
• Exclusive “Hot Gas Heating System”
• Ultra-Fast Cooling
• Easy To Use
• Economic and E�cient Operations
• Equipped With 3 Automatic Pro-
cessing Programs:
  65c / 85c / 90c
 

Easymix Plus

STANDARD FEATURES: 



Easymix Plus

Capacity: 20/60Lt
Cooling Water
Rated Power: 9 kW
Dimensions (WxDxH): 15.4"x33.5"x40.6"
Electrical Supply (V/Ph/Hz.): 220/3/60Hz
Net Weight: 160-170kg / 352-374 lbs

Technical Specifications: Easymix 60 Plus

Capacity: 36/110Lt
Cooling Water
Rated Power: 18.5 kW
Dimensions (WxDxH): 25.2"x33.5"x40.6"
Electrical Supply (V/Ph/Hz.): 220/3/60Hz
Net Weight: 230-260kg / 507-573 lbs

Technical Specifications: Easymix 120 Plus

•Installation of electrical and plumbing to be completed by contracted electrician
•Machines do not come with cord or plug and require proper connection within the guidelines
of loca I area
•Continuing research results in steady improvements; therefore, these specifications are subject to 
 change without notice
•Within the USA, the Easymix machine is intended for mixing, heating & cooling of 
 pasteurized ingredients only. Do not use raw milk or non-pasteurized ingredients. Always check with your local 
 Health Department and/or Department of Agriculture for guidance within your region of operations.
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