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WIPPY 2000 i...+Green | Whipping machine with dual setting, air and cream
SKU: 14612

ADDITIONAL INFORMATION

Weight 30,6 kg

Dimensions 370 × 550 × 560 mm

Brand NEMOX

Packaging dimension (Wi) 550

Packaging dimension (De) 370

Packaging dimension (He) 560

External size (Wi) 255

External size (De) 565

External size (Hi) 470

Internal size (Wi) 480

Internal size (De) 540

Internal size (He) 520

Gross weight (kg) 30,6, 45

Voltage (V/Hz) 230/50

Power (W) 510

Gross capacity (l) 45

Net volume (l) 2

Refrigeration range (°C) +2…+4

Refrigerant type R290

Type of cooling Static

Net weight (kg) 27,2

https://thermotechnika.eu/en/attributum/brand/nemox-en/
https://thermotechnika.eu/en/attributum/csomagolasi-meret-sze/550-en/
https://thermotechnika.eu/en/attributum/csomagolasi-meret-me/370-en/
https://thermotechnika.eu/en/attributum/csomagolasi-meret-ma/560-en/
https://thermotechnika.eu/en/attributum/kulso-meret-sze/255-en/
https://thermotechnika.eu/en/attributum/kulso-meret-me/565-en/
https://thermotechnika.eu/en/attributum/kulso-meret-ma/470-en/
https://thermotechnika.eu/en/attributum/belso-meret-sze/480-en/
https://thermotechnika.eu/en/attributum/belso-meret-me/540-en/
https://thermotechnika.eu/en/attributum/belso-meret-ma/520-en/
https://thermotechnika.eu/en/attributum/brutto-suly-kg/306-en/
https://thermotechnika.eu/en/attributum/brutto-suly-kg/45-en-2/
https://thermotechnika.eu/en/attributum/tapfeszultseg-v-hz/230-50-en/
https://thermotechnika.eu/en/attributum/teljesitmeny-w/510-en/
https://thermotechnika.eu/en/attributum/brutto-urtartalom-l/45/
https://thermotechnika.eu/en/attributum/netto-urtartalom-l/2-en/
https://thermotechnika.eu/en/attributum/hofoktartomany-c/2-4-en/
https://thermotechnika.eu/en/attributum/hutogaz-tipusa/r290-en/
https://thermotechnika.eu/en/attributum/hutes-tipusa/static/
https://thermotechnika.eu/en/attributum/netto-suly-kg/272-en/
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PRODUCT DESCRIPTION

Wippy 2000 ...+ Professional whipped cream maker with static cooling. Great help for cafes,
confectioneries and other catering facilities, where fresh whipped cream is needed quickly. The

device is made of stainless steel cover and tank. Easy to use and clean. Up to 2 L of liquid can be
poured into the container.

Hourly capacity: 100 L. Capacity: 2 liters Tank temperature: + 4 ° C
The liquid cream is stored in the removable tank, where it is indirectly cooled at 4°C, and holds it in

perfect conditions. The transparent lid provides a clear view of the cream level in the tank. The
whipped cream has a significant overrun and a stable texture. Light or heavy creams can be used to

get the desired type of whipped cream. These machines are equipped with a rotary pump. The
refrigeration system keeps the cream at the ideal temperature all the way through the dispensing

nozzle. Working cycle can be stopped at any time. Ease of cleaning makes it easy to maintain proper
hygiene.
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