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QINGDAO EASYBEST REFRIGERATION
TECMACH EQUIPMENT CO., LTD.

V ESHEHQIRERRAR

Shuangyuan Road Qingda Industrial Area Chengyang District Qingdao, China

HE - WABSSHHMEREATIENTE #BH: 266109
Tel : +86-532-87905727 Fax: +86-532-89081177/79

PAFO CO,, LTD

A: 26L.K14 Mau Luong, Hadong, Hanoi, Vietnam

T: +84 916 819 888 / +931 811 888

E: vuakem@vuakem.com - www.italygelatomachine.com

Web : www.easybest-tecmach.com www.easybest-tecmach.cn
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HORIZONTAL BATCH FREEZER
MASTER10 RANGE

TR IKEMEEELIUMASTERERHAVKEME RN RS PRI m. TETW. STl
NIRRT, EEMAIREIRSIDRm, EEKERKIDESEREEITZEEN.

The horizontal batch freezers called Master is the new latest product introduced in our range. It is a
professionally advanced and user-friendly machine with appealing looking, allowing gelato chefs
reach their target.

f@k#ZE 5] BATCH FREEZER MASTER10

“Technology Innovation ”

- 860 -—

ms
MODEL MASTER 10

RS (mm)
DIMENSIONS ( mm ) 400x700x600

#E/%E (kg)
WEIGHT NET/GROSS KG S

660

EBIRV/Ph/Hz
POWER SUPPLY 220/1/50
V/Ph/Hz

TER (W)
POWER (W) 1000

/= FR
FREE-STANDING (F) / T
TABLETOP (T)

FRHRIE (FH) >
INPUT (L)

SRR (D) -
CYCLE TIME (min) 1520

FRE(FH) .
HOURLY PRODUCTION ( It)

Ri& J
AIR COOLING

Xig
WATER COOLING

*BRELEE /Ingredients temperature 4°C
*IMERE/Environment temperature 25°C

aRNMEAERZTEN. FEINNEFRIT,

FRERFBEIE. BB, MMEZSIHER.

Table top machine for small specific needs for gelato Chefs. Designed specifically for restaurants or bars.

PAFO CO., LTD

A: 26LK14 Mau Luong, Hadong, Hanoi, Vietham

T: +84 916 819 888 / +931 811 888 11
E: vuakem@vuakem.com - www.italygelatomachine.com
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*JERERE /Ingredients temperature 4°C

915 —
HORIZONTAL BATCH FREEZER
MASTERZ20 RANGE Siabals
R (mm) === =
T . 560x915x1480
REBKEARERRILINMMAS TER AT RN RSB0 . BETW. 5 ====
ARG, EEMARERSINNFER, HEERAIFEERERREEN. . 2307270 = ===
The horizontal batch freezers called Master is the new latest product introduced in our range. It is a EBIRV/Ph/Hz e — i
professionally advanced and user-friendly machine with appealing looking, allowing gelato chefs PONER SPPLY SRR === =
reach their target. ====
IR (W) === =
— ﬁ-‘ e — POWER (W) 3500 - T =
i
I/ A St/ b
i ; FREE-STANDING (F) / F
: TABLE TOP (T)
» . 50
e LRSI (L) 10
— CAPACITY (L) 1
]
FRHRI (BO/BS) (L) 55
INPUT (MIN/MAX) (L) DE
© &
SRR (D)
| CYCLE TIME ( min) 815
I [
P88 (Ft) =
¢ HOURLY PRODUCTION (1) 15-20
I ""h‘,, 8 8
- LY :] . RUa
| LN s o’ AIR COOLING Y
||,'|r\', ~
Ay L
.&!‘ Sl K& g
NN a! WATER COOLING
SN i i B
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*IREERE /Environment temperature 25°C

ZHESEMAEAERTERE . KPETRIZFFIRIT, FRIERTFIKEMNE. HRIEFHA.

Free-standing machine for medium- large specific needs for gelato chefs. Designed for those who desire to open

a gelato shop.

PAFO CO., LTD
,, / A: 26LK14 Mau Luong, Hadong, Hanoi, Vietham
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QINGDAO EASYBEST REFRIGERATION
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H 0 R I ZO NTAL BATC H F RE E Z E R TEakHL T BATCH FREEZER MASTER30 N
MASTER30 RANGE

RS (mm)
DIMENSIONS ( mm ) DA N

BB M AS TEREBAVKEM AN R BIT=SR . SEE. Sl EEEE
AMALROIRE, EEANREIRSI MR, SEEkEHAITE BIEEIEE2N. e (a) 2507290 ﬂ =

The horizontal batch freezers called Master is the new latest product introduced in our range. It is a ESSEV/Ph/Hz = == =
professionally advanced and user-friendly machine with appealing looking, allowing gelato chefs POV\V//EF’}h%ZPPLY 380-400/3/50 e
reach their target. === =
= (W) = = = =
POWER (W) 4100

/R ER
FREE-STANDING (F) / F

TABLETOP (T) 560

EIASFA (L)
CAPACITY (L)

15 v

i

REES (B/&S) (L) 5,75
INPUT (MIN/MAX) (L) :

8 o

SR ()
CYCLE TIME (min) .

1480

8 (F) | |
HOURLY PRODUCTION ( It) e

—
&
T
@
[eo)

X%
AIR COOLING

R

Y i s ddd
srsr20808

Ty ey

R VY L,

"y

Xig

WATER COOLING "ﬁ "@

*JERERE /Ingredients temperature 4°C
*INMERE/Environment temperature 25°C

Sy |
W

PELLEECLE

srrrs

ZHEIEMXNEAERTERE . APETROFFIRI, 153IERTIKEMNE . HmEFH.

Free-standing machine for medium- large specific needs for gelato chefs. Designed for those who desire to open
a gelato shop.
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PAFO CO., LTD

A: 26LK14 Mau Luong, Hadong, Hanoi, Vietnam 05
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QINGDAO EASYBEST REFRIGERATION

Rk s Ewmman
H 0 R I ZO NTAL BATC H F R E E Z E R REVKHLE S BATCH FREEZER MASTER40 = | L

MASTER40 RANGE S
MODEL
RS (mm) 560x915x1480 D
DIMENSIONS ( mm ) 1
EGE R BRI MASTERZEATKEMKE RN RSP R m. FEEW. STH === =
AEESIRIT, FEMARERSINNFESR, kR AIHEEREREEER. S L 270/300 ====
The horizontal batch freezers called Master is the new latest product introduced in our range. It is a EEIRV/Ph/Hz == = = I
professionally advanced and user-friendly machine with appealing looking, allowing gelato chefs POWWEEh%EPLY SR = ===
reach their target. = S==
W (W) 4100 = ===
§ POWER (W)
St/ ER
FREE-STANDING (F) / F
1 | TABLE TOP (T) 60
" THER (L) 2
CAPACITY (L) h
| (]
IR (B0/85) (L) 77105

INPUT (MIN/MAX) (L)

&)
D
8

SHETiE) (5% 8-15
CYCLE TIME ( min)

1480

FoRE (Ft) :
HOURLY PRODUCTION ( It) 40 |

& &

Sy, iR
|._ 2 RS J
N }_L_] " AIR COOLING
ANNASN
::: .' : xig v
B 0%, T WATER COOLING
N L2 S
\T\m N 4 e
b *ERHERE/Ingredients temperature 4°C

,r
Rbd

*INMERE/Environment temperature 25°C

o riagrrE Ty
FRALS

PRI P X

ZHEIEMXEABRTERE . APETROFFIRIT, 1S3IERTFIKEME. HmEFH.

Free-standing machine for medium- large specific needs for gelato chefs. Designed for those who desire to open
a gelato shop.
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f@uk#N 5% BATCH FREEZERIC3

VERTICAL BATCH FREEZER

MODEL . h4T7 —
I c 3 RAN G E OIVENSIONS () 54735525430 (T e
[ 1] L 1} L 1] [N 1] b
E/EE ( kg) © | b U VI 1 €
WEIGHT NET/GROSS KG A [ D D ] 0 ] :
. . _ . . N EE;EV/Ph/HZ V L 1} V L 1] L I}
ZRMIKEMIRITZEENNELR, SRR, ERINTUERSERSE PovsllfghigPPLv 198-240/1/50 — :
Z
ROE EREFNE R AIFIEGELATO. .
Aol S S BT == = = N (W)
D CRIKEMRE AN SR E X ERImBEFIRINAIER POWER (W) 1000
The project of this machine was directly inspired by the sorbettiera machine and bt/ bR
FREE-STANDING (F) / T

thanks to the modern advanced technology, today we can make gelato in a fast and
easy way by preserving the old tradition of the ancient technique.

TABLETOP (T)

EIAARTA (L)
IC batch freezers by Tecmach are synonymous of long lasting quality and successful CAPACITY (L)

results.

[REHE (2P/&Z) (L)
INPUT (MIN/MAX) (L)

—)
@@> ) i
EHtEE (28)

CYCLE TIME (min)

15-20

88 (7t) -
HOURLY PRODUCTION ( It)

AIR COOLING

K&
WATER COOLING

*RFLEE/Ingredients temperature 4°C
“FEESIRE /Environment temperature 25°C

BRNMEAERTEN. FEIMNFFIRI, SRIERTEME. BIE. MHESHZER.

Table top machine for small specific needs for gelato Chefs. Designed specifically for restaurants or bars.

PAFO CO., LTD

A: 26LK14 Mau Luong, Hadong, Hanoi, Vietham 15
T: +84 916 819 888 / +931 811 888

E: vuakem@vuakem.com - www.italygelatomachine.com
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QINGDAO EASYBEST REFRIGERATION
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f@vk#Z %50 BATCH FREEZER IC5 615 L

VERTICAL BATCH FREEZER N

MODEL

Ic 5 RAN G E RY (mm) 520x1080x1200 =EsE=E=

DIMENSIONS ( mm ) é ===

S8/ (k) ====
WEIGHT NET/GROSS KG 1847204 ———

E2JRV/Ph/Hz E E E E
POWER SUPPLY 380-400/3/50 —_——

V/Ph/Hz ———

I (W) == = =

1
POWER (W) 3100

= st/ E R
FREE-STANDING (F) / F
TABLETOP (T)

SR (L) 1 .
CAPACITY (L)

R (&P/&E) (L)

INPUT (MIN/MAX) ( L) 5

SHRE ()

CYCLE TIME ( min) = {

=
.

g

FeEE (71)

HOURLY PRODUCTION ( It) 15:20

1200

& v ° o
AIR COOLING

Xi& v
WATER COOLING

*JEFHEE/Ingredients temperature 4°C
*IMEIRE/Environment temperature 25°C

e e N R e e e

T E e A Gy e GF
S e G A R S s

e i R B e W R W N N N N

-
.‘.

ZHE IR EANERFERENEFIRL, SERTIKEMRE. HmEFH.

Free-standing machine for medium specific needs for gelato Chefs. Designed for those who desire to open
a gelato shop.
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QINGDAO EASYBEST REFRIGERATION

VERTICAL BATCH FREEZER
IC8 RANGE

i A% 0 e

ST TS

i e i e R e R e AR i e S A

R R

PEEESR T W R

D.

BRAE

f@k#N 3 %) BATCH FREEZERIC8

“Technology Innovation ”

oS
MODEL

IC8

RY (mm)
DIMENSIONS ( mm )

520x1080x1200

#8/%EHE (kg)
WEIGHT NET/GROSS KG

195/215

FBIRV/Ph/Hz
POWER SUPPLY
V/Ph/Hz

380-400/3/50

IR (W)
POWER (W)

4000

it/ = 8
FREE-STANDING (F) /
TABLE TOP (T)

FASIA (L)
CAPACITY (L)

145

REHR (RD/&S) (L)
INPUT (MIN/MAX) (L)

SRR (D)
CYCLE TIME (min)

15-20

FeRE (F1)

HOURLY PRODUCTION ( It)

20-30

1200

K&
AIR COOLING

K&
WATER COOLING

*EREBEE/Ingredients temperature 4°C
*INEIRE/Environment temperature 25°C

ZHEEMNEAERFEREFNEZFIR, HERTIKEMNE . HmEFm.

Free-standing machine for medium specific needs for gelato Chefs. Designed for those who desire to open

a gelato shop.

PAFO CO,, LTD

A: 26LK14 Mau Luong, Hadong, Hanoi, Vietham 21
T: +84 916 819 888 / +931 811 888

E: vuakem@vuakem.com - www.italygelatomachine.com



»

“Technology Innovation
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WFH TD.
TV Ak AR ARAD

VERTICAL BATCH FREEZER B L !
e i
EBGZ2 RANGE -
RT (mm)
DIMENSIONS ( mm ) ILIES0XITL
EBG2EEB 2L, ERFTIKEMNE. ABETFZF . ZAmivF RN RER B )
fEnkittith, EREEMAEHRTIAE . BHRGEN RS, B NENERR - L1 1307150
AR SEIRAYIKEM o
s _ e e S FIRV/Ph/H
XFRF R A KERNSERIFIRRMERIIEE, FMUEIIEREMAIREBWIHM™~ R, POWER SUPPLY 220-240/1/50 o~
V/Ph/Hz o
This machine appears with 2 tanks and it is usually placed inside gelato shop or more often in restau- = (w
rants. The peculiarity of this machine is not only the style of making and showing how to make gelato, powéé (V)V) 2000
but also the technology inside. In fact this machine works by time and by degree offering always the
3 )
most tasteful gelato to your customers. FREEE%?@%%F )/ F I
By using this kind of machine we don’t need any further equipment because it works both as batch TABLETOP (T)
freezer and showcase at the same time. TOAEAA (L) 5y 2
CAPACITY (L) 917
—t —
FREHEH (BO/BS) (L) 132 /22 - - - -
INPUT (MIN/MAX) ( L) A : oy : :E:
SR (H8) 1520 O i O
CYCLE TIME ( min)
A (Ft) (6:8) x2

HOURLY PRODUCTION (It)

911

D

AIR COOLING

e

00000
K€ Q000000000

WATER COOLING I @j’ “’W

*EFEHRE/Ingredients temperature 4°C
*IMEIRE/Environment temperature 25°C

[NN:eEpmeRsenaeranantatten (
VTR TR )
s AT BT TR P )
0 v T LR LT )
UBNaEERaRERIiERnEEnatIGatse |
I TR )
LT R )

o e =

===

ZIRENEMAERNERPNFENEFIZ, SERTERE. BIE. MHEFZA

Free-standing machine for small- medium specific needs of gelato Chef. Especially design for restaurants or
bars.

PAFO CO., LTD

A: 26LK14 Mau Luong, Hadong, Hanoi, Vietham 31
T: +84 916 819 888 / +931 811 888

E: vuakem@vuakem.com - www.italygelatomachine.com
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PASTEURIZER MACHINE
PAST30 RANGE

K5 - BEESERM TIFRRENERE. 18224 EXZEJuragiiDole. BRRHMRBERINF

EOKER, TEXMTHBEATNARE, ERC=HERBIEFREEDERRZNTE, B

HRfESRET1864XM/RORFRARXNEE, KWENZREHMEVARSHN, #ER
BEER TS CHSRFPATLUKHK . IFSFE, &HEBHEATHD. BERE.

We owe the diffusion of heat process to Mr. Louis Pasteur. He was born in 1822 in Dole, in the province
of Jura, France. Napoleon lll asked Pasteur to investigate the disease that was affecting the local wine,
because it was damaging economically all wines companies. Mr. Pasteur went to Arbois in 1864 to
study the problem, finding out that the disease was caused by microorganisms that could only be
killed by keeping wine temperature above 55C degrees for a few minutes. Years later, this system was
also applied to milk and beer to sterilize them.

BEXEMNZHES PASTEURIZERS RANGE

“Technology Innovation ”

1100

ms
MODEL

PAST 30

RS (mm)
DIMENSIONS ( mm )

520x1100x1200

i#5/%EHE (kg)
WEIGHT NET/GROSS KG

160/180

FBJRV/Ph/Hz
POWER SUPPLY
V/Ph/Hz

380-400/3/50

ThEE (RIS ) (W)
POWER ( HEATING/REFRIGERATION) (W )

2750/3200

it/ R
FREE-STANDING (F) /
TABLE TOP (T)

FAZIA (L)
CAPACITY (L)

I ===
40 — 5

og
og
oo
0ag

REH (8PS ) (L)
INPUT (MIN/MAX) (L)

AR (D)
CYCLE TIME (min)

15/30 %

120

FoRE (F1)
HOURLY PRODUCTION ( It)

1200

30

K&
AIR COOLING

@ O
@ O

K&
WATER COOLING

*[EFHRE/Ingredients temperature 4°C
*IMEIRE/Environment temperature 25°C

VPOV - < P 9= b3 =3 2 N =K 7 SE=F 13 %5 I8
RKABERFRENRE, AMXUTUREEENRRARE, MEFTFREHNTEERS.

Mr. Pasteur discovered a process to kill all food bacteria by using the heating system, without damaging the

nutritional properties of food itself.

By using the pasteurizer machine grants not only a hygienically safe mixture, but also a perfect balance among

all ingredients.

PAFO CO., LTD 25
A: 26LK14 Mau Luong, Hadong, Hanoi, Vietham
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E: vuakem@vuakem.com - www.italygelatomachine.com
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PASTEURIZER MACHINE
PAST60 RANGE

K5 - BEESERM TIIRRERNERE. 1822 4EEZE JuragiiDole, BREHMRERINTE

EOKERE, TEXMTHBEAINARE, ERC=HEREIEFEEDERRXNTE, B

HRfESRET1864XM/RHBFRARE NI, KMENZREHMEVARSHLN, HER
BEERS TS CHBRP AT LUMKH K . FSFGE, ZhEBHEATHD. BERE.

We owe the diffusion of heat process to Mr. Louis Pasteur. He was born in 1822 in Dole, in the province
of Jura, France. Napoleon Il asked Pasteur to investigate the disease that was affecting the local wine,
because it was damaging economically all wines companies. Mr. Pasteur went to Arbois in 1864 to
study the problem, finding out that the disease was caused by microorganisms that could only be
killed by keeping wine temperature above 55C degrees for a few minutes. Years later, this system was
also applied to milk and beer to sterilize them.

“Technology Innovation ”

BERE RS PASTEURIZERS RANGE 1100,
830
Bs at
MODEL PAST 60 i

RY (mm)
DIMENSIONS ( mm ) 520x1100x1200

#E/EHE (kg)
WEIGHT NET/GROSS KG AR
E3i&EV/Ph/Hz
POWER SUPPLY 380-400/3/50
V/Ph/Hz
TR (FIRENS ) (W)
POWER ( HEATING/REFRIGERATION)(W) 8250/4000 P
/R E R
FREE-STANDING (F) / F
TABLE TOP (T) 520
AR (L) €0 _——r
CAPACITY (L) = o
§8 = B8
FEHEH (BO/85) (L) S0 :
INPUT (MIN/MAX) (L) %
S (%) 120
CYCLE TIME ( min)
FE (FF) - N
HOURLY PRODUCTION ( It)
X% 0 0
AIR COOLING 8 9
Q 0
WATER COOLING @
|

*[ERREE/Ingredients temperature 4°C
*IERE/Environment temperature 25°C

B, ZHEFSEAREYRERNAS .
RABERFRENRE, AMNATUREEERNRRARE, MEFTFREHNTEERS.

Mr. Pasteur discovered a process to kill all food bacteria by using the heating system, without damaging the
nutritional properties of food itself.

By using the pasteurizer machine grants not only a hygienically safe mixture, but also a perfect balance among
all ingredients.

PAFO CO,, LTD 27
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