Combo (Heat%
Pasteurizer+Ba

Msc 5+5 liter
Mloc 10+10 liter
M15C 15+15 liter
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MEHEN™ presents

“Combo” is an ideal combined machine for ice cream making. It is fast, simple, reliable and space-saving.
This machine perfectly suits modern ice cream makers who want total hygiene, simplicity of use and
efficacy.

Features:

Divided in two parts: a hot part for pasteurizing and a cold part for batch freezing.

Two speeds, low for Italian gelato and high for high overrun American ice cream.

Easy control panel, electronically controlled through a few simple buttons

Automatic performance based on a series of predetermined functions in a rapid and repetitive way
Unique designed evaporator with gas finely dispersed to “Multipoint” around cylinder.

Patent dasher with high performance, easy to clean and replace.

Hardness-control-system (HCS),precisely control the status of mixer

Vertical heating tub with outside transfer tube, easy for operating, cleaning and maintenance.
Designed with safety devices to protect the operator and the machine from dangers.
Practical built-in water hose allowing easier and faster cleaning

Automatic audible alarm signals when a process is done

R404a refrigerate gas.

Specifications:

Capactty Pasto Mix used Freezer Mix used Batch Time* Hour* 5 Power Installed
MODFL Pasteurize Freezer Min. Max. Min. Max. Pasteurize Freezer Ability é ype power
Liter Liter Liter Liter Liter Liter Min. Min. Liter S Volt/Ph/Hz Kw
M5C 5 5 12 5 15 28 12 12 20 AW 220/1/50,60 15+25 225
M10C 10 10 5 10 30 7.0 15 15 40 AW 400,220/3/50,60 25+55 310
MI15C 15 15 75 15 50 100 15 15 60 AW 400,220/3/50,60 20+71 395

*The Balfch time and Hour ability may various for the different mix used and cooling condition. ** W/A, water-cooleasair/cooled.
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s M5C, M10C, M15C

PLAIN VIEW || c €

An entire workshop in one machine only. Production of all
@ types of ice cream. Perfect pasteurizing , fast production ,
easy operation. Low running cost by saving water and power.
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5 M5C: W1=450, D1=820, H1=790, H2=0; M10C: W1=485, D1=890, H1=1330, H2=550; M15C: W1=555, D1=880, H1=1330, H2=550
Bidding Specs
Electrical: Volt Hz Ph Cooling: CJAir  JWater [INR
Onptions:

spead=H

6 secords

Pasteurizer tank Freezing cylinder and dasher Display screen

H&M ™manufactures a complete line of frozen dessert production equipment: batch freezers, pasteurize
machines, blast freezers, mix boilers, combo machines (pasteurize + batch freezer, all in one), water chiller,
display cabinets and soft serve freezers etc.

Distributed by:
H&M Company USA, Inc.

http://www.hmcompanyusa.com
Email: hmsalesl@hmcompanyusa.com

Product design and specifications are subject to change without notice. This includes primary product specifications, controller, software, operation manual and catalogue.



	MODEL
	PastoMixused
	FreezerMixused
	Condenser

	Liter
	Liter
	A/W
	220/1/50,60
	1.5+2.5
	225
	400,220/3/50,60
	400,220/3/50,60


