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Hand-crafted, Italian-made
commercial slush machines



Minimum ventilation requirements:                     Leave a minimum space of 40cm around the perimeter of the machine, to prevent overheating. 
                                                                                 In the upper part of the machine, a space of 30cm must be allowed. 

Electromechanical system which makes the machine reliable
at any temperature
Waiting times reduced to the minimum even in extreme
conditions
Low power consumption thanks to the chosen design
Patented LED lighting system in the back of the tank that
highlights the product and illuminates the cover.
Opportunity to customise the front panels thanks to the
presence of a transparent panel which allows the insertion and
replacement of the custom artwork at any time
Opportunity to fill the tanks quickly thanks to the absence of
electric wires in the cover
Protection of the switches through the side door
Night-mode operation which allows storage of the product
with very low energy consumption
Easy to use, clean and maintain
The machine has various approvals, among which: CEE, NSF,
UL, CSA, GHOST, SASO                    
Optional: Version with auto-fill

I Luv Slush Fast Freeze has a
performance that is unique to its
sector. It allows you to produce
and dispense products such as
slush and alcohol-based
products, significantly reducing
waiting time with low energy
consumption.
With an exclusive design that uses
a very high-performance cooling
system, I Luv Slush Fast Freeze is
the fastest slush machine on the
market with amazing performance
even in conditions of extreme
temperature.

Available in units with one, two or
three   10-Liter tanks. 
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