Dynamice

Partner of the gelato French team, 2018 Gelato World Champion.

g

Masterwork made during
the World Cup event with
a DYNAMIC mixer.

WHY USING AN HOMOGENIZER TOOL?

Solutions for
ice cream, sorbet
and toppings

DYNAMIC FRANCE

518 rue Léo Baekeland
BP57 - 85290 Mortagne-sur-Sevre - FRANCE

Tel. +33 (0)2 51 6302 72
Fax:+33(0)2 516302 73
e-mail : export@dynamicmixers.com

0600@0

www.dynamicmixers.com

Dynamice




A RANGE OF FEET SUITABLE TO THE VOLUMES YOU WISH TO PREPARE.

@ PERFORMANCE

ROBUSTNESS
USABILITY
HYGIENE
STAINLESS STEEL
COMFORT
VERSATILITY
SAFETY

POWER

BLENDER TOOL

The blender tool (or homogenizer) is
recommended by professionals and
designed to make ice cream.

This system (or homogenizer) provides a
smooth, unctuous and airy texture.
Sieving is not necessary: save time and
improve productivity.

Homogenize, emulsify, mix, smooth, grind,
crush and improve viscosity with the

blender tool.
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UNDERSIDE SUCTION

Jhe mane we mix, the smoathien and saffer product we get.

WALILES U BEO Rl

ACCESSORY

@ FOLLOW THE MOVEMENT

@ ADAPTABLE TO YOUR POTS

@ ADJUSTABLE HEIGHT

Mizing will complete to the brewing.




