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TECHNICAL SPECIFICATIONS 

 
 

MODEL H-TP 02 H-TP 04 H-TP 06 

DIMENSIONS (mm) 

A 710 710 710 

B 680 1.070 1.680 

C 1.150 1.150 1.150 

ELECTRICAL POWER (kW) 1,4 2’8 3’3 

VOLTAGE AT 50 Hz (Volts) 230 (monophasic) 

REFRIGERANT R-410A (0’85Kg) R-410A (0’9Kg) R-410A (2’4Kg) 

PRODUCTION (ice pops / hour) 250 500 750 

NET WEIGHT (kg) 150 180 220 

H-TP ICE-POP TANK 
 
GENERAL SPECIFICATIONS: 
 Semiautomatic device designed to produce ice-pops, both made of water and cream. 
 The client can choose the moulds between a wide range of shapes and capacities made of high-quality stainless steel. 
 Tank and plates made of stainless steel. 
 Equipped with wheels to ease transport. 
 Refrigerant liquid compound of 60% propylene glycol and 40% water (recommended mix). 
 Equipped with an electrical propeller to recirculate the refrigerant liquid inside the tank. 
 Freezing system equipped with a hermetic compressor and a condenser installed on the bottom of the machine, and an 

evaporator submerged inside the tank. 
 Easy to access operating and control system, with a digital temperature panel. 
 Low-power consumption. 

 
WORK INSTRUCTIONS: 

1. Fill the mould with the desired mix. 
2. Place the sticks in the aligner. 
3. Put the stick aligner on the moulds. 
4. Put the moulds inside the tank in contact with the refrigerant liquid. 
5. Once the required amount of time has passed, remove the moulds to place them in a tank with warm water (25 - 30°C) 

for a few seconds. 
6. Remove the stick aligner containing the frozen ice-pops. 
7. Release the ice-pops from the stick carrier. 
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