
Product Type ice cream machine 
ice cream machine Key Features of Ice Cream Machines 

 Capacity: Ice cream machines come 

in various sizes, with some machines 

being capable of making just a few 

servings while others can handle 

larger volumes for commercial use. 

 Churning Mechanism: This is the 

process that incorporates air into the 

ice cream mixture, making it smooth 

and creamy. Some machines allow 

you to control the speed of the 

churning. 

 Freezing Method: 
o Pre-frozen Bowl: In some 

home machines, the bowl 

needs to be frozen in advance. 

o Built-in Compressor: More 

advanced machines have 

compressors that allow you to 

make ice cream continuously 

without the need for pre-

freezing the bowl. 

 Temperature Control: Some 

machines allow you to adjust the 

temperature for optimal consistency 

and freezing speed. 

 Mix-ins: Many machines allow you to 

add mix-ins such as chocolate chips, 

nuts, or fruit during the churning 

process. 

Commercial Ice Cream Machines 

 Batch Freezers: These are used in ice 

cream shops and produce large 

quantities of ice cream in a batch. 

They are capable of freezing the 

mixture quickly, producing a smooth 

texture and high-quality product. 

 Soft Serve Machines: These are used 

to make soft serve ice cream and 

typically have two hoppers: one for 

the ice cream mix and one for 

toppings or flavors. 



 Continuous Freezers: These 

machines operate non-stop and are 

designed for high-volume production, 

often used in large ice cream plants. 

 

  


