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Ak
COMPANY INTRODUCTION

EEHAHCRERRATRE I ARTEENHENENAIEA . FEIEIT
KRR TFEIZ ERNABHIEIFNEWES .
EEHEHSREFERATEFRENZOMEM . L. HE. RiEHNXE
AOEERD

BNBAXEE—UER, YERPHTEBMHNEGUNIRS, EEFNHERER
BRFERRF

BEXR, ErafE LRFERAES BHAHRREFRATTLUAEZFIRM
ERIFARCHNE WK ERRE . ROAFFRESH. SRAKFEREEH
EMHIBRLR, URELIRHEIER.

Qingdao Easy Best Equipment Co., Ltd is mainly a team of skilled and dynam-
ic people. A young and strong group born from the entrepreneurial vision and
passion of its founder.

Core values that distinguish Qingdao Easy Best Refrigeration Equipment Co.,
Ltd are: competence, passion, flexibility and the innate Ambition to improve.

Our main concern is the satisfaction of our valued customers granting them a
complete assistance and full service.

The continuous investment in R&D allows Qingdao Easy Best Refrigeration
Equipment Co., Ltd to offer a wide range of technologically advanced prod-
ucts. We supply new efficient, technological and aesthetic solutions to meet
the demanding needs of the global market.

C€ -mmee-  1500001:2000 +f N .

RoHS INMETRO Intertek Intertek
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QINGDAO EASYBEST REFRIGERATION
TECMACH EQUIPMENT CO,, LTD.

V ERMAHSRERARAT

VERTICAL BATCH FREEZER
IC2/3 RANGE

ZEOKEMIRITSEENNER, SERARE; ERINTLERERSZ
AYERL EREMEEFIECGELATO.
I CRINKGEME RN B E K ER mRFRIIRNER .
The project of this machine was directly inspired by the sorbettiera machine

and thanks to the modern advanced technology, today we can make gelato in a
fast and easy way by preserving the old tradition of the ancient technique.

IC batch freezers by Tecmach are synonymous of long lasting quality and
successful results.




AIR COOLING

Wmmmntm»peramrs‘}sf

aXNERETRSTEN, FRINEFRI, SERTESE. EE. MHESEHR.
Table top machine for small specific needs for gelato Chefs. Designed specifically for restaurants or bars.
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Scraper

el B A R E R ENAI DT P IR R S ACEHLS R
STAEEREA, (EREEIMSEE,

Removable and flexible agitator blade touches the
cylinder of the batch freezer to have a perfect mix during
the working process.

EE I
Vertical Cylinder

EEIMERIT, EEFEIRPRIITLBEREEKHEKR
K&, BERINGEEAEZNCERERER

The vertical cylinder we can constantly see the evolving
of gelato during its processing and it is easy to add

further ingredients.
=55 B ER
IC 3 Display
ENEEE = MEEEFEHRGEERIRE, RETFEIIR, K
v S ERfEEEREEIERL, EFRURESERTER.
— Digital microcomputer is easy to operate. Two set languag-
es with the possibility to set the machine by timing or by

degree to have a precise control of final product.

SR PHERE S HITEO R, SR, HE. RS,

REfl‘ige ration Equipped with hermetic compressor: High refrigeration capacity, low
consumption and low noise level.
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BATCH FREEZER IC2

XEQE A R RATAAE O, IEM SRS
AEEFRERE, EiZREEEKERERIAK
R EF R INEE .

The peculiarity of this machine is the front panel, no

extract door, this machine has got 2 functions: one as
batch freezer, one as showcase.

BATCH FREEZER IC3
AT CRT, SEdE. MREE.

The front panel door designing, Convenient discharg-
ing and random modeling.

BHE IEE ICIRFKHKFEFINE SRR LSRG, FIEFIHIRFRSE
Temperatu re R404A; aEﬁBE%tﬁ‘}EESO“C ) ‘;EEGORH{%}BQ§1¢_FIE%I1’E0
idi The range of Ic3 batch freezer is available with air cooling with R404A
IHumIdlty gas refrigeration and climatic class C/ RH %, TEMPERATURE 30°C,
HUMIDITY 60%.
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QINGDAO EASYBEST REFRIGERATION

TECMACH EQUIPMENT CO., LTD.

ERMXHRETRAT
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VERTICAL BATCH FREEZER

IC5/8 RANGE
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AIR COOLING

“JREHRE Mgredients temperature 4°C
Wmmmnt temperature 25°C

ZNE RN EABRFBHRENEFRIT, SAERTIKEMRE. HRESHH.

Free-standing machine for medium specific needs for gelato Chefs. Designed for those who desire
to open a gelato shop.
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Scraper

it B RIEHRENEDEEFIREPSKEMMILL!
ITRFER, (EHRFEENRE,

Removable and flexible agitator blade touches the
cylinder of the vertical batch freezer to have a perfect
mix during the working process.

EE I
Vertical Cylinder

ESHMERIT, AEFZERRIIFTLIEEESIKHKE
K&, BERINGEEAEZNCERERER
The vertical cylinder we can constantly observe the

evolving of gelato during its processing and it is easy to
add further ingredients.

EHER
Display
WM TR RANR BB, AERDEHIE.

Digital microcomputer easy to operate by timing set.

S | Oean E s =R \ Bo
% HSERESK SIS EARSSHITHOSMER. 5K, KF., KBS

REﬂ'ige ration Equipped with hermetic compressor: High refrigeration capacity, low
consumption and low noise level.
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IC5/8 RANGE

BEIRE ICOSRFIKEMBAI B RARANARANSEKLETE, FISHARER
Temperature ISIRRA04A, BEBERIRIRE30TC, BECORH%MFRE TEREIIE.
I/ Humidity The range of Ic5 batch freezer is available with air or water cooling with

R404A gas refrigeration and climatic class C/ RH %, TEMPERATURE
30°C, HUMIDITY 60%.

g e 2 MSEERSR ZNBRERSHERS, BTN,

DEfrOSting The Ic vertical batch freezer is equipped with a switch to release a hot
gas in case of frozen cylinder.

ﬁ haie REFAHENETNNE, HESH.
Caster Direction wheels with brake for easy moving.
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QINGDAO EASYBEST REFRIGERATION
TECMACH EQUIPMENT CO., LTD.

V ERMXHLRETRAT

VERTICAL BATCH FREEZER
EBG2 RANGE

EBG2EFR 2L, ERTIKENRE. ABTEWNA . &M niEsf R NERTEFHIE
KW, EFREEHKERNINE. EHRSEHNEMBEERMETER, BITABHNERRM
EREIRATIKEH o
Xz EE R BEAKENE R RTENIEE, FRUENERACHAEETUIEM~R .

This machine appears with 2 tanks and it is usually placed inside gelato shop or more often in
restaurants. The peculiarity of this machine is not only the style of making and showing how to
make gelato, but also the technology inside. In fact this machine works by time and by degree
offering always the most tasteful gelato to your customers.

By using this kind of machine we don’t need any further equipment because it works both as
batch freezer and showcase at the same time.
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re 25°C

ZRENEMXEABERFNFEBNELRIT, SSRATES. BEE. MHESHR.
Free-standing machine for small- medium specific needs of gelato Chef. Especially design for restau-
rants or bars. ' '
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Scraper

et B a] RIBFEREI D EE IR P SKEMLIS R
EEEM, SHEEENREE.
Removable and flexible agitator blade touches the

cylinder of the batch freezer to have a perfect mix during
the working process.

EE IS
Vertical Cylinder

EHIFRT, EEFIEPRNATLARIEEKEMHRY
K&, BERNEEREZNGERER .
The vertical cylinder we can constantly observe the

evolving of gelato during its processing and it is easy to
add further ingredients.

EHIER
Display

REREFEHNREEREZRE, RETFE)R, BE
RIEFRERMESIEL, ERARERZHTIERE.
EBG2E& A2 A BRI {EARYEIHE .

Digital microcomputet is easy to operate. Two set languag-
es with the possibility to set the machine by timing or by
degree to have a precise control of final product. Two
verticals cylinders, complete independence during the
working process.

EEEM
Direct Storage

KEH R R ERFRERE, BiZREETIK
LR EERA ALK R B RPN EE .
The peculiarity of this machine is the front panel, no

extract door, this machine has got 2 functions: one as
batch freezer, one as showcase.
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VERTICAL BATCH FREEZER
EBG2

fE‘nEﬁEE EBG2RFIMGEMEBE TG RRSHA AN ANE, HIFIARRESE

Temperatu re R404A, §EﬁBEﬁ1ﬁ§5§30°C, iﬁEGORH{:}’OHg%1¢—FE%I{'ﬁ o

/H umidity The range of Gx2 batch freezer is available with air cooling with R404A
gas refrigeration and climatic class C/ RH %, TEMPERATURE 30°C,
HUMIDITY 60%.

"-\\\ BiklgE IREBEKELSESE.
B Automatic Tap for easy clean.

IWash

EHHE% BAAHGREHEMESIER . B3R, REE. %, SuiRBEFELR

Caster EREH

We offer you a large variety of options for customization: shelves,
protective glass and lights. Customized graphic upon request.
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QINGDAO EASYBEST REFRIGERATION
TECMACH EQUIPMENT CO., LTD.

ERMXHRETRAT

HORIZONTAL BATCH FREEZER
MASTER20/30/40 RANGE

BERKEHERNIUMMASTERERRATKEMR BRI RS PEFH~m. BETU., FH
AR, EEBEARERSIDMm, BEEKERKIFEERSEIREESZ.
The horizontal batch freezers called Master is the new latest product introduced in our

range. It is a professionally advanced and user-friendly machine with appealing looking,
allowing gelato chefs reach their target.
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ZNEREMRERBERTEDE, AMETRPEFRT, SEBRTIKEMNE. HRESHHR.
Free-standing machine for medium- large specific needs for gelato chefs. Designed for those who desire
to open a gelato shop.
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Scraper

3 B RE R AR T E PR R SRS R
TR, (GREMRE,

Removable and flexible agitator blade touches the
horizontal cylinder of the batch freezer to obtain a
perfect mix during the working process.

304 A 4EW
304 Stainless Steel
Aigit, sRAFHE, FramEmiRMERN30445EHN .

User- friendly design, with 304 stainless steel structure.

= HIER

Display
PLCAMERIGI, MBI, BIEREARELIG,
RESHIKEHEIERRE, HEPRASMENS,

PLC with touch screen is easy to operate. Two sets
languages and three different working programs, to offer
you a maximum quality product.

% HeERR HSRARSLHAHROREERN: SR, KF. KES.

REfI’ige ration Equipped with hermetic compressor: High refrigeration capacity, low
consumption and low noise level.
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MASTER20/30/40 RANGE

MASTERZRIIBFE~EENF™ RIS ERE
EFRIEXK,
The machine features different capacities in

order to satisfy all requirements of the
customer.

BERE MASTERRFUAEHEE RIS RESHB R HRISTAR T, 8

Temperature FIARRISIERA04A, BEBERRIREI0TC, EEG0RH%MIFMTIE
H H ﬁIf’EU

/Humidity

The ranges of Masters are available with air of water cooling with
R404A gas refrigeration and climatic class C/ RH %, TEMPERATURE
30°C, HUMIDITY 60%.

"o EikIhEE REHEKLLSEE .
3 Automatic Tap for easy clean.
/Wash
E haie EEBRAEFEEDME, HERE.
Caster Direction wheels with brake for easy moving.
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QINGDAO EASYBEST REFRIGERATION
TECMACH EQUIPMENT CO., LTD.

V EEmEHRERRAS

PASTEURIZER MACHINE
PAST30/60/120 RANGE

%% - BIEELERN TIARENERE. th1822HAEFEZE JuragiiDole. BRIHEERINCTE

BAOKEE, mEXNTHEASMNAR, ERE=HERBIHEAERMNEZRRX MR, B

Hif8EEF 18604 X RERARARXNEE, RMBENERRHMEVHARSEN, AER
REES TS CRREFAALIMER. WEFE, ZAEBBEATHDN. BERE.

We owe the diffusion of heat process to Mr. Louis Pasteur. He was born in 1822 in Dole, in the
province of Jura, France. Napoleon III asked Pasteur to investigate the disease that was affect-
ing the local wine, because it was damaging economically all wines companies. Mr. Pasteur
went to Arbois in 1864 to study the problem, finding out that the disease was caused by
microorganisms that could only be killed by keeping wine temperature above 55C degrees for a
few minutes. Years later, this system was also applied to milk and beer to sterilize them.

ﬁu PAST30 E.Y;“
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*ERIEE A /Environment temperature 25°C

EBESERITIARE, Z5EFRBRARMNEFRRS .
FRAEBRRBENRRA, FNIUREPENRRAERE, MEANFERNOTERS.
Mr. Pasteur discovered a process to kill all food bacteria by using the heating system, without damaging
the nutritional properties of food itself.
By using the pasteurizer machine grants not only a hygienically safe mixture, but also a perfect balance
- among all ingredients.
19



EHmER
Display

HEBREFREHRE, BERS, AENR. RE. #
N TIERRF.

Digital microcomputer easy to operate shows the scheme
of heat and cooling sterilization.

+85°C

+65°C

BEARER
Technical Index

FEIRERLIEGS CESS CZia# T
BE. k. RE. RPEDTRE

+15°C
RIS AT 7 2/ N6
The sterilization can vary between
STORAGE AT +65°C and +E§5°C d‘egr_ee e?nd thanks
| 60" | 60 + 4°C to an automatic hygienization
! l AGEING process, it is possible to keep the
! PASTEURIZATION | max 72 | gelato mixture for 72 hours inside the

! I ! machine without altering its nutri-

tional properties.

% SRS HSRARSLHIDHEORSERN. SX. B, EES.

REfI’ige I'ation Equipped with semi-closed serviceable compressor: high refrigeration
capacity, low consumption and low noise level.

E hmi REBEHRHEENME, HEBH.
Caster Direction wheels with brake for easy moving.
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PAST30/60/120 RANGE

ZHBREMAETAEREBPE. AEERY
EPigit, RHBIEATKERE. MRESHRA.

Free-standing machine for medium-large specific
needs for gelato chefs. Designed to those who
desire to open a gelato shop.

iﬁg[ﬁg PASTI0BEESNFISERSAA X AN SIKESTIE, FISFIRFE
Temperature PIER404A, BEBEKRIZREI0T, BEGORH%MFEGTIEEITIE.
I Humidity The range of pasteurizers is available with air or water cooling with

R404A gas refrigeration and climatic class C/ RH %, TEMPERATURE
30°C, HUMIDITY 60%.

"oy iBikhEE BEHRKELS @S,
D Automatic Tap for easy clean.
/Wash
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QINGDAO EASYBEST REFRIGERATION
TECMACH EQUIPMENT CO., LTD.

V BBk REERAT

Shuangyuan Road Qingda Industrial Area Chengyang District Qingdao, China

FE - LIRS BHMEREATUEWTE #B45. 266109
Tel: +86-532-87905727 Fax : +86-532-89081177/79

Web : www.easybest-tecmach.com www.easybest-tecmach.cn



