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Premium Dessert Top-Ins™

Refrigerated and frozen products flow freely from dispenser into product
« eliminates clumping and sticking
* reduces waste
+ enhances production process

Adjustable pre-set portion control of dispensed product
« consistent delivery and product execution
« eliminates waste through overuse
« controls costs to maximize profit

Quality control ensures customer satisfaction
« product stays fresh with first-in first-out rotation
« consistency in frozen or refrigerated temperature
« product integrity is preserved, eliminating spoilage

Sanitary compartments
« prevents flavor or product transfer
« reduces risk of contamination or loss
- keeps product fresh

Operational simplicity
+ easy to clean and disassemble/reassemble
« skilled labor is not needed to maintain
» down time is kept to a minimum, so sales are not lost

Compact size
» accommodates small foot-print
« counter top or wall mount options available
- reasonable expenditure returns investment dollars faster




