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DESCRIPTION

FRIXAIR is easy and fun to use; it enhances the
capabilities and fantasies of the professional user.
With FRIXAIR you can offer an imaginative and
diverse menu to tease your customer’s palate
every day, and with a minimal effort.

FRIXAIR speeds preparation of appetizers,
entrées, main courses, and desserts.

FRIXAIR is ideal for making mousse, sorbets, ice
cream, sauces and soups, cocktails and hors
d’oeuvres.

How It Works?

- FRIXAIR is fast and very easy to operate.

- Pour the ingredients into the single serving [180
mL (6 fl 0z)] plastic bowl.

- Store the bowl in a freezer at a temperature of
-20°C (-4°F) and deep-freeze the ingredients.

- The “START” push button activates a two-minute
working cycle.

- The “FAST” push button activates a one-minute
working cycle.

- The result is an incredibly creamy and velvety
preparation, at ideal temperature, which enhances
the flavour!

- FRIXAIR also features a rinsing function, that
saves time when cleaning the blade between use
of similar ingredients.

- The use of FRIXAIR’s single serving bowls provide
favourable advantages:

- Highly hygienic, by utilizing and preparing the full
frozen portion and therefore guaranteeing that the
frozen preparation was never compromised.

- The dimensions of the bowls allows for rapid
freezing times, they take little room and can be
easily stacked.

- Very fast production of a large number of different
preparations.

- Use of the same bowls in the microwave oven to
save time.

- The bowls are colour coded in five different
colours allowing the user to visually store and sort
the different preparations.

- The serving bowls are made of a special material
that can be used directly in a microwave oven.
They are also dishwasher safe.

- And last but not least, the bowls are affordably
priced.

Extra Bowls Available - FPMX0398

WARRANTY

Nemox Gelato Machines are backed by a
one-year limited warranty against defects in
material or workmanship.



— e
N Emcsl Frix Air
—  PROFESSIONAL CLASS FPMX0387
TECHNICAL SPECIFICATION

Brand Name: Nemox
Model: Frix Air
Rating: 220-240V 50Hz/1
Power: 600W
Cup Volume: 300ml

Max Frozen Ingredients Volume:

150 ml (important not to exceed)

Time Per Batch (Minutes):

1 or 2 (Fast or Normal Settings)

Cycles Per Hour: 30+
Paddle Rotation Speed (RPM): 2000
Air Pressure: 0.5 bar

Machine Position:

PACKING INFORMATION

Counter Mounted

Models Product Dimensions Shipping Dimensions
Height 480mm 600mm

Width 415mm 520mm

Depth 415mm 520mm

Weight 21 Kg 23 Kg

Per Pallet 8

ACCESSORIES INCLUDED

2 Stainless Steel Blades

1 Whipping Blade

2 Rubber Seals

2 Stainless Steel Bowls

5 Bowls with Lids

1 Blade Removing Tool
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