


fas sertal

esd™ ™ g
Pt coo®

= Save cream
= Save time
= Save money

The right machine for the
confectioneries

With the HAGESANA cream whipping machine you
save cream.

Per each cream cake up to 300gr. - instead of three
you get four cream cakes out of the same quantity of
raw cream.

The cream ist cooled by air vents in the bottom of the
container, therefore reaching high constancy even
during the summer season or at high temperatures in
the bakery.

The two speeds of HAGESANA enable the cream to be
beaten softly. Tiny little cooled air-bubbles surround
the fat cells and make the cream constant.

The HAGESANA special procedure produces a light
fluffy cream which could not me more wholesome
and delicious. :




