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1-litre oval "carte d'or” type product
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Product description Name
Filling based on 2x“STAR 1000" dosers (5 sauces) —
Machine )
INTEGRA/TORTICA
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Filling based on 2x"STAR 1000" dosers - black & white &
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Product dssaription Name ;
Filling based on two "tartuffo” dozers with P::ﬂ i e
rosettes decoration, duster and vibrator ling based on doser with duster and vibrator
I C E Machine . I C E Machine S
group TORTICA group TORTICA
P i g Prepaedby Da: 4
K‘:;ﬁ,';{g '}‘3’“‘"‘ 2 i 06,09,2003 s Sl Egs,ﬁgg '}gbmk M2 7 Bk 30.09.2004 6304 sumprsignature
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Filling based on 6x STAR 1000 dosers
I C E Machine o
group TORTICA
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b 70 A Goszex  otozos et sl
tel ffax +48 32 4229835 Fom Totvol. | ProductA | ProductB  ProductC.D
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Filling based on two "tartuffo™ dozers with Star effect
| © E R
Machine
group TORTICA/INTEGRA
< - Prepared by Date Number
ig;,ﬁgz '}%’b"'k Sl e 12.10.2004 626 Stamp/Signature
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0 Product description Name
I C E Filling based on 6 rosets with sauce _—
Machine

group TORTICA
POLAND Rybnik 44-270| Prerared®y Do zioed StampiSignature
Kadtubka 43 A. Godziek 03,11,2004 673
tel ffax +48 32 4229835 | """ R | Pk o | g ey
icegroup@icegroup.pl il Lt fl. bl
www.icegroup.pl ~1000 | ~950 | ~50
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Filling based on 2x*manhattan” dosers with sauce
Date
I C E Machine
grou:p TORTICA/INTEGRA
POLAND Rybnik 44-270| Preere¢ s oae e Stamp/Sgnature
Kadiubka 43 A. Godziek 16,12,2004 725
tel ffax +48 32 4229835 Remarks Tot vol ProductA | Product B |Sauce A8
G ; ml. ml. ml. ml.
icegroup@icegroup.pl
www.icegroup.pl ~1000 | ~350 | ~350 ~300
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Product description Name
Filling based on 2 x “manhattan” dozers (three colours)
with pencil filler Dat
| C E e )
group TORTICA
POLAND Rybnik 44-270 | Prepared by Date Number
Kadiubka 43 A. Godziek 15.03.2005 790 Stamp/Signature
tel./fax +48 32 4229835 |Remarks Totvol. | ProductA | ProductB | ProductC | ProductD
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Product descaption Name
Filling based on two dosers STAR 1000 type
Dats
l C E Machine "
group INTEGRA
POLAND R bnik 44-270 Prepared by Date Number
Kadiubka 4% A. Godziek 28,11,2005 1112 Stamp/Signature
tel./fax +48 32 4229835 |/ i This drawing p a concept of the Tot.vol Product A | Product8 | ProductC
3 X product, which may vary from its final image, ml. ml. ml. ml.
|cegr9up@|cegroup. pl depending on factors like: packaging, ice cream
www.icegroup. pl consistency and colour, overrun and parameters of ~1000 @ ~960 ~40
This drawing i is mhe!leclunl property of Ice Group sp. z 0.0. Any attempts to publicize, includi d using the design on
in the me | and registeri

in patent offices in Poland or abroad, are strictly

to third persons, public displuymg. using as element u-
ction

and will cause legal a
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Filling based on 2x Cobra filling heads (3 ice-creams, sauce placed externally)
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Product description Name

I G E Filling based on 2x Cobra filling heads (3 ice-creams)

CRE U ORU with Star option (sauce placed externally) Date
POLAND, Rybnik 44-270 Machine
Kadtubka 43 Tortica
tel./fax +48 32 4220835+6 | Prevared by s NawbaC

% Stamp/Signature

tel.ffax +48 32 7108520+24 | A G0dZiek 18,032007 1483 | . . ,

il: Attention! This drawing presents a concept of the product, | Tot.vol. |Product A|Product B|Product C Product D
e-mail: which may vary from its final image, depending on factors mi ml ml ml ml
icegroup@icegroup,p] like: packaging, ice cream consistency and colour, overrun — - - LI .
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This drawing is intellectual property of Ice Group sp. z 0.0. Any attempts to publicize, including copying, republishing and using the design on packaging, publishing
|in the media, distributing to third persons, public displaying, using as element of promotional campaigns, and registering in patent offices in Poland or abroad, are
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Filling based on 2x Cobra filling heads (2 ice-creams) Filling based on 2x Cobra filling heads (2 ice-creams)

with Slar (2 sauces placed exlem y)

|strictly prohibited and will cause legal action.
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0 | Name

[ Product description

I & E Filling based on 2x Cobra filling heads (2 ice-creams)
B0 WL 5D with Star option (sauce placed externally) Date
POLAND, Rybnik 44-270 | Machine
Kadtubka 43 Tortica
tel./fax +48 32 4229835+6 | Preparedby Date Homne
: Stamp/Signature
tel /fax +48 32 7108520+24 | A G0dziek 19.08,2007 1484 !
o1 Attention! This drawing presen\s a concepl of the Tot.vol. ProductA | ProductB | Product
e-mail: product, which may vary from its final image, depending |
on factors like: packaging, ice cream consistency and ml. mh. | ml ml.

icegroup@icegroup.pl t t

www.icegroup.pl ~1000 ’ ~485 | ~485 ~30

This drawing is intellectual property of Ice Group sp. z 0.0. Any attempts to publicize, including copying, republishing and using the design on packaging,
and

publishing in the media, distributing to third persons, public displaying, using as element of in patent offices in
Poland or abroad, are strictly prohibited and will cause legal action.

colour, overrun and parameters of additions (such as
inclusions, syrups, sauces etc.).
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0 roup 4 years product development based on Star 3000 versatile dozer features
Filing based on 2x STAR 3000 dosers without rotation Filing based on 2x STAR 3000 dozers without rotation with pencil filer Filing based on 2x STAR 3000 dozers with npple option (rregular sauce sirpes)
SEASON no.1 r"’{w:f‘-k \%«Nix {‘g} \3 G
if"-r" f ! 1 -"- \’\ r’z“w‘ z'&
Filngbased cn 2 STAR 3000 dzerswiboukraten Filing baked on 2x STAR 3000 desars witwut rotaion ﬂmounmzxsr::mmmmmmwm

2 ce-creams and 2 sauces

Fi mmastmmmmwmzum Filling based on 2x STAR 3000 dozers with rotation
iling ngmuunm.zssunwmmm s A s fo! o

based AR dozars with rotation rosettes dacoration  F4ling based on 2x STAR 3000 dozers with rotation Fiting based on 2x STAR 3000 dozers wi rosation and top rosettes decoraticn
'_";";‘;,m“,‘,,z,",,s:,,g"gm sossn - 1 0r 2 ica-creams and 5 sauces (Olympic version) - 2 or 3 wa-creams and 5 sauces (Olympic version)

SEASON no 4
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Contact: +48 32 422 98 35 or 36
+48 32 710 85 20 to 23

Arek Geratowski

(President and Commercial Director)
extension: 108, mobile phone: +48 507 123 060
arek@icegroup.pl

Mariusz Goik ' '\
(General Manager and Vice-President) L
extension: 110, mobile phone: +48 501 065 357
mariusz@icegroup.pl

Ice Group’s initiative:

POLISH COMPANIES

FOR TECHNICAL SUPPORT

OF FOOD PRODUCTION

IN TRANSFORMING COUNTRIES

ONE-POT PROGRAM

For technical service issues, spare parts etc.:

Reema Tomaszewska-Handall
(Commercial Division Coordinator)
extension: 133, mobile phone: +48 509 715 339
reema@icegroup.pl

Ewa Bernacka
(Export specialist)
extension: 105, mobile phone: +48 502 261 754
ewa@icegroup.pl

Paulina Paciorek

(After-sales And Technical Support
Division Coordinator)

extension: 102, mobile phone: +48 5000 38 609
paulina@icegroup.pl
service@icegroup.pl

Aga Ganczorz
(Export Specialist)
extension: 155, mobile phone: +48 502 373 722
aga@icegroup.pl

Dilara Hajruddinova

(After-sales And Technical Support Specialist)
extension: 146, mobile phone: +48 533 353 559
dilara@icegroup.pl

Aleksander Zinkowski \
(Export specialist) -

extension: 106, mobile phone: +48 507 090 510
alek@icegroup.pl

www.icegroup.pl

TECHNICAL EMERGENCIES
7 days a week, 8:00-20:00 call:

+48 881 522 522
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EXPERT LVF

* TORTICA JUMBO ROBOT
linear cup, cone, bulk filler

ice cream cakes robotized bulk filler/decorator
and bulks machine :

. EXPERT CRF / SRF / RVF
rotary cup, cone and bulk fillers

MASTER FF = JUMBDO SERVD
1200-9000 filling and extruding stations

COYER )

Q‘&:ﬁiillif}g_ﬂ ) &

DESERTA
log machine

IGLO LINE
up to 20 000
extruding and hardening tunnel

TECHNOMIX
HTST
pasteurisation plant

SPRINTER 8000

sandwich machine

ice cream machines Macchine per gelato Miquinas para helados O6nagHaHHa ans supo6bHULTBa MOpPO3MBa

A S ) Gu}Y <Y Mnxavéc Ilaywtov kE M4 P=#L#8 Echipamente pentru Inghetata
Stroje na vyrobu zmrzliny maszyny do produkcji lodéw machine pour créme glacée TMwnuuwnuyh Upnwnpdwl Uwppwynpnid

DONDURMA MAKINALARI 060pyaoBasne AAs IPOM3BOACTEA MOPOKEHOT0 Speiseeismaschinen _iiow W) paudla



