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Product description Naie o Pro T
Chent ect 2
I CE Filling based on cut extruder with syrup cobra effect. ° " . Chnes: appeove)
g v owp (12 or 18) bulbs and 3 rosettes based on star 3000 with surup. Date
POLAND, Rybnik 44-270 ' viachine & Pradic desowton o
Kadtubka 43 TORTICA " 'l ,C .E' : extmrudrgu ar container - 1L volume
tel. +48 327108 520-3 | Preparedby Date Number — POLAND s e
tel. +48 32 42 29 835-6 K. Halama 17,06,2008 1819 | ) ) Rybnik 44-203 Sik exdfuder
e-mail: Bnn.\mumi:"’)rm PHCYHOK NPOAYKTA HMEET XapakTep o6pasua, = Tot.vol. ProductA  ProductB | Product C yoni —— T e
3 : TOCIE/IHMIT BIJI TOTOBOTO NPOAYKTA MOKET H3IMEHHTLCA ml mi mi ml “orska 14 b Ak o e
lcegroup@lcegroup.pl B 3ABHCHMOCTH OT YNAKOBKH KJIHCHTA, KOHCHCTCHILHH CMCCH 1 : ! . 1 2 1 s A Godziek 05.02.2003 136 Stamp/Signature
www.icegroup.pl MOPOKEHOIO, YPOBHS BIGHTOCTH, NAPAMETPOB OMOMHHTENLHLIX tel./fax +48 32 4237944 | = -
-icegroup:p ACTIIL, TAKIIX KaK, CHPOT, COYC 1 7.1, ~1000 ~920 | ~80  ~ o-malk: s Tatval | Product | Product 8 | Product C
ITOT PHCYHOK NIPEACTARIACT HHTE/UIC! Y10 ueHnocTs upsu lee Group sp. z 0.0 Beswoe pacn[mcrp.mcmu. " mnupnmnm JANPEUIACTCA, & TAKKC |cegroup@icegroup,p| mi. 4 ml. 4 ml. 4 ml.
BOCTIPON3BOITE HOAHOCTHIO WITH HAC TyGAMKALIS IUTH NCPEAAYA TPCTBHM JHUAM, KOMIAHIH, & TAKAC .
HEIL3R JAUIATEHTOBATY, C UCTBIO PEFHCTALIH Ha TeppiTopHis PecryGamkit TTobli 1t 3a rpaniiteii. Hapyuiene anmax yea mmm GYACT IOPHMYECKH IPECICOBATECS, www.icegroup.pl 1000 333 333 333
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POLAND, Rybnik 44-270 | Machine
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tel.ffax +48 32 4 100 800-04 Preperecy
tel. +48 32 42 29 835-6 2
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| Client Project [ Client's approval
Product description Name
Filling based on Star 1000 x 4 dosers e
TORTICA
Date Number
A. Godziek 25.08.2004 583a Stsmobiosstire
emarks Tot.vol. ProductA | Product B | Product C
ml. ml. ml. m.
~1000 | ~950 ~50

Section A-A

Top view
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POLAND, Rybnik 44-270
Kadiubka 43

tel./fax +48 32 4 100 800-04|
tel. +48 32 42 29 835-6
e-mail:
icegroup@icegroup.pl
www.icegroup.pl

Client Project Client's approval
Product description Name
Filling based on doser with duster, two sauce e
Machine
TORTICA
Prepared by Date Number
A. Godziek 08.09.2004 592a SmpSe
Remarks Totvol. | ProductA | ProductB | ProductC
ml. ml. ml. ml.
~1000 | ~490 | ~490 | ~20
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b Product description Name
n' ’C° uE' Filling with “cestelli ranieri” efect with vibrator
Date
POLAND, Rybnik 44-270 | Machine
Kadtubka 43 INTEGRA/TORTICA
tel./fax +48 324 100 800-04| "repered by Bty Number —
i p/Signature
tel. +48 32 42 29 835.6 |~ Godziek 25,08,2004 587
e-mail: e Totvol. | ProductA | ProductB | ProductC
icegroup@icegroup.pl ml. ml. ml. ml.
www.icegroup.pl <1000 | ~720 | ~230 | ~s0
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POLAND, Rybnik 44-270
Kadtubka 43
tel./fax +48 324 100 800-04
tel. +48 32 42 29 835-6
e-mail:
icegroup@icegroup.pl
www.icegroup.pl

Client Project Client's approval
Product description Name
Filling based on “manhattan” doser
with rosettes and vibrator Date
Machine
TORTICA
Prepared by Date Number
A. Godziek 31.08.2004 593 Shnplsgons
Remarks Totvol. | ProductA | ProductB | Product C
ml. ml. ml. ml.
~1000 | ~450 ~545 | ~5
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Product description

| Client's approval

Side view

Name
IS E Filling based on Star 2000 doser
g e m iy with rosettes and vibrator Date
POLAND, Rybnik 44-270 | Machine
Kadtubka 43 TORTICA
tel./fax +48 324 100 800-04 "reparedvy g Ahitber S
i p/Signature
tel. +48 32 42 29 835-6 A. Godziek 31,08,2004 594
Srrails Remarks T@v;zl. ProductA | Product B | Product C
icegroup@icegroup.pl AL ol . .
www.icegroup.pl | ~1000 | ~945 ~50 ~5
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= Client Project Client's approval
|o | Product description Name
'l 'C_ _E_ Filling based on standard doser
with sauces doser and topping Date
POLAND, Rybnik 44-270  Machine
Kadiubka 43 Expertin line
tel /fax +48 324 100 800-04 Preparedy Oute Humbes i
A. Godziek 14.09.2004 600-8 SampiSkintue
tee‘ln’;:S H2AZ2I8950 Remarks Totvol. | ProductA-D Product E-G, Product C
icegroup@icegroup.pl . . LiL: L.t
www.icegroup.pl ~1000 ~230 | ~20
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Product B
Automatic packaging loading
Chent Project Chient's approval
L]
Product description blams:
BOMBA
I € E o
Machine
group TORTICA
POLAND Rybnik 44-270| Frevares s Detg e
+ Stamp/Signature
Kadiubka 43 A. Godziek 26,11,2005 1110 S
tel ffax +48 32 4229835 This drawing p! a concept of the Tot vol Product A | Product® | ProductC
& " product, which may vary from its final image, ml. ml. ml. ml.
'cegr‘?l"p@'ceg roup.pl depending on factors like: packaging, ice cream
www.icegroup.pl consistency and colour, overrun and parameters of ~600 ~300 ~150 ~150

w mediach,

> Client Project Client's approval
c Product description Name
I CE Filling based on COBRA dosers - 3 option
e 1o up (two ice-cream) with sauce and rosettes Date
POLAND, Rybnik 44-270 | Machine
Kadtubka 43 Przerébka CATA 27
tel./fax +48 327 100 800-04| Prevered by Dre. Nor :
tol. +48 32 42 29 835.5 | A Godziek 25,10,2006 1396 StampiSignature
3 il aga! Ten rysunek przedstawia koncepcjg produktu, ktora moze | Tot.vol.[Product uct B 1 C|Product D
e-mail: sic od jego ostatecznego wygladu, w zalezmosei od takich | gy ) T T mi
icegroup@icegroup.pl jak ja i kolor masy lodowej, - > > d J
N stopief napowietrzenia, paramc(ry dodatkow (czastek statych,
www.icegroup.pl yropdw; sosw itp)) ~1000| ~550 | ~450 | ~50
Rysunck ten stanowi wlasnos¢ intelektualng firmy Ice Group sp. z 0.0, Wszelkie proby wiym 3 or: e projektu na
Ko el Kampanii a takze zgloszenic do

osobom trzecim, publiczne

v Piscoiosepo wa ecenis RE 2 granic w el plcstracl: s zsbciaine S W ofkiEie Konseliwenclc pevwne,

This ciuwmg is |ntelledull property of Ice Group sp. 2 0.0. Any attempts to publicize, including copying, vapubllshmg and usng lhe desxgn on
to third persons, public displaying, using as element of

in the m

and will cause legal action.

a,
in patent offices in Poland or abroad, are
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Client's approval

Client Project
>
Product description Name

1 & E Filling based on STAR 1000 doser with nuts
il Date
POLAND, Rybnik 44-270 | Machine
Kadtubka 43 EXPERT 6000 RVF

Stamp/Signature

W Prepared by Date Number
tel./fax +48 327 100 800-04 1462

A. Godziek 19,02,2007
tel. +48 32 42 29 835-6 =
il: Attention! This drawing presents a concept of the product, Tot.vol. ProductA | ProductB | Product C
e-mail: which may vary from its final image, depending on factors ml. mi mi ml

icegmup@icegmup,m like: packaging, ice cream consistency and colour, overrun

5 and parameters of additions (such as inclusions, syrups,
www.icegroup.pl sauces etc.). ~1000 | ~980 ~15 ~5

>
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| Product description

Client Project Client's approval

| Name
Filling based on COBRA filling head (2 ice-creams)

0K @ P with Star option (sauce placed externally) | Date

POLAND, Rybnik 44-270  Machine
Kadtubka 43 TORTICA
tel.ffax +48 327 108 520-24) Preveredty 1ot Nombes
tel. +48 32 42 29 835.6 | A Godziek 06,04,2007 1497 StampiSignature

N il: Attention! This drawing presents a concept of the Tot.vol. | Product A | Product B | Product C|Product D'
e-mail: product, which may vary from its final image, depending . ml ml ml ml
icegroup@icegroup.pl on factors like: ice cream and - : : :
www.icegroup.pl colour overrun and parameters of additions (such as |~1000 ~485 | ~485 | ~30

ir i syrups, sauces etc.).

This drawing is intellectual property of Ice Group sp. z 0.0. Any attempts to publicize, including copying, republlshlng and using lhe deslgn on
packaging, publishing in the media, distributing to third persons, public displaying, using as element of p g in
patent offices in Poland or abroad, are strictly prohibited and will cause legal action.

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

jpublishing 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
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Ciient's approval

[ Ctient Project
> :

Product description | Name
I C E

Filling based on 6 x STAR 1000 dozers.
e rouwp 2 color ice cream with 2 color sauce

| Date

| POLAND, Rybnik 44-270  Mactine

| Kadifubka 43 Iglo Line

| . A Preparod by Date Number

| + N 2 *

| :e'{ﬁi:;gzs‘zs? ;:‘ggg_g K. Halama 06,11,2009 2076 Sump/Signatire
| tel. 2 Remarks Tot.vol ProductA | Product8 | Sauce

| e-mail: Attention! This drawing presents a concept of the product, ml. ml ml ml

| : which from its final . depends factors ik - : :

| icegroup@icegroup.pl | LC0 T eream consistency an colout.everrun and

| www.icegroup.pl paramaters of additions (such as inclusions, syrups. sauces etc.)| ~2000 | ~900 ~900 | ~200
T'hus drawing is mlelleclual property of Ice Group sp. z 0.0. Any attempts to publicize, including copying, republishing and using the design

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

Top view
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Side view
)
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5 Client Project ] Chient's approval
|
o Product descripion Name
JCE Filling based on 4 x STAR 1000 dozer |
Date
POLAND, Rybnik 44-270 | Machne
Kadlubka 43 ‘
X Prepared by Accepted by Date Number |
o100 A T e |
e-r.nail' Avmmks' X e Totvol \onduch Product B| Product C|Product D
loogroup@icegroup:p e e i o -
o ‘consistenc <o an overrun ree, parameters of ncusions |
www.icegroup.pl P e e |0 ‘

Attention! This drawing presents a product concept and may differ from the ﬁnal product image, depending
on factors like packaging, ice cream consistency and colour, overrun degree, parameters of inclusions
(solid particles, syrups, sauces, chocolate etc.) and the scope of capacities for particular types of machines.
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Side view Section A-A Product A Product B
212 211
. Client Project Glients approval = Client Project Client's approval
| C: E Product description Name : Product description Name
o r o uop 3 x Standard dosers |I vca -Ep Fi::'i‘ng based on2x Jeriurlolidozers
; Date with rozettes
POLAND, Rybnik 44-270 Macine POLAND, Rybnik 44-270) Hacnine P
Kadlubka 43 Kaditubka 43 Tortica
tel./fax +48 32 4100 800-04 Preperedby Dete Hisby: tel.ffax +48 32 4229835+6 | Frepared by Date Number
tel. +48 3242298356 - 200=el 22004 = P tel.ffax +48 32 7100800+04 | A- Godziek 07,00.2006 1347 el
e-mail: Tﬁ;"- ?':‘I'“A me“’ 8 Pf::"dc e-mail: Remarks Totvol. | productA | ProductB |Productc
m?::%lzegrrup-m : : : : icegroup@icegroup.pl mh ml. m. ml.
.icegroup.p ~1000 | ~500 | ~500 www.icegroup.pl ~1000 | ~400 | ~540 ~60
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Attention: g g
the ice cream mass .

can include solid pieces
ly without il filler.
only without pencil filler. Product A

Product B

Top view

Filling based on 2 x Star 1000
fillng heads (sauce placed externally)
with solid pieces

Filling based on 2 x Star 1000 filling
heads (2 ice-creams, sauce

placed extemally) with pencil filler placed externally)

Filling based on 2 x Star 1000 filling
heads (2 ice-creams and 2 sauces

116

Filling based on 2 x Star 1000 filing
heads (2 sauces placed externally)

Client Project Client's approval
Product description Name
Filling based on 2 Star 1000 filling heads (sauce
s re vy placed externally) with pencil filler or solid pieces| .
POLAND, Rybnik 44-270 | Machine
Kadtubka 43 Tortica
tel./fax +48 32 4229835+6 | Prepared by Dete Number
tel.ffax +48 32 7108520+24 | A- Codziek ____09,07.2007 1657 e
e ;na“. Attention! This drawing presents a concept of the Tot.vol. ProductA | Product B | Product C
2 2 product, which may vary from its final |mage depending ml mi mil ml
icegroup@icegroup.pl | on factors like: ice cream and : G 5 :
. colour, overrun and parameters of additions (such as

www.lcegroup.pl inclusions, syrups, sauces efc.). ~1000 ~970 ~30

This drawing is intellectual property of Ice Group sp. z 0.0. Any attempts to publicize, including copying, republishing and using \he des-gn on

packaging, pubhsnlng 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.
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Product C

Product A Product B

125

Client
>

Product description
I CE

g rowup s ¢

POLAND, Rybnik 44-270 Machine
Kadtubka 43

190

tel./fax +48 32 4 100 800-04  Prepered by
tel. +48 3242 20 835,6 < Halama
e-mail:

icegroup@icegroup.pl
www.icegroup.pl

Project Client's approval

Name
Date

Date Number

/!

5.09.2007 1595b Stamp/Sionetive
Tot.vol ProductA | ProductB | Product C
ml. ml. ml. ml.
~1000 | ~ ~

10
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(granulate)

° Client Project
0 Ulker

Client's approval

Product description Name
1. & E Royal Dulce de leche - filling based on 2x standard
LE SRS dosers with 14 rosettes and sauce with granulate | pae
POLAND, Rybnik 44-270 | Machine
Kadiubka 43 EXPERT LVF
tel /fax +48 3271-08-520 + 4| Preparedy Dute e &
K. Halama 28,09,2007 1646 fanpiSigmare
tel. +48 32 42 29 835-6 —
e-mail: Remarks Tot.vol ProductA | Product B | Product C
2 - r Attention! This drawing presents a concept of the product, which may ml. ml ml mi
icegroup@icegroup.pl | vary from ts final image. depending on factors iike. 3 : 2
% packaging, ice cream consistency and colour, overrun and parameters
www.icegroup.pl of additions (such as inclusions, syrups, sauces etc.). ~1000 | ~1000 | ~ -

Side view

Top view

118
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Product C
(sauce)

Product A

Product B

This drawing is intellectual property of Ice Group sp. z 0.0. Any attempts to publicize, including copying,
publishing in the media, distributing to third persons, public displaying, using as element of

rapublxsnlng and using the design on packaging.

in Poland or abroad, are strictly prohibited and will cause legal action

g in patent offices

¥ 185 il
° Client Project Client's approval
lo Frederick's Dairies
Product description Neme
.G E
g rouop Date
POLAND, Rybnik 44-270 | Machine
Kadtubka 43
tel./fax +48 3271-08-520 « 4| Preparedby Das, e '
tol. +48 32 42 29 835.6 | K- Helama 2,10,2007 1648 S
e-r.nail‘ Remars Totvol. | ProductA | ProductB | ProductC
icearoup@i e o e e e By o B oyt | m. . mls ml.
ary from its final image, i ike:
ICegroUp@icegroup. Pl | o e e ey oo ovorun and paamelas
www.icegroup.pl of additions (such as inclusions, syrups, sauces etc.). ~1100 | ~1000 | ~30 ~70

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

publishing in the media, distributing to third persons, public displaying, using as element of

in Poland or abroad, are strictly prohibited and will cause legal action.

in patent offices
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POLAND, Rybnik 44-270
Kadtubka 43
tel.ffax +48 3271-08-520 + 4
tel. +48 32 42 29 835-6
-mail:
icegroup@icegroup.pl
www.icegroup.pl

[ Client
Ulker

| Product description
Royal Dulce de leche - filling based on
triple dozers

Project

Machine
EXPERT LVF
Prepared by Date Number |
. Halama 20,11,2007 1693
Remarks

Atenton! This drawing prosents a Sonoept o the product which may
vy from its final image, depending on factors

packaging, ice cream consistency and colour, overrun and parameters

of additions (such as inclusions, syrups, sauces etc.).

| Name

| Date

Tot.vol.
ml.

~1000

Client's approval

Stamp/Signature
ProductA | ProductB | Product C
ml | oml | ml
~333 ~333 ~333

This drawing is intellectual property of Ice Group sp. z 0.0. Any attempts to publicize, including ccpynng republlshmg and usmg |he design on packaging,
publ:shmg in the media, distributing to third persons, public displaying, using as element of

in Poland or abroad, are strictly prohibited and will cause legal action.

in patent offices

Section A-A

Product A

Product B

Product C
(ingredients)

225
|. : Client Project Client's approval
Product description Name
JCE Fillng based on 2 dozers with longitudinal heads
Date
POLAND, Rybnik 44-270 | Machne s
Kadtubka 43 Jumbo Servo / Tortica
tel.ffax +48 3271-08-520 = 4| Preporedty b D cd s Y
. Halama 05,05,2010 2184 inmp{Sopatine
tel. +t_18 324229 835-6 P =y —
it b dpae -l W P PO R
icegroup@icegroup.pl eyl gy se) A i
WWW. ioegroup p| dog-n pavmmmm xmm sauces otc) | ~2000| ~075 | ~975 | ~50 | ~ o~
wnmummwmmmamm:

Tms drawmg is mlelledual property of Ioe Group $p. 2 0.0. Any attempts to publici

in the media,

and using the design

copying, i
to third persons, public displaying, using as element of promotional campaigns,

and registering in patent offices in Poland or abroad, are strictly prohibited and will cause legal action.
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(sauce Il) (nuts)
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syrop |
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syrop |l
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130

175

® Cliont Projoct Chent's approval
: Product descrption Namo
1 G E Filling based on 2 x Star 3000
s rouwy with 2 color sauce and nuts Date
POLAND, Rybnik 44-270 | Machne
Kadtubka 43 TORTICA
4 X Prepaed by ODate Number
:3{"284323‘2;721;): 8552_;4 K. Halama 09,07,2010 2195 Stamp/gosne
R Remarks
'e.ma“: @ | Bratsasmare! ITOT UEPTER YHAISIET KOHISNMNO NDOIYVTA, KOTOPIN MOwET Yﬂ:“vld PfO"T'JdA Pﬂ,r:f & P'::;Ju c
icegroup@icegroup.p eimescTemgeS, LT CaoEs, ETonomn SSaOETH, Rapaen - - - -
www.icegroup.pl o peTOn TheROMS kyCH, CHPOR, COYC W A1) 8 .,_:*1";"1:;. ~1000

i cngid Gmp 8p. 2 0.0 Beaoe

3107 prcynox

TPOTRII THLAM,

a Tacke

I HACTIMHO,

A TaKKS Hennan
6YR0T IOPUAMMECKN NPOCIRAOIITRCS.

€ uenuo ua

"

it W a8 FpaseaSn. Hapyiueriie ARmuc: ycnoR

Io Client Project Client's appeoval
Product cescnption Name
1. G E Produkt typu “carte d'or” 1 litr w oparciu o dozowniki
Sl L Cobra Rainbow o
POLAND, Rybnik 44-270 | machine
Kadtubka 43 Jumbo Servo
tel./fax +48 3271-08-520 + 4 | Prepared by Dsw Nurmber %
tel. +48 32 42 29 835.6 | K- Halama 28.12.2009 2134 S
e-mail: Rameris, Totvol. | ProductA | ProductB | Product € | Product D
3 = . Uwaga' Ten rysuned przedstawa ID"CQOQ: produkiu. ks mode ml m| m mi ml.
www.icegroup.pl oo =l 21000 | ~ - ~ -
Rysmex Ten sancut wiasno llexiuaina ey ce Group $p.7 0.0, Wszalie oy wiym onaz
trzecim, pubiiczne i jako element kampanii
) w elekcie prawne.

pfomocy)nych a takze zghoszenie ¢o Urzgdu Palemmga na lerenie RP | 2a granica w celu rejestracji, sq.

13



1
9

r

C
0

u

=
P

ice cream machines

Top view
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Side view [ 92 1
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Product A Product B

[‘clion Project

Client's approval

groe v p

POLAND, Rybnik 44-270 | Machine
Kadtubka 43 Dosing station

Product description Name

Filling based on 4 x Cobra dozer
Date

tel ffax +48 3271-08-520 + 4 | Prepsred by Acceptedby —Dsie e Stamp
K. Halama 20.08.2012 2603 tamp/Signature
tel. +48 32 42 29 835-6 P ! —

Totvol. Product A Product B| Product G| Product D
ml.  ml ml. ml. ml.

lons.
ocsclod

e-mail:
icegroup@icegroup.pl
www.icegroup.pl

drawing presents a product concept, which can differ from
m

~2000 ~1000 ~1000

Attention! This drawing preéenls a prbduél concept and may differ from the final proddcl image. depénding
on factors like packaging, ice cream consistency and colour, overrun degree, parameters of inclusions
(solid particles, syrups, sauces, chocolate etc.) and the scope of capacities for particular types of machines.

Side view

e8]
~
Top view
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 Product B

© E

group

POLAND Rybnik 44-270

Kadtubka 43

tel./fax +48 32 4229835
icegroup@icegroup.pl
www.icegroup.pl

Client Project

Product A

Client's approval

Product description | Name

Filling based on 4x STAR 3000 dozers B

ate

Machine

INTEGRA

Prepared by Date Number -
A. Godziek 30,05,2006 1298 gt
BHuMaHHe:" TOT PHCYHOK NPOAYKTA HMeeT XapakTep obpasua, Totvol ProductA | Product B | Product C,0f
MOCTEHHIT BHA FOTOBOIO NPOAYKTA MOALET HIMEHHTBCA

o ripod ml. ml. ml. ml.

B 3aBHCHMOCTH OT YTIAKOBKH KJIHCHT A, KOHCHCTCHLIMH CMeCH . +
MOPOKEHOTO, YPOBHA BIGHTOCTH, NAPAMETPOR AOMOMHHTETLHLL | 4
MACTIAL, TAKIEX KAk, CHPOT, COy€ 1 1L 2000 | ~1960| ~40

ITOT PHEYHOK NIPEICTABIAET IBTE TIEKTyAMb Y0 LiaocTh ipaa Ice Group sp. z 0.0 Beakoe
IUTH HACTIMMO, o

Hems

TpeTBing mutaL,

a TaKke

© uemio

it KoMTI B, & TAKOKE

Tlomunt 1 32 rparamieii. HapynicHite AQHHBIX Yo 10RIN] GYACT IOpIVTNICTKI TPCCICAOBATHEA.
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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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Ice Group’s production program 0
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ice cream machines

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 Haywtov k3E M4 P=#L#, Echipamente pentru Inghetata
Stroje na vyrobu zmrzliny maszyny do produkcji lodow machine pour créme glacée Mwnuwuwnuwyh Upnwnpiwl Uwppwijppnud

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



