
Breathtaking  
 whip cream quality

The s’whipper prepares a breathtaking 
cream consistency simply at the touch 
of a button. Highest indulgence with 
simple handling is guaranteed.

•	Easy	to	use	

•		Food	zone	cooled	to	max	5°C

•		Plug	and	play	–	unpack	and	get	started

•		Including	a	container	for	2l	cream

•		Individual	portioning	and	temperature	display

•		Compact	design:	only	170mm	width

•		Simple,	automatic	cleaning	assistance

•		Including	container	for	cleaning	detergent

•	Interface	to	other	dispensing	equipment

really quite smooth
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The fully automatic cream whipping machine 
s’whipper exclusive fulfils its task. With its 
passive cooling conduction, the cream is ref-
rigerated within the circuit until the dispenser 
nozzle below 5°C.

Handling has never been easier. With a tem-
perature display and the different portioning 
options - manually, automatically or conti-
nuously - the exclusive model convinces with 
simple operation.

A clever solution with advanced technology

Perfectly clean Simply flexible
The provided container is used for cleaning 
liquids. After minimal adjustments, the automatic 
cleaning programme starts simply at the touch of 
a button.

With a compact design of only 170mm width, 
different packages of 2 litres fit into the s’whipper. 
This allows providing the cream directly out of the 
original wrapping. 

Your factory representative:

Display

Automatic 
cleaning assistance

Switzerland:
Thermoplan	AG	
Thermoplan-Platz	1	
CH-6353	Weggis
P	+41	41	392	12	00
F	+41	41	392	12	01

thermoplan@thermoplan.ch
www.thermoplan.ch

Germany:
Thermoplan	Deutschland	GmbH
Altriper	Strasse	1
D-68766	Hockenheim
P	+49	6205	280	620
F	+49	6205	280	6210

info@thermoplan.eu
www.thermoplan.eu

Austria:
Thermoplan	Austria	GmbH
Dorfstrasse	43
AT-6072	Lans
P	+43	512	378	379
F	+43	512	378	379	20

buero@thermoplan.at
www.thermoplan.at

Model
s’whipper  s’whipper exclusive

 2 litres, cream whipping machine  2 litres, fully automatic cream whipping machine,  

automatic cleaning assistance, temperature display,  

individually programmable portions

Technical data
Volume cream container  2 l  

Output 1 litre in 45 seconds

Cooling capacity   <5°C to 32°C room temperature

Voltage 115 VAC / 60 Hz or 230 VAC / 50 Hz

Integrated cleaning programme yes

Weight  29 kg

 


