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Everything from small production to high capacities
Filling machine

ice cream the way you like it

—  Filling of cups, cone, bulk and squees up.
—  Flexible designs to accommodate different needs
—  Large variety of products (cones, cups, containers, squeezeups, cakes, etc.)
—  All wiring and pneumatics integrated from the factory
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Self Contained & External Refrigeration
FREEZERS

ice cream the way you like it

—  Lowest total cost of operation (TCO) in the market 
—  Best in class ice cream quality 
—  Capacity ranges from 20 to 4,500 liters/hour
—  EverSharp knife program 
—  Smart-Start Link Intelligent waste reduction software 
—  Gram pumps as standard
—  Air-Purge to reduce waste
—  Intuitive and user-friendly interface 



Easy to operate and service
We take great care to produce equipment that is easy and 
straightforward to operate and service. Our experts will work 
closely with you to find the optimum solution specific to your 
production line and to your operators’ level of experience. The 
HMI is modern and highly intuitive, and service notifications 
will automatically pop up to indicate service need according to 
a pre-set interval of operating hours

Installation anywhere
It is not just the desired production output that can influence 
the choice of freezer – physical limitations in plant space can 
have an impact, too. We will assist you in planning the best 
possible layout of your production line, taking any limitations in 
plant space into consideration.

Safety and standards
We have built ice cream equipment for all major producers 
around the world for decades. All our freezers and other 
equipment are built by experienced craftsmen, and it goes 
without saying that everything you get from us will always live 
up to all standards and safety requirements.

At Gram Equipment we offer a wide range of self-contained 
freezers and external refrigeration freezers. 

The continuous freezer is the heart of every ice cream produc-
tion. It is the key to obtaining consistent and repeatable prod-
uct quality every single day – so choosing the right freezer for 
your production is vital both for the end product and for your 
day-to-day production. 

In ice cream production, several factors influence your prod-
uct: Mix formulation, overrun and crystallization, just to mention 
a few. When we help you find the right freezer, our specialists 
take everything into consideration so that you are guaranteed 
the optimum operation of your freezer –and the best possible 
end product. 

The WS Series is a strong example of the quality and dedica-
tion of Gram Equipment. WS series freezers are designed to 
meet the highest EHEDG and 3A sanitary and quality stand-
ards, and to give you the most efficient process control in the 
industry. 

Broad capacity range
The WS freezer range covers six models with capacities rang-
ing from 60 LPH up to 4,500 LPH and will comfortably live up 
to any capacity demand you may have.

The ice cream freezer
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The heart of every production line

Broad capacity range
The WS freezer range covers six models with capacities 
ranging from 60 LPH up to 4,500 LPH and will comfortably 
live up to any capacity demand you may have.

Easy to operate and service
We take great care to produce equipment that is easy and 
straightforward to operate and service. Our experts will work 
closely with you to find the optimum solution specific to your 
production line and to your operators’ level of experience. 

The HMI is modern and highly intuitive, and service notifi-
cations will automatically pop up to indicate service need 
according to a pre-set interval of operating hours.

Installation anywhere
It is not just the desired production output that can influence 
the choice of freezer – physical limitations in plant space can 
have an impact, too. We will assist you in planning the best 
possible layout of your production line, taking any limitations 
in plant space into consideration.

Safety and standards
We have built ice cream equipment for all major producers 
around the world for decades. All our freezers and other 
equipment are built by experienced craftsmen, and it goes 
without saying that everything you get from us will always 
live up to all standards and safety requirements. 

At Gram Equipment we offer a wide range of self-contained 
freezers and external refrigeration freezers. 

The continuous freezer is the heart of every ice cream pro-
duction. It is the key to obtaining consistent and repeata-
ble product quality every single day – so choosing the right 
freezer for your production is vital both for the end product 
and for your day-to-day production. 

In ice cream production, several factors influence your prod-
uct: Mix formulation, overrun and crystallization, just to men-
tion a few. When we help you find the right freezer, our spe-
cialists take everything into consideration so that you are 
guaranteed the optimum operation of your freezer –and the 
best possible end product. 

The WS Series is a strong example of the quality and dedica-
tion of Gram Equipment. WS series freezers are designed to 
meet the highest EHEDG and 3A sanitary and quality stand-
ards, and to give you the most efficient process control in 
the industry. 

The ice cream freezer
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Precise overrun control for repeatable profitability:
Superior overrun control is a major advantage common
to all WS freezers. Variations are virtually eliminated
through the use of a product discharge pump. This
feature effectively isolates the freezer cylinder from high
downstream pressures, often encountered in extrusion
applications.

Gram Equipment manufactures only high quality freezers.
Our freezer’s control system is one of the most
sophisticated, but yet reliable system in the industry.
All Gram Equipment freezers are designed to meet the
highest 3A sanitary and quality standards.
Gram Equipment is working closely with the Ice Cream
Industry to provide the latest freezer technology. The WS
series freezers provide the most efficient process control
in the industry.
A mix flow meter coupled with an air mass controller
provides extremely accurate control of the overrun, mix
and air.
All WS freezers utilize product discharge pumps to
isolate the freezing cylinder from downstream pressure
variations, as a result excellent control of all freezer
parameters.
The WS ice cream freezer is the leading example of why
the industry relies on Gram Equipment for the most
advanced solutions to their ice cream process needs.

Capacity
6 models gives you a range from 120 LPH to 4500 LPH

Consistent viscosity at any flow rate:
Fully-automatic WS freezers feature the Gram proven
Viscontrol, which maintains constant ice cream viscosity,
whether it is stiff and dry for extrusions or soft and
flowable for mold filling. It helps maintaining an accurate
filling, and controlling the extrusion portion.

WS SERIES
Meeting tomorrow’s challanges today

ice cream the way you like it

Smart-Start
—   The Gram Smart-Start Software automatically ensures 
      a rapid start up with a minimum loss of product mix 
      before the ice cream parameters are meet.

Smart-Start Link: Intelligent waste reduction software
—   Stepped start-up of product flow. 
—   Reduced waste by allowing the lower flow more time 
      to transfer its coldness to the product pipes.
—   Connect more freezers via Ethernet to synchronize the
      start up - if one or more freezers are faster than the 
      others, they will wait with a low flow of product until 
      the other freezers are catching up.
—   Gain even more benefits with freezers connected to 
      ingredient feeders (IF), Flexline or other equipment 
      from Gram Equipment.  

We are known in the international ice cream industry for 
reliability, craftsmanship and superb quality – both when 
it comes to construction of our equipment and of the 
end product. This is a result not just of dedication and  
attention to detail, but also of our long collaboration with 
our customers to achieve the highest possible standard.

Superior ice cream quality
—   Our customers say it: Ice cream quality is best-in-class.
—   Consistent output with very low deviation levels
      (less than 0.65%).
—   Internal components designed to deliver ice cream 
      with optimum texture and mouthfeel.
—   CREAM extension improves storage stability, 
      melt-down  time and delivers extra smooth and 
      creamy  product texture.

Lowest total cost of operation (TCO) in the market
—   Gram pumps as standard 
—   Low maintenance cost due to pump, knife and dasher 
      design.
—   Up to 30% less hours spent on maintenance compared 
      to other freezer brands. 
—   Quick start-up reduces rework (less than 12 litres).
—   Smart-Start software reduces waste by up to 40%.
—   Operation at low RPM saves energy.
—   Future-proof and ready for CO2 refrigeration.
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Most efficient control in the industry
All WS freezers offer you unrivalled control of your produc-
tion run. A mix- flow meter coupled with an air mass controller 
provides excellent control of all freezer parameters such as 
overrun, mix and air, and product discharge pumps protect 
the freezing cylinder from downstream pressure variations.

Consistent viscosity regardless of flow rate
Our fully automated WS freezers feature the Viscontrol fea-
ture which maintains constant ice cream viscosity for all 
product types. Viscontrol makes it easier to maintain accu-
rate filling and extrusion rates.

Refrigeration system
Another important factor for constant viscosity and superior 
ice cream quality is the refrigeration system. With combined 
more than 80 years of experience with ice cream freezers 
the WS delivers a unique refrigeration system to ensure an 
outstanding control of the output. 

A motorized Danfoss ICM suction and liquid inlet valve is 
standard on all WS freezers. Additionally the analogue liquid 
injection valve enables constant flow of the refrigerant to the 
freezer at any capacity, giving stable suction pressure and 
steady cylinder pressure.

Dashers for all product types
WS freezers can easily be customized to suit your needs 
and your applications. We offer a choice of two dasher types 
which suit all formulations, viscosities, textures and over-
runs. Our stainless steel dashers are rugged and reliable 
and feature specially hardened scraper blades. 

Pump and Freeze-up safety
The pumps are capable of resisting a high pressure build 
up, but in case exceeding a set limit, the freezer will go into 
“hold” function and notification message appear on the HMI.

Also a safety feature is configured for freeze-up to prevent 
damage on the dasher/cylinder, meaning that that if the 
motor load exceeds a set limit then the refrigeration sys-
tem will be turned off and hot gas defrosting is activated.

CREAM technology option
Our patented CREAM technology (Continuous Re-cir-
culation with Emulsification of Air and Mix) gives you su-
perb control of both texture and of outlet temperature. 

The CREAM option reduces the size of ice crystal and 
improves distribution of air cells in the mix, giving bet-
ter melt-down time and storage stability to the fin-
ished product along with a smooth and creamy texture.

Next generation freezers
WS SERIES

ice cream the way you like it



Precise overrun control for repeatable profitability:
Superior overrun control is a major advantage common
to all WS freezers. Variations are virtually eliminated
through the use of a product discharge pump. This
feature effectively isolates the freezer cylinder from high
downstream pressures, often encountered in extrusion
applications.

Gram Equipment manufactures only high quality freezers.
Our freezer’s control system is one of the most
sophisticated, but yet reliable system in the industry.
All Gram Equipment freezers are designed to meet the
highest 3A sanitary and quality standards.
Gram Equipment is working closely with the Ice Cream
Industry to provide the latest freezer technology. The WS
series freezers provide the most efficient process control
in the industry.
A mix flow meter coupled with an air mass controller
provides extremely accurate control of the overrun, mix
and air.
All WS freezers utilize product discharge pumps to
isolate the freezing cylinder from downstream pressure
variations, as a result excellent control of all freezer
parameters.
The WS ice cream freezer is the leading example of why
the industry relies on Gram Equipment for the most
advanced solutions to their ice cream process needs.

Capacity
6 models gives you a range from 120 LPH to 4500 LPH

Consistent viscosity at any flow rate:
Fully-automatic WS freezers feature the Gram proven
Viscontrol, which maintains constant ice cream viscosity,
whether it is stiff and dry for extrusions or soft and
flowable for mold filling. It helps maintaining an accurate
filling, and controlling the extrusion portion.

WS SERIES
Meeting tomorrow’s challanges today

ice cream the way you like it

Gram Equipment
MF SERIES

The MF series ice cream freezer is an example of the exper-
tise and knowhow that Gram Equipment is known for. The 
Gram Equipment Cream MF series ice cream freezers are 
designed to assure efficient control of the process.

The MF series freezers are completely self-contained units 
with integral refrigeration are ready for use once mix, air,pow-
er and water connections are completed. All MF freezers are 
built according to the 3-A sanitary standards. Furthermore, 
the MF freezers comply with all European safety standards, 
and are CE-marked.

Gram Equipment offers a choice of two dashers suitable to 
all varieties of frozen product formulations, viscosities, tex-
tures and overruns. Both feature rugged stainless steel con-
structions, with hardened stainless steel scraper blades.

The MF freezer is designed to reduce maintenance and en-
hance cleaning.

The extensive use of stainless steel for all frame compo-
nents, side panels, doors and even the refrigeration jacket 
eliminate rust and the possibility of bacteria entrapment.

Capacity
Gram Equipment offers two models of the popular MF Freez-
er MF 50 and MF 75.
Both are ideal for small production and laboratory testing.
The two models span from 20 to 150 litres/hour (6 to 121 gal-
lons/hour).

Perfectly suited for smaller productions or lab test
MF SERIES
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These self-contained continuous ice cream freezers com-
bine remarkable efficiency with compact size.

The GIF 600/1200 is a self-contained unit that requires no 
on-site adjustment when delivered. As soon as the con-
nections for tower water, electricity and compressed air are 
established, the unit is ready to operate.

Made as a full stainless steel construction with very effi-
cient refrigeration plant and freezing cylinder.

The electrical box is integrated in the top part of the frame 
and encloses all the controls and the operator interface.
Incorporating a highly user-friendly interface with pushbut-
tons and Allen Bradley CompactLogix PLC touch display 
with graphical overview of valves, motors and compressors, 
using the GIF series is simple and easy.

All working parameters are computer-controlled.
Visualisation of operating data on the display and memory
of up to 100 recipes is just some of the features.

Capacity
The capacity ranges from 20 LPH to 1200 LPH depending 
on model with an overrun at 100%.

Features
—   Automatic overrun control with air mass flow meter.
—   Automatic mix flow control with volumetric mix-flow 
meter.
—   Mix and discharge gear pumps in CIP design.
—   Automatic cylinder pressure control.
—   Automatic Start/Stop.
—   Saving-memory of working parameters (up to 25 reci-
pes).
—   High efficiency air filtering and sterilising system.
—   Built-in hermetic Scroll compressor (2 in GIF 1200).

Compact self-contained industrial freezer
GIF SERIES

ice cream the way you like it



Precise overrun control for repeatable profitability:
Superior overrun control is a major advantage common
to all WS freezers. Variations are virtually eliminated
through the use of a product discharge pump. This
feature effectively isolates the freezer cylinder from high
downstream pressures, often encountered in extrusion
applications.

Gram Equipment manufactures only high quality freezers.
Our freezer’s control system is one of the most
sophisticated, but yet reliable system in the industry.
All Gram Equipment freezers are designed to meet the
highest 3A sanitary and quality standards.
Gram Equipment is working closely with the Ice Cream
Industry to provide the latest freezer technology. The WS
series freezers provide the most efficient process control
in the industry.
A mix flow meter coupled with an air mass controller
provides extremely accurate control of the overrun, mix
and air.
All WS freezers utilize product discharge pumps to
isolate the freezing cylinder from downstream pressure
variations, as a result excellent control of all freezer
parameters.
The WS ice cream freezer is the leading example of why
the industry relies on Gram Equipment for the most
advanced solutions to their ice cream process needs.

Capacity
6 models gives you a range from 120 LPH to 4500 LPH

Consistent viscosity at any flow rate:
Fully-automatic WS freezers feature the Gram proven
Viscontrol, which maintains constant ice cream viscosity,
whether it is stiff and dry for extrusions or soft and
flowable for mold filling. It helps maintaining an accurate
filling, and controlling the extrusion portion.

WS SERIES
Meeting tomorrow’s challanges today

ice cream the way you like it

Gram Equipment
GIF SERIES

All WS freezers are equipped with Gram Gear pumps, 
which design is based on long track record and production 
experience in the ice cream industry. The pumps are driven 
individually with frequency controlled SEW gear motors, 
which are steplessly variable from 10 to 100% capacity. 
 
Easy maintenance and carefree service, to ensure short 
downtime in production.

We offer both a solid and an open dasher, each have their 
own advantages.

Gram Equipment freezers employ a unique Wave inter 
Beater that increases product shear, while greatly reducing 
maintenance costs.

Pre-aeration and re-circulation ice cream pump is a key 
component to optimizing your freezer operation. The 
pre-aeration mixer mechanically works the fat globules in 
the mix, resulting in a very creamy texture.

The mechanical shearing of the mix and overrun air creates 
a fine emulsion prior to the freezing cylinder, which in turn 
creates a very consistent product that yields very tight 
package weight control.

This emulsion contains very fine air cells and these fine air 
cells promote the formation of small ice cream crystals.
The mixer transfers less heat energy into the product prior 
to the freezing cylinder than working the product in the 
freezing cylinder while it is in a more viscous state.

More Ways To Increase Profit
ADDITIONAL OPTIONS
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Please contact Gram Equipment for further information
Contact information

ice cream the way you like it

Head office
Nordager 2-6 
6000 Kolding - Denmark
Tel.:  +45 73 20 17 00
Fax:  +45 73 20 17 01 
info@gram-equipment.com

USA
Gram Equipment of America Inc.
One South Gold Drive
Hamilton, New Jersey 08691
Tel.: +1-609-981-7610
Fax: +1-609-438-9847
sales@gram-equipment.com

Turkey
Ege Serbest Bölgesi Zafer SB Mah
Defne Sok. No.:1/1 35410 Izmir, TR
Tel.: + 90 232 290 02 90
Fax: + 90 232 220 02 90
sales@gram-equipment.com

China
Gram Equipment Trading, (Shanghai) Co. Ltd. 
3/F, #139 Ruijin Rd. (No. 1)
Hangpu District
Shanghai, 200020, China
Tel.:  +86 21 6125 0681
Fax.: +86 21 6110 8318
sales@gram-equipment.com

Italy
Milan office
via Einaudi 8
20068 Peschiera Borromeo
Mi Italy
Tel.:  +39-02-66307120
Fax.: +39 02 6150926


