Imagine if you could increase profit, improve
productivity and hygiene, reduce labour, lower
service and maintenance costs and deliver

a great taste sensation that will bring your
customers back for more...

Imagine no longer — The Rivalution is here.

rivarealeasy.com




Are you currently
scooping ice cream?

Are you using
soft serve?

Pivw reat ice cveam.

The Riva System dispenses pre-frozen, real
ice cream, yes, real ice cream not soft serve!
So you can confidently expect the same
smooth results every time - even during
your peak periods.

Real Satisfaction
< Real Dairy made Ice Cream
<& Real easy to use

Real Profits
< Lower portion costs

< Higher yields

Real Hygiene

< Product integrity protected by
HACCP Accredited Systems

< Only 4 parts to clean ’\ -
3 minutes once a week ‘ \ >

Real Productivity
& Speeds up delivery times

100% AUSTRALIAN COMPANY
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The Riva Single
Flavour Dispensing
System
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Model 1F1P

Dimensions (mm)
470(W) x 575(D) x 1170(H)
Weight 150kg loaded

Includes Tempering
Cabinet

Model 4C (Holds 4)

805(W) x 760(D) x 995(H)
Weight 90kg unloaded
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The Riva Two
Flavour Dispensing
System
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Model 2F2P

Dimensions (mm)
750(W) x 575(D) x 1170(H)
Weight 230kg loaded

Includes a choice of
Tempering Cabinets

Model 6C (Holds 6)
1075(W) x 760(D)
x 995(H)

Door 1000(D)

Weight 130kg
unloaded

Model 8C
(Holds 8)

640(W)

x 760(D)
%x2020(H)
Weight 145kg
unloaded

Important equipment facts
Power: 240 volt 10 amp power (standard Australian power outlet)

Location requirements: The benchtop dispenser requires 200 mm
clearance above the unit for air flow.

Discover real ice cveam, rent casy.

Call us today on 1800 111 123

Disclaimer: Manufacturer retains the right to change specifications without notice.

rivarealeasy.com




