
C0FA-4
Cream Whipping Machine

PASMO C0FA-4 - Dual-Flavor, 2.2L Hopper, Table Top Cream 
Whipping Machine, Air Cooled 110-115 V / 60 Hz / 1-ph. 
Compact Size, Adjustable overrun to make whipped cream or 
cold foam. cETLus, ETL, CE

DESCRIPTION

* All specifications meantioned must be considered approximate; 
PASMO reserves the right to modify, without notice, all parts 
when deemed necessary. Production capacity depends on the 
mix used and the room temperature.

GENERAL INFO
Model Number
Type
Number of Flavors
Number of Hoppers
Hopper Capacity
Specifica�ons
Carton Size
Net Weight
Gross Weight
Power
Self-Check
Low Mixture Sensor
Frequency Conversion

C0FA-4
Table Top
2 + 1 Twist 
2
2.2 L (0.58 gal)
15.35"  |  20.75"  |  18.82"
19.69"  |  24.80"  |  25.20"
128 lbs
140 lbs
0.9 kW
Yes
No
No

REFRIGERATION SYSTEM
Number of Compressors
Compressor Brand
Compressor Capacity
Compressor Gas
Gas Quan�ty

1
PL50F
205 BTU/Hr
R-134A
95g

Cooling Type Air Cooled

TRANSMISSION
Number of Motors
Motor Capacity

1
370 W

www.pasmousa.com
1-844-527-2766

Digital control provides access to system se�ngs and cri�cal 
informa�on. The simple and fast opera�on allows operators 
to make cream at any �me without wai�ng. 

FEATURES

DIGITAL CONTROL AND DISPLAY:

Suitable for most whip creams on the market, our pump 
allows for overrun adjustment to allow operators to make 
whip cream or cold foam according to customer needs. 

ADJUSTABLE OVERRUN:

Keep creams fresh for extended periods while machine is in 
opera�on. 

PRE-COOLING FUNCTION:

Allows for easy disassembling, cleaning and replacement. 
REMOVEABLE PRODUCT STORAGE CONTAINER:

PRODUCT LIST
Model Number Cooling Type Voltage Hertz Phase
C0FA-4.1 Air Cooled 110v 60hz 1ph
C0FA-4.2 Air Cooled 220v 60hz 1ph
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