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WCB Ice Cream’s product range

Think what you could do…
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FREEZERSFREEZERS
FULLY-AUTOMATIC, SEMI-AUTOMATIC, MANUAL

MF Freezer WS FreezerMF Lab Freezer

INGREDIENT FEEDERS

HCIF
IF-410P
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FILLING SYSTEMSFILLING SYSTEMS

RUF

Rotary Universal Filler 

Flexline Filler

Cart-O-Fill
Anderson 588
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EXTRUSION SYSTEMS

Glacier EU Series

Multi-lane product handling (MLPH)

Log line

Sandwich 6000 & 8000
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PILOT PLANTS

Model III Versa-Line connected to 
Versa-Freeze brine freezing system

Versa-Test 600

Versa Pak – Mini-wrapper
Extrusion test rig

pp



Line card

MOLDS
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WRAPPING SYSTEMS

Anderson wrapper

Versa Pak 400

Anderson wrapper

Versa Pak

Multi-lane wrapperMulti lane wrapper

Multi-lane wrapper
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MOLDED STICK PRODUCTION SYSTEMS

V liVersaline

FACTORY REMANUFACTURED EQUIPMENT

Vitaline

Crepaco 
Remanufactured cylinder
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UPGRADE KITS

Pump drawer Waukesha pump

Colour touch-screen
Control panel

 Freezer upgrade kits.

 Renewed dashers and tube exchange programme.

 Homogenisers.

 Anderson™ multi-lane wrapping systems.

 Cartoning equipment.

 Fruit and ingredient feeders.

 Anderson™ filling systems.

 Upgrade kits for existing Vitaline™ and Anderson™ packaging equipment.
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ACCESSORIES

Chocolate recirculating system

Holding tank

Ripple nozzle

In-line blender

Ripple pump



Line card

SPARE PARTS

Parts for Crepaco Scrape knife Main chain
freezer Crepaco freezer Extrusion line

Product plate - Glacier Parts for multi-lane 
wrapper

Product plate 
Glacier 600

Gripper for stick products
Glacier section II

Parts for TP pump
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1. Carton filler.
2. Rotary filler
3. Lid unscrambler.
4. Ingredient feeder.
5. WS ice cream freezer.
6 VENTURA in-line filler

10. Product transfer & handling.
11. Plate extrusion system.
12. Laboratory ingredient feeder.
13. MF laboratory ice cream freezer.
14. Freezing tunnel
15 Exit to cold store

WCB Ice Cream Group supplies production 
equipment for the entire ice cream manufacturing 
process. This includes:

6. VENTURA in line filler.
7. SATURN rotary filler.
8. VERSA-LINE in-line mold filler.
9. Multi-lane wrapper.

15. Exit to cold store.
16. Palletising.
17. Cartoning.

 Freezing
 Ingredient feeding
 Extrusion
 Filling
 Wrapping
 Stick novelties
 Upgrade kits
 Factory remanufactured equipment

WCB Ice Cream must approve samples of product recipes, ingredients and packing materials. Our product technology being under continuous 
development, we reserve the right to amend the information given in this leaflet without prior notice.

WCB I CWCB I C
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 Pilot plants

www.wcbicecream.com

WCB Ice Cream
Graham Bells Vej 6
DK-8200 Aarhus N
Denmark
Phone: +45 8741 2000
Fax: +45 8741 2001
E-mail: wcbice@wcbicecream.dk

WCB Ice Cream 
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