
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

AA 21st Century Com

ICIN

mpany . . . with 19

NG & 

9th Century Craftsm

FONDA

 
manship 

ANT M
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

1125 Lu
Elk Gro

Phone:  
USA Fax:
World Fa

MELTE

Ou

• All s
• Rem
• High

temp
• Botto
• 12 R

optio
• Was

moto
• Wate

Suita

unt Avenue
ove Village, IL

847-981-3
:   800-2-SAV

ax:    +847-981-3

RS AN

r Chocolat
Bakery 

tainless steel
movable lid wit
her wattage h
perature limit 
om drive agita

RPM sweep a
on 
sh-down heav
or 
er-friendly op

able for caram
meltin

Availab
40 Lb / 20

L 60007-5023

3000           E-ma
VAGE         Web

3010 

ND WA

te Melters 
Icings & F
l with continuo
th Agitator-St
eaters with hi
than chocola
ator for full ta
gitator; variab

vy duty transm

erator contro

mel, chocolate
ng or warming

ble in tank siz
0 Qt to 1600 L

3 USA 

ail:   info@savag
b:     www.savag

RMER

configured
Fondants 
ous weld con
top safety fea
igher upper 

ate melters 
nk top access
ble speed ava

mission and d

ls 

e and other pr
g needs 

zes from 
Lb / 800 Qt 

gebros.com 
gebros.com 

RS 

d for 

struction 
ature 

s 
ailable as 

rive 

roduct 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Processing Icing - Productivity Ideas from Savage 

Add a TRANSFER PUMP to automatically move icing from 
the melter to your depositor 

Add an easy-to-clean sanitary valve for 
manually drawing-off icing 

Easy Unloaders for 5 gallon fondant pails Workstation to flood-cover cakes 

Innovative tank lid designs to make your everyday work easier! 


