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LET YOUR FREEZER DO THE MIXING! ;

» No more time wasted opening containers, measuring, scooping, -
hand-mixing each flavored treat and transfering it to a serving ’
container. The TS CC80-SS does the work for you, blending in v

delicious pieces at the freezer spout, as the soft-serve is dispensed.

» Don't confine your candied soft-serve to a cup. Now you can
have blended treats in a cup, cone, waffle cone or bowl!

- Offer up to 8 different flavors, all displayed colorfully in the clear
containers for your customers to see.

« Select multiple flavors to create a layered combo cone featuring ' -
your favorite pieces. A

+The TS CC80-SS system is compatible with a variety of soft-serve
mixes and freezer models.

ONE-STEP PROCESS

- Simply select as few or as many flavors as you like from the
touchscreen menu, and you are ready to draw the serving!

- Delicious flavors are blended throughout the base product as it
dispenses, automatically changing from one flavor to the next
with no additional steps.

CANDIES, COOKIES, AND MORE!

« The system is compantible with a variety of flavor pieces, such

(,zmcﬁ bé’
as candies, cookies, nuts*, cereals, granola, pretzels, sprinkles,

chocolate chips, coated chocolates, etc. ** 3
* Dry products work best. Products that are naturally sticky, moist, - On average, one container of pieces holds as many as

powdery or prone to melting may clog the CrunchiCreme system. 30 servings.* With 8 containers of pieces, this system
** Because all pieces pass through a common orifice, all finished can produce approximately 240 servings before
products should be considered as containing nuts. needing to refill the containers!

* Based on a 6-oz soft-serve serving. Flow rate and

« The CrunchiCreme system can accomdate pieces as small as 0.0312 ) o ’
physical characteristics of the pieces also affect the

inches in diameter to as large as 0.3500 inches in diameter.*

* Pjeces that are too large can clog the dispensing parts. Pieces that serving count.
are too small can create dust, which, combined with the natural - Order pre-chopped pieces or create your own pieces
condensation of the mixing hopper, may cause build-up and clogging. ~ with the Candy Chopper S WCHICREME ~ Nicg
2 q,
- Pieces are stored in plastic containers for optimum freshness and (sold separately). < ol

shelf life, while the Cooling Hood keeps the pieces cool and dry to
prevent the pieces from sticking together.

For pricing, availability, and ordering, please contact your local Taylor
distributor. To find one near you, visit www.taylor-company.com

For other general questions or to learn about even more Flavor Burst flavoring systems,
call 800-264-3528 or visit www.flavorburst.com.

© 2014 Flavor Burst Company. All Rights Reserved. Flavor Burst, Nice Ice, Javalatte,
Take A Shake Break, and CrunchiCreme are all registered trademarks of the Flavor Burst Company.
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BLENDING ASSEMBLY

- Blends the soft-serve with the pieces

CAROUSEL & BASE

« 8 top-loading containers;
refill the containers without
having to remove them

» 8 motors powered by the
Touchscreen to dispense
the flavors at a rate that is

inside the hopper as it dispenses adjustable by the operator

- Easy to install and remove for cleaning

« Fully detachable drive motor and
funnel tube

« Sturdy mounting brackets
for a variety of freezer models

- Adapter kits available for a variety
of freezer models

TOUCHSCREEN

» Standard with each Flavor Burst TS system

- Easy to navigate touch-sensitive screen

- Programmable for different languages,
custom flavor names and serving sizes

- Easily adjust dispense rates for each flavor, change
menu flavors names, access serving count, and more

COOLING HOOD

« Included with every TS CC80-SS system
« Keeps the contents of the hood at a prime temperature of approximately 57° F
- Easily removeable for cleaning and accessing the containers

« Includes a condensation bottle to collect
condensation, keeping ingredients dry

- External power supply attaches to the
side vents of the freezer

Optional Item!

CANDY CHOPPER

« Part number CG 200

- Sold separately from the TS CC80-SS system

- Stainless steel blades chop candies, nuts, cookies,
and other food products into ideally-sized
particles for the CrunchiCreme system

» Removeable parts for easy cleaning

- Corded, with an on-off switch

« Sturdy stainless steel base

«Size:8x 18 x 14.5in. (205 x 458 x 369 mm)

« Includes 2 funnels, 100 clear sealable bags,

stomper tool, and acrylic tube to aid in filling bags
+ *ONLY AVAILABLE IN 110v*

MINIMUM
CIRCUIT
ELECTRICAL AMP

DRAW

TS CC80-SS

COMPONENTS
(ships in 2 boxes)

BLENDING
ASSEMBLY
width x height x depth

CAROUSEL
& BASE
width x height x depth

COOLING COOLING HOOD
HOOD POWER SUPPLY
width x height x depth ~ width x height x depth

BOXED DIMENSIONS
width x height x depth total cubic

NET
WEIGHT

CrunchiCreme | 13.75x17.75x 11.25in 6.5X9.5X3.5in _ 25.75X16.5X18in | 443 cu.ft | 351bs 115v 50/60Hz 1
Assembly 350x451X286 mm 166X 242X 89 mm 655X420X458mm | .125cu.m 15.9kg 230v 50/60Hz 1/2
Cooling Hood _ 19.25x12x14.75in | 135x3x6.125in | 2575X16.5X18in | 4.43 cu.ft | 201bs 115v 50/60Hz 1
Assembly 489X 305X375mm 343X 77X 156 mm 655X420X458mm | .125cu.m

9.1kg 230v 50/60Hz 1/2
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