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Whisk

With the optional whisk, it is possible to obtain 
perfectly emulsified products that retain their volume 
over time. Inserted directly into the lower tank of 
Trittico® it artfully whisks creams, mousses and other 
preparations in line with the latest pastry trends, light 
and pleasing to the palate.

Features

	+ Geometry designed to ensure optimal product 
release

	+ Equipped with interchangeable polyoxymethylene 
(POM) scraper blades

	+ 230 mm diameter with 12 wires for perfect 
emulsification

	+ Speed automatically managed by the software
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