Isibisi Food Equipment

Winning solution for food intolerances
Our machines are the ideal and winning solution in the market for our
specific products dedicated to those with allergies and intollerances.
Versatile, high-performing, eco-friendly
100% steel made, small dimensions, high performance, reduced
consumption, versatile and easy to use.
Easy to use everywhere
Especially designed for use in commercial environments such as
restaurants, canteens and bars, but also, and most importantly, in venues
such as food trucks, catering for parties and ceremonies, events and fairs.

Draft Polenta Machine - The Winning Idea
Dimensions
Weight
Power
Wattage
Capacity
P.5
8.27” x 28.74” x 25.98” 55.12 Lb. 220V-50HZ
1100 W 16 Pounds
			115V-60HZ		
P.15 9.84” x 29.53” x 25.98” 63.93 Lb. 220V-50HZ
1800 W 33 Pounds
			115V-60HZ		
P.15S 9.84” x 36.22” x 25.98” 83.78 Lb. 220V-50HZ
1800 W 49 Pounds
			115V-60HZ		
P.30 9.84” x 39.37” x 25.98” 110.23 Lb. 220V-50HZ
3200 W 66 Pounds
			115V-60HZ
By request larger sizes are available:
Model P.60 for 133 Pounds Polenta capacity
Model P.100 for 220 Pounds Polenta capacity
Model P.150 for 330 Pounds Polenta capacity

Draft Polenta Machine has been specifically created to cook the gluten-free polenta to be served always hot and
smooth. A simple combination of corn flour, water and salt poured into the machine will result, after 60 minutes of
preparation, in a creamy polenta, even better than home-made. It will maintain its texture for up to 10 hours.
You can make polenta from different sources using various types of flour and adding ingredients as desired; this will
create alternatives to the classic Venetian polenta.
The Draft Polenta Machine is also good for a vast range of other uses such as jams, sauces, pastry and mashed potatoes.
Suitable for anyone wishing to expand their own menu choices, with little space needed, the Draft Polenta Machine
cooks a brand new, tasty and genuine dish. Designed to be used in commercial settings such as restaurants, cafeterias
and bars, but especially ideal for venues such as food trucks, catering for parties and ceremonies, fairs and special
events.
Available in four models (115V and 220V) from 15Lbs to 60Lbs product and three special models (380V) up to 300Lbs
of product.
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