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soft serve machines
6210-C Soft Serve Machine, Ice Cream 

Machine, Frozen Yogurt 
Machine, Soft Serve Freezer

Countertop 115v Soft 
Serve Freezer (Gravity)

Up to 120, 4oz 
servings per hour

The Spaceman 6210-C is a compact single-
flavor countertop soft serve machine 
delivering the industry’s fastest freeze and 
recovery times. With patented freezing and 
V5 auger technology, it produces smooth, 
creamy ice cream, frozen yogurt, custards, or 
sorbets. Hopper refrigeration and smart 
standby modes ensure efficiency, freshness, 
and reliability.

Patented Controlled Contact Flooded Evaporator for fastest 
freeze and recovery, V5 single-piece auger for smaller ice crystals 
and consistent texture, Dual-system gravity-fed air inlet for stable 
overrun, Digital user interface with adjustable viscosity control, 
Refrigerated hopper with sleep and standby modes maintaining 
below 40°F, Approved for dairy and non-dairy, Compact footprint 
with easy installation, Reduced cleaning parts for quicker 
maintenance

The 6210-C is a narrow single flavor countertop, 115-volt soft serve machine which will outperform competing 115v machines in initial freeze time, recovery time, and servings per hour. Its 
narrow, elegant design makes it suitable for use in any application. Capable of producing a variety of soft serve products including ice cream, frozen yogurt, custards, and sorbets, it features an 
easy-to-use digital user interface and control system that maintains excellent product consistency, hopper temperature, and high-performance parameters. Hopper refrigeration and 
sleep/standby functions keep product fresh and are approved for both dairy and non-dairy products. Spaceman soft serve freezers feature patented technology to prepare and freeze product 
faster and more efficiently than any competitor.

The 6210-C incorporates Spaceman’s patented 100% Controlled Contact Flooded Evaporator, designed for maximum efficiency and delivering the industry’s fastest freeze-down and recovery 
times with smaller ice crystals and the smoothest, creamiest mouthfeel. Continuous improvements in design, driven by field feedback and R&D, enhance operational efficiency, structural 
integrity, and serviceability. The advanced V5 single-piece auger ensures full evaporator wall contact, eliminates unnecessary parts, reduces cleaning time, and further enhances consistency 
with the smallest ice crystals in the industry. Smart safety controls and independent standby modes maintain hopper and cylinder temperatures below 4.4ºC (40ºF), optimizing energy 
efficiency and product quality during non-use. Finally, the dual-system gravity-fed air inlet works in tandem with the V5 auger to deliver the most consistent overrun, ensuring long-term 
texture and superior product quality.

Free Freight ($ -  )                                 Start Up ($ 375.00)                           Installation (Incl. Start Up) ($ 625.00)                           Factory On Site Train ($ 900.00)                           1 1.3 8.5 115 1 5-20 3650 BTU Solenoid 0.6 HP Houston, TX 1 Year Parts & Labor, 5 Years 
Compressor/Hopper/Shell, Remote 
Training, Fastest Average 
Nationwide Service Response

198 25.6 11.2 29.7 ($ 12,886.00)   ($ 6,443.00)     ($ 6,217.50)      https://drive.google.
com/file/d/1WyW7R4kp69LeE9
PK89IlqnidByr1bsD2/view?
usp=share_link

https://drive.google.com/file/d/1kTT8O5V4dQYKC3URaxUjXWDQxPedmW8r/view?usp=drive_linkhttps://drive.google.
com/file/d/1Iard5yv6mXe3IjUF
dx1TPEOS86EGvZ-X/view?
usp=share_link

https://drive.google.
com/file/d/1GyEM5U-
JI5VfNDHYzy-
mCCqWR8GK0hKJ/view?
usp=share_link

https://drive.google.
com/file/d/1wwI1GMfruTvGNE
kHUon92ZtLChLABHoQ/view?
usp=drive_link

https://drive.google.
com/file/d/1VWzVaUhu-
Enx_5125Sz9LR1DZYDGlxog/vie
w?usp=share_link

https://drive.google.
com/file/d/12Hd_QmLBqCGov_
E7jMNlodu7wyJUWTLH/view?
usp=share_link

https://drive.google.
com/file/d/1P4uJvxgoj4dFfVipQ
Du9mwQF316vO4rv/view?
usp=share_link

https://drive.google.
com/file/d/1aBypVAz20GGaaU
50Ks9exhdoerGKNrHO/view?
usp=drive_link

https://drive.google.
com/file/d/1gMovipB-
mMNlO6eoOHwyWLG0Gb1sOs
KC/view?usp=drive_link

6236-C Soft Serve Machine, Ice Cream 
Machine, Frozen Yogurt 
Machine, Soft Serve Freezer

High Output Counterop 
Soft Serve Freezer 
(Gravity)

Up to 350, 4oz 
servings per hour

High-volume single-flavor gravity-fed soft 
serve machine producing over 350 
servings/hr. Features patented freezing, V5 
auger, and dual-system air inlet for smooth, 
creamy texture and consistent overrun. 
Includes 5-gal hoppers, agitators, and smart 
standby for reliable, energy-efficient 
performance.

Over 350 4 oz servings per hour with 3.4 qt cylinder, Patented 
Controlled Contact Flooded Evaporator, V5 single-piece auger, 
Dual-system gravity-fed air inlet, Digital user interface with 
viscosity control, Refrigerated hopper with agitator, Independent 
standby for hopper and cylinder maintaining below 40°F, 
Approved for dairy and non-dairy, Increased 5-gallon hopper 
capacity, Inverter motor control for reduced drivetrain strain, 
Continuous design improvements, Reduced cleaning parts with 
easy installation

The 6236-C is a high-volume single flavor countertop, gravity-fed soft serve machine designed to outperform any competitor’s single flavor countertop model in initial freeze time, recovery 
time, and servings per hour. Ideal for high-volume operations with servings up to 12oz, the 6236-C is capable of producing a variety of soft serve products including ice cream, frozen yogurt, 
custards, and sorbets. An easy-to-use digital user interface and control system maintains excellent product consistency, hopper temperature, and high-performance parameters. Hopper 
refrigeration and sleep/standby features keep product fresh and are approved for both dairy and non-dairy products, while hopper agitators stir product throughout the day, saving operator 
time and ensuring consistent dairy-safe cooling. With patented freezing technology on the 3.4qt cylinders, the 6236-C achieves super-fast recovery times and can produce over 350 4oz 
servings per hour, making it one of the most efficient countertop machines available.

The 6236-C incorporates Spaceman’s patented 100% Controlled Contact Flooded Evaporator, designed for maximum efficiency and delivering the industry’s fastest freeze-down and recovery 
times with smaller ice crystals and the smoothest, creamiest mouthfeel. Continuous improvements in design, driven by field feedback and R&D, enhance operational efficiency, structural 
integrity, and serviceability. The advanced V5 single-piece auger ensures full evaporator wall contact, eliminates unnecessary parts, reduces cleaning time, and enhances consistency with the 
smallest ice crystals in the industry. Smart safety controls and independent standby modes maintain hopper and cylinder temperatures below 4.4ºC (40ºF), optimizing energy efficiency and 
product quality during non-use. The dual-system gravity-fed air inlet works in tandem with the V5 auger to deliver the most consistent overrun, ensuring long-term texture and superior 
product quality. The increased 5-gallon hopper capacity allows for larger batch mixing and reduced refill time, improving both efficiency and ease of operation. Finally, inverter motor control 
enables the use of three-phase motors with single-phase power input, reducing torque and strain by controlling start-up speed—dramatically minimizing gearbox and drivetrain failures caused 
by operational errors or freeze-ups.

Free Freight ($ -  )                                 Start Up ($ 375.00)                           Installation (Incl. Start Up) ($ 625.00)                           Factory On Site Train ($ 900.00)                           1 3.4 20 208-230 1 L6-20 6500 BTU 480 BTU 1.0 HP Houston, TX 1 Year Parts & Labor, 5 Years 
Compressor/Hopper/Shell, Remote 
Training, Fastest Average 
Nationwide Service Response

313 26.8 17.9 38.0 ($ 24,194.00)   ($ 12,097.00)   ($ 11,673.61)    https://drive.google.
com/file/d/1YbqwcRUXBvLOa0x
mV-eDvhAMgGt6aOyL/view?
usp=share_link

https://drive.google.
com/file/d/1z1Hs1ZvqTByuOGB
B6CqgHiHlnGO3VZ9B/view?
usp=share_link

https://drive.google.
com/file/d/1BRqo-
kxFgMxQ90YpgzVOR7zGpauPzp
-9/view?usp=share_link

https://drive.google.
com/file/d/1CnCMHyAxi6aj8Zv
Ar4KNvgy5zkU1tZ6H/view?
usp=share_link

https://drive.google.
com/file/d/1eqi1ul4cQ2C3JvtsN
qEawuopbSqCSvKm/view?
usp=drive_link

https://drive.google.
com/file/d/1MgJKFZZPLHFjxiQC
_uUljYohpxcOOZU5/view?
usp=share_link

https://drive.google.
com/file/d/12Hd_QmLBqCGov_
E7jMNlodu7wyJUWTLH/view?
usp=share_link

https://drive.google.
com/file/d/1P4uJvxgoj4dFfVipQ
Du9mwQF316vO4rv/view?
usp=share_link

https://drive.google.
com/file/d/1aBypVAz20GGaaU
50Ks9exhdoerGKNrHO/view?
usp=drive_link

https://drive.google.
com/file/d/1gMovipB-
mMNlO6eoOHwyWLG0Gb1sOs
KC/view?usp=drive_link

6236A-C Soft Serve Machine, Ice Cream 
Machine, Frozen Yogurt 
Machine, Soft Serve Freezer

High Output Counterop 
Soft Serve Freezer 
(Pressurized)

Up to 350, 4oz 
servings per hour

High-volume single-flavor pressurized soft 
serve machine producing 350+ servings/hr. 
Patented freezing and V5 auger deliver 
smooth, creamy texture, while an advanced 
air pump system with six overrun settings 
ensures versatility and profitability. Includes 
5-gal hoppers, agitators, and smart standby.

Over 350 4 oz servings per hour with 3.4 qt cylinder, Patented 
Controlled Contact Flooded Evaporator, V5 single-piece auger, 
Advanced pressurized air pump with six overrun settings and anti-
starvation control, Digital user interface with viscosity control, 
Refrigerated hopper with agitator, Independent standby for 
hopper and cylinder maintaining below 40°F, Approved for dairy 
and non-dairy, Increased 5-gallon hopper capacity, Inverter motor 
control for durability, Continuous design improvements, Reduced 
cleaning parts with easy installation

The 6236A-C is a high-volume single flavor countertop, pressurized (air pump) soft serve machine built for operators who demand maximum performance and product quality. With patented 
freezing technology on its 3.4qt cylinders, the 6236A-C delivers industry-leading initial freeze times, rapid recovery, and the ability to produce over 350 4oz servings per hour—making it one of 
the fastest, most efficient machines available. Ideal for high-volume operations with servings up to 12oz, it produces a variety of soft serve products including ice cream, frozen yogurt, 
custards, and sorbets.

At the heart of its performance is Spaceman’s patented 100% Controlled Contact Flooded Evaporator, engineered for maximum efficiency and delivering the industry’s smoothest, creamiest 
mouthfeel with smaller ice crystals and faster freeze-down. Continuous improvements in design, driven by operator feedback and R&D, ensure greater structural integrity, easier serviceability, 
and reduced failure rates. The advanced V5 single-piece auger eliminates unnecessary parts, reduces cleaning time, ensures full evaporator wall contact, and enhances consistency with the 
smallest ice crystals in the industry. Smart safety controls and independent standby modes maintain hopper and cylinder temperatures below 4.4ºC (40ºF), optimizing product quality and 
energy efficiency during non-use. Inverter motor control further enhances durability by allowing three-phase motors to run on single-phase power input, reducing torque and start-up strain 
and significantly minimizing gearbox and drivetrain failures caused by freeze-ups or operational errors.

The 6236A-C features Spaceman’s advanced pressurized air pump system, designed for compatibility with a wide range of products and engineered with fewer parts for easier use, cleaning, 
and maintenance. Its oversized pump and control system keep the freezing cylinder consistently full to prevent product starvation while allowing operators to choose between six adjustable 
overrun settings. This flexibility lets users create creamier, fluffier, lighter products while maximizing profitability. Hopper agitators keep mix stirred throughout the day for consistent dairy-
safe cooling, and the increased 5-gallon hopper capacity allows for larger batch mixing and fewer refills, improving efficiency and ease of operation.

Free Freight ($ -  )                                 Start Up ($ 375.00)                           Installation (Incl. Start Up) ($ 625.00)                           Factory On Site Train ($ 900.00)                           1 3.4 13.7 208-230 1 L6-20 6500 BTU 480 BTU 1.0 HP Houston, TX 1 Year Parts & Labor, 5 Years 
Compressor/Hopper/Shell, Remote 
Training, Fastest Average 
Nationwide Service Response

326 26.8 17.9 38.0 ($ 26,724.00)   ($ 13,362.00)   ($ 12,894.33)    https://drive.google.
com/file/d/1YbqwcRUXBvLOa0x
mV-eDvhAMgGt6aOyL/view?
usp=share_link

https://drive.google.
com/file/d/1z1Hs1ZvqTByuOGB
B6CqgHiHlnGO3VZ9B/view?
usp=share_link

https://drive.google.
com/file/d/1BRqo-
kxFgMxQ90YpgzVOR7zGpauPzp
-9/view?usp=share_link

https://drive.google.
com/file/d/1dCKkKVrhwxR81P_
evqQKl3S5iU6JPPjm/view?
usp=drive_link

https://drive.google.
com/file/d/1eqi1ul4cQ2C3JvtsN
qEawuopbSqCSvKm/view?
usp=drive_link

https://drive.google.
com/file/d/1FHQz2G5K7N4V-
FANvWgtfbOon21yQU9d/view?
usp=drive_link

https://drive.google.
com/file/d/12Hd_QmLBqCGov_
E7jMNlodu7wyJUWTLH/view?
usp=share_link

https://drive.google.
com/file/d/1P4uJvxgoj4dFfVipQ
Du9mwQF316vO4rv/view?
usp=share_link

https://drive.google.
com/file/d/1aBypVAz20GGaaU
50Ks9exhdoerGKNrHO/view?
usp=drive_link

https://drive.google.
com/file/d/12pVrBs7qhpWMpz
372LbwDPznSXOuYtZb/view?
usp=drive_link

6235-C Soft Serve Machine, Ice Cream 
Machine, Frozen Yogurt 
Machine, Soft Serve Freezer

Countertop Twin Twist 
Soft Serve Freezer 
(Gravity)

Up to 350, 4oz 
servings per hour

Premium twin-twist gravity-fed soft serve 
machine producing 350+ servings/hr. 
Patented freezing, V5 auger, and dual-system 
air inlet ensure smooth, creamy texture and 
consistent overrun. Includes smart standby, 
inverter motor control, separate hopper 
cooling, and cart compatibility with 6250 
models.

Over 350 4 oz servings per hour with 1.8 qt cylinders, Patented 
Controlled Contact Flooded Evaporator, V5 single-piece auger, 
Dual-system gravity-fed air inlet, Dual digital user interfaces with 
viscosity control, Refrigerated hoppers with agitators, 
Independent standby for hopper and cylinder maintaining below 
40°F, Separate hopper cooling controls, Inverter motor control, 
Continuous design improvements, Reduced cleaning parts with 
easy installation, Compatible with Cart-550 as replacement for 
6250-C

The 6235-C is a premium twin twist (two flavor) countertop, gravity-fed soft serve machine built for operators who need high output and versatility in a compact footprint. It is capable of 
producing a wide range of products including ice cream, frozen yogurt, custards, and sorbets. With patented freezing technology on its 1.8qt cylinders, the 6235-C delivers super-fast recovery 
times and can produce over 350 4oz servings per hour, making it a leader in its class for speed and efficiency.

At the core of its performance is Spaceman’s patented 100% Controlled Contact Flooded Evaporator, engineered for maximum efficiency to achieve the industry’s fastest freeze-down and 
recovery times with smaller ice crystals and the smoothest, creamiest mouthfeel. Continuous improvements in design, driven by field feedback and R&D, provide greater structural integrity, 
reduce failure points, and improve serviceability. The advanced V5 single-piece auger eliminates unnecessary parts, ensures 100% evaporator wall contact, reduces cleaning time, and 
enhances consistency with the smallest ice crystals in the industry. The dual-system gravity-fed air inlet works in tandem with the V5 auger to optimize overrun and ensure superior texture 
and long-term product quality.

Smart safety controls and independent standby modes maintain hopper and cylinder temperatures below 4.4ºC (40ºF), protecting product quality and conserving energy during non-use. 
Inverter motor control allows the use of three-phase motors with single-phase power input, reducing torque and strain by controlling start-up speed and minimizing gearbox and drivetrain 
failures caused by freeze-ups or operational errors. Separate hopper cooling controls independently regulate each hopper to maintain ideal temperatures, prevent sidewall freezing, and 
optimize output by pre-chilling mix before it enters the freezing cylinder. Dual digital user interfaces make operation simple, while hopper refrigeration and integrated agitators keep mix fresh, 
stirred, and dairy-safe throughout the day.

(When paired with a cart, the 6235-C also serves as a direct replacement for the 6250-C.)

Free Freight ($ -  )                                 Start Up ($ 375.00)                           Installation (Incl. Start Up) ($ 625.00)                           Factory On Site Train ($ 900.00)                           2 1.8 12.7 208-230 1 L6-20 6500 BTU 480 BTU 2 x 1.0 HP Houston, TX 1 Year Parts & Labor, 5 Years 
Compressor/Hopper/Shell, Remote 
Training, Fastest Average 
Nationwide Service Response

412 25.6 21.0 37.6 ($ 31,908.00)   ($ 15,954.00)   ($ 15,395.61)    https://drive.google.
com/file/d/1UkB4L9OyHN6Hplr
MrotUa-9BxLO6yBe9/view?
usp=share_link

https://drive.google.
com/file/d/1Wvns1iGzUOMRwj
LwoLs02gk4tRD1CUMQ/view?
usp=share_link

https://drive.google.
com/file/d/1V9ICEhPKRQui7gD
9AD6u5-jQfoGVI0zv/view?
usp=share_link

https://drive.google.
com/file/d/1wu2WyUtbCVMCg
Flj6xGxYiOWJKHZxY9t/view?
usp=share_link

https://drive.google.
com/file/d/1btpkL7IB61_WGy
WpxnhSLcRZbl4Ra_ko/view?
usp=drive_link

https://drive.google.
com/file/d/1fagfOtHeGL0p_A_
V11IZQu8RibJlwJEd/view?
usp=share_link

https://drive.google.
com/file/d/12Hd_QmLBqCGov_
E7jMNlodu7wyJUWTLH/view?
usp=share_link

https://drive.google.
com/file/d/1P4uJvxgoj4dFfVipQ
Du9mwQF316vO4rv/view?
usp=share_link

https://drive.google.
com/file/d/1aBypVAz20GGaaU
50Ks9exhdoerGKNrHO/view?
usp=drive_link

https://drive.google.
com/file/d/1gMovipB-
mMNlO6eoOHwyWLG0Gb1sOs
KC/view?usp=drive_link

6235A-C Soft Serve Machine, Ice Cream 
Machine, Frozen Yogurt 
Machine, Soft Serve Freezer

Countertop Twin Twist 
Soft Serve Freezer 
(Pressurized)

Up to 350, 4oz 
servings per hour

Premium twin-twist pressurized soft serve 
machine delivering 350+ servings/hr. 
Patented freezing, V5 auger, and advanced 
air pump system with six overrun settings 
ensure smooth, creamy texture and 
versatility. Includes smart standby, inverter 
motor control, separate hopper cooling, and 
cart option.

Over 350 4 oz servings per hour with 1.8 qt cylinders, Patented 
Controlled Contact Flooded Evaporator, V5 single-piece auger, 
Advanced pressurized air pump with six overrun settings and anti-
starvation control, Dual digital user interfaces with viscosity 
control, Refrigerated hoppers with agitators, Independent 
standby for hopper and cylinder maintaining below 40°F, 
Separate hopper cooling controls, Inverter motor control, 
Continuous design improvements, Reduced cleaning parts with 
easy installation, Compatible with Cart-550 as replacement for 
6250A-C

The 6235A-C is a premium twin twist (two flavor) countertop, pressurized (air pump) soft serve machine designed for operators who want versatility, high output, and consistent product 
quality. With patented freezing technology on its 1.8qt cylinders, the 6235A-C achieves super-fast recovery times and can produce over 350 4oz servings per hour, making it a reliable choice 
for busy operations. Capable of producing a variety of soft serve products including ice cream, frozen yogurt, custards, and sorbets, it combines speed with flexibility for a wide range of 
applications.

At the heart of its performance is Spaceman’s patented 100% Controlled Contact Flooded Evaporator, engineered for maximum efficiency and delivering the industry’s fastest freeze-down and 
recovery times with smaller ice crystals and the smoothest, creamiest mouthfeel. Continuous improvements in design, based on operator feedback and R&D, enhance structural integrity, 
improve serviceability, and reduce failure points. The advanced V5 single-piece auger eliminates unnecessary parts, reduces cleaning time, ensures 100% evaporator wall contact, and delivers 
unmatched consistency with the smallest ice crystals in the industry. Smart safety controls and independent standby modes maintain hopper and cylinder temperatures below 4.4ºC (40ºF), 
ensuring product quality and conserving energy during non-use. Inverter motor control further enhances durability by allowing three-phase motors to run on single-phase power input, 
reducing torque and start-up strain and significantly minimizing gearbox and drivetrain failures caused by freeze-ups or operational errors.

The 6235A-C features Spaceman’s advanced pressurized air pump system, designed for compatibility with a wide range of products and engineered with fewer parts for easier use, cleaning, 
and maintenance. Its oversized pump and control system keep the freezing cylinders consistently full to prevent product starvation while allowing operators to choose between six adjustable 
overrun settings. This flexibility lets users create creamier, fluffier, lighter products while maximizing profitability. Separate hopper cooling controls allow each hopper to be independently 
managed, preventing freezing along the sides and pre-chilling mix for maximum output and consistency. Dual digital user interfaces simplify operation, while hopper agitators keep mix stirred 
throughout the day for consistent dairy-safe cooling.

(When paired with a cart, the 6235A-C also serves as a direct replacement for the 6250-C.)

Free Freight ($ -  )                                 Start Up ($ 375.00)                           Installation (Incl. Start Up) ($ 625.00)                           Factory On Site Train ($ 900.00)                           2 1.8 8.5 208-230 1 L6-20 6500 BTU 480 BTU 2 x 1.0 HP Houston, TX 1 Year Parts & Labor, 5 Years 
Compressor/Hopper/Shell, Remote 
Training, Fastest Average 
Nationwide Service Response

436 25.6 21.0 37.6 ($ 35,052.00)   ($ 17,526.00)   ($ 16,912.59)    https://drive.google.
com/file/d/1UkB4L9OyHN6Hplr
MrotUa-9BxLO6yBe9/view?
usp=share_link

https://drive.google.
com/file/d/1Wvns1iGzUOMRwj
LwoLs02gk4tRD1CUMQ/view?
usp=share_link

https://drive.google.
com/file/d/1V9ICEhPKRQui7gD
9AD6u5-jQfoGVI0zv/view?
usp=share_link

https://drive.google.
com/file/d/1wu2WyUtbCVMCg
Flj6xGxYiOWJKHZxY9t/view?
usp=share_link

https://drive.google.
com/file/d/1btpkL7IB61_WGy
WpxnhSLcRZbl4Ra_ko/view?
usp=drive_link

https://drive.google.
com/file/d/15S6mkOTLt28uzqd
MAZR1YsOT31XOLLRA/view?
usp=drive_link

https://drive.google.
com/file/d/12Hd_QmLBqCGov_
E7jMNlodu7wyJUWTLH/view?
usp=share_link

https://drive.google.
com/file/d/1P4uJvxgoj4dFfVipQ
Du9mwQF316vO4rv/view?
usp=share_link

https://drive.google.
com/file/d/1aBypVAz20GGaaU
50Ks9exhdoerGKNrHO/view?
usp=drive_link

https://drive.google.
com/file/d/12pVrBs7qhpWMpz
372LbwDPznSXOuYtZb/view?
usp=drive_link

6250-C Soft Serve Machine, Ice Cream 
Machine, Frozen Yogurt 
Machine, Soft Serve Freezer

Floor Standing Twin 
Twist Soft Serve Freezer 
(Gravity)

Up to 350, 4oz 
servings per hour

Twin-twist floor-standing gravity-fed soft 
serve machine producing 350+ servings/hr. 
Patented freezing, V5 auger, and dual-system 
air inlet ensure smooth, creamy texture and 
consistent overrun. Features smart standby, 
inverter motor control, separate hopper 
cooling, and durable caster-mounted design.

Twin-twist design producing 350+ 4 oz servings per hour, 
Patented Controlled Contact Flooded Evaporator, V5 single-piece 
auger, Dual-system gravity-fed air inlet, Dual digital user 
interfaces with viscosity control, Refrigerated hoppers with 
agitators, Independent standby for hopper and cylinder 
maintaining below 40°F, Separate hopper cooling controls, 
Inverter motor control, Continuous design improvements, 
Reduced cleaning parts, Four heavy-duty locking casters, 8-foot 
cord and plug

The 6250-C is a premium twin twist (two flavor) floor-standing, gravity-fed soft serve machine built for operators who demand reliable performance and high output in a durable design. With 
patented freezing technology on its 1.8qt cylinders, the 6250-C achieves super-fast recovery times and can produce over 350 4oz servings per hour, making it ideal for busy operations. Capable 
of producing a wide variety of products including ice cream, frozen yogurt, custards, and sorbets, it offers both speed and flexibility in a single machine.

At the core of its performance is Spaceman’s patented 100% Controlled Contact Flooded Evaporator, engineered for maximum efficiency to deliver the industry’s fastest freeze-down and 
recovery times with smaller ice crystals and the smoothest, creamiest mouthfeel. Continuous improvements in design, guided by field feedback and R&D, strengthen structural integrity, 
reduce failure points, and improve long-term serviceability. The advanced V5 single-piece auger eliminates unnecessary parts, reduces cleaning time, ensures 100% evaporator wall contact, 
and provides unmatched consistency with the smallest ice crystals in the industry. The dual-system gravity-fed air inlet works in tandem with the V5 auger to optimize overrun and guarantee 
superior product quality and long-term texture retention.

Smart safety controls and independent standby modes maintain hopper and cylinder temperatures below 4.4ºC (40ºF), conserving energy and protecting product quality during non-use. 
Inverter motor control allows three-phase motors to run on single-phase power input, reducing torque and start-up strain while significantly minimizing gearbox and drivetrain failures caused 
by freeze-ups or operational errors. Separate hopper cooling controls give operators the ability to independently regulate each hopper, preventing sidewall freezing and pre-chilling mix to 
improve cylinder efficiency and output.

The 6250-C features dual digital user interfaces for simple operation, while hopper refrigeration and built-in agitators keep product stirred, fresh, and dairy-safe throughout the day. For added 
convenience, the machine comes equipped with four heavy-duty rotating and locking caster wheels and an eight-foot cord and plug, making it easy to position and operate in any 
environment.

Free Freight ($ -  )                                 Start Up ($ 375.00)                           Installation (Incl. Start Up) ($ 625.00)                           Factory On Site Train ($ 900.00)                           2 1.8 12.7 208-230 1 L6-20 6500 BTU 480 BTU 2 x 1.0 HP Houston, TX 1 Year Parts & Labor, 5 Years 
Compressor/Hopper/Shell, Remote 
Training, Fastest Average 
Nationwide Service Response

467 25.7 21.0 58.0 ($ 33,418.00)   ($ 16,709.00)   ($ 16,124.19)    https://drive.google.
com/file/d/1IpkEYh10dlBqDhqU
1rQGoDOB-0EFYGJm/view?
usp=share_link

https://drive.google.
com/file/d/1PyAXuBlMSzCliFqs
QH7Zk-HuLOBxA9Wo/view?
usp=share_link

https://drive.google.
com/file/d/17MTCsbirmZoPubF
O82Ut_4RlrXX7EO6v/view?
usp=share_link

https://drive.google.
com/file/d/1ujEhcCCtgokdFHup
SohL-nizrzKhnhTw/view?
usp=share_link

https://drive.google.
com/file/d/1B5_jj-
OvRObqbq1pwocndgW1DmoqX
RrE/view?usp=drive_link

https://drive.google.
com/file/d/1Y96zZH554gupAeL
Pw2uarc8kVAdsJCrA/view?
usp=share_link

https://drive.google.
com/file/d/12Hd_QmLBqCGov_
E7jMNlodu7wyJUWTLH/view?
usp=share_link

https://drive.google.
com/file/d/1P4uJvxgoj4dFfVipQ
Du9mwQF316vO4rv/view?
usp=share_link

https://drive.google.
com/file/d/1aBypVAz20GGaaU
50Ks9exhdoerGKNrHO/view?
usp=drive_link

https://drive.google.
com/file/d/1gMovipB-
mMNlO6eoOHwyWLG0Gb1sOs
KC/view?usp=drive_link

6250A-C Soft Serve Machine, Ice Cream 
Machine, Frozen Yogurt 
Machine, Soft Serve Freezer

Floor Standing Twin 
Twist Soft Serve Freezer 
(Pressurized)

Up to 350, 4oz 
servings per hour

Twin-twist floor-standing pressurized soft 
serve machine producing 350+ servings/hr. 
Patented freezing, V5 auger, and advanced 
air pump with six overrun settings deliver 
smooth, creamy product. Includes smart 
standby, inverter motor control, separate 
hopper cooling, and heavy-duty caster 
wheels.

Twin-twist design producing 350+ 4 oz servings per hour, 
Patented Controlled Contact Flooded Evaporator, V5 single-piece 
auger, Advanced pressurized air pump with six overrun settings 
and anti-starvation control, Dual digital user interfaces with 
viscosity control, Refrigerated hoppers with agitators, 
Independent standby for hopper and cylinder maintaining below 
40°F, Separate hopper cooling controls, Inverter motor control, 
Continuous design improvements, Reduced cleaning parts, Four 
heavy-duty locking casters, 8-foot cord and plug

The 6250A-C is a premium twin twist (two flavor) floor-standing, pressurized (air pump) soft serve machine engineered for high-volume operators who require performance, consistency, and 
flexibility. With patented freezing technology on its 1.8qt cylinders, the 6250A-C achieves rapid freeze-down and recovery times and can produce over 350 4oz servings per hour. Capable of 
producing a variety of soft serve products including ice cream, frozen yogurt, custards, and sorbets, it delivers both speed and versatility in one durable package.

At the core of its performance is Spaceman’s patented 100% Controlled Contact Flooded Evaporator, which maximizes efficiency to deliver the industry’s fastest freeze-down and recovery 
times with smaller ice crystals and the smoothest, creamiest mouthfeel. Continuous improvements in design, guided by field feedback and R&D, provide greater structural integrity, easier 
serviceability, and reduced failure points. The advanced V5 single-piece auger ensures full evaporator wall contact, eliminates unnecessary parts, reduces cleaning time, and enhances product 
consistency with the smallest ice crystals in the industry. Smart safety controls and independent standby modes maintain hopper and cylinder temperatures below 4.4ºC (40ºF), optimizing 
energy efficiency and ensuring product quality during non-use. Inverter motor control allows three-phase motors to run on single-phase power input, reducing torque and strain at startup and 
significantly minimizing gearbox and drivetrain failures caused by operational errors or freeze-ups. Separate hopper cooling controls give operators the ability to independently regulate each 
hopper, preventing sidewall freezing and pre-chilling product for maximum cylinder performance.

The 6250A-C features Spaceman’s advanced pressurized air pump system, designed for compatibility with a wide range of products and engineered with fewer parts for easier use, cleaning, 
and maintenance. Its oversized pump and control system keep the freezing cylinders consistently full to prevent product starvation while allowing operators to choose between six adjustable 
overrun settings. This flexibility lets users create creamier, fluffier, lighter product while boosting profitability—whether dipping cones, swirling taller servings, or achieving signature textures 
that stand out in any presentation. Dual digital user interfaces simplify operation, while hopper refrigeration and integrated agitators keep mix stirred, fresh, and dairy-safe throughout the 
day.

For convenience and mobility, the 6250A-C comes equipped with four heavy-duty rotating and locking caster wheels and an eight-foot cord and plug, making it easy to position and operate in 
any environment.

Free Freight ($ -  )                                 Start Up ($ 375.00)                           Installation (Incl. Start Up) ($ 625.00)                           Factory On Site Train ($ 900.00)                           2 1.8 8.5 208-230 1 L6-20 6500 BTU 480 BTU 2 x 1.0 HP Houston, TX 1 Year Parts & Labor, 5 Years 
Compressor/Hopper/Shell, Remote 
Training, Fastest Average 
Nationwide Service Response

489 25.7 21.0 58.0 ($ 36,024.00)   ($ 18,012.00)   ($ 17,381.58)    https://drive.google.
com/file/d/1IpkEYh10dlBqDhqU
1rQGoDOB-0EFYGJm/view?
usp=share_link

https://drive.google.
com/file/d/1PyAXuBlMSzCliFqs
QH7Zk-HuLOBxA9Wo/view?
usp=share_link

https://drive.google.
com/file/d/17MTCsbirmZoPubF
O82Ut_4RlrXX7EO6v/view?
usp=share_link

https://drive.google.
com/file/d/15alVEfJHl0nV7RgA
_RSH7AtklH1uELnF/view?
usp=drive_link

https://drive.google.
com/file/d/1B5_jj-
OvRObqbq1pwocndgW1DmoqX
RrE/view?usp=drive_link

https://drive.google.
com/file/d/1e7YC_lO15fRxzuBR
GiJFR68qhxLe0tEW/view?
usp=drive_link

https://drive.google.
com/file/d/12Hd_QmLBqCGov_
E7jMNlodu7wyJUWTLH/view?
usp=share_link

https://drive.google.
com/file/d/1P4uJvxgoj4dFfVipQ
Du9mwQF316vO4rv/view?
usp=share_link

https://drive.google.
com/file/d/1aBypVAz20GGaaU
50Ks9exhdoerGKNrHO/view?
usp=drive_link

https://drive.google.
com/file/d/12pVrBs7qhpWMpz
372LbwDPznSXOuYtZb/view?
usp=drive_link

6378-C Soft Serve Machine, Ice Cream 
Machine, Frozen Yogurt 
Machine, Soft Serve Freezer

High Output Floor 
Standing Twin Twist 
Soft Serve Freezer 
(Gravity)

Up to 700, 4oz 
servings per hour

High-volume twin-twist floor-standing 
gravity-fed soft serve machine producing 
700+ servings/hr. Patented freezing, V5 
auger, and dual-system air inlet deliver 
smooth, creamy texture and consistent 
overrun. Features 5-gal hoppers, smart 
standby, inverter motor control, and heavy-
duty caster design.

Twin-twist floor-standing design producing 700+ 4 oz servings per 
hour with 3.4 qt cylinders, Patented Controlled Contact Flooded 
Evaporator, V5 single-piece auger, Dual-system gravity-fed air 
inlet, Dual digital user interfaces with viscosity control, 
Refrigerated hoppers with agitators, Independent standby for 
hopper and cylinder maintaining below 40°F, Separate hopper 
cooling controls, Increased 5-gallon hopper capacity, Inverter 
motor control, Continuous design improvements, Reduced 
cleaning parts, Four heavy-duty locking casters, 8-foot cord and 
plug

The 6378-C is a twin twist (two flavor) floor-standing, gravity-fed soft serve machine engineered for high-volume operations. Designed to handle servings up to 12oz, the 6378-C delivers 
exceptional performance with patented freezing technology on its 3.4qt cylinders, enabling super-fast recovery times and the capacity to produce over 700 4oz servings per hour. Capable of 
producing a wide variety of soft serve products including ice cream, frozen yogurt, custards, and sorbets, it combines speed, reliability, and versatility for demanding environments.

At the heart of its performance is Spaceman’s patented 100% Controlled Contact Flooded Evaporator, designed for maximum efficiency and delivering the industry’s fastest freeze-down and 
recovery times with smaller ice crystals and the smoothest, creamiest mouthfeel. Continuous improvements in design, based on operator feedback and R&D, further enhance structural 
integrity, serviceability, and long-term reliability. The advanced V5 single-piece auger eliminates unnecessary parts, reduces cleaning time, ensures 100% evaporator wall contact, and 
enhances product consistency with the smallest ice crystals in the industry. The dual-system gravity-fed air inlet works in tandem with the V5 auger to optimize overrun and deliver the best 
long-term texture and quality available.

Smart safety controls and independent standby modes maintain hopper and cylinder temperatures below 4.4ºC (40ºF), optimizing energy efficiency and preserving product quality during non-
use. Inverter motor control allows three-phase motors to operate on single-phase power input, reducing torque and start-up strain to significantly minimize gearbox and drivetrain failures 
caused by freeze-ups or operational errors. Separate hopper cooling controls give operators the ability to independently manage each hopper, preventing sidewall freezing and pre-chilling 
product for maximum cylinder output. The increased 5-gallon hopper capacity supports larger batch mixing and fewer refills, boosting efficiency and ease of use in high-volume settings.

Dual digital user interfaces simplify operation, while hopper refrigeration and integrated agitators keep product stirred, fresh, and dairy-safe throughout the day. For added convenience and 
mobility, the 6378-C comes equipped with four heavy-duty rotating and locking caster wheels and an eight-foot cord and plug, ensuring easy placement and reliable operation in any 
environment.

Free Freight ($ -  )                                 Start Up ($ 375.00)                           Installation (Incl. Start Up) ($ 625.00)                           Factory On Site Train ($ 900.00)                           2 3.4 20 208-230 1 L6-30 2 x 6500 BTU 480 BTU 2 x 1.0 HP Houston, TX 1 Year Parts & Labor, 5 Years 
Compressor/Hopper/Shell, Remote 
Training, Fastest Average 
Nationwide Service Response

588 27.7 25.0 63.0 ($ 42,052.00)   ($ 21,026.00)   ($ 20,290.09)    https://drive.google.
com/file/d/1s0ifLAPG3qmbh3u
QoDeTvYKcBi19EoU3/view?
usp=share_link

https://drive.google.
com/file/d/1zuf-T7qe-
Prfi5Gssd3SrQghGjDBkZrJ/view
?usp=share_link

https://drive.google.
com/file/d/15zH6ggPmPuBF5n
qZNGWg6WgSlRBqRWIT/view?
usp=share_link

https://drive.google.
com/file/d/16k0u6fLuJtIFowGO
pXWQ3PYMltx8y60J/view?
usp=share_link

https://drive.google.
com/file/d/1jz4kreMoOuYodE7
gECTzddGm3frBX3Gn/view?
usp=drive_link

https://drive.google.
com/file/d/1C4hk7lrqLR3DMpL
ap5uw6m7SfEcG54Mp/view?
usp=share_link

https://drive.google.
com/file/d/12Hd_QmLBqCGov_
E7jMNlodu7wyJUWTLH/view?
usp=share_link

https://drive.google.
com/file/d/1P4uJvxgoj4dFfVipQ
Du9mwQF316vO4rv/view?
usp=share_link

https://drive.google.
com/file/d/1aBypVAz20GGaaU
50Ks9exhdoerGKNrHO/view?
usp=drive_link

https://drive.google.
com/file/d/1gMovipB-
mMNlO6eoOHwyWLG0Gb1sOs
KC/view?usp=drive_link

6378A-C Soft Serve Machine, Ice Cream 
Machine, Frozen Yogurt 
Machine, Soft Serve Freezer

High Output Floor 
Standing Twin Twist 
Soft Serve Freezer 
(Pressurized)

Up to 700, 4oz 
servings per hour

High-volume twin-twist floor-standing 
pressurized soft serve machine producing 
700+ servings/hr. Patented freezing, V5 
auger, and advanced air pump with six 
overrun settings ensure smooth, creamy 
results. Includes 5-gal hoppers, smart 
standby, inverter motor control, and durable 
caster-mounted frame.

Twin-twist floor-standing design producing 700+ 4 oz servings per 
hour with 3.4 qt cylinders, Patented Controlled Contact Flooded 
Evaporator, V5 single-piece auger, Advanced pressurized air pump 
with six overrun settings and anti-starvation control, Dual digital 
user interfaces with viscosity control, Refrigerated hoppers with 
agitators, Independent standby for hopper and cylinder 
maintaining below 40°F, Separate hopper cooling controls, 
Increased 5-gallon hopper capacity, Inverter motor control, 
Continuous design improvements, Reduced cleaning parts, Four 
heavy-duty locking casters, 8-foot cord and plug

The 6378A-C is a twin twist (two flavor) floor-standing, pressurized (air pump) soft serve machine designed for high-volume operators who require maximum performance and versatility. With 
patented freezing technology on its 3.4qt cylinders, the 6378A-C delivers rapid freeze-down and recovery times and is capable of producing over 700 4oz servings per hour. Capable of 
producing a wide range of products including ice cream, frozen yogurt, custards, and sorbets, it combines speed, reliability, and flexibility for demanding locations with servings up to 12oz.

At the core of its performance is Spaceman’s patented 100% Controlled Contact Flooded Evaporator, designed for maximum efficiency to deliver the industry’s fastest freeze-down and 
recovery times with smaller ice crystals and the smoothest, creamiest mouthfeel. Continuous improvements in design, guided by operator feedback and R&D, enhance serviceability, structural 
integrity, and overall reliability. The advanced V5 single-piece auger ensures full evaporator wall contact, eliminates unnecessary parts, reduces cleaning time, and enhances consistency with 
the smallest ice crystals in the industry. Smart safety controls and independent standby modes maintain hopper and cylinder temperatures below 4.4ºC (40ºF), preserving product quality 
while conserving energy during non-use. Inverter motor control allows three-phase motors to operate on single-phase power input, reducing torque and start-up strain while significantly 
minimizing gearbox and drivetrain failures caused by freeze-ups or operational errors. Separate hopper cooling controls independently regulate each hopper to maintain ideal temperatures, 
prevent sidewall freezing, and pre-chill product for maximum cylinder efficiency. The increased 5-gallon hopper capacity allows for larger batch mixing and fewer refills, improving efficiency 
and ease of operation.

The 6378A-C also features Spaceman’s advanced pressurized air pump system, engineered for compatibility with a wide range of products and designed with fewer parts for easier use, 
cleaning, and maintenance. Its oversized pump and control system keep the freezing cylinders consistently full to prevent product starvation, while offering six adjustable overrun settings. This 
flexibility allows operators to create creamier, fluffier, lighter products while maximizing profitability and enabling everything from dipping cones to producing tall swirls and signature 
textures. Dual digital user interfaces simplify operation, while hopper refrigeration and built-in agitators keep product stirred, fresh, and dairy-safe throughout the day.

For added convenience and mobility, the 6378A-C comes equipped with four heavy-duty rotating and locking caster wheels and an eight-foot cord and plug, ensuring reliable operation in any 
environment.

Free Freight ($ -  )                                 Start Up ($ 375.00)                           Installation (Incl. Start Up) ($ 625.00)                           Factory On Site Train ($ 900.00)                           2 3.4 13.7 208-230 1 L6-30 2 x 6500 BTU 480 BTU 2 x 1.0 HP Houston, TX 1 Year Parts & Labor, 5 Years 
Compressor/Hopper/Shell, Remote 
Training, Fastest Average 
Nationwide Service Response

611 27.7 25.0 61.5 ($ 45,254.00)   ($ 22,627.00)   ($ 21,835.06)    https://drive.google.
com/file/d/1s0ifLAPG3qmbh3u
QoDeTvYKcBi19EoU3/view?
usp=share_link

https://drive.google.
com/file/d/1zuf-T7qe-
Prfi5Gssd3SrQghGjDBkZrJ/view
?usp=share_link

https://drive.google.
com/file/d/15zH6ggPmPuBF5n
qZNGWg6WgSlRBqRWIT/view?
usp=share_link

https://drive.google.
com/file/d/1aghJ_XciIZEMDZQb
6SKSPLVZEV3RNrDD/view?
usp=drive_link

https://drive.google.
com/file/d/1jz4kreMoOuYodE7
gECTzddGm3frBX3Gn/view?
usp=drive_link

https://drive.google.
com/file/d/1TO_YA_gJpF3lFksr
1n3Vv4pkK5umn97B/view?
usp=drive_link

https://drive.google.
com/file/d/12Hd_QmLBqCGov_
E7jMNlodu7wyJUWTLH/view?
usp=share_link

https://drive.google.
com/file/d/1P4uJvxgoj4dFfVipQ
Du9mwQF316vO4rv/view?
usp=share_link

https://drive.google.
com/file/d/1aBypVAz20GGaaU
50Ks9exhdoerGKNrHO/view?
usp=drive_link

https://drive.google.
com/file/d/12pVrBs7qhpWMpz
372LbwDPznSXOuYtZb/view?
usp=drive_link

6450-CL Frozen Drink Machine, Granita 
Machine, Margarita Machine, 
Slushie Machine, Frozen 
Coffee, Frozen Drink Dispenser

Countertop 115v 
Frozen Drink Machine

Up to 110, 10oz 
drinks per hour

Compact one-flavor countertop frozen 
beverage machine producing 140 
servings/hr. Patented freezing and V3 auger 
deliver smooth, consistent drinks with quick 
cleaning. Features hopper pre-cooling, RGB 
low-level display, backlit merchandising, and 
low-mix freeze protection for reliable 
performance.

Patented Fast Freeze Technology, V3 single-piece auger, Smaller 
ice crystals for smooth, creamy product, Low-level indicator light 
& alarm, Auto-closing dispensing valve, Easy adjust mechanical 
controls, Reduced cleaning parts, RGB display with low-level 
indicator, Backlit virtual merchandising, Low mix protection 
system, Nationwide service network with minimal downtime, Low 
temperature protection, Motor overload protection, Thermal 
overload protection, Compressor protection, High pressure switch 
to protect compressor, Ships with 8-foot cord and plug, Includes 
start-up kit with tune-up kit, lubricant, brush kit, manual, and 
cleaning guides

The 6450-CL is a 110v, one flavor countertop frozen beverage machine designed for efficiency, consistency, and versatility. With a 4-quart freezing cylinder and a 12.7-quart hopper, the 6450-
CL produces up to 140 (8oz) servings per hour, or two (8oz) servings per minute, with a maximum suggested serving size of 16oz. Approved for non-dairy products, it delivers smooth, 
refreshing beverages across a wide range of applications, including frozen cocktails thanks to its low evaporator temperature.

At its core, the 6450-CL incorporates Spaceman’s patented 100% Controlled Contact Flooded Evaporator, engineered for maximum efficiency and delivering the fastest freeze-down and 
recovery times in the industry. This technology creates smaller ice crystals for the smoothest, creamiest mouthfeel, while consuming less energy per serving. Continuous improvements in 
design, based on operator feedback and R&D, further enhance reliability, operational efficiency, and long-term serviceability.

The proprietary V3 single-piece auger combines the drive shaft and auger into one over-molded thermoplastic and steel assembly. This innovative design reduces parts, simplifies cleaning, and 
improves durability while scraping the cylinder walls with precision to produce smaller ice crystals and superior drink consistency. Operators can adjust hardness levels in under 30 seconds, 
and multi-unit locations can easily standardize product across stores with a simple 1–6 setting.

The 6450-CL also introduces operator-friendly enhancements, including an RGB display with a low-level indicator light that flashes red when product is running low, and a low-mix freeze 
protection system that prevents freeze-ups by automatically switching the machine to standby mode when mix runs out. Backlit virtual merchandising provides a high-visibility, illuminated 
display area with interchangeable flavor cards, offering prime branding opportunities with dimensions available for custom designs.

Key features include easy-to-use mechanical controls, an auto-closing dispensing valve, a low-mix indicator light, a high-pressure switch to protect the compressor, Spaceman’s patented fast 
freeze technology, and reduced parts for lower maintenance. The result is a low-cost, high-performance frozen beverage machine that consistently delivers smoother, creamier products with 
maximum efficiency.

Free Freight ($ -  )                                 Start Up ($ 375.00)                           Installation (Incl. Start Up) ($ 625.00)                           Factory On Site Train ($ 900.00)                           1 4 12.7 115 1 5-20 3650 BTU N/A 0.25 HP Houston, TX 1 Year Parts & Labor, 5 Years 
Compressor/Hopper/Shell, Remote 
Training, Fastest Average 
Nationwide Service Response

176.0 25.4 15.1 29.9 ($ 8,798.00)      ($ 4,399.00)     ($ 4,245.04)      https://drive.google.
com/file/d/1-
t2ASGaUllQRo2YRDnwKtoTmFv
a92ewJ/view?usp=drive_link

https://drive.google.
com/file/d/1j9Q9itrP73or5L56b
JbdIolto2fjsz6c/view?
usp=drive_link

https://drive.google.
com/file/d/1oSYBp0GvlhI7bQE
VmxDd4Gfgy38LHvdS/view?
usp=drive_link

https://drive.google.
com/file/d/1X2X8ezpsKf5t_sE5
pbCWNFTew3a5yAop/view?
usp=drive_link

https://drive.google.
com/file/d/1Bda0QbsdFlSU0w_
bWB1MOL1uHyfqP-Uy/view?
usp=drive_link

https://drive.google.
com/file/d/12F8oqpc-
RcqAwc3WQxThNnsFgNIi2y5y/
view?usp=share_link

https://drive.google.
com/file/d/12Hd_QmLBqCGov_
E7jMNlodu7wyJUWTLH/view?
usp=share_link

https://drive.google.
com/file/d/1P4uJvxgoj4dFfVipQ
Du9mwQF316vO4rv/view?
usp=share_link

https://drive.google.
com/file/d/1jrpB3AjZZ8r_mNAd
9Jnn5shrW0j5Tyg8/view?
usp=drive_link

https://drive.google.
com/file/d/1Mz5WlXPDMzdAU
4hbYItl7ymz6vYexrNq/view?
usp=drive_link

6650-CL Frozen Drink Machine, Granita 
Machine, Margarita Machine, 
Slushie Machine, Frozen 
Coffee, Frozen Drink Dispenser

High Output 
Countertop 115v 
Frozen Drink Machine

Up to 165, 10oz 
Drinks Per Hour

115v one-flavor countertop frozen beverage 
machine producing 210 servings/hr. 
Patented freezing and V3 auger deliver 
smooth, consistent product and easy 
cleaning. Features hopper pre-cooling, RGB 
low-level display, backlit merchandising, low-
mix protection, and ability to freeze alcoholic 
beverages.

Patented Fast Freeze Technology, V3 single-piece auger, Smaller 
ice crystals for smooth, creamy product, Refrigerated hopper with 
pre-cooling, Low-level indicator light & alarm, Auto-closing 
dispensing valve, Easy adjust mechanical controls, Reduced 
cleaning parts, RGB display with low-level indicator, Backlit virtual 
merchandising, Low mix protection system, Low temperature 
evaporator for wide range of frozen drinks, Nationwide service 
network with minimal downtime, Low temperature protection, 
Motor overload protection, Thermal overload protection, 
Compressor protection, High pressure switch to protect 
compressor, Ships with 8-foot cord and plug, Includes start-up kit 
with tune-up kit, lubricant, brush kit, manual, and cleaning guides

The 6650-CL is a 115-volt countertop single flavor frozen beverage machine designed to outperform any competitor in freeze time, recovery time, and servings per hour. With Spaceman’s 
patented freezing technology, it achieves rapid freeze-down and recovery, efficient cooling, and lower energy consumption per serving. Pre-cooling in the hopper refrigerates product before it 
enters the freezing cylinder, further reducing freeze times while ensuring food safety approval for storing product overnight, including dairy-based mixes. The 6650-CL features a 7.3-quart 
freezing cylinder and a 12.7-quart hopper, producing up to 210 (8oz) servings per hour, or 4 servings per minute, with a maximum suggested serving size of 32oz.

At the core of its performance is Spaceman’s patented 100% Controlled Contact Flooded Evaporator, engineered for maximum efficiency and delivering the fastest freeze-down and recovery 
times in the industry. This innovation produces smaller ice crystals for the smoothest, creamiest mouthfeel. Continuous improvements in design, guided by field feedback and R&D, enhance 
structural integrity, reduce failures, and improve long-term serviceability.

The single-piece V3 auger combines the drive shaft and auger into one solid over-molded plastic and steel assembly. This design reduces parts, cuts cleaning time, and enhances drink quality 
by precisely scraping the cylinder walls and controlling product flow for smaller ice crystals and smoother consistency. The overhead design also allows operators to switch products and 
hardness levels in under 30 seconds. Multi-unit operators can standardize performance easily with a simple 1–6 consistency setting across locations, while the low evaporator temperature 
gives the 6650-CL the ability to freeze alcoholic beverages with ease.

Operator-friendly enhancements include an RGB display with a low-level indicator that flashes red when product is running low, and a low-mix freeze protection system that prevents freeze-
ups by automatically switching to standby mode when mix runs out. Backlit virtual merchandising provides a high-visibility illuminated display area for branding and marketing, complete with 
flavor cards and custom design options.

Compact, efficient, and high-performing, the Spaceman 6650-CL is the perfect addition to nightclubs, bars, hotels, pool bars, restaurants, breweries, or mobile and food trucks—delivering 
consistently smooth, icy-cold products that elevate any menu.

Free Freight ($ -  )                                 Start Up ($ 375.00)                           Installation (Incl. Start Up) ($ 625.00)                           Factory On Site Train ($ 900.00)                           1 7.3 12.7 115 1 5-20 6000 BTU Solenoid 0.25 HP Houston, TX 1 Year Parts & Labor, 5 Years 
Compressor/Hopper/Shell, Remote 
Training, Fastest Average 
Nationwide Service Response

201.0 27.0 15.1 30.0 ($ 10,558.00)   ($ 5,279.00)     ($ 5,094.24)      https://drive.google.
com/file/d/1ufB5HmCN5n_5lDv
vIACvbeyrk8CVyNP-/view?
usp=drive_link

https://drive.google.
com/file/d/1m8aZqKLulgf3NNH
KwHxiN8t1LJozYhK0/view?
usp=share_link

https://drive.google.
com/file/d/1pZTdTD5G58t9LFz
3NEcwCtP6KFxqG94p/view?
usp=share_link

https://drive.google.
com/file/d/1_3c3l-
ZUnT0GqGBcyVmGOx5Nu3o66L
iL/view?usp=drive_link

https://drive.google.
com/file/d/1VQ5PjQjBQjwfxBj8
DCtWiNGjYltb_jbE/view?
usp=drive_link
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6690-CL Frozen Drink Machine, Granita 
Machine, Margarita Machine, 
Milkshake Machine, Shake 
Machine, Slushie Machine, 
Smoothie Machine, Acai 
Machine, Frozen Coffee Frozen 
Drink Dispenser

Ultra High Output 
Countertop Frozen 
Drink Machine

Up to 240, 10oz 
drinks per hour

High-volume one-flavor countertop frozen 
beverage machine producing 360 drinks/hr. 
Patented freezing and V3 auger deliver 
smooth, consistent shakes, smoothies, and 
cocktails. Features hopper pre-cooling, RGB 
low-level display, merchandising panel, low-
mix protection, and powerful drivetrain for 
milkshakes.

Patented Fast Freeze Technology, V3 single-piece auger, Smaller 
ice crystals for smooth, creamy product, Refrigerated hopper with 
pre-cooling, Low-level indicator light & alarm, Auto-closing 
dispensing valve, Easy adjust mechanical controls, Reduced 
cleaning parts, RGB display with low-level indicator, Backlit virtual 
merchandising, Low mix protection system, Low temperature 
evaporator for wide range of frozen drinks, Powerful drivetrain 
and control mechanism for milkshakes, Nationwide service 
network with minimal downtime, Low temperature protection, 
Motor overload protection, Thermal overload protection, 
Compressor protection, High pressure switch to protect 
compressor, Ships with 8-foot cord and plug, Includes start-up kit 
with tune-up kit, lubricant, brush kit, manual, and cleaning guides

The 6690-CL is a high-volume countertop single flavor frozen beverage machine built for busy operations serving frozen drinks, milkshakes, smoothies, coffee-based beverages, and cocktails. 
With patented freezing technology and a 7.3qt cylinder, the 6690-CL delivers rapid freeze-down and recovery, producing up to 90 quarts per hour, or 360 (8oz) drinks. Pre-cooling in the 
hopper refrigerates product before it enters the freezing cylinder, further reducing freeze times while providing food safety approval for storing product overnight, including dairy-based mixes. 
Its low evaporator temperature also gives the 6690-CL the ability to freeze alcoholic beverages with ease, making it a versatile choice for bars, restaurants, cafés, and high-volume venues.

At the heart of its performance is Spaceman’s patented 100% Controlled Contact Flooded Evaporator, engineered for maximum efficiency and delivering the fastest freeze-down and recovery 
times in the industry. This innovation ensures smaller ice crystals and the smoothest, creamiest mouthfeel. Continuous improvements in design, guided by operator feedback and R&D, 
enhance reliability, structural integrity, and long-term serviceability.

The single-piece V3 auger combines the drive shaft and auger into one solid over-molded plastic and steel assembly. This advanced design reduces parts, cuts cleaning time, and enhances 
product quality by precisely scraping the cylinder walls and controlling product flow for consistently smaller ice crystals. The overhead design allows operators to switch products and hardness 
levels in under 30 seconds, while a simple 1–6 consistency setting ensures easy control and standardization across multi-unit operations.

Additional operator-focused enhancements include an RGB display with a low-level indicator light that flashes red when product is running low, as well as low-mix freeze protection, which 
prevents freeze-ups by automatically switching to standby mode when mix runs out. Backlit virtual merchandising provides a high-visibility illuminated display area with interchangeable flavor 
cards, offering branding and marketing opportunities with dimensions available for custom designs.

The 6690-CL also incorporates a powerful drivetrain and advanced control mechanism, engineered specifically to handle the demands of milkshakes while delivering smooth operation and a 
rich, creamy consistency with every pour. Reliable, efficient, and versatile, the 6690-CL is the perfect solution for high-volume operators seeking frozen beverages that consistently exceed 
customer expectations.

Free Freight ($ -  )                                 Start Up ($ 375.00)                           Installation (Incl. Start Up) ($ 625.00)                           Factory On Site Train ($ 900.00)                           1 7.3 21.2 208-230 1 L6-20 8000 BTU 480 BTU 1.25 HP Houston, TX 1 Year Parts & Labor, 5 Years 
Compressor/Hopper/Shell, Remote 
Training, Fastest Average 
Nationwide Service Response
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https://drive.google.com/file/d/18xTJWiLhfMplRJ43EzpLb2ndMxQfgORF/view?usp=drive_link
https://drive.google.com/file/d/18xTJWiLhfMplRJ43EzpLb2ndMxQfgORF/view?usp=drive_link
https://drive.google.com/file/d/18xTJWiLhfMplRJ43EzpLb2ndMxQfgORF/view?usp=drive_link
https://drive.google.com/file/d/18xTJWiLhfMplRJ43EzpLb2ndMxQfgORF/view?usp=drive_link
https://drive.google.com/file/d/1B3PG0MIjbuxkke4stVhUcJJx2BmQLTYZ/view?usp=drive_link
https://drive.google.com/file/d/1B3PG0MIjbuxkke4stVhUcJJx2BmQLTYZ/view?usp=drive_link
https://drive.google.com/file/d/1B3PG0MIjbuxkke4stVhUcJJx2BmQLTYZ/view?usp=drive_link
https://drive.google.com/file/d/1B3PG0MIjbuxkke4stVhUcJJx2BmQLTYZ/view?usp=drive_link
https://drive.google.com/file/d/1KQcizDui3EGv-FHatxpQ10rXhg1vAnnd/view?usp=share_link
https://drive.google.com/file/d/1KQcizDui3EGv-FHatxpQ10rXhg1vAnnd/view?usp=share_link
https://drive.google.com/file/d/1KQcizDui3EGv-FHatxpQ10rXhg1vAnnd/view?usp=share_link
https://drive.google.com/file/d/1KQcizDui3EGv-FHatxpQ10rXhg1vAnnd/view?usp=share_link
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6455-CL Frozen Drink Machine, Granita 
Machine, Margarita Machine, 
Slushie Machine, Frozen 
Coffee, Frozen Drink Dispenser

Countertop 115v Two 
Flavor Frozen Drink 
Machine

Up to 190, 10oz 
drinks per hour

Two-flavor countertop frozen beverage 
machine producing smooth, consistent 
drinks. Patented freezing and V3 auger 
simplify cleaning and deliver smaller ice 
crystals. Features hopper pre-cooling, RGB 
low-level display, merchandising panel, low-
mix protection, and versatility for smoothies 
or cocktails.

Patented Fast Freeze Technology, V3 single-piece auger, Smaller 
ice crystals for smooth, creamy product, Dual-flavor controls, 
Refrigerated hopper with pre-cooling, Low-level indicator light & 
alarm, Auto-closing dispensing valve, Easy adjust mechanical 
controls, Reduced cleaning parts, RGB display with low-level 
indicator, Backlit virtual merchandising, Low mix protection 
system, Low temperature evaporator for wide range of frozen 
drinks, Nationwide service network with minimal downtime, Low 
temperature protection, Motor overload protection, Thermal 
overload protection, Compressor protection, High pressure switch 
to protect compressor, Ships with 8-foot cord and plug, Includes 
start-up kit with tune-up kit, lubricant, brush kit, manual, and 
cleaning guides

The 6455-CL is a 115-volt countertop two-flavor frozen beverage machine designed for speed, efficiency, and menu flexibility. With patented freezing technology, it achieves quick freeze and 
recovery times, efficient cooling, and lower energy use per serving compared to competitors. Pre-cooling in the hopper chills product before it enters the freezing cylinder, improving freeze-
down time and providing food safety approval for storing product overnight, including dairy-based mixes. Dual controls allow operators to serve two different products simultaneously, making 
it easy to offer a wide variety of frozen beverages such as smoothies, frozen coffee drinks, margaritas, or cocktails. Its low evaporator temperature also enables the 6455-CL to freeze alcoholic 
beverages with ease—ideal for margaritas, frosé, and other frozen cocktails.

At the heart of its performance is Spaceman’s patented 100% Controlled Contact Flooded Evaporator, engineered for maximum efficiency and delivering the industry’s fastest freeze-down and 
recovery times. This innovation produces smaller ice crystals for the smoothest, creamiest mouthfeel. Continuous improvements in design, based on operator feedback and R&D, enhance 
reliability, structural integrity, and long-term serviceability.

The single-piece V3 auger combines the drive shaft and auger into one solid over-molded plastic and steel assembly, reducing parts, simplifying cleaning, and enhancing product quality. By 
scraping the cylinder walls with precision and controlling product flow, it creates smaller ice crystals and consistently smooth frozen drinks. The overhead design also allows operators to 
switch products and hardness levels in under 30 seconds, while a 1–6 consistency setting makes it easy for multi-unit operators to maintain uniform product quality across locations.

Operator-friendly enhancements include an RGB display with a low-level indicator light that flashes red when mix is running low, and a low-mix freeze protection system that automatically 
switches the machine to standby mode to prevent freeze-ups when product runs out. Backlit virtual merchandising adds a high-visibility illuminated display area with interchangeable flavor 
cards, offering excellent branding and marketing opportunities with dimensions available for custom designs.

Durable, versatile, and efficient, the Spaceman 6455-CL is the perfect solution for operators looking to expand their beverage menus with consistent, high-quality frozen products.

Free Freight ($ -  )                                 Start Up ($ 375.00)                           Installation (Incl. Start Up) ($ 625.00)                           Factory On Site Train ($ 900.00)                           2 4 8.5 115 1 5-20 6000 BTU Solenoid 2 x 0.25 HP Houston, TX 1 Year Parts & Labor, 5 Years 
Compressor/Hopper/Shell, Remote 
Training, Fastest Average 
Nationwide Service Response

325.0 25.6 18.7 32.0 ($ 15,396.00)   ($ 7,698.00)     ($ 7,428.57)      https://drive.google.
com/file/d/1A9PRmC8o7EAwU
QbZ_zOwZ18BUbNhk45z/view?
usp=drive_link

https://drive.google.
com/file/d/1ZRAHQ67pIhfFPwK
EXWFo4cM0VP0JTY7Y/view?
usp=drive_link

https://drive.google.
com/file/d/1IjoSnTnUIUr8pSy7I
PHW_8iCpZmTIcVu/view?
usp=drive_link

https://drive.google.
com/file/d/1F8D4nccgGdL9cP9
Kem9dDn5_g0UsqVTB/view?
usp=drive_link

https://drive.google.
com/file/d/1kJgqdYq2loPw7px
UPe65iToDSqV7hE9h/view?
usp=drive_link

https://drive.google.
com/file/d/1uEeEK743X50Pf9j6
flVsdb6FnDhHS3Tq/view?
usp=share_link

https://drive.google.
com/file/d/12Hd_QmLBqCGov_
E7jMNlodu7wyJUWTLH/view?
usp=share_link

https://drive.google.
com/file/d/1P4uJvxgoj4dFfVipQ
Du9mwQF316vO4rv/view?
usp=share_link

https://drive.google.
com/file/d/1jrpB3AjZZ8r_mNAd
9Jnn5shrW0j5Tyg8/view?
usp=drive_link

https://drive.google.
com/file/d/1Mz5WlXPDMzdAU
4hbYItl7ymz6vYexrNq/view?
usp=drive_link

6695-CL Frozen Drink Machine, Granita 
Machine, Margarita Machine, 
Slushie Machine, Acai, Frozen 
Coffee Frozen Drink Dispenser

High Output 
Countertop Two Flavor 
Frozen Drink Machine

Up to 320, 10oz 
drinks per hour

Two-flavor countertop frozen beverage 
machine producing 320 drinks/hr. Patented 
freezing and V3 auger deliver smooth, 
consistent shakes, smoothies, and cocktails. 
Features hopper pre-cooling, RGB low-level 
display, merchandising panel, low-mix 
protection, and separate hopper cooling for 
maximum output.

Patented Fast Freeze Technology, V3 single-piece auger, Smaller 
ice crystals for smooth, creamy product, Dual-flavor controls, 
Refrigerated hopper with pre-cooling, Low-level indicator light & 
alarm, Auto-closing dispensing valve, Easy adjust mechanical 
controls, Reduced cleaning parts, RGB display with low-level 
indicator, Backlit virtual merchandising, Low mix protection 
system, Separate hopper cooling controls, Low temperature 
evaporator for wide range of frozen drinks, Nationwide service 
network with minimal downtime, Low temperature protection, 
Motor overload protection, Thermal overload protection, 
Compressor protection, High pressure switch to protect 
compressor, Ships with 8-foot cord and plug, Includes start-up kit 
with tune-up kit, lubricant, brush kit, manual, and cleaning guides

The 6695-CL is a two-flavor countertop frozen beverage machine built for high-volume applications that demand speed, versatility, and consistent product quality. With a 7.3qt cylinder, it 
produces up to 80 quarts per hour, or 320 (8oz) drinks, making it ideal for busy operations serving shakes, smoothies, frozen coffee beverages, margaritas, and cocktails. Patented freezing 
technology ensures rapid freeze-down and recovery while reducing energy consumption per serving compared to competitors. Pre-cooling in the hopper chills product before it enters the 
freezing cylinder, improving freeze times and carrying food safety approval for storing product overnight, including dairy. Dual controls allow operators to serve two different products 
simultaneously, maximizing menu variety and flexibility. Its low evaporator temperature also makes it easy to freeze alcoholic beverages, expanding options for bars, restaurants, and 
entertainment venues.

At the core of its performance is Spaceman’s patented 100% Controlled Contact Flooded Evaporator, engineered for maximum efficiency to deliver the fastest freeze-down and recovery times 
in the industry. This innovation produces smaller ice crystals for the smoothest, creamiest texture. Continuous improvements in design, guided by operator feedback and R&D, provide greater 
durability, structural integrity, and serviceability over time.

The single-piece V3 auger combines the drive shaft and auger into one solid over-molded plastic and steel assembly, reducing parts, simplifying cleaning, and improving reliability. By scraping 
the cylinder walls with precision and controlling product flow, it produces smaller ice crystals and superior product consistency. The overhead design allows operators to switch products and 
hardness levels in under 30 seconds, while the 1–6 consistency setting enables multi-unit operators to easily standardize quality across locations.

Operator-friendly features include an RGB display with a low-level indicator that flashes red when mix is running low, and a low-mix freeze protection system that automatically switches the 
machine to standby mode to prevent freeze-ups when product runs out. Backlit virtual merchandising provides a high-visibility illuminated display area with flavor cards and customizable 
dimensions, allowing for excellent branding and marketing opportunities. Separate hopper cooling controls give operators the ability to independently regulate each hopper, maintaining ideal 
temperatures, preventing sidewall freezing, and pre-chilling mix to maximize cylinder efficiency and output.

Durable, efficient, and versatile, the Spaceman 6695-CL is the perfect solution for operators who want to offer a wide variety of frozen beverages while maintaining speed, reliability, and 
consistent quality in high-volume environments.

Free Freight ($ -  )                                 Start Up ($ 375.00)                           Installation (Incl. Start Up) ($ 625.00)                           Factory On Site Train ($ 900.00)                           2 7.3 12.7 208-230 1 L6-20 8000 BTU 480 BTU 2 x 0.6 HP Houston, TX 1 Year Parts & Labor, 5 Years 
Compressor/Hopper/Shell, Remote 
Training, Fastest Average 
Nationwide Service Response

399.0 25.7 20.9 38.3 ($ 24,598.00)   ($ 12,299.00)   ($ 11,868.54)    https://drive.google.
com/file/d/1hYsiwlJxRU0gr8e3j
cWwCibwDK-thSMY/view?
usp=share_link

https://drive.google.
com/file/d/19tATsPILqVmsn0lU
y7o2gaQ23e-T197C/view?
usp=share_link

https://drive.google.
com/file/d/1adgjIE0RFQXPvZ5IF
9ZzCILMh-F4Ji9F/view?
usp=share_link

https://drive.google.
com/file/d/1rIUxEOXUqRjnFirfx
miU9WyvK7noh1m1/view?
usp=share_link

https://drive.google.
com/file/d/13K7NXFFHge6jl6Tg
sBadkYjLagCNn5Fi/view?
usp=drive_link

https://drive.google.
com/file/d/1An6W5PyckQBmfL
Ft42vBV5O4NYYPj3Se/view?
usp=share_link

https://drive.google.
com/file/d/12Hd_QmLBqCGov_
E7jMNlodu7wyJUWTLH/view?
usp=share_link

https://drive.google.
com/file/d/1P4uJvxgoj4dFfVipQ
Du9mwQF316vO4rv/view?
usp=share_link

https://drive.google.
com/file/d/1jrpB3AjZZ8r_mNAd
9Jnn5shrW0j5Tyg8/view?
usp=drive_link

https://drive.google.
com/file/d/1Mz5WlXPDMzdAU
4hbYItl7ymz6vYexrNq/view?
usp=drive_link

6795-CL Frozen Drink Machine, Granita 
Machine, Margarita Machine, 
Milkshake Machine, Shake 
Machine, Slushie Machine, 
Smoothie Machine, Acai 
Machine, Frozen Coffee Frozen 
Drink Dispenser

Ultra High Output Floor 
Standing Two Flavor 
Frozen Drink Machine

Up to 480, 10oz 
drinks per hour

Ultra-high-volume two-flavor countertop 
frozen beverage machine producing 480 
drinks/hr. Patented freezing and V3 auger 
deliver smooth, consistent shakes, cocktails, 
and frozen coffee drinks. Features 5-gal 
hoppers, RGB low-level display, 
merchandising panel, low-mix protection, 
and powerful drivetrain.

Patented Fast Freeze Technology, V3 single-piece auger, Smaller 
ice crystals for smooth, creamy product, Dual-flavor controls, 
Refrigerated hopper with pre-cooling, Low-level indicator light & 
alarm, Auto-closing dispensing valve, Easy adjust mechanical 
controls, Reduced cleaning parts, RGB display with low-level 
indicator, Backlit virtual merchandising, Low mix protection 
system, Separate hopper cooling controls, Increased 5-gallon 
hopper capacity, Low temperature evaporator for wide range of 
frozen drinks, Powerful drivetrain and control mechanism for 
milkshakes, Nationwide service network with minimal downtime, 
Low temperature protection, Motor overload protection, Thermal 
overload protection, Compressor protection, High pressure switch 
to protect compressor, Four heavy-duty locking caster wheels, 8-
foot cord and plug, Includes start-up kit with tune-up kit, 
lubricant, brush kit, manual, and cleaning guides

The 6795-CL is a two-flavor countertop frozen beverage machine built for ultra-high-volume applications that demand maximum output and reliability. With patented freezing technology and 
dual 7.3qt cylinders, the 6795-CL achieves rapid freeze-down and recovery times, producing up to 120 quarts per hour, or 480 (8oz) drinks. Pre-cooling in the hoppers refrigerates product 
before it enters the freezing cylinders, further reducing freeze times while earning food safety approval for overnight storage, including dairy-based mixes. Dual controls allow operators to 
serve two different products simultaneously, making it easy to expand menus with shakes, smoothies, frozen coffee beverages, margaritas, or cocktails. Its low evaporator temperature also 
makes freezing alcoholic beverages effortless, offering versatility across high-demand environments.

At the core of its performance is Spaceman’s patented 100% Controlled Contact Flooded Evaporator, engineered for maximum efficiency to deliver the industry’s fastest freeze-down and 
recovery times with smaller ice crystals and the smoothest, creamiest texture. Continuous improvements in design, informed by operator feedback and R&D, enhance structural integrity, 
improve serviceability, and reduce failure points for long-term reliability.

The single-piece V3 auger combines the drive shaft and auger into one solid over-molded plastic and steel assembly, reducing parts, simplifying cleaning, and improving durability. By scraping 
the cylinder walls with precision and controlling product flow, it consistently produces smaller ice crystals and smoother drinks. Operators can switch products and hardness levels in under 30 
seconds using the overhead design, while the 1–6 consistency setting makes it simple for multi-unit operators to standardize performance across locations.

Additional operator-focused features include an RGB display with a low-level indicator that flashes red when product is running low, and a low-mix freeze protection system that automatically 
switches the machine to standby mode when mix runs out. Backlit virtual merchandising provides a high-visibility illuminated display area with interchangeable flavor cards, offering prime 
branding and marketing opportunities with custom dimensions available. Separate hopper cooling controls allow each hopper to be managed independently, preventing sidewall freezing and 
pre-chilling product for improved cylinder efficiency. The increased 5-gallon hopper capacity supports larger batch mixing and fewer refills, further boosting efficiency in high-volume 
operations.

Engineered with a powerful drivetrain and advanced control mechanism, the 6795-CL is built to handle the heavy demands of milkshakes and frozen beverages, ensuring smooth operation and 
consistently rich, creamy results with every pour. For added convenience and mobility, it comes equipped with four heavy-duty rotating and locking caster wheels and an eight-foot cord and 
plug, making it easy to position and operate in any environment.

Free Freight ($ -  )                                 Start Up ($ 375.00)                           Installation (Incl. Start Up) ($ 625.00)                           Factory On Site Train ($ 900.00)                           2 7.3 20 208-230 1 L6-30 2 x 8000 BTU 480 BTU 2 x 1.25 HP Houston, TX 1 Year Parts & Labor, 5 Years 
Compressor/Hopper/Shell, Remote 
Training, Fastest Average 
Nationwide Service Response

571.0 270.0 26.0 62.0 ($ 32,830.00)   ($ 16,415.00)   ($ 15,840.48)    https://drive.google.
com/file/d/1LPyqrAMYA8YOAX
u2Q7cnZpaSyMMlAn0j/view?
usp=share_link

https://drive.google.
com/file/d/19rYphun_Aupsjzw4
wYK5HSsDxvtejqf7/view?
usp=share_link

https://drive.google.
com/file/d/1BoEDRSnn1Cf8-
vGIatGyrGa47WVqVgMq/view?
usp=share_link

https://drive.google.
com/file/d/1lsjdSApCH2Yw1IUv
FErLDD2vaa0b6htT/view?
usp=share_link

https://drive.google.
com/file/d/10Wy59dhXRLEofv2
nSpGKAmbb-s9x_gcG/view?
usp=drive_link

https://drive.google.
com/file/d/11Nnc0xiyi6fdGQxx
QqUc1MWlAEgfzcwj/view?
usp=share_link

https://drive.google.
com/file/d/12Hd_QmLBqCGov_
E7jMNlodu7wyJUWTLH/view?
usp=share_link

https://drive.google.
com/file/d/1P4uJvxgoj4dFfVipQ
Du9mwQF316vO4rv/view?
usp=share_link

https://drive.google.
com/file/d/1jrpB3AjZZ8r_mNAd
9Jnn5shrW0j5Tyg8/view?
usp=drive_link

https://drive.google.
com/file/d/1Mz5WlXPDMzdAU
4hbYItl7ymz6vYexrNq/view?
usp=drive_link

equipment stands
CART-550 Equipment Stand, Spaceman 

Stand
Soft Serve and Frozen 
Drink Freezer 
Equipment Stand

The Cart-550 is a heavy-duty stainless steel 
equipment stand built to support all 
Spaceman countertop models. Equipped 
with locking caster wheels and a 7 cu. ft. 
storage cabinet, it provides mobility, secure 
storage, and a clean design.

Full Stainless Steel Build, Heavy Duty Casters, Rated 900lbs, Large 
Storage Cabinet

The Cart-550 is a heavy-duty equipment stand designed to support all Spaceman countertop soft serve and frozen beverage models. Built entirely from food-grade stainless steel, it offers 
exceptional durability and a clean, professional appearance ideal for any foodservice environment. Two heavy-duty rotating and locking caster wheels provide mobility and secure placement, 
while the integrated storage cabinet offers 7 cubic feet of space to neatly organize sanitizer, cleaning supplies, and essential accessories.
Designed for versatility, the Cart-550 is also an excellent stand for a wide range of commercial foodservice equipment, combining secure storage with a streamlined, practical design.

Houston, TX 78.0 32.0 22.0 25.0 ($ 2,488.00)      ($ 1,244.00)     ($ 1,200.46)      https://drive.google.
com/file/d/14UKmaz6ycNB_zm
yQ4PlU6lqm4Trdl6Ag/view?
usp=drive_link

https://drive.google.
com/file/d/1qxg7W3cq-VT-
DxtsF0QSieNqx9D0SbTy/view?
usp=drive_link

https://drive.google.
com/file/d/1fyE10dqkc7Q6d51
9vQHypTwFKMm7OlXq/view?
usp=drive_link

https://drive.google.
com/file/d/1f8q21k6QlEPkImM
MeIQhOl2RoAxo1Aq9/view?
usp=drive_link

https://drive.google.
com/file/d/124YMA44o9H3xgu
K128sTDQhzasHenWXC/view?
usp=drive_link

https://drive.google.
com/file/d/1P4uJvxgoj4dFfVipQ
Du9mwQF316vO4rv/view?
usp=share_link

DLY-476-A Equipment Stand, Spaceman 
Stand, Dolly

Soft Serve and Frozen 
Drink Freezer 
Equipment Dolly

The DLY-45A is a heavy-duty stainless steel 
dolly designed for Spaceman countertop 
frozen beverage machines. Two locking 
caster wheels provide mobility and stability, 
allowing operators to roll equipment into 
position or store it neatly under counters and 
bar areas in busy foodservice environments.

Full Stainless Steel Build, Heavy Duty Casters, Rated 670lbs, Plate 
with Lip and Drain

The DLY-476-A is a heavy-duty equipment dolly designed to support all Spaceman countertop frozen beverage machines. Constructed from food-grade stainless steel, it delivers exceptional 
durability and a clean, professional appearance ideal for foodservice environments. Two heavy-duty rotating and locking caster wheels provide mobility and stability, allowing operators to 
conveniently roll frozen beverage equipment into position or store it neatly under counters and bar areas.

Houston, TX 26.0 25.8 19.0 5.0 ($ 1,346.00)      ($ 673.00)        ($ 649.45)         https://drive.google.
com/file/d/1mqRmjbpw2yZi43
HWIFKbvSY1oOIwKVhx/view?
usp=drive_link

https://drive.google.
com/file/d/1kZp1Z4Y3SMA_i5v
8nMPoSOnP0VCPOcRv/view?
usp=drive_link

https://drive.google.
com/file/d/1P4uJvxgoj4dFfVipQ
Du9mwQF316vO4rv/view?
usp=share_link

https://drive.google.com/file/d/1A9PRmC8o7EAwUQbZ_zOwZ18BUbNhk45z/view?usp=drive_link
https://drive.google.com/file/d/1A9PRmC8o7EAwUQbZ_zOwZ18BUbNhk45z/view?usp=drive_link
https://drive.google.com/file/d/1A9PRmC8o7EAwUQbZ_zOwZ18BUbNhk45z/view?usp=drive_link
https://drive.google.com/file/d/1A9PRmC8o7EAwUQbZ_zOwZ18BUbNhk45z/view?usp=drive_link
https://drive.google.com/file/d/1ZRAHQ67pIhfFPwKEXWFo4cM0VP0JTY7Y/view?usp=drive_link
https://drive.google.com/file/d/1ZRAHQ67pIhfFPwKEXWFo4cM0VP0JTY7Y/view?usp=drive_link
https://drive.google.com/file/d/1ZRAHQ67pIhfFPwKEXWFo4cM0VP0JTY7Y/view?usp=drive_link
https://drive.google.com/file/d/1ZRAHQ67pIhfFPwKEXWFo4cM0VP0JTY7Y/view?usp=drive_link
https://drive.google.com/file/d/1IjoSnTnUIUr8pSy7IPHW_8iCpZmTIcVu/view?usp=drive_link
https://drive.google.com/file/d/1IjoSnTnUIUr8pSy7IPHW_8iCpZmTIcVu/view?usp=drive_link
https://drive.google.com/file/d/1IjoSnTnUIUr8pSy7IPHW_8iCpZmTIcVu/view?usp=drive_link
https://drive.google.com/file/d/1IjoSnTnUIUr8pSy7IPHW_8iCpZmTIcVu/view?usp=drive_link
https://drive.google.com/file/d/1F8D4nccgGdL9cP9Kem9dDn5_g0UsqVTB/view?usp=drive_link
https://drive.google.com/file/d/1F8D4nccgGdL9cP9Kem9dDn5_g0UsqVTB/view?usp=drive_link
https://drive.google.com/file/d/1F8D4nccgGdL9cP9Kem9dDn5_g0UsqVTB/view?usp=drive_link
https://drive.google.com/file/d/1F8D4nccgGdL9cP9Kem9dDn5_g0UsqVTB/view?usp=drive_link
https://drive.google.com/file/d/1kJgqdYq2loPw7pxUPe65iToDSqV7hE9h/view?usp=drive_link
https://drive.google.com/file/d/1kJgqdYq2loPw7pxUPe65iToDSqV7hE9h/view?usp=drive_link
https://drive.google.com/file/d/1kJgqdYq2loPw7pxUPe65iToDSqV7hE9h/view?usp=drive_link
https://drive.google.com/file/d/1kJgqdYq2loPw7pxUPe65iToDSqV7hE9h/view?usp=drive_link
https://drive.google.com/file/d/1uEeEK743X50Pf9j6flVsdb6FnDhHS3Tq/view?usp=share_link
https://drive.google.com/file/d/1uEeEK743X50Pf9j6flVsdb6FnDhHS3Tq/view?usp=share_link
https://drive.google.com/file/d/1uEeEK743X50Pf9j6flVsdb6FnDhHS3Tq/view?usp=share_link
https://drive.google.com/file/d/1uEeEK743X50Pf9j6flVsdb6FnDhHS3Tq/view?usp=share_link
https://drive.google.com/file/d/1hYsiwlJxRU0gr8e3jcWwCibwDK-thSMY/view?usp=share_link
https://drive.google.com/file/d/1hYsiwlJxRU0gr8e3jcWwCibwDK-thSMY/view?usp=share_link
https://drive.google.com/file/d/1hYsiwlJxRU0gr8e3jcWwCibwDK-thSMY/view?usp=share_link
https://drive.google.com/file/d/1hYsiwlJxRU0gr8e3jcWwCibwDK-thSMY/view?usp=share_link
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