
 



 

To be successful in the food industry you've got to have the right knowledge, passion and experience to succeed. You also need the right network of partners 

who can advise you and give you the technical backup you need to keep your business running at its best. 

CREW Australia is one such partner for the supply and installation of gelato machines, soft serve and frozen yogurt equipment, slush, granita, commercial 

refrigeration and coffee machines. 

A family company since 1982, we have the experience in the catering and refrigeration industry and the knowledge to supply and service quality machines and 

help with shop fitting and catering equipment for your gelato shop, ice cream kiosk, cafe, restaurant or hotel. 

If you're looking to start your food dream or find the right equipment for your next venture chat with our experienced team now. Ph 1800 686 086 

Our Brands 

As the Australian branch of Iceteam 1027 and Clabo Group which are Italy's original and best gelato & soft serve equipment manufacturers  we have the 

capacity to service, supply & shop fit individual shops or multinational franchise chains throughout Australasia.  

 



 



 



 



 



 

 



 

 

 

 



 

 

 

 



 

 

 



 

 

 

 



 

 

 

 

 



 



 



 



 



Why blast freeze your gelato……. Your ice cream comes out of the batch freezer machine soft, dense and offers excellent quality, but does it lose volume and 

softness after just a few hours in the display unit? Hiber’s blast chilling (surface hardening in just a few minutes) causes the formation of microcrystals, which 

stabilise all the properties of the product for many hours and increase the possible height of the decorations. With the total deep freezing of tubs (down to -18°C 

core temperature in just a few hours; total hardening for storage purposes) and harder items (cakes for the display unit, mousses, cream-based pastries, frozen 

puddings, individual portions, ice cream cakes, etc.), preservation can even be extended to several days. 
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Confectionery / Bakery / Ice cream storage systems 

The delicacy of cakes, the fragrance of buns, the creaminess of ice-cream. 

To keep the quality of these products after chilling it is necessary that you entrust them to an optimal preservation.Hiber modular professional chillers - that can 

be combined to match any need - are equipped with an innovative “intelligent” ventilation system that evenly distributes the air on every tray, thus avoiding food 

dehydration, oxidation or aesthetic alterations. 

The Hiber technology makes use of an exclusive relative humidity control in compartment (from 40% to 90% in chillers for fresh artisan confectionery, up to 40-

45% in chillers used for chocolate): guarantees that perfume, taste and softness of products that are blast chilled are perfectly conserved over time. 

This way you can enjoy preparing your creations in advance.Desserts, pralines, semi-prepared products, bread and ice-cream: ready when you want, delicious as 

just prepared. 

 



  



 

                                                        

 

Scaiola are Italy's leading brand of food display cabinets and buffet cabinets for your shop or restaurant. These temperature controlled units keep your produce in 

perfect condition ensuring that your customers only receive the freshest offerings every time. Each has its own unique size, shape & lighting for the optimum 

display of your products. 

 

 



 


