
 

DECO-iSPOT 
Ice and decorate directly from pails of premixed icings 

The Deco-iSpot is a semi-automated machine to help with 

base icing cakes and decorate cupcakes with premixed icing 

directly from a bowl or pail.  

KEY BENEFITS 
 

 Efficient and ergonomic work station 

 No need to transfer icing to a hopper 

 Smoothens icings, toppings and creams automatically  

 Accurate portion control 

 Quick product change and clean-up 

 Accommodates up to an 80 quart Hobart bowl 

 Can also be used to deposit batters, fillings and smooth 

flow-able products 

SYSTEM INCLUDES 
 

 Pastry bag attachment kit – includes foot pedal 

 Handheld nozzle balancer 

 Tool Buckets 

 Rosette twist actuator 

FEATURES 

 Sanitary, all-stainless steel construction 

 Small footprint with 4’’ (10 cm) swivel castors  

 Hand-held nozzle with 4’ (122 cm) food grade hose 

 Patented “Bubble Extractor” for providing smooth icing 

direct from pails 

 Product cylinder with 2” (50 mm) diameter 

 Follower plate for round or rectangular icing pails 

 Pail support tray 

https://www.unifiller.com/bakery-machine/deco-ispot


DECO-iSPOT 

Specifications 

NOTE: Equipment quoted is designed to run at the quoted speed 
and is dependent on operator efficiency, skill, deposit size and 
product consistency. 

Tool trays 

SPEED PARTICLE SIZE ELECTRICAL 

Up to 120  

deposits/ min  

Based on 20% 

deposit volume 

and product 

consistency 

Smooth products  

(creams,  

toppings,  

icings etc.) 

Dimensions: L x W x H 

36 x 30 x 85” (92 x 76 x 215 cm) 

Weight:  200 lbs (90 kg) 
SHIPPING INFO 

Pastry bag attachment Icing bubble extractor Pail follower plate 
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AIR 

4 CFM @ 80 psi 

(113 L/min  

@ 5.5 bar)  

Product  

Cylinder Size 
Deposit Volume (fl oz) 

 Min Max 

2” 1.25 oz 37 mL 12.5 oz 370 mL 

3” 3.15 oz 93 mL 31.5 oz 930 mL 
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Product Configurator 

ITEM PRICE NOTES 

Base Machine   

Basic    

Deluxe (with all options)   

Attachment:  

Handheld Nozzles 

  

Rosette Twist Actuator   

Pastry Bag Attachment   

Bubble Extractor   

ITEM PRICE NOTES 

Accessories   

Pail Follower Plate   

Balancer   

Tool Trays   

Foot Pedal   

Bottom Tray   

DECO-iSPOT 


