
“A Modern Company that combines technological innovation with total 
quality so as to create tomorrow’s products today”



… THE COMPANY …

Nemox International is located in Pontevico (Brescia), in the northern part of Italy, 400 m away from the exit of 
Pontevico on motorway A21.

Since its foundation in 1986 till today 

NEMOX manufactured over 7,000,000 
gelato, sorbet, ice cream makers, which 
were expressly developed to meet the 
needs of

•Families

•Coffee and Pastry Shops

•Restaurants

•Hotels And Holiday Farms

•Campsites & Resorts

•Communities

NEMOX in numbers :

• 1250 m2 Offices;

• 4000 m2 Warehouse;

• 2000 m2 Production;

• Employees:  29



… WHO’S NEMOX …

•Distribution

Nemox exports 80% of its production in 70 countries world-wide.

Exclusive Nemox distributors are located in all main countries.

IN THE WORLD

NEMOX ITALIA

NEMOX GERMANY

NEMOX  USA

NEMOX RUSSIA

NEMOX BENELUX-FRANCE

http://www.nemox.com/


… NEMOX PARTNERS …
Innovation, reliability and quality have brought Nemox to be recognized 
as a primary partner for brands of international importance.

Nemox products can be found in qualified and well named specialized 
shops and department stores such as:

… Galleries Lafayette, Harrods, John Lewis, Macy’s, JB Prince, just to 
mention a few

And in the pages of many international catalogues such as:

 …Otto Versand, La Redoute, QVC, Matfer, Neumärker, etc.

…Marriot, Sheraton, Four Season, Sofitel, to quote a few as well 
as some Michelin Star restaurants are happy users of Nemox 
machines.

Last but not least, Nemox used to manufacture and still 
manufactures under the brand of primary international 
companies, both in HoReCa and households market segments

http://www.google.it/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&docid=lGetvf41ZYOjbM&tbnid=ZS1fHJWHTALitM:&ved=0CAUQjRw&url=http://myemail.constantcontact.com/News-from-JB-Prince.html?soid=1102224436424&aid=UanbXcJwqCM&ei=XbsNU8jcFrPY0QXri4HYCQ&bvm=bv.61965928,d.bGE&psig=AFQjCNFulTR17VFWABvXFZkwOyfXvcg8HA&ust=1393495108353012
http://www.gebrauchtwagen.eu/redirect.php?tid=23&banner=1122


•R&D
The R&D division is made up of a dynamic team having a string and extensive 
engineering experience. Every year it comes up with innovative new appliances 
designed to fulfil users' practical needs.

•Manufacturing
The products developed by the R&D division are produced in the operational 
hart, Nemox manufacturing department, made up of highly qualified and 
experienced people.
Nemox products are all “made in Italy”.

•Quality
In 1994 Nemox was one of the first companies in Italy to obtain ISO 9001 
certification, subsequently upgraded to ISO 9001:2015.
Nemox products are certified by the major 
international Standards Institutes such as:
VDE, ASE/SEV; IMQ, FIMKO, TUV, KTL, ETL, NSF.

… WHO’S NEMOX …
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• INTERNATIONAL AWARDS •  

In 2016 Nemox Frix Air and Gelato 4K Touch 
were awarded as 

best innovative equipments

at the Fine Food Show in Melboure Australia, 
and at the Restaurant Show in London  



• INTERNATIONAL AWARDS • 
Household machines



• INTERNATIONAL AWARDS • 
Household machines 



Gelato – ice cream – sorbet makers

for PROFESSIONAL USE: these machines represent a great opportunity to offer a very good artisanal ice cream,
gelato and sorbet, with an extremely affordable investment, which will be paid back only after few weeks of use.

The aim is to bring to restaurants, hotels and bars a new way of serving ice cream, gelato and sorbet; home made,
customized according to taste and pleasure, and obtain interesting profits while offering high quality.

for HOME USE: Nemox produce gelato and sorbet machines for home use, both autonomous with professional
compressor equipment and with cold accumulation system.

The high quality and the particular attention put in the study and in the development, have brought Nemox to
manufacture machines that, at a contained price, allow to prepare ice creams, gelato and sorbets of good quality.



Frix•Air

This innovative Nemox appliance covered by 11 international patents, allows preparing a large variety of 
original recipes and dishes.

Freeze the ingredients of the selected recipe in one of the bowls provided, then process with Frix Air.

The process lasts only one or two minutes, depending on the selected speed and the result is an incredibly 
smooth and velvety mousse.

With Frix•Air sauces, mousse, paté, sorbets, ice cream, soups, spoon desserts can be prepared in a very 
easy, quick and practical way.



Espresso machines, coffee grinders

Nemox offer for espresso machines and coffee grinders respects in full the company’s philosophy.

Nemox machines are recognized, for being affordable, allowing high quality of coffee extraction, 
compact in size, granting  energy savings, minimum maintenance and easy use also for the operators 
who are not particularly skilled. 

Nemox machines are suitable to replace, in many places, the traditional espresso machines for bars 
which are much bigger, expensive and require a lot more of maintenance and energy.

Nemox machines are suitable for restaurants, hotel rooms, coffee shops, seasonal activities, kiosks, 
communities and for home.



HFCs contribute extensively to global warming and climate
change.

Ice cream machines work on HFCs most of them having
GWP up to 3922 (R404a) some GWP 1430 (R134a).

1 kg of HFCs refrigerant dispersed in the atmosphere
is equivalent to the CO2 emissions of a car that travels
about 40,000 km. (limits 2021)

Following such negative indicators, Nemox decided to
eliminate HFCs from all its appliances, ice cream machines
and show case and replace with R290 gas having GWP=3.

ICEGREEN project confirms the technical
feasibility, safety and commercial viability of
innovative gelato, sorbet and ice cream
machines manufactured by Nemox.

Nemox has turned the weakness deriving from
the limitation of the quantity of gas allowed in
each machine into an opportunity. This gave
birth to an innovative business model (so
called “ICEGREEN CORNER”) contributing to a
fair, healthy and environmentally-friendly
food system.

THE SCOPE OF THE ICEGREEN PROJECT

… NEMOX  green revolution !



THE NEW I-GREEN GENERATION OF NEMOX ECO-FRIENDLY MACHINES AND BUSINESS CONCEPTS

ICEGREEN is the project designed and implemented by Nemox to help protect the environment 
by eliminating greenhouse gases, harmful to the environment, from domestic and professional 
equipment.

Thanks to the production of the i-Green series machines, Nemox has anticipated the actions 
required by Europe regarding the reduction of greenhouse gases to remedy global warming.

The advantages of the i-Green NEMOX line are:

- Reduce the impact on emissions by 99.95%. 

- Use a totally natural gas that does not require further transformations, saving energy.

- Use less quantity of gas with lower pressures and consequently less wear.

- Improve the performance of the thermodynamic system with reduction of preparation times.

- Reduction of energy consumption

The changes do not concern only the technology of the machines, we also wanted to identify 
them with a new design that highlighted their “green” heart.

With the new Nemox i-Green machines it will be possible to produce excellent homemade 
gelato with energy savings while respecting the environment.

… NEMOX  green revolution !



THE NEW GENERATION OF GELATO I-GREEN MACHINES 

• THE HOUSEHOLD RANGE



THE NEW GENERATION OF GELATO I-GREEN MACHINES  

• THE HO.RE.CA. RANGE



The ICEGREEN CORNER concept

Nowadays, the production of ice cream requires large-sized, expensive machines with high output per cycle.
This system needs high energy consumption and equipment that use high level of greenhouse gases.

The average cost for a small Gelateria is around €120,000 versus €24,000 for the ICEGREEN CORNER
solution developed by Nemox

Nemox proposes an innovative business model based on the use of environmental-friendly, compact and
modular I-GREEN machines. In a limited space you can produce and store ice cream, for the quantity that is
sold on the day only, avoiding any waste. The quality and freshness of the product is thus guaranteed.

The four modules can be combined according to the specific need.

Daily output: 80-100 l.

Portions available for sales: 800

Estimated daily revenue : 1.200,00 €

Investment required: 24.000,00 €

Return on the investment: 27 working days

4 
MODULES

Daily output: 30-40 l.

Portions available for sales: 350

Estimated daily revenue : 525 €

Investment required: 11.500,00 €

Return on the investment: 28 working days

examples of ICEGREEN CORNER



CORNER FUELED WITH R290 GAS

CO2 EQUIVALENT=1,7 Kg

CORNER FUELED WITH R452 GAS

CO2 EQUIVALENT=3,8 TONS

RESULT FOR GAS REPLACEMENT

GREENHOUSE GAS EMISSION -99,96%

The innovative business model consists of
a modular system named ICEGREEN
corner that allows to:

- Select the solution best suited to the
needs of different types and sizes of
business

- Have the possibility of expanding over
time.

- Choice of a range of production capacity
available from 3kg to 15kg. per hour and
more.

- Save energy.

- Use of environmental-friendly appliances.

- Reduce purchase cost, easy management,
ideal even for small start-up.

- Plug & play solution. Connects to a 10 A
socket.

- Air-cooled appliances. No water 
consumption.

Gas load GWP Gas load GWP

qty R290 3 Qty R452 2141

grams  Kg CO2 eq. grams  Kg CO2 eq.

Gelato 5+5 CREA 200 0,60           690 1.477      

Gelato10 K 145 0,44           540 1.156      

Sweet 4 Pozzetti - 2 units 180 0,54           430 921         

4 Magic PRO 100 30 0,09           110 236         

1,67           3.790         

4 MODULES

… NEMOX  green revolution !
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NEMOX International s.r.l. Via Enrico Mattei, n. 14 - 25026 Pontevico (BS) Italy 

Tel. +39 030 9308901 r.a. • Fax +39 030 9930765  

www.nemox.com  - e-mail: info@nemox.com 

Contacts

Founder & Director     Marina Guerra

CFO                                                  Massimo Zambelli

Sales & Marketing Director     Stefano Lovisotto

Export Area Manager     Matteo Crescini

Sales & Social Media     Alessandro Turotti

Customers Administration     Claudia Ricca

Nemox Benelux-France     Didier Van Langenacker

Nemox Germany     Johannes Hanning

Nemox USA      Peter Aiello

Nemox Russia      Anton Miroshnichenko

R&D Manager     Marco Carli

Quality Assurance Manager     Sabrina Seregni

Product Manager     Enrico Bino

http://www.nemox.com/
mailto:info@nemox.com
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