
SIMPLE FOOD SCIENCE.
DRAMATIC RESULTS.

Pressurized with gas

Liquid preparation

Gentle pressure on 
the lever controls 
the valve, regulating 
quantity dispensed

Dispensing tip directs and 
shapes the whipped dollop

Whipped dollop is created by 
gas expanding when dispensed

 Entirely inverting the whipper ensures
maximum dispensing of recipe

Piercing pin punctures 
charger, allowing gas to 

flow into the whipper

8.4g iSi Professional 
Charger provides 

enough gas to both 
dissolve into the liquid 

and act as a propellant 
for the maximum 

number of servings



 Fill bottle with recipe to fill line.
 Llene la botella con la receta 

hasta la línea de llenado.
 Remplir la bouteille avec la 

recette jusqu’à la ligne.

 Insert gasket into head.
  Inserte la junta en la cabeza.

 Insérez le joint dans la tête.

Cream Profi:
 Insert the valve.

  Inserte la válvula.
 Insérez la valve.

 Screw on decorator tip.
  Enrosque la punta del decorador.

 Vissez l’embout de décoration.

 Screw head onto bottle.
 Enrosque la cabeza en la botella.  

 Vissez la tête sur la bouteille.
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 Screw charger in charger  
holder onto whipper.

 Atornille el cargador en el 
soporte del cargador en el batidor.

 Vissez le support du chargeur sur 
le siphon.

 Insert iSi charger into charger holder.
 Inserte el cargador iSi en el  

soporte del cargador.
 Insérez le chargeur iSi dans le  

support du chargeur.
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 Shake whipper until desired 
thickness; 4-6 shakes.

 Agite el batidor hasta que tenga 
el grosor deseado; 4-6 batidos.

 Agitez le siphon jusqu’à la 
consistance désirée ; 4-6 secousses.
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4-6x

1x

2x

 Dispense upside down, 
pull lever gently.

 Dispense al revés, tire de la 
palanca suavemente.

 Distribuez à l’envers, poussez 
doucement sur le levier.

0.25L/ ½ Pint
0.5L/1 Pint 

1.0L/1 Quart 


