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Who are we?
Best Whip, founded in 2001, specializes in the manufacture, import, and 
distribution of compressed gas products, including whip cream nitrous 
oxide chargers, whip cream dispensers and related accessories. Our 
products are made at the world’s largest and most modern facility, which 
boasts all quality certifications and complies with strict international 
standards.

The Best Whip experience is about passion for a quality product and 
excellent customer service. Best Whip is proud to be the world’s leading 
brand in over 60 countries and thousands of coffee shops and restaurants.

Our global success would not be possible without our international 
partners who share in our values and commitment to bringing the Best 
Whip experience to customers worldwide. We ship over 100 million 
chargers and accessories to our customers each year from warehouses in 
Fort Lauderdale, FL; San Francisco, CA; Colon, Panama; Dubai, UAE; and 
Rotterdam EU. Let Best Whip be the foodservice solution for your business. 
We are closer than you think!



The Barista Pro is an elegantly designed whip cream dispenser, 
perfect for baristas and coffee enthusiasts alike. The Barista Pro 
is ideal for cold preparation recipes from whipped cream to 
flavored creams and more.

Features:
•	 Beautifully crafted, stainless steel construction 
•	 Professional grade, used by baristas & chefs worldwide
•	 Setup and operation are quick and simple
•	 Interchangeable parts 

Fresh Whipped Cream Anytime, Anywhere.
Whether you are working in a quaint little café in Italy or 
entertaining a group of friends for the holidays, freshness 
conquers all. Treat your customers and friends to the best, with 
fresh whip cream. Give it a test with your own unique recipes.

1 Pint1 Quart
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Perfect the Craft
Become the Beethoven of the coffee house symphony.
Prepare fresh and delicious whipped cream and tasty 
mousses and prepare yourself for praise from thankful 
taste buds!

Baristas’ Best Friend 
In the fast paced world of coffee shops, baristas need to 
be sure they are equipped with the best tools. The Barista 
pro is the professional’s choice and has proven itself in 
busy coffee shops around the world.

RECIPE FROM OUR BEST WHIP CELEBRITY CHEF

Swiss Meringue
Ingredients:
150g egg whites	 1 Best Whip N2O charger	
150g sugar

Preparation:
1.	 Mix egg whites and sugar
2.	 Cook in double boiler for 30 minutes
3.	 Pour mixture into a 0.5 L whipped cream dispenser
4.	 Inject 1 Best Whip N2O charger
5.	 Shake vigorously
6.	 Cool in ice water for 20 minutes 
7.	 Mold on a silpat nonstick baking mat and 
	 bake at 150°C / 300°F for 90 minutes



The best chefs are known for only using the best 
ingredients and making everything from scratch. When it 
comes to cream based recipes, famous chefs like Roaldo 
Rosales keep the CulinaryPro in their arsenal because they
know it’s the best.

Features:
•	 Stainless steel construction of the highest quality
• 	 Used by world renowned chefs for its exceptional 

handling and durability  
• 	 Efficiently designed to allow for constant use and quick 

clean up
• 	 High grade interchangeable parts add to the longevity 

of each unit
• 	 3 piece silicone system allows the dispensers to use hot
	 or cold liquids for recipes including mousses & espumas
• 	 Whipper head with silicone band for heat protection 

when bottle is filled with hot contents
• 	 Heat resistant silicone gasket with removal tab – for 

quick, hygienic cleaning
• 	 Ergonomic charger holder with non-slip silicone grip
 

Culinary
PRO
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With Great Power Come Great Recipes
Master chefs and culinary connoisseurs around the world 
unlock the amazing and diverse uses for cream dispensers 
through molecular gastronomy. The Culinary Pro stainless 
steel dispenser is perfect for preparing espumas, sauces, 
mousses, creams, and much much more.

The Essential Tool for Modern Chefs, 
Baristas & Mixologists
Excellence does not come without innovation. The Culinary 
Pro is an integral instrument in the kitchen of Top Chef 
Roaldo Rosales who has prepared many of the delectable 
dishes photographed in this catalog.

RECIPE FROM OUR BEST WHIP CELEBRITY CHEF

Asparagus Espuma
Ingredients:
500g of asparagus	 2g agar
1 lemon wedge	 50ml of heavy cream
Salt and pepper to taste	 1 Best Whip N2O charger

Preparation:
	 1.	 Cook the asparagus in salted water and lemon juice
	 2.	 Blend the asparagus using the same cooking water 
		  until liquified
	 3.	 Pass through a fine sieve into a measuring cup until 
		  you have 400ml. Add salt and pepper to taste
	 4.	 Dissolve 3g of agar separately into the remaining 100ml of	
		  the asparagus water. Raise temperature to boiling point
	 5.	 Add the asparagus puree
	 6.	 Heat the mixture while stirring until you reach desired 
		  consistency
	 7.	 Pour the mixture into a 0.5 L whipped cream dispenser
	 8.	 Inject 1 Best Whip N2O charger
	 9.	 Shake vigorously
	10.	 Keep the dispenser submerged in a water bath at a 
		  maximum temperature of 75°C / 167°F



Kitchen Whip and Barista Plus are the best quality aluminum 
dispensers on the market. They are designed to bring the 
quality and craftsmanship of a professional dispenser right 
into your home kitchen! This makes our dispensers the ideal  
gift for culinary connoisseurs. If you are looking for perfect 
whipped cream try one of our dispensers with our nitrous 
oxide chargers; they are a perfect match! Now you can get 
professional quality whipped cream at home. 

Features:
•	 Durable aluminum design with 
	 plastic head (Kitchen Whip) or 
	 aluminum head (Barista Plus) 
•	 Easy to use and operate
•	 Decorator tips included
•	 1 year guarantee against 
	 factory defects
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KITCHEN WHIP
& BARISTA PLUS
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cream and dessert whippers
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Quick and Easy
Make delicious whipped cream, mousses, desserts, cold 
foams and sauces in seconds with Kitchen Whip aluminum 
dispensers. Perfect for garnishing cappuccinos, coffee, 
shakes and ice cream. 

Enjoy the Craft
Craft burgers. Craft beer. People love the craft, so why 
not craft cream? With the Kitchen Whip dispensers, the 
possibilities are endless. Make that morning coffee or late 
night snack all the sweeter.

Simple & Clean
Worried about making a mess? Don’t be. The dispenser 
design allows for easy disassembly for a deep cleaning of 
each part every time. 
   

Preparation:
1.	 Hydrate gelatin sheet in cold water
2.	 Heat the syrup and dilute the isinglass 
3.	 Place in blender: rum, lemon juice, sugar syrup, and mint 

leaves
4.	 Blend all ingredients and pass through the sieve
5.	 Add the gelatin and egg whites
6.	 Pour the mixture into the 0.5 L whipped cream dispenser
7.	 Inject 1 Best Whip N2O charger
8.	 Shake vigorously
9.	 Cool in ice water for 30 min. or in the refrigerator for 1 hr

RECIPE FROM OUR BEST WHIP CELEBRITY CHEF

Mojito Espuma
Ingredients:
150ml of white rum	 100ml of simple syrup (sugar syrup)
2 egg whites	 150ml of fresh lemon juice	
100g of sugar	 15 mint leaves
1 gelatin sheet	 1 Best Whip N2O charger
  



Our high quality Special Blue suede whipped cream dispenser is 
designed to provide great whipped cream at a reasonable price, 
making this a great first time unit. This dispenser is perfect for 
the home or business and produces great whipped cream.

Features:
•	 Strong aluminum construction with plastic head and 

rubberized coating
•	 Available in 7 stylish colors
•	 Includes straight, tulip and star decorating tips
•	 Available in 2 sizes: ½ Pint and 1 Pint 
•	 Uses 8g nitrous oxide N2O chargers
•	 Whipped cream will last up to 14 days in the refrigerator

Suede Series
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Let’s Get This Party Started! 
Special Blue Suede Series takes the conventional whipped cream dispenser and kicks it up 
a notch! The high quality aluminum canister is wrapped in a special rubber coating, giving 
users a better grip when handling the dispensers. Removable and interchangeable parts 
make clean up and maintenance a breeze.

Life in Color
Black and white is so dull, that’s why we mixed it up with 7 bright and fun colors for the 
Suede Series line. Each dispenser comes with a new matching clear head for a stylish and 
unique look. Perfect for showing off at parties and gatherings; make your friends green 
with envy.

What’s your flavor?
Get creative! Our Suede Series dispensers aren’t just all show, so get creative with your 
recipes and infuse food and drink with your favorite flavors! Make this Valentine’s Day a 
little more special with strawberry whipped cream on top. Of what you ask? We’ll leave 
that to your imagination.

RECIPE FROM OUR BEST WHIP CELEBRITY CHEF

Strawberry Yogurt Espuma
Ingredients 
250ml plain yogurt	 200ml strawberry puree	 50g sugar
2  gelatin sheets	 100ml whole milk	 1 Best Whip N2O charger

Preparation:
1.	 Hydrate the gelatin sheets in cold water
2.	 Heat milk and use to dilute the gelatin sheets
3.	 Add yogurt, strawberry pulp and sugar
4.	 Pass the mixture through a sieve and cool
5.	 Pour mixture into a 0.5 L whipped cream dispenser
6.	 Inject 1 Best Whip N2O charger
7.	 Shake vigorously
8.	 Cool in ice water for 20 minutes or in the refrigerator for 1 hour

Recommendations: Replace strawberry pulp with any of your favorite fruit pulps for your 
own special flavor.



Features:
•	 8g compressed gas nitrous oxide (N2O) filled 

charger with a crimped closure that releases 
gas when pierced.

•	 Gas is contained under high-pressure within  
disposable steel cylinders. Our cylinders are 
100% recyclable, keeping the world a little 
cleaner.

•	 Designed for producing whipped cream 
for commercial culinary use and home 
consumption

•	 5 year shelf life (kept in cool/room 
temperature setting)

•	 5 year warranty

Best Whip
Our flagship product and the industry standard. 
These chargers have gained great brand name 
recognition in the United States and over 60 
countries, and for good reason. Our products 
are manufactured to the highest quality 
standard, unrivaled in the market. Our chargers 
are rigorously tested, strictly monitored, and 
electronically weighed for consistent quality 
assurance with every production step. Our 
chargers contain 8g of N2O and have a shiny 
galvanized coating. We offer the industry’s 
largest selection of compressed gas chargers for 
every application and budget.
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N2O - Cream Chargers
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Special Blue
Produced in our European facility using the latest in 
cleaning and filtration technologies, our Special Blue N2O 
chargers are unmatched in purity. The highest quality 
nitrous oxide is used to produce the purest N2O chargers, 
which are crimped, sealed, and coated with sealing paint 
for maximum protection. Special Blue N2O chargers are our 
most popular European brand. 

Barista
The coffee shop and baristas’ choice for excellent quality 
and great tasting product. These Austrian inspired 
chargers undergo extensive gas filtration for purity and are 
electronically weighed to ensure exactly 8 grams of pure 
product every time. Finished in glossy white paint with the 
Barista signature logo in red.

Eco Plus
Our Eco Plus N2O chargers are made with maximum use of 
recycled content in the cylinders and packaging material. 
The high-quality chargers are certified 100% pure nitrous 
oxide, and are a great value. The chargers and the box are 
100% recyclable.

Get Fresh
Whipped Cream

The largest selection of chargers 
for all your whipped cream needs.



Wish your juices had a bit of zest to them?
The Soda Plus infuses any liquid with CO2 using its simple 
and effective carbonating system. Juice, wine, and ice coffee 
become invigorated leaving taste buds in absolute bubbly joy.

Features:
•	 Carbonate any beverage! Wine, juice, even ice coffee!
•	 Healthy alternative to sugar and preservative filled store 

bought drinks/sodas
•	 Unplug yourself! Take the portable Soda Plus wherever you 

need it.
•	 Great for entertaining 
•	 Endless bubbly possibilities 

a soda revolution
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Take control of what you drink today! 

The Wonders of Soda Plus
Soda Plus is a revolutionary new way to make soda and other 
carbonated beverages right in your own home with a few 
simple steps. The wonder of Soda Plus is that it can carbonate 
any drink! The secret is in the patented carbonating head 
which allows a high pressured shot of CO2 to be introduced 
or reintroduced into any of your favorite drinks.

Endless Benefits
The perks that come with the Soda Plus are tremendous. Make
your favorite drinks naturally without any unhealthy preservatives
or mysterious ingredients. Take control of what you drink today! 
Save on costly store bought sodas and flavored drinks by making 
them at home. No more cans means a greener planet.

Perfect for any Event
Ideal for parties, picnics, and even little league games, the 
Soda Plus is the perfect companion to quench everyone’s 
thirst. Replace the carbonating head with the closing cap 
and take the Soda Plus wherever you go. Did someone say 
sparkling Cosmopolitans? Be the life of the party! 

Excite Your Taste Buds
with Flavor Explosions
Get ready to invigorate your senses by turning your favorite 
drinks into a sparkling creation. Wine, juice, and even iced 
coffee take on a whole new level when introducing the 
wonders of CO2. See a full list of recipes on our website today.
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Milk Frothing Pitcher
The art of perfecting a velvety milk froth is one that 

requires patience and the right tools. The Best Whip 

Essentials milk frothing pitcher is ideal for your meticulous 

espresso crafting endeavors. These beautiful and 

functional pitchers are constructed from high quality 

stainless steel and are available in multiple sizes to satisfy 

the needs of any barista.

Espresso Tamper
In the world of coffee, the espresso tamper is one of the

most important tools in the barista’s kit. The Espresso 

Tamper by Best Whip Essentials is elegantly designed 

to fit the user’s palm like a glove. The heavy weight and 

intuitive design allow for an optimal tamping technique.
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Injector Tips
Many believe that whipped cream dispensers are only good 
for one thing, but culinary professionals and enthusiasts 
know better. With a Best Whip Essentials Injector Tip 
attached, easily fill donuts and pastries with sweet creams 
or inject brines, sauces, or marinades into your favorite 
savory delicacies. Each injector tip set comes with 4 stainless 
steel tips in multiple sizes to easily accommodate various 
consistencies of fillings.

Barista Dispenser Tips
In the fast paced world of coffee shops and commercial 
kitchens efficiency is key. Small design improvements can 
save a business time, money, and frustration. Designed with 
this in mind, our Barista dispenser tips are manufactured 
with the stainless steel threading adapter installed into 
the decorating tip. Fewer parts make clean up a breeze, 
ordering of replacements easy, and frustration over missing 
pieces a thing of the past. It’s the little things that make the 
difference. Barista dispenser tips are available in star, tulip 
and straight tip configurations.

Replacement Parts
We know that accidents happen. Dispensers fall and parts 
get lost or break over time from wear and tear. We provide 
an array of dispenser parts to keep our cream dispensers 
performing like new.



Product Specifications 
PRODUCT	 COLOR	 CAPACITY	 DIMENSIONS

Food Service Dispensers

Barista Pro

Barista Pro

Culinary Pro

Culinary Pro

Home Dispensers

Kitchen Whip Mini

Kitchen Whip Tall

Kitchen Whip Grande

Special Blue Suede Series

Special Blue Suede Series

Soda

SodaPlus Carbonator

Chargers

Best Whip 10 Pack

Best Whip 24 Pack

Best Whip 50 Pack

Stainless Steel

Stainless Steel

Stainless Steel

Stainless Steel

Blk, Red, Slv, Wht

Blk, Red, Slv, Wht

Blk, Red, Slv, Wht

Blk, Pnk, Slv, Grn, Blu, Prp, Org

Blk, Pnk, Slv, Grn, Blu, Prp, Org

Stainless Steel

Silver

Silver

Silver

1 Pint

1 Quart

1 Pint

1 Quart

1/2 Pint

1 Pint

1 Quart

1/2 Pint

1 Pint

1 Quart

8.5g

8.5g

8.5g

4 in x 4 in x 12 in / 10.2 cm x 10.2 cm x 30.5 cm

4.25 in x 4.25 in x 14.5 in / 10.8 cm x 10.8 cm x 36.8 cm

4 in x 4 in x 12 in x 10.2 cm x 10.2 cm x 30.5 cm

4.25 in x 4.25 in x 14.5 in / 10.8 cm x 10.8 cm x 36.8 cm

4 in x 4 in x 9.5 in / 10.2 cm x 10.2 cm x 24.1 cm

4 in x 4 in x 13 in / 10.2 cm x 10.2 cm x 33 cm

4.25 in x 4.25 in x 14.5 in / 10.8 cm x 10.8 cm x 36.8 cm

4 in x 4 in x 10 in / 10.2 cm x 10.2 cm x 25.4 cm

4 in x 4 in x 12.5 in / 10. 2 cm x 10.2 cm  x 31.75 cm

6.5 in x 4 in x 13 in / 16.5 cm x 10.2 cm x 33 cm

4.75 in x 1.5 in x 3.75 in / 12.1 cm x 3.8 cm x 9.5 cm

2.25 in x 5.75 in x 2.75 in / 5.7 cm x 14.6 cm x 7 cm

2.75 in x 7.5 in x 3.25 in / 7 cm x 19.1 cm x 8.3 cm
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Packing

	       WEIGHT                             UPC                         UNITS PER CASE                                               DIMENSIONS                                                         WEIGHT

2 lbs / 5.1 kg

3 lbs / 7.6 kg

2 lbs / 5.1 kg

3 lbs / 7.6 kg

1.3 lbs / 3.3 kg

1.6 lbs / 4.1 kg

2 lbs / 5.1 kg

1.3 lbs / 3.3 kg

1.6 lbs / 4.1 kg

3.2 lbs / 8.1 kg

.65 lbs / 1.7 kg

1.7 lbs / 4.3 kg

3.5 lbs / 8.9 kg

811490001329

811490001350

811490009290

811490009294

811490002111

811490001114

811490001118

811490007116

811490007789

811490076327

5999007605316

850296000990

850296000945

6 Units

6 Units

6 Units

6 Units

6 Units

6 Units

6 Units

6 Units

6 Units

6 Units

40 Boxes(400 Chargers)

25 Boxes(600 Chargers)

12 Boxes(600 Chargers)

12in x 8.25 in x  11.75 in / 30.5 cm x 21 cm x 30 cm 

13.5 in x 8.75 in x 14.5 in /34 cm  x 22.2 cm x 36.8 cm

12 in x 8.25 in x  11.75 in / 30.5 cm x 21 cm x 30 cm 

13.5 in x 8.75 in x 14.5 in /34 cm  x 22.2 cm x 36.8 cm

12 in x 8 in x 10 in / 30.5 cm x 20.3 cm x 25.5 cm

12 in x 8 in x 13 in / 30.5 cm x 20.3 cm x 33 cm

14 in x 9.5 in x 15 in / 35.5 in x 24.1 cm x 38.1 cm

12 in x 8 in x 10 in / 30.5 cm x 20.3 cm x 25.5 cm

12 in x 8 in x 13 in / 30.5 cm x 20.3 cm x 33 cm

13 in x 13.25 in x 13.25 in / 33 cm x 33.65 cm x 33.65 cm

16 in x 8 in x 6.5 in / 40.6 cm x 20.3 cm x 16.5 cm

12 in x 6.5 in x 14 in / 30.5 cm x 16.5 cm x 35.6 cm

11 in x 8 in x 11.5 in / 28 cm x 20.3 cm x 29.2 cm

14.1 lbs / 6.4 kg

19.7 lbs / 9 kg

14.1 lbs / 6.4 kg

19.7 lbs / 9 kg

8.75 lbs  / 4 kg 

11.5 lbs / 5.2 kg

8.75 lbs  / 4 kg 

11.5 lbs / 5.2 kg

21 kg / 9.5 kg

27 lbs / 12.2 kg

41 lbs / 18.6 kg

41 lbs / 18.6 kg
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Outer Carton



Blue

Blue

White

White

Silver

Silver

Gold

Gold

Gold

Gold

Gold

Gold

Gold

Gold

8.5g

8.5g

8.5g

8.5g

8.5g

8.5g

8.5g

8.5g

12g

12g

16g

16g

33g

45g

2.25 in x 5.75 in x 2.75 in / 5.7 cm x 14.6 cm x 7 cm

2.75 in x 7.5 in x 3.25 in / 7 cm x 19.1 cm x 8.3 cm

2.25 in x 5.75 in x 2.75 in / 5.7 cm x 14.6 cm x 7 cm

2.75 in x 7.5 in x 3.25 in / 7 cm x 19.1 cm x 8.3 cm

2.25 in x 5.75 in x 2.75 in / 5.7 cm x 14.6 cm x 7 cm

2.75 in x 7.5 in x 3.25 in / 7 cm x 19.1 cm x 8.3 cm

4.75 in x 1.5 in x 3.75 in / 12.1 cm x 3.8 cm x 9.5 cm

2.25 in x 5.75 in x 2.75 in / 5.7 cm x 14.6 cm x 7 cm

7.65 in x 3.75 in x 3.5 in /19.5 cm x 9.5 cm 9 cm

7.65 in x 3.75 in x 3.5 in /19.5 cm x 9.5 cm 9 cm

5.5 in x 4.5 in x 3.65 in / 14 cm x 11.5 cm x 9.25 cm

5.5 in x 4.5 in x 3.65 in / 14 cm x 11.5 cm x 9.25 cm

Only Available in Master Case

Only Available in Master Case
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PackingProduct Specifications 
PRODUCT	 COLOR	 CAPACITY	 DIMENSIONS

N2O Chargers (con’t)

Special Blue 24 Pack

Special Blue 50 Pack

Barista 24 Pack

Barista 50 Pack

Ecoplus 24 Pack

Ecoplus 50 Pack

CO2 Cartridges

SodaPlus 10 Pack

Best Whip 24 Pack

12g Threaded 50 Pack

12g Non Threaded 50 Pack

16g Threaded 30 Pack

16g Non Threaded 30 Pack

33g Threaded Cartridges

45g Threaded Cartridges

1.7 lbs / 4.3 kg

3.5 lbs / 8.9 kg

1.7 lbs / 4.3 kg

3.5 lbs / 8.9 kg

1.7 lbs / 4.3 kg

3.5 lbs / 8.9 kg

.65 lbs / 1.7 kg

1.7 lbs / 4.3 kg

4.6 lbs / 11.7 kg

4.6 lbs / 11.7 kg

3.8 lbs / 9.7 kg

3.8 lbs / 9.7 kg

N/A

N/A

811490000971

811490000988

811490179288

811490584136

811490007772

811490001824

811490001244

811490007277

811490004722

811490004715

4712523800222

4712523800215

N/A

N/A

25 Boxes(600 Chargers)

12 Boxes(600 Chargers)

25 Boxes(600 Chargers)

12 Boxes(600 Chargers)

25 Boxes(600 Chargers)

12 Boxes(600 Chargers)

36 Boxes (360 Chargers)

25 Boxes (600 Chargers)

10 Boxes (500 Chargers)

10 Boxes (500 Chargers)

10 Boxes (300 Chargers)

10 Boxes (300 Chargers)

165 Chargers

104 Chargers

12 in x 14.25 in x 6.75 in / 30.5 cm x 16.5 cm x 17.1 cm

8.25 in x 15 in x 9.25 in / 21 cm x 38.1 cm x 23.5 cm

12 in x 14.25 in x 6.75 in / 30.5 cm x 16.5 cm x 17.1 cm

8.25 in x 15 in x 9.25 in / 21 cm x 38.1 cm x 23.5 cm

12 in x 6.5 in x 14 in / 30.5 cm x 16.5 cm x 35.6 cm

11 in x 8 in x 11.5 in / 28 cm x 20.3 cm x 29.2 cm

13.8 in x 8 in x 6 in / 35.1 cm x 20.3 cm x 15.25 cm

12 in x 6.5 in x 14 in / 30.5 cm x 16.5 cm x 35.6 cm

8.5 in x 20 in x 8 in / 21.5 cm x 50.75 cm x 20.25 cm

8.5 in x 20 in x 8 in / 21.5 cm x 50.75 cm x 20.25 cm

11.5 in x 19.75 in x 5 in / 29.25 cm x 50 cm 12.75 cm

11.5 in x 19.75 in x 5 in / 29.25 cm x 50 cm 12.75 cm

12 in x 16 in  x 7 in / 30.5 cm x 40.6 cm x 17.8 cm

12 in x 16 in  x 7 in / 30.5 cm x 40.6 cm x 17.8 cm

41 lbs / 18.6 kg

41 lbs / 18.6 kg

41 lbs / 18.6 kg

41 lbs / 18.6 kg

41 lbs / 18.6 kg

41 lbs / 18.6 kg

27 lbs / 12.2 kg

41 lbs / 18.6 kg

50 lbs / 22.7 kg

50 lbs / 22.7 kg

40 lbs / 18.1 kg

40 lbs / 18.1 kg

54 lbs / 24.5 kg

39 lbs / 17.7 kg
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For more information,
contact your regional 

representative: International Coffee Expert Corp - 787-605-7915




