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POPPI
 HOT AIR PRODUCTION

In 1968, Cretors introduced the first patented hot air popper used in commercial 
food processing plants. Poppi is a compact industrial counter model. Since no oil  
is used in the process, food costs are reduced and finished product shelf life is 
increased. It’s a healthier alternative with less mess and minimal cleanup. Poppi  
is at the forefront of popping innovation and a MUST for Gourmet Popcorn Shops. 
Use a variety of sugar or savory coatings to create your own signature product.

Poppi®

The next generation of popping innovation is Poppi,  
a compact industrial counter model that air pops popcorn.
•	 Stainless-steel construction
•	 Digital temperature control allows the operator to set an exact  

temperature for the best popping efficiency
•	 Uses hot air technology to pop popcorn
•	 12 oz batch size capacity
•	 Approximatley 3 mintue pop cycle
•	 Install on a knock down table along with a Cretors Caramelizer  

to create a custom popping plant
•	 Use with receiving tray that sits on your counter
•	 Three options: counter, shelf and free-standing models

Poppi detail
•	 Corn feed chute shown
•	 Dump handle on both sides  

for right or left hand dumping
•	 Stainless-steel welded design

Receiving Tray

Designed for use on a countertop, the receiving tray provides a easy 
hot air popcorn production when used with the Poppi hot air popper. 
The optional corn chute with a removable sliding divider is designed 
to manually push fresh popcorn corn through the chute into a bulk 
storage container located beside the counter or table.
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POPPING SUPPLIES

Butterfly Popcorn

•	 50 lb bag
•	 Good for theaters
•	 PART #14228

Mushroom Popcorn

•	 50 lb bag
•	 Good for caramel corn
•	 PART #14227

Portion Pack  
available in   
6 oz, 8 oz, 12 oz

•	 6 oz PK 36 PART #9820
•	 8 oz PK 24 PART #9827
•	  12 oz PK 28 PART #9830

Gourmet Salt

•	 Butter flavored
•	 2 lb bag, 12 bags per case 
•	 PART #97940 

 
Also available in 50 lb bulk box

•	 Part #9795

Eco Bags

•	 1½ oz PK 1000 PART #12964
•	 2½ oz PK 500 PART #12967
•	 4 oz PK 500 PART #12968
•	 5 oz PK 500 PART #12969

Maize Glaze

•	 50 lb Bulk Box 
•	 PART #18778-BULK

Support Our Troops Bag

•	 2½ oz PK500 
•	 PART #12967-USA
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COATING SUPPLIES

Non-Stick

•	 One gallon jug, 4 per case
•	 Use with caramel corn  

to prevent stickiness
•	 PART #9803

Caramel Mix

•	 42 oz bag, 12 per case
•	 Cretors family recipe
•	 PART #9800

Neutral Glaze Mix

•	 42 oz bag, 12 per case
•	 Add any flavor to create signature recipe
•	 PART #9801

Cheese Paste, White Cheddar

•	 30 lb pail  
•	 PART #16906-WH

Cheese Paste, Cheddar

•	 30 lb pail 
•	 PART #16906

Cretors Crunch

•	 Contact your Cretors representative  
for more informaiton

CRETORS 
CRUNCH
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For Canada: 5-15 plug is max 1440 watts

• Contact Cretors for details

Contact Cretors for machine agency approval listings.

MACHINE KETTLE SERVINGS* VOLTAGE WATTS AMPS NEMA LENGTH WIDTH HEIGHT LENGTH WIDTH HEIGHT lb

Poppi 12 oz 240 120/208V-
120/240V/60HZ 3250 30 - 16.75 18.75 34.00 22.00 24.00 40.00 •

ELECTRICAL MACHINE DIMENSIONS
INCHES

SHIP DIMENSIONS
INCHES

SHIP 
WEIGHT

POPPI NORTH AMERICA

MACHINE KETTLE SERVINGS* VOLTAGE WATTS AMPS LENGTH WIDTH HEIGHT LENGTH WIDTH HEIGHT kg

Poppi 12 oz 240 230V/50HZ 3250 30 42.55 47.63 86.36 55.88 60.96 101.60 •

POPPI EXPORT – CE MARK AVAILABLE

ELECTRICAL MACHINE DIMENSIONS
CENTIMETERS

SHIP DIMENSIONS
CENTIMETERS

SHIP 
WEIGHT



Poppi 
 Cretors, the originator of the popcorn machine is excited to intro-

duce the next generation of popping innovation. A first of its kind, Poppi is a 

compact industrial counter model that air pops popcorn. What's more, be-

cause the corn is air popped, no oil is used in the process, making it a health-

ier alternative with less mess and minimal cleanup. Compact, easy to use, 
versatile and powerful Poppi is at the forefront of popping innovation. 

 
Features & Benefits 

 

 Healthier Popping Alternative -uses no oil 

 Easy and Fast to use –corn is popped in about 3 minutes 

 Small Footprint 

 No mess –minimal cleanup 

Model Number Voltage Wattage  NEMAPlug Phase Capacity 

POPPI12-D 120/208/1/60 3000 6-20 Single 12 oz. 

POPPI12-C 120/240/1/60 3000 6-20 Single 12 oz. 

 

 

DOMESTIC 
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