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The ultimate gravity fed
counter top model for

nigh volume production
with a self-
pasteurizing
system.

Q)

G ®© O

; =S
LTI LT L

% ,//,/////////////////////////////1/)/1uul
LI

LIdLTS

L

Performance The Carpigiani reputation for the smoothest, creamiest
soft serve in the market is proven with this powerful, customizable
model for two flavors and twist flavor. Hard-O-Tronic consistency con-
trol technology Exclusive patented system that regulates refrigeration
by measuring product viscosity to maintain consistent quality control.
Gravity fed model allows product with high fiber content or small piec-
es such as fruit seeds. Mix is fed from the rear of cylinder eliminating
need to prime and allowing more controllable overrun.

Convenience With self-pasteurizing, no cleaning is required for up to
14 days. Hopper agitator prevents mixture separation and maintains
consistent refrigerated temperature.

Savings Lowest power consumption and the least number of com-
ponents to clean. Unique cylinder construction delivers better results
using less electricity.

Safety TEOREMA guarantees facilitated assistance by providing on-
line monitoring and diagnosis on a tablet, phone or PC wherever you
are.

Hygiene Standby mode maintains safe product temperatures in the
freezing cylinder and mix hopper utilizing minimal energy during long
no-use periods. Audible Signal alerts when refill is needed.

O
*Carpi Care kit: request it from your dealer to always keep your machine hygienically perfect.

carpigiani-usa.com
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INLET WATER CONDENSER 43 17 OUTLET WATER CONDENSER
18.1 (11) (4) 17.8
(46) (45)
WATER AR Specifications
Weights Ibs. kgs. Ibs. kgs. Electrical
Net 418 190 440 200 A dedicated electrical connection is required. Manufactured to be
permanently connected. See the Electrical chart for the proper
Crated 511 232 507 230 electrical requirements. Consult your local Carpigiani distributor
cu. ft cu. m. cu. ft. cu. m. for cord & receptacle specifications as local codes allow.
Volume 30.37 0.86 29.31 0.83 Beater Motor
; ; - - 1,2HP + 1,2 HP
Dimensions in. cm. in. cm.
- Refrigeration System
Width 21. 21.
id 5 55 5 55 RAOAA
Depth 34.4 88 34.4 87
- Water Cooled
Height 35.3 90 35.3 90 Water inlets and drain connections in the rear 1/2” MPT
. L Air Cooled *
. Maximum Minimum Poles (P) . » . p
Electrical Fuse Size Circuit Ampacity Wires (W) Minimum clearance: 0” (0 cm) on blothl side panels and 3” (8
cm) from the rear panel for proper air circulation.
208-230/60/3W /A 30A 30A 3P, 3W 18 quarts (17 liters)

All specifications mentioned must be considered approximate; Carpigiani reserves the right to modify, without notice, all parts deemed necessary.
This unit may be manufactured in other electrical characteristics and may have additional regulatory agency approvals, please consult the local Carpigiani Distributor.
Check name plate for exact electrical data. * Room temperature 68°F (20°C).

Bidding Specs
Electrical Volt Hz Ph Neutral QYes QO No Cooling QAir Q Water
Options
3760 Industrial Drive
Winston Salem - NC -
CARPIGIANI 27
Toll free (800) 648 4389 a
A
E/\j v ﬁ Glap N N
UNIVERSITY ori GELATO S PASTRY  FROZEN DESSERT
carmaAn—  esLato COL four ™ el UmvERSTY carpigiani-usa.com

an Ali Group Company

Al

GROUP

The Spirit of Excellence

WWW.bipiuci.it | printed 10/2019



