












TECHNICAL MODELS 

SPECIFICATIONS 183 305 457 610 1020 

Prod. for cycle Gal 0.79 1.32 2.2 2.64 5.28 

Average hourly 
production Gal 3.17/4.75 5.28/7.92 7.92/13.20 1 0.60/15.85 21.13/31.7 

Voltage Volt/Hz/Ph 230/60/3 230/60/3 230/60/3 230/60/3 230/60/3 

Refrigeration condenser Air self Air self Air self Air Air 
Water contained Water contained Water contained Water remote Water remote 

+ water + water + water + water

Power Hp 5.7 5.8 8.3 8.8 1 0.7 11 14.4 15 23.2 24.3

Width (Al inches 19.7 19.7 20.1 20.1 20.1 24 24 24 24 24

Depth (Bl inches 32 32 31.5 38 37.4 37.4 37.4 37.4 45.3 45.3

Depth (Cl inches 34.4 40.8 40.4 40.4 40.4 40.4 48.2 48.2

Height (HI inches 33.1 33.1 55.1 55.1 55.1 55.1 55.5 55.5 56.7 56.7

Weight Lbs 269 564 681 763 1124 

- Hourly production may change acrnrding to type of mix and finished product density

- The weight of the air cooled machines will be estimated before shipment

- Hp has to be considered as averag� power consumption

• 

THE FIRST 

MULTIFUNCTIONAL MACHINE 

FOR GELATO, PASTRY 

AND CHOCOLATE 
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