Trittico-M 30

combi machine for gelato & ice cream
hot process production

water cooled

Easy and fast
Trittico® Mechanic produces gelato in an easy and fast way, in compliance with HACCP

regulations, maintaining strict hygiene conditions.

Technical features
- Dual Mode System, for gelato and premium |ce-cream production

- Cylinder type: patented stainless steel “multi-point” injection system

- Sheet resistance heating system

- Automatic temperature control thanks to advanced
thermoregulators with “sensible touch” displays

- Patented internal connection between upper and lower tank

- Refrigeration system: patented stainless steel plate condenser

- Three blade stainless steel mixer with interchangeable scrapers

- Two-speed mixer

- Front door made in Makrolon® (special thermal insulating material)

- Charging hopper allows for a fast charge of the mix, flavors and
other ingredients

- Acoustic signal tells you when gelato is ready
- Probe in direct contact with the mix

- Extremely easy to use
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- Consumption saving machine EE
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- Easy mixture loading
- Ingredients can be added during each heating or freezing phase

- Thermal shock due to fast temperature decrease from 85°C to 4°C, ' .
allowing the highest hygiene of the mixture '
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- Short freezing time
- Fast gelato extraction system
- Extremely easy to handle and clean



Model:
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combi machine for gelato & ice cream Contact:
hot process production Dealer ID:
water cooled
Width (A) cm 51 inches 20,1
B A
Depth (B) cm 80 inches 315
A~ | i
[ o0 0000 Depth with base (C) cm 87,5 inches 34,4
y
(s Gzl
o <> o Height (H) cm 140 inches 551
= Weight ke 240 Ibs 529
- o T Frame type floor model
— Outer panels stainless steel
r Capacity per cycle Liters 5 Gal 1,32
o ety Liters 30 Gal 7,92
Min. mix per cyle Kg 2 Lbs 4,4
Max. mix per cyle Kg 4 Lbs 8,8
Volume cylinder Li
with mixer iters 8,93 Quarts 9,43
L_ ‘ERECE for_electrical w\rma 3'
Electrical wires inside yﬁ!mﬁ%!;@fer Liters 9,46 Quarts 10
|~ fubing or raceway
n Min. mixer speed RPM 122
% ‘ Differential switch (xxx)
= Discannecting swilch Max. mixer speed RPM 250
to CE norms
3.937 N
Drinking water =\l () 17717 N 1969 IN Maxpower kw 58 Hp 77
(%) delivery tube 0 1/2 Filing
Y Driking aler — Volt 230 Volt/ 60 Hz /3 ph
delivery fube 0 112 F CEEE ° 2 SEINERE
Water discharge =t
ube @ 3/4" Discharge Running Amps Amp 19,4
Filer upstream
of sysfem Breaker size Amp 30
z
Covered rubber hose E Stirrer motor kw 0,22 Hp 0,3
/4 inside @ 13 for
/
pressure wp o Drive motor kw 22-15 Hp 3-2
UNICIG 7140
2 % /7 Compressor power kw 1,3 Hp 175
Water drainage raceway
for grating's ground
Compressor power BTU/h 4688
side view front view
Freon R404A Gr 1150 Oz 40,5
(*) Even if the machine models vary, the water and electricity connection positions . .
are always the same, i.e. on the LEFT side of the machine. Refrigeration Wat
condensation ELEr
(**) Cocks are in vertical only for illustration purposes.
(*77) 30 mA (ABB serie C). Water connection cm 1,27 inches 1/2
Min. water pressure bar 1,5 psi 20
O T Max. water pressure bar 3 psi 40
isTED! ""Anm« L“&
Intertek Intertek Crate dimensions cm 97x69x172 inches 38,1x27,1x67,7
Warranty: valid for the North American Continent (Canada, USA) Crate weight kg 308 Ibs 679

Extension: 12 months parts (with check list and warranty signed and mailed)
5 years compressor with registration on warranty.bravonorthamerica.com
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