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Mixer in the Upper

The latest technology for any
type of mix base with a high
level of solids or water. No
more mix separation, foam
and cross-contamination.

Make your store procedures
easier and most of all keep
consistency and the creamiest,
smoothest finish product in
the marketplace. Possible
only with Carpigiani! The latest
technology for any type of mix.
No more mix separation, foam

Touch Screen
Control-panel

It communicates with
the operator delivering
instructions and data
regarding machine
performances. Low mix
level indicator helps preventing
machine damages. Manager
menu access for consistency
settings. Auto lock and much
more.

and cross-contamination.
Make your store procedures
easier and most of all keep
consistency and the creamiest,
smoothest finish product in
the marketplace. Possible only
with Carpigiani!

The mixer is very easy to
Disassemble and clean, it
rotates when necessary to
prevent the stress of the liquid
mix in the hopper.

Rear Top Air Discharge

Allows side by side installation
of multiple units. Saves water
consumption. More efficient
air circulation and less
energy consumption.

Hopper Mixer

Few benefits makes this feature
unique:

1. Noneed to mix stir the base.
Complete consistency in
the finished product.

No cross contamination.

2. Have a 100% hygienic

finished product.

No foaming

4. No mix separation

w

Feeds from the rear
of the cylinder

Patented mix injection in the
freezing cylinder for faster
freeze downtime. Eliminates
need to prime, and allows
more Controllable overrun
up to 50% on gravity models.

One Piece Beater

Few benefits makes this feature
unique:

1. Faster cleaning time

2. No assembling.

3. No risk of loosing
components.

4. No needtotrain employees

5. Noreplacement blade cost.

Patented
Self Closing Device

Eliminates waste and
guarantees precise portion
control. With the patented
spigot pin it is possible
to adjust product flow for
optimal output speed.



Features and Benefits

Features Benefits
1 2x18 quarts hopper / 2x13 quarts hopper Floor model hopper size, greater production
in less time and less re-filling ..
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4 FEEp Mo el Clee e Side by side operation. .
""" 5..........One piece beater (Gravity model only) " Oneparttoclean.
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""" 7. Heattreatment available +.......No cleaning requirement up to 14 days
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""" 9 ....Independent cylinder operation " Allowed torunjustonesideof theunit.
.10 Moreproducts Ice-cream, frozen yogurt, sorbet and gelato ..
11 Standby / conservation mode. During long no-use periods, the control storage
feature maintains safe product temperatures in the
freezing cylinder and mix hopper ...
B e B Hard 6’.;|;".6r".i6666&5""‘5&3”665;‘}6]iééh‘hbiaéﬂ/ .......... Excluswepatentsystem 't'ﬁat regulates refrigeration
by measuring product viscosity to maintain consistent
quality control. A must feature when freezing yogurt,
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13 Powerful beater motor and compressor High volume production and high capacity.
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.18 Mixiow light with audible signal " Alerttorefill
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.21 Selt-monitoring system " Minimize costlyemors
22 Built-in memory stores information Facilitate repairs
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.24 Patented Self ClosingDevice " Elminateswasteandguaranteespreciseportioncontrol
s TEOREMA - Remote assistance Preventservicecalls,automaticreportingon machine
& monitoring (optional) O OIS
26 Spigot’s pin Adjustable product flow for optimal output speed
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