Features

« Produce any semi-frozen to frozen product

« Fully adjustable temperature and speed settings

+ Produce, maintain, and serve product with the push
of just 1 button

- Negates need for separate batch freezer, blast freezer, and
display case

Freezing Pot

+ Two 5 liter pots

+ Each pot independently controlled with its own
compressor and motor

CARPIGIANI

Electronic Control Panel

+ Simple 1-button operation

« Store up to 59 customized settings

- Easy to identify status with color-coded indicator lights

+ LCD screen shows currently selected profile and settings

Night-time Operation Program
Machine can be set to automatically go into standby mode

to maintain safe product temperatures while conserving

energy. Program can be set to resume production automat-
ically without an operator present.

Gelato Churning Freezer
Made with AISI304 stainless steel; easy to sanitize.

Locking Casters

Front casters have a locking system to prevent equipment
from moving during use. Casters are easily released for
mobility and easy cleaning.

RECOGNIZED RECOGNIZED

Innovative Food Systems Conforms to UL 621 COMPONENT ~ COMPONENT
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949-668-0966 Cert. to CSA C22.2#120

Tel: 800-437-2285  Fax: 949-753-1109 Conforms to NSF 6 N U5 Sl
www.innovativefoodsystems.com Conforms to NSF 7 Intertek  Intertek

info@innovativefoodsystems.com 5001732



3 1/4

47/8"
Lid Open
Air Cooled
24.4" 28
3" N -
/ 1316 ;I' IT L) 1;—!& Fa N
713/16" e
A Depth 24.4"
37.6" 406" 376" - Water Cooled
pos 28328528532388883
' gEEssasiiassss
i
gizsssissiiaaees
HHHH I H
5 = '
(8 { ; il i 2] [
Operator’s End L 9" —L
12 7/8'—%
N——14 3/8" r
Side View Front View Bottom View
Item Description
1 Coaling water supply %" male
2 Scoop washing tab drain 3" male
3 Cold water inlet %" male
4 Cooling water return %" male
Weights Ibs. kgs. Spe0|f|cat|ons
Net 172 78 .
Crated 360 164 Electrical o S
One dedicated 20A electrical circuit connection is required. Manufactured
- : : to be mobile or permanently connected to your electrical system by a
Dimensions in. mm. s . ) .

A qualified electrician. Consult your manufacturer's representative for cord,
Width 2814 715 plug, & receptacle specifications as local codes allow. Please see Electrical
Depth 244 620 chart for proper electrical requirements.

Height 37.6 955
Floor Clearance 5 127 Mixer Motor
0.5 HP per pot

Electrical Maximum Minimum Amp Poles (P) . .

Fuse Size Circuitry Wires (W) Refrigeration System
114-126/60/1 Air 20 20A 1P 3W Two, 1,224 BTU/hr @ -35°C. R404A. (BTUs may vary depending on
114-126/60/1 Water 20 20A 1P 3W evaporating temperature.)
209-231/60/3 Air 20 20A 3P 4W Air Cooled
209-231/60/3 Water 20 20A 3P 4w Minimum 6" around all sides. Minimum air clearances must be met to

(For exact electrical information and approval marks, always refer to

the data label of the

unit.)

Continuing research results in steady improvements; therefore,
these specifications are subject to change without notice.

Authorized BGI Distributor for USA

ensure adequate air flow for optimum performance.

Water Cooled

Water inlet and drain connections under side of base 3/4" MPT.

Options
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Right Angle Tap 4_]

1295 S Lewis St, Anaheim, CA 92805
www.innovativefoodsystems.com



