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Cod: 1241

Enhanced multifunctional mixed condensing machine 7 | capacity

Description

Multifunctional agitator machine with long-life polyethylene (PE) scraper blade. All parts in contact
with the mixture or ice cream are made of stainless steel and non-toxic material that can be easily
accessed and removed for cleaning. The vertically positioned production tank allows the
transformation of the mixture to be controlled during the entire working phase. Automatic ice
cream extraction. Discharge of ice cream or other products directly at the bottom of the
production tank for faster extraction. Control panel with speed variator, density control, PLC and
reset allows adjustment of stirring speed and ideal cycle duration in relation to the type of mixture.
Double lid for inserting ingredients with the stirrer in motion. Magnetic micro for stopping the
stirrer when opening the lid. Adjustable tray support for the use of different container sizes.

Dimensions



Dimensioni esterne

Technical data

Frequenza

Peso netto

Produzione base/ciclo
Produzione cremal/ciclo massima
Produzione cremalciclo minima
Produzione gelato

Produzione It/h

Voltaggio

600x850x1335 mm

50 Hz
175 kg
15 Lt
15 Lt
15 Lt
7 Lt
60 Lt/h
230 V
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