STAFF

ICE SYSTEM

Automatic batch freezers
Inverter technoloqy

Adjustable stirrer speed in all programs
52 programs that includes:
Mixing program; for mixing, whipping, washing ...
Cooling programs; allows to choose the ideal cycle, depending on the kind of mix used (milk, fruit ingredients).
For making gelato, sorbet, slush...
Free programs; allows to create the recipes by modifying the following parameters:
* Density
e Agitator speed
e Freezing time
e Freezing temperature

Vertical Gelato machine (batch

freezer)
Max capacity 2 liters (approx 2,3
B FX l kgs) per cycle (in approx 15
minutes).
Floor version Max hourly production: 9,2 kgs

Inverter technology for density
control and adjustable agitator
speed

GELATO DETAILS

Model BFX1A
Bowl capacity L 6

Min liquid quantity per batch introduced (L) / (kg) 1/1,150

Max liquid quantity per batch introduced (L) / 2/23

(kg) ’

Min guantity per batch produced (L) 1,3

Max quantity per batch produced (L) 2,6

Max Hourly gelato produced (L) / (kg) 10,4/ 9,2
Condenser air
Standard voltage 230V — 50Hz —1pH
Power W 1100

Net weight 62
Dimensions L X W x H mm 435X592X944+130

The production may vary in relation to the temperatures and type of products
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