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MasterGel BTM 5

Horeca Solutions  OU                            sales@horecasolutions.eu
Tallinn, 11912,  Estonia                         www.horecasolutions.eu
VAT EE102075344                                  tel. +372 51905766

MasterGel BTM 5 - VERTICAL BATCH FREEZER

Electro-mechanical batch freezers with manual extraction
Time Control

Production per Cicle 1,15 lts / 1,5 kg
Production / hour   6.0 lt
WxDxH 44x57x52
Electricity  220v, 700wt
Weight    40 kg

Price  ____ EUR + VAT



MasterGel BTM 10 

Horeca Solutions  OU                            sales@horecasolutions.eu
Tallinn, 11912,  Estonia                         www.horecasolutions.eu
VAT EE102075344                                  tel. +372 51905766

MasterGel BTM 5 - VERTICAL BATCH FREEZER

Electro-mechanical batch freezers with manual extraction
Time Control

Production per Cicle 1,15 lts / 2,3 kg
Production / hour   10 lt
WxDxH 44x57x52
Electricity  220v, 1100wt
Weight    45 kg

Price ____ EUR +VAT



MasterGel BTE150

Horeca Solutions  OU                            sales@horecasolutions.eu
Tallinn, 11912,  Estonia                         www.horecasolutions.eu
VAT EE102075344                                  tel. +372 51905766

MasterGel BTE150 - VERTICAL BATCH FREEZER

Electro-mechanical batch freezers with automatic extraction
Time Control – Inverter Technology

Production per Cicle 1,15 lts / 2,3 kg
Production / hour   15.0 lt
WxDxH 44x61x60
Electricity  220v, 1600wt
Weight    58 kg

Price ____ EUR + VAT



MasterGel BTX 150

Horeca Solutions  OU                            sales@horecasolutions.eu
Tallinn, 11912,  Estonia                         www.horecasolutions.eu
VAT EE102075344                                  tel. +372 51905766

MasterGel BTX 150 - VERTICAL BATCH FREEZER 

Electronical batch freezers with automatic extraction
Digital Dencity Control – Inverter Technology

Production per Cicle 1,15 lts / 2,3 kg
Production / hour   15.0 lt
WxDxH 44x61x60
Electricity  220v, 1600wt
Weight    58 kg

Price ____ EUR + VAT



SMARTGEL THE 200

Horeca Solutions  OU                            sales@horecasolutions.eu
Tallinn, 11912,  Estonia                         www.horecasolutions.eu
VAT EE102075344                                  tel. +372 51905766

SMARTGEL THE 200 HORIZONTAL BATCH FREEZER

Electro-mechanical batch freezers with automatic extraction
Time Control – Inverter Technology

Production per Cicle 1,15 lts / 3,7 kg
Production / hour   20.0 lt
WxDxH 44x80x70
Electricity  220v, 1600wt
Weight    90 kg

Price ____ EUR + VAT



SMARTGEL HTX 200

Horeca Solutions  OU                            sales@horecasolutions.eu
Tallinn, 11912,  Estonia                         www.horecasolutions.eu
VAT EE102075344                                  tel. +372 51905766

SMARTGEL HTX 200 HORIZONTAL BATCH FREEZER

Electro-mechanical batch freezers with automatic extraction
Digital Dencity Control – Inverter Technology

Production per Cicle 1,15 lts / 3,7 kg
Production / hour   20.0 lt
WxDxH 44x80x70
Electricity  220v, 1600wt
Weight    90 kg

Price ____ EUR +VAT



SMARTMIX RHT 4/20 

Horeca Solutions  OU                            sales@horecasolutions.eu
Tallinn, 11912,  Estonia                         www.horecasolutions.eu
VAT EE102075344                                  tel. +372 51905766

Production per Cicle 1,15 lts / 3,7 kg
Production / hour   20.0 lt
WxDxH 49x80x78
Electricity  220v, 2200wt
Weight    105 kg

SMARTMIX RHT 4/20 - COMBINE MACHINE

Batch freezer/Pasteurizer/Cream Cooker - Digital
Density Control – Inverter Technology

Price ____ EUR + VAT



GELATO LIVE SHOW GLST 1

Horeca Solutions  OU                            sales@horecasolutions.eu
Tallinn, 11912,  Estonia                         www.horecasolutions.eu
VAT EE102075344                                  tel. +372 51905766

GELATO LIVE SHOW GLST 1 - CHURING MACHINE

Batch freezer - Display for fresh Gelato
Density Control – Inverter Technology

Production per Cicle 4,0 kg
Production / hour   15.0 lt
WxDxH 70x55x45
Electricity  220v, 12500wt
Weight    81 kg

Price _____ EUR + VAT



VisaGel V 410 V FS

Horeca Solutions  OU                            sales@horecasolutions.eu
Tallinn, 11912,  Estonia                         www.horecasolutions.eu
VAT EE102075344                                  tel. +372 51905766

VisaGel V 410 V FS CABINET

Static cooling
Electronical thermostat-thermometer with manual defrosting

+4C -25C
50x71x44
Basins-tubs not included

2x5 lt
4x2,5 lt
1x5 lt  + 2x2,5 lt

Price ____ EUR +VAT



VisaGel V 410 C FS

Horeca Solutions  OU                            sales@horecasolutions.eu
Tallinn, 11912,  Estonia                         www.horecasolutions.eu
VAT EE102075344                                  tel. +372 51905766

VisaGel V 410 C FS CABINETS

Static cooling
Electronical thermostat-thermometer with manual defrosting

+4C -25C
50x71x44
Basins-tubs not included
4 x 2,5 lt

Price ____ EUR + VAT



3 Days basic Gelato course

Horeca Solutions  OU                            sales@horecasolutions.eu
Tallinn, 11912,  Estonia                         www.horecasolutions.eu
VAT EE102075344                                  tel. +372 51905766

3 Days basic Gelato course

• Raw Material (milk and milk derivatives, sugar,      

additives, etc.);

• Products and production techniques;

• The balance of ingredients;

• Organoleptic and hygienic aspects;

• Preparation of milk mixture, sorbets, slushes;

• Production cycle, preservability;

• Production and sales management



5 Days advanced Gelato 
course

Horeca Solutions  OU                            sales@horecasolutions.eu
Tallinn, 11912,  Estonia                         www.horecasolutions.eu
VAT EE102075344                                  tel. +372 51905766

5 Days advanced Gelato course

• Raw Material (milk and milk derivatives, sugar, 
additives, etc.);
• Particular Ingredients (superfood, fibers, ect);
• Products and production techniques;
• The balance of ingredients;
• Organoleptic and hygienic aspects;
• Preparation of milk mixture, sorbets, slushes;
• Alcoholic Gelato preparation;
• Gelato for intolerant people preparation;
• Alternative Gelato preparation;
• Preparation of accessory products for Gelato 
parlours (gelato stick, biscuits, etc.)
• Production cycle, preservability, production and 
sales management;
• Laboratory planning and layout;
• Costs and business plan.


