CARPIGIANI

Performance and Quality Compact shake machine provides supe-
rior performance to other machines in the same category. It allows you
to vary the overrun so that you can use any type of mix and produce
special and premium shakes. Interactive display communicates with
operators delivering instructions and performance data.
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milkshakes

Savings Direct expansion cooling cylinder optimizes refrigeration effi-
ciency for fast freeze downtime, less waste of product, ensuring higher
quality and energy savings. Dispenser is equipped with an automatic
self-closing system to stop the flow of shake eliminating any waste.

Safety TEOREMA guarantees facilitated assistance by providing on-
line monitoring and diagnosis on a tablet, phone or PC wherever you
are.

Hygiene Hopper Agitator prevents product stratification and helps
reduce foam by maintaining a fluid consistency. Cleaning is simplified
thanks to cylinder heating and easy disassembly of the dispensing
unit. Our automatic heat treatment system makes it possible to set the
automatic heat treatment at a maximum interval of 42 days*.

*Always check with your Local Health inspector as cleaning require-
ments may vary.
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*request the kits from your distributor to maintain your machine hygienically clean.
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AR Specifications
Weights Ibs. kgs. Electrical
Net 319 145 A dedicated electrical connection is required. Manufactured
Crated 368 167 to be permanently connected. See the Electrical chart for the
rate proper electrical requirements. Consult your local Carpigiani
cu. ft. cu. m. distributor for cord & receptacle specifications as local codes
Volume 30.38 0.86 allow.
Di - - Beater Motor
imensions in. cm. 1.2 HP
Width 20 51
: Refrigeration System
Depth 29.7 75 R449A
Height 38.6 98 Air Cooled *
Minimum clearance: 2” (5 cm) on both side panels and
Electrical Maximum Minimum Poles (P) 0” (0 cm) from the rear panel for proper air circulation.
Fuse Size Circuit Ampacity Wires (W) .
Hopper Capacity
208-230/60/3 Air 20A 15A 3P, 3W 18 quarts (17 liters)

All specifications mentioned must be considered approximate; Carpigiani reserves the right to modify, without notice, all parts deemed necessary.
This unit may be manufactured in other electrical characteristics and may have additional regulatory agency approvals, please consult the local Carpigiani Distributor.
Check name plate for exact electrical data. * Room temperature 68 °F (20 °C).

Bidding Specs

Electrical Volt Hz Ph Neutral QYes QO No Cooling QAir Q Water
Options

738 Gallimore Dairy Road, Suite 113

CARPIGIANI  High Point, NC - 27265

Toll free (800) 648 4389
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