
E COMIX, the s imple, functional electronics of these
patended pas teurizers  automatically selects
the t imes for which heating will be maintai-
ned, according to the selected temperature.

The lid is  t ransparent to allow operators to
bet ter follow the working phases . It
can be opened to add ingredients

without interrupt ing
the mixing process.

The cent rifugal pump of the
Ecomix pas teurizers  has  two
speeds, for mixing, heating, emul-
s ion, cooling, preservat ion and if 

necessary t rans fer of
the mix.

Incorporated spout
washing can be com-
pletely dismant led to

facilitate cleaning and guarantee maximum 
sanitat ion.

Ecomix pas teurizers have a “smart” memory which,
should the power be interrupted, if necessary can 
repeat the pas teurizing cycle. The display shows 
cumulat ive working hours  for a program of prevent ive
maintenance.

the winning choice

p a s t e u r i z e r s

W -  D -  H

42x78x110 cm

42x78x110 cm

42x103x110 cm

62x100x115 cm

62x100x115 cm

42x78x110 cm

42x103x110 cm

72x78x110 cm

84x78x110 cm

Current

Amp. 7 -  Kw 4,3
V 400 -  50 -  3

Amp. 11,5 -  Kw 7,3
V 400 -  50 -  3

Amp. 13 -  Kw 7,4
V 400 -  50 -  3

Amp. 23 -  Kw 15,3
V 400 -  50 -  3

Amp. 27 -  Kw 18,3
V 400 -  50 -  3

Amp. 16 -  Kw 9
V 400 -  50 -  3

Amp. 17 -  Kw 9
V 400 -  50 -  3

Amp. 27 -  Kw 17
V 400 -  50 -  3

Amp. 27 -  Kw 19
V 400 -  50 -  3

Condensat ion

air/water

water

air

water

water

water

air

water

water

Max. mixt ure/cycle, l t .

15÷30

30÷60

30÷60

60÷120

60÷180

15÷60

15÷60

30÷120

15÷60

Cycle length, min.

80÷120

100÷120

100÷120

100÷130

100÷150

30÷90

30÷90

40÷120

30÷90 (150)

PASTÒ 30

PASTÒ 60

PASTÒ 60 A

PASTÒ 120

PASTÒ 180 

ECOMIX 60

ECOMIX 60 A

ECOMIX 120

ECOMIX 60+60
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automatic machines for low and high 
pasteurization. S imple structure with effi-
cient operation. A conscious choice with
attractive price. Normally adjustable for hea-
ting between 60 and 90°C  and for cooling
between 2 and 6°C  (except sugar syrup).
The pasteurizing cycle with 60 litres of mix-
ture lasts 2 hours. The simple, functional
electronics automatically selects the length
of the heating according to the selected
temperature. Incorporated spout washing
can be completely dismantled to facilitate
cleaning and guarantee maximum sanitation.

 120 ,  PAS T Ò 180,  are the highest 
capacity models  with features s imilar to the 
smaller ones of the same range. 
The twin refrigerating system of the 180 litre
model has two compressors ,  able to operate 
together or individually depending on the quantity
of mix to be processed. All Pastò models use in-
direct thermal treatment by means of a food safe
heat-conducting liquid. The rotation speed can
be programmed and/or instantly modified.

E C OM IX 60,  E C OM IX 60 A ,  E C OM IX 120,
E C OMIX 60+60,  patented pasteurizers, ideal for
processing variable quantities of mix and protec-
ting the organoleptic properties of the ingredients.
The heat exchangers guarantee indirect thermal
treatment, using a special heat-conducting liquid.
The thermal treatment cycle is  always rapid (less
than 2 minutes per litre),  and the times are 
proportional to  the quantity of mix processed.
This  allows s ignificant savings in terms of time,
energy and water. Innovation, safety, protection
of the environment and people's health, reduced
energy consumption are all primary objectives of
TELME’s philosophy.

PAS T E UR IZE R ’S  MAIN FUNC T IONS
- Mixes and blends ingredients: milk, cream,

powdered milk, sugar, dextrose, eggs,
emulsifying agents, stabilizers, etc.

- Heats and sanitises : melts fats, chocolate
and eliminates pathogenic bacteria.

- C ools and preserves :  completes pasteu-
rizing, preventing the growth of residual
bacteria and keeping the mixture at the
best temperature in compliance with the
relevant regulations.

T Y P IC AL  B U Y E R S
a. Ice cream shops and produ-
cers of home-made or artisan ge-
lato for which the pasteurizer is
essential for correct and hygienic
production of their mixes.
b. All premises and communities
for which the daily sale or supply
of gelato reaches significant quan-
tities :  cake and pastry shops,
dairy shops, hotels ,  camp sites ,
sports  centres ,  leisure centres ,
large cafeterias  in state schools ,
administration offices ,  holiday
camps, hospitals, barracks, facto-
ries, etc.
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EVOPASTÒ 30, EVOPASTÒ 60, EVOPASTÒ 60A EVOPASTÒ E COMIX, the s imple, functional electronics of these
patended pas teurizers  automatically selects
the t imes for which heating will be maintai-
ned, according to the selected temperature.

The lid is  t ransparent to allow operators to
bet ter follow the working phases . It
can be opened to add ingredients

without interrupt ing
the mixing process.

The cent rifugal pump of the
Ecomix pas teurizers  has  two
speeds, for mixing, heating, emul-
s ion, cooling, preservat ion and if 

necessary t rans fer of
the mix.

Incorporated spout
washing can be com-
pletely dismant led to

facilitate cleaning and guarantee maximum 
sanitat ion.

Ecomix pas teurizers have a “smart” memory which,
should the power be interrupted, if necessary can 
repeat the pas teurizing cycle. The display shows 
cumulat ive working hours  for a program of prevent ive
maintenance.

the winning choice

p a s t e u r i z e r s

W -  D -  H

42x78x110 cm

42x78x110 cm

42x103x110 cm

Current

Amp. 7 -  Kw 4,3
V 400 -  50 -  3

Amp. 11,5 -  Kw 7,3
V 400 -  50 -  3

Amp. 13 -  Kw 7,4
V 400 -  50 -  3

Condensat ion

air/water

water

air

Max. mixt ure/cycle, l t .

15÷30

30÷60

30÷60

Cycle length, min.

80÷120

100÷120

100÷120
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