


GE L ,  gelato/sorbet making machines with automatic
extraction, compact and easy to use:

- Pour in the required amount of mix;
- S elect the refrigerating time;
- S tart beater and compressor;
- Add any flavourings necessary 

before the end of the cycle;
- At the end of the cycle 

gelato can be extracted
automatically.

When preparing top
quality gelato, there
are 3 fundamental
objectives:
- Organoleptic qua-

lity,  obtained with
the freshness and
quality of the ingre-
dients  and correct
balance of flavours;

- Texture quality,  achie-
ved with the correct ba-
lance between water and
solids, the appropriate choice
and amount of sugars and fats. 

- Total hygiene,  in compliance with the regulations in force,
an ethical value that the gelato maker must guarantee to the
consumer;

The choice and correct amounts of the ingredients determine the ex-
cellence of the product. The personal touch, always in compliance with
regulations, ensures that the product is  unique.

the  winning  c ho ic e

GE L ,  gelato/sorbet makers with manual extraction and electrome-
chanical controls. Extremely easy to use:

- Pour in the required amount of mix;
- S elect refrigerating time;

- S tart beater and compressor;
- Add any flavourings necessary before the end of

the cycle;
- The buzzer sounds, at the end of the

cycle gelato can be extracted manually.

Fresh gelato prepared in a proper
professional way, according to

logical principles and in com-
pliance with the regulations,

has significant advantages:
it can be made up of natu-
ral,  genuine and fresh in-
gredients ,  offering better
quality in terms of nutritio-
nal value, appearance and

taste.

The freshness and quality of
the raw materials are essential.

The cleanliness and hygiene of
workers ,  equipment and machi-

nery are equally important.

gelato makers

W - D - H

41x46x32 cm

50x56x40 cm

39x46x85 cm

Current

Amp. 4,5 - Kw 0,6
V 230 - 50 - 1

Amp. 7,5 - Kw 1
V 230 - 50 - 1

Amp. 7,5 - Kw 1
V 230 - 50 - 1

Condensation

air

air

air

Mixture/cycle,  lt.

1

2

2

Cycle length,  min.

15÷20

10÷15

10÷20

Max.  hourly production,  lt.

5÷10

10÷20

10÷20

ice cream/granita

ice cream/granita

ice cream/granita

GEL 5

POKER

GEL 10
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