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DESCRIPTION

The “TWIN" series allows the operator to produce a wide ran-
ge of desserts: ice cream, sorbet, slush ice, pastry cream,
mousse, custard, fruit poché, zabaione, syrups, puddings and
much more: all with a single machine.

CHARACTERISTICS

Heater

e Three heating programmes:
- Automatic cycle at 85°C (185°F);
- Semi-automatic cycle with temperature selection

between 30°C (86°F) and 105°C (221°F);

- Chocolate cycle at low temperature.

e Automatic T° preservation at the end of the cycle.

e Automatic calculation of the stop times according to the
selected temperature (up to 10 hours).

e “Delicate” treatment with glycol temperatures below
100°C (212°F).

Batch freezer

» Two automatic freezing cycles: "STANDARD" to reach the
ideal consistency of mix; “PLUS” for higher consistency
levels.

e Two semi-automatic freezing cycles: with consistency
setting or time setting.

e Slush ice cycle with consistency and continuous agitation
setting.

e Slush ice and pastry cream freezing cycle with time setting
and cyclic agitation.

e Automatic consistency preservation at the end of the cycle.

ADVANTAGES AND PLUSES

Heater

e The bain-marie system allows to reach temperatures up
to 105°C (221° F), maintaining the characteristics of the
product.

e Innovative delivery/transfer spigot (patent):

- wide diameter for a quick emptying of the heater even
with extremely dense products;

- swivelled position for drawing the product at the end
of the cycle without engaging the freezing cylinder,
allowing the separate use of heater and batch freezer;

- quick and complete release.

e Steel cylinder-block vat and self-locking beater with
mobile scrapers on walls and bottom.
¢ High-precision vat temperature control through a dip probe.

Batch freezer

e Highly efficient freezing cylinder with direct expansion.

e Steel beater with removable scrapers.

e The electronic IES (patent] features a new consistency control
system, that further improves the precision during the
different working conditions.













INFORMAZIONI TECNICHE * SPECIFICATIONS « TECHNISCHE DATEN « INFORMATIONS TECHNIQUES * CARACTERISTICAS TECNICAS

; ; ; ; Profondita
Modello Car@a per Produz'lone Almentapone Potgnza Condensazione | Altezza | Larghezza Peso
ciclo oraria elettrica nominale Alla base ‘ Max
i Depth
Model Load per Hourly Current Nominal Cooling Height Width P Weight
cycle production power Min ‘ Max
i Tiefe
Modell Fullmenge Stundenleistung Stromart Nennleistung Kiihlung Hohe Breite ; Gewicht
per Zyklus Min ‘ Max
ité i i Profondeur
Modéle Capacité par Produt_:tlon Tension Pwss_ance Condensation | Hauteur | Largeur ; Poids
cycle horaire nominale Min ‘ Max
i6 i Profundidad
Modelo Carga Produccion Tension Potepma Condensacion Altura Anchura ; Peso
por ciclo por hora nominal Min Max

TWIN 4 2-4 25

400V/50Hz/3+N 6/6,1 W/A* 140 4h 67 85 240/242

*W = Acqua - Water - Wasser - Eau - Agua / A = Aria - Air - Luft - Aire - Aire

Le capacita produttive dichiarate sono solo indicative, in quanto dipendenti dalle condizioni operative e dai prodotti impiegati.
La ditta si riserva il diritto di qualsiasi modifica costruttiva senza preavviso. E fatto salvo qualsiasi errore od omissione di stampa.
Le macchine in fotografia possono presentare optional.

The declared production capacities are only indicative and may vary depending upon the conditions of operation and the products used.
Specifications subject to change without notice and subject to errors and printing omissions.
The machines in photographs may be represented with some optionals.

Die angegebenen Produktionskapazitaten sind jeweils von den Arbeits— und Produktbedingungen abhangig.
Druck- Fehler und Druck-Vergesslichkeiten vorbehalten.
Die Maschinen auf den Fotos konnen optionales Zubehor zeigen.

Les capacités productives déclarées ne sont qu’indicatives, puisqu’elles dépendent des conditions opérationnelles et des produits utilisés.
Les caractéristiques techniques peuvent changer sans préavis. Et sous réserve de toute erreur ou omission dans l'impression.
Les machines représentées pourraient montrer des accessoires optionnels.

Las capacidades productivas declaradas son indicativas y dependen de las condiciones operativas y de los productos utilizados.
La empresa se reserva el derecho de cualquier modificacién constructiva sin previo aviso. Estan sujetas a errores o omisiones en la impresion.
Las maquinas en fotografia pueden mostrar accesorios opcionales.

Azienda Certificata
'I'UV UNI EN ISO 9001:2008

» Numero Certificato
SUD 50 100 5650
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