


SMARTGEL TIME CONTROL

Mantecatori orizzontall ad estrazione automatica con controllo a tempo.
della corretta consistenza.

‘Semplice ed intuitva in tute lo sue funzioni permelte i produrre golat, sorbetti @
granite anche ai meno esperti.

a) HTE 400 / 600 / 800 / 1000 modello da tavolo

) HSE 400 / 600/ 800 / 1000 modlo da pavimento “Smal”

o) HBE 400/ 600 / 800 / 1000 modello da pavimento “Big™

Horizontal balch-freezer with automatic extraction with time control to
reach the desired consistency.

and it sorbes,
) HTE 400/ 600 / 800 / 1000 table top version

) HSE 4006001800 1000 floor standing version “Small”
) HBE 400/ 600/ 800 1000 floor standing version “Big"

SMARTGEL TIME CONTROL
ELECTRO-MECHANICAL SERIES




VANTAGGIADVANTAGES

LE POTENZIALTA DELLA SERE SMARTGEL ELETTROMECCANICA IN BREVE

‘TECNICHE COSTRUTTIVE / WORKSHOP TECHNIQUES.
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WE TAKE CARE OF YOU

The machines by Stall lce System, have always been oriented to saley,

alla precisione,

pit placere nel avoro. molivation and most of all to work more willngly.
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ERGONOMIC STYLE



QUALITY MEANS PRODUCTIVITY

ERGONOMIC STYLE



ator autoregolant in POM
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Self-adjusting and. /ong /as!ing POM
scrapers, high toughness,

they allow a perfect cleaning of the tank.
Designedto work in moist rooms

and with low temperatures.




RELIABILITY EASE CREATIVITY
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FOR YOUR CREATIVITY

fredd,
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AGRITURISMI / PANIFICI

FOR YOUR IDEA

‘GELATERIA / PASTICCERIA / RISTORAZIONE / GDO

Gelato, Semiredd, Tore, Granite,
chous, Gelatine, Confottre, Marmelat

urt, Panna cott

Pasta
Mousse, Marshmallows,

Nappage, Formag roschi, Bosciamela, Riso per pastcceria, Risoto, Polenta, Sase,
Rago.

(GELATO/CE CREAMPARLOUR/ PASTRY SHOP /RETAL
AGRTOURISM/BAKERY

Gelatolice croam, Semilreddo, Cakes, Slush/Granita, Gelatofice cream mives
pasteuisation, Custard cream, Chous pastry, Golatine, Jams, Marmelade, Yoghurt
Panna Rice
for pasty, Risoto, Polenta, Sauces, Bolognese sauce.

ALL IN



Energia pura

e rispetto per I'ambiente.

Energy Saving Integrated i itama mrtrtegrato
‘da Stafflco System per i rispetto dell'ambiente.

il isparmio energetico.

‘Stafflco System, macchine con un corpo dacdiaio

o ufanima sansii.




INTEGRATED INVERTER TECHNOLOGY
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TRATTAMENTITERMICI HEATINGTREATMENTS




SCHEDA
TECNICA

TECHNICAL
SUMMARY

MODELLO
Type
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LE PRODUZIONI POSSONO VARIARE IN FUNZIONE DELLE TEMPERATURE E DEI PRODOTTI IMPIEGATI




HTE150/ HTX150 HTE / HTX 400/ 600 HSE / HSX 400/ 600 / 800/ 1000

RHS 15/4060.80-100
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TABELLA DELLE MISURE / TEC NSIONS
V410V OW/ V410G OW/ V420C OW PR
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POWERED BY

TOSHIBA  SIEMENS Zwd  Honeywell  (SCasiel Dtinder

PARTNER & POWER




