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PRODUCT FEATURES

KEY BENEFITS

The touch of just one switch, will start a fully automatic production and storage process.

A “clever” control board automatically detects the consistency of the ingredients being processed.

Doesn’t matter if you process gelato or sorbet or ice cream or frozen yoghurt or granita (slush).

When the ice cream has reached the maximum consistency detected by the software, the machine switches to storage mode.
Continuous operating capability allows rapid production of several different flavours.

KEY FEATURES

Touch screen operated.

The electronic board operates a multi-process control and when the preparation is ready it automatically starts a unique storage
cycle allowing to keep the finished preparation in the machine as long as needed.

Push a button and leave.

Five storage levels are available and can be set at any time during storage (from softer to harder consistency).
Ice cream can be stored for a maximum period of 8 hours, after which the machine switches off automatically.
The software also features a Pause function.

This can be activated during ice cream preparation or storage phase.

The magnetic safety device automatically stops the paddle when the lid is lifted.

The machine body is entirely made of stainless steel.

The mixer blade featuring replaceable inserts is made of stainless steel.

Comes with a large 1,7 Lt. capacity AlSI 304 stainless steel removable bowl.

Air cooling.

TECHNICAL SPECIFICATIONS

Model LxDxH Max Production | Capacity | Power | Weight | Max Ingredients Fixed Bowl Electrical
(mm) (kg/hour) (Litres) (W) (kg) (kg) (Litres) Connection
NEMO0038550250 | 340x430x250 3.2 2363 350 21 21 1.7 220-240V/ 1pH/ 50 Hz
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