
GELATO CHEF 5L AUTOMATIC

CODE: NEM-0036780250

SPECIFICATIONS
Dimensions:

Max production/hour:
Production per cycle:

Weight:
Stainless steel fixed bowl:

Stainless steel removable bowl:
Rotation speed:

Power:
Electrical connection

W 450 x D 320 x H 315 mm
2 kg 
Every 20-30 minutes 1 kg
20 kg
2,5Lt
2,5Lt
63RPM
280 W
220-240V/ 1ph/50-60Hz

KEY BENEFITS
•	Prepares your gelato and, when ready, it will store your 

	 preparation at the right temperature as long as needed.
•	The software allows to detect the density of your gelato. 

	 When the preparation has reached a determined consistency, 
	 the software automatically stops the mixing motor and 
	 switches to storage mode.

•	A single touch allows to start the production of gelato, 
	 ice cream, frozen yoghurt , sorbet, granita.

KEY FEATURES
•	 You can process up to 1 kg (1 qt) of mixture in 

	 20-30 minutes, using either the fixed bowl made of 
	 18/10 stainless steel or the handy removable bowl in 
	 stainless steel with handle for easier removal.

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

•	 Electronic control. Software allows to control the density 	
	 of your gelato. Automatically stops mixing motor as soon 	
	 as mixture effort becomes excessive and starts the 

	 storage function.
•	 The blade is made of stainless steel with removable 

	 scrapers to ensure hygiene and strength.
•	 The machine body is entirely made of stainless steel.
•	 Comes with a large 2,5 Lt. capacity AISI 304 stainless steel 	

	 removable bowl.

HEAD OFFICE
Lanseria Centre, Pelindaba Road (R512) 
Lanseria, Gauteng, South Africa 1748

E&OE
011 701 2200

info@culinary.co.za

The compact gelato machine for professional use, with stainless steel removable bowl and storage function.
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