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Batch Freezers



We make sure to have the highest technology and features for our 

machines. Therefore our R&D department, with over 30 experienced 

engineer constantly enhance the machines with their innovative touch.

Double Inverter

Take full control over your gelato preparation by our 

pro series. Double inverter feature lets you easily 

control the cooling and beater motor separately. 

With our pro series you can pause and continue your 

gelato preparation whenever you desire. 

User Interface

With our easy to use and user friendly 

interference, you are able to  edit and program 

your machines to obtain your products in the 

exact way you desire. 

Semi Hermetic Compressor

Maximize your cooling capacity with the help 

of semi hermetic compressors used in the 

batch freezers and gelato showcases and 

easily take care of the technical service for any 

maintenance or repair.

Beater

Feel the power and consistency with our special 

stainless steel beater designs and have the least 

left overs while using the pro series in your gelato 

preparations. 

Innovation Innovation
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We offer 24/7 customer service to our clients. For our distributors, we host and train their technical 
team for an ultimate technical support in the field. All components and spare parts are manufactured 
with the highest technology and machinery. The production from start to stock control and delivery is 

registered, tracked and monitored with our constantly updated ERP system.

Demonstration

Our partners are always most welcome to visit our factory where we can demonstrate the operation 

of our machines in our Crystal Gelato Boutique with our experienced chefs.

Training

We make sure our partners have enough knowledge of our machines and their operation. That is why 

we always provide the necessary trainings for both operational and technical aspects. The trainings 

are to be held in our facility or at the clients’ location.

Remote Access

In case if the technicians of the clients are not able to troubleshoot or detect a problem, our technical 

team can easily access the machine with the built in inverter via internet when the devices are 

connected. By this way our technical team can precisely guide and help to overcome the potential 

problems.

Spare Parts

As any other operating machines, the spare parts are the most important issue and need to be 

available on demand. Therefore, we manufacture 80% of our spare parts within our production facility 

and also have stock control on the parts which are supplied from elsewhere. By this means, we can 

prepare the parts at an economy efficiency rate and ship them to our clients in the shortest time.

Contribution

We make sure our partners are satisfied with our products and service. Therefore, we always visit 

them where we can discuss the business situation and future plans for a long term partnership.

Support & Service

Support & Service
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 Gelato Series
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sude Series

Sude 100 | Sude 500 | Sude 800 

Features Sude 100 Sude 500 Sude 800

Touch Screen Panel ü ü ü

Counter Top ü

Wheeled ü ü

Condensation* Air / Water Air / Water Water

Production Per Cycle

Mix Added  Min - Max  kg 1,4 - 1,9 2 - 4 3 - 7,5

Gelato Produced  Min - Max  Lt 2 - 2,7 3 - 6 4,5 - 10,5

Power Supply

Voltage V* 230 / 400 400 400

Frequency Hz.* 50 / 60 50 / 60 50 / 60

Power kW 2 4,7 6,8

Extriors Properties

Dimensions cm 50 x 60 x 78 55 x 62 x 140 60 x 65 x 142

Net Weight kg 120 215 300

ltimate solution for gelato preparation with both compact counter top and wheeled designs.

Technical Information

U

* Optional
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each up to 40% overrun with our Pro Series. Direct expansion of the cylinder and double 
inverter system lets you produce gelato easier, faster and better.
with our new integrated PLC program you are able to adjust and control the gelato preparation 
process for your desired consistency.
You can produce artisan gelato from 9 to 27 Kg mix per batch, 75 to 150 liters of ice cream 
per hour, with different capacities of our Pro series.

 pro 9 | pro 12 | pro 16 | pro 19 | pro 23 | pro 27

Pro Series

Technical Information

* Optional

R

Features Pro 9 Pro 12 Pro 16 Pro 19 Pro 23 Pro 27

Touch Screen Panel ü ü ü ü ü ü

Counter Top

Wheeled ü ü ü ü ü ü

Inox Beater ü ü ü ü ü ü

Condensation Water Water Water Water Water Water

Production Per Cycle

Mix Added  Min - Max  kg 2 - 9 2 - 12 3 - 16 3 - 19 4 - 23 4 - 27

Gelato Produced  Min - Max  Lt 3 - 12,5 3 - 17 4 - 21 4 - 26 6 - 32 6 - 38

Power Supply

Voltage V 400 400 400 400 400 400

Frequency Hz.* 50 / 60 50 / 60 50 / 60 50 / 60 50 / 60 50 / 60

Power kW 10,2 11.2 15,8 16,9 18,9 22,1

Extriors Properties

Dimensions cm 53 x 73 x 142 53 x 73 x 142 58 x 86 x 142 58 x 86 x 142 58 x 86 x 142 58 x 95 x 142

Net Weight kg 300 350 390 450 490 510
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Features VBF 30/90 VBF 50/160

Touch Screen Panel ü ü

Counter Top

Wheeled ü ü 

Inox Beater ü ü

Condensation Water Water

Production Per Cycle

Mix Added  Min - Max  kg 4 - 11 8 - 24

Gelato Produced  Min - Max  Lt 4,5 - 13 9 - 27

Power Supply

Voltage V 400 400

Frequency Hz.* 50 / 60 50 / 60

Power kW 8,3 12,3

Extriors Properties

Dimensions cm 50 x 60 x 78 60 x 78 x 123

Net Weight kg 250 330

* Optional

Technical Information

ith our 3 arms stainless steel vertical beater and direct expansion cooling, you can produce
gelato with perfect consistency and have the minimum residues left in the cylinder.
With our special guillotine outlet nozzle design, you can easily dispense the produced
gelato from the machine to the desired pans or container even faster.
With our two vertical models you are able to produce artisan gelato from 4 to 24 Kg mix per 
batch, from 4,5 to 27 liters of mix.  

WVBF 30/90 | VBF 50/160

Vertical Batch Freezers
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Features Pastoralp 60 Pastoralp 130 Pastoralp 190

Touch Screen Panel ü ü ü

Counter Top

Wheeled ü ü ü

Interior Properties

Capacity  Min - Max  Lt 20 - 60 40 - 130 60 - 190

Condensation Water Water Water

Power Supply

Voltage V* 400 400 400

Frequency Hz.* 50 / 60 50 / 60 50 / 60

Power kW 7 14 19

Extriors Properties

Dimensions cm 50 x 60 x 78 55 x 62 x 140 60 x 65 x 142

Net Weight kg 180 250 300

* Optional

Technical Information

With precise cooling and heating features of our pasteurizers, you can easily prepare what you 
require in a short time without any leftovers in the tank. One Piece stainless steel tank with round 
edges and sloped corners provides easy and fast flow of the ingredient during the process and 
easier sanitation process afterwards. with all stainless steel removable and washable stirrer, 
you can have a complete emulsion in your product after the process without any crystallization. 
Double lid and special tap design lets you have a fast and easy fill ing and dispensing process.

Pasteurizers

Pastoralp 60 | Pastoralp 130 | Pastoralp 190
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