o '~
NUeVQ

macchine e attrezzature per il gelato J ®)>

NU#WC )C‘ )ICL
a2its
ez

macchine e attrezzature per il gelato »

MANTECATEOREVITE

EVOLUTION AND VELOCITY

+ Ice cream with a better
and bigger structure;

+ Volume increase on
the ice cream,;

+ Great stability;

+ More intense flavor;

+ Silky on the palate;

+ Better conservation;

+ Longer durability;
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The heart of the batch freezer
An Archimedes screw with

a historical and (o{@[ o4 § .\ A combined system
revolutionary design. Te Y e]Mele4| for a unique

Historical and innovative \\ :
because it guarantees % LY technology worldwide.
the formation of micro-crystals
in the artisan's ice cream.

Easy pouring of the mixture.
Access and pouring on

Possibility of three large sides.
creating Vessel at an ergonomic
combination and handy height.
2 It allows
Unigue; tastes: visual control
throughout

the whole

operation.

The main devices are
available on the appropriate
TOUCH SCREEN console L
to operate the different g
functions of the Batch "/
freezer automatically st
or by hand.

(1] TKS [1] ) to optimise

- roduction
Production g

Possibile
direct connection
to the pasteurizer.

Reduction of
energy consumption.

ECO ENERGY
This system uses

the air for condensatio
eliminating the use

of water.
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Parts an
components
entirely
manufactured
in Italy.

VLD

MADE IN ITALY

Magnetic
movement
stirrer activated
electronically
in the vessel.
Safe sanitation.

MANTECATORE a Vite MC-L70

Model

NUeVaQSGL

Dimension [Electric| Available in | Refrigerating | Average water Weight
power VAC/ Hz Gas cooling
LxPxH consumption N/Kg.
cm. Kw I./min. °C.
MANTECATORE |51 x 104 x 6 3+N/400/50 R 404 A 4 14/1 3628/370
MC -L70 135 H
MANTECATORE a Vite MC-L70 WITH CONSENSING UNIT OUTSIDE
Model Dimension |Electric| Available in | Refrigerating | Average water Weight
LxP xH power VAC/ Hz Gas cooling N/Kg.
cm. Kw consumption
I./min. °C.
R 404 A 2940/300
MANTECATORE |51 x 104 x 4 3+N/400/50 V]
MC -L70 135 H
Condensig unit|120 x 50 x 2 3+N/400/50 R 404 A 1] 1176/120
outside 97H
www.lanuovagel.com




