CREAM PLUS TP3/TP4/TP5/TP7

- COOLING %4l
- HEATING finzk

The CREAM PLUS, manufactured in four versions, 3-4-5-7, is a real jewel for gelato and
confectioner’s industry since it is manufactured by making use of the most modern mechanical,
cooling and electronic technologies at the operator’s disposal.

The machine is intended to heat and cool by means of a “bain-marie” system with glycol in the upper
tank, thus enabling the operator to avoid any type of encrustation and to prepare gelato mixtures,
delicious pastry creams (on the basis of an intermittent stirring system), extremely good jams, invert
sugar and to distemper chocolate.

In the whipping chamber, the machine acts as a normal batch freezer of the ICETECH range
operating on the basis of the most modern technologies in order to prepare the best unbelievably dry
gelato having proper consistency as well as optimal performance and quality.

e HEATING/COOLING:

The upper tank acts completely independently of the whipping chamber at the bottom. Besides

heating, it can cool and preserve products at an above-zero temperature that can be set by the

operator.

Its extremely handy extraction cock will enable the operator to do as follows:

- Let the gelato mixtures out to pour them directly into the batch freezer in a very simple and quick
way.

- Easily extract the pastry cream (and other recipes) in a tray without having to go through the
whipping chamber.

- Clean and sanitise the machine quickly and perfectly in observance of the strictest health-sanitary
rules.

 WHIPPING CHAMBER

After having produced the mixture into the whipping chamber through the boiler cock, the operator
will start the whipping process automatically controlled by a microprocessor. Just as in our new MT
3/4/5/7 batch freezer, the electronic central unit is also including the “GRANITA” function.
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10kg — 30 kg 15kg — 45kg 20kg — 65kg 10kg — 95kg
2Lt-14 Lt 2Lt-14 Lt 2Lt-14 Lt 2Lt-14 Lt
2Lt-4Lt 2Lt-4Lt 2 Lt-4Lt 2Lt-4Lt
9.3 Kw. 9.8 Kw. 10 Kw. 12 Kw.
400V/60Hz/3Ph | 400V/60Hz/3Ph | 400V/60Hz/3Ph | 400V/60Hz/3Ph
7K water 7K water 7K water 7K water
R 404 A R 404 A R 404 A R 404 A
535 x 715 x 535 x 715 x 535 x 715 x 535 x 915 x
1400 1400 1400 1400
260 kg 290 kg 290 kg 340 kg




