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B \ Farti da 40 anni di esperienza nel sattora delle macchine per gelato,
i modelli Esprasso IGLO, IGLO R IGLO § e IGLO SP Technogel sono
garanzia di igiene, alta tecnologia e sicura affidabilita.
Equipagniamento standard
Le principali caratteristiche di questi nuowi modelli sono:

+ coperchio vasche in accaio inox con isclamento

+ due gueti + mista

» agitatoni ad alto rendimento

} selettore risparmmeo energetico

+ controllo tarmostatico indipendente per la miscela ed il gelato

+ testa distribuzions dotata o pstani per A triEle del

+ indicatore luminoso del livello minimo defla miscela nelle vasche.

ER | oyal to the 40byears-tradition in the field of Soft Sarve, Technoge!
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Espresse Machines Mod, IGLD, IGLO B IGLO S and IGLO SP are
guarantee of hygiene, high technology and absolute relability.
Standard equipment

The main features of these new models are:

) tanks 55 insulatad cover

+ bwo flavours + twisted

+ high performance augertype dasher energy saving mode

) separate thermostatic control for mix and ice-cream

» distribution head with pistons for & totsl sfection of the product

) luminous indicator for loa-level of mix in the tanks.

Forts de 40 sns o'expérience dans le domsine des machines & glaces, /
fas modeles Expresso IGLO, IGLO R IGLO S et IGLO SP Technoge! sont ——

la gerantie de hymens, haute technologie et d'une fiabiite absolie. Perticolsre weeche model G0 8 BLOS
Eguipement standard WELOAGL0 5 Mnssl tanks detal

Deétav des: Bacs: dars les mocies GLO/0GLT §
etz der Enfilbabater won IBL0 wnd BT S
Tengues particuleras an el modeh B0 ¢ 3T S

Lo princiasies caractiristinues de cos NoueaL moddias sont les siiantes:
) cowvercle iS0le de la cuve en aoier inoxydalie

+ deux parfums + panaches

) goitateur type ws urnante hawe performance

+ systeme d’ économies denergie.

» contrdle thermostatique ndépendant pour e mix &t la créme glacee
) tAte de distribution par pistans paue wie aisction totate oy produt

+ voyant lumireux indiguant fe miveau mmimal du mix dans le becs.

Soft Serve

Die Modiete Espresso IGLO, IGLO B IGLO S und IGLO SP von Technoge!
garantieren Hyglenesicherfelt, nevests Technolgle und lsnge Lebensdaven
Swmhﬂgakﬁmm

neuen ModeMen zeichnen sich insbesondere ourch folgende
Aussf.;i&mgsme:*maﬂeaus
+ Enfibehster mit isolertan Oeckeln aus Edelstahl
) Gleichzetige Produkition van 2 Sorten und einem Mix
J.Fh].hrwer*enﬁhnhem.ﬁmfscﬁfag
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\irsne on poTpe sians par e st - 6L PSP
Mokl with sanitary pumps for soft 8 craam - JGL0 RSP

) Energiesparmo Worsin svec pompes Eantan pur créme placies st - G0 F/SR
) Unabhangiges Kontroltherrmostat fir den Esmix und das Bis 1 Moo k- P
i Worgidn con homtes sanitatas para fean

3 Vertalerkonl filr eine restiose £on s maper s e gne - (G0 £/
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Con una expenenca Bspeciaizady df | Prodizine Orara*/Hourly Productin ™/ - m = 4,
més de 40 arios en el sector de S Production Horas* Produsscn pro sande? (2, 57 55 5 3
maguinas para helado, s modelos ”" - - 3
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Expresa IGLO, IGLO P IGLO § y IGLO  Sont 75 aron SR Sy | an | o0 | @ | om0
Forerza mar a5s0rbitaTiac congumpLon/

Consommation max Maximals lgisang’  Ku 3 45 3 45
Maxma potancia ebsortids

Almere miscaaMix feed/Slimancaton Greviea/GravmyGravited  PempaGesr pump/Pompe’
du mixModallMazcla alimentacitn Schwerkraft/Gravadad Purmpa@omba

e sk b B20x7001 550

Pano NettoNet WeightPoids Net/

B /Pasn Neta Kg 210 252 215 B57
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