MULTIPLO

Professional pozzetti gelato counter

Model 125

ITEM No.

Model options:

(FOUR flavour)

OMULTIPLO 75T1 - Single Temperature
UMULTIPLO  75T2 - Dual Temperature
(SIX Flavour)

QMULTIPLO 100 T1 - Single Temperature
COMULTIPLO 100 T2 - Dual Temperature
UMULTIPLO 100 T3 - Triple Temperature
(EIGHT Flavour)

QMULTIPLO 125 T1 - Single Temperature
OMULTIPLO 125 T2 - Dual Temperature
UMULTIPLO 125 T3 - Triple Temperature
(TEN Flavour)

QMULTIPLO 150 T1 - Single Temperature
COMULTIPLO 150 T2 - Dual Temperature
UMULTIPLO 150 T3 - Triple Temperature

Standard equipment:
Front panel - White (RAL9003) lacquered
Side panel - White (RAL9003) lacquered
Work top - mirrored stainless steel
Tempered glass sneeze screen
Adjustable feet
Standard carapine (pozzetti) lids

Optional extras:

47 Itr 200 x 250h mm carapine container
QPiramide style pozzetti lids

O Custom lacquered RAL panels (call for details)

*Multiplo cabinets are available without decorative front and side
panels for built-in applications or can be configured for use as a
back counter, call for details.

Features:

+Professional pozzetti gelato refrigerated counter with static induction
refrigeration system which does not require defrosting or regular
maintenance.

+Pozzetti basins ensure excellent conservation of ice cream,
sorbet or gelato.

+Multiple chill zones allow for the precise preservation of
different products at different temperatures within the same cabinet.

ENERGY SAVING REFRIGERATION

Static induction

TEMPERATURE
6/-14°C

% DEFROST REFRIGERANT
Off cycle R452A
CLIMATE CLASS
7

INSTALLATION
Plug-In / Remote (optional)
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MULTl PLO - Professional pozzetti gelato counter - 4/6/8/10 flavour
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Professional pozzetti gelato counter
Section view: (at dimensions in mm)
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Carapine configuration:
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MULTIPLO* 75 (T1/12) 100 (r1/12/13) 125 (T1/12/13) 150 (T1/12/13)
External dimensions (LxDxH) 770x805x 1170 mm | 1020 x 805 x 1170 mm | 1270 x 805x 1170 mm | 1520 x 805 x 1170 mm
Net We|ght TBC TBC TBC TBC
Refrigeration Static Induction
Refrigerant R452A
Climate class 7
Operating conditions 35°C/ 75 %RH
Product storage temperature -6/-14°C
Compressor (no. - type) 1 - Hermetic 2 - Hermetic
Defrost process 0Off cycle
Power supply voltage 230v /50hz / 1ph
Electrical input (nominal) 470w/ 3.8A 600w/4.3A 930w /4.4A 1000 w/5.0A
Electrical input (defrost) NA VA N/A N/A
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*Data for air cooled units. Water cooled and remote installations are available on request.
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