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Ice Cream Machines Mulnfuncnon Blast Freezer Chocolate Machinery | Display Cabinets | Vacuum Thermal Mixers | Professional Pizza Ovens | Panning Machines | Pastry Cutters & Sprayers | Hand Held Blenders




Blast Freezer

IRINOX

Thie Freshness Company®  Jtaly

Inthe congested world of Blast Freezers, it’s too easy to select the wrong brand. The regret is often more expensive than the difference
you’d have paid to purchase an Irinox. Performance with extremely advanced micro-crystallisation technology is the hallmark of Irinox
products, while robust construction & superior materials ensure Irinox Blast Freezers are ahead of the herd, even after decades.

The SimplyFresh has basic programs that are used normally & frequently in Ice Cream & Pastry kitchens. While it has fewer programs
available, the performance & technology remain the same.

The EasyFresh XS is the smallest in the range and fits into cramped spaces, while delivering performance like its bigger cousins.

EasyFresh S / SL

EasyFresh L/ LL

No. of trays GN 1/1

60 x 40 cm

Ice Cream Tubs

Capacity kg

EasyFresh M / ML

Simplyfresh

Dimensions cm
LxWxH

Power

(mm 360 x 165 x 120)

(+90°C to -18°C)

V/Hz/Ph — kW

EasyFresh XS 3 (65 mm pitch) 10 kgs 54 x 65 x 74 230/50/1-0.73
Simplyfresh 5 (54 mm pitch) 18 kgs 67 x 70 x 83 230/50/6 - 0.77
EasyFresh S 5 (40 mm pitch) 20 kgs 79 x 84 x 87 230/50/6 - 0.83
EasyFresh M 9 (65 mm pitch) 15 45 kgs 79 x 102 x 159 400/50/3 + N - 2.47
EasyFresh L 13 (65 mm pitch) 24 65 kgs 79 x 102 x 197 400/50/1 + N -3.52

Model

No. of trays GN 1/1
60 x 40 cm

Ice Cream Tubs
(mm 360 x 165 x 120)

Capacity kg

(+90°C to -18°C)

Dimensions cm
LxWxH

Power
V/Hz/Ph — kW

EasyFresh SL 5 (40 mm pitch) 8 30 kgs 79 x 84 x 87 230/50/6 - 0.83
EasyFresh ML 9 (65 mm pitch) 20 60 kgs 87 x115x 159 400/50/3 + N - 3.43
EasyFresh LL 13 (65 mm pitch) 32 70 kgs 87 x 115 x 197 400/50/3 + N - 5.38
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CP Next — Holding Cabinets for Pastry, Chocolate & Ice Cream

Irinox calls it’s the ‘Freshness Company’ and it’s for a reason. Conventional refrigerated storage, especially Freezers, over-freeze
products to an extent that they lose their original texture. To make it worse, the lengthy thawing brings out all the water to the surface

and often destroys expensive end products. Pick out frozen berries from a CP next Freezer, straight away pop them into your mouth,
bite into them and you’ll know what the Irinox Tagline means.

With specific temperatures and humidity controls, CP Next UP is adaptive for all kinds of Desserts & Chocolate/Praline. While CP Next
Multi can do all thisand also freeze to -25°C.

CP Next Irinox CP Next

scan here for video Catalogue
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YOUR PIZZA HUB

OEM is a company dedicated to the production of all kinds of machinery for Pizza preparation and baking. OEM Super Vario Top ovens
are certified and designed for baking the original Italian Pizza — the Napolitan Pizza. Behind the simple fagade lies an uncompromising

performance, supported by robust construction and compact insulation, which help delivering the perfect Napolitan Pizza —in just 90
seconds

Oem Video
SupertopVario
pizzas /hour plzzas/hour cmLxW xH cmLxWxH V/Hz/Ph - kW
76 x74x 14 108 x 117 x 39 400/50/3 +N—-8.4
635 60 12 76 x109 x 14 108 x 152 x 39 400/50/3 + N—-10.5
935 90 24 114x109x 14 146 x 152 x 39 400/50/3 + N—19

Note: Model featured here is 635/2 with neutral cupboard. Please scan the QR code for exact specifications.



Patented Carpigiani Technology m@m

Italy

Crystal Program & Applications

This program produces the ice cream in semi frozen form, but surprisingly with micro crystals. This allows free flow of the mix into Jars,
Moulds or Sponge Cakes. Two accessories to be employed for effective dispensing of Crystal Products are the Spacer and Portion
Controller Door. The Spacer allows precise flow into moulds and the Portion Controller Door allows easy flow of ice cream into Jars &

Crystal for Ice Cream Cakes

' Jars - Use original door with spacer.

- Select Crystal Program.

- When ready, fill easily into desired
mould.

- Blast freeze well, before demoulding &
decoration.

Crystal for production for Retail Sale

- Replace original door with Portion
Controller (optional accessory).

- Select Crystal program.

- Place an electronic weighing scale on
the machine shelf.

- When ready, dispense ice cream into
Jars or Retail Take-Away packs & stop
when desired weightisfilled in.

- Blast freeze well before distribution.
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Crystal for Ice Cream Pizza

- Use original door with spacer.

- Select Crystal Program.

- When ready, spread over Sponge Cake.

- Blast freeze well, before decorating
with toppings.

Crystal applications available in all Batch Freezers (except Freeze-N-Go)

2 CRYSTAL programs
e one for milk-based

¢ one for water-based Crystal
scan here for video

TEOREMA

- The Teorema onboard real-time monitoring software communicates with the Teorema App on your Smartphone or Computer
- Askour technical personnel forademo on Teorema.

Reduce machine downtimes Monitor remote machines : : [ —~2]
and decrease overall e on-demand and in real-time. :gr:fsr:?;E:LOnnn?:gvﬁql;gx;?éT:ﬁd Machine status in real time, which
maintenance costs. g i i B
working parameters. shows technical and running data

Keep safe data

Collect data and transmission through My machines Snapshot
an encrypted protocol.
combine with advanced yptedp
methodologies for data Detailed list of th ti tant
modelling and analysis. etailed list of the most importan
& v Update Software and ) 'é) Amount of daily and periodic events of the machines, like
conflggre the machine's f ] servings of your machines. pasteurization cycle and function
operating parameters. %s changes.

Have predictions methods Portions Event History
based on current and

historical data.

Give informations for HACCP
(Hazard Analysis & Critical
Control Points)
Provide better maintenance service since the first Locate your machines on the map.
on-site intervention. TOREMA has the potential to
further increase the efficiency of maintenance services.

View the working parameters of
your machines.*

&

Locate Manage
Machines Parameters

Note: Teorema available in all electronic models of Carpigiani. All alarms are automatically sent
to the server and forwarded for
technical assistance. Provides a
faster and accurate service.*

List of basic and extended
informations for each machines.*

Alarm

Control Description
N
? Generate a personalized report Possibility to have direct contact
for your machine.** with our technical staff.
Teorema Customer Contact Us
Reporting *Available only in Full Version

scan here for video

**Available only in Basic Version

Accessories shown in the pictures may not be part of standard equipment






