











FOR YOUR CREATIVITY
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The machines by Staf Ico System lo your creatvly expross in ts bost way, allow
you to mako what before wasn' even possible to imagine! You can ook a huge
ke custard croam,

immaginare!
torte, granit, croma pasticcera, pasta chou, galatine, confotturo, mamalate, yogur,
‘panna cotta, mousse, marshmallows, nappage, formagg freschi, besciamela, fiso per

nappage, frosh checse, béchamel sauce, rice for pasty, risotto, polenta, sauces,

" fotto, polent

od arigianaits,
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FOR YOUR IDEA

‘GELATERIA / PASTICCERIA / RISTORAZIONE / GDO

AGRITURISMI / PANIFICI

Golato, Seifreddi, Toro, Granite,Pastorizzaziono miscelo, Croma pasticcera, Pasta
‘choux, Golatine, Confetture, Mammolate, Yogur, Pana cotta, Mousso, Marshmaliows,
Nappage, Formaggi resch, Bosciamolia Riso per pastcceria,Risotto, Polenta, Salso,
Ragi.

‘GELATO/ICE-CREAM PAHI.OUR/ PASTRY SHOP / RETAIL
AGRITOURISM / BAKERY

Gelatolice cream, 50rmlwddo Cakes, Slush/Granita, Golatollce croam mires
st Custrd cran, Chous psty, G, Jums, Mamolc, Yoghr,
Panna cotta, Me Nappage, Fresh

for pasty, Risotto, Polents, Sauces, Bolognese sauce.
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ICE SYSTEM



Energia pura e rispetto per I'ambiente.

gy Saving
por il ispatto dellambionto o il isparmio energelico.
Stafflce Syst
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INTEGRATED INVERTER TECHNOLOGY

sicurezza o del prestigio. l isulato? Tutte lo macchine di casa Staf Ico System il consumo di enorgia dol motore olattico, Somplicissima da usaro ol suo funzoni
tandard, rappresenta per ipasticoro o
La tecnologla con inverter, sluppata n collaborazione con TOSHIBA, permette di
Doty Comretotengoraas o cres P10 s g
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The real innovations offects becauso
the future,justas the ones you can fnd in StaIce System’s lne, in comfort safety

with diferent volumes. Moreover, it preserves the mechanical transmission and

standard in golatoficecream, pastry and catering world.
The Inverter technology, designed in collaboration with TOSHIBA, allows you to
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SYSTEM OF CONTROL
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TRATTAMENTITERMICI HEATINGTREATMENTS




Vasca i produzions vortialo pormot mantectere 2m
Coneoat s ittt s e 0 i a2
taa s i voro

Verical tank alows you o check statoof miing

hrughout tho et predicion yce

Rubnato alodelfondo ol vasca.
Vel focaieda th botom of he tank.







VASCHETAL 25 VASCHETTA carapiNA
CONSPATOUAViSAGEL  CONSPATOLAVISAGEL  CON GOPERCHIOZ5L/ 781
ICECREAM BASINL25  ICE CREAM BASIN LS TUBEWITH COVER 251/ 751

snsioinete mm Dimensioninete mm
[iipslonis R manscos
V601650138 360x 1655120
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DoceiEsTERNA AGITATORE PERPANNA  STAMPAN!
FLEXIBLESHOWER  MONTATA, MOUSSE PhstonizzaoRe
AGIATOR FORWHIPPED  EXTERNAL PRINTER ‘SUPPORTO PER GEL BANCO. CARRELLO / TROLLEY
CREAM, MOUSSE ‘SUPPORT FOR MOD BTH BTX RT Hod V410

‘COPERCHI TRASPARENTI/ TRANSPARENT COVER  COPERCHI VINTAGE / VINTAGE COVER  Dimensionnete mm Oimensioninete mm

r——— veRcammmADATSL ool

Pesanetokg
PER CARAPINA DA 25 L PER CARAPINA DA 25 L
FORTUBE 251 FORTUBE 251 5
Grow gmensr
\ 5 velm3028

PoRTASTECCHI
ICE CREAM STICK SUPPORTS




MODELLO
Type

QUANTITA INTRODOTTA PER CICLO
Quantyintroduced per batch
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TENSIONE STANDARD

Standard voltage

LE PRODUZIONI POSSONO VARIARE IN FUNZIONE DELLE TEMPERATURE € DEI
PRODOTTI IMPIEGATI

SCHEDA TECNICA RIASSUNTIVA
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POWERED BY

SPONSOR & TECHNICAL PARTNERS




