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Linea R: la macchina dei tuoi sogni, un modello da seguire per intero segmento.
Ogi atiimo passato al fianco di quosta straordinaria macchina si trasforma in

occelonza.

Rine: the machin of your dreams, a model o follon: Each moment working with

this extraorcinary machine becomes a unique experience: working in tota relax,
the recipe, goal.

able to give you more than the multfunction, synonymous with excellence.

ROBOTCREAM
& PASTOCREAM SERIES




VANTAGGIADVANTAGES

LE POTENZIALTA DELLA SERE RRT N BREVE

TECNICHE COSTRUTTIVE / WORKSHOP TECHNIQUES

Daublo i for adding ingredients while mixer i i use:

duranto ttta a faso ilavoro.

eycle

accossibii o smontabii por a pulzia
with the mix

removable for loaning.

tuttala faso dilavoro.

production cycle

pastorzzazione afftoddamenta, crom, ficott.

custard cream, cooling and recipes’ programs.

ROBOTCREAM
& PASTOCREAM SERIES



intograe derhativo).
Yempcm!wc rogulaton with PID (proportional integral
deriatie).
R\scl\dumnwlwocuﬂwwwwm da
lttronica por un preciso contralo dell temperatura.

temporaturo
-7 programmi

oftho tamporature

R152, R400 0 R600.

ot “Ad Hoe" density contol
o protect
iparenza dolfagitatore. and R600 models
115°C.
como eycle.
115°%C.
cream mires. -1

Tap evelled a tho bottom oftank.

programmi.

- Grigia per
Gl fo pito & bombe, mousse and “semireddo” (ptional).

possibl to combine up 10 § diferent programs.

\Mpmlm miscolaro, lnaro.

dinanico modifcando la volocta ol agiatoo,lo

whipping,
wmm
1 programma di afroddamonto a tempo. Permotto i

cottura. Potr memorizare | o parametipor cic

% i Iallo

temperatura. Permeltono di sceglers latemperatura deal

& PASTOCREAM SERIES




VANTAGGIADVANTAGES

LEPOTENZIALITADELLA SERE RRT N BREVE

~Display multinguo da 2 polici con indicazioni vis aanumoriche o
yafcho dolo stato d avanzamento de ciclo
- Multanguage display 25 inchs withvisul alphanumeri or graphic
signals of 1

omiste

thai, wate,or i

d coo om.
HACGP Hazard: Analyss and Crical Cortrol Points.
Sontrol Points.

HACCP HazardAnalysis and
~Tot i pastorizazione © maturazions vengeno memorizzat; con Fausio
ol stampano ostoma opronao)  possibio trasforo dti u car

jon and maturing cycles are saved; with an extomal

jou can print all your datas
ontatto cona miscea o1 gokto sono i accao inoxo.
trial atossico facimente accossibdi o smontabi por a puiza.

- Hand shower (optional)
- Se omali acustiche 0 visivo
- Acousti and visual mallunction indica
- Canozzera in acciaio inox

Ra014 - Sainloss stoel bodwork

Ra021

ROBOTCREAM
& PASTOCREAM SERIES



SICUREZZA / SAFETY RISPARMIO ENERGETICO / ENERGY SAVING.

Agitatr stop atthe opening of the door - Low water consumption thanks (o igh Low power absorption thanks o the Inveter
contolled by a E area. power




FOR YOUR CREATIVITY

tivit,

iredi

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,

ALL N



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.

ALL IN
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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

)

Jul




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

B ey e

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

“Statf"

mostof

SYSTEM OF CONTROL



BTErS0/BTX 150/ RTST BRE150/BRX150/ RSt

Modulo GLS BFE150/ BFX150. Rst RTIS1/PT151

DIMENSIONI
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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

«

=
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
K6

e s o s
L 13| 12 [ 12 |12 [ 12| 25 | 27 | s14|720 | 12 |12 | 25 | 27 | sa4 721 | 12 | 12 | 25 | 27 | 544|720
H';‘Zgy"ég';‘u“:"éh w0 [0 [ 15 |15 s | e w0 [0 |15 |15 |35 | eo |0 w0 | 15|15 || e 0|
PASTORIZZAZIONE
CONSERVAZIONEL | = | = | = | = | = | = | = | = |~ |~ |- |- |-| |~ [l | ol o
Pasteurization Conservation L
CREMA PASTICCERAL T - - T - T e slslala
Custard Cream L
PASTOMANTECAZIONE L il el s ]
cacamenoas=o | ||
“Pastofreeting L 22| s o ul =
nesing o 35
DIMENSIONI NETTE MM | 50 | w0 | o | w2 | e | s | s | o2 | e | e | | i | s | o | i | o2 | oo | s | s | ot | o
Netdimension mm UP/H | 51 |30 | 5 | 8 [ "0 |0 | “on | “as |'omo | ot | oo | e | oo | o | o | ot | o | oo | s | o | oy
PES\;/)J;TK:Q o [ as | s | se | oo || (RO sy || uo | or | 300 [sus | sa | 70 [ | s | 0| 305
g 00 [ 1100 100 | 2000 | 2000 | 000 | ss00 | 750 1000 2000 | 200 | ou | st | 750 [ 100 2000 200|400 | o0 | 7500060
TENSIONE STANDARD

Standard voltage

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

SCHEDA TECNICA RIASSUNTIVA




MODELLO
Type

- srist | paon | psan | 16co VAIOW VATOV VATOV VATOC VATOC VATOC VA20C VAZ0C VA20C VBADC VeioG Veoc
2 st pao | oo | 1600 SR ot Shst St oW hs h- o

'R oW

PASTORIZZAZIONE
s

Pasteurization Conservation L

CREMAPASTICCERAL | 15 |15 | @ | @
Custard Cream L

@ (@ @ @ @ @
DIMENSIONI NETTEmm | £ | [ aso | aso | 25 | aso | s | | 5 | 5 |5 | o5 | s s | s | os | | s | o | s
Net dimension mm UP/H | iaa |28 [xms |wms | Sy | s | s | | 050 |0 | S0 | 0 |20 | e | | o | on | o | i |
PESO NETTO Kg w0 | s 20 4
Wegie AR I R - RN N T 0 N S P PV P P P
ROTENZAW, 3300 | 3300 | 5300 | 8000 | 3300 | 3450 | 6500 [ 1500 | 180 | 180 | 180 | 180 | 180 | 180 | 180 | 180 | 180
Power W
TENSIONE STANDARD
Standard voltage LI EIK

THE PRODUCTION MAY VARY IN RELATION TO THE TEMPERATURES AND TYPE OF PRODUCTS

SUMMARY TECHNICAL
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POWERED BY

SPONSOR & TECHNICAL PARTNERS




