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PASTEURIZER MACHINE
PAST RANGE

We owe the diffusion of heat process to Mr. Louis
Pasteur. Hewas bornin 1822 in Dole, in the
province of Jura, France. Napoleon Ill asked Pasteur
toinvestigate the disease that was affecting the
local wine, because it was damaging economically
allwines companies. Mr. Pasteur went to Arboisin
1864 to study the problem, finding out that the
disease was caused by microorganisms that could
only be killed by keeping wine temperature above
55°C degrees forafew minutes. Years later, this
system was also applied to milk and beer to sterilize
them.
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“Technology Innovation”

Il PASTEURIZERS RANGE
BERRENRS!

M;__%D%EL PAST 30 PAST 60

DIMENSIONS (mm)

R~ (mm) 520x1100x1200 520x1100x1200
WEI%%/’\%ET G(iig))ss e 160/180 200/230
POWE%%JVF}FF)’%M/ZPWHZ 380-400/3/50 380-400/3/50

POWER (HEATING/
REFRIGERATION) (W) 2300/3200 5500/4000
hE @IFR/ER) (W)

FREE-STANDING (F) /

"k F F
Cﬁ/i\%é%%g ((LL)) 40 60
AR R 15/30 20,60
Cgﬂfﬂg‘% E(nﬁa"%”) 120 120
HOURLY P;gEDlgl(_Z)TION (It) 30 60
AlRCmO;%LING v OPTIONAL
WATER COOLING I — ,
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*Ingredients temperature 4°C/[RELRE
*Environment temperature 25°C/I 158 E
*With water cooling system /AR E : X2 B

Mr. Pasteur discovered a process to kill all food bacteria by using the heating system,
withoutdamaging the nutritional properties of food itself.The usage of pasteurizer
machine grants not only a hygienically safe mixture, but also a perfect balanceamongall
ingredients.
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Digital microcomputer easy to operate shows the
scheme of heatand cooling sterilization.
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The sterilization can vary between +65°C and +85°C
degree and thanks to an automatic hygienization
process,itis possible to keep the gelato mixture up
to 72 hoursinside the machine without alteringits
nutritional properties.
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Equipped with semi-hermetic compressor: high
refrigeration capacity, low consumption and low
noise level.
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Direction wheels with brake for easy moving.
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Therange of pasteurizersis available with air
cooling with R404A gasrefrigeration and climatic
class °C/ RH %, TEMPERATURE 25°C, HUMIDITY 60%.
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Showerhead foreasyclean.
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I PAST30/60 RANGE

Free-standing machine for medium-large specific needs for
gelato chefs. Designed for those who desire to open a gelato shop.
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