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! _‘anneﬂama ]nacchlna di Gel Matic che in poco spazio offre un’ampia gamma di gusti e combinazioni.

6‘cent|metn dﬁarghezza oggi con Etoile Gel & possibile abbinare al tradizionale soft ice un’ampia gamma di prodotti, dal frozen yogurt al

3 %ﬂo‘é‘creazwm personalizzate.
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ﬂ'moq;elloEtoﬂe Gel Plus & caratterizzato da un cilindro centrale con una maggiore capacita produttiva, ideale quando la richiesta di un determinato
pfodotto o gusto ¢ prevalente rispetto agli altri due.

Con Etoile Gel ogni esigenza & soddisfatta.

EZ“O//e Gel A five-levered star.

Etoile Gel is the innovative machine by Gel Matic offering a wide range of flavours and combinations in a little space.

Its three cylinders let you diversify the products to suit request and so satisfy even the most demanding of customers.
Etoile Gel - just 70 cm wide - lets you create endless combinations of traditional soft ice, sorbet, frozen yogurt or even a personalized product.
The Etoile Gel Plus model has a central cylinder with greater output capacity, ideal for when a certain product or flavour is particularly popular.

Every need is met with Etoile Gel.
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Many flavours, little space
Etoile Gel lets you deliver five products: thre
outlets where space is at apremium.
Independentproductcontrol. e
Each of the three flavours has its own refrige?étiny'qé‘fy'a'jr ssor and beater motor. Et
when it comes to different mixtures. It offers independent control of output capacity, co

RPM_TECH system, unaffected by electrical fluct'ua_tiQns).'an,hoppgpje perature. '-_.-,' G NN L_: = = A —~ : 'f. <) -_ = o .:. ) ' - - o |
If necessary, you can even exclude production of one or two flavours to save time a_ng,eﬁefgy. N I | S ; ! -i
Total control = s - : : : : - .

The easy-to-use, interactive In.Co.Di.S. control system, exclusive to Gel Matic, lets you programme, monitor and trouble-shoot
every function on the machine, both locally and remotely . | d ' : :

High efficiency stainless steel freezing cylinders
The machine has “direct expansion” blending cylinders made entirely from stainless steel. These incorporate a special Gel
Matic freezing technology that guarantees high performance, resulting in high quality product texture, fast production and B |

energy savings. Jf '

p——
Y a5l S

1. Hoppers fitted with level sensor to warn you when 4. Userinterface: 7" multi-language touch screen display.
the mixture is running low; hopper mixers are 5. Stainless steel filter grilles: quick and easy to remove
fitted as standard. for perfect cleaning.
2. Stainless steel SF1 beater for high quality products. 6. Hotairconveyor
3. Self-closing levers and portion counter fitted as standard. (




Comfort
Le macchine raffreddate ad aria sono progettate per convogliare il calore verso l'alto e consentire il posizionamento della
macchina in qualsiasi punto anche contro la parete. Anche la silenziosita € assicurata da uno speciale sistema di ventilazione

Facile da usare e gestire
Etoile Gel & facile da usare, smontare e pulire sia con sistema produttivo a pompa che a gravita.

Design moderno e compatto
Grazie alla sua linea elegante ed ergonomica, Etoile Gel si adatta facilmente a tutti gli ambienti di lavoro.

Comfort
Gel Matic air-cooled machines are designed to extract heat upwards, So you can place your machine anywhere you like,
even against a wall. Silent operation is guaranteed by a special ventilation system.

Easy to use and manage
Etoile Gel is easy to use, dismantle and clean (both pump and gravity versions).

Modern, compact design
Thanks to its elegant ergonomic lines, Etoile Gel easily fits into any work environment.




ETOILE GEL ETOILE GEL PLUS
Controllo - Control In.Co.Di.S.
Dimensioni (hx [x p) - Size (hx wxd) 1530x700x840 mm

Capacita vasca - Hopper capacity (pump) 14 1(111)

310kg

Capacita cilindro - Cylinder capacity 3x1,71 2x1,71+1x221

Capa produttiva * - Production capacity
Kg/h (pump) 55 (60)
Coni/h - Cones/h (75g) 730/800

:

Condensazione - Condensation Aria; Acqua - Air, Water

60 (70)
800/930

—
| OJ

* Capacita produlttiva riferita a macchine funzionanti a temperatura ambiente di 25°C e variabile in funzione della miscela utilizzata.
Production output based on ambient temperature at 25°C and type of mix used.

** Disponibile 1Ph solo su richiesta.
1Ph available only on request.

9,

GELMATIC

THE TASTE OF QUALITY

Gel Matic Italia S.r.l.
via Zanica, 6C - | 24050 Grassobbio (BG) - ITALY
Tel. +39 035 525138 - Fax +39 035 4522397 - www.gelmatic.com - info@gelmatic.com
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