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c ARPIGI ANI Counter-top machines for making and dispensing

conventional or spaghetti soft ice cream
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CARPIGIAM

191 “Spaghetti Soft”



191 Spaghetti Soft

The CARPIGIANI 191 Spaghetti Soft is a counter-top soft
ice creant maker with pump, combining high productivity
with user-friendliness, designed for quick serving of swirl
and spaghetti ice creams.
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The scmtd.'pmof polycarbonate front panel is decorated
with two serving suggestions:

- conventional swirl ice creams for serving with granules,

Control panel for switch-on, ice cream
consistency programming, mix storage,

cleaning and switch-off.

Two Serving Taps: press down left
lever for swirl, right for spaghetti.

fruit, etc..
- fun spughem for garnish with strawberry sauce and
grated coconut
Tank Net
Hourly capaci Electrical data Dimensions cm
MODEL ousput of |SHCY Pump | Flavours cogg're“‘ welghn
portions Litres Volts Hz Ph kW Width | Depth | Height kg
i 270 12 | ves | ONE | 230 |5 air or g
SPAGHETTI SOFT 4 ’30 50/60 ! & water J 50.5 67.5 71,0 l 104

Other voltages and cvcles available with price supplement.
Hourly output may vary depending on the type of mix and
refers to ambient temperature 25°C and water temperature

20°C, if water condenser is installed.
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