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Reliable GELMATIC

THE TASTE OF QUALITY

. COUNTERTOP SOFT SERVE DISPENSER
Solutions

Features
e Air-Cooled Production System
¢ Heat Treatment Mode
H.S. CODE: 8438.8099  Inituive controls for onsite / remote access

*Top Ventilation
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GIOTTO 12 PM

Single flavour countertop machine can dispense a
variety of products thanks to sophisticated
technology that allows for different viscosity,
temperature and overrun settings.
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Acai Ready! Express gelato Frozen yogurt

PRODUCT SPECIFICATIONS

Model Supply System Dimensions(mm) Production Capacity Flavours Power
linder: 3.2 3 Phase / 415V / 50Hz /
400(W) x 764(D) x 959(H) Cy ‘ 3 27kW /5A/
Hoppers: 17.5L 20A Isolator MCB Type B
. 3lkg/hr .
GIOTTO 12 PM Pump Weight (KG) 1 Refrigerant

8 Servings in 60 seconds - 100g each
(Recovery Time: 120 seconds)
126KG Max Single Dispense: 10009 R452A

(Recovery Time: 160 seconds)

Accessible to digital e Intuitive LCD Display

o Climate Adaptive:
o Constant performance up to 40°C

@

o Refrigerated Hopper at 4°C GLEARN N GTECH
o Direct Expansion Cylinder - Cool Faster TUTORIAL manual guide ECOS
e Inverter Control - Better Performance & Efficiency
+ FullFront Management: @ * Maintenance @ o Data Status on machine
o Ventilation from Front to Top GCARE Schedule tracker GTECH
o Drip Tray at Front MAINTENANCE HEALTHY
o Power switch and filter at Front
o Easy cleaning and maintenance
¢ St.ay up to daFe @ * Heat Treatment Cycle
GCARE with notifications GTECH
e Intuitive 7" inch touch screen display NOTIFICATIONS HT

e Portion Counter
o Level sensor for low mix
Stay connected with

®

GCARE machine remotely
CONNECT
¢ Pump production
o Increase productivity and allows for
high overrun especially for milk based
flavors i
! ¢ Find out more: Reliable
2024.07.29 +65 8829 3509 T Innovations
Solutions

“We reserve the right to make changes in specifications and design without prior notice.  enquiry@tyinnovations.com




