
SP = Self Pasteurizing Nozzles for gelato treats M = Mixer DF = Dry Filling W = Water coolingW = Water coolingDF = Dry FillingM = MixerM = MixerNozzles for gelato treatsSP = Self Pasteurizing

Model Levers Flavors Feed
Overrun

%
Production
Kg / hour

Cones
75 g / hour

Hopper 
capacity (Lt)

Volt Hz Ph kW Cool
Weight

Kg

XVL 1/G 1 1 Gravity 30 ÷ 40 38 500 13 400 50 3 2,7 Air 225

XVL 1/P 1 1 Pump 40 ÷ 80 38 500 13 400 50 3 2,7 Air 230

XVL 3/G 3 2+1 Gravity 30 ÷ 40 50 670 13 + 13 400 50 3 4,7 Air 300

XVL 3/P 3 2+1 Pump 40 ÷ 80 50 670 13 + 13 400 50 3 4,7 Air 310
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