


Staff lco System has got a long traition in production of machines for ice cream
parlours and pasty shops. In our pasteurizers you willfind only technological
innovations, a contemporary design and an effcient dynamis. The necessary tool
for every laboratory to reduce the bacterial charge of the raw materals and semi
finished products, without compromising the food organleptic and nourishing

features.

PASTOMIXER / TIMAX SERIES
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VANTAGGIADVANTAGES
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Self-adjusting and. /ong /as!ing POM
scrapers, high toughness,

they allow a perfect cleaning of the tank.
Designedto work in moist rooms

and with low temperatures.




RELIABILITY EASE CREATIVITY
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FOR YOUR CREATIVITY

fredd,
hous, golatne, confeture, marmlat ¥
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AGRITURISMI / PANIFICI

FOR YOUR IDEA

‘GELATERIA / PASTICCERIA / RISTORAZIONE / GDO

Gelato, Semiredd, Tore, Granite,
chous, Gelatine, Confottre, Marmelat

urt, Panna cott

Pasta
Mousse, Marshmallows,

Nappage, Formag roschi, Bosciamela, Riso per pastcceria, Risoto, Polenta, Sase,
Rago.

(GELATO/CE CREAMPARLOUR/ PASTRY SHOP /RETAL
AGRTOURISM/BAKERY

Gelatolice croam, Semilreddo, Cakes, Slush/Granita, Gelatofice cream mives
pasteuisation, Custard cream, Chous pastry, Golatine, Jams, Marmelade, Yoghurt
Panna Rice
for pasty, Risoto, Polenta, Sauces, Bolognese sauce.
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Energia pura

e rispetto per I'ambiente.

Energy Saving Integrated i itama mrtrtegrato
‘da Stafflco System per i rispetto dell'ambiente.

il isparmio energetico.

‘Stafflco System, macchine con un corpo dacdiaio

o ufanima sansii.




INTEGRATED INVERTER TECHNOLOGY
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La tecnologia con inverter, svluppata i colaborazione con TOSHIBA, permatte di
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ICE SYSTEM SYSTEM OF CONTROL



CONSPATOLAVISAGEL  CONSPATOLAVISAGEL  CON COPERCHIO 251/ 751
[CECREAM BASIN L35 1CE CREAM BASIN L5 TUBE WITH COVER 251/ 751
Dimensoninets Dt ot Atz Mezza

™

DocciAEsTERNA AGITATORE PERPANNA  STAMPANTE
PEXIBLESHOWER  MONTATA, MOUSSE. PASTORIZZATORE -
AGIATOR FOR WHIPPED  EXTERNAL PRINTER SUPPORTO PER GEL BANCO. CARRELLO / TROLLEY
‘CREAM, MOUSSE SUPPORT FOR MOD BTM BTX RT oa.V 410

Pen camAPINA DA 75 PER CARAPINA DA 751 om0 e
e ot Fesonetoky
PER CARAPINA DA 2,5 L PER CARAPINA DA 2,5 L 4 V Net weight kg
TR TUnE 261 FoRTUBE 281 b1
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TRATTAMENTITERMICI HEATINGTREATMENTS
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MODELLO
Type
PASTORIZZAZIONE
« L

Pasteurization Conservation L
CREMA PASTICCERA L
Custard Cream L

DIMENSIONI NETTE mm
Net dimension mm D/W/H

PESO NETTO Kg
Weight kg

POTENZAW
Power W

TENSIONE STANDARD
Standard voltage

MAY VARY N RELATION TO THE TEMPERATL

SUMMARY TECHNICAL



UT-19
Rettangolo


HTE150/ HTX150 HTE / HTX 400/ 600 HSE / HSX 400/ 600 / 800/ 1000

RHS 15/4060.80-100
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TABELLA DELLE MISURE / TEC NSIONS
V410V OW/ V410G OW/ V420C OW PR

s
P400/ P00 | w w | us
PTIS1 o w
VA10VFS VATOVFS 1V420CFS
V410V FI/ V410V FI V420G FI
V410V FS 1 V410 FS /V420C FS con carelo

HBE THEX 4006008001000
HSE THSX 400500:800-.000
HIE/HTX 400600
RHT215
RHB 1640/ 15601 1580/ 15100
RHS 1540/ 156011580/ 15100
[
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VBAOFS 1VB4OFI 2020

VATOV V410G V4200 OWGLS | s oy

V10V VAIOC V200 OW | oy
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PARTNER & POWER






