
PASTICCERIA - GELATERIA

MARILYN





Pastry and Ice-Cream

MARILYN

Standard color

COD. 13

MARILYN 650 GBT

OPTIONAL
Adjustable LED color temperature 
between 3.000 K and 6.500 K

STANDARD: 
Adjustable feet

BUILT-IN &
FREE STANDING



Pastry and Ice-Cream

°C Lt. LxPxH mm N° - mm.
DI SERIE

Watt % U.R. H2O Kg.

Marilyn 275 QB +4/+10 275 700x710x1510 3 - 545x425 400 75 AUT R290 162 LED
Standard

Marilyn 275 BTQ -15/-21 275 700x710x1510 3 - 545x425 400 40 AUT R290 174 LED

Marilyn 275 BTQ BIS +5/-20 275 700x710x1510 3 - 545x425 400 40 AUT R290 174 LED

Marilyn 450 Q +4/+10 450 700x710x1910 5 - 545x425 400 75 AUT R290 196 LED

Marilyn 450 Q Ciocco +14/+16 450 700x710x1910 5 - 545x425 900 40/44 AUT R290 196 LED

Marilyn 450 BTQ -15/-21 450 700x710x1910 5 - 545x425 400 40 AUT R290 207 LED

Marilyn 450 BTQ BIS +5/-20 450 700x710x1910 5 - 545x425 400 40 AUT R290 207 LED

Marilyn 450 GBT -10/-19 450 700x710x1910 5 - 545x425
1 - 545x425 420 40 AUT R290 204 LED

Marilyn 650 Q +4/+10 650 900x710x1910 5 - 745x425 400 75 AUT R290 228

Marilyn 650 Q Ciocco +14/+16 650 900x710x1910 5 - 745x425 900 40/44 AUT R290 228

Marilyn 650 BTQ -15/-21 650 900x710x1910 5 - 745x425 400 40 AUT R290 236

Marilyn 650 BTQ BIS +5/-20 650 900x710x1910 5 - 745x425 400 40 AUT R290 236

Marilyn 650 GBT -10/-19 650 900x710x1910 5 - 745x425
1 - 745x425 420 40 AUT R290 230

Climatic class:  MAX = (30°C - % U.R. 55)
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- High efficiency R290 thermodynamics
- Frame in black anodized aluminum
- Door with low emissivity structural glass, with tempered and silk-screened outside windows
- Standard color: black
- Interior made entirely of AISI 304 stainless steel, corrosion free, laser cut and mirror polished finish.
- Touch screen controller with high contrast backlight, features to adjust the thermometer, lighting control and integrated ECO mode
- Wide “hidden” handle, integrated on the full height of the door.
- Chrome stainless steel swivel wheels with and without brake
- Standard adjustable feet
- Lock as standard

OPTIONAL POTENTIOMETER:
- Adjustable LED colour temperature between 3.000 K and 6.500 K

Pastry and Ice-Cream

MARILYN

OPTIONAL POTENTIOMETER:
Adjustable LED colour 

temperature 
between 3.000 K and 6.500 K

WINE

Structure for wine bottles version

OPTIONAL: DRINK

Only for MARILYN 450-650 Q: 
Support for water version 

Available without panels
SP built-in version

ON DEMAND



Pastry and Ice-Cream

Standard

Special versions (with surcharge)

All Grey All White

Two-color Fashion Style



OPTIONAL:
Electric-strike lock with password

CONNECTION OPTIONAL:
 Wi-Fi connection
CLOUD control and connection from PC / Tablet / Smartphone: Events 
notification by mail
Real-time info about storage temperature
Set point modification
Historical and real-time charts
Events list consultation
Access to user manuals
mail with weekly chart report in PDF format

OPTIONAL POTENTIOMETER:
Adjustable LED color temperature between 3.000 K and 6.500 K

 Reduced energy consumption, reduced up to -45%
 High efficiency R290 thermodynamics
 Using INVERTER technology to improve showcase performance 
 USB port
 2.41” Color TFT LCD Display Screen
 Low coefficient of emissivity insulating glazing, with exterior tempered and 
silkscreen glasses
 Interior made entirely of AISI 304 stainless steel, corrosion free, laser cut 
and mirror polished finish
 Wide “hidden” handle, integrated on the full height of the door

°C Lt. LxPxH mm N° - mm.
DI SERIE

Watt % U.R. H2O Kg.

Marilyn 450 BTQ-Inverter -15/-21 450 710x700x1910 5 - 545x425 950 40 AUT R290 220 Electronic lock

Marilyn 650 BTQ-Inverter -15/-21 650 910x700x1910 5 - 745x425 950 40 AUT R290 255 Electronic lock

Climatic class:  MAX = (30°C - % U.R. 55)

Pastry and Ice-Cream

MARILYN BTQ-INVERTER

Available without panels, SP built-in version 

ON DEMAND

Standard

Standard
LED

LED



PASTICCERIA E GELATERIA / Pastry and Ice-Cream
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Free standing or Built-in installation

MARILYN 275 SP

MARILYN 450 MARILYN 450 SP

MARILYN 650 MARILYN 650 SP

Pastry and Ice-Cream

MARILYN 275



PASTICCERIA E GELATERIA / Pastry and Ice-Cream

MOD. LxWxH
mm Kg container

n°(20’)
container
n°(40’)

colour

MARILYN 275 QB 770x770x1900 183 21 30 COD.13

MARILYN 275 BTQ 770x770x1900 195 21 30 COD.13

MARILYN 275 BTQ BIS 770x770x1900 195 21 30 COD.13

MARILYN 450 Q 770x770x2080 230 21 30 COD.13

MARILYN 450 Q CIOCCO 770x770x2080 230 21 30 COD.13

MARILYN 450 BTQ 770x770x2080 230 21 30 COD.13

MARILYN 450 BTQ BIS 770x770x2080 230 21 30 COD.13

MARILYN 450 GBT 770x770x2080 233 21 30 COD.13

MARILYN 650 Q 980x870x2180 265 10 24 COD.13

MARILYN 650 Q CIOCCO 980x870x2180 267 10 24 COD.13

MARILYN 650 BTQ 980x870x2180 280 10 24 COD.13

MARILYN 650 BTQ BIS 980x870x2180 280 10 24 COD.13

MARILYN 650 GBT 980x870x2180 277 10 24 COD.13

MARILYN 450 BTQ-
INVERTER 770x770x2080 235 21 30 COD.13

MARILYN 650 BTQ-
INVERTER 980x870x2180 285 10 24 COD.13

Accessories 
colour MOD. Code

Painted steel wheels cover 

COD.13 MARILYN 450 ACP2168
COD.13 MARILYN 650 ACP2169
COD.17 MARILYN 450 ACP2170
COD.17 MARILYN 650 ACP2171
COD.34 MARILYN 450 ACP2172

COD.34 MARILYN 650 ACP2173

Options
MOD.

Condensation H2O
MARILYN 450

MARILYN 650

SP Available without panels, SP built-in version 
MARILYN 275
MARILYN 450
MARILYN 650

Additional handle 

MARILYN 275

MARILYN 450

MARILYN 650

WIFI and CLOUD

MARILYN 450 BTQ-INVERTER

MARILYN 650 BTQ-INVERTER

Support for water version 
MARILYN 450 Q

MARILYN 650 Q

NOTE

Pastry and Ice-Cream



PASTICCERIA E GELATERIA / Pastry and Ice-Cream

Options
MOD.

Glass with anti-fog film  vidrios

Door

MARILYN 275 BTQ
MARILYN 275 BTQ BIS
MARILYN 450 BTQ
MARILYN 450 BTQ BIS
MARILYN 450 GBT
MARILYN 450 BTQ-INVERTER
MARILYN 650 BTQ
MARILYN 650 BTQ BIS
MARILYN 650 GBT
MARILYN 650 BTQ-INVERTER

All sides

MARILYN 275 BTQ
MARILYN 275 BTQ BIS
MARILYN 450 BTQ
MARILYN 450 BTQ BIS
MARILYN 450 GBT
MARILYN 450 BTQ-INVERTER
MARILYN 650 BTQ
MARILYN 650 BTQ BIS
MARILYN 650 GBT
MARILYN 650 BTQ-INVERTER

Potentiometer for light MARILYN

Temperature for whipped cream, for positive compartment 
MARILYN 275 QB
MARILYN 450 Q
MARILYN 650 Q

Glasses suitable for altitude 

MARILYN 275 QB
MARILYN 275 BTQ
MARILYN 275 BTQ BIS
MARILYN 450 Q
MARILYN 450 Q CIOCCO
MARILYN 450 BTQ
MARILYN 450 BTQ BIS
MARILYN 450 GBT
MARILYN 650 Q
MARILYN 650 Q CIOCCO
MARILYN 650 BTQ
MARILYN 650 BTQ BIS
MARILYN 650 GBT
MARILYN 450 BTQ-INVERTER
MARILYN 650 BTQ-INVERTER

Back mirror glasses 

MARILYN 275 QB
MARILYN 275 BTQ
MARILYN 275 BTQ BIS
MARILYN 450 Q
MARILYN 450 Q CIOCCO
MARILYN 450 BTQ
MARILYN 450 BTQ BIS
MARILYN 450 GBT
MARILYN 650 Q
MARILYN 650 Q CIOCCO
MARILYN 650 BTQ
MARILYN 650 BTQ BIS
MARILYN 650 GBT
MARILYN 450 BTQ-INVERTER
MARILYN 650 BTQ-INVERTER

Side mirror glass 

MARILYN 275 QB
MARILYN 275 BTQ
MARILYN 275 BTQ BIS
MARILYN 450 Q
MARILYN 450 Q CIOCCO
MARILYN 450 BTQ
MARILYN 450 BTQ BIS
MARILYN 450 GBT
MARILYN 650 Q
MARILYN 650 Q CIOCCO
MARILYN 650 BTQ
MARILYN 650 BTQ BIS
MARILYN 650 GBT
MARILYN 450 BTQ-INVERTER
MARILYN 650 BTQ-INVERTER

Pastry and Ice-Cream



Abbreviations Legend

Number of doors for each counter table (Ex. 3P - Table with 3 doors)
Number of temperatures for each wine cabinet (Ex. 2TV - Wine cabinet performing 2 temperatures)
Number of doors for each counter table (Ex. 3V - Table with 3 doors)
Display cabinet performing positive or negative temperature
Basins heated by bain-maire system
Static with fan assistance, low temperature cabinet with blind door
Ventilated display freezer with crystal shelves
Ventilated display freezer with wiring shelves
“Dry Aged”, specific display cabinet for dr-aged meat 
“Full Glass”, structural glass door
Ventilated display chiller with wiring shelves 
Static display freezer with fixed evaporating shelves
Equipment arranged to host gn basins
Static display chiller with wiring shelves 
Ventilated display chiller with wiring shelves 
Built-in equipment
Buffet/drop-in with motorized hood
Equipment to be positioned at the wall
Equipment with sliding doors
Ventilated display chiller with crystal shelves 
Ventilated low display chiller with crystal shelves 
Ventilated display chiller with rotating glass shelves
Ventilated display freezer with rotating glass shelves
Ventilated display chiller with rotating glass shelves and wiring shelves 
Ice-cream showcase with reserve room
Equipment without compressor, already arranged for remote system
Display cabinet without panels
Self-service equipment
Showcase with curved glass
Showcase with flat glass
Showcase with low flat glass
Buffet with sliding glass doors on operator side and fixed glass on client side
Ventilated tank
Display cabinet with just one comparment 
Vertical
Horizontal

Italian Gelato Concepts Pty Limited Unit 1, 
37 Mortimer Road 

Acacia Ridge  Qld   4110

Bris Office: +61 (0) 7 3162 7724 
Syd Office +61 (0) 2 8311 9701 

Email: info@italiangelato.com.au

www.italiangelato.com.au
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