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Multifunction Cremomatic 
13 pre-programmed recipes, 
the most popular of which include: 

• Pastry cream • Tempered chocolate
• Ganache cream • Gelato mix.
Customized processing cycles
up to 8 recipes can be entered and saved.
Beater with floating mixing blades
powered by a 2-speed motor,
blends ingredients perfectly.
Clear lid
to see the product inside.
Support shelf
made of stainless steel
can be easily tilted back or removed.
Drain nozzle
electronically-controlled
and servopowered ideal for any product.
Electronics

• Twin-display keypad
• Alarm and blackout management • Event memory.



 Electrically controlled outlet tap 

Special beater with removable support 



cremomatic

cremomatic 35 cremomatic 60

Capacity lt 16 / 32 26 / 52

min. 120 120

 indirect

kW 3,3 4,8

kW 2,0 2,5

kW 0,60 0,75

AMPS A 15,0 20,0

Condensation air-water air-water

STA
N

D
A

RD

400 / 3 / 50 Hz 400 / 3 / 50 Hz

mm 610 x 680 x 1000 660 x 680 x 1070

Net-Gross weight kg 185 - 220 235 - 280

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

ICETEAM 1927 – ALI Group Srl

Via Emilia, 45/A
40011 Anzola dell'Emilia - Italy

Phone +39.051.6505.330
Fax +39.051.6505.331




