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Singié fiavour coLnter Aot bk ot uerantess
TOD OUMo machme top production resu\té

‘d@@‘ er ﬂ@uwﬁ‘ or Excellent production results
ﬂ&\/Our@d mI‘KShaKGS Even if its limited in size, its performance is

superior to other machines in its same category

Versatile
[t allows you to vary the overrun so that you can
use any type of mix and produce special shakes

Compact

It is the smallest in its range.

[t adapts to any type of situation using
the innovative condensing system
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191 ksp

CARPIGIANI

Optional configurations

o Teorema Remote Control
‘ It gives very important info about the
A~ machine, it facilitates the service system
\ and helps the cleaning schedule
\ Blender
N Integrated blender to mix the neutral shake
© with different flavours
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Flavours Mix Delivery Hourly Tank Cylinder Nominal Fuse Power Cooling Refriger- Net
System production Capacity Capacity Power Size Supply System ant Weight
191 K SP (160z/ 0,41t) It It kW A V/Hz/ph kg
P Pump " 12 2,4 o ) 170
G 1 Gravity 130 16 7 2o 10 400/50/3 Air/Water i R404 143

* production capacity depends on the mix used and the room temperature

Features

** other voltages and cycles available upon request

Direct expansion cooling cylinder

Rear chimney and reduced footprint

Interactive display

Tank agitator

Self closing device

Adjustable product flow

High capacity cylinder

Self-pasteurization

Simplified cleaning

191 K P SPis produced by Carpigiani with Quality System UNI EN ISO 9001.
All specifications mentioned must be considered approximate;

Carpigiani reserves the right to modify, without notice, all parts deemed necessary.

Benefits

Optimizes refrigeration efficiency for fast freeze downtime, less
waste of product ensuring higher quality and energy saving

Space optimization and machine installation next to each other
Communicates with the operator delivering instructions

and data regarding machine performance

Prevents product stratification and helps to reduce foam by
maintaining a fluid consistency

The dispenser is equipped with an automatic self closing system to
stop the flow of shake, eliminating any waste

Adjustable product flow to meet your specific dispensing speed and
volume requirements

Perfect for all dispensing circumstances, including the moments of
greater production pressure

With our self-pasteurization system the machine can be cleaned and
disassembled only 9 times per year

Cleaning is simplified thanks to the possibility of the cylinder heating
and the easy disassembly of the dispensing unit
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