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DISPENSE Directly from your
BATCH FRE)éZER y Features & Benefits
e RTX and DGT models available
+ Fits LB-200 and ALL FLOOR MODELS

* Retrofits to Carpigiani batch freezers

— Some consistency adjustment may
be required

Fill pints, quarts, or gallon containers directly from
your batch freezer. Ideal for Wholesale and Take-
Home sales. Fill pans and tubs too without
changing doors.

Save time, energy, and residual product by portioning * Made from high-insulating materials
from batch freezer to sales container. No middle step!

CARPIGIANI

800-648-4389 - Fax: 336-661-9895 - PO.Box 4069 - Winston-Salem, NC27115
www.carpigiani-usa.com

Learn from the Pros at Carpigiani’s hands-on classes
www.frozendessertuniversity.com
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Carpigiani’s full product line includes:
Soft Serve Freezers
* Batch Freezers - Blast Freezers/Hardeners
» Yogurt Freezers - Slush/Granita Machines
* Whipped Topping and Mousse Dispensers
* Frozen Custard Freezers « Milkshake Machines
* Pastry and Chocolate Processors
* Hot Mix Processors « Display Cabinets
* Drinking Chocolate Dispensers

CARPIGIANI

Distributed by:

All technical data, pictures, and drawing contained in this document are not binding on the manufacturer,
nor can the manufacturer be held liable for any modification of the machine, in part or in whole.
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