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Welcome to Carpigiani’s new, revolutionary Millennium Series Soft Serve
Machines!

We have built on our reputation of making the smoothest, creamiest soft
serve you can find, and have now added new technology that guarantees
these machines will outperform any comparable soft serve dispenser on
the market, offering the lowest power consumption and the least amount
of components to clean.

What’s New

* New state-of-the-art Hot Gas Technology

¢ Floor-model-sized, 18 quart hoppers

* Air cooled models have rear exhaust chimney enclosed within the machine body
¢ Gravity Models feature one piece auger .

* Independent Pump Transmission on Pump models

e Semi-hermetic compressors on 193 Bar models

» 193 Bar have two separate beater motors

e THE ONLY COUNTERTOP SOFT SERVE TWIST MACHINE ON THE MARKET
AVAILABLE WITH AUTOMATIC HEAT TREATMENT

What Does it Mean to You?

¢ Hot Gas Technology means NO BARREL FREEZE-UP

e Hot Gas also means Longer Life for Wearable Parts

 Large hoppers result in greater production in less time with less hopper re-filling

* Enclosed exhaust chimney means minimal need for side or rear clearance

e Fewer parts to clean

* Semi-hermetic compressors result in less strain, longer life on our 193 Bar models

* Separate beater motors mean increased production versatility and higher product quality - try making
Soft Serve-Water Ice Twists!

« NO CLEANING REQUIRED FOR UP TO 14 DAYS

CARPIGI ANI Carpigiani is also the world’s leading provider of hands-on frozen dessert instruction.

FROZENDESSERT Find out moreat www.frozendessertuniversity.com
UNIVERSITY"




The 193Bar is a double flavor, twist countertop machine.

Both models are available in either Gravity or Pump versions. And both
machines come with a plastic front panel, which means they are easily
personalizable, so you can use your own logo and graphics as an

eye—cétching, distinctive feature!

How long will it take you to pay off
your Millenwium Series machine?

193 Bar B/P/P-SP

The 191Bar is a single flavor, countertop soft serve dispenser.

Profit Analysi$

Now, do your own math!

TWhet sbobprofil? Investment Amount Formula
’ A | Cost of the Investment -
: ! el
Do the math, and find out for yourself! B | Amortization — 5 years NG
Profit Calculation per Cone
Example: C | Sales Price of one 4 oz cone (40% OR) -
Investment Amount  Formula D | Cost of Cone — ingredients + tax -
A | Cost of the Investment $10,000.00 - E Profit per Cone ciD
B | Amortization — 5 years $2,000.00 Al5 - - -
Profit Calculation per Cone Breaking Point Calculation
C | Sales Price of one 4 oz cone $1.50 = F Amt of Cones to sell per year B/E
D | Cost of Cone — ingredients+tax $.80 - G Worki D v
E | Profit per Cone $ 070 C-D orking Days per Year =
Breaking Point Calculation H Cones to sell per Day
F | Amt of Cones to sell per year $2,857.14 BIE - .
G | Working Days per Year 300 - Estimated Profit
H Cones to sell per Day | 9.52] | Avg Cones per Day -
Estimated Profit J Work D
I | Avg Cones per Day 30 - atle ays per Year G
1 Work Days per Year 300 G K | Total Cones per Year IxJ
K | Total Cones per Year 9000 IxJ L Profit per Cone E
L | Profit per Cone $0.70 E 5
M | Total Annual Profit $6,300.00 | KxL M | Total Annual Profit KxL
N | Annual Cost to Cover $2,000.00 B N | Annual Cost to Cover B
| Net Profit (M-E) Net Profit

Carpigiani-USA manufactures a complete line of frozen dessert production equipment: Batch Freezers, Soft Serve

Freezers, Yogurt Freezers, Slush Freezers, Milk Shake Machines, Granita Machines, Whipped Topping Dispensers,
Frozen Custard Freezers, Specialty and Mix Processing Equipment, Display Cabinets...

How may we help YOU?




SPECIFICATIONS JGI0IO)

MODEL 193 Bar/SP
Double Flavor Twist Countertop Model

MODEL 191 Bar/SP
Single Flavor Countertop Model

Designed for medium volume applications

Designed for medium volume applications

*Some Approvals Pending

191 Bar General Characteristics

193 Bar General Characteristics

Overrun Range — Gravity Model | 20% to 40%

Overrun Range — Gravity Model

20% to 40%

Overrun Range — Pump Model | 40% to 80%

Overrun Range — Pump Model

40% to 80%

Mix Tank Capacity — Gravity 18 gt Mix Tank Capacity — Gravity 2 tanks, 18 gt each
Mix Tank Capacity — Pump 12.7 gt Mix Tank Capacity — Pump 2 tanks, 12.7 gt each
Mix Tank Refrigeration Control Electronic Mix Tank Refrigeration Control Electronic

Hard-O-Tronic with Hot
Gas Technology

Cylinder Refrigeration Control

Cylinder Refrigeration Control

Hard-O-Tronic with Hot
Gas Technology

Cylinder Type Helicoidal Path

Cylinder Type

Helicoidal Path

Beater Construction Stainless Steel

Beater Construction

Stainless Steel

Beater Drive Motor 1.2 H.P. Beater Drive Motor 2x 1.3 H.P.each

Compressor Motor 1.3 H.P. Compressor Motor 2.3H.P.

Water Connections 1/2" M.P.T. Water Connections 1/2" M.P.T.

Condenser Cooling Air or Water Condenser Cooling Air or Water

Air Condenser Clearance 3 Air Condenser Clearance 3’

Refrigerant Type R-404A Refrigerant Type R-404A

Frame Type Heavy duty welded Frame Type Heavy duty welded
steel steel

Outer Panels Easy to Customize

Plastic front

Coated Aluminum
sides and rear

Quter Panels

Easy to Customize
Plastic front

Coated Aluminum
sides and rear

Dimensions — inches

Dimensions — inches

Width Depth Height (without Width Depth Height (without
legs) legs)
19.9” 26.5" 28" 21.6" 30" 31.5"
Weight — Ibs Weight - Ibs
Excluding Gross Net Excluding Gross Net
accessories 286.5 249 5 accessories 485 419
Electrical Requirements Electrical Requirements
Voltage Phase Cycle Fuse/ Breaker Voltage Phase Cycle Fuse/ Breaker
Size Size
208-220 1 (Single) 60 Hz 30 Amps 208-220 3 60 Hz 30 Amps
Optional Acces|sories |
* Mix Tank « Self Service Kit - Adjustable
Wash kit (handle closing device) Legs
Carpigiani Corporation of America Distributed by:

P.O. Box 4069 » Winston-Salem, NC 27115
800-648-4389  336-661-9893 ¢ Fax: 336-661-9895
www.carpigiani-usa.com e info@carpigiani-usa.com
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All technical data, pictures, and drawings contained in this document are not binding on the manufacturer,
nor can the manufacture be held liable for any modification of the machine, in part or in whole.






