CARPIGIANI
LB-1002 RTX, LB- 10026 RiX
LB-10020 RTX TRu-2

Single and Two Speed
Batch Freezer — Floor Model

PERFECT GELATO, ICE CREAMS, & SORBETS WITH EVERY BATCH!

The all new LB-1002G RTX Batch Freezers incorporate the latest in state-of-the-art Batch Freezer
technology, offering a greater range of batch sizes with precision control of product quality. Make large or
small quantities of your favorite Gelato, Ice Cream, Sorbet, Sherbet, Water Ice and more, with consistent
results. Our patented Hard-O-Dynamic system produces a consistent finished product, regardless of
batch size, with greater stability and better storage characteristics. Carpigiani batch freezers offer the
lowest power consumption in the industry while providing some of the quickest batch times.

Features Include:

Patented Hard-O-Dynamic technology achieves consistency with any batch size

Patented Automatic Control provides unparalleled flexibility and ease of operation

TRU-2 model provides the greatest flexibility in the industry to create the widest range of products
Audible alarm signals when product achieves desired consistency

Electronic controls automatically maintain consistency until extraction begins

Maximized extraction results in minimal flavor overlap with less frequent rinsing

Built-in faucet with flex hose makes cleaning fast and easy

Ready for remote diagnostics and repairs
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CARPIGIANI Carpigiani is also the world’s leading provider of hands-on frozen dessert instruction.

FROZEN DESSERT  Find out more at www.frozendessertuniversity.com
UNIVERSITY®







