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Blend your passion, imagination and a little magic, then, suddenly, a miracle

happens

Kak cdenamb 4yydo ceoumu pykamu?

HocmamouyHo cMewamb cmpacmb U 00xXHO8eHuUe u dobasumb mazuro!



MopoxeHoe — 3TO UCKYCCTBO.

[na noeanbHOM OO3MPOBKU BKYCa U apomMaTa B MOMCKax Hamny4wero 6anaHca Hy>KHbl
CTPacCTb 1 ONbIT XOPOLLEro KyrnnHapa.
MopoxeHoe — pe3ynbTaTt TanaHTa.
[Mpon3BOACTBO MOPOXEHOIO HE MOXET
obontunck 6e3 npodeccrmoHanbLHOro n
WHHOBaLMOHHOro obopyaosaHusa. KomnaHus
EVOL npegnaraet HagexHble
MHOrO(yHKLUMOHabHble aBToMaTbl, YTOObI
NnoBbICUTb 3PEKTUBHOCTL Baluero
TBOPYECTBA M COXPaHUTb fydlune Tpagmumm
BbICOKOKa4e€CTBEHHOIo UTarbsaHCKOro
MOpPOXeHOro B Mvpe. ABTomarbl
npegHasHa4yeHbl Ang npon3soacTea
MOPOXXEHOro No COBCTBEHHBIM peLenTam U BbICTaBeHUs NPOAYKLMM Ha BUTPUHE-
xonogunbHuke. LLIkad WokoBon 3aMOpPO3KM BaM He Hy)XeH. B ogHoM annapare
COBMeLLalnTCa NPON3BOACTBO MOPOXEHOIO U NoaaepXaHue naeansHon Temnepartypbl n
NPUATHON KPEMO3HOCTH.

There is an art called Gelato.

It requires your passion and experience to harmoniously blend tastes and flavors, seeking
the perfect balance that captivates the senses.

It implies talent, and cannot leave aside innovative and professionally appropriate
equipment as those proposed by EVOL: reliable and multi-function machines to enhance
your imagination and to assert, by means of quality, the tradition of the Italian Gelato
throughout the world. Ideal machines to create flavors using exclusive recipes and
showing how fresh Gelato is prepared: no need for blast chillers, but one single machine to
make the artisan Gelato and to maintain it, perfectly creamed, at the right temperature.



KoHCTpyKUMA, naHenn n BAHHOYKN 13
HepxxaBetowwen ctanu AlSI304
obecneynBaloT NPOYHOCTb M YACTOTY, a
npo3payvHble KPbILKK obecneynBatoT
XOpOLLYI BUOUMOCTb NPOAYKTa 1 JaroT
BO3MOXHOCTb Nerko 400aBuUTb UHIPEaNEHTHI
B Nntoboe Bpemsi.

KauecTBO He 3aBuUCUT OT KonudecTsa. Jlydwwe
NPON3BOANTb CTOSIbKO CKOMBbKO HYXHO Y
HUYero He BbliOpacbiBaTb.

KomMnakTHas KOHCTPYKLMS, BpaLlatoLmnecs
Koneca ¢ TOpMO30M, BHMMaHWE K getansam —
OCHOBHbI€ XapaKTEPUCTUKU ANA YCTaHOBKU
annapaTa B He6ONbLLMX NOMELLEHUSX.
[Mpepnaraem Tpyn mogenu: ¢ ogHOMW, ABYMSA
UIN YeTbIPbMSA HE3ABMCUMbIMU BAHHOYKaMW,
NOTOMY YTO MOAYSMBHOCTb U TMOKOCTb MMEIOT
Ba)HOE 3HA4YeHue.

OuyeHb npocToe ynpasneHne padodnmm
uMknamm 6narogaps KOHTPOSbHOW NaHenm ¢
WNHTYUTUBHO MOHATHBIMW KOMaHAaMMU.
Cepaue annapaTta — MUMKpONpOLeCCopHas
cMcTemMa C BO3MOXXHOCTbHO 3anoOMUHAHUSA
NepCcoHanM3MpoBaHHbIX PELLENTOB U X
BbibOpa 0o Havyana uukna.

EVOL - TexHOnormyeckasi 3BonoOLuAa U Tpaguums.

Ideal machines to create flavors using exclusive recipes and showing how fresh Gelato is
prepared: no need for blast chillers, but one single machine to make the artisan Gelato
and to maintain it, perfectly creamed, at the right temperature.

Cabinet, profiles and pots, constructed from stainless steel AISI 304, guarantee
soundness and easy cleaning, whilst the transparent covers allow the product visibility and
to easily add ingredients at any time.

Quantity without jeopardizing quality, for sure, to
produce what is really needed, with no waste.
Compact design, castors with brake, attention to
details: essential features in small rooms. The three
models available, with 1, 2 or 4 pots, allow
modularity and flexibility, with the possibility of
handling independent working cycles in each pot
simultaneously.

The friendly user panel permits an easy
management of the working cycles, but the real
heart is the microprocessor control that allows the
setting of personalized recipes and their selection
to start the cycle.

This is EVOL: technological EVOLution and
LOVEly tradition.




TexHu4Yeckue

Xapakmepucmuku DS1 DS2 Ds4
Technical data

Mpoun3BoaUTENBHOCTb (Kr/u)

Production (kg/h) 10 20 ®
3arpysKka/umkn (Kr)

Cycle load (kg) N >0 00
BaHHO4KM 1 AISI 304 2 AlISI 304 4 AlSI 304
Pots

Pa3M.epr B{.:IHHO‘-IEK (mm) 238 & — 140 H

Pot dimensions (mm)

Romnpeccop 1xNEK2168GK 2xNEK2168GK 4xNEK2168GK
Compressor

XnagareHt R404

Refrigerant

TennoBoe pacwmpeHue
Thermal expansion

KanunnsapHoe /TepmocTaTyeckumii KnanaH (onumoH)
Capillary/Blending valve (opt)

Ucnaputenb 1x3meeBunkK 18 m 2x3meeBUK 18 m 4x3meeBUK 18 m
Evaporator 1x 18m caoil 2x 18m coil 4x 18m coil
KoHaeHcaTtop Bo3ayx Bosayx /Boaa Bosayx /Boga
Condenser Air Air/Water Air/Water
Bo3ayLWHbIN KOHAEHCATOP 4 6atapeu 2 KOHTypa

Air condenser(s) Double circuit, 4 rows

BoaaHol KOHAEeHCcaTOp et MasHble NANTbI TeN100OMEHHMKA

Water condenser(s)

Brazed plate heat exchanger

YnpasneHue
CKOPOMOPO3UbHbIM anmnapaTtom
Batch freezer control

PyyHoe/ABToMaTtunyeckoe (onumoH)/AsTomaTnyeckoe ¢ npeobp.

(onuwmon)

Manula/Automatic (opt)/Automatic+inverter (opt)

YnpasneHue umMknamu
Cycle management

Mporpammupyemoe ¢ MUKPONpPOoLLEeccopom (aBTom.Bepcus)
Managed by microprocessor controller (automatic version)

INEeKTPOMOLLHOCTb (KBT)

1 2
Electric power 8kW) 4
dneKTponuTaHue 230 V-50Hz
230 V-50H
Supply 1‘91%\/_ 658sz 230 V-50Hz 110V-60Hz (onLy.)
110V-60Hz (onumoH) 400V-50Hz-3+N
(onumoH)

208V-60Hz-3+N (onu)

Matepuan Kopnyca/KOHCTPYKLMM
Material for cabinet/structure

AlISI 304

Pa3smepbl BbIC X 41 X ry6 (Mm)
Dimensions hxIxw (mm)

1.080x435x600

1.080x715x740

1.080x1.430x740

Bec (Kr)

1 262
Weight (kg) 78 38 6
MpunHagnexHocTn Ayuw+BaHHOUYKa — MynbTUdYHKL.BaHHOUYKa — YanmHeHue — LKad

Accessories

Hand shower+bowl — Multipurpose bowl — Extension - Cabinet

O6bsaBneHHbIE JKCNIyaTauMOHHbIE XapaKTePUCTUKN ABNAKOTCA OPUEHTUPOBOYHBLIMU N MOTYT UBMEHATLCA B

3aBMCUMOCTM OT YCNOBUI SKCMNyaTaunm n cnosnb3yembiX NpoaykToB. KomnaHusa octaBnseT 3a cobon
npaBo U3MEHATb UX 6e3 NpeaBapUTENbHOIO YBEAOMITEHNS.
The declared production capacities are only indicative and may vary depending upon the conditions of
operation and the products used. Specification subject to change without notice.
EVOL Srl

Sede Commerciale: Via Palu 32 — 31020 S. Vendemiano (TV) Italy
Tel. +39 0438 470137 — Fax +39 0438 478607 — P.l. 04621530262
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