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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.
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XHEA EVOL: technological EVOLution and LOVEIy tradition.

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.
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Dati tecnici
. DS1 DS2 DS4
Technical data
77 (kg/h)
Production (kg/h) 10 20 40
T EHA (kg)
Cycle load (kg) 2,5 >0 10,0
6}
o 1 AISI 304 2 AlISI 304 4 AISI 304
Pots
s ) 238 - 140 H
Pot dimensions (mm)
HAAL IXNEK2168GK 2xNEK2168GK 4xNEK2168GK
Compressor
HA
Refrigerant R404
KA G BE R I (AT EFE)
Thermal expansion Capillary/Blending valve (opt)
R AR 1x 18 m £; ] 2x 18 m £ & 4x 18 m ;&
Evaporator 1x 18m coil 2x 18m coil 4x 18m coil
Rk o K K
Condenser Air Air/Water Air/Water
AR 4 HiEIE . WAl
Al i) Double circuit, 4 rows
KA RS N SHIRART S
Water condenser(s) BH
Brazed plate heat exchanger
FEHL 120 TN/ BB (FTE$E)/ E 3hH% ] LA AR 5% (7T 8 %)
Batch freezer control Manual/Automatic (opt)/Automatic+inverter (opt)
TIEFA 425 i) Programmabili a microprocessore (versione automatica)
Cycle management Managed by microprocessor controller (automatic version)
HL 77 (kw)
Electric power (kW) 1 2 4
230 V-50Hz
110V-60Hz (] i
B 230 V-50Hz 230 V-50Hz 200305 éﬁjff )
Suppl - A 3% - Al ) e
upply 110V-60Hz (W[IEHF) | 110V-60Hz (FTIESF) | )50 cony 3w (it
=)
é:k N Dl
EH IR AlS| 304

Material for cabinet/structure

2 hxlxw (mm)
Dimensions hxIxw (mm)

1.080x435x600

1.080x715x740

1.080x1.430x740

H 5 (kg)
Weight (kg) 78 138 262
[IRRGS FRIE L+ — 22 H W — 24 — BRAIAE

Accessories

Hand shower+bowl — Multipurpose bowl — Extension - Cabinet
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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.1. 04621530262

www.evolsrl.eu — E-mail: info@evolsrl.eu; aldo@evolsrl.eu
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