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The AGEMASTER RTX is a CARPIGIANI product in compliance with the UNI-EN-ISO 9001:2000 Quality System Certificate.

This is the third generation of CARPIGIANI ageing vats for ice-cream mixes, Thanks to the /’
electronics they can store and age ice-cream mixes uncontaminated by bacteria.

The dry COOLING systermn excludes encrustation and efficiency loss and provides perfect
storage and ageing conditions for mixes pre-cooled by the Pastomaster RTX.

The AGITATION, continuous or intermittent, is guaranteed by a correctly sized agitator,
which assures the complete circulation of the mix. The digital DISPLAY constantly shows
the temperature of the product in the tank. The extraction tap is designed for automatic
cleaning, and maximum hygiene. The shelf fixed to the machine, covered by a rubber I]‘L_f
mat, holds the container during the extraction of the mix.

AGEMASTER 60 RTX & v
Ageing vat that helps increase the stock of the mix produced with the pasteuriser.

AGEMASTER 60+60 RTX

Ageing vat with two separate tanks and independent refrigeration to increase and diversify the stock of the mix in the labo-
ratories that produce homemade ice-cream.

AGEMASTER 120 RTX
Ageing vat with a high capacity for big ice-cream laboratories.

Agemaster &0+60 RTX Agemaster 120 RTX

]

Agemaster 60 RTX

Vat Electric Installed Bisations dn Net

MODEL m“mmmx ' ' Condenser o e
Htros litres VoIt Hz Ph kW Width Depth Height Kg
Agemaster 60 RTX 20 &0 230 50/60 | 1,1 Air 35 86 103 100
Agemaster 60460 RTX 20420 | 60460 230 50 | B Air 65 86 103 187
Agemaster 120 RTX 40 120 230 50 | 1,7 Air 65 B6 103 155

* Different electne specfications wpon request and with pricesurcharge. - Perfarmances featured by a room temperatune of 25°C

Ergonomic control panel with low volt power sup-
ply. Buttons with immediately recognisable icons.
Graduated tank. The water hose with
double safety command can be con-
nected to the hot water supply of the

laboratory. Electrical, refrigeration and soundproof-
ing system in conformity with international stan-
dards. High resistance steel frame treat-
ed with anti-corrosion resins. Machine

body in satin finished stainless steel.

tecnologia per un mondo piu dolce
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