


Descriprion

The unit is divided into two sections: in the upper
vertical tub the mixture is pasteurised. In the
lower horizontal tub the mixture is whisked and
frozen. The transfer of the boiling mixture from
the upper to the lower tub takes place inside the
machine through a patented system. The pro-
duct is never exposed to outside contact. While
the whisking and freezing process takes place, it
is possible to start a new production cycle,
mixing and pasteurising a new batch.
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Trittico Executive makes you save space and time. It is the first multipurpose machi-
ne that mixes, pasteurises, cooks, whisks and freezes all by itself. Easy to use, Trit-
tico eliminates all down time, because during the mixture freezing in the lower tub,
the pasteuriser can heat another batch. Trittico carries out many processes producing
all types of ice cream, mousse, cream sweet, jam, sauce, béchamel sauce, poached
fruit, chocolate melting and other 100 specialities.

Technical Features

Uniform temperature on the whole tub surface.
Inner transfer tube from pasteurisation to whi-
sking and freezing Stainless steel tubs (AISI
304). Stirrer with three stainless steel blades
with interchangeable teeth.

Upper transparent lid with safety device against
accidental opening. Ergonomic panel.

Electronic control of the operating cycles.

Many international patents.

Benefits

|deal for pastry and ice cream shops.
Saves time and space.

Complies with current HACCP regulations.
A truly multipurpose machine.

“lonic” conTrROl system
patented by Bravo

A control system at the end of the whisking and fro-
zing process. Two sensors - one placed on the door,
one placed on the slide of the TRITTICO - will give all
the informations to the machine for a further quality
contral,

So doing you will be 100% sure to offer to your
customers an artisanal ice-cream of high quality:
more or less dense but always dry.

Stainless stee! self-cleaning tub and

stirrer with blades. speed.
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Two inverters for varied operation

Steel whisk (optional) and stirrer with three blades
with interchangeable teeth.

—

]@

i

.

PECIFICATIC

Capacity Lt 4 75 10 15 20
per cycle

Average hourly

Droduaton Ty | Lt | 16/20 30/45 45/60 60/80 80/120
Voltage @ 55}?@3% 230 - 400 | 230 - 400| 230 - 400| 230 - 400 | 230 - 400 | 230 - 400
Power | Kw | 53 | 58 63 9 11,2 18,3
Refrigerator Air + Air + Ar+ Air + Ajr + Alr +
condenser (3 Water | erar | Y | ator | MR | prger | YR e | YR | aster | Y| ptar
Width (A) cm. | 50 50 | 50 | 50 | 50 60 | 60| 60 | 60 | 60 | 60 | 60
Length (B) cm. |65 65 | 65 |65 | 80| 80 | 80| 80 | 85 | 85 | 100| 100
Length (C) em. | 85 | 85 | 85 | 85 | 100| 100 100]| 100 | 105 | 105 | 120 120
| Height (H)| em. | 130 | 130 | 130 | 130 | 130| 130 | 130| 130 | 130 130 | 130] 130
Weight Kg. | 220 | 240|250 270 | 280 300 380 430 | 440|500 | 510| 580

® BRAVO S.p.A.

(1) Hourly production may change according to type of mixture and finished product density.

(2) Also available in 60Hz

(3) For Trittico 610-1015-1020, the condenser is a water one inside and an air one outside.

(*) Special operation programs can be provided on request

(*) Also neutral.
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