CARPIGIANI
LB-200, LB-200G

Counter Model Batch Freezer
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FULL SIZE BATCHES from a
COUNTERTOP MACHINE! Features & Benefits

* Available in Ice C Gelat '
Ideal for small spaces, Carpigianis new LB-200 A T e

machines are efficient, flexible and affordable. > Wattguee iimelen dlosign mearts st

production and a smooth product

Small to large batches: freezes 2 to 5 quarts of mix. Door material provides improved
Wide variety of products: LB-200 produces ice cream, msulauon ]
— Lightweight

sorbet, sherbet, and Italian ices in one version, or gelato, _ Easy cleaning

sorbet, sherbet, and Italian ices in another version.
* Batches up to 5 quarts

Simple to operate electronic controls. Simple to clean * Electronic consistency control
and reassemble. Simple to produce a diversity of * Auger ejection design leaves minimal
creative products. residual product
— Less flavor overlap
In a small space, the LB-200 countertop models rival — Saves money
free-standing floor models for output, quality product, e Available in water- or air-cooled systems

and efficiency.

CARPIGIANI

Learn from the pros at Upper Midwest Gourmets hands on traing

www.uppermidwestgourmet.net
612.728.7208
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FRONT VIEW SIDEVIEW REAR VIEW
Model LB-200, LB-200G Description Model LB-200 Details
Cylinder Capacity (without beater) 10 Quarts Beater Drive Motor | 1.5 Hp
Cylinder Refrig. Control System Electronic Design = 3E (Unibody)
Consistency Control . Gross | 359 Ibs [163kg]
Cylinder Type Helicoidal Path Weight Net 341 Ibs [155 kg]
Compressor Motor 2Hp Electrical Requirements
Water Connections 1/2" MPT Voltage Phase Cycle Breaker Size
Condenser Cooling Air / Water 208-230 . 60 Hz 40 Amps
Refrigerant Type R-404A o
g P Model LB-200G Details
Frame Type Counter Model -
Frame Construction Welded Steel Beater Drive MOTO” 1.5'hp
Outer Panels Stainless Steel Design glglé):sdy w/ Replaceable
Foo'tmg . Steel Base Weiaht Gross 359 Ibs [163 kg]
Dimensions 9 Net 341 Ibs [155 kg]
W‘”dm De”pth He”\g ht Electrical Requirements
19" (480mm] 29" [737mm] 28' [711mm] \Voltage Phase Cycle Breaker Size
208-230 1 60 Hz 40 Amps

Carpigiani’s full product line includes:
Soft Serve Freezers « Batch Freezers «
Blast Freezers/Hardeners « Pastry and
Chocolate Processors « Yogurt Freezers
 Milkshake Machines - Slush/Granita

Machines - Whipped Topping and Mousse

Dispensers « Frozen Custard Freezers «
Hot Mix Processors « Display Cabinets
« Drinking Chocolate Dispensers

Distributed By: Upper Midwest Gourmet 1901

Traffic Street NE Minneapolis MN 55413
612.728.7208
uppermidwestgourmet.net
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All technical data, pictures, and drawing contained in this document are not binding on the manufacturer;

nor can the manufacturer be held liable for any modification of the machine, in part or in whole.




