
BID SPECIFICATIONS

POZZETTI GELATO COUNTER

Drop in low temp counter, with a steel external finish and 
2B internal Stainless Steel finish. Ecological 
polyurethane foam insulation. Stainless Steel adjustable 
feet, gray steel frame support. Pre-arranged for 
cylindrical container (Dim. Ø 7’ ½’’ - 9’ ¾’’ H, optional). 
Static refrigeration with embedded coil and thermostatic 
valve. Digital control panel. AISI 304 Stainless Steel 
working top, scotch-brite finish. Front protective sneeze 
guard with aluminium profiles.
Other upper structure available, consult factory.
Front  and side panels in wood / laminate / laquered or 
also customizable.

Energy Efficient 

High Performance 

EVAPORATION SYSTEM

One piece molded body using 3’ ecologic 
polyurethane insulation

Static refrigeration with embedded coil and 
thermostatic valve. Climatic class (+86°F / 55% R.H.) 4 

Electric heated condensate pan

CONTAINERS
240oz S/S ; Stainless Steel cylindrical containers 
dim. Ø 7’ ½’’ - 9’ ¾’’ H. Approximately 7 liters. 

POZZETTI GELATO  

STANDARD FEATURES

OPTIONS

CONDENSING SYSTEM
Water cooled condensing system. 
Remote condensing unit. 

PANELING
Custom front and side paneling

CLEANING
Stainless Steel scoop washer with fixed water tap

Lay-out Flexibility

Pozzetti Gelato can be multiplexed and customized 
to fit customer layout.

VENTILATED REFRIGERATION
Fan Ventilated Refrigeration System to equalize 
temperature inside the cabinet (only for S Version)

PACKAGING
Reinforced wood crate 

TMSATELLITE
RECOGNIZED LABORATORY


