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• Partialization of production capacity from 30 to 180 kg
• Automatic Pasteruization cycle
• Tank capacity from 30 to 180 kg per cycle
• All components in contact with the mix are in stain-

less steel and polymers food approved
• Mixing from the bottom side that insures full accessibility 

to the tank
• Tank cover in polymer
• N. 2 taps for mix output

dimensions
Width: 750 mm (L)
Depth: 1060 mm (P)
Height: 1190 mm (H)

cycle
180 kg (max)

electrical supply
400/50/3

beater motor
2 x 1,1 kW

APPROXIMATE WEIGHTS
Net weight: 370 Kg 
Gross weight: 420 Kg

water condenser
Water inlet connection: 3/4 gas
Water outlet connection: 3/4 gas

REFRIGERATION SYSTEM
Compressor: 5,5 kW (max)
Refrigerant: R404A

heating power
15,3 kW (max)

total max power
17,5 kW

* Hourly production can vary with the mix used and operating conditions 
Data was collected at 25°C ambient temperature
Due to continuous improvements arising from constant research and development these data are subject to change without notice.

Pastomaster 180 RTL
Automatic ice-cream mix pasteurizer
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