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Principessa is the first ever batch 
freezer to use direct drive techno-
logy on the stirring system: the 
kinematic chain has been 
eliminated, thereby enabling 
extremely high performance 
and increasing movement 
versatility as well as cutting 
energy consumption by 
half.  
 
Indeed, the new techno-
logy applied has enabled 
to exceed standards for 
gelato batch freezers 
currently on the market. 
 
By eliminating the water- 
cooling stage and washing 
between cycles the result is a 
100% water consumption cut.   
 
Vertical batch freezing directly in 
the carapina container, the much 
wider shape of the opening with which 
the machine has been conceived and the 
direct lighting in the carapina consent you 
to constantly have visual control of the product 
and enable you to add ingredients (grains, 
crumble or pieces of fruit) at any stage 
of the production. 

THE NEW BATCH FREEZER 
WHICH CHANGES 
HOW TO MAKE 
GELATO

TECHNICAL 
CHARACTERISTIC

Water consumption: 0 
Amount per cycle: up to 4 Kg 

 
Average production capacity: 

per gelato (cream or sorbet) 
21 kg/h 

per Sicilian granita: 
30 kg/h 

Powered by: 
1x220 Vac 50Hz 

 
Max power absorbed: 

2 kW 

Framework 
and coating: 

varnished steel 

MEASUREMENTS
Width: 68 cm 

 Depth: 68 cm 
Height: 205 cm 
Weight: 200 Kg 

 



-  No machine washing is required meaning zero water consumption; 
-  No product contamination therefore no machine sanitisation required; 
-  No restraints in the production sequence; 
-  No gelato extraction, meaning a higher quality product and a 
   reduction in production times.

ADVANTAGES 
OF CARAPINA 
BATCH FREEZING

-   Possibility of saving the 
    recipes on Cloud, available 
    on all machines and a 
    variety of selling points; 
-   Possibility of monitoring in 
    real time production 
    statistics and the state of 
    functioning of each 
    machine from tablet, PC or 
    smartphone

THE CLOUD

-   Total cut in water consumption; 
-   Energy consumption lower than average for the category; 
-   Elimination of all those processes which do not add value such  
    as washing, sanitisation, extraction; 
-   Maintenance reduced to minimum thanks to direct drive technology.

CONSUMPTION 
AND SAVINGS



-   Possibility of inverting the sense of rotation; 
-   Possibility of modifying speed rotation; 
-   Thanks to the variable capacity compressor with inverter commands it is possible 
    to vary the work temperature for every single recipe and in each phase of the 
    batch freezing; 
-   Possibility of choosing the temperature for gelato extraction; 
-   Easy to use; 
-   Reduction in training time for seasonal workers; 
-   Possibility of using and modifying the numerous recipes already stored in the 
    machine library; 
-   Possibility of creating new recipes in complete freedom; 
-   The machine is extremely silent; 
-   Easy to transport and to integrate in work areas; 
-   Easy to transport for events (catering, ceremonies, training…); 
-   Possibility of observing the batch freezing process.

SEMPLICITY 
AND VERSATILY 
OF THE MACHINE
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