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The easiest and cheapest solution, simple and convenient suitable for capacity from 200 to 600 l / h.
It allows to increase the production and at the same time the quality of the product itself.
Equipped on a single platform, you will find two vats of cooking space, equipped with powerful agitators, the homogenizer 
(choose single or double stage) and the cooling plates.

OPTIONAL
Second stage, Pmax 200bar, Pmax 250 bar, compensator input /output product.

STANDARD MIX TRATMENT CYCLE 

MIXPLANT batch Modello
Model MIXPLANT 300 MIXPLANT 600 MIXPLANT 1200
Produzione oraria
Hourly production l/h 300 600 1200
Potenza caldaia
Boiler power Kcal/h 35.000 70.000 140.000
Potenza totale
Total power Kw 6,0 10,0 11,0
Caratteristiche elettriche
Electrical supply 400 V ± 5% / 3ph / 50 Hz
Consumo aria compressa a 6 bar
Compressed air consumption 6 bar Nl/h 60 60 60
Consumo acqua omogeneizzatore
Homogenizer water consumption l/h 120 150 100

Larghezza Width
mm

3100 4000 5000
Profondità Depth 1200 1450 1950
Altezza Height 1850 2100 2300
Peso netto / lordo Net / gross weight Kg 1600/2200 2150/3350 5300/6200
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MIXPLANT htst
The most suitable solution for capacity starting from 1200 l/h.
Unlike the BATCH solution, the pasteurization temperature is reached in the plates and maintained for the necessary time in 
the coil.
The particular architecture of the heat flows allows to recover more than 40% of the energy needed to heat and cool the 
mixture.

OPTIONAL
Second stage, Pmax 200bar, Pmax 250 bar, compensator input /output product.

HTST MIX TRATMENT CYCLE

Modello
Model

MIXPLANT
HTST 600

MIXPLANT
HTST 1200

MIXPLANT
HTST 2000

MIXPLANT
HTST 2400

MIXPLANT
HTST 3000

MIXPLANT
HTST 4000

MIXPLANT
HTST 5000

Produzione oraria
Hourly production l/h 600 1200 2000 2400 3000 4000 5000
Potenza caldaia preriscaldo
Pre-heating boiler power Kcal/h 60.000 170.000 145.000 160.000 210.000 300.000 360.000
Potenza caldaia pastorizzazione
Pasteurizer boiler power Kcal/h 23.000 27.000 27.000 35.000 38.000 50.000 60.000

Potenza totale
Total power Kw 18 28 37 39 50 64 68
Caratteristiche elettriche
Electrical supply 400 V ± 5% / 3ph / 50 Hz
Consumo aria compressa a 6 bar
Compressed air consumption 6 bar Nl/h 60 120 250 250 250 250 250

Larghezza Width
mm

7450 9500 8250 9800 9800 12000 12000
Profondità Depth 1500 2100 2400 2300 2300 2400 2400
Altezza Height 2200 2400 2950 2200 2200 3100 3500
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MIXPLANT accessories

Chilled water tank

Chilled water cooled ageintg vat

Cooling tower

Washing unit

Homogenizer

Modello
Model

OMO
120

OMO 
200

OMO 
300

OMO
600

OMO
1200

OMO
2000

Produzione
Hourly output lt/h 120 200 300 600 1200 2000
Pressione omogeneizzatore
Omogenizing pression bar max 180
Temperatura di esercizo
Storage temperature max 90°
Pistoni
Pistons n° 2 2 2 3 3 3
Potenza totale
Total power kw 1.2 2.2 2.2 4 7.5 11
Consumo acqua
lubrificazione
Lubrification water
consumption

lt/h 120 120 120 120 120 250

Consumo aria 
compressa 6 bar
Compressed air 
consumption 6 bar

Nlt./h 60

Larghezza Width

mm

400 600 600 700 1000 1000

Profondità Depth 525    700 700 1100 1280 1280

Altezza Height 750 700 700 900 980 980

Peso netto Net Weight kg 80 170 170 370 450 450

Self-contained ageing vat

Modello
Model

ULM 2V
Manual

CIP 20
Semiauto.

CIP 20
Semiauto.

CIP 20
Auto.

CIP 20
Auto.

No. Tini
No. of Vats 2 2 2 2 2
Pompa mandata/ritorno
Delivery/return pump O O O O O
Volume vasche
Tank volume 2x150 2x500 2x500 2x500 2x500
Volume tini da lavare
Vat to wash volume 300 600-3000 600-3000 600-3000 600-3000
Riscaldo elettrico
Electric heating O
Riscaldo ad acqua calda
Hot water heating O O
Riscaldo a vapore
Steam heating O O
Larghezza Width 2000 9250 9250 9250 9250
Profondità Depth 1000 1650 1650 1650 1650
Altezza Height 1850 1800 1800 1800 1800

Modello
Model

COTO 
100

COTO
150

COTO
200

COTO
300

COTO
400

COTO
500

COTO
800

Potenzialità
Capacity Kcal/h 100 

mila
150
mila

200
mila

300 
mila

400 
mila

500 
mila

800
mila

Potenza motore ventilatore
Fan motor power Kw 1,5 2,2 2,2 4 2 x 2,2 2 x 2,2 7,5
Potenza resistenza sbrina-
mento
Defrosting resistance 
power

Kw 2 2 2 3 4 5 8

Potenza 2 pomper
Power of 2 pumps Kw 2 x 3 2 x 4 2 x 4 2 x 7,5 2 x 11 2 x 15 2 x 

18,5
Potenza totale
Total power Kw 9,5 12,5 12,2 22 30,4 39,4 52,5
Portata acqua (con preva-
lenza 30 mt.)
Flow rate ( at 30 m pressure 
head)

m3/h 17 26 35 60 80 90 130

Larghezza Width

mm

1330 1216 1560 1820 2737 3650 2840

Profondità Depth 1290 1230 1230 1226 1220 1290 2128

Altezza Height 2520 3213 3215 2908 2900 2920 3750

Peso a 
vuoto Weight (empty) Kg 320 380 440 600 925 1175 1625

Modello
Model

TMA 
100

TMA 
300 TMA 400 TMA 

600 TMA 1200 TMA 
2400

Capacità vasca
Vat capacity l 100 300 400 600 1200 2400
Potenza compressore
Compressor power kW 0,37 0,37 0,37 0,55 0,825 2,2
Potenza motoagitatore 
Beater motor compressor kW 0,18 0,18 0,18 0,18 0,37 0,55
Potenza totale
Total power kW 0,83 0,83 0,83 1.35 1,87 3
Condensazione
Condensation aria/air acqua / water
Fluido frigorigeno
Refrigerant fluid R 404 A - R449A
Caratteristiche elettriche
Electrical supply 400 V ± 5% / 3ph / 50 Hz

Larghezza Width

mm

611 921 923 1040 2350 2700

Profondità Depth 611 921 923 1040 1390 1610

Altezza Height 1160 1405 1740 1770 1600 2000

Peso Weight Kg 54 113 210 250 400 510

Modello
Modelz

CWPM 
300

CWPM
600

CWPM
1200

CWPM
2000

CWPM 
2200

CWPM
2400

CWPM
4800

Temperatura acqua gelida
Chilled water temperature +1°C / +2°C
Potenza compressione
Compressor power

HP 6,5 10,0 15 20,0 25,0 30 60
Potenze pompe
Pumps power

kW 2,2 2,2 3,3 3,3 3,3 3,7 4,8
Potenza installata totale
Total installed power

kW 7,0 9,7 14,5 18,2 21,9 26,0 49,5
Condensazione
Condensation acqua / water
Fluido frigorigeno
Refrigerant fluid R404 A - R449A
Caratteristiche elettriche
Electrical supply 400 V ± 5% / 3ph / 50 Hz

Larghezza Width mm 1600 1600 1600 1600 1600 1600 2160
Profondità Depth 750 750 750 1100 1100 1100 1720

Altezza Height 2000 2000 2000 2000 2000 2000 2000

Peso lordo Gross weight Kg 600 650 750 950 1000 1000 1500

Modello
Model

TM 
300

TM 
600

TM 
1200

TM
1500

TM 
2400

TM 
3000

TM 
4000

Capacità vasca
Vat capacity

l
300 600 1200 1500 2400 3000 4000

Potenza agitatore
Beater power

kW
0,11 0.18 0,37 0,55 0,55 0,75 3,00

Portata acqua 
gelida

l/h
2000 3000 4000 4500 5000 5500 6000

Caratteristiche 
elettriche
Electrical supply

also 
avail. 
200V

400 V / 3ph / 50 Hz

Dimensioni
Dimensions

mm 925 
h1450

1040 
h1850

1390 
h1800

1390 
h2041

1600 
h2300

1600 
h2600

1840 
h2800

Peso netto
Net weight

Kg
100 150 250 350
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FREEZMAT piston pump
Freezmat: CATTA 27 continuous freezers for industrial ice cream, model (AC1) e (KEL AC1).

FREEZMAT AC1: are continuous producer of industrial ice cream with built-in refrigeration unit (R 507 A) and piston pump, 
suitable for transferring solid parts (fruit seeds) into cylinders.
They are available with one or two cylinders.

FREEZMAT KEL AC1: differ from AC1 models since they are equipped with micro-processor controlling production cycle and 
operating interface, complete with digital display for:
- Hourly output of ice cream
- Viscosity
- Overrun
Refrigerant gas, materials in contact with the product and construction features are in line with the most demanding standards.

(*)Produzione oraria riferita a: Temperatura miscela +3°C / Temperarua  gelato -5°C / Aumento di volume da 30% a 120% / Grassi totali 8-12% / Zucchero 14-18% / Neutro idoneo 0.5% / Solidi 
totali 36-42%

Hourly output rferred to: Ice cream mix temperature +3°C / Ice cream temperature -5°C / Overrun 100% / Flat substance 8-12% / Sugar 14-18% / Suitable neutral 0,5% / Total solids 36-42%

Modello
Model
Modèle

2 AC1
KEL 2 AC1

4 AC1
KEL 4 AC1

7 AC1
KEL 7 AC1

14 AC1
KEL 14 AC1

Produzione oraria di gelato regolabile
Adjustable hourly output of ice cream
Production de glaçons réglable par heure

l/h 100/200 200/400 300/600 600/1200

Potenza agitatore
Motor-beater electric power
Puissance de l’agitateur

kW 3 5,5 7,5 11

Potenza compressore
Compressor electric power 
Puissance du compresseur

kW 4 5,5 11 22,4

Potenza pompa alimentazione
Feeding pump electric power
Pompe d’alimentation de puissance

kW 0,75 0,75 1,10 1,10

Condensazione
Condensation
Condensation

Acqua / Water / Eau

Fluido frigorifero
Refrigerating fluid
Fluide frigorigène

R 404A - R 507A - R449A

Caratteristiche elettriche
Eectrical supply
Caractéristiques électriques

400V/3/50Hz - 200V/3/60 Hz

Larghezza Whidth Largeur
mm

650 650 650 750
Profondità Depth Profondeur 1200 1600 1600 1850
Altezza Height Hauteur 1450 1450 1450 2000
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FREEZMAT lobe pump 
Freezmat lobe pump are continuous producers of industrial ice cream with built-in refrigeration unit and two patented lobe 
pumps, the firs one for trasferring the mix(even containing solid parts like fruit seeds) and the sterile air into the ice cream 
barrels, the second one for the transfer of the ice cream without spoiling its texture.

All pumps are self-cleaning (CIP).

The models (PLC) differ from the semi-automatic (KSR) models being equipped with a PLC system and control board fit for the 
automatic set-up of at least 99 recipes with their production parameters, overrun and viscosity.

All models are equipped with an advanced electronic system controlling the supply of sterile air and assuring a constant 
overrun of ice cream.

Modello
Model
Modèle

SR 2
PLC 2

SR 4
PLC 4

SR 7
PLC 7

SR 14
PLC 14

SR 20
PLC 20

Produzione oraria di gelato regolabile
Adjustable hourly output of ice cream
Production de glaçons réglable par heure

l/h 100/200 100/400 150/600 300/1200 375/1500

Potenza agitatore
Motor-beater electric power
Puissance de l’agitateur

kW 3 5,5 7,5 11 15

Potenza compressore
Compressor electric power 
Puissance du compresseur

kW 4 5,5 11,2 22,4 30

Potenza pompa alimentazione
Feeding pump electric power
Pompe d’alimentation de puissance

kW 0,75 0,75 0,75 0,75 0,75

Condensazione
Condensation
Condensation

Acqua / Water / Eau

Fluido frigorifero
Refrigerating fluid
Fluide frigorigène

R 404A - R 507A - R449A

Caratteristiche elettriche
Eectrical supply
Caractéristiques électriques

400V/3/50Hz - 200V/3/60 Hz

Larghezza Whidth Largeur
mm

750 750 750 750 750
Profondità Depth Profondeur 1800 1800 1800 2300 2600
Altezza Height Hauteur 1700 1700 1700 2000 2000
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FREEZMAT lobe pump NH3
Ammonia lobe pump NH3 Freezmat are continuous producers of industrial ice cream for factory provided with ammonia NH3 
centralized system and two patented lobe pumps. The first one transfers the mixture, also with solid parts, and steril air into the 
creamery room. The second one transfers the ice cream without spoiling its texture.

All pumps are self-cleaning (CIP).

The models (PLC) differ from the semi-automatic (KSR) one because they are equipped with a PLC system and control board 
fit for the automatic set-up of until 99 recipes with their production parameters, overrun and viscosity.

All models are equipped with an advanced electronic system controlling the supply of sterile air and assuring a constant 
overrun of ice cream.

(*)Produzione oraria riferita a: Temperatura miscela +3°C / Temperarua  gelato -5°C / Aumento di volume da 30% a 120% / Grassi totali 8-12% / Zucchero 14-18% / Neutro idoneo 0.5% / Solidi 
totali 36-42%
Hourly output rferred to: Ice cream mix temperature +3°C / Ice cream temperature -5°C / Overrun 100% / Flat substance 8-12% / Sugar 14-18% / Suitable neutral 0,5% / Total solids 36-42%

Modello
Model
Modèle

KSN 7
PLC 7 NH3

KSN 15
PLC 15 NH3

KSN 20
PLC 20 NH3

KSN 30
PLC 30 NH3

Produzione oraria di gelato regolabile
Adjustable hourly output of ice cream
Production de glaçons réglable par heure

l/h 125/750 250/1500 350/2000 500/3000

Potenza agitatore
Motor-beater electric power
Puissance de l’agitateur

kW 5,5 11,2 15 22

Potenza pompa alimentazione
Feeding pump electric power
Pompe d’alimentation de puissance

kW 0,75 0,75 0,75 0,75

Capacità refrigerante
Refrigerant capacity
Capacité de réfrigération

Kcal/h 21000           42000 56000 84000

Fluido frigorifero
Refrigerating fluid
Fluide frigorigène

NH3

Alimentazione Feeding Alimentation 1 1/2” 1/2” 1/2” 1/2”
Valvola di sicurezza Safety valve Soupape de sécurité 2 1/2” 1/2” 1/2” 1/2”
Gas caldo Hot gas Gaz chaud 3 1/2” 1/2” 1/2” 1/2”
Aspirazione Suction Aspiration 4 1”1/2 2” 2”1/2 2”1/2
Caratteristiche elettriche
Eectrical supply
Caractéristiques électriques

400V/3/50Hz - 200V/3/60 Hz

Larghezza Whidth Largeur
mm

700 700 800 900
Profondità Depth Profondeur 1950 2300 2700 3000
Altezza Height Hauteur 2050 2050 2150 2250
Peso netto Net weight Poids net

Kg
835 1150 1400 1900

Peso lordo Gross weight Poids brut 990 1350 1600 2200
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FREEZMAT multifruit C200 e Kac 30
Catta 27 mixers and converters, thanks to the Multifruit and Multiripple models, cover the entire gamma of products for mixing 
ice-cream. In this way, it is possible to obtain every possible combinations, with both liquids and solids ingredients; machines 
perfectly work together with our Freezers, in order to grant you a perfect output.

Multifruit C200 guarantee a wide range of solid inclusions.

Kac 30 is developed to mix icecream with liquid inclusions

Modello
Model
Modèle

MULTIFRUIT C 200 LIQUID FILLER KAC 30

Produzione oraria 
Hourly production
Production par heure

Kg/h 10 - 80 5 - 40

Capacità tramoggia
Happer capacity
Capacité trémie

l 25 32

Alimentazione gelato
Eating ice cream
Manger des glaces

l/h 250-1800

Potenza totale
Total power
Puissance totale

kW 2.6 0.33

Larghezza Whidth Largeur
mm

668 1130
Profondità Depth Profondeur 893 420
Altezza Height Hauteur 1550 990
Peso netto Net weight Poids net

Kg
350 47

Peso lordo Gross weight Poids brut 345 107

(*)Produzione oraria riferita a: prodotto con peso specifico 1+/- 1.1 Sono possibili produzioni orarie diverse da quelle sopra indicate.
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ICEPACK rotary
Catta 27 little and compact rotatory machine allows to add flexibility to your productive plant, thanks to its efficiency and its 
modular stations

The big choice of productive stations allows our customers to create their own product even before the start of the machine 
production, thanks to the possibility of studying with our team the solutions preferred. It is completely customisable, such as all 
the products that Catta 27 offers. Therefore, the customer will have an enormous choice of accessories to avail.

ICEPACK CONI
Cones
Cornet

COPPE
Cups

Coupe

PUSH-UP VASCHETTE
Tubs
Pot

BATTUTE ALL’ORA
Beats per hour

DIMENSIONI
Dimensions
Dimensions              

ROTO S 1 o 2 file
1 or 2 rows

1 ou 2 fichiers

1 o 2 file
1 or 2 rows

1 ou 2 fichiers

X X 3.000   1,3 x 1,2 x 1,8

ROTO M X 1 o 2 file
1 or 2 rows

1 ou 2 fichiers

X 1 fila
1 row

1 fichier

2.700 1,4 x 1,1 x 1,8

ROTO B 2 o 3 o 4 file
2 or 3 or 4 rows

2 ou 3 ou 4 fichiers

2 o 3 o 4 file
2 or 3 or 4 rows

2 ou 3 ou 4 fichiers

X 1 o 2 file
1 or 2 rows

1 ou 2 fichiers

2.700 from
1,6 x 1,4 x 1,8

ROTO CLP X X 1 o 2 file
1 or 2 rows

1 ou 2 fichiers

X 2.000 1,6x1,3x1,8

jj
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ICEPACK linear
PLC control guarantee the highest flexibility and customization. 

Electrical and pneumatic connections fall from the top so that the machine is easily cleanable. 

Remote maintenance for granting online support from our desk to your facility. 

Quick lock lamellas for formula 1 pit stop format change over.

Guide mobile stations for high flexibility in changing formats.Slide for ice cream collection to grant best cleanliness.

ICEPACK PRODOTTO
Products
Produits

PEZZI ORA
Pieces Per hour

Pièces Par heure

NUMERO FILE
Number Of Rows

Nombre De Fichiers

CONSUMO ARIA
Air Consumption

Consommation D’air

DIMENSIONI
Dimensions
Dimensions 

LINEAR 1 Vaschette
Family Tubs
Barquette

Fino a 3000
Up to 3000

Jusqu’a 3000

1 approx. 1200 Nl/min H 2,4 m
D 0,8 m 

W depends on station 
number

LINEAR 2 Coppe /Coni/ Vaschette
Cups / Cones/Family Tubs

Gobelets /Cornet/ Barquette

Fino a 5400
Up to 5400

Jusqu’a 5400

2 approx. 1500 Nl/min H 2,4 m
D 0,9 m 

W depends on station 
number

LINEAR 3 Coppe / Coni
Cups / Cones

Gobelets / Cornet

Fino a 8000
Up to8000

Jusqu’ a 8000

3 approx. 1700 Nl/min H 2,8 m
D 1,2 m 

W depends on station 
number

LINEAR 4 Coppe / Coni
Cups / Cones

Gobelets / Cornet

Fino a 12000
Up to 12000

Jusqu’a 12000

4 approx. 2000 Nl/min H 2,8 m
D 1,5 m 

W depends on station 
number

LINEAR 6 Coppe / Coni
Cups / Cones

Gobelets / Cornet

Fino a 16000
Up to 16000

Jusqu’a 16000

6 approx. 2500 Nl/min H 2,6 m
D 1,5 m 

W depends on station 
number

LINEAR 4+4 Coppa
Cup

Gobelet

Fino a 19200
Up to 19200

Jusqu’a 19200

4+4 approx. 3000 Nl/min H 2,8 m
D 1,5 m 

W depends on station 
number

LINEAR 5+5 Coppa
Cup

Gobelet

Fino a 24000
Up to 24000

Jusqu’a 24000

5+5 approx. 3500 Nl/min H 2,6 m
D 1,1 m 

W depends on station 
number

LINEAR 8
Coni

Cones
Cornet

Fino a 29000
Up to 29000

Jusqu’a 29000

8 approx. 3500 Nl/min H 2,4 m
D 0,9 m 

W depends on station 
number

LOGO 400 Estruso
Extruded
Extrudé

Fino a 1000
Up to 1000

Jusqu’a 1000

1 approx. 300 Nl/min H 2,0 m
D 1,0 m 
W 3,0 m

LOGO 400 V Estruso
Extruded
Extrudé

Fino a 1000
Up to 1000

Jusqu’a 1000

1 approx. 800 Nl/min H 2,0 m
D 1,0 m 
W 5,0 m
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DT Semi-industrial dosing table
Ideal for filling of cups and bulks, the DT is a semi-automatic dispenser provided with 1, 2 or 3 dosage, operated by air.

Thanks to the handling, the dosage is consistent and does not change the structure of the ice cream.

The DT besides filling cups and trays, is also available in the version RDT and TRT respectively for ice-cream cakes and tartufi.

Modello
Model
Modèle

DT 1 DT 2 DT 3

Consumo aria compressa
Compressed air consumption
Consommation d’air comprimè

Nl/
min 10 10 10

Potenza totale
Total power
Puissance totale

kW 0.5 0.5 0.5

Largezza Whidth Largeur

mm

1120 1120 1120
Profondità Depth Profond-

eur 650 650 650
Altezza Height Hauteur 1900 1900 1900
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Theorema
The infinite applications of Theorema:
Theorema is able to make many types of product following the steps of the three basic models:  funny faces, cones and 
coated ice creams with or without sticks and wrappers.
Rounded or flame shaped cones, choc-bars, bon bons, funny or simple cakes, rolls with two concentric colours in many 
shapes and sizes and special ices.
The flexibility of Theorema system allows the type of production to be changed instantly whenever desired just by changing 
the extruders.

The Theorema production cycle, a gem of integration.
Basic Theorema processes perfectly synchronize production from dosage to wrapping.
It is this synchronization added to the precision of the system, which produces the best results in the production of funny faces.

BALL SHAPED 
CONE

SANDWICH

DESSERT

MAGNUM OTHER 
EXTRUDED

TARTUFO

CANDY BARS BON BON CAKES

Descrizione
Description THEOREMA THEOREMA THEOREMA THEOREMA THEOREMA
Modello
Modello HRD 5 HRD 6 HRD 10 HRD 20 HRD 30

Produzione
Production pcs/h 200 - 240

5000 - 6000
300 - 350

6000 - 7000
450 - 500

8000 - 9000
600

12000
900

18000
Potenza totale assorbita
Total absorbed power KW 30-50 40-50 70-130 70-130 70-130

Numero di vassoi dentro la cella
Number of trays inside the cold room n 275 334 509 610 685

Dimensione vassoi
Tray dimensions mm 370 x 240

370 x 290
370 x 240
370 x 290

370 x 240
370 x 290
370 x 420

370 x 240
370 x 290
370 x 420

370 x 240
370 x 290
370 x 420

Numero di prodotti per vassoio
Products each tray n 5 5 5+5 5+5 5+5+5

Spessore cella frigorifera
Isothermal box thickness mm 150 150 150 150 150

Temperatura interna cella
Isothermal box internal temperature C° - 38 C°

Tempo minimo di permanenza
Minimum stay min 16 16 16 17 22

Potenza evaporazione
Evaporator capacity KW/h 40-50 50-60 70-110 70-110 90-150

Potenza compressore
Compressor capacity KW  50-60 NH3

60-130
NH3

60-130
NH3

60-160

Incarto
Wrapping
Potenza incartatrice mono linea
Single line wrapping machine power KW 6 6 6 6 15

Potenza incartatrice multi linea
Multi line wrapping machine power KW 15 15 15

Hardening tunnel
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THEOREMA
Main components for the running of Catta 27 extrusion tunnel: following the productive process order, we could find the 
extruder (who can have different forms based on the product we would like to make); then we could find the cutting device 
composed by a heated wire fixed on a bow which beats the cutting times of the product (following its speedy, we can realize 
more products); in this moment the stick is inserted thanks to an automatic sticking device. 
The product deposits on steel plates, which transport it into the hardening cold room. This one has the function of lowering the 
temperature and increasing the duration of the product for being treated again.

The product deposits on steel plates, which transport it into the hardening cold room. This one has the function of lowering the 
temperature and increasing the duration of the product for being treated again. Once the product goes out the hardening 
cold room, mechanical pincers bring it and transport it into liquid chocolate tanks for giving it a glazing. 

After this process, the product is packed thanks to a mechanical wrapping machine and conserved in the cold room, until 
the final product is ready to be sent.

TERRA

Descrizione
Description THEOREMA THEOREMA THEOREMA THEOREMA THEOREMA
Modello
Modello HRD 5 HRD 6 HRD 10 HRD 20 HRD 30

Produzione
Production pcs/h 200 - 240

5000 - 6000
300 - 350

6000 - 7000
450 - 500

8000 - 9000
600

12000
900

18000
Potenza totale assorbita
Total absorbed power KW 30-50 50-80 70-130 70-130 70-130

Numero di vassoi dentro la cella
Number of trays inside the cold room n 275 334 509 610 685

Dimensione vassoi
Tray dimensions mm 370 x 240

370 x 290
370 x 240
370 x 290

370 x 240
370 x 290
370 x 420

370 x 240
370 x 290
370 x 420

370 x 240
370 x 290
370 x 420

Numero di prodotti per vassoio
Products each tray n 5 5 5+5 5+5 5+5+5

Spessore cella frigorifera
Isothermal box thickness mm 150 150 150 150 150

Temperatura interna cella
Isothermal box internal temperature C° - 38 C°

Tempo minimo di permanenza
Minimum stay min 16 16 16 17 22

Potenza evaporazione
Evaporator capacity KW/h 40-50 50-60 70-110 70-110 90-150

Potenza compressore
Compressor capacity KW 50 50-60 NH3

60-130
NH3

60-130
NH3

60-160

Incarto
Wrapping
Potenza incartatrice mono linea
Single line wrapping machine power KW 6 6 6 6 15

Potenza incartatrice multi linea
Multi line wrapping machine power KW 15 15 15

Extrusion tunnel
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Descrizione
Description

WALZER K40 WALZER K60 WALZER K80 WALZER K100 WALZER K120 WALZER K140

Modello
Modello

FILE / ROWS
4 - 6 - 8

FILE / ROWS
6 - 8 - 10

FILE / ROWS
8 - 10 - 12

FILE / ROWS
10 - 14 - 20

FILE / ROWS
12 - 16 - 18

FILE / ROWS
12 - 16 - 18

Produzione
Production

(*) pcs/h 4.000/8.000 6.000/10.000 8.000/12.000 15.000/30.000 12.000/18 .000 12.000/18.000

Potenza totale assorbita
Total absorbed power

(**) kW 20.2 29.2 34 45.3 57.3 70.7

Potenza frigorifera assorbita
Refrigeration duty

kW 17 37 62 140 169 198

Potenza riscaldamento scongelo
Defrosting heating duty

kW 10 12 16 28 36 46

Pompa salamoia
Brine pump

kW 7.5 7.5 4x2 5.5x2 7.5x2 9.2x2

Pompa scongelo
Defrosting pump

(***) kW 1.1 1.1 1.1 2.2 2.2 2.2

Pompa lavaggio
Washing pump

kW 0.5 0.5 0.5 1.1 1.1 1.1

Temperatura evaporazione
Eveporation temperature

C°    -42° / -45°

Liquido refrigerante
Refrigerant liquid

R404 A - R717

Salamoia
Brine

(#) CaCl2 - 32° BAUME’ a 15°C

Vasca cioccolato
Chocolate tank

kW 2 2 2 2 4 4

Consumo acqua di rete  
18°-20°C Town water debit              
2-4 bar

(##) l/h 3000 3000 4000 4000 4000 4000

Consumo aria compressa  8 bar
Compressed air debit

Nl/min 1200 1800 1800 1800 4000 4000

Incarto
Wrapping

 
Potenza incartatrice lineare
Linear wrapping machine power

kW 1.2 6 6 6x2 6x2 6x2

Saldante a caldo
Hot sealing

kW 1.3 1.0 1.0 1x2 1x2 1x2

Potenza incartatrice multilife
Multilane wrapper power

kW _ _ _ 7 8.4 9.8

Saldante a caldo kW _ _ _ 9 10.8 12.6

Dimensioni
Dimensions

A mm 2190 3800 3850 3300 7000 7000

B mm 3170 4100 4270 6700 11000 11000

C mm 2100 2100 2400 2800 2400 2400

D mm 2235 2235 2235 2235 2235 2235

E mm 1700 1700 1700 1700 1700 1700

F mm _ _ _ 850 850 850

G mm _ _ _ 2170 2170 2170

WALZER rotary

WATER ICE LOLLY

PRALINE

FILLED SHELL & CORE

COVERED ICE CREAM BON BON

The machine mold Catta 27, have almost thirty years of experience in the production of industrial ice cream from way back in 
1985 the year in which Catta 27 acquires Normeca and the know-how of the first manufacturer of rotary mold machines, it’s 
been 29 years in fact, where, our machines have continued to work tirelessly, innovating thanks to technological improvements 
but always keeping the mechanical strength that distinguishes them and makes them robust, reliable and really easy to use 
and maintain.

The reliability is found in the high performance provided by both models Catta 27, the production capacity can vary from 
1.500 / 2.000 pieces per hour of the most compact models, up to and in some cases exceed 20.000 pieces per hour the 
models designed for large-scale industry.

(*)Produzione riferita a macchina base: 1 
dosatore gelato, 1 steccatrice, mescela 
standard

(#)     Macchina idonea anche per altri fluidi: glicole, olio, etc.
           Suitable olso for other fluids: glycol, oil, etc.
(##)   Per lavaggio (durata: 20’ ca.)
           For washing (based on approx. 20’)
(###) Macchina base a 20’ cicli/’ con 1 steccatrice, 1 dosatore
            Base machine at 20 cycles/’ with 1 stick inserter, 1 doser

Production referred to base machine: 1 ice-cream doser, 1 stick inserter, stamdard 
ice-cream
(**) Escluso impianto frigorifero
Refrigerant plant excluded
(***) Versioni disponibili: acqua calda, vapore, elettricità
Available versions: hot water, steam, electricity
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Descrizione
Description

ESKIMOLINE 5 ESKIMOLINE 10 ESKIMOLINE 14

Modello
Modello

FILE / ROWS
5 - 6 - 8

FILE / ROWS
10 - 12 - 14

FILE / ROWS
14 - 16 - 18

Produzione
Production

(*) pcs/h 7.500 / 12.000 15.000 / 21.000 21.000 / 28.000

Potenza totale assorbita
Total absorbed power

(**) kW 28,5 38 94,4

Potenza frigorifera assorbita
Refrigeration duty

kW 60 - 100 90 180 - 240

Potenza riscaldamento sconge-
lo Defrosting heating duty

kcal/h 55000 100000

Pompa salamoia
Brine pump

kW 7.5 15 30

Pompa scongelo
Defrosting pump

(***) kW 0.75 2.2 1.85

Pompa risciacquo
Rinsing pump

kW 0.75 1.1 1.85

Pompa lavaggio
Washing pump

kW 0.75x2 1.1x2 1.85x2

Temperatura evaporazione
Eveporation temperature

C° -42° / -45°

Liquido refrigerante
Refrigerant liquid

 R404 A - R717

Salamoia
Brine

(#) CaCl2 - 32° BAUME’ a 
15°C

Vasca cioccolato
Chocolate tank

kW 1 1 1

Consumo acqua di rete
Town water debit

(##) l/h 4000 7000 10000

Consumo aria compressa
Compressed air debit

(###) Nl/min 11000 3600 17000

Incarto
Wrapping
Potenza incartatrice lineare
Linear wrapping machine 
power

kW 1 6 1.5x2

Saldante a caldo
Hot sealing

kW 2 1 2.5x2

Potenza incartatrice multilife
Multilane wrapper power

kW 2.8 4.9 6.3

Saldante a caldo
Hot sealing

kW 3.6 6.3 8.1

A mm 12000 15600 12000

B mm 1900 3950 2750

C mm 2200 2950 2200

D mm 3400 3400 3400

E mm 700 1050 1350

F mm 3300 3615 4650

z

ESKIMOLINE linear

(*)Produzione riferita a macchina base: 1 
dosatore gelato, 1 steccatrice, mescela 
standard
Production referred to base machine: 1 
ice-cream doser, 1 stick inserter, stamdard 
ice-cream
(**) Escluso impianto frigorifero
Refrigerant plant excluded
(***) Versioni disponibili: acqua calda, 
vapore, elettricità
Available versions: hot water, steam, 
electricity
(#)     Macchina idonea anche per altri fluidi: 
glicole, olio, etc.

(###) Macchina base a 20’ cicli/’ con 1 steccatrice, 1 dosatore
            Base machine at 20 cycles/’ with 1 stick inserter, 1 doser

           Suitable olso for other fluids: glycol, oil, etc.
(##)   Per lavaggio (durata: 20’ ca.)
           For washing (based on approx. 20’)
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BMG semi-industriali
Thanks to its big versatility, BGM is the perfect machine for starting with a little production of stick ice cream or, for example, 
for testing new products without a big waste of money.

BGM is available in two different models and for a bigger customization it could have many optional: for example a 
chocolate tank or a little sticking device.

It is completed with a set of stamps, selectable between all the disposable models. 

Modello
Model
Modèle

BGM 500 1000

Vasca indurimento freezer
Hardening tunnel freezer
Tunnel de durcissement freezer

l
68 120

Vasca indurimento defrosting
Hardening tunnel defrosting
Tunnel de durcissement defrosting

l
12 12

Potenza totale
Total power
Puissance totale

kW
7.5 14

Largezza Whidth Largeur mm 1320 2120
Profondità Depth Profondeur 630 630
Altezza Height Hauteur 1020 1020
Peso Weight Poids Kg 330 495
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Find Us

Based in

General:		 051/6721511
			   info@catta27.com

Sales:		  051/6721548
			   sales.dpt@catta27.com

Zola Predosa (Bologna), Italy, 400069
Via Roma 32/1

Mix treating Plants
Freezers
Automatic Filling Machines
Automatic Stick Machines
Hardening Tunnels
Extrusion Tunnels
Semi-Industrial Equipments
Accessories

Our range of products Include:
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Your ice cream, our passion

www.catta27.com


