
Soft Ice cream machine
Carpigiani 161 T G SP

Compact, self-pasteurizing soft gelato machine Metos
Carpigiani 161 T G SP produces quickly soft ice cream, ice
cream and frozen yogurt. 

- Hard-O-Tronic® automatic consistency adjustment 
- Digital control, buttons and LED display 
- Removable, powerful whisk in polyacetal 
- Energy-friendly direct drive mixing shaft 
- Tank mixer with adjustable speed 
- Tank capacity 5 liters, cylinder capacity 1,35 liters 
- Adjustable dosing rate 
- Self-closing automatic dosing tap 
- Adjustable fan speed 
- Easy to clean, guaranteed hygiene 
- Automatic and programmable pasteurization 
- Air-cooled 
- Error message on the display 

Accessories: 
- dosing nozzles, 4 different 
- single dose nozzle 
- Carpi Care -kit 
- Carpi Clean -cleaning kit 
- Teorema -remote control system

 



Soft Ice cream machine Carpigiani 161 T G SP

Product capacity 200x75g portions/hour

Item width mm 320

Item depth mm 690/800

Item height mm 856

Package volume 0.297

Unit of volume m3

Package volume 0.297 m3

Package length 38

Package width 85

Package height 92

Package unit of dimension cm

Package dimensions (LxWxH) 38x85x92 cm

Net weight 95

Net weight 95 kg

Gross weight 102

Package weight 102 kg

Unit of weight kg

Connection power kW 2.3

Fuse Size A 16

Connection voltage V 230

Number of phases 1NPE

Frequency Hz 50


