Syathosis 2

Innovative system of modular units to produce and
store Gelato in front of your customers

CARPIGIANI




Synthesis 2: The innovative system
of modular units to fully satisfy
your needs.

Each module consists of

two cylinders. Every module
independently produces and stores
gelato. Furthermore, each cylinder
has its own consistency and storage
temperature settings to best produce
every single flavor.

Create your shop by combining the
vertical and horizontal Synthesis 2
modules

1. Produce the highest quality Gelato
right in front of customers: You can pas-
teurize and Batch Freeze in the same cylinder.

2. Static Storage: Store the Gelato in the same

cylinder it was produced in. Each modular unit’s
storage temperature can be adjusted and will re-
main constant to best maintain the Gelato.

3. Serve customers freshly made Gela-

to: Your freshly made Gelato is ready to serve right
away. There is no need to extract and blast freeze
it, and there is no thermal shock thanks to static
storage.
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PERFORMANCE
AND QUALITY

The simplest way to
make the highest quality
Gelato

Gelato
and
Sorbet

Gelato
Hot&Cold

Sicilian
Slush

Fruit
Cremolata

Legend: v/ ONLY Optional upon purchase v Optional available even after purchase

Pour the liquid directly into the cylin-
der, choose the dedicated program
cycle and transform the mixture into
Gelato or Sorbet. Upon completion,
the Gelato or Sorbet will go into static
storage at its optimal temperature.

Gelato Hot: the mix is prepared di-
rectly in the batch freezer, where it is
heated, pasteurized, and transformed
into gelato, and statically stored at the
optimal temperature.

Gelato Hot Age: the mix is prepared,
pasteurized, and aged, then turned
into gelato, and statically stored at the
optimal temperature.

Gelato Hot&Cold: to heat and cool
the mix and then turn it into gelato,
and statically stored at the optimal
temperature.

The beater spins at low speed to pro-
duce perfect coffee, lemon, and fruit
slushes without any emulsions, just
like the traditional recipe.

The program uniformly and perfectly
crystallizes water, fruit, and sugar into
a fresh, delicious, thirst-quenching
treat.



PERFORMANCE 3 simple steps

to make your freshly

AND QUAI—lTY made artisan Gelato

Pour the chilled mix into the Press the Production button Once the optimal consistency

cylinder; choosing the desired cycle; has been reached, the Gelato
is ready to be served, you do
not need to extract it because
it is already stored inside the
cylinder.

Static Storage. At the end of the batch freezing cycle, the Gelato
is automatically stored inside the cylinder and ready to be served.
There is no need to extract into another container and blast freeze it
since there is no thermal shock.

The ideal storage temperature for each flavor can be independently
set and adjusted at any time.

Hard-O-Tronic®

The exclusive system for an
excellent gelato. The status
of the Batch freezing cycle is
constantly displayed on the
LCD display. The user can al-
ways change the gelato con-
sistency using the arrow but-
tons to obtain the ideal Gelato
or Sorbet.

Legend: v/ ONLY Optional upon purchase v Optional available even after purchase



> PERFORMANCE AND QUALITY

Independent refrigeration system and
user interface. Synthesis 2 consists of 2 com-
pletely independent cylinders. Different consist-
encies and storage temperatures can be set for
each cylinder.

Synthesis 2 is available in two different models
to satisfy any space requirements: horizontal
and vertical.

Modularity. Modular technology allows you to
mix and match the different models to adapt and
enhance the layout of any location.

Beater

The unique beater design was created to easily
allow serving of the Gelato. The beater with a low-
ered central shaft is equipped with 2 interchange-
able self-adjusting scraping blades, ideal for con-
stant cleaning and cylinder performance.

Advanced refill

When only a small quantity of Gelato is left in the
cylinder the operator can refill the cylinder with
a needed quantity of liquid mix and restart the
batch freezing cycle.

Legend: v/ ONLY Optional upon purchase v Optional available even after purchase



> CONVENIENCE

The Thermoplastic Lid When using the Horizontal The lid is also designed to
is ergonomic and light. version of Synthesis 2, the stay open and give
Customers can see the Gelato lid becomes a convenient the optimal amount of
through the lid during produc- service surface, where space to the operator.

tion and storage. While in the Gelato cups can be placed,

closed, the lid protects the re- and served to customers.

frigerated spatula.

Refrigerated scooper
holder with separate
compartments, ensures
the utmost hygiene and can
hold the spatula or scooper
when not in use.

Legend: v/ ONLY Optional upon purchase v Optional available even after purchase



> CONVENIENCE
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LCD display. Allows the operator to know the operationals status of each cylinder at any time. During the
batch freezing process the screen will show:

1. The name of the selected program; 2. The current consistency; 3. The final consistency, which can be
modified even during batch freezing; 4. The modifiable storage temperature; 5. The speed of the agitator that
can also be adjusted.

The unit wheels are , _ .
easily installed and " | oos, y [ gulla u gl

allow for easy move-

ment of the unit. ! . QR CODE

PR

Scan the QR Code on
the front of the machine
to access the most up to
date equipment informa-
tion: Instruction Manual,
Carpi Care kit & Carpi
Clean kit.
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Legend: v/ ONLY Optional upon purchase v Optional available even after purchase



Energy savings thanks to the high

efficiency electric motors

> SAV'NGS and high performance ca-

pacitors.

More operational

> SAFETY safety and more control

during production.

EOREMA

croTorEmemes with TEOREMA, production
cecscccce continuity is guaranteed thanks
to facilitated assistance through
monitoring and diagnosis over the
ceoe internet, using PCs, tablets, and

smartphones.
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Ergonomic design gé 2

Reduced risk of injury, with corners even more rounded

where the operator works. AUTODEFROST

Tirner D0:05
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Autodefrost

The machine will automatically “de-
frost” when the production cycle is
restarted after a power failure
or accidental stop during Ge-
lato production, allowing for a quick
and safe restart of the motor.
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Legend: v/ ONLY Optional upon purchase ve Optional available even after purchase



> HYGIENE

Heated cleaning

Hot Wash function speeds
up the cleaning process by
heating the cylinder to dis-
solve any product residues.

Dry Clean

Remove any residual wet-
ness or humidity from the
cylinder after cleaning.

The delayed cleaning
program guarantees
hygiene by controlling the
temperature of the cylinder
once the gelato has been
extracted. So immediate
washing of the machine is
not necessary in the event of
prolonged work stoppages.

Carpi Care kit

request them from your dealer to always keep your machine ++
p hygienically perfect. +

HOT CLEAH
Tirner O0:53
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CLEAH
HOT CLEAN

FOSTFOHED CLERMHIMG

Legend: v/ ONLY Optional upon purchase v Optional available even after purchase

To ensure maximum hy-
giene, both the lid and
Refrigerated scoop-
er holder are remov-
able, allowing for a com-
plete and easy cleaning of
all surfaces that come into
contact with the gelato.

Each 2-cylinder module
is equipped with a wash
kit consisting of a hand-
held shower and liquid as-
pirator with an integrated
pump and filter. This facil-
itates cleaning operations
inside the cylinder. Both
accessories are equipped
with a quick coupling and
spiral hose.

Carpi Clean kit
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Technical Specifications

/\ Cylinder Electrical

capacity Supply
min - max
kg Volts Hz
Synthesis 2 V
vertical 1,5-2,5 220-240  50-60

Synthesis 2 H

horizontal 1,6-2,5 220-240  50-60

Ph

1

Rated Power
Input

kW

2,5

2,5

Synthesis 2 is produced by Carpigiani with Quality System Certificate UNI EN ISO 9001.

All specifications mentioned must be considered approximate; Carpigiani reserves the right to modify, without notice, all parts deemed necessary.

Fuse

A

13

13

Condenser

Water

Air

Dimension

WxDxHcm

45 x 88 x 100

75 x65x 100

Net
Weight

kg

180

196
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