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HIGH PASTEURIZING +85C
Rapid heating up to +85C with subsequent cooling to +4C involving
permanent temperature control on all stages for optimal debacterification.

LOW PASTEURIZING +65C
Heating up to +65C in 30 minutes, with rapid cooling to +4C. This pasteurizing
cycle serves for processing of gelato with delicate fresh ingredients, retaining

their qualities and taste.

MEDIUM PASTEURIZING +72C

This mode allows selecting temperatures form +65C to +92C. When target
temperature is reached, machine either stops the cycle or, if necessary,
switches to the cooling and maturing cycle.

COOLING AND MATURING AT +4C

This cycle encomprasses cooling and maturing of gelato base.
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ARGOS Tec Tronic is equipped with modern
programming system, allowing to produce
gelato by your own recipes and to save various
program settings.

ARGOS is a complete range of pasteurizers that
amalgamate, pasteurize, cooland age the gelato
and ice cream mixes. The agitator is designed to
blend perfectly every ingredient both with
minimum and maximum loading.

Once the pasteurizing cycle is completed,

ARGOS keep the mixes under continuous
refrigerated ageing with an accurate temperature
control that avoid any ice formation.



|ICE CREAM MIX ELECTRONIC PASREURIZERS

ICE CREAM MIX ELECTRONIC PASREURIZERS WITH INVERTER
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