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* Other voltages and cycles are available with additional charge   ** Air-cooled versions available with additional charge
The hourly production rate varies according to the ingredients used.
Production rates refer to an ambient temperature of 25°C and a water temperature of 20°C in the condenser.

The Pastomaster RTL machines are made by Carpigiani according to a Certified Quality System UNI EN ISO 9001.

Via Emilia, 45 - 40011 Anzola dell’Emilia BOLOGNA, Italy  Tel. +39 051 6505111  carpigiani.com

Dealer

Carpigiani
helps you smile!

Technical Features

All Carpigiani machines are designed and built to comply 
fully with the international laws regulating safety and hygiene. 
Therefore, it is easier for the professional ice cream maker to 
use the correct procedures when it comes to checking and 
overseeing the critical points in the production of artisan-made 
ice cream (Hazard Analysis and Critical Control Point).
In fact, pasteurization/storage data on the Pastomaster RTL 
and the batch freezing details on the Labotronic RTL are 
always stored to the machines’ memory and can also be 
downloaded. If the machines have an active “Teorema”, the 
data can be downloaded from the internet or if not, by using 
the dedicated Easyloader program and your own computer, 
which can be connected to the machine.

Carpigiani Systems for Artisan Ice Cream to HACCP Standards

Artisan-made ice cream, 
just as you like it.
And much, much more...

Free Programmes
There are 5 free programmes, which 
ice cream makers can use to store their 
own production cycles for their special-
ity mixes.

Specialities
Programmes for preparing 5 artisan-
made specialities to serve in the ice 
cream shop:
1. Liquid yogurt: milk and yogurt are 
used to prepare this healthy drink.
2. Thick yogurt to serve with sauces, 
fruit salads and in take-away pots.
3. Bavarian cream neutral base for add-
ing to vanilla or fruit flavours and cream, 
for cakes and single position desserts.
4. Panna cotta, a traditional Italian des-
sert, served plain or with sauce.
5. Pudding (Blancmange), for excel-
lent blancmanges which are compact, 
smooth and available in all the fl avours 
of the ice cream.

Sauces
Programmes to make 4 sauces, 
which, together with the basic mixes 
will help to create the most classical 
ice cream fl avours quickly and easily:
1. Cream Paste (Vanilla Sauce), a base 
of eggs and sugar.
2. Zabaion Paste (Zabaglione Sauce), a 
base of eggs, marsala, sugar, corn fl our, 
etc.
3. Chocolate Paste (Chocolate Sauce), 
a base of cocoa, sugar and water.
4. Fruit Paste (Fruit Sauce), a base of 
fruit pulp, sugar and water.

MODEL

Production 
in 2 hours

Hopper 
Capacity

Mix 
speed Electrical Power* Installed 

Power
Condenser**

Dimensions at the 
base (cm)

Net 
Weight

Litres Min. 
Litres 

Max. 
Litres No. Volt Hz Ph kW Width Length Height Kg

  Pastomaster 60 RTL 60 15 60 5 400 50 3 6,5 Water 35 86 103 162

  Pastomaster 120 RTL 120 30 120 7 400 50 3 9,6 Water 65 86 103 269
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The ingredients are mixed and pasteur-
ized inside the cup pump on the bottom 
of the hopper. This exclusive technology 
from Carpigiani guarantees:
• Low Homogenization* because the 

millimetrical coupling of the beater cup 
and the many mixing speeds produce 
a high osmotic pressure inside the fat 
globules to obtain fi ner, creamier gelato.

• Superior Effi ciency because the origi-
nal dry bain-marie system is free from 
build-up and therefore, performance 
and energy consumption stay con-
stant over time.

• Refrigerated Spigot because it under-
goes the same pasteurization process 
as the mix and the same chilled stor-
age, for maximum product hygiene.

Pasteurization
Controlled heat treatment, dis-
covered by French scientist, Louis 
Pasteur in 1864. It is used to re-
move disease-carrying microbes 
from foods without damaging 
their vitamins and proteins; in 
other words, sterilising them while 
preserving their nutritional and or-
ganoleptic qualities.

Energy Saving 
The exchange of heat in Pas-
tomaster RTL machines is very 
quick: less than 2 minutes per litre 
of mix. Power consumption and 
processing times are always in 
line with the amount of mix being 
made. 

Lid
With the lid open, the machine is 
always in safe mode and the mix 
is moving; when dry ingredients 
are poured in, these are blended 
in quickly without forming lumps.

Shelf
An optional extra in steel, with rub-
ber mat; it is fi tted to the pasteur-
izer to support the bucket while 
the mix is being extracted.

Black-Out and 
Water Supply Cut-off
After a blackout or an interruption 
in the water supply, if the temper-
ature-time parameters can guar-
antee that the product has not 
suffered any effects, the current 
programme will be resumed. If this 
is not the case a whole new pas-
teurization process will be started 
and the display will show a warn-
ing message.

Mix Transport
At the end of the cycle, the ex-
change pump will quickly and 
hygienically convey the mix to the 
other appliances being used.

2. Low pasteurization (65°C)
is a gentler cycle, to respect the orga-
noleptic qualities of the ingredients.

3. Intermediate pasteurization
where it is possible to select all of the 
pasteurization temperatures from 65° 
and 95°C.

4. Chocolate pasteurization (90°C)
for chocolate mixes: perfect fusion of 
cocoa and ice cream with the maximum 
aroma.

5. Cooling Ageing
cooling to 4°C, storage and ageing, 
without heating.

6. Sugar syrup
for water-based mixes used in fruit sor-
bets.

7. Inverted sugar
for making the sweetener used to re-
duce solids without taking away any 
sweetness.

Ice Cream Mixes
These are 7 basic programmes for mak-
ing all types of basic and complete ice 
cream mixes:

1. High pasteurization (85°C)
is the most used cycle, for the maxi-
mum guaranteed hygiene.

Pastomaster RTL machines prepare, pasteurize, homogenize*, store, age and transport ice cream mixes. They are also 
fl exible pasteurizing machines that make it possible for ice cream makers to diversify their traditional products.

Pastomaster 60 RTL

This is the most widely used pasteurizing machine in medium and large ice cream shops because it is effective with each 
type of mix and fl exible when it comes to production. It has 5 mixing speeds, 7 ice cream mix programmes, 4 sauce 
programmes, 5 programmes for specialities and 5 free programmes.

Carpigiani Electronic Pasteurizing Machines for Ice Cream Mixes Pastomaster 120 RTL

The large pasteurizing machine for larger ice cream makers and 
large-scale manufacturers who supply several sales points.
It has 7 mixing speeds, 7 programmes for ice cream mixes and 
5 free programmes.

To increase the effi ciency of this great pasteurizing machine, 
the spigot capacity and mixing speeds have been signifi cantly 
increased; the cooling system has been divided into three parts 
so that it is set in proportion to the amount of mix being prepared:
• Min 30 – 60 litres
• Med 60 – 90 litres
• Max 90 – 120 litres
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* Other voltages and cycles are available with additional charge   ** Air-cooled versions available with additional charge
The hourly production rate varies according to the ingredients used.
Production rates refer to an ambient temperature of 25°C and a water temperature of 20°C in the condenser.

The Pastomaster RTL machines are made by Carpigiani according to a Certified Quality System UNI EN ISO 9001.

Via Emilia, 45 - 40011 Anzola dell’Emilia BOLOGNA, Italy  Tel. +39 051 6505111  carpigiani.com

Dealer

Carpigiani
helps you smile!

Technical Features

All Carpigiani machines are designed and built to comply 
fully with the international laws regulating safety and hygiene. 
Therefore, it is easier for the professional ice cream maker to 
use the correct procedures when it comes to checking and 
overseeing the critical points in the production of artisan-made 
ice cream (Hazard Analysis and Critical Control Point).
In fact, pasteurization/storage data on the Pastomaster RTL 
and the batch freezing details on the Labotronic RTL are 
always stored to the machines’ memory and can also be 
downloaded. If the machines have an active “Teorema”, the 
data can be downloaded from the internet or if not, by using 
the dedicated Easyloader program and your own computer, 
which can be connected to the machine.

Carpigiani Systems for Artisan Ice Cream to HACCP Standards

Artisan-made ice cream, 
just as you like it.
And much, much more...

Free Programmes
There are 5 free programmes, which 
ice cream makers can use to store their 
own production cycles for their special-
ity mixes.

Specialities
Programmes for preparing 5 artisan-
made specialities to serve in the ice 
cream shop:
1. Liquid yogurt: milk and yogurt are
used to prepare this healthy drink.
2. Thick yogurt to serve with sauces,
fruit salads and in take-away pots.
3. Bavarian cream neutral base for add-
ing to vanilla or fruit fl avours and cream, 
for cakes and single position desserts.
4. Panna cotta, a traditional Italian des-
sert, served plain or with sauce.
5. Pudding (Blancmange), for excel-
lent blancmanges which are compact, 
smooth and available in all the fl avours 
of the ice cream.

Sauces
Programmes to make 4 sauces, 
which, together with the basic mixes 
will help to create the most classical 
ice cream fl avours quickly and easily:
1. Cream Paste (Vanilla Sauce), a base
of eggs and sugar.
2. Zabaion Paste (Zabaglione Sauce), a
base of eggs, marsala, sugar, corn fl our, 
etc.
3. Chocolate Paste (Chocolate Sauce),
a base of cocoa, sugar and water.
4. Fruit Paste (Fruit Sauce), a base of
fruit pulp, sugar and water.

MODEL

Production 
in 2 hours

Hopper 
Capacity

Mix 
speed Electrical Power* Installed 

Power
Condenser**

Dimensions at the 
base (cm)

Net 
Weight

Litres Min. 
Litres 

Max. 
Litres No. Volt Hz Ph kW Width Length Height Kg

  Pastomaster 60 RTL 60 15 60 5 400 50 3 6,5 Water 35 86 103 162

  Pastomaster 120 RTL 120 30 120 7 400 50 3 9,6 Water 65 86 103 269
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Beater Multispeed Multispeed

Electrical 
Supply

400
50
3

Volts
Hz
Ph

400
50
3

Volts
Hz
Ph

Nominal 
Power 

kW 6,4 7,6

Fuse A 16 20

Condenser Water
Air available 
with surcharge

Only water

Size at the 
base

cm Width
Depth
Height

52
65

140

Width
Depth
Height

52
65

140

Weight kg 280 320

Qty per Cycle Qty per Cycle
min max min max

Mix 
Used kg 1,5* 7,5 2,5* 10,5

Gelato 
Produced Liters 2,0 10,0 3,5 15,0

Slush kg 3,5 6,5 5,0 10,0

Topping kg 4,5 9,0 6,0 10,0

Cream kg 4,5 9,0 6,0 12,5

Tempered
Chocolate kg 5,0 10,0 7,5 12,5

Yogurt kg 3,0 10,0 5,0 12,0



EVO
Tre BP AV

Twin twist floor standing 
pump machine to 
produce soft ice cream 
and frozen yogurt. 
Flavour the Evolution

Carpigiani innovative EVO technology 
guarantees versatility and flexibility with 
excellent production performances

New EVO technology
Innovative refrigeration system allows to obtain 
a perfect structure result even if the mixes in the 
two cylinders have different recipes

High versatility and flexibility
Satisfy all customers tastes through the 
simultaneous production of both traditional soft 
ice cream and frozen yogurt

Overrun and consistency control
Different consistency control settings for various 
mix types and easy adjustable overrun



Tre BP AV EVO

Tre BP AV EVO is produced by Carpigiani with Quality System UNI EN ISO 9001.
All specifications mentioned must be considered approximate; Carpigiani reserves the right to modify, without notice, all parts deemed necessary.

Communicates with the operator delivering instructions 
and data regarding machine performanceInteractive display

Prevent product stratification and helps to reduce foam by 
maintaining a fluid consistencyTank agitators

Prevent product stratification and helps to reduce foam by 
maintaining a fluid consistencyTank agitators

Adjustable product flow to meet your specific dispensing 
speed and volume requirementsAdjustable ice cream flow

Optimize refrigeration efficiency for fast freeze downtime, less 
waste of product ensuring higher quality and energy savingDirect expansion cooling cylinders

Possibility to heat the cylinders to simplify the cleaning 
procedureDefrost system

High efficiency beaters with double spirals and idler for a 
soft and creamy productStainless steel beaters

Ensure the best ice cream texture, quality and high 
overrun, adjustable from 40% to 80%

For easier cleaning procedures, maximum hygiene and 
reliability

Stainless steel pressurized gear pumps

Removable pump shaft

The innovative EVO technology allows to work with 
different products in the two cylindersIndependent refrigeration system and new software 

Features Benefits

Flavours Mix Delivery 
System

Hourly
production

Tank
Capacity

Cylinder
Capacity

Nominal
Power 

Fuse
Size

Power
Supply

Cooling
System

Refrigerant Net
Weight

(75gr portions)  lt lt kW A kg

Tre BP AV 
EVO

2 + 1 Pump 480* 10 + 10 1,35 2,7 10 400/50/3** Air/Water R404 250

* production capacity depends on the mix used and the room temperature ** other voltages and cycles available upon request

Teorema Remote Control
It gives very important info about the 
machine, it facilitates the service system 
and helps the cleaning schedule 

Self closing device 
The dispensers close automatically 
stopping the flow of ice cream, eliminating 
any waste and preventing mess 

Optional configurations

156,2 cm

50,9 cm

5 cm
30 cm

5 cm

69,2 cm76,3 cm
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Pasteurizer 
capacity Liters 8 - 10

Freezing 
capacity Kg x hour 10 - 20

Power  
supply

Volts
Hz
Ph

400
50
3

Nominal 
Power kW 2,4

Condenser Air or Water

Dimensions 
Air W x D x H cm 50,5 x 75,5 x 83

Dimensions 
Water W x D x H cm 50,5 x 67,5 x 74

Weight kg 140
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