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FLUS FONTS

1. SPACE EFFECTIVENESS
COMPACTA RETX can fit everywhere:
In a very little space you can produce in top health conditions all the homemade ice-cream you desire.

2. REASONABLE INVESTIMENT
COMPACTA RTX is economical:
A complete laboratory for ice-cream production, at the price of one machine only.

3. ECONOMICAL OPERATION

COMPACTA RETX has very low costs in terms of energy and water consumption;
The most committing operational costs are remarkably reduced.

4. GREAT HYGIENE
COMPACTA RTX always works in a closed cycle
The produced ice-cream cannot be touched by external agents and is therefore perfectly healthy.

5. BALANCED ICE-CREAMS
COMPACTA RETX mixes and freezes one flavour after another
In so doing, you will get balanced ice-creams, with fats equally distributed, and “tailored” recipes.
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6. REGULABLE PRODUCTION
COMPACTA RTX mixes and freezes in short times;
It allows to quickly enhance your production, meeting the growing sale needs.

7. FLEXIBLE PRODUCTION

COMPACTA ETX can mix and freeze only one third of the maximum loading of the machine;
It can immediately meet the most diverse production needs, even during low season.

8. ALWAYS FRESH ICE-CREAM

COMPACTA RTX means that your ice-cream will be always fresh.

Every day vou can integrate the ice-cream that was laft mixing and pasteurizing it, and then freeze it with the new
production being made in the machine.

9. ERGONOMICS
COMPACTA ETX is not physically tiring to operate;
The loading hopper is at hand’s reach, in the front of the machine; the exit hole is at medium height.

10. EASY CLEANING
COMPACTA RTX is easy to be cleaned
Doors, agitators, taps and covers can be accessed from the front of the machine, therefore they can be easily cleaned

and inspected.

AUTONOMY & HARMONY

These 10 points of attention show how the COMPACTA RTX is able — alone- to carry out the whole production eycle:
that is, to produce all the ice-cream you need.

Conversely, COMPACTA RTX is not only an independent machine; it can positively integrate with other traditional
machines, supporting and helping their operations, in order to achieve a top class homemade ice-cream laboratory.



A WORLD OF FRIENDS
supporting a great idea in a small space
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