VERTICAL BATCH
FREEZER

CREATE THE
SUCCESS
WITH YOUR
SPECIALITIES...
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When Otello Cattabriga in 1927, in Bologna designed
and patented the first EFFE, he couldn’t surely
imagine that soon it would have become

synonym for ice cream machine all over the world.

...A DELICATE
" MOVEME!}

The machines’ vat turns and the mix
moves towards its cold inner side, where
the water changes into ice crystals,
giving a deep structure to the liquid mix;
consequently, a special “spatula”, with a
delicate and discontinuous movement,
unique in the world, removes and
spreads the product on a stainless steel
surface. While freezing, the mix
incorporates air in a natural way

and takes a soft consistency.

That'’s it, the “gelato”
is ready!















