
 

MasterGel - Electro-mechanic batch freezers  

with automatic extraction and time control 

 

Inverter technology for triple agitator speed, gear motor protection and 
energy saving 

 

  
stand on request 

BTE 150 
Table top version 

 

Vertical Gelato machine (batch 
freezer)  
Max capacity 2 liters (approx 2,3 
kgs) per cycle (in approx 10 
minutes).  
Max hourly production: 13,8 kgs 

 

BFE 150 
Floor version 

Vertical Gelato machine (batch 
freezer)  
Max capacity 2 liters (approx 2,3 
kgs) per cycle (in approx 10 
minutes).  
Max hourly production: 13,8 kgs 

 

GELATO DETAILS 

The production may vary in relation to the temperatures and type of products 
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Model 
 

BTE150A 

 

BFE150A 

Bowl capacity L 6 6 

Min liquid quantity per batch introduced (L) / (kg) 1 / 1,15 1 / 1,15 

Max liquid quantity per batch introduced (L) / (kg) 2 / 2,3 2 / 2,3 

Min quantity per batch produced (L) 1,3 1,3 
Max quantity per batch produced (L) 2,6 2,6 

Max Hourly gelato produced  (L) / (kg) 15 / 13,8 15 / 13,8 

Condenser air air 

Standard voltage 230V – 50Hz –1pH 230V – 50Hz –1pH 

Power W 1600 1600 

Net weight 58 69 
Dimensions L x W x H mm 435 x 605 x 595 435 x 605 x 1070 


