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1 ASEEY / Amalgamated mix
2 ‘mEE—¥-— / High speed beater

3 WRRICThicBE&Y / Micronised mix
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The solids and the fats which may have
di erent sizes, even 100 p may not always
EECattabriga APM uniformly hidrate notwithstanding the
pasteurisation process

High efticiency Cattabriga APM

Bhe - FUNCTION:
- i Micrometrical crushing of fats molecule or

BERAS F E 3 EIREM OB Sy other selids,
Flm ADVANTAGES:
. A * Rapid maturation

: e Sl t f fats and
. BB E ERM OB ceseslls
- BHhoEETOWE, * Improvement of aromatization and
- REREETSTrIROY —ARERONN . ?:32;;218\22%& of ice cream stabilit
- FERICHITD LD RVREO#S while preserved. 4

* Higher and better conservation of
the overrun during the time

MHRICETRTVEWESY
70X : PROCESS: Not micronized mix
The ingredients, already thermally amalgamated
- = by the pasteuriser beater, are strongly sucked, by
ma ..
BEBTY TICREShHRIIBNZIERIC the micronizer impeller which whilst rotating at
REICEE L TSRSk = very high speed with violence pushes the mix
. "BEEHIVE I3RS UV Y TS particles against the special “BEEHIVE" where
they are subject to a milling action. This strong
milling action “CRUSHES” micrometrically the
COEWI Y I TED'"CRUSHES  TIZHE fats and the solids which composed the liquid in
BEERYE6 -8 U XIcLET pasteurisation down to the exceptional
sizes of 6 - 8 |I.
“CATTABRIGA”ZA 7O+ A —Ic L Dill An electronic command, controlled by the
PLEEEEELET, control panel memory, switches on or o
- e e . automatically the CATTABRIGA micronizer at
COBBIRBESICIFBICHEN T A—TFYR the pre-selected and desired temperature. This
ZE>TVWEY ; equipment has been designed, manufactured
GEFEAE—K and tested to a very high standard on
. o the following aspects, obtaining the best
i BEEH_IVE DR EFE performances even with very special mix:
+ impellier®ER &1 X « Rotating speed PR ICEhIZBEY

« Shape and dimensions of the’BEEHIVE"

st : : Micronized mix
« Shape, inclination and dimensions of

the impeller
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