FLU

pasteurizers

Flu is the professional pasteurizer conceived to produce artisanal gelato: it combines the ease of use to high performan-
ce and state of the art technology. The four rotational speeds of the stirrer, the perfect management of the half load and
the electronic control system make it an extremely flexible product.

The easily removable agitator and the simplicity of the tap make cleaning quick and easy, ensuring total hygiene.

FLU

PASTEURIZERS

Efficient cycle.

With FIU, the pasteurisation cycle becomes
extremely fast thanks to the use of high-
strength electric heating elements and the
four speeds of rotation of the stirrer.

Intuitive keyboard.

A simple and intuitive keypad allows quick
programming, setting the temperature up to
90° and two separate programs for full and
half load.

Electronic control.

Flu's mechanics are managed by an electronic
control system that constantly monitors
operation: this results in less maintenance and
longer machine life.
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FLU

PASTEURIZERS

Quick Cleaning.

The closing lid of the pasteurisation tank can
be quickly released without the use of tools

to allow quick and easy washing and ensure

total hygiene of the machine.

Comfortable hand shower.

The practical shower positioned inside the
pasteurisation tank, which can be activated
at the touch of a button, allows FlU to be
cleaned quickly and thoroughly.

Automatic washing

The special automatic washing of the
dispensing tap, a solution that allows perfect
sanitisation even with the presence of mixture
in the pasteuriser.
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MODEL FLU 70

Mix load per cycle Min 30Lt - Max 60Lt

FLU 70 A+

Min 30Lt - Max 60Lt

FLU 70 A+ PRO

Min 30Lt - Max 60Lt

Inverters 1

2

2

Controls

Keyboard with LCD display = Keyboard with LCD display

Touch Screen

Power requirement  400V/50Hz/3ph - 6kw

400V/50Hz/3ph - 6kw

400V/50Hz/3ph - 6kw

Cooling system Water Water Water

LxDxH (cm) 42x83(+10 tray)x114 42x83(+10 tray)x114 42x83(+10 tray)x114
Weight 185Kg 185Kg 185Kg

MODEL FLU 120 FLU 120 A+ FLU 120 A+ PRO
Mix load per cycle Min 60Lt - Max 110Lt Min 60Lt - Max 110Lt Min 60Lt - Max 110Lt
Inverters 1 2 2

Controls Keyboard with LCD display  Keyboard with LCD display  Touch Screen

Power requirement ~ 400V/50Hz/3ph - 13kw

400V/50Hz/3ph - 13kw

400V/50Hz/3ph - 13kw

Cooling system Water Water Water
LxDxH (cm) 75x95(+10 tray)x114 75x95(+10 tray)x114 75x95(+10 tray)x114
Weight 250Kg 250Kg 250Kg

THE A+ SYSTEM

INNOVA machines equipped with System A+ have an additional inverter mounted
on the compressor for AUTOMATIC COOLING MANAGEMENT.

® Electricity savings of up to 25% compared to non-A+ INNOVA machines;
® Water savings of up to 20% compared to INNOVA machines without A+ system;

e Maximum load flexibility;

GUARANTEE

Thanks to the solid construction of its gelato machines, INNOVA offers you the
possibility to extend the warranty to a full 5 years. The standard condition is 1 year
and you can then choose extensions to 3 or 5 years.

WATER/AIR CONDENSATION

INNOVA gelato machines are equipped with water cooling as standard (except for
the MOVI 30 SMART) and optional air cooling.

PRO SYSTEM

INNOVA machines equipped with the PRO SYSTEM are equipped with a touch
screen and represent our top of the range. Discover the advantages of PRO
machines in the individual model sections.
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3-YEAR OR 5-YEAR MAINTENANCE KIT

With the INNOVA service kit, you receive a box containing
the spare parts provided for in the routine maintenance
plan for 3 or 5 years. By choosing to purchase you save
money compared to the annual purchase of individual
parts.

RCS - REMOTE CONTROL SYSTEM

Thanks to the connection via wi-fi or ethernet, our
technicians are able to identify and resolve faults in
the vast majority of cases without the need for on-site
intervention.

400/200 V AND 50/60 HZ
ELECTRICAL STANDARDS

INNOVA gelato gelato machines are built to be powered
by 400V/50Hz/3Ph. We offer the possibility of adapting
the machine to 220V and/or 60Hz.
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