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Dynamic Carpigiani 
Technology allows you 
to heat and batch freeze 
mixtures to produce the 
best Gelato, Sorbetto, 
lowoverun desserts & 
frozen pastries

Performance and Quality Mix, heat and freeze in the same cylinder. 
Hard-O-Tronic technology: automatic consistency control to determine 
when the product is complete. POM Beater resists extreme hot and 
cold temperatures and includes auto-adjusting scrapers for complete 
extraction. Post Cooling ensures frozen dessert is cold upon extraction.

Convenience 
water required for mixtures and cleaning functions, saving time and 
avoiding dosage errors. Intuitive control panel is accessible even while 
adding mix. Operations are done standing up for user comfort. Shelf 
mat is designed to hold both trays and tubs during extraction. Crys -
tal setting can be used to create frozen pastries, mono portions and 
packaged servings with optional dispensing door.

Savings 
Ready technology makes it possible to complete entire Gelato pro -
duction process in just one machine.

Safety TEOREMA guarantees facilitated assistance by providing on -
line monitoring and diagnosis on a tablet, phone or PC wherever you 
are. Automatic defrost starts during power outages to avoid damage 
to beater. Rounded corners reduce risk of injury to operator.

Hygiene Cleaning is easier thanks to high temperature cleaning cycle 
and removable extraction chute. The cylinder and front panel is con -
tinuous stainless steel for maximum cleanliness and hygiene. Scoth-
Brite treated steel is resistant to stains and fat residues. “Postponed 
cleaning” program guarantees hygienic safety even during prolonged 
production stand-by due to washing out remaining product residuals 
left at the end of the batch freezing cycle. Ask your Carpigiani dealer 
for the “Carpi Care Kit” to best maintain your Ready model.



Ready  802 G

Electrical
A dedicated electrical connection is required. Manufactured 
to be permanently connected. See the Electrical chart for the 
proper electrical requirements. Consult your local Carpigiani 

allow.

Beater Motor
4,6 HP

Refrigeration System
R404A

Water Cooled
Water inlets and drain connections in the rear 1/2” MPT

Air Cooled *
Minimum clearance: 43’’ (110 cm) on both side panels and 
20’’ (51 cm) from the rear panel for proper air circulation.

Cylinder Capacity
27 quarts (26 liters)

Bidding Specs

Electrical Volt                  Hz                Ph                  Neutral     � Yes     � No               Cooling      � Air      � Water

Options

This unit may be manufactured in other electrical characteristics and may have additional regulatory agency approvals, please consult the local Carpigiani Distributor. 
Check name plate for exact electrical data. * Room temperature 68 °F (20 °C).
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WATER AIR

Weights lbs. kgs. lbs. kgs.

Net 860 390 926 420

Crated 925 420 1003 455

cu. ft. cu. m. cu. ft. cu. m.

Volume 45.2 1.28 64.63 1.83

Dimensions in. cm. in. cm.

Width 20.8 53 20.8 53

Depth 45.6 116 51.8 113

Height 55.2 140 55.2 140

Electrical Maximum
Fuse Size

Minimum 
Circuit Ampacity

Poles (P) 
Wires (W)

208-230/60/3 Water 55A 55A 3P, 3W

208-230/60/3 Air 55A 55A 3P, 3W

Distributed by:
GTI Designs
35 Trade Zone Court
Ronkonkoma, NY 11779

Tel: 800-896-4484 
631-981-2100
CustomerService@gtidesigns.com
www.gtidesigns.com


