
High Capacity  
Dual Flavor Twist Soft 
Serve Pump Model

Tronic
UF 820 E

Performance and Quality The Carpigiani UF-820 E is designed to 
meet the highest production demands, outperforming similar models. 
Carpigiani technology makes this soft serve freezer simple and ef -

operational errors, the built-in memory provides pinpoint diagnosis. 
Hard-O-Tronic consistency control technology, an Exclusive patent -
ed system regulates refrigeration by measuring product viscosity to 
maintain consistent quality control. Patented mix injection system pro -
duces unmatched product quality. 

Convenience Product is fed from rear of cylinder eliminating need to 
prime and allowing a more controllable overrun, of up to 80%. Sepa -
rate touchpad controls for each cylinder let you make a combination 
of twists of di�ering products. Each cylinder can be run independently. 
Built-in memory stores information to facilitate repairs.

Savings Standby mode conserves energy reducing operation costs 
during idle periods. Self-monitoring system minimizes costly err ors.

Safety Standby mode maintains food safe product temperatures in 

$



UF 820 E  Tronic

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).

WATER AIR

Weights lbs. kgs. lbs. kgs.

Net 914 415 1005 456

Crated 1058 480 1124 510

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

Volume 69.57 1.97 89 2.52

Dimensions in. cm. in. cm.

Width 29.5 75 29.5 75

Depth 41.3 105 48.9 124

Height 61.2 155 61.2 155

Electrical** Maximum
Fuse Size

Minimum 
Circuit Ampacity

Poles (P) 
Wires (W)

208-230/60/3 W or A 20-35A 16-26A 3P, 3W

208-230/60/1 W 35-40A 27-30A 1P, 1W

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 distributor 

Beater Motor
2 HP + 2 HP

Refrigeration System
R404A

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

Air Cooled *
Minimum clearance: 6” (15 cm) on both side panels and 
20’’ (51 cm) from the rear panel for proper air circulation.

Hopper Capacity
Individual hopper capacity: 31.8 Liquid Quarts (30 liters)
Total hopper capacity: 63.6 Liquid Quarts (60 liters)
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Machine UF820 E TRONIC

Type 220/60/3 A

Code IC982414000

Electricity Voltage 220 V

Frequency 60 Hz

Phase 3 P

Rated Power Input 12hp - 9 kW

Minimum Circuit Ampacity* 16/26 A

Max fuse size 20-35 A

Size ** Width 29.5 inch - 75 cm

Depth 48.9 inch - 124 cm

Height 61.2 inch - 155 cm

Net Weight 1005 lbs - 456 kg

Refrigerant R-404A

Production capacity 198 lbs/h - 90 kg/h

Approved by Carpigiani 1) Mrs. Sardone
Italy 2) Mr. Lazzarini

* Minimum Circuit Ampacity => Data has been taken when machine 
worked properly under right conditions.

** Tolerance => u1mm,
Joint of cooling water in / out are not measured.

Above power, current, water consumption and production capacity
depends on various conditions, like mix / quantity / temperature /
calibration / use / consumption of parts / etc.

49
.5

12
6

AIR IN

AIR OUT

44.2
112

42.9
109

29.5
75

59
.8

15
2

24
61

19
.4

49

27
.5

70

27.4
70

5.
3

14

12
.8

33

61
.2

15
5

42
.3

10
7

8.
5

22
35

.6
9148

.9
12

4

AIR IN

49
.5

12
6

AIR IN

AIR OUT

44.2
112

42.9
109

29.5
75

19
.4

49

42
.3

10
7

27
.5

70

59
.8

15
2

24
61

27.4
70

12
.8

33

61
.2

15
5

4.4
11

5.
3

14

41
.3

10
5

41
.9

10
6

N°. REV.00

Updated on 09/07/2019

Machine UF820 E TRONIC

Type 220/60/3 W

Code IC982424000

Electricity Voltage 220 V

Frequency 60 Hz

Phase 3 P

Rated Power Input 12 hp - 9 kW

Minimum Circuit Ampacity* 21 A

Max fuse size 30 A

Size ** Width 29.5 inch - 75 cm

Depth 40.6 inch - 103 cm

Height 61.2 inch - 155 cm

Net Weight 914 lbs - 415 kg

Refrigerant R-404A

Water Production/Pasteurizing 119 gal/h - 450 l/h

Size of water in 1/2" NPT

Size of water out 1/2" NPT

Production capacity 198 lbs/h - 90 kg/h
Approved by Carpigiani 1) Mrs. Sardone

Italy 2) Mr. Lazzarini
* Minimum Circuit Ampacity => Data has been taken when machine 
worked properly under right conditions.

** Tolerance => u1mm,
Joint of cooling water in / out are not measured.

Above power, current, water consumption and production capacity
depends on various conditions, like mix / quantity / temperature /
calibration / use / consumption of parts / etc.
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INLET WATER CONDENSER

OUTLET WATER CONDENSER
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** Requires 2 dedicated electrical circuits.

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

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


