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he taste of guality

©
GEL MATIC
Made in Italy




“Offering high quality products,
to live and share
successful business experiences.

g



Gel Matic.
The taste of quality.

History

Fglenically, s

Not to mention an excellent
investment-to-profit ratio.




Making excellent
express gelato comes
naturally to us

Express blending and freezing

yagurt, mikshakes fesserts and frazen
patmsene reats
Thie product is served immediately

hestwan -G and ~9°C, wh +
amaLnt of additves used Is Lower than
In oifer types af praducts.

Arather reason why making sxcellant
express gelato comas naturally s that
the: process is easy o lsarm
and all you reecd express gelanm

el Matic machine No reed fi
warkshop You

anit with Just a fiew members af
staff Water and electrcity consumption
levels are low, and wasted mistareis
TTHIITIOIT

The choic
iDL AN L
offer, adding fresh ingredients 1o powdar
s or UHT products

A good express gelato
is also good business.




Excellence | Perfection is born
S the starting point from experience

] Technology / Gel Matic ] Technology / Production

Gel Matic machin

All the world appreciates
Gel Matic quality.
Because it's tasted it.

Each and every component
adds to the whole.



Technology / Production N ew S ta n d a I._d S
of control

[ Technology / Control
In.Co.Di.S.

[ething ye )




Designed to adapt
[0 every environment

Technology / Components Technology / Design

Refrigerating systems,
compressors

Floor standing and countertop machines

Gt Matic machnes come in bwo base size contigurations: compact and effinent

COuntErtop mackines or high gecfarmante (oo standirg unts THe stmng poire of (he

countermp models s their compack struchure and small dimensians making hess easy

o fk into srall spaces The foor stande sitres, atfaring hidh performancs are fitted

‘with Casters for easy positoning. Soth have ouality construction and use the very latest
errgt aiel control technplady

Fitting into existing premises

Gel Mabc machnes are desgred not only o guarantes excetlant cutput, but aisa o
tiecome acditional fesitures in loe Chesm panours, restaurants and caffes bers notto
mertian Canteens, Sonpng centres and amusement parks Asd result. our attertian @
etz includss tha ook of fhe maching: Fach Gat Matic maching nas an erganciic line and
= designed ta suk 2ach location Tne design also helps imporove complancs wis healin
anclsalzty requrements The panels, for example e made fram W0% stanless stael
arecarefully designed toensure hygiene standends are fully metand o mese the
safer ard easy

Motors, drives
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Gel Matic customers Close-by,
are never alone but also from afar

= Customer care / Service = Customer service /40 Remote Control System

4D, the fourth dimension
of man-machine

Always in touch, relationship.

wherever you are
in the world.




A machine
o suit every need

Range of products

Efficient, versatile models
ty s one ol the strong points of Gel Matic machi
wolving the blending and freezing proce

Fields of application
Gt M,

T

Business opportunities
e i




Versatility
comes as standard

Standard range

ne key

arsaildy 15 ature of our Topload machses & the name impbes these
have a storege hogper at the mop This refrigerated hopper holds the liguid mixtee ata
rEmperatLra of + s hopper keeps i smant & even There 15 a chilce
af bwa production SJYster = gravity or pump The middure reaces
the pylinder by either falling t e effect of gravity or the use of a pres: 1o}
pump It then bierded by specal beaters to get the perfect texture and creamingss
Mow atl you o dois pull the lever o deliver an excellent express gelato, soft serve
or frozen yogurt, whether it be milk or fruit-based A= Lo do 0
af the mixture pas: Low whers €5 then blended a
frogen quirerd For fresh, quality products svery time Andard machines
aithear p or Moor producing one, two or even three flavours.

2 grus amount
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The gelato you want Advantages & Benefits

Evolved control systems High efficiency stainless steel
where you want ol S
i , 0SS, witha ol 1 clisplay Direct sxparman freesing oyl 1 L
g Production systems I wulla i efficaroy
= Standard range / Single flavour, countertop i i o s o rlions i

al Modern, compact design
:E 1551\:55\"1 1 itk i e S with ample working space
BC151HT Mixari.lllmd:s.lmn::rd e EL d oo :-
MCEASY1 4
MC152 Exprass Frozen
MC 153 HT ELoS. In.Co.DLS. Golato Yogurt
HC EASY 1
HC 152 - - - -
HC 153 HT 5 o ":: 5 . I z E
2 B B 2 8 8B 2 #@ B
g 8 £ & 2 3§ £ g ¢
Technical dotails
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Praductien capacity® GRIPM
Power supply
1 W
Relrigeration system
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Creativit Advantages & Benefits

Evolved control systems High efficiency stainless steel freezing cylinders

multiplied by two

Phatocell for intelligent dispensing

_ | i F F Double stainiess steel hopper ’
0 rf
Standard range / Twin flavour, counteriop gt " ALV SR L e
g Hiurfittedas standard Rawor
:g gg wall £ I TICATT, PrEvEr e 5p Modern, compact design with ample working
BC 261HT s i the space
Exprass Frozen !
Golato Yogurt fr
o 3 =
& o 2 I
= w1 uy o
w ~ ~ b
8 g g 2
Technical dotails
.
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Praductinn capaciy® BRIPM
Power supply
Refrigeration system
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= Standard range / Twin flavour, floor standing (one compressod

High OUtDUt compact Advantages & Benefits

Evolved control systems Dlirg

a d e Sa t l-e Production systems Phaotocell for intelligent dispensing

Twin sterage hopper Independent cooling system
Tie Fel e B B ’ 1 m b o

BV EASY2 ThiEse miis Have 4 indepencer 200 clrcults, e by A aing Mbur!ine;jasstan.darﬁ Modelm, ct;r|:|pact design
BV 250 b per and cylnder separately Ezsy s} 1 o KL wing, oreventing the spld with ample working space
BV 252 wall i i woves [ Elagant Lings ar comipa
B oF the miKturT ;
MV EASY 2 mc Erpiais b High efficiency stainless steel freezing culinders I
Golato Yogurt
B ;
| & = H
VY g g g
] B g
& 1 2
Technical dotails
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HV 256 wall

Ultra high output
and maximum flexibility

Standard range / Twin flavour, floor standing iwe compressars)

Four I
You O

S oS [eting

Advantages & Benefits

Phatacell for intelligent dispensing

Evolved control systems
W Fttrd with = 7 e SRR i rECoqnitian

- t

1 clisplay Two independent refrigerating systems
WO NPress0rs for fulty pendent C

Production systems
Twin hopper [ 1 1
4 ey, el I i s | e £
Modem, compact design
with ample working space
EL 2% and compact di all
I i) ahle
! ron, Maxmum effici thspensing
i
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ETOILE GEL PLUS

Etoi[e Gel Plus Advantages & Benefits
A five-levered star e

Standard range / Three flavours, floor standing

Eraite Gel PLus 15 & compant mathine offerng 2 wile rangs of favours and cominators |15 thies
culinders Lek you dversify your offer to-suit demand and so satisfy even the most demanding of
custtmers Etnile Gal - just 70 o wiske - lets you create endless combinations af traditional st
i and-other produces; incdudng frozen yogurt and sorbats, or even a personalised product The
cantral cylinder has & arealer autpul capacity idesl fior when one of e products or flaveurs (s
more poputar than the other two:

Fieat

1i
Simplified dispensing
f f

e

ETOILE GEL
PLUS




Special.
|ike our customers

Special Range

Dur Spa
machines. Cre
methads, this range conssts af mec

range showe s Hesabiling and adaptabiiny of Ge|
ated to meet specific nesds and different production and. dispensing
M simp! 1 Use and easy (o it inie
any enviromment, providing high ootpt e oduct quallty. A wide
chaice of models: the compact SC ling with i ¥ design the Combi Line
af prafessonal soft serve and milkshake deoensers, the nteractive Self Gel bna
the practical; hygenc BB bne, the Pastry Gel Line for creabive inve
Spin Gel Lne for Rard e 77, the Kolor lire for endless varegstio
Drink Gel (i eclalisation in frozen beverages All feature either InCo.DLS.
ar B.Ce.8. electranic control and evolved 4D echnical tance via (e Galilen purtal
Designed to meet evary nead, today and mmorrow.




SC150
SC 250

Maximum qguality
and minimum space

Special Range /SC

el for thoise wdio are hort af spsce, Bt stlbwsntto be able b produce sicetlent freshly pregared
express gelata and frozen yogurt Two "sister” machines, the SE 150 GR and the SC 250 GR singls
and beari flavoir respectively, have & vintage, sleqant desion whase pracise lines meke them sasier
to:fit inta different business concepes, as well as offering & high degree of customisabon. Your very
oW SE Perfect for pars, caliss, pastru shops. Mosks and restawants alike:

Ew Flwon Rlngt

®® @OO®®

Advantages & Benefits

MM: re!ngeﬁtmg :In:uit

Bnsue you get gualiny

e lmeny

Ul!ra mmpan dilmnsiona

These mact e i of space

LS MNIMISE SpEraNng noss
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= Special Range / Combi 1 and Combi 2

Theg do Advantages & Benefits
it all for you e

High efficiency

SHG-H 150 Filkshakes, sundaes decarated canes, walfles and much more Besides The machines In the it T

SHG-M 250 Combi line alkow plenty of scope for your creative inventiveness. Spechically cesgned (o ofer hgh SreLicH

SHG-H 250 performanca in quick-sarves restalrants Combi machines come in twa countertop versions: the Ellia-l.iL; milkshake
compact one-culinder versica and the higher parformance two-culindsr cotion. Bodth guerarites |

perlect delivery of mcuth-watering soft sevve and millkshake, The separate cirpult mansgement
ensures-an ideal producton and viscosiog of the two products whereas, the specal dispensing units
et o arle) defarent surups (o milkshakes so 25 to offer 3valied choice of flevoues, Cambl machings _
areioeal for fast focd restaurants and anuwiere & wite variety of desserts is requred Automatic
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UP technology. Advantages & Benefits
Never been higher. g

— Special Range / Self Gel

SELFGEL1UP Exrlusiva UIP metpelogy, specisk software tat 180 gol pressel the shaps ard weight of the foe
SELFGELYKOLORUP  cream, plus the use of different cups and cones Precse, steble dosage by wesght and automatic
SELFGEL 2 UP detaction af anamalies tharks to a light that warns the eperator of any grrors or maifuncbans

Plexiglass

T Frie &

Stainless steel pa

nels
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p— Special Range / Self Gel kit

Excellent ice cream Advantages & Benefits
with just one touch e

12s)
ﬁmad plston opsning.

L e 1l

Phatocell

SELF GEL1 AL the quiality and technolooy expected of Gal Mate 1 & Compact, eacy [0 usa machine with
carssent amisted delivery Self Gel 1 can fit mboany sething With a 101" iouchscreen mandor for
superb user interactiviy and sasy, intultive mactine managerment Set & lxed guantity of product or
offer up to thres different portion sizes (small medidm or Large) by alening the tring of the petan s i
OpEIng marhing

Innovative In..Co.di.S. 3.0 or;g
or 1

inearing
[N R RTS

Express
Gelato

()
SELF GEL1

Tochnical dotails
Yogurt

n
Pawer supply
Ralrigeration system
.
L]




BC 151 BIB
BV 258 BIB

Uncompromised
nygiene and comfort

Special Range / BIB - Single flavour, countertop
and Twin flavour, floor standing

The BIB line s dedicared 1o those wanbang machines tapable of guaranteeing maemum huygiens
as well a5 quick and essy production of excelient exprass gelata soft serve of frazen yogurr, The
special feature of these rackanes 15 the reffigerated cabires at the botom, made entrely from
staniess stest This can be used o keep g bag contaning @ prepared mixturs or & bray with the
product i k= Uould state thet can then be drawn up by a pressuising gear pump and injected mto
the freezing culinder, together with Ibe required smount of air [ifferent connections are possitle
hecause the cabinet is designed to tontain @ vanety of traus and bags {holding babwean Zand 10
Ltres in the single flavour versions and Up o 15 litres in the twin flavour ones)

The practcatily of the BIB system s cormpact ergonomic design and the many opparfunites for
CuStOMIsanen make these models suitsbla for any premisas, especially thase whens space i5 &
a premium, outdoors or for self service: The practical product fillng-system Lets: uat work: with
Mg hugiens, thus spestng up the machine cleaning process Spesd and quelity oo hand in
hand in this ne.

Emeﬁs 'lw‘ n
I Vogurt

Gelato

Advantages & Benefits

Refrigerated cabinet t

Modemn compal
Elag:

Remate cantrol

af the mixtre

BLIS1BIB
BV 258 BIB




PASTRY GEL
PASTRY GELPLUS

Creativit
without limits

Special Range / Pastry Gel - Pastry Gel Plus

EuerLening yor evier warted) Lo do with chillesd patissenie dessaits, |madinakive Lake-ewal prooucts
and grest for catenng. Pastry Bel lets you prepare pracucal single porfions that can hen be sold
through other stares, tharebl turming your workshop nito & small busness enterprise. Desgred o
ersure the mixture flaws smoathily trowah a special flexibte hose dispenser and sasuy flling of any
mitaled, cup or take-away contairer The final chilling process tets Lou create innumearahle Giferert
products - popsicies; biscuits, cakes, single portons and semifrodda desserts: Products are craamy
anel smiath tharks to 8 high propotion of incorporated s Bverat -18% the firsd, product will be & fou
far-the palas

Dessert &
Frozen Patisserie

@.

Advantages & Benefits

Total contral thanks to In.Co.Di5.

-5 I

Great performanc

If £ L= (] Ly LIS
High efficlency stainless steel freezing cylinders

clion, acally ne
Maximum ease of movement
. B A e

i:

gonomic
pack dirmersans, Pastry el car

s P
a o
9 [}
o
g Fa
g p=
Technical dotails
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Advantages & Benefits

Evolved control systems

In CoDIS. fitted with'a 7" touchscreen and emoe
control or £ CoS [Spin Gel BY onlghwith &
apacitive LCT display,

Many Aavours in just a small space

Increase your affer by using & Spin Gel maching
o combae various products with fun “Hard o
Crean' s compact demensions makss it perfect
for small outiets where space i at a pramium,
Tailored ]

Sats the proportan of compressar powes i beatsr
speed (0 pramuce Hard lee Cream” and sansfy
very markat demand

Gravity and BIB production

The right production sisiem whatever your need
i5, In Lerms of ouput ease of use, and hugiene
High efficiency stainless steel freezing cylinders
The machine hae direct expansion blanding
crfinriers made ertitely from siinless stes|
These guaranbes high performance, rasulbing in
Tt quatity testure, fast production and anemy
savings

Modern design

Elagant, ergonomic ines o suit &l ncations

@
2 @
o o
% §
Numbser af flamuts 2
ECnS -
Control
noons .
Gty .
Pury -
et e WTEATT EElER]
S £ Winter 2 A5 530 £ 360
] I:Lunnnrl')ml:ry“t-ll Jx:-:_=
Sie cefla e ) ! BE0-AEC-FR0
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Prase i3 >
vt 30400 A0
et 50 6l
Friwr L b
Ar L] L
Conoersation
e . .
] 1{Hermetich
Humtmr ik = 7 {Sem-hermehe]
umtwr of Corrpmesry Froy ey ramett] 7 (Smy-harmett]
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Advantages & Benefits

IMany flavours in just a small space

Give Your custamers more chaice: affer then 3
differert variegated optares,

Evolved control

Fast simple ppesaton hanks o ECo S
andnCelis

Blending cylinders.

WI0% staniess stesl oylinders with direct
sxparsan ancd specal B Mate techralogy
This systerm guarantess excellent freezing of the
mizbure, quick production and energy savirgs

Humber af flavours

EfpE
Confro 5

InCamis

Frtuckon sustam Furs
Heat Trastment
Sue hewedt fmn)
Wegght kgt B Winter

Happer capany 1)

Pressurising gear pump

100% stznless steel pump with ovemun conbd
Easy bo dremantle and clear

Storage ho

Fitict with & mixer s level sensor s sarda
Comfort

Fitte with Stainless steel, ftenmg griles fha ane
easly removable, making cleaning that much
eager Lpwards air flow making it possiile ta
pesiticer the maching, aven right upragains: a wall.

L

BA-EN0-E19
205/ 785

Ciginaer casianty 1)

Mumter of CoTpressars

Tasiabe iy

P RaN Nas EanS G ETIORN TEFSSLiy o T 20 1 o T o o 755 it



Frozen Beverage
IS served

Special Range / Orink Gel

Tiy esipand and camplale yaur affer with an unlimited variety of frazen beverage You can
dispense cocktalls and milkshakes in a simple, fask way Gel Matic rebiabiliy and quabity
BrsLrE & precise termperature contml There are nn mare timits t your creativitl

Advantages & Benefits

Great performances

Easy to use and manage
The 100%

reate.

Al

iy
Compact and erg)
Dirirse
ir

anomic

L dimersan:

DRINK GEL




Quality
made
obvious

Construction

Beautiful . — solutions
and appetizing *e° with a focus
F on design

For all tastes.
Aesthetically
satisfying

Good
at firstsight

Appearance
IS important, too
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GELMATIC

THE TASTE OF QUALITY

Gel Matic ltalia S.r.l.
via Zanica, 6C - | 24050 Grassobbio (BG) + ITALY
Ph +39 035525138 + Fax +39 035 4522397
www.gelmatic.com - info@gelmatic.com

fyein®



IIM.GYIIH BHOLAKUMAR SONAR

FL l YVOUR AREA MANAGER - SALES & SERVICE
Party for your taste huds 99885 37374

Office : 95507 27374, 80320 0/374
bholakumar@halcyonflavours.com | www.halcyonflavours.com

#8-3-826/A, Beside Priya Arcade, Adjacent lane to Indian bank
Yellareddy guda, Srinagar Colony, Hyderbad 500073,
Telangana State, India.




