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Available in 3 different versions with 1, 2 
and 3 bowls, Carpigiani machines have 
been designed to prepare and serve light 
and natural sherbet, fresh granita or other 
frozen drinks. Carpigiani models are quick to 
install and easy to use. Carpigiani machines 
are perfect for the everyday production of 
sherbet in restaurants and pizzerias.
Equipped with an innovative electronic 
thermostat with a digital display, that  
indicates the temperature of the beverages. 

a new
slush
experience



MAIN FEATURES: 
• 	Production capacity each bowl (10 lt.)
• 	Compact size.
• 	Cover with light.
• 	Stainless steel panels.
• 	Drip tray with “tray full” device.
• 	Bowl and spigot easily removable 		
	 without the aid of any tool for quick 	
	 cleaning and total hygiene.



GSL101S GSL102S GSL103S

Capacity Lt. 1 x 10 2 x 10 3 x 10

Dimensions 
mm.

200 x 470 x 
860

400 x 470 x 
860

600 x 470 x 
860

Net weight Kg. 30 48 69
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In line with policy to continually develop and 
improve its products, Moffat Limited reserves 
the right to change specifications and design 
without notice.
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