
GELATO 12K
FPMX0401

WARRANTY
Nemox Gelato Machines are backed 
by a one-year limited warranty against 
defects in material or workmanship. 
On site warranty repair Included in year 
one.

DESCRIPTION
The Gelato Pro 12K highlights various 
advanced functions, but remain very easy to 
use. It is a very powerful machine with frontal 
production extraction system.

With the Gelato Pro 12K it is possible to vary 
the rotation speed ( 60 to 130 rpm) of the 
mixing paddle for the best results of each 
recipe!

The mixing and the extraction of gelato are 
electronically managed by an inverter. 

Frontal production extraction system. Put 
the paddles in reverse to extract the mixture 
through the front opening directly into a 
container.

The Gelato Pro 12K is equipped with brakes 
fixed to the wheels making it easy to move 
where needed.

FEATURES
• 304 stainless steel blade with adjustable 
scrapers
• ABS Housing
• Air cooled
• 304 stainless steel inner bowl
• Large opening: Allows the addition of 
ingredients
• Optional:  Paddle for Granita processing
• Frontal production extraction system
• Automatic management of production, 
density, storage and variable speed device.
• Magnetic safety device. When lid is lifted, 
the paddle stops automatically
• Timer and refrigeration switch
• Variable speed device: allows to control the 
overrun
• Refrigeration and paddle switch

IMPORTANT
Allow machine to rest in final position for  12 
hours before using, this allows the gas to 
settle. 



Models Product Dimensions Shipping Dimensions
Height 1050mm 1340mm
Width 450mm 600mm
Depth 730mm 660mm
Weight 74 Kg 82 Kg
Per Pallet 1

PACKING INFORMATION 

Brand Name: Nemox

Model: Gelato 12K

Rating: 220-240V 50Hz/1

Power: 1300W

Bowl Volume (Litres): 6.00

Max Ingredients Capacity (Kg): 2.60 (important not to exceed)

Max Ingredients Volume (Litres): 3.60 (important not to exceed)

Time Per Batch (Minutes): 10-12

Cycles Per Hour: 5

Machine Output: 17 Litres / 12Kg per Hour

Paddle Rotation Speed (RPM): 60 - 130

Gas Used: R404a

Timer (T) / Inverter (I) / Auto (A) / Elect (E): (I)

Machine Position: Floor Standing
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TECHNICAL SPECIFICATION

Ice Cream Spatula
Paddle Scraper Inserts

ACCESSORIES INCLUDED
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