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• List Price £8,516+vat
• Discounted Price £4997+vat
• Add a trolley to make the 161 floor 

standing £495+vat

Carpigiani 161G soft serve machine
Gravity feed
3 day cleaning schedule



• List Price £9,316+vat
• Discounted Price £5997+vat
• Add a trolley to make the 161 floor 

standing £495+vat

Carpigiani 161GSP soft serve machine
Gravity feed
Self pasteurising up to 42 day cleaning schedule



SOFT SERVE MACHINES – NOZZLES

PRESENTATION- NOZZLES
OPTIONAL CONFIGURATIONS 



Products
Sales price Food Cost Gross

Margin

Sales x 

day
Daily Sales Gross Margin

200 Working

days

Cone £2.50 £0.30 88% 30 £75.00 £66.00 £13,200.00

Sundae £3.95 £0.65 84% 30 £118.50 £99.54 £19,908.00

Shake £3.95 £0.60 85% 20 £79.00 £67.15 £13,430.00

£46,538.00

PROFITABILITY AND RETURN ON INVESTMENT



CARPIGIANI TOTAL CARE

5-Year Carpigiani Total Care Part & Labour Warranty (CTC) 

with annual service. Can be added at an additional cost 

£2100+vat

The standard Service visit will consist of;

1. Visual Inspection of the machine parts.

2. Tightening all internal electrical connections where 

applicable.

3. Fitting of all relevant and supplied PM related parts.

4. Cleaning and brushing of the air-condenser.

5. Sanitising of the unit.

6. Running the unit with product and testing the refrigeration 

plant.

7. Check of finished product temperature. Adjusting if 

required and noting this change on the sheet.



AFTER SALES 

All Carpigiani equipment comes with a minimum 1 year parts and labour warranty.

• You will be supported by our service department and team of 55 factory trained engineers.
• Technical telephone support is also included via our UK service desk. 
• The warranty cover is 7 days per week, 364 days per year excluding 25th December.
• Callout is within 24 hours from the time the call is placed.

We have invested heavily in CRM systems (Servicemax), training and spare parts provision (both 
‘van stock’ and warehouse / mail order stock holding). 

Our own service desk directly manage, track and deployment of our nationwide team of expert 
engineers who use hand held devices for all system administration and communications 
(electronic signature & reporting). We pride ourselves in delivering sector leading levels of service 
and aftersales expertise. 
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TECHNOLOGY FOR A SWEETER LIFE

Every day 100 millions

people in  the world eats

Gelato made with 

Carpigiani machines

Born  in 1946, Carpigiani quickly 

established itself as the market 

leader in the production of 

machines for gelato and soft 

serve.

During the 1960s and 1970s, 

Carpigiani began to expand 

rapidly all over the world, opening 

its first overseas branches and 

developing a sales network of 

exclusive dealerships which have 

since guaranteed widespread 

distribution and continuous, prompt 

support for end users.

In 1989 Carpigiani became part of 

Ali-Group.



ALI GROUP TURNOVER

3.6 billion

Ali Group is the world’s

largest and most

diversified foodservice

equipment manufacturer.

Ali Group develops, 

manufacturers, markets

and services a broad line 

of equipment for 

commercial food

cooking, preparation and 

processing.



EVERYWHERE IN THE WORLD

manufacturing

Facilities (ali 

group)

55

26 countries

countries that

Ali Group services

and distributes to

100+

dedicated,

talented people

worldwide

10000
over

billion € annual

consolidated

sales

50% Europe

30% America

20% Africa, Asia and Oceania

3.6



CARPIGIANI SALES FIGURES

Sales

27% Domestic

73% Export

110 Markets

180 Distributors

400 Service Providers

Market Share

49% Worldwide

More than

machines sold to 

the market since the 

foundation

1,200,000



CARPIGIANI UK

• UK Head office in Hereford

• Development kitchens in Park 

Royal London and Edinburgh

• 55 factory trained engineers.

• 364 day per year support

• 24 hour response time



CARPIGIANI GELATO UNIVERSITY

The school of the successful entrepreneurs

500
courses

11
subsidiaries in the world

7.000
Students 



HISTORY, CULTURE AND TECHNOLOGY OF GELATO

Opened in 

September 2012, 

is a center of 

cultural 

excellence 

dedicated to the 

understanding 

and study of the 

history, culture, 

and technology 

of gelato and the 

expertise of the 

innovators who 

drove its 

evolution over 

the centuries.



HISTORY, CULTURE AND TECHNOLOGY OF GELATO

• 10,000 visitors per year

• Guided tours and gelato workshops

• The first of its kind to delve into the history, 
culture, and technology of artisan gelato

• 1000 sq m and more than 20 original 
machines 

• 10,000 historical images and documents, 
precious accessories and tools of the trade 
from ages past and video interviews

Visit, learn, taste



RESEARCH AND DEVELOPMENT

>400 Patents Internationally Granted

>170 Patents Currently Active

University of Bologna: Food Sciences

University of Ferrara: ICT

University of Padova: Refrigeration

ENEA Italian National Agency for New 

Technologies, Energy and Sustainable Economic

Development : LCA

Most Important R&D Cooperations:



TODAYS CARPIGIANI UK CUSTOMERS

http://logok.org/mcdonalds-logo/
http://logos.wikia.com/wiki/KFC
https://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjg_I7Z4p_KAhUEPxoKHSSBBKAQjRwIBw&url=https://twitter.com/snowflakegelato&psig=AFQjCNHb-08nVPXsohJ7rxRVgma658ihkQ&ust=1452533269026050


Italian Gelato Vs Gelato Soft (Soft-Serve)

25-45% Incorporated air 30-80%

-11°-15°C Temperature  -6°-8°C

The most important differences between Soft Serve and Gelato lie in the amount of

incorporated air and in the temperature of the final product.

Soft Serve is becoming increasingly popular, since it requires a smaller initial

investment compared to Gelato AND THE PREMIUM SOFT VERSION HAS BEEN

DEVELOPPED FOR COMPARING IT TO THE ARTISAN GELATO QUALITY.

What is Soft Serve



What kind of Soft-serve Gelato you can have?

Commodity

- Standard, repeatable

- Without added value

- High speed and easy to prepare 

- Lower investment: cone + mix

VS

Premium

- Unique product, studied ad hoc:

Suitable for marketing

- High added value

- It requires a higher investment 

in raw materials (topping, cone, 

and add-on ingredients)



What is Premium for soft-serve?



Key Factors of SUPERIOR QUALITY

◆Creaminess

◆Dry surface

◆Product stability

◆Flexibility of consistency

◆Smaller ice crystals

◆Fast production time

◆Fast recovery time

◆Stability of consistency

◆Creamy and 

smooth

◆Smaller ice 

crystals

◆Dry surface

◆Rich of air



What makes a soft-serve from commodity to premium?

Technology

Operation

Aesthetics 
and 

Experience

Mix



BATCH FREEZER FOR GELATO SOFT-SERVE UNIT

What is Soft Serve?
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Ready mix
UHT

Ready mix 
powder

Pasteurize fresh 
ingredients

✓ Standardized quality
✓ Don’t need skilled personnel
✓ UHT allows a long shelf-life

✓ High quality difficult to reach 
(according to the technology)

✓ Food cost can be high
✓ Difficult to have customised 

recipes

✓ Standardized quality
✓ Conservation at room 

temperature of powder bag

✓ Food cost can be high
✓ Difficult to have dedicated 

recipes
✓ Skilled personnel in every shop

✓ High quality Gelato
✓ Uniqueness of the recipe
✓ Low food cost

✓ Skilled personnel required
✓ Higher initial investment
✓ More difficult 

standardization 

Production Methods



1. Feeding systems

2. Beater

3. Self-pasteurizing

4. Unit types

KEY PARAMETERS OF SOFT-SERVE TECHNOLOGY



Feeding System– Pump



TECHNOLOGY

Gears pump

CHARACTERISTICS

Breaks the molecules and forces the 

mixing through narrow passages.

To adjust overrun changing the 

quantity of mix; the quantity of air is 

fixed

FEEDING SYSTEM – GEARS PUMP



FEEDING SYSTEM – GRAVITY FEED SYSTEM

TECHNOLOGY

Gravity feed system

CHARACTERISTICS

Easy to assemble and 

disassemble.

Different holes to adjust 

overrun.

To manage products with 

seeds and fibers.



CHARACTERISTICS

To guarantee the 

maximum hygiene.

Flexibility on the time 

interval of cleaning and 

disassembling.

SELF PASTEURIZING 



TECHNOLOGY

Direct expansion 

evaporator of the cylinder

VALUES

To guarantee the best 

temperature exchange.

Patented by Carpigiani

Carpigiani Cylinder – for the perfect product



UNIT TYPES - COUNTER TOP

193 CLASSIC

191 CLASSIC 191 STEEL

193 STEEL243 EVO 

161G SP 241 STEELXVL 1 COUNTER

Key Parameters

✓ Production capacity

✓ Number of portions

✓ Portion weight

✓ Rush 

✓ Maintenance



UNIT TYPES - FLOOR STANDING

XVL 1

CLASSIC
XVL 3

CLASSIC

XVL 3

STEEL

XVL 1

STEEL

SUPER 3

AV EVO

TRE BP

AV EVO
Tre B/P

241

MAGICA

241

MAGICA COLORE RAINBOW 3

Key Parameters

✓ Production capacity

✓ Number of portions

✓ Portion weight

✓ Rush 

✓ Maintenance



Air in the soft-serve gelato 

• It improves the structure of the soft-serve gelato 

• It reduces the perception of the cold 

• It increases resistance to dripping 

• It increases resistance to temperature changes 

• It reduces the perception of the sweetness 

WITH THE SAME WEIGHT, IT IS COST EFFECTIVE 

How to differentiate according to Functionality and Technology



• Gravity =40%, Pump = 40-80%

• Added air makes the soft serve more “whipped” and less 

dense 

• More air from the pump = warmer eat 

• It increases resistance to melting 

• It reduces the perception of the sweetness

• For every 1L you can achieve a maximum of 80% over-run

• Meaning 1L =1.8L of finished product, (increased yield)

Pump vs Gravity- Why do you need air   



◆ The control of overrun permits to produce a creamy and smooth soft cream.

◆ Lower overrun results in a cold, wet and heavy product.

◆ With higher overrun the surface of the product becomes dry.

PUMP
GRAVITY

Overrun: the increase in volume of the finished product due to the 

incorporation of air.

◆ The system allows to adjust the quantity of mix that goes in the cylinder, 

while the quantity of air is maintained constant.

◆ Overrun can be adjusted independently from the machine`s feeding 

system.

◆ The overrun depends also on the type of mix used.

PUMP GRAVITY

Overrun: the increase in volume of the finished product due to the incorporation of air.

◆ The system allows to adjust the quantity of mix that goes in the cylinder, while the 

quantity of air is maintained constant.

◆ Overrun can be adjusted independently from the machine`s feeding system.

◆ The overrun depends also on the type of mix used.

How to adjust Overrun



H.O.T: a series of parameter linked to the power (P) applied by the beater motor 

in order to measure the change of consistency of the mix from liquid to finished 

product. 

It is measured using a fictitious value between 0 and 120. 

◆ Easy adjustment of the parameter set by customer.

◆ Repeatability and constant consistency independently by the mix recipe.

◆ The consistency is measured independently by the temperature.

0
Less hard

120
Harder

100
CALIBRATION OF 

CARPIGIANI MACHINES

◆ In general, increasing the HOT means lower overrun if other factors remain the

same.

P

How to adjust compactness



Aesthetics of Soft-serve

How to personalize  extraction shapes

Round

Round



CARRIERS
The waffle cone has always 
had a simple, sweet taste 
with no distinct character 

or flavour. And as ice cream 
has evolved, sadly the 

beloved cone has remained 
unchanged.

This is now changing …….. 

SOFT - SERVE CARRIERS  



CONES

SOFT - SERVE CARRIERS  



SOFT - SERVE CARRIERS  



BOWLS

SOFT - SERVE CARRIERS  



TACO 

SOFT - SERVE CARRIERS  



ICECREAM BUNS 

SOFT - SERVE CARRIERS  



BISCUIT  SANDWICHES 



GELATO CANNALONI  



JARS 

Jars or vessels similar I 

have seen to great effect, 

they can add to speed of 

service, used for the 

character of the 

restaurant, to tell a story 

of the ingredient or an 

offer to take home after a 

meal.

SOFT - SERVE CARRIERS  



Aesthetics of Soft-serve

Customer Experience Trends   by Future Food Institute
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Customer Experience Trends   by Future Food Institute

Aesthetics of Soft-serve



Ideas and way to package and deliver soft serve 

Hot Dog Brioche 
Hot doughnuts 
Doughnut holes 

Candy floss
Pop corn 
Waffles
Crepes
Shake

Pretzels
churros 



Ideas and way to package and deliver soft serve 



Dessert station concept



HOME DELIVERY SOLUTIONS  

Dessert station concept



TRENDS – FLAVOURED MILK SOFT SERVE FLAVOURED MILKS 

CHAI MILK, MATCHA MILK, GOLDEN MILK, INFUSIONS 



Customer Experience Trends   by Future Food Institute

Aesthetics of Soft-serve



Produce concept development 

LOVE



Produce concept development 

CINEMA



Produce concept development 

SPRING



Produce concept development 

JEWEL



Retail Formats

Stand-alone Soft-serve Shop

• Rich variety of toppings

• Unique world creation

Fresh
Fruit



Retail Formats

Stand-alone Soft-serve Shop

• Rich variety of toppings

• Unique world creation

Fresh
Fruit



Ice cream shakes

Shake Sales price Food Cost First Margin Food cost split

Shake £3.95 £0.60 85%

Soft Ice Cream   £0.30

Milk £0.10

Syrup or sauce £0.10

Cup & straw £0.10



SHAKES 



SHAKES FLOATS FROZÉ AND 

BLENDED DRINKS

MODULE NUMBER 8



SUPPORT

https://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiC1uCO9ezLAhVKOBQKHY-ADisQjRwIBw&url=https://play.google.com/store/apps/details?id%3Dcom.carpigiani.teorema&psig=AFQjCNHt_mgv-Y-YGsLSamIoeVyv4qVWTg&ust=1459581989521331
http://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjYotTf9ezLAhUDxxQKHXocC-gQjRwIBw&url=http://www.majorsgroup.com.au/carpigiani/carpigiani-teorema-remote-control/&psig=AFQjCNHt_mgv-Y-YGsLSamIoeVyv4qVWTg&ust=1459581989521331


AFTER SALES 

All Carpigiani equipment comes with a minimum 1 year parts and labour warranty.

• You will be supported by our service department and team of 55 factory trained engineers.
• Technical telephone support is also included via our UK service desk. 
• The warranty cover is 7 days per week, 364 days per year excluding 25th December.
• Callout is within 24 hours from the time the call is placed.

We have invested heavily in CRM systems (Servicemax), training and spare parts provision (both 
‘van stock’ and warehouse / mail order stock holding). 

Our own service desk directly manage, track and deployment of our nationwide team of expert 
engineers who use hand held devices for all system administration and communications 
(electronic signature & reporting). We pride ourselves in delivering sector leading levels of service 
and aftersales expertise. 



NEXT STEPS


