
 

INT.

FEATURES

CIAO is the a new line of professional gelato cabinet by CIAM. Appositely developed for spot sales in tropical ambient condition (class 
4+). Monolithic Display tank in injected polyurethane and S/S coated with rounded edges for cleaning purpose. Heated and Tem-
pered           front straight glass with lift up top glass (R4up). LED lighting standard for a perfect uniformity effect and energy saving.  
Double air flow ventilation system to equalize temperature and ensure perfect ice-cream maintenance long over the time. Silenced 
Mono-phase Hermetic compressor with oversized double fan condenser. Automatic reverse cycle defrost. Main frame in carbon steel 
painted, adjustable S/S feet or pivoting castor with brake as option. Sides in HPL white as standard, Front panel in RAL color or 
graphic finishing (optional). 
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KEY FEATURE

-Visibility: extraordinary enhancement of displayed 
  products 
-High performances: class +4 / double air flow 
 ventilation system / oversized monophase built-in
 compressor - automatic reverse cycle defrost 
-Customizable: great possibility to customize front side
 panels 
-Energy Saving          : LED lighting as standard for a perfect 
 uniformity effect and energy saving
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TECHNICAL FEATURE

External dimensions (L-D-H)

230/1/50 (UE)
220/1/60 (USA)

230/1/50 (UE)
220/1/60 (USA)

230/1/50 (UE)
220/1/60 (USA)

Refrigeration

Refrigerated display area

Operating temperature 

Compressor

Fan Ventilated

Deck

1 / hermetic

reverse cycle

210 / 462

305 / 672

-18 /-0.4

Fan Ventilated

Deck

1 / hermetic

reverse cycle

278 / 612

408 / 899

-18 /-0.4

Fan Ventilated

Deck

2 / hermetic

1700/9,0 2200/11,5 2700/14,0

reverse cycle

320 / 705

480 / 1058

-18 /-0.4

Crated dimensions (L-D-H)

Electric supply 

Power consumption 

Defrost

Climatic class

Refrigerant Gas 

Net weight 

Crated weight 

VERSIONS

1150 1650 2150

230/1/50 (UE)
220/1/60 (USA)

Fan Ventilated

Deck

2 / hermetic

3000/15,0

reverse cycle

340 / 749

500 / 1102

-18 /-0.4

2150 Double Temp.

inches
mm

inches
mm

°C / °F 

Type

Type

Type

Mode / type

(W/A)

630 860 1050Cooling power * 550+550(W)

Kg - Lb

Kg - Lb

nr. / Type

(V/ph/Hz)

flavors nr. /
configuration 12 18 24 24 (12+12)

flavors nr. /
configuration 8 12 16 16 (8+8)

53 ⅛’’- 50 ⅜”- 57 ⅞”
1350 - 1280 - 1470

74 ⅞’’- 50 ⅜”- 57 ⅞”
1900 - 1280 - 1470

90 ½’’- 50 ⅜”- 57 ⅞”
2300 - 1280 - 1470

90 ½’’- 50 ⅜”- 57 ⅞”
2300 - 1280 - 1470

Pans layout 
5,2 Lt / mm.360x165x120h
14 ⅛” - 6 ½” - 4 ¾’’

Pans layout
5,2 Lt / mm.360x250x80h
14 ⅛” - 10” - 3 ⅛’’  

46’’- 41 ½”- 50 ½”
1170 - 1055 - 1283

65 ¾’’- 41 ½   ”
1670 - 1055 - 1283

85 ½’’- 41 ½ -  
2170 - 1055 - 1238

85 ½’’- 41 ½”- 50 ½”
2170 - 1055 - 1238

”- 50 ½  05 -” ”½

* At -33°C of expansion

OPTIONAL

STANDARD FEATURE

- Dual temperature switch (-18°C / +5°C)
  (-0.4F / +41°F)
- S/s display trays for cakes
- S/s pans dim. mm360x165x120h 
- S/s pans dim. mm360x250x80h 
- Remote condensing unit 
- Self rolling night curtain
- Dipper well 
- Cone holder
- Wheels kit

- LED lighting system 
- Front and side heated glasses 
- Double air flow refrigeration system
- Reverse cycle defrost system
- Hermetic compressor
- Plexiglass sliding doors closure
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R452A R452A R452A R452A

N°/°C(F°)/H.R. 4+/30 (86)/55% 4+/30 (86)/55% 4+/30 (86)/55% 4+/30 (86)/55%


