
Модули для производства и 
статического хранения мороженого 

Synthesis 1, Synthesis 2 V, Synthesis 2 H, 
фризеры для приготовления и хранения 

мороженого Quartetto

 Технические характеристики

По вопросам продаж и поддержки обращайтесь: 

эл.почта: cig@nt-rt.ru || cайт: http://carpigiani.nt-rt.ru/ 

Алматы (727)345-47-04 
Ангарск (3955)60-70-56 
Архангельск (8182)63-90-72 
Астрахань (8512)99-46-04 
Барнаул (3852)73-04-60 
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Владикавказ (8672)28-90-48 
Владимир (4922)49-43-18 
Волгоград (844)278-03-48 
Вологда (8172)26-41-59 
Воронеж (473)204-51-73 
Екатеринбург (343)384-55-89 

Россия +7(495)268-04-70 

Иваново (4932)77-34-06 
Ижевск (3412)26-03-58 
Иркутск (395)279-98-46 
Казань (843)206-01-48 
Калининград (4012)72-03-81 
Калуга (4842)92-23-67 
Кемерово (3842)65-04-62 
Киров (8332)68-02-04 
Коломна (4966)23-41-49 
Кострома (4942)77-07-48 
Краснодар (861)203-40-90 
Красноярск (391)204-63-61 
Курск (4712)77-13-04 
Курган (3522)50-90-47 
Липецк (4742)52-20-81 

Казахстан +7(727)345-47-04

Магнитогорск (3519)55-03-13 
Москва (495)268-04-70 
Мурманск (8152)59-64-93 
Набережные Челны (8552)20-53-41      
Нижний Новгород (831)429-08-12  
Новокузнецк (3843)20-46-81 
Ноябрьск (3496)41-32-12 
Новосибирск (383)227-86-73 
Омск (3812)21-46-40 
Орел (4862)44-53-42 
Оренбург (3532)37-68-04 
Пенза (8412)22-31-16 
Петрозаводск (8142)55-98-37 
Псков (8112)59-10-37 
Пермь (342)205-81-47 

Беларусь +(375)257-127-884 

Ростов-на-Дону (863)308-18-15 
Рязань (4912)46-61-64 
Самара (846)206-03-16 
Санкт-Петербург (812)309-46-40 
Саратов (845)249-38-78 
Севастополь (8692)22-31-93 
Саранск (8342)22-96-24 
Симферополь (3652)67-13-56 
Смоленск (4812)29-41-54 
Сочи (862)225-72-31 
Ставрополь (8652)20-65-13 
Сургут (3462)77-98-35 
Сыктывкар (8212)25-95-17 
Тамбов (4752)50-40-97 
Тверь (4822)63-31-35 

Узбекистан +998(71)205-18-59 

Тольятти (8482)63-91-07 
Томск (3822)98-41-53 
Тула (4872)33-79-87 
Тюмень (3452)66-21-18 
Ульяновск (8422)24-23-59 
Улан-Удэ (3012)59-97-51 
Уфа (347)229-48-12 
Хабаровск (4212)92-98-04 
Чебоксары (8352)28-53-07 
Челябинск (351)202-03-61 
Череповец (8202)49-02-64 
Чита (3022)38-34-83 
Якутск (4112)23-90-97 
Ярославль (4852)69-52-93 

Киргизия +996(312)96-26-47 

mailto:cig@nt-rt.ru
http://carpigiani.nt-rt.ru/


QuartettoQuartetto is the professional dasher for use by 
chefs to make excellent dairy gelato and fresh 
fruit sorbets.
The dessert made is creamy and easily 
scooped and it is comfortably stored in a 
compartment inside the machine, which is 
chilled to between -8 °C and -15 °C, for 
serving throughout the day.

Convenient

Simple
Using QuartettoQuartetto is both simple and intuitive: 
all you have to do is pour the mix into the 
top compartment, close the safety cover and 
start the production cycle.
An acoustic signal will sound when dessert 
is ready; the front hatch is opened and the 
gelato or sorbet is automatically poured into 
the steel tub on the shelf.

Practical
QuartettoQuartetto is extremely efficient and practical: 
it loads from the top; the gelato or sorbet is 
removed quickly and easily; disassembly and 
cleaning are simple operations; the chilled 
compartment can store all 4 of the stainless 
steel tubs supplied as standard; it is air-
condensed for easy positioning; it operates 
using single-phase power; lastly, it has castors 
for effortless movement around the kitchen.

Four flavours, always ready
for serving fresh quality desserts.

15 minutes



Quartetto makes, stores
and protects your gelato without 
taking up unnecessary space.

Every day, you will be able to use over 10 kilos 
of gelato and that means being able to serve 
100-120 portions (100 cc) of gelato in four 
different flavours, thanks to the practical internal 
storage compartment that is chilled to a constant 
temperature (settings can be varied from -8 °C to 
-15 °C). This means you no longer need to use the
large and cumbersome refrigerated display cases
that take up useful space in your restaurant.
QuartettoQuartetto can do the job.

We can help you to choose
the best ingredients
for making your gelato.

To make a good gelato, you need good ingredients, 
which have to be used in the right doses.
We place all of our experience at your disposal, 
offering suggestions for recipes and combinations 
that will help you to make gelato and sorbets of the 
highest quality. Of course, your ideas, creativity and 
presentation will be responsible for the finished result.



Quartetto, your very own expert gelato maker.

Production yield 2 - 3 kg gelato at every cycle 

Chilled compartment from -8 °C to -15 °C with 4 stainless steel tubs to hold 3 kg gelato each.

Power 230 volt - 50 hz - 1 ph - 2,3 kW

Dimensions width: 54 cm - depth: 57 cm - height: 115 cm 

Air condensed - Braking castors - Net weight 130 kg  
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The Spirit of Excellence

Carpi Care kit - Carpi Clean kit: request them from your dealer to always keep 
your machine hygienically perfect.

Carpi Care kit Carpi Clean kit



1.  Produce the highest quality Gelato 
right in front of customers: You can pas-
teurize and Batch Freeze in the same cylinder.

2.  Static Storage: Store the Gelato in the same 
cylinder it was produced in. Each modular unit’s 
storage temperature can be adjusted and will re-
main constant to best maintain the Gelato.

3.  Serve customers freshly made Gela-
to: Your freshly made Gelato is ready to serve 
right away. There is no need to extract and blast 
freeze it, and there is no thermal shock thanks to 
static storage.

Synthesis: The innovative system
of modular units to fully satisfy
your needs.
Each module consists of one or
two cylinders. Every module
independently produces and stores 
gelato. Furthermore, each cylinder 
has its own consistency and storage 
temperature settings to best produce 
every single flavor.

Create your shop by combining the 
single cylinder, double vertical, and 
double horizontal Synthesis modules.





The simplest way to 
make the highest quality 
Gelato

PERFORMANCE 
AND QUALITY

Gelato
and
Sorbet

Pour the liquid directly into the cylin-
der, choose the dedicated program 
cycle and transform the mixture into 
Gelato or Sorbet. Upon completion, 
the Gelato or Sorbet will go into static 
storage at its optimal temperature.

Sicilian
Slush

Fruit
Cremolata

The beater spins at low speed to pro-
duce perfect coffee, lemon, and fruit 
slushes without any emulsions, just 
like the traditional recipe.

The program uniformly and perfectly 
crystallizes water, fruit, and sugar into 
a fresh, delicious, thirst-quenching 
treat.

Gelato Hot: the mix is prepared di-
rectly in the batch freezer, where it is 
heated, pasteurized, and transformed 
into gelato, and statically stored at the 
optimal temperature.

Gelato  
Hot

Gelato Hot Age: the mix is prepared, 
pasteurized, and aged, then turned 
into gelato, and statically stored at the 
optimal temperature.

Gelato  
Hot Age

Gelato Hot&Cold: to heat and cool 
the mix and then turn it into gelato, 
and statically stored at the optimal 
temperature.

Gelato  
Hot&Cold

Legend:  ✓  ONLY Optional upon purchase ✓  Optional available even after purchase



Hard-O-Tronic®

The exclusive system for an 
excellent gelato. The status 
of the Batch freezing cycle is 
constantly displayed on the 
LCD display. The user can al-
ways change the gelato con-
sistency using the arrow but-
tons to obtain the ideal Gelato 
or Sorbet.

Static Storage. At the end of the batch freezing cycle, the Gelato 
is automatically stored inside the cylinder and ready to be served. 
There is no need to extract into another container and blast freeze it 
since there is no thermal shock.
The ideal storage temperature for each flavor can be independently 
set and adjusted at any time.

3 simple steps  
to make your freshly 
made artisan Gelato

PERFORMANCE 
AND QUALITY

1 2 3

Pour the chilled mix into the 
cylinder;

Press the Production button 
choosing the desired cycle;

Once the optimal consistency 
has been reached, the Gelato 
is ready to be served, you do 
not need to extract it because 
it is already stored inside the 
cylinder.

Legend:  ✓  ONLY Optional upon purchase ✓  Optional available even after purchase



Advanced refill
When only a small quantity of Gelato is left in the 
cylinder the operator can refill the cylinder with 
a needed quantity of liquid mix and restart the 
batch freezing cycle.

PERFORMANCE AND QUALITY

Beater
The unique beater design was created to easily 
allow serving of the Gelato. The beater with a low-
ered central shaft is equipped with 2 interchange-
able self-adjusting scraping blades, ideal for con-
stant cleaning and cylinder performance.

Independent refrigeration system and
user interface. Synthesis consists of com-
pletely independent cylinders. Different consist-
encies and storage temperatures can be set for 
each cylinder.

Legend:  ✓  ONLY Optional upon purchase ✓  Optional available even after purchase

Synthesis is available in three different models to 
satisfy any space requirements: single, dou-
ble horizontal, and double vertical.

Modularity. Modular technology allows you to 
mix and match the different models to adapt and 
enhance the layout of any location.



CONVENIENCE

Refrigerated scooper 
holder with separate 
compartments, ensures 
the utmost hygiene and can 
hold the spatula or scooper 
when not in use.

The Thermoplastic Lid 
is ergonomic and light. 
Customers can see the Gelato 
through the lid during produc-
tion and storage. While in the 
closed, the lid protects the re-
frigerated spatula.

When using the Horizontal 
version of Synthesis 2, the 
lid becomes a convenient 
service surface, where 
Gelato cups can be placed, 
and served to customers.

The lid is also designed to 
stay open and give 
the optimal amount of 
space to the operator.

Legend:  ✓  ONLY Optional upon purchase ✓  Optional available even after purchase



LCD display. Allows the operator to know the operational status of each cylinder at any time. During the 
batch freezing process the screen will show:
1. The name of the selected program; 2. The current consistency; 3. The final consistency, which can be
modified even during batch freezing; 4. The modifiable storage temperature; 5. The speed of the agitator that
can also be adjusted.

CONVENIENCE

Wheels
The unit wheels are 
easily installed and 
allow for easy move-
ment of the unit.

Legend:  ✓  ONLY Optional upon purchase ✓  Optional available even after purchase



Energy savings thanks to the high 
efficiency electric motors 
and high performance ca-
pacitors.

SAVINGS

SAFETY

Ergonomic design
Reduced risk of injury, with corners even more rounded 
where the operator works.

With TEOREMA, production 
continuity is guaranteed thanks 
to facilitated assistance through 
monitoring and diagnosis over the 
internet, using PCs, tablets, and 
smartphones.

✓

Autodefrost 
The machine will automatically “de-
frost” when the production cycle is 
restarted after a power failure 
or accidental stop during Ge-
lato production, allowing for a quick 
and safe restart of the motor.

More operational 
safety and more control 
during production.

Legend:  ✓  ONLY Optional upon purchase ✓  Optional available even after purchase



HYGIENE

Carpi Care kit Carpi Clean kit
request them from your dealer to always keep your machine 
hygienically perfect.

Heated cleaning
Hot Wash function speeds 
up the cleaning process by 
heating the cylinder to dis-
solve any product residues.

Dry Clean
Remove any residual wet-
ness or humidity from the 
cylinder after cleaning.

Each module is equipped 
with a wash kit consist-
ing of a handheld shower 
and liquid aspirator with 
an integrated pump and 
filter. This facilitates clean-
ing operations inside the 
cylinder. Both accessories 
are equipped with a quick 
coupling and spiral hose.

The delayed cleaning 
program guarantees 
hygiene by controlling the 
temperature of the cylinder 
once the gelato has been 
extracted. So immediate 
washing of the machine is 
not necessary in the event of 
prolonged work stoppages.

To ensure maximum hy-
giene, both the lid and 
Refrigerated scoop-
er holder are remov-
able, allowing for a com-
plete and easy cleaning of 
all surfaces that come into 
contact with the gelato.

Legend:  ✓  ONLY Optional upon purchase ✓  Optional available even after purchase



Synthesis is produced by Carpigiani with Quality System Certificate UNI EN ISO 9001.

All specifications mentioned must be considered approximate; Carpigiani reserves the right to modify, without notice, all parts deemed necessary.

Cylinder
capacity

Electrical
Supply

Rated Power
Input

Fuse Condenser Dimension Net
Weight

min - max
kg Volts Hz Ph kW A W x D x H cm kg

Synthesis 1 1.5 - 2.5 220-240 50-60 1 1.25 10 Air 45 x 65 x 100 135

Synthesis 2 V
vertical 1.5 - 2.5 220-240 50-60 1 2.5 13 Water 45 x 88 x 100 180

Synthesis 2 H 
horizontal 1.5 - 2.5 220-240 50-60 1 2.5 13 Air 75 x 65 x 100 196

Technical Specifications

Synthesis 2 VSynthesis 1 Synthesis 2 H
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Алматы (7273)495-231 

Ангарск (3955)60-70-56 

Архангельск (8182)63-90-72 

Астрахань (8512)99-46-04 

Барнаул (3852)73-04-60 

Белгород (4722)40-23-64 

Благовещенск (4162)22-76-07

Брянск (4832)59-03-52 

Владивосток (423)249-28-31 

Владикавказ (8672)28-90-48 

Владимир (4922)49-43-18 

Волгоград (844)278-03-48 
Вологда (8172)26-4159 

Воронеж (473)204-51-73 

Екатеринбург (343)384-55-89 

Иваново (4932)77-34-06 

Ижевск (3412)26-03-58 

Иркутск (395)279-98-46 

Казань (843)206-01-48

Калининград (4012)72-03-81

Калуга (4842)92-23-67

Кемерово (3842)65-04-62

Киров (8332)68-02-04

Коломна (4966)23-41-49

Кострома (4942)77-07-48

Краснодар (861)203-40-90 

Красноярск (391)204-63-61

Курск (4712)77-13-04

Курган (3522)50-90-47

Липецк (4742)52-20-81 

Магнитогорск⠀(3519)55-03-13 

Москва⠀(495)268-04-70 

Мурманск⠀(8152)59-64-93 

Набережные⠀Челны (8552)20-53-41

Нижний⠀Новгород (831)429-08-12 
Новокузнецк (3843)20-46-81 

Ноябрьск (3496)41-32-12 
Новосибирск (383)227-86-73

Сыктывкар (8212)25-95-17

Тамбов (4752)50-40-97 

Тверь (4822)63-31-35 

Тольятти (8482)63-91-07 

Томск (3822)98-41-53

Тула (4872)33-79-87 

Тюмень (3452)66-21-18 

Ульяновск (8422)24-23-59 

Улан-Удэ (3012)59-97-51 

Уфа (347)229-48-12 

Хабаровск (4212)92-98-04 

Чебоксары (8352)28-53-07 

Челябинск (351)202-03-61 

Череповец (8202)49-02-64 

Чита (3022)38-34-83 

Якутск (4112)23-90-97 

Ярославль (4852)69-52-93
По вопросам продаж и поддержки обращайтесь: 

эл.почта: cig@nt-rt.ru || cайт: http://carpigiani.nt-rt.ru/ 
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