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Technical features

                      MODEL                 SINGLE-PORTION 191/P 
Hourly prod. / 75 g portions 270

Gear pump Yes

Tank capacity / litres 12

Dispenser levers / n. 2

Nozzles / n. 3

Elec. supply / Volt / Hz / Ph 230 / 50-60 / 1

Rated power / kW 2,1

Condenser Air or Water

Base dimensions L x D / cm 50,5 x 67,5-50,0

Height / cm 71,0

Weight / kg 105

Production

Two dispensers and three 
interchangeable nozzles 
to make effortless single-
portion ice creams and 
quickly fi ll large or narrow 
sundae dishes, cannoli, 
Rocher, standard cones, 
pipe cones and charlotte 
pastries. 

Display

All these tasty single 
portions can be displayed 
in a standard upright frozen 
dessert display cabinet or 
in a horizontal ice-cream 
display case, on steel trays 
instead of tubs. 

Storage

Since the single portions 
are made with soft-serve 
ice cream and protected by 
wafers and toppings, they 
can be easily conserved 
in the freezer at home and 
eaten at any time as they will 
remain soft and creamy.

The machine that gives free rein to your imagination,
and new ice-cream delights for your customers to try out.

Change the way 
you think about 
ice cream.

Softline

                         MODEL                        MISS YOGURT 191/P 
Hourly prod. / 75 g portions 270

Gear pump Yes

Tank capacity / litres 12

Mixture beater Yes

Dispenser levers / n. 1

Nozzles / n. 1

Elec. supply / Volt / Hz / Ph 230 / 50-60 / 1

Rated power / kW 2,1

Condenser Air or Water

Base dimensions L x D / cm 50,5 x 67,5-50,0

Height / cm 71,0

Weight / kg 105

                          MODEL                           SPAGHETTI 191/P
Hourly prod. / 75 g portions 270

Gear pump Yes

Tank capacity / litres 12

Dispenser levers / n. 2

Nozzles / n. 2

Elec. supply / Volt / Hz / Ph 230 / 50-60 / 1

Rated power / kW 2,1

Condenser Air or Water

Base dimensions L x D  / cm 50,5 x 67,5-50,0

Height / cm 71,0

Weight / kg 105
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Carpigiani’s Single-Portion 191/P is 
a countertop, pump-fed, soft-serve, 
ice-cream machine with three different 
dispensers to quickly and easily make 
classic cones as well as tempting and 
beautifully prepared individual portions, 
takeaway cups and sundaes. 

The yoghurt-ice cream
 for gourmets 

Miss Yogurt is the most popular machine 
used to make this particular kind of ice 
cream. A bright and colourful machine, with 
equally eye-catching graphics, it is a never-
ending source of special fruity ideas and 
fancy desserts.

Refrigerated Tank
to hygienically store the 
mixture rich in live probiotic 
cultures. 

Mixer in Tank
to move the mixture around 
and keep it fl uid. 

Gear Pump
made of a polymer resistant to 
the yoghurt’s acidity to make a 
light, fl uffy yoghurt-ice cream.

Single-Body Beater 
to freeze all types of yoghurt ice-
cream. 

Spaghetti Soft is an easy-to-use, 
countertop, pump-fed, soft-serve, ice-
cream machine for high volume production, 
designed to serve spaghetti ice cream 
as well as traditional soft-serve ice cream 
quickly and creatively. 

The sweetest spaghetti 
justs needs the “sauce” 
of your choice. 

Keys 
to switch on and off as well as 
program ice-cream consistency and 
mixture storage.

Refrigerated Tank 
to store the mixture hygienically; low level 
sensor. 

Gear Pump 
pressurizes the mixture with air and feeds 
the production cylinder to create creamy, 
ice cream with an increased volume.
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Technical features

                      MODEL                 SINGLE-PORTION 191/P 
Hourly prod. / 75 g portions 270

Gear pump Yes

Tank capacity / litres 12

Dispenser levers / n. 2

Nozzles / n. 3

Elec. supply / Volt / Hz / Ph 230 / 50-60 / 1

Rated power / kW 2,1

Condenser Air or Water

Base dimensions L x D / cm 50,5 x 67,5-50,0

Height / cm 71,0

Weight / kg 105

Production

Two dispensers and three 
interchangeable nozzles 
to make effortless single-
portion ice creams and 
quickly fi ll large or narrow 
sundae dishes, cannoli, 
Rocher, standard cones, 
pipe cones and charlotte 
pastries. 

Display

All these tasty single 
portions can be displayed 
in a standard upright frozen 
dessert display cabinet or 
in a horizontal ice-cream 
display case, on steel trays 
instead of tubs. 

Storage

Since the single portions 
are made with soft-serve 
ice cream and protected by 
wafers and toppings, they 
can be easily conserved 
in the freezer at home and 
eaten at any time as they will 
remain soft and creamy.

The machine that gives free rein to your imagination,
and new ice-cream delights for your customers to try out.

Change the way 
you think about 
ice cream.

Softline

                         MODEL                        MISS YOGURT 191/P 
Hourly prod. / 75 g portions 270

Gear pump Yes

Tank capacity / litres 12

Mixture beater Yes

Dispenser levers / n. 1

Nozzles / n. 1

Elec. supply / Volt / Hz / Ph 230 / 50-60 / 1

Rated power / kW 2,1

Condenser Air or Water

Base dimensions L x D / cm 50,5 x 67,5-50,0

Height / cm 71,0

Weight / kg 105

                          MODEL                           SPAGHETTI 191/P
Hourly prod. / 75 g portions 270

Gear pump Yes

Tank capacity / litres 12

Dispenser levers / n. 2

Nozzles / n. 2

Elec. supply / Volt / Hz / Ph 230 / 50-60 / 1

Rated power / kW 2,1

Condenser Air or Water

Base dimensions L x D  / cm 50,5 x 67,5-50,0

Height / cm 71,0

Weight / kg 105
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Technical features

                      MODEL                 SINGLE-PORTION 191/P 
Hourly prod. / 75 g portions 270

Gear pump Yes

Tank capacity / litres 12

Dispenser levers / n. 2

Nozzles / n. 3

Elec. supply / Volt / Hz / Ph 230 / 50-60 / 1

Rated power / kW 2,1

Condenser Air or Water

Base dimensions L x D / cm 50,5 x 67,5-50,0

Height / cm 71,0

Weight / kg 105

Production

Two dispensers and three 
interchangeable nozzles 
to make effortless single-
portion ice creams and 
quickly fi ll large or narrow 
sundae dishes, cannoli, 
Rocher, standard cones, 
pipe cones and charlotte 
pastries. 

Display

All these tasty single 
portions can be displayed 
in a standard upright frozen 
dessert display cabinet or 
in a horizontal ice-cream 
display case, on steel trays 
instead of tubs. 

Storage

Since the single portions 
are made with soft-serve 
ice cream and protected by 
wafers and toppings, they 
can be easily conserved 
in the freezer at home and 
eaten at any time as they will 
remain soft and creamy.

The machine that gives free rein to your imagination,
and new ice-cream delights for your customers to try out.

Change the way 
you think about 
ice cream.

Softline

                         MODEL                        MISS YOGURT 191/P 
Hourly prod. / 75 g portions 270

Gear pump Yes

Tank capacity / litres 12

Mixture beater Yes

Dispenser levers / n. 1

Nozzles / n. 1

Elec. supply / Volt / Hz / Ph 230 / 50-60 / 1

Rated power / kW 2,1

Condenser Air or Water

Base dimensions L x D / cm 50,5 x 67,5-50,0

Height / cm 71,0

Weight / kg 105

                          MODEL                           SPAGHETTI 191/P
Hourly prod. / 75 g portions 270

Gear pump Yes

Tank capacity / litres 12

Dispenser levers / n. 2

Nozzles / n. 2

Elec. supply / Volt / Hz / Ph 230 / 50-60 / 1

Rated power / kW 2,1

Condenser Air or Water

Base dimensions L x D  / cm 50,5 x 67,5-50,0

Height / cm 71,0

Weight / kg 105
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