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Evo Mix

Evo Mix is the patented, practical and efficient 
immersion mixer installed directly in the upper tank of 
Trittico®. The combined use of Evo Mix and Trittico® 
allows simultaneous heating, mixing and emulsifying 
in an automatic program. By effectively emulsifying 
the proteins during heating, they incorporate more air, 
improving the texture of the gelato.

Features

	+ Ability to emulsify the mixture while hot for a better texture of 
gelato and sorbets

	+ 	Ability to mix solid and liquid ingredients directly in the machine

	+ 	Ease of disassembly and cleaning

	+ Ability to warm and emulsify butter or cocoa butter, enhancing 
the structure of ganache and crèmeux.

Advantages

Main options

	+ 12000 rpm, 550 W power

	+ Cutter with 3 interchangeable blades

	+ Quick connector for easy connection to and removal 
from Trittico®

	+ Motor with forced air circulation to prevent steam 
suction

	+ Mixing time settable from front panel

Watch 
the videos
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