
the evolved batch freezers generation

This new Carpigiani batch freezer has developed from Carpigiani’s 
experience. It is a user-friendly and easy to operate machine designed to 
be as helpful as possible in every ice-cream parlour. Capable of producing 
any kind of ice cream, this machine makes the operator’s job considerably 
easier.

The LABO XP incorporates several freezing programs, 
respectively aimed to:
1. producing cream-based ice-cream with an adjustable system to 
increase/decrease consistency;
2. producing fruit sorbets with a refrigeration system that allows for 
more delicate sorbets with an stronger flavour;
3. producing fruit “Cremolate” through a specific program designed to 
homogeneously crystallise this delicious fruit “cremolata”.
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MODEL

Production
output

Mix q.ty per
batch Electric spec. Rated 

Power
Condenser

Dimensions
 from the base cm

Net
Weight

kg litres Min.
kg

Max
kg Volt Hz Ph kW Width Depth Height kg

Labo 20 30 XP e 20/30 28/40 3 5 400 50 3 2.9 Water/Air* 50 65 140 230

Labo 30 45 XP e 30/45 42/60 5 7.5 400 50 3 4 Water/Air* 50 65 140 270

Labo 40 60 XP e 40/60 56/84 7 10.5 400 50 3 6 Water 60 85 140 370

Mix quantity per batch and hourly production vary according to the mix 
used; the “Max” values refer to the classic Italian-style smooth ice cream.
* Air condenser available upon surcharge.



The New Carpigiani Batch Freezer,
user friendly, durable.... at an attractive price.

Front Display
The front display is easy to operate. 
Every freezing cycle is continuously 
monitored on the display, allowing 
the operator to manage the product’s 
working phases at any time.

Door
Insulating door with opening, loading 
and unloading safety device; eccentric 
clamping mechanism for quick door 
closing and opening; special hinge for 
easy dismantling and assembly of door. 

Monolithic Cylinder
A robust, stainless steel, and high-
performing freezing cylinder, thanks to 
its large diameter and ability to directly 
expand the product. Every mix undertakes 
perfect freezing in order to achieve a top-
quality final product characterized by low 
energy consumption.

Beater
Fitted, 3-way beater, with polymer blades, 
to effectively handle every kind of mix. 
Available with two speeds – low for freezing 
and high for extraction. Wide and self-
adjustable beaters are available upon 
surcharge.

After Cooling Cycle
During ice-cream extraction it is possible 
to reactivate the refrigeration system 
and continue freezing. This is particularly 
useful for high-capacity models.

Ice-Cream and Sorbet
Thanks to the special Hard-O-Time system, 
you always achieve the best consistency for 
every kind of ice-cream, due to the possibility 
to program product consistency.

Slush
With this program selected, the cycle 
will alternate between freezing and 
pauses, in order to homogeneously 
crystallise the fruit-based creams. The 
cycle may be programmed according 
to the desired quality and density of the 
final product.


