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INSTRUCTIONS ON HOW TO USE ICE·CREAM MACHINES 

We would first like to !honk you for having purchosed your STAfF ICE SYSTEM machine. 
We stlongly recommend that you use top quoily mixes for moklng ice-cream in order to satisfy even your 

most demending customers. 
It you purchose the mix, make sure ~is supplied by relioble companies and tho! you folowthei'lnstluctions 

corefully. without chonglng the product. 
Toste the ice·creom yourself and only cfiStribute n if you ore completely sotisffed with~. 
Make sure thot your STAFF keep the machine clean. 
All repairs should be lett too service engineer speciolized In ice-cream machines. 

THE ELECTRIC NETWORK 

Before turning on the machine. assure that the vo~oge corresponds to the one indicated on the Iobei 
(vo~oge stondord 230v/l/50Hz). It Is o good rule to install near the mochlne o bipolar switch wlyh 16 A fuses; 
itm.JStbesw~chedoffwheneverthemachineisnotworking.ltisimportonttohovethemochinewellpositioned 
on the ftoor. according to the Industrial accidents regulations In force for the instollmentofelectricalopporotus. 
The builder Is not responsoble for the demagescausedbyunproperlnstoUment. We advice you to leta technical 
eletricion do the Installment. 

HOW TO CLEAN THE MACHINE 

Milk and eggs that ore present in the ice·creom con cause mold and bacterium. II is important to clean 
all the machine's components well; not only the machine must be kept clean but also the premises. the 
personnelondwhoeverisotclosecontoctwahthemochine.ltisveryimportonltochosegoodquoityondwei 
packaged Ingredients. After hovlng extracted the product it Is a good rule towo~ a few minutes in order to let 
the vat go back Ia the room temperature. In order to avoid this procedure we adwise to work on the lght mix 
(Skim mik. cream, etc ..... ) and then start working on the clark mix (Hawe~nut. chocolote. etc .... ). 

When cleaning the mochine please use water and non· toxic and biodegradable detergent. or using o 
disinfectant solution mode up of one spoon of sodium hipoclorite per 2 tners of water. rinse well. 

QUALITY 

Ice-cream mode from STAFF ICE SYSTEM machinesoreof excelent quality. hove a perfectly smooth texture 
and long storage life. 

RELIABIUTV 

Each modells model from the finest molericls and is of solid design to provide outstondeng durability. The 
frame Is galvanized for protecion against rust and the motor shoft turns in seff·lubricating bearings ensuring 
maintenance-free opero"on for several seasons. 

SAFETY 

12 Volts low-voltage controls ore provided and the s~rrer motor Is protected by o thermal overiood. 

LOW RUNNING COSTS 

Polyurethane insulation ls used to keep temperature losses too minimum. The sc10per blade removeslce-­
e<eom from the wall to prevent on lnsuloMg Ioyer of ice-cream from forming. 

These ore truly professional whippers and not simply compact toys Immediate Installation and simple to 
use. 
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OPERATING INSTRUCTIONS OFTHE ICE CREAM MACHINES MODELS: GELM1-M2-MC2 

GELM1 
GEL M2 

GELMC2 

1 
From the llustrolion tt Is possible to see the commands situated on the machine: 

1) the button that activates the reduction gear; 
2) the timer. used to regulate the botch freezer cycle; the ttvee symbols refer to the production of. 

GRANITA/SlUSH 
SHERBET/SORBET 

ICE CREAM 

TO START THE MACHINE 

FOR THE MOOE.LS GEL M1/M2/MC2 OPERATE AS FOLLOWS: 

- make sure lhe cork has been inserted; 
-Introduce the quonti1y of mix according to the machine's copaci1y (see chart A); only for sorbet and 
gran ito tt Is possible to introduce a higher quantity of mix (GEL M1 max 2l-GEL M2/GEL MC2 max 41.) 
because these produc~ contain on elevated percentage of water. Obviously. the time indicated by 
the symbols cannot be token In consideration: 

- close the lld. 
• to turn on the stirrer, bring the sw~ch to the 1 ~n; n• 1 of the above Jllustrolion; 
-turn on the refrigerator by rotating the timer and adjusting ~on the desired temperature of botch freezer. 
n'2 ot the above ~lustrotlon; 

-osoundsignolinthetimeronnouncestheendofthewhippingcyclechosen.Atthlspolntbringtheswilch 
n• 1 to the 0 position. open the lld and extract the ice-cream. 

SUGGESTION ON HOW TO PREPARE ICE CREAM USING COLD 
PROCESSION WITHOUT PASTEURIZATION 

Pour into a ploslic or stainless container the liquid ingredients (water, milk); in a separate container 
monuollyblendtogetherthesolldingredlentsusingowhiporopaaet(milkpowder.sugorstobilizersetc.lnorder 
to let the solvable pam blend with the solid ones). Unite the liquid ingredients to the solid and mix together with 
on electrical whip at 15(X) tums/mln. 

Let themixrestfor at least 15min. extroctthequonti1yof mix that must be batch fleezed(seechort A) and 
odd the semi-finished product in paste or granulate in the chosen taste and In the correct quantity (80.100 gr. 
per tt .) using on electrical whip amalgamate and then botch freeze. 

MAXIMUM QUANTITY OF MIX TAB.A 

ITEM LT SEMI-FINISCHED Kg. TOT Kg. 

GELM1 0,9 0,1± 1± 

GEL M2/MC2 1.8 0.2± 2± 
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HOW TO PREPARE THE MIX 
It is recommended to prepare the mix once a day and store it at a temperature lower than 42 C. for no 

longer than 72 hours. 

To Obtain the coffee I meauswefor II. of mix (f()( 2/ilersdoub/e the aoounls indicated etc.) we recommend: 

AI WATER-BASED PRODUCTS: 
pour in approximately 0,41. ofwater, 0,41. of milk (rrdlk can be left outw~h some fruit ice-cream, therefore 

the amount of water to be added will be approx. 0,6.0.81.) and 15().250 gr. of sugar; add the base product by 
following the producer's recommended amounts and the flavour required. 

Blend evel'fthing until a smooth and homogeneous texture is obtained. The mixshoudlthen be left to stand 
lor approximately lour hours at a temperature lower than 42C. 

B) MILK-BASED PRODUCTS: 
pour in approxirnately0.81. of milk 200gr. ofcieam. 1S0.200gi. of sugOI; add the base pioduct by following 

the produce,·s Iecommended amounts and the flavour required. 
Blend everything until asmoothandhomogeneous textuie is obtained. The mixshoudlthen be left to stand 

fm approximately four hours at a temoereture lowe' than 4° C. 

BASIC RECIPE (AMOUNT FOR 1 L. OF MIX) 

LEMON SHERBET: 

WATER 0.5 1 
SUGAR 180/250gi. 
LEMONS 61emons 

COFFEE SLUSH (GRAN ITA) 

COFFEE 11 
SUGAR 200gr 

FRUIT ICE-CREAM 

WATER 0,4 I or 0.2 I water+ 0.2 I milk 
SUGAR 300gr. 
SEMI· FINISHED manufacturer's recommended amount 
BASE + FRUIT ICE·CREAM manufacturer's recommended amount 

ICE-MILK 

MILK 800 gr./900 gr./1000 gr. 
CREAM 200 gr./100 gr./ Ogr. 
SUGAR 150-200gr. 
BASE + MILK ICE·CREAM manufacturer's recommended amount 
SEMI·FINISHED manufacturer's recommended amount 
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Equipaggiamenlo elellrico mologelaliere mod. 

Electrical equipment of ice-cream machines mod. 

GEL Ml - GEL M2 
GEL Ml- GEL M2 

A coo ,)OJ!o002l500 

GELM1 

Uo D 
PM 

GElM2 

I I U 
11 13 

Q I 0 I I ~ 1 
15 17 18~ 

2 3 4 7 8 

•• 

A Scheda potenza PO'Wer P.C.B. 
H1 Marcia campressore Compressor run 
H2 Marcia motociduttore Geormotor run 
MR Motociduttore Geor·mota 
MV MotovenhloiO!e Fan-motor 
MC Mofocompressore Compressor 
PM Protezrone rermico Overload protechol1 
SQ Senson? po$~ coperchro Lid posnron sens01 

,JoOV· 50Hl D Temporlzzalore Trmer ., Q, lnterruttore agrtafore Strrrer svJrtch 

•• .. .. ... ., 
"" 00 VI/G-N 

BlV I~RO MAII''tOI-€ IIOSSO GRIGOO ev..t..CO OCY.A VIOlA AAAN<;IO (".tAU.O/V'[RO[ 

""' &L.• .. o· !ltO\VN R(O GRAV ~"Q , .. , VIO<£T ORANG< vtUOY'I/G'IE(N 
euu rQIR{ MAAilON ROVG< G"" OLANC ""'' VIOW OAANC£ JAUt~/VERT 
81.1>U $0fNA$tl 8RAVN ROt GRAU ""'" """' VOO<m ORANG! GR81GnUN 
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TAV 1 
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MECCANICA GEL M1 ITAV 11 
GELM1 MECHANICS 

RIF. CODE OENOMINAZJONE DENOMINATION 

1 9013920 1 000 RASCH1ATORE SCRf,PER 
2 20.":>820050~ ClOCCOu'\f,UrDLUBRIFICM 'TE AU I OWBRICfiNTBUSH 

901'1 0930000 AGITATCHI:: A:"liTATOR 
4 S<ll5012t.OOO AOCCOLASCORRUv'ENl 0 t ,GITATORBUSH 
5 S<l/50 1 50500 POMFI.LOAGITATORE AGITATOR KNOB 
6 90/50137000 G.UNTOACITATORE IIGITATOR -OINT 
7 90!50132000 RONDELLADITESTA WAShER 
8 M'50122500 BOCCOLAREGG S"'NTA 6USrl 
9 90.'50)71 500 AI.BEROAGITATO~E AC'~TATORSHAH 

10 2!).20901 000 BOCCOLA FERI\10 f'J..O[RO A.XINGSr-IAFTBUSH 
11 901'5004~ PIGNONe; SU". TOPP I\ION 
12 90.150045000 PIGNONE INF. 130TIDro!IPINION 
13 &11150097000 f•lBEROf<IDJTIORE GEJ,RSHAFT 
14 20,U<!Ol3000 LINGUEITA TCNGUC 
15 20.01010000 RDLITTORE GEAR 
16 30.01010500 MOTORE MOTOR 
17 20.07900000 GIUNTOCATENA Ch>.INE JOI'lT 
18 20.07010000 CATEN<, CHAJNE 
19 20,10,5000 P.<.RAOJ::l22X12Xi SI:Al22X12X7 

This manual is provided free of charge by www.pickyourown.org/icecreammakermanuals.htm

Provided by https://pickyourown.org/icecreammakermanuals.htm 



TAV 2 
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MECCANICA GEL M2/MC2 
GEL M2/MC2 MECHANICS 

RIF. CODE DENOMINAZIONE DENOMINATION 

1 
2 
3 
4 
5 
6 
7 
8 
9 
10 
11 
12 
13 
14 
15 
16 
17 
18 
19 

90139202000 
20108200100 
90110931000 
90f.i0124000 
90f.>0150500 
90f.>0137000 
90f.i0132000 
90f.i0123000 
90f.>0072000 
20120902000 
90f.i0045000 
90f.i0045000 
90f.i0097000 
20104033000 
20101010000 
30101011000 
20107900000 
20107010000 
20/11021000 

RASCHIATORE SCRAPER 
BOCCOLAAUTOLUBRIFICANTE AUTOLUBRICANTBUSH 
AGITATORE 
BOCCOLASCORRIMENTO 
POMELLOAGITATORE 
GIUNTOAGITATORE 
RONDELLA Dl TEST A 
BOCCOLAREGGISPINTA 
ALBEROAGITATORE 
BOCCOLA FERMO ALBERO 
PIGNONE SUP. 
PIGNONE INF. 
ALBERORIDUTTORE 
UNGUETTA 
RIDUTTORE 
MOT ORE 
GIUNTOCATENA 
CATENA 
PARAOLIO 22X12X7 

AGITATOR 
AGITATOR BUSH 
AGITATOR KNOB 
AGITATOR JOINT 
WASHER 
BUSH 
AGITATOR SHAFT 
FOONG SHAFT BUSH 
TOP PINION 
BOTTOM PINION 
GEAR SHAFT 
TONGUE 
GEAR 
MOTOR 
CHAINE JOINT 
CHAINE 
SEAL22X12X7 
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Equlpaggiamento elettrlco motogelatiere mod. 

Electrical equipment of ice-cream machines mod. 

GEL MC2 
GEL MC2 

A ooo,.,_ 

.. 

lJOV- 60Hl 

L---------~M~----------~l, 

A 
HI 
H2 
H3 
H4 
MR 
MV 
MC 
PM 
SQ 
D 
Q , 
B, 
Yl 
Y2 

Scheda potenza 
Marcia compressore 
Marcia motoriduttae 
MarcloYl 
MarcloY2 
MotOiiduttae 
Motoven~lotore 
Motocompressore 
Plotezione termlco 
Sensore poslz. coperchio 
Temporizzotae 
lntem.rttae agtotore 
Termostoto 
Solenoide produttore 
Solenolde conservotore 

Power P. C. B. 
Compressor run 
Gearmota run 
Yl Energized 
Y2 Energized 
Gear-mota 
Fan-mota 
Compressor 
Overload protection 
Ud posJtion sensor 
Tmer 
Stirrer switch 
Thermostat 
Whipper valve 
Bin solenoid valve 
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