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Polo

Polo is an integrated
overcounter refrigeration unit
equipped with taps for direct
product dispensing. Polo is
available in the 20 and 30
models, offering different
performance levels and tap
configurations




KEY STRENGTHS

N1/
(N

= 4 < Performance

4
/1 \

Polo is an integrated overcounter refrigeration
unit equipped with taps for direct product
dispensing. Polo is available in the 20 and 30
models, offering different performance levels and
tap configurations. Polo can dispense up to 54 or
72 litres per hour at peak performance.

‘ Advanced Features
AN

Polo dispenses 22 or 24 litres per hour in
continuous operation for the two models. It is also
equipped with an overflow outlet.

é@} Serviceability

s

The horizontal configuration allows access to the
refrigeration circuit components at the rear of the
machine by removing an independent panel.

/' Design &
> User Experlence

The body of Polo is made entirely of 430 stainless
steel with a polished finish, providing moderate
to high resistance to spills or cleaning water. The
included drip tray is useful for collecting any spills.
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POLO VERSIONS

POLO 20

Type of beverages Refrigerant gas Finishing
Beer ? Wine () water R290 O Steel

Cooling method Lines

S%Yék %] 15 QRQ 40-50 place @ feet only

TRR AR settings

Polo 20

General data sheet

Water basin (net) L 18
Ice bank kg 8
Compressor’s nominal power cv 1/4
Standard agitator pump m =

Performance & Consumption

Performance - Cooling power W 513
Performance - houry peak - AT20°C L/h 54
Performance - daily average - AT20°C L/h 22
Max power absorption w 340
Average daily consumption - standby ** kWh

Average daily consumption** kWh

Overall Height (with pump)* cm 58
Length x Width cmxcm 42 x57
Net Empty Weight kg 34
Coils - max number 15/20 m each*** n° -
Coils - max number including 10 m coils** n° 3

Available Versions

Electric supply 220-240V AC 50/60 Hz

Plug to choose Schuko

Options to chose

Number of coils n° U5 25 3

Coils inlet/outlet n/a

Coils diameter mm x mm 7x8

Thermostat option mechanical onl\/ This is a all-comprehensive list fo all possibile features,

that are already technically feasible. Not all the com-
Enh d £ / / binations of these features (not each configuration) is
nhancea pump steps/m n/a already present in stock and in the price list. Reference

can be found in the Celli price list.

Each item number includes coils, pump, plugV
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POLO VERSIONS

POLO 30

Type of beverages Refrigerant gas Finishing
Beer ? Wine () water R290 O Steel

Cooling method Lines

S%Yék %] 15 QRQ 40-50 place @ feet only

TRR AR settings

Polo 30

General data sheet

Water basin (net) L 25
Ice bank kg 12
Compressor’s nominal power cv 1/3
Standard agitator pump m =

Performance & Consumption

Performance - Cooling power W 625
Performance - houry peak - AT20°C L/h 72
Performance - daily average - AT20°C L/h 24
Max power absorption w 360
Average daily consumption - standby ** kWh

Average daily consumption** kWh

Overall Height (with pump)* cm L4
Length x Width cmxcm 48 x 51
Net Empty Weight kg 53
Coils - max number 15/20 m each*** n° -
Coils - max number including 10 m coils** n° 4

Available Versions

Electric supply 220-240V AC 50/60 Hz

Plug to choose Schuko

Options to chose

Number of coils n° 3; 4
Coils inlet/outlet n/a
Coils diameter mm x mm 7x8
Thermostat optlon mechanical onl\/ This is a all-comprehensive list fo all possibile features,
that are already technically feasible. Not all the com-
Enh d £ / / binations of these features (not each configuration) is
nhancea pump steps/m n/a already present in stock and in the price list. Reference

can be found in the Celli price list.
Each item number includes coils, pump, plugV
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Overcounters

Polo 30 post-mix

Polo 30 is a 25 liter post-mix refrigeration unit for dispensing carbonated and non-carbonated drinks
with ice bank technology, designed for over-the-counter application in bars and restaurants with a
medium/high daily product consumption. Supports 4 or 5 syrup lines.

Features:

Type of dispensed beverage:

6 Water Soft Drink %/ Non Carbonated Beverages

Number of ways/lines:

& from4to5

Number of people:

& 90-100

Types of water:

—
Natural cold ?603: Sparkling cold

Finish:

O Stainless Steel
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Strengths
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 Polo 30 allows you to refrigerate soda, water
and 4 or 5 lines of syrup

e The 12 kg ice bank guarantees constant
cooling even during peaks of use, without
interruptions in service

e The soda recirculation system ensures
perfect dispensing of the drink in terms of
temperature and carbonation

e Equipped with water switch for dispensing
quality non-carbonated beverages

Serviceability

e The refrigeration unit and system
components are easily accessible, allowing
quick installation without the need to
disconnect hydraulic parts or syrup pipes

A

Design & User Experience

¢ Polo 30 post-mix is characterized by a
compact design, with an excellent ice bank
size to machine footprint ratio, ideal for
environments with limited space

e It features large customizable areas also via
lateral magnets and a backlit front shield for
impactful brand communication

Advanced Features

e Intellidraught 2, an loT-based telemetry
system, allows you to monitor systems
remotely and manage their vital parameters
to prevent breakdowns and facilitate
maintenance

e It also provides data on volumes dispensed
per line, optimizing operation and energy
efficiency

Convenience

» Polo 30 post-mix uses R290 refrigerant gas,
with low environmental impact, and
integrates energy saving technologies

LA
Label & Certification

¢ Polo 30 post-mix is certified in compliance
with the rigorous standards of the world's
most important soft drink companies in
terms of machine reliability and performance




Models of the Polo series

Polo post-mix 30

Water Basin (L)
Ice Bank (kg)
Cooling Power (W)

Coils (n max)

Polo post-mix 50

Water Basin (L)
Ice Bank (kg)
Cooling Power (W)

Coils (n max)

25

12

625

40

20

849



Overcounters

Polo 50 post-mix

Polo 50 is a 40 liter post-mix refrigeration unit for dispensing carbonated and non-carbonated drinks
with ice bank technology, designed for over-the-counter application in bars and restaurants with a
medium/high daily product consumption. Supports 6 syrup lines.

Features:

Type of dispensed beverage:

6 Water Soft Drink %/ Non Carbonated Beverages

Number of ways/lines:

& 6 taps

Number of people:

& 150-200

Types of water:

—
Natural cold ?603: Sparkling cold

Finish:

O Stainless Steel

\Il
\ . Y- N
g{} Energy Saving —/Q; Lighting 3 Connectable System



Strengths
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Performance

 Polo 50 allows you to refrigerate soda, water
and 6 lines of syrup

e The 20 kg ice bank guarantees constant
cooling even during peaks of use, without
interruptions in service

e The soda recirculation system ensures
perfect dispensing of the drink in terms of
temperature and carbonation

e Equipped with water switch for dispensing
quality non-carbonated beverages

Serviceability

e The refrigeration unit and system
components are easily accessible, allowing
quick installation without the need to
disconnect hydraulic parts or syrup pipes

A

Design & User Experience

¢ Polo 50 post-mix is characterized by a
compact design, with an excellent ice bank
size to machine footprint ratio, ideal for
environments with limited space

e It features large customizable areas also via
lateral magnets and a backlit front shield for
impactful brand communication

Advanced Features

e Intellidraught 2, an loT-based telemetry
system, allows you to monitor systems
remotely and manage their vital parameters
to prevent breakdowns and facilitate
maintenance

e It also provides data on volumes dispensed
per line, optimizing operation and energy
efficiency

Convenience

¢ Polo 50 post-mix uses R290 refrigerant gas,
with low environmental impact, and
integrates energy saving technologies

LA
Label & Certification

¢ Polo 50 post-mix is certified in compliance
with the rigorous standards of the world's
most important soft drink companies in
terms of machine reliability and performance




Models of the Polo series

Polo post-mix 30

Water Basin (L)
Ice Bank (kg)
Cooling Power (W)

Coils (n max)

Polo post-mix 50

Water Basin (L)
Ice Bank (kg)
Cooling Power (W)

Coils (n max)

25

12

625

40

20

849



Overcounters

Polo juices

Polo juices is a 25 liter post-mix refrigeration unit for dispensing juice, juice with pulp and water with
ice bank technology, designed for over-the-counter application in bars and restaurants with a
medium/high daily product consumption. Supports 4 drink lines.

Features:

Type of dispensed beverage:
G Water % Non Carbonated Beverages

Number of ways/lines:

& 4taps

Number of people:
& 100-125 @& 125-150

Types of water:

—
Natural cold

Finish:
O Stainless Steel
e

g@ Energy Saving ‘:,Q\:' Lighting
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Performance

e Polo juice allows you to refrigerate 4 lines of

fruit juice

e The 12 kg ice bank guarantees constant
cooling even during peaks of use, without
interruptions in service

\Y4
Convenience

e Polo juices uses R290 refrigerant gas, with
low environmental impact, and integrates
energy saving technologies
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Serviceability

o Extremely easy installation thanks to the
internal juice pumps

e Easy access to all parts of the system for
quick and simple maintenance

A

Design & User Experience

¢ Polo post-mix juices is characterized by a

compact design, ideal for environments with

limited space

o It features large customizable areas also via
lateral magnets and a backlit front shield for

impactful brand communication
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