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How to install it

1. APP

What is Equilibrio
Equilibrio is a digital system comprised of three unique elements, 
bringing the full expertise and management of ice cream and 
confectionery directly to your fingertips. Designed for smart 
management, it enables seamless automation and control.

The Equilibrio App, available for free on the App Store, is continuously 
updated with new content. It provides access to an exclusive library 
of packs featuring ice cream and pastry recipes curated by renowned 
Italian and international professionals. You can also customize and 
save your own recipes in a personal collection.

1.	Go to App Store for iPad
2.	Download the free Equilibrio® App
3.	Try the free content
4.	Buy exclusive recipe packs from the great masters directly in-app

Advantages

	+ Ability to download new recipes and inspirations at a touch

	+ Possibility of duplicating and customising all recipes to create 
your own digital recipe book

	+ Possibility of exporting executed or paused recipes in CSV format

	+ Simple and intuitive use of the app, even sharing with staff

app



Technical specifications
Load capacity 30 kg

Accuracy 1 g

Scale Plate 30x30 cm

Voltage 50-60 Hz

Material Steel

Connectivity Wi-Fi

Weight 6,8 kg

iPad up to 12”

Width 53 cm

Height 30 cm

Depth 45 cm

How it works

2. SMART SCALE

Equilibrio Smart Scale & Management is a patented Wi-Fi-
connected scale that links seamlessly with the Equilibrio App for 
iPad. 

It guides users through each recipe, step by step and gram by 
gram, ensuring intuitive, quick, and precise preparation with no 
margin for error.

1.	Set the recipe to be made in the Equilibrio App by choosing it from the library
2.	Weigh all the ingredients easily thanks to the advanced software
3.	Be guided safely and easily in the preparation of the recipe

Advantages

	+ Maximum precision in processing and production.

	+ Execute or delegate recipe preparation with zero margin for error.

	+ Access to a modern management system at your fingertips.

	+ Intuitive, one-touch ingredient stock input.

	+ Real-time stock monitoring.

	+ Real-time control over stock valuation and recipe costs.

	+ Ability to enter and export nutritional values for each ingredient.

	+ Access to a history of previously. followed recipes

	+ Save and optimize time and resources.

Made in Italy



Watch 
the video

m
ul

ti
-p

ur
p

os
e 

te
ch

no
lo

g
y

How it works

3. CONNECTIVITY TO BRAVO TECHNOLOGY

For a fully integrated system, the Equilibrio App and Smart Scale work seamlessly 
together by connecting via Wi-Fi to Bravo technology*, including the multifunctional 
Trittico machine, Mixcream cream cooker, Pastmatic pasteurizer, and Gelmatic batch 
freezer. 

Once a recipe is entered, the Equilibrio® Smart Scale transfers the required processing 
parameters to the machine, guiding it through each step of the chosen program—
from preparation and production to the extraction of the final product—minimizing 
manual intervention.

1.	Connect your Wi-Fi-equipped machine with Equilibrio® Smart Scale
2.	Start the recipe from your iPad
3.	The machine runs the desired programs with your settings
4.	Customise and set stirring times and temperatures in both cooking and 

cooling processes
5.	Let Equilibrio App guide you through all processing steps until the finished 

product is extracted

Advantages

	+ Harnesses the full potential of the Equilibrio work 
system.

	+ Simplicity, speed and maximum precision in 
processing and production

	+ Enables flawless execution of selected recipes, 
either by you or a team member.

	+ Saving and optimising time and resources

GSG Service Srl a socio unico
Via della Tecnica, 5 - 36075
Montecchio Maggiore (VI) Italy
www.equilibrioapp.com | info@gsgservice.net

*Wi-Fi option required
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