MPABOOTNG Large Single Door
Upright Dry-Aging Chiller Cabinet
MPASOOTNG

Dry-Aging Cabinet with low controlled humidity Includes
fan speed regulator for automatic air exchange » -2 to
8°C.

Product description

MPAS8OOTNG Large Single Door Upright Dry-Aging Chiller Cabinet
REFRIGERATED « -2 to 8°C

Capacity 800 Liter

regulator for automatic air exchange « -2 to 8°C.

This cabinet reproduces the ideal climate conditions for aging meat, obtaining tender and tasty dry aged meat &
salami.

Embraco compressor

Dixell digital temp. Controls & read-out the humidity

-2 to 8°C & Ambient 38°C

4 hanging rods included for larger cuts (holds 75kg each)

Grade 304 18/10 Stainless Steel interior & Exterior

Internal LED lighting
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Fan cooling

Automatic defrost & build
CFC free insulation

Easy to clean

Double Glazed Glass door

Lockable Glass door

Specifications

Width (mm) 740

Depth (mm) 990

Height (mm) 2100

Power 240V; 10A outlet required
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