
Information:
This is the fastest multi-purpose food processing unit in our range of dryers and is designed for
industrial use, generally producing approximately 80 -100 kg`s of dried products between 1 - 72 hours
depending on the climate and application. Extraction fans in the roof of the cabinet extracts
humid air from within to aid in the drying process. The extracted air is replaced by
clean air drawn in through replaceable filtered air vents. Products is hung from the 20 stainless steel bars
or spread, packed or stacked on the perforated foldaway shelves.
Products like fruit or vegetables can be dried quickly in this unit. 
a Heating element can be used and is located in the base of the unit below.
The drying unit also has a time control unit (Optional) to set drying time between 1 min and 168 Hours
The unit also has a germicidal curing unit installed to prevent bacteria and fungus formation during the drying process.
The heat settings is controlled via a digital PLC. The unit (Depending on the type )can dry between 1 and 99.9 ºC 
The unit comes with a well researched user manual and 100 meat hooks. (Depending on the application)

Height                  1800 mm
Width                 940 mm
Length                 450 mm
Weight                 100 kg
KW, HP, Amps                  15 Amp 2 Kw
Power Source                 230 Volts
Material                  Mild Steel / Stainless Steel
Product Finish                  Powder coated / Polished Stainless Steel
Capacity                  Approx. 100 kg / Optimal 80 kg

                  from 1 hour to 72 Hours
Comes with                 User manual / 5 Shelves
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