ALPACO COMMERCIAL EQUIPMENT / PRODUCT SPECIFICATION

Butcherquip Smoking Cabinet 600Lt

PRODUCT CODE NOT STATED | BRAND Butcherquip

CAPACITY VOLTAGE WEIGHT DIMENSIONS
600Lt 380V /50Hz 3 Phase 216kg 1000 x 655 x 1020mm

PRODUCT OVERVIEW

The Butcherquip Smoking Cabinet 600Lt is a professional-grade stainless steel unit designed for large-scale meat smoking
and curing in butcheries, delis, and smokehouses. It features digital temperature control, fan-assisted convection, and natural
convection smoking with wood chip ignition. Includes 15 aluminium rods, a sawdust grid, ashtray, and expanded mesh tray.

KEY FEATURES

Durable stainless steel construction
Digital electronic temperature control
Fan-assisted convection for even drying

TECHNICAL SPECIFICATIONS

BRAND Butcherquip

PRODUCT TITLE Butcherquip Smoking Cabinet 600Lt
VENDOR Butcherquip

COUNTRY OF ORIGIN Australia

PRODUCT CONDITION New

SPARE PARTS AVAILABLE true

SERVICE SUPPORT AVAILABLE true

INSTALLATION AVAILABLE true
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