ALPACO COMMERCIAL EQUIPMENT / PRODUCT SPECIFICATION

Butcherquip Junior Smoking Cabinet 170Lt

PRODUCT CODE NOT STATED | BRAND Butcherquip

CAPACITY DIMENSIONS CHAMBER SIZE WEIGHT
170Lt 1015 x 610 x 940mm 785 x 500 x 500mm 72kg

PRODUCT OVERVIEW

The Butcherquip Junior Smoking Cabinet is a 170L stainless steel unit for controlled meat smoking and drying. It features a
thermostat, electromechanical timer, vent system, and sawdust ignition for wood chips. Designed for easy cleaning with
removable inner components, it includes aluminum rods, a sawdust grid, ashtray, and mesh tray.

KEY FEATURES

Constructed entirely from stainless steel
User-friendly vent system for controlled smoking and drying
Thermostat for temperature management

TECHNICAL SPECIFICATIONS

BRAND Butcherquip

MATERIAL Stainless steel

HEATING ELEMENTS 2 x 1kW drying elements, 1 x 0.5kW sawdust ignition element
CONTROL SYSTEM Thermostat and electromechanical timer

VENTILATION User-adjustable vent system

DRYING METHOD Natural convection

SMOKING METHOD Sawdust ignition for wood chips

TIMER FUNCTION Electromechanical with completion signal
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