—npavtnplo AANAAVTIKWV & ZUPAPLKDV

L o %

o 36pcs 40/60 or 18pcs 60/80

Models
R449a

. Refrigeration ventilated

@

Freezer ventilated

The professional sausage, pasta and fruit dehydrator is a versatile machine that allows
you to dry or dehydrate food with extreme simplicity. It has a ventilation system at the
top that automatically is activated when needed to extract moisture out of the chamber.
It works automatically and allows you to perform both static and dynamic processes.

1. Control with an electronic humidity and temperature thermostat
Glass door if requested

Adjustable temperature from 10° to 80°C

Made entirely of stainless steel

Swivel wheels for easy placement and cleaning

Possibility of placing up to 18 sheets 2/1 gastronorm for a total surface of 6.5m’
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Removable bottom pan for easy cleaning

ADVANTAGES

« Powerful: ideal for heating thanks to the heating element with 2,500 W for the single-
door model and 3,800 W for the double

« Easy to clean: thanks to the stainless steelinserts
» Adjustable: Adjustable temperature range between 10 and 80°C

« Practical: the process is controlled by a mechanical timer that can be set between 0
and 12 hours
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© 7205 40/60 or 36pcs 60/80

Dehydrator
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Dimensions ; AT Power Temp. Weight
Capacit Humidit
(1) x (w) x (h) cm pacty y (W) /(hp) (C) (Kg.)
72x98x 195 36 Trays 40x60 70% / 95% 2500 +10/+80 180
157 x 98 x 195 72 Trays 40x60 70% / 95% 3800 +10 /+80 210

To enayyeApatiko Enpavinpio aAdaviikwy, CUHAPIKWY Kal @poUtwy gival éva eUéAIKTo
pNXdvnpa nou oas enITPENEl Va OTEYVWVETE N VO aQUEATWVETE TPOPIPA e €SAIPETIKA
anAdtnta. AlaBétel oto endvw pépos cUotnpa e§agpiopol NMou evepyonoleital autdpata
otav xpeladetal yia va e§dyel Tnv uypacia ektos Baddpou. Aeitoupyei autopata Kai oas
ENITPENEI VA NPAYHATONOIEITE TOO0 OTATIKES 600 Kal SuVapIKES Siepyaaies.

. 'EAgyxos pe nAeKTpoviKko Beppoatdtn uypacias Kai BeppoKpaaias
. Kpuaotdadivn népta yia npoBoAn npoidvios edv {ntnBei

. PuBuigépevn Beppokpacia and 10° éws 80°C

. Kataokeuaopévo €€ oAokAnpou and avogeidwrto xaduBa

. Mepiotpepopevol Tpoxoi yia eUKoAn tonoBétnon Kal KaBapiopo

. Auvatétnta tonoBétnons éws 18 Aauapives 2/1 gastronorm yia emipdveia 6,5m’
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. AgpaipoUpevo tayi ato KAtw PEPOS Yid eUKoAo KaBdpiopa

NMAEONEKTHMATA

« loxupd: 16aviko yia Béppavan xdpn ato Beppavtiko atoixeio pe 2.500 W to poveéno pe
HianéptaKai 3800 W to 6inAd

« EUKofo oto KaBdpiopa: xdpn ota évBeta and avogeibwto xaAuBa
o PuBpigépevo: PuBpildpevo eUpos BeppoKpaacias peta€l 10 kai 80°C

« MpaKkuKo: n Siadikacia edéyxetal Péow pnxavikoU XpovodiakomTn Mou propei va
puBpiotei petaV O Kal 12 wpwv



