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Technical info

DRY AGER DX 1000  –  for up to 100 kg of meat

EXtERnAl boDY – Stainless Steel
insulAtED GlAss DooR – UV Protection (metallic tint)

intERnAl DimEnsions – 138 x 54 x 56 cm (H x W x D)
EXtERnAl DimEnsions – 165 x 70 x 75 cm (H x W x D) 
intERnAl cApAcitY / nEt – 478 / 435 Litre
voltAGE – 230 V – 13 amp Domestic Supply 
tEmpERAtuRE RAnGE – electronic controller in 0.1 °C increments from: 0 °C to +25 °C
humicontRol – electronic humidity controller from 60% to 90%  
(no external water supply necessary)
DX AiRREG – optimal airflow, activated carbon filter & UVC sterilization system 
lED liGhtinG DX – the light spectrum does not contain any ultra violet radiation, the result 
is a minimum of heat generated and will not affect the core meat temperature
 
DEfRost AutomAtic, AutomAtic conDEnsAtion EvApoRAtion

optic AnD Acustic AlARm AlERt, lockAblE DooR, REvERsiblE DooR

cAn bE intEGRAtED, mAGnEtic DooR sEAl

mAXimum loAD – 2–3 beef saddles, up to 1.2 m in length
mAXimum loADinG cApAcitY pER hAnGER – 80 kg  
(per hanger upto 2 saddles possible)
mAXimum quAntitY of shElvEs – 5 pieces
mAXimum loAD cApAcitY pER shElf – 40 kg
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