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The motivation

This is The resulT when 
a  c o m pa n y  d e d i c aT e d  T o 

innovaTion, re-invenTs old 
T r a d i T i o n a l  b u T c h e r i n g 

p r a c T i c e s  i n T o  a  n e w , 
exciTing modern way. 

* * *



T h e  m a s T e r  o f  
d r y  a g i n g  

m e a T
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The idea
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The principle

W h at  i s  D r y  a g i n g ?
Dry Aging – the concept of meat maturing

To achieve the best result from any Beef it needs aging, and aging needs time.  
Dry Aging is a traditional way of aging meat to produce an extraordinary tender 
and intensive flavour. A method used for many years, through which beef reaches  
the highest possible grade. 

To obtain the perfect steak, you need do no more than use this tried and tested 
method, but now in a high tech controlled environment.

For best results, meat should be hung on the bone for a specific time in a micro- 
climate of controlled temperature, humidity and air quality. In this way it can 
age naturally.

The pleasure when eating dry-aged meat is like nothing you've ever tasted before. 
The texture cannot be compared to an "ordinary piece of meat". So no wonder 
dry-aged beef is recognised by foodies as the "king of meats" on the steak menu.



t h e  p e r f e c t  pa r t n e r  
f o r  D r y-a g i n g
The DRY AGER Meat Maturing Fridge - for use by  
restaurants, artisan meat suppliers and the enthusiastic 
home "foodie"
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The product

Our ambition was to develop and produce an affordable dry aging fridge, which 
looks as good as it works. We succeeded and the result is the DRY AGER DX 1000. 
A timeless modern design, bristling with modern technology. Old techniques meet 
modern technology. 

Inside the fridge, the meat ages on the bone at a constant humidity of around  
85% and a temperature of 2 °C. The precise electronic control system of the  
DRY AGER DX 1000 ensures the accurate regulation of temperature, which  
can be set in precise 0.1 °C increments. 

The humidity is also controlled accurately through the integrated HumiControl 
sytem, which can be set between 60% and 90%. This guarantees, together with 
the DX AirReg system, a perfect micro-climate, an ideal air-flow and continuous 
sterilization inside the DRY AGER - even when the outside temperature fluctuates. 

To protect the contents inside the fridge from harmful UV-light, the stylish insulated 
stainless door incorporates a metallic tinted glass.

The DRY AGER is not only restricted to dry aging beef, but can also be used for 
the production of charcuterie, air drying cured ham and many other applications 
as well as maturing cheese.
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The result

ta s t e  D e l i c i o u s
The perfect steak – a question  
of perfect timing.

The best meat recognised for Dry Aging is beef, especially the sirloins from a 
young animal. The meat becomes extremely tender, especialy if it has a good fat 
content and high rate of internal marbling. 

The longer the beef is hung in the DRY AGER, the more intensive the flavour  
becomes. Over this period an unusual aroma is apparent. A similar smell to cured 
ham or musk, freshly baked bread or hoar frost.

Over time, the beef acquires a dark colour and thin crust on the exposed surface. 
When process is complete, this thin crust is trimmed off and the dry aged meat is 
de-boned or cut into steaks ready for the pan or grill.

The result is unlike a normal steak. The texture is softer, the flavour is more 
intense - it just melts in your mouth. The secret is oxygen, which titillates the 
natural enzymes of the meat over time. 

Time, balances the meat to produce an exceptional result.
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The unique features

D X  a i r r e g  O P T I M A L  A I R  Q U A L I T Y 
T H R O U G H  O P T I M A L  A I R F L O W,  

AC T I VAT E D C A R B O N F I LT E R & S T E R I
L I Z AT I O N  W I T H  U V C  S Y S T E M

h u M i c o n t r o l  S T E A D Y  H U M I D I T Y 
W I T H O U T  E X T E R N A L  W AT E R  S U P P LY 

s a lta i r  s y s t e M  M O R E  TA S T E  W I T H 
H I M A L AYA N  S A LT  B L O C K S *

( * O P T I O N A L  A C C E S S O R I E S )
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Technical info

DRY AGER DX 1000

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 Liter
voltage – 230 V 
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 1.2m 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

T h e  
h o m e  o f 

b e e f
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Accessories

 Article Number

sTainless sTeel hanger (for up to 80kg) DX0010
Per hanger up to 2 saddles possible
Can be adjusted in height and position in the refrigerator
Per height position upto 2 hangers possible

shelves for individual joinTs (max. weight 40kg) DX0020
Max. 5 shelves possible in the refrigerator

labels for The meaT (Set of 20 pieces) DX0040
Including a nylon tie

salTair himalayan salT blocK DX0050
For a more intensive flavour

salTair Tray (sTainless sTeel) for The boTTom DX0070
For max. 4 salt blocks

s-hooK sTainless sTeel DX0090  
Holds upto 100kg (160 x 8 mm)

swivel hooK sTainless sTeel  DX0095 
Holds upto 100kg (180 x 8 mm)

More accessories, machines and devices for meat processing and vacuum packing visit: www.dry-ager.co.uk

thought out to the enD
Our accessories for dry aging complete beef saddles
or joints.
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The last word

d e d i c a T e  T h e  T i m e  a n d  
a T T e n T i o n  T o  f o l l o w  

T h e  c o u r s e  o f  n a T u r e 
* * *






