DRYING AND CURING UNITS

No Cheese Refii Cond. Evap.
N° I etrigera- Impulsion
Sausages o Ripening and tion Flow Pot. Max. Abs.
ﬁltggglc;rllous Hams R'nggr'r?g preservation | capacity Box | Duct
Room Gas | Lig. | Lig. | Asp Defrost
10kg @80 mm m? m? wo mé/h mm kw®
KSP 1,5 180 350 27 20 3.600 2.500 | 140 | 600 x 160 34 1/2"|3/8"|3/8"|58" 172"
KSP 2 275 650 40 30 4.900 2.500 | 140 | 600 x 210 4 1/2"|3/8"|3/8"|7/8" 172"
KSP3 420 1.000 61 45 7.200 3.900 | 143 | 730 x 240 5,1 12" | 1/2" 12" | 778" 172"
KSP 4 540 1.300 80 60 9.300 3.500 | 143 | 730 x 260 6,2 5/8" | 1/2" | 1/2" | 7/8" 5/8"

Centralised models to be consulted. With room at +14 °C / 75% R.H. Valid for 400V/111/50 Hz. Take this data for the protection of the equipment.

GENERAL CHARACTERISTICS

- Compact units, easy to install, tested - Energy saving by using the heat of - 5,7" touch screen.
and regulated in our factory. compression. - Watertight electrical panel.
* Auxiliary heat through electrical - Maneuver for air extraction in case of
resistors. refrigerant in the environment.
OPTIONS
- Special wooden packaging for - Supply and assembly or supply of Z
container shipment. galvanised or staunliess. % Ei
- Evaporator coil with stainless steel - Humidifier external to the equipment Hori ) —
orizontal blade grilles
pipe and pre-lacquered aluminium and control.
fins. - Monitoring and control system. étg‘s‘?harge}
See page 69.
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DIMENSIONS
: - =1 Dimensions (mm) Weight
Box Fan E—
) 1 1A C D A B C D E kg
- ; - " 150 910 |1.520| 850 | 910 |1.965 Tx@500 320/ 510
B | E .
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