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TARIFA�ͽ�PRICE LIST�ϮϬϮϭ ϭϳϮ ŝŶĨŽΛĐŽƌĞĐŽ͘ĞƐ�ͼ�ǁǁǁ͘ĐŽƌĞĐŽ͘ĞƐϭϳϯ

�ƌŵĂƌŝŽ�ĞǆƉŽƐŝƚŽƌ�D��hZ��/KE������ZE�^�Η�Zz��'/E'Η
DRY AGING  display cabinet

-��Exterior�en�acero�inox�AISI-304,�excepto�el�respaldo
-��Interior�en�acero�inox�AISI-304,�con�aristas�curvas�y�fondo�embuƟdo
-��Puertas�de�apertura�reversible,�con�sistema�de�cierre�automáƟco�y�
burlete�magnéƟco�(permanece�abierta�al�superar�los�ϵ0°�de�apertu-
ra),�con�marco�aluminio�anodizado�y�doble�cristal�con�tratamiento�
bajo-emisivo�(reduce�condensación�de�humedad)

-��Doble�luz�interior�LED�en�tonos�cálidos�o�frios
-��Estantes�de�acero�AISI-304�y�barras�carniceras
-�Bandeja�y�bloques�de�sal,�opcionales
-��Pies�en�tubo�de�acero�inox�ajustables�en�altura�ϭ35�-�Ϯ00�mm
-��Unidad�condensadora�venƟlada
-��Evaporador�sistema�Ɵro�forzado,�con�recubrimiento�epoxi�anƟco-
ƌƌŽƐŝſŶ

-��Paro�venƟladores�Ɵro�forzado�al�abrir�la�puerta
-��Evaporación�automáƟca�del�agua�de�descarche
-��Aislamiento�de�poliuretano�inyectado,�densidad�40�Kg/m³,�cero�
efectos�ODP�y�GWP

-��Control�digital�de�temperatura�y�humedad,�descarches�opƟmizados,�
ĂůĂƌŵĂ�ƉŽƌ�ƉƵĞƌƚĂ�ĂďŝĞƌƚĂ�Ǉ�ĂůƚĂ�ƚĞŵƉĞƌĂƚƵƌĂ�ĚĞ�ĐŽŶĚĞŶƐĂĐŝſŶ͘�
EĮciente�gesƟón�del�consumo�de�energía
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DA-400 -Ϯ°C�+8°C ϲϬϬ ϭϵϬϬ ϲ50 Ϯ ϭ ϯϮϬ Ϯ30V-50Hz ZϮϵϬ 55ϲ ϰϰϬ ϰ��30°C�55%

DA-750 -Ϯ°C�+8°C ϲϴϬ ϮϭϯϬ 850 Ϯ ϭ ϲ45 Ϯ30V-50Hz ZϮϵϬ 845 ϲϰϮ ϰ��30°C�55%

- AISI-304 stainless steel exterior, except rear side
- AISI-304 stainless steel interior, with curved edges and embedded 

boƩom
- Reversible opening doors, with automaƟc closing system and 

magneƟc weatherstripping (remains open when opening over 90°), 
with anodized aluminum frame and triple glass with low-emission 
treatment (reduces moisture condensaƟon)

- Double LED interior light, cold or warm
- SS shelves and meat bar 
- Salt blocks and tray, on demand
- Feet in stainless steel tube adjustable in height 135 - 200 mm
- VenƟlated condensing unit
- Evaporator forced draŌ system, with anƟ-corrosion epoxy coaƟng
- Forced draŌ fans stop when the door is opened
- AutomaƟc evaporaƟon of defrost water
- Injected polyurethane insulaƟon, density 40 Kg / m³, zero ODP and 

GWP eīects
- Digital temperature and humidity control, opƟmized defrosts, open 

door alarm and high condensaƟon temperature. Eĸcient manage-
ment of energy consumpƟon

CaracterísƟcas�técnicas�y�construcƟvas�sujetas�a�variación�sin�previo�aviso. We�reserve�the�right�to�change�speciĮcaƟons�without�prior�noƟce.

DA-750

�ƌŵĂƌŝŽƐ�ĞǆƉŽƐŝƚŽƌĞƐ�ĐŽŶ�ƚĞŵƉĞƌĂƚƵƌĂ�ĚĞ�ƚƌĂďĂũŽ�ĚĞŶƚƌŽ�ĚĞů�ƌĂŶŐŽ�
-Ϯ°+8°C�y�humedad�entre�40%�y�ϵ0%�(sin�aporte�exterior�de�agua)

GaranƟzan�el�control�y�la�seguridad�del�proceso�de�envejecimiento�de�
la�carne�(maduración),�con�la�posibilidad�de�monitorizar�de�forma�
remota�o�in�situ�el�funcionamiento�y�ajustes�de�los�equipos,�gracias�
al�avanzado�sistema�de�con-trol�que�incorporan

Display cabinets with working temperature within the range -2°+ 8°C 
and humidity between 40% and 90% (without external water intake).
This guarantee control and safety of the meat aging process, with 
the possibility of remotely or on-site monitoring of the operaƟon and 
adjustments of the equipment, thanks to the incorporated advanced 
control system

+8°C
-2°C

40%
90%

KW�/KE�^ OPTIONS
módulo�Bluetooth�o�WIFI bluetooth or WIFI set
Įltro�carbón�acƟvo acƟvated carbon Įlter
ĞƐƚĂŶƚĞ�ĂĚŝĐŝŽŶĂů adiƟonal shelf
ďĂƌƌĂƐ�ĐĂƌŶŝĐĞƌĂƐ�ĂĚŝĐŝŽŶĂůĞƐ adiƟonal bars
ƐĞƚ�ϰ�ƌƵĞĚĂƐ 4 castors set
ďĂŶĚĞũĂ�ƉĂƌĂ�ϯ�ďůŽƋƵĞƐ�ƐĂů tray for 3 salt blocks
ŽƚƌŽƐ�ŐĂƐĞƐ other refrigerant gas
ĞǆƚĞƌŝŽƌ�ŶĞŐƌŽ�Ž�ůĂĐĂĚŽ black exterior or laquered
Ϯ30v�ϲ0Hz�/�ϭϭ5v�ϲ0Hz 230v 60Hz / 115v 60Hz

DA-400 DA-750
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