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USV030ER01F Industrial monobloc for the maturation of the
pork-butchery.

 

Production facility for maturation meats and cheeses - treatment of the air.

Working Temperature
Interior temperature of
the room

+10°C/+25°C

Outside temperature of
the room

+30°C

Humidity 60 % to 85%

 
Technical Data
HP 30

Voltage 400 V /3N~/ 50 Hz

KW 22

Maturation Room of 680 m³ for 24000
Kg of product

Air Flow 14600 m³/h

   

Powered by TCPDF (www.tcpdf.org)

 
1/1 19.05.2024
The continuous improvement of our products can cause some variations in this document even without notice. © ZANOTTI FRANCE

http://www.zanottifrance.com
//www.zanottifrance.com/en/industrial-monobloc-for-the-maturation-of-the-pork-butchery.-usv030er01f-394.html
http://www.tcpdf.org

