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HEATING

MEAT AGER
FEATURES 
•	 Constructed with a double glazed lockable door and S/Steel outer body
•	 Moulded interior is resistant to bacteria and for ease of cleaning
•	 Unit is fitted with a precise, intelligent temperature and humidy control, 

temperature 1°C - 4°C and  humidity  of 60 - 90%

•	 LED lighting to enhance the product displayed
•	 Fitted with UVC lamp sterilization and high perspective anti-ultraviolet  

insulated glass
•	 Activated carbon filter to purify the air inside the unit

400LT
MAB0400

SPECIFICATIONS
VOLTAGE			   : 230V	
POWER 			   : 160W
WEIGHT 			   : 102KG
DIMENSIONS 			   : 750 X 800 X 1650MM
CHAMBER SIZE			   : 555 X 555 X 1390MM

Includes
2 Shelves, 2 swivel hooks, salt trays and a hook hanger.

Original design, Italian quality and extremely practical to use for the natural dehydration of any kind of food: fruit, vegetables, mushrooms, herbs and 
everything that creativity suggests. Perfect for kitchen professionals and enthusiastic foodies, Atacama offers a whole range of solutions coupled with 

outstanding features: compactness, solidity and the special horizontal air flow system which always ensures a uniform, effective dehydration.

FOOD DEHYDRATOR
HEATING

BILTONG CABINETS

JUNIOR - 245LT
BCB0245

SPECIFICATIONS
VOLTAGE 	 : 230V - 50Hz	
POWER 	 : 0.75kW
DIMENSIONS 	 : 580 X 460 X 1080MM
WEIGHT 	 : 43KG
CHAMBER SIZE 	 : 500 X 450 X 910MM

Includes
10 S/Steel hanging rods
1 S/Steel drip tray

FEATURES 
•	 Well suited to small volume operations, hunters, home industries and 

biltong enthusiasts
•	 Preset temperature control to avoid tampering
•	 Heater cannot be switched on without the fan being in operation
•	 Efficient extraction fan for maximum air changes and uniform drying 

throughout the cabinet

•	 Unit can cure 25KG of wet product at a time
•	 Internal hanging brackets for improved flexibility
•	 High quality all S/Steel cabinet

1250LT
BCB1250-R01

SPECIFICATIONS
VOLTAGE	 : 230V - 50Hz	
POWER 	 : 2 X 1.5kW
DIMENSIONS	 : 1000 X 740 X 2015MM
WEIGHT 	 : 120KG
CHAMBER SIZE 	 : 950 X 730 X 1750MM

Includes
24 S/Steel hanging rods
1 S/Steel drip tray

Note 
Optional additional extras available on request

FEATURES 
•	 The ideal machine for butcheries and supermarkets to produce high 

volumes of biltong
•	 Proven 20% performance benefit over competition
•	 Glass window for product display
•	 Unit fitted with anti-bacterial ultra violet lamp for product protection
•	 Locking door handle for security

•	 Adjustable thermostatic temperature control
•	 Powerful extraction fan to ensure maximum air changes for uniform 

drying throughout
•	 Heater cannot be switched on without the fan being in operation
•	 Unit can cure 100KG of wet product at a time
•	 High quality all S/Steel 1250LT cabinet

Do a dry cure (24 HR), or wet cure (12 HR) first with the temperature 
control switch off, and only the light and fan on. Then put the 
temperature control on setting 3, and leave for ±3 days. The ideal 
temperature for drying biltong is 32°C - 34°C.

FEATURES 
•	 6 Automatic programs for versatility
•	 Wide flow technology for even dehydration across all tray areas
•	 Digital display
•	 Energy saving On/Off switch
•	 Anti-slip, anti-vibration rubber feet
•	 Maintenance cycle at the end of each dehydrating process
•	 Structure in painted steel and reinforced nylon

6 TRAY - RED
FDA2006

SPECIFICATIONS
RESISTOR POWER		  : 500W	
TOTAL DEHYDRATING SURFACE	: 5 500CM²
DIMENSIONS		  : 270 X 260 X 500MM
WEIGHT		  : 5.5KG
SUPPLIED WITH		  : Six dehydrating trays in food grade ABS
		  : 250 X 360MM

NOTE
Operating range: from room temperature up to 68°C/154°F, to 
avoid cooking foods
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