® BENCHFOODS
30 TRAY / 4.8 M2 TRAY AREA

COMMERCIAL-GRADE DEHYDRATOR

COMMERCIAL USE e EASY TO MAINTAIN e FULLY STAINLESS STEEL

BENCHFOODS

—6 \

ST e
=
pr—p———————

P p——— SAAR
ACEEEER éj% ( LR Y| S ) =
_____

Uniform Drying Completion Time and 199 Hour Ambient - 90°C Quiet Ambient Food-Grade
Without Cooling Cycle Temp Memory Timer Precision Operation Air Mode 304 Stainless
Rotation Function Thermostats Steel

30CUDG SPECIFICATIONS
Max Power Usage 3 kW (1 kW x 3 Zones) Total Tray Area 4.8 m?
Avg Power Usage 1.5 kW (500 W x 3 Zones) Total Trays 30
Voltage / Frequency 220-240V/50-60HZ Tray Dimensions 40 x40 cm
Max Amperage 12A Space Between Trays 35 mm
Safety Breaker Required | Single Phase/15A Tray Mesh Spacing 14 x 14 mm

15°C - 90°C (1°C Increments), 63L / Zone (189L)
Temperature Range plus Ambient Air Mode Chamber Volume 0.063 m* / Zone
Timer 0-19%hr Chamber Dimensions (W x Hx D) | 415 x 380 x 400 mm / Zone
Independent Zones 3 Product Dimensions (W x H x D) 470 x 1370 x 580 mm
Average Noise Levels 45 dB Machine Weight 52.5kg

Product Material

Food grade 304 stainless steel trays; Commercial grade stainless steel housing & latches; Aluminium
door handle; Tempered glass observation window; Control Panel with PVC finish.

Certifications

ANSI/NSF4, UL/cUL, RCM, AS/NZS 4417, CE, UKCA




