Shown W/ optional Sg-400 smoke generator, smoke pipes, graph & JUMO controls

Food Processing Equipment Manufacturer,

Contact Us

SIPROMAC INC. International Headquarters
240 Industrial Blvd, St-Germain
Quebec, Canada JOC 1KO

Phone: [819] 395-5151 Fax: [819] 395-5343 . . .
WWW.Slpromac.com/ S|pr0mac@5|promac.com
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STANDARD FEATURES

Stainless steel welded construction

3" fiberglass insulation

1 speed Ventilation
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Pre-wired and factory tested

10 program microprocessor controler

CIP wash and rince system (for easy cleaning)
One 5 tier, 6 wheel S/S smoketruck

Easy access to blower and heating elements
High efficiency air circulation for uniform velocity
Unique fan reverse system for better distribution

OPTIONAL FEATURES

JUMO 100 program microprocessor controler
Temperature Recorder

Dual temperature Recorders
2 speed Ventilation

Liguid Smoke system
Automatic Washing system
Product Shower System
Steaming nozzle

Custom S/S Smoketrucks
Smoke Generator

Steam Generator
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SPECIFICATIONS

Machine only size(WxDxH)

45" x 43" x 73.5" ( 1143mm x 1093mm x 1860mm)

Machine size w/control panel
(WxDxH)

45" x 45.5" x 80" ( 1143mm x 1155mm x 2030mm)

Machine size w/smoke generator
(WxDxH) (std. location)

97.5" x 45.5" x 80" ( 2480mm x 1155mm x 2030mm)

Truck capacity

up to 450Ibs capacity (Bone in Hams)

Electricity

208V / 3ph / 60Hz (other voltages and Hz are available)

*Sipromac reserves the right to make technical changes without notification

SIPROMAC INC. manufactures a full line of smokehouses with either modular independent
ventilation system or unique centralized balanced ventilation design.

Other sizes and capacities as well as custom made cooking houses, steaming houses, and

smokehouses are offered with many heating possibilities: electric, steam, direct or indirect

gas type heating systems.

Ask us about our other quality products!

For over 20 years, Sipromac has been manufacturing food processing equipment for the
meat, poultry, seafood and dairy industries. Our full range of high quality stainless steel
equipment includes vacuum chambers (single, double, automatic, and conveyor belt
machines), shrink tunnels, injectors, tumblers and massagers, smokehouses and steam
boxes, smoke generators, and our latest line of (M.A.P.) tray sealers.

Authorized Dealer

240, boul. Industriel
St-Germain, QC Canada JOC 1KO0
Tel: 819 395-5151 / Fax: 819 395-5343

—Food Procesing Equipment Manufacturer.




