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STANDARD FEATURES 
 Stainless steel welded construction. 
 Adjustable water temperature up to 99oC 

(210o F) 
 Stainless steel adjustable speed conveyor. 
 1” (25 mm) drain ball valve. 
 Hot water shower for a uniform package. 
 Insulated to conserve energy.  
 Removable hood and panels for easy 

cleaning. 
 Feet - adjustable height. 
 On / Off shower control for non shrinkable 

products. 
 

 
 
 

 
 

SPECIFICATIONS                                            ST-2000                                             ST-2500             
Maximum product size (W x H) 20" x 10" ( 508 mm x 254 mm)  33" x 12" ( 838 mm x 305 mm) 

Water capacity 53-63 gallons / 200-240 litres 70 gallons / 280 litres 

Machine Size (W x D x H) 76” x 42” x 58”  
(1930 mm x 1067 mm x 1473 mm) 

76” x 55” x 58”  
(1930 mm x 1397 mm x 1473 mm) 

Heating capacity 
Electric or Steam heating 

60 KW  
205000 BTU/h 

90 KW 
307000 BTU/h 

Conveyor speed Adjustable Adjustable 

Electricity STD 208V / 3ph / 60Hz (other voltages 
available)  

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

*Sipromac reserves the right to make technical changes without notification 

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, injector, tumblers and massagers, smokehouses and steam boxes, 

smoke generators, and our latest line of (M.A.P.) tray sealers. 

Ask us about our other quality products! 

Authorized Dealer 


