
Model: SCB0600

APPLICATION

•   Ideal for use in Butcheries and supermarkets for 
     high volume drying and smoking.

CONSTRUCTION

•    Robust all stainless steel construction

•    Electronic indicating controller

• Electromechanical timer with time lapse signal

•    3 x perforated stainless steel cooking trays 

• 1 x sawdust grid

• 15 x aluminium hanging rods

• 1 x ashtray

• 1 x element protective grid

• 1 x expanded mesh tray

SCB0600 
Smoker Cabinet
Deluxe 600lt

“Butcherquip’s Smoker Cabinet is ideal 
for high quality drying and smoking.”

Shipping size:      1380 x 870 x 2220       
Unit size:              1280 x 770 x 2020
Voltage:                380V / 50Hz 3 phase       
Power:                  5kW Drying and 0,75kW Sawdust ignition                              
Weight:                216kg                         
Volume:               2.66m³                       

Specification  SCB0600            

ALL BUTCHERQUIP EQUIPMENT COMES WITH 
A ONE YEAR WARRANTY ON COMPONENTS AND 

DEFECTIVE WORKMANSHIP.


