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Standard Features:

eall in one system with heating and freezing
epre-programmed recipes and operator input
eprecise temperature control for heating,
cooling, and freezing

esmall footprint

eadjustable production- as little as 15% of
maximum capacity

ereach up to 105°C
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Technical Specifications: Compacta Vario- Pro 8

Quantity per Batch Min/Max: 1.5Lt./8Lt.

Electrical Supply (V/Ph/Hz.): 208-230V/3Ph/60Hz.
Min Amp/Max Fuse: 50/50

Dimensions (WxDxH): 23.62"x30.32"x60.24"

Net Wt. Kg./Lb.: 290Kg./638Lb.

*Installation of electrical and plumbing to be completed by contracted electrician

*Machines do not come with cord or plug and require proper connection within the guidelines
of local area

*Continuing research results in steady improvements; therefore, these specifications are subject to
change without notice
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