= BENCHFOODS

28 TRAY /130 SQ. FT TRAY AREA
COMMERCIAL-GRADE DEHYDRATOR

COMMERCIAL USE e EASY TO MAINTAIN e FULLY STAINLESS STEEL
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Uniform Drying Completion Time and 99 Hour Ambient - Quiet Ambient Food-Grade
Without Cooling Cycle Temp Memory Timer 195°F Precision Operation Air Mode 304 Stainless
Rotation Function Thermostats Steel
28CUDG - BILTONG BUNDLE SPECIFICATIONS
Max Power Usage 7.5 kW (3.75 kw x 2 Zones) Number of Racks 4
Avg Power Usage 3.75 kW (1.875 kW x 2 Zones) Number of Butcher Hooks 240
Voltage / Frequency 220-240V/50-60Hz Total Tray Area 130 sq. ft
Max Amperage 29A Total Trays 28
. Single Phase/32A (N6-50P . . » »
Safety Breaker Required Dedicated Outlet) Tray Dimensions 20" x 33.5
70°F - 195°F (1°F increments), R
Temperature Range plus Ambient Air Mode Space Between Trays 2
Timer 0 - 9%hr Tray Mesh Spacing 1/2"x1/2"
Independent Zones 2 Machine Weight 262 Ibs
Average Noise Level 60 dB Product Dimensions (W xHxD) | 2'10.5"x5'6.5"x 2’ 2.5”
. Food grade 304 stainless steel trays; Commercial grade stainless steel housing & latches; Aluminum
Product Material . . . .
door handle; Tempered glass observation window; Control Panel with PVC finish.
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