INOX FER

TAILOR MADE FOOD PROCESSING TECHNOLOGY

A black with three double toothed
blades 8 mm thick that ensure optimal
processing of the whole volume of
the tank and a perfect balance
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The condensing unit and the
vacuum pump are designed to
concentrate the product up to a
temperature of 50° C
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A software with touch-screen
interface and ability to work
Remotely

Side stirrer prevents the product
from sticking to the side and
facilitates the effect of the cut
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