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COOKING VESSEL 3.000L “CONRAD ENGELKE"

completely stainless steel

Suitable for direct steam injection (4 points at the bottom of the conical base)
Operating temperature 125°C

Operating pressure 2.5 bar
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Insulated (bottom + walls)

Manhole DN500

Internal diameter 2,000 mm

Boiler height with closed lid + 3.000 mm

Boiler height with open lid + 4150 mm

Suitable for CIP

Total volume of contents 4.840L

Total dimensions: (L x W x H): £ 3.000 X 2.400 x 3.200 mm
Hydraulically operated lid + Hydraulic unit
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