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ENGINEERING A GREENER TOMORROW

Smart Embryo Drying Cabinet
HRERRAEX 1B

Product Model

GS-SEDC-GD-18

GS-SEDC-GD-2

GS-SEDC-GD-3

Dimension (mm)

L620 W800 H2130[

L1260 W800 H2130

L1860 W800 H2130

System Blower Blower Blower
Temp. Range 0°-25°C 0°-25°C 0°-25°C
Capacity 12 - 20pcs 36 - 46pcs 52 - 60pcs
Power Supply 1 Phase 230v/50hz

Electric Consumption 580 watt 780 watt 1080 watt




Want to make the skin of roast duck crispy and delicious? You need a smart embryo drying cabinet
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Whether it is the famous Beijing roast duck, Nanjing roast duck or Guangdong roast goose, the process of
drying is indispensable before roasting. An important indicator of the taste of roast duck is the water
content. While roasting the duck meat, it also evaporates water. However, it is often difficult to achieve
the ratio of heat and moisture adjustment. Excessive moisture will affect the crispness of the roast duck
skin. Therefore, the roast duck must be dried before processing, and then roasted, which can greatly
improve the taste and taste.
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The intelligent embryo drying cabinet is specially designed for the air-drying of roasted goose/roasted
duck/roasted meat and other foods. It is suitable for various environments. The ingredients are both air-
dried and have the ability to intelligently keep fresh, The equipment with the function of keeping fresh in
the body makes the raw materials more hygienic and cleaner. The duck drying cabinet is equipped with
fans on multiple sides, and the 360-degree three-dimensional cold air circulation is air-dried. The
temperature in the cabinet can be intelligently adjusted to keep the raw materials fresh.
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It can quickly dry duck embryos, roast goose, suckling pig, pigeon, roast meat, etc. It is suitable for places
such as central kitchen, hotels, restaurants, food court, hawker centre, etc.
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2% Suckling pig

J%HE Roasted Delights ~ ¥L6% Roasted Pigeon 155 %8 Roasted Chicken
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