
AUTONOMOUS
DRYER

www.chiacchiera.com.arMACHINERY FOR THE FOOD INDUSTRY



It is known that the climatic conditions and the depen-
dence of the producer during the curing and ageing 
process of the product are the cause of a permanent 
late-night work all day long, every day of the year, and 
that the di�erence in the results obtained in the product 
due to the changes previously exposed are not a minor 
subject.

The purpose of our autonomous dryer equipment is to 
carry out the needs of the producer throughout the 
process obtaining a simple control of the environmental 
conditions not only of humidity but also of temperature in 
a closed area and that the producer be able to vary, 
according to his will, those conditions during the advance 
of the curing process.

The operation and control of the dryer are based on an 
electronic controller through which it is possible to have 
access to several types of control such us:

• Control of stove
• Control of drying
• Control of preserving and curing chamber

This control system allows that the dryer transforms itself 
into an instrument easy to adjust to any process, achiev-
ing the desirable quality in the product through a 
completely simple and secure management.

It is important to mention that this same system allows 
the possibility to inform, register and control de informa-
tion from a computer through a MODEM connection, so it 
allows the person to be informed about the evolution of 
the program and of the product without having to stay 
necessarily in the area around the dryer.

To achieve a certain uniformity of the environmental 
conditions in all the area, the system has a series of ducts 
made of AISI 304 stainless steel of a thickness suitable for 
the mechanical resistance with impulsion cones for the air 

distribution, adjustable return orifices and motor-driven 
gates that spread the air constantly from one side to the 
other achieving a homogeneous distribution.

One of the advantages o�ered by the drying equipment 
is the range of temperatures of work which varies from 
8ºC to 32ºC, allowing fixing the process according to each 
recipe, custom or tradition.

Our equipments were designed to develop tasks in 
well-defined phases of the process or in processes of 
continuous phases.
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 MODEL 600 1000 1700 2500

 power of the cooling equipment (hp) 2 3 5 7,5

 chamber volume (m³) 30/35 45/50 100/150 200/250

 capacity of cold meats caliper 80 (kg) 650 1.000 1.700 2.500

 capacity of jams (units) 250 400 750 1.200

Dimensions and design are illustrative.
Customizable machines according to customer specifications.

Contact us for quotation or advice.

ENTIRELY BUILT IN
AISI 304 STAINLESS STEEL
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