
BOILING KETTLES
200  to  500  litres  (other  capacity  please  contact  us).

With  or  without  scraper  arm

For blanching, browning, cooking, 
cooling, ...

For   sauces,  meat-­based   dishes,   vegetables,   pasta,   desserts,  
speciality  dishes,  a  wide  range  of  mixtures,...
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CAPIC's  boiling  kettle  with  its  hemispherical  
tank  and  double  jacket  allows  fast,  risk-­free,  
uniform  cooking.
The   design   of   the   kettle   body   and   the  
supporting   tubular   frame   facilitates  cleaning  
and  hygiene.
The  body's  eccentric  axis  of   rotation  allows  
complete  emptying  into  a  standard  container  
700  to  750  mm  high  (steady  tilting  action  can  
be  stopped  in  any  position).

Heating:   steam.  Pressure   from  2   to  6  bars.  
Alternative:  steam  generation  by  gas  heating  
or  separate  electric  generator.

Options:   Drainage   tap,   water   meter,  
scraper   arm,   cooling,   temperature   controls,  
traceability  software.

Capacity

(L)

External  dimensions  (mm) Dimensions  of  vat  

(mm)with  vertical  scraper  arm with  removable  scraper  arm

Length Depth Height Length Depth Height Ø Height

200 1660 1440 1910 2100 1440 2450 750 625
300 1780 1440 1980 2100 1440 2450 880 690
400 1850 1530 2015 2100 1530 2450 950 775
500 1890 1530 2110 2100 1530 2450 1000 850

With  tilting  hemispherical  tanks

Clamping   device   for   the   scraper  
arm  and  satellite.

Inclined,   removable   scraper   arm  
and  satellite  mixer.

Vertical,   reinforced   scraper   arm  
supported  at  bottom  of  tank..


