


 Technical specifications
Material All in INOX AISI 304-L

Operating process Water spraying  / compressed air
Approval / certificate CE / TÜV AD- Merkblatt - S1 

Vessel insulation 50 mm rock wool, covered with aluminium sheets

Tank
Internal diameter - 800 mm

Stainless steel thickness: 4 mm 
Number of baskets 1 basket 2 baskets

Length door opened (mm) 3186 4191

Internal size of a 
basket

Length  1000 or 1120 1000
Width 514 514
Height 512 512

Length door open at 90° (mm) 3180 4194
Length door closed (mm) 2540 3513

Width door open at 90° (mm) 1229 1229
Width door closed (mm) 991 991

Total height (mm) 2010 2010

Maximum operating temperature 130 °C

Maximum operating pressure 3 bars
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Goût’Stave’s good energies More water and energy efficient!

Water consumption of 70L per 
cycle, with a flow rate of 8-10 
m3/h at a pressure of 3.5 to 4.5 
bars.

Connection to a compressor of 
100L minimum, with an Air flow 
rate of 60 Nm3/h maximum at a 
pressure of 4.5 bars.

Electical heating resistor of 30 
kW or 60 kW depending of your 
needs.

Production of 11 g of CO2 
per kilogram of product for 
sterilization at 120°C of 200 4/4 
cans.

The system allows for programming 
the water heating prior to cycles, 
in order to reduce the electrical 
power required from the network 
connection.

A second storage tank allows for 
recovering and recycling cooling 
water.

The hot tank allows for recovering 
hot water at the beginning of 
cooling: water and energy savings 
guaranteed!

It can be connected to solar energy, 
an existing boiler, or electric system to 
heat water. It adapts to your existing 
equipment.


