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Counter—pressure
solutions for cooking
and pasteurising
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= Special super-reinforced Structure

= |ncreased thermal performance and output

= [ower energy consumption, cooking times and processing times

= Optimum heat treatment uniformity and efficiency

= Reduced weight loss

= Abatement of bacterial load, increased food safety and shelf life

= |mproved organoleptic properties

= Especially useful for cooking or heat treating products packed in trays
= Maximum uniformity of heat treatment efficiency cycles
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Counter-pressure solutions for cooking and pasteurising

MZ& M...HP/CUAl2I = @2, Verinox 2l JIs XS 2 @ The new generation of M...HP/CU series ovens, developed as the result
Pt BE2 ZUZAN HLE N 0.5 bar DEAIS] S 0] of the experience gained by Verinox technicians, is suitable for thermal
StHote €2l AE 22N HeeLICH Mazte2 10 E treatment steam cooking with counterpressure up to 0.5 bar. Production
ECINA =2 JtselLIth. s 552 22z X capacity is up to 10 trolleys. The exceptional speed and uniformity of the
CH 110°C DX Disst 9els 24 ot E4 AE! HY heating, up to 110°C, is achieved by virtue of the special system of steam
FALAYEOZ ObselLICH O] A|IAE2 2248 222 LY distribution inside the chamber, the sturdy construction that guarantees
2 ety DUE HHS SHOHM, M ot Fo| =it internal overpressure and the high density insulation that conserves heat
= Metotd) €2 B=SLUICH o Z2 A4 SHAHA in the chamber limiting its dispersion. Control of the operating cycles in
s MOI2 HEZE2 Y PLC (Programmable Logic the various processing stages is supervised by our personalised PLC
Controller—-Z2 218 Jisst & HEZH)Z Jisot (Programmable Logic Controller), to ensure management of all the
o 2E A JIss 2elotE= LI variable functions.

O] AIAEI2 THI|HO| £AEINL HY, 220 2= A They are especially suitable for cooking or pasteurising processes
=S 20t N30l =2&otl 2522, Sol A8 ZIH I on vacuum packed products and products in trays as the packaging
=10 Edolo g2 MZ2 220IL &2 T2 NA0 A remains intact, preventing any swelling, deformation or breakage of the
SELICH Z20, M..HP Al2lX2&= LBrAol AE 22 packaging. The M...HP series can in addition carry out the traditional
T2MASE JtsELCH steam cooking process.
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Increased thermal performance and output

AW 77 ZZA N/
Lower cooking and processing times
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Increased food safety

ZrE THFEL/
Reduced weight loss
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Improved organoleptic properties

Zrad AR AH] /
Lower energy consumption
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dxa G& Aol AUl FLA /MAXIMUM UNIFORMITY OF HEAT TREATMENT EFFICIENCY CYCLES

Reduced  steam  consumption
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during  cooking  and
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QE U oot S0 % 67%
approx. 67% in an oven with counterpressure

/ Reduced pasteurisation time
A : Parma ham (Z]5<] we} oF-&

pasteurisation stages
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Reduced;rzoloking }/'me / LE W FHL H20 20% - 50% 4/
A A] : Parma ham (A 32o]] ojef oS 5= 9152) 20% - 50% in an oven with counterpressure
ZAE T2 A2 o

Reducedio?/ng ltime/ Q= U 2 E=0l 30% - 50% 24 /
A A] < bacon (A5l ol OFE = 1) 30% - 50% in an oven with counterpressure
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Q2 U AL HE0 & 50%
approx. 50% in an oven with counterpressure
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EItE [SII8/increased shelf life 2E W & S0l & 400% St/
approx. 400% in an oven with counterpressure
Al =
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near to sterilisation
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cooling stage (following pasteurisation stage)
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LE W 9 HE0l & 24%
approx. 24% in an oven with counterpressure
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