
Washing - Cooking - Vacuum Packing COOKING UNITS

�Maximum volume 
for minimum space

These cooking units are by far a reference in the
profession. Designed for craft production and the
industry, they offer, in addition to Its high quality
service, an easy installation due to its low space
requirement (goes through doorway).

�ADVANTAGES
• Possibility of cooking by stage (ham).
• Unit for all options permitting drying, smoking-

cooking-cooling in the same chamber without
needing to handle the product (e.g. smoked
sausage).

• Cost-effective, saves space and investment.

A range of cooking units up 
to 3 000 litres.
• 750-litre model

for 1 trolley,
usable dimensions 600 x 640 mm. 

• 1000-litre model
for 1 trolley,
usable dimensions 600 x 800 mm. 

• 2000-litre model
for 2 trolleys,
usable dimensions 600 x 800 mm.

• 3000-litre model
for 1 trolley,
usable dimensions 1000 x 1000 mm.

SASA BODSON industrie : 
French manufacturer and designer, acknowledged
by the entire profession, SASA Bodson develops
washing, cooking and vacuum packing
processes for the industry and food industry. With
over 40 years of experience in high performance
washing, the Company’s key words are efficiency,
reliability, sturdiness, savings and hygiene. Its highly 
effective after-sales service is ensured by our approved 
installers.

The world of SASA BODSON Industrie
a wide range of : 
- mixers-cookers,
- cooking units,
- equipment washers,
- tunnels, rinsing, disinfecting, 
- vacuum machines.

Design and manufacture
of machines tailored 
to a specific cooking process.

750 / 1000 / 2000 or 3000
4 models for 

DRYING, SMOKING,
COOKING, COOLING
in the same chamber, 

without needing 
to handle the product!

www.bodson.fr
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�CHARACTERISTICS
- Process regulator 99 programs of 99 segments.
- Control panel with 5’’ colour monitor.
- Detachable core probe.
- Moisture percentage.
- Program for unit cleaning.
- Detergent pump (washing).
- Automatic stack outlet flap.
- Motorized drying flap.
- Built-in access ramp.

�OPTIONS
Vapour generator or vapour network valve.
Printer (without pasteurizing value).
Additional trolleys + grilles.
Smoke generator.
Vapour generator.
Minimum vapour: 18 kW, average: 27 kW, 
maximum: 36 kW.
Cooling shower.
Recapture of data on PC.
Memory card to save program.

�COMES WITH A BARE TROLLEY
Height : 1450 mm

MODELS 750 1000 2000 3000

No. of firing rates 2 3 3 2

Maximum heating power 20 kW 30 kW 60 kW 40 kW

Maximum heating temperature 220° C 200° C 200° C 160° C

Maximum consumption power (without vapour) 21 kW 31 kW 62 kW 42 kW

Inside volume capacity 900 L 1 200 L 2 400 L 3 400 L

Number of trolleys 1 1 2 1

Usable dimension of the trolley W. x D. x H. mm 670 x 650 x 1450 670 x 800 x 1450 2 x (670 x 800 x 1450) 1030 x 1100 x 1990

Clearance height (mm) 1570 1570 1570 2020

Grilles/Dimensions W. x D. mm 650 x 530  or 640 x 600 800 x 600 800 x 600 1000 x 1000

Space requirement W. x D. x H. mm 1355 x 925 x 1945 1355 x 1125 x 2030 1315 x 1980 x 2050 1580 x 1830 x 2530

Net weight (machine only) 400 kg 534 kg 650 kg 818 kg

Smoking producer

For further information :
Tél : +33 327 84 36 28

Fax : +33 327 77 89 44

contact@bodson-industrie.com
Z.I. N° 1 - B.P. 50009

59360 LE CATEAU-CAMBRESIS -  FRANCE

SASA INDUSTRIE GROUP

www.bodson.fr


