
COMES STANDARD WITH:
•   Touchscreen  Contro l le r 
•  Smoke  System:  Pe l le t ,  Sawdust  or  L iqu id 
•  16ga  SS  Connect ing  P ipes  to  Smokehouse  wi th  Qu ick 
Connect  Sea l ing  System 
•  Operator ’ s  Manua l  w i th  Step-by-Step  Program Guide 
•  100% 304 Sta in less  Stee l  Construct ion 
wi th  Super  St ructure 
•  100% Automated  Sea l ing  E lect r ic  Damper  System 
•  Automated  Humid i ty  System 
•  Automated  Steam System wi th  no  Externa l 
Steam Source  Requ i red 
Same as  500T  HVE
•  Automated  Co ld  Shower 
•  H igh-Ve loc i ty  C i rcu lat ion  For  Even 
Smoke/Heat  D is t r ibut ion 
•  Opt iona l  Smoke  Generator  Locat ions 
•  2”  Th ick  H igh-Dens i ty  Insu lat ion  in 
Wal l s ,  F loor ,  Ce i l ing  and  Door 

MODEL 320T HVE
SMOKEHOUSE
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Addit ional  Options
•   C lean  Smoking™ Pe l le t
    Smoke  Generator
•   L iqu id  Smoke
•   Sawdust  Smoke  Generator
•   C IP  C lean ing  Systems
•   Customized  Exhaust  Systems  

•   Custom Trucks ,  Smoke  St icks      	
    &  Product  Screens  Ava i lab le
•   Mul t ip le  Pe l le t  Wood ,  Sawdust
    o r  L iqu id  Smoke  Var ie t ies
•   Data  Record ing  Opt ions
•   S ing le  or  Mul t i -Pen  Temp    	
    Chart  Recorder

CAPACITY
Summer  Sausage  (3½ lb  Cas ing )

Po l i sh  Sausage  & R ing  Bo logna

Wieners  or  Beef  St ick

Ham

Bacon

300-350 Lbs .

150 Lbs .

100  Lbs .

350  Lbs .

200-300  Lbs .

CART SPECS

Cart  S ize
½ Nest ing  & Fu l l  Nest ing  Opt ions

Screen Size
½ Screen  Opt ions  Ava i lab le

V-Shaped Smoke St icks ,  S ta in less
Custom S izes  A lso  Ava i lab le

30” x  30” x  54”

27.75” x  27 .75”

29.5”






