
PRODUCT OPTIONS 

ICS Cabinets
for Salami Drying and Maturing

FEATURES AND OPERATION

The cabinets of AS series (AS100/TC and AS50/
TC) are specific for drying and maturing of salami.

They are built entirely of stainless steel and can be 
provided with steel or glass doors which allow use 
in any work environment with ability to monitor 
all stages of transformation or in the selling area 
as a showcase for the customer.

They are the only cabinets for drying and matur-
ing salami working with a dehumidification and 
cooling plant of static type that reduces drastically 
the danger of incrustations and excessive dehy-
drations of the products to treat.

This technology allows a big versatility of working 
like cold drying to product really plain salami or 
conventional, innovative and experimental drying.

The option with four stainless steel legs enables a 
perfect stability while the option with the wheels 
allows a rapid shift of the cabinet in the desired 
environments.

The equipment is completed by 10 (AS50/TC) or 20 
(AS100/TC) salami carrying bars made of stainless 
steel. The installation and the use are really im-
mediate because it just needs the connection to 
the electrical supply.

Optionally they can be equipped with:
- Needle probe for the detection of the temperature inside the product
- Insertion probe for PH measurement
- Measurement system of the weight drop
- Connection to the LAN/Internet networks through Wi-FI

Width  56 inches  28 inches 

Depth 33 inches 33 inches

Height  80 inches 80 inches

Scope 220/260 lbs 110/130 lbs

Temperature Range  +37/+79 °F +37/+79 °F 

Voltage 110 V 110 V

Frequency  60 Hz 60 Hz

 AS100/TC AS50/TCPRODUCT 
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ICS Cabinets 
for Meat Dry Aging
FEATURES AND OPERATION 

The cabinets FC50 and FC100 are specific for the 
dry aging of the meat. They are an essential product 
for all the chefs and butchers who want to get soft 
and tasty meat of the highest quality.

They are provided with a refrigerating compres-
sor which allows the cooling and the heating 
with humidity control and allows to reach the 
desired temperature, humidity and air flow in 
a short time, and then be maintained for the 
whole period of maturation of the meat.

They are built entirely of stainless steel and they 
are provided with a glass door which allows use 
in any work environment with ability to check 

visually all stages of maturation, but also in 
the selling area as a showcase for the customer 
(restaurants, supermarkets and butcher shops).

The option with four stainless steel legs (FC50) or 
five stainless steel legs (FC100) enables a perfect sta-
bility while the option with the wheels allows a rapid 
shift of the cabinet in the desired environments.

The equipment is completed by 4 (FC50) or 8 
(FC100) stainless steel meat racks. The installation 
and the use are really immediate because it just 
needs the connection to the electrical and water 
supplies.

PRODUCT OPTIONS Optionally they can be equipped with:
- Needle probe for the detection of the temperature inside the product
- Insertion probe for PH measurement
- Measurement system of the weight drop
- Connection to the LAN/Internet networks through Wi-FI

Width  56 inches  28 inches 

Depth 33 inches 33 inches

Height  80 inches 80 inches

Scope 220/260 lbs 110/130 lbs

Temperature Range  +34/+41 °F +34/+41 °F 

Voltage 110 V 110 V

Frequency  60 Hz 60 Hz

 FC100 FC50
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ICS Industrial Plants

Depending on the needs of the customer, we can 
build customized systems with different modes 
of operation.

Thus we can construct ventilated, static or 
mixed plants. Our range of products includes:
-  Mortadella cooking ovens
-  Condition air for processing rooms
-  Refrigerating rooms
-  Salami drying and maturing
-  Cheese maturing

The working and the control of the plants are 
managed by control units with touch-screen 
that allows to store all historical data and display 
charts of many parameters (temperature, environ-
ment and product humidity, min and max pres-
sure, fluid temperature, etc …). By connecting to 
the Internet, the customer can control the system 
from a PC or tablet and at the same time we can 
guarantee the remote assistance.
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ICS Products
Touch Screen Control Panel

All the range of our products (cabinets and 
industrial plants) are monitored and managed 
by control panels equipped with a large color 7” 
touch-screen display that allows the setting and 
the complete control of all operating parame-
ters: provided with clear and intuitive graphics, 
allows to view graphs of all desired parameters 
(room temperature and humidity, hot and cold 
air, high and low pressure, product tempera-
ture, etc ...), the set programs, the alarms and 
can be controlled remotely by PC or tablet 
through LAN or WI-FI. It’s possible to store up 
to 16 programs: each program can contains up 
to 16 phases.

The USB plug which is fitted allows the insertion 
of a pen drive for storing all the data and then 
downloading them into a PC in order to perform 
all the desired analysis for example with a spread-
sheet.

FEATURES: - 16 customizable programs
- Ability to adjust humidity and temperature 

parameters also in the automatic program 
running phase

- Display for the viewing of real temperature 
and humidity

- Graphic view of temperature, humidity, hot 
and cold air, high and low pressure, product 
temperature. PH, weight drop

- Alarms view with date and time
- Cooling control
- Humidification control
- Dehumidification control
- Heating control
- Automatic defrost
- USB plug for downloading all data on PC
- Remote control by PC, tablet or smartphone 

with VNC server
- Hot gas defrost to automatic and manual
- Internal control light switchssistance.
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