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STEAM JACKETED KETTLES

DIRECT STEAM STATIONARY FLOOR KETTLE MODELS FT e

Esggtﬁgﬂflrs; alj i(rigcc)ter;tl;/lsrg.el FT (Specify 20, 40, 60, 80, 100, 125 or 150-gallon) stainless steel, 2/3 steam jacketed unit SIS NO:
CSISECTION: 11400

glAILABLE MODELS: COVER: Cover shall be one piece stainless steel dome OPTIONS/ACCESSORIES:
FT-20 (20 GALLON) shaped and hinged. Counterbalanced #51 spring assisted .

OO FT-40 (40 GALLON) cover for 60, 80, 100, 125 and 150 gallon units. [ Basket inserts (TRI-BC)

1 FT-60 (60 GALLON) [0 Water fill faucets

] FT-80 (80 GALLON) STEAM PRESSURE: Kettle shall operate dependably at O ki .

O FT-100 (100 GALLON) any steam pressure between 5 and 25 PSI. Higher working Higher working pressure

(1 FT-125 (125 GALLON) pressures available. [0 3" tangent drawoff

[ FT-150 (150 GALLON) )
MOUNTING: Unit shall be mounted on an all stainless steel, L1 Cold water cooling

CONSTRUCTION: Kettle shall be of type 316 stainless steel, tubular legs, continuously welded to kettle, with stainless O  Steam trap assemblies

with solid one-piece welded construction. Unit shall be steel adjustable floor flanges. Floor flanges and mounting .

provided with a heavy, durable bar rim with a continuous seal  bolts shall be provided with sanitary covers. L1 Kettle brush kit

weld on the underside to ensure maximum durability and O 1/8” perforated disc strainer

sanitation. Unit provided with faucet bracket as standard. INSTALLATION: Remote steam source required. Steam . .
trap assembly is required and not provided unless ordered L1 174 perforated disk strainer

FINISH: Interior of kettle shall be polished to a 180 emery grit ~ as an option. See dimension L on other side for steam inlet 0 Solid disc strainer

finish. Exterior of kettle shall be finished to a bright high buff size and number.

finish, ensuring maximum ease in cleaning and maintaining L1 Steam regulators

brilliant appearance. 1 Contour measuring strip

ASME CODE: Unit shall be ASME shop-inspected, stamped O  Gallon etch marks

and registered with the National Board for operation up to a
maximum working pressure of 25 PSI.

SANITATION: Unit shall be designed and constructed to be
NSF-listed, meeting NSF and all known health department and
sanitation codes.

DRAWOFF: Unit shall have a 2" sanitary tangent drawoff which
is a 316 stainless steel compression disc drain valve, for easy
disassembly without tools. Larger 3" drawoff available. The
drain outlet shall be equipped with a removable 1/4” perforated
stainless steel strainer.

ADDITIONAL RESOURCES:

Request A Quote
Sales Tools

Find A Rep

Steam Jacketed Kettles
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https://unifiedbrands.net/products/steam-jacketed-kettles/
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888-994-7636, unifiedbrands.net
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Information known to be correct at time of creation. Please reference our website for the most updated product information and specifications.
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