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AVAILABLE MODELS:        
 INA/3-100/TW (100 GALLON)  
 INA/3-150/TW (150 GALLON)     
 INA/3-200/TW (200 GALLON)  

STANDARD FEATURES: 
•  Hemispherical bottom jacket is designed for operation up 

to 100 PSI maximum pressure and built to ASME code and 
National Board registered. Kettle will operate dependably at 
any steam pressures between 15PSI and 90 PSI.

• Capacities are working output gallons
• Type 316 stainless steel inner hemisphere and all wetted 

parts, type 304 elsewhere
• Interior and exterior of kettle finished to a No. 4 Sanitary 

Finish
• Spiral baffle within jacket for more efficient circulation of 

cooling water
• 3” air-operated, drop down, stainless steel product transfer 

valve mounted flush to kettle bottom
• Stainless steel pedestals with stainless steel legs and 

adjustable stainless steel floor mounting flanges
• 3/4” rim-mounted, swing spout water fill faucet
• Manufactured to latest sanitary standards and HACCP 

compliant
• Recommend 50-75 PSI (min) steam for optimal cooking
• Single or dual kettle control panel required to operate (See 

Spec CKCP)
• NSF listed

CapKold tilting steam jacketed kettle, 2/3 jacket, heavy duty pinned agitator for heavy, viscous products with patented 
inclined agitator. 100 PSI maximum jacket pressure, 3” air operated drop down product discharge valve and variable speed 
agitator drive. Kettle body and agitator tilt together to allow easier ingredient loading and cleaning. 

NON TILT-OUT AGITATOR TILTING KETTLE MODELS INA/3-TW

AGITATOR DESIGN: 
• Heavy duty pinned agitator
• Fixed inclined entry type
• Replaceable nylon edge scraping blades contact heat 

exchange surface
• Variable speed gear motor drive 7-36 rpm operating 

range
• Heavy duty T.E.F.C. motor  

CONTROL SYSTEMS:
• Flush mounted temperature sensor mounted in well at 

bottom of kettle
• Emergency stop switch mounted near kettle rim
• Water hydraulic tilt of kettle body and agitator assembly 

to simplify product loading, kettle cleaning and transfer 
of non-pumpable products

• Kettle control valves prepiped and contained within 
pedestals

OPTIONS/ACCESSORIES:

 3” manual ball valve with 90º 
elbow

 Lip Strainer

 Prison package

Certifications:

https://unifiedbrands.net/equipment-by-brand/capkold-cooking-equipment/
https://unifiedbrands.net/request-a-quote/
https://unifiedbrands.net/find-a-rep/
https://unifiedbrands.net/products/capkold-kettles/#Downloads
https://unifiedbrands.net/products/capkold-kettles/#Downloads


                          888-994-7636, unifiedbrands.net    
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INA/3-TW

NOTE: Jacket in drawing does not reflect the INA/3.
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