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Dry Aging

A taste experience worth waiting for.
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SMARTAGING®

Dry Aging

has never been
easier: With
SmartAging®.

Perfect results at the touch of a button.
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the perfect result

Smart Aging® 7|&& Sdlf Lot AES MASIHLE S EAIZ
2 UELICEL AT7], =HX|D7], AP, 72T, H, 2AIX], 4,
XX, 991 AlX|0] S{E29} TIAEMIIK|. 7Hs AL Ho| 20| &L
Cp A & o+0| Ew;g &M B|A|T|7} 27! Dry Aging BibleOllA &

£ MEHSIN|R. O] M2 2= EHA|0] A

AlZt, 85, ST 0f7

o S0| ZEE &H
DXTasteReg® 7|&
ZIX| St ZHE| 2| 301|A1
g 2= JAELIC

L|Ch 7|Ct2l= Zd0| Aot RIEX| 7|0l

AEL |Ef Smart Aging 7|&2| E22 2 0]
SELICL HE7HS0] 7HLet st o

=4 Fut 3 70 IZH‘

LIC}. DRY AGERL j =3}

AAX|2 HE 54 AF|7] 2IsHME HX| MAto] O|R0{K{of &
LICt Dry Aging Bible2| A8XQI thAH XX S ME2H HS
X7t =X tELICL M2 S5, Hetot 2, 0l6lsl7| #12

THAIE Sl 2tE HAES &

— O

DRY AGERE AHE &H|7t E|!

I
= = ALk

L|77k?

A
=

oA

=

>
k=l

1 1

FRIIELICE oS S0 E43 82| 2R0:
g

m
40
2
L2

B rin
HU o>

gt
0z of
ikl
o
rot

H
=1
all=]

®
r
P
| H

2| Mo M
EfEW

t.
A "ojt ¢ %%LIEh

T

0z 0%

|
L

et huoox
o 4>
0
>

3

b met

h

40

0% R
H
ini
&

o

[0 nu o
Hu ot mjo

4
o O

g
o5
bal

Hu Oood o 1Y

71, =XI17], 7t2R, A, 2AIK], A, X|=, ofel, HE, mohA

All benefits at a glance
— SmartAging®
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Countless
possibilities

Poultry

Ham

Sausage

Meat
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At the touch of a button

ready for anything

Special programs

Wine

Cheese

Fish
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OWARD III AWARD
2018 ddot award 2018
PLus X AWARD 2018 vinner

DRY AGER"®
Premium S
Dry Aging
Fridges — with
SmartAging®
Technology.
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Made in
Germany /

DX 500 Premium S

So compact.
Just as capable
as the big one.
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f
Made in

Germany /

DX 1000 Premium S

More room
for good taste.

best quality.
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Sophisticated
technology,
modern

design,
Quality that
convinces.

Smart technology

-
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Technical data
in comparison

DX 500 Premium S

DX 1000 Premium S

ARTICLE NUMBER

DX0500PS

DX1000PS

MAXIMUM LOAD

for up to 20kg of meat

for up to 100 kg of meat

HOUSING

matt black, powder-coated

Stainless steel

DOOR .

Stainless steel

Stainless steel

ORI AE[QI2|A AL 9| B E2 MAE BH

AFLIL.

AN

INTERNAL DIMENSIONS

71,2 x 49,0 x 43,7cm

1371 % 57,8 x 58,7cm

EXTERNAL DIMENSIONS

90,5 x 60,0 x 61,0cm

165,0 x 70,0 x 74,2cm

GROSS—/ NET CONTENT

155 /1341

495 /4351

EMPTY WEIGHT

approx. 48kg

approx. 88kg

SMARTAGING®

Yes

Yes

ELECTRONIC TEMPERATURE RANGE

from 0°C to +30°C

from 0°C to +30°C

HUMICONTROL®

from 40% to 90 %

from 40 % to 90 %

DX AIRREG®

Yes

Yes

INTERIOR LIGHTING

DX LED Premium light bar

DX LED Premium light bar
- continuously dimmable

POWER CONSUMPTION

~1,0kWh / 24h

~1,8kWh / 24h

MAINS CONNECTION

220-240V /[2A [ 50Hz
For the USA our devices are
also available in 115V / 60Hz

220-240V /2A/50Hz
For the USA our devices are
also available in 115V / 60Hz

(1) DRY AGER® DX 1000 Premium Se| 2Hi3t 182 XIZ17] SIsHH= 27HHB g te! ELict
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Useful accessories
for your Dry Aging
Cabinet

Full Shelf
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Salt tray and salt block set
DRY AGER® 44
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Application area
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Application area
Outdoor

Pleasure
under the
open sky.
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XHd|9tS AlE2ehL|Ct.
DRY AGER®7}
0] sfeketL|ct.”

Tim Milzer
Famous TV chef & author

“DRY AGER*E
ale| 7|
CS | UE=

(o) H

e gLt

Ludwig Maurer
Meat & Dry Aging expert

“There can only
be one meat:

Beef, Dry-Aged.
Therefore, there can
only be one refrigerator:
Our DRY AGER®.
For home,
forever, for you!”

BEEF! Magazine

No.1 Meat Magazine in Germany
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A small selection of our
valued customers

SOFITEL

LUXURY HOTELS
AUBERGE RESORTS

COLLECTION

FOUR SEASONS

D\

J\arriott

PENDRY COOPER’S

HOTELS

MEAT MARKET

Hilton

PUBLICAN

QUALITY
M

‘E-A-T-S
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Think big!
Dry Aging Walk-in Chambers
with a unique design
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Dry Aging on
a large scale
— easy to retrofit
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ALL-IN-ONE system

Xl M2 CHE 37t 222 2lol| M| 71X H5 S2HA7} ASLICt:
» DX 6000 Premium - Z|C§ 10 m3
» DX 7000 Premium - %|C{ 16 m3

» DX 8000 Premium - %|CH 24 m®

SPLIT system
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EVAPORATOR system
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_____ We believe in:

The Dry Aging
Bible.
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A brief overview of the book’s contents

Become a
Dry Aging
pro with
the Dry
Aging Bible

Product knowledge
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Dry Aging recipes
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Processes & expertise
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Step-by-step directions
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The DRY AGER®

Meat Seminar

with Lucki Maurer

Our course content

Dry Aged Beef
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Crossing different
Dry Aging levels & breeds
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The perfect garnish for
Dry Aged beef
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Useful information
of exotic breeds
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Aging technology in focus
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DRY
AGER
Kitchen-
accessories

Steak Pan
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Magnetic Knife Holder
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Perfect
seasoned.
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DRY AGER" — a company
with a family tradition
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No good
story ever
started

with salad.
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From Germany
into the world

N Worldwide 6 O Countries are 10 O (y Quality 4 O Years of
Oo technology leader supplied worldwide O Madein Germany experience



You have a concern
or a question?

We’re here for you.

Landig + Lava GmbH & Co. KG
DRY AGER Manufacture

Mackstrae 90 & +49(0) 7581 90430
88348 Bad Saulgau contact@dry-ager.com

Germany @ www.dry-ager.com

Registered or pending trademarks of Landig + Lava GmbH & Co. KG:
DRY AGER Logo, DryAger, DX500, DX 1000, HumiControl, DX AirReg, SaltAir, Home Is Where The Beef Is, SmartAging, DX TasteReg

©09/2023




DRY AGER Distributor for Korea

Ohjin Corporation
MEA DT =224

Art. Nr. WD0097

R +82(02)2057-6721
ask@ohjin.co.kr

@ www.dry-ager.co.kr
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