
KLIMA MEAT is designed and manufactured entirely in Italy using high quality material and cutting-edge technology.
Technological innovation, components, production, passion and quality 100% Italian for achieving a perfect dry aging.
In designing KLIMA MEAT we focused on recreating the ideal microclimate and the natural reactions traditionally harnessed by 
man for aging meat.
Based on these assumptions we conceived a unique dry ager, an intuitive technology that combines our patents for ventilation, 
sanitization and oxygenation of meat. 
The electronic control allows a precise management of temperature, humidity and ventilation inside the chamber, which combined 
with the patented oxygenation system OxigenKLIMA, makes it possible to reproduce the ideal conditions for a high quality and 
perfectly biosafe dry aging, reducing the danger of listeria, harmful moulds and bad smell. 
Meat with a low bacterial load is certainly more attractive to the consumer than meat rich in mould.
Our cabinets’ patented oxygenation and ventilation systems use the power of active oxygen and uniform ventilation to inactivate 
the micro-organisms and moulds that alter the outer layer of the aging meat.
KLIMA MEAT reduces the outer layer of aged meat to just a few millimeters. This means less waste after trimming the meat and 
more product to sell. 
LED light sources guarantee a perfect visibility in each point of the
chamber. LED light sources last 3 times longer than traditional lighting systems and do not alter the temperature in the chamber as 
they do not produce heat. 
The unique and patented “V-O” air ventilation system is one of the details that makes KLIMA MEAT the most innovative dry aging 
technology in the market. 
The asymmetric hole patern on the rear interior wall has been obtained using anemometers, in order to ensure an even ventilation 
and drying of all the cuts of meat placed in the cabinet.

PRODUCT FEATURES

TECHNICAL SPECIFICATIONS

 BLACK DRY MEAT AGING FRIDGE SINGLE GLASS DOOR
GRUKMS900PVB
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 Model LxDxH
(mm)

Weight
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Power
(kW)

Capacity meat 
(Min/Max)

Electrical
Connection

GRUKMS900PVB 920x800x2115 28.9 0.40 60/180 2300V/ 1pH/ 50Hz
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