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Air dryers

The series of refrigerated compressed air dryers provides a pressure dew point of +3°C.

Equipped with a high-efficiency, one-piece aluminum heat exchanger, this range offers outstanding 
performance with low energy consumption and minimal pressure drop. Dew point stability is ensured 
by a proportional regulation valve, maintaining constant dew point regardless of the load rate.

The refrigerants used are environmentally friendly and comply with environmental standards 
such as ISO 14000.

Dry energy for your applications.
Compressed air from the compressor contains a significant amount of water vapor.
If this moisture were to enter the distribution network, it could cause serious damage.

Réf. SEC42PACK
Réf. SEC60PACK
Réf. SEC120PACK�

Included: Dual outlet with 2 Euro Safe couplers + 1.5m connection hose with 1/2” threaded fitting.
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TECHNICAL DATA

Modèles SEC42PACK SEC60PACK SEC120PACK

Voltage 230 1ph / 50Hz 230 1ph / 50Hz 230 1ph / 50Hz

Power 0,18 kW 0,22 kW 0,32 kW

Inlet flow NL/min 700 1 000 2 000

Inlet flow NL³/h 42,0 60,0 120,0

Pressure 16 bars 16 bars 16 bars

Outlet diameter 3/4" 3/4" 3/4"

Dimensions (mm) 305 x 373 x 440 305 x 373 x 440 345 x 409 x 480

Weight 23 kg 24 kg 26 kg

Noise level < 70 dB (A) < 70 dB (A) < 70 dB (A)

PRODUCT HIGHLIGHTS
◉   Electronic control panel ; ◉   Condensate drain with timed solenoid valve ;
◉   Compressed air/Freon heat exchanger ; ◉   Condensate drain test button ; 
◉   Freon circuit with high-quality hermetic compressor ; ◉   IP42 electrical protection.

◉   Thermostatic control of evaporation temperature ;

Key advantages

Technical Specifications

Performance (+5%) is based on the following operating conditions: working pressure of 7 bar, dew 
point at 7°C, ambient temperature 25°C, compressed air inlet temperature 35°C.

Electronic control panel
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SGI SUBSIDIARY
11 rue des Prés de Lyon
10600 La Chapelle-Saint-Luc

"We are at your disposal to advise you on the most suitable equipment for your daily use."We are at your disposal to advise you on the most suitable equipment for your daily use.
An optimal result will be possible with the combination of quality equipment, aAn optimal result will be possible with the combination of quality equipment, a

sufficiently powerful air supply, and your expertise!"sufficiently powerful air supply, and your expertise!"

We would like to thank all the dessert professionals who contributed to the development of this catalog.
All rights reserved. Our catalog contains non-contractual photos. The technical information about our products is provided for informational purposes and may be subject to changes.
Any reproduction, by any means, must be authorized in advance by SGI. Do not throw in public spaces.
Photo credit: All rights reserved.
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Email: contact@sgi-pastry.com   
Mobile: + 33 (0)6 30 03 23 27
After-sales service: sav@sgi-pastry.com 

Vanessa HENRION
SGI Pastry Manager

Contact 

Contact SGI Pastry

Your catalog always
with you !

Discover our webshop: www.sgi-pastry.com
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Meilleur Ouvrier de FranceMeilleur Ouvrier de France
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