
Anlagen für die Nahrungsmittelindustrie
Installations for the Food Industry

GERMOS NESS GmbH & Co. KG  Eisenbahnstraße 32 – 34    73630 Remshalden    www.germosness.de    info@germosness.de EN V1

*All information is indicative subject to technical changes. Deviations possible

Vapour-smoke generator R60 & R70 

• Short smoking cycles
• Flavoured smoky taste
• Absolutely uniform and stable colour
• Dark smoke colours also possible if required 
• Neglibly small quantities of carcinogenic substances
• Full smoke capacity in seconds
• Transport of the woodchips and precise portioning via stainless 

steel worm-gear
• Energy saving mode during non-working times
• By using water steam there is no open flame in the smoke 

generator

Vapour smoke – the technologically most up-to-date technique for hot and cold smoke

In the smoke generator water steam is superheated to approx. 400°C / 750°F, and afterwards pressed 
through beech wood chips. 

Depending on the selected temperature a smoke of mild or strong intensity is produced. The wet 
vapour-smoke is transferred in the smoke house onto the cooler smoked product by condensation.

Revolution of the GERMOS Vapour-smoke generator - Discover our new series!
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