
T H E  N E W  S T A R
IN THE FRESHNESS-SKY

With more than 75.000 installed equip-
ments for fish, meat and sausages in
more than 80 countries worldwide we are
among national and international first 
addresses.

BASTRA  · Bayha & Strackbein GmbH
Kleinbahnstraße 12-16
D-59759 Arnsberg
Phone:         +49 (0) 29 32 / 4 81 - 0
Telefax:    +49 (0) 29 32 / 4 81 - 39
E-Mail: info@bastra.de
Internet: www.bastra.de

We are member of

Best products for the good taste

The  BASTRASmart500 in an overview:

Applications:
• Hot smoking, cold smoking, roasting (up to 180°C),

reddening, cooking, drying, steaming

Technical specifications:
• temperatur up to 180°C
• usable volume of the chamber 430 l
• dimensions: 980 x 1000/1020 x 2000 mm (W x D x H)
• heating: 15 kW
• air circulation motor power: 0,55 kW
• speed of rotation: max. 1400 U/min. - two-stage

Serial equipment:

• BASTRA-smoke-condensate-technology
• microprocessor control unit MC 500

(up to 99 programs per 30 steps)
• automatically air-pressure-foam cleaning
• automatically discharged- and fresh-air damper
• integrated cooling shower
• continous air circulation
• integrated receiving frame for

-   8 pcs. GN 2/1 containers, optional
- 16 pcs. GN 1/1 containers
- smoke sticks 580 mm, grids, GN-trays

• viewing window
• interior lighting
• door hinge right 

Optional equipment:
• glass door (safety glass / double glazing) 
• built-in cooling device for connection to on-site 

cooling machine   
• applying of customer logo
• door hinge left



SATISFY YOURSELF

of its multiple talents

Your advantages at first sight:

Multifunctional
Hot smoking • Cold smoking • 
Roasting •  Reddening • Drying • 
Cooking • Steaming

Consumer confidence
Visible production before the
eyes of the consumer

Diversity
Meat • Sausages • Fish • Cheese •
Casseroles u.v.m.

Compact
Integrable in different
shopfitting concepts

Eco-friendly
Unique BASTRA-smoke-
condensate-technology 
Healthy and emission-free
smoking
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BASTRASmart500
T H E  N E W  S T A R
IN THE FRESHNESS-SKY

The perfect partner for excellent performances

„Fresh daily on the table   -   no problem 

with the BASTRASmart500 ! 
I couldn’t do it better!“

Granny Hilde, „kitchen professional“ for 50 years

GN-container 1/1 and 2/1

GN-insertion trays
perforated

GN-insertion trays

smoke sticks

The new BASTRASmart500 -   Your guarantor of

VARIETY  • FRESHNESS  • QUALITY


