
•	 BrightShield® antimicrobial LED lighting maintains a hygienic environment, protecting meats from harmful bacteria.

•	 Spacious design allows for aging multiple cuts of meat simultaneously, enhancing efficiency.

•	 Includes 4 perforated metal shelves capable of holding up to 60 pounds of product.

•	 Comfortably fits 15 3/4” x 23 5/8” pans (not included).

•	 4 casters (2 locking) included to provide easy mobility.

Product Specifications

Model Description Voltage/Hz/Phase/Amps Shipping Weight

UCMA332-SG31A
Meat Curing Aging Cabinet Glass Door, 
Field Reversible

220v / 60 Hz / 1ph / 6 A 243 lbs

Specifications

Dimensions: 80 1/4” H x 24 3/8” W x 31 1/2” D

AISI 304 stainless steel interior and exterior with lock

Autodefrost

CFC-free high density polyurethane insulated cabinet

Electronic digital temperature control with alarms

Environmentally friendly R290 refrigerant

Epoxy coated, sealed evaporator eliminates potential corrosion

Factory pre-wired for dedicated outlet, 11 ft cord and plug included NEMA 6-20P

High efficiency compressor, top mount

High efficiency evaporator coil & condenser

Includes 4 pairs of shelf supports

NSF/ANSI Standard 7 compliant

Temperature range: 37°F to 86°F

Volume of 16.7 cu ft.

Waterless system utilizes digital control to manage humidity

Meat Curing Aging Cabinet

UCMA332-SG31A



Product Specifications • Meat Curing Aging Cabinet

Commercial Warranty

u-line.com/commercial • +1.414.354.0300 • commercial@u-line.com 
All specifications are subject to change without notice.

3 Year (parts & labor) / 5 year sealed system (parts)
See complete warranty for details
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