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OUR SERVICES

Benefits and Support
In Kalstein France, we take care of the full satisfaction of our customers, that is why we 
provide value-added services of the highest level based on our experience.

Online Inductions and 
Trainings
In any part of the world, receive your 
induction or training from our 
specialized team of engineers

Delivery Logistics
We take care of all the necessary 
logistics for the dispatch of your goods, 
whether is by sea, land or.air.

Quick Response
Our work team is always available to 
response all your consults or 
questions, in order to support you in 
any situation.

Technical Support
Enjoy of personalized advice for the 
correct preventive and corrective 
maintenance of your equipment, 
thanks to Kalstein’s manuals and 
articles, special catalogues and video 
tutorials.

Kalstein Worldwide
With more than 25 years growing with 
our customers, Kalstein’s multiformat 
and modern content, is now present 
in more than 10 countries and 
increasing.

#Letsgivemore
Thanks to your purchase, a 
donation will be made to a non-
profit foundation that fights 
against breast cancer and helps 
most vulnerable communities.
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Model Series YR05983 
4-6kg Small Food Freeze Dryer
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Household freeze-drying equipment, also known as
household-type freeze dryer, home freeze dryer, is a small
vacuum freeze dryer. Apply to the family, online shop a
small amount of freeze-dried use, widely adapted to fruits,
meat, vegetables, Chinese herbal medicines, health
products, etc. freeze-drying.

Description
Lyophilization or freeze drying is a process in which water
is removed from a product after it is frozen and placed
under a vacuum, allowing the ice to change directly from
solid to vapor without passing through a liquid phase. The
process consists of three separate, unique, and
interdependent processes; freezing, primary drying
(sublimation), and secondary drying (desorption).

Features
 Perfect appearance, compact size;
 Touch screen operation, one key to start, and

automatic freeze drying process, easy and convenient;
 Key components with imported brands, small noise,

large capacity, high quality and high performance;
 Advanced system, with low operating current and low

energy consumption;
 304 stainless steel food tray and inside liner, safety

and easy clean;
 Transparent organic glass door, the direct observation

of food processing

Model Series YR05983 
4-6kg Small Food Freeze Dryer

YR05983                                      YR05984                                     YR05985
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4-6kg Small Food Freeze Dryer



#LETSGIVEMORE

WITH THE 
ADCQUISITION 
OF A KALSTEIN 

EQUIPMENT
YOU MAKE A CONTRIBUTION TO:



ANY DOUBT?
Contact us!

PARIS - FRANCE
H E A D Q U A R T E R
2 Rue Jean Lantier
75001 Paris - France

Tlf: +33 (0) 01 78 95 87 89
Cel: +33 (0) 6 80 76 07 10
sales@kalstein.eu

https://kalstein.eu/
https://www.kalstein.fr/

Articles Kalstein
(Social Networks and Official Websites)

Kalstein Training Videos
(Youtube Channel and Official Websites)

All rights reserved ® KALSTEIN France S. A. S.,

https://kalstein.eu/
https://www.kalstein.fr/

	Diapositive numéro 1
	Diapositive numéro 2
	Diapositive numéro 3
	Diapositive numéro 4
	Diapositive numéro 5
	Diapositive numéro 6
	Diapositive numéro 7
	Diapositive numéro 8
	Diapositive numéro 9

