
Introducing the Everlasting “Stagionatore”  

Seasoning Cabinet 

Why not create your own signature brand of salami, dry aged or cured meats?  

Or, how about developing a new, sort after, locally produced cheese? 

The Everlasting “Stagionatore” Seasoning Cabinet has been specifically developed 

to recreate the optimal conditions to mature salami, cure meats and cheese 

regardless of our weather. 

This simple, yet sophisticated cabinet provides an automatic time, temperature, 

humidity and ventilation management solution for each stage of stewing, drying and 

seasoning to produce the perfect charcuterie, aged meats and speciality cheeses.  

Aroma, consistency and taste is developed during 3 phases  

With salami in mind: 

 Phase 1: Stewing/Dripping. Within just a few 

hours, the initial increase in cabinet temperature and 

humidity activates the natural fermentation process  
 

 Phase 2: Drying. Controlled humidity and 

ventilation regulates the drying process ensuring 

uniform size and shape of the product in less than 7 

days (standard salami 7cm diameter, natural gut) 
 

 Phase 3: Seasoning. Flavours are then enhanced 

and a good mould is carefully produced during the 

seasoning and maturing phase  
 

 Ideal temperatures and humidity are regulated 

during storage and preservation period to extend 

shelf life and optimise product quality 
 

 Thanks to the electronic control panel it is possible 

to customise and store 20 different programs, divided 

into 6 phases if required. 

 

Equally the cabinet can be used purely for drying when maturing meat and cheese. 

 

There are 2 easy to use control panels on 

offer, electronic and touch control to 

display, set and monitor programmes with; 

 Humidity control between 40% to 95%  

 Temperature control within a range of 

+2°C to +40°C if required 

 



The Everlasting “Stagionatore” Seasoning Cabinet provides 

  

 The ideal climate through management and 

control of heat, cooling and humidity  

 Automatic programmable air exchange for better 

oxygenation and for a purer product  

 Quick and efficient production of a traditional 

artisan salami within 30 days 

 Visibility through the glass door for monitoring and 

creating a dramatic display for your customers 

 Intuitive and easy to use controller requiring no previous experience 

 Provides the ability to store up to 20 settings to store your favourite recipes 

 Monitoring system available that fully complies with HACCP processes 

 

The Everlasting “Stagionatore” Seasoning Cabinet is available in 4 models 

 

 Single or double door upright cabinets with storage 

capacity of 625 litres and 1365 litres 
 

 Glass or stainless steel self-closing doors 
 

 Door locks and internal LED lights fitted as standard 
 

 Supplied on feet for levelling or on nylon castors to suit 

 

Supplied for each door of the 

cabinet, to ensure consistent 

temperature and air circulation: 

 9 stainless steel hanging bars and 36 hooks or 

 5 sturdy plastic coated wire 

shelves and shelf supports  

 

 

 High density 75mm insulation 

 High grade stainless steel 304 inside/outside  

 Removable drip tray and internal drain 

 Easy to clean Mono-block refrigeration system  

 Automatic defrost function 

 R404a refrigerant complies with established regulations 

 13 amp plug in electrical &  ¾” water connection  

 External water filtered and connections included 

 

 

As a leading Italian manufacturer, Everlasting is recognised for their expertise in 

the design of commercial refrigeration and specialist food preservation products 

for Bakery, Butchery, Charcuterie, Confectionary and Patisserie applications. 

      ANGEL REFRIGERATION       Tel:    00 44 (0)1327 810370       
Email: sales@angelcommercial.co.uk  
Web:  www.angelrefrigeration.co.uk      
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