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Ensotech Mini Cabin - vacuum
workstation

Sectors Food,

Applications Fix

Issues Powders

COD:

MNCBN00000000SB

Compact, professional workstation for clean and safe food decoration.

Insight

Recommended by ENSOTECH specialists, the Mini Cabin is the ideal equipment for pastry, chocolate, and gastronomy
laboratories, as well as for professional kitchens that work with compressed air systems such as airbrushes and spray
guns.
It allows for the precise application of a wide range of food products: cocoa butter, chocolate, fat-soluble colorants,
gelatin, egg yolk, and more, avoiding contamination of the work environment and complying with all health and
hygiene regulations.
It is equipped with a three-stage ûltration system:

Removable and washable AISI 304 stainless steel labyrinth ûlter
Double set of high-efûciency acrylic ûlters
Absolute ûlter to retain the ûnest particles

Mini Cabin is made entirely of AISI 304 stainless steel with a Scotch-Brite ûnish to ensure hygiene, ease of cleaning, and
durability.
The work surface is spacious and ergonomic, perfect for decorating molds, subjects, cakes, etc.
On request, Mini Cabin can be completed with a stainless steel (AISI 304) stand on wheels, equipped with a removable
side table and a 10L oil-free compressor with food-grade ûltration.
MINI CABIN DOES NOT REQUIRE CONNECTION TO AN EXTERNAL FILTERED AIR EXHAUST DUCT.
CE certiûcation and user and maintenance manual included.

https://app.onpage.it/fe-2/www.ensotech.it
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Dimensions

Code
H
mm

L
mm

L1
mm

H1
mm

J
mm

MNCBN00000000SB 566 651 608 70 420

Technical Data

Code
Power
W

Nominal üow
rate
m3 / h

Weight
kg

Voltage
V

Construction Stage 1 ûlter Stage 2 ûlter
Stage 3
ûlter

Schuko
plug

MNCBN00000000SB 205 400 35 220
AISI 304 stainless
steel

AISI 304 stainless steel labyrinth
ûlter

High-efûciency acrylic
ûlters

HEPA ûlter
cell

si
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Photogallery



Secureair
Via Stroppiana, 15 - 10071 Borgaro torinese (Torino) Italy
Tel. +39 011 4502031 – Fax +39 011 47 03 927 - info@secureair.it - www.secureair.it

Pagina 4 di 7

Related accessories

Swivel steel stand
SPINCAKST000000

Stainless steel rotating stand for professional decoration. The essential
accessory for compressed air decoration in suction booths for pastry shops,
chocolate shops, and ice cream parlors.

Highly üexible spiral hose for compressed air
SPIRHOSE0000000

An essential element for powering your equipment inside the suction booths
for pastry shops, chocolate shops, and ice cream parlors.

Smart Compressor 1.10
CMPCKS330010000

0.5 kW oil-free compressor with 10-liter tank, ideal for small pastry, chocolate,
and ice cream shops.

AZ3 spray gun
GUNAZ3000000000

Versatile spray gun featuringa wide range of interchangeablenozzles. Suitable
for different types of products and viscosities.

LPH80 spray gun
GUNLPH800000000

Compact spray gun equipped with 0.6/0.8 mm micro nozzles. Speciûcally
designed for extremely precise work and touch-ups.
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W-300 spray gun
GUNW30000000000

Balanced spray gun with 1.0/1.5 mm nozzles. Ideal for multi-purpose use in the
workshop, from blending to full coverage.

W-400 spray gun
GUNW40000000000

High-performance spray gun equipped with 1.8/2.0 mm nozzles. Designed for
applications requiring high product transfer on large surfaces.

Case for 3 pistols and accessories
GUNBOX000000000

Protective carrying case for pastry chefs, chocolatiers, and ice cream makers
who use airbrushes
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Related spare parts

Acrylic Filters 2nd Stage Mini Cabin

Solution for deep ûltration of oily particles in pastry shop extraction booths.

HEPA ûlter cell Mini Cabin

Third stage HEPA ûlter for absolute ûltration.
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Related Products

All in One - food decoration station
CBRALL0000000SB

Decoration station with heated compartment and integrated compressed air
system


