
In the bakery industry, measuring water accurately 

and easily is essential to a quality end product. 

Scobie’s meters offer simple and precise flow and 

temperature options, giving the operator complete 

control.

SM-100

The correct degree of warmth is a prerequisite for 

good proving, and the SM-100 ensures exact water 

temperature for optimum dough mixing.

• Digital setting and display of temperature and  

  water volume.

• Automatic adjustment.

• Digital panel for programming.

• All components carefully tested for  

  continuous operation.

 

TECHNICAL SPECIFICATIONS

CAPACITY (Lt)   0,5 – 99,5

WORKING PRESSURE (Bar) 2.0 – 5.0

MAX TEST PRESSURE (Bar) 7

WATER CONNECTION  1/2” BSP

FLOW RATE (LT/Min)  2 – 20

WATER TEMPERATURE °C -10   +50

TOLERANCE   -2     +2

ELECTRIC SUPPLY  220 VAC – 50Hz

WEIGHT (Kg)   4,5

DIMENSIONS (mm)  315 x 260 x 70
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