
SAVAGE BROS. FIREMIXER KETTLE UTILIZATION CHART

KETTLE SIZE
Inside Diameter  25 Lbs  30 Lbs  40 Lbs  50 Lbs 60 Lbs 70 Lbs 75 LBS. 100 Lbs 110 Lbs 125 Lbs 150 Lbs 175 Lbs 200 Lbs
x Center Depth Depth 11.25 kg13.50 kg18.00 kg22.50 kg27.00 kg31.50 kg33.75 kg45.00 kg49.50 kg56.25 kg67.50 kg78.75 kg 90.00 kg
24" X 12.5" * In 3.8 4.4 5.3 6.0 6.8 7.5 7.8 9.3 9.8 10.8 12.3
60cm X 31cm Cm 9.5 11.1 13.3 15.2 17.1 19.1 19.7 23.5 24.8 27.3 31.1
24" X 14" In 3.8 4.4 5.3 6.0 6.8 7.5 7.8 9.3 9.8 10.8 12.3 13.8
60cm X 35cm Cm 9.5 11.1 13.3 15.2 17.1 19.1 19.7 23.5 24.8 27.3 31.1 34.9
24" X 16" In 3.8 4.4 5.3 6.0 6.8 7.5 7.8 9.3 9.8 10.8 12.3 13.8 15.3
60cm X 40cm Cm 9.5 11.1 13.3 15.2 17.1 19.1 19.7 23.5 24.8 27.3 31.1 34.9 38.7
24" X 18" In 3.8 4.4 5.3 6.0 6.8 7.5 7.8 9.3 9.8 10.8 12.3 13.8 15.3
60cm X 46cm Cm 9.5 11.1 13.3 15.2 17.1 19.1 19.7 23.5 24.8 27.3 31.1 34.9 38.7

No longer manufactured

A = Kettle Inside Diameter
B = Kettle Depth
C = Water Test Depth

1 Gallon of Water = 8.337 Lbs = 3.785 Kg

Actual kettle working capacity depends on product cooked.
Considerations are processing surface required for batch
volume, and degree of rise in kettle during cook.

NOTES:
Working capacity depends on product.  For example, toffee, which requires a large surace area for processing, 
ought to be made in batches no larger than 55 Lbs / 25 Kg.
Praline or caramel should be made in batches of 75 to 100 Lbs / 35 to 45 Kgs.
"Optimum" capacity is usually smaller than "maximum" capacity.  For example, if the stove can cook a 50 Kg batch in 50 minutes 
and can cook a 35 Kg batch in 25 minutes, then the smaller batch will yield more product over time and is the "optimum" capacity.

*   This kettle size does not meet CE safety standards.  It rests U.S. to METRIC METRIC to U.S.
         below the agitator hand safety guard.

**  This kettle size is not compatible with LifTILTruk Pounds X 0.454 = Kg Kg X 2.2 = Pounds
         kettle lifter/dumper. Ounces X 28.35 = Grams Grams X 0.035 = Ounce

Inches X 2.54 = Cm Cm X 0.394 = Inch

WEIGHT OF WATER WHEN FILLED TO KETTLE DEPTH SHOWN IN CHART
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