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The motivation

THIS IS THE RESULT WHEN 
A  C O M PA N Y  D E D I C AT E D  T O 

INNOVATION, RE-INVENTS OLD 
T R A D I T I O N A L  B U T C H E R I N G 

P R A C T I C E S  I N T O  A  N E W , 
EXCITING MODERN WAY. 

* * *



T H E  M A S T E R  O F  
D R Y  A G I N G  

M E A T
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The idea
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The principle

W H AT  I S  D R Y  A G I N G ?
Dry Aging – the concept of meat maturing

To achieve the best result from any Beef it needs aging, and aging needs time.  

Dry Aging is a traditional way of aging meat to produce an extraordinary tender 

and intensive flavour. A method used for many years, through which beef reaches  

the highest possible grade. 

To obtain the perfect steak, you need do no more than use this tried and tested 

method, but now in a high tech controlled environment.

For best results, meat should be hung on the bone for a specific time in a micro- 

climate of controlled temperature, humidity and air quality. In this way it can age 

naturally.

The pleasure when eating dry-aged meat is like nothing you've ever tasted before. 

The texture cannot be compared to an "ordinary piece of meat". So no wonder dry-

aged beef is recognised by foodies as the "king of meats" on the steak menu.



T H E  P E R F E C T  PA R T N E R  
F O R  D R Y-A G I N G
The DRY AGER Meat Maturing Fridge - for use by  
restaurants, artisan meat suppliers and the enthusiastic 
home "foodie"
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The product

Our ambition was to develop and produce an affordable dry aging fridge, which 

looks as good as it works. We succeeded and the result is the DRY AGER. A 

timeless modern design, bristling with modern technology. Old techniques meet 

modern technology. 

Inside the fridge, the meat ages on the bone at a constant humidity of around  

85% and a temperature of 2 °C. The precise electronic control system of the  

DRY AGER ensures the accurate regulation of temperature, which  

can be set in precise 0.1 °C increments. 

The humidity is also controlled accurately through the integrated HumiControl 

system, which can be set between 60% and 90%. This guarantees, together with the 

DX AirReg system, a perfect micro-climate, an ideal air-flow and continuous sterili-

zation inside the DRY AGER - even when the outside temperature fluctuates. 

To protect the contents inside the fridge from harmful UV-light, the stylish insu-

lated stainless door incorporates a metallic tinted glass.

The DRY AGER is not only restricted to dry aging beef, but can also be used for 

the production of charcuterie, air drying cured ham and many other applications 

as well as maturing cheese.
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The result

TA S T E  D E L I C I O U S
The perfect steak – a question  
of perfect timing.

The best meat recognised for Dry Aging is beef, especially the sirloins from a 

young animal. The meat becomes extremely tender, especialy if it has a good fat 

content and high rate of internal marbling. 

The longer the beef is hung in the DRY AGER, the more intensive the flavour  

becomes. Over this period an unusual aroma is apparent. A similar smell to cured 

ham or musk, freshly baked bread or hoar frost.

Over time, the beef acquires a dark colour and thin crust on the exposed surface. 

When the process is complete, this thin crust is trimmed off and the dry aged meat is 

de-boned or cut into steaks ready for the pan or grill.

The result is unlike a normal steak. The texture is softer, the flavour is more in-

tense - it just melts in your mouth. The secret is oxygen, which titillates the natural 

enzymes of the meat over time. 

Time, balances the meat to produce an exceptional result.
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The unique features

H U M I C O N T R O L  S T E A D Y  H U M I D I T Y 
W I T H O U T  E X T E R N A L  W AT E R  S U P P LY 

D X  A I R R E G  O P T I M A L  A I R  Q U A L I T Y 
T H R O U G H  O P T I M A L  A I R F L O W,  

AC T I VAT E D C A R B O N F I LT E R &  
S T E R I  L I Z AT I O N  W I T H  U V C  S Y S T E M

S A LTA I R  S Y S T E M  M O R E  TA S T E  W I T H 
H I M A L AYA N  S A LT  B L O C K S *

( * O P T I O N A L  A C C E S S O R I E S )
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Testimonials

T H E R E  C A N  O N LY  B E  O N E  M E A T :
B E E F,  D R Y- A G E D .

A N D  T H E R E  C A N  B E  O N LY  O N E
R E F R I G E R A T O R :  O U R  D R Y  A G E R .

F O R  H O M E ,  F O R E V E R ,  F O R  Y O U !

*  *  *
B E E F !  M A G A Z I N E
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Testimonials

T H E  D R Y  A G E R  I S  T H E  O N LY 
P O S S I B I L I T Y  T O  M A K E  O U R  M E AT 
E V E N  B E T T E R.  W E  M AT U R E  O U R 

WA G Y U  F R O M  S C H E R G E N G R U B  I N  T H E S E 
T O P  D E V I C E S  A N D  W E  H AV E  N OT I C E D: 

T H E R E  I S  N O  A LT E R N AT I V E !  W E  A R E 
H A P P Y  T O  H AV E  F O U N D  A  PA R T N E R  I N 

L A N D I G,  W H O  S H A R E S  O U R  Q U A L I T Y 
E X P E C TAT I O N S  A N D  I M P L E M E N T S  I T 

E X A C T LY  A S  W E  H AV E  A LWAY S  D E S I R E D.

*  *  *
LU D W I G  M AU R E R
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Technical info

DRY AGER DX 1000  –  for up to 100 kg of meat

EXtERnAl boDY – Stainless Steel
insulAtED GlAss DooR – UV Protection (metallic tint)

intERnAl DimEnsions – 138 x 54 x 56 cm (H x W x D)
EXtERnAl DimEnsions – 165 x 70 x 75 cm (H x W x D) 
intERnAl cApAcitY / nEt – 478 / 435 Litre
voltAGE – 230 V – 13 amp Domestic Supply 
tEmpERAtuRE RAnGE – electronic controller in 0.1 °C increments from: 0 °C to +25 °C
humicontRol – electronic humidity controller from 60% to 90%  
(no external water supply necessary)
DX AiRREG – optimal airflow, activated carbon filter & UVC sterilization system 
lED liGhtinG DX – the light spectrum does not contain any ultra violet radiation, the result 
is a minimum of heat generated and will not affect the core meat temperature
 
DEfRost AutomAtic, AutomAtic conDEnsAtion EvApoRAtion

optic AnD Acustic AlARm AlERt, lockAblE DooR, REvERsiblE DooR

cAn bE intEGRAtED, mAGnEtic DooR sEAl

mAXimum loAD – 2–3 beef saddles, up to 1.2 m in length
mAXimum loADinG cApAcitY pER hAnGER – 80 kg  
(per hanger upto 2 saddles possible)
mAXimum quAntitY of shElvEs – 5 pieces
mAXimum loAD cApAcitY pER shElf – 40 kg

AwARDs

T H E  
H O M E  O F 

B E E F



22
Technical info

DRY AGER DX 500  –  for up to 20 kg of meat

DooR – Stainless Steel
EXtERnAl housinG – Satin Black
insulAtED GlAss DooR – UV Protection (metallic tint)

intERnAl DimEnsions – 71 x 50 x 43 cm (H x W x D)
EXtERnAl DimEnsions – 90 x 60 x 61 cm (H x W x D) 
intERnAl cApAcitY / nEt – 147 / 132 Litre
voltAGE – 230 V – 13 amp Domestic Supply 
tEmpERAtuRE RAnGE – electronic controller in 0.1 °C increments from: 0 °C to +25 °C
humicontRol – electronic humidity controller from 60% to 90%  
(no external water supply necessary)
DX AiRREG – optimal airflow, activated carbon filter & UVC sterilization system 
lED liGhtinG DX – the light spectrum does not contain any ultra violet radiation, the result 
is a minimum of heat generated and will not affect the core meat temperature
 
DEfRost AutomAtic, AutomAtic conDEnsAtion EvApoRAtion

optic AnD Acustic AlARm AlERt, lockAblE DooR, REvERsiblE DooR

cAn bE intEGRAtED, mAGnEtic DooR sEAl

mAXimum loAD – up to 20 kg
mAXimum loADinG cApAcitY pER hAnGER – 40 kg 
mAXimum loAD cApAcitY pER shElf – 40 kg

AwARDs

E N J O Y 
T H E  L I T T L E 

T H I N G S
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Accessories

ACCESSORIES DX 1000

DX0010 stAinlEss stEEl hAnGER
 Loadable up to 80 kg. Pro suspension possible up to 2 strip loins 

DX0015 hAlf shElf 

DX0020 shElvEs foR inDiviDuAl Joints – Loadable up to 40 kg 

DX0055 sAltAiR himAlAYA sAltblock sEt (qtY 4)

DX0070 sAltAiR stAinlEss stEEl tRAY foR bottom
 Will hold salt block set (DX0055)

DX0080 DisplAY poDium
 Made of sturdy metal, powder-coated, height-adjustable

ACCESSORIES DX 500

DX0012 STAINLESS STEEL HANGER
 Loadable up to 15 kg, max. 2 hangers per unit

DX0025 SHELVES FOR INDIVIDUAL JOINTS – Loadable up to 20 kg 

DX0028 BOTTOM SHELF TO MAXIMISE SPACE - Loadable up to 20 kg

DX0058 SALTAIR HIMALAYA SALTBLOCK SET (QTY 2)

DX0075 SALTAIR STAINLESS STEEL TRAY FOR BOTTOM
 Will hold salt block set (DX0058)

DX0078 WALL HOLDER – For easy mounting on a load-bearing wall

ACCESSORIES DX 500 & DX 1000

DX0040 LABELS FOR THE MEAT
 (Set of 20) with nylon tie

DX0090 S-HOOK STAINLESS STEEL – Load capacity up to 100 kg (160 x 8 mm)

DX0095 SWIVEL HOOK STAINLESS STEEL – Load capacity up to 100 kg (180 x 8 mm)

DX0100 UVC BULB – Recommended to replace once a year

DX0110 CARBON FILTER – Recommended to replace once a year

THOUGHT OUT TO THE END
Our accessories.
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Seminars

THE DRY AGER MEAT SEMINARS
With Lucky Maurer and many other partners.

DRY AGED BEEF
Learn about the manufacturing and refinement of the Dry Aging method.
The interplay of temperature, humidity and technology.

b & c cuts
A beef cut is made up of more than three grades. We go in search of the so-called
B & C cuts and also the premium cuts off the filet.

butchERinG of A complEtE bAck sEction
A perfect back PORTION is dissected, as a German cut and as an Amicut.
What exactly is Porterhouse, T-Bone and Cotes de Beauf - all is explained.

cRossinG DiffEREnt bREEDs AnD cookinG tEchniquEs
Wagyu, Hereford, Angus, Chianina, etc. How do the different cattle breeds taste 
In various degrees of maturity and preparation from Sous Vide to the 800 ° degree 
infra-red grill.

thE pERfEct GuiDE to DRY AGED bEEf (suppliEs, tips & tRicks)
A small selection of recipes to accompany the perfect steak, barbecue, Chimichurri, 
salsa, mojo, BBQ sauces and more.

usEful infoRmAtion of EXotic bREEDs
Get an insight into the breeding of the most exclusive cattle breed in the world and 
learn more about the breed, genetics, breeding, crossings and the owners of Wagyus 
& Black Angus.

REtAil tEchnoloGY in focus
The Dry-Aging experts from Landig & Lava are always on hand to answer all your 
questions about the DRY AGER
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The last word

D E D I C A T E  T H E  T I M E  A N D  
A T T E N T I O N  T O  F O L L O W  

T H E  C O U R S E  O F  N A T U R E 
* * *
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