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Box weight (average) 10 kg 22,04 lb

Bag weight (average) 9,5 kg 20,94 lb

Fixed carbon > 80 %

Ashes < 3,24 %

Volatile solids < 18 %

Granulomety ≤ 80-160 mm 3 5/32 - 6 19/64 “

Humidity < 4 %

Spark Very few  

Performance 6724 - 7227 kcal/kg 6724 - 7227 btu/lb

Wood type White Quebracho

Morphology Controlled pruning

Density 280 kg/m³ 17,5 lb/ft³

Recommended use
Josper Charcoal Oven
Josper Charcoal Grill

TECHNICAL DATA SHEET

QBE

JOSPER CHARCOAL - QBE
WHITE QUEBRACHO WOOD

LUMIX fire lighters should be used for the charcoal ignition points.

FIRE UP METHOD

Never use flammable liquids during the fire up process. They are very dangerous.

Ed.07.2019 - Josper reserves the right to make modifications to catalogues, pricelists and promotional material according to the development and improvements applied to its equipment.

REF. P4022 BOX
10 kg AVERAGE.

REF. SP51 BAG
9.5 kg AVERAGE.

White quebracho wood charcoal has its origins in the subtropical zones. Its main characteristic is that its wood hardness, consistentency 
and weight (fine grain wood). Due to these characteristics, the white quebracho wood will last for a long time when fired up, doubling its 
performance against other soft woods. It produces very few spark. 

Another important particularity is its characteristic and pleasant flavour, which makes this kind of charcoal optimal for cooking all kind 
of meats and red meat fish.

www.jospergrill.com


