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A = Water inlet

B = Electrical connection

C= Drain
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Standard Equipment

Peristaltic detergent and rinse aid pump.

Break Tank.

filters.

Stainless-Steel wash arms and

basket.

Stainless Steel 500mm x 620mm

for baking trays.

Stainless Steel tray supports

Optional Accessories

Manual water softener -
CK0028

*‘ Automatic Water Softener -
CK0094

Electrical supply.

3 x 230/400V+N
(50 Hz)
Wash pump power 2x1HP
Boiler element 9 kW

4,5 kW
TankElement

Maximum power rating 10,5 kw

NOT BINDING CONTENTS

Boiler capacity

Wash tank capacity

Rinse Temperature

Wash temperature

Cycle times

9t

60 It

85°C

60°C

120/240

CARATTERISTICHE TECNICHE - TECHNICAL DATA - CARACTERISTIQUES TECHNIQUES - TECNISCHE EIGENSCHAFTEN - CARACTERISTICAS TECNICAS

Required Water Pressure 2+ 4 bar

@ Water Inlet / Drain

"
connection 3/4” Inch / 31 mm

Supply water temperature MAX. 50°C
NoiseLevel <75 dBA
Nett weight 110 kg



