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Washing chamber with high tech

wash arms.

PRODUCT FEATURES

The glasswashers are equipped two flat rack, a cutlery container, approved filler hose and drain hose.
Full double-skin construction with stratified double-skin construction for the sides of the wash chamber.
Double-skin insulated door.

Equipped with an infegral full width surface filter.

Adjustable tank, boiler temperatures, detergent dosage and rinse aid.

4 softtouch keys.

LED display.

3 Standard programmes (for glasses, self cleaning and tank water changing):
ProSpeed programme - for fresh, light soiling.

ProFessional programme - for general use.

ProTemp programme - with high temperature water rinse.

4 Specialised programmes:

ProWater programme - specially for osmosis water.

ProPlates programme - for plates.

ProClean - Self-cleaning cycle with high-pressure jets for machines programme and automatic drain.
ProDrain: automatic tank draining.

DuoFlow pump - 2 outlets, with one outlet connected directly to the upper arm and the other to the lower arm, this system
eliminates the loss of pressure caused by dividing the flow.

HiTech wash arms - made from (30% fibreglass, 30% talcum microparticles, 40% organic resin).

UltraRinse rinse arm - geometry ensures that the water is used more effectively and efficiently, thereby helping to minimise
consumption.

EnergySaving system - 25% less energy consumption than competitors.

HotWash heating system - shares the electrical power between two independent heating elements so as to allow

numerous repeated wash cycles and constant heating of the tank (results in 10°C higher temperature during repeated wash cycles,
shorter wash time and drying time, lower detergent consumption and consequently lower costs.)

ThermoStop rinse control - ensures constant temperature at the start of the rinse cycle (minimum water consumption is 1,5 litres/cycle).
SmartScreen user interface.
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TECHNICAL SPECIFICATIONS

Model LxDxH Productivity Distance Door Opening | Tank/Boiler Water Total Power Electrical
(mm) (Racks/hr) between (mm) Capacity (L) | Temperature (°C) (kw) connection
guides (mm)
COLIT3411D | 436x535x670 35 38,5 320 8/ 26 +50/+60 3.5 230V/ 1ph/ 50Hz
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