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PRODUCT FEATURES

The user interface is the acclaimed LED ProSmart, which provides simple and intuitive control of machine functions.

These machines are characterised by their compact external dimensions, thanks to the rinsing system being incorporated in the wash module.
Another fundamental feature is the low water consumption, which on some machines is as low as 1,1 litres per rack.

All models are equipped as standard with the autotimer and rinse economizer, as well as integral steel filters in the wash tank.

A wide choice of optional accessories, tables and roller ways means that the machine can be adapted perfectly to any installation requirements .

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 a high-temperature water rinse.

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.

4 Specialised programmes:

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 defergent consumption and consequently lower costs.)

ThermoStop rinse control - ensures constant femperature at the start of the rinse cycle (minimum water consumption is 1,5 litres/cycle).

TECHNICAL SPECIFICATIONS

Model LxDxH Door Power Power Power Wate Electrical
(mm) Opening(cm) | Hot Water(kW) | Cold Water(kW) | Heat Plus(kW) | Consumption(Lir/hr) Connection
COLT31111 | 1150x770x615 45 23.2 32.7 26.9 220 230V/1pH/50-60Hz
www.culinary.co.za lanseria Centre, Pelindaba Road (R512) +27 87 688 1100
info@culinary.co.za lanseria, Gauteng, South Africa 1748 +27 11 701 2200

E&OE



