DISHWASHER AX-100BC 400/50/3N DD

Rack size 500x500mm and door clearance 430 mm

1303314

30% savings in water consumption during rinsing compared to the o
‘ previous range. Z
3-stage filter system: surface, tank and extraction %
‘ Keeps the washing water in optimal conditions to maintain constant <
washing performance. ;
Designed to last LL
| “Flow” opening mechanism: allows the hood to be raised with less 2(:
| ‘ effort ;
‘ 7i] High load capacity 43 cm: suitable for GN 1/1 and Euronorm
Stainless steel surface filters for greater stability and resistance
| during intensive use
[EEEL . .
Warewashing, made simple
TEMPERATURE DISPLAY
Control panel with IP65 humidity protection.
You will never WASH ALONE
- LY |
‘ Tech-Services: our team of technicians will help you so that your
J machine is always ready for use.
Design Services: tell us what your needs are and we will advise you.
60 years of experience and know-how at your disposal.
Sales DESCRPTION INCLUDES
Sani-Control: guaranteed disinfection. Constant high Detergent Dispenser val in process 09/2021)
temperatura rinse system for optimal disinfection. Drainage pump with level 1 glasses basket.
Exclusive Hydroblade™ washing arms: maximum sensor. Proactive tank water 1 mixed basket (plates).
effectiveness. renewal. . 1 cutlery basket.
3-stage filtering system. Type-A air break (WRAS appro-
Sani-Control guarantee
GUARANTEED DISINFECTION in compliance with standard DIN
10534.
THERMAL LOCK function: Ensures that rinsing will be carried out at
the ideal temperature to disinfect the dishes.
CONSTANT HIGH TEMPERATURE RINSE system for optimal disin-
fection.
The PRESSURE PUMP guarantees effective high-pressure rinsing
WRAS certified.
New recessed bodywork
Ergonomic design with rounded corners to prevent the accumulation
of dirt and facilitate cleaning.
Compact tank volume (50% water saving compared to the previous
range).
Hydroblade™ washing arms
Redesigned nozzles for greater washing performance.
The “monoblock” design delivers durability and resistance to im-
pacts.
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