SPECIALISTS IN KITCHEN LOGISTICS

HUPFER

Advantages and benefits in overview EBR/V
- Two unheated models available for optimal dispensing of
crockery with a diameter of 190 to 260 or 270 to 330 mm.
- Up to 70 plates holding capacity (Depending on model).

- The new round design both enhances the look of the
stacker and saves space.

- The plastic coating on the adjusting bracket and stacking
platform prevents black discolouration of the crockery.

- The adjustable spring system ensures that the dispensing

height remains constant with crockery of different weights.

Installation measurements for the models EBR/V and EBRH/V
Installation depth: 641 mm
Counter aperture:

2 385 mm for the model holding crockery with a diameter of 190 to 260 mm
2 455 mm for the model holding crockery with a diameter of 270 to 330 mm

HUPFER® Metallwerke GmbH & Co. KG

VEVVS!

...a compact counter fixture with a large holding capacity!

Advantages and benefits in overview EBRH/V

- Two heated models available for optimal dispensing of

crockery with a diameter of 190 to 260 or 270 to 330 mm.

- Up to 70 plates holding capacity (Depending on model).
- Uniform heat distribution provided by three heating units.

- The new round design both enhances the look of the

stacker and saves space.

- Includes transparent top cover (standard accessory).

- The plastic coating on the adjusting bracket and stacking

platform prevents black discolouration of the crockery.

- The adjustable spring system ensures that the dispensing

height remains constant with crockery of different weights.

- Ready to plug in, wired to the standard of the Verband der

Elektrotechnik, Elektronik und Informationstechnik
(Electrical engineering, electronics and information techno-
logy association).

- For cleaning and service purposes all electrical components

are housed in an easy-release module.
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SPECIALISTS IN KITCHEN LOGISTICS

HUPFER

NEVVS!

...a compact counter fixture for up to eight stacks of crockery!

Advantages and benefits in overview EBR
- Two unheated models available for optimal dispensing of

cups, glasses and beakers with a diameter of 70 to 120
or 100 to 150 mm.

- Up t0104 cups holding capacity (depending on model).

- The new round design both enhances the look of the
stacker and saves space.

- Stacking platform made from stainless steel 18/10,
material 1.4301.

- Interior lining made from anodized aluminium perforated
sheet to prevent black-marking on the crockery.

- The adjustable spring system ensures that the dispensing
height remains constant with crockery of different weights.

Installation measurements for the models EBR and EBRH

Installation depth: 641 mm

Counter aperture

2 385 mm for the model holding crockery with a diameter of 70 to 120 mm
2 455 mm for the model holding crockery with a diameter of 100 to 150 mm

HUPFER® Metallwerke GmbH & Co. KG

Advantages and benefits in overview EBRH

- Two heated models available for optimal dispensing of

cups, glasses and beakers with a diameter of 70 to 120
or 100 to 150 mm.

- Up to 104 cups holding capacity (depending on model).
- Uniform heat distribution provided by three heating units.
- The new round design both enhances the look of the

stacker and saves space.

- Includes transparent top cover (standard accessory).
- Stacking platform made from stainless steel 18/10,

material 1.4301.

- Interior lining made from anodized aluminium perforated

sheet to prevent black-marking on the crockery.

- The adjustable spring system ensures that the dispensing

height remains constant with crockery of different weights.

- Ready to plug in, wired to the standard of the Verband der

Elektrotechnik, Elektronik und Informationstechnik
(Electrical engineering, electronics and information techno-
logy association).

- For cleaning and service purposes all electrical components

are housed in an easy-release module.
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