HUPFER

Cutlery soak sink we make work flow

TexHu4eckue xapakmepucmuku u3zdenus 0161750 | BTH 60-60

TexHn4yeckue XapaKTepnuctukm

MonesHas Harpyska: 120
MoLHOCTb: 2000 W

BxopHoe HanpshkeHune: 220V

HoOMWHaNbHbIV TOK: 8,6 A
Knacc 3awmnTbli: Class |
Yacrora: 50 Hz
Macca: 34 kr
LwnpwnHa: 795 mm

lMoka3aH npumep 6e3 0eKopaMUBHbIX 3/1eMeHMmos,

MOYHOCMb MEXHUYECKO20 ONUCAHUS He rny6uxa: 747 MM

2apaHmupyemecs.

P s BbicoTa: 730 Mm

Mobile cutlery soak sink for pre-soaking dirty cutlery items.

Trolley in robust, self-supporting and hygienic design, made of high-quality stainless steel. Closed design with
seamless and jointless welded deep-drawn and fully isolated well with drain valve operated from outside,
threaded connection metal-to-metal sealing as per EN 10226. Residue-free emptying of well thanks to special
inclination of base. Standard perforated plate protects well base from direct contact with insert baskets. Heating
through stainless steel tubular heating element with infinitely variable thermostat control. Electrical connection
via dimensionally stable spiral cable with angled two-pin earthed angle plug and dummy socket on operating
side. Welded frame rack made of square tubes as trolley base. 4 swivelling polyethylene disc bumpers serve as
bumpers and protect trolley on all sides as well as building-side walls from being damaged. Easy handling
thanks to two ergonomically-shaped polypropylene push bars that serve as additional bumpers. Trolley runs on

4 swivel casters of which 2 with total locks, @ 4.9" (125 mm), with pin fastening.

The Hupfer cutlery immersion trolley BTH 60-60 has an installation height that makes it outstandingly suited to
pushing it under work tables and conveyor systems, in particular when cutlery lifting magnets are used.
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