HUPFER

Tray dispenser open lateral guide we make work flow

TexHu4eckue xapakmepucmuku u3zdenus 0162777-1 | OTA 53-37 S EN

TexHn4yeckue XapaKTepnuctukm

MNone3sHas Harpys3ka: 120 kg

Macca: 30 kr

WnpwuHa: 800 Mm
rny6uHa: 510 mm
BbicoTa: 900 MM

Moka3zaH npumep 6e3 deKopamuUBHsIX 3/1eMeHMO8,
MOYHOCMb MeXHUYEeCKo20 ONUCAHUS He
2apaHmMupyemcs.

Hupfer enables easy storage and transportation of trays. The open design and side guides support efficient

organisation and stable hold during transport.

Discover the open tray stacker with side guides from Hupfer - the perfect solution for efficient logistics in
commercial catering! This high-quality stainless steel product accommodates trays measuring 530x370 mm and
ensures safe and organised storage. The open design allows for quick access to the trays, while the side guides
provide stability and safety during transport. Thus, the tray stacker optimises workflows in your kitchen and
reduces the time required for serving food. Choose quality and functionality with the open tray stacker with side

guides from Hupfer - your solution for smooth and effective hospitality!

e Open construction: Allows easy access to trays for efficient handling.

» Side guides: Ensures stable support of trays during transport.

e Compatibility with EN trays (530x370 mm): Optimal fit for HUPFER dish
return conveyors, ensuring seamless integration.

« Stainless steel material: Offers high durability and easy cleaning, ideal for
use in the catering industry.

e Space-saving design: Facilitates storage and organisation in the kitchen.
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