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Keep.your tableware
looking new, for years!

Dishwashers produced by Europe's leading dishwasher
manufacturer with over 8,00,000 satisfactory installations
worldwide in the last 40 years. Use of modern technology and an
ISO 9001 certified system ensure reliability, safety, hygiene and a
perfect wash for your tableware. A complete range of
Glasswashers, Undercounter Dishwashers, Hood Type
Dishwashers, Pot Washers and Rack Conveyor Dishwashers is now
available in India....backed by reliable service support from Celfrost.
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Model 341

Glasswashers

Suitable for those places that require washing large amounts of glasses and
beer mugs.

Accommodates 38.5 x 38.5 cm baskets.
Low water consumption

Model equipped with a thermostop system that can be activated upon
request to guarantee maximum hygiene.

Thanks to the upper washing ramps, can also be used as auxiliary
dishwashers when equipped with special dish baskets (optional).

An impeccable result when washing glasses is determined not only by the machine, but also by
the water quality and therefore, the use of specific softening or demineralisation systems are
required.

Model 363

Undercounter Dishwashers

They offer great versatility, ensured by two washing cycles, a fast one for
lightly dirty glasses and dishes and a standard one, as well as a 34 cm door
opening, allowing to wash even the largest underplates. This way, no
tableware needs to be washed by hand.

Single-phase connection with hot water supply and a three-phase
connection with cold water supply, respectively.

The Thermostop device ensures the correct temperature for rinsing.
The built-intank filter is available as an option.

Wide range of optional baskets, which allow washing any type of
tableware in the proper way.




Model 393 Electronic
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Hood Type Dishwashers

This model can reach 1080 dishes/hour with the standard basket and 1320
dishes/hour with the 54 x 54 cm basket (optional), which can hold up to 22 dishes.

* A wide range of accessories is available to optimise the washing area
functionality, as well as a large number of special baskets to wash any type of
tableware correctly.

¢ Easytoclean, thanks to the sophisticated construction technology such as the
tank moulded in a single piece with the surface plane, placed in a frontal
position to avoid the operator to "dive" inside, and equipped with a double
built-infilter.

* The hygiene of your dishes is ensured by the high temperature rinsing, thanks
to powerful boilers together with a thermostop control system, which prevents
starting up the rinsing phase if the water temperature in the booster heater is
not correct.

Model 3509

Model 3516

¢ Double tank machine with a maximum productivity of 160 racks/hour.

* For more details on double tank rack conveyor dishwashers, please
ask for our electronic catalogue.

Model 3516

Rack Conveyor Dishwashers

Available in single and double tank versions

Model 3509

¢ Single tank machine with two speeds and with a maximum productivity of 95
racks/hour.

e Water consumption is limited to 1.9 It/rack and the special rinsing circuit
conformation allows operating with a network pressure of just one bar.

e Extremely compact, this can be installed in narrow spaces and is equipped
with a wide range of options (drying tunnel, steam condensation, heat
recoverer) and accessories (tables, roller conveyor, curves); this way, the
designers can create washing zones that are tailored to the clients'
requirements.

¢ Unique reversible operation direction. This means that with small and simple
operations the rack feeding direction can be inverted from left to right, or right
to left.




Technical Specifications
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Dimensions wxdxh
Rack dimensions
Door/hood opening
Max. glasses height
Double-walled door
Power supply

Max. power required
Water supply temperature
Water supply pressure
Water consumption
Tank capacity

Short cycle duration
Standard cycle duration
Tank filter

Thermostop

* Convertible on site into 230/50/3 and 230/5!

Dimensions W x D

Rack W xD

Clearance

Productivity 1

Productivity 2

Productivity 3

Water consumption

Inst. power with water supply at 50 °C
Inst. power with water supply at 15 °C
Inst. power with heat recoverer
Power supply

Pre-washing area length

Drying area (optional) length

Drying power

Corner pre-washing

Timed washing cycle

Rinsing economiser

Pressure control

Reversible flow

Water Consumption

Tank Capacity
** Convertible on site into 230/50/3

cm
cm
cm

V/Hz/ph
Kw
°C
bar

[t/rack
It
sec
sec

0/1

cm

cm
rack/hr
rack/hr
rack/hr
Lt/hr
Kw
Kw
Kw
V/Hz/Ph
cm
cm
Kw

Lt/Rack

Ltrs

44 x53x69
38.5x38.5
29
28
yes
230/50/1
815
50
2-4
2.6
9
150
no
activatable

115x77

40

50

95
200
13.3
22.8
17,8

400/50/3N**
60
6,4

yes
yes
yes
yes

58x62x83
50x50
34

yes
400/50/3*
5.5
15-50
2-4
3.2
30
90
150
optional
yes

197 x77

40
60
120
160
310
21.0
30.5
255
400/50/3N**
82
60
6,4
optional
yes
yes
yes
no

Specifications subject to change without prior notice due to continuous product improvement.

71x74x150
50X 50
40

400/50/3
10.3
15-50
2-4
3.2
20
60
120
optional
yes

72x78
55x61
85

400/50/3N**

37

IECE Pot \Washers

Versatile and efficient Pot washer, designed for
washing baking pans upto 85 cm height,
planetary mixer basins, and pots. Various optional
supports are available for washing baking pans,
confectionery funnels, thermal trays, and small
tools.

For more details
on pot washers,
please ask for
our electronic
catalogue.
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CELFROST INNOVATIONS PVT. LTD.
(Formerly, Celsius Refrigeration Pvt. Ltd.)

Corp. Office : 7th Floor, Udyog Minar Udyog Vihar, Phase-V, Gurgaon - 122 016, Haryana, INDIA
Phone : +91 124 4308430 / 4062401. Fax : +91 124 4308431

E-mail : corp@celfrost.com

2 Other Offices :

Ahmedabad : 9375933335 Bengaluru
Cochin : 9349060306 New Delhi
Hyderabad : 9346447254 Kolkatta
Mumbai : 022-25175477/76 Orissa
Punjab /J&K : 9357615927 Rajasthan

: 9590047656
: 9312933066
: 9339761988
: 9337298974
: 9351317208

Chennai
Haryana
Lucknow
Pune
Uttarakhand

: 9345509016
: 9017195010
: 9335174580
: 9370573030
: 9017195010

AUTHORISED DEALER / DISTRIBUTOR

Visit us at www.celfrost.com
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PROFESSIONAL

|MENUMACSTERI | m

Freezers e Showcase Coolers ® Reach-Ins e Undercounter Refrigeration e Back Bars ¢ Wine Coolers ® Minibars e Ice Cube Making Machines ¢ Food Preparation Equipment

e Ultra Low Temp Freezers ¢ Water Coolers ¢ Bottled Water Dispensers e Pastry Showcases ¢ Ice Cream Scooping Cabinets

Coldrooms e Supermarket Refrigeration Products

e Espresso Coffee Machines e Juice Dispensers ¢ Soft Serve Ice-cream Machines ® Microwave Combination Ovens ¢ Impinger Ovens ® Combi Steamers e Fryers  Ice Flakers
¢ Sandwich Grillers ¢ Bakery Equipment ¢ Commercial Dishwashers ¢ Bar Blenders ¢ Catering & Cooking Equipment  Blast Freezers/Chillers e Dessert Ingredients

Design & Production by United : corp@unitedadvertising.in 02/12



