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RX144 | Rack conveyor dishwasher
SKU: 2671

ADDITIONAL INFORMATION

Weight 116 kg

Dimensions 840 × 760 × 1500 mm

Megnevezés

External size (Wi) 720

External size (De) 735

External size (Hi) 1445

Net weight (kg) 100

Power (W) 10200

Voltage (V/Hz) 400/50

Packaging dimension (Wi) 760

Packaging dimension (De) 840

Packaging dimension (He) 1500

Gross weight (kg) 116

Water consumption per cycle
(l) 3

Basket dimensions (mm) 500 x 500

Washing up efficiency
(basket/hour)

Tank capacity (l) 30

Duration of the cycle (mp) 50/120

Maximal dish size (mm) 410

https://thermotechnika.eu/en/attributum/kulso-meret-sze/720-en/
https://thermotechnika.eu/en/attributum/kulso-meret-me/735-en/
https://thermotechnika.eu/en/attributum/kulso-meret-ma/1445-en/
https://thermotechnika.eu/en/attributum/netto-suly-kg/100-en/
https://thermotechnika.eu/en/attributum/teljesitmeny-w/10200-en/
https://thermotechnika.eu/en/attributum/tapfeszultseg-v-hz/400-50-en/
https://thermotechnika.eu/en/attributum/csomagolasi-meret-sze/760-en/
https://thermotechnika.eu/en/attributum/csomagolasi-meret-me/840-en/
https://thermotechnika.eu/en/attributum/csomagolasi-meret-ma/1500-en/
https://thermotechnika.eu/en/attributum/brutto-suly-kg/116-en/
https://thermotechnika.eu/en/attributum/vizfogyasztas-ciklus-l/3-en/
https://thermotechnika.eu/en/attributum/kosarmeret-mm/500-x-500-en-2/
https://thermotechnika.eu/en/attributum/mosogatotartaly-terfogat-l/30-en/
https://thermotechnika.eu/en/attributum/ciklus-idotartama-mp/50-120-en/
https://thermotechnika.eu/en/attributum/tanyerok-max-magassaga-mm/410-en/
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PRODUCT DESCRIPTION

HT 11 through-wall single-wall dishwasher with hat, AISI 304 material grade stainless steel exterior
and interior, max. For 410 mm plates. For GN 1/1 size trays (530x325mm). With LED panel, opening

sensor with safety microswitch. Two washing programs. With electronic control, without sewage
pump. With built-in rinse aid dispenser. With "Thermostop" system (rinsing only starts when the water

in the boiler reaches 85 ° C), boiler capacity: 10.0 liters, with corner placement, deep-drawn basin
(30.0 liters), easy to remove / clean nozzles , washer / rinse arms, double basin filter + pump filter,

easy to maintain, closure with secure top door (hat), built-in rinse aid pump, boiler and basin
temperature display, fully automatic operation, easily removable basket frame. Basket size:

500x500mm. Accessories: 2 baskets (for glasses and plates), 1 cutlery basket. The use of a water
softener is mandatory!
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