
Fa míl ia   Máquina de lavar louça profissional

Sub fa míl ia    Lava utensílios

L ine  Utensil washer

Dimensões d o cesto  570x570 mm

Rinse  p ump   HTR system

W a sh p ump    Standard

L ig a çã o energ ét ica       400 V 3N~ / 22,7 A / 9,0 kW / 50 Hz

Soluções Hotelaria; Restaurantes/
Pubs; Padarias e
pastelarias; Indústria de
comida congelada; Retalho
alimentar; Outras indústrias
de comida; Catering e
cantinas; QSR

Desig n  Utensil washer Cor d os LEDs  Vermelho

T ra y s w a shing  op t ion         Sim

W a ter consump t ion p er    
cy cle

5 l

M inimum w a ter  
consump t ion p er  cy cle    

1,8 l

T emp era tura  p ré-    
d efinid a  d e  l ig a çã o d a         
á g ua 

5°C

M a x .  inle t  temp era ture         60°C

Dureza  má x ima  d a  á g ua         12°f - 7°dH

Ca rg a  d e  d eterg ente        1,5 l/h

Ca rg a  d e   
enx a g ua mento   

0,4 l/h

A ltura  d e  ca rg a     
op erá v e l   

640 mm

A ltura  d e  p orta  a b erta         1985 mm

Profund id a d e  com p orta     
a b erta 

1110 mm

A ltura  má x ima  sem    
cesto

650 mm

Dimensões d e  p rod uto   
Lx Px A :  

685x750x1710 mm

UW5757DPS

Mercado

Design

Especificações técnicas

Programas
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Prog ra m ta b le     Utensil washer

Prog ra ma s d e  la v a g em d e  utensí l ios              120" (92" a 60°C - enxaguamento 18" a 85°C); 240"
(212" a 60°C - 10" pausa de escorrimento -
enxaguamento 18" a 85°C); Sem fim a 60°C - 10" pausa
de escorrimento - enxaguamento 18" a 85°C

Numero má x imo d e  cestos/hora     30

T a nk hea t ing  e lement     
p ow er 

4500 W

Boile r  hea t ing  e lement     
p ow er 

7500 W

W a sh p ump  p ow er       1600W

Lig a çã o p ré-d efinid a        9000 W

Lig a çã o e léct r ica      
op ciona l 

230 V 3~ / 39,5 A / 9,0 kW /
50 Hz

Disp la y   4 digitos

Numero d e  b otões    3

Luz ind ica d ora  On/Off     Sim

T a nk   Com base estampada

T ip olog ia    Parede única

M a ter ia l  d a  cub a         Aço Inox AISI 304

Pa ine l t ra se iro      Porta galvanizada

Sistema  d e  la v a g em      
sup er ior 

One wash and one split
rinse spray arms, stainless
steel

S istema  d e  la v a g em      
infer ior 

A 3-arms wash and one
split rinse spray arms,
stainless steel

Fi lt ro d a  cub a     Aço inox

G uia s d os cestos    Soldadas

Fi lte r   2-stage filter system

Ca p a cid a d e  d a  cub a           36 l

Ca p a cid a d e  d a  ca ld e ira             12 l

C la sse  d e  Proteçã o      IPX4

A d justa b le  feet      Sim

A ltura  ma x .  d e     
d rena g em  

800 mm

Cesto p a ra  ta lheres     1x WH00S02

Cesto d e  fund o p la no      1x WB5757G01

M a ng ue ira  d e     
a b a stecimento d e  á g ua      

Sim - 2,5m

M a ng ue ira  d e  d rena g em           Sim - 2m

Soluções Hotelaria; Restaurantes/
Pubs; Padarias e
pastelarias; Indústria de
comida congelada; Retalho
alimentar; Outras indústrias
de comida; Catering e
cantinas; QSR

Ligação elétrica

Interface

ESPECIFICAÇÕES TÉCNICAS

Acessórios incluídos

Mercado
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Bomb a  d e  d rena g em        Sim

Perista lt ic  d eterg ent     
d isp enser 

Manual

Per ista lt ic  r inse-a id     
d isp enser 

Manual

Rinse  b oi le r  T hermostop     
sy stem

Yes - default

W a sh p ump  soft  sta rt     
sy stem

Sim

Brea k ta nk   Sim

Renov a çã o p a rc ia l  d a        
á g ua  na  cub a  e  b omb a        
d e d rena g em integ ra d a       

Sim

Diâ metro d o tud o d e   
a b a stecimento d e  á g ua      

DN15 - ½”

Ø d o tub o d e  d rena g em        DN20-G 3/4"

Comp rimento d a 
ma ng ue ira  d e    
d eterg ente  (v ermelha )    

2,2m

Comp rimento d a 
ma ng ue ira  d e    
enx a g ua mento (a zul)    

2,2m

La rg ura  d a  emb a la g em        
(mm)

860 mm

Profund id a d e  d a     
emb a la g em (mm)   

820 mm

A ltura  d a  emb a la g em       
(mm)

1910 mm

Dimensões d o p rod uto  
emb a la d o (mm)   

1910X860X820

Peso l íq uid o (kg )     135,000 kg

Peso b ruto (kg )   161,000

Equipamentos

Dados de logística
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Acessórios Compatíveis

W B5 7 5 7 G 0 1      

Universal basket with flat bottom, dim.
(WxDxH) 570x570x140 mm

W B5 7 5 7 T 0 1      

Stainless steel basket for 5 trays, dim.
(WxDxH) 570x570x255 mm

W B5 7 5 7 T 0 2      

Stainless steel basket for 8 trays, dim.
(WxDxH) 570x570x255 mm

W H0 0 B0 2   

Block for sac à poche

W H0 0 S0 2   

Basket for utensils, dim. (WxDxH)
150x150x250 mm
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Symbols glossary

SUITABLE FOR EURONORM TRAY SUITABLE FOR GASTRONORM
TRAY

HTR RINSING SYSTEM MAX.USABLE HEIGHT 640mm
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Benefit (TT)

Inte rfa ce

Control panel with electronic buttons 

The electronic control panel features an intuitive interface with soft-touch buttons, allowing easy selection of one of
the three wash programmes: short, medium, or intensive. There are also buttons for power, selection, and cycle start.
The display provides real-time monitoring of the tank and boiler temperature, as well as diagnostics, ensuring
effortless and immediate control of the main functions.

2 -sta g e  sy stem    

Two-stage filtration system to ensure optimal washing performance and maximum water purity. 

The filtration system is entirely made of AISI 304 stainless steel, ensuring maximum resistance, durability, and
corrosion protection. It consists of two filtration stages: the first features a grid that prevents dirt residues from
entering the tank, thereby avoiding water clouding; the second protects the washing pumps by retaining any debris
that may accidentally enter the tank during filter cleaning.

HT R Sy stem 

Consistent temperatures and pressures for uniform and effective dishwashing 

Thanks to the HTR system (High Temperature Rinse) and the presence of the atmospheric boiler combined with the
Thermostop, the cold inlet water does not enter the boiler during rinsing, ensuring a constant temperature of 85°C.
The HTR system keeps the water hot for deep sanitisation and quick drying, ensuring constant pressure for uniform
and effective cleaning.

Door

Split and balanced doors for maximum ergonomics 

The split and balanced doors have been designed with the aim of optimising ergonomics during tool loading and
unloading operations. Their design allows for easier use, minimising the physical effort required from the operator.
This helps improve work efficiency while also ensuring greater comfort and safety in the working environment.

Dra in p ump 

Partial water replacement during the wash cycle for clean and hygienic dishes 

The standard drain pump, equipped with a partial water exchange system, ensures that the dirtiest water is
automatically removed at every wash cycle. This mechanism allows for continuous renewal of the water used,
ensuring that each phase of the washing process is carried out with clean water. The result is optimal dishwashing
performance, with outstanding efficiency and an impeccable level of hygiene.

Soft-sta rt  sy stem  

Effective management of the washing pump to protect your glassware 

The Soft-Start function initiates the wash cycle gently and gradually, progressively increasing the water pressure.
This system has been designed to provide optimal protection for the most fragile items, such as crystal glasses,
significantly reducing the risk of chipping or damage. At the same time, it ensures excellent cleaning performance,
combining efficiency and safety in every wash cycle.
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