HUPFER - TEH-2 / V19-26

MOBILE STACKING EQUIPEMENT

The HUPFER® plate dispenser, a high quality
product, something the commercial kitchen
just cannot do without. Unheated, heated
or cooled dispensers are available to meet
every requirement. All dispensers are
designed to make operation as simple as
possible and to save work.

The benefits include plate diameter easily
adjustable, simple operation, tall plate
stacks and continuous temperature
regulation (in statically heated and
fan-assisted heated stackers).

STANDARD FEATURES

® Heating

Heating by means of a stainless steel heater, optimum thermal isolation due to a high quality special insulation.
Operation by means of a ON/OFF-switch with integrated control lamp. Infinitely adjustable and ergonomically
shaped temperature control unit at the face side, visible at great distance. Temperature limiter according to VDE
(Association of German Electricians). Inherently stable helix cable with angle plug, fastener for the plug
as cone-shaped dummy socket.

@ Ergonomics
Two ergonomically shaped pushing handles with integrated bumpers protecting against injuries at hands and
damages at the appliance. Optimum protection against collision due to the two bumpers.

@® Chassis
4 swivel castors, 2 of them with brake, castors made from corrosion resistant plastic, free of maintenance, with
thread protection, precision ball bearing, @ 125 mm.

Any questions? Contact us at www.eventservicesgroup.co.uk
Telephone: 03333 442062



HUPFER - TEH-2 / V19-26

DIMENSIONS

Dimension: 460W x 925D x 900H mm
Crockery Diameter: 190 to 260mm
Cable Length: 1.8m

Capacity (up to)

Plastic Cover

Plate stacker to receive round plates,
@ 190 to 260 mm, within 2 statically
heated stacking tubes. Constant
dispensing height by means of
manually adjustable tension spring
system.

Adjustment of the size of the
crockery without the necessity of
tools, by means of three
plastic-coated directions for each
tube.

Easy cleaning of the stacking pit
from the top, each stacking platform
additionally  equipped with a
cleaning aperture in the bottom
plate. Made from stainless steel

TECHNICAL DATA
Connected Load 0.9kW

Max. Crockery Temp. 70°C

Adj. of Thermostat 30°Cto 115°C

Power Supply 230V 1N AC 50Hz

Net Weight 41kg

Load Capacity 140kg

Stacking Height 670mm without cover

740mm with cover

144 parts without cover
166 parts with cover

for dish washers

Any questions? Contact us at www.eventservicesgroup.co.uk

Telephone: 03333 442062

polycarbonate, appropriate



