IT=C

FOOD TECHNOLOGY

Clogs, boots, aprons and helmets
Cleaning - disinfecting - storing
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= Photo 1: Tub to walk through type 2345.

= Tub to walk through with
fully automatic interval dosing
system for the supply of
disinfectant. HYGIENIC

= Also available as platform : ! W
version for the installation on ?

existing floors.
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Safe storage with box units
for appliances, equipment and clothes

= Lockers completely made of
stainless steel 1.4301.

'Cleaning of aprons and boots with technical
equipment developed by the ITE C - engineers

= Apron-cleaning cupboard
type 2302.

= Optionally available with

= Primarily to be used with pig
frame and bench.

and cattle slaughtering lines.

= Manufactured in accordance
with the German workplace
regulation.

= Cleaning cupboard for a
quick and thorough cleaning of
the aprons during the working
= process with intensive use of
%% foot pedal and gushing shower.

= Photo 3

= If requested a sterilization
basin for knives type 2150 and
an arm lever soap dispenser
can be installed.

= Placement on lifting
platforms possible.
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= Integrated drain trap
with dirt sieve.
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E 5 = Photo 5
= Photo 8
i '"E = Open, transparent way
¥ : of construction enables an = Combination station type = Swing door with pedestal,
':EE optimal cleaning. 23910 for the manual fine panic function right or left,
° _ cleaning of boots, clogs and made of stainless steel,
= Slope of the roof

aprons material 1.4301

prevents storing

objects onto the roof. = Option:

Water-carrying brush with
hand lever valve, dispenser
for liquid soap or disinfectant,
thermo-mixing valve

= Opens 90’ in both directions,
snaps in 9o° position, extensib-

= Clothespresses available le up to1.200 mm

in different designs.

= Also available without back
panel as cleaning place for
boots and clogs.
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Technical changes are subject to alterations.
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Space-saving storage
of boots, aprons and helmets

= Apron and helmet wardrobes

= Space-saving functional
construction for wall fixing.

= Available as model with one,
two or three lines as well as
with ceiling fixing.

= ITEC- objects for hygiene
zones are constructed and k
produced according to the EU- [

and USDA-hygiene = Photo 11: Apron wardrobe - 3 lines,
prescriptions. hook distance 100 mm

= All articles are made of
stainless steel 1.4301 and other

materials permitted for the = Arobust and operation-safe
meat and food processing model guarantees a problem-
industry. free use during the daily work.

= Photo 13 = Photo 14 = Photo 15 = Photo 16

= Space-saving storage of = Boot and clog drying panels = The expanding hanger = Wardrobe for expansion
boots or clogs type Air Dry variants available  usable for all common kinds of hangers.

from 10 to 50 pairs (in intervals  aprons can be provided with a
of 5) hot-air blower with timer,  personnel number.
optionally available with

— integrated ozone disinfection
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ITEC GmbH
TSP more than HYGIENE Auf dem Tigge 60 b + ¢
D-59269 Beckum-Westfalen
= Logistic = Cutting = Separator Deutschland
= Storage = Ergonomic = Service Phone +49 25 21-8507 0

Fax +49 25 21- 8507 90
= Packing = Automatic = Engineering www.itec.de « info@itec.de
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