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German cooks association awards gold medal to HOBART for warewash

systems

The readers of the German magazine KUCHE chose the most innovative product
launches in 22 food and technical categories. HOBART's warewash systems
FTPi and FTNi are the clear winner in the dishwashing segment.

Offenburg - For 13 years now, the readers of KUCHE, trade magazine and official
publication of the German cooks association "Verband der Kéche Deutschlands”,
have been choosing the best innovations of the year. In 22 categories, they now
nominated the winners of the gold, silver or bronze medal. The HOBART FTPi
and FTNi, a generation of warewash systems introduced in 2016, convinced the
readers so clearly and distinctly that they honoured this world first with gold. The
incomparable tools of the new warewash systems include the AUTO-CLEAN self-
cleaning programme, the SENSOTRONIC washing intelligence, the twinLINE
system for simultaneous washing of trays and dishes and, above all, the

efficiency concept for a long-term reduction of operating costs.

Cleaning, exhaust air, and drying management

The basis of the unique efficiency concept is a well-thought-out system of
cleaning, drying, and exhaust air. As far as cleaning is concerned, the new
warewash systems FTPi and FTNi feature a concept that not only achieves
perfect wash results, but also saves energy, reduces power consumption and
heat losses, and provides improved detergent efficiency. At the same time, this
new cleaning system works with reduced water circulation. The positive effects
are: less waste steam, less exhaust air and, consequently, no need to connect
the machine to an onsite ventilation or air conditioning system. For this new
dishwasher, HOBART also optimised drying, which means that hot air is piped to
areas where it is needed. At the same time, the user benefits from a reduced

demand in energy.
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Self-cleaning programme and washing intelligence

HOBART's AUTO-CLEAN self-cleaning system sets new standards, since the
unigue system puts an end to manual cleaning. This is made possible by special
cleaning nozzles. These nozzles ensure automatic, perfect cleaning of the
machine's interior making the usual practice of removing the wash arms
unnecessary. Another important feature is the SENSOTRONIC washing
intelligence installed in the FTPi or FTNi dishwashers. It detects the usually
varying machine loads and automatically adjusts the consumption of water,

energy, and detergent accordingly.

twinLINE dishwashing organising system

In order to enhance the capacity of the new dishwasher, HOBART has developed
the twinLINE system which enables washing of the usual wash ware together
with bulky trays which are placed on a separate and also patented DIRECT
conveyor belt. The trays are automatically stacked in the exit section of the
machine. In practical terms, this saves 30% of the time required for organisational

procedures and, owing to these two lines, provides maximum flexibility.

HOBART connectivity 4.0

Internet of Things and connectivity are two subjects that become more and more
important in the kitchen, as well. As far as the hotel sector is concerned,
simultaneous control of several machines is ever more important. Access can be
established over the internet, regardless of where the responsible person is
located. What is more, the Internet of Things facilitates the handling of the
warewash systems while optimising operational procedures. The Wash Smart

APP is a connectivity solution already provided by HOBART.

For more information, go to www.hobart-export.com
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Caption:

Manfred Kohler (Director Warewash Sales (Germany-Austria-Switzerland)) is
pleased to receive the award.

HOBART flight-type dishwasher FTPi — Winner in the dishwashing segment
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Contact for press inquiries:
HOBART GmbH

Christoph Veeser

Phone +49 (0) 781 600-11 82

E-mail: christoph.veeser@hobart.de

On HOBART:

Based in Offenburg, Germany, HOBART leads the world market in commercial
warewashing technology. We serve customers such as hotels, restaurants and
caterer, bakeries and butcheries as well as supermarkets, airlines, cruise ships,
automotive suppliers, research centres and pharmaceutical companies across
the world. HOBART develops, produces and sells warewashing and cleaning,
cooking, food preparation and waste treatment appliances and systems, and
employs around 6,900 staff members across the world, 1.000 of them in
Germany. HOBART is a subsidiary of the US lllinois Tool Works (ITW) Group,
which manufactures and sells a variety of products; the group has a staff of
51,000 employees in 800 autonomous companies in 56 countries.

Follow us on:

n ('l Tube!

Facebook Youtube

Press release of 03.07.2017 Page 4 of 4


mailto:christoph.veeser@hobart.de
https://www.facebook.com/HOBARTDeutschland/?fref=ts
https://www.youtube.com/user/HOBARTGmbH

