AINORKAT

FOOD PROCESSING MACHINERY
MAuvtnplo Kutiwv | Washing machine of boxes
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The machine consists of 4 stages:

1. PREWASHING (optional)
2. MAIN WASH
3. RINSING
4. DRYING (optional)

*Select: heating, resistors or steam

The machine can wash small - big crates,
boxes, euro pallet or bins and various molds.
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INORKAT

'MHXANHMATA TPO®IMQN » ANOEEIAQTET KATAZKEYEZ

MAuvtnplo BapeAiwv | Washing machine of barrels - tubs
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The machine washes from 50lt to 2201t
according to the model and the quality
of the residues.
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