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INTRODUCTION

The HOBART GmbH has been given the opportunity to develop design ideas for a productive,

reliable, economic and efficient washing concept for the Inflight Catering Facility at Kaohsiung

airport (KHH).

We would like to consider this document as a recommendation for the new ware washing

installation in accordance with the requirements and data provided.

Should you have any questions or comments, please do not hesitate to contact us any time.

March 18, 2026
Date

Kenny Liu

Regional Sales Manager Greater China
Airline Catering

HOBART GmbH
Robert-Bosch-Strasse 17
77656 Offenburg
Germany

Phone +49 (0)781.600 — 20 45
Mobil +886 930.765.168
Email: kenny@hobart.com.hk
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DESIGN SPECIFICATION

Pos 20B HOBART Flight Type Washer

AIRLINE CATERING 1-TRACK CUTLERY CROCKERY WASHER
e s X BBk (1-TRACK B {EENE 22), AR R

Machine Type: FLOW Line Aero 9/5 10b-M-SN-AN-R-DSK-DS8, C38

Schematic representation only

TECHNICAL SPECIFICATION

10b Lower Entry Section {E A ES 3.500 mm
M Pre Wash Section 7E%ER 650 mm
SN Pre Wash Section & /JTECEs+iBEES 1.400 mm
AN Main Wash Section 3 7EES+i8[E % 1.400 mm
R Rinse Section B E R ES 650 mm
DSK Drying Section JLEZ ES 1 900 mm
DS Drying Section JtEZ ES 2 1.400 mm
8 Exit Section HOES 2.000 mm
TOTAL B 11.900 mm

BN R~ L11900 x W1438 x H2320mm
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IRLINE CATERING

KEY DATA £iffr£2 %

Total length WA e, 11.900 mm
Usable conveyor width ANEREERE e 965 mm
Usable chamber height A e 560 mm
Operational speed (speed 2)** JERE RS (AT HHEL) e 1,5 m/min*
TR R () e
Fresh Water consumption, cold /K& (AT /NEF)......... 220 I/h
DEMI Water consumption, cold  4fi/KEE/KE (AT /NEF). .. 200 I/h
Thereof regeneration water TEE/KE ., 80 I/h
Conveyor JEFFRIZ e JIX/#&H  Conveyor
Heating Medium =19 L= VR Steam K5
Voltage BEFR. 380/60/3/PE
Connection Value*** GETHZR e 12 (tbd) kW
Power Consumption*™** 95 (tbd) kg/h
Usable cutlery belt TIXEHFHEE e 250 mm
Capacity cutlery per hour TN ER R . 3.528 Cutlery pcs
* According to DIN 10510 with 2 minutes contact time f§4% DIN2 /R
** Recommended speed, the machine is equipped with two additional speeds depending on characteristics of

washware as well as wash and drying results {2, #1258 B/ = HH R IR B R, %7 ROT80)
b For connection with 380/60/3/PE @i} E5 R
e Average consumption during typical operation 1F & #E(E T FHMEE
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Conveyor Design — Cutlery J7JX /Crockery & H. (flat cutlery line 24y
R/ X EH)

Type: MW2/CT

The machine and its conveyor belt are designed specifically for the heavy-duty application of

the Airline Catering environment. Compared to a standard machine the machine execution is

adapted to the specific requirements of the Airline Catering business in terms of extended and
long-term operation times. A% Kz Hilig a7 Ffiizs & ex (Airline Catering ) AV 56 S FEFHERES
FTEPIEEET o AHBIREREIRAY > AR eSS B OiCE et i B UCRRI ] ~ ST
IR RETT TR B EMEAE -

Following described belt design ensures highest reliability while offering perfect results
specifically for the cutlery wash application. N #lt > gt 45 5 5 o He (g = S 4R A s T o] Sk -
IR B R CRAlE/I &R ) B ER PR A =R HEERUR -

| A |
hﬂ‘iﬂh“uﬂ;ﬂiHHHJMA?HL?h*iH;H#EJW%MML

% o, Y
\,Z”"%/\T e

Benefits {E&%

v Special designed track to wash Cutlery in flat position on dedicated track

v B LTI EAREERGUEEE o MR R AR B E M -

v Highest durability due to special reinforced conveyor for heavy duty application
7 FH B A R A R R B S e Ay B A e BT P M

v' Hygienic and heavy duty design j& 8% 5 H i H] S 4 A
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N N\ HOBART/

DETAILED SPECIFICATION ZF4H#R %

ENTRY SECTION {E A %

Loading height A 1%

- 740
i3 e
Module length £& 3.500 mm
Open loading length

2.300 mm

AR TIERRE

Wash tank capacity

KEEsE 20,5 Ltrs
Wash pump size

. 0,27 kW
AR

Module length &% 650 mm

Wash tank capacity

K 151 Ltrs
Wash pump size
. 2,2 kW
= pived
Module length £/& 1.400 mm
WASH SECTION F%cB} + iBREES
Wash tank capacity
. 151 Ltrs
KIEEE
Wash pump size
L 2,2 kW
=P ved
Module length &% 1.400 mm
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LINECATERING

HOBART )/l

DUAL RINSE SECTION &35 28 IR R ES

Wash tank capacity
e 23 Ltrs
KIEEE
Rinse pump sizes
. 0,46 + 0,42 kW
MEHR IR
Module length £& 650 mm
Fan capacity &% 1,1 kW
Module length & 900 mm

Fan capacity J&f# 1,1 kW

Module length &% 1.400 mm

Loading height
I 920 mm

Module length £ 2.000 mm

Open unloading length
AR T rE R 000 MM
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HEAT RECOVERY SYSTEM Z4E| I 4%

Cooling surface 38 m2
(Copper) ZAX A HITA ()

Exhaust air capacity 270 m3/hr
HERE

Output temperature 29°C

exhaust air HiE00E

Air humidity 2% 90-98 rel. in %

Heat recovery ZHEUE aApprox. 20 kw

st
HE

OPTIONAL FEATURES

Following options described can be selected in addition to the already included standard
features:

Steam heated Z&5NEk

Selected v" Machine is heating with Steam
v 2,0 - 3,5 bar

D 3,5-10 bar (optional at additional price)
v" Piping according to DIN EN 12953-10

Usable height A OE & 560 mm (instead of 440 mm)

v" A usable height of 560 mm instead of 440 mm
Selected allows the operator to load the machine with
v wash ware such as oven racks or standard units
in order to wash these items in upright position

BEROE T 560 mm (FZHERERL S 440
mm) - A SRR AR MR S E R Y IR AL
AEEHEBLATE -
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Turbo Blower 2x 0,75kW = BR & TJ1%

v" Maximizes drying performance of machine for
racks, drawers iz KA b (0 8 Bl ARz

RURE
Selected v" High pressure blower blows off remaining water
I:l on surface and complements the standard DSK

dryer perfectly 1= BAGE % ATREZ 2R H A B K
73 AM5ESER TR ARAE DSK HERZ R YRR

v' Switchable: Can be turned off during operation
of other smaller wash items to ensure these

don't flip ETYJHARARE « B EEIME YRR AT
B e/ MR BT

Selected
ee Curtain on exit section f&E/KEEfr ) HOEE

Free-fall Chute at the exit section 317 B Hi35REE
i

v While running the process with rotables, like
melamine cups, bowls and plates the hinged
end switch flap on the machine exit can be
opened for direct collecting in boxes AE 22 BT

Selected TEEEAZEE (MIEHIF - B~ 8) B
T Reas i LH i 2 85X FR i R B AR BRI - £
BRERHORTERE A SEREEIREN -

v' The rotable chute saves time and generates

less manual handling for the operator in the

clean end of the machine. EREIEEGET R AR
EEBABIR BB - PR RIREEA
BZ NTHEREZERE - A BRBEEN
RENRZE -

250mm wide cutlery conveyor belt width J] Y E; B
Selected B 250mm

v v' Wider cutlery track to fit on more cutlery pieces
IIEVAPG GV SUTEES (VIS
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Included Machine Features: Built on 4 Pillars

This machine is specifically engineered for the unique demands of the Airline Catering
Market. Compared to standard dishwashing units, it includes a range of specialized features
tailored to meet the industry's highest standards for hygiene, efficiency, and reliability.

AP Fsfiz= 88X (Airline Catering) TGHIRFIATR KATakat o MBI R Emiat - A
BEHHBIRE > SR EIERIERENELE - 72 - BeRE A SEMERT RS -

At the heart of the machine’s design are four foundational pillars that define its outstanding

performance and user experience:
AR L AR AE R IO R BRSSO » 18 et OB L [ BEE T B s By M RE R B BB 2y
(EJEE=Y -1

Exceptional wash

AR Optimized

hygiene

Effortless
Maximum cost + operation &

energy savings maintenance

In the following pages, each pillar is detailed with its key features and supporting evidence to
demonstrate the machine’s performance and benefits. {£1&%& H i+ @ et —IBZ O

HEFTRRANER - A A E R DI AE B SRR, - Be 2 I ARAT M RE R B A AR A B A
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HO

FEATURES INCLUDED IjgE714#

Optimized hygiene & {F{LE4E

THERMOLABEL ;5 S A2 s 1/ it

Our machines are engineered to consistently achieve a utensil
surface temperature of 71°C, ensuring hygienic results in line with
HACCP standards. Ataeat IR E (8 B R DR EEE] 71°C - HEfR
BB ENG HACCP A4 - T B R R -

v" Thermolabel test provides reliable, irreversible temperature
verification, offering peace of mind and clear documentation
of hygiene compliance Thermolabel JHEtHE (L ] 5% H AR 0] 3
T SEERES o FERE AN B 0 WREE R SCER A SRR -

v Delivers proof of sanitization performance, supporting
quality assurance and meeting regulatory requirements for
food-safe operations FJEEHHE RIS » IR E RS ©
FERF A& B SRR ARZK -

Innovative Nozzle Design Sl 5st

Precision-engineered spray nozzles developed by HOBART deliver
a broader and more targeted spray pattern, optimizing wash
coverage and intensity. HOBART {5 &bt S ] f2 AL 5 5> H A%
RG] - BLRE SR

v" Enhanced spray angles ensure a powerful, deep-cleaning
wash action, reducing reject rates and improving hygiene
results ot B HYME R A ERECRTR T BIR ABVE TR » R
BERRHR T A B BRI

v’ Greater precision in jet distribution leads to more efficient
cleaning of complex and heavily soiled items, even in high-
throughput environments M5 Mg 4R F s - BIELESE
REIRIE T - AR ARUE SEE RS Tkt -
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Exceptional wash & dry results g5 5 B Lz 50 5

PERMANENT-CLEAN Automatic Soil Removal* 5 &%
BERARSR

The PERMANENT-CLEAN module actively removes food residues
and debris during operation using an intelligent sensor-controlled
system. This ensures consistently high wash water quality
throughout the cleaning cycle, even under heavy load.
PERMANENT-CLEAN f54H 7% 18 B 2R RURERE I 2247 » (R (F B2 T T8
FreyEaslsy) s A ElE T - AR SR ek s aE
MECRIR SRR TR E (B -

Your benefits:

v" Individual soil removal as needed prevents cross-
contamination between zones R4 E &= K T{E BB 5 &
[ A = s L S

¥v"Maintains consistently high wash water quality for superior
wash results FrE R = mEERK - fFREEE SRR *Not available for 1290 mm wide

v"  Reduces water, energy, and detergent consumption &/ machine
TK B A FE SR A

v" Minimizes refilling frequency (&K ~ BEJE K sy EE

v' Simplifies end-of-shift cleaning with easy and hygienic soil

disposal f{LIIATERIFE - BAEFHE T B4

All-Around Drying System £ 51 it&7 4%

The All-Around Drying System delivers 360° airflow for consistently
dry wash ware, including challenging hollow items. Warm air is
guided from above and the sides via GUIDEAIR nozzles, while air
blades in the drying drawer target the underside for complete
coverage. £ 77 fiL Lz Z 4Rt 360° SEMMBER » B fr S PRI
JEHALEE - BIEER 22 LA iR N RE 22 FFRARRUR - IR A S
GUIDEAIR B8 fi¢ 75 RAMIEZA - [ERFEEZ Y 57 e
i HHRaTIES -

Your benefits:

v' Perfect drying results for all types of wash ware, including
cups, bowls, and glasses i s SRR - EIEAT
Wil SRR AR » HERZRUIR e R

v'  Eliminates the need for manual drying 484N T {247 >
g 55 R

v' Even airflow from top, sides, and bottom ensures maximum
efficiency and reliability - ~ il ~ [E=7755%00% » MECRILEZ
AR A T S B iy e R AR
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CONTACT-PLUS Wash System &4t

The CONTACT-PLUS system delivers consistently excellent wash
results, even in high-volume operations. Its innovative, specially
shaped wash arms ensure thorough coverage, allowing the wash
water to remain in contact with the wash ware for optimal cleaning.

CONTACT-PLUS Z &t I fEmEEREEE T (e (AR 2 iy
R o HAEG TR SRR aEERE - KRER Y
PBICIRTIRL - ERIRERRCR -

Your benefits:
v' Even and precise distribution of wash water for superior

cleaning results JEiik/K o it 2] HAFHE - f2AEEB0FERCER

v High-efficiency wash arms reduce reject rates and improve
overall wash quality =705t 1E B 2 R BE A0 R0 B A R
]

v" Tool-free, endcap-free design speeds up cleaning and
minimizes downtime fi&7E T H ~ fiflim&aest @ IIHUERRIE

Mtz A AE AR R P

v' Simplified maintenance with no risk of losing parts
e - MEREKRE R
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Maximum cost + energy savings £ Kk ABEERET S

Z N

SENSO-SPACE Compartment Detection RSFR{EH]

The SENSOTRONIC system uses smart sensors to optimize water,
energy, and detergent usage without compromising

hygiene. SENSOTRONIC %44 2 RERS @ 15~ s B8 AR AR AErY
AITE N > BbK ~ BEIR R PERAIE A -

Your benefits:

v" Automatically detects empty spaces in the wash load and
adjusts fresh water usage HEEUHI B E#EL T2 B -
A FET K &

v" Maintains perfect hygiene while reducing resource
consumption {EJk/ V& JFUHFERIEIR » T4 S ik AR 8UR

v" Achieves up to 50% savings in fresh water, improving
operational efficiency and sustainability =] &[4 =72 50% ¥
fEKHE - R HEERERI R EAESE

CLIMATE Energy Saving System Z\gE[E|UZ Z.4%

This feature reduces energy losses from warm exhaust air by
continuously returning it to the system through an efficient heat
recovery process. The recovered heat is used to preheat the fresh
water before it enters the boiler—resulting in optimized energy use
and lower running costs. [tbTAE A7 8 S SENaUR AR - Rt asHk
HIENEFFE U FE A - I DATHENEE A SRRyl K - ZEFIRER L
FAEEA b R R TR AR R R

Your benefits:
v" Minimised energy losses via exhaust air [&{EHEEZEEFEL

v’ Efficient use of available heat energy =55 F &7 [a| g ZhEE

v' Energy savings of up to 20 kW/h &4 gEF =% 20 kW/h
v" Reduced operating costs and improved sustainability [#{K#

TTRAE Tk

A

Effortless operation & maintenance &z /EHi4EE

Protronic XL Control #E#(£4%

The Protronic XL Control system offers an intuitive, self-explanatory — I_I_IH |
interface that simplifies machine operation, monitoring, and = =

maintenance.Protronic XL 2] %4 fe it B2 H H R I =AY ERE N T
T > FECERMEIRIE - BRI ig R - Waschung eingeschaltet
® @WOOO® @

Your benefits:
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HOBART

v'  Large, color-coded touchscreen ensures quick navigation
and easy operation KIS Ol as st - RIFERES - H
FrL(sEA]

v'  Real-time visualization of temperatures and error messages
for each machine zone allows fast troubleshooting ‘EH5&8~
B IR BRSPS

v' Automatic maintenance tracking and convenient data
storage improve service planning and reduce downtime
BhAEE B HE K (EREE R » 2T MR BRI 4A = 1
S35

v' Message management system and visualized operating
manual support efficient operation and compliance :f E/&

BT ERE T - SRS BRI OR S A

Signal Lights Z&f508

Visual signal lights provide immediate status indicators, keeping
staff informed at a glance J5/7& FT RIS TR B (HIRAE » Sk
AE—HT#A-

Your benefits:

v' Optical signals clearly show when the machine is stopped,
requires refilling, or is operating Y& S 58 E S R =
1F ~ FTREMFOKEERRE] - BB R EFHGIRGER

v'  Enables staff to respond quickly, maintaining smooth
workflow and reducing downtime & Bfji#(E A S HE K E -
PTG TR RAZ I R e

v' Simplifies monitoring of machine status for efficient
operation fE{ LA HIRREENE - FRTHRIFRER

Universal Curtain System #5/KEE&—Hit%

The universal curtains fit all positions in the machine, making
removal, cleaning, and reinstallation quick and easy. i Fi I+ 7K & 7]

BHANRSAFTEALE - Il ~ FRRERZERERGE -

Your benefits:
v" One curtain fits all positions, reducing inventory complexity
and replacement costs — 5 25 g nl 7 AT A (L& > [# (K
v' Easy-to-use hanging mechanism speeds up cleaning and
maintenance #2{EGEVE B - IIbUEREGERERIE
v'  Eliminates the risk of misplacement and simplifies routine

tasks #EGEFE/KEESEM BCEL - BILHEIEE
Strainer Proof Detection JE48xEL{=H]

This feature ensures the machine operates only when strainers are

properly in place. SELREREE DR (i {2 A TR A [ hfe 27 BeHs 4 n] 2 1 -

Your benefits:
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v"  Detects the presence of strainers before operation E{ERjH

BB 2 R

v" Prevents machine operation without strainers avoiding
damage and downtime [} (- ARZEEAEHER(F Eedrgi=tetd
(25

v" Protects pumps through proper filtration, extending machine
lifespan 4EZHZ S IR FHEHZ®

Coded Cleaning Assistant & #aHBhE%Et

The Coded Cleaning Assistant simplifies maintenance by clearly
indicating which parts require cleaning.;&Zifiihz%s1 0] fH (L 4EE(E
% BERETREE R -

Your benefits:
v" Blue markings identify components that need cleaning at a
glance Bi t0fEEBE IR HIRRARNES » —HTA
v" Reduces errors and oversight during routine maintenance
WD B g imie T Y S SR LR
v" Simplifies cleaning procedures and improves hygiene

compliance FE{L/ERIES @ fETHELESHIME

REQUIREMENT WATER QUALITY /KEEk

Optional: VEW
cold water soft REK warm water soft JRERIK demineralized water*%{i;K

Use/Purpose ik /

I Rinse 1E3ff Filling 7K RS I
Connection
Hardness
[° German Hardness] 0-3 0-3 0

KEERE [° (B E]

Conductivity ==
[uS/cm] 80-100 150-400 10-15
Water Pressure
Temperature _ ; .
12-18 min. 60 12-18

*recommended for glasses, cutlery and silverware

For further details please refer to the technical drawing
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CONTACT DETAILS

Johannes Zengerle

Head of Sales
Airline Catering Hobart and Elro

Phone +49 (0)781.600 — 20 91
Mobil +49 (0)151.26 25 99 68
Email: johannes.zengerle@hobart.de

N\

Kenny Liu

Regional Sales Manager Greater China
Airline Catering

Phone +49 (0)781.600 — 20 45
Mobil +886 930.765.168
Email: kenny@hobart.com.hk

HOBART GmbH
Robert-Bosch-Strasse 17
77656 Offenburg

www.hobart-export.com
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