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Editorial | Moffat
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GoHospitality Categories

Business Senvices, Recruitment & Training New series of Turbhofan convection ovens from Moffat
Kitchen & Catering Equipment & Supplies by Moffat Pty Ltd

Point of Sale & Management Systems

4 View All Categories + Email < Contact Details <+ www.moffat.com.au

Sign up now for GoHospitality's new weekly
newsletter. Getthe latest hospitality product and After a lengthy research and develapment pracess, Moffat
service updates delivered straight to your inbox. are pleased to announce the launch of their new series of

) NS Turbofan convection ovens.
Enter ernail here Sign up

The team at Moffat have taken customer feedback into Ask a question

accountwhen develaping this new series of corvection
ovens, by listening towhat it is they specifically need from Reqguest a gquote
their canwvection ovens.

QUhDSpltalltU They have also ohsered how the convection ovens are

used in avariety of applications, from cafes and bakeries
through to service stations and comvenience stares in order

Get involved in to assess how the comvection ovens can be more efficient
and easierto use.
LUCREICSE the community
il'l news i Moffat has subsequently applied the new ideas garnered
; conversation fram customer feedback and firsthand obserations to
& II'IdllStl"}‘r create an expanded series of Turbofan convection ovens.
UPdﬂtES The new series of cormvection ovens are durahle, innovative
ﬁ and wersatile - they are suitable for cooking a range of
different foods. Mews series of Turhofan conwection ovens

Key features include: frorm Moffat

= Bi-directional fan systerms for optimum baking results

m Atwin bi-directional reversing fan systerm (E28 model)

= The ahility ta hold many different tray sizes

= Portable cooking capahilities — select from the E22, E23 E2T or E31 models, plug them in and go
s Continuous oven door seals are easyio clean and ensure a perfect fit

» Safe-Touch vented oven doors are easy ta clean

s [igital control models ensure ease of use — standard in E310, E320 and G320 models

= Bright, high quality halogen lighting

= A oven light that automatically turns off to save energy and extend lamp life

14.06.2012
| Ask a gquestion Request a quote

4 Send to a friend

Related products from Moffat Pty Ltd

Cobra 600mm Gas Cormvotherm Mini Cobra Gas Static Cvens Turbofan Cormvection
griddle Toaster by Combination Owen with Generous Owvens for Even Bake
Moffat Pty Ltd Steamer by MoiTat Pty Gastronorm Capacities Results ny Moffat Pty
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Editorial | Testo
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GoHospitality Categories

Business Services, Recruitment & Training Introducing testoAUS - the webshop for all your measuring

Food & Food Supplies equipment needs

Kitchen & Catering Equipment & Supplies by Testo ~

Outdoor
Refrigeration, &ir Conditioning & Heating % Email < Contact Details - www.lestoaus.com.au
4 Yiew All Categories

Testo Australia is delighted to announce the opening of its
news wehshop, It has been developed to help Testo's

Sign up nowe for GoHospitalite's new weaekly valued current and future custamers shop anline with ease.
2gx-wv;aclstﬁepraSteetgtr;ilIiizeritdhgntf;iléiltl’E[ynpyr;fruiathanr:.j ‘testoAlUS is setto allow customers to browse their larger - ASKaquestion
range of product with absolute ease at a time that best
Enter einall hare Sign up suits therm. It will be away to glance through current special Request a quote
and featured products; and to take advantage of excellent
online prices,

testoAlLS webshop will be a one stop online shop for
gverything from HACCP cedified thermoaometers to pH
HP Foliol3 meters far measuring pH levels. Customers will he able to
add products to their shopping cart and checkout and payin
ho time at all,
Available from paricipating commercial

and retail sieEE R testoAllS webshop has measuring instrurnents for:
termperature, humidity, pH, cooling oil testing, pressure,
thermal imaging, refrigerant testing, wvelocity, indaaor air
guality, light and sound, RFM, emissions and gas leak
detaction.

The wehshap for all yaur measuring
With the simplicity of the wehsite, the ahility to take equipment needs

advantage ofthe anline prices and monthly specials
testoALS will he an excellent way to purchase quality
measuring instruments.

Euerybody On M

16.04.2012
Ask a guestion Request a gquote

4 Send to a friend

Related products from Testo

A o
//\: : g
Testo Accurate Testo Food and Drink Testo pH Meters for the Testo Waterproof Mini
Cooking Oils Testers Thermometers Food Industry Thermometer

4+ Yiew 4ll 12 Products from Testo
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Editorial | Comcater

gohospitality "=

GoHospitality Categories

Beverages & Beverage Systems

+ Food & Food Supplies
Kitchen & Catering Egquipment & Supplies
Refrigeration, Air Conditioning & Heating

4 Yiew All Categories

Sign up now far GoHaospitalite's new weelkly
newsletter. Getthe latest hospitality product and
semice updates delivered straiaht to your inkox.

Sign up

Enter ernail hare

gohospitality

Get involved in

The latest gTes community
in news

& industry
updates

conversation

+ Add My Business

Search Q

Adriano Zumbo talks Tecnomac with Comcater

by Comcater

4 Email < Contact Details

Asustralia's leading patissier Adriano Zumbo recently met
with Comecater to discuss his penchant for the commercial
kitchen equipment supplier's products.

Adriano Zumbo's ever growing empire now includes three
patisseries and a cafe located throughaout Syvdney's
suburbs.

After visiting both the Star City and Rozelle patisseries,
Comeater ohserved the popularity of the spaces’ open plan
kitchens that allow visitars to the patisserie to withess the
just himw much effort goes into Zumbo's creations.

Each ofthe kitchens features Tecnomac equipment
available from Comcater. Adriano Zumbo hecame imvalved
with commercial kitchen egquipment supplier

through Anthory Stambolis, Project - Equipment
Specification and Key Accounts at Hospitality Depoat in
Sydney.

When asked abaoutthe Tecnomac TCED-C holding
cahinets, of which he has four, Zumbo explained his
favaurite features were the holding cabinet's two doars as
these allowed products to be easily arranged and
accessed,

4 www.comcater.com.au

COMCATER

-

(7} Ask aquestion

: Request a quote

Zumbo's Rozelle cafe stocks a full range of
his infarmous Macarons

An addtional henefit of the Tecnomac TCED-C was that its humidity control eliminated condensation, essential

for maintaining the gquality of cakes and pastries.

Adriano described the Tecnomac T14 blast chillerfreezer as "a very high performance machine at a
reasanable price point", explaining that the freezer's ahility to pralang the intearity of products, especially
considering load they are subjected to daily, as a favoured feature.

01.05.2012
(7) Ask a guestion

<4 Send to a friend

Related products from Comcater

| Reguest a quote

Commercial Kitchen Garland Restaurant Camhbro Shehang Mareno Heawy Dty
Equipment supplied by Owven Ranges supplied Systems supplied by Modular Cooking
Comcater by Comcater Comcater Ranges supplied by

Comcater
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Newsletters | 13 may 2012

Flease add editori@newsletter gohospitality.com.au to your email contacts to ensure aur emails reach your inbox.

g O hO S p i ta ‘ i tU Australia’s Hospitality Directory

LCorm.au

13 May 2012

Foodservice Australia Exhibition has already achieved preshow targets!

The newly relaunched Foodservice Australia Exhibition has
surpassed the event arganiser's aim of lacking in 100
exhibitors, having already exceeded this number.

L L L L L

Wisitor registration numbers are also high, with over 2000
buyers expected to attend the Exhibition over the course of
the three days.

These impressive figures reflect a number of Exhibition
changes, including a news wvenue, newy theatres, and a more
comprehensive range of exhibitors.

+ Read More O Visit wehsite

Add your business to gUhUSpitEﬂ | tl:] comau TODAY

Labelling made easy with Toshiba TEC's new barcode label printers

Cost-effective yvet high in quality, these durahle devices produce labels in high-resalution. They
hoast a range of innovative features such as a double-ribhon motar and snap-in print head.

o Eco-friendly —they use 40% less power than earlier models
# Produce major linear and 20 barcode fonts

+ Read More ' Visit website ( Call 1300 276 908

RedCat guarantees the satisfaction of your employeas come pay day

The Smartades payroll system ensures that staff are always paid carrectly as it cavers all
aspects of the payroll process, from calculating staff time sheets to superannuation contributions.

& Stores employee information - pavrall infarmation, haliday'sick leave entitterments
o A puhlic holiday file ensures staff receive appropriate penalty rates

+ Read More  Visit website £ Call 1300 259 515

Cash dispensing ATM machines — miracle workers in hospitality venues
The space efficient Mautilus Hyosung 2700 ATM machine from Customers ATWM is fast and reliable,
meaning customers can access their cash exactly when they need it.

o Myailable with 2 business hour secure safe or Level 1 safe
* Maximises advedising capahilities with its 10.2 colour touch screen

+ Read More ' Visit website £ Call 1300 305 60D
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Fleaze add editori@newsletter gohospitality.corm.ao to your email contacks to ensure our emails reach your inbosx,
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7 May 2012

Meet the hospitality industry’s latest dream machine — the Palux combi
steamer oven from Maurice Kemp and Associates

The new Palux comhbi stearmer ovens are nowy available
exclusively through Maurice Kemp and Associates.

The energy efficient, German made steamer ovens feature
fully programmahble colour touch screen interfaces for ease
of use, along with a unigue 4 in 1 multi rack systerm which
effectively maximises space.

The ovens are available in the standard QL Senes size and
a more condensed version for smaller kitchens.

+ Read More O Visit website ( Call 1300 493 157

Add your business to gDhUSDEtal | tU comau TODAY

Jazz up your dinner tables with Robert Green table linen
This table linen randge features bath napking and table cloths, and they are availahle in red, black,

ivary and white, or mix and match these colours to create a real point of difference. The takle linen
can also he customised to suit your specific requirements.

& Nade from 100% spun polyester
» Retains original colour even after extended use

+ Read More O Visit wehsite € Call 1300 474 306

Nufurn armchairs — comfortable, stylish, affordable

Ferfect for clubs, pubs and restaurants, the Mufurn range of armchairs and side chairs are bhound
to enhance the overall custamer experience. They similarly make life easier for staff, as they are
stackahble for ease of handling.

« Features a fabric seat and backrest, and sturdy steel frame
o Choose fram over 28 powder coat colours

+ Read More O Visit website ( Call 1300 269 345

Liquid paraffin candles create eye-catching table centrepieces
At a mere 38mm high and 31mmwide, these candles fit table lamps, oil burners, and other
decorative products perfectly. The candles are not made from wax, 50 they are safe and mess free.

« Produce a neutral, odourless scent
« Extremely londg lasting — each candle burns for approximately 26 hours

+ Read More O Visit wehsite € Call 1300 434 648
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Fleaze add editori@newsletter gohospitality.com.ao to wour email contacts to ensure our emails reach your inbos.
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LOm.au

30 April 2012

The 2012 Foodservice Australia show is looming - register online now!

From the 27th through to the 29th of May the Eoyal Hall of
Industries at Moore Fark will be transformed into a food
haven as the Foodservice Australia show takes over.

A number of exciting exhibits from companies including
Sandhurst, Kraft, Birko, and Genexis will appear.

Free seminars and workshops will also run throughout the
shows, along with exciting chef competitions.

Avaid the gueues and register for the show anline, the cost
1= freel

+ Read More ' Visit wehsite

. Foodservice 27-29
) Australia 2012 b gt

Mouth-watering, gourmet style wellingtons and filo's

The filo and wellington range from F&H Fine Foods will appeal to a variety of individual tastes,
making them perfect for conferences, functions and a la carte menus. Both vegetarian and chicken
fila's are availahle, alang with hearty beefwellingtons.

o Easytoprepare — simply hake from frozen
« FEach product features a range of scrumptious ingredients including rustic cutvegetables,
mushroom duxelle and pate.

+ Read More ' Visit website € Call 1300 476 156

Portion controlled chicken breast fillets save you money

Steqoles premium chicken breast fillets weigh in at 1000 each, which prevents wastage and
ensures meal sizes are consistent every time. This makes them perfect far the hospitality and food
service industries.

# Hreasts are 100% chicken
o Chickens are grain fed and free from haormaones and steroids

+ Read More ' Visit website € Call 1300 320 235

Creamy mayonnaises from Birch & Waite Fine Foods transform meals from
dull to delicious!

These mayonnaises are ideal for use as an accompaniment to seafood dishes and sandwiches,
and they can also be used as a base far a range of delectable dips and sauces.

« hlade using traditional European family recipes
« Two products in the range —whole ego and garlic aiali

+ Read More ' Visit website ( Call 1300 472 176
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Maijor sponsor of
e
LUUS A ordaervics
COMMERCIAL COOKING EQUIPMENT A u St ra l 1a 201 2

g 0 h US pi ta | i tlJ Australia®s Hospitality Directory + Add My Business Soarch Q

GoHospitality Categories Luus Industries

» Food & Food Supplies _ o
For over 10 years, Luus Industries has been designing,

» HKitchen & Catering Equipment & Supplies D visi ) manufacturing and marketing a wide range European and
o/ Wisit Website asian-style commercial cooking equipment. With several
+ View All Categories imported brands now available on the market, customers L'J US

-~
(=] Email weanting reliable, high-gquality vet affordable Australian

IE] Contact Details made products prefer to buy Luds.

Sign up now for GoHospitality's nesw weekly
newesletter. Get the latest hospitality product and
service updates delivered straight to your inbox,

Enter email hore STanily Products from Luus Industries

Luus Industries Hoodle Cookers for boiling noodles, pasta or soup

Moodle cookers with powerful burners for boiling and simmering noodles, pastas and
Soups

LUUS # Enaure v

COMMERCIAL COOKING EQUIPMENT

Luus Industries 6 Burner Gas Ovens i
Fobust B burner gas ovens are easy to maintain, easy to use and comes with optional '_n-.

PmUd Spomor G'I: 'the features

& Enguire Moy
AV :
f Foodservice
Australia 2012
Luus Industries CQuality Stainless Steel Construction Commercial Griddle Plates

Che" or m kar 2012 Grills that keep and rmaintain the heat longer, .I *

T
& Enguire Moy

Luus Industries Modular and Easily Configurable Combination Grills

Adjustable cambination grills with added features and options such as chrome grill = i

plates

S e (3. -C
& Enguire Moy LI A K

Luus Waterless Woks for Commercial Asian Cooking

Waterless Woks from Luds Industies make cooking Asian style dishes easy L-I
& Enguire Moy @ f
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Foodservice 27-29 May Sydney

gU hD S Di ta I i tu Australia's Hospitality Directory Add M}' Business —

GoHospitality Categories

Kitchen & Catering Equipment & Supplies Improve Food's Taste with Fry Oil Filtering Machines from ACE
Filters

By ACE Filters Australia

Refrigeration, Air Conditioning & Heating

View All Categories

Email Contact Details www. acefiters.com.au

Sign up now far GoHospitalite's new weekhy
newsletter. Getthe latest hospitality product and

semrvice updates delivered straight to your inkhox i i o i
Blue Gizmo Econopump Frying Qil Filter Machines

Enter emall hare Sign up

ACE fry oil filtering machines can filter oil up to 160°C,
filtering ta four microns. These fiving ail filtering machines
allowe longer lasting cooking ail by up to 60%.
Econapurmp fry il fiter machines are easy and safe to
handle and eliminates manual handling of hat ail. Ask a question

Product Brochure

gohospitality

These fry oil filter machines can used with all frhvers. Request a quote

Get involved in Increase Overall Food Quality

The |H'|IE!S|I the c:t::rnrnunit:-,r ACE fry ail filtering machines caompact and safe to use —no
irl naws tmanual handling of hot ail. Other benefits ofthese
machines include -

s The fry oil filters eliminate drips and splashes

UpdEtEE s flinirmal cooking odours and smoking
i’ b s Ol ghsorption is reduced resulting in less downtime

conversation

& industry

with mare coaking productivity
» These cooking ail filters increase food quality overall
s Econopurnp fry oil filter machines can be wheeled to 0:oo
waste tank

Cuality Systems and Advice

Since 1983 ACE Filters have grown to become a
recagnized farce in fine filtration. Quality systems and
proaducts, quality advice and information, and personalized
pre-sales and ater-sales service. Fry oil filtering
dramatically extends the life and guality of frving oil | which
saves customers the cost of a machine within
approximately B maonths!

Fry il Filtering Machines

Product Brochure Ask a question Request a quote
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Showcases | Meiko Australia

The clean solutlon

What are we doing now?
Find out soon

gU hD S pi ta I i tu Australia's Hospitality Directory Add M}-‘ Business o

GoHospitality Categories

Bar Equipment & Supplies

Beverages & Beverage Systems
Housekeeping & General Cleaning
Kitchen & Catering Equipment & Supplies
Laundry Equipment

View All Categories

Sign up now far GoHospitalib's new weekh
newsletter. Getthe latest hospitality product and
semnvice updates delivered straight to your inbox,

Enter emall hore Sign up

The clean solution

What are we
doing now?

Enc out sooh

Automatic Commercial Glass Washers for Sparkling Results from
Meiko Australia Pacific Pty Ltd

By Meiko Australia Pacific Pty Ltd

The clean soluticn

Email Contact Details www.meikocommercialdishwasher.com.au

U 40.2 G, FY 40.2 Gi0 Glass Washers

Meiko's Y glass washing machines ensure glistening

results or 'mirrar finish' under and behind every counter,
Product Brochure

The FWa40.2 from Meiko is a premium front loading

dishwasherwhich has heen designed and developed on AsK a guestion
the hasis of reliability, productivity and optimum working
practice. A host of features makes the FY40.2 ideal for all Request a quote

wour carmmercial distmwashing task

[deal for any histra, cafe, restaurant, hotel ar bar, Meiko's
automatic glass washing equipment features an integrated
reverse 0smosis system for all types of onsite
requirerments.

Equipped with proven innovative technoloogy

= Ensure a brilliant, lawless hydienic cleaning result in
everswash

s Easily clean glasses, cups, dishes and cutlery

s Llpperwasher system

s Easyio use programmable controls

s Change the water in the tank at a tauch of & button

= Fully automatic and uncomplicated for glistening
tinsing results

Both glass washers are energy and water efficient and
packed with innovative technology such as AktivPlus filter
systerm, MIKE control system, Deep drawn wash chamber,
ADT technology and much maore.

Meiko automatic commercial glass washing
systemn - the crystal clear choice for alistening
dlass
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Foodservice 27-29
Australia 2012 ey
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GoHospitality Categories

» Food & Food Supplies Anchor Cooking Cream from Fonterra

+ View All Categories By Fonterra

4 Email < Contact Details < www.fonterrafoodsenices.com.au

Sign up now for GoHospitalite's new weelkly
newysletter. Get the latest hospitality product and
senvice updates delivered straight to yaur inbox,

Entar arnall hero Sign up

Anchor Cooking Cream

Anchor's unigque formulation means the cream is already
reduced, saving you precious time previoushy spent Py i i
reducing vour standard thickened creams. ../ More Information on this Product

Advertlse Doesn't split under high heat or when acid is added (7) Ask a guestion
H This pravides yau with endless possihilities of ingredients
yﬂur bUSIness on to add to your sauces allowing you to produce great results  [=] Request a quote

gohospitality | ™

Its high level of viscosity means that it will not pool in the
hotiom of creamy pasta dishes, providing a more gven

EI'IqUEI'ETCK'IHYH distribution throughoot the dish.
Versatile use in the kitchen e ® “"ﬁ
The Anchor Cooking Cream's rich flavour is areat in; ‘ ."“é‘; .
= Sauces BT Ay
» Soups —

» Casseroles

Create tasty desserts for all occasions

Anchar Cooking Cream also produces great tasting
dessers like panna cottas and créme brulees and ideal for
use in the haspitality industry.

Itis alzothe secret ingredient for many chefs for a8 superb
tasting and ganache.

With itz ability to produce fantastic sauces, soups, pastas

~=® N @
aswell as mouth watering desserts, isn't it time you gawve it

atry, "“ﬂ

[

Produce amazing tasting dishes with Anchor
cream

() More Information on this Product  (7) Ask a question

| Reqguest a guote
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Kitchen & Catering Equipment & Supplies Sponsors

Commercial Combi Owvens producing Consistent Quality and
Performance from Rational

elfCookingCenterg Whitefficienc

L En ¥ dire Moy

Commercial Kitchen Equipment from Food Equipment
Distrilurtors
Food Equipiment Distributor
equipmen
catering companies.

+ En q U”E‘ r"lj oy

Commercial Foodsendce Equipment from Birko Commercial
Kitchen Catering Equipment

equip -r'r'| ent

+ En q U”E‘ r"lj oy

Commercial Kitchen Equipment supplied by Comcater

+ Er| q U”E‘ r"lj iy

= ReReeal el Dlasy
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Sponsorships | Premium Category Sponsorship

The clean solution

What are we
doing now?

Find out soon
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Sponsorships | section sponsorship

Commercial Catering Equipment Sponsors * Newsletter Sign Up

Durable Planetary Mixers from Food Equipment Distributors
Heawy duty Planetary Mi re ideal for rmixi

co griial quanti gredients inyo

kitchen. ...

THE SURCE

+ Erl |:1 U”E‘ r"lj [HRnT

Display Cahinets by Commercial Food Machinerny
(]| cabinets far 1y displ: /ell as hot and cold foods

+ Erl |:1 U”E‘ r"lj [mRn

Wholesale Commercial Catering Equipment from Sammic
Australia

B En & uire Mo

Rice Chef Electric Rice Cookers by G&K Distributors Phy Ltd

i fective Electric : Electric Ric '

Wy of equipment in a cammercial
kitchen. Electric ...

a9 En & uire Mo
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The clean solution

What are we
doing now?

Find out soon
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Sponsorships | run of site (ROS)

.I
T\
4 Foodservice 27-29 May Sydney

+ Add My Business Search Q

»  Audio & Visual Systems

» Bar Equipment & Supplies

» Bathroom Fixtures & Supplies

» Beverages & Beverage Systems

Building Products, Systems &

Maintenance inl

il -
Business Services, Recruitment & — =" N giR & E BE
Training

& from hun : 2 suppliers to suit your venue
» Food & Food Supplies

» Furniture, Furnishings & Fitouts

» Guest Supplies & Services Sign up naw for GDHDspitallin.r's =1 weeklﬁ,.r newslette.r. Getthe latest . . i hons S
» Housekeeping & General Cleaning rnnhgnil{l,ta“w product and semice updates delivered straight to wour
) Kitchen & Catering Equipment &
Supplies
> Laundry Equipment Featured Products

» Linen & Apparel
»  Music, Gaming & Entertainment
» Outdoor

Point of Sale & Management
Systems

» Recreational Equipment

Refrigeration, Air Conditioning &

3 ; Ecostar Dishwashing Technology Vanilla Extracts from Queen Fine Caversham Banguet Chairs from
Heating from Meiko Australia Pacific Pty Ltd Foods Hufurn Commercial Furniture
» Safety Solutions
A compact Dishwsashing machine for Zueen's Fine Foods has bheen creating  Mufurn Caomimercial Furniture Solutions
- Ll 00 % 500 mm haskets, ideal ... vanilla essences and flavaurings ... present their subtly stylish ...

» Uniforms & Clothing
» Wending Machines & Products

» Waste Management JRpCyc £y — ﬂUfU fn‘
The clean solution

Latest Companies

Fortessa Australia Phy Ltid

23052012 - Fortessa, Inc. is a leading .

designer, developer and marketer ... d

The Salt Box International Pty Ltd J ﬁf*b

22052012 - The Salt Box International

Pty Ltd specialise in the supply ... Wireless Data Logging and Monitoring State of the Art Palux Combi Steamer  Original Soft Serve Yoghurt and from

System from testo Crven From Maurice Kemp Oppenheimer

The Saveris Measurement System, Maurice Kemp and Assaciates arethe  For aver 17 years, Oppenheimer has
Soapstream . , ) ; o .

available from Testo, provides . exclusive Australian ... heen providing top guality ...

220582012 - Soapstream is an
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Campaigns | sirko

Leaderboard: 728x90px

Commercial quality 6 litre Birko Rice Cooker
Built-to-last

Safe to use “Your best value buy in catering
Low maintenance equipment and appliances”

Halfpage: 300x600px

DIrko

Commercial quality
Built-to-last

Safe to use

Low maintenance

* e—

e - ,

6 Litre Birko Rice Cooker

www.birkoheaters.com
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Cam paigns | Auscrown

Leaderboard: 728x90px

why

Ful—- T 49

Commercial Duckbill Stockpot Burner

- P

m—] = | |

AUSCROWN

Halfpage: 300x600px

¢ AUSCROWN

Commercial Ducléz.‘.;i-ll Stockpot -Eurner

Safety approved for indoor & outdoor use
Choose Natural or LP Gas
Low maintenance, easy to use

High heat capacity
Affordable Commercial Equipment

.

Click here  “ghop online at wwi.auscrown.com
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Campaigns | Fildes Foodsafety

Leaderboard: 728x90px

FOOD SAFETY SOLUTIONS

Halfpage: 300x600px

FOOD SAFETY SOLUTIONS
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eBlasts | Meiko Australia

The M-IQQ series

The latest newy madels from Meika,
unvelled to the Australasian market just
last month at the Food & Hotel Asia 2012
Show in Singapore, hoasts a number of
technological advances on previous
models that can deliver serious savings
to operators.

The news Meiko M-I range of flight type
and rack conveyor dishwashers which is
nowy installed in more than one thousand
food service facilities throughout Europe
I being promaoted as the most advanced
in the market today in terms of the water
and energy savings and built in smart
technology.

The M-ild series of machines are among
the most efficient dishwashers in the
world, with this low water consumption it
dramatically reduces heating energy,
detergent, and rinse aid consumption.

MEIKO's revolutionary M-iQ
improves on virtually every facet
of dishwasher engineering and
construction, for unparalleled
washing results and economical

operation.

Laurie Hickey
Meiko Australia Sales Manager

Advanced engineering features take these advantages even further.

+ A standard, integrated blower dryer
works with the airflows management
system and improves drying results.

+ The M-Filter system actively and
continuously removes food sail from the
wash water to improve soil removal from
the ware, and further reduce detergent

+ An active tank management system
continually monitors and adjusts water
levels in the machine automatically for
optimum level control and sail
distribution.

+ The higher-pressure wash system has
modelled water floww using computational




