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Features

Machine can easily be inte-
grated in an automatic
treatment system

Top side of the shelf remains
dry and can be loaded with
cheese immediately after the
cleaning of the shelf

Very low maintenance costs

Low water and energy con-
sumption

Environment friendly

Each brush is powered with a
separate drive

Brushes can easily be
removed, without use of tools
Full stainless steel con-
struction

Thermostatic controlled hea-
ting unit

Water tank with boil dry

safety
Adjustable water supply

Can easily be extended with
a dosing unit for cleaning
agent (optional)

Turnkey installed

Description of the system

Based on many years of experience and on
the latest technology, Elten Systems devel-
oped an excellent shelf cleaning machine. A
unigue and advanced system, which handles
— fully automatically — the complete washing
process of shelves. The washing process
guarantees the most optimal hygiene. The
minimum of maintenance and easy cleaning
of the system optimise the efficiency of the
total production process.

This modular system can easily be inte-
grated in a treatment system. Elten Systems
continues to improve the cheese treatment
process. For a large number of cheese spe-
cialists the Elten Systems shelf cleaning ma-
chine has proves to be an essential concept!
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Shelf Cleaning System

Technical specifications
Weight Approximately 220 kg
Shelf sizes: Width 200—450 mm

Operating height: 850—1250 mm

Capacity: Up to 650 shelves per hour
Connections: Rinsing valve g 2"

Hot water tank g %2”
Brushes: 4x 0.37 kW

Water heating: In separate tank with heat
exchanger for steam or 2x 9
kW electric heating

elements.

Note: max. water temperature 75 °C

Shelf Cleaning system
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