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Extra large 100 L Capacity
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UVC + Ozone Dish Sterilizer has a patented 2-tier design that can fit in tableware

of all shapes and sizes; extra-large 100 L capacity can hold up to 14 kg of tableware,
clearing up more cupboard space for other usage.
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Standard Flush Inset Installation No Need To Redo Your Cabinets
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UVC + Ozone Dish Sterilizer has a perfect flush inset dimension of 595 x 595 mm,

designed to let you replace any old built-in appliance without having to alter your
kitchen cabinets, saving you renovation cost and time.
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17348 Specifications

U5k Model DSR - 310S

B / 483 Voltage / Frequency 220V ~ 50Hz G E R MAN
SEE AT Sterilizing Method UVC + Ozone POOL
#5575 5, Drying Method Halogen Heat-drying System
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Specification is subject to change without prior notice. Refer to www.germanpool.com for the most updated
version. If there is any inconsistency or ambiguity between the English version and the Chinese version, the
Chinese version shall prevail.
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© All rights reserved. Copying, reproducing or using the contents of this leaflet is not allowed.
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Dual Sterilization Eliminates 99.99% Bacteria
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UVC + Ozone Dish Sterilizer utilizes strong UVC of 2563.7 nm wavelength to UVC + Ozone Dish Sterilizer's ozone generator releases approx. 40mg ozone
break down DNA structure of microorganisms on your tableware, effectively per hour, completely destroying bacteria cell body by oxidization, while at the same
eliminating 99.99% * common bacteria such as E.coli. time eliminating odours.
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Halogen Heat-drying Technology
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Halogen Heat-drying Technology
Prevents Growth of Bacteria
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Halogen Heat-drying Technology Prevents Growth of Bacteria All Natural & Chemical-free Safe ForThe Whole Family ModernTouchscreen Panel With Full Electronic Control
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Utilizes revolutionary halogen heat-drying technology to safely and efficiently dry Combination of UVC and ozone safely and perfectly disinfect tableware, with no worry Touchscreen panel is easy to use; Smart, Sterilization, Drying and Timer functions

tableware at a high temperature of 75°C, preventing bacteria from growing. of toxic residuals or lingering odours. can all be operated with the light touch of a finger.




