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Nuestros Valores Principales

Instituto para la Calidad

Turistica Espafiola (ICTE)

Medidas para la reduccién del
contagio por el coronavirus SARS-

CoV-2

Higiene Garantizada

hacer el propio empresario dejando por escrito las labores que ha efectuado y los productos

5. REQUISITOS DE LIMPIEZA Y DESINFECCION

utilizados (disponiendo de las fichas técnicas y de seguridad de los productos) o podrd contratar
5.1. Plan de limpieza a una empresa especializada y autorizada para ello que aporte un certificado con las tareas que

El establecimiento debe adaptar su plan de limpieza y desinfeccién teniendo en cuenta la evaluacién de los ha realizado, quién lo ha realizado y qué productos ha utilizado.

riesgos identificados. El plan debe considerar como minimo las siguientes cuestiones: - Incluir en el plan APPCC y/o incrementar las frecuencias diarias de limpieza y repasos,

. . o . ., . L . . especialmente de las zonas de mayor contacto (superficies, pomos, lavabos, griferia, manivelas,
- Realizar un procedimiento de limpieza y desinfeccién que incluya las siguientes instalaciones y los

. ascensores, puertas, superficies de mesas, botén de descarga del wc, barreras de proteccion,
elementos presentes en las mismas:

control de climatizacién, cartas y menus, TPV, caja, etc.).

e Zona de recepcién de mercancias
Coci - Usar productos de limpieza desinfectantes autorizados por el Ministerio segun las fichas técnicas
e Cocina
L . . . y de seguridad del producto.
e Barra (entre distintos grupos de cliente y, en especial, en momentos de alta afluencia)

e Zona de recogida de comida para servicio a domicilio y de comida para llevar - Identificar los utiles de limpieza y aislarlos en su zona de trabajo garantizando que no se

produzca contaminacién cruzada.

e Sala
e Vestuarios, zonas de taquillas y aseos - Garantizar que el proceso de desinfeccion de la vajilla y cuberteria se lleva a cabo a temperaturas
- Utilizar, por parte del personal de limpieza, el equipo de proteccién individual de acuerdo al superiores a 80°C (lavavajillas).

resultado de la evaluacién de riesgos realizada. _— . - . P— . -
- Limpiar y desinfectar los utensilios (pinzas, paletas de maquinas de hielo, utensilios para

- Realizar, previa a la apertura inicial del establecimiento, una limpieza y desinfeccién a fondo cocktails, cucharas de helados, etc.) atendiendo a lo estipulado en el APPCC.

utilizando productos virucidas autorizados para tal fin por el Ministerio de Sanidad. Lo podra L . . -
p P P P - Mantener higienizadas en todo momento las bayetas y estropajos y cambiarlas periédicamente.

Se debe evitar el uso de trapos utilizando en todo caso papel de un solo uso o bayetas
;ﬁi ommo  mamo desechables. Los rollos de papel de un solo uso deben estar colocados en el correspondiente
N

Instituto para la Calidad Turistica Espaiiola 16
portarrollos.
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Obijetivo

“Aportar al Sector HORECA un Distintivo de Garantia de Higiene, que
certifique el cumplimiento de la Normativa DIN de productos
Winterhalter en la Zona de Lavado, tanto en las maquinas lavavajillas

como en los productos quimicos y asi generar confianza y seguridad

higienica a los clientes del establecimiento y poner en valor la apuesta

del empresario por los mejores equipamientos en materia de Lavado

del mercado”
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Sello Oro Winterhalter
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Winterhalter Ibérica otorga
Sello de Higiene Garantizada a
Restaurante EL PIMPI

El sello de higiene oro de Winterhalter indica que el establecimiento utiliza el

sistema de lavado completo para cristaleria y para vajilla, cumpliendo el méaximo

estandar de higiene en el lavado industrial segun normativa DIN 10534. Esto
incluye equipos de lavado Winterhalter en conjunto con quimicos Winterhalter
formulados especificamente para garantizar una correcta higienizacion del
material a lavar. El sistema Winterhalter garantiza el lavado a temperaturas,
tiempos de contacto y con productos quimicos adecuados para higienizar vajilla y
cristaleria con una reduccién del numero de gérmenes del 99,999 % segun el

estudio realizado por el MIH Institute (Hergatz, Alemania).

Winterhalter Ibérica S.L.U. ofrece resultados de lavado higiénicos siempre y cuando
se realice un adecuado uso y mantenimiento de la maquinaria y del quimico, asi
como una correcta aplicacion de los procedimientos de higiene establecidos.
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;. Qué beneficios se obtienen con el Sello Oro?
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Sello Oro Winterhalter

Certificado Personalizado

Winterhalter hara entrega a los Clientes con Sello Oro de un
Certificado acreditativo Personalizado tanto en formato impreso

como en digital
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Sello Oro Winterhalter

N Auditoria externa anual
‘ Los Clientes con Sello Oro que tengan un consumo minimo anual
(pendiente de definir) tendran una Auditoria Anual por parte de

una empresa externa, consistente en auditoria de maquinas,
zona de lavado y buenas practicas en base a APPCCs. Dicha

auditoria anual generara un Informe para el cliente final.
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Sello Oro Winterhalter

Bono Descuento Inicial

o Winterhalter hara entrega de un Bono Descuento a los Clientes
que pasen a Categoria Oro desde cualquier otra categoria de un

10% sobre el descuento habitual para el primer pedido de

quimicos gue realicen
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Sello Oro Winterhalter

Los Clientes con Sello Oro tendran acceso a promociones de
producto con condiciones especiales que saldran durante el ano,

soOlo accesibles a dicha categoria.
EEEEEERN I&



winterhalter’

Sello Oro Winterhalter

m Buscador de Establecimientos Higiene Oro

Winterhalter desarrollara un Buscador de Establecimientos con
Sello de Higiene Oro. para poner en valor a los clientes que
poseen un sistema Integral de Lavado Winterhalter asegurando

una Garantia de Higiene Total a sus clientes.
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Sello Oro Winterhalter

Pruebas de Producto

Winterhalter pondra a disposicion de producto en fase de pre-

lanzamiento a mercado a los Sellos Oro durante 60 dias, antes

de lanzamiento definitivo
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Otros Sellos
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“  Los Clientes con Sello Plata, Azul y Verde tendran su Sello en formato adhesivo

1Of?

y digital, asi como un Certificado acreditativo
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Protocolo de Concesion de Sellos
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Protocolo de Concesion de Sellos

El Distribuidor facilitara a Winterhalter una relacion de clientes con la correspondiente
categorizacion de sellos. Para lo cual, sera necesario:

Cliente y direccion

Email (para envio de sello en digital)

Equipo y n° serie

Referencia de Quimico y uso para el que va destinado
Con dicha relacion, Winterhalter procedera a la generacion e impresion de Sellos y Certificados.
Delegado de Zona y Distribuidor coordinaran la forma en que se hace llegar al cliente final su
Sello y Certificado correspondiente.
Anualmente, Distribuidor y Delegado de Zona consensuaran un Calendario de Renovacion y
Entrega de Sellos, revisando en cada cliente cumplimiento de requisitos y asignando el
correspondiente tipo de Sello.

La Renovacion Anual se efectuara en el mes de Marzo.
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Anexos: Certificados de nuestros Equipos
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Winterhalter Gastronom GmbH
P ial D T

Winterhalterswrasse 2—12

GmbH « 212+ 40074 88074 Meckenbeuren

Germany
Phone: +49 75 42/ 402.5232
To whom it may concern

jens steck@winterhalter.ce
www.winterhalter.de

Your ref Your message Our ret. Phone Extenson Date
Jens Steck -5232 09.03.2020

Coronavirus disease 2019 (COVID-19) and Winterhalter washing systems

Hygiene certificates according to DIN Spec 10534 are available for all Winterhalter dishwashing
systems. This means that with a Winterhalter machine and suitable detergents, a germ reduction
of more than 5 log-levels is achieved. The test germ used is very resistant and is, therefore, an
excellent representative for many germs, which including viruses. The (novel) coronavirus
(SARS-CoV-2) is just one of them.

On February 7, 2020, the Robert-Koch-Institute i d ar dation for hygiene
measures''. It states that contaminated dishes can be “cleaned as usual® and no “special”
adjustments are necessary to get the required hygienic performance.

That means a proper set-up / maintained Winterhalter system in combination with our
detergents and rinse aids can be used as usual to ensure reliable hygienically results.

The wash ware cleaned in a commercial dishwasher is one of the most hygienic components in
the cleaning and handling chain of a kitchen. In good interaction with local hygiene concepts and
the HACCP regulations, especially regarding the careful handling of contaminated wash ware,
the spread of germs in the kitchen can be limited ly efficiently.

Yours sincerely

' ;cpa.’.k/ans Steck Dr. Andreas Witt
Head of i P 0! Head of Product development BUC
[1] hitps:/www.rki. de/DE/C ' iges_C irus/Hygiene himi

arocer

Legal comcie of the company. Meckentewren
Regrstor HRB 630314, Uim Munopal Court
VatiD No. DE217382067
Drectors

Jorgen Wietertalier, Raph Wintarhalter

Temnang is 2pfeed Lpon as the for legal dnning

Deutsche Bank AG  account-no. 3562800 bank code 65070084

HSBC ACCoUNt-n0 500346003  bank code 30030830
BIC IBAN DE
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MILK/DAIRY INSTITUTE DR.HUFNER

Test report according to DIN SPEC 10534:2012-08
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B Microbiological analyses
" I H B Management consultancy
B Trouble shooting - Expertises
B Hygienic monitoring

MILK/DAIRY INSTITUTE DR.HUFNER

Test report according to DIN SPEC 10534:2012-08

Microbiologic testing of commercial UC single-tank dishwashers manufactured
by Winterhalter Gastronom GmbH

Microbiologic testing of commercial UC single-tank dishwashers manufactured
by Winterhalter Gastronom GmbH

According to the prerequisites based on DIN SPEC 10534:2012-08, test specimens ("bio indica-
tors") were attached to plates, which were then contaminated with test germs ("test contamina-
tion") under defined conditions. Afterwards, it was tested to what extent the Standard edition of
UC-S single-tank dishwashers guarantee sufficient cleaning and germ deactivation when ap-
plying their dishwashing programmes.

Operating data of UC-S single-tank dishwashers

e ing p Temp gt Rinse Aid Washing
Wash item Tank Boiler Type  dosage  Type dosage time t
0 according DIN 3g/l= DIN
U BIETED DIN SPEC 10534: 201208 REGSM ~ 22mi  kEGsm ~ O3m Hless

Result (see test report MIH 452-2-18)

The microbiologic/hygienic requirements demanded by DIN SPEC 10534:2012-08 are reliably
achieved. In the case of more than 90% of bio indicators ("test specimens"), a decontamination
performance i.e. germ reduction of at least 5 decimal powers and log levels, respectively, is
guaranteed for the Enterococcus faecium test germ. The germ count in the tank was significant-
ly lower than the figure of (< 500 CFU/ml) required by DIN SPEC 10534:2012-08.

The UC-S single-tank dishwashers have passed the type test according to DIN SPEC
10534:2012-08 and are therefore fully suitable for commercial dishwashing.

Hergatz, 09.11.2018

Head of Institute

Durch die DAKKS nach DIN/IEC 17025
akkreditiertes Priflabor

‘ (( pAKKS
I IRY INsTITUTH  HirN Telefon: 03385/921696 e MESTRO
MiLk & DAY ISTITUTE DR.HUFNER  Tejeton: 0032522 0 DPI1760100
} Bahnhofstr. 1 Mobil: 0172 8167566 L
D-88145 Hergatz eMail:  info@min-huefner de Die Akkreditierung gilt nur fur die in der

Urkunde angefihrten Methoden

According to the prerequisites based on DIN SPEC 10534:2012-08, test specimens ("bio indica-
tors") were attached to plates, which were then contaminated with test germs ("test contamina-
tion") under defined conditions. Afterwards, it was tested to what extent the Standard edition of
UC-M, UC-L and UC-XL single-tank dishwashers guarantee sufficient cleaning and germ
deactivation when applying their dishwashing programmes.

Operating data of UC-M, UC-L and UC-XL single-tank dishwashers

o ing p! Temp detergent Rinse Aid Washing
Wash item Tank Boiler Type  dosage  Type dosage time t
0 according DIN 3g/ll= DIN
U BIETED DIN SPEC 10534: 201208 REGSM  22mi  kEGsm ~ O3m/l lecc

Result (see test report MIH 452-1-2018)

The microbiologic/hygienic requirements demanded by DIN SPEC 10534:2012-08 are reliably
achieved. In the case of more than 90% of bio indicators ("test specimens"), a decontamination
performance i.e. germ reduction of at least 5 decimal powers and log levels, respectively, is
guaranteed for the Enterococcus faecium test germ. The germ count in the tank was significant-
ly lower than the figure of (< 500 CFU/ml) required by DIN SPEC 10534:2012-08.

The UC-M, UC-L and UC-XL single-tank dishwashers have passed the type test according to
DIN SPEC 10534:2012-08 and are therefore fully suitable for commercial dishwashing.

Hergatz, 09.11.2018

A L
'Ur. Jo {I%f' ~

V 1%
Head of Institute
Dieser Prafbefund darf nicht i bzw. jse ohne i werden Durch die DAkKS nach DIN EN ISO/EC 17025
Diel 2 beziehen sich auf die Probe. akkreditiertes Prfiabor

V| LABOR DR.HUFNER GmbH Telefon: 08385/921696

Telefax: 08385/922475 « DAklﬁm
Bahnhofstr. 1 Mobil: 0172 8167566 Adkrediterungsstele
‘ D-88145 Hergatz eMail:  info@mih-huefner.de 071141240100
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MILCHWIRTSCHAFTLICHES INSTITUT DR.HUFNER

Report acc. to DIN 10512

Microbiological testing of single-tank dishwashers type “PT” from
Winterhalter Gastronom GmbH

In line with the specifications of DIN 10512, the dishes had the test specimens (“bioindicators”)
applied to them, and were then contaminated with the test bacteria Enterococcus faecium and test
contamination under defined conditions. Then a test was performed regarding the extent to which
the tested detergent and rinse aid system guaranteed adequate cleaning and bacteria deactivation
in accordance with DIN 10512.

Operating data — tests performed for the dishwasher type “PT”

Washing process  Temperature Detergent Rinse aid

No. Size Programme
Programme Dishes Tank Boiler Type Dosage Type Dosage time
DIN o
1 M Stndardll Dishes 62°C 85°C detergent amui  CNTSeaid o5y 112
10512
Y DIN rinse aid
1 L Standard |1 Dishes 62°C 85°C detergent 3mil 10512 0.3 ml/l 112s
10512

Result (see test reports winter 102, 103, 104-2013)

The microbiological/hygienic requirements in DIN 10512 are reliably attained under the test
conditions under consideration. In > 90% of the bioindicators (“test specimens”), there is

a decontamination performance or bacteria reduction of at least a power of 5 for the test bacteria
Enterococcus faecium. The concentration of bacteria in the tank is significantly below the maximum
permitted residual quantity of bacteria in the tank (< 500 CFU/ml) as required by DIN 10512.

The single-tank dishwashers in series “PT” from Winterhalter Gastronom GmbH passed the type
test acc. to DIN 10512 and are thus completely suitable for cleaning dishes and utensils in the
commercial sector. The size L machine is a warewasher with a driven warewashing system.

Hergatz, 20.03.2013

401N

Management of the Institute

MILCHWIRTSCHAFTLICHES INSTITUT’ DRHUFNER ~ Tele- 08385/921696
phone:

% vV SME' g Fax:  08385/922475

% I g Bahnhofstr. 1 Mobile: 172 8167566 *) Microbiologically
Vi g

NERn

D-88145 Hergatz E-mail: info@mih-huefner.de accredited acc. to
DIN-EN-ISO 17025
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Expert report according to DIN SPEC 10534
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B Hygiene monitoring
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MILCHWIRTSCHAFTLICHES INSTITUT DR.HUFNER

Expert report according to DIN SPEC 10534

Microbiological testing of the UF-M and UF-L single-tank dishwashers by Win-
terhalter Gastronom GmbH

Microbiological testing of the UF-M/UF-L and UF-XL single-tank dishwashers by
Winterhalter Gastronom GmbH

As with the requirements according to DIN SPEC 10534, the dishes were provided with the
test samples (“bio-indicators”) and contaminated with the test bacteria enterococcus faecium
and test contaminants. The subsequent analysis concerned the extent to which the tested
detergents and rinse systems guarantee sufficient cleaning and bacterial deactivation in ac-
cordance with DIN SPEC 10534.

Operating data - for the dishwashers of the types “UF-M and UF-L - in the standard pro-
gramme”

Washing process

No.
Size | Programme Wash

T Detergent Rinse aid P

Tank | Boiler Type Dosage Type Dosage

;'ime

As with the requirements according to DIN SPEC 10534, the dishes were provided with the
test samples (“bio-indicators”) and contaminated with the test bacteria enterococcus faecium
and test contaminants. The subsequent analysis concerned the extent to which the tested
detergents and rinse systems guarantee sufficient cleaning and bacterial deactivation in ac-
cordance with DIN SPEC 10534.

Operating data - for the dishwashers of the types “UF-M/UF-L and UF-XL - in the
crust cracker programme”

item
1| m | Sppdem Z'fﬂ':fy 62°C | 85°c | DAeaner | g | PIRINSEEIY | o3 min | 70/130/270 sec.
Standard Plates, o o DIN cleaner DIN rinse aid
2 L N Gieny 62°C| 85°C | “peacy 3mi KEGSM 0.3ml/l | 70/130/270 sec.

Result (see test report winter 462-4-15)

The microbiological / hygiene requirements required according to DIN SPEC 10534 are reli-
ably achieved for the tested test conditions. In > 90% of the bioindicators (“test samples”), a
decontamination performance and/or bacterial reduction of at least 5 decimal powers is
achieved for the test bacteria enterococcus faecium. The maximum permissible residual bac-
teria count (<500 cfu/ml) in the tank required according DIN SPEC 10534 is clearly underrun.

The UF-M and UF-L single-tank dishwashers passed the type tests in accordance
with DIN SPEC 10534 and are therefore fully suitable for washing dishes and utensils
in the commercial sector.

Hergatz, 24.11.2015
DF. Jo : Frfgr
//\\ YN
Dr. Josef Hiifner
Institute Director

v [ i Telefon: 08385/921696 WWW.MIH-HUEFNER.DE
MILCHWIRTSCHAFTLICHES INSTITUT DR.HOFNER o Daaacigaaare

l Bahnhofstr. 1 Mobil: 0172 8167566
D-88145 Hergatz eMail: info@mih-huefner.de

N Washing process Temperature Detergent Rinse aid Prog
0. i
Size | Programme ‘Ii\tI::]h Tank | Boiler | Type |Dosage| Type |Dosage time
; " Soaking time: 7
Crust cracker | Plates, DIN cleaner DIN rinse aid 4
1 M ° | 62°C | 85°C 3mi 0.3ml/l min
I m cutlery REGSM KEGSM 130/270 sec.
. N Soaking time: 7
Crust cracker | Plates, DIN cleaner DIN rinse aid 2
2 L ° | 62°C | 85°C 3mi 0.3 mi/l min
(TN cutlery REGSM KEGSM 130/270 sec.
: N Soaking time: 7
Crust cracker Plates, g g DIN cleaner DIN rinse aid 4
3 XL I, 11 cutlery 62°C | 85°C REGSM 3mll KEGSM 0.3 mill min
130/270 sec.

Result (see test report winter 463-1-15)

The microbiological / hygiene requirements required according to DIN SPEC 10534 are reli-
ably achieved for the tested test conditions. In > 90% of the bioindicators (“test samples”), a
decontamination performance and/or bacterial reduction of at least 5 decimal powers is
achieved for the test bacteria enterococcus faecium. The maximum permissible residual bac-
teria count (<500 cfu/ml) in the tank required according DIN 10534:2012-08 is clearly un-
derrun.

The UF-M/ UF-L and UF-XL single-tank dishwashers passed the type tests in ac-
cordance with DIN SPEC 10534 and are therefore fully suitable for cleaning dishes
and utensils in the commercial sector.

Hergatz, 24.11.2015

Bahnhofstr. 1 Mobil: 0172 8167566

i Telefon: 08335/921696 WWW.MIH-HUEFNER.DE
‘N I‘H MILCHWIRTSCHAFTLICHES INSTITUT DR.HiFNER  Telefon: 08385521696
‘ D-83145 Hergatz eMail: info@mih-huefner.de
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MILCHWIRTSCHAFTLICHES INSTITUT DR.HUFNER

Expert report according to DIN SPEC 10534

Microbiological testing of the UF-XL single-tank dishwasher by Winterhalter Gas-
tronom GmbH

Microbiological testing of the UF-XL single-tank dishwasher by Winterhalter Gas-
tronom GmbH

As with the requirements according to DIN SPEC 10534, the dishes were provided with the
test samples (“bio-indicators”) and contaminated with the test bacteria enterococcus faecium
and test contaminants. The subsequent analysis concerned the extent to which the tested
detergents and rinse systems guarantee sufficient cleaning and bacterial deactivation in ac-
cordance with DIN SPEC 10534.

Operating data - for the dishwasher of the type “UF XL - in the standard programme”

As with the requirements according to DIN SPEC 10534, the dishes were provided with the
test samples (“bio-indicators”) and contaminated with the test bacteria enterococcus faecium
and test contaminants. The subsequent analysis concerned the extent to which the tested
detergents and rinse systems guarantee sufficient cleaning and bacterial deactivation in ac-
cordance with DIN SPEC 10534.

Operating data - for the dishwasher of the type “UF XL - in the standard programme
with cold water pre-wash 32 A/16A”

p! Temp Detergent Rinse aid
No. Wash . i ti
Programme | o Tank | Boiler Type Dosage Type Dosage e
Standard Plates, o o DIN cleaner DIN rinse aid 70/130/270
0 NN cutiery | 82°C | 85°C | "Regsm | 3mA KEGSM OBl sec.
Standard o g DIN cleaner DIN rinse aid 70/130/270
2 L MKB 62°C 85°C REGSM 3mll KEGSM 0.3 ml/l e

Result (see test report winter 462-1-15)

The microbiological / hygiene requirements required according to DIN SPEC 10534 are reli-
ably achieved for the tested test conditions. In > 90% of the bioindicators (“test samples”), a
decontamination performance and/or bacterial reduction of at least 5 decimal powers is
achieved for the test bacteria enterococcus faecium. The maximum permissible residual bac-
teria count (<500 cfu/ml) in the tank required according DIN SPEC 10534 is clearly underrun.

The UF-XL single-tank dishwashers passed the type tests in accordance with DIN SPEC
10534 and are therefore fully suitable for cleaning dishes and utensils in the commercial sec-
tor.

Hergatz, 24.11.2015

NS aanc,
’m. Jo;émﬁif;f e :

Dr. Josef Hifner
Institute Director

[ i Telefon: 08385/921696 WWW.MIH-HUEFNER.DE
MILCHWIRTSCHAFTLICHES INSTITUT DR.HOFNER Tt Daciaaaine

l Bahnhofstr. 1 Mobil: 0172 8167566
D-88145 Hergatz eMail: info@mih-huefner.de

N p Temp Detergent Rinse aid P
0. ’
Programme Vi\tI:rsnh Tank | Boiler | Type | Dosage Type Dosage time
Standard I, I, 1 DIN -
1| Coldwater pre-wash | D% | 62°C | 85°C | cleaner | 3mmn | PNIOSeAd | g gy | 701130270
32A i REGSM :
Standard I, 1, 11 DIN A
2 | Coldwater prowash | o> | 63°C | 85°C | cleaner | gmu | DNIRSRE | ggpmy | 70130270
16 A i REGSM .

Result (see test report winter 463-2-15)

The microbiological / hygiene requirements required according to DIN SPEC 10534 are reli-
ably achieved for the tested test conditions. In > 90% of the bioindicators (“test samples”), a
decontamination performance and/or bacterial reduction of at least 5 decimal powers is
achieved for the test bacteria enterococcus faecium. The maximum permissible residual bac-
teria count (<500 cfu/ml) in the tank required according DIN 10534:2012-08 is clearly un-
derrun.

The UF-XL single-tank dishwashers passed the type tests in accordance with DIN SPEC
10534 and are therefore fully suitable for cleaning dishes and utensils in the commercial sec-
tor.

Hergatz, 24.11.2015

DF. JogePHi L JE
/ //\ y?,'_f'r'

4 ii Telefon: 08335/921696 WWW.MIH-HUEFNER.DE
MILCHWIRTSCHAFTLICHES INSTITUT DR.HOFNER Tt Daaaciaarars

| Bahnhofstr. 1 Mobil: 0172 8167566
D-88145 Hergatz eMail:  info@mih-huefner.de
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Test report according to DIN SPEC 10534:2012-08

Microbiologic testing of the multiple tank dishwashers ,,MT Series*
Approval of hygienic requirements according to DIN SPEC 10534:2012-08

According to the prerequisites based on DIN SPEC 10534:2012-08, test specimens
("bio indicators") were attached to plates, which were then contaminated with test
germs ("test contamination") under defined conditions. Afterwards, it was tested to
what extent the standard edition of the ,,MT Series” guarantee sufficient cleaning
and germ deactivation when applying their dishwashing programs.

Operating data ,,MT Series“

Temperature Detergent Rinse aid Washing
Programme Tank Boiler Type  Concentration Type Concentration e
According to ™ 3gl=
Standard Il DIN SPEC 10534:2012- REGSM 25 mil KEGSM 0,3 ml/l 129 r/h

08

Result (see test report MIH 382-1-17)

The microbiologic/hygienic requirements demanded by the DIN SPEC 10534:2012-
08 are reliably achieved. In the case of more than 90 % of bio indicators ("test speci-
mens"), a decontamination performance i.e. germ reduction of at least 5 decimal
powers and log levels, respectively, is guaranteed for the Enterococcus faecium test
germ. The germ count in the tank was significantly lower than the figure of (< 500
kbE/ml) required by DIN SPEC 10534:2012-08.

The microbiologic/hygienic requirements according to DIN SPEC 10534:2012-08 are
reliably achieved. The multiple tank dishwashers ,MT Series“ have passed the
type test according to DIN SPEC 10534:2012-08 successfully and is therefore fully
suitable for commercial dishwashing.

Hergatz, 01.12.2017

Head of Institute
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