
SELLOS DE HIGIENE 

GARANTIZADA 



Nuestros Valores Principales

Resultado perfecto Higiene GarantizadaEficiencia en Consumo



Nuestros Valores Principales

Higiene Garantizada



Objetivo
“Aportar al Sector HORECA un Distintivo de Garantía de Higiene, que

certifique el cumplimiento de la Normativa DIN de productos

Winterhalter en la Zona de Lavado, tanto en las máquinas lavavajillas

como en los productos químicos y así generar confianza y seguridad

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

del empresario por los mejores equipamientos en materia de Lavado

del mercado”





Sello Oro

Sello Plata 
Cristal

Sello Plata 
Vajilla

Sello Azul

Sello Verde



Sello Oro Winterhalter





¿Qué beneficios se obtienen con el Sello Oro?



Sello Oro Winterhalter

Certificado Personalizado
• Winterhalter hará entrega a los Clientes con Sello Oro de un

Certificado acreditativo Personalizado tanto en formato impreso

como en digital



Sello Oro Winterhalter

Auditoría externa anual
• Los Clientes con Sello Oro que tengan un consumo mínimo anual

(pendiente de definir) tendrán una Auditoría Anual por parte de

una empresa externa, consistente en auditoría de máquinas,

zona de lavado y buenas prácticas en base a APPCCs. Dicha

auditoría anual generará un Informe para el cliente final.



Sello Oro Winterhalter

Bono Descuento Inicial
• Winterhalter hará entrega de un Bono Descuento a los Clientes

que pasen a Categoría Oro desde cualquier otra categoría de un

10% sobre el descuento habitual para el primer pedido de

químicos que realicen



Sello Oro Winterhalter

Promos
• Los Clientes con Sello Oro tendrán acceso a promociones de

producto con condiciones especiales que saldrán durante el año,

sólo accesibles a dicha categoría.



Sello Oro Winterhalter

Buscador de Establecimientos Higiene Oro

• Winterhalter desarrollará 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 Garantía de Higiene Total a sus clientes.



Sello Oro Winterhalter

Pruebas de Producto
• Winterhalter pondrá a disposición de producto en fase de pre-

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

de lanzamiento definitivo



Otros Sellos



• Los Clientes con Sello Plata, Azul y Verde tendrán su Sello en formato adhesivo

y digital, así como un Certificado acreditativo



Protocolo de Concesión de Sellos



• El Distribuidor facilitará a Winterhalter una relación de clientes con la correspondiente

categorización de sellos. Para lo cual, será necesario:

o Cliente y dirección

o Email (para envío de sello en digital)

o Equipo y nº serie

o Referencia de Químico y uso para el que va destinado

• Con dicha relación, Winterhalter procederá a la generación e impresión de Sellos y Certificados.

• Delegado de Zona y Distribuidor coordinarán la forma en que se hace llegar al cliente final su

Sello y Certificado correspondiente.

• Anualmente, Distribuidor y Delegado de Zona consensuarán un Calendario de Renovación y

Entrega de Sellos, revisando en cada cliente cumplimiento de requisitos y asignando el

correspondiente tipo de Sello.

• La Renovación Anual se efectuará en el mes de Marzo.

Protocolo de Concesión de Sellos



Anexos: Certificados de nuestros Equipos





 

  MLFURELRORJLFDO DQDO\VHV 
MDQDJHPHQW FRQVXOWDQF\ 
7URXEOH VKRRWLQJ - E[SHUWLVHV  
H\JLHQLF PRQLWRULQJ 

MMILK/DAIR< IINST IT8TE DR. HHhFNER 
 
 
 

THVW UHSRUW accRUdLQJ WR DIN SPEC 10534:2012-08 
 

MLcURbLRORJLc WHVWLQJ RI cRPPHUcLaO UC VLQJOH-WaQN dLVKZaVKHUV PaQXIacWXUHd 
b\ WLQWHUKaOWHU GaVWURQRP GPbH  

 
AFFRUGLQJ WR WKH SUHUHTXLVLWHV EDVHG RQ DIN 63EC 10534:2012-08, WHVW VSHFLPHQV ("ELR LQGLFD-
WRUV") ZHUH DWWDFKHG WR SODWHV, ZKLFK ZHUH WKHQ FRQWDPLQDWHG ZLWK WHVW JHUPV ("WHVW FRQWDPLQD-
WLRQ") XQGHU GHILQHG FRQGLWLRQV. AIWHUZDUGV, LW ZDV WHVWHG WR ZKDW H[WHQW WKH 6WDQGDUG HGLWLRQ RI 
UC-S VLQJOH-WaQN dLVKZaVKHUV JXDUDQWHH VXIILFLHQW FOHDQLQJ DQG JHUP GHDFWLYDWLRQ ZKHQ DS-
SO\LQJ WKHLU GLVKZDVKLQJ SURJUDPPHV. 

OSHUaWLQJ daWa RI UC-S VLQJOH-WaQN dLVKZaVKHUV 

NU. 
 RLQVLQJ SURcHVV THPSHUaWXUH dHWHUJHQW RLQVH ALd WaVKLQJ 

WLPH W WaVK LWHP TaQN BRLOHU T\SH dRVaJH T\SH dRVaJH 

1 DLVKHV DFFRUGLQJ 
DIN 63EC 10534: 2012-08 

DIN 
 5EG6M 

3 J/O = 
2,2 PO/O 

DIN 
KEG6M 0,3 PO/O 71 VHF 

 
RHVXOW (VHH WHVW UHSRUW MIH 452-2-18) 

7KH PLFURELRORJLF/K\JLHQLF UHTXLUHPHQWV GHPDQGHG E\ DIN 63EC 10534:2012-08 DUH UHOLDEO\ 
DFKLHYHG. IQ WKH FDVH RI PRUH WKDQ 90% RI ELR LQGLFDWRUV ("WHVW VSHFLPHQV"), D GHFRQWDPLQDWLRQ 
SHUIRUPDQFH L.H. JHUP UHGXFWLRQ RI DW OHDVW 5 GHFLPDO SRZHUV DQG ORJ OHYHOV, UHVSHFWLYHO\, LV 
JXDUDQWHHG IRU WKH EQWHURFRFFXV IDHFLXP WHVW JHUP. 7KH JHUP FRXQW LQ WKH WDQN ZDV VLJQLILFDQW-
O\ ORZHU WKDQ WKH ILJXUH RI (< 500 CF8/PO) UHTXLUHG E\ DIN 63EC 10534:2012-08.  
7KH UC-S VLQJOH-WaQN dLVKZaVKHUV KDYH SDVVHG WKH W\SH WHVW DFFRUGLQJ WR DIN 63EC 
10534:2012-08 DQG DUH WKHUHIRUH IXOO\ VXLWDEOH IRU FRPPHUFLDO GLVKZDVKLQJ. 
 
HHUJDW], 09.11.2018 

Head Rf lQVWiWXWe 

 

  MLFURELRORJLFDO DQDO\VHV 
MDQDJHPHQW FRQVXOWDQF\ 
7URXEOH VKRRWLQJ - E[SHUWLVHV  
H\JLHQLF PRQLWRULQJ 

MMILK/DAIR< IINST IT8TE DR. HHhFNER 
 
 

THVW UHSRUW aFFRUGLQJ WR DIN SPEC 10534:2012-08 
 

MLFURELRORJLF WHVWLQJ RI FRPPHUFLaO UC VLQJOH-WaQN GLVKZaVKHUV PaQXIaFWXUHG 
E\ WLQWHUKaOWHU GaVWURQRP GPEH  

 

AFFRUGLQJ WR WKH SUHUHTXLVLWHV EDVHG RQ DIN 63EC 10534:2012-08, WHVW VSHFLPHQV ("ELR LQGLFD-
WRUV") ZHUH DWWDFKHG WR SODWHV, ZKLFK ZHUH WKHQ FRQWDPLQDWHG ZLWK WHVW JHUPV ("WHVW FRQWDPLQD-
WLRQ") XQGHU GHILQHG FRQGLWLRQV. AIWHUZDUGV, LW ZDV WHVWHG WR ZKDW H[WHQW WKH 6WDQGDUG HGLWLRQ RI 
UC-M, UC-L aQG UC-XL VLQJOH-WaQN GLVKZaVKHUV JXDUDQWHH VXIILFLHQW FOHDQLQJ DQG JHUP 
GHDFWLYDWLRQ ZKHQ DSSO\LQJ WKHLU GLVKZDVKLQJ SURJUDPPHV. 

OSHUaWLQJ GaWa RI UC-M, UC-L aQG UC-XL VLQJOH-WaQN GLVKZaVKHUV 

NU. 
 RLQVLQJ SURFHVV THPSHUaWXUH GHWHUJHQW RLQVH ALG WaVKLQJ 

WLPH W WaVK LWHP TaQN BRLOHU T\SH GRVaJH T\SH GRVaJH 

1 DLVKHV DFFRUGLQJ 
DIN 63EC 10534: 2012-08 

DIN 
5EG6M 

3 J/O = 
2,2 PO/O 

DIN 
KEG6M 0,3 PO/O 71 VHF 

 
RHVXOW (VHH WHVW UHSRUW MIH 452-1-2018) 
7KH PLFURELRORJLF/K\JLHQLF UHTXLUHPHQWV GHPDQGHG E\ DIN 63EC 10534:2012-08 DUH UHOLDEO\ 
DFKLHYHG. IQ WKH FDVH RI PRUH WKDQ 90% RI ELR LQGLFDWRUV ("WHVW VSHFLPHQV"), D GHFRQWDPLQDWLRQ 
SHUIRUPDQFH L.H. JHUP UHGXFWLRQ RI DW OHDVW 5 GHFLPDO SRZHUV DQG ORJ OHYHOV, UHVSHFWLYHO\, LV 
JXDUDQWHHG IRU WKH EQWHURFRFFXV IDHFLXP WHVW JHUP. 7KH JHUP FRXQW LQ WKH WDQN ZDV VLJQLILFDQW-
O\ ORZHU WKDQ WKH ILJXUH RI (< 500 CF8/PO) UHTXLUHG E\ DIN 63EC 10534:2012-08.  
7KH UC-M, UC-L aQG UC-XL VLQJOH-WaQN GLVKZaVKHUV KDYH SDVVHG WKH W\SH WHVW DFFRUGLQJ WR 
DIN 63EC 10534:2012-08 DQG DUH WKHUHIRUH IXOO\ VXLWDEOH IRU FRPPHUFLDO GLVKZDVKLQJ. 
 
 
HHUJDW], 09.11.2018 

 
Head Rf lQVWiWXWe 
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Hygiene monitoring 
Opinions/reports 

MILCHWIRTSCHAFTLICHES INSTITUT DR.HÜFNER 

MILCHWIRTSCHAFTLICHES INSTITUT*) DR.HÜFNER Tele-
phone: 

08385/921696  

Fax: 08385/922475  
Bahnhofstr. 1  
D-88145 Hergatz 

Mobile: 172 8167566 *) Microbiologically 
accredited acc. to  
DIN-EN-ISO 17025 

E-mail: info@mih-huefner.de 

 

Report acc. to DIN 10512 

Microbiological testing of single-Wank dishZashers W\pe ³PT´ from 
Winterhalter Gastronom GmbH 

IQ OLQe ZLWK WKe VSecLILcaWLRQV RI DIN 10512, WKe dLVKeV Kad WKe WeVW VSecLPeQV (³bLRLQdLcaWRUV´) 
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 ³PT´  

No. Size 
Washing process Temperature Detergent Rinse aid Programme 

time Programme Dishes Tank Boiler Type Dosage Type Dosage 

1 M Standard II Dishes 62 °C 85 °C 
DIN 

detergent 
10512 

3 ml/l DIN rinse aid 
10512 0.3 ml/l 112 s 

1 L Standard II Dishes 62 °C 85 °C 
DIN 

detergent 
10512 

3 ml/l DIN rinse aid 
10512 0.3 ml/l 112 s 

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 (³test specimens´), WKeUe LV 
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 ³PT´ 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 

Dr. Josef Hüfner 

Management of the Institute 



 

 
 
 
 
 
 
 
 
 
 
 
 

Expert report according to DIN SPEC 10534 
 
 

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

No. 
Washing process 

Temperature Detergent Rinse aid Programme 
time Size Programme Wash 

item Tank Boiler Type Dosage Type Dosage 

1 
 

M 
Standard  

I, II, III 
Plates, 
cutlery 62 °C 85 °C DIN cleaner 

REGSM 3 ml/l DIN rinse aid 
KEGSM  0.3 ml/l 70/130/270 sec. 

2 L Standard  
I, II, III 

Plates, 
cutlery 62 °C 85 °C DIN cleaner 

REGSM 3 ml/l DIN rinse aid 
KEGSM  0.3 ml/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 

 
Dr. Josef Hüfner 
Institute Director 
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MMILCHWIRTSCHAFTLICHES IINSTITUT DR.HHÜFNER 

 

 
 
 
 
 
 
 
 
 
 
 
 

Expert report according to DIN SPEC 10534 
 
 

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 
WeVW VaPSOeV (³biR-iQdicaWRUV´) aQd cRQWaPiQaWed ZiWh Whe WeVW bacWeUia eQWeURcRccXV faeciXP 
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 Whe diVhZaVherV of Whe W\peV ³UF-M/UF-L and UF-XL - in the 
crXVW cracker programme´ 

No. 
Washing process Temperature Detergent Rinse aid Programme 

time Size Programme Wash 
item Tank Boiler Type Dosage Type Dosage 

1 M Crust cracker 
II, III 

Plates, 
cutlery 62 °C 85 °C DIN cleaner 

REGSM 3 ml/l DIN rinse aid 
KEGSM  0.3 ml/l 

Soaking time: 7 
min 

130/270 sec. 

2 L Crust cracker 
II, III 

Plates, 
cutlery 62 °C 85 °C DIN cleaner 

REGSM 3 ml/l DIN rinse aid 
KEGSM  0.3 ml/l 

Soaking time: 7 
min 

130/270 sec. 

3 XL Crust cracker 
II, III 

Plates, 
cutlery 62 °C 85 °C DIN cleaner 

REGSM 3 ml/l DIN rinse aid 
KEGSM  0.3 ml/l 

Soaking time: 7 
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% Rf Whe biRiQdicaWRUV (³WeVW VaPSOeV´), 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 
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MMILCHWIRTSCHAFTLICHES IINSTITUT DR.HHÜFNER 



 

 
 
 
 
 
 
 
 
 
 
 
 

Expert report according to DIN SPEC 10534 
 
 

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 
WeVW VaPSOeV (³bLR-LQdLcaWRUV´) aQd cRQWaPLQaWed ZLWK WKe WeVW bacWeULa eQWeURcRccXV faecLXP 
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 ³UF XL - in Whe VWandard programme´ 

No. 
Washing process Temperature Detergent Rinse aid Programme 

time Programme Wash 
item Tank Boiler Type Dosage Type Dosage 

1 Standard 
I, II, III 

Plates, 
cutlery 62 °C 85 °C DIN cleaner 

REGSM 3 ml/l DIN rinse aid 
KEGSM  0.3 ml/l 70/130/270 

sec. 

2 Standard 
I, II, III MKB 62 °C 85 °C DIN cleaner 

REGSM 3 ml/l DIN rinse aid 
KEGSM  0.3 ml/l 70/130/270 

sec. 

 
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 teVW cRQdLWLRQV. IQ > 90% Rf WKe bLRLQdLcaWRUV (³WeVW VaPSOeV´), 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 

 
 
Dr. Josef Hüfner 
Institute Director 
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MMILCHWIRTSCHAFTLICHES IINSTITUT DR.HHÜFNER 

 

 
 
 
 
 
 
 
 
 
 
 
 

Expert report according to DIN SPEC 10534 
 
 

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 
with cold water pre-wash 32 A/16A´ 

No. 
Washing process Temperature Detergent Rinse aid Programme 

time Programme Wash 
item Tank Boiler Type Dosage Type Dosage 

1 
Standard I, II, III 

Cold water pre-wash 
32 A 

Plates, 
cutlery 62 °C 85 °C 

DIN 
cleaner 
REGSM 

3 ml/l DIN rinse aid 
KEGSM  0.3 ml/l 70/130/270 

sec. 

2 
Standard I, II, III 

Cold water pre-wash 
16 A 

Plates, 
cutlery 63 °C 85 °C 

DIN 
cleaner 
REGSM 

3 ml/l DIN rinse aid 
KEGSM  0.3 ml/l 70/130/270 

sec. 

 
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 
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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 
time Programme Tank Boiler Type Concentration Type Concentration 

Standard II 
According to 

DIN SPEC 10534:2012-
08 

TM 
REGSM 

3 g/l = 
2,2 ml/l KEGSM 0,3 ml/l 129 r/h 

 
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 lnstitute 




