LUGAMA

CATERING EQUIPMENT

tlery polishing machines
LISTAR* 3000 | 8000

ygienic polishing
aves time and money

- 20 YEARS OF EXPERIENCE IN COMMERCIAL KITCHEN TECHNOLOGY -
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ABOUT US

LUGAMA GmbH is the pioneer in the development of cutlery
polishing machines. For more than 20 years on the market, the
company has grown from a regional supplier to an international
supplier of cutlery polishers. Clients are commercial kitchen,
catering companies, hospitals, hotels and restaurants.

High-grade references can be found in many countries around
the world.

LUGAMA is constantly working to develop and improve the
POLISTAR series in order to meet our customers' requirements.
Through service and innovation, we always target the user's
benefit. POLISTAR gives your cutlery gloss and care, offering
guests the hygiene and quality that they expect and deserve.
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POLISTAR*

POLISTAR - Perfectly brilliant cutlery - without any
expensive manual work! ... literally takes the cutlery out
of your hands

Perfect polished cutlery is important, but this time consuming
work costs time and money. With the cutlery polishing machines
by POLISTAR, the expensive manual work definitely is a thing
of the past! Its solid construction ensures permanent reliable
results - within the shortest time!

POLISTAR ADVANTAGES AT A GLANCE:

= Brilliant and spotless cutlery

= Sterilises your cutlery hygienically clean (HACCP)
= Saves time and labour costs

= Simple handling

m Short payback time

= Simple cleaning

= Smooth operation

Space-saving construction

The wet, washed and clean The cutlery rises in a spiral,

cutlery gets inserted in the passing a high-quality warm

cutlery polisher. polishing granulate.

AS SIMPLY AS THAT

Whether chrome, stainless steel or high-quality silver - the wet
and washed cutlery simply gets inserted in the POLISTAR and
rises in a spiral, passing a high-quality polishing granulate. This
pure natural product dries and polishes the cutlery and pro-
vides for a durable brilliance. Your cutlery looks like new - in
only a single cycle!

Depending on the usage the granulate should be replaced every
4 - 8 weeks. Thanks to a special suspension the machine oper-
ates very quietly.

Thanks to the POLISTAR your cutlery not only meets the visual
requirements of your guests, but it also corresponds to the se-
vere EC hygiene regulations. A special UVC light sterilises the
cutlery as well as the granulate.

The regular use of the POLISTAR significantly reduces the oxi-
dation of the cutlery and gives a much better appearance, shine
and gloss to your cutlery.

A UVC light continuously Within the shortest time, the
sterilizes the surface of the cutlery is polished, dry and
polishing granulate and the brilliant.

cutlery.
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TECHNICAL DATA

POLISTAR 3000 | TECHNICAL DATA

m Efficiency/h max. 3000 cutlery parts

® Dimensions W 660 x D 550 x H 450 mm
m Weight 60 kg

® Connected load 650 W

= \oltage 230 V 50..60 Hz

POLISTAR 8000 | TECHNICAL DATA

Efficiency/h max. 8000 cutlery parts

W 635 x D 740 x H750 mm
®m Dimensions W 635 x D 740 x H795 mm
(optionally with wheels)

m Weight 80 kg
® Connected load 900 W
m Voltage 230 V 50..60 Hz

No dissipation at maximum capacity.

POLISTAR* \

8000—
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COMPARISON
POLISTAR™* 3000 | 8000

MODEL

DISPLAY INDICATION

CE CERTIFIED

CUTLERY SENSOR

ELECTRONIC TEMPERATURE CONTROL

AUTOMATIC WARMING PHASE

AUTOMATIC FINAL DRYING PHASE

CONTROL OF ALL ELECTRICAL COMPONENTS

DIGITAL ERROR INDICATION (PLAIN TEXT)

DISPLAY GRANULATE REPLACEMENT

DISPLAY FAULT UVC LAMP

DISPLAY FOR MAINTENANCE

REALTIME CLOCK

SYSTEM TEST WHEN TURNING ON THE MACHINE

UVC LAMP FOR DISINFECTION OF THE GRANULATE
FUNCTIONAL CHECK OF THE UVC LAMP

HEATING FUNCTION INDICATOR

OVERHEATING PROTECTION

DISPLAY WHEN THE MACHINE IS READY FOR POLISHING
AUTOMATIC SHUTOFF (MACHINE) WITH OPENING OF THE CAP
AUTOMATIC SHUTOFF (UVC LAMP) WITH OPENING OF THE CAP
CHOICE OF THE DISPLAY LANGUAGE GER/ENG/ESP/FRA
MACHINE MEETS HACCP REQUIREMENTS

3000 8000

X X X X X X

X X X X X X X X X X X X X X X X X X X X X X

ACCESSORIES

POLIDRY Polishing granulate - sterilised
Content: 1 bucket = 6 kg (1 charge for Polistar 8000, 2 charges for Polistar 3000)

POLICLEAN Rubbing alcohol
Content: 1litre (70% alcohol for the hygienic cleaning of riddling tub and machine)

Cutlery cart - trolley including plastic tub
Collecting trolley: 500 x 365 x 490 mm | throw-in trolley: 500 x 365 x 890 mm
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LUGAMA

CATERING EQUIPMENT

[ Your contact person T LUGAMA GmbH
Markt 384
A-5570 Mauterndorf

Tel +43 (0)6472 7704-0
Fax +43 (0)6472 7704-13
info@polistar.at
www.polistar.at
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