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iba 2018 

HOBART presents new undercounter glass and dishwashers   

 

 The new glass and dishwashers have been available since June 

 

 The WASHSMART app provides all major operating and hygiene data  

 

 Where to find us: hall A3 / booth 340 

 

Offenburg – New display with touch screen, unbeatable drying result, 

warewashing 4.0 with the WASHSMART app: At the international baking trade 

show iba in Munich from 15 to 20 September, HOBART will present its 

undercounter dishwashers with the four newly developed features which will 

noticeably simplify the daily dishwashing routine. Furthermore, the world market 

leader for commercial warewashing will give an insight into its wide product range 

for the bakery industry, from the utensil wash system FUX over the innovative 

hood-type dishwashers and utensil washers to the HOBART combi steamers.  

 

Undercounter dishwasher generation 2018 

Drying wet wash ware is laborious and time consuming: the HOBART TOP-DRY 

drying provides you with first-rate drying results. Here, once the washing process 

is complete, the humid air is converted using a hydro-thermal energy storage 

system, and re-introduced into the wash chamber as hot drying air. This prevents 

moisture from depositing on the wash ware, and tableware and glasses no longer 

need to be dried and polished by hand. This saves plenty of time and makes life 

easier for the staff – particularly when things are busy. Being particularly silent, 

the new machines are perfect for use in the counter area of bakeries with coffee 

shop, patisseries and bistros.       

 

Eliminating the escape of steam during washing, drying and opening the 

dishwasher, the machine feature VAPOSTOP² ensures an agreeable room 

climate. The front of the generation 2018 undercounter models is characterised 
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by their new contemporary design. The VISIOTRONIC-TOUCH control provides 

a touch display as well as the time-proven single-button control.  

 

Smart dishwashing with the HOBART WASHSMART app 

The HOBART WASHSMART app allows you to call up comprehensive 

information on the status of the new glass and dishwashers at the push of a 

button. Among other features, the app informs the end customer well in advance 

of due maintenance dates, or chemical consumption and displays any system 

messages. Based on this data the user can avoid standstill, re-order 

consumables directly via the app, and provide first information to the service 

technician in advance. Meanwhile, users can resort to the troubleshooting advice 

in the app to remedy minor malfunctions themselves. If the problem still cannot 

be solved, the customer contacts the customer service or a qualified service 

partner directly via the HOBART app. 

 

HOBART hood-type and utensil washers 

Dishes, boxes, containers or pots and pans – the HOBART hood-type and utensil 

washers are the perfect all-rounders. The wide range of models offers various 

options for reducing the operating costs and increasing the output. At the same 

time, they meet the most exacting demands in the wash result. Forget about 

manual pre-washing thanks to the PERMANENT-CLEAN automatic soil removal: 

You can put the dishes directly into the rack. All food residues are guided into an 

external sieve through the filter system. This reduces the costs and protects the 

machine.  

 

Furthermore, the HOBART hood-type and utensil washers are characterised by a 

particularly intelligent dishwashing feature: The SENSO-ACTIVE resource 

management function constantly monitors the quality of the water and adapts the 

water consumption accordingly. For low amounts of soil, the water consumption 

remains low; for higher levels of soil, it is increased. Due to the innovative use of 

resources alone, operating costs are reduced by 20 % compared to conventional 

machines, without any compromise to the perfect wash result. 
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HOBART combi steamers 

The HOBART combi steamers have many benefits in everyday operation of your 

establishment, for example that they are extremely easy to use. The HOBART 

COMBI and the COMBI-plus have an intuitive glass touch panel which makes 

them easy to control for all users. Via the FastPAD control, it is very easy to save 

images of the cooking processes. This means that the cooking results are the 

same at all times – irrespective of who is operating the steamer.  

 

Furthermore, the combi steamers are self-cleaning without any manual spray-off. 

This means fully automated cleaning at the push of a button – even when heavily 

soiled, the unit will be perfectly clean in 51 minutes only. The cleaning process for 

comparable units takes well over three hours. Thus, HOBART offers the shortest 

cleaning run on the market; also, the intensive programme uses only approx. 16 

litres of water, a fourth of the water consumption of conventional systems.  

 

Besides offering great operating and cleaning comfort, the HOBART combi 

steamers are very smart: For perfect cooking results and avoidance of excess 

temperatures, the COMBI-plus uses sensors to automatically adjust the heating 

output to the type of food being cooked. As soon as the desired temperature is 

reached, the heating elements switch off to save energy. When the temperature 

drops, the heating is switched on again to achieve perfect results.  

 

 

 

 

 

 

 

 

 

 

 



 

 

Press release of 22/08/2018                                         Page 4 of 4 

For more information about HOBART, please visit www.hobart-export.com  

 

Note on pictures:  

Reprint for editorial use free of charge with the note  

“Photo: HOBART”  

 

Contact for press inquiries: 

HOBART GmbH 

Press department  

Phone +49 (0) 781 600-11 82   

E-mail: press@hobart-export.com  

 

 

Follow us on: 

 

LindedIn                 Facebook                Youtube 

 

 

On HOBART: 

Based in Offenburg, Germany, HOBART leads the world market in commercial 

warewashing technology. We serve customers such as hotels, restaurants and 

caterer, bakeries and butcheries as well as supermarkets, airlines, cruise ships, 

automotive suppliers, research centres and pharmaceutical companies across 

the world. HOBART develops, produces and sells warewashing and cleaning, 

cooking, food preparation and waste treatment appliances and systems, and 

employs around 6,900 staff members across the world, 1.000 of them in 

Germany. HOBART is a subsidiary of the US Illinois Tool Works (ITW) Group, 

which manufactures and sells a variety of products; the group has a staff of 

50,000 employees in 800 autonomous companies in 56 countries. 

http://www.hobart-export.com/
mailto:press@hobart-export.com
https://www.linkedin.com/company/hobart-gmbh/
https://www.facebook.com/HOBARTDeutschland/?ref=br_rs
https://www.youtube.com/user/HOBARTGmbH

