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BeTTer or BesT – iT‘s your choice!

ProFi-Line

the ProFi-line – everything a professional operator needs. 
the successful product series from hoBart can be found 
working wherever the highest standards of cleanliness 
are required. it combines an efficient rinsing technique 
with ultimate user-friendliness and low operating costs. 
numerous equipment options make ProFi-line a perfectly 
suited warewashing solution to suit any operation.
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AM900 / ProFi
the proFi model for reliable washing of glasses and dishes. 

AMX / ProFi
the proFi model for reliable washing of glasses and dishes. 

AMXX / ProFi
the proFi model for washing heavily soiled wash ware in 
fast programme cycles. perfectly suited for high utilization in 
restaurants and communal catering.

AMXT / ProFi
the proFi double rack machine for simultaneous washing of  
two glass and chinaware racks.

see our feature overview for more details.
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PerMANeNT-cLeAN AuToMATic soiL reMovAL (oPTioN)

cLeAN your wAsh wAre wiThouT usiNg  
The Pre wAsh sPrAy
thorough pre-washing by hand costs time but used to be 
mandatory with conventional machines. the revolutionary 
perManent-CLean automatic soil removal makes this task 
obsolete. the new filter system directly pumps all the soil 
carried into the machine out of the dishwasher. the dirty 
plates can be stacked directly in the rack. Manual  
pre-washing with the pre wash spray is no longer necessary.

eliminates the need for manual pre-wash •	
no pre-washing hose required during the wash process•	
Makes working at the dishwasher much easier and faster•	

reduced use oF resources 
the more fine and coarse soil is carried into the 
dishwasher, the dirtier the wash water gets. the water 
tank used to require emptying and refilling several times a 
day. this takes a lot of time and results in costs for water, 
energy and cleaning agents in the amount of up to 680  / 
£560 per year. the revolutionary perManent-CLean  
automatic soil removal immediately filters all coarse 
residues out of the dishwasher. if required, the machine  
re-generates automatically. you no longer need to  
change the water during a dishwashing shift.

avoids time-consuming water change•	
reduces operating costs which are otherwise •	
unavoidable
is gentle on the environment•	

PerFecT MAchiNe ProTecTioN
in the course of a busy day at the dishwasher,  
food residues are not always cleared away as they  
should be. these coarse residues may clog the strainer 
systems. in this case, the dishwasher may not work 
reliably. the revolutionary perManent-CLean automatic 
soil removal pumps all the coarse soil out of the machine, 
preventing clogging of the strainers. this ensures perfect 
dishwashing results.

prevents carry-over of large amounts of coarse soil  •	
into the wash water
protects the filter system in times of heavy usage•	

reLiABLe hygieNe AT ALL TiMes 
With conventional filter systems, excellent dishwashing 
results are almost impossible to achieve after a long shift 
without water change. the perManent-CLean automatic 
soil removal immediately removes all soil particles from the 
wash tank. thus, at the end of a long shift the wash water  
is still so clean that perfectly hygienic dishwashing results 
are guaranteed.

ensures permanently hygienic dishwashing results •	
without water change
Washes dishes hygienically, even with •	
extreme amounts of soil carried into  
the machine
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geNius-X² FiNe FiLTer sysTeM (AMX/AMXX/AMXT) 
permanently clean wash water is the key requirement 
for an optimal wash result with less detergent and water 
consumption. in the next generation of the geniUs-X² fine 
filter system, the wash water is continuously put through a 
system of filters. during the wash cycle the majority of soil 
particles are removed during the first phase of draining. any 
remaining soil particles are retained in the filter and are then 
removed during the second stage of draining, just before the 
final rinse. the tank water is then replenished with fresh hot 
rinse water. this optimal regeneration ensures a 
perfect wash result. the fine filter system cleans 
itself during the draining phase. geniUs-X² helps 
to reduce detergent consumption considerably.

iNTerLocked sTrAiNer (AMX/AMXX/AMXT)
Clean wash water and accurate detergent dosage are 
keyfactors in achieving a clean and hygienic wash result. 
an efficient filter system is useless if it is not in the right 
position. the strainer has an interlock which  
is continuously monitored by the control.  
the wash cycle can only be activated if the 
filter is correctly positioned.

roTor-X wAsh sysTeM (AMXX)
a perfect wash result is only achieved if the detergent 
makes contact with the entire surface of the wash ware 
items, dissolving and binding the soil. therefore the wash 
water must reach every point of the items, and the more 
thoroughly and intensively this occurs, the better the result. 
the rotating rotor-X wash system of two 4-spoke wash 
arms, one above and one below. the rotation of the wash 
arms creates the necessary mechanical wash action, and at 
the same time the precise wash pattern of the wide angle 
nozzles ensures that the wash water reaches every part of 
the wash ware. the rotor-X wash system guarantees an 
outstanding cleaning result over the entire surface.

sTArch-reMovAL cLeANiNg cycLe (AMX/AMXX/
AMXT) 
depending on the type of food, and processes during  
meal service, starch deposits will appear on the ware 
over time. the patent pending starch-removal cleaning 
cycle removes the starch from the crockery. inconvenient 
and time consuming manual handling using aggressive 
detergents is eliminated. the starch-removal cleaning  
cycle assists the staff and guarantees shining crockery.

wAsh resuLT
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ecoNoMy

eXhAusT eNergy sTorAge (ALL ModeL)
When a conventional hood-type dishwasher is opened,  
hot steam escapes at the open rear of the hood into the 
room, wasting valuable energy. the exhaust energy  
storage integrated as a standard in the hoBart 
dishwashers is based on the principle of a hood closed at 
all sides. When the machine is opened, the hot steam thus 
remains in the hood and cannot escape into the room.  
the thermal energy is retained for use in the system.  
With the energy storage provided as a standard, almost no 
humidity and energy is released into the room. as hoBart 
hood-type dishwashers have a closed hood, they do not 
need an extra system to recover heat from the exhaust air. 
the exhaust energy storage saves up to  
3,120 kWh of energy or up to 720  / £594  
of energy costs per year*. and all this without 
any extra investment.

drAiN heAT recovery (oPTioN)
Commercial dishwashers need large amounts of energy 
to produce hot water for hygienic wash results. after the 
end of a wash cycle, waste water of a temperature of 
60 °C is pumped off. the energy saved as heat in this 
water goes unused. the drain heat recovery system uses 
the energy from the waste water and returns it to the 
dishwasher. through a heat exchanger, the 60 °C hot 
waste water is guided towards the supply of fresh cold 
water. in the resulting heat exchange, the 15 °C cold fresh 
water is heated to approx. 40 °C without any additional 
energy consumption. this reduces the energy required for 
reaching the final rinse temperature by up to 3,630 kWh per 
year*, protecting the environment and saving 
operating costs of up to 835  / £689 per 
year*. hood-type dishwashers with drain heat 
recovery require a lower connected load.

sAviNgs Achieved By diFFereNT  
eNergy recovery sysTeMs

*  Calculation basis: aMXt with 100 cycles/day, 312 days/year,  
energy costs: 0.23  / £0.19 /kWh, volume of rinse water: 2.0 l/rack 
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hANdLiNg
visioTroNic coNTroL (ALL ModeL)
a control panel must show the operator key information, 
such as the programme status or warning signals, 
immediately and at a glance. Further information about 
the current wash programme, temperature or operating 
data must be accessible quickly and easily. the intelligent 
VisiotroniC control panel satisfies all these requirements. 
all the necessary information appears in the large display, 
both in clear text and in the form of symbols. the display is 
activated by a proximity sensor and is deactivated when  
the operator moves away from the machine. the start 
button is permanently lit up and uses colour coding to  
show the current operating status of the 
machine. the intelligent VisiotroniC control 
panel ensures a simple and intuitive operating 
of the hoBart dishwashers.

heAT ANd Noise iNsuLATed hood (AMX/AMXX/
AMXT)
15 mm hood insulation helps to retain further valuable 
energy during operation. the wash water does not lose heat 
through the hood which increases heat conservation and 
thereby saves energy. the fully enclosed hood enhances 
the energy-saving effect of the insulation. 

seNso-AcTive resource MANAgeMeNT (AMX/
AMXX/AMXT)
the level of soil in the wash water depends on the daily 
changing menu, the dishes selected by guests and the time 
of day. Conventional machines do not adapt their cycles 
according to the level of soil in the machine. Usually they 
use the maximum amount of rinse water to ensure sufficient 
regeneration of the wash water. as a result they use more 
water than they actually need. the intelligent senso-aCtiVe 
resource management constantly measures the quality of 
the wash water and keeps the amount of rinsing needed in 
each rinse cycle to the minimum in order to guarantee a 
fully hygienic wash result. this reduces the amount of fresh 
water used per rinse cycle by up to 1.4 l. the intelligent 
senso-aCtiVe resource management can save up to  
44 % water, detergent and energy.

iNTeLLigeNT eNergy MANAgeMeNT (AMXX/AMXT)
to reduce the total connected load of hood-type 
dishwashers, commercial machines reduce the heating 
power in the heating unit. however, this extends the heating 
times by up to 100%. thanks to the intelligent energy 
management of hoBart hood-type dishwashers, the 
heating unit is always filled at maximum boiler capacity.  
the filling time is reduced. during washing, the heater 
power can be reduced to the minimum required to provide 
energy for the wash pump and the tank heating. thanks 
to the intelligent use of the available energy, short heating 
times with reduced total connected load are ensured.
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vAPosToP hood sysTeM (oPTioN)
When opening a conventional dishwasher hot steam 
escapes from the machine. the additional Vapostop  
hood system extracts the moisture saturated air by means 
of multistage ventilation. due to the Vapostop hood 
system the escape of the steam is effectively avoided.  
so removing the wash ware is much easier for the  
operator. the input of humidity into the room decreases  
by 90 % compared to ordinary machines.

reMAiNiNg TiMe iNdicATor (ALL ModeL)
the remaining time indicator visibly shows the progress  
of the running wash programme. the four segments of the 
start button colour up clockwise in sequence. even in 
peak times personnel can set their priorities at a glance  
and work more efficiently. 

reFiLL sigNAL (AMX/AMXX/AMXT)
For machines with external containers the integral low level 
signal indicates when detergent and rinse aid need refilling. 
this guarantees a perfect wash result every time.

BLocked FiLTer seNsor (AMXX/AMXT)
if there is a lot of soil in the machine, the filter may  
become clogged. the blocked filter sensor registers this, 
and displays a warning on the control panel. this function 
assists the operating personnel and ensures proper 
ongoing dishwashing operation.

hygieNe ProgrAMMe (AMX/AMXX/AMXT)
a dirty dishwasher cannot deliver clean results and  
over a period of time soil particles, starch and sometimes 
limescale can build up inside the machine leading to 
bacteria and poor machine hygiene. together with the 
specially formulated chemical tablets hoBart’s hygiene 
programme effectively removes these deposits from  
the wash tank and chamber leaving a clean machine  
with a fresh smell.

cLiP-iN wAsh ANd riNse ArMs (ALL ModeL)
to make the machine cleaning even easier both the  
wash and rinse arms can be lifted out of the wash chamber 
using the CLip-in system with one hand. after cleaning,  
the wash and rinse arms can be replaced just as easily  
with no tools required. 

eAsy-cLeAN coNcePT (ALL ModeL)
some machine parts should be cleaned every day.  
to show the operator clearly which parts must 
be removed from the machine for cleaning,  
the respective parts are colour-coded. this 
makes machine cleaning fast and simple.
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usB iNTerFAce For dATA docuMeNTATioN (ALL 
ModeL)
din speC 10534 specifies that the documentation of 
relevant operating data, such as temperature or duration of 
the wash cycle, is mandatory for commercial dishwashers. 
the VisiotroniC control automatically carries out this 
labour-intensive task. the machine has a UsB interface for 
easy download of this data in regular intervals. 
thus, operating and hygiene parameters can 
be documented and saved completely and  fast 
on an external terminal.

drAwiNgs
AM900/AMX/AMXX

AMXT

proFi models: drawing includes heat recovery. 
� flexible drain hose          � fresh-water connection          � power cord         
� hose for detergent a)          � hose for rinse aid a)

a) for machines with external containers

FLeXiBiLiTy

douBLe cAPAciTy (AMXT)
in a cycle, the ProFi aMXt models can process two racks 
with crockery, serving and compact trays as well as pots 
and pans. it does away with unnecessary waiting times and 
allows for a continuous cleaning workflow.

iNsTALLATioN oPTioNs (ALL ModeL)
hood-type dishwashers from hoBart can be installed 
anywhere in the kitchen and adapted to suit the workflow. 
hood-type machines can be loaded with racks from the left 
or the right. apart from installation along a wall between 
two tables, all hood-type machines can be used as corner 
units for integration into table systems. in such installations, 
the machine again shows its flexibility as it can be loaded 
with racks from the side or from the front.
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FeATures TechNicAL dATA

ProFi-Line

ModeL AM900 AMX AMXX AMXT

perManent-CLean automatic
soil removal – – – –

wAsh resuLT

intensive programmes – – – –

geniUs-X² fine filter system – l l l

poWer-pLUs wash
programme – – – –

rotor-X wash system – – l –

interlocked stainer – l l l

starch-removal cleaning cycle – l l l

ecoNoMy

eco programmes – – – –

exhaust energy storage l l l l

drain heat recovery – – – 

heat and noise insulated hood – l l l

senso-aCtiVe resource
management – l l l

intelligent energy management – – l l

hANdLiNg

VisiotroniC control l l l l

Vapostop hood system –   

remaining time indicator l l l l

refill signal – l l l

integrated water softener    –

Blocked filter sensor – – l l

automatic hood lift* –   

hygiene programme – l l l

CLip-in wash and rinse arms l l l l

easy-CLean concept l l l l

UsB-interface l l l l

FLeXiBiLiTy

XL wash chamber – – – –

double capacity – – – l

installation options l l l l

l inclusive              optional             – not available

ProFi-Line

ModeL AMX | AM900 AMXX AMXT

cycLe TiMes* 
60 / 90 / 180 sec.  
(aMX with special
cycles)

52 / 75 / 
180 sec.and 
special cycles

60 / 90 / 
180 sec. 
and special cycles

cAPAciTy 

racks 60 /h 70 /h 120 /h

dishes 1,080 /h 1,260 /h 2,160 /h

glasses 2,160 /h 2,520 /h 4,320 /h

TANk cAPAciTy 23 l 40 l 40 l

wATer
coNsuMPTioN 

2.0 l/rack (aMX)
2.5 l/rack (aM900) 2.0 l/rack 2.0 l/rack

wAsh PuMP 0.7 kW 1.1 kW 2 x 0.7 kW 

tank heating 2.5 kW 2.5 kW 3.3 kW

BoosTer
LoAdiNg 

standard 12.4 kW 12.4 kW 12.4 kW

alternative 6.2 kW 6.2 kW 6.2 kW

ToTAL LoAdiNg 

standard 15.9 kW |
3 x 31.2 a

16.3 kW |
3 x 32 a 

19.4 kW |
3 x 32 a 

alternative 7.1 kW | 3 x 16 a 10.1 kW | 3 x 25 a 12.5 kW | 3 x 20 a 

power supply 400 / 50 / 3n 400 / 50 / 3n 400 / 50 / 3n 

diMeNsioNs 

Width 635 mm 635 mm 1,268 mm

depth 742 mm 742 mm 742 mm

height 1,510 mm 1,510 mm 1,510 mm

Loading height 440 mm 440 mm 440 mm

height with open
hood 1,995 mm 1,995 mm 1,995 mm

rack size 500 x 500 mm 500 x 500 mm 500 x 500 mm

*  the machine is equipped with an automatic cycle-time control which ensures hygienic 
rinse temperatures even on a cold-water supply or with reduced heating performance.

drAwiNgs

proFi models: drawing includes heat recovery. 
� flexible drain hose          � fresh-water connection          � power cord         
� hose for detergent a)          � hose for rinse aid a)

a) for machines with external containers
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HOBART Indochina Office and Spare Parts Center
HOBART (Thailand)
43 Thai CC Tower, Room No.310-311, 31st Floor, South Sathorn Road.
Yannawa, Sathorn, Bangkok 10120. Thailand. 
Phone: +66(0)2 675 6279-81 E-Mail: enquiry@hobartthailand.com
Fax: +66(0)2 675 6282 www.hobartthailand.com

For Complete equipment specification visit our web site at www.hobartthailand.com                                                                        EFFECTIVE: 01 May 2016

HOBART Thailand & Indochina office has been established with Warehouse and the Spare Parts Center in 
objectives to support distribution network throughout the region of Thailand, Cambodia ,Laos, Myanmar and 
Vietnam upon economic expansion and commit in quality genuine profession as stated HOBART proudly 
supporter you always. 




