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Silver Burnishing

In the catering business, presentation is an
essential ingredient in the fine dining experience.
Gleaming silverware can say a great deal about the
quality and the standards of a restaurant. Cutlery,
serving dishes and holloware kept in pristine
condition create the right ambience and add to the
diners’ enjoyment. The IMC A4 Silver Burnisher
showcases the chef's culinary skills with the
guarantee of a five-star table presentation that will
reflect the professionalism of the restaurant and
enhance its reputation.
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¢ Extends life of silverware ¢ Sparkling results with minimal effort « Simple to install
¢ Fast, quiet and safe in operation * Easy to use and maintain

The A4 silver burnishing machine is designed to meet the needs of
exclusive restaurants and the silver rooms of large hotels. The high-
capacity A4 can burnish over 300 pieces of cutlery quickly, efficiently
and safely. As well as cutlery, the A4 can clean larger items such as
coffee pots, champagne buckets, service plates and silver jugs with
brilliant results.

Technical Specification

For shipping specifications please see pages 25-26

A4
Capacity Up to 300 pieces of cutlery or
silver items up to 260mm o
Motor 0.25kW
Voltages | 220/240-1-560 380/415-3-50
Fuse Rating 1 ph: 10A 3ph: A

STANDARD EQUIPMENT

70kg steel balls
10kg burnishing powder
1kg degreasant
teapot rod, division plates
OPTIONAL EQUIPMENT
burnishing powder
degreasant

Burnishers feature steel balls which roll gently over the items being
burnished. This results in sparkling silverware with minimum effort. Minor
scratches are removed in a process which also actually hardens the
surface and extends the life of the silverware.

The A4 is fitted with a rotating drum which can be divided into
compartments to separate dissimilar items.

Dimensions in mm
2.5m cable supplied
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