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Today, bakers and confectioners are a constant in the cater-
ing market. The offer is varied and ranges from daily bread to 
sandwich snacks. Almost as diverse as the product are the 
dishes and tools used to manufacture it. From the coffee cup 
to the baking tray – from a few crumbs to stubbornly burnt-in 
bits of dough – the whole gamut is there. The dishwashing 
machine has to swallow quite a bit and at the same time en-
sure the highest level of hygiene so that it is ready to go again 
as quickly and flawlessly as possible. 
Whether it's a small craft bakery, a branch or large bakery – 
MEIKO delivers clean solutions that can handle any washing 
task. Our recipe is simple: robust, clever technology in many 
sizes and formats that is optimally adapted to the numerous 
challenges in the bakery trade. We promise: MEIKO can get 
a handle even on your dirty dishes. 

Lots of space for washware: big or small, bulky or  
delicate

Say goodbye to hand scrubbing! MEIKO has the right ma-
chine for every application. From plates and dishes, cham-
pagne or beer glasses, trays, display trays, bread boxes and 
baking trays to large standard containers used in restaurants 
– everything will fit into a MEIKO and you'll get everything 
spick and span again in record time. 
 
Robust and durable

With a MEIKO dishwashing machine you know what you're 
getting. MEIKO dishwashing machines combine user-friend-
liness and durability with outstanding cleanliness and econo-
my. And this is exactly what makes a MEIKO so reliable in 
everyday use.

Whether its kitchen dishes or production equipment:  
MEIKO technology ensures everything is perfectly clean 
in terms of hygiene

More on the topic online:
www.meiko.info/bakers



No limits – Non-stop clean-
liness
Large racks and crates – 
there's always plenty to wash in 
the bakery. The M-iQ Unlimited 
crate washer is specially de-
signed to meet the needs of 
the baking trade and simply 
swallows everything that the 
bakery can throw at it.

Relieves staff

The uncomplicated, intuitive operating concept makes using 
the dishwasher child's play for every employee. Combined 
with ultra-short programme cycle times and extras such as 
the practical self-cleaning function, a MEIKO machine will 
work wonders for your efficient personnel deployment.

Saves energy and costs!

Washing with MEIKO is fast, efficient and cost-effective. This 
is made possible by the short washing cycles, the low con-
sumption of water, chemicals and energy as well as the effi-
cient heat recovery technology in MEIKO dishwashers.

Reliable cleanliness

With very strong washing power and perfectly tuned chemis-
try, MEIKO tackles any dirt and cleans baking trays, tools, 
bowls, glasses and dishes hygienically and without leaving 
behind a single smudge. MEIKO machines meet the require-

ments of all relevant standards for food hygiene and consum-
er protection.

Water power inside, dry outside

Water and fresh baked goods are a bad combination. Spe-
cial floor panels and an intelligent design ensure that washing 
water and steam remain reliably in the machine. And with the 
optional, integrated heat recovery feature, the ambient air 
also remains dry and cool. This protects your baked goods 
and makes dishwashing personnel happy.

Not an endless story: squeaky clean reusable cups

They are a blessing for the environment, but a real challenge 
for bakeries. Whether plastic, ceramics or alternative  
recycling materials – with MEIKO's powerful dishwashing 
technology, every reusable cup becomes hygienically and 
visually perfectly clean and is dry and ready for use again in 
no time.

NEW ! 
M-iQ Unlimited



Hood type dishwashing machine  
DV 270.2

Craft

Baking with heart and hand –  
washing with brains and brawn

Trays maxi, space mini: Cleaning bulky wash-
ware and huge trays – cleanliness in all areas 
is important in bakeries. MEIKO accommo-
dates reliable cleanliness and hygiene in a 
small space. With bakery dishwashers that 

work quickly and offer space for a variety of 
different types of washware. Baking trays, 
stirring tools, bowls, sticky dough scraps and 
angled baking pans – a utensil washer from 
MEIKO can handle all that in a jiffy!



DV 270.2 FV 130.2 FV 250.2 M-iQ Unlimited

MEIKO dishwashing machines 
for bakeries



Large-scale production 

MEIKO brings cleanliness 
on a grand scale

Rack type dishwashing machine  
M-iQ Unlimited

As the volume of production increases, so 
do the challenges in the wash-up area. 
Whether bowls or tools, transport boxes or 
baking pans, trays or transport racks – stub-
born grime on the production equipment 
and bulky washware can be quickly cleaned 
with a MEIKO dishwashing machine and are 
dry just as quickly so they are ready to be 

used again. This means: Long waiting times 
and the need for additional equipment are 
eliminated. And because we firmly believe in 
making the optimum use of resources in 
everything we do, MEIKO's dishwashing 
technology uses minimal amounts of power 
and water while still achieving maximum 
cleanliness.



DV 270.2 M-iQ UnlimitedFV 250.2 M-iQ B

MEIKO dishwashing machines 
for large-scale production



Branch location  

Ready for the branch location – long runtimes 
and easy operation with MEIKO

Hood type dishwashing machine 
M-iClean H

Whether it's coffee "to go", snacks during 
breaks or Sunday cakes – with opening hours 
of 12 hours a day, 7 days a week, the wash-
ing volume in bakery cafés and branches is 
high. With their constantly growing range of 
products, bakery specialty shops have long 
since ceased to be providers of daily bread 
alone, now they offer items to satisfy small or 

big appetites in between meals. When the 
shop is humming, glasses and dishes, boxes 
and trays are in constant circulation. No long 
waiting times. This is where robust dishwash-
ing machines that work quickly, handle heavy 
loads and never get tired are particularly cru-
cial. That's precisely what MEIKO's dish-
washing technology can do.



UPster ® H M-iClean H

MEIKO dishwashing machines 
for branch locations

M-iClean UUPster ® U



UPster ® U 500 G

Dimensions (W x D x H): 600 x 600 x 700 mm 
Rack dimensions: 500 x 500 mm
Entry height: 315 mm 
Capacity: up to 40 racks/hour

UPster ® U 500

Dimensions (W x D x H) 600 x 600 x 820 mm 
Rack dimensions: 500 x 500 mm
Entry height: 420 mm 
Capacity: up to 40 racks/hour

UPster ® U  Undercounter dishwashing machines

•	 Extend the life of your dishes  
with soft start

•	 Intuitive and easy to use and  
maintain

 

•	 Economical and sustainable washing thanks to  
low consumption values

•	 First-rate washing results without  
hand polishing

How you benefit

suitable for
Trays



M-iClean UM+

Dimensions (W x D x H): 600 x 600 x 820 mm
Rack dimensions: 500 x 500 mm
Entry height: 435 mm 
Capacity: up to 40 racks/hour

M-iClean UM

Dimensions (W x D x H): 600 x 600 x 700 mm 
Rack dimensions: 500 x 500 mm
Entry height: 315 mm 
Capacity: up to 40 racks/hour

M-iClean UL

Dimensions (W x D x H): 600 x 680 x 820 mm
Rack dimensions: 500 x 600 (500) mm
Entry height: 435 mm 
Capacity: up to 40 racks/hour

M-iClean U  Undercounter dishwashing machines

•	 Robust and fail-safe device design thanks to durable 
components

•	 Simple and fast – wash everything that accumulates in 
the branch location, including crates and trays

•	 Optimal room climate for guests, staff and baked goods, 
thanks to low steam emission into the environment

•	 Economical and sustainable washing thanks to very low 
consumption values and maintenance costs

.... and all the advantages of UPster ® U

How you benefit

suitable for
Crates / Trays

suitable for
Trays



•	 Ergonomic workflows
•	 Extend the service life of your tableware 

with soft start
•	 Intuitive and easy to use and  

to maintain

•	 Economical and sustainable washing thanks to  
low consumption values

•	 First-class washing results without  
hand polishing

How you benefit

UPster ® H 500

Dimensions (W x D x H): 635 x 980 x 1,470 mm
Rack dimensions: 500 x 500 mm
Entry height: 440 mm 
Capacity: up to 40 racks/hour

Brand of the year 2017
In their market study, the Allgemeine BäckerZeitung (ABZ) 
selected MEIKO as their 'Brand of the Year 2017' in the 
'Front of house dishwashers' category. MEIKO machines 
give bakers the tools they need to meet the challenge of 
running a clean business. The dynamic baking sector has 
found a great partner in this pioneering technology leader – 
it's a great match.
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UPster ® H  Hood type dishwashing machine



M-iClean HM

Dimensions (W x D x H): 725 x 800 x 1,520 mm
Rack dimensions: 500 x 500 mm
Passing height: 505 mm 
Capacity: up to 60 racks/hour

M-iClean HXL

Dimensions (W x D x H): 1,270 x 800 x 1,520 mm
Rack dimensions: 2 x (500 x 500 mm)
Passing height: 505 mm 
Capacity: up to 120 racks/hour

M-iClean HL

Dimensions (W x D x H): 825 x 800 x 1,575 mm
Rack dimensions: 500 (650) x 500 mm
Passing height: 560 mm 
Capacity: up to 60 racks/hour

•	 Revolutionary automatic hood system
•	 Robust and fail-safe device design thanks to durable 

components
•	 Simple and fast – wash everything that accumulates in 

the branch location, including crates and trays

•	 Optimal room climate for guests, staff and baked prod-
ucts, thanks to low steam emission into the environment

•	 Economical and sustainable washing thanks to very low 
consumption values and maintenance costs

.... and all the advantages of the  UPster  ® H

How you benefit

suitable for
Crates / Trays

M-iClean H  Hood type dishwashing machines



•	 Robust and powerful – clean everything that  
accumulates in production

•	 Optimal indoor climate for staff and baked products,  
thanks to low steam emission into the environment

•	 Saves space and resources

How you benefit

DV  Utensil washer

•	 Ergonomic workflows
•	 Robust and powerful – clean everything that  

accumulates in production

•	 Optimal indoor climate for staff and baked products,  
thanks to low steam emission into the environment

•	 Saves space and resources

How you benefit

DV 270.2

Dimensions (W x D x H): 1,600 x 995 x 1,792 mm
Rack dimensions: 1,310 x 690 mm
Passing height: 650 mm 
Capacity: up to 30 racks/hour

suitable for
Crates / Trays

FV 130.2

Dimension (W x D x H): 1,030 x 895 x 1,785 mm
Rack dimensions: 850 x 700 mm
Entry height: 740 mm 
Capacity: up to 30 racks/hour

FV 250.2

Dimensions (W x D x H): 1,490 x 895 x 1,935 mm
Rack dimensions: 1,310 x 700 mm
Entry height: 890 mm 
Capacity: up to 30 racks/hour

suitable for
Crates / Trays

suitable for
Crates / Trays

FV  Utensil washers



M-iQ  Flight type dishwashing machine

•	 Constant first-class washing and  
drying result

•	 Highest capacities with highest sustainability,  
saves money 

•	 Optimal indoor climate for staff and baked products,  
thanks to low steam emission into the environment

•	 Intelligent self-cleaning keeps 
maintenance to a minimum

•	 Ergonomics that adapts

How you benefit

M-iQ Unlimited  Crate washer

M-iQ Unlimited

Machine length: 3,700 – 8,100 mm
Rack dimensions: 600 x (500) 400 mm
Passing height: 465 mm 
Capacity: 85 – 670 racks/hour

suitable for
Crates

M-iQ B-Series

Machine length: 4,700 – 10,200 mm
Passing height: 465 mm 
Passing width: 570 / 750 mm
Capacity: 1,730 – 8,930 dishes/hour

suitable for
Crates / Trays

•	 Maximum cleanliness with minimal consumption of 
valuable resources thanks to the proven M-iQ energy 
concept

•	 Innovative conveyor chain for the best wash results 
and jolt-free transport

•	 Maximum capacity without sacrificing hygiene  
standards

•	 Top-notch cleanliness thanks to highly efficient filter 
technology

•	 Intuitive operation via hygienic glass operating panel
•	 Intelligent self-cleaning program requires less operator 

effort

How you benefit



600.100.01.09.18/EN/DD/1000

Meets the hygiene requirements of DIN SPEC 10534.

MEIKO Maschinenbau GmbH & Co. KG · Englerstr. 3 · 77652 Offenburg · Germany · Phone +49 781 203-0 · Fax +49 781 203-1179 · www.meiko.info · info@meiko.de

We reserve the right to amend specifications as  
part of our product improvement process.


