
BENEFITS

EFFICIENCY

Greater efficiency of the process and lower 

energy consumption. The robot offers the 

possibility to dry food containers - multi-axle 

work of the cylinder provides faster and 

more accurate drying.

OPTIMISATION

The optimal use of resources. The use of 

two compressors allows simultaneous 

drying on two transport routes. 

Detection of the contents of a container 

prior to washing enables selective washing.

SAVINGS

Low maintenance and servicing costs - 

greater efficiency of the filtering system.

ECOLOGY

Reduction in electricity consumption. 

Reduction in water consumption.
INNOVATIONS

WASH&DRY

Automated system for transport, washing 

and drying of thermally insulated containers 

used in distribution centres supporting the 

logistics of fresh and frozen products.

ROBO 

Automated washing of thermally insulated 

containers at low temperatures between 

2 and 5 degrees Celsius, with high humidity.

Smart measuring systems and quality control 

– development of a system which detects 

contamination of food containers. Only 

contaminated containers are washed by the 

washing robot. The system identifies the 

nature of contamination in order to apply 

correct washing parameters.

HOW IT WORKS
Scan the code and 
watch the video.



If you want to learn more about 

the  and ROBO WASH&DRY

intralogistic automation – contact 

Europa Systems sales engineer: 

sales@europasystems.com
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