
Systems for cleaning, 
drying and polishing cutlery  

Models RCT, RCC / RCD and CD
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RCC “Rösler Cutlery Cleaner“ with RCD “Rösler Cutlery Dryer“

The Rösler cutlery cleaner (RCC) in combination with the 
Rösler cutlery dryer (RCD) work together to provide a  
germfree cleaning of “dirty” cutlery as well as the sub-
sequent drying and polishing. Our results are excellent, 
even if the cutlery has been sitting for a while after being 
used.  This unique machine combination replaces a dish-
washer, saves electricity and does no longer require any 
manual cleaning.

The cutlery dryer (CD) pro-
vides germ free drying and 
polishing of different types of 
cutlery. Wet cutlery taken out 
of the dishwasher is placed in 
the CD dryer and after a  
single pass in the rotary drier 
the cutlery is completely dry 
and polished. 
Time consuming manual  
�drying and polishing is no 
longer necessary!

Shiny and spot-free cutlery is essential for any gastronomical establishment, be it a large cafeteria or 

a mobile catering operation.  Rösler offers systems that produce clean and properly sanitized cutlery 

without time consuming and costly manual cleaning and polishing. 

Rösler, the world‘s leading supplier of surface finishing solutions, has applied our more than 60 years of surface finishing 
experience to cleaning, drying and polishing of cutlery, resulting in the installation of numerous cutlery cleaning and drying 
systems throughout the world.

When it comes to perfectly cleaned and polished cutlery, the operators of large cafeterias and catering services apply the 
same high standards regarding functionality, performance and reliability we are used to from all our other customers. This  
is not an easy task, because frequently, cutlery coming out of the dishwasher still contains food residue and removal of this 
residual food as well as the subsequent drying and polishing of the cutlery requires a lot of time consuming manual labor.

Rösler offers a range of different cutlery cleaning & polishing systems allowing easy selection of the right equipment and  
pro-cessing media for any kind of cleaning application. Since process development, engineering and equipment manufac- 
turing are all done in-house at Rösler, our customers are assured of obtaining solutions that are tailor-made to their specific 
requirements.

Our equipment range starts with small, mobile driers/polishers and goes all the way up to fully automatic and integrated 
cleaning and drying/polishing systems. Depending on your specific quality and capacity requirements we can offer you a  
cutlery cleaning, drying and polishing system that exactly suits your needs.

CD “Cutlery Dryer“
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Rösler Cutlery Cleaner RCC 

Rösler Cutlery Dryer RCD

The Rösler cutlery cleaner (RCC) is available as stand-alone system, or it can be upgraded to a complete cutlery cleaning & 
polishing system by combining it with a Rösler cutlery dryer (RCD).

The Rösler cutlery cleaner (RCC) in combination with the cutlery dryer (RCD) offers many features which ensure economic and 
high quality cleaning and drying of cutlery and other cooking utensils like skimming spoons, ladles, etc.
For example, depending on the degree of contamination on the cutlery parts the system can be run in continuous feed mode 
or in batch mode with variable treatment times. Thanks to the intensive and, at the same time, gentle cleaning process with 
specially developed cleaning media and food grade compounds, even dried food residue that has been on the cutlery for 
many hours is quickly removed without any manual pre-cleaning of the cutlery pieces. 

After the cleaning stage the parts are passed through a rinse station utilizing fresh water and are then directly transferred  
into the vibratory drier. There the wet cutlery is placed into a mass of special germfree organic granular media heated to a 
preset temperature. Since the cutlery pieces are completely embedded in this media mass, the end result is a shiny,  
absolutely spot-free surface finish.  

4	 �Effective and efficient washing/cleaning of cutlery  
after use – even if food residues on the cutlery are  
already dry; with subsequent drying and spot-free  
polishing in a RCD drier.

4	� Cutlery of all types – from small pastry forks to large  
soup ladles.

4	� Stainless steel and other high quality cutlery receives  
a high quality finish. For example, traces of  
oxidization and scratches are completely removed

4	� Quick cleaning of cutlery, which often is the  
bottleneck during the cleaning process

Applications: 

ISO 9001: 2008

  

 
  

CERTIFICATE 

The Certification Body 
of TÜV SÜD Management Service GmbH 

certifies that 

 
Rösler Oberflächentechnik GmbH 

Vorstadt 1, D-96190 Untermerzbach 
Hausen 1, D-96231 Bad Staffelstein 

has established and applies 
a Quality Management System for 

Untermerzbach: 
Development, production and sale of 

machines, installations and consumables 
for the vibratory and shot-blasting technology 

Bad Staffelstein: 
Development and production of consumables 

for the vibratory technology 

An audit was performed, Report No. 70010098 
Proof has been furnished that the requirements 

according to 

ISO 9001:2008 

are fulfilled. The certificate is valid until 2013-12-02 
Certificate Registration No. 12 100 10167 TMS 

  

  

  

  

 

Munich, 2010-12-15 

 

  

 QMS-TGA-ZM-07-92 
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Space requirements – length x width (approx. in mm)

Processing capacity – depending on the degree 
of contamination (pcs/batch)

Processing time – depending on the degree of 
contamination (min)

Media load (kg)

Separation

Continuous flow (1)/batch (2) processing

Power vibratory motor (kW)

Electrical connection 3Ph/N/PE (V)

Water consumption (l/h)

	 RCT 1	 RCC 1	  RCC 2	 RCC 3	 RCC 4	 RCC 6
	 650 x 400	 900 x 900	 1200 x 1200	 1300 x 1300	 1600 x 1600	 1700 x 1700

	
	 80 – 100	 400	 550 – 600	 800 – 1000	 1200 – 1400	 1500 – 2000
 	
	
	 3 – 20	 3 – 20	 3 – 20	 3 – 20	 3 – 20	 3 – 20 
	
	 25	 85	 200	 300	 400	 550

	 no	 yes	 yes	 yes	 yes	 yes

	 2	 2	 2	 1+2	 1+2	 1+2

	 0.65	 0.75	 3	 3	 3	 7.5

	 400	 400	 400	 400	 400	 400

	 10	 30	 50	 65	 80	 100

Technical data RCC series:
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Media load (kg)

Power vibratory motor (kW)

Electrical connection 3Ph/N/PE (V)

	 RCD 1	 RCD 2
	 20	 40

	 0.75	 1.5

	 400	 400

Technical data RCD series:
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Features and benefits: 
4	 �The elimination of manual labor yields considerable 

cost and time savings
4	 No pre-cleaning of the cutlery is required
4	 Low energy cost
4	 �No extensive cleaning or maintenance of the  

equipment is required
4	 �The mechanical cleaning process takes place with  

specially developed polishing media resulting in an 
extremely low consumption of water and detergent

4	� The continuously operating cleaning and drying/  
polishing system prevents spots on the cutlery due to 
premature drying

4	 Built to hygiene standard DIN 10512
4	 No water puddles around the equipment
4	� The immediate environment remains free of moisture 

and dust
4	� No mixing of contaminated/used and already cleaned 

cutlery pieces during the rinse cycle
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Mechanical cleaning in a mass of polishing 
media. Processing times are variable and 
depend on the degree of contamination.  
No pre-cleaning is required.

Final rinse after cleaning with fresh water

RCD dryer with heated and germfree  
drying media

Three treatment stages:

Media and compounds – Development, production and know-how

1. Cleaning of the cutlery

2. Rinsing

3. Drying and polishing

For decades our company has developed high quality media for mass finishing applications. The media is  
complemented by cleaning compounds and drying & polishing media. With over 8,000 different articles we  
can offer our customers the by far biggest choice of high quality media and compounds anywhere in the world.  
Our company uses only environmentally friendly raw materials, and we comply with the highest ecological  
standards in the manufacturing of our media and compounds.
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On average the germfree drying media must be replaced every 4 to 8 weeks.
The media, along with all required spare parts is available ex stock.

Water spots and other blemishes on knives, forks and spoons create not only a poor optical impression, but they can also  
have a significant negative impact on the reputation of a restaurant or a catering service. The time tested Rösler cutlery drying, 
polishing and sterilizing systems, model range CD, are designed for 3000, 5000 or 8000 cutlery pieces per hour help  
preventing this problem. 

Wet cutlery coming from the dish washer is transferred into the CD unit where it passes through a spiral work channel filled 
with a bed of special, germfree, organic granular media. During this process the cutlery pieces are completely embedded  
in the media resulting in a spot-free and polished surface finish. Cutlery made from stainless steel or other high value materials 
exits the drying/polishing system absolutely dry and shiny in food grade hygienic condition. The CD systems are equipped 
with a UVC lamp that sterilizes the cutlery and drying/polishing media, as they pass under this lamp. The highly energy  
efficient, built-in heating system - with a 30% higher heat output compared to similar systems - maintains a constant 
temperature of the drying/polishing media, thus allowing continuous evaporation of the absorbed moisture.       

4	 No labour intensive manual drying and polishing after dishwashing
4	 Drastic reduction of personnel cost
4	 Low drying times allow quick turnaround of the cutlery
4	 High quality and fast drying/polishing of the cutlery in food grade hygienic condition
4	 Consistent and absolutely repeatable high quality drying and polishing results
4	 Easy, simple operation
4	 The spiral bottom process channel ensures gentle, nick free processing
4	� Rösler CD systems are working on a continuous feed basis with the parts travelling through the work 

channel in one single pass
4	 230 V electrical connection with very low energy consumption
4	 Complete fabrication made in stainless steel
4	 Compact design results in low space requirements
4	 CD systems are mounted on wheels and can be easily moved
4	� All systems are equipped with a UVC lamp (in compliance with EU hygiene standard 93/43/EWG) 

sterilizing the cutlery pieces and media
4	 CE certified
4	 CD systems can be easily and quickly cleaned

Rösler Cutlery Dryer CD – models CD 3000, CD 5000 and CD 8000 L

Processing capacity (pcs/h) *

Length x Width x Height (mm) 

Outlet height (mm) 

Weight (kg) 

Power (kW) 

Voltage (v)

	 CD 3000	 CD 5000	 CD 8000L	

	 up to 3000	 up to 5000	 up to 8000	

	 620 x 520 x 850	 720 x 620 x 810	 720 x 620 x 910	

	 600	 540	 560

	 160	 180	 190

	 1.5	 1.5	 1.5

	 220/230	 220/230	 220/230

Technical data CD series:

Features and benefits: 

* depending on the size of the cutlery
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When it comes to dealing with cleaning, drying polishing of cutlery, Rösler offers the total process 
solution! Through extensive processing trials, we always find the right finishing solution for our 
customer’s needs. 

Our power package RCC1 with RCD1 -- cleaning,  
drying and polishing of cutlery. Ideal for caterer with 
huge amounts.      

RCT1 -- the small alternative for 
cleaning cutlery

Our compact solution RCC1 with CD 5000 --  
cleaning, drying and polishing of cutlery

Rösler...the complete process solution!

Special process Keramo® Finish –  
High gloss finish for your cutlery!

We would be happy to advice you!
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Surface Finishing · Shot Blasting · Engineering · Environmental Techniques
RÖSLER Oberflächentechnik GmbH · www.rosler.com

D

	 D	 RÖSLER Oberflächentechnik GmbH · Werk Memmelsdorf 
		  Vorstadt 1 · D-96190 Untermerzbach 
		  Tel.: +49/9533/924-0 · Fax: +49/9533/924-300 · info@rosler.com

		  RÖSLER Oberflächentechnik GmbH · Werk Hausen 
		  Hausen 1 · D-96231 Bad Staffelstein
		  Tel.: +49/9533/924-0 · Fax: +49/9533/924-300 · info@rosler.com

	USA	 RÖSLER Metal Finishing USA, L.L.C. 
		  1551 Denso Road · USA-Battle Creek · MI 49037
		  Tel.: +1/269/4413000 · Fax: +1/269/4413001 · rosler-us@rosler.com

	 F	 RÖSLER France 
		  Z.I. de la Fontaine d’Azon · CS 50513 – St. Clément · F-89105 Sens Cedex
		  Tel.: +33/3/86647979 · Fax: +33/3/86655194 · rosler-fr@rosler.com

	 I	 RÖSLER Italiana S.r.l. 
		  Via E. Vittorini 10/12 · I -20863 Concorezzo (MB)
		  Tel.: +39/039/611521 · Fax: +39/039/6115232 · rosler-it@rosler.com

	CH	 RÖSLER Schweiz AG
		  Staffelbachstraße 189 · Postfach 81 · CH-5054 Kirchleerau
		  Tel.: +41/62/7385500 · Fax: +41/62/7385580 · rosler-ch@rosler.com

	GB	 RÖSLER UK 
		  Unity Grove, School Lane · Knowsley Business Park · GB-Prescot, Merseyside L34 9GT
		  Tel.: +44/151/4820444 · Fax: +44/151/4824400 · rosler-uk@rosler.com

	 E	 RÖSLER International GmbH & Co. KG
		  Sucursal en España · Polg. Ind. Cova Solera C/Roma, 7 · E-08191 Rubí (Barcelona) 
		  Tel.: +34/93/5885585 · Fax: +34/93/5883209 · rosler-es@rosler.com

	NL	 RÖSLER Benelux B.V. 
		  Reggestraat 18 · NL-5347 JG Oss · Postbus 829 · NL-5340 AV Oss 
		  Tel.: +31/412/646600 · Fax: +31/412/646046 · rosler-nl@rosler.com

	 B	 RÖSLER Benelux B.V. 
		  Avenue de Ramelot 6 · Zoning Industriel · B-1480 Tubize (Saintes) 
		  Tel.: +32/2/3610200 · Fax: +32/2/3612831 · rosler-be@rosler.com

	 A	 RÖSLER Oberflächentechnik GmbH
		  Hetmanekgasse 15 · A-1230 Wien
		  Tel.: +43/1/6985180-0 · Fax: +43/1/6985182 · rosler-at@rosler.com

	RO	 RÖSLER Romania SRL
		  Str. Horia Closca si Crisan 17-19 · RO-075100 Otopeni/ILFOV
		  Tel.: +40/21/352 4416 · Fax: +40/21/352 4935 · rosler-ro@rosler.com

	RUS	 RÖSLER Russland
		  Borovaya Str. 7, bldg. 4, office 107 · 111020 Moscow
		  +7 / 495 / 247 55 80 · +7 / 495 / 505 23 15 · rosler-ru@rosler.com

	BR	 RÖSLER do Brasil LTDA 
		  Estrada dos Galdinos 35 · Jd. Barbacena · 06700-000 - Cotia · São Paulo - Brasil
		  Tel.: +55/11/46123844 · Fax: +55/11/46123845 · rosler-br@rosler.com

	ZA	 RÖSLER S.A. Surface Technologies
		  P.O. Box 7949 · 66 Regency Drive · Route 21 Corporate Park · Irene Ext. 31 · ZA-0046 Centurion
		  Tel.: +27/12/345 2215 · Fax: +27/12/345 3731 · rosler-za@rosler.com

	CN	 RÖSLER – BEIJING 
		  Office 11N, Tower A, Beijing Fu Hua Mansion · No. 8, Chaoyangmen North Avenue
		  Dong Cheng District · Beijing 100027 P.R. China
		  Tel.: +86/10/6554 73 86 · +86/10/6554 73 89 · Fax: +86/10/6554 73 87 · rosler-cn@rosler.com

	IND	 RÖSLER SurfaceTech Pvt. Ltd.
		  No.9, I Main Road, M.L.A Layout · R.T. Nagar · IND-Bangalore 560 032
		  Tel.: +91/80 23534445 · Fax: +91/80 23339165 · rosler-in@rosler.com

•	      and more than 60 representations worldwide


