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On-site centralised dishwashing facility

1 Restaurants put their 
soiled crockery into 
boxes and trolleys.

3 Dishwashing begins. The dirty items are put on a conveyor belt 
where they are soaked, washed, rinsed and dried by blowing air.

2 Workers collect the trolleys and take them to 
a centralised washing facility within the mall.

4 Workers inspect the clean crockery 
before packing the items. 5 Clean crockery is delivered back to 

restaurants in boxes and trolleys by workers.
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