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Ultrasonic Fruit and Vegetable Cleaner

This ultrasonic fruit and vegetable cleaner uses ultrasonic technology to remove pesticides and
impurities. It operates with high-frequency sound waves, creating cavitation bubbles in water to
dislodge contaminants.

Product Overview

Advanced Ultrasonic Detoxification

This fruit and vegetable cleaner utilizes advanced ultrasonic technology combined with ozone purification to effectively remove pesticide residues
and surface impurities. Designed for efficiency and safety, the system employs high-frequency sound waves to create cavitation bubbles that
thoroughly clean produce. It offers a convenient, high-capacity solution for households and professional kitchens prioritizing food safety and
healthy living.

Technical Specifications

Model VGT-5900U
Maximum Capacity 16 L
Voltage Support AC220V-50Hz, 110V-60Hz

Performance Metrics

Operating Performance

600 mg/h 100 W 20 W

Ozone Output Ultrasonic Power Ozone Power

Physical Attributes

Dimensions 425 x 340 x 350mm
Gross Weight 5.5 kg
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