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FOTILE Smart Kitchen Sink
Wash with Confidence,
Care in Every Meal
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HydroPOP Wash Technology

FOTILE's exclusive HydroPOP Wash Technology replicates the impact force of
Niagara Falls. Large, high pressure, micron and nano bubbles combine to v

create a high—energy bubble flow system. The bubbles penetrate deep into food fibers D e ¥
and crevices, adsorbing and removing pesticides, ba.cteria, purines, and other harmful - - ;

substances to protect your family's health. \ 9 g g (o) 3‘
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X *Sterilization Rate / Up to 99.9% Sterilization Rate & Pesticide Residue Removal / Up to 99% & Hormone
A Removal / Up to 90%: According to the official report by CHEARI (Beijing) Certification & Testing
Co., Ltd.

*30% Purine Reduction Rate: According to the report by SGS-CSTC Standards Technical Services
Co., Ltd. Ningbo Branch, calculated in comparison to the pre-wash value, the purine level is reduced
by 30%.




Before / After

) Fruit & Vegetable Cleaning

Removes Residues While Preserving Freshness

Gentle cleaning without damaging the skin. After cleaning,
ingredients remain fresh and vibrant.

Even fruits with edible peels can be enjoyed with confidence.
You can also open the cover during operation to observe
the cleaning process.

Q? Smart Soak

Perform soaking of ingredients (for example: rehydrating
dried goods such as Snow Fungus and Shiitake Mushroom),
featuring automatic water filling / draining and timing

Maintains short—term vitality of shrimps and crabs by intermittently
injecting air. Shrimp and crab temporary holding time: Up to 8
hours.
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Before | After Before / After

Seafood Cleaning Meat Cleaning

Thorough Cleaning Made Effortless ‘ ‘ Healthy From The Inside Out

No more struggling to reach hard—to—clean areas by hand, or Goes beyond surface rinsing to help remove blood residues,
worrying about cuts from crabs, prawns, lobsters, and other hormones, purines, and other unwanted substances, providing
shellfish. Enjoy cleaner, safer, and more effortless food a healthier cooking experience.

preparation.

Convert Into Regular Sink Effortlessly

When only regular sink is needed, FOTILE’ s Smart Kitchen
Sink can quickly revert to an extra—large 885mm sink. Washing
oversized cookware becomes effortless and unrestricted.

Removeable

food cleaning tub and bask>~

N



Advanced PVD Technology -
Durable and Corrosion-resistant

Flexibility of Usage

Material features Food—Grade 304 Stainless Steel with a 3D Micro-embossed
Texture, PVD Technology, and Nano Coating to enhance durability,
reduce scratches, and make cleaning effortless

Food Grade 3D Micro-embossed PVD Technology Nano Coating

304 Stainless Steel Texture

Product Specifications

Product Model HTO1L

Product Dimensions (W x H x D) 885mm*500mm*226mm
Power Supply 220-240V

Rated Input Power 40W

Operating Water Pressure

0.14MPa-1MPa

Inlet Water Temperature

Normal
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Installation Diagram

Slide the food cleaning cover to the
right to convert it into a cutting
board (not recommended for heavy
chopping directly on the surface).

Slide the food cleaning tub, basket,
and cover plate fully to the side to
use both the main sink and food
cleaning tub simultaneously.
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Figure 1 Figure 2

BEFORE INSTALLATION :
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Figure 3

1. Table top cut-out size must be ready before installation

2. Prepare a 13amp power point inside the cabinet

3. Installation type : Top mount only




