
Kubota Automatic 
Commercial-Use Rice Preparation Equipment

The Rice Washing Robo quickly and
efficiently washes the rice.

Each step is performed with the skill
 of a Japanese Sushi Chef.

Rice Washing Robo

■Securely stocks up to 60 kilograms or rice.
■Hygienically prevents the adverse effects of moisture to stocked rice.
■Efficiently and economically washes rice using only a minimal amount of
　water in a reduced amount of time.
■Features easy operation and reliable functions.
■The container stand can be adjusted to two different levels as required.
■A container sensor eliminates wasted rice.
■The washing method and water adjustment can be set to suit the application.
■Includes a reservation function

（Rice stock quantity: 60kgs）
Models    KR720NA-UL

If a large volume of rice is stocked in preparation, this “all-in-one” model 
quickly and efficiently washes the required amount of rice and also 
automatically performs the adjustment to the optimal amount of water 
for the rice cooking (water adjust).
This stable cooking makes it possible to offer delicious rice at any time.

Storage-Type Rice Washing Robo
Features

PREPARED WITH
THE SKILL OF

A JAPANESE SUSHI CHEF
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80kPa（0.8kgf/cm２）

120V 60Hz 1.0A

Approximately 2 minutes
（6.0kg standard washed rice）

6.0kg, 5.5kg, 5.0kg, 4.5kg,
 4.0kg, 3.5kg, 3.0kg

6.0kg
KR720NA-UL

Kubota Rice Washing Robo

60

Other features
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