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Press release 
No. 128/2024 

New Miele solutions for dental health – efficient, 

networkable and presented live at IDS 

 Thermal disinfectors with connected control and optional glass door 

 Innovative tray and container system for disinfectors and sterilisers 

Gütersloh/Cologne, December 16, 2024. – To provide dental practices with 

comprehensive support in their day-to-day work, Miele will be introducing a fully 

optimised system concept in April 2025 – from new thermal disinfectors and an 

innovative tray and container system to the Miele MOVE Med Dent+ online portal, 

which makes it easier to document process data. All of the products and services will 

be showcased live for the first time at the Miele stand at IDS 2025 in Cologne (March 

25 to 29, Hall 10.2, Stand R020 S021). 

Under the slogan “Dental Health Is Your Focus. Making You Smile Is Ours”, Miele will be 

presenting solutions that will help practices to make savings, reduce the burden on staff and 

streamline recurring processes. Various 60 cm wide undercounter models will be available 

for the first time, offering up to 24 programmes as well as five free programme slots for 

individual requirements. With a new control system and a convenient touch display, the 

disinfectors are easy and intuitive to use – with the aid of helpful pictograms. All models are 

equipped with wash cabinet lighting as standard to make loading and unloading easier. 

During reprocessing, an optional glass door provides an unobstructed view of the 

instruments. A patented variable-speed pump adjusts the water pressure in the new thermal 

disinfectors as needed, thus reducing consumption. 

The two new 65 cm wide thermal disinfectors in the SlimLine series provide even more 

space and are also equipped with the intelligent variable pump technology. They have a 

wash cabinet volume of 252 litres and an ergonomic loading height of 85 centimetres, 

making them ideal for the requirements of large practices and dental care centres. These 

machines feature three levels which can be equipped with modules for all standard 

instruments; for example, with up to three injector modules for cleaning inside a total of 66 

lumened instruments. Furthermore, a load comprising 24 dental trays and other instruments, 

for example, can be reprocessed in one programme cycle. 

The Miele thermal disinfectors and the sterilisers in the Cube and Cube X series can be 

networked using the Miele MOVE MedDent+ online portal. The Miele platform facilitates 

machine management in dental practices and, because the reprocessing data is saved 
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automatically in the Miele Cloud, it also makes it easier to document processes. Any number 

of machines can be connected and access for employees is unlimited. Relevant notifications 

are sent straight to a smartphone, tablet or PC if necessary. For example, staff can be 

notified when a machine is ready to be unloaded, thus saving them making any unnecessary 

trips. 

Miele’s new EasyStore tray and container system offers extra efficiency in every phase of 

reprocessing. All of its components are coordinated with each other, enabling fast, cost-

effective, sustainable reprocessing. Consistent use of the system eliminates the need to 

place each instrument in the machine individually, saving huge amounts of time – particularly 

when preparing for the sterilisation process. It also cuts down considerably on the costs for 

single-use packaging. 

Miele’s system solution for dental care centres and practices is rounded off with an optimised 

portfolio of process chemicals, tailored to the requirements of the individual machines and 

reprocessing phases. The ProCare Dent system includes a mildly alkaline liquid cleaning 

agent which is also suitable for removing residues from transmission instruments. Its formula 

has been improved significantly, while ensuring that it is still just as reliable and easy to use. 

Media contact 

Anke Schläger 

Phone: +49 5241 89-1949 

Email: anke.schlaeger@miele.com 

Company profile: Miele is recognised as the world's leading supplier of Premium domestic appliances, with an 

inspiring portfolio for the kitchen, laundry and floor care. The company also offers machines, systems and 

services for use in hotels, offices, care and medical technology. Since its foundation in 1899, Miele has lived up to 

its brand promise of "Immer Besser" in terms of quality, innovation, performance and timeless elegance. With its 

durable and energy-saving appliances, Miele helps its customers to make their everyday lives as sustainable as 

possible. The company is still owned by the two founding families Miele and Zinkann and has 15 production 

plants, eight of which are in Germany. Around 22,700 people work for Miele worldwide and the company's most 

recent turnover was 4,96 billion Euro. The company has its headquarters in Gütersloh in Westphalia. 
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There are three photographs with this text 

Photo 1: A clear view of all instruments: a new Miele thermal 

disinfector with wash cabinet lighting and a practical tray and container 

system. (Photo: Miele) 

 

Photo 2: Three levels for reprocessing instrument sets, mesh trays 

and other trays: thermal disinfectors from the SlimLine series can be 

flexibly equipped with modules for all standard instruments; for 

example, with up to three injector modules for cleaning inside a total of 

66 lumened instruments. (Photo: Miele) 

Photo 3: Convenient touch display on the undercounter models: the 

display is intuitive to use and provides practice staff with digital 

support for routine tasks – with the aid of pictograms which help them 

to resolve problems on their own and thus reduce downtimes.  

(Photo: Miele) 
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