I" Project Name:
cen'm Location:

RESTAURANT PRODUCTS Ttem #: QtYZ
Indianapolie, IN 46265 Model:
800-289-3637 « Fax 800-882-0086 www.CentralRestaurant.com
UNDERCOUNTER DISHWASHER
Model: 226-071

This undercounter dishwasher is ideal for bars, pubs, restaurants
and hotels. Features a wide loading capacity granting the highest
performance at a reasonable price. Beautifully designed machines
with a newly re-designed control panel.

FEATURES

* 30 racks per hour / 2 minute cycle
* 20 racks per hour/ 3 minute cycle
* Built-in detergent and rinse-aid pumps
* 185 degree sanitizing rinse every cycle
*  Built-in 6530 watt booster heater for 185 degree
final rinse water (40-50 degree rise)
* 2940 watt wash tank heater
* Low 0.74 gal water usage per rack
* Removable wash and rinse arms (upper and lower)
» Triple filtering system to capture soil and debris
» Top mounted controls easy to read and simple to operate
*  Double skin with deep formed rack supports
* Double skin stainless steel door with security micro-switch
Y *  Built-in drain pump

i CONSTRUCTION

* Heavy duty stainless steel construction. Internal cavity as well
as exterior panels are in 304 series stainless steel

NOISE

* 59.3dB(A)

DRAIN PUMP
ELECTRIC 43W hMAX 31 1/2”(10,56 gal(US)/min***)
Voltage:

220V-240V/1ph/60Hz; 29.5-32.2A

*#*Maximum Flow Rat
220V-240V/3ph/60Hz; 17.1-18.6A aximum How Rate

Power Required 7090W

(3 \ WARRANTY (USA / CANADA)
{ ) One (1) year parts
' g c LigTED US

Mrarion S One (1) year on-site labor
Administered by The Legacy Companies, 877.368.2797

Intertek  Intertek

Due to periodic changes in designs, methods, procedures, policies and regulations, the specifications contained in this sheet are subject to change without notice. While we exercise good
faith efforts to provide information that is accurate, we are not responsible for errors or omissions in information provided or conclusions reached as a result of using the specifications.
By using the information provided, the user assumes all risks in connection with such use.

The built in performance enhancing functions ensure that given proper attention and preventative maintenance,
Each product will deliver years of trouble free, reliable, low maintenance, efficient operation. 021517W
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[’@‘3 WATER CONNETION

DRAINING 15/16”

@ ELECTRICAL SUPPLY

Inches: External Dimensions W x D x H

231/2”x24" x331/4”

mm: External Dimensions W x D x H

596 x 610 x 845 mm

Weight

134 Ibs (60.78 kg)

Inlet Water Pressure/Flow Pressure

25—60 PSI / 15-25 PSI

Plates Diameter

12 3/4” (323.85mm)

Dishes Max Height

12 1/4” (311.15mm)

Rack Dimension

20" x 20” (508mm x 508mm)

|Washing Cycles

1 (120seconds) 2 (180seconds)

Racks / h

30/20

Water Inlet Temperature

140°F (60°C)

Water Consumption

0.74 gallon (2.80 L ) 15 psi Rinse Pressure

Booster Capacity

1.5 gallons (5.68 L)

Booster Heating Element 6530W
Rinsing Temperature (set) 185°F (85°C)
Tank Capacity 7.1 gallons (26.88 L)
Tank Heating Element 2940W

Wash Temperature (set)

160°F (71.1°C)

Pump Power

0.75HP/560 W (89.8 gal(US)/min***)

***% Maximum Flow Rate

Due to periodic changes in designs, methods, procedures, policies and regulations, the specifications contained in this sheet are subject to change without notice.
While we exercise good faith efforts to provide information that is accurate, we are not responsible for errors or omissions in information provided or conclusions reached as a result of using the specifications.
By using the information provided, the user assumes all risks in connection with such use.
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