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Three Tank Rackless Conveyor Dishwasher

= Automatic conveyor, flight type three tank dishwasher with
recirculating prewash, wash and rinse; and fresh water final rinse

= 124 gallons/hour final rinse consumption

= (apacity is 8,812 dishes per hour

= Conveyor speed of 6.8 feet per minute

= CrossFire® Wash System provides superior cleaning

= Error proof replacement with color-coded curtains

= Designed for left or right hand conveyor travel, as specified

STANDARD FEATURES

Patented CrossFire® Wash System

SureFire® Start-Up & Check-Out Service

Tank heat: 60.0 kW electric immersion heaters or steam injectors
Capillary thermometers for pre-wash, wash, rinse and final rinse
Final rinse pressure gauge

Vacuum breaker on all incoming water lines
Manifold clean-out brush

Inspection and clean-out doors

S/S frame, legs and feet

S/S front enclosure panel

Automatic tank fill

Low water protection

Steam booster

Detergent connection provision

Top mounted NEMA 12 control panel

Simplified scrap screen design

Door safety switch

Exhaust connections with adjustable dampers
Standard frame drip proof motors

Conveyor reversing switch

Polypropylene belt with removable rack sections
Conveyor safety stop bar

Interior work lights

Override switch for de-liming

End caps/pipe plugs secured to prevent loss
Color-coded curtains
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The patent-pending CrossFire® Wash System power
sprays water horizontally, as well as, from above and
below, cleaning and sanitizing the dirtiest of ware.

OPTIONS

[ Stainless steel steam coil tank heat
] Electric booster

] Pressure reduction valve and line strainer
[0 Single point electrical connection: motors, controls and heaters.
[ S/S panels on all sides
[ Security package

[J Totally enclosed motors

] Insulated hood

[ Stainless steel belt with removable rack sections
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8,812 dishes
500-1,000 meals

Capacity Per Hour

Tank Capacity 24 gals. (pre-wash)
27 gals. (wash)

30 gals. (rinse)

Motor Size 11/2 hp (pre-wash)
2 hp (wash)
2 hp (rinse)

1/2 hp (conveyor)

60.0 kW wash tanks
*15.0 kW booster 40° rise
*27.0 KW booster 70° rise

Electric Usage

218 Ibs./hour tank
54 Ibs./hour remote booster 40° rise
96 Ibs./hour remote booster 70° rise

Steam Consumption
at 20 psi min.

Final Rinse Peak Flow
at 20 psi min.

2.1 gallons/minute

Final Rinse Consumption
at 20 psi min.

124 gallons/hour

750 CFM Load
750 CFM unload

Exhaust Hood Requirement

Peak Rate Drain Flow 23 gallons/minute

Shipping Weight 3000 Ibs. (21"

Machine Electrical

Motors, Controls, Tank Heat Steam Electric/wo booster
208/3/60 252 198.9
240/1/60 N/A N/A
240/3/60 22.9 171.8
480/3/60 11.4 85.6
380/3/50 13.8 107.6

*Booster requires separate electrical connection

SPECIFICATIONS

CONSTRUCTION- Hood and tank all welded seamless
construction using 16 gauge 18-8 type 304 S/S. S/S frame, legs
and feet. All internal castings are non-corrosive nickel alloy,
bronze or S/S.

DOORS- Three extra large die formed 18-8 type 304 S/S front
inspection doors riding in all S/S channels. A triple ply leading
edge on the door channels made of S/S with no plastic or nylon
sleeves or liners used. Two intermediate S/S door-safety stops on
each door.

CONVEYORS- Removable polypropylene or S/S rack section
on S/S belt with polyethylene rollers. Conveyor drive system
includes large speed reducer with cut gears operating in oil bath
and frictionless, trouble-free overload release system. Conveyor

CLIPPER RC

Three Tank Rackless Conveyor Dishwasher

SPECIFICATIONS (continued)

transports dishware automatically through all washing and
rinsing systems and is driven by an independent 1/2 hp motor.
A trip bar at the end of the unload section stops the conveyor
if any ware reaches the bar. A reversing switch is provided to
assist in removing jams in the belt.

PUMPS- Centrifugal type “packless” pump with a brass petcock
drains. Construction includes ceramic seal and a balanced cast
impeller on a precision ground stainless steel shaft, extension
or sleeve. All working parts mounted as an assembly and
removable as a unit without disturbing pump housing. Two 2
hp motors, 1725 rpm- wash and rinse and 1 1/2 hp pre-wash,
standard horizontal C-face frame, drip-proof, internally cooled
with ball-bearing construction.

CONTROLS- Top mounted control cabinet, NEMA 12 rated with
heat insulation provided between hood and control cabinet,
housing motor controls and overload protection, transformer,
contactors and all dishwasher integral controls. All controls safe
low voltage 24 VAC.

ENERGY SAVER- Electric photo eye automatically operates the
final rinse solenoid only when ware passes, saving water and
energy. The photo eye also activates an adjustable timer control.
If no ware passes during the set time, the machine shuts down.

SPRAY SYSTEM- Spray arms made of 18-8 type 304 stainless
steel pipe. Spray assemblies removable without the use of tools.

PRE-WASH- Upper and lower manifolds. One manifold above
with 3 power wash arms, each designed with 7, 6 & 7 high
pressure action cleansing slots and one manifold below with 3
power wash arms, each designed with 4 high pressure action
cleansing slots. The slots are precision milled for water control,
producing a fan spray. Wash arms are fillet welded to the S/S
manifold.

WASH- Upper and lower manifolds with the patented CrossFire®
Wash System. One manifold above with 3 power wash arms
designed with 7, 6 & 7 high pressure action cleansing slots and
one manifold below with 3 power wash arms, each designed
with 6 high pressure action cleansing slots. The slots are
precision milled for water control producing a fan spray. Wash
arms are fillet welded to the S/S manifold. The CrossFire®
system provides 4 horizontally spraying high pressure nozzles.

RINSE- Upper and lower manifolds. One manifold above with 3
power rinse arms, designed with 7, 6 & 7 high pressure action
cleansing slots and one manifold below with 4 power rinse arms,
each designed with 6 high pressure action cleansing slots. The
slots are precision milled for water control, producing a fan
spray. Rinse arms are fillet welded to the S/S manifold.

FINAL RINSE- Four nozzles above and four nozzles below
threaded into S/S pipes. Nozzles produce a fan spray reducing
water consumption, maximizing heat retention.

DRAIN- Drain valve externally controlled. Overflow assembly
with skimmer cap is removable without the use of tools for drain
line inspection. Heater is protected by low water level control.

Note: Due to product improvement we reserve the right to change information and specifications without notice.

6245 State Road * Philadelphia, PA 19135 « PH: 800-344-4802 ¢ FX: 215-624-6966 ¢ www.insingermachine.com

32012



CLIPPER RC

Three Tank Rackless Conveyor Dishwasher

Insinger

o4 Jaddiy

W09"auIyIeLLIBBUISUI MMM T8 8IS gap JaBuisul 8yl Lo aqe|ieAe SI Buimelp Siy|
uonealddy InoA 01 214198dg Buimesq uoe|elsu| ue 1o} Z08y-rE-008 18 $9jes Jabuisu| 1oeiuon

YITOHY/ALS 314 NOULOY TVOTT IUVRIONSY SINIHOVYN QILVIH A QNN *,W.N}G\w 9 ENINENEIN]
N HY d3ddI0 A=.2/0 QN.WQ..JQ m‘Q.t. A3 g@dﬁgﬁg WV3LS 804 NOLI3IS avoT1 Wodd £ 1ond3a 9 MX St/ . % §41S008 — FINYFS .NDM El
AZY ‘ON_"9Md 3vos[  £6'9C  AAF NMa mwm ) §x§§§¢@$ﬁn§ SINMIHOYA DIMLOTTT 404 dH Z/1 dav = , ® , € o dH 9 SYIN YFHSYM — FINYTS 1971F| X
mowwmmw%mmv&vwﬁ Jabuisu sng&% USINOIY SHINOLSND NOdN ANVA AYW = N . '+ M4 07 * SULH ISNIY — FINTS 19713] 7
C SHL 0 aNA0D L ‘0L GELNTT . _ ) MY 02 % SYMIH HSYM — J0NY3S TO31H] H
Gel6lL Vd ‘olydiepojyd . _ & iﬁgﬁggg NOLLDINNOD 3, HLM ATNO a@3sn wkkka € Sdld & NOLLOINNOD NIVHT| D
INIHIVA ONIHSYMHSIQ IdAL YOAIANOI SIONNLLNOI JUYNOLNY | Gl ivoncs TFOYN Snen WIS 4 .04 / QLS J .0b) ¥LSO08 OL YILVM LOH ¥04 = wspew T Sdld m. | SOV B HISH — NAALFH JVSNIGNOD | 4
M-=MdY &l D4 dIdd/TO SheAViG SHE W6 ROLVARN L AINO SINIHOVA GALYVIH ATIVOIMLOTIT 04 = ks 4 S .2 SYNVI ONV 3215008 O AVIiS| 7
"20[JON FNoyjp 8bubyy o3 399/qns : Sdld Z/1 |4 .08 — 3SNIH TYNIH OL H3IVM LOH| @
SU0IIDOIJ108dS PUD UOIIDUIIOU| Sdld #/¢ |¥x'HLSH WVILS Ol HILVYM LOH| I
_ Sdld #/¢ | *¥1Sg 10373 Ol HILVYM LOH| 8
99 @ Sdld Z/1 |xxx 4.0¢l — TId LNV O ¥IIVM LOH| ¥V
| z9 Gl (N3 HOY3) S NOL /50530 ]
d734 1437 0L LHOIH | i 7 z&m%\wm\_qzmm% SNOIDINNOD NOULYTIVISNI
144
3 G 66 7 —Q@—] N
IR ¥ N
S O
11 Il +I..|+|
i S NS

29

«

|
) _|__®_.I_ [Q) N D

— L+
W @ mw % i
4 L ~— g1 [ Z
NOILD3S avOo7 l_
L—Ey 0-8 00— ~— 1 |@|_

NOILLO3FS HSYMIHd NOILLO3FS FSNIY %8 HSYM
L= 95 «0—9

® I R K3
&)
«

[N

=

/¢ 6 — Lsz——

~——ALHOIFH TIVYINO ,GL—]

S3dIS HI0d SY3IdNVa
378v.Ssnrav HLM SIN3IA
NOILLO3S dYOiINN

«0-.9

v

o |-
]
)

]
-

e

ine
&
-

oI A d—

—lgl— @—si— st

HIONIFT TIVHINO L—.8lg

9

I,,J

HLam
TIVHY3INO “

«I—igz/z 9l

I
JONVHYITO
——.9C

—{ SXovY

SIHSIA ® SAVdL —|8// 61

—¥—~—NOILISOd d3SIv¥ NI SH004 .+6

TIVLAd
LOOAVT NV
NOILVTIV.LSNI

6245 State Road * Philadelphia, PA 19135 « PH: 800-344-4802 ¢ FX: 215-624-6966 ¢ www.insingermachine.com



CLIPPER RC

Three Tank Rackless Conveyor Dishwasher

Insinger

W09"auIyIeLLIBBUISUI MMM T8 8IS gap JaBuisul 8yl Lo aqe|ieAe SI Buimelp Siy|
uonealddy InoA 01 214198dg Buimesq uoe|elsu| ue 1o} Z08y-rE-008 18 $9jes Jabuisu| 1oeiuon

YATOHY/AUS ‘TN | wouoy wemr auvedoscay M St/ ¥ 4915008 — FONYIS 1IF713] 9
T H1 83ddITY 4 = .2/t [ 60627 080 A38 | soases Tora aawanos swovm SINIHOVW GaLVIH o dH 9 SHA HIHSYM — FOMJIS 10713| £
— - A3ONISNI S0 SLHOR AMVLFcON = — E
Az ‘ON_"oMa Tvos[ £6'9C /AT NWNQ | i teuvion i raisis WvALS ¥04 NOLOIS avOT WO¥d £ 100030 9 MY 07 * SHIH ISNIY_— FONYFS 19713] ¢F
wwwwmwmwwwnku&vwf 19 mv ulsu @ “& %ﬁiﬂ“ SINIHOYW D1MLOFTT 404 dH 2/ aaY = . ® ,, G MY 02 * SHIH HSYM — JONY3S 197719] 17
Selal va eliepolug ISUI | e Bar 15303 SUINOLSIO Nodn A AV =V % |-G Dl e o eI T3
INIHOYA ONIHSYMHSIA FdAL HOAIANOD SNONNILNOD DUYWOLNY | SN bvSnes Suowm saomieny ‘NOLLOINNOD 3. HLM ATNO G3SN = wsppesen € Sdd .2 SINVL ONV 8315009 O AVIIST S
M-MJY 81 D& MFddITO i v S, WI0IdS 4 .0l / QIS 3 .0b1 ¥ISO0G OL MALVM 10H 404 = vy n Z A T 08— JSNId YN OF I 10015
5 ; ATNO SINIHOVN G3LYIH ATIVOIMLOFTT &0 = u e w ') Sdld v/§ *x 114 OINV ® HISH WYILS 01 YIVM LOH M\U\
‘8OI}ON }noyym ebubyy oy 08/qns T3ION | Sdld /€ TiH 01NV ®_4ISE 19379 0L Y3LvM 10H
SUODOYIPRAS PUD LOROWLIOLU] 0334 LHOIY OL 1437 Sdi &/ Eu .71 — 175 010V OL LM 10H] I
‘@{ ) 99 | EAS NOIL dIHOS3a 17|
zom&\%m I%M.w 2 z9 | SNOILOINNOD_NOILVTIVISNI
g &) /LG
HJOAIANOD vy _
7 -
mo e \ @m I * o3
_ 1 = _
S D 1]
p— - — -+t
T ¢ | I 5

|—

91/7 91

JON «Q V3o
. QN

TIVAGNZY 4000 ¥04 3ONYWYITO TYNOLKGaY .__

—|¥|=— NOILISOd d3SIVyd NI SH00d ,+6 —-

TVLdd
LOOAVT NV
NOILLVTIVLSNI

—{ SXOVY
SIHSIA % SAVHL — 9/[ 6l }‘

v/ G — ’799—»
|
|

q
(e}
> _. - [—] —
=
=
M |
W N
2 I « T
7 w|_|_ RI2EES [+ g ~O [ JoiLd
|
80§
|| ¢ -
~7< NOLLD3S avoT
S3AIS HLOE SMIJNYa
378V.1SNray HimM SINIA T@IR 0—£ 0-£ L=E
NOILD3FS aYOTINN NOILOFS FSNIM 7 HSYM NOILOIS HSYMI&d
:Q|u®< &Q ~.® :N|~© v
,H e ———
: Oy

s - > N S

e ik

I

RIS o

~ ||

6245 State Road * Philadelphia, PA 19135 « PH: 800-344-4802 ¢ FX: 215-624-6966 ¢ www.insingermachine.com



