




Specifications for Freestanding Glassware Washer

· Freestanding glassware washer, stainless steel construction throughout.

· Must be finished on all six sides with minimum bodywork of AISI 304L stainless steel to properly
protect the inner components also ensuring that it can be free standing.

· Must have split panel design to allow for easy access during servicing.
· Must have external dimension of at least 70" H x 33" W x 33" D with a vertical orientation which minimizes the footprint without sacrificing capacity.

· Must have chamber dimensions of at least 32" H x 25" W x 25" D,

· Must have a chamber constructed of 316L stainless steel which provides better chemical resistance

· Must include electronically programmable microprocessor controller capable of storing at least 30 programs.

· Must have color touchscreen controller with icon-based user Interface.

· Must have a maximum water consumption of at least 9 gallons per fill.

· Must be capable of washing on four levels with five possible rack positions in order to provide maximum capacity through multiple chamber configuration’s

· Racks shall be secured on loadbearing, telescopic runners that extend out of the chamber to allow loading/unloading of glassware without the need for a loading trolley. The horizontal drop-down door further eliminates the need for a loading. trolley therefore saving valuable floor space.

· Must have rear manifold connections to allow for a positive seal to the injection racks when the drop-down door is closed and ensure proper rack placement. This also creates an unobstructed chamber allowing more flexibility in loading.

· Washing shall be accomplished via spindle header racks that allow detergent, water and acid to be injected into inverted glassware. In addition, unit must have one rotating spray arm at the top and one rotating spray arm at the bottom of the washing chamber for thorough spray coverage on exterior of glassware.

· Must be capable of drying glassware after wash cycle is complete. Drying shall be accomplished via spindle header racks in which non-recirculated, (at least 110°C) hepa-filtered hot air is directed through the spindles and into the chamber








to provide complete drying of the interior and exterior of glassware. Must have the ability to select drying temperature in 1°C increments up to 110°C or higher.

· [bookmark: _GoBack]Individual jet spindles must be threaded so as to easily replace or exchange and include polyproline adjustable star feet for support and to protect glass from chipping.

· Must be capable of exchanging position of racks or baskets, without using intermediate shelves, on all three levels to ease the conversion of wash levels.

· Must be capable of heating water up to at least 95 degrees Centigrade and holding temperature up to 30 minutes.

· Must have as standard, top loading, pull out drawer for on board storage for two - 2 ½ gallon bottles with automatic intake and dispensing of liquid detergent and acid neutralizing rinse (Acetic, Citric or Phosphoric). The top-loading drawer ensures better ergonomics when replacing chemicals. Must have liquid level detection for the control of detergent and acid they will provide for an audible & visual alarm when levels are too low.

· Must have a minimum of four cold DI water rinses and one hot DI water rinse.

· Must have automatic, self-diagnostic software to alert the user of any mechanical or electronic malfunctions with audible and visual alarms.

· Must maintain sound levels of less than 70 dBa
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