
CHOOSE 
A MODEL 
BASED ON 
YOUR FOOD 
AND PREP 
NEEDS.

Models Advanced Unlimited
Food Needs Washes Uncut / Unpeeled and Cut / Unpeeled Produce Washes Uncut / Unpeeled, Cut / Unpeeled, and Cut / Peeled 

Produce
Thaws Frozen Bagged Product, Seafood & Proteins

Configuration Two- and four-bay systems, left to right or right to left 
configurations

Two-bay systems, left to right or right to left configurations

Size 66” in length 66” in length

Wash Jet Location Evenly every 3” (includes Advanced 
Wash Insert) along the back wall of the wash tank

Evenly every 3” (includes Advanced Wash Insert) along the front 
wall of the wash tank

Controls PS-50; Simple on/off
Three positional reverse flushing system of wash pump housing, 
wash pump impeller and wash pump manifold

PS-300; Push button start/stop switches

Electrical 115V/60/1, 208V/60/1 or 230V/60/1 208V/60/1, 230V/60/1 or 480V/60/1

Warranty 3 year parts and labor
1 year AWI wash flow guides

3 year parts and labor
1 year AWI wash flow guides

Cleanability Exclusive removable jet block
Removable wash pump intake screen
Three positional reverse flushing system of wash pump housing, 
wash pump impeller and wash pump manifold

Wash pump manifold, wash pump housing, wash pump impeller able 
to be disassembled by hand for complete and thorough cleaning of 
system
SOP for cleaning and temperature monitoring by end-user

Available Options & 
Accessories

ü Adjustable flow control
ü Stainless steel backsplash extensions
ü Unload baskets, comes standard with 1
ü Strainer for unload basket
ü Over and under shelves
ü Fry cutter basket

ü Stainless steel backsplash extensions
ü Unload baskets, comes standard with 1
ü Strainer for unload basket
ü Over and under shelves
ü Fry cutter basket

Power Prep — removes harmful contaminates from produce and delivers greater 
food safety and shelf life.

POWER PREP SYSTEM

How your produce is prepped affects which model you should choose. Units can be built as pre-configured or customized systems that fit any space, 
including both L- and U-shaped configurations. Exclusive weld-free mechanical field joint available for an easy and economical installation solution 
where field welding is required but not feasible or preferred.
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