Warewashing Sizing Guide
EVP @ 23 Under-Counter and Door Type Machines
Warewashing

System

EVP-1-2-3

Here's the easiest spec of all... one
size fits alll From the under-counter
models to the Flight Line conveyers,
KleenWare® “keeps ‘em washing”!

Dish machines (warewashing
equipment) are an integral part of
foodservice kitchen packages. From
the smallest under-counter units to
rack and conveyor models,
warewashing equipment has to work
properly for the kitchen to function.

Everpure® KleenWare® systems
protect the booster heaters, spray
arms and interior cavities of these
machines and keeps them “on line”
and working properly.

These sizing recommendations
are merely general guidelines. For
exact sizing by Manufacturer and
model number, please contact
Everpure Technical Service:
servicespecialist@pentair.com

or 800.942.1153.

EV9799-11 KleenWare HTS-11 (I ea)
Requirements & Specifications
® Mounts on hot water line to booster heater
= Upto |5 GPM flow rate, effective to 200°F
= Inhibits limescale buildup-reduces corrosion
= Simple, effective Hydroblend™ technology
Replacement Cartridges
= EV9799-22 HT-10 Cartridge (| ea)

Usually lasts up to 6 months depending on volume

Rack Conveyor and Flight Line Machines

System
= EV9799-11 KleenWare HTS-1 | (I ea)
Requirements & Specifications

= Self-metering head feeds proper amount
of Hydroblend™ to booster heater

= High temperature housing effective up to 200°F
= Flow rate up to 15 GPM for largest machines

t Replacement Cartridges
= EV9799-22 HT-10 Cartridge (| ea)

Should last 4-6 months depending on volume

EV9799-22 HT-10 Replacement Cartridge

Specifications
= Scale control system featuring Hydroblend™
= |nhibits mineral deposits
= Provides corrosion protection

Should last 4-6 months depending on volume
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