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() Insinger

Machine Company

Thank you for Purchasing this quality Insinger product.

On the space provided please record the Model and Serial Number of this unit:

Model:

Serial Number:

Start-up Date:

When referring to this equipment please have this information available.

Each piece of equipment at Insinger is carefully tested before shipment for proper operation. If the need
for service should arise please contact your local Authorized Insinger Service Company. A Service
Network Listing is provided within this manual. Check this list for your local authorized servicer.

For proper activation of the Insinger Limited Warranty a SureFire™ Start-up should be completed on
your machine. Refer to the Introduction section in this manual for an explanation of Insinger’s
SureFire™ Start-up and Check-out Program.

Please read the Insinger Limited Warranty and all installation and operation instructions carefully before
attempting to install or operate your new Insinger product.

To register your machine for warranty by phone, fax, or the internet or for answers to questions
concerning installation, operation, or service contact our Technical Services Department:

Toll-Free 800.344.4802
Fax 215.624.6966
Email service@insingermachine.com
World-Wide Web http://www.insingermachine.com

Thank you.
Insinger Machine Company
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(o) Insinger

Machine Company

Thank you for Purchasing this quality Imnsinger product.

On the space provided please record the Model and Serial Number of this
units

Model:

Serial Number:

When referring to this equipment please have these numbers available.

Each piece of equipment at Insinger is carefully tested before
shipment for proper operation. If the need for service should arise
please contact your local Authorized Insinger Service Company. If you
do not know the name of your Authorized Service Company please contact
our Technical Services Department toll-free, 800.344.4802.

For proper activation of the Insinger Limited Warranty the Warranty

Registration Card provided with your unit must be returned within 15
days of the installation date.

"Please read the Insinger Limited Warranty and all installation and
operation instructions carefully before attempting to imstall or
operate your new Insinger product.

To register your machine for warranty by phone, or for answers to
questions concerning installation, operation, or service contact our
Technical Services Department toll-free, 800.344.4802.

Thank you.

Insinger Machine Company
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(@) Insinger

RACK CONVEYOR DISHMACHINES
SPEEDER AND SUPER SERIES
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Drain. Assembly
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Level Float Installation
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&) Insinger
(e) Insinger
RACK CONVEYOR SERIES

TECH MANUAL INTRODUCTION

Part 1, Section A

1.A INTRODUCTION -

1.A.1 Purpose _

The purpose of this Tech Manual is to provide installation, operation, cleaning and maintenance
directions. A section is provided for replacement parts. '

1.A.2 Scope

This manual contains all pertinent information to assist in the proper installation, operation, cleaning,
maintenance, and parts ordering for Insinger Rack Conveyor Dishwasher Series including the
Admiral, Speeder and Super models.

The installation instructions are intended for qualified equipment installers. The operation and
cleaning instructions aré intended for the dajly users of the equipment. The maintenance and
parts sections are intended for qualified service and/or maintenance technicians.

Replacement parts may be ordered directly from our factory or from your local Insinge{Auﬂmrized
Service Agency. For the name of your local Insinger Authorized Service Agency please reference
the Service Network Listing in Section 1 of this manual. You can also speak to the Insinger
Technical Services Department, 800/344-4802, or e-mail us at service@insingermachine.com.
When calling for warranty information or replacement parts please provide the model and serial

number of your Insinger equipment. These important numbers should be noted in this manual on
the spaces provided on the opening page.

'1.A.3 Surefire™ Start-up & Check-out Program

Insinger is proud to offer our exclusive Surefire™ Start-up & Check-out Program to our commerci.al
customers. This service is included in the purchase price of your new Insinger dishwasher. We will
provide an authorized factory service technician for the initial start-up of your new Insinger

dishwasher to ensure it is running correctly. Please call the factory or your local Insinger Sales

Representative to schedule this service.
H

L
1.A 4 Definitions

]

Throughout this guide you will find the following terms: WARNING, CAUTION, & NOTE. When
used, these terms will be outlined in a box to draw attention:
' WARNING indicates potential physical danger.
CAUTION indicates potential equipment damage.
NOTE indicates helpful operating hints or tips.

“rlsd: 12/97, 6/98
s:\wp5l\manual\admiral



ltem #

SPEEDER 64

-DOUBLE TANK
RACK CONVEYOR
DISHWASHER

DESIGN

Automatic conveyor, rack type double tank dishwasher with
recirculating wash and rinse and fresh water final rinse. Capacity
is 277 - 20”X20” racks per hour, or 6,925 dishes per hour with a
conveyor speed of 7.7 ft. per minute. Designed for left or right
hand conveyor travel, as specified.

STANDARD EQUIPMENT

¢ Exclusive CrossFire® Wash ¢ Ventilation fan connection
System (patented) provision

e Tank heat: 22.5 KW electric * S/S frame, legs and feet
immersion heaters or steam o Automatic tank fill
injectors * Low water protection

* Capillary thermometers for » Detergent connection provision
wash and rinse « Elevated top mounted NEMA 12

¢ In-line thermometer for final rinse control panel

water lines « Simplified scrap screen design
* Manifold cleanout brush « Door safety switch

¢ SureFire™ Start-Up and .
Check-Out Service : gz:g?rg;\:z?e drip proof motors

* Inspection door ¢ QOverride switch for de-liming

OPTIONAL ACCESSORY EQUIPMENT

@ Pressure reduction valve and a Electric booster a S/S splash guards
line strainer @ Security package o Chemical sanitizer injector
o Stainless steel steam coil @ End cowls with vent and package for low temperature
tank heat adjustable damper controls operations
o Infrared tank heat — (90,000 2 Totally enclosed motors
BTU, natural gas or érop ane) a Rack%imit switch 2 Insulated hood and door
o Steam booster o Plastic 20°X20” racks = Power loader
B Single point electrical connection: (plate or silver) a Power unloader
motors, controls, and heaters o S/S front enclosure panel 0 Door activated drain closers

w0 @

(&) Insinger:

6245 State Road
Philadelphia, PA 19135-2996
215-624-4800

215-624-6966 FAX

800-344-4802

www.insingermachine.com
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Note: For all rough in connections see Installation and Layout Detail Drawing.
SPECIFICATIONS

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

DOOR - Extra large die formed type 304 S/S front inspection door riding in all S/S channels. No plastic or nylon sleeves or liners
used. Two intermediate S/S door safety stops.

CONVEYOR - One S/S roller chain conveyor, with rack driving lugs every sixth fink, running along the front of the machine. Eleven
free spinning rollers placed along the back wall of the machine. Conveyor accommodates all standard 20" racks. Conveyor drive
system includes direct drive gear motor with frictionless, trouble-free clutch system, spring-loaded and automatically re-engaging.
Racks conveyed automatically through washing and rinsing systems, powered by an independent 1/15 HP drive motor.

PUMPS - Centrifugal type "packless" pumps with brass petcock drains. Construction includes ceramic seal and a balanced cast
impeller on a precision ground stainless steel shaft. All working parts mounted as an assembly and removable as a unit without
disturbing pump housing. One HP motor for each wash and rinse pump: standard horizontal C-face frame, drip proof, internally cooled
with ball-bearing construction.

CONTROLS - Top mounted NEMA 12 control enclosure, with 3.5 inch air gap between hood and enclosure, housing motor overload
protection, contactors, transformers, and all other dishwasher controls. All controls safe low voltage 24 VAC.

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

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

WASH - Upper and lower manifolds with CrossFire® System (patented). One manifold above with 3 power wash arms, each with 9
high pressure cleaning slots and one manifold below with 3 power wash arms, each with 9 high pressure cleaning 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, each with 9 high pressure rinsing slots and one
manifold below with 3 power rinse arms, each with 9 high pressure rinsing 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 - Six nozzles above and three nozzles below threaded into S/S schedule 40 pipes. Nozzle assemblies produce a fan
spray reducing water consumption, maximizing heat retention.

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

*Note—Exhaust requirements are for pant leg connections only. For hood type, CFM requirements vary, consult hood manufacturer
for specific sizing.

Capacity Tank capacity Motor size Electric usage Steam Gas
per hour gg"s‘:m"“ at consumption
12.0 gals. (wash) 7.5 kw wash tank Ps "

277 racks 13.0 gals. (rinse) 1 hp (wash) 15 kw rinse fank 81 Ibs./hrtanks 90,000 BTUH
6,925 dishes 255 gals: (gas wash) 1 hp {rinse) 24 kw booster 40°rise 80 lbs.hr booster 40°rise 88 CFH nat. gas
300-600 meals | 55’y gals. (gas rinse) | /15 hp (conveyor) |45 kw booster 70°rise | 140 Ibs/hr booster 70°rise 36 CFH propane
Final rinse Final rinse *Exhaust Peak rate | Current draw Steam Gas Electric
peak flow _ | consumption requirements | drain flow | amps w/o booster wjo booster
at 20 psi min. | at 20 psi min. 208/3/60 ...cr...... 9.5 crrs10.7 oo 71.9

. 222 gals.Jnw. 350 CFM Load | 24011/60............ 19.0.000000 202 oo, na
3.7 gals./min. .80 gals./rack 350 CFM Unload | 14 gals./min. .
Shipei e taliation dista ro el 240/3/60 .....ccevneee 8.6 2 62.7

ipping nstallation distance from vertica
weight combustible service 380/3/50 ...coerernne 5.3 s LS TR 39.5
480/3/60 ......c....... 4.3 . 48 e 31.3

800 Ibs. 2

3M 10/00 PRINTED IN USA
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OVERALL LENGTH (SEE CHART)
INSTALLATION Tll 31 u\*lt_ 13 1/2 _.1@ X mﬂmﬁm% 64" BACK SPLASH
AND LAYOUT =T RiE s oo
DETAIL pR | VI .= 1 B .ﬁ >
m_m S @Vu.?._a ¢ oistwasuer —" |
~—25 7/8 ;)_ S ﬁ %\ T RIM ROLL
i -7 63 1/2
N ! ik 8 3/4 —+—B)
__ 11/8—=t=— @ 11/8 @ Axi&.—@
i A | _ Wiy ¢\® SEE NOTE #1 Jm ]
B /-
| M W T ] _D _m * @
O
OPENING— 21 7/8— 5 m w SEE NOTE #3- r_.“ [ SEE NOTE 43 m mw S
BETWEEN 20 1/4 3 © f . _ ! Y
3\53/ § ..L~ mw |.!||i|_|l||ll I : L ; m §® 1k b
.D.n._ B 3 ) B M _m 5 .
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INSTALLATION CONNECTIONS l— 32 5/16 33 3/4 IL ! 2% 1 Mi_
TR DESCRIPTION SIZE 60 N\A 234 %
A OT WATER 10 ERA ANSE — 350|175 Fipe / - -
B ATE 0 Fl - )
C {HOT WATER 10 STEAM BOOQOSITER A 1/2 FIPS Nm.\‘lﬂ 10 _RIGHT FEED
D 1HOT WATER TO ELEC. BOOSTER & 1/2 FIPS NOTES:
E |STEAM TO TANKS — WASH 1/2 FIPS 1. VENT & ADJUSTABLE DAMPERS FURNISHED ONLY WHEN SPECIFIED.
F I|STEAM 10 TANKS — RINSE 3/4 FIPS 2. "A" FOR HOT WATER TO BOOSTER 140° F STD / 110° F SPECIAL.
G |STEAM T0 BOOSTER 777 /1" FIPS| 3 ALLOW 24” MIN. CLEARANCE BELOW DISHTABLE TO SERVICE
H |DRAIN_CONNECTION 2 FIPS ELECTRICAL EQUIPMENT. SPEEDER 64
J |CONDENSATE RETURN — TANK COILS 1/2 FIPS OVERALL DIMENSIONS DOUBLE TANK CONVEYOR TYPE DISHWASHING MACHINE
K [CONDENSATE RETURN — BOOSTER 777 FIPS MACHINE TYPE LENGTH ﬂ. _ . Phitadelphia, PA 19135
[_[ELECTRICAL SERVICE — MOTORS 27174 HP | [SIEAM — W/ BOOSIER 95 177 @ nsinger o ex eo0
M_|ELECIRICAL SERVICE — WASH HEAT 7 1/7 KW ELECT. W/HOT WATER F. RINSE| 83 1/2 ] DRWN: EMM__ 12.30.99 JSCALE WG, NO. REV
N |ELECIRICAL SERVICE — RINSE HEAT 15 KW ELECTRIC HEAT W/BOOSTER 103 REV. ces rzzeor | 1/2°= 1| sp_gal | H
P ELECTRICAL SERVICE — BOOSTER 24/45 KW STEAM — WIHOUT BOOSTER 83 1/2 FILE: STD /SP~64L
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INSTALLATION

86 1/2"
31 3/4

OVERALL LENGTH

E - 28 N\mH!memw\ m AM@_ \n@ 4 BETWEEN o.» . BACK SPLASH
AND LAYOUT = —— N TABLES “NM\ ,
DETAIL 4 —!{5] g = L S ¢ OPENING h w%cl 1" 1P
RSN oy N
0 ® 4 g ¢ oisHwasHer — S
9 r M | yl»
l—25 7/8 i RIM ROLL
2 1/2 = jpemr tv_ 7 63 1/2 IYPICAL TABLE CONNECTION
2" MIN.— 4~ | A [ 28 3/4
N “_ 1/8 Il 0) ﬂ _0:+®
_ \@ L
1 m“ o | _ £ 1\|mmm NOTE #1 5 m.v
| ! S 1 —
N w8 T T 3 *c ! CQF
OPENING 21 7/8 3% > g X3 ! 3
A el E
T (IC7 R ¥ | y S s L O
) W.m % 1 1/4 l'_ = v 5 g S c @
B | m . I , © - W ﬂ% _
||||||| Py u R
= e
; * ; T T T
51 Alv_ _AI | : 55/8 ©
\ i)hI\ZM
14 1/ O—t 29 u\*Hﬁ 29 3/4 —~—O) 14 1/4l~E)
‘e l— 32 5/16 2 3/4 —=| =26 1/2 —|
_.o||.. '4 64
P :
2 ﬂ*\m 212 LEFT TO RIGHT FEED
SCALE: NOTES:

INSTALLATION CONNECTIONS

1. DO NOT INSTALL MACHINE CLOSER THAN 2" TO A VERTICAL
COMBUSTIBLE SURFACE.

2. (2) 4" x 12" VENTS WITH ADJUSTABLE DAMPERS FURNISHED

SPEEDER 64 GAS

IR DESCRIPTION SIZE 3 sh.m,\ %% \mﬁ%@:ﬁgo BE INSTALLED UNDER AN EXHAUST HOOD DOUBLE TANK CONVEYOR TYPE DISHWASHING MACHINE

A {HOT WATER TO AUTO FILL ~ 140" F 3/4 FIPS " UNLESS OTHERWISE SPECIFIED BY LOCAL CODE. N i Philadelphla, PA 19135

B {HOT WAIER TO FINAL RINSE — 180° F 1/2 HPS 4. THE EXHAUST STACK SHOULD NOT BE DIRECILY f@v Insin ger FA% (A5 a24 966

C |DRAIN CONNECTION 2 FIPS CONNECTED TO ANY UNPOWERED EXHAUST DUCT DRWN: EMM___ 12.29.94 ]SCALE OWG. NO. REV
D |ELECTRICAL CONNECTION — MOTORS 2 1/8 HP WTHOUT USING A DOWNDRAFT DIVERTER. REV: Cs 122601 | 1/2°=1'| Sp_g4GL | D
£ 1 GAS CONNECTIONS (100.000 BIUH_TQTAL) 1/2 MIPS FILE: STD/SP—64GL
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ltem #

SPEEDER 86-3

- DOUBLE TANK
RACK CONVEYOR DISHWASHER
WITH PREWASH

DESIGN

Automatic conveyor, rack type double tank dishwasher with
recirculating prewash, wash, rinse and fresh water final rinse.
Capacity is 277- 20" x 20” racks per hour, or 6925 dishes per
hour with a conveyor speed of 7.6 ft. per minute. Designed for
left or right hand conveyor travel, as specified.

STANDARD EQUIPMENT

¢ Exclusive CrossFire® Wash
System (patented)

¢ Tank heat: 23KW electric
immersion heaters or
steam injectors

¢ Capillary thermometers for
prewash, wash and rinse

¢ In-line thermometer for final rinse

e Vacuum breaker on all incoming
water lines

¢ Manifold cleanout brush

* Inspection doors

e SureFire™ Start-Up and
Check-Out Service

* S/S frame, legs and feet

e Ventilation fan connection
provision

¢ Automatic tank fill

¢ Low water protection

¢ Detergent connection provision

* Elevated top mounted NEMA 12
control panel

¢ Easily-cleaned crowned hood top

* Simplified scrap screen design

¢ Door safety switches

* Standard frame drip proof motors

» Energy saver

¢ Override switch for de-liming or
extended wash cycle

OPTIONAL ACCESSORY EQUIPMENT

o Stainless steel steam coil
tank heat

@ Pressure reduction valve and
line strainer

o Steam booster

2 Electric booster

o End cowls with vent and
adjustable damper controls

@ Security package

a Totally enclosed motors

2 §/8 front enclosure panel

u Single electrical connection:

@ motors, controls, and heaters
W L8

0 Electric booster

2 S/S splash guards -

@ Rack limit switch

@ Chemical sanitizer injector
package for low temperature
operations

@ Insulated hood and doors

@ Power loader

@ Power unloader

@ Door activated drain closers

a Plastic 20" x 20” racks
(plate or silver)

6245 State Road

Philadelphia, PA 19135-2996

215-624-4800
215-624-6966 FAX

800-344-4802

www.insingermachine.com

00vLL -1SO



insinger SPEEDER 86-3
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Note: For all rough in connections see Installation and Layout Detail Drawing.

SPECIFICATIONS

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

DOORS - Exira large die formed type 304 S/S front inspection doors riding in all 3/S channels. No plastic or nylon sleeves or
liners used. Two intermediate S/S door safety stops.

CONVEYOR - One S/S roller chain conveyor, with rack driving lugs every sixth link, running along the front of the machine. 15
free spinning rollers placed along the back walf of the machine. Conveyor accommodates all standard 20" racks. Conveyor drive
system includes direct drive gear motor with frictionless, trouble-free clutch system, spring-loaded and automatically re-engaging.
Racks conveyed automatically through washing and rinsing systems, powered by an independent 1/15 HP drive motor.

PUMPS - Centrifugal type "packless" pump with brass petcock drain. Construction includes ceramic seal and a balanced cast
impeller on a precision ground stainless steel shaft. All working parts mounted as an assembly and removable as a unit without
disturbing pump housing. One HP motor for each wash and rinse pump, 1/2 HP motor for prewash pump: standard horizontal
C-face frame, drip proof, internally cooled with ball-bearing construction.

CONTROLS - Top mounted NEMA 12 control enclosure, with 3.5” air gap between hood and enclosure, housing motor overload
protection, contactors, transformers, and all other dishwasher controls. All controls safe low voltage 24 VAC.

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

SPRAY SYSTEM - Spray arms made of type 304 stainless steel pipe. Spray assemblies removable without the use of tools.
PREWASH - One manifold above and one manifold below, each with 3 high pressure cleaning nozzles.

WASH - Upper and lower manifolds with CrossFire® System (patented). One manifold above with 3 power wash arms, each
with 9 high pressure cleaning slots and one manifold below with 3 power wash arms, each with 9 high pressure cleaning 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, each with 9 high pressure rinsing slots and
one manifold below with 3 power rinse arms, each with 9 high pressure rinsing 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 - Six nozzles above and three nozzles below threaded into S/S schedule 40 pipes. Nozzle assemblies produce
a fan spray reducing water consumption, maximizing heat retention.

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

*Note—Exhaust requirements are for pant leg connections only. For hood type, CFM requirements vary, consult hood manufacturer
for specific sizing.

Capacity Tank capacity Motor size Electric usage | Steam _ Final rinse
per hour consumption at peak flow _
. 1/2 hp (prewash) 8 kw wash tank 20 psi min. at 20 psi min.

6925 dishes 8 gals. (prewash) 1 hp (wash) 15 kw rinse tank 81 Ibs./hr tanks

300-600 meals 12 gals. (wash) 1 hp (rinse) 24 kw booster 40°rise | 80 Ibs./hr booster 40°rise .

277 racks 13 gals. (rinse) 1/15 hp (conveyor) | 45 kw booster 70°rise | 140 Ibs./hr booster 70°rise | 3.7 gals./min.

Final rinse *Exhaust Peak rate Shipping Current draw Steam

consumption | requirements | drain flow wegl’:t amps

at 20 psi 208/3/60 ......ooovveeeereee SR Ty 755
230/1/60 ..oeveeieeieeenen 24.1......

222 gals./hr. 350 CFM Load ggg//g//gg SIS 1g-g

80 gals/rack | 350 CFM Unload | 23 gals/min. | 1200 lbs. 460/3/60 ..oocrncrmrmerndB.B comeememserereers 32.9
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LR DESCRIPTION SIZE 54 5/16 50 3/4 2 34— |26 15—
A _[HOT WATER TO AUTO FllL — 140" F 3/4 FIPS 86 ———— 98 1/4 —
B_|HOT WATER 10 FINAL RINSE — 180" F Wmm Mmm LEFT TO RIGHT FEFD
C_|HOT WATER T0 SIEAM BOOSIER ®
D mmw ﬁﬂm azmmqi_@%oomﬁm i \Pw nm NOIES:
E_|STEAM_TO TANKS — WASH 177 FiP "
F[STEAM TO TANKS — RINSE JZERPS | " e SPramD, o AOWUSTABLE DAMPERS FURMSHED oMY
G |STEAM TO BOOSTER 1/2 /1" FIPS| 2. A" FOR HOT WATER TO BOOSTER 140° F STD / 110° F SPECIAL.
H_{DRAIN_CONNECTION — WASH & RINSE | 7" FIPS | 3. ALLOW 24" MIN. CLEARANCE BELOW DISH TABLE TO SERVICE =
S AORAIN_CONNECTION — PREWASH L2 HpS OVERALL DIMENSIONS PLE T o e e ke
C L RETURN — TANK COILS /2 FIPS
[ |CONDENSATE RETURN — BOOSTER 1/2 FIPS | MACHINE TYPE LENGTH »W\ﬂ Insi Philadelphia, PA 19135
W [ELECT, SERVICE — WASHER MIRS, 264 STEAM — W/BOOSTER 713 Q) Insinger s sisds
N |ELECT. SERVICE — WASH HIRS. 8 KW ELECT W/HOT WATER F. RINSE | 85 1/7 DRWN: EMM___ 1.4.01 SCALE DWG. NO. REV
P _|ELECT. SERVICE — RINSE HIRS. 15K ELECTRIC HEAT W/BOOSTER 122 REV: G 1601 | 1/ = 1' | gpgg_3L | K
@ |ELECT._ SERVICE — BOOSTER 24/45 KW _|[STEAM — WITHOUT BOOSIER 1 95 172 FILE: STD/5P86—3L







