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Dishmachine Portfolio
A DISHMACHINE FOR EVERY FOODSERVICE OPERATION

TM

Upgrade your warewashing operation with 
unmatched technology and service.

Visit www.ecolab.com/solutions/commercial-
dishmachines or call 1 800 35 CLEAN  
to learn more about the Ecolab Dishmachine 
Rental Program.  

1 Ecolab Place     St. Paul, MN 55102 

www.ecolab.com     1 800 35 CLEAN

©2021 Ecolab USA Inc. All rights reserved.     52220/0401/1021

THE ECOLAB DISHMACHINE RENTAL PROGRAM

The highest level of clean is backed by service you can trust.

• 24/7/365 support 

• On-site training

• Regular preventive maintenance

• Business consultation

• Technical support

• A single point of contact

• Parts, labor and materials

Expert service, personally delivered.
Around the world, around the clock, we’re always nearby.  
Nobody has more warewashing experts in the field than Ecolab.

Foodservice success at every level

DELIGHTED GUESTS PROTECTED REPUTATIONS OPTIMIZED OPERATIONS

Shining wares and  
clean surfaces

A visible commitent to  
clean and safety

Great-tasting food & beverage, 
both on and off premises

Comprehensive, science-based 
solutions to help reduce risk

Training and service to help 
ensure compliance

Prioritized insights for  
clean and sanitized wares

Training and expertise to drive 
consistency and simplicity

Products and programs that 
increase labor efficiency

Sustainable programs that  
reduce water, energy and waste



DOUBLE-DOOR MACHINES
UNDERCOUNTER/ 
GLASSWARE MACHINES

EHT
AVAILABLE IN VENTLESS OPTION: EHT-V

High temp for fast drying. Automated procedures.  
Auto deliming. High-pressure rinse.

SMARTPOWER™ TSC DOUBLE RACK

All-solid, low-temp warewashing system with  
integrated efficiency tracking.

SMARTPOWER™ TSC SINGLE RACK
AVAILABLE IN VAPOR VENT OPTION

The first all-solid, low-temp, Energy Star® 
warewashing system.  

ES-2000HT**
AVAILABLE IN VAPOR VENT OPTION: ES200HT VV

High temp for fast drying with self-cleaning  
internal sump.  

XL-HT  |  XL-HT HH

High temp with onboard booster heater.  
Utilizes Energy Star® rating.

DF ROTARY

Cool final rinse for ready-to-use glassware.  
Polypropylene conveyor prevents damage  

to stemware.

OMEGA 5E

Waist-high loading. Low temp,  
Energy Star® rating. NSF-certified.

E-UHT†

High-temp, Energy Star® undercounter with fresh 
water recirculating design for one-pass results. 

E-ULT††

Low-temp, Energy Star® undercounter. Easy to 
operate user interface. Interior LED lighting.

EC-44-LW  |  EC-44HH-LW

The high hood model boasts a 25'' wash  
chamber (EC-44HH-LW) to fit larger wares.  

Energy Star conveyor.

EC-66-LW  |  EC-66HH-LW

Built for heavy duty, the '66 features a 1hp prewash  
pump and robust electrical system.

ES-4000  |  XL-4000

Low temp, Energy Star® with self-cleaning sump.

ES-2000

Low temp, Energy Star® with self-cleaning internal 
sump. Clean water in every cycle.

55 
Racks/Hour

0.47 
Gallons/Rack

Temperature  
Sanitizing Method

Products: SMARTPOWER™  |  Solid Power™

Wash Chamber Height: 181 4''

Dimensions*: 74'' x 251 4'' x 251 4''

78 
Racks/Hour

1.17 
Gallons/Rack

Chemical  
Sanitizing Method

Products: SMARTPOWER™

Wash Chamber Height: 17''

Dimensions*: 693 4'' x 441 8'' x 257 8''

40 
Racks/Hour

1.02 
Gallons/Rack

Chemical  
Sanitizing Method

Products: SMARTPOWER™

Wash Chamber Height: 17''

Dimensions*: 693 4'' x 251 4'' x 251 4''

55 
Racks/Hour

1.25 
Gallons/Rack

Temperature  
Sanitizing Method

Products: Liquid

Wash Chamber Height: 17''

Dimensions*: 67'' x 251 4'' x 251 4''

58 
Racks/Hour

0.79 
Gallons/Rack

Temperature  
Sanitizing Method

Products: Solid Power™

Wash Chamber Height: 17''  |  27'' (HH)

Dimensions*: 703 4'' x 251 4'' x 251 4''
81" x 251 4'' x 251 4'' (HH) 

1,000 
Glasses/Hour

2.8 
Gallons/Min.

Chemical  
Sanitizing Method

Products: Liquid

Wash Chamber Height: 10''

Dimensions*: 39'' x 25'' x 27''

37 
Racks/Hour

0.97 
Gallons/Rack

Chemical  
Sanitizing Method

Products: Liquid

Wash Chamber Height: 11 1 2''

Dimensions*: 38'' x 241 4'' x 251 4''

27 
Racks/Hour

0.76 
Gallons/Rack

Temperature  
Sanitizing Method

Products: Liquid

Wash Chamber Height: 143 4''

Dimensions*: 34'' x 24'' x 25''

25 
Racks/Hour

0.84 
Gallons/Rack

Chemical  
Sanitizing Method

Products: Liquid

Wash Chamber Height: 143 4''

Dimensions*: 34'' x 24'' x 25''

244 
Racks/Hour

0.62 
Gallons/Rack

Sanitizing  
Method

Products: SMARTPOWER™  |  Solid Power™

Wash Chamber Height: 18''  |  25'' (HH)

Dimensions*:  68'' x 433 4'' x 27'' 
75'' x 433 4'' x 27'' (HH)

244 
Racks/Hour

0.62 
Gallons/Rack

Sanitizing  
Method

Products: SMARTPOWER™  |  Solid Power™

Wash Chamber Height: 18''  |  25'' (HH)

Dimensions*:  68'' x 653 4'' x 323 8'' 
75'' x 653 4'' x 323 8'' (HH)

78 | 78 
Racks/Hour

1.17 | 1.17 
Gallons/Rack

Chemical  
Sanitizing Method

Products: Liquid  |  Solid Power™

Wash Chamber Height: 19''  |  19''

Dimensions*: 641 4'' x 441 8'' x 257 8''

40 | 40 
Racks/Hour

1.02 | 1.02 
Gallons/Rack

Chemical  
Sanitizing Method

Products: Liquid  |  Solid Power™

Wash Chamber Height: 19''

Dimensions*: 641 4'' x 251 4'' x 251 4''

BOOSTER HEATER
ensures proper water 

temperatures for clean,  
sanitized wares.

POU SOFTENER
reduces spotting,  

filming and streaking  
on glassware. 

The highest level of clean at the lowest total cost.

THE ECOLAB DISHMACHINE RENTAL PROGRAM — Smart technology meets 
outstanding service. The results sparkle.  

IMPROVE WAREWASHING RESULTS

SINGLE-DOOR MACHINES CONVEYOR MACHINES

   *  Distance between  
the tables

 **  Available in U.S. only
 † Canada 501-HT
  †† Canada 501-LT

Temperature  
Sanitizing Method

Chemical  
Sanitizing Method

LEGEND:

Racks/Hour and Gallons/Rack = NSF Rating


