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Warewash Solutions
Quality Products + Industry's Best Service

BradyPLUS offers comprehensive warewash programs designed to provide 
customers consistency, quality, and safety at competitive rates. Our programs 
include a range of high-quality cleaning chemicals and dispensing systems, 
including our exclusive KleenLine™ Pro brand. 

We go beyond just selling products. Our BradyPLUS ProWASH service experts are 
trained warewash specialists who work closely with you to ensure your team and 
program achieve ongoing success.

Easy Online Ordering 
Shopping Lists 

Controls and Approvals 

Bundle Your Supplies 
JanSan, PPE, Liners, 
Packaging, More...

No Freight Charges
Product In Stock Locally

Next Day Deliveries
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BradyPLUS ProWASH Service
Consistent, Competent, Compliant

BradyPLUS ProWASH technicians are not commissioned Sales Representatives. 
Their focus is customer satisfaction, ongoing program success, and the property's 
best interests. The BradyPLUS ProWASH service model saves customers money 
by drastically reducing overuse/consumption, repetitive products with the same 
cleaning function, and the exposure to misuse of multiple chemicals.

+ Dedicated, highly-trained warewash specialists  
and technicians

+ 24/7 technical and emergency support 

+ Weekly scheduled audits, Electronic audit reporting

+ Equipment planning and installation

+ Modern system reporting and monitoring capabilities  

+ Unlimited employee training (In-person and Online)

+ Literature, wall charts and testing materials

The BradyPLUS ProWASH Division support includes:
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LESS INVENTORY = MORE STORAGE

1
Thanks to MAX-3X's concentrated formulas, each 1 gallon 
container is equal to 3 gallons of traditional chemical. The 
concentrated formulas and small packaging will allow you 
to stock less product than with your traditional chemical, 
freeing up storage room space.

OFF THE FLOOR = MORE FLOOR SPACE

2
While in use, MAX-3X products are not on your kitchen floor. 
The bottles hang on secure hooks, freeing up valuable floor 
space in your kitchen.

TAMPER RESISTANT = SAFER = COST SAVINGS

3
MAX-3X bottles are safer to use! The closed-loop system 
prevents spills, abuse, and accidents during product 
replacements. Products can only be dispensed when the 
proprietary dispensing cap is engaged, eliminating the risk 
of injury. Additional MAX-3X closed loop containers are 
more cost effective because employees can't free pour and 
overuse chemicals.

Three Key Benefits of KleenLine™ Pro MAX-3X

KleenLine™ Pro MAX-3X products are 
designed to provide superior results over 
traditional chemicals, along with added 
employee safety and reduced packaging waste.
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KleenLine™ Pro MAX-3X 
Mechanical Detergent

KleenLine™ Pro MAX-3X 
Heavy Duty Dish  
Machine Detergent

KleenLine™ Pro MAX-3X 
Mechanical Rinse-Aid

Concentrated heavy-duty 
nonchlorinated all temperature 
machine warewashing detergent. 
Optimized for water conditioning, 
soil suspension and rinse  
ability, it delivers superior dish 
cleaning power. 
1 Gallon, 2/cs  KL-WWMD2

Use in both Low and High 
Temperature Dish Machines – 
Chlorine free, high alkaline, high 
performance detergent blended 
with superior water conditioners 
and soil suspending agents that 
remove the most difficult soils & 
grease; even in extreme hard  
water conditions. 
1 Gallon, 2/cs  KL-WWMD4

Concentrated rinse additive 
delivers rapid sheeting for spot 
free drying in both low and high 
temperature dish machines. Low 
foaming surfactant formula delivers 
superior drying performance. 
1 Gallon, 2/cs  KL-WWRA2

KleenLine™ Pro MAX-3X 
Heavy Duty Dish Machine 
Rinse-Aid

Betco Low Temp Machine 
Chlorine Sanitizer

Premium specialty rinse additive 
formulated to control high levels  
of water hardness and total 
dissolved solids (TDS) in difficult 
water conditions. 
1 Gallon, 2/cs  KL-WWRA3

EPA registered sodium 
hypochlorite based sanitizer for 
use in low temperature and low 
energy dishmachines. It sanitizes 
ware and aids in stain and protein 
soil removal on plastic, china, and 
tableware in the wash cycle.
1 Gallon, 2/cs  WWSA4

Dish Machine Products
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KleenLine™ Pro MAX-3X 
Manual Pot &  
Pan Detergent

Betco Sanibet Multi-Range 
Quat Sanitizer

KleenLine™ Pro MAX-3X 
Liquid Pre-Soak

Economical dishwashing detergent 
specially designed for industrial, 
institutional and restaurant use. It 
produces an abundance of long 
lasting suds, works quickly and 
leaves surfaces spot and film free. 
1 Gallon, 2/cs  KL-WWDS1

NSF International Certified and  
EPA approved broad range 
sanitizer. Multi-Range SanibetTM  
kills 99.99% of food service 
organisms Listeria, E-Coli, and 
Salmonella. A versatile product, 
it can be used to sanitize serving 
ware, utensils, pots & pans, and 
food processing equipment. 
1 Gallon, 2/cs  WWSA3

This double-duty product is an 
effective presoak for softening food 
soils on flatware prior to machine 
processing. It helps remove egg 
yolk, cheese, dried ketchup and 
other sticky food residues, ensuring 
one-wash clean ware.  
1 Gallon, 2/cs  KL-WWPR1

KleenLine™ Pro MAX-3X 
Heavy Duty Manual Pot &  
Pan Detergent

Cuts through baked-on food and 
grease. Ultra concentrated. Utilizes 
the best surfactants and rinses 
quickly and easily. Effective on 
grease and fat, yet gentle on  
the hands.
1 Gallon, 2/cs  KL-WWDS9

Three Compartment Sink Products
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KleenLine™ Pro MAX-3X 
All-Purpose Degreaser

KleenLine™ Pro MAX-3X 
Enzyme Enhanced  
Floor Cleaner

KleenLine™ Pro MAX-3X 
Chlorinated Degreaser

A heavy-duty degreaser specifically 
formulated to instantly dissolve 
the greasy, oily soils found in 
commercial kitchens. This ultra 
concentrated fast acting product 
delivers unbeatable performance & 
true economy. 
1 Gallon, 2/cs  KL-WWMI2

Uniquely formulated with 
detergents, emulsifiers, builders 
and proprietary bioactive non-
pathenogenic bacteria that digest 
complex proteins starches and fats. 
Product continues to work even 
when the floor is dry.
1 Gallon, 2/cs  KL-WWFC1

This low foam chlorinated 
degreaser has terrific grease 
removal properties while 
producing low foam. It is the ideal 
product for cleaning equipment 
and pumps. It does not clog 
equipment or pumps due to  
excess foam.
1 Gallon, 2/cs  KL-WWMI3

Additional Kitchen Products

KleenLine™ Pro Oven & 
Grill Cleaner

KleenLine™ Pro Heavy Duty 
Oven & Grill Gel

KleenLine™ Pro Heavy  
Duty Delimer

A heavy-duty, non-flammable, 
commercial cleaner designed 
for use on warm or cold surfaces. 
Quickly removes baked-on foods, 
grease and carbon deposits.
1 Quart, 12/cs  KL-CHFS2 
1 Gallon, 4/cs  KL-CHFS1 
5 Gallon Pail 1/cs  KL-CHFS3

A premium high performance, non 
fuming, non-flammable, non-butyl, 
thickened cleaner that clings to 
vertical surfaces providing longer 
contact time for easier cleaning. 
1 Quart, 12/cs KL-CHFS6
1 Gallon, 4/cs KL-CHFS5

Heavy Duty Delimer eliminates 
hard water deposits and lime  
scale from dish machines and 
stainless steel.
1 Gallon, 4/cs  KL-WWMD3

Floor Cleaners
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NEEM Grease Traps & Drain 
Cleanser F.O.G. Pucks Large

NEEM Drain Treatment 
F.O.G. PUCKS Small

Betco Green Earth® 
Garbage Disposal Cleaner

Grease Trap & Drain Cleaner FOG 
pucks (8oz or 226g) is a bacteria 
block, specifically formulated and 
packaged for use in restaurant 
drains & grease traps. Normal 
use eliminates the cost of daily or 
weekly treatments and reduces 
malodors that attract fruit flies. 
2.5 X 8 oz. pucks, 64/cs   
Z320C1400

NEEM Drain Treatment FOG 
Pucks (1/2oz or 16g) provide a 
continuous dosing of beneficial 
bacteria and effective ingredients 
into the beverage tray drain to 
help prevent build-up and control 
odors, which will help keep fruit 
flies away.
1.25 X 9/16 pucks, 400/cs 
Z321C1200

Green Earth® Garbage Disposal 
Cleaner is an effective foaming 
microbial cleaner and freshener 
for all types of garbage disposals. 
The pleasant fragrance along with 
the microbial cleaning action leave 
tough-to-reach disposal sidewalls, 
blades, and pipes clog free and 
smelling fresh. 
2 oz. pouches, 30/bucket 
WWSA0007

Betco Oxy Destainer 
Powder

Test Strips and Rolls

An oxygen releasing compound 
formulated to remove stains 
from china and plasticware 
in restaurants, cafeterias and 
institutional kitchens. May be used 
as a presoaking solution prior to 
machine or manual dishwashing.
2 X 8 lb jars  #LASP1

Chlorine Test Paper Roll, 1/cs 
#CG9033

QT 40 Quaternary Ammonia Roll 
1/cs #CG1540

pH Strip Test Roll, 1/cs  #CG9034

Additional Kitchen Products
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KleenLine™ Pro Warewash Dispenser Tags Three Sink Decals

WWMI1 9266500

KleenLine™ Pro  
Sure Connect Cap 

Procedures Wall Chart

KleenLine™ Pro  
Sanitizer Testing  

Procedure Wall Chart

KleenLine™ Pro Chlorine 
Sanitizer Test Procedures 

Wall Chart

For more ingredient information visit getkleenline.com.

EXCLUSIVELY SOLD BY:  BradyPLUS (877) 788-PLUS • BradyPLUS.com

1 2

CONNECT USE INSTRUCTIONS
INSTRUCCIONES DE USO MAX 3-X CONNECT

WELCOME TO THE KLEENLINE PRO™ MAX-3X CONNECT 
CLOSED LOOP SYSTEM. THE “NO-CONTACT” CLOSED LOOP 
SYSTEM IMPROVES WORK PLACE SAFETY BY PREVENTING 
DIRECT CONTACT WITH CONCENTRATED PRODUCT.

LE DAMOS LA BIENVENIDA AL SISTEMA DE CIRCUITO CERRADO KLEENLINE PRO™ MAX-3X. EL 
SISTEMA DE CIRCUITO CERRADO “SIN CONTACTO” AUMENTA LA SEGURIDAD DEL LUGAR DE 
TRABAJO IMPIDIENDO EL CONTACTO DIRECTO CON PRODUCTOS CONCENTRADOS.

• Remove shipping cap from container.

• Quite la tapa de transporte del recipiente.

• Push down firmly on mating cap while turning clockwise 
until tight.

• Ejerza presión con firmeza sobre la tapa de acople mientras 
la gira en sentido horario hasta que quede apretada.

WE CARE ABOUT YOUR SAFETY. WEAR PROTECTIVE EYEWEAR AND 
GLOVES WHEN USING ANY PRODUCTS.

SU SEGURIDAD NOS INTERESA. UTILICE PROTECTORES OCULARES Y GUANTES 
CUANDO UTILICE PRODUCTOS.

Item #92641-92

For more ingredient information visit getkleenline.com.

EXCLUSIVELY SOLD BY:  BradyPLUS (877) 788-PLUS • BradyPLUS.com

75° F

1 2

3 4

SANITIZER TESTING 
PROCEDURE 
DESINFECTANTE

• Using lukewarm (room temperature) water, fill sink or container to 
proper level.

• Utilice agua tibia (a temperatura ambiente) para llenar el fregade-
ro o recipiente hasta el nivel adecuado.

• Wait for foam to dissipate.

• Espere hasta que se disipe la espuma.

• Test paper should be clean and dry. Immerse test paper in water 
for 10 seconds, do not move or shake the test paper.

• El papel de prueba debe estar limpio y seco. Sumerja el papel 
reactivo en agua durante 10 segundos; no mueva o agite el 
papel reactivo.

• Remove and match the color of the test paper to the chart on the 
test paper label. Range 150-400 ppm.

• Quite el papel reactivo y confirme su color con los colores en la 
tabla de la etiqueta del papel reactivo.

• Rango de 150-400 ppm.

Item #92640-92

For more ingredient information visit getkleenline.com.

EXCLUSIVELY SOLD BY:  BradyPLUS (877) 788-PLUS • BradyPLUS.com

1

2

3

CHLORINE 
SANITIZER TEST 
PRUEBA PARA DESINFECTANTE DE CLORO

Item #92643-92

DISH MACHINE: AFTER SANITIZING CYCLE, (120° - 160° F) CHANGE TO HOLD TEST STRIP AND 
TOUCH THE STRIP TO THE FINISHED WET SURFACE AND IMMEDIATELY COMPARE THE TEST 
STRIP TO THE COLOR CHART (50 PPM (MINIMUM) IS THE CORRECT LEVEL.)

GLASS WASHER: AFTER COMPLETION OF SANITIZING CYCLE, HOLD THE TEST STRIP AGAINST 
THE WET GLASS. IMMEDIATELY COMPARE THE TEST STRIP TO THE COLOR CHART (50 PPM 
(MINIMUM) IS THE CORRECT LEVEL.)

SINK OR CONTAINER: DIP TEST STRIP INTO SOLUTION TO BE TESTED. IMMEDIATELY COMPARE 
THE TEST STRIP TO THE COLOR CHART (50 PPM (MINIMUM) IS THE CORRECT LEVEL.)

THESE COLORS INDICATE APPROXIMATE STRENGTH OF THE SOLUTION 
IN PARTS PER MILLION (P.P.M.) AVAILABLE CHLORINE.

TIME OF TEST: 1 SECOND

0 10 100 20050

PPM

USE DRY FINGERS TO REMOVE TEST STRIP FROM CONTAINER

SASCD5 SASCD6 SASCD4

KleenLine™ Pro Pre-Soak 
Procedures Wall Chart

KleenLine™ Pro High Temp 
Procedures (Front) Low 
Temp Procedures (Back) 

KleenLine™ Pro  
Pot & Pan Cleaning 

Procedure Wall Chart

For more ingredient information visit getkleenline.com.

EXCLUSIVELY SOLD BY:  BradyPLUS (877) 788-PLUS • BradyPLUS.com

1

2 3 4

5 6 7

1 2
CLEAN-UP 

PRESOAK  

PRESOAK
PROCEDURES
PROCEDIMIENTOS DE PRELAVADO LÍQUIDO

• Fill container with presoak solution.
• Use WARM water (90° to 120°F).
• Place flatware in solution and soak for a minimum of 5 

minutes or until soil is loosened.

• Llenar el recipiente con solución de prelavado.
• Utilice agua CALIENTE (90° - 120°F).
• Coloque los cubiertos en la solución y déjelos en remojo 

al menos 5 minutos o hasta que se afloje la suciedad.

• Place flatware (mixed) in flat rack.
• Rinse thoroughly.

• Coloque los cubiertos (mezclados) en una rejilla plana.
• Enjuague bien.

• Run flat rack and ware through complete dishmachine cycle.

• Procese el ciclo completo del lavaplatos con la rejilla plana 
y la vajilla.

• Place flatware handles down in utensil cups – DO NOT SORT.

• Coloque los cubiertos con los mangos orientados hacia 
abajo en los cestos para utensilios; NO LOS CLASIFIQUE.

• Place utensil cups on flat rack and run through complete 
dishmachine cycle.

• Coloque los cestos en la rejilla plana y procese el ciclo 
completo del lavaplatos.

• When flatware rack exits dishmachine, shake vigorously to 
remove excess water.

• Cuando la rejilla con los cubiertos salga del lavaplatos, 
agítela vigorosamente para quitarle el resto de agua.

• Sort and inspect for soil.
• Set aside unclean ware for rewashing.
• Place flatware in clean trays or handles up in utensil cups.

• Clasifique y revise si los cubiertos tienen restos de suciedad.
• Separe los cubiertos sucios para volver a lavarlos.
• Coloque los cubiertos en bandejas limpias o con los mangos 

hacia arriba en los cestos para utensilios.

• Line bus tub with aluminum foil.
• Fill container with presoak solution using warm water.

• Revista la cubeta para limpieza con papel de aluminio.
• Llenar el recipiente con solución de prelavado y agua caliente.

• Coloque los cubiertos de plata en la solución de modo que 
estén en contacto con el papel de aluminio.

• Quite los cubiertos cuando ya no tengan manchas.
• Coloque los cubiertos con los mangos hacia abajo en los 

cestos y procese el ciclo completo del lavaplatos.

• Place silver flatware in solution so that it touches the 
aluminum foil.

• Remove silver when tarnish is gone.
• Place handles down in utensil cups and run through 

complete dishmachine cycle.

Change presoak solution 
every two hours or when 
solution becomes soiled.

Cambie la solución de 
prelavado cada dos horas 
o cuando esté 
visiblemente sucia.

Item #92638-92

For more ingredient information visit getkleenline.com.

EXCLUSIVELY SOLD BY:  BradyPLUS (877) 788-PLUS • BradyPLUS.com
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CLEAN-UP Limpieza

FLATWARE PRESOAK Prelavado de cubiertos

DISHWASHING Lavado de vajilla

DISH MACHINE SETUP Preparación del lavaplatos

• Check dish machine for cleanliness. 
• Check wash and rinse arms.
• Check scrap baskets.

• Revise si el lavaplatos está limpio.
• Revise los brazos de lavado y enjuague.
• Revise los cestos de desechos.

• Close drain lever.
• Turn Machine On including heaters.

• Cierre la palanca de desagüe.
• Encienda el lavaplatos y los calentadores.

• Cycle machine/check for proper temperatures.
• Wash – 160° F
• Rinse – 180° F

• Haga funcionar el lavaplatos y revise si las temperaturas 
son correctas.

• Lavado – 160 °F
• Enjuague – 180 °F

• Soak ware in presoak solution for a 
minimum of 5 minutes.

• Sumerja los artículos en la solución de 
prelavado durante al menos 5 minutos.

• Rinse thoroughly and run through 
complete dish machine cycle.

• Enjuague bien y procese el ciclo 
completo del lavaplatos.

• Transfer to utensil cups/run through 
complete dish machine cycle.

• Coloque los artículos en los cestos para 
utensilios y procese el ciclo completo 
del lavaplatos.

• Sort and place clean ware in utensil cups 
HANDLES up for storage.

• Clasifique y coloque los artículos limpios 
en cestos para utensilios con los MANGOS 
hacia arriba para guardarlos.

• Hand scrape.
• Rack similar items together and 

pre-rinse.

• Limpieza a mano.
• Coloque juntos artículos similares en la 

rejilla y prelavado.

• Wash only FULL racks.

• Sólo lave rejillas LLENAS.

• Caution: Ware exiting machine is HOT.

• Precaución: Los artículos que salen del 
lavaplatos están a ALTA TEMPERATURA.

• Remove rack after completion of cycle.
• Allow to air dry before placing back in 

use or storing.

• Retire la rejilla una vez completo el ciclo.
• Deje secar los artículos al aire antes de 

utilizarlos de nuevo o guardarlos.

• Turn o� machine and all heaters.
• Open all drain valves and allow machine 

to drain.

• Remove scrap trays, pump screens, wash 
and power rinse arms.

• Remove debris from wash and rinse tanks.

• Desmonte las bandejas de desechos, los 
filtros de la bomba y los brazos de lavado 
de potencia.

• Elimine los restos acumulados en los 
tanques de lavado y enjuague.

• Thoroughly clean scrap trays/pump screens.
• Inspect and clean wash and power rinse 

arms being careful to clean out any debris 
from wash and power rinse arm holes.

• Remove and scrub curtains.

• Reassemble machine.
• Clean all exterior machine surfaces.

• Arme el lavaplatos de nuevo.
• Limpie todas las superficies exteriores del 

lavaplatos.

• Apague el lavaplatos y todos los 
calentadores.

• Abra todas las válvulas de desagüe 
y vacíe el lavaplatos.

• Limpie a fondo las bandejas de desechos y 
los filtros de la bomba.

• Revise y limpie los brazos de lavado de 
potencia cuidando de eliminar todos los 
restos acumulados en los orificios de 
lavado y enjuague de potencia.

• Desmonte y limpie las cortinas.

HIGH TEMP DISH 
MACHINE PROCEDURES
PROCEDIMIENTOS DE LAVADO DE VAJILLA EN
LAVAPLATOS A ALTA TEMPERATURA

Item #92639-92

For more ingredient information visit getkleenline.com.

EXCLUSIVELY SOLD BY:  BradyPLUS (877) 788-PLUS • BradyPLUS.com
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PRE-SCRAPE AND WASH  

RINSE AND SANITIZE Enjuague y desinfección

WEAR RUBBER GLOVES.
PRE-SCRAPE POTS AND PANS
• Submerge in WASH sink and allow to SOAK.

• Remove rinsed item and allow to drain o�.
• Submerge drained item in SANITIZER tank.
• Allow a minimum one minute contact time.
• Remove items, invert and place on drain board to dry.
• Allow to air dry.

• Fill WASH sink with HOT water to level indicated on WATER 
LEVEL decal.

• Add detergent according to label directions.
• (Refer to Sink Capacity Guide to determine amount of water 

in WASH sink.) 
• Fill RINSE sink with HOT water to level indicated on WATER 

LEVEL decal.
• Fill SANITIZER sink with lukewarm water (75° - 90°F.) to level 

indicated by WATER LEVEL decal.
• Add SANITIZER according to label directions.
• Test SANITIZER sink solution and adjust as required to 

achieve a 150 - 400 ppm sanitizing solution.
• IMPORTANT: Change SANITIZER tank as needed to maintain 

a 150 - 400 ppm sanitizing solution.

• Llene el fregadero de LAVADO con agua CALIENTE hasta el 
nivel que indica la calcomanía de NIVEL DE AGUA.

• Agregue detergente egún las instrucciones en la etiqueta. 
(Consulte la guía de capacidad del fregadero para determi-
nar la cantidad de agua en el fregadero de LAVADO.) 

• Llene el fregadero de ENJUAGUE con agua CALIENTE hasta 
el nivel que indica la calcomanía de NIVEL DE AGUA.

• Llene el fregadero de DESINFECTANTE con agua tibia 
(75-90°F) hasta el nivel que indica la calcomanía de NIVEL 
DE AGUA. 

• Agregue DESINFECTANTE según las instrucciones en la 
etiqueta.

• Analice la solución en el fregadero de DESINFECTANTE y 
corríjala según sea necesario para obtener una solución 
desinfectante de 150 - 400 ppm.

• IMPORTANTE: Cambie el tanque de DESINFECTANTE según 
sea necesario para mantener una solución desinfectante de 
150 - 400 ppm.

UTILICE GUANTES DE GOMA.
PRELIMPIEZA DE OLLAS Y SARTENES
• Sumerja los artículos en el fregadero de LAVADO y déjelos 

en REMOJO.

• Scrub all surfaces using a pot brush, green scrubbie or 
stainless steel scratch pad.

• Frote todas las superficies con un cepillo para ollas, 
una esponja verde para vajilla o una esponja para 
fregar de acero inoxidable.

• Retire los artículos enjuagados y desagüe.
• Sumerja los artículos escurridos en el tanque 

de DESINFECTANTE.
• Deje en remojo por al menos un minuto. 
• Retire los artículos y colóquelos hacia abajo sobre el 

escurreplatos para secar.
• Deje que los artículos se sequen al aire.

• Remove scrubbed item and allow detergent solution to 
drain o�.

• Submerge drained item in RINSE tank.
• IMPORTANT: Change RINSE tank frequently to prevent 

cross-contamination of SANITIZER sink.

• Retire los artículos limpios y desagüe la solución de 
detergente.

• Sumerja los artículos escurridos en el fregadero de 
ENJUAGUE.

• IMPORTANTE: Cambie el tanque de ENJUAGUE a 
menudo para evitar la transmisión de la contaminación 
al fregadero de DESINFECTANTE.

Prelimpieza y lavado
TO DETERMINE THE WATER 

CAPACITY OF A SINK

TEST RESULTS SHOULD BE:

LENGTH x WIDTH x DEPTH OF WATER

231

EQUALS
VOLUME OF WATER IN GALLONS

CHLORINE.........................50–100 PPM
MULTI-RANGE 
SANITIZER..........................150–400 PPM
IODINE.................................25 PPM 

PARA DETERMINAR LA 
CAPACIDAD DE UN 

FREGADERO

LOS RESULTADOS DEL 
ANÁLISIS DEBERÍAN SER:

LONGITUD X ANCHO X 
PROFUNDIDAD DE AGUA

231

ES IGUAL A
VOLUMEN DE AGUA EN GALONES

CLORO............................... 50–100 PPM
DESINFECTANTE.............150–400 PPM
YODO..................................25 PPM 

Item #92642-92

POT/PAN CLEANING
PROCEDURES 
PROCEDIMIENTOS DE LIMPIEZA OLLAS Y SARTENES

SASCD2 SASCD3 SASCD7

Charts, Tags, and Decals
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Quantura 200 Dishwash 
Two-Product Dosing System

Quantura 100 Dishwash 
Add-On Pump

Brightwell EcoSink  
1-Product Garden  
Hose Connection

Add on pump for Low Temperature 
warewashing systems, designed 
to provide reliable, precise, and 
consistent dispensing of chlorine 
sanitizer into single tank, conveyor, 
or flight-type dish machines.
For use with Quantara 200 for 
3-Product Dosing System  
#QD100-BT/C/U9

Two-product Liquid / Liquid 
warewashing system, designed to 
provide reliable, precise,  
and consistent dispensing of 
detergent and rinse aid into single 
tank, conveyor, or flight-type  
dish machines.
Quantura 2-Pump Warewash  
Pump Probeless   
#QD200P-BT/C/U9    
 

Single portioner with dial control 
for three compartment sinks and all 
dilution applications. Can add up 
to four in a series. 4-GPM.
Dispenser only 
(Does not include the faucet 
adaptors or hose ) 
#DS1HC-S/U9

Brightwell EcoSink  
2-Product Garden  
Hose Connection

Brightwell ECOSINK  
2 Hot/Cold Connection 

Two product dispenser designed 
for three compartment sinks for 
manual dishwashing in industrial 
kitchens. Female garden hose 
inlet for faucets connections with 
adaptors. 4 GPM.
Dispenser only 
(Does not include the faucet 
adaptors or hose ) 
#DS1HC1HC-S/U9

Two product dispenser designed 
for three compartment sinks for 
manual dishwashing in industrial 
kitchens. Hot/cold version with 3/8" 
OD 90 degree connection fittings. 
4 GPM.
Brightwell EcoSink 2-Product Hot/
Cold Connection  
#DS1HC1HH-S/U9

Featured Warewash Dispensing Equipment
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Wareforce® UL30

Unit 
UL30

Racks/Hour 
30

Gallons/Rack 
1.16

+ Low Temp Undercounter 
Chemical sanitizing 

+ Fill and dump with 
sustaining heater

+ 120-second cycle

+ Stainless steel wash  
pump assembly

+ Pumped drain for floor and 
wall installations

+ Electromechanical timer

+ Delime switch

+ Low product indicator light

+ Built-in chemical pumps and 
priming switches

+ Durable stainless steel double-
wall construction

+ 115/60/1

+ ENERGY STAR® certified

Wareforce® UL30-FND

Unit 
UL30-FND

Racks/Hour 
30

Gallons/Rack 
1.10

+ High temperature sanitizing 
undercounter

+ Fill and dump

+ 120-second cycle

+ Built-in booster  
heater with Sani-Sure™  
final rinse system

+ Stainless steel wash  
pump assembly

+ Pumped drain for floor and 
wall installations

+ Solid state controls

+ Delime cycle

+ Built-in chemical pumps and 
priming switches

+ Durable stainless steel  
double-wall construction

+ 208-230/60/1

Wareforce® DG-E

Unit 
DG-E

Racks/Hour 
39

Gallons/Rack 
1.15

+ Low Temp glasswasher

+ Accommodates glasses and 
ware up to 11” tall

+ Electronic timer

+ Stainless steel wash pump 
assembly

+ Built-in sustainer heater

+ Easy-access controls

+ Delime switch

+ Built-in stainless steel  
scrap accumulator

+ Built-in chemical pumps and 
priming switches

+ Durable stainless steel 
construction

+ 115/60/1

+ ENERGY STAR® certified

Selecting the correct Commercial Dish Machine for your kitchen is important to your bottom line. The 
BradyPLUS ProWASH team has industry knowledge, a proven process, and relationships with top dish 
machine vendors. We will listen to your needs, survey your kitchen, and consult with you on selecting the 
right equipment for your needs today and to meet your future plans.
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Wareforce® CG

Unit 
CG

Racks/Hour 
1200/hour

Gallons/Rack 
10/hour

+ Low Temp  
rotary glasswasher

+ Accommodates glassware 
up to 12" tall

+ Single switch operation

+ Hot or cold fresh water  
final rinse

+ Built-in chemical pumps  
and priming switches

+ Durable stainless  
steel construction

+ 208-230/60/1

Wareforce® I-E

Unit 
I-E

Racks/Hour 
41

Gallons/Rack 
1.02

+ Low Temp Single rack  
dish machine

+ 90-second cycle

+ Fill and dump operation 
disposes of dirty water,w 
replacing it with a fresh 
water rinse every cycle

+ Electronic timer

+ Top-mounted controls

+ Delime switch

+ Self-draining stainless  
steel wash pump eliminates 
soil and detergent carryover 
between the wash and  
rinse cycles

+ Low product indicator light

+ Built-in stainless steel  
scrap accumulator

+ Built-in chemical pumps and 
priming switches

+ Field convertible from straight-
thru to corner and vice versa, 
kit required

+ Durable stainless steel 
construction

+ Internal sump

+ 115/60/1

+ ENERGY STAR® certified

Featured Dish Machines
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Wareforce® II

Unit 
II

Racks/Hour 
82

Gallons/Rack 
1.06

+ Dual-rack Low Temp dish 
machine

+ Electronic timer

+ Fill and dump operation 
disposes of dirty water,  
replacing it with a fresh 
water rinse every cycle

+ Self-draining stainless steel 
wash pump eliminates soil 
and detergent carryover 
between the wash and  
rinse cycles

+ Top mounted controls

+ Delime switch

+ Low product indicator light

+ Built-in stainless steel scrap 
accumulator

+ Built-in chemical pumps and 
priming switches

+ Durable stainless  
steel construction

+ 115/60/1

+ ENERGY STAR® certified

Wareforce®  HT-180

Unit 
 HT-180

Racks/Hour 
63

Gallons/Rack 
.89

+ High temperature single 
rack dish machine

+ Built-in booster heater with 
Sani-Sure™ final  
rinse system

+ Four selectable  
timed cycles

+ Stainless steel wash  
pump assembly

+ Solid-state controls  
with three selectable  
timed cycles

+ Delime switch

+ Exhaust vent fan control

+ Field convertible from straight- 
thru to corner and vice versa, 
kit required

+ Durable stainless  
steel construction

+ 208-230/60/1 or 208-230/60/3

+ ENERGY STAR® certified

Featured Dish Machines
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Wareforce® 44

Unit 
44

Racks/Hour 
225 high temp  
209 chemical 
sanitizing

Gallons/Rack 
0.68 high 
temp  /  0.78 
chemical 
sanitizing

+ 44" conveyor dishwasher 
low or high temp

+ Fully-automatic (auto-fill, 
auto-stop)

+ Exclusive EnergyGuard 
control system cuts idle 
energy use by operating  
the machine only when  
a rack is being washed  
or rinsed 

+ 25" chamber clearance 
accommodates oversized  
sheet pans and other large 
ware

+ Extra-long separation 
between wash and rinse  
sections isolated dirty  
water and prevents 
detergent carryover

+ Adjust-A-Peak feature allows 
operators to adjust 
conveyor spttel without 
impeding energy efficiently

+ Quiet self-draining stainless 
steel pump system delivers 
maximum performance and 
keeps noise to a minimum

+ External drain handle so 
operator does not have to 
reach into the machine

+ Durable stainless steel 
construction

+ 208-230/60/3

Wareforce® 66

Unit 
66

Racks/Hour 
225 high temp 
209 chemical 
sanitizing

Gallons/Rack 
1.06

+ 66" conveyor dishwasher 
low or high temp

+ Fully-automatic (auto-fill, 
auto-stop)

+ Exclusive EnergyGuard 
control system cuts idle  
energy use by operating the 
machine only when a rack is 
being washed or rinsed.

+ 25" chamber clearance 
accommodates oversized  
sheet pans and other  
large ware

+ Extra-long separation 
between wash and rinse 
sections isolated dirty  
water and prevents 
detergent carryover

+ Adjust-A-Peak feature allows 
operators to adjust conveyor 
spttel without impeding 
energy efficiently

+ Quiet self-draining stainless 
steel pump system delivers 
maximum performance and 
keeps noise to a minimum

+ External drain handle so 
operator does not have to 
reach into the machine

+ Durable stainless  
steel construction

+ 208-230/60/3

Featured Dish Machines



BradyPLUS.com 15

F Style Wall Mount Hook Stainless Steel Box Mating Cap (Straight)

Product holder for Max-3X closed 
loop bottles.
TCD-70-0903, 1/cs   

Security box for Max-3X closed 
loop bottles.
CC-100, 1/cs 

Mating cap for use with Max-3X 
closed loop bottles with straight 
line adapter
SASCD0001, 1/cs 

Mating Cap  
(90 Degree Angle)

Max-3X Hand Pump

Mating cap for use with Max-3X 
closed loop bottles with 90 degree 
adapter for tight areas.
9265810, 1/cs 

1 oz. Pump, Use with Manual Pot & 
Pan Detergent, Liquid Pre-Soak and 
Floor Cleaner.
92668-10, 1/cs 

1/4 oz. Pump, Use with  
Quat  Sanitizer
92669-10, 1/cs 

Warewash Accessories
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We are a leading specialized distributor and solution provider focused on JanSan, foodservice, and industrial packaging.   
We are driven to make customers more successful and operations more sustainable and more productive.

We offer Supplies PLUS Support: Premium brands, expert advice, and exceptional customer experiences. Our 6,000 
 associates have a passion for delivering innovative solutions for the business challenges of today and tomorrow.

Together, we serve thousands of customers nationwide in end markets, including education, government, healthcare, 
 hospitality, restaurants, building services, food packaging & processing, and grocery.  

For more information on BradyPLUS, visit BradyPLUS.com


