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The Vollrath Company, L.L.C.
1236 North 18th Street
Sheboygan, WI 53081-3201 U.S.A.
Main Tel: 800.624.2051 or 920.457.4851
Main Fax: 800.752.5620 or 920.459.6573
Customer Service: 800.628.0830
Canada Customer Service: 800.695.8560

Technical Services
techservicereps@vollrathco.com
Induction Products: 800.825.6036
Countertop Warming Products: 800.354.1970
All Other Products: 800.628.0832

www.vollrath.com

Due to continued product improvement, please consult
www.vollrath.com for current product specifications.

Approvals Date

Bench and Floor Mixers L359755/1/18

DESCRIPTION
Vollrath's line of mixers are a standard-setting advance in value: all
the features, all the workhorse durability, and all the Vollrath service,
reliability, and reputation in one tough range of mixers, ready to keep
you mixing strong, serving long.

AGENCY LISTINGS

FEATURES
• Three speed belt driven
• Safety cut-switch temporarily interrupts power if gears are

changed without stopping the mixer
• 30 minute timer stops the mixer when timer ends
• 60 quart model includes bowl truck for convenient bowl transport
• Meat grinder, vegetable slicer, reducer kits, and other accessories

available
• Number 12 hub accommodates Vollrath brand meat grinder and

vegetable slicer attachments for flexibility between grinding,
slicing, and mixing. For best results, Vollrath attachments are
recommended.

• Comes standard with: dough hook, wire whisk, flat beater,
stainless steel mixing bowl, and safety guard

• 6 ft. (1.8 m) cord with plug

WARRANTY
The warranty period is 2 years on parts, 1 year on labor and 5 years
on belts. For full warranty details, please refer to www.Vollrath.com.

20 Quart 30 Quart

40 Quart
60 Quart

ITEMS
Item No. Model No. Description
40757 MIX1020 Bench – 20 Quart (US and Canada)
40758 MIX1030 Floor – 30 Quart (US and Canada)
40759 MIX1040 Floor – 40 Quart (US and Canada)
40760 MIX1060 Floor – 60 Quart (US and Canada)
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© 2018 The Vollrath Company L.L.C. Form Number L35975 5/1/18
Printed in USA

The Vollrath Company, L.L.C.
1236 North 18th Street
Sheboygan, WI 53081-3201 U.S.A.
Main Tel: 800.624.2051 or 920.457.4851
Main Fax: 800.752.5620 or 920.459.6573
Customer Service: 800.628.0830
Canada Customer Service: 800.695.8560

Technical Services
techservicereps@vollrathco.com
Induction Products: 800.825.6036
Countertop Warming Products: 800.354.1970
All Other Products: 800.628.0832

www.vollrath.com

DIMENSIONS (shown in inches (cm))

SPECIFICATIONS

A B

A B

C

60 Quart Mixer

20/30/40 Quart Mixer (20 Quart Mixer Shown)

D E D E

C

Item No. Style Capacity

Dimensions

HP Voltage Amps Hz Plug

Receptacles
(A)

Width
(B)

Depth
(C)

Height
(D)

Leg-to-Leg
(E)

Leg-to-Leg

40757 Bench 20 Qt. 20³⁄₈

(51.8)
20 ³⁄₈

(51.8)
35⁵⁄₈

(90.5)
16½

(41.9)
17¼

(43.8) ½ 110-120 10 60 NEMA
5-15P

40758 Floor 30 Qt. 25
(63.5)

24½
(62.2)

47⁷⁄₈

(121.6)
21¼
(54)

21
(53.3) 1 110-120 16 60 NEMA

5-20P

40759 Floor 40 Qt. 26½
(67.3)

26 ⁹⁄₁₆

(67.5)
47¹⁄₈

(119.7)
21½

(54.6)
21¼
(54) 1½ 208-240 12 60 NEMA

6-15P

40760 Floor 60Qt. 27³⁄₈

(69.5)
30

(76.2)
55¹³⁄₁₆

(141.5)
27½
(70)

32³⁄₄

(83.2) 2 208-240 16 60 NEMA
6-20P

120V

NEMA
5-15R

120V

NEMA
5-20R

208-240V

NEMA
6-15R

208-240V

NEMA
6-20R

.
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Project
Item No.
Quantity

PRO SERIES 
44 PRO-S Steam 

High Temperature Rack Conveyor  
Dishwashing Machine

STANDARD FEATURES
• Perpetual rack advance system, with  

intuitive jam alert, and drive protection
• Proportional rinse, delivering unmatched total 

ware coverage, utilizing digital pattern cloning, 
stainless steel nozzles

• 209 racks per hour
• 100 GPH with energy sentinel  

(idle pump shut-off )
• Prodigy series HMI display, intuitive condition 

alerts, with user friendly cleaning and operation 
visual guidance, multi-lingual, touch control

• Proactive maintenance interface, self-
diagnostics, problem recognition, with repair 
recommendation, from HMI touch screen

• Automatic tank fill
• Programmable machine dwell with automatic 

rack alignment into the optimal wash zone
• Automatic drain valve Exclusive!
• Single-piece hood design
• Single-piece stainless steel upper and lower 

wash arm manifolds
• Single point electrical connection, machine and 

built-in booster heater
• 20" standard vertical clearance which 

accommodates 18" x 26" sheet pans
• Full 180° opening leak proof insulated  

hinged access doors
• Stainless steel heavy gauge construction 

including base, legs and feet
• Enclosure panels (front and sides)
• 2  HP pump motor, with stainless steel impeller
• Factory Authorized Start-up
• Vent fan control
• ENERGY STAR® Qualified
• Made in America

SPECIFIER STATEMENT
Specified unit will be Champion Model 44 PRO-S 
steam high temperature rack conveyor dishwashing 
machine. Features top mounted Prodigy HMI user 
interface controls with proactive maintenance software, 
proportional rinse, using only 100 GPH, built-in 
booster, at a max of 15 amps for machine and booster, 
progressive anti-jam drive system, energy sentinel (idle 
pump shut-off ), 209 racks per hour, single-piece hood 
design, single-piece stainless steel upper & lower wash 
arms manifolds, full 180° opening leak proof insulated 
hinged access doors.
1 year parts and labor warranty.

Photo is for general visual representation 
only. Please refer to specifications for the 
latest detailed product information.

Model 44 PRO shown with 
vent cowl and damper option

    Champion Industries, Inc. 
3765 Champion Blvd., Winston-Salem, NC 27105 

Tel: 336/661-1556  Fax: 336/661-1979 
www.championindustries.com
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44 PRO Steam
High Temperature Rack Conveyor  
Dishwashing Machine

PRO SERIES

Dimensions shown in inches [mm]MODEL 44 PRO Shipping weight crated:  600 lbs.

Front View 
Left to Right

Front View 
Right to Left

End View

Suggested Table 
Construction

Due to an ongoing value analysis program at Champion, specifications contained in this catalog are subject to change without notice.
Champion Industries, Inc., 3765 Champion Blvd., Winston-Salem, NC 27105 • 336/661-1556 • Fax: 336/661-1979 • www.championindustries.com 

25-3/4"6" Min

21-3/4"
Opening 

20"
Inside Track

18-1/2" 

33-1/8" 

12" Piping
Clearance

58-1/4"
Machine
Height

7-1/4"

20"
Clear

34"
Load

Height

8"8"

Up 
to 10"

1-1/8"

1/8" Min

1-1/2"
Curb

5/16"

5/16"

21-3/8"
Flange Max

22"
Opening

31"
Overall Width

8"

7-1/2"
Off Wall

19"
10-1/4"

4-1/4"

4" 4"

5"

44"

48"

2" 2"

20" Door
Clearance

26-11/16"
16"

Stack

10"

44"

41"

39"

27-1/2"

12-3/4"

12-1/2"
11"8-1/4"

6"

25-3/4"6" Min

21-3/4"
Opening 

20"
Inside Track

18-1/2" 

33-1/8" 

12" Piping
Clearance

58-1/4"
Machine
Height

7-1/4"

20"
Clear

34"
Load

Height

8"8"

Up 
to 10"

1-1/8"

1/8" Min

1-1/2"
Curb

5/16"

5/16"

21-3/8"
Flange Max

22"
Opening

31"
Overall Width

8"

7-1/2"
Off Wall

19"
10-1/4"

4-1/4"

4" 4"

5"

44"

48"

2" 2"

20" Door
Clearance

26-11/16"
16"

Stack

10"

44"

41"

39"

27-1/2"

12-3/4"

12-1/2"
11"8-1/4"

6"

25-3/4"6" Min

21-3/4"
Opening 

20"
Inside Track

18-1/2" 

33-1/8" 

12" Piping
Clearance

58-1/4"
Machine
Height

7-1/4"

20"
Clear

34"
Load

Height

8"8"

Up 
to 10"

1-1/8"

1/8" Min

1-1/2"
Curb

5/16"

5/16"

21-3/8"
Flange Max

22"
Opening

31"
Overall Width

8"

7-1/2"
Off Wall

19"
10-1/4"

4-1/4"

4" 4"

5"

44"

48"

2" 2"

20" Door
Clearance

26-11/16"
16"

Stack

10"

44"

41"

39"

27-1/2"

12-3/4"

12-1/2"
11"8-1/4"

6"

12" Piping
Clearance 7-1/4"

58-1/4"
Machine
Height

20"
Clear

34"
Load

Height

8"8" 44"

4" 4"

5"

19"
10-1/4"

4-1/4"

44"

41"

39"

27-1/2"

12-3/4"

26-11/16"
16"

Stack
10"

20" Door
Clearance

48"

2" 2"

6"

12-1/2"
11"8-1/4"

25-3/4"6" Min

21-3/4"
Opening 

20"
Inside Track

18-1/2" 

33-1/8" 

12" Piping
Clearance

58-1/4"
Machine
Height

7-1/4"

20"
Clear

34"
Load

Height

8"8"

Up 
to 10"

1-1/8"

1/8" Min

1-1/2"
Curb

5/16"

5/16"

21-3/8"
Flange Max

22"
Opening

31"
Overall Width

8"

7-1/2"
Off Wall

19"
10-1/4"

4-1/4"

4" 4"

5"

44"

48"

2" 2"

20" Door
Clearance

26-11/16"
16"

Stack

10"

44"

41"

39"

27-1/2"

12-3/4"

12-1/2"
11"8-1/4"

6"

12" Piping
Clearance 7-1/4"

58-1/4"
Machine
Height

20"
Clear

34"
Load

Height

8"8" 44"

4" 4"

5"

19"
10-1/4"

4-1/4"

44"

41"

39"

27-1/2"

12-3/4"

26-11/16"
16"

Stack
10"

20" Door
Clearance

48"

2" 2"

6"

12-1/2"
11"8-1/4"

Plan View 
Left to Right

Plan View 
Right to Left

Flange Detail

N.21



44 PRO Steam
High Temperature Rack Conveyor  
Dishwashing Machine

PRO SERIES

Due to an ongoing value analysis program at Champion, specifications contained in this catalog are subject to change without notice.
Champion Industries, Inc., 3765 Champion Blvd., Winston-Salem, NC 27105 • 336/661-1556 • Fax: 336/661-1979 • www.championindustries.com 

44 PRO Steam Tank Heat with 40°/70° Rise Booster

Electrical 
Specifications

Rated 
Amps

Minimum 
Supply Circuit 

Ampacity

Maximum 
Overcurrent 

Protective Device
208/60/1 17 25 25
208/60/3 10 15 15
240/60/1 16 20 20
240/60/3 11 15 15
480/60/3 5 15 15
575/60/3 4 15 15

Warning: Plumbing and electrical connections should 
be made by qualified personnel who will observe all the 
applicable plumbing, sanitary, safety codes and the National 
Electrical Code.

Note: Water Hammer Arrestor (meeting ASSE-1010 standard 
or equivalent) to be supplied (by others) in common water 
supply line at service connection.

Utilities
1 Electrical Connection 

A   Machine electrical connection and  
      booster electrical connection

2 Hot Water 
Machine with built-in booster
Main connection 1/2" NPT

3 Cold Water 
A   Machine with drain tempering kit (unmounted.        
      See note 3A (Optional)

4 Hot Water
Machine with no booster
Main water connection 1/2" NPT

5 Drain  
Connection 1-1/4" NPT

6 Steam
1-1/4" NPT Machine & Booster  
(10-30 PSI) flow pressure

7 Condensate
1" NPT Machine return to boiler. No back pressure.

8 Vents 
A Stack connection - Load end  
 200 CFM @ 1/4" static pressure 
B Stack connection - Unload end  
 400 CFM @ 1/4" static pressure

SPECIFICATIONS
Capacity

Racks per hr. (NSF rated) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  209
Wash tank (US gal.)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  17
Conveyor speed (ft/min.)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  5.8

Motor Horsepower
Drive   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1/6
Wash   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2

Water Consumption
US Gal. per hr. (max. use). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  100
US Gal. per rack . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  48

Heating
Tank heat, steam (lbs./hr. required at 10 PSI flow pressure)  .  .  .  .  .  .  .  .  .  .  .  .  .  75
Steam booster (lbs./hr. required for 40°/70° F rise  . . . . . . . . . . . . . . . . . . .  21

Booster heaters completely inter plumbed, controls are interwired

Venting
Load end (minimum CFM)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  200
Unload end (minimum CFM). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  400

Standard 20" x 20" rack complement
Peg   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2
Flat  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1

Plumbing Notes: Because of the variation in house-supplied 
steam and water pressures, steam and water pressure regulating valves 
(PRVs) may be needed. (Water PRV is standard on machines with booster.) 
The PRVs can either be purchased from Champion or obtained locally.

Venting Notes: Fabricated duct size:  
3-7/8" x 15-7/8" (Outside dimensions) 
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44 PRO Steam
High Temperature Rack Conveyor  
Dishwashing Machine
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Cantilever 
Sideloader 
(No hood)

Model RCT 64 
or RCT 84

Roller  
Conveyor Table

NEW CCT 90
90° Corner Conveyor Table (shown)

NEW CCT 180
180° Corner Conveyor Table  

also available

OPTIONS & ACCESSORIES
 � Tank heat: choice of steam coil, electric, hot water coil
 � Two-Point electrical connection, separate for machine 

and booster
 � 2 Hp prewash motor (see 66 PRO spec sheet)
 � 48" Blower-dryer – steam or electric
 � Booster Heaters (completely interplumbed, controls  

are interwired)
 � Steam: 40°F or 70°F rise (see spec sheet)
 � Electric: 40-70°F rise (built-in only)

 � Heat Recovery
 � Cantilever sideloader (with or without hood) for 90° load operation
 � 24" Sideload
 � 30" Sideload (accepts sheet pans)
 � Extended pawl bar (extended drive unit) for use with  

load tabling
 � Racks: peg or flat racks (specify type)
 � Table limit switch, unmounted (recommended on all  

rack conveyor installations) (unmounted)
 � Vent cowl, stainless steel with 7" stack and locking damper
 � Water pressure regulating valve (unmounted)  

(standard with booster)
 � Two-point electrical connection
 � Water hammer kit (unmounted)
 � Drain tempering kit (unmounted)
 � Model CCT 180 (180° Corner Conveyor Table)
 � Model CCT 90 (90° Corner Conveyor Table)
 � Model RCT 64 or RCT 84 Roller Conveyor Table  

(See factory for custom length)
 � Splash shields
 � NEW Champion Ventless Heat Recovery (see spec sheet)
 � ION scale prevention device (unmounted)

Champion Industries, Inc.,  
3765 Champion Blvd., NC 27105 
336/661-1556  •  Fax: 336/661-1979 
ChampionIndustries.com
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Job: Item No.:

Model S914

T Y P I C A L I N S T A L L A T I O N S

A Scrapping, Pre-Flushing and
Food Waste Collecting System

� Standard Scrap Basin, Model S914
� Pot/Pan Scrap Basin, Model P914

Widely accepted in areas that restrict
the use of food waste disposers.

An Economical Pulper Alternative,
the Collector washes soluble food waste
harmlessly through the sewer, reducing
bulk food waste by as much as 50% and
weight by as much as 80%.

Recirculated Water used for pre-flushing
typically reduces water and sewer costs
dramatically. The Collector consumes only
2 gallons of new water per minute while the
pre-flushing water plume recirculates at
a 30-gallon rate.

Scrapping Speed is more than doubled
compared to an overhead pre-rinse since
the worker’s hands are free for scrapping.
The Collector lets you keep up with small
to medium size conveyor dishmachines.

Problem Dishes, Trays and Cookware
with dried or baked-on food need much
less hand work. They can be soaked in the
Collector basin while scrapping continues
on other dishes.Job: Item No.:

Model P914

Model S914

Model P914

Scrap Collector

A City Discount
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Scrap Collector Model S914
Pot/Pan Scrap Collector Model P914

24 1/2"
(62.23)

211/2"
(54.61)

TOP VIEW

21 1/2"
(54.61)

26 13/16"
(68.10)

TABLE CUTOUT DETAIL

22 1/4"
(56.52)

24 3/4"
(62.87)

14 3/16"
(36.03)

32 15/16" (83.66)�
 ADJUSTABLE TO�

35 15/16" (91.28)�
�

4 5/8"
(11.75)

18 1/8"
(46.10)

14 9/16"
(37.01)

4 5/8"
(11.75)

24"
(60.91)

6 11/16"
(17.02)

1 7/16"
(3.70)

FRONT VIEWLEFT SIDE VIEW

D

E

C

A B

221/16" (56.00)�
MINIUMUM�

CLEARANCE�
OVERHEAD�

FOR BASKET�
REMOVAL

AIR GAP

ONE BASKET PROVIDED WITH UNIT�
Additional basket recommended at additional cost

SCRAP BASKET�
DIMENSIONS�
18 9/16" Dia. x 131/4" High
(47.2) Dia. x (33.7) High

F

Collector Legend

�A Plume height adjustment valve

�B Tank drain 2” NPT

�C 1/2” conduit knockout electrical connection

�D Hot/cold shutoff valves 1/2” NPT

�E Removable Top

Model S914

24 1/2"
(62.23)

211/2"
(54.61)

TOP VIEW

32 15/16"
(83.66)

38 1/2"
(97.79)

TABLE CUTOUT DETAIL

22 1/4"
(56.52)

36 1/2"
(92.78)

Model P914

Model S914 shown - P914 similar

A City Discount
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#980104

MSS-LD
Mounting
Bracket

SLOTS
3/8" x 1"

(.95 x 2.54)

9 7/8"
(25.08)

2 3/4"
(6.99)

5"
(12.70)

11"
(27.94)

4"
(10.16)

8"
(20.32)

5"
(12.70)

5/8"
(1.59)

NOTE: Dimensions in parenthesis are in centimeters

ALL CONNECTIONS ARE TO BE MADE BY
QUALIFIED PERSONNEL WHO WILL OBSERVE

ALL LOCAL AND NATIONAL CODES.

Upon request, the Collector top may
be shipped separately to an alternate
location for fabrication.

The control can be mounted remotely
using optional mounting bracket.
Note: additional field wiring is necessary.

Remote Mounting
of MSS-LD Control

The MSS-LD control can be mounted on either side of
the Collector with existing fasteners, mounting holes
and wiring for left or right hand operation.

MSS-LD Control

2” TANK DRAIN
(Piping not furnished)

Model S914 shown - P914 similar

Scrap Collector Model S914
Pot/Pan Scrap Collector Model P914

A City Discount
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Printed in USA
Form No.S&P914-9-BH

ELECTRICAL

CONSTRUCTION

PLUMBING

� Tank - 2 Piece Stainless Steel
� Adjustable Legs - Stainless Steel
� Control Panel - Stainless Steel
� Salvage Basin - High Impact Polymer
� Scrap Basket - High Impact Polymer

� Pre-wired NEMA 4 Control Panel
� Watertight Conduit /Fittings
� Separate Component Grounding
� Thermally Protected Motor
� Safety Line Disconnect

� Corrosion Resistant Components
� Automatic Water Blender
� Solenoid Valve
� Unions
� Check Valves
� Incoming Water Valves
� Non-clogging Pump Design
� Backflow Prevention Device

ACCESSORIES
� Remote Start-Stop
� Remote Mounting Bracket
� Correctional Package
� MSS-LD Mounting Bracket
� Additional Scrap Basket

� 115V     � 208V     � 230V, 60 Cycle, 1 Phase

� 208V     � 230V     � 460V, 60 Cycle, 3 Phase

Pump Motor 3/4 HP

UTILITIES REQUIRED
1. Electric service

2. 3/4" hot and cold water supply and
reduce to 1/2" at connection.

3. 2" tank drain.
(Specifications subject to change without notice.)

SAMPLE SPECIFICATIONS
Unit shall be a Scrap Collector (or Pot/Pan Scrap
Collector) scrapping, pre-flushing and food waste
collecting system with recirculating water as
manufactured by Salvajor. 

Model S914 (or P914),____Volts, 60Hz, ___Phase.

Furnished with a pre-wired control panel and
stainless steel NEMA 4 watertight enclosure.

Salvajor Scrap Collector
MODEL S914 & Model P914
S P E C I F I C A T I O N S

VOLTAGES AVAILABLE
(SPECIFY EXACT OPERATING VOLTAGE)

FULL LOAD AMPS
(SPECIFY EXACT OPERATING VOLTAGE)

The Salvajor Company 4530 East 75th Terrace   Kansas City, Missouri 64132-2081, USA
1-800-SALVAJOR                     (816) 363 -1030                     FAX: 1-800-832-9373
www.salvajor.com          Email: sales@salvajor.com           service@salvajor.com

Manufacturers of Commercial Food Waste Disposing Systems since 1944

1 PHASE 3 PHASE

115V 208V 230V 208V 230V 460V

11 5.5 5.5 3.2 3 1.5

A City Discount
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