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UNDERCOUNTER DISHWASHERS

MODEL
RACKS  

PER HOUR

PUMP 
MOTOR 

HP

FRESH WATER 
CONSUMPTION 

MAX USE  
(GAL PER RACK)

INCOMING  
WATER TEMP 
REQUIRED ºF

TANK 
HEAT 
(kW)

CYCLE TIME 
(SECONDS)

CHEMICAL 
PUMPS 

SUPPLIED VOLTAGES
TEMP ºF

WASH RINSE

UH130B 25 1 1.83 110-140 150 180 2 142 • DETERGENT 
• RINSE AID

208-240/60/1
208/60/3

UH130B
MAX 24 1 0.84 110-140 150 180 2 288 • DETERGENT 

• RINSE AID
208-240/60/1

208/60/3

UH130B MAX  
High Temperature / Built-in Booster

•	 Fill and Drain
•	 Medium to Heavy Soil - up to 60 seats
•	 Water Refresh automatically drains 

the water for the next cycle, ensuring 
heavily soiled wares are washed with 
new fresh water

•	 Rinse Sentry ensures proper 180°F 
final rinse temperature

•	 Robust, counter-balanced, double 
skin door

•	 Accommodates two 20" x 20" racks 
one peg and one flat

UH130B   
High Temperature / Built-in Booster

•	 Fill and Drain
•	 Medium to Heavy Soil - up to 60 

seats
•	 StemSure™ ensures soft start to 

protect glasses and dishes from 
chipping and breaking

•	 Automatic fill at start up
•	 Robust, counter-balanced, 

double skin door
•	 Rinse Sentry ensures proper 180°F 

final rinse temperature
•	 141 second cycle
•	 One 20" x 20" rack

When every square foot counts, Champion undercounter dishwashers provide 
space-saving solutions for any commercial food service environment. With 
multiple models available, each catering to the right application, these quiet 
machines come in both high-temp and low-temp options.
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COMPACT, EFFICIENT  
AND VERSATILE

UNDERCOUNTER DISHWASHERS

MODEL
RACKS  

PER HOUR

PUMP 
MOTOR 

HP

FRESH WATER 
CONSUMPTION 

MAX USE  
(GAL PER RACK)

INCOMING  
WATER TEMP 
REQUIRED ºF

TANK 
HEAT 
(kW)

CYCLE TIME 
(SECONDS)

CHEMICAL 
PUMPS 

SUPPLIED VOLTAGES

TEMP ºF

WASH RINSE

UL-130 25 1 1.6 120 120 120 0.75 142
• DETERGENT 
• RINSE AID
• SANITIZING

115/60/1

UH140B 30 1 0.84 140 150 180 2 120 • DETERGENT 
• RINSE AID 208/60/1

UH230B 40 1 0.80 110 150 180 2 90 • DETERGENT 
• RINSE AID

208-240/60/1 
208-240/60/3

UL-130   
Low Temperature

•	 Fill and Drain
•	 Low to Medium Soil - 

No high voltage power 
available - up to 30 seats

•	 Water Refresh 
automatically drains the 
water for the next cycle, 
ensuring heavily soiled 
wares are washed with 
new fresh water

•	 Fresh water wash and 
pumped rinse

•	 StemSure™ ensures soft 
start to protect glasses 
and dishes from chipping 
and breaking

UH140B   
High Temperature / 
Built-in Booster

•	 Partial Drain
•	 Medium to Heavy Soil 

- up to 60 seats
•	 30 racks per hour
•	 Low 0.85 US gal.  

usage per rack
•	 Rinse Sentry  

ensures proper 180°F 
final rinse temperature

•	 Energy efficient –  
30 amp. breaker with  
4 kW booster heater

•	 Bright LCD Control 
Display

UH230B  
High Temperature / 
Built-in Booster

•	 Partial Drain
•	 Light Medium Soil  

- up to 60 seats
•	 30 racks per hour
•	 “Multi Power” – this 

model is 208-240 volts and 
can convert from single to 
three phase in-field

•	 Rinse Sentry  
ensures proper 180°F 
final rinse temperature

•	 90 second cycle
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UH330B HEAT RECOVERY   
High Temperature / Built-in Booster

•	 Partial Drain
•	 Heat Recovery is 50% more energy 

efficient, has quicker drying of wares, 
and removes condensation to reduce 
operating costs

•	 “Vari-cycle” has 3 cycle time options for 
enhanced cleaning

•	 Rinse Sentry ensures proper 180°F 
final rinse temperature

•	 Automatic drain cycle
•	 Independent scrub feature
•	 Stainless steel top and side panels 
•	 Two 20" x 20" racks one peg and one flat

MODEL
RACKS  

PER HOUR

PUMP 
MOTOR 

HP

FRESH WATER 
CONSUMPTION 

MAX USE  
(GAL PER RACK)

INCOMING  
WATER TEMP 
REQUIRED ºF

TANK 
HEAT 
(kW)

CYCLE TIME 
(SECONDS)

CHEMICAL 
PUMPS 

SUPPLIED VOLTAGES
TEMP ºF

WASH RINSE

UH330B 24/18/13 1 0.76 Cold Water 
Only 150 180 2 150/200/

277
• DETERGENT 
• RINSE AID

208-240/60/1 
208-240/60/3

UH330ADA 30/18/13 1 0.65 Cold Water 
Only 150 180 2 120/200/    

277
• DETERGENT 
• RINSE AID

208-240/60/1 
208-240/60/3

UH330ADA HEAT RECOVERY   
High Temperature / Built-in Booster

•	 Partial Drain
•	 Heat Recovery is 50% more energy 

efficient, has quicker drying of wares, 
and removes condensation to reduce 
operating costs

•	 “Vari-cycle” has 3 cycle time options for 
enhanced cleaning

•	 Rinse Sentry ensures proper 180°F 
final rinse temperature

•	 Dry Assist
•	 Two 20" x 20" racks one peg and one flat
•	 29-1/2" height fits easily under  

the thickest countertops allowing  
for 34" ADA requirements

UNDERCOUNTER DISHWASHERS
Opting for one of our ENERGY STAR® certified undercounter dishwashers will save 
you time and money. Enhance both financial and environmental stewardship by 
lowering operating costs as well as aligning with sustainable business practices.

29-7/8"
Height
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PARTIAL DRAIN VS. FILL & DRAIN

UNDERCOUNTER STANDARD FEATURES   
•	 All stainless steel frame
•	 Auto clean washes chamber at 

shutdown
•	 Service diagnostics
•	 Automatic fill at start-up
•	 Pumped drain
•	 Powerful, whisper quiet, 1 HP pump

•	 Precise digital temperature display and control
•	 StemSure™ protects wares from chipping and 

breaking
•	 Independent upper and lower arms
•	 Liquid detergent & rinse-aid pumps
•	 1 year parts and labor warranty

FILL AND DRAIN
The Fill and Drain principle, often referred to as freshwater wash, completely drains the 
water after the wash cycle and brings in fresh hot sanitizing water for the final rinse 
cycle which is used for the next wash cycle. This system is recommended for busy 
environment and wares with high soil levels.

OPERATING PRINCIPLES
We don’t just build machines; we build machines designed with each unique application 
in mind. While a machine can have a variety of use cases, we offer both Partial Drain/
Overflow and Fill and Drain operating systems to cater to your specific needs. 

PARTIAL DRAIN/OVERFLOW
The partial drain/overflow system is efficient and water-saving, making it perfect for 
cycles with low to medium soil levels. It refreshes the tank with fresh rinse water while 
simultaneously draining a portion of the soiled water.

 INITIAL FILL SOILED WASH WATER            MIX OF SOILED & CLEAN 
WATER FOR NEXT CYCLE

FRESH WATER WASH SOILED WATER GONE! RINSE WATER RECYCLED 
FOR THE NEXT WASH
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The clear choice for 
sparkling glasses 

every time!

Quickly returning glassware back to service is the name of the game when it comes 
to high volume glass washing. With options up to 2,000 glasses per hour and a cool 
freshwater rinse, Champion has the right design to keep your operation running at 
peak performance.

CG Rotary 
Glasswasher
1,200 glasses per hour

•	 12" Glass Clearance Accepts Taller 
Stemware

•	 Auto Fill, Clean, & Drain  
requires no operator action

•	 AI Water Quality Monitoring refreshes  
wash water as needed during operation 
without interruption

•	 Champion Quick-Release Wash & Rinse 
Arms design for easy removal and cleaning

•	 38% Less Water Consumption  
industry-leading water savings

•	 Compact 24" Wide Design
•	 2" LCD Screen and Smart Controls 

for intuitive operation and on-board  
machine diagnostics

•	 Optimized Speed System (low/med/high)
•	 Smart Conveyor Shut-Off advanced sensor 

technology reduces risk of damage to delicate 
glassware

•	 Self-Flushing Rinse Chamber reduces 
cleaning requirements during operation due 
to channeling water to reduce soil build up

•	 Solid State Sensors no mechanical switches 
and no adjustments required

MODEL

CAPACITY  
PER HOUR 

2-1/2" GLASSES
CONVEYOR 
MOVEMENT

INCOMING  
WATER TEMP 
REQUIRED ºF

TANK 
HEAT 
(kW)

CLEARANCE 
THRU 

MACHINE VOLTAGE
TEMP ºF

WASH RINSE

CG 1,200 clockwise 145 140 75 3 12” 208-220/60/1

CG-115 1,000 clockwise 145 140 75 0.75 12” 115/60/1

HIGH VOLUME GLASSWASHERS
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INDUSTRY
EXCLUSIVE DESIGN

HIGH VOLUME GLASSWASHERS

CG4/6 Conveyor 
Glasswashers
2,000 glasses per hour

•	 Cool water final rinse 
ensures steady supply of clean,  
cool glasses ready for immediate 
use, reducing labor and breakage

•	 Automatic operation 
glass activated shut-off switch

•	 Upper and lower wash and rinse 
arms 

•	 Built-in three pump injection 
system

•	 Cabinet – convenient storage for 
chemicals

•	 Polypropylene belt conveyor 
eliminates chipping of stemware

•	 Right-to-left or left-to-right 
operation, specify at time of order

•	 Includes 6' NEMA 6-15p cord and 
plug

•	 One year parts and labor 
warranty

CG6

CG4

MODEL
LENGTH   

(FT)

CAPACITY  
PER HOUR 

2-1/2" GLASSES

CONVEYOR SPEED 
INCHES 

P/MINUTE

INCOMING  
WATER TEMP 
REQUIRED ºF

TANK 
HEAT 
(kW)

CLEARANCE 
THRU 

MACHINE VOLTAGE
TEMP ºF

WASH RINSE

CG4 4 2,000 14 145 140 75 3 10-1/4" 208-
220/60/1

CG6 6 2,000 14 145 140 75 3 10-1/4" 208-
220/60/1

Optional 
Splash Guard
SW12 (for CG4)
SW24 (for CG6)

Waste Collector
SW47



In line with policy to continually innovate, develop, and improve its products,  
Champion Industries reserves the right to change specifications and designs without notice.

800-532-8591  |  championindustries.com  |  3765 Champion Blvd, Winston-Salem, NC 27105

At Champion Industries, we are proud to build on our legacy and expertise 
that spans over 130 years. We’re dedicated to excellence in every aspect of the 
dishroom. Specializing in warewashing solutions, we design and manufacture 

a comprehensive range of products tailored to the needs of the foodservice 
industry. From Glasswashers and Undercounters to Door Machines, Rack 

Machines, and custom Flight type systems, our lineup is crafted with precision 
engineering and advanced technology.

Our commitment to quality, reliability, and expertise ensures that every 
product delivers outstanding performance, meeting the highest standards of 
cleanliness and efficiency. We take pride in providing exceptional customer 

service, supporting our clients every step of the way. Choose “The Dishwashing 
Machine Specialists” for dishwashing solutions that add value to your 

operations and elevate your dishroom experience.


