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DC – COMMERCIAL PRESENTATION

Save up to 25% on energy costs
A steam heat recovery system fitted to any 
passthrough or hood-type dishwasher can 
offer energy cost savings of up to 25%! 
It also improves the working environment 
by removing and utilising nearly all of 
the steam created during the wash cycle. 
It also removes the need to have an 
extraction canopy. 

Environmentally-friendly features 
versus cost – why compromise?
When buying a new warewasher, there 
has traditionally been a ‘trade-off’ or 
‘compromise’ to be reached between 
environmental credentials and cost. 
Premium models tend to offer greater 
longer term cost savings and be equipped 
with the very latest energy saving features. 
Buyers who are primarily focussed on 
budget and initial capital outlay have tended 
to look towards the value end of the market. 

DC has worked hard to minimise 
the conflict between environmental 
credentials and cost by deploying energy-
saving features across their Optima, 
Premium, Standard and Economy ranges 
of warewashers; thereby offering value for 
money products with strong energy-saving 
green features and benefits.

DC Warewashing and Icemaking Systems 
is a leading UK independent supplier of 
warewashing and icemaking equipment 
with a well-earned reputation for 
delivering exemplary catering solutions 
to meet any warewashing or icemaking 

Optima warewashers are intuitive, 
adaptable, fast and powerful with
in-built quality and reliability making them 
indispensable in any catering environment. 
With additional state-of-the-art features, 
break tank and drain pump fitted as 
standard – it’s easy to see why the new 
Optima range takes warewashing and 
cleaning performance to a new level. 

Consisting of undercounter 
glasswashers, dishwashers and 
passthroughs - including the Optima 
double-hood passthrough with its 
revolutionary independent washing 
zones – the machines transmit user-
friendly information on the status of 
the machine via an easy-to-use TFT 
display which also provides usage data 
and analysis to improve operational 
efficiencies. 

In-built, features such as integral 
peristaltic rinse aid dosing, rinse thermo-
locks, adjustable cycle-times as well as 
rinse & wash temperature displays give 
users greater flexibility and control.

The low-volume wash tank in DC 
Optima machines significantly improves 
start-up times and reduces water, electrical 
and chemical costs while the double-
skinned, insulated cabinet and door and 
insulated boiler provide the ultimate 
thermal acoustic pollution reduction. 

The increased loading heights on 
machines in the range combined with the 
intuitive 4-colour TFT control panel and 
interface make the Optima range fast, 
adaptable, reliable and easy to use.

The new Optima range of 
warewashers from DC 

DC Warewashing & Icemaking Systems 
has recently launched their new Optima 
range of warewashers which use the 
latest technological advances to offer 
‘Intelligent Warewashing Solutions’ 
for outstanding performance whilst 
minimising environmental impact and 
reducing running costs. 

requirement, however large or small. 
Every aspect of the commercial 

warewashing and ice making market is 
catered for; from undercounter glass and 
dishwashers to flight conveyors, from 
potwashers and utensil washers to water 
softeners and ice dispensers. 

DC products are designed to the 
very highest standard and specification, 
incorporating the latest technology and 
innovative design with the focus on 
performance, reliability, energy efficiency 
and affordability. 

For more information:
www.dcproducts.co.uk, contact your 
local DC Products distributor or call 
01749 870055. 

Or why not visit DC Warewashing and 
Icemaking Systems at TUCO 2017 – stand 
146,  where we will be able to talk to you in 
more detail about our products.
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