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SIZING/SELECTION CHART
RECOMMENDED APPLICATION

Churches Schools Cafeterias Hotels
Caterers Health Clubs Hospitals Supermarkets
Private Clubs Small Kitchens Universities Commissaries
Convenience Stores Vegetable Prep. Areas Steak Houses Cruise Ships
Bed & Breakfast Inns Nursing Care Facilities Ship’s Galleys Large Restaurants
Airport Snack Bars Salad Prep. Areas Central Shipping Areas Resort Banquet Halls
Salad Sinks Pot Sinks Pre-rinse Sinks Large Central Dishwashers

RECOMMENDED SERIES AND HORSEPOWER
MEALS PER HOUR SERIES HP SERIES HP SERIES HP SERIES HP

75 6 ¾ 6 1 — —
150 6 ¾ 6 1 ¼ ——
300 6 ¾ 6 1 ½ 8 1 ½ —
500
900 — 8 1 ½ 8 3

1500 — 8 2

2

8 5

8 1

10 5
2000 — 8 3 ½
2800 — — 10 10
3500 — — ½ ½
4400 — — 15

15
10

6000 — — ½ 10

Use this Chart 
to Determine
the Correct
Disposer for 
Your Needs . . .

ADAMAS

COMMERCIAL FOOD  WASTE DISPOSERS

6 1 6 —
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10 7
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10 10
10 7

10 3

10 7

15 7

ANAHEIM MARKETING INTERNATIONAL
4332 E. La Palma Ave. Anaheim, CA. 92807
714-993-1707 • fax 714-993-1930
ContactUs@AnaheimMarketing.com

OPTIONAL REMOTE START/STOP SWITCH

POWER SUPPLY

SOLENOID VALVE

1⁄2” COLD WATER
SUPPLY

FLOW
CONTROL

VALVE
3” FLEXIBLE DRAIN
CONNECTOR

VACUUM BREAKER

TYPICAL CONTROL PANEL INSTALLATION:
AUTOMATIC REVERSING, NEMA 4X WITH
DISCONNECT SWITCH (MODEL RAC2)

CONE ASSEMBLY WITH WATER INLET VALVE

CONNECTOR SLEEVE

TRAP

GLOBE VALVE

GATE VALVE

TYPICAL INSTALLATION DIAGRAM:

JONECA CORPORATION
4388 E. La Palma Ave. Anaheim, CA. 92807
714-993-5997 • fax 714-993-2126
ContactUs@Joneca.com




