= Support Services Tray Accumulator SYSfem

Design Support

You can call on our expertise and
expenence to help you achieve your
dishware handling goals. The
AEROWERKS specialists can con-
tribute to providing the right solution,
for the best possible results.

Service Support

vou can also depend on

our full support, from preventive
maintenance, routing service,
emergency response, service
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whatever it takes to help keep your
equipment up and nning nght -
AEROWERKS & the one to call.

r’ Tel: 1 BBR 774 1616 www.aero werks.com

‘\ - Bringing new solutions to the toblse

-
Aerowwerks  © 700 azowerks e, Prined In Caneria ¢-2X01(KT)




_ EXCEPTIONAL

From simple to compkX, nd two systems are
alike. AEROWERKS understands that the needs
of every operation are unkque, o every
AEROWERKS™ conveyar system s custom
configured using a vaiety of equipment
options. You're assured of the exact solution,
designed for your individual o peration's volume
ard space requremeants.

» It will combine the system components that
are bed for each part of the conveyy
operation - from drop-off ard breakdown, 1o
delvary, ard ading of the wargwasher.

» The system will offer you up 1o 5 times more
fray tevage capaciy than a conventional
convayor system, by utilzing the vertical
space.

» Avaikablein 3, 4and 5 fier design to mateh
your oparation and dishware neads.

» The system is taikr designed 1o assept frays
of any sie.

» We zan integrate a variety of accumukation
conveyors for your bussing needs; whether
it's a Skt Belt, Powerad Rollers or Gravity
Rollers (whatever your requivaments are, we
can meet them).

» With the egablished aliance betweaen
AEROWERKS, we will custom configure your
complete system to give you the best
total solution.

Ideal for Colleges, Universities,
Corporate Headquarters
and Hospitals
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Anp AEROWERKS™ Soded Tray Accumwalor System can
acoumuiate up to § imes more volume of frays in the
same space compared to o conventional belt conveyor
systemn. A dishroom operator can receive the frays serap,
sort and accwnulate the dishware fo the aishwasher, alf ot
one place.




‘OPERATING EFFICIENCY &

By integrating the accumulkation conveyor info the
wrapping table, an AEROWERKS™ system allkows you
10 achigve Maky savings in Manpower’ needs, cost
and space. AEROWERKS™ Tray Accumulkatar System
werks efficiently with a minimal dishcoom staff. By
having a multilevel crcu ky accumulkate, the sydem
alkows for maximum ascumukation. Sating out dishes
s 2asy with an integral dshtable and dishvack
LANVEYO.
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Oishmom layout with o
traaitional Tray
Acoumiiating System. The
Tray Acoumoiator and
soapping table are
separate, resuting in
corstant 180 degree
movement of the operators

to frarsfer dishware fom the

saapping table to the
agccunation conveyor.

!

Osrroom efficiency is
irstantly increased by
integrating the dehware
accumation conveyor
with the fray accomilator
The operator need notturn
18C dagrees to trarsfer the
waras onto a separate
accumilating conveyor. All
the saapping, sofing and
accumdation can be done
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‘EASY OPERATION

AEROWERKS™ has designed the Tray Accumulkator
Sydam 1o be simple for the opeaartar 1o boath control
ard monitor. All main controls are together ona
single panel with some conlrols remotely kcatead for
convenience and afficient aperation. The Tray
Azcumulator speed sadjustable, so that mangement
has the ablifty to invease o degrease the speed to
mateh peak and low times of meal service.

Your operating spoce can be furthey optimized by
having the optional soak sink and tray stack. These
two units free up space on the scrapping table for
your other rackable items.

It takes minimal effort and time to keep an AEROWERKS™ System clean, which & a key 1o its cost savings All
of the components are designed 10 make the cleanup job simple.

All carfers and kadders are completely remavable, allowing them 1o be run theough the dish machine.,
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Jleanup & a breere with a Removeabie fray camenrs for Removeable Laddersnde on The tabing provided
standard 30 foot heavy duty  easy maintenance, LMK [Utra Migh Molecdar  around the gccumddator

wash down hose and gun repiycement and clearing., Weight) unners for smooth avoids spifage to floors and
that is conveniently located and quiet operation facilitates easy clearing.
undemeath the scrappng

tabie.



‘RELIABILITY

AEROWERKS™ Conveyors are designed with the most advanced components to ossure relr-
able pedormance. They include the latest features to make sure your system delivers
dependable, cost-efficient resulls.

Mantenance wif no fonger
be a headache ather, the
direct dnve systern has
faewer camponants to
maintain or replace. The
removeatie top provides
quick and easy access to
the dnve system for seriang
the parts.

Soth at the top and bottom, camers nd'e on the UM W [uitra Migh Molecdlar Weight)
guides These gudes are dedgned to reduce fiction and give you a smooth and quiet
operation
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The camer hangers are aftached to a heavy duty #4560
chain. The chain ndes betwesn rylon ranners that are
focked in an aluminum frack This deggn ensuras the
ladders are always in an upnght postion while the systemn is
in operation

SPECIFICATIONS

Size:
Heght shallbe appoXimately 63" from the floor to the
highest tray carer,

See chant to determing kength of Convayor. The width
shall be approxXimately 72° depanding on the optional

tabling accessavies (if requred|.
10 £-0 wide x 11'-41 /2" long
12 60 wide X 12-10 1/ long |
14 60 wide X 14-41/2" long |
16 0 widex15-10 1/Z' b
18 60 wide X 17-41/2" lorg_|
20 £'-0 wid - ¥
22 6'0 wide X 20-41/2" lorq |
24 50 wide X 21-10 /2" lorg |
26 60 wide X 23-41/2" lorq
Tray Camiers:

Tray carier ste shallbe determined by the size of trays
10 be used on the system (2g: for 1418 trays the
caifier ske shall be 15 6% high|. The tray carien
shall be constructed of V4" diameter gainkess steel ods
all wekded and polehed. Tray carfers shallbe
removed from carier harger without the use of toolks.

Carier Hangers:

The hangens shallbe construsted of 1 diameter
stainkess steelrods all weldaed and palished. The carier
hangers skall be aftached to o gainkess steegl ')’
bracket. The cariers shall be remoavabie without the
use of tools.

'J' Brackets:

1" Beackets shall be formed from 12 gauge dainkes
steel. Beackets are attached to and driven by the
Lonveyor shain

Drive Mechanism:

The tray carfiers are 1o be diven by a #60 conveyy
chain which s diven by sprockets. The dive
mechanism s suppaded by stainkess deelstructural
members fitted with stainkss housing and access
parel.

Drive Motor:

Provide varable speed 3/4 HP D.C. motor, with double
reduction gear boxreducer. Speed 1o be changed
by turning speed control knob on contral panel.

Safety Switch:
Provide safety switch 1o shut off conveyor inthe event
that the trays are not fully kaded into the tray caners.

Elechical:

Pravide Man Control Center with stat-gop and
disconnest cvcuit breaker. All components shallbe
reatl contained in a stankess steal watatight
enchsure. All wring conforms 1o the latest UL,
standards. The glectical conlvactor shall ving power
1o the main panel but wiing from the 2quipment 1o
this panel shall be done by AEROWERKS, and all wiing
shallbe cadied in iqudtight conduls, including
comveyd moator and controls. All electical controls
shall be approved for wet conditions and shall comply
withall applicable codes. All enclsures for 2kCtical
zomporents must be watetight.

Elechical Conneclions:

The requiement shall be 208 Volts, 15 Amps, 1 Phase,
3 Wire, 80 cycle and beated according 10 conveyor
layout drawing.

General:

The conveyar conlractor shall be respornsble for all
interconnections of pumbing and ekciical work.
Finalconnechions 10 bulding senvicesto be
completed by otherns. The conveyor conlractar shall
install and adjust the system 1o the owned's safisfaction
ard =hall provide adequate instruchions to the
aperating parsonnezl,

Wamanty:

The system shall be guarantaed for a pariod of one
year for parts and kb under rermal aperating
corditions, from the date that the sptem s turned
over 10 the awner.



