
Dual chamber washing/disinfecting system for cleaning and sanitizing 
knives, metal mesh gloves, sharpening steels and a host of other items

KH-02 Washing/Disinfecting System

KH-02 Washing/Disinfecting System
• 30 rotating spray heads on the top, bottom and 3 sides 
   of the  washer cabinets and 12 fixed jet-pipe spray manifolds
   for complete coverage inside of cabinets.  

• Water from the fresh water rinsing stage is recycled for use  
   in the next wash cycle.

• Comes with 3 pre-set, 3-stage wash programs that are 
   adaptable for different washing requirements, cleaning
   schedules and materials.

• Time and temperature for each wash stage are independent 
   and programmable. 

• Ideal for cleaning and sanitizing knives, metal mesh gloves,
   sharpening steels and a host of other items.

• Complete system accessories available, including washsets,
   baskets, trays, racks, washset  wagons and trolleys.

Ideal for washing 
and sanitizing:
• Knives, cleavers, steels
• Metal mesh gloves
• Metal mesh aprons
• Circular slicing blades
• Involute slicing blades
• Cutting boards
• Much, much more
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The PRIMEdge KH-02 washing and disinfecting system uses a 3 stage washing system.

1. Wash - Items are washed with a detergent solution sprayed from 15 rotating spray heads
    on the top, bottom and 3 sides of the  washer for complete coverage inside of cabinet. 

2. Disinfection - The water is heated to the program setpoint temperature and sprayed by
    the rotating spray heads for the programed amount of time. Water is recycled during this
    phase in order to maintain the correct temperature for disinfection.

3. Final Rinse - A final rinse is used to ensure that all items in the cabinet are thoroughly
    rinsed and free of contamination and detergent.

Each stage can be adjusted to meet your changing cleaning needs. This allows you to 
control the time, detergent dose and temperature of each stage. These programs can be 
stored on the PLC, then they are easily selected as needed. 

Wide array of washsets, baskets, trays, racks, and shelves available.
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PRIMEdge, Inc.  •  Cutting Edges  •  Knife Sharpening Systems  •  Edge Maintenance Tools  •  Professional Sharpening Services
Circular Blade & Grinder Plate Sharpeners  •  Grinder Plates, Knives & Accessories  •  Sanitizer/Bacteria Reduction Washing Systems

Shown with optional cart


