
9210

Wash Area - W x H x D mm

Machine – H1 x H2 x W x D 

Wash Tank – 51ltrs

Rinse Tank – 11ltrs 

– 4ltrs 

Wash Pump capacity – 600

Wash Temp – 58°c 

– 85°c 

690 x 590 x 635

2100 x 1631 x 840 x 855 

Wash Time (min) – 3+3+6

Wash Pressure – 1.2 Bar 

Rinse Pressure – 1.1 Bar 

Wash Pump – 1.4Kw

– 16 Amp 

– 6.5Kw 

 

Utensil Washer - Model 9210 
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9210

W = Wheels, machine mounted on

E = Integrated shower tap

XH = Extra wash height +230mm

T = Steam connection wash tank

ltrs

JEROS 9210 - Utensil Washer

Build for the Future. Shaped by Customer Experience.
The machines is not just our new generation of industrial utensil washers. It is
the result og many years of close dialogue with you - our customers and dealers,
and it has been developed with a view to both current and future needs in the
food industry, as well as in fast food and the restaurant sector.

We have improved every single detail to enhance user-friendliness, raise hygiene
standards, and make cleaning the machine itself much more manageable. From
the impact-resistant lid and the intuitive user interface to the possibility of cloud
integration and remote support, the machine deliver stable operation and 
documented hygiene in a compact and robust solution.

Water Consumption per wash 

Rinse Temp 

Current Rating 

Connection

The Model 9210 is built to make a difference. Here are som highlights of the
machine:
•  Double-Insulated Stainless Steel Hood with Inspection Window.
   The impact-resistant and double-insulated lid reduces heat loss
   and minimizes energy consumption.
•  Glass-Blasted Surfaces and New Wash Chamber. All surfaces are glass-
   blasted, providing a smooth and sealed surface that is easy to clean.
•  New User-Friendly Controller-interface in Local Language with automatic
   datalogging and cloud-ready, so all data on water and energy
   consumption, temprerature profiles and errors are automatically logged.
•  The Uniquie, well known JEROS® lid construction, which ensures 
   optimum ergonomics and capacity in a minimum af space, has been
   developed in the new series.

S = Steam Converter

I = Isolated lid, wash & rinsetank (included)

D = Rinsehose

C = End-rinse pump (included)

B = Integrated mixing tap

A = Automatic soap dosage

General Data

Dimensions

Optional Extras
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Euronorm crates 400 x 600

Plates 600 x 400

Plates 600 x 460

Plates 600 x 800

Gastronomy tray 500 x 500

60 L - Bowl H 511 x ø 575

80 L - Bowl H 515 x ø 645
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 180 m3/h

40mm diameter

Ca. 56°

1.5 - 6 dyn bar

1/2” RG

5 x 2.5” x 2500mm

1 x 2.0 kW + 1x4.5 kW

6.5kW/16A

3N~400V + PE 50HzVoltage Standard

Max. power/main fuses

Heat Elements

Power cable (standard)

Water connection, dimension

Water connection, pressure

Water connection, temperature

Drain dimension

Recommended exhaust capacity

Installation Capacity Qty


