
C O N N E C T  Y O U R  C O M M E R C I A L 
D I S H WA S H E R  T O  C O L D  WAT E R  &  S AV E

Have you ever run out of hot water for your 
dishwasher and stood there waiting?

A commercial kitchen uses a lot of hot water and 
electricity.

Both of these can severely limit availability.

To reach sanitation standards, the rinse water 
temperature has to be 82 degrees or more.

On a busy day the dishwasher can use up all the hot 
water available, impacting the rest of the kitchen.

This slows down your operation, costs money, 
upsets staff and customers.

THE PROBLEM WITH  
COMMERCIAL KITCHENS
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• Robust 304 Stainless steel hand made cabinet
• Heating Boiler made from Stainless steel 316
• Stainless steel wash and rinse arms
• Large  304 Stainless Steel Filters / Scrap Trays
• Robust German wash pump on AP750 & 
 AP2500 models

IT’S WHAT’S ON THE INSIDE THAT COUNTS

Made tough in our factory in Caves Beach NSW

• Reliable German electrical contactors
• Reliable European heating elements made from 
 the Incoloy ® 825 highly resistant to corrosion 
 and cracking so the elements last longer
• The AP Fast Response series is made to last 
 longer

HOW DID NORRIS 
SOLVE THESE PROBLEMS?

In response to this problem Norris have developed 
the AP Fast Response Series.

This machine is lightning fast, efficient on power, 
operates on cold water and is always ready to 
work with no waiting time.

The Norris Fast Response operating system 
maximises the use of your available power to make 
sure the dishwasher always has compliant hot water 
on demand. 

This leaves your kitchen’s existing hot water for other 
important things whilst making sure your dishwasher 
keeps up the demands of the kitchen. More 
importantly,  your staff and customers are happy 
because the kitchen is running smoothly.
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HOW MUCH WILL YOU  SAVE?!

The award came out of our commitment to 
completely change the way a commercial 
dishwasher supports the busy work environment 
that is the Australian commercial kitchen. We 
wanted to create a range that’s lightning fast, 
efficient on power and only needs connecting 
to COLD WATER.

The judges at the Hunter Manufacturing Awards 
and the Engineers at the University of Newcastle 
Australia (Newcastle Institute for Energy and 
Resources) agree that, with the AP500, we’ve 
achieved that!

AP500  -  HMA AWARD 
WINNING DESIGN 2018

“It is evident that the quality of product design 
applied to the AP500 Dishwasher is not skin deep 
but rather the quality of the unit from a whole of 
life approach…Norris have committed to gathering 
fault data on failures of their previous designs and 
made serious efforts at looking for root cause 
analysis… One key metric was 50% savings on 
power consumption without reducing 
the standard of performance as a 
result of clever thinking. Norris 
has also invested in Academic 
research to refine the details 
of their new technology and 
provide credible evidence 
to their market on their 
claims of energy 
efficiency”.

WHAT THE HMA JUDGES 
SAID ABOUT THE AP500

   The operating system in the Norris 
AP500 as tested can use up to 50% 
less electricity compared to the 
operating system of previous model, 
Norris Cafemate.

“

”University of Newcastle Engineers Australia


