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Food & Beverage

SaniCabTM: Reliable, Complete 
Cleaning of Weigh Scales, 

Elevator Buckets, Totes and More.

The Sani-Matic SaniCab is an automated 
cabinet washer engineered to thoroughly 
clean a wide variety of items for the food and 
beverage industries. Its flexibility and fast 
cycle time reduce labor and increase uptime. 
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Standard
• Durable stainless steel construction

• SaniCab P335 (3' W x 3' D x 5' H)

• Electric immersion or steam heating

• �Hydraulically driven top, side and bottom rotating spray bars 
maintain quick disconnects for easy cleaning

• �PLC controls/control interface

• �Automatic water level controls with alarm and shutdown

• �Automatic reservoir drain valve

• �Multiple pre-programmed wash cycles

• �Pre-piped centrifugal supply pump

• �Automatic shutdown if door is opened

• Discharge strainer

Optional
• �Hose with gun for manual pre-rinse

• �SaniCab P365 (3' W x 6' D x 5' H)

• �Dryer system (steam or electric) 

• �Shell and tube heat exchanger

• �Conveyorized strainer

• �Exhaust fan

• �Custom-designed Rack-on-Cart Systems

• �Automatic detergent and/or sanitizer injection system

• Motor shroud

• Once-through final rinse

• Chart recorder

• Sani-Matic Start-up Services

Features

Applications

Advantages
• �Complete Clean. Hydraulically driven spray bars located on the  

top, bottom and sides of the washer provide a high-impact,  
thorough clean. 

• �Reduced Cycle Times & Labor. Wash cycle times as low as  
15 minutes with labor savings up to 50 percent. 

• ��Reduced Water & Chemical Use. The low-volume sump (17 gallons) 
provides a high flow rate with more sustainable water use, and 
reduces chemical use.

• �Increased Uptime. Optional conveyorized strainer automates  
heavy soil removal during pre-rinse, eliminating downtime due to  
clogs. The optional dryer ensures ready-to-use parts. 

• �No Ramp or Pit. The Rack-on-Cart System eliminates ramps and  
pits, which increases safety, provides easy maintenance access,  
and lowers cost.

• �Safety. Minimizes operator exposure to high temperatures and  
strong concentrations.

• �Sanitary. Rack-on-Cart System reduces handling and minimizes  
cross contamination.

• �Programmable Logic Controller (PLC). Customizable  
programming creates a repeatable and documented clean.

Weigh Scales

Buckets & Trays

Totes

Elevator Buckets

The Sani-Matic SaniCab is a flexible cabinet washer designed 
to thoroughly clean product contact items, such as trays, pans, 
pots, weigh scale buckets and totes.

We mix our industry-specific expertise with the 
perfect combination of Time, Action, Chemical 
and Temperature to deliver the best solution 
for your cleaning challenge.



Electric Heat 
Dryer Utilities

• �Electrical - 100 amps @ 460 VAC, 3-Phase, 
60 Hz

Steam Heat 
Dryer Utilities

• Steam - 221 lbs/hr @ 40 psi 
• Electrical - 10 amps @ 460 VAC, 3-Phase, 60Hz 
• Compressed Air - 1 cfm for valve actuation

Airflow • 1,000 cfm

Dryer 
Dimensions • 26" W x 42" L x 76" H

Temperature • �Up to 200° Fahrenheit (Note: This is airflow 
and room temperature dependent)

Features

Safe, Sanitary and Flexible Cleaning System.
Sani-Matic’s custom-designed Rack-on-Cart Systems enhance safety,  
are more sanitary and create significant labor savings.

Advantages
• �No Ramp or Pit Needed. Using the SaniCab Rack-on-Cart System eliminates 

unsafe loading and high-costs associated with ramps and pits. 

• �Safe, Easy Transport. Rack locks onto heavy-duty cart for secure transport 
and easily releases from cart to washer, lessening risk of operator injury.

• �Custom Designs. Custom-designed racks maintain interchangeable shelves 
and fixtures to optimize wash loads and accommodate a variety of items. 

• �Sanitary. Cart remains outside of cabinet, eliminating cross-contamination  
from floor residue.

• �Active Spray Systems. To ensure full wash coverage of difficult-to-clean 
process items, targeted spray systems can be built into racks.

SaniCab P335 with dryer

Compact Drying Module 

Efficient Dryer  
Increases Productivity.
Sani-Matic’s optional compact drying module provides 
dry, ready-to-use parts straight from the cabinet, 
significantly increasing uptime and productivity.

Advantages
• �Increased Productivity. The air distribution 

manifolds can generate 10-minute dry times. 
Turnaround times can be up to 75 percent  
faster with the drying system. The dryer features 
multiple drying cycles and temperature settings  
for easy customization.

• ��Flexibility. Easy-to-install system maintains a small 
footprint, low utility requirements, and quiet operation 
(approximately 80 dB with sound insulation kit).

• �Field Retrofit. Dryer kit is available for installation 
with existing SaniCab systems.

SaniCab Rack-On-Cart System 

Cart docks and locks to cabinet rails. 
Rack releases and rolls into washer.  

Filler Piston Parts Slicer Parts Dicer Guards
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