
1 2 7 0 0  K N O T T  S T R E E T
GARDEN GROVE, CALIF. 92841
800-854-6417•714-898-8781•FAX 714-895-2141
www.cmadishmachines.com

   

 

    

   

 

    

FEATURES:

MODEL EST44 WITH
E-TEMPTM HEATER

E-TEMP

MODEL EST66 WITH
E-TEMPTM HEATER

E-TEMP

All New CMA E-Temp Booster Heater: a fully
integrated booster heater perfectly sized for
compatability with CMA’s EST-44/66 Conveyor
Dishmachines. Engineered to handle both 40
and 70 degree rise in temperatures. Secured
within the footprint of the dishmachine, not 
taking up valuable floor space. Fully wired and
plumbed for your convenience. 

CMA’s convenient one-stop shopping, no need
to size, source and ship-in a separate booster
heater; CMA does it all for you. The E-Temp can
be field convertible from 40 to 70 or 70 to 40
degrees to fit your application. “Peace of Mind”
of having a built-in water heating device to
assure clean sanitized dishware.

DISHMACHINES

TEMP-SURE BY CMA DISHMACHINES

All New!

CMA e-TEMP Booster Heater 

DISHMACHINES

TEMP-SURE BY CMA DISHMACHINES

All New!

CMA e-TEMP Booster Heater PATENT PENDING

n 9kW/12kW 40 degree rise and 15/20kW 70

degree rise

n Single element (40 degree) vs. dual element

option (70  degree)

n Tank plug for single element option

n Separate 208 / 240V 3 phase power connection

required (electrical connection point provided

inside conveyor control panel) 

n Pre-plumbed, wired, and secured to the 

dishmachine 

n Non-pressurized system for safe operation

n 9kW @ 208V = 25 amps 

12kW @ 240V = 29 amps

n 15kW @ 208V = 42 amps 

20kW @ 240V = 48 amps

n Field convertible from 40 degree rise to 70

degree rise


