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VEETSAN STAR – 
THE DISHWASHING 

PROFESSIONAL.
Reliable choice and good 

deal wherever professional 
dishwashing is requested all over 

the world.

BRAND PROMISE
Good value for money is what 

Veetsan brand stands for and has 
proven in the market.

Going cross borders and being part 
of a global leader in the appliance

sector, we provide 
“Quality & Value” for your business.

We will help you make your 
business profitable, reliable and 
trustworthy by supplying you 

professional dishwashing compe-
tence wherever is needed.

www.veetsan.us



VLAI1 Undercounter 
Dishwasher

Designed to be reliable and durable thanks to the full 
stainless steel AISI 304 double skin cabinet and the 

double skin insulated door. Constant temperature of 
84 °C thoughout the rinsing cycle regardless of the 

network’s water pressure and temperature
and pressure (from 7-102PSI).

State-of-the-art 
electronic controls with 
built-in programming,
self-diagnostics for 
serviceability and 
automatic interiorself-
cleaning cycle.

Washing system endowed 
with rotating washing arms, 

high powered wash pump 
and large capacity boiler for

professional washing.
Built-in rinse aid and 

detergent dispenser with
 automatic initial and 

continuous cycle loading for 
perfect result while 

minimizing service and 
maintenance needs.

 VDH63 Hoodtype               

The Undercounter Dishwashers are very fast, 
highly efficient and guarantee sanitization 

of dishes, glasses and plates 
reaching a productivity of 30 racks per hour 

with perfect cleaning and safe results.

Hood Type Dishwashers are very fast, highly 
efficient and guarantee sanitization of dishes, 

glasses and plates reaching a 
productivity of 63 racks per hour with perfect 

cleaning and safe results.

Stainless steel interiors and 
wash / rinse arms are 

extremely easy to clean 
thanks to the automatic 
cleaning cycle. Included 

atmospheric booster to raise 
incoming cold water

to a constant temperature of min 
180°F (82°C) and pressure

throughout the rinsing cycle. 
No external booster is needed.

The ergonomic and easy 
to monitor and operate 
electronic control panel, 
in the corner, provides 
maximum visibility and 
accessibility in any
configured installation.

Dishwasher

Inclined wash arms and ceiling to 
avoid washed water drops 

containing detergent on clean wares 
after the rinsing phase

• Included detergent and rinse aid 
pumps for automatic initial and 
continuous cycle loading ensure 

perfect results
• Revolving interchangeable stainless 

steel upper and lower wash/
rinse arms

ENERGY STAR Certified
Commercial Dishwashers

Veestan Star ENERGY STAR rated 
commercial dishwashers meet strict 

energy-saving and water-saving 
efficiency guidelines.

Commercial dishwashers that have earned 
the ENERGY STAR are on average 

40 percent more energy efficient and 
40 percent more water-efficient 

than standard models


