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EX-version with DNV unit certification available 

Disperator food waste disposers are used in galleys and kitchens around the world, providing an 
efficient and immediate removal of food waste whenever it arises. Thereby improving hygiene in the 
working environment, eliminating bad odors and bacteria formation and minimizing manual handling. 

“Waste management equipment for the demanding maritime and offshore 
industry that gets the job done efficiently, safely and in an 
environmentally responsible manner.”

DISPERATOR
FOOD WASTE DISPOSERS

BS-models 
Welded into the sink’s 
existing drain outlet.

MB-models 
Free standing unit. 
Inlet fully covered by a 
tight protection lid. 
Suitable for batch feed.

MC-models
Free standing unit. 
Partially covering lid. 
Suitable for continuous 
feed.

HK-models 
Welded into an existing 
working bench or 
tabletop.

A range of mounting assemblies make it easy to install the basic models into sinks, washing lines, 
working benches or as free-standing units. Fittings for both continuous and batch feeding are available.
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A higher motor power and larger grinding unit allows for, besides increased grinding power, also increased 
pumping and transport capacity of the grounded food waste through the water trap and into draining pipe. A 
larger model should be chosen if the disposer is expected to run for long periods without stopping, e.g. for 
continuous operation during 1-2 hours when removing food waste from plates. Similarly, when there is a 
borderline case between two models, the larger and more powerful model should always be chosen.

Model 510A 515A 520A 530A 550A 575A
300 400 500 700 850 1000Normal capacity, kg/h 

√ √ √ √ √ √Softer waste
Example of food waste: left-over from plates, meat and fish 
scraps, chicken bones, pasta. Example of work station: cold 
buffet, bar, washing line where left-overs is cleared from plates.

√ √ √Medium waste
Example of food waste: medium bones, crab shells. Example of 
work station: preparation kitchen, clean-up station for food scraps.

√ √Tough waste
Example of food waste: any types of bone.  
Example of work station: potwash station, rough clean-up station.

√Central station/ extreme conditions 
Larger amounts of food waste and for when disposer is to 
operate for a long period of time continuously.

Each mounting assembly, BS, HK, MC & MB, can be delivered with different disposers units depending 
on type and the volume of food waste or number of persons per meal.

Disposer comparison

Optional cutlery saver - Magnetic cutlery saver or baffle prevents damage to cutlery and 
grinding unit. (Certain models)
System protection - The automatic overload system protects the motor from damage if the 
grinder becomes jammed.
Simple controls - Simple to use, waterproof IP65 controls can be integral, wall mounted or 
remote.
A range of mounting assemblies/models for mounting into sinks, washing lines, working 
benches or as free-standing units.
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