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Operation and Care Of
FT1000 SERIES DISHWASHERS

SAVE THESE INSTRUCTIONS

OPERATION

MACHINE PREPARATION – CHECK BEFORE BEGINNING OPERATION

positions before beginning operation.

Fig. 1

Fig. 2

                
 Fig. 3                    Fig. 4
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                                  Fig. 5                          Fig. 6

On machines equipped with the ASR section, the ASR arms, strainer pan, and 

                                       
                       Fig. 7                  Fig. 8

 

TANK FILLING
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POWER

Fig. 9

Door(s) Open Drain(s) 
Open Tank(s) Filling

NOTE: Door(s) Open 
Tanks Filling

DISHWASHING

STOP (red)

START (green)

 

START

STOP

Fig. 10               Fig. 11
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shuts off the machine and tanks continue to maintain required temperatures. To 

NOTE: The Auto-Timer shut off setting can be adjusted as shown in the Parameters 
Menu (page 48); the range is from 1 to 12 minutes.

Empty Strainer Baskets As Necessary

and can be done without interrupting machine operation. Remove the basket(s) 

Loading

damage ware or machine components.
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Unloading

conveyor stops and the pumps run for one minute before shutting off.

RECOMMENDED MINIMUM TEMPERATURES

NOTE: 
for minimum temperature ratings.

CONVEYOR SPEED ADJUSTMENT

Depending on the type of ware being washed, the conveyor speed can be adjusted 

CLEANING

  Disconnect the electrical power to the machine and follow 
lockout/tagout procedures. There may be multiple circuits. Be sure all circuits 
are disconnected.  

debris toward the strainers.
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DEBRIS. Scrub strainer pans and strainer baskets in a sink.

ensure the tabs on the sides of the arms drop into the notches in the supports.

can occur.

Fig. 12
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Automatic Soil Removal Section (When Equipped)

these components using a sprayer hose in a sink. Use a hose to spray down the 

Auto Clean (When Equipped)

1. 

2. Press Stop Key at any time to abort Auto Clean cycle 
before proceeding to step 2.

3.  Close Master Drain

4.  Open All Tank Drains

5.  Tanks draining

6.  Clean and replace strainer baskets

7.  No additional user intervention required
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8.  Close Wash Arm Sliders; then close all doors-Press Enter When Done

9.  Open Master Drain

10.  Close Tank Drains

11.  
.

.

Auto Delime (When Equipped)

1. Delime Recommended

2. Press Stop Key at any time to abort Delime cycle 
before proceeding to step 3.

3.  

4.  Open All Tank Drains-Leave drains open
bottom of each tank.

5.  .

6.  Tanks Draining Please Wait
to step 7.

7.  Close Master Drain

8.  Tanks Filling Please Wait
step 9.

9.  

Delime Tank.

10.  Delime Cycle Running. Approximate Time Left: XX:XX – at this time, the machine 

11.  

12.  Open Master Drain

13.  Close all Tank Drains
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Delime solution in Tanks. Press Enter key to Drain 
and Rinse tanks.

DO'S AND DON'TS FOR YOUR NEW HOBART DISHWASHER

DO assure proper water hardness of 3 grains or less per gallon. 

DO pre-scrape dishes thoroughly.

DO use only detergents recommended by your chemical professional.

DO, at the end of the day, complete a manual cleaning cycle as needed; thoroughly cleanse 
the machine, rinse, and dry (leave doors open). For machines equipped with Auto Clean, 
complete this process once per week.

DO, at the end of the day, complete an Auto Clean cycle (when equipped), following instructions 
on the display.

DO use only products formulated to be safe on stainless steel.

DO NOT use detergents formulated for residential dishwashers.

DO NOT allow food soil to accumulate on the tank bottom.

DO NOT use steel wool to clean ware or dishwasher surface.

DO NOT allow foreign objects to enter the unit, especially metallic contaminants.

NOTE: 
warranty.
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CURTAINS, MODELS FT1000S, FT1000S-ER, & FT1000S-ER-BD
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CURTAINS, MODELS FT1000, FT1000-ER, & FT1000-ER-BD

Fig. 14
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PROGRAMMING

MACHINE OPERATION AND PROGRAMMING SECURITY LEVELS

1. No keys on the keypad are pressed for 10 minutes or more.
2. 
3. 

NOTE: 

Operator – O

SuperOperator – SO

manger or Hobart Service.

A SuperOperator is granted access to a few of the menu options, but not as many as 
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Manager – M

Entering the Operation Parameters Menu. As such, it is recommended that this code 

by Hobart Service.

NOTE: Having Hobart Service reset the Manager Code is not covered under either 
the basic or the extended warranty.

USER PROGRAMMING INSTRUCTIONS

operation.

START

STOP or BACK

POWER

AUTO CLEANSPEED
SELECTION

DOWN or
MENU

UPENTER DISPLAY

Fig. 17
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MENU DISPLAY PROMPTS

navigate the menu.

a submenu.

ENTERING THE MANAGER MENU

1. Main Menu.

2. 
you to the Enter Security Code screen.

3. You are prompted with four asterisks [****].

4. Use the UP and DOWN keys to change the digit of the Security Code to the 

NOTE: Resetting the code is not covered under your warranty, whether you are in 

5. Press the ENTER key to move to the next digit to the right.

6. Repeat steps 4 and 5 for each digit. 
Manager Menu.

7. 
About, 

Actions, Logs, and Operation Parameters.

ABOUT SCREEN

Machine Model, Control Board 
, and Service 

Number.
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ACTIONS MENU

Be sure all personnel are clear of conveyor. Press button in upper control box 
 

 

REVERSE JOG BUTTON

Fig. 18

Run Delime Cycle

Set Date/Time

LOGS MENU

Delime Counter
Clear Delime Counter.

Error Log
occurred.

Statistics
Time of Operation, Run Time Percent, Rinse Time, and Fill Time.
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OPERATION PARAMETERS MENU

NOTE: 

majority of kitchen operations. However, there are cases where kitchen managers 

these changes.

Within the Parameters Menu, the manager (or operator, in some cases) may modify 

any setting or are unsure of which one(s) to change.

PARAMETERS MENU

Parameter Name Description Possible Values
Default
Value

Security
Required

to be demonstrated for training 
purposes without running the 

SO

Auto Timeout
when to shut down the pumps and 
conveyor when no dishes are in the 
machine.

1 – 12 mins 6 mins SO

Conveyor Speed High Sets the High conveyor speed 
setting when the operator presses 

keypad changing the setting to 

M

Conveyor Speed Low Sets the Low conveyor speed 
setting when the operator presses 

keypad changing the setting to 

M

Conveyor Speed Medium Sets the Medium conveyor speed 
setting when the operator presses 

keypad changing the setting to 

M

Quantity required per tank.
1.0 – 2.0 0.05 M
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Water hardness input setting which 0 – 250 8 M

1.5%
3.0%

3.0% SO

demonstrated for training purposes 

SO

Sets the period (in hours) of rinsing 1 – 6 hours 4 hours M

Dirty Water Mode
water may be dirty and may need to 

tanks in the machine.
 
There are three different modes. 

after a period of operation but does 

minutes after a period of operation; 

M

Energy Saver Time After a period of machine inactivity, 

mode, press the STOP button on 

the machine off

1 – 6 hours 2 hours M

SO
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user of this condition. However, 

through the machine as expected. 

temperature event; however, the 

temperature

M

Primary Language

Spanish

SO

Super Operator Access

Menu that are marked as requiring 

exit the menu. No parameters are 

M

Tank Stirring
mode which turns the pumps on for 
15 seconds for every 15 minutes 

chambers hot.

M

minutes. After temperature increases 
past the minimum requirement, the 
message stops.

M

Temperature Units Sets whether temperatures and set 
C

SO
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MAINTENANCE

  Disconnect the electrical power to the machine and follow 
lockout/tagout procedures. There may be multiple circuits. Be sure all circuits 
are disconnected.  

LINE STRAINERS

LUBRICATION

Motors

Conveyor Gearmotor

DRAIN PLUG

FILL PLUG

GEAR CASE

DRIVE CHAIN

Fig. 19
Conveyor Drive Chain
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Conveyor Take-Up Unit

this purpose.

LUBRICATE
ADJUSTING
SCREWS

Fig. 20
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TROUBLESHOOTING

TROUBLESHOOTING

Symptom
Possible Cause

NOTE: 
contact Hobart Service.

Machine Won’t Operate 
After Start Button is 
Pressed

1. .
2. Conveyor may be jammed.
3. 
4. 
1. .
2. 
3. 
4. Loss of water pressure due to pump obstructions.

  Disconnect the electrical power to the machine and 
follow lockout/tagout procedures. There may be multiple circuits. Be 
sure all circuits are disconnected.  

5. 

6. 
7. 
8. 
9. 

stand pipe are unobstructed.

Spotting of Ware 1. .
2. 
3. 

representative.
4. 
5. 
6. 

7. 

Inadequate Rinse 1. 
.

2. 
3. 
4. 

Continuous Rinse 
Operation

1. 
.

2. 

3. 
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      Fig. 21                            Fig. 22

Tanks Not Heating 1. .
2. 
3. 
4. 

(steam heat).
5. 
6. 
7. 
8. 

1. Door(s) are open.
2. Drain(s) open
3. 
4. 
5. 

6. 
7. 

LINE STRAINER

Fig. 23
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Dryer)

1. 
2. 
3. 

1. 
2. 
3. 
4. 

Display Reads Possible Resolution

Door(s) Open

Tank Drain(s) Open

Probe Error – [Tank 
Name]

1. 
equipped).

2. 
3. 

4. 

1. 
2. 
3. 

4. 

© HOBART  2008


