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Abstract- In India there are 65% people belong to middle class 

or lower middle-class family.  In the nineties, Videocon came 

with a concept of the washing machine. They were 

semiautomatic machines. In the proposed project, a concept of 

dish washer is shown. The machine would have a capacity of 5 

dishes. It will have a vertical motor, which will rotate the entire 

unit. It would also have nozzles, which would throw the water 

jet on the objects. It would also have a compressed air spray to 

dry the objects. The machine will have a speed control 

mechanism also. The options will be given for jet also. In a nut 

shell, a machine would serve a purpose for the middle class. 
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I. INTRODUCTION 

 

A dishwasher is a mechanical device for 

cleaning dishware and cutlery. Unlike manual dishwashing, 

which relies largely on physical scrubbing to remove soiling, 

the mechanical dishwasher cleans by spraying hot water, 

typically between 35 and 65 °C, at the dishes, with lower 

temperatures used for delicate items. 

 

A mix of water and dishwasher detergent is pumped to 

one or more rotating spray arms, which sprayed the dishes with 

the cleaning mixture. Once the wash is finished, the water is 

drained, more hot water is pumped in and a rinse cycle begins. 

After the rinse cycle finishes and the water are drained, the 

dishes are dried using one of several drying methods. Typically, 

a rinse aid is used to eliminate water spots for streak-free dishes 

or other reasons. 

 

In addition to domestic units, industrial dishwashers 

are available for use in commercial establishments such as 

hotels and restaurants, where a large number of dishes must be 

cleaned. Washing is conducted with temperatures of 65–71 °C 

(149–160 °F) and sanitation are achieved by either the use of a 

booster heater that will provide an 82 °C (180 °F) "final rinse" 

temperature or through the use of a chemical sanitizer. 

 

Users operate dishwashers by scraping food from dirty 

dishes, loading and then removing the clean dishes. The first 

mechanical dishwashing device was registered in 1850 in 

the United States by Joel Houghton for a hand-powered wood 

device. This device was made of wood and was cranked by hand 

while water sprayed onto the dishes. This device was both slow 

and unreliable. Another patent was granted to L.A. Alexander 

in 1865 that was similar to the first but featured a hand-cranked 

rack system. Neither device was practical or widely accepted. 

 

II. OBJECTIVES 

 

• Dish Cleaning  

• Flow Variation 

• Water jet Spray   

• Compressed air spray  

• Water jet selection 

• Timer Option  

• Drainage option available 

 

III. BASIC DESIGN 

 

 
 

IV. STUDIES AND FINDINGS 

 

The main problem with manual Dishwashing 

technique is that it takes more time to clean dishes where our 

washer is great way of time consumption and also saves lot of 

water than manual dishwashing techniques. Even by manual 

dishwashing technique some reaction occurs to people by usage 

of detergent which are basic when added to water. Even the 

costing of washing dishes is lessened. With reduction of power 

and energy, there is also reduction of efforts. It needs less 

maintenance. 
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In this generation people is developing by its smart 

work, it is introducing the mechanical machine to reduce their 

work and save their time as well as easy handling. This project 

main aim is that to reduce the work of cleaning the dishes in 

kitchen. The main object is that to reduce time as well as work 

for clean the dirty dishes.  

 

V. CONCLUSION 

 

After this project, any middle class person could afford 

dish washer and have less effort in washing the utensils. 

Moreover, time could be managed and can do some more 

important work, even some allergic person to detergent, and 

water could be saved from harmful side effects. The Low Cost 

Dishwasher is convenient and easy to use. 
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