
ProVac® CN Super HalfVac™ HEPA
With a 10 qt. filter, four times 
the size of standard uprights, 
and its ease of maneuverability 
provides maximum 
cleaning ability. 

Superior cleaning power in a 
lightweight, compact hipstyle 
vacuum. Includes a revolutionary 
five level filtration system for the 
ultimate cleaning performance. 

ProVac® BP

Without belts,
beater bars or 
brushes needing 
replacement, this 
vacuum is virtually 
indestructible. 

ProTeam vacuums, used in a restaurant 
environment, are proven to be up 
to 70% faster and clean 40% more 
effectively than the average upright 
vacuum.
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Source: ISSA 540 Cleaning Times
*Maintenance costs based on average use of 
1 hout a day in a restaurant setting (3 carbon 
brush sets)

w Cost of Ownership Over 5 Years

Save $2600 and the headache of     
broken down uprights by using a   
backpack or canister vacuum.

ProTeam Backpack  
Purchase Price: 		  $450 
*Maintenance Cost for 5 Years $132.39
			   Total:	 $582.39
Average Upright
Purchase Price: 		  $200
Replacement Every 6 Months: 	10 units = $2000
Or Maintenance Cost for 5 Years:	     $3230

FOODSERVICE VACUUMS
The right products for the restaurant industry

Super CoachVac® HEPA

Powerful and high 
filtration unit is 
ideal for vacuuming 
any large, high-
traffic area that 
requires extreme 
power and suction.

ProForce® 1200XP

Exclusive performance features, 
ergonomic designs and inte-
grated HEPA media, this unit 
sets the standard in upright 
technology.

ProGuard™ LI 3 Cordless
Powerful vacuum performance with the 
cord-free convenience of 18-volt Lithium 
Ion power for quick cleanup. Lightweight 
design and narrow profile makes this vacu-
um easy to carry and easy to store.

Super QuarterVac® HEPA (501552) also available.
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RESTAURANT PROGRAM

FOR MORE INFORMATION CALL (800) 432-1341, EMAIL sschwack@cheneybrothers.com, 

fschwack@cheneybrothers.com, OR VISIT  www.cheneybrothers.com
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The American Lung Association does not endorse products. 

The American Lung Association (ALA) and ProTeam are partners in a 
national program to educate the public about the benefits of healthy indoor 

air quality and ways to promote lung health

Recommended by the Carpet & 
Rug Institute who represent all major 

carpet manufacturers

ProTeam vacuums meet the 
requirements of the U.S. Green 

Building Council’s LEED rating system

Proof Positive
Ramsey Walker - General Manager, The Dwarf House, Stockbridge, GA 
The Dwarf House in Stockbridge, GA is an 80-table, 6,000 square foot restaurant 
open 16 hours every day that bustles with up to 120 employees. 

“Food debris and oils are the biggest cleaning problems we face. I was lucky if a 
vacuum lasted six months,” general manager Ramsey Walker says. That is, until he 
bought a ProVac backpack vacuum by ProTeam designed to tackle the demands of 
the foodservice industry.

Large food debris is swiftly picked up with the upholstery attachment, and the oils 
that sink into the carpet no longer clog up the vacuum. Plus, a backpack is maneu-
verable enough to clean around booths and chairs.

Ramsey estimates he saves $600 per year on repairs since he switched to ProTeam 
backpacks. There are no belts or beater bars that can break and the durable body 
comes with a lifetime warranty.  

Positive customer ratings on store appearance have earned Walker kudos from the 
corporate office.  “It makes us look really good in their eyes,” he says. “The back-
packs do a great job. I highly recommend them.”

w

Benefits of ProTeam Vacuums
u	Five year motor warranty with select restaurant 

package configurations.
u	Up to 90% reduction in overall repair costs.
u	Time savings allows reallocation of workforce to 

other problem areas.
	 Powerful suction captures up to 99.77% of all dirt, 

eliminating the need for daily dusting.
u	Proven to help decrease allergy and asthma triggers 

in indoor environments.
u	Easily accessible detail tools allow for seamless 

cleaning of all surfaces.
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Cathy Kowles - Purchasing 
Director, Round Table Pizza 
“Versatility and overall durability has 
given the ProVac a remarkable reputa-
tion and Round Table Pizza owners a 
more efficient way to clean their
restaurant,” states Cathy Kowles, 
Purchasing Director for Round Table 
Corporate.

A Round Table Pizza franchise adds, 
“This is the best product I’ve ever pur-
chased. It cleans the floors, the walls, 
the blinds, the ceiling and the stairs. 
I’ve used it now for 2 years and have 
not had one problem with it.”
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