
Evolution™

PRO Series™ Disposers

Grind More. Hear Less™.





Over the past 80 years, InSinkErator® has built more than 

100 million food waste disposers. Now we’ve put everything

we’ve learned into a line of disposers that sets dramatic 

new standards for performance.

The new Evolution PRO Series disposers introduce new 

technologies, MultiGrind™ and SoundSeal™, that address 

the two most common requests we’ve heard over the years:

• Improved grinding ability

• Reduced noise

The Evolution PRO Series is, quite simply, the best-grinding,

quietest line of disposers we have ever made.

Evolution PRO Series™ Disposers



MultiGrind Plus Technology in:    
Evolution PRO Excel™ / PRO XL

MultiGrind Technology in:    
Evolution PRO Essential™ / PRO ES
Evolution PRO Compact™ / PRO COM
Evolution PRO Cover Control™ / PRO CC
Evolution Septic Assist™ /SEPTIC

How 
good 
is it?

Q What about waste like potato peels?

A The Tri-Action Lug™ system includes fixed and
swivel lugs that work with the GrindShear Ring™

feature to grind particles finer than swivel lugs
alone, rendering problem food waste so small
that clogging is not a concern.

Q How does it handle fibrous food like cornhusks 
and celery?

A The Undercutter Disk™ and GrindShear Ring™

features work together to cut the material a 
third time to help reduce clogs.

What is MultiGrind™?
This two-stage technology quickly grinds food waste
significantly better than any previous disposer.

MultiGrind Plus™

A three-stage technology that allows you to grind almost any
food waste. It also includes a Jam-Sensor™ circuit that virtually
eliminates jams.

• celery   • potato peels   • corncobs   • rib bones
• other problem foods

Grind More.

•GrindShear Ring™

Grinds food in two stages. First, food waste material 
is ground into small particles along the surface of the 
ring. Second, the particles are forced through a series 
of 40 pass-through windows and sheared into even 
finer waste. The ideal solution for stringy foods like 
cornhusks and celery.

MULTIGRIND PRO ES, PRO COM, PRO CC, SEPTIC

MULTIGRIND PLUS PRO XL

MultiGrind™ features



•Heavy-Duty Dura-Drive® Motor
Engineered to the same exacting specifications as the 
motors in washers, dryers and other major appliances. 
Reliably handles heavy daily use while delivering 
maximum grinding power, quiet operation and longer life. 

•Auto-Reverse Grind System™

Helps prevent jams by automatically reversing grind 
direction each time disposer is turned on. Also ensures 
grind elements wear evenly, extending disposer life.

•Jam-Sensor™ Circuit
An Evolution™ exclusive. Senses when a jam is imminent and 
automatically engages, increasing the rotational torque of 
the motor up to 500% while simultaneously pulsing at a rate 
of 60 times per second. Produces a powerful hammering 
effect that breaks through the toughest jams before you 
even notice a problem. 

Q Will I notice the Jam-Sensor™ circuit doing its job?

A The circuit automatically engages when it senses a jam.
Because it’s instantaneous, you’re unlikely to notice anything. 

•Tri-Action Lug™ System
Features both fixed and swivel lugs for three important functions.
Swivel lugs work with the GrindShear Ring™ feature to perform 
the first and second stages of grind. Fixed lugs grind particles finer
than swivel lugs alone. And the system’s lug configuration propels 
water throughout the grind chamber, helping to rinse it clean.

•Undercutter Disk™

Located along the leading edge of the shredder plate, 
the undercutter mechanism performs the third stage 
of grind. It cuts particles one more time after they’ve
passed  through the GrindShear Ring™ feature to help 
eliminate clogs. 

Q What’s the difference between MultiGrind™

and MultiGrind Plus™ technologies?

A MultiGrind™ technology offers a second stage of grind 
versus a standard disposer. MultiGrind Plus™ offers a third
stage of grinding, with the Tri-Action Lug™ system, the
Undercutter Disk™ and the Jam-Sensor™ circuit features.

•Stainless Steel Grind Chamber and Components
Stainless steel design protects against corrosion and 
adds strength. Which translates to longer life. 

MULTIGRIND PLUS PRO XL MULTIGRIND PLUS PRO XL

MULTIGRIND PLUS PRO XL

MULTIGRIND PRO ES, PRO COM, PRO CC, SEPTIC

MULTIGRIND PLUS PRO XL

MULTIGRIND PRO ES, PRO CC

MULTIGRIND PLUS PRO XL

MULTIGRIND PRO ES, PRO COM, PRO CC, SEPTIC

MULTIGRIND PLUS PRO XL



Listen 
to this.

Q The disposer moves a little when I watch it under the
sink. Is this normal?

A Yes. The anti-vibration components were designed to
allow the disposer some movement. The mounts isolate
this movement, minimizing vibration and noise.

Q Will the system be so quiet I won’t know it’s on? 

A No. You’ll know it’s on by its quiet hum. 

•Anti-Vibration Mount™

Isolates the disposer in a cushion of rubber, which reduces the 
transfer of noise and vibration from the disposer to the sink.

Hear Less.

SoundSeal Plus Technology in:     
Evolution PRO Excel™ / PRO XL
Evolution PRO Cover Control™ / PRO CC

What is SoundSeal™ Technology? 
A combination of advanced insulation and anti-vibration
components, SoundSeal is at least 40% quieter than 
standard disposers* — meaning you can hold a conversation
with elevated voices in the same room.

SoundSeal Plus™

Disposers with SoundSeal Plus™ are at least 60% quieter 
than standard disposers* — meaning you can hold a 
conversation with normal voices in the same room.

SoundSeal Technology in:    
Evolution PRO Essential™ / PRO ES
Evolution PRO Compact™ / PRO COM
Evolution Septic Assist™ / SEPTIC

* Results may vary depending on test conditions. Claims are based on average sone values over a sampling period using 
the Association of Home Appliance Manufacturers (AHAM) test load.

SoundSeal™ features

SOUNDSEAL PRO ES, PRO COM, SEPTIC

SOUNDSEAL PLUS PRO XL, PRO CC



•Anti-Vibration Tailpipe Mount™

Mounts the tailpipe in a cushion of rubber that reduces the vibration 
transmitted to downstream plumbing, in turn reducing noise. 

•Multi-Layer SoundLimiter™ Insulation
Multiple layers of open and closed cell material both 
muffle and trap noise emitted by the disposer.

•Antimicrobial Quiet Collar™ Sink Baffle
Baffle design causes running water to pool in sink opening. 
The resulting thin “water dam” acts as a cap on the disposer 
and reduces the amount of noise that comes up through 
the sink opening. The baffle is easily removed for cleaning 
and its antimicrobial feature helps inhibit growth of odor-
causing bacteria.

Q Can I now run the disposer while talking on the phone?

A Yes. Especially in models equipped with SoundSeal Plus™

technology, you’ll typically hear little but the sound of 
running water. 

Q What about when it grinds really tough items like bones?

A You will hear hard food items in the grind chamber, but the
sound will be considerably quieter than that of any other
disposer on the market.

•SoundLimiter™ Insulation
Wrapped around the unit itself, this single layer of open 
cell insulation muffles noise emitted by the disposer.

SOUNDSEAL PRO ES, PRO COM, SEPTIC

SOUNDSEAL PLUS PRO XL, PRO CC

SOUNDSEAL PRO ES, PRO COM, SEPTIC

SOUNDSEAL PLUS PRO XL, PRO CC

SOUNDSEAL PRO ES, PRO COM, SEPTIC

SOUNDSEAL PLUS PRO XL, PRO CC



Grinds Almost Anything.



Evolution PRO Excel™
PRO XL

The ultimate in performance.
Nothing grinds more with less noise.

The incomparable Evolution PRO Excel™ is as 
stylish as it is capable. It handles more volume, 
more foods and more challenges than anything 
that preceded it. 

•All while cutting noise levels by at least 60% over 
standard disposers. 

•It’s got every feature: Jam-Sensor™ circuit. 
MultiGrind Plus™. SoundSeal Plus™. And, a full 
seven-year warranty as well as a one horsepower 
Dura-Drive® Induction Motor. 

•Excel takes the art and science of food waste disposal 
to a new level.

Those seeking the 
very best kitchen
appliances.

• MultiGrind Plus™

• SoundSeal Plus™ 

• Jam-Sensor™ Circuit

• Auto Reverse Grind
System™

• 40-oz Stainless Steel
Grinding Chamber and
Components

• Quick Lock® Sink Mount

• Antimicrobial Quiet
Collar™ Sink Baffle 

• SilverSaver Stopper™

7-year We Come to You™
In-Home, Parts and
Labor Service Warranty

1.0 HP Dura-Drive®

Induction Motor
Additional 3-Year 
Pro Circle™ Extended
Warranty Option 
(Total of 10 Years)

PRO XL

PERFECT FOR FEATURES WARRANTY HORSEPOWER SERVICE OPTION MODEL No



Evolution PRO Essential™
PRO ES

The ideal choice for a wide range 
of kitchens.

The model that fits the widest range of customer needs. 
With MultiGrind™ technology to grind everything from 
artichokes to rib bones. And SoundSeal™ technology for 
quiet performance. 

A wide range 
of kitchens.

• MultiGrind™

• SoundSeal™ 

• Auto Reverse Grind
System™

• 40-Ounce Stainless
Steel Grind Chamber
and Components

• Quick Lock® Sink Mount

• Antimicrobial Quiet
Collar™ Sink Baffle

• SilverSaver Stopper™

6-year We Come to You™
In-Home, Parts and
Labor Service Warranty

3/4 HP Dura-Drive®

Induction Motor
Additional 2-Year
Pro Circle™ Extended
Warranty Option 
(Total of 8 Years)

PRO ES

PERFECT FOR FEATURES WARRANTY HORSEPOWER SERVICE OPTION MODEL No



Evolution PRO Compact™

PRO COM

Perfect for small households 
or restricted cabinet space.

Smaller households
or kitchens with 
space restrictions. 

• MultiGrind™ 

• SoundSeal™ 

• 34.6-Ounce Stainless
Steel Grind Chamber
and Components

• Quick Lock® Sink Mount

• Antimicrobial Quiet
Collar™ Sink Baffle

• SilverSaver Stopper™

4-year We Come to You™
In-Home, Parts and
Labor Service Warranty

3/4 HP Dura-Drive®

Induction Motor
Additional 1-Year 
Pro Circle™ Extended
Warranty Option 
(Total of 5 Years)

PRO COM

PERFECT FOR FEATURES WARRANTY HORSEPOWER SERVICE OPTION MODEL No

Space-saving design provides a perfect fit for smaller
households or families who don’t cook as much. 



Evolution PRO Cover Control™
PRO CC

The extra assurance 
of covered operation.

Households looking for 
the added assurance 
of covered operation.

• MultiGrind™ 

• SoundSeal Plus™

• Magnetic CoverStart™
Activation  

• Auto Reverse Grind
System™

• 40-Ounce Stainless
Steel Grind Chamber
and Components

• Quick Lock® Sink Mount

• Antimicrobial 
Sink Baffle

7-year We Come to You™
In-Home, Parts and
Labor Service Warranty

3/4 HP Dura-Drive®

Induction Motor
Additional 2-Year 
Pro Circle™ Extended
Warranty Option 
(Total of 9 Years)

PRO CC

PERFECT FOR FEATURES WARRANTY HORSEPOWER SERVICE OPTION MODEL No

All the great features that set the Evolution PRO Series™

apart, plus an extra margin of assurance. Activated by the 
magnetic CoverStart™switch, it runs only when the cover is on.



Evolution Septic Assist™

SEPTIC

Designed specifically 
for septic systems.

Bio-Charge® Technology injects a solution containing
microorganisms that break down food waste each time
the disposer is activated.

Homes with 
septic systems.

• MultiGrind™ 

• SoundSeal™ 

• Bio-Charge® Injection
Technology

• 40-Ounce Stainless
Steel Grind Chamber
and Components

• Quick Lock® Sink Mount

• Quiet Collar™ 
Sink Baffle

4-year We Come to You™
In-Home, Parts and
Labor Service Warranty

3/4 HP Dura-Drive®

Induction Motor
Additional 2-Year 
Pro Circle™ Extended
Warranty Option 
(Total of 6 Years)

SEPTIC

PERFECT FOR FEATURES WARRANTY HORSEPOWER SERVICE OPTION MODEL No



InSinkErator® Accessories.
InSinkErator offers an entire range of accessories, from stoppers 
to flanges to special switches. They’re made to the highest 
standards. And they’re made to fit. So you know they’ll work 
properly and install easily. 

Power Cord Kit
Easy to install.

• Allows disposer to be plugged directly into
standard wall outlet

• Includes 3-foot UL-listed cord, strain
relief clamp, wire connectors, instructions

• For use with all InSinkErator disposers

Jam-Buster™ Wrench
Hex wrench that quickly frees simple jams.

• Inserts into center hole in bottom of
the disposer

• Turn back and forth to free jam

• For use with all InSinkErator disposers

Antimicrobial Quiet Collar™
Sink Baffle
Replacement sink baffle for
Evolution™ PRO Series® models. 

• Helps reduce sound and is easily
removed for cleaning

• Antimicrobial feature helps inhibit growth
of odor-causing bacteria

Ring King™ Snap Ring Pliers
Makes installation of the disposer
snap ring fast and easy.

Custom Sink Flanges
Popular designer colors add unique
style to kitchens.

• Available in stainless steel,
brass, white, biscuit and brushed
stainless steel

• New finishes available late 2007:
french gold, mocha bronze, oil-rubbed
bronze and matte black

• For use with all InSinkErator disposers

Custom Sink Stoppers
Stops water and food particles from going
down the drain.

• Available in stainless steel,
brass, white, biscuit and brushed
stainless steel

• New finishes available late 2007:
french gold, mocha bronze, oil-rubbed
bronze and matte black

• For use with all InSinkErator disposers

SinkTop Switch™
Convenient alternative to a wall switch.

• Air-activated

• Mounts easily to sink or countertop

• Perfect for island installations

• Two-outlet design also accommodates
an instant hot water dispenser

• Single-outlet kit includes chrome, white
and satin nickel button finishes to match
most decors

• Dual-outlet kit includes chrome and white
button finishes

• Satin nickel, black, and biscuit button
finishes available by special order

• New button finishes available late 2007:
french gold, mocha bronze, oil-rubbed
bronze and matte black

• For use with all InSinkErator disposers

Quick Lock® Mount
Available only from InSinkErator.

• “Twist-On, Twist-Off” Quick Lock
design ensures fast, easy replacement
of existing disposer mounts

• Polished stainless steel InSinkErator sink
flange complements stainless steel sinks

• For use with all InSinkErator disposers

Bio-Charge®

Fits Septic Assist™ Disposers.

• Lasts 3 to 4 months with average
use (equal to 4 bottles of other
septic treatments)

• Citrus scent helps control odors
from sink and drain

Cover Control™ Adapter
• Converts any Evolution PRO Series™

disposer to Magnetic CoverStart™
Activation — A PRO Series™ exclusive

• No wall switch required.

Dishwasher Connector Kit
Fast, easy way to connect a dishwasher drain
to the disposer

• For use with all InSinkErator disposers



Pro Circle™.  The best way to boost business.
InSinkErator® offers a profitable program for the
people who sell and install our disposers and
instant hot water dispensers. Pro Circle gives
you a greater share of the installation and service
business. And numerous ways to enhance your
business’s profitability.

Extended Warranty Program

Extended Service Plan (ESP), offered only through Pro Circle members.

• Gives you the opportunity to increase warranty coverage on select InSinkErator models

• Provides you with a competitive advantage

Service Your Own Work

Allows you to service the PRO Series™ disposers you install.

• InSinkErator will compensate you for each warranty service call

• Allows you to maintain relationships with loyal customers

Homeowner Referrals

• Every month InSinkErator receives thousands of homeowner requests for qualified 
plumbers to perform installations

• InSinkErator refers these customers to Pro Circle certified plumbers

• The fastest way to build your business

Web Resource

Online product training, promotions and more at www.procircle.com.

Join Today

To learn how to become a certified Pro Circle plumber, go to www.procircle.com
or call 1.800.323.5050.

MODEL PRO Excel™ PRO Essential™ PRO Compact™ PRO Cover Control™ Septic Assist™

Base Warranty 7 6 4 7 4

Years Added 3 2 1 2 2

Total Coverage 10 8 5 9 6



PRO Excel™ PRO Essential™ PRO Compact™ PRO Cover Control™ Septic Assist™

Match the right disposer to the right customer more easily than ever.
The good-better-best approach doesn’t apply to the Evolution™ PRO Series®

. Instead, the entire product line 
is engineered to deliver specific performance and benefits that meet the needs of each and every customer. 

Evolution PRO Series™ Disposers

The ultimate in performance.
Nothing grinds more with
less noise.

• MultiGrind Plus™ 

• SoundSeal Plus™ 

• Jam-Sensor™ Circuit

• Auto-Reverse 
Grind System™

• 40-ounce Stainless 
Steel Grind Chamber 
and Components

• 1.0-HP Dura-Drive®

Induction Motor

• Quick Lock® Sink Mount

• Antimicrobial Quiet Collar™
Sink Baffle

• SilverSaver Stopper™

7-year We Come to You™
In-Home, Parts and Labor
Service Warranty

Additional 3-Year Pro Circle™
Extended Warranty Option
(Total of 10 Years)

PRO XL

The ideal choice for 
a wide range of kitchens.

• MultiGrind™ 

• SoundSeal™ 

• Auto-Reverse 
Grind System™

• 40-ounce Stainless 
Steel Grind Chamber 
and Components

• 3/4 HP Dura-Drive®

Induction Motor

• Quick Lock® Sink Mount

• Antimicrobial Quiet Collar™
Sink Baffle

• SilverSaver Stopper™

6-year We Come to You™ 
In-Home, Parts and Labor
Service Warranty

Additional 2-Year Pro Circle™
Extended Warranty Option
(Total of 8 Years)

PRO ES

Perfect for small 
households or restricted
cabinet space.

• MultiGrind™ 

• SoundSeal™

• 34.6-ounce Stainless 
Steel Grind Chamber 
and Components

• 3/4 HP Dura-Drive®

Induction Motor

• Quick Lock® Sink Mount

• Antimicrobial Quiet Collar™
Sink Baffle

• SilverSaver Stopper™  

4-year We Come to You™
In-Home, Parts and Labor
Service Warranty

Additional 1-Year Pro Circle™
Extended Warranty Option
(Total of 5 Years)

PRO COM

The extra assurance
of covered operation.

• MultiGrind™ 

• SoundSeal Plus™ 

• Magnetic CoverStart™
Activation 

• Auto-Reverse 
Grind System™

• 40-ounce Stainless 
Steel Grind Chamber
and Components

• 3/4 HP Dura-Drive®

Induction Motor

• Quick Lock® Sink Mount

• Antimicrobial Sink Baffle

7-year We Come to You™
In-Home, Parts and Labor
Service Warranty

Additional 2-Year Pro Circle™
Extended Warranty Option
(Total of 9 Years)

PRO CC

Created specifically for
homes with septic systems.

• MultiGrind™ 

• SoundSeal™ 

• Bio-Charge® Injection 
Technology

• 40-ounce Stainless 
Steel Grind Chamber
and Components

• 3/4 HP Dura-Drive®

Induction Motor

• Quick Lock® Sink Mount

• Quiet Collar™ Sink Baffle 

4-year We Come to You™ 
In-Home, Parts and Labor
Service Warranty

Additional 2-Year Pro Circle™
Extended Warranty Option
(Total of 6 Years)

SEPTIC

WARRANTY WARRANTY WARRANTY WARRANTY WARRANTY

www.insinkerator.com
1.800.558.5700
P476-07D-64-02 Printed in USA. © 2007 InSinkErator, a division of Emerson Electric Co. All Rights Reserved.

The Emerson logo is a trademark and
service mark of Emerson Electric Co.

SERVICE OPTION SERVICE OPTION SERVICE OPTION SERVICE OPTION SERVICE OPTION

MODEL NUMBER MODEL NUMBER MODEL NUMBER MODEL NUMBER MODEL NUMBER

FEATURES FEATURES FEATURES FEATURES FEATURES
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