Particularity:

@ Brass body, completely covered with food grade rubber

@ High flow nickel plated nozzle, stainless steel spring and pin
@ Reinforced lever trigger

@ Adjustable spray

@ Quick coupling system

@ Up to 80°C working temperature and 25 bar working pressure

Advantage:

@ Heavy duty

@ Fastest connection

@ Easy to connect

@ Rugged, versatile, safe handling, anti shock protection, heavy duty

@ Prevents any possible water pollution through chemical backflow

@ Easily accessible BA triple check valve, 3 connecting and
testing points

@ Approved by DVGW (Deutsche Vereinigung des Gas- und
Wasserfaches e.V. - German Normative Bureau)

® Conforms to EN 1717 norm

The stainless steel reel allows users to stow the hoses away effortlessly
and quickly.

Available with or without Venturi system.

Particularity:

@ Entirely built in stainless steel (AISI 304)
® Can be mounted onto horizontal or vertical surfaces
@ Automatic winding

Advantage:

@ Rugged and long lasting
@ Versatile and space saving

Dimension: H=50 cm L=26 cm D=60 cm
Hose max length: 20 m » Weight: 30 Kg
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Automatically dilutes
and dispenses liquid concentrated products

These units are designed for cleaning and/or
disinfecting floors and surfaces in the food

industry:

food preparation areas (as full service kitchens,
meat processing plants, vegetable processing
meat rooms, delicatessen, seafood stores,

bakeries)

packing areas, trucks washing, loading docks,
auto dealers, fitness facilities (locker rooms in

schools, health clubs), etc.

cleaning & hygiene division > proportioning systems




A complete products range for all your propo
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WORKING TEMPERATURE  60° C max.
WORKING PRESSION 0,5 up to 5 bar

METERING TIPS FOR DILUTION RATIOS
from 211:1 up to 11:1
(from 0,50% up to 10,90%)

DIMENSIONS WITHOUT TUBES

LENGHT 380 mm
WIDTH 270 mm
DEPTH 70 mm
WEIGHT

KLYN SPRAYING STATION ONLY 1,5 kg

H Available models:
KLYN “1 product” for clean/rinse operations ® KLYN “2 products” for clean/rinse/sanitize operations
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WORKING TEMPERATURE  60° C max.
WORKING PRESSION 0,5 up to 5 bar

METERING TIPS FOR DILUTION RATIOS
from 211:1 up to 11:1
(from 0,50% up to 10,90%)

DIMENSIONS WITHOUT TUBES

LENGHT 380 mm
WIDTH 260 mm
DEPTH 90 mm
WEIGHT

EURO SPRAYING STATION ONLY 3.3 kg

H Available models:
EURO “1 product” for clean/rinse operations ® EURO “2 products” for clean/rinse/sanitize operations




tioning demands
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B Available models:
® 90 cm atomization device
e Telescopic atomization device from 1 upto 2 m

WORKING TEMPERATURE
To be used with cold water

WORKING PRESSION Up to 7 bar

METERING TIPS FOR DILUTION RATIOS
From 128:1 up to 7:1 (from 0,8 up to 15%)

90 cm OR TELESCOPIC (1 UP TO 2 m)
ATOMIZATION DEVICE

15 m PVC REINFORCED WASHING TUBE
(25 m upon request)

DIMENSIONS WITHOUT TUBES

LENGHT 230 mm
WIDTH 200 mm
DEPTH 75 mm
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Foam units generate foam to clean and/or disinfect surfaces

M High-quality, dry foam

B Optimal working time for the foam on
the surfaces

B Lower water consumption

M Fits directly onto the low-pressure
water and compressed-air circuits

M The PVC version comes with a built-in
hose prop, the stainless steel version
comes with a separate hose prop

M This system can also be trolley-
mounted, with an air compressor
available as an option

B A water and air pressure manometer is
included




