m PRE RINSE/WASH OVERSPRAY

CATERING with swivel draw off tap
m adjustable deck mount
heavy chrome

Robust construction, easy to maintain and keep clean.
Suitable for any environment where high standard of
hygiene is essential.

Pre Rinse/wash for dishes, pans, utensils, vegetables,
fish, food preparation etc. Designed for kitchens, food
service areas, hospitals, laboratories, butchers,
abattoirs, bakery, dairy, fishmonger, food processing,
veterinary services and any other area where
stringent standards are required.

The quality of these oversprays is certified worldwide
by:

WRAS (Water Regulations Advisory Scheme)
NSF (National Sanitary Foundation)
ANSI (American National Standards Institute)

PR20 COMPACT

SSC (Standards Council of Canada) PRE RINSE/WASH OVERSPRAY
WITH SWIVEL DRAW OFF TAP

Model PR30 standard pre rinse unit is 48” (1219 mm)
high and fitted with 12" (305 mm) swivel draw off tap

Model PR20 compact pre rinse unit is 24" (610 mm)
high and fitted with 6” (152 mm) swivel draw off tap

Check valves prevent cross flow fﬁll

Adjustable deck mount suitable for all sinks or any :?\‘&,’
pre drilled position - centers 7” (180 mm) - 9” (231 ;

mm) B
All Pre Rinse Wash units are dispatched in easy to i 0
handle and store cartons ready for on site assembly PR30 STANDARD

PRE RINSE/WASH OVERSPRAY
WITH SWIVEL DRAW OFF TAP
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PRE RINSE/WASH OVERSPRAY
with swivel draw off tap

Technical Drawing
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(Some ad]ustmef!t available)

Dimensions (millimeters) PR20 PR30
Nominal Height A 610 1219
Nominal Depth B 210 330
Deck to Spray Head C 190 508
Tap Centers D 203
Wall Bracket E N/A Cut to length
Deck Flanges F 51
Hot / Cold Connections 12" BSP

Max Pressure 75 PSI/5 BAR

Min Pressure 22 PSI/1.5 BAR

Max Temperature 55°C/130°F

Construction

Hose / Overhead Spring 304 Stainless Steel

Component Drawing
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Main Components and Fittings Brass | | Nominal Packed Dimensions
Miscellaneous Fittings ABS / EPDM| | pR20
Lever Handle Zinc | [PR30 780 x 300 x 70 mm
Approximate Packed Weight
PR20
PR30 6 kg
ANSI 6 WARNING
Forcing the spray arm beyond its limits will result in damage
- CERTIFIED CERTIFIED CERTIFIED Specifications subject to continuous improvement program
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