
Central Foaming &  
Sanitising Station 

♦  I n s t a l l e d  i n  a  b u n d e d  a r e a  
i n s i d e  o r  o u t s i d e  t h e      
f a c t o r y .  

 
♦  H a s  a  G r u n d f o s s  p r e s s u r e  

p u m p  a n d  h o l d i n g  t a n k    
( s / s  o r  p o l y ) ,  t h u s  a l l o w i n g  
f o r  c o n s t a n t  p r e s s u r e  
w h i l s t  c l e a n i n g  /  s a n i t i s i n g  
a n d  i s  a l s o  c l a s s e d  a s  b a c k  
f l o w  p r e v e n t i o n .  

 
♦  C h e m i c a l  d o s i n g  p u m p s  a r e  

p l a c e d  i n - l i n e  t o  d e l i v e r  
a c c u r a t e  d o s a g e .  

 

Stainless steel hose hangers 
and stainless steel backing 
plates can be  used for ease of 
cleaning and to contain all   
fittings. 
 

Up to 25 foaming / sanitising 
points can be placed around 
the factory. 

Skid mounted. 
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♦ Air is added to the outcoming mix of chemical and water.  
♦ The more air used, the dryer the foam will be. 
♦ It will stick to walls and machinery to allow for longer contact 

time for a better cleaning result.   

For food processing and 
dairy plants that require 
footbaths, stainless steel 
droppers with a ball valve, 
can be placed at each bath 
for safe and accurate    
sanitising dosage—200ppm 
or greater. 


