HYBRID 7 EGCO SATELLITE

Sturdy and robust cleaning station to make either foom detergent or spray sanitation and rinse H

Nilfisk FOOD Hybrid ECO satellite is a small robust cleaning station with
one injector.

The Hybrid ECO satellite is a sturdy strong and robust cleaning station
with an injector to make either foam detergent or spray sanitation and
rinse.

It can either make foam detergent or spray sanitation and rinse with up
to 25 bar pressure.

\ The satellite is very suitable for the F&B segment meat, brewery and
diary.
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Easy and simple to mount and service.

Applications Features Benefits
Heavy duty operation +  The patented CoronaTechnology air
Food & Beverage system sets standards within the clean-

ing industry. Thanks to this system the
airis injected into the water stream over
a bigger surface and at a higher speed.
The result is a better mix of air, com-
pound and water that generates approx.
20% more foam.

- Easy and simple to mount and service
- Small and robust
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HYBRID 7 EGCO SATELLITE

Sturdy and robust cleaning station to make either foom detergent or spray sanitation and rinse

General Unit Hybrid 7
Dimensions HxXWxD mm [inches] 530x400x140 [20x15x5]
Weight kg [Ibs] 6.5-10 [14-22]
Water
Connection type inlet ISO 228/1-G%"
Connection type outlet %" quick
Recommended inlet pipe dimension (min) 3/4" (1/2")
Water Consumption during foaming L/min [gal/min] 7.8
Water Consumption during spraying L/min [gal/min 7.8
Water Consumption during risning L/min [gal/min 26 ]
Min. inlet pressure MPa/bar [psi] 0.8/8[116]
Max. inlet pressure MPa/bar [psi] 2.5/25]

Compressed air

Connection type inlet @ mm 6 pushin

Min. pressure of air supply MPa/bar [psi] 0.6/6 []

Max. pressure of air supply MPa/bar [psi] 0.9/9]

Required flow rate NI/min 75

Model Article no

Hybrid 7 Satellite ECO SE11 110006895

@ @ Need more info? Visit Nilfiskfood.com for more details including video tutorials and more.
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