H7 FOAMATIC MA/SA g,

Automated cleaning equipment when downtime is not an option |

_Ec_:.m;_-lb Intelligent Solutions for the Food & Beverage Industry
The future of the Food and Beverage industry lies in smart factories
that maximize efficiency, flexibility, quality, and sustainability. Nilfisk
FOOD's Automatic Hybrid 7 Mainstation and Satellite systems are de-
signed to help achieve these goals.

Hybrid 7 Mainstation: Best-in-Class Automation

The Hybrid 7 Mainstation is a top-of-the-line, fully automated cleaning
solution tailored specifically for the F&B and OEM sectors. It offers
advanced features for optimal performance and is designed for easy

Jg | maintenance, with numerous smart and simplified functionalities. Its
9 \Ll L modular design ensures seamless integration, as the same compo-
RCOLAB nents are used across the entire product range.

Customizable Foamatic Units for Versatile Cleaning

Hybrid 7 Foamatic units can be easily customized to suit specific
cleaning tasks. The standard unit includes a 300-liter injector, with oth-
er sizes available to meet different needs. The unit features 16 input/
output connections, expandable to a maximum of 48 1/0s, ensuring
adaptability for a wide range of operations.
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H7 Foamatic MA/SA

Automated cleaning equipment when downtime is not an option

General
Dimensions HxWxD
Weight

IP class

Water

Max. outlet pressure

Consumption during rinsing manual
Consumption during foam manual
Consumption during rinsing automatic
Consumption during foam automatic @ 15 bar
Min. supply pressure

Max. supply pressure

Min. water supply

Max. water temperature

Pipe dimension inlet @

Pipe dimension outle @

Clamp connection (ferrule)

Electricity

Supply voltage

Frequency

Air

Min. / Max. air pressure
Compressed air consumption

Pipe dimension inlet @

Model MA2M MA3M
Article no 110009432 110009433
EBS no 10059594 10059592

Model MA2IM MA3IM
Article no 110009153 110009154
EBS no 10059603 10059602

Unit
mm [inches]

kg [Ibs]

MPa/bar [psi]
L/min [gal/min]
L/min [gal/min]
L/min [gal/min]
L/min [gal/min]
MPa (bar) [psi]
MPa (bar) [psi]
L/min [gal/min]

C* [F]

mm [inches]

mm [inches]

Type/mm

Hz

MPa/bar [psi]

L/min [gal/min] 300 [79]
mm 8

MA2 MA3 SA2IM SA3IM
110009430 110009431 110009157 110009158
10059595 10059593 10059597 10059596

MA2I MA3I SA2M (not H7) SA3M (not H7)
110009151 110009152 110004314 110004316
10059599 10059598 10039537 10039541

MA
1260x560x400 [49x22x15]
96 [211]

55

1.5/15[217]
30(7.9]
82.1]

200 [52]
8/16/24 [2/4/6]
02(2) [29]
0.8(8)[116]
200 [52]

70 [158]
381.49]

38[1.49]

CLAMP FERRULE DIN 32676 @50,5

3/PE 380-528Vac

50/60

0.6-1/6-10 [87-145]

SA
530x400x140 [21x15x6]
40 [88]

55

2.5/25[362]
30[7.9]

1.2[0.3]

8/16/24 [2/4/6]
0.2 (2) [29]

2.5(25) [362]

70 [158]
38[1.49]

38[1.49]

CLAMP FERRULE DIN 32676 @50,5

2/PE 380-528Vac

50/60

0.6-1/6-10 [87-145]

300 [79]
8

SA2| SA3I
110009155 110009156

10059601 10059600
SA2 (not H7) SA3 (not H7)
110004310 110004312

10039528 10039533
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