
Ecolabs Naga is developed with the utmost focus on re-

liability and effectiveness; therefore it is built from the 
highest quality stainless steel components and the injec-

tors are protected from the negative effects of hard water.
 

Naga hygiene station responds to the needs of food pro-

cessing plants within the Retail, Institutional and QSR 

markets, who demand a reliable and smart cleaning 

solution that delivers effective and consistent cleaning 
results, is easy to operate, reduces production downtime 

and is cost effective.

Applications
• Kitchens at Hotels, 

Restaurants, Catering fa-
cilities, Healthcare insti-
tutions, Elderly houses, 
Educational institutions, 
Airports

• Food retail stores – 
Fresh meat, fish and deli 
departments

• Food contact surfaces
• Food contact equipment
• Floors, Walls, Ceilings 
• Hard to reach corners

Benefits
• Easy to operate and service 
• Outstanding hygienic results
• Consistency of cleaning and 

sanitizing
• Occupational health and safety 

of the users
• Reduced cleaning time and la-

bor costs 
• Built to last – Saved extra ser-

vice costs
• 27% water cost savings

Naga Tap water
Standalone complete hygiene station for 
rinsing Retail, Institutional & QSR markets

Features
• Rinse water pressure 2-6 bar
• Spray or Foam application of 
      detergents
• Two chemical products
• Three cleaning functions in one cen-

trally located selector switch and in one 
outlet

• Main parts are made of stainless steel
• Handles very well negative effects of 

hard water
• Built in water check valve

Need more info?
Visit NILFISKFOOD.COM for more details including video tutorials and more.

Troubleshooting Web Video 

For further information:
Phone: +45 29 69 51 00

E-mail: info@nilfiskfood.comwww.ecolab.nilfiskfood.com
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Standard models
Model Article no.
Naga 1100037762

Naga Tap water
Standalone station for rinsing Retail, Institutional & QSR markets
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Technical specifications
Water

Connection type inlet ISO 228/1-G 3/4”

Connection type outlet ISO 228/1-G 3/4”

Water consumption - foaming 5,2 l/min@3 bar

Water consumption - spraying 5,2 l/min@3bar

Water consumption - rinsing 12,6 l/min@3bar

Min. inlet pressure 2 bar@5,1 l/min

Max. inlet pressure 6 bar

Max. water temperature 70°C

General

No of products 2

Max. hose length (recommended) 15 m 

Weight 3 kg

Dimensions HxWxD 175x200x100


