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HIGH
PRESSURE

WASH GUNS, HOSES & ACCESSORIES

The high-pressure cleaning process, which relies on powerful sprays
to effectively remove tough dirt, grime and stubborn stains, demands
equipment that can withstand the extreme wear and tear that comes
with its use.

To alleviate the strain caused by high-pressure systems on equipment, our high-pressure products are
crafted with heavy-duty materials, superior build quality, and innovative features designed to not only
withstand the rigours of heavy use but also enhance user comfort and mitigate the risk of repetitive strain
injuries (RSI).

ENQUIRE ABOUT OUR SERVICE OPTIONS TO MINIMISE WASTE & MAXIMISE BUDGETS

T: +44(0) 1522 703703 E: sales@foodclean.com W: www.foodclean.com




for less strain when
cleaning floors

Combat RSI &
improve comfort

even when
wearing gloves

for longer life

STRONGHOLD® 2500 WASH GUN -
QUICK RELEASE OUTLET SWIVEL INLET
0195

HIGH PRESSURE
WENKE S

STRONGHOLD

for long life
and food safety

SPARE PARTS
AVAILABLE

TECHNICAL DETAILS:

e Max Pressure: 350 bar

o Max Temperature: 160°C
e Inlet: 3/8" bsp Swivel

o Weight: 0.8kg

STRONGHOLD® 2500 WASH GUN
- FIXED OUTLET SWIVEL INLET
0193

THE RECOMMENDED HIGH PRESSURE SET UP

LANCES
Size range from 70mm to 1500mm

NOZZLE CAPS
HEAVY DUTY
STAINLESS
— STEEL LANCE
CONNECTOR

NOZZLE

T: +44(0) 1522 703703

E: sales@foodclean.com

STRONGHOLD® SWIVEL
2500 MECHANISM
WASH GUN

W: www.foodclean.com

STRONGHOLD® 60
COUPLING

¥

STRONGHOLD® 80
COUPLING

GARRISON® HP
WASH DOWN HOSE
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QUICK RELEASE OUTLET

=)

WEIGHT

310

PRESSURE

HMAX

TEMPERATURE
RATING

)

WEIGHT

ST2700 QUICK
RELEASE WASH GUN
STAINLESS STEEL

0128

310

PRESSURE

ST 2600 WASH GUN ﬂMAX

0126 TEMPERATURE
RATING
WEIGHT

310

BASE RANGE QUICK PRESSURE

RELEASE WASH GUN

Swivel Inlet 0152 MAX

Fixed Inlet 0153 TEN'\&?I‘QI;URE

FIXED OUTLET
WEIGHT
PRESSURE
STANDARD
WASH GUN TEMPERATURE
RATING
0101
WEIGHT
PRESSURE
ST2600 WASH GUN M
TEMPERATURE
012> RATING
WEIGHT
PRESSURE

ST2700WASH GUN M

0127 TEMPERATURE

RATING

WEIGHT
PRESSURE
ST2000 WASH GUN
TEMPERATURE
0102 RATING
WEIGHT
PRESSURE
SWIVEL WASH GUN ““‘
TEMPERATURE
0107 RATING

B ALLOWS THE
GUN TO FREELY

SWIVEL MECHANISM
3/8" M-Fm Swivel 8050

COLOUR CODED MULTI PRESSURE LANCES

L

50% PRESSURE LANCES

150mm - Blue 0228
600mm - Blue 0229
1500mm - Blue 0230

g
/

70% PRESSURE LANCES

150mm - Yellow 0231
600mm - Yellow 0232
1000mm - Yellow 0233

T: +44(0) 1522 703703

‘\

\
FULL PRESSURE STAINLESS STEEL

QUICK RELEASE LANCES

70mm 0241
150mm 0234
600mm 0235
1000mm 0236

E: sales@foodclean.com W: www.foodclean.com



Protection nozzles

are availablein a
range of colours for
coding purposes.

HIGH PRESSURE
WASH GUNS AND LANCES

PLEASE NOTE

The lance is not supplied \
with a nozzle, please

specify nozzle size required.

ADJUSTABLE ANGLE LANCE
STAINLESS STEEL FIXED LANCE

DOUBLE LANCES 800mm 0246
70mm 0221 500mm 0220
150mm 0218 1000mm 0206
300mm 0217 Double Lance - Short 0237 REDUCE THE PROBABILITY
500mm - Black Range 0215 OF JAMMED LANCES AND
600mm - Black Range 0213 CRACKED CONNECTORS
- Black
800mm - BlackRange 0212 HEAVY DUTY STAINLESS
900mm - Black Range 0210 STEEL LANCE ‘
1000mm - Black Range 0216 CONNECTOR \\
1500mm - Black Range 0203 PLEASE NOTE 0627 .
250mm - Blue Range 0244 The lance is not supplied
with a nozzle, please
500mm - Blue Range 0243 specify nozzle size required. STANDARD LANCE
CONNECTOR
U = LU S 0225 STAINLESS STEEL FLEXI LANCE 0618 \
*Nozzle not included, please specify requirements 600mm Blue 0290 N+
STAINLESS STEEL FOAM
A LANCES
. USE IN CONJUNCTION WITH 300mm 0701
THE TECHNIJEKTOR®
INJECTORS 300mm - With Connector 0700
600mm 0710
\ e~ 600mm - With Connector 0711

“« b
&

v
5.4m & 7.4m LENGTH VERSIONS ARE AVAILABLE ‘“s

CONTACT THE TEAM FOR MORE INFORMATION

THE EASILY ADJUSTABLE TELESCOPIC LANCE HAS A

MEDIUM LIGHTWEIGHT FIBREGLASS & ALUMINIUM

PRESSURE CONSTRUCTION MAKING IT IDEAL FOR
MODEL REACHING AWKWARD AREAS.
AVAILABLE =5
ON PAGE 16 5
7 BAR MAX
FLOOR CLEANING TOOL TELESCOPIC LANCE PRESSURE TEMPERATURE WEIGHT
0224 0247 RATING

T: +44(0) 1522 703703 E: sales@foodclean.com W: www.foodclean.com 7
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RINSE PRESSURE
TO BE LOWERED
OR RAISED BY
TURNING THE 1/4" FM
PLASTIC OUTLET

SEE NOZZLE FLOW

AND PRESSURE
CHART BELOW

73

4" FM
1/4" M
INLET INLET & OUTLET
HIGH PRESSURE STAINLESS STEEL VARIO PRESSURE NOZZLE PRESSURE REDUCING NOZZLE
NOZZLES 0357 0303

0301

NOZZLE FLOW AND PRESSURE CHART

Angles available: 00°, 15°, 25°, 40° and 65°. Sizes available are indicated down the left column on the table below.
Nozzle number is then made up by pre-fixing nozzle size with desired angle. Flow rates shown are in litres per minute.

Low Pressure Medium Pressure High Pressure

Pressure (Bar)

Nozzle Size

5 6 7 10 20 25 30 35 40 50 60 70 100 150 200
02 91 1.0 1.1 1.2 1.4 2.0 2.3 2.5 2.7 2.9 3.2 3.5 3.8 4.6 5.6 6.4
03 1.4 1.5 1.7 1.8 2.2 3.1 34 3.7 4.0 43 4.8 53 5.7 6.8 8.4 9.7
04 1.8 2.0 2.2 24 2.9 4.1 4.6 5.0 5.4 5.8 6.4 7.1 7.66 9.1 1.2 12.9
045 2.1 2.3 2.5 2.7 3.2 4.6 5.1 5.6 6.1 6.5 7.3 7.9 8.6 10.3 12.6 14.5
05 2.3 2.5 2.8 3.0 3.6 5.1 5.7 6.2 6.7 7.2 8.1 8.8 9.5 1.4 14.0 16.1
055 25 2.8 3.1 3.3 4.0 5.6 6.3 6.9 7.4 7.9 8.9 9.7 10.5 12.5 15.4 17.7
06 2.7 3.1 3.3 3.6 4.3 6.1 6.8 7.5 8.1 8.6 9.7 10.6 1.4 13.7 16.7 19.3
065 3 8BS 3.6 3.9 4.7 6.6 7.4 8.0 8.7 9.4 10.5 1.5 12.4 14.7 18.1 21
07 3.2 3.6 3.9 4.2 5.0 71 8.0 8.7 9.4 10.1 1.3 12.4 13.3 16.0 19.5 23
075 3.4 3.8 4.2 4.5 5.4 7.6 8.3 9.4 10.1 10.8 12.1 13.2 14.3 171 21 24
08 3.6 4.1 4.5 4.8 5.8 8.2 9.1 10.0 10.8 11.5 12.9 14.1 15.3 18.2 22 26
085 3.9 43 4.7 5.1 6.1 8.7 9.7 10.0 11.5 12.3 13.7 15.0 16.2 19.4 24 27
09 41 4.6 5.0 5.4 6.5 9.2 10.3 1.2 121 13.0 14.5 15.9 17.2 21 25 29
10 4.6 5.1 5.6 6.0 7.2 10.2 1.4 12.5 13.5 14.4 16.1 17.7 19.1 23 28 32
11 5.0 5.6 6.1 6.6 7.9 11.2 12.5 13.7 14.8 15.9 17.7 19.4 21 25 31 35
12 5.5 6.1 6.7 7.2 8.6 12.2 13.7 15.0 16.2 17.3 19.3 21 23 27 33 39
15 6.8 7.6 8.4 9.0 10.8 15.3 171 18.7 20 22 24 26 29 34 42 48
20 9.1 10.2 1.2 121 14.4 20 23 25 27 29 32 35 38 46 56 64
25 11.4 12.7 14 15.1 18 25 28 31 34 36 40 44 48 57 70 81
30 13.7 15.3 16.7 18.1 22 31 34 37 40 43 48 53 57 68 84 97
35 - - - - - 36 40 44 47 50 56 62 67 80 98 113
40 18.2 20 22 24 29 Y 46 50 54 58 64 71 76 91 112 129
50 23 25 28 30 36 51 57 62 67 72 81 88 95 114 140 161
60 27 31 B8 36 43 61 68 75 81 86 97 106 114 137 167 193

8 T: +44(0) 1522 703703 E: sales@foodclean.com W: www.foodclean.com



HIGH PRESSURE

Lances and Nozzles

Foodclean spray bars can achieve the optimum clean
for your conveyor belt.

These spray bars are made from
stainless steel and are built in modular form with

stands and brackets designed specially to make setup _ &k THE AUTOMATED SPRAY BAR HAS
as quick and easy as possible. S DRASTICALLY IMPROVED CLEANING
_ EFFICIENCY, DEMONSTRATING
HIGH PRESSURE SPRAY BAR SYSTEMS - THE EFFECTIVENESS OF INNOVATIVE
SOLUTIONS IN ADDRESSING

Spray Bar Stand 1900 | INDUSTRY CHALLENGES 77

Spray Bar Clamp - Single 1901

Spray Bar Clamp - Double 1902

400mm Spray Bar 4 Nozzles 1903H

AUTOMATION OPTION
600mm Spray Bar 6 Nozzles 1904H AVAILABLE
800mm Spray Bar 8 Nozzles 1905H

1000mm Spray Bar 10 Nozzles  1906H

Pressure Gauge 1910H ROTARY SPRAY BARS

Spray Bar Splitter 1911H

DRAIN CLEANING

ROTARY DRAIN Retroj.et Drain g
CLEANING NOZZLES Cleaning i

Nozzle

Rotary Drain
J Cleaning

Size 05 1/4" FM BSP 0345 Nozzle
Size 06 1/4" FM BSP 0346
Size 08 1/4" FM BSP 0347

RETROJET DRAIN Size 09 1/4" FM BSP 0348

CLEANING NOZZLES

Size 05 3/8" FM BSP 0302 DRAIN CLEANING HOSE

Size 06 3/8" FM BSP 0321 20m 1/4" Drain Hose 0450
Size 07 3/8" FM BSP 0322 25m 1/4" Drain Hose 0451
Size 08 3/8" FM BSP 0323 30m 1/4" Drain Hose 0452
Size 10 3/8" FM BSP 0324 40m 1/4" Drain Hose 0453
Size 15 3/8" FM BSP 0325 100m 1/4" Drain Hose 0454

T: +44(0) 1522 703703 E: sales@foodclean.com W: www.foodclean.com 9
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STRONGHOLD 3

The Stronghold® 60 range of couplings and

plugs are made to the TEMA style quick

e release coupling, used as industry standard on
all leading high pressure cleaning systems.

TECHNICAL DETAILS:

o Max System Pressure: 350 Bar

e Max System Temperature: 90°C Rated

STRONGHOLD® 60 COUPLING STRONGHOLD® 60 PLUG e Burst Pressure: 1200 Bar
3/8" Brass 0615 3/8" Mild Steel 0616 » Rated temperature range: -30°C- 100°C
e Material: 316 Stainless Steel,

3/8" Stainless Steel 1620 3/8" Stainless Steel 1621
Mild Steel or Passivated Brass

QUICK RELEASE COUPLING

g o

BASE RANGE COUPLING O RINGS
Base Range Coupling - Brass 6006 Large Tema O Rings (Pack of 10) 8000
Base Range Coupling - Stainless Steel 6008 Small Tema O Rings (Pack of 10) 8001
Base Range Plug - Brass 6007 Large Viton Tema O Rings (Pack of 10) 8005
Base Range Plug - Stainless Steel 6009 Small Viton Tema O Rings (Pack of 10) 8006
O Rings 22mm (Pack of 10) 8002

QUICK RELEASE COUPLINGS “
INCORPORATE A SHUT OFF VALVE
WHICH CLOSES WHEN THE COUPLING
IS RELEASED FROM THE PLUG.
STRONGHOLD® 80 COUPLINGS e
3/8" Stainless Steel Coupling 0619 :;é‘
1/4" Stainless Steel Coupling 0671 :jf
=
1/2" Stainless Steel Coupling 0673 -
3/4" Stainless Steel Coupling 0675 M22 SCREW COUPLINGS M22 ADAPTORS
3/8" Stainless Steel Plug 0620 3/8" M -22mm 0601 3/8" M -22mm 0605
1/4" Stainless Steel Plug 0672 1/4" M - 22mm 0602 1/4"M - 22mm 0606
1/2" Stainless Steel Plug 0674 3/8" FM - 22mm 0603 3/8" FM - 22mm 0608
3/4" Stainless Steel Plug 0676 1/4" FM - 22mm 0604 1/4" FM - 22mm 0608
M22-M22 Adaptor 0609

10 T: +44(0) 1522 703703 E: sales@foodclean.com W: www.foodclean.com



HIGH PRESSURE
Spray Bar, Drain Cleaning and Couplings

W 1%
THIS HOSE HAS BEEN DESIGNED ' 7
SPECIFICALLY FOR FOOD FACTORY

SYSTEMS. THE TOUGH OUTER

COVER RESISTS ATTACK FROM

CHEMICALS, ANIMAL FATS AND

ABRASION AND SO THE

COVER STAYS INTACT AND

DOES NOT PEEL AWAY.

k& THE GARRISON HIGH PRESSURE HOSE HAS
LIVED UP TO EXPECTATIONS... BREAKAGE HAS
REDUCED CONSIDERABLY, WHERE | WOULD < 2
CHANGE THE HOSE THREE TIMES A YEAR, WEHAVE {80 SN
NOT CHANGED THE GARRISON HOSE YET. 77

STEEL LIGHTWEIGHT
BRAIDED

GARRISON® HIGH PRESSURE

WASH DOWN HOSE Blue Red Yellow ®
10m 3/8" 0391 0856 0495 A R R I S o N
15m 3/8" 0392 0857 0496
20m 3/8" 0393 0858 0497 Technical Details:
25m 3/8" 0394 0859 0498 ¢ 0.42 kg/ metre
30m 3/8" 0395 | 0860 | 0499 e -29°C to +121°C temperature rating
40m 3/8" 0396 0861 0541 e 310 bar (4:1safety factor)

ULTRAWASH® 2 WIRE ECOWASH 2 WIRE
WASH DOWN HOSE MAX WASH DOWN HOSE MAX
Blue Red Blue Red
PRESSURE PRESSURE
10m 3/8" 0414 | 0908 10m 3/8" 0420 = 0914
15m 3/8" 0415 = 0909 Jl 15m 3/8" 0421 = 0915 ﬂmx
20m 3/8" 20m 3/8"

m 0416 0910 TEMPERATURE m 0422 0916 TEMPERATURE
25m 3/8" 0417 | 0911 RATING 25m 3/8" 0423 | 0917 RATING
30m 3/8" 0418 | 0912 Q 30m 3/8" 0424 | 0918 é
40m 3/8" 0419 0913 40m 3/8" 0425 = 0919

WEIGHT WEIGHT
PER METRE PER METRE

T: +44(0) 1522 703703 E: sales@foodclean.com W: www.foodclean.com 11
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MEDIUM
PRESSURI

WASH GUNS, HOSES
& ACCESSORIES

Lowering the water pressure for cleaning to medium pressure has many
benefits compared to low and high pressure.

FEATURES:

Improves operator safety reducing operator fatigue and strain injuries caused by the kick back in high
pressure guns.

Improves cleaning efficiency not only does medium pressure save labour and water but, overall, is a faster
clean due to the spray impact being retained over a much greater distance.

Reduce environmental impact as medium pressure reduces water usage, labour and energy, overall, a
medium pressure system can be up to 80% more eco-friendly compared to low and high pressure systems.

ENQUIRE ABOUT OUR SERVICE OPTIONS TO MINIMISE WASTE & MAXIMISE BUDGETS

12 T: +44(0) 1522 703703 E: sales@foodclean.com W: www.foodclean.com
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even when wearing gloves

—r B . 1 . !
{M_@‘"Mt . : _ . g . Q % for long life &
) 'GN-I.'I,;“'.\JII:..:IIIPE!IH : V. i \ i y fOOd Safety

W Wik ]

i

Combat RSI &
improve comfort
for longer life

TECHNICAL DETAILS: STRONGHOLD® 450 WASH STRONGHOLD® 450 WASH SPARE
 1/2" Female BSP inlet GUN - QUICK RELEASE OUTLET GUN - FIXED OUTLET PARTS
o Max Temperature: 100°C Blue Red Yellow  Green Blue Red Yellow  Green AVAILABLE

e Max Pressure: 60 bar 0196 0197 0200 0201 0198 0199 0191 0192
o Weight: 0.69kg

THE RECOMMENDED MEDIUM PRESSURE SET UP

SPEARHEAD®
LANCE

e R '

© @ ,

. STRONGHOLD® 120 | STRONGHOLD® 60
y ‘b % ON/OFF VALVE COUPLING

COLOUR CODED W ;. SWIVEL
- NOZZLES - - ( MECHANISM

GARRISON® MP

STRONGHOLD® 80 WASH DOWN HOSE

COUPLINGS
SPEARHEAD®
VARIO NOZZLE

STRONGHOLD® 450
WASH GUN

T: +44(0) 1522 703703 E: sales@foodclean.com W: www.foodclean.com 13
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14

STRONGHOLD' 5]

HEAVY DUTY ON/OFF
VALVE FOR MEDIUM
PRESSURE

0. ﬁ AR 90°C

PRESSURE  TEMPERATURE

FDA APPROVED

( N A D 1\

& y WASH GUNS

STRONGHOLD® 120 ON/OFF STRONGHOLD® 120 ON/OFF

VALVE - QUICK RELEASE OUTLETQ VALVE - FIXED OUTLET @
Blue 5113 Blue 5111 é
Red 6113 WEIGHT Red 6111 WEIGHT

WEIGHT

RL60 WASH GUN
0106

RUBBER ENCASED ON/OFF VALVE

) £

SWIVEL MECHANISM

ALLOWS GUN TO TURN

WEIGHT WEIGHT FREELY ON HOSE
WITHOUT WITH B

COUPLING COUPLING \ \w | 172" M-Fm Swivel
0111 0113 f_ 0118

ADJUSTABLE ANGLE
LANCE
0246-1530

ON/OFF VALVE WITH PROTECTOR CAGE

WEIGHT WEIGHT

WITHOUT WITH

COUPLING COUPLING

0133 0134 Supplied with a 15 degree,

size 30 nozzle as standard

T: +44(0) 1522 703703 E: sales@foodclean.com W: www.foodclean.com



MEDIUM PRESSURE

Wash Guns, Valves, Lances & Nozzles
»
Works perfectly with the
. STRONGHOLD® 120 ON/OFF VALVE
-\ OR STRONGHOLD®
SPEARHEAD 5 B T
Spearhead® nozzles and lances are fitted ¥

with high impact jets which use the water
more accurately.

WATER
SAVING

SPEARHEAD® NOZZLE 600MM SPEARHEAD® LANCE 250MM SPEARHEAD® LANCE
Size 15 - Water Saving 0248 Size 15 - Water Saving 0258 Size 15 - Water Saving 0253
Size 20 - Water Saving 0249 Size 20 - Water Saving 0259 Size 20 - Water Saving 0254
Size 25 0250 Size 25 0260 Size 25 0255
Size 30 0251 Size 30 0261 Size 30 0256
Size 40 0252 Size 40 0262 Size 40 0257

5%
\', 5e"

\\\

150MM COLOURED CODED 250MM ANGLED COLOURED SHORT COLOURED CODED

LANCES CODED LANCES NOZZLES - RINSE & SANITISE
150mm Lance - Black 0378 250mm Lance - Black 0269 Short Nozzle - Black 0299
150mm Lance - Yellow 0367 250mm Lance - Yellow 0336 Short Nozzle - White 0270
150mm Lance - Green 0368 250mm Lance - Green 0337 Short Nozzle - Yellow 0310
150mm Lance - Blue 0369 250mm Lance - Blue 0338 Short Nozzle - Green 0311
150mm Lance - Red 0370 250mm Lance - Red 0339 Short Nozzle - Blue 0312
Short Nozzle - Red 0314

COLOUR CODING IS A
Auditors and wholesale customers often positively assess colour-coded processes, which align

with Hazard Analysis and Critical Control Points (HACCP) guidelines.

600MM ANGLED COLOURED 1000MM ANGLED COLOURED L
CODED LANCES CODED LANCES \

600mm Nozzle - Black 0268 1000mm Nozzle - Black 0375 | —M
600mm Nozzle - Yellow 0317 1000mm Nozzle - Yellow 0371 NM

600mm Nozzle - Green 0318 1000mm Nozzle - Green 0372 (————M

600mm Nozzle - Blue 0319 1000mm Nozzle - Blue 0373 PERFECT FOR THOSE
600mm Nozzle - Red 0315 1000mm Nozzle - Red 0374 HARD TO REACH AREAS

Please specify which spray type is required i.e. fan spray, straight jet, or wide angle spray for sanitising.

T: +44(0) 1522 703703 E: sales@foodclean.com W: www.foodclean.com 15
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THIS PRODUCT IS WATER SAVING
ADJUSTABLE ANGLE NOZZLE
DESIGNED TO SAVE LABOUR,
WATER AND HELP TO REDUCE THE
LOSS OF TRADITIONAL NOZZLES.

. SPEARHEAD®
: VARIO NOZZLE
WATER s
SAVING 0342 PRESSURE
o
WHITE FOAM LONG THROW STAINLESS STEEL
4:‘ NOZZLE N FOAM NOZZLE FOAM LANCE
- 0313 0379TC 300MM
# 00
[
HIGH PRESSURE
Coknsie MODEL AVAILABLE
VERSION ON PAGE 7
ALSO
AVAILABLE
\
\
\
\
AVAILABLE IN: |
1
I BLUE \ STAINLESS STEEL
WHITE NOZZLE RACK FLOOR
0340 CLEANING TOOL
I RED
0242
I GREEN
YELLOW

WATER FED TELESCOPE

BRUSHES
Blu.e 0358 WATER FED HAND
White 0360
Red 0359 X BRUSHES
Green 0361 T b Y Bue 0349
Yellow 0362 White 0352
16

T: +44(0) 1522 703703 E: sales@foodclean.com W: www.foodclean.com



Using Foodclean spray bars, you can achieve the
optimum clean for your conveyor belt. Belts can
be cleaned using far less labour and water and you
will soon reap the benefits! These spray bars are
made from stainless steel and are built in modular
form with stands and brackets designed specially to
make setup as quick and easy as possible.

MEDIUM PRESSURE SPRAY BAR SYSTEMS

Spray Bar Stand 1900
Spray Bar Clamp - Single 1901
Spray Bar Clamp - Double 1902

Spray Bars - 400mm 4 Nozzles 1903M

Spray Bars - 600mm 6 Nozzles 1904M

Spray Bars - 800mm 8 Nozzles 1905M

Spray Bars - 1000mm 10 Nozzles 1906M

Pressure Gauge 1910M

MEDIUM PRESSURE

Lances, Nozzles , Water Fed Brushes & Spray Bars

<><>, THE AUTOMATED SPRAY BAR HAS
6 DRASTICALLY IMPROVED CLEANING
EFFICIENCY, DEMONSTRATING

<
3

— TIME

SAVING THE EFFECTIVENESS OF
: IN ADDRESSING
@ INDUSTRY CHALLENGES
WATER
SAVING

P

AUTOMATION OPTION /
AVAILABLE o

FOR INFORMATION ON PLEASE CONTACT
oJ +44(0)115 703 703 OR & SALES@FOODCLEAN.COM

DRAIN CLEANING KIT

Drain Cleaning Kit - 25mm 0813

Drain Cleaning Kit - 30mm 0814

Drain Cleaning Kit - 35mm 0815

T: +44(0) 1522 703703

E: sales@foodclean.com

W: www.foodclean.com 17
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Technical Details:

STRONGHOLD® 5 e Max System Pressure: 80 bar o Rated Pressure: 248 bar

e Max System Temperature: 90°C ¢ Rated Temperature Range: -40°C - 121°C
e Material: 304 Stainless Steel

8

<

& :

—

STRONGHOLD® 20 COUPLING STRONGHOLD® 20 COUPLING STRONGHOLD® 20 COUPLING
3/8" FM 1624 1/2" FM 1625 1/2" M 1626
QUICK RELEASE COUPLINGS 1627, 1628

.

STRONGHOLD® 20 PLUGS O-RINGS
1/4" EM 1627 Large O Rings (Pack of 10) 8003
STRONGHOLD® 20 COUPLING 3/8" FM 1628 Small O Rings (Pack of 10) 8004
WITH SCREW SHROUD 172" EM 1629
172"M 1572 12" M 1576

1/2"FM 1573

360° FREELY ROTATABLE FITTING

TEMPERATURE PRESSURE

HIGHLIGHTS:

90° e Economy - No more premature wear
rotation and tear on the supply hose

o Ease of Use - Reduce effort due to hose rigidity
and make it easier to wash in hard-to-reach places

o Comfort - No need to roll up the hose,
which is now ideally positioned

360° FREELY ROTATABLE FITTING
8720

18 T: +44(0) 1522 703703 E: sales@foodclean.com W: www.foodclean.com



MEDIUM PRESSURE

Couplings & Wash Down Hoses

[JARRISON

TECHNICAL DETAILS:

e 200 bar rated

e -40°C to +100°C temperature rating

e 0.30kg/ metre

e Internal hose diameter: 12.7mm (1/2")
e External hose diameter: 22.2mm N . _ W e e S e S 2 bm AR / TN

o Minimum bend radius: 70mm

e Complies to ISO 22196:2011 and
AATCC 30:2017 (Test Il - Agar Plate)

EVERY
GARRISON MP — -
HOSE COMES TUEONT MP MaX we 200BaR # TEME a0°C 100
WITH 1 YEAR
WARRANTY
NYLON LIGHTWEIGHT
BRAIDED

GARRISON® MEDIUM PRESSURE
WASH DOWN HOSE

Blue Red Yellow
10m 1/2" 0961 0971 0981
15m 1/2" 0962 0972 0982

k& THE GARRISON HOSE MIGHT SEEM EXPENSIVE,
20m 1/2" 0963 0973 0983 BUT THE DURABILITY MAKES UP FOR IT VERY WELL!

WE GOT ONE TWO YEARS AGO FOR THE LORRY WASH,WHERE IT GETS
25m 1/2" .

>m 0964 0974 0984 DRAGGED AROUND ON CONCRETE, AROUND CORNERS ETC. THE ORIGINAL
30m 1/2" 0965 0975 0985 HOSES LASTED AROUND 3 MONTHS, THE GARRISON HOSE IS STILL GOING
STRONG AFTER 2 YEARS! 71

40m 1/2" 0966 0976 0986

WE CUT HOSES TO SPECIFIED LENGTHS

GARRISON® 100
WASH DOWN HOSE

Blue
10m 1/2" 0921
15m 1/2" 0922
20m 1/2" 0923
25m 1/2" 0924
30m 1/2" 0925
40m 1/2" 0926
TECHNICAL DETAILS: This hose has been specifically designed for
food factory systems. High tensile textile
o Pressure rating: 100 bar reinforced special high quality and flexible

rubber hose, resists attack from chemicals, (—
animal fats and abrasion & weathering.

e -30°C to +100°C temperature rating

o Textile braiding

T: +44(0) 1522 703703 E: sales@foodclean.com W: www.foodclean.com 19
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FOODCLEAN
40

TECHNICAL DETAILS:

e +5°C to +70°C temperature rating

e Complies to 2007/19/CE and 10/2011/EU
e Weight: 0.329kg/ metre

e Outside diameter: 22.0mm

e Minimum bend radius: 84mm

& = ¥

PRESSURE TEMPERATURE WEIGHT EU 10/2011
RATING PER METRE

FOODCLEAN® 40 WASH DOWN HOSE

Blue Red Yellow  Green
10m 1/2" 0500 0590 0509 0571
15m 1/2" 0501 0591 0512 0577
20m 1/2" 0502 0592 0513 0596
25m 1/2" 0503 0593 0514 0597
30m 1/2" 0504 0594 0515 0598
40m 1/2" 0505 0595 0544 0599

WASH DOWN HOSES

WEIGHT
PER METRE
200
ULTRAWASH® 1 WIRE BAR ECONOWASH 1 WIRE AR
WASH DOWN HOSE RATED WASH DOWN HOSE PRESSURE
Blue Red PRESSURE Blue
+150°C
10m 172" 0530 | 0902 ﬂ-mm - 10m 172" 0475 ﬁl MAX
+100°C
15m 1/2 0531 0903 15m 1/2 0476 TEMPERATURE
20m 172" 0532 0904 TG 20m 172" 0477 RATING
25m 1/2" 0533 0905 25m 1/2" 0478
30m 1/2" 0534 0906 30m 1/2" 0479 ’
STEEL STEEL
40m 1/2" 0542 | 0907 BRAIDED 40m 1/2" 0480 BRAIDED

20 T: +44(0) 1522 703703 E: sales@foodclean.com W: www.foodclean.com



LOW
PRESSURE |

WASH GUNS, HOSES

& ACCESSORIES

Low pressure systems typically operate at pressures of 10 bar or less and
run at the same pressure as the mains supply. To compensate for the limited
pressure, it is often recommended that the water temperature be higher
compared to medium and high-pressure systems.

Designed to tackle the challenges of high temperature from a low pressure system, our products boast
innovative features that combat extreme heat, prioritise user comfort, and offer adjustable spray patterns
for optimal cleaning performance.

ENQUIRE ABOUT OUR SERVICE OPTIONS TO MINIMISE WASTE & MAXIMISE BUDGETS

T: +44(0) 1522 703703 E: sales@foodclean.com W: www.foodclean.com
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SPARE

s ) [STRONGHOLD ELL)

AVAILABLE

for seal replacements

HIGHLIGHTS:

e All wetted parts constructed
of stainless steel longer lasting
and improved hygiene

for effective cleaning
to keep

e Insulated air gap in handle -
it cool

stays cool even when using
hot water

e Precise fully adjustable spray

patterns for effective cleaning
Reduces user fatigue

2 FLOW RATES
AVAILABLE

Standard Flow - water saving
compared to regular water guns

PREVENTS DAMAGE High Flow - when a larger flow
of water is required

STRONGHOLD® 300 LOW/ STRONGHOLD® 300 LOW/
é ﬂmx 0 BA MEDIUM PRESSURE WASH GUN - MEDIUM PRESSURE
STANDARD FLOW WASH GUN - HIGH FLOW
WEIGHT TEMPERATURE PRESSURE
RATING Blue 0185 Blue 0186
*water saving for standard flow wash gun only Red 0187 Red 0188

THE RECOMMENDED LOW PRESSURE SET UP

STRONGHOLD® 300 Nife) SWIVEL FOODCLEAN® 20
WASH GUN COUPLING MECHANISM WASH DOWN HOSE

22 T: +44(0) 1522 703703 E: sales@foodclean.com W: www.foodclean.com



WEIGHT

10

PRESSURE

HM AX

TEMPERATURE

RATING

STRAHMAN WASH GUN
COMBATS RSI

1/2" Swivel Hose Tail 0163
3/4" Swivel Hose Tail 0164

WEIGHT

10

PRESSURE

MAX

STRAHMAN MINI

PRO WASH GUN TEMPERATURE
RATING

0129

WEIGHT

7

PRESSURE

HUSKY WASH GUN HMAX

0110
0141

Green
Red

TEMPERATURE
RATING

£

WEIGHT
25
PRESSURE
MINI BRASS HMAX
WASH GUN
TEMPERATURE
0170 RATING

T: +44(0) 1522 703703 E: sales@foodclean.com

WEIGHT

12

PRESSURE

HM AX

A TEMPERATURE
RATING

DINGA TYPE LIGHT WEIGHT
WASH GUN

0131

-

[

WEIGHT

24

PRESSURE

DINGA TYPE WASH GUN ﬂMAX

Blue Red Yellow

TEMPERATURE
0149 0171 0136 RATING
ﬂMAX
TEMPERATURE
RATING
[ (&
WEIGHT PRESSURE

DINGA TYPE WASH GUN
WITH TRIGGER GUARD

0116
ﬂMAx

TEMPERATURE
RATING

WEIGHT
24

PRESSURE

DINGA TYPE WASH GUN
STAINLESS STEEL

0150

W: www.foodclean.com

)

WEIGHT
24
PRESSURE
ﬂMAX
TEMPERATURE
RATING
RB65 WASH GUN
Blue 0143 @
Red 0173 1/2" FEMALE
INLET
WEIGHT
12
PRESSURE
RB35 WASH GUN MAX
Brass 0175 TEMPERATURE
Stainless Steel 0175SS RATING
ﬂMAX
I. TEMPERATURE
RATING
() @
WEIGHT  PRESSURE
HOT WATER HEAVY
DUTY WASH GUN
High Flow Brass 0120
Standard Flow Brass 0121
Standard Flow Stainless Steel 0123
ﬂMAX
\ TEMPERATURE
RATING
HEAVY DUTY TWIST WEIGHT
GRIP NOZZLE 16
Blue 0178
Red 0124 PRESSURE

23
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NITO COUPLINGS AND PLUGS

Product Code Size Thread/Hose Tail
o0 0612 Coupling 1/2" 3/4" FM BSP Thread
c ©
= ©
22 0613 Coupling 1/2" 1/2" FM BSP Thread
A
O
9 s 0670 Coupling 1/2" 1/2" M BSP Thread
S 2
z
0654 Coupling 3/4" 3/4" FM BSP Thread
tEm ?_g 0655 Coupling 1/2" 1/2" Hosetail
59
S 2 0656 Coupling 1/2" 3/4" Hosetail
=
Z = 0657 Coupling 1/2" 3/4" Hosetail
0663 Plug 172" 1/2" FM BSP Thread
el
o @©
5 _G’EJ 0664 Plug 1/2" 3/4" FM BSP Thread
o +
s g 0667 Plug 1/2" 1/2" M BSP Thread
0668 Plug 1/2" 3/4" M BSP Thread
0659 Plug 1/2" 1/2" Hosetail
w B 0660 Plug 1/2" 3/4" Hosetail
2%
% 2 0614 Plug 1/2" Stepped Hosetail
s
2 0661 Plug 3/4" 1/2" Hosetail
0662 Plug 3/4" 3/4" Hosetail

f FOODCLEAN
20

FOODCLEAN® 20
WASH DOWN HOSE

172"

Blue

Red

0550

0552

3/4"

0551

0553

——

REQUEST
LENGTH

24

&

————

CHEMICAL
RESISTANT

Technical Details:
e Max Pressure: 20 bar, 300 psi

e Temperature Rating:
-29°C to +88°C

e Minimum Bend Radius: 95mm
e Fabric braided construction

o Weight 1/2" 0.39kg/metre,
3/4" 0.63kg/metre

FOODCLEAN
STEAM HOSE

172"

Blue

0510

3/4"

0511

= Y

REQUEST
LENGTH

T: +44(0) 1522 703703

FOOD SAFE
INNER LINER

E FOODCLEAN

Technical Details:

o Max Pressure: 20 bar

e Temperature Rating:
-20°C to +90°C (water)

e Temperature Rating:
+164°C (steam)

o NBR rubber material
for both tube and cover

E: sales@foodclean.com W: www.foodclean.com



VALVES

400 BAR BALL VALVES

HIGH PRESSURE
FITTINGS & ADAPTERS

70 BAR BALL VALVES

- STAINLESS STEEL - STAINLESS STEEL
3/8" Stainless Steel HP Lever Valve 0639 1/4" Stainless Steel LP Ball Valve 1682
1/2" Stainless Steel HP Lever Valve 0640 3/8" Stainless Steel LP Ball Valve 1683
1/2" Stainless Steel LP Ball Valve 1684
3/8" HP Pointer Handle 1656 3/4" Stainless Steel LP Ball Valve 1685 ALTO TYPE BALL VALVE
1/2" HP Pointer Handle 1657 1" Stainless Steel LP Ball Valve 1686 Alto Type Lever Valve 1658

CONNECTORS

M - M HYDRAULIC CONNECTOR

FM - FM HYDRAULIC
CONNECTOR

FM SOCKET

MILD STEEL STAINLESS STEEL STAINLESS STEEL MILD STEEL STAINLESS STEEL
ADAPTER ADAPTER ADAPTER
174" 1614 174" 0695
3/8" x 1/4" 0621 3/8"x 1/4" 0644 3/8"x 3/8" 0650 3/8" 1615 3/8" 0696
3/8" x 3/8" 0622 3/8" x 3/8" 0641 3/8"x 1/2" 0651 12" 1616 172" 0697
3/8" x 1/2" 0623 3/8" x 1/2" 0642 V2 x 12 0652 3/4" 1617 3/4" 0698
1/4" x 1/4" 0624 1/4" x 1/4" 0646
172" x 1/4" 0625 172" x 1/4" 0645
172" x1/2" 0626 172" x1/2" 0643

COMPRESSION FITTINGS

STUD COUPLING STRAIGHT CONNECTOR EQUAL TEE COMPRESSION
ELBOW

15mm Stud x 3/8" BSP 0635 15mm 0632 15mm 0634
15mm 0633

15mm Stud x 1/2" BSP Thread 0631 22mm 1664 22mm 1663
22mm 1665

22mm Stud 1/2" M BSP 1666
STAINLESS STEEL TUBING
22mm x 1.5mm 3m length 1662

T: +44(0) 1522 703703

E: sales@foodclean.com

W: www.foodclean.com
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CLAMPS

STANDARD CLAMP FOR BOLTING STANDARD CLAMP BOLT MOUNTING
CLAMP MOUNTING STAINLESS STEEL STAINLESS STEEL
Mild Steel - 15mm Tube 1667 Mild Steel - 15mm Tube 1669 15mm Tube 1671 15mm Tube 1673
Mild Steel - 22mm Tube 1668 Mild Steel - 22mm Tube 1670 22mm Tube 1672 22mm Tube 1674

26

MEDIUM PRESSURE FITTINGS & ADAPTERS
Fittings & Adapters

M-M STAINLESS STEEL ADAPTER Q2 WATER LIMITERS Q2 LIMITER NOZZLE
3/8"x 3/8" 9001 Union 1/2" 1872 Q2 Limiter Nozzle (07) 1861
3/8"x 1/2" 9004 Union 3/4" 1860 Q2 Limiter Nozzle (10) 1862
1/4" x 3/8" 9003 Q2 Limiter Nozzle (12) 1863
1/4" x 1/4" 9000 Q2 Limiter Nozzle (15) 1864
1/2"x 1/2" 9006 Q2 Limiter Nozzle (20) 1865
Q2 Limiter Nozzle (25) 1866
Q2 Limiter Nozzle (30) 1867
Q2 Limiter Nozzle (40) 1868
BONDED STEEL Q2 Limiter Nozzle (50) 1869
MILD STEEL STAINLESS STEEL
1/4" 1646 1/4" 1650
3/8" 1647 3/8" 1651
172" 1648 172" 1652
3/4" 1649 3/4" 1653

T: +44(0) 1522 703703 E: sales@foodclean.com W: www.foodclean.com



FITTINGS & ADAPTERS

Valves, Connectors, Fittings & Clamps

LOW PRESSURE FITTINGS & ADAPTERS

STAINLESS STEEL O CLIP
10.8mm - 12.8mm 0578
12.0mm - 14mm 0579
13.0mm - 15.0mm 0580
14.6mm - 16.8mm 0581
15.3mm - 17.5mm 0582
17.9mm - 20.7mm 0583
19.9mm - 22.5mm 0584
22mm - 25mm 0585
23mm - 27mm 0586
27mm - 3Imm 0587
31mm - 34mm 0588

STAINLESS STEEL JUBILEE CLIP

9.5mm - 12mm 0516
11mm - 16mm 0517
13mm - 20mm 0518
16mm - 22mm 0519
18mm - 25mm 0520
22mm - 30mm 0521
25mm - 35mm 0522
32mm - 45mm 0523

JUBILEE CLIP FLEXI
DRIVER

0524

BSP HOSETAIL ADAPTER

BSP HOSETAIL ADAPTER

THREAD SEALANT

Thread Sealant 50ml 1697

50g Liquid PTFE Thread Sealant 8009

STAINLESS STEEL BRASS
3/8"BSPx1/4" 1618 1/2"BSPx 1/2" 1608 3/8"BSPx 1/4" 1634 1/2"BSPx 1/2" 1602
3/8"BSP x1/2" 1606 1/2" BSP x 3/4" 1610 3/8"BSP x 1/2" 0699 1/2" BSP x 3/4" 1604
1/4"BSP x 1/4" 1612 3/4"BSPx1/2" 1611 1/4" BSP x 1/4" 1633 3/4"BSP x1/2" 1605
1/2" BSP x 1/4" 1619 3/4" BSP x 3/4" 1609 1/2" BSP x 1/4" 1635 3/4"BSP x 3/4" 1603

T: +44(0) 1522 703703

E: sales@foodclean.com

W: www.foodclean.com

PINCERS FOR O
CLIPS

0589

SWIVEL HOSETAIL

FITTING
172" x 1/2" 1644
1/2" x 3/4" 1645
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