FOOD DIVISION
PRODUCTLINE SHEET

- THERMAL FLUID HEATERS
- DIRECT FIRE WATER HEATERS On
- STACK ECONOMIZERS —
* FOR OVENS, FRYERS, PRO GRILLS, & HOT WATER [

FOR CIP & SANITATION. 5= Paratherm

) HEAT TRANSFER FLUIDS

- MARINATING TUMBLER: VACUUM SYSTEMS MMIZER
- EVISCERATION VACUUM: HOUSE OR POINT OF USE Energy Reduction & High Efficiency Water Heating Systems

- OFFAL TRANSFER: VACUUM (LIQUID RING OR BLOWER)
- HIGH PRESSURE CIP

- SANITARY PROCESS: PD & CENTRIFUGAL

- PUMPING STATIONS FOR CHILLER SYSTEMS

- PUMPING STATIONS FOR HIGH PRESSURE HOT WATER

COMPRESSED AIR

- PLANT AIR COMPRESSORS & DRYERS

@chkdraft

Conveying/Exhaust Systems

- POINT OD USE AIR FILTRATION & DRYING Ampco Pumps i 'g
- QUALITY CONTROL (DEW POINTERS) C ::
- RECEIVERS & DRAIN VALVES Ompaﬂ}’
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- BLOWDOWN/BLOWOFF WITH REGENERATIVE

& PD BLOWERS ‘
EQUIPMENT CONTROLS foe @ Sanitary
:fléﬁlTTEARRgg ﬁ%l\algf PACKAGES FI'iShm

- STEAM/WATER MIXING & TEMPERATURE CONTROL VALVES
- HOT OIL BLENDING VALVES: PROCESS CONTROL

FILTRATION EQUIPMENT Q
- ROOF TOP SCRUBBERS VENTURI & WET STYLE HSI
_ SELF CLEANING STRAINERS
_DUSTCOLLECTION SYSTEMS F i_ N "'T R E N D
- PROCESS FILTRATION
_ COOKING 0”_ F”_TRATION SMARTER, FASTER FLUID HANDLING SOLUTIONS
_ EMS PARTICLE SATURATORS SPXFLG uj
P tic Products’
SPECIALTY.PRODUCTS ,._Leuma o TToEReE
_ HSI PREVENT VALVES St
_ SANITATION HIGH PRESSURE NOZZLES FLOWSE RVEH
_ HIBON BLOWERS D

- CONTROL VALVE & REGULATORS CC)
- FOOD GRADE 0ILS (THERMAL & VACUUM) e
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