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R B ) - Reduced air consumption for 80% energy
L L L L L L savings

P D PP PP P DL DL DL UL PR DL DL PP PEPEILPA * Reduced noise

BRI P L PSP * Processing heads, necks, livers, gizzards,

T hearts, pPaws

B DD  Vertical or horizontal pump configs available

e e o« 240V power

B R R + 3iinch and 4 inch pump and porting size
available

I - 1P66 for full washdown and wet environment
L L L Installation

B T TR « Transfer product mixed with water across plant
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« Seal-less design handles high L L L L L L L L L

sugar content without damaging L L L

pump el L D T L L L L L L L L L L L L
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control for flow rate I

e Lower pulsation for drizzle or R A s s O PP S PP LN PSP

enrober applications DI P P
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« Handles heated chocolate with R R S PRSP RO DT LRSI SRS

properly outfitted internals B s S R
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B RIS ° Se|f pnmmg

Ot Pt PSP PP ° POSItIVG dISplaCement

coimmi s e nlet suction to pull product

T from totes / COntalnerS

T e Can handle particu|a’[es
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Wine SR EEE

 Transfer for pump overs INn red L D L D

wine o

* General transfer for barrels o

° Any ingredient tranSfeI’ T

° EleCtI’iC pump iS QUieter in T T

confines of winery I

* Electric pump runs without e

requirement of Iarge compressor L D D D D D

QUANTM® I R
eSS



S R ] Whiskey (Spirits)

S s B B s P i B s P * Mash transfer

T T » Hazardous location reqUired

D L D D D D D D due to alcohol in the

T application

L L o Diaphragm pump handles

B mash material

T L * Electric operation doesn’t

R A require compressor

L « 120V and 240V options
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B rewery NN

e Barrel transfer and tOp off I L

* Spent yeast transfer I

* Ingredient and flavoring S

transfer L D L L D

¢ EIeCt”C Operat|0n reqUireS no T

large compressor I
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L L L D D D D D  Heavier ViSCOSity under tank transfer

L L L « Quantm can pull suction to load

S Neavier viscosities better

DD D D D L D D « Can pump particulates, solids, and

T abraSiveS N SCI"UbS and IOtionS

L L L L L » Diaphragm pumps are low shear and

L e e e e e don’t damage or Change prOdUCt

P D DL DL PR DL UL PR PEPLI ° Can ||nk ({0) ﬂ()at sSensor for flller

L L L L L applications

LT T L L L L L L L L « Energy savings with electric operation
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lce Cream I

 Transfer of ice cream base for D D

small boutique manufacturers S

* Transfer of low to medium R

ViSCOSity ingredients and D L D L D L D

Varlgates e e e e e e e

 Reduced energy COnsumptiOn L D D D D

* NO Iarge compressor S D D D D

* Washdown OptiOnS L D L D
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