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Stationary machines for wall mount are
equipped with:
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Triplex, positive displacement pump delivers a
smooth, constant flow and pressure. The
downstream restriction will require adjustment
or a valve to regulate any changes in pressure.
Pressure regulator.

Safety valve.

Stainless steel pressure gauge.

Stainless steel Maintenance free selector valve
for water, chemicals and air.

Stainless steel brake tank — 12liter.

Water filter.

2 separated chemical injectors with adjustable
dosing ratio (0.15-15%) who makes it
impossible to mix-up chemicals.

Stainless steel cabinet, with sloped top cover
for optimal hygiene.

2 x stainless steel check valves on chemical

suction.

1 x bleu suction kit with filter and PVC pipe for
foam cleaning chemical.

1 x yellow suction kit with filter and PVC pipe
for disinfection chemical.

Set Of dosing tips.

SWI: security water level system. Stops the
machine in case of water lack.

TST: automatically stops the machine (in
standby)after 25 Sec. use.

i L. Mounting example, Hose reel, skid and accessories
SBS: automatically complete shut off after 60min in total stop. not included.

DSS: Drop stop system, total stop system if there are leakages.
Optional mobile skid in stainless steel, with hose reel, hose, spray gun, container support...

Optional TMM hot water pump up till 85°C.
Optional Stainless steel wall supports.
Optional accessories on page 7 and 8.

Mobile version is extra equipped with:
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Click & clean main station with integrated satellite.

See here above.

Stainless steel heavy duty trolley

2 x big wheels on the back

2 x stainless steel swivel wheels with brake in the front.

Container holder for 2 x 25 liter cans.

Stainless steel automatic spring driven hose reel.

20 meter 5 layer hose with reinforcements, Max. 400bar /150°C.

Stainless steel Spray gun with quick coupling and “Low trigger force” technology.
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Advantages of the HPJET machines
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100% AIR free foaming system

o HPJET units create foam without the addition of compressed air. The foam is created via a dynamic
foam lance that sucks air from the environment through the water passage in the lance.

o Foam is created at the end of the lance and no longer in the satellite.
Because of this there is no longer “foam” who is transferred through the wash down hoses with quality
loss depending on the length of the wash down hose.

o Because of this advantage we can use up to 60 meter lengths of wash down hoses without any foam
quality loss.

Investment reduction

o Long wash down hoses reduces the investment costs with minimal 65%.
Because of the 3 x longer hose lengths it reduces the number of cleaning systems in the production zone
by 65%
Bonus: lower costs for mounting water supply and compressed air pipes.

Safety features
** No danger for other machines and compressed air equipment in the production area

o The danger of compressed air lines, compressors, compressed air valves, pistons, air regulators ... being
destroyed in other machines because of possible leakage of chemicals into the compressed air supply
via cleaning satellites is non-existent.

< No danger of chemical mixing with the water network.

o Every HPJET unit is equipped with a brake tank what makes it impossible to to unintentionally suck
chemicals back into the water network via vacuum. No security valve is required to connect this system.

o,

% Self-protective system.
o  SWI: security water level system. Stops the machine in case of water lack.
Energy friendly
o  TST: automatically stops the machine (in standby)after 25 Sec. use.
o SBS: automatically complete shut off after 60min in total stop.
o DSS: Drop stop system, Total stop system if there are leakages.
Continuity and reliability.
o Every system works independently of each other.
In standard cleaning systems, usually 1 pump system is used for supplying water pressure to all cleaning

satellites. Every HPJET system has its own pump. This guarantees continuity in the cleaning process if
one pump should fail.
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> User friendly.

o Because there is no longer transfer of foam through the wash down hoses a Smaller and more flexible
wash down hose is used.

o Wide range of accessories to make the complete cleaning process efficient and easy.
Tank cleaning, conveyor cleaning, sewer and drain cleaning.

> Mistake proof - impossible to make mistakes.
o Only 1 lever to select positions. It is impossible to select different positions at the same time
o The system is equipped with 2 chemical injectors that are 100% separate from each other. If there is
switching between the different chemicals, it will always pass by the automatic flushing.

o Chemical suction hoses in colour code.
o Automatic pressure reduction / mounting by switching lances.

Mounting HPJET unit.

Automatic hose reel

Supply hose 2SN from
HPJET to hose reel.

HPJET Unit
Wash down hose 2SN
9 Watar supply 3 - 6 bar
Max.45°C normal unit.
Spray gun with KW Max 85°'C Hot walar unit
adapter and 360° swivel.
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@ = & a» Electricity cable £ 5 meter
40 bar rinse lance. g 5 '
hemical Suction hose
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Disinfaction agent

200 bar rinse lance.
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Container support for 2 x 28iiter

Dynamic foam lance
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HPJET units are assembled in such a way that all parts are easily accessible for maintenance.
The unit is CE approved.
Electrical box
Double chemical selector
with by pass,
Paosition seloctor / ~—_ Water filter
Safety valve
Brake tank

Chemical suction hoses ___/ ONiOf switch

"\_Triplex booster pumg

Technical data Click & clean HPJET Series

‘ Reference 100.140 100.144 100.146 100.146XM
Model HPJET15 HPJET21 HPJET30 HPJET30 mobile
Inlet supply pressure: 2 -6 bar 2 -6 bar 2 -6 bar 2 -6 bar
Minimal supply flow: 20Lpm 25Lpm 35Lpm 35Lpm
Outlet flow range: 15 Lpm 21 Lpm 30 Lpm 30 Lpm
*Max. water 45°C/*85°C 45°C/*85°C 45°C/*85°C 45°C/*85°C
temperature:

Rinse pressure: 20-200 bar 20-200 bar 40-200 bar 40-200 bar
Chemical injectors: 2 2 2 2
Chemical dosing ratio: 0.15-15% 0.15-15% 0.15-15% 0.15-15%
Functions: Foam e Foam e Foam e Foam
Disinfect e Disinfect e Disinfect e Disinfect
Rinse e Rinse e Rinse e Rinse
Voltage: 3x400V 50Hz 3x400V 50Hz 3x400V 50Hz 3x400V 50Hz
Dimensions cm (WxHxD): 950x540x455mm 950x540x455mm 950x540x455mm 1180x1200x750 mm
Power: 5.5 kW 7.5kW 11Kw 11Kw

*Optional 85°C. incoming water temperature. See accessories.
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