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KEY FEATURES
•	 Easy Dial Selector

•	 Two chemical feeds plus clean water 
rinse

•	 Incoming Water Shut-Off

•	 Compact Footprint (7.5” w x 14.5” L x 
3.4” D)

•	 Durable Stainless Cover 

•	 Attached hose rack

•	 Incorporated hose protection features

•	 Operates with water pressure 
between 30 and 80 psi and water 
temperature up to 140° F

The Sani-Select efficiently dilutes and delivers 
one chemical solution as a foaming cleaner 
and a second chemical solution as a surface 
sanitizer, and provides a clean water rinse as is 
typically required in kitchens or meat and deli 
departments. The compact footprint is ideal 
for these areas or any environment where wall 
mounting space is limited. The ergonomic, single-
choice dial selector is easy to use and prevents 
dual chemical dosing.  

Beyond foam or spray applications, the Sani-
Select can be used to accurately dilute and 
deliver any two chemicals in a variety of 
applications and rinse or it can deliver a heavy 
dose and a normal application dose of the 
same chemical.

Available accessories include 
a hose spray nozzle and a 
foam wand attachment, 
either separately or as part of 
a 25’ or 50’ hose kit.
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FOR MORE INFORMATION

TECHNICAL DATA
Max. Water Temperature
140° F (60° C)

Optimal Min. Pressure 
30 PSI (2 bar)

Optimal Max. Pressure 
80 PSI (5.5 bar) 

Trusted Solutions. – Simple. Clean. Connected.

ACCESSORIES
Model #	 Description

7600225	 Hose Kit w/ 25ft Hose (7.6m), Nozzle Assy, and Foam Wand Assy

7600250	 Hose Kit w/ 50ft Hose (15.24m), Nozzle Assy, and Foam Wand Assy

1400550	 Foam Wand Assy

0700201	 Hose Nozzle Assy w/ Quick Connect Fittings

MAIN ASSEMBLY
Model #	 Description

7561000	 Sani-Select Assembly without Hose Kit (Foam / Rinse / Sanitize)

Sani-Select
Food Safety Solutions

Ask about our service, 
installation, and 

maintenance program

APPLICATIONS
•	 Kitchens 

•	 Floor drains

•	 Grocery Stores –meat, deli, bakery, 
produce departments

•	 Loading docks

•	 Greenhouses

•	 Cart washes

•	 Auto-Scrubber filling

•	 Kennels / Veterinary Sanitation


