
Stainless steel welded construction, clad to 3 sides. 4 tubular legs 40×40 with jacks. Hot and cold water pre-mixer tap with
check valves and temperature control. ½’’ manual control mixer tap. Delivered with PVC sink pipe, overflow tube and goose
neck.
Storage buckets with peripheral surround to prevent products from overflowing. Grid supporting stainless steel buckets,
removable.
Drainage: 1.5’’ plug hole.

Useful dimensions: top basin L 430×W 280×H 130 mm - lower basin: L 400×W 400×H 200 mm
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JANITOR SINK

HYGIENE & DISINFECTION

GUIDE POSTS

To create a workspace, reception or waiting area.
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ACCESSORIES FOR HAND WASH-BASIN
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Sterilizing unit 
Hydraulic unit for low-pressure cleaning and sterilizing of surfaces and floors. Foodstuff quality tube length 15 m. Anti-shock gun.
Stainless steel 10 kg can support. Concentration adjusted by calibrated nozzles. Drinking water system protected by standard
switch. Wall fastening.
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Disinfection stations with automatic reel
Hydraulic unit for low-pressure cleaning and disinfection of surfaces and floors. 15 m food-grade hose. Shock-resistant spray gun.
Stainless steel holder for 10 kg containers (not supplied). Concentration adjustment via calibrated nozzles. NF disconnecting device
to protect the drinking water network. Wall mounting.
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