2 PENTAIR
EVERPURE

0C71 TWIN-XCLM+ HIGH CAPACITY
CHLORAMINES REDUCTION SYSTEM

System Part Number:
EV9761-12

SYSTEM DESCRIPTION

A simple solution for chloramines reduction so your beverages will taste exactly as they
should clean and refreshing.

& ,; FEATURES - BENEFITS

@ A specialized carbon formulation @ Superior filtration provides enhanced

APPLICATIONS

@ Fountain

maximizes the volume of activated

carbon to provide a combination of

optimal chloramines reduction with
improved product life ina

single cartridge

@ Reduces chloramines, chlorine taste &

odor and other offensive contaminants
that can adversely affect the taste
of beverages

INSTALLATION TIPS

¢ Install vertically on flat surface with

cartridges hanging down.

Allow three (3)inches (6.35 cm) clearance
below the cartridges for easy cartridge
replacement.

Flush cartridges by running water through
filter according to cartridge instructions.

Refer to Installation and Operation Guide

chlorine taste & odor reduction and
filters dirt and particles as small as
5 micronsin size

@ NSF/ANSI Standard 42 certified

for cartridge flushing and start-up.

* Change cartridges on aregular one(1)
year preventative maintenance program.

¢ Change cartridges when capacity is
reached or when pressure decreases.
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OC71 TWIN-XCLM+ HIGH CAPACITY CHLORAMINES REDUCTION SYSTEM
EVY761-12

SPECIFICATIONS
17.19"
¢ H Overall Dimensions Rated Capacity
|nl:t> O, 29"Hx17"Wx5"D 18,600 gallons @ 4.00 gpm
3/4" FNPT P tets (75 cm x 44 cm x 14 cm) (70,408 L @ 15.14 Lpm)
3/4" FNPT
23,200 gallons @ 3.34 gpm*
Operating Pressure (87,821L @ 12.64 Lpm*)
2o 35+ 10-125 pS|(07—86 bar) 38,600 gallons@ZDngm*
(74.55 cm) non-shock (146,117 L @ 7.57 Lpm*)
1] Water Temperature *Not Performance Tested
35-100°F (2 - 38°C) or Certified by NSF.
Electrical Connection
None required

For Pentair Everpure Product Warranties visit:
http://pentair.com/assets/foodservice-warranty

System is Tested and Certified by NSF International
against NSF/ANSI Standard 42 for the reduction of:
STANDARD NO. 42 —
AESTHETIC EFFECTS

Chemical Reduction
Taste and Odor
Chloramines
Chlorine

Mechanical Filtration
Nominal Particulate Reduction: Class IlI
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