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INNOVATING YOUR HYGIENE PROCESS

TRIPLE CLICK NOZILE
0160 | 0159

KEY FEATURES & BENEFITS

Rotating head enables fast selection between
multiple spray functions

Multi-purpose design reduces the need to change
nozzles during cleaning

Suitable for food industry hygiene applications

High temperature and pressure rating for
demanding washdown environments

Available in two configuration options to suit
different cleaning requirements

TECHNICAL DETAILS

Inlet Connection 1/2" M BSP 1/2" M BSP

Rated Pressure 150 Bar 150 Bar

Rated Temperature [150°C 150°C
The Triple Click Nozzle is a versatile multi-function : :
nozzle designed for food industry cleaning Triple click nozzle
applications. By simply rotating the nozzle head, Configuration Triple click nozzle |with 2 holes and
users can quickly switch between different spray foam nozzle
functions, providing efficient cleaning, rinsing and

sanitising performance from a single accessory.

Product Code
Product Nozzle Configuration
Triple Click Nozzle 0160
0160 50°, 15°/30°, 25°/50°
Triple Click Nozzle with 2 Holes and
Foam Nozzle 0159 0159 50°/150°, 1/4" F NPT, 1/4" F NPT, Foam Nozzle
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