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Remove 98+% of 0.01 micron particles and
100% of all visible particles

Remove liquid condensate at the same
efficiency as for solid particles

Remove essentially all non-volatile boiler
feedwater additives

Stop carryover of boiler feedwater chemicals

Benefits

Balston Steam Filters eliminate particulate contamination of food
products caused by direct contact with dirty steam.  Other benefits
include:  reduction in steam condensate mixing with food products
when steam is used for agitating, mixing or cooking;  elimination
of taste and odour problems by reducing boiler feedwater
carryover;  reduction of maintenance requirements.

Balston Steam Filters

There is no official regulation for steam quality in Europe. The
range however, does meet all necessary European design
regulations and is also in full compliance with the requirements of
the US Food, Drug and Cosmetic Act.  They also meet the
regulations for Indirect Food Additives used as Basic Components
for Repeated Use Food Contact Surfaces as specified in 21 CFR
Part 177 and Current Good Manufacturing Practices, 21 CFR Part
110.  These filters have been accepted by the USDA for use in
federally inspected meat and poultry plants.  Balston Steam Filters
are in full compliance with the 3A Accepted Practices (Number
609-00) for producing steam of culinary quality.  They are also in
full compliance with the requirements of the Canadian Health
Protection Branch.

For more information call 01622 686611

Type 23/75SR

Type SP6-23/75SR

Remove Contaminants from Steam in Food Processing
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Balston
Steam Filters

Type 23/75SR SP3/75SR SP4-23/75SR SP6-23/75SR

Port Size 1" BSPT 1 1/2" NPT 2" NPT 2" NPT
Maximum Pressure 8.6 barg 8.6 barg 8.6 barg 8.6 barg
Flow Rate 227kg/hr 680kg/hr 907kg/hr 1361kg/hr
Materials of Construction 304 SS 304 SS 304 SS 304 SS
Seals (2) EPR EPR EPR EPR
Shipping Weight 12kg 86kg 100kg 127kg
Dimensions 18cm x 88cm 74cm x 122cm x 53cm (1) 74cm x 122cm x 53cm (1) 74cm x 122cm x 53cm (1)

Principal Specifications

Recommended Steam Filters

For 3/4" and 1" Steam Lines

Type 23/75SR is recommended in smaller
lines with a steam flow of up to 227kg per
hour.  The filter is complete with filter
cartridge, steam trap and bleeder valve.

For 1-1/2" Steam Lines

Type SP3-23/75SR is recommended.  It will
filter up to 680kg of steam per hour.  Each of
the three filters has its own steam trap.  A
master trap disposes of most condensate
before it reaches the filters.  Manifolds can be
connected to flow from left to right or right to
left.

For 2" Steam Lines

Type SP4-23/75SR is recommended.  It will
filter up to 907kg of steam per hour.  The
Type SP6-23/75SR will filter up to 1361kg of
steam per hour.  Steam trap and manifold
features are the same as the Type SP3-23/75.

Type (2) 23/75SR SP3-23/75SR SP4-23/75SR SP6-23/75SR
Replacement Filter
Cartridges (Box of 10) (3) 200-75-SR 200-75-SR 200-75-SR 200-75-SR
Filter Cartridges per housing 1 3 4 6

Ordering Information

Notes:
1 Each SP3, SP4, SP6 filter is

supplied mounted on a stand.

2 Constructed of food grade EPR. 3 Each Steam Filter Assembly is
supplied with filter cartridges
installed.
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Parker Hannifin plc
PO Box 749, Maidstone, ME16  0XY, England

Tel: +44 (0)1622 686611  Fax: +44 (0)1622 695322
Email: balstonukinfo@parker.com   Web Site: www.parker.com
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