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This owmeter is designed specically for the drink
dispensing industries including beer wines and spirits. They
give high performance and competitive pricing with a ow
range up to 10 litres per minute. They have totally non-
metallic wetted components which makes them the ideal
choice for the metering of food based products and even
ultra-pure water. The standard inlet tubes aré/s” push on
pipe connectors, for OEM use alternatives are available. The
bearings are made of sapphire for long life and reliability, the
body is moulded in a choice of thermo-plastics (PVDF as
standard) and the ‘O’ ring seal is typically Vitch

At the heart of the meter is a precision turbine that rotates
freely on robust sapphire bearings and contains over-moulded
magnets that are detected through the chamber wall by a
Hall effect detector. The output is a stream of NPN pulses
that are directly interfaced with the electronic display. This
combination of materials and technology ensures a long life
product with reliable operation throughout.
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