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GENERAL INFORMATION

This stainless-steel undercarriage cleaner is designed for efficient and thorough cleaning of
machine undersides and other hard-to-reach areas. The unit features a floor module equipped
with castors for easy manoeuvrability, and four nozzles (size 4010) to ensure uniform
coverage. A 2-meter lance and MP plug inlet complete the system, providing a reliable and
flexible solution for demanding cleaning tasks.

OPERATION

The undercarriage cleaner operates by connecting to a medium-pressure water supply via the
MP plug inlet. Simply manoeuvre the floor module into position using the castors, then use the
2-meter lance to target specific areas or let the four integrated nozzles evenly distribute water,
foam cleaner or disinfectant across the surface. The system is engineered for straightforward
operation, minimizing setup time and maximizing cleaning efficiency.

FEATURES / BENEFITS

Stainless steel construction: Durable and resistant to corrosion for long-lasting
performance.

Mobile floor module with castors: Easy to move and position.

Four high-performance nozzles (size 4010): Ensures thorough and uniform cleaning.
2-meter lance: Provides extended reach for hard-to-access areas.

MP plug inlet: Quick and secure connection to a wash gun.

Efficient cleaning: Reduces manual labour and saves time.

TECHNICAL SPECIFICATIONS

Material: Stainless steel
Floor module width: 52 cm
Nozzle size: 4010

Number of nozzles: 4
Lance length: 2 m

Inlet type: MP plug
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