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Lafferty Hose Drop Stations™

Features And Benefits
•	 Venturi action
•	 Stainless steel base with hinged cover 
•	 Stainless steel foamer body 
•	 Stainless steel sanitizier body
•	 Metering tips 
•	 Two 50’ hose assemblies
•	 Sanitize/rinse assembly includes a quick disconnect hose, a 		
	 trigger gun' 18'' stainless steel wand, and nozzle
•	 Foam assembly includes a dedicated hose, an open flow 	 	
	 polypropylene wand and fan nozzle

Options
•	 Stainless Steel Hose Rack
•	 1 Gallon Stainless Steel Jug Rack (round or square)
•	 2½ Gallon Stainless Steel Jug Rack
	 (inside dimensions 8½" x 10½")
•	 5 Gallon Stainless Steel Jug Rack
	 (inside dimensions 12" x 12")

Models:
W-20SS / Rinse / HPSS	
HDS Complete..........................# 918227

Requirements:
•	 400 – 1000 PSI Water  
•	 Compressed Air
•	 Water Temperature to 160°F 

Other styles available: Rinse / Foam and Chemical / Rinse. 

Lafferty Sanitize / Rinse / Foam Hose Drop 
Stations provide food plant sanitation crews the 
effectiveness of foam cleaning, sanitizing, and 
rinsing from one convenient station. Lafferty foamer 
and sanitizer bodies are machined out of stainless 
steel offering durability and superior chemical 
resistance. The compressed air foamers produce 
rich, clinging foam for more effective cleaning. The 
foamers and sanitizers draw chemical concentrate 
directly from original shipping containers, reducing 
employee exposure to chemicals. Twenty color- 
coded metering tips provide consistent chemical 
dilution ratios, ensuring chemical effectiveness. The 
all-in-one design conserves space and saves on 
plumbing and installation costs.

5614 Oak Grove Road
North Little Rock, Arkansas 72118
(501) 851-2820 or 1-800-999-2820

www.laffertyequipment.com

High Pressure 400-1000 PSI


