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ALEST 1 0.5 bar & 3.5 bar (7 psi £ 50 psi)
SR 1 -4°C E 25°C (24°F E 77°F)
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HE Hm2) EE (fZe)
Oenoflow XL-5A 5 107.5 50 - 75 BF/IET 3.35 1.60 3 2.45 1880 F51
(1320 — 1980 fIE/\At) (10.99 #R) (5.25 &#R) (8.04 ER) (4145 E%)
Oenoflow XL-6A 6 129 60 - 90 BFH/A 3.30 3 1.60 3 2.45 1940 F55
(1585 — 2380 MNE//\E) (10.82 #R) (5.25 &#R) (8.04 ER) (4275 %)
Oenoflow XL-8A 8 172 80 - 120 BFH/\BF 3.65 3K 1.85 3 2.45 K 2480 F5=
(2115 = 3170 INE/NBT) (11.97 #R) (6.07 #R) (8.04 ER) (5465 )
Oenoflow XL-10A 10 215 100 - 150 B/ B 3.90 ¥ 1.85 3 2.45 2480 F5=
(2640 - 3960 fNE/NBY) (1279 ER)  (6.07 #R) (8.04 ER) (5665 )
Oenoflow XL-12A 12 258 120 - 180 HH//\BY 415 3 1.85 3 2.45 K 2670 F5=
(8170 - 4755 HNE/NBY) (13.61 #R)  (6.07 #R) (8.04 ER) (5885 %)
Oenoflow XL-14A 14 301 140 - 210 BF/BE 4.40 ¥ 1.85 3 2.45 2750 F5%
(3700 - 5550 fNE/h\BY) (1443 HER)  (6.07 ER) (8.04 ER) (6060 )
Oenoflow XL-16A 16 344 160 - 240 BEF/ B 510 K 1.85 3 2.67 K 3150 51
(4225 - 6340 tN&/hBY) (1673 ER)  (6.07 HR) (876 HR) (6945 )
Oenoflow XL-18A 18 387 180 - 270 BFH//\BF 5.35 3 1.85 3 2.67 K 3250 5%
(4755 - 7130 HIE/NET) (17.55 #R) (6.07 ER) (876 ER) (7165 %)
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Pall Corporation

Pall Food and Beverage
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+1 516 484 3600
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Better Lives.
Better Planet.
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