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SMF SteamerGUARD
     FLASH 4000
System Part:	 #81-3220
Replacement Cartridges (2):	 #108-067
Rated Capacity (Gallons) @ 5 gpm:	 Chlorine *: 40,000 
	 Chloramine *: 12,000 

Scale Reduction (Gallons) : 3,000 @ 10 Grains
Total Capacity: 30,000 Grains  

Flow Rate: 	 2 gpm
Min./Max. Pressure: 	 40– 125 psi
Min./Max. Temp.:	 40º– 100º F
Inlet/Outlet Size:	  1/2” Barb Standard

 17 Modular Fittings Available
Shipping Weight: 	  37 Lbs.
Dimensions (W/D/H):	  22/9/29”

*Independently tested by an E.P.A. approved laboratory to ANSI/NSF Standard 
42 specifications for the reduction of  Particulate Class II, Chlorine, Chloramine, 
Taste and Odor. 

STEAMER
 APPLICATION

FOR CLOSED  SYSTEMS, CHEESE 

MELTERS, FLASH STEAMERS

For: Hardness / Scale, Chlorine, 
Chloramine, Sediment & Alkalinity 

Reduction

Volume: Medium

SPECIFIED TO:
•	 Reduce Scale Build-Up on Heating Elements, Steam 

Distribution Systems, Circulation Fans and Bearings
•	 Reduce Maintenance on Steam Generators
•	 Minimize Under-Cooked Food Caused by Lack of Steam 

Volume
•	 Reduce Pitting and Corrosion of Equipment
•	 Reduce Sediment, Chlorine, Chloramine and Alkaliniy

FILTER BENEFITS:
•	 One filter can do it all: dirt reduction, chemical 

reduction, chloramines reduction and Scale Reduction! 
No pre-filter required!

• The first Jumbo Sanitary Filter on the market!
• Nylon construction to withstand high pressure!
• Filter Performance Guarantee!
• 40 times more dirt holding capacity than conventional 

carbon block filters and other polypropylene sediment 
filters!

• 30 times the chloramine reduction of a conventional 
carbon block!

• Low pressure drop!
• Modular filter design for up to 50% less installation 

time!
• Quickly add fittings for extra filter capacity with no 

tools required!

TECHNOLOGY:
•	 High Efficiency Resin and Ultra High Porosity Carbon

APPLICATIONS:
•	 Flash Steamers and Boilerless Combi-Ovens   
•   Protection of Hot Beverage Equipment 
•   Cheese Melters

Do not use with water that is microbiologically unsafe or of  unknown quality.
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