
QC7I TRIPLE 4FC SPECIFICATION SHEET FOODSERVICE.PENTAIR.COM

SYSTEM DESCRIPTION

The QC7I Triple 4FC water filtration system features exclusive Fibredyne™ II bacteriostatic 
media that filters sediment down to 0.2 micron* and provides chlorine taste & odor 
reduction at a flow rate of 7.5 gpm for 45,000 gallons. This system is certified under  
NSF/ANSI Standards 42 and 53.

FEATURES • BENEFITS
	◆ Proprietary Fibredyne II media 
reduces chlorine taste & odor while 
providing particulate reduction down to 
0.2 micron*

	◆ Fibredyne II media inhibits the growth of 
bacteria within the filter to guard against 
media fouling and optimize performance

	◆ Inlet shutoff valve, flush valve, and 
pressure gauges simplify service and 
monitor operating performance

	◆ Quick-change (QC) cartridges make 
changing cartridges simple and sanitary

	◆ Reduces a range of contaminants to 
help ensure clearer, fresher water for 
consistently great-tasting beverages

	◆ Helps protect equipment to help ensure 
reliable and efficient operation resulting 
in reduced maintenance and downtime

	◆ NSF/ANSI Standard 42 certified for 
Bacteriostatic Effects and the reduction 
of Chlorine Taste & Odor, and Particulate 
Class I

	◆ NSF/ANSI Standard 53 certified to 
reduce cysts such as Cryptosporidium 
and Giardia by mechanical means

INSTALLATION TIPS 
 ◆ Choose a mounting location suitable to 

support the weight of the system while 
operating.

 ◆ Install vertically and allow 21/2" (6.35 cm) 
clearance below the cartridge for easy 
removal and replacement.

 ◆ Feed water temperature must not exceed 
100°F (38°C).

 ◆ Do not install where the system could be 
exposed to freezing temperatures.

 ◆ Feed water supply pressure must not 
exceed 125 psi (non-shock). When pressure 
exceeds 85 psi, a pressure reducing valve is 
recommended.

 ◆ Flush cartridges by running water through 
the system for five (5) minutes.

 ◆ For more details, see the installation, 
operation, and maintenance guide included 
with the system.

APPLICATIONS
	◆ Fountain beverages

	◆ Cold beverages

* Valᶠ╣ᾊted by ISO 1 ̾ credyted lab for 99.999% reductyon of  followyng twe AS2protocol for twe valᶠ╣ᾊtyon of 0.2 µm sterylyzyng grade filters. EPA Est. 002

http://pentair.com


United States  |  ƫƪƮƪ VĉÚþĭÊæÆ 3þÚęÊ  |  E´ìñęÊþ f´þåǚ GQ ưƪƫƭƭ  |  ƲƪƪǙƳƮƬǙƫƫƯƭ Ǩsl \ìæĠǩ  ưƭƪǙƭƪƱǙƭƪƪƪ V´Úì  |  ÁāÊęÊþûĉþÊȧûÊìĆ´ÚþǙÁñë  |  ÔññÆāÊþęÚÁÊǙûÊìĆ´ÚþǙÁñë
Australia  |  ƫǮƬƫ Vñì´āØ 3þÚęÊ  |  3´ìÆÊìñìÕ lñĉĆØǚ |ÚÁ ƭƫƱƯ  |  !ĉāĆþ´æÚ´  |  ƪƫƫǙƫƭƪƪ ƯƱư ƫƳƪ pÊæ  |  ´ĉǙÊęÊþûĉþÊȧûÊìĆ´ÚþǙÁñë
China  |  ƬƫA .æñĉÆ Ƴ fæ´ĥ´ǚ W\ ƫƫƫƲ  |  lØ´ìÕØ´Úǚ ƬƪƪƪƯƬ  |  China  |  ƲưǙƬƫǙƭƬƫƫǙƮƯƲƲ pÊæ  |  ÁØÚì´ǙĚ´ĆÊþȧûÊìĆ´ÚþǙÁñë
India  |  -ñĉæÊę´þÆǚ -ǮƳǦ!ǚ ƱĆØ Aæññþ Ǯ pñĚÊþ - lÊÁĆñþ ưƬ  |  WñÚÆ´ Ǯ Ƭƪƫƭƪƫ  |  ƳƫǙƫƬƪǙƮƫƳǙƳƮƮƮ pÊæ  |  ÚìÆÚ´ÁĉāĆñëÊþȧûÊìĆ´ÚþǙÁñë
Europe  |  fÊìĆ´Úþ }´ĆÊþ -ÊæÕÚĉë -|-!  |  GìÆĉāĆþÚÊû´þå }ñæÔāĆÊÊǚ pñÊåñëāĆæ´´ì ƭƪǚ -ǮƬƬƪƪ EÊþÊìĆ´æā  |  -ÊæÕÚĉë  |  ȍƭƬǙǨƪǩǙƫƮǙƬƲƭǙƯƪƮ pÊæ  |  ā´æÊāȧÊęÊþûĉþÊǮÊĉþñûÊǙÁñë
Japan  |  O´û´ì GìÁǙ  |  E´āØÚëñĆñ VW -æÆÕǙ ƱAǚ  |  ƭǮƬƯǮƫ E´āØÚëñĆñǚ VÚÆñþÚǮåĉǚ l´Õ´ëÚØ´þ´ǮāØÚ  |  P´ì´Õ´Ě´ ƬƯƬǮƪƫƮƭ  |  O´û´ì  |  ƲƫǙǨƪǩƮƬǙƱƱƯǙƭƪƫƫ pÊæ  |  ÚìÔñȧÊęÊþûĉþÊǙÁñǙäû
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