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SYSTEM DESCRIPTION

The QC7I Twin 4FC-S 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 5 gpm for 30,000 gallons. Integrated scale inhibitor media helps 
protect against the formation of scale† on equipment surfaces. This system is certified 
under NSF/ANSI Standards 42 and 53.

FEATURES • BENEFITS
	◆ Integrated scale inhibitor minimizes the 
potential for scale formation† to ensure 
reliable, efficient equipment operation

	◆ 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
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	◆ Doူૠରtူীૠరtᝠ઀઀0වঠఀࣀe tᦠ0ࣀరystem co
expooူॠఀeezing temperate�

	◆ Feed water se�se m�tူૠରtူ
exceed 125 psi (non-shock). Wᦠࣀૠ0ௐఀe�se 
exceedsူᝀᜐᰠௐరীᧀ0瘀̀봀쀀e�se redalve isူ
reco᫐ૐࣀૠࢁ谀蠀.

	◆ F᪁ty rater thro
tᦠ0ࣀరystem foe (5) minutes.

	◆ Foe dᣀtᝠী઀రᧀ0ర0ಁࣀࣀ騀谀̀鰀글쌀tᝠ઀઀ݠtᧀରૠ, 
operatᧀରૠ, ᝠૠ0ࢀૐݠীૠಀenᝠૠ࠰e g
witᦠ0ಁ騀谀̀쌀ystem.

APPLICATIONS
	◆ Ice machine�

	◆ Coffee bewer�

System Part Number: EV9202-82

QC7I TWIN 4FC-S

*�Validated by ISO 17025 accredited lab 
for 99.999% reduction of Pseudomonas 
diminuta following the ASTM F838-05 
protocol for the validation of 0.2 µm 
sterilizing grade filters. 

† As tested by Pentair.

EPA Est. 002623-IL-002

http://pentair.com
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