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SYSTEM DESCRIPTION

Leveraging proprietary technology, the EZ-RO 375/10G system uses Reverse Osmosis 
(RO) to reduce Total Dissolved Solids (TDS); it provides up to 375 gal/day (1,419 L/day)* 
and includes a 10-gallon (37.8 L) hydropneumatic tank. Ideal for applications where RO is 
necessary to meet manufacturer’s warranty requirements†.

APPLICATIONS
	◆ Combi ovens 	◆ Steamers 	◆ Proofers

FEATURES • BENEFITS
	◆ Meets combi oven and steamer 
equipment water quality standards; 
known to significantly reduce scale and 
corrosion problems due to high TDS, water 
hardness*, and chlorides†

	◆ 4CM cartridge provides optimal 
mineral content for proper function of 
conductivity sensors on steam equipment

	◆ Non-electric design operates on 
available water pressure†

	◆ Sealed hydropneumatic storage tank 
provides capacity and pressurized water 
to downstream equipment

	◆ Compact design allows installation under 
counters and in tight spaces 

	◆ Pressure gauge allows monitoring of RO 
inlet pressure and prefilter condition

	◆ Built-in bypass, sample port and 
flush valves speed up installation and 
cartridge replacement

	◆ Proprietary Fibredyne™ II filtration 
media effectively inhibits growth of 
bacteria on the filter media that can 
decrease product life. Also can reduce 
sediment and chlorine to help protect 
the RO membrane*

	◆ High flow 1/2" ID hose optimized water 
line to equipment

	◆ Installation kit comes complete with 
tubing, fittings, and mounting hardware 
for installation

	◆ High efficiency RO membrane saves up 
to two times more water than standard 
RO membranes‡

	◆ Numerous patents pending on 
technology and other aspects of the 
product design 

INSTALLATION TIPS 
	◆ Feed water connection to system—should 
 

◆ Allow 3" clearance below system for filter 
cartridge removal and replacement.

	◆ Detailed, illustrated installation guide is 
included with each system.

System Part Number: EV9975-57

EZ-RO™ 375/10G REVERSE OSMOSIS SYSTEM

EZ-RO 375/10G  
wall mount

EZ-RO 375/10G 
with optional 
floor stand bracket

10-gallon hydropneumatic tank

*Not performance tested or certified by NSF.
†� �When installed, serviced and maintained 
according to Pentair Everpure Installation 
Operation Instructions.

‡ �Up to 50% recovery compared to standard 
RO systems with 25% recovery.

 EPA Est. 002623-IL-003
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All indicated Pentair trademarks and logos are property of Pentair. Third party registered and unregistered trademarks and logos are the property of their respective owners.

For Pentair Everpure Product Warranties visit: 
http://pentair.com/assets/foodservice-warranty

For Pentair Patent Information visit: 
http://pentair.com/patents

OPTIONS

Model Description Part No
PRV Pressure reducing valve 164-89938

Air Gap Kit Air gap approved for drain 164-89905

EZFS Floor stand bracket EV3159-68

Mixing Valve Thermostatic mixing valve EV3114-79
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