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PORTABLE WANDSTATION, LEXX SANITIZER & CLEANER, AND HYDRA RINSE WIPES
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DESCRIPTION

The Portable Wandstation is designed to dispense LEXX™ liquid
sanitizer and cleaner concentrate. The wand dispenses diluted
LEXX™ Liquid Sanitizer & Cleaner concentrate at a rate of 1/4
gallons per minute, and can be used on all hard non-porous food
contact related surfaces.

The 30 foot coil hose combined with a 25 foot water supply line
provides 55 feet of mobility. The wandstation meters LEXX™ Liquid
Sanitizer & Cleaner concentrate to maximize food safety and
standardizes the cleaning process so your equipment is ultra clean,
every time.

This system reduces the impact on the environment by leveraging
the cleaning power of naturally-derived and readily biodegradable
LEXX™ Liquid Sanitizer & Cleaner concentrate. The wandstation
effectively delivers LEXX™ Liquid Sanitizer & Cleaner concentrate at
maximized efficacious concentrations, which totally eliminate the
human element of variability.

As a low pH acidic-based sanitizer, LEXX™ liquid sanitizer and
cleaner concentrate removes and prevents milkstone.

@sromnwe  EVEry machine includes Stoelting’s White Glove Service. One
wiTeclove  call does it all — customer service, technical service, parts
or warranty information, installation, startup, sales, on-site
service dispatch and much more. Available 24 hours a day,
seven days a week year-round.

Continuous research leads to ongoing product improvements; therefore,
these specifications are subject to change without notice and should not
be used as installation specifications.

ITEMS
Q 521040 Portable Wandstation
0 265003 LEXX Concentrated Sanitizer & Cleaner
U 265002 Hydra Rinse Single-Use Wipes
FEATURES
Portable Wandstation

« Reduces variation associated with manual cleaning which can
lead to bacterial contamination.

« Reduces labor cost associated with manual processes.
« Metering ensures accuracy.
« Note: Solution not included.

LEXX Concentrated Sanitizer & Cleaner
« NSF-listed as a no-rinse cleaner and sanitizer for food
processing areas and equipment.

« Low pH sanitizer and cleaner removes and prevents
milkstone.

« Saves water as a no-rinse formula.

« Naturally-derived and readily biodegradable.

Hydra Rinse Single-Use Wipes

« Each cannister contains 225 wipes.

« Single-use wipes mitigate recontamination.

« Naturally-derived and free of phosphates and chlorine.
«  Works on any hard non-porous food contact surface.

« Lint-free, all-purpose wipes are safe for cleaning any non-
porous surface.
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Portable Wandstation, LEXX Sanitizer & Cleaner, and Hydra Rinse Wipes

Stoelting Foodservice Equipment

PORTABLE WANDSTATION, LEXX SANITIZER & CLEANER, AND HYDRA RINSE WIPES

DIMENSIONS

25' Water Supply

30' Coiled Hose
\.a,

17/8"

11/2"
- 6 1/4" -
GENERAL SPECIFICATIONS
Water Supply LEXX Concentrated Sanitizer & Cleaner

Coil Hose Diluted Dispense
Hose Length| Length | Temperature | Pressure | Sanitary pH Hardness Liquid Volume Rate

30 ft. 25 ft. 55°F - 120°F >50 PSI 7.0-8.0 <180 ppm 1gallon 1/4 GPM
« Mustinstall the included 50 PSI water pressure regulator. « Ideal water temperature: 78°F (25.5°C).
« A backflow prevention device is required (not included). - Install a water softener (not included) to minimize hard water

Follow applicable National, Federal, State and local codes.

impact on the Portable Wandstation.

EFFICACY STUDY DATA OF LEXX LIQUID SANITIZER & CLEANER CONCENTRATE

LEXX Contact | Percent Reduction of
Pathogen Common Name Time Live Pathogen
Staphylococcus aureus Staph 30 sec. >99.999%
Escherichia coli E. coli 30 sec. >99.999%
Listeria monocytogenes Listeria 30 sec. >99.999%
Salmonella enterica Salmonella 30 sec. >99.999%
Campylobacter jejuni Campylobacter 30 sec. >99.999%
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