
Stationary Spray Bar - SSB
Lagafors® stationary spray bar, SSB, were developed for effective cleaning of conveyor belts and other conveyor 
systems in the food processing industry. Can be supplied with media from a satellite station using a regular hose 
or, which we recommend, using a pipe from a Lagafors® Automatic Cleaning System, ACS II. Please see separate 

used to apply chemical and disinfectant foam solutions.

•
• Rotating bars for increased cleaning effectiveness and reduced water consumption.
• Available in all sizes from 8 to 40 inches (larger sizes on request).

Features e e ts Facts

100% coverage

Reduced work effort Lower costs

Suitable for tight spots

Rotating spray bar Increased cleaning effectiveness Lower water consumption

AUTOMATED CLEANING EQUIPMENT - ACE
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Technical information Lagafors® Stationary Spray Bar SSB

AUTOMATED CLEANING EQUIPMENT - ACE

Model Fixed spray bar, water Rotating spray bar, water

Connections (internal thread)

Supply media ISO-G 3/4”

Dimensions

Pipes 3/4”

Angle of dispersal

Nozzles/distance 65 º / C = 3-4  in (recommended) 15 º / B = 2-4 in

Nozzles/distance 80 º / C = 2-3 in
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