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SYSTEM DESCRIPTION

The QC7I PF Single 7FC Üater filtration system features eáclusiÛe Fibredyneǯ II 
bacteriostatic media that filters sediment doÜn to Ŭ.2ǂmicronƦ and ½roÛides chlorine 
taste & odor reduction at a ðoÜ rate of 2.5 g½m for 25ƜŬŬŬ gallons. The integrated ½refilter 
su½½orts lastingƜ balanced ½erformance Üith high turbidity Üater su½½lies. This system is 
certified under NSF/ANSI Standards 42 and 53.

FEATURES • BENEFITS
◆ Pro½rietary Fibredyne II media 

reduces chlorine taste & odor Ühile 
½roÛiding ½articulate reduction doÜn to 
Ŭ.2ǂmicronƦ

◆ Fibredyne II media inhibits the groÜth of 
bacteria Üithin the filter to guard against 
media fouling and o½timiçe ½erformance

◆ Inlet shutoff ÛalÛeƜ ðush ÛalÛeƜ and 
½ressure gauges sim½lify serÛice and 
monitor o½erating ½erformance

◆ Kuic§ưchange ƪKCƫ cartridges ma§e 
changing cartridges sim½le and sanitary

◆ Reduces a range of contaminants to 
hel½ ensure clearerƜ fresher Üater for 
consistently greatưtasting beÛerages

◆ Hel½s ½rotect e¿ui½ment to hel½ ensure 
reliable and eícient o½eration resulting 
in reduced maintenance and doÜntime

◆ NSF/ANSI Standard 42 certified for 
Bacteriostatic Effects and the reduction 
of Chlorine Taste & OdorƜ 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 

su½½ort the Üeight of the system Ühile 
o½erating.

◆ Install Ûertically and alloÜ 2ƁƓŸƿ ƪŲ.35 cmƫ 
clearance beloÜ the cartridge for easy 
remoÛal and re½lacement.

◆ Feed Üater tem½erature must not eáceed 
ŭŬŬǰF ƪ3ŴǰCƫ.

◆ Do not install Ühere the system could be 
eá½osed to freeçing tem½eratures.

◆ Feed Üater su½½ly ½ressure must not 
eáceed ŭ25 ½si ƪnonưshoc§ƫ. `hen ½ressure 
eáceeds Ŵ5ǂ½siƜ a ½ressure reducing ÛalÛe is 
recommended.

◆ Flush cartridges by running Üater through 
the system for fiÛe ƪ5ƫ minutes.

◆ For more detailsƜ see the installationƜ 
o½erationƜ and maintenance guide included 
Üith the system.

APPLICATIONS
◆ Fountain beÛerages

◆ Cold beÛerages

System Part Number: EV9328-51 

QC7I PF SINGLE 7FC

Ʀ_alidated by ISO ŭųŬ25 accredited lab 
for ŵŵ.ŵŵŵǦ reduction of Pseudomonas 
diminuta folloÜing the ASTM FŴ3ŴưŬ5 
½rotocol for the Ûalidation of Ŭ.2 Ǥm 
steriliçing grade filters. 

EPA Est. ŬŬ2Ų23ưILưŬŬ2
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System Tested and Certified by NSF International against 
NSF/ ANSI Standards 42 and 53 for the reduction of:

STANDARD NO. 42 —
AESTHETIC EFFECTS

Bacteriostatic Effects

Chemical Reduction
Taste & Odor
Chlorine

Mechanical Filtration
Nominal Particulate Class I

STANDARD NO. 53 –
HEALTH EFFECTS

Mechanical Filtration
Cyst
Turbidity

For Pentair EÛer½ure Product `arranties Ûisit:
htt½://½entair.com/assets/foodserÛiceưÜarranty

It is recommended that filter cartridges be replaced every six (6) months on a regular scheduled program, or 
when capacity is reached or if water pressure or flow to equipment becomes inadequate.

Always replace filter cartridges at least once per year.

The contaminants or other substances removed or reduced by this drinking water system are not necessarily 
in your water. Do not use with water that is microbiologically unsafe or of unknown quality without adequate 
disinfection before or after the system.

Systems certified for cyst reduction may be used on disinfected water that may contain filterable cysts.

Since the conditions under which our products may be used are beyond our control, we cannot accept any 
liability with respect to the improper installation, application and/or use of our products.

SPECIFICATIONS

System

Overall Dimensions
25.25ƿ H á ŭ4.25ƿ ` á Ųƿ D
ƪŲ4.2 cm á 3Ų.2 cm á ŭ5.3 cmƫ

Connections
Inlet Connection: 3/4ƿ FNPT
Outlet Connection: 3/Ŵƿ FNPT

Operating Pressure
ŭŬ – ŭ25 ½si ƪŬ.ų – Ŵ.Ų barƫ

Water Temperature
35 – ŭŬŬǰF ƪ2 – 3ŴǰCƫ

Operating Weight
22 lbs ƪŭŬ.Ŭ §gsƫ

Shipping Weight
ŭ3 lbs ƪ5.ŵ §gsƫ

Electrical Connection
None re¿uired

Performance

Service Flow Rate
2.5 g½m ƪŵ.4Ų l½mƫ

Rated Capacity
25ƜŬŬŬ gallons ƪŵ4ƜŲ35 Lƫ

Chlorine Taste & Odor Reduction
fes

Particulate Reduction
fes

Bacteriostatic Effects
fes

Cyst Reduction
fes

Turbidity Reduction
fes

REPLACEMENT CARTRIDGES

Model Qty Description Part No
ųFC 1 Primary filter E_ŵŲŵ2ưŲŭ

EC2ŭŬ 1 Prefilter E_ŵ534ư2Ų

ǭ2Ŭ22 Pentair. All Rights ReserÛed. E_ŵ32Ŵư5ŭ   FE22
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