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Designation: 
 
 
Material: 

EcoStar stainless steel 304 pre rinse unit with HU-spout, 
two-handle mixer tap, 2-hole stand 
Stainless Steel 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

Article number: 700-201/255-325 

Technical data: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Description: 

· Mixer tap: Two-handle mixer tap 

· Operating pressure 1 - 6 bar (14.5 - 87 psi) 

· For high pressure only 

· Ceramic headworks (mixer) 

· Heat-insulating handles 

· Ergonomic hand spray with integrated closing  
    delay for reduced  pressure surges 

· Swivel spout with valve for comfortable operation  
    with projection L= 254mm ,H = 320 mm                                                                                                                                 

· Wall bracket without visible thread ( 35mm to 300mm) 

· Down-graded stainless steel hook for quick fixing and taking of    
    hand spray  

· Hose: Stainless steel high-performance Aggraff-hose,920 mm    
    Chrome-plated brass nuts, 360° swivelling hand spray connection 

· Non-return valves  

· Hot water resistant up to 80°C 

· Installation: Work Top Bore Holes 2x Ø23mm with distance  
   dimension 150mm  

  
· Flow rate hand spray : 2.3 - 9.2 l/min (1 - 4 bar, 14.5 - 58 psi) 

· Flowrate spout: 15 - 27 l/min (1- 4 bar, 14.5 - 58 psi) 

 
 
 

·  Robust Design: All components of the pre-rinse are designed                       
    for use in professional kitchens 
· Extended work area: Stainless steel spring for large work area 
· Hand spray with straight jet for optimum pre-rinsing results 
· Non-return valves prevent the circulation between hot and cold 

water as well as the backflow of dirty water 
 
 

Flow rate:  
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Proper use: The pre rinse unit is used in commercial kitchens. The fitting must only be operated by 

trained specialist staff with a minimum age of 14 years. 

Assembly and disassembly may only be carried out by certified specialist tradesmen. 

  

Improper use: The pre rinse unit is not suitable for connection to low-pressure hot water boilers. 

The pre rinse unit must not be used to clean push-through dishwashers. There is a risk 

of damage to the hose from excessive pulling. 

Warning: In case of disassembly or repair the angle valves should be shut off. 

In order to prevent water damage, the mixer tap has to be closed outside business 

hours. 

Care instruction: Do not use cleaning agents with a high chlorine or acid content. Refrain from using high

-pressure cleaning devices, as defined in work sheet VdF 018, for instance. 

No types of scouring agents are to be used for cleaning purposes as they scratch the 

surface. 

Admissions: All seals meet the requirements for plastics in contact with water and the 

requirements of DVGW work sheet W 270.  All solders are cadmium and lead free. 

Manufacturer: Gebr. Echtermann GmbH & Co.KG 
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