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JUPITER

TECHNICAL DATA
 Pressure 7.5 Bar – 109 PSI
 Current: 2200 watts

10amp
 Water Tank: 5L
 Chemical Tank: 5L
 Boiler size: 3 litres
 Boiler Temperature:

up to 165°C
 Heating up Time: 9 minutes
 1200W Wet/Dry Vacuum
 Operating Time: Continuous
 Size L74 x W36 x H107 cm
 Weight: 35 kg
 Cable Length: 4m
 Casing: Stainless steel
 Steam Adjuster: variable

Standard Accessories

The Jupiter steam and vacuum cleaner is the ideal choice for a hygienic clean in
bakeries, kitchens and general areas.

The Jupiter offers a powerful 7.5 bar of steam cleaning pressure with vacuum and
detergent injection if required.
The wet/dry vac can be used to
remove grime and moisture from
the floors walls and bench tops,
leaving surface areas instantly
dry.

The Jupiter has a great range of
industrial quality accessories as
standard, ensuring there is a
suitable tool for every job.

Steam, Vac, Detergent, 7.5 Bar

CODE: STAJupiter

Includes comprehensive
accessories

Lease from $41
+ GST per week



Advantages of steam compared to traditional cleaning techniques:

 Environmentally friendly and sustainable because:
o No chemicals needed (with few exceptions e.g some gum removal)
o No health hazard through chemicals for the worker
o Very low water consumption

 Highly effective because the cleaning is not a superficial wipe and not just what the
eye can see cleaning as with traditional methods, but actually an in-depth elimination
of contaminant and  pathogens as well as a protection of the object being cleaned
because of the non corrosive nature of steam.

 No build up of residuals which can damage the material of an object nor the risk of
skin irritations through simple contact of with chemical or their residuals.

 A reduction of infective or destructive micro-organisms without any negative side
effect such as the multiple resistance pathogens causes by the use of biocides.
Independent tests show the same or better results than the best biocides without any
of the negative side effects.

 A reduction or elimination of parasites or allergens (mites, bed bugs etc...)
 A reduction or elimination of mould, mildew.
 A reduction of the time employed for cleaning and yet better results, always relative

to the specific job, is mostly the case.
 A multiple reduction in cleaning costs through lower expenditures for cleaning

chemicals (up 80% savings) and lower labour costs due to less time employed for the
same work.

 A reduction in costs for water treatment where steam is used in industrial processes
in place of water.

 Better cleaning results are possible than with standard HACCP procedures.
 Longer shelf life for Food products which are produced where steam is used for

cleaning due to less microorganisms that speed up the deterioration of a product.
 The possibility to effectively sanitise most surfaces/objects with steam and with the

aid of a vacuum and microfibre.
 The ability to work in a closed environment without creating toxic hazards, for

example in big tanks, engine rooms, cooling tunnels and many, many more.
 The ability of the heat stored in the tiny water droplets to soften and break down

many substances for removal without any damage to surrounding materials.


