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Bredel CIP pump
 Optimal efficiency for sanitary and hygienic processes
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The information contained in this document is believed to be correct at the time of publication, but Watson-Marlow Bredel BV 
accepts no liability for any error it contains, and reserves the right to alter specifications without prior notice. All mentioned 
values in this document are values under controlled circumstances at our test bed. Actual flow rates achieved may vary 
because of changes in temperature, viscosity, inlet and discharge pressures and/or system configuration. APEX, DuCoNite, 
Bioprene and Bredel are registered trademarks.

The Bredel CIP pump is ideal for food and beverage, pharmaceutical and cosmetic processes that require optimal 
efficiency and regular Clean-In-Place (CIP) procedures.

The innovative design and automatic retractable shoes are specifically designed for CIP processes, ensuring ability 
to clean with required water velocity, reduced power consumption and extended hose life.

The pump is available in sizes 20 (up to 600 L/h), 25 (up to 1800 L/h) and 32 (3200 L/h).

•	 Enhanced hygiene: Meets all CIP requirements, 
ensuring system cleanliness. 

•	 Efficient energy use: Activating “CIP mode” during 
cleaning cycles reduces power consumption and 
improves efficiency. Users can turn off the pump 
during the cleaning process. 

•	 Extended hose life: Retracting the shoes during 
cleaning minimises hose compressions at high 
temperatures. 

•	 Retrofittable: Minimises investment costs due to 
easy rotor replacement.

•	 Yeast dosing
•	 Yeast transfer
•	 Flavour and colour dosing
•	 Diatomaceous earth dosing
•	 PVPP and silica gel dosing

Applications

Co
py

ri
gh

t ©
 2

02
5 

W
at

so
n-

M
ar

lo
w

 F
lu

id
 T

ec
hn

ol
og

y 
So

lu
tio

ns
 H

B0
13

10
  I

SS
U

E 
01

   
  

Find out more: 
wmfts.com

Cleaning


