TECHNICAL PRODUCT DATASHEET

FEX02-922 FOB DETECTOR

Right Hand

X

FEX02 Standard

Product Characteristics

Made from Stainless Steel and Plexiglas.
3/8” Stem Tube Inlet & Outlet Ports.
80mm Sight Glass.

Filter Top 120 mm XL Sight Glass
Max. Pressure: 4Bar/60psi

Wall Mounted Core FOB. Q \
\

FEXO02 FEX02,sen FEX02XL FEX02XL,sen Custom
80mm S/Glass v v
3/8 inlet tube v v
120mm S/Glass v v
3/8 inlet tube XL v v
3/8 outlet tube v v v v
Right Hand Base v v v v
Left Hand Base v v v v
Sensor v v
Wall Mount v v v v
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UBC@

CORE FOB
INSTALLATION LIST

Use competent installer.

Use appropriate connections & tubes.

Use recommended fixing screw.

Do not exceed Maximum Beer line pressure.
Use recommended Beer line cleaner.

Do not use alcohol based cleaner on Sight glass

TECHNICAL PRODUCT DATASHEET

FEX02-922 FOB DETECTOR

Vent Mechanism ———Jp

CORE FOB OPERATING
User Guide

(1) When the keg is empty disconnect the keg coupler and connect it to a full keg.
*Make sure that the Tap/Faucet is closed and that no dirt or grit can enter the
beer line.

(2) Push Vent Mechanism down on top of CORE FOB until Sight Glass is full of beer
and no bubbles appear in the Sight Glass or in the Product Lines.
Only Use Recommended Soft PVC Tube on Vent Exit (6x9).

(3) Rotate Float Lifter on the CORE FOB base into RED (By Pass) area to lift the
float and then rotate back into the GREEN area.

e Taking these steps Out of Order will result in Foamy Beer!

¢ Always close Tap/Faucet before connecting to new Keg.

e When inserting Float Lifter ensure Lever is facing down.

Procedure For Beer Line Cleaning

During periodic cleaning of beer lines rotate Float Lifter into the RED area for
By Pass. Hold the Vent Mechanism down to allow the cleaning solution to flow
through the Vent Mechanism and the Drain Line.

Rinse the vent with clean water after washing. Upon completion of line
cleaning ensure FOB has been filled with fresh beer with no bubbles appearing
in the Sight Glass or Product Lines.

Rotate Float Lifter on FOB to GREEN to allow beer dispense. Clean exterior
with warm water and damp cloth.
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CORE FOB
Cleaning Guide

. Push & Hold Connector

. Pull Out Vent

. Push & Hold Connector

. Pull Out Lifter

. Loosen & Unscrew Top from Sight Glass

. Loosen & Unscrew Sight Glass from Base

. Remove Float

e Clean & Brush all parts with appropriate tools
(like bottle brushes etc.).

¢ Only use recommended cleaning chemicals.
¢ Do not use alcoholic spray-on liquids.
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