
RAPID FIRE™ is the spray cleaning dispenser that uses just one control knob for water flow and chemical 
selection.  The single control prevents mixing of chemicals assuring accurate dilutions and eliminating 
improper use.  The unique design allows complete water flow through the system for full force rinse 
and the 100% ON / OFF product selection ensures accurate dilutions with full water and chemical flow.  
RAPID FIRE™ is ideal for cleaning and sanitizing supermarket meat rooms, seafood and meat 
departments, kitchen and food preparation areas, food processing and packaging plants and school 
and health club locker rooms and showers plus anywhere large surface cleaning, sanitizing or 
disinfecting is needed.

•	 Single control knob virtually eliminates improper use or dilutions
•	 Stainless steel design suitable for the most extreme and demanding 

environments
•	 Internal components made from chemical-resistant polypropylene
•	 Built in foam wand hanger helps prevent loss or damage
•	 Optional hose hanger has innovative “strain-relief” feature that eliminates 

dispenser damage 
•	 Multiple accessories include hoses, foam wands, spray guns and nozzles 

to fit almost any need

Single control dispenser for spray & foam applications
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SPECIFICATIONS
Part # 6300

Measurements 7.99in W x 9.25in H x 5.39in D 203mm W x 235mm H x 137mm D

Operating Pressure Range 18.85 - 124.73 psi   1.3 - 8.6 bar

Water Temp 159.8°F 71°C 

Flow rates 2.64 gallons/min. 10 liters/min.  


