
Armstrong Takes the 
Worry out of Your Hot Water
When you need consistent, reliable hot water for food processing or washdown
in your facility, Armstrong can deliver a package that’s right for you.

For industrial-process, hot-water applica-
tions, the compact Flo-Direct® Direct Contact
Gas-Fired Water Heater is the most efficient
way to generate hot water quickly. To max-
imize the efficiency of your commercial or
industrial domestic hot-water system when
steam is available, our Flo-Rite-Temp™

Instantaneous Water Heater maintains accu-
rate control – consistently and reliably. We
can also customize our hot-water products to
accommodate special applications. And best
of all, Armstrong frees you from all hot-
water worries throughout your operation.
We draw on decades of knowledge and
expertise in utility system management to precisely install and dependably
maintain your hot-water system.

For more than 100 years, Armstrong has been providing complete utility
system solutions through products, education and training. Because we know
plant managers are always looking for ways to make their facilities more effi-
cient, we offer total system solutions for steam, air and hot water. 

In addition to energy- and cost-saving products, Armstrong provides
comprehensive services. We offer turnkey installation, operation and
maintenance services; steam and compressed air system audits; steam trap
management; process drying optimization; condensate system improvement;
insect heat treatment; and hot-water solutions for process, safety, sanitation and
domestic applications – all of which can be customized to help improve your
bottom line. To learn more, contact Armstrong or visit our Web site today. 

Armstrong International, Inc.

Contact:
Larry Daugherty
Armstrong International, Inc.
816 Maple St., Three Rivers, MI 49093
Phone: (269) 273-1415
E-mail: marketing@armstrong-intl.com
www.armstrong-intl.com

Nothing is more
important in the food
industry than cleanli-
ness, and ALTO
Cleaning Systems
offers the most flex-
ible and versatile
high-pressure, sta-
tionary systems to

ensure food processing and manufactur-
ing plants exceed the stringent cleaning

demands set by the federal government.

ALTO’s DELTA BOOSTER system is the industry’s most versatile compact
central pressure–washer system. This durable, easy-to-maintain, stainless-
steel-encased system allows simultaneous operation for up to 18 users and fea-
tures the renowned KEW C3 pump with four solid ceramic plungers and a low-
speed, 1750-RPM Totally Enclosed, Fan-Cooled (TEFC) motor. 

The system features a stainless steel cabinet and frame and is simple to main-
tain and service since the cabinet door is easily removable for complete access.

The DELTA BOOSTER offers fully automatic operation (no remote switches or con-
trols) and built-in diagnostics for speedy trouble-shooting. It features a 21-gallon water
tank with two inlet solenoids and strainers, sealed crankcase and variable water volume
and pressure settings.

Perfect for dual applications, ALTO’s DUO BOOSTER system boasts the renowned
C3 pump, and can take preheated water (up to 185˚F) for degreasing tasks.

Transporting accessories or machinery is not needed, cutting down prep time
and labor costs.  Individual users need not modify settings, reducing error risk and
training time.

DUO BOOSTERS have a pump pressure of 300-2600 PSI and max water flow
of 5.5 – 11.0 GPM, a water brake tank to prevent back-flow risk; integrated flow
sensor for dry-run protection; powerful integrated motor with dual thermo sen-
sors and a pump head with integrated filter. 

Both of these systems pay for themselves in water-cost savings alone in as
little as 18 months!

ALTO Cleaning Systems, Inc.

Contact:
Jimmie Tremble or Ollie Nielsen
ALTO Cleaning Systems, Inc.
12249 Nations Ford Road, Pineville, NC 28134
877-366-2586, e-mail: info@altocsi.com
www.alto-online.com
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