
E-10 PREFILTER SYSTEM SPECIFICATION SHEET� FOODSERVICE.PENTAIR.COM

E-10 PREFILTER SYSTEM
System Part Number:

E-10 Prefilter System: EV9795-80 
Everpure EC110 Prefilter Cartridge: EV9534-12

FEATURES • BENEFITS 
	◆ Filters out larger dirt and rust 

particles

	◆ Durable slim bowl design makes 
for quick-change cartridge 
replacement

	◆ Helps extend equipment life of 
primary filter cartridges

	◆ Bowl design fits most 10" drop-in 
filter cartridges

	◆ Tightly spun Everpure EC110 
cartridge provides sediment 
reduction to 10 microns

INSTALLATION TIPS 
	◆ Choose a mounting location suitable to 

support the full weight of the system when 
operating.

	◆ Make sure to properly lubricate O-ring prior 
to use.

	◆ Use 3/4" water line (optional reducer 
bushings included).

	◆ Install vertically with bowl hanging down. 

	◆ Allow 2 1/2" (6.35 cm) clearance below the 
cartridge for easy cartridge replacement.

APPLICATIONS
	◆ For all foodservice applications  

requiring prefiltration

	◆ High sediment areas
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E-10 PREFILTER SYSTEM
EV9795-80

Specifications

Overall Dimensions 
12.44" H x 5.16" W x 5.5" D 
(31.5 cm x 13.1 cm x 13.9 cm)

Operating Pressure 
10 - 125 psi (0.7 - 8.6 bar), 
non-shock

Water Temperature 
35 - 100°F (2 - 38°C)

Connections 
Inlet Connection: 3/4” FNPT 
Outlet Connection: 3/4” FNPT

Operating Weight 
6 lbs (2.7 kgs)

Shipping Weight 
4 lbs (1.8 kgs)

Service Flow Rate 
Maximum 4.0 gpm (15 Lpm)

Electrical Connection 
None required

For Pentair Everpure Product Warranties visit: 
http://pentair.com/assets/foodservice-warranty

It is recommended that filter cartridges be replaced every six (6) months on a regular scheduled program, or 
when capacity is reached or if water pressure or flow to equipment becomes inadequate.

Always replace filter cartridges at least once per year.

The contaminants or other substances removed or reduced by this drinking water system are not necessarily 
in your water. Do not use with water that is microbiologically unsafe or of unknown quality without adequate 
disinfection before or after the system.

Since the conditions under which our products may be used are beyond our control, we cannot accept any 
liability with respect to the improper installation, application and/or use of our products.
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