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CONTACTS

HEAD OFFICE  

& PRODUCTION SITE

18, rue du Maréchal Foch
80130 Friville 
FRANCE

UK OFFICE

Henderson House
Hithercroft Road
Wallingford
Oxon
OX10 9DG
 
delabie.co.uk

Please contact our Sales Team for details 
of your local Sales Representative  
(13 Area Sales Managers cover the UK 
market).

SALES

Tel. 01491 824449
Fax 01491 825727
orders@delabie.co.uk

QUOTES & PROJECTS

Tel. 01491 821822
Fax 01491 825727
quotes@delabie.co.uk

TECHNICAL SUPPORT

Tel. 01491 821821
Fax 01491 825727
technical@delabie.co.uk

delabie.co.uk
available features

ACS
Certificate of Sanitary Conformity. 
All DELABIE products conform 
to the CPDW* directive modified 
29/05/1997, and the French Ministry 
of Health circular DGS/SD7A2002  
no. 571 dated 25/11/2002.

* Construction Products in Contact  
with Drinking Water (European Commission).

Certification  
ISO 9001: 2015 
quality management 
systems

CREATE A PERSONALISED CATALOGUE

Create your own catalogue using your own product 

selection.

You can personalise it by giving it a project name  
and description, by choosing the order for the products  
to appear and by adding lifestyle images.

This catalogue will then be available in Word,  

PDF and Excel formats.

TRENDS THE MAGAZINE: THE DESIGN 

TRENDS TAB

Browse the “Trends by DELABIE” magazine intended  
for those who are passionate about Design and the art  
of the “Beautiful”.

Discover the 4 universes of “Trends” with major 
international projects, specification trends as well  
as interviews with prominent designers and architects 
who talk about their projects and their passions.

SUITABLE FOR TABLETS AND SMARTPHONES

BIM: DELABIE’S CORE PRODUCTS  

ARE NOW AVAILABLE

To meet the requirements of BIM technology,  
DELABIE has modelled its core products.

Available in 3 formats - REVIT, IFC and ARCHICAD,  
the files can be downloaded via the relevant product data 
sheet or via datashare.

The list of references available in BIM format is available 

in Our Services - BIM Files.
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3Pre-rinse sprays

Pre-rinse mixers and taps 

with flexible hose and hand spray

PRE-RINSE 
SPARE PARTS

21

PRE-RINSE  
MIXERS

7



4 Pre-rinse sprays

Full flow rate within the first 90°

Long Life valve head 
with an ergonomic ball lever

Hand spray - rain effect

Hand spray - concentrated jet

/ Pre-rinse sprays for intensive, professional use

SPECIFICALLY DESIGNED FOR INTENSIVE, PROFESSIONAL USE 

Subject to intensive use in professional kitchens, 
the catering industry and for fish preparation, etc., 
pre-rinse sprays must be robust and reliable.
Specifically designed to withstand high stress loads, 
DELABIE’s pre-rinse sprays are also functional, easy 
to handle, and ensure effective filling and cleaning.

Increased durability and endurance

All DELABIE’s pre-rinse sprays are quality-controlled 
and tested under extreme conditions to ensure their 
durability. They are ideal for intensive use, particularly 
during busy periods in the kitchen.

Long Life valve head
Thanks to its exclusive quality features, DELABIE’s 
water-free guided valve head - specifically designed 
for intensive use - provides the mechanism with 
enhanced durability and a smooth operation  
(see page 24).

Extremely robust spout and control levers
Unlike most spouts available on the market, the spout 
mechanism used for the Commercial Kitchen range 
for intensive use is manufactured from a piece  
of solid brass which makes it extremely robust. 
DELABIE’s spouts are 1.25mm thick, ensuring better 
resistance to knocks from pans.
The ball levers are shock-resistant, specifically 
designed to withstand impacts.

High performance flexible hose
The flexible hose on the pre-rinse assembly 
is made from PVC reinforced with a braided interior. 
It will withstand pressure up to 5 bar and 
temperatures up to 70°C.  
It has a stain-resistant coating, stainless steel hose 
crimps and a PVC sheath on the stress area, and an 
anti-torsion rotating nut.

Reliable

DELABIE’s pre-rinse sprays are fitted with extremely 
reliable mechanisms. They are made from scale and 
corrosion resistant materials.
The mechanisms will withstand the high temperatures 
in professional kitchens, which can reach 90°C.

User comfort

Ergonomic ball levers
The Bakelite ball levers are easy to operate.

Practical spouts
The raised spouts can swivel, allowing large pans 
to be placed beneath for filling. Work surfaces are 
therefore freed up for greater freedom of movement.

Rapid-fill and effective cleaning

The pre-rinse sprays fill pans and plunge sinks  
quickly. Thanks to the rapid-turn valve head, full flow 
rate is achieved within the first 90 .̊ Outlet flow rates 
up to 25 lpm at 3 bar are available, depending on the 
mixer.
The shape and intensity of the hand spray jet  
can be adjusted: rain effect for rinsing dirty dishes  
and a concentrated jet to remove baked-on food.

Maximum hygiene

Hand spray nozzle with no grid
The hand sprays are fitted with a scale-resistant 
diffuser (the nozzle has no grid) reducing water 
retention, impurity build-up and preventing  
the spread of germs.
Made from Hostaform® (a scale-resistant material), 
DELABIE’s flow straightener reduces scale build-up 
and ensures the quality of the water jet, maintaining  
a laminar flow over time. It reduces the frequency  
of descaling.

Food-grade flexible hose
Made from high-performance, food-grade quality  
PN 10, the flexible hose assembly is smooth, reducing 
the risk of bacterial development and facilitating 
cleaning. In addition, it conforms to European directive 
2007/19/CE regarding "materials [...] intended to come 
into contact with foodstuffs". 

Column and spout with smooth interior
The column and spout have a smooth interior which 
limits bacterial adherence and growth.

AND ALSO...

Easy to maintain

Spare parts are standardised so that maintenance 
staff can quickly and easily exchange them.

10-year warranty against any manufacturing defects.
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Displayed model: single hole pre-rinse set with mixer (ref. 5632)

REINFORCED FLEXIBLE 

WITH PVC SHEATH 

Superior endurance

ANTI-TORSION  

ROTATING NUT  

Reliable

ADJUSTABLE HEIGHT 

STAINLESS STEEL  

SPRING GUIDE 

Increased durability

ADJUSTABLE HAND SPRAY 

HEIGHT

Easy to install

ADJUSTABLE WALL 

BRACKET

CHROME-PLATED  

SOLID BRASS COLUMN

Robust

LONG LIFE VALVE HEAD

Increased resistance and endurance  
(for more details see page 24)

HAND SPRAY 

WITH ADJUSTABLE JET

User comfort

RAPID-FILL SPOUT




























































































































































































