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Selecto has taken 
another mouth-
pleasing, money-saving step in filtra-
tion innovation with the SMF Series.  
SMF signals a dramatic advance in fil-
ter efficiency, operational ease and 
flexibility of adding capacity as the 
restaurant grows.  And the SMF fil-
ters are uniquely suited to enhance 
patrons’ beverage experiences.

Both aesthetics for hot and cold 
beverages and equipment protection 
and maintenance are key to restau-
rant success. For ideal taste, disin-
fectants–like chlorine and chlo-
ramines, dirt, and VOC (or TTHM) 
must be removed from tap water. For 
equipment protection, chlorine (or 
chloramines) may cause corrosion for 
some equipment components. Scale 
reduction is crucial if water hard-
ness levels are high. Scale formation 
on heating elements can slow down 
or shut down the equipment. Should 
this happen, you are paying not only 
for losing customers but a higher 

bill for electricity, as well. 

Selecto SMF Coffee/Tea/
Espresso Filtration systems 
are designed specifically 
to address both problem 
areas: equipment protec-

tion and aesthetics. Selecto 
hollow carbon technology 

focuses on reduction of disin-
fectants and dirt.  TTHM and scale 
control ceramic media prevent scale 
precipitation. Selecto SMF coffee/
tea/espresso and juice Filtration 

systems feature high flow, high ca-
pacity for contaminant reduction, 
and lower pressure drop in filter 
life. The result is prevention of 
filter clogging (equipment down-
time) and elimininating frequent 
cartridge changes (lower capacity).   

HOLLOW-CARBON
In the SMF series, filtration tech-

nology has reached unprec-
edented heights through a 
highly efficient and unique 
hollow carbon technology. 
A comparison to outdated and 
fragile extruded carbon block 
filters shows the SMF superior-

ity across the board–
from capacity to 
clogging, pres-
sure drop to pre-

filter need.  With 
the SMF hollow-carbon tech-
nology, filtration capac-
ity is from two to five times 
that of competitor capacity.

MODULAR 
Modular design is a truly revo-
lutionary approach in purifica-
tion technology. The Sanitary 
Quick Change cartridge design 
makes it not only easy and tool-
free for filter 

replacement, but 
also keeps hands 
clean and away from 
used cartridges. 
Because no tools 

Caffeinated beverages and fruit 
juices are more than just choices 
on a menu; your patron’s enjoy-
ment of these drinks may be key 
in the dining experience.  With 
centuries of tradition underlying 
taste and aesthetics for coffee, 
tea and espresso, it’s impossible to 
underestimate the importance of 
equipment degradation or poor-
ly-filtered contaminants.  And 

reconstituted juices 
present their own 

set of chal-
lenges where 
source water 
filtration is 
concerned.  
What’s needed 

is a merging of 
traditional at-

tention to taste 
with a technology that 

can meet today’s challenges. 

For nearly a quarter-century,  
Selecto has consistently 
developed innovative solutions 
to source water challenges–
solutions which have become 
internationally recognized 
for marked improvements 
in millions of beverages.

Long a workhorse of the Selecto 
line for fountain applications, fil-
ters in the Legacy Series have a prov-
en track record for reliability and 
cost-effective efficiency.  And now, 
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are needed, ease of filter replace-
ment or capacity upgrade is a boon to 
any restaurant operation. Modular 
design means “you can do it all” and 
thus reduce maintenance expenses.   

ADAPTABILITY
No one can match the adaptability 
of the SMF series.  Standard fil-
ter configurations are single and 
double cartridge, at 10-
inch and 14-inch.  

Ultra-high flow 
rates and custom 
configurations 
for a host of 
applications 
are now also 
achievable, be-
cause the SMF has 
genuine modularity.    

EFFICIENT
SMF filters provide superior qual-
ity and great tasting ingredient 
water for better tasting beverages, 
by reducing undesirable elements.  
Combined with our exclusive perfor-
mance guarantee, these systems are 
the most efficient and cost-effec-
tive solution to all your filtration 
needs.  Through a detailed evalua-

tion and comparison with 
competitor approaches, 
you’ll easily discover 
the clear leadership 
of Selecto Filters.

®



capacity:	 7,500 gal.
flow rate:	 1.0 gpm
# 82-1600
4.5 X 10” 
lvpo to mvpo
14/9/19”
sw: 19 lbs.
c/t/e system

REDUCES: 
Chlorine, 
Chloramine, 
Sediment
Also Inhibits 
Scale.

replacement cartridge
ceramic matrix/high porosity carbon:	#108-600	
	

12,000 gal.
2.0 gpm

						      # 82-1620
4.5 X 20” 

hvpo
14/9/29”

sw: 25 lbs.
c/t/e system

REDUCES: 
Chlorine, 

Chloramine, 
Sediment 

Also
Inhibits Scale.

replacement cartridge
	 ceramic matrix/high porosity carbon: #108-620

 

50,000 gal.
5.0 gpm

# 82-1600-S
hvpo

22/9/19”
sw: 23 lbs.

c/t/e system

REDUCES: 
Chlorine, 

Chloramine, 
Sediment, (par-

ticulate class i); 
Bad Taste and

Odor, THM, 
Organics, Tannins; 

Also Inhibits Scale.

replacement cartridge kit: # 108-015S
	 (contains (1) carbon 10-inch: #108-010  
	 (1) siliphos 10-inch: #108-010S)
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SMF IC600-SSMF IC600

SMF ESPRESSO 7500 SMF ESPRESSO 12000

© 2007 SELECTO SCIENTIFIC, INC.    

Patented & Patents Pending 

capacity:	 15,000 gal. 
flow rate: 	 5.0 gpm 
system part:	 # 80-6100CP
mvpo
14/9/19”
sw: 17 lbs.
c/t/e system;
siliphos

REDUCES: 
Chlorine, 
Chloramine, 
Sediment, (particulate 
class i), THM, Organics, 
Tannins, Bad Taste and 
Odor.  Also Inhibits Scale.

replacement cartridge
carbon with siliphos:	#108-010CP

SMF COFFEEPRO

capacity: 	 50,000 gal 
flow rate: 	 5.0 gpm
system part: 	# 80-6100
mvpo
14/9/19”
sw: 16 lbs.
juice and c/t/e
filter system;
ultra-high 
porosity carbon
with 
micro structure

REDUCES: 
Chlorine, 
Chloramine, Sediment, 
(particulate class i); 
Bad Taste and Odor, 
THM, Organics, Tannins.

replacement cartridge
10-inch:	 #108-010	  


