








Protect your investment with 
the SGLP-CL series reverse 
osmosis system

The heart of the SGLP-CL system is a state-of-the-
art high-production RO (reverse osmosis) membrane 
(see illustration).  Raw water, under pressure, is forced 
through microscopic pores in the synthetic membrane 
while larger dissolved solids (ions, including calcium, 
magnesium and chlorides) and heavy molecular weight 
contaminants are continually fl ushed away as reject 
water.  Filtered water travels between the double-
sided membrane until it reaches a center core, which 
then delivers the product water to the storage tank.

Integrated System Design
Entire system, including the water storage tank, 
is integrated on a single wall mounted bracket 
for easy installation

Chlorine & Chloramines Reduction
Sanitary Quick Change (SQC) prefi lter cartridge 
includes an activated catalytic carbon block for 
the reduction of chlorine and chloramines from 
the incoming water

Non-Electric, Hydraulically Driven Pump
Helps to maximize RO water production

High Production RO Membranes
100 or 200 gpd production rate @ 50 psi 
incoming water pressure and 77° temperature

Optional Automatic Cleaning Bypass
(not shown)
Allows the system to be used with single inlet 
combi-ovens. The system automatically goes into 
bypass during the cleaning cycle 
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How does the SGLP-CL system work?
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Plumbing Diagram
SGLP-CL RO systems are ideal for both single and dual water inlet combi-
ovens and steamers. When used with a single water inlet oven, it is 
recommended that the cleaning bypass be installed.  The cleaning bypass 
supplies fi ltered, non RO water to the oven during the cleaning process. 
The system incorporates quick-connect fi ttings for ease of installation.

Annual Water Savings vs. Traditional RO Systems*
The SGLP-CL System from 3M 
results in considerable cost 
savings in both water utility and 
water sewage as compared to
traditional RO systems. In fact, a 
restaurant can save nearly 400 
gallons of water for every 50 
gallons of water used!

Water Inlet

To Drain

To Equipment
Cleaning Bypass
(only used with single 
water inlet combi-ovens)
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Product Water Requirements (Gals/Day)

* Comparison of SGLP200-CL versus 
a traditional RO system with 8% water 
effi  ciency per NSF 58 protocol.  Actual 
savings may vary based on water 
temperature and inlet water conditions.

Number of Ovens Model Options

Single SGLP100-CL Use cleaning bypass if used on single 
water inlet combi-oven

Double SGLP200-CL

Equipment Sizing


