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CULLIGAN INTRODUCES IMPROVED HI-FLO® 22 AUTOMATIC WATER SOFTENER AND FILTER TO HELP RESTAURANTS SAVE COSTS AND ENHANCE CUSTOMER SERVICE

Water Treatment System Debuts at Restaurant Facility Management Association Conference

Note to Editors: Product photo is available upon request.
CHICAGO, Ill. – March 6, 2007 – Culligan International Company, a global innovator of high-quality water treatment solutions for residential and business use, announced its next-generation Hi-Flo® 22 Automatic Water Softener and Filter at the Restaurant Facility Management Association (RFMA) 2007 National Conference, recently held in Frisco, Texas.  The new and improved Hi-Flo® 22 product family consists of both water softeners and filters with corrosion-resistant components including fiberglass tanks and plastic valves.  These Hi-Flo® 22 solutions are designed for operational cost savings, an extended equipment lifespan and a better customer experience.  All are supported by Culligan’s expansive dealer network, enabling both large national chain and smaller independent restaurants to receive expert local service in whichever market(s) they are based.  
Operational Cost Savings 

The quality and reliability of the restaurant’s water treatment system is crucial to a smooth, profitable operation.  One restaurant attributed an overall 35 percent savings on detergent usage to Culligan’s solutions; another experienced salt savings in excess of 25 percent.  Using the Hi-Flo® 22, restaurateurs should also enjoy lower utility bills due to more efficient heating leading to energy savings on hot water.  These, and other measurable savings, can occur with the Hi-Flo® 22’s unique and patented features for softeners, including:

· Brine Reclaim System – Allows the Hi-Flo® 22 to recycle a portion of regeneration water.   This helps restaurants save money by reclaiming, then re-using, some of the salt consumed during regeneration. 

· Dubl-Safe™ Brine System – Offers positive overfill protection.  An automatic refill control is backed up by a shutoff float valve to minimize the chance of overflow and minimize waste and associated costs.  

· Patented Aqua-Sensor® Control – Initiates regeneration only when needed based upon water hardness.  Automatically adjusts to changes in raw water hardness and water consumption.

Extended Equipment Lifespan

Regular preventative maintenance and professional service can help to ensure the longevity of foodservice equipment while saving on repair costs.  Randy Stroman, Culligan’s National Sales Manager, explains, “Restaurants use a great deal of water-dependent equipment to cook food, keep it hot and to clean up afterwards.  This equipment produces hot water and/or steam, which releases suspended impurities that collect on the surrounding metal.  Water that is treated with the Hi-Flo® 22 softener prevents scaling on the heating elements and other internal parts that can cause equipment to break down.”  
By helping restaurants to reduce scale and corrosion of stainless steel components in ice/coffee machines, steam tables, steamers, hot water heaters and dish machines, Culligan’s Hi-Flo® 22 water softener minimizes downtime, repairs and replacement of this and other type of equipment.
Better Customer Experience

Culligan’s Hi-Flo® 22 Automatic Water Softener and Filter is ideally suited for restaurant institutions, because it contributes to highly satisfactory and repeat customer business.  Spot-free glasses, dishes and flatware; better tasting drinking water, coffee and iced drinks; reduced cleaning needs; and little or no iron stains on fixtures are all benefits of treated water in the food service industry.  The Hi-Flo® 22 water softener and filter automatically adjusts to daily and seasonal patterns of patronage, accommodating changes in customer demand with a patented progressive flow feature used within a multi-tank configuration.  This unique progressive flow technology incorporates intelligence to direct flow through the appropriate number of tanks at all times, depending on the demand for service water.  This provides an efficient and economical solution for handling the wide range of water flow demands faced by restaurant owners.
Culligan’s national dealer network provides local expert service to restaurant operations throughout North America.  For a free water analysis, system pricing or to locate a Culligan dealer near you, contact Culligan at 
1-800-CULLIGAN or visit: www.culligancommercial.com.
About Culligan
Culligan is headquartered in the Chicago area, with a network of 700+ dealers, and maintains international offices in 12 countries.  For more than 70 years, Culligan has been recognized as the world leading innovator and provider of filtration systems to improve general use and drinking water in the home and workplace.  Culligan offers the most extensive water treatment product line in the world, and services many of the nation’s leading chain and independent restaurants.
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