
Technical data

Model P X 1 0 P X 1 5 P X 2 7 P X 3 5 P X 5 0

m a x . c a p a c ity l/h * 1 5 0 5 0 0 2 2 0 0 6 0 0 0 1 2 5 0 0

m a x . p res s u re k P a ** 2 0 0 2 0 0 2 0 0 2 0 0 2 0 0

m a x . s u c tion  h eig h t m 7 7 7 7 7

m a x . p ow er k W 0 .3 7 0 .3 7 0 .3 7 1 .5 2 .2

m a x . s p eed m in - 1 1 6 5 1 6 5 1 6 5 1 6 5 1 6 5

in s ide dia . of h os e –  D N m m 1 0 1 5 2 7 3 5 5 0

ou ts ide dia . of c on n ec tin g –  D A m m 1 4 2 5 3 3 5 1 7 5

m a x . v is c os ity m P a s 3 5 0 0 0

m a x . op era tin g  tem p

c on tin u ou s  op era tion °C 6 0 6 0 6 0 6 0 6 0

s h ort- tim e op era tion °C 8 0 8 0 8 0 8 0 8 0

m a teria l p u m p  c a s in g a lu m in iu m  a lloy

w eig h t w ith ou t driv e k g 4 7 1 4 2 6 4 2

h os e m a teria l

n a tu ra l ru b b er –  N R X X X X X

n a tu ra l ru b b er –  food g ra de X X X X X

n eop ren e –  C R X X X X X

h y p a lon e –  C S M X X X X X

* rela ted to w a ter

** 1 0 0  k P a  =  1  b a r

Is s u ed on : 0 8 .1 9 9 8

H o s e P u m p s

Ty p e P X

P o nndo r f

G er ä tetechnik  G m b H

L eip z ig er S tra ß e 3 7 4 T elefon  + 4 9 / 5 6 1 / 5 1 1 3 9 - 0

D - 3 4 1 2 3  K a s s el T elefa x  + 4 9 / 5 6 1 / 5 1 1 3 9 - 8 8 / 6 6


