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BlueEvolution S+ Features 

 Pressure:  117 psi (8 bars) 
 Dry Vapor Steam Temp: 347°F (175°C) 
 Commercial and industrial applications 
 110-volt 1700 watt, or primo 220-volt 3400 watt 
 Large capacity water and extraction tanks 
 Handle keeps hands from heat & electricity 
 Patent handle has steam jet & vacuum control 
 Dual boiler for rapid heating 
 Continuous refill boiler during operations 
 Innovative easy descaling system™ 
 Germ killing UVC light extraction for germ free disposal 
 Compact and high-quality stainless-steel design  
 360° casters for excellent mobility 
 Certified for food industry cleaning and disinfection  
 HACCP & NSF National Sanitation Foundation certified 
 FDA and CDC approve steam for disinfection 
 30-years of engineering and manufacturing 
 Quality and reliability, you can trust 

 

Steam Cleaning System 
Pressure:  117 psi (8 bars) 
Steam Temp: 347°F (175°C) 
Dual Cleaning: Steam & Pressure Disinfection 
Dual Extraction: Water & HEPA Filtration 
UVC Light: Germ Free Waste Disposal 

Steam – CDC and FDA approved for sanitization.   

Natural cleaning while conserving water, saving 
time, and elimanting the cost of chemicals.  

 

Blue Evolution S+ 
Voltage 230 V (*120 V) 

Activation time 4 min (*12 min) 
Boiler charging system Automatic 

Pressure 117 psi (8 bars) 
Max temperature 347° F (175°C) 

Boiler volume 0.4 gal (2 L) 
Dual Boiler material AISI 304 

Boiler power 3400 W (*1700 W) 
Vacuum power 1200 W (*1200 W) 

Amperage 15 AMP 
Steam production 90 g/min (*85) 

Max power absorbed 3400 W (*1700 W) 
Steam flow adjustment Yes, 3 levels 
Vac power adjustment Yes, 3 levels 

Filtering system 
Water molecular separation™ 

and HEPA Air Filter 
Vac Water Lift 67 in H2O 

Vac Air Flow Rate 44 cfm 
Water tank capacity 0.4 gal (2 L0 

Detergent tank capacity 0.4 gal (2 L) 
Recovery tank 0.9 gal (3.4 L) 

Dimensions L x W x H (in) 23 x 15 x 36.6 
Range of action 42.5 ft (*24.6 ft) 

Net weight 62 lbs (26.2 kg) 
*110-volt version 
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SPVac™ Technology: Steam-Pressure-Vacuum Technology  

Without any chemicals, the BlueEvolution systems remove 99.9% of all germs on surfaces with dry 
steam.  A built-in water filter UVC light further reduces the germs extracted from the surface for bacteria-
free waste disposal.  This makes BlueEvolution steam cleaning system is the perfect solution. 

BlueEvolution S+ Features 

 Pressure:  117 psi (8 bars) 
 Dry Vapor Steam Temp: 347°F (175°C) 
 Commercial and industrial applications 
 110-volt 1700 watt, or primo 220-volt 3400 watt 
 Large capacity water and extraction tanks 
 Handle keeps hands from heat & electricity 
 Patent handle has steam jet & vacuum control 
 Dual boiler for rapid heating 
 Continuous refill boiler during operations 
 Innovative easy descaling system™ 
 Germ killing UVC light extraction for germ free disposal 
 Compact and high-quality stainless-steel design  
 360° casters for excellent mobility 
 Certified for food industry cleaning and disinfection  
 HACCP & NSF National Sanitation Foundation certified 
 30-years of engineering and manufacturing  
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 BlueEvolution S+: 3 in 1 Machine 

The innovative BlueEvolution S + with 
integrated vacuum and interchangeable 
attachments offer a variety of uses for cleaning 
regular areas and hard-to-reach places.  Plus, 
ultraviolet light for germ-free waste disposal. 
The all-in-one partner for professional cleaning. 

Without any chemicals, the BlueEvolution 
systems remove 99.9% of all germs on surfaces using dry steam. A built-in water filter UVC light further 
reduces the germs extracted from the surface for bacteria-free waste disposal. This makes the 
BlueEvolution steam vac the cleaner solution for Hazard Analysis and Critical Control Points (HACCP)-
certified, and certified by the National Sanitation Foundation (NSF) for sanitization in the food industry. 

With a dry vapor steam pressure of 117 psi and a steam temperature of 347°F, the BlueEvolution S+ 
offers additional cleaning power than standard steam machines and adds the power of a vacuum for 
ultimate extraction. BlueEvolution ensures the best cleaning results even in heavily soiled areas. Thanks 
to its compact design, light weight, and quality 360°casters maneuverability, the BlueEvolution won’t be 
slowed down even in confined spaces. 

Despite its enormous power, the BlueEvolution works only with clean water, without chemicals, making 
it one of the most environmentally-friendly cleaning machines on the market. Not only visually 
appealing, the high performance and innovative technology makes the BlueEvolution the most superior 
steam vacuum machine on the market today. 

In the health sector, the use of dry vapor steam provides the ideal disinfection and drastic reduction in 
Healthcare Acquired Infections (HAI). With these innovative advantages, the BlueEvolution has no rivals 
on today’s market! 

BlueEvolution ideally suited for these applications: 

 Fitness Centers & Health Clubs (sanitize steam and go chemical-free) 
 Healthcare Facilities (drastically reduces HAI - Health Acquired Infections) 
 Sanitize after surgeries, especially orthopedic surgery 
 Assisted living facilities and nursing homes 
 Reduce allergies and stop spreading germs and disease 

Also suited for: 

 Restoration, smoke abatement, mold elimination 
 Hotels - bed bug removal plus it kills 99.9% germs on high-touch areas like telephones & remotes 
 Daycare centers and schools 
 Food industry establishments like bakeries, breweries, butcher shops (NSF-certified) 
 Sanitizing mass transit, for instance: trains, planes, buses, and taxis 


