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  #971 WET PUMP 
  LOW INLET, BOTTOM OUTLET

        TRULY DAMAGE-FREE FISH TRANSFER

The patented RYCO Fish Wetpump will pump
faster, with less damage, than any other
wetpump built. ANYWHERE.

Bruising, broken necks, scale loss all are 
common in other wetpumps with high inlets.
Such pump designs have inlets up to several
feet higher than the RYCO wetpump, and the
first fish into the tank are thrown several feet
into the end of the tank, suffering high
measurable damage. The RYCO patented Low
Inlet Wetpump avoids this damage by bringing
the fish into a hooded air chamber at the inlet
valve. The fish enter the tank close to the
bottom, and the velocity is greatly reduced.

An additional advantage of the RYCO design is
the reduced suction height, which in many
cases allows the RYCO Wetpump to move fish
at two or three times the rate of similar sized
pumps in similar installations.

The RYCO design is also the lower profile of
this pump, several feet lower than other
wetpumps.

Pump can be located in low overhead locations
where no other fish pump would fit. Our automatic
wetpumps use standard compressed air valves
and air cylinders. This system will not freeze up in
cold air, and is easily maintained in remote
locations by untrained employees. This is the
most bulletproof control system available.

FEATURES:
• Pumps up to 80 tons/ hour with 30 hp.
• Tanks available from 30 to 600 cubic ft.
• Blowers from 100 to 2500 cfm
• Automatic pumps easily operated manually
• Manual pumps easily converted to auto
• Suction heights to 24 feet
• Discharge heights to 50 feet
• Discharge distances to 2000 feet
• Tanks and frames are stainless
• Diesel, electric, hydraulic, or gas drives
• Power units integral or remote

UTILITIES:
• Water: fresh or salt, 5 gpm, 30 psi (min.)
• Automatic cycle requires 1 cfm air at 100 psi
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