
Birko Mobile Mister

Protect your employees. Protect your product. Protect your customers.
Sanitizing hard surfaces is a critical component of safety programs in the food and beverage industries. Without the 

proper sanitation procedures, pathogens and viruses may cause cross-contamination that will result in devastating 

effects, including ruined food, health and safety risks, and production downtime. 

The Mobile Mister by Birko is a highly effective, portable system that uses the non-toxic, ready-to-use Peraspray 

sanitizer to reduce pathogens and viruses on surfaces in all environments. The portable misting unit creates a fine 

mist to kill 99.99% of viruses, bacteria, and other pathogens. The Birko Mobile Mister includes a top spray nozzle to 

mist elevated surfaces efficiently, a bottom spray nozzle to target hard-to-reach areas, and a hand-held spray 

nozzle to reach spaces beyond traditional sanitizing methods.

Gain control of your comprehensive safety program and get peace of mind with the Birko Mobile Mister. 

• Designed to fit narrow spaces in break rooms, locker rooms, and other 

common areas.

• Stainless Steel construction for maximum chemical and corrosion 

resistance.

• Includes four 4-inch casters (two fixed and two swiveled with 

locking capability).

• Contains two 5-gallon carboy containers for the Peraspray sanitizer

• Cart run time per 5-gallon carboy is 47 minutes @ 100 psi or  

54 minutes @ 80 psi.

• Detail spray wand plumbed in with a 25-foot coiled hose for  

hard-to-reach areas.

• Top spray mast is adjustable up to 2 feet. 

• Includes four cone nozzles with two spare ports for optional spray.

• Designed with removable doors to access pump, battery, and 

battery charger.

• Includes 120V charging port. No outlets needed.

• Flow rating of 4 nozzles is .1064 gpm.

Features
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Birko Mobile Mister

Proudly made in the U.S.A.



Why Birko 

At Birko, we take food safety seriously. 

Nothing is more important to us than 

making sure the food chain is safe, 

secure and pathogen-free.

Companies in the protein industry 

trust our team of experts to solve their 

sanitation and cleaning challenges. 

They choose us – and stay with us – for 

our level of customer care and 

support that is second to none. 

ISO 9001 certified and an original 

member of the International HACCP 

Alliance, Birko can support 

requirements for the British Retail 

Consortium (BRC), the Safe Quality 

Food Institute (SQF) and the 

International Organization for 

Standardization (ISO).
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Three Spray Zones

• Top: Elevated spray falling down on all surfaces

• Mid: Spray wand for areas that need additional attention

• Low: Floors, under seating, shoes and boot areas

Power / Control

• On/Off toggle switch

• 12V battery power

• 6-7 hour run time between charges

Battery Charger

• 12V on-board battery charger

• Charging Port (extension cord plug-in 120V)

Nozzles Output

• Operating pressure 80-100 psi

      • 4 nozzles at 100 psi = .1064 gph = 47 minutes of spray time per 5 gallons

      • 4 nozzles at 80 psi = .0932 gph = 54 minutes of spray time per 5 gallons

         (No spray wand activity in calculations above)

• Different nozzles available per application

Extendable Spray Mast

• Extendable mast elevation up to 2 feet

12V Solution Pump

• Operating pressure 100 psi

• 1.8 gpm max flow

Antimicrobial Solution Tank

• Carboy container 5-gallon cap

• Single and double carboy model available

Spray Wand

• Manual detailing spray wand for areas needing additional attention

Casters

• 2 fixed casters

• 2 swivel casters

• Breaking / locking option

• Large surface casters for ease of maneuverability 

Specifications


