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Free Floating Foot

Massloads Free Floating Foot is specially designed to work with 
the GN100 series of loadcells. This simple system is great for 

floor scale type applications.

Due to it’s design, the free floating foot will reduce the end or side 
loading of the loadcell, giving more accurate weighing results. It is 
also self-levelling and easily height adjustable through the loadcell, 
making it ideal for uneven floors.

The Floating Foot is available in Zinc plated 
alloy steel or stainless steel. Both materials are 
heat treated to RC40-45 hardness.

Two different sizes are also available. The 
smaller model comes with a ½” UNF thread for 
the GN100 1K - 4K. The larger with a ¾” UNF 
thread for the GN100 5K - 10K loadcell. Both 
units are held together with stainless steel pins 
that can be removed for cleaning or bearing 
replacement. 

Food Safe:

Inside all models of the Free Floating Foot  cavity is 
a precision ground ball bearing that is surrounded 
by ‘Petro-Can Purity FG’ food grade grease. This 
grease has a high dropping point and excellent re-
sistance to water wash out, not to mention excellent 
corrosion protection. ‘Purity FG’ meets the highest 
food industry standards: USDA H1 approved for inci-
dental food contact applications and FDA regulation 
CFR 21 178.3570. 


