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EQUIPMENT SCHEDULE



*** PROCUREMENT LEGEND *%*

CODE DESCRIPTION
) Existing Equipment as shown
(E/M) Equipment to be Modiﬂed by KEC
(E/M/R) Existing Equipment,Modified by KEC/Relocated
(E/R) Existing Equipment to be Relocated
(E/S/R) Existing Equipment in Storage (Reinstall)
(FUT) Equipment to be installed at a future date
(GC) Equipment Provided by General Contractor
(NIKEC) Not in Kitchen Equipment Contract
(OTHER) Equipfnent provided by others
(OWN) Equipment Provided by Owner
(SMWRS) Separate Small Wares Bid

(VEND)

Equipment Provided by Vendor/Supplier



GENERIC EQUIPMENT SCHEDULE

PR [TEM QTY SOURCE DESCRIPTION
] 1 RPI INDUSTRIES REFRIGERATED GRAB & GO, DROP-IN
2 1 RP INDUSTRIES REFRIGERATED MERCHANDISER, DROP-IN
3 SPARE NUMBER
4 SPARE NUMBER
{OWN) 5 2 BY OWNER POS - CASH REGISTER
(OWN] 6 2 BY OWNER POS - PRINTER
7 1 DELFIELD REFRIGERATOR, UNDERCOUNTER
{VEND) 8 1 CONCORDIA COFFEE ESPRESSO CAPPUCINO MACHINE
9 1 FABRICATOR DROP-IN DUMP SINK
10 1 FISHER DIPPERWELL
N SPARE NUMBER
12 1 DELFELD REFRIGERATOR, UNDERCOUNTER
13 1 IMC/TEDDY FLOOR TROUGH
14 1 ROBOT COUPE JUICER, ELECTRIC
{VEND) 15 1 FETCO CORP. COFFEE BREWER
{VEND) 16 2 FETCO CORP. ICE TEA BREWER
{OWN) 17 1 HAMILTON BEACH BLENDER, BAR TYPE
18 1 LANCER CORP. ICE BIN, DROP-IN
19 1 TURBOCHEF MICROWAVE CONVECTION OVEN
20 1 FABRICATOR BEVERAGE COUNTER
21 1 FABRICATOR BUILT-IN HAND SINK
{OWN) 21.1 1 BY OWNER SOAP & TOWEL DISPENSER
22 SPARE NUMBER
23 SPARE NUMBER
24 SPARE NUMBER
25 SPARE NUMBER
26 SPARE NUMBER
27 1 METRO DRY STORAGE SHELVING (LOT)
28 SPARE NUMBER
29 SPARE NUMBER
30 SPARE NUMBER
31 1 EQUIPEX PANINI GRILL
32 1 DELFIELD REFRIGERATED COUNTER, WORK TOP
32.1 1 COLDZONE REMOTE CONDENSER UNIT
33 SPARE NUMBER
34 1 GLASTENDER HAND SINK W/SOAP & TOWEL DISPENSER
35 1 DELFIELD REFRIGERATED COUNTER, LOWBOY
35.1 1 COLDZONE REMOTE CONDENSER UNIT
36 ] FABRICATOR SNEEZE GUARD



SQURCE

PR ITEM QrY DESCRIPTION
37 2 JOHN BOOS CUTTING BOARD
38 SPARE NUMBER
39 SPARE NUMBER
40 1 WOOD STONE CORP. STONE HEARTH OVEN, GAS
40.1 1 T&S BRASS GAS CONNECTOR KIT
41 1 CAPTIVE-AIRE EXHAUST HOOD
41.1 1 ANSUL FIRE FIRE SUPPRESSION SYSTEM
42 1 JOHN BOOS CUTTING BOARD
43 SPARE NUMBER
44 SPARE NUMBER
45 1 DELFIELD REFRIGERATED COUNTER, LOWBOY
45.1 1 COLDZONE REMOTE CONDENSER UNIT
46 1 HATCO HEATED SHELF, DROP-IN
47 2 HATCO HEAT LAMP, BULB TYPE -
48 3 BON CHEF SOUP TUREEN
49 SPARE NUMBER
50 ] GLASTENDER HAND SINK W/SOAP & TOWEL DISPENSER
51 1 DELFIELD REFRIGERATED COUNTER, SANDWICH TOP
51.1 1 COLDZONE REMOTE CONDENSER UNIT
52 1 SOMERSET INDUSTRIES PIZZA DOUGH PRESS
53 ' SPARE NUMBER
54 SPARE NUMBER
{OWN]) 55 1 BY OWNER POS - PRINTER
{OWN]) 56 1 BY OWNER POS - CASH REGISTER
57 1 RPI INDUSTRIES MERCHANDISER, OPEN
57.1 1 COLDZONE REMOTE CONDENSER UNIT
58 1 RPI INDUSTRIES MERCHANDISER, OPEN
58.1 1 COLDZONE REMOTE CONDENSER UNIT
59 1 RPI INDUSTRIES MERCHANDISER, OPEN
59.1 1 COLDZONE REMOTE CONDENSER UNIT
60 1 TRAULSEN REACH-IN DUAL TEMP CABINET,
{OWN) 200 1 BY OWNER POS - PRE CHECK REGISTER
{OWN) 201 1 BY OWNER POS - PRE CHECK PRINTER
202 SPARE NUMBER
203 SPARE NUMBER
204 1 STAR MFG. CONVEYOR TOASTER
205 1 COOKTEK INDUCTION RANGE, UNDERMOUNT
206 1 FABRICATOR CONDIMENT BIN
207 5 COOKTEK INDUCTION RANGE, UNDERMOUNT
208 1 FABRICATOR CONDIMENT BIN
209 1 DELFIELD

REFRIGERATED COUNTER, LOWBOY



PR ITEM QrY SOURCE DESCRIPTION
210 2 COOKTEK INDUCTION RANGE
211 1 CAPTIVE-AIRE RECIRCULATING HCOD
212 1 FABRICATOR CONDIMENT BIN
213 SPARE NUMBER
214 SPARE NUMBER
215 2 ALTO-SHAAM HEATED CABINET, HALF-HEIGHT
216 1 ELKAY UNDERMOUNT HAND SINK
217 1 FABRICATOR WORK COUNTER
218 1 FABRICATOR WALL SHELF
219 1 TRAULSEN REFRIGERATOR, REACH-IN
220 1 GLASTENDER POS COUNTER/CABINET
(OWN) 221 1 BY OWNER POS - CASH REGISTER
({OWN) 222 1 BY OWNER POS - PRINTER
223 26 GLASTENDER MODULAR BAR DIE
224 SPARE NUMBER
225 1 GLASTENDER UNDERBAR BOTTLE DISPLAY UNIT
226 1 GLASTENDER ICE BIN/COCKTAIL STATION
227 ] GLASTENDER SODA GUN HOLDER & TUBING CHASE
{VEND) 2271 1 BY VENDOR SODA GUN & CARBONATOR
228 1 GLASTENDER DRAINBOARD CABINET
229 1 GLASTENDER DRY WASTE UNIT
230 1 GLASTENDER HAND SINK W/ SOAP & TOWEL DISPENSER
231 1 GLASTENDER UNDERBAR GLASS RACK CABINET
232 1 MEIKO GLASS WASHER
233 SPARE NUMBER
234 SPARE NUMBER
235 1 GLASTENDER UNDERBAR DUMP SINK
236 1 GLASTENDER DRY WASTE UNIT
237 1 GLASTENDER POS COUNTER/CABINET
(OWN]) 238 1 BY OWNER POS - CASH REGISTER
{OWN) 239 1 BY OWNER POS - PRINTER
240 1 GLASTENDER UNDERBAR BOTTLE DISPLAY UNIT
241 1 GlASTENDER ICE BIN/COCKTAIL STATION
242 1 GLASTENDER SODA GUN HOLDER & TUBING CHASE
{VEND]) 242.1 1 BY VENDOR SODA GUN & CARBONATOR
243 1 GLASTENDER DRAINBOARD CABINET
244 SPARE NUMBER
245 SPARE NUMBER
246 1 GLASTENDER BACKBAR REFRIGERATOR
247 1 GLASTENDER BACKBAR REFRIGERATOR
248 1 RPI INDUSTRIES

MERCHANDISER, OPEN



PR ITEM QTY SOURCE DESCRIPTION
2481 1 COLDZONE REMOTE CONDENSER UNIT
249 1 RPI INDUSTRIES MERCHANDISER, OPEN
249.1 1 COLDZONE REMOTE CONDENSER UNIT
250 1 RPI INDUSTRIES MERCHANDISER, OPEN
250.1 1 COLDZONE REMOTE CONDENSER UNIT
251 1 VIKING RANGE REACH-IN WINE REFRIGERATOR, 1 SECTION
252 1 GLASTENDER HAND SINK W/SOAP & TOWEL DISPENSER
253 SPARE NUMBER
254 SPARE NUMBER
(OWN]) 255 1 BY OWNER POS - CASH REGISTER
{OWN) 256 1 BY OWNER POS - PRINTER
257 1 FABRICATOR SNEEZE GUARD
258 1 HATCO HEATED SHELF, DROP-IN
259 p HATCO HEAT LAMP, BULB TYPE
260 1 JOHN BOOS CUTTING BOARD
261 1 DELFIELD REFRIGERATED COUNTER, LOWBQY
262 1 DELFIELD RE?RIGERATED COUNTER, LOWBQY
263 2 JOHN BOOS CUTTING BOARD
264 SPARE N_UMBER
265 SPARE NUMBER
266 1 DELFIELD REFRIGERATED COUNTER, SANDWICH TOP
266.1 1 COIDZONE REMOTE CONDENSER UNIT
267 1 SOMERSET INDUSTRIES PIZZA DOUGH PRESS
268 1 WOOD STONE CORP. STONE HEARTH OVEN, GAS
268.1 1 T&S BRASS GAS CONNECTOR KIT
269 1 CAPTIVE-AIRE EXHAUST HOOD
269.1 1 ANSUL FIRE FIRE SUPPRESSION SYSTEM
270 1 DELFIELD REFRIGERATED COUNTER, WORK TOP
271 1 EQUIPEX PANINE GRILL
272 SPARE NUMBER
273 SPARE NUMBER
274 SPARE NUMBER
275 1 THERMALRITE WALK-IN COQOLER
2751 1 COLDZONE EVAPORATOR COIL
275.2 1 COLDZONE REMOTE CONDENSER UNIT
276 1 METRO WALK-IN SHELVING {LOT}
277 1 FABRICATOR WORK COUNTER, REFRIGERATED
277.1 1 COLDZONE REMQOTE CONDENSER UNIT
278 1 FABRICATOR WORK COUNTER, REFRIGERATED
2781 1 COLDZONE REMOTE CONDENSER UNIT
279 1 FABRICATOR SNEEZE GUARD



PR [TEM QrY SOURCE DESCRIPTION
280 1 GLASTENDER HAND SINK W/SOAP & TOWEL DISPENSER
281 1 GLASTENDER HAND SINK W/SOAP & TOWEL DISPENSER
282 1 METRO DRY STORAGE SHELVING (LOT}
283 SPARE NUMBER
284 SPARE NUMBER
285 3 BON CHEF SOUP TUREEN

(VEND]) 286 1 CONCORDIA COFFEE ESPRESSO CAPPUCINO MACHINE
287 1 DELFELD REFRIGERATOR, UNDERCOUNTER
288 1 FABRICATOR DROP-IN DUMP SINK
289 1 FISHER DIPPERWELL

{OWN) 290 2 BY OWNER POS - PRINTER

{OWN) 291 2 BY OWNER POS - CASH REGISTER
292 SPARE NUMBER
293 SPARE NUMBER
294 1 RPI INDUSTRIES REFRIGERATED MERCHANDISER, DROP-IN
294.1 1 COLDZONE REMOTE CONDENSER UNIT
295 1 RPI INDUSTRIES REFRIGERATED GRAB & GO, DROP-IN
295.1 1 COLDZONE REMOTE CONDENSER UNIT
296 1 FABRICATOR BEVERAGE COUNTER
297 1 FABRICATOR BUILT-IN HAND SINK

(OWN)] 2971 1 BY OWNER SOAP & TOWEL DISPENSER
298 1 TURBOCHEF MICROWAVE CONVECTION OVEN
299 1 LANCER CORP. ICE BIN, DROP-IN |
300 1 ROBOT COUPE JUICER, ELECTRIC

(OWN)] 301 1 HAMILTON BEACH BLENDER, BAR TYPE

(VEND) 302 2 FETCO CORP. ICE TEA BREWER
303 SPARE NUMBER
304 SPARE NUMBER

(VEND) 305 1 FETCO CORP. COFFEE BREWER
306 1 DELMELD REFRIGERATOR, UNDERCOUNTER
350 1 STAR MFG. CONVEYOR TOASTER
351 1 COOKTEK INDUCTION RANGE, UNDERMOUNT
352 1 FABRICATOR CONDIMENT BIN
3583 SPARE NUMBER
354 SPARE NUMBER
355 5 COOKTEK INDUCTION RANGE, UNDERMOUNT
356 1 FABRICATOR CONDIMENT BIN
357 1 DELFIELD REFRIGERATED COUNTER, LOWBOY
358 2 COOKIEK INDUCTION RANGE
359 1 CAPTIVE-AIRE RECIRCULATING HOOD
360 1 FABRICATOR CONDIMENT BIN



PR ITEM QrY SOURCE DESCRIPTION
' 361 2 ALTO-SHAAM HEATED CABINET, HALF-HEIGHT
362 1 ELKAY UNDERMOUNT HAND SINK
363 SPARE NUMBER
364 SPARE NUMBER
365 1 FABRICATOR WORK COUNTER
366 1 FABRICATOR WALL SHELF
367 i TRAULSEN REFRIGERATOR, REACH-IN
400 1 RPI INDUSTRIES HEATED MERCHANDISER
{VEND} 401 1 CONCORDIA COFFEE ESPRESSO CAPPUCING MACHINE
402 2 HATCO CONVEYOR TOASTER
403 SPARE NUMBER
404 SPARE NUMBER
. 405 1 TRAULSEN REACH-IN DUAL TEMP CABINET,
406 2 FABRICATOR TRASH CHUTE
407 1 RPI INDUSTRIES MERCHANDISER, OPEN
407.1 1 COLDZONE REMOTE CONDENSER UNIT
408 1 RPI INDUSTRIES MERCHANDISER, OPEN
408.1 1 COLDZONE REMOTE CONDENSER UNIT
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VIAS4-20-R-SQ-8C 1T T T fem#
FRUJEw T,

TEM:

RPI Industries, Inc. -

VIENNA GRAB N-Go
MODEL # VIAS-SQ INS SQUARED GLASS

SPECIFICATIONS

The Vienna Series VIAS-50Q INS Slide-in with rear
air ventilation kit is a self-service "Grab and Go" style
refrigeration merchandiser, featuring a squared glass
profile, with insulated glass top and side panels. Unit is
available in choice of three heights with hinged rear
see-through access doors. When being used as a “slide-in”
please advise if counter height is 34" or 36",
Optional 6" or 8” stainless steel adjustable legs
or 6” casters are available for slide-in style models.

QUANTITY:

Avafiabie iengths 031 172" --Q 44 3/8" 57 1/8"- Ceo7s"
Available depths: 127 3/8"
Available (above counter) heights: ] 20 7/8" (1 27 1/2" ] 34 1/4"

STANDARD FEATURES OPTIONAL FEATURES

W Squared Giass Profife 1 Drop-in Style (Consuit Factory for Additional information)
W 304 Stainless Steel Exterior {1 Remole Refrigeration
M Insulated Giass Top and Side Panels {1 Energy Efficient LED Lighting
W Hinged Rear See-Through Access Doors 1 Removable Acrylic Locking Night Cover
M Easy Removable Deck Pans for Cieaning 3 Integrations Modular Counter (Consulf Faclory)
M Programmable Digital Refrigeration Conlroller O Adjustable Legs & Casters (Slide-in Units)
W Seif-Contained Refrigeration with Integrated (167 Legs (18" Legs
Compressor Housing L1 6" Casters
W Rear Air Ventilation Kit 115 Year Compressor Warranty
Bl Fan Assisted Cooling System

= rq.

B Lift-Up Evaporator ) Conforms to LIl Standard 471,
B ETL Listed in Accordance with UL 471 and NSF Standard 7; Certified

# Environmentally Safe Refrigerant
® Floor Drain Required

MODEL L D H HP VOLT AMPS PLUG . WT REFRIG. DROPIN C/O SIZE SLIDE IN C/O SIZE
VIAS2-20-R-SQ-SCINS 311/2 2738 2078 12 115 88 515P 462 404A  201/4x263/8 29 1/4x263/8
VIAS3-20.R-SQ-SCINS 443/8 273/8 207/8 12 115 91 515 506 404A  421/Bx263/8 42 1/8x263/8
VIAS4-20-R-SQ-SCINS 571/8 273/8 207/8 3/4 115230 4.9 L14-20P 572 404A  547/8x263/8 54 7/8x 26 I8
VIAS5-20-R-SQ-SCINS 697/8 273/8 207/8 7/8 115230 6.6 L14-20P 638 409A  6758Xx2638 67 58x26 38
VIAS2-27-R-SQ-SCINS 311/2 2738 271/2 12 115 97 515P 484 404A  291/4x263/8  291/4x263/8
VIAS3-27-R-SQ-SCINS 443/8 2738 271/2 3/4 116/230 56 L14-20P 528 404A  421/8x263/8 42 1/8x26 /8
VIAS4-27-R-SQ-SCINS 571/8 273/8 271/2 7/8 115230 7.7 L14-20P 594 404A  547/8x 2638 54 7/8X 2638
VIAS5-27-R-SQ-SCINS 697/8 273/3 271/211/4 115230 9.1 L14-20F 660 404A 675/8x263/8 67 5/8x 2638
VIAS2-34-R-SQ-SCINS 311/2 273/8 3414 3/ 115230 54 L14-20F 528 404A 291/4x263/8 29 114X 26 3/8
VIAS3-34-R-SQ-SCINS 443/8 273/8 341/4 7/8 115230 7.3 L14-20F 572 404A 4218x2638  421/8X263/8
VIASI-34-R-SQ-SCINS 57 1/ 2738 341/ 11/4 115230 9.0 L14-20P 638 404A  547/6x 2638 54 7/8x 26 98
VIAS5-34-R-SQ-SCINS 697/8 273/8 3414 11/4 116/230 9.6 L14-20P 704 404A 675/8x263/8 67 5/8x26 U8

CALL TOLL FREE: 800-525-3692 (609-714-2330)
FAX: 609-714-2331 www.rpiindustries.com

LANMNDPONITE 7N AMMAENCADN M NROER

Hilton Herb N Kitchen-Prototype REV

NEXT STEP DESIGN




"RPlIndustries, Iné.. . . S VIAS20-R-SQ-SC L L U em#d LU
' ' rcwews.;

VIENNA GRAB N-Go " TOLL FREE: 800-525-3692
MODEL # VIAS-SQ INS SQUARED GLASS
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UNITS SHOWN WITH “REAR AIR BREATHING” OPTION LARGEST DIMENSION REPRESENTS OUTSIDE FLANGE

%

1. A 1"diameter drain Is provided. The drain MUST be connecled to a foor drain
or storage container AT TIME OF INSTALLATION.

FU I R F S E NN VLAY

259"

2. Front and Rear venlilalion louvers, each at least 25 W x 20 H, MUST be provided £y
in the cabingl or counter and located so lo provide full ventilation for the condensing unit.

3. The VIAS-SQ INS merchandiser is designed for use in locations where lemperatures |
and humidity do not exceed 75 degrees and 55% R.H. Locate away from direct suniight, ;

rapid air currents and extreme temperature changes. Exposture to air currents from ceiling fans,

air conditionars, ovens, etc. will disrupt the cases air current and refrigeration zone within. ‘Dreln o

Any adverse field conditions stated above will void warranty. ] &\

RPI in line with it's policy to continually improve it's product reserves the right fo change |
17K z 3

materials and specifications without notice. e I 5

CALL TOLL FREE: 800-525-3692 (609-714-2330) E’eCtnca’ & Plumblng IOC&tIOﬂS

FAX: 609-714-2331 www.ipiindustries.com -
293N D(’\lfTE 7N AdE‘ﬂEﬂDn A NRNERER HB"I N n l l q T R ! F q | N r . u—l 492
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_ VICD3-20-R-SQ- SC

VIENNA CoLD DIsPLAY
MODEL # VICD-SQ INS SQUARED GLASS

SPECIFICATIONS

The Vienna Series VICD-SQ INS Slide-in with rear
air ventilation kit is an attendant service refrigerated
display merchandiser, featuring a squared glass profile
with insulated glass front, top and side panels. Unit is
available in choice of three heights with hinged rear
see-through access doors. When being used as a ‘“slide-in”
please advise if counter height is 34" or 36",
Optional 6" or 8% stainless steel adjustable legs
or 6* casters are available for slide-in style models.

- RP! Industries, Inc. - e e b2
FRUIGG

ITEM: QUANTITY:

Available iengths 131 1/2" 44 378" (157 1/8" E 69 7/8” SHOWN WITH OPTIONAL 6" LEGS

Available depths: [ 27 3/8" f
Available (above counter) heights: (5 21 1/4" [ 28" [0 34 5/8" EMAIL /;
STANDARD FEATURES OPTIONAL FEATURES

B Sguared Glass Profile

¥ 304 Stainless Steel Exterior

B Insufated Glass Front, Top and Side Panels

M Hinged Rear See-Through Access Doors

K Easy Removable Deck Pans for Cleaning

B Programmable Digital Refrigeration Controlfer

M Self-Contained Refrigeration with Infegrared
Compressor Housing

¥ Rear Air Ventilation Kit

¥ Fan Assisted Cooling System

E Lift-Up Evaporaior

B Tilt-Out Fronf Glass

W ETL Listed in Accordance with UL 471
and NSF 7 Standards

M Environmentally Safe Refrigerant

B Floor Drain Required

{1 Drop-in Style (Consult Factory for Additional information)
{1 Remole Refrigeration
[} Energy Efficient LED Lighting
[} Infegrations Modular Counter (Consult Factory)
{1 Adjustable Legs & Casters (Slide-in Units)
B6"Legs 18" Legs
£16™ Casters
0 & Year Compressor Warranty

g, BTErE,
Conforms (o UL Standard 471,
b and NSF Standard 7; Certilled
AN /LU 1L To CSA Standard C22.2 No. 120

MODEL L > H HP VOLT AMPS PLUG WT REFRIG. DROPIN C/O SIZE SLIDE IN C/O SIZE
VICD2-20-R-SQ-SCINS 311/2 2738 2114 14 115 48 6515P 462 134A 291/4x263/8 29 1/4x 26 /8
VICD3-20-R-SQ-SCINS 443/8 2738 2114 122 115 67 6515P 506 134A 42 1/8x 26 3/8 42 1/8X 26 3/8
VICD4-20-R-SQ-SCINS 67 1/8 2738 2114 1/3 115 59 515P 572 134A 547/8x263/8  547/8X 263/
VICD5-20-R-SQ-SCINS 697/8 2738 211/4 3/8 115 7.6 515P 638 134A 67 58X 263/8 67 5[8x263/8
VICD2-27-R-SQ-SCINS 3711/2 2738 28 1/3 115 57 515P 484 134A 201/4x263/8 29 1/4x 26 3/8
VICD3-27-R-SQ-SCINS 443/8 273/8 28 13 115 6.0 515P 628 134A 421/8x263/8 42 1/8x26 /8
VICD4-27-R-SQ-SCINS 57 1/8 2738 28 38 115 7.8 515P 594 134A 547/8x263/8 64 7/3x 26 3/8
VICD5-27-R-SQ-SCINS 697/8 273/8 28 1/2 115 92 6515P 660 1344 676/8x263/8 67 5/8x263/8
VICD2-34-R-SQ-SCINS 311/2 2738 3458 38 115 7.3 515P 528 134A 201M4x263/8 29 1/4x 26 3/8
VICD3-34-R-SQ-SCINS 443/8 2738 3458 3/8 115 7.8 515 572 134A 421/8x263/8 42 1/8x 26 /8
VICD4-34-R-SQ-SCINS 571/8 2738 3458 122 115 94 6515P 638 134A 547/8x263/8  547/8x 2638
VICD5-34-R-SQ-SCINS 697/8 2738 3458 1/2+ 115230 6.0 L14-20P 704 134A 675X 2638 67 5/8X263/8

CALL TOLL FREE: 800-525-3692 (609-714-2330)
FAX: 609-714-2331 www.rpiindustries.com

- LN POHITE 70 MENENPN AT NSNAR
H:lton Herb N Kitchen Prototype REV
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‘RPlindustries, Inc. -+ S VICD3-20-R-SQ-SC o ek
r'ﬁUJI:Ul.

VIENNA COLD DISPLAY TOLL FREE: 800-525-3692
MODEL # VICD-SQ INS SQUARED GLASS
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UNITS SHOWN WITH “"REAR AIR BREATHING" OPTION LARGEST DIMENSION REPRESENTS QUTSIDE FLANGE
1. A 1*diameter drain is provided. The drain MUST be connecled fo a floor drain , 1
or storage container AT TIME OF INSTALLATION. - - e — :
. AT RN RSN ER AR Y FTU RN i
2, Front and Rear ventilation louvers, each al least 25" W x 20" H, MUST be provided - 25%' '
in the cabinet or counter and located so to provide fuif ventilation for the condensing unit. £ 3] '1
s N o Ry Bwee /| ] {5
3, The VICD-3Q INS merchandiser s designad for use in locations where temperatures g
and humidity do not exceed 75 degrees and 55% R.H. Locale away from direct suniight, LR i
rapid air currents and exfreme lemperature changes. Exposure fo air currents from ceiling fans, 1]
air conditioners, ovens, efc. will disrupf the cases air current and refrigeration zone within, bantbs | ‘
Any adverse field conditions staled abave will void warranty. =2 \,z:r - ‘} 2
RP!in line with it's policy to continually improve it's product reservas the right ta change Q P T T AT Y -u
malerials and specifications without notice. e

CALL TOLL FREE: 800-525-3692 (609-714-2330) Electrical & Plumbing_ focations

FAX: 609-714-2331 www.ipiindustries.com HD" " — - —
29N PONITE 70 MENDENBRND M I NGNRR l N n ‘ l ST RI Fg - I N (-‘ - wud 42
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THIS ITEM |S: SPARE NUMBER
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MILLWORK

CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFIED
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SUPPLIER / VENDOR
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THIS ITEM IS: spARE NUMBER

Bl SPARE NUMBER

MILLWORK

CUSTOM FABRICATED/NSF

EXISTING
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RELOCATED
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OWNER
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- THIS ITEM IS: pOs-CASH REGISTER

SPARE NUMBER

MILLWORK

CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFIED

BB NIKEC. BY:

B OowNER

SUPPLIER / VENDOR

OTHERS

REMARKS:
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THIS ITEM IS: pOS-PRINTER

SPARE NUMBER

MILLWORK

CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFIED

B N.KEC. BY:

B OWNER

SUPPLIER / VENDOR

OTHERS

REMARKS:
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“Delfield
UC4427N Undercounter

Peoject

Item

Guantity

CSi Section 11400

. . . Approved
‘Reduced Height Front-Breathing Self-Contained e
Undercounter Refrigerated Bases
Maodels
+«  UC4427N Single sectlon refrigerator, under counter with doors
+ UCDA4427N Single section refrigerator, under counter with drawers
Standard Features o andplug suppled

UC4427N

All 4400 and 4500 Serles units are 100% front
Dreathlng, which allowss the unit to be pushed
against a wall or built into a cabinet or an
existing line up

Durable, rugged stalnless stee sides, top and
front

Features Delflefd's exclustve ABS interlor (on
sides). ABS Is extremely durable « It won't dent,
chip or corrode and 15 backed by a limited
lifetime yearranty

Heavy duty seif-closing hinges

D" prefix models feature Delfield’s exclusive
news drawer system. Drawers are backed by a
10-year warranty on the track assembly
Environmentally friendly R404A refrigerant
High density foamed tn place environmentally
friendly, Kyoto Protocol Compllant, Non ODP
{Ozone Depletion Potential), Non GWP {Global
Warming Potential) polyurethane keeps energy
costs low

Black recessed quick grip handle

Standard on 3" casters for easy cleanlng and
fnstallation

60-cycle single phase electsical system

Options &
Accessories

Cne epoxy coated wire shelf standard,
Tnstalled per door section

ACT solld state electronic control
Three year parts and labor warranty
and an additlonal two year compressor
parts warranty

18" wide single tler overshelf

Stainless steel finish on back

Plastic laminate on frant

Additienal wire shelves

Door lock {solid door models only}
Exterdor thermometer {solld door
models anlty)

Intericr lights

Glass door(s)

220¥/50 Hertz efectrical system*®

Inclusion of this optien will aiter
electrical specifications of the unit

Specifications

Exterlor top Is one-plece, 22-gauge stalnfess steel with
integral 2.12° (5.4em) square nosing on the front.

Exterlor back and bottom are two-plece 24-gauge galvanizad
steel, Exterlor ends are stainless steel.

Interior sldes of door medels are thermoformed ABS
plastic with Integral shelves supporis. Interdlor back is one-
plece 22-gauge stainless steel. Interfor bottom and tep
are thermoforned AS5 plastic, Base is fully insulated with
high-density foamed in place environmentally friendly, Xyoto
Protocol Compllant, Hon GDP {Ozene Depletion Patentlal),
Non GWP (Glebal Wasming Potential) polyurethane.

Refrlgeration system uses HFC-404A refrigerant. Compressor
Is 1/5 H.P, with cendenser coil and condensate evaporator
mouvnted on rear of the cablnet. Evaporator coil is Tocated
on the Interior rear wall of the cablnet. Refrigerant flow Is
controlled by a capillary tube. Cablnet maintains an Intesior
cabinet temperature of 36°F to 40°F {2°C ta 4°C).

ACT electeonic, solid state control, mounted at the rear of
the cabinet, allows the unit to malntaln precise temperatures
In heavy duty conditions,

Electrical connections are 115 volt, 60 Hestz, single phase.
Unit has a 6'{1.8m} long electrlcal cord and NEMA 5-15F plug,.

Casters: Equipment is mounted on 3* (7.6cm) dlameter plate
casters. Equipment clearance above the floor is 0.66" {1,7cm),

Daors have a 24-gauge staipless steel exterfor, with
thermoformed ABS plastic Interior liper, Cabinet of door
madels has one adjustable epoxy-coated wire shelf,

Drawers have a 24-gauge stainfess steel exterior with
thermofarmed ABS plastic inteslor lines, Drawer frames are
12-gauge stainjess steel, Drawer slidas ate 11-gauge stainless
steel with Delrln bearings, Drawer units have two diawers.
Top drawer holds one 127 x 20" (30.5¢m x 50.8¢m) and three
1/6 size 4"6" {19.2cm-15.2cm) deep pans.
holds one 12° x 20" and three 1/6 size 47 deep pans. Pans are
supplied by others,

Bottom drawer Oty

®
R

EETRNFRANT

He®

EXNERGY STAR

Modad UC44270

980 5, lsahella Rd,

Mt Pleasant, Michigan 48858 Fax: 800-669-0619

Phone: 800-733-8948 or 983-773-7981

wwdelfield.com

@amfowoc
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~Delfield

Reduced Height Front-Breathing Self-Contained

Undercounter Refrigerated Bases

ATEE]

p:lig
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UC4427H Hlevation View

R
]

UC4427H 150 View

BITEL)

oF)

UCDB44271 Elevation View

INSTALLATION NOTE:
Refrigeration system is designed so that alr will flow under the unit, through the compressor
area and out the front of the unit. Any restrictfon to this air flow path will void the warranties,

PLEASE NOTE;:
Alr flow through the louver on the back of the unit Is not necessary for operation, however, any
air which passes through the louver is beneficial.
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UC4427H Right Side View
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UCD4427H Right Side View

UC4427N Undercounter

Specifications

#of Shelf Nema . : Energy
Mode! Shelves Area Volume | HP. { V/Hz/Ph | Amps Plug Ship Weight KWH/Day
UC4427N 1 307 8.20ft 1/5 115/60/1 39 5-15p 223ths/101kg 1.99
UCD4427N NA NA 8.20ft? 1/5 115/60/1 39 5-15p 245tbs/111kg NA

Delfield reserves the right to make changes to the design or specifications without prior notice.

9805, Isabelta Rd,

Phone: 800-733-8948 or 989-773-7981

Mt, Pleasant, Michigan 48858 Fax: 800-669-0619

www.delfield.com

(Janitowoc
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The Fastest Espresso System in the World

The Concordia Xpress 6 automatical[y creates 850 different drink combinations at lightning speed. In the time
it takes to toast a slice of bread the X6 can create seven 12 ounce drinks, all at the touch of a button. We have
designed the X6 to pump milk from the onboard refr:geraton lnfuse syrups and sauces, and steam and foam the
milk for perfect espresso beveragee It does all that at a rate of I ounce per second! You can now cut your
“wait times by more th 50/0. and eliminate the long lines. in addmon to speed the new patent pending Xé milk
system increases rel;ablllty, prowdes additlona[ control over drink temperature and mitk foam, and operates

“whisper qu:e_t_ - It even makes 1ced drmks‘

Productlwty...Prof‘ tablhty...Rehabmty

Flavor Infusion
* Patented Espressfet™ Flavor
5System infuses fresh flavors
irectly into the milk. Syrup
_:portions are contiolled to
' your recipes.

Easy to use touchpad
The photo enhanced

* touchpad makes it easy for
anyone to create d_r_;_n_l_;s at
‘the touch of a button,

On-board refrigerator -
Built-in refrigerator holds

two types of fresh milk

in standard one-gallon
containers. Easy cleanup,

no steaming pitchers and
spoons, and no wasted milk. .-

CONCORDIA

COFFEE SYSTEMS
www.concordiacoffee.com

Hilton Herb N Kitchen-Protolype REV ~~ ~ ~*NEXT STEP DESIGN
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- Concordia Coffee Systems -~~~ . XPRESS6

Consistency...Quality...Speed

The Concordla Xpress 6 is all about saving time, space, and money

Consistent Beverage Quality

With the X6 you are in charge of recipes and portion control. Your beverage menu can now taste

the same in every one of your locations. The computer controlled grinding and extraction process is

‘programmed to your specifications, ensuring that every beverage is created the same each time the

start button is pressed. The temperature and consistency of the milk is alse computer controlled, and

the new patent pending X6 milk system provides additional options for temperature and foam quality.

2 | The quantity of syrups and sauces for each drink is programmed to your specifications and precisely
H measured for each beverage combination, Since our patented infusion pracess intensifies the flavor
experience yolr'll use less syrup in each drink. It even makes iced drinks! Concordia also offers an
. . optional steam wand for preparation of soy, egg nog, or other holiday drink options.
FRONT VIEW 1}5 : :
337 .
2345 : Self-Serve-Simple to Use, The Most Rellable Espresso Systems In the World
Everything needed to make outstanding beverages is built right into the Xé. Your customers just choose
their drink and press a button. The Xé does the rest, in one easy step, with no training required. You
L__J dor’t need to worry about long waiting lines because the X6 creates beverages in half the time. Your staff
T*T will also appreciate the simple cleaning process that takes less than 10 minutes per day with no parts to
:[ remove, The Concordia Xpressé is designed for simplicity and reliability.
w Assisted Seﬁre = Xpress Your Drive-thru
"~ : The fully automatic X6 is perfect for staffed café and restaurant applications. Your baristas can create
o [ B over 850 drink combinations with virtually no training; and since the X6 is amazingly fast your staff will
8, =1 . .
Son; spend more time sefling add-on's and less time processing orders. Even cold drinks like iced caramel
1L |__ I]_ lattes can be made at the touch of a button, you simply fill the glass with ice and touch the button. You'll
RIG:;;_EE ied save money because there are no steaming pitchers to clean and you won't be wasting milk.
ns '
2657
Profitability
Put it ail together...a single beverage solution, fast, simple to use, no
- “ complex training, consistent café quality beverages, the world’s only syrup
SPECIFICATIONS: infussl . , £ milk 4 oroductiv
Dimensions:  23.5in (w) x 26.6in (d) x 36in (h) infusion process, portion control, no wasted milk or syrup,and productivity.
596mm {w) x 675mm {d} x $15mm (h) It all adds up to happy customers and increased profits for your business.
Weight: 245Ib net f [ 1 1kg net
Electric: 200-240VAC, 30Amp dedicated circuit
Yater: Min 30psi, Max 100psi, 25 gallons per hour flow
Drain: 3/4in indirect drain

Ce S
s CONCORDIA
A.gfggonor‘ﬁgrsﬁecea COFFEE SYSTEMS

www.concordiacoffee.com
1287 120th Ave. N.E. Bellevue, WA 98005 USA tel: 800.995.9019 fax: 425.453.2167 email: info@concordiacoffee.com

MEMBER
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THIS ITEM IS: DROP-IN DUMP SINK

SPARE NUMBER

MILLWORK

Il CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFIED

N.l.K.E.C. BY:

OWNER

SUPPLIER / VENDOR

OTHERS

REMARKS:
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APPLICATION: PRODUCT NAME:
DIPPERWELL FAUGET & SINK
ASSEMBLY
JOB NAME: SPECIAL CONFIGURATION
O CHECK BASE MODEL AND OPTIONS
0 3041
OPTIONS OR MODIFICATIONS:
[0 OTHER
e y2-1/4" _
[47.9mmi] FEATURES:
} | 1-1/4" DIPPERWELL FAUGET
2.3/4" { [32.8mm] 12 * STAINLESS STEEL SEAT
{ [69-0mmij~ - . [2.7mm} | ~iopERWELL SINK
" + * STAINLESS STEEL PAN
[50.8mm] * REMOVABLE INNER SHELL

3/8"NPS

MALE

1-1/2" TAIL PIECE/

e

[174.8mm]

# P
mee-w H—-. [127?:}mm]

A

LOCKNUT

ROUGH-IN:

[17.5m

| 4anm
{119.1 mm)

211/16"
" Y

5-5/8"
{143.2mm]

@5-1/2"
[139.7mm]

SYSTEM LIMITS
* TEMP: 40°F MIN. TO 140°F MAX.
* PRESSURE 200 PS]1 MAX. STATIC

SHIPPING WEIGHT

*3.5LBS

&0 ANSHA112.18.1M

[~ /SR

FISHER MANUFACTURING COMPANY
TOLL FREE: 800-421-6162 - FAX: 800-832-8238
information@fisher-mfg.com - www.fisher-mfg.com

O A Ly0E "03dS
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THIS ITEM [S:

SPARE NUMBER

B SPARE NUMBER

REMARKS:

MILLWORK
CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

[ | RELOCATED

| MODIFIED

N.I.K.E.C. BY:

OWNER

| SUPPLIER / VENDOR

OTHERS
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Delfield

“Delfield

UC4427N Undercounter

Reduced Height Front-Breathing Self-Contained
Undercounter Refrigerated Bases

ucaa27n

Project

ftem

Quantity

C5i Section 11400

Appréved

Date

Models
. UC4427N

Single section refrigerator, under counter with doors
«  UCD4427N Single section refrigerator, under counter with drawers

Standard Features .

All 4400 and 4500 Series units are 100% front
bteathing, which allows the unit to be pushed
agalnst 2 wall or built into a cablnet of an
exlsting line up

Durable, ruaged stainless stee! sides, top and
front

Features Delfield’s exclusive ABS interior (on
stdes). ABS Is extremely durable- it wen't dent,
chlg or corrode and [s backed by 2 fimited
lifetime warranty

Heavy duty self-closing hinges

D" prefix models feature Delfield’s exclusive
new drawer system. Drawers are backed by a
1G-year warranty on the track assembly
envlronmentally friendly R404A refrigerant
High density foamed in place environmentally

+ §'cord and plug supplied
One epoxy coated wire she!f standard,
Installed per door section

+  ACT solid state electronic control

+ Threa year parts and labor warranty
and an additlonal two year compressor
paris warranty

Options &
Accessories

« 18" vdde single tler overshelf

+  Stainless steel finlsh on back

«  Plastic lamipate on front

«  Additfenal wire shelves

«  Door lock {solld door models enly)

« Exterlor thermometer (solld deor

Exteclor top s one-plece, 22-gauge stalnless steel with
integral 2.12" {5.4cm} square nosing on the frent,

Exterior back and bottom are two-plece 24-gauge galvanized
steel, Exterior ends are stainless steel,

Intertor stdes of door models are thermoformed ABS
plastic with Integral shelves supports. Interior back ts ane-
piece 22-gauge stalnless steel. [nterfor bottom and top
are thesmoforned ABS plastic. Base Is fully tnsulated with
bigh-density foamed in place environmentally frilandiy, Kyato
Protecol Compllant, Non DDP {Ozone Depletion Potential),
Non GWP (Global Warming Potential) pelyurethane.

Refrigeration system uses HFC-404A refrigerant. Compressor
is 1/5 H.P, with condenser <oil and condensate evaporator
mounted on rear of the cabinet. Evaporator cail is located
on the inteslor rear wall of the cabinet. Refrigerant flow is
¢ontrolled by a capillary tube. Cabinet maintains an interfor
cablnet tempeisature of 36°F 1o 40°F (2°C to 4°C).

UcC4427N frtendly, Kyoto Protocol Compliant, Non ODP maodels enly)
{Ozone Depletion Patential), Non GWP (Global  + Intertor lights
Warming Potential) polyurethane keepsenergy  +  Glass door(s)
costs low +  220V/50 Heriz electsical system*
» Black recessed quick grip handle * nciusion of this option will alter
«  Standard on 3" casters for easy cleanlng and N .
electrical specifications of the unit
installation
«  60-cydle single phase electrcal system
Specifications

ACT elactronic, solid state control, maunted at the rear of
the cablnet, allows the unit to malataln preclse temperatures
Tn heavy duty conditlons,

Electrical connections are 115 volt, 60 Hertz, single phase.
Unit has a &' (1,8m) long electrical cord and NEMA 5-15P plug.

Casters; Equipment is mounted on 3" {7.6cm) diamater plate
casters, Equipmant clearance above the floor is 0.66" (1.7em).

foors have a 24-gauge stainless steel exterlor, with
thermoformed ABS plastic Interior liser. Cablnet of door
models has one adjustable epoxy-coated wire shelf,

Drawers have a 24-gauge stafnless steel exterfor with
thermaformed ABS plastic Interior liner. Drawer frames are
12-gauge stainless steel. Drawer slides are 11-gauge stainless
steel with Delrdn bearings. Drawer units have two drawers.
Top drawés holds one 12" x 207 (30.5¢m x 50.8¢m) and three
1/6 size 47-6" (10.2cm-15.2cm) deep pans. Sottom drawer
holds one 127 x 207 and three 1/6 size 4" deep pans. Pans are
supplied by others.
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980 S, Isabella Rd,

Ast. Pleasant, Michigan 48858 Fax: B00-669-0519

Phone; 800-733-8948 or 989-773-7981

www.delfield.com
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“Delfield

Reduced Height Front-Breathing Self-Contained

Undercounter Refrigerated Bases

ITES)

11C44274! Elavation View

2

e
R

UCA427M 150 View

1wy

1571537

PCD4427H Flevation View

ENSTALLATION NOTE:
Refrigeration system [s designed so that air will flow under the unit, through the compressor
area and out the front of the unit. Any restriction to this air flow path will void the warranties.

PLEASE NOTE:
Air flow through the louver on the back of the unit is not necessary for operation, however, any
alr which passes through the louver Is beneficial.
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UC4427M Right Side View

UCD4427U 150 View
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UCD4427M Right Side View

Specifications

UC4427N Undercounter

# of Shelf Nema . . Energy
Model Shelves Area Volume H.P. V/Hz/Ph Amps Plug Ship Weight KWH/Day
UCA4427N 1 3.7 8.20fi? /5 115/60/1 3.9 5-15P 223lbs/101kg 1.99
UCD4427N NA NA 8.20f8 1/5 | 115/60/1 39 5-15P 245lbs/111kg NA

Delfield reserves the right to make changes to the design or specifications without prior notice.

980 §, 3s5abella Rd,

Mit. Pleasant, Michigan 48858

Phone; B00-733-8948 or 989-773-7981

Fax: 800-669-0519
www.delfleld.com

Printed in the U.5.A.
DSUC4427H
0313
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Project Consultant___________________ Model Number______________ item Number_________
FWR Floor Water Receptacle
Standard Design
SPECIFICATION: PRODUCT GUIDE: OPTIONS:

FWR Model Floor Water Recep-
tacles are 16-gauge type 304 stain-
less steel one-piece construction.
Horizontal corners are coved and
the trough is integrally pitched to-
ward a waste ottlet with a stainless
steel heehive strainer and a 4 OD
tailpiece.

Recessed flange and 1" deep ledge
for IMC grating are integral with
the unit. Unitis 7 1/2" wide and 4°
deep.

Joints are TIG welded and leak-
proof, Exposed surfaces finished
brush satin.

Use for Commercial and Institu-
tional Buildings or large food prep
facilities.

Unit is generally used underneath
ice Machines or in front of walk-ins
or large water discharge areas, in
tight spaces.

Flexible design such as custom
depths make this a versatile drain
trough.

Recessead flange supports floor tile
and provides a grout pocket.

Setting frame for waterproof mem-
brane and/or integral seepage
flange with “weep” holes can be
added for wet floor areas.

Extension arms and intersections
available for muitiple equipment
layout.

012 or 14-gauge stainless steel

g Use with most IMC trough
grating

00 Custom designs, sizes and
waste location. Shallow 2° deep
available

0 Optional waste locations

O Seepage flange and “weep”
holes

I See Price Book for other options

O Standard and stock sizes fit
most applications

O Anti-Splash Design

*Price page 49

Specifications subject to change without notice.

g,%

Hilton Herb N Kitchen-Prototype REV.

IMC/TEDDY

FOQD SERVICE EQUIPMENT

P.0. Box 206
Copiague, NY 11726-0206

www.imcteddy.com

* NEXT STEP DESIGN -

800-221-5644/631-789-8881
Fax: 631-789-3633
FWR-30 1007
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FWR Floor Water Receptacle

Standard Design

e fom#13 oo

[/
f* "
\:\ Eﬁi%/ ?% - _:_ .%ﬂj%/ ?%Ii
— g 4 JC

4" Q0.

FLOOR WATER RECEPTACLES, STANDARD DESIGN - 4” Deep

MODEL SIZE (W x L) METRIC WEIGHT
FWR-24 7 1/2° x 24° 191 x 810 20
FWR-30 7 1/2° x 30" 191 x 762 25
FWR-36 7 1/2° x 36" 191x 914 30
FWR-42 7.1/2" x 42" 191 x 1067 35
FWR-48 7 112" x 48" 191 x 1219 40
FWR-54 7 112" x 54° 191 x 1372 - 45
FWR-60 7 1/2" x 60" 191 x 1524 50
FWR-72 712" x 72" 191 x 1829 60
FWR-84 7 112" x 84" 191 x 2134 70
FWR-96 7 112" x 96 191 x 2438 80
FWR-108 7 1/2" x 108" 191 x 2743 90
FWR-120_. 7 112" x120° 191 x 3048 100

Note - Standard troughs up to 96" have one (1) waste at center. Over 86, troughs have two (2) wastes equidistaht.

*See Price book page 49 & 58-60 for additional sizes and opticns.

Specifications subject to change without notice.

* Hilton Herb N Kitchen-Prolotype REY

@)
g’% IMC/TEDDY

FOOD SERVICE EQUIPMENT

P.0O. Box 2086

Copiague, NY 11726-0206

800-221-5644/631-789-8881

www.imcteddy.com

= : _ NEXTSTEP D”E.S.[GN.. e

Fax: 631-789-3633

FWR-30 1007




* 1 H.P. single phase industrial
synchronous motor with magnetic
safety switch. Push button
“‘On-Off" switches.

+ Stainless steel motor base.

+ New “latch” locking device for
user safety.

* Drip Tray

« Basket includes 2.5 mm grating
disc and 2 handles to easily
remove with no tools necessary.

+ 6.5 Qt. translucent removable
waste container fits perfectly
below the feed hopper to prevent
splashing.

* Removable ABS plastic lid is
shock resistant and dishwasher
safe.

+ Unit base uses 9 1/8" x 14 7/8" of
counter space.

+  Molded base for ease of carrying.

+ 1 year parts and labor warranty.

A centrifugal juicer with automatic feed capability

and pulp ejection.

ETL LISTED 9900028
Conforms to
UL NSF/ANSI

Std 763 Std8

Certified to

NEXT STEP DESIGN.

Robot Coupe U.S.A,, Inc.

264 South Perkins

Ridgeland, MS 39157

1-800-824-1646 - (801) 898-8411

FAX: (601) 898-9134

www.robotcoupeusa.com ¢ e-mail: info@robotcoupeusa.com

SPECIFICATIONS ON REVERSE SIDE




Specifications

STANDARD MODEL: includes stainless steel motor base unit
with ABS plastic lid, anti-drip spout, 2.5 mm basket and 6.5
quart waste container,

ELECTRICAL REQUIREMENTS: 120V, 60Hz, single phase. Contact
your local electrician for local code requirements.

SWITCHING: Control panel with push-type on and off buttons.
MOTOR: 1 HE, 3450 RPM.

WEIGHT: 24 [bs, net, 28 ibs. approximate shipping weight,
OPTIONAL EQUIPMENT:

STANDARDS: ETL electrical & sanitation, ¢ETL (Canada)

25 1/8

19 3/4

_91/8

9

. 163/8

. 183/8

Robot Coupe US.A,, Inc.
264 South Perkins
Ridgeland, MS 39157
1-800-824-1646
(601) 898-8411
FAX; (601) 898-9134
www.robotcoupeusa.com
e-mail: info@robotcoupeusa,com

19 5/8

Distributed by:

o o InUSA,

- 17 6/8

65/8
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obot Coupe reserves the right to change specifications. Call the factory for latest specifications and recommendations.
Robot Coupe USA, In.
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Single 1.5 Gallon Thermal Coftee Brewing System

CBS-51H

The Ultimate Coffee Machine.
Your Answer to Brewing The Best Tasting Coffee

Consistently Day After Day...

Developed with proprictary désigns and sechnologies, FEFGO-
equipment cosures safety aud Integrity of cach brew with
fnovative designs such as:

+ Bual Brew Basket Safely Lock
Incorpornded {nto Start Swilch

o Stainless Sweel Gouringt Size
Brew Basket Designed For
Teavier Brew Ratios

FETCO™ Brewers Utilize The Most Recent Technological
Advances In Coffee Brewing In Order To:

+ Hold A Coastant Water Tempemtue
Durlng P4 OF Brew Cycle

+ Maintain Sprayover Yolume Consistency
+ Resist Lime Buitdup Inside Dispense Tube System

* Utilize Al Solid Stute Components

xii 3'?
b “g ??.;\C\

ey

The LUXTS® Thermal Dispenser
Totatly 1(3()“:1_[)]{:, TeGuUEres No
clectric power,
Onee filled and capped, it goes any-
where.. Ready to act as your ranole
dispensing staon wherever needad.

You can prepare them ahead of dme
and phice them where you want them,
I is importanl 10 note that the LUXHS®
thevmatl dispenser can be staffopented
or usce as a sclfscrvice system

CES-STH o Staintess Sreed Gnish and with
1.5 gallon TP style LUXLIS Fhiermal Dispenser
Pispensee sold separitely,




Standard Features:

Staintess Steel, Gowemet Size Coffee
Brew Basket

Brew Basket Dounble Safety Lock

Open-Type, LeakeFree Dispense System

Fully Antomatic With Electronic Type
Temperaiure Control

Mereury Type Power Contacior

Two-Level tank Dmin System

Totad Serviceablifty From 1T Feont

Tlot Water Service

Optional Features:

Haifl Bateh Brewing Capahility
leed Tea Brewing Capability
Codor Staintess Steel Finish

Custom & Export Volage

Accessorics:
15 Galton LUXUS' Theranad Dispensurs
Brrip Tray

Shipping Dimensions:
Ser:353% x 147 x 237
sShipping Weighe:

Total: 66 s

Patents & Approvals:

LS. Pat. Nos. 5,000,082; 5,331,885,
Other patenis pending.

International patents apply.

56 {4081

Dimensions & Speciﬂcations

ELECTRICAL HPUT AND WATER
CORRECTIOH FAOM PEAH

[

& Lz H67) ssurmg

5 [126,1 L3 H

TOP VIEW

<]
F1
S22

Water Requirements: 20-75 psig, 8.5 gpm flow.mite, Water nlet Is 3/8 Male Flare
Ttk Capacily; 3,7 gublons

htdndm d Flcduc'vi Coni‘g,m.ltlcml. & Ilrcwing Fl'fh_l( ney

H._ |

5 (N0

5010 [1xmotvan | 120 | s |2sgouns| 19 | 155 30 68

£51026 1% 3000 watl | 1207208 | shw's | 3+ qround | 2.3 n3 a7 86

1220 | sing's [ d+ground ! 26 129 43 160

1200240 | sthg |3« giomd | 31 130 50 114

£51035 1x4000vatt | 120208 | sugls § 3+ proumd | 34 4.9 54 110

12220 | <ngle [ momkd | 34 158 58 1.0

20240 | srale |3 s pround | 4 7.2 [iki 118

L5046 23000 valt § §20203 { single | 3¢ groumf [ 45 221 74 11.¢

207220 | smgle [ 34 grouwd | 52 234 85 110

1200240 | singls | 3rground | 61 255 99 1e

C51056"*  { 2x 4000wzl | 1207203 {single |31 oround| 61t 293 99 11.0
Go19% Cuslorn Eipor Voegs — Consult Faclory

** Versin 15 reled for 263 volis nusiuin

This prodact is appraved by one or more of the following marks:

. @

FETCG? Comoration is a {‘““’4’1
proud and active membar FCS[E
of lhase organizations:

%-wf*

& C€

cﬂ:nau:em

SPEfiLury
FRHLL ASSTIUTION
amieen

S

FETCO

CORF’ORATION

Food Equipment Techaolegies Company

840 Healhrow Drive, Lincolnshire, [L 50063 USA
Phone: B47.821.1177 BOG-FETCO 89 Fax: 847.821.1178
Internet: wawfetco. cnm Evman sates@fetco cam

FETCO & LUXUS are holh lrademarks or
tradenames of Feed Equipment Technologias
Companit All lher irademarks or tedenames are

{radernarks or iradenames 6f their respeclive cwners.




Palents; 6,148,717; 6,565,906; 6,571,685, 6,676,282
6,705,208B1, 6,713,108, 6,889,598 Other Patents
Pending. international Patents Apply.

FETCO®
600 Rose Road
Lake Zurich, Illinois 60047 USA
Phone: (847) 719-3000
Toll Free: (800) FETCO-99
FAX: (847) 719-3001
sales@fetco.com
http:/ /www.fetco.com

rb N Kitchen-Prototype R

BS-21AICEOTEA

ITEM NUMBER:

MODEL TBS-21A
SERIES Iced Tea /Coffee

- Exceptional Tea & Coffee
Deserves Exceptional Brewing

Introduction

The best glasses of iced tea and coffee have
optimal contact times. The TBS-21A utilizes
FETCO’s patented intermittent spray feature to
control the amount of time the water stays in
contact with the tea leaves or coffee grounds.
Dilution either at the end of the brew cycle (with
or withou a delay) or during the brew cycle (in
between sprays) allows for total control over the
finished product. '

‘Features

With effortless external calibration one can pro-
gram up to 2 independent batches. These
batches can be independently programmed for
both coffee and tea. It is now possible to design
different recipes for both cofee and tea, to
achieve the perfect glass of iced tea or cofee, by
controlling the variables of extraction independ-
ently.

The Ultimate in Iced-Tea Dispensing
FETCO® tea dispensers are totally portable,
once filled, they can be taken anywhere; wait
stations, indoors, outdoors, or to different floors
for hours of reliable service. Finally, an iced-tea
dispenser that is attractive enough to merchan-
dise your tea in any serving location.
Furthermore, this dispenser incorporates an
innovative, dishwasher safe liner for easy clean-

ing.

Consultant & Contractor Approvals:

Printed in USA 2006




MODEL TBS-21A
SERIES Iced Tea/Coffee

FETCD

g g0

= |

L.

0 0 . Eﬁ
. . ) :
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= :J 315 l i
2.3 _L,._ 23
Watar Efactrizal

Dimensions (Brewer): _
Height - 34" (864mm) Width - 13” (330mm) Depth - 20” (508mm)
Dimensions (Shipping): Ships By Pallet

Height - 37" (940mm) Width - 13 (330mm) Depth - 28” (71imm)
Weight - 45 [bs (34.5 kg)

ELECTRICAL
ELECTRICAL HEATER YOLTAGE FHASE | RAES ' HAY QLP | BATCHES
CONFSS. CODE | CONFIG OR4W PER HOUALT

CER1016° I 1RE VR | 420 AAREY

{3f Bated o5 scadaed fratsty sofings.

WATER
WAFER INLEE FACH) BATER PRESSURE FLOK RATE
3/8 MALE FLARE | 20-7b pilg
OPTIONS _ACCESSORIES
2005 Color Coded D A015  Round Delp
+* For D041 & D042 A039 - 1n Lice Waler B
For D031 Orange, Red, AOT5  Raplacertant Wat

2047 Reé_Haﬂfdlé’ Of Bré A095

A108

Atjz -

“Alipét Bravd
“Cofién Brati Bask
Alrpot Hol Téa Infusar

Z0b4®-Conversion

ZOB5  Export Volta s Lo e DIS P_E NSERS
&) Rkes Plrco OF 3900 Baich iruludss Conitals & Beaw Stang Fo 003‘1_ 3'0(;&;;0“ !F,Q_.C_]
FILTERS D31 3.0 Call S

S — D041 3.0 Liter $tainl
FOO1 15" x 6i/2" Papsr FIlla& {600 Do -c:;(-‘;;;im.'ﬁm

FETCO®
600 Rose Road
Lake Zurich, IL 60047-0429 USA
Phone: (847) 719-3000 Toll Free: (800) FETC0-99
FAX: (847) 719-3001
sales@fetco.com http:/ /wWw.fetco.com

Printed in USA 2006

FETCO, LUXUS, Extractor, Pulse-Brew are all trademarks or
registered trademarks_ of Food Equipment Technoiogies Company.
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~always there, always durahle.

908"

The best-known blender name for making
great margaritas, daiquiris, and more

Bar Blender

25 Second Daiquiri - When thirsty
customers are waiting, you can
blend 16 oz. drinks in 25 seconds
flat.

Two Speeds - Offers versatility and
precision blending for a wide variety
of food and drink mixtures,

Durable Stainless Steel Blades -
Four stainless steel blades are made
to last and get the job done fast.

Large 44 oz. Container - Break-
resistant polycarbonate container
with filler-cap and easy-to-read
measurement marks makes filling
and pouwring easy.

Specifications :

Standard: Unit comas with base, 44 oz.
polycarbonate container, Sure Grip™ feet,
and blade assembly unit

Controls: Highilow

Motor: 3/8 Hp

Eleetrical: 120 V 60 Hz

Weight: 9ibs /4.1 kg (shipping)
Warranty: 1 year parts & labor
UPGC: (40024 91093 9

[ 2 of 5: 000046084910239
Case Pack Oty: 2

@) W

1525

Removable filler-cap lets you add
ingredients while blending

Sure Grip™ feet hold blender
securely in place

© 2006 Hamiiton Beach. Trademarks by Hamilton Beach « KG 4436 « 0769-0406-COM

Stainless steel blades quickly cut
through ice and other ingredients

Hamilton Beach Commercial
4421 Waterfront Drive

Glen Allen, VA 23060
800-572-3331 / Fax 800-851-3331
www.commercial.hamiltonbeach.com




i z;al[ou polvcarboreite
cortellner

Complete cutting assembly and

cover For models 911, 91200,

918, and 519.

D O

fﬂ qa[lwt slcmzf’e\c steel
CO){‘f(!!)fé’i

With compiete cutting assambly

and cover, For models 911,
81200, 918, and 9149,

TN )
Universal steiintess
steel conteiner

AR

44 oz polycarbonate
CORRGE

With complata cutting sssem-

bly and coven
For models 908 and 918,

5 S
/ gn;‘if 1 smm/aw steel
coniginer

With complete cutting assem-
bly and cover: For moedel 990,

SPOAD

Brosh kit

Cantains four 812" black and
white brushes and one 8
white brush, Fits all makes
and models.

G126:H30908

R RS Sl i S
2oz Tf(ifi?!t?m stee]
cettainer

With complete cutting assembly
and cover
For madels 809 and 911,

SR

32 oz stainfess steel
cordainer

With complete cutting assembly,
cover; clutch end collar For mod-
els 918, 919, 911, and 91200.

AN
.51’,43 universal
replecenmernd brushes. -
Fits all makes and models.

Hamilton Beach.

e i)

if2 !;’fi”(}?} po! ] (‘(u bonate
C ()il!(]’???é’i

With complete qutting assembly
and cover For model 91400,

4 o po{yc crbonate
COTHAarner

With complete cutting assembly,
eover, clutch and coliar For mod-
els 818, 819, 811, and 91200,

MU
( oﬁiee carafe brush
Fit5 all makes énd madels.
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IC 400

High Performance Drop-In Chest with Cold Plate

The IC 400 is designed using the highest
quality materials and state-of-the-art
technology providing our customers with
consistent quality.

 One inch molded Polyurethane = All Stainless Steel construction
structural insulation on all sides

and hottom « Designed for post-mix

= 15" x 22" available with sealed-in
cold plate; 8 circuit post-mix

s 318L stainless steel

s NSF approved sliding lids
» Chests with 8 circuit cold plate

s Available with sealed-in have 1/2" drain
cold plate for post-mix

DESIGHER EOR

6655 Lancer Blvd San Antonio, TX 78219
210-310-7000 - 1-800-729-1500¢ FAX 210-310-725¢ www.lancercorp.com

EXTSTEP DESIGN




IC 400 Drop-In Chest

Warranty: For warranty spacifics by product,
contact your Lancer Sales Representatives,

Equipment design andfor specifications may ehange without natice.

ton Herb N Kitchen-Prototype REV.

SPECIFICATIONS

[Q\E’/ /22,/>\

CORPORATE OFFICE €655 Lancer Bhd «San Antenio, TX 78218
250-310-7000 - 1-B00-728-1500 -FAX 210-310-7250 ~wwav.lancercorp.com

“tancer” is the rapistered trademark of Lancer Cocporation - @ 2010 Lancar, 6¥ rights resarvad. 1C 480 Drop-fn Chast Marine Spac Shest 0710




TURB(OCHEF

- THE Sétaw

PERFORMANCE

Utilizing TurboChef's patented technology
to rapidly cook food without compromis-
ing quality, the Sota provides superior
cooking performance while requiring less
space and consuming less energy.

VENTILATION

B L 7108 (KNLZ) fisted for ventless
operation.?

= EPA 202 test (8 hr):
- Product: Pepperoni Pizzas
- Results: 0.64 mg/m?
- Ventless Requirement: <5.00 mg/m?

® [nternal catalytic filtration to limit smoke,
grease, and odor emissions.

1. Blower Motors
2. Microwave System
3. Stirred Impinged Air (Top} and Microwave
4, Impinged Air (Bottom)
5. Catalytic Converter
6. Impingement Heater
7.Vent Tube Catalyst
8. AirFilter
9. Inlet Air for Cooling FElectronic Components

 NEXT STEP DESIGN

Project m
ftem No. 9[-(

Q)
Quantity g
EXTERIOR CONSTRUCTION

= Powder coated, corrosion-resistant steel outer wrap and door
® Die-cast aluminum front panels with matte-chrome accents

® Cool-to-touch exterior; all surfaces below 50°C

® Ergonomic matte-chrome door handle

® 4-inch nickel-plated legs

INTERIOR CONSTRUCTION

= 201/304 stainless steel

® Fully welded and insulated cook chamber
= Removable rack and lower jetplate

STANDARD FEATURES

® Independently-controlled duatl motors for vertically-recirculated air
impingement

» Top-faunched microwave system

® Stirrer to help ensure even distribution of air and microwave

" Integral recirculating catalytic converter for UL 7108 {KNLZ} listed

ventless operation

External air filtration

Vent catalyst to further limit emissions and odors

LED timer counts down last 30 seconds of cook time

Smart menu system capable of storing up to 256 recipes

Flash firmware updates via smart card

Single or dual-temperature interface

Field-configurable for single or multiphase operation (requires

service call)

Self-diagnostics for monitoring oven components and performance

Smart Voltage Sensor Technology* (U.S. only)

Stackable (requires stacking stand)

includes plug and cord {6 ft, nominal)

Warranty — 1 year parts and labor

COMES WITH STANDARD ACCESSORIES
1 Bottle Oven Cleaner (103180)

1 Bottle Oven Guard {103181}

2 Trigger Sprayers {103182)

2 Solid Aluminum Pans {i1-9496)

1 Aluminum Paddle (NGC-1478)

\\\‘l‘l"}
%
c us AHSUHSF #4
81Y5

This product conforms to the ventilation recommendations set forth by NFPA26 using
EPA202 test method.

Tl ( ‘
Frifaction mocdered.

Sa%ety st

* Smart Vottage Sensor Technology doss not compensate for lack of or over vollage situalions, [t is the responsibiity of

the owmer to supply vollage 1o the unit according to the specifications on the back of this sheet.

1 VenHess cestification Is for al food ilems except for foods classified as “fatty raw protelns,” Such foods include bone-in,
sldn-on chicken, rew hamburger meat, raw bacon, raw sausags, steaks, elt. If cooking these types of foods, consult
focal HYAG codes and authoritias to ensure compliance with ventfation requirements.

Uitimate venlless aflowance is dependent upon AHJ approval, as some jurisdictions may not recognlze the UL
cerlification or application. If yeu have questions regarding veniless eestifications or local codes, please emalt
vaniless.help@turbochef.com

TurboChaf reservas the right to make substitutions of components or change spscificaliens without prior notice.

DOC-1204/Revision £/
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=ttt of cord and plug
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JK(NEMA, L6-50, PSE, 3-blade)
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ED, BD, 5D (IEC 309, 4-pin}
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I
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427

{107 mm) i

EW, KW {IEC 309, 5-pin}

BWY (Clipsal, 5-pin)

e
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T DIMENSIONS * g ELECTRICAL SPECIFICATIONS =
INGLE PHASE ’
Single Units SINGLE PHAS -
US/Canada 1-9500-1 268/240 VAC, 60 Hz, 30 amps {Max Cireult Requirement: 34 amps)
Helght 25.0¢ 635 mm Hax input: 6.2 kKW / W0V 3.2 kWY S HTR- 3.0 kW
width 16.0° 406 mm K ! 230VAC, 50 Hz, 27 smps (hax Crcult Requirement; 32 amps)
- : Eurape (UK} 19500 2UK 1o tnput: 6.2 K / MVH: 3.2 KW / HTR: 3,08
Depth 298" 757 mm 220VAC, 60 Hz, 28 amps (tax Clrcult Requirement: 30 amps)
welght p——" it Bracl (8K} 1195008 8K _ [1aax nput: 6.2 kv / MW: 3.2 k¥ HTR: 3,04V
P 220VAC, 60 He, 28 amps (Max Clreult Requirement: 30 2mps)
Cook Charrber Latln America {LA) 11-95007LA |y ta Inpur: 6.2 kW / VY 3.2 KW / HTR: 3.0 kW
Helght 73 183 mm : . 200VAC, 50 Hz, 30 amps (Max Clrcult Requlrements 30 amps)
9 Japan UK) 19500 8K |y ton Input: 6.2 K / W 3.2 kW /HTR: 3.0 kW
Width - 12.57 317 mm . |200 VAC, 60 Hz, 30 amps {Max Clreuit Requlrementz 30 amps)
Depth - B Japan (K) 1-9500-109K [ ptaxcinput: 6.2 kW / MW: 3.2 kW / HTR: 3.0k
Vol i al MULTIPHASE
oume 0.54 cuft. 154 liters Evrope Delta (ED) 11-9500-3-ED 230 VAC, 50 Hz, 20 amps (Max Circult Requlrement: 30 amps)
Wall Clearance  [Oven not Intended for buitdn Instalation) Maxinput: 6.2 KW /1AW 3.2 kWY /HTR. 3.0 kv
" . K ’ 400 VAC, 50 Hz, 16 amps (Max Clrcuit Requilrernent: 32 amps)
Top 5 102 mm EvropeWye (BW) N-9500-4-EW | thput: 6.2 KW/ MW: 3.2 kW 7 HTR: 3.0 kW
Stdes 2" 51mm ; . 200 VAC, 50 Hz, 20 amps (Max Creult Requirement: 30 amps)
SHIPPING INFORMATION Japan Delta D) -95009-90 |\ 1nput: 6.2 kW 7 MW: 3.2 kW FHTR: 3.0 kW
Japan Delta ()0} 11-8500-11-JD 200 VAC, 60 Hz, 20 amps {#dax Circult Requirement: 30 amps)
U5.: All-ovens shipped vithin the U.S. are packaged In a double-wall corrugated Rtax Input: 6.2 KW / hVY: 3.2 kMY FHTR: 3.0 kW
box banded to a wooden skid. 400 VAL, 60 Hz, 16 amps (hlax Circuit Requirement: 20 amps)
Korea/tiddle EastWye (KW) ] 11-9500-12-K\W
International: Al Internaticnal ovens shipped via Alr or Less than Contatner Loads ore e Eastittye (kW) KMax Input: 6.2 KW/ BW: 3.2 kW /HTR: 3.0 kW
are packaged In wooden crates, N N 2 230 VAG, 60 He, 20 amps (#ax Circuit Requirement: 30 amps)
Korea/Hliddle East Delta {SO) | 1-9500-13-50 |\ 11 6.2 kw7 1W: 3.2 KW/ HTR: 3.0 4

Box size: 37"x24"x 37"{940 mm x 610 mm x 240 mm)

Crate slze: 38"x 26°% 387 (965 mm x 660 rm x 965 mm) _— o
ttarm class: 85 NMFC 826770 15 code 841981 /N TurboChef requires instaliing a type D circuit breaker for all installations.
Approximate b‘”‘eg “"e'gnt‘ 205 :l’“ (o3 kﬂ’ TurbaChef Global Operations
Approxdmate crate efght: 275tb. {125

i fated wed (25 ka) - 4240 International Plowy, Sulte 105 | Carrollton, Texas 75007 USA
Minimum entry tlearance required for boxe 24.57(622 mm) US: 800.90TURBO (800.908,8726) | International: +1 214.370.6000

Minlmum entry dearance required for crate; 26,5673 mm) Fax: +1 214.379.6073 | wvav.iurbochef.com
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THIS ITEM |S: BEVERAGE COUNTER

SPARE NUMBER

MILLWORK

B CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFIED

N.I.K.E.C. BY:

OWNER

SUPPLIER / VENDOR

OTHERS

REMARKS:

Hilton Herb N Kitchen-Prototype REV ~~~ ~~~ ~~ ~ NEXTSTEPDESIGN -~ .70 o



RN _'__'i"j_"Fabricéto.f : HS-BI Item#21 .

THIS ITEM IS: BUILT-IN HAND SINK

SPARE NUMBER

MILEWORK

B CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFIED

N.L.LK.E.C. BY:

OWNER

SUPPLIER / VENDOR

OTHERS

REMARKS:

Hilton Herb N Kitchen-Prototype REV. - .~ NEXTSTEPDESIGN ~ ~  * & . oo e



THIS ITEM IS: sOAP & TOWEL DISPENSER

SPARE NUMBER

MILLWORK

I CUSTOM FABRICATED/NSF

EXISTING

- [] WHERE SHOWN
[ ] RELOCATED

[ ] MODIFIED

N.I.K.EE.C. BY:

B OWNER
[ 1 SUPPLIER / VENDOR

[] OTHERS

REMARKS:



THIS ITEM |S: SPARE NUMBER
B SPARE NUMBER

MILLWORK

CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFIED

N..K.E.C. BY:

OWNER

SUPPLIER / VENDOR

OTHERS

REMARKS:

~ Hilion Horb N Kitchen-Protolype REV -~~~ NEXT-STEP DESIGN
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THIS ITEM 1IS: SPARE NUMBER

B SPARE NUMBER

MILLWORK

CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFIED

N.LK.E.C. BY:

OWNER

SUPPLIER / VENDOR

OTHERS

REMARKS:

Hilton Herb N Kitchen-Prototyps REV . .. © .. ... NEXTSTEPDESIGN ~ =~ . ..o 0. .
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THIS ITEM IS: SPARE NUMBER

B SPARE NUMBER

MILLWORK

CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFIED

N.l.K.E.C. BY:

OWNER

SUPPLIER / VENDOR

OTHERS

REMARKS:
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THIS ITEM IS: SPARE NUMBER
B SPARE NUMBER

MILLWORK

CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFIED

N.LLK.E.C. BY:

OWNER

SUPPLIER / VENDOR

OTHERS

REMARKS:
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THIS ITEM IS: sPARE NUMBER
Il SPARE NUMBER

MILLWORK

CUSTOM FABRICATED/NSF

EXISTING

| WHERE SHOWN

RELOCATED

MODIFIED

N.I.LK.E.C. BY:

OWNER

SUPPLIER / VENDOR

OTHERS

REMARKS:

“Hilton Herb N Kitchen-Prototype REV .~~~ NEXTSTEPDESIGN - &~
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METROMAX Q™ SHELVING

with *Microban Antimicrobial Product Protection

Part of the innovative MetroMax iQ™ Storage System, MetroMax Q™
is a longer life storage solution than conventiona! wire shelving. The
product offers durable polymer mats that remove for easy cleaning
and protect stored items from damage. Quick adjust shelves and
MetroMax iQ accessories provides a very efficient use of storage
space. MetroMax Q™ is integrated with online space planning tools
and tutorials. www.metro.com/iQ

* | onger-life performance: Durable, corrosion proof polymer mats protect
the shelves from normal wear and tear, Robust epoxy coated steel frames
and posts hold as much weight as Metro's wire shelving. Weight capacity
for evenly distributed loads:

800 1bs. (363kg)} per shelf for lengths of 24" to 48" (610 to 1220mm)
600 Ibs. (275kg) per shelf for lengths of 54" {1370mm) or longer
2,000 Ibs. (207kg) maximum per stationary unit.

* interchangeable: MetroMax G and MetroMax ™ shelves, posts, and most
accessories are compaltible on the same unit. Use MetroMax Q shelves
with MetroMax i™ polymer posts for increased corrosion protection. Use
MetroMax ™ solid shelves when spill containment is required or as a
bottomn shelf to protect supplies frem dirt or backsplashes from mops.

¢ Easier to clean and maintain: Polymer mats can be easily removed
and cleaned in a sink or dish machine. Microban antimicrobial product
protection is built into the high contact areas of the shelf including the
mats, frames, and posts to protect the product from bacteria, mold,
mildew, and fungus that cause cdors and product degradation. Microban
protection keeps the product “cleaner between cleanings™.

+ Quick to Adjust: Patented comer release allows shelves 1o be unlocked
without tocls. Simply flip each corner release, relocate the wedge
connectors on the posts, and reposition the shelf. Quickly adjust shelves to
reclaim wasted vertical space.

* Smooth, Protective Surfaces: Smooth shelf mats protect packaged items
from unwanted rips, tears, or damage.

* Open Grid and Solid Mat Options: MetroMax Q is available with open
grid mats as standard. Open grid shelves promote air circulation and
light penetration.

MetroMax i solid shelves can be used with MetroMax () grid shelves on
the same unit and are available in 18" and 24" (457 and 610mm) depths.
For 21" (530mm) deep MetroMax Q, solid mat overlays are available.

» Efficient, Organized Storage: Premium MetroMax iQ™ accessories
efficiently organize, contain, and compartmentalize all space batween
shelves.

* Quick to Assemble: MetroMax Q assembles easily in minutes, without
toals. Shelves can be adjusted at 1" (25mm}) increments along the post.
Sheif wadges have a window to locate your deslred position.

MetroMax Q wiith Accessorles and
MetoMax | Solid Bottom Shelf

*MICROBAN® and the MICROBAN® symbol are registered trademarks of the Microban Products Company, Huntersville, NC.

InterMetro Industries Corporation
North Washington Street .
Wilkes-Barre, PA 18705 EMERSON.

www.metro.com
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METROMAX Q™
POLYMER AND STEEL SHELVING

Specifications

* Shelf frames and posts: Steel with electroplated substrate and highly durable, abrasion-resistant epoxy finish.
Epoxy finish has built-in Microban antimicrobial product protection. The adjustable foot is reinforced nylon.

« Shelf Mats: Injection molded polypropylene with exclusive buitt-in Microban® antimicrobial product protection.
« Shelf Wedge Connector: Reinforced nylon.

» Temperature range: -20°F (-28°C) to 125°F (62°C) continuous use, with intermittent exposure to 200°F (83°C)
for cleaning.

Standard Interchangeable Shelves
¢ Part number includes shelf with removable mats and one bag of wedges.

» MetroMax (1 grid shelves, MetroMax i™ grid and solid shelves are all compatible on the same unil.

Hominal Nominal MetroMax @ Approx. MatroMax ™ Approrx,
Yidih Leagth Sheif with Gridt Mat Pkd. WL Shalf with Sotid Mat Picd, W1,
{mm} {in} {mm) Modzl Ho. s}

45704 TH10 - MQ1824G
457 30 750
ABT MQ1836 =MX
18 457 MQ1842G MX1842F 201 9.1
A8 7A57 4812 -MQ1848G 3.2 - MX1848F7W’ 2317105
457 54 1372 MQ1854G 150 58 i MX17854F7 2156 87
ALY 801524 -M(1860G 16,7 7,6 7 MX1860F - 23.2 105"

457 72 1829 MQ1872G 200 94 MX1872F 275 125
‘B30 24 = b g s T I S T
: ___530 30 760

| B30 36814
530 42 1080
=530
630
CB30 TR0 624 L T
530 72 1829 MQ217EG
24610 24 610 T MQ2424G
610 30 760
4610 -~ 367-914°
610 42 1080 ) )
61077248 122077 T MQ2448G
610 54 1372 MQ2454G MX2454F 250 11.3
610 B0 1624 .- MQ2460G.~ 7~ 20,378,277 7 MX2460F 7" 26.8-112.17-
610 72 1829 MQ2472G 235 107 MX2472F 31.0 141

Actual DImenslons:
Width: Add %" (10mm) to rominal size,

MetroMax Q Open Grid Shelf

T MXPAAR S AP 64
MX2430F 169 7.2
S MX2436F - 186~ 89
MX2442F 215 08
U MX2adsF 253115

-MQ24-42G" LI

Length: Sublract ¥’ (Bmm) from nominal siza. . Melr OM&X 7[71 s&”d Shelf 7

Heavy-Duty Dunnage Shelves Solid Mat Qverlays

* Carrosion proof MetroMax i™ dunnage shelf is « Overtays snap onto the open grid mats to create a
compatible with MetroMax Q. solid surface.

* Open grid and solid version available. * Available for 21° (530mm) deep MetroMax Q shelves.

s Weight capacity per shelf evenly distributed: et Shet Appeox.
1,200 Ibs. (544kg) on shelves up fo and including 48 ) tom Hodel Ho. B - N N
{(1220mm) lang; 900 Ibs. {408kg) for shelves S 21X24 5304610 L QR 24SM T BRTE
60" (1524mm) long. 2lx30  S3ore0 - Q2130SM 020

. T21x36 SR Q21365M ©0.23"

* Dunnage shelves are recommended for use on units 21x42  530x1060 Q21425M 0.57
with four posts. CTRTRABTTIB30KI220 s QR14BSM T TR 0,700,382
"Sin leeg  oramat  pawe  soramm  mewn 2ix54  530x1872 Q2154SM 0.36

_Qn) {mm)  fn) fomy ModelHo. s} (ko) ModeiNo.  (ibs) (kg) = 2THB0 - B30x 15624 T T Q2BOSM - 0.41-

718 457 36014 -MFP1B36G ;187 8.2 MHPI836F 2 2210,0 21x72  B30x1829 Q21725M 0.45

18 457 48 1220 MHP1848G 22 100 MHP1848F 26 11.8
- i8- 457 60 1524 MHP1860G 26 11.8 "MEHRP1860F ~ 30 13.6
24 610 36 914 MHP2436G 21 95 MHP2436F 25113
~P4 6107 48-1220 MHP2448G 27-12,2 :MHP2448F 31 14.1
24 610 60 1524 MHP2460G 33 15.0 MHP2460F 37 16.8




METROMAX Q™
POLYMER AND STEEL SHELVING

Standard Interchangeable Posts

* MetroMax Q: Epoxy coated stee! with Microban antimicrobial
product protection.

» MetroMax i Polymer with Microban antimicrobial product protection.

s Stationary posts include an adjustable leveling foot to compensate
for uneven floors, Leveling foot can be adjusted 17 {(25mm).

* When mounting a shelving unit to a dolly base, stationary posts
are used.

* Special height cut posts are availabte. Consult your Matro
representative.

MetroMax i
Polymer Post

STATIONARY POST WITH LEYELING FOOT
Nominal Agtual HatroMax O Approx. MetroMax | Approx.

Heighl Helght* Steel Pid. VL Polymer
{in {mm) {in} {mm) Llode] Ho. {ibs) (ko) Hodelrta:
T3 B70- 1A% 375 s MQBPE e 100,50 T MXILBP. TR

Repiacement Leve%mg Fo
;;'-Mode[ No RPM3- FOOT'

27 685 28% 730  MQ2/PE 20 09 MX27P
T33 8757 34%57883" MX33P
54 1370 54% 1391
631585625 1694~ 1o
74 1600  74% 1899
588210577 86%: . 2203

2',;Replacement Posi ’a ._'or“Polymer Post
ZiModel No.. HF‘MXS POSTCAP

- Replacement MelroMax Q Wedges

MQESPE 65

Actial MetroMax A A RlelroMax | Approzx. H T
feightt Steel PAGML Polymer PLa VL Mode[ NO MQQQBS Bag Of 4 S
{in) {mm) Etode] No. {ibs)  {kg) Blodeal Ho. (bs} (ko) -' L

3% 349 MQI3UPE S= ~1.0=06- . MX130P - - 05 02
27% 705 MQ2FUPE 20 09  MX27UP 09 04 . :
T 388 TTAE7 - T MQBBUPE T IEE5 Y 1 MX33UP- 1005 ¢ _ !
) B3% 1365 ~ MQS4UPE 40 18  MX54UP 16 07 ;
~U61% 156877 TMQBIUPE T 45 120 T MX63UP T 18081
69% 1765  MQVOUPE 50 23 o
7Y ABTS L MQT4UPE T 66 26 T MXZAUP, B A 0 T
85% 2178 MQBBUPE 65 29  MXSssUP 25 14

Replacement
t MelroMax Q Wedges

i MQogss

NOTE Compat[blllty wilh exlstlng Melro po[ymet mat shelving syatems
e MQ9985 viedges are compalibie with enginal MelroMax Q shelves and posis, .
2 The posi centers on MetroMax Q have baen changed (6 allow interchangeabsllty wﬁh Me oM
I= “viithin or after’ Apr:l 20609 are ot compa!nble with Q shelves made priorlo Apiil- 2009,
. MetroMax 0 is not companble with onglnal MelroMax manufactured pnor to Apr;l 2009,

Post Clamp

Adds stability by joining posts of two separate
units together. With it, each unit is supported by
four posts and buttressed by the adjacent unit.
Model No, 9984X

Foot Plate

Use to add stability to the shelving unit or to bolt
units to the floor.

Moadel No. Zinc 9993Z

Model No. Stainless Steel 9993S

Stem Casters
A variety of stemn casters are offered for
MetroMax i™ mebile applications. Replacement Bumper
Stem caster models include bumpers, M9292DBX
See Catalog Sheet 11.20 for stem casters.
Load Rating: 3 x Stem Caster Load Rating, maximum —

900 |bs, (363kg) per stem caster cart.




2 MetroMax Q™ Polymer and Steel Shelving
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Job

METROMAX Q™

POLYMER AND STEEL SHELVING

Starter and Add-On Units

"S" Hook: Used to "add on” one
or multiple MetroMax Q™ storage
systams while eliminating the cost
of two posts per unit. Can be used
to join units end-to-end, back-to-
back, at right angles, etc. Two *S”
hooks are required for each shelf.
Cat. No. M9995

END-TO END

"S" Hooks ’S" hook
M9995 — qty. 2 /
Slarter Add-On

¢ 4- and 5-tier models avaitable, Consult the Meatro catalog for modsls.
» Starter units: consist of shelves and {4) posts
» Add-on units: consist of shelves, {2) posts, and *S” Hooks (M93335)

MetroMax Q" Intermediate

“S” Hook: Use when configuring
MetroMax Q Starter and Add-On
Units at right angles.

Model No. Q99952

RIGHT ANGLES
Intermediale “S™ Hook Kit .
Q99957 — qty. 1; M9995 — qty. 1

)

Add-Cn

Starter

™ Hegular *S" Hook location
Imermediate bracket location
& Post

N Post not required

COMBINATION
Infermediate “S" Hook Kits
QUISEZ — qly. 2; MB905 — qly. 2

CJC ]

Starter () ) Add-On

MetroMax Q™ Carts
* 4- and 5-lier models
* Grid shelf models

* Units consist of shelves, {4) posts, (2) swivel, and {2) swivel brake casters.
* Consult the Metro catalog for models.

All Metro Catalog Sheets are available on our Web Site: www.metro.com

For Product Information:
1.5, and Canada: 1.800.433.2232

Ototype REV. '

InterMetro Industries Corporation

North Washington Street, Wilkes-Barre, PA 18705
Phone: 570-825-2741

Fax; 570-825-2852

Latin America: 1.561.333.3824
Eurape: +31.76.587.7550

NEXT STEP DESIGN

LO2-178
Printed INU.S A 4f00

information and specifications are subject 1o change
without notice, Pleasa confism at time of ordar

Copyright © 2009 Inlerbdetro Industiles Corp.

AsiafPacific: +65.6567.8003
Middle East/Africa: +971.4.811,8286
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THIS ITEM |S: sPARE NUMBER

I SPARE NUMBER

MILLWORK

CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED
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REMARKS:
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THIS ITEM IS: sPARE NUMBER

B SPARE NUMBER

MILLWORK

CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFIED

N..K.E.C. BY:

OWNER

SUPPLIER / VENDOR

OTHERS

REMARKS:
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THIS ITEM |IS: SPARE NUMBER

B SPARE NUMBER

MILLWORK

CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFED

N.L.LK.E.C. BY:

OWNER

SUPPLIER / VENDOR

OTHERS

REMARKS:
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ELECTRIC
PANINI PRESSES

A complete range of panini grilfs
especially suited for creative food

the easy way

U Fine grain cast iron grooved and smooth plates

CONCEPT

208240V

Ul Stainless steel base for lasting service

U Adjustable spring counter balanced top

U Detachable front drip tray and scraper for convenient cleaning
U Even heat distribution through top and bottom plates

U Rapid grilling of sandwiches, meat, fish and vegetables

U Thermostatically controlled up to S7T0°F
U On/off switch and pilot lights for convenience and safety

MAJESTIC

208240V

OPTIONS:
* grooved top and boltom plates
* smooth top and botlom plates
smooth right top and bottom/
grooved left top and bottom
* optional timers (2 required)

*

120V 208/240 V

R A

OPTIONS:
* grooved top and bottom plates

smooth bottom/ grooved top

plates

* smoolh top and boltom plates

optional timer

*

N

OPTIONS:

DIABLO :

grooved top and bottom plates
smooth top and bottom plates
smooth right top and bottom/
grooved left top and bottom
smooth bottom/ grooved lop.
* optional timers (2 required)

*

*

OPTIONS:
* grooved top and boltom
plates
* smooth top and boltom plales
* optional imer

n3E1E,
o o

¢ [E:3

LISTED HSF 4

-ou 'P (? 765 WESTMINSTER STREET PROVIDENGE, R 02903
: I /I vm. TEL: {401)273-3300 FAX: (401)273-3328 E-mall: sales@equipex.com
-

www.eguipex.com

2




ELECTRIC PANINI PRESSES @
[H I:3

LISTED

1 7” . l 24”

( v Sam— w

1 11 A

) _Tlnrrriu

Y
oo @ 0 I @ oo oo @ a0
PANINI \ MAJESTIC
| 33
-
0 I (. f
| 17 |
10 —
A
0 @ oo X+ @ a
DIABLO
SPECIFICATIONS INSTALLATION CLEARANGE: 2" EAGH SIDE
MODEL ELECTRICAL DIMENSIONS WORK SHIPPING NEMA
SURFACE WEIGHT PLUG
DIABLO 208/240V, 1PH 33"Wx17"Dx22"H 14"Wx81/2"D 155 |bs 6-60 P
6.5KW, 24/27 Amps wo (2)
MAJESTIC| 208/240V, 1PH 24" W1 7"Dx22"H 21"wWxalf"D 80 Ihs L&-30 P
4KW, 16/18 Amps
PANINI 120V, 1.75KW, 14 Amps ‘ 17°Wx17°Dx22"H 14" Wx91/2"D 60 lbs 515 P
208/240V, 1PH, 3KW, 12/14 Amps 6-16 P
SAVOY 120V, 1.75KW, 14 Amps ' 13"Wx17"Dx22"H 10"Wxa1/2"D 45 ibs 515 P

WARRANTY: Limited one year parts and labor

"""'ou - P ? 7656 WESTMINSTER STREET PROVIDENCE, RI 02003
: I /l o,  TEL: (401)273-3300 FAX: (401)273-3328 E-mail: sales@equipex.com
ks

www.equlpex.com
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{ilton Herb N Kitchen-Prototype REV:

“Delfield
ST4460N Flat To

Project

Ttem

Quantity

TSl Sectlon 11480

Front-Breathing Self-Contained Flat Top Refrigerated :pfod
Bases
Models

+  5T4460N Two section refrigerator, flat top with doors

+  STD4460N Two section refrigerator, flat top with drawers

e

Standard Features

exlsting line up

»  Features Delfield's exclusive ABS interior {on
sides). ABS is extremely durable - it won't dent,

lifetime warcanty
«  Heavy duiy self-closing hinges
+ "ST" prefix models have a 47 stalnless steel

Installation
« 60-cycle
+ Al 4400 and 4500 Serfes units are 100% front system

breathing, which ailows the unit to be pushed  « 6 cord and plug supplied

against a wall or bullt inte a cabinet or an  «  One epoxy coated wire sheif standard,
installed per door section
+ Durable, rugged stainless steel sides, top and  « Electromechanical control

front - Three year parts and labor warranty
and an additional tveo year compressor
parts warranty

chip or corrode and 15 backed by a limited Optlons &
Accessories

hacksplash «  18"wide single tier overshelf

single phase electrical

Exterlor topis cne-plece, 22-gauge stalnless steel withintegral
2,12 {5.4cm) square nosing on the front, The backsplash is full
width and 4" {10cm) tall,

Exterfor back and bottom are two-plece 24-gauge galvanized
steel. Exterior ends are stainless steel.

Interfor sides of door models ase thermofarmed A8S
plastic with integral shelves supports. Interior back is one-
ptece 22-gauge stainless steel. Intedor bottam and top are
thermeformed ABS plastic. Base Is fully Insulated with high-
density foamed in plzce environmentally friendly, Kycto
Pretocol Compliant, Han ODP {Qzone Depletion Potential),
Ron GWP {Global Waiming Potentlal} polyurethane.

Refrigeration system uses HFC-4044A refrigerant. Compressor
s 1/5 H.B, with condenser coll and condensate evaporator
mounted on rear of the cabinet. Evaporater colls are tocated
on the interior rear wall of the cabinel. Refrigerant flow is
controlled by a capillary tube, Cabinet malntalns an Interfor
cabinet temperature of 36°F to 40°F {2°C to 4°C).

Electromechanical controf is mounted on the right side of
the evaporator housing Inside the cablnet. It allows the unit to
maintaln conslstent temperatures in heavy duty conditions.

Elacteical connections are 115 volt, 60 Herte, single phase.
Unit has a &' (1.8m) long electrlcal card and NEMA 5-15P plug,

Casters: Equipment Is mounted an 5% (13cm) dizmeter plate
casters with front twa locking. Equlpment clearance above the
floor Is 2.5" (Gcm).

Ooors have a 24-gauge stainless steel extesior, with
thermoformed ABS plastic interior liner, Cabinet of deos
madels has one adjustable epoxy-coated wire shelf,

Drawers have a 24-gauge stainless steel exterior with
thermoformed AB8S plastic Interfor liner. Drawer frames are
12-gauge stainless steel. Drawer slides are 13-gauge stalnless
steel with Delrin bearings. Drawer units have two drawers. Top
drawer holds one 12" x 20" (30.5¢m x 50.8cm), three 1/9 size
and three 1/6 size 4"-6" {10.2¢m-15.2cm) deep pans. Bottom
drawer holds one 12% x 20°% three 1/9 size and three 1/6 size 4*
deep pans. Pans are supplied by others.

m [ ]
B e E
=

Cnl
Mode! STALEIN

5T4460N « “D" prefix models feature Delfield’s exclusive «  Stainless steed finish on back
new drawer system. Drawers are backed by a  «  Plastic laminate on front
10-year warranty on the track assembly «  Additional wire shelves
»  Environmentally friendly R404A refrigerant « 3"casters, 3.75"ride helght
+ High density foamed In place envirenmentally - Doorlock
friendly, Kyoto Protacol Compllant, Non ODP  +  Exterlor thermometer
{Ozona Depletlon Potential), Non GWP (Glebal  +  Interior lights
Warming Potentlal) polyurethane keepsenergy  +  220V/50 Herlz electsical system®
) ;‘!’:c‘;';‘:ess ed quick orp handle » fnm;sr;onf;nms:iﬁm wilalterelecidcal
+ Standard on 5" casterss for easy cleanlng and specifications of the ualt
Specifications

404A

REFREFRANT

980 S.Isabella fd.

Mt. Pleasant, Michigan 48858 Fax: 800-669-061%

Phone: B00-733-8948 or 989-773-7981

wenwdelfleld.com

@anlrbwoc

do] 1e(4 NO9¥1S

soseg paiesablijay doj 1.4 pauleiuoD-j|9S bulyiesig-1uoi4




STA4GOH 150 View

== = ' T
— | e | P
AR |
| ' -l
STD4450N Hevation View S104460H Right Side Vievr

INSTALLATION NOTE;
Refrigeration system is designed so that air will flow under the unit, through the compressor
area and out the front of the unit. Any restriction to this air flow path will void the warranties.

Specifications

ST/! /! 6 O N l: | at —I_O p Front-Breathing Self-Contained Flat Top Refrigerated Bases

#of Shelf Nema . " Energy
Model Shelves Area Volume H.P. V/Hz/Ph Amps Plug Ship Weight KWH/Day
ST4460N 2 7.19f2 20.20ft3 1/5 115/60/1 3.9 5-15P 411lbs/186kg 2.75
STD4460N NA NA 20201t 145 115/60/1 3.9 5-15P 495|bs/225kg NA

Delfield reserves the right to make changes to the design or specifications without prior notice.

980 S, Isabella Rd, Phone: B00-733-8948 or 98%.773-7981 Printed in the U.S.A.

Mt Pleasant, Michlgan 48858 Fax: 800-669-0619 DSST4460M wanlfowoc

v delfleid.com 02/13




© Coldzone - - IR-HOS5M44-28 tem#:32.1

UNI-PAK

Alr Cooled

mstallat:on frlendly:
N serwce frlendly EE
e com_pact and eff;c nt

1R2t03HP

| 221 8. Berry St, PO. Box 1030, Brea, CA 92822-1030 + To! (714) 520-4461 » FAX (714) 520-8503  www.coldzone.com .
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Description

ColdZone Uni-Pak condensing units are ideally suited for use
in a variety of commercial applications such as cafeterias,
convenience stores, restaurants and fast food outlets. Uni-Pak
units offer a winning combination of quality, economy, and fexi-
bility coupled with {ower long term operating costs.

This low profile product line has been designed around
environmentally safer refrigerants. All models utilize R-22 or
R-404A. Units are available with a choice of compressors: low
cost hermetic and soroll or heavy duly semi-hermetic and discus.

In addition to the basic Indoor and Outdoor modsls described
in this bulletin, ColdZone can also provide pre-engineered
systam packages with matching evaporators and accessories.

These Uni-Pak condensing units are designed for operation in
ambient air temperatures up to 110°F. Oversized condensers
are avaflable for most models. Contact our Applications
Engineering depariment for requirements exceeding 110°F
ambient temperature.

Options

+ Factory installed air defrost timer

* Factory installed electric defrost timer with contactor

* Low ambient flooded controf {(STD on Qutdoor models)

« Mild ambient fan cycle control {for 2 fan units only}

+ Wire fan guard(s) kit

+ Suction line piping to exterior of cabinet (STD on Qutdoor units)

+ Suction fine kit with filter and piping

* Liquid line (piping only}

+ Liquid line kit-with piping, filter/ drier and sight glass (STD on
Qutdoor medels)

e U |R-HOSEMA4-2S

T emE82,

Features

In

door Models

* Hermetic, Semi-hermetic, Discus or Scroll compressor.
* Generously sized condenser, Copper tubes/Aluminum fins

Large electrical control panel for power and contral circuits

+ Compressor contactor or start kit

Encapsulated high and low pressure controls {adjustable
low pressure contral on low termp models)
Refrigerant receiver with shutoff valve and relief plug *

¢+ All-weather housing

UL and cUL listed for indoor or outdoor use

Outdoor Models

Includes all Indoor mode! features - plus:

* Liquid line kit with filter/drier and sight glass with moisture indicator
* Suction line piping to exterior of cabinet

* Low Ambient - flooded head pressure controi valve

« Crankcase heater

Efectric defrost limer with defrost contactor/relay on fow

temperature models (ED10-230/1)
* Air Defrost Timer (2-1/2 ihrough 6 HP High and Medium temp

models only, optional for other HP)

* Suction accumutator

+ Qll separator (not available with mounted accumulator)

» Crankcase heater

« Copper fins, or coated condenser coil

* Tiered stacking

+ { jquid line solencid

* Fused disconnact

+ High ambient oversized condenser coil - contact Applications
* Spring mounting for semi-hermetic compressors

" "Nomenclature

Blank = One Evap

l R _C_ - _S_ 050 _E'l 22 - 2 T '_"2\'_|——i 2 = Two Evaps
S = COLDSAVER l | T
| = INDCOR [ T=3Phase
0= OUTDOOR } 8 =1Phase
H = Remots Relrigerant Type 2 = 2087230V
P = Precharged 22=R-22 4 = A0V

W = Water Cooled

G = Center Mn! Evap
E = End Mount Evap

44= R-404A / 507
(Q) = Vintage Code

Temparalure Range {varies by uni)
H = High/Medium (§° ta 55°5.T.}

M = Medium (-10° fo 45° S.T)

1 =Inter-Temp | L =Low (-40° to 25° S.T)
Horsepower 215=2HP
goTDplr;asusgr Type 050 = 1/2 HP 250 = 2 HP
S:S o e 075 =3/4 HP 251 = 2HP
= Semi-Harme 100=1HP 300=3HP
H = Hermetic 101=1HP 301 =3 HP
G = Scroll 150 = 1-1/2 HP 315=3HP
151 = 1-1/2 HP 400 = 4 HP
165 = 1-1/2 HP 401 = 4 HP
200=2HP 500 = 5 HP
200 =2HP 600 =6 HP

202=2HP 850 = 6-1/2 HP

2
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Features and Opftions

STANDARD UNITS PACKAGED UNITS
DESCRIPTION IR*-H | IR*-D | IR*-S | IR*-G | OR*-H | OR*-D | OR*-S [ OR*-G
Hermetic] sTD N/A N/A N/A STD N/A N/A N/A
COMPRESSOR Discus| N/A STh NfA N/A N/A STD NFA N/A
Semi-Hermetic] N/A N/A sTD N/A N/A NfA sTD NIA
Scrofi] N/A N/A N/A STD N/A NfA N/A STD
Qil failure centrol {as required)] N/R S1D STD N/R N/R STD 57D N/R
ELECTRICAL Encapsulated high and low pressure controls® STANDARD STANDARD
CONTROLS Cormprassor conlactor (18 or 383, start kit (1) STANDARD STANDARD
Control transformer (460v to 230V) as required STANDARD STANDARD
Copper tubes, Aluminum fins STANDARD STANDARD
CONDENSER Fan moter{s) - mfe.rload protection STANDARD STANDARD
Fan blade(s) - individually balanced STANDARD STANDARD
Fan guard(s) OPTIONAL OPTIONAL
Sugetion line { vibrasorbert and piping only}) OPTIONAL STANDARD
PIPING Suction kit {vibrasorbert, piping and suction fiter) OPTIONAL OPTIONAL
COMPONENTS Suction line accumulator OPTIONAL OPTIONAL
*Liquid line kit OPTIONAL STANDARD
Bischarge vibrasober | N/R | 8TDTt | 8TD1Y | NR N/R | 8TDtt | 8TDTT | NR
RECEIVER Shut-off \.ialve(s) STANDARD STANDARD
Fusible plug _ STANDARD STANDARD
Galvanized sieel afl weather housing STANDARD STANDARD
HOUSING -
Control panel STANDARD STANDARD
LOW AMBIENT Fan cycle control (2 Fan models only) OPTIONAL OPTIONAL
CONTROLS Flooded head pressure control OPTIONAL STANDARD
DEFROST Alr defrost time clock QOPTIONAL STDon 3-6HP
PROVISIONS Electric defrost package OPTIONAL M T o 1T o [ 0
UL and cUL listed STANDARD STANDARD
TESTING Leak and dielectric tested before shipping STANDARD STANDARD
Dry Nitrogen shipping charge (25 to 35 PSI) STANDARD STANDARD

STD = Standard Feature

N/R = Not Required

Hilton Herb N Kitchen-Prototype REV

1/2 through 3 HP

3

N/A = Not Available

OPT = Optional Feature

1 Vibrasorber nat required for Hermetic and Scroll compresseors. Vitrasorber net included for 1/2 through 2HP models, Add optional kit SPR-VB if suction vibrasorber required.
ttStandard for 2-1/2 threugh 6HP Moedels. For 1/2 to 2HP models, add kit number SPR-VB to include vibrascrbers and compressor spring mounting.
“Liquid fine kit includes: piping, filter drier, sight glass/molsiure indicator.

** Adjustable lows pressure control on low termp models in tieu of fixed control,
(1) Eleciric defrost kit is Incliied on Low temperalure models, ED-10-23071 for 1/2 1o 3 HP models, and ED11-230/3 for 4 to 6 HP models.

4 through 6 HP
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Hermetic Models

Performance Data

CAPACITY (BTUH) AT 95°F AMBIENT

Physical Data

"APPROX.

MODEL NOM REC'R CONN.
NUMBER 1P SUCTION TEMPERATURE °F @ 90%| FiG.| (ODS, IN.) | SHIP WT.
+40° | +30° | +25° | +20° | +10° | 0 | -10° | -20° | -25° | -30° | -40° || {LBS) LiQ. [SUC. (Ibs.)
*HO50M44 | 0.50 | ----- 6000 | 5400 | 4800 | 3800 | ----- e e e T P 5.1 1 |38 58 152
*HO75M44 | 0.75 | ----- 8800 | 8100 | 7400 | 8200 | ----- | =-oom | -omom | comee | eoeen oo 5.1 1 |38 58 157
*H101Mag | 1.00{ - 12200 11300] 10500 8500 | ~esns | =ees | meren | owvens | coeee | oweeee 86 | 2 |as| 58 180
*His0Md44 | 1.50§ - 15700] 14300] 13000] 10400 - | --o-m | -ooo- | oo | coeee o aeee- 86 | 2 | 38| 78 212
*H201M44 | 2.00] - 23900]21100| 193007 16700] ----- | ---=- | -=sem | wmeem | ceeem | o-eee- 86 | 2 | 38| 78 208
*H300M44 | 3.00 | ----- 28000) 25300 22700 18100 ----- ~ | - 137 ] 2 | 112 ]1-1/8 320
*H400M44 | 400§ ----- 34700| 31600 28500 22700} ----- R ST RTEEE FERE PR 243 [ 3 | 1/2]1-1/8 410
*H500M44 | 5.00 | ----- 42300 37500| 34300 27500 ----- | ----- | - | oem | eeeee | oee- 243 | 3 [ 12][1-18 425
HO50EAG [ 0.50 ] --ee | oreeee | oo e | 2650 | 2010 [ 1620 | 1200 | -~ | --- i | 1 |38 a8 152
*HO75L44 | 075 ] --ooe | ownene | wreme f comer | eeeee 4400 | 3350 | 2250 } 1800 | ----- | ----- 51 | 1 |38] 58 157
[ S A A R e B e 5700 | 4300 | 2950 | 2350 [ ----- | - 51 | 1 [3ss]| 5m 180
*H165644 | 1.50 4 --=-- } <= | -eoe- f oo- | oee- 10190| 7040 | 5670 | 4690 | 3770 { ----- 8.6 2 | 38| 78 185
*H215L44 [ 2000 - | oo [ oo f e ] e 16420] 12930[ 8870 | 7360 | 5940 | - 86 | 2 |38 78 243
THAT5LA4 | BO0 T wcoes [ wvees | weeee f woens | eeens 20870| 15940| 11320{ 9508 | 7610 ----- 137 | 2 | 1/2]1-1/8 255
*HO51H22 5810 | 5120 | 3930 | 2930 - | R 60 | 1 |38 8B 170
*Ho7s5H22 | 0.75 1 8950 | 7300 | 6550 | 5800 | 4450 | 3200 ol Bl SESEEER PCETE RS 60 | 1 | 38| 5/8 175
*Hio0H22 | 1.00 {13000[10600| 9550 | 8500 } 6550 | 4750 B T B B 8.0 1 138| 58 180
*Hi51H22 | 1.50 [16300[14640] 12950{ 11560] 8920 | 5675 | «xene | =reen | weemn | wveee § weenn 100 | 2 |as| 78 240
*H201H22 | 2.00 |22850(19780] 16380] 14520 11100] 7890 | -v-v~ § wvvom | -om-- e 100 | 2 (38| 78 280
*H251H22 | 2.50 [29840|24530| 22300 20250 14960 10670| ----- { == | === | === | = .0 2 |12 78 345
*H301H22 | 3.00 [37070|30800| 27830] 24560( 18580 13200] ----- | == | =---- | —oo=- | - 1801 2 |12 78 380
*H401H22 | 4.00 [52690|43010]| 38720 34650( 24800 18100] <wenn | =neea | veme | eonen | moven 2821 3 [1/2]| 78 410
*H500H22 | 5.00 |56800|47100] 42550 38200( 30000 22300| ----- | ----- | -==-= | ---e- | --oo- 82| 3 |[12] 78 425

MODEL #

croll Models

+35°

+30°

REC'R

{LIQ.

SUcC.

IG
*G200M44 | 2.00 (21930/20350| 18820 17360( 14630)| 12160 ----- | ----- -1 | - 137 2 ] 12| 78 215
*G250M44 | 2.50 [27080|25050| 23160) 21320 17900) 14840f ----- | ----- o el e 137 | 2 | 12]1-18 230
*G300M44 | 3.00 [31110]29050] 26940| 24880 | 20850( 17080| ~=-vr | ~--- [NNUEES BN, — 137 | 2 1 1/2]1-1/8 320
*G301M44 | 3.00 [37190|34790( 32330| 29540 25190)| 20770 —---- | ----- | -ooee | seo- | -ee- 1371 2 112118 335
*G400M44 | 4.00 |44000]40480) 37640 34630( 29310( 24800] ----- | - el 243 | 3 {1/2]1-1/8 400
*G600M44 | 6.00 (50400{47800{ 44200)| 41100 34500 28800 ~---- | --=== | ==oos | == | -eee- 243 | 3 | 1/2|1-1/8 425
*G650M44 | 6.50 |60240156520] 52860| 49060 42050{34840] ----- | ----- el Il B 243 | 3 {172 ]1-1/8 440
*G200L44 | 200 [ --om } oo | oeeen | ceen [ s 11330[ 9400 | 7670 | 6870 | 6710 [ 4390} 137 | 2 | /2] 758 230
*G250E44 | 2.80 | =-was | sooen f ereoo | eeeee | oo 13800[ 12100| 10060] 8980 ] 7720 | 8800 |} 13.7 | 2 | 12| 7/8 240
- *G300L4q | 300 | m | en | e ] s | e 15960} 13380( 11360 9680 | 8670 | 6520 || 13.7 | 2 | 1/2}1-1/8 245
$G301L44 | B.00 | coeee [ weoer | oo | e ] o 18780 16530 12580] 112501 10160[ 8110 |} 137 | 2 [ #2}i-1/8 255
*G400L4q [ 400 | —- sl el Bl S 240904 19800 15940| 14080{ 12430] 8600 |} 243 | 3 [ 1/2}1-1/8 405
*G500L44 | 5.00 | ----- e e e 28490} 23650( 19250| 17270] 13200{ 11990|| 24.3 [ 3 [ 122 }1-1/8 420
*GBO0L44 | 6.00 [ ---- il Ml Ml e 334001 27400(22100] 19800| 17600§13600)| 24.3 | 3 | 1/2 [1-1/8 430
*G200M22 | 2.00 [21020]19890] 18270 16900} 138801 ----x | -meee | =o-m- RN e — 17| 2 | 2| 78 215
*G250M22 | 2.60 |25340|23400]21310| 19940 16370 ----- § ----- | ----- el P -l 187 ] 2 | i2|1-1/8 230
*GagoMm22 | 3.00 [30440|28170] 25840 23470( 19330 -=rex { woeee | woves [EEURR i e— 137 2 [ i2]1-1/8 320
sG301M22 | 3.00 |38180|34720] 31890 28310{32730] ----- { ---- | ---- ol ~ || 137 | 2 [ 12|18 335
*G400M22 | 4.00 |43320|39910)37460| 33680 27750 ----- § ----- | - === -~ |l c82] 3 |12]1-1/8 400
*GE00M22 | 6.00 |52390(48370| 439301 41010| 34010] - { - | ----- O I Rt 282 | 3 [ 1/2]1-1/8 425
*G650M22 | 6.50 §63120|57830|51850) 48280{ 41130 -=rev { wvvee | <oeen R -- 282 | 3 | 1/211-1/8 440

HOTE: For 90°F ambient multiply capacity by 1.03. Reduce capicity by 3% for each 5° increase in ambient temperature. Consult factory for capacities above 110°F Amb.

Hilton Herb N Kitchen-Prototype REV
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Electrical Data

Hermelic Models

COMP. AMPS @ 230/1/60 AMPS @ 208/230/3/60 AMPS @460/3/60
MODEL |COMPRESSOR|COND [TOTAL|MCA|COMPRESSOR|COND [TOTAL|MCA| COMPRESSOR|COND |TOTAL{MCA
NumseR | RLA | LRA | FLA |uNiTt] 3 | RiA [ LRA | FLA |uNiTE! 3 | RLA| ERA | FLA [uNITH] 4

*HO50M44 | RS43CIE| 54 | 241 | 1.6 | 7.4 [ 180 «om | <o | v | oomm [ooee | oo | oomm | oem [ - [
*HozsM44 | rs7ociE| 7.0 | 342 | 10 | 90 {150] 47 | 310 ] 10 [ 67 |150] o [ o | e | o [eees
*H101Ma4 | RS97CIE| 11.0 | 510 | 20 | 140 |170] 7.0 | 350 | 20 | 100 |1508[ - [ —oms | oo | ween
*HisoM44 | cS12kee| 109 | 560 | 20 | 139 |170] 75 | 510 | 20 [ 105 | 150) - | om | e | o [
*H201M44 | CSI1BKeE | 160 | 820 | 20 | 190 |230| 104 | 650 | 20 | 134 [160) — [ —- | - | —- [
*HaooM44 | cs2okse| 180 | 960 | 20 | 210 |260] 114 | 750 | 20 [ 144 |180) - [ o | o | e [
*R400M44 | CS27K3E| 239 | 954 | 32 | 281 |350| 153 | 820 | 32 | 195 | 240| - | - | -ooee | = |-
*H500M44 | CSa3K3E]| 307 | 125.0 | 32 [ 349 |430] 207 | 90.0 | 82 [ 249 |310| 86 [ 450 | 1.3 | 104 [ 150
*H050L4d | RSA3CIE| 54 | 244 | 1.0 | 7.8 [1B0| woere | wvve | womme | momm | oo | ommm | meomm | oeeem | oeee ] ooee-
*HorsL44 [RS7oC1E] 70 {342 | 10 | 90 liso| 47 | s10 | 10 | 67 [150] | o | oo [ e foe
“H100L44 | RS97GIE| 11.0 | 51.0 | 1.0 | 13.0 {160| 70 | 350 | 1.0 | 90 [160]| - | - | = | —- |-
‘1166144 | CFosKeE| 114 | 592 | 20 | 144 {180] 70 | 520 | 20 | 100 [ 150 - [ o | woeee | emee [
*H215L44 | CFOSKBE| 167 | 870 | 20 | 197 |240| 10.2 | 720 | 20 | 182 [ 18.0| =von | weom | woee | <o |-
*H315L44 | CF12KkeE| 19.0 | 1050 | 20 | 220 {280| 119 | 8501 20 | 1495 |180] 59 | 420 | 1.3 | 7.7 }i50

*HOs1H22 | ART82C1| 5.9 30.0 1.0 7.9 [150] - | - ] semee | mmemn Jeeeen ] e | meeee | e | -
*HO75H22 | RSE-0075| 7.1 355 1.0 91 {150 =rerm | oereer | emeem | e SO IRCTCSR e
*H100H22 | RS70C1 7.0 | 342 1.0 90 |t50] 47 | 31.0 ] 1.0 67 [150] - | -m-m | cmem | eeee | e
*H151H22 | CR15KQ | 5.0 410 | 20 120 {1150] 6.0 | 442 | 2.0 80 [1560] - | - | s | e | e
*Heo1H22 | CR24KQ | 136 | 705 | 2.0 165 [200] 75 | 4001 20 105 | 15.0] -=ee- | woere | e | oeeem | e
*Hes1H22 | CR33KQ | 160 | 750 | 20 18.0 [23.0| 108 | 69.0 | 2.0 136 | 17.0] 4.7 31.6 1.0 62 |15.0
*H301H22 | CR4UIKQ | 194 | 1100 | 20 224 |28.0| 131 | 80.0 | 20 i6.1 | 20.0| 5.9 42.0 10 | 74 |150
*H401H22 | CRB3AKQ | 29.0 | 1400 | 3.2 33.2 | 41.0] 180 | 107.0| 3.2 222 | 27.0] 9.1 55.0 1.3 10.9 | 15.0
*HE00H22 |CRN-0500] 343 | 1420 | 232 | 385 [48.0| 214 | 1300 | 3.2 256 | 31.0] 96 50.0 1.3 i1.4 | 15.0

MODEL
NUMBER

Scroll Models .
*0200Md4 | ZS15KAE
*0250M44 | Zs19K4E
*O300M44 | ZS21K4E
*0301M44 | ZS26KAE : . .
*0400Md44 | ZS30K4E | 268 | 1290 | 32 | 310 [380] 160 [ 990 | 32 | 192 [230] 82 | 495 | 13| 100 [ 150
*0600M44 | zsask4E | a1.8 | 1es.0 | 32 | 360 |38.0f 214 1230 | 32 | 256 [3t0] 96 | 620 | 13 | 114 [150
*0650M44 | zsasiaE | e | oo | e | o | 239 | 1560 | 32 | 281 [340] 93 | 700 | i3 | 11.1 | 150
*0200L44 | ZFOSK4E | 13.6 | 550 | 20 | 166 [200] 93 [ 560 | 20 | 123 [t60] 43 | 270 | 10 | 58 [160
*0250L44 | ZFosk4E | 164 | 730 | 20 | 194 |250] 97 | 630 | 20 | 127 |160] 50 | 310 | 10 | 65 |150
*0300L44 | ZFOOK4E | 16.4 | 880 | 20 | 19.4 [25.0] 11y [ 770 [ 20 | 141 [170] 67 | 390 | 10 | 72 [160
*0301Ld4 | ZF11K4E | 207 [ 1000 | 20 | 237 |300] 136 | 880 | 20 | 166 |200]| 7.1 | 440 | 10 | 86 |150
*0400L44 | ZF13K4E | 268 | 1200 | 32 | a1.0 |380| 150 [ 890 | 32 | 19.2 [230] 82 | 495 | 13 | 100 {150
*0500L44 | ZF1sK4E | 315 | 1690 | 32 | 357 |440| 214 | 1230} 32 | 256 |310| 98 | 620 | 1.3 [ 114 {150
*0600L44 | ZF18KAE | e [ -om | oo | oo [ 239 | 1560 | 32 | 284 |340]| 93 | 700 | 13 [ 111 | 150
*O200M22 | ZS16K4E | 136 | 650 | 20 | 1756 |200] 93 [ 650 | 20 | 123 [150] 43 [ 270 [ 13 [ 61 150
*0250M22 | ZS19K4E | 164 | 730 | 20 | 203 |250] 97 | 630 | 20 | 127 |150| 60 | 310 | 13 | 68 {150
*0300M22 | zS21K4E| 164 | 880 | 20 | 206 [250| 111 [ 770 | 20 | 144 [170] 87 | 390 | 13 | 75 [160
*0301M22 | 2s26K4E | 207 | 1090 | 20 | 249 |300| 136 { 880 | 20 | 166 [200] 71 | 440 | 13 | 89 i150
*0400M22 | ZS30K4E | 268 | 1290 | 32 | 31.0 [380| 1560 | 99.0 | 32 | 192 [230] 82 | 495 | 1.3 [ 100 {150
*0600M22 | zs3sk4E | 31.8 | 169.0 | 32 | 360 [36.0| 214 | 1230 | 32 | 256 [310] 98 | 620 | 13 | 114 {150
*065oM22 | zSask4Ef - f oo | o | o | 239 | 1560 | 32 | 281 [340] 93 | 700 | 13 | 111 | 150
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Performance Data

Physical Data
ii-Hermetic Models Sy

CAPACITY (BUH AT 95°F AMBIENT REC'R CONN. APPROX.

MODEL | NOM SUCTION TEMPERATURE @ 90°%{FIG| (ODS.IN.) |  SHIP WT.
NUMBER | H.P. =55 T 505 [ +05° [ +20° | +10° | 0° [ -10° | -20° | -25° [ -30° | -40° {LBS.) LiQ. {sUC. {ibs.)
*G050Md4 | 05 | ----- -ene | 4660 [ 4250 | 3420 [ 2690 [ wween | wveen [ woeer | - | - 51 1] 38 |58 189
*5075M44 | 0.75{ - —-- | 6080 | 5400 { 4100 | 3150 | - | eees | soee | ceoee | eeee 51 11| 38 | 58 215
*S100M4d | 1 [ - | - 8150 | 7550 | 6260 [ 5040 [ --=-- | --er [ ---m | - — |81 11| 38 158 205
*5125M44 | 1.25| - - |10110] 9210 | 7440 [ 6810 [ -+ | oo | soooe | waoee | meees 86 {2 as |78 290
sagomas | 2 [ - | - 14100]12800{10600] 8600 | ==-=- | <=-r | =oee | -+ || 86 | 2| w8 | 7/8 230
*8300M44 | 3 | ---er | ----- |25900|23600| 19300)15500( - | - | - [ -- e[| 187 ] 2| 12 [1-1/8 420

'Y csaoomad | 4 | - 1 - 30500]27800{23000] 18300| ----- | ---or | -oe- | - —- || 243 13| 172 [1-1/8 430

| sosoLaq | o5 | - - [ - e 3000 [ 2400 [ 1800 [ 1550 [ 1300 ¢o0 || 51 | 1] 8 | 58 196
*5075L44 | 075 - | e | oe- ll 5000 | 4000 | 3100 | 2700 | 2300 [1600|]| 61 | i | %8 | &8 205
*g100L44 | 1 | o [ [ [ - 6800 | 5500 | 4400 | 3850 | 3300 [2400|| 51 | 1] /8 | &8 220 |
+5150L44 1 1.6 | - | oo [ 2o ol 10500/ 8600 | 6800 | 6000 | 5200 | 3900 || 86 | 2| 38 | 7/8 248 |
520044 | 2 || [ 1 13800[11100] 8700 | 7600 | 6500 |480C || 86 { 2] 3/8 | 7/8 320 |
*g50L44 | 3 | - | | e | e ] s 15600(12300| 9400 | 8100 | 6800 | 4300 || 137 | 2| 1/2 {1-1/8 410 |
sgaogLaq 4 3 | oo f oo oo | eom | e 20900 16700{12800]11050] 9300 [ 6300 || 187 { 2| 1/2 |1-1/8 430
*g050H22 | 0.5 | 4930 | 4100 [ 3700 | 8330 | 2650 | 2070 [ - | - [ - | - —- [ 60 1] 38 |58 189
*5075H22 | 0.75 | 9020 | 7280 | 6480 | 5730 {4370 | 3200 [ -~ | -oxee [ cess | weee- -~ 80 | 1| 38 | 58 215
*3100H22 | 1 [12080] 9950 | 8980 | 8080 | 6450 [ 5070 | =-vve [ oo | oo [ - [ - 60 | 1] a8 | &8 220
:5150H22 1 1.5 |16600]13600[12200|10800] 8500 [ 6400 | ----- | --o- | oo | aeon | oeee- 1002|378 |78 247
*S200H22 | 2 |22500]18400(16600[14800]11500] 8400 | - [ -+ [ == [ - [ - Wwol2l 38|78 260
*3300H22 | 3 |34500{28200|25300]22600{ 1780013800 ~e- | <ores [ wasae | wveee | ooee 160 {2 172 [1-118 420
*sd00H22 | 4 [47600]39200[35300]31600]25000] 18200 <o | eee | e | e | - 282 | 3| 1/2 [1-1/8 480
*9400M22 | 4 | - | - 31500|28300{22400[ 17800| --=-- | --eee [ cenea | aooee | oien 282 | 3| 1/2 |1-1/8 480
*S500H22 | 5 |56800{47000[42400|38100{30100[23100) ---- | - [ -oo- [ o | - 282 [ 3 [ 2 |11 500
sgEQoMo § 5 | - d - 50600{45500136300]20000] - | <oxs [ asr d aeeee | e 282 | 3| 1/2 |1-1/8 500
*8050L22 | 0.5 | - | e | oo = 3300 | 2500 [ 1750 | 1450 [ 1150 700 |[ 60 | 1] %8 | /8 192
*8075L22 | 075 - el Pl 5450 | 4200 | 3150 | 2700 | 2250 | 1500|| 60 | 1| %8 | &i8 197
sspooLe | 1 | - | - |- == 7200 | 5600 | 4200 | 3625 | 3050 | 2i50 || 6.0 [ 1| a8 | 658 205
tgo00La2 | 2 | -oooe ] e [ eene | e s 8500 | 6450 | 4850 | 4200 | 3650 [ 2450 || 100 [ 2| a8 | 78 290
sgogrL22 | 2 | e [ [ ] 11350] 8800 | 6550 | 5600 | 4650 | 3000 || 100 [ 2| 38 | 7/8 305
sg202L22 | 2 | - | e | e | e - 13800[10700| 7900 | 6750 | 5600 | 4100 || 100 | 2| 38 | 7/8 320
9300122 4 8 | oo oeee oo | s | oo 20600116100[11900[ 10050} 8200 5650 || 160 | 2 | 1/2 |1-1/8 412

-------------------- 243 | 3

*Dg0oM44 | 6 |71300{61200|56300(61600)42700{34700{27700] ----- | ---o- | -oooe | -oe- 243 | 3
‘pagoLad | 3 | - | - [ | e ] 29700123800 18300] 16000[13700] 9600 | [ 243 [ 3 | 1/2 |1-1/8 500
DAOOLAd | 4 | oo | e | e | ] e 34100{26800|21800]| 19350 16¢00| 13000| | 24.3 [ 3 | 172 |1-u8 540
+p500LAd | 5 | ceee | oeer | oeen el R 39500{32100{25300|22450| 18600{15000| | 24.3 [ 3 [ 1/2 [1-1/8 550
*p500H22 | 5§ {64100153300/48300143600{34800{ ----- § -~ | ----- | ----- ol R 282 | 3| 1/2 }1-1/8 560
D300L22 | 8 |- | o [ - | 26700] 20600 15600]13550[11500] 7e00 || 282 [ 81 1/2 |1-1/8 500
‘DagoL22 | 4 | - | e | e s | e 30800{24100| 18100] 15550[13000| 8800 | | 282 [ 3} 1/2 {1-1/8 540
sD§OOL2 | 5 | -oor ] e | eeeee | rees | eeen 37300{29200{22100| 19050 16000{11000] | 282 [ 3| 12 |1-1/8 550

NOTE: For 90°F amblent multiply capacity by 1.03. Reducs capicity by 3% for each 5° increase in ambient temperature,
Consult factory for capacities above 110°F Amb.
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Electrical Data
Semi-Hermetic Models : o : g
COMP. AMPS @ 230/1/60 AMPS @ 208/230/3/60 AMPS @460/3/60
MODEL © mopeL [comPRESSOR|COND[TOTAL|MCA|COMPRESSOR[COND|TOTAL|MCA|COMPRESSOR|COND|TOTAL|MCA
NUMBER | nymBer | RLA | LRA | FLA |UNITH| % | REA | LRA | FLA |UNITH| + | REA | LRA | FLA |UNITH| ¢
*S050M44 | HAJ-GO5E| 3.7 22 10 | 57 | 15 | 22 13 T0 | 82 | A5 | o | = § o | eeem | eeeen
*8075M44 | KAN-GO7E] 54 | 360 [ 1.0 74 | 15 3 109 | 1.0 50 | 18 | weee | seeee b oeeeee | |-
*S100M44 | KAR-G10E| 7.4 40 1.0 9.4 15 43 27 1.0 63 | 15 | -vovn | eooe | oo | ooom |-
“8125M44 | KAG-C10E] 75 | 400 | 20 | 105 | 15 ] 43 27 2.0 73 | 158 | e | ceeee | e b oeeeee | eeees
*S200M44 | KAK-021E| 108 55 2.0 136 | 17 6.8 50 2.0 98 | 15[ --e- | -o-e- | ----- PO
*S300M44 | ERF-031E| ----- N BELEIEEE INCTE IR 124 | 82 20 | 154 | 19 ] 58 41 13| 78 | 15
*S400MA4 | NRB-OAOE| oo | wooe | eone | s | e 218 | 141 | 32 { 280 [ 32| ceee | oo | oo | oo |-
*8050L44 | KAN-OO5E| 3.6 24 1.0 56 i5] 22 13.2 1.0 42 |35 - | - | o= | -om |-
*S075L44 | KAM-0O7E| 5.6 35 1.0 7.6 i5 3.2 199 | 1.0 52 | 151 - | ceee | ceee | e | eee
*$100L44 | KAJ-010E| 69 40 1.0 a9 15 45 27 1.0 B.5 | 15 | oo | eroee | weeen | ceeee | eeees
*S150L44 | KAL-016E] 9.9 55 2.0 129 | 16 8.6 50 20 96 | 15 | -e-e- | aeeee | -eee- I [
*S200L44 |EAV-021E| 147 | 102 | 20 | 177 | 22| 74 50 2.0 | 104 | 158 | -om | creee | ceeee | eeee | eeee-
*5250L44 | 3AB-Q31E| **14.7 | 86 20 { 17.7 | 22 1 10.0 82 20 | 130|461 oo | - | oo | eeem | e
*5300L44 | LAM-032E| 167 | 105 | 20 | 197 | 24§ 128 | 112 | 20 | 158 | 19| & 56 | 13| 78 | 15

*8050H22 | HAG-0050] 4.4 22 1.0 6.4 15 24 13 1.0 EV I T D S v L
*S075H22 | KAN-0075] 6.1 36 1.0 8.1 i51 35 19.9 | 1.0 65 | 18 | cmomm | ceeee | ceeem | eeeee | eeee-
*S100H22 | KAR-0100]| 7.4 40 | 1.0 9.4 15 43 27 10.1 63 |15 | -— | - [ - MUV U
*S150H22 | KAG-0150] 9.6 55 2.0 126 | 15 55 ass | 20 88 | 18 | ceeee | ceeee | oo | oweeen | oee
*S200H22 | KAK-0200| 106 55 2.0 136 | 17 6.8 50 20 98 | 15 ] «oeer | womm | - N R
*S300H22 | ERF-0310| **17.0 | 88 2.0 20 25 1 117 82 20 | 147 | 18| 6.4 41 1.3 8.2 15

*S400H22 | NRB-0400) ----- | - | ----- ] e | eeee- 21.8 141 3.2 260 | 32 | 11.3 | 625 1.3 134 16 i
*S400M22 | SRA-0311] *19.8 | *86.0 | *3.2 | *22.0 | *27 | 131 82 3.2 173 | 21 8.3 41 1.3 8.1 i5 |
*S500H22 | NBA-OB0O| ~=sae | mmess | memee | mrane | eeees 19.2 141 3.2 234 | 29 9.6 62.56 1.3 114 | 15

*S500M22 |NRM-0B00| «e-xr | =exes b osvene | veeen | eoeen 24.3 141 32 {285 |3 | 121 | 625 | 13 | 139 | 17
*8050L22 | KAN-0050] 3.6 24 1.0 586 5| - | - | - NN DU R— [ AUt RN I
*3075L22 | KAM-0075| 5.6 36 1.0 7.6 15 a2 189 | 10 52 | §5 | -eeen [ SN I
*Siool22 | KAJ-0100]| 6.9 40 1.0 8.9 i5 | 45 27 1.0 65 | 15 | -om | -m | ceeem | e |-
*5200L22 | KAK-0200]| 106 55 2.0 136 | 17 6.8 50 20 .98 |45 «ooor | e | oeeem ] oo | eeee-
*S201L22 | EAD-0200| **8.4 58 20 {114 15| 68 46 2.0 g8 [i5] - coee § o | e e
*S202122 | EAV-0210| 147 102 § 20 | 17.7 | 22 7.4 50 20 | 104 | i85 | «ovee | weremr | ceem b oo | e
*3300L22 | LAH-0310| *16.6| 93 20 | 196 | 24 | 107 82 20 | 137 | 17| 52 41 1.3 7.0 15

Discus Models ‘. v CE e H R e R s
*D5S00MA44 | 2DD-0B0E | svevs | seeee | worem | wemee | =eees 223 | 120 | 32 | 265 | 33 | 105

. . &0 1.3 123 | 156
*DE0OM44 | 2DL-075E] ----- | ooeem ) -eeee f eeeen | oo 31.6 169 32 {-358 | 44 | 138 85 4.2 185 | 22
*D300L44 | 2DF-030E| =wsas | wmeme ] owmene ] mwmen | eees 16.8 102 3.2 210 | 26| 81 52 1.3 9.9 15
*D400L44 | 2DL-040E | ----- | -} oeeeem | e | e 26.3 161 32 | 305 (38 10.2 60 1.3 120 | 15
*DE00LA4 | 2DA-0B0E] ----- | emem- | wiems ] memes | ceme- 28.8 161 32 | 330 | 41| 102 80 1.3 120 | 15
*DE0CH22 | 2DD-050E)  ----s | -eee- } -eees o -eee | - 22.3 120 32 | 265 | 33| 105 80 1.3 123 | 15
*D300L22 | 2DF-0300| - ) - N S e 16.8 102 32 [ 210 |26 | 84 &2 1.3 9.9 i5]
*D400L22 | 2DL-0400 | wasae | ommeee | omemem deeeen | eeees 26.3 161 32 | 305 | 38 | 102 &80 1.3 120 | 15
*DEO0L22 | 2BA-0800) ----- | ----- | -eeem | eeen | oo 28.8 161 32 | 330 | 41| 102 60 1.3 120 | 15

**  Designated compressors are rated for 230/1/60 application dnly. Gonsult factory for 208/1 V.
1 Total Unit Amps includes approximate allowance for control clrcuit as follows: 1A - 208/230V; 0.5A - 466V
3 MCA Minimum Gircuit Ampacity does not Include evaporalos(s) electrical requirements, {Evaporator fan motor amps, defrost heater amps)
Contact factory for specific detalls.
*  Uses 3RA-0310 for Single Phase

7
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Physical Dimensions - All Models

Figure 1
. 1 1
| o8 4 26 1
__——Electrical
1 ACCess
A% Suction 174
Liquid | — Electrical
— o o] Connections
P L4
21 de | ! 27 ¢l J
) . 273
* all dimensions are in inches
All mounting holes are 3/8°
Figure 2
]
2y | 38}
Electrical
= ACLa5S
R s *Sea
E> Sucton MNote
Ligud || — Electrical
p "
— oa Connectons
|
") 2} 1
' ek 4 ! s0¢k !
Al dmensions are In inches 393
Al rmounting holes are 3/8* 4
*{7¥" igh for ¥ to 2 HP models. Uses 2 piece gril as shoan.
205" Ngh for 2 % and 3 HP and 21 Scrofi models. Uses 1 plece gril
Figure 3
i 33 42}
2
Elecrical
o AeTess
Right Side
Swbon -
Liqu'd ,/—Cm |
. . ° 9
I b oI -
29 o | | e A
43

Hilton Herb N Kitchen-Prototype REV

NEXT STEP DESIGN

‘UNI-PAK

P/N 122302-006 REV.12 (1/04 R1500




T Gt Naber T e I S e I gy ST

THIS ITEM |IS: sPARE NUMBER

BB SPARE NUMBER

MILLWORK
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EXISTING

| WHERE SHOWN
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OWNER

SUPPLIER / VENDOR

OTHERS

REMARKS:
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Casionder T e T

Project: AlA¥
frem #: Qty: 3158
Model #:

Wall-Hung

Hand Sinks

see reverse side for model numbers

Standard Features

WH-14-ESD

re NSF/ANS! 61, Annex 6
labuhlisiirs

Manufactured with total welded construction to meet all NSE+
standards

All stainless steel constrirction

9-1/4" by 11-1/2" by 6" deep sink bowl

Includes wall mounting bracket

Includes 1-1/2" IPS drain fitting

Heavy-duty faucet is standard (avaliable less faucet by adding
the suffix *~LF’ to the model number)

Left and right side splashes available as an accessory

Model WH-12 and WHS-12 include a special backsplash
faucet mounting bracket for easy removal and inspection of
faucet after installation

Models WH-14-S and WHS-14-S include integral left and
right side splashes, featuring radius worksurface corners for
easy cleaning and a front lip to contain splashes

Model WDH-14 includes built-in soap and C-fold paper
towel dispensers

Model WH-14-ESD includes a 1" deep recessed work surface
with extra tall backsplash to contain splashes, and soap and
papertowel dispenser

Specifications

Drains

« [-1/2” LP.S. Threaded drain will {it Dearborn part

#8033 slipnut and part #W-573P washer,
Faucet

« Deck mount on 4" centers, accepts 3/8" sink leads,
hot and cold water connections required (except
model WH-12 and WHS-12)

» Model WH-12 and WHS-12: Backsplash mounted
on 4" centers, accepts 3/8" sink leads, hot and cold -
water connections required

Sink Bowl Dimensions
+ 9-1/4" by 11-1/2" by 6" deep
Materials

+ 20 gauge stainless steel parts include: all components
unless otherwise noted

» 18 gauge stainless steel parts include: wall mount-
ing bracket

Model WHS-14-5 fealuring integral side splashes,
radius worksurface corners for easy cleaning and
a front lip to cantain splashes

Glastender, Ine. « 5400 North Michigan Road + Saginaw, MI + 48604-9780
989.752.4275 « 800.748.0423 » Fax 989.752.4444
wwaw.glastender.com

Approval/Notes:

Spedifications subject to change without notice. For current specifications please visit cur website.

Printed in USA
6.01

Rev, 12-08-11
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Wall-Hung Hand Sinks

CMem#34 o

Dimensional Information

BACKSPLASH
DRAIN

|—- 124 - ﬂ -

(5 4 11) f a7
TS I | ORI | _
- ‘
PLAN VIEW WH-12 WHS-12
(alt 12* models) SIDE VIEW SIDE VIEW
LIQUID SOAP
BACKSPLASH JQUID SOAF

{WDH-14 2nd WDH-14ESD}

= W T

3 | } ot L. -
N i

5" 1 q I f 1R | B

14 FET

"\ DRAIN /, :
WH-14 WHS-14 PAPER TOWEL”  WDH-14
PLAN VIEW SIDE VIEW SIDE VIEW DISPENSER  SIDE VIEW
(all 14" models)
PAPER TOWEL
DISPENSER >
4 g oW
25" I
. T 0 14
1014 || !
WH-14-ESD WH-14-S WHS-14-S
SIDE VIEW SIDE VIEW _ SIDE VIEW

WALL MOUNTING INSTRUCTIONS

/ 1. Secure bracket to wall.
2. Hang sink on bracket.

3. Screw sink to wall through
bracket on bottom back of sink.

\Il a S 5400 North Michigan Road » Saginaw, Ml « 48604-9780
- - . 089.752.4275 « 800.748.0423 « Fax 989,752 .4444
4 e vAawglastender.com

Hilton Herb N Kitchen-Protolype REV ' ,:_ NEXT STEP ﬂESIGN o
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“Delfield

2800

Remote Low-Profile Refrigerated Equipment Stands

Project

ftem

Date

Quantity

Approvesd

€34 Section 11400

Models

F2852 52.25" Remote low-profile stand « F2880
F2856 56.25" Remote low-profiie stand « F2887
F2862 62.25" Remote low-profile stand + F2899
F2875 75.25" Remote low-profile stand « F28110

80.25" Remote low-profile stand
87.25" Remote low-profile stand
99.25" Remote low-profile stand
110.25" Remote low-profile stand

F2875

.

Standard Features

Top ts heavy duty stainless steel, with full
perimeter marine edge

Standard stainfess steel ends

Exterior drawer frants are stainless steel

High density environmentally friendly, Kycto
Protocol Compliant, Non ODP {Ozene Depletion
Potential}, Non GWP (Global Warming Potential)
polyurethane foarmn Insulation throughout unit
Snap-in drawer gaskets for easy remova!

« Standard on legs

Base interior cabinet is cooled with mullion style
coated blawer coil(s) mounted between each
doar/drawer section for even air and temperature
cantrol

Electric condensate evaporators are standard
Interior refrigerated base cabinet section to

malntain 36° to 40° meating NSF7

Digital thermometer

Wall-mounted bracket to prevent tipping

Full Extension Plus Dravéer system 1s a complete
drawer systemn. Drawer system is sized to hold
12"x 20°x 4" deep hatel pans (by others). The
drawer system is all stainless steel constructicn
for maximum durability

When ordering, specify make, model and depth
of cooking equipment sitting on the eguipment
stand

Height of surface for setting equipment is 25.50"
Environmentally friendly HFC-404A refrigerant

+ Three year parts and labor warranty

Options &
Accessories

*

Draver locks

230V, 50Hz electricat system*
Stainless steel back
Mechanical housing left side
Doors in lieu of drawers
(except 329

Plastic lamminate end

Plastic Jaminate back

Plastic laminate front

Inclusion of this option will alter
electrical specifications of the
unit

980 §,1sabella Rd,
Kit. Pleasant, Michigan 48858

Fax: 800-669-0619

Phone: 800-733-8948 or 98%-773-7981

vaww.delfieid.com

(anirowoc

0084

-

spuRIS WWaWdINDT polessblyay S|UCid-MmoT slowsy  *




“Delfield

r—— 52.25" {133cm) | 56.25" {143cmy) 62.25" {158cm)
************* H F— — — — ———— == — - e — T 1 ___]
o 1 ——] r—J
19.00" {48cm) 27.00° (6%cm) 32407 (B1om) 1900 (48cm) 27.00° {65¢m)
oy = — — —
190" (43cm) 700" {5%m) 32.00"{8Tem) 19.00° (48cm) 27007 [6%cm)
A e b 18.00° L 16.00" —|
(fé%om) (16cm) {#1¢m)
7525 {191cm) b 80.25" (204cm}
__________________ e — I e S - ,:]
— — —_— —1
270" {6%cm} 32007 {81cm) 370G 81am) 32007 {81cm)
— — [} —
2700" [6%cm) 3200 {81¢m) 324G {81em) 32007 (81cm)
l—16.00°—] . 16.00" ]
{41cm} {41cm}
87.25" (222¢m) 99.25" (252¢m}
— - i v -——— e T [ el
— —3 —3 — —3 [ S |
27.00" {6%¢cm) 19.6G" {43cm) 2700 (6%m) 27.00%{6%m) 2700 {6%cm) 27.00° {(63¢m)
— —/ — — — —
27.007{55cm) 1900 {43cm} 27,0407 (69%cm) 2700 (6%cm) 2700 (§%cm) 2700 {6%cm)
. l=—14.00~=1 l——18.00"——
{36¢m} {46¢cm)
F2887 F2899
119.25" (280cm)
___________________________ i e
 — 1 —3 —/
3200° (81em) 32400 {Blem) 32007 {81cm)
—  I— | E—
3200 {Blem) 32007 {81em) 3260 {81cm) .
L 14.00.]
{36cm)
Warning
To assure proper operation a 27 alrspace must be maintained between the bottom of any cooking equipment and the top of this
unit. Cooking equipment must have a barrier (e, bottom, drip pan) between its heat source and the top of the equipment stand.
Failure to comply with this could severely damage the equipment stand and void afl warranties,

HitoR B W Kicher

‘@amfo woc




“Delfield

Plan View

End View

~—— Nominal Length + 0.25" (6mm} —

26.007
66cm
30.93"
79cm |
[ ! |
7.62°
) 6.12°
1%cm 16cm Q
/W/ Marine Edge Top
All Models

Specifications .

Models #0OF 12x20 Pans V/Hz/Ph Amps BTU Load Evap Cap BTU/TD Ship Weight

F2852 4 115/60/1 3.0 452 120/5°%/32° 2781bs (126kg)
F2856 4 115/60/1 3.0 461 120/5°/32° 2991bs (136kg)
F2862 6 115/60/1 30 575 120/6°/31° 331bs (150kq)
F2875 8 115/60/1 3.0 717 240/4°/33° 4011bs (182kq)
F2880 8 115/60/1 3.0 726 240/4°/33° 428lbs (194kq)
F2887 10 115/60/1 6.0 868 240/4°/33° 466lbs (211kg)
F2899 12 115/60/1 6.0 1029 240/5°/32° 530lbs (240kg}
F28110 12 115/60/1 6.0 1143 240/5°/32° 588lbs (267kg)

Delfield reserves the right to make changes to the design or spedifications vithout prior natice,

(anirowoc
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2800

Remote Low-Profile Refrigerated Equipment Stands

Specifications

Exterior top is stainless steel with full perimeter marine
edge. Corners are fully welded with smooth radii corners
for easy clean out. Stainfess steel interior sub-top is made
integral with the top by injecting 2.00" (5cm) of high density
polyurethane feam between the exterior and interior togs.

Refrigerated base interior back and bottom are constructed
of a stalnless steel, Exterior sides, bottom and back are made
of galvanized steel. Both left and right interior sides are
formed of ABS plastic. The base is injected with 2.00" (5cmy)
of high density polyurethane foam between the exterior
and interior. Refrigerated base fronts are made of 0.095"
{2rmmy} thick ABS thermoformed plastic and backed up by
ridged polyurethane water blown injection malded frames.
The frames are an excellent thermo-break and superior
structural material for fastening doors and drawers, Exterlor
machine compartment side is constructed of galvanized
steel.

Finished stainless steel ends are standard. Louver, coil
panel and drawer faces are all standard with stainless steel
construction. Units are supplied with wall-mounted bracket
and threaded rod to allow installation of the unit against a
solid surface.

Full Extension Plus drawer system is a complete drawer
systemn, which can operate independent of the unit it's
installed in. Drawer system is sized to hold 12" x 20" x 4"
deep hotel pans and smaller fractional pans. Drawer system
is all stainless steel construction for maximurn durability.
Drawer track rollers are made of Delrin and do not require
grease for operation. Intermediate tracks are removable
without tools and house Deifield's “anti-friction binary
roller system’. Drawer boxes are designed with “easy pan
grip flanges”. Tracks are designed with a stay shut feature
that holds the drawer gasket tight to the base front an
uneven floors, Exterfor drawer fronts are made of stainless
steel; and an interior made of ABS plastic with formed in
channels to house the snap-in dart style santoprene gasket,
A galvanized brace is foamed in place to ke an integral part

of the drawer front assembly. Each drawer front is injected
with 1.87" (5cm) of high density polyurethane foam between
the exterior and interior. Handles are recessed black plastic
and held in with a positive Jock system.

Unit is supported with two leg rails that run the entire
length of the unit. Leg rails are welded to the bottom side
of the unit and are tied tdgether with twa braces running
front to back. 6.12" (16cm) adjustable stainless steel legs are
mounted as standard with (4} 5/16” bolts.

Refrigeraticn system components are HFC-404A. Interior
cabinet is cooled with mullion style blower coils (coated)
mounted between each door/drawer section for very even
air and temperature control. Models have a solenoid valve
and thermestat installed in the machine compartment.
The thermostat has a splash resistant enclosure, The digital
thermometer with stainless steel guard is located in the top
nosing above the machine compartment removable access
panel (standard on right),

Electrical connections are 115V-60H-1PH. Remate models
must te hard-wired at the installation site.

W ® @

404A

ETVEERT

980 S. Isabella Rd.
Mt. Pleasant, Michigan 48858

Phone: B00-733-8948 or 989.773-793%
Fax: 800-669-0619
vww.delflatd.com

Printed In the U.5.A.
DSF2800
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- Coldzone

Description

ColdZone Uni-Pak condensing units are ideally suited for use
in a variety of commercial applications such as cafeterias,
convenience slores, restaurants and fast food outlets. Uni-Pak
units offer a winning combination of quality, economy, and flexi-
bility coupled with fower long term operating costs.

This low profile preduct line has been designed around
environmentally safer refrigerants. Al models ulilize R-22 or
R-404A. Units are available with a choice of compressors: low
cost hermetic and scroll or heavy duty semi-hermetic and discus.

In addition to the basic indoor and Outdoor models described
in this bulletin, ColdZcone can also provide pre-engineered
systern packages with matching evaporators and accessories.

These Uni-Pak condensing units are designed for operation in
ambient air temperatures up to 110°F Oversized condensers
are avallable for most models. Contact our Applications
Engineering department for requirements exceeding 110°F
ambient temperature.

Options

+ Factory installed air defrost timer

+ Factory installed electric defrost timer with contactor

* Low ambient flooded control (STD on Cutdoor models)

* Mild ambient fan cycle control (for 2 fan units only)

* Wire fan guard(s} kit

+ Suction line piping to exterior of cabinet (STD on Outdoor units}

+ Suction line kit with filter and piping

¢ Liquid line {piping only)

+ Liquid line kit with piping, filter/ drier and sight glass (STD on
Outdoor models} :

1R-HO55M44-2S

Fealures

Indoor Models

* Hermetic, Semi-hermetic, Discus or Scroll compressor.

* Generously sized condenser, Copper tubes/Aluminum fins

» Large elactrical control panel for power and control circuits

« Comprassor contactor or start kit

* Encapsulated high and low pressure controls (adjustable
low pressure control on low temp models)

+ Refrigerant recelver with shutoff valve and relief plug

* All-weather housing :

» UL and cUL listed for indoor or outdoor use

Qutdoor Models

* Includes all Indoor model features - plus:

¢ Liquid line kit with filter/drier and sight glass with moisture indicator

+ Suction line piping to exterior of cabinet

» Low Ambient - flooded head pressure control valve

* Crankcase heatar

+ Electric defrost timer with defrost contactor/relay on low
temperature models (ED10-230/1)

* Air Defrost Fimer (2-1/2 through 6 HP High and Medium temp
models only, optionat for other HP)

+ Suction accumulator

+ Qil separator {not available with mounted accumulator)

+ Crankcase heater

« Copper fins, or coated condenser colil

* Tiered stacking

+ Liquid line solenoid

* Fused disconnect

« High ambient oversized condenser coil - contact Applications
+ Spring mounting for semi-hermetic compressors

5 = GOLDSAVER )
1 = INDOOR
O =QUTDOOR

R = Remole
P = Precharged
W = Water Cooled

G = Cenler Mnt Evap
E = End Mount Evap

| R C—S8 050 H 22 —2 T—%_I—IS’:";‘WEEC;?’“

[ T=3Phase
| §=1Fhase
Refrigerant Type 2 = 208/230V
22 =R-22 4 = 460V

44= R-404A / 507

(@) = Vintage Gode

Temperature Range {varies by unit)
H = High/Medium {0° to 65°S.T.)
M= Medium (-10° {0 45° S.T))

I =Inter-Temp L. = Low (-40° o 25° 8.T))
Horsepower 215=2HP
goyg[ressor Type 050 = 1/2 HP 260 =2 HP
=Discus 075 = 3/4 HP 251 = 2HP
5 = Semi-Harmetic 100 = 1 HP 300=3HP
H = Hermetic 107 = 1 HP 301 =3HP
G = Seroll 150 =" 1-1/2 HP 315=3HP
151 = 1-1/2 HP 400=4 HP
165 = 1-1/2 HP 401 = 4 HP
200 =2 HP 500 =5HP
201 =2 HP 600 =6 HP

202 = 2 HP 650 = 6-1/2 HP

2
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Features and Options

STANDARD UNITS

PACKAGED UNITS

DESCRIPTION IR*-H | |IR*-D | IR*-S | IR*-G | OR*-H { OR*-D | OR*-S | OR*-G

Hermetic] sTD N/A N/A N/A STD NFA N/A N/A

|compressor Discus| N/A STD N/A N/A N/A STD N/A NIA

Semi-Hermetic] N/A N/A sTHh N/A N/A N/A STD N/A

Scrofl] N/A N/A N/A sSTD N/A N/A N/A sSTD

Qi faiture control (as required)] N/R STD STD N/R N/R STD STD. N/R
ELECTRICAL Encapsulated high and low pressure controls** STANDARD STANDARD
CONTROLS Compressor contactor (19 or 3@), start kit (1@) STANDARD STANDARD
Control transformar {460v to 230V) as required STANDARD STANDARD
Copper tubes, Aluminum fins STANDARD STANDARD
CONDENSER Fan motor{s) - 0\‘re'rload protaction STANDARD STANDARD
Fan blade(s) - individually batanced STANDARD STANDARD
Fan guard(s) OPTIONAL OPTIONAL
Suction line ( vibrasorbert and piping only) QPTIONAL STANDARD
PIPING Suctien kit (vibrasorber?, piping and suction filter) OPTIONAL OPTIONAL
COMPONENTS Suction line accumulator OPTICNAL OPTIONAL
*Liquid line kit OPTIONAL STANDARD

Discharge vibrasober | NR ] STDtt [ STDH [ NR NR [ STDt | STDI] NR
RECEIVER Shut-off valve(s) STANDARD STANDARD
Fusible plug STANDARD STANDARD
Galvanized steel all weather housing STANDARD STANDARD

HOUSING
Control panal STANDARD STANDARD
LLOW AMBIENT Fan cycle control {2 Fan modsls only) OPTIONAL OPTIONAL
CONTROLS Flooded head pressure control QPTIONAL STANDARD
DEFROST Air defrost time clock OPTIONAL STD on 3-6 HP
PROVISIONS Electric defrost package OPTIONAL M | B ] (1}

UL and cUL listed STANDARD STANDARD
TESTING Leak and dielectric tested before shipping STANDARD STANDARD
Dry Nitrogen shipping charge (25 to 35 PSI) STANDARD STANDARD

STD = Standard Feature
1 Vibrasorber not required for Hermetic and Scroll compressors, Vibrasarber not included for 1/2 through 2HP models, Add optional kit SPR-VB if suction vibrasorber required.

N/R = Not Required

N/A = Not Available

OPT = Optional Feature

TStandard for 2-1/2 through 6HP Models. For 1/2 1o 2HP modals, addé kit number SPR-VB to includa vibrasorbers and comgsessor spring meunting.
*Liquid line Kit includes: piping, filter drier, sight glass/moisture Indicalor.
** Adjustable low pressure control on low temp medels in fleu of fixed controd.

{1} Electric defrost kit Is included on Low temperature medals. EG-10-230/1 for 1/2 to 3 HP models, and ED11-230/3 for 4 1o 6 HP modals,

- Hilton Herb N Kitchen-Prototype REV

1/2 through 3 HP

3

4 through 6 HP
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Coldzone - . IR-HOS5M44-25 Nem#:351 .

Performance Data Physical Data

ermelic Models.

CAPACITY (BTUH) AT 85°F AMBIENT REC'R CONN. APPROX.

N'ff;ﬂ%i; NS:’ SUCTION TEMPERATURE °F @ 90%|FIG. | (ODS, IN)| SHIPWT.
+40° | #30° | +25° | +20° | +10° | ©° | -10° | -20° | -25° | -30° | -40° }{| (LBS) LIg.|Suc. (tbs.)
*Ho50M44 | 0.50 | ----- 6000 | 5400 | 4800 | 3800 | ----- | =-wen | mover | menen | emenn | ooees 5.1 1 |38 58 162
*Ho75M44 [ 0.75 | ----- 8800 | 8100 | 7400 | 68200 | =sass | aemew | wewre | wveee | wwene | wwees 5.1 1 [ 38| 68 157
*Hio1M4aq | 1.00 [ - 12200| 11300{ 10500] 8B0Q | ----- | === | -==or | =oenm [ weeen [ weees 86 | 2 |38 58 180
*Hi50M44 | 1.50] ----- 16700 14300{ 13000] 10400} ----= | -==ee | woven | morm | mmoem | ooeen 86 § 2 {a8| 78 212
*H201M44 | 2.00 | ----- 23800(21100] 19300 15700 ----- | ----- | -==-- | -~ | = | - 86 1 2 {38] 78 208
*H300M44 [ 300 ----- 28000] 253001 22700 18100] ---x- | =omxm | wweee | omem | wmeen [ mees 137§ 2 {i/2}1-1/8 320
*H400M44 | 4.00 [ ---o 34700| 31600] 28500] 22700 ----- [ -=--- | --oon | eem | oeem | e 243 | 3 Ji/2|1-1/8 410
*H500M44 [ 5.00 | ----- 42300| 376001 34300] 27500} .----- | - | -ore- | -omem | oo | oe- 243 | 3 [ 1/2}{1-1/8 425
*HO50L44 | 080 | ~--n | ~eeem | e f e | e 2650 | 2010 | 1520 | 1200 | -~ | ----- 5.1 1 {388 58 i52
*HO75L44 | 075 ----- | -mmm | memm | mmeem | eeee- 4400 | 3350 | 2250 | 1600 | ----- | ----- 5.1 1 138} 58 157
*H100L4d | 1.00 | ---- | -omem | e ] e | - 5700 | 4300 | 2950 | 2250 | --es- | -ee-- 5.1 1 138} 58 180
*Hi65044 | 150 | ----n | weeew | csenn | cmees | eeeas 10180| 7940 | 5670 | 4680 | 3770 | ----- 886 2 138} 78 185
*H215044 | 2.00 | «rene | mueee | mweee | enenn | eenes 16420(12930| 8870 | 7360 | 5940 | ----- 86 | 2 {38} 78 243
*H315L44 | 3.00| o= | --- | eeem | eeeee | -eee- 20870| 15940] 11320 9508 | 7610 ----- 137 | 2 y1/2}41-1/8] 255
*HO51H22 | 0.50 | 7550 | 6280 | 5810 | 6120 | 3990 [ 2830 [ --—-- | -~ | - | - - 60 ] 1 38] 058 170
*Ho75H22 | 0.76 | 8950 | 7300 | 6550 | 5800 | 4450 | 3200 | ----- | ----- | === | -=- | ----- 6.0 1 {ams! 58 175
‘Hi0oH22 | 1.00 | 13000 10600| 9550 | 8500 | 6550 | 4750 | «-xmn | weeer | =neee | wmewe [ eeos 60 | 1 {38} 58 180
*Hig51H22 | 1.50 |[16300{14640|12950| 11560} 8920 | 6675  ----- | ——--  —_ 100] 2 a3l 78 240
*Hoo1H22 | 2.00 |22850{19780| 16390] 145201 11100{ 7980 | ----- | === | reee | aooee | weee- 100 2 || 7s 260
*Ha51H22 | 2.50 |29840{24530| 22300] 202504 149604 10670| ----- | - SRS I . 160 2 [172] 718 345
*H301H22 | 3.00 |37070{30800] 27830} 24560} 18580] 13200( ----- PR IR notE NECEER R 601 2 | 1/2] 7/8 380
*HAD1H22 | 4.00 |52690{43010| 38720) 346501 24600{ 18100 ----- | ----- ol BEEERR EEEES 2821 3 [ 1/2] 7/8 410
*H500H22 | 5.00 |56800{47100{42550) 382001 30000{ 22300| ----- | -~ | - | | ----- 282 | 3 {1/2| 78 425
Scroll Models ] SR :
MODEL # | HP #25° | +20° | #10° 1 ©° | -10° | -20° { -25° | -30° | -40° | REC'R|FIG. [LIQ.|SUC.
*G200M44 | 2.00 |21930{20350} 18820] 17360 14630{ 12160 ----- | ----- | === | =soee | oomee 137 | 2 | t/2] 78 215
*G250M44 | 2.50 270801250501 23160 21320{ 178004 14840| ~=err | wroe | oo | === | - 137 | 2 | /2]1-1/8 230
*G300M44 | 3.00 |31110|28050{ 26940| 24860 20850{ 17080 ----- | === | =--- | ----- | ---- 137 | 2 | 1/2]1-1/8 320
*G301M44 | 3.00 [37190|34790; 32330| 295404 25180} 20770 ---—- | ----- | - | - | —-- 137 | 2 | #/2]1-1/8 335
*G400Ma4 | 4.00 |44000|404801 37640| 346301 293101 24800 ----= | =om=- | =ro- | ooem f e 243 | 3 [ 1/2[1-1/8 400
*GGOOMA4 | 6.00 |50400(478001 44200| 41100 345001 28800 ----- | ----- { === | =-==s | =oe- 243 | 3 | 1/2]1-1/8 425
*GE50MA4 | 6.50 |60240|56520| 52860 49060{ 42050} 34840| ~eenx | wevr | wrem | e b oo 243 | 3 | 1/2]1-1/8 440
*G200LA4 | 200 | woeer | wmnn | wnees | enes ] meee 11330( 9400 | 7670 | 6870 | 6110 | 4390} 137 | 2 | /2| 7/8 230
*G250L44 | 250 | - | aeem | moem | e f aeees 13800( 12100] 10060| 8980 | 7720 [ 58001 137 | 2 | 12| 7/8 240
*G300LAg | 300 [ weee [ weeee [ oo [ e e 15960 13380( 11360] 9680 [ 8670 [ 6520 || 137 [ 2 | #/22]1-1/8 245
*G301E4d [ 300 | - | e ] eeees ] eeeee ] oeeee 18760( 155304 12580| 1125010160 B110 |} 137 | 2 | 1/2]1-1/8 255
*G4ooL4d | 400 - | - | e ] e | 24090| 19800] 15040| 14080] 12430 8600 |} 243 | 3 | /2 ]|1-1/8 405
GEO0LAA | 5.00 [ womee [ eoen | mveee | eeen | s 28490 23650{ 19250(17270[ 13200{ 11990|| 243 | 3 | /2 [1-1/8 420
*G600L44 | 800 | - | - | oeem | e | eee- 33400] 274001 22100( 19800 17600{ 13600]|] 243 | 3 § 1/2|1-1/8 430
*(3200M22 | 2.00 [21020]19890} 18270 16800 | 13960| ----- | —---n § wveee [ memee | coeen b ceeen 37| 2 {12 78 215
*GasoM22 | 2.50 |25340|23400f 21310 19940| 16370 «-env | wexen | ovever | veen ] vrnen 137 | 2 { 1/2]1-1/8 230
*G300M22 | 3.00 {30440(28170] 25840 23470 19330 ----- | —---- ] -oem | emeee | e | - 37 | 2 {12118 320
*Q301M22 | 3.00 {38180|34720|31880| 28310|32730| ----- | -----} - | - | - 137 | 2 | 1/2|1-1/8 335
*G400M22 | 4.00 {43320(39810( 37460 33680| 27750 ----- | wemes ] eeene [ mesen | weeme | s 282 | ¢ {1/2]1-1/8 400
*G600M22 | 8.00 {52390]48370| 43930 41010|34010| «eare | commn | wemee [ corm | ooem | oees 282 | 3 | 1/2|1-1/8 425
*GesoM22 | 6.50 |63120(57830| 518501 48280| 41130[ - | - § ceen [ eee | eeee | oo 282 | 3 { 12|11 440

NOTE: For 90°F ambient multiply capacity by 1.03. Reduce capicity by 3% for each 5° increase in ambient temperature. Consult factory for capacities above 110°F Amb.
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Electrical Data

Hermetic Models =~ -0 U .
COMP. AMPS @ 230/1/60 AMPS @ 208/230/3/60 AMPS @460/3/60
MODEL {COMPRESSOR|COND{TOTAL|MCA|COMPRESSOR|COND [TOTAL|MCA|COMPRESSOR|COND |TOTALIMCA
NUMBER] RLA | LRA | FLA {UNITH] £ RLA { LRA | FLA |UNITT] % RLA | LRA FLA |UNITt+{ ¥
*HOG0M44 | RS43C1E] 54 241 1.0 74 1160] - 1 = | —mmm | memee e | e | e ] e | e (e
*HO76M44 | RS7T0C1E] 7.0 34.2 1.0 8.0 |15.0] 4.7 31.0 1.0 6.7 | 15.0] =xan | emmer | e | e e
*H101M44 | RS97CI1E] 11.0 51.0 2.0 140 |17.0] 7.0 35.0 2.0 10.0 | 1.0 - | - | ——- | - {-----
*H150M44 | CS12KEE| 109 56.0 2.0 139 |170] 7.5 51.0 2.0 1056 | 16.0] === | seeee | eeem | e e
*H201M44 | CS18KBE | 16.0 820 2.0 19.0 | 23.0] 104 | 65.0 2.0 13.4 | 16.0] - | - | - | == { weee-
*H300M44 | CS20K3E] 18.0 96.0 2.0 21.0 {2601 114 75.0 2.0 14,4 | 18.0] «xeee | acaen | eeene | cmmen f omee-
*H400M44 | CS27K3E| 239 95.4 3.2 28,1 | 35.0] 153 82.0 32 195 | 24.0] - | - | - | emsem feee--
*H500M44 | CS33K3E | 30.7 | 125.0 3.2 34.9 | 43.01 20.7 90.0 3.2 249 | 31.0] 88 45.0 1.3 104 {15.0
*HOG0L44 | RS43C1E| 64 24.1 1.0 74 | 150} - | = | mmeem | e | e ] e b e | eem | s e
*HO75L44 | RS70C1E 7.0 34.2 1.0 9.0 | 150} 4.7 31.0 1.0 6.7 16,0 === | weeer | e | e | e
*H100L44 | RS97C1E| 11.0 51.0 1.0 13.0 |16.0} 7.0 35.0 1.0 9.0 150 - | —=--e | eeses | eesen | eeme-
*H165L44 | CFOBKBE| 11.4 59.2 2.0 144 | 18.0] 7.0 52.0 2.0 0.0 { 160 === | - | - | - | e---
*H215L44 | CFO9KBE| 16.7 87.0 20 197 | 24.0] 0.2 | 720 2.0 3.2 {160 - [ -—-- | = | - |-----
*H315L44 | CF12K6E| 19.0 | 105.0 | 2.0 22.0 | 28.0) 119 | 85.0 2.0 149 §18.0] 58 42.0 1.3 77 |15

*HO51H22 | ART82C1| 5.9 30.0 1.0 79 180 womer | e | ommeer | e ]| eeem | e | e e R
*HO75H22 | RSE-0075| 7.1 355 1.0 9.1 |150) - | - | e | s ] - | N e T s
*H100H22 | RS70CH 7.0 34.2 1.0 9.0 | 150 4.7 31.0 1.0 6.7 {15.0] =exes | eewes | vewne | wemen o oeoes
*Ht51H22 | CRI5KQ 9.0 41.0 2.0 120 [ 15.0] 6.0 44.2 2.0 9.0 [15.0] «-er | weme | e | o e
*H201H22 | CR24KQ | 135 | 705 2.0 165 | 200 7.5 40.0 20 105 | 15.0] ----- | =-=-e § memem | omeem foeoe-
*H251H22 | CRIKQ | 18.0 | 75.0 2.0 19.0 | 23.0] 106 | 869.0 2.0 13.6 {17.0] 47 316 1.0 8.2 (150
*H301Hz22 | CR41IKQ | 194 | 110.0 | 2.0 224 | 28.0| 131 | 80.0 20 16.1 {20.0] 59 42.0 1.0 74 | 150
*H401H22 | CR53KQ | 28.0 | 1400 | 3.2 332 |41.0] 180 | 107.0 | 3.2 222 {27.0] 8.1 £5.0 1.3 10.8 | 150
*H500H22 |CRN-0600] 343 | 142.0 ¢ 3.2 385 148.0] 214 | 130.0 | 3.2 25,6 }31.0] 9.6 50.0 1.3 11,4 | 150

MODEL
NUMBER

U Cemmome - T Rvossmaa2s L nemmsst oo
|
|
|

Scroll Models - " :
*0200M44 | ZS15K4E | 13.6 43 | 270 | 1.3 )
0250M44 | zstakde | 16.4 : . . 50| 310 | 13 | 68 |150
*0300Mad | ZS21K4E | 164 | 880 | 20 | 206 |250) 111 | 770 | 20 | 144 |170| 57 | 300 | 13 | 75 |150
*0301Ma4 | zs2ek4E | 207 {1080 | 20 | 249 |300} 136 | 880 | 20 | 166 |200] 71 | 440 | 13 | 89 |150
*O400MA44 | ZS3OK4E | 268 | 1290 | 32 | 31.0 |380] 150 | 990 | 32 | 192 |230} 82 | 405 | 13 | 100 [150
*06o0M44 | ZzsaskaE | 318 | 1690 | 32 | 360 |360| 214 [1230| 32 | 258 |310f 96 | 620 | 13 | 114 |150
soesoM4s | zsaskaE | - | o | o | e | eeeen 239 | 1560 | 32 | 2814 340} 93 | 700 | 13 | 1114 [150
*0200L44 | ZFOBKAE | 136 | 550 | 20 | 166 |200| 93 | 550 | 20 | 123 |160] 43 | 270 | 1.0 | 58 |150
‘0250044 | ZFoskaE | 164 | 730 | 20 | 194 |250| 97 | 630 | 20 | 127 |160] 50| 310 | 10 | 65 |150
*0300L44 | ZFOOKAE | 16.4 | 880 | 20 | 194 |250| 111 | 770 | 20 | 141 [170] 57 | 390 | t0 | 72 [i50
*0301L44 | ZF11K4E | 207 | 1000 | 20 | 237 |300]| 136 | 880 | 20 | 166 [200| 71 | 440 | 10 | 86 |150
*0400L44 | ZF13KAE | 26.8 | 12901 32 | 310 |38.0| 150 | 990 | 32 | 192 |230| 82 | 495 | 1.3 | 10.0 | 160
*0500L44 | zF15K4E | 315 | 1690 32 | 357 |440| 214 | 1230 32 | 256 [310] 96 | 620 | 1.3 | 114 | 150
*0600L44 | ZFIBKAE | < | coee | cmee e [ 239 | 1560 | 32 | 281 l340| 93] 700 | 13 | 111 [150
*O200M22 | ZS16K4E | 136 | 550 | 2.0 | 176 [200] 93 | 650 | 20 | 123 [150| 43 | 270 | 1.3 | 6.1 [150
*0250M22 | zs1okaE | 164 | 730 | 20 | 203 [250] 97 | 630 | 20 | 127 [150] 50 ] 310 | 1.3 | 68 [150
“0300M22 | ZS21KAE | 16.4 | 880 | 20 | 206 |250| 111 | 770 | 20 | 141 |170| 67 | 390 | 1.3 | 7.5 |150
*0301M22 | zsoskae | 207 | 1000 | 20 | 249 [300] 136 { 880 | 20 | 166 [200] 7.1 | 440 | 13 | 89 |150
T0400M22 | ZS30KAE | 26.8 | 129.0 | 32 | 310 |380| 150 | 99.0 | 32 | 192 [230| 82 | 495 | 13 | 100 | 150
*0600M22 | zsaskaE | 318 | 16901 32 | 2360 |380| 214 {1230 32 | 256 |3t0| 96 | 820 | 13 | 114 [150
‘ogsoM22 | zsasKaEl oor | o ] o | e | e 239 [ 1560 | 32 | 281 |340] 93 | 700 | 1.3 | 111 [150
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Ccagone T Umnessss T wemkess

Performance Data Physical Dala

b CAPACITY (BTUH) AT 95°F AMBIENT REC'R CONN. APPROX.

I':‘:.ICI)WBEI;-R ‘LO;“ SUCTION TEMPERATURE @ 90%FIG| (ODS.IN) | SHIP WT.
Tl +40° ] +30° | +25° | +20° | +10° | 0° | -10° | -20° | -25° | -30° | -40° | [{LBS) LIQ. |SUC. {Ibs.)
8 S050Mda | 05 | - | — 4650 | 4250 | 8420 | 2690 | werer | voe | sveme | oee | e 51 | 1| 3@ | &/8 189
g1 *S075M44 | 0.75| - | - 6080 | 5400 § 4100 [ 3150] - | - | - | == | ----- 51 | 1] 38 | 5/8 215
{8 siooMaa | 1 | | 8150 | 7550 | 6260 | 5040 | ~--mn | o | oo | v [ 51 [1]| 38 |8 205
| *sizsmag | 1.25] o | oo 10110| 9210 | 7440 [ 5810 § - | --m- | - e | |1 88 | 2] 38 | s 280
5200Mad | 2 | - | 14700[12800(10600[ 8600 | v | - | v | —r || 88 |2 a6 |78 230
| 's300Mda | 3 | s | e 25900(23600{19300| 15500 =--- [ were | ouev NS [— 187 | 2| 2 {1-18 420
*S400M44 | 4 | - f 30500(27900{23000| 18300 ----- | --=-- | -=-e- ] ----- —-- |} 243 [ 3] 12 |1-1/8 490
*S050L44 | 05 | v | o | o | o | o 3000 | 2400 | 1800 | 1560 | 1300 900 || 51 | 1| &8 | 58 198
15075144 | 075 | ~or | oo | oo [ o | o 5000 | 4000 | 3100 | 2700 | 2300 [ 1600 |} 51 | 1| 8 | 58 205
S100LA4 | 1 | weeem | wovee | oeer | oo | o 6800 | 6500 | 4400 | 3660 | 3300 [ 2400 || 61 [ 1| &8 | &8 220
*5150L44 | 1.5 | -ooor f oo | e [ e 10500] 8600 | 6800 | 6000 | 5200 | 3000 || 86 | 2| 38 | 78 248
G200L44 | 2 | weeen | weeer | weeen | oo | o 1380011100 8700 | 7600 | 6500 | 4800 || 86 | 2 | a8 | /8 320
*5250L44 | B | weeee oo | oo | e e 166001 12300| 9400 | 8100 | 6800 | 4300 || 187 [ 2 | 12 {1-18 410
*s3ooLdd | 3 | oo e | e | ceenn | oo 20500{16700[ 12800 11050] 9300 | 6300 || 137 | 2| 12 {1-1/8 430
"S050H22 | 0.5 | 4930 | 4100 | 37C0 | 3330 | 2650 ] 2070 | wwrer | woee | woves | woeer |60 1] a8 | o8 189
*5075H22 | 0.75 | 9020 | 7280 | 6480 | 5730 | 43701 3200 | ----n | —ov | oo e | L 80 | 1] 38 | 5 215
"S100H22 | 1 |12060] G050 | 8980 | 8080 | 6450 ] BOTO | -weve | wores | -ovee | ooeee | - 60 | 1| %8 | &8 220
*s150H22 | 1.5 |16600|13800] 12200/ 10800| 8500 | 6400 { ----- | v [ -m- ccome [ || 100 | 2| 38 | 78 247
“5200H22 | 2 |22500]18400|16600|14800]11600] 8400 | - | --mm | —nr | o | - 100 | 2] %8 | 78 260
*s300H22 | 3 |34500/28200|25300|22600{17800]13800] ----- | --on | - | - || 160 | 2| 12 |1-18 420
"S400H22 | 4 |47600|39200|35300[31600[25000[19200] -rs | wovem | woven | ver | =oeee 282 |3 | 2 |[1-18 490
*saoom22 | 4 | - -----_[3150028300{22400[ 17800 ---- | - [ o | oo [ - 282 [ 3| 12 |1-18 490
| *S500H22 | 5 |56800|47000|42400|38100[30100[23100{ - | oo | e | v | -~ 282 9| 72 |18 500
sgsoomz2 | 5 | - -----_|50600|45500]36300[29000 -~ [ o [ - | e | - 282 | a | 172 |1-18 500
TGOBOL22 | 0.5 |~ | coeen | weeee | meeee | oo 3300 | 2500 | 1750 | 1460 | 1160 700 || 60 | 1| &8 | &8 192
#8075L22 | 075 | woeer | eveen [ eree [ oo | oo 5450 | 4200 | 3150 | 2700 | 2250 | 1500 || 6.0 | 1| 38 | 5i8 197
stooL22 | 1 | e [ [ ] 7200 | 5600 | 4200 | 3625 | 3050 | 2150 | [ 6.0 | 1] ¥8 | 58 205
*6200L22 | 2 | oo | oo | oome | oo | e 8500 | 6450 | 4850 [ 4200 [ ass0 [ 2450 || 100 | 2| a8 | w8 290
s201L22 | 2 | e [ [ [ 11350] 8800 | 6550 | 5600 | 4650 | 3000 | [ 100 | 2 | a8 | 778 305
spoaLe2 | 2 | e | e el e = 1380010700 7900 | 6750 | 5600 | 4100 | | 100 | 2| 38 | 78 320
*s3poLe2 | 3 | - el Rl e 20600]16100[11900] 10050| 8200 | 5650 || 16.0 | 2 { 122 [1-48 412

*D500Md4 24.3 | 3

*Ds0OMa4 | 6 243 | 3| 12 |1-18 560
*D300L44 | 3 243 | 3] 12 |1-18 500
*DagoLas | 4 243 | 31 12 |1-18 540
'D500L44 | 5 243 | 3] 12 |1-18 550
*Ds0OH22 | 5 282 | 3] 12 [1-18 560
*D3ooL22 | 3 282 | 3| 1/2 [1-178 500
0apoL22 | 4 | | o | e e | e 30800{24100|1810015550{ 13000{ 8800 | | 28.2 | 3 | 1/2 |1-1/8 540
spsogroe | 5 | o [ f o | 37300{29200| 22100 19050{ 16000} 11000| | 28.2 | 8 | 1/2 |1-1/8 550

NOTE: for 80°F ambilent multiply capacity by 1.03. Reduce capicity by 3% for each 5° increase in ambient tempsrature.
Gonsult factery for capacilies above 110°F Amb.
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Electrical Data

Semi-Hermetic Models

L Coldzone -

AMPS @ 230/1/60

. IR-H055M44-25

AMPS @ 208/230/3/60

s e em#35.1

AMPS @460/3/60

COMP.
MODEL 1 yoper [compressor[conp[ToTAL[MCA[coMPRESSOR]COND[TOTAL|MCA|COMPRESSOR][COND|TOTAL|MCA
NUMBER | nymBer [ RLA | LRA | FLA Junimt] ¢+ [ RLA | LRA | FLa |uniT] # [ RLA | LrA | FLA JuniT] &
“SO0B0M44 | HAJ-O00E| 37 | 22 | 10 | 67 | 1681 22 | 18 | 10 | 22 [ 451 - | s | cm | oo [

*5075M44 |KkaN-007E| 54 | 360 | 10 | 74 | 5] 3 |19 ] 10| 50 | 15| oo | e | e ] e
S100M44 |KAR-GIOE| 7.4 | 40 | 1.0 | 94 | 18| 23 | 27 | 10 | 63 [5] = - [—=
5125Ma4 |KaG-0108] 75 | 400 { 20 | 105 | 15) 43 | 27 | 20| 73 | 15| | S U P
S200MA4 | KAKO21E] 106 | 55 | 20 | 1836 | 17 | 68 | 50 | 20 | 9.8 | 15 | —= | == | s | oo [
*3300M44 | ERF-031E| woee | woer S BT S 124 | 82 | 20 | 154 | 19| 58 | 41 | 13| 78 | 15
+5400Md4 | NRB-O4OE| «ooe | oo | e ] e e 218 | 141 | 32 | 260 | 32 | e | oo | oo | e |
"S050L44 |KAN-OOSE| 8.6 | 24 | 10 | 56 | 16| 22 | 132 | 10 | 42 | 5] — | -
sso7sL4d |kam-007E| 56 | 35 | 1o | 76 | 15| 32 | 190 | 10 | B2 | 45| e | o | e | eeen [ eeeee
"S100L44 |KAJ-OI0E| 69 | 40 | 10 | 89 | 16| 45 | 27 | 10 | 65 | 5] — S — S p—
*sis0L44 |KAL-016E| 9.9 | 55 | 20 | 120 | 16| 66 | 50 | 20 | 98 [ 45 oo | cone | ceie | e e
"S200L44 | EAV-021E| 147 | 102 | 20 | 177 | 22 | 7.4 | 50 | 20 | 104 | 16 | — S — S p—
*go50L44 | 3AB-031E| *147] 86 | 20 | 177 | 22| 100 | 82 | 20 | 180 | 16| r | e | oo | oes [
*3300L44 | LAH-032E| #167 | 105 | 20 | 197 | 24 | 128 | 112 | 20 | 158 | 18| s 56 | 1.3 | 78 | 15
"3060H22 |HAG-0060] 44 | 22 | 10 ] 64 | 6] 24 | 18 | 10 ] 44 [ 5] - S p— — p—
sso75H22 | KAN-0075| 61 | 36 | 10 | 81 | 15| 35 {198 | 10| 55 [15] - S - S DU
“§100H22 | KAR-0100| 74 | 40 | 10 | 04 | 15| 243 | 27 | 10 | 63 | 5] —- S S B —
*s150H22 |KAG-0150] 96 | 65 | 20 | 126 | 15| 56 | 355 | 20 | 85 | 45| oo | oo | oo | cen | e
"S200H22 | KAK-0200| 106 | 65 | 20 | 136 | 17 | 68 | 50 | 20 | 98 | 15| —= T | - [
*sapoH22 | ERF-0310] *170] 88 | 20 | 20 | 25| 117 | 82 | 20 | 147 | 18] 64 | 41 | 13| 82 | 15
*SA00H22 |NRB-OAOO| — | o | o | o |- 218 | 141 | 32 | 260 |82 118 | 625 | 1.3 | a1 | 16
*5400M22 | 3RA-0311 | *19.8 | *88.0 | =32 | 200 [ =7 | 130 | 8 | 232 | 173 |21] 63 | 41 | 13| 81 | 15
S500H22 | NRA-OSO0| - | oo | oo | —mom | - 192 | 141 | 32 | 234 | 29| 96 | 625 | 13 | 114 | 15
s5500M22 |NAM-0500| - | oo | o ] o [ 243 | 141 | 32 | 285 | 35| 121 | 625 | 13 | 139 | 17
8050122 | KAN-00B0| 386 | 24 | 10 1 68 | B8 |~ | o | o ] o | o | o |
*so7s5122 [KAM-0075] 56 | 36 | 1.0 ] 76 | 15| 32 109 | 10| 52 |15 oo | oo | i | s |l
5100122 | KAM-0100] 69 | 40 | 10 ] 88 | 15| 456 | 27 | 10 | 656 |16 = | = | =] — [—
*soool22 | Kak0200]| 108 | 55 | 20 {136 | 17| 88 | 50 | 20| 98 |15 e | oo | oo | eeeee [ cenee
5201122 | EAD-0200| "84 | 68 | 20 | 114 | 15| 68 | 46 | 20 | 98 | 16| o | o | | o [——-
sp02122 | EAV-0210| 147 | 102 | 20 { 177 | 22| 74 | 50 | 20 | 104 | 15| - | e | oo | oo [omen
*sapole2 | LAH-0310] *166| 93 | 20 | 196 | 24 | 107 | 82 |20 | 137 | 17| 52 ] 41 | 13| 70 | 15
‘D500M44 | 2DD-050E| -wre- | woowe ] -oee- B pe— 223 ] 120 | 32 | 265 | 33] 1051 60 | 13 [ 123 [ 15
*D60OMA4 | 2DL-075E | ~--e | - SN [ a16 | 169 | 32 | 358 | 44| 138 | a5 | 42 | 185 | 22
"D300LA4 | 2DF-030E| o | woom | o | om | 68 | 102 | 32 | 210 |26 | 81 | 52 | 13| 99 | 15
*DAG0L44 | 2DL-OA0E | <o | woe- JUVIURN IRV [PV %63 | 161 | 32 | 305 | 38| 102 | 60 | 13| 120 | 15
*DEO0LA4 | 2DA-0BOE| cveve | oo | corne | coeee | ceen- 288 | 161 | 32 | 330 [ 41| 102 | 60 | 13| 120 | 45
"DBO0H22 | 2DD-OBOE| -oowe | ~oooe | wooe | oooe | oonv 253 | 120 | 32 | 265 | 33] 105 | 60 | 13 ] 123 | 15
D300L22 | 2DF-0300 | o | oo | o | om | 68 | 102 | 32 | 210 |26 81 | 52 | 13| 98 | 15
Dac0L22 | 2010400 | <oowe | coeee | oo | e [ 263 | 161 | 32 | 305 | 38| 102 | 60 | 13| 120 | 15
D5OOL22 | 2DA0600 | <o | womee | woeee | ceeee | oo 288 | 181 | a2 | 330 [ 41| 102 | 60 | 13| 120 | 45

**  Designated compressers are ratad for 230/1/60 application only. Consult factory for 208/1 V.
1 Tolal Unit Amps includes approximate allowance for control clrcuit as Tollows: 1A - 208/230V; 0.5A - 460V,
1 MCA Minimum Gircuit Ampacity dees nci include evaporalor(s) elecirical requirements. (Evaporator fan motor amps, delrest heater amps)
Contact factory for specific details.

*  Uses 3RA-0310 for Single Phase

Hilton Herb N Kitchen-Prototype REV
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Physical Dimensions - All Models

Figure 1
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THIS ITEM IS: SNEEZE GUARD

SPARE NUMBER

MILLWORK

B CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFIED

N.I.K.E.C. BY:

OWNER

SUPPLIER / VENDOR

OTHERS

REMARKS:

" Hilton Herb N Kitchen-Protolype REV- -~~~ NEXT STEP DESIGN
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THE BLOCKS THAT MADE BOOS FAMOUS

CHOPPING BLOCKS

Non-Reversible

Model Size Unit Per | Wt. Per

_ Carton Carton
CCB183-R 18" Dia.x 3" 1 27
CCB18-R 18" Dia.x 4" 1 36
CCB18-8 T 18"x18"x4" 1 36
CCB24-R 24"Dia.x4" 1 64
CCB24-3 24"%24"x4" 1 64
CCB3024 30"x24"x4 1 80
CCB3624 36"x24" x4" 1 96
CCB4824 48"x24"x4" 1 128

FEATURES;

* Solid Hard Rock Maple
* End Grain Construction

MATERIAL:
Top: Laminated Hard Rock Maple

John Boos & Co

315 South First Street - Effingham, IL 62401
Phione: 217-347-7701 - Fax: 217-347-77056
Email: sales@johnboos.com - Web-site: www. jechnboos.com

Hilton Herb N Kitchen-
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THIS ITEM |S: SPARE NUMBER

I SPARE NUMBER

MILLWORK

CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFIED

N.LK.E.C. BY:

OWNER

SUPPLIER / VENDOR

OTHERS

REMARKS:
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THIS ITEM IS: SPARE NUMBER

B SPARE NUMBER

MILLWORK

CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

] MODIFIED

N.l.K.E.C. BY:

OWNER

SUPPLIER / YENDOR

OTHERS

'REMARKS:
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" Wood Stone Comp.

Wood SILREY

DESIGNER SERIES
Stone Hearth Oven

: 'ﬁltem#;.{t_oﬂ_.':;_

Joh Name

WS-DS-7248

-

Wood Stone's Designer Series Stone Hearth Oven provides
Wood Stone's legendary performance and reliability in a
flexible package offering unparalleled possibilities for those
desiring a customized oven to fit their needs.

The foundation of the Designer Series is its mutti component
modular construction. This allows the capability to integrate a
variety of options such as additional oven openings, viewing
windows, and oven mounted Charbroilers,

4 DESIGNER OPTIONS h The Designer Series utilizes Wood Stone's signature
4-inch thick, single piece, monolithic cast ceramic floor
e Designer or standard sizes for superior heat r(?tention and durability. The stone hfearth
« Designer or standard shapes oven modu!es also integrate a 47,000 BTU, thermostatlcr—:ally
« Designer Modules including: controlled infrared burner mounted under the floor which
o Stone Hearth Oven ensures constant floor temperatures.
o Gas Charbroiler The Insulated wall and ceiling panels are made with a
o Wood Charbroiler 3-inch thick cast ceramic. The dense high-temperature
o Rotisserie ceramic formulation of the floor, wall and ceiling panels
o Pita/Flatbread Oven creates a "deep heat sink" within the chamber of the
¢ Viewing Windows (typical dim: 12" x 20" oven.
* Multiple flame location choices Designer Series ovens must be vented using a Type 1
¢ Custom Oven-Mounted Exhaust Hood exhaust hood constructed and installed in accordance with
* Transport/Rigging Casters all relevant local and national codes. Additionally, Designer
*  Configured for Wood Burning Serles models with a -W in the mods! number must be
Note: Wood burning models must be vented vented as solid fuel appliances.
for solid fuel.
» Prepared for facade application
+ Designer Finishes
¢ Shelves and Pan Rails
\. AN
-
= ¥ W00D STONE CORPORATION 988-8103
@E @TD S ton e‘ 1801 W. Bakerview Rd. Ell!(g%%g) (328)11 11
e\ us NALAJ A ongoing program of produc improemen may Bellingham, WA 98226 USA Fax (360) 650-1166
ANSI 283.11b-2005 ANSUNSE4  1equve us lo change specifications vithaut natice.
L CSA 1362006 Revisa July 2010 info@woodstone-corp.com or visit www.waodstone-corp.com

Hilton Herb N Kitchen-Prolotype REV
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AN A WO00D STONE GORPORATION Toll Free (800) 988-8103
( ) em Wood (CITTTY [ et Tel (360) 650-1111
NP us An sngeing program of provuct kmprovesmend may Ballingham, WA 98226 USA Fax (360) 650-1166
ANSI 2831102008 ANSUNSF4  1o0uite bs to changa speciications without notcs.
CSA 1.8-2008 Revised July 2010 info@woodstone-corp.com or visit www.woodstone-corp.com
\ J
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© . Wood Stone Corp. LT

WSLD'S-‘/'zkiS-hF_GlH '

. ltem#:40

DESIGNER SERIES

Stone Hearth Oven
N
Front View Side View - e
'——Ta 17 [Su— S
—_— 1 3/4¢
23 1747 23 4 — J—w——v:}i—
.
i b —el- TN
—
T N
72 174 T
o D o e i~
~{17 araf— | ~|17 34— l—-13' 47 a0
4 1/4* 28 1/2'
— —[ - —
J ‘l-u e ‘9 1/4’ | ) V:' 1J/4—l R e
Top View Back View
@ Electrical Hook Up — Configurable Left or Right Viewing W’”d‘“';s (Possible Locations)
4G 3/4” NPT Gas Inlet — Configurable Left or Right r
I I ONNJTN N
£==-1 CZZ1
g
|y
T 1l I [
1 1
| Utlo s s e I—J L
A 4 14
vy
™)

('
UTILITIES SPEGIFIGATIONS-VARY DEPENDING ON OVEN CONFIGURATION

11 Burner(each)-47,000 BTU

Radiant flame burner{each}-50,000 BTUY
Gas-fired Broiler{each)- 57,000 BTU
Elecirical

120VAC, Less than 5A

CLEARANCES

side clearance: 1 inch
back clearance: 1 inch
top clearance: 12 inches

VENTING INFORMATION

Designer Series ovens must be vented using a Type 1 exhaust hood
constructed and instafled in accordance with all relevant local and naticnal
codss. Additicnaily, Deslgner Series modsls with a -W in the mods! number
must be vented as scfid fuet appliances.

Shipping Weight: 4,200 Ibs.

- NEXT STEP DESIGN -



- HG-4D-485

S Brass. - ltem 140,

T&S BRASS AND BRONZE WORKS, INC. HOG 84 SOK SERIES
2 SADDLEBACK COVE / P.0. BOX 1088 / TRAVELERS REST, SC 29690 Item_ N_O'

PHONE 800-476-4103 FAX 864- 834-3518 Re0 fizeor )
Architect/Engineer Approvak:

SMEETLINIC, {10 ORDER He-4-SK SERIES: HG— -

Job Name:

&% He-[4]p }- [36] [SK] SWIVEL-LINK ‘
GAS HOSE, 3/4" NPT, (1) QUICK~DISCONNECT, FITTING———&
(2) SWIVEL-LINKS, 36" LENGTH, INSTALLATION XIT. =

/— QUICK-DISCONNECT

SHIVEL~LINK COATED GAS CONNECTORJ

———
————
e
————
=g ————FITTING
——
m——

INSTALLATION KIT: RESTRAINING
CABLE, STREET El, BALL VALYE

{1} 90* FEMALE
NPT ELBOW
"= LENGTH 1/2" NPT .

1" HG-4C-128K 12 HG-4D-128K

24" ‘HG-4C-243K 24" HG-4D-245K

36" HG-4C-365K 36" HG-4D-365K

48" HG-4C-485K 48" HG-4D-483K

60" HG-4C-80SK 0" HG-4D-603K

72" HG-4C-728K (£ HG-4D-728K

"L"= LENGTH 1" NPT "L’= LENGTH 1-1/4" NPT

12" HG-4E-128K 12" HG-4P-128K

24" HG-4E-248K 24" HG-4P-243K

as” , HG-4E-363K 38" HG-4F-36SK

48" HG-4E-483K 48" HG-4F-483K

60" HG-4E-605K 80" HG-4F-80SK

" HG-4E-725K (' HG-4P-72SK
Froduct Description: Drawn: Checked Scate:
SAFE—T—LINK GAS APPLIANCE CONNECTOR: WJS 1:1
COATED HOSE, QUICK—DISCONNECT, (2) SWIVEL Approved Date:
LINKS, & (1) INSTALLATION KIT. CA 5-15-97

“ Hitton Herb N Kitchen-Prototype REV. - = - NEXT STEP DESIGN -




ND Series

Exhaust-Only Hood

Captive-Aire's fiagship ND hood is a wall canopy, Type |, exhaust-only unit that operates at low CFM. Itis ETL
Listed for use over 450°F, 600°F, and 700°F cooking surface temperafures.

€. s

Offering A Fully Integrated Package, Pre-Engineered For Cptimum Performance

—— ADVANTAGES -~ -

¢ Exhaust Flow Rates: Superior exhaust flow rates. A 4' Hood can operate at 150 CFM/ft or 800 total CFM.

e ETL Listed: ETL Listed for use over 450°F, 800°F and 700°F cooking surface temperatures, provides
flexibility in designing kitchen ventilation systems. ETL Listed to Canadian safely standards, NSF Listed
and built in accordance with NFPA 96,

e Front Design: Double Wall front design prevents condensation and directs grease-laden vapors toward the
exhaust fitter bank.

e Stainless Steel Construction: Polished stainless steel on the interior and exterior of the front enhance
aesthetics.

¢ Optional Make-Up Air: Up to 80% make-up air can be supplied through an optional front plenum (ND
Series with PSP Accessory}, or up o 90% with an oplional rear plenum (ND-BR Series), or front and rear
plenums (ND-BR Serles with PSP Accessory).

¢ Sturdy Construction: Sturdy stainless steel construction with double wall, insulated front panel.

» Pre-wiring at Factory: Factory pre-wired lighting to illuminate the cooking surface.

o Industrial Grease Baffle Filters: All hoods come standard with aluminum baffle filters. Stainiess steel
filters are optional. High velocity cartridge filters are available on the CND series.

¢ Clearance to Combustibles: Oplional integral clearance to combustibles reduction system to meet NFPA
96 requirements.

s Face Mounted Controls: Optional UL Listed light and fan control switches flush mounted and pre-wired
through eleclrical chaseway.

s« Capture & Containment: Exceptional capture and containment of cooking vapors. This is accomplished
with the signature ND "triangle" on the front of the hood's caplure area and the "C-shaped" design of the
hood's capture area.

s ETL Listed Fire Damper: Optional ETL Listed exhaust fire damper on the ND-100 model.

NEXT STEP DESIGN




v PERFORMANCE  —rrmmrm e

S R RS .Eih'a:ust_:
Max. Avg. Cooking Surface Temp., (°F) Configuyation

450°F - Ovens, Steamers, Kettles, Open-Burner Single Wall Hood 150

Ranges, Griddles, Fryers
2 Wall Hoods Back-to-Back in 300
an Island Configuration
600°F - Gas Charbroilers, Electric Chérbroilers, Singte Wall Hood 200
Woks
2 Wall Hoods Back-to-Back in 400

an Island Configuration

700°F - Mesquite Grills, Charcoal Charbroilers, Gas | Single Wall Hood 250
Conveyor Charbroilers, Wood Burning Appliances
2 Wall Hoods Back-to-Back in 500
an lsland Configuration

Recommended Duct Sizing:

« Exhaust - Based on 1500 FPM

—— FEATURES

» Available in single wall type or two piece back-to-back island configuration.

o Fabricated of Type 430 stainless steel, #3 or #4 polish, on ail exposed surfaces. Optional type 304 stainiess

steel avaitable. :

Double-wall, insulated front increases rigidity and reduces condensation.

Fitted with UL Classified, aluminum filters, removable for cleaning. Optional stainless steel and ETL Listed

high velocity cartridge filters available. (Model GND}

Grease drain system (1/8" per foot minimum slope) with removable pint cup for easy cleaning.

Pre-punched hanging angles on each end of hood. Additional set provided for hoods longer than 12\

Optional integral clearance to combustibles reduction system to meet NFPA 96 requirements.

Fitted with UL Listed, pre-wired, incandesceant light fixtures and tempered glass globes to holdup to a

standard 100 watt bulb. Recessed incandescent and recessed fluorescent lights optional.

s A built-in wiring chase provided for optimal positioning of electrical controls and outlets on the front face of
the hood without penetrating capture area or requiring external chaseway.

e Optional ETL Listed exhaust fire damper {Model ND-100}.

e ETL Listed for 450°F, 600°F and 700°F cooking surfaces (File 3054804-001 without exhaust damper; File
3054804-002 with exhaust damper), NSF Listed and buiit in accordance with NFPA Standard 986.

- QPTIONS

Utility Cabinet: ETL Listed for integral side mount on the Captive-Aire Systems ventilation hood...fabricated of
same material as hood...the cabinet houses factory pre-piped UL Listed fire suppression system* and ETL Listed,
pre-wired electrical controls...pre-wire package* contains flight switches, lighted fan conirol switches and internal
factory wiring and components (starters, relays, elc.} to reduce field wiring requirements. ETL tests confirm
temperatures do not exceed 120°F inside the cabinet during fire condition. (120°F is the maximum allowed storage
temperature for the UL Listed fire suppression system and the ETL Listed Industrial control panel.) (*Dimensional
restrictions may apply)

Rear Make-Up Air Plenum: Provides make-up air for the kifchen, discharged below cooking
equipment...welded...stainless steal exposed surfaces...unexposed surfaces made of aluminized metal...shipped
separately, requiring field connection...insulated to prevent condensation...perforated diffuser plates for even air
distribution. Pravides required clearance from limited combustibles per NFPA 96 Standards.

Front Perforated Supply Plenum: Provides low velocity make-up air for the kitchen, discharged in front of the
hood...weldsd...stainless steel...perforated diffuser plates for even air distribution...supply riser includes a volume
damper for easy balancing.

Removahle, ETL Listed, High Velocity Cartridge Filters: Constructed of stainless steel...uses centrifugal force
to remove grease and other particulates...National Institute of Standards and Technology methodology used by an
independent agency to evaluate performance...tests indicate 95 percent extraction efficiency.

Enclosure Panels: Gonstructed of stainless steel...mounting channel factory-welded to hood for field installation of
pansls over 11" high...under 11", factory-welded and integrally installed into hood front ends...sized to extend from
hood top to ceiling, enclosing pipe and hanging parts.




End Panels: Should be used to maximize hood performance and eliminate the effects of cross drafts in
kitchen...units constructed of stainless steel and sized according to hood width and cooking equipment. Exposed
edges hemmed for safety and rigidity.

Exhaust Fire Damper: ETL Listed...installed in exhaust collar...activated by a ETL Listed, 212°F, 10-Ib. minimum
raled fusible link.

Roof Top Package: Combination ETL Listed exhaust/supply air unit with factory prewired and mounted motors,
trunkline and curb vented on exhaust side. Various models perform up to 14,000 CFM exhaust and up to 3 inches
static pressure...weatherproofed...gaivanized construction... washable mesh filters...exhaust/supply air fans share
common roof penetration...internal wiring drops directly through curb, requiring ne pitch pockets...exhaust
outletsfair intakes spaced to conform to code regulafions...automatic reset/tharmal overload protection on all single
phase motors and on three phase motors Iif pre-wire assembly is included in package...standard single-point power
connections...UL 705, 762 Listed exhaust fans rated for high grease applications...optional backdraft dampers.

Separate Exhaust and/or Make-Up Air Fans: ETL Listed single exhaust fans and supply-air fans and curbs
available...same features, construction methods and performance ralings as roof fop package above.

Heated Make-Up Air Unif; ETL Listed direct fired gas heated make-up air unit manufactured... ETL Listed for
natural gas and propane... design integrates the blower and burner into a single package... heavy duty, weather
resistant, galvanized steel construction... units available in Roof Top Package or as a stand alone heated make-up
air module... several sizes available to meet almost any performance rating specification.

Fire Suppression System: UL 300 pre-piped fire suppression system...Custom designed to your cooking
equipment line-up.

Construction: 430 and 304 stainless steel construction...On exposed surfaces or 100%.
Clearance to Combustibles: Integral clearance to combustibles system that meets NFPA 36 requirements.
Electrical Controls: ETL listed controls... Face mounted switches.

New York City School Construction Authority Requirements: The CND Series hood with the SCA option
package (CND-SCA) is manufactured to mest New York City School Construction Authority requirements. Contact
a Captive-Aire sales representative far more infarmation.

e FULLY INTEGRATED PACKAGE o

Captive-Aire sells this hood as a stand-alone appliance fo be integrated into a kitchen ventilation application.
Captive-Aire also provides this hood as part of a FULLY INTEGRATED PACKAGE designed by Caplive-Aire and
pre-engineered for OPTIMUM PERFORMANCE. The package consists of the hood, an integral ETL Listed utility
cahinet, factory pre-wired ETL. Listed electricai controls, and a factory pre-piped UL. Listed fire suppression system.
Other options include a ETL Listed exhaust damper, a ETL Listed exhaust fan, a ETL Listed non-tempered make-
up air fan, and/or a ETL Listed direct-fired heated make-up air unit. Fire suppression systems include final hookup
and inspection.

- CERTIFICATIONS
The ND Model has been certified by ITS. This certification mark indicates that the product has AT
been tested to and has met the minimum requirements of a widely recognized (consensus) U.S. erb
and Canadian products safety standard, that the manufacturing site has been audited, and that the
applicant has agreed to a program of pericdic factory follow-up inspections to verify continued ¢ UG
performance. : ol

Models ND are ETL Listed under file numbear 3054804-001 and complies with UL710 Standards NSE\’
and ULC710 Standards. A
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FEATURES
* Low pH Agent

+ Proven Dasign
+ Reliable Cartridge Operated
» Aesthetically Appealing

» UL Listed — Meets Reguirements of
UL 300

APPLICATION

The Ansul R-102 Restaurant Fire
Suppresslon System is an automatic, pra-
angineared, fire suppression system
designed to profect the following areas assa-
clated with cooking equipment; ventilating
equipment inciuding hoods, ducts, plenums,
and fijters; fryers; griddles and rangs tops;
upright, nalural charcoal, or chain-type broil-
ers; electric, lava rock, mesquite or gas-radi-
ant char-broilers and woks.

The system is ideally suitable for use in
restaurants, hospitals, nursing homes, hotels,
schools, alrports, and other simitar facilities.

Use of the R-102 system is limited lo interior
applications only. The regulated release and
tank assemblies must be mounted in an area
where the air temperature will not fall below
32 °F (0 °C} or exceed 130 °F (64 °C). The
systern must be designed and Installed within
ihe guidelines of the UL Listed Design,
Installation, Rechargs, and Maintenance
Manual.

SYSTEM DESCRIPTION

The restaurant fire suppresslon systemis a
pre-enginesrad, wet chemical, cartridge-
operated, regulated prassure type with a
fixed nozzle agent distribulion network, Itis
listed with Undenwriters Laboratosdes, [nc.
(uL}.

The syslem Is capable of automalic detection
and actuallon andfor remote manuat actua-
tion. Additlonal equipment is available for
mechanlcal or slectrical gas lina shut-off
applications.

RESTAURANT
FIRE
SUPPRESSION
SYSTEMS
DATA SHEET

MODEL R-102
(STANDARD
UL 300 LISTED)

The deteclion portion of the fire supprassien
system allows for automatic detection by
means of specific alloy rated fusible inks,
which, when the temperalure exceeds the
rating of the link, Ihe link separates, allowing
the regulated release to acluate.

A system owner's guide is available contain-
Ing basic information pertaining to system
opersation and malatenance. A dstalied tech-
nical manual is also available including sys-
tem description, dasign, installation,
racharge, and maintenance procedures, plus
addilionat equipment installalion and reset-
fing instructions.

The system Is installed and serviced by
authorized distributors that ars trained by the
manufacturer,

The basic system consists of an ANSUL
AUTOMAN regulated refeass assembly
which includes a regulated release mecha-
nism and a wet chemical slorage tank

housed within a single enclosura. Nozzls
blow-off caps, deleciors, carlridges, agent,
fusible finks, and pu'ley elbows are supplied
in separate packages in the quantilies need-
ed for fire suppression systerm arrangemenis.

Additional equipment includes remote manu-
al pull station, mechanical and slectrical gas
valves, pressure swilchigs, and electrical
switches for automatic equipment and gas
line shut-off, Accessories can be added such
as alarms, warning lights, eic., to installations
whare required.

Tanks can be used in multiple arrangemanis
to allow for larger hazard coverage. Each
tank ts limited te a listad maximum amount of
flow numbers.




COMPONENT DESCRIPTION

Wet Chemlcal Agent - The extinguishing
agent is & mixture of organic and inorganic
salts desligned for rapid flame knockdown
and foam securement of grease related fires.
It is available in plastic contalners with
instruclfons for wet chemical handling and
usage.

Agent Tank — The agent tank is installed in
a stainless steet enclosure or wall bracket.
The tank is deep drawn carbon stael tinished
in red enamel.

Tanks are available in two sizes: 1.6 gallon
(8.7 L} and 3.0 gallon (11.4 L). The tanks
have a working pressure of 100 psi (6.9 bar},
a test pressura of 300 psi (20.7 bar), and a
minimum burst pressure of 600 psi

(41.4 bar).

The tank Includes an adaplorfiube assembly.
The adaplor is chrome-plated steat with a
1/4 in. NPT temale gas inlet and a 3/8 in.
NPT female agent oullet. The adaptor also

SPECIFICATIONS

contains a bursting dise seal which prevenis
the slphoning of agent up the pipa during
exireme temperature variations.

Regulated Release Mechanisin — The regu-
laled release mechanism is a spring-loaded,
mechanicat/pneumatic type capable of
providing the expeliant gas supply to one or
two agent lanks, depending on the capacity
of the gas cartridge used. It contsins a facto-
1y Installed regulator deadset at 100 psi

{6.9 bar) with an Internal relief of approxi-
mately 145 psi {10.0 bar}. it has automaltic
actuation capabilities by a fusible fink detes-
tlon system and remote manual actuation by
a mechanical pull station.

The regulated release machanism contains a
release assembly, regulator, expellant gas
hose, and agent storage tank housed In a
stainless steel enclosure with cover. The
enclosure contains knock-outs for 1/2 in,
conduit. The cover confains an opening for a
visual status indicator,

it s compatible with mechanicat gas shut-off
devices; or, when equipped with a fleld or
faclory-installed switch, it Is compalible with
electdc gas line or appliance shut-off
devices.

Regutatad Acluator Assembly — When
more than two agent tanks ara requised, the
regulated actuator is availabls to provide
expellant gas for additional lanks. It Is con-
nected lo the cartridge receiver oullet of the
regulated release mechanism providing
simullaneous agent discharge. It contains a
regulated acluator deadset at 100 psl

{6.2 bar) with an Internal relief of approxi-
mately 145 psi (10.0 bar).The regulated actu-
ator assembly contains a regulated acltualor,
regulator, expellant gas hose, and agent fank
housed in a stainless stesl enclosura wilh
cover. The enclosure contains knockouts o
permnit installation of the axpellant gas line.

Discharge Nozzles - Each discharge nozzle
is tested and listed vith the R-102 system for
a specific application. Nozzle tips are
stamped with the flow number designalion
{1/2, 1, 2, and 3). Each nozzle must have a
metal or rubber blow-off cap to keep the noz-
2le tip orilice free of cocking grease build-up.

APPROVALS

Applicable Standards: UL] listed under EX-
3470; ULC tisted under CEX-747; meets
requirements of NFPA 96 {Standard for the
Installation of Equipment for the Removal

of Smoke and Grease-Laden Vapors from
Commerclal Cocking Equipment); NFPA 17A
{Standard on Wet Chemical Extinguishing
Systems).

ORDERING INFORMATION

Qrder all system components threugh your
local authorized Ansul Distributor.

An Ansul R-102 Fire Suppression System shall be fumishad. Tha system shall be capable of proteciing all hazard areas assoclated with cooking

equipment,

1.0 GENERAL 11

References

1.1.4 Unden#riters Laborateries, Inc. (UL)
1.1.1.1 UL Standard 1254
1.1.1.2 UL Standard 300
t.1.2  Nallonal Fire Protection Assoclation (NFPA)
1.1.2.1 NFPA 96
1.1.2.2 NFPA 17A

1.2 Submittals

1.2 Submit two sets of manufacturer’s data shests
1.2.2  Submil two sets of piping design drawings

1.3 System Description

1.3.1 The system shall be an automalic fire suppression system using a wet chemical agent for grease related

firas.

1.3.2  The sysiem shall be capable of suppressing fires in The following areas assoclated with cooking equipment:
ventilating equipmént including hoods, ducts, plenums, and filters; fryers; griddles and range lops; upright,
natural charcoal, or chain-type broilers; eleclrie, lava rock, mesquite or gas-radiant char-broilers.

1.3.3  The system shall be the pre-engineered type having minimum and maximum guidelings established by the
manufacturer and listed by Undenwriters Laboratories, Ine. (UL).

1.3.4  The syslem shall b installed and serviced by personnel lrained by the manufacturer.

1.4  Quallty Control

1.4.1 Manufacturer: Tha R-102 Restaurant Fire Suppression Syster shall be manufactured by a company with at
|east thirty years experience In the design and manufacture of pre-engineered fire supprassion systems.
The manufaciurer shall be ISO 9002 registered.

1.4.2  Cettificates: The wet agent shall be a speclally formulated, agueous solution of organic salts with a pH
range betwaen 7.8 — 8.2, designed for flame knockdown and foam securement of grease-relaled fires.

1.6 Warranty, Disclaimer, and Limitations

1.5.1 The pre-engineered restauran! fire suppression system compenents shall be warranted for five years from
date of defivery against defects in workmanship and material.
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2.0 PRODUCT 2.1

2.2

3.0 IMPLEMENTATION 3.1

Dellvery

1.6.1

Packaging: All system components shall be securely packaged to provide protection during shipment.

Environmental Conditlons

1.7.1

Ths R-102 system shall be capable of operating in a temparature range of 32 °F to 130 °F (0 °C to 54 °C).

Manufacturer

2.1.1

Ansul Fire Protecticn, One Stanlon Street, Marinette, Wisconsin 54143-2542, Telephons (715} 735-7411.

Componenis

2241

222

223

224

226

227

228
229

The basic system shall consist of an ANSUL AUTOMAN regufated release assembiy which includes a regu- '

lated release mechanism and a wet chemical storage tank housed within a single enclosure. Nozzles, blow-
off caps, deteclors, carlddges, agent, fusible links, and pulley elbows shall be supplied in separate pack-
ages in the quantities needed for fire suppression system arrangements. Additional equipment shall include
remote manual pull stalion, mechanical and electrica! gas valves, pressure switches, and electrical switches
for automatic equipment and gas line shut-off.

Wet Chemical Agent: The extinguishing agent shall be a specially formulated, aqueous solution of organic
salis with a pH range belween 7.8 - 8.2, designed for flame knockdown and foam securement of grease
relaled Tires.

Agent Tank: The agent tank shall be Installed In a stainless stee! enclosure or wall bracket, The tank shall
be deep drawn carbon steel finished In red enamel. Tanks shali be avaitable in two sizes; 1.5 gallon (5.7 L)
and 3.0 gatlon {11.4 L).The lanks shall have a working pressure of 100 psl (6.9 bar), a test pressure of 300
pst {20.7 bar}, and a minimum burst pressure of 600 psl (41.4 bar). The tank shalt include an adaptorftube
assembly containing a burst dise unlon.

Regulated Release Mechanism: The regulated releass mechanism shall be a spring-loaded,
mechanical/pnaumatic type capable of providing the expellant gas supply to one or two agent tanks
depeanding on the capacity of ihe gas cartrldge used. it shall contaln a factory installed regutator deadset at
100 psi (6.9 bar) with an intemnal relief of approximately 1456 psi (10.0 bar).

i shall have the following actuation capabiiities; automaile actuation by a fusible link detection system and
remots manual actuation by a mechanicat pull station.

The ragulated release mechanism shall contain a release assembly, regulator, expellant gas hose, and
agent storage tank housed in a stalnless steel enclosure with cover. The enclosuse shall contaln knock-outs
for 1/2 in. conduit. The cover shall contain an openlag for a visual status indicator.

It shall be compalible with mechanical gas shut-off devicas; or, when equipped with a field or factory-
installed switch, it shall be compatible with electric gas fing or appllance shut-off devices.

Regulated Actuator Assembly: When more than two agent tanks are requlred, the regulated actuator shall
be available to provide expellant gas for additionat tanks. it shall be connected o the cartridge recelver out-
let of the regulaled release mechanism providing simultaneous agent discharge. The regulator shall ba
deadset at 100 psi {6.2 bar) with an internal rellef of approximately 145 psi {10.0 bar).The regulatad actua-
tor assembly shall cortain a regulated actuator, regulator, expeltant gas hose, and agent tank housaed In a
stainless steel enclosure with cover. The enclosure shall contain knockouts to permit instaltation of the
expellant gas line.

Discharge Nozzles: Each dlschargé nozzle shall be lested and listed with the R-102 system for a specific
application. Nozzles tips shall he stamped with the flow number designation (172, 1, 2, and 3). Each nozzle
shall have a metal or rubber blow-off cap to keep the nozzle tip orifice free of cooking grease build-up.

Distribution Piping: Distribution piping shall ba Schadule 40 black iron, chreme-plated, or stainless steet
pipe conforming to ASTM A120, A53, or A108.

Datectors: The detectors shall be the fusibie link style designed 1o separate at a specific temperaiure

Cartridges: The carlridge shall be a sealed steel pressure vessel containing ellher carbon dioxide or nitro-
gen gas. The cartridge seal shall be designed to be punclured by the releasing device supplying the
required pressure to expel wet chemical agent from ihe storage tank,

fnstallation

3.14

32

The R-102 fire suppressicn system shall be deslgned, installed, inspecled, maintained, and recharged in
accordance with the manufacturer’s listed instruction manual.

Training
3.2.1  Training shall ba conductad by representatives of the manufacturer.




B Igc% S

THE BLOCKS THAT MADE BOOS FAMOUS

CHOPPING BLOCKS
Non-Reversible

Modlel Size Unit Per | WEt. Per

_ Carton Carton
CCB183-R 18" Dia.x 3" 1 27
CCB18-R 18" Dia.x 4" 1 36
CCB18-5 18"x18"x4" 4 36
CCB24-R 24"Dia.x4" 1 64
CCB24-5 24M24M 4" 1 84
CCB3024 30"x24'"x4 1 80
CCB3624 36"x24"x4" 1 96
CCB4824 48"x24"x4" 1 128

FEATURES:

* Solid Hard Rock Maple
* End Grain Construction

MATERIAL:
Top: Laminated Hard Rock Maple

John Boos & Co

315 South First Street - Effingham, IL 62401
Phone: 217-347-7701 - Fax: 217-347-7705
Email: sales@johnboos.com - Web-site: www. johnboos.com

n Herb N Kitchen-
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REMARKS:

MILLWORK
CUSTOM FABRICATED/NSF
EXISTING

| WHERE SHOWN

RELOCATED

] MODIFIED

N.LK.E.C. BY:

OWNER
SUPPLIER / VENDOR
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MILLWORK

CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFIED

N.l.K.E.C. BY:

OWNER

SUPPLIER / VENDOR

OTHERS
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“Delfield

2300

Remote Low-Profile Refrigerated Equipment Stands

Project

item

Quantity

€51 Section 11400

Approved

Date

Models

« F2852 52.25" Remote low-profile stand « F2880 80.25" Remote low-profile stand
« F2856 56.25" Remote low-profile stand « F2887 87.25" Remote low-profile stand
» F2862 62.25" Remate low-profile stand « F2899 99.25" Remote low-profile stand
+ F2875 75.25" Remote low-profile stand « F28110 110.25" Remote low-profile stand

F2875

Standarg on legs

Standard Features

+ Top is heavy duty stainless steel, with full
perimeter marine edge

« Standard stainless steel ends

« Exterior drawer fronts are stainless steel

+ High density environmentatly friendly, Kyoto
Protoca) Compliant, Non ODP (Ozone Depletion
Patential), Non GWP {Global Warming Potential}
polyurethane foam insulaticn throughcut unit
Snap-in drawer gaskets for easy removal

Base Interior cabinet is cooled with mullion style
coated blower coil{s) mounted between each
door/drawer section for even alr and termperature

» Wall-mounted bracket ta prevent tipping

stand

maintain 36° to 40° meeting N5F7
Digital thermoemeater

+ Full Extensien Plus Drawer system is a complete
drawer systern. Drawver system is sized to hold
12"% 20" x 4" deep hotel pans {by others). The A
drawer system is all stainless steel construction
far maximum durability

+ When ordering, specify make, model and depth (except 327
of cooking equipment sitting on the equipment

Height of surface for setting equipment is 25.50"
Environmentally friendly HFC-404A refrigerant
« Three year parts and labor warranty

Options &
Accessories

+ Drawer locks

« 230V, 50Hz electdical system*

« Stainless steel back

« Doors in lteu of drawers

+ Plastic laminate end

+ Plastic laminate back
+ Plastic laminate front

* Anclusion of this option wifl alter
electrical specifications of the

Mechanical housing left side

contro! unit
« Electric condensate evaporators are standard
« Interior refrigerated base cabinet section to
980 5. lsabella Rd, Phone: 800.733.8948 or 989.773.7981
Mt. Pleasant, Michigan 48858 Fax: 800-669-0610 wryw delfield.com Qan’rowoc

filton Herb N Kitchen-Prototype |
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“Delfield

f—————— 52.25" {133cm} ] 56.25" {143¢cm) £2.25"{158cm)
————————————— = [ = == = e e e ———————a el == .
190" fagem) 2707 wen) s207 Bremt 19.00° (48cm) 270" t69cm)
— — —  — —
19,00 [&8em) 2750 (69em) 3200 @1cm) 190507 (48cm) 2700" (8%cm)
. : L 18.60"—s, h—16.00° —.]
6,00° —| *—
F2852 " F2856 F862
75.25" (191¢m) 80.25" (204cm)
__________________ ——= -
— — — —
27.007 {59¢m) 310G (81cm) 3200 {Blem} 3200 {81cm)
— — 1 —
27007 [69%¢m) 32007 (BYcm) 3200 {Rlem} 3200° [B1cm)
L—1600"—] . 1600" ]
{41cem) : 41cm)
87.25" (222cm) 99.25 (252¢m)
T ninnisnisnisninninninninsinnisnissenlaniandaniandi [ ]
| m—  m— 1 — 3 —/
27.0G" (6%cm) 19007 {48cm) 27.050° (6%cm) 27.00° (69¢m) 21.05" [69¢m) 27 (4" (6%cm}
| m— | —= —  E— — e |
27.00° (5%cm) 1900 (48¢m}) 27.100° (E9¢m) 27.00" (6%cm) 27.00° {69em) 27.00™ {6%am)
Le—14.00~—=] . ——18.00"—+]
{36cm) {46¢cm)
110.25" {280cm)
___________________________ T T ]
F
| — — 3 —3
3200 [Biem) 3200 {81cm) 3200 {B1cm)
| w— | [ S—  E—
3206 (Blem) 32.00° (81cm} 3200 {81cm)
L .14.00" .
(36cm)
Warning ‘
To assure proper operation a 2" airspace must be maintained between the bottom of any cooking equipment and the top of this
" unit. Cooking equipment must have a barrier {i.e. bottom, drip pan) between its heat source and the top of the equipment stand.
Failure to comply with this could severely damage the equipment stand and void all warranties.

@anﬂawoc
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* Hilton Herb N Kitchen-Prototype REV -

NEXT STEP DESIGN

Plan View End View
- Nominal Length + 0.25" (6mm} — _
26.00"
66cm
30.93"
79cm ]
7.62" T
" 6,127
’ 19cm T6cm Q
/W/ Marine Edge Top
All Models
Spedifications _
Models #Of 12x20 Pans V/Hz/Ph Amps BTU Load Evap Cap BTUATD Ship Welght
F2852 4 115/60/1 3.0 452 120/5°/32° 2781bs {126kq)
F2856 4 115/60/1 30 461 120/5°/32° 2991bs {136kq)
F2862 6 115/60/1 3.0 575 120/6°/31° 3311bs {150kg)
F2875 8 115/60/1 3.0 717 240/4°/33° 4011bs {182kqg)
F2880 8 115/60/1 30 726 240/4°/33° 428lbs {194kg)
F2887 10 115/60/1 6.0 868 240/4°/33° 466lbs {211kg)
F2899 12 - 115/60/1 6.0 1029 240/5°/32° 5301bs {240kq)
F28110 12 115/60/1 6.0 1143 240/5°/32° 588lbs (267kq)
Delfield reserves the right ta make changes to the design or specifications without prior notice,
{anitowoc




Delfield

2300

Remote Low-Profile Refrigerated Equipment Stands

Specifications

Exterior top Is stainless steel with full perimeter marine
edge. Corners are fully welded with smooth radii corners
for easy clean out. Stafnless steel intericr sub-top is made
integral with the top by injecting 2.00" (5cm) of high density
pelyurethane foam between the exterior and interior tops.

Refrigerated base Interior back and bottom are constructed
of a stalnless steel. Exterior sides, bottomn and back are made
of galvanized steel. Bath left and right interfor sides are
formed of ABS plastic. The base is injected with 2.00" (5cm)
of high density polyurethane foam between the exterior
and interior, Refrigerated base fronts are made of 0.095°
(2mm) thick ABS thermoformed plastic and backed up by
ridged palyurethane water blown injection molded frames,
The frames are an excellent thermo-break and superior
structural materfal for fastening doors and drawers. Exterior
machine compartment side is constructed of galvanized
steel.

Finished stainless steel ends are standard. Louver, coil
paned and drawer faces are all standard with stainless steel
construction, Units are supplied with wall-mounted bracket
and threaded rod to allow installation of the unit against a
solid surface,

Full Extension Plus drawer system is a complete drawer
system, which can operate independent of the unit it's
installed in. Drawer system is sized to hold 12" x 20" x 4°
deep hotel pans and smaller fractional pans. Drawer system
is all stainless steel construction for maximum durability.
Drawer track roflers are made of Delrin and do not require
grease for operation, Intermediate tracks are removable
without tools and house Delfield's "anti-friction binary
roller system”. Drawer boxes are designed with “easy pan
grip flanges” Tracks are designed with & stay shut feature
that holds the drawer gasket tight to the base front on
uneven floors. Exterfor drawer fronts are made of stainless
steel; and an interior made of ABS plastic with formed in
channels to hause the snap-in dart style santoprene gasket.
A galvanized brace is foamed in place to be an integral part

of the drawer frant assembly. Each drawer front is injected
with 1.87" (5cm) of high density polyurethane foam between
the extericr and interior. Handles are recessed hlack plastic
and held in with a positive lock system.

Unit is supported with two leg rails that run the entire
length of the unit. Leg ralls are welded to the bottam side
of the unit and are tied together with two braces running
front to back. 6.12" (16cm) adjustable stainless steel fegs are
mounted as standard with (4) 5/16" boits.

Refrigeration system components are HFC-404A. Interior
cabinet is cooled with mulllen style blower coils (coated)
mounted between each door/drawer section for very even
air and temperature control, Madels have a solenoid valve
and thermostat installed in the machine compartment.
The thermostat has a splash resistant enclosure. The digital
thermometer with stainless steel guard is located in the top
nasing above the machine compartment removable zccess
panel (standard on right).

Electrical connections are 115V-60H-1PH. Remote models
must be hard-wired at the installation site.

®® @

404A

WEERERANT

930 $.Isabella Rd.
Mt. Pleasant, Michigan 44858

Phone: 800-733-894B or 989-773-7981
Fax: 800-669-0519
www.delfleld.com

Pilnted inthe U.S.A,
DSF2800

{Janirowoc
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Description Features

ColdZone Uni-Pak condensing units are ideally suited for use  Indoor Models

in a variety of commercial applications such as cafeterias, « Hermetic, Semi-hermatic, Discus or Scroll compressor.
convenience slores, restaurants and fast food outlets. Uni-Pak + Generously sized condenser, Copper tubes/Afuminum fins
units offer a winning combination of quality, economy, and flexi- » Large electrical control panel for power and control circuits
bility coupled with lower long term operating costs. » Compressor contactor or start kit

This low profite product line has been designed around + Encapsulated high and low pressure controls (adjustable
environmentally safer refrigerants. All models utilize R-22 or low pressure control on low temp models)
R-404A. Units are available with a choice of compressars: low * Refrigerant receiver with shutoff vaive and relief plug

cost hermetic and scroll or heavy duty semi-hermetic and discus.  + All-weather housing
In addition to the basic indoor and Outdoor models described + UL and cUL listed for indoor or ouwtdoor use
in this bulletin, ColdZone can also provide pre-engineered
system packages with matching evaporators and accessories.
These Uni-Pak condensing units are designed for operation in
ambient air temperatures up to 110°F. Oversized condensers

are available for most models. Contact our Apglications Outdoor Models
Engineering department for requirements exceeding 110°F « Includes all Indoor model features - plus:
ambient tempsrature. + Liquid line kit with filter/drier and sight glass with moisture indicator

* Suction line piping to exterior of cabinet

« Low Ambient - flooded head pressure control vaive

* Crankcase heater

+ Elactric defrost timer with defrost contactor/relay on low
temperature models (ED10-230/1)

* Air Defrost Timer (2-1/2 through 6 HF High and Medium temp
models only, optional for other HP)

Options

» Factory instalted air defrost timer * Suction accumulator

* Factory installed electric defrost timer with contactor + Qil separator {not available with mounted accumulator}

*» Low ambient flooded control {(STD on Outdoor models)  Crankcase heater

* Mild ambient fan cycle control (for 2 fan units only) « Copper fins, or coated condenser coil

« Wire fan guard(s) kit » Tiered stacking

* Suction line piping to exterior of cabinet {(STD on Outdoor units) + Liguid line solenoid

+ Suction line kit with fitter and piping * Fused disconnect

* Liguid line (piping only) « High ambient oversized condenser coil - contact Applications
+ Liquid line kit with piping, filter/ drier and sight glass (STD on » Spring mounting for semi-hermetic compressors

Outdoor models})

| R C—S 050 H 22 —2 T-;_,—IS':"T‘:.;‘E’S;E‘“’“

S = COLDSAVER T T T
| =INDOCR [ T=3Phase
QO =QUTDCCR I 5=1Phase

R = Remota Refrigerant Type 2 = 208/230V
P = Pracharged 1 22 =R22 4 = 460V

W = Waler Cooled 44= R-404A 1 507 -

{Q) = Vintage Code

Temperalure Range (vardes by unil)

G = Center Mnt Evap H = High /Medium (0° to 55°S.T.)
E = End Mount Evap | M= Medium {-106° to 45° 8.T.)
I =Inter-Temp L =Low (-40° to 25° 8.T.))
Horsepower 215 =2 HP
gOTDnir:ssgf Type 050 = 1/2 HP 260 =2 HP
= Diseu ) 075 = 3/4 HP 251 = 2HP
S = Semi Hermetic 100 =1HP 300=3Hp
H & Hermetic 101 =1HP 301 =3 HP-
G = Scroll 150 = 1-1/2 HP 315=3HP

151 = 1-1/2 HP 400 =4 HP
165 = 1-1/2 HP 401 =4 HP

200 =2HP 500 ==5HP
201 =2HP 600 =6HP

202 =2HP 650 = 6-1/2 HP
2 .
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Features and Oplions

STANDARD UNITS PACKAGED UNITS
DESCRIPTION IR*-H | IR*-D { IR*-S | IR*-G | OR*-H | OR*-D | OR*-S | OR*-G
Hermetic| sTD N/A N/A N/A sTD N/A N/A N/A
COMPRESSOR Discus| N/A STD N/A N/A N/A STD N/A N/A
- Semi-Hermetic] N/A N/A sSTD N/A N/A N/A sTD N/A
Scrollf N/A N/A N/A STD NfA N/A N/A STD
Qil failure controt {as required)] N/R STD STD N/R N/R STD 8TD N/R
ELECTRICAL Encapsulated high and low pressure controls™ STANDARD STANDARD
CONTROLS Compressor contactor {19 or 3@), start kit (1@) STANDARD STANDARD
Control transformer {460v to 230V) as required STANDARD STANDARD
Copper tubes, Aluminum fins STANDARD STANDARD
CONDENSER Fan motor{s) 0\.'re‘r|oad protection STANDARD STANDARD
Fan blade(s) - individually balanced STANDARD STANDARD
Fan guard(s} OPTIONAL OPTIONAL
Suction fine ( vibrasorbert and piping only) OPTIONAL STANDARD
PIPING Suction kit (vibrasorbert, piping and suction fitter) OPTIONAL OPTIONAL
COMPONENTS Suction line accumulator OPTIONAL OPTIONAL
*Liquid line kit QPTIONAL STANDARD
Discharge viorasober | N/R | STDtt | STDHt ]| WA NR [ STDHt [ STDHH ] NR
RECEIVER Shut-off Yaive(s) STANDARD : STANDARD
Fusible plug STANDARD _ STANDARD
Galvanized steel all weather housing STANDARD STANDARD
HOUSING
Caontrol panel STANDARD STANDARD
LOW AMBIENT Fan cycle contro! (2 Fan models only) OPTIONAL OPTIONAL
CONTROLS Fiooded head pressure control QPTIONAL STANDARD
DEFROST Ajr defrost time clock OPTIONAL 8TD on 3-6 HP
PROVISIONS Electric defrost package OFTIONAL DI O NG
UL and cUL listed STANDARD STANDARD
TESTING Leak and diefectric tasted before shipping STANDARD STANDARD
Dry Nitrogen shipping charge (25 1o 35 PS) STANDARD STANDARD

STD = Standard Feature
1 vibrasorber not required for Harmelic and Scroll compressors, Vibrasorbar net included fer 1/2 through 2HP modals, Add optional kit SPR-VB if suction vibrasorber required.

N/R = Not Required

N/A = Not Available

OPT = Optional Feature

tiStandard for 2-1/2 through 8HP Models. For 1/2 to 2HP models, add kit number SPR-VB to include vibraserbers and compressor spring mounting.
*Liquid line kit includes: piping, filter drier, sight glassfmolsiura indicator.

** Adjustable low pressure conlrol on low temp models in lleu of fixed contre!.
{1} Electric defrost kit is included on Low temperature madals. ED-10-230/1 for 12 to 3 HP moedels, and ED1{-230/3 for 4 to § HP models.

Hilton Herb N Kitchen-Protolype REV

1/2 through 3 HP

3

4 through 6 HP
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IR-HOS5M44-25

CAPACITY (BTUH) AT 95°F AMBIENT

REC'R

Physical Data

CONN.

fem#ds.t

APPROX.

ot |NOM SUCTION TEMPERATURE °F @ 90%| FIG.| (ODS, IN) | SHIP WT.
+40° | +30° | +25° 1 +20° | +10° | ©° -10° | -20° | -25° | -30° § -40° || (LBS) LIQ.|SUC. {Ibs.)
*Ho50M44 | 0.50 | ----- 6000 | 5400 | 4800 | 3800 | -=--r | ----- s | e [ e | - 5.1 1 |as| 58 152
*Ho76M44 | 075 | - 8800 | 8160 7400 | 6200 | ----- [ ----- e e | | - 5.1 1| %8| &8 157
*H101M44 | 1.00] ----- 12200( 11300} 16500] 8500 [ --==- [ ----- S e S e 86 | 2 |a8| 58 180
*H150M44 | 1.50 | ----- 15700] 14300{ 13000| 10400| - [ ==wax | wmoe- | woeem | o ] - 86 | 2 (8| 7/8 212
*H201M44 | 2.00 | ----- 123900{ 21100 19300]| 15700 --==n | «---- el e T e 86 |2 {a8]| 7/8 208
*H300M44 | 3.00 | ----- 128000125300|22700| 18100 -—--- | ---= | --eer | =eeee ) eem ]| ooe- 137 | 2 | 1/2[1-1/8 320
“H400M44 | 4.00 | ----- [34700|31600| 28500 22700 ----- | ----- | —-o- ] weee | 2o | oo 243 | 3 | 1/2]1-1/8 410
*H500M44 | 5.00 | - 423001 37500 34300{ 27500| ----- | == | oo ] eo- | oo | oo 243 | 3 | 1/211-1/8 425
‘HO50L44 | 050 | =weee | ~-ee- el B R 2850 | 2010 | 1520 [ 1200 [ ----- [ === 5.1 1 138} 5/8 152
sHo75L44 | 075 | --- | -wee- | eem | eeem | - 4400 | 3350 | 2250 | 1600 | ----- | ----- 5.1 i 138| 58 157
*H100L44 | 1.00 [ - | - | o= | =eeem | -ee- 5700 | 4300 | 2950 | 2250 | ----- | - 5.1 TEDNED 180
*Hi65L44 | 150§ ---es | =een ] oreee - | - 10190| 7940 | 5670 | 4690 | 3770 | ----- 86 | 2 |ams]| 78 195
*Ho15L44 | 200 --m | eer | - = B 16420| 12930] 8870 | 7360 | 5940 | ----- 8.6 2 | 38| 78 243
H31s144 | 300 - [ - | ----- o B 20870( 159840] 11320| 9508 | 7610 | ----- 137 | 2 | 1/2}11-1/8 255
sHos1H22 | 0.50 | 7550 | 6280 | 5810 | 5120 | 3990 | 2930 | ----- | weees | memes | worem | - 6.0 1 |38 58 170
*Ho75H22 | 0.75 | 8950 | 7300 | 6550 | 5800 | 4450 | 3200 | ~-=- | —-- | === | === | - 6.0 1 |38 58 175
sHipoH22 | 1.00 ]13000]|10600( 9550 | 8500 | 6550 | 4750 | ----- | -=--= | =-re- | -=oo- | -oeee 8.0 i | am| 58 180
*Hi51H22 | 1.50 | 16300|14640] 12950] 11560| 8920 | 5675 | ---- | --- | === | =er | oon 100 | 2 |8 | 78 240
sHoo1H22 | 2.00 [22850]|19780| 16390} 14520| 11100| 7990 | ----- { -=r-s | =ev=n | =e--- EEEESS 10.0 2 | 38| 78 260
sHas1H22 | 2.50 |29840|24530] 22300]| 20250| 14960| 10670 -~ | ----- | === | ==== | === 16.0 2 12| 718 345
*H301H22 | 3.00 |37070{30800127830| 24560| 18580 13200 ----- | =-=-- § == { == | === 160 | 2 [ 12| 7/8 380
*H401H22 | 4.00 [52690{43010; 38720 34650| 24600( 18100] ----- [ -=--- | =-mon | avees | =eees g2 | 3 |12 78 410
*HEOOH22 | 5.00 |56900[47100] 42550 38200 30000[ 22300 ---e- [ --vor | - | - | oo 282 | 3 |12] 78 425

Scroll:Models

REC'

R

SHIP WT.

MODEL # HP -25° | -30° 1G. SUcC.

*G200M44 | 2.00 {21930[20350| 18820{ 17360] 146301 12160 -~--- | ----- [URNRR [NRRUN - 37 2 [ 121 78 215
*G250M44 | 2.50 {27080|25050| 23160121320 17800 14840 ----- | ----- | e | e i37 | 2 | 1/2}1-1/8 230
*G300M44 | 3.00 |31110|28050| 26940124860} 208501 17080| ---- | === | === | -} - 137 | 2 | #/2]1-1/8 320
+*Ga01M44 | 3.00 {37190|34790| 32330{ 29540| 25190; 20770 -=x-- | »ween | ----- e ] e 137 | 2 | 1/2|1-1/8 335
*G400M44 | 4.00 |44000|40480| 376401 34630| 29310|24800| ---- | === { === | oo | - 243 [ 3 | 1/2|1-1/8 400
*G600M4A4 | 6.00 |60400|47800| 44200] 41100| 34500|28800| ----- | - { === | =-oom | -ooe- 243 [ 3 | 1/2 |1-118 425
*GE50M44 | 6.50 |60240|56520] 528601 49060| 42050|34840| ----- R Tl SR [ 243 F 3 |12 |1-1/8 440
tGao0L4d | 2.00 | ---e- L REERl B IR 11330] 9400 | 7670 | 6870 | 6110 4300|| 13.7 | 2 | /2] 7/8 230
*G250L44 | 250 | - el Bt Bheatl Missane 13800{ 12100| 10060{ 8980 | 7720 | 5800 13.7 2 2| 78 240
*Ga0oL4a | 300 e | - Sl BRSO BRI 159601 13380|11360]| 9680} 8670 | 6520 || 137 | 2 | /2{1-1/8 245
*Ga01L4g | 300 ~---- | oeom | -oom | oomen o aeees 187601 15530| 12580( 11250| 10160| 8110 137 | 2 1/211-1/8 255
*G4ao0L4qg | 400 | - ] o-oe ] ceee | meres | eees 240980] 19800| 15940| 14080| 12430| 8600 | 243 | 3 { 122 |1-1/8 405
3500049 [ 500 ~--m- } e | - B 28490] 23650| 19250] 17270 13200/ 11990}] 243 | 3 | 1/2[1-1/8 420
*3600L44 | 800 ] - | e | oo el P 33400| 27400] 22100| 19800( 17600/ 13600]| 243 | 3 | 1/2 {1-1/8 430
*G200M22 | 2.00 {21020|19820( 18270[ 16900} 13860] -~--- | -=--- § =meee | =mmee | =oem | -oomn a7z | 2 | 1721 7/8 215
*Gasom2z | 2.50 125340|23400| 21310] 18940 16370) ----- N It CEEERI SRR I 137 | 2 | 1/2]1-1/8 230
sGaooM22 | 3.00 130440(28170( 25840] 23470[ 19330 ----- | - § --eee | s | e fo--- 1371 2 | 12]1-1/8 320
*Ga01M22 | 3.00 3818034720 318901 28310 32730 =eeae | sewer ] rooem | oo ooeee |o-eee- 1371 2 | 1/2]1-1/8 335
*G400M22 | 4.00 [43320|39910] 37460 33680 27750| ----- | === | =omom f seeee | ooees [ - 282 1 3 |12 ]1-1/8 400
'GeooM22 | 6.00 [52300|48370{ 43930 41010[ 34010| === | eer | 2oeem b oemeee | e |l 282 | 3 | 12]1-118 425
*G650M22 | 6.50 83120157830} 51850 48280| 41130 ----- § ----n | wwsoe | cveen | eveen -- 2821 3 | 1/2]1-1/8 440

NOTE: For 90°F ambient multiply capacity by 1.03. Reduce capleity by 3% for each 5° increase in amblent temperature. Consult factory for capacities above 110°F Amb,

Hilton Herb N Kitchen-Prototype REV
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L Goldaorie

“R-HO55M44-28 -

U tem#:45.1

MopEL | COMP- AMPS @ 230/1/60 AMPS @ 208/230/3/60 AMPS @ 460/3/60
NumBer | MODEL [COMPRESSOR|COND [TOTAL(MCA|COMPRESSOR| COND | TOTAL|MCA| COMPRESSOR| COND [TOTAL{MCA
NUMBER| RLA | LRA | FLA [uNITH] # | RLA [ LRA | FLA {uNiTt| § | RLA| LRA | FLA |UNITH| %

*HO50M44 | RS43C1E| 54 | 241 | 10 | 7.4 [150] —— [ — VUV BN [NV SR (R [, -
*HorsMd4 | Bs7ocie| 70 | 342 | 10 | 90 |50} 47 | 10| 10 | 67 [150] -o- | oo oo | omm f
“H101M44 | RSO7CIE| 110 | 510 | 20 | 140 |17.0] 7.0 | 350 | 20 | 100 | 150] < | - | = [ ==en

*Hi50M44 | cs12keE| 109 | 860 | 20 | 1398 170} 75 | 510 | 20 | 105 [15.0] ---- | ceee | oo | oom [
*H201M44 | CS18K6E| 160 | 820 | 20 | 190 |230| 104 | 650 | 20 | 134 [160] <~ | -~ | —- [ - [
*H3ooM44 | SzoKk3E| 180 | g0 | 20 | 210 |260) 114 | 750 | 20 | 144 [180] <o | e | oo | -
*HA00M44 | CS27K3E| 239 | 954 | 3.2 | 281 |35.0] 163 | 820 | 3.2 | 195 | 24.0| - | - | - [ =eee-
‘Hs0oM44 | €S33K3E| 307 | 1250 | 3.2 | 349 |430] 207 | 900 | 32 | 249 [310] 86 | 450 | 1.3 | 104 [150
*HO50L44 | RS43GIE| 54 | 241 | 1.0 | 7.4 [150] — [ = | <o [ - [ cee | em | e | e |
*Ho75L44 | RS7ociE| 70 | 342 | 10 | 90 |50} 47 | st0 ] 10 | 67 {150) e | e | oo | oem [
“H100L44 | RS97CIE| 110 | 510 | 1.0 | 130 |160] 70 | 360 | 10 | 90 |150| - | = | = | - [—-
*Hi65L44 | CFoekeE| 114 | 592 | 20 | 144 |180] 70 | 520 | 20 | 100 {15.0] - | oo [ oo [ e [eee
*H215L44 | CFOSKEE| 167 | 87.0 | 20 | 197 [240] 102 | 720 | 20 | 132 {160[ - [ -— [ - [ -~ [-
*Hat5L44 | CF12keE| 19.0 | 1050 | 20 | 220 |280| 119 | 850 | 20 | 149 J180] 59 | 420 | 13 | 77 [150
“Hos1H22 | ART82Ci| 59 | 300 | 1.0 | 79 [150] - e | e | e |- P IRRORAUREN SRUNEUNY [
*Ho7sH22 |RsE-0076| 7.4 | 355 | 10 | 91 [150] - FUVUUR [N I S [ i [ [
*HiooH22 | Rs7oc1 | 7.0 | 342 | 10 | 90 |150] 47 | 310 10 | 67 |15.0] --- | oo | -oee S (-
*HisiHz2 | CRi1sKQ [ 90 | 410 | 20 | 120 [150] 60 [ 442 | 20 | 9.0 |150] - SN [ S DY
*Hoo1H22 | cheak | 135 | 705 | 20 | 165 {200] 7.5 | 400 | 20 | 105 [15.0] --o- | seee | e S
“H261H22 | CR33KQ | 160 | 750 | 2.0 | 190 |230| 106 | 69.0 | 20 | 136 |170] 47 | 316 | 1.0 | 62 |150
*H301H22 | CR4iKQ | 194 | 1100 ] 20 | 224 |280| 131 | 800 | 20 | 161 |200} 59 | 420 | 10 | 74 |150
*H4o1H22 | cRsaka | 200 | 1400 { 32 | 332 |41.0] 180 |[1070| 32 | 222 |270} 91 | 550 | 1.3 | 108 |150
*H500H22 | CRAN-0500f 343 | 1420 | 32 | 385 [480] 214 | 1300 | 32 | 256 |31.0} 96 | 500 | 1.3 [ 114 | 150

[ 0200Ma4

il:Models -
ZS15K4E

136 | 550 | 20 | 175 |200] 93 | s50 | 20 | 123 |150] 43 ] 270 | 13 | &1 |150

*0250M44 | ZS19k4E | 164 | 730 | 20 | 203 |25.0] 97 | 630 | 20 | 127 |150] 50 { 310 | 13 ] 68 |150
*0300M44 | zs2iK4E | 164 | 880 | 20 | 206 [250] 114 | 770 | 20 | 144 [170]| 57 | @00 | 13 | 75 |150
*0301M44 | Zzs2eK4E | 207 1 909.0 | 2.0 | 249 |300]| 138 | 880 | 20 | 186 |200| 71 ] 440 | 13 | 89 |150
*0400M44 | ZS30K4AE | 268 | 1290 | 32 | ato [aso| 150 | 9.0 | 32 | 192 j2s0| 82 | 405 | 1.3 | 100 | 150
*0B00M44 | ZS3aKk4E | 318 | 169.0 | 32 | 360 [360| 214 | 1230 32 | 256 {3t0| 961 620 | 13 [ 114 | 150
*0B850M44 | ZSABKAE | <wvve | meeee | evere | wvene | aeee- 239 | 166.0 ] 3.2 28.1 [340] 9.3 700 1.3 1.1 | 150
*0200L44 | ZFosK4E | 136 | 65.0.] 20 | 166 [200] 93 | 550 § 20 | 123 ii60| 43 ] 270 | 10 [ 58 |150
*0250L44 | ZFosk4E | 164 | 73.0 | 20 | 194 |250f 97 | 630 ] 20 | 127 j160| 50 ] 310 | 1.0 | 65 [150
*0300L44 | ZFO9K4AE | 164 88.0 2.0 19.4 | 25.001 11.1 | 77.0 2.0 141 §{17.0] 57 39.0 1.0 72 {150
*0301L44 | ZFH1K4E| 207 {109.0) 20 | 237 |300] 1836 | 880 | 20 | 166 |200| 71 | 440 | 1.0 | 88 | 150
*0400L44 | ZF13K4E | 288 [ 1200 32 | 3i0 [s8.0] 150 ] 990 | 32 | 192 |230| s2 [ 495 | 1.2 | 100 150
*0500L44 | ZF15K4E| 315 [ 169.0 | 32 | 357 |440| 214 | 1230 32 | 256 |310| 96 | 620 | 1.3 | 114 [150
*0600L44 | ZFI8K4E | - | oo | ceeen | ceeee e 239 1560 ] 32 | 281 |340] 93 | 700 | 13 | 111 150
*0200M22 | zsisK4E | 136 [ 550 | 20 | 175 jz200| 93 | 550 | 20 | 123 [150| 43 | 270 | 1.3 | &1 [150
*0250M22 | ZS19KaE| 164 | 730 | 20 | 203 jo2s0] 97 | 630 | 20 | 127 |150] 50 | 310 | 1.3 [ 88 }[150
*0300M22 | zs21K4E| 164 | 880 | 20 | 206 [250] 111 | 770 | 20 | 144 [170] 57 | %0 {1 13 | 75 |150
+0a01M22 | zseek4E | 207 | 1080 | 20 1 249 |aoo]| 136 | 880 | 20 | 166 |200] 71| 440 | 1.3 [ 88 |150
*0400M22 | ZS30KAE | 268 [ 1200 32 | 310 [380| 150 | 900 | 32 | 192 [230| 82 | 495 | 1.3 | 100 {150
*0600M22 | ZS3BK4E | 31.8 | 169.0 | 3.2 | 360 |360| 21.4 | 1230 32 | 2586 |3t0] 96 | 620 | 13 | 114 150
*O850M22 | ZS45K4E | ----- | ----- B el 239 [ 1560 | 3.2 281 | 34.0| 93 70.0 1.3 111 | 150
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 IR-HO55M44-25

CAPACITY (BTUH) AT 95°F AMBIENT _

CONN.

O tomiBd o e

Physical Data

APPROX.
MODEL  |NOM SUCTION TEMPERATURE @ 90%/FIG| (0DS.IN) | sHIPwT.
NUMBER | HP. ["3655T30° [ +26° | 4207 | +10° | 0° | -10° | -20° | -25° [ -80° | -40° { {ssyl [ TLia. [suc. (Ibs.)
*S050M44 | 05 | —— | — 3650 | 4250 | 3420 | 2690 | e | - | - | - | — 51 | 1] 28 | &8 189
+g075M44 | 075 | --r | - 6080 | 5400 | 4100 | 3150 | ---e | soeee | <o U [ 51 11| s | o8 215
*S100M4a | 1 | ——- | —— 8150 | 7550 | 6260 | 6040 | - | o | - | - | —— 51 | 1| 38 | &8 205
+5125M44 | 125 -oer | -o- 10110f 9210 | 7440 | 5810 § —---- [ wwwee [ wovee | o | —ooen 86 | 2| 38 |78 290
*S200MA4 | 2 | - | — 14100( 1280010600 8600 | ~—mr | v | v | ——- | — 86 |2 38 | 78 230
:g300Mdd | 3 | o | - 25900|23600| 19300 15600] - | <wen | <eeee [ oeeee | e 137 [ 2| 12 {118 420
sgaoomadq | 4 | - | e 20500/27900)23000] 18300} ----- | --x | oce [ ceen | e 243 | 3| 12 |i-18 490
*5050L44 | 05 | — | = | == | — - [ 3000 2400 | 1800 | 1550 | 1300 | @00 || 5.1 | 1| o8 | &8 196
+g075La4 | 075 | voen | s o | oo | e 5000 | 4000 | 3100 | 2700 | 2300 | 1600 || 51 | 1| w8 | =18 205
s100L48 | 1 |~ | = | | - | 6800 | 5500 | 4400 | 3850 | 3300 | 2400 | [ 61 | 1| a8 | 58 220
ss1s0Lad | 15 | e | e | e . 10500/ 8800 | 6800 | 6000 | 5200 [ 3000 || 86 | 2] 38 | 78 248
78200044 | 2 |~ | - | —— | = | 13800(11100| 8700 | 7600 | 6500 | 4800 | [ 86 | 2| a/8 | 7/8 320
25250044 | 8 | e | o | e | e | e 15600| 12300 8400 | 8100 | 6800 | 4300 || 3.7 | 2] 12 [1-v8 410
PO T [ T [ e 20900| 16700| 12800[11050] 9300 | 6300 | | 137 | 2| 112 [1-1/8 430
5050122 | 0.5 | 4930 ] 4100 | 3700 | 3380 | 2650 ] 2070 | ——— | ——- | —— | — | — 60 | 1] 38 | 58 189
sg075H22 | 0.75 | 9020 | 7280 | 6480 | 5730 [ 4370 | 3200 | <o | oo | coeee | eeee | oo 60 | 1] a8 | 58 215
*3100H22 | 1 |12060| 9950 | 8980 | 8080 | 6450 | 5070 | ~rr | — B Qs — 60 | 1| 38 | &8 220
ss15on22 | 1.5 |16600[13500] 12200]10800| 8500 | 8400 | ----x [ —ooe | cooe [ coee | oo 100 | 2| a8 | 78 247
7S5200H22 | 2 |22500|18400] 16600 14800 11500| 8400 | - | — I R e 00 (2] a8 | 78 260
ssaooH22 | 3 |a4s00|28200]25300|22600( 17800(13800f ----- | weer | cere | oeen | - 160 | 2| w2 [1-18 420
“8400H22 | 4 |47600|39200|35300|31600[25000[ 19200} ~-r | - S [p— 282 | 3| 12 |11 430
sgaoomz2 | 4 | e | 31500|28300|22400{ 17800] - [ P [ — 282 | 3| 12 [1-us 490
*S500H22 | 5 |56800]47000]42400|38100[30100[23100 —— | v | ——v |~ | - 282 | 3| 12 [1-1/8 500
sssoomez | 5 | <o | 50600|45500]36300{29000] ----- | ----- S I - 282 | 3| 12 |1-18 500
28050022 | 05 | —— | — N e RO 3300 | 2500 | 1750 | 1450 | 1150 700 || 60 | 1| o8 | 5/6 152
*5075L22 | 075 | -ro- | oo | eee | e .- 1 5450 | 4200 | 3150 | 2700 | 2250 | 1500|| 60 | 1} w8 | 58 197
g100L22 | 1 | - ] oo | o | | 7200 | 5600 | 4200 | 3625 { 3050 | 2150 | [ 60 | 1] %8 | 58 205
sgpoor22 | 2 | e e | e Lo | 8500 | 8450 | 4850 | 4200 | 3550 | 2450| | 100 | 2| a8 | 78 290
28201022 | 2 | = | o | o | o | e 11350( 8800 | 6550 | 5600 | 4650 [ 3000 | [ 10.0 | 2 | 378 | 7/8 305
29202022 | 2 | wen | om | oo o | e 13800} 10700| 7900 | 6750 | 5600 | 4100 § 10.0 | 2 | a8 | 78 320
sgagoron | 3 | oo [ eeeee [ | o | o 20600]16100]11900]10050| 8200 | 565011 160 { 2 | 12 [1-1/8 412
Discus Models R

*D500M44 3

Deoomas | 6 |71300|61200}56300|51600{42700|34700]27700] ----- | <c-on | <en | - 243 | 3| 12 11-18 560
D300L4d | 3 | ] | | — | — 29700| 23800 18300} 16000 13700] 9600 | | 24.5 | 2| 12 |1-1/8 500
D400LAd | 4 | e | ooe | oo | e | 34100|26800|21800{ 19350| 16900} 13000| | 243 | 3| 122 [1-¥8 540
spsooLad | 5 | - | -en | oo | e 39500|32100]25300[22450| 19800|15000] | 24.3 | 3§ 12 [1-1/8 550
*D500H22 5 |64100]53300]48300{43600]34800] ---=- | =ever | oo | -ooe- f oo | ---e- 282 | 3 1/2 [1-1/8 560
*D300L22 | 3 | — | — — ] | — 56700|20600] 15600 13550 11500| 7900 | | 28.2 | 3 | V2 |1-1/8 500
D4ooL22 | 4 | - | - S QNN 30800|24100| 18100 15550[13000| 8800 { | 282 | 3 | W2 [1-1/8 540
psgoL2 | 5 | oo | oo Lo e | a7300| 29200122100} 19050| 16000{ 11000] | 28.2 | 3 | 172 |1-18 550

NOTE: For 90°F ambient multiply capacity by 1.03. Reduce caplcity by 3% for each 5° Increase In ambient temperature.
Consult factory for capacitles above 110°F Amb.

Hilton Herb N Kilchen-Profotype REV
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Electrical Data
Semi-Hermetic Models

... IR-HO55M44-2S

ltom#:45.1

COMP. AMPS @ 230/1/60 AMPS @ 208/230/3/60 AMPS @460/3/60

MODEL | wopeL [COMPRESSOR|COND|TOTAL|MCA|COMPRESSOR]CONDITOTAL|MCA] COMPRESSOR|COND|TOTAL[MCA
NUMBER | nymser | RLA | LRA | FLA uNit| + [RUA | LRA | FLa funimi| ¢+ [ RLA [ LRA | FLA | UNITEH] &
TS050MA4 | HAJO0SEl 37 | 22 | 10 | 57 | 181 22 | 3 | 10 | 42 |16 - | = | - | = |
*s075Md4 |kan-007e]| 54 | 380 | 10| 74 | 5] 3 | 189 | 10| 50 {15 ] o b e | o | e [
"S100M44 |KAR-OIOE| 7.4 | 40 | 10 | 94 | 15| 43 | 27 | 10| 63 | 15 IR VO [ [—
+g125Ma4 |KaG-ot0E| 75 | 400 | 20 | 105 | 15| 43 | 27 | 20 73 [ 15 o } o | o [ o [
TE300MA4 | KAK0Z1E| 106 | 65 | 20 | 1361 17 | 68 | 80 | 20 | 98 [ 15| — | = | == | -~ [
*S300M44 | ERF-031E| --mr | - e | e | e 124 | 82 | 20 154 ]19] 58 | 41 | 13} 76 | 15
*S400M44 | NRB-040E] v | ameee [ reme oo || 218 | 141 | 32 | 260 [ 32| oo SSURUINN IR IR PN
“S050L44 |KAN-OOSE] 36 | 24 | 10 | 66 | 151 22 | 132 | 1.0 | 42 |15 o | o | = | — |—
*so75044 |KaM-007€| 56 | 35 | 10| 76 | 15| 32 | 199 | 10} 52 |15 - | e | - NN PO
5100L44 | KAJ-OIOE| 69 | 40 | 10 | 88 | 16 456 | 27 | 1.0 | 65 |15 | ~= | = |~ | = [—
sgis0L44 | KaL-016E| 99 | 55 | 20 | 129 6] 66 | s0-| 20| 96 |45 - | o | S P
TS200L44 | EAV-021E| 147 | 102 | 20 | 17.7 | 22 | 74 | 80 | 20 | 104 [ 15 | — | o | - | o [—
sosoLad | 3AB-031E| 147 | 86 | 20 | 177 | 22| 100 ] 82 | 20 | 130 | 16| wer | e | e | o {oe
*3300L44 | LAH-032E| =167} 105 | 20 | 197 | 24| 128 | 112 | 20 | 158 | 19] s 56 | 1.3 | 78 { 15
S050H22 |HAG0050] 44 1 22 | 101 64 | 16 24 | 18 | 1.0 | 44 |15 o | o | - o
sgo75H22 |Kkan-cors| 61 | 38 | 10| 81 | is5| 35 | 199 | 10 | 55 |15 e | oo e | o [
“ST00H22 | KAR-0100] 7.4 | 40 | 10 | 94 | 15| 43 | 27 | 10 | 63 [165] — | — ] —- T [
sg150H22 |kag-0150] 96 | 85 | 20 | 126 | 15| 65 | 355 { 20 | 85 |15} - | e | -eee- S
"5200M22 | KAK0200] 106 | 656 | 20 | 136 | 17§ 68 | 50 | 20 | 98 | 15| - | —- | v SR P
sg300H22 | erF-oato] +170| e | 20 | 20 | 25| 117 | 82 | 20 | 147 {18] 64 | 41 | 13} 82 [ 15
"5400H22 |NRB-0A00| — | woom | oo | oot | e 218 | 141 | 82 | 260 | 32| 113 | 625 | 13 | 131 | 16
5400M22 | 3RA-0311| <198 | =860 | =32 | 220 |7 | 131 | 8 | 32 [ 173 |21]| 63 ] 41 | 13| 81 [ 15
TG500H22 |NRAGB00| v | woem | m | —om | - 192 | 141 | 35 | 234 |29 | 96 | 625 | 13 | 114 | 15
*9500M22 |NRM-0500] woeee | oo | s | eeer | e 243 | 141 | 32 | 285 | as| 121 | 625 | 1.3 | 138 [ 17
TS050L22 | KAN-0050] 36 | 24 | 10 | 58 | 15 | ~ | o | — paS PURVY RSV [ R v —
*so75122 |Kam-0075) 56 | 98 | 10 | 76 | 15)] 32 {198 | 10| 52 | t5] e | e OOV (RS
5100022 | KAJ0100] 69 | 40 | 10 | 89 | 16| 456 | 27 | 10 | 85 | 15| v | oo | - | = |—
ssoooL22 | kak-0200] 106 | 55 | 20 | 136 | 17| 68 | s0 | 20| 98 | 5| com | eee | o | o [
5201122 | EAD-0200| 84 | 58 | 20 | 114 | 16| 68 | 46 | 20 | 98 | 16 —m | —om | - | -mr —
sp02122 | EAv-0210| 147 | 102 | 20 | 177 | 22| 74 | s0 | 20 | 104 [ i8] o | e | e | oo o
:ga00L22 | LAM-03io| =ie6] 93 | 20 | 196 | 24| 107 | 8 | 20 | s87 17| 52 | 41 | 13| 70 | 15
*D500M44 | 2DD-050E . 120 10.5 .

*DeoOMd44 | 2DL-075E | - | - R [ B at6 | 160 | 32 | as8 |44 138 | 85 | 42 | 185 | 22
“D300LA4 | ZDF-030E| —mer | v R — 68 | 102 | 32 ] 210 [ 26| 81 | 52 | 13 | 99 | 15
DA00LA4 | 2DL-040E | - | eme | eeeee | e | 263 | 161 | 32 | 305 [38| 102 ]| 60 | 1.3 | 120 | 15
*D500L44 | 2DA-0B0E| v | e | oo S (U 288 | 161 | 32 | 330 |41 | 102 | 60 | 13 | 120 | 15
"DE00H22 | 2DD-050E] e | - I p—— T 223 ] 120 | 32 | 266 |33 105 ] 60 | 1.3 ] 123 | 15
"D300L22 | 2DF-0300] oo | - U E— — 68 1 102 | 32 | 210 | 26| 81 | 52 | 13 | %9 | 5
“DA00L22 | 20L-0400 | <eeer | weeen | -me- U [ 263 | 161 | 32 | 205 |28 | 102 | 6o | 13 | 120 | 15
*DS0OL22 | 2DA0600 | e | ween | oo | e | e 288 | 161 | 32 | a30 |41 ] 102 ]| 60 | 13| 120 | 15

*  Designated compressors are rated for 230/1/60 application only. Consult factory for 208/1 V.
1 Tolal Unit Amps includes approximate allowance for control cirguit as follows: 1A - 208/230V; 0.6A - 460V,

1 MCA Minimum Circuit Ampacity does not include evaporator(s) elecirical requirements. (Evaperator fan metor amps, defrost heater amps)

Contact faciony for specific details.

* Uses 3RA-0310 for Single Fhase

-Hilton Herb N Kitchen-Protolype REV
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Physical Dimensions - All Models

U tomidB.

Figure 1
ul " Y} X
| 28 Fy I 264 —!
_— Efectrical
. 1 Access
[ Suction 17z
Liqud | Etectrical
1 .
o o Connections
f S L
L 21 cle ! 27 dle !
- - ¥ 2 3 1
* All dimensions are in inches
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_ GLO-RAY “BUILT-IN HEATED SHELVES
Models GRSB-24-F, -1, -0, -30-F 4, -0, 236-F, -, -0, -42-F, 4,-0, “48-F, 4,
GRSBF-24-F, -1, -5, -0, -30-F -, -4, -0, 36.-F 4,5, -0, 425 1,5, -0, -48'F, -, 5, -0, -60'F, 4, -5, -0, -72F, 4,5, -0

0, 54, -60-F, 4, -0, -66-L, 72-E A0

The Hatco Glo-Ray- 8uilt-in Heated Shelf has
a hardcoat aluminum top and blanket type
foil element for uniform heat. Fiberglass
insulation keeps heat at the holding surface
while a built-in adjustable thermostat controls
surface temperature. Recommended for use
in metallic counters. For other surfaces, verify
that the material is suitable for temperature
up to 200°% {93°C). Hatco is not responsible
for counter damage caused by heat from the
warmer,

FLEXIBILITY
tdeal for pass-through areas, buffet lines
or as a heated work shelf.

The Buili-in Haated Shelf models feature

a hardcoated aluminurm top and blanket-type
foil element for uniform heat distribution.
Available as flush top ar .5° (13 mm) recessed
maodels,

A 3 (914 mm) flexible condult channels the
power |ines from the shelf to a remote control
enclosure. The control enclosure comes with
a control thermostat with a range of 80°

ta 181°F (27° to 83°C), an illuminated on/off
switch and mounting brackets. The attached
control enctosure can be mounted remotely
up to 3' (914 mm) from the unit, A 6' (1829
mm) cord and plug is attached to easily reach
ihe power source,

The Built-in Heated Shelf has a .75" (19 mm})
flanged edge that allows the unit to fit into
a countertop opening. The Heated Shelf

is easy-to-clean with a soft damp cloth

or non-abrasive cleaner.

QUALITY
The following features assure the finest
perfarmance for years to come:

+ All models feature a thermostatically-
controlled heated hase to extend the
holding times of most food.

+ GRSB models available in widths from
247 10 72" (610-1829 mm) and depths
of 15.5% 19.5" or 30" (394, 495, or /62 mm).

« GRSBF models are avallable in widths from
255" to 735" (648-1867 mm) and depths
of 17 21% 25.5% or 31.57 (432, 533, 648,
or 860 mm).

BEANKET ELEMENTS GUARANTEED AGAINST
BURNOQUT AND BREAKAGE FOR ONE YEAR.

todal GRSBF-72-0°
with accessary pizza pans

Model GRSB-304

GRSB/GRSBF Countertop Cut-Out Dimensions

Item Minimum Width | MaximumWidth | Minlmum Depth | Maximum Depth
GRSB-24-F/GRSBF-24-F 245" {622 mm) 2475" {629 mm) 16" (406 mm) 16.25" {413 mm)
GRYG-24/GRSBF-24-] 245" {622 mm) 24.75" (623 mm) 20" (568 mm) 20.25" {514 mm)
GRABF-24-5 245" 1622 mm) 2475 (629 mm) 245" (622 mm) 24.75° {629 mm)
GRS8-24-0/GRSBF-24-0 245" [622 mm) 24.75" (629 mm) 305" (775 mm) 30.75" {781 mm)
GRS8-30-F/GRSBF-30-F 305" 775 mm) 3075° {781 mm) 16" (406 mm) 16.25" {413 mm)
GRSA-I0/GRSER-30- 305" (775 mm) 30.75" {781 mm) 20° (508 mm) 20.25" (514 mm)
GRSBF-30-5 305" F75mm) | 3075 {781 mm) 245622 mm) | 24.75' (629 mm)
GRSB-30-0/GRSBF-30-0 305" (775 mm) 3075 {781 mm) 305* {775 mm) 30.75° (781 mim)]
GRSB-36-F/GRSBF-35-F 365 (927 mm) 36.75" {933mm) 16° {406 mm) 16.25" (413 mm)
GRSB-36-/GRSBF-361 355" (927 mm) 3675" (933 mm) 30° {508 mm) 2025 (314 mm]
GRSBF-36-5 36.5" (927 mm} 3675 {933 mm) 245" {622 mm) 24.75" (629 mm}
GRSB-36-O/GRSBF-36-0 365" {927 mm} 3675 {933 mm) 305" (775 mm) 30.75" (781 mm)
GRSB42-T/GRSBF-42-F 425" {1080 mm) 42.75" {1085 mm) 16° (406 mm) 1625° (413 mm)
GR58-42-1/GRSBF-421 425" (1080 mm) 42.75" {1086 mm) 20" (508 mm) 2025" (514 mm)
GRSBF-42-5 42.5" (1080 mm) 42.75" {1088 mm) 245° (622 mim) 24.75° (629 mm)
GRSB-42-0/GRSBF-42-0 425" (1080 mm) 4275 {1086 mm) 305" (775 mm) 30.75° (781 mm)
GRSBA8H /GRSBFAG-F 485" (1232 mm) 48.75" {1238 mm) 16" (406 mm) 16.25" {413 mm)
GRSB-48-/GRSBE-48-1 485" (1232 mm) 4875 {1238 mm) 20" (508 mim} 2028 {514 mm)
GRSBF-48-5 48.5° (1232 mm) 48.75" {1238 mm) 245° (622 mm} 24.75" {629 mm)
GRSB48-0/GRSBF48-0 485" (1232 mm) 48.75" (1233 mm) 305" (775 mmy) 30.75" (781 mm)
GRSB-54H 54.5" (1384 mm) 54.75" (1391 rmm) 20" (508 mm} 2025 (514 mm)
GISB-60-H/GRSBF K0+ 605" (1537 mm) 60.75" (1543 mm) 16" (406 mm) 16.25" (13 mm)
GRSB-60-l/GRSBF-60-1 60.5" (1537 mm) £0.75" {1543 mm) 20" (508 mmy) 20.25' (514 mm)
GRSBF-60-5 605" (1537 mm) 60.75" (1543 mm) 245" (622 mm) 24.75" {629 mm)
GISB-60-0/GRYBF-A0-0 €05 (1537 mm) £€0.75" (1543 mm) 305" (775 mm) 30.75" (781 mim)
GRSB-661 665" (1689 mm) 66.75" (1695 mm) 28" (508 mm) 2025 (514 mn)
GRSB-72-F/GRSBF-72-+F 725" {1842 mm) 72.75" (1848 mm) 16" (406 mm) 16.25" (413 mm)
GRSB-72/GRSBF-72-f - 725" (1842 mm) 72.75" (1848 mm} 24" (508 imm) 2025" (514 mm)
GRSBF-725 725" (1842 mmy} 72.75" (1848 mm) 245° (622 mm) 24,75 (629 mm)
GREB-72-0/GRSAE-72-0 725" (1842 mm) 7275 (1848 mm) 305° (775 mm) 30.75 (781 mm)

WOHYEwCE

HATCO CORPORATION P.O. Box 340500 Milwaukee, W1 53234-0500 U.S.A.
(800) 558-0607 « (414) 671-6350 « Fax {800) 543-7521 « Int’l. Fax (414) 671-3976
www,hatcocorp,.com « E-mail: equipsales@hatcocorp.com

Form No GRS Spec Sheel.
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ITEME

GLO'RAY BUJ’LT IN HEATED SHELVES

Models GRSB-24-f, -, O—30—F E -Q,-36-F -, -0 ~42-FH, 0-485 -, b, 4!, 60—F -, -0, -66-1, 72F
GRSBF-24-F, -1, -5, -0, 30-F.1

-0, 36T, -, -5, <0, -42-F 1,5, -0, -48-F, L, -

5,-0,-60°F, 4,5, -0, 72, I-S -0

-4, -0

a7, 533, orEnmen) ‘
255" 10715643 10 1867 M) ——— 9 o3 "I * or "
i ] be——  2472072" (6100 1827 o) ——>] | | *_(3193'9;,93551‘:-@ - |-———— 253" ta 735" (648 40 1 57 mam) ————l I*- (4;1'52;3";4?0',5;,1:_.,\)
| { n%ff.;) 2 “i 1 L’__tﬁ?mm}
“3'3;'1.) bo 0lo125" . W ! .
LR I 2 et SIDEVIEW e T SIDEVIEW
To6 {178mmy (52w} I06"(173mey  152@i)
FRONT VIEW FRONT VIEVE
GRSB Models Shorwn with Standard Conirof Box. GRSBF Models Shown with Standard Control Box.
SPECIFICATIONS DIMENSIONS ith
Built-in Heated Shelf with Inset To GRSB: (Interior Width + 1.5"}Wx 17’ 215 0r 31.5°D % 2.88"H
- P {Interior Width + 38 x 432, 533, or 860 % 73 mm).
Mode! Watts Int"enor Width Shipping Weight Cutout: Imterior Width + 5 to 75%) Wx 16" 20" or 305°D
GRSB-24-F 420 24°{ 610 mim) 201bs. { 9 kg) {ntericr Width + 13 to 19 mm x 406, 508, or 775 mm).
GRSB-24-4 550 § 24"( 610 1) 22 Jbs. (10 kg) GRSBF: (25.5" t0 735" YW x 174 21% 25.5% or 31.5 D% 2.25°H
GRSB-24-0 790 24”{ 610 mm) 261bs. {12 kg) (648 10 1867 x 432, 533, 648, of 800 x 57 mm).
GR56-30-F 505 30"{ 762 mm) 23 Ibs, (10 k) Cutout: (Width - 75" 10 1") W x 167 20, 24.5%, or 305D
GRS8-304 665 307 ( 762 mmy} 25 s, (11 kg) {Width - 19 10 25 mm x 406, 508, 622, or 775 mm).
GRSE-30-0 950 30" ( 762 mm} 28 1bs. (13 kg) VOLTAGE
GRSB-36-T 550 36" ( 914 mm) 26 Ibs. (12 kg) All models ending in -F and -and models 24° through 48
GRSB-36-] 780 | 36"( 914 mm) 29 1bs. (13 kg) g?gg; %Lga;g’g%[‘;"g%&‘fgj%’g -Sand -0: 120 volts,
GRSB36-0 110 36: € 914 mmj 321bs. (15 kg) Maodels 60" through 72" (1524-1829 mm) wide ending in-5
GRSB-42-T 685 42 (1067 mm) 291bs. (13 kg) and -0 120 valts, single phase only, NEMA 5-20R
GRSB-42- 885 42" (1067 mm) 32 bs. (15 kg) GRSB-72-0 and GRSBF-72-0; 208 or 240 volts,
GRSB-42-0 1270 42" {1067 mm) 35 1bs. {16 kg) single phase only, NEMA 6-15F
GRSB-48-F 770 48" (1219 mm) 33 bs. (15 kg) Expart voltages available.
GRSB-48- 10600 48" {1218 mm) 36 1bs. {16 kq) CORD LOCATION
GRSB-48-C 1430 48" {121¢ mm) 39 Jbs. {18 kg} End of Remote Enclosure.
GRSB-54- 1110 54" {1372 mm) 43 lbos. {20 ka) PLUG CONFIGURATIONS
GRSB-60-F 950 60" {1524 ram) 45 |bs. {20 kq)
GRSB-60- 1220 60" {1524 ram) 50 Ibs. {23 ka) 2! E El | E '
GRSB-60-0 1750 60" (1524 mm) 54 1bs. (24 kg) I:;! @
GRSB-66-| 1330 66" (1676 mm) 54 1bs. {25 kg) NEMA 5-15P NEAA 5-20P NEMA 6-15P
GRSB-72-F 1130 72" (1829 mm) 52 1bs. (24 kq)
GASB-721 1440 | 727 (1829 mm) 58 lbs. (26 kg) Ca@i sty X
GRSB-72-0 2070 72" (1829 mm) 64 Ibs. (29 ka) UNIT DEPTH CODES:
CEE 7/7 Schuko BS-1363 F=17"{432 mm)

Built-in Heated Shelf with Flush Top

1=217{533 mm}

Model Watts Heated Width Shipping Weight S =255 (648 mm)
GRSBF-24-F 420 | 255" ( 648 mm) 20[bs.{ 9kg) 0=31.5" (800 mm)
GRSBF-24-1 550 255" ( 648 mm) 22 Ibs, {10 kg}

GRSBF-24-5 700 255" [ 648 mm) 24 Ibs, {11 ka} ,

CREBF240 =50 355 (G T 36 s, (12 kg Built-in Heated Shelf with Flush Top

CICRF30F =05 31.5° { 800 mm) 23 lbs. (10 kg Model Watts Heated Width Shipping Welght
GRSBF301 665 315" ( 800 mm) 25 Tos. {11 kg) GRSBF_-60-F G50 61.5: {1562 mm) 45 [hs, (20 kq)
GRERE305 825 315" (800 o) 26 Ibs. (12 kg) GRSBF-60- 1220 61.5“ {1562 mm) 50 bs. (23 kqg}
GRSBE-30-0 950 315 ( 800 mm) 28105 {13 kq) GRSBF60-5 ]jiOO 61.5" {1562 mm) 53 Ibs. {24 k)
GRSBF36F 500 375'{ 953 mm) 26 10s. (12 kg) GRSBF-60-0 1750 _61.5: {1562 mm) 54 1bs. {25 kq)
GRSBF-36-1 780 | 375 ( 953 mm) 28 1os. {13 kq) GRSBF-72-F 130 | 735°{185/ mm) 521bs. (24 kg)
GRSBF-36-5 950 | 375 ( 953mm) 31 lbs. {15 kg) GROBF-/21 1440 | 735 (1867 mm) 58 1bs. 26 kg)
CREBF360 1110 375" ( 953 ram) T2 Tos {15 kg) GRSBF-72-5 1750 73.5" {1857 mm) 62 ibs. (28 kg)
CRSBT42F &85 435 (1105 mm) 79 Tos, {13 kq) GRSBE-72-0 2070 73.5" {1867 mmy) 64 Ibs. (29 kqg)
GRSBF-42-1 885 435" (1105 mmy) 32 lbs, {15 kg)

GISBF-42-5 1100 435" (1105 mm) 34 lbs. {15 kq) OPTIONS (NOT FOR RETROFIT)

GRSBI-42-0 1270 | 435" (1165 mm) 35 ls. (16 kg) Q Flush Mount Control Box Bezel in Designer Colars: Warm Red, Black, Gray
GRSBF-48-F 770 | 495" (1257 mm) 33 Ios. (15 kg) Granite, White Granite, Navy Biue, Hunter Green, Antique Copper,
GRSBF-48-1 1000 49.5" (1257 rom) 361bs. (16 kq) O Fush Mount Electronic Controt Box viith Lighted Power Switch
GRSBF-48-5 1225 495" (1257 mn) 38 1bs. (17 kg) 0 Flush Mount Control Box with Lighted Power Switch

GRSBF-48-0 1430 405" (1257 mm) 39 1os. (18 kq) 0 stainless Steel Top Surface (GRSBF models only)

PRODUCT SPECS

Built-in Heated Shelf

The Heated Shelf shall be a Glo-Ray® Model .. as manufactured by the
Hatco Corporation, Milwaukee, W1 53234 USA

With 24/7 parts and service assistance (US. and Canada only),
HATCO CORPORATION P.O. Box 340500 Milwaukee, Wi 53234-0500 U.S.A, - (800} 558-0607 + {414) 671-6350

Fax (800) 543-7521 « Int'l, Fax {414) 671-3976 « www.hatcocorp.com « E-mail; equipsales@hatcocorp.com

Hilton Hery N Kitchen-Prototype REV

the Shelf shall be rated at ... watts, _.volts and be

inches {mitlimeters)

in overall width. It shall consist of a thermostatically-controiled heated
base and a cord with plug attached.

Printed In USA




y DECORATIVE LAMPS

Models DE-400, -500, -600, -700, =725, -750, -760, =775, -800
" DLH-400, -500, -600, =780, ~725, -750, -760, -775,’ 80{)

Hatco Decorative Lamps provide radiant heat
to briefly hold food warm at kitchen work
areas, waitress pickup stations, or customer
serving points, while enhancing your décor.
Versatile enough for almost any location, the
range of lights are available with a selection
of unlimited persanalizing choices. In
additian to food warming, configurations for
lighting {Lurninaire) is offered as well.

FLEXIBILITY

The Hatco DL series offers great flexibility with
standard and high watt bulbs, or fighting only
applications, nine lamp shade styles, eight
different mounting arrangements, four switch
options, and twenty colors to customize your
operation.

QUALITY
The following features assure the finest
performance for years to come.

s Luminaire, Standard and High Watt bulbs
avaifable {(bulb not included in unit price).

« Models available in nine lamp shade styles.

» Eight different mounting arrangements
to choose fram,

« Four switch options.

« Available in seven Designer colors:
Warm Red, Black, Gray Granite, White
Granite, Navy 8lue, Bunter Green
Antique Copper.

» Available in seven gloss finishes:
Smooth White, Gleaming Gald, Glossy Gray,
Bold Black, Radiant Red (lampshade only},
Brilliant Blue (lampshade only), Clear
Brushed Metal {(lampshade only)
{Special processing required)

« Available in six plated finishes:
Bright Brass, Bright Nickel, Bright Copper,
Antique Brass, Antique Nickel,
Antique Brenze (Special processing
required)

« Available for focd helding and display,
or lighting only applications.

NOTE: Decorative Lamps
(DL and DLH Serles) are
non-returnable,

How you can_ =
4| develop your oiwn
1| Hatco Decorativa
| “Lamp solutions -
% _with our online

. Enmpg ?amp conﬁgutate?r

- st visit
T mabalmmrp com e
1d click on "Build a Lamp*, -

-Prototype REY

Model DL-500-50
in optional
Designer colar

in optional
Designer color

Model| DL-725-5U
with optional
plated finlsh

O\ 4

HATCO CORPORATION P.0O. Box 340500 Milwaukee, Wl 53234-0500 U.S.A.
(800) 558-0607 - (414) 671-6350 « Fax {800) 543-7521 « Int'l. Fax (414) 671-3976

www.hatcocorp.com « E-mail: equipsales@hatcocorp.com
Fn-(rn Mo. DL Spec Sheat

: NEXT STEP DESIGN :

Mode] DI-700-AU

_ plated finlsh

Model DLH-BO0-STR

alass finish, with
femote switch

Model DLH-775-RR
with optional

hlgh watt, in optional

Hodel DL-600-5L
in optional
Gloss finish

Maodel DL400-PU
in aplional
Designer color

Model DL-760-50
Iy optional Designer color

Model DL-750-CL
In optional
gloss finish

Printed in USA
Cetober 20




y DECORATIVE LAMPS

Models DL-400, -500, -600,-700,-725,-750, 760,775, -8{)0 S
PLH-400, -500, -600, -700, 725 750,760, ?75 -800 -

For ordering instructions, please refer to the six steps in the Hatco Price an the video library to watch “Decorator Lamp Configurator”. This will
List, go online at wwwhatcocorp.com and click on "Build ALamp” orclick  best help you in choosing the correct configuration for your specific needs

1

1-Wattages: 6-OVERALL UNIT LENGTH
2 . For C, {1, or ST Mounts from ceifing to bottom of warmet lamp
Model Ma{,ﬂ'g{‘,",:c‘ﬂ’ﬁ;‘%“lh Volts Shipping Weight shade. For A of P Mounts fiom center of shade to vl plus verticel
— shade length (see e art in Mounting Styles) For dlearances, see
gLL ?;Jaﬂ;g\aa:;.‘) 5(5)3 : ;g g: g :Ei gg :‘(g}: Cleazarce Requiremnents in the Hatco Price Ust Crdering Instructions
DAH {High Watt) 375 120 6-101bs. (3-6 kg)¥ Ceiling
4 Not field convertible. * Single phase. ¥ Depending on components. .
Owverall
2 and 3-SHADE STYLES & DIMENSIONS {See colors In options below): vfjr,;t
Length
(&)
31/2 i
(216 mam) m
+—sler—| e — el sl — — s —]
(156 mm) {156 rmm) (159 mm] (165 mm) (241 mm) }
3 ® as @ Clearance
3008 006 oo }
ol J \ I_l Countertop

= 11 @remmy —| b— 12327 @igmm) ~—| |- 10k2 (267 mm) —| |- 11”279 mm)
El E 4

Hunter Green, Antique Copper
Q Glass Anishes: Smooth White, Gleaming Gold, Glossy Gray,

onty}, Oear Brsshed Metal {Lamp shade only)

Antique Brass, Antique Brorze
0 White Cord Blackis standard) (C and R mounts only)
O Lumina're Lighting (2008 bulb maximum — not included)
0 Extended Electricel Leads (SU, SL, or SR mount units onty)

QO Designer Colors: Warm Red, Black, Gray Granite, White Granite, Navy Blue,

Bold Black

(standard), Radiant Red fLamp shade only), Brifilant Blue {Lamp shade
0 Plated Findshes: Bright Brass, Bright Nickel, Bright Copper, Antlque Nickel,

B
4-MOUNTING STYLES
AMount P Mount +—g—t CMount {T Mount »
T Rigid Mountto canopy 0 “‘“‘)l R'ag?d NMountto Cozd Mount to Cord Mount to
. with phot Spediy anoywith b canopy, Spedfy track adapter.
horizontal stem kength phvot Spediy Swdch overal length flom Spadiy
from 7" ta 20" {178 msraﬁ tength® oL 17 (432 mim} CL overall lenath
508 mm). Unit kength Is pL &m flom 1710 1° S toeaylength.  Swen fiom 17" {432
1710 30" (432-762 mim).  Switch (432-1603 mm). mm) o 2y
~ lengh.
* Overblerugh Bom gt B bottiom
E—#—1 RTMount» R Mount | g SHount ST Mount » dirmgshads
Adustable Cord Adustable Cord Rigid Mount to Rgdcj ;:;ammt 10
Mauntta track Mount, Adusts 7 canopy. Specfy tackadapler. otk gt i o
adzpler. fiom 31" 10 695° Somn oxrlkngth Spedfy cuerad oyt [,‘:, e of:.'ﬂg'-i o m,ﬂﬁ
Adsts from {787-1765 mm). o from 14" 20 71 STL length from e Wiy QR darvd s
& 33807188 RIL Swch (3561803 mm).  SAYEh 171071 (32- gk s);mm darpoy Wetkcateos
v\_% (8481826 mim), \% 1803 mrm). (iredadre ohons Stain toes).
5-SWITCH LOCATIONS ¥ Not avatzble on high watt models, Upper l - Lower Remote
U-Upper ¥~ ™ Not avalable on track mounts or Switch | & Switch _LI_ Switch
L-Lower® Y R mounting style of {Accommodates
R —Remote* " Not avalzble on A mounting style. 152mps)
L i
H~Hone (supplied by installas) mﬁmﬁﬁ; g‘:‘mjﬁf%&w
OPTIONS {NOT FOR RETROFIT) ACCESSORIES

U 60 Coated Qear Bulb for Lumina’re models only
Q 2504 Uncoated and Coated Clear Bulbs
0 2504 Uncoated and Coated Red Bulbs
0 375W Uncoated and Coated Clear Bulbs (120¥ DLH models only}
0 375W Uncoated and Coated Red Bulbs (120 DLH modeds onby)
Q 16 Amp Toggle Switch
0 Track Mount Bar {Specify 4, 8, or 127 {1219, 2438, or 3658 mm) track lengih and color option
of black orwhite for track and adapler) {128V only) (Maxdmurn 1920watis per anylength frack)
O Additional Track Installation and Madification Kit (Specify color option of black or white)

PRODUCT SPECS
Deacorative Lamp

Corporation, Milwaukee, W1 53234 US A

Lamp shall be rated at _, watls, .. vofts and be .. inches {millimeters) in overall

The Decorative Lamp shall be a Hatco Model _. as manufactured by the Halco  {angth, It shall censist of a vented lamp shade and mounting, Switch tocations

<an be upper, lower, remote or supplied by installer, Bulb options are

With 24/7 parts and service assistance {US. and Canada only), the Decorative  uncoated or coated, clear or red, 250W (DL models} or 375W (DLH models).

HATCO CORPORATION P.O. Box 340500 Milwaukee, Wl 53234-0500 U.S.A. » {800) 558-0607 - (414) 671-6350
Fax (800) 543-7521 » Int’l, Fax (414) 671-3976 + www.hatcacorp.com « E-mail: equipsales@hatcocorp.com

Printed InUSA
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Bon Chef Model 12090 H

ter

SAFETY AND MAINTENANCE
* Use only as intended. Model 12090 heater must be securely attached to a Bon Chef
* Do not submesge in water or place in dishwasher. To clean, detach heater from water
* Do not disassemble heater.
* Before detaching heater , turn thermostat to off position, unplug and allow te cool.
* Do not touch bottom or wall of heater when in operation,
Do not pull electrical cord to unplug from wall outlet or heater. Damage will incur an

S
ter pan, coffee server or soup marmite.

an and wipe with a clean cloth.

will result in an electrical short.

TOATTACH HEATER TO WATER

Post Type Water Pan
* Position the two tabs on the heater over the threaded post on the bottom of t
* Position heater so that the control knob faces the direction you wish to opera
nuis provided, tighten both nuts making sure the heat pad is tight against the

water pan.
the heater and using the two wing
ottom of the water pan,

Chp Type Water Pan

Position heater so control faces direction you wish to operate the heater and sl
pan. Make sure you have a tight fit between heater and water pan.

¢ Always remove heater before washing the water pan. If water enters the elec

¢ Set thermostat to off position and plug line cord into the heater.

¢ Place water pan in chafing dish and add water.

* Plug line cord into 116V outlet and set thermostat to desired temperature.

+ The pilot hight will indicate the heater is working properly. When desired tem
turn off,

* The heater will automatically maintain set temperature.

« Do not touch bottom or wall of heater when in operation.

* To remove heater, turn thermostat to off position, unplug from outlet and allo

e rim of heater under clips of water

ical heater damage will incur.

rature is reached, the pilot light wi’

to cool,

116V
7.8 amp at initial surge on high
5.5 amp when stabilized

The Bon Chef Quality Warranty

1.  Seller Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“(Rvner”) that upon shipment Bon
Chef's heaters (“Products”) will be free from defects in material and orkmanship and will conform to
Bon Chef’s Product specifications. Bon Chef warrants to Owner
months. This Warranty does not extend to any other parts or to tl
Warranty to apply, Owner must follow the instructions as stated abo
damage caused by misuse, accidents, or alterations to the Products.

1 working components for six
finish of the heaters. For this
. The Warranty does not cover

2. Under this Warranty, Bon Chef will repair or replace, atits discretion,
the Warranty provided in Paragraph 1 above. The determination
conforms with the Warranty provided in Paragraph 1 above remai
determines that damage occurred during Proper Use, the Product
repaired or replaced by a similar product, or one of equivalent val
production, at no cost to Owner except for shipping charges.

v Product which does not meet
whether a Product meets and
with Bon Chef, If Bon Che

ill be, at Bon Chef’s discretion,
if the Product is no longer in

Hilton Herb N Kitchen-Prototype REV . NEXTSTEPDESIGN
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THIS ITEM |IS: spARE NUMBER

I SPARE NUMBER

MILLWORK

CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFIED

N.LLK.E.C. BY:

OWNER

SUPPLIER / VENDOR

OTHERS

REMARKS:
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" Glastonder

i
&

WH-14-5 WH-14 with
optional wrist handles

WH-14-E5D

WOH4LF 7 o lem#so

Project: AlA#
ltem #: Qty SISH
Model #:

Wall-Hung

Hand Sinks

see reverse side for model numbers

Standard Feafures

_AH faucets are NSF/ANSI 61, An" E—
~low lead compliant .-

+ Manufactured with total welded construction to meet all NSF+
standards

+ All stainless steel construction

+ 9-1/4" by 11-1/2" by 6” deep sink bowl

« Includes wall mounting bracket

« Includes 1-1/2" 1PS drain fitting

+ Heavy-duty faucet is standard (avaliable less faucet by adding
the suffix ‘-LF’ to the model number)

» Left and right side splashes available as an accessory

» Model WH-12 and WHS-12 include a special backsplash
faucet mounting bracket for easy removal and inspection of
faucet afier installation

+ Models WH-14-8 and WHS-14-8 include integral left and
right side splashes, featuring radius worksurface corners for
easy cleaning and a front lip to contain splashes

+ Maodel WDH-14 includes built-in soap and C-fold paper
towel dispensers

» Model WH-14-ESD includes a 1” deep recessed work surface
with extra tall backsplash to contain splashes, and soap and
papertowel dispenser

Specifications

Drains

+ 1-1/2"1PS, Threaded drain will fit Dearbori: part

#8033 slipnut and part #W-573P washer,
Faucet

+ Deck mount on 4" centers, accepts 3/8" sink leads,
hot and cold water connections required {except
model WH-12 and WHS-12)

» Model WH-12 and WHS-12: Backsplash mounted
on 4" centers, accepts 3/8" sink leads, hot and cold
water connections required

Sink Bow! Dimensions
+ 9-1/4" by 11-1/2" by 6" deep
Materials

s 20 gauge stainless steel parts include: all components
unless otherwise noted

» 18 gauge stainless steel parts include: wall mount-
ing bracket

Model WHS-14-5 featuring integral side splashes,
radius worksurface corners for easy cleaning and
a front lip to contain splashes

989.752.4275 « 800.748.0423 » Fax 989,752 4444
www.glastender.com

Glastender, Ine, + 5400 North Michigan Road » Saginaw, MI + 48604-9780 1 ApprovaliNotes:

Specifications subject to change without notice. For current specifications please visit our website.

Printed in USA

Hilton Herb N Kitchen-Prototyps REV

Rev, 12-08-11
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Wall-Hung Hand Sinks
Dimensional Information
BACKSPLASH
DRAIN
|-A 127 L
10" "
15* —3{_—I il | } [| 1714
T— 10 174" e
S |
PLAN VIEW WH-12 WHS-12
(all 12" models) SIDE VIEW SIDE VIEW
LIQUID SOAP
BACKSPLASH DISPENSER

(WDH-14 and WDH-14-ESD) .
- Q {

Q 10" 21"
15 | } | i7 1140 N | S—
| Ui . I
1014 |\ _ :
DRAIN VA '
WH-14 WHS-i4 PAPER TOWEL WDH-14
PLAN VIEW SIDE VIEW SIbE VIEW DISPENSER SIDE VIEW
(all 14® medels)
PAPER TOWEL
DISPENSER
d a Al
25“ E‘j
15 10 L H 10 14"
1014 |} i
WH-14-ESD WH-14-5 WHS-14-8
SIDE VIEW SIDE VIEW SIDE VIEW
WALL MOUNTING INSTRUCTIONS
' 1. Secure bracket to wall.
2. Hang sink on bracket.
3. Screw sink to wall through
\ bracket on bottom back of sink.
5400 North Michigan Road « Saginaw, Ml » 48604-9780
. 980.752.4275 » 800.748.0423 « Fax 989,752 4444
rg vaglastender.com Printed in USA
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Standard Features

Patented air screen ensures product stays cotd
without drying it eut

All 4400 Serles units are 100% front breathing,
which allews the unit to be pushed against
a wall or built inte a cabinet ar an existing
line up

Durable, rugged stalnless steel sides, top and
frant

Features Delfield’s exclusive ABS interlor {on
sides), ABS is extremely durable - it won't dent,
chip or correde and is backed by a limited

. Dellield . STD446ON-B -
‘ l" . " Project
~Delfield
Quantity
574460 Salad To
Approved
Front-Breathing Self-Contained Salad Top Refrigerated Date
Bases
Models
+  ST4460N-8 Two section with doors, eight pan capacity
«  STD4460N-8 Two section with drawers, eight pan capacity
Warming Potential] polyurethane

keeps energy costs low

« Black recessed quick grip handle

« Standard on 5" casters for easy
deaning and installation

«  6"cord and plug supplled

+ One epoxy coated vire shelf standard,
installed per door section

« ACT solid state electrenic control

= "ST" medels have a 4" stainless steel
backsplasit

+ Three year parts and labor warranty
and an additienal twoyear compressor
parls waranty

o ltem#:s1

lifetime warranty

- Delfleld supplies 1/6 size pans and positive
placement adapter bars for top epening

« Dual level pan brackets allow the pans to be
lowered an additional inch In the unit without
tools to provide additional pan temperature . f

‘Options &
Accessories

at lift off cover

Exterlor top is one-piece 22-gauge stainless steel with integral
2,127 {5.4cm) square nosing at the frant. The backsplash [s full
width and 4" (16cm) tall, Top of drawer unit has openings
to accept eight 1/6-size 4* (10¢m) deep plastic pans. Top of
door unit has openings to accept eight 1/6-size 4" or 67 (10<m
or 15cm) deep plastic pans. Adapter bars and 1/6 pans are
supplied by Delfield. Temperature in top opening ta maintain
33°F {1°Q) 1o 41°F (5°C), with pans recessed 2.5% (6.4cm) at 86°T
ambient room temperature, meeting NSF 7 requirements, One
607 % 10" x .5" [152cm x 25.4cm x 1.3cm) polyethylene cutting
board treated with antimicrobial agent is mounted on the top
at the front edge.

Dual level pan brackets allow the pans to be lowered an
additional inch In the unit without tacls to pravide additianal
pan temperature holding performance,

Exterior back and bottom are two-piece 24-gauge galvanized
steel. Exterior ends are stainless steel.

Interior sides are thermofermed AS85 plastic with shelf
supports. Base Is fully Insulated with high-density foamed in
place epvironmentally friendly, Kyoto Protacal Compliant, Hon
QDP {Ozone Depletion Potential), Nors GWP {Global Warming
Potentlal) polyurethane.

Refrigeration system uses HFC-4G4A refrigerant. Compressor
is 1/2 H.P, with condenser coil and condensate évaporator
mounted on rear of the cabinet. Evaporator <oil 1s located
on the interlor rear wall of the cabinet. Refrigerant flow is

STD4460N-8 helding pesformance + 18" wide single ter overshelf

« Salad top refrigerators are standard with 10" . Stainless steel finish on back
vwide, dishwasher safe polyethylene cutting .  Plastic laminate an front
board treated with antimicroblal agent «  Additional wire shejves

+  *Drprefix models feature Delfleld's neve drawer  + 3"casters, 3.75" ride helght
system. Drawers are backed by a 10-year . Doarlock
warranty on the track assembly « Exterlor thermometer

+ Environmentally friendly R404A refrigerant +  220V/50 Hertz electrical system*

» High density foarmed in place environmentally 5 )
friendly, Kyota Protoce! Compliant, Nen ODP * .'ndus-wn of . rhrs. option will alter
{Ozone Depletlon Potential), Non GWP (Global efectrical specifications of tfie unit

Specifications

controlied by a capillary tube. Cablnet maintains an interior
cabinet temperature of 36°F to 40°F {2°C to 4°C).

ACT control: ACT efectronic, solid state centrol, maunted on
the exterior rear of the cabinet, allews unit to maintain precise
temperatures In heavy duty conditions.

Electsical connections are 115 volt, 60 Hertz, single phase.
Unit has a &' (1.8m) long electrical cord and NEMA 5-15P plug,

Casters; Equipment is mounted on 57 (13cm) diameter plate
casters with front two locking, Equipment clearance above the
floor is 2.57 (6cm).

The following applies te twe door models anly, Doors have
a 24-gauge stainfess steel exterlor, with thermofarmed ABS
plastic intedicr linat. Cobinet kas one adjustable epoxy-coated
wire shelf per door opeaing.

The followlng applies to four drawer models only.
Drawer fronts have a 24-gauge stainless steel exterior, with
thermofarmed ABS plastic Intedder liner. Drawer frames are
12-gauge stainless steel. Drawer slides are 11-gauge stainless
steal with Delrin bearings. Each section has two drawess. Each
tap drawer holds one full size 12" x 20" {30.5cm x 50.8¢m)
pan, thyee 1/% size and three 1/6 size 4™-6" [10.2¢m -15.2am)
deep pans. Each bottom drawer holds one 127x 20" {30.5em x
50.8cm) pan, three 1/9 size and three 1/6 size 47 {10.2¢m) deep
pans. Pans supplied by others,

=)

UL

404A

RENRICERANT

980 S, Isabella Rd.

Mt Pleasant, Michigan 48858 Fax: 800-669-05619

Hilton Herb N Kitchen-Prototype REV

Phone: 800-733-8048 or 989-773-7981

www.delfield.com
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l_ STD4460H-8 Elevation View STD4460H-8 Right Side View SID4460N-8 IS0 View
m INSTALLATION NOTE:

Refrigeration system is designed so that air will flow under the unit, through the compressor

O area and out the front of the unit. Any restriction to this air flow path will void the warranties.
Q— Specifications

_ 1/6 Size #of Shelf Nema . .
Q Modei Pan Cap. | Shelves Area Volume H.P. V/Hz/Ph Amps Plug Ship Weight
I 5T4460N-8 - 8 2 7.19ft 20.20ft 1/2 115/60/1 120 5-15P A11lbs/186kg
() [stDagson-s 8 N/A N/A 2020f¢ | 1/2 | 115/60/1 120 5-15P | 495lbs/225kg

Delfield reserves the right to make changes to the design ar specifications withaut prior notice,

980 S. Isabella Rd. Phone: 800-733-8945 or 389-772-7981 Printed in the U.S.A. f.
Mt. Pleasant, Michlgan 48858 Fax: 800-669-0519 DSST4460N-5 anl owoc

wwr.delflefd.com 0313
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. Coldzone - . IR-HOSSM442S

| 22155 Berry SL, PO.Box 1030, Bre FAX (714) 620-8503  wiww.coldzone.com
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- "‘Coldzone . IR-HOS5M44-28 o Cooltem#s1 -

Description Fealures

ColdZone Uni-Pak condensing units are ideally suited for use  Indoor Models

in a variety of commerclal applications such as cafeterias, + Hermetic, Semi-hermetic, Discus or Scroll compressor.
convenience stores, restaurants and fast food outlets, Uni-Pak . Generously sized condenser, Cgpper tubes/Aluminum fins
units offer a winning combination of quality, economy, and flexi- « Large electrical control panel for power and control circuils
bility coupled with lower long term operating costs. "+ Gompressor contactor or start kit

This low profile preduct line has been designed around + Encapsulated high and low pressure controls (adjustable
environmentally safer refrigerants. All models utilize R-22 or low pressure control on low temp models)
R-404A, Units are available with a choice of COMpressors: low . Refrigeran[ raceiver with shutoff valve and relief p]ug )

cost hermetic and scroll or heavy duty semi-hermetic and discus.  « Afl-weather housing
In addition to the basic Indoor and Outdoor models described L and UL listed for indoor or outdoor use
in this bulletin, ColdZone can also provide pre-enginesred
system packages with matching evaporators and accessories.
These Uni-Pak condensing units are designed for operation in
ambient air temperatures up to 110°F. Oversized condensers

are available for most models. Contact our Applications Outdoor Models
Engineering department for requirements exceeding 110°F + includes all Indoor mode! features - plus:
ambient temperature. » Liquid line kit with filter/drier and sight glass with moisture indicator

* Suction line piping to exterior of cabinet

» Low Ambient - flooded head pressure control valve

» Crankcase heater

« Electric defrost timer with defrost contactor/relay on low
temperature models (ED10-230/1)

* Air Defrost Timer (2-1/2 through 6 HP High and Medium temp
models only, optional for other HF)

Options

« Factory installed air defrost timer : + Suction accumulator
+ Factory installed electric defrost timer with contactor + Qi separator {not available with mounted accumulator)
« Low ambient flooded control {STD on Quidoor models) + Crankcase heater
« Mild ambient fan cycle control {for 2 fan units only) + Copper fins, or coated condenser coil
* Wire fan guard(s) kit . * Tiered stacking
* Suction line piping to exterior of cabinet (STD on Outdoor units} + Liquid line solenoid
+ Suction line kit with fifter and piping * Fused disconnect
« Liquid line (piping only} » High ambient oversized condenser coil - contact Applications
+ Liquid line kit with piping, filter/ drier and sight glass (STC on + Spring mouniing for semi-hermetic compressors
Qutdoor models) .

Nomenclature
| R C—S 050 H 22 —2 T— ;_ﬁ?&ﬁ‘:z‘é&':p?’a"

S = COLDSAVER T
| = INDOOR | T=3Phase
0 = CQUTDOOR . | =1 Phase

R = Remala . Refrigerant Type ' 2 = 208230V
P = Precharged 22 = R-22 4 = 46OV

W = Water Cooled 44= R-404A / 507

{Q) = Vintage Code

Temperature Range {varies by unit)

C = Center Mnt Evap H = High/#edium (0° to 55°S.T.}
E = End Mount Evap . M= Medium {-10° to 45° 8.T))
[ =inter-Temp l L = Low {(-40° to 25° 8.1.)
Horsepower 215 =2 HP
gtimg]f::usgf Type 050 = 1/2 HP 250 =2 HP
- 5 0756 =3/4 HP 251 = 2HP
S= Seml-H?rmahc 100=1HP a0 =3 HP
H = Hermstic 101 =1 HP 301 =3HP
G = Scroll 150 = 1-1/2 HP 315=3HP

1561 = 1-1/2HP 400 =4 HP
165 = {-1/2 HP 401 =4 HP

200 =2 HP 500 =5HP
201 =2 HP 800 =6 HP
202=2HP 650 = 8-1/2 HP

2
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Features and Options

STANDARD UNITS

PACKAGED UNITS

Dry Nitrogen shipping charge (25 to 35 PS))

DESCRIPTION IR*-H { iR*-D | IR*-S | IR*-G | OR*-H | OR*-D | OR*-S | OR*-G
Hermetic] sSTD N/A N7A N/A STD N/A N/A N/A
COMPRESSOR Discus| N/A STD N/A N/A N/A sSTD NFA N/A
Semi-Hermetic| N/A NfA STD N/A N/A N/A STD N/A
Scrollf N/A N/A N/A STD N/A N/A N/A STD
Oll failure control {as requiredj}] N/R STD 5TD N/R N/R STD S8TD N/R
ELECTRICAL Encapsulated high and low pressure controls™ STANDARD STANDARD
CONTROLS Compressor contactor {10 or 39}, start kit {19) STANDARD STANDARD
Cantrol transformer {(460v to 230V) as required STANDARD STANDARD
Copper tubes, Aluminum fins STANDARD STANDARD
CONDENSER Fan motor(s}) O\t'e'rload protection STANDARD STANDARD
Fan blade(s) - individually balanced STANDARD STANDARD
Fan guard(s) OPTIONAL OPTIONAL
Suction fine { vibrasorbert and piping only) OPTIONAL STANDARD
PIPING Suction kit (vibrasorber?, piping and suction fifter) OPTIONAL OPTIONAL
COMPONENTS Suction fing accumulatar OPTIONAL QOPTIONAL
*Liquid line kit CPTIONAL STANDARD
Discharge vibrasober [ N/R | STD{T [ STDH | NR N/R [ STDtt | STDHT | NR
RECEIVER Shut-ofi \'.'alve(s) STANDARD STANDARD
Fusible plug STANDARD STANDARD
Galvanized steel all weather housing STANDARD STANDARD
HOUSING
Control panel STANDARD STAN DARD
LLOW AMBIENT Fan eycle control (2 Fan models only) OPTIONAL OPTIONAL
CONTROLS Flooded head pressure conirol OPTIONAL STANDARD
DEFROST Alr defrost time clock OPTIONAL STD on 3-6 HP
PROVISIONS Elaciric defrost package OPTIONAL [0 o [ m
UL and cUL listed STANDARD STANDARD
TESTING Leak and dielectric tested before shipping STANDARD STANDARD
STANDARD STANDARD

STD = Standard Feature

N/R = Not Required

Hilion Herb N Kitchen-Prototype REV

1/2 through 3 HP

3

N/A = Not Available

OPT = Optionat Feature

1 Vibrasorber not required for Hermelic and Scroll comprassars, Vibraserber not included for 1/2 through 2HF models, Add optional kit SPR-VB il suction vibrasorber required.
11Standard for 2-1/2 through 8HP Models. For 1/2 1o 2HP models, add kit number SPR-VE {o include vibrasorbers and compressor spring mounting,
*Liquid line kit includes: piping, filter drier, sight glass/moisture indicator.

** Adjustable low pressure control on low temp medels in lieu of lixed control.
(1) Eleciric defrost kit is included on Low temperature models. ED-10-230/1 for 1/2 fo 3 HP models, and ED11-230/3 for 4 o 6 HP models.

N
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Performance Data Physical Data

CAPACITY (BTUH) AT 85°F AMBIENT REC'R CONN. APPROX.

NTJ%%ZIE N.?;'q SUCTION TEMPERATURE °F @ 90%| FIG.] (ODS, IN.}|  SHIP wT.
+40° | +30° | +25° | +20° ) +10° | ¢ | -10° | -20° | -25° | -30° | -40° || (LBS} LIQ. |SUC. (Ibs.)
*Hos0M44 | 0.50  ----- 6000 | 5400 | 4800 | 3800 | ----- | ==--- | =smem [ seeme oeeeme | eeee- 5.1 1 |38 58 i52
*HO75Md44 | 0.75 | ----- 8800 | 8100 | 7400 | 6200 | ~~-—- [ <= | ero [ oo foeeeee f oo 5.1 1| 38| 5/8 57
*H101M4q | 100§ - 12200| 11300 10500| 8500 | ----- e I I e 86 | 2 | 38| 58 80
*Hi50Mm44 | 1501 ----- 16700 14300{ 13000{ 10400 =weex | =ewee | oreem | oeee | owneen | oooee 86 | 2 | 38| 78 212
*Ha01M44 } 2.00 ] - 23800| 21100| 19300] 15700} ----- wme | e [ o | 86 | 2 |38 7/8 298
*H300Md44 | 300§ ----- 28000 25300| 22700{ 18100 ~---- | === | =rr- [ oo b eeeee f oooe 137 | 2 |12 |1-i/8 320
*H400M44 | 400 { - 34700| 31600/ 285001 22700 ----- | ----- [ =w-on | em | oeees | oo 243 [ 8 [1/2]1-1/8 410
*H500M44 | 5.00 § ----- 42300|37500{ 34300 27560| =--ex | wveer | e | ereen | oeeen | oo 243 | 3 [ 1/2]14-1/8 425
*HO50L44 | 0.50 | ----- | ==eee | -eee- weeee | e 2650 [ 2010 1520 [ 1200 | ----- | ----- 5.1 1 | a8 58 152
*HOZ5LAA [ O7G § reer | oooom | oomm f ememe | eenen 4400 | 8350 | 2250 | 1600 | - | ----- 51 [ 1 | 38| 5@ 157
*H100L44 | 1.00] «-en | =oeee R 5700 | 4300 ] 2950 | 2250 | ----- | ----- 5.1 1 | 38| 58 180
*H165L44 | 150 - | --oo | eoeem ) e | ooees 10190| 7940 | 5670 | 4680 | 3770 | ----- 86 | 2 38| 78 195
*H215L44 | 200} ----- [ ----- R I 16420[ 12930] 8870 | 7380 | 5940 | ----- 86 | 2 | 38| 78 243
*H315144 | 3.00) ----- | -oe- | - el B 20870| 15940] 11320| 9508 | 7610 | ----- 137 | 2 | 12 [1-1/8 255
*HO51H22 ] 050 | 7550 | 6280 | 5810 | 5120 | 3990 | 2030 ~---- e | e | e | 50 | 1 | 28] 68 70
*Ho75H22 | 0.75 | 8950 | 7300 | 6550 | 5800 | 4450 | 3200 | ----- el Bt IEEEEEN PPOP 8.0 1 | 38| 58 175
sH100H22 | 1.00 113000|10600| 9550 | 8500 | 6550 | 4750 { ----- | ----- | ---=- [ -=-=- | ----- 6.0 1 ja8| 58 180
*H151H22 | 1.50 | 16300(14640| 120501 11560| 8920 | 5675 ----- | == [ woeme [ sovun | =eeen Wwo | 2 38| 78 240
*HagiH22 | 2.00 |22850(19780| 16390 14520| 11100| 7990 | «weve | wven ] mveve | cvane | weeen 100 2 | 38| 7/8 260
sHostHe2 | 2.50 [29840|24530]| 22300 20250| 14960 10670 -—--- | - | - | === | ----- 160 2 |1/2] 7/8 345
*H3otH22 | 3.00 {37070|30800|27830| 24560 18580] 13200 - | —---- | === | -~ | ----- 160 | 2 |12 7/8 380
*H40tH22 | 4.00 {52690|43010|38720| 34650| 24600 18100 ----- | ----- | === | wemee | =nee- 282 | 3 | 1721 778 40
sHE00H22 | 5.00 {56900|47100] 42550} 38200| 30000 22300 -~ | - | - | - | ----- 282 | a3 |1/2] 78 425

II-Mode:

MOEL HP | +35° +20° | +10° | ©0° § -10° | -20° [ -25° | -30° § -40° || REC'R
G200Md44 | 2.00 [21930]|20350] 18820 17360| 14630\ 12160 ----- | - | == | === ----- 13.7

.|LIQ.{SUC.
1721 7/8 215

*G250M44 | 2.50 |27080|25050|23160| 21320(17900(14840] ----- | oo | oo | oo F oee 13.7 172 1 1-1/8 230
*G300M44 | 3.00 |31110]|29050} 26940 24860 | 20850( 17090 ~=-rr [ <owem f =eeee P 13.7 1/211-1/8 320
*G3301M44 | 3.00 [37190]|34790] 32330| 29540| 25190 20770| =»ev | =-e- | o= | -=--- | - 13.7 1/211-1/8 335
*GA00M44 | 4.00 |44000)|40480}37640| 34630| 29310( 24800 ~---- [ ----- | ----- — 24.3 112 14-1/8 400
*GEOOM44 | 6.00 |50400{47800f 44200| 41100 34500(28800| ----- | - | == | === { ---- 24.3 12 |1-i/8 425
*G650M44 | 6.50 (6024056520 62860| 49060 42050) 34840| ----- | ---- | - | -eee- | -e-- 24.3 112 | 1-1/8 440
*G200L44 | 2.00 [ --om | oemeee | eeeen | emeee | e 11330] 9400 | 7670 | 6870 | 6110 | 4300|} 13.7 12| 7/8 230
*G250L44 | 250 | - | oo | oo | aeeer | eeee- 13800| 12100} 10060 8980 | 7720 | 5800 || 13.7 1/2] 718 240

*GaooLaq | 300 | ---- | e | e | - | - 15960| 13380( 11360| 9680 | 8870 | 6520 || 13.7 /2 1-1/8 245

|
GQWNMMNWQWNMNM&D@&NNNNE

1G301L4d | 300 | e | meee | e | e | e 18760| 16530| 12580| 11250] 16160{ 8110 || 13.7 172 [{1-1/8 255
*GA00L44 | 400 | =worm | oreem | meeem | ooeee oo 24080( 19800 15940] 14080 12430] 8600 || 24.3 12 |1-1/8 405
*G500LA4 | BOO | ----- | wees | eeees | s e 28420| 23650| 19250 17270] 13200{ 11990]| 24.3 1/2 | 1-1/8 420
*GEE00LAd | 6.00 | —-o-- | -moom | oo | weses §oeeees 33400| 27400§ 22100| 198001 17600] 13600]] 24.3 12 |1-1/8 430
*G200M22 | 2.00 |21020] 19890} 18270 16800 18960 -—— | - | - | - | - | -~ 8.7 2| 78 215
*Ga5oM22 | 2.50 [25340(23400]21310] 1994016370 ----- [ =---- | -roos | oo ] eoer | oo 137 12 [ 1-1/8 230
*Ga0oM22 | 3.00 |30440[28170|26840| 23470, 19330 ---—- | =ow-s | = | momee f e | e 13.7 1/21-1/8 320
*G301M22 | 3.00 [38180]34720| 31890| 28310| 32730} --er= | =woor | =ommm | memer [ eeeen ] eee- 13.7 12 |1-1/8 335
*GAooM22 | 4.00 |43320[30910[37460] 33680 27750] -~--- | - [ - | - [ - [ 282 721178 400
*G600M22 | 6.00 |52390(48370]| 439301 41010 34010 «--=- | ==mon | -omm | -ooem [ eeees f oo 28.2 1/2 [1-1/8 425
*G650M22 | 6.50 {63120|57830|51850]48280{ 41130y ---—- | ==o-= | ==cce | mmoos | eeeee f oee- 28.2 172 11-1/8 440

NOTE: For 90°F ambient multiply capacity by 1.03. Reduce caplicity by 3% for each 5° increase in ambient temperature. Consult factory for capacitles above 110°F Amb.
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 coldons

CAR-HOSSM442S oo lem#s1d '

Iectrical Data

He els
MODEL COMP, AMPS @ 230/1/60 AMPS @ 208/230/3/60 AMPS @460/3/60
NUMBER MODEL {COMPRESSOR|COND|TOTAL]{MCA|COMPRESSOR|COND{TOTAL | MCA| COMPRESSOR| COND |[TOTAL|MCA

NUMBER|] RLA | LRA | FLA |UNITt] % RLA | LRA | FLA {UNITT| + | RLA| LRA | FLA |UNITH| %

‘HO50M44 | RS43CIE| 54 24.1 1.0 7.4 [ 15.0] - | e | e ] om || e | e | e I R
*HO75M44 | RS70CIE| 7.0 34.2 1.0 9.0 |15.0] 47 31.0 1.0 6.7 1 15.0] ----- | cewes | emess | aeeem foee
*Hi01M44 | RS97CIE| 110 | 510 2.0 140 | 17.0] 7.0 350 | 20 0.0 115.0) wveee | o ] -mees LTI et
*Hi50M44 | CS12K6E| 109 | 56.0 2.0 138 [17.0] 75 51.0 20 105 [ 15.0] ----= | -meme | emmem | wemem fewe
“H201M44 | CS18KeE| 160 | 820 [ 20 19.0 | 23.0] 104 | 65.0 20 i34 |18.0) - | - | - | wee |-
*H300M44 | CS20K3E] 18.0 | 98.0 20 21.0 |26.0] 114 | 750 20 144 [18.0] - | 2wwee | wwwen | -m [ -eee-
*H400M44 | CS27K3E| 239 | 854 3.2 28.1 | 35070 153 | 820 32 195 | 240 ~o== | - } - | e |-
*HE00M44 | CS33K3E| 307 | 125.0 | 3.2 34.9 | 43.01 207 | 800 3.2 249 |31.0| 886 45.0 1.3 104 {15.0
*Ho50L44 | RS43C1E| 54 24.14 1.0 74 | 150 === ] cweee | - | e [ memes ] e | eeees e ] e (e
*Ho75L44 | RS70CH1E| 7.0 34.2 1.0 9.0 [15.0] 47 3t.0 1.0 6.7 | 1504 ---- | -meme ] emmem | mmeee | meees
*H100L44 | RS97C1E| 11.0 | 51.0 1.0 13.0 |.18.0f 7.0 36.0 1.0 9.0 | 150§ - | - | e | - |-
*H165L44 | CFOBKEE| 114 | 59.2 2.0 144 | 180} 7.0 52.0 2.0 10.0 | 15.0] ----- | cerer | -mee- [ ameee f oo
*H215l44 | CFOSKGE| 16.7 | &7.0 20 19.7 | 240} 102 | 720 2.0 132 1180 == ] - | e | e |
*H315L44 | CF12KBE| 19.0 § 105.0 | 20 220 | 2801 11.9 | 850 2.0 149 118.0] 58 42.0 1.3 77 | 150

*HO51H22 | ART82G1| 5.8 | 300 | 1.0 | 7.8 [160] - | - | -oos | <o | | - | e N
HozsH22 |msEoo7s| 7.4 | 385 | 10 |. 91 [180] e | s | om b oem | U B S IR
‘HiooHz2 | msyoci | 7.0 | 342 ] 10 | 90 50| 47 | 310 | 10 | 67 |150] - | e | weeee | e fees
“H151H22 | CRIGKQ | 9.0 | 410 | 20 | 120 |150] 60 | 442 | 20 | 90 {150 = | -v SN U B
soo1Hz2 | craaka | 135 | 705 | 20 | 165 |200] 75 | 400 | 20 | 105 |150] - | - SR (R
*H251H22 | CRaaka | 16.0 | 750 | 2.0 | 190 |230] 106 | 690 | 20 | 136 |170| 47 | 3t6 | 1.0 | 62 |150
sHaotHe2 | cratka | 194 | 1100 | 20 | 224 |2s0| 131 | 800 | 20 | 161 [200| 59 | 420 | 10 | 74 150
Hao1H22 | crsaka | 200 | 1400 | 32 | 332 |410] 180 | 1070 32 | 222 |270| 91 | 550 | 1.3 | 109 [i50
usooHee |onn-0s00] 343 | 1420 | 32 | 385 |480] 214 | 1300 32 | 256 [310] 96 | 500 | 13 | 114 |150

Scroll:Models .
*0200M44 | ZS15K4E : i .
*Q260M44 | ZS19K4E 16.4 73.0 2.0 0.3 {25.0 9.7 63.0 2.0 127 | 15.0] 540 31.0 13 6.8 15.0
*Q300M44 | ZS21K4E | 164 88.0 2.0 20.6 {250 111 77.0 2.0 t41 {17.0] 57 39.0 1.3 7.5 15.0
*0301M44 | ZS26K4E | 20.7 109.0 2.0 249 130.0] 136 88.0 2.0 16.6 | 20.0] 71 44.0 13 8.9 15.0
*0400M44 | ZS30K4E | 26.8 129.0 3.2 310 | 38.0] 150 98.0 3.2 19.2 | 23.0] 82 49.5 1.3 10,0 115.0
*OB00M44 | ZS3BK4E | 31.8 169.0 3.2 350 |36.0] 214 123.0 3.2 26,6 | 31.0] 96 620 13 il4 {150
*0650M44 | ZS45K4E B I I I I 23.9 166.0 3.2 28.1 34.01 9.3 70.0 1.3 111 15.0
*0200L44 ZFOBKAE 136 55.0 2.0 168.6 | 20.0 8.3 55.0 20 123 | 18.0] 4.3 27.0 1.0 5.8 15.0
*0250L44 ZFOBKAE 16.4 73.0 2.0 194 | 250 9.7 63.0 2.0 12.7 | 16.0] 5.0 3.0 1.0 6.5 15.0
*0300L44 ZFDOKAE 16.4 88.0 2.0 19.4 | 25.0] 1141 77.0 2.0 14.14 17.0| b7 39.0 1.0 7.2 15.0
*0301l44 ZF11KAE 20.7 109.0 2.0 23.7 1300} 138 88.0 2.0 16.6 | 200} 7.1 44,0 1.0 8.6 15.0
*0A400L44 ZF13K4E 26,8 129.0 3.2 31.0 | 38.0] 160 98.0 3.2 19.2 | 2301 B2 49.5 1.3 10.0 | 15.0
*0500L44 ZFIEKAE] 3156 169.0 3.2 35.7 |44.0]| 214 123.0 3.2 256 |31.0] 88 62.0 13 114 | 150
*QBOOL44 ZF1BKAE | ----- | -=-== | ==eee | eem | -e-- 23.9 156.0 3.2 281 [34.0]| 93 70.0 1.3 114 15.0
*0200M22 | ZS16KAE 13.6 55,0 2.0 17.5 1200 a3 55.0 2.0 12.3 | 15.0] 4.3 27.0 1.3 6.1 15.0
*Q250M22 | ZS19K4E 16.4 73.0 2.0 20.3 | 25.0 9.7 63.0 2.0 i27 | 15.0| 5.0 31.0 1.3 6.8 15.0
*Qa00M22 | Z521K4E 16.4 88.0 2.0 206 |250] 144 77.0 2.0 14.1 17.0] 8.7 38.0 1.3 75 15.0
*QaoiMe2 | ZS26K4AE | 20.7 109.0 20 249 | 30.0] 1386 88.0 2.0 166 | 20.0] 7.1 44,0 1.3 89 15.0
*Q400M22 | ZS30K4E 26.8 129.0 3.2 31.0 | 38.0] 5.0 99.0 3.2 19.2 | 23.0] 82 49.5 1.3 100 | 15.0
*QBO0OM22 | 2538K4E | 31.8 169.0 3.2 36.0 | 36.0] 214 123.0 3.2 258 |31.0] 98 62.0 1.3 114 | 150
HIGEOM22 | Z845KAE | - | - ] - | - ] 239 | 1586.0 3.2 281 | 34.0] 9.3 70.0 1.3 11,1 | 150
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Coldzons -~ -~ - . . . IR-HO55Md4-2S - ":Nf"_'""-'.ném#:Si.'_t Al S

Performance Data - Physical Data

CONN. APPROX.

CAPACITY (BTUH) AT 95°F AMBIENT REC'R
MODEL ~ |NOM SUCTION TEMPERATURE @ 30%F1G| (ODS.IN) | SHIP WT.
NUMBER | H.P. | 555 T 3307 [ +26° | «20° | +10° | 0° | -10° | -20° | -25° | -30° | -40° | }(LBS) LiQ. |suc. (Ibs)
*5050Ma4 | 05 | - [ - 4850 | 4250 | 3420 | 2690 | - | —— | — | - | - 51 | 1] %8 | 58 189
+g075M44 | 0.75 | -eeee | oee- 6080 | 5400 | 4100 | 8160 | - [ -ooe | eeem | eeem | oo 51 | 1| am | 58 215
s1coMaa | 1 | | — 8150 | 7650 | 6260 | 5040 | ----v | - | - | -m | o 51 | 1| a/8 | 58 205
*g125M44 | 1.25] - | - 10110] 9210 | 7440 [ 5810 | wmes | cmem | ceeee | oeeee | eees 86 | 2| a8 | 718 290
*5200M4d | 2 | [ - 14100[12806[10600| 8600 | -=--- | == | - [ - | - 86 | 2| a8 | 7/8 230
*5300MAd | 3 | weesn | oo 26900|23600]19300( 18500 - | ---- | coeem | oeem | oo 137 2] 12 {118 420
*saooM44 | 4 | - | - 30500[27900|23000[18300 ----- | ----- | ----- | ----- | - 243 | 3| /2 {1-1/8 490
w5050Lad | 05 | - [ -~ [ = [ = [ 3000 [ 2400 [ 1800 [ 1580 [ 1300 800 || 51 [ 1| 38 | &8 196
*8075144 | 0.75 | - | oo | oo | eses | aeees 5000 | 4000 [ 3100 | 2700 | 2300 | 1600 || 51 | 1| 358 | 58 205
wieolad | 1 | - | | o | o | 6800 | 5500 | 4400 | 3850 [ 3300 [2400|[ 51 | 1| ¥8 | &8 220
*6150044 | 1.5 | -ooe | cooom oo e | e 10500| 8600 | 6800 | 6000 | 5200 | 3900 | 86 [ 2§ 38 | 78 248
wsa00Laa | 2 | - | e U U | — 13800( 11100 8700 | 7600 | 6500 | 4800 || 86 | 2 { /8 | 7/8 320
+go50L44 | 3 | e | o | - - | - 15600|12300| 9400 | 8100 | 8800 | 4300 || 137 | 2| 12 |1-i/8 410
*saooLaq | 3 ) oo | -oeee | eeee oo | - 20000| 16700[ 12800]11050] 9300 | 6300 ]| 137 [ 2| 12 [1-18 430
*5050H22 | 0.5 | 4930 [ 4100 [ 3700} 8330 [ 2650 [ 2070 | - | - R RV R 60 | 1] &8 | 5/8 189
*5076H22 | 0.75|'9020 | 7280 | 6480 § 5730 | 4370 | 8200 [ coecs [ aeaas | creee | wremr | ooee- 60 | 1] a8 | 58 215
*SiooH22 | 1 |12060] 9250 | 8980 | 8080 | 6450 | 65070 [ ——- | —— N U P 60 | 11 38 | &/8 220
*s150H22 | 1.5 |16600[13600{12200]10800| 8500 | 6400 | - | === | ---- cenee { ceeee w00i2] 38 |7 247
*S200H22 | 2 |22500(18406|16600]14800/11500] 8400 | - | - U (A 100 2] a8 | 778 260
*5300H22 | 3 |34500/28200|25300122600|17800[ 13800 ~mass § weeas | erese | wreee | o 180 2] 1/2 |1-1/8 420
*s400H22 | 4 |47600[39200[35300]31600|28000[19200) --or | v | - | - | 282 | 3| 12 |1-18 490
| *saooMz2 | 4 | -eeee | oo 31500{28300[22400{17800} ----- | === | --oer | cemr | oee- 282 | 3{ w2 |1-18 490
i *S500H22 | 6 |56800]/47000]|42400(38100]30100{23100} ----- | - | —- S - 282 | 3| t/2 [1-1/8 500
*5o00M22 § 6 | --o-- ] - 5060045500 36300{23000f ----- seeee foeees | eee | eeen 282 [ 3| /2 |1-1/8 500
¥G050L22 | 0.5 | —enee [ menee | meeee [ weem | oo 3300 | 2600 | 1750 ] 1450 | 1150 700 || 60 | 1| ¥8 | &8 192
*go75L22 {0.75) - [ oo | oo [ oom e 5450 | 4200 | 3150 2700 | 2250 ] 1500|] 60 | 1| %8 | 58 197
wswoL22 | 1 | - | [ [ 7200 | 5600 | 4200 | 3625 ] 3050 | 2160 || 60 | 1 | %8 | 58 205
*so0L22 [ 2 |- Rl el Il 8500 | 6450 | 4850 | 4200 | 3550 { 2450 | | 100 | 2| a8 | 78 290
WGA01L22 | 2 | coee [ weene [ oo [ - - |11350| 8800 | 6550 | 5600 | 4650 } 3000 | | 10.0 | 2 | a8 | 7/8 305
02122 | 2 | - el Il IESC RS 13800|10700| 7900 | 6750 | 5600 | 4100 || 100 | 2| w8 | 78 320
*$300L22 3 J----- el Mttt Ml Mt 20600|16100] 11800 10050] 8200 | 5650 | 16.0 | 2 | 1/2 {1-1/8 412
3
*DEOOM44 | 6 34700|27700 ----- | eee | eeen | oo 243 | 3
*p3ooL4d | 3 | - | - [ [ - | 2g700| 23800 183060] 1600013700 9600 | | 243 | 3
0400144 | 4 | - | o | e | e | e 34100|26800(21800| 19350| 16900|13000] | 24.3 | 3
D500L4d | 5 | - | eeeen | e | e ----- |39500]32100]|25300|22450( 19600[ 15000] | 24.3 | 3
‘D500H22 | 5 |64100]53300][48300]43600]34800] ----- [ p— e T 28.2 | 3
DICOL22 [ 3 | - | - | e | [ - 26700|20600[ 15600( 13550 11500[ 7900 | | 28.2° | 3
pgoorz2 | 4 | - | | e e | - 30800|24100] 18100] 15550] 13000| Baco | | 282 | 3
psoorez | 5 | o | o | e e [ e 37300{29200122100] 19050} 16000] 11000} | 28.2 | 3

NOTE: For 90°F amblent multiply capacity by 1.03. Reduce capicity by 3% for each 5° increase in amblent temperature,
Gonsult faclory for capacilies above 110°F Amb.
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QIVV'I'QICO_lﬂZO.Tle_ Lo S " IR-HO55M44-28 R : :_ e ltemit:51.1 -

COMP. AMPS @ 230/1/60 AMPS @ 208/230/3/60 AMPS @460/3/60

MODEL | wopeL |COMPRESSOR|COND[TOTAL|MCA |COMPRESSOR|COND|TOTAL]MCA|COMPRESSOR|COND|TOTAL|MCA
NUMBER | nymser | RLA | LRA | FLA {UNITH| + [ RLA [ LRA | FLa lunimt| 4 [RLA T LRA | FLA uNiTH] #
TS050MA4 | HAJ-O0BE] 3.7 1 22 | 10 | 67 | 151 22 | 18 | 10 [ 42 |18 - | o | —m | 0 |-
*So75Md4 |Kan-007E] 54 1 380 | 10 | 74 | 5] 3 {198 | 10| 50 |15 o | e | oo | oo |-
"S100M44 |KAR-OTOE] 7.4 | 40 | 1.0 | 94 | 15[ 43 | 27 | 3.0 | 63 [ 16| = | —or | o | |
*S125M44 |KAG-010E} 7.5 | 400 | 20 | 105 | 15| 43 | 27 | 20| 78 |15 o | oo | i | s |
"5200Mad | KAK-021E] 106 | 55 | 20 | 136 | 17 | 68 | 50 | 20 | 98 |16 | == | o | s | s [
'S300M44 | ERF-OBIE] e | woeee | oemee | eeee | e 124 | a2 | 20 | 154 |19] 581 41 |13 78 | 15
*SA00MA4 | NRB-O4OE| -oo- | wooe | oo | oo | eee- 218 | 141 | 32 | 260 | 82| cooee | weee | e I P :
TSO050L44 |KAN-OOSE| 36 | 24 | 10 | 56 | 15| 22 | 182 | 10 | 42 [16 | —r | o | - | — | —
*so75L44 |kam-007e| 56 | 35 | 10 | 76 | 15| 82 {198 | 10| 52 |15 i | oo [ oo | e [ e
*S$100L44 | KAJ-010E 6.9 49 1.0 8.9 15 4.5 27 1.0 85 15 - | ----- e Bl et
*s150L44 |KkAL-0i6E| 99 | 55 | 20 | 120 ]| 18] 68 | 50 | 20§ e |15 i | oo [ i | oen [ e
5200144 | EAV-021E| 147 | 102 | 20 | 17.7 | 22 | 74 | 80 | 20 | 104 | 16 | —- | — JUSDVRN [
sgosoLa4 | aap-03tE| =147| 88 | 20 | 177 | 22| 100 ] 82 | 20 | 130 | 16| r | - SN I O
+3300L44 | LAH-032E| =167 | 105 | 20 | 197 | 24| 128 | 112 | 20 | 158 | 19| s s6 | 1.3 ] 78 | 15

*8050H22 | HAG-0050| 4.4 22 1.0 8.4 i5 | 24 13 1.0 44 | 18 | -eeer | woem | moeem | ceee-
*8075H22 | KAN-0075| 6.1 36 1.0 8.1 15 3.5 igg | 10 B5 | 15| - | omm | meeem ] e e
*S100H22 | KAR-0100]| 7.4 40 1.0 9.4 15 43 27 1.0 63 | 158 | --e- | o | —m | e-
*S150H22 | KAG-0150] 9.6 55 2.0 26 | 15 55 55 | 20 85 | 15 | oo | ceeee | e | eeees
*S200H22 | KAK-0200| 106 55 2.0 i36 | 17 6.8 50 2.0 98 | 15 | «-een | woven | - | = | -
*S300H22 | ERF-0310] *™17.0| 86 2.0 20 25 { 11.7 82 20 | 147 | 18| 84 41 1.3 8.2 15

- *S400H22 | NRB-0400| =---- | --—- il IET IETTE 21.8 141 3.2 260 | 32 | 11.3 | 625 1.3 131 16
*S5400M22 | 3RA-0311] *19.8 | *86.0 § *3.2 | *220 { 27 | 134 82 3.2 17.3 | 21 6.3 41 1.3 8.1 )
*8500H22 | NRA-0500| ----- eaenliE IRCECCN INESETCN JESLEN 19.2 141 3.2 234 129 9.6 62.5 1.3 114 | 15
*SEOOM22 | NRM-0500] ----- | ----- ceeew | m-e- f----- ] 243 141 3.2 285 1 35| 1241 62.5 1.3 13.9 | 17

*5050L22 | KAN-0050| 3.6 24 1.0 586 I3 I U VTN U RN RS R S RNUIIR R
*S075122 | KAM-0075| 5.6 36 1.0 7.6 15 3.2 19.9 1.0 2 | 45 | aveve | ceere | omemem | meeem | eeee-
*S100L22 | KAJ-0100| 6.9 40 1.0 8.9 15 45 27 1.0 85 | 18 | «o-mm | - J —=mm | eeme | -ee--
*S200122 | KAK-0200| 106 55 2.0 136 | 17 6.8 50 2.0 908 | 18] i | oeeei | e | e | e
*5201L22 | EAD-0200] 8.4 &8 20 | 114 { 15 6.8 45 2.0 98 | 15 1 - | e | oo | eeeer | oo
*gz02122 | EAV-0210| 147 102 20 | 17.7 | 22 7.4 50 20 | 104 | 15 | -ween | oeeeer | oeeeen | oo | e
*5300122 | LAH-0310] =166 ] 83 20 | 196 | 24 | 107 82 20 | 137 |17 | 52 41 1.3 7.0 15

E 3 . 10.5 .
*DBOOM44 | 2DL-075EF ----- I Mcetndl MRSl s 31.6 169 3.2 35.8 13.8 85 4.2 185 | 22
*D300L44 | 2DF-030E] ----- | eee-- St EETIET 16.8 102 3.2 21.0 8.1 52 1.3 9.9 16
*‘D400L44 | 2DL-O40E | ----- | - | mmmmm | meess | mene 26.3 161 3.2 30.56 10.2 80 1.3 120 | 15
*D500L44 | 2DA-OBO0E| ----- | <e-s- § ewees | meeem [ eee- 28.8 161 3.2 33.0 10.2 60 1.3 12.0 | 15
"D500H22 | 2DD-050E] - | <rem ] -mee- veer | wueoe 22.3 120 3.2 265 | 33| 105 60 1.3 123 | 15
*D300L22 | 2DF-0300 | =--e- | - ] o | e | e 16.8 102 3.2 210 | 26| &1 &2 1.3 9.9 15
*D4o0L22 | 2DL-0400 | ----- f meeem f memes | e L eeee- 28.3 161 32 | 305 [ 38| 102 80 1.3 i20 | 15
*‘D500L22 | 2DA-0800 | ----- | ----- | -emem | esees | oeeees 28.8 161 3.2 33.0 | 41 ] 10.2 80 1.3 120 | 15

* Designated compressors are rated for 230/1/60 application only. Gonsult factory for 208/1 V.
1 TTotal Unit Amps includes approximate allowancs for cenirod clrcuit as follows: 1A - 208/230V; 0.5A - 460V.
1 MCA Minimum Circuit Ampacity does not Include evaparator(s) eleclrical requirements. (Evaposator fan motor amps, defrost heater amps})
Coentact taciory for specilic detalls.
Uses 3RA-0310 for Single Phase
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Physical Dimensions - All Models
Figure 1
1 1
287 o 26} -
l 4 ) [ 4
. Electiical
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Suction 174
Liquid | Eleclrical
— oo Connections
L ===,
! 21 tlo ! 27 cle !
. L. ; = 2 Z
* All dimensions are in inches
Al mounting holes are 378"
Figure 2
28} > as]
‘ Electrical |
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I‘—_R> Suction Not:
Liquid | |—— Electrical
— o 6‘ Connections
-+ 2 L
| e J ! 39 |
A dimensions are i inches 393
AR mounting hles are 3787
*174" high for % 10 2 HP models, Uses 2 piaca gl a5 shown.
20%" high for 2 %% and 3 HP and all Saoll models. Uses 1 piece gl
' 3
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Figure 3 Ej
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" Somerset Industries : co . .SDP-747 C e ftemi#:62

o Non-stlck work surfaces
s Assist mechanism reduces
- force needed to flatten
" products.

. Hilton Herb N Kiichen- -Prototype REV A ©++ NEXTSTEP DESIGN : : .
| ' T o l



© - hem#:52 -

- Somerset Industries " .SDP-747 .

FEATURES

s Reliable, safe operation

o Manual with mechanical assist mechanism
= Adjustable product thickness with the turn of a dial Attachable molds
¢ Produces various crusts up to 18" (46cm} in diameter ‘.  for
* Easy to operate / Easy to clean

+« Compact / Simple table top design

¢ Safe; top-heated platen

e Fully adjustable heat controls with LED temp display

¢ Heavy duty stainless steel construction ensures
long and trouble free operation

INDUSTRY USES SDP-747D

+ Pizzerias s Institutions » Mexican establishments « Cafes

« Restaurants  Schools o Other ethnic food production « Bakeries
SPECIFICATIONS

(Specifications subject to change without notice)

Electrical Data: Single Phase,
120V /60Hz or 220V /50Hz, 1600 Watts

Temperature Range: 0-350°F (0-177°C)

Construction: All Stainless Steel

Shipping Weight: 225 |bs. (102.3 kgs)

€. @) CE

PATENT PENDING MADE IN'THE U.S.A. 05.10.12
Hiiton Herb N Kitchen-Prototype REV NEXT STEP DESIGN
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THIS ITEM IS: SPARE NUMBER

Bl SPARE NUMBER

MILLWORK

CUSTOM FABRICATED/NSF

EXISTING

| | WHERE SHOWN

RELOCATED

MODIFIED
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OL'YMPUS AIR SCREEN  rem

H QUANTITY: :

TPRUJEGT!

MODEL # SCAS

SPECIFICATIONS

Available heights: 1 78"

STANDARD FEATURES

B DOE 2012 Compliant
H Self-Contained Refrigeration
Bl Rounded Top Canopy
B Maial Frame Base Consiruction with
Lifi-Out Black Louvarad Air Grill
for Easy Access to Compressor
Standard Grade Laminate Exlerior
B Brushed Stainless Steel Inferior Ends
B Sfainless Stesl Perforated Interior Back Panel
& 75 Quick Snap-in Top Canopy Light
B (3} Adjustable Slainless Stesl Exira Deep Shelves
for Maximum Capacity, with T5 Quick Snap-in Lights
B Removable Slainless Steel Deck Pan with
Hemmad Edge to Conlain Spills
& Pull Down #23 Econo Frost Night Curtain
B Electronic Digital Control and Defrost Termination
B Red Indicator Light Alerts Operator if Condenser
Requires Cleaning
B Digital Temperature Display
B Unique Internal Baffle Design for
Compressor Noise Reduction
B Front Air Intake with Top Rear Air Discharge
for Zero Clearance
M Easy Slide-Ouf Condensing Unit (4', 5, 6,7 & 8’ Units)
B 8 Cord and Plug
B ET! tisted in Accordance with UL 471
and NSF 7 Standards
# Conforms o NSF STD 7 Type H Refrigeration
Environmaentally Safe Refrigerant
1 Yoear Parts and Labor Warranly
¥ Fioor Drain Required

CALL TOLL FREE: 800-525-3692 (609-714-2330)

FAX: 609-714-2331 www.rpiindustries.com

The Olympus Air Screen SCAS Series is a grab and go style
refrigerator. The self-contained refrigeration system includes digital
controls allowing unit to engage in minimal defrost cycles.

Front mounted red indicator light alerts operator if condensing unit
requires cleaning. Unique baffled compressor housing for front air
intake, top rear air discharge reducing noise levels plus zero
clearance from wall installation. Unit comes standard with 2
3 adjustable extra deep shelves and is available with T5 fluorescent |-
lights or optional energy efficient LED lighting underneath shelving. {

()84 196" @]D (ﬂb) .

* Available lengths: B 36" i:! 48" E} 60 ﬂ 72
Available depths: {1 32" [} 29 3/4” with rear doors

OPTIONAL FEATURES

U Gresn Screen
0O Remote Refrigeration

U Front Decoralive Panefs {Remote Refrigerated Unils Only, Consult Factory)

U Special Laminates

O Miscellaneotis Trim

Lt Promolux Lighting (Low UV)

0O Energy Efficient LED Lighfing

O Wire Shelves
MBrass [White OBlack ©1Chrome

U Mirrored Polished Stainless Steel Shelves (#8 Finish)

0 Gravify Feed Shelving

£1U Shape Front Shelf Merchandiser

£1 Casters (Increases Height by 6”)

O Adjustable Legs (Consult Faclory for Sizes)

0O Powder Coated Inlerior Back Panel and Hardware
OBlack OWhite OCustom Color

DO Mirrored Polished Staintess Steel Inferior Ends (#8 Finish)
L1 Mirrored Pofished Stainfess Steel Perforated Interior Back Panel (#8 Finish)

O Finished Back with Black Air Gril

O Stainless Steel Louvered Air Gril

0O Solid Insulated Rear Sliding Doors

O See-Through Insulated Rear Sliding Doors
O Insulated Glass Vision End Panels

Ul Removable Locking Security Panels

[1 Rolt Down Locking Security Cover

0O Fold Down Stainless Steel V-Ribbed Tray Slide
[l Fold Down Corian® Tray Sfide

[ Stationary Corian® Tray Ledge

[l Tie-in Strips for Interconnection of Units

£ Thermometer

(15 Year Compressor Warranly

_DOE 2012 )




OLympUs AIR SCREEN TOLL FREE: 800-525-3692
MODEL # SCAS

__SELF - CONTAINED

gg;g;&ﬂg’;’g;ﬂ’azgf MODEL L D H HP VOLT AMP PLUG WT REFRIG.
" | unitfor alr discharge for SCAS36R 36 32 78 12 115 129 520P 675 134A
golf contained units. |
SCAS46R 48 32 78 34 115208-2304wire 11.5 L14-30P 900 404A |
SCAS60R 60 32 78 11/4 1152082304 wire 12.7 L14-30P 1020 404A
SCAS72R 72 32 78 11/4 1152082304 wire 13.0 L14-30P 1150 404A
SCAS84R 84 32 78 11/21152082304wire 180 L14-30P 1225 4047
& SCAS96R 96 32 78 1172115208230 4vire 180 L14-30P 1400 4047
AMBIENT
MODEL L D H VOLT  AMP PLUG wr
2 & SCAS36D 36 32 78 115 05 515P 625
i SCAS48D 48 32 78 115 07 515P 800
AN . SCASGOD 60 32 78 115 10 515P 920
: i SCAS72D 72 32 78 115 1.2 5159 1080
] i SCAS8D 84 32 78 115 1.4 515P 1093
{ SHEEELn i SCAS9SD 96 32 78 115 14 515P 1268
b
REMOTE - REFRIGERATED
MODEL BTU@20 F VOLT AMP  PLUG WT  REFRIG.
SCAS36R-RR 4140 15 13 515P 625  Veriy
: T SCASHBR-RR 7470 15 20 515P 800 Verly
@ SCASBOR-RR 9960 15 22 5159 920 Verify
SCAS72R-RR 9960 115 24 545P 1050  Verlly
SCASBIR-RR 11,400 15 30 5-15F 1093 Verily
SCAS9ER-RR 11,460 15 3.0 515P 1268  Verly
8’ Cord and Plug :
b GLYCOL
,' y ‘,\ - MODEL .  BIU@20 F VOLT AMP PLUG WT GPM REFRIG.
RN SCASI6R-RR-GL 4140 116 13 &15P 625 10 GLYCOL
< ! i i SCAS48R-RR-GL /470 115 20 515 800 20 GLYCOL
/ b g SCASB0R-RR-GL 9960 115 22 545 920 25  GLYCOL
' Ei il SCAST2R-RR-GL 9960 115 24  545P 1050 26  GLYCOL
DRAIN~ i
= A BN TN S Contorns o UL Standard d7d,  { Cerleims to NSF 9507 .'PO.E".IO'IZT
E ). € o) simsiinm, (FopEn) (S8
. RP! réfrigera{éd merchandisers configured for sale for use in the United States
Elecirical & Plumbing locations maat or surpass the requirements of the DOE 2012 energy efficiency standards

1. All Seif-Contalned, Remote and Glycol Units must be run 1o a floor drain at time of Instaffation.

2, Refrigeration System is designed so air will flow front lo rear. Unobstructed air flow must be maintained to ensure unit performance and maintain
warranly. .

3. The SCAS merchandiser is designad for use in stores where ambient temperatures and humidity do not exceed 80 Degrees Fahrenheit and
60% R.H. Locate away from direct sunlight, rapid air currents and extreme temperature changes. Exposure fo air currents from ceiling fans,
air conditioning diffusers, ovens, elfc. will disrupt the case air curtain and refrigerated zone. Refrigerated Displays are designed to maintain
pre-chiiled products. Adding or loading warm products above 41 Degrees Fahrenheit can affect the temperature in the entire cabinef.

Any adverse field conditions stated above will void warranly,

RPI in line with its policy fo continually improve its praducts reserves the right te change materials and specifications without nolice.

CALL TOLL FREE: 800-525-3692 (609-714-2330)
FAX: 609-714-2331 www.rpiindustries.com
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* Coldzone -

Description

ColdZone Uni-Pak condensing units are ideally suited for use

in a variety of commercial applications such as cafeterias,
convenience stores, restaurants and fast food outlets. Uni-Pak
units offer a winning combination of quality, economy, and flexi-
bility coupled with lower long term operating costs.

This low profile product line has been designed around
environmentally safer refrigerants. All models utilize R-22 or
R-404A. Units are available with a choice of compressors: low
cost hermetic and scrolt or heavy duty semi-hermetic and discus.

In addition o the basic Indoor and Cutdeor models described
in this bulletin, ColdZone can also provide pre-engineered
system packages with matching evaporators and accessories.

These Uni-Pak condensing units are designed for operation in
ambient air temperatures up to 110°F. Oversized condensers
are available for most modets. Contact our Applications
Engineering department for requirements exceading 110°F
ambient temperature.

Options

* Factory Instailed air defrost timer

* Factory installed electric defrost timer with contactor

» Low ambient flooded control {STD on Qutdoor models)

» Mild amblent fan cycle control (for 2 fan units only)

» Wire fan guard(s} kit

« Suction line piping to exterior of cabinet (STD on Outdoor units)

« Suction line kit with filter and piping

« Liquid line (piping only)

+ Liquid line kit with piping, filter/ drier and sight glass (STD on
QOutdoor models}

|R-HOBEMAd2S o

Features

Indoor Models
+ Hermetic, Semi-hermetic, Discus or Scroll compressor.
+ Generously sized condenser, Copper tubes/Aluminum fins
+ Large electrical control panel for power and contral circuits
» Compressor contactor or start kit
+ Encapsulated high and low pressure controls {adjustable

low pressure control on low ternp models)

+ Refrigerant receiver with shutoff valve and relief plug -
+ All-weather housing i
+ UL and cUL listed for indoor or outdoor use

Outdoor Models

¢ includes all Indoor model features - plus:

s Liquid line kit with filter/drier and sight glass with moisture indicator

« Suction line piping to exterior of cabinet

« Low Ambient - flooded head pressure control valve

* Crankcase heater

* Electric defrost limer with defrost contactorfrelay on low
temperature models (ED10-230/1)

* Air Defrost Timer {2-1/2 through 6 HP High and Medium temp
models only, optional for other HP)

* Suction accumulator

+ Off separator (not available with mounted accumulator)

» Crankcase heater

» Copper fins, or coated condenser coil

* Tiered stacking

+ Liquid line solenoid

* Fused disconnect

+ High ambient oversized condenser coil - contact Applications
* Spring mounting for semi-hermetic compressors

S = COLDSAVER
{ =INDOCR -
O =CUTDCOR

R = Remole
P = Precharged
W = Water Cocled

C = Center Mnt Evap
E = End Mount Evap

| R C-S 050H 22 —2 T— ;_ﬁi’i’;‘;;é’ﬂsp?’a"

| T=3Phase
| 8=1Phass
Relrigerant Type 2 = 208/230V
22 = R-22 4 = 460V

d4== R-4044 / 507
(Q) = Vintage Code

Temperalure Range {varies by uni)
H = High/Medium (0° to 55°5.T.)

M = Medium (-10° lo 45° 8.T)

1 =Inler-Temp | L =Low (-40° o 25° 8.T))
Horsepower 215 =2 HP
Compressor Type 050 = 1/2 HP 250 = 2 HP
S - SomHermeti 075 = 374 HP 259 = 2HP
= semknarmelic 100=1HP 300 =3 HP
H = Hermelic 1 =1HP 301 =3 HP
G = Scrol: 150 = 1-1/2 HP 315=3HP
151 = 1-1/2 HP 400 = 4 HP
165 =1-1/2 HP 401 = 4 HP
200 =2 HP 500 = 5 HP
201 =2HP 600 = 6 HP

202 =2 HP 850 = @-1/2 HP

2
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. Coldzone

© . IR-HO55M44-2S

Features and Options

ltem#:B7.1 . -

STANDARD UNITS PACKAGED UNITS
DESCRIPTION IR*-H | IR*-D | IR*S | IR*-G [ OR*-H | OR*-D | OR*-S | OR*-G
Hermetic] sTD N/A N/A N/A STD N/A N/A N/A
COMPRESSOR Discus| N/A STD N/A N/A N/A STD N/A N/A
Semi-Hermetic] N/A N/A STD N/A N/A N/A STD N/A
Scroll] N/A N/A /A STD N/A N/A N/A sSTD
Ofl failure control {as required)] N/R STD §TD N/R N/R 8TD §TD N/R
ELECTRICAL Encapsulated high and low pressurs controls** STANDARD ) STANDARD
CONTROLS Compressor contaclor (19 or 36}, start kit (10) STANDARD STANDARD
Control transformer (460v to 230V) as required| STANDARD STANDARD
Copper tubes, Aluminum fins STANDARD STANDARD
CONDENSER Fan motor(s) - m‘re.rtoad protection STANDARD STANDARD
Fan blade(s) - individually balanced STANDARD STANDARD
Fan guard(s) OPTIONAL OPTIONAL
Suction line ( viorasorbert and pining only) OPTIONAL STANDARD
PIPING Suction kit (vibrasorbert, piping and suction fiter) OPTIONAL OPTIONAL
COMPONENTS Suction line accumulator QOPTIONAL OPTIONAL
*Liquid fine kit OPTIONAL STANDARD
Discharge vibrasober | N/ TSTDHTSTOH ] WR | MR [STOH [ STDH] NR
RECEIVER Shut-off \_faive(s) STANDARD STANDARD
Fusible plug STANDARD STANDARD
HOUSING Galvanized steel all weather housing STANDARD STANDARD
Control panel STANDARD STANDARD
LOW AMBIENT Fan cycle control {2 Fan medels only) OPTIONAL OPTIONAL |
CONTROLS Flooded head pressure control OPTIONAL STANDARD |
DEFROST Alr defrost time clock OPTIGNAL STD on 3-6 HP
PROVISIONS Electric defrost package OPTIONAL M | o] o] m
UL and cUL listed STANDARD STANDARD |
TESTING Leak and dielectric tested before shipping STANDARD STANDARD |
Dry Nitrogen shipping charge (25 to 35 PSI) STANDARD STANDARD

STO = Standard Feature N/R = Not Required N/A = Not Available QOPT = Optional Feature

1 Vibrasorber not required for Hermetic and Scrofl compressers. Vibrasorber not included for 1/2 threugh 2HP models, Add oplional kit SPR-VB if suclion vibrascrbar required.
ttStandard for 2-1/2 through 6HP Models. For /2 to 2HP models, add kit number SPR-VB o include viorasorbers and compressor spring mounting.

*‘Liquld line kit includes: piping, Tilter drier, sight glass/moisture indicator,

** Adjusiable low pressure control on lovs lemp moxdels in lieu of fixed conlrol.
(1) Electric defrost kit is included on Low temperature models, ED-10-230/1 for 1/2 to 3 HP models, and ED11-230/3 for 4 10 6 HP models,

ma“ﬁ};
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1/2 through 3 HP 4 through 6 HP
3
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Coldzone

. IR-HOS5M44-25

REC'R

. Jltem#:57.1

Physical Data

CONN.

APPROX.

MODEL |nom CAPACITY (BTUH) AT 95°F AMBIENT
NUMBER | up SUCTION TEMPERATURE °F @ 90%| FIG.[ (ODS, IN.}| SHIPWT.
+40° | +30° | +25° {-420° | +10° | 0 | -10° | -20° | -25° | -30° | -40° || (LBS) LiQ.|suc, (Ibs.)
*HOs0Md4 | 0.50 ] ----- 8000 | 5400 | 4800 | 3800 | - | ==w | woeem | meeen | seees | eeee 51 | 1 |38 &8 162
*Ho7s5M44 | 0.75 ] ----- 8800 | 8100 | 7400 [ 6200 | ----- | -we=s [ seem | eeemo | oeeen | oo 5.1 1 |8 558 157
*H101M44 | 1.O0 | - 12200 11300] 16500 8500 | ----- | ----= [ = | wevee | momen | =oeee 86 | 2 | 38| 58 180
*H150M44 | 1.50 ] ----- 15700| 14300{ 13000 10400] -=+er | =-ooe | --o- sl Bl Bes 86 | 2 | 38| 78 212
*H201Mdd | 200 - 23900[21100] 19300[ 15700[ -~ | - [ - | - | - [ - 86 | 2 | a8 778 2908
*H300M44 | 300} ----- 28000] 253001 22700] 18100] ----- | ----= | === | ---- el B 187} 2 | 1/2]1-1/8 320
*H400M44 | 4.00 | - 34700| 31600{ 28500} 22700| ----- e e I I 243 { 3 | 1/2]1-1/8 410
*H500M44 | 5.00 | ----- 42300 37500 34300 27500 -ewee | crern | oomeem | o oon f emees ]| ooee- 243 | 3 | 1/2]1-1/8 425
*HO50L4d | 050 | - | ~or |~ | o | e 2650 | 2010 | 1520 | 1200 | - | - 51 | 1 |38 &8 152
*HO75L44 | 075 | ---eo [ oo | oo | e} eeees 4400 | 3350 | 2250 | 1600 | ----- [ ----- 51 | 1 |3/8] 58 157
*H100L4d | 1.00 [ woeee ] owseen |ooeeee [ omeee o oooee 5700 | 4300 | 2950 | 2250 | ----- [ ----- 51 1 1 | 38] 58 180
*H18gL4q4 | 150 | -~ | - | oeee | eoee } eoee- 10190| 7840 | 5670 | 4690 | 3770 | ----- 86 1 2 |38 78 195
*H215L44 | 200 [ ----- | wemem b oeeen [ oo} eees 16420 12930] 8870 | 7360 | 5940 | ----- 86 { 2 |3B8] 78 243
*H315L44 | 8.00 [ - | o | een | e |- 208701 15940 11320] 9508 | 7610 | ----- 137 | 2 | 12]1-1/8 255
*HO51H22 | 0.50 [ 7550 | 6280 | 5810 | 5120 | 3990 { 2080 | --ve [ cevee [ woee [ oenm | e 80 | 1 [ 38| 58] 170 |
*Ho7s5H22 | 0.75 | 8950 | 7300 | 6550 | 5800 | 4450 | 3200 ----- | - | === | -m | - 6.0 1 jas] 58 175
*H1goH22 | 1.00 |13000}10600{ 9550 | 8500 | 6550 | 4750 | -w-ox | -w==m | -meem | oeem | oeee- 60 | 1 |ve| 58 180
*Hi51H22 | 1.50 |16300|14640| 12950 11560] 8920 | BE7H | -~--= | -==== ] ==snn | =ooem | oo 100 ] 2 || 7/8 240
*H201H22 ] 2.00 |22850]19780] 163901 14520] 11100 7890 { ---ax | «ovr | cover | eoeem | oo 100 2 | 38| 78 260
*Has1H22 | 2.50 |20840]|24530] 22300} 20250] 14960 10670] -~ | - | ~- | - | - oz Lzl 7 7T
*H301H22 | 3.00 {37070|30800|27830] 24560 18580} 13200 ----- | - NUNE S — 60 | 2 | 12| 78 380
*H401H22 | 4.00 {52690|43010| 38720) 34650 24600 18100| ----- | ----- O I A 282 | 3 |12]| 7/8 410
*H500H22 | 5.00 }56300|47100| 42550] 38200] 30000| 22300| ~r=-- | === { -=-=- | -=-m- | -ee- 282 | 3 |12 78 425

MODEL #

HP

+30°

+20°

REC'R

JLIQ.

sSuc.

IG

+G200MaA4 | 2.00 [21930]|20350( 18820] 173604 14630 12180 ---—- | === | === | === | ----- 137 2 { 1/2] 78

*GasoM4d | 2.50 |27080|25050| 23180| 21320 17900| 14840| - | ---- | - | e | oo 137 | 2 | 1722(1-1/8 230
+*G300M44 | 3.00 131110129050| 26940| 24860] 20850 17090 =-=-= | ==ren | =ovev | ~=== | ----- 137 | 2 | 1/2§1-1/8 320
13301044 | 3.00 |37190{34790| 32330| 29540 25180| 20770| - | ----- | - | - | ---e- 187 | 2 | 1/211-1/8 335
*G4ooMaa | 4.00 |44000]40480| 37640 34630] 29310(24800| ----- | -+ | - | - | - 243 | 3 | 1/2[1-1/8 400
*GB600MAg | 6.00 50400147800 44200| 41100| 34500| 28800| ----- | «---n | ==ome | oomeem | -e-e- 243 1 3 | 12 {1-1/8 425
3650M44 | 6.50 |60240]565201 52860 49060 42050{34840| ----- { ----- | --om | -oom | eeoes 243§ 3 [1/211-1/8 440
G200L44 | 200 - | -m ) e | e | e 11330( 9400 | 7670 | 6870 | 6110 4390 || 137 [ 2 | /2| 7/8 230
*G250L44 | 250 | --vm | -oom [ ceoem ] aween [ eaees 138001 121001 10060| 8980 | 7720 | 5800 13.7 2 21 718 240
*G300L44 | 3.00 | - f emeem | e e e 15980( 133801 11360| 9680 | 8870 | 6520 137 | 2 | v/2|1-1/8 245
*33071L44 | 300 | - | cmoee | weeme ] eweee | eees 18760{ 155304 12680{ 11250| 10160| 8110 13.7 2 2| 1-1/8 255
*GA400L44 | 400 | ~-m- | eeeem foeeem f eeem | oo 24080} 19800] 15940| 14080 12430{ 8600 ]| 243 | 3 | 12 |1-1/8 405
G500L44 | BOO| - | - | e | e | e 28480 23850( 19250( 17270| 132001 11990}] 243 | 3 | /2 |1-1/8 420
*Geo0L4q | 6.00 | —---- | --o- ] eem f wesen [ eeeae 33400] 27400| 221001 19800 17600[13600]] 243 | 3 [ 12| 1-1/8 430
*G200M22 | 2.00 {21020]19890] 18270| 16900{ 13960| ----- | ----- | === | -oor | oo | -oee- a7 [ 2 [ 12] 78 215
*G250M22 | 2.50 125340|23400| 21310{ 19940{16370| ----- | -eor | oo | mem | en | e 137 | 2 | v2|im 230
*G300M22 | 3.00 {30440|28170)| 25840 23470] 19330 ----- | ==eee | woemn | wmees | ooeen | oo 137 | 2 | 172]1-1/8 320
*G30iM22 | 3.00 |38180|34720| 31880 28310/ 32730| ----- | - | - el I R 1371 2 [ 12]1-1/8 335
sG4ooM22 | 4.00 |43320[39910]37460| 33680] 27750( ----- | ----- | - | - | - | - 2821 3 [12]1-1/8 400
*GEOOM22 | 6.00 |52300|48370( 43930( 41010{ 34010 - | - | coom | mem | e | e 282 ] 3 | 12|18 425
*G650M22 | 6.50 {63120157830| 51850| 482801 41130) ~---- | ===x- | === | -rome § ~oom | oo 282 | 3 {1/2]1-1/8 440

NOTE: For $0°F ambient mulliply capacily by 1.03. Reduce caplcity by 3% for each 5° increase in amblent temperature. Censult factory for capacities above 110°F Amb.

Hilton Herb N Kitchen-Prototype REV
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. Coldzone - .

IR-HOS5MA4-2S

- ltem#:B7.1-

Elec

trical Dala

e .Mod
mMopeL | COMP AMPS @ 230/1/60 AMPS @ 208/230/3/60 AMPS @460/3/60
NUMBeR | MODEL | COMPRESSOR|COND|TOTAL|MCA|COMPRESSOR] COND [TOTAL | MCA| COMPRESSOR|COND TOTAL|MCA
numBer | Rta | LRA | FLa junimi]| 3 [ ria ] tra | FLA [unimt| + [ RLa| LRA | FLA [uNiTH] &

“HO50M44 | RS43C1E| 54 | 244 | 1.0 | 7.4 |160[ wr | - | — e | | | N IR
sHo7sM44 | Rs7ociE| 7.0 | 342 | 1.0 | 90 |150] 47 { 310 ] 10 | 67 | 150} - | - SO (RN
1101M44 | RSO7CIE| 110 | 610 | 20 | 140 [170] 7.0 | 350 | 20 | 100 [150] - | - | — | - |-
“Hi50Md4 | csioxeE| 109 | 560 | 20 | 139 [170] 75 | 510 ] 20 | 105 | 150] <o- | - SR SRR
"H201M44 | CS18KoE| 16.0 | 820 | 20 | 19.0 |230| 104 | 650 | 20 | 134 | 160} - | o | e e
*H300M44 | cSzoxaE| 180 | 980 | 20 | 210 |260] 11.4 | 750 | 20 | 144 |180] - SUUUUR ISR S (-
THA00M44 | CS27KGE| 230 | 954 | 32 | 281 |35.0| 153 | 820 | 32 | 195 | 240} - e | o | o s
*H500M44 | cS33K3E| 307 | 1250 | a2 | 349 |430| 207 | 900 | 32 | 249 {310} 86 | 450 | 1.3 | 104 | 150
“HO50L44 | RS43CIE| 54 | 241 | 1.0 | 7.4 |180] — | — | - - | - | - - |
“Ho75L44 |RS70GiEl 7.0 | 342 | 10 | 90 |150] 47 | 310 | 10 | 67 |150] - | cooe | oo | e |-
*H100l44 | RS97GIE] 110 | 510 | 1.0 | 130 |180| 7.0 | 350 | 1.0 | 90 [160] - | —or | =eer | oo |-
‘HiesL44 | cFoskeE| 1.4 | 592 | 20 | 4.4 |iso] 70 | 520 | 20 | 100 |150] <oors | e | - SRS U
“H215L44 | CFOSKGE| 167 | 87.0 | 20 | 197 |240| 102 | 720 | 20 | 132 [160| v | —mm | v | —vem |-
‘H315L44 | CFi2keE| 19.0 | 1050 | 20 | 220 {280) 119 | 850 | 20 | 149 |180] 59 | 420 | 13 | 77 15.0]
“HO51H22 | ARTB2C1] 59 | 800 | 1.0 | 7.9 [150] com | woeee | weeem | seeee Jowoen | oom | oomm | omeem | e |- 1
sHozsHzz |mse007s| 7.4 | 385 | 10 | 91 |180] cene | o | e | e [ e ] e | - SV
HiooHzz | Rsroct | 70 | 342 | 10 | 90 |150] 47 | 310 | 10 | 67 {150] oo | s | e | oo |-
"Hi51H22 | CR1SKQ | 9.0 | 410 | 20 | 120 | 150] 60 | 442 | 20 | 90 [150| —re | woevr | —om | o |-
*HootH22 | croaka | 135 | 705 | 20 | 165 {200] 75 | 400 | 20 | 105 |150] - SO (RN (S [
“H251H22 | CR33KQ | 160 | 750 | 20 | 19.0 |230[ 106 | 690 | 20 | 136 |17.0| 47 | 316 | 1.0 | 62 |150
‘H301H22 | cratka | 19.4 | 1100 | 20 | 224 |280| 131 1 oo | 20 | 161 [200| 58] 420 | 10 | 74 |150
1401H22 | cReaka | 290 | 1400 | 32 | 332 |410]| 180 | 1070 | 32 | 222 |270| 91 | ss0 | 1.3 | 109 |150
‘Hs00H22 |cAN-0500| 34.3 | 1420 | 32 | 385 |4s0| 214 | 13006 | 32 | 256 [310] 96 | s00 | 1.3 | 114 |150

0200Md4 | ZS15K4E] 136 | 850 | 20 | 175 {200]| 93 | 650 | 20 | 123 | 150 43 [ 270 | 13 6.1
*0250M44 | ZS19K4E | 164 | 730 | 20 | 203 j250] 87 | 630 | 20 | 127 j150] 50 | 310 | 1.3 | 68
*0300M44 | ZS21K4E| 164 | 880 | 20 | 206 [250| 111 | 770 | 20 | 1441 [17.0] 67 | 39.0 | 13 7.5
*0301M44 | ZS2sK4E | 207 | 109.0] 20 | 249 |300| 136 | 880 | 20 | 166 [200] 71 [ 440 | 13 | 89 [150
*0400M44 | 2830K4E | 268 | 1200 32 | 31.0 (380| 150 | 900 | 32 | 192 |[230] 82 | 485 | 1.3 | 100 | 150
*0B00M44 | ZS38BK4E | 318 | 1600] 32 | 360 |360| 214 | 1230 | 32 | 256 |31.0| 96 | 620 | 13 | 114 | 150
*Q650Md44 | ZG45K4E | -eee- | - om0 eeeee feeee- 239 | 15660 | 3.2 28.1 §340] 93 70.0 1.3 111 | 15.0
020044 | ZFOBK4E| 136 | 55.0 | 20 | 166 (200] 93 | 850 | 20 | 123 |160]| 43 | 27.0 | 1.0 58 [150
*0250L44 | ZFosK4E| 164 | 730 | 20 | 194 |250] 97 [ 630 | 2.0 [ 127 [160] 50 | 310 | 10 | 65 [150
*0300L44 | ZFOok4E| 164 | 880 | 20 | 194 |250] 111 | 770 | 20 | 144 [170] 57 | 380 | 10 | 72 [150
*030iL44 | ZF11K4E| 207 | 1090 | 20 | 237 |300]| 186 | 880 | 20 | 166 |200] 74 | 440 | 10 | 86 [150
*0d00L44 | ZF13K4E| 268 | 1200 32 | 310 |380] 150 | 990 | 32 | 192 [230] 82 | 485 | 13 | 100 (160
*0500L44 | ZF1BK4E | 315 | 1690 | 3.2 | 357 [44.0] 214 | 1230 | 32 | 256 |3i0| 96 | 620 | 1.3 | 114 [ 150
*0600L44 | ZF1BKAE | ----- | - | ---- cesee | e 239 | 156.0] 32 | 281 |a4o0] 83 | 700 | 1.3 | 111 [ 150
*0200M22 | 2S15K4E| 136 | 850 | 20 | 175 |200] 93 | 550 1 20 | 123 |150] 43 | 270 | 1.3 | &1 |1450
*0250M22 | ZS19K4E| 164 | 730 | 20 | 203 §250] 97 | .0 ] 20 | 127 |150] 50 | 310 | 13 | 68 |150
*0300M22 | ZS21K4E| 164 | 880 | 20 | 206 {250 11.i | 770 | 20 | 141 J170] 57 | 390 | 1.3 | 75 |150
*0a01M22 | Zs2eKag | 207 | 10001 20 | 249 [300] 136 | 88.0 | 20 | 166 |200] 74 | 440 | 13 | 89 |i50
*0400M22 | ZS30K4E] 268 [ 12001 32 | 310 [380] 150 | 890 | 32 | 192 |[230] 82 | 495 | 13 | 100 | 1560
*osooM22 | ZsasKaE | 318 [ 169.0 | 32 | 360 |360] 214 [ 1230 32 | 256 |310] 968 | 620 | 1.3 | 114 | 150
*0650M22 | ZS4BKAE | ----- | --e- | e | -eeen [ eeeee 239 | 156.0 | 32 | 281 {340} 83 | 700 | 13 | 114 | 150
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.- Coldzone

~ iR-HO55M44-25

CAPACITY (BTUH) AT 95°F AMBIENT

REC'R

CONN. |

oo Mem#S7A

- Physical Data

APPROX.

MODEL | NOM SUCTION TEMPERATURE @ 9o%Ficl (oDs.iN) | sHIPwT.
NUMBER | H.P. 55T 3307 [ +25° | +20° ] +10°] 0° ] -10° | -20° | -26° | -60° | -40° | |(LBS) L1Q. |suc. fIbs.)
“S050M44 | 0.5 | — | —— 4650 | 4250 | 3420 | 2690 | v | - | - |~ | —— 51 | 1] a8 | 58 189
*5075M44 | 0.75 | - - | 6080 | 5400 | 4100 | 3150 § --ov [ coer | aeeee [ oo [ e 51 | 1] a8 | &m 215
S100M4d | 1 | -7 [ 8150 | 7550 [ 6260 | 5040 | —o- | o | o | - | 51 | 1| %8 | 58 205
rg195M44 | 1.25| - - |10110] 9210 | 7440 | 5810 { - [ e | aeeee | e [ e 86 | 2| 38 | 78 290
S200M4d | 2 | — - [14100] 12800 10600 8600 | - | v | -vore | - | —— 86 | 2| 38 | 7/8 230
*saoomad | 8 | - | —- 25900{ 23600 19300[ 15500 < [ cv | <vee | weeee [ <oe- 137 2| 12 [1-i8 420
sgaoomad | 4 | e | e 30500027900]23000 18300 ----- | <-ee | oo | oo | oo 243 131 1/2 |1-1/8 490
S050L44 | 05 | < | e | | | - 3000 | 2400 | 1800 | 1550 | 1300 | 800 || 5.1 | 1| &8 | 58 196
*5075L44 | 0.75 | - S [ 5000 | 4000 | 3100 | 2700 2300 | 1600 || 51 | 1] 8 | 5/8 205
5100044 | 1 Sy gy AR [PV 6800 | 5500 | 4400 | 3850 | 3300 | 2400 |} 5.1 | 1] 98 | &8 220
+5150L44 | 15 | S e - |10s00] 8600 | 6800 | 6000 | 5200 | 3900 |1 86 [ 21 38 [ ws 248
"$200L44 | 2 | - | = | e | e | 13800| 11100| 8700 | 7600 | 6500 | 4600 || 8.6 | 2 | a8 | 7/8 320
*5250L44 | 3 | <o | oomen | oo [ e [ - 15600|12300] 9400 | 8100 | 6800 | 4300 | | 137 [ 2 | 122 |1-1/8 410
«ga001da | 8 | cee | | e f e L ees 20900 16700{12800{ 11050/ 9300 | 8300 || 137 | 2 [ 12 [1-1/8 430
S050M22 | 0.5 | 4930 | 4100 | 3700 | 3330 | 2650 | 2070 | — | —— — VR g 60 | 1] %8 | 58 180
«so75H22 | 0.75 | 9020 | 7280 | 6480 | 5730 { 4370 [ 3200 | v | cer | ecens [ oeee | oo 60 | 1| as | s 215
*S100H22 | 1 |12060] 9950 | 8980 | BOBO | 6450 | 5070 | - | - | —— | —— | - 60 | 1] 38 |58 220
~eg150H22 | 1.5 |16600]13600|12200{10800] 8500 | 6400 | o | ooe | onee | e | e 100 | 2| w8 | 78 247
5200H22 | 2 |22500]18400[16600| 14800] 11500] 8400 | ~--—v |~ | —— | —— | - 00 2| 38 | 78 260
+g300H22 | 3 134500|28200|25300|22600{17800]13800] - o | eee | o || 16012 12 ji-18 420
3S400H22 | 4 |47600(39200]35300|31600]25000[ 19200 <-e- | rre | e | - |22 (3] iz [1-176 490
sgsoomz2 | 4 | - | 31500{28300]22400[ 17800} ----- | coeor | aree | ceeen | conee 282 | 3| 12 1178 490
*S500H22 | 5 |56800|47000]42400|38100|30100]{23100] - T — S [ 282 | 3| /2 [1-1/8 500
sgsoomzz | 5 | - | - 50600{45500]36300{29000] ----- P 282 | 3| 12 |1-178 500
*8050L22 | 05 | - | - | - | e | - 3300 | 2500 | 1760 | 1450 | 1150| 700 |[ 60 | 1| 38 | 58 192
+g075L22 | 075 | oo [ eore [ ereee § oo [ oo 5450 | 4200 | 3150 | 2700 | 2250 | 1500 | 60 | 1] a8 | &8 197
100022 | 1 |~ | — B Qe — 7200 | 5600 | 4200 | 3625 | 3050 | 2150 [ 6.0 | 1| &8 | 58 205
sgao0L22 | 2 | - [ e o 8500 | 6450 | 4850 | 4200 | 3550 [ 2450 || 10.0 | 2| w8 | ws 290
38201022 | 2 | - | - | o | e | o T1350| 8800 | 6550 | 5600 | 4650 | 3000 | | 10.0 | 2 | a8 | 7/8 305
sgagaLze | 2 | eeees | e [ o | e | - 13800|10700] 7900 | 6750 | 5600 | 4100 |} 100 | 2| a8 | 78 320
sgap0r02 | 8 | oo [ - - 20600 16100{ 11900] 10050} 8200 | 5850 || 16.0 | 2| 12 [1-1/8 412
36700[29500[23500] -w-- | ~orov | waree | e 243 | 3| 12 560
spgoomda | 6 |71300|61200|5830051600}42700|34700]27700] ---- | e | oee | oo 243 | al 12 560
D300LA4 | B | — | — —- |29700|23800] 18300] 16000| 13700] 9600 | | 24.3 | 3 | 172 500
paooLad | 4 | - | - SR [ - 24100|26800]21800{ 19350 16900{ 13000| | 243 | 3 | 12 540
spsooraa | 5 | - oo | e [ e f e 39500|32100|25300{22450| t9600| 15000] | 24.3 | 3 | 12 550
*D500H22 5 |64100]53300|48300|43800[34800] ==+~ | ----- | - | == | -eom- ] -oe-- 282 1 3| 12 560
DagoLe2 | 8 | - | o | ] - | — 26700| 20600 | 15600 135601 11500| 79001 | 282 | 3 | 172 500
sD400L22 | 4 | e | oo | o | e | e 30800]24100| 1810015550 13000| 8800 { | 282 | 3| 112 540
N B I I e e 37300/29200|22100] 12050/ 16000{ 11000] | 28.2 | 3 | 12 550

NOTE: For 90°F ambient multipty capacity by 1.03. Reduce capicity by 3% for @ach 5° increase In ambient lemperature.
Consult factory for capacities above 110°F Amb.
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IR-H055M44-2S

R

COMP AMPS @ 230/1/60 AMPS @ 208/230/3/60 AMPS @460/3/60

MODEL | moper [compPrRESSOR[cOND[TOTAL] McA|compressor|conD[TOTAL[MCAlcOMPRESSOR[COND|TOTAL[MCA
NUMBER | numper [ RLA | LRA | FLa (unimt! + [RLA [ LRA | Fra [uNimi| + FRIA T LRA | FLA |UNITH] ¢
"S050M44 | BAJ-GOBE| 37 | 22 | 10 | 57 | 16| 22 | 13 | 1.0 | 42 | 18| e | oo |~ | - [
+So75M44 | KaN-007E| 64 | 380 | 10} 74 5] 3 |19 | 10 ] 50 | 158} oo | oo b | e {
"S100M44 |KAR-OTOE| 7.4 | 40 | 10 | 94 | 15| 43 | 27 | 1.0 | 63 | 18 | o | o | | ——- |~
+5125M44 | KAG-010E| 75 | 400 | 20 105 ] 15| 43 | 27 | 20 | 73 [ 45} o | oo | e | e e
“S200Ma4 | KAK-021E| 106 | 55 | 20 | 136 | 17| 68 | 50 | 20 | 98 | 15 | - | e | ooor | o |
*S300Md4 | ERF-031E| wovee | oo | oo [ oo [ ee- 124 | 82 | 20 | 154 | 19| 58 | 41 | 13| 76 | 15
*5400M44 | NRB-040E| - | -oee | oo | oo [ 218 | 141 | 32 | 260 | 32| oo | oo | e | ocin [
"5060L44 |KAN-OOSE| 86 | 24 | 10 | 56 | 16| 22 | 182 | 1.0 | 42 | 15 | SN U RO
+so75L44 |kam-007e| 56 | 85 | 10 | 76 | 5| 32 | 199 | 10 | 82 [ 15| o | e | e | o
"3700L44 |KAJ-O10E| 69 | 40 | 10 | 88 | 6| 46 | 27 | 1.0 | 65 | 16| — = | e
+s150L44 |KaL-0t6E| 99 | 55 | 20 [ 120 | 16| 66 | 50 [ 20 | 96 [ 45| oo [ e | e oo ]
"S200L44 | EAV-021E| 147 | 102 | 20 | 177 | 22| 74 | 50 | 20 | 104 | 16 | —- | — | — | —= | —
*gos0L4d |3AB-031E| 147 86 | 20 | 177 | 22| 100 | 82 | 20 | 130 |16 o | o | o ] e | e
*g300L44 | LAH-032E| 167 | 105 | 20 | 197 | 24 | 128 | 112 [ 20 | 158 [ 19| 6 | 56 | 13| 78 | 15
TS050H22 |HAG00S0] 24 | 22 | 10 | 64 | 6] 24 | 18 | 10 ] 44 [1B8] —— ] — | — ] — [
+so75H22 | Kan-0075] 64 | a8 | 10 { 814 [ 15] 35 | 198 | 10 | 55 | 15| o | e | eee | cenee | oo
ST00H22 |KAR-O100| 7.4 | 40 | 1.0 | 94 | 16 | 43 | 27 | 1.0 | 68 | 16 | s | o | o | —= |~
‘s150H22 |KaG-0150] 96 | 55 | 20 [ 126 [ 15] 55 {355 | 20 | 85 | 15| o | oo e | e |
“5200H22 | KAK 0200 106 | 55 | 20 | 136 | 17 | 68 | 80 | 20 | 98 | 16| = | = | | — |-
+s300H22 | ERF-0310] 70| 86 | 20 | 20 [ 25| 117 | 82 | 20 | 147 | 18] 64 | 41 | 13| 82 | 15
"5400H22 | NRB-OA0O| ——m | - | o | - | — 218 | 141 | 32 | 260 |32 | 113 | 625 | 13 | 131 | 16
*S400M22 | 3RA-0311 | *19.8 | *86.0 | =32 | =er0 | %27 | 131 | 82 | 82 | 178 [21] 63 | 41 | 13| 81 | 15
"S500H22 | NRA-GS00| -~ | - S [ [P 192 | 141 | 32 | 234 [29| 96 | 625 | 1.3 | 11.4 | 16
*5500M22 | NRM-0500] «--- [ <o | cees [ e | 245 | 141 | 32 | 285 | 35] 124 | 625 | 1.3 | 189 | 17
"5060L22 | KAN-GO50| 36 | 24 | 10 | 88 | 16 | —= | —- | —= | —= || = | — | s
*so7sL22 |KamM-0075| 56 | 36 | 10 | 76 | 15| a2 | 199 [ 10 | 52 [ 5] e | oo e o
510022 | KAJ0100| 69 | 40 | 10 | 88 | 16| 45 | 27 | 1.0 | 65 |15 | — | — | —= ] -~ |-
ssp00L22 | KaK-0200] 106 | 55 | 20 | 136 | 17| 68 | 50 [ 20 | 98 [ 18] s | coer | oo b o
5201122 | EAD-0200| 8.4 | 58 | 2.0 | 114 | 16| 68 | 46 | 20 | 98 | 18| = | — | — | — |-
*soo2le2 | EAV-0210{ 147 | 102 | 20 | 177 | 22| 74 | s0 | 20 | 104 | 16| o | oo [ o |
+saooLe2 | Lam-o3to} 166 93 | 20 | 196 | 24| 107 | 82 [ 20 | 187117 52 | 41 | 13| 70 | 15
*D500M44 | 2DD-050 22, )

*DgooMa4 | 2DL-078E | e | cooe [ oo | | 316 | 169 | 32 | 358 13.8 22
*D300LAA | 2DF-0B0E| v | —v | - | —= | = 168 | 102 | 32 | 21.0 81 | 52 15
*DA00L44 | 2DL-040E | -oom | weeer | weee- S, (. 263 | 161 | 32 | 305 | 38| 102 | e0 15
'D500L44 | 2DA-060E| w-ree | woro- | oo . 288 | 161 | 32 | 830 |41 ] 102 ] &0 15
"D500H22 ] 20D-050E] - | - | —-— e 22.3 | 120 | 82 | 265 | 33 ] 105 ] 60 | 13 | 123 | i5
*D300L22 | 2DF-0300| v | — | — S 68 | 102 | 82 | 21.0 | 26| 81 | 52 | 1.3 | 99 | 15
“D400L22 | 2DL-0400 | coroe | wmee | eeee | emee | e 263 | 161 | 32 | s05 [38 ]| 102 | s0 | 13| 120 ] 15
50022 | 204-0600 | -+ | ceeee | reee | e | e 288 | 161 | 32 { 330 [41} 102 | 60 | 18] 120115

“*  Designated compressors are rated for 230/1/60 application onty. Consul! factory for 208/1 V.
1 Total Unit Amps includes approximalte allowance for contrel circuit as follows: 1A - 208/230V; 0.5A - 460V,
+  MCA Minimum Cireuit Ampacity does not include evaporalor(s) electrical requirements, (Evaporator fan motor amps, defrost heater amps)
Conlact factory for specilic detalls,

= Uses 3RA-0310 for Single Phase
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Physical Dimensions - All Models

[ 43¢
L— 432

Figure 1
i 28] 26}
_——Electricat
- 1 Access
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Liguid | Electrical
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! 2l ! 27 cie ]
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* All dimensions are in Inches
All mounting holes are 3/8"
Figure 2
1 1
| 28 38
I 4 I 4
Electrical
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AR | *See
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- o g Connections
n o L
| 21 ¢l I s i
Al ¢mensions are in inches I 39% |
A% mountng helas are 38
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OLYMPUS AIR SCREEN

rFRUJELT:
ITEM:

QUANTITY:

MODEL # SCAS

SPECIFICATIONS

TP r Tt et

Avallable heights: ] 78

STANDARD FEATURES

& DOE 2012 Compliant
# Self-Conlained Refrigeration
8 Rounded Top Canopy
8l Metal Frame Base Canstruction with
Lifi-Out Black Louvered Air Grill
for Easy Access to Compressor
H Standard Grade Laminale Exlerior
B Brushed Stainfess Steel Inferfor Ends
B Slainiess Steel Perforaled Interior Back Panel
B T5 Quick Snap-In Top Canopy Light
B (3) Adjustable Stainless Stes! Exira Deep Shelves
for Maximum Capacily, with T5 Quick Snap-In Lights
Bl Removable Stainiess Sleel Dack Pan with
Hemmed Edge to Contain Spills
H Pull Down #23 Econo Frost Night Curtain
B Electronic Digital Conlrof and Defrost Termination
M Red Indicator Light Alerts Opearator if Condenser
Requires Cleaning
8 Digital Temperature Display
B Unigue Internal Baffle Design for
Compressor Noise Reduction
H Front Air Intake with Top Rear Air Discharge
for Zero Clearance
¥ Easy Slide-Ouf Condensing Unit (4°, 5°, 6°,7" & 8" Unils)
B 8 Cord and Plug
B ETL Listed in Accordance with UL 471
and NSF 7 Standards
¥ Confarms to NSF STD 7 Type !l Refrigeration
H Environmentially Safe Refrigerant
B 1 Year Parls and Labor Warranty
B Fioor Drain Required

CALL TOLL FREE: 800-525-3692 {609-714-2330)

FAX: 609-714-2331 www.rpiindustries.com

The Olympus Air Screen SCAS Series Is a grab and go style _
refrigerator. The self-contained refrigeration system includes digital §
controls allowing unit to engage in minimal defrost cycles.

Front mounted red indicator light alerts operator if condensing unit
requires cleaning. Unique baffled compressor housing for front air
intake, top rear air discharge reducing noise levels plus zero
clearance from wall installation. Unit comes standard with :
3 adjustable extra deep shelves and is available with T5 fluorescent }
lights or optional energy efficient LED lighting underneath shelving.

el longihs, U oo 04 oo 01 72 Qo7 01 o6
Available depths: 11 32" [} 29 3/4” with rear doors

e

€. €1
Cefotpn QHSF ST07
TYPE Il

OPTIONAL FEATURES

L1 Green Screen

0 Remote Refrigeration

O Front Decorative Panels (Remote Refrigerated Unils Only, Consult Factory)

1 Special Laminates

£t Miscellaneous Trim

O Promolux Lighting (Low UV)
O Energy Efficient LED Lighting

[ Wire Sheives
OBrass OWhite OBfack Chrome

O Mirrored Polished Stainfess Steel Sheives (#8 Finish)

[J Gravity Fead Shelving

U Shape Front Shelf Merchandiser

O Castars (Increases Height by 6”)

[0 Adjustable Legs (Constult Factory for Sizes)

H Powder Coafed Interior Back Panel and Hardware
OBiack QOWhife TOCuslorn Color

O Mirrored Polished Stainfess Steal Interior Ends (#8 Finish)

L1 Mirrored Polished Stainless Steel Perforated Interior Back Panel (#8 Finish}

O Finished Back with Black Air Grill

O Stainfess Steel Louvered Air Grill

O Solid Insulated Rear Sliding Doors

00 Ses-Through Insufated Rear Sliding Doors

O /nsuiated Glass Vision End Panels

[1Removable Locking Security Panels

O Rolf Down Locking Security Cover

O Fold Down Staintess Steel V-Ribbed Tray Slide

U1 Fold Down Corian® Tray Slide

[1 Stationary Corian® Tray Ledge

([ Tie-In Strips for Interconnection of Units

£l Thermometer

U5 Year Compressor Warranty




FRUJELUT,

OL YMPUS AIR SCREEN TOLL FREE: 800-525-3692

MODEL#S CAS
) o __SELF- CONTAINED
o fmooe. & o n m vour AMP PLUG WT REFRIG,
unit for alr discharge for SCASI6R 38 32 78 12 115 129 520P 675 134A
seif contalned units, .
SCAS48R 48 32 78 /4 115/208-2304wire 11.5 L14-30P 900 4044
SCASGOR 60 32 78 11/4115/208-2304 wire 127 L14-30P 1020 404A
SCAST2R 72 32 78 11/41152082304wire 130 L14-30P 1150 404A
SCASBIR 84 32 78 11/2115/208-2304 wire 180 L14-30P 1225 404A
SCASI6R 96 32 78 1172 115/208-2304vire 18.0 L14-30P 1400 404A
AMBIENT
MODEL L D H VOLT  AMP PLUG wr
2 SCAS36D 36 32 78 115 05 5-15P 625
SCAS48D 48 32 78 115 o7 515P° 800
SCAS60D 60 32 78 115 1.0 5-15P 920
SCAS72D 72 32 78 115 1.2 5-15P 1050
SCAS84D 84 32 78 115 1.4 5-15P 1093
T, U SCAS96D 96 32 78 115 14 515P 1268
REMOTE - REFRIGERATED
MODEL BTU@20 F  VOLT AMP  PLUG WT  REFRIG.
SCAS3I6R-RR 4140 115 1.3 515P 625 Verify
7 T SCAS48R-AR 7470 15 20 515P 80D Verify
o SCASB0R-RR 9960 115 22 5159 920 Verify
SCAST2R-RR 9950 15 24 5-15P 1050 Verify
SCASB4R-RR 11,400 115 30 5-15P 1093 Verily
SCAS96R-RR 11,400 e Y 5159 1268 Verity
&' Cord and Plug
b GLYCOL
) | - MODEL BIU@20 F VOLT AMP PLUG WT GPM REFRIG.
k- \“x _ SCASI6R-RR-GL 4140 115 13 518P 625 1.0  GLYCOL
i L SCAS48R-RR-GL 7470 115 20 615 800 20 GLYCOL
/ ? ; ‘ SCASG0R-RR-GL 9960 115 22 5158 820 35  GLYCOL
| T8 SCAST2R-RR-GL 9960 115 24 &15P 1050 25  GLYCOL
DRAIN-~
A PrA Conforms fo UL Sundsrg 47y, | Corfes L HSF 8107 ) (" DOE 2012
o g €. @) 6 spsne (FPen) (i
o RPI refrigerated merchandlsers configured for sale for use in the United States
'EIGCH‘I'CQ!' & PJHMblng locations meet or surpass the requirements of the DOE 2012 energy efficiency standards

1. All Seif-Contained, Remote and Glycol Units must be run to a floor drain at lime of insiallation.

2. Refrigeration System Is designed so air will flow front to rear, Unobstructed air flow must he maintained to ensure unit performance and mam!am
warranly.

3. The SCAS merchandiser is designed for use In stores whare ambient femperatures and humidity do nof exceed 80 Degrees Fahrenheit and
80% R.H. Locate away from direct sunlight, rapld air currents and extreme temperature changes. Exposure to air currents from ceiling fans,
air conditioning diffusers, ovens, elc. will disrupt the case air curtain and refrigerated zone. Refrigerated Displays are designed to maintain
pre-chifled producis. Adding or loading warm products above 41 Degrees Fahrenheit can affect the temperalure in the entire cabinst.

Any adverse field conditions stated above will void warranty.

RP!In ling with its polley to confinually improve its products reserves the right to change malenials and specifications without notice.
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Description

ColdZone Uni-Pak condensing units are ideally suited for use

in a variety of commercial applications such as cafeterias,
convenience stores, restaurants and fast food outlets. Uni-fak
units offer a winning combination of quality, economy, and flexi-
bility coupled with lower fong term operating costs.

This low profile product line has been designed around
environmentally safer refrigerants. All models utilize R-22 or
R-404A. Units are available with a choice of compressors: low
cost hermetic and scroll or heavy duty semi-hermetic and discus.

In addition to the basic Indoor and Outdoor models described
in this bulletin, ColdZcne can also provids pre-enginesred
system packages with matching evaporators and accessories.

These Uni-Pak condensing units are designed for opertation in
ambient air temperatures up to 110°F. Oversized condensers
are available for most models. Contact our Applications
Engineering department for requiremenis exceeding 110°F
ambient temperature.

Oplions

» Factory installed alr defrost timer

» Factory installed electric defrost timer with eontactor

+ Low ambient flooded contro! (STD on Outdoor models)

« Mild ambient fan cycle control {for 2 fan unils only)

* Wire fan guard(s} kit

+ Suction line piping to exterior of cabinet (STD on Qutdoor units)

+ Suction line kit with filter and piping

+ Liquid line {piping only)

+ Liquid line kit with piping, filter/ drier and sight glass {STD on
Outdoor models}

- IR-HOB5M44-28

Features

Indoor Models

* Hermetic, Semi-hermetic, Discus or Scroll compressor.

* Generously sized condenser, Copper tubes/Aluminurm fins
» Large electrical contro! panel for power and control circuits
« Compressor contactor or start kit

+ Encapsulated high and low pressure conirols (adjustable

low pressure conlrol on low temp models)

« Refrigerant receiver with shutoff valve and relief plug

+ All-weather housing

» UL and cUL listed for indoor or outdoor use

Qutdoor Models

¢ includes all Indoor model features - plus:

* Liquid line kit with fiiter/drier and sight glass with moisture indicator

+ Suction Iine piping to exterior of cabinet

* Low Ambient - flooded head pressure control valve

+ Crankcase heater

« Electric defrost timer with defrost contactor/relay on low
temperature models (ED10-230/1)

 Air Defrost Timer (2-1/2 through 6 HP High and Medium temp
models only, optional for other HP)

» Suction accumulator _

+ Ol separator (not available with mounted accumulator)

» Crankcase heater

* Copper fins, or coaled condenser coil

+ Tiered stacking

+ Liguid ine solenoid

» Fused disconnect

*» High ambient oversized condenser coil - contact Applications
+ Spring mounting for semi-hermetic compressors

| R C—-S 050H 22 —2 T— %_rlﬁf”ﬁ.,igcspi“a”

5 = COLDSBAVER
| = INDOOR
O = QUTDOOR

R = Remolo
P = Precharged
W = Water Cooled

G =Canler Mnt Evap
E = End Mount Evap

| T=23Phase

] 8=1Phase
Relrigerant Type 2 = 208230V
22=R-22 4 = 460V

44= R-404A 7 507

{Q) = Vintage Code

Temperature Range (varies by unit)
H = High/Medium (0° to 55°S,T))
M = Medium {(-10° to 45° 8.T))

1 = Inter-Temp L = Low (-40° to 26° 8.T))
SEPOWET 215=2HP
gnglrsessor Type 050 = 1/2 HP 250 =2 HP
= Discus 075 = 3/4 HP 251 = 2HP
S = Seml-Hermetic 100 =1 HP A =3HP
H = Hermetic 101 =1HP 301 =3HP
G = Scroll 150 = 1-1/2 HP 315=3HP
151 =1-1/2 HP 400 =4 HP
165 = 1-1/2 HP 401 =4 HP
200 =2 HP 500 =5 HP
201 =2 HP 600 =6 HP

202 =2 HP 650 = 6-1/2 HP
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Features and Oplions

STANDARD UNITS PACKAGED UNITS
DESCRIPTION IR*-H | IR*-D | IR*-S | IR*-G | OR*-H { OR*-D | OR*-S | OR*-G
Hermetic] STD N/A N/A N/A STD NIA N/A N/A
COMPRESSOR Discus{ N/A STD N/A N/A N/A sTD N/A N/A
Semi-Hermetic] N/A NfA STD N/A NfA N/A STD N/A
Scrof| N/A N/A N/A STD N/A N/A N/A sSTD
Oil failure control {as required N/R §TD STD N/R N/R STD STD N/R
ELECTRICAL Encapsulated high and low pressure controls** STANDARD STANDARD
CONTROLS Compressor contactor (19 or 3@, start kit (10) STANDARD STANDARD
Control transformer {460v to 230V} as required STANDARD STANDARD
Copper tubes, Aluminum fins] STANDARD STANDARD
CONDENSER Fan motor{s) oYe.rioad protection STANDARD STANDARD
Fan blada(s) - individually balanced STANDARD STANDARD
Fan guard(s} OPTIONAL OPTIONAL
Suction Ene ( vibrasorber!t and piping only) OPTIONAL STANDARD
PIPING Suction kit (vibrasorbert, piping and suction fiter} OPTIONAL OPTIONAL
COMPONENTS Suction line accumulator OPTIONAL OPTIONAL
*Liquid line kit QOPTIONAL STANDARD
Discharge vibrasober | N/R ] STD{t | STD1t [ N/R NR | §TDtt | 81Dt | NR
RECEIVER Shut—off\..ralve(s) STANDARD STANDARD
Fusible plug STANDARD STANDARD
HOLSING Galvanized steel all weather housing STANDARD STANDARD
Control panel STANDARD STANDARD
LOW AMBIENT Fan cycle control (2 Fan models only) OPTIONAL OPTIONAL
CCNTROLS Flooded head pressure control OPTIONAL STANDARD
DEFROST Alr defrost time clock OPTIONAL STDon 3-6HP
PROVISIONS Electric defrost package OPTIONAL ol o | o
UL and cUL listed STANDARD STANDARD
TESTING Leak and dielectric tested before shipping STANDARD STANDARD
Dry Nitrogen shipping charge (25 to 35 PSI) STANDARD STANDARD
STD = Standard Feature N/R = Not Required N/A = Not Available OPT = Optional Feature

1 Vibrasotber not reguired for Harmetic and Seroll comprassors., Vibrasorber not Included for 1/2 through 2HP models, Add optional kit SPR-VB if suction vibrasorber required.
t}Standard for 2-1/2 through 6HP Models. For 1/2 10 2HP models, add kit number SPR-VB to include vibrasorbers and compressor spring mounting.

*Liquid line kit includes: piping, filter drier, sight glass/molsture Indicator.

** Adjustable fow pressure conlsol on kow temp models in lleu of fixed control.

{1} Eleglric defrost kit is included on Low temperature medels. ED-10-230/1 for 1/2 to 3 HP models, and ED11-230/3 for 4 1o 6 HP modals,

1/2 through 3 HP 4 through 6 HP
3
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Performance Dala Physical Data

CAPACITY (BTUH) AT 95°F AMBIENT _ REC'R CONN. AFPROX.

N“fﬂ;i; NS;” SUCTION TEMPERATURE °F @ 90%| FiG.| (0DS, IN) | SHIP wT.
+40° | +30° | $25° | +20° | +10° | ©0° | -10° | -20° | -25° | -30° | -40° || (LBS) LIQ.{sucC. (Ibs.) -
*HE50M44 | 0.50 | ----- 8000 | 5400 | ABOD | 3BOO [ =-sns | wemnm [ womms | womms | oeem | o-oes 6.1 1 [ 38 58 152
*HO75M44 | 0.75 | ----- 8800 | 8100 | 7400 [ 8200 | -=-es | wowew | oowmem | cooe ) oooon | eeen 5.1 1 138|568 157
*HiptM4a | 1.00 ] e 12200{ 11300( 10500( 8500 | ----- | ----- e el N 86 [ 2 [3B] 58 180
*Hi50Md44 | 1.50 | ——-- 15700} 14300 13000| 10400 ----- | ----- | ====m | - | -eeee | oo 86 | 2 |38 78 212
‘H201M44 | 2.00 | - 23900} 21100] 19300 15700 ----- | --es | smen | memmm | wmeese | wenes 86 | 2 |as]| 7/8 298
*H300M4q4 | 3.00 | - 28000425300 22700 18100 === | =ooor | =oooo | coeee ] eeees ] oeee- 13.7 | 2 | 1/211-1/8 320
*HA00M44 | 4.00 | ----- 34700} 31600( 28500| 22700( ----- | ~--- oo | e e |- 243 3 | t2)1-18 410
*H500M44 | 5.00 | ---—-- 423001 37500| 34300| 27500| ----- el Ml M Sl B 243 | 3 [ 1/2]1-1/8 425
R I Rl Il e B e 2650 | 2010 | 1520 [ 1200} ----- | ----- 51 | 1 |38 &8 152
tHO75L44 | 075 [ --omm | —oeen | ooeeee | eeen | oo 4400 | 3350 | 2250 | 1800 | --ves [ weeen 51 | 1 |ams]| 58 157
*H100L44 | 1.00 [ oo | =ooee | oomm | omee | e 5700 | 4300 | 2050 [ 2250 | ----- [ ----- R ECEE 180
fH185L44 | 1.50 | --oon | weesn | eeeee | eoee p ooeee 10180| 7940 | 6670 [ 4690 | 3770 | ----- 86 | 2 |am| 78 195
*H215L44 | 200 [ meere | eeeer | ommem | e | oo 16420] 12930 8870 | 7360 | 5940 | - 86 [ 2 [am| 78 243
*H315L44 | 3.00 | - o Ml MRl T 20870| 159401 11320] 9508 | 7610 | ----- 187 | 2 |12 ]1-1/8 255
tHosiH22 | 0.50 | 7550 | 6280 | 5810 § 5120 3990 | 2930 | -~ | - | - | —---- | - T IERESES 170
*Ho75H22 | 0.75 | 8950 | 7300 | 6550 § 5800 | 4450 § 3200 | ----- | == | == | =ooen | - 60 | 1 |38 &/8 i75
*H100H22 | 1.00 [13000{10600] 8550 § 8500 | 6550 | 4760 ] ----- | - | -=-o- | -ooee | -een 6.0 i | 381} 58 180
*HisiH22 { 1.50 [16300}14640] 12950{ 11660] 8920 | 5675 ] ----- SUUNI JUUNN, RSN — 100 2 |as| 78 240
*Hao1H22 | 2.00 (22850119780} 16390 14520} 11100 7980 | -~ [ —- [ - | —---- | = 100)] 2 |as| 78 260
*Ha251H22 | 2.50 |29840}24530|22300] 20260} 14880 10670| -=-x- | =wrer | =veee | wo-em | - B0 | 2 11/2] 7/8 345
*H301H22 | 3.00 [37070|30800] 278304 24560] 18580] 13200 | ----- | -=-== | wowee | eeem | =o- 160 | 2 112 7/8 380
HA0TH22 | 4.00 [52690(43010]| 38720| 34650| 24600] 18100 ----- [ ----- | - | -~ | ——- 282 | 3 {12]| 8 410
*H500H22 | 5.00 |56900]47100] 42550{38200] 30000 22300 ----- | -===s | ===eo | weroe [ -ee- 282 | 3 [ 12| 7/8 425

MODEL # | HP +10° REC'R | FIG. | LIQ. | SUC.

*G200M44 | 2.00 |21930{20350| 18820 17360] 14630|12180| «=w-- | ==vex | ==oem | -oomm | - 187 { 2 | 12| 78 215
*G250M44 | 2.50 [2708025050|23160|21320] 17800]| 14840] ---—- | ---~- | ---=- | === | ---—- 137 { 2 | #/2]1-1/8 230
*G300M44 | 3.00 [31110|28050] 26940|24860) 2085017080 ---—- | ----- | - | --m= | =eees 187 | 2 | t/2]|1-1/8 320
*G301M44 | 3.00 [37190]34790| 32330 29540[ 25190[ 20770 ----s | wones [ wvnen [ areee § aenee 137 1 2 | i2]|1-1/8 335
‘G400M44 | 4.00 {44000|40480] 37640( 34630| 29310\ 24800 ~--»- | ---=- | - | e e 243 | 3 | 2 |1-i/8 400
*G600M44 | 6.00 |50400|47800] 44200)| 41100| 34500( 28800| =-sx | =emmr | =owem [ =ooee | o-ooes 243 | 3 | 2 |1-1/8 425
sGE50Maa | 6.50 |60240]56520| 52860| 49060 42050 34840 ----- | ----- U 243 | 3 | /2 |1-i/8 440
*G200L44 [ 200 -ones | weee | oo e 11330] 9400 | 7670 | 6870 { 6110 | 4390 || 137 | 2 | /2] w8 230
*G250L44 [ 2804 - | reee } e | oee oo 13800] 12100} 10080] 8980 | 7720 | 5800 || 187 | 2 | 1/2] 7/8 240
*G300L44 [ 300§ oo | oo e e 15960] 13380( 11360] 9880 | 8670 | 8520 || 137 | 2 | 1/2[1-i/8 245
*G301L4d | 300) - | oo } oo | o ] e 18760| 15530 12580] 11250/ 10160) 8110|] 137 | 2 | 1/2|1-1/8 255
*G400L44 | 4.00] - e e 24090 19800} 15940] 14080] 12430] 8600 || 243 | 3 [ 172118 405
T EL T e e s 28490| 23650| 19250{ 17270| 13200 11990}[ 243 | a [ 1/2[1-1/8 420
*G600L44 | 600 ----- | -ooe- | oeee- il M 33400| 27400 22100| 19800 17600| 13600} 243 | 3 [ /2 [1-1/8 430
sG200M22 | 2.00 |21020119850] 18270( 168003 13980] ~rer~ | === | === § oo | == | -mee- 187 | 2 | /2] 7/8 215
sG250M22 | 2,50 |25340423400] 21310] 19840} 16370] ----- | ----- B CLCTCNN [IRSRER PR 137 | 2 | H/2(1-1/8 230
*Ga0oM22 | 3.00 |30440]28170 25840 2347019330 ----- | ---- | - o | | 187 [ 2 | 72118 320
*G301M22 | 3.00 |38180]34720| 31890} 28310|32730| «---- | ==--- | =-oc | oo | o} ooem- 137 | 2 | 12ti-1/8 335
*G400M22 | 4.00 (43320139910 37460] 33680(27750| ----- e B I e 22| 3 [1/2]1-1/8 400
*GE0OM22 | 6.00 |52300|48370)| 43930| 4101034010 ----- | - | - e IRt B 282 | 3 | 42 ]1-1/8 425
*GE50M22 | 6.50 |63120(57830| 51850] 48280| 41130]| ----- el HCEC T SR [P PP 282 | 3 | 12 ]1-1/8 440

NOTE: Fer 90°F amblent mutliply capacity by 1.03. Reduce capieily by 3% for each 5° increase In ambient temperature, Consult factory for capacities above 110°F Amb.
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Electrical Data
Hermetic Models

CIR-HOS5M44-28

S It_em#:Sé.i -

vopeL | COMP AMPS @ 230/1/60 AMPS @ 208/230/3/60 AMPS @460/3/60
NUMBER | MODEL |COMPRESSOR[COND|TOTAL|MCA|COMPRESSOR| COND [TOTAL|MCAf COMPRESSOR| COND | TOTAL|MCA
NUMBER] RLA | LA | FLA |uNitt| + [ RLA [ LRa | FLA |uNitt| + [REA] LRA | FLA JUNITH]
"HO50M44 | RS43CIE] 64 | 241 | 1.0 | 7.4 [150] v | v e | o [ o | | i | e
‘Horsmda | ms7ocie] 7.0 { @42 | 10 | 90 [450] 47 | 310 | 10 | 67 [150] - | coor | e | o s
"R10IMA4 | RSO7CIE| 110 | 610 | 20 | 140 [170F 7.0 | 850 | 20 | 100 |150[ wree | s | o | e | oo
*HisomMd4 | csizkse| 109 | 560 | 20 | 139 [170] 7.5 | 510 | 20 | 105 |15.0] - | oo [ o | o [
“H201Md4 | CS18K6E| 160 | 820 | 2.0 | 190 | 230} 104 | 650 | 2.0 | 134 | 16.0| = | —m | o | o |-
“H300Md4 | csaokae| 180 | 960 | 20 | 210 {260) 114 | 750 | 20 | 144 {180] m | oo | eeme | o [
"HA0OMA4 | CS27K3E | 239 | 95.4 | 3.2 | 28.1 1350] 1563 | 820 | 32 | 195 {240 wover | soree | om | some oo
*H500M44 | CoaakaE| 307 | 1250 | 32 | 349 430l 207 | 900 | 32 | 249 |310] 86 | 450 | 1.3 | 104 | 150
"HO50L44 | RS43GIE| 54 | 244 | 10 | 7.4 [150| v | o | oo | o |k s | o | —m | o | mr
*Ho7si44 | ms7ociE| 7.0 | @42 | 10 | 90 |1s0] 47 | 310 | 10 | 67 [150f oo | om | o S P
"H100La4 | RS97CIE| 11.0 | 610 | 1.0 | 180 [160] 70 | 850 | 10 | 90 [150] - | o | cver | wer —
*Higsl4d | croskeE| 114 | 592 | 20 | 144 [180] 70 | 520 | 20 | 100 [150] e [ oo | o | e |
215044 | GFOSKBE | 167 | 87.0 | 20 | 187 |240]| 102 | 720 | 20 | 132 [16.0] sveme | om | oo | o |
*Ha15l44 | GF12keE| 19.0 [ 1050 20 | 220 |280| 119 | 850 | 20 | 149 [180] 59 | 420 | 13 | 77 |150]
“SHO051Ho2 | ARTB2C1| 68 | 300 | 10 | 78 [160] e | —r | e | oo | oree ] - | — ] — |- ]
sHosHze |RSEoo7s| 74 | 365 | 1.0 | 91 |188) s | e | e | o [ SV I IR NV PR
HiooHzz | ms7oct | 70 | 242 [ 10 1 90 |1s0]| 47 | st0 | 10 [ 67 [150f -} e | e U N
H151H22 | CRISKQ | 90 | 410 | 20 | 120 |150] 60 | 242 | 20 | 90 [160] —= | - | - | —- |-
Ho0iH22 | crodakq | 135 | 705 | 20 | 165 |200| 75 | 400 | 20 | 105 150 o | o | e o e
"H251H22 | CR33KQ | 160 | 750 | 20 | 190 |230] 106 | 690 | 20 | 136 |170] 47 | 316 | 1.0 | 62 |150
*H301H22 | CRatkQ | 194 | 1100 | 20 | 224 |280| 131 [ 800 | 20 | 161 |200| 59 | 420 | 10 | 74 |150
*H401H22 | CRsaxa | 200 | 1400 | 32 | 382 |41.0| 180 | 1070 32 | 222 [270] 91 | 850 | 13 | 109 |150
“Hs00H22 |CcAN-0500]| 343 | 1420| 32 | 385 |480] 214 [ 1300 32 | 256 |510] 96 | s00 | 13 | 114 |150

0200M44 | ZS15K4E| 136 | B5.0 2.0 175 |20.0] 93 55.0 123 | 150] 43 27.0 1.3 61 | 15.0
*0250M44 | ZS19K4E | 164 | 73.0 2.0 203 |25.0] 97 63.0 127 |1 150] 5.0 31.0 1.3 68 |15.0
*O300M44 | ZS21K4E | 164 | 88.0 2.0 206 |25.0| 111 | 77.0 141 | 17.0] 57 39.0 1.3 7.5 1150
*0301M44 | ZS26K4E| 20.7 | 109.0 1 2.0 249 |30.0| 136 | 880 16.6 | 20.0] 71 44.0 i3 89 | 150
*0400M44 | ZS30K4E | 268 | 1200 32 31.0 [38.0] 150 | 99.0 . 19.2 | 23.0] 82 49,5 1.3 10,0 {150
*0600M44 | ZS3BK4E | 318 | 168.0 § 3.2 36.0 [36.0] 214 | 1230 | 3.2 256 | 31.0] 88 62.0 1.3 11.4 1150
*O650M44 | ZS4BK4E | ----- | e-ee- Sl el et 239 | 156.0 | 3.2 28.1 | 34.0] 9.3 70.0 1.3 11,1 | 15.0
*0200L44 | ZFOBK4E | 13.6 | 55.0 2.0 16.6 | 20,0 9.3 55.0 20 123 | 16.0] 43 270 1.0 58 j15.0
*0250L44 | ZFOBK4E3 164 | 73.0 2.0 19.4 | 25.01 9.7 563.0 20 127 {16.0] 50 31.0 i.0 85 115.0
*0300L44 )} ZFOSK4E| 164 | 88.0 2.0 19.4 |25.0] t1.1 | 77.0 20 i41 117.0] 57 39.0 1.0 72 | 150
*0301L44 | ZF1IK4E | 20.7 | 109.0 | 20 237 130.0] 136 { 88.0 2.0 166 | 200 7.1 44.0 1.0 86 |15.0
*0400L44 | ZF13K4E| 268 | 120.0 | 3.2 31.0 }|380] 150 | 99.0 3.2 19.2 123.0]| 82 49.5 1.3 10.0 | 16.0
*0500L44 | ZF1BK4E | 315 | 169.0 | 3.2 357 [44.0] 214 | 1230 | 3.2 256 |31.0] 96 62.0 1.3 11.4 | 15.0
*0800L44 | ZF18KAE | ----- | weeme | eeem | em-ee | ---e- 239 | 1566.0 | 3.2 28.1 {34.0] 9.3 70.0 1.3 11.1 | 150
0200M22 | ZS16K4E | 136 | 850 2.0 17.56 | 200] 9.3 55.0 2.0 123 | 15.0] 4.3 27.0 1.3 6.1 | 15.0
*0250M22 | ZS19K4E | 164 | 730 2.0 20.3 }25.0] 9.7 63.0 2.0 12.7 | 15.0] 5.0 31.0 1.3 6.8 |15.0
*O300M22 | ZS21K4E | 164 | 88.0 2.0 206 [260] 111 | 77.0 20 141 | 17.0} 57 39.0 1.3 7.5 | 150
*O301M22 | Z826K4E | 207 | 108.0 | 2.0 249 | 30.0] 13.6 | 880 2.0 16.6 | 20.0f 7.1 44.0 1.3 8.9 |15.0
‘0400M22 | ZS30K4E | 268 | 1200 | 3.2 31.0 |38.0] 15.0 | 880 3.2 i9.2 | 23.0] 82 49.5 1.3 10.0 {15.0
*OB600M22 | Z538K4E| 318 | 188.0 | 3.2 36.0 |36.0] 214 1 1230} 3.2 256 |31.0§ 86 62.0 1.3 1.4 {150
*O650M22 | Z848K4E ]| -vo-- | ----- } ee-ee ] eeeee ] oe-e- 239 | 1560 | 3.2 28.1 | 34.0] 9.3 70.0 1.3 11.1 {15.0
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Performance Data | Physical Data

CAPACITY (BTUH) AT 95°F AMBIENT REC'R CONN. APPROX.
MODEL ~ |NOM SUCTION TEMPERATURE @ 90%FIG| (ODS.IN.) |  SHIP WT.
NUMBER | H.P. [Z20-T 1307 [ +25° [ +20° [ +10° | 0° | -10° | -20° | -26° | -30° | -40° | lamsy] | g |suc, (Ibs)
*S050MA4 | 0.5 | - | -~ 4650 | 4250 | 3420 [ 2690 | weore | -oeee | o | - ——|[ 51 | 1] 38 | 58 189
+075Ma4 | 0.75| - .- | 6080 | 5400 | 4100 | 3150 | -oe | coeoe | oo | oo | ooon 54 [ 1] a8 | &8 215
S100Ma4 | 1 | - | - B160 | 7650 | 6260 | 6040 | ~—ov | e |~ | T|[s1 [ 1] a8 |58 205
*g125M44 | 1.25| - | - 10110] 9210 | 7440 | 6810 | - | -oe | erer | conee | oo 86 | 2| a8 | 78 290
*S200Ma4 | 2 | - | 410012800 [10600| 8600 [ x| =oes | oeee | o | - 86 | 2] a8 | 7/ 230
*S300M44 | 3 | - | - 25900(23600|19300[ 18500 +-=-- | ~=-n | wmoee [ ane | o 137 | 2§ 12 |1-i/8 420
sqoomad | 4 | e | o 30500|27900|23000| 18300] ----- | oo f e | o 243 | 3| 12 |1-18 490
*5050L44 | 0.5 | - | - |~ — 3000 | 2400 | 1800 | 1550 | 1300 | 900 || 61 | 1] 38 | /8 196
*5075L44 | 0.76] - | ooee | oo | oo ----- | 5000 | 4000 | 3100 { 2700 | 2300 | 1600 || 6.1 | 1| 38 | 5/8 205
510048 | 1 | - | [ [ e ] 6800 | 5500 | 4400 | 3850 | 3300 | 2400 || 61 | 1| 38 | &8 220
*5150044 | 1.5 | --r | coeoe | eoeee [ oo § e 10500| 8600 | 6800 | 6000 | 5200 | 3900 || 86 | 2| 38 | 78 248
"S200044 | 2 | | | o | e ] o 13600 11100] 8700 | 7600 | 6500 [ 4800 |[ 86 |2 | 38 | 78 320
*g250L4d | 3} oo | B I [T 15600 12300| 9400 | 8100 | 6800 | 4300 || 137 | 2 | 12 |1-1/8 410
sgaoordd | 3 Joeee | o e e 20900| 16700 12800[11050f 9300 [ 8300 [ | 137 | 2| 12 |1-1/8 430
*S050H22 | 0.5 ] 4930 | 4100 | 3700 | 3330 | 2650 | 2070 | ~vev | - | o | —o= | == 60 | 1] 38 | 58 189
*5075H22 | 0.75 | 8020 | 7280 | 6480 | 5730 | 4370 | 3200 | ----- e e 60 | i| a8 | 58 215
*5100H22 | 1 |12060| 9950 | 8980 | BOBO | 6450 | 5070 | -~ S R — —|[s0 [1[ 38 |5B 220
*s150H22 | 1.5 |16600]13600[12200{10800| 8500 | 6400 { ----- ey e [l 100 [ 2] 38 | 78 247
S200H22 | 2 |22500|18400[16600]14800|11500] 84G0 | - | --vv | - | — | 00| 2| % | 78 260
*s300H22 | 3 |34500|28200[25300|22600|17800]13800f - | ---oe | eeem } eeer | oo 160 | 2| 12 |1-1/8 420
*S400H22 | 4 [47600]39200[35300]31600|25000(19200] ~wrev | -vivs | woore | - | - 282 | 8| 12 |11/ 490
*ga0om22 | 4 |- f - 31500{28300| 22400/ 17800{ - e o 282 | 3| 12 [1-18 490
'S500H22 | & |56800]47000[42400|38100[30100(23100] —~-r | -wvv | o | v | - 282 | 3| 122 |1-1/8 500
*S500M22 5 | - | ----- 50600|45500]36300(29000 ----- el Bl EECEECH BEetty 28.2 | 31 1/2 [1-1/8 500
*S050L22 | 05 | —wv | oo | = | oo | e 3300 | 2500 | 1760 | 1450 | 1150 | 700 || 60 [ 1] ¥8 | 58 192
45075122 | 075 | oo § coon | weeee [ oo | oo 5450 | 4200 | 3150 | 2700 | 2250 | 1500 || 60 | 1] 38 | 818 197
|100022 | 1 |~ | — [ [ 7200 | 5600 | 4200 | 3625 | 3050 | 2150 || 60 | 1| &8 | 6/8 205
*sp00L22 | 2 | - | e el Il R 8500 [ 8450 | 4850 | 4200 [ 3550 | 2450 || 100 | 2| 38 | 78 280
8201022 | 2 | oo | o | o [ | 11350 8800 | 6550 | 5600 | 4650 | 3000 | [ 100 [ 2 | 3B | 7/8 308
35202022 | 2 | oos | oo foeeeen [ e | 13800[10700| 7800 | 6750 | 5600 | 4100 || 10.0 | 2| 3 | 78 320
+g300022 | 3 | - | e} e | e -----_|20600]16100[11900]10050] 8200 | s650 | | 16.0 | 2| 172 |i-1/8 412
3
6 |71300|61200]56300|51600]42700{34700]27700] - | ---o- | oo | oo 3
*D300L44 | 3 3
*D400L44 | 4 3
*D500L44 | B 3]s
*D500H22 |6 |64100]53300[48300[43600]34800) ~--er | cooer [ oo | oo T oo [ o 282 | 3
*D3goL22 | 3 13550 11500| 7900 | | 282 | 3
*D4goL22 | 4 15550|13000| 8800 | § 282 | a
*D500L22 | 6 1905016000} 11000| { 282 | 3

NOTE: For 90°F ambient mulliply capacity by 1.03. Reduce capicity by 3% for each 5° increase in amblent temperature,
Consult factory for capacities above 110°F Amb.
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T Goldzons “IR-HO55M44-2S ftom#:58.1

AMPS @ 208/230/3/60

COMP. AMPS @ 230/1/60 AMPS @460/3/60
MODEL | yopEL [COMPRESSOR|CONBITOTAL] MCA|COMPRESSOR]COND[TOTAL|MCA|COMPRESSOR|COND|TOTAL|MCA
NUMBER | numpgR | RLA | LRA | FLA [UNITH| + [RLA | LRA | FLA |uNITt) [ RLA | ERA | FLA |UNITH) &

"S050MA4 | HAJ-O0SE| 37 | 22 1 10 | 57 | 15[ 22 | 18 | 10 | 42 [ 15[ o | —om | comr | oeer |

+go75M4d |Kkan-007E| 54 | 360 ] 10 | 74 | 5] 3 |99 ] 10| 50 |15 e | o | o | o |

“5100M44 |KAR-OI0E| 7.4 | 40 | 1.0 [ 02 | 56| 43 | 27 | 1.0 | 68 | 18| o | o | - | o |

+S126m44 |kag-010E| 75 | 400 | 20 | 108 | 15 43 | 27 20| 73 |15} o | o | | o | s

“5200Maa | KAK-O21E| 108 | 55 | 20 | 186 | 17 | 68 | 50 | 20 | 98 | 15 | —oos | s | o | o |

*S300MA4 | ERF-OE| woeee | woeee | oo | oo | oo 124 | 82 | 20 | 154 | 19| 58 | 4t {13 | 76 | 15

*3400M44 | NRB-040E| oo | oo | oo | e vl 218 | 141 | 32 | 280 |82} o | o | O P
"S050L44 |KAN-OOSE| 368 | 24 | 10 | 56 | 15| 22 [ 182 | 10| 42 [ B = | - | o | — [—-
sso75044 |Kkam-007e| 56 | 35 | 10| 76 | 15| 32 |10 | 10| 52 |5 o | o Lo | o e

5700044 |KAJOI0E| 69 | 40 | 10 | 88 | 16| 45 | 27 [ 40 65 | 15| —< | = | o | o [

«s150044 |KAL-016E| 99 | 55 | 20 | 120l 16| 66 | 50 | 20| 96 |45 cooi | oo | s | e | eeeen

"S200LA% | EAV.G2IE| 147 1 102 | 20 | 177 | 22 | 7.4 | 80 | 20 | 104 | 15 | <= | oo | oo | - |+

sgos0144 |3aB-031E| “147] 86 | 20 | 177 | 22| wo | 82 | 20 | w0 |16 | o b or | o | en [

+5300044 | LAH-032E| 1671 105 | 20 | 197 | 24 | 128 | 112 | 20 | 158 | 19] & 56 | 1.3 ] 78 | 15

TS050122 |HAG-0050] 44 | 22 1 10 ] 64 ] 161 24 | 18 | 10 | 44 [ 15 o | e | oon | oo [

s5075H22 | KAN-0075] 61 | 35 | 10 L 81 | 15| a5 | 198 | 10| 55 |15 i | oo | o | e [

7510022 | KARO100] 74 | 40 | 10 1 64 | 16| 43 | 27 | 1.0 | 638 | 15| — | o | oooe | oeer |

*5i50H22 |KAG-0150] 96 | 55 | 20 ) 126 | 15| 55 | 355 | 20 | 85 | 5] e S I N

"5200H22 | KAK-0200] 106 | 55 | 20 1 136 | 17 | 68 | 50 | 20 | 98 | 16| — IS [N [ S

ssa0oH22 | ERF-0310) 170 86 | 20 | 20 |25 | 197 | 8 |20 | 147 ]18]| 64 | 41 | 13| 82 | 15

"SA00H22 |NRB-0A00| —i | oo | ooome | oo | oo 218 | 141 | 32 | 260 |32 713 | 625 [ 1.3 | 131 | 16

*sdooM22 | 3RA-0311 | x19.8 | x88.0 | a2 | =20 | 27| 134 | 8 | 32 | 73|21 63 | 41 | 13| 81 | 15

"SBOOH2Z |NRAOSO0| o | o | o | o 192 [ 141 | 82 | 234 | 29| 96 | 625 | 13 | 114 | 15

+5500M22 | NAM-0500| e | coror | o b o e 243 | 141 | 32 | 285 | 35| 121 | 25 | 13 | 139 | 17

TSOG0L22 | KAN-0050] 36 | 24 | 10 | 56 | 15[ —v | — JUU E— Y R RSP EURR S p—

sso7siee [Kam-0075| 56 | 38 | 10| 76 | 15 ) 32 L1ee | 10| 2 |15 e | o | o ] aees e

"310022 | KAJ-0100| 69 | 40 | 10 | 89 | 151 45 | 27 | 1.0 | 65 [ 15[ — s [ —

sseool22 | KaK-0200] 108 | 55 | 20 | 136 | 7] 68 | s0 20| 98 |15 <o | o | o | e [

So01122 | EAD0200] =84 | 58 | 20 | 114 | 16| 68 | 46 | 20 | 98 | 16| — T e [ [

ssop2122 | Eav-02i0| 147 | 102 | 20 [ 177 | 22| 74 | s0 | 20 | 104 |15 ] - SO (DU IRV [

ss300L22 |LAH-0310] *168| 93 | 20 | 196 | 24 | 107 | 82 | 20 | 1837 |7| s2 | 41 | 13| 70 | 15

253 | 120 | 32 | 265 105 | 60 | 13 | 123 | 15

'D600MA4 | 2DL-075E | <eeee | oo | e e 316 | 169 | 32 | 358 | 44| 138 ] 85 | 42 | 185 | 22

“DB00LAd | 2DF-030E| —om | oo | o | oor | s %8 | 102 | 82 | 21026 81 | 62 | 13 | 29 |15

‘D400L44 | 2DL-040E | - | - SOV [ [ 263 | 181 | 32 { 305 |38 | 102 60 | 1.3 | 120 | 15

0500144 | 20A-060E]| -nn | ceee | e | eeen | oo ogs | 181 | 32 | 330 |41 ]| 102 ] 60 [ 13| 120 | 15

TD500H22 | 2DD-0B0E] e | oor | wooe | e | —on 753 ] 120 | 32 ] 265 | 33 1051 60 | 13 | 123 | 15

"DB00L22 | 2DF-0300| e | o | —om | om | - o6 | 102 ] 32 ] 210 26| 84 | 52 | 13 | 98 | 15

*DAOOLD2 | 2DL-OA00 | --oee | weeee | oo | e | oo 263 | 161 | 82 {205 |38 ]| 102 ] 80 | 13| 120 ] 15

D500L22 | 2DA-0600 | - | - U [ 288 | 161 | 32 | 330 |41 ]| 102 | s0 | 13| 120 | 15

*  Designated compressors are tated for 230/1/60 application only. Consult factery for 208/1 V.

1 Total Unit Amps includes approximate allowance for control circuit as follows: 1A - 208/230V; 0.5A - 460V,
1 MCA Minimum Circuit Ampacity does not include evaporator(s) slecltrical requirements, (Evaperator fan motor amps, defrost heater amps)
Gonlact tactory for specifie details,
Uses 3RA-0310 for Single Phase

Hiltbﬁ Herb N Kitéhen-Prolotype REV
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Physical Dimensions - All Models

Flgure 1
. 1 | I 1 -
| 28 7] 2&4 *I
_ . Electrical
= 1 Access
E‘:'f> Suction 17y
Liuid | |~ Efectrical
— o o Connections
N L . L
| 21 do J f 27l |
o " 273
* All dimensions are in inches
All mounting holes are 38"
Figure 2
: 28} 3s}
| | |
r Hecirical
- Accass
R “See
IZ> Hole
|| — Etectrical
T a6 Connectiens
o o L,
| 21l | ! 30 de : |
AT gmensions are in inchas 362
ALmounting holes are 378™ 4
#1744 high for J5 10 2 HP moda's. Uses 2 piece grit as shown.
20¥" highfor 2 3% and 3 HP and a ScroY models. Uses 1 plece giil.
Figure 3
] 3 az}
|_T_n> a2l
Ekedrical
- Accass
Right Sile
Sucton
Electrical
s | -,
J Vo . o o
I =) L.
! 2066 | Il B J
I' 4]
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OLYmMPUS AIR SCREEN T
MODEL # SCAS

SPECIFICATIONS

The Olympus Air Screen SCAS Series is a grab and go style
refrigerator. The self-contained refrigeration system includes digital
controls allowing unit to engage in minimal defrost cycles.

Front mounted red indicator light alerts operator if condensing unit
requires cleaning. Unique baffled compressor housing for front air
intake, top rear air discharge reducing noise levels plus zero
clearance from wall installation. Unit comes standard with

3 adjustable extra deep shelves and is available with T5 fluorescent {
lights or optional energy efficient LED lighting underneath shelving.

., = = P —_—. .

walatio longihe: (136" 0148 01 60" 11 72 01 64 116"
Available depths: {1 32" [} 29 3/4” with rear doors
Available heights: [ 78"

STANDARD FEATURES OPTIONAL FEATURES
B DOE 2012 Compliant Ll Green Screen
H Seif-Contained Refrigaration 0O Remofe Refrigeration
Bl Rounded Top Canopy O Front Decorative Panels (Remote Refrigerated Units Only, Consult Factory)
B Metal Frame Base Construction with [1 Special Laminales
Lift-Out Black Louvered Air Grill 0l Miscelfaneous Trim
for Easy Access to Compressor O Promolux Lighting (Low UV)
B Slandard Grade Laminate Exlerior U1 Energy Efficient LED Lighting
Bl Brushed Sfainless Steel Inferior Ends 00 Wire Shelves
Bl Stainless Steel Perforated Interior Back Panel OBrass UOWhite UBlack [QOChrome
¥ 75 Quick Snap-In Top Canopy Light O Mirrored Polished Stainless Sieel Sheives (#8 Finish)
¥ (3) Adjustable Stainloss Steel Extra Deep Shelves 0 Gravity Feed Sheiving _
for Maximum Capacity, with T5 Quick Snap-In Lights 1L Shape Front Sheif Merchandiser
¥ Removable Stainless Steef Dack Pan with O Casters (Increases Height by 67)
Hemmed Edge to Contain Spills (1 Adjustable Legs (Consult Factory for Sizes)
H Pull Down #23 Econo Frost Night Cartain O Powder Coated Interior Back Panef and Hardware
H Eiactronic Digital Conirol and Defrost Termination (Black UWhite [Custom Color
HE Red Indicator Light Alerts Opsralor if Condenser O Mirrored Polished Slainless Steel Interior Ends (#8 Finish}
Requires Cleaning (1 Mirrored Polished Stainless Steel Perforated Inferior Back Panel (#8 Finish)
H Digital Temperature Dispiay 00 Finished Back with Black Air Grill
B Unigue Internal Baffle Design for {1 Stainless Steel Louveared Air Grill
Compressor Noise Reduction 1 Sofid Insulated Rear Siiding Doors
B Front Air Intake with Top Rear Air Discharge 1 See-Through insulaled Rear Sliding Doors
for Zero Clearance O Insulated Glass Vision End Panels
Bt Fasy Shide-Out Condensing Unit {4°, 5, 6',7° & 8' Units) 1 Removable Locking Security Panels
B 8’ Cord and Plug Lt Rolf Down Locking Securify Cover
B ETL Listed in Accordance with UL 471 L} Fold Down Stainless Steel V-Ribbed Tray Slide
and NSF 7 Sfandards Li Fold Down Corian® Tray Slide
B Conforms fo NSF STD 7 Type Il Refrigeration D Statiopary Corian® Tray Ledge
B Environmentally Safe Refrigerant 1 Tie-In Strips for Interconnection of Units
B 7 Year Parts and Labor Warranty U Thermometer
® Floor Drain Required 115 Year Compressor Warranty

CALL TOLL FREE: 800-525-3692 (609-714-2330)
FAX: 609-714-2331 www.rpiindustries.com




OL YMPUS AIR SCREEN

WIEGT!
TOLL FREE: 800-525-3692

MODEL # SCAS

_SELF - CONTAINED

NOTE: A minimum of 18%

MODEL

clearance nesded Above L D H HP VOLT AMP PLUG WT REFRIG.
unit for air discharge for SCASI6R 36 32 78 12 115 120 520P 675 134A
solf contalned units,

SCAS48R 48 32 78 344 115208-2304 wire 11.5 L14-30P 900 404A

SCAS60R 60 32 78 11/4115/208-2304wire 12.7 L14-30P 1020 404A

SCAS7T2R 72 32 78 11/4 1152082304 vire 130 L14-30P 1150 404A

SCAS84R 84 32 78 11/21157208-2304vire 18.0 L14-30P 1225 404A

SCAS96R 96 32 76 11/2115°208-2304wire 18.0 L14-30P 1400 404A

AMBIENT

MODEL L D H VOLT  AMP PLUG WT

SCAS36D 36 32 78 115 0.5 515 625

SCAS48D 48 32 78 115 0.7 515P 800

SCAS60D 60 32 78 115 1.0 515 920

"SCASTZD 72 32 78 115 1.2 5157 1050

SCASB4D 84 32 78 115 1.4 515P 1093

SCAS96D 96 32 78 115 14 515P 1268

REMOTE - REFRIGERATED

MODEL BTU@20 F  VOLT AMP  PLUG WT  REFRIG.

SCASI6R-RR 4140 115 13 5150 625 Verify

SCAS4BR-RR 7470 115 20 5150 800 Verify

3 SCASE0R-RR 9950 115 22 5150 920 Verify
SCAS72R-RR 9960 15 24 515P 1050 Verify

SCASB4R-RR 11,400 115 3.0 5150 1003 Verify

SCAS96R-RR 11,400 115 3.0 5150 1268 Verify

8" Cord and Plug -
3 GLYCOL

i | - _f MODEL BIU@20 F VOLT AMP PLUG WT GPM REFRIG.
RN SCAS36R-RR-GL 4140 115 13 5157 625 1.0 GLYCOL

i il _ SCAS48R-RR-GL 7470 115 20 515° 800 20 GLYCOL
/ B é H SCAS60R-RR-GL 9960 115 22 545P 920 25  GLYCOL
1 1114 SCAS72R-RR-GL 9960 115 24  515° 1050 25  GLYCOL

DRAIN-

" A = /1 Tt Confvms fa UL Stancard 71, | Cocdims L ISESI07 Y DOE 2012

E @. €@ @ s, (FPen (e

RPI refrigerated merchandisers configured for sale for use in the United Stafes

Electrical & Plumbing locations

meef

or surpass the requirements of the DOE 2012 energy efficiency standards

1. All Self-Contalned, Remole and Glycol Units must be run to a floor drain at time of installation.
2. Refrigeration System is designed so air will flow front fo rear. Unobsiructed air flow must be maintained to ensure unit performance and maintain

warranty.
3. The SCAS merchandiser is designed for use in stores where ambien

t temperatures and humidity do not exceed 80 Degrees Fahrenheif and

60% R.H. Locate away from direct sunlight, rapld air currents and extreme temperature changes. Exposure to air currents from ceiling fans,
air conditioning diffusers, ovens, elc. will disrup! the case alr curtain and refrigerated zone. Refrigerated Displays are designed to maintain

pre-chilled products. Adding or loading warm products above 41 Deg
Any adverse fleld conditions stated above will void warranty.

rees Fahrenhsit can affsct the temperature in the entire cabinet.

RPf{in fine with its policy fo continually improve ifs products reservas the right to change materials and specifications without notice.

CALL TOLL FREE: 800-525-3692 (609-714-2330)
FAX: 609-714-2331 www.rpiindustries.com
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Description

ColdZone Uni-Pak condensing units are ideally suited for use

in a variety of commaercial applications such as cafeterias,
convenience stores, restaurants and fast food outlets. Uni-Pak
units offer a winning combination of quality, economy, and flexi-
bility coupled with lower long term operating costs.

This low profile product line has been designed around
environmentally safer refrigerants. All models utilize R-22 or
R-404A. Units are available with & choice of compressors: low
cost hermetic and scroll or heavy duty semi-hermetic and discus.

in addition to the basic Indoor and Outdoor models described
in this bulletin, ColdZone can also provide pre-engineered
system packages with matching evaporators and accessories.

These Uni-Pak condensing units are designed for operation in
ambient air temperatures up to 110°F. Oversized condensers
are available for most models. Contact our Applications
Engineering department for requirements exceeding 110°F
ambient temperature.

Options

» Factory installed air defrost timer

» Factory installed electric defrost timer with contactor

+ Low ambient flooded control (STD on Outdcor modsls)

* Mild ambient fan cycle control {for 2 fan units only)

* Wire fan guard(s) kit

* Suction line piping to exterior of cabinet (STD on Culdoor units)

* Suction line kit with filter and piping

+ Liquid line (piping only)

* Liquid line kit with plping, filter/ drier and sight glass (STD on
Outdoor models)

RHOSMA4ZS

L emi#5e. 1

Features

Indoor Models

« Hermetic, Semi-hermetic, Discus or Scroll compressor.

*» Generously slzed condenser, Copper tubss/Aluminum fins

» Large electrical control panel for power and control circuils

» Compressor contactor or start kit

* Encapsulated high and low pressure controls {adjustable
low pressure control on low temp models)

« Refrigerant receiver with shutoff valve and relief plug

*» All-weather housing

« UL and cUL listed for indoor or outdoor use

Qutdoor Models

+ Includes all Indoor model features - plus:

+ Liquid line kit with filter/drier and sight glass with moisture Indicator

« Suction line piping to exterior of cabinet

+ Low Ambient - flooded head pressure control valve

* Grankcase heater

» Electric defrost timer with defrost contactor/relay on low
temperature modsls (ED10-230/1)

+ Afr Defrost Timer {2-1/2 through 6 HP High and Medium temp
models only, optional for other HP)

* Suction accumulator

+ Qil separator (not avallable with mounted accumulator)

* Crankcase heater

» Copper fins, or coated condenser coil

*» Tiered stacking

» Liquid line solenoid

* Fused disconnect

« High ambient oversizad condenser coil - contact Applications
* Spring mounting for semi-hermetic comprassors

8 = COLDSAVER
1 = INCOOR
= 0UTDOOR

R = Ramole
P = Precharged
W = Water Cooled

G = Center Mnt Evap
E = End Mount Evap

| R C—S 050 H 22 —2 { — g_[—ﬁ‘i’;t;‘év“:p‘i“"

] T=3Phase
] S=1Phase
Refrigerant Type 2 = 208230V
22 = R-22 4 = 460V

44= R-404A / 507

(Q) = Vintage Code

Temperature Ranga {varies by unif)
H = High/Msdium (0° te 55°5.T.)
M= Medium {-10° fo 45° 8.T.}

| =Inter-femp I L =Low {-40°to 25° S.T.)
Horsepower 215=2HP
SOflgr}sessor Type 050 = 1/2 HP 250 =2 HP
-0 cus 075 = 3/4 HP 251 = 2HP
= Seml-Hermalic 100=1HP 300 = 3 HP
H = Harmatle 101 =1 HP 301 =3 HP
@ = Seroll 150 = 1-1/2 HP 315=3HP
151 = 1-1/2 HP -400 = 4 HP
165 = 1-1/2 HP 401 =4 HP
200=2HP 500 =5 HP
201 =2 HP 600 = 6 HP

202 =2 HP 650 = 6-1/2 HP
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IR-HO55M44-2S

ltem#:59.1 -

Features and Options

STANDARD UNITS PACKAGED UNITS
DESCRIPTION IR*-H | IR*-D ] IR*-S | IR*-G | OR*-H | OR*-D [ OR*-S | OR*-Gi
Hermelicj STD N/A N/A N/A sSTD NIA N/A N/A
COMPRESSOR Discusf N/A STD N/A N/A N/A STD N/A N/A
Semi-Hermatic] N/A N/A STD N/A N/A N/A STD N/A
Scroll]  N/A N/A N/A STD N/A N/A N/A sTD
Qil failure contro! {as required)] N/R STD STD N/R N/R 8TD sTD N/R
ELECTRICAL Encapsulated high and low pressure controls** STANDARD STANDARD
CONTROLS Campressor contactor (19 or 38), start kit (19) STANDARD STANDARD
Control transformer {460v to 230V) as required STANDARD STANDARD
Copper tubes, Aluminum fins STANDARD STANDARD
CONDENSER Fan motor(s) - O\fe.r[oad protection STANDARD STANDARD
Fan blade(s) - individually balanced STANDARD STANDARD
Fan guard{s} OPTIONAL OPTIONAL
Suction line { vibrasorbart and piping only) OPTIONAL STANDARD
PIPING Suction kit (vibrasorbert, piping and suction fifter} OPTIONAL OPTIONAL
COMPONENTS Suction fine accumutator, OPTIONAL OPTIONAL
*Liquid line kit OPTIONAL STANDARD
Discharge vibrasober | N/R | STDTt [ STDit][ NR N/R [ STD{t | STDtt | NR
RECEIVER Shut-off Yaive(s) STANDARD STANDARD
Fusible plug STANDARD STANDARD
HOUSING Galvanized steel all weather housing| STANDARD STANDARD
Control panel STANDARD STANDARD
LOW AMBIENT Fan cycle control (2 Fan models only) OPTIONAL OPTIONAL
CONTROLS Flooded head pressure control OPTIONAL STANDARD
DEFROST Air defrost time clock OPTIONAL STD cn 3-6 HP
PROVISIONS Electric defrost package QOPTIONAL { | (1) {1}
UL and cUL listed STANDARD STANDARD
TESTING Leak and dielectric tested before shipping| STANDARD STANDARD
Dry Nitrogan shipping charge {25 to 35 PSI)] STANDARD STANDARD

S§TD = Standard Feature N/R = Not Required N/A = Not Available OPT = Optional Feature

1 Vibrasorber not required for Hermetic and Scroll compressors. Vibrasorber not included for 1/2 through 2HP models, Add cptional kit SPR-VB if sucticn vibrasorber required.
ttStandard for 2-1/2 through §HP #odels. For 1/2 to ZHP models, add kit numbar SPR-VB 1o include vibrasorbers and compressor spring mounting.

*Liquid line kit includes: piping, filler driar, sight glass/moisture indicator.

** Adjustable low pressure control on low temp modals in lisu of fixed conirok

(1) Electric defrost kit is included on Low temiperature models. ED-10-230/1 for 1/2 to 3 HP medels, and ED11-230/3 for 4 to 6 HP models.

ARARIATY
-

SURRARAY AR

ik P 0 M
ct

1/2 through 3 HP 4 through 6 HP
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Physical Data

CONN.

Ttem#:69.1 L

APPROX.

MODEL NOM CAPACITY (BTUH) AT 95°F AMBIENT
NUMBER up SUCTION TEMPERATURE °F @ 90%] FIG.| (ODS, IN.}| SHIPWT.
+40° | +30° | +25° | +20° | +10° | ©° | -10° | -20° § -25° | -30° | -40° ]| (LBS) LIQ.iSUC. (tbs.)
*Ho50Ma4 | 0.50 | ----- 6000 | 5400 | 4800 | 3800 | ----- | === | =wwe ] meees [ een }oeeee- 51 | 1 |38 58 152
sHo7s5Md4d | 0.75 | ----- 8800 | 8100 | 7400 | 6200 | ----- | ----- | woem- f wmem | oeemm | oo 5.1 1 [ ami 58 157
sH101M44 | 1.00| - 12200] 11300| 10500 8500 | ----- | --—-- PERNRE LRl RS et 86 | 2 |8 58 180
*H150M44 | 150 | ----- 15700] 14300] 13000[ 10400 ----- ol I Tedl Ml s 88 { 2 |38} 78 212
‘H201M44 | 200 | - 233900 21100] 19300 15700| ----- R IR T e 86 | 2 (38 7/8 298
*H300Md44 | 3.00 | ----- 28000| 25300 22700/ 18100{ ----- el Il Il Rl M 137 | 2 | 1/211-1/8 320
*H400M44 | 400 [ - 34700 31600( 28500) 22700| ----- e I I 243 | 3 | 1/2]1-1/8 410
*H500M44 | 5.00 | ----- 42300} 37500 34300[ 27500 -=-=- | cerrc f orees | oo | eooo |- 2431 38 [ 1/2[1-1/8 425
“HO50L4q4 | 0.50 | wwmmn [ mmoom b emome | emees ] eeeee 2650 | 20101 1520 | 1200 | ----- | ----- 5.1 1 |38 58 152
*HorsL44 | 075 | e [ eem B e | e | e 4400 | 3350 § 2250 | 1600 | ~---- | ----- 5.1 1 | 38| 58 157
*H100L44 | 10O [ - | - o B B 5700 | 4300 { 2950 | 2250 | ----- | ----- 5.1 1 ]38 58 180
*H165L44 | 1.50 | ---e- | ----- gl Wit M 10180] 7940 | 5670 | 4690 | 3770 | «we-- 86 | 2 j38| 78 195
*H215L44 [ 200 | | - | - [ - | e 16420] 12930| 8870 | 7360 | 5940| - || 86 | 2 |as| 78 243
*H315L44 | 3.00 | ----- | ----- il IRt M 20870] 15940( 11320) 9508 | 7610 | - 187 | 2 | 1/2]1-1/8 255
*HO51H22 | 0.50 | 7550 | 6280 | 5810 | 5120 | 3990 | 2030 [ v | oer | veer | weeem | -ooer 60 | 1 | 8] 58 770 |
*Ho7sH22 | 0.75 | 8950 | 7300 | 6550 | 5800 | 4450 | 3200 | ~---- | -=--- | ---mm | meeme j oowee- 6.0 1 |as| 58 175
*HiooH22 | 1.00 |13000§10600| 9550 | 8500 | 6550 | 4750 | ----- B IEITICIN SRR 6.0 1 | 38| 58 180
*H151H22 | 1.50 [16300§14640] 12850 11560} 8920 | S675 | ----- | --=== | =emsn | woosn | oooe- 100 2 |38 78 240
*H201H22 | 2.00 122850(19780] 163904 14520 11100 7990 | ----r | ==ere | womee | woorn | -ooee 10.0 | 2 | 38| 78 260
*Has1Ho2 | 2.50 129840{24530| 22300{ 20250} 14960| 10670{ ----- | ----- | === | === | -=--- 60| 2 |1/2] 7/8 345
sHagiH22 | 8.00 [37070|30800| 27830{ 24560] 18580 13200 ----- | ----- [ ===e- | - | oo 60| 2 |12 78 380
*H401H22 | 4.00 [52690|43010| 38720] 34650 24600 181001 ----- | -} ----- | =oomn | ==een 282 3 |12} 78 410
*Heo0H22 | 6.00 {56900147100| 42550 38200 300001 22300 «-«-r | =vev- | - | - | ----- 282 | 3 | t/2l 7/8 425

MODEL #

HP

REC'R

JLIQ.

SuUc.

IG
1G200M44 | 2.00 137 [ 2 [12] 78
*G250MAd | 2.50 |27080 137 | 2 | 1/2]1-1/8
*G300M44 | 3.00 |31110 137 | 2 | 1/2]1-1/8
*G301M44 | 3.00 |37190 137 | 2 | 1/2]1-1/8
*G400M44 | 4.00 144000 243 1 3 | 1/2}11-1/8
*GBOOM44 | 6.00 |50400 243 1 3 | 1/2 |1-1/8
*GE50M44 | 6.50 |60240 243 | 8 | 1/2|1-1/8
*G200L44 | 2.00] ----- 1371 2 || 78
*G250L44 | 250 ----- 137§ 2 1. 1/2]| 78
+G300L44 | 3.00] ---—-- 137 | 2 [i/2]i-1/8
*G301L44 | 3.00] ----- 137 | 2 | 1/2]i-i8
*GdooL4d | 400 ----- 243 | 3 [1/2]4-1/8
+Gs00L44 | 500 ----- 243 | 3 [1/2[1-1/8
*G6o0L44 | 6.00 ] ----- 243 | 3 |12 |1-1/8 430
«G2o0M22 | 2.00 [21020 137 2 [ 2] 78 215
sG2soM22 | 2.50 125340 37 | 2 | 1/2]1-1/8 230
+Gaoom22 | 3.00 |30440 37| 2 | 1/211-1/8 320
*G301M22 | 3.00 {38180 137 | 2 | 1/211-1/8 335
*G4ooM22 | 4.00 43320 282 [ 3 | 1/2]1-1/8 400
*G600M22 | 6.00 152330 282 | 3 | 1/2{1-1/8 425
*G650M22 | 8.50 {63120 282 | 3 | 1/2{1-1/8 440

NOTE: For 80°F ambient mufliply capacity by 1.03. Reduce capicity by 3% for each 6° increase in amblant temperature. Consult factery for capacities above 110°F Amb.

Hilton Herb N Kitchen-Prototype REV
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:Models

U Goldzone

Electrical Data
Hermetic Models

_ IR-HO55M44-2S B

ltem#:59.1

vMopEL | COMP: AMPS @ 230/1/80 . AMPS @ 208/230/3/60 AMPS @460/3/60
Numser | MODEL [comPRESsoR[conp[ToTAL MCA[cOMPRESSOR] COND [TOTAL |MCAf COMPRESSOR| COND[TOTAL [MCA
, numBer | mLA | LRA | FLa Junimt| # [ Ra ] ira | Fea |unitt| £ [ Rea] LRA | FLA |UNITE] ¢
"HOS0MA44 | RS43CIE| 64 | 241 | 1.0 | 78 150 v | coeee | oo | woom [ omrm | omoe | oo | oo | eeee e
‘Ho7smds | mszocteE| 7o | 342 | 10 | 90 [150] 47 | 10| 10 | 87 [150f o | o | e | e |
“H101M44 | RSG7CIE| 11.0 | 510 | 20 | 140 |17.0] 7.0 | 350 | 20 | 100 | 160} - I R I p—
*Hisomd4 | cstekee| 109 | 560 | 20 | 139 |170] 75 | 510 | 20 | 105 [150) - | s | oo | o ] eeee
*H201M44 | CS1BKGE| 160 | 820 | 20 | 19.0 | 230 104 | 65.0 | 20 | 134 | 18.0] e | o | e | e ] omm
*Haoomd4 | csookse| 180 | 960 | 20 | 210 {260] 114 | 750 | 20 | 144 [180] - [ e | e N
“H400Md4 | CS27K3E| 239 | 954 | 3.2 | 28.1 |350] 163 | 820 | 32 | 195 |240| v | oo | o | o |
*H500M44 | CS33K3E| 807 | 1250 | a2 | 349 |4a30| 207 | 900 | 32 | 249 |310] 86 | 450 | 1.3 | 104 [150
“HO50L44 | RS43CIE| 54 | 241 | 1.0 | 7.4 |150] — | = | — || | | o |
*HozsLd4 | mrerocie| 7.0 | 342 | 10 | 90 [is50] 47 | 310 ] 10 | 67 | 50| - | e | e | e e
*H100L44 | RS97CIE| 11.0 | 510 | 1.0 | 130 |16.0] 70 | 350 | 16 | 90 |150] - | o ] o [
‘HiesL44 | CFoskeE| 114 | 592 | 20 | 144 [180| 70 | 520 | 20 | 100 J150] s | e | o | s |
"H215L44 | CFOSKGE| 167 | 87.0 | 20 | 197 |240| 102 | 720 | 20 | 132 [160[ = | - | —om | - |
*Ha15L44 | CF12keE| 19.0 | 1050 | 20 | 220 |280| 11.9 | 850 | 20 | 149 [180] 59 | 420 | 13 | 77 |150
"HOS1H22 | ART82C1| 59 | 300 | 10 | 7.8 [158] — | T | s [ n | o | o | o [
‘HorsH22 |RsEoo7s) 7.1 | 385 | 10 | 91 |150] e | e S — SN RV [ [ S
‘H1ooH22 | Rsroct | 70 | 342 | 10 | 9o l1s0]| 47 § 310 | 10 | 67 f150] | ce | e | e
"H151H22 | CRI5KQ | 9.0 | 410 | 20 | 120 |160| 60 | 442 | 20 | 980 [1680| - | - | e | — —
‘HootHz2 | cheaka | 135 | 705 | 20 | 165 [200] 75 | 400 | 20 | 108 |50 - | e | o | e _—
i251H22 | CR33KQ | 16.0 | 750 | 20 | 190 |230| 106 | 690 | 20 | 136 |17.0] 47 | 316 | 1.0 | 62 |150
H301H22 | cR41Ka | 194 | 1100 | 20 | 224 |280) 131 | 800 | 20 | 161 |200| 59 | 420 | 10 | 74 [150
H401H22 | cRsaka | 290 | 1400 | 32 | 332 |41.0] 180 | 1070 | 32 | 222 |270| 91 | 850 | 1.3 | 109 [i50
*Hso0H22 | CAN-0500] 343 | 1420 ] 32 | 885 |48.0] 21.4 | 1300 52 | 266 |310] 98 | s00 | 1.3 [ 114 [150

*0200M44 | ZS16K4E | 13.6 | 55.0 2.0 176 |20.0] 93 | 550 20 123 | 158.0] 43 27.0 13 81 {1560
“‘0250M44 | ZS19K4E | 164 | 73.0 20 203 125.0] 9.7 63.0 2.0 12.7 115.0] 5.0 31.0 13 68 [15.0
*0300M44 | ZS21K4E| 164 | 88.0 20 206 j25.0] 114§ 77.0 20 14.1 [ 17.0] &7 39.0 13 75 | 150
*0301M44 | Z526K4E | 207 | 109.0 | 2.0 249 |30.0]| 1368 | 88.0 20 166 | 20.0] 7.1 44.0 1.3 88 [15.0
*0400M44 | ZS30K4E | 26.8 1 120.0 | 3.2 31.0 |38.0] 150 | 99.0 3.2 i9.2 | 23.0] 82 49.5 13 10.0 | 15.0
*0600M44 | ZS38K4E| 318 | 1689.0 | 3.2 36.0 (368.0]| 214 | 1230 | 3.2 256 |31.0] 96 62.0 1.3 114 {150
*0650M44 | ZSASKAE | ----- [ -mo-m | oceses | ereen | o-oe- 239 | 166.0 | 3.2 28.1 [34.0] 93 70.0 1.3 111 | 150
*0200l44 | ZFOGK4E| 136 | 55.0 20 16.6 (200] 9.3 55,0 | 20 123 | 16.0 43 27.0 1.0 58 |180
*0250L44 | ZFOBK4E | 164 | 73.0 2.0 19.4 1250] 9.7 63.0 2.0 127 | 1603 50 31.0 10 | 65 |150
*0300L44 | ZFOSK4E | 164 | 880 2.0 184 |250f 111 | 77.0 2.0 141 | 17.0] 5.7 39.0 1.0 72 |150
*O301L44 | ZFHIK4E| 207 | 169.0 | 2.0 237 |30.0] 13.6 | 88.0 2.0 166 [200] 7.1 44.0 1.0 86 |15.0
*0400L44 | ZFi3K4E} 26.8 | 1290 | 32 31.0 | 38.0] 15.0 | 988.0 3.2 192 {230 82 49.5 1.3 10.0 | 15.0
‘O500L44 | ZFISK4E | 315 | 1660 | 3.2 357 |440] 214 | 1230 | 3.2 256 ;31.0] 986 62.0 1.3 i1.4 | 150
*OB00L44 | ZFIBKAE | --ev- | ----- el B R 239 | 1560 | 3.2 281 [ 340] 93 70.0 1.3 i1.1 | 15.0
*0200M22 | ZS16K4E | 13.6 | 550 20 175 {200 9.3 565.0 2.0 123 j150] 43 27.0 1.3 6.t | 16.0
*0260M22 | ZS19K4E | 164 [ 730 20 203 [25.0] 9.7 £63.0 2,0 127 1 15.0] 5.0 31.0 1.3 68 |159
*0300M22 | Z821K4E | 16.4 | 880 2.0 206 |25.0| 11.1 | 77.0 2.0 141 | 17.0| 5.7 39.0 1.3 75 (150
*0301M22 | Z826K4E | 207 | 109.0 ] 2.0 249 |30.0] 136 | 88.0 2.0 16.6 ] 20.0] 7.1 44.0 1.3 89 |150
*0400M22 | ZS30K4E | 26.8 | 12980 | 3.2 31.0 |38.0] 150 | 99.0 3.2 19.2 | 23.0] 8.2 49.5 1.3 10.0 | 15.0
*0600M22 | ZS38K4E| 318 | 169.0 | 3.2 36.0 |36.0] 214 | 1230 | 3.2 256 |31.0] 98 62.0 1.3 114 | 150
*QB50M22 | ZS45K4E | ----- A Ml o M 239 | 15660 | 3.2 281 | 34.0] 83 70.0 1.3 111 | 15.0
5
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CAPACITY (BTUH) AT 95°F AMBIENT

rrosswaszs

REC'R

Physical Data

CONN.

ltom#59.1

APPROX.

MODEL | NOM SUCTION TEMPERATURE @ 90%FIG| (ODS.IN) | SHIPWT.
NUMBER | HP. [ a5 To30° [ +26° [ +20° [ +10° | 0° ] -10° | -20° | -25° | -30° | -a0° | |Bs) L1a. [suc. {Ibs))
*S050Mad | 05 | — | —- 2650 | 4250 | 3420 | 2690 | — e | e | e | e 51 | 1] 38 | &8 189
+so75Ma4 | 075 | - [ oo 6080 | 5400 | 4100 | 3150 | - R [ e 51 [ 1] a8 | 58 215
S100Mad | 1 | — | — 8150 | 7550 | 6260 | 5040 | -— T [ | 51 [ 1] 38 |58 205
sg125Mad [ 1.25] -eeee [ oee 10110| 9210 | 7440 { 5810 | ----- e U [— 86 | 2| a8 | 78 290
sso00Maq | 2 | | 14100 12800 10600] 8600 | -—- S p— e [ 86 |2 a8 | 78 230
ssaoomad | 3 | e | - 25900| 23600 19300{ 15500 ----- S — S [ 137 | 2| 12 |1-i8 420
sgagomag | 4 | - [ - 30500| 27900/ 23000{ 18300| ----- | - | - S (— 243 | 3] 12 |1-18 490
33050L4d | 05 | v | e | o | — - | 3000 | 2400 | 1800 | 1550 | 1300 | 500 || 5.1 | 1] a8 | 58 196
sg075L4d | 075 | - | mn | oo | oo [ o 5000 | 4000 | 3100 | 2700 | 2300 | 1600 || 5.4 | 1] w8 | 58 205
5100044 | 1 | o | o | - | —-- 6600 [ 5500 | 4400 | 3850 | 3300 | 2400 |[ 51 | 1| a8 | 58 520
sg150Lad | 15 | -oon [ oo [ e | eee | oo 10500 8600 | 6800 | 6000 | 5200 | 3900 || 88 | 2| a8 [ 78 248
*5200Ldd | 2 | - | = | — | — - {13800[11100] 8700 | 7600 | 6500 | 4800 | [ 8.6 | 2 | %8 | 7/8 320
sga50L44 | 3 | o | o [ e | e [ e 15600 12300] 9400 | 8100 | 6800 | 4300 || 137 | 2 | 22 [1-1/8 410
T BT S I T e e 20000| 16700{ 12800 11050{ 9300 | 6300 || 137 | 2| 12 [1-18 430
*3050H22 | 0.5 | 4930 | 4100 | 3700 | 3330 ] 2650 | 2070 | - | - | - | -~ | ——- 60 | 1] 38 | 58 180
_sso7sH22 | 0.75 | 9020 | 7280 | 6480 | 5730 § 4370 | 3200 [ -ee | <o [ o | e [ 60 | 1| a8 | 58 215
“3100H22 | 1 |12060| 9950 | 8980 | 8080 | 6450 | BO70 | <--ov | =re | = | -mm | v 50 | 1| 38 | 58 220
+s5150H22 | 1.5 |16600]13600]12200] 10800{ 8500 [ 8400 | -eer | wwore | e | e | e 100|2] as | 78 247
T5200H22 | 2 [22500|18400]16600|14800] 11500| 8400 | —- | -~ | —v | - | - 0.0 2| 38 | 78 260
ss300H22 | 3 |34500|28200}25300|226004 17800[13800] ---r- | - [ s | o | oo 160 | 2| 12 [1-18 420
:5400H22 | 4 |47600]39200|35300(31600]25000(19200] ——- | - | —=- | - 2252 11/ %0
*5a00M22 | 4 | - | - 31500|28300122400[17800] --e | --mn | eoe | o — |l 282 | 3| 12 [1-18 490
“S500H22 | 5 |56800]47000]42400[3810030100(23100] —— | — | — | — sz 312 [1-18 500
*S500M22 5 | -oeem ] oo 506800|45500136300{29000§ ----- | ----- | ----- | ----- | - 282 | 3| 1/2 [1-1/8 500
I *s050L22 | 05 | — | — | — B — 3300 | 2500 | 1750 | 1460 | 1150 | 700 || 60 | 1| &8 | 58 192
25075122 1075 | ooe | oo [ s | e | e 5450 | 4200 | 3150 [ 2700 { 2250 | 1500 | 60 [ 1| 38 | 58 197
100022 | 4 | <o | e | o | | 7200 | 5600 | 4200 | 3625 | 3050 | 2150 || 6.0 | 1| %8 | 56 205
rgpooL22 | 2 | e | e | | | e 8500 | 6450 | 4850 | 4200 | 3550 | 2450} ) 100 | 2| 38 | 78 290
5201L22 | 2 | - | - A U — 11350 8800 | 6550 | 5600 | 4650 | 3000 || 100 | 2 | 38 | 7/8 305
08202122 | 2 | oo | ooeee | e [ | e 13800[10700| 7900 | 6750 | 5600 | 4100 |} 100 | 2 | 318 | 78 320
*sapoL22 | 3 oo | e | e [ e | 2060016100/ 11900[10050] 8200 | 5650 | | 160 { 2| 172 |1-18 412
Ma4 | 5 3
*DeooM4s_| 6 |71300]61200|56300|51600|42700]34700[27700] -ro- | woooe | weooe | - 243 | 3| 12 |14 560
*D300L4d | 3 | - | | | — 29700| 23800 18300] 16000 13700] 9600 | | 2.3 | 3 | /2 |1-1/8 500
DagoLdd | 4 |- S [ [y 34100|26800}21800| 19350 16200 13000| | 24.3 | 3 | 12 [1-18 540
+psooLdd | 5. | ----- ceeve [ e | e | e 39500{ 32100} 25300) 22450 19600] 15000| | 24.3 { 3 | 12 [1-18 550
“D500HZ2 | 5 _|64100]53300]48300] 43600 34800] -—- | - T e 282 | 3] 12 |18 560
*D300l22 | 3 | ——- ] e [ | 26700]20600| 15600] 13550|11500] 7000 | | 282 | 3 | 12 |1-1/8 500
spagoL2a | 4 | - R [ [y e 30800{24100( 18100} 15550(13000] 8800 | | 282 | 3| 172 [1-18 540
*D500L22 5 | -} - sewen | aseee foeeeee 37300[29200|22100]19050{16000|11000] | 28.2 | 3 | 12 |i-1/8 550

NOTE: For 90°F amblent multiply capacity by 1.03. Reduce capicity by 3% for each 5° increase in ambient temperature,
Consult factory for capacities above 110°F Amb.

Hilton Herb N Kitchen-Protolype REV
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om0 meeswass 7 jommser

. COMP. . AMPS @ 230/1/60 AMPS @ 208/230/3/60 AMPS @460/3/60

MODEL | wopel. JCOMPRESSOR[COND[TOTAL|MCA JCOMPRESSOR!COND|TOTAL|MCA|COMPRESSOR[COND|TOTAL[MCA
NUMBER | nymeeR | ALA | LRA | FLA |UNITt| § | RLA [ LRA | FLA |UNITH| & [ RLA | ERA | FLA fumnimh) &
*S050M44 | HAJ-GOSE} 3.7 22 1.0 5.7 15 2.2 13 1.0 42 | 15 | - | - | waeem | seeem |-
* 5075M44 1 KAN-OO7TE] 54 36.0 1.0 7.4 15 3 18.9 1.0 50 | 18 | «oeee | comer | e | e [ e
*S100M44 § KAR-O10E§ 7.4 40 1.0 9.4 15 ] 43 27 1.0 83 | 18 [ - | - | == | oo [----
* 5125M44 1 KAG-010E] 7.5 400 | 2.0 105 | 151 43 27 2.0 73 | 1581 coem | e | e | e | meee-
*S200M44 | KAK-G21E] 106 55 2.0 136 | 17 6.8 50 2.0 98 |15 ----- | - | - UV [P
s5300Md4 | ERF-031E| e | ereee | weeer | oo | oo 124 | 82 | 20 | 154 | 19] 58 | 41 | 13| 76 | 15
'SA00MA4 | NRB-OAOE| wvre | -ooov | oo | e | e 218 | 141 | 32 | 260 | 820 <o § oo | oo | oo |
*S050L44 | KAN-OOSE| 3.6 24 1.0 5.8 15 | 2.2 132 | 1.0 42 | 15 | -emm | woemm | eeeem oo [ e
*S075L44 | KAM-OO7E] 5.6 35 1.0 7.6 15 32 199 1.0 5.2 15 | coeee | mem | eem b e | -
*5100144 | KAJ-O1CE| 6.9 40 1.0 8.9 15 | 48 27 1.0 65 | 18 | -oomm | ceom [ o= | - [
“gi50L44 | kAL-016E| 99 | 55 | 20 | 129 | 16| 66 | 50 | 20| 96 |15} e | - o | e [
*5200L44 | EAV-021E| 147 | 102 | 20 | 177 | 22| 74 50 20 | 104 | 15 | - [UNUUN IR IS [
*5260L44 | 3AB-031E | *“14.7 | 86 2.0 177 | 22 | 100 82 20 | 180118 - | - | eeem | oeeen | oo
*3300L44 | LAH-032E| 167 | 105 | 2.0 | 197 | 24| 128 | 112 | 20 | 158 | 19] & 56 | 131 78 | 15

*8050H22 | HAG-0050| 44 22 1.0 8.4 15| 24 i3 1.0 FY I N PR T R R
*8075H22 | KAN-0075] 6.1 36 1.0 8.1 15 a5 19.9 1.0 55 | 158 | woos | ceeee | coeem | mee e
*S100H22 | KAR-0100| 7.4 40 1.0 9.4 15 43 27 1.0 6.3 15[ —-- e | e [ s [T
*§150H22 | KAG-0150| 9.6 55 2.0 128 | 15 55 365 | 20 g5 | 15| «eer | - [ I
*S200H22 | KAK-0200| 10.6 55 2.0 136 | 17 6.8 50 20 a8 |16 -~ | —- e | oem | -
*S300H22 | ERF-0310] *=17.0] 86 2.0 20 25 | 1.7 82 20 | 147 | 18] 64 4 1.3 8.2 15

*S400H22 | NRB-0400| ----- [ ----- Rt IS 21.8 141 3.2 260 | 32| 1.3 | 825 t3. | 131 16
*S400M22 | 3RA-0311 | *19.8 | *86.0 | *3.2 | =220 | =27 | 13.1 82 3.2 173 | 21 6.3 4 1.3 8.1 15
*8500H22 [ NRA-050G| ----- | ----- | ----- R Rt 19.2 141 3.2 234 | 29 9.6 62.5 1.3 114 | 15
*S500M22 [ NRM-0500( ----- | ----- | -} ---- | --e- 24.3 141 3.2 285 | 36 | 1241 62.5 1.3 138 | 17

*5050022 | KAN-0050] 3.6 24 1.0 §6 | 16 | - | == J weoem | meeer |- s | cone | ceeee | mm |-
*S075L22 | KAM-0075] 5.6 36 1.0 7.6 15 3.2 199 | 1.0 - 208 IE 17 S I IR S [P
*5100L22 | KAJ-0100) 6.9 40 1.0 8.9 15 4.5 27 10 65 | 158 | - | oo | ceeee | ot [ e
*S200L22 | KAK-0200 ) 106 55 20 | 136 | 17| 88 50 2.0 a8 |15 1 - | oo | ceii } e | oo
*S201L22 | EAD-0200| *8.4 58 20 | 114 ]| 15| 68 46 2.0 98 | A8 | o | eeeee | meee [ o |-
*S202122 | EAV-0210| 147 102 20 1 177 | 22| 7.4 ‘50 20 | 104 | 458 | oo | cmom | cmeee | e | -
*S300122 | LAH-0310| 66| 93 20 | 196 | 24 | 107 82 20 | 187 | 17| 52 41 1.3 7.0 15

. 120 ) 10.6 80 .

2DL-Q76E | -weee | e-eee | e | oeem [ e 31.6 169 32 | 358 | 44 | 138 85 4.2 185 | 22
*D300L44 | 2DF-030E| - | === | emm | e | - 16.8 102 3.2 210 | 28| 81 62 1.3 99 15
*‘D400L44 | 2DL-O40E | ----- } --mm | mmmmm | eeems | eee 26.3 161 32 | 305 | 38| 102 80 1.3 120 | 16
*D500L44 | 2DA-GBOE| ----- | -+ | emees | eeeen [ eeee- 28.8 161 3.2 33.0 | 41| 10.2 80 1.3 120 | 156
*D500H22 | 2DD-050E] ----- | e--er | eemes | weeer | e 22.3 120 3.2 265 | 33| 105 60 1.3 123 | 15
*D30¢L22 | 2DE-0300 | ----- el IEEEECE SEEEE T IR 16.8 102 3.2 210 | 26 8.1 52 1.3 9.9 15
*‘D4ooL2z | 2DL-0400 | ----- | e | s ) oeeeee | - 253 181 3.2 305 | 38 ] 10.2 60 1.3 120 | 15
*D500L22 { 2DA-0600 ¢ ----- el Bl Bl Bt 28.8 161 3.2 33.0 | 41 | 102 60 1.3 120 | 15

* Designaled compressors are rated for 230/1/60 application only. Gonsult {aclory for 208/1 V.
1 Totat Unit Amps includes approximate allowance for control circuit as follows: 1A - 208/230V; 0.5A - 460V,
1+ MCA Minimum Circuit Ampacity does not include evaporater(s) electrical requirements, {Evaperator fan motor amps, defrost heater amps)
Contact factory for specific details.
Uses 3RA-0310 for Single Phase
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Physical Dimensions - All Models
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Project Quantity : ltem #

Modet Specified: - CS! Section 11400

"D"Width" ReaCh'-'n Reffigel'ator-Freezef One & Two Section Models’ 32" Deep
Models/Self-Contained

n 2-Section Full Length Door Model RDT232DUT-FHS
1-Section Half Length Door Model  RDT132DUT-HHS
SERIES 2-Section Half Length Door Model  RDT232DUT-HHS

Stariss Brterkor
g : & frderiar
INTELA-TRAUL*
Equipped!
n 2-Section Fult Length Door Model ADT232DUT-FHS
1-Section Half Length Door Model ADT132DUT-HHS
SEREES | 2.Section Half Length Door Madel  ADT232DUT-HHS
i frderion
The R & A Serles represent Traulsen's Top-of-the-Line product offering.
The “D-Width” reach-in refrigeratorfireezer models are all designed to offer
maximum interior storage capacity. Eachis supplied standard with such high
quality feafures as balanced refrigeration systems, microprocessor controls,
communications ability and stainless steel exteriors. Additionally, they of-
L fer the widest range of optional accessories to choose from, and can be
X specified for use with many different applications, including: Foodservice,
MOCES?L.-;B \1‘3“'1!' DL%%P&H'{HS Correctional, [nstitulional, Export, elc.
Standard Product Features Options & Accessories
R-Series: Stainless Steel Exterior & Interior » Stainless Steel Finished Back With Rear Louvars
+ A-Series: Stainless Steel Exterior/Anodized Aluminum Interior ~ + Re-Hinging Feature For Door(s) _
» INTELA-TRAUL® Microprocessor Control System - No. 1 Type Tra}y Slides To Accommodate either (1) 18" x 26"
. Balanced, Self-Contained Duai Refrigeration Systems Using or (2) 14" x 18" Sheet Pans, Adjustable To 2" 0.C.
R-134a & R-404A Refrigerants + Additional Wire Shelves
+ Scroll Blower Type Evaporator Fan (2 section madels only} + Stainless Steel Shelves
«  Full or Half Length Stainless Stesl Doors With Locks {full- + EZ-Open Foot Pedal (full height doors only)
length doors n/a on one-section models) + Kool Klad Exterfor Laminate Decor
+ Self-Closing Doors With Stay Open Feature At 120 Degrees «  Set of Four (4) 6" High Casters In Lieu of Legs
+ Guaranteed For Life Cam-Lift Hinges «  Set of Four (4} 4-5/8" High Casters In Lieu of Legs
+ Guaranteed For Life Horizontal Work Flow Door Handle + 4-1/2" High Stainless Steel Base In Lieu of Legs
. Standard Door Hinging: 132D = Right, 232D = Left/Right (other + 8" High Stainless Steel Kickplate {for use with standard legs)
hingings not available for 2-section models) + Remote Applications (see spec sheet TR35837 for details)
« Automnatically Activated Incandescent Lights + Clear Glass Door(s) in Piace Of One Or More Refrigerator
« Stainless Stesl Breaker Caps Section Door(s)
. Adjustable Wire Shelves (installed at the factory) + Water Cooled Self-Contained Condenser Suitabls For
. Automatic Non-Electric Condensate Evaporator (2 section Connection To Glycol
models only) «  Remote Monitoring {monitoring supplied by E-Control)

+ Magnetic Snap-In EZ-Clean Door Gasket(s)

« (Gasket-Protecting Metal Door Liner

« Controllable Anti-Condensate Door Perimeter Heaters

+ Thermostatic Expansion Valve Metering Device

+ Stainless Steel One-Piece Louver Assembly

« 9 Cord & Plug Attached

+ Set of Four (4) 6" High Adjustable Stainless Steel Legs 5 Listed by Undenwriters Lahoratorles Inc.,

+ Three Year Parts And Labor Warranty “s to U.S. and Canadian safety standards and

« Five Year Compressor Warranty ¢ Us Listed by NSF International.
LIsSiED

Approval:

TRAULSEN
4401 BLUE MOUND RD. FT. WORTH, TX 76106
PHONE 1 {800) 825-8220 FAX-MKTG. 1 (817) 624-4302

Website; www.traulsen.com
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Project

Model Specified:

Quantity

ltem #

CSI Section 11400

Specifications

Construction, Hardware and Insutlation

Cabinet exdericr front, one plece sides, louver assembly and doors are constructad
of 20 gauge stainless steel with #4 finish, Cabinet intertor and door liners are
constructed of stainless steel (anedized aluminum in the A-Series). The extarior cabi-
net fop, back and bottom are constructed of heavy gauge aluminized steel. Asetof four
{4) adjustable 6~ high stainless steel legs are includad.

Daoors are equipped with a gasket protecting metal door pan, removable plug
cylinder locks and guaranteed for life cam-lift, gravity action, seif-closing metal,
glide hinges with stay open feature at 120 degrees. Hinges include a concealed
switch to automatically activate 1he inlerior incandescent lighting. Guaranteed for
life, work fiow door handlas are mounted harizontally over recass in door which limits
protrusion from door face into aisleways. Doors have seamless, polished metsi
corners,

Gasket profile and Santoprene® material simplify cleaning and increase overall gasket

life. Anti condensate heaters are located hehind each door opening.

Both the cabinet and door(s) are insulated with an average of 27 thick high density,
non-CFG, foamed in place polyurethane.

DIMENSIONAL DATA RIADT132DUT RIADT232DUT
Nea! capacity total cu. fi. 15.6 (442 cul) 380 (1076 cu )
Net capacity refrig. cu. ft. 8.0 {227 cul) 23.5(665¢cul)
Net capacity freazer cu. ft. 7.6 (215 cul} 14,5 (411 cul)
Length - overall in. 24 {61.0 cm) 48 (121.9 cm)
Depth - averall in. 35 {88.8 cm) 35 (86.8 cm)
Depth - over body in. 32 (81.3 cm) 32{(81.3cm)
Degpth - doar open 80° in, 54% {139.1 cm) 54% (139.1 cm)
Clear door width in. 18% {47.3 cm) 18% {(47.3 cm)
Clear half-door height in. 27 (69.9 cm) 27'% (69.9 cm)
Clear full-door height in. nfa 57% (146.3 cm)
Height - overall on 6° legs* 83'% {211.5cm) 83% {211.5 cm)
No. Standard Sheives 2 6
Shelf area total sq. ft.' 28.0 (2.6 sqm) 37.6(3.493qm)
Shelf area refrig. sq. ft.! 7.1 {7 sqm) 14.2 (1.3 sq m)
Shelf area freezer sq. ft.! 7.4 {7sqm) 14.2 (1.3 sq m)
RDT Net Wh. lbs. 455 (206 ka) 665 (302 kg)
ADT Nst WL Ibs. 405 {184 kq) 585 (265 kg)
ELECTRICAL DATA
Voilage ) 1157601 115/60H
Feed vires with Ground 3 3
Full load amperes 10.7 126
REFRIGERATION DATA
Refrigerant - Refrigerator R-134a R-134a
Refrigarant - Freezer R-404A R-404A
BTU/MR H.P. - Refrigerator? 1130 (4 HP) 1130 (%4 HP}
BTUHR H.P., - Freezer 1440 (% HP) 1440 (% HP)
HOTES

KOTE: Figures in parentheses refiect metric equivatents.
1= Area of standard shelf compliment only, does nol inckids sloraga area of addtionsl shehvss of

avalabéa on cabinel bidlom.

2= Based on a 90 degrea F amblent and 20 degrea F avaporator fos tha refrigerated section and a 90
degrea F amblen and -20 degeea F evaporator foy the lreszer section
3= For approximate remofe welghts deduct 40 bs. from respactive nel or gross weight. For olher
Information on remale modefs, plaasa refer 10 spec sheet TRISAY.

4= 12" Top clearance preferred for optmum performante and senice access.

Refrigeration System

A top mounted, self-contained, balanced refrigeration system using R-134a and
R-404A refrigerants Is conveniently located behind the one plece louver assembly,
Two section models feature an easy to cfean front facing condenser, thermostatic
expansion valve, air-cooled hermstic compressor, plenum effect blowar colil, large,
high humidity evaporalor coil located cutside the food zone and a top mounted ron-
eleclric condensate evaporator. One section models feature an Interior mounted
coil and bottorn mounted condensate eyaparatos,

Biased retum air duct protects against Introduction of warm kitchen air, promoting
even temperature maintenance and efficiant operation.

A9 cord and plug is provided standard, Standard opearating temperatures are 34 1o
3B°F for the refrigerator compartment and 0 fo -5°F for the freezer compartment.
Controller

The easy to use water resistant INTELA-TRAUL® microprocessor control syslem
is supplied standard. R5485 data port enables data communications for remote
monitoring such as NAFEM Data Profocal, E-Control Systems® and others., tincludes
a 3-Digit LED Display and Fahrenheit or Celsius Temperature Scale Display Capabil-
ity, In addition it inctudes audiofvisual alarms fos; HLo Cabinet Temperature, Door
Open, Clean Condenser, Evaporator Coll and Discharge Ling Sensor Failures, and
Power Supply Interruption. A separate confrol is provided for both the refrigerator
and freezer compariments.

Interior

Standard interior arrangemesnts include three (3) wire shelves per section, mounted
on shelf pins {one section modals are supplied standard with two wire shelves}.
Shelves are full-width, and do not have any large gaps betwesn them requidng
the use of "bridge” or “junior shelves.” Recommended load limit per shelf should
not exceed 225 [hs. Optional tray slides may be purchased In combinalion with,
ot In lieu of these. Standard interior arrangements are installed at the factory.
Warrantios

Both a three year parts and labor warranty and a five year compressor warranty
(self-contained modets only) are provided standard,

Equipped With One NEMA 5-15 P Plug
(1 section models only)

Equipped With One NEMA 5§-20 P Plug
(2 section models only)

NOTE: Fulload amps and plug syl may vasy depending on
elactrical options thosen and condensing uni employed.

MOTE: When ordering pleage specify: Voltage, Hinging, Door Size, Options and any additional warranties.

Continued product development may necessitate specification changes withoutf notice,
Part No. TR36781 (REV, 02-19-14)

TRAULSEN
4401 BLUE MOUND RD,
PHONE 1 (800) 825-8220

FT. WORTH, TX 76106

FAX-MKTG.

Website: wwnw.traulsen.com

1 (817) 624-4302
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QCS1 SERIES
COMPACT CONVEYOR TOASTER

QCS Features/Benefits:

* Forced convection system keaps the toaster cool to the touch and extends
the life of critical components. The forced convection system increases
productivity by circulating pre-heated air into toasting chamber,

* Quariz infrared heaters provide faster, more consistent heating than
traditional heating elements.

* Compact design- requires only 14-14" of counter space and the forced
convection system allows the unit to be placed against a wall. Qther
foasters have louvers requiring additional counter space.

* Steady production in a compact foot print -

QCS1-350 teoasts up to 350 slices per hour
QCS1-5008 toast up to 500 baget halves per hour

* Easy to use control panel takes the guesswork out of speed control
seltings.

* Variable speed control for perfect color and texture of bread, bagels,
English muffins and more! .

* Energy efficient operation with power saver switch reducing electricity
consumplion by 75%. And quariz heaters return to full power in seconds
vs. minutes for metal-sheathed elements.

* Extended conveyor belt for easy loading and large warming area for higher
production,

Safe load up area with fulf width front burn guard and coof to the touch
exterior.

"Smart” crumb tray keeps the bread crumbs from falling under the toaster,
Heated holding area to keep toast at the perfect temperature.

24 hours 7 days a week technical support by Star technicians.

120GV - plugs in anywhere.

QCS81-350

*

* % %

Applications:

Star's Holman QCS compact conveyor toaster has been designed and engi-
neered for the budget minded small volume operation. The QCS toasler is
compact and versatile requiring minimal counter space and delivers perfect
toast, bagels, buns, English muffins, frozen waffles and more for about the price
of a pop up toaster.

Quality Construction:

Helman designs every toaster to stand up to the most rigorous foodservice
demands. Stainless steel construction for long lasting durability. Heavy-duty
motor, drive chain and conveyor speed control for superior reliability. Conveyor
belt tension system for smooth and quiet operation. High perdformance Quartz
Infrared Heaters for superior toasting performance and reliability. Units are easy
to disasseinble with one-piece cover for cleaning and service. Toasters are
furnished with 1" adjustable legs and 4’ cord and a standard NEMA 5-15 plug
for plug in installation in a grounded 120V outlet.

QCs1-500B

G
LISTED

Warranty:

Holman's conveyor toasters are covered by a one-year parts and labor
warranty.

Star Manufacturing International Inc. - 10 Sunnen Drive - P.O. Box 430129 - 8t. Louis, MO 63143-3800

Phone: (800) 264-7827 - FAX: (800) 264-6666 - vanw.sta-mfg.com H2s033




SZR

Y Sta r Manufacturing In ternatl o na l, Inc.

QCS1 SERIES
COMPACT CONVEYOR TOASTER

&

PN T o 75 W Pt E—
A4 1447 ] ——o ATHOHES 287 [S3derm] .
LOA-BF BACL {-—fls 1/47 138 5em]—
: [ B 374" 197.30m]y
H USRS C1aTR |
A |
{25.0cen! % - I | N i
13 174" 1356008} g“’f}“‘/ (-
G I
)
i
o

N

o

Eg

;“

L BNPRYZY g&:.zcm]._.l b 1™ [2.5amm]

- o1 1/2" [$.80m)

3 34 {{.‘.S{m]g‘-f-!f-

Sl 1/47 [2Bbemn}

QCS1 ‘SeriesToasters

Y {1 () (A—
.18 1/87 [#1.9cm] -
: ‘‘Performance Data =0 S R
Model No. Production Capacities Product Opening
QCs1-350 Up to 350 slices per hour 1-1/2°
§ QCS1-5008 - Up to 500 bagel halves per hour 1-1/2°
 “Specifications ¢ e ST
Model No. Dimensions Shipping Shipping Carton
Width Depth Height Weight Width Depth Helght
Inches Inches [nches Ibs. Inches Inches Inches
{cm) (cm) {cm) (kg} {em) (om) {cm)
QCS1-350 14-1/4" 18-7/8° 13-1/47 44 17-3147 16-1/2° 22"
(36.2) {47.9) {33.6) (20) {45.1) (41.9) {55.9)
QCS1-5008 14-1/47 18-7/8° 13-1/4° 44 17-3447 16-1/2° 2z
(36.2) (47.9) (33.6) (20) (45.1) (41.9) (55.9)

Electrical Data

Heating Elements
Modal No. Volts HZ 1 Phase| Amps | Watts Above Belt Below Balt |NEMA

QCS1-350 120 60 13.8 1600 2 2 5-15P*

220 50 7.8 1600 2 2 6-15P - CEE7-7
QCSs1-500B 120 60 12.2 1600 2 0 5-15P*

220 50 6.9 1600 2 0 6-16P - CEE7-7

* 5-20P For Canada
Typical Specifications

Compact conveyor toasters are constructed of corrosion resistant stalnless steel. Supplied with heavy-duty motor, drivé chain
and fast heat up quartz infrared heaters. A conveyor belt tension system is supplied for a smooth, quiet operation. Unils are
supplied with variable speed control, power saver and high limit switch. Extended conveyor belt, crumb tray, heated holding
area and full width burn guard are standard. Unit has a one-piece cover for easy access with 1" adjustable legs and a 4' cord.
Units are listed with UL, CUL and are UL cerified to NSF4. Patent number D459,140. Printed in the U.S.A.

Dwie Lo pariodic changes in designs, methods, proceduras, poficias and regutations, tha specifications contalned in this sheal are subjedt to change withoud notice. Vinlte Star
Manufacluring exerclses good faith efforts to provide information that is accurate, we are not respensihia for arrors or omissfons in information provided or conclustons reachad
as a esuit of using the spscfications. By using the informaton provided, the user assumes all risks In connection with such use.

Star Manufacturing International Inc. - 10 Sunnen Drive - P.O. Box 430129 - St. Louis, MO 63143-3800

Phona: (B00) 284-7827 - FAX: (B00) 264-68666 - www.star-mfg.com
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@CookTek

650 WATT UNDER COUNTER-TOP INCOGNEETO™

INDUCTION BUFFET
B651-U, B652-U

650 Watit Under Counter-Top

Product Name Incogneeto™ Induction Buffet

Quantity

item #

tagneato™ 2 picture
ona included with
purchase of each unit

Note: Induction buffet
unlts require the use of
induction compatible {i.e.
magnetic) servingware.

@.6)Ce

Standard Features

duty energy efficient electronics, and polycarbonate
top

+ Mounts to underside of counter-top on fixed position
track system - 19.76" (502mm) supplied.

» Units require CookTek Magnesto™ 2 trivet (patent
pending) - included with each unit - and standard
induction compalible serving dishes. Magneeto™ 2
acts as a temperature sensor, communicator, and
locator device which allows heating of induction
compatible dishes through stone counter-top

« Units compatible with 20 or 30mm thick standard
granite countertops

«  Temperaiure selected via control panel, or
Magneeto™ 2 can be programmed via keypad to
preset a temperature for automatic control

« Automatic pan detection allows for instant energy
transmission to pan, and almost no energy
consumplion when pan is not present

«  Maximum temperature limit prevents damage to
servingware, keeps food in the “safe zone,” and
keeps operations within ventilation code

« Standard Cat 5e or Cat 6 paich cable from unit to
control box is included. Replacement cables up to
25t (7.6m) long may be used but MUST BE
SHIELDED.

* Lock feature prevents unwanted setting changes

+ Red LED display for precise user feedback and
control

+ Under counter-iop design, aluminum housing, heavy

+  Availble in 650 walts {100-120VAC - three units per
15 amp circuit, four per 20 amp circuit) and 650
walls (200-240VAC - five units per 15 amp circuit)

+ Three year limited warranty in US and Canada only -
see warranty statement for full details.

» Made in the USA*

Specifications

Shall be a CookTek under counter-top induction buffet
unit, model with a total kW rating of 0.65 kW,

Unit shall be manufaciured in the United States and
constructed of an aluminum housing and polycarbonate
top.

Unit shail be built with an auto shut-off feature to prevent
overheating, offer self-diagnostics, and have a pan-
maximizer feature fo ensure maximum heating of any
induction compatible pan.

Unit shalt operate on power with integral
cord and plug (supplied).

NOTE: When mounting, the TOTAL DISTANCE from the top of
the unlt to the top of the countertop must be 1.57" {(40mm)

*of USA and imported parts

CookTek Induction Systems, LLC
156 N, Jefferson St. Ste 300
Chicago, IL 40461-1435, USA
www.cooktek,.com

Tel: 1.312.563.9500 fax:1.312.432.6220
Tolt Free: 1.888.COOKTEK (266.5835)
Toll Free Fax: 1.888,COOKFAX (2646.5329)

Hiiton Herb N Kitchen-Prototype REV

NEXT STEP DESIGN -

BB6Sx- 12157 _A USINTL

n-ze9e 'n-s9g 1344NE NOILONANI wiOLIINDODNI dOL-4FLINNOD EFANN LIYM 069

}BHO0D®




n-zgeg ‘n-1geg 1 343NG NOLLONANI wiOLFINOOINI dOL-4FILNNOD dFANN LIVM 069

HBHO0D®

650 WATT UNDER COUNTER-TOP INCOGNEETO™
INDUCTION BUFFET
B&651-U, B652-U

@CookTek

al
X i Dimensions
inches mm
A 16.23 412
Lol & B| 1491 arg)
C 19.76 502
D 17.50 444
A ; E 417 105
! | i} F 3.81 o7
- G 2.48 67
) H 3.26 a3
! o D f J 1.01 4B
I ! K 1.02] 264
== e —!—F g ml L 2.25 57
% iE 3 M 2.90 74
o — _i— = t, -
Front View Sde View c€
o .:(EIDW@
H -~ ¥ |~ + Intemal cooling fan displaces 70 CFM {2.0m?min}. Adequate cabinet venting
v shauld be provided - typleally 16in? (100cm2) per unit. The maximum {do not
] [:::j% 1 l exceed) ambient temperature is 50°C/122°F,
JI GI *  Cooling clearance: 2° (55mmy} for front and rear, 6° (152mm} below
L . *  When mounting, the TOTAL DISTANCE from the top of the unit to the top of the
¢ courtertop must be 1.57" {(40mm)
Specifications
Model Number B651-U B652-U
Power Reguirements 100-120VAC, 1Ph 200-240VAC, 1 Ph
Power Consumption 650W (max) B50W (max)
Voltage 100-120VAC, 50/60 Hz 200-240VAC, 50/60 Hz
Amperage 5A (max) 2.7A (max)
Power Range 100-850W 100-650W
Preset Temperatures 150, 1640, 175, 190°F / 85, 74, 80, 85°C 150, 160, 175, 190°F 7 65, 70, 80, 85°C

Additional Temperature Settings Range 80-190°F / 30-85°C 80-190°F / 30-85°C

Dimensions {in) 19.76" x 17.60" x 4.17" 19.76" x 17.50" x 4.177

Dimensions {mm) 502 x 444 x 105 502 x 444 x 105

Weight 161bs /6.8 kg i5lbs /6.8 kg

Packaged Waight 201bs/9kg 20 lbs /9 kg

Packaged Dimensions {in} 20" x 20" x 107 20" x 20" x 107

Packaged Dimensions {mm) 508 x 508 » 254 508 x 508 x 254

Powser Cord Length gft/1.8m 6ft/1.8m

N ooy
Remote Control Box Cord Length aft/1.8m g6ft/1.8m

Warranty 36 months limited parts and labor in US/Canada only - see statement for details

Nota: Ambiant air should not exceed B0'CH22'F. Many local codas exdst, and it is the Cranar and Instatier’s rasponsibifily to comply with those codes. CookTek cantinually Improvas its products
and reservas the right to change or Imprave specifications without potice,

CookTek Induction Systems, LLC
156 N. Jefferson St. Ste 300
Chicago, 1L 6054611436, USA

Tell 1.312.563.9600 Fax: 1.312.432.6220
Toll Free: 1.888,COOKTEK (266.5835)
Toll Free Fax; 1,888 . COOKFAX (2656.5329)

wwrw,.cooktek.com

BE65x-U 12157_A USINTL
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650 WATT UNDER COUNTER-TOP INCOGNEETO™

INDUCTION BUFFET
B651-U, B652-U

Product Name

650 Wait Under Counter-Top
[ncogneeto™ Induction Buffet

Quantity

ltem #

IMagnesta™ 2 piclure
one included with
purchase of each unit

Note: induction buffet
units require the use of
induction compatibla (i.e.
magnetic) servingware.

.6 C€

Standard Features

Under counter-top design, aluminum housing, heavy
duty energy efficient electronics, and polycarbonate
top

Mounts to underside of counter-top on fixed position
track system - 19.76" (602mm) supplied.

Units require CookTek Magneeto™ 2 trivet (patent
pending) - included with each unit - and standard
induction compatible serving dishes. Magneeto™ 2
acls as a temperature sensor, communicator, and
[ocator device which allows heating of induction
compatible dishes through stone counter-top

Units compatible with 20 or 30mm thick standard
granite countertops

Temperature selected via contral panel, or

_Magneeto™ 2 can be programmed via keypad to

preset a temperature for automatic control

Automatic pan detection allows for instant energy
transmission to pan, and almost no energy
consumption when pan is not present

Maximum temperature limit prevents damage to
servingware, keeps food In the “safe zone,” and
keeps cperations within ventilation code

Standard Cat 5e or Cat 6 paich cable from unit to
conftrol box is included. Replacement cables up fo
25ft (7.6m) long may be used but MUST BE
SHIELDED.

Lock feature prevents unwanted setting changes

Red LED display for precise user feeadback and
control

+ Avallble in 650 walts (100-120VAC - three units per
15 amp circuit, four per 20 amp circuit) and 650
waltts (200-240VAC - five units per 15 amp circuit)

« Three year limited warranty in US and Canada only -
see warranty statement for full details.

+ Made in the USA*

Specifications

Shall be a CookTek under counter-top induction buffet
unit, model with a total kKW rating of 0.65 kW.

Unit shall be manufactured in the United States and
constructed of an aluminum housing and polycarbonate
top.

Unit shall be built with an auto shut-off feature to prevent
overheating, offer self-diagnostics, and have a pan-
maximizer feature to ensure maximum heating of any
induction compatible pan. :

Unit shall operate on power with integral
cord and piug (supplied).

NOTE: When mounting, the TOTAL DISTANGCE from the top of
the unit to the top of the countertop must be 1.57” (40mmj}

*of USA and fmported paris

CookTek Induction Systems, LLC
156 N. Jefferson St. Ste 300
Chlcago, |L 606561-1436, USA
www.cooklel.com

Tel: 1.312.563.9600 Fax: 1.312.432.6220
Toll Free: 1.888.COOKTEK (266.5835)
Toll Free Fax; 1,888, COOKFAX {266.5329)

Hikon Herb N Kitchen-rototype R
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650 WATT UNDER COUNTER-TOP INCOGNEETOTM™

INDUCTION BUFFET
B651-U, B652-U

Tho od ]
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e eCE

3

Dimensions

inches mm
A 16.23 412
B 14,91 3ry
G 19.76 502
B 17.50 444
E 4.17 105
F 3.81 7]
G 2.46 62
H 3.26 83
J 1.91 465
K 1.03 26
L 225 &7
M 2.80) 74

¢ Intermal cooling fan displaces 70 CFM {2.0m%min). Adequate cabinet venting
should be provided - typically 16in? (100cm?) per unit, The maximum (do not
exceed} ambient temperature is 50°C/122°F,

*  Cooling clearance: 2° (55mm) for front and rear, 6" (152mm) bslow

*  When mounting, the TOTAL DISTANCE from the top of the unit fo the tap of the

countertop must be 1.57" (40mm})

Specifications
Model Number B651-U Ba52-U
Power Requirements 100-120VAC, 1Ph 200-240VAC, 1 Ph
Pawer Consumption 650W (max) B650W {max)
Voltage 100-120VAC, 50/60 Hz 200-240VAC, 50/60 Hz
Amperage 5A (max}) 2,7A (max)
Povser Range 1G0-650W 100-650W
Preset Temperatures 150, 160, 175, 190°F / 65, 70, 80, 85°C 1580, 160, 175, 190°F / 65, 70, 80, 85°C

Additional Temperature Setlings Range

80-190°F / 30-85°C

80-190°F / 30-85°C

Dimensions {In}

19.76" x 17.50" x 4.17"

19.76" x 17.50" x 4.17"

Dimensions {mm)

502 x 444 x 105

502 x 444 x 105

Weight

15Ibs /6.8 kg

15 Ibs / 6.8 kg

Packaged Welght

20 Ibs / 9 kg

201lbs/9kg

n-zgeg 'n-1598 L344NG NOLLONANI wiOLIINOOINI 4OL-4FINNOD dFANN LIVM 069

Packaged Dimensians {in)

20" x 20" x 10°

207 x 207 x 10°

Packaged Dimensions (mm) 508 x 508 x 254 508 x 508 x 254
Power Cord Length Gft/1.8m 6ft/1.8m
MNEMA 6-20Pin US/Canada - country
Plug Type NEMA 5-15P spacific elsawhere
Remate Control Box Cord Length 6ft/1.8m 6Mt/1.8m

Warranty

36 months limited parts and labor in US/Canada only - see statement for details

Nota: Ambiant air should not exceed 50'CHM22°F. Many lecal codes endst, and it Is the Owner and Inslalier's responsibty lo comply with those codas. CookTek conlineally improvas its products
and reserves tha right to change or improve specifications without notice.

CookTek Inductton Systems, LLC
156 N, Jefferson St. Ste 300
Chicago, 1L 40461-1436, USA

www.cooklek.com

Tel! 1.312.563.95600 Fax: 1.312.432.6220
Toll Free: 1,888, COOKTEK (266.5835)
Toll Free Fax: 1,888,CO0KFAX (2646,5329)

B65x:U 12157_AUSINTL




© . Fabrioator ... .. ... . BHONB - ... - - 7 Rem#208 - |

THIS ITEM IS: CONDIMENT BIN

SPARE NUMBER

MILLWORK

B CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFIED

| ] N.LK.E.C. BY:

OWNER

“SUPPLIER / VENDOR

OTHERS

REMARKS:

" Hilton Herb N Kitchen-Prototype REV. - - - NEXT STEP DESIGN



9. . , project
“ Delfield

Quantity
’ €1 Section 11400
F 2 9 O O C Approved
Selt-Contained Love-Profile Refrigerated Equipment Stands Date

0006(4

Models

« F2936C 36.25" Self contained low-profile stand « F2980C 80.25" Self contained low-profile stand
s F2952C 52.25" Self contained low-profile stand « F2987C 87.25"Self contained low-profile stand
« $2956C 56.25" Self contained low-profile stand » F2999C 99.25” Self contained low-profile stand
« F2962C 62.25" Self contained low-profile stand + F29110C 110.25" Self contained low-profile stand
« F2975C 75,25” Self contained low-profile stand

F2952C

spuriS JuaLIdInb] pa1esaBiisy 3|U0Id-MOT PRUIRIUOD-DS

Standard Features g‘fi”‘f‘l 367 to 40 meeting NSF7 Options &
+ Top is heavy duty stainless steel, with full gital thermometer .
p- Y : Y « Wall-mounted bracket to prevent tippin ACCGSSOﬂeS
perimeter marine edge P ppIng o ook
+ Standard stainless steel ends ' ZQZCE;G;C SI trical system*
. /, 50Mz elecirical system
+ Exterior drawer fronts are stainless steel 4
+ High density environmentally friendly, Kyoto
Protocol Compliant, Non ODP (Qzone Depleticn

Potential}, Non GWP (Global Warming Potential) for maximurn durability . )
polyurethane foam insulation throughout unit - When ordering, specify make, model and depth + 6.12"adjustable full stainless

. Snap-in drawer gaskets for easy removal of cooking equipment sitting on the equipment steel legs and bullet feet
. Mounted on casters stand « Doors in lieu of drawers

« 8cord and plug supplied
Base interior cabinet is cooled with mullion style

Full Extension Plus Drawer systemn Is 2 complete
drawer system. Drawer systern Is sized to hold
12X 20" x 4" deep hotel pans (oy cthers). The » Stainless steel back

drawer system Is all stainless steel construction Mechanical housing left side
« 4%casters in lieu of 6°

Height of surface for setting equipment s 25.50" {except 329

Environmentally friendly HFC-404A refrigerant Plastic laminate end
Plastic [aminate back

coated blower coils) mounted between each » Three year parts and labor warranty and an Olastic lartinate front
door/drawer section for even air and temperature  ddditional two year compressor patts warranty asticlaminate fren
contral * Inclusion of this option will alter
Interior sefrigerated base cabinet section to efectrical specifications

980 5. Isabella Rd, Phone: 800-733-5948 o7 989-773-7961

Mt Pleasant, Michigan 48858 Fax: BO0-669-0619 viwwdelfleld.com Qan’fowoc
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Warning

To assure proper operation a 2" alrspace must be
maintained between the bottom of any cooking
equipment and the top of this unit. Cooking
equipment must have a barrier {i.e. bottom, drip
pan) between its heat source and the top of the
equipment stand. Failure to comply with this
could severely damage the equipment stand
and void all warranties.
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All Models Plan View All Models Right Side View
[« Nominal Length + 0.25" (6mm} —4
30.93" 26,00
79¢cm {66cm)
/W/ Marine Fdge Top (17955;) 6!12' @
{16cm)
F2900C
Specifications
Self-contained | # 0f 12x20 § V/Hz/Ph Amps | Ship Weight BTUload |BTU HP Nema
Maodels Pans System Plug
F2936C 3 115/60/1 3.8 374lbs (170kg) 376 1727 1/5 5-15-P
F2952C 4 115/60/1 80 398lbs (181kg) 452 1727 1/5 5-15p
F2956C 4 115/60/1. 8.0 405Ibs (184kg) 461 1727 1/5 5-15pP
F2962C 6 115/60/1 8.0 4791bs (217kg) 575 1727 1/5 5-15p
£2975C 8 115/60/1 10.0 540lbs (245kg) 7 2341 1/4 5-15P
F2980C 8 115/60/1 10.0 578lbs (262kg) 726 2341 1/4 5-15P
F2987C 10 115/60/1 10.0 672Ibs (305kg) 868 2341 1/4 5-15p
F2999C 12 115/60/1 10.0 6911bs (313kg) 1029 2341 1/4 5-15P
F29110C 12 115/601 120 7661bs (347kg) 1143 2630 1/3 5-15P

NOTE: Remave the *C” on the madel number when ordering with legs. {example - F2952}

Delfield reserves the 1ight ta make changes ta the design or spedifications without prior netice.

(anitowoc
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-2900C

Self-Contained Low-Profile Refrigerated Equipment Stands

Specifications

Exterior top is 18-gauge stainless stee! with full perimeter
marine edge. Corners are fully welded with smooth radii
corners for easy clean out. Interior sub-top made of 22-
gauge 2BF stainless steel Is made integral with the top by
injecting 2.00" of high density polyurethane foam between
the exterlor and interior tops.

Refrigerated base intertor back and bottem are constructed
of a 22-gauge 2BF stainless steel, Exterior sides, bottom
and back are made of 22-gauge galvanized steel. Both
left and right interior sides are formed of ABS plastic. The
base Is injected with 2.00" of high density polyurethane
foam between the exterior and interior. Refrigerated base
fronts are made of 095 thick ABS thermoformed plastic and
backed up by ridged polyurethane water blown injection
molded frames. The frames are an excellent therma-break
and superior structural material for fastening doors and
drawers, Exterior machine compartment side is constructed
of 18-gauge galvanized steel.

Finished stainless steel ends are standard. Louver, coil
panel and drawer faces are all standard with stainless steel
construction. Units are supplied with wall-rmounted bracket
and threaded rod to allow installation of the unit against a
solid surface,

Full Extension Plus drawer system is a complete drawer
system, which can operate Independent of the unit it’s
installed in. Drawer system is sized to hold 12" x 20" x 4°
deep hotel pans and smaller fractional pans. Drawer system
is all stainless steel construction for maximum durability.
Drawer track rollers are made of Delrin and do not require
grease for operation. Iniermediate tracks are removable
without tools and house Delfield’s "anti-friction binary
roller system”. Drawer boxes -are designed with “easy pan
grip flanges”. Tracks are designed with a stay shut feature
that holds the drawer gasket tight to the base front on
uneven floars. Exterior drawer fronts are made of stainless
steel; and an intericr made of ABS plastic with formed in
channels to house the snap-in dart style santoprene gasket.

A galvanized brace is foamed in place to be an integral part
of the drawer frant assembly, Fach drawer front is injected
with 1.87" of high density polyurethane foam between the
exterior and interior. Handles are recessed black plastic and
held in with a positive lock system, Drawers are backed by
a 10-year warfanty on the track assembly.

Unit is supported with two 14-gauge leg rails that run the
entire length of the unit. Leg rails are welded to the bottom
side of the unit and are tied together with two 12-gauge
braces running front to back. Caster/leg boxes are welded
inside the leg rail and &° casters are mounted standard.

Refrigeration system components are HFC-404A. Interior
cabinet is cooled with mullion style blower coils {coated)
mounted between each door/drawer section for very even
air and temperature centrol.

A thermostat and pre-wired condensing unit with hot
gas condensate evaporator are installed in the machine
compartment. Medels F2952C through F29110C protect
the thermostat 1n a splash resistant enclosure. The digital
thermometer with stainless steel guard is located in the
top nosing above the machine compartment (standard on
right). Interiar refrigerated base cabinet wil} maintain 36°F
to 40°F at 100°F ambient room temperature.

Eiectrical connections are 115V-60H-1PH and supplied
with an 8'cord and plug.

® ® @

404A

BIFEMERNT

989 S, ksabella Rd,
Mt. Pleasant, Michlgan 48858

Phone: 800-733-8948 or 989-772-7981
Fax:800-669-0619
www.delfield.com

Printed in the U.S.A,

DSF2900

0413
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@ CookTek

DROP-IN SINGLE BURNER (HOB) COOKTOP

MCD1500, MCD1800, MCD2500, MCD3000, MCD3500

Product Name

Drop-in Singile
Burner (Hob) Cocktop

Quantity

Item #

Note: Induction cooking
raequires the use of
induction compatible (i.e.
magnetie) cookware.

-men, () CE

Standard Features

Drop-in countertop design with stainless steel edging,
aluminum housing and control box, heavy duty

electronic components, and high impact, thick, glass-

ceramic top engineered for use in commercial
kitchens

Control knob for ease of use and automatic power or
temperature control

Temperature control allows for 27 precise
temperature settings and 20 power cock settings

Pan Maximizer feature achieves maximum heating of
any induction compatible pan

Drop-in cooktops and control boxes engineered and
manufactured for easy installation

Microprocessor monitors vital components 120 fimes
per second to check for overheating, power supply
problems, and more. Cooktop shuts off and displays
error codes enabling user {o diagnose and correct
minor problems

LED display for precise user feedback

Automatic pan detection allows for instant energy
transmission to pan and almost no energy
consumption when pan is not present

Automatic shut-off feature prohibits overheating
Easy to clean glass-ceramic top surface
Integral fan keaps internal slectronics coal

Available in 1500 and 1800 watts {100-120VAC),
2500, 3000 and 3500 watts (208-240VAC).

Specifications

+ Three year limited warranty in US anrd Canada
only - see warranty statement for full details.

+  Made in the USA*

Shall be a CookTek drop-in indution cooktop, model
with a total kW rating of

Unit shall be manufactured in the United States and
constructed with a stainless steel edging and
aluminum control box.

Unit shall be equipped with a buili-in microprocessor
that performs precise temperature control, auto
shut-off to prevent overheating, self-diagnostics,

and a pan maximizer feature that ensures maximum
heating of induction compatible pans.

Unit shall have an adjustable electronic control with
20 power cook seltings and 27 precise temperature
settings.

Unit shall have a LED display located underneath
the top for precise user feedback.

Unit shall operate on power with integral
cord and plug (supplied).

*of USA and Imported parts

CookTek Induction Systems, LLC
156 M. Jefferson St Ste 300
Chicago, IL 60656114356, USA
www.cooklek.com

Tel; 1,312,563,9600 Fax:1,312,432.6220
Toll Free: 1.888. COOKTEK {266.5835})
Toll Free Fax: 1.888.COOKFAX {266.5329)

itton Herb N Kitchen-Prototype RE
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DROP-IN SINGLE BURNER (HOB) COOKTOP

~ MCDi1500, MCD1800, MCD2500, MCD3000, MCD3500

u '\ I ir , Dimensions
f ) ”
Exhausted K e & inches mm
_ P e A| 1375 349
™ P_cr.geer [y B8 12.75 323
¢ Gord C| 370 93
" D 13.128 333
« Dedicatad circuit required L E 412 104
. ) F 3.75 a5
*  On 100-120VAC units, the internat cooling
fan displaces 50 CFM (1.5m%min). Adequate |G|  3-CO 9
cabinet venting should be provided - typically { H 5.25 133
16 in? (100cm®) per unit. The maximum {do J 0.504 12
not exceed) ambient temperature is K 0.25) 8
50"C/H22°F, m 2.75) o
*+  (On 200-240VAC units, the internal cooling M 1.44| 6
fan displaces 70 CFM (2.0m%min}. Adaquate
cablnet venting should be provided - typically
16 in? {(100em?) per unit. The maximum (do
not exceed) ambient temperature is
50°CH22°F.
*  Cooling clearance: 2" (55mm) fram e >
combustable materials, 8" (152mm) below e ‘%&Eﬂ @SD ce
Specifications
Model Number MCD1500 MCD1800 MCD25600 MCD3000 MCD3500

Power Requirements

160-120VAC, 1 Ph

100-120VAC, 1 Ph

208-240VAC, 1 Ph

208-240VAGC, 1 Ph

208-240VAC, 1 Ph

Power Consumption 1500W {max rating} 1800W (max rating) 2500W {max rating) 3000W (max rating) 3500W {max rating)
BTU Comparison 13,000 BTU 16,000 BTU 22,000 BTU 26,000 BTU 31,000 BTU
Vd]tage 100-120VAC, 50/80 Hz | 100-120VAC, 50/60 Hz | 208-240VAC, 50/60 Hz | 208-240VAC, 50/60 Hz | 208-240VAC, 50/60 Hz
Amperage 12.5A {max) 15A (max) 11A {max) 13A {max) 15A {max)
Pawer Range 100-1500W 100-1800W 100-2500W 100-3000W 100-3500W
Temperature Range 85-500°F / 30-260°C | 85-500°F f 30-260°C | 85-500°F /30-260°C .| 85-500°F /30-260°C | 85-500°F / 30-260°C
Dimensions {in) 13.75" x 13.75°x 3.7° | 13.75" ¢ 13.75" x 3.7" | 13.75" x 13.75° % 3.,7* | 13.75°x 13.75" x 3.7 | 13.76" x 13.75"x 3.7°
Dimensions {mm)} 349 x 349 x 93 349349 x93 349 x 349 x93 349 x 349 x 93 349 x 349x 93
Cutout Dimensions (in)}  13.125" x 13.125" 13.125" x 13.1257 13.1256" x 13.125" 13.125% x 13.126° 13.125" x 13.125"
Cutout Dims. {mm) 333x333 . 333x 333 333x333 333x 333 333 %333
Weight 151bs /6.8 kg 15ibs/6.8kg 151bs /6.8 kg 15lbs /6.8 kg - 151bs /6.8 kg
Packaged Welght 181bs /8.2 kg 18Ibs /8.2 kg 181bs /8.2 kg 181bs /8.2 kg 181bs /8.2 kg
Packaged Dims. (in) 200 x 20" x 9" 20" x 200 x & 20" x 20" x 9° 200 x 207 x 97 20°x 20°x 97
Packaged Dims. {mm) 508 x 508 x 229 508 x 508 x 229 508 x 508 x 229 508 x 508 x 229 508 x 508 x 229
Power Cord Length 6ft/1.8m 6ft/1.8m Gft/1.8m gft/1.8m 6ft/1.8m
Plug Type NEMA 5-15P NEMA 5-15P NEMA 6-20P in US/Canada, country specific elsewhere
gg;ﬁg%;’:""' Box 4271107 m 42°/1.07 m 42711.07 m 42" (107 m 42°11.07 m
Warranty 36 months fimited parts and 1abor In US and Canada enly - see statement for details

Note: Amvlent alr should not exceaed 50°CH22'F, Dedicated clreuit required. Many local codes exst, and it 1s the Owner and [nstaller's responsiblity ta comply wilh thase codas. CookTek

continyally Improves its products and reserves the right to change or improve specifications without notice.

CookTek induction Systems, LLC
156 N. Jefferson St. Ste 300
Chicago, 1L 406611436, USA

www.caoktek.com

Tel: 1.312.563.9600 Fox:1.312.432,6220
Toll Free: 1.888,COOKTEK {266.5835)
Toll Free Fax: 1.888.COOKFAX (266.5329)
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Recirculating Hood

- .'EEiminaE_es _ﬂeed for B_ifc_t_éhﬁ Roof Eihausl"Sys!_eni

The RH Series is a Type |l stainless steel hood, which is hung over electric cooking
appliances such as ovens, conveyor ovens and rotisseries. The Recirculating Hood
eliminates the need for duct and roof exhaust system.

The Recirculating Hood incorporates an air purification system consisting of three stages of filtration. Stage 1 is a high
efficiency stainless steel baitle filter to ensure capture of larger particles. Stage 2 is a HEPA filter designed to capture
99.9995% of particles at .12 microns in size. The last stage is a charcoal filter, which is used for odor control. An exhaust
skirt is fitted to the boitom of the hood ta maximize the capture and removal of vapor associated with food service applications
and equipment.

Features

430 Stainless Steel Construction

3-Stage Alr Purification System

Removable Access Paneis for Easy Maintenance
Standard Contrals and Interlocks

Built-in Storage Space for Replacement Filters

Y rYyYvyvyy

Advantages

Low CFM rates

Low RPM and two stages of vibration isolators reduce noise
integral forward curve steel blower

Eliminates needs for roof modilications and ductwork
Flexibility in the kitchen to move the hood,

Y Yy yvy

Certifications

The RH Modsl has been certified by ITS. This certification mark indicates that the product has been tested to and has met the
minimum requirements of a widely recognized.{consensus) U.S. and Canadian products safely standard, that the
manufacturing site has been audited, and that the applicant has agreed \o a program of periodic factory follow-up inspections
to verify continued performance.

Models RH are ETL Listed under file number 31613458AT-001 and complies with UL.710 and EPA Test Method 202.

Hilton Horb N Kilchen-Prototype REV - NEXT STEP DESIGN
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FLATURES:

- 430 STAINLESS STEEL CONSTRUCTION -
— THREL STAGE FILTRATION -
— BAFFLE FILTER -
— HEPA FILTER -
CHARCOAL FILTER -
- ETL LISTED TO UL7!0B

- EPA 202 TESTED

— INTERLACKED WITH OVEN

— TEAD MOTOR

- ACCESS PANELS

-~ STORAGE COMPARTHMENT

- 200 CFH

- EXHAUST SKIRT
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& MINDAM HOOD S<IRT OVER BANG 10 HEATED OVEN GFENING
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62 MINDMUM HOND S¢IRT DVER HaNG TO BZATED OVEN OPENING
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ITEM NO.

500-S SERIES

LOW TEMPERATURE
HOT HOLDING CABINETS

* HALO HEAT...a controlled, uniform heat source that gently
¥ surrounds food for better appearance, taste, and longer holding life.

& Holds hot food hot...meat, poultry, fish, potatoes, casseroles, vegetables,
rolls, ete.

* Close temperature tolerance and even heat application maintain ideal
serving temperatures throughout the cabinet.

# Stainless steel interior resisis corrosion.

® Available in reach-in or pass-through design.

¢ Casters provide easy mobility.

® Can be stacked with an identical unit or cook/hold oven to save space.

¢ Antimicrobial handle retards the growth of illness-causing pathogens.

& Digital control senses temperature drops faster, providing quick heat
recovery time.

¢ Door venting holds crispy food better.

Single compartment holding cabinet with a 20 gauge stainless steel exterior and door, The cabinet includes one (1)
Simple control with ON/OFF power switch; Up and Down Arrow Keys with a temperature range of 60° to 200°F

(16° to 93°C); heat indicator light; temperature display key, and digital display. Included are two (2) chrome plated side
racks with eleven {11) pan positions spaced at 1-3/8" (35mm) centers, two chrome plated wire shelves, and one (1) set of
3-1/2" {89mm} heavy duty casters — 2 rigid and 2 swivel with brake.

[0 MODEL 500-5 Holding Cabinet

DELUXE CONTROL OPTION

[3 Solid state electronic control option simplifies temperature setting
and has a clear, easy-to-read LED display and includes our patented
SureTemp™ heat recovery system. SureTemp™ reacts immediately
to compensate for any loss of heat whenever the door is opened.

O Deluxe control is also available with six independent multiple
timers for each compartment to facilitate “first-in, first-out” concept.

O Deluxe control with internal temperature probe.

alliy,
Q=

)

FACTORY INSTALLED OPTIONS ADDITIONAL FEATURES
ASIAISF 4 * Electrical Choices + Exterior Panel Color Choices: ¢ Stackable design
0120v O Stainless steel,.standard 500-S with 500-S holding cabinet,
G@US D 208-240V D Burgundy, optlone-ll 5Q0-TH-H or 500-TH/HI COOk &
LsTED 0230V [0 Custom color, optional Hold oven. Order appropriate
¢ Cabinet Choices » Door Swing Choices: stacking hardware. Indicate top
C € [0 Reach-In, standard [] Right-hand swing, standard and bottom placement.
O Pass-Through, optional O Left-hand swing, optional

Note: Pass-through cabinels
cannot have all doors hinged on
the same side.

Wia4 N9221 Water Street ¢+ P.O. Box 450 *+ Menomonee Falls, Wisconsin 53052-0450 * T.S5.A,
FHONE: 262.251.3800 800.558.8744 w.5,A./CANADA FAX: 262.251,7067 800,329,8744 1,5.4, ONLY

www.alto-shaam.com
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500-S SERIES

AutoQuotes LOW TEMPERATURE HOT HOLDING CABINETS
Cord Lengh
120V - 5 (1624ran)
208240V - & (2436mem) e DIMENSIONS: HxWxD
230V - B {2438mm)
217 {532mm)—a EXTERIOR:
33-9/16" x 18" x 26-3/8" (852mm x 458mm x 670mm)
‘ ’ l E_« r_m PASS-THROUGH;
£ t z Pass-Thiough 33-9/16" x 18-3/4" x 28-13/ 16" {852mm x 477mm x 731mm)
§ Elecirical & Option r“=" INTERIOR:
€ i ]| Conneclion € g Elactrical = b 20" x 14-3/8" x 21-1/2" (507mm x 362mm x 546mm}
E ¢ E = N
3 ;% Shown with 2 © Cennaclion
T ¢ [{optional bumper 2 = ELECTRICAL
Ey ) % . VOLTAGE _ PHASE CYCLE/HZ amps kW corp & pLUG
g l ! LUH & L3 120 i 60 8.4 1.0  nBMma 5-15p, @
% 15A-125v PLUG
l 208 1 60 3.7 .76 NBMa 6-15r, '
240 1 60 4.2 1.0 15A-250v PLUG v
o Lo (USA ONLY)
—o] $8-304° (A77Tmm) } 28-13/16% (731mm) 230 1 50/60 4.1 .95 CEE 77 P
—{ 8" (458mm) |.._ L, 1438 PLUG RATED 250V
{385mm g
CH2-16P
1 . B }3—'5 i | 1 PLUG RATED 250V @
TE | o Bs 1363 {U.X. ONLY)
gg cf;ﬁﬁ:ﬁ?;n E PLUG RATED 250V
DE :
igg- Pass-Through E PRODUGCT\PAN CAPAGITY
gg & 60 lbs (27 kg) MAXIMUM
“g | 3 VOLUME MAXIMUM: 50 QUARTS {47.5 LITERS)
. I FULL-SIZE PANS: GASTRONORM 1/1:
F— (485mm) ' Six (6) 20" x 12" x2-1/2" 530mm x 325mm x 65mm
19° (483mm 26-2/8" (670mm) Three (3) 20" x 12" x 4" 530mm x 325mm x T00mm
ON WIRE SHELVES ONLY
*31-7/8* (809mm} - with optional 2-1/2° (6émm) casters ~ pooommETeeos HALF-S1ZE SHEET PANS: -=m=77==r
*35-1/4" (895mm) - with optlonal 5% (127mm}) casters N N " :
*33-1516° (861mm) - with optional 6* (152mm) lags Eleven (11) 18" x13"x 1 457mm x 330mm x 25mm
CLEARANCE REQUIREMENTS INSTALLATION REQUIREMENTS
BACK 3" {(76mm) — Oven must be installed level.
TOP 2" (51mm) — The oven must not be installed in any area where it may
BACH SIDE 1" (25mm) be affected by steam, grease, dripping water, extreme
WEIGHT temperatures, or any other severely adverse conditions.
P Yy ¥
NET: (85T} 110 1b (50 kg) I sHip: 150 1b (68 kg) — Appliances with casters and no cord or plug must
CARTON DIMENSIONS: {LX WX H) be secured to the building structure with a flexible
35" x 23" x 41" {889mm x 584mm x 104Imm) connector. NOT FACTORY SUPPLIED.
OPTIONS & ACCESSORIES
0 Bumper, Full Perimeter 'O Drip Pan with Drain, 1-7/8" (48mm) deep 14813
. 2-1/2" SO11161 ||/ s e
(ot AvAILAYLE WITH 21 /2 CASTERS) [ Drip Pan without Drain, 1-7/8" (48mm) deep 11898
0O Handle, Push/Pull 55662
A - ) 0] Drip Tray - External 5010736
[ Carving Holder, PrimeRib - HL-2635
O Carving Holder, Steamship {Cafeteria) Round 4459 L Legs, 6" (152mm), Flanged (ser of Four) 5011149
Casters, Stem - 2 RIGID, 2 SWIVEL W/BRAKE O Security Panel with Lock 5013939
[15" (127mm) 5004862 || Shelf, Chrome Wire - . SH-2107
12-1/2" (64mm) 5008022 {I O Shelf, Stainless Steel, Flat Wire SH-2326
OO Door Lock with Key LK-22567 || O Stacking Hardware 5004864

W164 N9221 Water Street « P.O. Box 450 ¢« Menomonee Palls, Wisconsin 53052-04508 + 1.S.A,
PHONE! 262.251.3800 800.558.8744 u.5.4./cANADA FAX: 262.251.7067 800.329.8744 u.5.A, ONLY

PRINTED 51 1.5.4, (ﬁ
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S Elkay L EWHIFB i tem#216

The Mystic®and Asana®Undermount Single Bowl Sinks

E’ | K AY Models ELUH9, ELUH12, ELUH16,

' ELUH12FB, ELUH16FB;

SPECIFICATIONS ELUH12LV and ELUH16LYV Lavatory with Overflows

GENERAL

Highest quality sink formed of #18 {1.2mm) gauge, type 304

{18-8) nickel bearing stainless steel. Undermount. \\

DESIGN FEATURES
Bowl] Depths: See chart on next page.

Finish: Exposed surfaces are hand polished to a Lustrous ©

Highlighted Satin finish.

Underslde: Sound dampening pads with spray undercoating to Model ELUHg

dampen sound and reduce condensation. :gj:i Etgmg Model ELUHT2LY

Model ELUH16LY
Models ELUH12LV and ELUH16LV lavatory sinks include
overflow assembly.

OTHER

Drain Opening: 1-1/27 (38mm) {ELUH12LV and ELUH16LV},
2" (54mm) (ELUH9, ELUH12 and ELUH18), 3-1/2" (89mm)
{ELUH12FB and ELUH16FB).

Note: All Elkay undermount sinks are designed to affix to the
underside of any sclid surface countertop.
Sink complies with ASME A112.19.3/ CSA B45.4 Model ELUH12FB

Sinks are listed by IAPMO® as meeting the applicable Model ELUH16FS
%

‘ requirements of the Uniform Plumbing Code®, International
¢\® Plumbing Code®, and National Plumbing Code of Canada.

s Al sinks 8° or less in depth are compliant to ADA
and ANSIICC A117.1 accessibllity requirements when installed
according to the requirements ouflined in these standards.

OPTIONAL ACCESSORIES

Bottom Grid: LKWRBG12SS (ELUH12FB), LKWRBG16SS
{ELUH16FB) _

Drain: LK174, LKAD174, LK175 (ELUH12LV, ELUH16LV); LK36
{ELUHY, ELUH12, ELUH18),LK99 (ELUH12FB, ELUH16FB)
Rinsing Basket: LKWRB12SS (ELUH12FB)

Utensil Caddy for Rinsing Basket: LKWUGSS

Mounting Clip: LKUCLIP8

SINK PACKAGE(S)

MODEL SINK BOTTOMGRID QTY DRAN QTY
ELUH12FBDBG ELUHI2FB LKWRBG12SS 1  LK9S 1
ELUH16FBDBG ELUH16FB LKWRBG16SS 1 LK9g 1

TEMPLATE 1S NOT INCLUDED, PLEASE VISIT ELKAYUSA.COM FOR SINK TEMPLATE,
MAKE SURE THE TEMPLATE YOU CHOOSE WILL GIVE YOU THE DESIRED INSTALLATION LOOK.
ELKAY'S TEMPLATES PROVIDE EITHER A 1/2" REVEAL OF THE SINK FLANGE OR 1/8" OVERHANG
OF THE COUNTERTOP OVER THE SINK BOWL OPENING.

. In keeping vith our policy of contimang product improvement, Clkdy reserves the ight fo changs This specification describes an Efkay product with design, quality, and functional benelits 1o the
product specifications without nolice. Piease visi sikay.com or elkaypro.com for the mosf current usar, When making a comparison of others producers offerdngs, be cerlain these featrues ara rot
varsion of Efkay produc! specification shaels. ovarlooked.

Elkay 2222 Camden Court ©2014 Blkay

elkay.com Oak Brook, [L. 60523 Rev. 0214) 1-121M

alleavmrn rnm
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Eikay e o ELUHI2FB .
‘“The Myst|c® and Asana® Undermount Smgle Bowl Smks
Models ELUH9, ELUH12, ELUH16,
ELLUH12FB, ELUH16FB;
ELUH12LV and ELUH16LV Lavatory with Overflows

= LKAY

SPECIFICATIONS

|tem# 216

SINK DIMENSIONS

QOutslde Inside
Model Dlameter Diamater Depth Drsin | Cutoutin| Cabmer | Overtiow
Number A B C Opening | Countertop Size Assembly
ELUHY 1% 9 4 2 15 No
(289mm) {229mm) {12imm} | {(5tmm}) (381mm})
ELUH12 143 12 6 2 18 No
(365mm) (305mm) (1582mm) | {59mm) {457mm}
ELUH12FB 1438 12 6 31 18 No
{365mm) {305mm) (152mm) { {89mm) {457mm}
ELUH12LV 143/s 12 6 11f2 18 Yes
(365mm) {305mm) (152mm) | (38mm) Seo {457mm)}
ELUH1$ 1893 16 8 2 Template* 24 No
{467mm) {406mm) (203mm) | {51mm) {610mm)
ELUH16FB 1838 16 8 3ifz 24 No
{467mnd (406mm) (203mm) | (88mm) {610mmy}
ELUH16LY 18%s 16 8 11/2 24 Yes
(467mm) (466mm) (203mm) | (38mm) (610mm)

*“Vigit alkay.com or elkaypro.com for sink lemplate,

O]

Model ELUHS Blustrated
Model ELUH12 lllustrated
Model ELUH16 lllustrated

Installation Profile
118" {3mm} Overhang

Model ELUH12FB lllustrated
Model ELUH16FB Illustrated

1-1/2" (38mim})

Mode! ELUH12LY llustrated
Model ELUH16LY lllustrated

172" {13mm) Reveal

1R {13mem)
7 ﬁV///// A,
s , COUNTERTOR Z K/gl’%JC&NE
ey & F ﬂ raT
MOUNTING ———— /Y SILICONE CAULK I
CLIP: LKUCLIP& H {NOF FURNISHED) gﬁgt&h‘ﬂgﬂp& / W ) FURNISHED)
(NOT FURNISHED) HOT FURRISHED) / é
SINK z
FASTENER e SR
1!’8 APPROX) {NOT FURNISHED) (2omm) A
— 3t RHANG g
{35mm) {6rmm)
In keeping with our policy of continuing product improvement, Elkay reserves the right to change This specification describes an Elkay produst with design, qually, and functional benafils fo the
pmdud specificalions without nobce. Please visk elkay.com or eikaypro.com for the most current user. When making a comparison of others producers offedngs, be cerfain these fealres ara not
version of Eikay product specificalion sheafs. overdaoked.
Elkay 2222 Gamdan Gourt ©2014 Elkay

Qak Breok, IL 60523
atkay.com

allsvnen fam
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THIS ITEM |1S: WORK COUNTER

SPARE NUMBER

MILLWORK

I CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFIED

N.LLK.E.C. BY:

OWNER

SUPPLIER / VENDOR

OTHERS

REMARKS:
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THIS ITEM IS: WALL SHELF

SPARE NUMBER

MILLWORK

BB CUSTOM FABRICATED/NSF

EXISTING

WHERE SHOWN

RELOCATED

MODIFIED

N.L.K.E.C. BY:

OWNER
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OTHERS
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Project

Model Specified:

Quantity

ltem #

8] Section 11400

Spacesave

r Refrigerator Models/

Self-Contained

Model UR3OHT-18
(shown with optional casters)

One & Two Section Reach-In Models, 24" Deep

Solid Door Models

“n UR30HT-16 30" Wide Model Door Hinged Right
series | YRIOHT-17 30" Wide Model Door Hinged Left
e LUR48HT-55 48" Wide Mode! Doors Hinged Left/Right

iredx Glass Door Models
UR30HT-22 30" Wide Madel Door Hinged Right
UR30HT-23 30" Wide Madel Door Hinged Lefl

The Spacesaver product line was designed for use in.a variety of
applications where both narrow width and shallow depth are required.
Thair compact footprints are 24" deep by either 30" or 48" vide, They
are ideal for front-of-house applications, can be buiit in, or insialled
freestanding on legs, caslers, or a finished base.

All madels are available with gither slainless steel or clear glass doars
and two refrigerated drawers undermeath {per section),

Choose from among several optional accessories to complete your
Traulsen Spacesaver, such as addilional shelves, or even a finishad
stainless stesl base.

Standard Features
Stainless Steel Exterior And Interior

» ¥ Height Stainless Steel or Hinged Glass Doors With Locks
Above Two Drawers (per section)

Magnetic Snap-In Door

LI T

Exterior Mounted Digital Thermometer
Adjustable Heavy Duty Wire Shelves

Gaskets

Guaranteed For Life Stainless Steel Horizontal Work Flow

Door Handles - (solid doors only)

Stainless Steel Breaker
Energy Saving Defogge
Automatically Activated

Cord and Plug Attached

® & 5 & * & 2 " 8 8

LISTED

Guaranteed For Life Daor Hinges
Self-Closing & Stay Open Door Features

Caps
r Control
Interior Incandescent Lights

Set Of Four (4) 8" High Stainless Steel Adjustable Legs
One Piece Lift-Up Lauver Assembly
Automatic Condensate Removal System

1 Year Parts And Labor Warranty
5 Year Compressor Warranty

Optional Accessories for 30" Models'
URACC-SHLF30: One Additional Wire Shelf
URACC-WINE30: One Wine Rack )
URACC-BASE30: 4Y," High Flush Stainless Steel Base
URACC-CK1: Set of Four (4) 8" High Casters

Optional Accessories for 48" Models'
URACC-SHLF48: One Additional Wire Shelf
URACC-WINE48: One Wine Rack

URACC-BASEA8: 41" High Flush Stainless Steel Base
URACC-CK1: Set of Four (4) 6" High Casters

NOTES:
1= All accessories require field installaiion,

Listed by Undenvriters Laborataries Inc.,
to U.S. and Canadian safety standards and

Approval:

Listed by NSF nternationat,

= ‘-Wehs:te www trau!se

I'l com




Project

Model Specified:

Quantity

ltem #

" CSI Section 11400

Specifications

Gonstruction, Hardware and Insutation

Unit exterior sides, front, door and interior are cansiructed of heavy gauge stainless
steel, Extarior tap, back and bettom are constructed of heavy gauge aluminized
steel. Door is equipped with guaranteed for life cam lift, gravity-action, metal glide
hinges with stay open feature at 120°, Guaranteed for life, work flow handle is
mounted horizantally ovar recess in doar which limits proteusion from door face inta
alsle ways, Cyfinder door locks are provided standard.  On models equipped with
optional drawers, these are supplled with two removable anodized aluminum pans
per drawer.

Easily removable for cleaning, vinyl magnetic gasket assures tight door seal, Anti-
condensate heaters are located behind each door operning.

Cabinet and door contain high density, non-CFC, foamed in place polyurethane
insulation,

Afl models are supplied standard wiith a set of four {4) 6" high adjustable stainless
steel legs.

DIMENSIONAL DATA UR3OHT UR48HT

Net Capacity - cu. 1t 17.9 (455 cu ) 31.6 (894 cul)
Length - Overall in. 29% (75.9¢cm) 48 (121.9cm)
Depth - Cabinet Only in. 24 (81 cm) 24 (61 cm)
Depth - with Door Open 20°in.  49% (126 cm} 45% (116.9 cm)
Depth - Overall in. 27 {68.5 cm) 27 (68.5 cm)
Clear Door Width in. 214 {bd6em) 17%(44.8cem)
Clear 3/4 Door Helght [n. 39% {1009 cm)  39% {100.9 cm)
Height - Overall on 6" Legsin. 834 {211.5¢em)  83% (211.5.¢cm)
Height - Overall on 4% Base in. 81% (207.6 cm)  81% (207.6 o)

Number of Shelves 5 10

Shelf Area - 5q. ft. 158{1.5sqm) 34{3.2sqm)
ELECTRICAL DATA (ai 115/60/1)

Valtage 115/601 115/60M1
Feed Wires with Ground 3 3

Fuii Load Ampares 4.4 7.8

Watlage' 354 531
REFRIGERATION DATA

Refrigerant R-134a R-134a
BTUMHR - HP? 848 (4 HP) 2331 (¥, HP)

CARTON DIMENSIONS Domestic Crated Only

Length - crated in. 35 (88.9 cm) 63 (160 cm)
Depth - crated in. 43 (109.2 cmy) 43 (108.2 cm)
Height - crated in. 85% (2165 cm)  85% (216.5 cm)
Voluma - crated cu. ft. 71 (2010 cul) 131 371t eu))
WEIGHT DATA
Nat Weight - uncrated Ibs. 340 (154 kq) 450 {204 kqg)
Gross Waight - crated 1bs. 430 {195 kg) 550 {249 kq)
NOTES

NOTE: Figures in parentheses reflect melric equivalents.

1= ‘Wattage ls determined by listed amps X listed volls X an average run
time of 70% for refrigerators and 80% for freezers.

2= Based on a 90 degree F ambient and 20 degres F evaporator.

Q Supplled With One NEMA 6-16 P Plug

NOTE: When ordering please specify: Voltage, Hinging, Door Size, Options and any ad-

ditional warranties. For fast order entry: Fax 1 (800) 766-8728,

Refrigeration System

A balanced, top-mounted refrigeration system using R-134a refrigarant is lo-
cated behind a one piace louver assembly for easy access. Autematic condensate
removal is provided through use of a bottom mounted electric condensate
avaporator, Standard operating temperature is 34-38° F.

tnterior
KModels UR3OHT and UR48HT are supplied with a standard compliment of five (5)

. wire shelves per section.

Warranties

The standard warranty is a five year compressor warranty and a ona year parts and
labor wearranty on all componeats and the cabinet. Additienal warranlies are avail-
able at extra cost.
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Elevation - UR30HT Elevation - UR4BHT
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Section - All Models

Continued product development may necessitate specificaiion changes witliout notice.

Part No. TR36816 {revised 11/09)

TRAULSEN
4401 BLUE MOUND RD.
PHONE 1 (800) 825-8220

Wehsite: www.traulsen.com

FT. WORTH, TX 76106
FAX-MKTG. 1 (817) 624-4302




GROMMET FOR
POS CABLES

CUSTOM POS STATION FOR TWO
CASH DRAWERS AND CABINET
WITH LOCKING DOOR BELOW.

1 , 22" [ —22"X8"SPACE FOR
3 by CASH DRAWERS
B ~——CABINET STORAGE
BELOW
i
\MODULAR DIE CABINET BASE

GLASTENDER  FBCB-24-NS

GROMMET FOR
POS CABLES

CUSTOM POS STATION FOR TWO

CASH DRAWERS AND CABINET

WITH OPEN BASE BELOW.

(O , 2l e ouX8uSPACE FOR

37 a0y CASH DRAWERS
OPEN _{ OPEN OPEN STORAGE
—— BELOW
! 7{ U U
\ MODULAR DIE CABINET BASE

GLASTENDER  FBCB-24-LDNS

Hilton Herb N Kitche
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Project: AlA¥
® Item #: Qty: SISH

A family company manufacturing in the USA Model #:

Modular Bar Die

Standard Features

s 16 gauge galvanized steel structure with stainless steel bartender
side finishing

» GFI outlets buiit in to bar die wall based on customer preference
{wiring not provided) ’

+ LED lights built in to bar die wall above underbar equipment
{wiring not provided)

« Built in chaseways for beer, soda, plumbing, and electrical lines.

» Stainless steel from floor fo bar top on bartender side

+ Floor can be sealed to the bar die to prevent moisture from seep-
ing from the bartender side to the customer side of the bar

+ QGalvanized steel structure will not rot

» Built in chaseways hide beer, soda, plumbing, and electrical
lines for a cleaner, more attractive bar

s« Arrives pre-assembled from factory in sections up to 10 feet

long for easy installation - lowers instaflation costs. Just bolt the

sections togethet, level, and attach the floor

Pre-engineered to exact dimensions to ensure a precise fit

« Can be used in conjunction with removable front mitlwork fin-
ishing panels to provide easy access to soda, beer, plumbing,
and electrical lines for future modification, maintenance,
or repair

+ Millwork bar top and fiont panels can be pre-fabricated and easily
attached

+ Eliminates all underbar legs for easy cleaning.

Modular Bar Die shown with underbar line-up. .
Millwork bar top and front panels are.not included.

Specifications Product Information
Interior Finish With the Glastender Modular Bar Die, underbar equipment is
* 20 gauge stainless steel mounted to and supported on the bar die, All the underbar equip-
Sub-structure ment is pre-assembled and mounted to the bar die at the factory,
* 16 gauge galvanized steel then broken down into shippable sections. Installation of the bar

die is very simple - easier than a conventional style underbar with
a millwork bar die. The result is a beautiful, innovative underbar
line up that is sealed to the floor, stainless from floor fo bar top,
eliminates all underbar leg sets, and hides the soda, beer, electri-
cal, and plumbing lines.

Glastender, Inc. + 5400 North Michigan Road « Saginaw, MI « 48604-9780 | Approval/Notes:
989.752.4275 + 800.748.0423 + Fax 989.752.4444

www.glastender.com
Specifications subject to changa without notice. For currend specifications please visit our website.
Printed in USA Rev. 01-04-13
335
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Modular Bar Die

Dimensional Information

NOTE: Duplex oullets are positioned 12°
A.F.F. to the center of the outlst. Itis the
custarner’s responsiblity to verify the
height, size, and localion of any and all
duplex outlets prior to fabricaticn, making
sure they meet local building and electrical
codes. Glastender must be notified of any
deviations from standard. Glastender is
not responsible for any modifications
required in the field,

5-9M16" —= =
6-11/16" Runlion SN
)
N
o0
o

(+]
o

- g

0

!
"‘I 20-9/16" I"—

Cahinet Base End View

There are thres typss of Modular Bar Die: flat wall, pedestal base, and
cabinet bass., Rough-in space varies with the type of base. Flat wall
sections accur where there Is no equipment or where the equipment is
removable (glasswashers, coolers, mug frosters, ete.). Pedestal bases
are the most comimon since they are used for standard underbar that Is

NOTE: Field wire switched
electrical supply circuit to
LED lights per local build-
ing and electrical codes.

normally on 16* legs. Cabinet style underbar equipment, typically on 6°

legs, will raceive a cabinet style base.

L

5-9/16"
6-11116"

_

O,

,_

|

L
O

| O B
00
3 O
16" D

13-1/8" *‘—"‘

Pedestal Base End View

Modular Bar Die orders includa an
installation "foot print* which shows the
dimensions of the bar die as It touches the
floar. The fool print drawing is used as a

@1-3i8* |

NOTE: Individuat section shown for
lllusirative purposes. Actual ordars
are shipped pre-assembled in
sections up to ten feet long.

B3112"
@5"~]

)

[+
o)

PO

f

41"

Flat Wall End View

Base Area

Pedestal Base Area:
Optimum place to stub up
elactrical, soda, and plumbing fines.

reference in the field for placement of soda,
beer, plumbing, and electricat rough-ins prior
to delivary of the equipment.

NEXT STEP DESIGH

Fiat Wall Area:
Secure the bar die to the floor
using the 1/4" holes in the bottom plate,

5400 Noith Michigan Read + Saginaw, M| « 48604-9780
080.752 4275 « 800.748.0423 « Fax 088,752 4444
waay glastender.com

Printed in USA
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Project: AlA#

ftem #: Qtyf SISH
Model #:

Liquor Displays

See reverse side for model nuinber key

Standard Features

Easily uscable height for storage

All stainless steel construction and stainless steel bullet feet
Tncludes radius interior corners for easy cleaning

Four (4) levels of liquor bottle storage for 24" deep models
and five (5) levels for 29" deep models

Botile retaining rails with clear lift-off liquor identification
cover

Open step-and-rail design for easy cleaning and better view of
bottles

» Locking covers are available for each individual row, see
Locking Speed Rail Covers on page 3.32

Matches speed rail design for continuity

Specially designed side profiles to atign with four different
equipment mounting situations

Standard models available in 6" incremental lengths from 12
to 42" (Custom sizes also available)

» Rear step on each model is extra wide for specialty liquor

bottles
Specifications Product Information
Legs Liquor Displays provide tiered liquor bottle storage at a height
 1-5/8" diameter, 16 gauge stainless steel convenient for bartender use. They maintain the same easy to
* Stainless steel bullet feet " clean, open step and rail design as a speed rail. Each step and
Materials rail has ABS sound deadening covers and each rail includes a

« 20 gauge stainless steel parts include: all
componenis unless otherwise noted

» 18 gauge stainless steel parts include: leg pads

* 14 gauge stainless steel parts include: sides

« ABS plastic step and rail covers

clear lift-off liquor identification cover. The 24" deep models
provide four levels of storage front to back and the 29" deep
models provide five,

Liquor displays cannot have a speed rail mounted to them.
Since speed rails are so common on underbar, liquor displays
have been designed to align with underbar that has a speed rail.
The four different liquor display styles are based on the four dif-
ferent equipment mounting situations.

Glastender, Ine. « 5400 North Michigan Road * Saginaw, MI + 48604-9780 | Approval/Notes:
089.752.4275 » 800.748.0423 » Fax 989.752.4444
www.glastender.com
Specifications subject to changs without notice. For cutrent spedificalions please visi our website,

Printed in USA Rev. 11-05-07
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Liquor Displays

Dimensional Information

24" Deep Models  [ModelNum Aodat N
LDA-12S LDB-12
e LDA-18S LDB-18 18"
BLAN VIEW LDA-24S LDB-24 24
(both models) LDA-30S LDB-30 30"
LDA-38S L.DB-36 36"
LDA-42S LDB-42 42"
X
Alignment for B Alignment fo'r o
Single Speed Rail | 79 No Spee< Rail
] N . g 0
g8 f
37 37[:
[ ] [ X 1 ¥ 3
30"
16" 16"
24" 24"
FRONT
ELEVATION LDA- * S SIDE ELEVATIONS ~ LPB-™ . panstes length in inches
29" Deep Models [
LDA-12D LDB-128 12"
LDA-18D LDB-18S 18"
29" LDA-24D LDB-24S 24"
PLAN VIEW L DA-30D LDB-308 30"
(both models) L DA-36D LDB-36S 36"
LDA-42D LDB-428 42"
~ X i Alignment for _
\ .
. I
[ ot ¥ ar 37"
¥ [EEX] ] 30“ [ ¥l 1 E 3
16" 16"
29“ 29[]
FRONT . o
ELEVATION LDA-= D SIDE ELEVATIONS  "2B-55 penotes length in inches
5400 N Michigan Rd + Saginaw, MI » 48604-9780
i 089.752.4275 + 800.748.0423 » Fax 989.752 4444
y r@ wwwglastender.com Printed in USA
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CBA-36R-CP10

Project: AlA#

Item #: Qty: SISH
Model #: '

See reverse side for model number key

Standard Fealtires

+ All stainless steel construction

+ One-piece, seamless top and backsplash

« ABS plastic breaker strip around ice bin liner: creates 5/16”
raised edge around liner, acts as thermal barrier to prevent
heat transfer, and makes the cover slide easier

» Two tubing chase holes built-in to backsplash

» Available in 6" incremental lengths from 30" to 60"

» 24" deep version provides larger ice bin not just a deck exten-
sion on the back of the 19" deep model

+ Sliding stainless steel cover

» CFEC free foamed-in-place insulation

» Adjustable stainiess steel bullet feet

« Ten circuit cold plate is available on units where the main ice
bin liner is 22" or wider (add suffix ‘-CP10’ to model number)

» Combo Ice Bins combine separate draining ice bin and boitle
well compartments into one integral unit. The fully insulated
[2" botile well comes with two wire racks for ice chilled stor-
age of 6 or 8 bottles in 19" or 24” deep ice bins, respectively.
The botile well may be located on the left, right, or both sides
of the ice bin.

NOTE; Cembo Ice Bins are not recommended for dry, room temperature
storage of bottles - instead, higher bottle capacity Liquor Displays
{see page 3.23) shauld be ordersd

Specifications

Drain
+ Non-cold plate model: 1-1/2" tailpiece
* Ten circuit cold plate model: 3/4” MPT
Tubing Access Holes
+ 7/8" by 2-7/8" (capacity per hole is 12 lines of 1/4"
1.D. x 3/8" O.D. nylon braided tubing)
Cover
« Two-piece sliding cover, 20 gauge stainless steel,
included with all models
Cold Plate

« Ten circuit available for 22" wide (main liner) and larger

models only
+ Connection is 5/16” O.D, stainless steel tubing with
swaged end

Liner Depth
+ 10-1/2* standard
« 14-1/2" extra deep
Iee Capacity
» “A” depth standard = 2,79 tbs X length
*« “A” depth extra deep = 3.85 lbs X length
» “B* depih standard = 3.54 Ibs X length
» “B* depth extra deep = 4.89 lbs X length
Legs
« |-5/8" diameter 16 gauge stainless steel
+ Stainless steel bullet feet -
Materials
+ 20 gauge stainless steel
» ABS plastic breaker strip around opening of ice bin liner

Glastender, Inc, « 5400 North Michigan Road » Saginaw, MI + 48604-9780
085.752.4275 » 800.748.0423 » Fax 989.752.4444
www.glastender.com

Specifications subject to change without notice. For cwrent specifications please visit our wabsita.

Appraval/Notes:

Printed in USA
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Combo lce Bins
Dimensional information

“A” Depth-19" Deep Models BACKSPLASH

Model: CBA-36R-CP10 shown /
J 1

_
il SLIDING COVER
7 l / 1 -
_ % J — MAIN LINER
| ° ¢ ° LENGTH
10 1/2° 10 172" 19" o 15"
F DRAN—""
G — O
1 R I A S I N I "
3p" i L HH] I_
36"
L 2-THREE BOTTLE
1= ADJUSTABLE 18 BOTTLE RACKS
BULLET FEET
Plan View
[ 1
Front Elevation Side Elevation Plan view detailing two bottle well models
Model: CBA-48-CP10 shown
1 g /_ TUBING ACCESS HOLES\
CBA30LorR 30 16" | Left or Right NIA
CBA-36 LorR 36" | 220 Left or Right CPi0 ’ MAIN LINER
CBA42 47 16° Left and Right N/A LENGTH
2 28 Laft or Right cP10 o 15"
CBA42 LerR 4 aft or Rigl BRAIN-" o
CBA-48 48" 27 Laft and Right cP10
CBA48 LorR 48" 34" Left or Right cP10
_ » '] H o
CBA-54 54 28 Laft and Right GP1 Vz-mnee BoTTLE s THREE Bomﬁv
CBA-60 80" 34 Leftand Right CP10 BOTTLE RACKS BOTTLE RACKS
L 1
B” Depth-24" Deep Models e Access HOLES
Mode!: CBB-36R-CP10 shawn / \
BACKSPLASH
o f [ i //summs COVER f ]
71 , MAIH LINER
S LENGTH
] o -] (-] £l
T I Q
10 112" 10 172" 24" 200 \
DRAIN
3 ?!! L2 L) L] L]
3" L L 5 1
1" ADJUSTABLE 6" | 36" \ \
BULLET FEET 2-FOUR BOTI'LE“
BOTTLE RACKS
i ] Plan View
Front Elevation Side Elevation Plan view detailing two bottle well modets
v ~J0ve 13l . ptional : Model: GBB-48-CP10 shown
by B pisfekb TUBING ACCESS HOLES
CBB30LorR a0 18" Left or Right N7A : / \? ]
CBB-36 LorR 36" 22" Left or Right CP10
PAIM LINER
CBB-42 42 18" Left and Right NIA LENGTH ]
CBB-42 LorR 42 28" Left or Right CP10 °
v . DRAIN—/ o
CBB-48 48 22 Left and Right CP10 2p
CBE-48 Lor R 48" 34 Left or Right cP10
CBB-54 54 28 Left and Right CP10 P
CBB.60 60 34" Left and Right CP10 , \j
2 - FOUR BOTTLE /
5400 N Michigan Rd + Saginaw, MI + 48604-9760 BOTTLE RACKS el

980.752.4275 « 800.748.0423 « Fax 989,752 4444
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Project: AlA#

Hem it Qt_\/; SISH
Model #:

Speed Rails &

Locking Covers

{model numbers on reverse side)

Standard Features

» Al stainless steel construction

» QOpen step-and-rail design for easy cleaning and better view of
bottles

+ Radius corners on steps and rails for easy cleaning

+ ABS sound deadening covers -

» Long underbar skirt allows speed rails to mount low enough
that bottles do not rise above deck surface and inhibit work-
flow

+ Single and double step models

+ Locking covers are available (see reverse side for model
numbers)

» Locking covers for single speed rails include built-in storage
hangers when ordered with original equipment

¢« Available in custom lengths up to 84"

« Rails have a clear snap-on liquor identification label cover

NSE

Specifications

Materials
» 20 gauge stainless steel parts inclide: steps,
rails, and locking covers
* 14 gauge stainless steel parts include: ends
« ABS step and rail covers

SSR-36 with ] SSR-36 with SSRC-36
SSRC-36 Installed 7 in storage below

Glastender, Inc. « 5400 North Michigan Road  Saginaw, MI » 48604-97380 | Approval/Notes:
989,752.4275 « 800.748.0423 » Fax 989.752 4444
www.glastender.com
Specifications sutject to change wilhout notice. For current specifications plaase visit our website,

Printed in USA Rev.[1-06-07
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Speed Rails and Locking Covers

Dimensional information

Singte Speed Rails are available in one inch increments from 12" to 84" in
length. The model number designation is SSR- X, where X =the length of the
unit in inches. Speed rails over 42" also have a center support.

F ABS PLASTIC COVER
E} OVER STAINLESS STEEL
[ 1 “G* GHANNEL
PLAN VIEW 2
T l;_j (N _{
8 1/aik | PR st

i A1

|

FRONT ELEVATION SIDE ELEVATION

Single Speed Rail Locking covers are available in one inch
increments from 12° to 42". The model number designation is
SSRC- X , where X = the length of the unit in inches. Use multiple
covers for speed rails longer than 42°. (NOTE: 24" and 29" deep
Liguor Displays require multiples of four and five locking covers,
respectively)

LOCKING GOVER
_{__
13 718"
o

SPEED RAIL

LOCKING SPEED RAIL
COVER HANGER AVAILABLE
VUTH SINGLE SPEED RAIL GNLY

SSR-X_

SSRC- X

Double Specd Rails are available in one inch increments from 127 to 84® in length.
The model number designation is DSR- X, where X = the length of the unit in
inches. Double speed rails over 427 also have a center support.

18"

10" | 1

PLAN VIEW

10 1/2"

I 8"

b

|
=TT [
|

FRONT ELEVATION SIDE ELEVATION

Double Speed Rail Locking covers are available in one inch
increments from 12" to 42", The moedel number designation is
DSRC- X , where X = the length of the unit in inches. Use
multiple covers for speed rails longer than 42", (NOTE: Double
speed il focking covers are actually just two single speed rail
locking covers.)

33/8"

T

LOCKING COVER

13 718"

o

SPEED RNLA

DSR-X

DSRC-X_

5400 Morth Michigan Road « Saginaw, MI » 48604-8780
) 989.752.4275 + 800.748.0423 » Fax 989.752 4444
r@ waavglastender.com
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" Project: ATAS
r@ Ttem #: Qty: SISH#

A family company manufacturing in the USA Model #:

~ Soda Gun Holders

SHA-4, SHA-6, SHB-4, SHB-6, SHA-4PT, SHA-6PT

Standard Fealures

» All stainless steel construction

+ Designed to house Wunder-Bar® soda gun (10-button or
smaller)

« Built-in soda gun cradle with hole for drip cup

* Readily removable cover for access to soda brix adjustments

+ Allows you to dictate the soda gun location

« Eliminates the need for tubing bundles above the work sur-
face

+ Designed to mount to at least one other piece of underbar
equipment (there is no provision for leg mounting)

+ Inciudes backsplash, front rail, and front skirt to match
adjacent equipment {pass-thru models have no backsplash)

Specifications
Drain
« Mountitig slot provided for standard Wunder-Bar® drip cup
holder. Drain connection required on drip cup.

3

i S males Soda Gun Style

SHA-6 with access cover removed « Designed to house Wunder-Bar® soda gun (10-button or
NOTE: Soda gut: holder to accommodate smaller)
Wunder-Bar® 14-button soda gun is also Materials

available. Add the suffix *-14* to the model * 20 pauge stainless steel parts include: front, backsplash,
number. A clearance height of 39-1/2" is NSE sides, front rail and access cover base plate.
required. _ « 18 gauge stainless steel parts include: access cover

Installation Detaifs

Figure 1 Figure 2 Figure 3 Figure 4 Figure 5
1. Begin with the plastic drip cup holder and align a 10-32 mut 4. Tnsert the soda gun drip cup into the rectangular opening of the cover,
over the forward hole. Thread a bolt through the socket. Re simultancously pushing the drain tube {oward the cover until the
move the bolt and secure the nut with a drop of glue, if necees- serew hole in the top cover is aligned with the nut. Secure witha
sary. (See Figure 1) 10-32x1/2" thumb screw. (See Figure 4)
2. Tnstall plastic tubing through the grommet provided in the front 5. Ta complete assembly, place the soda gun holder cover over the top
cover until approximately 5" of tubing remains. (See Figure 2) of the base and install a 16-32 {humb screw into the face of the unit.
(See Figure 5) Do not forget to run the inside portion of the drain
3. Connect the end of tubing remaining outside of the front cover tube to a floor drain.
to the drain socket provided on the bottom of the soda gun drip
cup. {See Figure 3)
Glastender, Ine, 5400 North Michigan Road » Saginaw, MI +» 48604-9780 | Approval/Notes:
980,752.4275 » 800.748.0423 « Fax 989.752.4444
www.glastender.com
Specifications subject to change without nolice. For current specifications please visit our website.
Printed in USA Rev. 12-06-13
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Soda Gun Holders

Dimensional Information

PLAN VIEWS
4 &
é%%%?es BACKSPLASH
. A pen
N
38" 27 1516" 38 27 15116"
14" o 1o 14" 14 || .
[ L+ T
ol e |
DRIP CUP - -

SHA-4 SHA-6 SHB-4 SHB-6 SHA-4PT SHA-6PT
Pass-thru modeis -
see Pass-Thru lce Bin model
IB-38x24 spec sheet 3.02

SIDE ELEVATIONS

| 19 27 15/16"
- _._‘ *
U 714" _: it 71" 7 U e u
i i { 4
21 er 21 172" 21 12
14" 140 14"
19" 24" 38
"A" DEPTH "B" DEPTH "A-PT" DEPTH
SHA-4, SHA-6 SHB-4, SHB-6 SHA-4PT, SHA-6PT

Glas

. (€Y, v glastendercom

iiton Herb N Kitchen-Prototypé REV.

5400 North Michigan Road « Saginaw, MI + 48604-9780
089.752.4275 « 800.748.0423 « Fax 989.752.4444

Pass-thru models -
see Pass-Thru Ice Bin model
1B-38x24 spec sheet 3.02
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Project: AIAH

{tem #: Qty: SISH
Model #:

‘Drainboard

Cabinets

See reverse side for model number kéy

Standard Features

= All stainless steel construction

+ Adjustable stainless steel bullet feet

» One-piece, seamless top and backsplash featuring 1/4” radius
corners for easy cleaning

+ Door(s) features integral handle

* Lock(s) standard on models with a door(s)

+ Available without door(s) (add suffix *-LD’ to model nmnber)

» Exclusive design drainboard top with drain pan and separate
perforated insert for better air circulation.

+ Intermediate shelfl and floor are still removable after unit is
plumbed and include radius corners for casy cleaning.

« Plumbing connection is made underneath the unit and does
not interfere with shelf or floor.

= Smooth interior walls for easy cleaning and a finished
appearance.

» All storage is on a level plane

DBCA-18 + Also available with flat stainless steel filierboard top in lieu

of drainboard top. Substitute an “F” for the “D” in the model

number when ordering

Specifications
Drain Drainboard Cabinets have a boftom shelf, adjustable interme-
¢ 1.1/2" 1P.S. Threaded drain will fit Dearborn part diate shelf, and drainboard work surface. They are available
#8033 slipnut and part #W-573P washer. with or without doors. The models with doors come with a
Legs lock standard. The 12", 18" and 24" wide models only have

+ 1-5/8" diameter, 16 gauge stainless steel one door and all other models have two doors.

« Stainless steel bullet feet
Materials
* 20 gauge stainless siel parts include: all
components unless otherwise noted
+ 18 gauge stainless steel parts include: leg pads

Glastender;, Inc, » 5400 N Michigan Rd » Saginaw, MI » 48604-9780 Approval/Notes:
089.752.4275 » 800.748.0423 » Fax 989.752 4444
wwi.glastender.com
Specificalions subject ta change without notice. For curent specifications please visit our website.

Printed in USA Rev. 11-05-07
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Drainboard Cabinets

Dimensional Information

“A” Depth-19" Deep Models
Model DBCA-18 shown

DBCA-12

1
PLAN VIEW §c:>§ é 19" DBCA-18 18" 1
DBCA-24 | 24° 1
S DBCA-30 | 30" 2
\ DBCA36 | 86 | 2
DBCA-42 | 42" 2
19" DBCA-48 | 48" 2
;ll o
i_ LOCKING DOOR.
S — agremab g —{ALSO AVAILABLE
WITHOUT DOOR)
™
| iyttt § S [N [ SN
30"
R :
1
I I
i
1 )
" SIDE VIEW FRONT VIEW
“B” Depth-24" Deep Models 18
Model DBCB-18 shown
er. LE]
DBCB-18 | 18" 1
DBCB-24 | 24" 1
DBCB-30 | 30" 2
DBCB-36 | 36° 2
DBCB-42 | 42’ 2
1 24 DBCB-48 | 48" 2
1] o
E { | Loomonoon,
————————— g == WTHOUT DOOR}
i —?/
E E::::::::::::::::Zi‘ ——————————— 37"
: 5 30"
e I |
i
I I I
‘ ]
SIDE VIEW FRONT VIEW

Gllag

5400 N Michigan Rd « Saginaw, M » 48604-9780

en o r ©89.752,4275 « 800.748.0423 - Fax 989.752.4444
! 8

wawyglastender.com
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Project: AlAH

Ttem #: Qty: SISH
Model #:

D".V Waste Chutes

DWB-12, DWB-15L, DWB-15R, DWB-18

Standard Fealures

» All stainless steel construction

» Top lifts up in front for easy removal of trash receptacle

» Top lifts off completely for thorough cleaning

+ Matches 30" high worksurface profile of adjacent equipment

+ Designed to house the Rubbermaid® Slim Jim™ trash
receptacle '

« Four different models to meet various installation require-
ments: two side mount, one-side mount or free standing

DWB-15L
{shown in an installation setting
with optional trash receptacle)

NSE

Specifications Product Information
Legs There are four different Dry Waste Chute models to meet vari-
+ 1-5/8" diameter, 16 gauge stainless steel ous installation requirements. For all four models, the top lifts
» Stainless steel bullet feet up for emptying the trash receptacle. The top also lifts off com-
Materials pletely for more thorough cleaning, The DWB-12 is designed for
» 20 gauge stainless steel mounting between two adjacent pieces of Giastender underbar.

The DWB-15L and DWB-15R include a left or right side and
leg set, respectively, for mounting to just one piece of Glastender
underbar, The DWB-18 is free standing. All models are designed
to house a Rubbermaid® Slim Jim™ trash receptacle, which is
available from Glastender under part number 03006497

Glastenden, Inc. » 5400 North Michigan Road » Saginaw, MI « 48604-9780 | Approval/Notes:
989,752.4275 « §00.748.0423 » Fax 989.752.4444 .
www.glastender.com
Spacifications sublect 1o changa without notice. For cument spadifications plaase visil our websile.

Printed in USA Rev. F1-05-07
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Dry Waste Chutes

Dimensional Information

DWB-12 4+ 2 ZaN|
O 7
{ 1w
2
E
SIDE ELEVATION FRONT ELEVATION PLAN VIEW
DWB-15L SRGRSPLASH
r7L24' 3 12°—n
L
1 26"~
" N
0O | 7
3~ [
1" ADJUSTABLE 1 5- —_1 Ch—
MTFEE[\E i
SIDE ELEVATION FRONT ELEVATION PLAN VIEW
DWB-15R kseLAsH
[ N
k] zs
/ ; N

1" ADKISTABLE
BUELET FEET:

!
©l1

SIDE ELEVATION FRONT ELEVATION

e |

PLAN VIEW

DWB-18 s

[
'

16*
1" ADSUSTABLE
BULLEY FEET:

% aN

1
©|

SIDE ELEVATION FRONT ELEVATION

&la S 5400 N Michigan Rd » Saginaw, Ml » 48604-9780
~ gt 989.752.4275 + 800.748.0423 + Fax 989.752.4444
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Project: Alad

Item #: Qty: T
Modei #:

Single Bowl Sinks

Hand Sink Models: HSA-12, HSA-12-D, HSA-18, HSB-12,
HSB-12-D, HSB-12-AD, HSB-18, DHSA-18, DHSB-12, DHSB-18
Wet Waste Sink Models: SWA-12, SWA-18, SWB-12, SWB-18

Standard Features

*

-

.

HSA-12-D

-

A fqucets are NSF/ANSI 61, Annex G
low lead compllunt L

-

Manufaciured with total welded construction to meet NSF*®
standards

All stainless steel construction

One-picce seamless top and backsplash featuring 1/4” radius
corners for easy cleaning

Adjustable stainless steel bullet feet

9-1/4" by 11-1/2" by 6" deep sink bowl with hot and cold
water gooseneck faucet

Faucets are standard and ship mounted

Models HSA-12-D, HSB-12-D and HSB-12-AD feature a
soap dispenser and front skirt mounted C-fold paper towel
dispenser

Models DHSA-18, DHSB-12 and DHSB-18 feature a soap dis-
penser and hinged front access door to conceal C-fold paper towel
dispenser

Al svet waste sink modeis include a lift-out perforated plastic wet
waste strainer

Soap dispenser is easy refilled from above, no need to crawl under
equipment

Specifications

Product Information

Drain
+ {-1/2" 1.P.S. Threaded drain will fit Dearborn part
#8033 slipnut and part #W-573P washer.
Faucet
« Deck mount on 4" centers, accepts 3/8" sink leads,
hot and cold water connections required (excluding
Models HSA-12, SWA-12, HSA-12-D, & HSB-12-AD)
+ Models HSA-12, SWA-12, HSA-12-D, & HSB-12-AD:
Backsplash mounted on 4" centers, accepts 3/8" sink
feads, hot and cold water connections required
Sink Bowl Dimensions
+ 9-1/4" by 11-1/2" by 6" deep
Legs
+ 1-5/8" diameter, 16 gauge stainless steel
» Stainless steel bullet feet
Materials
» 20 gauge stainless steel parts include: all
components unfess otherwise noted
+ 13 gauge stainless steel parts include: leg pads on DHS
models

Single bowl sinks are available as hand sinks and wet waste
sink models. Hand sink models HSA-12, HSA-18, HSB-12
and HSB-18, feature a standard stainless steel bow! and mount-
ed faucet.

Hand sink models HSA-12-D, HSB-12-D and HSB-{2-AD
include a soap dispenser and front skirt mounted C-fold paper
towel dispenser.

Hand sink models DHSA-18, DHSB-12 and DHSB-18 feature
a soap dispenser and hinged front access door to conceal C-fold
paper towe! dispenser. Paper towels are easity accessed below
the door. The access door is only opened for re-loading paper
towels into the dispenser.

Wet waste sink models S\WA-12, SWA-18 and SWB-18 include
a lift-out perforated plastic wet waste strainer.

Glastenden, Ine, » 5400 N Michigan Rd « Saginaw, Mi « 48604-9780
089,752,4275 + 800.748.0423 » Fax 989.752.4444
www.glastender.com

Approval/Notes:
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Single Bowl Sinks

Dimensional Information

ey R 1w
- 24"
197 19"
/0 dm
DRAIN—] L LIGUID SOAP
DISPENSER
FRONT RAIL
~_ e \
PAPER TOWEL ACCESS DOOR
DISPENSER FOR EASY
LOADING OF
HSA-12 HSA-18 PAFER TOWELS HSB-12
ar SWA-12 HSA-12-D or SWA-18 DHSA-18 or SWB-12
12— 12" 18* 12— 18"
I_— LIGUID SOAP r _‘I '
DISPENSER :
© 24" 24" 24° 24" 24°
29"
LIQUID
h===~- r LIGUID $OAP_]
L, DISPENSER | : _ DlsrenseR |
e e orare TN pgsesspoon
PAPER TOWEL P Y =
DISPENSER PAPER
TOWELS
HGB-18
HSB-12-AD HSB-12-D or SWB-18 DHSB-'}2 DHSB-18
PLAN VIEWS
/‘ BACKSPLASH BACKSPLASH /—BACKSPLASH
242 19 247
a L4 L] ( “0
Fa | | =2 hiry
=+ - i v SRR LE
) ) S
a7 1 + . 37| . . 37" | . . . . 3‘7"
307 30" o
sam
19 15" 16" 1
L E 1 { 1 S 1
1" ADJUSTHENT
HSB-12-AD TYPICAL "A” DEPTH TYPECAL *B" DEPTH MODEL: DHSB-12

SIDE ELEVATION

Glas
ender.

SIDE ELEVATION

SI1DE ELEVATION

FRONT AND SIDE ELEVATIONS

5400 N Michigan Rd - Saginaw, M[ « 48604-9780
089.752.4275 » 800.748.0423 » Fax 989.752.4444
wwayglastendar.com

Prototype REV

NEXT STEP DESIGN

FRONT ELEVATION

Printed In USA




Project: ALAH

Ttem #: Qty: ]
Model #:

A family company manufacturmg in the USA

Drainboard

_Glassracks

DBGR-18, DBGR-24, DBGR-24-RS

Standard Features

»

DBGR-18

-

*

*

DBGR-24-RS
(Glassrack not included)

All stainless steel construction

Adjustable stainless steel bullet feet

One piece, seamless top and backsplash featuring 1/4” radius
corners for easy cleaning

DBGR-18 and DBGR-24 have a bottom shelf and one adjust-
able intermediate shelf

DBGR-24-RS has roli-out bottom shelf and one roll-out
intermediate shelf {intermediate shelf'is not adjustable)

Solid shelves are also useable for non-glassrack storage
Exclusive design drainboard top with drain pan and separate
perforated insert for better air circulation

Intermediate sheff and floor are still removable after unit is
piumbed and include radius corners for easy cleaning
Smooth interior walls for easy cleaning and a finished
appearance

All storage is on a level plane

Specifications

Product Informafion

Drain
+ 1/2" welded tailpiece. Clear vinyl drain line is connected
to the tailpiece at the factory. A 1/2" by 1/2" barbed plastic
elbow is provided to make the connection at the bottom of
the unit,
Legs
+ 1-5/8" diameter, 16 gauge stainless steel
+ Stainless steel bullet feet
Materials
* 20 gauge stainless steel parts include: all
components unless otherwise noted
+ 18 gauge stainless steel parts include: leg pads

Drainboard Glassracks have a stationary or roll-out botfom
shelf, adjustable or roll-out intermediate shelf, and drainboard
work surface. All models are 24" deep. The 24" wide models
hold 20" by 20" racks and the 18" wide model holds the 16"
round racks used with the Glastender GT-18 glasswashers.
Since drainboard glassrack shelves are solid, they can be used
for non-glassrack storage also.

If a 19" deep drainboard glassrack is required, please see the
19" deep drainboard cabinets less doors on page 3.16. Also,
see page 1.11 for special glass rack holders for GT-18 glass-
washers,

Glastender, Inc. » 5400 N Michigan Rd « Saginaw, MI + 48604-9730
989.752.4275 + §00.748.0423 « Fax 989.752.4444
www.glastender.com

Approval/Notes:

Spedfications subject la change without natice. For curent spacifications please visit our website.
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HOTWATER

SANITIZING -
UNDERCOUNTER
_GLASSWASHER

Special Features:

+  Auto Safe temperature control system - Guarantees 180°F (82°C) sanitizing
final rinse temperature, regardless of incoming waler lemperalure

+ Reduced size - optimized for use as a glasswasher in smaller, space-restricted areas

+ MIKE 2 electronic control system - advanced micro-computer technology
for service diagnostics and end-user dishmachine settings. Includes cne-touch
operation, one-touch selection of three different cycle lengths, automatic
temperature monitoring with digital display, and advanced service diagnostics

+  Active Plus filtration system - Double filtration of wash water removes food
soil, improves washing efficiency and saves detergent white easing cleaning chores

+ Soft Start wash pump - Protects glasses from chipping or breaking

+  Aqua-Stop - Automatically stops machine operation and turns off the external
fill valve if an internal leak is detected

«  Built-in booster heater with power rinse pump - Guarantees constant final
rinse pressure and temperature for consistent, outstanding results

Standard Features:

ENERGY STAR Qualified
Capacity 37 racks per hour
Water consumption 0.66 gatlons (2.5 liters) per rack

Double-wall construction keeps heat inside the
machine, reducing energy consumption and heat loss
into the dishroom environment

Variable programmed time cycles -85, 160 and 210 seconds

Fully automatic - automatic fill, automatic start, and
automatic reset

Built-in liquid detergent and rinse aid pumps
Pumped drain for both floor and wall drain applications

Machine shutdown activates an automatic rinse of the
wash chamber to ease cleaning

Stainless steel non-clogging wash and rinse arms
Sloped ceiling is safer for the user and prevents
dripping of soiled water onto sanitized ware

Front mounted controls with digital temperature displays
3/4 Hp (0.56 kW) wash pump

304 and 316L stainless steel construction for corrosion
resistance

TypeAair gap system eliminates need for vacuum breaker

Accommodates coated wire glass rack (included) as
well as normal dishracks

Optlons

Stainless steel stand - adds 8" (203mm) to height
Stainless steel cabinet stand - adds 16-3/4" (426mm)
to height

Inline roller frame - 1-3/8" (35mm) H. Replaces
standard legs; overall machine height 34-3/8" (87 3mm)

Technical Specifications:

Optimum Capacily:
REACKS POF NOUT crceeer e emeene s s st st ssssms st s arssenes
Dishes per hour ..
Glasses per ROUF vov oo

Optimum Cycle Time (Seconds)

Wash Cycle .... rerrerne e smssbss et enssn st ens e e pstsn s st enansrrens DU

Dwell/ Drain Time ..... 9

Rinse Cycle..,......,.... v B

TOMA CYCIR courerrrsene v e rmesisssensiasmaresssessssasssessensssesssessesmtsssesmmssasossios 99
Water Requirements:

Incoming Water Temparature (Oplimum) corcrrerreesenenenne: 1V40F (60°C)

Water Consumption per Rack ... .....0.66 gals. {2.50 liters)
Water Consumption per Hour (max) e 24,42 g5, (9244 liters)
Flow Pressure ... corernereane ... 8.7-72.5 psi (0.6-5.0 bars)
Incoming Waterline ... . 34" garden hose
Drain ling size .. e 718 ID 1-1/8" OD flexible hose
Maximum drain f1ov Fate ..o 15 gals. {56.8 liters) per minute

Required Operating Temperatures

Wash (Minimum}.... <o 150°F {66°C}

Rinse {Minimum}.... ... 180°F {82°C)
Tank Capacities:

Wash Tank ..o, 348 gals {13.17 liters)

Booster Heater ... vcoeicisnnsiecnicos .. 1.71 gals. (6.47 liters}

Electrical Requirements:

Wash Tank Heat ... 3.27 KW @ 208V, 4.0 kW @ 230V
Booster Healer ........ o 353 KW @ 208V, 4.32 kW @ 230V
Wash Pump ........ . o 34 HP {0.56 kW)
Approximate Total Load Amps

+ 208-230/80M1 ............ e JO.BA @ 208V, 43.2A@ 230V

20823000/ e

Dimensions:
Overall W X D X H)oovornreercennnniensssssesenins

32.1A @ 208V, 34.9A @ 230V

23-518" x 23-5/8" x 29-1/2"

(600 x 600 x 750rmm)
Inside Clearance Helght ........cnrciniernsicrncsssacensenn 12-7718" {316mm)
Wall Clearance............. ... Rear 1" {25mm) min,

Machine / Shipping Details:

. : Shipping Weight .... SRR . 207 Ibs. (93.9 kg)
Pou\.!er cord kit . , Shipping Size (W x Dx H) e 28" X 28 X 37
»  Drain water tempering kit {711 X 737 x 940mm)

Page 1 « FV 40.2 G + Updated 12-13
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Dimensions

All dimenslons from floor +/- 172" (13mm’) due to adjustable feel. Ja—— 36-5/8” {930mm) with door open —-|
Height is notadjustabfe if using optional intine rolfer frante, —! 5" (330mm) l___ 2355 (300mm) — ]
—e e
ot i |
mm
ooty | iy
2-112° 5 7 coamnee | g
- - - === an
(720mn) {127mem) (178men} [ ?swmm)
(13mm) o Al — 11547 D
ol (286
|1 WP { . N
| L‘Z"(S‘Irrm) Side Elevation
718" (22 o] e
T Gy ;i”;’ Em)
l ‘ et t—— 7-114" {184rnm)
F}@ _______ = Electrical terminal block
» D W . Slrain relief provided al lower rear of machine. Terminal block is located behind rear panel.
{25mam) (mg(m) Adequate slack in the wiring should be provided to allow the machine to be moved for senvicing.
]
7 \
{51rm) g \J Fresh water connection
J (52&%) 3/4* female garden hose supply connection Is provided. f using supplied externat Y-strainer,
female garden hose adapter may be removed to provide 1/2* NPT male or 3/4" NPT female
e ,22 cém . cennection as required. Supplied hose is 4" 7* (2616mm) in length,
~— 235" (600mm) — D Drain connection

Requires indirect connection fo 1-1/2" (38mm) drain pipe {wall or floer), Supplied hose is 4' 7*
{2616mm) long and should be cut to appropriate length at time of installation to allow machine to
be repositioned for servicing.

,’“Auto Safe” Feature

: The FV40 2 G guarantees thatthe mlmmum NSFA80°F (82"0) sanrtrzmg flnat rinse temperature is achieved regardiess
of the ing water temperature, even if connected to a cold water line, by automatically extending the wash cycle (if -
E necessary) to provide additional heatmg time; Listed rack capacrty assumes use of recommended 140°F- (60°C) water -
: suppty Exact rack capacrty is dependent upon the mcomlng water temperature and on the electncat suppty voltage

Specification
FV 402 G ltem Number

Unit will be an NSF and ETL-listed MEIKO FV 40.2 G hot
water sanitizing undercounter glasswasher.

Operating voltage will be:
208-230V/60Hz/1Ph
208-230V /60 Hz /3 Ph

Unit will have front mounted microcomputer controls, a

95 second total time cycle, and utilize 0.66 gallons (2.5

liters) fresh rinse water per cycle. Unit will utilize a fresh

water pumped rinse for constant pressure and temperature

every cycle. Unit will have integral wash tank soil removal

system to maintain clean wash water. Unit will have built-

in temperature safeguards to guarantee final rinse

temperature mests minimum 180°F (82°C) requirement,

Wash pump will be equipped with a soft start feature 1o |

reduce risk of chipped or broken ware, Unit will incorporate

features to stop operation and turn off external fill vaive if

an internal leak is detected. Unit will have variable time |

cycles for heavier than normal soil loads, Unit will include

huiit-in liquid detergent and rinse aid pumps.
\
|
|
|

Note: All specifications are subject to change without notice
based on MEIKO's dedicated product improvement program.

MELKG + 1348 Heil Quaker Blvd. « LaVergnea, TN 37086 + (800) 55-MEIKO » vanivmeiko.us + salesg@meiko.us
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SWB-12-C

SWB-18-DB

low lead compliant .~

.'7 Al faucets are NSF/ANSI 61, Annex G

Project: ‘ ALA#
Ttein #: . Qty: SIS#

Wet Waste

'Sink Cabinets

SWB-12-C, SWB-18-DW, SWB-18-DB

Standard Features

Manufactured with total welded construction to meet

NSF® standards

All stainless steel construction

Adjustable stainless steel buliet feet

9-1/4" by 11-1/2" by 6" deep sink bowl with hot and cold

water gooseneck faucet

+ Faucets are standard and ship mounted

» Lift-out perforated plastic wet waste strainer

+ Model SWB-12-C has a cabinet base with front hinged access
door and storage space for three 1-galton chemical containers

« Model SWB-18-DW has a cabinet base with work surface trash
chute hole and front hinged access door (stainless steel trash con-
tainer, model DWC, is available as an accessory)

+ Model SWB-18-DB has a drainboard work surface with recessed

wet waste sink below

Models SWB-241-C and SWB-24R-C include a 12" drain

board section in the work surface and an open front cabinet

base with center vertical divider. The L or R in the model

number designates the sink location as left or right.

.

Specifications

Product Information

Drain
+ 1-1/2" L.P.S. Threaded drain will fit Dearborn part
#8033 skpnut and part #W-573P washer.
Faucet
» Deck mount on 4” centers, accepts 3/8" sink leads,
hot and cold water connections required
Sink Bowl Dimensions
e 9-1/4" by 11-1/2" by 6" deep
Sink Strainer
s Perforated plastic
Legs
= 1-5/8" diameter, 16 gauge stainless steel
» Stainless steel bullet feet
Materials
» 20 gauge stainless steel parts include: all components
unless otherwise noted
= 18 gauge stainless steel parts include: leg pads

Wet waste sink cabinets are offered in five different 24" deep
models. The 12" wide chemical storage cabinet holds three
1-gatlon chemical containers. The 18" wide dry waste cabinet
holds a trash receptacle and has a 6" round trash chute in the
work surface. The trash receptacle is not included, but a stain-
less steel dry waste container is available as an accessary, specify
model number DWC. The 18" wide drainboard mode! includes a
drainboard work surface with recessed wet waste sink below.

The two 24" wide models include a 12" drainboard section with
lift-out perforated insert and open front cabinet base, A vertical
center divider allows three 1-gallon chemical containers to be
stored below the sink with the other side of the cabinet available
for additional storage. The wet waste sinlk may be located to the
left or right,

089.752.4275 + 800.748.0423 « Fax 989.752.4444
www.glastender.com

Glastender, Ine. + 5400 N Michigan Rd « Saginaw, MI + 48604-9780
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Wet Waste Sink Cabinets
Dimensional Information
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DWB-15L
(shown in an instalation sefting
with optional trash receptacle)

Project: AlAY
Iteﬂl #: Qty: NG
Model #:

Dry Was te Chutes __

DWB-12, DWB-15L, DWB-15R, DWB-18

Standard Features

» All stainless steel construction

= Top lifts up in front for easy removal of trash receptacle

» Top lifts off completely for thorough cleaning

» Matches 30" high worksurface profile of adjacent equipment

+ Designed to house the Rubbermaid® Slim Jim™ trash
receptacle

« Four different models to meet various installation require-
ments: two side mount, one-side mount or free standing

Specifications

Product Information

Legs
« 1-5/8" diameter, 16 gauge stainless steel
» Stainless steel bullet feet

Materials
+ 20 gauge stainless steel

There are four different Dry Waste Chute models to meet vari-
ous installation requirements. For all four models, the top lifis
up for emptying the trash receptacle. The top also lifts off com-
pletely for more thorough cleaning. The DWB-12 is designed for
mounting between two adjacent pieces of Glastender underbar.
The DWB-15L and DWE-15R include a left or right side and
leg set, respectively, for mounting to just one piece of Glastender
underbar. The DWB-18 is free standing. All models are designed
to house a Rubbermaid® Slim Hm™ trash receptacle, which is
available from Glastender under part number 03000497

989.752.4275 » 800.748.0423 « Fax 989.752.4444
www.glastender.com

Glastender, Inc. « 5400 North Michigan Road « Saginaw, MI « 48604-9780 | Approval/Notes:

Spedifications subject to changa without notice. For cument specifications pleasa visit our website.

Printed in USA
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Dry Waste Chutes

Dimensional Information
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Project: AlA¥
Item #: Qty: ish
Model #:

See reverse side for model number key

Standard Features

« Easily useable height for storage

= All stainless steel construction and stainless steel bullet feet

» Includes radius interior corners for easy cleaning

= Four (4) levels of liquor bottle siorage for 24" deep models

and five (5) levels for 29" deep models

+ Boitle retaining rails with clear lifi-off liquor identification

cover

+» Open step-and-rail design for easy cleaning and better view of

bottles

+ Locking covers are available for each individual row, see

Locking Speed Rail Covers on page 3.32

Matches speed rail design for continuity

Specially designed side profiles to align with four different
equipment mounting situations

Standard models available in 6" incrementat lengths from 12"
to 42" (Custom sizes also available)

+ Rear step on each model is extra wide for specialty liquor

bottles

Specifications

Product Information

Legs
+ 1-5/8" diameter, 16 gauge stainless steel
» Stainless steel bullet feet
Materials
+ 20 gauge stainless steel parts include: all
componenis unless otherwise noted
» 13 gauge stainless steel parts include: leg pads
» 14 gauge stainless steel parts include: sides
« ABS plastic step and rail covers

Liguor Displays provide tiered liquor bottle storage at a height
convenient for bartender use. They maintain the same easy to
clean, open step and rail design as a speed rail. Each step and
rail has ABS sound deadening covers and each rail includes a
clear lift-off liquor identification cover., The 24" deep models
provide four levels of storage front to back and the 29" deep
models provide five,

Liquor displays cannot have & speed rail mounted to them.
Since speed rails are so common on underbar, liquor displays
have been designed to align with underbar that has a speed rail.
The four different liquor display styles are based on the four dif-
ferent equipment mounting situations,

www.glastender.com

Glastender; Inc. « 5400 North Michigan Road » Saginaw, M1+ 48604-9780 | Approval/Notes:
989.752.4275 « 800,748,0423 » Fax 989.752.4444
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Liquor Displays

Dimensional Iinformation
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CBA-36R-CP10

Project: ALAH

Ttem #: Qty SISH
Model #:

Combo Ice Bins

See reverse side for model number key

Standard Feafures

+ All stainless steel construction

» One-piece, seamless top and backspiash

+ ABS plastic breaker strip around ice bin liner: creates 5/16"
raised edge around liner, acts as thermal barrier to prevent
heat transfer, and makes the cover slide easier

+« Two tubing chase holes built-in to backsplash

« Available in 6" incremental lengths from 30" to 60"

» 24" deep version provides larger ice bin not just a deck exten-

sion on the back of the 19” deep model

Sliding stainless steel cover

CFEC free foamed-in-place insulation

Adjustable stainless steel bullet feet

Ten circuit cold plate is available on units where the main ice

bin liner is 22" or wider (add suffix *-CP10’ to model number)

+ Combo lce Bins combine separate draining ice bin and bottle
well compartments into one integral unit. The fully insulated
12" bottle welt comes with two wire racks for ice chilled stor-
age of 6 or 8 bottles in 19" or 24" deep ice bins, respectively.
The bottle well may be located on the left, right, or both sides
of the ice bin.

NOTE: Combo Ice Bins are not recommended for dry, room temperature

storage of bottles - instead, higher bottle capacity Liquor Displays
(see page 3.23) should be ordered

Specifications

Drain
+ Non-cold plate model: 1-1/2" tailpiece
« Ten circuit cold plate model: 3/4” MPT
Tubing Access Holes
+ 7/8" by 2-7/8" {capacity per hole is 12 lines of 1/4"
L.D. x 3/8" O.D. nylon braided tubing)
Cover
+ Two-piece sliding cover, 20 gauge stainless steel,
included with all models
Cold Plate
« Ten circuit available for 22" wide (main liner) and larger
models only
= Connection is 5/16" O.D. stainless steel tubing with
swaged end

Liner Depth
= 10-1/2" standard
o 14-1/2" extra deep
Ice Capacity
» “A” depth standard = 2.79 lbs X length
¢« “A” depth extra deep = 3.85 Ibs X length
« “B” depth standard = 3.54 1bs X length
» “B* depth extra deep = 4.89 1bs X fength
Legs
« |-5/8" diameter 16 gauge stainless steel
+ Stainless steel bullet feet
Materials
» 20 gauge stainless steel
+ ABS plastic breaker sirip around opening of ice bin liner

989.752.4275 « 800.748.0423 » Fax 989.752.4444
wwiv.glastender.com

Glastender, Inc. + 5400 North Michigan Road + Saginaw, MI « 48604-9780

Approval/Notes:

Specifications subject to' change without notice. For current specifications please visit our websile,

Printed in USA

3.04

Rev. 11-02-0%




Combo lce Bins
Dimensional Information
“A” Depth-19" Deep Models

Medel: CBA-36R-CP10 shown

BACKSPLASH

/ TUBING ACCESS HOLES -\

Front Elevation

Side Elevation

[ F]
9 w;}.. 1 /—SLlDiNG COVER wa
B ] ) B : MAIN LINER
l : = r LENGTH
10 472" 10 {12° 167 o i
F DRAIN-—"
COLD PLATE f " ——----(;&_D_FG?E____-‘Z
“ ) 37 ﬂ‘-------- .hr-.n____-!o L
3 " U ] I_i_ﬂ l
36"
i6" 2 - THREE BOTTLE
1° ADJUSTABLE D BOTTLE RAGKS
BULLET FEET .
/ Plan View

Plan view detailing two bottle well models
Model: CBA-48-CP10 shown

¥ oy / TUBING ACCESS HOLES \
CBA-30LorR 30" 16" Left or Right NA = ~
CBA-36 Lor R 36" 22" Left or Right CP10 . . AN LINER ; . .
CBA-42 42" 16* Left and Right NiA ‘ ] — LENGTH I
GBA42 LorR 42" 28" LeR or Right ceo .l. —l 15 l!.
CBA48 48" 227 Left and Right cp10 I- .].
CBA-48 L or R 48" 34" Leftor Right CP10 j ot S pot el
CBA-54 54" 28" Left and Right CP10 \[ v
2. THREE BOTTLE 2 - THREE BOTTLE
CBAS0 80° 34" Left and Right cP10 BOTTLE RACKS BOTTLE RACKS
(N 1
B” Depth-24" Deep Models BN ACCESS HOLES
Model: CBB-36R-CP10 shown ACKSPLASH / \

10 1f2° 10 172"

1" ADJUSTABLE
BULLET FEET

(]

©,

/SUD'lHG COVER
| — M
°

L &

13 1 ) —
MAIN LINER
LENGTH
o
24" an" \
DRAIN
hY 1
3“ [ 36" \ \ J

} Plan View

Front Elevation

Side Elevation

CBB-30 LorR 307 Left or Right NIA

CBB-36 LorR 36" 22 Left or Right CP10
cBiR-42 427 167 Left and Right NiA

CBB-42LorR 42" 28" Left or Right CP10
CBB-48 48" 2z Left and Right CP1i0
CBB-48LorR 487 34" Left or Right CPi0
CBB-54 54" 28" Left and Right CPig
CBB-60 60" 34" Left and Right CP10

5400 N Michigan Rd « Saginaw, Ml « 48604-9780
0989.762,4275 « 800.748.0423 « Fax 989.752.4444

2-FOUR BOTTLE
BOTTLE RACKS

Plan view detailing two bottle well models
Model: CBB-48-CP10 shown

/— TUBING ACCESS HOLES-\

I 1 1
MAIN LINER _|
LENGTH
1 ] ql
DRAN—" 2
.~
L
\[ 2- FOUR BOTTLE / .
BorrLERR?A%Ks 2- FOUR BOTTLE
BOTTLE RACKS
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Project; AlA#

Ttem #: Qty: QIsH
Model #:

Speed Rails &

Locking Cover.

(model numbers on reverse side})

Standard Features

» All stainless steel construction

» Open step-and-rail design for easy cleaning and better view of
botiles

+ Radius corners on steps and rails for easy cleaning

» ABS sound deadening covers

« Long underbar skirt allows speed rails to mount low enough
that bottles do not rise above deck surface and inhibit work-
flow

» Single and double step models

» Locking covers are available (see reverse side for model
numbers)

» Locking covers for single speed rails include built-in storage
hangers when ordered with original equipment

+ Available in custom lengths up to 84"

» Rails have a clear snap-on liquor identification label cover

Specifications

Materials
» 20 gauge stainless steel parts include: steps,
rails, and locking covers
» 14 gauge stainless steel parts include: ends
» ABS step and rail covers

SSR~36l with j SSR-36 with SSRC-36
SSRC-36 instalied in storage below

Glastender, Inc. » 5400 North Michigan Road « Saginaw, MI ¢+ 48604-9780 | Approval/Notes:
989.752.4275 + 800.748.0423 » Fax 989.752.4444
www.glastender.com
Specifications subject to changs without notics. For current spedificalions please visil our website,

Printed in USA Rev.11-06-07
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Speed Rails and Locking Covers

Dimensional Information

Single Speed Rails are available in one inch increments from 12" fo 847 in
length. The model number designation is SSR- X, where X = the length of the
unit in inches. Speed rails over 42" also have a center suppori.

-

: ABS PLASTIC COVER
5 OVER STAINLESS STEEL
ik ) *C* CHANNEL
PLAN VIEW 2
I Y r[ B
8 14"l Z-] o 8 14"

e £ e
*5"—-—}
SIDE ELEVATION

FRONT ELEVATION

Single Speed Rail Locking covers are available in one inch
increments from 12™ to 42", The model number designation is
SSRC- X , where X = the Iength of the unit in inches. Use multiple
cavers for speed rails longer than 42". (NOTE: 24" and 29 deep
Liquor Displays require multiples of four and five locking covers,
respectively)

LOCKING COVER
6 13M18"
j—— J-HOOK

SPEED RAIL

LOCKING SPEED RAIL
COVER MANGER AVAILABLE
WITH SINGLE §PEED RAIL ONLY

SSR- X

SSRC-X_

Double Speed Rails are available in one inch increments from 12" to 84" in length.
The model number designation is DSR- X, where X = the length of the unit in
inches. Double speed rails over 42° also have a center support.

PLAN VIEW

]

10 1/2¥

et

FRONT ELEVATION SIDE ELEVATION

Double Speed Rail Locking covers are available in ane inch
increments from 12* t0 42". The model number designation is
DSRC- X , where X =the length of the unit in inches. Use
muttiple covers for speed rails longer than 427, (NOTE: Double
speed rail locking covers are actally just two singte speed rail
locking covers.}

338"

D

LOCKING COVER
:[6 136"
13 718" [

TEERY

SPEED RA!L/

DSR-X

DSRC-X_

5400 North Michigan Road « Saginaw;, MI + 48604-9780
989.752.4275 « 800,748.0423 » Fax 989.752 4444
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: ®
A family company manufacturing in the USA

\ d

SHA-6 with access cover removed

NOTE: Soda gun holder to accommodate
Wunder-Bar® 14-button soda gun is also
available. Add the suffix ‘-14° to the model
number, A clearance height of 39-1/2" is
required.

Project: Alad
tiem #: Qty: SISH
Model #:

Soda Gun Holders

SHA-4, SHA-6, SHB-4, SHB-6, SHA-4PT, SHA-6PT

Standard Features

« All stainless steel construction

+ Designed to house Wunder-Bar
smaller) -

+ Built-in soda gun cradle with hole for drip cup

» Readily removable cover for access to soda brix adjustments

= Allows you to dictate the soda gun location

+ Eliminates the need for tubing bundles above the work sur-
face

 Designed to mount to at least one other piece of underbar
equipment (there is no provision for leg mounting)

+ Includes backsplash, front rail, and front skirt to match
adjacent equipment (pass-thru models have no backsplash}

soda gun (10-button or

Specifications

Drain
« Mounting slot provided for standard Wunder-Bar® drip cup
holder. Drain connection required on drip cup,
Soda Gun Style
» Designed to house Wunder-Bar® soda gun (10-button or
smaller)
Materials
« 20 gauge stainiess steel parts include: front, backsplash,
sides, front rail and access cover base plate.
+ 18 gauge stainless steel parts include: access cover

Installation Details

Figure 1 Figure 2

1. Begin with the plastic drip cup holder and align a 10-32 nut
over the forward hole. Thread a bolt ithrough the socket. Re
move the bolf and secure the nut with a drop of gtue, if necces-

sary. {See Figure 1)

2. Install plastic tubing through the grommet provided in the front
cover until approximately 5" of fubing remains. (See Figtire 2)

3. Conneet the end of tubing remaining outside of the front cover
to the drain socket provided on the bottom of the soda gun drip
cup. (See Figure 3}

Figure 3

Figure 5

Figure 4

4, Insert the soda gun drip cup into the rectangular opening of the cover,

simultaneously pushing the drain tube toward the cover until the
screw hole in the top cover is aligned with the nut, Secure with a
10-32x1/2" thumb screw. (See Figure 4)

5. To complete assembly, place the soda gun holder cover over the top
of the base and install a 10-32 thumb screw info the face of the unit.
(See Figure 5) Do not forget to run the inside portion of the drain
tube to a floor drain.

9890,752,4275 « 800.748.0423 » Fax 989.752.4444
www.glastender.com
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Soda Gun Holders

Dimensional Information

PLAN VIEWS
4" g~
] " ég%,E%S BACKSPLASH “
- 6 7/ il 6
38" 27 15/16" 38" 27 15/116"
14 14 14 14 ,
19 197
L 24" 2
DRIP CUP | N
SHA-4 SHA-6 SHB-4 SHB-6 SHA-4PT SHA-6PT
Pass-thru models -
see Pass-Thru lce Bin model
IB-38x24 spec sheet 3.02
SIDE ELEVATIONS
| 1o 27 156"
T T !
ﬁ Ry 7 ﬁ 7 12" 7° 712" ﬁ
{ X { R {
21 112'*F 21 12" 21 172"

14"

|

19"

"A" DEPTH

SHA-4, SHA-6

24"

"B" DEPTH

SHB-4, SHB-6

Gl A 5400 North Michigan Road + Saginaw, MI » 48604-9780
1L “ 980.752.4275 » 800.748.0423 » Fax 080.752.4444

o Whavglastendercom

38"

"A-PT" DEPTH

SHA-4PT, SHA-6PT

Pass-thru models -
see Pass-Thru Ice Bin model
IB-38x24 spec sheet 3.02
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Project: AlA#

Ttem #: Qty: SISE
Model #:

Cabinets

See reverse side for model number key

Standard Features

» All stainless steel construction

» Adjustable stainless steel bullet feet

« One-piece, seamless top and backsplash featuring 1/4” radius
corners for easy cleaning

» Door(s) features integral handle

+ Lock(s) standard on models with a door(s)

« Available without door(s) (add suffix *-L.D" to model number)

+ Exclusive design drainboard top with drain pan and separate
perforated insert for better air circulation.

« Intermediate shelf and floor are still removable after unit is
plumbed and include radius corners for easy cleaning.

« Plumbing connection is made underneath the unif and does
not interfere with shelf or floor.

+ Smooth interior walls for easy eleaning and a finished

appearance.
+ All storage is on a level plane
DBRCA-18 + Also available with flat stainless steet fillerboard top in lieu
of drainboard top. Substitute an “F” for the “D" in the model
SF number when ordering
Specifications

Drain ‘ Drainboard Cabinets have a bottom shelf, adjustable interme-
« 1.1/2"T.P.8. Threaded drain will fit Dearborn part diate shelf, and drainboard work surface. They are available
#8033 slipnut and part #W-573P washer. with or without doars. The models with doors come with a
Legs lock standard, The 12", 18" and 24" wide models anly have

+ 1-5/8" diameter, 16 gauge stainless steel one door and atl other models have two doors.

« Stainless steel bullet feet
Materials
+ 20 gauge stainless steel parls include: all
components uless otherwise noted
+ 18 gauge stainiess steel parts include: leg pads

Glastender, Ine, + 5400 N Michigan Rd « Saginaw, MI » 48604-9780 Approval/Notes:
089.752.4275 « 800,748.0423 » Fax 989.752.4444
www.glastender.com
Spedifications subject ta chanoa without notice. For cument specifications please visit our website,

Printed in USA Rev, 11-05-07
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Drainboard Cabinets

Dimensional Information

“A” Depth-19" Deep Models 18’
_ Model DBCA-18 shown
: DBCA-12 | 12" 1
PLANVIEW [ 19" DBCA-18 | 18" 1
& DBCA-30 30" 2
\ DBCA-36 | 36" 2
DBCA-42 42" 2
I-—1 g" DBCA-48 48" 2
f
m 7[‘ o
P LOCKING DOGR
o m— e T
CZZZIZIIZCITCoToTa A 37
______________ 30:; -
______________ ’ .
g 6“ g
‘ 1
SIDE VIEW FRONT VIEW
“B" Depth-24" Deep Models 18"
Model DBCB-18 shown
PLAN VIEW 24" 1
. : DBCB-18 1
T DBCB-24 !
& DBCB-30 2
\ DBCB-36 2
DBCB-42 2
| 247 DBCB-48 2
m n °
7 LOCKING DOOR
— {ALSO AVAILABLE
v i i /_ WTHOUT DCOR)
i E::::::Z:Z:Z::::::j """""""""" 37
=[ i 30“
P— |
! :
o U U
I_—‘g- i - |
SIDE VIEW FRONT VIEW
G,ia g 5400 N Michigan Rd « Saginaw, M| + 48604-9780
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A family company manufacturing in the USA

BB60-1,1-XSH(LR)

€.

s D
intertek

NSF standard 7 listed

Cerlified to CSASTD
for open food storage

C22.2 No. 120

Project: AlAY
Tiem #: Qty: SIS
Maodel #:

~ Back Bar Coolers o
One, Two, Three and Four Door .

Conforms ta ANSI/UL STD 471

Self-Contained

Size:
36 = 36" One Door
60 = 60" Two Door
84 = 84" Three Door
108 = 108" Four Door

Refrig. Compartment:
L=Lefl or R=Right
Base IHeight:

1=1
6=0"Legs

{from left to right)

Door Hinge Locationf:
L=Left or R=Right

Top Style:
N=No finished top
L = Laminated

$ = Stainless

Door Style:
B = Black vinyl-clad
U= Unlaminated

L. = Laminated

§ = Stainless

G= Glass

X= Stainless Glass
Y= Laminated Glass

¥ Specifyy hinge Location for each door

Standard Fealures

« Solid door models meet 2008 energy efficiency standards 4
» Self-contained ¢
« All stainless steel interior construction with radius inte- .

Stainless steel die cast handle
Automatic condensate evaporator
Leg sockets recessed into base

rior corners for easy cleaning + 1/2" thick ABS plastic threshold scuff plate
+ CFC free foamed-in-place insulation + 180° swinging doors
+ Galvanized steel sub-top « Six foot grounded cord and plug (exits at rear)

« Black vinyl-clad steel exterior front and sides .
“« Automatic defrost timer

Compressor compartment available on left or right side of unit

Specifications

Electrical
« 120V, 1 phase, 60 Hz
+ Dedicated 15 amp circuit is required
s Tncludes a 6 foot grounded cord and plug which
exits the back of refrigeration compartment
Refrigeration
+ R134a
COperating Range
+ 34°F {1°C) to 40°F (4°C)
Plumbing
« Automatic condensate evaporator, No drain connection
required
Shelving
+ Two adjustable coated shelves and one bottom coated rack
per door included

Legs
« ]-5/8" diameter

+ Stainless steel bullet feet

Materials

22 gauge stainless steel parts include: interior floor, walls,
ceiling, front of cabinet, and evaporator housing

22 gauge black vinyl-clad parts include: sides, standard
doors, and compressor compartment housing

22 gauge galvanized steel parts include: exterior
sub-top and back

16 gauge stainless steel parts include: legs

16 gauge galvanized steel parts include: base and
compressor compartment base plate

16 gauge zine plated CR stecl parts include: leg sockels
12 gauge stainless steel parts include: hinges,

hinge brackets, and lock brackets

Glastender, Inc, » 5400 N Michigan Rd « Saginaw, MT « 48604-9780
086,752.4275 + 800.748.0423 - Fax 989.752.4444
www.glastender.com

Approval/Notes:

Spedifications subject ta changs withaut notica. For current spedifications please visit our website,
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Self-Contained Back Bar Coolers

Dimensional Information

8836 ADD 1* TO HEIGHT FOR BBGO ADD 1" TQ HEIGHT FOR
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Plan View Front Elevation Plan View Front Elevation
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Plan View Front Elevation
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FACTORY INSTALLED TOP
108" p—
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Plan View Front Elevation

Si de View A” Models Note: Available with compressor left or right. Compressor left model
shown, Use Model Number Key lo specify location when ordering.
ADD 1* TO HEIGHT FOR
. FACTORY INSTALLED TOP
FAé?g,;YISS’}'EﬁEE ';g?, A8 Model | Capacity: Refrigeration | Voltage | Amps
. . 12 oz. bottle /
[~ 2230 T 251 T 112 barrels/
™ 25 14 — ﬁ' 750ml wine bottles
BB36 |7 cases / 16 H.P/ 120w/ 8.2 full
. . 1 half barrelf R134a B80Hz/ |load
SWING [+ 22 1/2 35 66 750ml wine boliles 1 phase
BB60 {15.2cases/ 14 HPR ! 120v/ 6.5 1ull
1 ]‘—2 318" 2 half barrel/ R134a 60Hz/ }load
U =] U - . 138 750ml wine botlles 1 phase
1 BBa4 23.7 cases / 14 HP/ 120v/ 6.5 full
4=l b e ey e 4 half barrels/ R134a 60Hz/ |load
216 750mi wine bottles 1 phase
WITH OPTIONAL 6* LEGS
BB108 | 32.2 cases/ 14 H.PR./ 120v/ 6.5 full
5 half barrels! R134a 60Hz/ |load
284 750ml wine bottles 1 phase

5400 N Michigan Rd « Saginaw, M| « 48604-9780
989.752,4275 » 800.748.0423 « Fax 989,752.4444
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Project: AlLA#
item #: Qty: SISH
Model #:

BB60-L1-XSH(LR)

o @

Back Bar Coolers __
 One, Two, Three and Four Door_

Self-Contained

Size:
36 = 36" One Door
60 = 60" Twa Door
84 = 84" Three Door
108 = 108" Four Door

Refrig. Compartment:
L=Left or R=Right

Door Hinge Locationt:
(from left to right)
L=Left or R=Right

Top Style:
N="7No finished top
L = Laminated

S = Stainless

Door Style:
B = Black vinyl-clad
U= Unlaminated

L = Laminated

8 = Stainless
G=Glass

Base Height:

Intertek X=Stainless Glass
Y = Laminated Glass
NSF standard 7 listed Conforms 1o ANS L o 471 - _
for open food storage ©22.2 No. 120 1 Specify hinge location for cach door

Standard Features

+ Solid door models meet 2008 enezgy efficiency standards .

Stainless steel die cast handle

+ Self-contained » Automatic condensate evaporator
+ All stainless steel interior construction with radius inte- + TLeg sockets recessed into base
rior corners for easy cleaning » 1/2" thick ABS plastic threshold scuff plate
+ CFC free foamed-in-place insulation + 180° swinging doors
+ Galvanized steel sub-top + Six foot grounded cord and plug (exits at rear)
+ Black vinyl-clad steel exterior front and sides « Compressor compartment available on left or right side of unit

+ Auntomatic defrost timer

Specifications

Electrical Legs

« 120V, 1 phase, 60 Hz
+ Dedicated 15 amp circuit is required
« Includes a 6 foot grounded cord and plug which
exits the back of refrigeration compartment
Refirigeration
* Rl34a
Operating Range
+ 34°F (1°C) to 40°F (4°C)
Plumbing
» Aulomatic condensate evaporator, No drain connection
required
Shelving
» Two adjustable coated shelves and one botiom coated rack
per door included

¢ [-5/8" diameter
= Stainless steel bullet feet

Materials

s+ 22 gauge stainless steel parts include: interior floor, walls,
ceiling, front of cabinet, and evaporator housing

s+ 22 gauge black vinyl-clad parts include: sides, standard
doors, and compressor compartment housing

+ 22 gauge galvanized steel parts include: exterior
sub-top and back

« 16 gauge stainless steel parts include: legs

+ 16 gauge galvanized steel paris include: base and
compressor compartment base plate

+ 16 gauge zine plated CR steef parts include: leg sockets

* 12 gauge stainless steel parts include: hinges,
hinge brackets, and lock brackets

Ghastender, Ine. « 5400 N Michigan Rd = Saginaw, MI ¢+ 48604-9780
989.752.4275 « 800.748.0423 » Fax 989.752 4444
www.glastender.com

Approval/Notes:
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Self-Contained Back Bar Coolers

Dimensional Information
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5400 N Michigan Rd » Saginaw, M » 48604-9780
§80.752.4275 + B00.748.0423 » Fax 089.752.4444
wwwizglastender.com

Note: Available with compressor left or fight. Compressor left model
shown, Use Model Number Key to specify focation when ordering.

Model } Capacity: Refrigeration | Voltage | Amps
12 oz, bottle /
1/2 barrels/
750m! wine hottles

BB36 7 cases / 16 H.P / 120v/ 8.2 full
1 half barrel/ R134a 60Hz/ |load
66 750m! wine bollles 1 phase

BB&O 15.2 cases / 14 HP/ 120v/ 6.5 full
2 half barrel/ R134a 60 Hz/ |load
138 750m! wine bottles 1 phase

BB84 | 23.7 cases/ 114 H.P./ 120v/ 6.5 ful
4 half barreis/ R134a 60 Hz/! |load
216 750mi wine bottles 1 phase

BB108 |32.2 cases/ 14 H.P./ 120w/ 6.5 full
& half barrels/ R134a 60 Hz/ |load

| 294 750m wine bottles 1 phase

Printed in USA




OLympus AIR SCREEN

QUANTITY: .

MODEL # SCAS

SPECIFICATIONS

Available lengths: 1 36" ) 48" [0 60" [1 72 (3 84" [ 96"'
Available depths: [1 32" [ 29 34" with rear doors

Available heights: 1] 78"

STANDARD FEATURES

8 DOE 2012 Compliant
# Self-Conlained Refrigeration
8 Rounded Top Canopy
# Metal Frame Base Construction with
Lift-Out Black Louvered Air Grill
for Easy Access fo Compressor
B Standard Grade Laminate Exlerior
& Brushed Slainless Sieel Interior Ends
i Stainiess Sleel Perforated Interior Back Panel
B 75 Quick Snap-In Top Canopy Light
B (3) Adjustable Stainless Steel Exfra Deep Shelvas
for Maximum Capacily, with T5 Quick Snap-in Lights
Removable Siainless Steef Deck Pan with
Hemmed Edge to Contain Spills
Bl Pulf Down #23 Econo Frost Night Curiain
8 Electronic Digital Conirol and Defrost Termination
8 Rad indicator Light Alerts Operalor if Condenser
Requires Cleaning
8 Digital Temperature Display
H Unigue Inlernal Baffle Design for
Compressor Noise Reduction
B Front Air Intake with Top Rear Air Discharge
for Zero Clearance
H Easy Slide-Out Condensing Unit (4, &, 6,7’ & & Units)
B 8’ Cord and Plug
B ETL Listed in Accordance with UL 471
and NSF 7 Standards
B Conforms to NSF STD 7 Type !l Refrigeration
B Environmentally Safe Refrigerant
B 7 Year Parls and Labor Warranty
Floor Drain Required

CALL TOLL FREE: 800-525-3692 (609-714-2330)

FAX: 609-714-2331 www.rpiindustries.com
' N M. L NRNGS

The Olympus Air Screen SCAS Series is a grab and go style :
refrigerator. The self-contained refrigeration system includes digital {.
controls allowing unit to engage in minimal defrost cycles.

Front mounted red indicator light alerts operator if condensing unit
requires cleaning. Unique baffled compressor kousing for front air
intake, top rear air discharge reducing noise lavels plus zero
clearance from wall installation. Unit comes standard with i
3 adjustable extra deep shelves and is available with T5 fluorescent
lights or optional energy efficient LED lighting underneath shelving.

OPTIONAL FEATURES

1 Green Screen

LI Remote Refrigeration

1 Front Decoralive Panels (Remote Refrigerated Units Only, Consult Factory)

0 Special Laminates

1 Miscellansous Trim

1 Promolux Lighting (Low UV}

D Energy Efficient LED Lighting

0O Wire Sheives
OBrass QOWhite [1Black DOChrome

O Mirrored Polished Stainless Steel Shelves (#8 Finish)

O Gravity Feed Shelving

O & Shape Front Shelf Merchandiser

O Casters (Increases Height by 6%)

(1 Adjustable Legs (Consult Factory for Sizes)

O Powder Coated Inferior Back Panel and Hardware
OBlack OWhite [ Custom Color

O Mirrored Polished Stainless Steel Inferior Ends (#8 Finish)

O Mirrored Polished Stainfess Steef Perforated Inferior Back Panel (#8 Finish)

O Finished Back with Black Air Gril

0 Stainless Steel Louvered Air Grill

O Solid Insufated Rear Sliding Doors

[ See-Through Insulated Rear Sliding Doors

O Insulated Glass Vision End Panels

[0 Removable Locking Securify Panels

0O Rolf Dowr Locking Securify Cover

01 Fold Down Stainless Steel V-Ribbed Tray Slide

£l Fold Down Corian® Tray Slide

U1 Stationary Corian® Tray Ledge

O Tie-in Strips for Inferconnection of Units

£1 Thermometer

95 Year Compressor Warranly




TPRUJEG T
TOLL FREE: 800-525-3692

OLYMPUS AIR SCREEN

MODEL
’ S NOTE: A minimum of 18° [ SELF - CONTAINED
Aﬁ% q clearanco needod abovs MODEL L D H HP VOLT AMP PLUG WT REFRIG.
;’gf;g? ";’L’ﬁf;ﬁﬁg‘* lor SCAS36R 36 32 78 12 115 129 520P 675 134A
— ] SCAS4BR 48 32 78 /4 115/208-2304wire 115 L14-30P 900 404A
ﬁi SCASS0R 60 32 78 11/4118/208-2304 wire 127 L14-30P 1020 404A
i & SCAST2R 72 32 78 11/ 115/208-230 4 wire 13.0 L14-305 1150 404A
; m%g SCASB4R 84 32 78 11/2115208.230 dwire 180 L14-30P 1225 404A
j ] = SCASI6R 96 42 78 112 116/2082304vire 180 L14-30P 1400 404A
1l - AMBIENT
! %Tgi’ MODEL L D H VOLT -~ AMP PLUG wr
: o SCAS36D 36 32 78 115 0.5 515P 62
SCAS48D 48 32 78 115 07 515P 800
kil SCASGOD 60 32 78 115 10 515 920
SCAS72D 72 32 78 115 1.2 515P 1050
SCASBID 84 32 78 115 14 515F 1093
T SCAS9D 96 32 78 115 f4  515P 1268
REMOTE - REFRIGERATED
MODEL BTU@20 F VOLT AMP  PLUG WT  REFRIG.
SCAS36R-RR 4140 15 13 515P 625 Venfy
i z SCAS48R-RR 7470 115 20  515P 800 Verily
= SCASBOR-RR 9960 15 2.2 5159 920  Verly
SCAS72R-RR 9960 115 24 515P 1050  Verly
SCASB4R-RR 11,400 15 3.0  515P 1093 Vedly
SCAS96R-RR 11,400 15 3.0  515P 1268 Verly
8’ Cord and Plug
i GLYCOL
; 4 —F MODEL BIU@20 F VOLT AMP PLUG WI GPM REFRIG.
o H SCASIR-RRGL 4140 115 13 515P 625 1.0 GLYCOL
i Rl SCASABR-RR-GL 7470 15 20 &15F 800 20 GLYCOL
/ ? § i SCASGOR-RR-GL 9960 115 22 &15P 820 25  GLYCOL
1 S SCAST2R-RR-GL 9360 115 24 515 1050 25  GLYCOL
DRAIN -
== 5 ——tel] pLire P N\ Contonms fo UL Strdard 471, | Codors aNGE S107 | ( DOE 2012
EROHT Ms"'w’ Q@‘Dﬁ, ((Ib.) @ ?;ucgiF mfddészﬁﬁdza [TYPE '!) [mmmkwx

RPI refrigerated merchandisers configured for sale for use in the United States
meet or surpass the requirements of the DOE 2012 energy efficiency standards

Electrical & Plumbing locations

1. All Self-Contained, Remote and Glycol Units must be run to a floor drain at time of installation.

2, Refrigeralion System is designed so air will flow froni to rear. Unobstructed air flow must be maintained to ensure unit performance and maintain
warranty.

3. The SCAS merchandiser is designed for use in slores where ambient temperatures and humidily do not exceed 80 Degrees Fahrenheit and
60% R.H. Locate away from direct suniight, rapid air currents and extreme lemperafure changes. Exposure to air currents from ceifing fans,
air conditioning diffusers, ovens, eic. will disrupt the case air curtain and refrigerated zone. Refrigerated Displays are dasigned to maintain
pre-chiffed products. Adding or loading warm products above 41 Degrees Fahrenheit can affect the temparature in the entire cabinel.

Any adverse field conditions stafed above will void warraniy.

RPl in line with its policy fo continually improve ifs products reserves the right to change materials and specifications without notice.

CALL TOLL FREE: 800-525-3692 (609-714-2330)
FAX: 609-714-2331 www.rpiindusiries.com

H MiNDUSTRIES.INC
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Description

ColdZone Uni-Pak condensing units are ideally suited for use

in a variety of commaercial applications such as cafeterias,
convenience stores, restaurants and fast food outlets. Uni-Pak
units offer a winning combination of quality, economy, and flexi-
bility coupled with lower long term operating costs.

This tow profile product line has been designed around
environmentally safer refrigerants, All models utilize R-22 or
R-404A. Units are available with a choice of compressors: low
cost hermetic and scroll or heavy duty semi-hermetic and discus.

In addition to the basic Indoor and Outdoor models described
in this bulletin, ColdZone can also provide pre-engineered
system packages with malching evaporators and accessories.

These Uni-Pak condensing units are designed for operation in
ambiertt alr temperatures up to 110°F. Oversized condensers
are available for most models, Contact our Applications
Engineering departmsnt for requiremenis exceeding 110°F
ambient temperature.

Options

» Factory installed air defrost timer

« Factory installed electric defrost timer with contactor

+ Low ambient flooded control {(STD on Outdoor models)

« Mild ambient fan cycle control (for 2 fan units only)

+ Wire fan guard(s) kit

« Suction line piping to exterior of cabinet (STD on Qutdoor units)

« Suction line kit with filter and piping

» Liquid line {piping only)

» Liquid line kit with piping, filter/ drier and sight glass (STD on
Qutdoor models}

Features
Indoor Models
+ Mermetic, Semi-hermelic, Discus or Scroll compressor.
* Generously sized condenser, Copper tubes/Aluminum fins
« Large electrical contro! panel! for power and control circuits
+ Compressor contactor or start kit
« Encapsulated high and low pressure controls (adjustable
low pressure control on low temp models)
» Refrigerant receiver with shutoff valve and relief plug

* All-weather housing
» UL and cUL listed for indoor or outdoor use

Qutdoor Models
+ Includes all indoor model features - plus:
s Liquid line kit with filter/drier and sight glass with moisture indicator
* Suction iine piping to exterior of cabinet
« Low Ambient - floodad head pressure conirol valve
* Crankcase heater
« Electric defrost timer with defrost contactor/relay on low
temperature models {ED10-230/1)
+ Air Defrost Timer (2-1/2 through 6 HP High and Medium temp
models only, optional for other HP)

« Suction accumulator

» Oil separater (nol available with mounted accumulator)

* Crankcase heater

« Copper fins, or coated condenser coil

* Tiered stacking

» Liguid line solenoid

* Fused disconnect

» High ambient oversized condenser coil - contact Applications
+ Spring mounting for semi-hermetic compressors

0¢
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S = COLDSAVER T B
1 = INDOOR
0= OUTDOOR

R = Remote
P = Precharged
W =Waler Cooled

C = Center Mnt Evap
E = End Mount Evap
| = Inter-Temp I

Compressor Type
D = Discus

S = Semi-Hermetic
H = Hermetic

G = Seroll

| T=3Phase
| = 1Phase
Refrigarant Type 2 = 208/230V
22 =R-22 4 = 460V
44= R-404A / 507
(Q) = Vinlage Code

Temperature Range {varias by unit)
H = High /Medium (0° to 55°5.T.)
M= Medium {-10° to 45° 8.T))

L = Low (-40° to 25° 8.1}

Horsepower 215=2HP
050 = 1/2 HP 250 =2 HP
075 =3/4 HP 251 =2HP
100=1HP 300 =3 HP
101 =1HP 301 =3HP

150 = 1-1/2 HP 315=3HP

151 = 1-1/2 HP 400 =4 HP
1685 = 1-1/2 HP 401 = 4 HP
200=2HP 500 = 5 HP
201 =2HP 600 =6 HP
202 =2HP 650 =6-1/2 HP




Features and Opftions

STANDARD UNITS PACKAGED UNITS
DESCRIPTION IR*-H | IR*-D | IR*-S | IR*-G | OR*-H | OR*-D | OR*-5 | OR*-G
Hermetic] sTD N/A N/A N/A STD N/A NFA N/A
Discus| /A STD N/A N/A N/A STD WA N/A
COMPRESSOR Semi-Hermetic] N/A N/A STD N/A N/A N/A STD N/A
Scrol] N/A N/A N/A STH N/A N/A N/A STD
QOil failure contro! (as required}] N/R 8TD STD N/R N/R STD STD N/R
ELECTRICAL Encapsutated high and low pressure conirols** STANDARD STANDARD
CONTROLS Compressor contactor (1% or 3@), start kit (1E) STANDARD STANDARD
Control transformer (460v to 230V) as required STANDARD STANDARD
Copper tubes, Aluminum fins STANDARD STANDARD
Fan motor{s) - overload protection STANDARD STANDARD
CONDENSER —
Fan blade(s) - individually balanced STANDARD STANDARD
Fan guard(s) OPTIONAL OPTIONAL
Suction fine { vibrasorber® and piping only) OPTIONAL STANDARD
PIPING Suetion kit {vibrasorber?, piping and suction fiter} OPTIONAL OPTIONAL
COMPONENTS Suction line accumulator OPTIONAL OPTIONAL
*Liquid line kit OPTIONAL STANDARD
Discharge vibrasober | N/R | STD{t | STDIT | NR NR [sTDtt [ STDit [ NR
RECEIVER Shut-off \_falve(s) STANDARD STANDARD
Fusible plug STANDARD STANDARD
HOUSING Galvanized stesl all weather housing STANDARD STANDABD
Control panel STANDARD STANDARD
LOW AMBIENT Fan cycle control {2 Fan models only) OPTIONAL OPTIONAL
CONTROLS Flooded head pressure conirol OPTIONAL STANDARD
DEFROST Alr defrost time clock OPTIONAL ST an 3-6 HP
PROVISIONS Electric defrost package OPTIONAL IO S )
UL and cUL listed] STANDARD STANDARD
TESTING Leak and dielectric tested before shipping STANDARD STANDARD
Dry Nitrogen shipping charge {25 to 35 PSI) STANDARD STANDARD

STD = Standard Feature
1 Vibrasorber not required for Hermetic and Scroll compressors. Vibrasorber not included for 1/2 through 2HP models, Add optional kit SPR-VB i suction vibrasorber required.

N/R = Not Required

N/A = Not Available

1fStandard for 2-1/2 through 6HP Models. For 1/2 to 2HP models, add kit number SPR-VB 1o Include vibrasorbers and compressor spring mounting.
*Liquid dine kit includes: piping, filter drier, sight glass/moisture indicalor,

** Adjustable low pressure control on fow temp models In liau of fixed conlro!,
{1} Electric defrost kit is included on Low temperature modets, ED-10-230/1 for 1/2 to 3 HP models, and ED11-230/3 for 4 to 6 HP models.

1/2 through 3 HP

OPT = Optional Fealure

4 through 6 HP




Performance Data - Physical Data

AFIME nile
MODEL |noMm CAPACITY (BTUH) AT 95°F AMBIENT REC'R CONN. APPROX.
NUMBER HB SUCTION TEMPERATURE °F @ 90%|FIG.| (ODS, IN.} | SHIP WT.
- +40° | +30° | 425° | +20° | #10° | 0 | -10° | -20° | -25° | -30° | -40° || (LBS) LIQ.]sucC, (1bs.)
*HO50M44 | 0.50) ----- 6000 | 5400 | 4800 | 3800 | ----- R Bl e B Ik 5.1 1 |38] 58 152
*HO75M44 [ 0754 - 8800 | 8100 | 7400 | 6200} ----- el Rl Ml kel Mhcees 5.1 1 | 381 58 157
Hio1m44 | 1.00| ----- 12200} 11300{ 10500| 8500 | ----- | == § ~=sen | womee [ 2oomn [ meeee 86 | 2 | 38| 58 180
% *H150M44 | .50 [ ---o- 15700] 14300| 13000[ 10400] wee- | creee | oo | coene | coeee | ooeee 86 | 2 ja8| 7/8 212
g *H201M44 | 2.00] -~ 23900 21100] 19300{ 15700] ----- | ---—- | ---- NN IEEE e 86 [ 2 | 38| 7/8 298
LY *H300M44 } 3.00( ----- 28000 26300| 22700[ 18100 ----- | -=-=- | --om ] oeen | emeee | emee- 187 | 2 j12|1-1/8 320
N *H400M44 | 4.00 | ----= 134700|31600)|28500( 22700 ----- | === | ==ees | oo | oo | 243 | 3 | /2 ]1-1/8 410
*H500Ma4 | 5.00 | ---- [42300|37500| 34300} 27500| ----- | - el el el R 243 | 3 |12 |1-1/8 425
*HO50L44 | 080 - | mmeer | oo | omem | s 2650 [ 2010} 1520 | 1200 | ——=- | -=--- 5.1 1 |38} &8 i52
*Ho75L44 | 075 -oem | - | e | 4400 | 3350 | 2260 | 1600 -~ | ----- 51 | 1 3B 58 157
*HiooL4q | 1.00| - Do | oo | emme peeen 5700 | 4300 | 2950 ] 2260 | -weer | ---- 61 | 1 | 38| 58 180
*H165L44 | 1.50 | ---- | —vee | woeen | eoon | oo 10190 7940 | 5670 | 4690 [ 3770 ---- || 86 | 2 | 38| 7/8 195
“Ha1sL4d | 200 | - ] =oeee | oo | eeees | oo 164204 12930| 8870 | 7360 | 5940 | ----- 86 | 2 |38 7/8 243
*H316L44 | 300 [ -} oo | ceoe [ ooon | eenes 20870] 15940} 11320| 9508 | 7610 | ----- 137 1 2 | 12]1-1/8 255
*Hos1H22 | 0.50 | 7550 | 6280 | 5810 | 5120 | 3990 | 2930 | «--r- | ----- | === | =-om ] - 6.0 1 |38 | 5/8 170
*Ho7sH22 | 0.75 | 8950 | 7300 | 6550 | 8800 | 4450 1 3200 | ----- | oo | o [ weee | e 60 { 1 las) 58 175
*H100H22 | 1.00 113000[10800} 8550 | 8500 | 6550 | 4750 | ----- | weses | wreee |} -ooes | emeee 6.0 1 |38 58 180
‘H151H22 | 1.50 | 16300]14840] 12950 11560| 8920 | 8675 | -==-- [ ----- | === | -»er- | - w00 | 2 |as]| 78 240
fHap1H22 | 2.00 |22850119780] 16390145201 11100] 7990 § ----- | --=-- | =ooom | =omoo | comes 100 | 2 {38 7/8 260
*H251H22 | 2.60 |29840|24530] 22300| 20250} 14960/ 10670| ---- | - | -~ | == [ 160 | 2 | 72| 7/8 345
*H301H22 | 3.00 |37070{30800| 27830 24560 18580] 13200 ----- [ ----- N 160 | 2 | 12| w8 380
Ha01H22 | 4.00 |52690143010|38720| 34650| 24600| 18100] ----- } ----- | =-om { - | - 282+ 3 | 1/2] 7/8 410
“HE00H22 | 5.00 |56900|47100| 42550| 38200 30000 | 22300| ----- | ----- S SO R g2 | a3 | el 78 425

MODEL # HP | +35° | +30° | +25° | +20° REC'R|FIG.{LIG.|SUC.
*G200M4d | 2.00 [21930|20350{ 18820} 17360 14630[12160] ----- | ----- | «w=re [ =veem | -moe- 13.7 12| 7/8 215

172 11-1/8 230
1/2|1-1/8 320
1/211-1/8 335
12 {1-1/8 400

*G250M44 | 2.50 |2708025050] 23160)|21320| 17900| 14840 --es | woeer | --oo- oo | e |1 137
“G300M44 | 3.00 |31110]29050] 26940] 24860 20850 17090 ----- | -==- | === | = | - 13.7
*G301M44 | 3.00 |37190134790( 32330 29540( 25190} 20770] ----- | ---r | - SR [ 137
*GA0oMA4 | 4.00 [44000]40480| 37640 34630(29310[24800] ----- | ----- | === | =mrom ] oo 243

GEOOMA4 | 6.00 |50400|47800( 44200| 41 100| 34500( 28800] ----- § ----- | --=-e | meesr | oeeen- 243 /2 {1-1/8 425
*Ge50M44 | 6.50 |60240|56520| 52860} 48060 42050| 34840] ----- | ====- | -r-om | moem | eeee- 24,3 1/2 {1 1-1/8 440
*G200L4d | 200 - | emeem | oeem [ o | e 11330] 9400 | 7670 { 6870 | 6110 | 4390 || 3.7 ir2]| 7/8 230
sGosgLdq | 250 | =oem- | com } oo [ oo [ e 13800| 12100| 10060} 8980 | 7720 | 5800 || 13.7 1/2] 78 240

1/211-1/8 245
1/2|1-1/8 255
1/2 | 1-1/8 405
12 | 1-1/8 420
1/2 11-1/8 430
12 7/8 215
t/2 {1-1/8 230
/2 {1-1/8 320
ife1-1/8 335
i/2 1-1/8 400
/2 |1-1/8 425
12 11-1/8 440

*G300L44 | 300 - | - | oo | meeen | oo 15980| 13380| 11380} 8680 | 8670 | 6520 || 137
*G301L44 | 300 - | -eeem [ eeeoo | meses | eeee- 18760] 15530| 12580 11250] 10160| 8110]] 137
*GA00L44 | 400} ----- | oo | eeeer | e | oo 24090{ 19800[ 15940] 14080 12430 8600 || 24.3
*G500L44 | 500 | - | -=e- e Bl IRt 284901 23650} 19250| 172701 13200( 11990} | 24.3
“G600Lgd | 6.00 ] ----- il Ml Ml B 33400{ 27400} 22100| 19800] 17600| 13600]| 24.3
sgoooM22 | 2.00 [21020]19800] 18270 16900[ 13960 ----- | -~ } - | oo | soe | - 13.7
*G250M22 | 2.50 [25340|23400| 21310[ 19940 16370 ----- | - SN [ORRS (R 137
*G300M22 | 3.00 [30440}28170|25840( 23470419330 ---- | ==e=r | == | - ] oeeem | o 13.7
sga0IM22 | 3.00 |38180[34720| 31890] 28310[ 32730 «rerr | o | e | oeees ] oeee | e 13.7
*Gacomz2 | 4.00 |43320]39910] 37480| 33680( 27750 ----- [ - | - e | e | - 28.2
*GEoOM22 | 6.00 |52390]48370]| 43930( 41010/ 84010] ----- | ----- SO RIS (SN g 28.2
*G650M22 | 8.50 163120578304 51850| 48280| 41130} ----- R B T T B 28.2

mwmmmmmwmmmmmmmmmmmmmaﬂi‘

NOTE: For 90°F amblent multiply capacity by 1.03. Reduce capiclty by 3% for each 5° increase in ambient lemperature. Gonsult faciory for capacities above 110°F Amb.




Electrical Data

Hermetic Model:

MopEL | COMP. __AMPS @ 230/1/60 AMPS @ 208/230/3/60 AMPS @460/3/60
Numger | MODEL [COMPRESSOR[COND[TOTAL|MCA[COMPRESSOR| COND|TOTAL|MCA| COMPRESSOR| COND I TOTAL) MCA
NUMBER | RLA | LrA | FLA juNTt] ¢ | RLA [ LRA | FLA juniTt| + | RLA} LRA | FLA |UNITH] $
"HO50M44 | RS43CIE| 54 | 241 | 1.0 | 7.4 [150] - | —on | omr e e [ e | e | o | [
“Ho7sMad [ RS70C1E| 70 | 342 | 10 | 90 [50] 47 | 810 | 10 | 67 j150] < | - e
"H101Ma4 | RSG7CIE| 110 | 51.0 | 20 | 140 [17.0] 70 | 350 | 20 | 100 | 150] -~ T o | - [
‘Hisomds | csi2keE| 109 | 560 | 20 | 139 [170] 75 | 510 | 20 | 105 {150) - O I I e
“H201Ma4 | CS18KoE| 160 | 820 | 20 | 190 230 104 | 650 | 20 | 134 |160] —— | - | = [ = [
‘H30oMd4 | csooxse| 180 | 980 | 20 | 210 {260 114 | 750 | 20 [ 144 [180] o | e | e | eerer [
“HA00M44 | CS27K3E| 239 | 95.4 | 32 | 281 | 360| 163 | 820 | 3.2 | 195 | 240] -~ | -~ [ - IS p—
“Hsoom44 | csaskse| 307 | 1250 82 | 349 1as0} 207 | 900 | 32 [ 249 [310] 86 | 450 | 13 | 104 150
*HO50L44 | RS43CIE| 54 | 244 | 10 | 7.8 [160] = | = | - | = || - | = | == | — |-
*Ho7sL44 | Rs7oc1E]| 70 | a2 | 10 | 90 [150] 47 | 310 | 10 | &7 [150] o | aeer | oo | e [
H100L44 | RS97CIE| 11.0 | 510 | 1.0 | 130 | 160]| 70 | 350 | 1.0 | 90 |180] - | — [ - [ -
*HiesLa4 | CroskeE| 11.4 | 592 | 20 | 144 |180] 70 | s20 | 20 | 100 |i60] oo | oo | i b oo o
"H215L44 | CFOSKGE| 167 | 87.0 | 20 | 19.7 |240| 102 | 720 | 20 | 132 [160| - | -~ | == [ = [-=
Hat5ia4 | CrizkeE] 19.0 | 1050 | 20 | 220 |280f 119 | 850 | 20 | 149 |180) 59 | 420 | 13 | 77 |i50
“HO51H22 |ART82C1| 59 | 300 | 1.0 | 79 [150] T - | o | - | ] e | o | —
HozsHee |RsE-007s| 7.4 | 355 | 10 | 91 |150] s | e | ocmn | e foee | e [ e | e | e (e
*HiooH22 | msvoct | 70 | 342 | 10 | 9o |150] 47 | 310 | 10 | 87 [150] - S e I
"Hi51H22 | CRI5KQ | 8.0 | 410 | 20 | 120 |150] 60 | 442 | 20 | 90 |160] - | - [ == | = |-
*HooiHe2 | CRadkq | 185 | 705 | 20 | 165 {200] 75 | 400 | 20 | 105 |1580} o b e | oo f e e
“H251H22 | CR3aKQ | 160 | 750 | 20 | 190 |230| 106 | 690 | 20 | 136 |170| 47 | 316 | 1.0 | 82 [150
*H301H22 | cRatka | 19.4 | 1100 | 20 | 224 | 280l 131 | 800 | 20 | 161 |200| 59 | 420 | 10 | 74 |150
“Ha01H22 | CRs3Ka | 29.0 | 1400 | 32 | 332 |410| 180 | 1070| 82 | 222 [270] 91 | 550 | 1.3 | 109 | 150
Hs00H22 |cRN-0s00] 843 | 1420 | 32 | 385 |48o) 21.4 | 1300| 32 [ 256 [310] 96 [ 500 | 13 | 114 [150
ScrollModels .. [ .=

*0200M44 | ZS15K4E | 13. : . . of o . .
*Oos0Mad | zstokaE | 164 | 730 | 20 | 203 |250) 97 | 630 | 20 | 127 |150] 50 | 310 | 13 | 68 |150
*0300M44 | ZS21KAE | 164 | 88.0 | 20 | 206 |250| 111 | 770 | 20 | 141 |170| 67 | 380 | 13 [ 75 [i50
“0301M44 | zso6k4E | 207 | 109.0 | 20 | 249 |300] 138 | 880 | 20 | 168 J200] 74 | 440 [ 13 | 89 [i50
70A00MA4 | ZSI0KAE | 268 | 129.0 | 32 | 810 |380| 150 | 990 | 32 | 192 |230| 82 | 495 [ 1.3 | 100 {150
+0800M44 | zsaskae | 318 | 1690 | 32 | 360 |360| 214 | 1230 | 32 | 256 |310] 98 | 620 | 13 | 114 |150
*0650M44 | 2845KAE | e | - O I 239 | 1560 | 32 | 281 |240]| 93| 700 | 13 | 111 |150
*0200L44 | ZFOBKAE | 136 | 550 | 20 | 166 |200| 93 | 550 | 20 | 123 [160| 43 | 27.0 | 1.0 | 58 [150
sopsoLda | zroskae | 164 | 730 | 20 | 194 |250] 97 | 630 | 20 | 127 [180fj 50 ] 310 | 1.0 | 65 [150
*0300L44 | ZFOSKAE | 164 | 880 | 20 | 194 |250| 114 | 770 | 20 | 141 [170] 67 | 390 | 1.0 | 7.2 [150
s0s01L44 | zF1ikae| 207 | 1000 20 | 237 |s00} 136 | 880 | 20 | 166 200| 71 | 440 | 10 | 86 [150].
*0400L44 | ZF13KAE | 26.8 | 129.0 | 32 | 310 |380| 160 | 990 | 32 | 192 |230| 82 | 485 | 1.3 | 100 [ 150
*0500L44 | ZF15K4E | 315 | 169.0 | 32 | 357 |440| 214 | 1230 | 32 | 258 |310]| 96 | 620 | 13 | 114 |50
*0600L44 | ZFIBKAE | e | ceeee { oo | e fee 239 | 1560 32 | 28.1 |340] 93| 700 | 13 | 111 j150
“O200M22 | ZSI5KAE | 136 | 650 | 20 | 176 |200]| 93 | 650 | 20 | 123 |150| 43 | 270 | 1.3 | 61 [150
*0z50M22 | zstok4e | 164 | 730 | 20 | 203 |250] 97 | 630 | 20 | 127 |150| 50 | 310 | 1.3 [-68 |150
*0300M22 | ZS21K4E | 164 | 880 | 2.0 | 206 | 250] 11.1 | 770 | 20 | 141 |170| 67 [ 300 | 13 | 7.5 [150
*0301M22 | zSoeK4E | 207 | 100.0 | 20 | 249 |300] 136 { 880 { 20 | 166 |200| 71 | 440 | 13 | 89 |150
*0400M22 | ZS30K4E | 26.8 | 1200 | 3.2 | 310 |880| 150 | 99.0 | 3.2 | 192 |230| 82 | 495 | 13 | 100 [150
sosooM22 | zssekae | 31.8 | 169.0 | 32 | 360 |360]| 214 | 1230| 32 | 256 |310| 96 | 620 | 1.3 | 114 [150
opsoM22 | zsasKaE | - | e | oo | e | 239 | 1560 | 32 | 281 [340] 93] 700 [ 13 | 111 | 150




Physical Data

APPROX.

EL CAPACITY (BTUH) AT 95°F AMBIENT REC'R CONN.

MOD NOM SUCTION TEMPERATURE @ 80%FIG| (ODS.IN) |  SHIP WT.
NUMBER | H.P. I a0e T 50° [ 485° | +20° ] +10° ] O° | -10° | -20° | -25° | -30° | -40° | [{LBS) Lia. Isuc. {Ibs)
*5050Ma4 | 0.5 | - | - 4650 | 4250 | 3420 | 2680 | —or | - | coeee | weeee — 651 | 1] 38 | 58 189

E <5075M44 | 075 | --ee | oo 6080 | 5400 { 4100 | 3150 | —-- | - | e | e 51 | 1] a8 | &8 215

B csiooMad | 1 | e [ 8150 | 7550 | 6260 | 5040 | =eee | woem | o | === { - 51 | 1| a8 | &8 205

7% *S125M44 | 1.25| - § - 10110 9210 | 7440 | 5810 - | ----- e | e e 86 | 2| a8 | 78 290
*S200Mag | 2 | - - |14100]12800|10600| 8600 | -~ | ---- N [P e 86 | 2| a8 | 7/8 230
*5300M44 | 3 | - ----- |25500|23600[19300[ 15500 ----- | e | weeer | o | - 137 | 2| 2 [1-i8 420

ol +saoomaa | 4 ] e | - 30500127900(23000]18300] ----- | ----- T Il s 243 | 3| 12 [1-i/8 490
*5050L44 | 0.5 | ~— | = [ | — - | 3000 | 2400 | 1800 ]| 1550 | 1300 | 900 || 51 | 1| 3/8 | 58 196
+5075L44 | .75 F o | moon | seene f e | oo 5000 | 4000 | 3100 | 2700 | 2300 | 1600|] 61 | 1| 378 | 58 205
8100144 | 1 - | o | o | e | e 6800 | 6500 | 4400 | 3850 | 3300 | 2400{[ 53 | 1| 38 | 5/8 220
+5150L44 | 1.5 | --o- ] oo | eeme [ oo | <o 10500} 8600 | 6800 | 6000 | 5200 f3s00}| 86 [ 2| 38 | /8 248
8200044 | 2 | o | e | o | e [ e 13800|11100] 8700 | 7600 | 6500 | 4800 86 | 2| 38 | 778 320
sg250L44 | 3 | e o | o | e | - 15600{12300{ 9400 | 8100 [ 6800 | 4300 || 137 } 2 | 12 [1-1/8 410
sga00tdd | 8 | -] - | - T 20900 16700|12800/11050| 9300 [ 6300 || 13.7 | 2 | 2 |1-1/8 430
*S050H22 | 0.5 | 4930 | 4100 | 3700 | 3330 | 2650 ] 2070 | --- | - [ - N g 6O | 1] %8 | 6/8 189
sgo75H22 | 0.75 | 9020 | 7280 | 6480 | 57301 4870 £ 3200 | ---s | oo | oo [ e | eeee 60 | 1| a8 | 58 215
*S100H22 | 1 |12080| 9950 | 8980 | 8080 | 6450 | 5070 | - | =~o=- | ==- N R 60 | 1| @8 | 68 220
sg150H22 | 1.5 |16600{13600[12200]|10800{ 8500 | 6400 | ---- | ----- o 100 | 2] a8 | 778 247
T8200H22 | 2 |22500|18400[16600[14800{11500| 8400 | —- | v | --vn | - | = 100 | 2 | o8 | 7/8 260
sgaooH22 | 3 |34500|28200{25300[22600| 17800{13800{ ----- | ----- ceen | e | s 160 | 2| 12 [1-18 420
*S400H22 | 4 |47600[39200|35300|31600[25000(18200] ---- | ----- e | o | s 282 | 3| 1/2 |1-18 490
sgqoom22 | 4 | - - |31500|28300|22400| 17800 ----- | - | oee | oo | - 282 18| w2 |18 490
8500H22 | 5 |56800|47000[42400]38100[30100[23100] - | - | -vr | - [ = 282 | 3| 172 [1-i/8 500
sgs0oM22 | 5 | - ----- |5060045500}36300428000 ----- | - § seee f oeeeee | oo 282 | 3! 172 |i-1/8 500
5050022 | 05 [ === | - [POURY [ p— 3300 | 2500 | 1750 | 1450 | 1150 | 700 || 6.0 | 1| 38 | 58 192
+5075L22 § 0.75| - | o el el R 5450 | 4200 | 3150 | 2700 [ 2250 | 1500]] 60 | 1| a8 | &8 197
SBI00L22 | 1 | e | o | e | e | 7200 | 5600 | 4200 | 3625 | 3050 | 2150 {| 6.0 | 1| %8 | 58 205
sgp00L22 | 2 f - Rl Rl Il 8500 | 6450 { 4850 | 4200 | 3550 | 2450 || 100 | 2| 38 | 78 290
§201L22 | 2 | e [ o | o | - |11350| 8800 | 6550 | 5600 | 4650 | S000 ] 100 | 2 | 3/8 | 7/8 305
wa02e22 | 2 | o | e e | e ----- 13800} 10700] 7900 | 6750 | 65600 | 4100 | 100 | 2| 38 | 778 320
sgooL22 | 8 | - b o [ e | el | e 20600{16100]11900| 10050} 8200 | 6650 | | 16.0 | 2| 1/2 |1-1/8 412
*D500M4d | 5 243 | 3 560
DeooMas | 6 |71300]61200(6630051600{42700|34700|27700| ~--- | -o- | -ooo- | oo 243 | 3} 12 |1-18 560
*DIC0OLAE | 3 | - | o | o |oeeees | e 29700|23800| 18300 16000[ 13700] 9600 | | 24.3 | 3 | 1/2 [1-1/8 500
*DAgoLAd | 4 | o | e [ e | e } e 34100|26800|21800| 19350{ 16900{ 13000| | 243 | 3 | 122 [1-1/8 540
spsooLas | 5 | - | eeen | [ | e 39500|32100|25300|22450| 19600{ 16000| | 24.3 | 3| /2 |1-1/8 550

B «DsooH22 | 5 |64100[53300148300]|43600{34800] ----- e el e 262 | 3] 172 [1-1/8 560

 DaooL22 | 3 | - | - S [— 26700|20600] 15600 13550/ 11500] 7900 || 28.2 | 3 | 1/2 {i-1/8 500
sDagoL22 | 4 | - [ - P 30800|24100(18100| 15550{ 13000] 8800 || 28.2 | 3 | 12 [1-1/8 540
«psooL22 | 5 - | - B I I 3730029200} 22100| 19050} 16000 11000| | 28.2 | 3| 1/2 |1-1/8 550

Consult factory for capacities above 110°F Amb.

NOTE: For 90°F ambient mulliply capacity by 1.03. Reduce caplity by 3% for each 5° increase in ambient lemperature.




COMP. AMPS @ 230/1/60 AMPS @ 208/230/3/60 AMPS @460/3/60

MODEL | wope [COMPRESSOR|COND|TOTAL|MCA|COMPRESSOR|COND|TOTAL|MCA|COMPRESSOR|COND|TOTAL |MCA
NUMBER | yymser | RLA | LRA_| FLA JUNITH] ¢ [RLAJtRA | FtAa juNiTi] ¢ | RLA [ LRA | FLA JUNITE|
"S050MA4 |WAL-005E| 37 | 22 | 10 | 87 | 161 22 | 138 | 10 | 42 [ 15[ = | — |~ | — |-
+go7sm4s |KAM007E| 54 [ 380 | 10 | 74 | 15| 3 [1e0 | 10| 60 {45 o | e | | e |
"S100Md3 |KAROIOE| 7.4 | 40 | 10 | 94 | 15| 43 | 27 | 10 | 63 [ 16| - | — | - NI
+S125M44 {KAG-010El 7.5 | 400 | 20 [ 105 | 15| 48 | 27 | 20 | 78 [ 15| oo | oo | o ceere [
"5200M44 | KAK-021E| 106 | 55 | 20 | 186 | 17 | 68 | 60 | 20 | 98 | 15 | - | — ] — |
*S300MA4 | ERF-OB1E| -er | —ovee | veee | oomn -] 124 | 82 | 20 {154 19| 58 | 41 |13 76 |15
*5400M44 | NRB-040E| o | oore | ] o o 218 | 141 | 32 | 260 |82 | coor | o | oo cse | oo
"S060L44 |KAN-OOBE| 36 | 24 | 10 | 66 | 16| 22 | 182 | 1.0 | 42 [ 1B — | | = |
~3o75144 [KAM-0o7E] 56 | 35 [ 10 | 76 | 15| 32 |99 | 10 | 82 [ 16} e | oo [ | o oo
5100044 |KAJOTOE| 68 | 40 | 10 | 88 | 15| 45 | 27 | 10 | 65 | 16| —- RS, [ [
*5150144 |KAL-016E| 99 | 56 | 20 | 129 | 16| 66 | 50 | 20 | 96 |15} - e e
TS500L44 | EAV-021E| 147 | 102 | 20 | 177 | 22| 74 | 50 | 20 | 104 | 16 | — | —- SV R .
sgo50L44 |3AB031E| =147 | 86 | 20 | 177 | 22} 100 | 82 [ 20 | 130 [ 16 o | e | o | e fo
+S300L44 | taH-032E] 167 105 | 20 | 197 | 24 ]| 128 | 112 | 20 [ 158 | 19| 6 | 6 [ 13 ] 78 |15
"S050H22 |HAG0050] 44 | 22 | 10 | 64 | 15| 24 | 18 | 10 | 44 [ 16| —— | === [ - T p—
+So75He2 |KaN-0o75| 61 | a6 | 10 | 81 | 15| 35 | 199 | 10| 85 |15 ) oo | O e e
"S100M22 | KARO100| 7.4 | 40 | 10 | 64 | 16| 43 | 27 | 10 | 68 [ 16| — | == | — ] — [
*g50H22 |KAG-0150| 96 | 55 | 20 | 126 | 15| 55 | 355 | 20 | 85 | 15| e | ccmee f e ] e feee
"5200H22 | KAK.0200| 106 | 55 | 20 | 136 | 17| 68 | 60 | 20 | 98 | 16| — | ~ | | == [~
*g300H22 | ERF-0310] 170 86 | 20 | 20 | 25| 117 | 82 | 20 | 147 |18 64 | 41 [ 13| 82 | 15
"5400H2Z2 | NRB-0400| ~rr | —— | - | ~— — [ 218 | 141 | 82 | 260 | 32| 113 | 625 | 1.3 | 131 | 16
+3400M22 | 3RA-0311 | *19.8 | 860 | 32 | x2e0 | %27 | 181 | 82 | 32 [ 173 |21 ] 63 [ 41 | 13| 81 | 15
"S500H22 | NRADBO0| «m | oo | -om | = | - 192 | 141 | 32 | 234 | 29| 96 | 625 | 13 | 114 | 15
*$500M22 | NAM-0500| - | oo | oo | ceeen e 243 | 141 | 32 | 285 | 35§ 121 | 626 | 13 | 139 | 17
"S050L22 | KAN-0050] 3.6 | 24 | 10 | 66 | 16 | — | ~ | — | —— | | = =] — [
ssozst22 |kamoo7s| 56 | 36 ! 10 | 76 | i5) 32 | 1909 | 10 | 52 [ 15| ce | e | e | e [
"5100122 | KAJ-0100] 69 | 40 | 10 | 88 | 16| 45 | 27 | 10 | 65 |16 [ ~— | — | = | — |~
*so00122 | KAK-0200] 106 | 55 | 20 | 136 | 17| 68 | 50 | 20 | 98 [ 15| - | - e
"5201L22 | EAD-0200] 784 | 58 | 20 | 114 | 15| 68 | 46 | 20 | 98 [ 16| ~— | — | = |
sgo0oto2 |EAv-0210| 147 | 102 | 20 | 177 [ 22| 74 | 50 | 20 | 104 | 45| e [ e |} e |
rga00l22 | aH-0310] =166 | 93 | 20 | 196 {24 | 107 | 82 | 20 [ 137 [17] 52 [ 41 |18} 70 | 15
*D500Md4 | 20D-050E| --m- | =eeee | oo | oo 223 | 120 | & 105 | 60 | f

*D60OM44 | 200-0756 | -ooe | e | o | e o 316 | 169 | 32 | 358 | 44| 138 | 85 | 42 | 185 | 22
“D300LA4 | ZDF-030E| —womr | -~ | - | - | 168 | 102 |32 | 21026 81 | 52 | 13| 99 | 15
*D400L44 | 2DL-O40E | ----- e 263 | 161 | 32 | 305 |38{ 102 | 60 [ 13| 120 | 15
*D500L44_| 2DA-0BDE| - | oo | eeeee | oo | e 288 | 161 | 32 | 330 |41} 102 ] 60 | 13| 120 | 15
"D500M22 ] 2DD-060E] x| e | oo | o | 22.3 | 120 | 82 | 265 | 331 105 | 60 | 1.3 | 123 | 15
"D300L22 | 2DF-0300 | —r | -~ | = | = | — 68 | 102 | 32 | 210 | 26| 81 | 52 | 18 | 98 | 15
“D400L22 | 2DL-0400 | -eer | ool S 263 | 161 | 32 | 305 | a8 | 102 | 60 | 13 | 120 | 15
+D500L22 | 2DA-0600 | - | oo | oo ] e | oo 288 | 161 | 32 | 330 [41| 102 | 60 | 13 [ 120 | 15

*  Designated compressors are rated jor 230/1/60 appHcation only. Consult factory for 208/1 V.
1 Total Unit Amps Includes approximate aflowance for controf circult as follows: 1A - 208/230V; 0.5A - 460V,
4+ MCA Minimum Circuit Ampacity does niot include evaporator(s) eleclrical requirements. {Evaporator fan molor amps, gefrost heater amps)
Contacl factory for specific details.

Uses 3RA-0310 for Single Phase




Physical Dimensions - All Models
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OL'YMPUS AIR SCREEN

__ QUANTITY: __

MODEL # SCAS

SPECIFICATIONS

The Olympus Air Screen SCAS Series is a grab and go style

controls allowing unit to engage in minimal defrost cycles.

Front mounted red indicator light alerts operator if condensing unit
requires cleaning. Unique haffled compressor housing for front air
intake, top rear air discharge reducing noise levels plus zero
clearance from wall installation. Unit comes standard with

lights or optional energy efficient LED lighting underneath shelving.

Available depths: [} 32" {1 29 3/4” with rear doors
Available heights: L 78"

refrigerator. The self-contained refrigeration system includes digital §

3 adjustable extra deep shelves and is available with T5 fluorescent

Avaflabfe iengthS' (136" 48" 11 6(5" (1 72 [ 84" []96"

€. € osp (FE=

W HIFSTDT

TYPEI
STANDARD FEATURES OPTIONAL FEATURES
B DOE 2012 Compliant (O Green Screen
H Self-Conlained Refrigeration 0O Remote Refrigeration
H Rounded Top Canopy O Front Decorative Panels (Remote Refrigerated Units Only, Consult Factory)
B Metal Frame Base Consiruction with O Special Laminates
Lift-Out Black Louvered Air Grilt 0O Miscellaneaus Trim
for Easy Access o Compressor O Promolux Lighting (Low UV)
H Standard Grade Laminate Exterior O Energy Efficient LED Lighting
B Brushed Stainless Stee! Interior Ends O Wire Shelves
B Sfainless Stes! Perforated Interior Back Panel [IBrass OWhite OBlack 0OChrome
B T5 Quick Snap-in Top Canopy Light O Mirrored Polished Stainless Steel Shelves (#8 Finish)
H (3) Adjustable Stainless Sleel Extra Deep Shelves O Gravity Feed Shelving
for Maximum Capacily, with T5 Quick Snap-in Lights 11U Shape Front Shelf Merchandiser
El Removable Stainiess Sleel Deck Pan with {1 Casters (Increases Height by 67)
Hemmed Edge to Contain Spills I Adfustable Legs (Consult Factory for Sizes)
@ Pull Down #23 Econo Frost Night Curtain L} Powder Coated Interior Back Panel and Hardware
8 Electronic Digital Control and Defros! Termination [(OBiack QOWhite U Cusfom Color
8 Red Indicator Light Alerts Operator if Condenser O Mirrored Polished Stainfess Steel Interior Ends (#8 Finish)
Requires Cleaning O Mirrared Polished Stainless Sleel Perforated interior Back Panel (#8 Finish}
# Digital Temperature Display O Finished Back with Black Air Grilf
Unigue Internal Baffle Design for O Stainless Steel Louvered Air Grill
Compressor Noise Reduction (1 Solid Insufated Rear Sliding Doors
8l Front Air intake with Top Rear Air Discharge . O See-Through Insulated Rear Sliding Doors
for Zero Clearance O insulated Glass Vision End Panels
H Easy Siide-Oul Condensing Unit (4, 5, 6,7° & 8 Unils) L1 Removable Locking Security Panels
8’ Cord and Plug 0O Roli Down Locking Securily Cover
B ETL Listed in Accordance with UL 471 C1Fold Down Stainless Steel V-Ribbed Tray Slide
and NSF 7 Standards O Fold Down Corian® Tray Slide
H Conforms fo NSF STD 7 Type I Refrigeration (1 Stationary Corfan® Tray Ledge
Environmentally Safe Refrigerant {1 Tie-in Strips for Inferconnection of Unils
B 1 Year Parts and Labor Warranty U Thermometer
B Floor Drain Required ‘ U5 Year Compressor Warranty

CALL TOLL FREE: 800-525-3692 {609-714-2330)

FAX: 609-714-2331 www.ipiindusiries.com
220 ROUITE Z0_MENFORDN NG5




PROJEC]T!

OLYMPUS AIR SCREEN TOLL FREE: 800-525-3692

MODEL # SCAS
SELF - CONTAINED

== imrggg\ﬁ ggaﬁéﬁemnﬁ’éﬁ’é’é"&if MODEL L D H HP VOLT AP PLUG WT REFRIG.
| unit for air discharge for SCASI6R 36 32 78 172 115 128 520P 675 134A
Pl salf contained units.
| {'scaAss8R 48 32 78 4 1152082304 wire 115 L14-30P 900 404A
{ ﬁr SCASB0R 60 32 78 1141152082304 wire 127 L14-30P 1020 404A
L3 SCAST2R 72 32 78 11/41152082304wire 13.0 L14-30P 1150 404A
17 -, SCAS84R 84 32 78 11/21152082304vire 180 L14-30P 1225 404A
f ¢ | 3 SCAS96R 96 32 78 11/2115/208-2304 wire 180 L14-30P 1400 404A
i 1 AMBIENT
, %“ MODEL L D H VOLT  AMP PLUG wr
R o SCAS36D 36 32 78 115 0.5 515 625
SCAS48D 48 32 78 115 07 5.15P 800
el SCAS6OD 60 32 78 115 1.0 515P 920
\E\V SCAS72D 72 32 78 115 1.2 5-15P 1050
| SCAS84D 84 32 78 115 1.4 515P 1093
BEESisEskacsy j SCASOSD 95 32 78 115 14 515P 1268
B
REMOTE - REFRIGERATED
MODEL BIU@Z20 F VOLT AMP  PLUG  WT  REFRIG.
SCAS36R-RR 4140 115 14 515P 625 Verify
e S SCAS48R-RR 7470 115 2.0 515P 800 Verlfy
= SCASBOR-RR 9960 115 2.2 515P 920 Verity
SGAS72R-RR 9960 115 24 5150 1050 Verity
SCASBAR-RR 11,460 115 30  515P 1093 Veerity
SCAS96R-RR 14,400 15 30 5159 1268 Verity
8’ Cord and Plug GL YCOL
MODEL BTU@20 F VOLT AMP PLUG WT GPM REFRIG.
SCAS36R-RR-GL 4140 115 13 515 625 1.0 GLYCOL
SCAS48R-RR-GL 7470 115 20 515P 800 20 GLYCOL
/ SCAS6OR-RR-GL 9960 ~ 118 22 5715° 920 25  GLYCOL
] SCAS72R-RR-GL 9960 115 24 515P 1050 25  GLYCOL
T\ ST Conforms o UL Standard 471, [ Corbrms b NSFSTO7 Y (“DOE 2002 )
€. € G smzizzes (Tveen) (i)
RPI refrigeré-ted merchandisers configured for sale for use in the United States
Electrical & Plumbing locations meet or surpass the requirements of the DOE 2012 energy efficiency standards

1. All Seif-Contained, Remole and Glycol Units must be run fo a floor drain at time of installation.

2. Refrigeration System is designed so0 air will flow front to rear. Unobstructed air flow must be maintained to ensure unit performance and mainlain
warranty.

3. The SCAS merchandiser is designed for use in stores where ambient temperatures and humidity do nof exceed 80 Degrees Fahrenheit and
60% R.H. Locale away from direct sunlight, rapld air currents and exireme temperature changes. Exposure fo air currents from ceiling fans,
air conditioning diffusers, ovens, etc. will disrupt the case air curtain and refrigerated zone. Refrigerated Displays are designed to maintain
pre-chilled products. Adding or loading warm products above 41 Degrees Fahrenheit can affect the temperature in the entire cabinet.

Any adverse field conditions stated above will void warranty.

RPlin fine with its policy to continually improve ifs products reserves the right to change materials and specifications without notice.

CALL TOLL FREE: 800-525-3692 (609-714-2330) n
2p 1 I

FAX: 609-714-2331 wwaw.rpiindustries.com

STRIES.INC.
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Description Features

ColdZone Uni-Pak condensing units are ideally suited for use  Indoor Models

in a variety of commercial applications such as cafeterias, » Hermetic, Semi-hermetic, Discus or Scroll compressor.
convenience stores, restaurants and fast food outlets, Uni-Pak » Generously sized condenser, Copper tubes/Aluminum fins
units offer a winning combination of quality, economy, and flexi-  « Large electrical control panel for power and control circuits
bility coupled with lower iong term operating costs. « Compressor contactor or start kit

This low profile product line has baen designed around + Encapsulated high and fow pressure conlrols (adjustable
environmentally safer refrigerants. All models utilize R-22 or low pressure control on low temp models)
R-404A. Units are available with a choice of compressors: low » Refrigerant receiver with shutoff vaive and relief plug

cost hermatic and scroll or heavy duly semi-hermetic and discus.  « Atl-weather housing
In addition to the basic Indoor and Outdoor models described  « YL and cUL listed for indoor or outdoor use
in this bulletin, GoldZone can also provide pre-engineered
system packages with matching evaporators and accessories,
These Uni-Pak condensing units are designed for operation in
ambient air temperatures up to 110°F. Oversized condensers

are available for most models, Coniact our Applications Ouidoor Models
Engineering department for requirements exceeding 110°F + Includes all Indoor model features - plus:
ambient temperalure. » Liquid fine kit with filter/drier and sight glass with moisture indicator

+ Suction line piping to exterior of cabinet

« Low Ambient - flooded head pressure control valve

* Crankcase heater

+ Electric defrost limer with defrost contactor/relay on low
temperature models (ED10-230/1)

* Alr Defrost Timer (2-1/2 through & HP High and Medium temp
models only, optional for other HP)

Options

+ Factory installed air defrost timer * Suction accumulator

+ Factory installed electric defrost timer with contactor + Oll separator (not available with mounted accumulator)

+ Low ambient flooded control (STD on Outdoar mods!s} » Crankcase heater

« Mild ambient fan cycle control {for 2 fan unils only) » Copper fins, or coated condenser coil

* Wire fan guard(s) kit * Tiered stacking

» Suction line piping to exterior of cabinst (STD on Cutdoor units) * Liguid line solenoid

« Suction line kit with filter and piping « Fused disconnact

+ Liguid line (piping only} + High ambient oversized condenser coil - contact Applications
» Liquid line kit with piping, filter/ drier and sight glass (STD on + Spring mounting for semi-hermetic compressors

Cutdoor models})

] R C—-S 050 H 22 —2 T— ;_,—IE‘:"T':;%S:;E"E“’

§ = COLDSAVER T T T
| = INDOOR [ T=3 Phase
0 = OQUTROOR . : 1 §=1 Phase

(Q) = Vintage Code
Temperature Range (varies by unit)

R = Remote Relrigerant Type 2 = POR/230V
P = Precharged 22 = R-22 4 = 460V
W = Waler Gooled 44= R-404A 7 507

C = Center Mnt Evap H = High /Medium (0° to 55°5.T.)
E = End Mount Evap M = Medium (-10° 10 45° §,T.}
| =Inter-Temp ‘ L = Low (-40° 10 25° S.T.)
Horsepower 215=2HP
g?‘mglfessm Type 050 = 1/2HP 250 =2 HP
0 _s sCUs . 0756 =3/4 HP 251 = 2HP
= eml-Hfarmehc 100=1HP 300=3HP
H = Hermetic 101 =1 HP 301=3HP
@G = Scroll 150 = 1-1/2 HP 3156=3HP

151 = 1-1/2 HP 400 = 4 HP
165 = 1-1/2 HP 401 =4 HP

200=2HP 500 =5 HP
201 =2HP 600 =8 HP
202 =2 HP 650 = 6-1/2 HP




Features and Options

STANDARD UNITS PACKAGED UNITS
DESCRIPTION IR*-H [ IR*-D | IR*-S | IR*-G | OR*-H | OR*-D | OR*-S [ OR*-G
Hermetic| sTD N/A N/A N/A STD N/A NfA N/A
COMPRESSOR Discusf N/A STD N/A N/A NIA 5TD N/A N/A
Semi-Hermetic] N/A N/A STD NIA N/A N/A STD N/A
Scrollf WA N/A N/A STD N/A N/A NfA sTD
Ofl failure controf {as required)] N/R STD 87D N/R N/R STD STD N/R
ELECTRICAL Encapsulated high and low pressura controls** STANDARD STANDARD
CONTROLS Compressor contactor (19 or 3@), start kit (19) STANDARD STANDARD
Control transtormer {460v to 230V} as required STANDARD STANDARD
Copper tubes, Aluminum fins STANDARD STANDARD
CONDENSER Fan motor(s) - mje-rload protection STANDARD STANDARD
Fan blade(s) - individually balanced STANDARD STANDARD
Fan guard(s) OPTIONAL OPTIONAL
Suction Ine { vibrasorbert and piping only) OPTiONAt STANDARD
PIPING Suction kit (vibrasorbert, piping and suction fitter} OPTIONAL OPTIONAL
COMPONENTS Suction line accumulator QOPTIONAL OPTIONAL
*Liquid line kit OPTIONAL STANDARD
Discharge vibrasober | N/R [ STDT [ STDHH [ NR N/R [S8TDti | STDTT]| NR
Shut-off vaive(s) STANDARD STANDARD
RECEIVER Fusible plug STANDARD STANDARD
HOUSING Galvanized steel all waather housing STANDARD STANDARD
Conirol panel STANDARD STANDARD
LOW AMBIENT Fan cycle contro! (2 Fan models only) OPTIONAL OPTIONAL
CONTROLS Flooded head pressure control OPTIONAL STANDARD
DEFROST Alr defrost time clock QOPTIONAL STD on 3-6 HP
PROVISIONS Electric defrost package| OFTIONAL [ R Y S)
" UL and cUL listed STANDARD STANDARD
TESTING Leak and digleciric tested before shipping STANDARD STANDARD
Dry Nitrogen shipping charge (25 to 35 PSI) STANDARD STANDARD
STD = Standard Fealure N/R = Not Required N/A = Not Available QPT = Optional Feature

+ Vibrasorber nof required for Hermetic and Scroll compressors. Vibrasorber nol induded for 1/2 frough 2HP models, Add optional kit SPR-VB if suclion vibrasorber required.
ttStandard for 2-1/2 through 6HP Models. For 1/2 fo 2HP modals, add kit number SPR-VB fo include vibrasorbers and compressor spring mounting.

*Liquid line kit Includes: piping, filter drier, sight glass/moisture indicator.

** Adjustabis low pressure conlro! on low femp medels In lieu of fixed conlrol.

(1) Electric defrost kit Is included on Low temperature models. ED-10-230/1 for 1/2 to 3 HP models, and ED11-230/2 for 4 1o 6 HP models,

4 through 6 HP




Performance Data Physical Data

MODEL |NoM CAPACITY (BTUH) AT 95°F AMBIENT REC'R CONN. | APPROX.
NUMBER HP SUCTION TEMPERATURE °F @ 90%|FIG.| {ODS,IN.} | SHIP WT.
+40° | +30° | +25° | 420°§ +10°| ©0° | -10° | -20° | -25° | -30° | -40° || (LBS) LIQ.[suC.|  (Ibs)
*HO50M44 | 0.50 | ----- €000 | 5400 | 4800 | 3800 | ----- | —-oee 3 -men [ ommeen | oeemen | oo 51 | 1 |38 58 152
*HO75M44 | 0.76 | - 8800 | 8100 [ 7400 | 62004 - | == { =sows } eeeon | ooem f ooen 5.1 1 | 38| 58 157
*H101M4a4 | 1.00 | ----- 12200] 11300( 10500 8500 | =waex ] mrees | —ooom § meee } oo e 86 | 2 j38} 58 180
*H1s50M44 { 1.50| --—- 15700 14300| 13000] 10400 ----- | ---em | =oeem | ~oom | seeme oo 868 | 2 || 78 212
*HoapiM44 | 2.00 | ----- |238001 2110019300 15700 ----- { ----- | === | === o | 88 | 2 |78 298
*H300M44 | 3.00 | ----- |28000]25300{22700|18100| ----- | —---s | ==een | =oro | —oo- | oo 137 | 2 | 2 |1-1/8 320
*H400M44 | 4.00 | - 34700| 31600 28500 22700( ---=- [ —==ox | —oom | meee | oeen | oo 243 | 3 j1/2]1-1/8 410
*H500M44 | 5.00 | ----- [42300(37500| 34300|27500] - | ----- el Tl el MR 243 | 3 | 1/i2]1-1/8 425
*Hog50L44 | 050 | == } oo | e | eeem | e 2650 | 2010 | 1520 § 1200} ----- | ----- 5.1 IRESEE 152
*HO75L44 | 078 | - | =eeme f mmeer | eeeee | e 4400 | 3350 | 22501 1600 [ ----- | ~--- 5.1 1 |38 58 167
*H100L44 | 1.00] -=--  =oee- e B 5700 | 4300 | 2050 | 2250 | -~ | ----- 5.1 INIESED 180
*H165L44 | 150 | ~oe- | -} oo | oo f e 10180| 7940 | 6670 | 4690 | 8770 | ----- 86 | 2 |38 78 195
HoisL44 200 ) - | o | m ] | e 16420| 12930] 8870 | 7360 | 5940 | ----- 86 | 2 j38]| 78 243
“H315L44 | 8.00 | --- | -ooom | eoeen | eeeen ] 20870) 159404 11320] 9508 | 7610 | ---- 137 | 2 | 1/2]1-1/8 255
*H051H22 | 0.60 ] 7550 | 6280 | 5810 | 5120 | 3990 | 2830 | - | - ] e | 60 | 1 | 38] 68 170
*Ho75H22 | 0.75 | 8950 | 7300 | 6550 | 5800 | 4450 | 3200 - | wwenn | weeer | m ] ees 60 | 1 |am| 58 175
*Hi0oHz2 | 1.00 [13000{10600] 9550 | 8500 | 65650 | 4750 [ -»--- | ---om | =eeer ] oooee | --oe- 60 | 1 | 38| 5/8 180
2 sH151H22 | 1.50 |16300{14640| 12950| 11580| 8920 | 6675 | ----- | ----- NN ROUUE [ 100 2 [38] 78 240
B +Hoo1Ho2 | 2.00 |22850| 19780 16390 14520] 11100] 7990 | ----- | - sl Wil Whvsses 100] 2 ;38|78 260
*Has1H22 | 2.50 |28840]24530] 22300] 20260| 14960| 10670| - | === | - | - | === w0 | 2 |i2] 78 345
*H301H22 | 3.00 |37070/30800| 27830} 245601 18580 13200 - | - | oo | 7oemm | -ovee 80| 2 12| 78 380
*HA01H22 | 4.00 152690]|43010|38720| 34650 24600 18100| —---- | ----- § ----- } --=on | =oees 2821 3 1121 7/8 410
*H500H22 | 5.00 |56900]47100| 42550]38200| 30000| 22300} ----- | ---== § ==wr- | oo | eeee- 282 | 3 |12 78 425
L DOE
MODEL# | HP | +35° | +30° | +25° | +20° | +10°| ©° | -10° | -20° | -25° | -30° | -40° || REC'R|FIG.|L1Q.[SUC.| SHIP WT.
*G200M44 | 2.00 [21930{20350] 18820 17360} 14630} 12180 ----- | =-eer | ----- —ee | - 37 | 2 | 2] 78 215
+3250Ma4 | 2.50 |27080]25050) 231604 21320( 17900]14840| ~—--- | ----- el R 187 | 2 | 1/2]1-1/8 230
*G300M44 | 3.00 |31110]29050] 269401 24860 208501 17080] ----- | ---- N e 137 | 2 | 1/2]1-1/8 320
*G301M44 | 3.00 |37190|34790| 32330{ 29540 25190( 20770 ----- { -} === | =omo- | o 187 | 2 | 1/211-1/8 335
*G400M4q | 4.00 144000]|40480| 37640} 34630|29310( 24800 ----- [ ----- R - 243 | 3 | 172 [1-1/8 400
i :GeooM44 | 6.00 |50400(47800] 44200 41100| 34500 28800| ----- | =eeee | e § - | - 243 | 3 | 1/2 [1-1/8 425
f *3650M44 | 6.50 [60240|56520| 52860| 49060| 42050 34840} ----- | ----- el I e 243 | 3 | 1/211-1/8 440
kel *G200L44 [ 2.00 | -ooee [ coeem | eeem | o | e 11330{ 9400 | 7670 | 6870 | 6110 [ 4300 137 | 2 | /2| 7/8 230
*G250L44 | 250 oo | eeeem | omeee | eeeee | - 13800{ 12100| 10060| 8980 [ 7720 | 6800f[ 137 | 2 | /2] 7/8 240
*G300L44 [ 300} - | e ) e | e e 15960/ 13380 11360| 9680 | 8670 | 6520§| 137 | 2 | 1/2|1-1/8 245
*G301L4q | 3.00 | ----- ol il Ml M 18760| 15530} 12680| 11260(10160| 8110} 137 | 2 | 12]1-1/8 255
*G400L44 | 400 | - f eeens | e} ioeee | e 24090| 19800} 15940| 14080} 12430} 8600 || 243 | 3 | 122 ]1-1/8 405
*G5E0L44 | 5.00 | - el M e 28490| 23650( 192501 17270} 13200{ 11990|| 243 | 3, | 1/2]1-1/8 420
*GeopL4q | 800 [ - | oo | - seees | onoe 33400| 27400] 221001 19800( 17600{ 13600|| 24.3 | 3 [ 1/2 |1-1/8 430
*G200M22 | 2.00 |[21020] 19880| 18270 16800]| 13960| ----- | ---=- | ===e } ==oe- e - | 137 | 2 | 12| 78 215
*Go5oM22 | 2.50 |25340|23400| 21310] 18940( 18370] ----- | ----- e IS SETTERR R 1371 2 | 1/2]1-1/8 230
*G300M22 | 3.00 [30440|28170|25840] 23470(19330] --=-- | ----- [RUNNE [— e 137 2 | 1/2]1-1/8 320
1G301M22 | 3.00 [38180]34720| 31890 2831032730} ----- [ === | -=-mm | - el 137 | 2 | 12]|1-1/8 335
*G4ooM22 | 4.00 [43320|39910| 37460) 33680(27750| ----- e I I = 282 [ 3 | 172 ]1-1/8 400
*G600M22 | 6.00 [52380(48370| 43930]| 41010( 34010| ---en | =-oo- el e | - 282 | 3 | 12|1-1/8 425
*G650M22 | 6.50 [63120|57830| 51850] 48280141130} ----- e | e | - [ 282 | 3 | 1/2|1-1/8 440

NOTE: For 90°F ambisnt multiply capacity by 1.03. Reduce capicly by 3% for each 5° increase in ambien! temperalurs. Consult factory for capacities above 110°F Arb.




Electrical Data

Hermetlic Models

AMPS @ 230/1/60

APS @ 208/230/3/60

moper | COMP- AMPS @460/3/60
NUMBER | MODEL |COMPRESSOR[CONDITOTAL[MCA|COMPRESSOR]GOND|TOTAL|MCA| COMPRESSOR| COND TOTAL | MCA
NumBer | RLA | LRA | FLa lunimi] ¢+ [ ALa [ tRa | FLA |uNiTt] ¢ | RLA] LRA | FLA |UNITH| §
“HO5OM44 | RS43CIE| 54 | 24.1 | 10 | 7.4 [150] v | coee | ooom | oo [ooeo [ oo | oom | oo | e |
*Ho7sMad | Rs70G1E| 7.0 | 342 | 1.0 | e0 |150] 47 [ 310 | 10 | 67 [150] o | c | oo} e |
“H101Ma4 | RSOTCIE| 11.0 | 61.0 | 20 | 140 [17.0] 7.0 | 350 | 20 | 10.0 [180] = | —m | - | 0 | =
*Hisomd4 | csizkeE| 0.9 | 6.0 | 20 | 139 |170] 75 | 510 | 20 | 105 |150] <o | e | e | e
“H201M44 | CS1BKBE| 160 | 820 | 20 | 19.0 |23.0] 104 | 660 | 20 | 134 [16.0] — | —- | s | = |
‘Ha3ooma4 | cseoxae| 180 | 960 | 20 | 210 [260| 114 | 750 | 20 | 144 l180] - | o U IR [
"H400Ma4 | CS27K3E| 230 | 95.4 | 32 | 281 |350| 153 | 820 | 32 | 195 |240| —— | - | = | — |-~
*H500M44 | cosokse| 307 | 1250 | 32 | 349 l430| 207 | 900 | 32 | 249 |310] 88 | 450 | 1.3 | 104 150
*HOB0L44 | RS43CIE| 54 | 241 | 10 | 7.4 | 150 —— | o | o o | o ] | o [ —
*Ho7sLda |msrocte| 7.0 | sa2 | 10 | 90 [450] 47 La1o | 10 | 67 1508 oo | o { e | e |
"H100L42 | RS97GIE| 110 | 51.0 | 10| 130 |160] 7.0 | 850 | 10 | 90 [1680] o | - | = | o |-
*H1esi44 | CroskeE| 114 | 592 | 20 | 144 |180] 70 | 520 | 20 | 100 [150] o | s | e | o |
"H215L44 | GFOOKSE | 167 | 87.0 | 2.0 | 197 |240[ 102 | 720 | 20 | 182 | 160 = | - | = | wooer | =oemr
‘4315144 | CFi2keE| 19.0 | 1050 20 | 220 [280] 119 | 850 | 20 | 149 [180] 59 | 420 | 13 | 77 [150
[ "HO51H22 | ART82CT] 59 | 300 | 1.0 | 7.8 |15.0] — | comer | oo | —om | | —oom | - T s | - s
*HorsHze |RsEoo7s| 74 | 3s5 | 10 | a1 [150] e | - SNUUUN BRI BN ISR (PR P PR,
*HiooH22 | ms7oct | 70 | s42 | 10 | g0 [ts0| 47 | 310 | 10 | 67 |1580] oo | o b e | e |
"H151H22 | CRIBKQ | 90 | 41.0 | 20 | 120 |150] 60 | 442 | 20 | 90 [160] - | - | v | o | mer
“Hoo1H22 | creaka | 135 | 705 | 20 | 165 [200] 75 [ 400 | 20 | 105 }150] o | o | e | e |
“H251H22 | CR33KQ | 160 | 750 | 20 | 19.0 |230| 106 | 69.0 | 20 | 136 |170] 47 | 316 | 1.0 | 62 |150
'H30iH22 | CRatka ] 194 | 1100 | 2.0 | 224 [280| 131 | 800 | 20 | 161 [200| 598 | 420 | 10 | 74 |50
‘HaotHz2 | crsaka | 200 | 1400 | 32 | 332 [410| 180 | 1070 32 | 222 |270] 91 | 550 | 13 | 109 |150
“H500H22 |cRN-0500] 343 | 1420 | 32 | 385 |480] 214 | 1300 | 32 | 256 |31.0] 96 | 500 [ 1.3 | 114 [i50

ScrOH MOde]s S b

*0200M44 | ZSIBK4E | 136 | 55.0 2.0 176 1200] 9.3 560 | 20 123 [ 15.0] 43 27.0 1.3 61 |15.0
“0250M44 | ZS19K4E | 164 | 73.0 20 203 [25.0] 87 63.0 | 20 12.7 | 15.0] 50 31.0 1.3 68 |15.0
*0300M44 | Z821K4E| 164 | 88.0 2.0 206 |25.0| 111§ 77.0 | 20 141  17.0] 57 33.0 1.3 75 | 150
*0301M44 | ZS26K4E] 207 | 1090 | 20 249 [300] 136 | 880 | 2.0 166 [20.0] 7.1 44.0 1.3 8.9 |150
*0400M44 | ZS30K4E | 268 | 1200 32 310 | 38.0] 15.0 | 99.0 3.2 182 ]23.0] 82 49.5 1.3 10.0 | 15.0
*O600M44 | ZS38K4E | 31.8 | 1690 | 3.2 36.0 136.0] 214 | 123.0] 3.2 256 |31.0] 986 62.0 1.3 114 | 15.0
*O650M44 | ZS45K4E | ----- R IEEECEel el ey 238 | 1560 ] 3.2 281 |34.00 9.3 70.0 1.3 111 115.0
*Q200L44 1 ZFOBK4E | 13.6 | 55.0 2.0 16.6 [20.0}1 93 560 | 20 123 | i6.0} 43 27.0 1.0 58 |15.0
*0250L44 | ZFOBK4E | 164 | 73.0 2.0 18.4 | 25.0} 97 630 | 2.0 127 [16.0] 50 31.0 1.0 65 1{15.0
*O300L44 | ZFOOK4E | 164 | 88.0 2.0 184 | 25.0] 1.1 | 77.0 | 20 14,1 [ 17.0] 57 39.0 1.0 72 {15.0
*0301L44 | ZFIIKAE| 20.7 1 109.0 | 2.0 23.7 |30.0)] 136 | 830 [ 20 166 [20.0] 71 44.0 1.0 86 {15.0
*0400L44 | ZF13K4E| 268 | 1200 3.2 31.0 |[38.0] 150 | 99.0 | 3.2 19.2 |23.0] 82 49.6 1.3 10.0 | 15.0
*0500L44 | ZF15K4E| 315 | 169.0 | 3.2 357 |44.0] 214 [ 1230 | 32 256 |31.0] 96 52.0 1.3 114 | 156.0
*OB00L44 | ZF18K4E| ----- | ----- el Bl B 239 | 1580 | 3.2 281 | 34.0] 9.3 70.0 1.3 11.1 {15.0
*0200M22 | ZS15K4E| 136 | 55.0 20 176 |20.0] 93 55.0 2.0 123 | 15.0] 4.3 27.0 1.3 6.1 {150
*0250M22 | ZS19K4E | 164 | 73.0 2.0 20.3 | 26.0] 9.7 83.0 2.0 12.7 | 150] 5.0 31.0 1.3 6.8 {15.0
*O300M22 | ZS21K4E | 164 | 880 2.0 206 |25.0] 111 | 77.0 2.0 141 | 17.0] &7 38.0 1.3 7.5 | 150
*0O301M22 | ZS26K4E | 207 | 108.0 | 20 249 {30.0] 136 | 88.0 2.0 166 |1200] 71 44.0 1.3 88 |150
‘O400M22 | ZS30K4E | 268 | 120.0 | 3.2 31.0 | 38.0| 150 | 99.0 | 3.2 18.2 |23.0| 82 48.5 1.3 10.0 | 15.0
*OB00OM22 | ZS38K4E | 318 | 188.0 | 3.2 36.0 }36.0| 214 | 1230 | 3.2 256 [31.0] 9.6 | 620 1.3 114 [ 150
*OB50M22 | Z845K4E | ----- el i Bl R 239 | 156.0 | 3.2 28.1 |34.0] 9.3 70.0 1.3 11 | 15.0




Physical Dala

CONN. APPROX.

CAPACITY (BTUH) AT 95°F AMBIENT
MODEL | NOM SUGTION TEMPERATURE @ 90%FIG| (ODS.IN) | sHIPwT.
NUMBER | HP. a5 Tod07 [ 4257 | v20° | 110° | 0° | -10° | 20° | -25° | -a0° | -40° | laesyl  [wia. [suc. (lbs)
"S050Ma4 | 0.5 | —— | - 4650 | 4250 | 3420 | 2680 | - | - | - | —- | 51 | 1] 358 | 58 189
| ssorsMad | 0.75 | s | e 6080 | 5400 | 4100 § 3150 | <o | coee | neee | emnn | e 51 | 1] 28 |58 215
M stoomag | 1 | - | 8150 | 7550 | 6260 | 5040 | - | e | e | | 51 | 1] 3% | 58 205
8 s125Mad | 1.25 | oo | o 10110] 9210 | 7440 { 5810 | -ror | =ome | soeer { coeee | coees gs | 2| a8 | 78 290
el so00Mad | 2 | | — 14100|12800] 10600| 8600 | —— U v g p— 86 | 2] a8 | 7/8 230
il saoomas | 3 | weer |25900|23600]19300|15500| w--ne | -oe | oene | ceee | e 137 | 2| 2 [t-18 420
SaooMad | 4 ] - | - 30500|27900123000{ 18300} ---s- | «=-e } o-om j ooom [ -oee- 243 13| 172 |1-1/8 490
*S050L44 | 05 | — — S Q— 3000 | 2400 | 1800 | 1650 | 1300 | 800 || 5.1 | 1| &8 | &8 196
+s075L44 | 075 ----- e seeee | eee 5000 | 4000 | 3100 | 2700 | 2300 | 1800]| 54 | 1| a8 | &8 205
*S100L4a | 1 USSR e R [ 6800 | 5500 | 4400 | 850 [ 3300 | 2400 | [ 6.1 | 1 | &8 | &8 220
T REE T Rl R el R 10500] 8600 | 6800 | 6000 | 5200 [3900|| 86 | 2| 3w | s 248
5200044 | 2 | <= | - | e | | T3800|11100] 8700 | 7600 | 6500 | 4800 || 8.6 | 2| 38 | 7/8 320
39250044 | 8 | e { oo [ o | e | 15600| 12300{ 9400 | 8100 | 6800 [ 4300 || 137 | 2| 12 |t-1/8 410
NSV I L O e e 20900] 16700] 12800| 11050| 9300 [ 6300 || 137 [ 2| 122 |1-18 430
“S050H22 | 0.5 | 4930 | 4100 | 3700 | 3330 | 2650 [ 2070 | v | - | - | — | — 60 1] 38 | 58 189
sgo75H22 | 0.75 | 9020 | 7280 [ 6480 | 5730 | 4370 | 3200 | oo | o o - 60 | 1| a8 | &/8 215
“5100H22 | 1 [12060| 9950 | 8980 | BOBO | 6450 | 5070 | -—- | — T 60 | 1| 38 | 58 220
ss150H22 | 1.5 |16800]13500[ 12200} 10800] 8500 | 6400 | - | <ooer | e | s | s 100 | 2| a8 | 78 247
*S200H22 | 2 |22500]18400|16600{14800|11500] 8400 | <wrer | v | - | —- | — 00 |21 %8 | 78 260
+sapoH22 | 3 |34500|28200|25300{ 22600 17800} 13800 <o | <oee | e | omen | e 160 | 2| 12 [1-18 420
*S400H22 | 4 |4760039200|35300]31600{25000{19200| v | < | - | e | - 282 | 3| /2 1178 490
e I . - |31500]2830022400{17800[ ~-e- | <eee [ oo | oo | oo 282 | 3] 12 |1-18 490
*S500H22 | 5 |56800|47000{42400(38100|30100{23100| v | - | - ] —— | —— 282 | 3] 12 [1-178 500
*ssooM22 | 6 ] ----- ----- |50600[45500]36300[28000] ~---- | - | —weeo § ceoon | anees 282 13| 12 |1-1/8 500
*S050L22 | 05 | — S p— v — 3300 | 2500 | 1750 | 1450 | 1150 | 700 || 60 | 1| &8 | &8 192
ssors22 | 075 oo | oo | oo . 5450 | 4200 | 3150 | 2700 [ 2250 | 1500 || 60 | 1| a8 | s/8 197
8100122 | 1 | < | o | e | e | e 7200 | 5600 | 4200 | 3625 | 3050 | 2150 || 6.0 | 1| 38 | &8 205
ss200122 | 2 | oo [ oo [ e | 8500 | 5450 | 4850 | 4200 | 3550 | 2450 || 100 | 2 | a8 | 78 290
Sa01L22 | 2 | o | | - | - | T7350] 8800 | 6550 | 5600 | 4650 [ 3000 | [ 10.0 | 2| 38 | 7/8 305
25002122 | 2 | oo [ oeen [ e ] e 13800[10700| 7900 | 6750 | 5600 | 4100 || 100 | 2| a8 | 7 320
»s300L22 | 3 | ceen [ oo [ e | o [ 20600]16100] 11900{10050| 8200 | 5650 | | 160 | 2 | 12 |1-18 412
Discus Models - ... S
D500M44 | 5 [63700|53600]48100[44800|36700[29500(23500] v | =eese | woees | -oe- 3
peoomas | & |71300l61200|56300|51600|42700)34700|27700] ---es | oeee | o [ - 243 L 3| 12 |1-18 560
*D300L44 | @ § - | - | | —— | - 20700|23600] 18300| 16000] 13700] 9600 | | 24.3 | 3 | 172 |1-1/8 500
DA0OLAL | 4 § oem | oomn [ eeee | e - |34100|26800| 21800 19350} 16900] 13000 | 243 | 3 | 12 |1-1/8 540
e e e e e 39500[32100|25300| 22450} 19800/15000] | 243 | 3| 12 [i-18 550
*p500H22 | 5 ]64100{53300{48300|43600§34800] ----- | ----x ]| --oom | ooon | weess | e 282 [ 3] 1/2 {1-1/8 580
D300L22 | 3 | - | — — p— T 26700]20600] 15600| 13550| 11500] 7900 | [ 282 | 3 | 1/2 |1-1/8 500
spaoor2e | 4 | f e | e | - |a0800|24100| 18100} 15650( 13000| 8800 | | 282 | 3 | 1/2 [1-18 540
apsopr2e | 5 | - | e f oo | o -..-- |37300|29200|22100{ 19050| 16000{ 11000 | 282 | 3| 12 [1-18 550

NOTE: For 90°F ambient multiply capacity by 1.03. Reduca capicily by 3% for each 6° increase in ambient temperalure.
Consult factory for capacities above 110°F Amb.

Hikon et i




COMP. AMPS @ 230/1/60 AMPS @ 208/230/3/60 AMPS @460/3/60
MODEL | yopeL [compressor|[conn[roTallmMca|compressoR|conp|roTAL[McaAlcomprESsOR[coND|TOTAL[MCA
NUMBER | nymaer [ Ria | LRA | FLA |uniTH) £ [RLA | LRA | Fra funimt| ¢ [ RiA T LRA | FLA lunimi| 4

*S050M44 | HAJ-005E| 3.7 22 10 | 57 | 16| 22 13 T0 1 242 [ 15 [ = | = | x| weeer | -mom-
' *5075M44 | KAN-OO7E| 54 36.0 1.0 7.4 15 3 199 | 1.0 50 {456 = | ceeem | e | e |-
*S100M44 | KAR-O1QE| 7.4 40 1.0 9.4 i5 | 43 27 1.0 63 | 15 | eseex | ceeer | - | - |-- -
*5125M44 | KAG-0i0E| 7.5 400 | 20 105 | 15 4.3 27 20 23 | i5 | - | caei | e | e | e
*S200M44 | KAK-021E} 106 | 656 | 2.0 | 136 | 17 | 68 50 | 20 | 98 | 16 - | --o- [ o | e}
*S300M44 | ERF-031E| e | -oee- SN B 124 | 82 | 20| 154 |19} 58 | 41 | 13| 76 |15
*5400M44 | NRB-040E| ----- | =ewan ] -eee- el R 21.8 141 32 1 260 | 32 | eeeer | eeeem | omee | e e
*3050L44 | KAN-OOSE| 3.6 24 1.0 5.8 151 22 132 1 1.0 42 | A5 | wreer | moeme | ameee §oeeeee ] eeeee
*S075L44 | KAM-007E| 5.6 35 1.0 7.6 15 32 | 198 1.0 52 | 158 | -eoen | coim | om | e e
*S100L44 | KAJ-O10E| 6.9 40 1.0 8.9 15 45 o7 1.0 65 | 16 | —— | oo | coee | et | oo
*S150L44 | KAL-Oi6E| 9.9 55 2.0 129 | 16 6.6 50 2.0 96 | 16| ---- S [ N (RO [
*S5200L44 | EAV-021E| 14.7 102 20 [ 177§ 22| 74 50 20 | 104 | 15 | —— | eeeem | wweem | = [---
*§250L44 | 3AB-031E| *14.7 | 86 20 | 1727 | 22 | 10,0 82 20 | 130116 wvorr | cmom | ceeme | -
+3300L44 | LAH-032E| 167 | 105 | 20 | 197 | 24 | 128 | 112 | 20 | 158 | 19| 6 s6 | 1.3 | 78 {15

*S050H22 | HAG-0050| 4.4 22 1.0 6.4 151 24 13 1.0 44 [ 15 | - | ewess RSN R—
*B075H22 | KAN-0075| 6.1 36 1.0 8.1 15| 35 19.9 1.0 §5 | 15| - | ---- [ STV [
*8100H22 | KAR-0100{ 7.4 40 1.0 94 | 15] 43 27 1.0 63 | 15 | —-m | cess | meeem | —ommm ] -en
*S150H22 | KAG-0150f 9.6 55 20 | 128 | 15 ] 55 355 | 2.0 85 |15 -=em | - SNUUNER (R [
*S200H22 | KAK-0200 | 106 55 20 | 136 | 17 ] 68 50 2.0 o8 | 18 | - NN [ U R
*S300H22 | ERF-0310| **17.0| 86 2.0 20 25 | 117 82 20 | 147 | 18| 6.4 41 1.3 82 | 15

*S400H22 | NRB-0400) -=--- | - | | - | =~ 21.8 141 32 | 260 | 32| 11.3 | 625 1.3 13.1 i6
*S400M22 | 3RA-0311 | *19.8 | *86.0 | *3.2 | 22,0 | 27 | i3.1 82 3.2 173 | 2 6.3 41 1.3 8.1 15
*S500H22 [ MRA-OBOG| === ] - | - | e | oeee- 19.2 141 32 | 234 | 29| 986 62.5 1.3 114 | 15
*S500M22 |NBM-0500] ----- | -eeem | eeeee | oeee- ) --ee- 24.3 141 32 | 285 | 35| 121 | 625 1.3 138 | 17

*S050L22 | KAN-005G| 3.6 24
*8075L22 | KAM-0075| 5.6 36
*siool2z | KAJ-0100| 69 40
*5200L22 | KAK-0200| 10.6 55
*S20il22 | EAD-0200| ‘8.4 58
*52021.22 | EAV-0210| 14.7 102
*S300L22 [ LAH-0310] **16.6 | 93

2DD-050E| - | oom- - 223

*D500M44 120 . 10,5 60 .

*DECOM44 | 2DL-07BE | ----- | ----- ] eeee- il et 31.6 169 3.2 § 358 13.8 85 4.2 i85 | 22
*D300L44 | 2DF-030E] -==ax | === | - ] - | - 16.8 102 3.2 20 | 26 | 841 52 1.3 9.9 15
*DAGOL44 | 2DL-D40E | ----- | meee- | -eee- ceeme | - 263 161 32 | 305 | 38| 102 60 1.3 120 | 15
DEOOL44 | 2DA-OBOE] ----- | =me=- | mmeem | e | smeee 28.8 161 3.2 | 33.0 | 41 ] 102 60 1.3 12.0 | 15
*DE00OH22 [ 2DD-050E] --=-- | -e=e- | —meem | ooeem | o-eee 223 120 3.2 266 | 33 | 105 60 1.3 123 | 15
*B3coL22 1 2DF-0300 | - | --ee- L B B 16.8 102 3.2 210 | 28 | 841 52 1.3 9.9 15
*D400L22 | 2DL-0400 | --ses } ememm { oweee- | e | - 26.3 161 32 305 | 38 | 10.2 80 1.3 120 { 16
*DEONL22 | 2DA-0600| - | ----- el BRI Bt 28.8 161 3.2 330 | 41 ] 10.2 60 1.3 120. | 16

*  Designated compressors are rated for 230/1/60 application only. Consult factory for 208/1 V.
1 Total Unit Amps includes approximate allowance for control circuit as follows: 1A - 208/230V; 0.5A - 460V,
1 MOCA Minimum Clreuil Ampacity does not include evaporatar{s) electrical requirements. {Evaporator fan motor amps, defrost heater amps)
Conlact factory jor specific datails.
*  Uses 3RA-0310 for Single Phase




Physical Dimensions - All Models
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