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NOTE TO MEP's 
June 7, 2021 

We have tried to the best of our ability to give 
you the latest manufacturer's specification 
sheets on equipment to be purchased. 
However, with regards to EXISTING 
EQUIPMENT that was not always possible. Many 
pieces of existing equipment do do not have the 
original manufacturer's data plates anymore. Those 
items will have a * at the end of the utility column. 
These items will have to be field verified. 

Some of the gas fired cooking equipment is NATURAL 
gas and the County of Westchester has restricted the 
supply of additional NATURAL gas. The (3) Pitco 
fryers are L.P. Gas and the data labels indicate 
that. There may be other pieces of gas fired cooking 
equipment that are also L.P. gas. They will have to 
field verified. 



T&S BRASS AND BRONZE WORKS, INC. Model No. 

2 Saddleback Cove/ P.O. Box 1088 
Travelers Rest, SC 29690 8-0300-LN 

Item No. 
l · \'L-

Travelers Rest, SC: 800-476-4103 • Simi Valley, CA: 800-423-0150 • Fax: 864-834-3518 • www.tsbrass.com 

EZ-K 
Easy Install Kit 
Converts Rigid Risers & 
Nozzles For Use with 

7 7/16" 
[189mm] 

Swivel Outlet (Included)~ 
, \ 

/~I 

\ B \ 
I I "-; --

Rough-In Requirement: 
(/) 1 1/2" [38mm] Mounting Hole 

Product Specifications: 

loJ 
This Space for Architect/Engineer Approval 

Job Name __________ Date __ _ 

ADA Compliant Model Specified~------- Quantity __ 

Customer/Wholesaler __________ _ 

Contractor _____________ _ 

Architect/Engineer 

(/)2 1/4" [57mm] 
Deck Flange 

Swivel Outlet Accepts 
Standard T&S Swing Nozzles 
and Easylnstall Risers. 

Quarter-Turn Eterna 
Cartridges w/ Spring 
Checks & Lever Handles 
w/ Color Coded Indexes 

18" Flexible 
Stainless Steel 
Supply Hoses c/J 1 118" I 

[29mmJ--j 

Compression Fittings 
for 5/8" O.D. Copper Tubing 
(Remove Compression Nut 
for 1/2" NPSM Male) 

f 
3 7/8" 

[99mm] 

1 3/8" 
[35mm] 

Maximum 
Thickness 

Product Compliance: 

Single Hole Deck Mount Mixing Faucet, Quarter-Turn Eterna Cartridges w/ 
Spring Checks, Lever Handle & 18" Flexible Stainless Steel Supply Hoses w/ 
1/2" NPSM Male Inlets, Less Nozzle 

ASMEA112.18.1 / CSA B125.1 
NSF 61 - Section 9 
NSF 372 (Low Lead Content) 
ANSI A117.1 (ADA) 

Drawn: DMH Checked: JRM A roved: JHB Date: 05/05/17 Scale: 1:4 Sheet: 1 of 2 



T&S BRASS AND BRONZE WORKS, INC. 
2 Saddleback Cove/ P.O. Box 1088 

Travelers Rest, SC 29690 

Model No. 

8-0300-LN 
Item No. 

Travelers Rest, SC: 800-476-4103 • Simi Valley, CA: 800-423-0150 • Fax: 864-834-3518 • www.tsbrass.com 
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Product Specifications: 

ITEM SALES NO. DESCRIPTION 
NO. 

1 

2 

3 

4 

5 

6 

7 

8 

9 

10 

11 

001193-19NS Red Button Index, Press-in 

001638-45NS Lever Handle (New Style) 
uarter-Turn Eterna artridge 

002712-40NS w/ Spring Check, Handle, Red 
Index & Screw, RTC 

uarter-Turn Eterna Cartridge 
002711-40NS w/ Spring Check, Handle, Blue 

Index & Screw, L TC 

000925-45 Lab Handle Screw 

018506-19NS Blue Button Index, Press-in 

002290-45 Lock Washer 

000965-45 Lock Nut 

012534-45 18" Flexible Supply Hose (2) 

EZ-K 
Converts Rigid Outlets to 
Easy Install for Use with 

T&S Swivel Base Faucets 

Product Compliance: 

Single Hole Deck Mount Mixing Faucet, Quarter-Turn Eterna Cartridges w/ 
Spring Checks, Lever Handle & 18" Flexible Stainless Steel Supply Hoses w/ 
1/2" NPSM Male Inlets, Less Nozzle 

ASME A112.18.1 / CSA 8125.1 
NSF 61 - Section 9 
NSF 372 (Low Lead Content) 
ANSI A117.1 (ADA) 

Drawn: DMH Checked: JRM A roved: JHB Date: 05/05/17 Scale: NTS Sheet: 2 of 2 



T&S BRASS AND BRONZE WORKS, INC. 
2 Saddleback Cove/ P.O. Box 1088 

Travelers Rest, SC 29690 

Model No. 

133X 
Item No. 

Travelers Rest, SC: 800-476-4103 • Simi Valley, CA: 800-423-0150 • Fax: 864-834-3518 • www.tsbrass.com 

Product Specifications: 

B-PT 
Stream 
Regulator 
Outlet 

10 5/16" 
[263mm] r 

5 15/16" 
[151mm] 

6" Spread Swivel Gooseneck w/ B-PT Stream Regulator Outlet 

Drawn: AMG Checked: JRM A roved: JHB Date: 

This Space for Architect/Engineer Approval 

Job Name. __________ Date ___ _ 

Model Specified Quantity __ 

Customer/Wholesaler ___________ _ 

Contractor ______________ _ 

Architect/Engineer 

I 5 3/4" r--- [145mm] 

Swivel Nut Fits 
All Standard T&S 
Swivel Outlets 

Product Compliance: 

ASMEA112.18.1 / CSA 8125.1 
NSF 61 - Section 9 
NSF 372 (Low Lead Content) 

11/01/17 Scale: 1:3 Sheet: 1 of 1 



,..,:,.·-,··- -·----:_ 

l l 
SHMAC:HIN 

:::::::-:=.--.::::..:::: 

OPTIONAL VENT 
HOODS 

~~ 
OPTIONAL E-TEMP 
BOOSTER HEATER 
Wl1H 40'&70'RISE. 

j 

OPTIONAL E-TEMP 
BOOSTER HEAlER 
Wl1H 40' & 70' RISE. 

~-

High Temperature 
Low Temperature 

66" Conveyor Dishwasher 
FEATURES: 

■ ENERGY STAR® Approved. 

■ Automatic water control system. 

■ 249 racks / 996 covers per hour. 

■ Economical to operate. Uses only .46 gallons of water 

per rack of dishes. 

■ Single control switch activation. 

■ Power rinse heater system. 

■ Unique 4-stage washing process provides two wash 

stations, power heated rinse and final rinse all in a 

66" machine. 

■ Automatic soil purging system filters wash water and 

traps plate debris into an external tray. Tray can be 

easily removed for cleaning. 

■ All stainless steel construction offers durable 

performance and years of trouble-free operation. 

■ Chemical resistant industrial heaters are proven to be 

more durable than commercial grade heaters. 

■ Large 1911 opening accommodates larger items and 

utensils (EST-66). 
■ Large 2511 opening accommodates larger items and 

utensils (EST-66 EXT). 
■ Auto starVstop makes operation more energy efficient. 

■ Easy to remove and replace curtains for cleaning. 

■ Includes table limit switch and rack saver clutch system 

that protects the machine, dishracks and table from 

damage. 
■ 316 grade stainless steel chemical injection chamber. 

Available Options 
■ Corner Feed Table (left or right must specify) 

FACTORY INSTAUED ONLY 
■ Vent Hood with 4' x 16' Vent and Damper Control 

(2 per set) P/N: 13901.82 
■ Stainless Steel dlshtables 
■ Drain Water Tempering Kit P/N: 13470.10 
■ "E Temp" CMA booster heater(40° and 70° rise) 

FACTORY INSTAUEO ONLY 
■ Hatco Booster Heater also available (specify voltage & phase) 
■ Scrap Trap Single Drain Connection Kit PIN: 01321.00 
■ 208V-240V / 480V 
■ Sheet Pan Rack PIN: 1154.00 
■ 611 EXT height accommodates pots and pans and larger 

sheet pans 
■ Exhaust Fan Control PIN: 13578.00 
■ Note: E-Temp not available single phase 70° rise. 
■ Note: E-Temp standard voltage 208-230V three phase 

~ 
lntertek 
S090590 -l#@lrif.ifM 

CMA Dishrnachines 12700 Knott Street Garden Grove, CA 92841 • 800-854-6417 • 714-898-8781 • Fax: 714-895-2141 • www.cmadishmachines.com 
CMA reserves the right to modify specifications or discailinue models without prior notification. 

PN: 10124.32 © 6-2017 CMA, Inc. 
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! ; igh Temperature 
Low Temperature ,,_ _DISHMACHIN 

'~~--===-====-~~ 
WARNINGS: 

66" Conveyor Dishwasher 

• Plumbing connections must be made by a qualified service company who will comply with all available Federal, State, and Local Health, Plumbing 
and Safety codes. 
• CMA recommends utilizing a water softeninp system to maintain water hardness measurements of 3.5 gpg (grains per gallon) or less. This will 
assure maximum results and optimum operation of the dlshmachine. 

EST-66 TOP VIEW 5' Mic w•i CMA TABLE DIMENSION 
!½½0½½1/AYMA0Y-1w/47/4 :irance 

16' 

":;.:===:ss::-=-=-=-=.:;.,:r-t-...L '"'."'---;::::!!l:!lt!_"'_;:;---~, EST-66 I • 66' 1 ,. EST-66 EXT 
i-•c----83-1~' ----~ FROHHIEW 

t + 
IT-3/4' 71-3/4' 

Leg ll9 
Adj. 12.Ji4• 

16-314' 
EST 
66T 

Specifications: 

Opening 
20-3/4' 

EST-66-EST-66 EXT 
RIGHT VIEW 

MODEL EST·66/66EXT H/L USA 

OPERATINO CAPACITY 
RACKS PER HOUR lNSF RATEDl243 249 
CONVEYOR SPEED 6.75 Fr.lMIN. 
WASH PUMP MDmRs HP 1 
RINSE PUMP MOTOR HP 1/3 
COJilVEYOR MOTOR HP 1/B 
WATER INLET· RLL 1/2' 
WATER INLET· RNAL RINSE 1/2' 
DRAIN SIZE • FINAL RINSE PRESSURE 20±5osi 

~----- 1 .. ~~~~.~rst 

METRIC 

249 
l206CM/MIN.1 

1 
1/3 ,,,, 

(1.27cm) 
(1.27cm) 
(5.1cm) 

t1.-41 kn!C-. 

DIMENSIONS 
OEPTii ESH&'EST-6600' 
WIDTH EST·SM:ST-6600 
HEIGHT EST561EST-66EXT 
HEIGHTEST66 
STANDARD TABLE HEIGHT ESHi6 

B' Splash 
Shield 
Each End 

,t. 
j_ 

MAX LOADING HEIGHT FOR WARES ES'Hi6 

S'IMDARD D/SHRACK 
DIMENSIONS 

EST·66·EST·66 EXr 

USA METRIC 

25-1/a' (64cm) ,. (167.64cm) 
s1-1n·-s2-1n· (156-159cm) 
S5·1/2'-56-1/2' (142·143cm) 

34' (86cm) 
1~ (48cm) 
,s• '"'"-' 
1 1 

19-3/-4'lC19-3/-4' (50X50cm) 

WASH lUIK CAPACITY EST-a5MT ElfCTRICAL RATING VOLTS PHASE AMPS AMPS JEX1J 
PRE-RINSE 5.256AI.. (20.0 L) 208 1 7B NIA 
WASH 13.25 GAL (50.0L) 240 1 87 NIA 
TOTAL 1B.5GAL i10.0LI 208 3 5B " WASH PUMP CAPACnY , .. 3 66 72 
EACH 52GPM 1197 LPMI 480 3 26 29 
OPERATINO TEMPERATURE EST-a5H 
WASH 150"F-160"F (66°C/l1"C) WASH TMK HEATER 13kW O 208V (3 PHASE), 13kW0 240V (1 PHASE), 15kW@208V (EXT) 
PUMPED RINSE 100°F 71"C) RINSE TANK HEATER 3kW@220V 
FINAL RINSE 180"F-195"F ~2°CJ90"CI i~=N~IRECTION OF RACK TRAVEL (RIOKT TII LEFT, LEFT TII RIOHT) WHEN 
01'1:RATINO TEMPERATURE ESH&L 
WASH RECOMMENDBJ 140"F-150"f (60"C/68"C) EST..fi&H EXHAUST VENTILATION REQUIREMENTS Kr 100% CAPACnY CFM 
PUMPED RINSE RECOMME NDED 140"F-150"F (60"G'6B"C) ENTRM!CE ENO 200 MAX DISCHARGE END 400 MAX TOTAL GFM 600 MAX 
FINAL RINSE RECOMMENDBJ1-40"F-150"F f60"C/68"Cl 
WATER CONSUMPTION SHIPPINO WBOHT 
PER RACK (FINAL RINSE) .-46GAL (1.7L) APPROXIMATE EST·66 ,.,, (340 .. ) 
PER HOUR (ANAL RINSE) 11-4GPH (431 LPH) APPROXIMATE EST-66EXT BOO# ~62kol 

Summary Specifications: Model EST-66 Conveyor 
The Models EST-66H high temperature and EST-66L Chemical Sanitizing conveyor dishwashers meets ETL sanitation, UL, and CUL constn.ction standards. The EST-
66 pertorms three separate washing functions in::luding a built-in power rinse, an in a 66" space. The EST-66 washes up to 249 racks per hour and uses a mini-
mum .46 gallons of water per rack while achieving sparkling, clean, dry dishes. Constru::ted entirely of stainless steel. ..,..... A @) 
Call For Avallable Models (800-854-6417 or See web-Site: www.cmadlshmachlnes.com ~}t•~-r~1'";,-■ ffi c@.. 11iii111 
Advisory: CMA does NOT endorse lankless On-Demand" water heaters for use on CMA Dish machine prodtx:ts. CMA 'ffl..,.■'.zEH ® __ - liii/W 
DOES endorse, and highly recommends, the standard "tank» style water heaters, sized properly to handle each particular A 1 tlr 'i:iTi d r1< bm1di: ~ IIIIIIIIEEil 
facility with their water heating requirements. eg s re ra ema 3090590 ....,. 

CMA Dishmachines 12700 Knott Street Garden Grove, CA92841• 800-854-6417 • 714-898--8781 • Fax: 714-895-2141 • www.cmadishmachines.com 
CMA reserves 1he right to modify specifications or dscontinue models without prior notification. 

PN: 10124.32 © 6- 2017 CMA, Inc. 
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Electric 
For Use In Commercial Kitchens And Restaurants To Supply 180°F Sanitizing 
Rinse Water 

FEATURES 
0 Heavy Duty Construction 

,J All stainless steel tank construction does not require an 
internal lining 

,/ ASME Section VIII stamped construction provides for 
extended tank life 

,J Exterior surfaces including the jacket, base and front cover 
are all brushed stainless steel for improved appearance and 
longevity 

□ Advanced Design 
../ Advanced electronic temperature control with digital display 

confirms at a glance proper operation and temperature 
setting 

,/ Visual indication of exact set point temperature as well as 
fault conditions provides instant feedback 

,/ Electronic leak detection system notifies user in the event of 
an internal water leak 

../ Factory packaged resettable circuit breakers for internal 
over current protection save time and money compared to 
one shot fuses 

,J A bronze body (not cast iron) pressure reducing valve is 
factory supplied with each booster. 

,/ Designed for ease of service, no electrical component 
needs to be removed to replace any other part 

../ Screw plug elements with 0-ring gasket reduce leakage 
problems associated with less reliable and more difficult to 
service flange type heating elements. 

• Reliable 
,/ Overall dimensions and connection locations are compatible 

with other popular brands to facilitate direct replacement 
without modification to the existing plumbing. 

,/ Environmentally friendly CFC/HCFC free closed cell foam 
insulation minimizes tank heat loss for maximum operating 
efficiency and reduced operating costs 

,/ Full ten (10) year (non pro-rated) tank warranty 

A Long Lasting Booster Heater 
The Hubbell J Model is the longest lasting booster heater 

available because it utilizes a heavy duty ASME Section 
VIII designed, constructed and stamped all stainless steel 
tank which does not require an internal tank lining. Other 
manufacturers use a non ASME steel tank with an internal 
lining which is easily eroded in high temperature water and 
eventually leaves the bare steel tank exposed to the corrosive 
effects of water. Once this occurs it is only a short time before 
a steel tank will begin to rust, leak, and need replacement. 
Hubbell did not stop at improving just the tank design. For 
improved appearance and longevity the Hubbell booster 

c@us,, ;i 
LISTED ANSI/NSF 5 -~"--~ 

I 1so 9001 :2oos M 

comes standard with a brushed stainless steel outer jacket 
and base which is impervious to the corrosive effects of water 
and looks great in your kitchen. The Hubbell booster is also 
equipped as standard with the advanced functionality of an 
electronic temperature controller to provide accurate, reliable 
and energy efficient operation while simplifying service work. 
The Hubbell booster's closed cell foam insulation also improves 
operating efficiency and reduces the cost of operation. When 
you specify and install a Hubbell booster heater, you will have 
confidence in knowing that the owner will be provided with a 
long lasting and trouble-free source for 180°F water. 

4 



Model Number Selection Chart With Amperage 
Base KW Storage 120 V Model Rating Capacity 

1 .. 

2.9 J32.9A 

5.7 J35.7A 

J3 9.9 
3 

-
C.allons 

10.4 -
11.4 -
11.4 -

J4 4 

27 Gallons -

1 J61A 

1.5 J61.5A 

2 J62A 

3 J63A 

4 -
5 -
6 -
7 -
9 -

-10.s -
12 -

J6 13.5 
6 

-
Gallons 

15 -

18 -

24 -
27 -
30 -
"6 -
39 -

40.5 -
f--'> 45 

54 -

58.5 -

1 J161A 

1.5 J161.5A 

2 J162A 

3 J163A 

4 -
5 -
6 -
7 -
9 -

10.5 -
12 -

J16 13.5 16 -
Gallons 

15 -
18 -
24 -
27 -
30 -
36 -
39 -

40.5 -
45 -
54 -

58.5 -
64 -

J16 68 -
with 16 1~1/2" 81 

Gallons 
-

inlet 86 -
outlet 

88 -

Full Model Number Listed by Voltage and Phase Amperage Draw by Voltage and Phase 

208V 

1 .. 3 .. 

- -
- -

J39.9RS J39.9R 

J310.4RS J310.4A 

- -
- J411A 

- J427A 

- -
- -

- -

- -

J64RS -

J65RS -
J66RS J66R 

J67RS J67R 

J69AS J69R 

J610RS J610R 

J612RS J612R 

J613RS J613R 

J615RS J615R 

J618RS J6i8A 

J624RS J624R 

J627RS J627R 

J630RS J630R 

J636AS J636R 

J639RS J639R 

J640RS J640R 

J645R 

- J654R 

- J658R 

- -

- -
- -
- -

J164RS -
J165RS -
J166RS J166R 

J167AS J167R 

J169RS J169R 

J1610RS J1610R 

J1612RS J1612R 

J1613RS J1613A 

J1615RS J1615R 

J1618RS J1618R 

J1624AS J1624R 

J1627RS J1627R 

J1630AS J1630R 

J1636RS J1636R 

J1639RS J1639R 

J1640RS J1640A 

- J164SR 

- J1654R 

- J1658R 

- J1664A 

- -
- J1681R 

- J168ffi 

- -

240 V 480V 480 V 600 V 120V 208V 240 V 480V 

1 .. 

-
-

-

-

J311.4S 

-

-

-
-
-

-

J64S 

J65S 

J66S 

J67S 

J69S 

J610S 

J612S 

J613S 

J615S 

J618S 

J624S 

J627S 

J630S 

J636S 

.1639S 

J6040S 

J645S 

-

-

-
-
-
-

J164S 

J165S 

J166S 

J167S 

J169S 

J1610S 

J1612S 

J1613S 

J161SS 

J1618S 

J1624S 

J1627$ 

J163DS 

J16365 

J1639S 

J1640S 

J1645S 

-
-
-
-
-
-

-

3 .. 3 .. , .. 3 .. 1 .. 1 .. 3 .. , .. 3 .. 3 .. 

- - - - 24 - - - -
- - - - 48 - - - -
- - - - - 46 28 - -
- - - - - 50 29 - -

J311.4T J311.4T4 - J311.4T6 - - - 46 27 

- - - - - - 31 - -

J42TT - - - - - 75 - 65 

- - - - 8 - - - -

- - - - 13 - - - -

- - - - 17 - - - -

- - - - 25 - - - -
- - J64T4S - - 19 - 17 -
- - J65T4S - - 24 - 21 -

J66T J66T4 - J66T6 - 29 17 25 14 

J67T J67f4 - J67T6 - 34 19 29 17 

J69T J69T4 - J69T6 - 43 25 38 22 

J610T J610T4 - J610T6 - 50 29 44 25 

J612T J612T4 - J612T6 - 58 33 50 29 

J613T J613T4 - J613T6 - 65 38 56 33 

J615T J615T4 - J615T6 - 72 42 63 36 

J618T J618T4 - J618T6 - 87 50 75 43 

J624T J624T4 - J624T6 - 115 67 100 56 

J627T J62TT4 - J627T6 - 130 75 113 65 

J630T J630T4 - J630T6 - 144 63 125 72 

J6"6T J636T4 - J63616 - 173 100 150 07 

J639T J639T4 - J639T6 - 188 108 163 94 

J640T J640T6 - J640T6 - 195 113 169 98 

J645T J645T4 J645T6 'fas 188 108 

J654T J654T4 - J654T6 - - 150 - 130 

J658T J658T4 - J658T6 - - 163 - 141 

- - - - 8 - - - -
- - - - 13 - - - -
- - - - 17 - - - -
- - - - 25 - - - -
- - J164T4S - - 19 - 17 -

- - J165T4S - - 24 - 21 -
J166T J166T4 - J166T6 - 29 17 25 14 

J167T J167T4 - J16TT6 - 34 19 29 17 

J169T J169T4 - J169T6 - 43 25 38 22 

J1610T J1610T4 - J1610T6 - 50 29 44 25 

J1612T J1612T4 - J1612T6 - 58 33 50 29 

J1613T J1613T4 - J1613T6 - 65 38 56 33 

J1615T J1615T4 - J1615T6 - 72 42 63 36 

J1618T J1618T4 - J1618T6 - 87 50 75 43 

Jt624T J1624T4 - J1624T6 - 115 67 100 58 

J1627T J1627T4 - J1627T6 - 130 75 113 65 

J1630T J1630T4 - J1630T6 - 144 83 125 72 

J1636T J1636T4 - J1636T6 - 173 100 150 87 

J1639T J1639T4 - J1639T6 - 188 108 163 94 

J1640T J1640T4 - J1640T6 - 195 113 169 98 

J1645T J1645T4 - J1645T6 - - 125 188 108 

J1654T J1654T4 - J1654T6 - - 150 - 130 

J1658T J1658T4 - J1658T6 - - 163 - 141 

- - - - - - 17" - -
J1668T J1668T4 - J1668T6 - - - - 164 

J1681T J1681T4 - - - - 225 - 195 

- - - J1686T6 - - 239 - -
J1688T J1688T4 - - - - - - 212 

Notes: 
1. The 6, 7, and 9KW models in 208 and 240 volt can be field converted 

from either 1 phase to 3 phase or from 3 phase to 1 phase 
2. All 3 phase units are factory wired as a balanced 3 phase unit. 
3. Models are also available in 380,415,440 and 575 volt. 

Please consult factory for exact KW selection in these voltages. 
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-
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-
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-
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Recovery Rate in GPH at °F Temperature Rise (AT) 

KW Rating 
20° lff 30°AT 40°AT 60°/J..T 70°AT so· IIT 110° IIT 140° AT 

1 20 14 10 7 6 5 4 3 
1.5 31 20 15 10 9 8 6 4 
2 41 27 20 14 12 10 7 6 
3 61 41 31 20 18 15 11 9 
4 82 55 41 27 23 20 15 12 
5 102 68 51 34 29 26 19 15 
6 123 82 61 41 35 31 22 18 
7 143 96 72 48 41 36 26 20 
9 184 123 92 61 53 46 33 26 

10.5 215 143 107 72 61 54 39 31 
12 246 164 123 82 70 61 45 35 

13.5 276 184 138 92 79 69 50 39 
15 307 205 154 102 88 77 56 44 
18 368 246 184 123 105 92 67 53 
24 491 328 246 164 140 123 89 70 
27 553 368 276 184 158 138 100 79 
30 614 409 307 205 175 154 112 88 
36 737 491 368 246 211 184 134 105 
39 798 532 399 266 228 200 145 114 

40.5 829 553 415 276 237 207 151 118 
45 921 614 461 307 263 230 167 132 
54 1105 737 553 368 316 276 201 158 

58.5 1198 798 599 399 342 299 218 171 

', afJ . St6'4',;8frlcM/,c0.-_:;'"; __ ~;=,a-:- -~·~~-"c~CF-. • ~ - -
64 1310 873 655 437 374 328 238 187 
68 1392 928 696 464 398 348 253 199 
81 1658 1105 829 553 474 415 301 237 
86 1761 1174 880 587 503 440 320 252 
88 1802 1201 901 601 515 450 328 257 

. -· ~-- . -~ --

Formulas To Solve For: 
RECOVERY 

GPH x _____ °F £IT x 0.00244 = l<W 

l<W x 410 .,- GPH = _____ 'FllT 

l<W x 410 .,- _____ °FllT = GPH 

Nole: 1 KW will heat 4.1 GPH at a 1 OO'F £IT 

METRIC CONVERSION 

Uters x 0.2641 = Gallons 

Gallons x 3.79 = Uters 

Gallons x 0.003785 = m3 

m3 x 264.2 = Gallons 

1°Fl'IT = 1.8°Fl'IT 

°F = (°C x 1.8) + 32 

°C = (°F - 32) x 0.556 

psi x 0.06896 = Bar 

Bar x 14.5 = psi 

ELECTRICAL 

i<W X 1000 
.,- 1.73 = Amps 3 Phase 

Volts 

i<W X 1000 = Amps 1 Phase 
Volts 

kPa x 0.1456 = psi 

Lbs x 0.4536 = Kg 

Kg x 2.2 = Lbs 

Watts/Sq.Cm. x 6.4 = Watts/Sq.In. 

Watts/Sq.In. x 0.155 = Watts/Sq.Cm. 

4 

-

psi x 6.86 = kPa 

-=-----------"""-------------------------=-Voltage De-Rating Factors 
Rated Voltage Applied Voltage KW De-Rating Factor 

600 575 92% 

600 550 84% 

480 460 92% 

480 440 84% 

240 230 92% 

240 220 84% 

When the actual supply voltage (applied voltage) is different 
than the rooster design voltage (rate voltage) the resulting KW 
output will be affected. Please see the chart for typical voltage 
de-rating factors, or use the following formula: 

Applied Votage2 . 
• ? x Rated l<W = l<W output at applied voltage 

Rated Voltager 



Shipping Weight: 95 lbs. 

---.--------+--tt-. 
7 7/8" 

9 1/2" 13 3/4" 

L~',-,-+-1.:J 
6" 

t 

'H-ft-- lnl 3/4' 
NPT 

Rear View 

Relief 
Valve 

25" Approx. -t 
-----/>1"~ 

14 1/8" 

Left Side View 

Knockouts: Left Side And Bottom 
3/4"" X 1" X 1-1/4" 

$ 

1/2"' 

" 

Bottom View 

>( ¥ · -- @)1WvJlt:fi':f1twmtl\!1•fflt 

Shipping Weight: 110 lbs. 

Outlet 
3/4" 

MNPT 

rt; 
• 

Relief 
Valve 

29 1/8" Approx. 

24" 

I 

17" 

--------
- ·)-

I 

- -
5 5/8" Inlet--+-' 

3/4" MNPT 

1 1/2" 

15"-~..i 

Rear View 
Left Side View 

,;;,__:; _ - , - "' c - Mittef"' 
"~ - ·-_ -=- -- --~~-- - -~ -= 

Shipping Weight: 160 lbs. 

Knockouts: Left Side - (1) 1-1/2" X 2· 
Bottom - (2) 1/2' and (1) 1-1/2" x 2" 

Bottom View 

Bottom View Right Side View 

Knockouts: Left Side - 1-112- X 2" 
Bottom - 1-1/2" X 2" and 3/4' X -i· X 1-1/4" 

-========================================- 5 



T&S BRASS AND BRONZE WORKS, INC. 
2 Saddleback Cove I P .0. Box 1088 

Travelers Rest, SC 29690 

Model No. 

B-0592 
Item No. 

Travelers Rest, SC: 800-476-4103 • Simi Valley, CA: 800-423-0150 • Fax: 864-834-3518 • www.tsbrass.com 

Product Specifications: 

31/4" 
[82mm] 

Quarter-Turn Eterna Cartridge 
w/ Spring Check & 
4-Arm Handle w/ 
Blue Index 

This Space for ArchitecUEngineer Approval 

Job Name __________ Date __ _ 

Model Specified~------- Quantity __ 

CustomerNvholesaler, __________ _ 

Contractor --------------
ArchitecUEngineer 

[152mm] 

20 9/16" 
[ 523mm] 

12" 
[305mm] 6" I 

~ '· Swivel 
Joint Heat Resistant 

"On-Off' Handle 

0 2" [51mm] 
Flangew/ 
1/2" NPT 
Female Inlet 

7 5/8" 
[194mm] ,ii 

~i_:~ 
2 7/16" 
[63mm] 

3 5/16" 
[84mm] 

It 

Mounting 
Surface 

Product Compliance: 

Pot Filler Wall Mount Faucet, Eterna Cartridge, 4-Arm Handle, ASME A112.18.1 / CSA B125.1 
NSF 61 - Section 9 18" Double Joint Swing Nozzle, Heat Resistant Handle & 1/2" NPT 

Female Inlet 

Drawn: MRC Checked: JRM A roved: JHB Date: 05/11/18 

NSF 372 (Low Lead Content) 

Scale: 1:6 Sheet: 1 of 2 



T&S BRASS AND BRONZE WORKS, INC. 
2 Saddleback Cove/ P.O. Box 1088 

Travelers Rest, SC 29690 

Model No. 

B-0592 
Item No. 

Travelers Rest, SC: 800-476-4103 • Simi Valley, CA: 800-423-0150 • Fax: 864-834-3518 • www.tsbrass.com 

6 
~ 

I 

_J 
Additional View for Bill of Material 
Clarification w/o Faucet 

Product Specifications: 

ITEM SALES NO. 
NO. DESCRIPTION 

1 

2 

3 
4 

5 
6 

7 

8 

9 
10 

11 

12 

13 

14 

15 

16 

17 

000587-25 Spout Body 

001498-25 Spout 

001089-45 Seal 
003426-45 O-Ring 

002870-40 6" Front Section 

002848-40 18" Double Joint Nozzle 

002871-40 12" Back Section 

009538-45 Swivel Washer 

011429-45 Swivel Sleeves (2) 
001074-45 O-Ring 

014200-45 Star Washer, Anti-Rotation 

012443_40NS Quarter-Turn Eterna Cartridge 
w/ Spring Check, RTC 

002521-45NS 4-Arm Handle (New Style) 

000925-45 Lab Handle Screw 

018506-19NS Blue Button Index, Press-in 

001126-20 Handle w/ (2) Set Screws 

000936-45 Handle Set Screw 

9 ,'--1_8__, __ 0_3_5A __ ~O_u_t_le_t ________ --1 

~ 
O• @ 

d 
~ 12 

13 14 15 

- - "lo. 

Product Compliance: 

Pot Filler Wall Mount Faucet, Eterna Cartridge, 4-Arm Handle, ASME A 112.18.1 / CSA 8125.1 
NSF 61 - Section 9 18" Double Joint Swing Nozzle, Heat Resistant Handle & 1/2" NPT 

Female Inlet 

Drawn: MRC Checked: JRM A roved: JHB Date: 05/11/18 

NSF 372 (Low Lead Content) 

Scale: NTS Sheet: 2 of 2 



Item# _________________ _ 

Job __________________ _ 

SUPER ADJUSTABLE™ SUPER ERECTA SHELF® 
WIRE SHELVING 
Super Adjustable™ Super Erecta Wire Shelving is the most advanced and 
innovative wire storage system available. 
• Maximum Space Utilization: The Corner Release System 

encourages repositioning of shelves during initial assembly to 
reclaim wasted vertical space. ln some cases, reclaimed vertical 
space will allow an extra shelving tier to be added to the storage 
unit resulting in a 25% increase in storage capacity! 

• Easily Assembled: The unique Corner Release System enables 
quick and easy repositioning of shelves during the initial set up 
to accommodate different package or container sizes. "Total 
Assembly" is complete only after the shelves are properly spaced 
to maximize storage. SiteSelecf" Posts, with the double-groove 
visual guide feature, have circular grooves at 1" (25mm) increments 
and are numbered at 2' (51mm) intervals to easily identify proper 
shelf locations. 

• Easily Adjustable: The unique shelf design and SiteSelect™ Posts 
enable "tool-free\ quick adjustment at 1" (25mm) increments along 
the entire height of the post. 

• Improved Rigidity: An enhanced Corner Release System has 
made Super Adjustable™ the most rigid, easily adjustable shelving 
system ever. 

, tt~'-·;;c·•'t'.i··-;>:,'Z,'.2;:_"42"$,:~r,...-· -. 

1 

i ' 

. Ii 

' ' 

+; ~l~;c~~2 t~·:,J 
I~ I 

-~~; •. m~~~0.a,v;-.,,;e.'-,1'.'*~"'t,% 
~-;; \.: ~\~~" ~"¾:~t~7>~A~;,~z<:;~'('\.;$;§~-i.¥'~~>'.-,. , ., · ~ ~~!§~':~0'0.~:S"'•-,'.~e;,,,:::;;.\--;,:.Y~' _ .. 'l 

:~' :rii..';_,Jtt~✓}t.;;,.:5:,;'-;,:~:,,.<'~~~-·--·· . 

• Strong: Super Adjustable™ shelves hold as much weight as traditional 
Super Erecta wire shelving. Stationary units hold a maximum of 2,000 
lb. (910kg). Maximum weight capacity per shelf (48' [1219mm] or 
shorter= 800 lb. [364kg]; longer than 48' [1219mm] = 600 lb. [273kg]) 

@)o Dry Storage - Chrome 

• Choice of Finishes: Super Adjustable™ Super Erecta shelving 
is available in a variety of finishes: chrome-plated for dry storage; 
Metroseal 3"" with antimicrobial product protection and Type 304 
stainless steel for corrosive environments. 

• Accessories: Compatible with the entire system of Super Erecta 
shelves and accessories. See Catalog Sheets 10.04, 10.05, 10.06 
for more information. 

Super Adjustable™ Advantage ... 

Easy "no tool" 
shelf adjustment 

1" 25mm spacing 
minimizes dead space 

Efficient use of space 
allows more storage 
levels to be added. 

Storage efficiency 
can increase by 

25% or more! 

Comer Release System 

•MICRO BA~ and the MICROBAN9 symbol are registered trademarks of the Microban Products Company, Huntersville, NC. 

~ lnterMetro Industries Corporation 
· t North Washington Street 

Wilkes-Barre, PA 18705 
www.metro.com 



I 

SUPER ADJUSTABLE™ SUPER ERECTA SHELF® 

WIRE SHELVING 

Dimensions 
Super Adjustable~ Super Erecta Wire Shelving 

Model No. Model No. Model No. SheH Width/Length Approx. Pkd. wt. 
Chroma Metroseal 3 Stainless (in.) (mm) (lbs.) (kg) 

A1424NC A1424NK3 A1424NS 14x24 355x610 6 2.7 
A1430NC A1430NK3 A1430NS 14x30 355x760 7 3.2 
A1436NC A1436NK3 A1436NS 14x36 355x914 8 3.6 
A1442NC A1442NK3 A1442NS 14x42 355x1066 9'1, 4.3 
A1448NC A1448NK3 A1448NS 14x48 355x1219 10'/, 4.7 
A1460NC A1460NK3 A1480NS 14x60 355x1524 14 6.3 
A1472NC A1472NK3 A1472NS 14x72 355x1829 17 7.7 
A1824NC A1824NK3 A1824NS 18x24 457x610 7 3.2 
A1830NC A1830NK3 A1830NS 18x30 457x760 8 3.6 
A1836NC A1836NK3 A1836NS 18x36 457x914 9'/, 4.3 
A1842NC A1842NK3 A1842NS 18x42 457x1066 11 5.0 
A1848NC A1848NK3 A1848NS 18x48 457x1219 12 5.4 
A1854NC A1854NK3 A1854NS 18x54 457x1370 14'/, 6.6 
A1860NC A1860NK3 A1860NS 18x60 457x1524 17 7.7 
A1872NC A1872NK3 A1872NS 18x72 457x1829 20 9.1 
A2124NC A2124NK3 A2124NS 21x24 53Dx610 8 3.6 
A2130NC A2130NK3 A2130NS 21x30 530x760 9 4.1 
A2136NC A2136NK3 A2136NS 21x36 530x914 11 5.0 
A2142NC A2142NK3 A2142NS 21x42 530x1066 12 5.4 
A2148NC A2148NK3 A2148NS 21x48 530x1219 14 6.4 

All Environments -
Metroseal 3- with 
--Mlcroba,,. Antimicrobial 
Product Protection 

A2154NC A2154NK3 A2154NS 21x54 530x1370 16 7.3 
A2160NC A2160NK3 A2160NS 21x60 530x1524 18 8.2 
A2172NC A2172NK3 A2172NS 21x72 530x1829 24 10.9 

Mobile Options 
A2424NC A2424NK3 A2424NS 24x24 610x610 9 4.1 
A2430NC A2430NK3 A2430NS 24x30 610x760 11 5.0 
A2436NC A2436NK3 A2436NS 24x36 610x914 13 5.9 
A2442NC A2442NK3 A2442NS 24x42 610x1066 15 6.8 
A2448NC A2448NK3 A2448NS 24x48 610x1219 16 7.3 
A2454NC A2454NK3 A2454NS 24x54 610x1370 18 8.6 
A2460NC A2460NK3 A2460NS 24x60 610x1524 21 9.5 
A2472NC A2472NK3 A2472NS 24x72 610x1829 26 11.8 Stem casters 
A3036NC 30x36 760x914 15 6.8 
A3048NC 30x48 760x1219 21 9.5 
A3060NC 30x60 760x1524 26'/, 11.8 
A3072NC 30x72 760x1829 31 14.0 
A3636NC 36x36 914x914 18 8.2 
A3648NC 36x48 914x1219 23 10.4 
A3660NC 36x60 914x1524 29 13.1 
A3672NC 36x72 914x1829 34'/, 15.4 
NOTE= MICAOBAN" protects the Metrosaal 3 coating from bacteria, mold, mildew and fungi thal cause odors, stains and Dolly1iucks 

product degradation. For Melroseal 3 sheMng Information see sheet #10.tOA. 

SiteSelecr Posts 
I Actual Height" 

(in.) {mm) 

STATIONARY"-----~ ~------MOBILE------, 

Replacement Parts 
Each kit includes 
components for one 
original Super Adjustable 
or Super Adjustable shelf: 
(4) wedges, (4) sleeves, 
(4) shelf releases. 

73/a 187 
143/e 365 
283/s 720 
343/a 873 
547/16 1382 
627/10 1585 

Model No. Model No. Model No. Actual Halghr Model No. Model No. 
Plated Metroseal 3 Stainless (in.) {mm) Plated Metroseal 3 

7P 7PK3 7PS 6¾ 171 7UP 7UPK3 
13P 13PK3 13PS 13'/, 349 13UP 13UPK3 
27P 27PK3 27PS 27'/, 704 27UP 27UPK3 
33P 33PK3 33PS 33¾ 857 33UP 33UPK3 
54P 54PK3 54PS 53"/,. 1366 54UP 54UPK3 
63P 63PK3 63PS 61"/,. 1570 63UP 63UPK3 

69'/, 1771 70UP 
74½ 1892 74P 74PK3 74PS 73'/, 1876 74UP 74UPK3 
86'/, 2197 86P 86PK3 86PS 85'/, 2181 86UP 86UPK3 
96'h 2450 .,96P 96PK3 96PS 

• Actual height for the stationary post includes 1he post cap and the leveling bolt completely tightened. 

Model No. 
Stainless 

7UPS 
13UPS 
27UPS 
33UPS 
54UPS 
63UPS 

74UPS 
86UPS 

Approx. 
Pkd. Wt. 

(lbs.) (kg) 

½ 0.3 
1 0.5 
1¾ 0.75 
2 0.9 
3 1.4 
3½ 1.6 
3¾ 1.7 
4 1.8 
4½ 2.0 
5½ 2.5 

Model No. SAKITA2 Important: When ordering by components remember that for maximum stability, units should be kept as wide 
and low as possible. 

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

lnterMetro Industries Corporation 
North Washington Street, Wilkes-Barre, PA 18705 
Phone: 570-825-2741 • Fax: 570-825-2852 

For Product Information: 
U.S. and Canada: 1-800-992-1776 
Outside U.S. and Canada: www.metro.com/contactus 

L<l2-006A 
Printed in U.SA Rev. 2/17 

lnfom!ation and specifications are subject to change 
without notice. Please confirm at time of order. 

Copyright© 2017 lnterMetro Industries Corp. 



T&S BRASS AND BRONZE WORKS, INC. 
2 Saddleback Cove I P.O. Box 1088 

Travelers Rest, SC 29690 

Model No. 

8-3970 
Item No. 

Travelers Rest, SC: 800-476-4103 • Simi Valley, CA: 800-423-0150 • Fax: 864-834-3518 • www.tsbrass.com 8 _. 3" 

Product Specifications: 

Removable 
Snap-In Strainer 

I 
5 3/4" 

04 7/16" 
[ 113mm] 

[ 145mm] 

Waste Drain Valve w/ Lever Handle, 3 1/2" Sink Opening, 
2" NPT Male Outlet & 1-1/2" NPT Male Adapter 

Drawn: KJG Checked: JRM A roved: JHB 

This Space for Architect/Engineer Approval 

Job Name __________ Date ___ _ 

Model Specified Quantity :?> 
Customer/Wholesaler ___________ _ 

Contractor ______________ _ 

Architect/Engineer 

r-- 12 1/8"±1/8" 
\ 

1 

[308mm] 

Date: 

t 
2 5/8" 

[67mm] 

Lever Handle w/ 
Heat Resistant 
Plastic Grip 

Adapter Converts 2" NPT 
Male to 1-1/2" NPT Male. 
Remove Adapter When 2" 
NPT Male Thread is Needed. 

Product Compliance: 

ASMEA112.18.2 / CSA B125.2 

08/28/14 Scale: 1:4 Sheet: 1 of 2 



T&S BRASS AND BRONZE WORKS, INC. 
2 Saddleback Cove/ P.O. Box 1088 

Travelers Rest, SC 29690 

Model No. 

8-3970 
Item No. 

Travelers Rest, SC: 800-476-4103 • Simi Valley, CA: 800-423-0150 • Fax: 864-834-3518 • www.tsbrass.com 

1 010389-45 
2 010390-45 
3 010391-45 
4 010382-45 
5 010384-45 
6 010386-45 
7 010388-45 
8 010394-45 
9 010392-45 
10 8-3945 

6t-----~-
5i----------; ~ 

4}----

Gasket, 3 1/2" Face Flan e 
Flan e, 3 1/2" Face 
Strainer, 3 1/2" Sna -in Removable 
Plun er, Lever and Twist Drain 
Handle Waste Drain Valve Lever 

Washers, O-Rings & 
Gaskets are included in 

Parts Kit B-39K ----7 

012640-45 
Waste Drain Overflow Cap 

w/ Sealing Washer 
(Included) 

Product Specifications: 
Waste Drain Valve w/ Lever Handle, 3 1/2" Sink Opening, 
2" NPT Male Outlet & 1-1/2" NPT Male Adapter 

Drawn: KJG Checked: JRM A roved: JHB 

Product Compliance: 

ASMEA112.18.2 / CSA B125.2 

Date: 08/28/14 Scale: NTS Sheet: 2 of 2 



T&S BRASS AND BRONZE WORKS, INC. 
2 Saddleback Cove/ P.O. Box 1088 

Travelers Rest, SC 29690 

Model No. 

8-0231 
Item No. 

Travelers Rest, SC: 800-476-4103 • Simi Valley, CA: 800-423-0150 • Fax: 864-834-3518 • www.tsbrass.com 8 ~ 3h•:?,:t 

loJ This Space for Architect/Engineer Approval 

Job Name __________ Date. __ _ 

ADA Compliant Model Specified~------- Quantity __ 

12 5/8" 
[321mm] 

• 

062X 
12" Swing Nozzle w/ 
Stream Regulator Outlet 
Converts to Rigid w/ 
014200-45 
Lock Washer (Included). 

Quarter-Turn Eterna 
Cartridges wl 
Spring Checks & 
Lever Handles w/ 
Colored Coded Indexes 

3 11/16" 
[93mm] 

' a11 I 
[203mm] -----J 

Adjustable From 

0 2" [51mm] 
Flanges w/ 
1/2" NPT 
Female Inlets 7 3/4" to 8 1/4" 

[197mm to 210mm] 

Product Specifications: 

Customer/Wholesaler __________ _ 

Contractor _____________ _ 

Architect/Engineer 

12" 
[305mm] 

7 1/2" 
[191mm] 

43/8" l 
[111mm] 

_,_____~'--....11 

2 3/8" 
[61mm] 

Mounting Surface ---,.J 

Product Compliance: 

8" Wall Mount Mixing Faucet w/ Quarter-Turn Eterna Cartridges w/ Spring 
Checks, Lever Handles, 12" Swing Nozzle & 1/2" NPT Female Inlets 

ASMEA112.18.1 /CSAB125.1 
NSF 61 - Section 9 

Drawn: MRC Checked: JRM A roved: JHB Date: 01/22/18 

NSF 372 (Low Lead Content) 
ANSI A117.1 (ADA) 

Scale: 1:5 Sheet: 1 of 2 



T&S BRASS AND BRONZE WORKS, INC. Model No. 

2 Saddleback Cove I P.O. Box 1088 
Travelers Rest, SC 29690 

B-0231 
Item No. 

Travelers Rest, SC: 800-476-4103 • Simi Valley, CA: 800-423-0150 • Fax: 864-834-3518 • www.tsbrass.com fl, • ~b-'.Jct 

iil 
I 

__J 

ITEM SALES NO. DESCRIPTION 

1 
2 

3 
4 
5 

6 

7 

8 
9 

10 

11 

12 
13 

14 

15 

16 

B-PT Full Flow Stream Regulator, 55/64-27 
062X 12" Swing Nozzle 

009538-45 Swivel Washer 
011429-45 Swivel Sleeves (2) 
001074-45 O-Ring 

014200-45 Star Washer, Anti-Rotation 
Quarter-Turn Eterna Cartridge w/ 

002711-40NS Spring Check, Handle, Blue Index & 
Screw, LTC 

001019-45 Coupling Nut Washer 
00AA 1/2" NPT Female Eccentric Flange 

001638-45NS Lever Handle (New Style) 

000925-45 Lab Handle Screw 
018506-19NS Blue Button Index, Press-in 

uarter-Turn Eterna artridge w/ 
002712-40NS Spring Check, Handle, Red Index & 

Screw RTC 

012443_40NS Qu~rter-Turn Eterna Cartridge w/ 
S rm Check, RTC 

001193-19NS Red Button Index, Press-in r
l I 

16 
,o 

~L~ 
''-' 

~IJ 

: 
15 ~o~--@ 

~-~ 
12 I 

Product Specifications: 
8" Wall Mount Mixing Faucet w/ Quarter-Turn Eterna Cartridges w/ Spring 
Checks, Lever Handles, 12" Swing Nozzle & 1/2" NPT Female Inlets 

Drawn: MRC Checked: JRM A roved: JHB Date: 01/22/18 

Product Compliance: 

ASMEA112.18.1 /CSAB125.1 
NSF 61 - Section 9 
NSF 372 (Low Lead Content) 
ANSIA117.1 (ADA) 

Scale: NTS Sheet: 2 of 2 



T&S BRASS AND BRONZE WORKS, INC. Model No. 

2 Saddleback Cove/ P.O. Box 1088 
Travelers Rest, SC 29690 B-0133 

Item No. 

Travelers Rest, SC: 800-476-4103 • Simi Valley, CA: 800-423-0150 • Fax: 864-834-3518 • www.tsbrass.com ~ 

r_ 125/8" ---i 
1 

B [321mm] B 
1 

44" Flexible Stainless 
Steel Hose w/ Spring 
& Spray Valve 

Items Not Shown 
for Clarity 

Easylnstall 
Lock Nut 
& Bushing 

Jd.~~--Finger Hook 

-------3/8" NPT x 18" Riser 

8" 
[203mm] 

Adjustable From 
7 3/4" to 8 1/4" 

[197mm to 210mm] 

Product Specifications: 

Quarter-Turn 
Eterna Cartridges w/ 
Spring Checks & 
Lever Handles w/ 
Color Coded Indexes 

(/)2" 
[51mm] 
Flanges w/ 
1/2" NPT 
Female Inlets 

This Space for Architect/Engineer Approval 

Job Name. __________ ,Date __ _ 

Model Specified Quantity __ 

Customer/Wholesaler __________ _ 

Contractor. ______________ _ 

Architect/Engineer 

3 3/4" 
[95mm] 

B-0107 
1.15 GPM 
Spray Valve 

14 1/16" ---~ [357mm] 

2 3/8" 
[61mm] 

Mounting Surface 

Product Compliance: 

33 3/8" 
[848mm] 

Pre-Rinse Unit: Easylnstall 8" Wall Mount Mixing Faucet, Quarter-Turn Eterna 
Cartridges w/ Spring Checks, Lever Handles, 44" Flexible Stainless Steel 
Hose, 1.15 GPM Spray Valve & 1/2" NPT Female Inlets 

ASMEA112.18.1 / CSA B125.1 
NSF 61 - Section 9 
NSF 372 (Low Lead Content) 
2019 DOE PRSV - Class II 

Drawn: MRC Checked: JRM A roved: JHB Date: 06/18/20 Scale: 1:8 Sheet: 1 of 2 
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T&S BRASS AND BRONZE WORKS, INC. Model No. 

2 Saddleback Cove/ P.O. Box 1088 B-0133 
Travelers Rest, SC 29690 

Item No. - i Travelers Rest, SC: 800-476-4103 • Simi Valley, CA: 800-423-0150 • Fax: 864-834-3518 • www.tsbrass.com 

ITEM SALES NO. DESCRIPTION NO. 

1 B-0107 1.15 GPM Spray Valve 

2 010476-45 #27 Washer 

3 000907-45 Spray Valve Hold Down Ring 

4 002987-40 Grip Handle 
7 

5 001014-45 Washer, B-0100 Hose Barrel 

~ 
6 B-0044-H2A 44" Stainless Steel Flexible Hose, 

Less Handle 
6 7 000888-45 Easylnstall Overhead Spring 

~ 8 000821-40 Spring Body 

9 004R Finger Hook 

... / 10 000369-40 3/8" NPT x 18" Riser 

~ 11 EZ-K Easylnstall Kit 

~ 
12 001065-45 O-Ring 

13 014200-45 Star Washer, Anti-Rotation 

14 018506-19NS Blue Button Index, Press-in 

~ 15 000925-45 Lab Handle Screw 
Quarter-Turn Eterna Cartridge w/ 

7i_~ r~& 
16 002711-40NS Spring Check, Handle, Blue Index & 

Screw, LTC 

17 012442-40NS Quarter-Turn Eterna Cartridge w/ 
Spring Check, L TC 

~,a,~ 18 OOAA 1/2" NPT Female Eccentric Flange 

L_ 15 19 001019-45 Coupling Nut Washer 

~~ 20 012443-40NS Quarter-Turn Eterna Cartridge w/ 

. 1 Spring Check, RTC 

~i1 
Quarter-Turn Eterna L;artridge w/ 

21 002712-40NS Spring Check, Handle, Red Index & 
Screw, RTC 

22 001638-45NS Lever Handle (New Style) 

19 18 23 001193-19NS Red Button Index, Press-in 

Product Specifications: Product Compliance: 
Pre-Rinse Unit: Easylnstall 8" Wall Mount Mixing Faucet, Quarter-Turn Eterna ASME A112.18.1 / CSA B125.1 
Cartridges w/ Spring Checks, Lever Handles, 44" Flexible Stainless Steel NSF 61 - Section 9 
Hose, 1.15 GPM Spray Valve & 1/2" NPT Female Inlets NSF 372 (Low Lead Content) 

2019 DOE PRSV - Class II 

Drawn: MRC I Checked: JRM IA□oroved: JHB 1Date: 06/18/20 1sca1e: NTS !Sheet: 2 of 2 



T&S BRASS AND BRONZE WORKS, INC. Model No. 

2 Saddleback Cove I P.O. Box 1088 
Travelers Rest, SC 29690 8-0156 

Item No. 

Travelers Rest, SC: 800-476-4103 • Simi Valley, CA: 800-423-0150 • Fax: 864-834-3518 • www.tsbrass.com 

loJ This Space for Architect/Engineer Approval 

Job Name __________ Date __ _ 

ADA Compliant Model Specified Quantity __ 

Notes: 

Fully 
Open --r-
/ 

t 
I 

Closed 

062X 
12" Swing Nozzle w/ 
Stream Regulator Outlet 

11 1/4" 
[286mm] 8 1/8" 

[206mm] 

1. The Add-On Faucet is an Addition to Pre-Rinse Units 
and is Installed in Outlets of Base Mixing Faucets of 
Units Before Fitting Riser Pipes 

2. Lever Handle Controls Water On-Off Thru Nozzle Only. 
Pressure is Always "On" in the Riser Pipe (Controlled 
by Base Mixing Faucet) 

Product Specifications: 

Customer/Wholesaler __________ _ 

Contractor ---------------

Architect/Engineer 

3 5/8" 
[92mm] 

14 5/16" 
[364mm] 

12" 
[305mm] 

Quarter-Turn Eterna 
Cartridge w/ 
Spring Check & Lever 
Handle w/ Blue Index 

Product Compliance: 

3/8" NPT 
Female 
Outlet 

413/16" 
[122mm] 

t 
3/8" NPT 
Male Inlet 

Add-On Faucet w/ Quarter-Turn Eterna Cartridge w/ Spring Check, Lever 
Handle & 12" Swing Nozzle w/ Stream Regulator Outlet 

ASMEA112.18.1 / CSA B125.1 
NSF 61 - Section 9 

Drawn: MRC Checked: JRM A roved: JHB Date: 08/04/17 

NSF 372 (Low Lead Content) 
ANSI A117.1 (ADA) 

Scale: 1:6 Sheet: 1 of 2 



T&S BRASS AND BRONZE WORKS, INC. 
2 Saddleback Cove/ P.O. Box 1088 

Travelers Rest, SC 29690 

Model No. 

B-0156 
Item No. 

Travelers Rest, SC: 800-476-4103 • Simi Valley, CA: 800-423-0150 • Fax: 864-834-3518 • www.tsbrass.com 8 

Product Specifications: 

ITEM 
NO. 

1 

2 

3 

4 
5 

6 

7 

8 

9 

10 

11 

SALES NO. 

062X 

B-PT 

009538-45 

011429-45 
001074-45 

000358-40 

012443-40NS 

001638-45NS 

000925-45 

018506-19NS 

019639-40 

DESCRIPTION 

12" Swing Nozzle w/ Stream Regulator Outlet 

Full Flow Stream Regulator, 55/64-27 

Swivel Washer 

Swivel Sleeves (2) 
O-Ring 

Nipple, 3/8" NPT x 3" 
uarter-Turn Eterna Cartridge w/ 

Check, RTC 
pring 

Lever Handle (New Style) 

Lab Handle Screw 

Blue Button Index, Press-in 
Quarter-Turn Eterna Cartridge RTC w/ Spring 
Check, Handle, Blue Index & Screw 

Product Compliance: 

Add-On Faucet w/ Quarter-Turn Eterna Cartridge w/ Spring Check, Lever 
Handle & 12" Swing Nozzle w/ Stream Regulator Outlet 

ASMEA112.18.1 / CSA B125.1 
NSF 61 - Section 9 

Drawn: MRC Checked: JRM A roved: JHB Date: 08/04/17 

NSF 372 (Low Lead Content) 
ANSI A117.1 (ADA) 

Scale: NTS Sheet: 2 of 2 
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SANDWICH UNIT REFRIGERATOR 

Model: SW72N18M 
Natural Refrigerant R-290 Model 

72" Mighty Top Sandwich Unit 
Refrigerator with Solid Door - 18 Pans 

Stainless steel front, top and end panels, aluminum back and interior. 

\ ' ! 
I l , __ --,_,_,-,, .. ,,';l:;se,,;,,,,,1"etcc-•J-•• .-;~ .. -.~,~ j ------~ 

- -

-- --- ;;;t)Fii'd 7. - 1§'5ii;il " 

. -
i 

IIDIIIIIHIII. 

f 

Options and Accessories 

__ ~~pchar~~-~~d lea_~_t!i:iie~- may !_P_~ly) 

Stainless steel interior 
' -- ~- . ., ...•. --·-··-·--"-•·· 

Stainless steel back 
,_.,,_ ..... , .. -·-··----------

-Overshelves (singleor doubl_e)_ 

_fldd~~e_poxy:coated steel_shelves 
Stainless steel shelves 

Door locks 

Adjustable leg_s 

· Optional caster sizes __ 

: Rear-mounted cutting board 
-•-• •••••••··,·•·•m,r·w,.,,~~ •···• ••· ----

' Compostte cutting board --·----•-. ... ____ , ___________________ _ 

' Flat insulated night cover -------- -----····-·· --------· ------
Vision panel lid 

- rvlodifiectpan_openings __ 

Consult factory for other m0dt1/ configurations, options and aCC6ssories. 

Continental® Toll-Free: 800-523-7138 
Phone: 215-244-1400 
Fax: 215-244-9579 

539 Dunksferry Road 
Bensalem, PA 19020 

t 

I.ill.I m m i I ID www. continentalref ri gerator .com 

Project Name: 

Model Specified: 

Location: 

Item No: Quantity: 

AIA#: SIS#: 

Standard Model Features 

REFRIGERATION SYSTEM 

Performance-rated refrigeration system 

Natural, environmentally-safe, 
high-efficiency R-290 refrigerant' 

Unique air flow distribution allows 
pan product to maintain 33° - 41 'F 

Automatic, hot gas condensate evaporator 

Non-corrosive, plasticized fin evaporator coil 

Easily serviceable, back mounted compressor 

Expansion valve system 

CABINET ARCHITECTURE 

2" non-CFC polyurethane foam insulation 

Smooth, polished chrome door handles 

Spring loaded, self closing doors 

Magnetic snap-in door gaskets 

Heavy-duty, epoxy-coated steel shelves 

8" deep, full length nylon cutting board 

Insulated lid 

(!:J) 

Completely enclosed, vented and removable case back 

5" casters 

MODEL FEATURES 

(18) 1/6 size recessed pans, 4" deep 

Removable interior tub below pans 

Electronic controller w/digital display & hi-low alarm 

Field rehingeable doors 

1 R-290 refrigerant meets-all federal and state regulatory requirements. 

APPROVAL: 



Model Specifications 

DIMENSIONAL DATA 

Net Capacity (cu. It.) 

1/6 Size Pans (4" deep) 

Width, Overall (in.) 

Depth, Overall (in.) (incl. bumpers) 

Depth, Cutting Board (in.) 

Height, Overall (in.) (incl. 5" casters) 

Shelf Area (sq. It.) 

No. of Shelves 

No. ofDoors 

Interior Depth (in.) 

Interior Height (in.) 

Interior Width (in.) 

REFRIGERANT DATA 

20.6 (583 cu I) 

18 

72 (1829 mm) 

35 (890 mm) 

8 (203 mm) 

421/4 (1073 mm) 

10.2 (.9 sq m) 

3 

3 

See Drawing 

261/4 (667 mm) 

68 (1727 mm) 

Condensing Unit Size (H.P.) 1/3+ 

Capacity (BTU/Hr)* 2560 

ELECTRICAL DATA 

Voltage (int'I) 

Total Amps (int'I) 

10 ft. Cord/Plug [attached] (int'I) 

SHIPPING DATA 

Weight (lbs.) 

Height - Crated (in.) 

Width - Crated (in.) 

Depth - Crated (in.) 
.. Ratfng @+25°F evaporator, 90°F ambient 

115/60/1 (220/50/1) 

6.1 (4.7) 

Yes (No) 

398 (181 kg) 

43 1/4 (1099 mm) 

80 (2032 mm) 

371/4 (946 mm) 

Figures in parentheses reflect metric equivalents rounded to the nearest 
whole unit. 

© 
Equipped with one NEMA+15P Plug 

(varies by country} 

CO n tin en tar :::;Jt{E~~" 
===========r.;;;;iiiii'!ill'i'ffl 539 Dunksferry Road 

limffiijijJ]U'i}J Bensalem, PA 19020 
www.conlinenlalrelrigo.ralor.com 

Due to our corrtlnued efforts in developing innovative 
products, specifications subject to change without notice. 

~ 

MADE IN THE U.S.A. 

© Copyright 2020. ConUnental Refrigerator. 
A Division of National Refrigeration &-Air Conditioning Products, Inc. 

-

Model Plan Views 

HOOD 

72"-----•1 (1829 mm) 

,-- -- -- -- --------- ------, ,---- ---- -- -----
' ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' . 
~ 195/B" ------a-i 
, (498 mrn) , 

1---..... i 
·-- -- -- -- -- --- "" -- ------

1------ 35" ------1 
(890 mm) 

f 
15 5/8" 

(397 mm) 

34" 
(864 mm) 

195/8" ~--__: 
(498 mm) \ 

23 5/8" 
(600 mm) 

DOOR 
OPENING 

14 7/8" : 3D 1/4" (1073 mm) f1 
421/4" 

(378 mm) · (768 mm) .-:-----·---
101/4": u 

~----t=t·;·-;--:.::-'.~:.::~~.'..:.f~:.::!"'._i --=,). 

i---- 27112" 
(699 mm) 

T 
34" 000000 

5" 
• (127 mm) 

(B'4mm) 0 0 0 0 0 0 

1 8" 

L•==------==-=----•.L.12_0,~m-m) 

, PAN TOP CONFIGURATIO_N 

SW72N18M (8/10/20) 



T&S BRASS AND BRONZE WORKS, INC. 
2 Saddleback Cove / P .0. Box 1088 

Travelers Rest, SC 29690 

Model No. 

8-0305 

Travelers Rest, SC: 800-476-4103 • Simi Valley, CA: 800-423-0150 • Fax: 864-834-3518 • www.tsbrass.com 

(/)2" 
[51mm]--j 
Flange 

3 5/16" 
[84mm] 

This Space for ArchitecUEngineer Approval 

Job Name __________ Date ___ _ 

ADA Compliant Model Specified. ________ Quantity __ 

133X 
5 3/4" Swivel Gooseneck 
w/ Stream Regulator Outlet. 
Converts to Rigid w/ 
014200-45 Lock Washer 
(Included) 

Quarter-Turn Eterna 
Cartridge w/ Spring 
Check & Lever Handle 
w/ Color Coded Index 

2 5/8" 
[67mm] 

9 9/16" 
[242mm] 

150A 

Customer/Wholesaler __________ _ 

Contractor ______________ _ 

ArchitecUEngineer 

5 3/4" 
[145mm] 

•J 

l 
14" 

[355mm] 

Optional Tailpiece 

1/2" NPSM 
Male Inlet 

& Nut for 1/4" NPT 
Connection (Included) 

Rough-In Requirement: 
(/) 1" [25mm] Mounting Hole 

1 5/8" 
[41mm] 

Maximum 
Thickness 

Product Specifications: 

Single Hole Single Temperature Deck Mount Faucet, Quarter-Turn Eterna 
Cartridge w/ Spring Check, Lever Handle, 5 3/4" Swivel/Rigid Gooseneck w/ 
Stream Regulator Outlet & 1/2" NPSM Male Inlet 

Drawn: MRC Checked: JRM A roved: JHB Date: 03/01/18 

Product Compliance: 

ASMEA112.18.1 / CSA B125.1 
NSF 61 - Section 9 
NSF 372 (Low Lead Content) 
ANSI A117.1 (ADA) 

Scale: 1:4 Sheet: 1 of 2 



T&S BRASS AND BRONZE WORKS, INC. Model No. 

2 Saddleback Cove/ P.O. Box 1088 
Travelers Rest, SC 29690 

B-0305 
Item No. 

Travelers Rest, SC: 800-476-4103 • Simi Valley, CA: 800-423-0150 • Fax: 864-834-3518 • www.tsbrass.com 

r---------7 
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I 
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. I 

Product Specifications: 

:~ I~ 

!M 
L•J I~ 

r-- -
I -----

C> -@ 
---@ 

I-@ 

----

ITEM 
NO. 

1 

2 

3 

4 

5 

6 

7 

8 

9 

10 

11 

12 

13 

14 

SALES NO. 

B-PT 

133X 

009538-45 

011429-45 

001074-45 

014200-45 

012443-40NS 

019639-40 

001638-45NS 

000925-45 

018506-19NS 

000999-45 

002954-45 

150A 

Single Hole Single Temperature Deck Mount Faucet, Quarter-Turn Eterna 
Cartridge w/ Spring Check, Lever Handle, 5 3/4" Swivel/Rigid Gooseneck w/ 
Stream Regulator Outlet & 1/2" NPSM Male Inlet 

DESCRIPTION 

Full Flow Stream Regulator, 55/64-27 
5 3/4" Swivel Gooseneck w/ !ream 
Re ulator Outlet 

Swivel Washer 

Swivel Sleeves (2) 

O-Ring 

Star Washer, Anti-Rotation 
Quarter-Turn Eterna Cartridge w/ 
S rin Check, RTC 
Quarter-Turn Eterna Cartridge RTC w/ 
Spring Check, Handle, Blue Index & 
Screw 
Lever Handle (New Style) 

Lab Handle Screw 

Blue Button Index, Press-in 

Brass Lock Washer 

Shank Lock Nut 

1/4" NPT Tailpiece & Nut 

Product Compliance: 

ASME A112.18.1 / CSA B125.1 
NSF 61 - Section 9 
NSF 372 (Low Lead Content) 
ANSI A117.1 (ADA) 

Drawn: MRC Checked: JRM A roved: JHB Date: 03/01/18 Scale: NTS Sheet: 2 of 2 



ATLAS METAL Project: 
Item No.: 
Quantity: 

DROP-IN SERVING EQUuPMENlf 

HOT PAN 
1::iectricaliy Heated 
Individual Controls 

DWIH-1 
DWIH-2 
□WIH-3 
iefWIH-4 
DWIH-5 
□WIH-6 WIH-3 

SPECIFICATIONS 

TOP: Constructed of 18 gauge, type 304 stainless steel, die 
stamped with a raised perimeter bead. There shall be a solid 
vinyl gasket under the beaded edge to form a seal to the 
counter top, thus preventing seepage or marring of the 
counter top. 

HOT FOOD WELLS: Individual hot food wells shall be 18 
gauge, type 304 stainless steel, one piece construction, all 
welded, ground and polished to a uniform finish. All comers 
are coved with a minimum 1/4" radius. Each well is provided 
with an 850 watt heating element (1000 watt on the WIH-1). 

INSULATION: The pan is fully insulated with high density 
fiberglass, 1" thick on all sides, 2" thick on the bottom and en­
closed with a 22 gauge galvanized steel outer case. 

ELECTRICAL: The unit is provided with an individual 
thermostat control with a pilot light for each well. All heating 
elements and controls are pre-wired, and a 6' long, 3-wire 
cord and plug is provided, extending from the control box 
located under the unit, on operator's left. Bottom of outer 
case can be removed for access to electrical components. 

Specifications subject to change without notice. 

STANDARD FEATURES 
■ Fully insulated to retain heat - protects fixtures and 

saves energy 

■ Individual thermostat controls - the operator can 

control the temperature of each well separately 
■ Factory applied gasket - makes installation a snap 

and seals units to the counter, thus eliminating 

seepage 

■ Accommodates standard 12"x20" pans, or fractional 

size pans with the use of optional adapter bars 

■ Wet or Dry Operation 

■ 1-Year Parts & Labor Warranty 

■ UL Listed, ETL Listed 

ACCESSORIES 
■ Stainless steel adapter bars (pg D1-51-52) 
■ Stainless steel adapter plates (pg D1-51-52) 
■ CP - Cover Plate with handles, S/S 
■ D - Individual Drain and Valve for each well (3/4" dia. 

drain) 
■ DM - Individual Drain for each well with manifold to 

single valve 
■ OMV - Individual Drain with valve for each well with 

manifold to single valve 
■ DME - Individual drain for each well with manifold to 

single valve w/ rear extension 
■ ROVE - Rear Extension for D, DM, & DMV (1) 

required 
■ RT - Remote Thermostats for counter installation, 36" 

long 
■ RTL - Remote Thermostats for counter installation, 72" 

long 
■ MS - Master on/off switch 
■ AF -Automatic water fill (NOTE: OM required for water 

fill) 

*Please see Operation & Installation Manual for Al.I. operation and maintenance details. 01-3 



24" 

\'.!, PLAN VIEW 

f 
9" 

l 
3-3/4" 

t 
ELEVATION 

Electrical Characteristics 

MODEL WATTAGE VOLTAGE/KW/AMPS NEMA# 
PLUG 

WIH-1 1000WATT 
120V -1.0KW -6.3 5-15P 
208V - 1.0KW - 4.8 6-15P 
240V - 1.0KW - 4.2 6-15P 

120V -1.7KW - 14.2 5-20P MODEL 
WIH-2 850WATT 208V -1.7KW - 8.2 6-15P 

240V-1.7KW-7.1 6-15P 
120V -2.0KW-16.7 L5-30P WIH-1 

1000WATT 208V - 2.0KW - 9.6 6-15P 
240V - 2.0KW - 8.3 6-15P WIH-2 

120V - 2.55KW - 21.3 L5-30P 
WIH-3 850WATT 208V - 2.55KW - 12.3 L6-20P WIH-3 

240V - 2.55KW - 10.6 6-15P 
120V -3.0KW - 25.0 5-50P WIH-4 1000WATT 208V - 3.0KW - 14.4 L6-20P 
240V - 3.0KW -12-5 L6-20P WIH-5 
208V - 3.4KW - 16.4 L6-30P 

WIH-4 850WATT 240V -3.4KW - 14.2 L6-20P 
WIH-6 

1 208V -4.0KW - 19.2 L6-30P 
1000WATT 240V -4.0KW - 16.7 L6-30P 

208V - 4.25KW - 20.4 L6-30P 
WIH-5 850WATT 240V-4.25KW -17.7 L6-30P 

208V -5.0KW - 24.0 L6-30P 
1000WATT 240V - 5.0KW - 20.8 L6-30P 

850WATT 
208V -5.1KW- 24.5 6-50P 

WIH-6 240V-5.1KW-21.3 L6-30P 
208V - 6.0KW - 28.8 6-50P 

1000WATT 240V - 6.0KW - 25.0 6-50P 

COUNTER 

"A" CUT-OUT 
(REQUIRED) 

WXL 
16" 22-1/4" X 14-1/4" 

140.6cml 156.5 X 36.8cml 
29-3/4" 22-1/4" X 28" 

175.5cm) /56.5X71.1cm) 

43-1/2" 22-1/4" X 41-3/4" 
(110.4cm) (56.5X111.1cm) 

57-1/4" 22-1/4" X 55-1/2" 
1145.4cm) (56.5 X 140.9cm) 

71" 22-1/4" X 69-1/4" 
1180.3cm' 156.5X175.8cml 

84-3/4" 22-1/4" X 83" 
(213.3cm) (56.5 X 210.8cm) 

COIIFHMSTO 
NSFSTD4 
N$f$lD2 

19-7/8" ID 

f 
6" ID 

I 

5-1/4" 

ENDVIEW f 

CONTROL 
PANEL SHIP WT. 

CUT-OUT 
(IF REQUIRED) 

(LBS.) 

4-1/2" X 6-1/4" 41 
l11.4X15.8cml 118.5""' 
4-1/2" X 12-1/4" 112 
/11.4x 31.1cm) 150.8kg) 

4-1/2" X 26" 152 
(11.4X66cm) (68.9kg) 

4-1/2' X 39-314" 188 
'11.4X100.9cm (85.3kg) 

4-1/2" X 53-1/2" 225 
111.4X135.8cm f102kal 
4-1/2" X 67-1/4" 268 
(11.4X170.8cm) (121.5kg) 

Note: Numeral fol/owing the model letters denotes the 12X20 pan capacity 

Atlas Metal lndustnes o 1135 NW 159th Dr. M1am1, FL 33169 • (800) 762-7565 Fax: (305) 623--0475 • atlasfoodserv.com 

Dl-4 2/20-sc 



_BASE MODEL FREEZER (0°F) 

68" Worktop Freezer with Drawers 

Heavy gauge #300 Series stainless steel top, stainless steel front 
and end panels, galvanized steel rear and grill and aluminum interior. 

Designed to maintain NSF-7 temperatures in 100°F ambient. 

Options and Accessories 

(upcharge and lead times may apply) __ ,,, --
Doors in lieu of drawers , Condensing unit left or right --------···-···· ---·--·· •-- _____ ,. __ - - ----~----···-------------~-·--·-
Drawer section above the condensing unit• • Remote models 
•••-- •••-·••-•• _ •-· .-~---- ,·.a.-•····,·~•-•-·•·.•••·•••••'·c,,, ••,,--e -•"•~--

Overshelves (single or double)__ _ i D_oC>r/dr_a_w_e.1:_locks 
Automatic, electric condensate evaporator · Adjustable legs 

---- •---· - -
Exterior dial or digital thermometer 
----~--- .. ·-- -

Stainless steel back and interior 
·orawer sec/ion abo:re condensing unit holds (1) 12 x 20 x 6 pan 

Continental 
lillliifi mu 1m 

• Front breathing 
·- ... .,._ - -

Toll-Free: 800·523-7138 
Phone: 215-244-1400 
Fax: 215-244-9579 

539 Dunksferry Road 
Bensalem, PA 19020 
www. con Ii nenta I refri ge rat or. com 

Project Name: 

Model Specified: 

Location: 

Item No: Quantity: 

AIA#: SIS#: 

Standard Model Features 

REFRIGERATION SYSTEM 
Performance-rated refrigeration system 

Environmentally-safe R-404A refrigerant 

Unique forced air design utilizes fans (approx. every 12") 
across the entire back of unit for even distribution of cold 

Automatic, energy saving, non-electric 
condensate evaporator 

Non-corrosive, plasticized fin evaporator coil 

Easily serviceable, slide-out condensing unit 

CABINET ARCHITECTURE 
2" non-CFC polyurethane foam insulation 

Spring loaded, self closing door (over condensing unit) 

Magnetic snap-in door/drawer gaskets 

Stainless steel roll-out drawers 

5" casters 

Completely enclosed, vented 
and removable rear and side grills 

Refrigerated door section above the condensing unit 

MODEL FEATURES 

Expansion valve for quick recovery 

Automatic electric defrost 

Interior hanging thermometer 

Field rehingeable door (over condensing unit) 

Nfl[f.: CFA-D models come standard with a door _over the condensing unit 
A drawer over the condensing unit is an option. 

APPROVAL: 



Model Specifications 

DIMENSIONAL DATA 
Net Capacity (cu. ft.) 22 (623 cu I) 

Width, Overall (in.) 68 (1727 mm) 

Depth, Overall (in.) 361/16 (916 mm) (incl. handles & bumpers) 

Height, Overall (in.) (incl. s· casters) 35 (889 mm) 

No. of Drawers 4 

No. of Half Doors 

Interior Depth (in.) (above condenser) 30 (762 mm) 

Interior Height (in.) (above condenser) 121/2 (318 mm) 

Interior Width (in.) (abovecondenser) 17 (432 mm) 

REFRIGERANT DATA 

Condensing Unit Size (H.P.) 1/2 

Capacity (BTU/Hr)' 2310 

ELECTRICAL DATA 

Voltage (int'I) 115/60/1 (220/50/1) 

Fans 2 

Total Amps (int'I) 10.7 (4.9) 

10 ft. Cord/Plug [attached] (int'I) Yes (No) 

SHIPPING DATA 
Weight (lbs.) 490 (222 kg) 

Height - Crated (in.) 433/4(1111 mm) 

Width - Crated (in.) 70 (1778 mm) 

Depth - Crated (in.) 47 (1194 mm) 

DRAWER PAN CONFIGURATIONS 

Two Tier: (2) 12 x 20 x 6 pans per drawer 

Three Tier: (1) 12x 20x4 pan per drawer (top) 
and (2) 12 x 20 x 4 pans per drawer (center & bottom) 
*Rating@ -15°F evaporator, 90°F ambient 
Figures in parentheses reflect metric equivalents rounded to the nearest 
whole unit 

Equipped with one NEMA+15P Plug 
(varies by country) 

Toll-Free: 800-523-7138 Continental ~n:;:.~:~~:00 

============='j:~~~ ... 539 Ounksferry Road [iliiiitillifil.llij 81msa!ern, PA 19020 
www.conlinanla lrelrlge ralot .com 

Due to our continued efforts in developlng innovative 
products, specifications subject to change without notice. 

.(@ .. @c€ 
lntertek 

© Copyright 2015. Continental Refrigerator. 

111111§ 

MADE INTHE U.S.A. 

A Division of National Refrigeration & Air Conditioning Products, Inc. 
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Larkin Industries, Inc. - Online Catalog 

Home Hoods Exhaust Fans Make Up Air Electrical Controls System Components Hood System Parts And Hardware 

Model: EO-FPSP 

Model: EO-FPSP 

Exhaust only canopy hood model with optional FPSP plenum 

Overview 

• The Exhaust Only Front Perforated Supply Plenum 

Features 

• Standard Hood Widths: 42", 48", 54", 60" 

(EOFPSP) hood model is an exhaust only canopy style hood 
without built in make-up air. The EOFPSP hood model is an 
EO hood model used with Larkin Industries external FPSP to 
introduce 90% of the system's required make-up air. The 
FPSP is field installed and discharges the make-up air down 
across the face of the hood. Larkin Industries FPSP is built 
with internal V-shaped perforated balancing plates that ensure 
the make-up air is evenly distributed across the full length of 
the plenum. Superior airflow rates and versatile configurations 
make the EOFPSP hood model recommended for all cooking 
applications. 

• Standard Hood Lengths: One-piece construction from 4' through 16' 
• Standard Hood Heights: 24" & 30" 
• Material Types: 430 & 304 Stainless Steel, or Aluminized Steel 
• Non-listed sizes and alternative materials are available 
• UL Listed pre-wired incandescent lights 
• UL classified Aluminum Baffle type grease filters 
• Full crate and packaging 
• 100% freight allowed pricing 
• Larkin Industries constructs the EOFPSP hood of heavy gauge materials, and 

employs a solid welded standing seam construction 
e Construction techniques and strict quality control measures ensure a top quality end 

product that is built to provide years of trouble-free service 
• The FPSP plenum (field mounted) on the face of the hood features unique 

perforated V-shaped balancing plates mounted inside the collar; this ensures the 
make-up air is evenly distributed along the full face of the hood 

• The Model EOFPSP is built in accordance with: NFPA96, ETL listed and tested to 
UL710 Standards, and approved by the NSF 

Advantages 
• The use of heavy gauge materials and construction techniques result in an end 

product that is more rigid and easier to install 
• Superior airflow rates: This hood model operates at the lowest exhaust CFM to 

reduce the amount of space conditioning needed and reduce the volume of make-up 
air needed 

e 90% of the system's required make-up air is supplied by the external front plenum 
• The design of the EOFPSP hood maximizes capture and containment of cooking 

effluents to increase the kitchen comfort level 
• The FPSP plenum (field mounted) on the face of the hood increases the capture and 

containment function on the hood and does not interfere with cooking operation 
below the hood 

• By design, most of the make-up air is directed into the canopy and re-exhausted by 
the kitchen hood; this function promotes energy efficiency and kitchen comfort 

• The EOFPSP hood is recommended for all cooking applications from light to extra 
heavy cooking loads 

• 100% freight allowed pricing guarantees you will never see freight bills 

Additional Info Options 

htt p:/f www. larkinh oo d s.com /pag e s/ltem .as px? lte m ID =23 

6/4/21, 10,33 AM 
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HANGER BRACKET 

UL CLASSIFIED 
FILTER 

P,.:.,<.-----REMOVABLE 
GREASE TROUGH 

REMOVABLE 
GREASE CUP 

COOKING EQUIPMENT 

FINISHED FLOOR 

LARKIN INDUSTRIES, INC. - 114 David Graen Road - Birminghan, AL 35244 

Model: EO-FPSP 
(Exhaust Only with Pertorated Supply Plenum) 

SUPPLY COLLAR 

PERFORATED 
BALANCING PLATE 

23% OPEN STAINLESS STEEL 
PERFORATED PANEL 

6" 

1---r 
12"0R16" 1 

MIN.24" 
MAX. 43' 

24" 

78"TYP. 

II] 
NFP1f 

~us 

lntertek 
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~.~aster Series Heavy Duty 
Combination Top Range 
Models 

MST42R 

MST42S 

MST42T 

MST42R-E 

-
I I 

Model MST42R-E 
Range with 17" Valve Control 

Griddle and Two Open 
Burners 

Specifications 
Heavy-duty combination top gas range with oven, One 
17" (432mm) W x 25" (635mm) D, 1" (25mm) thick, Hi-Lo 
valve grldd\e on left, 30,000 BTU {8.78'KW), bordered 
side and rear by continuously welded stainless steel 
splash guard. Two 30,000 BTU (8.78kWJ Starfire open 
burners with removable heads. Sentry total flame 
failure protection for all burners. Heavy duty cast 
iron top grates/ring grates on right only, 34" (864mm) 
W x 38" (965mm) D, !ncludJng 7-1/2" (191mm) deep 
stainless steel front rail. Porcelain enamel oven Interior 
with 40,000 BTU (11.72kW) cast iron burner. Stainless 
steel front and sides. Natural or propane gas available. 
Also available with storage base w/ doors. suffix S, and 
modular top, suffix T. 

NOTE: Ranges suppled with casters must be Installed 
with an approved restraining device. 

MST42S-E 

MST42T-E 

Standard Features 
• Stainless steel front and sides. 
• 6" (152mm) chrome steel adj, legs 
• 7-1/2" (191 mm) stainless steel front 

rail 
• Two(2), 2-piece Starfire open burners 

w/removable heads rated 30,000 BTU 
(8.78kW) CE approved or 35,000 BTU 
(10.25kW) CSA approved models, 
(natural or propane gas) 

• Removable ring grates over each 
burner & cast iron top grates 

• Stainless steel drip tray under open 
burners 

• Griddle with 1" (25mm) thick steel 
plate on left, with 30,000 BTU 
(8.78kW) UH" type burner controlled by 
Hi-Lo valve 

• 2-5/16" {59mm) high welded steel 
splash guards, sldes & back for griddle 

• Clip-on stainless steel backsplash for 
griddle plate 

• Removable front-mounted stainless 
steel grease receptacle 

• Fully porc.elainized oven lnterlor 
• Piezo Spark ignition for oven 
• 40,000 BTU (11.72 kW} natural gas, 

35,000 BTU (10.25 kW) propane gas 
cast iron oven burner 

• Electric Spark ignition on all pilots 
Suffix -E models 

• Sentry total flame failure protection 
for all burners 

Garland commercial Ranges Ltd. 
1177 Kamato Road, 

General Inquires 1-905-624-0260 
www.garland-group.com 
6924 Mississauga, Ontario 

L4W 1X4 CANADA 

USA Sales, Parts and Service 1-800-424-2411 
Canadian Sales 1-888-442-7526 
Canada or USA Parts/Service 1-800-427-6668 12/18 

Project ___________ _ 

Item ____________ _ 

Quantity __________ _ 

CSI section 11400 

Approved __________ _ 

Date ____________ _ 

Options & 
Accessories 
• Stainless steel marn back 
• Stainless steel common front rail up 

to 102" (2591mm) wide (2 or more 
units in a battery) 

• Fully grooved griddle (or grooved 
sections) 

• Stainless steel oven interior 
• Convection oven base, add C to 

model#, e.g. MST42RC 
• Additional oven rack 
• Rear gas connection, 3/4", 1 ", or 

1-1/4" NPT 
• Gas regulator 3/4" or 1-1/4" 
• Gas shut off valve; 3/4", 1" or 1-1/4" 

NPT 

• Gas flex hose & quick disconnect 
(3/4", 1" or 1-1/4" NPT x 5') w/ 
restraining device, please specify 

• End caps and cover (NC, Specify) 
• Set of (4) Polyurethane non-marking 

swivel casters w/ front brakes 
• 6" (152mm) stainless steel adj. legs 
• Dais base (not for use with "RC" oven) 
• Stalnless steel tubular high shelf, 

single or double deck 
• Stainless steel backguard: 10" 

(354mm), 17" (432mm) or 33" 
(838mm) 

• 230 volt, 50 cycle components, RC 
motor and/or electric ignition (export) 

• Celsius dial for oven thermostat (NC) 

~WELBILT' 

~ 
G.J 
l/) 
rt­
(D 
) 

L/) 
(D 
) 

(D 
l/) 

I 
(D 
G.J 

~ 
0 
C 
rt-
'< 
n 
0 
3 
0-
:J 
G.J 
rt-

0 
:J 

-I 
0 
u 
:::0 
G.J 
:J 

0-0 
(D 



s» GARLAND" 

Cl) 

b.O 
C 
m 
a:: 
o_ 
0 
f-
c 
0 

+,-J 

m 
C 

...0 
E 
0 u 
>, 

+.--J 
:J 
0 

9 
m 
Cl) 

I 
V) 
Cl) 

L 
Cl) 

V) 

L 
Cl) 

+.--J 
V) 

m 
2 

I r @ 3-1/2"] 

f [89mm] 

25-118" 37-7/8" 

@ [68Tm] 
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[191mm] 
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t 
DAIS Mounting 

(Notfor~n base) 

t-[864mm] 
/ R•N ,Vennln 115-7/16" 

3• !« Proof [418mm] 
[75mm] [-;.'•·,<; -;r.- I 5"' MAX -:-:'s. 

~ [305mm] [133mm] ~ 

1718. 

2-112· - -
I [64mm] ~- -

1-1/4"N.P.T 
- 31~112· __:_.; [32mm] 34-314• 63-3/4· -1 I '~f GAS INLET [800mm] [1187mm] [1419mm] X wres Wnh"DD" 

@@ .. @@ 8 .., BACKGUARD HISHELF --~ 40-1/4" 51-3/4" 
.,,,' [1022mm] [1314mm] 

[848mm] , wrLPG" wrso· 
33-7/8" , 

[860mm] ' l iBACKrARD HISrELF 
I 

[15~ ~ ~ ·t 34• 14-114• 34• 1•12smm] 
(864mm] - [362mm] i---(B64mm] __':j W/OPTIONAL 

RCMOlOR 

Product 
Width: Depth: Height: ln(mm) Height: ln(mm) Oven/Storage Base Interior. in(mm) 

/ ln(mm) ln(mm) (w/ NSF legs) (w/o NSF Legs) Width Depth Height 
MST42R I 34(864) 38(965) 36-3/8(924) 30-3/8(772) 26-1/4{667) 29(737)- 13-1/2(343) 

MST42S 34(864) 38(965) 36-3/8(924) 30-3/8(772) 26(665) 30-1/2(773) 20-1/2(519) 

MST42T 34(864) 38(965) 36-3/8(924) w/stand 9-1/21241) w/o stand* N/A N/A N/A 

*Modular top nas 1-112"' seating flanges. -Re oven ls 2s~ {635mm) deep. 

INPUT-BTU/hr 
MST42R(C) MST42S & MST42T 

Natural Propane Natural Propane 

Griddle Top 30.000 (8.78kW) 30,000 (8.78kW) 30,000 (8.78kW) 30,000 (8.78kWJ 
Open Top: CE Approved Models 60,000 (17.S7kW) 60.000 (17.S7kWJ 60.000 {17.57kW) 60,000 (17.S7kW) 
Open Top: CSA Approved Models 70.000 (20.SOkW) 70,000 (20.SOkW 70,000 (20.SOkW) 70,000 (20.SOkW) 
Oven: CE and CSA Approved Models 40.000 (11.71kW) 35,000 (10.25kWJ NIA N/A 

RC=Range w/Convectlon Oven R=Range w/Oven S=Range w/Storage Base T=ModularTop 

Installation Notes Shipping Wt: {Lb/Kg)2 

Combustible Wall Clearances 1 Entry Clearances Operating Pressure MST4ZR 520/326 
Sides: 11" (279mm) Crated: 39-1/4"(997mm) Natural: 6" WC (1Smbar} MST4ZS 420/191 
Back: 6" (152mm) Uncrated: 34-1/4" (870mm) Propane: 10· we (25mbar) MST42T 330/1S0 

1NOTE: Installation clearance reductions are applicable only where local codes permit. 

2Shlpplng Cubic Feet 50 for R & S Models. 20 for T models 

Gas Input ratings shown here are for installations up to 2,000 ft. (610m) above sea level. Specify altitudes over 2,000 ft. 

Electrical characteristics each RC oven: 1/3 HP motor. 120 VAC, single phase. 3.4 amps, 6 ft. (1.8m) power cord with NEMA 5-15P plug provided. 
230 VAC export Is direct connect, single phase, SO Hz. 

Please specify gas type when ordering. 

Welbi!t reserves the right to make changes to the design or specifications without prior notice. 

Garland Commerclal Ranges Ltd. 
1177 Kamato Road, 
Mississauga, Ontario 
L4W 1X4 CANADA 

General Inquires 1-905-624-0260 
USA Sales, Parts and Service 1-800-424-2411 
Canadlan Sales 1-888-442-7526 
Canada or USA Parts/Servke l·SOD-427-6668 

www.garland-group.com 
6924 
12/18 !>WELBILT" 



Master Series Heavy Duty 
0 en Burner To Ran e 
Models 

MST43R 

MST43S 

MST43T 

MST43R-E 

-,.;,.-.,. 

~,:::· :: ,. 

Model MST43R 
(valve control panel not as depicted) 

Range With 
Six Open Star Burners 

Specifications 
Hea\'j'-duty gas range with oven, with six (6) 24,000 
BTU, (7.03kW), Starfire burners. Sentry total flame 
fallure protection for all burners. Hea\'j'-cluty cast 
iron top grates/ring grates. 34" (864mm) wide x 38" 
(965mm) deep, including 7-1/2" (191mm} deep stainless 
steel front rail. Porcelain enamel oven Interior with 
40,000 BTU, (11.72 kW), cast iron burner. Stainless steel 
front and sides. Natural or propane gas. Also available 
with storage base with doors, suffix S, and modular 
top, suffix T 

NOTE: Ranges suppled with casters must be installed 
with an approved restraining device. 

MST43S-E 

MST43T-E 

Standard Features 
• Stainless steel front and sides 
• 6" (152mm) chrome steel adj. legs 
• 7-1/2" (191 mm) stainless steel front 

rail 
• Six {6) 24,000 BTU, (7.03 kW) natural 

gas or 20,000 BTU, {5.86kW) propane 
gas Starfire burners 

• Removable ring grate bowl over each 
bumer 

• Cast iron top grates 
• One-piece Stainless Steel drip tray 
• Piezo spark ignition for oven 
• Fully porcelainized oven interior 
• 40,000 BTU, (11.72 kW) natural gas, 

35,000 BTU (10.25kW) propane gas 
cast iron oven burner 

• Storage base models with 
aluminized steel interiors, (Suffix 5/5-E) 

• Modular Top models (Suffix T/T-E) 
• Electric Spark ignition on all pilots 

Suffix •E models 
• Sentry total flame failure protection 

for all burners 

Garland Commercial Ranges Ltd. 
1177 Kamato Road, 

General Inquires 1·905-624-0260 
www.garland-group.com 
6925 Mississauga, Ontario 

L4W 1X4 CANADA 

USA Sales, Parts and Service 1·800-424-2411 
Canadian Sales 1·888-442•7526 
Canada or USA Parts/Service 1·800427-6668 12/18 

Project ___________ _ 

Item ____________ _ 

Quantity __________ _ 

CSI Section 11400 

Approved __________ _ 

Date ____________ _ 

Options & 
Accessories 
• Stalnless steel common front rail up 

to 102" (2591mm) wide(two or more 
units in a battery) 

• Stainless steel main back 
• Stainless steel oven Interior 
• Convection oven base, add C to 

Model No., e.g. MST43RC 
• Additional oven rack 
• Gas shut off valve; 3/4", 1" or 1·1/4" 

NPT 
• Gas flex hose & quick disconnect 

(3/4", 1" or 1 · 1/4" NPT x S') 
w/restraining device, please specify 

• Rear gas connection; 3/4", 1 ", or 
1·1/4" NPT 

• End caps and cover, NC, specify 
• 4 Polyurethane non-marking swivel 

casters w/front brakes 
• 6" {152mm) stainless steel adj. legs 
• Storage base shelf of aluminized or 

stainless steel 
• Stainless steel tubular high shelf, 

slngle or double deck 
• Stainless steel backguard: 1 O" 

(354mm), 17" (432mm) or 33" 
(838mm) 

• 230 volt, 50 cycle components, RC 
motor and/or electric ignition (export) 

• Celsius dlal for oven thermostat, NC 
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Product 
Width: Depth: 
ln(mm) ln(mm) 

MST43R(EJ 34(864) 38(965) 

MST43S(E) 34{864) 38(965) 

MST43T(E) 34{864) 38{965) 

j 

3-1/2,.f I 
[89mm] 

2&-7/8" 
[683mm] 

I 
1-112• 

[191mm] 

DAIS Mounting 
(Not for ~on base} .,,-,,v,miln 

3• IN / D.UJGN Proof 
...-J 1&-7/16" i-... 
-l [418mml 1· 

~~~~ @.;.~ 5" .... 

[133~' ~ 
2-112· 

[64mm] 

1-1/4"N.l'T. 
[32mm] 

GASINLEr 

r---'·9- - ------~ 
~ - ---

31-1/2" . - _ 1 I 
i---cso0mm1- "" 4&-3/4" 63-3/4" 

[1187mm] [1619mm] 
wrBtI,· wroo· 

BACK ,UARO HI SHELF 

...... , 40-1/4. 51-3/4· 

'

/' [1022mm] [1314mm] 
W/"lPBtI," wrso· 

33-7/8" f I BACKGUl ARO HI StlF 
[860mm] cl __ -I j 

-'-----''----1-1 V =± 1• [25mm] 
14-1/4" I 34" W/DPTIONAL 

- [362mm] r ,864mm] RC MOTOR 

Height; ln(mm) Height: Jn(mm) Oven/Storage Base Interior: in(mm) 

(w/ NSF Legs) (w/o NSF Legs) Width Depth Height 

36-1/4(921) 30-1/4(768) 26-1/4(667) 29(737)- 13-1/2(343) 

36-1/4(921) 30-1/4(768) 26(665) 30-1/2(TT3) 20-1/2(519) 

36-3/8{924} w/stand 9-1/2{241) w/o stand* NIA NIA NIA 

*Modular top has 1-1/2" seating flanges. **RC oven Is 25" (635mm) deep. 

INPUT-BTU/hr (Natural Gas) MST43R(E) & MSTRC(E) MST43S(E) & MST43T(EJ Gas input ratings shown 
t..::::.:.:..:.;:.;.:;:._::.:;::;::.:;_.;::::,_ ____ i.;::;:_:.;;:.;::::...;:.;;:.::;;.:::;::__i.;::::.;.;;:.::;:...;:.;;:.::;;;::,;.;::-1 here are for installations 

Top Section*** 
Oven..,** 

144.000 (42.19W) 144,000 (42.19kW) up to 2,000 ft. (610m) 

40,000 (11.72kW) NIA above sea level. Specify 
Total 184.000 (S3.9kW) 144,000 (42.19kW) altitudes over 2.000 ft. 

RC=Range w/Convection Oven R=Range w/Oven S=Range w/Storage Base T=Modular Top 
*** Top Sections rated 120,000 BTU (35.16kW) and Oven Rated 35,000 BTU (10.25kW) for Propane gas 

Installation Notes 

Combustible Wall Clearances 1 

Sides: 11" (279mm) 
Back: 6" (152mm) 

Entry Clearances 

Crated: 39-1/4"(997mm) 
Uncrated: 34-1/4" (870mm) 

Operating Pressure 

Natural: 6 WC (1Smbar) 

Propane: 10 WC (2Smbar) 

1NOTE: Installation clearance reductions are appllcable only where local codes permit. 

Shipping Wt: (Lb/Kg)2 

MST43R 440/200 - SO 
MST43S 340/15S - SO 
MST43T 250/114 - 20 

Electrical characteristics: Each RC oven -1/3 HP motor. 120 VAC. single phase. 3.4 amps (c/w 6 ft. (1.Bm) power cord with NEMA 5-1SP plug). 230 VAC 

export is direct connect, single phase, 50 Hz. Electrical Spark Ignition (suffix "E" ) - 0.1 amps for 115V 60Hz 1 Phase (c/w NEMA 5-1 SP cord & plug on 
models with out RC oven) and O.OS amps for240C SOHz 1 phase. 

Please specify gas type when ordering. 

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

Garland Commercial Ranges Ltd. 
1177 Kamato Road, 
Mississauga, Ontario 
l4W 1X4 CANADA 

General Inquires 1-905-624-0260 
USA Sales, Parts and Service 1-800-424-2411 
Canadian Sales 1-888-442-7526 
Canada or USA Parts/Service 1-800-427-6668 

WW\'V.gilrland-group.com 
6925 
12/18 !>WELBILT" 
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SOLSTICE Gas (SG) Series Single 
Standalone SG14, 14R, 14T,18 Fryer 

~ 
I SG14R . J With optional 

Stainless tank 

SG14TTwin 
Tank 

... 
-ii .. -,· 
SG18 

With optional 
caters 

Item No. -------------
Quantity _________ .,----__ 

L. f- 6v>r~ 

APPLICATION 

For High Production Gas single Economy frying specify 
Pitco Solstice Gas Models SG14, 14R, 14T or SG18 tube 
fryers with the patented Solstice Burner Technology. The 
dependable blower free atmospheric heating system 
provides fast recovery to cook a variety of food products. 
The Solstice gas fryer comes standard with a millivolt 
thermostat with a thermo-safety pilot, high temperature 
safety limit switch. The unique Solstice burner and baffle 
design increases cooking production, lowers flue 
temperature and improves working environment 
compared to previous models. 

MODELS AVAILABLE 

7sG14 (40-50 lbs, 14 x14" fry area, 110 Kbtu/hr) 

SG14 □ SG14R (40-50 lbs, 14 x14" fry area, 122 Kbtu/hr) 

STANDARD FRYER FEATURES & ACCESSORIES □ SG14T (20-25 lbs, 7 x14", 50 Kbtu/hr per side for 
this twin tank, 100 Kbtu/hr total) 

■ Tank - stainless steel construction 
■ Cabinet - stainless front, door and sides 

■ Solstice Burner Technology, No blower or 

ceramics 

■ Millivolt Thermostat CT-Stat) 

200°F-4oo•F (190°C-93°C CE) 
■ Themo-Safety pilot with built in regulator. 

■ High Temperature safety limit switch 

■ Heavy duty 3/16" bottom door hinge 
■ 1 ¼" (3.2 cm) Full port drain valve for fast draining 

■ Separate Manual gas shutoffs, for front servicing 

■ Integrated flue deflector 
■ 9"(22.9cm) adjustable legs, easier access to clean 

■ Tube rack, allows crumbs & debris into cool zone 

■ Removable basket hanger, requires no tools 

■ Drain Line Clean out rod 
■ Drain extension 

■ Fryer cleaner sample packet 
■ Choice of basket options : 

□ 2-Twin Baskets 

□ 1-Full Basket (not available on 14T) 

0 SG18 (70-90 lbs, 18 x 18" fry area, 140Kbtu/hr) 

ACCESSORIES (AT ADDITIONAL COST) 

□ Stainless Steel back 
□ 9" (22.9 cm) adjustable, non locking rear & front 

locking casters 
□ Flexible gas hose with disconnect and restraining 

cable 
□ Tank cover 
□ 3-Triple Baskets (not available on 14T) 

@@@CE~ 
0063 The Aus\rolion 

Gos Association 

Pitco Frialator, Inc• P.O. Box 501, Concord, NH 03302-0501 • 553 Route 3A, Bow, NH 03304 
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SOLSTICE GAS (SG) Series Single Standalon@14R, 14T, 18 Fryer 

3/4 INCH GAS CONNECTION / 
@ {CE 3I4 INCH BSP ADAPTOR / 

ADDS 1 1/2 [3.8] TO l I 11~01 SG14 (R) 

CONNECTION) 

IN [CM] 

8 8 

➔ ◄- C 

Model 
SG14 & 14R 

SG14T per side 

SG18 

Model 
SG14 & 14R 

SG14T 
SG18 

A 48 5116 122.81 52 5/16 132.9 

( B 15 518 39.71 19 5/8 49.81 
C 41/41 10.81 6114 15.91 .. 

,_ ______ A ______ _., 

34 [86.3] 

t 

' 

INTEGRAL 
FLUE DEFLECTOR 

34J~ [87.6] ;J 
r ~J 11 8J 

~i-.:'-=c:=---------. "-- t 

J 
® _l_ 

10~ [26.5] 

NOM. 

t 

451 
8 

[117.2] 

I ~I➔ -113
[36] f◄- 22 [55.9] ~2 . 

i- 48 r11.1I 

INDIVIDUAL FRYER SPECIFICATIONS 
Fr~ngA<ea Cook Depth Oil Capacity 

14x 14 in (35.6x35.6 cm) 3-1/4-5 in (8.3 -12.7 cm) 40 -50 Lbs (18 -23 kg) 

7x 14 in (17.7 x 35.6 cm) 3-1/4- 5 in (8.3 -12.7 cm) 20-25Lbs(9-11 kg) 

18 x18in(45.7x45.7cm) 3-1/4- 5 in (8.3 -12.7 cm) 75 Lbs (34 kg) 

FRYER SHIPPING INFORMATION (Approximate) 
Shipping Weight Shipping Crate Size H X Wx L 
208 Lbs (95 kg) 59x23x44in (149.8x58.4x111.7cm) 34.6ft 
230 Lbs (104 kg) 
226 Lbs (103 kg) 

• - • • .i. • 

Pro\tde Pitco Solstice Gas Model (SG xxx) tube fired high production gas floor fryer. Fryer shall be xx-xx lbs oil capacity, xxx Kl::tu/hr, xx" by xx~ fry area, 
stainless steel peened tank, stainless front, door, sides. Blower Free atmospheric burner system, with milliwlt thermostat and thermo-safety pilot, separate gas 

shut off, 3/4° npt rear gas connect, recessed cabinet back, 1-1/4~ Full port drain, 3/16" bottom hinge. PrO\lide options and accessories as follows: 

~ 
Pitco Frialator, Inc• P.O. Box 501, Concord, NH 03302-0501 • 553 Route 3A, Bow, NH 03304 

603-225-6684 • FAX: 603-225-8497 • www.pitco.com L10-293 Rev 2 04/19 Printed in the USA 
We reserve the right to change specifications without notice and without incurring any obligation for equipment previously or subsequently sold. 
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HEAVY DUTY COOKING 

VST3B 
VULCAn HEAVY DUTY GAS CERAMIC 

CHOP HOUSE BROILER 

N b N\~AGUf 
4, fW-' s A 1.ocff" 

A ll"'ril.46 lf 
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1111111111111 

Mode!VST3B 

SPECIFICATIONS 

Heavy-duty single section gas over fired ceramic broiler with 
½" griddle plate, Vulcan Model No. VST3B. Stainless steel front, 
sides, leg stand and 6" high casters with 5" wheels. Three 33,500 
BTU/hr. input. Standing pilot ignition system. Two infinite heat 
controls. Spring balance five position grid assembly. Achieves 
950° across the cooking grid. Achieves 650° across the griddle 
top. Broiler grid measures 25"w x 25"d. 

Exterior Dimensions: 

36"w x 38"d x 58¼"h on leg stand with casters. 

CSA design certified. NSF listed. 

SPECIFY TYPE OF GAS WHEN ORDERING. 
SPECIFY ALTITUDE WHEN ABOVE 2,000 FT. 

□ VST3B Ceramic broiler with griddle plate 

STANDARD FEATURES 

■ Stainless steel front, sides, leg stand with 6" casters. 

■ Three 33,500 BTU/hr. cast iron burners with ceramic radiant 
tiles, 100,000 BTU/hr. input. 

■ Standing pilot ignition system. 

■ Two infinite heat controls per deck. 

■ Spring balance five position grid for raising and lowering. 

■ Grid area 625 sq. in.: 25"w x 25"d. 

■ Grid moves on roller bearings. 

■ Cold rolled steel grid bars for marking. 

■ ½" griddle plate with 2" splashers. 

■ Side mounted grease receptacle for griddle plate. 

■ Insulation between outer and inner walls. 

■ Rear gas connection with 1" regulator supplied. 

■ One year limited parts and labor warranty. 

ACCESSORIES 

□ Flexible gas hose with quick disconnect and restraining 
device. 

WI.CAin 
8 diviSion Of lTW Food Equipment Group LLC 

P.O. Box 696 ■ Louisville, KY 40201 ■ Toll-free: 1-800-814-2028 ■ Local: 502-778-2791 ■ Quote & Order Fax: 1-800-444-0602 

F45438 (08/13) 
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HEAVY DUTY COOKING 

VST3B VULCAn HEAVY DUTY GAS CERAMIC 
CHOP HOUSE BROILER 

INSTALLATION INSTRUCTIONS 

1. A gas pressure regulator suitable for this application is furnished 
and must be installed. Natural gas s.o• W.C., propane gas 10.0• W.C. 

2. An adequate ventilation system is required for commercial cooking 
equipment. Information may be obtained by writing to the National 
Fire Protection Association, 1 Batterymarch Park, Quincy, MA 02169. 
When writing, refer to NFPA No. 96. 

58.250 

52.375 

0 

. . . 
1111 II H 11111111111111 IH 11111111 
1111 llttll 111111111111 lttlll 11111 

0 

...D 

111111111111 fE==l7 I 111111111111 
11111111 Ill I !nmrn 1111111111111 

I 

3. These units are manufactured for installation in accordance with 
ANSZ223.1A (latest edition), National Fuel Gas Code. Copies may 
be obtained from the American Gas Association, 1515 Wilson Blvd., 
Arlington, VA 22209. 

4. All models require a s• (152 mm) clearance at both sides and rear 
adjacent to combustible construction. 

5. This appliance is manufactured for commercial installation only and 

is not Intended for home use. 

23.125 

BIi 
Ill 

II 
II 

t------ 35.500 -----i 
13.438 

t-------40.125 -----1 

VULrAn 
a division at 11W Food Equipment Group LLC 

P.O. Box 696 ■ Louisville, KY 40201 • Toll-free: 1-800-814-2028 • Local: 502-778-2791 ■ Quote & Order Fax: 1-800-444-0602 

F45438 (08/13) 
NOTE: In line with its policy to continually improve its products, Vulcan reserves the right to change materials and specifications without notice. 
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1 NOTE: Installation clearance reductions are applicable only 
where local codes permit. 
Data applies only to North America 

I 
Gas input ratings shown here are for installations up to 2,000 
ft. (61 Om) above sea level. Specify altitudes over 2,000 ft. 

Com me rcia I coo king equipment requires an adequate ventilation 
38" system. For additional information, refer to the National Fire 

[952mm] Protection Association's standard NFPA96. (for North America 

~ 
only) 

·i Electrical characteristics eaRC oven: 1 /3HP motor, 120 VAC, 
ir1 I single phase, 3.4 amps. 

Please specify gas type when ordering. 

7 30-21/64 -+-
I 

[770mm] 
I 

I 
35-7/8" C: 

[991mm] 

+:: 72-1/2" 
78-1/2" [1842mm] 

II [1994] 

' 81=1&8 8 • 
\ 1-1/4" 30-3/8" 

[772mm] N.P.T. 

I ~ 11 h 34" rl 6" ' 34" rl 
[864mm] [152mmj_ I [864mm] 

1 Note for convection oven base models add 1" (25mm) to 
the over all depth. 

Product 
Width: Depth: Height: ln(Mm) Oven/Storage Base Interior. ln(mm) 

ln(mm) ln(mm) (w/ NSF Legs) Width Depth Height 

M100XRM 34(864) 38(965) 72-1/8(1831) 26-1/4(667) 29(737) 13-1/2(343) 

M100XSM 34(864} 38(965) 72-1/8(1831) 26(665) 30-1/2(773) 20-1/2(519) 

INPUT M100XRM M100XSM 

(Natural Gas} BTU kW BTU kW 

Top Section 70,000 20.56 70,000 20.56 

Oven 40,000 11.72 N/A NIA 

TOTAL 110,00 32.28 70,000 20.56 

RC=Range w/Convectlon Oven R=Range w/Oven S=Range w/Storeage Base T=Modular Top 

Combustible Entry Operating 

Wall Clearances1 Clearances Pressure 

Sides: 6" {152mm) Crated: 39-1/4" (997mm) Natural: 6" WC (1Smbar} 

Back: 6" (152mm) Uncrated: 34-1/4" (870mm) Propane: 11" WC (28mbar) 

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

Garland Commercial Ranges Ltd. 
11n Kamato Road, 
Mlsslssauga, Ontario 
l4W1X4 CANADA 

General Inquires 1-905-624-0260 
USA Sales, Parts and Seivlce 1-800-42:4-2411 
Canadian Sales 1-888-442-7526 
Canada or USA Parts/Service 1-800-427-6668 

WW','t.garlond-group,com 
6890 . 
12/18 ~WELBILT" 
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Master Series Heavy Duty 
U ht Broiler 
Models 

M100XRM 

M100XSM 

Model M100XRM 

Infra Red Broiler with 

Upper Finishing oven 

Specifications 
Heavy-duty gas infra-red brofler with oven and upper 
finishing oven, Model #Ml00XR. Four (4) 17,500 BTU 
{5.14kW) direct radlant, lnfra-red burners. Adjustable 
broiler rack with removable grid. Fan-assisted clean air 
delivery system for broiler section. Porcelain enamel 
oven interior with 40,000 BTU (11.72 kW) cast iron oven 
burner. Standard with stainless steel front and sides. 
Two independent heat controls, (left and right), for 

brolling chamber. Natural or propane gas. Also 
available with storage base w/ doors, M100XSM. 

Standard Features 
• Stainless steel front and sides 
• 6" {152mm) chrome steel 

adjustable legs 
• 7-1/2" {191 mm) stainless steel front 

rall 
• Porcelain interior finishing oven 
• Four direct radiant, infra-red burners, 

17,500 BTU, (5.14 kW) each 
• 120 volt air intake blower motor 
• Air-proving safety switch 

• Removable broiler grid racks sections; 
24" (610mm) wide x 22"(559mm) deep. 

• 3 position adjustable rack 
• Large capacity, easily removable 

broiler chamber grease container 
located out of the heat zone 

• Two (2) Hi/Med/lo independent heat 
controls for broiling chamber 

• 40,000 BTU (11.72 kW - natural 
gas)/35,000 BTU (10.25 kW -
propane), cast iron oven burner 

• Plezo spark ignition for oven 
• Fully porcelainlzed oven Interior 

Project ___________ _ 

Item ____________ _ 

Quantity __________ _ 

csr Section 11400 

Approved __________ _ 

Date ____________ _ 

Options & 
Accessories 
• Stainless steel main back 
• Convection oven base, add C to 

Model No., e.g. M1 00XRC 
• Additional oven rack 
• 3/4" rear gas connection {stand alone) 

;1-1/4" NPT rear gas 
connection (battery installation) 

• End caps and cover (NC - specify at 
time of order) 

• Polyurethane non-marking 
swivel casters (4) w/front brakes 

• 6" (152mm) stainless steel 
adjustable legs 

• Toe base (not for use with uRcn oven) 
• Storage cabinet with doors 
• Celsius dial for oven thermostat (NC) 

NOTE: Broilers suppled with casters must be 
installed with an approved restraining device. 

Garland Commerclal Ranges Ltd. 
1177 Kamato Road, 
Mississauga, Ontario 
L4W 1X4 CANADA 

General Inquires 1-905-624-0260 
USA Sales, Parts and Service 1-800-424-2411 
Canadian Sales 1-888-442-7526 
Canada or USA Parts/Service 1-B00-427-6668 

www .gar land-group.com 
6890 
12/18 s.WELBILT' 

~ 
OJ 
1/) 
rt­
(D 
7 

1/) 
(D 
7 

(D 
1/) 

I 
(D 
OJ 

~ 
0 
C 
rt-
'< 
C 
u 

7 

0Q 
~ 
rt-

OJ 
7 
0 

(D 
7 



E Project: 
; 

rouantity: (Item No: 

' 
Specification 

(FCSI Section: 

' 
1 Approval: 

' 

~ ?..'7-
! Date: 
i 

Thu Dec 1310:30:55 CET 2018 I RAT~ONAL I 
Sel!CookingCenter® sec Combi-Duo Open Stacking Kit feet 6" (150 mm) 
62/102 E (16 x 18 x 26 inch/32 x 12 x 20 inch) 

I ' 
Capacity 

I 

i 

Ji 5 yeiirs warranty -or, 
~team ge11e10101 

• Sixteen (16) full-size sheet pans (18ftx26") or Thirty two (32) Steam table 
pans (12"x20"x2.5") GN1/1 

• Removable, swivelling hinging rack 
• Vertical distance between rails 2 5/8" (68 mm) 
Standard Features 
• Electrically heated device for automatic cooking of meat, poultry, fish, 

side dishes, vegetables, egg dishes, desserts, bakery products and for 
automatic rethermalization 

• Mixed loads with individual supervision of each rack, depending on type, 
load amount, and the number of door openings 

• Optical rack signaling function 
• LED cooking cabinet and rack lighting - energy-saving, durable and low­

maintenance 
• Optical rack signalling function 
• Rear-ventilated triple-pane cooking cabinet door, two hinged inside panes 

(for easy cleaning) with a special heat-reflecting coating 
• Cambi-steamer according to DIN 18866, DIN 10535 for selective use of 

steam and hot air, separately, sequentially, or combined 
• Integrated Ethernet and USB port to connect to a cloud based system for 

administration of cooking processes, management of HACCP and service 
data and remote control 

• No water softening system or additional descaling is necessary 
• 2-Year parts and labor warranty 
• 5-Year steam generator warranty 
• No-charge 4-hour RATIONAL certified chef assistance program 
• Core temperature probe with 6 measuring points, including positioning aid 

- automatic error correction in case of incorrect positioning 
• 1 % - accurate regulation of moisture, adjustable, and retrievable via the 

control panel 
• Cambi-steamer mode °F/(°C): steam: 85 to 265/(30 to 130), hot air: 85 to 

575/(30 to 300), combination: 85 to 575/(30 to 300) 
• Individual programming of at least 1,200 cooking programs with up to 12 

steps transferable via USB 
• Hand shower with automatic retracting system 
• Moisturising in 3 steps of °F/(°C) 85 to 500/(30 to 260) 
• High-performance fresh steam generator, pressureless, with automatic 

filling and automatic decalcification 

Approval/Labels 

·~- @) .%~~ 

• Dynamic air circulation in cooking cabinet with reversing wheel fan with 5 
fan speeds, programmable 

• Integral, maintenance-free grease extraction system 
• Single water connection as shipped, can be split connection for treated 

and untreated water 
• Turbo fan cool down function 
• Automatic adaptation to the installation location (elevation) 
• Height adjustable feet+- 3/8N (10 mm) 
• 304 (DIN 1.4301) stainless steel material inside and out 
• Seamless interior and with rounded comers 
• Demand-related energy supply 
• 5 programmable proofing stages 
• Automatic, pre-selected starting time with adjustable date/time 
• Delta-T cooking 
• UL listed as Commercial Cooking Appliance with Integral Systems for 

Limiting the Emission of Grease-laden Air 
Operation 
• Digital, graphically supported overview of the current cooking chamber 

climate, review and forecast as well as repeat and change options at the 
end of the cooking process 

• Remote control function for appliance using software and mobile app 
• Control second unit from the main unit (units must be connected via 

ethemet or network) 
• Real-time information about automatic adjustments on current cooking 

process 
• Self-learning operation, automatically adapts to actual usage 
• Intelligent energy-management system controls the energy and airflow, 

fully automated 
• Record mode -determination of the ideal cooking process for calibrated 

products using the core temperature probe for subsequent use without a 
core temperature probe, with automatic consideration of the load quantity 

• Self-configurable, user-specific operating display BS TFT color monitor 
and touch screen with self-explanatory symbols for ease of operation 

• Application and user manuals can be viewed on the unit display for the 
current actions 

Safety features 
• Detergent and Care Tabs (solid detergents) for optimum working safety 
• HACCP data output and software update via the integrated Ethernet and 

USB port 
• Safety temperature limiter for steam generator and hot-air heating 
• VDE approved for unsupervised operation (e.g. overnight cooking or 

cleaning) 
• Integral fan impeller brake 
• Door handle with right/left and slam function 
Cambi-Duo/ Stacking Kit 
• Unit feet s·1150 mm 
Cleaning and Care 
• Self-cleaning and care system for cooking cabinet and steam generator, 

regardless of the water pressure supplied 
• 7 cleaning stages for unsupervised cleaning and care - even overnight 
• Automatic cleaning and descaling of the steam generator 
• Automatic cleaning prompts indicating the cleaning stage and volume of 

chemicals in relation to the level of soiling 
• Soiling and care status are displayed on the monitor 
• Diagnostic system with automatic service notices displayed 
• Self-test function for actively checking unit's functions 
• 100% biodegradable Cleaner and Care tabs 
Ventilation approvals 
• This appliance conforms to the EPA 202 test in accordance to the 

ANSI/NFPA 96 "Ventilation Control and Fire Protection of Commercial 
Cooking Operations· Refer to UL Listing KNLZ.E148536 (America) or 
KNLZ7.E148536 (Canada). 
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SelfCookingCenter® sec Combi-Duo Open Stacking Kit feet 6" (150 mm) 
62/102 E (16 x 18 x 26 inch/32 x 12 x 20 inch) 

ELECTRICAL OPTIONS (all 60Hz) Special voltages available upon request 

Voltage/ breaker/ running amps/ AWG Voltage I breaker/ running amps/ AWG 

□ 62 E - 208V 3 Ph / 70 / 61.4 / #3- field retrofittable to 240 V 

102 E- 208V 3 Ph/ 125 / 102.7 /#2 -field retrofittable to 240 V 

□ 62E-480V3Ph/40/31.5/#8 

102 E-480V3 Ph/70/52.6 /#4 

□ 62E-440V3Ph/35/29.0/ #8 

102 E -440V 3 Ph /60/ 48.6 /#4 

ACCESSORIES 

□ 240V3Ph/80/70.8/#3 

240V 3 Ph / 40 / 35.5 I #8 

□ Installation Kits - include electrical, water and drainage connection- 1 needed for each unit 

□ For 62 - 208 or 240/60/3PH 

□ For 102 - 208 or 240/60/3PH 

□ For 62 - 480 or 440/60/3PH 

□ For 102 - 480 or 440/60/3PH 

□ RATIONAL Cleaner Tabs without phosphorous - guarantee maximum cleaning power 

□ RATIONAL Care Tabs - prevents scale deposits 

□ Certified installation by RATIONAL SERVICE-PARTNERS 

□ RATIONAL Single Water Filter- for all single models and Combi-Duo XS/XS, 61/61 and 61/101 

□ RATIONAL Double Water Filter- for Com bi-Duo 62/62 and 62/102 or if used for more than 2 units 

□ 62 Preventative Maintenance Kits - door gaskets, air filters, interior light gasket, and light bulbs 

□ 102 Preventative Maintenance Kits - door gaskets, air filters, interior light gasket, and light bulbs 

□ Mobile oven racks and Finishing® plate racks - easier operation of full loads 

□ Run-in rail for mobile oven and plate racks 

□ Transport trolley for mobile oven and plate racks - standard and height adjustable 

□ Heat shield -for top unit for installation next to heat source (e.g. range, grill) 

□ Condensation breaker - to divert steam from the top unit into existing hood system 

□ UltraVent recirculating hood 

□ UltraVent Plus recirculating hood 

□ RATIONAL USB data-memory stick- for transferring cooking programs and HACCP data 

□ VarioSmoker- for a large variety of smoked products 

□ For ideal grilling, baking, roasting, frying, rotisserie, steaming, Finishing®, and much more 

FACTORY INSTALLED OPTIONS (special order) 
□ left-hinged door 208V / 240V 
□ Left-hinged door 480V I 440V 
□ Door safety lock - handle is turned left then right before the door can be opened 
□ Sous-Vide core temperature probe, includes core temperature probe (both attach externally) 
□ Externally attached standard core temperature probe 
□ 3 Core temperature probes for iLevelControl includes core temperature probe (both attach externally) 
□ Lockable control panel cover 
□ Control panel protection 
□ Mobile oven rack package (mobile oven rack + run-in rail) 
□ Unit with special hinging racks for bakeries and supermarkets 
□ Integrated fat drain 
□ Marine version (electric units only) 
□ Security version 

RATIONAL USA Inc. 
1701 Golf Road, Suite C-120, Commercium 
Rolling Meadows, IL 60008 
Toll Free: 888-320-7274, Fax.: 847-755-9583 

Visit us on the internet: www.rationalusa.com 

We reserve the right to make technical improvements 

8720.1563US 

8720.1554US 

8720.1552US 

8720.1551 us 
56.00.210A 

56.00.562 

See document 

1900.1154US 

1900.1150US 

87.00.521US 

87.00.523US 

See accessories brochure 

60.61.094 

See accessories brochure 

60.70.392 

60.72.591 

60.74.974 

60.74.979 

42.00.162 

60.73.010 

See accessories brochure 



1_··p_ro_i•_c_1: _____ ~r_a_u_an_1_;1y_, _____ ~1_11_e_m_N_o_: _____ ~!~F-C_s_1_s_e_c1_io_n_: ___ ~! _A_PP_r_o_va_1_: ----~r_o_a_te_, ______ ~ 

Specification 
Thu Dec 13 10:30:55 CET 2018 

IRATEONALj 
SelfCookingCenter® sec Combi-Duo Open Stacking Kit feet 6" (150 mm) 
62/102 E (16 x 18 x 26 inch/32 x 12 x 20 inch) 

ConnectedCooking 

o For proper usage of ConnectedCooking a network 
c§,0;mdco~Kmg socket according to RJ45 has to be provided. For optimal 

-o perfomance a cable-bound connection with a data rate of at 
least 1 O Mb/s is the preferred connection. Alternatively W-LAN 
connections with appropriate W-LAN adaptors can be used. 

Cambi-Steam mode 

Steam °F/(°C) 85 to 265/(30 to 130) 

= = 
Hot air °F/(0 C) 85 to 575/(30 to 300) 

Cambi °F/(°C) 85 to 575/(30 to 300) 

Technical Specification 
Dimensions Width 
Exterior 42 3/8° (1,075 mm) 
Incl. Vent/Handle 

Weight 
Max Per Shelf 
Max Load Size 
Net 
Shipping 

Size 
62/102 
62/102 
62/102 
62/102 

66/66 lbs 
132/132 lbs 
707.5 lbs 
796 lbs 

Electric. 60 hz Breaker 
2oav 3 PH 70A/125A 
240V 3 PH SOA/1 SOA 
480V 3 PH 40AnOA 
440V 3 PH 35A/60A 

Depth 
427/Sn (1,089 mm) 
45112" (1,156 mm) 

Cable ronnection 
13/#2 
#3/#2 
181114 
#8/114 

Height 
73 1/8" {1,857 mm) 
75"(1,913mm) 

Running Amps 
61.4/102.7 
72/119 
31.5/52.6 
28.8/48.6 

Not supplied with cable connection. Use ropper wire only. 3Ph 4-wire system (3 wire 
w/ ground)-dedlcated 3 pole circuit breaker required. 1 Ph L 1, l2, G-dedicated 2 pole 
circuit breaker required. 208 v ls field retrofittable to 240v, 480v is field retrofittable to 
440v. Special voltages available upon request. Do not use fuses. Supplied with an 
extemal data interface (splashwater proof LAN soc:ket RJ45). 

Thermal load and airflow requirements 
Latent 958 W/1764 W 
Sensible 1236 W/2152 W 
Unit free standing 26945 ft2Jh/44391 ft2/h 
One side against a wall 16986 ft2Rl/27969 ft2/h 
NoisEi values 65 dBA/65 dBA 

Clearance Requirements 

iCookingControl - Automatic cooking 

7 application modes for meat, poultry, fish, side dishes, 

egg dishes, desserts, baked goods and Finishing® 
(rethermallzation) 

HiDensityControl® 

Highest steam saturation. and dynamic air mixing for perfect 
and even cooking 

Efficient CareControl 

iLevelControl 

Efficient self-cleaning CareControl recognizes soiling and 
scale and removes lt 

Mixed loads with individual monitoring of every rack depending 
on the quantity of the load as well as the number of door 
openings. 

Connected load electric for each unit 
Hot air connection: 21.6 kW/36 kW 
Steam connection: 18 kWf.36 kW 
Connected load electric: 22.1 kW/37 kW 

Water Requirements 
Connection 
Supply 
Pressure 
Min/Max Row Rate 
Water Drain 

3/4" GHT 
Minimum 1/2" ID Drinking Quality Cold 
21-87 psi (1.5-6 bar) 
3 gpm/6.6 gpm/3 gpm/6.6 gpm 
2" OD (50 mm) hub 

Connect only to 2" (XS= 1 1/2") high-temperature resistant pipe. Water 
discharge temperature can be field adjusted to meet section 701. 7 of the Inter­
national Plumbing Code. Contact RATIONAL for back flow recommendation. 

Water Quality 
Untreated water can be Oto 24.5 gr/gal (0 to 420ppm) hardness. We do not 
recommend treated water hardness< 5 gr/gal (86ppm) because the water 
could be corrosive. Sodium ion exchangers are not recommended; H+ Ion 
exchange systems are recommended. Water that does not meet the following 
minimum standards will require the proper conditioning. 

Contaminant 
Sand/Particles 
Chlorine (Cl2) 
Chloride (CL) 

Water Requirements 
<15µm 
< 0.12 gr/gal (0.2 ppm) 
< 4.68 gr/gal (80 ppm) 

If> than recommended 
Particle filter 
Active carbon filter 
RO or deionization 

To facilitate servicing, we recommend leaving a 16"-20" (450-500 mm) gap on the left-hand side of the unit. If there is not 18"-20" (450-500 mm) left side 
clearance available, provisions for moving the unit or appliance to the left for service access must be made. These include, but are not limited to, having 
quick connections (water, gas, etc.) and lengthened electrical connections with flexible cords. If there are no external heat sources acting on the unit, there 
should be a minimum gap of 2" {50 mm) to the left, right, and back of unit. If a high temperature heat source is on the left side of the unit, the left-hand 
gap must be a minimum of 14" (350 mm). This gap may be reduced to 2° (50 mm) by using a heat shield (see options). Recommended clearance from 
unobstructed rear exhaust pipes and any surface collecting grease or flammable material; 16" {400 mm) gas, 10" (254 mm) electric. It is recommended to 
have a hood overhang of 6" (150 mm) to 18" {450 mm) at the front of the unit and 6" (150 mm) on the side if installed at the end of the cooking line. Please 
refer to the Installation Manual for further technical data and for instructions on installation and setup. Installations must comply with all local electrical, 
plumbing, and ventilation codes. 

RATIONAL USA Inc. 
1701 Golf Road, Suite C-120, Commercium 
Rolling Meadows, IL 60008 
Toll Free: 888-320-7274, Fax.: 847-755-9583 

Visit us on the internet: www.rationalusa.com 

We reserve the right to make technical improvements 
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ADVANCE TABCO. 

SMART FABRICATION-

7.ps-53 

7-PS-61 

7-PS-91 

IDUCHLESS 
S[JAP U/SPi:NSHI 

7-PS-51 

7-PS-81 

STAINLESS STEEL 

HAND SINKS 
ELECTR□r~m~ OPERATED FAUCETS 

Conforms To NSF 61/9 Lead Free Requirements 

Item#.-· ---Qty#: ___ _ 
Model#: ________ _ 

Project#: _________ _ 

FEATURES: 
One piece Deep Drawn sink bowl design. 

Sink bowl is 10"x14"x5" (Excludes 7-PS-53. Unit has 9"x9"x5" bowl). 

UHands Free" Electronic Faucet makes use of infrared technology to 
sense the user's presence and immediately tum on water 
supply that is pre-mixed to desired temp. 

Electronic gooseneck faucet is splash mounted and comes complete 
with AC/DC control module, sensor, 4 "AA" batteries and spout. 
All sink bowls have a large liberal radii with a minimum dimension of 
2" and are rectangular in design for increased capacity. 

Stainless steel basket drain 1 1/2" IPS. 
Additional Features: 

7-PS-51 & 7-PS-81 lever operated drain and built-in overtlow with 
plastic overflow tube and spring clamps. P-Trap is 1 1/2". Splash 
mounted soap dispenser. 
7-PS-81 towel dispenser with hinged towel box. Unit uses standard 
C-fold towels. Liquid Soap dispenser. 
7-PS-91 pedestal skirt. 
7-PS-131 K-175 electronic faucet, splash mount touchless liquid soap 
dispenser. 7-3/4" Side Splashes. 
CONSTRUCTION: 
All TIG welded. 

Welded areas blended to match adjacent surtaces & to a satin finish. 
Die formed Countertop Edge with a 3/8" No-Drip offset. 
One sheet of stainless steel - No Seams. 

MATERIAL: 
Heavy gauge type 304 series stainless steel. 

Electronic Faucet solid brass, chrome plated. 

Wall mounting bracket is stainless steel and of offset design. 
All fittings are brass/ chrome plated unless otherwise indicated. 

MECHANICAL: 
Electronic faucet is 1/2" male IPS thread. 
K-175 Replacement Electronic Operated Faucet. 
Faucet Flow Rate: 2.2 GPM/8.3 LPM aerator. 60 PSI. 

7-PS-104 

HANDS•FREE TOUCHLESS SOAP 
DISPENSER UPGRADE 

• Wall Mounted 
• NC or Battery Powered 

(Requires 4 "AA" Batteries. Not Included) 
• Low Soap Indicator Window 

• Includes Wall Bracket & Harcfv..rare ~~ c. 

• Uses Liquid Soap ~ 
T1..-111Caar 

(Excludes 7-PS-131) 

~ WARNING: Eqliimenl trnl inc•des a laurel may opore )"LI lo chemicao, inclllling lead, ttlat are krown lo fue State ol Gallooia lo came canrer or birth derects or other repmdu~,e rnnn. F« ni,re lrtc,listt www.p65.,millgs.ca gov. 

/-,r=, 
/ · .. ::~'.·.:..::__11111-

ADVANCE TABOO 
EIM-""'T FASRIOATION"" 

www.actvancetabco.com 

Customer Service Available To Assist You 1-800-645-3166 8:30 am - 7:00 pm E.S.T. 

For Orders & Customer Service: For Smart Fabrication,. Quotes: 

Email: customer@advancetabco.com or Fax: 631-242·6900 Email: smartlab@advancetabco.com or Fax: 631 ·586-2933 

REF-B 



.• :.,1 , "2.8 
DIMENSIONS and SPECIFICATIONS tD~-10'\ 

TOL Overall: ± .500" Interior: :t .250" 

'7-PS-51 

FITTINGS SUPPLIED AS SHOWN 

: 7-PS-61 

ALL DIMENSIONS ARE lYPICAL 

2" 

151/4" 

L 
13" 

21 lbs. 

7-PS-53 

,.. 

12 lbs. 

15 1/4" 

7 
8" 

42" 

34" 

·, 41 lbs. 

l---14" 

8" 
D 

La~" 
G?. 8 

Pedestal Base 

Electronic Faucet 

5" 

-

Electronic 
Faucet 

2" 

SMART FAeRlCATION"" 

371/2" 

REF-B 325 Wireless Boulevard, Hauppauge, NY 11788 

2' 

151/4' 

13' 

19 lbs. 

171/4' 
14"-/ 

Electronlc Faucet 

151/2" 

2' 

Basket Drain 

IT 
151/4' 10' 

Ll 
Soap Dlspenser Towel Dispenser 

Electronlc Faucet 

rr====l□J==l7. 
13' -+ 
LJ L___1' 

2' 

Lever Drain 

i 321bs. 

i 7-PS-131 rl!l 
151/4' 

L 
l..--11 1/4' ______j 

Electronic Soap Dispenser 
Towel Dispenser 

I
~ 

o Sidesplash On 
Both Sides 

261/2' rl==:ll=:::;;,::/ 
Electronic 
Faucet 

8' 

t-L---=-__J 
5' 

301bs. 

7 
261/2'' 

ADVANCE TABCO is constantly engaged in a program of 
improving our products. Therefore, we reserve the right to 
change specifications without prior notice. 

© ADVANCE TABCO, OCTOBER 2020 



\HOBARTJ 
701 S Ridge Avenue, Troy, OH 45374 

1--888-4HOBART • www.hobartcorp.com 

STANDARD FEATURES 

■ Heavy-Duty 2.7 H.P. Motor 

■ Gear Transmission 

■ Four Fixed Speeds Plus Stir Speed 

■ Shift-on-the-Fly™ Controls 

■ Patented soft start Agitation Technology 

■ 20-Minute SmartTimer™ 

■ Automatic Time Recall 

■ Large, Easy-To-Reach Controls 

■ Single Point Bowl Installation 

■ Ergonomic Swing-Out Bowl 

■ Power Bowl Lift 

■ #12 Taper Attachment Hub 

■ Open Base 

■ Stainless Steel Bowl Guard 

■ Metallic Gray Hybrid Powder Coat Finish 

ACCESSORY PACKAGE - featuring Hobart 
Quick Release™ Agitators 

□ Standard Accessory Package Includes: 
- 60 Quart Stainless Steel Bowl 
- 60 Quart "B" Beater 
- 60 Quart "D" Wire Whip 
- 60 Quart "ED" Dough Hook 

F40009 - Legacy> HL600 Mixer 

Item# _____ ~----,, 

Quantity ~ 
C.S.I. Section 11400 

MODELS 

LEGACY® 
HL600 MIXER 

□ HL600 - 60-Quart All Purpose Mixer 
□ HL600C - 60-Quart All Purpose Mixer with 

Maximum Security Correctional 
Package 

Specifications, Details and Dimensions on Inside and Back. 

c@us 
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LEGACY® 
HL600 MIXER 

SPECIFICATIONS 

ELECTRICAL SPECIFICATIONS: 200-240/50/60/3/1, 
380-460/50/60/3 - UL Listed. It>, f> A-'f "'f 
WEIGHT: 866 lbs. net; 916 lbs. domestic shipping. 

DETAILS AND DIMENSIONS 

D 

13.197 
33.5 CM 

61.302 
155.7 CM 

50.483 
128.2 CM 

.805 
2.0 C 

34.215 
86.9 CM 

\HOBARTJ 
701 S Ridge Avenue, Troy, OH 45374 

1--888--4HOBART • www.hobartcorp.com 

WARRANTY: Unit has full one-year warranty on parts, 
labor and mileage against manufacturer's defects. 
Service contracts are available. 

,_ ______ 40. 658 
103.3 CM 

19.062 
DIA 

48.4 CM 

DENOTES 1.093 DIA 
C2.8 CMl HOLE 
FOR ELECTRICAL 
CONNECHON. 

DENOTES 1.093 DIA 
t2.8 CM) HOlE 
FOR ELECTRICAL 
COi'l'IECT ION 

53.875 
136.8 CM 

---1-1,4- ----1 
28.647 
72.8 CM 

15.000 
38. 1 CM 

2.875 
7.3 CM 

,__ ____ 36.060 ___ __, 

1------48.154 9~1_._6_CM ____ --i 

2.312 
5.9 CM 

WARNING 
ELECTRICAL AJII) GROLNDING CO~ECTIONS 
MUST Cot.PLY WITH THE APPLICABLE 
PORTIONS OF THE NATIONAL ELECTRICAL 

122.3 CM 

CODE AND/OR OTHER LOCAL ELECTRICAL CODES. 

STANDARD MODEL: 

NET WT (BOWL INCLUDED) 905 LBS (411.4 KG). 
DOMESTIC SHIPPING WT (BOWL INCLUDED> 955 LBS (434.1 KGJ. 
BOWL WT 39 LBS (17.7 KGJ-REF 

11.634 
29.6 CM 

23.268 
59. 1 CM 

,__ ___ 32.625 .-----< 
B2.9 CM 

9.077 
23. 1 CM 

1B.154 
46. 1 CM 

As continued product Improvement Is a pollcy of Hobart, specifications are subject to change wltttout notice. 

Page4 of 4 
F40009 (RE\l 07/16) 

F40009 - Legacy<' HL600 Mixer 
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REACH-IN REFRIGERATOR 

Model: 2RN 
Natural Refrigerant R-290 Model 

2-Section Reach-In Refrigerator 
[£-i~ ENERGY STAR@Qualified Commercial Refrigerator 
=-::.I'.'1 

2RN - Stainless steel front, aluminum end panels and interior 
2RNSA - Stainless steel exterior, aluminum interior 
2RNSS - Stainless steel exterior and interior 

l•i 
i11 

I L 

·"""---....... ~ • 
Options and Accessories 

(upcharge and lead times may apply) 

Stainless steel case back ' Half doors 
., ... -~·---- ., ····-·"-"- .. 

Add'I epoxy-coated steel shelves 
• , q., ~-o·-••,-,., .. ,,,. , •~-••-•, ••· -

'. Shallow depth... ____ . 
C_hrnrne or~tainhiss_~teelshelves _ _ Hinged glass doors _ 

Heavy-duty pilaster strips : Special electrical req. (consult factory) -------------- -- .. ,. --·-··-,.----··-·· -- ____ ,,, -,------ ··-··-

Rehinging of doors (consult factory) 

~fse_;iibliesj 
Wine rack 

Adjustable legs 

Custom laminates 

• Correctional Facility Options 

• 
• 

, . 
One warsecuril)lscrews 
Locking hasp (lock not included) 

-... --·--·-·~-----·-·--- ·- --·-·- ·- ---- ... - --
Stainless steel mesh cover 

• Coverless hinges 
Consun factoty tor other model configurations, options and accessories. 

Continental® 
nmm rnt Im 

Toll-Free: 800-523-7138 
Phone:215-244-1400 
Fax: 215-244-9579 

539 Dunksferry Road 
Bensalem, PA 19020 
WWW. GD nti nenlal relri gerator. com 

Project Name: 

Model Specified: 

Location: 

Item No: Quantity: 

AIA#: SIS#: 

Standard Model Features 

REFRIGERATION SYSTEM 
Self contained, performance-rated refrigeration system 

Natural, environmentally-safe, 
high-efficiency R-290 refrigerant' 

Automatic, electric condensate evaporator 

Expansion valve system 

CABINET ARCHITECTURE 

3" non-CFC polyurethane foam insulation 

Smooth, polished chrome work/low door handle 

Cam action, lift off hinges 

Self-closing doors 

Magnetic snap-in door gaskets 

Cylinder lock in each door 

Heavy-duty, epoxy-coated steel shelves 

5" casters 

MODEL FEATURES 

LED interior lighting 

Electronic controller w/digital display & hi-low alarm 

1 R-290 refrigerant meets all federal and state regulatory requirements. 

APPROVAL: 

•- a 



Model Specifications 

DIMENSIONAL DATA 

Net Capacity (cu. It.) 

Width, Overall (in.) 

Depth, Overall (in.) (incl. handles) 

Depth (in.) (less doors) 

Depth (in.) (doors open 90") 

Clear Door Width (in.) 

Clear Door Height (in.) 

Height, Overall (in.) (incl. 5"casters) 

No. of Doors 

No. of Shelves 

Shelf Area (sq. It.) 

Tray Slide Capacity (per section) 

REFRIGERANT DATA 

Condensing Unit Size (H.P.) 

Capacity (BTU/Hr)' 

ELECTRICAL DATA 

Voltage (int'I) 

Feed Wires (incl. ground) 

Total Amps (int'I) 

10 It. Cord/Plug [attached] (int'I) 

SHIPPING DATA 
Height - Crated (in.) 

Width - Crated (in.) 

Depth - Crated (in.) 

Volume - Crated (cu. ft.) 

Weight Std - Crated (lbs.) 

Weight SS - Crated (lbs.) 
"'Rating @+25°F evaporator, 90°F ambient 

48 (1359 cu I) 

52 (1321 mm) 

35 3/8 (899 mm) 

32 (813 mm) 

551/2 (1410 mm) 

193/8(492mm) 

58 5/8 (1489 mm) 

821/4 (2089 mm) 

2 

6 

40.8 (3.8 sq m) 

24 

1/3+ 

2560 

115/60/1 (220/50/1) 

3 

6.9 (4.9) 

Yes (No) 

85 1/2 (2172 mm) 

64 (1626 mm) 

42 (1067 mm) 

133 (3766 cu I) 

433 (196 kg) 

455 (206 kg) 

Figures in parentheses reflect metric equivalents rounded to the nearest 
whole unit 

Equipped with one NEMA+15P Plug 
(varies by country) 

Toll-Free: B00-523-7138 Continentar ~:~n:;t1~::;:oo 

===========~iiJ;iijjrnj[i 539 Dunksfeny Road 
l.ifilffillij[ij(ill Bensalem, PA 19020 

www.conlinenlalrelrigeralor.com 

Due to our continued efforts i11 developl11g innovative 
products, specificallons sul:!ject to cha11ge without notice . 

. <@~@ 
lntertek 

© Copyrigtrt 2019. Continental Refrigerator. 

11111§ 

MADE IN THE U.S.A. 

A Division of National Refrigeration & Air Conditio11i11g Products, Inc. 

82 
(209 

771/4" 
(1962 mm) 

1/4" 
6mm) 

.. 5 
127mm 

Model Plan Views 

-= 
------------------------------------

---------- --, .------- -----, 
' ' ' ' ' : ' ' ' ' ' ' ' ' ' ' ' : ' ' ' ' ' ' ' ' 19 3/8"" ' ' ' ' ' :-,_ (492 mm) ----1 ' ' DOOR OPENING ! ' ' ' ' ' ' ' ' ~ I ' ' : ' ' ' ' : : 
' ' : ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' - --- _______ ] ______________ : 

L52•·_J 
(1321 mm) 

--- ------------ -, : 
' ' : 
' ' ' ' 

29"-r=-' 
(737 mm) 

543W 

-------- ('"rm) -

~r;B) 
(864 mm) 

----35 3/8" 
(899 mm) 

58 5/8'" 
(1489 mm) 

DOOR OPENING 

-

IMP ORTA NJ NOTE: lf the cabinet is located directly against a wall and/or under a low ceiling, a m.iD.irn.!J.m 
clearance of 1r is reauired on too and 3" on sides and rear. 

2RN (6/15/19) 



\HOBARTJ 
701 S Ridge Avenue, Troy, OH 45374 

1-888-4HOBART • www.hobartcorp.com 

STANDARD FEATURES 

■ MICROBAN® Antimicrobial Product Protection 

■ Two-Speed Automatic Carriage with Front 
Mounted Controls 

■ Exclusive Tilling, Removable Carriage System 

■ CleanCut- Knife 

■ Top Mounted Borazon Stone Sharpener 

■ Hobart Poly V-Belt Drive System 

■ Sanitary Burnished Aluminum Base 

■ Double-Action Indexing Cam 

■ Permanently Mounted Ring Guard 

■ Heavy Gauge Stainless Steel Knife Cover 

■ Lift Lever 

■ Removable Rear Deflector 

■ ½ H.P. Knife Drive Motor 

■ Nylon Carriage Roller 

■ Electroless Nickel Plated Single Slide Rod with 
Reservoir Wick 

■ Stainless Steel Carriage 

■ Ergonomic Style Handle 

■ Low Fence 

ACCESSORIES 

□ Low Fence 

□ High Fence 

□ Food Chute 

□ Heavy Meat Grip with Clips 

□ 4" Legs 

□ Product Tray 

F-39686 - 2712 Slicer 

Item# ____ _ 

Quantity ____ _ 

v.S. I. Section 1140( 

2712 
SLICER 

MODEL 
□ 2712 - Basic Automatic Slicer with the Works 

□ 2712C - Basic Automatic Slicer with Maximum 
Security Correctional Package (120/60/1 only) 

•9 ►Mlcroban 

L 

Page 1 of 4 
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2712 
SLICER 

\HOBARTJ 
701 S Ridge Avenue, Troy, OH 45374 

1-888-4HOBART • www.hobartcorp.com 

LISTED BY: UNDERWRITERS LABORATORIES INC AND NSF INTERNATIONAL. 

DETAILS AND DIMENSIONS 

f-------26-9/LQ"------

20 3/4" 

7 11: 6" 

I 

- ~: f \ ._,__.....--J 

---;-~-
; ' 

I I 

I f 27 5/~" 
I 

I 
I 

+-+--s S/3" 

l---------,-'--.::i8"---------~ 

~HEN IN CLEANING POSITJON--J 
L~G s~ OFF GROUND 
P~VOIEO BY O!~ER LE3 

11-3/4" 
o(NIFE DTA. 

1-------24"---------< 
PO~ER CORD 
APPROX 6 FT 
LONG 

El 

WARNING 
ELECTR1CAL ANO GROUNDING COhlNE.CTIONS 
MUST COMPLY WITH THE APPLICABLE PORTIONS 
OF THE NATIONAL ELECTRICAL CODE AND/OR 
OTHER LOCAL ELECTRICAL CODES. 

1---------27"-------41 

1-------27 I /4"----------< 

LEGEND 
E1-ELECTRICAL CONNECTION, 
APPROX 6½" ABOVE 
COUNTER TOP 

Mlcroban and the Microban symbol are registered trademarks of the Microban Products Company, Huntersville, NC. 

Page 4 of 4 
F-39686 (REV. 6/04) 

As continued product improvement is a policy of Hobart, specHications are subject to change without notice. 

F-39686 - 2712 Slicer 
LITHO IN U.S.A. (H-01) 4 Priu1'>:IOoR,,cye1e<1Paper 



\HOBARTJ 
701 S Ridge Avenue, Troy, OH 45374 

1.SSS-4HOBART • www.hobartcorp.com 

STANDARD FEATURES 

■ ½ H.P. Motor 

■ 5 Pound Capacity 

■ 14" Stainless Steel Bowl 

■ One-piece Burnished Aluminum Housing 

■ 1725 RPM Knife Rotation 

■ Bowl Cover Safety Interlock 

■ 22 RPM Bowl Rotation 

■ Pull/Push On/Off Switch 

■ Double Cutlery Grade Stainless Steel Knives 

■ 3" Stainless Steel Legs With Rubber Feet 

■ 6' Flexible Cord and Plug 

OPTIONS 

□ #12 Attachment Hub- Model 84145-1 

ACCESSORIES 

□ Vegetable Slicer 

□ Meat Chopper Attachment 

F7923 - 84145 Food Cutter 

Item# _______ _ 

Quantity ______ _ 

C.S.I. Section 1140( 

MODELS 

84145 
FOOD CUTTER 

□ 84145 - Food Cutter with 14" Stainless Steel 
Bowl, Double Cutlery Grade Stainless 
Steel Knives with Stainless Steel Knife 
Comb and 3" Stainless Steel Legs with 
Rubber Feet. 

Specifications, Details and Dimensions on Reverse Side 

lD-
ID 

Model 84145-1 with #12 hub 
Model 84145-2 without #12 hub (not shown) 

Page 1 of 2 
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84145 
FOOD CUTTER 

SOLUTIONS/BENEFITS 
½H.P. Motor 
Durability, Reliability 
■ Heavy-duty to meet the most demanding operations 

Bowl Cover Safety Interlock 
Safety 
■ Machine cannot be turned on until the bowl cover is 

locked down into position 
■ Bowl cover cannot be raised with the switch in the "ON" 

position 
One-piece Burnished Aluminum Housing 
Durability, Sanitation 
■ One-piece base has no cracks or crevices to allow food 

product to hide 

Removable Bowl Cover, Knives and Bowl Without the Use 
of Tools 
Ease of Cleaning, Ease of Use 
■ Easily removed to be taken to three compartment sink 

for thorough cleaning 
■ No tools needed to remove means less time and labor 

involved 

Double Cutlery Grade Stainless Steel Knives 
Durability, Performance 
■ Reduce food products to a uniformly small particle size 

for salads, spreads, bread crumbs and other imaginative 
recipes 

■ Holds an edge longer resulting in fewer sharpenings 

SPECIFICATIONS 
MOTOR: ½ H.P., fan cooled, permanently lubricated ball 
bearings, and totally enclosed within the machine. 
Single-phase is capacitor-start, induction-run. 

DETAILS AND DIMENSIONS 

½-13 UNCIBREAOS 

17>(,o" 

, 

••~11~· -------- L 1 . : / ---............ BOWL DIAMETER / ,.,,,. 
~--

\ )10 10'1••· 

• THESE DIMENSIONS PERTAIN TO MACHINES 
WITH ATTACHMENT HUD 

IF THE MACHINE !S TO BE INSTALLED WITHOUl 
LEGS THE BASE MUST BE SEALED TO THE 
SUPPORTING SURFACE FOR NSF APPROVAL 

6FT.CORO / 

I ,-l_C 
\ HOBART J 1-fL 

701 S Ridge Avenue, Troy, OH 45374 
1-888-4HOBART • www.hobartcorp.e<>m 

ELECTRICAL: Available in 115/60/1 and 230/60/1. 

SWITCH: Single-phase is double-pole single throw. The bowl 
cover and switch are interlocked so that the machine cannot 
be turned on until the bowl cover is locked in place, nor can 
the bowl cover be raised with the switch in the "ON" position. 

CORD AND PLUG: 6 foot cord with plug per latest NEMA 
configuration. 

BOWL: Rotates at 22 R.P.M. 14''½," inside diameter. Formed 
from a single sheet of stainless steel and easily removed for 
cleaning. 

KNIVES: Rotate at 1725 RPM. The blades (made of special 
cutlery grade stainless steeQ are secured to a hub as a unit, 
which may be removed from the knife shaft without change of 
knife clearance adjustment Stainless steel knife comb 
included. 

BASE: One-piece burnished aluminum casting with plated 
steel bottom cover (total enclosure). 

STANDARD EQUIPMENT: Consists of Food Cutter with 14" 
stainless steel bowl, cutlery grade stainless steel knives with 
stainless steel knife comb and 3" stainless steel legs with 
rubber feet. 

OPTIONAL ATTACHMENT HUB: Speed-209 RPM. 
Accommodates all Hobart No. 12 attachments. 

ACCESSORIES: Vegetable Slicer and Meat Chopper 
Attachment. 

WEIGHT: Net - 100 lbs. Shipping - 140 lbs. 

WARRANTY: Unit has a full one-year warranty on parts, 
labor and mileage against manufacturer's defects. 

• 151/o" 

Drawings show 
Model 84145-1, 
which includes 
optional 
attachment hub 

r-'--7c-;-n=,-------,---,~ ,. 

28¾" 
OPEN HEIGHT 

OF BOWL CO\IEA 

E-117147 
As continued product Improvement Is a pollcy of Hobart, specifications are subject to change without notice. 
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'i:'II• B Imperial 
BROWN Box Load Calculation 

Imperial Brown (Salisbury Division) - 209 Long Meadow Drive - Salisbury, NC 28147 
Phone: (104) 636.5131 or 1.800.438.2316- Fax: (704) 637.0919 
lnlemet: www.imperialbrown.com 

Box#: 1 
Box Description: 12' - 6 1/2" x 34' - 0" x 8' - 7 1/4" indoor notched combo (with floors) 

4' - 7" x 11' - 3" ID freezer 126 (0°) 
6' -0" x 9' -10 1/2" ID cooler 125 (35°) 
11' -10 1/2" x 14' -3" ID refrigerator 124 (35°) 
7' - 2" x 10' - 11" ID cutting room 123 (40°) 

System Name: ~ 
Holding Temp. 1° F): ~~ 
Altitude (Ft.): 0 
RH%: 90% 

Load Summary: 

Ambient Temp. @ Chamber 1° F): 
Ambient Temp. @ Cond. Unit 1° F): 

42.21% 

95 
95 

CCB #0091759 

IBTU/Hl 
Surfaces 
Infiltration 
Product 
Misc. 

7,801 
8,010 

793 
1,879 

43.34% 2.00 times ASHRAE's recommended infiltration load 
4.29% ASHRAE recommended values for holding load only 

10.17% 
Total 18,483 

Product Data Misc. Data 
Product Weight (lbs.) 2,854 Motor HP Equivalence 0.24 
Pull Down Time (Hours) 24 Lighting Watts/ Ft.2 0.18 
Entering Temp.(° F) 0 Occupancy 0.11 
Final Temp. (° F) -10 
Freezing Point (° F) 29 Forklift 0.00 

Specific Heat - Above 0.90 Misc. BTUH 0.00 

Specific Heat - Below 0.40 

Latent Heat of Fusion 115.00 

Respiration Load 0.00 
Heat of Respiration 0.00 

Printed On: 6/2/202110:28:40AM Page I o/12 



'\':i'I* B Imperial 
BROWN 

CEL0045BS6EEAB0200 
Low Profile 

17 

~ 
CONTROi. 

Imperial Brown (Salisbury Division) - 209 Long Meadow Drive - Salisbury, NC 28147 
Phone: (704) 636.5131 or 1.800.438.2316- Fax: (704) 637.0919 

CCB #0091759 

Internet: www.imperialbrown.com 

Physical and Electrical Data 

Defrost Air Capacity Net Weight Altitude 
Type Flow (BTUH) (lbs.) (Feet) 

Electric 641 5,300 38 0 

Power Supply Fans Heaters Connections 
Volts IPhasel Hz Qty I Amps I Motor Type Amps I Watts Inlet I Outlet I Drain 

208-2301 1 I 60 1 I 0.5 I EC 4.6 I 1050 112· I 5/8" I 3/4" 

Front and Right Views 

AGENCY US11NGS 

T,@u,(§ 

s!R FLOY/ -~I · _.b14 )116;7_1:l/16 

UOM 1n.:he: 

! c.- ... ,_, .... \2 

I-~-'-- 1 s 3m 

Printed On: 6/21202110:28:41 AM Page3of12 



w.1• B Imperial 
BROWN 

CCH0010MCACZ 
Air Cooled / Scroll 

Imperial Brown (Salisbury Division) - 209 Long Meadow Drive - Salisbury, NC 28147 
Phone: (704) 636.5131 or 1.800.438.2316-Fox: (704) 637.0919 
Internet: www.imperialbrown.com 

Physical Data 

CCB #0091759 

Refrigerant Compressor Connections Receiver Sound Net Weight Altitude Ambient 
Model# I HP Liquid I Suction Capacity (90%) Data (lbs.) (Feet) Temp (°F) 

R448a ZS09KAE I 1 3/8" I 5/8" 9 61 179 0 95 

Electrical Data 

Power Supply Compressor MCA MOP Notes 
Volts IPhasel Hz RLA I LRA Air Def. IElec. Def Air Def. IElec. Def MCA= Minimum Circuit Ampacity 

208-2301 3 I so 7.179 I 55.4 15 I 20 15 I 20 MOP = Maximum Overcurrent Protection 

front View RjghtYJew 

i--28114---J 
r-- 23 5/8 ---J 

AIR r 1/2 X 1 K.O. 
Liquid 19 3/4 - L FLOW 

A 
l---231/2 

3/4 X 1 K.O. 

Suction 251/8 
~ 

Capacity {BTUH) @ Designated Saturated Suction Temperatures 

+40°F +35°F +30°F +25° F +20°F +15°F +10°F +5°F +0°F 
12,970 11,790 10,700 9,700 8,840 8,090 7,420 0 6,310 

-5• F -10° F -15° F -20° F -25°F -3D°F -35° F -4D°F 
0 5,460 0 4,730 0 0 0 0 

Printed On: 6/2/2021 10:28:41 AM Page2of 12 



Item# _______________ _ 

Job ________________ _ 

SUPER ERECTA SHELF® 

DUNNAGE RACKS -
Stationary & Mobile 

• Efficient Storage: The low profile of Metro dunnage 
racks makes it easy to store large, bulky items off the 
floor without taking valuable shelf space. 

• Removable Wire Mat: Fits top support frame. Lifts off for 
thorough cleaning. Offset wire design raises mat above 
post caps, preventing items from snagging or tearing. 
(Units without mat offered also.) 

• Super Erecta Shelf" Design: Provides fast, secure 
assembly without the use of any special tools. 

• Available Options: Chrome-plated, Metroseal 3™ or 
selected sizes in stainless steel. 

Stationary Dunnage Racks 
With Wire Mat 
• Convenient: Lower support frame is open in front - no 

need to move the rack to clean beneath it. Open wire 
grid minimizes dust and moisture accumulation on mat. 

• Leveling Bolts: Compensate for surface irregularities. 

Stationary Dunnage Racks 
Without Wire Mat 
• Available In Four Sizes and Two Finishes: 

Chrome and Metroseal 3™. 

Mobile Dunnage Racks 
• Maneuverable: Two swivel casters and two swivel/brake 

casters provide excellent maneuverability plus 
manageability. Casters are 5" (127 mm), non-marking 
polyurethane tread, designed for heavy-duty use. 

lnterMetro Industries Corporation 
North Washington Street 
Wilkes-Barre, PA 18705 
www.metro.com 

Stationary Dunnage Racks With Mat 

Stationary Dunnage Racks Without Mat 

.. '.•~ 

··~·-'I ' . 
. 

' '. 

Q 
Mobile Dunnage Racks 

♦ 
EMERSON. 
Storage Solutions 

I 
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Job. ________________ _ 

SUPER ERECTA SHELF® 

DUNNAGE RACKS -
Stationary & Mobile 

• Construction: Top and lower support frames are 
made of 1" square tubing. Removable offset mat 
consists of'/"" diameter wire. 

• Heights: Stationary dunnage racks are 14'/," 
high including cap and leveling bolt. Mobile 
dunnage racks are 14" high. 

DIMENSIONS: 

Stationary Dunnage Racks With Wire Mat 
Approx. 

Width Length Pkd. Wt. 
(in.) (mm) (in.) (mm) (lbs.) (kg) 

18 455 24 610 22.1 9.9 

18 455 30 760 24.8 11.2 

18 455 36 910 29.7 13.4 

18 455 48 1220 38.3 17.2 

24 610 24 610 27.6 12.4 

24 610 30 760 29.9 13.5 

24 610 36 910 35.6 16.0 

24 610 48 1220 42.0 18.9 

Cat. No. 
Chrome 

HP31C 

HP32C 

HP33C 

HP35c· 

HP51C 

HP52C 

HP53C 

HP55c· 

Cat. No. 
Metroseal 3 

HP31K3 

HP32K3 

HP33K3 

HP35K3• 

HP51K3 

HP52K3 

HP53K3 

HP55K3• 

Cat. No. 
Stainless 

HP33S 

HP35S• 

HP53S 

HP55s• 

Maximum distributed static load capacity 1600 lbs. except on units marked • which have a 1300 lb. capacity. 

Dunnage Racks Without Wire Mat 
Approx. 

Width Length Pkd. Wt. Cat. No. Cat No. 
(in.) (mm) (in.) (mm) (lbs.) (kg) Chrome Metroseal 3 

18 455 36 910 21 9.5 HP33TFC HP33TFK3 

18 455 48 1220 27 12.2 HP35TFC HP35TFK3 

24 610 36 910 26 11.8 HP53TFC HP53TFK3 

24 610 48 1220 29 13.2 HP55TFC HP55TFK3 

Mobile Dunnage Racks 
Approx. 

Width Length Pkd. Wt. Cat. No. Cat No. Cat. No. 
(in.) (mm) (in.) (mm) (lbs.) (kg) Chrome Metroseal 3 Stainless 

18 455 36 910 41.7 18.9 MHP33C MHP33K3 MHP33S 

18 455 48 1220 50.2 22.8 MHP35C MHP35K3 MHP35S 

24 610 36 910 47.6 21.6 MHP53C MHP53K3 MHP53S 

24 610 48 1220 54.0 24.5 MHP55C MHP55K3 MHP55S 

Maximum distributed static load capacity 800 lbs. 

NOTE: These units are designed for only the 5HP and 5HPB casters, which are shipped assembled with special posts. 

NOTE: For more infonnation on Metrosaal 3, refer to sheet #10.1 0a. 

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

lnterMetro Industries Corporation 
North Washington Street, Wilkes-Barre, PA 18705 
Phone: 570-825-27 41 • Fax: 570-825-2852 

For Product Information Call: 1-800-433-2232 
Visit Our Web Site: www.metro.com 

l02-023 
Printed in U.S.A. Rev. 2/03 

Information and specifications are subject to change without 
notice. Please confirm at time cl order 

Copyright© 2003 lnterMelro Industries Corp. 



'D'I* B Imperial 
BROWN 

Refrigeration 
Design Parameters 

Imperial Brown (Salisbury Division) - 209 Long Meadow Drive - Salisbury, NC 28147 
Phone: (704) 636.5131 or 1.800.438.2316- Fax: (704) 637.0919 
Internet: www.imperialbrown.com 

Box#: 
Box Description: 

1 
12' - 6 1/2" x 34' - 0" x 8' - 7 1/4" indoor notched combo (with floors) 
4' - 7" x 11' - 3" ID freezer 126 (0°) 
6' - 0" x 9' - 10 1/2" ID cooler 125 (35°) 
11' - 10 1/2" x 14' - 3" ID refrigerator 124 (35°) 
7' - 2" x 10' - 11" ID cutting room 123 (40") 

System Name: Cooler 125 
Holding Temp. (° F): 35 Ambient Temp. @ Chamber(° F): 95 
Altitude (Ft.): 0 Ambient Temp. @ Cond. Unit(° F): 95 

Printed On: 6/2/202110:28:41 AM 

CCB #0091759 
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~1• B Imperial 
BROWN 

CEL0055AS6AMAB0200 
Low Profile 

~-
. CONTROi. 

Imperial Brown (Salisbury Division) - 209 Leng Meadow Drive - Salisbury, NC 28147 
Plume: (104) 636.5131 or 1.800.438.2316-Fax: (104) 637.0919 
Internet: www.imperialbrown.com 

Physical and Electrical Data 

Defrost Air Capacity Net Weight 
Type Flow (BTUH) (lbs.) 
Air 610 6.100 36 

Power Supplv Fans Heaters 
Volts IPhasel Hz Qty I Amps I Motor Type Amps I Watts 
11s I 1 I 60 1 I 0.9 I EC2 0 I 0 

Front and Right Views 

3 

i . w r 718. ELECTRICAL 
[ ;} KNOCKOUTS 
~· .' f" l 11116 

I• l--•-----•-•-•1 
-+ ---- 3 1/8 : I 3/8 _ _, __ _ 

CCB #0091759 

Altitude 
(Feet) 

0 

Connections 
Inlet I Outlet I Drain 
112· I 112· I 314" 

AGD-jCY LISTiNGS 

V,@,,@ 

,6r,6~q A1R FLOW-~~i=-l~--f;;-6 ·;;·};116 
~L# __ -_::·! ___ ,, ___ j 

--··--f--- 314" MPT 114 NPSI 

UOM inches ,__ 29 1/2 --_; DRAIN CONNECTION 

Printed On: 6/2/2021 10:28:42 AM 

I;- -- 12 
,.....--:-----15318 
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'.a-I• B Imperial 
BROWN 

CCH000SMCACZ 
Air Cooled / Scroll 

~·=-= CONTROl 

Imperial Brown (Salisbury Division) - 209 Long Meadow Drive- Salisbury, NC 28147 
Phone: (704) 636 . .5131 or 1.800.438.2316 - Fax: (704) 637.0919 

CCB #0091759 

Internet: www.imperialbrown.com 

Physical Data 

Refrigerant Compressor Connections Receiver Sound Net Weight Altitude Ambient 

Model# I HP Liquid I Suction Capacity (90%) Data (lbs.) (Feet) Temp (°F) 

R448a ZB06KAE I o.5 3/8" I 5/8" 9 61 167 0 95 

Electrical Data 

Power Supply Compressor MCA MOP Notes 

Volts IPhasel Hz RLA I LRA Air Def. IElec. Def Air Def. IElec. Def MCA= Minimum Circuit Ampacity 

208--2301 3 I 60 4.2951 37.8 15 I 20 

Front View 

!---28114---j 

AIR -FLOW 
[I Liquid 

A 
l---23112 

Suction 

15 I 20 MOP = Maximum Overcurrent Protection 

Right View 

r-- 23 518 ---j r 
19 314 

L==----' 
II--- 24 3/8~~ 
l--2s118~ ✓ 

1l2X1 K.O. 

B 
3/4 X 1 K.O. 

Capacity (BTUH) @ Designated Saturated Suction Temperatures 

+40•F +35° F +25°F +20°F +15°F +10°F +5°F +0°F 

9,350 8,540 7,020 6,320 5,660 5,040 0 3,970 

-5• F -10° F -211" F -25°F -30° F -35° F -40° F 

0 3,140 0 0 0 0 0 

Printed On: 6/2/2021 10:28:41 AM Page5 of 12 



wl* B Imperial 
BROWN 

Refrigeration 
Design Parameters 

Imperial Brown (Salisbury Division)- 209 Long Meadow Drive-Salisbury, NC 28147 
Phone: (704) 636.5131 or 1.800.438.2316- Fax: (704) 637.0919 
Internet: www.imperialbrown.com 

Box#: 1 
Box Description: 12' - 6 1/2" x 34' - 0" x 8' - 7 1/4" indoor notched combo (with floors) 

4' - 7" x 11' - 3" ID freezer 126 (0°) 
6' - 0" x 9' - 10 1/2" ID cooler 125 (35°) 
11' - 10 1/2" x 14' - 3" ID refrigerator 124 (35°) 
7' - 2" x 10' - 11" ID cutting room 123 (40°) 

System Name: Refrigerator 124 
Holding Temp. (° F): 35 Ambient Temp. @Chamber(° F): 
Altitude (Ft.): 0 Ambient Temp. @ Cond. Unit(° F): 

Printed On: 6/2/202110:28:42 AM 

95 
95 

CCB #0091759 
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,..1• B Imperial 
BROWN 

CEL0095AS6AMAB0200 
Low Profile 

Imperial Brown (Salisbury Division) - 209 Long Meadow Drive -Salisbury, NC 28147 
Phone: (704) 636.5131 or 1.800.438.2316-Fax: (704) 637.0919 
Internet: www.imperialbrown.com 

Physical and Electrical Data 

Defrost Air Capacity Net Weight 
Type Flow (BTUH) (lbs.) 
Air 1305 10,000 51 

Power Supply Fans Heaters 
Volts IPhasel Hz Qty I Amps I Motor Type Amps I Watts 
115 l 1 l so 2 l 1.8 I EC2 0 I 0 

Front and Right Views 

7/8" ELECTRICAL 
-~~~ . KNOC;OUTS 
_,I -111115 
.,ff- - --- ·r 

--.:j c--31181 
1318--------

3 1/16 
L_ _ 45116 
r ---REFRIGERANT ·11':·: " 'I ELECTRICAL ---- -- 1 

CONNECTION END 1 °· . . -~i CONNECTIOM END 13 i14 
_,._,~a, 

6 118 _.,: :___ 33 1/4~ !_. 6 118 

Altitude 
(Feet) 

0 

c~ -
CONT1/0l 

CCB #0091759 

Connections 
Inlet I Outlet I Drain 
1/2" I 5/8" I 3/4" 

AGEN.:Y LJSTINGS 

V,@.,@ 

AIR FLO\v-ij~ :t I4_;n6 17 ;\116 
3/4" MPT 114 NPSf : ~---i···-··· 12 

UOM 1nchES -45112 DRAIN CONNECTION ·- -- . _; - 15 318 

Printed On: 6/2/2021 10:28:42 AM Page9of12 



'.a'I* B Imperial 
BROWN 

CCH0010MCACZ 
Air Cooled / Scroll 

Imperial Brown (Salisbury Division) - 209 Long Meadow Drive - Salisbury, NC 28147 
Phone: (704) 636.5131 or 1.800.438.2316-Fax: (704) 637.0919 
Internet: www.imperialbrown.com 

Physical Data 

Refrigerant Compressor Connections Receiver 
Model# I HP Liquid I Suction Capacity (90%) 

R448a 2S09KAE I 1 3/8" I 5/8" 9 

Electrical Data 

CCB #0091759 

Sound Net Weight Altitude Ambient 
Data (lbs.) (Feet) Temp (°F) 

61 179 0 95 

Power Supply Compressor MCA MOP Notes 

Volts !Phase! Hz RLA I LRA Air Def. IElec. Def Air Def. IElec. Def MCA= Minimum Circuit Ampacity 

208-2301 3 I 60 7.179 I 55.4 15 I 20 15 T 20 MOP = Maximum Overcurrent Protection 

Front View Right View 

AIR -FLOW 

i---- 28 114 ---"7 

l---23112 

Liquid 

Suction 

I--- 23 5/8 -----j r 
19 3/4 

L=~ 
25 118 ~ 

112X1 K.O. 

314 X 1 K.O. 

Capacity (BTUH) @ Designated Saturated Suction Temperatures 

+40•F +35°F +30°F +25° F +20°F +15°F +10° F +5°F +0°F 
12,970 11,790 10,700 9,700 8,840 8,090 7,420 0 6,310 

-5• F -10° F -15° F -20° F -25°F -30° F -35° F -40•F 

0 5,460 0 4,730 0 0 0 0 

Printed On: 6/2/2021 10:28:42 AM Page8of12 



'D:I• B Imperial 
BROWN 

Refrigeration 
Design Parameters 

Imperial Brown (Salisbury Division)-209 Long Meadow Drive- Salisbury, NC 28147 
Phone: (704) 636.5131 or 1.800.438.2316-Fax: (704) 637.0919 
lntemel: www.imperialbrown.com 

Box#: 
Box Description: 

1 
12' - 6 1/2" x 34' - O" x 8' - 7 1/4" indoor notched combo (with floors) 
4' - 7" X 11' - 3" ID freezer 126 (0°) 
6' - O" x 9' - 10 1 /2" ID cooler 125 (35°) 
11' - 10 1/2" x 14' - 3" ID refrigerator 124 (35°) 
7' - 2" x 10' - 11" ID cutting room 123 (40°) 

System Name: Cutting Room 123 
Holding Temp. (° F): 40 Ambient Temp. @ Chamber(° F): 95 
Altitude (Ft.): 0 Ambient Temp. @ Cond. Unit(° F): 95 

CCB #0091759 

Printed On: 6/2/202110:28:42 AM Page JO of 12 



wl• B Imperial 
BROWN 

CEL0060AS6AMAB0200 
Low Profile 

Imperial Brown (Salisbury Division) - 209 Long Meadow Drive - Salisbury, NC 28147 
Phone: (704) 636.5131 or 1.800.438.2316-Fax: (704) 637.0919 
Internet: www.imperialbrown.com 

Physical and Electrical Data 

Defrost Air Capacity Net Weight 
Type Flow (BTUH) (lbs.) 
Air 610 7,800 36 

Power Suoplv Fans Heaters 
Volts IPhasel Hz Qty I Amps I Motor Type Amps I Watts 
115 I 1 I 60 1 I 0.9 I EC2 0 I 0 

Front and Right Views 

CCB #0091759 

Altitude 
(Feet) 

0 

Connections 
Inlet I Outlet I Drain 
112• I 5/8" I 3/4" 

AGENCY LISTINGS 

T,@us(§ 

16~116L!IM '-,~ 
, .T ___ 3;4·· MPT 114 NPSI 
,.... •. 29 112 ·---: CRAIN CONNECTION 

A!RFLO'il-01,: : .... ~14('16171;/16 
- -----·-·-12 

1-------- 15 318 

Printed On: 6/2/2021 10:28:43 AM Page 12of 12 



'D'.I• B Imperial 
BROWN 

CCH0005MCACZ 
Air Cooled / Scroll 

Imperial Brown (Salisbury Division) - 209 Long Meadow Drive - Salisbury, NC 28147 
Phone: (704) 636.5131 or 1.800.438.2316-Fax: (704) 637.0919 
Internet: www.imperialbrown.com 

Physical Data 

Refrigerant Compressor Connections Receiver 
Model# I HP Liquid I Suction Capacity (90%) 

R448a ZB06KAE T o.5 3/8" I 5/8" 9 

Electrical Data 

CCB #0091759 

Sound Net Weight Altitude Ambient 
Data (lbs.) (Feel) Temp (°F) 

61 167 0 95 

Power Supply Compressor MCA MOP Noles 

Volts !Phase! Hz RLA I LRA Air Def. !Elec. Def Air Def. iElec. Def, MCA= Minimum Circuit Ampacity 

208-2301 3 I 60 4.295 I 37.8 15 I 20 15 I 20 MOP = Maximum Overcurrent Protection 

Front View Bight View 

r-- 28 114 ----J f--- 23 518 ---j 

AIR r 1/2 X 1 K.O. 
Liquid 19 3/4 - L FLOW 

A 
l---231/2 I 243/8'q 

3/4 X 1 K.O. 

Suction 25 1/8 ✓ 

Capacity (BTUH) @ Designated Saturated Suction Temperatures 

+40•F +35° F +ao•F +25°F +20°F +15°F +10° F +5°F +0°F 
9,350 8,540 7,770 7,020 6,320 5,660 5,040 0 3,970 

-5" F -10° F -15° F -20° F -25°F -30° F -35° F -40•f 

0 3,140 0 0 0 0 0 0 

Printed On: 6/2/2021 10:28:43 AM Page 11 o/12 



PIZZA PREPARATION TABLE 

Model: CPA113 

118" Pizza Preparation Refrigerator 
with Solid Doors 

Heavy gauge #300 series stainless steel top, stainless steel front 
and en.d panels, aluminum interior. 

\ - I 
I 

_;~-----"'~~--~--r-::.. •.. ---~ -=~· ·=---·· -,.;;,;;.:_;:;;·:::·_::_· :_.t __ 

·- ....... ··:--

=tz-·:1 

Options and Accessories 

(upcharge and lead times may apply) 

Stainless steel interior '--~-·-·--- -,--...... ., ____ ,. _______ _ 

Stainless steel back 

Add'I epoxy-coated steel shelves 

Stainless steel shelves 

Condensing unit on left (standard on right) --- __________ ., ____ . -·-·- .. ---·- ·-· -- - -- . --
Drawer in lieu of half door 
above the condensing unit* 
. --------·· -----·•--s.···- ------- - . 

Pan slides 

: Wire rod garnish rack 

' Vision panel lids ... _____ ------- ----~- -~- .-------•. ---· 

: Door locks 

Adjustable legs 
---- ----------,-

· Front breathing 
- ,_,. -·-----

: Special electrical requirements 
. Jcons~lt f!l_Cl~IJ) 

·orawersectk1nabova condensing unit holds (1) 12 x 20 x 6 pan 

Consult factory for other model configurations, options and accessories. 

Continental® 
1mum1 a ram 

Toll-Free: 800-523-7138 
Phone: 215-244-1400 
Fax: 215-244-9579 

539 Dunksferry Road 
Bensalem, PA 19020 
www. continental refrigerator .com 

Project Name: 

Model Specified: 

Location: 

Item No: Quantity: 

AIA#: SIS#: 

Standard Model Features 

REFRIGERATION SYSTEM 

Performance-rated refrigeration system 

Environmentally-safe R-450A refrigerant 

Unique forced air design utilizes fans (approx. every 12") 
across the entire back of unit for even distribution of cold 

Automatic, electric condensate evaporator 

Non-corrosive, plasticized fin evaporator coil 

Easily serviceable, slide-out condensing unit 

Expansion valve system 

CABINET ARCHITECTURE 
2" non-CFC polyurethane foam insulation 

Smooth, polished chrome door handles 

Spring loaded, self closing doors 

Magnetic snap-in door gaskets 

Heavy-duty, epoxy-coated steel shelves 

19" deep, full length nylon cutting board 

Insulated lids (with heavy-duty hinge pins) 

(14) pan top divider bars• 

5" casters 
* Pans supp/fed by others 

. MODEL FEATURES 

Reversing condenser fan' 

Knob-type electronic controller mounted in control box 

Ergonomically-friendly raised angle rail 

Electronic control, off-cycle defrost 

Refrigerated section w/door above the condensing unit 

Field rehingeable doors 

1 Fan runs in reverse for short period on startup to blow away any debris. 

/i!fil; Mod6iscomesl1rldan/Mitha doorabofel/Jacomiensingwit. 
A dra.W81 abcw9 the condBnsing 1111 is an option. 

APPROVAL: 
























































































