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OREGON STATE UNIVERSITY
REQUEST FOR QUOTE (RFQ)

OSU Procurement and Contract Services
Revised November 2011

Oregon State
UNIVERSITY
ISSUE DATE: | July 16, 2014
RFQ # DL171638Q RFQ DUE DATE: | July 23, 2014, 1 PM
DELIVER TO: REQUESTED BY / RETURN QUOTE TO:
DEPARTMENT: OSU Austin Hall NAME: Debora Lauer
ADDRESS: 2751 SW Jefferson Way E-MAIL: - Debora.Lauer@oregonstate.edu
CITY, STATE ZIP: | Corvallis, OR 97333 TELEPHONE: 541-737-7343
REQUIRED DELIVERY DATE: | (See page 2) FAX: 541-737-2170
ITEM.| DESCRIPTION QTY UNIT | UNIT PRICE | TOTAL PRICE
Food Prep Table, Mega Top, 60 inch Length
1 (TRUE, TSSU-60-24M-B-ST) 1 EA
Soup Cooker, Twin 7 Quart Rethermalizer Package
2 (VOLLRATH CAYENNE, TW-27R) 1 EA
3 Turbo Chef (TORNADO 2) 1 EA
4 Undercounter Dishwasher, Energy Recovery (HOBART, LXeR) 1 EA
Ice Maker, Air Cooled, Medium Cube
5 (SCOTSMAN, C0322 PRODIGY, C0322-MA-1A) 1 EA
6 Modular Storage Bin (SCOTSMAN, B322S) 1 EA
7 Three-Door Freezer (TRUE, T-72F) 1 EA
8 Three-Door Refrigerator (TRUE, T-72) 1 EA
9 Undercounter Refrigerator (TRUE, TUC-36) 1 EA
10 Premium Heavy-Duty Automatic Slicer (GLOBE, 3975P) 1 EA
Display Case, Curved Glass, Dual Zone Case, Laminate: Pionite
11 Sable AG021 Suede (FEDERAL, CGR5948DZ) 1 EA
12 | Blender, Stealth (BLEND TEC) 1 EA
13 Commercial Microwave (AMANA, HDC 182) 1 EA
SEE ATTACHED SPEC SHEETS
BRAND SPECIFIC - NO SUBSTITUTIONS
FREIGHT COSTS MUST BE INCLUDED IN PRICING
Delivery is f.0.b. destination, prepaid and allowed. Shipping, freight and handling
must be included in quoted prices. Additional costs for such are disallowed. TOTAL
DELIVERY TIME AFTER RECEIPT OF ORDER: ‘ PRICES VALID THROUGH:
SPECJAL INSTRUCTIONS: VENDOR INFORMATION:
1. Unless otherwise specified, all items quoted are | COMPANY?:
to be new, unused and not remanufactured in any
way. ADDRESS:
2. Brand names are for the purpose of describing
and establishing the characteristics desired and | CITY, STATE, ZIP:
are not intended to limit or restrict competition.
Quoters may submit quotes for substantially | CONTACT NAME:
equivalent products unless the RFQ provides that
a specific brand is necessary because of | E-MAIL:
compatibility requirements, etc. All such brand
substitutions shall be subject to approval by OSU. | TELEPHONE:
3. Quoters must clearly identify all products
quoted. Brand name and model or number must FAX:
be shown.
4. Only documents issued as addenda by OSU

CONTRACTOR NAME:




OSU

Oregon State

UNIVERSITY

serve to change the RFQ in any way.

5. OSU reserves the right to make the award by
item, partial or whole lots, groups of items or entire
quote, whichever is in the best interest of OSU.

6. OSU may reject any Quote not in compliance | SIGNATURE:
with the RFQ, attachments, and addenda, or if it is

in the best interest of OSU.

OREGON STATE UNIVERSITY
REQUEST FOR QUOTE (RFQ)

VENDOR SIGNATURE:

By signature below the undersigned certifies that they are authorized to act on behalf of the
quoter and will comply with all aspects of the quote herein.

NAME/TITLE:

This procurement is subject to the indicated Oregon State University Standard Terms and Conditions for: IX] Goods

[] Services [] Purchase Order Construction [] Software. The indicated terms and conditions may be viewed at
http://pacs.oregonstate.edu/terms-and-conditions

Austin Business Café Equipment List

tem # Name Brand or Model Notes Delivery

8{Sandwich Prep Tahle True, TSSU-60-24M-8-ST Mega Top, 60" length 26-Aug
9{Soup cooker Vollrath Cayenne TW-27R Twin 7-Quart Rethermalizer Package 26-Aug
10{Turbo Chef Tornado 2 26-Aug
11{Undercounter Dishwasher Hobart LXeR Energy Recovery 28-Jul
12}ice Maker Scottsman C0322 Prodigy, CO322MA-1A Air Cooled, medium cube 28-Jul
12A1Scotsman Modular Bin B322§ 28-jul
13{Three Door Freezer True T-72F 26-Aug
14|Three Door Refrigerator True T-72 26-Aug
19{Undercounter Refrigerator True, TUC- 38 26-Aug,
20!Slicer Globe 3975P : Nine Speed Automatic Slicer 26-Aug
21|Display Case Federal, Curved Glass Dual Zone Case, CGR5948DZ Laminate: Plonite Sable AG0O21 Suede 28-jul
22{Blender Blend Tec, Stealth 26-Aug
23|Microwave Amana HDC 182 26-Aug

OSU Procurement and Contract Services

Revised November 2011

CONTRACTOR NAME:




Model:
TSSU-60-24M-B-DS-ST

TRUE FOOD SERVICE
EQUIPMENT, INC,
2001 East Terra Lane » O'Fallon, Missouti 63366

{636)240-2400 » Fax (636)272-2408 + (800)325-6152 ¢ Int! Fax® {001)636-272-7546
Parts Dept. (800)424-TRUE s Parts Dept. Fax¥ (636)272-9471 » www.truemfg.com | Model #:

Project Name:

Location:

AlA #

ftem #:

Qty.

» True's salad/sandwich units are
designed with enduring quality
that protects your fong term
investment,

» Oversized, environmentally
friendly {134A), patented forced-
alr refrigeration system holds
33°F to 41°F (.5°C to 5°C).

» Complies with and listed under

» All stainless steel front, top
and ends, Matching aluminum

ANSI/NSF-7-1997-6.3.

finished back.

Stainless steel, patented,
foam insulated lid(s) keep
pan temperatures colder, tock
in freshness and minimize
condensation. Bemovable for

easy cleaning.

112" {299 mm) deep, 4™ (13
mm) thick, full length removable
cutting board included. Sanitary,
high density, NSF approved white
polyethylene provides tough

preparation surface,

Heavy duty PVC coated wire

shelves,

Foamed-in-place using Ecomate.
A high density, polyurethane
Insulation that has zero ozone
depletion potential (ODP) and
zero global warming potential

(GWP).

Sis#

R OU GH ‘IN DA TA Specifications subject to change without notice,
Chart dimensions rounded up to the nearest %* (millimeters rounded up to next whole number),
Cablﬂe(zltnlzi!ngg)nslons Cord Crated
(mm) Length Welght
Pans NEMA | (total ft.) (ibs.)
Model Doors |Shelves| {top) | t** | Dt | H* |HP| Voltage |Amps|Conflg.| (totalm) kg)
TSSU-60-24M-B-DS-ST 2 4 24 | 60% [ 40% | 31% | ¥ | 115/60/ 78 | 5-15P 7 380
- _ 1534 | 1026 | 797 | % 230-240/50/1] 42 | A 213 173
** Length does not Include® (7 mm) each side for cutting board brackets, A Plug lype varies by counlry.
+ Depth does not Includa 3%* (80 mm) each side for cutting boards.
* Helght does not Includa 644 {159 mm) for castors of 6" (153 mm) for opfional legs. .
APPROVALS: AVAILABLE AT

B 0-E)(E

11/11

Printed n U.S.A.




Model:
TSSU-60-24M-B-DS-ST

STANDARD FEATURES

DESIGN

+ Tiue's commitment to using the highast
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional
food safety and the best value in today's food
sesyice marketplace.

REFRIGERATION SYSTEM

« Factory engineered, self-contained, capillary

tube system using environmentally friendly

{CFC free) 134A refrigerant.

Oversized, factory balanced refrigeration

system with guided airflow 1o provide uniform

temperature in food pans and cabinet interior.

+ Patented forced-air design holds 33°F to 41°F
(5°Cto 5°C) product temperature in foad pans
and cabinet interior. Complies with and listed
under ANSI/NSF-7-1997-6.3.

» Sealed, cast iron, self-lubricaling evaporator
fan motoi(s) and larger fan blades give Tiue
sandwich/salad units a more efficlent, low
velocity, high velume airflow design.

+ Condensing unit access in back of cabinet, slides
out for easy maintenance,

CABINET CONSTRUCTION

+ Exterior - stainless steel front, top and ends.
Matching aluminum finished back,

+ Interlor - attractive, NSF approved, white

aluminum liner, Stainless steel floor with coved

cormners,

Insulation - entire cabinet structure and solid

doors are foamed-in-place using Ecomate. A

high density, polyurethane insulation that has

zero ozone depletion potential (ODP} and zero

global warming potential (GWP).

5% (127 mm) diameter stem castors - locks

provided on front set. 36® (915 min) work

surface height.

-

-

DOORS :

« Stalnless steel exterior with white aluminum
liner to match cabinetintetlor,

« Each door fitted with 12* {305 mm) long
recessed handle that Is foamed-in-place with
a sheet metal interlock o ensure permanent
attachment.

+ Positive seal self-closing doors with 90°stay
open feature. Doors swing within cabinet
dimensions,

+ Magnetic door gaskets of one plece
construction, removable without tools for ease
of deaning.

SHELVING

« Four {4) adjustable, heavy duty PVC coated wire
shelves 2714°L x 16°D {699 mm x 407 mm). Four
{4) chrome plated shelf clips included per shelf.

+ Shelf support pilasters made of same material as

cabinet interlor; shelvas are adjustable on " (13
mm} increments.

MODEL FEATURES

+ Evaporator Is epoxy coated to efiminate the
potential of corrosion,

o 113" (299 mm) deep, full length removable
culting boards, Sanitary, high-density, NSF
approved white polyethylene provides tough
preparation surface,

+ Stainless steel, patented, foam insulated lid(s)
keep pan temperatures colder, locks in freshness
and minimizes condensation, Removable for
easy cleaning.

+ Comes standard with 24 {Ysize) 6%"Lx 6 "W
%4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accomodates 6°
(153 mm) and 8" (204 mm) deep food pans
{supplied by others),

+ Countertop pan opening designed to fit varylng
size pan configurations with available pan
divider bars, Varying size pans supplied by
others,

¢ NSE-7 compliant for open food product,

ELECTRICAL

+ Unit completely Prexwired at factory and ready
for final conpection toa 115/60/1 phase, 15 amp
dedicated outlet, Cord and plug setinduded.

11506001

NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply,

{1230-240V/50Hz

01 6" (153 mi) standard legs.

tJ 6" (153 mm) seismic/flanged legs.

0 242" (64 mm) diameler castors.

U Barrel locks (factory instafled), Requires one per
door.

O Additional shelves,

U 113”299 mm) deep, %" {13 mm} thick,
composite cutting board,

L1 Crumb catcher, Requires ¢rumb catcher cutting
board for proper installation.

0 Pan dividers.

U Exterior rectangular digital temperature display
{factory installed).

Lt ADA compliant mode] with 34" (864 mm) work
surface height.,

{1 Remote cabinets {condensing unit supplied
by others; system comes standard with 404A
expansion valve and requires R404A refrigerant).
Consult factory technical service department for
8TU information. All remote units must be hard
wired during installation.

I
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WARRANTY METRIC DIMENSIONS ROUNDED UP TO THE
One Year warranty on all parts NEAREST WHOLE MILLIMETER 'ﬁm\ Model Elavation{Right  |Plan 30 Back
and fabor and an additional 4 L
year warranty on compressar. SPECIFICATIONS SUBJECT TO CHANGE Gy [1SUG0 1M B-DSST [TRNYASE | TENO3SS |TFNY4SP |TFNYAS3
(US.A. only) WITHOUT NOTICE

TRUE FOOD SERVICE EQUIPMENT

2001 East Terra Lane v O'Fallon, Missour] 63366  (636)240-2400 » Fax (636)272-2408 » (B00)325-6152 » [nt), Faxi (001)636-272-7546 « wwwitruemig.com



DESCRIPTION

The Cayenne® Model TW-27R Twin Well 7-Quart
Rethermalizers are designed to provide optimum seving
temperature for two different food products, Each well has a
separate temperalure control and fimer, Unit Is designed to
operate on 120V, 15A service. With use of adaptor rings 4 qt
Insets can be used. Model 72029 Includes two 7% gl Insets,
two hinged Kook-Touch® covers and two heavy-duty ladles.

The Cayenne® Model TW-27R Twin Well 7-Quart
Rethermallzers Include a timer that provides a preheat
function, When you set the timer, the element wilf run on high
setling, When the timer reaches zero, the high setling shuts
off and the element is controlled by the adjuslable
temperature conirol.

PERFORMANCE CRITERIA

The Cayenne® Model TW-27R Twin Well 7-Quart
Rethermalizers are deslgned to take a centalner of cooked
food from a chilled state (below 40.0° F {4.4° C}) through the
HACCP “dangert zone” of 165° F (73.9° C) in less than 90
minutes, The performance standard s measured using the
NSF mixture chiiled to 35° F (1.7° C). The electrlc unit will
ralse the temperature of this product abeve 165° F (73.9° C)in
loss than 90 minutes, The temperature will be maintained
above 160° F (85.6° C) when the food product and pan of
Inset are used with a standard pan or Inset cover, the proper
water level Is maintained in the well, and the food product Is
slirred reguiarly,

Q

Q

{1

O 0 o C

Cc o

0 Moats NSF4 Performance Standards lor rethermalization

co

MODELS
72028 Model TW-27R Twin Well 7 Q1. {US/Canada)

12020 Model TW-27R Twin Wall 7 Q1, Package (US/Canada)
72221 Adaptor Ring

FEATURES

Project;

Hem Number:

Quantity:

QU

Features Vollrath's Direct Contact Healing System In which
the heating element Is In direct contact with the water for the
most efficlent heat transfer possible

Thermoset fiber-reinforced self-insulating resin well provides
maximum energy efitclency, prevents scale bulid-up and Is
easy lo clean

Cast-in non-stick aluminum domne heating element uses up
10 25% less energy and reducas scale bulld-up for easy
cleaning and fonger cperating life

increased waler capacity reduces labor costs and improves
food quality by matntaining maximum molst heat

Front access dlals for easy temparature setting and
malntaining accuracy

Knob guatrds prevent damage to thermostat or accldental
changes to temperature seftings

Capillary tube thermostat control supplies constant
temperalure and power only when needed for maximum
power efficlency

Wide dripless lip catches and drains molsturs back into the
well and creates more uniform fit with food pans and insels

Slainless steel exterlor meets UL surface lemperalure
standards for operator and customer safety and
cor(\jcelmuates heat Inside the well, not to the outside surface
and rim

and hot {ood holding equipment
Non-skid leet help keep unit from stiding on countertop
Bottorm oxit 6 ft, (183 cm) power cord adapls lo receplacle

locatlon for safe Installation and allows for 360° control
placement '

SPECIFICATIONS
— Recaptasle
Ham| (WX D.XH) IN (EM {CM 120V
130 x 23X 1116 16Vix 95% x 12%s -~
72028 | 1349 68.4%29.2) 120 | 700 | 1.7 15101 455 64.8x31.8) 0
13 x23x 111s 12x12x 12
72029 | (943 568.4 % 29.2) 120 1 700 | 117 |515P) 190 5 30.5x 30.5) 516
Agency Listings
Cover Is Approvals Date
not NSF.

O @
LiSTED

Due lo continued product improvement, please consult
wiww.volirathco.com for current product specificalions.

The Vollzath Company, L.L.C.

1236 North 18th Streat

Sheboygan, Wi 53081-3201 U.5.A.
Customer Service: 800.628.0830

Canada Customer Service: 800.685.8560
Main Fax: 800.752.5620 or 920.459.6573

92012 The Volirath Company L.L.C.

VOLLRATH®
~=

Outperform evary day,
www.vollrath.com

Technical Services; 800.628,0832
Technical Services Fax; 920.469,5462

Form Number L35546 Rev. 2/13
Printed in USA
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PERFORMANCE

The Tornada 2" oven evenly and
consistently toasts, browns, and crisps food
up to twelve times faster than traditional
cooking methods, resulting In a high level
of throughput without compromising
quality,

VENTILATION
® UL {KNLZ) listed for ventless operation.t

¥ EPA 202 test (8 hrk
- Product: Pepperoni Pizzas
- Resuits: 0.21 mg/fm?
- Ventless Requirement: <5.00 mg/m?

* Internal catalytic filtration to Himit smoke,

grease, and odot emissions.

1, Blower Motor

2, impingement Heater

3. Implinged Al

4, Bottom Browning Element
5. Microwave Bursts

6. Catalytlc Converter

Project

Item No,

Quantity

EXTERIOR CONSTRUCTION

u Stalnless steel exterlor with powder-coated side panels
® 47(102 mm} legs

= Cool to the touch pull down door with microwave seal

INTERIOR CONSTRUCTION

u 304 stalnless steel interior

® Fully Insulated cook chamber

® Removable / variable cooking surfaces
¥ Exposed bottom browning element

STANDARD FEATURES

u |ntegral recirculating catalytic converter for UL (KNLZ) listed
ventless operation '

¥ Variable-speed High h recirculating impingement alrflow system

® Varlable cooking surfaces (racks, stones, and platters)

* |ndependently-controlled bottom browning element

® Smart Voltage Sensar Technology* (U.S, only)

" Smart menu system capable of storing up to 128 recipes

Built-In self-diagnostics for monitoring oven components

and performance

Stackable design (requires stacking kit)

® Manual snooze mode

® includes plug and cord {6 ft. nominal)

» Smart card compatible

e Warranty - 1 year parts and labor

COMES WITH STANDARD ACCESSORIES
e { Aluminum Paddle (NGC-1478)

# { Bottle Oven Cleaner (103180)

# 1 Bottle Oven Guard {103181)

» 2 Trlgger Sprayers (103182)

u 2 PTFE Baskets {(100011)

O,
)
c Us AHSUNSF #4
81Y5

This product conforms lo the ventilation recommendations set forth by NFPAQ6 using
EPA202 test method.

* Smard Voltage Sensor Techaology does nol compensala fof fack of of over vollage situations. Lis the
1aspons:bility of ha owmer to supply voltaga o the unit according to hhe spadidcations on the back of this sheel

)

TR Wk

Pridyction matrd
$akedy inted

t Ventlass certiication is for aB food tems except for foeds classified as "fatly raw profelns.” Such foods Include
Bono-in, skin.on ehlckon, [ hambutger moal, fiw bacon, 13w $ausage, $1eaks, elc. I coaking thas types of
foods, consult Iocal HVAG codes and authorities to ensure compliance with ventifation requirements.

Ullimale venlt il ¢ Is dependent upon AHJ approval, ¢s some Jurisdiclions may nol recognize e
UL eartification or application, If you have questlons regarding vantiess certifications or local codes please
email ventless help@tutboched.com

TurboChef reservas the right to make substitulions of components o change specifications without prior nolica.

DOC-1134/Revision J/
May 2013

~C OUQVYNHOL



TORNADO 2~

26" (660 mm)
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A =
,{ 1 ¢ g % % L (58§3r;1m)
P ) . L U S = B
e }‘11.5'>1R2 \/ Sy { 1
{292 mm)
A Plug 1EC 309, 5-pin, 32 amp
Singla Units Max Input 10,500 watts
Height 19 483 mm Microwave Input Power 3,500 watts
onlegs 237 584 mm NGCED (NGC-1280-10) —
Width 26" 660 mm Phase 3Phase oo
Depth 257 653 mm Voltage 230VAC 0
with handlo 20.45° 723 mm Frequency soHz il
Weight 190, 86 kg Cufrent 30 amps
Stacked Units Stacking Kit Requited} Max Clrcuit Requirement 30 amps
Helght 38* 665 mm Plug 1EC 309, 4-pln, 32 amp
Width 26° 460 mm Max Input 10,500 waits
Depth 5.7 853 mm Microveave Input Power 3,500 walts
with handle 28.45" 723 mm NGCUK (NGC-1280-1K) -
ook Chamber Phase 1 Phase o o
Height i 203 mm Vollage 230VAC ( ]
Width 155° 304 mm Frequancy 50Hz e
Oepth 14.7° 373mm Current 30amps
Volume 105 cufi 29.9liters Max Clrcuit Requirement 32amps
Wall Clearance  (Ovennotintendsd for buitin instatlatson) Plug 1EC 309, 3-pin, 32amp
Top 4" 102 mm MaxTnput 6,700 watls
Sidas 2 51 mm Microwave fnput Power 3,500 watts
: _ELECTRICAL SPECIFICATIONS, " & INPAN
NORTH AMERICA (NGC-1280-1) NGO - S0HZ/ 3 Phase (NGC-1280-1D-2005-1) /;;.’5
Phase 1 Phase NGCID - 60Hz/ 3 Phase (NGC-1280-1D-2005-2) { ))‘
NGCIK - 50H2/ 1 Phase (NGC-1280-1K-2005-3) & /i
Voltage 208/240YAC NGCJK - 60112/ 1 Phase (NGC-1280-1K-2005-4) i
Frequency 60Hz N Phase 1 or 3 Phase j-ﬂ:w
Current 30amps ) Voltage 200VAC @ m\\\
Max Giicuit Requirement 3IBamps Fraquency S00r60iz ot
Plug/Cord NEMA 6-30P; 1.5m, HOZAN-F Current 30amps . m
Max{input 5,990 watts {208) / 6,675 watts (240) Max Grouit Requirement 30amps
Microvaave Input Power 3,500 watts Plug PSE-marked, 3 or 4-blade, 30 amp
NGCBK {NGC-1280-1K-2020) e v Max faput 6,700 or 10,500 walls
Phase 1 Phase ( o o Mictowave Input Power 3,500 watts
Yoltage 20VAC N2 L SHIpPING INFORMATION
Frequency coHz A U5; Alluvens shipped within the US. are packaged In 3 double-wall
Cusrent 3amps corugated box banded to a wooden skid,
oo e inematora Al tratoral v fipec a Ao L han Contre
Plug JEC 309, 3-pin, 32 amp Box slze: 347% 307% 30" (864 mm x 762 mim x 762 mm}
Max Input 6,700 watts Crate stze: 37°% 33°X 34* (940 mm x 838 mm x 864 mm)
Mictawave Input Power 3,500 vatts Ttem class: 85 NMFC 226770 HS code 8419.81
A ACHC o
GCEW (NGC-1280-}W for standard| o -
:Gcew :Ncc.:zw:w’rzogy for ol Zeshand)® [ oo - antey clearance e OB 3 siraa ] o
NGCKW INGC-1280-1W-2004 for South Koreaj*® \ ©5° nimum entry clearance equlred forsrates 33576951 1)
Phate 2 Phare N Al AU New Lealand evens with clips allow lor § pln plug.
Standxd TnibeChet recommends Instatling a type O chrcult breaker for afl Installations,
Voltage 400 YAC 5
Frequency S0Hz or GOz 609 2601 Trade gﬁ:«%ﬁ:ﬂ?ﬂ:ﬂ;ﬁﬁi 75007 USA
Curmrent 16 amps o] US: 80.90TURBO (800.908.8726)/ Interationak +1 214379.6000
Max Clrcult Requirement 20 amps MuM?,; Zeahind Fax+1 2143796073/ tubochefcom

© 2009-2013 TurboChef Technologies, Inc.



tem #

Quantity S

.81, Section 11400

701 § Rldgo Avenue, Troy, OH 45374
1-888-4HOBART » wynw.hobartcorp.com

LXeR and LXePR
advanstis HOT AND COLD

STANDARD FEATURES

B Racks per hour Light Normal Heavy
LXeR 30 @ 24 13
LXePR 38 29 14

.62 gallons of water per rack — LXeR
1.14 gallons of water per rack - LXePR

B Hot water or chemical sanftation units available

B Steam Elimination and Energy Recovery (LXeR
modei only)

B PuriRinse cycle (Potable water rinse to remove
chemical residue) {LXePR model only)

B NSF Certified pot and pan cycle on heavy cycle
{LXeR model only)

B Low chemical alert indicators

B Sense-A-Temp™ booster heater capable of
70 tise, provided on LXeR models

Chemical pump "auto-prime"”

B Advanced Service diagnostics

B Clogged wash arm sensing

B Custom cycle selection - light, normal, heavy

Automated delime cycle - includes booster
deliming

B Deep drawn stainiess steel tank

B Microcomputer, top mounted controls with
advanced digital cycle/temperature display

B Revolving upper and lower anti-clogging wash
arms

B Snap in revolving upper and lower rinse arms

B Removable stainless steel scrap screen

B Corrosion resistant pump

H® Energy Saver mode

B Automatic pumped drain

B 17" door opening

B Dirty water indicator

Automatic fill

B Deotergent, rinse ald and delime pumps standard
(plus sanitizer pump on chemical machine)

Electric tank heat

B Two dishracks - one peg and one combination
type

B Customizable “advansys” button o select
favorites function

B Aulo clean cycle washes down inside of
machine at shutdown

MODELS
01 LXeR - Energy Recovery
) LXePR - PuriRinse

STANDARD VOLTAGES
{1 120/208-240(3W)/60/1 {LXeR modsl only)
{J 120/60/1 (LXePR model only)

OPTIONS AT EXTRA COST
{0 208-240(2W)/60/1 (LXeR model only}
U 208-240/60/3 (LXeR model only)

ACCESSORIES

1) Power cord kits

{1 Stainless steel base with 6' legs

L) 17" stainless steel stand with storage
U External caster kit

L) DWT-LXe drain water tempering kit

Spacifications, Detalfs and Dimensions on Back.
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F40336 - LXeR and LXePR advansgs Hot and Cold
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LXeR
advanstjs HOT

701 S Rldge Avenue, Troy, OH 45374
1-888.4HOBART » www.hiobartcorp,com

NOTICE

fiequlred Nowing water pressure 1o the dishmachine Is 15-65 PSIB. It
prossures highet than 65 PSIG are prosent, a prossure regulating valve
must ba inlalied {n tho water tino to the dishmachiae (by oiters).
Pressuro gauga not requlred on pumped rinsd machines.

It chemlcal contalners are to he placed In cablinel adjacent to maghine,
a 1/2* dia, hole Is requlred in the cablnet to rua chemical supply line.

Notes:
1 él! :edlca’ machine dimensions taken from floor may ba increased
y 18

2. Molst alr ss¢apes from the doot
Use onty molsturs resistant materlnls adjacent to dishmashine
sides and top

Aleh 1t

3. Aventhodd is not v rded akove tho
4ince it does nol produce exeossiva vapors,

4. A 55-80°F Incoming ¢01d waler canncetfan is recommendsd for the LXeR,

Plumbing notes:

1. Water hammer anes'llor {mealing ASSE-1010 Standard or equivalenl)

waler supply Hine at sesvice

0 bo supplied (by others} In
¢onngction.

97/16°

. Recommended waler hardness 1o be 3 gralns or fess for bes resuils.
1§ draln hose is looped above a siak, Ihe loop must not gxceed 39* AFF,

CONNECYION INFORMATION et
(AFF = ABOVE FINISHED FLOOR) T ]
£1 ELECIRICAL GONMECTION: 1-3/8° DIA, HOLE FOR 1 1- 172 TRADE SIZE
1 TRADE SI1ZE CONDUR; 4-5/8" AFF. ; { 3 PP ,131% REDUCED
P1 SINGLE FILL AND RINSE GONNEGTION: 3/4 FEMALE ' SonnEonon oY
GARDEN HOSE FITTHG OM 6' LONG HOSE SUPPLIED ! CUSTONER)
L0} RECOMMENDED FOR LXeR \ e
-0 : R 2y
P2 DRAIN CONNEGTION: 5/8* BARB FITTIHG WITH ) @
©' LONG HOSE SUPPLIED WITH MACHINE, 1
) PZ)  RECOMMENDED
f 17 OR LESS
! f ' FLODRLINE $
H‘b\T quTPI, B"[”HR SRIPPING WEIGHTS 1XeR .
MODEL LATERT SENSIBLE NET WEIGHT OF MACHINE 165 L8S oy REGOMMENOED WATER
(et f 1100 l 2000 DOMESTIO SHIPPIHG WEIGHT 185 {8S 22 5116 ?Igza’v%tl:lf\ggg?l“& "
ALY, L SRAINER
- GHENIC, BOTILES :
134Y BE LOCATED Ot 4 314" MALE GARDEN
EITHER SIDE OF MACRINE HOSE FITLING (BY
TR STRIP A
{OPTIONAL) { )
% o ) i
3
DETERGENT & - T |
ANSEAD N > N ' _///
1
DELMER R ' 39.4i2" /
oot AR ' stauce n /
CLEARANCE N 3 o B HCE
WAY BE ) M. /
REQUIRED) '
/ » , 92158 /
/ X 109/16 /
% - | 07
ADOFTHONAL CLEARANCE REQUIRED 10
SUDE URIT FORMARD FOR SERVICE OlLY } 115" 2 ——4
26314*
oo PE —————
WiH SUPPLY HAY —
MODEL YOLISTHERTZIPHASE RS | cxTcoNplicTon PROVECTIVE H WARNING
ANPAGEY DEVICE
prey— Pros © © Electrioal and grounding connsctions
- must comply with the applicable porlions
eh 120/208-24003W)i60/1* 305 @ 40 of the National Elestrical Code and/or
20824075043 23,9 36 0 other local electrical codes.
20-240/50/1 s ) © Plumbing conneetlons must comply with MODELS:
HOTE: FOR SUPPLY CONNECHONS, USE COPPER WIRE ONLY RATED AT 30°C MINIMUM. applicable sanitary, safely and plumbing LXeR
T e e B% FROVOED o NACNE GROUND. cotes. Drain and fil Iino canflguratisne 00-947872
: g vary, some methods are shown on this drawing. -
ACGESSORY CORD KIT AVARLABLE FOR ALL LAGHINES h 0 REV C
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701 S Ridge Avenus, Troy, OH 45374
1-808-4HOBART * www.hobartcorp.com

LXePR

advansys COLD

[A WARNING]

Do not premix other chentlcals and sodium hypochlorite (Hquld bieach).
Mixing may cause hazardous gas to form,

NOTICE

100

i 2
3

Required howing water pressure {o the dishmaching Is (6-85 PSIG. ! a*u.‘zrlf

pressures higher than 65 PSIG are present, a pressure requlating valve

must b instaled n the vatsr line to the dishmachine (by others).

Pressure gaugs not required on pumped dnso machines. / @ |

tmporiant: The chemical contalners should be placed no higher than 10” /

above floor, / @

)¢ chomical contalners are to be placed In cabinet adjacent to maching, /

a 142" dia. holo Is required in tho cabinel to run chemical supply line, 4 @

Usa only 6% ot 8.4% sadium hypochiorite (liquid bleach) as sanitizing

chenileal to Jnsusa propar operation of dishmachine, ) '

Certaln malerials including silver plale, aluminum and pewler are 4

attatked by sodium hypachtarite (iquld bleach). Ses instructional - S S '

manval. iy, )

Notes: :

1. gﬂremcai machine dimenstons taken from floor may be Increased . oL Lo L. -

y 1%
2. Molst alt gscapes trom the door,
Use anfy molsture rasistant matestals adjacent {o dishmachine
sides and top. e 33 45161 ]
3. Avent hood Is not re¢ ded above the dishmachl
since il does nol produce excessivavapors, e~ - e oS
Plumbing notes:
1, Water hammier atrestor (meating ASSE~ 1010 Standard or equivalent) 5 .
to be squlted (by others) In common waler supply ling al service : i S 353&?"’??"5%3?&
conneclidn. ' DOWN 10.34° FT
. R ded water hard 10 be 3 arafas or less far best resulls, ' CORRECTION (BY
3.\if dezln hose Is loopad zbove a slak, the loap must nat exceed 38" AFF. I CUSTOMER)
1
CONNECTION INFORMATION s () l @
{AFF = ABOVE FINISHED FLOOR) .
A\ (P2) necoumenoen
LEGEND ' R 174 OR LESS
€1 ELECTRICAL CONNECTION: {-3/8° DIA. HOLE FOR | yf' FLODRLAE [
1* TRADE S1ZE CONDUIT; 4-5/8" AFF. - - } L

#1 SIHGLE FILL AND BINSE CONNEGTION: 3/4° FEMALE

GARDEN HOSE FITTING OR 6' LONG HOSE SUPPLIED . RECOMMENDED WATER
WITH MAGHINE.; . - 1ahe 1/2* TRAGE SIZE
120°F WATER MM, FOR LXePfl, 140°F RECOMMENDED, 28016 PIPE MIN. W/SRUTORE

P2 O'R&l)!': CDRNECéﬂGNi ]Slg" BARB Fﬁ"T‘H}IG WiTH XASL;Ig: ax&smﬁnei‘n

6' LONG HOSE SUPPLIED WITH MACHINE, CHERICAL BOTTLES R
MAY BE LQCATED OH CUSTOMER},
TAIM SIAlP EITHER SIDE OF MACHINE
(OPTIOHALY
[ A " _

DETEROENT & 7 e :

RINSE-AD -y \ ; __q /
CHLQRINE ! /
Sanen NN ' 112 . /

XeP ONLY ' SERVICE H

' CLEABANCE MAX,
/ \ X L LOADING /

DELIMER —] ' HEIGHT

{ADDITIONAL 32 15/16°
CLEARANCE Ji ——t ! o eramry

WAY BE \ ! T
REQUIRED) / N 10 9416 /
A ! ‘ } ,é

ADOITIONAL CLEARANCE REQUIRED TO " l
SLIBE UNIT FORWARD FOR SERVICE ONLY 1 1/16" ] 2
5 9116™
4342°
HEAT OUTEUT, BIUMHR SHIPFING WEGHTS LX8PR
WGDEL | LATERT | SEWSIBLE HET WEIGHT OF MACHINE 150185 Z; WARNING l
XepR | 1000 500 DOMESTIC SHIPPING WEIGHT 17018 Elecirical and grounding connections
n}utslst c’c'm:gﬂy \;mlh "{l&] aplpélc(;able gomons
AATED | . AW SUPPLY MAX of the National Eleclrical Code and/or
Moot VOUTSTHERT2PHASE Qs | CXTIONOUCIOR | PROTECINE othar local slecirical codes,
LXePR 12076001 154 20 20 Plumbing connections must comply with MODELS:
ROTE: FOR SUPPLY CONNECTIONS, USE COPPER WIAE ORLY RATED AT 90°C HIKIMUM. applisable sanitary, safely and plumbling LXePR

¢odas. Drain and fili line configurations

ACCESSORY CORD X{T AVAILABLE FOR ALL MACHINES vary, some Tothods are shown on this drawing, 00"947872
REV C
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LXeR and LXePR
advanstjs HOT AND COLD

701 S Ridge Avenue, Yroy, OH 45374
1-888-4HOBART « wwiw,hobartcorp.com

SPECIFICATIONS

DESIGN: Front opening, equipped for Installation in elther free-
standing or undercounter-type operations. :

CON'STRUOTION: 800 serles slainless steel lank, door and lop

pansl, -

PUMP: Centrifugal-type, Integral with mator, horlzontally

mountad, Pump capacity 38 gpm.

MOTOR: Single phase, furnishad for all elecirical spacliications.

Factory sealed lubrication. Inherent overtoad protection with aulo

reset.

WASH AND RINSE CYCLE: Complete automatic type, controlled

by solld-state elaclronics, Cycle may be inleriupted any time by

apening door. Cycle continues when door Is closed.

« Inlttal oycie fills wash tank, lo ba recirculated each wash cycle,
Some wash waler Is drained off hefore rinse cycle, Rinse cycle
refrashes wash water and tank heat,

RINSE PUMP; Powered by a single phase motor, the rinse pump

18 made of high strength engineered composite matetlal.

BLOWER: The blower l& a 80mm x 300mm tangential wheal

powaerad by a 2-pols single phase motor for quist and reliable

operallon, LXeR only.

CONDENSER COIL: The condepsing system uses a tube and fin

¢oll constructed of coppsr and corrosion rasistant aluminum,

The condenser coil allows for energy recovery from waste heat

In the molstura Jaden alr thal would normally escape inta the

enviranment after a dishwashing cycle, LXeR only.

RINSE AND SANITATION:

« LXeR: Sanitation Is accomplished by means of a built-In
booster heater designed to ralse temperature of waterto a
minimom of 180°F from an Incoming water temperature of
65°F,

« LXePR: Sanitation is accompltshed by injection of proper
amotint of sodium hypochlorits solution {liquid bleach) into
final rinse water 1o achieve a minimum of 50PPM sanitizing
sojution, Injection al sodium hypochlorite is accomplished
by a built-in sanitizing chemical pump. Minimum required hot
water lemperature Is 120°F,

~ Potable water rinse to remove chemical residue.
-~ To be used with sanitizer approved for use with post
sanitizing rinse )

« CHECK SANITIZER CONCENTRATION: PuriRinse must be
off (hold Wash button for & seconds). Verlfy that there Is suffi-
clent chemical supply. Run cycle and use test trips on wetted
surface of glasses after cycle Is complete, if concentration s
below minlmum required, contact your local Hobart Service
office.

ENERGY RECOVERY: Heat energy is recovered from the con-

densatlon of vapors in the chamber at the end of each cycle. This

pre-heats the water for the next rinse cycle from 85°F up to 140°F,

PUMPED DRAIN: Machine automatically drains water through a

built-in pump. Maximum 38" drain helght permitted.

ELECTRIC BOOSTER HEATER; 4.9 KW elecirlc boosler with

Sense-A-Temp™ technology adequately sized 1o ralse 55°F Inlet

water to 180°F, with the ald of the energy recovery system.

RACKING: Machines accommodate racks from 10' x 20" to 20° x

20", Also accepts 16° x 18° cafeterla trays.

NOTE! Cortaln materials, Including silver, aluminum and pewter

are attacked by Sodium Hypochlorite solutlon in the chemical

sanitizing mode of operatlon,

SPECIFICATIONS: Listed by Underwriters Laboratorles Inc. and

NSF international,

LXePR LXeR
MACHINE RATINGS Light Normal Heavy Light Normal Heavy
Racks per Hour Rale 38 29 14 30 24 13
Dishes per Hour (26 per Rack Avg.) 950 7256 350 750 600 326
Glasses per Hour (36 per Rack Avg.) 1388 1044 604 1080 864 488
Controls Microcomputer
Tank Gapacity - Gallons 2.9
Overall Dimensions - Hx WX D 322" x 28"’ X 25%¢" 2% X 23'%s" X 264’
Cycle Time - Seconds 94 | 124 | o254 120 | 146 | 215
Tank Heat 1.8 KW
Elactric Booster Heater N/A 4.9 KW
Water Usage Per Rack - Gallons 1,14 .62
Drain Deslgn Pumped
Door Opening Helght 17*
Detergent Pump Standard
Rinse-Aid Pump Standard
Delime Pump ~_Standard B
Sanltizer Pump Standard | N/A
Chemical Prime {auto prima) Standard
Peak Draln Flow - GPM 4.0
Advanced Service Diagnostics Standard
Advanced Cleaning Cycle Standard
70°Rise Sense-A-Temp™ Booster Heater N/A Standard
Incoming Water Temparature Required {minimum) 120° 55°

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

Page 4 of 4
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Scotsman

(alalele)
Probiay’

C0322 -300 & Cube ce Machire

S

Features

Prodigy® cubers use significantly less energy and water than other cube ice
machines, exceeding Californfa and Federal energy efficiency regulations,

Autodlert™ indicator lights constantly communicate about operating status
and actually signal your staff when it's time to descale, sanitize, and more—
making upkeep practically foolproof,

The patented WaterSense adaptive purge control detivers maximum rellability
by reducing scale buildup for a longer time between cleanings.

Praventative maintenance is simpler than ever with easily-removed panels allowing
clear access to internal componants and a diagnostic code display insuring the
right fix the fiest time, Reusable alr filter Is easily removable from the outside.

All externat panel components are crafted for optimal aesthetic appeal through
supertor it and finish,

An optional advanced featura Smart-Board™ provides NAFEM data protaco)
and additlonal operational data that can be displayed on-screen of transmitted
remotely, resulting In early alert and fast diagnosis of operating {ssues,

An optional Vari-Smar U ultrasonic ice level control sensor allows you flexibility
to program ice fevals, for up to 7 days, keeping just the right amount of freshly
made ice In the bin.

Shoanon RIS bia
24 Hour Volurre Froduction
Afr Coolad Water Cooted
Al ARE
JOHC A SURAXC WINC Ar 0IAYC
SO0t Water  20HC SOMAO  Water  70H21°C
Iisrka [ bikg thekg
356/162 255/116 366/166 2801127
Moduiar Bin Options
ARI Cortified Applicatlon
Madel Dimansions Bin Capaclty Capacity Ship Weight
Rumber Wx D" xH* t thikg ’ tofkg l Finish bikg
82225 22%34%32 190/86 2421110 $S 120/55
83225 22x34x44 2907132 370/168 13 140/64
Cubelce Warranty
» 3 years parts and labor on all components,
»§ years parts and labor on the evaporator.
+ 5 years parts on the compressor and condenser,
Sr'nall ubc_ Mefhun': Cut:e Wartanty valid in Notth, South & Centrat Amnerica.
Bin: 82225 ﬂ}’; l‘,;ﬁ,’f"?‘ " v J’-;"ﬁ;l‘);;/;m Contact factory for warranly in other reglons.
Scotsman Iee Systoms 1-800-SCOTSMAN www.scotsman-ice.com
775 Corporate Woods Parkway Faxi 847-913-9844
Yorsion Hills, (L 60061 E-mailt cus i ice.com

Classlc Restaurant Supply
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Scotsman’

The smart choice in ice.™

Irstallation Kote: Mo 6 sgace ki, ok and right si fox veotation 2nd atdbty aonecivas
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Lo N WPy tn e,
Specifications Water Unegs
Gallons/ 100 Ib (hers/45.4 ka)
Max. Fuse Size Energy Consumptien Potablo i Condensar
Model Number? Condenser | BasleElectrical | o HACR Circuit Cleeult Min. Clreutt | kWh/100 1h (45,4 kg) SOFEXCY 1 SUEICH
Cobe Sioe: mechum o sl Unit Vofts/Ha/Phase | Breaker (amps) res Ampacty | SOFBTCIIOFRYQ | T0FRYC | 70FRIO
(O] | Al 115/60/1 15 2 127 66 190720 | -
= CO3N2MW-TA Wates 115/60/1 15 2 11.9 5.2 18.3/694 {163,0/617.0
g B L Alr 115/6011 15 2 12,7 6.6 19.0/72.0 -
T COA22SW-TA Water 11576011 15 2 1.9 5.2 18.3/694 | 163.0/61/.0
¥ X8 JH061 Foltage - Sebatnre 10" nplare of* 14 L. (OIA DR [ - Itetr e
All Models Accessories
Slrinenslons WxDxHk: Hodel Number Description
nit:
22°%24"x 23 KvS Varl-Smart™ Ice Level Control - Froyam ke balerss o mtdhke needs
. ‘55‘? %610 584 cm) KsB Smart-Board™ Advaced Control - Use sddaicadtoperationl data for fast diagoes’s.
Shipping Cagg';‘.x 2787 28° KSB-N Smart-Board™ Advanced Control with Network - Retset apsie.
{64.8x69.9x /1.t cm)
Shipping Weight:
145 b/ 66 kg
B1Us par hour:
5,200 » Seatsman eecearnends ke macions Aaee wates fitntien, Se¢ Stoteman Sanaticn Mt foe detak.

Operating Requirements

l Mintmum Maximum
AlrTemperatutes 50°F {10°C) 100°F {38°C)
Water Temperatures AQ°F (4.4°C) 100°F (38°C)
Remote Cond. Temps | <20° (-29°C) 120°F (49°C)
Water Prossures 20 PSIG {1.4 bar) | 80 PSIG (5.5 bar)
Eloztrica Voltage ~10% +10%

Sperifiations aed deskgn 2 subjed Jo tharge without rotice,

Scotsman lca Systems

1-800-SCOTSMAN

wynwscotsman-lee.com

fce.com

775 Corporate Woods Parkway Far: 847-913-9844
Vernon Hills, iL 60061 E-mall
© 200 Kotuman ca Sytems.

Classlc Restaurant Supply
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Ice Systems

_
B230F B322S, B330F, B530P/S, B842S, B948S — Storage Bins

Features

Naw sleck, contemporary styling. A perfect match to Prodigy cube ice machines
and other Scolsman ice machines.

Convenlent, built-in scoop holder.*

Easily removable baffle, no tools required for cleaning.?

Lightweight,

Unique recessed drain fitting for maximum installation flexibility,
Conroston resistant.

Spiing loaded door with hidden hinges for easy opening and closing.”
Avaifable in metallic finish o durable rotocast plastic,

AHRI, NSF certified, »

ice scoop Included.

5413 2021015 - S8%53 ‘ST¥83 'S/40£53 '40€€3 'STTEd 40€T

¥ except for B230P
B5203 shown with oplional KLI'85 legs
Storage Capacity
433225 _ B230p B33op
APpUCATION MM AppLCATION M AppuCATio Ly
214l Ap: L4 1) &

g bha’ | he g | ke iy
370/168 290/132 | 242110 190/86 344/156 270/123
BS30P/S 88425 B948S
MgLKA_flIOH c AHR'I‘ APCP UCA}(&ON c AHRI /\l’éj L((A]tION ¢ AHRY

[ g’ | “Hag e’ | ibhg g
536/244 420/191 | 778/353 610/277 | 893/406 700/319
Application capacity is based on 90% of lotal volume In the cublc feet x 34 1bsre
AHRI capacity is based on 80% of total volume in cube feet x 36 /it

Po yurethare Insulatior | Bin rterior Warranty ,
Foam Insutation Is forced between tha wall The polyethylene bin interior is + 3 years parts and labor on all components.
and Jiner under heat and pressure to form sanitary and easy to clean,

a perfect wall Lo vall bond, fosists seratches and sculfs fkem Wartanty valid in Notth, South & Centeat Amerlea.
preserving fea supply for long periods, fce scoops. Contaqt factory for wattanty i other reglons.

Scotsman lce Systams « 775 Corporate Woods Parkway » Vernon HIlls, IL 60061
1-800-5COTSMAN

Faxt 847-913.0844

E-mall customerrefations@scotsman-icecom

o, soatsman-oe cons

Classic Restaurant Supply
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flevit drawings avallableat A1 SE B ..] NJ
Ice Sy stems www.scotsman-jce.com ay‘;{zgf'sman- Lo
— Ry Tustatlation Netec Mhow 8" space at back for sty oanattions. O
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Dimensions oo( L
s LB L. WL LT T O OO SO LN N L S . O 0L, Y UL G .0 . L I~
B230P | 2675 | 32 1375 | 3275| 10 | 225 | 2653100 { 28 | 6 |30 1255 | 225 | 3063) 15| 2 |.75NPT NG
B3225 2823 | 34 | 455 | 61.24 {18 { 388 i 25 | 3275 { 44 6 122} 1551 325 225 1 11 ] 6 |.S5NPT
'B330P {2815 | 34 [ 455 | 4724 18 { 333 | 25 | 3242 { 31 | 6 |30 | 235 | 308 | 305 | 15| 6 |I5NPT w
BS30P/S| 28.15 | 34 1455 | 61,247 18 | 309 [ 25 [ 3193 | 44 | 6 [30 {235 | 283 | 305|151 6 |75NPT
88425 12807 1 34 | 455 | 61 .87} 18 | 388 | 25 32:7? P44 % 6 | 42 1 355] 325§ 425121 6 |.75NPT m
B948S {28,051 34 ;455 | 6124 18 | 3.88 ! 25 31&7— P44 1' 6 148 1415 ] 325 5 485 | 24} 6 |.7J5NPT )
{ i : ! I
Tk 5= Ml ik ¥ =Pty CO
Overa | Bimensions Accessories® (N
Modsl 2 Unit* (W xDxH) Modet 2 Description )
paor | 30°%317% 28" KBC1 Kit, BIn Casters for 85305, 88425, B948S & $8380.2* Not for use with (N
B3225 22"x 34" x 44* B322S or 58486 when using extensions. —t
B330P 30x 34"x 31° KBCip Kit, Bin Casters for B330P & BS30P.?* O
8s30p 307x 34"x 447 KLp? Kit, Legs, 8% Flanged Feet, For 8 Bins, HD Dlspensers, AFE, CU1/2/3 & NSE. —
85305 30*x 34" x 447 KLPBS Kit, legs, 67 Stalnless Steel, For 8 8ins, HD Dispensers, AFE, CU1/2/3 & NSE, Y]
88425 42"% 34" x 44" BGS10 Bagger, Hooks on Any 8in. e
89485 48" x 34 x 44" KBAG Kit, Bags, 1000, For BGS10, g
KSEALER | Kit, Tape Sealer, For BGS10, (D
"A33 67115 amihetaht e legt. : KTAPE Kit, Tape, 180 ft, Roll, For BGS10. oY)
Shi pp ir g KHOLDER | Ki, Scoop Holder, Stainless Steal,
Model 5 Carton (WxDxt) | Welght{ibikg) (“;)
E330P 32*x 36%x 32" 74734 : .l:::;:: :b;r:eocﬁ:: ;‘cz;:sso;::‘;;avaakb!eka use with the B236P bin,
B122$ 24"x 36" x 477 104 /47
B130P 32°%36"x33" | 90/41
8530P 32'x36"x 477 | 110/50
85305 32 36" x 47° 132/60
88423 44"x 36" x 47" 174779
89483 50'% 36°x 477 196/ 89

Specificationd 40 sk are subject 1o dunge srithout natke.
Scotsman lca Systems - 775 Corporate Woods Parkway « Vernon Hills, IL 60069
1-800-SCOTSMAN
Fax:847-013.9844
E-malk customernrefations@seotsman-ice.com

wysanscotanan-eacom

& 2013 Sentynan ka Systerms QELSBHNG 01-13
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TRUE FOOD SERVICE | Project Name:
® EQUIPMENT, INC. Location:
2001 East Terra Lane « O'Fallon, Missouri 63366 / & . SIS #
(636)240-2400 + Fax (636)272-2408 » (800)325-6152 » Intl Fax# (001)636-272-7545 | /€M #: Qyr
Parts Dept, (800)424-TRUE » Parts Dept. Fax¥# {636)272-9471 » wwwitruemig.com | Model #:

Model:
T-72F

ElayE
&

Scancode
forvideo

b True's solid door reach-in's are
designed with enduting quality that
protects your long term investment.

b Destgned using the highest quality
materlals and components to
provide the user with colder product
temperatures, lower utility costs,
exceptional food safety and the
best value in today's food service
marketplace,

}» Extra large evaporator coll balanced
with higher horsepower compressor
and large condenser maintains -10°F
(-23.3°C) cabinet temperatures, deally
suited for both frozen foods and Ice
cream,

P Stalnless steel solid doors and front.
The finest stainless available with
higher tensile strength for fewer dents
and sceatches,

» Adjustable, heavy duty PVC coated
shelves, '

b Positive seal self-closing doors,
Lifetime guaranteed door hinges and
torston type closure system,

)} Automatic defrost system time-
initlated, temperature-terminated.
Saves energy consumption and
provides shortest possible defrost -
cycle.

Bottom mounted units feature:
} *Nostoop™lower shelf.
¥ Storage on top of cabinet,

» Compresso} performs in coolest, most
grease free area of kitchen,

) Easily accessible condenser cofl for
cleaning.

ROUGH-IN DATA Spedfications subject to change without notice,
Chart dimenslons rounded up to the nearest %™ (millimeters rounded up to next whole number).
Cablne(eitnlzgse)nslons Cord Crated
(mm) Length | Welght
. NEMA | (totalft) | (Ibs)
Model Doors | Shelves | L D H* | HP Voltage Amps | Config.| (totalm) | (Kg)
T1-72F 3 9 78% | 29% | 78% | 1 115/60/1 120 | 5-20P 9 635
1985 | 750 | 1991 | 1% 230-240/50/} 9.0 A 2.74 289

* Helght does not incfude 57 (127 mm) for castors or 6 (1 53; hm) for optional legs.

APlug type varies by counfry

@@®@<€ APPROVALS:

Printed In US.A.
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T-72F

Model:

STANDARD FEATURES

DESIGN

4

Tiue's commitment to using the highest
quality materlals and oversized refrigeration
systems provides the user with colder product
temperatures, lower utiltty costs, exceptional
food safety and the best value in today's food
service marketplace,

REFRIGERATION SYSTEM

+

-

-

C

Faclory engineered, self-contained, caplilary tube
system using environmentally frtendly (CFC free)
R404A refrlgerant,
Sealed, cast Iron, self-lubricating evaporatos fan
motor{s) and larger fan blades give True reach-
in's a more efficlent low velocity, high volume
alrflow destgn. This unique design ensures faster
temperature recovery and shorter run times in
the buslest of food service environments.
Bottom mounted condensing unit positioned for
easy cleaning. Compressor runs in coolest and
most grease free area of the kitchen, Allows for
storage area on top of unit,
Automatic defrost syster time-initlated,
temperature-lerminated, Saves energy
consumption and provides shortest possible
defrost cycle,

ABINET CONSTRUCTION
Exterlor - Stalntess steel front. Anodized quality
aluminum ends, back and top.
Interlor - attractive, NSF approved, white
aluminum liner, Stalnless steel floor with coved
<orners,
Insulation - entire cabinet stiucture and solld
doors are foamed-in-place using Ecomate. A high
density, polyurethane insulation that has zero
ozone depletion patential {ODP) and zero global
warming potential (GWP).

+ Welded, heavy duty steel frame rall, black powder
coated for cotrosion protection.

¢ Frame rafl fitted with 4" (102 mm) diameter stem
castors - lacks provided on front set,

DOORS

+ Stalnless steel extesior with white aluminum
liner to match cabinet interior. Doors extend full
width of cabinet shell. Door locks standard.

+ Lifetlme guaranteed recessed door handles, Each

door fitted with 12* (305 mm} lang recessed

handle that Is foamed-In-place with a sheat metal
fnterdock to ensure permanent attachment.

Positive seat self-closing doors, Lifetime

guaranteed doar hinges and torston type closure

syster,

+ Magnetic door gaskets of one plece construction,
removable withaut tools for ease of cdleaning.

SHELWVING

s Nine {9) adjustable, heavy duty PVC coated wire
shelves 24 %" x 22%°0 (613 mm x 569 mm}.
FO:{; {4) chrome plated shelf clips included per
shelf.

+ Shelf support pllasters made of same materlal as
cablnet interlor; shelves are adjustable on ¥%° (13
mm) increments,

LIGHTING

¢ Incandescentinterior llghting - safety shielded,
Lights activated by rocker switch mounted above
doors,

MODEL FEATURES

+ Exterior temperature display.

+ Evaporator Is epoxy coated to eliminate the
potentlal of corrosion.

+ Rear alrflow guards prevent produdt from
blocking optimal alrflow.

+ NSF-7 compliant for open food product.

ELECTRICAL

« Unitcompletely pre-wired at factory and ready
for final connection to a 115/60/t phase, 20 amp
dedicated outlet, Cord and plug set included.

+ Beginning November 2009 True implemented
a production change that changed the voltage
requirements of the T-72F, Please contact your
local dealer to ensure that local lnventory
matches the specifications Indlcated.

]

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

{0 230-240V/ S0 Ha.

11 6" (153 mm) standard legs.

U 67{153 mm) selsmic/Nanged legs.

{0 Alternate doos hinging {factory Installed).

U Novelty baskets,

) Additional shelves,

L Half door bun tray racks. Each holds up to eleven
18°L % 267D (458 mum x 661 mm) sheet pans (sold
separately) (alrflow guards need to be removed),

U Full door bun tray racks, Each holds up to
{wenty-two 18°L X 26"D (458 rom x 661 mm)
sheet pans {sold separately) (alrflow guards need
10 be removed).

{) Remote cablnets {condensing unit supplled
by others; system cames standard with 404A
expanslon valve and raquires R404A refrigerant),
Consult factory technlcal service department for
BTU Information, Al remote units must be hard
wired duiing instailation.

115/60/1
NEMA-5-20R

1 i L
PR . [&]
- 7848’ »
785/16° ‘ N {1985 mm} I
{1990 mm) 1
761516 207/
{1955 1mm) (750 )
835116
(2417 mmn) s ; 5331532
! Y [ ! (1371 mm)
1 ey by H
; AN N 1 2415732"
: N, AN ! (622 mm)
s . hRS . ] AN t
3 i__‘_,_,, . ,_i veeet feos ey .
J[.._ 1 -
13/ _T 5 Oy )
(35 mm) {2s omd ELEVATION (102 o} PLAN VIEW
WARRANTY METRIC DIMENSIONS ROUNDED UP TO THE
Three year warranty on all parts NEAREST WHOLE MILLIMETER HAly  |Model Elevation [Right  [Plan k] Back
and labor and an additional 2 KCL,
year warranty on compressor, SPECIFICATIONS SUBIECT YO CHANGE ©F |TIF TFEYI4E |TFEVOIS [TFEYOIP |TFEY143
{U.S.A. only) WITHOUT NOTICE

TRUE FOOD SERVICE EQUIPMENT
2001 East Terra Lane + O'Fallon, Missoust 63366 ¢ (636)240-2400 » Fax (636)272-2408 » (800)325-6152 » Intl, Fax# (001)636-272-7546 « www.truem{g.com
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Project Name:
; +o TRUE EUROPE Location:
Field's End Road, Goldthorpe, Nr, Rotherham, South Yorkshire 563 9EU, UK ftem o oty: T sis#
wwwi.truemfg.com  Tel +44 01700 888 080 « Fax +44 01709 880 838 em i, - 34
Free Phone 0 800 783 2049 » Free Phone to U.5. 0 800 894 928 Model #:
Model:
T-72

» True's solid door reach-in's are
designed with enduring quality
that protects your [ong term
investment.

» Designed using the highest
quality materials and components
ta provide the user with calder
product temperatures, lower
utility costs, exceptional food
safety and the best value in
today’s food service marketplace.

» Oversized, factory balanced,
refrigeration system holds 33°F to
38°F (,5°C to 3.3°C) for the best in
food preservatian,

P Stainless steel solid doors
and front. The finest stainless
available with higher tensile
strength for fewer dents and
scratches.

» Adjustable, heavy duty PYC
coated shelves,

} Positive seal self-closing doors.
Lifetime guaranteed door hinges
and torsion type closure systern.

Bottom mounted units feature;
» *No stoop” lower shelf,

» Storage on top of cabinet.

P Compressor performs in coolest,
mast grease free area of kitchet,

¥ Easily accessible condenser coil

for cleaning.
R OUGH 'l N DA TA specifications subject to change without notice.
Chart dimensions rounded up to the next whole millimeter (inches rounded up to the next %),
Cablnet(glmm)enslons cord | Crated
NEMA | Length | Weight
Model Doors | Shelves | L D H HP Voltage Amps | Config. | (totalm) | (kg)
1-72 3 12 19851 750 | 2074 | % 230-240/50/1 69 A 2,74 279

APlug type varies by country.

[ N YA APPROVALS: AVAILABLE AT:



Modet:
T-72

STANDARD FEATURES

DESIGN

+ True's commitment to using the
highest quality materlals and oversized
refrigeration systems provides the user
with colder product temperatures, lower
utility costs, exceptional food safety and
the best value in taday’s food service
matketplace.

REFRIGE RATION SYSTEM
o Factory engineered, self-contained,
capillary tube system using
environmentally friendly (CFC free) 134A
refrigerant,

+ Extra Jarge evaporator coil balanced with
higher horsepower compressor and large
condenser; malntains 33°F to 38°F (5°Cto
3.3°C) for the best in food preservation.

« Sealed, castiron, self-lubricating evaporator
fan motor(s) and larger fan blades give True
reach-in's a more afficient fow velocity, high
volume airflow design. This unique design
ensures faster temperature recovery and
shorter run times i the busiest of feod
setvice environments.

+ Bottom mounted condensing unit
positioned for easy maintenance,
Compressor runs in coolest and most
grease free area of the kitchen, Allows for
storage area on top of unit.

CABINET CONSTRUCTION

+ Exterlor - Stainless steel front, Anodized
quality aluminum ends, back and top.

s Interior - attractive, NSF appioved, white
aluminum liner, Stainless steel floor with
coved corners.

+ Insulation - entlre cablnet structure and
solid doors are foamed-In-place using
Ecomate. A high density, polyurethane
Insulation that has zero ozone depletion
potential (ODP) and zero global warming
potential {(GWO).

+ Welded, heavy duty steel frame rall, black
powder coated for corrosion protection.

« Frame rall fitted with 212" (64 mm) castors -

locks provided on front set,
DOORS

.« Stalnless steel exterior with white

aluminum liners to match cabinet interior.
Doots extend full width of cablnet shell.
Door locks standard.

s Lifetime guaranteed recessed door
handles. Each door fitted with 12" {305
rm) Jong recessed handle that Is foamed-
in-place with a sheet metal interfock to
ensure permanent attachment,

« Positive seal self-closing doors. Lifetime
guaranteed door hinges and torslon type
closure system.

+ Magnetic door gaskets of one piece
construction, removable without tools for
ease of cleaning.

SHELVING

« Twelve (12) adjustable, heavy duty PVC

coated wite shelves 24 %"Lx 22%"D {613
mm X 569 mm). Four {4) chrome plated
shelf clips included per sheif.

+ Shelf support pilasters made of same
materfal as cabinet Interlor; shelyes are
adjustable on %" (13 mm} increments.

LIGHTING

+ Incandescent Interlor lighting - safety
shielded. Lights activated by rocker switch
motnted above doors.

MODEL FEATURES

+ Exterior temperature display.

» Evaporator Is epoxy coated to eliminate the
potentiaf of corroslon.

+ NSF-7 compllant for open food product,

ELECTRICAL

s Unit completely pre-wired at factory
and ready for final connection to a 230-
240/50/1 phase dedlcated outiet.

« Plug type varles by country.

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

£16° (153 mim) standard legs,

0 6” (153 mm) selsmic/flanged legs.

O Alternate daor hinglng {factory installed).

{1 Additional shelves.

0 Half door bun tray racks. Each holds up
to eleven 18"L x 26D (458 mm x 661 mm)
sheet pans (sold separately),

0 Full door bun tray racks. Each halds up to
lwenty-two 18"L x 26"D (458 mm X 661
min) sheet pans (sold separately).

0 Remote cabinets {condensing unit supplied
by others; system comes standard with
404A expansion valve and requires R404A
refrigerant). Consult factory technical
service department for 8TU Information.
All remote units must be hard wired during
installation,

A A A
5 L 1985 mm .
= {18t) 'I
<
3
1930 mm 750 mm
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METRIC DIMENSIONS ROUNDED UP 70O TBE
NEAREST WHOLE MILLIMETER 'gg‘\ Madal Elevation [Right Plan 3D Back
L
SPECIFICATIONS SUBJECT TO CHANGE W 112 TFEY14E ITFEYOIS |TFEYOIP [TFEY143

WITHOUT NOTICE




TRUE FOOD SERVICE | Project Name:
@ EQUIPMENT, INC. Location:

2001 East Tetra Lane + O'Fallon, Missouri 63366 ftem #: Oty: SIS #
(636)240-2400 » Fax {636)272-2408 » (800)325-6152 « Intl Fax# (001)636-272-7546 | *€/ - ¥
Paris Dept. (800)424-TRUE s Parts Dept. Fax# (636)272-9911 » www.truemig.com | Mode/l #:

Model:
TUC-36

» True's undercounter units
are deslgned with enduring
quality that protects your
long term investment. -

» Designed using the highest
quality materials and
components to provide the
user with colder product
temperatures, lower utility
costs, exceptional food safety
and the best value in today’s
food service marketplace,

» Oversized, environmentally
friendly (134A) forced-air
refrigeration system holds
33°F to 38°F (,5°Cto 3,3°C).

» All stainiess steel front,
top and ends, Matching
aluminum finished back,

» Front breathing.

» Heavy duty PVC coated wite
shelves.

» Foamed-in-place using
Ecomate. A high density,
polyurethane insulation that
has zero ozone depletion
potentfal (ODP) and zero

[/ l'_';'l'z global warming potential
GWP),
& (GWP)
Sean tode
forvideo
R OU GH"/N DATA Specifications subject to change without notice.
Chart dimenslons raunded up to the nearest %” {millimeters rounded up to next whole number).
Cabinet Dimenslons - Cord Crated
. (Inches)
(mm) tength | Welght
NEMA | (totalft.) | (Ibs)
Madel Doors | Shelves | L Dt | H* | HP Voltage Amps | Conflg.| (totalm) | (kg)
TUC-36 2 4 36% | 30% | 29% | % 115/60/1 4,7 | 5-15P 7 240
. 924 | 766 | 756 LD 230-240/50/1 4.2 A 213 109
+ Depth does notinclude 1* {26 mm} for rear bumpers, A Plug type varies by counlry.

* Helght does not include 6 %™ {159 mm) for castors or 6" {153 mm) for optional legs.

2 @ c@q;;@m@c e APPROVALS:

Printed in US.A,

AVAILABLE AT




Model:
TUC-36

STANDARD FEATURES

D

R

C

L}

»

ESIGN
True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, fower utility costs, exceptional
food safety and the best value In today's food
service marketplace.

EFRIGERATION SYSTEM
Factory engineered, self-contained, capillary
tube system using environmentally friendly
(CFC free) 134A refrigerant.
Oversized, factory balanced refrigeration
system with guided airflow to provide unifosm
pioduct temperatures,
Extra large evaporalor coif balanced with
higher horsepower compressor and large
condenser; maintains cabinet temperatures of
33°F to 38°F (.5°C 10 3.3°C) for the best in food
preservation,
Sealed, cast iron, self-lubricaling evaperator
fan motor(s} and larger fan blades give True
undercounter units a more efficlent, low
veladty, high volume airflow design. This
unique design ensures faster temperature
recovery and shorter run times in the busiest of
food service environments,
Condensing unit accass In back of cabinet,
slides out for easy maintenance.

ABINET CONSTRUCTION
Exterior - staintess steel front, top and ends,
Matching atuminum finished back.
Interior - altractive, NSF approved, white
aluminum liner, Stainlass steel floor with coved
corners.

PLAN VIEW

+ Insulation - entire cabinet structure and solid
doors are foamed-in-place using Ecomate, A
high density, polyurethane Insulation that has
zero ozone depletion potential (ODP) and zero
global warming potential (GWP),

+ 5127 mm) diameter stem castors - locks
provided on front set. 36 (915 mm) work
surface height.

DOORS

+ Stainless steel exterlor with white aluminum
liner to match cabinet interior.

+ Fach door fitted with 12" (305 mm} fong
recessed handle that is foamed-in-place with
a sheet metal interlock to ensure permanent
attachment. ]

« Positive seal self-closing doors with 90° stay
open feature, Doors swing within cabinet
dimensions.

+ Magnetic door gaskets of one piece
construction, removable without tools for ease
of cleaning.

SHELVING

« Four {4} adjustable, heavy duty PVC coated
wire shelves 15%6°L x 16"D (396 mm x 407
mm), Four {(4) chrome plated shelf clips
included per shelf,

+ Shelf support pilasters made of same material
as cabinet interior; shelves are adjustable on
%" {13 mm) Increments.

MODEL FEATURES

« Evaporator is epoxy coated to eliminate the
potentiaf of corrosion.

+ NSF-7 compliant for open food product.

ELECTRICAL

» Unit complately pre-wired at factory and
ready for final connection to a 115/60/1 phase,
15 amp dedicated outlet, Cord and plug set
included,

¥ N\ 115/60/1

NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

(1 230-240V/50 Hz.

0 6" (153 ) standard legs.

0 6° (153 mmy) seismic/Nanged legs.

0 211" (64 mm) diameter castors.

0 Barrel focks {factory Installed), Requires one
per door,

Q Single overshelf.

0 Double overshelf.

0 30° (762 mm) deep, V" (13 mm) thick, white
polyethylene cutting board. Requires””
brackets.

U 307 {762 mm) deep, ¥ {13 mm) thick,
composite cutting board. Requires " brackets.

O Heavy duty, 16 gauge tops.

0 Exterlor rectangular digital temperature display
{factory Installed).

() ADA compliant madels with 34" (864 mm)
work surface height.

0 Low profile models with 317%™ (810 mm) work
surface height,

U Remote cabinets {condensing unit supplied
by others; system comes standard with
404A expansion valve and requires R404A
refrigerant}, Consult factory technical service
department for BTU information. All remote
units must be hard wired during installation,
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TRUE FOOD SERVICE EQUIPMENT

2001 East Terra Lane » O'Fallon, Missourl 63366 + (636)240-2400 » Fax (636)272-2408 + (800)325-6152 « Intl. Fax¥ (009)636-272-7546 ¢ wwwittuemfg.com
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3850P/3975P
Premium
Heavy-Duty
Automatic Slicers

Premium Models
{7 3850P Two Speed Auto Slicer
(J 3975P Nine Speed Auto Slicer
Features a 13" PreciseEdge™ knife, a premium

gear drive system, stainless steel construction,
and Globe's exclusive EZ-Glide™ table.

cqu (\NiSf\/ Madh.S.A.

A

tntertek

Quality Construction

« Exclusive stainless steel construclion

+ Built in antimicrobial protection

+ 13" PreciseEdge ™ hardened steel
alloy knife

+ Open space base design

» Permanently attached knife ring guard
with removable slicer deflector

+» Knife cover interfock

+ Full gravily feed, 45° angle

+ 3 |b, stainless steel end weight

« Unique dual arm lift lever

Standard Features

« EZ-Glide™ slicing table

+ Powerful 1/2 HP, 7 amp motor

+ Premium gear-driven knife

» Maintenance-free drive system

+ Precision gear slice thickness adjustment
+» One-touch, removable, knife sharpening system
+ Unique dual arm lift lever

+ Touch pad controls

+ Power indicator light

+ No voltage release

Options and Accessories

() Quick-Clean™ proprietary nickel-based
coating (knife cover and slice table)

{1 Front mounted end weight assembly

(3 Correctional package

3 High moisture application package
(includes stainless steel knife)

(0 15" long food chute

Warranty
+ Two-years parts and one-year labor plus
15 years on the knife drive gears

(7 Stainless steel knife

{1 Low food fence (12"L x 1 %"H)
{1 High food fence (12"L x 3"H)
O Vegetable hopper

(73 Clear plastic slicer cover

(3 Additional cleaning brush

Approved By:

Date:

GLOBE FOOD EQUIPMENT COMPANY
www.globeslicers.com

2163 Dryden Rd.
Dayton, OH 45439
Phone: 937-299-5493
Phone: 800.347.6423
Fax: 937-299-4147

Quantity




Premium Heavy-Duty Automatic Slicers

3850P/3975P

©
oo 30

O

3850P 1 3976P

Note: Dilferent chile oplions
may change overall height

L———-—ltb Bt

¢

Model  Autoor Motor Volts Amps Drve Slicing Volume Cheese  Blade Max b W"ﬂﬂvgapav'tv
Manual Type per Day Sticing  Diameter  Slice @iameter} (Widih Helghty
3860P Both  1/2HP 115.60-1 7 Gear All Day m 13" 114" 75" 118" 9"
(3302¢cm)  {3.48an)  (1950cm)  (29.46¢m)  {22.86.cm}
3976P Both  12HP 115.60.1 7 Gear Al Day 13 1-1/4” 7.5" 11.6" "
{33.02 an) {3.18 em) {19.50cm)  (29460in)  (22.86 cm)
STANDARD FEATURES:

Finlsh: Exclusive all stainless
steel base with radiused corners
improves sanitation and durability.
Other stainless stesl parts include
the food chute, slicing table, end
weight and Knife cover.

Knife Drive; Cross axis helical gear
drive design. This maintenance
free drive design is conlinuously
{ubricated ensuring quiet operalion
and reliable cutting performance.

Slice Thickness: Precision
dual gear design eliminafes
lable movement during slicing.
Consistenily produces tissue
thin slices with a maximum slice
thickness of 1 %" thick.

Antimicrobial Protection: Knobs
and handles have antimicrobial
protection built in, which inhibils
{he growth of bacteria and provides
superior sanilation.

Full Gravity Fesd: Fulf 45° angle
{feed requires less meachanical

pressure. Equipped with a 3 1b,
stainless steel end weight to
minimize wasle and hold product.
Food chute handle is ergonomically
designed and the end weight swings
away for storage behind the chuts.

EZ-Gllde™ Sllcing Table:
E£2-Glide™ adjustable slicing lable
is designed lo reduce surface
friction, faciitating a smooth and
easy sficing stroke,

Dual Wheel Lift Lever: Ahandle
activates two large wheels,

lifting the front of the unit to
facililate safe and easy cleaning
underneaih he slicer.

Touch Pad Confrols: Slari/stop
touch pad controls aclivate the
knile motor,

Chute Speed: Controlled by faster/
stowar touch pad controls.

Knife Cover Interlock: Slicer
will no! operate with Knife cover
removed,

Knife Ring Guard and Removable
Slice Deflector; Permanenily
mounted knife ring guard covers
{ha non-slicing portion of the knife
protecting the operator from the
knife's edge. The removable slice
deflector improves cleaning and
sanilizing operation.

One-Touch, Removable,
Sharpener: Sharpener is easily
aclivaled by pressing inward on
the sharpener’s handle. The enlire
sharpener can be unscrewed and
lifted off for easy cleaning and
sanitizing.

Hollow Ground Knife: 13"
diametar special hardened steel
alloy knife with stain resistant finish
and sanitary hub provides increased
culling capacity, clean culs and
efforlless slicing. Knife's edge has a
Rockwell hardness of 60-62.

No Voitage Release: Prevents
inadvertent reactivalion of slicer
in the event of powar or interlock
interruption.

Power Indicator Light: A readily
visible orange fight iluminates when
the knife is rotating.

Automatic Chute: Chute lravels
40/60 (model 3850P) or 20-60
(mode} 3975P) strokes per minute
ulitizing a separate DC molorwitha
heavy duty permanenlly lubricaled
chain and sprocket drive system.
Chute can be quickly engaged or
disengaged for manual operation
with the aulo engaga lever.

Rubber Feat Supplied with nonsiip
rubber feel.

Cord & Plug: Attached 7 foot
flexibfe 3-wire cord with molded
plug fits 8 grounded raceptacle.

NEMA 6-15

veelght froms an attzched skid,

CGattuns are reliforced for shipping. The welght and dimensions of ihls reinforced carlon are Included belovs, way vary froms shipment to shipment and nay Include the

www.globeslicers.com

Model o Fool Print Overall Dimenslons Net Welghtw 1 Sp}gg_ing Dimensions Shipping Welght B
3860P/ 14" Dx21.6"W 267" Lx2Wx251"H 145 ibs. 25" Lx 28" Wx 34" H 172 Ibs.
3975P (355 cmx 64.8 ¢cm) (69.7 ¢cm X 58.5 cm % 63.7 ¢m) (67.1 kg) (63.5¢cmx 71.4 cm X 86.4 ¢m) (78 kg)
2163 Dryden Rd.
GLOBE FOOD EQUIPMENT COMPANY Dayton, OH 46439

Phone: 937-299-6493
Phone; 800-347-5423
Fax: 937-299-4147

Printed In U.S.A.  05-2012

Ver. 2.0512 Rev. 0 GFED512

Specifications are stibject to change withoul notice.




! ITEMi — . PROJECT NAME:

CURVED GLASS
DUAL ZONE CASE

MODEL [] CGR5042DZ [ ] CGR5948DZ
(] cGR5048DZ (] CGR7742DZ
[0 CGR5942DZ [} CGR7748DZ

Sleek curved-glass slyling blends with traditional design elements fo maximize performance.
Cases are available in lengths of 36", 50", 59", and 77" Designed for conlinuous case line-ups.

STANDARD FEATURES
+ Curved glass styling. « White scralch-resistant disploy deck,
* Single base design. « Ut Sofely and UL Sanilation listed.
« left side refrigerated, right side non-refrigerated from Added Features for Refrigerated Side

customer view.
Adjustable white wire shelves. Shelves are adjustable

up and down and can also be lilled in three posilions.
48" models have three tiers of shelves; 42® models have
two liers of shelves.

Shislded lop light and shelf lights.

Tempered thermopane lilt-out front glass for easy claan-
ing. Front gloss Is curved for high visual product display.
Tempered thetmopane glass ends and doors,
Removable sliding rear doors, shelf lights, shelf supports,
ond shelves,

Steel base conslruction with @ choice of six standard
laminates on base. Other finishas optional,

« Block trim, others optional.

v Condenser air filter on self-contained units,
+ Thermomeler. !
Condsnsale evaporator provided for a tolally
selfcontained system.

Oversized coll and low-velocity fon system meintains

high humidity ond product freshness.

+ Easy clean, rustproof insulated evaporator coil
compasiment.

Adjustable temperalure confrol,

Average case temparalure of 38° to 40° is maintained.
Rear access of the refrigetalion system for quick and easy
service, :
¢« "34A Relrigerant.

-

-




OPTIONAL ACCESSORIES:

{1 Spscial Bose Finish

I Reflective Rear Doors

1 Glass Shelves 11 Casters/Cord & Plug Included
11 Reor Weapping Board |SellContained Models Only)
(1 Cord & Plug 1 legs
[NEMA 5.15p/77" 5.20) [ Top Culling Board, While
1.1 Remate Condensing Unit L} Package Shelf
("] Black, Gold, ot Chrome Wire 1] Light Below Package Shelf
Shelves {J Front Glass and Rear Door Locks
U Reflective Ends [0 Joining Kit for Continuous Line-Ups §—eg— (53— REMOIL FEFROLRATION
(1 White or Mirrored Inlerior Ends § P Sk ] Fl il
With Laminaled Exterior oo dalii g e g
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o
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SPECIFICATIONS:
Model Dimensions Self-Contained Remole

LWH 120/60/1 120/60/1
I CGR5042D7 503" x 353 " x42" "/3HP ¢« 8,0 AMPS 2.5 AMPS
] CGR5048DZ 50, 3"x 353" " x 48" “/3HP ¢« 8.0 AMPS 2.5 AMPS
{J CGR5942DZ 59.3"x 353" x 42" */3HP v 9.0 AMPS 3.0 AMPS
U} CGR59480Z 50, 3" x 353" x 48" " /3 HP « 9.0 AMPS 3.0 AMPS
{J CGR7742DZ 77. 3" x35.31"x 42° ) "/3HP « 9.0 AMPS 3.0 AMPS
{J CGR7748DZ 773" % 35.31" x 48" "/3HP « 9.0 AMPS 3.0 AMPS

relative humidity.

+ Relfrigerated cases are designed lo operate in a maximum environmant of 75°F ambient and 55%

+ Due lo conlinving engineering Improvements, specifications are subject to change without nolice.

PHONE: 800-356-4206 FAX: 608-424-3234
V% ;ym%?z ﬁ/ @4’/7“ EMAILE goninfo@federalind.cam WEBSITE: www.federalind com

FEDERAL INDUSTRIES
A Stondex Company
2' 5 FEDERAL AVENUE, BEUEVILLE, WISCONSIN 53508.9201

y/is



Stealth Biender | Blendtec Blenders
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hitp://www.blendtec.com/blenders/stealth

Stealth Cwestiz shene {33] g 7

i i ZOOH.
The Blendtec Stealth is simply the
most advanced blender on the planet, $ '] 5 OO O O
and also the quietest-blending at the / ¢
sound level of normal conversation.
Package Includes:
¢ Stealth motor base Add E Cart
¢ 360° sealed sound enclosure
e WildSide jar
e Twister jar
e User gulde
*okkkk
Be the first to review this produict
! 13 questions and 8 answers for this product
Features Specs Reviews Q&A You May Also
Like...

Technologically superior in every way

The most advanced commercial blender on the planet Is now available to those
who will settle for nothing less than the very best in their kitchen.
Features include:

¢ Powerful 3.8 peak horsepower motor

¢ 360° sealed sound enclosure

¢ llluminated capacitive totich control surface with manual speed slider
Intuitive interface for custom programming

42 preprogrammed blend cycles

Integration with online Blend Wizard™ tool for creating custom blend cycles
USB connectivity for downloading/uploading custom programming
In-counter option available

Compatible with all Blendtec jars

®e © © & o

Our most powerful retail blender ever

The Stealth gives you true commercial power at a single touch. This 1,800 watt
powerhouse glides through the toughest blends without losing a beat.

(/blenders
/professional-
series)Professional
Serles (/blenders
/professional-series)
Install in-counter for
the perfect finishing
touch.

$549.95

7/14/2014 10:26 AM



Stealth
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Blender | Blendtec Blenders
360° of quiet

All that power still won't wake the baby. The Stealth's 360° sealed sound enclosure
Is one-of-a-kind and keeps even the most vigorous blend cycle near the sound
level of normal conversation.

Fully compatible with the online Blend Wizard

The Stealth is the world's first blender to let you bring your blends online, Do you
have a drink or smoothie that requires a specific set of blend times and speeds to
make it perfect? Log on to the Blend Wizard to craft or alter your blend cycles to
get them Just right, Then download those cycles to your Stealth via USB,

An illuminated, intuitive control surface

The Stealth adopts the same technology found in your smartphone. Its capacitive
touch contro! surface is optimized to recognize your touch, and Is smart enough to
ignore anything else, from spilled liquids to food particles.

http://www.biel £ o/blenders/stealth

More Details b
(/blenders
/professional-
serjes)

{fblenders/designer-
725)Designer 725 with
Wildside+ Jar
{/blenders
/designer-725)

The Blendtec Designer
725 boasts the most
advanced blending
technology ever seen,

$649.95

More Details ¥
{/blenders
/deslgner-725)

7/14/2014 10:26 AM



Stealth Blender | Blendtec Blenders hitp://www.blendtec.com/blenders/stealth

StE&hﬁ] | Tweet {2 8hare {83] 8+ 7

The Blendtec Stealth Is simply the

most advanced blender on the planet, $

and also the quietest-blending at the 1 4 5 O O * O O
sound level of normal conversation.

Package includes: Add to Cart
B>

¢ Stealth motor base

¢ 360° sealed sound enclosure
¢ WildSide jar

o Twister jar

e User guide

*kkkk

Be the first to review this product

13 questions and 8 answers for this product

Features Specs Reviews Q&A You May Also

Like...

{/blenders
/professional-
serles)Professional
Serles (/blenders
/professional-series)
Install in-counter for
the perfect finishing
touch.

$549.95

1of2 7/14/2014 10:26 AM



Stealth Blender | Blendtec Blenders
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Technical Specs

® Amps: 15

e Watts: 1800

e Horsepower: 3.8

e Actual weight: 16.2 Ibs

Actual dimensions: 8.6" wide x 17.3" tall x 9.0" deep
Direct drive motor

Capacitive-touch user interface

Solid-state electronics

Finish; Black

3-Year Warranty

e e o e o

http://www.blendtec.com/bstealth

More Details &
{(/blenders
/professional-
series)

(/blenders/designer-
725)Designer 725 with
Wildside+ Jar
{(/blenders
/designer-725)

The Blendtec Designer
725 boasts the most
advanced blending
technology ever seen.

$649.95

More Details b
{/blenders
/designer-725)

7/14/2014 10:26 AM



Model HDC182 shown

Heavy Volume
This category of microwave s ideal for..
Applications:
- Quick service restaurants
- Fast casual dining
- Bars & grills

Through put potontial
- Pre cooked frozen bacon, 700+ slices per hour
- 6 oz portion of refrigerated Macaroni & Cheese,
40+ portions per hour
- 1 1b. batch of fresh shrimp, 30+ batches per hour
- | baked potato, 20+ per hour

efiost
- Defrosts most frozen food products

AlLACP, Inc. commercial ovens are backed
by our Cullpary Center. Call us with any
question regarding food preparation,
menu development and cooking imes.

866-426-2621,

1 vling,
3R

R
AP

25 49th Ave. Dr. SW Cedar Raplds, 1A 52404 USA,
/% Q2012 Amana. Airights reserved, Brand used undes Tcense,

<,

Project #:

Item #:

Power Output

B

2

1800 watts of power.

11 power levels for consistent, delicious results for frozen,
refrigerated and fresh foods - from the freezer to table
in minutes,

Unique method of energy distribution provides supertor
even heating throughout the cavity.

Interfock switch assembly Is engineered for maximum
durablfity and long life,

Easy to Use

El

A

Up to 100 programmable menu items simplifies cooking
and ensures consistent results.

Four stage cooking option with one-touch programming.
Reduces prep time, labor and food waste while providing
consistent results,

Controls are user friendly and require minimal training.

Multiple quantity pad calculates the proper cook times
for multiple portions.

Automatic Voltage Sensor adjusts to the power supply.

See-through tempered glass outer window and lighted
interior for monitoring without opening the door.

: Ample .6 cubic ft. (17 liter) capacity accommodates a

standard half-sized pan,
Stackable to save valuable counter space.

Interlor ceramic shelf is sealed and recessed to reduce
plate-to-shelf edge impact and keep spills contained.

Easy to Maintain

)

800-233-2366

Stalnless steel exterior and interior for easy cleaning and
a professional look,

Constructed to withstand the foodservice environment.

: Removable, cleanable air filter and clean filter reminder

protects oven components,
Backed by the ACP, Inc. 24/7 ComServ Support Center,

€. €l

W

ETL Listed,

Intertek  Intertek

319-368-8120 |  Fax:319-368-8198 i

B3 VIV

www.acpsolutions.com

# uogedypads



Spedification #

AlAFlle#:

P
(12

Amana Commercial Microwave Model HDC182  Heavy Volume

feont view side view {doot open) back view
314
) 501
e sh ) )
" .
i §
R L7 oy
(38) " w 1 ¢ i
6 1 T2V i FIZA I
334 {438) 89
Installation Clearance: 7 {177.79) top and sides ‘ : Drawlngs available from KCL CADlog - techs@kelcad.com
Specifications . - Specificatlons
Model ‘HDC182 UPC Code 719881159362 i Commercial microwave 10 touch pad control panel shall be
Configuration  Countertop - programmable with the ability to program up to 100 menu
Control System “Touch “items and shall have automatic cooking capability for up to
i * two portions. Cooking timer shall be 60 minute, countdown

Programmable Control Pads 10 { style with a time entry option and an adjustable end of cycle
Settings Programmable 100 : sudible signal, LED display shall be a backiit and include a
Max. Cooking Time : 60:00 - temperature reading, There shall be 11 power levels, 4
Power Levels 1 - cooking stages and defrost mode at 20% power or power
Defrost i Yes, power level 2  level 2. Microwave output shall be 1800 watts distiibuted by
Time Entry Option “Yos  two magnetrons each with arotating antenna to provide
Microwave Distribution ~ Double rotating antenna, top and bottom ~; SUPeroreven heating throughout the cavity. An automatic
Magnetrons 9  voltage sensor shall accommodate both 208 and 240 volts.

) ; . Heavy duty door shall have a tempered glass outer window
Display LED : and a grab and pull handle with a 90°+ opening for easy
Stackable  Yes “access. An interior light shall facilitate monitoring without
Stage Cooking 1 Yes, 4 i apening the door. The large .6 cubie ft. (17 liter) cavity shall
Interior Light {Yes - accommodate a standard 67 (152 mm) deep half-sized pan.
Dooer Opening " Grab and pull handle . Interior ceramic shelf shall be sealed and recessed on oven
Signal “Adjustable, end of cycle ~ bottom to reduce plate-to-shelf edge impact. Oven shall have
Alr Filter Yes, removable, with clean filter reminder _astainless .;tefl ilrflterior and ex!e}:ic;{r snd be stackab[!)? toisave

: . . counter and shelf space. Oven shall have a removable, clean-
Automatic Vqltage sensor Yes : able splatter shield. Air filter shall be easily accessible and
Multiple Portion Setting : Yes, up to 2 portions  removable from the front of the oven and have a “clean filter”

Exterior Dimensions
Cavity Dimensions
Door Depth

Usable Cavity Space
Exterior Finish
Interlor Finish

Power Consumption
Power Output*
Power Source

Plug Configuration / Cord
Frequency

Product Weight

Ship weight {approx.)
Shipping Carton Size
UPS Shippable

“681bs. (31 kgJ
174 1bs. (34 kg
124 %" (625)

i Yes

TH13%"(343) W16%” @19) DV 21%° (549)
‘H 6% (171}
" 377940 mm), 90°+ doot epen
.6 cubic ft. {17 liter)

- Stainless steel

wi3"330 D12"(305)

Stainless steel with sealed-in ceramic shelf

13000W, 144 A

1800 W* Microwave

208-240V, 60 Hz, 20 Asingle phase

NEMA6-20  §'6"(1.7m) <)
2450 MHz

W2t%"{s56} D18%"(473) |

Measurements in {) are millimetess

*|EC 60705 Tested
** Includes handle

225 49th Ave, Dr. SW Cedar Rapids, 1A 52404 US.A,

form £ ACRROIG

AP wesntrepl To ey Py o m VAR DRI Wit LR e

; Warranty
- Warranty Certificate for this product can be found on the ACP,
© Inc. website ats

: www.acpsolutions.com/warranty

. reminder feature, Microwave oven shall comply with
- standards set by the U.S Department of Heaith and Human

Sewvices, ETL for safety and sanitation,

Intertek  Intertek

]

]
i
ONTNG 23

‘ Service
- All products are backed by the ACP, Inc. 24/7 ComServ
Support Center.

()

866-426-2621

800-233-2366 |

319-368-8120 |

PROMILTRYDA

Fax: 319-368-8198 H

SDITALE IR

www.acpsolutions.com
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