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WALKIN COOLERS/FREEZER UNITS ‐ THERMO‐KOOL WALKIN (ITEM 300)

REFRIGERATION SYSTEM ‐ THERMO‐KOOL REFRIGERATION (ITEM 300.2)

REFRIGERATION SYSTEM ‐ THERMO‐KOOL REFRIGERATION (ITEM 300.4)

REFRIGERATION SYSTEM ‐ THERMO‐KOOL REFRIGERATION (ITEM 300.6)

REFRIGERATION SYSTEM ‐ THERMO‐KOOL REFRIGERATION (ITEM 300.8)

REFRIGERATION SYSTEM ‐ THERMO‐KOOL REFRIGERATION (ITEM 300.10)

COMPRESSOR WARRANTIES ‐ THERMO‐KOOL WARRANTY (ITEM 300.11)

SHELVING UNIT, WITH METAL POST ‐ FERMOD 4R59C71 (ITEM 301‐309)

CAN RACK ‐ CAMBRO CPU243672C96480 (ITEM 310)

CAN RACK ‐ CAMBRO CPU243672C96480 (ITEM 311)

SHELVING UNIT, WITH METAL POST ‐ FERMOD 4R64C71 (ITEM 312‐320)

SHELVING UNIT, WITH METAL POST ‐ FERMOD 4R64C71 (ITEM 321‐329)

SHELVING UNIT, WITH METAL POST ‐ FERMOD 4R64C71 (ITEM 330‐338)

SHELVING UNIT, WITH METAL POST ‐ FERMOD 4R64C71 (ITEM 339‐347)

OVEN RACK, ROLL‐IN ‐ ALTO‐SHAAM 5026385 (ITEM 348‐367)

MOBILE HEATED CABINET ‐ CAMBRO CMBHC1826LC192 (ITEM 368‐377)

WORK TABLE, WITH PREP SINK(S) ‐ ADVANCE TABCO DL‐30‐72 (ITEM 400)

SHELVING, WALL MOUNTED ‐ ADVANCE TABCO WS‐12‐72‐16 (ITEM 400.1)

SHELVING, WALL MOUNTED ‐ ADVANCE TABCO WS‐12‐72‐16 (ITEM 400.2)

PLANETARY MIXER ‐ GLOBE SP10 (ITEM 401)

CAN OPENER ‐ EDLUND 270/115V (ITEM 401.1)

WORK TABLE, STAINLESS STEEL TOP ‐ ADVANCE TABCO VKS‐305 (ITEM 402)

SHELVING, WALL MOUNTED ‐ ADVANCE TABCO WS‐12‐60‐16 (ITEM 402.1)

SHELVING, WALL MOUNTED ‐ ADVANCE TABCO WS‐12‐60‐16 (ITEM 402.2)

WORK TABLE, WITH PREP SINK(S) ‐ ADVANCE TABCO DL‐30‐72 (ITEM 403)

SHELVING, WALL MOUNTED ‐ ADVANCE TABCO WS‐12‐72‐16 (ITEM 403.1)

SHELVING, WALL MOUNTED ‐ ADVANCE TABCO WS‐12‐72‐16 (ITEM 403.2)

PLANETARY MIXER ‐ GLOBE SP60 (ITEM 404)

WIRE SHELVING ‐ SPG INTERNATIONAL 2442E (ITEM 405)

FILTRATION INCLUDED IN ITEMS 205‐208 ‐ ALTO‐SHAAM FILTRATION (ITEM 405.1‐
405.4)

BUN / SHEET PAN RACK ‐ CHANNEL MANUFACTURING 401A (ITEM 406‐410)

MOBILE HEATED CABINET ‐ CAMBRO CMBH1826LC191 (ITEM 413‐419)

HAND SINK ‐ ADVANCE TABCO 7‐PS‐23‐EC‐X (ITEM 423)

BLAST CHILLER, ROLL‐IN ‐ ALTO‐SHAAM QC3‐100 (ITEM 424)

BLAST CHILLER, ROLL‐IN ‐ ALTO‐SHAAM QC3‐100 (ITEM 425)

HAND SINK ‐ ADVANCE TABCO 7‐PS‐23‐EC‐X (ITEM 426)

CUSTOM SOILED DISHTABLE ‐ CBI CUSTOM CUSTOM (ITEM 500)

DISPOSAL SYSTEM ‐ SALVAJOR 300‐PSM (ITEM 501)
DISHWASHER, POT/PAN/UTENSIL, DOOR TYPE ‐ CMA DISHMACHINES CMA‐180‐TS
(ITEM 502)
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CONDENSATE HOOD ‐ CBI HOOD HOOD (ITEM 503)

SPARE NO. ‐ (ITEM 504)

CUSTOM SOILED DISHTABLE ‐ CBI CUSTOM CUSTOM (ITEM 505)

HAND SINK ‐ ADVANCE TABCO 7‐PS‐23‐EC‐SP‐X (ITEM 506)

DRAFT BEER COOLER ‐ PERLICK CORPORATION DDS36 (ITEM 507)

WIRE SHELVING ‐ SPG INTERNATIONAL 3048E (ITEM 508)

WIRE SHELVING ‐ SPG INTERNATIONAL 3042E (ITEM 509)

DISHTABLE, POWER WASH ‐ POWER SOAK PSA‐120L‐48‐S (ITEM 510)

SHELVING, WALL MOUNTED ‐ ADVANCE TABCO WS‐12‐60‐16 (ITEM 510.1‐510.4)

POWERPAK INCLUDED IN ITEM 715 ‐ PERLICK CORPORATION PERLICK (ITEM 511)

MOP SINK CABINET ‐ ADVANCE TABCO 9‐OPC‐84DL‐300 (ITEM 550)

SPARE NO. ‐ (ITEM 551)

FLOOR TROUGH ‐ ADVANCE TABCO FFTG‐1248 (ITEM 552)

ICE MAKER, CUBE‐STYLE ‐ ICE‐O‐MATIC CIM1446FRS (ITEM 553‐554)

WATER FILTRATION SYSTEM, FOR ICE MACHINES ‐ ICE‐O‐MATIC IFQ2 (ITEM 553.2)

FLOOR TROUGH ‐ ADVANCE TABCO FFTG‐1248 (ITEM 555)

ICE MAKER, CUBE‐STYLE ‐ ICE‐O‐MATIC CIM1446FRS (ITEM 556‐557)

WATER FILTRATION SYSTEM, FOR ICE MACHINES ‐ ICE‐O‐MATIC IFQ2 (ITEM 556.2)

HOSE REEL ‐ T&S BRASS B‐7142‐U01‐WS7B‐C (ITEM 558)

SHELVING UNIT, WITH METAL POST ‐ FERMOD 4R52C71 (ITEM 559‐562)

CHILL TANK ‐ CAPKOLD CKHPC‐100 (ITEM 600)

CONDENSING UNIT ‐ CAPKOLD CONDENSING UNIT (ITEM 600.1)

CHILL TANK ‐ CAPKOLD CKHPC‐100 (ITEM 601)

CONDENSING UNIT ‐ CAPKOLD CONDENSING UNIT (ITEM 601.1)

HEAT SEALER ‐ CAPKOLD CKBS20 (ITEM 602)

CRATE DOLLY ‐ CAPKOLD CKDD (ITEM 603)

CHILL CRATE ‐ CAPKOLD CKCC1 (ITEM 603.1)

CHILL CRATE ‐ CAPKOLD CKCC1 (ITEM 603.2)

CRATE DOLLY ‐ CAPKOLD CKDD (ITEM 604)

CHILL CRATE ‐ CAPKOLD CKCC1 (ITEM 604.1)

CHILL CRATE ‐ CAPKOLD CKCC1 (ITEM 604.2)

POWER WASH SINK ‐ POWER SOAK PPI4B‐84R‐208‐1 (ITEM 606)

CUSTOM WORK TABLE W/ SINKS ‐ CBI CUSTOM CUSTOM (ITEM 607)

SHELVING, WALL MOUNTED ‐ ADVANCE TABCO WS‐12‐60‐16 (ITEM 607.1‐607.2)
FOOD PROCESSOR, FLOOR MODEL ‐ ROBOT COUPE CL60E2FEEDHEADS (ITEM 608‐
608.1)

POTATO PEELER ‐ BLAKESLEE XC‐60T (ITEM 609)
SALAD / VEGETABLE DRYER, ELECTRIC ‐ ELECTROLUX PROFESSIONAL 600095 (ITEM
610)

AIR CURTAIN ‐ BERNER CLC08‐1072A (ITEM 611)

AIR CURTAIN ‐ BERNER CLC08‐1072A (ITEM 612)
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HOSE REEL ‐ T&S BRASS B‐7142‐U01‐WS7B‐C (ITEM 613)

HAND SINK ‐ ADVANCE TABCO 7‐PS‐23‐EC‐X (ITEM 614)

OLIVER REVOLVING TABLE BY OTHERS ‐ BY OTHERS OLIVER (ITEM 615)

OLIVER SEALING MACHINE BY OTHERS ‐ BY OTHERS OLIVER (ITEM 616)

WORK TABLE, STAINLESS STEEL TOP ‐ ADVANCE TABCO MSLAG‐363‐X (ITEM 617)

CONVEYOR TABLE ‐ AVTEC CONVEYOR TABLE (ITEM 618)

WORK TABLE, STAINLESS STEEL TOP ‐ ADVANCE TABCO SS‐307 (ITEM 619‐622)

SPARE NO. ‐ (ITEM 623)

SPARE NO. ‐ (ITEM 624)

WORK TABLE, STAINLESS STEEL TOP ‐ ADVANCE TABCO MSLAG‐363‐X (ITEM 625)

OLIVER SEALING MACHINE BY OTHERS ‐ BY OTHERS OLIVER (ITEM 626)

OLIVER REVOLVING TABLE BY OTHERS ‐ BY OTHERS OLIVER (ITEM 627)

CUSTOM WALDORF ISLAND SUITE ‐ JADE RANGE ISLAND SUITE (ITEM 700)

CUSTOM END CABINET ‐ JADE RANGE CUSTOM END CABINET (ITEM 701)
HD RANGE, 36", 2 OPEN BURNERS, 24" CHARBROILER ‐ JADE RANGE JTRH‐24B‐2‐36C,
SIG (ITEM 702)

REFRIGERATED BASE, SELF‐CONTAINED ‐ JADE RANGE JRLH‐02S‐T‐48 (ITEM 703)

HD RANGE, 12", 2 OPEN BURNERS ‐ JADE RANGE JMRH‐2‐A, SIG (ITEM 704)

SPREADER CABINET ‐ JADE RANGE JTPR‐14‐SD‐MOD, SIG (ITEM 705)

HD RANGE, 48", CUSTOM ‐ JADE RANGE JTRH‐4‐24IP‐36C‐MOD, SIG (ITEM 706/708)

REFRIGERATED BASE, SELF‐CONTAINED ‐ JADE RANGE JRLH‐02S‐T‐48 (ITEM 707)

CUSTOM END CABINET ‐ JADE RANGE CUSTOM END CABINET (ITEM 709)

CUSTOM BACK SIDE CABINET ‐ JADE RANGE CABINET (ITEM .)

CUSTOM ‐ JADE RANGE CURB BASE (ITEM .)

SINGLE PIECE TOP ‐ JADE RANGE SINGLE PIECE S/S TOP (ITEM .)

CUSTOM ‐ JADE RANGE MISC (ITEM .)

SUPERVISION ‐ JADE RANGE OPTIONAL (ITEM .)

UTILITIES ‐ JADE RANGE UTILITIES (ITEM .)

CABINET, COOK / HOLD / OVEN ‐ WINSTON FOODSERVICE CHV5‐04UV (ITEM 710)

UNDERCOUNTER REFRIGERATOR ‐ RANDELL 9301‐290 (ITEM 711)

CUSTOM CABINET BASE ‐ CBI CUSTOM CUSTOM (ITEM 712)
ESPRESSO CAPPUCCINO MACHINE ‐ ESPRESSO SOCI X15 CS11 MILK PS SOLUBLES
(ITEM 713)

WATER FILTRATION SYSTEM, FOR COFFEE BREWERS ‐ EVERPURE EV927200 (ITEM
713.1)

UNDERMOUNT SINK ‐ ADVANCE TABCO 1620‐212‐BAD (ITEM 714)
REMOTE BEER SYSTEM ‐ PERLICK CORPORATION CENTURY GLYCOL COOLED SYSTEM
(ITEM 715)

DRIP PAN‐ INCLUDED IN ITEM 715 ‐ PERLICK CORPORATION DRIP PAN (ITEM 715.1)

UNDERCOUNTER REFRIGERATOR ‐ RANDELL 9301‐290 (ITEM 716)

WINE COOLER ‐ INFRICO USA IMD‐EVV200MX (ITEM 717)

BEER GLASS STORAGE, MILLWORK ‐ BY OTHERS BY OTHERS (ITEM 718)
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11/28/2022Submittal Sheet
ITEM# 001 ‐ WORK TABLE, STAINLESS STEEL TOP (1 EA REQ'D)
Advance Tabco SS‐487
Work Table, 84"W x 48"D, 14 gauge 304 stainless steel top, 18 gauge adjustable stainless steel undershelf, stainless
steel legs & adjustable bullet feet, NSF
ACCESSORIES

Mfr Qty Model Spec

Advance Tabco 1 Mid mount

Advance Tabco 1 TA‐228 Mid mounting provision

Advance Tabco 1 SCT‐84 Pot Rack, table mounted, circular design, 84"
long, stainless steel, includes: (18) plated pot
hooks & (1) AUR‐84 utensil rack

Advance Tabco SS‐487 Item #001

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 1



Featuring as Standard:
“THE PROVEN”

ORIGINAL ADVANCE TABCO
Adjustable Undershelf 

with Die Cast Leg Clamp

STAINLESS STEEL

WORK TABLES
PREMIUM Series - Flat Top - 48” Wide

H-10

 Drawer

 Lock

 Sink

 Casters

 Shelving

 Duplex Recept.

 16 Ga. S/S 304 Legs

OPTIONAL
ACCESSORIES       Model # Qty

Rolled Rim Edges 
on Front & Back and 
Square Side Edges

Shown with optional shelf,
drawer, sinks and faucets

FEATURES:
Top is furnished with 1-5/8” sanitary rolled rim edges 
on front & back and square side edges.
Four hat channels stud welded to reinforce & maintain 
a level working surface.
Pre-engineered welded angle adapters insure ease of 
future drawer installation.
SS-GLG Series:
Aluminum die cast “leg-to-shelf” to leg eliminating 
unsightly nuts & bolts. Undershelf is adjustable.
TSS-TGLG Series:
Front to Back Leg Stretchers welded to legs and 
requires assembly.  Left to Right Stretcher bolted to 
legs.

CONSTRUCTION:
All TIG welded. Exposed weld areas polished to 
match adjacent surfaces.
Entire top mechanically polished to a satin finish.
Top is sound deadened.
Roll formed embossed galvanized hat channels are 
secured to top by means of structural adhesive and 
weld studs.
Gussets welded to support hat sections.

MATERIAL: Undershelf (VSS-VLG)

 TOP: 14 gauge stainless steel type “304” series.
 SHELF: SS-Series: 18 gauge stainless steel
  GLG-Series: 18 gauge galvanized steel.
 LEGS: TSS-Series: 1 5/8” dia. tubular stainless steel with   
  stainless steel gussets & bullet feet.
  TGLG-Series: 1 5/8” dia. tubular galvanized steel   
  with galvanized steel gussets.
   1” adjustable plastic bullet feet.

MATERIAL: Open Base (TSS-TGLG)

 TOP: 14 gauge stainless steel type “304” series.
 STRETCHERS: TSS-Series: 1-5/8” dia. tubular stainless steel
  TGLG-Series: 1-5/8” dia. tubular galvanized steel.
 LEGS: TSS-Series: 1-5/8” dia. tubular stainless steel with  
   stainless steel gussets & bullet feet.
  TGLG-Series: 1-5/8” dia. tubular galvanized steel  
   with galvanized steel gussets.
   1” adjustable plastic bullet feet.

SS-484 
SS-485 
SS-486
SS-487
SS-488
SS-489
SS-4810
SS-4811
SS-4812

GLG-484 
GLG-485 
GLG-486
GLG-487
GLG-488
GLG-489
GLG-4810
GLG-4811
GLG-4812

TSS-484 
TSS-485 
TSS-486
TSS-487
TSS-488
TSS-489
TSS-4810
TSS-4811
TSS-4812

TGLG-484
TGLG-485
TGLG-486
TGLG-487
TGLG-488
TGLG-489
TGLG-4810
TGLG-4811
TGLG-4812

   
L

 Stainless Galvanized Stainless Galvanized
  Steel Steel Steel Steel

48”

60”

72”

84”

96”

108”

120”

132”

144”
UNDERSHELF STYLE OPEN BASE STYLE

www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

Item #:                     Qty #:

Model #:

Project #:

Advance Tabco SS‐487 Item #001
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325 Wireless Boulevard, Hauppauge, NY 11788

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, MAY 2020

DIMENSIONS and SPECIFICATIONS
ALL DIMENSIONS ARE TYPICAL TOL ± .500”             Units 8 ft. and larger are furnished with nine (9) legs. All Units Shipped Unassembled (KD) for Reduced Shipping Costs.

H-10a

SS-Series - S/S Legs & UNDERSHELF - Countertop Edge

TSS-Series - S/S Legs & OPEN BASE- Countertop Edge

Center Cross Brace
allowing for storage

under both sides of table 

SS-484 
SS-485 
SS-486
SS-487
SS-488
SS-489
SS-4810
SS-4811
SS-4812

GLG-484 
GLG-485 
GLG-486
GLG-487
GLG-488
GLG-489
GLG-4810
GLG-4811
GLG-4812

TSS-484 
TSS-485 
TSS-486
TSS-487
TSS-488
TSS-489
TSS-4810
TSS-4811
TSS-4812

TGLG-484
TGLG-485
TGLG-486
TGLG-487
TGLG-488
TGLG-489
TGLG-4810
TGLG-4811
TGLG-4812

  
L

 Stainless Galvanized Wt. Stainless Galvanized Wt.
 Steel Steel  Steel Steel

48”

60”

72”

84”

96”

108”

120”

132”

144”

158 lbs.

184 lbs.

218 lbs.

260 lbs.

290 lbs.

322 lbs.

522 lbs.

601 lbs.

616 lbs.

128 lbs.

148 lbs.

170 lbs.

206 lbs.

228 lbs.

260 lbs.

454 lbs.

517 lbs.

532 lbs.

Advance Tabco SS‐487 Item #001
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QTY.
____ CDR-5 Condiment Holder (Accommodates 5 Bins)

____ TA-1 Notch Backsplash For Roll Up Door w/ Pass-Thru

____ TA-3 Stainless Steel Hat Channel & Gusset Upgrade

____ TA-7 10” Partial Splash

____ TA-8 Column Notch in Rear Splash (Includes Splash)

____ TA-10 5” Partial Splash

____ TA-12 Countertop Edge

____ TA-22 Square Edge Table

____ TA-28 Cut-Out For Cold Well. Incudes Louvered Doors

____ TA-29 16 Ga. 304 Rear Splash Capping Strip w/Adhesive Backing

____ TA-30 1-1/2” Side Splash

____ TA-30A 1-1/2” Turn Up For Table Tops

____ TA-31 5” Side Splash

____ TA-32 10” Side Splash

____ TA-34 Top Cut-Out 

____ TA-34A Top Cut-Out for Undermount Well

____ TA-35 Splash Cut-Out

____ TA-41 Poly-Vance 5/8” Cutting Board 

____ TA-56 5” NSF Partition

____ TA-56A 18” NSF Partition

____ TA-57 Prepare Welded Field Joint  
(Welded in field by others)

____ TA-57A Bolted Field Joint (Bolted in field by others)

____ TA-57B Hairline Field Joint

____ TA-58 Stepdown to 24” Working Height

____ TA-64 Urn Trough (Factory installation only)

____ TA-75 Mitered Edge

____ TA-76 Paint on Sound Deadening

____ TA-79 Flour Trough (Factory installation only)

____ TA-82 Scrap Chute (6” dia. opening)

____ TA-84 Simple Pass-Thru

____ TA-87 Enclosed Rear Splash

____ TA-91 Poly Retaining Clips Includes TA-22 (S/S top table)

QTY.
____ TA-93 Wall Brackets (Includes 2. For 5” & 10 1/2” splash only)

____ TA-96A Can Opener Provision for Openers with Bolt-on Base  
(Customer to provide location)

____ TA-96B Can Opener Surface Mount Provision with 4” S/S Tube for 
Openers w/o Base (Customer to provide location) 

____ TA-96C
Can Opener Spacer Plate Provision for Use on Tables  
With Countertop Edge & Can Opener Base  
(Customer to provide location)

____ TA-100 Bull Nose All Sides of Worktable

____ TA-101 Rear Tray Lock

____ TA-106 Mirror HI-LITE Edge

____ TA-107
Vacuum Breaker Holes on Tables (Includes Backsplash with 
2” Return)

____ TA-108 2” Hole with Grommet for Appliance Cord 

____ TA-112 Hubble Outlet

____ TA-113 Notch Top for Buyout Unit

____ TA-130 Cutlery Dispenser Holder (Undercounter Mounted)

____ TA-135 Plate Shelf (Undercounter Mounted)

____ TA-366A Heavy duty Understructure Top

____ TA-502
Install Advnace Tabco Hot Food Unit In Work Table Top  
(Requires TA-34 Top Cut-Out & TA-27 Control Panel.  
Does not include wiring. Consult factory)

____ TA-521 Drop-In urn Trough 1’ 

____ TA-522 Drop-In urn Trough 2’ 

____ TA-523 Drop-In urn Trough 3’ 

____ TA-524 Drop-In urn Trough 4’ 

____ TA-525 Drop-In urn Trough 5’ 

____ TA-526 Drop-In urn Trough 6’ 

____ TA-527 Drop-In urn Trough 7’ 

____ TA-528 Drop-In urn Trough 8’ 

____ TA-529 Drop-In urn Trough 9’ 

____ TA-550 Install Customer Supplied Buyout Items
(Does not include wiring. Consult factory)

____ TA-551
Installation of Hot Food Wells. (Requires TA-34 Top Cut-Out & 
TA-27 Control Panel. Does not include wiring. Consult factory)

TA-56
5” NSF Partition

TA-523
Drop-In Urn Trough

CDR-5
Condiment Holder

TA-84
Pass-Thru

TA-108
Grommet For Cords

TOP MODIFICATIONS

TABLE MODIFICATIONS & ACCESSORIES

REF-K

www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

Advance Tabco TA‐228 Item #001
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BASE MODIFICATIONS

TABLE MODIFICATIONS & ACCESSORIES

QTY.
____ TA-4 Removable Access Panel

____ TA-4A Luvered Panel

____ TA-5 Curb Mounting Provision 

____ TA-15 Provision for Built In Drawer Warmer

____ TA-23 Welded Set-Up Table/Crating

____ TA-24 Shell Crating

____ TA-27 Control Panel (Must add TA-34A or TA-34B)

____ TA-36A Sliding/Hinge Stainless Steel Doors 

____ TA-36B 1/2 Height Stainless Steel Hinge Doors

____ TA-36C Hinged door with Trash Flap

____ TA-37 Stainless Enclosed Base

____ TA-39 24” Louvered Hinged Doors 

____ TA-40  Remove Undershelf in Cabinet Base  
For Slide in Buyout 

____ TA-42 Interior Partition (2.5”x30”) 

____ TA-43 Filler Panel (3”x30” with Flanged Feet)

____ TA-44 K.D. Aluminum Pan Rack Slides 
(6 slides. Table min. lgth. 30”) 

____ TA-45 K.D. Aluminum Glass Rack Slides 
(3 slides. Table min. lgth. 3 feet)

____ TA-46 Door Locks

QTY.
____ TA-48 12”x12” Cut-Out in Back Panel/Undershelf for Plumbing

____ TA-54 Removable Kick Plate 

____ TA-55 Remove Back Panel (on Enclosed Base)

____ TA-63 Removable Shelving 
(In addition to standard shelf & table width) 

____ TA-70 S/S Tubular Tray Divider (12” sections)

____ TA-73 Tubular Tray Slide w/Dropdown (Stationary Tray Slide Available. 
Factory installation only)

____ TA-74 Solid Tray Slide

____ TA-92 12” Apron (in front of sink)

____ TA-92A  17” Stainless Steel Apron to Cover Sink Bowls and Support 
Lever Drain Handles

____ TA-116

Adjustable Enclosed Base Cabinet Mid Shelf- Add to Price of 
Enclosed Base Table with Fixed Mid Shelf (M). Shelves Over 
36” In Length Require Multiple Sections With Center Parti-
tion.  For Partial Shelves Add To Price Of Shelf.

____ TA-130 Cutlery Dispenser Holder (Undercounter Mounted)

____ TA-135 Plate Shelf (Undercounter Mounted)

____ TA-205 Connect Cafeteria Items (Per Joint Between 2 Tables.  
Requires Casters)

____ TA-900 Upgrade Table To be Height Adjustable In Field (Up to 6” Only. 
Unit Ships Set Up)

TA-39
Louvered Hinged Doors

TA-73
Drop-Down Tray Slide

TA-74
Solid Tray Slide

TA-900
ADJ. Height Tables

TA-116
Adj. Mid-Shelf

QTY.

____ TA-62
Standard Duplex Electrical Outlet & Cover Plate  
(Under Flat Top). NEMA 5-15R

____ TA-62A GFI Duplex Outlet & Cover Plate in a VKS Splash. NEMA 5-20R

____ TA-62C GFI Duplex Outlet & Cover Plate Below Shelf Top. NEMA 5-20R

____ TA-62D GFI Duplex Outlet & Cover Plate in a Doghouse. NEMA 5-20R

QTY.
____ TA-62E Upgrade Outlet to a NEMA 6-20R or Equiv.

____ TA-62F
Junction Box (empty) Below Table Top. Includes 1 Gang Size, 
Stainless Steel Face Plate

____ TA-112 Hubble Outlet

____ TA-622 CAT-5 Data Port Outlet. Cable Not Included

TA-62A
GFI Duplex 

Outlet

TA-62
Duplex 
Outlet

TA-62D
GFI  

Doghouse 
Outlet

TA-62F
Empty  

Junction 
Box

TA-112
Hubble 
Outlet

REF-K

www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

ELECTRICAL & DATA PORT OUTLETS

Advance Tabco TA‐228 Item #001
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TABLE MODIFICATIONS & ACCESSORIES

REF-K

www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

QTY.
____ TA-9A Partial 1” Turn-Up for all Table Mt. Shelves

____ TA-22A Square Edge on Overshelf 

____ TA-26-10 Welded Wall Shelf Brackets for 10” Wide Shelf 

____ TA-26-12 Welded Wall Shelf Brackets for 12” Wide Shelf

____ TA-26-15 Welded Wall Shelf Brackets for 15” Wide Shelf

____ TA-26-18 Welded Wall Shelf Brackets for 18” Wide Shelf 

____ TA-47 Shelf Mounting Bracket for Existing Table

____ TA-49 Wall Shelf 2” Offset

____ TA-60
Special Sizing Charge for Shelves (Must Order Larger Unit  
to be Cut Down to Smaller Size)

____ TA-71 Heat Lamp Mounting Provision 

____ TA-71A Heat Lamp Remote Control Bracket

____ TA-78
Additional Lin. Ft. Past 12’ For Table Mt. Shelf  
(For ODS, OTS, TS, DS & WS Shelving only) 

____ TA-77 Check Minder Shelf Provision (Factory install only)

____ TA-83 Spice Bins 

QTY.
____ TA-84A Knife Rack for Rolled Rim Tables 

____ TA-84B Knife Rack for Poly Top Tables 

____ TA-84C Knife Rack for Square Edge Tables 

____ TA-86 Stainless Steel Pot Hooks 

____ TA-89 Double Sided Plated Pot Hooks (Package of 4) 

____ TA-89A Single Sided Plated Pot Hooks (Package of 4) 

____ TA-98 Stainless Steel Flat Bar in lieu of Chain 

____ TA-99 16 Ga. S/S 304 Upgrade for Wall & Over Shelves

____ TA-100A Bull Nose All Sides of Shelf

____ TA-100R Bull Nose Three Sides of Shelf w/ Rear Turn Up

____ TA-102
24” x 24” Extension for Microwave or Computer Shelf  
(Add to OTS and ODS Shelves. See page 65) 

____ TA-103
24” Wide PT Shelf (36” Min Length. Mid mount only.  
PT Series Shelf, See Pg. 73. Add to 18” Wide Shelf)

____ TA-104
Additional Length Over 12’ (Add to 18” Shelf.  
(PA & CU Shelving Only. Max. Length is 14’ as Single Piece) 

TA-9A
1” Turn Up

TA-100A
Bull Nose

TA-102
24” x 24” Extension

TA-71
Heat Lamp Mounting Provision

TA-22A
Square Edge

UNDERSHELF MODIFICATIONS
QTY.
____ TA-9 1-1/2” Turn-Up for Undershelves

____ TA-17 Upgrade Undershelf to a Marine Edge (Must add TA-23)

____ TA-48 12”x12” Cut-Out in Back Panel or Undershelf for Plumbing 

QTY.
____ TA-94 Upgrade 16 Ga. 304 S/S Undershelf

____ TA-94A Upgrade 14 Ga. 304 S/S Undershelf

____ TA-366 Reinforced Understructure For Undershelves

SIZE MODIFICATIONS
QTY.
____ TA-33 Special Working Height 

____ TA-59 36” Wide Equipment Stand

____ TA-6
Extra Length for Standard Tables Over 12’ 
(Tables Over 14’ Require Field Joint TA-57)  

____ TA-61 Special Sizing Charge (Larger Unit Cut Down to Smaller Size)

____ TA-61A Special Modification Charge

QTY.
____ TA-65 Enclosed Base Units Over 12’ (Open Base Table)

____ TA-66 Enclosed Base Units Over 12’ (Sliding Door Units)

____ TA-67 Enclosed Base Units Over 12’ (Hinged Door Units) 

____ TA-105 Modify Enclosed Base Table w/ Drawers to 24” Width 

____ TA-110 Modify Enclosed Base Table w/ Drawers to 36” Width

OVERSHELF & POT RACK MODIFICATIONS

Advance Tabco TA‐228 Item #001
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TABLE MODIFICATIONS & ACCESSORIES

LEG MODIFICATIONS

REF-K 200 Heartland Boulevard, Edgewood, NY  11717-8380

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, AUGUST 2018

QTY.
____ TA-16 1 Galvanized Leg with Plastic Bullet Foot  (34 1/2” Total Length)

____ TA-16-4 4 Galvanized Legs with Plastic Bullet Feet  (34 1/2” Total Length)

____ TA-16-6 6 Galvanized Legs with Plastic Bullet Feet  (34 1/2” Total Length)

____ TA-19 Stainless Steel Flanged Bullet Foot For Work Table

____ TA-19L S/S Bolt-on Leg w/ Flanged Foot For Enclosed Base Table

____ TA-20 1 Stainless Steel Leg with S/S Bullet Foot (34 1/2” Total Length)

____ TA-20-4 4 Stainless Steel Leg with S/S Bullet Feet (34 1/2” Total Length)

QTY.
____ TA-20-6 6 Stainless Steel Leg with S/S Bullet Feet (34 1/2” Total Length)

____ TA-20L Replacement Bolt-on Leg For Enclosed Base Table

____ TA-21 Stainless Steel Bullet Foot 

____ TA-68 Relocate Rear Cross Rail To Center (for Open Base Tables Only)

____ TA-72 Leg to Wall Brace (Set per table) 

____ TA-95 Upgrade 16 Ga. 304 S/S Legs Only 

WORK TABLE CASTERS

EQUIPMENT STAND CASTERS

Contact Our SMART FABRICATION™ Department for more information at 800-645-3166
or email in your specifications to smartfab@advancetabco.com

When Used w/ Stainless Steel Legs 
TA-25S-4 Set of 4 (Two with Brakes)
TA-25S-6 Set of 6 (Two with Brakes)

When Used w/ Galvanized Legs 
TA-25G-4 Set of 4 (Two with Brakes)
TA-25G-6 Set of 6 (Two with Brakes)

TA-25 Set of 4  
 (Two with Brakes)

TA-25A Set of 6  
 (Two with Brakes)

Standard Casters
Maintains the Standard 35-1/2” Working Height

200 lbs. Load Capacity Per Caster

Replacement Casters

200 lbs. Load Capacity Per Caster

For Work Tables

Optional Standard Caster Upgrades:
TA-25B Set  For brakes on all wheels (Standard Casters) - Add price to the following models:  

TA-25, TA-25A, TA-25S-4, TA-25S-6, TA-25G-4, TA-25G-6

TA-25C Per Caster    Upgrade Standard Caster with Heavy Duty Urethane Wheels (Per Caster)

w/ Stainless Steel Legs 
TA-25ES Set of 4 (Two with Brakes) 

w/ Galvanized Legs 
TA-25EG Set of 4 (Two with Brakes)

TA-255  Super Heavy Duty
 Set of 4 (Two with Brakes)
TA-256   Super Heavy Duty
 Set of 6 (Two with Brakes)

TA-255P Set of 4 (Two with Brakes) 
TA-255AP Set of 6 (Two with Brakes) 

Standard Casters
5” Urethane Wheels. 

Maintains the Standard 24” Working Height
200 lbs. Load Capacity Per Caster

HEAVY DUTY
Casters
5” Urethane Wheels

400 lbs. Load Capacity Per Caster

300 lbs. Load Capacity Per Caster

Enclosed Base Table Casters
Easy Bolt-On Style

Optional Equipment Stand Caster Upgrade:
TA-255B  For brakes on all wheels (Equipment Casters) - Add price to any of the following models:  

TA-255, TA-256, TA-25ES, TA-25EG

For brakes on all wheels (Enclosed Base Casters) - 
Add price to models: TA-255P or TA-255AP

TA-255PB

Advance Tabco TA‐228 Item #001

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 7



L-1

MIX & MATCH
ADJUSTABLE COMPONENTS

Stainless Steel
SHELVING - POT RACK - UTENSIL RACK

Convert Your Table into a Effective Work Station!

Maximize Your Work Area!

Our TABLE with POT RACK, SHELVING & UTENSIL RACK

your choice.  We offer 3 basic components:
SHELF - POT RACK - UTENSIL RACK.
components are adjustable.  You set the height
to meet your demanding requirements.
available in 4 shelf widths, 2 pot rack styles, 
10 lengths, and 1 utensil rack series.

Mix & Match  . . . . . . . . . . . .

The Adjustable Solution

Focus on Function  . . . . . . . .

YES!!! . . . . it’s  

Utensil Rack is FULLY ADJUSTABLE

Select the SHELF
WIDTH to satisfy

your needs

Stainless Steel 1 5/8” diameter
TUBULAR UPRIGHTS

Easy SHELF MOUNTING
for ADDITIONAL RIGIDITY

Plated Pot Hooks

Pot Rack is ADJUSTABLE
Maximum Height = 84” (A.F.F.)

Rolled Rim Front & Rear 
& Square Ends

Shelves are ADJUSTABLE
to meet your requirements

Only ONE support thru
Table Top . . . Maximizes

your working area

MID-MOUNT DESIGN

NEW YORK GEORGIA TEXAS NEVADA
Fax: (631) 242-6900 Fax: (770) 775-5625 Fax: (972) 932-4795 Fax: (775) 972-1578www.advancetabco.com

Customer Service Available To Assist You 1-800-645-3166 8:30 am - 8:00 pm E.S.T.
Email Orders To: customer@advancetabco.com. For Smart Fabrication™ Quotes, Email To: smartfab@advancetabco.com or Fax To: 631-586-2933

Advance Tabco SCT‐84 Item #001
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L-1a

DESIGNED & CONSTRUCTED so as to be a Self-Contained Unit

FLAT-TOP SPLASH-TOP

MID
MOUNT

FLAT-TOP SPLASH-TOP

REAR
MOUNT

SPLASH-TOP

SPLASH
MOUNT

Possible                   Solutions for ALL Standard ADVANCE TABCO TAbles

Also  . . . . Adaptable to ALL ADVANCE
TABCO
Open - Base (less undershelf) Units.

SHELF  SPECIFICATIONS:
REAR MOUNT & SPLASH MOUNT DESIGN:
Shelves feature a 1 1/2” splash on rear edge. 
Front edge has a rolled rim and square sides.

MID MOUNT DESIGN:
Shelves feature a rolled rim on front and rear 
& square sides.

TUBULAR UPRIGHT
DIMENSIONSfurnished with units requiring

pot racks, shelves and utensil
rack.  (Dim. A.F.F.)

furnished with units requiring
ONLY shelving.  (Dim. A.F.F.)

furnished with units requiring
field retrofit to include pot rack.
Model TA-225 (ext. assembly)

A.F.F. = Above Finished Floor.

84”

60”

24”

SINGLE   POST   DESIGN   MAXIMIZES   YOUR   WORK   AREA!

TUBULAR UPRIGHT
DIMENSIONS

TABLE with OVERHEAD SHELVES

MIX & MATCH
Shelf Widths

Rolled Rim on
Front Edge

1” Splash on Rear Edge

Stainless Steel
TUBULAR UPRIGHTS

Square Edge Sides

Plated Pot Hooks

REAR-MOUNT
DESIGN

Full Worktable Undershelf

200 Heartland Boulevard, Edgewood, NY  11717-8380

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, APRIL 2012

Advance Tabco SCT‐84 Item #001
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PT-10R-36
PT-10R-48
PT-10R-60
PT-10R-72
PT-10R-84
PT-10R-96
PT-10R-108
PT-10R-120
PT-10R-132
PT-10R-144
PT-12R-36
PT-12R-48
PT-12R-60
PT-12R-72
PT-12R-84
PT-12R-96
PT-12R-108
PT-12R-120
PT-12R-132
PT-12R-144
PT-15R-36
PT-15R-48
PT-15R-60
PT-15R-72
PT-15R-84
PT-15R-96
PT-15R-108
PT-15R-120
PT-15R-132
PT-15R-144
PT-18R-36
PT-18R-48
PT-18R-60
PT-18R-72
PT-18R-84
PT-18R-96
PT-18R-108
PT-18R-120
PT-18R-132
PT-18R-144

PT-10-36
PT-10-48
PT-10-60
PT-10-72
PT-10-84
PT-10-96
PT-10-108
PT-10-120
PT-10-132
PT-10-144
PT-12-36
PT-12-48
PT-12-60
PT-12-72
PT-12-84
PT-12-96
PT-12-108
PT-12-120
PT-12-132
PT-12-144
PT-15-36
PT-15-48
PT-15-60
PT-15-72
PT-15-84
PT-15-96
PT-15-108
PT-15-120
PT-15-132
PT-15-144
PT-18-36
PT-18-48
PT-18-60
PT-18-72
PT-18-84
PT-18-96
PT-18-108
PT-18-120
PT-18-132
PT-18-144

PT-10S-36
PT-10S-48
PT-10S-60
PT-10S-72
PT-10S-84
PT-10S-96
PT-10S-108
PT-10S-120
PT-10S-132
PT-10S-144
PT-12S-36
PT-12S-48
PT-12S-60
PT-12S-72
PT-12S-84
PT-12S-96
PT-12S-108
PT-12S-120
PT-12S-132
PT-12S-144
PT-15S-36
PT-15S-48
PT-15S-60
PT-15S-72
PT-15S-84
PT-15S-96
PT-15S-108
PT-15S-120
PT-15S-132
PT-15S-144
PT-18S-36
PT-18S-48
PT-18S-60
PT-18S-72
PT-18S-84
PT-18S-96
PT-18S-108
PT-18S-120
PT-18S-132
PT-18S-144

L-2

MODELS  -  DIMENSIONS  -  WEIGHTS
Choose a SHELF or SHELVES - POT RACK - UTENSIL RACK and one of the

following Mounting Provisions:

TA-229 = REAR MOUNT
TA-228 = MID MOUNT
TA-227 = SPLASH MOUNT

NOTE:   Adjustable utensil rack is always supplied when ordering POT RACK.

TA-225 = EXTENSION TUBE ASSEMBLY
FACTORY INSTALLATION REQUIRED OF MOUNTING ASSEMBLY.

SHELVING MODELS POT RACKS
(Includes Adjustable Utensil Rack & Pot Hooks)

10”

36”
48”
60”
72”
84”
96”

108”
120”
132”
144”
36”
48”
60”
72”
84”
96”

108”
120”
132”
144”
36”
48”
60”
72”
84”
96”

108”
120”
132”
144”
36”
48”
60”
72”
84”
96”

108”
120”
132”
144”

12 lbs.
14 lbs.
17 lbs.
19 lbs.
22 lbs.
26 lbs.
28 lbs.
31 lbs.
35 lbs.
38 lbs.

12”

13 lbs.
15 lbs.
18 lbs.
20 lbs.
23 lbs.
27 lbs.
29 lbs.
32 lbs.
36 lbs.
39 lbs.

15”

15 lbs.
17 lbs.
20 lbs.
22 lbs.
25 lbs.
29 lbs.
31 lbs.
34 lbs.
38 lbs.
41 lbs.

18”
17 lbs.
19 lbs.
22 lbs.
24 lbs.
27 lbs.
31 lbs.
33 lbs.
36 lbs.
40 lbs.
43 lbs.

WIDTH MID MT. Est. Wt.REAR MT. SPLASH MT.Length

36”
48”
60”
72”
84”
96”
108”
120”
132”
144”

30 lbs.
34 lbs.
37 lbs.
46 lbs.
50 lbs.
55 lbs.
60 lbs.
65 lbs.
68 lbs.
72 lbs.

SCT-36
SCT-48
SCT-60
SCT-72
SCT-84
SCT-96
SCT-108
SCT-120
SCT-132
SCT-144

SWT-36
SWT-48
SWT-60
SWT-72
SWT-84
SWT-96
SWT-108
SWT-120
SWT-132
SWT-144

SWTB-36
SWTB-48
SWTB-60
SWTB-72
SWTB-84
SWTB-96
SWTB-108
SWTB-120
SWTB-132
SWTB-144

SIZE Est.
Wt.

12
12
18
18
18
18
18
18 
18
18

# of
Hooks

MID
Mount

REAR
Mount

SPLASH
Mount

UTENSIL RACKS
(Includes Pot Hooks)

36”
48”
60”
72”
84”
96”
108”
120”
132”
144”

6
6
9
9
9
9
9
9
9
9

AUR-36
AUR-48
AUR-60
AUR-72
AUR-84
AUR-96
AUR-108
AUR-120
AUR-132
AUR-144

SIZE # of
Hooks

10 lbs.
12 lbs.
14 bs.
16 lbs.
18 lbs.
20 lbs.
22 lbs.
24 lbs.
26 lbs.
28 lbs.

Est.
Wt.MODEL #

NEW YORK GEORGIA TEXAS NEVADA
Fax: (631) 242-6900 Fax: (770) 775-5625 Fax: (972) 932-4795 Fax: (775) 972-1578www.advancetabco.com

Customer Service Available To Assist You 1-800-645-3166 8:30 am - 8:00 pm E.S.T.
Email Orders To: customer@advancetabco.com. For Smart Fabrication™ Quotes, Email To: smartfab@advancetabco.com or Fax To: 631-586-2933

NOTE: “SWT” and “AUR” models align with rear table legs
and are 6” less than the nominal foot length.

Advance Tabco SCT‐84 Item #001
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200 Heartland Boulevard, Edgewood, NY  11717-8380

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, APRIL 2012L-2a

SPECIFICATIONS

TABLE with SHELVES,  POT RACK & UTENSIL RACK

Suggested Heights an Typical Installations

ALL DIMENSIONS ARE TYPICAL

MID-MOUNT INSTALLATION REAR-MOUNT INSTALLATION

Table Mounted Shelf Installation DESIGN:
SHELVES, POT & UTENSIL RACKS are adjustable
along a single tubular upright at each and of the table.

Gusset type SET SCREW LOCKING MECHANISMS are
employed to secure in place.

HAT SECTIONS and ANGLE BRACKETS, where required,
are supplied to insure a rigid and level working surface.

MATERIAL:
SHELVES, POT & UTENSIL RACKS, HAT SECTION and 
GUSSETS are stainless steel.

SHELF DESIGN:
MID-MOUNTED SHELVING UNITS are furnished
with a roll rim edge on front and rear sides.

REAR & SPLASH MOUNTED SHELVING UNITS are 
furnished with a roll rim edge in front.  Ends are square
edged formed downward and rear edge is turned up 
to form a rear splash.

CONSTRUCTION:
TIG welded with exposed areas polished to match
adjacent surfaces. EXISTING UNIT

Units originally supplied
with OVERHEAD
SHELVING can be

adapted on the field to
receive a POT RACK.

A.F.F. = Above Finished Floor

Advance Tabco SCT‐84 Item #001

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 11



11/28/2022Submittal Sheet
ITEM# 002 ‐ WORK TABLE, STAINLESS STEEL TOP (1 EA REQ'D)
Advance Tabco SS‐487
Work Table, 84"W x 48"D, 14 gauge 304 stainless steel top, 18 gauge adjustable stainless steel undershelf, stainless
steel legs & adjustable bullet feet, NSF
ACCESSORIES

Mfr Qty Model Spec

Advance Tabco 1 Mid mount

Advance Tabco 1 TA‐228 Mid mounting provision

Advance Tabco 1 SCT‐84 Pot Rack, table mounted, circular design, 84"
long, stainless steel, includes: (18) plated pot
hooks & (1) AUR‐84 utensil rack

Advance Tabco SS‐487 Item #002

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 12



Featuring as Standard:
“THE PROVEN”

ORIGINAL ADVANCE TABCO
Adjustable Undershelf 

with Die Cast Leg Clamp

STAINLESS STEEL

WORK TABLES
PREMIUM Series - Flat Top - 48” Wide

H-10

 Drawer

 Lock

 Sink

 Casters

 Shelving

 Duplex Recept.

 16 Ga. S/S 304 Legs

OPTIONAL
ACCESSORIES       Model # Qty

Rolled Rim Edges 
on Front & Back and 
Square Side Edges

Shown with optional shelf,
drawer, sinks and faucets

FEATURES:
Top is furnished with 1-5/8” sanitary rolled rim edges 
on front & back and square side edges.
Four hat channels stud welded to reinforce & maintain 
a level working surface.
Pre-engineered welded angle adapters insure ease of 
future drawer installation.
SS-GLG Series:
Aluminum die cast “leg-to-shelf” to leg eliminating 
unsightly nuts & bolts. Undershelf is adjustable.
TSS-TGLG Series:
Front to Back Leg Stretchers welded to legs and 
requires assembly.  Left to Right Stretcher bolted to 
legs.

CONSTRUCTION:
All TIG welded. Exposed weld areas polished to 
match adjacent surfaces.
Entire top mechanically polished to a satin finish.
Top is sound deadened.
Roll formed embossed galvanized hat channels are 
secured to top by means of structural adhesive and 
weld studs.
Gussets welded to support hat sections.

MATERIAL: Undershelf (VSS-VLG)

 TOP: 14 gauge stainless steel type “304” series.
 SHELF: SS-Series: 18 gauge stainless steel
  GLG-Series: 18 gauge galvanized steel.
 LEGS: TSS-Series: 1 5/8” dia. tubular stainless steel with   
  stainless steel gussets & bullet feet.
  TGLG-Series: 1 5/8” dia. tubular galvanized steel   
  with galvanized steel gussets.
   1” adjustable plastic bullet feet.

MATERIAL: Open Base (TSS-TGLG)

 TOP: 14 gauge stainless steel type “304” series.
 STRETCHERS: TSS-Series: 1-5/8” dia. tubular stainless steel
  TGLG-Series: 1-5/8” dia. tubular galvanized steel.
 LEGS: TSS-Series: 1-5/8” dia. tubular stainless steel with  
   stainless steel gussets & bullet feet.
  TGLG-Series: 1-5/8” dia. tubular galvanized steel  
   with galvanized steel gussets.
   1” adjustable plastic bullet feet.

SS-484 
SS-485 
SS-486
SS-487
SS-488
SS-489
SS-4810
SS-4811
SS-4812

GLG-484 
GLG-485 
GLG-486
GLG-487
GLG-488
GLG-489
GLG-4810
GLG-4811
GLG-4812

TSS-484 
TSS-485 
TSS-486
TSS-487
TSS-488
TSS-489
TSS-4810
TSS-4811
TSS-4812

TGLG-484
TGLG-485
TGLG-486
TGLG-487
TGLG-488
TGLG-489
TGLG-4810
TGLG-4811
TGLG-4812

   
L

 Stainless Galvanized Stainless Galvanized
  Steel Steel Steel Steel

48”

60”

72”

84”

96”

108”

120”

132”

144”
UNDERSHELF STYLE OPEN BASE STYLE

www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

Item #:                     Qty #:

Model #:

Project #:

Advance Tabco SS‐487 Item #002

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 13



325 Wireless Boulevard, Hauppauge, NY 11788

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, MAY 2020

DIMENSIONS and SPECIFICATIONS
ALL DIMENSIONS ARE TYPICAL TOL ± .500”             Units 8 ft. and larger are furnished with nine (9) legs. All Units Shipped Unassembled (KD) for Reduced Shipping Costs.

H-10a

SS-Series - S/S Legs & UNDERSHELF - Countertop Edge

TSS-Series - S/S Legs & OPEN BASE- Countertop Edge

Center Cross Brace
allowing for storage

under both sides of table 

SS-484 
SS-485 
SS-486
SS-487
SS-488
SS-489
SS-4810
SS-4811
SS-4812

GLG-484 
GLG-485 
GLG-486
GLG-487
GLG-488
GLG-489
GLG-4810
GLG-4811
GLG-4812

TSS-484 
TSS-485 
TSS-486
TSS-487
TSS-488
TSS-489
TSS-4810
TSS-4811
TSS-4812

TGLG-484
TGLG-485
TGLG-486
TGLG-487
TGLG-488
TGLG-489
TGLG-4810
TGLG-4811
TGLG-4812

  
L

 Stainless Galvanized Wt. Stainless Galvanized Wt.
 Steel Steel  Steel Steel

48”

60”

72”

84”

96”

108”

120”

132”

144”

158 lbs.

184 lbs.

218 lbs.

260 lbs.

290 lbs.

322 lbs.

522 lbs.

601 lbs.

616 lbs.

128 lbs.

148 lbs.

170 lbs.

206 lbs.

228 lbs.

260 lbs.

454 lbs.

517 lbs.

532 lbs.

Advance Tabco SS‐487 Item #002

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 14



QTY.
____ CDR-5 Condiment Holder (Accommodates 5 Bins)

____ TA-1 Notch Backsplash For Roll Up Door w/ Pass-Thru

____ TA-3 Stainless Steel Hat Channel & Gusset Upgrade

____ TA-7 10” Partial Splash

____ TA-8 Column Notch in Rear Splash (Includes Splash)

____ TA-10 5” Partial Splash

____ TA-12 Countertop Edge

____ TA-22 Square Edge Table

____ TA-28 Cut-Out For Cold Well. Incudes Louvered Doors

____ TA-29 16 Ga. 304 Rear Splash Capping Strip w/Adhesive Backing

____ TA-30 1-1/2” Side Splash

____ TA-30A 1-1/2” Turn Up For Table Tops

____ TA-31 5” Side Splash

____ TA-32 10” Side Splash

____ TA-34 Top Cut-Out 

____ TA-34A Top Cut-Out for Undermount Well

____ TA-35 Splash Cut-Out

____ TA-41 Poly-Vance 5/8” Cutting Board 

____ TA-56 5” NSF Partition

____ TA-56A 18” NSF Partition

____ TA-57 Prepare Welded Field Joint  
(Welded in field by others)

____ TA-57A Bolted Field Joint (Bolted in field by others)

____ TA-57B Hairline Field Joint

____ TA-58 Stepdown to 24” Working Height

____ TA-64 Urn Trough (Factory installation only)

____ TA-75 Mitered Edge

____ TA-76 Paint on Sound Deadening

____ TA-79 Flour Trough (Factory installation only)

____ TA-82 Scrap Chute (6” dia. opening)

____ TA-84 Simple Pass-Thru

____ TA-87 Enclosed Rear Splash

____ TA-91 Poly Retaining Clips Includes TA-22 (S/S top table)

QTY.
____ TA-93 Wall Brackets (Includes 2. For 5” & 10 1/2” splash only)

____ TA-96A Can Opener Provision for Openers with Bolt-on Base  
(Customer to provide location)

____ TA-96B Can Opener Surface Mount Provision with 4” S/S Tube for 
Openers w/o Base (Customer to provide location) 

____ TA-96C
Can Opener Spacer Plate Provision for Use on Tables  
With Countertop Edge & Can Opener Base  
(Customer to provide location)

____ TA-100 Bull Nose All Sides of Worktable

____ TA-101 Rear Tray Lock

____ TA-106 Mirror HI-LITE Edge

____ TA-107
Vacuum Breaker Holes on Tables (Includes Backsplash with 
2” Return)

____ TA-108 2” Hole with Grommet for Appliance Cord 

____ TA-112 Hubble Outlet

____ TA-113 Notch Top for Buyout Unit

____ TA-130 Cutlery Dispenser Holder (Undercounter Mounted)

____ TA-135 Plate Shelf (Undercounter Mounted)

____ TA-366A Heavy duty Understructure Top

____ TA-502
Install Advnace Tabco Hot Food Unit In Work Table Top  
(Requires TA-34 Top Cut-Out & TA-27 Control Panel.  
Does not include wiring. Consult factory)

____ TA-521 Drop-In urn Trough 1’ 

____ TA-522 Drop-In urn Trough 2’ 

____ TA-523 Drop-In urn Trough 3’ 

____ TA-524 Drop-In urn Trough 4’ 

____ TA-525 Drop-In urn Trough 5’ 

____ TA-526 Drop-In urn Trough 6’ 

____ TA-527 Drop-In urn Trough 7’ 

____ TA-528 Drop-In urn Trough 8’ 

____ TA-529 Drop-In urn Trough 9’ 

____ TA-550 Install Customer Supplied Buyout Items
(Does not include wiring. Consult factory)

____ TA-551
Installation of Hot Food Wells. (Requires TA-34 Top Cut-Out & 
TA-27 Control Panel. Does not include wiring. Consult factory)

TA-56
5” NSF Partition

TA-523
Drop-In Urn Trough

CDR-5
Condiment Holder

TA-84
Pass-Thru

TA-108
Grommet For Cords

TOP MODIFICATIONS

TABLE MODIFICATIONS & ACCESSORIES

REF-K

www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

Advance Tabco TA‐228 Item #002
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BASE MODIFICATIONS

TABLE MODIFICATIONS & ACCESSORIES

QTY.
____ TA-4 Removable Access Panel

____ TA-4A Luvered Panel

____ TA-5 Curb Mounting Provision 

____ TA-15 Provision for Built In Drawer Warmer

____ TA-23 Welded Set-Up Table/Crating

____ TA-24 Shell Crating

____ TA-27 Control Panel (Must add TA-34A or TA-34B)

____ TA-36A Sliding/Hinge Stainless Steel Doors 

____ TA-36B 1/2 Height Stainless Steel Hinge Doors

____ TA-36C Hinged door with Trash Flap

____ TA-37 Stainless Enclosed Base

____ TA-39 24” Louvered Hinged Doors 

____ TA-40  Remove Undershelf in Cabinet Base  
For Slide in Buyout 

____ TA-42 Interior Partition (2.5”x30”) 

____ TA-43 Filler Panel (3”x30” with Flanged Feet)

____ TA-44 K.D. Aluminum Pan Rack Slides 
(6 slides. Table min. lgth. 30”) 

____ TA-45 K.D. Aluminum Glass Rack Slides 
(3 slides. Table min. lgth. 3 feet)

____ TA-46 Door Locks

QTY.
____ TA-48 12”x12” Cut-Out in Back Panel/Undershelf for Plumbing

____ TA-54 Removable Kick Plate 

____ TA-55 Remove Back Panel (on Enclosed Base)

____ TA-63 Removable Shelving 
(In addition to standard shelf & table width) 

____ TA-70 S/S Tubular Tray Divider (12” sections)

____ TA-73 Tubular Tray Slide w/Dropdown (Stationary Tray Slide Available. 
Factory installation only)

____ TA-74 Solid Tray Slide

____ TA-92 12” Apron (in front of sink)

____ TA-92A  17” Stainless Steel Apron to Cover Sink Bowls and Support 
Lever Drain Handles

____ TA-116

Adjustable Enclosed Base Cabinet Mid Shelf- Add to Price of 
Enclosed Base Table with Fixed Mid Shelf (M). Shelves Over 
36” In Length Require Multiple Sections With Center Parti-
tion.  For Partial Shelves Add To Price Of Shelf.

____ TA-130 Cutlery Dispenser Holder (Undercounter Mounted)

____ TA-135 Plate Shelf (Undercounter Mounted)

____ TA-205 Connect Cafeteria Items (Per Joint Between 2 Tables.  
Requires Casters)

____ TA-900 Upgrade Table To be Height Adjustable In Field (Up to 6” Only. 
Unit Ships Set Up)

TA-39
Louvered Hinged Doors

TA-73
Drop-Down Tray Slide

TA-74
Solid Tray Slide

TA-900
ADJ. Height Tables

TA-116
Adj. Mid-Shelf

QTY.

____ TA-62
Standard Duplex Electrical Outlet & Cover Plate  
(Under Flat Top). NEMA 5-15R

____ TA-62A GFI Duplex Outlet & Cover Plate in a VKS Splash. NEMA 5-20R

____ TA-62C GFI Duplex Outlet & Cover Plate Below Shelf Top. NEMA 5-20R

____ TA-62D GFI Duplex Outlet & Cover Plate in a Doghouse. NEMA 5-20R

QTY.
____ TA-62E Upgrade Outlet to a NEMA 6-20R or Equiv.

____ TA-62F
Junction Box (empty) Below Table Top. Includes 1 Gang Size, 
Stainless Steel Face Plate

____ TA-112 Hubble Outlet

____ TA-622 CAT-5 Data Port Outlet. Cable Not Included

TA-62A
GFI Duplex 

Outlet

TA-62
Duplex 
Outlet

TA-62D
GFI  

Doghouse 
Outlet

TA-62F
Empty  

Junction 
Box

TA-112
Hubble 
Outlet

REF-K

www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

ELECTRICAL & DATA PORT OUTLETS

Advance Tabco TA‐228 Item #002
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TABLE MODIFICATIONS & ACCESSORIES

REF-K

www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

QTY.
____ TA-9A Partial 1” Turn-Up for all Table Mt. Shelves

____ TA-22A Square Edge on Overshelf 

____ TA-26-10 Welded Wall Shelf Brackets for 10” Wide Shelf 

____ TA-26-12 Welded Wall Shelf Brackets for 12” Wide Shelf

____ TA-26-15 Welded Wall Shelf Brackets for 15” Wide Shelf

____ TA-26-18 Welded Wall Shelf Brackets for 18” Wide Shelf 

____ TA-47 Shelf Mounting Bracket for Existing Table

____ TA-49 Wall Shelf 2” Offset

____ TA-60
Special Sizing Charge for Shelves (Must Order Larger Unit  
to be Cut Down to Smaller Size)

____ TA-71 Heat Lamp Mounting Provision 

____ TA-71A Heat Lamp Remote Control Bracket

____ TA-78
Additional Lin. Ft. Past 12’ For Table Mt. Shelf  
(For ODS, OTS, TS, DS & WS Shelving only) 

____ TA-77 Check Minder Shelf Provision (Factory install only)

____ TA-83 Spice Bins 

QTY.
____ TA-84A Knife Rack for Rolled Rim Tables 

____ TA-84B Knife Rack for Poly Top Tables 

____ TA-84C Knife Rack for Square Edge Tables 

____ TA-86 Stainless Steel Pot Hooks 

____ TA-89 Double Sided Plated Pot Hooks (Package of 4) 

____ TA-89A Single Sided Plated Pot Hooks (Package of 4) 

____ TA-98 Stainless Steel Flat Bar in lieu of Chain 

____ TA-99 16 Ga. S/S 304 Upgrade for Wall & Over Shelves

____ TA-100A Bull Nose All Sides of Shelf

____ TA-100R Bull Nose Three Sides of Shelf w/ Rear Turn Up

____ TA-102
24” x 24” Extension for Microwave or Computer Shelf  
(Add to OTS and ODS Shelves. See page 65) 

____ TA-103
24” Wide PT Shelf (36” Min Length. Mid mount only.  
PT Series Shelf, See Pg. 73. Add to 18” Wide Shelf)

____ TA-104
Additional Length Over 12’ (Add to 18” Shelf.  
(PA & CU Shelving Only. Max. Length is 14’ as Single Piece) 

TA-9A
1” Turn Up

TA-100A
Bull Nose

TA-102
24” x 24” Extension

TA-71
Heat Lamp Mounting Provision

TA-22A
Square Edge

UNDERSHELF MODIFICATIONS
QTY.
____ TA-9 1-1/2” Turn-Up for Undershelves

____ TA-17 Upgrade Undershelf to a Marine Edge (Must add TA-23)

____ TA-48 12”x12” Cut-Out in Back Panel or Undershelf for Plumbing 

QTY.
____ TA-94 Upgrade 16 Ga. 304 S/S Undershelf

____ TA-94A Upgrade 14 Ga. 304 S/S Undershelf

____ TA-366 Reinforced Understructure For Undershelves

SIZE MODIFICATIONS
QTY.
____ TA-33 Special Working Height 

____ TA-59 36” Wide Equipment Stand

____ TA-6
Extra Length for Standard Tables Over 12’ 
(Tables Over 14’ Require Field Joint TA-57)  

____ TA-61 Special Sizing Charge (Larger Unit Cut Down to Smaller Size)

____ TA-61A Special Modification Charge

QTY.
____ TA-65 Enclosed Base Units Over 12’ (Open Base Table)

____ TA-66 Enclosed Base Units Over 12’ (Sliding Door Units)

____ TA-67 Enclosed Base Units Over 12’ (Hinged Door Units) 

____ TA-105 Modify Enclosed Base Table w/ Drawers to 24” Width 

____ TA-110 Modify Enclosed Base Table w/ Drawers to 36” Width

OVERSHELF & POT RACK MODIFICATIONS

Advance Tabco TA‐228 Item #002
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TABLE MODIFICATIONS & ACCESSORIES

LEG MODIFICATIONS

REF-K 200 Heartland Boulevard, Edgewood, NY  11717-8380

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, AUGUST 2018

QTY.
____ TA-16 1 Galvanized Leg with Plastic Bullet Foot  (34 1/2” Total Length)

____ TA-16-4 4 Galvanized Legs with Plastic Bullet Feet  (34 1/2” Total Length)

____ TA-16-6 6 Galvanized Legs with Plastic Bullet Feet  (34 1/2” Total Length)

____ TA-19 Stainless Steel Flanged Bullet Foot For Work Table

____ TA-19L S/S Bolt-on Leg w/ Flanged Foot For Enclosed Base Table

____ TA-20 1 Stainless Steel Leg with S/S Bullet Foot (34 1/2” Total Length)

____ TA-20-4 4 Stainless Steel Leg with S/S Bullet Feet (34 1/2” Total Length)

QTY.
____ TA-20-6 6 Stainless Steel Leg with S/S Bullet Feet (34 1/2” Total Length)

____ TA-20L Replacement Bolt-on Leg For Enclosed Base Table

____ TA-21 Stainless Steel Bullet Foot 

____ TA-68 Relocate Rear Cross Rail To Center (for Open Base Tables Only)

____ TA-72 Leg to Wall Brace (Set per table) 

____ TA-95 Upgrade 16 Ga. 304 S/S Legs Only 

WORK TABLE CASTERS

EQUIPMENT STAND CASTERS

Contact Our SMART FABRICATION™ Department for more information at 800-645-3166
or email in your specifications to smartfab@advancetabco.com

When Used w/ Stainless Steel Legs 
TA-25S-4 Set of 4 (Two with Brakes)
TA-25S-6 Set of 6 (Two with Brakes)

When Used w/ Galvanized Legs 
TA-25G-4 Set of 4 (Two with Brakes)
TA-25G-6 Set of 6 (Two with Brakes)

TA-25 Set of 4  
 (Two with Brakes)

TA-25A Set of 6  
 (Two with Brakes)

Standard Casters
Maintains the Standard 35-1/2” Working Height

200 lbs. Load Capacity Per Caster

Replacement Casters

200 lbs. Load Capacity Per Caster

For Work Tables

Optional Standard Caster Upgrades:
TA-25B Set  For brakes on all wheels (Standard Casters) - Add price to the following models:  

TA-25, TA-25A, TA-25S-4, TA-25S-6, TA-25G-4, TA-25G-6

TA-25C Per Caster    Upgrade Standard Caster with Heavy Duty Urethane Wheels (Per Caster)

w/ Stainless Steel Legs 
TA-25ES Set of 4 (Two with Brakes) 

w/ Galvanized Legs 
TA-25EG Set of 4 (Two with Brakes)

TA-255  Super Heavy Duty
 Set of 4 (Two with Brakes)
TA-256   Super Heavy Duty
 Set of 6 (Two with Brakes)

TA-255P Set of 4 (Two with Brakes) 
TA-255AP Set of 6 (Two with Brakes) 

Standard Casters
5” Urethane Wheels. 

Maintains the Standard 24” Working Height
200 lbs. Load Capacity Per Caster

HEAVY DUTY
Casters
5” Urethane Wheels

400 lbs. Load Capacity Per Caster

300 lbs. Load Capacity Per Caster

Enclosed Base Table Casters
Easy Bolt-On Style

Optional Equipment Stand Caster Upgrade:
TA-255B  For brakes on all wheels (Equipment Casters) - Add price to any of the following models:  

TA-255, TA-256, TA-25ES, TA-25EG

For brakes on all wheels (Enclosed Base Casters) - 
Add price to models: TA-255P or TA-255AP

TA-255PB

Advance Tabco TA‐228 Item #002
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L-1

MIX & MATCH
ADJUSTABLE COMPONENTS

Stainless Steel
SHELVING - POT RACK - UTENSIL RACK

Convert Your Table into a Effective Work Station!

Maximize Your Work Area!

Our TABLE with POT RACK, SHELVING & UTENSIL RACK

your choice.  We offer 3 basic components:
SHELF - POT RACK - UTENSIL RACK.
components are adjustable.  You set the height
to meet your demanding requirements.
available in 4 shelf widths, 2 pot rack styles, 
10 lengths, and 1 utensil rack series.

Mix & Match  . . . . . . . . . . . .

The Adjustable Solution

Focus on Function  . . . . . . . .

YES!!! . . . . it’s  

Utensil Rack is FULLY ADJUSTABLE

Select the SHELF
WIDTH to satisfy

your needs

Stainless Steel 1 5/8” diameter
TUBULAR UPRIGHTS

Easy SHELF MOUNTING
for ADDITIONAL RIGIDITY

Plated Pot Hooks

Pot Rack is ADJUSTABLE
Maximum Height = 84” (A.F.F.)

Rolled Rim Front & Rear 
& Square Ends

Shelves are ADJUSTABLE
to meet your requirements

Only ONE support thru
Table Top . . . Maximizes

your working area

MID-MOUNT DESIGN

NEW YORK GEORGIA TEXAS NEVADA
Fax: (631) 242-6900 Fax: (770) 775-5625 Fax: (972) 932-4795 Fax: (775) 972-1578www.advancetabco.com

Customer Service Available To Assist You 1-800-645-3166 8:30 am - 8:00 pm E.S.T.
Email Orders To: customer@advancetabco.com. For Smart Fabrication™ Quotes, Email To: smartfab@advancetabco.com or Fax To: 631-586-2933

Advance Tabco SCT‐84 Item #002
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L-1a

DESIGNED & CONSTRUCTED so as to be a Self-Contained Unit

FLAT-TOP SPLASH-TOP

MID
MOUNT

FLAT-TOP SPLASH-TOP

REAR
MOUNT

SPLASH-TOP

SPLASH
MOUNT

Possible                   Solutions for ALL Standard ADVANCE TABCO TAbles

Also  . . . . Adaptable to ALL ADVANCE
TABCO
Open - Base (less undershelf) Units.

SHELF  SPECIFICATIONS:
REAR MOUNT & SPLASH MOUNT DESIGN:
Shelves feature a 1 1/2” splash on rear edge. 
Front edge has a rolled rim and square sides.

MID MOUNT DESIGN:
Shelves feature a rolled rim on front and rear 
& square sides.

TUBULAR UPRIGHT
DIMENSIONSfurnished with units requiring

pot racks, shelves and utensil
rack.  (Dim. A.F.F.)

furnished with units requiring
ONLY shelving.  (Dim. A.F.F.)

furnished with units requiring
field retrofit to include pot rack.
Model TA-225 (ext. assembly)

A.F.F. = Above Finished Floor.

84”

60”

24”

SINGLE   POST   DESIGN   MAXIMIZES   YOUR   WORK   AREA!

TUBULAR UPRIGHT
DIMENSIONS

TABLE with OVERHEAD SHELVES

MIX & MATCH
Shelf Widths

Rolled Rim on
Front Edge

1” Splash on Rear Edge

Stainless Steel
TUBULAR UPRIGHTS

Square Edge Sides

Plated Pot Hooks

REAR-MOUNT
DESIGN

Full Worktable Undershelf

200 Heartland Boulevard, Edgewood, NY  11717-8380

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, APRIL 2012

Advance Tabco SCT‐84 Item #002
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PT-10R-36
PT-10R-48
PT-10R-60
PT-10R-72
PT-10R-84
PT-10R-96
PT-10R-108
PT-10R-120
PT-10R-132
PT-10R-144
PT-12R-36
PT-12R-48
PT-12R-60
PT-12R-72
PT-12R-84
PT-12R-96
PT-12R-108
PT-12R-120
PT-12R-132
PT-12R-144
PT-15R-36
PT-15R-48
PT-15R-60
PT-15R-72
PT-15R-84
PT-15R-96
PT-15R-108
PT-15R-120
PT-15R-132
PT-15R-144
PT-18R-36
PT-18R-48
PT-18R-60
PT-18R-72
PT-18R-84
PT-18R-96
PT-18R-108
PT-18R-120
PT-18R-132
PT-18R-144

PT-10-36
PT-10-48
PT-10-60
PT-10-72
PT-10-84
PT-10-96
PT-10-108
PT-10-120
PT-10-132
PT-10-144
PT-12-36
PT-12-48
PT-12-60
PT-12-72
PT-12-84
PT-12-96
PT-12-108
PT-12-120
PT-12-132
PT-12-144
PT-15-36
PT-15-48
PT-15-60
PT-15-72
PT-15-84
PT-15-96
PT-15-108
PT-15-120
PT-15-132
PT-15-144
PT-18-36
PT-18-48
PT-18-60
PT-18-72
PT-18-84
PT-18-96
PT-18-108
PT-18-120
PT-18-132
PT-18-144

PT-10S-36
PT-10S-48
PT-10S-60
PT-10S-72
PT-10S-84
PT-10S-96
PT-10S-108
PT-10S-120
PT-10S-132
PT-10S-144
PT-12S-36
PT-12S-48
PT-12S-60
PT-12S-72
PT-12S-84
PT-12S-96
PT-12S-108
PT-12S-120
PT-12S-132
PT-12S-144
PT-15S-36
PT-15S-48
PT-15S-60
PT-15S-72
PT-15S-84
PT-15S-96
PT-15S-108
PT-15S-120
PT-15S-132
PT-15S-144
PT-18S-36
PT-18S-48
PT-18S-60
PT-18S-72
PT-18S-84
PT-18S-96
PT-18S-108
PT-18S-120
PT-18S-132
PT-18S-144

L-2

MODELS  -  DIMENSIONS  -  WEIGHTS
Choose a SHELF or SHELVES - POT RACK - UTENSIL RACK and one of the

following Mounting Provisions:

TA-229 = REAR MOUNT
TA-228 = MID MOUNT
TA-227 = SPLASH MOUNT

NOTE:   Adjustable utensil rack is always supplied when ordering POT RACK.

TA-225 = EXTENSION TUBE ASSEMBLY
FACTORY INSTALLATION REQUIRED OF MOUNTING ASSEMBLY.

SHELVING MODELS POT RACKS
(Includes Adjustable Utensil Rack & Pot Hooks)

10”

36”
48”
60”
72”
84”
96”

108”
120”
132”
144”
36”
48”
60”
72”
84”
96”

108”
120”
132”
144”
36”
48”
60”
72”
84”
96”

108”
120”
132”
144”
36”
48”
60”
72”
84”
96”

108”
120”
132”
144”

12 lbs.
14 lbs.
17 lbs.
19 lbs.
22 lbs.
26 lbs.
28 lbs.
31 lbs.
35 lbs.
38 lbs.

12”

13 lbs.
15 lbs.
18 lbs.
20 lbs.
23 lbs.
27 lbs.
29 lbs.
32 lbs.
36 lbs.
39 lbs.

15”

15 lbs.
17 lbs.
20 lbs.
22 lbs.
25 lbs.
29 lbs.
31 lbs.
34 lbs.
38 lbs.
41 lbs.

18”
17 lbs.
19 lbs.
22 lbs.
24 lbs.
27 lbs.
31 lbs.
33 lbs.
36 lbs.
40 lbs.
43 lbs.

WIDTH MID MT. Est. Wt.REAR MT. SPLASH MT.Length

36”
48”
60”
72”
84”
96”
108”
120”
132”
144”

30 lbs.
34 lbs.
37 lbs.
46 lbs.
50 lbs.
55 lbs.
60 lbs.
65 lbs.
68 lbs.
72 lbs.

SCT-36
SCT-48
SCT-60
SCT-72
SCT-84
SCT-96
SCT-108
SCT-120
SCT-132
SCT-144

SWT-36
SWT-48
SWT-60
SWT-72
SWT-84
SWT-96
SWT-108
SWT-120
SWT-132
SWT-144

SWTB-36
SWTB-48
SWTB-60
SWTB-72
SWTB-84
SWTB-96
SWTB-108
SWTB-120
SWTB-132
SWTB-144

SIZE Est.
Wt.

12
12
18
18
18
18
18
18 
18
18

# of
Hooks

MID
Mount

REAR
Mount

SPLASH
Mount

UTENSIL RACKS
(Includes Pot Hooks)

36”
48”
60”
72”
84”
96”
108”
120”
132”
144”

6
6
9
9
9
9
9
9
9
9

AUR-36
AUR-48
AUR-60
AUR-72
AUR-84
AUR-96
AUR-108
AUR-120
AUR-132
AUR-144

SIZE # of
Hooks

10 lbs.
12 lbs.
14 bs.
16 lbs.
18 lbs.
20 lbs.
22 lbs.
24 lbs.
26 lbs.
28 lbs.

Est.
Wt.MODEL #

NEW YORK GEORGIA TEXAS NEVADA
Fax: (631) 242-6900 Fax: (770) 775-5625 Fax: (972) 932-4795 Fax: (775) 972-1578www.advancetabco.com

Customer Service Available To Assist You 1-800-645-3166 8:30 am - 8:00 pm E.S.T.
Email Orders To: customer@advancetabco.com. For Smart Fabrication™ Quotes, Email To: smartfab@advancetabco.com or Fax To: 631-586-2933

NOTE: “SWT” and “AUR” models align with rear table legs
and are 6” less than the nominal foot length.

Advance Tabco SCT‐84 Item #002
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200 Heartland Boulevard, Edgewood, NY  11717-8380

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, APRIL 2012L-2a

SPECIFICATIONS

TABLE with SHELVES,  POT RACK & UTENSIL RACK

Suggested Heights an Typical Installations

ALL DIMENSIONS ARE TYPICAL

MID-MOUNT INSTALLATION REAR-MOUNT INSTALLATION

Table Mounted Shelf Installation DESIGN:
SHELVES, POT & UTENSIL RACKS are adjustable
along a single tubular upright at each and of the table.

Gusset type SET SCREW LOCKING MECHANISMS are
employed to secure in place.

HAT SECTIONS and ANGLE BRACKETS, where required,
are supplied to insure a rigid and level working surface.

MATERIAL:
SHELVES, POT & UTENSIL RACKS, HAT SECTION and 
GUSSETS are stainless steel.

SHELF DESIGN:
MID-MOUNTED SHELVING UNITS are furnished
with a roll rim edge on front and rear sides.

REAR & SPLASH MOUNTED SHELVING UNITS are 
furnished with a roll rim edge in front.  Ends are square
edged formed downward and rear edge is turned up 
to form a rear splash.

CONSTRUCTION:
TIG welded with exposed areas polished to match
adjacent surfaces. EXISTING UNIT

Units originally supplied
with OVERHEAD
SHELVING can be

adapted on the field to
receive a POT RACK.

A.F.F. = Above Finished Floor

Advance Tabco SCT‐84 Item #002
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11/28/2022Submittal Sheet
ITEM# 003 ‐ WORK TABLE, STAINLESS STEEL TOP (1 EA REQ'D)
Advance Tabco SS‐487
Work Table, 84"W x 48"D, 14 gauge 304 stainless steel top, 18 gauge adjustable stainless steel undershelf, stainless
steel legs & adjustable bullet feet, NSF
ACCESSORIES

Mfr Qty Model Spec

Advance Tabco 1 Mid mount

Advance Tabco 1 TA‐228 Mid mounting provision

Advance Tabco 1 SCT‐84 Pot Rack, table mounted, circular design, 84"
long, stainless steel, includes: (18) plated pot
hooks & (1) AUR‐84 utensil rack

Advance Tabco SS‐487 Item #003
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Featuring as Standard:
“THE PROVEN”

ORIGINAL ADVANCE TABCO
Adjustable Undershelf 

with Die Cast Leg Clamp

STAINLESS STEEL

WORK TABLES
PREMIUM Series - Flat Top - 48” Wide

H-10

 Drawer

 Lock

 Sink

 Casters

 Shelving

 Duplex Recept.

 16 Ga. S/S 304 Legs

OPTIONAL
ACCESSORIES       Model # Qty

Rolled Rim Edges 
on Front & Back and 
Square Side Edges

Shown with optional shelf,
drawer, sinks and faucets

FEATURES:
Top is furnished with 1-5/8” sanitary rolled rim edges 
on front & back and square side edges.
Four hat channels stud welded to reinforce & maintain 
a level working surface.
Pre-engineered welded angle adapters insure ease of 
future drawer installation.
SS-GLG Series:
Aluminum die cast “leg-to-shelf” to leg eliminating 
unsightly nuts & bolts. Undershelf is adjustable.
TSS-TGLG Series:
Front to Back Leg Stretchers welded to legs and 
requires assembly.  Left to Right Stretcher bolted to 
legs.

CONSTRUCTION:
All TIG welded. Exposed weld areas polished to 
match adjacent surfaces.
Entire top mechanically polished to a satin finish.
Top is sound deadened.
Roll formed embossed galvanized hat channels are 
secured to top by means of structural adhesive and 
weld studs.
Gussets welded to support hat sections.

MATERIAL: Undershelf (VSS-VLG)

 TOP: 14 gauge stainless steel type “304” series.
 SHELF: SS-Series: 18 gauge stainless steel
  GLG-Series: 18 gauge galvanized steel.
 LEGS: TSS-Series: 1 5/8” dia. tubular stainless steel with   
  stainless steel gussets & bullet feet.
  TGLG-Series: 1 5/8” dia. tubular galvanized steel   
  with galvanized steel gussets.
   1” adjustable plastic bullet feet.

MATERIAL: Open Base (TSS-TGLG)

 TOP: 14 gauge stainless steel type “304” series.
 STRETCHERS: TSS-Series: 1-5/8” dia. tubular stainless steel
  TGLG-Series: 1-5/8” dia. tubular galvanized steel.
 LEGS: TSS-Series: 1-5/8” dia. tubular stainless steel with  
   stainless steel gussets & bullet feet.
  TGLG-Series: 1-5/8” dia. tubular galvanized steel  
   with galvanized steel gussets.
   1” adjustable plastic bullet feet.

SS-484 
SS-485 
SS-486
SS-487
SS-488
SS-489
SS-4810
SS-4811
SS-4812

GLG-484 
GLG-485 
GLG-486
GLG-487
GLG-488
GLG-489
GLG-4810
GLG-4811
GLG-4812

TSS-484 
TSS-485 
TSS-486
TSS-487
TSS-488
TSS-489
TSS-4810
TSS-4811
TSS-4812

TGLG-484
TGLG-485
TGLG-486
TGLG-487
TGLG-488
TGLG-489
TGLG-4810
TGLG-4811
TGLG-4812

   
L

 Stainless Galvanized Stainless Galvanized
  Steel Steel Steel Steel

48”

60”

72”

84”

96”

108”

120”

132”

144”
UNDERSHELF STYLE OPEN BASE STYLE

www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

Item #:                     Qty #:

Model #:

Project #:

Advance Tabco SS‐487 Item #003
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325 Wireless Boulevard, Hauppauge, NY 11788

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, MAY 2020

DIMENSIONS and SPECIFICATIONS
ALL DIMENSIONS ARE TYPICAL TOL ± .500”             Units 8 ft. and larger are furnished with nine (9) legs. All Units Shipped Unassembled (KD) for Reduced Shipping Costs.

H-10a

SS-Series - S/S Legs & UNDERSHELF - Countertop Edge

TSS-Series - S/S Legs & OPEN BASE- Countertop Edge

Center Cross Brace
allowing for storage

under both sides of table 

SS-484 
SS-485 
SS-486
SS-487
SS-488
SS-489
SS-4810
SS-4811
SS-4812

GLG-484 
GLG-485 
GLG-486
GLG-487
GLG-488
GLG-489
GLG-4810
GLG-4811
GLG-4812

TSS-484 
TSS-485 
TSS-486
TSS-487
TSS-488
TSS-489
TSS-4810
TSS-4811
TSS-4812

TGLG-484
TGLG-485
TGLG-486
TGLG-487
TGLG-488
TGLG-489
TGLG-4810
TGLG-4811
TGLG-4812

  
L

 Stainless Galvanized Wt. Stainless Galvanized Wt.
 Steel Steel  Steel Steel

48”

60”

72”

84”

96”

108”

120”

132”

144”

158 lbs.

184 lbs.

218 lbs.

260 lbs.

290 lbs.

322 lbs.

522 lbs.

601 lbs.

616 lbs.

128 lbs.

148 lbs.

170 lbs.

206 lbs.

228 lbs.

260 lbs.

454 lbs.

517 lbs.

532 lbs.

Advance Tabco SS‐487 Item #003
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QTY.
____ CDR-5 Condiment Holder (Accommodates 5 Bins)

____ TA-1 Notch Backsplash For Roll Up Door w/ Pass-Thru

____ TA-3 Stainless Steel Hat Channel & Gusset Upgrade

____ TA-7 10” Partial Splash

____ TA-8 Column Notch in Rear Splash (Includes Splash)

____ TA-10 5” Partial Splash

____ TA-12 Countertop Edge

____ TA-22 Square Edge Table

____ TA-28 Cut-Out For Cold Well. Incudes Louvered Doors

____ TA-29 16 Ga. 304 Rear Splash Capping Strip w/Adhesive Backing

____ TA-30 1-1/2” Side Splash

____ TA-30A 1-1/2” Turn Up For Table Tops

____ TA-31 5” Side Splash

____ TA-32 10” Side Splash

____ TA-34 Top Cut-Out 

____ TA-34A Top Cut-Out for Undermount Well

____ TA-35 Splash Cut-Out

____ TA-41 Poly-Vance 5/8” Cutting Board 

____ TA-56 5” NSF Partition

____ TA-56A 18” NSF Partition

____ TA-57 Prepare Welded Field Joint  
(Welded in field by others)

____ TA-57A Bolted Field Joint (Bolted in field by others)

____ TA-57B Hairline Field Joint

____ TA-58 Stepdown to 24” Working Height

____ TA-64 Urn Trough (Factory installation only)

____ TA-75 Mitered Edge

____ TA-76 Paint on Sound Deadening

____ TA-79 Flour Trough (Factory installation only)

____ TA-82 Scrap Chute (6” dia. opening)

____ TA-84 Simple Pass-Thru

____ TA-87 Enclosed Rear Splash

____ TA-91 Poly Retaining Clips Includes TA-22 (S/S top table)

QTY.
____ TA-93 Wall Brackets (Includes 2. For 5” & 10 1/2” splash only)

____ TA-96A Can Opener Provision for Openers with Bolt-on Base  
(Customer to provide location)

____ TA-96B Can Opener Surface Mount Provision with 4” S/S Tube for 
Openers w/o Base (Customer to provide location) 

____ TA-96C
Can Opener Spacer Plate Provision for Use on Tables  
With Countertop Edge & Can Opener Base  
(Customer to provide location)

____ TA-100 Bull Nose All Sides of Worktable

____ TA-101 Rear Tray Lock

____ TA-106 Mirror HI-LITE Edge

____ TA-107
Vacuum Breaker Holes on Tables (Includes Backsplash with 
2” Return)

____ TA-108 2” Hole with Grommet for Appliance Cord 

____ TA-112 Hubble Outlet

____ TA-113 Notch Top for Buyout Unit

____ TA-130 Cutlery Dispenser Holder (Undercounter Mounted)

____ TA-135 Plate Shelf (Undercounter Mounted)

____ TA-366A Heavy duty Understructure Top

____ TA-502
Install Advnace Tabco Hot Food Unit In Work Table Top  
(Requires TA-34 Top Cut-Out & TA-27 Control Panel.  
Does not include wiring. Consult factory)

____ TA-521 Drop-In urn Trough 1’ 

____ TA-522 Drop-In urn Trough 2’ 

____ TA-523 Drop-In urn Trough 3’ 

____ TA-524 Drop-In urn Trough 4’ 

____ TA-525 Drop-In urn Trough 5’ 

____ TA-526 Drop-In urn Trough 6’ 

____ TA-527 Drop-In urn Trough 7’ 

____ TA-528 Drop-In urn Trough 8’ 

____ TA-529 Drop-In urn Trough 9’ 

____ TA-550 Install Customer Supplied Buyout Items
(Does not include wiring. Consult factory)

____ TA-551
Installation of Hot Food Wells. (Requires TA-34 Top Cut-Out & 
TA-27 Control Panel. Does not include wiring. Consult factory)

TA-56
5” NSF Partition

TA-523
Drop-In Urn Trough

CDR-5
Condiment Holder

TA-84
Pass-Thru

TA-108
Grommet For Cords

TOP MODIFICATIONS

TABLE MODIFICATIONS & ACCESSORIES

REF-K

www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

Advance Tabco TA‐228 Item #003
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BASE MODIFICATIONS

TABLE MODIFICATIONS & ACCESSORIES

QTY.
____ TA-4 Removable Access Panel

____ TA-4A Luvered Panel

____ TA-5 Curb Mounting Provision 

____ TA-15 Provision for Built In Drawer Warmer

____ TA-23 Welded Set-Up Table/Crating

____ TA-24 Shell Crating

____ TA-27 Control Panel (Must add TA-34A or TA-34B)

____ TA-36A Sliding/Hinge Stainless Steel Doors 

____ TA-36B 1/2 Height Stainless Steel Hinge Doors

____ TA-36C Hinged door with Trash Flap

____ TA-37 Stainless Enclosed Base

____ TA-39 24” Louvered Hinged Doors 

____ TA-40  Remove Undershelf in Cabinet Base  
For Slide in Buyout 

____ TA-42 Interior Partition (2.5”x30”) 

____ TA-43 Filler Panel (3”x30” with Flanged Feet)

____ TA-44 K.D. Aluminum Pan Rack Slides 
(6 slides. Table min. lgth. 30”) 

____ TA-45 K.D. Aluminum Glass Rack Slides 
(3 slides. Table min. lgth. 3 feet)

____ TA-46 Door Locks

QTY.
____ TA-48 12”x12” Cut-Out in Back Panel/Undershelf for Plumbing

____ TA-54 Removable Kick Plate 

____ TA-55 Remove Back Panel (on Enclosed Base)

____ TA-63 Removable Shelving 
(In addition to standard shelf & table width) 

____ TA-70 S/S Tubular Tray Divider (12” sections)

____ TA-73 Tubular Tray Slide w/Dropdown (Stationary Tray Slide Available. 
Factory installation only)

____ TA-74 Solid Tray Slide

____ TA-92 12” Apron (in front of sink)

____ TA-92A  17” Stainless Steel Apron to Cover Sink Bowls and Support 
Lever Drain Handles

____ TA-116

Adjustable Enclosed Base Cabinet Mid Shelf- Add to Price of 
Enclosed Base Table with Fixed Mid Shelf (M). Shelves Over 
36” In Length Require Multiple Sections With Center Parti-
tion.  For Partial Shelves Add To Price Of Shelf.

____ TA-130 Cutlery Dispenser Holder (Undercounter Mounted)

____ TA-135 Plate Shelf (Undercounter Mounted)

____ TA-205 Connect Cafeteria Items (Per Joint Between 2 Tables.  
Requires Casters)

____ TA-900 Upgrade Table To be Height Adjustable In Field (Up to 6” Only. 
Unit Ships Set Up)

TA-39
Louvered Hinged Doors

TA-73
Drop-Down Tray Slide

TA-74
Solid Tray Slide

TA-900
ADJ. Height Tables

TA-116
Adj. Mid-Shelf

QTY.

____ TA-62
Standard Duplex Electrical Outlet & Cover Plate  
(Under Flat Top). NEMA 5-15R

____ TA-62A GFI Duplex Outlet & Cover Plate in a VKS Splash. NEMA 5-20R

____ TA-62C GFI Duplex Outlet & Cover Plate Below Shelf Top. NEMA 5-20R

____ TA-62D GFI Duplex Outlet & Cover Plate in a Doghouse. NEMA 5-20R

QTY.
____ TA-62E Upgrade Outlet to a NEMA 6-20R or Equiv.

____ TA-62F
Junction Box (empty) Below Table Top. Includes 1 Gang Size, 
Stainless Steel Face Plate

____ TA-112 Hubble Outlet

____ TA-622 CAT-5 Data Port Outlet. Cable Not Included

TA-62A
GFI Duplex 

Outlet

TA-62
Duplex 
Outlet

TA-62D
GFI  

Doghouse 
Outlet

TA-62F
Empty  

Junction 
Box

TA-112
Hubble 
Outlet

REF-K

www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

ELECTRICAL & DATA PORT OUTLETS

Advance Tabco TA‐228 Item #003
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TABLE MODIFICATIONS & ACCESSORIES

REF-K

www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

QTY.
____ TA-9A Partial 1” Turn-Up for all Table Mt. Shelves

____ TA-22A Square Edge on Overshelf 

____ TA-26-10 Welded Wall Shelf Brackets for 10” Wide Shelf 

____ TA-26-12 Welded Wall Shelf Brackets for 12” Wide Shelf

____ TA-26-15 Welded Wall Shelf Brackets for 15” Wide Shelf

____ TA-26-18 Welded Wall Shelf Brackets for 18” Wide Shelf 

____ TA-47 Shelf Mounting Bracket for Existing Table

____ TA-49 Wall Shelf 2” Offset

____ TA-60
Special Sizing Charge for Shelves (Must Order Larger Unit  
to be Cut Down to Smaller Size)

____ TA-71 Heat Lamp Mounting Provision 

____ TA-71A Heat Lamp Remote Control Bracket

____ TA-78
Additional Lin. Ft. Past 12’ For Table Mt. Shelf  
(For ODS, OTS, TS, DS & WS Shelving only) 

____ TA-77 Check Minder Shelf Provision (Factory install only)

____ TA-83 Spice Bins 

QTY.
____ TA-84A Knife Rack for Rolled Rim Tables 

____ TA-84B Knife Rack for Poly Top Tables 

____ TA-84C Knife Rack for Square Edge Tables 

____ TA-86 Stainless Steel Pot Hooks 

____ TA-89 Double Sided Plated Pot Hooks (Package of 4) 

____ TA-89A Single Sided Plated Pot Hooks (Package of 4) 

____ TA-98 Stainless Steel Flat Bar in lieu of Chain 

____ TA-99 16 Ga. S/S 304 Upgrade for Wall & Over Shelves

____ TA-100A Bull Nose All Sides of Shelf

____ TA-100R Bull Nose Three Sides of Shelf w/ Rear Turn Up

____ TA-102
24” x 24” Extension for Microwave or Computer Shelf  
(Add to OTS and ODS Shelves. See page 65) 

____ TA-103
24” Wide PT Shelf (36” Min Length. Mid mount only.  
PT Series Shelf, See Pg. 73. Add to 18” Wide Shelf)

____ TA-104
Additional Length Over 12’ (Add to 18” Shelf.  
(PA & CU Shelving Only. Max. Length is 14’ as Single Piece) 

TA-9A
1” Turn Up

TA-100A
Bull Nose

TA-102
24” x 24” Extension

TA-71
Heat Lamp Mounting Provision

TA-22A
Square Edge

UNDERSHELF MODIFICATIONS
QTY.
____ TA-9 1-1/2” Turn-Up for Undershelves

____ TA-17 Upgrade Undershelf to a Marine Edge (Must add TA-23)

____ TA-48 12”x12” Cut-Out in Back Panel or Undershelf for Plumbing 

QTY.
____ TA-94 Upgrade 16 Ga. 304 S/S Undershelf

____ TA-94A Upgrade 14 Ga. 304 S/S Undershelf

____ TA-366 Reinforced Understructure For Undershelves

SIZE MODIFICATIONS
QTY.
____ TA-33 Special Working Height 

____ TA-59 36” Wide Equipment Stand

____ TA-6
Extra Length for Standard Tables Over 12’ 
(Tables Over 14’ Require Field Joint TA-57)  

____ TA-61 Special Sizing Charge (Larger Unit Cut Down to Smaller Size)

____ TA-61A Special Modification Charge

QTY.
____ TA-65 Enclosed Base Units Over 12’ (Open Base Table)

____ TA-66 Enclosed Base Units Over 12’ (Sliding Door Units)

____ TA-67 Enclosed Base Units Over 12’ (Hinged Door Units) 

____ TA-105 Modify Enclosed Base Table w/ Drawers to 24” Width 

____ TA-110 Modify Enclosed Base Table w/ Drawers to 36” Width

OVERSHELF & POT RACK MODIFICATIONS

Advance Tabco TA‐228 Item #003
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TABLE MODIFICATIONS & ACCESSORIES

LEG MODIFICATIONS

REF-K 200 Heartland Boulevard, Edgewood, NY  11717-8380

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, AUGUST 2018

QTY.
____ TA-16 1 Galvanized Leg with Plastic Bullet Foot  (34 1/2” Total Length)

____ TA-16-4 4 Galvanized Legs with Plastic Bullet Feet  (34 1/2” Total Length)

____ TA-16-6 6 Galvanized Legs with Plastic Bullet Feet  (34 1/2” Total Length)

____ TA-19 Stainless Steel Flanged Bullet Foot For Work Table

____ TA-19L S/S Bolt-on Leg w/ Flanged Foot For Enclosed Base Table

____ TA-20 1 Stainless Steel Leg with S/S Bullet Foot (34 1/2” Total Length)

____ TA-20-4 4 Stainless Steel Leg with S/S Bullet Feet (34 1/2” Total Length)

QTY.
____ TA-20-6 6 Stainless Steel Leg with S/S Bullet Feet (34 1/2” Total Length)

____ TA-20L Replacement Bolt-on Leg For Enclosed Base Table

____ TA-21 Stainless Steel Bullet Foot 

____ TA-68 Relocate Rear Cross Rail To Center (for Open Base Tables Only)

____ TA-72 Leg to Wall Brace (Set per table) 

____ TA-95 Upgrade 16 Ga. 304 S/S Legs Only 

WORK TABLE CASTERS

EQUIPMENT STAND CASTERS

Contact Our SMART FABRICATION™ Department for more information at 800-645-3166
or email in your specifications to smartfab@advancetabco.com

When Used w/ Stainless Steel Legs 
TA-25S-4 Set of 4 (Two with Brakes)
TA-25S-6 Set of 6 (Two with Brakes)

When Used w/ Galvanized Legs 
TA-25G-4 Set of 4 (Two with Brakes)
TA-25G-6 Set of 6 (Two with Brakes)

TA-25 Set of 4  
 (Two with Brakes)

TA-25A Set of 6  
 (Two with Brakes)

Standard Casters
Maintains the Standard 35-1/2” Working Height

200 lbs. Load Capacity Per Caster

Replacement Casters

200 lbs. Load Capacity Per Caster

For Work Tables

Optional Standard Caster Upgrades:
TA-25B Set  For brakes on all wheels (Standard Casters) - Add price to the following models:  

TA-25, TA-25A, TA-25S-4, TA-25S-6, TA-25G-4, TA-25G-6

TA-25C Per Caster    Upgrade Standard Caster with Heavy Duty Urethane Wheels (Per Caster)

w/ Stainless Steel Legs 
TA-25ES Set of 4 (Two with Brakes) 

w/ Galvanized Legs 
TA-25EG Set of 4 (Two with Brakes)

TA-255  Super Heavy Duty
 Set of 4 (Two with Brakes)
TA-256   Super Heavy Duty
 Set of 6 (Two with Brakes)

TA-255P Set of 4 (Two with Brakes) 
TA-255AP Set of 6 (Two with Brakes) 

Standard Casters
5” Urethane Wheels. 

Maintains the Standard 24” Working Height
200 lbs. Load Capacity Per Caster

HEAVY DUTY
Casters
5” Urethane Wheels

400 lbs. Load Capacity Per Caster

300 lbs. Load Capacity Per Caster

Enclosed Base Table Casters
Easy Bolt-On Style

Optional Equipment Stand Caster Upgrade:
TA-255B  For brakes on all wheels (Equipment Casters) - Add price to any of the following models:  

TA-255, TA-256, TA-25ES, TA-25EG

For brakes on all wheels (Enclosed Base Casters) - 
Add price to models: TA-255P or TA-255AP

TA-255PB

Advance Tabco TA‐228 Item #003

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 29



L-1

MIX & MATCH
ADJUSTABLE COMPONENTS

Stainless Steel
SHELVING - POT RACK - UTENSIL RACK

Convert Your Table into a Effective Work Station!

Maximize Your Work Area!

Our TABLE with POT RACK, SHELVING & UTENSIL RACK

your choice.  We offer 3 basic components:
SHELF - POT RACK - UTENSIL RACK.
components are adjustable.  You set the height
to meet your demanding requirements.
available in 4 shelf widths, 2 pot rack styles, 
10 lengths, and 1 utensil rack series.

Mix & Match  . . . . . . . . . . . .

The Adjustable Solution

Focus on Function  . . . . . . . .

YES!!! . . . . it’s  

Utensil Rack is FULLY ADJUSTABLE

Select the SHELF
WIDTH to satisfy

your needs

Stainless Steel 1 5/8” diameter
TUBULAR UPRIGHTS

Easy SHELF MOUNTING
for ADDITIONAL RIGIDITY

Plated Pot Hooks

Pot Rack is ADJUSTABLE
Maximum Height = 84” (A.F.F.)

Rolled Rim Front & Rear 
& Square Ends

Shelves are ADJUSTABLE
to meet your requirements

Only ONE support thru
Table Top . . . Maximizes

your working area

MID-MOUNT DESIGN

NEW YORK GEORGIA TEXAS NEVADA
Fax: (631) 242-6900 Fax: (770) 775-5625 Fax: (972) 932-4795 Fax: (775) 972-1578www.advancetabco.com

Customer Service Available To Assist You 1-800-645-3166 8:30 am - 8:00 pm E.S.T.
Email Orders To: customer@advancetabco.com. For Smart Fabrication™ Quotes, Email To: smartfab@advancetabco.com or Fax To: 631-586-2933

Advance Tabco SCT‐84 Item #003
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DESIGNED & CONSTRUCTED so as to be a Self-Contained Unit

FLAT-TOP SPLASH-TOP

MID
MOUNT

FLAT-TOP SPLASH-TOP

REAR
MOUNT

SPLASH-TOP

SPLASH
MOUNT

Possible                   Solutions for ALL Standard ADVANCE TABCO TAbles

Also  . . . . Adaptable to ALL ADVANCE
TABCO
Open - Base (less undershelf) Units.

SHELF  SPECIFICATIONS:
REAR MOUNT & SPLASH MOUNT DESIGN:
Shelves feature a 1 1/2” splash on rear edge. 
Front edge has a rolled rim and square sides.

MID MOUNT DESIGN:
Shelves feature a rolled rim on front and rear 
& square sides.

TUBULAR UPRIGHT
DIMENSIONSfurnished with units requiring

pot racks, shelves and utensil
rack.  (Dim. A.F.F.)

furnished with units requiring
ONLY shelving.  (Dim. A.F.F.)

furnished with units requiring
field retrofit to include pot rack.
Model TA-225 (ext. assembly)

A.F.F. = Above Finished Floor.

84”

60”

24”

SINGLE   POST   DESIGN   MAXIMIZES   YOUR   WORK   AREA!

TUBULAR UPRIGHT
DIMENSIONS

TABLE with OVERHEAD SHELVES

MIX & MATCH
Shelf Widths

Rolled Rim on
Front Edge

1” Splash on Rear Edge

Stainless Steel
TUBULAR UPRIGHTS

Square Edge Sides

Plated Pot Hooks

REAR-MOUNT
DESIGN

Full Worktable Undershelf

200 Heartland Boulevard, Edgewood, NY  11717-8380

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, APRIL 2012
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PT-10R-36
PT-10R-48
PT-10R-60
PT-10R-72
PT-10R-84
PT-10R-96
PT-10R-108
PT-10R-120
PT-10R-132
PT-10R-144
PT-12R-36
PT-12R-48
PT-12R-60
PT-12R-72
PT-12R-84
PT-12R-96
PT-12R-108
PT-12R-120
PT-12R-132
PT-12R-144
PT-15R-36
PT-15R-48
PT-15R-60
PT-15R-72
PT-15R-84
PT-15R-96
PT-15R-108
PT-15R-120
PT-15R-132
PT-15R-144
PT-18R-36
PT-18R-48
PT-18R-60
PT-18R-72
PT-18R-84
PT-18R-96
PT-18R-108
PT-18R-120
PT-18R-132
PT-18R-144

PT-10-36
PT-10-48
PT-10-60
PT-10-72
PT-10-84
PT-10-96
PT-10-108
PT-10-120
PT-10-132
PT-10-144
PT-12-36
PT-12-48
PT-12-60
PT-12-72
PT-12-84
PT-12-96
PT-12-108
PT-12-120
PT-12-132
PT-12-144
PT-15-36
PT-15-48
PT-15-60
PT-15-72
PT-15-84
PT-15-96
PT-15-108
PT-15-120
PT-15-132
PT-15-144
PT-18-36
PT-18-48
PT-18-60
PT-18-72
PT-18-84
PT-18-96
PT-18-108
PT-18-120
PT-18-132
PT-18-144

PT-10S-36
PT-10S-48
PT-10S-60
PT-10S-72
PT-10S-84
PT-10S-96
PT-10S-108
PT-10S-120
PT-10S-132
PT-10S-144
PT-12S-36
PT-12S-48
PT-12S-60
PT-12S-72
PT-12S-84
PT-12S-96
PT-12S-108
PT-12S-120
PT-12S-132
PT-12S-144
PT-15S-36
PT-15S-48
PT-15S-60
PT-15S-72
PT-15S-84
PT-15S-96
PT-15S-108
PT-15S-120
PT-15S-132
PT-15S-144
PT-18S-36
PT-18S-48
PT-18S-60
PT-18S-72
PT-18S-84
PT-18S-96
PT-18S-108
PT-18S-120
PT-18S-132
PT-18S-144

L-2

MODELS  -  DIMENSIONS  -  WEIGHTS
Choose a SHELF or SHELVES - POT RACK - UTENSIL RACK and one of the

following Mounting Provisions:

TA-229 = REAR MOUNT
TA-228 = MID MOUNT
TA-227 = SPLASH MOUNT

NOTE:   Adjustable utensil rack is always supplied when ordering POT RACK.

TA-225 = EXTENSION TUBE ASSEMBLY
FACTORY INSTALLATION REQUIRED OF MOUNTING ASSEMBLY.

SHELVING MODELS POT RACKS
(Includes Adjustable Utensil Rack & Pot Hooks)

10”

36”
48”
60”
72”
84”
96”

108”
120”
132”
144”
36”
48”
60”
72”
84”
96”

108”
120”
132”
144”
36”
48”
60”
72”
84”
96”

108”
120”
132”
144”
36”
48”
60”
72”
84”
96”

108”
120”
132”
144”

12 lbs.
14 lbs.
17 lbs.
19 lbs.
22 lbs.
26 lbs.
28 lbs.
31 lbs.
35 lbs.
38 lbs.

12”

13 lbs.
15 lbs.
18 lbs.
20 lbs.
23 lbs.
27 lbs.
29 lbs.
32 lbs.
36 lbs.
39 lbs.

15”

15 lbs.
17 lbs.
20 lbs.
22 lbs.
25 lbs.
29 lbs.
31 lbs.
34 lbs.
38 lbs.
41 lbs.

18”
17 lbs.
19 lbs.
22 lbs.
24 lbs.
27 lbs.
31 lbs.
33 lbs.
36 lbs.
40 lbs.
43 lbs.

WIDTH MID MT. Est. Wt.REAR MT. SPLASH MT.Length

36”
48”
60”
72”
84”
96”
108”
120”
132”
144”

30 lbs.
34 lbs.
37 lbs.
46 lbs.
50 lbs.
55 lbs.
60 lbs.
65 lbs.
68 lbs.
72 lbs.

SCT-36
SCT-48
SCT-60
SCT-72
SCT-84
SCT-96
SCT-108
SCT-120
SCT-132
SCT-144

SWT-36
SWT-48
SWT-60
SWT-72
SWT-84
SWT-96
SWT-108
SWT-120
SWT-132
SWT-144

SWTB-36
SWTB-48
SWTB-60
SWTB-72
SWTB-84
SWTB-96
SWTB-108
SWTB-120
SWTB-132
SWTB-144

SIZE Est.
Wt.

12
12
18
18
18
18
18
18 
18
18

# of
Hooks

MID
Mount

REAR
Mount

SPLASH
Mount

UTENSIL RACKS
(Includes Pot Hooks)

36”
48”
60”
72”
84”
96”
108”
120”
132”
144”

6
6
9
9
9
9
9
9
9
9

AUR-36
AUR-48
AUR-60
AUR-72
AUR-84
AUR-96
AUR-108
AUR-120
AUR-132
AUR-144

SIZE # of
Hooks

10 lbs.
12 lbs.
14 bs.
16 lbs.
18 lbs.
20 lbs.
22 lbs.
24 lbs.
26 lbs.
28 lbs.

Est.
Wt.MODEL #

NEW YORK GEORGIA TEXAS NEVADA
Fax: (631) 242-6900 Fax: (770) 775-5625 Fax: (972) 932-4795 Fax: (775) 972-1578www.advancetabco.com

Customer Service Available To Assist You 1-800-645-3166 8:30 am - 8:00 pm E.S.T.
Email Orders To: customer@advancetabco.com. For Smart Fabrication™ Quotes, Email To: smartfab@advancetabco.com or Fax To: 631-586-2933

NOTE: “SWT” and “AUR” models align with rear table legs
and are 6” less than the nominal foot length.

Advance Tabco SCT‐84 Item #003
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200 Heartland Boulevard, Edgewood, NY  11717-8380

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, APRIL 2012L-2a

SPECIFICATIONS

TABLE with SHELVES,  POT RACK & UTENSIL RACK

Suggested Heights an Typical Installations

ALL DIMENSIONS ARE TYPICAL

MID-MOUNT INSTALLATION REAR-MOUNT INSTALLATION

Table Mounted Shelf Installation DESIGN:
SHELVES, POT & UTENSIL RACKS are adjustable
along a single tubular upright at each and of the table.

Gusset type SET SCREW LOCKING MECHANISMS are
employed to secure in place.

HAT SECTIONS and ANGLE BRACKETS, where required,
are supplied to insure a rigid and level working surface.

MATERIAL:
SHELVES, POT & UTENSIL RACKS, HAT SECTION and 
GUSSETS are stainless steel.

SHELF DESIGN:
MID-MOUNTED SHELVING UNITS are furnished
with a roll rim edge on front and rear sides.

REAR & SPLASH MOUNTED SHELVING UNITS are 
furnished with a roll rim edge in front.  Ends are square
edged formed downward and rear edge is turned up 
to form a rear splash.

CONSTRUCTION:
TIG welded with exposed areas polished to match
adjacent surfaces. EXISTING UNIT

Units originally supplied
with OVERHEAD
SHELVING can be

adapted on the field to
receive a POT RACK.

A.F.F. = Above Finished Floor

Advance Tabco SCT‐84 Item #003
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11/28/2022Submittal Sheet
ITEM# 100 ‐ HAND SINK (1 EA REQ'D)
Advance Tabco 7‐PS‐23‐EC‐X
Special Value Hand Sink, wall mounted, 9" wide x 9" front‐to‐back x 5" deep bowl, 20 gauge 304 stainless steel,
splash mounted faucet, 1‐1/2" crumb cup strainer, NSF

Advance Tabco 7‐PS‐23‐EC‐X Item #100
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

Item #:                     Qty #:
Model #:
Project #:

FEATURES:
Deep Drawn sink bowl design. 
Sink bowl is 9” x 9” x 5”.
Sink bowl has a large liberal radii with a minimum dimension of 2” and 
are rectangular in design for increased capacity.
Stainless steel 1-1/2” basket drain. 1-1/2” IPS.
4” O.C. economy splash mounted extended lead free compliant faucet,  
chrome plated & furnished with aerator.
7-PS-23-EC-SP Includes 7 3/4” High Welded Side Splashes.
7-PS-23ECSPNF does not include a faucet.

CONSTRUCTION:
All TIG welded. 
Welded areas blended to match adjacent surfaces and to a satin finish.
Die formed Countertop Edge with a No-Drip offset.

MATERIAL:
Heavy gauge type 304 series stainless steel.
Wall mounting bracket is Galvanized and of offset design.
All fittings are brass / chrome plated unless otherwise indicated.

MECHANICAL:
Faucet supply is 1/2” IPS male thread hot and cold.

OPTIONAL:
K-59-EC-X - Economy Replacement Splash Mount Gooseneck Faucet
K-316 - Heavy Duty Faucet with Wrist Handles

STAINLESS STEEL

ECONOMY SPACE-SAVER HAND SINKS
7-PS-23-EC, 7-PS-23-EC-SP & 7-PS-23ECSPNF

Conforms To NSF 61/9 Lead Free Requirements

7-PS-23-EC

7-PS-23ECSPNF

7-PS-23-EC-SP

REF-B

Equipment that includes a faucet may expose you to chemicals, including lead, 
that are known to the State of California to cause cancer or birth defects 

or other reproductive harm. For more Info.,visit www.p65warnings.ca.gov.

WARNING: 

Item #:                     Qty #:
Model #:
Project #:

Advance Tabco 7‐PS‐23‐EC‐X Item #100
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12 lbs.

7-PS-23-EC

7-PS-23-EC-SP

14 lbs.

200 Heartland Boulevard, Edgewood, NY  11717-8380

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, AUG. 2018REF-B

DIMENSIONS and SPECIFICATIONS
TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

“D” Spout Faucet

12 3/4"

5"
2" 

7 3/4 "

12"

16"

2"

9"

9"

12"

2"

16"

5"

8"

9"

13"
10"

2"

9"

Side Splash

7-PS-23ECSPNF Same As 
7-PS-23-EC-SP, Faucet Omitted

Advance Tabco 7‐PS‐23‐EC‐X Item #100
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11/28/2022Submittal Sheet
ITEM# 101 ‐ EXHAUST HOOD SYSTEM (1 EA REQ'D)
CBIH HOOD
HOOD SYSTEM PER ACCUREX SUBMITTAL SHEETS‐ ALL HOODS INCLUDED IN THE DESCRIPTION BELOW: 

#101 ‐ HOOD 1 Exhaust Only Wall Canopy Hood w/ ASP XXEW‐176.00‐S 
#107 ‐ HOOD 1 Exhaust Only Wall Canopy Hood w/ ASP XXEW‐150.00‐S FS‐1_101 &107 1 Fire Suppression System FSSC
‐ 26 ‐ 3 
FS‐1_101 &107, Gas Valve 1 Gas Valve GAS VALVE 
FS‐1_101 &107, Field Hook‐up 1 Fire Field Hook‐up FIELD HOOK‐UP 
ECP‐1_101 & 107 1 Accurex Kitchen Controls ‐ Variable Volume XKC‐DCV‐S‐21‐4‐1‐0 
#107 ‐ KEF‐1 1 RF FV Fan XCUBE‐180‐15 
#107 ‐ KEF‐1, Roof Curb 1 Roof Curb GPF‐30‐G24 
#101 ‐ KEF‐2 1 RF FV Fan XCUBE‐180‐20 
#101 ‐ KEF‐2, Roof Curb 1 Roof Curb GPF‐30‐G24 
MUA‐1_101_107 1 Tempered Supply Fan XMSX‐115‐H22‐7 
MUA‐1_101_107, Roof Curb 1 Roof Curb TAP‐GPI 
#209 ‐ HOOD 1 Exhaust Only Wall Canopy Hood w/ ASP XXEW‐410.00‐S 
#101‐107 ‐ Back Splash 1 Back Splash Panel SPLASH PANEL 
FS‐2_209 1 Fire Suppression System FSSC ‐ 20 ‐ 2 
FS‐2_209, Gas Valve 1 Gas Valve GAS VALVE 
FS‐2_209, Field Hook‐up 1 Fire Field Hook‐up FIELD HOOK‐UP 
ECP‐2_209 1 Accurex Kitchen Controls ‐ Variable Volume XKC‐DCV‐S‐21‐3‐1‐0 
#209 ‐ KEF‐3 1 RF FV Fan XCUBE‐180‐10 
#209 ‐ KEF‐3, Roof Curb 1 Roof Curb GPF‐30‐G24 
#209 ‐ KEF‐4 1 RF FV Fan XCUBE‐300HP‐30 
#209 ‐ KEF‐4, Roof Curb 1 Roof Curb GPF‐40‐G24 
MUA‐2_209 1 Tempered Supply Fan XMSX‐120‐H32‐12 
MUA‐2_209, Roof Curb 1 Roof Curb TAP‐GPI 
#718 ‐ HOOD 1 Exhaust Only Island V‐Bank Hood w/ ASP XXEV‐228.00‐S 
FS‐3_718 1 Fire Suppression System FSSC ‐ 14 ‐ 2 
FS‐3_718, Gas Valve 1 Gas Valve GAS VALVE 
FS‐3_718, Field Hook‐up 1 Fire Field Hook‐up FIELD HOOK‐UP 
ECP‐3_718 1 Accurex Kitchen Controls ‐ Variable Volume XKC‐DCV‐S‐21‐2‐1‐0 
#718 ‐ KEF‐5 1 RF FV Fan XCUBE‐220‐30 
#718 ‐ KEF‐5, Roof Curb 1 Roof Curb GPF‐34‐G24 
MUA‐3_718 1 Tempered Supply Fan XMSX‐120‐H32‐16 
MUA‐3_718, Roof Curb 1 Roof Curb TAP‐GPI 
#503 ‐ DISH HOOD 1 Condensate Hood XD1 ‐ 60.00 ‐ S 
#503 ‐ DWEF‐7 1 RF FV Fan XCUE‐099‐A 
#503 ‐ DWEF‐7, Roof Curb 1 Roof Curb GPF‐19‐G20 
#503 ‐ SWITCH 1 Switches Switches Only 
#718 ‐ KEF‐6 1 RF FV Fan XCUBE‐220‐30 
#718 ‐ KEF‐6, Roof Curb 1 Roof Curb GPF‐34‐G24

CBI HOOD HOOD Item #101
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11/28/2022Submittal Sheet
ITEM# 102 ‐ TILTING SKILLET BRAISING PAN, GAS (1 EA REQ'D)
Groen BPM‐40GA
Braising Pan, gas, 40‐gallon capacity, 10" deep pan, 38" pan height, IPX6 water rated electronic Advanced controls
with digital display, 1 minute to 10 hour timer, 175° ‐ 400°F preset temperatures along with manual setting capability,
manual tilt, standard etch marks, faucet bracket, round tubular open leg base, stainless steel construction, bullet
feet, electric spark ignition, 144,000 BTU/hr, cCSAus, NSF, IPX6, Made in USA
ACCESSORIES

Mfr Qty Model Spec

Groen 1 (1) year parts & labor, (10) year pan warranty,
standard

Groen 1 115v/60/1‐ph, 5.0 amps, standard

Groen 1 Natural gas

Groen 1 ELEV0‐2000 For elevation between 0 and 2000 (When order is
placed, all equipment with elevation specified
will be assigned a different Part# by the factory)

Groen 1 Z091869 Faucet, single pantry, with swing spout

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115 60 1 5

GAS STEAM
SIZE MBTU KW INLET SIZE RETURN SIZE LB/HR PSIG (min) PSIG (max)

1 1/2" 144.0 1

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1/2" 1

Groen BPM‐40GA Item #102
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PROJECT NAME:

LOCATION:

ITEM NO:

QTY:

MODEL NO:

AIA NO:

SIS NO:

CSI SECTION: 

Braising Pan
175751 RevC 

Revised 04/19

AVAILABLE MODELS:
CLASSIC CONTROLS:

  BPM-30GC (30 GALLON) 
  BPM-40GC (40 GALLON) 

ADVANCED CONTROLS:
 BPM-30GA (30 GALLON)
 BPM-40GA (40 GALLON)

COOK2TEMP CONTROLS:
 BPM-30GC2T (30 GALLON)
 BPM-40GC2T (40 GALLON)

CONSTRUCTION: The pan body shall be of type 304 
stainless steel, solid one-piece welded heavy-duty construction, 
with 10” pan depth. All exposed surfaces shall be stainless steel. 
The cooking surface is a heavy 5/8” thick stainless steel clad 
plate with specially designed welded heat transfer fins, heated by 
the gas burner/combustion chamber. This combination delivers 
more uniform heat transfer over the entire cooking surface. 
The heavy plate prevents warping or distortion. Controls and tilt 
mechanism are mounted in a stainless steel water resistant IPX6 
rated housing at the right side of the pan body. Braising pan shall 
come standard with a mounting bracket for either right-side, left- 
side or right-rear faucet mounting. Graduated fill-level marks in 
both gallons and liters are standard.

FINISH: Interior of braising pan shall be polished to a 100 
emery grit finish on C/A models, 180 emergy grit on C2T 
models. Exterior of braising pan shall have a #3 finish, ensuring 
maximum ease in cleaning and maintaining appearance.

CSA DESIGN CERTIFICATION: Braising pan 
shall be design-certified by CSA International (formerly AGA) for 
use with Natural Gas or LP Gas.

SANITATION & NSF LISTING: Braising pan 
shall be designed and constructed to be NSF listed, meeting all 
known health department and sanitation codes. True open leg 
tubular design and 3” radius pan interior make cleaning easier.

MANUAL TILT: The braising pan shall have a smooth-
action, quick-tilting body with manual crank and worm-and-
gear tilt mechanism, which provides precise control during 
pouring. Pan body shall tilt to vertical in 24 turns and past 
vertical to assist in cleaning.

Braising pan shall be a Groen gas heated manual tilting BPM Series (specify 30 or 40 gallon, Classic (C), 
Advanced (A) or Cook2Temp™ (C2T™) controls) model with 10” deep pan body with 3” radius corners, 5/8” 
thick stainless steel clad cooking surface mounted on open leg stand with height-adjustable bullet feet. 
CookTemp models also come with a probe.

TILTING BRAISING PAN
GAS MODELS BPM-30/40GC/GA/GC2T

CONTROLS: All controls to be located in a right-front 
mounted water resistant (IPX6 rated) enclosure:
Classic -C Models include: Power ON-OFF switch with 
indicator light, temperature control knob with 175 to 400°F 
(79 to 204°C) range increments and HEAT(ing) indicator light; 
Advanced -A Models include: Same control features as 
Classic models with the addition of temperature and time set 
knob (175 to 400°F/79 to 204°C range), LED display of set 
temperature or cook time, buttons for reset of Low Temp and 
High Temp presets, MANUAL mode button for knob-setting of 
pan temperature, and TIMER-set button with indicator light; 
Cook2Temp -C2T Models include: Same control features as 
Classic and Advanced models with the addition of Auto C2T 
and Manual C2T buttons with core probe connection port, 
MANUAL mode button for knob-setting of pan temperature for 
manual cooking and manual C2T cooking.

PERFORMANCE FEATURES: Braising pan 
shall be equipped with controls that allow operation at 7 
degree angle to facilitate griddling. Braising pan shall be 
thermostatically-controlled for automatic shut- off when 
desired temperature is reached and automatic power ON 
when temperature falls below desired setting. BPM-30GC 
and 30GA Models have a firing rate of 104,000 BTU/
hr. BPM-40GC and -40GA Models have a firing rate of 
144,000 BTU/hr. Electronic intermittent pilot ignition system 
is standard.  Braising pans have high limit thermostat as a 
safety feature.

INSTALLATION: Unit requires 1/2” NPT gas 
connection. Requires 115 Volt, single-phase, 60 HZ, 5 AMP 
electric supply. 

ORIGIN OF MANUFACTURE: Designed and 
manufactured in the United States.

OPTIONS/ACCESSORIES:
  Single pantry water fill faucet 
  Double pantry water fill faucet 
  Single or double pantry faucet with 

spray hose assembly (48” or 60”)
  Steamer pan carrier
  2” tangent drawoff valve (option: 

must be ordered with unit)
  Strainer for tangent draw-off valve
  Gas quick disconnect
  Caster kit w/restraint cable
  Flanged feet
  Pouring lip strainer
  Steamer pan inserts
  Replacement core probe 

  (on C2T models only)

BPM-30GA Model shown

Groen BPM‐40GA Item #102
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BPM-30/40GC/GA/GC2T

P/N 146195 REV G

CLASSIC CONTROL

ADVANCED CONTROL

COOK2TEMP CONTROL

Groen BPM‐40GA Item #102
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11/28/2022Submittal Sheet
ITEM# 102A ‐ GAS CONNECTOR HOSE KIT / ASSEMBLY (1 KT REQ'D)
T&S Brass HG‐4C‐48SK
Safe‐T‐Link Gas Connector Kit, 1/2" connection, 48" hose, stainless steel braiding with extruded coating, (1) Quick‐
Disconnect, (2) Swivelink fittings, (1) 90° elbow, ball valve, restraining cable adjustable for 3' to 5', 70,000 BTU / hr
minium flow capacity

T&S Brass HG‐4C‐48SK Item #102A

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 41



4

HG - 4      -      SK

Product Specifications:

Scale:

Model No.

Item No.

T&S BRASS AND BRONZE WORKS, INC.

10/09/15JRM

D SK

HG-4-SK Series 

Safe-T-Link Gas Appliance Connector: Coated Hose w/ NPT Male Ends,  

Travelers Rest, SC  29690

Date:

Swivel Links, 2-Piece Quick Disconnect,  90° Elbow &  Installation Kit 

36Ex: HG -         - 

(1) 90° Elbow, (2) Swivel Links, (1) Installation Kit

NSF 2

 Customer/Wholesaler______________________________

NFPA 54

NTS

 Architect/Engineer_________________________________

Checked:Drawn: Approved:KJG JHB

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

Sheet: 1 of

2 Saddleback Cove / P.O. Box 1088

 Contractor_______________________________________

1

 Model Specified_____________________ Quantity______

         This Space for Architect/Engineer Approval

 Job Name__________________________Date_________

Product Compliance:

ANSI Z21.69 / CSA 6.16

Gas Hose, 3/4" NPT Male Ends, 36" Length, (1) 2-Piece Quick Disconnect, 

HG-4-SK Series Product Configurator:

"L" = Length 1/2" NPT

12" HG-4C-12SK

24" HG-4C-24SK

36" HG-4C-36SK

48" HG-4C-48SK

60" HG-4C-60SK

72" HG-4C-72SK

"L" = Length 3/4" NPT

12" HG-4D-12SK

24" HG-4D-24SK

36" HG-4D-36SK

48" HG-4D-48SK

60" HG-4D-60SK

72" HG-4D-72SK

"L" = Length 1" NPT

12" HG-4E-12SK

24" HG-4E-24SK

36" HG-4E-36SK

48" HG-4E-48SK

60" HG-4E-60SK

72" HG-4E-72SK

"L" = Length 1 1/4" NPT

12" HG-4F-12SK

24" HG-4F-24SK

36" HG-4F-36SK

48" HG-4F-48SK

60" HG-4F-60SK

72" HG-4F-72SK

Coated Gas Connector
w/ NPT Male Ends & (1)
2-Piece Quick Disconnect

Installation Kit: Restraining
Cable, Street El, Ball Valve

(1) 90° Elbow

T&S Brass HG‐4C‐48SK Item #102A

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 42



11/28/2022Submittal Sheet
ITEM# 102.1 ‐ FLOOR TROUGH (1 EA REQ'D)
Advance Tabco FTG‐1842
Floor Trough, 42"W x 18"D x 4" deep, 14 gauge 304 stainless steel, includes stainless steel subway grating constructed
from 3/16" x 1" bars, removable stainless steel strainer basket, 4" O.D. waste pipe 3"L, pitched towards waste, NSF

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1 4"

Advance Tabco FTG‐1842 Item #102.1
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

STAINLESS STEEL

FLOOR TROUGHS, DRAINS
& WATER RECEPTACLES

FEATURES:
Waste receptacle will accommodate up to a 4” waste pipe. 
Includes 4” O.D. - 3” Long Plumbing Sleeve.
Removable perforated stainless steel strainer basket  
with handle provided.
Pitched towards waste.
Gratings Available:
FTG Series:  Stainless Steel “Subway Style” grating from 3/16” x 1” solid 

“304” stainless steel bar. (Not included with Floor Drains. 
Use Model FD-1). Grating is spaced 9/16” (Inside clearance) 
between bars.

FFTG Series:  Fiberglass “Subway Style” Grating from 5/8” x 1” Non-Slip 
Medium Grit Polyester Resin (SPF). Grating is spaced 7/8” 
(Inside clearance) between bars.

Troughs 96” or larger in length made with two (2) drains.
Custom sizes available. Consult factory.

CONSTRUCTION:
All TIG welded. 
All external corners welded and polished to a satin finish.

MECHANICAL:
Creased design to ensure proper drainage.
Perimeter flange mounts directly to sub floor.
3/4” vertical step designed to accommodate floor tile installation.

MATERIAL:
14 gauge “304” type stainless steel polished stainless steel grating.

Stainless Steel Grating: “304” stainless steel.

Fiberglass grating:  Gray fiberglass composite. Light weight, skid  
and corrosion resistant.

Floor Troughs

Floor Water Receptacles

FD-1
Optional Stainless Steel 
Grate for Floor Drains

4” Depth

Single drain with 
lengths 95” & shorter

FTG-736 water receptacle shown

Double drains with 
lengths 96” & longer

Floor Drain
4” Depth

2” & 4” Depths Available

OPTIONAL ACCESSORIES

FT-2
Stainless Steel Strainer Basket 
with Handle (Included with all Floor Troughs, 
Water Receptacles & Floor Drains)

FT-1
Optional Anti-Splash Guard
(Per ft. Factory installed)

Cut-Out View
of Anti-Splash

Item #:                     Qty #:

Model #:

Project #:

REF-E

Model # Description QTY
FT-1 Anti-Splash Guard (Per Ft.)

FT-2 Replacement Strainer Basket

FT-3 Modify Trough Depth (2 ”- 6” Deep. Per Ft.)

FT-4 Modify Drain Hole Outlet Size (Allow 2” to 8” Dia.)

FT-5 Grate Upgrade to A.D.A. Compliant (7/16 Gap. Per Ft.)

FD-1 Floor Drain Stainless Steel Grate

Advance Tabco FTG‐1842 Item #102.1
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 FTG-1224 FFTG-1224

 FTG-1230 FFTG-1230

 FTG-1236 FFTG-1236

 FTG-1242 FFTG-1242

 FTG-1248 FFTG-1248

 FTG-1254 FFTG-1254

 FTG-1260 FFTG-1260

 FTG-1272 FFTG-1272

 FTG-1284 FFTG-1284

 FTG-1296* FFTG-1296

 FTG-12108* FFTG-12108

 FTG-12120* FFTG-12120 

 FTG-1824 FFTG-1824

 FTG-1830 FFTG-1830

 FTG-1836 FFTG-1836

 FTG-1842 FFTG-1842

 FTG-1848 FFTG-1848

 FTG-1854 FFTG-1854

 FTG-1860 FFTG-1860

 FTG-1872 FFTG-1872

 FTG-1884 FFTG-1884

 FTG-1896* FFTG-1896

 FTG-18108* FFTG-18108

 FTG-18120* FFTG-18120

 FTG-2424 FFTG-2424

 FTG-2430 FFTG-2430

 FTG-2436 FFTG-2436

 FTG-2442 FFTG-2442

 FTG-2448 FFTG-2448

 FTG-2454 FFTG-2454

 FTG-2460 FFTG-2460

 FTG-2472 FFTG-2472

 FTG-2484 FFTG-2484

 FTG-2496* FFTG-2496

 FTG-24108* FFTG-24108

 FTG-24120* FFTG-24120

WB

3" Tall 14 Ga
4" Drain Pipe

3" Tall 14 Ga
4" Drain Pipe

A

L
A

A

Plumber Supplied 
Connection

Floor Tile 

D

D D

LCLC

LC

C

ø

ø

LC

Typical Installation
N.T.S.

325 Wireless Boulevard, Hauppauge, NY 11788

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, MAY 2021

DIMENSIONS and SPECIFICATIONS
ALL DIMENSIONS ARE TYPICAL TOL ± .500” 

  Wt. Wt. L  W   A B C D

12”, 18” & 24” WIDE FLOOR TROUGHS

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

34 lbs. 

37 lbs. 

40 lbs. 

 43 lbs. 

46 lbs. 

49 lbs. 

52 lbs. 

55 lbs.

81 lbs.

90 lbs.

99 lbs.

108 lbs.

43 lbs. 

47 lbs. 

54 lbs. 

61 lbs. 

69 lbs. 

76 lbs. 

83 lbs. 

90 lbs.

111 lbs.

125 lbs.

138 lbs.

150 lbs.

52 lbs.

59 lbs.

68 lbs.

75 lbs.

83 lbs.

95 lbs.

102 lbs.

119 lbs.

137 lbs.

153 lbs.

168 lbs.

188 lbs.

Stainless Steel
Grating

Fiberglass
Grating

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

Floor Trough Grate

Concrete
Sub Floor

Anti Splash Guard
(Optional)

FT-1

Floor Trough

Finished Floor Tile

CUSTOM SIZES AVAILABLE!

1"

3/4"

"W"

1"3/4"
5/16"

4"
O.D

Perforated 
Drain Basket 

3"

C

1"

PLUMBING ROUGH-IN

Section A-A
N.T.s

46 lbs. 

56 lbs. 

66 lbs. 

 76 lbs. 

86 lbs. 

96 lbs. 

106 lbs. 

116 lbs.

126 lbs.

146 lbs.

166 lbs.

180 lbs.

62 lbs.

74 lbs. 

86 lbs. 

98 lbs. 

110 lbs. 

122 lbs. 

134 lbs.

146 lbs.

165 lbs.

187 lbs.

208 lbs.

229 lbs.

69 lbs.

81 lbs.

104 lbs.

118 lbs.

131 lbs.

145 lbs.

162 lbs.

195 lbs.

218 lbs.

243 lbs.

274 lbs.

310 lbs.

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

-

-

-

-

-

-

-

-

-

32”

36”

40”

-

-

-

-

-

-

-

-

-

32”

36”

40”

-

-

-

-

-

-

-

-

-

32”

36”

40”

* Troughs 96” or larger in length made with two (2) drains.

Applies to 95”
and Shorter
Troughs Only

Applies to 96”
and Longer
Troughs Only

REF-E

7.5” WIDE FLOOR WATER RECEPTACLES (4” Depth)

Stainless 
Steel Grating L  W A B C D Wt.
FTG-724 24” 7.5” 26” 9.5” 4” - 44 lbs.

FTG-730 30” 7.5” 32” 9.5” 4” - 45 lbs.

FTG-736 36” 7.5” 38” 9.5” 4” - 63 lbs.

FTG-748 48” 7.5” 40” 9.5” 4” - 82 lbs.

FTG-760 60” 7.5” 62” 9.5” 4” - 101 lbs.

FTG-772 72” 7.5” 74” 9.5” 4” - 110 lbs.

FTG-784 84” 7.5” 86” 9.5” 4” - 119 lbs.

FTG-796 96” 7.5” 98” 9.5” 4” 32” 138 lbs.

FTG-7108 108” 7.5” 110” 9.5” 4” 36” 157 lbs.

FTG-7120 120” 7.5” 122” 9.5” 4” 40” 170 lbs.

12” WIDE FLOOR WATER RECEPTACLES (2” Depth)

Stainless 
Steel Grating L  W A B C Wt.
FRG-24 24” 12” 26” 14” 2” 44 lbs.

FRG-36 36” 12” 38” 14” 2” 63 lbs.

FRG-48 48” 12” 50” 14” 2” 82 lbs.

12” WIDE FLOOR DRAIN (4” Depth)

MODEL L  W A B C Wt.
FDR-1212 12” 12” 14” 14” 4” 26 lbs.

Advance Tabco FTG‐1842 Item #102.1
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11/28/2022Submittal Sheet
ITEM# 103 ‐ TILTING SKILLET BRAISING PAN, GAS (1 EA REQ'D)
Groen BPM‐40GA
Braising Pan, gas, 40‐gallon capacity, 10" deep pan, 38" pan height, IPX6 water rated electronic Advanced controls
with digital display, 1 minute to 10 hour timer, 175° ‐ 400°F preset temperatures along with manual setting capability,
manual tilt, standard etch marks, faucet bracket, round tubular open leg base, stainless steel construction, bullet
feet, electric spark ignition, 144,000 BTU/hr, cCSAus, NSF, IPX6, Made in USA
ACCESSORIES

Mfr Qty Model Spec

Groen 1 (1) year parts & labor, (10) year pan warranty,
standard

Groen 1 115v/60/1‐ph, 5.0 amps, standard

Groen 1 Natural gas

Groen 1 ELEV0‐2000 For elevation between 0 and 2000 (When order is
placed, all equipment with elevation specified
will be assigned a different Part# by the factory)

Groen 1 128609 Faucet, single pantry, with 60" spray hose

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115 60 1 5

GAS STEAM
SIZE MBTU KW INLET SIZE RETURN SIZE LB/HR PSIG (min) PSIG (max)

1 1/2" 144.0 1

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1/2" 1

Groen BPM‐40GA Item #103
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PROJECT NAME:

LOCATION:

ITEM NO:

QTY:

MODEL NO:

AIA NO:

SIS NO:

CSI SECTION: 

Braising Pan
175751 RevC 

Revised 04/19

AVAILABLE MODELS:
CLASSIC CONTROLS:

  BPM-30GC (30 GALLON) 
  BPM-40GC (40 GALLON) 

ADVANCED CONTROLS:
 BPM-30GA (30 GALLON)
 BPM-40GA (40 GALLON)

COOK2TEMP CONTROLS:
 BPM-30GC2T (30 GALLON)
 BPM-40GC2T (40 GALLON)

CONSTRUCTION: The pan body shall be of type 304 
stainless steel, solid one-piece welded heavy-duty construction, 
with 10” pan depth. All exposed surfaces shall be stainless steel. 
The cooking surface is a heavy 5/8” thick stainless steel clad 
plate with specially designed welded heat transfer fins, heated by 
the gas burner/combustion chamber. This combination delivers 
more uniform heat transfer over the entire cooking surface. 
The heavy plate prevents warping or distortion. Controls and tilt 
mechanism are mounted in a stainless steel water resistant IPX6 
rated housing at the right side of the pan body. Braising pan shall 
come standard with a mounting bracket for either right-side, left- 
side or right-rear faucet mounting. Graduated fill-level marks in 
both gallons and liters are standard.

FINISH: Interior of braising pan shall be polished to a 100 
emery grit finish on C/A models, 180 emergy grit on C2T 
models. Exterior of braising pan shall have a #3 finish, ensuring 
maximum ease in cleaning and maintaining appearance.

CSA DESIGN CERTIFICATION: Braising pan 
shall be design-certified by CSA International (formerly AGA) for 
use with Natural Gas or LP Gas.

SANITATION & NSF LISTING: Braising pan 
shall be designed and constructed to be NSF listed, meeting all 
known health department and sanitation codes. True open leg 
tubular design and 3” radius pan interior make cleaning easier.

MANUAL TILT: The braising pan shall have a smooth-
action, quick-tilting body with manual crank and worm-and-
gear tilt mechanism, which provides precise control during 
pouring. Pan body shall tilt to vertical in 24 turns and past 
vertical to assist in cleaning.

Braising pan shall be a Groen gas heated manual tilting BPM Series (specify 30 or 40 gallon, Classic (C), 
Advanced (A) or Cook2Temp™ (C2T™) controls) model with 10” deep pan body with 3” radius corners, 5/8” 
thick stainless steel clad cooking surface mounted on open leg stand with height-adjustable bullet feet. 
CookTemp models also come with a probe.

TILTING BRAISING PAN
GAS MODELS BPM-30/40GC/GA/GC2T

CONTROLS: All controls to be located in a right-front 
mounted water resistant (IPX6 rated) enclosure:
Classic -C Models include: Power ON-OFF switch with 
indicator light, temperature control knob with 175 to 400°F 
(79 to 204°C) range increments and HEAT(ing) indicator light; 
Advanced -A Models include: Same control features as 
Classic models with the addition of temperature and time set 
knob (175 to 400°F/79 to 204°C range), LED display of set 
temperature or cook time, buttons for reset of Low Temp and 
High Temp presets, MANUAL mode button for knob-setting of 
pan temperature, and TIMER-set button with indicator light; 
Cook2Temp -C2T Models include: Same control features as 
Classic and Advanced models with the addition of Auto C2T 
and Manual C2T buttons with core probe connection port, 
MANUAL mode button for knob-setting of pan temperature for 
manual cooking and manual C2T cooking.

PERFORMANCE FEATURES: Braising pan 
shall be equipped with controls that allow operation at 7 
degree angle to facilitate griddling. Braising pan shall be 
thermostatically-controlled for automatic shut- off when 
desired temperature is reached and automatic power ON 
when temperature falls below desired setting. BPM-30GC 
and 30GA Models have a firing rate of 104,000 BTU/
hr. BPM-40GC and -40GA Models have a firing rate of 
144,000 BTU/hr. Electronic intermittent pilot ignition system 
is standard.  Braising pans have high limit thermostat as a 
safety feature.

INSTALLATION: Unit requires 1/2” NPT gas 
connection. Requires 115 Volt, single-phase, 60 HZ, 5 AMP 
electric supply. 

ORIGIN OF MANUFACTURE: Designed and 
manufactured in the United States.

OPTIONS/ACCESSORIES:
  Single pantry water fill faucet 
  Double pantry water fill faucet 
  Single or double pantry faucet with 

spray hose assembly (48” or 60”)
  Steamer pan carrier
  2” tangent drawoff valve (option: 

must be ordered with unit)
  Strainer for tangent draw-off valve
  Gas quick disconnect
  Caster kit w/restraint cable
  Flanged feet
  Pouring lip strainer
  Steamer pan inserts
  Replacement core probe 

  (on C2T models only)

BPM-30GA Model shown

Groen BPM‐40GA Item #103
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888-994-7636, unifiedbrands.net
© 2019 Unified Brands. All Rights Reserved.  Unified Brands is a wholly-owned subsidiary of Dover Corporation.

BPM-30/40GC/GA/GC2T

P/N 146195 REV G

CLASSIC CONTROL

ADVANCED CONTROL

COOK2TEMP CONTROL

Groen BPM‐40GA Item #103
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11/28/2022Submittal Sheet
ITEM# 103A ‐ GAS CONNECTOR HOSE KIT / ASSEMBLY (1 KT REQ'D)
T&S Brass HG‐4C‐48SK
Safe‐T‐Link Gas Connector Kit, 1/2" connection, 48" hose, stainless steel braiding with extruded coating, (1) Quick‐
Disconnect, (2) Swivelink fittings, (1) 90° elbow, ball valve, restraining cable adjustable for 3' to 5', 70,000 BTU / hr
minium flow capacity

T&S Brass HG‐4C‐48SK Item #103A
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HG - 4      -      SK

Product Specifications:

Scale:

Model No.

Item No.

T&S BRASS AND BRONZE WORKS, INC.

10/09/15JRM

D SK

HG-4-SK Series 

Safe-T-Link Gas Appliance Connector: Coated Hose w/ NPT Male Ends,  

Travelers Rest, SC  29690

Date:

Swivel Links, 2-Piece Quick Disconnect,  90° Elbow &  Installation Kit 

36Ex: HG -         - 

(1) 90° Elbow, (2) Swivel Links, (1) Installation Kit

NSF 2

 Customer/Wholesaler______________________________

NFPA 54

NTS

 Architect/Engineer_________________________________

Checked:Drawn: Approved:KJG JHB

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

Sheet: 1 of

2 Saddleback Cove / P.O. Box 1088

 Contractor_______________________________________

1

 Model Specified_____________________ Quantity______

         This Space for Architect/Engineer Approval

 Job Name__________________________Date_________

Product Compliance:

ANSI Z21.69 / CSA 6.16

Gas Hose, 3/4" NPT Male Ends, 36" Length, (1) 2-Piece Quick Disconnect, 

HG-4-SK Series Product Configurator:

"L" = Length 1/2" NPT

12" HG-4C-12SK

24" HG-4C-24SK

36" HG-4C-36SK

48" HG-4C-48SK

60" HG-4C-60SK

72" HG-4C-72SK

"L" = Length 3/4" NPT

12" HG-4D-12SK

24" HG-4D-24SK

36" HG-4D-36SK

48" HG-4D-48SK

60" HG-4D-60SK

72" HG-4D-72SK

"L" = Length 1" NPT

12" HG-4E-12SK

24" HG-4E-24SK

36" HG-4E-36SK

48" HG-4E-48SK

60" HG-4E-60SK

72" HG-4E-72SK

"L" = Length 1 1/4" NPT

12" HG-4F-12SK

24" HG-4F-24SK

36" HG-4F-36SK

48" HG-4F-48SK

60" HG-4F-60SK

72" HG-4F-72SK

Coated Gas Connector
w/ NPT Male Ends & (1)
2-Piece Quick Disconnect

Installation Kit: Restraining
Cable, Street El, Ball Valve

(1) 90° Elbow

T&S Brass HG‐4C‐48SK Item #103A
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11/28/2022Submittal Sheet
ITEM# 103.1 ‐ FLOOR TROUGH (1 EA REQ'D)
Advance Tabco FTG‐1842
Floor Trough, 42"W x 18"D x 4" deep, 14 gauge 304 stainless steel, includes stainless steel subway grating constructed
from 3/16" x 1" bars, removable stainless steel strainer basket, 4" O.D. waste pipe 3"L, pitched towards waste, NSF

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1 4"

Advance Tabco FTG‐1842 Item #103.1
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

STAINLESS STEEL

FLOOR TROUGHS, DRAINS
& WATER RECEPTACLES

FEATURES:
Waste receptacle will accommodate up to a 4” waste pipe. 
Includes 4” O.D. - 3” Long Plumbing Sleeve.
Removable perforated stainless steel strainer basket  
with handle provided.
Pitched towards waste.
Gratings Available:
FTG Series:  Stainless Steel “Subway Style” grating from 3/16” x 1” solid 

“304” stainless steel bar. (Not included with Floor Drains. 
Use Model FD-1). Grating is spaced 9/16” (Inside clearance) 
between bars.

FFTG Series:  Fiberglass “Subway Style” Grating from 5/8” x 1” Non-Slip 
Medium Grit Polyester Resin (SPF). Grating is spaced 7/8” 
(Inside clearance) between bars.

Troughs 96” or larger in length made with two (2) drains.
Custom sizes available. Consult factory.

CONSTRUCTION:
All TIG welded. 
All external corners welded and polished to a satin finish.

MECHANICAL:
Creased design to ensure proper drainage.
Perimeter flange mounts directly to sub floor.
3/4” vertical step designed to accommodate floor tile installation.

MATERIAL:
14 gauge “304” type stainless steel polished stainless steel grating.

Stainless Steel Grating: “304” stainless steel.

Fiberglass grating:  Gray fiberglass composite. Light weight, skid  
and corrosion resistant.

Floor Troughs

Floor Water Receptacles

FD-1
Optional Stainless Steel 
Grate for Floor Drains

4” Depth

Single drain with 
lengths 95” & shorter

FTG-736 water receptacle shown

Double drains with 
lengths 96” & longer

Floor Drain
4” Depth

2” & 4” Depths Available

OPTIONAL ACCESSORIES

FT-2
Stainless Steel Strainer Basket 
with Handle (Included with all Floor Troughs, 
Water Receptacles & Floor Drains)

FT-1
Optional Anti-Splash Guard
(Per ft. Factory installed)

Cut-Out View
of Anti-Splash

Item #:                     Qty #:

Model #:

Project #:

REF-E

Model # Description QTY
FT-1 Anti-Splash Guard (Per Ft.)

FT-2 Replacement Strainer Basket

FT-3 Modify Trough Depth (2 ”- 6” Deep. Per Ft.)

FT-4 Modify Drain Hole Outlet Size (Allow 2” to 8” Dia.)

FT-5 Grate Upgrade to A.D.A. Compliant (7/16 Gap. Per Ft.)

FD-1 Floor Drain Stainless Steel Grate

Advance Tabco FTG‐1842 Item #103.1

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 52



 FTG-1224 FFTG-1224

 FTG-1230 FFTG-1230

 FTG-1236 FFTG-1236

 FTG-1242 FFTG-1242

 FTG-1248 FFTG-1248

 FTG-1254 FFTG-1254

 FTG-1260 FFTG-1260

 FTG-1272 FFTG-1272

 FTG-1284 FFTG-1284

 FTG-1296* FFTG-1296

 FTG-12108* FFTG-12108

 FTG-12120* FFTG-12120 

 FTG-1824 FFTG-1824

 FTG-1830 FFTG-1830

 FTG-1836 FFTG-1836

 FTG-1842 FFTG-1842

 FTG-1848 FFTG-1848

 FTG-1854 FFTG-1854

 FTG-1860 FFTG-1860

 FTG-1872 FFTG-1872

 FTG-1884 FFTG-1884

 FTG-1896* FFTG-1896

 FTG-18108* FFTG-18108

 FTG-18120* FFTG-18120

 FTG-2424 FFTG-2424

 FTG-2430 FFTG-2430

 FTG-2436 FFTG-2436

 FTG-2442 FFTG-2442

 FTG-2448 FFTG-2448

 FTG-2454 FFTG-2454

 FTG-2460 FFTG-2460

 FTG-2472 FFTG-2472

 FTG-2484 FFTG-2484

 FTG-2496* FFTG-2496

 FTG-24108* FFTG-24108

 FTG-24120* FFTG-24120

WB

3" Tall 14 Ga
4" Drain Pipe

3" Tall 14 Ga
4" Drain Pipe

A

L
A

A

Plumber Supplied 
Connection

Floor Tile 

D

D D

LCLC

LC

C

ø

ø

LC

Typical Installation
N.T.S.

325 Wireless Boulevard, Hauppauge, NY 11788

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, MAY 2021

DIMENSIONS and SPECIFICATIONS
ALL DIMENSIONS ARE TYPICAL TOL ± .500” 

  Wt. Wt. L  W   A B C D

12”, 18” & 24” WIDE FLOOR TROUGHS

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

34 lbs. 

37 lbs. 

40 lbs. 

 43 lbs. 

46 lbs. 

49 lbs. 

52 lbs. 

55 lbs.

81 lbs.

90 lbs.

99 lbs.

108 lbs.

43 lbs. 

47 lbs. 

54 lbs. 

61 lbs. 

69 lbs. 

76 lbs. 

83 lbs. 

90 lbs.

111 lbs.

125 lbs.

138 lbs.

150 lbs.

52 lbs.

59 lbs.

68 lbs.

75 lbs.

83 lbs.

95 lbs.

102 lbs.

119 lbs.

137 lbs.

153 lbs.

168 lbs.

188 lbs.

Stainless Steel
Grating

Fiberglass
Grating

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

Floor Trough Grate

Concrete
Sub Floor

Anti Splash Guard
(Optional)

FT-1

Floor Trough

Finished Floor Tile

CUSTOM SIZES AVAILABLE!

1"

3/4"

"W"

1"3/4"
5/16"

4"
O.D

Perforated 
Drain Basket 

3"

C

1"

PLUMBING ROUGH-IN

Section A-A
N.T.s

46 lbs. 

56 lbs. 

66 lbs. 

 76 lbs. 

86 lbs. 

96 lbs. 

106 lbs. 

116 lbs.

126 lbs.

146 lbs.

166 lbs.

180 lbs.

62 lbs.

74 lbs. 

86 lbs. 

98 lbs. 

110 lbs. 

122 lbs. 

134 lbs.

146 lbs.

165 lbs.

187 lbs.

208 lbs.

229 lbs.

69 lbs.

81 lbs.

104 lbs.

118 lbs.

131 lbs.

145 lbs.

162 lbs.

195 lbs.

218 lbs.

243 lbs.

274 lbs.

310 lbs.

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

-

-

-

-

-

-

-

-

-

32”

36”

40”

-

-

-

-

-

-

-

-

-

32”

36”

40”

-

-

-

-

-

-

-

-

-

32”

36”

40”

* Troughs 96” or larger in length made with two (2) drains.

Applies to 95”
and Shorter
Troughs Only

Applies to 96”
and Longer
Troughs Only

REF-E

7.5” WIDE FLOOR WATER RECEPTACLES (4” Depth)

Stainless 
Steel Grating L  W A B C D Wt.
FTG-724 24” 7.5” 26” 9.5” 4” - 44 lbs.

FTG-730 30” 7.5” 32” 9.5” 4” - 45 lbs.

FTG-736 36” 7.5” 38” 9.5” 4” - 63 lbs.

FTG-748 48” 7.5” 40” 9.5” 4” - 82 lbs.

FTG-760 60” 7.5” 62” 9.5” 4” - 101 lbs.

FTG-772 72” 7.5” 74” 9.5” 4” - 110 lbs.

FTG-784 84” 7.5” 86” 9.5” 4” - 119 lbs.

FTG-796 96” 7.5” 98” 9.5” 4” 32” 138 lbs.

FTG-7108 108” 7.5” 110” 9.5” 4” 36” 157 lbs.

FTG-7120 120” 7.5” 122” 9.5” 4” 40” 170 lbs.

12” WIDE FLOOR WATER RECEPTACLES (2” Depth)

Stainless 
Steel Grating L  W A B C Wt.
FRG-24 24” 12” 26” 14” 2” 44 lbs.

FRG-36 36” 12” 38” 14” 2” 63 lbs.

FRG-48 48” 12” 50” 14” 2” 82 lbs.

12” WIDE FLOOR DRAIN (4” Depth)

MODEL L  W A B C Wt.
FDR-1212 12” 12” 14” 14” 4” 26 lbs.

Advance Tabco FTG‐1842 Item #103.1
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11/28/2022Submittal Sheet
ITEM# 104 ‐ KETTLE W/ AGITATOR, 60 GAL (1 EA REQ'D)
Groen DHT‐60A
COOKER MIXER 

TRICLOVER FLANGE TO TDO FOR PUMPING APPLICATION. INCLUDE 3" TO 
2" TRICLOVER ADAPTER FOR PUMP HOSE. 

1 EA Z091879 DOUBLE PANTRY FAUCET W/ 8" RISER, 11"+ 6" SPOUT 
1 EA DHT‐60A INA/2M‐CMR DHT‐60A INA/2M 
1 EA 2.0HP‐INA‐(C,A)‐208‐CMR MOTOR & DRIVE GEAR ASSY, 2 HP, INA/2, 208/60 
1 EA N02‐DHT60‐CMR NAT GAS 0‐2000 FT ELEVATION, DHT‐60 
1 EA EM‐5 GAL‐60‐CMR ETCH MARKS, 5 GALLON INCREMENTS, 60G/225L KETTLE 
1695 EA ENG‐PRICE ENGINEERED OPTION

Groen DHT‐60A Item #104

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 54



PROJECT NAME:

LOCATION:

ITEM NO:

QTY:

MODEL NO:

AIA NO:

SIS NO:

CSI SECTION: 11400

COOKER/MIXERS

ADDITIONAL RESOURCES:

Request A Quote

Find A Rep

Sales Tools

Cooker/Mixers
176859 RevB 

 02/22

AVAILABLE MODELS:
CLASSIC CONTROLS:

  DHT-40C INA/2 (40 GALLON)
 DHT-60C INA/2 (60 GALLON)

ADVANCED CONTROLS:
  DHT-40A INA/2 (40 GALLON) 
 DHT-60A INA/2 (60 GALLON) 

CONSTRUCTION: Kettle interior shall be of 316 stainless steel, 
solid one-piece welded construction.  The control console and 
kettle exterior shall be 304 stainless steel.  The kettle body 
shall be mounted on a heavy duty stainless steel, combination 
kettle support tilt trunnion which is supported by the polished 
stainless steel enclosed base.  The kettle shall be furnished 
with heavy duty reinforced rim with a butterfly shaped pouring 
lip for maximum sanitation and ease of pouring.  The base shall 
be provided with stainless steel tubular legs with adjustable 
flanged feet.  The enclosed support base shall contain a self-
locking worm and gear tilt mechanism, controls, etc., and 
shall be of sanitary drip-proof construction with interior readily 
accessible for installation or maintenance.  Unit includes 2” 
TDO, 5-gallon etch markings and faucet mounting bracket.

FINISH: Interior of kettle shall be polished to a 180 emery grit 
finish. Exterior of kettle shall be finished to a bright semi-deluxe 
finish, ensuring maximum ease in cleaning and maintaining 
brilliant appearance.

AGITATOR ASSEMBLY: Agitator assembly to be designed to 
thoroughly fold and blend product with gentle lifting action 
provided by agitator entering kettle body at an angle.  Inclined 
agitator to be stainless steel tubular frame, complete with 
shovel-type scrapers.  Agitator to be readily removable for ease 
of cleaning and maximum sanitation. Unit driven by a gear 
motor through an electronic variable speed control.  Motor is 
completely enclosed-type with a cast iron housing, helical bevel 
gearing and right angle shaft down.  Motor drive is mounted 
on a stainless steel channel that manually hinges out to the 
right side of kettle.  Unit to be equipped with a spring assist 
for agitator tilt-out.  A positive quick-acting lock and latch 
mechanism to be provided to secure the agitator when it is in 
the kettle.

Cooker/Mixer shall be a Groen Model DHT-40 or 60 (C,A), INA/2 (specify 40- or 60-gallon) stainless steel, self-contained, 
2/3 steam jacketed unit operating from a gas heated steam source contained within unit and complete with console 
mounted tilt out inclined agitator mixer.

INCLINED AGITATOR KETTLE GAS MODELS DHT

ASME CODE & UL LISTING: Unit shall be ASME shop 
inspected, stamped and registered with the National Board 
for operation up to a maximum working pressure of 50 PSI. 
Kettle is UL listed.  Kettle shall be design certified by CSA 
America for use with natural gas or LP gas.

SANITATION: Unit shall be designed and constructed to 
meet NSF requirements, and be NSF listed.

SELF CONTAINED STEAM SOURCE: Kettle shall have 
a gas heated (natural or propane) self-contained steam 
source to provide kettle temperatures of 150°F to 
approximately 295°F.  Unit shall be factory charged with 
water and rust inhibitors to ensure long life and minimum 
maintenance.

CONTROLS: Controls to be located in right-side water 
resistant (IPX6 rated) trunnion enclosure: 
Classic -C Models include: Power ON-OFF switch with 
indicator light, temperature control knob with 1 to 10 
increments, HEAT(ing) indicator light and LOW WATER 
warning light. Advanced -A Models include: Power 
ON-OFF switch with indicator light, temperature & time set 
knob, HEAT(ing) indicator light, LED display of set heat level 
or cook time, buttons for reset of Low Temp and High Temp 
presets, MANUAL mode button for knob-setting of heat 
level, and TIMER set button with indicator light. The agitator 
has on-off and variable speed control switch. 

SAFETY FEATURES: Kettle shall have safety cut-off 
(cuts off heat when tilted to an angle above 10 degrees), 
pressure relief valve, high limit pressure switch and low 
water cut off, 24V control system, and agitator safety tilt 
cut off.

INSTALLATION REQUIREMENTS: Specify natural or 
propane gas. Unit requires 1/2” NPT gas line connection, 
115 volt, 60Hz power for kettle and 208 volt (3-phase 
only) power for agitator motor.  No remote steam source 
required.

ORIGIN OF MANUFACTURE: Designed and manufactured 
in the United States.

OPTIONS/ACCESSORIES:

  Disk strainers (not to be used with 
agitator)

  240, 480 Volt power supply (for 
agitator motor)

  Kettle brush kit

  Pan carrier

  Gallon master

  Basket insert

  Lip strainers

  Contour measuring strips

Certifications:

SHORT FORM SPEC: Insert

Groen DHT‐60A Item #104
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https://unifiedbrands.net/equipment-by-brand/groen-cooking-equipment/
https://unifiedbrands.net/request-a-quote/
https://unifiedbrands.net/find-a-rep/
https://unifiedbrands.net/products/cookers-and-mixers/


                          888-994-7636, unifiedbrands.net    

© 2022 Unified Brands. All Rights Reserved. 
Information known to be correct at time of creation. Please reference our website for the most updated product information and specifications.

DHT

Groen DHT‐60A Item #104

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 56

https://unifiedbrands.net/equipment-by-brand/groen-cooking-equipment/


11/28/2022Submittal Sheet
ITEM# 104.1 ‐ FLOOR TROUGH (1 EA REQ'D)
Advance Tabco FTG‐1842
Floor Trough, 42"W x 18"D x 4" deep, 14 gauge 304 stainless steel, includes stainless steel subway grating constructed
from 3/16" x 1" bars, removable stainless steel strainer basket, 4" O.D. waste pipe 3"L, pitched towards waste, NSF

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1 4"

Advance Tabco FTG‐1842 Item #104.1
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

STAINLESS STEEL

FLOOR TROUGHS, DRAINS
& WATER RECEPTACLES

FEATURES:
Waste receptacle will accommodate up to a 4” waste pipe. 
Includes 4” O.D. - 3” Long Plumbing Sleeve.
Removable perforated stainless steel strainer basket  
with handle provided.
Pitched towards waste.
Gratings Available:
FTG Series:  Stainless Steel “Subway Style” grating from 3/16” x 1” solid 

“304” stainless steel bar. (Not included with Floor Drains. 
Use Model FD-1). Grating is spaced 9/16” (Inside clearance) 
between bars.

FFTG Series:  Fiberglass “Subway Style” Grating from 5/8” x 1” Non-Slip 
Medium Grit Polyester Resin (SPF). Grating is spaced 7/8” 
(Inside clearance) between bars.

Troughs 96” or larger in length made with two (2) drains.
Custom sizes available. Consult factory.

CONSTRUCTION:
All TIG welded. 
All external corners welded and polished to a satin finish.

MECHANICAL:
Creased design to ensure proper drainage.
Perimeter flange mounts directly to sub floor.
3/4” vertical step designed to accommodate floor tile installation.

MATERIAL:
14 gauge “304” type stainless steel polished stainless steel grating.

Stainless Steel Grating: “304” stainless steel.

Fiberglass grating:  Gray fiberglass composite. Light weight, skid  
and corrosion resistant.

Floor Troughs

Floor Water Receptacles

FD-1
Optional Stainless Steel 
Grate for Floor Drains

4” Depth

Single drain with 
lengths 95” & shorter

FTG-736 water receptacle shown

Double drains with 
lengths 96” & longer

Floor Drain
4” Depth

2” & 4” Depths Available

OPTIONAL ACCESSORIES

FT-2
Stainless Steel Strainer Basket 
with Handle (Included with all Floor Troughs, 
Water Receptacles & Floor Drains)

FT-1
Optional Anti-Splash Guard
(Per ft. Factory installed)

Cut-Out View
of Anti-Splash

Item #:                     Qty #:

Model #:

Project #:

REF-E

Model # Description QTY
FT-1 Anti-Splash Guard (Per Ft.)

FT-2 Replacement Strainer Basket

FT-3 Modify Trough Depth (2 ”- 6” Deep. Per Ft.)

FT-4 Modify Drain Hole Outlet Size (Allow 2” to 8” Dia.)

FT-5 Grate Upgrade to A.D.A. Compliant (7/16 Gap. Per Ft.)

FD-1 Floor Drain Stainless Steel Grate

Advance Tabco FTG‐1842 Item #104.1
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 FTG-1224 FFTG-1224

 FTG-1230 FFTG-1230

 FTG-1236 FFTG-1236

 FTG-1242 FFTG-1242

 FTG-1248 FFTG-1248

 FTG-1254 FFTG-1254

 FTG-1260 FFTG-1260

 FTG-1272 FFTG-1272

 FTG-1284 FFTG-1284

 FTG-1296* FFTG-1296

 FTG-12108* FFTG-12108

 FTG-12120* FFTG-12120 

 FTG-1824 FFTG-1824

 FTG-1830 FFTG-1830

 FTG-1836 FFTG-1836

 FTG-1842 FFTG-1842

 FTG-1848 FFTG-1848

 FTG-1854 FFTG-1854

 FTG-1860 FFTG-1860

 FTG-1872 FFTG-1872

 FTG-1884 FFTG-1884

 FTG-1896* FFTG-1896

 FTG-18108* FFTG-18108

 FTG-18120* FFTG-18120

 FTG-2424 FFTG-2424

 FTG-2430 FFTG-2430

 FTG-2436 FFTG-2436

 FTG-2442 FFTG-2442

 FTG-2448 FFTG-2448

 FTG-2454 FFTG-2454

 FTG-2460 FFTG-2460

 FTG-2472 FFTG-2472

 FTG-2484 FFTG-2484

 FTG-2496* FFTG-2496

 FTG-24108* FFTG-24108

 FTG-24120* FFTG-24120

WB

3" Tall 14 Ga
4" Drain Pipe

3" Tall 14 Ga
4" Drain Pipe

A

L
A

A

Plumber Supplied 
Connection

Floor Tile 

D

D D

LCLC

LC

C

ø

ø

LC

Typical Installation
N.T.S.

325 Wireless Boulevard, Hauppauge, NY 11788

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, MAY 2021

DIMENSIONS and SPECIFICATIONS
ALL DIMENSIONS ARE TYPICAL TOL ± .500” 

  Wt. Wt. L  W   A B C D

12”, 18” & 24” WIDE FLOOR TROUGHS

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

34 lbs. 

37 lbs. 

40 lbs. 

 43 lbs. 

46 lbs. 

49 lbs. 

52 lbs. 

55 lbs.

81 lbs.

90 lbs.

99 lbs.

108 lbs.

43 lbs. 

47 lbs. 

54 lbs. 

61 lbs. 

69 lbs. 

76 lbs. 

83 lbs. 

90 lbs.

111 lbs.

125 lbs.

138 lbs.

150 lbs.

52 lbs.

59 lbs.

68 lbs.

75 lbs.

83 lbs.

95 lbs.

102 lbs.

119 lbs.

137 lbs.

153 lbs.

168 lbs.

188 lbs.

Stainless Steel
Grating

Fiberglass
Grating

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

Floor Trough Grate

Concrete
Sub Floor

Anti Splash Guard
(Optional)

FT-1

Floor Trough

Finished Floor Tile

CUSTOM SIZES AVAILABLE!

1"

3/4"

"W"

1"3/4"
5/16"

4"
O.D

Perforated 
Drain Basket 

3"

C

1"

PLUMBING ROUGH-IN

Section A-A
N.T.s

46 lbs. 

56 lbs. 

66 lbs. 

 76 lbs. 

86 lbs. 

96 lbs. 

106 lbs. 

116 lbs.

126 lbs.

146 lbs.

166 lbs.

180 lbs.

62 lbs.

74 lbs. 

86 lbs. 

98 lbs. 

110 lbs. 

122 lbs. 

134 lbs.

146 lbs.

165 lbs.

187 lbs.

208 lbs.

229 lbs.

69 lbs.

81 lbs.

104 lbs.

118 lbs.

131 lbs.

145 lbs.

162 lbs.

195 lbs.

218 lbs.

243 lbs.

274 lbs.

310 lbs.

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

-

-

-

-

-

-

-

-

-

32”

36”

40”

-

-

-

-

-

-

-

-

-

32”

36”

40”

-

-

-

-

-

-

-

-

-

32”

36”

40”

* Troughs 96” or larger in length made with two (2) drains.

Applies to 95”
and Shorter
Troughs Only

Applies to 96”
and Longer
Troughs Only

REF-E

7.5” WIDE FLOOR WATER RECEPTACLES (4” Depth)

Stainless 
Steel Grating L  W A B C D Wt.
FTG-724 24” 7.5” 26” 9.5” 4” - 44 lbs.

FTG-730 30” 7.5” 32” 9.5” 4” - 45 lbs.

FTG-736 36” 7.5” 38” 9.5” 4” - 63 lbs.

FTG-748 48” 7.5” 40” 9.5” 4” - 82 lbs.

FTG-760 60” 7.5” 62” 9.5” 4” - 101 lbs.

FTG-772 72” 7.5” 74” 9.5” 4” - 110 lbs.

FTG-784 84” 7.5” 86” 9.5” 4” - 119 lbs.

FTG-796 96” 7.5” 98” 9.5” 4” 32” 138 lbs.

FTG-7108 108” 7.5” 110” 9.5” 4” 36” 157 lbs.

FTG-7120 120” 7.5” 122” 9.5” 4” 40” 170 lbs.

12” WIDE FLOOR WATER RECEPTACLES (2” Depth)

Stainless 
Steel Grating L  W A B C Wt.
FRG-24 24” 12” 26” 14” 2” 44 lbs.

FRG-36 36” 12” 38” 14” 2” 63 lbs.

FRG-48 48” 12” 50” 14” 2” 82 lbs.

12” WIDE FLOOR DRAIN (4” Depth)

MODEL L  W A B C Wt.
FDR-1212 12” 12” 14” 14” 4” 26 lbs.

Advance Tabco FTG‐1842 Item #104.1
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11/28/2022Submittal Sheet
ITEM# 105 ‐ KETTLE W/ AGITATOR, 100GAL (1 EA REQ'D)
CAPKOLD DH INA/2 100GAL
DH INA/2 100G SELF CONTAINED, INTEGRAL CONTROLS PACKAGE, GAS HEATED. TILTING, KETTLE WITH NON TILTING
OUT AGITATOR, 50 PSI, NSF LISTED, ELECTRIC MOTOR DRIVEN TILT, AIR OPERATED VALVE, SHIPPING DIMS 69" LONG X
76" TALL X 58" DEEP, SHIPPING WEIGHT, 1200 LBS, FOB VICKSBURG, MS 39272

CAPKOLD DH INA/2 100GAL Item #105
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AutoCAD SHX Text
3/4 NPT WATER SUPPLY

AutoCAD SHX Text
1 NPT GAS SUPPLY

AutoCAD SHX Text
1/2" CONDUIT CONNECTION FOR POWER SUPPLY

AutoCAD SHX Text
GAS FLU FOR APPLIANCE THIS KETTLE SHOULD BE CONSIDERED  400F DEGREE EQUIPMENT FOR HOOD SIZING 

AutoCAD SHX Text
ELEVATION VIEW

AutoCAD SHX Text
POUR PATH

AutoCAD SHX Text
DH-INA-100

AutoCAD SHX Text
CONTROL CONSOLE

AutoCAD SHX Text
3/4" WATER SPOUT

AutoCAD SHX Text
LEVEL OF 100 GALLONS

AutoCAD SHX Text
CENTERLINE OF KETTLE

AutoCAD SHX Text
WATER LEVEL SIGHT GLASS

AutoCAD SHX Text
3" TRI-CLOVER AIR OPERATED VALVE

AutoCAD SHX Text
RTD TEMPERATURE SENSOR

AutoCAD SHX Text
 16. 2 H.P. VARIABLE SPEED AGITATOR MOTOR  

AutoCAD SHX Text
 W/TRI-CLOVER CONNECTIONS

AutoCAD SHX Text
14. 48x18" FLOOR TROUGH RECOMMENDED

AutoCAD SHX Text
CAPKOLD

AutoCAD SHX Text
(800) 634-5369 (FAX)

AutoCAD SHX Text
1055 MENDELL DAVIS DRIVE, JACKSON, M2 39272

AutoCAD SHX Text
(800) 621-8560

AutoCAD SHX Text
3" TRI CLAMP  STYLE CONNECTION  ON KETTLE REQUIRED

AutoCAD SHX Text
3" TRI CLAMP  CONNECTION

AutoCAD SHX Text
3" SPRING  STYLE TRI CLAMP 

AutoCAD SHX Text
3" SPRING STYLE      TRI CLAMP   

AutoCAD SHX Text
KETTLE DISCHARGE VALVE AND HOSE CONNECTIONS

AutoCAD SHX Text
AIR OPERATED  DISCHARGE VALVE

AutoCAD SHX Text
 4. TOUCH SCREEN CONTROL  

AutoCAD SHX Text
9. APPROX. SHIPPING WEIGHT: 1750 LBS

AutoCAD SHX Text
8. ELECTRIC MOTOR DRIVEN POWER TILT FEATURE

AutoCAD SHX Text
 6. 50 PSI ASME APPROVED 

AutoCAD SHX Text
 7. AGITATOR TILTS WITH KETTLE

AutoCAD SHX Text
 5. 1" NPT GAS SUPPLY

AutoCAD SHX Text
 2. INPUT RATE: MAX 300,000 BTU/HR

AutoCAD SHX Text
%%uPRODUCT SPECIFICATIONS:

AutoCAD SHX Text
INCOMING GAS SUPPLY

AutoCAD SHX Text
PRESSURES

AutoCAD SHX Text
GAS TYPE

AutoCAD SHX Text
NATURAL

AutoCAD SHX Text
MINIMUM

AutoCAD SHX Text
7" W.C.

AutoCAD SHX Text
MAXIMUM

AutoCAD SHX Text
14" W.C.

AutoCAD SHX Text
 1. ALL DIMENSIONS ARE EQUIPMENT DIMENSIONS 

AutoCAD SHX Text
10. COLD WATER SUPPLY - 3/4" HOSE CONNECTION

AutoCAD SHX Text
12. 12" SERVICE CLEARANCE REQUIRED

AutoCAD SHX Text
%%U13. UNIT MUST BE MOUNTED ON NON-COMBUSTIBLE 

AutoCAD SHX Text
  %%u FLOORING AND SEALED AT BASE 

AutoCAD SHX Text
    10 GPM @ 30 PSI

AutoCAD SHX Text
    (SUPPLY 30 PSI MIN. & 60 PSI MAX.)

AutoCAD SHX Text
  %%uWITH CAULKING. 

AutoCAD SHX Text
3. ELECTRICAL SUPPLY VOLTAGE:   208/3/60 - 11 AMPS - 20 AMP SERVICE     ELECTRICAL CONNECTION 1/2" CONDUIT

AutoCAD SHX Text
 15. 3" AIR ACTUATED BOTTOM DROP DOWN VALVE 

AutoCAD SHX Text
CENTER OF KETTLE DRAIN

AutoCAD SHX Text
POUR PATH

AutoCAD SHX Text
MOUNTING HOLE

AutoCAD SHX Text
FLOOR PATTERN

AutoCAD SHX Text
REAR VIEW



11/28/2022Submittal Sheet
ITEM# 105A ‐ GAS CONNECTOR HOSE KIT / ASSEMBLY (1 KT REQ'D)
T&S Brass HG‐4E‐48SK
Safe‐T‐Link Gas Connector Kit, 1" connection, 48" hose, stainless steel braiding with extruded coating, (1) Quick‐
Disconnect, (2) Swivelink fittings, (1) 90° elbow, ball valve, restraining cable adjustable for 3' to 5', 335,000 BTU / hr
minium flow capacity

T&S Brass HG‐4E‐48SK Item #105A
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4

HG - 4      -      SK

Product Specifications:

Scale:

Model No.

Item No.

T&S BRASS AND BRONZE WORKS, INC.

10/09/15JRM

D SK

HG-4-SK Series 

Safe-T-Link Gas Appliance Connector: Coated Hose w/ NPT Male Ends,  

Travelers Rest, SC  29690

Date:

Swivel Links, 2-Piece Quick Disconnect,  90° Elbow &  Installation Kit 

36Ex: HG -         - 

(1) 90° Elbow, (2) Swivel Links, (1) Installation Kit

NSF 2

 Customer/Wholesaler______________________________

NFPA 54

NTS

 Architect/Engineer_________________________________

Checked:Drawn: Approved:KJG JHB

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

Sheet: 1 of

2 Saddleback Cove / P.O. Box 1088

 Contractor_______________________________________

1

 Model Specified_____________________ Quantity______

         This Space for Architect/Engineer Approval

 Job Name__________________________Date_________

Product Compliance:

ANSI Z21.69 / CSA 6.16

Gas Hose, 3/4" NPT Male Ends, 36" Length, (1) 2-Piece Quick Disconnect, 

HG-4-SK Series Product Configurator:

"L" = Length 1/2" NPT

12" HG-4C-12SK

24" HG-4C-24SK

36" HG-4C-36SK

48" HG-4C-48SK

60" HG-4C-60SK

72" HG-4C-72SK

"L" = Length 3/4" NPT

12" HG-4D-12SK

24" HG-4D-24SK

36" HG-4D-36SK

48" HG-4D-48SK

60" HG-4D-60SK

72" HG-4D-72SK

"L" = Length 1" NPT

12" HG-4E-12SK

24" HG-4E-24SK

36" HG-4E-36SK

48" HG-4E-48SK

60" HG-4E-60SK

72" HG-4E-72SK

"L" = Length 1 1/4" NPT

12" HG-4F-12SK

24" HG-4F-24SK

36" HG-4F-36SK

48" HG-4F-48SK

60" HG-4F-60SK

72" HG-4F-72SK

Coated Gas Connector
w/ NPT Male Ends & (1)
2-Piece Quick Disconnect

Installation Kit: Restraining
Cable, Street El, Ball Valve

(1) 90° Elbow

T&S Brass HG‐4E‐48SK Item #105A
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11/28/2022Submittal Sheet
ITEM# 105B ‐ LIP STRAINER (1 EA REQ'D)
CAPKOLD STRAINER
LIP STRAINER, 100 GAL, 36" ID KETTLE, SHIPPING DIMS, 37" LONG X 24" DEEP X 2" TALL, SHIPPING WEIGHT 32LBS, FOB
VICKSBURG, MS 39272

CAPKOLD STRAINER Item #105B
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11/28/2022Submittal Sheet
ITEM# 105.1 ‐ FLOOR TROUGH (1 EA REQ'D)
Advance Tabco FTG‐1842
Floor Trough, 42"W x 18"D x 4" deep, 14 gauge 304 stainless steel, includes stainless steel subway grating constructed
from 3/16" x 1" bars, removable stainless steel strainer basket, 4" O.D. waste pipe 3"L, pitched towards waste, NSF

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1 4"

Advance Tabco FTG‐1842 Item #105.1
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

STAINLESS STEEL

FLOOR TROUGHS, DRAINS
& WATER RECEPTACLES

FEATURES:
Waste receptacle will accommodate up to a 4” waste pipe. 
Includes 4” O.D. - 3” Long Plumbing Sleeve.
Removable perforated stainless steel strainer basket  
with handle provided.
Pitched towards waste.
Gratings Available:
FTG Series:  Stainless Steel “Subway Style” grating from 3/16” x 1” solid 

“304” stainless steel bar. (Not included with Floor Drains. 
Use Model FD-1). Grating is spaced 9/16” (Inside clearance) 
between bars.

FFTG Series:  Fiberglass “Subway Style” Grating from 5/8” x 1” Non-Slip 
Medium Grit Polyester Resin (SPF). Grating is spaced 7/8” 
(Inside clearance) between bars.

Troughs 96” or larger in length made with two (2) drains.
Custom sizes available. Consult factory.

CONSTRUCTION:
All TIG welded. 
All external corners welded and polished to a satin finish.

MECHANICAL:
Creased design to ensure proper drainage.
Perimeter flange mounts directly to sub floor.
3/4” vertical step designed to accommodate floor tile installation.

MATERIAL:
14 gauge “304” type stainless steel polished stainless steel grating.

Stainless Steel Grating: “304” stainless steel.

Fiberglass grating:  Gray fiberglass composite. Light weight, skid  
and corrosion resistant.

Floor Troughs

Floor Water Receptacles

FD-1
Optional Stainless Steel 
Grate for Floor Drains

4” Depth

Single drain with 
lengths 95” & shorter

FTG-736 water receptacle shown

Double drains with 
lengths 96” & longer

Floor Drain
4” Depth

2” & 4” Depths Available

OPTIONAL ACCESSORIES

FT-2
Stainless Steel Strainer Basket 
with Handle (Included with all Floor Troughs, 
Water Receptacles & Floor Drains)

FT-1
Optional Anti-Splash Guard
(Per ft. Factory installed)

Cut-Out View
of Anti-Splash

Item #:                     Qty #:

Model #:

Project #:

REF-E

Model # Description QTY
FT-1 Anti-Splash Guard (Per Ft.)

FT-2 Replacement Strainer Basket

FT-3 Modify Trough Depth (2 ”- 6” Deep. Per Ft.)

FT-4 Modify Drain Hole Outlet Size (Allow 2” to 8” Dia.)

FT-5 Grate Upgrade to A.D.A. Compliant (7/16 Gap. Per Ft.)

FD-1 Floor Drain Stainless Steel Grate

Advance Tabco FTG‐1842 Item #105.1
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 FTG-1224 FFTG-1224

 FTG-1230 FFTG-1230

 FTG-1236 FFTG-1236

 FTG-1242 FFTG-1242

 FTG-1248 FFTG-1248

 FTG-1254 FFTG-1254

 FTG-1260 FFTG-1260

 FTG-1272 FFTG-1272

 FTG-1284 FFTG-1284

 FTG-1296* FFTG-1296

 FTG-12108* FFTG-12108

 FTG-12120* FFTG-12120 

 FTG-1824 FFTG-1824

 FTG-1830 FFTG-1830

 FTG-1836 FFTG-1836

 FTG-1842 FFTG-1842

 FTG-1848 FFTG-1848

 FTG-1854 FFTG-1854

 FTG-1860 FFTG-1860

 FTG-1872 FFTG-1872

 FTG-1884 FFTG-1884

 FTG-1896* FFTG-1896

 FTG-18108* FFTG-18108

 FTG-18120* FFTG-18120

 FTG-2424 FFTG-2424

 FTG-2430 FFTG-2430

 FTG-2436 FFTG-2436

 FTG-2442 FFTG-2442

 FTG-2448 FFTG-2448

 FTG-2454 FFTG-2454

 FTG-2460 FFTG-2460

 FTG-2472 FFTG-2472

 FTG-2484 FFTG-2484

 FTG-2496* FFTG-2496

 FTG-24108* FFTG-24108

 FTG-24120* FFTG-24120

WB

3" Tall 14 Ga
4" Drain Pipe

3" Tall 14 Ga
4" Drain Pipe

A

L
A

A

Plumber Supplied 
Connection

Floor Tile 

D

D D

LCLC

LC

C

ø

ø

LC

Typical Installation
N.T.S.

325 Wireless Boulevard, Hauppauge, NY 11788

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, MAY 2021

DIMENSIONS and SPECIFICATIONS
ALL DIMENSIONS ARE TYPICAL TOL ± .500” 

  Wt. Wt. L  W   A B C D

12”, 18” & 24” WIDE FLOOR TROUGHS

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

34 lbs. 

37 lbs. 

40 lbs. 

 43 lbs. 

46 lbs. 

49 lbs. 

52 lbs. 

55 lbs.

81 lbs.

90 lbs.

99 lbs.

108 lbs.

43 lbs. 

47 lbs. 

54 lbs. 

61 lbs. 

69 lbs. 

76 lbs. 

83 lbs. 

90 lbs.

111 lbs.

125 lbs.

138 lbs.

150 lbs.

52 lbs.

59 lbs.

68 lbs.

75 lbs.

83 lbs.

95 lbs.

102 lbs.

119 lbs.

137 lbs.

153 lbs.

168 lbs.

188 lbs.

Stainless Steel
Grating

Fiberglass
Grating

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

Floor Trough Grate

Concrete
Sub Floor

Anti Splash Guard
(Optional)

FT-1

Floor Trough

Finished Floor Tile

CUSTOM SIZES AVAILABLE!

1"

3/4"

"W"

1"3/4"
5/16"

4"
O.D

Perforated 
Drain Basket 

3"

C

1"

PLUMBING ROUGH-IN

Section A-A
N.T.s

46 lbs. 

56 lbs. 

66 lbs. 

 76 lbs. 

86 lbs. 

96 lbs. 

106 lbs. 

116 lbs.

126 lbs.

146 lbs.

166 lbs.

180 lbs.

62 lbs.

74 lbs. 

86 lbs. 

98 lbs. 

110 lbs. 

122 lbs. 

134 lbs.

146 lbs.

165 lbs.

187 lbs.

208 lbs.

229 lbs.

69 lbs.

81 lbs.

104 lbs.

118 lbs.

131 lbs.

145 lbs.

162 lbs.

195 lbs.

218 lbs.

243 lbs.

274 lbs.

310 lbs.

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

-

-

-

-

-

-

-

-

-

32”

36”

40”

-

-

-

-

-

-

-

-

-

32”

36”

40”

-

-

-

-

-

-

-

-

-

32”

36”

40”

* Troughs 96” or larger in length made with two (2) drains.

Applies to 95”
and Shorter
Troughs Only

Applies to 96”
and Longer
Troughs Only

REF-E

7.5” WIDE FLOOR WATER RECEPTACLES (4” Depth)

Stainless 
Steel Grating L  W A B C D Wt.
FTG-724 24” 7.5” 26” 9.5” 4” - 44 lbs.

FTG-730 30” 7.5” 32” 9.5” 4” - 45 lbs.

FTG-736 36” 7.5” 38” 9.5” 4” - 63 lbs.

FTG-748 48” 7.5” 40” 9.5” 4” - 82 lbs.

FTG-760 60” 7.5” 62” 9.5” 4” - 101 lbs.

FTG-772 72” 7.5” 74” 9.5” 4” - 110 lbs.

FTG-784 84” 7.5” 86” 9.5” 4” - 119 lbs.

FTG-796 96” 7.5” 98” 9.5” 4” 32” 138 lbs.

FTG-7108 108” 7.5” 110” 9.5” 4” 36” 157 lbs.

FTG-7120 120” 7.5” 122” 9.5” 4” 40” 170 lbs.

12” WIDE FLOOR WATER RECEPTACLES (2” Depth)

Stainless 
Steel Grating L  W A B C Wt.
FRG-24 24” 12” 26” 14” 2” 44 lbs.

FRG-36 36” 12” 38” 14” 2” 63 lbs.

FRG-48 48” 12” 50” 14” 2” 82 lbs.

12” WIDE FLOOR DRAIN (4” Depth)

MODEL L  W A B C Wt.
FDR-1212 12” 12” 14” 14” 4” 26 lbs.

Advance Tabco FTG‐1842 Item #105.1
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11/28/2022Submittal Sheet
ITEM# 106 ‐ KETTLE W/ AGITATOR, 100GAL (1 EA REQ'D)
CAPKOLD DH INA/2 100GAL
DH INA/2 100G SELF CONTAINED, INTEGRAL CONTROLS PACKAGE, GAS HEATED. TILTING, KETTLE WITH NON TILTING
OUT AGITATOR, 50 PSI, NSF LISTED, ELECTRIC MOTOR DRIVEN TILT, AIR OPERATED VALVE, SHIPPING DIMS 69" LONG X
76" TALL X 58" DEEP, SHIPPING WEIGHT, 1200 LBS, FOB VICKSBURG, MS 39272

CAPKOLD DH INA/2 100GAL Item #106
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AutoCAD SHX Text
3/4 NPT WATER SUPPLY

AutoCAD SHX Text
1 NPT GAS SUPPLY

AutoCAD SHX Text
1/2" CONDUIT CONNECTION FOR POWER SUPPLY

AutoCAD SHX Text
GAS FLU FOR APPLIANCE THIS KETTLE SHOULD BE CONSIDERED  400F DEGREE EQUIPMENT FOR HOOD SIZING 

AutoCAD SHX Text
ELEVATION VIEW

AutoCAD SHX Text
POUR PATH

AutoCAD SHX Text
DH-INA-100

AutoCAD SHX Text
CONTROL CONSOLE

AutoCAD SHX Text
3/4" WATER SPOUT

AutoCAD SHX Text
LEVEL OF 100 GALLONS

AutoCAD SHX Text
CENTERLINE OF KETTLE

AutoCAD SHX Text
WATER LEVEL SIGHT GLASS

AutoCAD SHX Text
3" TRI-CLOVER AIR OPERATED VALVE

AutoCAD SHX Text
RTD TEMPERATURE SENSOR

AutoCAD SHX Text
 16. 2 H.P. VARIABLE SPEED AGITATOR MOTOR  

AutoCAD SHX Text
 W/TRI-CLOVER CONNECTIONS

AutoCAD SHX Text
14. 48x18" FLOOR TROUGH RECOMMENDED

AutoCAD SHX Text
CAPKOLD

AutoCAD SHX Text
(800) 634-5369 (FAX)

AutoCAD SHX Text
1055 MENDELL DAVIS DRIVE, JACKSON, M2 39272

AutoCAD SHX Text
(800) 621-8560

AutoCAD SHX Text
3" TRI CLAMP  STYLE CONNECTION  ON KETTLE REQUIRED

AutoCAD SHX Text
3" TRI CLAMP  CONNECTION

AutoCAD SHX Text
3" SPRING  STYLE TRI CLAMP 

AutoCAD SHX Text
3" SPRING STYLE      TRI CLAMP   

AutoCAD SHX Text
KETTLE DISCHARGE VALVE AND HOSE CONNECTIONS

AutoCAD SHX Text
AIR OPERATED  DISCHARGE VALVE

AutoCAD SHX Text
 4. TOUCH SCREEN CONTROL  

AutoCAD SHX Text
9. APPROX. SHIPPING WEIGHT: 1750 LBS

AutoCAD SHX Text
8. ELECTRIC MOTOR DRIVEN POWER TILT FEATURE

AutoCAD SHX Text
 6. 50 PSI ASME APPROVED 

AutoCAD SHX Text
 7. AGITATOR TILTS WITH KETTLE

AutoCAD SHX Text
 5. 1" NPT GAS SUPPLY

AutoCAD SHX Text
 2. INPUT RATE: MAX 300,000 BTU/HR

AutoCAD SHX Text
%%uPRODUCT SPECIFICATIONS:

AutoCAD SHX Text
INCOMING GAS SUPPLY

AutoCAD SHX Text
PRESSURES

AutoCAD SHX Text
GAS TYPE

AutoCAD SHX Text
NATURAL

AutoCAD SHX Text
MINIMUM

AutoCAD SHX Text
7" W.C.

AutoCAD SHX Text
MAXIMUM

AutoCAD SHX Text
14" W.C.

AutoCAD SHX Text
 1. ALL DIMENSIONS ARE EQUIPMENT DIMENSIONS 

AutoCAD SHX Text
10. COLD WATER SUPPLY - 3/4" HOSE CONNECTION

AutoCAD SHX Text
12. 12" SERVICE CLEARANCE REQUIRED

AutoCAD SHX Text
%%U13. UNIT MUST BE MOUNTED ON NON-COMBUSTIBLE 

AutoCAD SHX Text
  %%u FLOORING AND SEALED AT BASE 

AutoCAD SHX Text
    10 GPM @ 30 PSI

AutoCAD SHX Text
    (SUPPLY 30 PSI MIN. & 60 PSI MAX.)

AutoCAD SHX Text
  %%uWITH CAULKING. 

AutoCAD SHX Text
3. ELECTRICAL SUPPLY VOLTAGE:   208/3/60 - 11 AMPS - 20 AMP SERVICE     ELECTRICAL CONNECTION 1/2" CONDUIT

AutoCAD SHX Text
 15. 3" AIR ACTUATED BOTTOM DROP DOWN VALVE 

AutoCAD SHX Text
CENTER OF KETTLE DRAIN

AutoCAD SHX Text
POUR PATH

AutoCAD SHX Text
MOUNTING HOLE

AutoCAD SHX Text
FLOOR PATTERN

AutoCAD SHX Text
REAR VIEW



11/28/2022Submittal Sheet
ITEM# 106A ‐ GAS CONNECTOR HOSE KIT / ASSEMBLY (1 KT REQ'D)
T&S Brass HG‐4E‐48SK
Safe‐T‐Link Gas Connector Kit, 1" connection, 48" hose, stainless steel braiding with extruded coating, (1) Quick‐
Disconnect, (2) Swivelink fittings, (1) 90° elbow, ball valve, restraining cable adjustable for 3' to 5', 335,000 BTU / hr
minium flow capacity

T&S Brass HG‐4E‐48SK Item #106A
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4

HG - 4      -      SK

Product Specifications:

Scale:

Model No.

Item No.

T&S BRASS AND BRONZE WORKS, INC.

10/09/15JRM

D SK

HG-4-SK Series 

Safe-T-Link Gas Appliance Connector: Coated Hose w/ NPT Male Ends,  

Travelers Rest, SC  29690

Date:

Swivel Links, 2-Piece Quick Disconnect,  90° Elbow &  Installation Kit 

36Ex: HG -         - 

(1) 90° Elbow, (2) Swivel Links, (1) Installation Kit

NSF 2

 Customer/Wholesaler______________________________

NFPA 54

NTS

 Architect/Engineer_________________________________

Checked:Drawn: Approved:KJG JHB

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

Sheet: 1 of

2 Saddleback Cove / P.O. Box 1088

 Contractor_______________________________________

1

 Model Specified_____________________ Quantity______

         This Space for Architect/Engineer Approval

 Job Name__________________________Date_________

Product Compliance:

ANSI Z21.69 / CSA 6.16

Gas Hose, 3/4" NPT Male Ends, 36" Length, (1) 2-Piece Quick Disconnect, 

HG-4-SK Series Product Configurator:

"L" = Length 1/2" NPT

12" HG-4C-12SK

24" HG-4C-24SK

36" HG-4C-36SK

48" HG-4C-48SK

60" HG-4C-60SK

72" HG-4C-72SK

"L" = Length 3/4" NPT

12" HG-4D-12SK

24" HG-4D-24SK

36" HG-4D-36SK

48" HG-4D-48SK

60" HG-4D-60SK

72" HG-4D-72SK

"L" = Length 1" NPT

12" HG-4E-12SK

24" HG-4E-24SK

36" HG-4E-36SK

48" HG-4E-48SK

60" HG-4E-60SK

72" HG-4E-72SK

"L" = Length 1 1/4" NPT

12" HG-4F-12SK

24" HG-4F-24SK

36" HG-4F-36SK

48" HG-4F-48SK

60" HG-4F-60SK

72" HG-4F-72SK

Coated Gas Connector
w/ NPT Male Ends & (1)
2-Piece Quick Disconnect

Installation Kit: Restraining
Cable, Street El, Ball Valve

(1) 90° Elbow

T&S Brass HG‐4E‐48SK Item #106A
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11/28/2022Submittal Sheet
ITEM# 106.1 ‐ FLOOR TROUGH (1 EA REQ'D)
Advance Tabco FTG‐1848
Floor Trough, 48"W x 18"D x 4" deep, 14 gauge 304 stainless steel, includes stainless steel subway grating constructed
from 3/16" x 1" bars, removable stainless steel strainer basket, 4" O.D. waste pipe 3"L, pitched towards waste, NSF

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1 4"

Advance Tabco FTG‐1848 Item #106.1
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

STAINLESS STEEL

FLOOR TROUGHS, DRAINS
& WATER RECEPTACLES

FEATURES:
Waste receptacle will accommodate up to a 4” waste pipe. 
Includes 4” O.D. - 3” Long Plumbing Sleeve.
Removable perforated stainless steel strainer basket  
with handle provided.
Pitched towards waste.
Gratings Available:
FTG Series:  Stainless Steel “Subway Style” grating from 3/16” x 1” solid 

“304” stainless steel bar. (Not included with Floor Drains. 
Use Model FD-1). Grating is spaced 9/16” (Inside clearance) 
between bars.

FFTG Series:  Fiberglass “Subway Style” Grating from 5/8” x 1” Non-Slip 
Medium Grit Polyester Resin (SPF). Grating is spaced 7/8” 
(Inside clearance) between bars.

Troughs 96” or larger in length made with two (2) drains.
Custom sizes available. Consult factory.

CONSTRUCTION:
All TIG welded. 
All external corners welded and polished to a satin finish.

MECHANICAL:
Creased design to ensure proper drainage.
Perimeter flange mounts directly to sub floor.
3/4” vertical step designed to accommodate floor tile installation.

MATERIAL:
14 gauge “304” type stainless steel polished stainless steel grating.

Stainless Steel Grating: “304” stainless steel.

Fiberglass grating:  Gray fiberglass composite. Light weight, skid  
and corrosion resistant.

Floor Troughs

Floor Water Receptacles

FD-1
Optional Stainless Steel 
Grate for Floor Drains

4” Depth

Single drain with 
lengths 95” & shorter

FTG-736 water receptacle shown

Double drains with 
lengths 96” & longer

Floor Drain
4” Depth

2” & 4” Depths Available

OPTIONAL ACCESSORIES

FT-2
Stainless Steel Strainer Basket 
with Handle (Included with all Floor Troughs, 
Water Receptacles & Floor Drains)

FT-1
Optional Anti-Splash Guard
(Per ft. Factory installed)

Cut-Out View
of Anti-Splash

Item #:                     Qty #:

Model #:

Project #:

REF-E

Model # Description QTY
FT-1 Anti-Splash Guard (Per Ft.)

FT-2 Replacement Strainer Basket

FT-3 Modify Trough Depth (2 ”- 6” Deep. Per Ft.)

FT-4 Modify Drain Hole Outlet Size (Allow 2” to 8” Dia.)

FT-5 Grate Upgrade to A.D.A. Compliant (7/16 Gap. Per Ft.)

FD-1 Floor Drain Stainless Steel Grate

Advance Tabco FTG‐1848 Item #106.1
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 FTG-1224 FFTG-1224

 FTG-1230 FFTG-1230

 FTG-1236 FFTG-1236

 FTG-1242 FFTG-1242

 FTG-1248 FFTG-1248

 FTG-1254 FFTG-1254

 FTG-1260 FFTG-1260

 FTG-1272 FFTG-1272

 FTG-1284 FFTG-1284

 FTG-1296* FFTG-1296

 FTG-12108* FFTG-12108

 FTG-12120* FFTG-12120 

 FTG-1824 FFTG-1824

 FTG-1830 FFTG-1830

 FTG-1836 FFTG-1836

 FTG-1842 FFTG-1842

 FTG-1848 FFTG-1848

 FTG-1854 FFTG-1854

 FTG-1860 FFTG-1860

 FTG-1872 FFTG-1872

 FTG-1884 FFTG-1884

 FTG-1896* FFTG-1896

 FTG-18108* FFTG-18108

 FTG-18120* FFTG-18120

 FTG-2424 FFTG-2424

 FTG-2430 FFTG-2430

 FTG-2436 FFTG-2436

 FTG-2442 FFTG-2442

 FTG-2448 FFTG-2448

 FTG-2454 FFTG-2454

 FTG-2460 FFTG-2460

 FTG-2472 FFTG-2472

 FTG-2484 FFTG-2484

 FTG-2496* FFTG-2496

 FTG-24108* FFTG-24108

 FTG-24120* FFTG-24120

WB

3" Tall 14 Ga
4" Drain Pipe

3" Tall 14 Ga
4" Drain Pipe

A

L
A

A

Plumber Supplied 
Connection

Floor Tile 

D

D D

LCLC

LC

C

ø

ø

LC

Typical Installation
N.T.S.

325 Wireless Boulevard, Hauppauge, NY 11788

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, MAY 2021

DIMENSIONS and SPECIFICATIONS
ALL DIMENSIONS ARE TYPICAL TOL ± .500” 

  Wt. Wt. L  W   A B C D

12”, 18” & 24” WIDE FLOOR TROUGHS

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

34 lbs. 

37 lbs. 

40 lbs. 

 43 lbs. 

46 lbs. 

49 lbs. 

52 lbs. 

55 lbs.

81 lbs.

90 lbs.

99 lbs.

108 lbs.

43 lbs. 

47 lbs. 

54 lbs. 

61 lbs. 

69 lbs. 

76 lbs. 

83 lbs. 

90 lbs.

111 lbs.

125 lbs.

138 lbs.

150 lbs.

52 lbs.

59 lbs.

68 lbs.

75 lbs.

83 lbs.

95 lbs.

102 lbs.

119 lbs.

137 lbs.

153 lbs.

168 lbs.

188 lbs.

Stainless Steel
Grating

Fiberglass
Grating

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

Floor Trough Grate

Concrete
Sub Floor

Anti Splash Guard
(Optional)

FT-1

Floor Trough

Finished Floor Tile

CUSTOM SIZES AVAILABLE!

1"

3/4"

"W"

1"3/4"
5/16"

4"
O.D

Perforated 
Drain Basket 

3"

C

1"

PLUMBING ROUGH-IN

Section A-A
N.T.s

46 lbs. 

56 lbs. 

66 lbs. 

 76 lbs. 

86 lbs. 

96 lbs. 

106 lbs. 

116 lbs.

126 lbs.

146 lbs.

166 lbs.

180 lbs.

62 lbs.

74 lbs. 

86 lbs. 

98 lbs. 

110 lbs. 

122 lbs. 

134 lbs.

146 lbs.

165 lbs.

187 lbs.

208 lbs.

229 lbs.

69 lbs.

81 lbs.

104 lbs.

118 lbs.

131 lbs.

145 lbs.

162 lbs.

195 lbs.

218 lbs.

243 lbs.

274 lbs.

310 lbs.

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

-

-

-

-

-

-

-

-

-

32”

36”

40”

-

-

-

-

-

-

-

-

-

32”

36”

40”

-

-

-

-

-

-

-

-

-

32”

36”

40”

* Troughs 96” or larger in length made with two (2) drains.

Applies to 95”
and Shorter
Troughs Only

Applies to 96”
and Longer
Troughs Only

REF-E

7.5” WIDE FLOOR WATER RECEPTACLES (4” Depth)

Stainless 
Steel Grating L  W A B C D Wt.
FTG-724 24” 7.5” 26” 9.5” 4” - 44 lbs.

FTG-730 30” 7.5” 32” 9.5” 4” - 45 lbs.

FTG-736 36” 7.5” 38” 9.5” 4” - 63 lbs.

FTG-748 48” 7.5” 40” 9.5” 4” - 82 lbs.

FTG-760 60” 7.5” 62” 9.5” 4” - 101 lbs.

FTG-772 72” 7.5” 74” 9.5” 4” - 110 lbs.

FTG-784 84” 7.5” 86” 9.5” 4” - 119 lbs.

FTG-796 96” 7.5” 98” 9.5” 4” 32” 138 lbs.

FTG-7108 108” 7.5” 110” 9.5” 4” 36” 157 lbs.

FTG-7120 120” 7.5” 122” 9.5” 4” 40” 170 lbs.

12” WIDE FLOOR WATER RECEPTACLES (2” Depth)

Stainless 
Steel Grating L  W A B C Wt.
FRG-24 24” 12” 26” 14” 2” 44 lbs.

FRG-36 36” 12” 38” 14” 2” 63 lbs.

FRG-48 48” 12” 50” 14” 2” 82 lbs.

12” WIDE FLOOR DRAIN (4” Depth)

MODEL L  W A B C Wt.
FDR-1212 12” 12” 14” 14” 4” 26 lbs.

Advance Tabco FTG‐1848 Item #106.1
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11/28/2022Submittal Sheet
ITEM# 107 ‐ AIR COMPRESSOR (1 EA REQ'D)
CAPKOLD CKAC5‐8H
CKAC5‐8H, AIR COMPRESSOR, HORIZONTAL TANK, 80 GAL CAPACITY, REFRIGERATED AIR DRYER (230/1/60), PRE FILTER,
REGULATOR, 208 ‐ 460V, 16.5 CFM, 77" LONG X 37" DEEP X 53" TALL, 630 LBS, CUBE = 87.4, FOB PRINCETON, IL 61356

CAPKOLD CKAC5‐8H Item #107
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unified brands

63.25"

ASME PRESSURE
RELIEF VALVE

32.00"

MOISTURE
SEPARATOR

1/2" BUCKET-HIGH
TANK DRAIN

AUTOMATIC
TANK DRAIN

2.58"

15.63"

RV15A PUMP
W/LOSC

MAGNETIC STARTER
(With Disconnect)

PRE-FILTER

PRESSURE
SWITCH

80 GALLON AMMSE
AIR RECEIVER

.75 x 1.50 SLOT
4 PLACES

AIR-COOLED AFTERCOOLER
(Located Inside Beltguard)

5hp MOTOR

PRESSURE GAUGE

Ø20.00"

18.75"

31.34"

47.50
(See Note 4)

REGULATOR
(Optional)

3/4"
NPT
VALVE

1/2" MANUAL
DRAIN VALVE

8.00"

3.00"

13.39"

9.47"

47.41"
(See Note 4)

ELECTRICAL CONNECTION

***PLEASE NOTE: NO FLOOR DRAIN CONNECTION
REQUIRED. VALVE IS TO DRAIN CONDENSATION
THAT COLLECTS INSIDE OF AIR TANK. GENERALLY THIS
IS OPENED WITH PRESSURE IN TANK. WATER THAT
DISCHARGES WILL BE MINIMAL.
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11/28/2022Submittal Sheet
ITEM# 107.1 ‐ AIR DRYER (1 EA REQ'D)
CAPKOLD CKCRN25
INCLUDED IN ITEM 107
<Included>

CAPKOLD CKCRN25 Item #107.1
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11/28/2022Submittal Sheet
ITEM# 108 ‐ TRANSFER PUMP (1 EA REQ'D)
CAPKOLD CKPP‐160
CKPP‐160 SINGLE PISTON TRANSFER PUMP, 64‐160 OZ PISTON WITH ADJUST HANDWHEEL WITH REFERENCE COUNTER,
3" INCOMING 2" OUTGOING, FOOT SWITCH CONTROL, MOUNTED ON ADJUSTABLE LOCKING SWIVEL CASTERS.

CAPKOLD CKPP‐160 Item #108
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unified brands

CKPP-160

CAPKOLD CKPP‐160 Item #108
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11/28/2022Submittal Sheet
ITEM# 109 ‐ EXHAUST HOOD SYSTEM (1 EA REQ'D)
CBIH HOOD
HOOD SYSTEM PER ACCUREX SUBMITTAL & DETAILS IN ITEM 101

CBI HOOD HOOD Item #109

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 80



11/28/2022Submittal Sheet
ITEM# 200 ‐ HAND SINK (1 EA REQ'D)
Advance Tabco 7‐PS‐23‐EC‐X
Special Value Hand Sink, wall mounted, 9" wide x 9" front‐to‐back x 5" deep bowl, 20 gauge 304 stainless steel,
splash mounted faucet, 1‐1/2" crumb cup strainer, NSF

Advance Tabco 7‐PS‐23‐EC‐X Item #200
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

Item #:                     Qty #:
Model #:
Project #:

FEATURES:
Deep Drawn sink bowl design. 
Sink bowl is 9” x 9” x 5”.
Sink bowl has a large liberal radii with a minimum dimension of 2” and 
are rectangular in design for increased capacity.
Stainless steel 1-1/2” basket drain. 1-1/2” IPS.
4” O.C. economy splash mounted extended lead free compliant faucet,  
chrome plated & furnished with aerator.
7-PS-23-EC-SP Includes 7 3/4” High Welded Side Splashes.
7-PS-23ECSPNF does not include a faucet.

CONSTRUCTION:
All TIG welded. 
Welded areas blended to match adjacent surfaces and to a satin finish.
Die formed Countertop Edge with a No-Drip offset.

MATERIAL:
Heavy gauge type 304 series stainless steel.
Wall mounting bracket is Galvanized and of offset design.
All fittings are brass / chrome plated unless otherwise indicated.

MECHANICAL:
Faucet supply is 1/2” IPS male thread hot and cold.

OPTIONAL:
K-59-EC-X - Economy Replacement Splash Mount Gooseneck Faucet
K-316 - Heavy Duty Faucet with Wrist Handles

STAINLESS STEEL

ECONOMY SPACE-SAVER HAND SINKS
7-PS-23-EC, 7-PS-23-EC-SP & 7-PS-23ECSPNF

Conforms To NSF 61/9 Lead Free Requirements

7-PS-23-EC

7-PS-23ECSPNF

7-PS-23-EC-SP

REF-B

Equipment that includes a faucet may expose you to chemicals, including lead, 
that are known to the State of California to cause cancer or birth defects 

or other reproductive harm. For more Info.,visit www.p65warnings.ca.gov.

WARNING: 

Item #:                     Qty #:
Model #:
Project #:

Advance Tabco 7‐PS‐23‐EC‐X Item #200
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12 lbs.

7-PS-23-EC

7-PS-23-EC-SP

14 lbs.

200 Heartland Boulevard, Edgewood, NY  11717-8380

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, AUG. 2018REF-B

DIMENSIONS and SPECIFICATIONS
TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

“D” Spout Faucet

12 3/4"

5"
2" 

7 3/4 "

12"

16"

2"

9"

9"

12"

2"

16"

5"

8"

9"

13"
10"

2"

9"

Side Splash

7-PS-23ECSPNF Same As 
7-PS-23-EC-SP, Faucet Omitted

Advance Tabco 7‐PS‐23‐EC‐X Item #200
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11/28/2022Submittal Sheet
ITEM# 201 ‐ HD RANGE, 36", 4 OPEN BURNERS (1 EA REQ'D)
Jade JTRH‐4‐36C
Titan™ Heavy Duty Range, gas, 36", (4) 35,000 BTU open burners, infinite controls, convection oven, (2) chrome
plated racks, stainless steel oven liner, 6" plate shelf, front, sides, stub back & bottom, 6" adjustable legs, 115v/60/1‐
ph, 4.4 amps, 1/4 HP, 170,000 BTU, CSAus, NSF
ACCESSORIES

Mfr Qty Model Spec

Jade 1 NOTE: All units are fully welded with heavy duty
construction, stainless steel sides, front and top
are standard

Jade 1 NOTE: Stainless steel tray bed (burner box),
deflectors, tray guides and drip tray/grease can
standard

Jade 1 Two years part & labor warranty ‐ Includes Five
year warranty parts on oven door (parts only) &
Ten year warranty on range frame (parts only),
standard

Jade 1 Natural gas, specify if elevation over 2000 ft.

Jade 1 3/4" Rear connection, standard

Jade 1 3/4" Gas regulator supplied with range

Jade 1 Cap & stainless steel manifold cover, left

Jade 1 Cap & stainless steel manifold cover, right

Jade 1 Additional oven rack

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115 60 1 Cord &
Plug

4.4 1/4

GAS STEAM
SIZE MBTU KW INLET SIZE RETURN SIZE LB/HR PSIG (min) PSIG (max)

1 170.0 1
2 3/4" 2

Jade Range JTRH‐4‐36C Item #201
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FOUR OPEN BURNER RANGE
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MODEL NO. DESCRIPTION

o jtrh-4-36 4 open burners with oven

o jtrh-4-36c 4 open burners with convection oven

STANDARD FEATURES

• Four individual lift-off steel top grates

• Four 35,000 BTU/hr cast iron open burners

• Variable size multi-point gas connection—see utility information for details

• One stainless steel pilot per burner

• 14 gauge all welded body construction

• Stainless steel oven interior (bottom and sides removable without tools

on standard oven)

• Two chrome plated oven racks (wires curled and welded around main

frame with no sharp ends)

• Oven control located in cool zone

• Stainless steel gas tubing throughout

• Stainless steel front, sides and stub back

• Stainless steel adjustable 6" legs

• Stainless steel tray bed

• Stainless steel 6" plate shelf

• 3/4" gas regulator (shipped loose, must be installed for proper operation)

AVAILABLE OPTIONS

o Stainless steel high riser

o Stainless steel double high riser

o Stainless steel high shelf

o Stainless steel double high shelf

o Stainless steel tubular high shelf

o Stainless steel tubular double high shelf

o Common plate shelf with Item(s) Model(s) 

o Cap and cover manifold. Left o Right o

ACCESSORIES

o 6" casters, front two locking (5" diameter wheel)

o 36" flex hose with quick disconnect (3/4" connection)

o 48" flex hose with quick disconnect (3/4" connection)

o 1" gas pressure regulator (specify gas type)

o 1-1/4" gas pressure regulator (specify gas type)

o Additional oven rack (two supplied with range)

DESCRIPTION:
Heavy duty open burner range, with oven below. To be model

#JTRH manufactured by Jade Range. Provided with

four steel top grates. To have four 35,000 BTU/hr. cast iron

open top burners controlled by infinite gas valves. One spill pan

below all burners. To have 14 gauge all welded body with

stainless steel front and sides. All gas tubing to be stainless

steel throughout. To have 6" stainless steel adjustable legs. 

SPECIFY BASE

o STANDARD OVEN
To have conventional oven base with stainless steel lining. Oven

sides and bottom to be removable without tools. Provide with

two oven racks. Thermostat to adjust from 150°F to 550°F with

35,000 BTU burner. Oven interior 28-1/4" W x 14" H x 27-3/4" D.

o CONVECTION OVEN
To have convection base with 14 gauge stainless steel interior.

Provide with two oven racks. Thermostat to adjust from 150°F to

550°F with 30,000 BTU burner. Provide  with 1/4 HP 115/60/1

blower motor. Oven interior 28" W x 13-3/4" H x 24-1/2" D.

SPECIFY TYPE OF GAS WHEN ORDERING.

SPECIFY ALTITUDE WHEN ABOVE 2,000 ft.

form #jt0501 ©2008 jade range, llc

TM

®

TITAN™

JTRH-4-36 with optional high riser.

Jade JTRH‐4‐36C Item #201
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FOUR OPEN BURNER RANGE

T
IT

A
N

 F
O

U
R

 O
P

E
N

 B
U

R
N

E
R

 R
A

N
G

E

form #jt0501 ©2008 jade range, llc

TM

®

TITAN™

model btus width depth height appx. shp. wt.

jtrh-4-36 175,000 36" 38" see drawing 680 lbs.

jtrh-4-36c 170,000 36" 38" see drawing 730 lbs.

NOTE: SPECIFY TYPE OF GAS WHEN ORDERING.

UTILITY INFORMATION:

• Ranges are supplied with 1-1/4" front manifold connection

and a 1" or 3/4" capped rear manifold connection. For rear

manifold connection, remove cap. Ranges are supplied

with 3/4" gas pressure regulator. For 1-1/4" or 1" gas

pressure regulator, see accessories. (Specify required

front manifold cap and cover when ordering.)

• Required operating pressure:

Natural Gas 5" W.C. minimum

Propane Gas 10" W.C. minimum

14" W.C. maximum

Note: This unit must be connected with the gas appliance

regulator supplied.

CONVECTION OVEN ONLY:

• Power Supply: 115/60/1 - 6 foot cord with 3 prong plug

• Total maximum amps 4.0/oven

• Electronic Spark Ignitor: activated by power switch,

ignites standing pilot

• Fan Switch: three positions, on for normal operation,

on for quick cool down, off.

Jade Range

[ ] = MILLIMETERS

CONVECTION OVEN ONLY

CLEARANCE

115v. 60c. ELECT. SUPPLY CORD (9 FT. LONG)

STUB BACK

SINGLE DECK SHELF

DOUBLE DECK SHELF

CURB

CONVECTION OVEN ONLY

BLOWER MOTOR FOR

1 1/4" [32] MANIFOLD

30 1/2" [775]

34" [864]
3" [76]

10" [254]

6" [152]

34 3/4" [883]

55" [1397]

66 1/2" [1689]

20 1/2" [521]

2" [51]
1" [25]

24 3/8" [619]

1 1/2" [38]

36" [914]

36" [914]

6" [152]

6" [152]

REAR GAS CONNECTION

2 1/2" [64]

REAR GAS

   CONNECTION

2 1/2" [64]
REAR GAS

CONNECTION

13" [330]

8 1/2" [216]

4" [102]

18" [457]

38" [965]

6" [152]

11" [279]

Jade JTRH‐4‐36C Item #201
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11/28/2022Submittal Sheet
ITEM# 201A ‐ GAS CONNECTOR HOSE KIT / ASSEMBLY (1 KT REQ'D)
T&S Brass HG‐4D‐48SK
Safe‐T‐Link Gas Connector Kit, 3/4" connection, 48" hose, stainless steel braiding with extruded coating, (1) Quick‐
Disconnect, (2) Swivelink fittings, (1) 90° elbow, ball valve, restraining cable adjustable for 3' to 5', 180,000 BTU / hr
minium flow capacity

T&S Brass HG‐4D‐48SK Item #201A
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HG - 4      -      SK

Product Specifications:

Scale:

Model No.

Item No.

T&S BRASS AND BRONZE WORKS, INC.

10/09/15JRM

D SK

HG-4-SK Series 

Safe-T-Link Gas Appliance Connector: Coated Hose w/ NPT Male Ends,  

Travelers Rest, SC  29690

Date:

Swivel Links, 2-Piece Quick Disconnect,  90° Elbow &  Installation Kit 

36Ex: HG -         - 

(1) 90° Elbow, (2) Swivel Links, (1) Installation Kit

NSF 2

 Customer/Wholesaler______________________________

NFPA 54

NTS

 Architect/Engineer_________________________________

Checked:Drawn: Approved:KJG JHB

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

Sheet: 1 of

2 Saddleback Cove / P.O. Box 1088

 Contractor_______________________________________

1

 Model Specified_____________________ Quantity______

         This Space for Architect/Engineer Approval

 Job Name__________________________Date_________

Product Compliance:

ANSI Z21.69 / CSA 6.16

Gas Hose, 3/4" NPT Male Ends, 36" Length, (1) 2-Piece Quick Disconnect, 

HG-4-SK Series Product Configurator:

"L" = Length 1/2" NPT

12" HG-4C-12SK

24" HG-4C-24SK

36" HG-4C-36SK

48" HG-4C-48SK

60" HG-4C-60SK

72" HG-4C-72SK

"L" = Length 3/4" NPT

12" HG-4D-12SK

24" HG-4D-24SK

36" HG-4D-36SK

48" HG-4D-48SK

60" HG-4D-60SK

72" HG-4D-72SK

"L" = Length 1" NPT

12" HG-4E-12SK

24" HG-4E-24SK

36" HG-4E-36SK

48" HG-4E-48SK

60" HG-4E-60SK

72" HG-4E-72SK

"L" = Length 1 1/4" NPT

12" HG-4F-12SK

24" HG-4F-24SK

36" HG-4F-36SK

48" HG-4F-48SK

60" HG-4F-60SK

72" HG-4F-72SK

Coated Gas Connector
w/ NPT Male Ends & (1)
2-Piece Quick Disconnect

Installation Kit: Restraining
Cable, Street El, Ball Valve

(1) 90° Elbow

T&S Brass HG‐4D‐48SK Item #201A
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11/28/2022Submittal Sheet
ITEM# 202 ‐ HD RANGE, 36", 4 OPEN BURNERS (1 EA REQ'D)
Jade JTRH‐4‐36C
Titan™ Heavy Duty Range, gas, 36", (4) 35,000 BTU open burners, infinite controls, convection oven, (2) chrome
plated racks, stainless steel oven liner, 6" plate shelf, front, sides, stub back & bottom, 6" adjustable legs, 115v/60/1‐
ph, 4.4 amps, 1/4 HP, 170,000 BTU, CSAus, NSF
ACCESSORIES

Mfr Qty Model Spec

Jade 1 NOTE: All units are fully welded with heavy duty
construction, stainless steel sides, front and top
are standard

Jade 1 NOTE: Stainless steel tray bed (burner box),
deflectors, tray guides and drip tray/grease can
standard

Jade 1 Two years part & labor warranty ‐ Includes Five
year warranty parts on oven door (parts only) &
Ten year warranty on range frame (parts only),
standard

Jade 1 Natural gas, specify if elevation over 2000 ft.

Jade 1 3/4" Rear connection, standard

Jade 1 3/4" Gas regulator supplied with range

Jade 1 Cap & stainless steel manifold cover, left

Jade 1 Cap & stainless steel manifold cover, right

Jade 1 Additional oven rack

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115 60 1 Cord &
Plug

4.4 1/4

GAS STEAM
SIZE MBTU KW INLET SIZE RETURN SIZE LB/HR PSIG (min) PSIG (max)

1 170.0 1
2 3/4" 2

Jade Range JTRH‐4‐36C Item #202
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MODEL NO. DESCRIPTION

o jtrh-4-36 4 open burners with oven

o jtrh-4-36c 4 open burners with convection oven

STANDARD FEATURES

• Four individual lift-off steel top grates

• Four 35,000 BTU/hr cast iron open burners

• Variable size multi-point gas connection—see utility information for details

• One stainless steel pilot per burner

• 14 gauge all welded body construction

• Stainless steel oven interior (bottom and sides removable without tools

on standard oven)

• Two chrome plated oven racks (wires curled and welded around main

frame with no sharp ends)

• Oven control located in cool zone

• Stainless steel gas tubing throughout

• Stainless steel front, sides and stub back

• Stainless steel adjustable 6" legs

• Stainless steel tray bed

• Stainless steel 6" plate shelf

• 3/4" gas regulator (shipped loose, must be installed for proper operation)

AVAILABLE OPTIONS

o Stainless steel high riser

o Stainless steel double high riser

o Stainless steel high shelf

o Stainless steel double high shelf

o Stainless steel tubular high shelf

o Stainless steel tubular double high shelf

o Common plate shelf with Item(s) Model(s) 

o Cap and cover manifold. Left o Right o

ACCESSORIES

o 6" casters, front two locking (5" diameter wheel)

o 36" flex hose with quick disconnect (3/4" connection)

o 48" flex hose with quick disconnect (3/4" connection)

o 1" gas pressure regulator (specify gas type)

o 1-1/4" gas pressure regulator (specify gas type)

o Additional oven rack (two supplied with range)

DESCRIPTION:
Heavy duty open burner range, with oven below. To be model

#JTRH manufactured by Jade Range. Provided with

four steel top grates. To have four 35,000 BTU/hr. cast iron

open top burners controlled by infinite gas valves. One spill pan

below all burners. To have 14 gauge all welded body with

stainless steel front and sides. All gas tubing to be stainless

steel throughout. To have 6" stainless steel adjustable legs. 

SPECIFY BASE

o STANDARD OVEN
To have conventional oven base with stainless steel lining. Oven

sides and bottom to be removable without tools. Provide with

two oven racks. Thermostat to adjust from 150°F to 550°F with

35,000 BTU burner. Oven interior 28-1/4" W x 14" H x 27-3/4" D.

o CONVECTION OVEN
To have convection base with 14 gauge stainless steel interior.

Provide with two oven racks. Thermostat to adjust from 150°F to

550°F with 30,000 BTU burner. Provide  with 1/4 HP 115/60/1

blower motor. Oven interior 28" W x 13-3/4" H x 24-1/2" D.

SPECIFY TYPE OF GAS WHEN ORDERING.

SPECIFY ALTITUDE WHEN ABOVE 2,000 ft.

form #jt0501 ©2008 jade range, llc

TM

®

TITAN™

JTRH-4-36 with optional high riser.

Jade JTRH‐4‐36C Item #202
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form #jt0501 ©2008 jade range, llc

TM

®

TITAN™

model btus width depth height appx. shp. wt.

jtrh-4-36 175,000 36" 38" see drawing 680 lbs.

jtrh-4-36c 170,000 36" 38" see drawing 730 lbs.

NOTE: SPECIFY TYPE OF GAS WHEN ORDERING.

UTILITY INFORMATION:

• Ranges are supplied with 1-1/4" front manifold connection

and a 1" or 3/4" capped rear manifold connection. For rear

manifold connection, remove cap. Ranges are supplied

with 3/4" gas pressure regulator. For 1-1/4" or 1" gas

pressure regulator, see accessories. (Specify required

front manifold cap and cover when ordering.)

• Required operating pressure:

Natural Gas 5" W.C. minimum

Propane Gas 10" W.C. minimum

14" W.C. maximum

Note: This unit must be connected with the gas appliance

regulator supplied.

CONVECTION OVEN ONLY:

• Power Supply: 115/60/1 - 6 foot cord with 3 prong plug

• Total maximum amps 4.0/oven

• Electronic Spark Ignitor: activated by power switch,

ignites standing pilot

• Fan Switch: three positions, on for normal operation,

on for quick cool down, off.

Jade Range

[ ] = MILLIMETERS

CONVECTION OVEN ONLY

CLEARANCE

115v. 60c. ELECT. SUPPLY CORD (9 FT. LONG)

STUB BACK

SINGLE DECK SHELF

DOUBLE DECK SHELF

CURB

CONVECTION OVEN ONLY

BLOWER MOTOR FOR

1 1/4" [32] MANIFOLD

30 1/2" [775]

34" [864]
3" [76]

10" [254]

6" [152]

34 3/4" [883]

55" [1397]

66 1/2" [1689]

20 1/2" [521]

2" [51]
1" [25]

24 3/8" [619]

1 1/2" [38]

36" [914]

36" [914]

6" [152]

6" [152]

REAR GAS CONNECTION

2 1/2" [64]

REAR GAS

   CONNECTION

2 1/2" [64]
REAR GAS

CONNECTION

13" [330]

8 1/2" [216]

4" [102]

18" [457]

38" [965]

6" [152]

11" [279]

Jade JTRH‐4‐36C Item #202
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11/28/2022Submittal Sheet
ITEM# 202A ‐ GAS CONNECTOR HOSE KIT / ASSEMBLY (1 KT REQ'D)
T&S Brass HG‐4D‐48SK
Safe‐T‐Link Gas Connector Kit, 3/4" connection, 48" hose, stainless steel braiding with extruded coating, (1) Quick‐
Disconnect, (2) Swivelink fittings, (1) 90° elbow, ball valve, restraining cable adjustable for 3' to 5', 180,000 BTU / hr
minium flow capacity

T&S Brass HG‐4D‐48SK Item #202A
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Product Specifications:

Scale:

Model No.

Item No.

T&S BRASS AND BRONZE WORKS, INC.

10/09/15JRM

D SK

HG-4-SK Series 

Safe-T-Link Gas Appliance Connector: Coated Hose w/ NPT Male Ends,  

Travelers Rest, SC  29690

Date:

Swivel Links, 2-Piece Quick Disconnect,  90° Elbow &  Installation Kit 

36Ex: HG -         - 

(1) 90° Elbow, (2) Swivel Links, (1) Installation Kit

NSF 2

 Customer/Wholesaler______________________________

NFPA 54

NTS

 Architect/Engineer_________________________________

Checked:Drawn: Approved:KJG JHB

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

Sheet: 1 of

2 Saddleback Cove / P.O. Box 1088

 Contractor_______________________________________

1

 Model Specified_____________________ Quantity______

         This Space for Architect/Engineer Approval

 Job Name__________________________Date_________

Product Compliance:

ANSI Z21.69 / CSA 6.16

Gas Hose, 3/4" NPT Male Ends, 36" Length, (1) 2-Piece Quick Disconnect, 

HG-4-SK Series Product Configurator:

"L" = Length 1/2" NPT

12" HG-4C-12SK

24" HG-4C-24SK

36" HG-4C-36SK

48" HG-4C-48SK

60" HG-4C-60SK

72" HG-4C-72SK

"L" = Length 3/4" NPT

12" HG-4D-12SK

24" HG-4D-24SK

36" HG-4D-36SK

48" HG-4D-48SK

60" HG-4D-60SK

72" HG-4D-72SK

"L" = Length 1" NPT

12" HG-4E-12SK

24" HG-4E-24SK

36" HG-4E-36SK

48" HG-4E-48SK

60" HG-4E-60SK

72" HG-4E-72SK

"L" = Length 1 1/4" NPT

12" HG-4F-12SK

24" HG-4F-24SK

36" HG-4F-36SK

48" HG-4F-48SK

60" HG-4F-60SK

72" HG-4F-72SK

Coated Gas Connector
w/ NPT Male Ends & (1)
2-Piece Quick Disconnect

Installation Kit: Restraining
Cable, Street El, Ball Valve

(1) 90° Elbow

T&S Brass HG‐4D‐48SK Item #202A
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11/28/2022Submittal Sheet
ITEM# 203 ‐ CONVECTION OVEN, GAS (1 EA REQ'D)
Blodgett ZEPH‐100‐G DBL
Zephaire Convection Oven, gas, double‐deck, standard depth, capacity (5) 18" x 26" pans per compartment, (SSI‐M)
solid state infinite controls with 60 min. manual timer, two speed fan, flue connector, dependent glass doors,
interior light, stainless steel front, sides & top, 6" stainless steel legs, 100,000 BTU, ETL, NSF
ACCESSORIES

Mfr Qty Model Spec

Blodgett 1 2 year parts, 2 year labor and 1 additional year
door warranty (parts only), standard

Blodgett 1 Natural gas

Blodgett 1 (2) 115v/60/1‐ph, 6.0 amps, 2‐wire with ground,
cord & plug, 1/2 hp, standard

Blodgett 1 SSI‐M Top Oven: Solid State infinite control with 60 min.
manual timer

Blodgett 1 SSI‐M Bottom Oven: Solid State infinite control with 60
min. manual timer

Blodgett 1 Draft diverter, stainless steel, standard

Blodgett 1 6" legs, adjustable, stainless steel (set),
standard

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115 60 1 Cord &
Plug

6.0 1/2

2 115 60 1 6.0 1/2

ELECTRICAL 1 REMARKS
Top Oven
ELECTRICAL 2 REMARKS
Bottom Oven

GAS STEAM
SIZE MBTU KW INLET SIZE RETURN SIZE LB/HR PSIG (min) PSIG (max)

1 3/4" 50.0 1
2 3/4" 50.0 2

Blodge ZEPH‐100‐G DBL Item #203
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Full-Size, Standard Depth
Gas Convection Oven

Shown on optional casters

OPTIONS AND ACCESSORIES
(AT ADDITIONAL CHARGE)

 � Legs, casters & stands
 � 6” (152mm) seismic legs
 � 6” (152mm) casters
 � 4” (107mm) low profile casters
 � 25” (635mm) stainless steel stand w/rack 

guides
 � 29” (737mm) stainless steel, fully welded 

open stand with pan supports
 � Gas hose with quick disconnect and 

restraining device
 � 48” (1219mm) hose
 � 36” (914mm) hose

 � Extra oven racks
 � SSD - solid state digital control with LED 

display, Cook & Hold and Pulse Plus®
 � Gas manifold (for double sections)
 � Stainless steel solid back panel
 � Extended labor warranty

OPTIONS AND ACCESSORIES
(AT NO ADDITIONAL CHARGE)

 � Solid stainless steel doors

Project

Item No.

Quantity

Standard depth baking compartment - accepts five 18” x 26” 
standard full-size baking pans in left-to-right positions
All data is shown per oven section, unless otherwise 
indicated.

Refer to operator manual specification chart for listed model names.

EXTERIOR CONSTRUCTION
 � Full angle iron frame
 � Stainless steel front, top, sides and legs
 � Dual pane thermal glass windows encased in stainless 

steel door frames
 � Powder coated door handle with simultaneous door operation
 � Triple-mounted pressure lock door design with turnbuckle 

assembly
 � Removable front control panel
 � Solid mineral fiber insulation at top, back, sides and bottom

INTERIOR CONSTRUCTION
 � Double-sided porcelainized baking compartment liner (14 gauge)
 � Aluminized steel combustion chamber
 � Dual inlet blower wheel
 � Five chrome-plated racks, eleven rack positions with a minimum 

of 1-5/8” (41mm) spacing

OPERATION
 � Dual Flow Gas system combines direct and indirect heat
 � Electronic spark ignition control system
 � Removable dual tube burners
 � Pressure regulator and manual gas service cut-off valve located in 

front control area
 � Air mixers with adjustable air shutters
 � Solid state thermostat with temperature control range of 200°F 

(93°C) to 500°F (260°C)
 � Two speed fan motor
 � 1/2 horsepower blower motor with automatic thermal overload 

protection
 � Control area cooling fan
 � Interior oven lights

STANDARD FEATURES
 � SSI-M - solid state infinite control with separate dials for 

thermostat and timerr
 � 25” (635mm) adjustable stainless steel legs (for single units)
 � 6” (152mm) adjustable stainless steel legs (for double sections)
 � Draft diverter or draft hood for venting (select one)
 � Porcelainized oven liner
 � Two year parts and two year labor oven warranty*
 � Three year limited oven door warranty*

* For all international markets, contact your local distributor.

NOTE: The company reserves the right to make 
substitutions of components without prior notice

www.blodgett.com 
42 Allen Martin Drive, Essex Junction, VT 05452
Phone: (802) 658-6600  ̵ Fax: (802) 864-0183P/N 52774 Rev N (2/22)
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APPROVAL/STAMP

ZEPHAIRE-100-G

SHORT FORM SPECIFICATIONS Provide Blodgett full-size convection oven model ZEPHAIRE-100-G, (single/double) compartment. Each compartment shall 
have porcelainized steel liner and shall accept five 18” x 26” standard full-size bake pans in left to right positions. Doors shall have dual pane thermal glass 
windows with single powder coated handle and simultaneous operation. Unit shall be gas heated with electronic spark ignition and shall cook by means of a 
dual-flow system combining direct and indirect heat. Air in baking chamber distributed by dual inlet blower wheel powered by a two speed, 1/2 HP motor with 
thermal Overload protection. Each chamber shall be fitted with five chrome-plated removable racks. Control panel shall be recessed with Cook/Cool Down 
mode selector, solid state infinite control with separate dials for thermostat and timer. Provide options and accessories as indicated.

DIMENSIONS
Floor space 38-1/4” (972mm) W x 36-7/8” (936mm) L
Interior 29” (737mm) W x 20” (508mm) H x 24-1/4” (616mm) D
If oven is on casters
Single Add 4-1/2” (114mm) to height
Double Height dimensions remain the same
Double Low Profile Subtract 2.5” (64mm) from all height dimensions

PRODUCT CLEARANCE
From combustible and non-combustible construction
Oven sides 2” (13 mm)
Oven back 0” (0 mm)

MINIMUM ENTRY CLEARANCE
Uncrated 32-1/16” (814mm)
Crated 37-1/2” (953mm)

SHIPPING INFORMATION
Approx. Weight

Single 535 lbs. (243 kg)
Double 1070 lbs. (485 kg)

Crate Size
37-1/2” (952mm) x 43-1/2” (1105mm) x 51-3/4” (1315mm) 
(2 crates required for double)

GAS SUPPLY (per section)
3/4” NPT
Inlet Pressure
Natural Gas 7.0” W.C. min. – 10.5” W.C. max.
Propane 10.5” W.C. min. – 13.0” W.C. max.
Manifold Pressure
Natural Gas 3.5” W.C
Propane 10” W.C.

MAXIMUM INPUT
50,000 BTU/hr per oven section

POWER SUPPLY
115 VAC, 1 phase, 6 Amp, 60 Hz., 2-wire with 
ground, 1/2 H.P., 2 speed motor, 1120 and 1710 
RPM
6’ (1.8m) electric cord set furnished.

FOR COMMERCIAL USE ONLY

3 (76)

36.88
(937)

17.38
(441)

19.06 (484)
2.5 (64)

7.19 (183)

6 (152) dia.

3 (76)

38.25 (972)

TOP VIEW

DIMENSIONS ARE IN INCHES (MM)

SINGLE

DRAFT DIVERTER
57.06 (1450)
51.75 (1315)

35.5 (902)

25 (635)

0 (0)

6 (152)

28.38
(721)

DOUBLE

12.75 (324)
DRAFT HOOD

70.63 (1794)

16.25
(413)

38.56 (979)
33.25 (845)

17 (432)

6.5 (165)
0 (0)

41.94
(1065)

9.88
(251)
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11/28/2022Submittal Sheet
ITEM# 203A ‐ GAS CONNECTOR HOSE KIT / ASSEMBLY (2 KT REQ'D)
T&S Brass HG‐4D‐48SK
Safe‐T‐Link Gas Connector Kit, 3/4" connection, 48" hose, stainless steel braiding with extruded coating, (1) Quick‐
Disconnect, (2) Swivelink fittings, (1) 90° elbow, ball valve, restraining cable adjustable for 3' to 5', 180,000 BTU / hr
minium flow capacity

T&S Brass HG‐4D‐48SK Item #203A
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Product Specifications:

Scale:

Model No.

Item No.

T&S BRASS AND BRONZE WORKS, INC.

10/09/15JRM

D SK

HG-4-SK Series 

Safe-T-Link Gas Appliance Connector: Coated Hose w/ NPT Male Ends,  

Travelers Rest, SC  29690

Date:

Swivel Links, 2-Piece Quick Disconnect,  90° Elbow &  Installation Kit 

36Ex: HG -         - 

(1) 90° Elbow, (2) Swivel Links, (1) Installation Kit

NSF 2

 Customer/Wholesaler______________________________

NFPA 54

NTS

 Architect/Engineer_________________________________

Checked:Drawn: Approved:KJG JHB

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

Sheet: 1 of

2 Saddleback Cove / P.O. Box 1088

 Contractor_______________________________________

1

 Model Specified_____________________ Quantity______

         This Space for Architect/Engineer Approval

 Job Name__________________________Date_________

Product Compliance:

ANSI Z21.69 / CSA 6.16

Gas Hose, 3/4" NPT Male Ends, 36" Length, (1) 2-Piece Quick Disconnect, 

HG-4-SK Series Product Configurator:

"L" = Length 1/2" NPT

12" HG-4C-12SK

24" HG-4C-24SK

36" HG-4C-36SK

48" HG-4C-48SK

60" HG-4C-60SK

72" HG-4C-72SK

"L" = Length 3/4" NPT

12" HG-4D-12SK

24" HG-4D-24SK

36" HG-4D-36SK

48" HG-4D-48SK

60" HG-4D-60SK

72" HG-4D-72SK

"L" = Length 1" NPT

12" HG-4E-12SK

24" HG-4E-24SK

36" HG-4E-36SK

48" HG-4E-48SK

60" HG-4E-60SK

72" HG-4E-72SK

"L" = Length 1 1/4" NPT

12" HG-4F-12SK

24" HG-4F-24SK

36" HG-4F-36SK

48" HG-4F-48SK

60" HG-4F-60SK

72" HG-4F-72SK

Coated Gas Connector
w/ NPT Male Ends & (1)
2-Piece Quick Disconnect

Installation Kit: Restraining
Cable, Street El, Ball Valve

(1) 90° Elbow

T&S Brass HG‐4D‐48SK Item #203A
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11/28/2022Submittal Sheet
ITEM# 204 ‐ CONVECTION OVEN, GAS (1 EA REQ'D)
Blodgett ZEPH‐100‐G DBL
Zephaire Convection Oven, gas, double‐deck, standard depth, capacity (5) 18" x 26" pans per compartment, (SSI‐M)
solid state infinite controls with 60 min. manual timer, two speed fan, flue connector, dependent glass doors,
interior light, stainless steel front, sides & top, 6" stainless steel legs, 100,000 BTU, ETL, NSF
ACCESSORIES

Mfr Qty Model Spec

Blodgett 1 2 year parts, 2 year labor and 1 additional year
door warranty (parts only), standard

Blodgett 1 Natural gas

Blodgett 1 (2) 115v/60/1‐ph, 6.0 amps, 2‐wire with ground,
cord & plug, 1/2 hp, standard

Blodgett 1 SSI‐M Top Oven: Solid State infinite control with 60 min.
manual timer

Blodgett 1 SSI‐M Bottom Oven: Solid State infinite control with 60
min. manual timer

Blodgett 1 Draft diverter, stainless steel, standard

Blodgett 1 6" legs, adjustable, stainless steel (set),
standard

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115 60 1 Cord &
Plug

6.0 1/2

2 115 60 1 6.0 1/2

ELECTRICAL 1 REMARKS
Top Oven
ELECTRICAL 2 REMARKS
Bottom Oven

GAS STEAM
SIZE MBTU KW INLET SIZE RETURN SIZE LB/HR PSIG (min) PSIG (max)

1 3/4" 50.0 1
2 3/4" 50.0 2

Blodge ZEPH‐100‐G DBL Item #204
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Full-Size, Standard Depth
Gas Convection Oven

Shown on optional casters

OPTIONS AND ACCESSORIES
(AT ADDITIONAL CHARGE)

 � Legs, casters & stands
 � 6” (152mm) seismic legs
 � 6” (152mm) casters
 � 4” (107mm) low profile casters
 � 25” (635mm) stainless steel stand w/rack 

guides
 � 29” (737mm) stainless steel, fully welded 

open stand with pan supports
 � Gas hose with quick disconnect and 

restraining device
 � 48” (1219mm) hose
 � 36” (914mm) hose

 � Extra oven racks
 � SSD - solid state digital control with LED 

display, Cook & Hold and Pulse Plus®
 � Gas manifold (for double sections)
 � Stainless steel solid back panel
 � Extended labor warranty

OPTIONS AND ACCESSORIES
(AT NO ADDITIONAL CHARGE)

 � Solid stainless steel doors

Project

Item No.

Quantity

Standard depth baking compartment - accepts five 18” x 26” 
standard full-size baking pans in left-to-right positions
All data is shown per oven section, unless otherwise 
indicated.

Refer to operator manual specification chart for listed model names.

EXTERIOR CONSTRUCTION
 � Full angle iron frame
 � Stainless steel front, top, sides and legs
 � Dual pane thermal glass windows encased in stainless 

steel door frames
 � Powder coated door handle with simultaneous door operation
 � Triple-mounted pressure lock door design with turnbuckle 

assembly
 � Removable front control panel
 � Solid mineral fiber insulation at top, back, sides and bottom

INTERIOR CONSTRUCTION
 � Double-sided porcelainized baking compartment liner (14 gauge)
 � Aluminized steel combustion chamber
 � Dual inlet blower wheel
 � Five chrome-plated racks, eleven rack positions with a minimum 

of 1-5/8” (41mm) spacing

OPERATION
 � Dual Flow Gas system combines direct and indirect heat
 � Electronic spark ignition control system
 � Removable dual tube burners
 � Pressure regulator and manual gas service cut-off valve located in 

front control area
 � Air mixers with adjustable air shutters
 � Solid state thermostat with temperature control range of 200°F 

(93°C) to 500°F (260°C)
 � Two speed fan motor
 � 1/2 horsepower blower motor with automatic thermal overload 

protection
 � Control area cooling fan
 � Interior oven lights

STANDARD FEATURES
 � SSI-M - solid state infinite control with separate dials for 

thermostat and timerr
 � 25” (635mm) adjustable stainless steel legs (for single units)
 � 6” (152mm) adjustable stainless steel legs (for double sections)
 � Draft diverter or draft hood for venting (select one)
 � Porcelainized oven liner
 � Two year parts and two year labor oven warranty*
 � Three year limited oven door warranty*

* For all international markets, contact your local distributor.

NOTE: The company reserves the right to make 
substitutions of components without prior notice

www.blodgett.com 
42 Allen Martin Drive, Essex Junction, VT 05452
Phone: (802) 658-6600  ̵ Fax: (802) 864-0183P/N 52774 Rev N (2/22)
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APPROVAL/STAMP

ZEPHAIRE-100-G

SHORT FORM SPECIFICATIONS Provide Blodgett full-size convection oven model ZEPHAIRE-100-G, (single/double) compartment. Each compartment shall 
have porcelainized steel liner and shall accept five 18” x 26” standard full-size bake pans in left to right positions. Doors shall have dual pane thermal glass 
windows with single powder coated handle and simultaneous operation. Unit shall be gas heated with electronic spark ignition and shall cook by means of a 
dual-flow system combining direct and indirect heat. Air in baking chamber distributed by dual inlet blower wheel powered by a two speed, 1/2 HP motor with 
thermal Overload protection. Each chamber shall be fitted with five chrome-plated removable racks. Control panel shall be recessed with Cook/Cool Down 
mode selector, solid state infinite control with separate dials for thermostat and timer. Provide options and accessories as indicated.

DIMENSIONS
Floor space 38-1/4” (972mm) W x 36-7/8” (936mm) L
Interior 29” (737mm) W x 20” (508mm) H x 24-1/4” (616mm) D
If oven is on casters
Single Add 4-1/2” (114mm) to height
Double Height dimensions remain the same
Double Low Profile Subtract 2.5” (64mm) from all height dimensions

PRODUCT CLEARANCE
From combustible and non-combustible construction
Oven sides 2” (13 mm)
Oven back 0” (0 mm)

MINIMUM ENTRY CLEARANCE
Uncrated 32-1/16” (814mm)
Crated 37-1/2” (953mm)

SHIPPING INFORMATION
Approx. Weight

Single 535 lbs. (243 kg)
Double 1070 lbs. (485 kg)

Crate Size
37-1/2” (952mm) x 43-1/2” (1105mm) x 51-3/4” (1315mm) 
(2 crates required for double)

GAS SUPPLY (per section)
3/4” NPT
Inlet Pressure
Natural Gas 7.0” W.C. min. – 10.5” W.C. max.
Propane 10.5” W.C. min. – 13.0” W.C. max.
Manifold Pressure
Natural Gas 3.5” W.C
Propane 10” W.C.

MAXIMUM INPUT
50,000 BTU/hr per oven section

POWER SUPPLY
115 VAC, 1 phase, 6 Amp, 60 Hz., 2-wire with 
ground, 1/2 H.P., 2 speed motor, 1120 and 1710 
RPM
6’ (1.8m) electric cord set furnished.

FOR COMMERCIAL USE ONLY

3 (76)

36.88
(937)

17.38
(441)

19.06 (484)
2.5 (64)

7.19 (183)

6 (152) dia.

3 (76)

38.25 (972)

TOP VIEW

DIMENSIONS ARE IN INCHES (MM)

SINGLE

DRAFT DIVERTER
57.06 (1450)
51.75 (1315)

35.5 (902)

25 (635)

0 (0)

6 (152)

28.38
(721)

DOUBLE

12.75 (324)
DRAFT HOOD

70.63 (1794)

16.25
(413)

38.56 (979)
33.25 (845)

17 (432)

6.5 (165)
0 (0)

41.94
(1065)

9.88
(251)
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11/28/2022Submittal Sheet
ITEM# 204A ‐ GAS CONNECTOR HOSE KIT / ASSEMBLY (2 KT REQ'D)
T&S Brass HG‐4D‐48SK
Safe‐T‐Link Gas Connector Kit, 3/4" connection, 48" hose, stainless steel braiding with extruded coating, (1) Quick‐
Disconnect, (2) Swivelink fittings, (1) 90° elbow, ball valve, restraining cable adjustable for 3' to 5', 180,000 BTU / hr
minium flow capacity

T&S Brass HG‐4D‐48SK Item #204A
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Product Specifications:

Scale:

Model No.

Item No.

T&S BRASS AND BRONZE WORKS, INC.

10/09/15JRM

D SK

HG-4-SK Series 

Safe-T-Link Gas Appliance Connector: Coated Hose w/ NPT Male Ends,  

Travelers Rest, SC  29690

Date:

Swivel Links, 2-Piece Quick Disconnect,  90° Elbow &  Installation Kit 

36Ex: HG -         - 

(1) 90° Elbow, (2) Swivel Links, (1) Installation Kit

NSF 2

 Customer/Wholesaler______________________________

NFPA 54

NTS

 Architect/Engineer_________________________________

Checked:Drawn: Approved:KJG JHB

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

Sheet: 1 of

2 Saddleback Cove / P.O. Box 1088

 Contractor_______________________________________

1

 Model Specified_____________________ Quantity______

         This Space for Architect/Engineer Approval

 Job Name__________________________Date_________

Product Compliance:

ANSI Z21.69 / CSA 6.16

Gas Hose, 3/4" NPT Male Ends, 36" Length, (1) 2-Piece Quick Disconnect, 

HG-4-SK Series Product Configurator:

"L" = Length 1/2" NPT

12" HG-4C-12SK

24" HG-4C-24SK

36" HG-4C-36SK

48" HG-4C-48SK

60" HG-4C-60SK

72" HG-4C-72SK

"L" = Length 3/4" NPT

12" HG-4D-12SK

24" HG-4D-24SK

36" HG-4D-36SK

48" HG-4D-48SK

60" HG-4D-60SK

72" HG-4D-72SK

"L" = Length 1" NPT

12" HG-4E-12SK

24" HG-4E-24SK

36" HG-4E-36SK

48" HG-4E-48SK

60" HG-4E-60SK

72" HG-4E-72SK

"L" = Length 1 1/4" NPT

12" HG-4F-12SK

24" HG-4F-24SK

36" HG-4F-36SK

48" HG-4F-48SK

60" HG-4F-60SK

72" HG-4F-72SK

Coated Gas Connector
w/ NPT Male Ends & (1)
2-Piece Quick Disconnect

Installation Kit: Restraining
Cable, Street El, Ball Valve

(1) 90° Elbow

T&S Brass HG‐4D‐48SK Item #204A
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11/28/2022Submittal Sheet
ITEM# 205 ‐ COMBI OVEN, GAS (1 EA REQ'D)
Alto‐Shaam CTP20‐20G
Combitherm® CT PROformance™ Combi Oven/Steamer, gas, boiler‐free, floor model with roll‐in cart, (20) non‐tilt
support rails, (20) 18" x 26" full size sheet or (40) 12" x 20" full size hotel pan (1/1 GN) capacity, PROtouch control with
steam/convection/combi and retherm cooking modes, programmable cool‐down, SafeVent™ steam venting,
removable single‐point temperature probe, (3) power levels, (4) cooking modes, CombiClean PLUS™ with (5)
cleaning levels, CoolTouch3™ glass window, door hinged right, high efficiency LED lighting, stainless steel
construction, seismic legs, 266,000 BTU, EcoSmart®, cULus, UL EPH Classified, CE, IPX5, Gastec, ENERGY STAR®
ACCESSORIES

Mfr Qty Model Spec

Alto‐Shaam 1 NOTE: Subject to Manufacturer’s Terms &
Conditions. See Documents Section

Alto‐Shaam 1 It is the sole responsibility of the
owner/operator/purchaser of this equipment to
verify that the incoming water supply is
comprehensively tested and, if required, provide
a means of water treatment that would meet the
compliance requirements with the
manufacturers water quality standards
published on the product spec sheet. Non‐
compliance with these minimum standards will
potentially damage this equipment and/or
components and VOID the original equipment
manufacturers warranty

Alto‐Shaam 1 Combitherm Factory Authorized Installation
Program, for Roll‐in units (First unit only) ((NET)
NO FURTHER DISCOUNTS APPLY)

Alto‐Shaam 3 Combitherm Factory Authorized Installation
Program, for Roll‐in units (per each additional
unit) ((NET) NO FURTHER DISCOUNTS APPLY)

Alto‐Shaam 1 Installation Program includes: 
1. Travel within 60 miles (120 miles round‐trip) of
installer 
2. Pre‐installation site survey 
3. Professionally reviewed and managed
installation process 
4. Assembly of purchased equipment 
5. Assembly of any accessories 
6. Placement and leveling of unit 
7. Connection to existing utilities within three
feet of unit 
8. Mechanical to ensure proper function 
(Note: Installation of units outside of the 60 mile
radius will require additional travel charges
payable by the customer) 

Installation Program does not include: 
1. Delivery to end user location 
2. Unit must be within five feet of and have a
clear and unobstructed path to final destination 
3. Special licensing or permits 

Alto‐Shaam CTP20‐20G Item #205
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4. Overtime travel or labor 
5. Removal of packing material 
6. Removal and scrapping of old unit 
7. Installation kit 
8. Installation of water treatment systems
(filters)

Alto‐Shaam 1 Natural gas

Alto‐Shaam 1 Combi Oven/Steamer Unit, without CombiSmoker
option, standard

Alto‐Shaam 1 120v/60/1‐ph, 13.6 amps, 1.7kW, 12 AWG, NO cord
or plug

Alto‐Shaam 1 5021520 Installation Kit, for gas CTP or CTC combi ovens,
CPVC, rated up to 30.0 amps, per oven ((NET) NO
FURTHER DISCOUNTS APPLY)

Alto‐Shaam 1 Note: Please refer to Installation Program
brochure for kit contents

Alto‐Shaam 1 5031204 Reverse Osmosis System, 10 gallon
hydropneumatic storage tank, up to 175 gpd
production, operates at line pressure (non‐
electric), particulate & chlorine reduction
prefilter, mineral‐addition cartridge, post‐filter
for chloramine reduction, full system bypass
valve and valve‐in‐head system shut off, includes
hose, tubing & fittings for installation, compact
wall‐mount processor with remote storage tank
provides installation flexibility (Single Oven
Application) ((NET) NO FURTHER DISCOUNTS
APPLY)

Alto‐Shaam 1 Reverse Osmosis System Field Install Program
((NET) NO FURTHER DISCOUNTS APPLY)

Alto‐Shaam 1 Removable single‐point temperature probe,
standard

Alto‐Shaam 1 NOTE: Security options not available on recessed
door models

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 120 60 1 Direct 13.6 1.7

GAS STEAM
SIZE MBTU KW INLET SIZE RETURN SIZE LB/HR PSIG (min) PSIG (max)

1 3/4" 266.0 72.0 1

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 3/4" 3/4" 1 1‐1/2"

Alto‐Shaam CTP20‐20G Item #205
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Combitherm® CTP20-20G
Gas Boiler-free

Combining multiple cooking functions into a single appliance, 
Combitherm® ovens provide endless versatility, reliability and 
unmatched performance. An all-in-one solution for efficient and 
consistent food production. Combitherm ovens do the work of a 
convection oven, kettle, steamer, fryer, smoker and more. Execute 
every dish, no matter how simple or complex, faster than ever with 
flawless precision and consistency.

CTP20-20G

Standard features

• Four cooking modes—steam, convection, combination, and retherm

• Programmable, touchscreen control

• Easy recipe upload/download via USB port

• Four fully automated cleaning cycles

• Front-accessible and retractable rinse hose

• LED illuminated door handle is designed for the needs of the busy 
kitchen, and provides visual notification of the oven status

• Absolute Humidity Control™ allows for selection any humidity level
from 0-100% to maximize food quality, texture, and yield

• SafeVent™ provides automatic steam venting at the end of the
cooking cycle

20 Twenty full-size sheet pans, twenty GN 2/1 pans;
forty full-size hotel or GN 1/1 pans; two rows deep

Roll-in pan cart with twenty non-tilt support rails; 
20” (508mm) horizontal width between rails, 2-9/16” 
(65mm) vertical spacing between rails

480 lb (218 kg) product maximum

300 quarts (380 liters) volume maximum

Ten (10) wire shelves included. Additional wire 
shelves required for maximum capacity.

Configurations (select one)

Door swing
■ Right hinged
	■ Recessed door, optional; increases oven width by 5” (127mm)

Electrical
■ 120V 1ph ⬜  208-240V 1ph
■ 208-240V 3ph ⬜  380-415V 3ph

Gas type
■ Natural ⬜  Propane

Accessories (select all that apply)
■ Smoking feature, including one-step cold smoking (not

available on units with security devices)
■ Extended one-year warranty
■ Automatic grease collection system, includes four 6-piece,

self-trussing poultry racks #5014438, interior drip collection
pan, and grease collection container with shut off valve

Cleaning
■ Automatic tablet-based cleaning system, standard
■ Automatic liquid cleaning system, optional

Probe choices
■ Removable, single-point, quick-connect core temperature

probe, standard
■ Removable, single-point, quick-connect sous vide

temperature probe, optional
■ Hard-wired, multi-point core temperature probe, optional

(factory only installed)

Security devices for correctional facility use
■ Optional base package (not available with recessed

door): includes tamper-proof screw package, excludes
temperature probe

■ Anti-entrapment device, optional
■ Control panel security cover, optional
■ Hasp door lock (padlock not included), optional
■ Removable, single-point, quick-connect core temperature

probe, optional

Installation options (select one)
■ Alto-Shaam Combination Factory Authorized Installation

Program - available in the U.S. and Canada only
■ Installation Start-Up Check - available through an Alto-Shaam

authorized service agency

CAPACITY

This oven complies with UL 710B, section 17 COA #5760

      WMTS 104    
  WM 40202

 Global-Mark.com.au
Global-Mark.com.au®

ID Number: GAS-103295-001 
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NOTES:
ALL DIМS LISTED AS H x W x D

INTERIOR DIМENSIONS: 1535 мм X 616 мм X 832 мм•
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Combitherm® CTP20-20G
 Specification

• Oven must be installed level.

• Water supply shut-off valve and back-flow 
preventer when required by local code.

• Hood installation is required.

• Drain must not be located directly 
underneath the appliance.

Top:  20" (508mm) 

Left:  0" (0mm)

  18" (457mm) recommended service access

Right: 0" (0mm) Non-combustible surfaces

  2" (51mm) combustible surfaces

Bottom: 5-1/8" (130mm)

Back:  4" (102mm)

  4-5/16" (109mm) optional plumbing kit

Model Exterior (H x W x D)                Interior (H x W x D)       
CTP20-20G 79-1/4" x 43-3/4" x 47" (2012mm x 1111mm x 1192mm)                      60-7/16" x 24-1/4" x 32-3/4" (1535mm x 616mm x 832mm)
 Exterior with recessed door (H x W x D)                Net Weight
 79-1/4" x 48-3/4" x 47" (2012mm x 1238mm x 1192mm)                   1100 lb (499 kg)

  Ship Dimensions (L x W x H)*                Ship Weight*
CTP20-20G 53" x 53" x 87" (1346mm x 1346mm x 2210mm)               1250 lb (567 kg)
* Domestic ground shipping information. Contact factory for export weight and dimensions.

CLEARANCE

DIMENSIONS

CHECK FIRST

A = Untreated water B = Treated water C = Electrical (Bottom)
D = Gas E = Water Drain 
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Heat of rejection

CTP20-20G Heat Gain 
qs,

BTU/hr

Heat Gain 
qs,
kW

Heat Gain 
qs, 

Mj/hr

1,490 0.44 186.7

Combitherm® CTP20-20G

ProPower™ Standard With CombiSmoker® Option

CTP20-20G V Ph Hz Awg (mm²) A Breaker kW A Breaker kW Connection Certification

† 120V** 120 1 60 12 (3.31) 13.6 20 1.7 18.4 25 2.3 L1, L2/N, G

† 208-240V 208 1* 50/60 14 (2.08) 9.6 15 2.0 12.1 15 2.5 L1, L2/N, G

240 1* 50/60 14 (2.08) 8.4 15 2.0 11.3 15 2.7 L1, L2/N, G

† 208-240V 208 3 50/60 14 (2.08) 9.6 15 2.0 12.1 15 2.5 L1, L2, L3, G

240 3 50/60 14 (2.08) 8.4 15 2.0 11.3 15 2.7 L1, L2, L3, G

380-415V 380 3 50/60 14 (2.08) 9.2 15 2.0 11.8 15 2.6 L1, L2, L3, N, G

415 3 50/60 14 (2.08) 8.4 15 2.0 11.3 15 2.7 L1, L2, L3, N, G

† Per UL requirements, must be permanently connected to electrical supply source 
* Electrical service charge applies
** Ground fault or residual current protection device must accommodate a leakage current of 20mA.

Water requirements (per oven)
• Two cold water inlets - drinking quality

• One treated water inlet: 3/4” NPT connection. Line pressure
30 psi minimum dynamic and 90 psi maximum static (200-
600 kPa) at a minimum flow rate of 0.26 gpm (1 L/min).

• One untreated water inlet: 3/4” NPT connection. Line
pressure 30 psi minimum dynamic and 90 psi maximum
static (200-600 kPa) at a minimum flow rate of 2.64 gpm (10
L/min).  Water drain: 1-1/2” (40mm) connection with a vertical
vent to extend above the exhaust vent. Materials must
withstand temperatures up to 200°F (93°C).

Water Quality Standards
It is the sole responsibility of the owner/operator/purchaser 
of this equipment to verify that the incoming water supply is 
comprehensively tested and, if required, a means of “water 
treatment” provided that would meet compliance requirements 
with the published water quality standards shown below. Non-
compliance with these minimum standards will potentially 
damage this equipment and/or components and void the original 
equipment manufacturer’s warranty. Alto-Shaam recommends 
using the Alto-Shaam Reverse Osmosis System to properly treat 
your water.

Clearance requirements for water filtration system
Do not install a water filtration system behind unit.

Noise emissions
A maximum 67 dBA was measured at 3.3 ft (1 m) 
from unit as tested on CTP10-20E.

CLEARANCE

WATER

ELECTRIC

NOISEHEAT

      WMTS 104    
  WM 40202
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• Electrical connections must meet all applicable federal, state, and local codes.
• For use on individual branch circuit only.
• Ovens are not supplied with an electrical cord or plug.

 Inlet Water Requirements

Contaminant Treated Water Untreated Water

Free Chlorine Less than 0.1 ppm (mg/L) Less than 0.1 ppm (mg/L)

Hardness 30-70 ppm 30-70 ppm

Chloride Less than 30 ppm (mg/L) Less than 30 ppm (mg/L)

pH 7.0 to 8.5 7.0 to 8.5

Silica Less than 12 ppm (mg/L) Less than 12 ppm (mg/L)

Total Dissolved Solids (tds) 50-125 ppm 50-360 ppm
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Combitherm® CTP20-20G

UL Marked 
Appliances

Maximum 
Input BTU/h

Minimum 
Input BTU/h

Maximum Inlet 
Pressure Inches 

WC

Minimum Inlet 
Pressure Inches 

WC

Maximum Fuel 
Consumption*

CFH GPH

Natural Gas
266,000 177,000 14.0

5.5 253.3 N/A

Propane 9.0 106.4 2.9

*Assumes an average heating value for natural gs to be 1050 BTU/SCF and a specific gravity of 0.60. The
assumed value for propane gas is 2,500 BTU/SCF, and a specific gravity of 1.53.

AGA Marked 
Appliances

Maximum 
Input MJ/h

Minimum 
Input MJ/h

Maximum 
Inlet Pressure 

kPa

Minimum 
Inlet Pressure 

kPa

Maximum Fuel Consumption

m³/h L/h

Natural Gas
280.6 186.7 3.48

1.13 7.4 N/A

Propane 2.75 2.9 11.1

CE Marked 
Appliances

Maximum Input Minimum Input Nominal Gas 
Pressure mbar

Maximum Gas 
Pressure mbar

Maximum Fuel 
Consumption m³kWh 

(Hs)
kWh 
(Hi)

kWh 
(Hs)

kWh 
(Hi)

2E (G20)
80.0 72.0 56.0 50.4

20

50

7.6

2LL (G25) 20 8.9

3P (G31)
78.3 72.0 54.6 50.4

37 2.9

3B/P (G30) 29 2.9

Gas Requirements (gas type must be specified on order)
Hook-up: 3/4" NPT

GAS
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11/28/2022Submittal Sheet
ITEM# 206 ‐ COMBI OVEN, GAS (1 EA REQ'D)
Alto‐Shaam CTP20‐20G
Combitherm® CT PROformance™ Combi Oven/Steamer, gas, boiler‐free, floor model with roll‐in cart, (20) non‐tilt
support rails, (20) 18" x 26" full size sheet or (40) 12" x 20" full size hotel pan (1/1 GN) capacity, PROtouch control with
steam/convection/combi and retherm cooking modes, programmable cool‐down, SafeVent™ steam venting,
removable single‐point temperature probe, (3) power levels, (4) cooking modes, CombiClean PLUS™ with (5)
cleaning levels, CoolTouch3™ glass window, door hinged right, high efficiency LED lighting, stainless steel
construction, seismic legs, 266,000 BTU, EcoSmart®, cULus, UL EPH Classified, CE, IPX5, Gastec, ENERGY STAR®
ACCESSORIES

Mfr Qty Model Spec

Alto‐Shaam 1 NOTE: Subject to Manufacturer’s Terms &
Conditions. See Documents Section

Alto‐Shaam 1 It is the sole responsibility of the
owner/operator/purchaser of this equipment to
verify that the incoming water supply is
comprehensively tested and, if required, provide
a means of water treatment that would meet the
compliance requirements with the
manufacturers water quality standards
published on the product spec sheet. Non‐
compliance with these minimum standards will
potentially damage this equipment and/or
components and VOID the original equipment
manufacturers warranty

Alto‐Shaam 1 Combitherm Factory Authorized Installation
Program, for Roll‐in units (First unit only) ((NET)
NO FURTHER DISCOUNTS APPLY)

Alto‐Shaam 3 Combitherm Factory Authorized Installation
Program, for Roll‐in units (per each additional
unit) ((NET) NO FURTHER DISCOUNTS APPLY)

Alto‐Shaam 1 Installation Program includes: 
1. Travel within 60 miles (120 miles round‐trip) of
installer 
2. Pre‐installation site survey 
3. Professionally reviewed and managed
installation process 
4. Assembly of purchased equipment 
5. Assembly of any accessories 
6. Placement and leveling of unit 
7. Connection to existing utilities within three
feet of unit 
8. Mechanical to ensure proper function 
(Note: Installation of units outside of the 60 mile
radius will require additional travel charges
payable by the customer) 

Installation Program does not include: 
1. Delivery to end user location 
2. Unit must be within five feet of and have a
clear and unobstructed path to final destination 
3. Special licensing or permits 
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4. Overtime travel or labor 
5. Removal of packing material 
6. Removal and scrapping of old unit 
7. Installation kit 
8. Installation of water treatment systems
(filters)

Alto‐Shaam 1 Natural gas

Alto‐Shaam 1 Combi Oven/Steamer Unit, without CombiSmoker
option, standard

Alto‐Shaam 1 120v/60/1‐ph, 13.6 amps, 1.7kW, 12 AWG, NO cord
or plug

Alto‐Shaam 1 5021520 Installation Kit, for gas CTP or CTC combi ovens,
CPVC, rated up to 30.0 amps, per oven ((NET) NO
FURTHER DISCOUNTS APPLY)

Alto‐Shaam 1 Note: Please refer to Installation Program
brochure for kit contents

Alto‐Shaam 1 5031204 Reverse Osmosis System, 10 gallon
hydropneumatic storage tank, up to 175 gpd
production, operates at line pressure (non‐
electric), particulate & chlorine reduction
prefilter, mineral‐addition cartridge, post‐filter
for chloramine reduction, full system bypass
valve and valve‐in‐head system shut off, includes
hose, tubing & fittings for installation, compact
wall‐mount processor with remote storage tank
provides installation flexibility (Single Oven
Application) ((NET) NO FURTHER DISCOUNTS
APPLY)

Alto‐Shaam 1 Reverse Osmosis System Field Install Program
((NET) NO FURTHER DISCOUNTS APPLY)

Alto‐Shaam 1 Removable single‐point temperature probe,
standard

Alto‐Shaam 1 NOTE: Security options not available on recessed
door models

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 120 60 1 Direct 13.6 1.7

GAS STEAM
SIZE MBTU KW INLET SIZE RETURN SIZE LB/HR PSIG (min) PSIG (max)

1 3/4" 266.0 72.0 1

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 3/4" 3/4" 1 1‐1/2"
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Combitherm® CTP20-20G
Gas Boiler-free

Combining multiple cooking functions into a single appliance, 
Combitherm® ovens provide endless versatility, reliability and 
unmatched performance. An all-in-one solution for efficient and 
consistent food production. Combitherm ovens do the work of a 
convection oven, kettle, steamer, fryer, smoker and more. Execute 
every dish, no matter how simple or complex, faster than ever with 
flawless precision and consistency.

CTP20-20G

Standard features

• Four cooking modes—steam, convection, combination, and retherm

• Programmable, touchscreen control

• Easy recipe upload/download via USB port

• Four fully automated cleaning cycles

• Front-accessible and retractable rinse hose

• LED illuminated door handle is designed for the needs of the busy 
kitchen, and provides visual notification of the oven status

• Absolute Humidity Control™ allows for selection any humidity level
from 0-100% to maximize food quality, texture, and yield

• SafeVent™ provides automatic steam venting at the end of the
cooking cycle

20 Twenty full-size sheet pans, twenty GN 2/1 pans;
forty full-size hotel or GN 1/1 pans; two rows deep

Roll-in pan cart with twenty non-tilt support rails; 
20” (508mm) horizontal width between rails, 2-9/16” 
(65mm) vertical spacing between rails

480 lb (218 kg) product maximum

300 quarts (380 liters) volume maximum

Ten (10) wire shelves included. Additional wire 
shelves required for maximum capacity.

Configurations (select one)

Door swing
■ Right hinged
	■ Recessed door, optional; increases oven width by 5” (127mm)

Electrical
■ 120V 1ph ⬜  208-240V 1ph
■ 208-240V 3ph ⬜  380-415V 3ph

Gas type
■ Natural ⬜  Propane

Accessories (select all that apply)
■ Smoking feature, including one-step cold smoking (not

available on units with security devices)
■ Extended one-year warranty
■ Automatic grease collection system, includes four 6-piece,

self-trussing poultry racks #5014438, interior drip collection
pan, and grease collection container with shut off valve

Cleaning
■ Automatic tablet-based cleaning system, standard
■ Automatic liquid cleaning system, optional

Probe choices
■ Removable, single-point, quick-connect core temperature

probe, standard
■ Removable, single-point, quick-connect sous vide

temperature probe, optional
■ Hard-wired, multi-point core temperature probe, optional

(factory only installed)

Security devices for correctional facility use
■ Optional base package (not available with recessed

door): includes tamper-proof screw package, excludes
temperature probe

■ Anti-entrapment device, optional
■ Control panel security cover, optional
■ Hasp door lock (padlock not included), optional
■ Removable, single-point, quick-connect core temperature

probe, optional

Installation options (select one)
■ Alto-Shaam Combination Factory Authorized Installation

Program - available in the U.S. and Canada only
■ Installation Start-Up Check - available through an Alto-Shaam

authorized service agency

CAPACITY

This oven complies with UL 710B, section 17 COA #5760

      WMTS 104    
  WM 40202

 Global-Mark.com.au
Global-Mark.com.au®

ID Number: GAS-103295-001 
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NOTES:
ALL DIМS LISTED AS H x W x D

INTERIOR DIМENSIONS: 1535 мм X 616 мм X 832 мм•
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Combitherm® CTP20-20G
 Specification

• Oven must be installed level.

• Water supply shut-off valve and back-flow 
preventer when required by local code.

• Hood installation is required.

• Drain must not be located directly 
underneath the appliance.

Top:  20" (508mm) 

Left:  0" (0mm)

  18" (457mm) recommended service access

Right: 0" (0mm) Non-combustible surfaces

  2" (51mm) combustible surfaces

Bottom: 5-1/8" (130mm)

Back:  4" (102mm)

  4-5/16" (109mm) optional plumbing kit

Model Exterior (H x W x D)                Interior (H x W x D)       
CTP20-20G 79-1/4" x 43-3/4" x 47" (2012mm x 1111mm x 1192mm)                      60-7/16" x 24-1/4" x 32-3/4" (1535mm x 616mm x 832mm)
 Exterior with recessed door (H x W x D)                Net Weight
 79-1/4" x 48-3/4" x 47" (2012mm x 1238mm x 1192mm)                   1100 lb (499 kg)

  Ship Dimensions (L x W x H)*                Ship Weight*
CTP20-20G 53" x 53" x 87" (1346mm x 1346mm x 2210mm)               1250 lb (567 kg)
* Domestic ground shipping information. Contact factory for export weight and dimensions.

CLEARANCE

DIMENSIONS

CHECK FIRST

A = Untreated water B = Treated water C = Electrical (Bottom)
D = Gas E = Water Drain 
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Heat of rejection

CTP20-20G Heat Gain 
qs,

BTU/hr

Heat Gain 
qs,
kW

Heat Gain 
qs, 

Mj/hr

1,490 0.44 186.7

Combitherm® CTP20-20G

ProPower™ Standard With CombiSmoker® Option

CTP20-20G V Ph Hz Awg (mm²) A Breaker kW A Breaker kW Connection Certification

† 120V** 120 1 60 12 (3.31) 13.6 20 1.7 18.4 25 2.3 L1, L2/N, G

† 208-240V 208 1* 50/60 14 (2.08) 9.6 15 2.0 12.1 15 2.5 L1, L2/N, G

240 1* 50/60 14 (2.08) 8.4 15 2.0 11.3 15 2.7 L1, L2/N, G

† 208-240V 208 3 50/60 14 (2.08) 9.6 15 2.0 12.1 15 2.5 L1, L2, L3, G

240 3 50/60 14 (2.08) 8.4 15 2.0 11.3 15 2.7 L1, L2, L3, G

380-415V 380 3 50/60 14 (2.08) 9.2 15 2.0 11.8 15 2.6 L1, L2, L3, N, G

415 3 50/60 14 (2.08) 8.4 15 2.0 11.3 15 2.7 L1, L2, L3, N, G

† Per UL requirements, must be permanently connected to electrical supply source 
* Electrical service charge applies
** Ground fault or residual current protection device must accommodate a leakage current of 20mA.

Water requirements (per oven)
• Two cold water inlets - drinking quality

• One treated water inlet: 3/4” NPT connection. Line pressure
30 psi minimum dynamic and 90 psi maximum static (200-
600 kPa) at a minimum flow rate of 0.26 gpm (1 L/min).

• One untreated water inlet: 3/4” NPT connection. Line
pressure 30 psi minimum dynamic and 90 psi maximum
static (200-600 kPa) at a minimum flow rate of 2.64 gpm (10
L/min).  Water drain: 1-1/2” (40mm) connection with a vertical
vent to extend above the exhaust vent. Materials must
withstand temperatures up to 200°F (93°C).

Water Quality Standards
It is the sole responsibility of the owner/operator/purchaser 
of this equipment to verify that the incoming water supply is 
comprehensively tested and, if required, a means of “water 
treatment” provided that would meet compliance requirements 
with the published water quality standards shown below. Non-
compliance with these minimum standards will potentially 
damage this equipment and/or components and void the original 
equipment manufacturer’s warranty. Alto-Shaam recommends 
using the Alto-Shaam Reverse Osmosis System to properly treat 
your water.

Clearance requirements for water filtration system
Do not install a water filtration system behind unit.

Noise emissions
A maximum 67 dBA was measured at 3.3 ft (1 m) 
from unit as tested on CTP10-20E.

CLEARANCE

WATER

ELECTRIC

NOISEHEAT
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• Electrical connections must meet all applicable federal, state, and local codes.
• For use on individual branch circuit only.
• Ovens are not supplied with an electrical cord or plug.

 Inlet Water Requirements

Contaminant Treated Water Untreated Water

Free Chlorine Less than 0.1 ppm (mg/L) Less than 0.1 ppm (mg/L)

Hardness 30-70 ppm 30-70 ppm

Chloride Less than 30 ppm (mg/L) Less than 30 ppm (mg/L)

pH 7.0 to 8.5 7.0 to 8.5

Silica Less than 12 ppm (mg/L) Less than 12 ppm (mg/L)

Total Dissolved Solids (tds) 50-125 ppm 50-360 ppm

Alto‐Shaam CTP20‐20G Item #206

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 116



W164 N9221 Water Street   |   Menomonee Falls, Wisconsin 53051   |   U.S.A.
Phone: 262.251.3800   |   800.558.8744 U.S.A./Canada   |   Fax: 262.251.7067   |   alto-shaam.com

CTP20-20G - #436- 02/22   Printed in U.S.A.  Due to ongoing product improvement, specifications are subject to change without notice.

CONTACT US

Combitherm® CTP20-20G

UL Marked 
Appliances

Maximum 
Input BTU/h

Minimum 
Input BTU/h

Maximum Inlet 
Pressure Inches 

WC

Minimum Inlet 
Pressure Inches 

WC

Maximum Fuel 
Consumption*

CFH GPH

Natural Gas
266,000 177,000 14.0

5.5 253.3 N/A

Propane 9.0 106.4 2.9

*Assumes an average heating value for natural gs to be 1050 BTU/SCF and a specific gravity of 0.60. The
assumed value for propane gas is 2,500 BTU/SCF, and a specific gravity of 1.53.

AGA Marked 
Appliances

Maximum 
Input MJ/h

Minimum 
Input MJ/h

Maximum 
Inlet Pressure 

kPa

Minimum 
Inlet Pressure 

kPa

Maximum Fuel Consumption

m³/h L/h

Natural Gas
280.6 186.7 3.48

1.13 7.4 N/A

Propane 2.75 2.9 11.1

CE Marked 
Appliances

Maximum Input Minimum Input Nominal Gas 
Pressure mbar

Maximum Gas 
Pressure mbar

Maximum Fuel 
Consumption m³kWh 

(Hs)
kWh 
(Hi)

kWh 
(Hs)

kWh 
(Hi)

2E (G20)
80.0 72.0 56.0 50.4

20

50

7.6

2LL (G25) 20 8.9

3P (G31)
78.3 72.0 54.6 50.4

37 2.9

3B/P (G30) 29 2.9

Gas Requirements (gas type must be specified on order)
Hook-up: 3/4" NPT

GAS
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11/28/2022Submittal Sheet
ITEM# 207 ‐ COMBI OVEN, GAS (1 EA REQ'D)
Alto‐Shaam CTP20‐20G
Combitherm® CT PROformance™ Combi Oven/Steamer, gas, boiler‐free, floor model with roll‐in cart, (20) non‐tilt
support rails, (20) 18" x 26" full size sheet or (40) 12" x 20" full size hotel pan (1/1 GN) capacity, PROtouch control with
steam/convection/combi and retherm cooking modes, programmable cool‐down, SafeVent™ steam venting,
removable single‐point temperature probe, (3) power levels, (4) cooking modes, CombiClean PLUS™ with (5)
cleaning levels, CoolTouch3™ glass window, door hinged right, high efficiency LED lighting, stainless steel
construction, seismic legs, 266,000 BTU, EcoSmart®, cULus, UL EPH Classified, CE, IPX5, Gastec, ENERGY STAR®
ACCESSORIES

Mfr Qty Model Spec

Alto‐Shaam 1 NOTE: Subject to Manufacturer’s Terms &
Conditions. See Documents Section

Alto‐Shaam 1 It is the sole responsibility of the
owner/operator/purchaser of this equipment to
verify that the incoming water supply is
comprehensively tested and, if required, provide
a means of water treatment that would meet the
compliance requirements with the
manufacturers water quality standards
published on the product spec sheet. Non‐
compliance with these minimum standards will
potentially damage this equipment and/or
components and VOID the original equipment
manufacturers warranty

Alto‐Shaam 1 Combitherm Factory Authorized Installation
Program, for Roll‐in units (First unit only) ((NET)
NO FURTHER DISCOUNTS APPLY)

Alto‐Shaam 3 Combitherm Factory Authorized Installation
Program, for Roll‐in units (per each additional
unit) ((NET) NO FURTHER DISCOUNTS APPLY)

Alto‐Shaam 1 Installation Program includes: 
1. Travel within 60 miles (120 miles round‐trip) of
installer 
2. Pre‐installation site survey 
3. Professionally reviewed and managed
installation process 
4. Assembly of purchased equipment 
5. Assembly of any accessories 
6. Placement and leveling of unit 
7. Connection to existing utilities within three
feet of unit 
8. Mechanical to ensure proper function 
(Note: Installation of units outside of the 60 mile
radius will require additional travel charges
payable by the customer) 

Installation Program does not include: 
1. Delivery to end user location 
2. Unit must be within five feet of and have a
clear and unobstructed path to final destination 
3. Special licensing or permits 
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4. Overtime travel or labor 
5. Removal of packing material 
6. Removal and scrapping of old unit 
7. Installation kit 
8. Installation of water treatment systems
(filters)

Alto‐Shaam 1 Natural gas

Alto‐Shaam 1 Combi Oven/Steamer Unit, without CombiSmoker
option, standard

Alto‐Shaam 1 120v/60/1‐ph, 13.6 amps, 1.7kW, 12 AWG, NO cord
or plug

Alto‐Shaam 1 5021520 Installation Kit, for gas CTP or CTC combi ovens,
CPVC, rated up to 30.0 amps, per oven ((NET) NO
FURTHER DISCOUNTS APPLY)

Alto‐Shaam 1 Note: Please refer to Installation Program
brochure for kit contents

Alto‐Shaam 1 5031204 Reverse Osmosis System, 10 gallon
hydropneumatic storage tank, up to 175 gpd
production, operates at line pressure (non‐
electric), particulate & chlorine reduction
prefilter, mineral‐addition cartridge, post‐filter
for chloramine reduction, full system bypass
valve and valve‐in‐head system shut off, includes
hose, tubing & fittings for installation, compact
wall‐mount processor with remote storage tank
provides installation flexibility (Single Oven
Application) ((NET) NO FURTHER DISCOUNTS
APPLY)

Alto‐Shaam 1 Reverse Osmosis System Field Install Program
((NET) NO FURTHER DISCOUNTS APPLY)

Alto‐Shaam 1 Removable single‐point temperature probe,
standard

Alto‐Shaam 1 NOTE: Security options not available on recessed
door models

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 120 60 1 Direct 13.6 1.7

GAS STEAM
SIZE MBTU KW INLET SIZE RETURN SIZE LB/HR PSIG (min) PSIG (max)

1 3/4" 266.0 72.0 1

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 3/4" 3/4" 1 1‐1/2"
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Combitherm® CTP20-20G
Gas Boiler-free

Combining multiple cooking functions into a single appliance, 
Combitherm® ovens provide endless versatility, reliability and 
unmatched performance. An all-in-one solution for efficient and 
consistent food production. Combitherm ovens do the work of a 
convection oven, kettle, steamer, fryer, smoker and more. Execute 
every dish, no matter how simple or complex, faster than ever with 
flawless precision and consistency.

CTP20-20G

Standard features

• Four cooking modes—steam, convection, combination, and retherm

• Programmable, touchscreen control

• Easy recipe upload/download via USB port

• Four fully automated cleaning cycles

• Front-accessible and retractable rinse hose

• LED illuminated door handle is designed for the needs of the busy 
kitchen, and provides visual notification of the oven status

• Absolute Humidity Control™ allows for selection any humidity level
from 0-100% to maximize food quality, texture, and yield

• SafeVent™ provides automatic steam venting at the end of the
cooking cycle

20 Twenty full-size sheet pans, twenty GN 2/1 pans;
forty full-size hotel or GN 1/1 pans; two rows deep

Roll-in pan cart with twenty non-tilt support rails; 
20” (508mm) horizontal width between rails, 2-9/16” 
(65mm) vertical spacing between rails

480 lb (218 kg) product maximum

300 quarts (380 liters) volume maximum

Ten (10) wire shelves included. Additional wire 
shelves required for maximum capacity.

Configurations (select one)

Door swing
■ Right hinged
	■ Recessed door, optional; increases oven width by 5” (127mm)

Electrical
■ 120V 1ph ⬜  208-240V 1ph
■ 208-240V 3ph ⬜  380-415V 3ph

Gas type
■ Natural ⬜  Propane

Accessories (select all that apply)
■ Smoking feature, including one-step cold smoking (not

available on units with security devices)
■ Extended one-year warranty
■ Automatic grease collection system, includes four 6-piece,

self-trussing poultry racks #5014438, interior drip collection
pan, and grease collection container with shut off valve

Cleaning
■ Automatic tablet-based cleaning system, standard
■ Automatic liquid cleaning system, optional

Probe choices
■ Removable, single-point, quick-connect core temperature

probe, standard
■ Removable, single-point, quick-connect sous vide

temperature probe, optional
■ Hard-wired, multi-point core temperature probe, optional

(factory only installed)

Security devices for correctional facility use
■ Optional base package (not available with recessed

door): includes tamper-proof screw package, excludes
temperature probe

■ Anti-entrapment device, optional
■ Control panel security cover, optional
■ Hasp door lock (padlock not included), optional
■ Removable, single-point, quick-connect core temperature

probe, optional

Installation options (select one)
■ Alto-Shaam Combination Factory Authorized Installation

Program - available in the U.S. and Canada only
■ Installation Start-Up Check - available through an Alto-Shaam

authorized service agency

CAPACITY

This oven complies with UL 710B, section 17 COA #5760

      WMTS 104    
  WM 40202

 Global-Mark.com.au
Global-Mark.com.au®

ID Number: GAS-103295-001 

Ce
rti

fie

d Gas Safety - AS 4563
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NOTES:
ALL DIМS LISTED AS H x W x D

INTERIOR DIМENSIONS: 1535 мм X 616 мм X 832 мм•
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Combitherm® CTP20-20G
 Specification

• Oven must be installed level.

• Water supply shut-off valve and back-flow 
preventer when required by local code.

• Hood installation is required.

• Drain must not be located directly 
underneath the appliance.

Top:  20" (508mm) 

Left:  0" (0mm)

  18" (457mm) recommended service access

Right: 0" (0mm) Non-combustible surfaces

  2" (51mm) combustible surfaces

Bottom: 5-1/8" (130mm)

Back:  4" (102mm)

  4-5/16" (109mm) optional plumbing kit

Model Exterior (H x W x D)                Interior (H x W x D)       
CTP20-20G 79-1/4" x 43-3/4" x 47" (2012mm x 1111mm x 1192mm)                      60-7/16" x 24-1/4" x 32-3/4" (1535mm x 616mm x 832mm)
 Exterior with recessed door (H x W x D)                Net Weight
 79-1/4" x 48-3/4" x 47" (2012mm x 1238mm x 1192mm)                   1100 lb (499 kg)

  Ship Dimensions (L x W x H)*                Ship Weight*
CTP20-20G 53" x 53" x 87" (1346mm x 1346mm x 2210mm)               1250 lb (567 kg)
* Domestic ground shipping information. Contact factory for export weight and dimensions.

CLEARANCE

DIMENSIONS

CHECK FIRST

A = Untreated water B = Treated water C = Electrical (Bottom)
D = Gas E = Water Drain 
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Heat of rejection

CTP20-20G Heat Gain 
qs,

BTU/hr

Heat Gain 
qs,
kW

Heat Gain 
qs, 

Mj/hr

1,490 0.44 186.7

Combitherm® CTP20-20G

ProPower™ Standard With CombiSmoker® Option

CTP20-20G V Ph Hz Awg (mm²) A Breaker kW A Breaker kW Connection Certification

† 120V** 120 1 60 12 (3.31) 13.6 20 1.7 18.4 25 2.3 L1, L2/N, G

† 208-240V 208 1* 50/60 14 (2.08) 9.6 15 2.0 12.1 15 2.5 L1, L2/N, G

240 1* 50/60 14 (2.08) 8.4 15 2.0 11.3 15 2.7 L1, L2/N, G

† 208-240V 208 3 50/60 14 (2.08) 9.6 15 2.0 12.1 15 2.5 L1, L2, L3, G

240 3 50/60 14 (2.08) 8.4 15 2.0 11.3 15 2.7 L1, L2, L3, G

380-415V 380 3 50/60 14 (2.08) 9.2 15 2.0 11.8 15 2.6 L1, L2, L3, N, G

415 3 50/60 14 (2.08) 8.4 15 2.0 11.3 15 2.7 L1, L2, L3, N, G

† Per UL requirements, must be permanently connected to electrical supply source 
* Electrical service charge applies
** Ground fault or residual current protection device must accommodate a leakage current of 20mA.

Water requirements (per oven)
• Two cold water inlets - drinking quality

• One treated water inlet: 3/4” NPT connection. Line pressure
30 psi minimum dynamic and 90 psi maximum static (200-
600 kPa) at a minimum flow rate of 0.26 gpm (1 L/min).

• One untreated water inlet: 3/4” NPT connection. Line
pressure 30 psi minimum dynamic and 90 psi maximum
static (200-600 kPa) at a minimum flow rate of 2.64 gpm (10
L/min).  Water drain: 1-1/2” (40mm) connection with a vertical
vent to extend above the exhaust vent. Materials must
withstand temperatures up to 200°F (93°C).

Water Quality Standards
It is the sole responsibility of the owner/operator/purchaser 
of this equipment to verify that the incoming water supply is 
comprehensively tested and, if required, a means of “water 
treatment” provided that would meet compliance requirements 
with the published water quality standards shown below. Non-
compliance with these minimum standards will potentially 
damage this equipment and/or components and void the original 
equipment manufacturer’s warranty. Alto-Shaam recommends 
using the Alto-Shaam Reverse Osmosis System to properly treat 
your water.

Clearance requirements for water filtration system
Do not install a water filtration system behind unit.

Noise emissions
A maximum 67 dBA was measured at 3.3 ft (1 m) 
from unit as tested on CTP10-20E.

CLEARANCE

WATER

ELECTRIC

NOISEHEAT

      WMTS 104    
  WM 40202

 Global-Mark.com.au

Global-Mark.com.au®
ID Number: GAS-103295-001 

Ce
rti

fie

d Gas Safety - AS 4563

      WMTS 104    
  WM 40202

 Global-Mark.com.au

Global-Mark.com.au®
ID Number: GAS-103295-001 

Ce
rti

fie

d Gas Safety - AS 4563

• Electrical connections must meet all applicable federal, state, and local codes.
• For use on individual branch circuit only.
• Ovens are not supplied with an electrical cord or plug.

 Inlet Water Requirements

Contaminant Treated Water Untreated Water

Free Chlorine Less than 0.1 ppm (mg/L) Less than 0.1 ppm (mg/L)

Hardness 30-70 ppm 30-70 ppm

Chloride Less than 30 ppm (mg/L) Less than 30 ppm (mg/L)

pH 7.0 to 8.5 7.0 to 8.5

Silica Less than 12 ppm (mg/L) Less than 12 ppm (mg/L)

Total Dissolved Solids (tds) 50-125 ppm 50-360 ppm
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W164 N9221 Water Street   |   Menomonee Falls, Wisconsin 53051   |   U.S.A.
Phone: 262.251.3800   |   800.558.8744 U.S.A./Canada   |   Fax: 262.251.7067   |   alto-shaam.com

CTP20-20G - #436- 02/22   Printed in U.S.A.  Due to ongoing product improvement, specifications are subject to change without notice.

CONTACT US

Combitherm® CTP20-20G

UL Marked 
Appliances

Maximum 
Input BTU/h

Minimum 
Input BTU/h

Maximum Inlet 
Pressure Inches 

WC

Minimum Inlet 
Pressure Inches 

WC

Maximum Fuel 
Consumption*

CFH GPH

Natural Gas
266,000 177,000 14.0

5.5 253.3 N/A

Propane 9.0 106.4 2.9

*Assumes an average heating value for natural gs to be 1050 BTU/SCF and a specific gravity of 0.60. The
assumed value for propane gas is 2,500 BTU/SCF, and a specific gravity of 1.53.

AGA Marked 
Appliances

Maximum 
Input MJ/h

Minimum 
Input MJ/h

Maximum 
Inlet Pressure 

kPa

Minimum 
Inlet Pressure 

kPa

Maximum Fuel Consumption

m³/h L/h

Natural Gas
280.6 186.7 3.48

1.13 7.4 N/A

Propane 2.75 2.9 11.1

CE Marked 
Appliances

Maximum Input Minimum Input Nominal Gas 
Pressure mbar

Maximum Gas 
Pressure mbar

Maximum Fuel 
Consumption m³kWh 

(Hs)
kWh 
(Hi)

kWh 
(Hs)

kWh 
(Hi)

2E (G20)
80.0 72.0 56.0 50.4

20

50

7.6

2LL (G25) 20 8.9

3P (G31)
78.3 72.0 54.6 50.4

37 2.9

3B/P (G30) 29 2.9

Gas Requirements (gas type must be specified on order)
Hook-up: 3/4" NPT

GAS
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11/28/2022Submittal Sheet
ITEM# 208 ‐ COMBI OVEN, GAS (1 EA REQ'D)
Alto‐Shaam CTP20‐20G
Combitherm® CT PROformance™ Combi Oven/Steamer, gas, boiler‐free, floor model with roll‐in cart, (20) non‐tilt
support rails, (20) 18" x 26" full size sheet or (40) 12" x 20" full size hotel pan (1/1 GN) capacity, PROtouch control with
steam/convection/combi and retherm cooking modes, programmable cool‐down, SafeVent™ steam venting,
removable single‐point temperature probe, (3) power levels, (4) cooking modes, CombiClean PLUS™ with (5)
cleaning levels, CoolTouch3™ glass window, door hinged right, high efficiency LED lighting, stainless steel
construction, seismic legs, 266,000 BTU, EcoSmart®, cULus, UL EPH Classified, CE, IPX5, Gastec, ENERGY STAR®
ACCESSORIES

Mfr Qty Model Spec

Alto‐Shaam 1 NOTE: Subject to Manufacturer’s Terms &
Conditions. See Documents Section

Alto‐Shaam 1 It is the sole responsibility of the
owner/operator/purchaser of this equipment to
verify that the incoming water supply is
comprehensively tested and, if required, provide
a means of water treatment that would meet the
compliance requirements with the
manufacturers water quality standards
published on the product spec sheet. Non‐
compliance with these minimum standards will
potentially damage this equipment and/or
components and VOID the original equipment
manufacturers warranty

Alto‐Shaam 1 Combitherm Factory Authorized Installation
Program, for Roll‐in units (First unit only) ((NET)
NO FURTHER DISCOUNTS APPLY)

Alto‐Shaam 3 Combitherm Factory Authorized Installation
Program, for Roll‐in units (per each additional
unit) ((NET) NO FURTHER DISCOUNTS APPLY)

Alto‐Shaam 1 Installation Program includes: 
1. Travel within 60 miles (120 miles round‐trip) of
installer 
2. Pre‐installation site survey 
3. Professionally reviewed and managed
installation process 
4. Assembly of purchased equipment 
5. Assembly of any accessories 
6. Placement and leveling of unit 
7. Connection to existing utilities within three
feet of unit 
8. Mechanical to ensure proper function 
(Note: Installation of units outside of the 60 mile
radius will require additional travel charges
payable by the customer) 

Installation Program does not include: 
1. Delivery to end user location 
2. Unit must be within five feet of and have a
clear and unobstructed path to final destination 
3. Special licensing or permits 
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4. Overtime travel or labor 
5. Removal of packing material 
6. Removal and scrapping of old unit 
7. Installation kit 
8. Installation of water treatment systems
(filters)

Alto‐Shaam 1 Natural gas

Alto‐Shaam 1 Combi Oven/Steamer Unit, without CombiSmoker
option, standard

Alto‐Shaam 1 120v/60/1‐ph, 13.6 amps, 1.7kW, 12 AWG, NO cord
or plug

Alto‐Shaam 1 5021520 Installation Kit, for gas CTP or CTC combi ovens,
CPVC, rated up to 30.0 amps, per oven ((NET) NO
FURTHER DISCOUNTS APPLY)

Alto‐Shaam 1 Note: Please refer to Installation Program
brochure for kit contents

Alto‐Shaam 1 5031204 Reverse Osmosis System, 10 gallon
hydropneumatic storage tank, up to 175 gpd
production, operates at line pressure (non‐
electric), particulate & chlorine reduction
prefilter, mineral‐addition cartridge, post‐filter
for chloramine reduction, full system bypass
valve and valve‐in‐head system shut off, includes
hose, tubing & fittings for installation, compact
wall‐mount processor with remote storage tank
provides installation flexibility (Single Oven
Application) ((NET) NO FURTHER DISCOUNTS
APPLY)

Alto‐Shaam 1 Reverse Osmosis System Field Install Program
((NET) NO FURTHER DISCOUNTS APPLY)

Alto‐Shaam 1 Removable single‐point temperature probe,
standard

Alto‐Shaam 1 NOTE: Security options not available on recessed
door models

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 120 60 1 Direct 13.6 1.7

GAS STEAM
SIZE MBTU KW INLET SIZE RETURN SIZE LB/HR PSIG (min) PSIG (max)

1 3/4" 266.0 72.0 1

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 3/4" 3/4" 1 1‐1/2"
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Combitherm® CTP20-20G
Gas Boiler-free

Combining multiple cooking functions into a single appliance, 
Combitherm® ovens provide endless versatility, reliability and 
unmatched performance. An all-in-one solution for efficient and 
consistent food production. Combitherm ovens do the work of a 
convection oven, kettle, steamer, fryer, smoker and more. Execute 
every dish, no matter how simple or complex, faster than ever with 
flawless precision and consistency.

CTP20-20G

Standard features

• Four cooking modes—steam, convection, combination, and retherm

• Programmable, touchscreen control

• Easy recipe upload/download via USB port

• Four fully automated cleaning cycles

• Front-accessible and retractable rinse hose

• LED illuminated door handle is designed for the needs of the busy 
kitchen, and provides visual notification of the oven status

• Absolute Humidity Control™ allows for selection any humidity level
from 0-100% to maximize food quality, texture, and yield

• SafeVent™ provides automatic steam venting at the end of the
cooking cycle

20 Twenty full-size sheet pans, twenty GN 2/1 pans;
forty full-size hotel or GN 1/1 pans; two rows deep

Roll-in pan cart with twenty non-tilt support rails; 
20” (508mm) horizontal width between rails, 2-9/16” 
(65mm) vertical spacing between rails

480 lb (218 kg) product maximum

300 quarts (380 liters) volume maximum

Ten (10) wire shelves included. Additional wire 
shelves required for maximum capacity.

Configurations (select one)

Door swing
■ Right hinged
	■ Recessed door, optional; increases oven width by 5” (127mm)

Electrical
■ 120V 1ph ⬜  208-240V 1ph
■ 208-240V 3ph ⬜  380-415V 3ph

Gas type
■ Natural ⬜  Propane

Accessories (select all that apply)
■ Smoking feature, including one-step cold smoking (not

available on units with security devices)
■ Extended one-year warranty
■ Automatic grease collection system, includes four 6-piece,

self-trussing poultry racks #5014438, interior drip collection
pan, and grease collection container with shut off valve

Cleaning
■ Automatic tablet-based cleaning system, standard
■ Automatic liquid cleaning system, optional

Probe choices
■ Removable, single-point, quick-connect core temperature

probe, standard
■ Removable, single-point, quick-connect sous vide

temperature probe, optional
■ Hard-wired, multi-point core temperature probe, optional

(factory only installed)

Security devices for correctional facility use
■ Optional base package (not available with recessed

door): includes tamper-proof screw package, excludes
temperature probe

■ Anti-entrapment device, optional
■ Control panel security cover, optional
■ Hasp door lock (padlock not included), optional
■ Removable, single-point, quick-connect core temperature

probe, optional

Installation options (select one)
■ Alto-Shaam Combination Factory Authorized Installation

Program - available in the U.S. and Canada only
■ Installation Start-Up Check - available through an Alto-Shaam

authorized service agency

CAPACITY

This oven complies with UL 710B, section 17 COA #5760

      WMTS 104    
  WM 40202

 Global-Mark.com.au
Global-Mark.com.au®

ID Number: GAS-103295-001 
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d Gas Safety - AS 4563
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NOTES:
ALL DIМS LISTED AS H x W x D

INTERIOR DIМENSIONS: 1535 мм X 616 мм X 832 мм•
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Combitherm® CTP20-20G
 Specification

• Oven must be installed level.

• Water supply shut-off valve and back-flow 
preventer when required by local code.

• Hood installation is required.

• Drain must not be located directly 
underneath the appliance.

Top:  20" (508mm) 

Left:  0" (0mm)

  18" (457mm) recommended service access

Right: 0" (0mm) Non-combustible surfaces

  2" (51mm) combustible surfaces

Bottom: 5-1/8" (130mm)

Back:  4" (102mm)

  4-5/16" (109mm) optional plumbing kit

Model Exterior (H x W x D)                Interior (H x W x D)       
CTP20-20G 79-1/4" x 43-3/4" x 47" (2012mm x 1111mm x 1192mm)                      60-7/16" x 24-1/4" x 32-3/4" (1535mm x 616mm x 832mm)
 Exterior with recessed door (H x W x D)                Net Weight
 79-1/4" x 48-3/4" x 47" (2012mm x 1238mm x 1192mm)                   1100 lb (499 kg)

  Ship Dimensions (L x W x H)*                Ship Weight*
CTP20-20G 53" x 53" x 87" (1346mm x 1346mm x 2210mm)               1250 lb (567 kg)
* Domestic ground shipping information. Contact factory for export weight and dimensions.

CLEARANCE

DIMENSIONS

CHECK FIRST

A = Untreated water B = Treated water C = Electrical (Bottom)
D = Gas E = Water Drain 

Alto‐Shaam CTP20‐20G Item #208
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Heat of rejection

CTP20-20G Heat Gain 
qs,

BTU/hr

Heat Gain 
qs,
kW

Heat Gain 
qs, 

Mj/hr

1,490 0.44 186.7

Combitherm® CTP20-20G

ProPower™ Standard With CombiSmoker® Option

CTP20-20G V Ph Hz Awg (mm²) A Breaker kW A Breaker kW Connection Certification

† 120V** 120 1 60 12 (3.31) 13.6 20 1.7 18.4 25 2.3 L1, L2/N, G

† 208-240V 208 1* 50/60 14 (2.08) 9.6 15 2.0 12.1 15 2.5 L1, L2/N, G

240 1* 50/60 14 (2.08) 8.4 15 2.0 11.3 15 2.7 L1, L2/N, G

† 208-240V 208 3 50/60 14 (2.08) 9.6 15 2.0 12.1 15 2.5 L1, L2, L3, G

240 3 50/60 14 (2.08) 8.4 15 2.0 11.3 15 2.7 L1, L2, L3, G

380-415V 380 3 50/60 14 (2.08) 9.2 15 2.0 11.8 15 2.6 L1, L2, L3, N, G

415 3 50/60 14 (2.08) 8.4 15 2.0 11.3 15 2.7 L1, L2, L3, N, G

† Per UL requirements, must be permanently connected to electrical supply source 
* Electrical service charge applies
** Ground fault or residual current protection device must accommodate a leakage current of 20mA.

Water requirements (per oven)
• Two cold water inlets - drinking quality

• One treated water inlet: 3/4” NPT connection. Line pressure
30 psi minimum dynamic and 90 psi maximum static (200-
600 kPa) at a minimum flow rate of 0.26 gpm (1 L/min).

• One untreated water inlet: 3/4” NPT connection. Line
pressure 30 psi minimum dynamic and 90 psi maximum
static (200-600 kPa) at a minimum flow rate of 2.64 gpm (10
L/min).  Water drain: 1-1/2” (40mm) connection with a vertical
vent to extend above the exhaust vent. Materials must
withstand temperatures up to 200°F (93°C).

Water Quality Standards
It is the sole responsibility of the owner/operator/purchaser 
of this equipment to verify that the incoming water supply is 
comprehensively tested and, if required, a means of “water 
treatment” provided that would meet compliance requirements 
with the published water quality standards shown below. Non-
compliance with these minimum standards will potentially 
damage this equipment and/or components and void the original 
equipment manufacturer’s warranty. Alto-Shaam recommends 
using the Alto-Shaam Reverse Osmosis System to properly treat 
your water.

Clearance requirements for water filtration system
Do not install a water filtration system behind unit.

Noise emissions
A maximum 67 dBA was measured at 3.3 ft (1 m) 
from unit as tested on CTP10-20E.

CLEARANCE

WATER

ELECTRIC

NOISEHEAT

      WMTS 104    
  WM 40202

 Global-Mark.com.au

Global-Mark.com.au®
ID Number: GAS-103295-001 

Ce
rti

fie

d Gas Safety - AS 4563

      WMTS 104    
  WM 40202

 Global-Mark.com.au

Global-Mark.com.au®
ID Number: GAS-103295-001 

Ce
rti

fie

d Gas Safety - AS 4563

• Electrical connections must meet all applicable federal, state, and local codes.
• For use on individual branch circuit only.
• Ovens are not supplied with an electrical cord or plug.

 Inlet Water Requirements

Contaminant Treated Water Untreated Water

Free Chlorine Less than 0.1 ppm (mg/L) Less than 0.1 ppm (mg/L)

Hardness 30-70 ppm 30-70 ppm

Chloride Less than 30 ppm (mg/L) Less than 30 ppm (mg/L)

pH 7.0 to 8.5 7.0 to 8.5

Silica Less than 12 ppm (mg/L) Less than 12 ppm (mg/L)

Total Dissolved Solids (tds) 50-125 ppm 50-360 ppm

Alto‐Shaam CTP20‐20G Item #208
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W164 N9221 Water Street   |   Menomonee Falls, Wisconsin 53051   |   U.S.A.
Phone: 262.251.3800   |   800.558.8744 U.S.A./Canada   |   Fax: 262.251.7067   |   alto-shaam.com

CTP20-20G - #436- 02/22   Printed in U.S.A.  Due to ongoing product improvement, specifications are subject to change without notice.

CONTACT US

Combitherm® CTP20-20G

UL Marked 
Appliances

Maximum 
Input BTU/h

Minimum 
Input BTU/h

Maximum Inlet 
Pressure Inches 

WC

Minimum Inlet 
Pressure Inches 

WC

Maximum Fuel 
Consumption*

CFH GPH

Natural Gas
266,000 177,000 14.0

5.5 253.3 N/A

Propane 9.0 106.4 2.9

*Assumes an average heating value for natural gs to be 1050 BTU/SCF and a specific gravity of 0.60. The
assumed value for propane gas is 2,500 BTU/SCF, and a specific gravity of 1.53.

AGA Marked 
Appliances

Maximum 
Input MJ/h

Minimum 
Input MJ/h

Maximum 
Inlet Pressure 

kPa

Minimum 
Inlet Pressure 

kPa

Maximum Fuel Consumption

m³/h L/h

Natural Gas
280.6 186.7 3.48

1.13 7.4 N/A

Propane 2.75 2.9 11.1

CE Marked 
Appliances

Maximum Input Minimum Input Nominal Gas 
Pressure mbar

Maximum Gas 
Pressure mbar

Maximum Fuel 
Consumption m³kWh 

(Hs)
kWh 
(Hi)

kWh 
(Hs)

kWh 
(Hi)

2E (G20)
80.0 72.0 56.0 50.4

20

50

7.6

2LL (G25) 20 8.9

3P (G31)
78.3 72.0 54.6 50.4

37 2.9

3B/P (G30) 29 2.9

Gas Requirements (gas type must be specified on order)
Hook-up: 3/4" NPT

GAS

Alto‐Shaam CTP20‐20G Item #208
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11/28/2022Submittal Sheet
ITEM# 209 ‐ EXHAUST HOOD SYSTEM (1 EA REQ'D)
CBIH HOOD
HOOD SYSTEM PER ACCUREX SUBMITTAL & DETAILS IN ITEM 101

CBI HOOD HOOD Item #209
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11/28/2022Submittal Sheet
ITEM# 210 ‐ HAND SINK (1 EA REQ'D)
Advance Tabco 7‐PS‐23‐EC‐X
Special Value Hand Sink, wall mounted, 9" wide x 9" front‐to‐back x 5" deep bowl, 20 gauge 304 stainless steel,
splash mounted faucet, 1‐1/2" crumb cup strainer, NSF

Advance Tabco 7‐PS‐23‐EC‐X Item #210
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

Item #:                     Qty #:
Model #:
Project #:

FEATURES:
Deep Drawn sink bowl design. 
Sink bowl is 9” x 9” x 5”.
Sink bowl has a large liberal radii with a minimum dimension of 2” and 
are rectangular in design for increased capacity.
Stainless steel 1-1/2” basket drain. 1-1/2” IPS.
4” O.C. economy splash mounted extended lead free compliant faucet,  
chrome plated & furnished with aerator.
7-PS-23-EC-SP Includes 7 3/4” High Welded Side Splashes.
7-PS-23ECSPNF does not include a faucet.

CONSTRUCTION:
All TIG welded. 
Welded areas blended to match adjacent surfaces and to a satin finish.
Die formed Countertop Edge with a No-Drip offset.

MATERIAL:
Heavy gauge type 304 series stainless steel.
Wall mounting bracket is Galvanized and of offset design.
All fittings are brass / chrome plated unless otherwise indicated.

MECHANICAL:
Faucet supply is 1/2” IPS male thread hot and cold.

OPTIONAL:
K-59-EC-X - Economy Replacement Splash Mount Gooseneck Faucet
K-316 - Heavy Duty Faucet with Wrist Handles

STAINLESS STEEL

ECONOMY SPACE-SAVER HAND SINKS
7-PS-23-EC, 7-PS-23-EC-SP & 7-PS-23ECSPNF

Conforms To NSF 61/9 Lead Free Requirements

7-PS-23-EC

7-PS-23ECSPNF

7-PS-23-EC-SP

REF-B

Equipment that includes a faucet may expose you to chemicals, including lead, 
that are known to the State of California to cause cancer or birth defects 

or other reproductive harm. For more Info.,visit www.p65warnings.ca.gov.

WARNING: 

Item #:                     Qty #:
Model #:
Project #:

Advance Tabco 7‐PS‐23‐EC‐X Item #210
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12 lbs.

7-PS-23-EC

7-PS-23-EC-SP

14 lbs.

200 Heartland Boulevard, Edgewood, NY  11717-8380

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, AUG. 2018REF-B

DIMENSIONS and SPECIFICATIONS
TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

“D” Spout Faucet

12 3/4"

5"
2" 

7 3/4 "

12"

16"

2"

9"

9"

12"

2"

16"

5"

8"

9"

13"
10"

2"

9"

Side Splash

7-PS-23ECSPNF Same As 
7-PS-23-EC-SP, Faucet Omitted

Advance Tabco 7‐PS‐23‐EC‐X Item #210
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11/28/2022Submittal Sheet
ITEM# 300 ‐ WALKIN COOLERS/FREEZER UNITS (1 EA REQ'D)
Thermo‐Kool WALKIN
THERMO‐KOOL Walk‐in Cooler/Freezer 5 Compartments 
68' 8" x 19' 5" x 8' 6" High 
Insulation: 4" DURATHANE, all‐urethane foamed‐in‐place (Class 1) 
Exterior: Stucco Galvanized 
Interior: White Stucco Galvanized 
Interior Produce Cooler, Freezer Floor ‐ Smooth aluminum 
*FLOOR PANELS NOT DESIGNED FOR ROLLING TRAFFIC OR PALLET JACK USE* 
Produce Cooler, Freezer with Floor, Dairy Cooler, Meat Cooler, 20 PAN RACK COOLER 
Floorless w/ vinyl u‐channel screeds 
(5) 34" x 78" Flush Mounted Entrance Door(s), with hardware, Pilot light & switch 
assembly, vapor proof light & dial thermometer. NSF LISTED 
(5) Door(s) with (2) Hinges per door 
(5) Kason # 1806 LED light fixture at door(s) 
(5) 14" x 14" peep window w/ heated frame & glass 
(5) 36"H 1/8" Aluminum Treadplate kickplates int & ext 
(5) vinyl strip curtain 
(5) Center light above door 
(1) Interior Ramp 
(2) Pressure relief vent(s) 
(18) 48" LED light fixture(s) w/ bulbs 
Ceiling Splice 
Ceiling suspension 
Enclosure panels 
(1) Offset 
Trim

Thermo‐Kool WALKIN Item #300
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11/28/2022Submittal Sheet
ITEM# 300.2 ‐ REFRIGERATION SYSTEM (1 EA REQ'D)
Thermo‐Kool REFRIGERATION
1 1/2 HP, Remote Pre Assembled Refrig. System Model RFO180E4SDANT 208‐ 
230/60/1 Medium Temperature, base, weather hood, winter controls, Scroll, Air‐cooled, 
R448A (15.5 MCA, 25 MOPD, 10.8 Compressor RLA) with RL6A130ADARE 115/60/1 
coil (1.6 amps) with Dual Speed EC motor and EcoNET Control Package.

Thermo‐Kool REFRIGERATION Item #300.2
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11/28/2022Submittal Sheet
ITEM# 300.4 ‐ REFRIGERATION SYSTEM (1 EA REQ'D)
Thermo‐Kool REFRIGERATION
1 1/2 HP, Remote Pre Assembled Refrig. System Model RFO180E4SDANT 208‐ 
230/60/1 Medium Temperature, base, weather hood, winter controls, Scroll, Air‐cooled, 
R448A (15.5 MCA, 25 MOPD, 10.8 Compressor RLA) with RL6A130ADARE 115/60/1 
coil (1.6 amps) with Dual Speed EC motor and EcoNET Control Package.

Thermo‐Kool REFRIGERATION Item #300.4
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11/28/2022Submittal Sheet
ITEM# 300.6 ‐ REFRIGERATION SYSTEM (1 EA REQ'D)
Thermo‐Kool REFRIGERATION
4 HP, Remote Pre Assembled Refrig. System Model RFO400L4SDBNT 208‐230/60/1 
Low Temperature, base, weather hood, winter controls, Scroll, Air‐cooled, R448A, No 
Defrost Provisions (32.1 MCA, 50 MOPD, 22.4 Compressor RLA) with RL6E121DDARE

Thermo‐Kool REFRIGERATION Item #300.6
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11/28/2022Submittal Sheet
ITEM# 300.8 ‐ REFRIGERATION SYSTEM (1 EA REQ'D)
Thermo‐Kool REFRIGERATION
1 1/4 HP, Remote Pre Assembled Refrig. System Model RFO150E4SDANT 208‐ 
230/60/1 Medium Temperature, base, weather hood, winter controls, Scroll, Air‐cooled, 
R448A (16.1 MCA, 25 MOPD, 11.3 Compressor RLA) with RL6A117ADARE 115/60/1 
coil (1.6 amps) with Dual Speed EC motor and EcoNET Control Package.

Thermo‐Kool REFRIGERATION Item #300.8
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11/28/2022Submittal Sheet
ITEM# 300.10 ‐ REFRIGERATION SYSTEM (1 EA REQ'D)
Thermo‐Kool REFRIGERATION
2 1/2 HP, Remote Pre Assembled Refrig. System Model RFO250E4SDANT 208‐ 
230/60/1 Medium Temperature, base, weather hood, winter controls, Scroll, Air‐cooled, 
R448A (22.2 MCA, 35 MOPD, 16.2 Compressor RLA) with 2 RL6A094ADARE 115/60/1 
coil (1.6 amps) with Dual Speed EC motor and EcoNET Control Package.

Thermo‐Kool REFRIGERATION Item #300.10
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11/28/2022Submittal Sheet
ITEM# 300.11 ‐ COMPRESSOR WARRANTIES (1 EA REQ'D)
Thermo‐Kool WARRANTY
Compressor warranties (5ea)

Thermo‐Kool WARRANTY Item #300.11
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11/28/2022Submittal Sheet
ITEM# 301‐309 ‐ SHELVING UNIT, WITH METAL POST (1 EA REQ'D)
Fermod 4R59C71
(6611/R1) Fermostock® Starter Shelving Unit, 4‐tier, 71"H, 59"W x 22"D, 600 lbs. max weight per shelf, ‐40° to 140°F
(‐40° to 60°C) operating temperature range, adjustable composite feet, tool free assembly, removable polymer
inserts (dishwasher safe to 212°F), 20 micron deep anodized aluminum, NSF (Made in France)
ACCESSORIES

Mfr Qty Model Spec

Fermod 1 Lifetime warranty against rust & corrosion,
standard

Fermod 2 4R64C71‐E (6611/R1) Fermostock® Shelving Unit Expansion
Kit, 4‐tier, 71"H, 64"W x 22"D, 600 lbs. max weight
per shelf, includes (1) upright, ‐40° to 140°F (‐40°
to 60°C) operating temperature range, adjustable
composite feet, tool free assembly, removable
polymer inserts (dishwasher safe to 212°F), 20
micron deep anodized aluminum, NSF (Made in
France)

Fermod 2 Lifetime warranty against rust & corrosion,
standard

Fermod 1 4R64C71 (6611/R1) Fermostock® Starter Shelving Unit, 4‐
tier, 71"H, 64"W x 22"D, 600 lbs. max weight per
shelf, ‐40° to 140°F (‐40° to 60°C) operating
temperature range, adjustable composite feet,
tool free assembly, removable polymer inserts
(dishwasher safe to 212°F), 20 micron deep
anodized aluminum, NSF (Made in France)

Fermod 1 Lifetime warranty against rust & corrosion,
standard

Fermod 1 4R68C71‐E (6611/R1) Fermostock® Shelving Unit Expansion
Kit, 4‐tier, 71"H, 68"W x 22"D, 600 lbs. max weight
per shelf, includes (1) upright, ‐40° to 140°F (‐40°
to 60°C) operating temperature range, adjustable
composite feet, tool free assembly, removable
polymer inserts (dishwasher safe to 212°F), 20
micron deep anodized aluminum, NSF (Made in
France)

Fermod 1 Lifetime warranty against rust & corrosion,
standard

Fermod 1 4R47C71 (6611/R1) Fermostock® Starter Shelving Unit, 4‐
tier, 71"H, 47"W x 22"D, 800 lbs. max weight per
shelf, ‐40° to 140°F (‐40° to 60°C) operating
temperature range, adjustable composite feet,
tool free assembly, removable polymer inserts
(dishwasher safe to 212°F), 20 micron deep
anodized aluminum, NSF (Made in France)

Fermod 1 Lifetime warranty against rust & corrosion,
standard

Fermod 1 4R59C71‐E (6611/R1) Fermostock® Shelving Unit Expansion
Kit, 4‐tier, 71"H, 59"W x 22"D, 600 lbs. max weight

Fermod 4R59C71 Item #301‐309
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per shelf, includes (1) upright, ‐40° to 140°F (‐40°
to 60°C) operating temperature range, adjustable
composite feet, tool free assembly, removable
polymer inserts (dishwasher safe to 212°F), 20
micron deep anodized aluminum, NSF (Made in
France)

Fermod 1 Lifetime warranty against rust & corrosion,
standard

Fermod 4 64276‐R1 (6611/R1) Fermostock® Shelf, horizontal, 42"W x
22"D, 800 lbs. max weight per shelf, ‐40° to 140°F
(‐40° to 60°C) operating temperature range, tool
free assembly, removable vented polymer inserts
(dishwasher safe to 212°F), 20 micron deep
anodized aluminum, NSF (Made in France)

Fermod 4 Lifetime warranty against rust & corrosion,
standard

Fermod 4 64279‐R1 (6611/R1) Fermostock® Shelf, horizontal, 59"W x
22"D, 800 lbs. max weight per shelf, ‐40° to 140°F
(‐40° to 60°C) operating temperature range, tool
free assembly, removable vented polymer inserts
(dishwasher safe to 212°F), 20 micron deep
anodized aluminum, NSF (Made in France)

Fermod 4 Lifetime warranty against rust & corrosion,
standard

Fermod 16 64236 (6611/R1) Fermostock® Angle Corner, anodized
aluminum, for 22" deep

Fermod 4R59C71 Item #301‐309
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod 4R59C71 Item #301‐309
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 

  

 

 

Fermod 4R59C71 Item #301‐309
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod 4R68C71‐E Item #301‐309

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 155

http://www.fermod.com/


 

Job ___________________________    

 

 
 

 

 

 6
6
1
1
/R

 M
o
d

u
la

r 
S

h
el

v
in

g
 S

y
st

em
 w

it
h

 R
em

o
v

a
b

le
 S

 I
n

se
rt

s 
  

                     
  

 

       

Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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11/28/2022Submittal Sheet
ITEM# 310 ‐ CAN RACK (1 EA REQ'D)
Cambro CPU243672C96480
Camshelving® Premium Ultimate #10 Can Rack Stationary Unit, 24"W x 36"L x 72"H (26"W with can rack overhang),
includes: (2) assembled post kits (posts constructed of steel with polypropylene exterior), (9) traverses & molded‐in
dovetails, (15) can rack panels, (72) can rack brackets, 800 lbs. capacity per shelf /2,000 lbs. max capacity, speckled
gray (assembly required)

Cambro CPU243672C96480 Item #310
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© Cambro Manufacturing Company 5801 Skylab Road, Huntington Beach, California 92647-2056-U.S.A. 
Telephone 714 848 1555 Toll Free 800 854 7631  Customer Service 800 833 3003 
Printed in USA. 08/18

Approvals

Project

Item No. 

Model No. 

Quantity

Features & Benefits
•  Easy to assemble, stationary can storage units with patent pending,  

front loading, gravity fed rack component system that supports 
proper FIFO inventory management.

•  Ideal for schools, colleges/universities, hospitals and any foodservice 
operation with high volume can usage/storage requirements. Install 
free standing units or share posts with other units to maximize space 
when combined with other units along a wall.

•  Unique, patent pending can storage racks install directly onto  
3 traverses – 2 front and 1 back. Side panels and brackets snap 
together. Connect and create 4 rows of can storage per level / tier. 

•  Store 8 each #10 cans or 12 each #5 cans per individual racks. 

•  Store 32 each #10 cans or 48 each #5 cans per level / tier.

•  Can rack panels and brackets are made of highly durable plastic 
material that will never dent or bend with use. Once assembled  
and placed onto traverses, racks remain securely in place even  
with constant loading and removal of cans.

•  Premium Series posts and traverses have a steel core and smooth 
polypropylene exterior for superior strength and durability.  
Traverse dovetails are molded into posts.

•  Elements Series posts and traverses are made of extremely strong 
composite and plastic materials. Traverse dovetails must be  
installed onto the posts.

•  Uniquely engineered Post Connectors offer exceptional  
cross stabilization. Weight bearing is uncompromised.

•  Post and traverses easily wipe clean. Traverses, can rack panels  
and brackets can be removed and cleaned in the dishwasher.

•  Requires minimal assembly. Use a rubber mallet only to  
install traverses.

•  Lifetime warranty against rust and corrosion (posts, traverses,  
can rack panels and brackets).

Premium Series Full-Size Rack
Elements Series Full-Size Rack

Camshelving® Ultimate #10 Can Rack

CAMBRO MARKETING DEPARTMENT
File Path Macintosh HD:Users:randallr:Desktop:Randy CURRENT PROJECTS:Anna:D0618101 Ult #10 Can Rack CS:D0618101 Ult #10 Can Rack CS.indd
Designer
Marketing Mgr.
Last Modified August 9, 2018 8:27 AM
Printer

DEPTH

1
LENGTH

1
HEIGHT

1

36"72" 24"*

* Standard shelving depth. Actual assembled unit depth is 25.9" (65,8 cm).

•  Units include: 1 or 2 factory assembled stationary post kits,  
9 each traverses,15 each can rack panels and 72 each can rack brackets  
(12 bags of 6 each). Ships knockdown, complete in 1 carton.

•  Maximum weight bearing capacity per unit: 2000 lbs.,  
evenly distributed.

•  Available in 1 color per line – Premium Series is Speckled Gray (480) 
and Elements Series is Brushed Graphite (580). 

•  Ships knockdown.

COMPONENT

Post Connectors, Can Rack Panel, Bracket, Seismic Foot and Wall Fastener are 
not NSF Listed.

CPU243672C96 
Premium Unit (with Cans)

ESU243672C96 
Elements Unit (Empty)

Holding Capacity per Unit 
96 each #10 cans 
144 each #5 cans

Cambro CPU243672C96480 Item #310
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© Cambro Manufacturing Company 5801 Skylab Road, Huntington Beach, California 92647-2056-U.S.A. 
Telephone 714 848 1555 Toll Free 800 854 7631  Customer Service 800 833 3003 
Printed in USA. 08/18

Approvals

Project

Item No. 

Model No. 

Quantity

D0
61

81
01

Architect Specs
Post and Traverses:  

Premium Series: Internal steel core, reinforced polypropylene exterior 
Elements Series: Proprietary non-corrosive composite material

Post Connectors: Reinforced nylon 
Can Rack Panel and Bracket: Reinforced nylon 
Post Connector Wedges: Reinforced polypropylene (Elements Series Only) 
Stationary Traverse Dovetails: Reinforced nylon (Elements Series Only)

Specifications

Code Description
Dimensions 
D x L x H

Unit Weight 
lbs. / kg

Premium Series
CPU243672C96 Premium Series Full-Size Starter Unit Rack 25.9" x 36" x 72" 

(65,8 x 91,4 x 182,9 cm)
107.1 
(48,7)

CPA243672C96 Premium Series Full-Size Add-on Unit Rack 25.9" x 34.25" x 72" 
(65,8 x 86,9 x 182,9 cm)

91.4 
(41,6)

Elements Series
ESU243672C96 Elements Series Full-Size Starter Unit Rack 25.9" x 36" x 72" 

(65,8 x 91,4 x 182,9 cm)
80.6 
(36,7)

EA243672C96 Elements Series Full-Size Add-on Unit Rack 25.9" x 34" x 72" 
(65,8 x 86,4 x 182,9 cm)

71.6 
(32,5)

Premium Series Color: Speckled Gray (480). 
Elements Series Color: Brushed Graphite (580).

Optional Accessories
❏ Wall Fastener

❏ Seismic Foot

❏ Dunnage Stand

Camshelving® Ultimate #10 Can Rack
Premium Series Full-Size Rack
Elements Series Full-Size Rack

COMPONENT

Post Connectors, Can Rack Panel, Bracket, Seismic Foot and Wall Fastener are 
not NSF Listed.

Front View

72" (182,9 cm)

24" (61 cm)1.3"(3,2 cm) 0.6"(1,6 cm)

25.9" (65,8 cm)36"(91,4 cm)
(Full-Size Rack)

34.25"(86,9 cm)
(Premium Series Add-On Rack)

34"(86,4 cm)
(Elements Series Add-On Rack)

Side View

SIDE VIEW

9.27" (23,55 cm)

FRONT VIEW

15.52" (39,43 cm)

25.89" (65,76 cm)

14.64" (37,17 cm)

12" (30,48 cm)
TRAVERSE TO
TRAVERSE

7.16" (18,2 cm)

Full Size Rack Can Rack Single Unit

Front View

25.9" (65,8 cm)

24" (61 cm)1.3" (3,2 cm)

72" (182,9 cm)

0.6" (1,6 cm)

9.27"  
(23,6 cm)

7.16"  
(18,2 cm)

15.52" 
(39,4 cm)

Full Size Rack

Premium Series Add-On Rack
34.25" (86,9 cm)

Elements Series Add-On Rack
34" (86,4 cm)

36" (91,4 cm)

SIDE VIEW

9.27" (23,55 cm)

FRONT VIEW

15.52" (39,43 cm)

25.89" (65,76 cm)

14.64" (37,17 cm)

12" (30,48 cm)
TRAVERSE TO
TRAVERSE

7.16" (18,2 cm)
Inside  

Rail Width 
0.72"  

(1,8 cm)

Cambro CPU243672C96480 Item #310
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SHELF
LENGTH

NUMBER OF CAN 
RACKS PER TIER*

LEFTOVER 
SHELF SPACE

#10 CAN HOLDING 
CAPACITY

24" 2 3.5" 16
30" 3 2" 24
36" 4 0" 32
42" 4 6.5" 32
48" 5 5" 40
54" 6 3.5" 48
60" 7 2" 56
*1 Single Rack plus Add-on Racks.

Can Racks Per Length

Single and Add-on Can Racks

CODE UCR10R8 UCR10AR8
DESCRIPTION Single Can Rack,

2 panels and 6 brackets
Add-on Can Rack,
1 panel and 6 brackets

DIMENSION D x L x H 26" x 91⁄4" x 151⁄2" 26" x 71⁄4" x 151⁄2"

Case Pack: 1  Color: Brushed Graphite (580).

CODE CPU243672C96* ESU243672C96* CPA243672C96** EA243672C96**
DESCRIPTION Premium Series Full-Size 

Stationary Can Rack Unit
(Free Standing)

Elements Series Full-Size 
Stationary Can Rack Unit
(Free Standing)

Premium Series Full-Size 
Add-On Can Rack Unit 
(Shared Post)

Elements Series Full-Size 
Add-On Can Rack Unit 
(Shared Post)

DIMENSION D x L x H 26" x 36" x 72" 26" x 36" x 72" 26" x 341⁄4" x 72" 26" x 34" x 72"

Case Pack: 1 Ships in 1 box.  Premium Series Color: Speckled Gray (480).  Elements Series Color: Brushed Graphite (580).
*Unit includes: 2 pre-assembled post kits, 9 traverses, 15 panels and 72 brackets. **Unit includes: 1 pre-assembled post kit, 9 traverses, 15 panels and 72 brackets.

NOTE: Each tier of can racks requires 
3 traverses, 2 front and 1 rear. Leave two 
open dovetails above top traverse before 
installing the next traverse/tier. This 
allows space to load cans.

Front of unit

COMPONENT
Shelving only

UTILITY SHELVING – CAMSHELVING® ULTIMATE #10 CAN RACK SYSTEM

Cambro CPU243672C96480 Item #310
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11/28/2022Submittal Sheet
ITEM# 311 ‐ CAN RACK (1 EA REQ'D)
Cambro CPU243672C96480
Camshelving® Premium Ultimate #10 Can Rack Stationary Unit, 24"W x 36"L x 72"H (26"W with can rack overhang),
includes: (2) assembled post kits (posts constructed of steel with polypropylene exterior), (9) traverses & molded‐in
dovetails, (15) can rack panels, (72) can rack brackets, 800 lbs. capacity per shelf /2,000 lbs. max capacity, speckled
gray (assembly required)

Cambro CPU243672C96480 Item #311
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Approvals

Project

Item No. 

Model No. 

Quantity

Features & Benefits
•  Easy to assemble, stationary can storage units with patent pending,  

front loading, gravity fed rack component system that supports 
proper FIFO inventory management.

•  Ideal for schools, colleges/universities, hospitals and any foodservice 
operation with high volume can usage/storage requirements. Install 
free standing units or share posts with other units to maximize space 
when combined with other units along a wall.

•  Unique, patent pending can storage racks install directly onto  
3 traverses – 2 front and 1 back. Side panels and brackets snap 
together. Connect and create 4 rows of can storage per level / tier. 

•  Store 8 each #10 cans or 12 each #5 cans per individual racks. 

•  Store 32 each #10 cans or 48 each #5 cans per level / tier.

•  Can rack panels and brackets are made of highly durable plastic 
material that will never dent or bend with use. Once assembled  
and placed onto traverses, racks remain securely in place even  
with constant loading and removal of cans.

•  Premium Series posts and traverses have a steel core and smooth 
polypropylene exterior for superior strength and durability.  
Traverse dovetails are molded into posts.

•  Elements Series posts and traverses are made of extremely strong 
composite and plastic materials. Traverse dovetails must be  
installed onto the posts.

•  Uniquely engineered Post Connectors offer exceptional  
cross stabilization. Weight bearing is uncompromised.

•  Post and traverses easily wipe clean. Traverses, can rack panels  
and brackets can be removed and cleaned in the dishwasher.

•  Requires minimal assembly. Use a rubber mallet only to  
install traverses.

•  Lifetime warranty against rust and corrosion (posts, traverses,  
can rack panels and brackets).

Premium Series Full-Size Rack
Elements Series Full-Size Rack

Camshelving® Ultimate #10 Can Rack

CAMBRO MARKETING DEPARTMENT
File Path Macintosh HD:Users:randallr:Desktop:Randy CURRENT PROJECTS:Anna:D0618101 Ult #10 Can Rack CS:D0618101 Ult #10 Can Rack CS.indd
Designer
Marketing Mgr.
Last Modified August 9, 2018 8:27 AM
Printer

DEPTH

1
LENGTH

1
HEIGHT

1

36"72" 24"*

* Standard shelving depth. Actual assembled unit depth is 25.9" (65,8 cm).

•  Units include: 1 or 2 factory assembled stationary post kits,  
9 each traverses,15 each can rack panels and 72 each can rack brackets  
(12 bags of 6 each). Ships knockdown, complete in 1 carton.

•  Maximum weight bearing capacity per unit: 2000 lbs.,  
evenly distributed.

•  Available in 1 color per line – Premium Series is Speckled Gray (480) 
and Elements Series is Brushed Graphite (580). 

•  Ships knockdown.

COMPONENT

Post Connectors, Can Rack Panel, Bracket, Seismic Foot and Wall Fastener are 
not NSF Listed.

CPU243672C96 
Premium Unit (with Cans)

ESU243672C96 
Elements Unit (Empty)

Holding Capacity per Unit 
96 each #10 cans 
144 each #5 cans

Cambro CPU243672C96480 Item #311
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Printed in USA. 08/18

Approvals

Project

Item No. 

Model No. 

Quantity

D0
61

81
01

Architect Specs
Post and Traverses:  

Premium Series: Internal steel core, reinforced polypropylene exterior 
Elements Series: Proprietary non-corrosive composite material

Post Connectors: Reinforced nylon 
Can Rack Panel and Bracket: Reinforced nylon 
Post Connector Wedges: Reinforced polypropylene (Elements Series Only) 
Stationary Traverse Dovetails: Reinforced nylon (Elements Series Only)

Specifications

Code Description
Dimensions 
D x L x H

Unit Weight 
lbs. / kg

Premium Series
CPU243672C96 Premium Series Full-Size Starter Unit Rack 25.9" x 36" x 72" 

(65,8 x 91,4 x 182,9 cm)
107.1 
(48,7)

CPA243672C96 Premium Series Full-Size Add-on Unit Rack 25.9" x 34.25" x 72" 
(65,8 x 86,9 x 182,9 cm)

91.4 
(41,6)

Elements Series
ESU243672C96 Elements Series Full-Size Starter Unit Rack 25.9" x 36" x 72" 

(65,8 x 91,4 x 182,9 cm)
80.6 
(36,7)

EA243672C96 Elements Series Full-Size Add-on Unit Rack 25.9" x 34" x 72" 
(65,8 x 86,4 x 182,9 cm)

71.6 
(32,5)

Premium Series Color: Speckled Gray (480). 
Elements Series Color: Brushed Graphite (580).

Optional Accessories
❏ Wall Fastener

❏ Seismic Foot

❏ Dunnage Stand

Camshelving® Ultimate #10 Can Rack
Premium Series Full-Size Rack
Elements Series Full-Size Rack

COMPONENT

Post Connectors, Can Rack Panel, Bracket, Seismic Foot and Wall Fastener are 
not NSF Listed.

Front View

72" (182,9 cm)

24" (61 cm)1.3"(3,2 cm) 0.6"(1,6 cm)

25.9" (65,8 cm)36"(91,4 cm)
(Full-Size Rack)

34.25"(86,9 cm)
(Premium Series Add-On Rack)

34"(86,4 cm)
(Elements Series Add-On Rack)

Side View

SIDE VIEW

9.27" (23,55 cm)

FRONT VIEW

15.52" (39,43 cm)

25.89" (65,76 cm)

14.64" (37,17 cm)

12" (30,48 cm)
TRAVERSE TO
TRAVERSE

7.16" (18,2 cm)

Full Size Rack Can Rack Single Unit

Front View

25.9" (65,8 cm)

24" (61 cm)1.3" (3,2 cm)

72" (182,9 cm)

0.6" (1,6 cm)

9.27"  
(23,6 cm)

7.16"  
(18,2 cm)

15.52" 
(39,4 cm)

Full Size Rack

Premium Series Add-On Rack
34.25" (86,9 cm)

Elements Series Add-On Rack
34" (86,4 cm)

36" (91,4 cm)

SIDE VIEW

9.27" (23,55 cm)

FRONT VIEW

15.52" (39,43 cm)

25.89" (65,76 cm)

14.64" (37,17 cm)

12" (30,48 cm)
TRAVERSE TO
TRAVERSE

7.16" (18,2 cm)
Inside  

Rail Width 
0.72"  

(1,8 cm)
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SHELF
LENGTH

NUMBER OF CAN 
RACKS PER TIER*

LEFTOVER 
SHELF SPACE

#10 CAN HOLDING 
CAPACITY

24" 2 3.5" 16
30" 3 2" 24
36" 4 0" 32
42" 4 6.5" 32
48" 5 5" 40
54" 6 3.5" 48
60" 7 2" 56
*1 Single Rack plus Add-on Racks.

Can Racks Per Length

Single and Add-on Can Racks

CODE UCR10R8 UCR10AR8
DESCRIPTION Single Can Rack,

2 panels and 6 brackets
Add-on Can Rack,
1 panel and 6 brackets

DIMENSION D x L x H 26" x 91⁄4" x 151⁄2" 26" x 71⁄4" x 151⁄2"

Case Pack: 1  Color: Brushed Graphite (580).

CODE CPU243672C96* ESU243672C96* CPA243672C96** EA243672C96**
DESCRIPTION Premium Series Full-Size 

Stationary Can Rack Unit
(Free Standing)

Elements Series Full-Size 
Stationary Can Rack Unit
(Free Standing)

Premium Series Full-Size 
Add-On Can Rack Unit 
(Shared Post)

Elements Series Full-Size 
Add-On Can Rack Unit 
(Shared Post)

DIMENSION D x L x H 26" x 36" x 72" 26" x 36" x 72" 26" x 341⁄4" x 72" 26" x 34" x 72"

Case Pack: 1 Ships in 1 box.  Premium Series Color: Speckled Gray (480).  Elements Series Color: Brushed Graphite (580).
*Unit includes: 2 pre-assembled post kits, 9 traverses, 15 panels and 72 brackets. **Unit includes: 1 pre-assembled post kit, 9 traverses, 15 panels and 72 brackets.

NOTE: Each tier of can racks requires 
3 traverses, 2 front and 1 rear. Leave two 
open dovetails above top traverse before 
installing the next traverse/tier. This 
allows space to load cans.

Front of unit

COMPONENT
Shelving only

UTILITY SHELVING – CAMSHELVING® ULTIMATE #10 CAN RACK SYSTEM

Cambro CPU243672C96480 Item #311
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11/28/2022Submittal Sheet
ITEM# 312‐320 ‐ SHELVING UNIT, WITH METAL POST (1 EA REQ'D)
Fermod 4R64C71
(6611/R1) Fermostock® Starter Shelving Unit, 4‐tier, 71"H, 64"W x 22"D, 600 lbs. max weight per shelf, ‐40° to 140°F
(‐40° to 60°C) operating temperature range, adjustable composite feet, tool free assembly, removable polymer
inserts (dishwasher safe to 212°F), 20 micron deep anodized aluminum, NSF (Made in France)
ACCESSORIES

Mfr Qty Model Spec

Fermod 1 Lifetime warranty against rust & corrosion,
standard

Fermod 2 4R59C71‐E (6611/R1) Fermostock® Shelving Unit Expansion
Kit, 4‐tier, 71"H, 59"W x 22"D, 600 lbs. max weight
per shelf, includes (1) upright, ‐40° to 140°F (‐40°
to 60°C) operating temperature range, adjustable
composite feet, tool free assembly, removable
polymer inserts (dishwasher safe to 212°F), 20
micron deep anodized aluminum, NSF (Made in
France)

Fermod 2 Lifetime warranty against rust & corrosion,
standard

Fermod 2 4R68C71 (6611/R1) Fermostock® Starter Shelving Unit, 4‐
tier, 71"H, 68"W x 22"D, 600 lbs. max weight per
shelf, ‐40° to 140°F (‐40° to 60°C) operating
temperature range, adjustable composite feet,
tool free assembly, removable polymer inserts
(dishwasher safe to 212°F), 20 micron deep
anodized aluminum, NSF (Made in France)

Fermod 2 Lifetime warranty against rust & corrosion,
standard

Fermod 1 4R64C71‐CE (6611/R1) Fermostock® Shelving Unit Corner
Expansion Kit, 4‐tier, 71"H, 64"W x 22"D, 600 lbs.
max weight per shelf, includes (1) upright & (4)
angle connections, ‐40° to 140°F (‐40° to 60°C)
operating temperature range, adjustable
composite feet, tool free assembly, removable
polymer inserts (dishwasher safe to 212°F), 20
micron deep anodized aluminum, NSF (Made in
France)

Fermod 1 Lifetime warranty against rust & corrosion,
standard

Fermod 1 4R64C71‐E (6611/R1) Fermostock® Shelving Unit Expansion
Kit, 4‐tier, 71"H, 64"W x 22"D, 600 lbs. max weight
per shelf, includes (1) upright, ‐40° to 140°F (‐40°
to 60°C) operating temperature range, adjustable
composite feet, tool free assembly, removable
polymer inserts (dishwasher safe to 212°F), 20
micron deep anodized aluminum, NSF (Made in
France)

Fermod 1 Lifetime warranty against rust & corrosion,
standard

Fermod 4R64C71 Item #312‐320
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Fermod 4 64278‐R1 (6611/R1) Fermostock® Shelf, horizontal, 52"W x
22"D, 800 lbs. max weight per shelf, ‐40° to 140°F
(‐40° to 60°C) operating temperature range, tool
free assembly, removable vented polymer inserts
(dishwasher safe to 212°F), 20 micron deep
anodized aluminum, NSF (Made in France)

Fermod 4 Lifetime warranty against rust & corrosion,
standard

Fermod 4 64358‐R1 (6611/R1) Fermostock® Shelf, horizontal, 64"W x
22"D, 800 lbs. max weight per shelf, ‐40° to 140°F
(‐40° to 60°C) operating temperature range, tool
free assembly, removable vented polymer inserts
(dishwasher safe to 212°F), 20 micron deep
anodized aluminum, NSF (Made in France)

Fermod 4 Lifetime warranty against rust & corrosion,
standard

Fermod 16 64236 (6611/R1) Fermostock® Angle Corner, anodized
aluminum, for 22" deep

Fermod 4R64C71 Item #312‐320
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 

  

 

 

Fermod 4R64C71 Item #312‐320
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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11/28/2022Submittal Sheet
ITEM# 321‐329 ‐ SHELVING UNIT, WITH METAL POST (1 EA REQ'D)
Fermod 4R64C71
(6611/R1) Fermostock® Starter Shelving Unit, 4‐tier, 71"H, 64"W x 22"D, 600 lbs. max weight per shelf, ‐40° to 140°F
(‐40° to 60°C) operating temperature range, adjustable composite feet, tool free assembly, removable polymer
inserts (dishwasher safe to 212°F), 20 micron deep anodized aluminum, NSF (Made in France)
ACCESSORIES

Mfr Qty Model Spec

Fermod 1 Lifetime warranty against rust & corrosion,
standard

Fermod 2 4R59C71‐E (6611/R1) Fermostock® Shelving Unit Expansion
Kit, 4‐tier, 71"H, 59"W x 22"D, 600 lbs. max weight
per shelf, includes (1) upright, ‐40° to 140°F (‐40°
to 60°C) operating temperature range, adjustable
composite feet, tool free assembly, removable
polymer inserts (dishwasher safe to 212°F), 20
micron deep anodized aluminum, NSF (Made in
France)

Fermod 2 Lifetime warranty against rust & corrosion,
standard

Fermod 2 4R68C71 (6611/R1) Fermostock® Starter Shelving Unit, 4‐
tier, 71"H, 68"W x 22"D, 600 lbs. max weight per
shelf, ‐40° to 140°F (‐40° to 60°C) operating
temperature range, adjustable composite feet,
tool free assembly, removable polymer inserts
(dishwasher safe to 212°F), 20 micron deep
anodized aluminum, NSF (Made in France)

Fermod 2 Lifetime warranty against rust & corrosion,
standard

Fermod 1 4R64C71‐CE (6611/R1) Fermostock® Shelving Unit Corner
Expansion Kit, 4‐tier, 71"H, 64"W x 22"D, 600 lbs.
max weight per shelf, includes (1) upright & (4)
angle connections, ‐40° to 140°F (‐40° to 60°C)
operating temperature range, adjustable
composite feet, tool free assembly, removable
polymer inserts (dishwasher safe to 212°F), 20
micron deep anodized aluminum, NSF (Made in
France)

Fermod 1 Lifetime warranty against rust & corrosion,
standard

Fermod 1 4R64C71‐E (6611/R1) Fermostock® Shelving Unit Expansion
Kit, 4‐tier, 71"H, 64"W x 22"D, 600 lbs. max weight
per shelf, includes (1) upright, ‐40° to 140°F (‐40°
to 60°C) operating temperature range, adjustable
composite feet, tool free assembly, removable
polymer inserts (dishwasher safe to 212°F), 20
micron deep anodized aluminum, NSF (Made in
France)

Fermod 1 Lifetime warranty against rust & corrosion,
standard

Fermod 4R64C71 Item #321‐329

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 193



Fermod 4 64278‐R1 (6611/R1) Fermostock® Shelf, horizontal, 52"W x
22"D, 800 lbs. max weight per shelf, ‐40° to 140°F
(‐40° to 60°C) operating temperature range, tool
free assembly, removable vented polymer inserts
(dishwasher safe to 212°F), 20 micron deep
anodized aluminum, NSF (Made in France)

Fermod 4 Lifetime warranty against rust & corrosion,
standard

Fermod 4 64358‐R1 (6611/R1) Fermostock® Shelf, horizontal, 64"W x
22"D, 800 lbs. max weight per shelf, ‐40° to 140°F
(‐40° to 60°C) operating temperature range, tool
free assembly, removable vented polymer inserts
(dishwasher safe to 212°F), 20 micron deep
anodized aluminum, NSF (Made in France)

Fermod 4 Lifetime warranty against rust & corrosion,
standard

Fermod 16 64236 (6611/R1) Fermostock® Angle Corner, anodized
aluminum, for 22" deep

Fermod 4R64C71 Item #321‐329

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 194
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 

  

 

 

Fermod 4R68C71 Item #321‐329

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 200

http://www.fermod.com/


       
 

  

 
 
 

 
 

 

 
 
 
 
 
 

6
6

1
1

/R
 M

o
d

u
la

r S
h

elv
in

g
 S

y
stem

 w
ith

 R
em

o
v

a
b

le S
h

elf In
serts    

 

 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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11/28/2022Submittal Sheet
ITEM# 330‐338 ‐ SHELVING UNIT, WITH METAL POST (1 EA REQ'D)
Fermod 4R64C71
(6611/R1) Fermostock® Starter Shelving Unit, 4‐tier, 71"H, 64"W x 22"D, 600 lbs. max weight per shelf, ‐40° to 140°F
(‐40° to 60°C) operating temperature range, adjustable composite feet, tool free assembly, removable polymer
inserts (dishwasher safe to 212°F), 20 micron deep anodized aluminum, NSF (Made in France)
ACCESSORIES

Mfr Qty Model Spec

Fermod 1 Lifetime warranty against rust & corrosion,
standard

Fermod 2 4R59C71‐E (6611/R1) Fermostock® Shelving Unit Expansion
Kit, 4‐tier, 71"H, 59"W x 22"D, 600 lbs. max weight
per shelf, includes (1) upright, ‐40° to 140°F (‐40°
to 60°C) operating temperature range, adjustable
composite feet, tool free assembly, removable
polymer inserts (dishwasher safe to 212°F), 20
micron deep anodized aluminum, NSF (Made in
France)

Fermod 2 Lifetime warranty against rust & corrosion,
standard

Fermod 2 4R68C71 (6611/R1) Fermostock® Starter Shelving Unit, 4‐
tier, 71"H, 68"W x 22"D, 600 lbs. max weight per
shelf, ‐40° to 140°F (‐40° to 60°C) operating
temperature range, adjustable composite feet,
tool free assembly, removable polymer inserts
(dishwasher safe to 212°F), 20 micron deep
anodized aluminum, NSF (Made in France)

Fermod 2 Lifetime warranty against rust & corrosion,
standard

Fermod 1 4R64C71‐CE (6611/R1) Fermostock® Shelving Unit Corner
Expansion Kit, 4‐tier, 71"H, 64"W x 22"D, 600 lbs.
max weight per shelf, includes (1) upright & (4)
angle connections, ‐40° to 140°F (‐40° to 60°C)
operating temperature range, adjustable
composite feet, tool free assembly, removable
polymer inserts (dishwasher safe to 212°F), 20
micron deep anodized aluminum, NSF (Made in
France)

Fermod 1 Lifetime warranty against rust & corrosion,
standard

Fermod 1 4R64C71‐E (6611/R1) Fermostock® Shelving Unit Expansion
Kit, 4‐tier, 71"H, 64"W x 22"D, 600 lbs. max weight
per shelf, includes (1) upright, ‐40° to 140°F (‐40°
to 60°C) operating temperature range, adjustable
composite feet, tool free assembly, removable
polymer inserts (dishwasher safe to 212°F), 20
micron deep anodized aluminum, NSF (Made in
France)

Fermod 1 Lifetime warranty against rust & corrosion,
standard

Fermod 4R64C71 Item #330‐338

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 211



Fermod 4 64278‐R1 (6611/R1) Fermostock® Shelf, horizontal, 52"W x
22"D, 800 lbs. max weight per shelf, ‐40° to 140°F
(‐40° to 60°C) operating temperature range, tool
free assembly, removable vented polymer inserts
(dishwasher safe to 212°F), 20 micron deep
anodized aluminum, NSF (Made in France)

Fermod 4 Lifetime warranty against rust & corrosion,
standard

Fermod 4 64358‐R1 (6611/R1) Fermostock® Shelf, horizontal, 64"W x
22"D, 800 lbs. max weight per shelf, ‐40° to 140°F
(‐40° to 60°C) operating temperature range, tool
free assembly, removable vented polymer inserts
(dishwasher safe to 212°F), 20 micron deep
anodized aluminum, NSF (Made in France)

Fermod 4 Lifetime warranty against rust & corrosion,
standard

Fermod 16 64236 (6611/R1) Fermostock® Angle Corner, anodized
aluminum, for 22" deep

Fermod 4R64C71 Item #330‐338

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 212
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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11/28/2022Submittal Sheet
ITEM# 339‐347 ‐ SHELVING UNIT, WITH METAL POST (1 EA REQ'D)
Fermod 4R64C71
(6611/R1) Fermostock® Starter Shelving Unit, 4‐tier, 71"H, 64"W x 22"D, 600 lbs. max weight per shelf, ‐40° to 140°F
(‐40° to 60°C) operating temperature range, adjustable composite feet, tool free assembly, removable polymer
inserts (dishwasher safe to 212°F), 20 micron deep anodized aluminum, NSF (Made in France)
ACCESSORIES

Mfr Qty Model Spec

Fermod 1 Lifetime warranty against rust & corrosion,
standard

Fermod 2 4R59C71 (6611/R1) Fermostock® Starter Shelving Unit, 4‐
tier, 71"H, 59"W x 22"D, 600 lbs. max weight per
shelf, ‐40° to 140°F (‐40° to 60°C) operating
temperature range, adjustable composite feet,
tool free assembly, removable polymer inserts
(dishwasher safe to 212°F), 20 micron deep
anodized aluminum, NSF (Made in France)

Fermod 2 Lifetime warranty against rust & corrosion,
standard

Fermod 3 4R59C71‐E (6611/R1) Fermostock® Shelving Unit Expansion
Kit, 4‐tier, 71"H, 59"W x 22"D, 600 lbs. max weight
per shelf, includes (1) upright, ‐40° to 140°F (‐40°
to 60°C) operating temperature range, adjustable
composite feet, tool free assembly, removable
polymer inserts (dishwasher safe to 212°F), 20
micron deep anodized aluminum, NSF (Made in
France)

Fermod 3 Lifetime warranty against rust & corrosion,
standard

Fermod 1 4R59C71‐CE (6611/R1) Fermostock® Shelving Unit Corner
Expansion Kit, 4‐tier, 71"H, 59"W x 22"D, 600 lbs.
max weight per shelf, includes (1) upright & (4)
angle connections, ‐40° to 140°F (‐40° to 60°C)
operating temperature range, adjustable
composite feet, tool free assembly, removable
polymer inserts (dishwasher safe to 212°F), 20
micron deep anodized aluminum, NSF (Made in
France)

Fermod 1 Lifetime warranty against rust & corrosion,
standard

Fermod 4 64278‐R1 (6611/R1) Fermostock® Shelf, horizontal, 52"W x
22"D, 800 lbs. max weight per shelf, ‐40° to 140°F
(‐40° to 60°C) operating temperature range, tool
free assembly, removable vented polymer inserts
(dishwasher safe to 212°F), 20 micron deep
anodized aluminum, NSF (Made in France)

Fermod 4 Lifetime warranty against rust & corrosion,
standard

Fermod 4 64358‐R1 (6611/R1) Fermostock® Shelf, horizontal, 64"W x
22"D, 800 lbs. max weight per shelf, ‐40° to 140°F

Fermod 4R64C71 Item #339‐347

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 229



(‐40° to 60°C) operating temperature range, tool
free assembly, removable vented polymer inserts
(dishwasher safe to 212°F), 20 micron deep
anodized aluminum, NSF (Made in France)

Fermod 4 Lifetime warranty against rust & corrosion,
standard

Fermod 16 64236 (6611/R1) Fermostock® Angle Corner, anodized
aluminum, for 22" deep

Fermod 4R64C71 Item #339‐347

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 230
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 

  

 

 

Fermod 4R64C71 Item #339‐347

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 232

http://www.fermod.com/


       
 

  

 
 
 

 
 

 

 
 
 
 
 
 

6
6

1
1

/R
 M

o
d

u
la

r S
h

elv
in

g
 S

y
stem

 w
ith

 R
em

o
v

a
b

le S
h

elf In
serts    

 

 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 
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11/28/2022Submittal Sheet
ITEM# 348‐367 ‐ OVEN RACK, ROLL‐IN (20 EA REQ'D)
Alto‐Shaam 5026385
Roll‐In Pan Cart, (20) shelf pan trolley (shelves/pans sold separately), 2‐9/16" vertical spacing, fits 20‐20E, 20‐20G, 20‐
20MW and QC3‐100, stainless steel construction, (4) casters (2 locking)

Alto‐Shaam 5026385 Item #348‐367
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W164 N9221 Water Street  •  P.O. Box 450  •  Menomonee Falls, Wisconsin 53052-0450  •  U.S.A.
Phone: 262.251.3800   800.558.8744 u.s.a./canada          Fax: 262.251.7067   800.329.8744 u.s.a. only

www.alto-shaam.com

Due to ongoing product improvement, specifications are subject to change without notice.Printed in the U.S.A.

Rack Management
The Rack Management system is a thoroughly 
integrated approach to high-volume food production. 
It uses interchangeable roll-in carts to transfer pans 
or plates of food from station to station. Menu items 
can be rolled into the Combitherm®, cooked, and then 
moved to an Alto-Shaam Quickchiller™ for up to five 
days of refrigerated storage.

Rack Management simplifies menu preparation, letting 
you prepare many items outside of peak production 
periods. Plus, it helps enhance food safety by reducing 
the risks associated with food handling and cross 
contamination.

Standard features include:
 — Stainless steel construction
 — Four heavy duty casters: includes two locking casters
 — Capable of being hosed down for easy cleaning
 — Increases production capacity

BL-29128
Fits 20-20E, 20-20G

5026385
Fits 20-20E, 20-20G,  

20-20MW, and QC3-100

Specifications Shipping Data
Roll-In Pan Cart (H x W x D) — Fits 20-20E, 20-20G, 20-20MW, and QC3-100 
  69-1/2" x 26-1/8" x 34-3/8" (1766mm x 661mm x 873mm) 
 2-9/16" (65mm) vertical spacing between shelves
 20 shelf pan trolley

5026385
5026431*

 

250 lbs (113 kg)
81" x 35" x 35"
(2054mm x 889mm x 889mm)

Roll-In Pan Cart (H x W x D) — Fits 20-10E, 20-10G, 20-20MW, and QC3-100 
  69-1/2" x 18-1/8" x 29-11/16" (1766mm x 457mm x 753mm)
 2-9/16" (65mm) vertical spacing between shelves
 20 shelf pan trolley

5017975
5026434* —

Roll-In Plate Cart (H x W x D) — Fits 20-20E, 20-20G, 20-20MW, and QC3-100 
 69-5/8" x 26-7/8" x 42-1/2" (1769mm x 683mm x 1080mm)
 3" (77mm) vertical spacing between shelves
 102 plates with up to 12-1/2" (318mm) diameter

5016478
5017150* —

Roll-In Plate Cart (H x W x D) — Fits 20-20E, 20-20G, 20-20MW, and QC3-100
 69-5/8" x 26-7/8" x 42-1/2" (1769mm x 683mm x 1080mm)
 3-11/16" (93mm) vertical spacing between shelves
 84 plates with up to 12-1/2" (318mm) diameter

5016480
5017151* —

Roll-In Plate Cart (H x W x D) — Fits 20-10E, 20-10G, 20-20MW, and QC3-100
 69-13/16" x 18-3/4" x 37-1/8" (1773mm x 475mm x 943mm)
 2-9/16" (66mm) vertical spacing between shelves
 60 plates with up to 12-1/2" (318mm) diameter

5016489
5017153* —

Roll-In Plate Cart (H x W x D) — Fits 20-10E, 20-10G, 20-20MW, and QC3-100
 70" x 18-3/4" x 37-1/8" (1778mm x 475mm x 943mm)
 3-1/16" (77mm) vertical spacing between shelves
 51 plates with up to 12-1/2" (318mm) diameter

5016490
5017154* —

Thermal Blanket — Keeps food hot before serving — Black dyed exterior constructed with 
high bulk textured nylon, nylon pack cloth interior with polyester insulation (R-value of 
6.43), velcro closures on three sides and a heavy duty webbing handle to help position the 
bag over the cart

  Fits 20-20E, 20-20G — 53-1/2" x 25-13/16" x 33" (1359 x 655 x 837mm)
  Fits 20-10E, 20-10G — 53-1/2" x 18-15/16" x 30-1/8" (1359 x 480 x 765mm)

BL-29128
BL-36425

—

5026387
Fits 20-20E, 20-20G,  

20-20MW, and QC3-100

#462a - 03/19

*Correctional institution model
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11/28/2022Submittal Sheet
ITEM# 368‐377 ‐ MOBILE HEATED CABINET (10 EA REQ'D)
Cambro CMBHC1826LC192
Camtherm® Hot/Cold Cart, 30‐1/2"W x 42"D x 42‐3/8"H, electric, low profile, single door, holds (11) 18 X 26 sheet
pans (requires five additional rail sets), (12) 12" x 20" x 2‐1/2" deep food pans, (8) 12" x 20" x 4" deep food pans, (6)
12" x 20" x 6" deep food pans, or (4) 12" x 20" x 8" deep food pans, temperature control dial, on‐off power switch,
adjustable chrome plated steel slide rail, Celsius solar digital thermometer, molded‐in handles & bumpers, nylon
door latches, serving top, menu clip, (2) 6" front swivel casters with brakes & (2) 10" rear casters, 9' cord with plug,
granite green, 110v/50/60/1‐ph, 1162 watts, 10.7 amps, NEMA 5‐15P, NSF, ENERGY STAR®, cETLus
ACCESSORIES

Mfr Qty Model Spec

Cambro 50 CMBR Slide Rails, set, 20 x 4‐13/16", for Camtherm® Hot
Cart

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 110 50/60 1 Cord &
Plug

5‐15P 10.7 1.162

Cambro CMBHC1826LC192 Item #368‐377
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www.cambro.com

CAMTHERM® FOOD HOLDING CABINETS

48% More 
Energy Efficient Than a  
Leading Metal Cabinet

• Hot or Cold and Hot Only models

• Plugs into standard 110V outlet

• Maintains humidity and consistent temperature throughout

HOTtoday! COLD tomorrow!

Cambro CMBHC1826LC192 Item #368‐377
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Both Hot or Cold and Hot Only Camtherm 
Cabinets are available in low and tall 
profile models.

Plugged or unplugged, Camtherm Bulk 
Food Holding Cabinets hold and transport 
hot or cold food within the kitchen, on the 
truck, or at the point of delivery or service. 
An environmentally friendly alternative 
to traditional metal holding cabinets and 
refrigerators, the Camtherm will expand your 
kitchen capacity, maximize productivity, and 
hold food safely for hours. Moist food will 
stay moist and crisp food will stay crisp.

Hot or Cold Camtherm
Discover how one cabinet can do the work 
of two appliances to increase your storage 
capabilities and menu flexibility. 

Need to serve cold salads and sandwiches 
for lunch and hot entrees for dinner? Simply 
flip the switch and the cold holding used 
earlier for refreshing lunches becomes a 
hot holding cabinet for delicious dinners. 
Each cabinet combines extreme durability 
and excellent insulated holding performance 
with simple, energy-efficient thermoelectric 
heating and cooling with:

• No Compressor
• No Heating Coil
•  No Humidifier

Hot Only Camtherm
Hot Only Camtherm offers a safe and 
energy-efficient alternative to metal  
hold ing cabinets. Food moisture is naturally 
retained without a humidifier, while crisp 
foods are kept crisp without a heating 
coil. Thick, polyethylene foam insulation 
keeps heat inside, while outer surfaces 
remain cool to the touch. Thanks to this 
thick insulation, even when the Camtherm 
cabinet is unplugged, foods are kept at safe 
temperatures for hours!

Camtherm® Food Holding Cabinets

Cambro CMBHC1826LC192 Item #368‐377
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Testing was conducted at OCM Test Laboratories, 
Anaheim, California, May, 2006. Hot-only 
cabinets were preheated to 165˚F (74˚C) and 
filled with 12 full-sized pans of hot water. Energy 
consumption was measured for an 8-hour period, 
beginning after units were preheated and loaded. 
Doors of each cabinet were opened and closed 
simultaneously on a regular basis, as in normal 
use. Total energy usage of the Camtherm Cabinet 
was 38% less than the metal cabinet when 
consumption was measured for pre-heat, loading 
and 8-hour holding period.

Save Electricity with Camtherm® 
In an independent laboratory test, Camtherm was tested against 
a same-capacity, leading metal cabinet for energy efficiency. The 
results: Over the course of 8 hours of holding, the Camtherm cabinet 
used 48% less electricity than the metal cabinet.

Go Anywhere. Plug in Anywhere.

Electrical Specifications

Model Total Energy Consumption Over 8 Hours 

Camtherm 2.06 kilowatt hours

Metal Cabinet 3.95 kilowatt hours

Difference 1.89 less

Energy Efficient
Than  a  Lead ing  Meta l  Cab ine t

LOW PROFILE TALL PROFILE
Volts 110V 110V
Plug type Nema 5-15P Nema 5-15P
Maximum amp draw 9.1 amps 13.7 amps
Amps run on 8.5 amps 13.2 amps
Watts 1100 1800
Hertz 50/60 50/60
Power input of heating unit 120 VAC 125 VAC

Cambro CMBHC1826LC192 Item #368‐377
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Camtherm® Food Holding Cabinets

Both Low and Tall Profile Camtherm cabinets offer a multitude of 
features and benefits—all in one versatile,  
easy-to-use appliance.

Solar powered, digital display 
thermometer monitors internal 
cabinet temperature.

Top marine rail on all units 
holds 2 full-size food pans, 
one sheet pan or one cutting 
board (CB1220).

Heavy-duty, 14 gauge electrical cord 
is 9' (274,3 cm) long. Wrapping hook 
is located on back of each cabinet for 
safe cord storage.

Non-marking, high modulus, 
rubber casters are strong and 
extremely durable providing 
smooth transport of full cabinets 
from kitchen to serving location.

Menu clip holds routing 
directions or list of 
cabinet contents.

Self-ventilating cap on each cabinet 
door automatically releases steam 
and equalizes pressure, maintaining 
food quality. 

Wide, nylon door latches and 
magnetic door gaskets lock doors 
securely and create a tight seal 
to retain safe hot or cold food 
temperatures.

Low Profile models feature Large  
10" (25,4 cm) Rear Easy Wheels.  
Tall Profile models are available 
with 5" (12,7 cm) or 10" (25,4 cm) 
Rear Easy Wheels.

Ergonomic molded-in handles are at a safe 
height on both low and tall profile units for 
easy transporting, even when fully loaded.

It’s OK: Go Unplugged!
Polyurethane foam insulation keeps hot food 
hot or cold food cold during transport
when unit is unplugged. See Time & 
Temperature chart on page 6 for details.

HOLDING CAPACITY LOW PROFILE (Includes 6 rail sets) 
SHEET PANS
11*  18" x 26" (45,7 x 66 cm)

FULL-SIZE FOOD PANS 12" x 20" (32,5 x 53 cm)  
12  21⁄2" (6,5 cm) Deep

8 4" (10 cm) Deep

6  6" (15 cm) Deep

4  8" (20 cm) Deep
*Requires five additional rail sets.

Cambro CMBHC1826LC192 Item #368‐377
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Go Anywhere. Plug in Anywhere.

Easy-to-use control panel is located 
on back of each unit. Includes on/off 
switch, hot/cold switch for hot/cold 
units only and a temperature control 
dial for hot only. Cold performing 
units are factory set to chill cabinet 
to 37˚F (2,8˚C). Molded-in bumpers protect walls and 

furniture and will never dent,  
chip or rust.

Anodized aluminum uprights and 
removable, adjustable chrome plated 
steel slide rails hold full-size food pans or 
sheet pans.

Aluminum louvers gently and evenly direct 
hot or cold air around the entire cabinet 
and contents, eliminating hot or cold spots 
and maintaining food quality.

Tough, one-piece, seamless double wall 
polyethylene exterior is easy to clean and 
won’t dent, crack, rust, chip or break. 

Doors swing open 270˚ for 
easy loading.

Knuckle door hinges are built to 
withstand the rigors of numerous door 
openings. Doors lift up and off the 
hinges easily for cleaning.

Cabinet exterior stays cool 
during operation.

Assembly is covered by U.S. Patent D 
442,756 S & D 6,344,630.

CONFORMS TO UL 
STD 197 & 471; 
ANSI/NSF STD 4

HOLDING CAPACITY LOW PROFILE (Includes 12 rail sets) 

SHEET PANS
22*  18" x 26" (45,7 x 66 cm)

FULL-SIZE FOOD PANS 12" x 20" (32,5 x 53 cm)  
24  21⁄2" (6 ,5 cm) Deep

16 4" (10 cm) Deep

12  6" (15 cm) Deep

8  8" (20 cm) Deep
*Requires five additional rail sets.

CAMTHERM COLORS

Granite Gray (191) 

Granite Green (192) 

Granite Sand (194)

Cambro CMBHC1826LC192 Item #368‐377
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Time and Temperature Performance

COLD TO HOT TRANSITION TIME

LOW 3 hours 2 1/2 hours

TALL 3 hours 1 1/2 hours

Time to transition from hot 165˚F (74˚C) to cold 37˚F (2,8˚C) Time to transition from cold 37˚F (2,8˚C) to hot 165˚F (74˚C)
HOT TO COLD TRANSITION TIME

HOT

COLD

Security Package
Serve quality meals safely and securely with the Camtherm Cabinet 
with Security Package. Engineered for tamper-resistance and 
durability, the security package outfits Camtherm for the rigors of 
even the toughest environments. Rugged, 10" (25,4 cm) rear casters 
offer smooth transport across indoor and outdoor surfaces. Factory 
assembled for maximum security.

Rail assembly attached to unit with 
security screws.

One-piece, welded rail and upright 
assembly available upon request.

Locking, stainless 
steel door latch.

PRE-CHILL TIME*
From ambient to cold

RECOVERY TIME**
Time to recover to cold temperature  
after door is held open for 30 seconds

TRANSPORT TIME** 
After reaching cold  temperature, amount of 
time unit can be held passively / unplugged 
until temperature reaches 41˚F (5˚C).

LOW 37˚F (2,8˚C) 37˚F (2,8˚C) 37˚F (2,8˚C)
Hot/Cold Unit 90 minutes 3 minutes 5 hours

TALL

Hot/Cold Unit 90 minutes 3 minute 4 hours

*Pre-chill time based on empty cart.
**All results based on tests with 6 full-size 6" (15,2 cm) deep H-Pans™ filled with 34˚F (1,1˚C) cold water and covered; tall cart tested with 12 pans.

PRE-HEAT TIME
From ambient (73˚F/23˚C) to hot

RECOVERY TIME** 
Time to recover to hot temperature after 
door is held open for 30 seconds

TRANSPORT TIME** 
After reaching hot temperature, amount of 
time unit can be held passively / unplugged 
vuntil temperature reaches 140˚F (60˚C).

LOW 150˚F (65˚C) 150˚F (65˚C) 150˚F (65˚C)
Hot Only Unit 45 minutes 2 minutes 6 hours
Hot/Cold 45 minutes 2 minutes 6 hours

TALL

Hot Only Unit 60 minutes 1 minute 4 hours
Hot/Cold Unit 60 minutes 1 minute 6 hours

*Pre-heat time based on empty cart.
**Results based on tests with 6 full-size 6" (15,2 cm) deep H-Pans™ filled with 190˚F (87,7˚C) hot water and covered; tall cart tested with 12 pans.

Cambro CMBHC1826LC192 Item #368‐377

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 254



7

Product Specifications CAD Drawings, Cut Sheets and User Manual Available at www.cambro.com.

 CODE  DESCRIPTION DIMENSIONS L x W x H CASE PACK CASE LBS (CUBE) KG (CUBE M3)

ACCESSORIES CMBR Set of Slide Rails 20"x 413⁄16" (51 x 12,2 cm) 1 set of 2 Rails 2.25 (.11) 1 (0,003)
 CB1220 Cutting Board 21"x 131⁄8" x 1⁄8" (53,5 x 33,5 x 1,3 cm) 1 each 5.5 (.15) 5,5 (0,004) 

 Cutting Board Color: White (148).

TALL PROFILE  EXTERIOR DIMENSIONS: W 301⁄2" x D 39" x H 641⁄4" (77,5 x 99,1 x 164,5 cm)
 Hot Only
 CMBH1826TSF Fahrenheit 2 front 6" swivel w/brake, 2 rear 6" rigid 249.64 (114) 278.64 (47.5) 126,4 (1,35)
 CMBH1826TBF Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 254 (116) 283 (47.5) 128,4 (1,35)
 CMBH1826TSC Celsius 2 front 6" swivel w/brake, 2 rear 6" rigid 249.64 (114) 278.64 (47.5) 126,4 (1,35)
 CMBH1826TBC Celsius 2 front 6" swivel w/brake, 2 rear 10" rigid 254 (116) 283 (47.5) 128,4 (1,35)
 Hot or Cold
 CMBHC1826TSF Fahrenheit 2 front 6" swivel w/brake, 2 rear 6" rigid 325.5 (148) 354.5 (47.5) 161,1 (1,35)
 CMBHC1826TBF Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 329.82 (150) 358.82 (47.5) 163,1 (1,35)
 CMBHC1826TSC Celsius 2 front 6" swivel w/brake, 2 rear 6" rigid 325.5 (148) 354.5 (47.5) 161,1 (1,35)
 CMBHC1826TBC Celsius 2 front 6" swivel w/brake, 2 rear 10" rigid 329.82 (150) 358.82 (47.5) 163,1 (1,35)

 TALL PROFILE WITH SECURITY PACKAGE
 Hot Only 
 CMBH1826TTR  Fahrenheit  2 front 6" swivel w/brake, 2 rear 10" rigid 260.77 (118,3) 289.77 (47.5) 131,4 (1,35)
 Hot or Cold 
 CMBHC1826TTR Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 336.59 (152,67) 365.59 (47.5) 165,8 (1,35)

 Cabinet Colors: Granite Gray (191), Granite Green (192), Granite Sand (194).  

    UNIT WEIGHT CASE CASE
 CODE THERMOMETER CASTERS LBS (KG) LBS (CUBE) KG (CUBE M3)

LOW PROFILE  EXTERIOR DIMENSIONS: W 301⁄2" x D 42" x H 423⁄8" (77,5 x 106,7 x 107,6 cm)
 Hot Only 
 CMBH1826LF Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 164 (75) 178(32.85) 80,7(0,93)
 CMBH1826LC Celsius 2 front 6" swivel w/brake, 2 rear 10" rigid 164 (75) 178 (32.85) 80,7 (0,93)
 Hot or Cold 
 CMBHC1826LF Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 222 (101) 237 (32.85) 107,5 (0,93)
 CMBHC1826LC Celsius 2 front 6" swivel w/brake, 2 rear 10" rigid 222 (101) 237 (32.85) 107,5 (0,93)

 LOW PROFILE WITH SECURITY PACKAGE
 Hot Only 
 CMBH1826LTR Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 167.39 (75,93) 181.39 (32.85) 82,3 (0,93)
 Hot or Cold 
 CMBHC1826LTR Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 225.39 (102,23) 240.39 (32.85) 109 (0,93)
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For more information about Cambro products visit www.cambro.com 
or contact your Distributor, Cambro Sales Representative or the 
Cambro Customer Service Department.

D041707

Telephone 714 848 1555 Toll Free 800 854 7631 Customer Service 800 833 3003
© Cambro Manufacturing Company 5801 Skylab Road, Huntington Beach, California 92647-2056
LIT2758  Prices subject to change without prior notification. Printed in USA 04/17

Complementary Products

Camwear® Food Pans 
Store, transport, display and serve food with Camwear food pans. Virtually 
unbreakable polycarbonate won’t crack, bend or dent. Standard and metric 
graduation markings for easy inventory management. Designed to withstand 
temperatures from -40˚F to 210˚F (-40˚C to 99˚C).xddxxdgg

X-Pan™ High-Heat Pans
Simplify your operations with one pan that does it all, from prep to cooler to 
oven to steam table. Also ideal for microwave use.
Designed to withstand temperatures from -40˚F to 375˚F (-40˚C to 190˚C). 
Non-stick surface for increased yield and easy cleaning. Standard and 
metric graduation markings for easy inventory management.

Seal Covers 
Seal Covers feature an inner seal providing excellent spill resistance. 
Reduces spills during transport, reducing waste and improving employee 
safety. Translucent material allows for product visibility, reducing handling 
and lowering risk of cross contamination. Seal covers fit both translucent 
polypropylene pans as well as clear Camwear food pans.

CAMBRO HAS YOU COVERED!
Increase yields and reduce points of cross-contamination with Cambro’s 
innovative and durable polycarbonate lid collection for food pans.

GripLids®

Molded-in polyurethane gasket on the lid grips the sides of the food 
pan, reducing spills and points of cross-contamination.

FlipLids®

Flip-up lid provides easy access to contents. Food can be held 
without getting dried out, increasing yields and reducing points of 
cross-contamination. Also available with spoon-rest notch.

Cambro CMBHC1826LC192 Item #368‐377

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 256



22 1 . 8 0 0 . 8 3 3 . 3 0 0 3w w w . c a m b r o . c o m

HOLDING CAPACITY
LOW 
PROFILE

HIGH 
PROFILE

Sheet Pans

18" x 26" 11* 22**
Full-Size Food Pans

21⁄2" Deep 12 24
4" Deep 8 16
6" Deep 6 12
8" Deep 4 8
*Requires five additional rail sets **Requires five additional rail sets.

CONFORMS TO UL 
STD 197 & 471; 
ANSI/NSF STD 4

Camtherm® Capacity Specifications

Product Specifications 
CAD drawings, cut sheets and user manual available at www.cambro.com.

CODE THERMOMETER CASTERS
UNIT 
WEIGHT 

LOW PROFILE EXTERIOR dimensions: W 301⁄2" x D 42" x H 423⁄8"

Hot Only 

CMBH1826LF Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 164 lbs.
CMBH1826LC Celsius 2 front 6" swivel w/brake, 2 rear 10" rigid 164
Hot/Cold

CMBHC1826LF Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 222
CMBHC1826LC Celsius 2 front 6" swivel w/brake, 2 rear 10" rigid 222

LOW PROFILE WITH SECURITY PACKAGE (SP)
Hot Only 

CMBH1826LSP Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 167.4
Hot/Cold

CMBHC1826LSP Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 225.4

TALL PROFILE EXTERIOR dimensions: W 301⁄2" x D 39" x H 643⁄8"

Hot Only 

CMBH1826TSF Fahrenheit 2 front 6" swivel w/brake, 2 rear 6" rigid 250 lbs.
CMBH1826TBF Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 254
CMBH1826TSC Celsius 2 front 6" swivel w/brake, 2 rear 6" rigid 250
CMBH1826TBC Celsius 2 front 6" swivel w/brake, 2 rear 10" rigid 254
Hot/Cold

CMBHC1826TSF Fahrenheit 2 front 6" swivel w/brake, 2 rear 6" rigid 325.5
CMBHC1826TBF Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 330
CMBHC1826TSC Celsius 2 front 6" swivel w/brake, 2 rear 6" rigid 325.5
CMBHC1826TBC Celsius 2 front 6" swivel w/brake, 2 rear 10" rigid 330

TALL PROFILE WITH SECURITY PACKAGE (SP)
Hot Only 

CMBH1826TSP Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 260.77
Hot/Cold

CMBHC1826TSP Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 337
Cabinet Colors: Granite Gray (191), Granite Green (192), Granite Sand (194).

ACCESSORIES CODE DESCRIPTION
DIMENSIONS 
L x W x H

CASE 
PACK

CMBR Set of slide rails 20" x 413⁄16" 1 set of 2 Rails
CB1220 Cutting board 21" x 131⁄8" x 1⁄2" 1 each
Cutting Board Color: White (148). Venting plug is covered by US Patent D 553,717 S.

INSULATED FOOD SERVERS (ELECTRIC)

Security Package
Specially designed for operations 
where safety and security are a top 
priority.

•  Tamper-resistant fasteners.

•  One-piece, welded and secured
rail and upright assembly.

•  Lockable hasp on each door
(padlocks not included).
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11/28/2022Submittal Sheet
ITEM# 400 ‐ WORK TABLE, WITH PREP SINK(S) (1 EA REQ'D)
Advance Tabco DL‐30‐72
Prep Table Sink Unit, 72"W x 30"D, 14 gauge 304 stainless steel top with (1) 16"W x 20"D front‐to‐back x 4" deep sink
bowl & (1) 16"W x 20"D front‐to‐back x 8" deep sink bowl, (1) deck mounted goose neck faucet, Poly‐Vance© sliding
cutting board, 10"H backsplash, no drip edge, stainless steel drawer, stainless steel legs & adjustable undershelf,
adjustable stainless steel bullet feet, NSF

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1 (2) 1‐1/2"

PLUMBING 1 REMARKS
(1) set of 1/2" faucet holes, 4" OC

Advance Tabco DL‐30‐72 Item #400
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

Item #:                     Qty #:

Model #:

Project #:

DL-30-72
DL-30-96

 Model # Length Weight

72”

96”
155 lbs.

198 lbs.

STAINLESS STEEL

COUNTERTOP 
PREP TABLE

REF-O

FEATURES:
Top is furnished with a 2” x 1” square die embossed No-Drip 
countertop offset edge with 1/2” return on 3 sides and a  
10” splash with a 2” return on the rear side.
Aluminum die cast “leg to shelf” clamp secures shelf to leg 
eliminating unsightly nuts and bolts. Undershelf is adjustable.
Stainless steel die-formed drawer front mounted on roller 
bearing slides.
Stainless steel drawer inset (15” x 20” x 5”).
Stainless steel sinks integrally welded to top. 
(16” x 20” x 8”) (16” x 20” x 4”)
Shallow sink equipped with a stainless steel perforated  
drain basket.

MECHANICAL:
K-55 Gooseneck faucet with aerator (included).
Supply is 1/2” hot and cold with faucet holes on 4” centers.
Waste drain is stainless steel, 1 1/2” IPS and is basket type 
(included).

MATERIAL:
TOP is 14 gauge stainless steel type “304” series.

SHELF is 18 gauge stainless steel type “430” series.

LEGS are 1 5/8” diameter, tubular stainless steel with  
stainless steel gussets and 1” adjustable stainless steel   
bullet feet.

OTHER: Poly-Vance sliding cutting board 21” x 18” x 5/8” 
raised 1/4” above table surface.

CONSTRUCTION:
All TIG welded.
TOP and all exposed surfaces are mechanically polished to a 
satin finish and is sound deadened.
Countertop edge is polished to a MIRROR finish.
Roll formed embossed galvanized hat channels are secured 
to top by means of structural adhesive and weld studs.
Gussets welded to support hat channels.

Featuring as Standard:
“THE PROVEN”

ORIGINAL ADVANCE TABCO
Adjustable Undershelf 

with Die Cast Leg Clamp

BOLD-LOOKING
Extra Large 10”
Backsplash with

a 2” return

Conforms To NSF 61/9 Lead Free Requirements

WARNING: Equipment that include faucets on this page may contain a chemical known to the State of California to cause cancer, birth defects or other reproductive harm.
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TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

200 Heartland Boulevard, Edgewood, NY  11717-8380

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, JUNE 2019

DETAILS and SPECIFICATIONS

REF-O

10"

2"

45°

Countertop Edge
Detail

Splash
Detail

96” Table come with center legs as shown
(No Center Legs On 72” Tables)

Advance Tabco DL‐30‐72 Item #400
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11/28/2022Submittal Sheet
ITEM# 400.1 ‐ SHELVING, WALL MOUNTED (1 EA REQ'D)
Advance Tabco WS‐12‐72‐16
Shelf, wall‐mounted, 72"W x 12"D, 1‐5/8" bullnose front edge, 1‐1/2"H rear up‐turn, 16/304 satin finish stainless
steel, NSF
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

STAINLESS STEEL

WALL SHELVES

REF-L

FEATURES:
Brackets can be positioned to accommodate wall studs.

Furnished with a 1-5/8” Bullnose edge with a  
1-1/2” turn-up edge at rear. Ends are turned down square. 

CONSTRUCTION:
Secured to wall by means of bolts through support brackets.

Units 7 ft. and larger are furnished with 3 brackets.

MATERIAL:
16 Gauge Series - 304 stainless steel polished to a satin finish.

18 Gauge Series - 430 stainless steel polished to a satin finish.

Item #:                     Qty #:

Model #:

Project #:

10” Wide 12” Wide 15” Wide 18” Wide

L 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt.
Approx.
Cu. Ft.

24” WS-10-24-16 WS-10-24 8 lbs. WS-12-24-16 WS-12-24 9 lbs. WS-15-24-16 WS-15-24 11 lbs. WS-18-24-16 WS-18-24 14 lbs. 3

30” - - - WS-12-30-16 WS-12-30 12 lbs. - - - - - - 4

36” WS-10-36-16 WS-10-36 10 lbs. WS-12-36-16 WS-12-36 12 lbs. WS-15-36-16 WS-15-36 15 lbs. WS-18-36-16 WS-18-36 21 lbs. 4

42” - - - WS-12-42-16 WS-12-42 14 lbs. - - - - - - 5

48” WS-10-48-16 WS-10-48 12 lbs. WS-12-48-16 WS-12-48 14 lbs. WS-15-48-16 WS-15-48 18 lbs. WS-18-48-16 WS-18-48 24 lbs. 5

60” WS-10-60-16 WS-10-60 15 lbs. WS-12-60-16 WS-12-60 17 lbs. WS-15-60-16 WS-15-60 23 lbs. WS-18-60-16 WS-18-60 28 lbs. 6

72” WS-10-72-16 WS-10-72 17 lbs. WS-12-72-16 WS-12-72 21 lbs. WS-15-72-16 WS-15-72 28 lbs. WS-18-72-16 WS-18-72 32 lbs. 7

84” WS-10-84-16 WS-10-84 20 lbs. WS-12-84-16 WS-12-84 25 lbs. WS-15-84-16 WS-15-84 32 lbs. WS-18-84-16 WS-18-84 36 lbs. 8

96” WS-10-96-16 WS-10-96 23 lbs. WS-12-96-16 WS-12-96 28 lbs. WS-15-96-16 WS-15-96 36 lbs. WS-18-96-16 WS-18-96 42 lbs. 10

108” WS-10-108-16 WS-10-108 28 lbs. WS-12-108-16 WS-12-108 32 lbs. WS-15-108-16 WS-15-108 40 lbs. WS-18-108-16 WS-18-108 48 lbs. 11

120” WS-10-120-16 WS-10-120 32 lbs. WS-12-120-16 WS-12-120 36 lbs. WS-15-120-16 WS-15-120 44 lbs. WS-18-120-16 WS-18-120 54 lbs. 12

132” WS-10-132-16 WS-10-132 36 lbs. WS-12-132-16 WS-12-132 42 lbs. WS-15-132-16 WS-15-132 49 lbs. WS-18-132-16 WS-18-132 60 lbs. 13

144” WS-10-144-16 WS-10-144  40 lbs. WS-12-144-16 WS-12-144  48 lbs. WS-15-144-16 WS-15-144  55 lbs. WS-18-144-16 WS-18-144  66 lbs. 14
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TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

PRT-1 ........................................................................... Printer Shelf

TA-22A ........................................................................... Square Edge Shelf

TA-26 ........................................................................... Welded Shelf Brackets

TA-49 ........................................................................... Wall Shelf 2” Offset

TA-71 ........................................................................... Heat Lamp Provision

TA-77 ........................................................................... Check Minder

TA-77A ........................................................................... Concealer for Heat Lamp (Requires TA-77)

TA-99A ........................................................................... 14 Ga. S/S 304 Upgrade for Overshelves

TA-100A ........................................................................... Bullnose Edge On All 4 Sides of Shelf

TA-102 ........................................................................... 6” Cantilever Shelf Offset

Wall Shelf Options

10”
12”
15”
18”

 Width A

8 1/2”
10 1/2”
13 1/2”
16 1/2”

TA-49 

Wall Shelf 

Offset

Length
Width

2"
11/2

"

A

3" 2"

2"

WALL

DETAILS and SPECIFICATIONS

325 Wireless Boulevard, Hauppauge, NY 11788

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, JANUARY 2022REF-L

PRT-1

Load Capacity = 20 lbs. per sq. ft.
(Evenly Distributed Weight)

Advance Tabco WS‐12‐72‐16 Item #400.1
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11/28/2022Submittal Sheet
ITEM# 400.2 ‐ SHELVING, WALL MOUNTED (1 EA REQ'D)
Advance Tabco WS‐12‐72‐16
Shelf, wall‐mounted, 72"W x 12"D, 1‐5/8" bullnose front edge, 1‐1/2"H rear up‐turn, 16/304 satin finish stainless
steel, NSF

Advance Tabco WS‐12‐72‐16 Item #400.2
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

STAINLESS STEEL

WALL SHELVES

REF-L

FEATURES:
Brackets can be positioned to accommodate wall studs.

Furnished with a 1-5/8” Bullnose edge with a  
1-1/2” turn-up edge at rear. Ends are turned down square. 

CONSTRUCTION:
Secured to wall by means of bolts through support brackets.

Units 7 ft. and larger are furnished with 3 brackets.

MATERIAL:
16 Gauge Series - 304 stainless steel polished to a satin finish.

18 Gauge Series - 430 stainless steel polished to a satin finish.

Item #:                     Qty #:

Model #:

Project #:

10” Wide 12” Wide 15” Wide 18” Wide

L 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt.
Approx.
Cu. Ft.

24” WS-10-24-16 WS-10-24 8 lbs. WS-12-24-16 WS-12-24 9 lbs. WS-15-24-16 WS-15-24 11 lbs. WS-18-24-16 WS-18-24 14 lbs. 3

30” - - - WS-12-30-16 WS-12-30 12 lbs. - - - - - - 4

36” WS-10-36-16 WS-10-36 10 lbs. WS-12-36-16 WS-12-36 12 lbs. WS-15-36-16 WS-15-36 15 lbs. WS-18-36-16 WS-18-36 21 lbs. 4

42” - - - WS-12-42-16 WS-12-42 14 lbs. - - - - - - 5

48” WS-10-48-16 WS-10-48 12 lbs. WS-12-48-16 WS-12-48 14 lbs. WS-15-48-16 WS-15-48 18 lbs. WS-18-48-16 WS-18-48 24 lbs. 5

60” WS-10-60-16 WS-10-60 15 lbs. WS-12-60-16 WS-12-60 17 lbs. WS-15-60-16 WS-15-60 23 lbs. WS-18-60-16 WS-18-60 28 lbs. 6

72” WS-10-72-16 WS-10-72 17 lbs. WS-12-72-16 WS-12-72 21 lbs. WS-15-72-16 WS-15-72 28 lbs. WS-18-72-16 WS-18-72 32 lbs. 7

84” WS-10-84-16 WS-10-84 20 lbs. WS-12-84-16 WS-12-84 25 lbs. WS-15-84-16 WS-15-84 32 lbs. WS-18-84-16 WS-18-84 36 lbs. 8

96” WS-10-96-16 WS-10-96 23 lbs. WS-12-96-16 WS-12-96 28 lbs. WS-15-96-16 WS-15-96 36 lbs. WS-18-96-16 WS-18-96 42 lbs. 10

108” WS-10-108-16 WS-10-108 28 lbs. WS-12-108-16 WS-12-108 32 lbs. WS-15-108-16 WS-15-108 40 lbs. WS-18-108-16 WS-18-108 48 lbs. 11

120” WS-10-120-16 WS-10-120 32 lbs. WS-12-120-16 WS-12-120 36 lbs. WS-15-120-16 WS-15-120 44 lbs. WS-18-120-16 WS-18-120 54 lbs. 12

132” WS-10-132-16 WS-10-132 36 lbs. WS-12-132-16 WS-12-132 42 lbs. WS-15-132-16 WS-15-132 49 lbs. WS-18-132-16 WS-18-132 60 lbs. 13

144” WS-10-144-16 WS-10-144  40 lbs. WS-12-144-16 WS-12-144  48 lbs. WS-15-144-16 WS-15-144  55 lbs. WS-18-144-16 WS-18-144  66 lbs. 14
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TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

PRT-1 ........................................................................... Printer Shelf

TA-22A ........................................................................... Square Edge Shelf

TA-26 ........................................................................... Welded Shelf Brackets

TA-49 ........................................................................... Wall Shelf 2” Offset

TA-71 ........................................................................... Heat Lamp Provision

TA-77 ........................................................................... Check Minder

TA-77A ........................................................................... Concealer for Heat Lamp (Requires TA-77)

TA-99A ........................................................................... 14 Ga. S/S 304 Upgrade for Overshelves

TA-100A ........................................................................... Bullnose Edge On All 4 Sides of Shelf

TA-102 ........................................................................... 6” Cantilever Shelf Offset

Wall Shelf Options

10”
12”
15”
18”

 Width A

8 1/2”
10 1/2”
13 1/2”
16 1/2”

TA-49 

Wall Shelf 

Offset

Length
Width

2"
11/2

"

A

3" 2"

2"

WALL

DETAILS and SPECIFICATIONS

325 Wireless Boulevard, Hauppauge, NY 11788

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, JANUARY 2022REF-L

PRT-1

Load Capacity = 20 lbs. per sq. ft.
(Evenly Distributed Weight)
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11/28/2022Submittal Sheet
ITEM# 401 ‐ PLANETARY MIXER (1 EA REQ'D)
Globe SP10
Planetary Mixer, 10 qt. (9 liter), bench model, 3‐speed (fixed), #12 attachment hub, includes: stainless steel
removable bowl guard with built‐in ingredient chute, 10 qt. stainless steel bowl, aluminum spiral dough hook,
stainless steel wire whip & aluminum flat beater, safety interlocked bowl guard, bowl lift, gear‐driven transmission,
front‐mounted touchpad controls with 60‐minute digital timer & last batch recall, thermal overload protection, non‐
slip rubber feet, cast iron body, enamel gray finish, 1/3 HP, 115v/60/1‐ph, 5.0 amps, cord, NEMA 5‐15P, NSF, cETLus
ACCESSORIES

Mfr Qty Model Spec

Globe 1 2 year parts & labor warranty (1 year parts only
warranty on agitator and hub accessories, no
labor provided) (excludes wear items), standard

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115 60 1 Cord &
Plug

5‐15P 5.0 1/3

Globe SP10 Item #401
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 12/2/2019 Printed in the U.S.   © Globe Food Equipment Company Specifications are subject to change without notice.
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Standard Features
• Powerful 1/3 HP custom built motor
• Gear-driven, high-torque transmission
• Heat-treated hardened steel alloy gears & shafts
• Three fixed speeds
• Permanently lubricated transmission
• Thermal overload protection
• Front-mounted touch pad controls with 60- 

minute digital timer and last-batch recall
•  Removable stainless steel, interlocking bowl guard 

with built-in fully welded ingredient chute
• Interlocked bowl lift
• Rigid cast iron body
• Industry standard #12 attachment hub
• NSF approved enamel gray paint
• 6-foot cord and ground plug

Standard Accessories
• 10 qt. (#304 series) stainless steel bowl
• Aluminum flat beater
• Stainless steel wire whip
• Aluminum spiral dough hook
• Non-slip rubber feet

Warranty
• Two years parts and labor 

Optional Accessories
• Seismic flange kit
• Polycarbonate splash shield insert
• Slicer/shredder/grater for #12 hub
• Meat grinder for #12 hub
• Meat tenderizer attachment for #12 hub
• Strip cutter attachmet for #12 hub
• Stainless steel flat beater
• Stainless steel spiral dough hook
• Mixer table with undershelf
• Extended warranty 

To select options, see complete list on back

The Perfect Mix of Value, 
Performance & Durability

Features front mounted touch pad control 
panel with 60-minute digital timer!

10 Quart Planetary Bench 
Mixer

Globe SP10 Item #401
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10 Quart Planetary Bench Mixer SP10

Drawings available through KCL at www.kclcad.com.

DIMENSIONS & SHIPPING INFORMATION                                                                                                   
Carton reinforced for shipping. The weight and dimensions of this reinforced carton are included below and may vary from shipment to shipment. 
This product ships on a pallet. Freight class 85.

Model Base Foot Print Overall Dimensions Net Wt Shipping  Dimensions Shipping Wt

SP10 15" W  x 15.5'' D
(38 cm x 39 cm)

16.3" W  x 17.7'' D  x  31'' H 
(41 cm x 45 cm x 79 cm)

135 lbs
(60 kg)

32" W  x 40" D  x  42" H
(81 cm  x 102 cm x 107 cm)

245 lbs
(111 kg)

SPECIFICATIONS

Model Motor Volts Amps
Transmission 

Type Capacity Controls 1st 2nd 3rd 1st 2nd 3rd

SP10 1/3 HP 115/60/1 5 Gear 10 qt 
9 liter

Front-mounted digital 
controls & timer 104 194 353 59 110 201

Agitator Speeds (RPMs) Attachment Speeds (RPMs)

Cord & Plug: Attached 6-foot flexible 3-wire cord with molded plug fits a grounded receptacle. NEMA 5-15P

OPTIONAL MIXER ACCESSORIES AND HUB ATTACHMENTS:
MIXER:

 XXSEISMIC KIT-SM Seismic kit
 XXBGSHIELD-10 Bowl guard shield
 XXBOWL-10 Stainless steel (S/S) bowl 
 XXBEAT-10 Aluminum flat beater
 XXBEAT-10SS S/S flat beater
 XXHOOK-10 Alum. spiral dough hook
 XXHOOK-10SS S/S spiral dough hook
 XXWHIP-10 S/S wire whip
 XXHDWHIP10-4 Heavy-duty 2 mm  

 S/S wire whip
 XTable S/S countertop mixer table  

 with under shelf (30" W x 24" D x 24" H)

HUB:
 XVSGH 9" Slicer/Shredder/Grater  

housing only (no plates included-must  
select from plates listed on this sheet) 

 XASP Adjustable slicing plate
 (for vegetables only)

 XPH Plate holder -*only 1 required
 L00670 Meat Tenderizer attachment
 L00783 Strip Cutter attachment

Shredding Plates:
 XSP332*  3/32" (2.3 mm) 
 XSP316*  3/16" (4.7 mm)
 XSP14*    1/4" (6.3 mm)
 XSP516*  5/16" (7.9 mm)
 XSP12*  1/2" (12.7 mm)
 XGP*  Grating plate 
 XMCA-SS Meat grinder assembly  

 (Polished stainless steel cylinder, worm  
 gear, ring, and s/s pan. Includes knife,  
 3/16" plate, and pusher.) 

 XXCK Chopper knife for the XMCA-SS

 
Chopper Plate Sizes Available:

 CP02-12   1/16"   (2 mm)
 CP04-12   5/32"   (4 mm)
 CP05-12   3/16"   (5 mm)
 CP06-12   1/4"   (6 mm)
 CP08-12   5/16"   (8 mm)
 CP10-12   3/8"   (10 mm)
 CP12-12   1/2"   (12 mm)
 CP14-12   9/16"  (14 mm
 CP16-12    5/8"  (16 mm)
 CP18-12    11/16"  (18 mm)
 CP00-12    Stuffing plate 
 XST12 1/2" Stuffing tube (mutton) 
 XST34 3/4" Stuffing tube (pork)

 
 FACTORY INSTALLED OPTION:

XXCORR-10 Correctional package,  
includes tamper resistant external  
fasteners.

 EXTENDED WARRANTY
SP-XD1020 Extended warranty for  
SP10 mixer, extends factory warranty  
to 3-years. Available only at time  
of purchase. 

Mixer is constructed of a rigid cast iron body with front-mounted controls and a digital 60-minute timer with last-batch recall. Mixer has a 
1/3 HP custom built motor with overload protection and gear-driven, high torque permanently lubricated transmission consisting of heat-
treated hardened steel alloy gears and shafts. Mixer comes with 10 qt. stainless steel bowl, aluminum flat beater, stainless steel wire whip, and 
aluminum dough hook and non-slip rubber feet. Interlocked with removable stainless steel bowl guard with fully welded on ingredient chute. 
Mixer has #12 attachment hub and interlocked bowl lift. Mixer is NSF and ETL listed. Two-year parts and labor warranty.

8.5 (22) 20.0 (51) 3.0 (8)

15.5 (39)

13.75 (35)

15.0 (38)

16.3 (41) 17.7 (45)
15.5 (39)

31.0 (79)

11.81 (30)
15.0 (38)

12.0 (30)
9.25 (23)

Globe SP10 Item #401
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11/28/2022Submittal Sheet
ITEM# 401.1 ‐ CAN OPENER (1 EA REQ'D)
Edlund 270/115V
Can Opener, electric, for heavy volume, 2‐speed motor, knife and gear assemblies that are removable for cleaning,
recommended for up to 200 cans per day, cULus, CE, NSF certified, 115v/60/1‐ph, 1.5 amp
ACCESSORIES

Mfr Qty Model Spec

Edlund 1 3 year limited warranty, standard

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115 60 1 1.5

Edlund 270/115V Item #401.1
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The only NSF Certified electric can opener available, the Edlund 270 Electric Can Opener is designed for high volume

operators who open different sized cans.

Model  270 NSF Electric Can Opener

• Heavy duty stainless steel construction.

• Two-speed motor for opening large or small cans, fast.

• Removable knife holder and knife require no tools.

• Gear and shield prevent splash-back from entering
interior. Also removes without tools.

• Slot machine style lever requires minimum effort,
eliminates fatigue.

• Sealed base

• NSF Certified 

• Made in U.S.A.

Edlund 270/115V Item #401.1
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Our 270 electric is a real eye opener.

Demand for higher volume opening requirements led to the creation of the 270 electric
opener. It’s designed to meet the needs of commercial and non-commercial operators alike.

SPECIFICATIONS:
• 1.5 Amp, 1.2 Amp 60 Hz
• 0.8 Amp, 0.6 Amp 50 - 60 Hz

UNIT DIMENSIONS:
• 270 – 63⁄4″ x 111⁄2″ x 10″ (17.2 cm x 29.2 cm x 25.4 cm)
• 270 C – 93⁄4″ x 93⁄4″ x 261⁄4″ (27.8 cm x 27.8 cm x 66.7 cm)

SHIPPING DIMENSIONS:
• 270 – 133⁄4″ x 105⁄8″ x 113⁄8″ (34.9 cm x 26.9 cm x 28.9 cm)
• 270 C – 133⁄4″ x 13″ x 321⁄2″ (34.9 cm x 33.0 cm x 82.6 cm)

SHIPPING WEIGHT:
• 270 – 20 lbs. (9 kg)
• 270 C – 30 lbs. (13.6 kg)

CUBE:
• 270 – 44 cubic feet (.03 cubic meters)
• 270 C – 3.33 cubic feet (.01 cubic meters)

RECOMMENDED USAGE:
• 100-200 cans per day.

Opens most sizes and shapes of cans. Precisely
weighted and balanced, the 270 lifts even the 
heaviest #10 can to the knife for easy opening.

The 270 C’s easy-glide slide bar mounting allows
all cans larger than #10’s to be opened easily. 

Ideal for most international can sizes.

The 270 Electric Can Opener is our flagship.

Edlund Company, Inc., 159 Industrial Parkway, Burlington, VT 05401, USA  800-772-2126  www.edlundco.com

WARRANTY INFORMATION: THE EDLUND COMPANY WARRANTS THESE PRODUCTS TO BE FREE FROM DEFECTS IN MATERIAL AND WORKMANSHIP FOR A PERIOD OF ONE YEAR FROM DATE OF PURCHASE. THE COMPANY’S OBLIGATION UNDER THIS WARRANTY IS LIMITED TO REPAIRING OR REPLACING WITHOUT CHARGE ANY PART OR PARTS FOUND TO BE DEFECTIVE
UNDER NORMAL USE. IT IS THE RESPONSIBILITY OF THE PURCHASER TO RETURN THE ENTIRE UNIT TO THE FACTORY, TRANSPORTATION CHARGES PREPAID. THIS WARRANTY DOES NOT COVER PARTS THAT MUST BE REPLACED UNDER NORMAL USE, INCLUDING KNIVES AND DRIVE GEARS ON CAN OPENERS. NO OTHER WARRANTY, WRITTEN OR VERBAL, IS AUTHORIZED
BY THE COMPANY. WARRANTY INFORMATION OUTSIDE THE UNITED STATES MAY VARY, CONSULT YOUR DISTRIBUTOR. 09/09  EDL-5106

®

We’re in your kitchen.™

Edlund 270/115V Item #401.1
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ST-93

54

 Model  Product Case Cube Master Case Sug. List 
 Number Description Code Ft3/M3 Case Weight lbs./kgs Price (ea.)

 266 Electric Can Opener 115 Volt 26100 1.1/.03 3 42/18.9 $1,225.00
 266 Electric Can Opener 230 Volt  
  (for U.S. specifications only) 26200 1.1/.03 3 42/18.9 $1,360.00

SINGLE SPEED ELECTRIC CAN OPENERS                

TWO SPEED ELECTRIC CAN OPENERS     ALL EDLUND ELECTRIC CAN OPENERS ARE MADE IN THE U.S.A.

The only NSF Certified electric can opener for heavy volume operators.  
Now with 3 year warranty. Equipped with 2 speed motor and featuring knife and gear assemblies that can be removed  
without tools for easy cleaning. The slower second speed helps prevent spillage while opening smaller cans.

Models available with permanent mounting bracket to prevent theft.

 Model  Product Case Cube Master Case Sug. List 
 Number Description Code Ft3/M3 Case Weight lbs./kgs Price (ea.)

 270 NSF Certified Electric Can Opener 115 Volt 27000 1/.03 1 19/8.6 $2,692.00
 270 NSF Certified Electric Can Opener 230 Volt 
  (for U.S. specifications only)  27200 1/.03 1 19/8.6 $2,881.00

 Model  Product Case Cube Master Case Sug. List 
 Number Description Code Ft3/M3 Case Weight lbs./kgs Price (ea.)

 270B NSF Certified Electric Can Opener with security  
  lock-down bracket 115 Volt 27010 1/.03 1 20/9 $2,882.00
 270B NSF Certified Electric Can Opener with security  
  lock-down bracket 230 Volt  
  (for U.S. specifications only) 27300 1/.03 1 20/9 $3,084.00

270 Continental! with gas shock slide bar mounting is safer and easier to use.  
Easily adjusts for multiple international can sizes. CE Certified.

 Model  Product Case Cube Master Case Sug. List 
 Number Description Code Ft3/M3 Case Weight lbs./kgs Price (ea.)

 270C Electric Can Opener with gas shock Slide Bar  
  115 Volt 27400 3.3/.1 1 32/14.4 $3,966.00
 270C Electric Can Opener with gas shock Slide Bar  
  230 Volt (for U.S. specifications only) 27500 3.3/.1 1 32/14.4 $4,485.00

The #203 Electric Can Opener has been a reliable workhorse for over 30 years. Especially suited for schools and hospitals 
or operations that open more than one size of cans. The slower second speed for smaller cans prevents spilling of liquids.

 Model  Product Case Cube Master Case Sug. List 
 Number Description Code Ft3/M3 Case Weight lbs./kgs Price (ea.)

 203 Electric Can Opener 115 Volt 2 speeds 23100 1.1/.03 3 42/18.9 $1,261.00
 203 Electric Can Opener 230 Volt 2 speeds  
  (for U.S. specifications only) 23200 1.1/.03 3 42/18.9 $1,429.00

270        3 YEAR WARRANTY!

USDA accepted

266

203

 Model  Product Case Cube Master Case Sug. List 
 Number Description Code Ft3/M3 Case Weight lbs./kgs Price (ea.)

 ST-93 New Rustproof Can Opener Cleaning Tool –  
  with stainless steel bristles and stainless  
  scraper. Recommended for maintaining proper  
  sanitation on all can openers 38500  1 .5/.2 $51.00 
 

CLEANING TOOLS               

Electric Can Openers

270C

  
 

Edlund 270/115V Item #401.1
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11/28/2022Submittal Sheet
ITEM# 402 ‐ WORK TABLE, STAINLESS STEEL TOP (1 EA REQ'D)
Advance Tabco VKS‐305
Work Table, 60"W x 30"D, 14 gauge 304 stainless steel top with countertop non drip edge, 10" backsplash, adjustable
stainless steel undershelf, stainless steel legs & adjustable bullet feet, NSF

Advance Tabco VKS‐305 Item #402
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Item #:                     Qty #:

Model #:

Project #:

www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

VKS-Series:
Stainless Steel Legs & Undershelf

VKS-240 

VKS-242 

VKS-243

VKS-244

VKS-245

VKS-246

VKS-247

VKS-248

VKS-249

VKS-2410

VKS-2411

VKS-2412

VKS-300

VKS-302

VKS-303

VKS-304

VKS-305

VKS-306

VKS-307

VKS-308

VKS-309

VKS-3010

VKS-3011

VKS-3012

VKS-362

VKS-363

VKS-364

VKS-365

VKS-366

VKS-367

VKS-368

VKS-369

VKS-3610

VKS-3611

VKS-3612

 24” 30” 36”
 Wide Wide WideL

30”

24”

36”

48”

60”

72”

84”

*96”

*108”

*120”

*132”

*144”

VKG-Series:
Galvanized Steel Legs & Undershelf

VKG-240 

VKG-242 

VKG-243

VKG-244

VKG-245

VKG-246

VKG-247

VKG-248

VKG-249

VKG-2410

VKG-2411

VKG-2412

VKG-300

VKG-302

VKG-303

VKG-304

VKG-305

VKG-306

VKG-307

VKG-308

VKG-309

VKG-3010

VKG-3011

VKG-3012

VKG-362

VKG-363

VKG-364

VKG-365

VKG-366

VKG-367

VKG-368

VKG-369

VKG-3610

VKG-3611

VKG-3612

 24” 30” 36”
 Wide Wide WideL

30”

24”

36”

48”

60”

72”

84”

*96”

*108”

*120”

*132”

*144”

STAINLESS STEEL

WORK TABLES
SPEC-LINE Series - 10” Backsplash - Undershelf Style

J-1

FEATURES:
Top is furnished with a 2” x 1” square die embossed NO-DRIP 
countertop edge with a 1/2” return on 3 sides and a 10” splash 
of with a 2” return on the rear side.
24” wide tables supplied with TWO hat channels stud welded 
to reinforce and maintain a level working surface. 30” and 36” 
wide tables supplied with THREE hat channels. 
Pre-engineered welded angle adapters insure ease of future 
drawer installation.
Aluminum die cast “leg-to-shelf” clamp secures shelf to leg 
eliminating unsightly nuts and bolts. Undershelf is adjustable.

CONSTRUCTION:
All TIG welded. Exposed weld areas polished to match  
adjacent surfaces.
Entire top mechanically polished to a satin finish. Countertop 
edge polished to a MIRROR finish.
Top is sound deadened.
Roll formed embossed galvanized hat channels are secured to 
top by means of structural adhesive and weld studs.
Gussets welded to support hat sections.

MATERIAL:
VKS-SERIES:  Stainless Steel Legs & Undershelf
 TOP: 14 gauge stainless steel type “304” series.
 SHELF: 18 gauge stainless steel.
 LEGS: 1 5/8” diameter tubular stainless steel  
  type “304” series.
  1” adjustable stainless steel bullet feet.
  Stainless steel gussets.

VKG-SERIES:  Galvanized Legs & Undershelf

 TOP: 14 gauge stainless steel type “304” series.
 SHELF: 18 gauge galvanized steel.
 LEGS: 1 5/8” diameter tubular galvanized steel.
  1” adjustable plastic bullet feet.
  Galvanized steel gussets.

Create Your Own Efficient Workstation with the Available Standard Accessories (Visit Section K)

Featuring as Standard:
“THE PROVEN”

ORIGINAL ADVANCE TABCO
Adjustable Undershelf 

with Die Cast Leg Clamp

No-Drip DIE FORMED
EDGE offers the Ultimate 

in Design & Function. 

*Units 8 ft. and larger are furnished with six (6) legs

Advance Tabco VKS‐305 Item #402
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325 Wireless Boulevard, Hauppauge, NY 11788

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, APRIL 2021

DETAILS and SPECIFICATIONS
ALL DIMENSIONS ARE TYPICAL TOL ± .500” All Units Shipped Unassembled (KD) for Reduced Shipping Costs.

J-1a

VKS-Series: Stainless Steel Legs & Undershelf

VKS-240 

VKS-242 

VKS-243

VKS-244

VKS-245

VKS-246

VKS-247

VKS-248

VKS-249

VKS-2410

VKS-2411

VKS-2412

VKS-300

VKS-302

VKS-303

VKS-304

VKS-305

VKS-306

VKS-307

VKS-308

VKS-309

VKS-3010

VKS-3011

VKS-3012

VKS-362

VKS-363

VKS-364

VKS-365

VKS-366

VKS-367

VKS-368

VKS-369

VKS-3610

VKS-3611

VKS-3612

 24” Wt. 30” Wt. 36” Wt.
 Wide  Wide  WideL

30”

24”

36”

48”

60”

72”

84”

96”

108”

120”

132”

144”

55 lbs.

50 lbs.

66 lbs.

81 lbs.

95 lbs.

113 lbs.

135 lbs.

150 lbs.

165 lbs.

268 lbs.

301 lbs.

316 lbs.

70 lbs.

56 lbs.

77 lbs.

92 lbs.

111 lbs.

129 lbs.

153 lbs.

171 lbs.

289 lbs.

294 lbs.

331 lbs.

346 lbs.

86 lbs.

92 lbs.

101 lbs.

121 lbs.

142 lbs.

169 lbs.

189 lbs.

260 lbs.

315 lbs.

358 lbs.

373 lbs.

VKG-Series: Galvanized Steel Legs & Undershelf

VKG-240 

VKG-242 

VKG-243

VKG-244

VKG-245

VKG-246

VKG-247

VKG-248

VKG-249

VKG-2410

VKG-2411

VKG-2412

VKG-300

VKG-302

VKG-303

VKG-304

VKG-305

VKG-306

VKG-307

VKG-308

VKG-309

VKG-3010

VKG-3011

VKG-3012

VKG-362

VKG-363

VKG-364

VKG-365

VKG-366

VKG-367

VKG-368

VKG-369

VKG-3610

VKG-3611

VKG-3612

 24” Wt. 30” Wt. 36” Wt.
 Wide  Wide  WideL

30”

24”

36”

48”

60”

72”

84”

96”

108”

120”

132”

144”

55 lbs.

50 lbs.

66 lbs.

81 lbs.

95 lbs.

113 lbs.

135 lbs.

150 lbs.

165 lbs.

268 lbs.

301 lbs.

316 lbs.

70 lbs.

56 lbs.

77 lbs.

92 lbs.

111 lbs.

129 lbs.

153 lbs.

171 lbs.

195 lbs.

294 lbs.

331 lbs.

346 lbs.

86 lbs.

92 lbs.

101 lbs.

121 lbs.

142 lbs.

169 lbs.

189 lbs.

260 lbs.

315 lbs.

358 lbs.

373 lbs.

VKS & VKG Series
Undershelf Style

10” Backsplash

Units 8 ft. and larger are furnished with six (6) legs

COUNTERTOP
EDGE

DETAIL

Finished size of undershelf = Length minus 5 3/4”
Width minus 5 3/4”

Advance Tabco VKS‐305 Item #402
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11/28/2022Submittal Sheet
ITEM# 402.1 ‐ SHELVING, WALL MOUNTED (1 EA REQ'D)
Advance Tabco WS‐12‐60‐16
Shelf, wall‐mounted, 60"W x 12"D, 1‐5/8" bullnose front edge, 1‐1/2"H rear up‐turn, 16/304 satin finish stainless
steel, NSF

Advance Tabco WS‐12‐60‐16 Item #402.1

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 277



www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

STAINLESS STEEL

WALL SHELVES

REF-L

FEATURES:
Brackets can be positioned to accommodate wall studs.

Furnished with a 1-5/8” Bullnose edge with a  
1-1/2” turn-up edge at rear. Ends are turned down square. 

CONSTRUCTION:
Secured to wall by means of bolts through support brackets.

Units 7 ft. and larger are furnished with 3 brackets.

MATERIAL:
16 Gauge Series - 304 stainless steel polished to a satin finish.

18 Gauge Series - 430 stainless steel polished to a satin finish.

Item #:                     Qty #:

Model #:

Project #:

10” Wide 12” Wide 15” Wide 18” Wide

L 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt.
Approx.
Cu. Ft.

24” WS-10-24-16 WS-10-24 8 lbs. WS-12-24-16 WS-12-24 9 lbs. WS-15-24-16 WS-15-24 11 lbs. WS-18-24-16 WS-18-24 14 lbs. 3

30” - - - WS-12-30-16 WS-12-30 12 lbs. - - - - - - 4

36” WS-10-36-16 WS-10-36 10 lbs. WS-12-36-16 WS-12-36 12 lbs. WS-15-36-16 WS-15-36 15 lbs. WS-18-36-16 WS-18-36 21 lbs. 4

42” - - - WS-12-42-16 WS-12-42 14 lbs. - - - - - - 5

48” WS-10-48-16 WS-10-48 12 lbs. WS-12-48-16 WS-12-48 14 lbs. WS-15-48-16 WS-15-48 18 lbs. WS-18-48-16 WS-18-48 24 lbs. 5

60” WS-10-60-16 WS-10-60 15 lbs. WS-12-60-16 WS-12-60 17 lbs. WS-15-60-16 WS-15-60 23 lbs. WS-18-60-16 WS-18-60 28 lbs. 6

72” WS-10-72-16 WS-10-72 17 lbs. WS-12-72-16 WS-12-72 21 lbs. WS-15-72-16 WS-15-72 28 lbs. WS-18-72-16 WS-18-72 32 lbs. 7

84” WS-10-84-16 WS-10-84 20 lbs. WS-12-84-16 WS-12-84 25 lbs. WS-15-84-16 WS-15-84 32 lbs. WS-18-84-16 WS-18-84 36 lbs. 8

96” WS-10-96-16 WS-10-96 23 lbs. WS-12-96-16 WS-12-96 28 lbs. WS-15-96-16 WS-15-96 36 lbs. WS-18-96-16 WS-18-96 42 lbs. 10

108” WS-10-108-16 WS-10-108 28 lbs. WS-12-108-16 WS-12-108 32 lbs. WS-15-108-16 WS-15-108 40 lbs. WS-18-108-16 WS-18-108 48 lbs. 11

120” WS-10-120-16 WS-10-120 32 lbs. WS-12-120-16 WS-12-120 36 lbs. WS-15-120-16 WS-15-120 44 lbs. WS-18-120-16 WS-18-120 54 lbs. 12

132” WS-10-132-16 WS-10-132 36 lbs. WS-12-132-16 WS-12-132 42 lbs. WS-15-132-16 WS-15-132 49 lbs. WS-18-132-16 WS-18-132 60 lbs. 13

144” WS-10-144-16 WS-10-144  40 lbs. WS-12-144-16 WS-12-144  48 lbs. WS-15-144-16 WS-15-144  55 lbs. WS-18-144-16 WS-18-144  66 lbs. 14

Advance Tabco WS‐12‐60‐16 Item #402.1

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 278



TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

PRT-1 ........................................................................... Printer Shelf

TA-22A ........................................................................... Square Edge Shelf

TA-26 ........................................................................... Welded Shelf Brackets

TA-49 ........................................................................... Wall Shelf 2” Offset

TA-71 ........................................................................... Heat Lamp Provision

TA-77 ........................................................................... Check Minder

TA-77A ........................................................................... Concealer for Heat Lamp (Requires TA-77)

TA-99A ........................................................................... 14 Ga. S/S 304 Upgrade for Overshelves

TA-100A ........................................................................... Bullnose Edge On All 4 Sides of Shelf

TA-102 ........................................................................... 6” Cantilever Shelf Offset

Wall Shelf Options

10”
12”
15”
18”

 Width A

8 1/2”
10 1/2”
13 1/2”
16 1/2”

TA-49 

Wall Shelf 

Offset

Length
Width

2"
11/2

"

A

3" 2"

2"

WALL

DETAILS and SPECIFICATIONS

325 Wireless Boulevard, Hauppauge, NY 11788

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, JANUARY 2022REF-L

PRT-1

Load Capacity = 20 lbs. per sq. ft.
(Evenly Distributed Weight)

Advance Tabco WS‐12‐60‐16 Item #402.1
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11/28/2022Submittal Sheet
ITEM# 402.2 ‐ SHELVING, WALL MOUNTED (1 EA REQ'D)
Advance Tabco WS‐12‐60‐16
Shelf, wall‐mounted, 60"W x 12"D, 1‐5/8" bullnose front edge, 1‐1/2"H rear up‐turn, 16/304 satin finish stainless
steel, NSF

Advance Tabco WS‐12‐60‐16 Item #402.2
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

STAINLESS STEEL

WALL SHELVES

REF-L

FEATURES:
Brackets can be positioned to accommodate wall studs.

Furnished with a 1-5/8” Bullnose edge with a  
1-1/2” turn-up edge at rear. Ends are turned down square. 

CONSTRUCTION:
Secured to wall by means of bolts through support brackets.

Units 7 ft. and larger are furnished with 3 brackets.

MATERIAL:
16 Gauge Series - 304 stainless steel polished to a satin finish.

18 Gauge Series - 430 stainless steel polished to a satin finish.

Item #:                     Qty #:

Model #:

Project #:

10” Wide 12” Wide 15” Wide 18” Wide

L 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt.
Approx.
Cu. Ft.

24” WS-10-24-16 WS-10-24 8 lbs. WS-12-24-16 WS-12-24 9 lbs. WS-15-24-16 WS-15-24 11 lbs. WS-18-24-16 WS-18-24 14 lbs. 3

30” - - - WS-12-30-16 WS-12-30 12 lbs. - - - - - - 4

36” WS-10-36-16 WS-10-36 10 lbs. WS-12-36-16 WS-12-36 12 lbs. WS-15-36-16 WS-15-36 15 lbs. WS-18-36-16 WS-18-36 21 lbs. 4

42” - - - WS-12-42-16 WS-12-42 14 lbs. - - - - - - 5

48” WS-10-48-16 WS-10-48 12 lbs. WS-12-48-16 WS-12-48 14 lbs. WS-15-48-16 WS-15-48 18 lbs. WS-18-48-16 WS-18-48 24 lbs. 5

60” WS-10-60-16 WS-10-60 15 lbs. WS-12-60-16 WS-12-60 17 lbs. WS-15-60-16 WS-15-60 23 lbs. WS-18-60-16 WS-18-60 28 lbs. 6

72” WS-10-72-16 WS-10-72 17 lbs. WS-12-72-16 WS-12-72 21 lbs. WS-15-72-16 WS-15-72 28 lbs. WS-18-72-16 WS-18-72 32 lbs. 7

84” WS-10-84-16 WS-10-84 20 lbs. WS-12-84-16 WS-12-84 25 lbs. WS-15-84-16 WS-15-84 32 lbs. WS-18-84-16 WS-18-84 36 lbs. 8

96” WS-10-96-16 WS-10-96 23 lbs. WS-12-96-16 WS-12-96 28 lbs. WS-15-96-16 WS-15-96 36 lbs. WS-18-96-16 WS-18-96 42 lbs. 10

108” WS-10-108-16 WS-10-108 28 lbs. WS-12-108-16 WS-12-108 32 lbs. WS-15-108-16 WS-15-108 40 lbs. WS-18-108-16 WS-18-108 48 lbs. 11

120” WS-10-120-16 WS-10-120 32 lbs. WS-12-120-16 WS-12-120 36 lbs. WS-15-120-16 WS-15-120 44 lbs. WS-18-120-16 WS-18-120 54 lbs. 12

132” WS-10-132-16 WS-10-132 36 lbs. WS-12-132-16 WS-12-132 42 lbs. WS-15-132-16 WS-15-132 49 lbs. WS-18-132-16 WS-18-132 60 lbs. 13

144” WS-10-144-16 WS-10-144  40 lbs. WS-12-144-16 WS-12-144  48 lbs. WS-15-144-16 WS-15-144  55 lbs. WS-18-144-16 WS-18-144  66 lbs. 14

Advance Tabco WS‐12‐60‐16 Item #402.2
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TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

PRT-1 ........................................................................... Printer Shelf

TA-22A ........................................................................... Square Edge Shelf

TA-26 ........................................................................... Welded Shelf Brackets

TA-49 ........................................................................... Wall Shelf 2” Offset

TA-71 ........................................................................... Heat Lamp Provision

TA-77 ........................................................................... Check Minder

TA-77A ........................................................................... Concealer for Heat Lamp (Requires TA-77)

TA-99A ........................................................................... 14 Ga. S/S 304 Upgrade for Overshelves

TA-100A ........................................................................... Bullnose Edge On All 4 Sides of Shelf

TA-102 ........................................................................... 6” Cantilever Shelf Offset

Wall Shelf Options

10”
12”
15”
18”

 Width A

8 1/2”
10 1/2”
13 1/2”
16 1/2”

TA-49 

Wall Shelf 

Offset

Length
Width

2"
11/2

"

A

3" 2"

2"

WALL

DETAILS and SPECIFICATIONS

325 Wireless Boulevard, Hauppauge, NY 11788

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, JANUARY 2022REF-L

PRT-1

Load Capacity = 20 lbs. per sq. ft.
(Evenly Distributed Weight)

Advance Tabco WS‐12‐60‐16 Item #402.2
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11/28/2022Submittal Sheet
ITEM# 403 ‐ WORK TABLE, WITH PREP SINK(S) (1 EA REQ'D)
Advance Tabco DL‐30‐72
Prep Table Sink Unit, 72"W x 30"D, 14 gauge 304 stainless steel top with (1) 16"W x 20"D front‐to‐back x 4" deep sink
bowl & (1) 16"W x 20"D front‐to‐back x 8" deep sink bowl, (1) deck mounted goose neck faucet, Poly‐Vance© sliding
cutting board, 10"H backsplash, no drip edge, stainless steel drawer, stainless steel legs & adjustable undershelf,
adjustable stainless steel bullet feet, NSF

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1 (2) 1‐1/2"

PLUMBING 1 REMARKS
(1) set of 1/2" faucet holes, 4" OC

Advance Tabco DL‐30‐72 Item #403
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

Item #:                     Qty #:

Model #:

Project #:

DL-30-72
DL-30-96

 Model # Length Weight

72”

96”
155 lbs.

198 lbs.

STAINLESS STEEL

COUNTERTOP 
PREP TABLE

REF-O

FEATURES:
Top is furnished with a 2” x 1” square die embossed No-Drip 
countertop offset edge with 1/2” return on 3 sides and a  
10” splash with a 2” return on the rear side.
Aluminum die cast “leg to shelf” clamp secures shelf to leg 
eliminating unsightly nuts and bolts. Undershelf is adjustable.
Stainless steel die-formed drawer front mounted on roller 
bearing slides.
Stainless steel drawer inset (15” x 20” x 5”).
Stainless steel sinks integrally welded to top. 
(16” x 20” x 8”) (16” x 20” x 4”)
Shallow sink equipped with a stainless steel perforated  
drain basket.

MECHANICAL:
K-55 Gooseneck faucet with aerator (included).
Supply is 1/2” hot and cold with faucet holes on 4” centers.
Waste drain is stainless steel, 1 1/2” IPS and is basket type 
(included).

MATERIAL:
TOP is 14 gauge stainless steel type “304” series.

SHELF is 18 gauge stainless steel type “430” series.

LEGS are 1 5/8” diameter, tubular stainless steel with  
stainless steel gussets and 1” adjustable stainless steel   
bullet feet.

OTHER: Poly-Vance sliding cutting board 21” x 18” x 5/8” 
raised 1/4” above table surface.

CONSTRUCTION:
All TIG welded.
TOP and all exposed surfaces are mechanically polished to a 
satin finish and is sound deadened.
Countertop edge is polished to a MIRROR finish.
Roll formed embossed galvanized hat channels are secured 
to top by means of structural adhesive and weld studs.
Gussets welded to support hat channels.

Featuring as Standard:
“THE PROVEN”

ORIGINAL ADVANCE TABCO
Adjustable Undershelf 

with Die Cast Leg Clamp

BOLD-LOOKING
Extra Large 10”
Backsplash with

a 2” return

Conforms To NSF 61/9 Lead Free Requirements

WARNING: Equipment that include faucets on this page may contain a chemical known to the State of California to cause cancer, birth defects or other reproductive harm.

Advance Tabco DL‐30‐72 Item #403
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TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

200 Heartland Boulevard, Edgewood, NY  11717-8380

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, JUNE 2019

DETAILS and SPECIFICATIONS

REF-O

10"

2"

45°

Countertop Edge
Detail

Splash
Detail

96” Table come with center legs as shown
(No Center Legs On 72” Tables)

Advance Tabco DL‐30‐72 Item #403
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11/28/2022Submittal Sheet
ITEM# 403.1 ‐ SHELVING, WALL MOUNTED (1 EA REQ'D)
Advance Tabco WS‐12‐72‐16
Shelf, wall‐mounted, 72"W x 12"D, 1‐5/8" bullnose front edge, 1‐1/2"H rear up‐turn, 16/304 satin finish stainless
steel, NSF

Advance Tabco WS‐12‐72‐16 Item #403.1
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

STAINLESS STEEL

WALL SHELVES

REF-L

FEATURES:
Brackets can be positioned to accommodate wall studs.

Furnished with a 1-5/8” Bullnose edge with a  
1-1/2” turn-up edge at rear. Ends are turned down square. 

CONSTRUCTION:
Secured to wall by means of bolts through support brackets.

Units 7 ft. and larger are furnished with 3 brackets.

MATERIAL:
16 Gauge Series - 304 stainless steel polished to a satin finish.

18 Gauge Series - 430 stainless steel polished to a satin finish.

Item #:                     Qty #:

Model #:

Project #:

10” Wide 12” Wide 15” Wide 18” Wide

L 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt.
Approx.
Cu. Ft.

24” WS-10-24-16 WS-10-24 8 lbs. WS-12-24-16 WS-12-24 9 lbs. WS-15-24-16 WS-15-24 11 lbs. WS-18-24-16 WS-18-24 14 lbs. 3

30” - - - WS-12-30-16 WS-12-30 12 lbs. - - - - - - 4

36” WS-10-36-16 WS-10-36 10 lbs. WS-12-36-16 WS-12-36 12 lbs. WS-15-36-16 WS-15-36 15 lbs. WS-18-36-16 WS-18-36 21 lbs. 4

42” - - - WS-12-42-16 WS-12-42 14 lbs. - - - - - - 5

48” WS-10-48-16 WS-10-48 12 lbs. WS-12-48-16 WS-12-48 14 lbs. WS-15-48-16 WS-15-48 18 lbs. WS-18-48-16 WS-18-48 24 lbs. 5

60” WS-10-60-16 WS-10-60 15 lbs. WS-12-60-16 WS-12-60 17 lbs. WS-15-60-16 WS-15-60 23 lbs. WS-18-60-16 WS-18-60 28 lbs. 6

72” WS-10-72-16 WS-10-72 17 lbs. WS-12-72-16 WS-12-72 21 lbs. WS-15-72-16 WS-15-72 28 lbs. WS-18-72-16 WS-18-72 32 lbs. 7

84” WS-10-84-16 WS-10-84 20 lbs. WS-12-84-16 WS-12-84 25 lbs. WS-15-84-16 WS-15-84 32 lbs. WS-18-84-16 WS-18-84 36 lbs. 8

96” WS-10-96-16 WS-10-96 23 lbs. WS-12-96-16 WS-12-96 28 lbs. WS-15-96-16 WS-15-96 36 lbs. WS-18-96-16 WS-18-96 42 lbs. 10

108” WS-10-108-16 WS-10-108 28 lbs. WS-12-108-16 WS-12-108 32 lbs. WS-15-108-16 WS-15-108 40 lbs. WS-18-108-16 WS-18-108 48 lbs. 11

120” WS-10-120-16 WS-10-120 32 lbs. WS-12-120-16 WS-12-120 36 lbs. WS-15-120-16 WS-15-120 44 lbs. WS-18-120-16 WS-18-120 54 lbs. 12

132” WS-10-132-16 WS-10-132 36 lbs. WS-12-132-16 WS-12-132 42 lbs. WS-15-132-16 WS-15-132 49 lbs. WS-18-132-16 WS-18-132 60 lbs. 13

144” WS-10-144-16 WS-10-144  40 lbs. WS-12-144-16 WS-12-144  48 lbs. WS-15-144-16 WS-15-144  55 lbs. WS-18-144-16 WS-18-144  66 lbs. 14

Advance Tabco WS‐12‐72‐16 Item #403.1
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TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

PRT-1 ........................................................................... Printer Shelf

TA-22A ........................................................................... Square Edge Shelf

TA-26 ........................................................................... Welded Shelf Brackets

TA-49 ........................................................................... Wall Shelf 2” Offset

TA-71 ........................................................................... Heat Lamp Provision

TA-77 ........................................................................... Check Minder

TA-77A ........................................................................... Concealer for Heat Lamp (Requires TA-77)

TA-99A ........................................................................... 14 Ga. S/S 304 Upgrade for Overshelves

TA-100A ........................................................................... Bullnose Edge On All 4 Sides of Shelf

TA-102 ........................................................................... 6” Cantilever Shelf Offset

Wall Shelf Options

10”
12”
15”
18”

 Width A

8 1/2”
10 1/2”
13 1/2”
16 1/2”

TA-49 

Wall Shelf 

Offset

Length
Width

2"
11/2

"

A

3" 2"

2"

WALL

DETAILS and SPECIFICATIONS

325 Wireless Boulevard, Hauppauge, NY 11788

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, JANUARY 2022REF-L

PRT-1

Load Capacity = 20 lbs. per sq. ft.
(Evenly Distributed Weight)

Advance Tabco WS‐12‐72‐16 Item #403.1
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11/28/2022Submittal Sheet
ITEM# 403.2 ‐ SHELVING, WALL MOUNTED (1 EA REQ'D)
Advance Tabco WS‐12‐72‐16
Shelf, wall‐mounted, 72"W x 12"D, 1‐5/8" bullnose front edge, 1‐1/2"H rear up‐turn, 16/304 satin finish stainless
steel, NSF

Advance Tabco WS‐12‐72‐16 Item #403.2
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

STAINLESS STEEL

WALL SHELVES

REF-L

FEATURES:
Brackets can be positioned to accommodate wall studs.

Furnished with a 1-5/8” Bullnose edge with a  
1-1/2” turn-up edge at rear. Ends are turned down square. 

CONSTRUCTION:
Secured to wall by means of bolts through support brackets.

Units 7 ft. and larger are furnished with 3 brackets.

MATERIAL:
16 Gauge Series - 304 stainless steel polished to a satin finish.

18 Gauge Series - 430 stainless steel polished to a satin finish.

Item #:                     Qty #:

Model #:

Project #:

10” Wide 12” Wide 15” Wide 18” Wide

L 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt.
Approx.
Cu. Ft.

24” WS-10-24-16 WS-10-24 8 lbs. WS-12-24-16 WS-12-24 9 lbs. WS-15-24-16 WS-15-24 11 lbs. WS-18-24-16 WS-18-24 14 lbs. 3

30” - - - WS-12-30-16 WS-12-30 12 lbs. - - - - - - 4

36” WS-10-36-16 WS-10-36 10 lbs. WS-12-36-16 WS-12-36 12 lbs. WS-15-36-16 WS-15-36 15 lbs. WS-18-36-16 WS-18-36 21 lbs. 4

42” - - - WS-12-42-16 WS-12-42 14 lbs. - - - - - - 5

48” WS-10-48-16 WS-10-48 12 lbs. WS-12-48-16 WS-12-48 14 lbs. WS-15-48-16 WS-15-48 18 lbs. WS-18-48-16 WS-18-48 24 lbs. 5

60” WS-10-60-16 WS-10-60 15 lbs. WS-12-60-16 WS-12-60 17 lbs. WS-15-60-16 WS-15-60 23 lbs. WS-18-60-16 WS-18-60 28 lbs. 6

72” WS-10-72-16 WS-10-72 17 lbs. WS-12-72-16 WS-12-72 21 lbs. WS-15-72-16 WS-15-72 28 lbs. WS-18-72-16 WS-18-72 32 lbs. 7

84” WS-10-84-16 WS-10-84 20 lbs. WS-12-84-16 WS-12-84 25 lbs. WS-15-84-16 WS-15-84 32 lbs. WS-18-84-16 WS-18-84 36 lbs. 8

96” WS-10-96-16 WS-10-96 23 lbs. WS-12-96-16 WS-12-96 28 lbs. WS-15-96-16 WS-15-96 36 lbs. WS-18-96-16 WS-18-96 42 lbs. 10

108” WS-10-108-16 WS-10-108 28 lbs. WS-12-108-16 WS-12-108 32 lbs. WS-15-108-16 WS-15-108 40 lbs. WS-18-108-16 WS-18-108 48 lbs. 11

120” WS-10-120-16 WS-10-120 32 lbs. WS-12-120-16 WS-12-120 36 lbs. WS-15-120-16 WS-15-120 44 lbs. WS-18-120-16 WS-18-120 54 lbs. 12

132” WS-10-132-16 WS-10-132 36 lbs. WS-12-132-16 WS-12-132 42 lbs. WS-15-132-16 WS-15-132 49 lbs. WS-18-132-16 WS-18-132 60 lbs. 13

144” WS-10-144-16 WS-10-144  40 lbs. WS-12-144-16 WS-12-144  48 lbs. WS-15-144-16 WS-15-144  55 lbs. WS-18-144-16 WS-18-144  66 lbs. 14

Advance Tabco WS‐12‐72‐16 Item #403.2
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TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

PRT-1 ........................................................................... Printer Shelf

TA-22A ........................................................................... Square Edge Shelf

TA-26 ........................................................................... Welded Shelf Brackets

TA-49 ........................................................................... Wall Shelf 2” Offset

TA-71 ........................................................................... Heat Lamp Provision

TA-77 ........................................................................... Check Minder

TA-77A ........................................................................... Concealer for Heat Lamp (Requires TA-77)

TA-99A ........................................................................... 14 Ga. S/S 304 Upgrade for Overshelves

TA-100A ........................................................................... Bullnose Edge On All 4 Sides of Shelf

TA-102 ........................................................................... 6” Cantilever Shelf Offset

Wall Shelf Options

10”
12”
15”
18”

 Width A

8 1/2”
10 1/2”
13 1/2”
16 1/2”

TA-49 

Wall Shelf 

Offset

Length
Width

2"
11/2

"

A

3" 2"

2"

WALL

DETAILS and SPECIFICATIONS

325 Wireless Boulevard, Hauppauge, NY 11788

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, JANUARY 2022REF-L

PRT-1

Load Capacity = 20 lbs. per sq. ft.
(Evenly Distributed Weight)

Advance Tabco WS‐12‐72‐16 Item #403.2
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11/28/2022Submittal Sheet
ITEM# 404 ‐ PLANETARY MIXER (1 EA REQ'D)
Globe SP60
Planetary Mixer, floor model, 3‐speed (fixed), 60 qt. (57 liter) stainless steel bowl, #12 attachment hub, includes:
stainless steel removable bowl guard with built‐in ingredient chute, stainless steel wire whip, aluminum flat beater,
aluminum spiral dough hook & bowl truck, safety interlocked bowl lift, gear‐driven, high torque transmission, heat‐
treated hardened steel alloy gears & shafts, thermal overload protection, front‐mounted digital touchpad controls
with 60‐minute digital timer & last batch recall, non‐slip rubber feet, cast iron body, enamel gray finish, 3 HP motor,
cord, NSF, cETLus
ACCESSORIES

Mfr Qty Model Spec

Globe 1 2 year parts & labor warranty (1 year parts only
warranty on agitator and hub accessories, no
labor provided) (excludes wear items), standard

Globe 1 208v/60/3‐ph, 9.0 amps, NEMA L15‐20P(nc)

Globe 1 XMCA‐SS Meat Grinder Assembly, for #12 hub, includes
knife, 3/16" plate, pusher, polished stainless
steel cylinder, worm gear, ring and pan

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 Cord &
Plug

3

2 208 60 3 Cord &
Plug

L15‐20P 9.0

Globe SP60 Item #404
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2153 Dryden Rd., Dayton, OH 45439   |   937-299-5493  |   800-347-5423   |   Fax: 937-299-4147   |   www.globefoodequip.com
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                               Project Name:                          AIA#:                     

              Model #:                               Location:                                                                   

SIS#:                                           Item #:                             Quantity:                      

  3/25/2021 Printed in the U.S.   © Globe Food Equipment Company Specifications are subject to change without notice.

Approved by:                                                                                                                            Date:                                               
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Standard Features
• Powerful 3 HP custom built motor 
• Gear-driven, high-torque transmission
• Heat-treated hardened steel alloy gears & shafts
• Three fixed speeds
• Permanently lubricated transmission
• Thermal overload protection
• Front-mounted touch pad controls with 60-minute  
 digital timer and last-batch recall
•  Removable stainless steel, interlocking bowl guard
 with built-in, fully welded ingredient chute
• Safety interlocked bowl lift 
• Rigid cast iron body
• Industry standard #12 attachment hub
• NSF approved enamel gray paint
• 6-foot cord and ground plug 

Standard Accessories/Attachments
• 60 qt stainless steel bowl (#304 series)
• Aluminum flat beater
• Stainless steel wire whip
• Aluminum spiral dough hook
• Non-slip rubber feet 
• Bowl truck

Warranty
• Two years parts and labor 

Optional Accessories/Attachments
• Seismic flange kit
• Polycarbonate splash shield insert
• Slicer/shredder/grater for #12 hub
• Meat grinder for #12 hub
• Meat tenderizer for #12 hub
• Strip cutter for #12 hub
• Stainless steel flat beater
• Stainless steel whip 
• Bowl scraper
• Additional bowl truck
• 30 qt. adapter kit
• 40 qt. adapter kit
• Extended warranty  
To select options see back

The Perfect Mix of Value, 
Performance & Durability

This award-winning mixer features 3 fixed 
speeds and front-mounted touch pad con-
trols with a digital timer.

60 Quart Planetary Floor 
Mixers

Globe SP60 Item #404
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60 Quart Planetary Floor Mixers SP60

DIMENSIONS  |  SHIPPING INFORMATION                                                                                                         
Reinforced carton for shipping. The weight and dimensions of this reinforced carton are included below and may vary from shipment to shipment. 
This product ships on a pallet. Freight class 85.

Model Overall Dimensions Net Weight Shipping  Dimensions Shipping Weight

SP60 25.25'' W x 30.5" D  x 51.5'' H 
(64 cm  x 77 cm x 131 cm)

572 lbs 
(260 kg)

46'' W x 48" D x 65'' H
(122 cm x 122 cm x 165 cm)

700 lbs 
(317.5 kg)

SPECIFICATIONS

Model Motor Volts Amps
Transmission 

Type Capacity Controls 1st 2nd 3rd 1st 2nd 3rd

SP60 3 HP
220/60/1*
208/60/3*

23
9 Gear 60 qt / 57 liter

Front-mounted digital 
controls & timer 73 120 267 49 82 181

Agitator Speeds (RPMs) Attachment Speeds (RPMs)

Cord & Plug: Attached 6-foot flexible 3-wire cord with molded plug fits a grounded receptacle. Single phase NEMA L6-30P       Three phase NEMA L15-20P
*Specify voltage when ordering.

OPTIONAL MIXER ACCESSORIES AND HUB ATTACHMENTS
MIXER:

 XXSEISMIC KIT-MD Seismic kit
 XXBGSHIELD-60 Bowl guard shield

o XXBOWL-60 60 qt stainless steel bowl
o XXBEAT-60 Alum. flat beater
o XXBEAT-60SS S/S flat beater
o XXHOOK-60 Alum. dough hook
o XXWHIP-60 S/S wire whip
o XXHDWHIP60-4 Heavy-duty 4 mm  

S/S wire whip
o XXHDWHIP60-5 Heavy-duty 5 mm  

S/S wire whip
o XXSCRP-60 scraper with mounting kit
o XXACC30-60 Adapter kit - 30 qt  

bowl, hook, beater and whip
o XXACC40-60 Adapter kit - 40 qt  

bowl, hook, beater and whip

o XBTRUCK-60 60 qt heavy-duty  
bowl truck

HUB:
o XVSGH 9" Slicer/Shredder/Grater  

housing only (no plates included-must  
select from plates listed on this sheet)

o XASP Adjustable slicing plate (veg. only)
o XPH Plate holder 

 L00670 Meat Tenderizer attachment
 L00783 Strip Cutter attachment

Shredding Plates:
o XSP332*  3/32" (2.3 mm) 
o XSP316*  3/16" (4.7 mm)
o XSP14*    1/4" (6.3 mm)
o XSP516*  5/16" (7.9 mm)
o XSP12*  1/2" (12.7 mm)

o XGP*  Grating plate 
*Only 1 plate holder required

o XMCA-SS Meat grinder assembly 
(Polished stainless steel cylinder, worm  
gear, ring, and s/s pan. Includes knife,  
3/16" plate, and pusher)

o XXCK Chopper knife for XMCA-SS
Chopper Plate Sizes Available:
o CP02-12  1/16"   (2 mm)
o CP04-12  5/32"   (4 mm)
o CP05-12  3/16"   (5 mm)
o CP06-12  1/4"   (6 mm)
o CP08-12  5/16"   (8 mm)
o CP10-12   3/8"   (10 mm)
o CP12-12   1/2"   (12 mm)
o CP14-12  9/16"  (14 mm)
o CP16-12   5/8"  (16 mm)

o CP18-12   11/16"  (18 mm)
o CP00-12   Stuffing plate
o XST12 1/2" Stuffing tube (mutton)
o XST34 3/4" Stuffing tube (pork) 

o FACTORY INSTALLED OPTION: 
XXCORR-60 Correctional package,  
includes tamper resistant external  
fasteners.

o EXTENDED WARRANTY 
SP-XD4060 Extended warranty for  
SP60 mixer, extends factory warranty  
to 3 years. Available only at time  
of purchase.

Mixer is constructed of a rigid cast iron body with controls and 60-minute digital timer with last-batch recall. Mixer has 3 HP custom built motor 
with overload protection and gear-driven, high-torque, permanently lubricated transmission consisting of heat-treated hardened steel alloy gears 
and shafts. Mixer comes with 60 qt. stainless steel bowl, aluminum flat beater, stainless steel bowl truck and wire whip, aluminum dough hook 
and non-slip rubber feet. Interlocked with removable stainless steel bowl guard with fully welded ingredient chute. Mixer has #12 attachment hub 
and interlocked bowl lift. Mixer is NSF and ETL listed. Two-year parts and labor warranty.

Drawings available through KCL at www.kclcad.com.
51.5 (131)

25.25 (64)
30.5 (77)
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11/28/2022Submittal Sheet
ITEM# 405 ‐ WIRE SHELVING (2 EA REQ'D)
SPG 2442E
ISS Shelf, wire, 42"W x 24"D, Grey Bond™ with antimicrobial finish, NSF
ACCESSORIES

Mfr Qty Model Spec

SPG 4 P54E ISS Digital Post, 54"H x with adjustable feet, Grey
Bond™ with antimicrobial finish, NSF

SPG 2 Import Surcharge Required. Please add 15% to
NET price of item.

SPG Interna onal 2442E Item #405
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ISS® Wire Shelving

• Durable round post system is 
interchangeable with other manufacturers’ 
shelving products

• Ideal for most any environment

• Shelves up to 60” long are rated to support 
1,250 lbs. of uniformly distributed static 
weight 

• Shelves feature extra trusses for a higher 
load rating, less deflection and the ability to 
use longer shelves

• Posts are numbered on 1” increments to 
speed assembly and ensure more precise 
shelf alignment

• Our one-piece hinged Sure-Lock™ coupler 
makes assembly easy and improves stability 

• Shelves are available in wire, dunnage, Series 
300 solid stainless steel and plastic

• Marine waterfall shelf edge allows easy 
loading and unloading

• Shelves have solid edges instead of truss 
edges, making them easier to clean and label 

STANDARD FEATURES 
& BENEFITS

* AVAILABLE FINISHES

SPG International, LLC

World Headquarters

3340 Peachtree Rd, Ste 1250

Atlanta, GA 30326

877.503.4SPG (4774)

info@SPGUSA.com

ITEM # _____________________        MODEL # _____________________        QTY: ____________

PROJECT: ____________________________________________________________        OPTIONS:        YES ________________________________________________         NO

SPG 2442E Item #405
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POsTs And shelves

iss   877.503.4sPg

35

Model No.* (In.) (mm.) (Lbs.) (Kg.)

1424 14 x 24 356 x 610 53/4 2.6
1430 14 x 30 356 x 762 8 3.6
1436 14 x 36 356 x 914 9 4.1
1442 14 x 42 356 x 1067 101/2 4.8
1448 14 x 48 356 x 1219 111/2 5.2
1460 14 x 60 356 x 1524 15 6.8
1472 14 x 72 356 x 1829 18 8.2

1824 18 x 24 457 x 610 73/4 3.5
1830 18 x 30 457 x 762 91/2 4.3
1836 18 x 36 457 x 914 11 5.0
1842 18 x 42 457 x 1067 13 5.9
1848 18 x 48 457 x 1219 14 6.3
1854 18 x 54 457 x 1372 16 7.2
1860 18 x 60 457 x 1524 161/2 7.5
1866 18 x 66 457 x 1676 19 8.6
1872 18 x 72 457 x 1829 203/4 9.4

2124 21 x 24 533 x 610 81/4 3.7
2130 21 x 30 533 x 762 101/4 4.6
2136 21 x 36 533 x 914 12 5.4
2142 21 x 42 533 x 1067 141/4 6.5
2148 21 x 48 533 x 1219 151/2 7.0
2154 21 x 54 533 x 1372 17 7.7
2160 21 x 60 533 x 1524 181/2 8.4
2166 21 x 66 533 x 1676 21 9.5
2172 21 x 72 533 x 1829 221/2 10.2

2424 24 x 24 610 x 610 9 4.1
2430 24 x 30 610 x 762 11 5.0
2436 24 x 36 610 x 914 13 5.9
2442 24 x 42 610 x 1067 15½ 7.0
2448 24 x 48 610 x 1219 17 7.7
2454 24 x 54 610 x 1372 19 8.6
2460 24 x 60 610 x 1524 201/2 9.3
2466 24 x 66 610 x 1676 23 10.4
2472 24 x 72 610 x 1829 233/4 10.8

W x L Weight

14" Wide Shelves

18" Wide Shelves

21" Wide Shelves

24" Wide Shelves

Wire Shelves
Choose from a variety of sizes and finishes to create an  • 
efficient shelving storage solution
Shelves up to 60" long support up to 1,250 lbs (565kgs) of • 
uniformly loaded weight
Four Sure-Lock™ couplers are included for each shelf• 

18'' Wide Wire Shelf 
1836C

*Select a finish. Add suffix to model number.

**Minimum quantity must be ordered for shelving with color finishes. 
Any combination of shelves and posts must equal 100. 
(For example, 40 posts and 60 shelves.)

Finish Su�x
Plating Plus™ C
Grey Bond® E
Gold Bond® Y

Stainless Steel S

Color Su�x
Black** ESB
White** ESW

Red** ESR

SPG 2442E Item #405
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Standard Features & Benefits 
 
 Corrosion free shelves are made with heavy-

duty epoxy-coated steel frames and grey 

polypropylene plastic removable panels 

 

 An antimicrobial agent protects the finish 

from bacteria, mold, mildew and fungi that 

cause odors, stains and product 

degeneration — keeps shelves cleaner in 

between cleanings* 

 

 Available in solid or vented styles 

 

 Sectional shelf panels are dishwasher safe 

and easy to remove  

 

 Shelves fit onto standard ISS posts and can 

be interchanged with other ISS shelf styles 

 

 No tools or hardware are required  

for assembly 

 

 For use in all environments from 190°F 

(88°C) to -20°F (-29°C) 

 

 Load capacity of up to 1,000 lbs. (455 kgs) of 

uniformly distributed static weight per shelf 
 
*Note: This product does not protect users or others against bacteria, 

viruses, germs or other diseases. The unit should be thoroughly 

cleaned after each use.  

 

 

 

SHELVING 

NEW ERA™ SHELVING SYSTEM  

For SPG’s complete product menu,  

visit www.spgusa.com or call 877.503.4SPG (4774) 

Vented Style Solid Style 

ITEM #   MODEL #  QTY:  

PROJECT:        

OPTIONS:☐YES   ☐NO      

SPG P54E Item #405

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 298

http://www.spgusa.com


SPG International, LLC        

11230 Harland Drive NE 

Covington, GA  30014        

877-503-4SPG (4774) 

 

www.spgusa.com 

AMCO  •  Freestyle  •  ISS  •  Kelmax  •  LPI  •  Universal Stainless  •  Gillis-Jarke 

The best names in the business 

all have one thing in common. 

 

SHELVING 

NEW ERA™ SHELVING SYSTEM  

New Era™ Shelves 

New Era™ Posts 

Shelf Dividers 

Label Holder  

Label Holder 

New Era™ Shelf Divider 

SPG P54E Item #405
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18 Check out our new and improved website!        www.spgusa.com

PLASTIC SHELVING

New EraTM Vented Shelves 

New EraTM Solid Shelves  

New EraTM Posts   

Model No. W x L
(in.) (mm)

Weight
(Lbs.) (Kg)

LPS1836V 18 x 36 12457 x 914   5
18-in. Wide Shelves

24-in. Wide Shelves

LPS1848V 18 x 48 15.5457 x 1219    7
LPS1860V 18 x 60 19.5457 x 1524    9

LPS2436V 24 x 36 14610 x 914   6
LPS2448V 24 x 48 18610 x 1219    8
LPS2460V 24 x 60 23610 x 1524    10

New EraTM Shelves are available:
In 18”, 21” and 24” widths
In 24”, 30”, 36”, 42”, 48”, 54”and 60” lengths
 

Stainless Steel and Grey Bond® are the optimum finishes for 
use with New EraTM Shelves 
New EraTM Posts are also available in: 
8”, 14”, 34”, 54” and 62” heights

Model No. W x L
(in.) (mm)

Weight
(Lbs.) (Kg)

LPS1836S 18 x 36 12457 x 914   5
18-in. Wide Shelves

24-in. Wide Shelves

LPS1848S 18 x 48 15.5457 x 1219    7
LPS1860S 18 x 60 19.5457 x 1524    9

LPS2436S 24 x 36 14610 x 914   6
LPS2448S 24 x 48 18610 x 1219    8
LPS2460S 24 x 60 23610 x 1524    10

New EraTM Shelves are available:
In 18”, 21” and 24” widths
In 24”, 30”, 36”, 42”, 48”, 54”and 60” lengths

Model No.
Stationary Posts

P74S
P86S

Stainless Steel Posts

P74E
P86E

Model No.
Mobile Posts

P74NS
P86NS

P74NE
P86NE

Height
(in.) (mm)

Weight
(Lbs.) (Kg)

75 41899 2
87 52203 2

75 41899 2
87 52203 2

Steel Posts With Grey Bond® Finish 

SPG P54E Item #405
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11/28/2022Submittal Sheet
ITEM# 405.1‐405.4 ‐ FILTRATION INCLUDED IN ITEMS 205‐208 (1 EA REQ'D)
Alto‐Shaam FILTRATION
<Included>

Alto‐Shaam FILTRATION Item #405.1‐405.4
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11/28/2022Submittal Sheet
ITEM# 406‐410 ‐ BUN / SHEET PAN RACK (5 EA REQ'D)
Channel 401A
Bun Pan Rack, All‐Welded, Standard Heavy‐Duty Series, 20.5"W x 26"D x 70.25"H, Aluminum Construction, End Load,
3" Angle Spacing, (20) 18" x 26" or (40) 13" x 18" pans (2 per shelf), 5" Swivel Plate Casters model # CPS45U, Made in
USA, NSF, 38lbs. (ITEM WEIGHT ONLY), weight does not include 50 lbs. for pallet weight
ACCESSORIES

Mfr Qty Model Spec

Channel 5 Lifetime warranty against rust and corrosion

Channel Manufacturing 401A Item #406‐410
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55 Channel Drive • Port Washington, NY11050-2216
8891 NW 102nd Street • Medley, FL 33178 
Tel: 516-944-6271 • Fax: 516-944-0625  

Toll Free: 866-712-7283
www.channelmfg.com • Email: sales@channelmfg.com

Item No. ____________________

Quantity _____________________

Job Name ____________________

Spec No. ____________________

APPLICATIONS: Mobile multi-purpose racks for holding, storing and 
transporting both plastic and aluminum. 18" X 26" Bun Pans,  
18" X 13" Pans, and 17" X 25" Fryer Screens.
CONSTRUCTION: Aluminum: Heavy duty, high tensile extruded 
aluminum. Type 6063-T5 alloy. Lifetime guarantee against rust and 
corrosion. Stainless: 18 Gauge, 304 Series stainless steel.
TRAY SLIDES: Slides are 1" X 1-1/2" extruded aluminum  angle heli-
arc welded to frame. Bottom load ledge design.
FRAME AND CROSS SUPPORTS: Vertical and horizontal frame 
sections are  1" extruded aluminum tubing and 1" solid flat bar 
extruded aluminum or stainless. 
CASTERS: Standard 5" full swivel non-marking casters. Casters are 
securely bolted to frame to facilitate replacements. 

Notes

Rev 2-10-20

BUN PAN RACKS
FULL SIZE ALL WELDED 
ALUMINUM OR STAINLESS CONSTRUCTION 

ALUMINUM STAINLESS

Model Wt. Model Wt. Spacing/Capaciy H W D

400A 45 400S 75 FL 2"/ 30 Pans 70¼" 20½" 26" 
401A 36 401S 57 FL 3"/ 20 Pans 70¼" 20½" 26" 
402A 32 402S 47 FL 4"/ 15 Pans 70¼" 20½" 26" 
403A 30 403S  41  FL 5"/ 12 Pans 70¼" 20½" 26" 
404A 28  404S  35   FL 6"/ 10 Pans 70¼" 20½" 26"
405A 43  405S  70   FL 2"/ 27 Pans 64" 20½" 26"
406A 35  406S  53   FL 3"/ 18 Pans 64" 20½" 26"
410A 43 410S 70 SL 2"/ 30 Pans 70¼" 28½" 
411A 33   411S  55  SL 3"/ 20 Pans 70¼" 28½" 

18"  

412A 30 412S     44   SL 4"/ 15 Pans 70¼" 28½" 
18"  

413A 28 413S  38   SL 5"/ 12 Pans 70¼" 28½" 
18"  

414A 26 414S  33   SL 6"/ 10 Pans 70¼" 28½" 
18"

415A 40 415S  65   SL 2"/ 27 Pans
18"   

416A 416S  
64" 28½" 18" 

MADE  
IN THE  
USA

Custom Sizes Available

401A
Front  Load 401S

Front Load

411A
Side Load

Options:
❑ /011 Caster Brakes
❑ /052 5" X 2" Caster Upgrade
❑ /5B HD Caster Brakes
❑ /CC Card Clip Aluminum
❑ /022  Corner Bumpers (2)
❑ /024  Corner Bumpers (4)
❑ /PB Perimeter Bumper

❑ /VB VerticalBumper
❑ /009 Pan Stop Aluminum
❑ /010 Pan Stop Stainless
❑ /PG  Pan Stop Gravity
❑ /015 Pan Stop Web-Strap
❑ /BA Solid Bottom Aluminum
❑ /A   Solid Top Aluminum

35 50   SL 3"/ 18 Pans 64" 28½" 18" 

399A 53 FL 1-1/2"/ 40 Pans 70¼" 20½" 26" 

Channel 401A Item #406‐410

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 303



1channelmfg.com  |  866-712-7283  |  

BUN PAN RACKS – ALL WELDED STANDARD SERIES
ALUMINUM CONSTRUCTION

STAINLESS SERIES
STAINLESS STEEL CONSTRUCTION

ECONOMY SERIES
ALUMINUM CONSTRUCTION

Spacing/Capacity H W D MODEL WT MODEL WT MODEL WT

FL 1½" / 40 70¼" 20½" 26" 399A 53 
FL 2" / 30 70¼" 20½" 26" 400A 45 400S 75 400AC 40
FL 3" / 20 70¼" 20½" 26" 401A 38 401S 57 401AC 34
FL 4" / 15 70¼" 20½" 26" 402A 32 402S 47
FL 5" / 12 70¼" 20½" 26" 403A 30 403S  41  
FL 6" / 10 70¼" 20½" 26" 404A 28  404S  35   
FL 2" / 27 64" 20½" 26" 405A 43  405S  70   405AC 37
FL 3" / 18 64" 20½" 26" 406A 35  406S  53   406AC 32
SL 2" / 30  70¼" 28½" 18"  410A 43 410S 70 410AC 38
SL 3" / 20 70¼" 28½" 18"  411A 33   411S  55  411AC 30
SL 4" / 15 70¼" 28½" 18"  412A 30 412S     44   
SL 5" / 12 70¼" 28½" 18"  413A 28 413S   38   
SL 6" / 10 70¼" 28½" 18" 414A 26 414S   33   
SL 2" / 27 64" 28½" 18"   415A 40 415S   65   415AC 35
SL 3" / 18 64" 28½" 18" 416A 35 416S   50   416AC 30

Bun Pan Racks

401A 401S 401AC 5-YEAR 
WARRANTY

1-YEAR 
WARRANTY

Custom Sizes Available

Holds standard 18" x 26" bun pans, 18" x 13" trays  
(2 pans per shelf, front loading racks only) and  
17" x 25" fryer screens . Available in double sections .

† Flyer Item

OPTIONS / UPGRADES AVAILABLE FOR SOME ITEMS IN THIS CATALOG

FL - Front Load SL - Side Load

/011 Caster Brakes (2) /010 Pan Stop - Stainless Steel
/052 Caster Upgrade, Heavy Duty, 5" /015 Pan Stop - Web-Strap
/5B Caster Brakes, Heavy Duty (2) /BA Solid Bottom - Aluminum
/CC Card Clip, Aluminum /A Work Top -  Aluminum
/022 Corner Bumpers (2) /S Work Top - Stainless Steel
/024 Corner Bumpers (4) /P Work Top - Poly
/PB Perimeter Bumpers (4) /2W Double Welded Runners
/VB Vertical Bumpers (4) PH-10 Pull Handle
/FF Flanged Feet (4) /N Nesting Style
/AF Adjustable Feet (4) /PP Prison Package

/009 Pan Stop - Aluminum /H24 Dunnage Dolly Handle

Channel 401A Item #406‐410
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11/28/2022Submittal Sheet
ITEM# 413‐419 ‐ MOBILE HEATED CABINET (7 EA REQ'D)
Cambro CMBH1826LC191
Camtherm® Hot Cart, 30‐1/2"W x 42"D x 42‐3/8"H, electric, low profile, single door, holds (11) 18 X 26 sheet pans
(requires five additional rail sets), (12) 12" x 20" x 2‐1/2" deep food pans, (8) 12" x 20" x 4" deep food pans, (6) 12" x
20" x 6" deep food pans, or (4) 12" x 20" x 8" deep food pans, temperature control dial, on‐off power switch,
adjustable chrome plated steel slide rails, Celsius solar digital thermometer, molded‐in handles & bumpers, nylon
door latches, serving top, with vent, menu clip, polyethylene exterior, (2) 6" front swivel casters with brakes & (2)
10" rear casters, cord/plug, granite gray, 110v/50/60/1‐ph, 1035 watts, 9.1 amps, NEMA 5‐15P, NSF, ENERGY STAR®,
cETLus
ACCESSORIES

Mfr Qty Model Spec

Cambro 35 CMBR Slide Rails, set, 20 x 4‐13/16", for Camtherm® Hot
Cart

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 110 50/60 1 Cord &
Plug

5‐15P 9.1 1.035

Cambro CMBH1826LC191 Item #413‐419
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www.cambro.com

CAMTHERM® FOOD HOLDING CABINETS

48% More 
Energy Efficient Than a  
Leading Metal Cabinet

• Hot or Cold and Hot Only models

• Plugs into standard 110V outlet

• Maintains humidity and consistent temperature throughout

HOTtoday! COLD tomorrow!

Cambro CMBH1826LC191 Item #413‐419
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2

Both Hot or Cold and Hot Only Camtherm 
Cabinets are available in low and tall 
profile models.

Plugged or unplugged, Camtherm Bulk 
Food Holding Cabinets hold and transport 
hot or cold food within the kitchen, on the 
truck, or at the point of delivery or service. 
An environmentally friendly alternative 
to traditional metal holding cabinets and 
refrigerators, the Camtherm will expand your 
kitchen capacity, maximize productivity, and 
hold food safely for hours. Moist food will 
stay moist and crisp food will stay crisp.

Hot or Cold Camtherm
Discover how one cabinet can do the work 
of two appliances to increase your storage 
capabilities and menu flexibility. 

Need to serve cold salads and sandwiches 
for lunch and hot entrees for dinner? Simply 
flip the switch and the cold holding used 
earlier for refreshing lunches becomes a 
hot holding cabinet for delicious dinners. 
Each cabinet combines extreme durability 
and excellent insulated holding performance 
with simple, energy-efficient thermoelectric 
heating and cooling with:

• No Compressor
• No Heating Coil
•  No Humidifier

Hot Only Camtherm
Hot Only Camtherm offers a safe and 
energy-efficient alternative to metal  
hold ing cabinets. Food moisture is naturally 
retained without a humidifier, while crisp 
foods are kept crisp without a heating 
coil. Thick, polyethylene foam insulation 
keeps heat inside, while outer surfaces 
remain cool to the touch. Thanks to this 
thick insulation, even when the Camtherm 
cabinet is unplugged, foods are kept at safe 
temperatures for hours!

Camtherm® Food Holding Cabinets

Cambro CMBH1826LC191 Item #413‐419
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3

Testing was conducted at OCM Test Laboratories, 
Anaheim, California, May, 2006. Hot-only 
cabinets were preheated to 165˚F (74˚C) and 
filled with 12 full-sized pans of hot water. Energy 
consumption was measured for an 8-hour period, 
beginning after units were preheated and loaded. 
Doors of each cabinet were opened and closed 
simultaneously on a regular basis, as in normal 
use. Total energy usage of the Camtherm Cabinet 
was 38% less than the metal cabinet when 
consumption was measured for pre-heat, loading 
and 8-hour holding period.

Save Electricity with Camtherm® 
In an independent laboratory test, Camtherm was tested against 
a same-capacity, leading metal cabinet for energy efficiency. The 
results: Over the course of 8 hours of holding, the Camtherm cabinet 
used 48% less electricity than the metal cabinet.

Go Anywhere. Plug in Anywhere.

Electrical Specifications

Model Total Energy Consumption Over 8 Hours 

Camtherm 2.06 kilowatt hours

Metal Cabinet 3.95 kilowatt hours

Difference 1.89 less

Energy Efficient
Than  a  Lead ing  Meta l  Cab ine t

LOW PROFILE TALL PROFILE
Volts 110V 110V
Plug type Nema 5-15P Nema 5-15P
Maximum amp draw 9.1 amps 13.7 amps
Amps run on 8.5 amps 13.2 amps
Watts 1100 1800
Hertz 50/60 50/60
Power input of heating unit 120 VAC 125 VAC

Cambro CMBH1826LC191 Item #413‐419
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Camtherm® Food Holding Cabinets

Both Low and Tall Profile Camtherm cabinets offer a multitude of 
features and benefits—all in one versatile,  
easy-to-use appliance.

Solar powered, digital display 
thermometer monitors internal 
cabinet temperature.

Top marine rail on all units 
holds 2 full-size food pans, 
one sheet pan or one cutting 
board (CB1220).

Heavy-duty, 14 gauge electrical cord 
is 9' (274,3 cm) long. Wrapping hook 
is located on back of each cabinet for 
safe cord storage.

Non-marking, high modulus, 
rubber casters are strong and 
extremely durable providing 
smooth transport of full cabinets 
from kitchen to serving location.

Menu clip holds routing 
directions or list of 
cabinet contents.

Self-ventilating cap on each cabinet 
door automatically releases steam 
and equalizes pressure, maintaining 
food quality. 

Wide, nylon door latches and 
magnetic door gaskets lock doors 
securely and create a tight seal 
to retain safe hot or cold food 
temperatures.

Low Profile models feature Large  
10" (25,4 cm) Rear Easy Wheels.  
Tall Profile models are available 
with 5" (12,7 cm) or 10" (25,4 cm) 
Rear Easy Wheels.

Ergonomic molded-in handles are at a safe 
height on both low and tall profile units for 
easy transporting, even when fully loaded.

It’s OK: Go Unplugged!
Polyurethane foam insulation keeps hot food 
hot or cold food cold during transport
when unit is unplugged. See Time & 
Temperature chart on page 6 for details.

HOLDING CAPACITY LOW PROFILE (Includes 6 rail sets) 
SHEET PANS
11*  18" x 26" (45,7 x 66 cm)

FULL-SIZE FOOD PANS 12" x 20" (32,5 x 53 cm)  
12  21⁄2" (6,5 cm) Deep

8 4" (10 cm) Deep

6  6" (15 cm) Deep

4  8" (20 cm) Deep
*Requires five additional rail sets.
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Go Anywhere. Plug in Anywhere.

Easy-to-use control panel is located 
on back of each unit. Includes on/off 
switch, hot/cold switch for hot/cold 
units only and a temperature control 
dial for hot only. Cold performing 
units are factory set to chill cabinet 
to 37˚F (2,8˚C). Molded-in bumpers protect walls and 

furniture and will never dent,  
chip or rust.

Anodized aluminum uprights and 
removable, adjustable chrome plated 
steel slide rails hold full-size food pans or 
sheet pans.

Aluminum louvers gently and evenly direct 
hot or cold air around the entire cabinet 
and contents, eliminating hot or cold spots 
and maintaining food quality.

Tough, one-piece, seamless double wall 
polyethylene exterior is easy to clean and 
won’t dent, crack, rust, chip or break. 

Doors swing open 270˚ for 
easy loading.

Knuckle door hinges are built to 
withstand the rigors of numerous door 
openings. Doors lift up and off the 
hinges easily for cleaning.

Cabinet exterior stays cool 
during operation.

Assembly is covered by U.S. Patent D 
442,756 S & D 6,344,630.

CONFORMS TO UL 
STD 197 & 471; 
ANSI/NSF STD 4

HOLDING CAPACITY LOW PROFILE (Includes 12 rail sets) 

SHEET PANS
22*  18" x 26" (45,7 x 66 cm)

FULL-SIZE FOOD PANS 12" x 20" (32,5 x 53 cm)  
24  21⁄2" (6 ,5 cm) Deep

16 4" (10 cm) Deep

12  6" (15 cm) Deep

8  8" (20 cm) Deep
*Requires five additional rail sets.

CAMTHERM COLORS

Granite Gray (191) 

Granite Green (192) 

Granite Sand (194)
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Time and Temperature Performance

COLD TO HOT TRANSITION TIME

LOW 3 hours 2 1/2 hours

TALL 3 hours 1 1/2 hours

Time to transition from hot 165˚F (74˚C) to cold 37˚F (2,8˚C) Time to transition from cold 37˚F (2,8˚C) to hot 165˚F (74˚C)
HOT TO COLD TRANSITION TIME

HOT

COLD

Security Package
Serve quality meals safely and securely with the Camtherm Cabinet 
with Security Package. Engineered for tamper-resistance and 
durability, the security package outfits Camtherm for the rigors of 
even the toughest environments. Rugged, 10" (25,4 cm) rear casters 
offer smooth transport across indoor and outdoor surfaces. Factory 
assembled for maximum security.

Rail assembly attached to unit with 
security screws.

One-piece, welded rail and upright 
assembly available upon request.

Locking, stainless 
steel door latch.

PRE-CHILL TIME*
From ambient to cold

RECOVERY TIME**
Time to recover to cold temperature  
after door is held open for 30 seconds

TRANSPORT TIME** 
After reaching cold  temperature, amount of 
time unit can be held passively / unplugged 
until temperature reaches 41˚F (5˚C).

LOW 37˚F (2,8˚C) 37˚F (2,8˚C) 37˚F (2,8˚C)
Hot/Cold Unit 90 minutes 3 minutes 5 hours

TALL

Hot/Cold Unit 90 minutes 3 minute 4 hours

*Pre-chill time based on empty cart.
**All results based on tests with 6 full-size 6" (15,2 cm) deep H-Pans™ filled with 34˚F (1,1˚C) cold water and covered; tall cart tested with 12 pans.

PRE-HEAT TIME
From ambient (73˚F/23˚C) to hot

RECOVERY TIME** 
Time to recover to hot temperature after 
door is held open for 30 seconds

TRANSPORT TIME** 
After reaching hot temperature, amount of 
time unit can be held passively / unplugged 
vuntil temperature reaches 140˚F (60˚C).

LOW 150˚F (65˚C) 150˚F (65˚C) 150˚F (65˚C)
Hot Only Unit 45 minutes 2 minutes 6 hours
Hot/Cold 45 minutes 2 minutes 6 hours

TALL

Hot Only Unit 60 minutes 1 minute 4 hours
Hot/Cold Unit 60 minutes 1 minute 6 hours

*Pre-heat time based on empty cart.
**Results based on tests with 6 full-size 6" (15,2 cm) deep H-Pans™ filled with 190˚F (87,7˚C) hot water and covered; tall cart tested with 12 pans.
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Product Specifications CAD Drawings, Cut Sheets and User Manual Available at www.cambro.com.

 CODE  DESCRIPTION DIMENSIONS L x W x H CASE PACK CASE LBS (CUBE) KG (CUBE M3)

ACCESSORIES CMBR Set of Slide Rails 20"x 413⁄16" (51 x 12,2 cm) 1 set of 2 Rails 2.25 (.11) 1 (0,003)
 CB1220 Cutting Board 21"x 131⁄8" x 1⁄8" (53,5 x 33,5 x 1,3 cm) 1 each 5.5 (.15) 5,5 (0,004) 

 Cutting Board Color: White (148).

TALL PROFILE  EXTERIOR DIMENSIONS: W 301⁄2" x D 39" x H 641⁄4" (77,5 x 99,1 x 164,5 cm)
 Hot Only
 CMBH1826TSF Fahrenheit 2 front 6" swivel w/brake, 2 rear 6" rigid 249.64 (114) 278.64 (47.5) 126,4 (1,35)
 CMBH1826TBF Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 254 (116) 283 (47.5) 128,4 (1,35)
 CMBH1826TSC Celsius 2 front 6" swivel w/brake, 2 rear 6" rigid 249.64 (114) 278.64 (47.5) 126,4 (1,35)
 CMBH1826TBC Celsius 2 front 6" swivel w/brake, 2 rear 10" rigid 254 (116) 283 (47.5) 128,4 (1,35)
 Hot or Cold
 CMBHC1826TSF Fahrenheit 2 front 6" swivel w/brake, 2 rear 6" rigid 325.5 (148) 354.5 (47.5) 161,1 (1,35)
 CMBHC1826TBF Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 329.82 (150) 358.82 (47.5) 163,1 (1,35)
 CMBHC1826TSC Celsius 2 front 6" swivel w/brake, 2 rear 6" rigid 325.5 (148) 354.5 (47.5) 161,1 (1,35)
 CMBHC1826TBC Celsius 2 front 6" swivel w/brake, 2 rear 10" rigid 329.82 (150) 358.82 (47.5) 163,1 (1,35)

 TALL PROFILE WITH SECURITY PACKAGE
 Hot Only 
 CMBH1826TTR  Fahrenheit  2 front 6" swivel w/brake, 2 rear 10" rigid 260.77 (118,3) 289.77 (47.5) 131,4 (1,35)
 Hot or Cold 
 CMBHC1826TTR Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 336.59 (152,67) 365.59 (47.5) 165,8 (1,35)

 Cabinet Colors: Granite Gray (191), Granite Green (192), Granite Sand (194).  

    UNIT WEIGHT CASE CASE
 CODE THERMOMETER CASTERS LBS (KG) LBS (CUBE) KG (CUBE M3)

LOW PROFILE  EXTERIOR DIMENSIONS: W 301⁄2" x D 42" x H 423⁄8" (77,5 x 106,7 x 107,6 cm)
 Hot Only 
 CMBH1826LF Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 164 (75) 178(32.85) 80,7(0,93)
 CMBH1826LC Celsius 2 front 6" swivel w/brake, 2 rear 10" rigid 164 (75) 178 (32.85) 80,7 (0,93)
 Hot or Cold 
 CMBHC1826LF Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 222 (101) 237 (32.85) 107,5 (0,93)
 CMBHC1826LC Celsius 2 front 6" swivel w/brake, 2 rear 10" rigid 222 (101) 237 (32.85) 107,5 (0,93)

 LOW PROFILE WITH SECURITY PACKAGE
 Hot Only 
 CMBH1826LTR Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 167.39 (75,93) 181.39 (32.85) 82,3 (0,93)
 Hot or Cold 
 CMBHC1826LTR Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 225.39 (102,23) 240.39 (32.85) 109 (0,93)
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For more information about Cambro products visit www.cambro.com 
or contact your Distributor, Cambro Sales Representative or the 
Cambro Customer Service Department.

D041707

Telephone 714 848 1555 Toll Free 800 854 7631 Customer Service 800 833 3003
© Cambro Manufacturing Company 5801 Skylab Road, Huntington Beach, California 92647-2056
LIT2758  Prices subject to change without prior notification. Printed in USA 04/17

Complementary Products

Camwear® Food Pans 
Store, transport, display and serve food with Camwear food pans. Virtually 
unbreakable polycarbonate won’t crack, bend or dent. Standard and metric 
graduation markings for easy inventory management. Designed to withstand 
temperatures from -40˚F to 210˚F (-40˚C to 99˚C).xddxxdgg

X-Pan™ High-Heat Pans
Simplify your operations with one pan that does it all, from prep to cooler to 
oven to steam table. Also ideal for microwave use.
Designed to withstand temperatures from -40˚F to 375˚F (-40˚C to 190˚C). 
Non-stick surface for increased yield and easy cleaning. Standard and 
metric graduation markings for easy inventory management.

Seal Covers 
Seal Covers feature an inner seal providing excellent spill resistance. 
Reduces spills during transport, reducing waste and improving employee 
safety. Translucent material allows for product visibility, reducing handling 
and lowering risk of cross contamination. Seal covers fit both translucent 
polypropylene pans as well as clear Camwear food pans.

CAMBRO HAS YOU COVERED!
Increase yields and reduce points of cross-contamination with Cambro’s 
innovative and durable polycarbonate lid collection for food pans.

GripLids®

Molded-in polyurethane gasket on the lid grips the sides of the food 
pan, reducing spills and points of cross-contamination.

FlipLids®

Flip-up lid provides easy access to contents. Food can be held 
without getting dried out, increasing yields and reducing points of 
cross-contamination. Also available with spoon-rest notch.
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HOLDING CAPACITY
LOW 
PROFILE

HIGH 
PROFILE

Sheet Pans

18" x 26" 11* 22**
Full-Size Food Pans

21⁄2" Deep 12 24
4" Deep 8 16
6" Deep 6 12
8" Deep 4 8
*Requires five additional rail sets **Requires five additional rail sets.

CONFORMS TO UL 
STD 197 & 471; 
ANSI/NSF STD 4

Camtherm® Capacity Specifications

Product Specifications 
CAD drawings, cut sheets and user manual available at www.cambro.com.

CODE THERMOMETER CASTERS
UNIT 
WEIGHT 

LOW PROFILE EXTERIOR dimensions: W 301⁄2" x D 42" x H 423⁄8"

Hot Only 

CMBH1826LF Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 164 lbs.
CMBH1826LC Celsius 2 front 6" swivel w/brake, 2 rear 10" rigid 164
Hot/Cold

CMBHC1826LF Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 222
CMBHC1826LC Celsius 2 front 6" swivel w/brake, 2 rear 10" rigid 222

LOW PROFILE WITH SECURITY PACKAGE (SP)
Hot Only 

CMBH1826LSP Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 167.4
Hot/Cold

CMBHC1826LSP Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 225.4

TALL PROFILE EXTERIOR dimensions: W 301⁄2" x D 39" x H 643⁄8"

Hot Only 

CMBH1826TSF Fahrenheit 2 front 6" swivel w/brake, 2 rear 6" rigid 250 lbs.
CMBH1826TBF Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 254
CMBH1826TSC Celsius 2 front 6" swivel w/brake, 2 rear 6" rigid 250
CMBH1826TBC Celsius 2 front 6" swivel w/brake, 2 rear 10" rigid 254
Hot/Cold

CMBHC1826TSF Fahrenheit 2 front 6" swivel w/brake, 2 rear 6" rigid 325.5
CMBHC1826TBF Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 330
CMBHC1826TSC Celsius 2 front 6" swivel w/brake, 2 rear 6" rigid 325.5
CMBHC1826TBC Celsius 2 front 6" swivel w/brake, 2 rear 10" rigid 330

TALL PROFILE WITH SECURITY PACKAGE (SP)
Hot Only 

CMBH1826TSP Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 260.77
Hot/Cold

CMBHC1826TSP Fahrenheit 2 front 6" swivel w/brake, 2 rear 10" rigid 337
Cabinet Colors: Granite Gray (191), Granite Green (192), Granite Sand (194).

ACCESSORIES CODE DESCRIPTION
DIMENSIONS 
L x W x H

CASE 
PACK

CMBR Set of slide rails 20" x 413⁄16" 1 set of 2 Rails
CB1220 Cutting board 21" x 131⁄8" x 1⁄2" 1 each
Cutting Board Color: White (148). Venting plug is covered by US Patent D 553,717 S.

INSULATED FOOD SERVERS (ELECTRIC)

Security Package
Specially designed for operations 
where safety and security are a top 
priority.

•  Tamper-resistant fasteners.

•  One-piece, welded and secured
rail and upright assembly.

•  Lockable hasp on each door
(padlocks not included).
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11/28/2022Submittal Sheet
ITEM# 423 ‐ HAND SINK (1 EA REQ'D)
Advance Tabco 7‐PS‐23‐EC‐X
Special Value Hand Sink, wall mounted, 9" wide x 9" front‐to‐back x 5" deep bowl, 20 gauge 304 stainless steel,
splash mounted faucet, 1‐1/2" crumb cup strainer, NSF

Advance Tabco 7‐PS‐23‐EC‐X Item #423
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

Item #:                     Qty #:
Model #:
Project #:

FEATURES:
Deep Drawn sink bowl design. 
Sink bowl is 9” x 9” x 5”.
Sink bowl has a large liberal radii with a minimum dimension of 2” and 
are rectangular in design for increased capacity.
Stainless steel 1-1/2” basket drain. 1-1/2” IPS.
4” O.C. economy splash mounted extended lead free compliant faucet,  
chrome plated & furnished with aerator.
7-PS-23-EC-SP Includes 7 3/4” High Welded Side Splashes.
7-PS-23ECSPNF does not include a faucet.

CONSTRUCTION:
All TIG welded. 
Welded areas blended to match adjacent surfaces and to a satin finish.
Die formed Countertop Edge with a No-Drip offset.

MATERIAL:
Heavy gauge type 304 series stainless steel.
Wall mounting bracket is Galvanized and of offset design.
All fittings are brass / chrome plated unless otherwise indicated.

MECHANICAL:
Faucet supply is 1/2” IPS male thread hot and cold.

OPTIONAL:
K-59-EC-X - Economy Replacement Splash Mount Gooseneck Faucet
K-316 - Heavy Duty Faucet with Wrist Handles

STAINLESS STEEL

ECONOMY SPACE-SAVER HAND SINKS
7-PS-23-EC, 7-PS-23-EC-SP & 7-PS-23ECSPNF

Conforms To NSF 61/9 Lead Free Requirements

7-PS-23-EC

7-PS-23ECSPNF

7-PS-23-EC-SP

REF-B

Equipment that includes a faucet may expose you to chemicals, including lead, 
that are known to the State of California to cause cancer or birth defects 

or other reproductive harm. For more Info.,visit www.p65warnings.ca.gov.

WARNING: 

Item #:                     Qty #:
Model #:
Project #:
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12 lbs.

7-PS-23-EC

7-PS-23-EC-SP

14 lbs.

200 Heartland Boulevard, Edgewood, NY  11717-8380

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, AUG. 2018REF-B

DIMENSIONS and SPECIFICATIONS
TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

“D” Spout Faucet

12 3/4"

5"
2" 

7 3/4 "

12"

16"

2"

9"

9"

12"

2"

16"

5"

8"

9"

13"
10"

2"

9"

Side Splash

7-PS-23ECSPNF Same As 
7-PS-23-EC-SP, Faucet Omitted
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11/28/2022Submittal Sheet
ITEM# 424 ‐ BLAST CHILLER, ROLL‐IN (1 EA REQ'D)
Alto‐Shaam QC3‐100
Quickchiller™ Blast Chiller, roll‐in, self‐contained with dual refrigeration systems, (40) 12" x 20" pan capacity, touch
control with (20) preset menu options, (3) product temperature probes, quick freeze soft‐chill hard‐chill and holding
modes, automatic defrost cycle, HACCP, stainless steel interior and exterior, (4) adjustable legs (NOT installed at
factory), includes: One (1) Roll‐in pan cart, (20) non‐tilt pan support rails, 22‐13/16" (678mm) hotizontal width & 2‐
9/16" (65mm) vertical spacing between rails, (10) stainless steel shelves, (1) removable drip tray & (1) cart handle ,
cULus, NSF
ACCESSORIES

Mfr Qty Model Spec

Alto‐Shaam 1 NOTE: Subject to Manufacturer’s Terms &
Conditions. See Documents Section

Alto‐Shaam 1 Five (5) year limited compressor warranty
standard

Alto‐Shaam 1 115/208‐230v/60/1‐ph, 24.0 amps, 5.52 kW, 4 wire
direct connection, no cord or plug, standard

Alto‐Shaam 1 Left‐hand door swing, standard

Alto‐Shaam 1 NOTE: (1) cart included with unit: One (1) Roll‐in
pan cart, (20) non‐tilt pan support rails, 22‐13/16"
(678mm) hotizontal width & 2‐9/16" (65mm)
vertical spacing between rails, (10) stainless
steel shelves, (1) removable drip tray & (1) cart
handle

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115/208‐
230

60 1 Direct 24.0 5.52

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1 1"
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QC3-100
Processing Freezer/Chiller/Refrigeration System

#415 - 04/21

W164 N9221 Water Street  •  P.O. Box 450  •  Menomonee Falls, Wisconsin 53052-0450  •  U.S.A.
Phone: 262.251.3800   800.558.8744 u.s.a./caNada          Fax: 262.251.7067   800.329.8744 u.s.a. only

www.alto-shaam.com

Due to ongoing product improvement, specifications are subject to change without notice.Printed in the U.S.A.

Item no. _______________________

5-Year Limited 
Warranty on 
self-contained 
compressor    

Effective from date of 
shipment.  (excludes labor)

Factory-installed Options
• Electrical
	 	£ 115/208–230V, 1ph, 60Hz 

 £ 115/208–230V, 3ph, 60Hz 
 £ 220V, 1ph, 50Hz 
 £ 380-420V, 3ph, 50Hz

• Door swing
	 	£ Left-hand swing, standard
	 	£ Right-hand swing, optional

The Alto-Shaam QC3-100 QuickChiller blast chiller includes a cabinet exterior with a #4 finish stainless steel front, door, sides and 
a top insulated with non-CFC foamed-in-place polyurethane. The rear and bottom are galvanized metal. The QuickChiller cabinet 
interior is stainless steel, including stainless steel air plenums. The door opening perimeter features an ABS thermal break to 
prevent sweating. The door has a stainless steel exterior with a stainless steel liner, is hinged left as standard and includes one (1) 
self-adjusting rotary door latch. A press-fit magnetic gasket is provided for positive seal. The refrigeration system is self-contained 
and uses R-404A refrigerant. One (1) condensing unit is connected to the interlaced coated evaporator coils. The QuickChiller 
includes a touchscreen control, one (1) USB port, HACCP data access, three (3) detachable internal-product-temperature probes, 
and four (4) adjustable legs. The roll-in pan cart has twenty (20) non-tilt pan support rails set at 22-13/16" (678mm) horizontal width 
between rails and 2-9/16" (65mm) vertical spacing between rails, ten (10) stainless steel shelves, one (1) removable drip tray and 
one (1) cart handle.

Short Form Spec

• The Alto-Shaam QuickChiller™ is a blast chiller freezer/chiller 
refrigeration system that provides additional food safety and 
production effi  ciency.

• Operational modes include Quick Freeze, Soft  Chill for less dense items 
such as individual portions, Hard Chill for products with greater density, 
Holding for chilled or frozen items, and Automatic Defrost.

  - Quick Freeze range: -10°F to 10°F (-23°C to -12°C)
 - Soft  Chill range: 24°F to 36°F (-4°C to 2°C)
 - Hard Chill range: 11°F to 23°F (-11°C to -5°C)
 - Holding range: -5°F to 40°F (-21°C to 4°C)

• The automatic hot-gas defrost provides a highly eff ective and effi  cient 
method for defrosting the evaporator coils.

• The Alto-Shaam QuickChiller safely and rapidly chills or freezes hot 
foods to proper holding temperatures well within HACCP/FDA food 
code guidelines.

• Intuitive control is fully operable from the large 7" (178mm) touchscreen, 
and includes 20 preset menu choices. 

• The QuickChiller allows chilled foods to be stored for 5 days, including 
the day of preparation and the day of service.

• HACCP data access records chill modes, times and temperatures used 
during the previous 30 days, all downloadable to a USB device. Recipe 
and soft ware updates also upload to the chiller via USB.

• A roll-in rack management solution supports production, chilling, 
rethermalization, staging, and service:

– QC3-100:  Accepts roll-in pan carts designed for either 20-10 or 
20-20 Combitherm ovens, as well as 20-20W and 20-20MW Halo 
Heat Combimate holding cabinets. 

– QC3-100/NT: Accepts roll-in pan carts designed for ONLY 
Combitherm 20-10 ovens.

£ QC3-100 QuickChiller™ for 20-20 Roll-In Carts
£ QC3-100/NT (Narrow Trolley) QuickChiller™ for 20-10 Roll-In Carts      * Roll-in pan carts designed for 20-20 Combitherm ovens 

do not fit into the QC3-100/NT.
NOTE: Roll-in pan carts designed for 20-20 
Combitherm ovens do not fit into the QC3-100/NT.
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W164 N9221 Water Street  •  P.O. Box 450  •  Menomonee Falls, Wisconsin 53052-0450  •  U.S.A.
Phone: 262.251.3800   800.558.8744 U.S.A./Canada Fax: 262.251.7067   800.329.8744 U.S.A. only

www.alto-shaam.com

Due to ongoing product improvement, specifications are subject to change without notice. Printed in the U.S.A.#415 - 04/21

Clearance Requirements
Rear 1" (25mm)
Top 0" (0mm)

Left and Right Side 1" (25mm)
18" (457mm) minimum  

from heat producing equipment

51" (1295mm)

86
" (

21
84

m
m

)
65

" (
16

51
m

m
)

42" (1067mm)
39" (991mm)
36" (914mm)

14"  (355mm)  
15-1/2" (394mm) Hinged Left
35-1/2" (902mm) Hinged Right

Electrical
Connection  

76
" (

19
30

m
m

) Condensate
Drain  

17
-5

/8
"

(4
47

m
m

)

1-1/2" 
(38mm)

95
-7

/8
" 

to
 9

7-
7/

8 
(2

43
5m

m
 t

o 
24

86
m

m
)

9-
7/

8"
 t

o 
11

-7
/8

" 
(2

51
m

m
 t

o 
30

2m
m

)

Installation Requirements
 —  Appliance must be installed level. 
 —  The appliance must not be installed in any area where it 

may be affected by steam, grease, dripping water, extreme 
temperatures, or any other severely adverse conditions.

 —  Appliances with casters and no cord or plug must  
be secured to the building structure with a flexible connector. 
Not factory supplied.

 —  One (1) floor drain, 1" NPS connection.
 —  Legs must be attached to unit at time of installation.

Refrigeration
200 oz (591 ml) R-404a Refrigerant

One (1) Condensing Unit:
Freeze mode:  11,300 BTU's per hour at -5°F (-21°C)
Chill mode:  21,600 BTU's per hour at +20°F (-7°C)
Air circulation:  3,750 cfm

Legs not installed at factory

QC3-100
Processing Freezer/Chiller/Refrigeration System

Dimensions (H x W x D)
Exterior*: 95-7/8" x 51" x 42" 

 (2435mm x 1295mm x 1067mm)
Interior: 59-1/2" x 46" x 31-1/2" 

 (1511mm x 1168mm x 800mm)

Accessories
n  Prechill Sealing Strip, QC3-100 
n  Prechill Sealing Strip, QC3-100/NT (Narrow Trolley)

SA-35079 
**

Roll-In Pan Carts (h x w x d)
n  20 Shelf Pan Trolley - Fits 20-20, 20-20MW, and QC3-100 
 69-1/2" x 26-1/8" x 34-3/8" (1766 x 661 x 873mm)

5026385 
5026431 (CI)

n  20 Shelf Pan Trolley - Fits 20-10, 20-20MW, and QC3-100/NT 
 69-1/2" x 18-1/4" x 29-11/16" (1766 x 475 x 753mm)

5026388 
5026282 (CI)

n Shelf, Stainless Steel, Fits QC3-100 Pan Cart 
n Shelf, Stainless Steel, Fits QC3-100/NT Pan Cart

SH-22473 
SH-2903

Roll-In Plate Carts (h x w x d)
n 102 Plate Trolley - Fits 20-20, 20-20MW, and QC3-100 
 69-5/8" x 26-7/8" x 42-1/2" (1769 x 683 x 1080mm)

5016478 
5017150 (CI)

n 84 Plate Trolley  - Fits 20-20, 20-20MW, and QC3-100
 69-5/8" x 26-7/8" x 42-1/2" (1769 x 683 x 1080mm)

5026386 
5026432 (CI)

n 60 Plate Trolley - Fits 20-10, 20-20MW, and QC3-100/NT 
 69-13/16" x 18-3/4" x 37-1/8" (1773 x 475 x 943mm)

5016489 
5017153 (CI)

n 51 Plate Trolley - Fits 20-10, 20-20MW, and QC3-100/NT 
 70" x 18-3/4" x 37-1/8" (1778 x 475 x 943mm)

5016490 
5017154 (CI)

CI - Correctional Institution      ** Contact factory

Product/Pan Capacity QC3-100 QC3-100/NT 
(Narrow Trolley)

Maximum Product Weight Capacity 480 lbs 
(218 kg)

240 lbs 
(109 kg)

Maximum Product Volume Capacity 300 qts 
(380 L)

150 qts 
(190 L)

Maximum Chilling Capacity (weight) 240 lbs (109 kg)
Maximum Chilling Capacity (volume) 150 qts (190 L)

Full-size pans (20" x 12" x 2-1/2")
Gastronorm 1/1 (530 x 325 x 65mm) 40 20

Full-size sheet pans (18" x 26" x 1")
on wire shelves only 20*

* Extra optional wire shelves required for maximum capacity shown above.

Weight (est.)
QC3-100 Pan Cart Plate Cart

Net 1,000 lb (454 kg) 120 lb (54 kg) contact factory
Ship 1,100 lb (499 kg) 250 lb (113 kg) contact factory

Carton Dimensions:  (L x W x H)
57" x 46" x 97" (1448mm x 1168mm x 2464mm)

*Add 2" (51mm) to height for fully extended leg

Electrical
V Ph/Hz A HP kW Connection

115/208–230 1ph/60hz 24.0 3 5.52 4-wire L1, L2, N & G
Recommended circuit amperage: 30

115/208–230 3ph/60hz 16.0 3 3.68 5-wire L1, L2, L3, N & G

Recommended circuit amperage: 20
220 1ph/50hz 20.0 3 4.40 3-wire L1, L2 & G

Recommended circuit amperage: 30
380–420 3ph/50hz 12.0 3-1/4 4.56 5-wire L1, L2, L3, N & PE

Recommended circuit amperage: 20
No Cord No Plug

Alto‐Shaam QC3‐100 Item #424
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ITEM# 425 ‐ BLAST CHILLER, ROLL‐IN (1 EA REQ'D)
Alto‐Shaam QC3‐100
Quickchiller™ Blast Chiller, roll‐in, self‐contained with dual refrigeration systems, (40) 12" x 20" pan capacity, touch
control with (20) preset menu options, (3) product temperature probes, quick freeze soft‐chill hard‐chill and holding
modes, automatic defrost cycle, HACCP, stainless steel interior and exterior, (4) adjustable legs (NOT installed at
factory), includes: One (1) Roll‐in pan cart, (20) non‐tilt pan support rails, 22‐13/16" (678mm) hotizontal width & 2‐
9/16" (65mm) vertical spacing between rails, (10) stainless steel shelves, (1) removable drip tray & (1) cart handle ,
cULus, NSF
ACCESSORIES

Mfr Qty Model Spec

Alto‐Shaam 1 NOTE: Subject to Manufacturer’s Terms &
Conditions. See Documents Section

Alto‐Shaam 1 Five (5) year limited compressor warranty
standard

Alto‐Shaam 1 115/208‐230v/60/1‐ph, 24.0 amps, 5.52 kW, 4 wire
direct connection, no cord or plug, standard

Alto‐Shaam 1 Left‐hand door swing, standard

Alto‐Shaam 1 NOTE: (1) cart included with unit: One (1) Roll‐in
pan cart, (20) non‐tilt pan support rails, 22‐13/16"
(678mm) hotizontal width & 2‐9/16" (65mm)
vertical spacing between rails, (10) stainless
steel shelves, (1) removable drip tray & (1) cart
handle

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115/208‐
230

60 1 Direct 24.0 5.52

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1 1"
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QC3-100
Processing Freezer/Chiller/Refrigeration System

#415 - 04/21

W164 N9221 Water Street  •  P.O. Box 450  •  Menomonee Falls, Wisconsin 53052-0450  •  U.S.A.
Phone: 262.251.3800   800.558.8744 u.s.a./caNada          Fax: 262.251.7067   800.329.8744 u.s.a. only

www.alto-shaam.com

Due to ongoing product improvement, specifications are subject to change without notice.Printed in the U.S.A.

Item no. _______________________

5-Year Limited 
Warranty on 
self-contained 
compressor    

Effective from date of 
shipment.  (excludes labor)

Factory-installed Options
• Electrical
	 	£ 115/208–230V, 1ph, 60Hz 

 £ 115/208–230V, 3ph, 60Hz 
 £ 220V, 1ph, 50Hz 
 £ 380-420V, 3ph, 50Hz

• Door swing
	 	£ Left-hand swing, standard
	 	£ Right-hand swing, optional

The Alto-Shaam QC3-100 QuickChiller blast chiller includes a cabinet exterior with a #4 finish stainless steel front, door, sides and 
a top insulated with non-CFC foamed-in-place polyurethane. The rear and bottom are galvanized metal. The QuickChiller cabinet 
interior is stainless steel, including stainless steel air plenums. The door opening perimeter features an ABS thermal break to 
prevent sweating. The door has a stainless steel exterior with a stainless steel liner, is hinged left as standard and includes one (1) 
self-adjusting rotary door latch. A press-fit magnetic gasket is provided for positive seal. The refrigeration system is self-contained 
and uses R-404A refrigerant. One (1) condensing unit is connected to the interlaced coated evaporator coils. The QuickChiller 
includes a touchscreen control, one (1) USB port, HACCP data access, three (3) detachable internal-product-temperature probes, 
and four (4) adjustable legs. The roll-in pan cart has twenty (20) non-tilt pan support rails set at 22-13/16" (678mm) horizontal width 
between rails and 2-9/16" (65mm) vertical spacing between rails, ten (10) stainless steel shelves, one (1) removable drip tray and 
one (1) cart handle.

Short Form Spec

• The Alto-Shaam QuickChiller™ is a blast chiller freezer/chiller 
refrigeration system that provides additional food safety and 
production effi  ciency.

• Operational modes include Quick Freeze, Soft  Chill for less dense items 
such as individual portions, Hard Chill for products with greater density, 
Holding for chilled or frozen items, and Automatic Defrost.

  - Quick Freeze range: -10°F to 10°F (-23°C to -12°C)
 - Soft  Chill range: 24°F to 36°F (-4°C to 2°C)
 - Hard Chill range: 11°F to 23°F (-11°C to -5°C)
 - Holding range: -5°F to 40°F (-21°C to 4°C)

• The automatic hot-gas defrost provides a highly eff ective and effi  cient 
method for defrosting the evaporator coils.

• The Alto-Shaam QuickChiller safely and rapidly chills or freezes hot 
foods to proper holding temperatures well within HACCP/FDA food 
code guidelines.

• Intuitive control is fully operable from the large 7" (178mm) touchscreen, 
and includes 20 preset menu choices. 

• The QuickChiller allows chilled foods to be stored for 5 days, including 
the day of preparation and the day of service.

• HACCP data access records chill modes, times and temperatures used 
during the previous 30 days, all downloadable to a USB device. Recipe 
and soft ware updates also upload to the chiller via USB.

• A roll-in rack management solution supports production, chilling, 
rethermalization, staging, and service:

– QC3-100:  Accepts roll-in pan carts designed for either 20-10 or 
20-20 Combitherm ovens, as well as 20-20W and 20-20MW Halo 
Heat Combimate holding cabinets. 

– QC3-100/NT: Accepts roll-in pan carts designed for ONLY 
Combitherm 20-10 ovens.

£ QC3-100 QuickChiller™ for 20-20 Roll-In Carts
£ QC3-100/NT (Narrow Trolley) QuickChiller™ for 20-10 Roll-In Carts      * Roll-in pan carts designed for 20-20 Combitherm ovens 

do not fit into the QC3-100/NT.
NOTE: Roll-in pan carts designed for 20-20 
Combitherm ovens do not fit into the QC3-100/NT.

Alto‐Shaam QC3‐100 Item #425
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W164 N9221 Water Street  •  P.O. Box 450  •  Menomonee Falls, Wisconsin 53052-0450  •  U.S.A.
Phone: 262.251.3800   800.558.8744 U.S.A./Canada Fax: 262.251.7067   800.329.8744 U.S.A. only

www.alto-shaam.com

Due to ongoing product improvement, specifications are subject to change without notice. Printed in the U.S.A.#415 - 04/21

Clearance Requirements
Rear 1" (25mm)
Top 0" (0mm)

Left and Right Side 1" (25mm)
18" (457mm) minimum  

from heat producing equipment
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Installation Requirements
 —  Appliance must be installed level. 
 —  The appliance must not be installed in any area where it 

may be affected by steam, grease, dripping water, extreme 
temperatures, or any other severely adverse conditions.

 —  Appliances with casters and no cord or plug must  
be secured to the building structure with a flexible connector. 
Not factory supplied.

 —  One (1) floor drain, 1" NPS connection.
 —  Legs must be attached to unit at time of installation.

Refrigeration
200 oz (591 ml) R-404a Refrigerant

One (1) Condensing Unit:
Freeze mode:  11,300 BTU's per hour at -5°F (-21°C)
Chill mode:  21,600 BTU's per hour at +20°F (-7°C)
Air circulation:  3,750 cfm

Legs not installed at factory

QC3-100
Processing Freezer/Chiller/Refrigeration System

Dimensions (H x W x D)
Exterior*: 95-7/8" x 51" x 42" 

 (2435mm x 1295mm x 1067mm)
Interior: 59-1/2" x 46" x 31-1/2" 

 (1511mm x 1168mm x 800mm)

Accessories
n  Prechill Sealing Strip, QC3-100 
n  Prechill Sealing Strip, QC3-100/NT (Narrow Trolley)

SA-35079 
**

Roll-In Pan Carts (h x w x d)
n  20 Shelf Pan Trolley - Fits 20-20, 20-20MW, and QC3-100 
 69-1/2" x 26-1/8" x 34-3/8" (1766 x 661 x 873mm)

5026385 
5026431 (CI)

n  20 Shelf Pan Trolley - Fits 20-10, 20-20MW, and QC3-100/NT 
 69-1/2" x 18-1/4" x 29-11/16" (1766 x 475 x 753mm)

5026388 
5026282 (CI)

n Shelf, Stainless Steel, Fits QC3-100 Pan Cart 
n Shelf, Stainless Steel, Fits QC3-100/NT Pan Cart

SH-22473 
SH-2903

Roll-In Plate Carts (h x w x d)
n 102 Plate Trolley - Fits 20-20, 20-20MW, and QC3-100 
 69-5/8" x 26-7/8" x 42-1/2" (1769 x 683 x 1080mm)

5016478 
5017150 (CI)

n 84 Plate Trolley  - Fits 20-20, 20-20MW, and QC3-100
 69-5/8" x 26-7/8" x 42-1/2" (1769 x 683 x 1080mm)

5026386 
5026432 (CI)

n 60 Plate Trolley - Fits 20-10, 20-20MW, and QC3-100/NT 
 69-13/16" x 18-3/4" x 37-1/8" (1773 x 475 x 943mm)

5016489 
5017153 (CI)

n 51 Plate Trolley - Fits 20-10, 20-20MW, and QC3-100/NT 
 70" x 18-3/4" x 37-1/8" (1778 x 475 x 943mm)

5016490 
5017154 (CI)

CI - Correctional Institution      ** Contact factory

Product/Pan Capacity QC3-100 QC3-100/NT 
(Narrow Trolley)

Maximum Product Weight Capacity 480 lbs 
(218 kg)

240 lbs 
(109 kg)

Maximum Product Volume Capacity 300 qts 
(380 L)

150 qts 
(190 L)

Maximum Chilling Capacity (weight) 240 lbs (109 kg)
Maximum Chilling Capacity (volume) 150 qts (190 L)

Full-size pans (20" x 12" x 2-1/2")
Gastronorm 1/1 (530 x 325 x 65mm) 40 20

Full-size sheet pans (18" x 26" x 1")
on wire shelves only 20*

* Extra optional wire shelves required for maximum capacity shown above.

Weight (est.)
QC3-100 Pan Cart Plate Cart

Net 1,000 lb (454 kg) 120 lb (54 kg) contact factory
Ship 1,100 lb (499 kg) 250 lb (113 kg) contact factory

Carton Dimensions:  (L x W x H)
57" x 46" x 97" (1448mm x 1168mm x 2464mm)

*Add 2" (51mm) to height for fully extended leg

Electrical
V Ph/Hz A HP kW Connection

115/208–230 1ph/60hz 24.0 3 5.52 4-wire L1, L2, N & G
Recommended circuit amperage: 30

115/208–230 3ph/60hz 16.0 3 3.68 5-wire L1, L2, L3, N & G

Recommended circuit amperage: 20
220 1ph/50hz 20.0 3 4.40 3-wire L1, L2 & G

Recommended circuit amperage: 30
380–420 3ph/50hz 12.0 3-1/4 4.56 5-wire L1, L2, L3, N & PE

Recommended circuit amperage: 20
No Cord No Plug

Alto‐Shaam QC3‐100 Item #425
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ITEM# 426 ‐ HAND SINK (1 EA REQ'D)
Advance Tabco 7‐PS‐23‐EC‐X
Special Value Hand Sink, wall mounted, 9" wide x 9" front‐to‐back x 5" deep bowl, 20 gauge 304 stainless steel,
splash mounted faucet, 1‐1/2" crumb cup strainer, NSF

Advance Tabco 7‐PS‐23‐EC‐X Item #426
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

Item #:                     Qty #:
Model #:
Project #:

FEATURES:
Deep Drawn sink bowl design. 
Sink bowl is 9” x 9” x 5”.
Sink bowl has a large liberal radii with a minimum dimension of 2” and 
are rectangular in design for increased capacity.
Stainless steel 1-1/2” basket drain. 1-1/2” IPS.
4” O.C. economy splash mounted extended lead free compliant faucet,  
chrome plated & furnished with aerator.
7-PS-23-EC-SP Includes 7 3/4” High Welded Side Splashes.
7-PS-23ECSPNF does not include a faucet.

CONSTRUCTION:
All TIG welded. 
Welded areas blended to match adjacent surfaces and to a satin finish.
Die formed Countertop Edge with a No-Drip offset.

MATERIAL:
Heavy gauge type 304 series stainless steel.
Wall mounting bracket is Galvanized and of offset design.
All fittings are brass / chrome plated unless otherwise indicated.

MECHANICAL:
Faucet supply is 1/2” IPS male thread hot and cold.

OPTIONAL:
K-59-EC-X - Economy Replacement Splash Mount Gooseneck Faucet
K-316 - Heavy Duty Faucet with Wrist Handles

STAINLESS STEEL

ECONOMY SPACE-SAVER HAND SINKS
7-PS-23-EC, 7-PS-23-EC-SP & 7-PS-23ECSPNF

Conforms To NSF 61/9 Lead Free Requirements

7-PS-23-EC

7-PS-23ECSPNF

7-PS-23-EC-SP

REF-B

Equipment that includes a faucet may expose you to chemicals, including lead, 
that are known to the State of California to cause cancer or birth defects 

or other reproductive harm. For more Info.,visit www.p65warnings.ca.gov.

WARNING: 

Item #:                     Qty #:
Model #:
Project #:

Advance Tabco 7‐PS‐23‐EC‐X Item #426

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 325



12 lbs.

7-PS-23-EC

7-PS-23-EC-SP

14 lbs.

200 Heartland Boulevard, Edgewood, NY  11717-8380

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, AUG. 2018REF-B

DIMENSIONS and SPECIFICATIONS
TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

“D” Spout Faucet

12 3/4"

5"
2" 

7 3/4 "

12"

16"

2"

9"

9"

12"

2"

16"

5"

8"

9"

13"
10"

2"

9"

Side Splash

7-PS-23ECSPNF Same As 
7-PS-23-EC-SP, Faucet Omitted

Advance Tabco 7‐PS‐23‐EC‐X Item #426
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ITEM# 500 ‐ CUSTOM SOILED DISHTABLE (1 EA REQ'D)
CBICUS CUSTOM
L‐ SHAPED SOILED DISHTABLE 

‐DIMENSIONS PER PLAN 
‐ALL TYPE 304 S/S W/ 14GA TOP 
‐TUBULAR BASE WITH CROSSBRACING 
‐ADJUSTABLE BULLET FEET 
‐10" BACKSPLASH WHERE MEETS WALL 
‐3" ROLLED SPLASH ELSEWHERE 
‐PROVISION FOR SALVAJOR 300PSM & MOUNT FOR CONTROL PANEL 
‐PITCHED TOWARDS DISHMACHINE 
‐PROVISION FOR SPLASH MOUNT PRE‐RINSE, 8" O/C
ACCESSORIES

Mfr Qty Model Spec

T&S Brass 1 B‐0133‐ADF12‐B EasyInstall Pre‐Rinse Unit, with mixing faucet,
includes 6" wall bracket, wall mount base, 8"
centers, B‐0044‐H stainless steel flexible hose
with polyurethane inner hose, overhead spring
body & (B‐0107) spray valve, 18" riser, add‐on
faucet with (062X) 12" swing nozzle, Eterna
cartridges with spring checks, lever handles, 1/2"
NPT female inlets

T&S Brass 1 B‐0230‐KIT Inlet Kit, 1/2" NPT nipple, close elbows, 24" flex
supply hoses

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1/2" 1/2" 1

CBI CUSTOM CUSTOM Item #500
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 12 5/8"
321mm

 

 8 7/8"
226mm

 

 12"
305mm

 

 3 5/8"
93mm

 

 12 1/16"
306mm

 

 8"
203mm

 
 

112mm
4 7/16" 

 14 1/16"
357mm

 

 37 9/16"
954mm

 

 2 3/8"
61mm

 

062X
12" Swing Nozzle
w/ Stream Regulator
Outlet

 2 5/16"
59mm

 

Mounting 
Surface

__________________________Date_________

Product Specifications:

Scale:

Model No.

Item No.

T&S BRASS AND BRONZE WORKS, INC.

10/15/18JRM

B-0133-ADF12-B

 Model Specified_____________________ Quantity______

 Customer/Wholesaler______________________________

 Contractor_______________________________________

Valve, 6" Wall Bracket & 1/2" NPT Female Inlets
12" Swing Nozzle, 44" Flexible Stainless Steel Hose, 1.15 GPM Spray 

Travelers Rest, SC  29690

Date: 1:8

2 Saddleback Cove / P.O. Box 1088

Eterna Cartridges w/ Spring Checks, Lever Handles, Add-On Faucet, 
Pre-Rinse Unit: EasyInstall 8" Wall Mount Mixing Faucet, Quarter-Turn 

2of1Sheet:

 Architect/Engineer_________________________________

Checked:Drawn: Approved:AMG JHB

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

         This Space for Architect/Engineer Approval

 Job Name

Product Compliance:

ASME A112.18.1 / CSA B125.1
NSF 61 - Section 9
NSF 372 (Low Lead Content)
2019 DOE PRSV - Class II

Check & Lever Handles 

Adjustable From

Finger Hook

[197mm to 210mm]
7 3/4" to 8 1/4"

& Bushing
Lock Nut
EasyInstall

w/ Color Coded Indexes

3/8" NPT x 18" Riser

Quarter-Turn Eterna 
Cartridges w/ Spring 

Items Not Shown
For Clarity

 8"
203mm

 

w/ Quarter-Turn 

44" Flexible Stainless 
Steel Hose w/ Spring 

Bracket
6" Wall
B-0109-01

& Spray Valve

Handle
& Lever 
Eterna Cartridge

Spray Valve
1.15 GPM
B-0107

EasyInstall
Add-On Faucet

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

T&S Brass B‐0133‐ADF12‐B Item #500
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ITEM 
NO. SALES NO. DESCRIPTION

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

5 001014-45 Washer, B-0100 Hose Barrel

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

7 000888-45 EasyInstall Overhead Spring
8 000821-40 Spring Body

9 B-0109-01 6" Wall Bracket
10 004R Finger Hook

11 000369-40 3/8" NPT x 18" Riser

12 B-0155-LNEZ
Add-On Faucet w/ Quarter-Turn Eterna 
Cartridge, RTC & Lever Handle (Less 
Nozzle)

13 EZ-K EasyInstall Kit: Nut, Bushing, O-ring & 
Lock Washer

14 001065-45 O-Ring

15 014200-45 Star Washer, Anti-Rotation
16 018506-19NS Blue Button Index, Press-in
17 000925-45 Lab Handle Screw

18 002711-40NS Quarter-Turn Eterna Cartridge, LTC w/ 
Spring Check, Handle, Index & Screw

19 012442-40NS Quarter-Turn Eterna Cartridge, LTC w/ 
Spring Check

20 00AA 1/2" NPT Female Eccentric Flange
21 001019-45 Coupling Nut Washer 

22 002712-40NS Quarter-Turn Eterna Cartridge, RTC w/ 
Spring Check, Handle, Index & Screw

23 012443-40NS Quarter-Turn Eterna Cartridge, RTC w/ 
Spring Check

24 001638-45NS Lever Handle (New Style)

25 001193-19NS Red Button Index, Press-in
26 B-PT Full Flow Stream Regulator, 55/64-27

27 062X 12" Swing Nozzle w/ Stream Regulator 
Outlet19

9

7

2

8

10

11

13

12

14

15

16

17

18

6

20
21

22

24

25

16

23

26

27

1

2

3

4

5

23

Scale:

Model No.

Item No.

T&S BRASS AND BRONZE WORKS, INC.

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

B-0133-ADF12-B

10/15/18

Travelers Rest, SC  29690

NTS

2 Saddleback Cove / P.O. Box 1088

JRM

Valve, 6" Wall Bracket & 1/2" NPT Female Inlets

ASME A112.18.1 / CSA B125.1

2019 DOE PRSV - Class II

2of2Sheet:JHBAMG Approved:Drawn: Checked: Date:

NSF 372 (Low Lead Content)
NSF 61 - Section 9

Product Compliance:
Pre-Rinse Unit: EasyInstall 8" Wall Mount Mixing Faucet, Quarter-Turn 
Eterna Cartridges w/ Spring Checks, Lever Handles, Add-On Faucet, 
12" Swing Nozzle, 44" Flexible Stainless Steel Hose, 1.15 GPM Spray 

Product Specifications:

T&S Brass B‐0133‐ADF12‐B Item #500
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Close Elbow

Gaskets

Inlet Shank
1/2 NPT / NPSL

1/2 NPSM Female

Flexible Supply Hose with 
Swivel Fittings and Integral 

Shank Washer & Lock Nut

1/2 NPT 

24" Stainless Steel Braided

9/16-24 UN Female
(3/8" Compression)

(2) Sets Supplied per Kit

Typical Faucet 
Mounting Flange
(Not Included)

1/2" Inlet Shanks, Close Elbows

Travelers Rest, SC  29690

Date: 1:4

Product Specifications:

Scale:

Model No.

Item No.

T&S BRASS AND BRONZE WORKS, INC.

Inlet Kit:

JRM

B-0230-KIT 

and 24" Flexible Supply Hoses   

2 Saddleback Cove / P.O. Box 1088

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

JHBJBC Approved:Drawn: Checked:

                     

02/23/16 Sheet: 1 of 2

         This Space for Architect/Engineer Approval

 Job Name__________________________Date_________

 Model Specified_____________________ Quantity______

 Customer/Wholesaler______________________________

 Contractor_______________________________________

 Architect/Engineer_________________________________

Product Compliance:

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

T&S Brass B‐0230‐KIT Item #500
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JRM 02/23/16 Scale:

Model No.

Item No.

T&S BRASS AND BRONZE WORKS, INC.

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

and 24" Flexible Supply Hoses   

Date:

NSF 61 - Section 9

Travelers Rest, SC  29690
B-0230-KIT 

ASME A112.18.1 / CSA B125.1

2 Saddleback Cove / P.O. Box 1088

                    

NTS

NSF 372 (Low Lead Content)

2of2Sheet:JHBJBC Approved:Drawn: Checked:

 

Product Compliance:

Inlet Kit:
1/2" Inlet Shanks, Close Elbows

Product Specifications:

1

2

ITEM 
NO.

SALES NO. DESCRIPTION

1 B-0230-K
1/2" Inlet Assembly Kit (2 
Sets per Kit)

2 017420-45
24" Flexible Supply Hose 
(Sold Individually)

T&S Brass B‐0230‐KIT Item #500
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11/28/2022Submittal Sheet
ITEM# 501 ‐ DISPOSAL SYSTEM (1 EA REQ'D)
Salvajor 300‐PSM
Pot/Pan ScrapMaster, scrapping, pre‐flushing & disposing system with water recirculation, large top opening to
accommodate pots & pans, 3 HP disposer, salvage basin & silverware trap, stainless steel construction, with NEMA 4
HYDROLOGIC® control panel with patented operator sensor, water saving mode, safety line disconnect & LCD
readout, UL, CSA, CE, NSF
ACCESSORIES

Mfr Qty Model Spec

Salvajor 1 Domestic factory authorized start up within 75
mile radius of an authorized service agency,
standard

Salvajor 1 Domestic factory authorized demo, standard

Salvajor 1 208v/60/3‐ph, 12.64 amps

Salvajor 1 980104 Mounting bracket for RSS, MSS, MSS‐LD, MRSS,
MRSS‐LD

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 3
2 208 60 3 Direct 12.64

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 3/4 3/4 1 2"

PLUMBING 1 REMARKS
3⁄4" hot and cold water supply and reduce to 1⁄2" at connection., Rubber drain accepts 2” piping or 3”piping
by removing drain insert.

Salvajor 300‐PSM Item #501
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Job:                                             Item No.:

Job:                                             Item No.: TYPICAL INSTALLATIONS

A Scrapping, Pre-Flushing
and Disposing System with:

	 					n Standard Scrap Basin, Model SM
	 					n Pot/Pan Scrap Basin, Model PSM
Recirculated Water used by the system for pre-
flushing will reduce water and sewer cost by thousands 
of dollars per year. The ScrapMaster consumes only 
7 gallons of new water per minute while the heavy pre-
flushing plume recirculates at a 30 gallon rate.
Scrapping Speed is more than doubled by a single 
operator as both hands are used for scrapping. The 
ScrapMaster’s powerful plume of water takes the place 
of a less productive pre-rinse spray.
Problem Dishes, Trays and Cookware with dried 
or baked-on food need much less hand work as they 
can be soaking in the scrap basin while the scrapping 
process continues. 
Design Flexibility of the ScrapMaster allows the 
pre-flushing and scrapping of all types of soiled tableware 
and cookware. The standard scrap basin accepts all 
soiled tableware as well as school trays. The pot/pan 
scrap basin accommodates dishes, school trays, pots, 
pans and even 26 inch sheet pans.
Less Splashing occurs with the ScrapMaster water 
plume compared to a pre-rinse spray.
 HydroLogic Control Panel saves water and 
energy. Includes patented operator sensing technology with 
water saving mode.

Model SM

Model PSM

Model PSM

Model SM

U.S. Pat. No. 7,815,134

ScrapMaster®

Salvajor 300‐PSM Item #501
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ScrapMaster® Model SM

F
G

B

B

A

A

G

D

C

E

E

F

39"
(99.06)

12"
(30.48)

22"
(55.88)

39"
(99.06)

 18 15/16"
(48.06)

 18 7/8"
(47.94)

 18 7/8"
(47.98)

 1 1/2"
(3.77)

 7 1/4"
(18.48)

 7 1/2"
(19.05)

 5 7/16"
(13.81)

 22 15/16"
(58.29)

14 1/4"
(36.19)

 20 1/4"
(51.38)

 8 3/4"
(22.26)

 2 3/4"
(6.99)  11 1/2"

(29.21)
 19 5/8"
(49.85)

 20"
(50.80)

 9"
(22.86)

 5 5/16"
(13.49)

 16 1/2"
(41.91)

 10 9/16"
(26.83)

 36 5/8"
(93.03)

 20 11/16"
(52.59)

 28 11/16"
(72.90)

33 3/16"(84.30)
Adjustable to
36 3/16"(91.92)

Table cutout detail

F

 SM & PSM Legend
 Disposer outlet can be rotated at most
 any angle by rotating disposer.
 Rubber drain accepts 2” piping or 3”
 piping by removing drain insert.

 Tank reservoir drain – Plumb 2” piping
 from valve to floor drain or connect to
 disposer drain piping ahead of P trap.

 Disposer electrical connection.

 Disposer to control connection.

 Incoming electrical connection.

 Hot and cold water connection. 1/2” NPT

 Recirculating water valve.

A

B

C

D
E

F

G

NOTE: Dimensions in parenthesis are in centimeters

All connections are to be made by
qualified personnel who will observe 

all local and national codes.

Model SM Drain Piping
2” tank reservoir drain can be run separately or 

be tied in with 2”-3” disposer drain.

Salvajor 300‐PSM Item #501
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Pot/Pan ScrapMaster® Model PSM

F
G

B

B

A

A

E

E

F

48"
(121.92)

12"
(30.48)

24 1/2"
(62.27)

48"
(121.92)

 18 15/16"
(48.06)

 21 7/16"
(54.52)

 18 7/8"
(47.98)

 1 1/2"
(3.77)

 7 1/4"
(18.48)

 7 1/2"
(19.05)

 5 7/16"
(13.81)

 24 1/2"
(62.23)

14 1/4"
(36.19)

 20 1/4"
(51.38)

 8 3/4"
(22.23)

 2 3/4"
(6.99)  11 5/8"

(29.53)
 22"

(55.88)

 29"
(73.66)

 9"
(22.86)

 6 1/2"
(16.51)

 16 1/2"
(41.91)

 10 9/16"
(26.83)

 37 15/16"
(96.34)

 20 11/16"
(52.59)

 28 11/16"
(72.90)

33 3/16"(84.30)
Adjustable to
36 3/16"(91.92)

Table cutout detail

D

CG

F

All connections are to be made by
qualified personnel who will observe 

all local and national codes.

Model PSM Drain Piping
2” tank reservoir drain can be run separately or 

be tied in with 2”-3” disposer drain.

NOTE: Dimensions in parenthesis are in centimeters

Design Tips

• Leave a 24” space between the ScrapMaster 
 and dishmachine. Note: If dishmachine 
 orientation is right of the ScrapMaster, the 
 dish rack can sit on top of the disposer 
 access cover (16”). In this case, only 4” is 
 needed between the ScrapMaster and 
 dishmachine. 

• Do not direct connect ScrapMaster with 
 inline trap or interceptor.

• Unit is multi-directional. No need to specify 
 left or right hand version.

• Optional bracket available for remote 
 start/stop only.

Salvajor 300‐PSM Item #501
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 PLUMBING
n Corrosion Resistant Components
n Automatic Water Blender
n Solenoid Valves
n Unions
n Check Valves
n Incoming Water Valves
n Non-clogging Pump Design
n Backflow Prevention Device
n Quick Opening Drain Valve

 CONSTRUCTION  MODELS AVAILABLE
n Stainless Steel Components
n Salvage Basin 
n Disposer Safety Cover
n Adjustable Legs
n Control Panel

 ELECTRICAL 
n Pre-wired NEMA 4 Panel
n Patented Operator Sensor
n Watertight Conduit /Fittings
n Separate Component Grounding
n Thermally Protected Motors
n Totally Enclosed Motors
n Line Voltage Disconnect
n Disposer Safety Switch
n 24 Volt Safety Circuitry

Model Model Disposer
300 SM 300 PSM 3 HP
500 SM 500 PSM 5 HP

 ACCESSORIES
Remote Start-Stop Button
Remote Mounting Bracket
Correctional Package
Stainless Steel Dejamming Prong

 UTILITIES REQUIRED
208, 230 or 460 Volt, 60 cycle, 3 phase electric service, 
3⁄4” hot and cold water supply and reduce to 1⁄2” at 
connection. 2” or 3” waste line, 2” tank reservoir drain.

(Specifications subject to change without notice.)

 SAMPLE SPECIFICATIONS
Unit shall be a ScrapMaster (or Pot/Pan ScrapMaster)
pre-flushing scrapping and food waste disposing system with 
recirculating water as manufactured by Salvajor.
Model ____SM (or PSM), ____Volts, ___Hz, ___Phase.
Furnished with a pre-wired HydroLogic control panel, sensor 
and stainless steel NEMA 4 watertight enclosure.

 ScrapMaster® System
 Model SM & Model PSM Specifications

208V     230V     460V, 60 Cycle, 3 Phase
 Disposer 3-5 HP 208-230-460V
 Pump ¾ HP 208-230-460V
 Separator 1⁄6 HP 208-230-460V

 VOLTAGES AVAILABLE
   (SPECIFY EXACT OPERATING VOLTAGE)

 FULL LOAD AMPS
       TOTAL FULL LOAD AMPS               THREE PHASE
 MODEL 208V 230V 460/480V Total HP
 300-SM/PSM 12.7 11.7 5.9 4
 500-SM/PSM 17.7 16.2 8.2 6

Disposer
not included 

in listing.

U.S. Pat. No. 7,815,134

4530 East 75th Terrace  Kansas City, MO  64132-2081, USA
816.363.1030    I    Toll Free: 1.800.725.8256    I    Service: 1.888.725.8256    I    Fax: 1.800.832.9373
sales@salvajor.com    I    service@salvajor.com    I    www.salvajor.com  

Printed in USA
Form No. SM (05-18)

Manufacturers of Commercial Food Waste Solutions - Since 1944

Salvajor 300‐PSM Item #501
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SAFETY FEATURE:
All Salvajor Controls include an operator safety feature

that prevents automatic starting of the disposer
after a power interruption.

ALL SALVAJOR CONTROLS ARE:

MSS  NON-REVERSING
 1-PHASE
 115V, 208V, 230V
 3-PHASE
 208V, 230V, 460V
 For use in small to medium kitchens,
 vegetable prep areas, pot sink and
 soiled dish tables.

SPECIFICATIONS:
l NEMA 4 Stainless Steel
 Corrosion-Resistant Enclosure
l Magnetic Contactor
l START/STOP Push Buttons
l Terminal Strip Connections

ACCESSORIES:
l Safety Line Disconnect (LD)
l P - Mounted Solenoid Valve
 and Flow Control
l PP - Mounted Solenoid
 Valve, Flow Control and
 Pressure Switch
l #980104 - Mounting Bracket

MRSS  MANUAL REVERSING
 1-PHASE
 115V, 208V, 230V
 3-PHASE
 208V, 230V, 460V
 For use in small to medium kitchens,
 vegetable prep areas, pot sink and
 soiled dish tables.

SPECIFICATIONS:
l NEMA 4 Stainless Steel
 Corrosion-Resistant Enclosure
l Manual Reversing
 Magnetic Contactors
l START/STOP Push Buttons
l Forward/Reverse Switch

ACCESSORIES:
l Safety Line Disconnect (LD)
l P - Mounted Solenoid Valve
 and Flow Control
l PP - Mounted Solenoid
 Valve, Flow Control and
 Pressure Switch
l #980104 Mounting Bracket

ARSS-2  AUTOMATIC REVERSING
 1-PHASE
 115V, 208V, 230V
 3-PHASE
 208V, 230V, 460V
 For use in medium to large kitchens,
 all prep areas and soiled dish tables.

SPECIFICATIONS:
l NEMA 4 Stainless Steel
 Watertight Enclosure
l 24 Volt Safety Circuitry
l Automatic Reversing
 Magnetic Contactors
l Terminal Strip Connections
l START/STOP Push Buttons

ACCESSORIES:
l P - Mounted Solenoid Valve
 and Flow Control
l PP - Mounted Solenoid
 Valve, Flow Control and
 Pressure Switch
l #980105 Mounting Bracket

ARSS  AUTOMATIC REVERSING
 1-PHASE
 115V, 208V, 230V
 3-PHASE
 208V, 230V, 460V
 For use in medium to large kitchens,
 all prep areas and soiled dish tables.

SPECIFICATIONS:
l NEMA 4 Stainless Steel
 Watertight Enclosure
l Solid State Control Circuit
l 24 Volt Safety Circuitry
l 20 Second Drain Flush
l Automatic Reversing
 Magnetic Contactors
l Terminal Strip Connections
l START/STOP Push Buttons
l Energy/Water-Saving Mode
l 3 Second Reversing Safety Delay
l User Adjustable Run Time
l LCD Status Readout
l Operator Sensor Capable

ACCESSORIES:
l Safety Line Disconnect (LD)
l P - Mounted Solenoid Valve
 and Flow Control
l PP - Mounted Solenoid
 Valve, Flow Control and
 Pressure Switch
l #980105 Mounting Bracket
l #980609 Operator Sensor
 Includes Low Flow Solenoid Valve

Product configurations protected 
by U.S. Pat. No. 7,815,134 when 
used with sensor

Pre-Wired Control Panels
For Food Waste Disposer Models 100 - 200 - 300 - 500

Salvajor 980104 Item #501
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11 9⁄16”
(29.37)

10 3⁄16”
(25.88)

14 1⁄8”
(35.88)

13”
(33.02)

6”
(15.24)

5⁄8”(1.59)

3⁄8” HOLES
(0.95)

½”(1.27)

# 980105 Optional
Mounting Bracket 

u SPECIFY EXACT OPERATING VOLTAGE u

DIMENSIONS

(PP)
(P)

Cone or Sink

Vacuum
Breaker Solenoid Valve

with Flow Control

Electrical
Supply

Electrical
Supply

Cold Water
Supply Line

Optional:
Globe Valve

Control
Panel
with

Optional
(P) or (PP)

Control
Panel

Typical Installation of a Salvajor Disposer with:
MSS, MRSS, ARSS-2 or ARSS Control

# 980104 Optional
Mounting Bracket 

7 3⁄8”
(18.73)

9 3⁄8”
(23.81)

9 7⁄8”
(25.08)

5 3⁄8”
(13.64)

10 ½”
(26.67)

5”
(12.62)

3 13⁄16”
(9.68)

7 3⁄8”
(18.73)

9 3⁄8”
(23.81)

9 7⁄8”
(25.08)

6 3⁄8”
(16.11)

10 ½”
(26.67)

5”
(12.62)

3 13⁄16”
(9.68)

10 ½”
(26.67)

5 7⁄16”
(13.76)

6 9⁄16”
(16.61)

9 ¼”
(23.43)

10 ¼”
(25.97)

3 11⁄16”
(9.37)

9 7⁄8”
(25.08)

10 ½”
(26.67)

5 7⁄16”
(13.76)

6 11⁄16”
(17.06)

9 ¼”
(23.43)

10 ¼”
(25.97)

3 11⁄16”
(9.37)

9 7⁄8”
(25.08)12 3⁄8”

(31.43)

12 3⁄8”
(31.43)

13 5⁄8”
(34.61)

7”
(17.85)

6 5⁄8”
(16.83)

13”
(33.02)

10 3⁄16”
(25.86)

NOTE: Dimensions in parenthesis 
are in centimeters

See individual Control Panel 
Specification sheets for complete 

Details and Dimensions.
(Specifications subject to change 

without notice)
Current specification details may be 
found online at www.salvajor.com

115 1 MSS4
208-230 1 MSS5
208-230 3 MSS7

460 3 MSS9

115 1 MSSLD4
208-230 1 MSSLD5
208-230 3 MSSLD7

460 3 MSSLD9

115 1 MRSS4
208-230 1 MRSS5
208-230 3 MRSS7

460 3 MRSS9

115 1 MRSSLD4
208-230 1 MRSSLD5
208-230 3 MRSSLD7

460 3 MRSSLD9

115 1 ARSS4
208-230 1 ARSS5
208-230 3 ARSS7

460 3 ARSS9

115 1 ARSSLD4
208-230 1 ARSSLD5
208-230 3 ARSSLD7

460 3 ARSSLD9

MSS

MSS-LD

MRSS

MRSS-LD

ARSS

115 1 ARSS24
208-230 1 ARSS25
208-230 3 ARSS27

460 3 ARSS29

ARSS-2

ARSS-LD

CONTROL MODEL VOLTS PHASE ITEM NO.

ITEM NUMBERS FOR ORDERING

9 7⁄8”
(25.08)

2 ¾”
(6.99)

Slots
3⁄8” x 1”
(.95 x
2.54)

5⁄8”
(1.59)

8”
(20.32)

5”
(12.70)

5”
(12.70)

11”
(27.94)

4”
(10.16)

12 3⁄8”
(31.43)

12 3⁄8”
(31.43)

13 5⁄8”
(34.61)

7”
(17.85)

6 5⁄8”
(16.83)

13”
(33.02)

10 3⁄16”
(25.86)

13 5⁄8”
(34.61)

8”
(20.32)

6 5⁄8”
(16.83)

12 3⁄8”
(31.43)

12 3⁄8”
(31.43)

13”
(33.02)

10 3⁄16”
(25.86)

4530 East 75th Terrace  Kansas City, MO  64132-2081, USA
816.363.1030    I    Toll Free: 1.800.725.8256    I    Service: 1.888.725.8256    I    Fax: 1.800.832.9373
sales@salvajor.com    I    service@salvajor.com    I    www.salvajor.com  

Printed in USA
Form No. CCP (05-18)

Manufacturers of Commercial Food Waste Solutions - Since 1944

D E T A I L S  A N D  D I M E N S I O N S
Disposer Controls

Salvajor 980104 Item #501
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11/28/2022Submittal Sheet
ITEM# 502 ‐ DISHWASHER, POT/PAN/UTENSIL, DOOR TYPE (1 EA REQ'D)
CMA Dishmachines CMA‐180‐TS
Pot & Pan Dishwasher, Straight‐Thru Design, door type, 25‐1/2"W x 25"D x 70"H, high temperature sanitizing, (60)
racks/hour, top mounted control box, split‐door design provides 27"H dish clearance, built‐in chemical resistant 7.0
kW tank heater, automatic soil purging system, external Poly Pro™ scrap accumulator, auto start/stop, automatic
tank fill, interchangeable wash arms with pull‐pin design, field convertible, stainless steel construction, 1 HP wash
pump, NSF, cULus
ACCESSORIES

Mfr Qty Model Spec

CMA Dishmachines 1 Booster heater (factory installed)

CMA Dishmachines 1 480v/60/3‐ph, 25.0 amps

CMA Dishmachines 1 Straight‐Thru, standard

CMA Dishmachines 1 Safe‐T‐Temp feature assures 180 degree
sanitizing rinse once the booster thermostat has
been satisfied. Cycle time will vary due to
incoming water temperature.

CMA Dishmachines 1 Drain water tempering valve kit 1/2", fits models
CMA‐180‐VL upright (factory installed only)

CMA Dishmachines 1 Nova Detergent & Rinse Pump (Wall Mount)

CMA Dishmachines 1 Exhaust fan time cycle control, fits models CMA‐
180 upright

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 7 1
2 480 60 3 Direct 25

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 3/4" 1 2"

PLUMBING 1 REMARKS
180°F incoming hot water required without booster heater; 120°‐140°F incoming hot water required with
booster heater

CMA Dishmachines CMA‐180‐TS Item #502
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HIGH TEMPERATURE  
SINGLE RACK-SPLIT DOOR 

POT & PAN DISHWASHER 

180-TS
High Temperature 
Single Rack Dishwasher

FEATURES 

CMA MODEL: 180-TS 
AVAILABLE OPTIONS 

CMA Dishmachines 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 discontinue models without prior notification. 

© 7-2021-CMA, Inc. 

• 60 racks / 240 covers per hour.

• Economical to operate. Uses only .82 gallons of water per cycle.

• Split door design provides a sheet pan door clearance of 27 inches,
reduces overall (open-door) height of machine to 93-1/2". A
beneficial feature for kitchens with low ceilings.

• Automatic soil purging system. Filters wash water and traps plate
debris into an external tray. Tray can be easily removed for
dumping contents.

• All stainless steel construction offers durable performance and
years of trouble free operation.

• Built-in chemical resistant industrial 7kW heater is proven to be
more durable than commercial style heaters.

• Unique spray arm system features upper and lower stainless steel
wash arms with reinforced end caps.

• Auto start/stop makes operation safe and easy.

• Field convertible for a wide range of applications.

• Safety Temp feature assures 180°F sanitizing rinse every cycle.

• Single point electrical connection.

• Automatic tank fill.

• Interchangeable upper and lower arms.

• Exhaust Fan Time Control

• Built-in 12kW booster heater

• CMA-180 Conversion Kit Straight to Corner

• Alternative electrical available for export

• Stainless steel dishtables

• Dual power supply connections

• 3 doors open

• Slant Shelf

• Stainless Steel Scrap Trap Upgrade

Top mounted control box is water 
tight and includes a rack counter, 
extended wash/delimer switch and 
easy to read temperature gauges.

External scrap tray maintains clean 
wash water and prevents debris 
from clogging the drain.

Industrial wash tank and optional 
booster heaters are designed for 
years of trouble free service.

Unique pull-pin design allows wash 
arms to be easily removed for 
cleaning. 

ULR

LISTED
COMMERCIAL
DISHWASHER

864T

USC

CMA
MIZER®
Registered Trademark

CMA Dishmachines CMA‐180‐TS Item #502
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CMA Dishmachines 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 discontinue models without prior notification.

© 7-2021 CMA, Inc.

.82 GAL (3.1 L)
WATER CONSUMPTION 
PER RACK
PER HOUR 49.2 GAL (186 L)
OPERATING CYCLE
WASH TIME - SEC. 42 42
RINSE TIME - SEC. 12 12

TOTAL CYCLE 58 58
OPERATING CAPACITY 
RACKS PER HOUR 60 60
WASH TANK CAPACITY 8 GAL. (30.3 L)
PUMP CAPACITY 68 GPM (257 LPM)

180°F (82°C)
120°F -140°F (49°C - 60°C

3/4" (1.9cm)
2" (5.1cm)

WATER REQUIREMENTS 
WITHOUT BOOSTER HEATER 
WITH BOOSTER HEATER 
WATER INLET
DRAIN CONNECTION    
RINSE PRESSURE SET (1.41 kg/cm2)

155°F-160°F (68°C-71°C)
OPERATING TEMPERATURE 
WASH-0F (MIN)
RINSE-0F (MIN) 180°F-195°F (82°C-90°C)

MODEL CMA-180TS SPLIT DOOR USA METRIC USA METRIC
Specifications:

Top View 180TS

23"25"

25-1/2"

4-1/2"
4-1/2"

5" Min

n CMA-180TSB Tall Straight Split Door with Booster
n CMA-180TCB Tall Corner Split Door with Booster

Available Models: 

9-3/4"

Water Inlet 3" 
Off The Top 

Electrical Hook Up
4-1/4" Off The Top

20  +  5psi

CMA TABLE DIMENSION

2 3/4"

1-1/4"MAX. 3/16"
MIN.

21" 

6"

25- 3/8 
MIN.

2 

High Temperature             
Pot and Pan Single Rack 

Split Door Dishwasher

CMA-180TS

ULR

LISTED
COMMERCIAL
DISHWASHER

864T

USC
CMA

®
Registered Trademark
MIZER

Advisory: CMA does NOT endorse “Tankless On-Demand” water heaters for use on CMA Dishmachine products. CMA 
DOES endorse, and highly recommends, the standard “tank” style water heaters, sized properly to handle each 
particular facility with their water heating requirements.

DISHMACHINES

WARNINGS:
• 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 softening 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 dishmachine.

WASH PUMP MOTOR HP 1 1

25" (63.5cm)
25"-1/2" (65cm)
69"-70" (175-178cm)

34" (86.3cm)
27" (68.6cm)

DIMENSIONS
DEPTH
WIDTH (OUTSIDE DIMENSION) 
HEIGHT  
STANDARD TABLE HEIGHT
MAX CLEARANCE FOR DISHES 
DRAIN CONNECTION (OFF FLOOR) 11-1/2"-12-1/2" (29-32cm)

1 1STANDARD DISHRACK 
DIMENSIONS
ELECTRICAL RATING VOLTS PHASE AMPS

WITHOUT BOOSTER

208 1 36
240 1 38
208 3 24
240 3 26
480 3 10

WITH BOOSTER
208 1 78
240 1 88
208 3 49
240 3 55
480 3 25

353# (160kg)
396# (180kg)

APPROXIMATE SHIPPING WEIGHT 
WITHOUT BOOSTER              
WITH BOOSTER 

180 SPEC SHEET BACK 5-10-2019_180 Spec Sheet Back  5/10/19  9:03 AM  Page 1

n CMA-180TS Tall Straight Split Door
n CMA-180TC Tall Corner Split Door

25-1/8
"Inside 

Tank 
Dimension

Left View

92-1/2"
93-1/2"
Adj.

69"
70"
Adj.

20-1/2"
DOOR

OPENING

Max 
Clearance 

For 
Dishes 

27"

15-3/4"
7-1/4"

Front View 11-1/2" 
Drain

13-1/2"

Summary Specifications: Model CMA-180TS
The model CMA-180TS Split Door single tank, high temperature dishwasher is designed for years of trouble free service, producing sparkling results 
while conserving energy, water and chemicals. This machine is available with an optional “built in” booster heater, assuring a continuous supply of 180°F hot 
water, and can accommodate dishes and utensils up to 27" high. Unique soil purging system filters wash water and plate debris into an external tray. The 
CMA-180TS is NSF, UL, CUL approved. Constructed entirely of stainless steel. 

DWELL TIME - SEC. 4 4
20" x 20" (50.8 x 50.8cm)

CMA Dishmachines CMA‐180‐TS Item #502
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11/28/2022Submittal Sheet
ITEM# 503 ‐ CONDENSATE HOOD (1 EA REQ'D)
CBIH HOOD
HOOD SYSTEM PER ACCUREX SUBMITTAL & DETAILS IN ITEM 101

CBI HOOD HOOD Item #503

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 342



11/28/2022Submittal Sheet
ITEM# 504 ‐ SPARE NO.
<Spare No.>

Item #504
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11/28/2022Submittal Sheet
ITEM# 505 ‐ CUSTOM SOILED DISHTABLE (1 EA REQ'D)
CBICUS CUSTOM
STRAIGHT CLEAN DISHTABLE 

‐DIMENSIONS PER PLAN 
‐ALL TYPE 304 S/S W/ 14GA TOP 
‐TUBULAR BASE WITH CROSSBRACING 
‐ADJUSTABLE BULLET FEET 
‐10" BACKSPLASH WHERE MEETS WALL 
‐3" ROLLED SPLASH ELSEWHERE 
‐PITCHED TOWARDS DISHMACHINE

CBI CUSTOM CUSTOM Item #505
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11/28/2022Submittal Sheet
ITEM# 506 ‐ HAND SINK (1 EA REQ'D)
Advance Tabco 7‐PS‐23‐EC‐SP‐X
Special Value Hand Sink with 7 3/4" side splashes, wall model, 9" wide x 9" front‐to‐back x 5" deep bowl, 20 gauge
304 stainless steel, splash mounted faucet, 1‐1/2" crumb cup strainer, NSF

Advance Tabco 7‐PS‐23‐EC‐SP‐X Item #506
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

Item #:                     Qty #:
Model #:
Project #:

FEATURES:
Deep Drawn sink bowl design. 
Sink bowl is 9” x 9” x 5”.
Sink bowl has a large liberal radii with a minimum dimension of 2” and 
are rectangular in design for increased capacity.
Stainless steel 1-1/2” basket drain. 1-1/2” IPS.
4” O.C. economy splash mounted extended lead free compliant faucet,  
chrome plated & furnished with aerator.
7-PS-23-EC-SP Includes 7 3/4” High Welded Side Splashes.
7-PS-23ECSPNF does not include a faucet.

CONSTRUCTION:
All TIG welded. 
Welded areas blended to match adjacent surfaces and to a satin finish.
Die formed Countertop Edge with a No-Drip offset.

MATERIAL:
Heavy gauge type 304 series stainless steel.
Wall mounting bracket is Galvanized and of offset design.
All fittings are brass / chrome plated unless otherwise indicated.

MECHANICAL:
Faucet supply is 1/2” IPS male thread hot and cold.

OPTIONAL:
K-59-EC-X - Economy Replacement Splash Mount Gooseneck Faucet
K-316 - Heavy Duty Faucet with Wrist Handles

STAINLESS STEEL

ECONOMY SPACE-SAVER HAND SINKS
7-PS-23-EC, 7-PS-23-EC-SP & 7-PS-23ECSPNF

Conforms To NSF 61/9 Lead Free Requirements

7-PS-23-EC

7-PS-23ECSPNF

7-PS-23-EC-SP

REF-B

Equipment that includes a faucet may expose you to chemicals, including lead, 
that are known to the State of California to cause cancer or birth defects 

or other reproductive harm. For more Info.,visit www.p65warnings.ca.gov.

WARNING: 

Item #:                     Qty #:
Model #:
Project #:

Advance Tabco 7‐PS‐23‐EC‐SP‐X Item #506
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12 lbs.

7-PS-23-EC

7-PS-23-EC-SP

14 lbs.

200 Heartland Boulevard, Edgewood, NY  11717-8380

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, AUG. 2018REF-B

DIMENSIONS and SPECIFICATIONS
TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

“D” Spout Faucet

12 3/4"

5"
2" 

7 3/4 "

12"

16"

2"

9"

9"

12"

2"

16"

5"

8"

9"

13"
10"

2"

9"

Side Splash

7-PS-23ECSPNF Same As 
7-PS-23-EC-SP, Faucet Omitted

Advance Tabco 7‐PS‐23‐EC‐SP‐X Item #506
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11/28/2022Submittal Sheet
ITEM# 507 ‐ DRAFT BEER COOLER (1 EA REQ'D)
Perlick DDS36
Direct Draw Draft Beer Dispenser, one‐section, 36"W, self‐contained refrigeration, holds (1) half barrel (LESS
TAPPING), 33‐40°F temperature range, (1) solid door, digital thermostat, front vented, automatic defrost &
evaporator condensate, automatic defrost & condensate evaporator, includes floor drain, stainless steel top, ends &
back exterior, 1/6 HP, R290 Hydrocarbon refrigerant, R290 Hydrocarbon refrigerant, NSF, cULus
ACCESSORIES

Mfr Qty Model Spec

Perlick 1 WARNING: The materials used in this product
may contain chemicals known to the State of
California to cause cancer and birth defects or
other reproductive harm. For more information go
to www.P65Warnings.ca.gov

Perlick 1 120v/60/1‐ph, 1.8 amps, NEMA 5‐15P

Perlick 1 5 yr. compressor warranty, 1 yr. parts & labor
warranty

Perlick 1 Condensing unit location: Left

Perlick 1 Condensing unit cover finish: Black vinyl coated

Perlick 1 Door type: solid, black vinyl clad

Perlick 1 Door hinge location: Left

Perlick 1 Stainless Steel ‐ Draft Arm Top

Perlick 1 67075 Adjustable Legs, 6" to 9", set of (4)

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 Cord &
Plug

1/6

2 120 60 1 Cord &
Plug

5‐15P 1.8

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1 3/4"

Perlick Corpora on DDS36 Item #507
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PERLICK CORPORATION   8300 W. Good Hope Rd.,  Milwaukee, WI  53223   •   (800) 558-5592   •   perlick.com

JOB

AREA

ITEM NO.

MODEL NO.

M
O

D
EL N

U
M

BERS - D
D

S36, D
D

S60, D
D

S84, D
D

S108

MODELS
DDS36 Single Door Model

DDS60 2-Door Model

DDS84 3-Door Model

DDS108 4-Door Model

PRODUCT SPECIFICATION SHEETS    Commercial    Refrigerated Cabinets

SELF-CONTAINED DIRECT DRAW
1-, 2-, 3- and 4-Door

   Form No. 95171
Rev 09.20.22

DDS84 shown with  
optional Draft Arm Towers.

Note: NSF/ANSI Standard 7 Listed for the storage and 
display of bottled or canned products only.

KEY PRODUCT FEATURES AND BENEFITS
• Environmentally friendly and energy efficient self-contained R290 Hydrocarbon refrigeration system provides industry 

leading cooling performance and temperature consistency
• Select from a wide selection of styles in stainless steel or Tarnish Free Brass finishes with 1 to 6 faucets
• Reinforced bumpers on door sills protect frame while loading kegs for life long durability
• 2” foamed-in-place eco-friendly insulation provides energy savings with zero ozone depletion
• End wall compressor and evaporator design increases storage capacity by 14% compared to top mounted designs
• Full stainless steel drainer can be plumbed directly to floor drain
• Anti-sweat heaters in cabinet face prevents condensation from forming on door, extending door gasket life and 

protecting flooring below from damage or slip hazards
• Choose between solid stainless steel, black vinyl, or customer provided overlay door

Quick Features:
• Integrated door locks standard on all units
• Choose compressor mounted on left or right side of cabinet to match your space
• NSF Rated digital controller allows for easy and precise temperature changes
• 6000K white LED lighting
• Choose between Full Length, 6” Chrome, or pull tab style handles
• 1 Year Parts and Labor Warranty, 5 Year Compressor Warranty
•  Made in USA

C US R290 Hydrocarbon
Refrigerant

Perlick DDS36 Item #507
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PERLICK CORPORATION   8300 W. Good Hope Rd.,  Milwaukee, WI  53223   •   (800) 558-5592   •   perlick.com

     Form No. 95171
Rev 09.20.22

M
O

D
EL N

U
M

BERS - D
D

S36, D
D

S60, D
D

S84, D
D

S108

MODEL NUMBERS DDS36 DDS60 DDS84 DDS108

NUMBER OF DOORS 1 2 3 4

EXTERIOR 
CABINET 
DIMENSIONS

Length - in. (mm) 36 (914) 60 (1524) 84 (2134) 108 (2743)

Depth - in. (mm) 243/4 (629) 243/4 (629) 243/4 (629) 243/4 (629)

Height - in. (mm) 349/16 (878) 349/16 (878) 349/16 (878) 349/16 (878)

INTERIOR
CABINET 
DIMENSIONS

Length - in. (mm) 20 (508) 44 (1118) 68 (1727) 92 (2337)

Depth - in. (mm) 183/4 (476) 183/4 (476) 183/4 (476) 183/4 (476)

Height - in. (mm) 31 (787) 31 (787) 31 (787) 31 (787)

* INTERNAL VOLUME, Net. Cu. Ft. (liters) 7.4 (210) 16 (453) 24.8 (702) 33.5 (949)

SHIPPING WEIGHT, Lbs. (kg.) 227 (102) 340 (154) 490 (222) 671 (304)

ELECTRICAL 
SPECIFICATIONS

Electrical Supply 120 VAC/60 Hz/1 Ph 120 VAC/60 Hz/1 Ph 120 VAC/60 Hz/1 Ph 120 VAC/60 Hz/1 Ph

Running Load Amps 1.8 2.5 4.2 4.2

Electrical Connection Cord connected Cord connected Cord connected Cord connected

Cord Plug Type NEMA 5-15 NEMA 5-15 NEMA 5-15 NEMA 5-15

Cord Length 6'5" 6'5" 6'5" 6'5"

Defrost Initiation Automatic Automatic Automatic Automatic

Defrost Type Off cycle Off cycle Off cycle Off cycle

Thermostat Digital control Digital control Digital control Digital control

REFRIGERATION
SPECIFICATIONS

Horsepower 1/6 1/5 1/4 1/4

Refrigerant R290 R290 R290 R290

Refrigerant Charge (grams) 90 100 90 90

Factory Temperature Setting - Refrig-
erator F (C) 38° (3.3°) 38° (3.3°) 38° (3.3°) 38° (3.3°)

Temperature Range - Refrigerator F (C) 33°-40° (0.5°-4.5°) 33°-40° (0.5°-4.5°) 33°-40° (0.5°-4.5°) 33°-40° (0.5°-4.5°)

Condensing Unit Location Left or Right Left or Right Left or Right Left or Right

Expansion Device Capillary tube Capillary tube Capillary tube Capillary tube

Pull-Out Condensing Unit Yes Yes Yes Yes

Front Vented Yes Yes Yes Yes

PLUMBING
Floor Drain Included Yes Yes Yes Yes

Evaporator Condensate Automatically Automatically Automatically Automatically

* Note: For keg capacities and layouts, go to www.perlick.com.

PRODUCT SPECIFICATION SHEETS    Commercial    Refrigerated Cabinets

SELF-CONTAINED DIRECT DRAW
1-, 2-, 3- and 4-Door

Perlick DDS36 Item #507
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PERLICK CORPORATION   8300 W. Good Hope Rd.,  Milwaukee, WI  53223   •   (800) 558-5592   •   perlick.com

     Form No. 95171
Rev 09.20.22

M
O

D
EL N

U
M

BERS - D
D

S36, D
D

S60, D
D

S84, D
D

S108

603

46
184

610
160

403

610
DDS84

DDS60
DDS108

DDS36

09.20.22

Note: All Dispensing Towers shown are optional and must be ordered separately.

PRODUCT SPECIFICATION SHEETS    Commercial    Refrigerated Cabinets

SELF-CONTAINED DIRECT DRAW
1-, 2-, 3- and 4-Door

Perlick DDS36 Item #507
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11/28/2022Submittal Sheet
ITEM# 508 ‐ WIRE SHELVING (5 EA REQ'D)
SPG 3048E
ISS Shelf, wire, 48"W x 30"D, Grey Bond™ with antimicrobial finish, NSF
ACCESSORIES

Mfr Qty Model Spec

SPG 4 P86E ISS Digital Post, 86"H, with adjustable feet, Grey
Bond™ with antimicrobial finish, NSF

SPG 5 Import Surcharge Required. Please add 15% to
NET price of item.

SPG Interna onal 3048E Item #508
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ISS® Wire Shelving

• Durable round post system is 
interchangeable with other manufacturers’ 
shelving products

• Ideal for most any environment

• Shelves up to 60” long are rated to support 
1,250 lbs. of uniformly distributed static 
weight 

• Shelves feature extra trusses for a higher 
load rating, less deflection and the ability to 
use longer shelves

• Posts are numbered on 1” increments to 
speed assembly and ensure more precise 
shelf alignment

• Our one-piece hinged Sure-Lock™ coupler 
makes assembly easy and improves stability 

• Shelves are available in wire, dunnage, Series 
300 solid stainless steel and plastic

• Marine waterfall shelf edge allows easy 
loading and unloading

• Shelves have solid edges instead of truss 
edges, making them easier to clean and label 

STANDARD FEATURES 
& BENEFITS

* AVAILABLE FINISHES

SPG International, LLC

World Headquarters

3340 Peachtree Rd, Ste 1250

Atlanta, GA 30326

877.503.4SPG (4774)

info@SPGUSA.com

ITEM # _____________________        MODEL # _____________________        QTY: ____________

PROJECT: ____________________________________________________________        OPTIONS:        YES ________________________________________________         NO

SPG 3048E Item #508
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ISS® Wire Shelving

• Durable round post system is 
interchangeable with other manufacturers’ 
shelving products

• Ideal for most any environment

• Shelves up to 60” long are rated to support 
1,250 lbs. of uniformly distributed static 
weight 

• Shelves feature extra trusses for a higher 
load rating, less deflection and the ability to 
use longer shelves

• Posts are numbered on 1” increments to 
speed assembly and ensure more precise 
shelf alignment

• Our one-piece hinged Sure-Lock™ coupler 
makes assembly easy and improves stability 

• Shelves are available in wire, dunnage, Series 
300 solid stainless steel and plastic

• Marine waterfall shelf edge allows easy 
loading and unloading

• Shelves have solid edges instead of truss 
edges, making them easier to clean and label 

STANDARD FEATURES 
& BENEFITS

* AVAILABLE FINISHES

SPG International, LLC

World Headquarters

3340 Peachtree Rd, Ste 1250

Atlanta, GA 30326

877.503.4SPG (4774)

info@SPGUSA.com

ITEM # _____________________        MODEL # _____________________        QTY: ____________

PROJECT: ____________________________________________________________        OPTIONS:        YES ________________________________________________         NO

SPG P86E Item #508
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13 Check out our new and improved website!        www.spgusa.com

WIRE SHELVING

Select finish and add appropriate 
suffix to model number

ISS™ Wire Shelves ISS™ Posts

Finish Use Su�x
Plating Plus™  
Grey Bond®
Gold Bond® 

C
E
Y

Stainless Steel  S

Colors (minimum order required)
Black 
Red 

ESB
ESR

SPG P86E Item #508
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12 Check out our new and improved website!        www.spgusa.com

ISS™ Shelving
•  Durable round post system is interchangeable  

with other manufacturers’ shelving products
• Ideal for most any environment
•  Shelves up to 60” long are rated to support 1,250 lbs. of uniformly  

distributed static weight 
•  Shelves feature extra trusses for a higher load rating, less deflection  

and the ability to use longer shelves
•  Posts are numbered on 1” increments to speed assembly and ensure  

more precise shelf alignment
•  Our one-piece hinged Sure-Lock™ coupler makes assembly easy and  

improves stability 
• The marine waterfall shelf edge allows easy loading and unloading  
•  Shelves are available in wire (standard, wide-body, and inverted), dunnage, 

Series 300 solid stainless steel and plastic
•  Four finishes are available — plus designer colors

WIRE SHELVING

Starter Unit Convenience Packs
• Convenient 4-shelf unit packed in one carton
•  Each carton has 4 shelves and four 2-piece split posts to make 

one 70” post
• Cartons take up minimal warehouse space
• One carton each saves on shipping costs and tracking time
• Ideal for immediate storage needs
•  Available in four sizes and two finishes, Gold Bond® (Y) and 

Plating Plus (C) add finish suffix to model number

ISS™ SHELVING
Our most popular shelving  
for a lot of excellent reasons.
Versatility, innovation, strength — ISS™ brings it all together in 
a durable line of wire shelving that is both easy-to-assemble and 
competitively priced. So it’s no wonder you’ll find ISS™ shelving 
and accessories contributing to the efficiency and profitability of 
so many foodservice operations. 

Model No. W x L x H
(in.) (mm)

Weight
(Lbs.) (Kg)

1836PK 18 x 36 x 70 49
1848PK 18 x 48 x 70 66.5
2436PK 24 x 36 x 70 

457 x 914 x 1778  
457 x 1219 x 1778  
610 x 914 x 1778 62

22
30
28

2448PK 24 x 48 x 70 610 x 1219 x 1778  78.5 35

SPG’s foodservice products are all 
manufactured to meet NSF standards. 

For specific items, visit www.nsf.org

To order, add finish suffix to model number

SPG P86E Item #508
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11/28/2022Submittal Sheet
ITEM# 509 ‐ WIRE SHELVING (5 EA REQ'D)
SPG 3042E
ISS Shelf, wire, 42"W x 30"D, Grey Bond® with antimicrobial finish, NSF
ACCESSORIES

Mfr Qty Model Spec

SPG 4 P86E ISS Digital Post, 86"H, with adjustable feet, Grey
Bond™ with antimicrobial finish, NSF

SPG 5 Import Surcharge Required. Please add 15% to
NET price of item.

SPG Interna onal 3042E Item #509
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ISS® Wire Shelving

• Durable round post system is 
interchangeable with other manufacturers’ 
shelving products

• Ideal for most any environment

• Shelves up to 60” long are rated to support 
1,250 lbs. of uniformly distributed static 
weight 

• Shelves feature extra trusses for a higher 
load rating, less deflection and the ability to 
use longer shelves

• Posts are numbered on 1” increments to 
speed assembly and ensure more precise 
shelf alignment

• Our one-piece hinged Sure-Lock™ coupler 
makes assembly easy and improves stability 

• Shelves are available in wire, dunnage, Series 
300 solid stainless steel and plastic

• Marine waterfall shelf edge allows easy 
loading and unloading

• Shelves have solid edges instead of truss 
edges, making them easier to clean and label 

STANDARD FEATURES 
& BENEFITS

* AVAILABLE FINISHES

SPG International, LLC

World Headquarters

3340 Peachtree Rd, Ste 1250

Atlanta, GA 30326

877.503.4SPG (4774)

info@SPGUSA.com

ITEM # _____________________        MODEL # _____________________        QTY: ____________

PROJECT: ____________________________________________________________        OPTIONS:        YES ________________________________________________         NO

SPG 3042E Item #509
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ISS® Wire Shelving

• Durable round post system is 
interchangeable with other manufacturers’ 
shelving products

• Ideal for most any environment

• Shelves up to 60” long are rated to support 
1,250 lbs. of uniformly distributed static 
weight 

• Shelves feature extra trusses for a higher 
load rating, less deflection and the ability to 
use longer shelves

• Posts are numbered on 1” increments to 
speed assembly and ensure more precise 
shelf alignment

• Our one-piece hinged Sure-Lock™ coupler 
makes assembly easy and improves stability 

• Shelves are available in wire, dunnage, Series 
300 solid stainless steel and plastic

• Marine waterfall shelf edge allows easy 
loading and unloading

• Shelves have solid edges instead of truss 
edges, making them easier to clean and label 

STANDARD FEATURES 
& BENEFITS

* AVAILABLE FINISHES

SPG International, LLC

World Headquarters

3340 Peachtree Rd, Ste 1250

Atlanta, GA 30326

877.503.4SPG (4774)

info@SPGUSA.com

ITEM # _____________________        MODEL # _____________________        QTY: ____________

PROJECT: ____________________________________________________________        OPTIONS:        YES ________________________________________________         NO

SPG P86E Item #509

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 359

mailto:info@SPGUSA.com


13 Check out our new and improved website!        www.spgusa.com

WIRE SHELVING

Select finish and add appropriate 
suffix to model number

ISS™ Wire Shelves ISS™ Posts

Finish Use Su�x
Plating Plus™  
Grey Bond®
Gold Bond® 

C
E
Y

Stainless Steel  S

Colors (minimum order required)
Black 
Red 

ESB
ESR

SPG P86E Item #509
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12 Check out our new and improved website!        www.spgusa.com

ISS™ Shelving
•  Durable round post system is interchangeable  

with other manufacturers’ shelving products
• Ideal for most any environment
•  Shelves up to 60” long are rated to support 1,250 lbs. of uniformly  

distributed static weight 
•  Shelves feature extra trusses for a higher load rating, less deflection  

and the ability to use longer shelves
•  Posts are numbered on 1” increments to speed assembly and ensure  

more precise shelf alignment
•  Our one-piece hinged Sure-Lock™ coupler makes assembly easy and  

improves stability 
• The marine waterfall shelf edge allows easy loading and unloading  
•  Shelves are available in wire (standard, wide-body, and inverted), dunnage, 

Series 300 solid stainless steel and plastic
•  Four finishes are available — plus designer colors

WIRE SHELVING

Starter Unit Convenience Packs
• Convenient 4-shelf unit packed in one carton
•  Each carton has 4 shelves and four 2-piece split posts to make 

one 70” post
• Cartons take up minimal warehouse space
• One carton each saves on shipping costs and tracking time
• Ideal for immediate storage needs
•  Available in four sizes and two finishes, Gold Bond® (Y) and 

Plating Plus (C) add finish suffix to model number

ISS™ SHELVING
Our most popular shelving  
for a lot of excellent reasons.
Versatility, innovation, strength — ISS™ brings it all together in 
a durable line of wire shelving that is both easy-to-assemble and 
competitively priced. So it’s no wonder you’ll find ISS™ shelving 
and accessories contributing to the efficiency and profitability of 
so many foodservice operations. 

Model No. W x L x H
(in.) (mm)

Weight
(Lbs.) (Kg)

1836PK 18 x 36 x 70 49
1848PK 18 x 48 x 70 66.5
2436PK 24 x 36 x 70 

457 x 914 x 1778  
457 x 1219 x 1778  
610 x 914 x 1778 62

22
30
28

2448PK 24 x 48 x 70 610 x 1219 x 1778  78.5 35

SPG’s foodservice products are all 
manufactured to meet NSF standards. 

For specific items, visit www.nsf.org

To order, add finish suffix to model number

SPG P86E Item #509

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 361



11/28/2022Submittal Sheet
ITEM# 510 ‐ DISHTABLE, POWER WASH (1 EA REQ'D)
Power Soak PSA‐120L‐48‐S
1 EA ‐POWERSOAK‐PSK POWERSOAK 
1 EA ‐UB‐S34‐JBZ‐PSK GEN 3 UTENSIL BASKET JBZ 
1 EA ‐WS‐48‐21‐28.75‐G3‐R‐PSK 48" GEN‐3 WASH SINK, 21" DEEP 
1 EA ‐WIDTH‐34‐PSK STANDARD 34 INCHES FRONT TO BACK SYSTEM 
35 EA ‐DECK‐HEIGHT‐PSK Deck Height 
144 ‐EA LENGTH‐PSK System Length 
1 EA ‐SS‐20‐14‐28.75‐R‐PSK 20" WIDE SANITIZER SINK, 14" DEEP 
1 EA ‐DS‐18‐34‐PSK 18" WIDE DISPOSER SCRAPPER BASIN 
1 EA ‐SDB‐18‐34‐PSK 17‐18" SOILED DRAIN BOARD 
1 EA ‐SES‐R‐SLD‐34‐PSK 1" SQUARE END SPLASH, SOILED RIGHT END 
1 EA ‐RS‐18‐14‐28.75‐N‐PSK 18" WIDE RINSE SINK, 14" DEEP 
1 EA ‐CHEM‐NO‐PSK NO CHEMICAL DISPENSING SYSTEM 
1 EA ‐CDB‐24‐34‐PSK 21‐24" CLEAN DRAIN BOARD 
1 EA ‐SES‐L‐CLN‐34‐PSK 1" SQUARE END SPLASH, CLEAN LEFT END 
1 EA ‐TYPE‐JBZ‐PSK NSF‐LISTED NON‐WELDED FIELD JOINT 
1 EA ‐PS‐200‐H‐3PH‐208V‐2HP‐R‐PSK PS‐200 208V/3PH CONTROL WITH AUTOMATIC WASH TANK HEAT 
3 EA ‐DREBV‐PSK DRAIN BALL VALVE REAR OUTLET 
1 EA ‐PR‐TS‐1‐PSK PRE‐RINSE 1/2" SPRAY VALVE T&S 
2 EA ‐HFF‐TS‐PSK FAUCET, 3/4" WALL MOUNT, 14" SPOUT, T & S 
1 EA ‐SPR‐NONE‐PSK NO SHEET PAN RACKS, BUT PROVISIONS TO ADD
ACCESSORIES

Mfr Qty Model Spec

Power Soak 1 Three years parts and labor warranty, standard

Power Soak 1 208v/60/3‐ph, 26.7 amps, standard

Power Soak 1 7.0 kW, standard

Power Soak 1 Wash Tank, left‐to‐right operation, 48"W x 34"
front‐to‐back top, 6" jet spacing, 2 HP motor,
standard

Power Soak 1 PSC.SPR3‐14‐L Sheet pan rack (14‐pan only), for left to right
operation wash tank, 48"W x 34” front to back
top, 6” jet spacing

Power Soak 1 PS‐200 control: timed wash cycle, wash tank heat
& sanitizer tank cycle monitoring, standard

Power Soak 1 Bullet feet, standard

Power Soak 1 HFF‐PSK 3/4" High Flow Faucet

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 208 60 3 26.7
2 7
3 2

Power Soak PSA‐120L‐48‐S Item #510
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WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1 1‐1/2"
2 2 1‐1/2"
3 3 1‐1/2"

Power Soak PSA‐120L‐48‐S Item #510

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 363



Power Soak PSA‐120L‐48‐S Item #510
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TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

PRT-1 ........................................................................... Printer Shelf

TA-22A ........................................................................... Square Edge Shelf

TA-26 ........................................................................... Welded Shelf Brackets

TA-49 ........................................................................... Wall Shelf 2” Offset

TA-71 ........................................................................... Heat Lamp Provision

TA-77 ........................................................................... Check Minder

TA-77A ........................................................................... Concealer for Heat Lamp (Requires TA-77)

TA-99A ........................................................................... 14 Ga. S/S 304 Upgrade for Overshelves

TA-100A ........................................................................... Bullnose Edge On All 4 Sides of Shelf

TA-102 ........................................................................... 6” Cantilever Shelf Offset

Wall Shelf Options

10”
12”
15”
18”

 Width A

8 1/2”
10 1/2”
13 1/2”
16 1/2”

TA-49 

Wall Shelf 

Offset

Length
Width

2"
11/2

"

A

3" 2"

2"

WALL

DETAILS and SPECIFICATIONS

325 Wireless Boulevard, Hauppauge, NY 11788

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, JANUARY 2022REF-L

PRT-1

Load Capacity = 20 lbs. per sq. ft.
(Evenly Distributed Weight)

Advance Tabco WS‐12‐60‐16 Item #510.1‐510.4
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11/28/2022Submittal Sheet
ITEM# 511 ‐ POWERPAK INCLUDED IN ITEM 715 (1 EA REQ'D)
Perlick PERLICK
<Included>

Perlick Corpora on PERLICK Item #511
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11/28/2022Submittal Sheet
ITEM# 550 ‐ MOP SINK CABINET (1 EA REQ'D)
Advance Tabco 9‐OPC‐84DL‐300
Cabinet with Mop Sink, 50‐3/8"W x 22‐3/4"D x 84"H O.A., double hinged doors, left side mop sink 20"W x 16"D front
to back x 12" deep (drain included), storage for mop bucket to roll in on right, (2) mop holders, (4) fixed intermediate
shelves (3 on right, 1 on left above sink), slotted side panels for ventilation, 16/304 series stainless steel sink bowl,
18/304 series sink bowl apron, 18/300 series stainless steel cabinet, NSF
ACCESSORIES

Mfr Qty Model Spec

Advance Tabco 1 K‐240 Service Sink Faucet, wall mount, 8" OC, 6‐1/2"
spout, with hose thread & pail hook, vacuum
breaker spout, wall braced, chrome‐plated brass

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1 2"
2 1/2" 1/2" 2

PLUMBING 2 REMARKS
(1) set of 1/2" faucet holes, 8" OC

Advance Tabco 9‐OPC‐84DL‐300 Item #550
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

STAINLESS STEEL

DOUBLE WIDTH MOP SINK CABINET

FEATURES:
Double Width Cabinet
16” x 20” x 12” Sink Bowl - (drain included)
Opening for mop bucket to roll in
Ventilation Slots
Hinged Double Doors
4 Fixed Intermediate Shelves (3 in storage side, 1 above sink)
2 Mop Holders (1 on either side - above mop sink)

CONSTRUCTION:
All TIG welded. 
Welded areas blended to match adjacent surfaces  
and to a satin finish.
MATERIAL:
16 gauge type “304” Series Sink Bowl

18 gauge type “304” Series Sink Bowl Apron

9-OPC-84DR OR 9-OPC-84DL - 18 gauge type “430” Series 
Stainless Steel Cabinet 
9-OPC-84DR-300 OR 9-OPC-84DL-300 - 18 gauge type 
“300” Series Stainless Steel Cabinet

OPTIONS: 
SU-27  Door Lock
TA-36D Repair Kit For Door Hinge (Per Hinge)
K-94-SHELF Fixed Mid-shelf for 84” High Cabinets
K-94-BACK  Add 430 Stainless Steel Back Panel
K-94-BACK-300 Add 300 Stainless Steel Back Panel
TA-48 12” x 12” Cutout From Back Panel (Requires K-94-
BACK or K-94-BACK-300)
K-472  Add 8” O.C. Faucet Holes for Service Faucet 
 (36” Standard A.F.F. To Centerline of Faucet Hole, Unless 
Otherwise Specified. Requires K-94-BACK or K-94-BACK-300)
K-240  Service Faucet
CAB-R Modify Unit to a Right-Hand Door Swing
 Standard Left-Hand Door Swing (If required,  
specify optional right-hand door swing when ordered)

REF-E

 Model # MOP SINK LOCATION

18 Ga. Type 430 Stainless Steel Cabinet

 9-OPC-84DR Right Side

 9-OPC-84DL Left Side

18 Ga. Type 300 Stainless Steel Cabinet

 9-OPC-84DR-300 Right Side

 9-OPC-84DL-300 Left Side

9-OPC-84DR Shown

Item #:                     Qty #:

Model #:

Project #:

Cabinet Includes  
Floor Mop Sink

Advance Tabco 9‐OPC‐84DL‐300 Item #550
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DIMENSIONS and SPECIFICATIONS
ALL DIMENSIONS ARE TYPICAL TOL ± .500” 

10 1
2"

21"

25"
12.5"

LC

Mop Sink Detail

Optional TA-48

Optional K-472

12” x 12" Plumbing Cutout

Options Below Requires
K-94-Back or K-94-BACK-300

8" O.C 1-1/8” Faucet Holes
(36” Standard A.F.F. To Centerline

of Faucet Hole, Unless
Otherwise specified

+

+

12"

50 3
8" 22 3

4 "

84"

64"

15ø

77 3
4"

S/S Storage
Shelf

12"

Slotted End Panels
On Both Sides

& Center Partition

20”x16”x12”
Mop Sink

S/S Hinged
Doors

Open In Rear20 3
8"

Clear

S/S Floor Panel

Interior
Partition

S/S Storage
Shelves

16"

Mop Holder
(Two Supplied)

12"

33"

15"

15"

Door Magnets

48"

53
4 "

S/S Rear
Panel

2 1
2 "

(STANDARD)

36"

CL

325 Wireless Boulevard, Hauppauge, NY 11788

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, MAY 2022REF-E

9-OPC-84DR Shown

Rubber Gasket

Fiber Washer

Threaded
Brass Nut

Exterior Thread Interior Thread

Interior Rubber Bladder

Fits 2” Waste Line

Interior Compression Ring

Flat Strainer Plate

MOP SINK DRAIN 
ASSEMBLY2 3

4
"

2" IPS Pipe 

Floor

Waste Line

Advance Tabco 9‐OPC‐84DL‐300 Item #550
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K-240 
SERVICE FAUCET FOR MOP SINKS

REF-G

www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

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, DEC. 2019

FEATURES:
8” O.C. water supply.
Quarter turn wedge style handles with colored  
hot & cold Indexes.
9.6 GPM/36.3 LPM.
Wall support bracket & pail hook.
Vacuum breaker. Built-in stops.
Garden hose outlet. 
 
MATERIAL:
Brass chrome plated body & spout.
Chrome plated handles.

7”

2 1/2”

12”

1 3/8”

CL

CL

9”

DIMENSIONS and 
SPECIFICATIONS

Item #:                     Qty #:

Model #:

Project #:

Click This Link To
View Assembly Sheet

Options & Accessories

Replacement Vacuum 
Breaker Repair Kit For K-240

K-03

*Can Only Be Used On Faucets Purchased After January 2016. 
For Older Faucets, Consult Customer Service.

Faucet(s) on this page may expose you to chemicals, including lead, 
that are known to the State of California to cause cancer or birth defects 

or other reproductive harm. For more Info.,visit www.p65warnings.ca.gov.

WARNING: 

BACK VIEW
1/2” NPT FEMALE THREAD

Faucet Repair Kit*
K-00B (Set of 2)
Includes 2 Cartirdges and 2 Handles
With Red & Blue Indexes

Advance Tabco K‐240 Item #550
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11/28/2022Submittal Sheet
ITEM# 551 ‐ SPARE NO.
<Spare No.>

Item #551
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11/28/2022Submittal Sheet
ITEM# 552 ‐ FLOOR TROUGH (1 EA REQ'D)
Advance Tabco FFTG‐1248
Floor Trough, 48"W x 12"D x 4" deep, with fiberglass grating, stainless steel removable strainer basket, 4" O.D. waste
pipe 3"L, pitched towards waste, NSF

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1 4"

Advance Tabco FFTG‐1248 Item #552
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

STAINLESS STEEL

FLOOR TROUGHS, DRAINS
& WATER RECEPTACLES

FEATURES:
Waste receptacle will accommodate up to a 4” waste pipe. 
Includes 4” O.D. - 3” Long Plumbing Sleeve.
Removable perforated stainless steel strainer basket  
with handle provided.
Pitched towards waste.
Gratings Available:
FTG Series:  Stainless Steel “Subway Style” grating from 3/16” x 1” solid 

“304” stainless steel bar. (Not included with Floor Drains. 
Use Model FD-1). Grating is spaced 9/16” (Inside clearance) 
between bars.

FFTG Series:  Fiberglass “Subway Style” Grating from 5/8” x 1” Non-Slip 
Medium Grit Polyester Resin (SPF). Grating is spaced 7/8” 
(Inside clearance) between bars.

Troughs 96” or larger in length made with two (2) drains.
Custom sizes available. Consult factory.

CONSTRUCTION:
All TIG welded. 
All external corners welded and polished to a satin finish.

MECHANICAL:
Creased design to ensure proper drainage.
Perimeter flange mounts directly to sub floor.
3/4” vertical step designed to accommodate floor tile installation.

MATERIAL:
14 gauge “304” type stainless steel polished stainless steel grating.

Stainless Steel Grating: “304” stainless steel.

Fiberglass grating:  Gray fiberglass composite. Light weight, skid  
and corrosion resistant.

Floor Troughs

Floor Water Receptacles

FD-1
Optional Stainless Steel 
Grate for Floor Drains

4” Depth

Single drain with 
lengths 95” & shorter

FTG-736 water receptacle shown

Double drains with 
lengths 96” & longer

Floor Drain
4” Depth

2” & 4” Depths Available

OPTIONAL ACCESSORIES

FT-2
Stainless Steel Strainer Basket 
with Handle (Included with all Floor Troughs, 
Water Receptacles & Floor Drains)

FT-1
Optional Anti-Splash Guard
(Per ft. Factory installed)

Cut-Out View
of Anti-Splash

Item #:                     Qty #:

Model #:

Project #:

REF-E

Model # Description QTY
FT-1 Anti-Splash Guard (Per Ft.)

FT-2 Replacement Strainer Basket

FT-3 Modify Trough Depth (2 ”- 6” Deep. Per Ft.)

FT-4 Modify Drain Hole Outlet Size (Allow 2” to 8” Dia.)

FT-5 Grate Upgrade to A.D.A. Compliant (7/16 Gap. Per Ft.)

FD-1 Floor Drain Stainless Steel Grate

Advance Tabco FFTG‐1248 Item #552
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 FTG-1224 FFTG-1224

 FTG-1230 FFTG-1230

 FTG-1236 FFTG-1236

 FTG-1242 FFTG-1242

 FTG-1248 FFTG-1248

 FTG-1254 FFTG-1254

 FTG-1260 FFTG-1260

 FTG-1272 FFTG-1272

 FTG-1284 FFTG-1284

 FTG-1296* FFTG-1296

 FTG-12108* FFTG-12108

 FTG-12120* FFTG-12120 

 FTG-1824 FFTG-1824

 FTG-1830 FFTG-1830

 FTG-1836 FFTG-1836

 FTG-1842 FFTG-1842

 FTG-1848 FFTG-1848

 FTG-1854 FFTG-1854

 FTG-1860 FFTG-1860

 FTG-1872 FFTG-1872

 FTG-1884 FFTG-1884

 FTG-1896* FFTG-1896

 FTG-18108* FFTG-18108

 FTG-18120* FFTG-18120

 FTG-2424 FFTG-2424

 FTG-2430 FFTG-2430

 FTG-2436 FFTG-2436

 FTG-2442 FFTG-2442

 FTG-2448 FFTG-2448

 FTG-2454 FFTG-2454

 FTG-2460 FFTG-2460

 FTG-2472 FFTG-2472

 FTG-2484 FFTG-2484

 FTG-2496* FFTG-2496

 FTG-24108* FFTG-24108

 FTG-24120* FFTG-24120

WB

3" Tall 14 Ga
4" Drain Pipe

3" Tall 14 Ga
4" Drain Pipe

A

L
A

A

Plumber Supplied 
Connection

Floor Tile 

D

D D

LCLC

LC

C

ø

ø

LC

Typical Installation
N.T.S.

325 Wireless Boulevard, Hauppauge, NY 11788

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, MAY 2021

DIMENSIONS and SPECIFICATIONS
ALL DIMENSIONS ARE TYPICAL TOL ± .500” 

  Wt. Wt. L  W   A B C D

12”, 18” & 24” WIDE FLOOR TROUGHS

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

34 lbs. 

37 lbs. 

40 lbs. 

 43 lbs. 

46 lbs. 

49 lbs. 

52 lbs. 

55 lbs.

81 lbs.

90 lbs.

99 lbs.

108 lbs.

43 lbs. 

47 lbs. 

54 lbs. 

61 lbs. 

69 lbs. 

76 lbs. 

83 lbs. 

90 lbs.

111 lbs.

125 lbs.

138 lbs.

150 lbs.

52 lbs.

59 lbs.

68 lbs.

75 lbs.

83 lbs.

95 lbs.

102 lbs.

119 lbs.

137 lbs.

153 lbs.

168 lbs.

188 lbs.

Stainless Steel
Grating

Fiberglass
Grating

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

Floor Trough Grate

Concrete
Sub Floor

Anti Splash Guard
(Optional)

FT-1

Floor Trough

Finished Floor Tile

CUSTOM SIZES AVAILABLE!

1"

3/4"

"W"

1"3/4"
5/16"

4"
O.D

Perforated 
Drain Basket 

3"

C

1"

PLUMBING ROUGH-IN

Section A-A
N.T.s

46 lbs. 

56 lbs. 

66 lbs. 

 76 lbs. 

86 lbs. 

96 lbs. 

106 lbs. 

116 lbs.

126 lbs.

146 lbs.

166 lbs.

180 lbs.

62 lbs.

74 lbs. 

86 lbs. 

98 lbs. 

110 lbs. 

122 lbs. 

134 lbs.

146 lbs.

165 lbs.

187 lbs.

208 lbs.

229 lbs.

69 lbs.

81 lbs.

104 lbs.

118 lbs.

131 lbs.

145 lbs.

162 lbs.

195 lbs.

218 lbs.

243 lbs.

274 lbs.

310 lbs.

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

-

-

-

-

-

-

-

-

-

32”

36”

40”

-

-

-

-

-

-

-

-

-

32”

36”

40”

-

-

-

-

-

-

-

-

-

32”

36”

40”

* Troughs 96” or larger in length made with two (2) drains.

Applies to 95”
and Shorter
Troughs Only

Applies to 96”
and Longer
Troughs Only

REF-E

7.5” WIDE FLOOR WATER RECEPTACLES (4” Depth)

Stainless 
Steel Grating L  W A B C D Wt.
FTG-724 24” 7.5” 26” 9.5” 4” - 44 lbs.

FTG-730 30” 7.5” 32” 9.5” 4” - 45 lbs.

FTG-736 36” 7.5” 38” 9.5” 4” - 63 lbs.

FTG-748 48” 7.5” 40” 9.5” 4” - 82 lbs.

FTG-760 60” 7.5” 62” 9.5” 4” - 101 lbs.

FTG-772 72” 7.5” 74” 9.5” 4” - 110 lbs.

FTG-784 84” 7.5” 86” 9.5” 4” - 119 lbs.

FTG-796 96” 7.5” 98” 9.5” 4” 32” 138 lbs.

FTG-7108 108” 7.5” 110” 9.5” 4” 36” 157 lbs.

FTG-7120 120” 7.5” 122” 9.5” 4” 40” 170 lbs.

12” WIDE FLOOR WATER RECEPTACLES (2” Depth)

Stainless 
Steel Grating L  W A B C Wt.
FRG-24 24” 12” 26” 14” 2” 44 lbs.

FRG-36 36” 12” 38” 14” 2” 63 lbs.

FRG-48 48” 12” 50” 14” 2” 82 lbs.

12” WIDE FLOOR DRAIN (4” Depth)

MODEL L  W A B C Wt.
FDR-1212 12” 12” 14” 14” 4” 26 lbs.

Advance Tabco FFTG‐1248 Item #552
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11/28/2022Submittal Sheet
ITEM# 553‐554 ‐ ICE MAKER, CUBE‐STYLE (1 EA REQ'D)
Ice‐O‐Matic CIM1446FRS
Elevation Series™ Modular Cube Ice Maker with SafeIce add‐on, air‐cooled, remote condenser (not included), dual
exhaust top/side air discharge, 48" W, approximately 1560 lb production/24 hours at 70°/50° (1340 lb at 90°/70°), full
size cube, PURE ICE® built in antimicrobial protection, LED status display, one touch sanitize/descaling controls,
dishwasher safe food zone components, cULus, NSF, CE (Replaces ICE1406FR)
ACCESSORIES

Mfr Qty Model Spec

Ice‐O‐Matic 1 3 yr. parts & labor warranty, standard

Ice‐O‐Matic 1 5 yr. evaporator warranty, standard

Ice‐O‐Matic 1 RCA‐3061 Remote condenser, designed for outdoor
installation for models CIM1545R, CIM1845R &
CIM1446R, ICE1506R, 208‐230v/50‐60/1‐ph, cULus

Ice‐O‐Matic 1 RT375‐404 Precharged Tubing Kit, 75 ft., for units using R‐
404A refrigerant, for use with VRC & GRC remote
condenser models only

Ice‐O‐Matic 1 208‐230v/60/1‐ph, 19.9 amps, standard

Ice‐O‐Matic 1 B1325‐60 Ice Bin, 1325 lb storage capacity, 60"W x 31"D x
56"H, stainless steel construction, first in first
out ice management, corrosion resistant Poly
Liner, heavy duty "stay open" door for easy one
hand access, ice shield controls flow & reduces
spills, includes universal adapter kit, NSF

Ice‐O‐Matic 1 2 yr. parts & labor warranty, standard

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 208‐230 50/60 1
2 208‐230 60 1 Direct 19.9

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 3/8" 1 3/4"
2 2 1"

PLUMBING 1 REMARKS
Ice Maker Drain

Ice‐O‐Ma c CIM1446FRS Item #553‐554
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Ice. Pure and Simple

Features
• Space-saving 26.8" (681 mm) tall design.

• Produces up to 1,560 lbs (771 kg) of ice per day.

• Harvest Assist provides consistent ice production for the
life of the ice maker while reducing energy consumption
and increasing capacity.

• Pure Ice® exclusively by Ice-O-Matic. Built-in antimicrobial
protection for the life of the ice maker inhibits bacteria
growth on ice maker surfaces. Ice-O-Matic's optional
water filtration system provides protection against
unpleasant tastes, odors and scale formation.

• Durable, electroless nickel plating on all evaporator
plates ensures reliability.

• Longest warranty in the industry. Purchase an
Ice-O-Matic water filter with your cube ice maker,
replace the filter every six months, and the evaporator
warranty is extended to 7 years parts and labor
(available in the U.S. and Canada only).

• Constructed from corrosion-resistant stainless steel and
fingerprint-proof plastic.

ELEVATION SERIES CUBE ICE MAKER
CIM1446/1447

K
its

  

Model No. 
Capacity 

Width

B25 
242 lbs (110 kg) 
30 in (762 mm)

B40 
344 lbs (156 kg) 
30 in (762 mm)

B42 
351 lbs (160 kg) 
22in (559 mm)

B55 
510 lbs (232 kg) 
30 in (762 mm)

B700 
680 lbs (308 kg)
30 in (762 mm)

B1000 
1000 lbs (454 kg) 
48 in (1,219 mm)

B110 
854 lbs (388 kg) 
48 in (1,219 mm)

B1300 
1320 lbs (599 kg) 
48 in (1,219 mm)

B1325 
1325 lbs (601 kg) 
60 in (1,524 mm)

B1600 
1660 lbs (753 kg) 
60 in (1,524 mm)

CIM1446
N/A Kit Not 

Required
Kit Not 

RequiredCIM1447

ICE STORAGE BINS

Model:
 CIM1446

 CIM1447

CIM1446 
ON B110

 Ice Maker  3 YEARS parts and labor

Evaporator and Compressor  5 YEARS parts

Evaporator 
(when enrolled in our filter program) 

7 YEARS parts and labor

Options & Accessories

Ice Machine Model 
Manifold

System Replacement

CIM1446
IFQ2-XL IOMQXL (2)

CIM1447

WATER FILTERS

Ice Maker Warranty

*See Ice-O-Matic Price List for Adapter Kits to combine ice makers with most available ice/beverage dispensers.

Bin Chart   Kits for Combining Wider Bins with Smaller Models

C U B E

FULL CUBE DIMENSIONS

 W x D x H (in.)  7/8 x 7/8 x 7/8
 W x D x H (mm)  22 x 22 x 22

HALF CUBE DIMENSIONS

 W x D x H (in.)  3/8 x 7/8 x 7/8
 W x D x H (mm)  10 x 22 x 22

Ice Form

COMMERCIAL WARRANTY

Note: All modular cube CIM units can be installed with 
manufacturer approved ozone delivery systems.

SafeIce Purification System is an add-on option for CIM machines 
that destroys Coronavirus, Flu, Odors, Mold and other biological 
contaminants, increasing the life of the machine by up to 30%.

*Available for factory or field install
https://www.youtube.com/watch?v=toReJT8QG6A&t=7s

Ice‐O‐Ma c CIM1446FRS Item #553‐554
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2.4"
(62 mm)

2.4"
(62 mm)

17"
(431 mm)

17"
(431 mm)

6.5"
(166 mm)

6.5"
(166 mm)

2.1"
(52 mm)

2.1"
(52 mm)

2.2"
(55 mm) (2x)

2.2"
(55 mm) (2x)4.8"

(123 mm)
4.8"

(123 mm)

3.1"
(78 mm)

3.1"
(78 mm)

9.4"
(239 mm)

9.4"
(239 mm)

5.5"
(141 mm)

5.5"
(141 mm)

Water

Air

2.4"
(62 mm)

2.4"
(62 mm)

17"
(431 mm)

17"
(431 mm)

6.5"
(166 mm)

6.5"
(166 mm)

2.1"
(52 mm)

2.1"
(52 mm)

2.2"
(55 mm) (2x)

2.2"
(55 mm) (2x)

Remote

2.4"
(62 mm)

2.4"
(62 mm)

17"
(431 mm)

17"
(431 mm)

6.5"
(166 mm)

6.5"
(166 mm)

2.1"
(52 mm)

2.1"
(52 mm)

2.2"
(55 mm) (2x)

2.2"
(55 mm) (2x)4.8"

(123 mm)
4.8"

(123 mm)

3.1"
(78 mm)

3.1"
(78 mm)

9.4"
(239 mm)

9.4"
(239 mm)

5.5"
(141 mm)

5.5"
(141 mm)
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Air Cooled
Please note: air-cooled units require 6" (152 mm)  
clearance for air intake and exhaust.

A. Ice maker potable water in, 3/8" FPT.
B. Ice maker water out, 3/4" FPT.
C. Hole for electrical connections, 7/8".
D. Electrical junction box.

Operating Requirements

ALL MODELS

Dimensions

W x D x H (in.) 48.25 x 24.25 x 26.8 

W x D x H (mm) 1,226 x 616 x 660

Water Cooled/Remote
A. Ice maker potable water in, 3/8" FPT.
B. Ice maker water out, 3/4" FPT.
C. Hole for electrical connections, 7/8".
D. Electrical junction box.
E. Condenser water in, 3/8" FPT (water only).
F. Condenser water out, 1/2" FPT (water only).
G.  Liquid line, 3/8" male quick connect coupling

for precharged line set (remote only).
H.  Discharge line, 1/2" male quick connect coupling

for precharged line set (remote only).
I.  Hole for remote electrical connections, 7/8" (remote only).

Specifications

MAXIMUM

60 Hz 50Hz

Ambient Temp. Range Air 50˚F (10˚C)
100˚F (38˚C) 110˚F (43˚C)

Water Temp. 40˚F (4.4˚C)

Water Pressure 20 PSIG (1.4 BAR) 80 PSIG (5.5 BAR)

MINIMUM

Model Number Cond. Unit

Ice Production
per 24hrs

Water Usage
gallons per 100 lbs of Ice 

90°F air/70°F water kWH Used 
per 100 lbs of  

ice @ 90°F air/ 
70°F water

Voltage 
Characteristics

Min.  
Circuit 

Ampacity

Max  
Breaker 

Size

Approx. 
BTUs 

per hour

70°F air/ 
50°F water  

lbs (kg)

90°F air/ 
70°F water 

lbs (kg) Potable Condenser

CIM1446A Air 1,600 (725) 1,174 (532) 14.4 N/A 4.6

208-230/60/1

19.2 30

22,000CIM1446R Remote* 1,650 (748) 1,300 (589) 15.0 N/A 4.4 19.9 30

CIM1446W Water 1,560 (708) 1,397 (633) 14.7 104 3.9 18.9 30

CIM1447A Air 1,550 (703) 1,174 (532) 14.4 N/A 4.7

208-230/60/3

13.7 20

21,000CIM1447R Remote* 1,560 (708) 1,290 (585) 15.0 N/A 4.3 13.6 20

CIM1447W Water 1,560 (708) 1,397 (633) 14.7 104 3.9 12.6 20

ELEVATION SERIES CUBE ICE MAKER
CIM1446/1447

* Daily ice production based on half cube configuration.
** Remote model CIM1446R and CIM1447R require the RCA-3061 remote condenser with optional grill guard kit. 

Dual Exhaust for Installation Flexibility

2.4"
(62 mm)

2.4"
(62 mm)

17"
(431 mm)

17"
(431 mm)

6.5"
(166 mm)

6.5"
(166 mm)

2.1"
(52 mm)

2.1"
(52 mm)

2.2"
(55 mm) (2x)

2.2"
(55 mm) (2x)4.8"

(123 mm)
4.8"

(123 mm)

3.1"
(78 mm)

3.1"
(78 mm)

9.4"
(239 mm)

9.4"
(239 mm)

5.5"
(141 mm)

5.5"
(141 mm)

Water

Air

2.4"
(62 mm)

2.4"
(62 mm)

17"
(431 mm)

17"
(431 mm)

6.5"
(166 mm)

6.5"
(166 mm)

2.1"
(52 mm)

2.1"
(52 mm)

2.2"
(55 mm) (2x)

2.2"
(55 mm) (2x)

Remote

2.4"
(62 mm)

2.4"
(62 mm)

17"
(431 mm)

17"
(431 mm)

6.5"
(166 mm)

6.5"
(166 mm)

2.1"
(52 mm)

2.1"
(52 mm)

2.2"
(55 mm) (2x)

2.2"
(55 mm) (2x)4.8"

(123 mm)
4.8"

(123 mm)

3.1"
(78 mm)

3.1"
(78 mm)

9.4"
(239 mm)

9.4"
(239 mm)

5.5"
(141 mm)

5.5"
(141 mm)

Water Cooled & Remote

Air Cooled

B.

A.

D.

C.

I.
C.

D.

B.

A.
E.
G.

H./F.

Number of Wires: 3 (including ground) 
Approx. Shipping Weight lbs (kg): CIM1446A 310 (141)  •  CIM1446R 280 (127)  •  CIM1446W 300 (136)  •  CIM1447A 310 (141) •  CIM1447R 280 (127)  •  CIM1447W 300 (136)

REFRIGERANT:  R404A

Ice‐O‐Ma c CIM1446FRS Item #553‐554
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Required Accessories

Specifications

Model Number Description Shipping Weight  
lbs (kg)

RT-325-404 25 ft (7.6 m) Precharged Tubing Kit for R404A Models 13 (6)

RT-340-404 40 ft (12.0 m) Precharged Tubing Kit for R404A Models 18 (8)

RT-375-404 75 ft (22.9 m) Precharged Tubing Kit for R404A Models 36 (16)

GRILL10 Optional Grill Guard Kit for RCA-1001, RCA-1061, RGA0501-HM and RGA1061-HM 8 (3.6)

GRILL20 Optional Grill Guard Kit for RCA-2061 and RCA-3561 12 (5.4)

GRILL30 Optional Grill Guard Kit for RCA-3061 10 (4.5)

Model Number Description Voltage 
Characteristics Fan Watts Shipping Weight  

lbs (kg)
*Circuit
Breaker

RCA1001 Remote Condenser for model CIM0530R 115/60/1

93.2

97 (44)
15 amps

RCA1061 Remote Condenser for model CIM0636R

208-230/50-60/1
15 ampsRCA2061 Remote Condenser for models CIM0825R, CIM0826R, CIM0835R, CIM0836R, 

CIM1125R, CIM1126R, CIM1135R, CIM1136R, CIM1137R, , GEM2006R, MFI2306R 111 (50)

RCA3061 Remote Condenser for models CIM1446R, CIM1545R, CIM1845R, ICE1506R 119 (54)

RCA3561 Remote Condenser for models CIM2046R 115 (52) 15 amps

RGA0501-HM Remote Condenser for models GEM0650R, MFI0800R 115/60/1
97 (44) 15 amps

RGA1061-HM Remote Condenser for models GEM0956R, GEM1306R, MFI1506R, MFI1256R 208-230/50-60/1

Features
• Lightweight construction and an aluminum coil help reduce

weight by nearly 20% compared to previous models.

• Condenser fits through a standard 30" x 36" roof hatch for
ease of installation.

• Easy assembly and installation with innovative legs.

• More efficient motor reduces energy usage by 25% - 50%.

• Environmentally responsible — all remote condensers use
R404A, an approved non-ozone depleting refrigerant.

• Constructed from sturdy, corrosion-resistant galvanized steel.

• Reduces air conditioning requirements and cost.

• Fan is located outside, ensuring quiet operation for customers.

*Remote condenser shown with optional guard

* If on separate circuit from ice machine head. 

Ice‐O‐Ma c RCA‐3061 Item #553‐554
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RCA/RGA REMOTE CONDENSERS

NOTES:
Number of Wires: 3 (including ground)
Refrigerant Type: R404A 
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 BOX OPENING
ELECTRICAL CONTROL

.88 ELECTRICAL INLET

DISCHARGE LINE - 1/2 MALE
QUCIK CONNECT COUPLING

420
16.5417.18

43621.80
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RCA-3061

LENGTH OF TUBE
INSULATION ENITER

SOFT COPPER TUBING

25.40
R1.00

.500 [13mm] O.D. x .032 [.81mm] WALL

RT-340 40’ [12m]
RT-325 25’ [7.6m]

RT-375 75’ [22.9m]

SOFT COPPER TUBING
.375 [10mm] O.D. x .032 [.81mm] WALL

19.05
R.750 46

1.8

52
2.1

77.7
3.1

TOP VIEW 

ALL MODELS

27" W x 30.85" D x 37.1" H

27" W x 30.85" D x 41.7" H

27" W x 30.85" D x 37" H

Operating Requirements

MAXIMUM
60 Hz / 50 Hz

Remote Condenser Temp. -20˚F (-29˚C) 120˚F (50˚C)

MINIMUM

Ice‐O‐Ma c RCA‐3061 Item #553‐554
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Features
• Application storage capacity from 680 lbs (308 kg)  
to 1660 lbs (753 kg).

• 31" deep for use where space is at a premium.

• Durable stainless-steel construction.

• First-in, first-out ice management for fresher ice.

• Corrosion-resistant poly bin liner.

• Heavy duty "stay-open" door for easy one  
hand access.

• Ice shield controls flow and reduces spills.

UPRIGHT STORAGE BINS
U

PRIG
H

T STO
RAG

E BIN
S

Ice. Pure and Simple

B1000-48

D3H1

H2

D1

W1

Model Maximum Bin  
Capacity lb (kg)

Cubic Volume  
cu ft (m)

Width - W1  
in (mm)

Depth - D1  
in (mm)

Height - H1  
in (mm)

Required Door Access 
in (mm)

Approximate Ship 
Weight lb (kg)

B700-30 680 (308) 21.7 (0.61) 30 (762) 31 (787) 60 (1524) 31 (787) 212 (96)

B1000-48 1000 (454) 31.9 (0.90) 48 (1219) 31 (787) 56 (1424) 32 (813) 268 (122)

B1300-48 1320 (599) 41.9 (1.19) 48 (1219) 31 (787) 65 (1651) 32 (813) 270 (123)

B1325-60 1325 (601) 42.0 (1.19) 60 (1524) 31 (787) 56 (1424) 32 (813) 320 (146)

B1600-60 1660 (753) 52.8 (1.50) 60 (1524) 31 (787) 65 (1651) 32 (813) 340 (154)

 

L1

CL

CL D1
D2

Maximum Bin Capacity see model table below

W1 Width see model table below

D1 Depth see model table below

D2 Depth with lower door assembly  
(easily removed for installation access) add 8.00" (20.32 cm) to D1

D3 Depth with door fully extended add 18.50" (47.0 cm) to D1

H1 Height (adjustable) see model table below

H2 Bin sill height 19.00" (48.3 cm)

Required door access see model table below

L1 Drain 
Ice compatibility 1" FPT, center of bin bottom

Shipping weight see model table below

NOTE: For indoor use only

UPRIGHT BIN SPECIFICATIONS

Ice‐O‐Ma c B1325‐60 Item #553‐554
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UPRIGHT STORAGE BINS

Bin Accessories

Ice-O-Matic Part 
Number

Description

1011517-22 Plastic ice shovel

1011517-23 Hanging bracket for ice shovel

1011517-24 46.5" Plastic paddle

1051517-29 Hanging bracket for ice paddle

9051127-01 82 Ounce ice scoop

Single Ice Machine Configurations
Ice-O-Matic offers a full line of bins for most applications. From low profile slope-front bins to high capacity space-saving uprights,  
we have a bin to meet any need. The following table will help you create the system you need in a safe and cost effective manner.

Bin 
Model No. Style

CIM Series  
Cube Ice Makers

ICE Series  
Cube Ice Makers

Pearl Ice® 
 Ice Makers

Flake Ice 
Machine

22"  
(565 mm) wide

30"  
(762 mm) wide

48"  
(1219 mm) wide

22"  
(565 mm) wide

30"  
(762 mm) wide

48"  
(1219 mm) wide

21"  
(533 mm) wide

30"  
(762 mm) wide

21"  
(533 mm) wide

30"  
(762 mm) wide

B25PP** Slope Front KBT19  N/A KBT19  N/A KBT19  KBT19 

B40PS Slope Front KBT19  N/A KBT19  N/A KBT19  KBT19 

B42PS Slope Front  N/A N/A  N/A N/A KBT24 N/A KBT24 N/A

B55PS Slope Front KBT19  N/A KBT19  N/A KBT19  KBT19 

B110PS Slope Front KBT23C BPF-1***  N/A BPF-1***  KBT23C BPF-1*** KBT23C BPF-1***

B700-30 Upright          

B1000-48 Upright          

B1300-48 Upright          

B1325-60 Upright          

B1600-60 Upright          

Side-by-Side Ice Machine Configurations
There are times when it is desirable to install (2) ice machines side-by-side on a bin. The reasons may range from gaining maximum output to creating redundancy.  

Ico-O-Matic offers on arra of kits and bins with custom order tops for just such applications.  The following table will help you create the system you 
need in a safe and cost effective manner.

* Must use remote or water cooled model only
** Rotocast finish
 Kit not required 
N/A - Ice Machine and Bin Configurator not applicable

Bin 
Model No. Style

CIM Series  
Cube Ice Makers

ICE Series  
Cube Ice Makers

Pearl Ice® 
 Ice Makers

Flake Ice 
Machine

TWO 22"  
(565 mm) wide

TWO 30"  
(762 mm) wide

TWO 22"  
(559 mm) wide

TWO 30"  
(762 mm) wide

TWO 21"  
(533 mm) wide

TWO 30"  
(762 mm) wide

TWO 21"  
(533 mm) wide

TWO 30"  
(762 mm) wide

B25PP** Slope Front N/A N/A N/A N/A N/A N/A N/A N/A

B40PS Slope Front N/A N/A N/A N/A N/A N/A N/A N/A

B42PS Slope Front N/A N/A N/A N/A N/A N/A N/A N/A

B55PS Slope Front N/A N/A N/A N/A N/A N/A N/A N/A

B110PS Slope Front KBT222 N/A N/A N/A KBT222 N/A KBT222 N/A

B700-30 Upright N/A N/A N/A N/A N/A N/A N/A N/A

B1000-48 Upright  N/A    N/A  N/A

B1300-48 Upright    N/A          N/A    N/A

B1325-60 Upright  KBTF230*  KBTF21506  KBTF230  KBTF230

B1600-60 Upright  KBTF230*  KBTF21506  KBTF230  KBTF230

** Rotocast finish
*** BPF-1 used with B110 bins only. If you have an older model B100 use the KBT5.
 Kit not required
N/A - Ice Machine and Bin Configurator not applicable

Ice‐O‐Ma c B1325‐60 Item #553‐554
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11/28/2022Submittal Sheet
ITEM# 553.2 ‐ WATER FILTRATION SYSTEM, FOR ICE MACHINES (1 EA REQ'D)
Ice‐O‐Matic IFQ2
Water Filter Manifold, dual filter designed for ice makers producing between 1050 & 1400 lbs. (476.3 to 635 Kg.) of ice
per day, 3.0 gpm maximum flow rate, IsoNet® scale inhibitor, .5 micron particle reduction (water filters must be
changed every 180 days (6 months), at a minimum)
ACCESSORIES

Mfr Qty Model Spec

Ice‐O‐Matic 1 1 yr parts & labor warranty (excluding cartridges),
standard

Ice‐O‐Ma c IFQ2 Item #553.2
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Snapshot
IFQ Series water treatment systems reduce  
sediment down to 1/2 micron and reduce  
chlorine, taste and odor at a flow rate of up  
to 3.0. The systems include IsoNet®, which  
delivers consistent protection against the  
precipitation and accumulation of scale  
and provides a protective barrier to help  
guard against corrosion.

Features and Benefits
• Reduces maintenance frequency and cost,  
and extends equipment life. 

• Improves equipment operating efficiency

• Incorporates IsoNet – patented scale- 
inhibiting technology. 

• Gradient-density depth filtration reduces  
dirt, rust and other debris as small as 1/2  
micron to ensure clean, clear ice and protect  
solenoids, valves and other fittings against  
wear and plugging.

• High-capacity activated carbon filtration  
reduces taste and odor and protects  
equipment against corrosive chlorine.

• 1/4 turn QT "Quick-Twist" cartridge makes  
changing the filter quick, easy and sanitary.

• Wall-mount bracket and full-flow inlet  
shut-off valve make installation simple. 

• Certifies to NSF Standard 42

WATER FILTERS
W

ATER FILTERS
Ice. Pure and Simple

All filter systems include:
Filter cartridge with FDA approved scale inhibitor, inlet shut-off valve, gauge and quick-connect fittings.
 IOMQ replacement cartridges for use with IFQ1 & IFQ2 manifold filter systems. IOMQ-XL replacement cartridge for use with IFQ1-XL manifold filter system.

Single Cartridge with a  
Quick Disconnect

10.4" H x 6" W x 4" D
(264 mm x 152 mm x 102 mm)

IFQ1-S SYSTEM

Single Cartridge with a  
Quick Disconnect

15" H x 6" W x 4" D
(381 mm x 152 mm x 102 mm)

IFQ1 SYSTEM

IFQ1-XL SYSTEM

Single Cartridge with a  
Quick Disconnect

21" H x 6" W x 4" D
(533 mm x 152 mm x 102 mm)

IFQ2 SYSTEM

Dual Cartridge with a  
Quick Disconnect

16" H x 10" W x 7.125" D
(406 mm x 254 mm x 181 mm

IFQ2-XL SYSTEM

Dual Cartridge with a  
Quick Disconnect

23.21" H x 13" W x 4.65" D
(590 mm x 330 mm x 118 mm

IF14C & IF18C 
SYSTEMS

Filter supplied with 1/4” or 3/8” 
(6 or 8 mm) compression

ICE MAKING CAPACITY:  Up to 600 lbs. (272 kg) 
Ideal for limited-space and undercounter applications

11.75" H x 2.75" W
(279 mm x 57 mm)

REPLACEMENT 
FILTER CARTRIDGES

IOMQ
IOMQ-S IOMQ-XL

Ice‐O‐Ma c IFQ2 Item #553.2
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Rev: 10/20
Part: 5000

11100 E. 45th Avenue   •   Denver, CO 80239   •   Phone: 1. 866. PURE. ICE   •   Fax: 303. 371. 6296   •   www.iceomatic.com

Ice. Pure and Simple

W
ATER FILTERS

WATER FILTERS

Extended Warranty Program 
• Buy a new Ice-O-Matic Water Filter System with a new CIM Series™ Cube ice maker, replace the filter cartridge every 6 
months, and Ice-O-Matic will extend the limited cuber evaporator warranty to 7 years parts and labor  
(U.S. and Canada only).

• New ice maker and filter must be installed at the same time.

• Ice maker and water filter must be registered with Ice-O-Matic within 10 days of installation. Register ice maker and filter 
at Iceomatic.com/warranty. 

• Water filters must be changed every 180 days (6 months), at a minimum.  All changes must be registered with Ice-O-Matic 
and include the water filter’s model and serial numbers.  Register water filter changes at www.iceomatic.com. 

• Program is available with all Ice-O-Matic IFQI-S, IFQ1, IFQ1-XL, IFQ2, IFQ2-XL, IFI4C or IFI8C water filter systems.

• Replacement filter must be Ice-O-Matic models.

IFQ1-S IFQ1 IFQ1-XL IFQ2 IFQ2-XL IF14C 
IF18C

C
U

BE
 IC

E

ICEU070 X X

ICEU150 - ICEU220 - ICEU300 X X

CIM0320 - CIM0430 X

CIM0520 - CIM0630 X

CIM0826 - CIM1136 X

CIM1446 - CIM1545 X

CIM1845 - CIM2046 X

ICE1506 - MODULAR X

UCG060 - UCG130* X X

FL
A

K
E 

IC
E MFI0500 X X

MFI0800 - MFI1256 X

MFI1506 X

MFI2306 X

PE
A

RL
 IC

E

GEMU090 X X

GEM0450 – GEM0650 X

GEM0956 X

GEM1306 X

GEM2006 X

WATER FILTERS

Model Number Description Service Flow Rate  
Max. gpm (lpm)

Capacity  
Gal (L)

Operating 
Pressure Range  

Psi (bar)

Inlet Water
Temp Range 

°F (°C)

Micron  
Rating

Approx.  
Shipping Weight  

lbs (kg)

IFQ1-S Single Filter .75 (2.84) 6,000 (22,712)

10 - 125 (0.7 - 8.6) 35 - 100 (1.7 - 38) .5

2 (.91)

IFQ1 Single Filter 1.5 (5.68) 15,000 (56,775) 3 (1.3)

IFQ1-XL Single Filter 2.25 (8.5) 22,500 (85,162) 5 (2.3)

IFQ2 Dual Filter 3.0 (11.4) 30,000 (113,550) 7 (3.2)

IFQ2-XL Dual Filter 4.5 (17) 45,000 (170,344) 9 (4.1)

IFQ SERIES FILTER SYSTEM

Installation Tips
Feed-water connection to system  

should be COLD only.

Do not exceed system specifications  
for temperature and pressure.

Allow 3" clearance below system for  
cartridge removal and replacement.

Connect filtered water line to ice  
connections only. Do not use for  

condenser water.

No activation procedure or flushing 
is required for system to perform 

as specified.

Model Number Description Service Flow Rate  
Max. gpm (lpm)

Operating 
Pressure Range  

Psi (bar)

Inlet Water
Temp Range 

°F (°C)

Micron  
Rating

Approx.  
Shipping Weight  

lbs (kg)

IFI4C Single Inline Cartridge 1/4" 
(6.35mm) compression

1.0 (3.79) 10 - 100 (.07 - 6.9) 35 - 100 (2 - 38) 10 2 (1)
IFI8C Single Inline Cartridge 3/8" 

(9.53mm) compression

SINGLE INLINE FILTER CARTRIDGES

* Gourmet Ice

Ice‐O‐Ma c IFQ2 Item #553.2

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 388



11/28/2022Submittal Sheet
ITEM# 555 ‐ FLOOR TROUGH (1 EA REQ'D)
Advance Tabco FFTG‐1248
Floor Trough, 48"W x 12"D x 4" deep, with fiberglass grating, stainless steel removable strainer basket, 4" O.D. waste
pipe 3"L, pitched towards waste, NSF

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1 4"

Advance Tabco FFTG‐1248 Item #555
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

STAINLESS STEEL

FLOOR TROUGHS, DRAINS
& WATER RECEPTACLES

FEATURES:
Waste receptacle will accommodate up to a 4” waste pipe. 
Includes 4” O.D. - 3” Long Plumbing Sleeve.
Removable perforated stainless steel strainer basket  
with handle provided.
Pitched towards waste.
Gratings Available:
FTG Series:  Stainless Steel “Subway Style” grating from 3/16” x 1” solid 

“304” stainless steel bar. (Not included with Floor Drains. 
Use Model FD-1). Grating is spaced 9/16” (Inside clearance) 
between bars.

FFTG Series:  Fiberglass “Subway Style” Grating from 5/8” x 1” Non-Slip 
Medium Grit Polyester Resin (SPF). Grating is spaced 7/8” 
(Inside clearance) between bars.

Troughs 96” or larger in length made with two (2) drains.
Custom sizes available. Consult factory.

CONSTRUCTION:
All TIG welded. 
All external corners welded and polished to a satin finish.

MECHANICAL:
Creased design to ensure proper drainage.
Perimeter flange mounts directly to sub floor.
3/4” vertical step designed to accommodate floor tile installation.

MATERIAL:
14 gauge “304” type stainless steel polished stainless steel grating.

Stainless Steel Grating: “304” stainless steel.

Fiberglass grating:  Gray fiberglass composite. Light weight, skid  
and corrosion resistant.

Floor Troughs

Floor Water Receptacles

FD-1
Optional Stainless Steel 
Grate for Floor Drains

4” Depth

Single drain with 
lengths 95” & shorter

FTG-736 water receptacle shown

Double drains with 
lengths 96” & longer

Floor Drain
4” Depth

2” & 4” Depths Available

OPTIONAL ACCESSORIES

FT-2
Stainless Steel Strainer Basket 
with Handle (Included with all Floor Troughs, 
Water Receptacles & Floor Drains)

FT-1
Optional Anti-Splash Guard
(Per ft. Factory installed)

Cut-Out View
of Anti-Splash

Item #:                     Qty #:

Model #:

Project #:

REF-E

Model # Description QTY
FT-1 Anti-Splash Guard (Per Ft.)

FT-2 Replacement Strainer Basket

FT-3 Modify Trough Depth (2 ”- 6” Deep. Per Ft.)

FT-4 Modify Drain Hole Outlet Size (Allow 2” to 8” Dia.)

FT-5 Grate Upgrade to A.D.A. Compliant (7/16 Gap. Per Ft.)

FD-1 Floor Drain Stainless Steel Grate

Advance Tabco FFTG‐1248 Item #555
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 FTG-1224 FFTG-1224

 FTG-1230 FFTG-1230

 FTG-1236 FFTG-1236

 FTG-1242 FFTG-1242

 FTG-1248 FFTG-1248

 FTG-1254 FFTG-1254

 FTG-1260 FFTG-1260

 FTG-1272 FFTG-1272

 FTG-1284 FFTG-1284

 FTG-1296* FFTG-1296

 FTG-12108* FFTG-12108

 FTG-12120* FFTG-12120 

 FTG-1824 FFTG-1824

 FTG-1830 FFTG-1830

 FTG-1836 FFTG-1836

 FTG-1842 FFTG-1842

 FTG-1848 FFTG-1848

 FTG-1854 FFTG-1854

 FTG-1860 FFTG-1860

 FTG-1872 FFTG-1872

 FTG-1884 FFTG-1884

 FTG-1896* FFTG-1896

 FTG-18108* FFTG-18108

 FTG-18120* FFTG-18120

 FTG-2424 FFTG-2424

 FTG-2430 FFTG-2430

 FTG-2436 FFTG-2436

 FTG-2442 FFTG-2442

 FTG-2448 FFTG-2448

 FTG-2454 FFTG-2454

 FTG-2460 FFTG-2460

 FTG-2472 FFTG-2472

 FTG-2484 FFTG-2484

 FTG-2496* FFTG-2496

 FTG-24108* FFTG-24108

 FTG-24120* FFTG-24120

WB

3" Tall 14 Ga
4" Drain Pipe

3" Tall 14 Ga
4" Drain Pipe

A

L
A

A

Plumber Supplied 
Connection

Floor Tile 

D

D D

LCLC

LC

C

ø

ø

LC

Typical Installation
N.T.S.

325 Wireless Boulevard, Hauppauge, NY 11788

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, MAY 2021

DIMENSIONS and SPECIFICATIONS
ALL DIMENSIONS ARE TYPICAL TOL ± .500” 

  Wt. Wt. L  W   A B C D

12”, 18” & 24” WIDE FLOOR TROUGHS

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

24”

30”

36”

42”

48”

54”

60”

72”

84”

96”

108”

120”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

26”

32”

38”

44”

50”

56”

62”

74”

86”

98”

110”

122”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

14”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

20”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

26”

34 lbs. 

37 lbs. 

40 lbs. 

 43 lbs. 

46 lbs. 

49 lbs. 

52 lbs. 

55 lbs.

81 lbs.

90 lbs.

99 lbs.

108 lbs.

43 lbs. 

47 lbs. 

54 lbs. 

61 lbs. 

69 lbs. 

76 lbs. 

83 lbs. 

90 lbs.

111 lbs.

125 lbs.

138 lbs.

150 lbs.

52 lbs.

59 lbs.

68 lbs.

75 lbs.

83 lbs.

95 lbs.

102 lbs.

119 lbs.

137 lbs.

153 lbs.

168 lbs.

188 lbs.

Stainless Steel
Grating

Fiberglass
Grating

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

12”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

18”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

24”

Floor Trough Grate

Concrete
Sub Floor

Anti Splash Guard
(Optional)

FT-1

Floor Trough

Finished Floor Tile

CUSTOM SIZES AVAILABLE!

1"

3/4"

"W"

1"3/4"
5/16"

4"
O.D

Perforated 
Drain Basket 

3"

C

1"

PLUMBING ROUGH-IN

Section A-A
N.T.s

46 lbs. 

56 lbs. 

66 lbs. 

 76 lbs. 

86 lbs. 

96 lbs. 

106 lbs. 

116 lbs.

126 lbs.

146 lbs.

166 lbs.

180 lbs.

62 lbs.

74 lbs. 

86 lbs. 

98 lbs. 

110 lbs. 

122 lbs. 

134 lbs.

146 lbs.

165 lbs.

187 lbs.

208 lbs.

229 lbs.

69 lbs.

81 lbs.

104 lbs.

118 lbs.

131 lbs.

145 lbs.

162 lbs.

195 lbs.

218 lbs.

243 lbs.

274 lbs.

310 lbs.

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

4”

-

-

-

-

-

-

-

-

-

32”

36”

40”

-

-

-

-

-

-

-

-

-

32”

36”

40”

-

-

-

-

-

-

-

-

-

32”

36”

40”

* Troughs 96” or larger in length made with two (2) drains.

Applies to 95”
and Shorter
Troughs Only

Applies to 96”
and Longer
Troughs Only

REF-E

7.5” WIDE FLOOR WATER RECEPTACLES (4” Depth)

Stainless 
Steel Grating L  W A B C D Wt.
FTG-724 24” 7.5” 26” 9.5” 4” - 44 lbs.

FTG-730 30” 7.5” 32” 9.5” 4” - 45 lbs.

FTG-736 36” 7.5” 38” 9.5” 4” - 63 lbs.

FTG-748 48” 7.5” 40” 9.5” 4” - 82 lbs.

FTG-760 60” 7.5” 62” 9.5” 4” - 101 lbs.

FTG-772 72” 7.5” 74” 9.5” 4” - 110 lbs.

FTG-784 84” 7.5” 86” 9.5” 4” - 119 lbs.

FTG-796 96” 7.5” 98” 9.5” 4” 32” 138 lbs.

FTG-7108 108” 7.5” 110” 9.5” 4” 36” 157 lbs.

FTG-7120 120” 7.5” 122” 9.5” 4” 40” 170 lbs.

12” WIDE FLOOR WATER RECEPTACLES (2” Depth)

Stainless 
Steel Grating L  W A B C Wt.
FRG-24 24” 12” 26” 14” 2” 44 lbs.

FRG-36 36” 12” 38” 14” 2” 63 lbs.

FRG-48 48” 12” 50” 14” 2” 82 lbs.

12” WIDE FLOOR DRAIN (4” Depth)

MODEL L  W A B C Wt.
FDR-1212 12” 12” 14” 14” 4” 26 lbs.

Advance Tabco FFTG‐1248 Item #555
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11/28/2022Submittal Sheet
ITEM# 556‐557 ‐ ICE MAKER, CUBE‐STYLE (1 EA REQ'D)
Ice‐O‐Matic CIM1446FRS
Elevation Series™ Modular Cube Ice Maker with SafeIce add‐on, air‐cooled, remote condenser (not included), dual
exhaust top/side air discharge, 48" W, approximately 1560 lb production/24 hours at 70°/50° (1340 lb at 90°/70°), full
size cube, PURE ICE® built in antimicrobial protection, LED status display, one touch sanitize/descaling controls,
dishwasher safe food zone components, cULus, NSF, CE (Replaces ICE1406FR)
ACCESSORIES

Mfr Qty Model Spec

Ice‐O‐Matic 1 3 yr. parts & labor warranty, standard

Ice‐O‐Matic 1 5 yr. evaporator warranty, standard

Ice‐O‐Matic 1 RCA‐3061 Remote condenser, designed for outdoor
installation for models CIM1545R, CIM1845R &
CIM1446R, ICE1506R, 208‐230v/50‐60/1‐ph, cULus

Ice‐O‐Matic 1 RT375‐404 Precharged Tubing Kit, 75 ft., for units using R‐
404A refrigerant, for use with VRC & GRC remote
condenser models only

Ice‐O‐Matic 1 208‐230v/60/1‐ph, 19.9 amps, standard

Ice‐O‐Matic 1 B1325‐60 Ice Bin, 1325 lb storage capacity, 60"W x 31"D x
56"H, stainless steel construction, first in first
out ice management, corrosion resistant Poly
Liner, heavy duty "stay open" door for easy one
hand access, ice shield controls flow & reduces
spills, includes universal adapter kit, NSF

Ice‐O‐Matic 1 2 yr. parts & labor warranty, standard

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 208‐230 50/60 1
2 208‐230 60 1 Direct 19.9

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 3/8" 1 3/4"
2 2 1"

PLUMBING 1 REMARKS
Ice Maker Drain

Ice‐O‐Ma c CIM1446FRS Item #556‐557
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Ice. Pure and Simple

Features
• Space-saving 26.8" (681 mm) tall design.

• Produces up to 1,560 lbs (771 kg) of ice per day.

• Harvest Assist provides consistent ice production for the
life of the ice maker while reducing energy consumption
and increasing capacity.

• Pure Ice® exclusively by Ice-O-Matic. Built-in antimicrobial
protection for the life of the ice maker inhibits bacteria
growth on ice maker surfaces. Ice-O-Matic's optional
water filtration system provides protection against
unpleasant tastes, odors and scale formation.

• Durable, electroless nickel plating on all evaporator
plates ensures reliability.

• Longest warranty in the industry. Purchase an
Ice-O-Matic water filter with your cube ice maker,
replace the filter every six months, and the evaporator
warranty is extended to 7 years parts and labor
(available in the U.S. and Canada only).

• Constructed from corrosion-resistant stainless steel and
fingerprint-proof plastic.

ELEVATION SERIES CUBE ICE MAKER
CIM1446/1447

K
its

  

Model No. 
Capacity 

Width

B25 
242 lbs (110 kg) 
30 in (762 mm)

B40 
344 lbs (156 kg) 
30 in (762 mm)

B42 
351 lbs (160 kg) 
22in (559 mm)

B55 
510 lbs (232 kg) 
30 in (762 mm)

B700 
680 lbs (308 kg)
30 in (762 mm)

B1000 
1000 lbs (454 kg) 
48 in (1,219 mm)

B110 
854 lbs (388 kg) 
48 in (1,219 mm)

B1300 
1320 lbs (599 kg) 
48 in (1,219 mm)

B1325 
1325 lbs (601 kg) 
60 in (1,524 mm)

B1600 
1660 lbs (753 kg) 
60 in (1,524 mm)

CIM1446
N/A Kit Not 

Required
Kit Not 

RequiredCIM1447

ICE STORAGE BINS

Model:
 CIM1446

 CIM1447

CIM1446 
ON B110

 Ice Maker  3 YEARS parts and labor

Evaporator and Compressor  5 YEARS parts

Evaporator 
(when enrolled in our filter program) 

7 YEARS parts and labor

Options & Accessories

Ice Machine Model 
Manifold

System Replacement

CIM1446
IFQ2-XL IOMQXL (2)

CIM1447

WATER FILTERS

Ice Maker Warranty

*See Ice-O-Matic Price List for Adapter Kits to combine ice makers with most available ice/beverage dispensers.

Bin Chart   Kits for Combining Wider Bins with Smaller Models

C U B E

FULL CUBE DIMENSIONS

 W x D x H (in.)  7/8 x 7/8 x 7/8
 W x D x H (mm)  22 x 22 x 22

HALF CUBE DIMENSIONS

 W x D x H (in.)  3/8 x 7/8 x 7/8
 W x D x H (mm)  10 x 22 x 22

Ice Form

COMMERCIAL WARRANTY

Note: All modular cube CIM units can be installed with 
manufacturer approved ozone delivery systems.

SafeIce Purification System is an add-on option for CIM machines 
that destroys Coronavirus, Flu, Odors, Mold and other biological 
contaminants, increasing the life of the machine by up to 30%.

*Available for factory or field install
https://www.youtube.com/watch?v=toReJT8QG6A&t=7s

Ice‐O‐Ma c CIM1446FRS Item #556‐557
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2.4"
(62 mm)

2.4"
(62 mm)

17"
(431 mm)

17"
(431 mm)

6.5"
(166 mm)

6.5"
(166 mm)

2.1"
(52 mm)

2.1"
(52 mm)

2.2"
(55 mm) (2x)

2.2"
(55 mm) (2x)4.8"

(123 mm)
4.8"

(123 mm)

3.1"
(78 mm)

3.1"
(78 mm)

9.4"
(239 mm)

9.4"
(239 mm)

5.5"
(141 mm)

5.5"
(141 mm)

Water

Air

2.4"
(62 mm)

2.4"
(62 mm)

17"
(431 mm)

17"
(431 mm)

6.5"
(166 mm)

6.5"
(166 mm)

2.1"
(52 mm)

2.1"
(52 mm)

2.2"
(55 mm) (2x)

2.2"
(55 mm) (2x)

Remote

2.4"
(62 mm)

2.4"
(62 mm)

17"
(431 mm)

17"
(431 mm)

6.5"
(166 mm)

6.5"
(166 mm)

2.1"
(52 mm)

2.1"
(52 mm)

2.2"
(55 mm) (2x)

2.2"
(55 mm) (2x)4.8"

(123 mm)
4.8"

(123 mm)

3.1"
(78 mm)

3.1"
(78 mm)

9.4"
(239 mm)

9.4"
(239 mm)

5.5"
(141 mm)

5.5"
(141 mm)
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Air Cooled
Please note: air-cooled units require 6" (152 mm)  
clearance for air intake and exhaust.

A. Ice maker potable water in, 3/8" FPT.
B. Ice maker water out, 3/4" FPT.
C. Hole for electrical connections, 7/8".
D. Electrical junction box.

Operating Requirements

ALL MODELS

Dimensions

W x D x H (in.) 48.25 x 24.25 x 26.8 

W x D x H (mm) 1,226 x 616 x 660

Water Cooled/Remote
A. Ice maker potable water in, 3/8" FPT.
B. Ice maker water out, 3/4" FPT.
C. Hole for electrical connections, 7/8".
D. Electrical junction box.
E. Condenser water in, 3/8" FPT (water only).
F. Condenser water out, 1/2" FPT (water only).
G.  Liquid line, 3/8" male quick connect coupling

for precharged line set (remote only).
H.  Discharge line, 1/2" male quick connect coupling

for precharged line set (remote only).
I.  Hole for remote electrical connections, 7/8" (remote only).

Specifications

MAXIMUM

60 Hz 50Hz

Ambient Temp. Range Air 50˚F (10˚C)
100˚F (38˚C) 110˚F (43˚C)

Water Temp. 40˚F (4.4˚C)

Water Pressure 20 PSIG (1.4 BAR) 80 PSIG (5.5 BAR)

MINIMUM

Model Number Cond. Unit

Ice Production
per 24hrs

Water Usage
gallons per 100 lbs of Ice 

90°F air/70°F water kWH Used 
per 100 lbs of  

ice @ 90°F air/ 
70°F water

Voltage 
Characteristics

Min.  
Circuit 

Ampacity

Max  
Breaker 

Size

Approx. 
BTUs 

per hour

70°F air/ 
50°F water  

lbs (kg)

90°F air/ 
70°F water 

lbs (kg) Potable Condenser

CIM1446A Air 1,600 (725) 1,174 (532) 14.4 N/A 4.6

208-230/60/1

19.2 30

22,000CIM1446R Remote* 1,650 (748) 1,300 (589) 15.0 N/A 4.4 19.9 30

CIM1446W Water 1,560 (708) 1,397 (633) 14.7 104 3.9 18.9 30

CIM1447A Air 1,550 (703) 1,174 (532) 14.4 N/A 4.7

208-230/60/3

13.7 20

21,000CIM1447R Remote* 1,560 (708) 1,290 (585) 15.0 N/A 4.3 13.6 20

CIM1447W Water 1,560 (708) 1,397 (633) 14.7 104 3.9 12.6 20

ELEVATION SERIES CUBE ICE MAKER
CIM1446/1447

* Daily ice production based on half cube configuration.
** Remote model CIM1446R and CIM1447R require the RCA-3061 remote condenser with optional grill guard kit. 

Dual Exhaust for Installation Flexibility

2.4"
(62 mm)

2.4"
(62 mm)

17"
(431 mm)

17"
(431 mm)

6.5"
(166 mm)

6.5"
(166 mm)

2.1"
(52 mm)

2.1"
(52 mm)

2.2"
(55 mm) (2x)

2.2"
(55 mm) (2x)4.8"

(123 mm)
4.8"

(123 mm)

3.1"
(78 mm)

3.1"
(78 mm)

9.4"
(239 mm)

9.4"
(239 mm)

5.5"
(141 mm)

5.5"
(141 mm)

Water

Air

2.4"
(62 mm)

2.4"
(62 mm)

17"
(431 mm)

17"
(431 mm)

6.5"
(166 mm)

6.5"
(166 mm)

2.1"
(52 mm)

2.1"
(52 mm)

2.2"
(55 mm) (2x)

2.2"
(55 mm) (2x)

Remote

2.4"
(62 mm)

2.4"
(62 mm)

17"
(431 mm)

17"
(431 mm)

6.5"
(166 mm)

6.5"
(166 mm)

2.1"
(52 mm)

2.1"
(52 mm)

2.2"
(55 mm) (2x)

2.2"
(55 mm) (2x)4.8"

(123 mm)
4.8"

(123 mm)

3.1"
(78 mm)

3.1"
(78 mm)

9.4"
(239 mm)

9.4"
(239 mm)

5.5"
(141 mm)

5.5"
(141 mm)

Water Cooled & Remote

Air Cooled

B.

A.

D.

C.

I.
C.

D.

B.

A.
E.
G.

H./F.

Number of Wires: 3 (including ground) 
Approx. Shipping Weight lbs (kg): CIM1446A 310 (141)  •  CIM1446R 280 (127)  •  CIM1446W 300 (136)  •  CIM1447A 310 (141) •  CIM1447R 280 (127)  •  CIM1447W 300 (136)

REFRIGERANT:  R404A

Ice‐O‐Ma c CIM1446FRS Item #556‐557
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RCA/RGA REMOTE CONDENSERS
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Ice. Pure and Simple

Required Accessories

Specifications

Model Number Description Shipping Weight  
lbs (kg)

RT-325-404 25 ft (7.6 m) Precharged Tubing Kit for R404A Models 13 (6)

RT-340-404 40 ft (12.0 m) Precharged Tubing Kit for R404A Models 18 (8)

RT-375-404 75 ft (22.9 m) Precharged Tubing Kit for R404A Models 36 (16)

GRILL10 Optional Grill Guard Kit for RCA-1001, RCA-1061, RGA0501-HM and RGA1061-HM 8 (3.6)

GRILL20 Optional Grill Guard Kit for RCA-2061 and RCA-3561 12 (5.4)

GRILL30 Optional Grill Guard Kit for RCA-3061 10 (4.5)

Model Number Description Voltage 
Characteristics Fan Watts Shipping Weight  

lbs (kg)
*Circuit
Breaker

RCA1001 Remote Condenser for model CIM0530R 115/60/1

93.2

97 (44)
15 amps

RCA1061 Remote Condenser for model CIM0636R

208-230/50-60/1
15 ampsRCA2061 Remote Condenser for models CIM0825R, CIM0826R, CIM0835R, CIM0836R, 

CIM1125R, CIM1126R, CIM1135R, CIM1136R, CIM1137R, , GEM2006R, MFI2306R 111 (50)

RCA3061 Remote Condenser for models CIM1446R, CIM1545R, CIM1845R, ICE1506R 119 (54)

RCA3561 Remote Condenser for models CIM2046R 115 (52) 15 amps

RGA0501-HM Remote Condenser for models GEM0650R, MFI0800R 115/60/1
97 (44) 15 amps

RGA1061-HM Remote Condenser for models GEM0956R, GEM1306R, MFI1506R, MFI1256R 208-230/50-60/1

Features
• Lightweight construction and an aluminum coil help reduce

weight by nearly 20% compared to previous models.

• Condenser fits through a standard 30" x 36" roof hatch for
ease of installation.

• Easy assembly and installation with innovative legs.

• More efficient motor reduces energy usage by 25% - 50%.

• Environmentally responsible — all remote condensers use
R404A, an approved non-ozone depleting refrigerant.

• Constructed from sturdy, corrosion-resistant galvanized steel.

• Reduces air conditioning requirements and cost.

• Fan is located outside, ensuring quiet operation for customers.

*Remote condenser shown with optional guard

* If on separate circuit from ice machine head. 

Ice‐O‐Ma c RCA‐3061 Item #556‐557
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RCA/RGA REMOTE CONDENSERS

NOTES:
Number of Wires: 3 (including ground)
Refrigerant Type: R404A 
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NOTES:

LEAK DETECTION REQUIRED PER E.S. - 1091.
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RCA-3061

LENGTH OF TUBE
INSULATION ENITER

SOFT COPPER TUBING

25.40
R1.00

.500 [13mm] O.D. x .032 [.81mm] WALL

RT-340 40’ [12m]
RT-325 25’ [7.6m]

RT-375 75’ [22.9m]

SOFT COPPER TUBING
.375 [10mm] O.D. x .032 [.81mm] WALL

19.05
R.750 46

1.8

52
2.1

77.7
3.1

TOP VIEW 

ALL MODELS

27" W x 30.85" D x 37.1" H

27" W x 30.85" D x 41.7" H

27" W x 30.85" D x 37" H

Operating Requirements

MAXIMUM
60 Hz / 50 Hz

Remote Condenser Temp. -20˚F (-29˚C) 120˚F (50˚C)

MINIMUM

Ice‐O‐Ma c RCA‐3061 Item #556‐557
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Features
• Application storage capacity from 680 lbs (308 kg)  
to 1660 lbs (753 kg).

• 31" deep for use where space is at a premium.

• Durable stainless-steel construction.

• First-in, first-out ice management for fresher ice.

• Corrosion-resistant poly bin liner.

• Heavy duty "stay-open" door for easy one  
hand access.

• Ice shield controls flow and reduces spills.

UPRIGHT STORAGE BINS
U

PRIG
H

T STO
RAG

E BIN
S

Ice. Pure and Simple

B1000-48

D3H1

H2

D1

W1

Model Maximum Bin  
Capacity lb (kg)

Cubic Volume  
cu ft (m)

Width - W1  
in (mm)

Depth - D1  
in (mm)

Height - H1  
in (mm)

Required Door Access 
in (mm)

Approximate Ship 
Weight lb (kg)

B700-30 680 (308) 21.7 (0.61) 30 (762) 31 (787) 60 (1524) 31 (787) 212 (96)

B1000-48 1000 (454) 31.9 (0.90) 48 (1219) 31 (787) 56 (1424) 32 (813) 268 (122)

B1300-48 1320 (599) 41.9 (1.19) 48 (1219) 31 (787) 65 (1651) 32 (813) 270 (123)

B1325-60 1325 (601) 42.0 (1.19) 60 (1524) 31 (787) 56 (1424) 32 (813) 320 (146)

B1600-60 1660 (753) 52.8 (1.50) 60 (1524) 31 (787) 65 (1651) 32 (813) 340 (154)

 

L1

CL

CL D1
D2

Maximum Bin Capacity see model table below

W1 Width see model table below

D1 Depth see model table below

D2 Depth with lower door assembly  
(easily removed for installation access) add 8.00" (20.32 cm) to D1

D3 Depth with door fully extended add 18.50" (47.0 cm) to D1

H1 Height (adjustable) see model table below

H2 Bin sill height 19.00" (48.3 cm)

Required door access see model table below

L1 Drain 
Ice compatibility 1" FPT, center of bin bottom

Shipping weight see model table below

NOTE: For indoor use only

UPRIGHT BIN SPECIFICATIONS

Ice‐O‐Ma c B1325‐60 Item #556‐557
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UPRIGHT STORAGE BINS

Bin Accessories

Ice-O-Matic Part 
Number

Description

1011517-22 Plastic ice shovel

1011517-23 Hanging bracket for ice shovel

1011517-24 46.5" Plastic paddle

1051517-29 Hanging bracket for ice paddle

9051127-01 82 Ounce ice scoop

Single Ice Machine Configurations
Ice-O-Matic offers a full line of bins for most applications. From low profile slope-front bins to high capacity space-saving uprights,  
we have a bin to meet any need. The following table will help you create the system you need in a safe and cost effective manner.

Bin 
Model No. Style

CIM Series  
Cube Ice Makers

ICE Series  
Cube Ice Makers

Pearl Ice® 
 Ice Makers

Flake Ice 
Machine

22"  
(565 mm) wide

30"  
(762 mm) wide

48"  
(1219 mm) wide

22"  
(565 mm) wide

30"  
(762 mm) wide

48"  
(1219 mm) wide

21"  
(533 mm) wide

30"  
(762 mm) wide

21"  
(533 mm) wide

30"  
(762 mm) wide

B25PP** Slope Front KBT19  N/A KBT19  N/A KBT19  KBT19 

B40PS Slope Front KBT19  N/A KBT19  N/A KBT19  KBT19 

B42PS Slope Front  N/A N/A  N/A N/A KBT24 N/A KBT24 N/A

B55PS Slope Front KBT19  N/A KBT19  N/A KBT19  KBT19 

B110PS Slope Front KBT23C BPF-1***  N/A BPF-1***  KBT23C BPF-1*** KBT23C BPF-1***

B700-30 Upright          

B1000-48 Upright          

B1300-48 Upright          

B1325-60 Upright          

B1600-60 Upright          

Side-by-Side Ice Machine Configurations
There are times when it is desirable to install (2) ice machines side-by-side on a bin. The reasons may range from gaining maximum output to creating redundancy.  

Ico-O-Matic offers on arra of kits and bins with custom order tops for just such applications.  The following table will help you create the system you 
need in a safe and cost effective manner.

* Must use remote or water cooled model only
** Rotocast finish
 Kit not required 
N/A - Ice Machine and Bin Configurator not applicable

Bin 
Model No. Style

CIM Series  
Cube Ice Makers

ICE Series  
Cube Ice Makers

Pearl Ice® 
 Ice Makers

Flake Ice 
Machine

TWO 22"  
(565 mm) wide

TWO 30"  
(762 mm) wide

TWO 22"  
(559 mm) wide

TWO 30"  
(762 mm) wide

TWO 21"  
(533 mm) wide

TWO 30"  
(762 mm) wide

TWO 21"  
(533 mm) wide

TWO 30"  
(762 mm) wide

B25PP** Slope Front N/A N/A N/A N/A N/A N/A N/A N/A

B40PS Slope Front N/A N/A N/A N/A N/A N/A N/A N/A

B42PS Slope Front N/A N/A N/A N/A N/A N/A N/A N/A

B55PS Slope Front N/A N/A N/A N/A N/A N/A N/A N/A

B110PS Slope Front KBT222 N/A N/A N/A KBT222 N/A KBT222 N/A

B700-30 Upright N/A N/A N/A N/A N/A N/A N/A N/A

B1000-48 Upright  N/A    N/A  N/A

B1300-48 Upright    N/A          N/A    N/A

B1325-60 Upright  KBTF230*  KBTF21506  KBTF230  KBTF230

B1600-60 Upright  KBTF230*  KBTF21506  KBTF230  KBTF230

** Rotocast finish
*** BPF-1 used with B110 bins only. If you have an older model B100 use the KBT5.
 Kit not required
N/A - Ice Machine and Bin Configurator not applicable

Ice‐O‐Ma c B1325‐60 Item #556‐557
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11/28/2022Submittal Sheet
ITEM# 556.2 ‐ WATER FILTRATION SYSTEM, FOR ICE MACHINES (1 EA REQ'D)
Ice‐O‐Matic IFQ2
Water Filter Manifold, dual filter designed for ice makers producing between 1050 & 1400 lbs. (476.3 to 635 Kg.) of ice
per day, 3.0 gpm maximum flow rate, IsoNet® scale inhibitor, .5 micron particle reduction (water filters must be
changed every 180 days (6 months), at a minimum)
ACCESSORIES

Mfr Qty Model Spec

Ice‐O‐Matic 1 1 yr parts & labor warranty (excluding cartridges),
standard

Ice‐O‐Ma c IFQ2 Item #556.2
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Snapshot
IFQ Series water treatment systems reduce  
sediment down to 1/2 micron and reduce  
chlorine, taste and odor at a flow rate of up  
to 3.0. The systems include IsoNet®, which  
delivers consistent protection against the  
precipitation and accumulation of scale  
and provides a protective barrier to help  
guard against corrosion.

Features and Benefits
• Reduces maintenance frequency and cost,  
and extends equipment life. 

• Improves equipment operating efficiency

• Incorporates IsoNet – patented scale- 
inhibiting technology. 

• Gradient-density depth filtration reduces  
dirt, rust and other debris as small as 1/2  
micron to ensure clean, clear ice and protect  
solenoids, valves and other fittings against  
wear and plugging.

• High-capacity activated carbon filtration  
reduces taste and odor and protects  
equipment against corrosive chlorine.

• 1/4 turn QT "Quick-Twist" cartridge makes  
changing the filter quick, easy and sanitary.

• Wall-mount bracket and full-flow inlet  
shut-off valve make installation simple. 

• Certifies to NSF Standard 42

WATER FILTERS
W

ATER FILTERS
Ice. Pure and Simple

All filter systems include:
Filter cartridge with FDA approved scale inhibitor, inlet shut-off valve, gauge and quick-connect fittings.
 IOMQ replacement cartridges for use with IFQ1 & IFQ2 manifold filter systems. IOMQ-XL replacement cartridge for use with IFQ1-XL manifold filter system.

Single Cartridge with a  
Quick Disconnect

10.4" H x 6" W x 4" D
(264 mm x 152 mm x 102 mm)

IFQ1-S SYSTEM

Single Cartridge with a  
Quick Disconnect

15" H x 6" W x 4" D
(381 mm x 152 mm x 102 mm)

IFQ1 SYSTEM

IFQ1-XL SYSTEM

Single Cartridge with a  
Quick Disconnect

21" H x 6" W x 4" D
(533 mm x 152 mm x 102 mm)

IFQ2 SYSTEM

Dual Cartridge with a  
Quick Disconnect

16" H x 10" W x 7.125" D
(406 mm x 254 mm x 181 mm

IFQ2-XL SYSTEM

Dual Cartridge with a  
Quick Disconnect

23.21" H x 13" W x 4.65" D
(590 mm x 330 mm x 118 mm

IF14C & IF18C 
SYSTEMS

Filter supplied with 1/4” or 3/8” 
(6 or 8 mm) compression

ICE MAKING CAPACITY:  Up to 600 lbs. (272 kg) 
Ideal for limited-space and undercounter applications

11.75" H x 2.75" W
(279 mm x 57 mm)

REPLACEMENT 
FILTER CARTRIDGES

IOMQ
IOMQ-S IOMQ-XL

Ice‐O‐Ma c IFQ2 Item #556.2
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Ice. Pure and Simple

W
ATER FILTERS

WATER FILTERS

Extended Warranty Program 
• Buy a new Ice-O-Matic Water Filter System with a new CIM Series™ Cube ice maker, replace the filter cartridge every 6 
months, and Ice-O-Matic will extend the limited cuber evaporator warranty to 7 years parts and labor  
(U.S. and Canada only).

• New ice maker and filter must be installed at the same time.

• Ice maker and water filter must be registered with Ice-O-Matic within 10 days of installation. Register ice maker and filter 
at Iceomatic.com/warranty. 

• Water filters must be changed every 180 days (6 months), at a minimum.  All changes must be registered with Ice-O-Matic 
and include the water filter’s model and serial numbers.  Register water filter changes at www.iceomatic.com. 

• Program is available with all Ice-O-Matic IFQI-S, IFQ1, IFQ1-XL, IFQ2, IFQ2-XL, IFI4C or IFI8C water filter systems.

• Replacement filter must be Ice-O-Matic models.

IFQ1-S IFQ1 IFQ1-XL IFQ2 IFQ2-XL IF14C 
IF18C

C
U

BE
 IC

E

ICEU070 X X

ICEU150 - ICEU220 - ICEU300 X X

CIM0320 - CIM0430 X

CIM0520 - CIM0630 X

CIM0826 - CIM1136 X

CIM1446 - CIM1545 X

CIM1845 - CIM2046 X

ICE1506 - MODULAR X

UCG060 - UCG130* X X

FL
A

K
E 

IC
E MFI0500 X X

MFI0800 - MFI1256 X

MFI1506 X

MFI2306 X

PE
A

RL
 IC

E

GEMU090 X X

GEM0450 – GEM0650 X

GEM0956 X

GEM1306 X

GEM2006 X

WATER FILTERS

Model Number Description Service Flow Rate  
Max. gpm (lpm)

Capacity  
Gal (L)

Operating 
Pressure Range  

Psi (bar)

Inlet Water
Temp Range 

°F (°C)

Micron  
Rating

Approx.  
Shipping Weight  

lbs (kg)

IFQ1-S Single Filter .75 (2.84) 6,000 (22,712)

10 - 125 (0.7 - 8.6) 35 - 100 (1.7 - 38) .5

2 (.91)

IFQ1 Single Filter 1.5 (5.68) 15,000 (56,775) 3 (1.3)

IFQ1-XL Single Filter 2.25 (8.5) 22,500 (85,162) 5 (2.3)

IFQ2 Dual Filter 3.0 (11.4) 30,000 (113,550) 7 (3.2)

IFQ2-XL Dual Filter 4.5 (17) 45,000 (170,344) 9 (4.1)

IFQ SERIES FILTER SYSTEM

Installation Tips
Feed-water connection to system  

should be COLD only.

Do not exceed system specifications  
for temperature and pressure.

Allow 3" clearance below system for  
cartridge removal and replacement.

Connect filtered water line to ice  
connections only. Do not use for  

condenser water.

No activation procedure or flushing 
is required for system to perform 

as specified.

Model Number Description Service Flow Rate  
Max. gpm (lpm)

Operating 
Pressure Range  

Psi (bar)

Inlet Water
Temp Range 

°F (°C)

Micron  
Rating

Approx.  
Shipping Weight  

lbs (kg)

IFI4C Single Inline Cartridge 1/4" 
(6.35mm) compression

1.0 (3.79) 10 - 100 (.07 - 6.9) 35 - 100 (2 - 38) 10 2 (1)
IFI8C Single Inline Cartridge 3/8" 

(9.53mm) compression

SINGLE INLINE FILTER CARTRIDGES

* Gourmet Ice

Ice‐O‐Ma c IFQ2 Item #556.2
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11/28/2022Submittal Sheet
ITEM# 558 ‐ HOSE REEL (1 EA REQ'D)
T&S Brass B‐7142‐U01‐WS7B‐C
50' Stainless Steel Open Hose Reel with Stainless Steel Recessed Cabinet with Bottom Inlets, Mixing Valve with
Cerama Cartridges, Control Valve, Vacuum Breaker and EasyInstall Stainless Steel Swing Bracket

T&S Brass B‐7142‐U01‐WS7B‐C Item #558
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 56"
1422mm

 

 25"
635mm

 

 Model Specified_____________________ Quantity______

Product Specifications:

Scale:

Model No.

Item No.

T&S BRASS AND BRONZE WORKS, INC.

02/14/22DMH

B-7142-U01-WS7B-C

 Customer/Wholesaler______________________________

 Contractor_______________________________________

2of

Steel Swing Bracket w/ Mounting Hardware & Hose Reel Connector Kit
Check Valves, Inlets for Bottom Supplies, 100 Deg EasyInstall Stainless 

Travelers Rest, SC  29690

Date: 1:16

2 Saddleback Cove / P.O. Box 1088

Valve, Quarter-Turn Ceramas w/ Check valves and Four Arm Handles, Dual 
Swivel, EasyInstall Recessed SS Hose Reel Cabinet w/ Mixing & Control 
Stainless Steel Hose Reel w/ 50' Hose, High Flow Spray Valve w/ 

1Sheet:

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

 Architect/Engineer_________________________________

Checked:Drawn: Approved:JRM GEF

         This Space for Architect/Engineer Approval

 Job Name__________________________Date_________

Product Compliance:

NSF 61 Exempt (Non-Potable)
ASSE 1056 (VB)
2019 DOE PRSV Non-Compliant

Cartridges w/ Check Valves

Wall Flange
Removeable

Connector
Flexible Water
3/8" NPT x 36"

Continuous Pressure

Integral Check Valve
Vacuum Breaker w/

3/8" NPT x 18" Riser
EasyInstall

Quick Disconnect
Stainless Steel

B-0963

4-Arm Handles &
Quarter-Turn Cerama

 8"
203mm

 

 34"
864mm

 2" [51mm] Flange,

32" H x 6" W x 4" D
Cabinet Rough-In Requirement:

Live Swivel
3/8" NPT
019652-40

Spray Valve

1/2" NPT Female Inlet

High Flow
EB-0107

Swivel Elbow w/

B-0109-01
6" Wall 
Bracket

Floor

 4"
102mm

 

B-7142-01
Hose Reel w/ 
Spray Valve

EasyInstall
Wall Mount

Swing Bracket
Mounting Holes90mm

 

142mm
 5 9/16" 

 3 9/16"

1/2"
13mm

T&S Brass B‐7142‐U01‐WS7B‐C Item #558
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Scale:

Model No.

Item No.

T&S BRASS AND BRONZE WORKS, INC.

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

B-7142-U01-WS7B-C

02/14/22

Travelers Rest, SC  29690

NTS

2 Saddleback Cove / P.O. Box 1088

DMH

Steel Swing Bracket w/ Mounting Hardware & Hose Reel Connector Kit

2019 DOE PRSV Non-Compliant

2of2Sheet:GEFJRM Approved:Drawn: Checked: Date:

ASSE 1056 (VB)
NSF 61 Exempt (Non-Potable)

Product Compliance:

Stainless Steel Hose Reel w/ 50' Hose, High Flow Spray Valve w/ 
Swivel, EasyInstall Recessed SS Hose Reel Cabinet w/ Mixing & Control 
Valve, Quarter-Turn Ceramas w/ Check valves and Four Arm Handles, Dual 
Check Valves, Inlets for Bottom Supplies, 100 Deg EasyInstall Stainless 

Product Specifications:

ITEM 
NO. SALES NO. DESCRIPTION

1 B-1460-RMB-CR EasyInstall Recessed Hose Reel 
Cabinet w/ Bottom Inlets & Ceramas

2 0RK-SK Hose Reel Connector Kit
3 020839-40 Narrow Slip Flange w/ Set Screw

4 012394-25NS Quarter-Turn Cerama Cartridge w/ 
Check Valve, RTC

5 001205-19NS White Button Index, Press-In

6 001193-19NS Red Button Index, Press-in

7 018506-19NS Blue Button Index, Press-in

8 000925-45 Lab Handle Screw
9 002521-45NS 4-Arm Handle (New Style)

10 000939-45 Escutcheon, Set Screw
11 EB-0107 High Flow Spray Valve, Blue

12 011454-45 Spray Valve Handle - Blue

13 019652-40 3/8" NPT Live Swivel

14 B-7142-01 50' SS Open Hose Reel w/ High Flow 
Spray Valve

15 019191-45K Hose Reel Mounting Kit

16 G019430-45 EasyInstall Hose Reel Stainless Steel 
Swing Bracket

3

15

1614

2

13

11

127

6

5

8 9 10

4

1

T&S Brass B‐7142‐U01‐WS7B‐C Item #558
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11/28/2022Submittal Sheet
ITEM# 559‐562 ‐ SHELVING UNIT, WITH METAL POST (2 EA REQ'D)
Fermod 4R52C71
(6611/R1) Fermostock® Starter Shelving Unit, 4‐tier, 71"H, 52"W x 22"D, 600 lbs. max weight per shelf, ‐40° to 140°F
(‐40° to 60°C) operating temperature range, adjustable composite feet, tool free assembly, removable polymer
inserts (dishwasher safe to 212°F), 20 micron deep anodized aluminum, NSF (Made in France)
ACCESSORIES

Mfr Qty Model Spec

Fermod 2 Lifetime warranty against rust & corrosion,
standard

Fermod 2 4R47C71‐E (6611/R1) Fermostock® Shelving Unit Expansion
Kit, 4‐tier, 71"H, 47"W x 22"D, 800 lbs. max weight
per shelf, includes (1) upright, ‐40° to 140°F (‐40°
to 60°C) operating temperature range, adjustable
composite feet, tool free assembly, removable
polymer inserts (dishwasher safe to 212°F), 20
micron deep anodized aluminum, NSF (Made in
France)

Fermod 2 Lifetime warranty against rust & corrosion,
standard

Fermod 4R52C71 Item #559‐562
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod 4R52C71 Item #559‐562
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 

  

 

 

Fermod 4R52C71 Item #559‐562
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 High rigidity and stability due to (patented) assembly with conical anodized aluminium clips. 

 Corner configuration available with full-depth connection and complete unobstructed access with 

the possibility of combining two different depths of shelving at the corners 

 Uprights delivered fully assembled from the factory 

 Tool-less quick and easy assembly with adjustable feet 

 Incremental height adjustment in 6 in. (150mm) increments without the use of any tools 

 Easy cleaning via the use of removable (and dish-washable) shelf inserts (machine washable up to 

100°C) 

 Maximum weight/level  : 800 lbs. per shelf over an evenly distributed load (600 lbs. per shelf for 

shelves longer than 47”) 

 Maximum weigh/unit: 2000 lbs. between two uprights, and 1300 lbs. between two uprights with 

angle configuration. 

 NSF Certified 

 Product is packaged in pre-perforated shrink-wrapped plastic, requiring only a finger to open! 

 Three depths (14”, 18”, and 22”), three heights (66”, 71”, and 83”) and ten lengths available 

 We have a unique capability to fully customize multiple rooms while communicating the layout 

specifications to the customer – thus creating MUCH less work on the part of the assembly team. 

 Fermod shelving will not corrode or rust! No more complaints from health inspectors! We offer a 

lifetime warranty against rust and corrosion! 

 

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

 

Item # _________________________ 

 

 

Job ___________________________ 

 
was the very first company in the world to 

create and produce the concept of aluminum 

shelving and is the number one brand of food-

grade shelving in Europe.  

The shelving is of extruded and anodized 

aluminum construction with polymer inserts. 

The uprights are pre-assembled at the factory 

and the side rails ship with the polymer inserts. 

Assembly is via machined aluminum conical 

clamps that snap into pre-drilled holes in the 

uprights. The product is very easy to clean, very 

light, simple to assemble (no tools required), 

and comes with a lifetime warranty against 

rust and corrosion. We offer starter and 

expansion units as well as very comprehensive 

room configurations with open corners for all 

your shelving needs which also include mobile 

shelving, dunnage, and keg racks. We also have 

a unique capability in the industry to fully 

customize multiple rooms while fully 

 communicating the layout specifications to the 

customer – thus creating MUCH less work on 

the part of the assembly team. 

 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod 4R47C71‐E Item #559‐562
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Material Specifications: 

 Shelving uprights and cross-rails: Extruded, anodized aluminum with a 20 micron anodization 

 Shelf Mats: Robust and resistant food-grade polymer 

 Connector clips: Machined aluminum 

 Temperature range: -40°C to 60°C (-40°F to 140°F) with intermittent exposure to 100°C 

(212°F) for cleaning. 

  

Fermod, Inc.   Toll-Free : 888-484-0367 

500 Lake Cook Rd.     Office :      847-231-0367 

Suite 350      Fax :          847-231-0366  

Deerfield, IL 60015 Website :   www.fermod.com 

   Email :       uscontact@fermod.com 

Printed in U.S.A.                        10/17 

 

Information and specifications are subject to 

change without notice.  

 

Copyright © 2017 Fermod, Inc. 

Fermod anodized aluminum construction shelving with 

removable and dishwasher safe polymer inserts. 800 lbs. 

maximum weight per shelf with operating temperatures 

between -40° F to 140° F (-40° C to 60° C). Completely 

tool-free assembly. 20 Micron-deep anodized aluminum 

construction with machined aluminum shelf clips. Polymer 

& stainless steel rustproof casters, NSF. Standard Lifetime 

Warranty against rust and corrosion. Made in France 

 

Part Number Logic for 

Starter and Expansion Units: 

 

4R47C71 
 

# of shelves 

Length of unit 

Depth of unit (A=14’’, 

B=18’’, C=22’’) 

Height of unit 

-E (after main part number) is 

an expansion unit 

-CE (after main part number) 

is a corner expansion unit 

  

 

 

Fermod 4R47C71‐E Item #559‐562
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11/28/2022Submittal Sheet
ITEM# 600 ‐ CHILL TANK (1 EA REQ'D)
CAPKOLD CKHPC‐100
CKHPC‐100. 100 GALLON CHILL TANK (ONE LEFT HAND ONE RIGHT HAND.) 100 GALLON PRODUCT CAPACITY. TYPE 304
STAINLESS STEEL CONSTRUCTION. 5HP AGITATION PUMP. SEE WRITTEN SPECIFICATIONS AND DRAWINGS FOR
MECHANICAL AND DIMENSIONIAL INFORMATION.

CAPKOLD CKHPC‐100 Item #600
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11/28/2022Submittal Sheet
ITEM# 600.1 ‐ CONDENSING UNIT (1 EA REQ'D)
CAPKOLD CONDENSING UNIT
REMOTE MOUNTED 15HP AIR COOLED CONDENSING UNIT FOR CKHPC‐100. SEE WRITTEN SPECIFICATIONS AND
DRAWINGS FOR MECHANICAL AND DIMENSIONIAL INFORMATION.

CAPKOLD CONDENSING UNIT Item #600.1
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11/28/2022Submittal Sheet
ITEM# 601 ‐ CHILL TANK (1 EA REQ'D)
CAPKOLD CKHPC‐100
CKHPC‐100. 100 GALLON CHILL TANK (ONE LEFT HAND ONE RIGHT HAND.) 100 GALLON PRODUCT CAPACITY. TYPE 304
STAINLESS STEEL CONSTRUCTION. 5HP AGITATION PUMP. SEE WRITTEN SPECIFICATIONS AND DRAWINGS FOR
MECHANICAL AND DIMENSIONIAL INFORMATION.

CAPKOLD CKHPC‐100 Item #601
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11/28/2022Submittal Sheet
ITEM# 601.1 ‐ CONDENSING UNIT (1 EA REQ'D)
CAPKOLD CONDENSING UNIT
REMOTE MOUNTED 15HP AIR COOLED CONDENSING UNIT FOR CKHPC‐100. SEE WRITTEN SPECIFICATIONS AND
DRAWINGS FOR MECHANICAL AND DIMENSIONIAL INFORMATION.

CAPKOLD CONDENSING UNIT Item #601.1
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11/28/2022Submittal Sheet
ITEM# 602 ‐ HEAT SEALER (1 EA REQ'D)
CAPKOLD CKBS20
CAPKOLD CKBS20 SEALER WITH CONVEYOR. LEFT TO RIGHT FEED DIRECTION. (2) HEATER BARS. (2) COOLER BARS.
VARIABLE SPEED. 110V 60HZ 10 AMPS.

CAPKOLD CKBS20 Item #602
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11/28/2022Submittal Sheet
ITEM# 603 ‐ CRATE DOLLY (1 EA REQ'D)
CAPKOLD CKDD
CKDD CRATE DOLLY ‐ SHIPPING DIMS 24.38L X 20.38W X 8T, SHIPPING WEIGHT 24 LBS EA., FOB VICKSBURG, MS, 39272

CAPKOLD CKDD Item #603
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11/28/2022Submittal Sheet
ITEM# 603.1 ‐ CHILL CRATE (20 EA REQ'D)
CAPKOLD CKCC1
CKCC1 CHILL CRATE ‐ SHIPPING DIMS ‐ 24L X 20W X 6.88T ‐ BEIGE, SHIPPING WEIGHT 4.5 LBS EA., FOB VICKSBURG, MS
39272

CAPKOLD CKCC1 Item #603.1
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11/28/2022Submittal Sheet
ITEM# 603.2 ‐ CHILL CRATE (20 EA REQ'D)
CAPKOLD CKCC1
CKCC1 CHILL CRATE ‐ SHIPPING DIMS ‐ 24L X 20W X 6.88T ‐ BEIGE, SHIPPING WEIGHT 4.5 LBS EA., FOB VICKSBURG, MS
39272

CAPKOLD CKCC1 Item #603.2
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11/28/2022Submittal Sheet
ITEM# 604 ‐ CRATE DOLLY (1 EA REQ'D)
CAPKOLD CKDD
CKDD CRATE DOLLY ‐ SHIPPING DIMS 24.38L X 20.38W X 8T, SHIPPING WEIGHT 24 LBS EA., FOB VICKSBURG, MS, 39272

CAPKOLD CKDD Item #604
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11/28/2022Submittal Sheet
ITEM# 604.1 ‐ CHILL CRATE (20 EA REQ'D)
CAPKOLD CKCC1
CKCC1 CHILL CRATE ‐ SHIPPING DIMS ‐ 24L X 20W X 6.88T ‐ BEIGE, SHIPPING WEIGHT 4.5 LBS EA., FOB VICKSBURG, MS
39272

CAPKOLD CKCC1 Item #604.1
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11/28/2022Submittal Sheet
ITEM# 604.2 ‐ CHILL CRATE (20 EA REQ'D)
CAPKOLD CKCC1
CKCC1 CHILL CRATE ‐ SHIPPING DIMS ‐ 24L X 20W X 6.88T ‐ BEIGE, SHIPPING WEIGHT 4.5 LBS EA., FOB VICKSBURG, MS
39272

CAPKOLD CKCC1 Item #604.2

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 425



11/28/2022Submittal Sheet
ITEM# 606 ‐ POWER WASH SINK (1 EA REQ'D)
Power Soak PPI4B‐84R‐208‐1
Power Prep Intro, 84"W x 30"D with 36"W x 24‐3/4"D (front to back) wash sink, 4‐bay with (3) flexible tank dividers,
(2) removal basket, (1) filter assembly, hemmed endsplash, squared channel rim, 9‐1/2"H backsplash, ball drain, NSF
certified for washing skin‐on produce, 208v/60/1‐ph
ACCESSORIES

Mfr Qty Model Spec

Power Soak 1 Three years parts and labor warranty, 1 year AWI
Wash Flow Guides ‐ domestic only, standard

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 208 60 1

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1/2" 1/2" 1 1‐1/2"

Power Soak PPI4B‐84R‐208‐1 Item #606
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PROJECT NAME:

LOCATION:

ITEM NO:

QTY:

MODEL NO:

AIA NO:

SIS NO:

CSI SECTION: 11400

Power Prep
45479 RevA 

Revised 04/17/18

AVAILABLE MODELS:
  PPI4B-84L-115-1
  PPI4B-84L-208-1
  PPI4B-84L-230-1

STANDARD SPECIFICATIONS:
•  Left to right (L) or right to left (R) configurations
•  Hemmed end splash
•  18” Solid drain board
•  30” Clean drain board
•  1-1/2” Ball drain valve
•  Patented wash flow design allows for washed 

produce to be automatically collected into the 
stainless steel unloading baskets

•  4-bay wash tanks include 2 unload basket
• Custom configurations available, including tabling, 

shelving, and accessories
• Low profile wash jets average every 3 inches along 

the back wall of wash tank above the wash tank 
intake – wash jets provide free flowing uniform wash 
action

• Wash tank to have ultra-high molecular weight 
polyethylene (UHMW) flexible tank dividers, 
(UHMW) wash tank bay flow guides,  high density 
polyethylene (HDPE) rib system integrally connected 
with stainless steel rods

• Stainless steel self – draining pump housing and 
impeller, all wetted parts of the pump assembly are 
stainless steel

• Wash Tanks supported by 1-5/8” stainless diameter 
legs with 1-1/4” stainless cross members and 
adjustable stainless steel bullet feet

• Type 304 stainless steel construction throughout 
tanks, drain boards, splashes and channel rims (14 
gauge)

• High quality 1/2” faucet assembly with pre-rinse 
spray

The Power Prep provides patented, free flowing wash action, reaching hard to reach areas on produce in a 
4-bay configuration. NSF approved for washing whole, uncut, unpeeled fruits and vegetables.

POWER PREP 
INTRO FREE FLOWING WASH ACTION, 4-BAY 
MODELS PPI4B-84L/R

• Rear-exit stainless ball valve drain for 100% 
drainage

• 3/4 HP heavy duty (TEFC) wash pump motors (high 
service factor) are provided with all stainless steel 
pump assemblies

• Modular design allows quick and easy access to: 
motor, pump and all major components

•  208/230V, 1-phase, 5.2/4.8 Amps or 115V, 
1-phase, 8.4 Amps

• Flow guides

CONTROLS:
PS-50: Pistol Grip ON/OFF mechanical Start/Stop 
switch

WARRANTY:
•  Three year parts and three year labor warranty from 

the date of shipping (USA only)
•  One year flow guide warranty

ORIGIN OF MANUFACTURE: 
Designed and manufactured in the United States.

OPTIONAL ACCESSORIES:
  Stainless steel backsplash 

extensions
  Unload baskets
  Strainer for unload basket
  Over and under shelves

  PPI4B-84R-115-1
  PPI4B-84R-208-1
  PPI4B-84R-230-1

Power Soak PPI4B‐84R‐208‐1 Item #606
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888-994-7636, unifiedbrands.net
© 2018 Unified Brands. All Rights Reserved.  Unified Brands is a wholly-owned subsidiary of Dover Corporation.

PPI4B-84L/R

Power Soak PPI4B‐84R‐208‐1 Item #606
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11/28/2022Submittal Sheet
ITEM# 607 ‐ CUSTOM WORK TABLE W/ SINKS (1 EA REQ'D)
CBICUS CUSTOM
CUSTOM WORK TABLE WITH DOUBLE SINK 

‐DIMENSIONS PER PLAN 
‐ALL TYPE 304 S/S W/ 14GA TOP 
‐TUBULAR BASE WITH CROSSBRACING 
‐ADJUSTABLE BULLET FEET 
‐10" BACKSPLASH WHERE MEETS WALL 
‐SINGLE DRAWER W/ LOCK 
‐DOUBLE SINKS 24 X 24 
‐PROVISION FOR DECK MOUNT FAUCET 
‐SINGLE HAND SINK 
‐10" BACKSPLASH 
‐Z‐BRACKETS 
‐UNDERSHELVES WHEREVER AVAILABLE 
‐LEVER WASTE DRAINS IN BOTH SINKS & BRACKETS, BY FABRICATOR
ACCESSORIES

Mfr Qty Model Spec

T&S Brass 1 B‐0221‐U12‐CR UltraRinse 8” deck mount mixing faucet with
polished chrome plated brass body, 12” swing
nozzle with stream regulator outlet, cerama
cartridges with spring checks, 1.5 GPM 10"
ULTRARINSE multiple tip spray arm, lever handles
and 1/2” NPT female inlets. Certified to ASME
A112.18.1/CSA B125.1, NSF 61‐Section 9 and NSF
372. Meets ADA ANSI/ICC A117.1 requirements.

CBI CUSTOM CUSTOM Item #607
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264mm
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 8"
203mm

 

 12 5/8"
321mm
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130mm

 

U12-KIT
10" ULTRARINSE 1.5 GPM
Multiple Tip Spray Arm

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

Mounting Surface

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

Indexes

Quarter-Turn
Cerama Cartridges w/
Check Valves
& Lever Handles 
w/ Color Coded 

Swivel Joint

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

[197mm to 210mm]

 Contractor_______________________________________

 
__________________________Date_________

Product Specifications:

Scale:

Model No.

of

Travelers Rest, SC  29690

8" Deck Mount Mixing Faucet, Quarter-Turn Cerama Cartridges w/ Check 

Approved:

B-0221-U12-CR
T&S BRASS AND BRONZE WORKS, INC.

 Model Specified_____________________ Quantity______

Valves, Lever Handles, 12" Swing Nozzle w/ Stream Regulator Outlet, 1.5 

Item No.

 Customer/Wholesaler______________________________

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

2Drawn: 1Sheet:10/08/21

 

2 Saddleback Cove / P.O. Box 1088

 Architect/Engineer_________________________________

Checked: JRMJBB JHB Date:

GPM 10" ULTRARINSE Multilple Tip Spray Arm & 1/2" NPT Female Inlets

1:5

         This Space for Architect/Engineer Approval

 Job Name

Product Compliance:

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

T&S Brass B‐0221‐U12‐CR Item #607
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10/08/21 Scale:

Model No.

Item No.

T&S BRASS AND BRONZE WORKS, INC.

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

B-0221-U12-CR

JRM

NSF 372 (Low Lead Content)

Travelers Rest, SC  29690

  

GPM 10" ULTRARINSE Multilple Tip Spray Arm & 1/2" NPT Female Inlets
NSF 61 - Section 9

Date: NTS

ANSI A117.1 (ADA)

2of2Sheet:JHBJBB Approved:Drawn: Checked:

2 Saddleback Cove / P.O. Box 1088

Product Compliance:

ASME A112.18.1 / CSA B125.18" Deck Mount Mixing Faucet, Quarter-Turn Cerama Cartridges w/ Check 
Valves, Lever Handles, 12" Swing Nozzle w/ Stream Regulator Outlet, 1.5 

Product Specifications:

19
20
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17

3
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21

ITEM 
NO. SALES NO. DESCRIPTION

1 B-PT Stream Regulator Outlet

2 062X 12" Swing Nozzle 

3 009538-45 Swivel Washer

4 011429-45 Swivel Sleeves (2)
5 001074-45 O-Ring

6 014200-45 Star Washer, Anti-Rotation

7 018506-19NS Blue Button Index, Press-in

8 000925-45 Lab Handle Screw

9 012395-25NS Quarter-Turn Cerama Cartridge 
w/ Check Valve, LTC

10 012447-25NS
Quarter-Turn Cerama Cartridge 
w/ Check Valve, Handle, Blue 
Index & Screw, LTC

11 001019-45 Coupling Nut Washer 

12 00AA 1/2" NPT Female Eccentric 
Flange

13 012446-25NS
Quarter-Turn Cerama Cartridge 
w/ Check Valve, Handle, Red 
Index & Screw, RTC

14 012394-25NS Quarter-Turn Cerama Cartridge 
w/ Check Valve, RTC

15 001638-45NS Lever Handle (New Style)

16 001193-19NS Red Button Index, Press-in

17 U12-KIT 10" ULTRARINSE 1.5 GPM
Sprayer Arm

18  020641-45 ULTRARINSE Diverter 
Cartridge 

19 020645-45 Diverter Cartridge Nut

20 020642-45 ULTRARINSE Diverter Handle

21  020669-45 M4 Screw, 17mm Long

22 020667-25 0.5 GPM Spray Tip

T&S Brass B‐0221‐U12‐CR Item #607
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11/28/2022Submittal Sheet
ITEM# 607.1‐607.2 ‐ SHELVING, WALL MOUNTED (2 EA REQ'D)
Advance Tabco WS‐12‐60‐16
Shelf, wall‐mounted, 60"W x 12"D, 1‐5/8" bullnose front edge, 1‐1/2"H rear up‐turn, 16/304 satin finish stainless
steel, NSF

Advance Tabco WS‐12‐60‐16 Item #607.1‐607.2
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

STAINLESS STEEL

WALL SHELVES

REF-L

FEATURES:
Brackets can be positioned to accommodate wall studs.

Furnished with a 1-5/8” Bullnose edge with a  
1-1/2” turn-up edge at rear. Ends are turned down square. 

CONSTRUCTION:
Secured to wall by means of bolts through support brackets.

Units 7 ft. and larger are furnished with 3 brackets.

MATERIAL:
16 Gauge Series - 304 stainless steel polished to a satin finish.

18 Gauge Series - 430 stainless steel polished to a satin finish.

Item #:                     Qty #:

Model #:

Project #:

10” Wide 12” Wide 15” Wide 18” Wide

L 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt. 16 Ga. 18 Ga.
Approx.

Wt.
Approx.
Cu. Ft.

24” WS-10-24-16 WS-10-24 8 lbs. WS-12-24-16 WS-12-24 9 lbs. WS-15-24-16 WS-15-24 11 lbs. WS-18-24-16 WS-18-24 14 lbs. 3

30” - - - WS-12-30-16 WS-12-30 12 lbs. - - - - - - 4

36” WS-10-36-16 WS-10-36 10 lbs. WS-12-36-16 WS-12-36 12 lbs. WS-15-36-16 WS-15-36 15 lbs. WS-18-36-16 WS-18-36 21 lbs. 4

42” - - - WS-12-42-16 WS-12-42 14 lbs. - - - - - - 5

48” WS-10-48-16 WS-10-48 12 lbs. WS-12-48-16 WS-12-48 14 lbs. WS-15-48-16 WS-15-48 18 lbs. WS-18-48-16 WS-18-48 24 lbs. 5

60” WS-10-60-16 WS-10-60 15 lbs. WS-12-60-16 WS-12-60 17 lbs. WS-15-60-16 WS-15-60 23 lbs. WS-18-60-16 WS-18-60 28 lbs. 6

72” WS-10-72-16 WS-10-72 17 lbs. WS-12-72-16 WS-12-72 21 lbs. WS-15-72-16 WS-15-72 28 lbs. WS-18-72-16 WS-18-72 32 lbs. 7

84” WS-10-84-16 WS-10-84 20 lbs. WS-12-84-16 WS-12-84 25 lbs. WS-15-84-16 WS-15-84 32 lbs. WS-18-84-16 WS-18-84 36 lbs. 8

96” WS-10-96-16 WS-10-96 23 lbs. WS-12-96-16 WS-12-96 28 lbs. WS-15-96-16 WS-15-96 36 lbs. WS-18-96-16 WS-18-96 42 lbs. 10

108” WS-10-108-16 WS-10-108 28 lbs. WS-12-108-16 WS-12-108 32 lbs. WS-15-108-16 WS-15-108 40 lbs. WS-18-108-16 WS-18-108 48 lbs. 11

120” WS-10-120-16 WS-10-120 32 lbs. WS-12-120-16 WS-12-120 36 lbs. WS-15-120-16 WS-15-120 44 lbs. WS-18-120-16 WS-18-120 54 lbs. 12

132” WS-10-132-16 WS-10-132 36 lbs. WS-12-132-16 WS-12-132 42 lbs. WS-15-132-16 WS-15-132 49 lbs. WS-18-132-16 WS-18-132 60 lbs. 13

144” WS-10-144-16 WS-10-144  40 lbs. WS-12-144-16 WS-12-144  48 lbs. WS-15-144-16 WS-15-144  55 lbs. WS-18-144-16 WS-18-144  66 lbs. 14

Advance Tabco WS‐12‐60‐16 Item #607.1‐607.2
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TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

PRT-1 ........................................................................... Printer Shelf

TA-22A ........................................................................... Square Edge Shelf

TA-26 ........................................................................... Welded Shelf Brackets

TA-49 ........................................................................... Wall Shelf 2” Offset

TA-71 ........................................................................... Heat Lamp Provision

TA-77 ........................................................................... Check Minder

TA-77A ........................................................................... Concealer for Heat Lamp (Requires TA-77)

TA-99A ........................................................................... 14 Ga. S/S 304 Upgrade for Overshelves

TA-100A ........................................................................... Bullnose Edge On All 4 Sides of Shelf

TA-102 ........................................................................... 6” Cantilever Shelf Offset

Wall Shelf Options

10”
12”
15”
18”

 Width A

8 1/2”
10 1/2”
13 1/2”
16 1/2”

TA-49 

Wall Shelf 

Offset

Length
Width

2"
11/2

"

A

3" 2"

2"

WALL

DETAILS and SPECIFICATIONS

325 Wireless Boulevard, Hauppauge, NY 11788

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, JANUARY 2022REF-L

PRT-1

Load Capacity = 20 lbs. per sq. ft.
(Evenly Distributed Weight)

Advance Tabco WS‐12‐60‐16 Item #607.1‐607.2
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11/28/2022Submittal Sheet
ITEM# 608‐608.1 ‐ FOOD PROCESSOR, FLOOR MODEL (1 EA REQ'D)
Robot Coupe CL60E2FEEDHEADS
E‐Series Commercial Food Processor, includes: vegetable prep attachment with automatic feedhead & pusher
feedhead, (1) 3mm slicing disc (28064), (1) 3mm grating disc (28058), 2‐disc rack, stainless steel stand, two speeds
(425 & 850 RPM), 3 HP, 208‐240v/60/3‐ph, 6.5 amps, NEMA L15‐20P, cETLus, ETL‐Sanitation
ACCESSORIES

Mfr Qty Model Spec

Robot Coupe 1 1 year parts & labor warranty

Robot Coupe 1 28208 Mashed Potato Kit, 3mm dia. (1/8"), for CL52 &
CL60

Robot Coupe 1 LP16DISCW LP16 Disc Package, (16) disc package includes: (3)
slicing discs (3/64", 5/64", 5/32"), (2) grating discs
(1/16", 1/8"), (1) French fry kit (3/8" x 3/8"), (3)
dicing kits (3/16", 3/8", 25/32"), (3) julienne discs
(5/64" x 3/8", 1/10", 5/32"), dice cleaning kit & disc
holder

Robot Coupe 1 49132 Workstation Storage Cart, includes (1) GN 1/1
container, accommodates up to (16) discs, (8)
dicing or French fry kits, (3) feed‐heads, stainless
steel

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 208‐240 60 3 Cord &
Plug

L15‐20P 6.5 3

Robot Coupe CL60E2FEEDHEADS Item #608‐608.1
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CL60 2 Feed Heads
CL

60
 2

 F
ee

d 
H

ea
ds

VEGETABLE PREPARATION MACHINE

TECHNICAL DATA
Output power 3HP

Electrical data Three phase - 6.5 Amp

Speeds 425 and 850 rpm

Dimensions (H×L×W) 18” x 30” x 53”

Rate of recyclability 95%

Net weight 187 lbs

Nema # L15 - 20P

Reference CL 60 2 Feed Heads Series E 
208-220V/60/3

C

MOTOR BASE
• Industrial induction motor for intensive use.
• Power - 3HP
• Stainless steel motor base and shaft.
•  Magnetic safety system with motor brake and lever-activated 

auto restart.
• 2 Speeds 425 and 850 rpm

VEGETABLE PREPARATION FUNCTION
•  Vegetable Preparation Machine equipped with 2 Feed Heads 

to process very large quantities:
 -  all stainless steel Automatic Feed Head with feeding tray 

combines large input of products, large output and quality 
cuts. Ideal for slicing delicate products like mushrooms, to-
matoes, grated carrots, diced potatoes or preparing French 
fries.

 -  Pusher Feed Head with 1 XL full moon hopper to accommo-
date a whole cabbage or up to 15 tomatoes, and inte-
grated cylindrical hopper which ensures a uniform cut for 
long and delicate produce. Handle is height adjustable to 
3 positions for optimum operator comfort. Lever-activated 
auto restart.

•  Optimum size and height. CL60 is equipped with 2 wheels 
and a handle, guaranteeing very easy movement.

•  Removable hopper. Tilting of the feed heads in line with the 
motor base for space-saving.

• Reversible discharge plate for processing delicate produce.
• Lateral ejection facility for greater user comfort.
• Large choice of 52 discs available. 
• Included : 28064 (3mm) 1/8” slicing disc and 28058 (3mm) 
1/8” grating disc and 2 disc racks.
•  Stainless steel blades on slicing discs, blades on Julienne 

discs and grating discs are removable.

MASHED POTATO FUNCTION 
•  option : Mashed Potato Kit

CL 60 2 Feed Heads is ideal for slicing, ripple cutting, grating, 
dicing, shredding and making french fries from all types of fruit 
and vegetables, as well as grating cheese, in very large quantities.

CL60 2 Feed Heads – Three-phase. Power - 3HP. 2 speeds 425 
and 850 rpm. Magnetic safety system and motor brake. This metal 
Vegetable Preparation Machine has a lateral ejection facility and 
is equipped with 2 Feed Heads: 1 Automatic Feed Head with 
feeding tray and 1 Pusher Feed Head with XL full moon hopper, 
diameter: diameter 7”; loading volume - 4.2 quarts, and integrated 
cylindrical hopper diameter 3”. Stainless steel motor base and 
chute. This model is equipped with with 2 wheels and a handle 
for easy movement. Suitable for up to 3000 covers per service. 
Included : 28064 (3mm) 1/8” slicing disc and 28058 (3mm) 1/8” 
grating disc and 2 disc racks. Large choice of 52 discs available.
Select your options at the back page, F  part.

PRODUCT FEATURES / BENEFITS

SALES FEATURES

TECHNICAL FEATURES

A

B

E

52
DIS CS

9 Dicing
4 French  
Fry Kits

Number of meals  
per service 300 to 3000

Theoretical output  
per hour* 3970 lbs

D

STANDARDS
ETL electrical and sanitation Listed/ cETL (Canada)

www.robotcoupeusa.com
Robot Coupe USA, Inc.

264 South Perkins - Ridgeland, MS 39157
PH:  601-898-8411 - Toll free:  800-824-1646 - Fax:  601-898-9134

info@robotcoupeusa.com

Specification sheet Update : November 2014

* Results may differ depending on the type of the hopper used, the choice of the cut and the setup of the workstation.

Robot Coupe CL60E2FEEDHEADS Item #608‐608.1
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VEGETABLE PREPARATION MACHINE
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OPTIONAL DISCS

SLICING
0.6 mm 28166
0.8 mm 28069
1 mm (1/32”) 28062
2 mm (5/64”) 28063
3 mm (1/8”) 28064
4 mm (5/32”) 28004
5 mm (3/16”) 28065
6 mm (1/4”) 28196
8 mm (5/16”) 28066
10 mm (3/8”) 28067
14 mm (9/16”) 28068
20 mm (25/32”) 28132
25 mm (1”) 28133
cooked potatoes 4 mm (5/32”) 27244
cooked potatoes 6 mm (1/4”) 27245

RIPPLE CUTTING
2 mm (5/64”) 27068
3 mm (1/8”) 27069
5 mm (3/16”) 27070

ELECTRICAL DATAG

208-240V/60/3 - delivered with cord and plug.

•  4 tubes Feed Head: Special long vegetables ref 28162 
•  Straight and bias cut hole hopper:  ref 28157.  

for long vegetables and bias cuts
•  Ergo-Mobile stand : no pans provided. Can accomodate 

three full-size gastronorm pans  ref 49066
•  Dice Cleaning Kit: cleaning tool for dicing grids  ref 39881
• Mashed Potato Attachment 3 mm :  ref 28188
• Wall-mounted disc holder for 8 large discs:  ref 107 812

OPTIONAL ACCESSORIESF

SUGGESTED PACKS OF DISCS
3 disc  
package

5mm (3/16’’) coarse grating, 6mm (1/4’’x 1/4’’) 
julienne and 5mm (3/16’’) slicing discs.

5 disc  
package

5mm (3/16’’) coarse grating; 6mm (1/4’’x1/4’’) 
julienne; 5mm (3/16’’), 10mm (3/8’’) slicing discs; 
10x10mm (3/8’’ x 3/8’’) dicing grid

16 disc  
package

Slicers - 0.8mm (1/32’’), 2mm (5/64’’) & 5mm 
(3/16’’. 2 graters - 2mm (5/64’’) & 5mm (3/16’’); 
3 dicing - 5x5x5mm (3/16’’), 10x10x10mm (3/8’’) 
& 14x14x5mm (9/16’’x9/16’’x3/16’’). 2 Julienne 
sticks - 2.5 x 2.5mm (1/10’’x1/10’’) & 2 x 10mm 
(5/64’’x3/8’’). Dice Cleaning Kit and 2 disc holders.

JULIENNE
1x8 mm tagliatelle (1/32”x5/16”) 28172
1x26 onion/cabbage (1/32”x1 1/4”) 28153
2×2 mm (5/64” x 5/64”) 28051
2×4 mm (5/64” × 5/32”) 27072
2×6 mm (5/64” × 1/4”) 27066
2×8 mm (5/64” × 5/16”) 27067
2x10 tagliatelle (5/64”x3/8”) 28173
2.5×2.5 mm (1/10” × 1/10”) 28195
3×3 mm (1/8” × 1/8”) 28101
4×4 mm (5/32” × 5/32”) 28052
6×6 mm (1/4” × 1/4”) 28053
8×8 mm (5/16” × 5/16”) 28054

DICING EQUIPMENT
5×5 mm (3/16”) 28110
8×8 mm (5/16”) 28111
10×10 mm (3/8”) 28112
12x12 mm (15/32”) 28197
14x14x5 mm Mozzarella 
(9/16''x9/16''x3/16'') 28181

14x14x10mm (9/16''x9/16''x3/8'') 28179
14×14 mm (9/16”) 28113
20×20 mm (25/32”) 28114
25×25 mm (1”) 28115
2” Lettuce Cut 28180

GRATERS
1.5 mm (1/16”) 28056
2 mm (5/64”) 28057
3 mm (1/8”) 28058
4 mm (5/32”) 28136
5 mm (3/16”) 28163
7 mm (9/32”) 28164
9 mm (11/32”) 28165
Röstis potatoes 27164
Raw potatoes 27219
Fine Pulping disc 28055
Hard Cheese grate 28061

FRENCH FRY EQUIPMENT
8x8 mm (5/16” x 5/16”) 28134
8x16 mm (5/16””x 5/8”) 28159
10x10 mm (3/8”x 3/8”) 28135
10x16 mm (3/8” x 5/8”) 28158

Robot Coupe CL60E2FEEDHEADS Item #608‐608.1
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Scan this QR-Code to see 
the vegetable preparation 
machine in action.

VEGETABLE PREPARATION WORKSTATIONS

CL 60 Pusher CL 60 2 Feed-Heads
Induction motor
Power 3 HP 3 HP

Voltage 3 phase 208-240 V 3 phase 208-240 V

Speed 425 & 850 rpm 425 & 850 rpm

Feed-heads Full-moon pusher feed head 
Ø 2 9/32" and Ø 1 17/32" cylindrical hoppers,
Exactitube pusher - Included

Stainless steel automatic feed head 
Full-moon pusher feed head 
Ø 2 9/32" and Ø 1 17/32" cylindrical hoppers,
Exactitube pusher - Included

Lid and bowl Stainless steel Stainless steel

Motor base Stainless steel Stainless steel

Mobile stand 1 adjustable foot for all fl oor types to level
2 wheels 
1 stainless steel container for cutting attachments

1 adjustable foot for all fl oor types to level
2 wheels 
1 stainless steel container for cutting attachments

Discs Included: Slicing disc 3 mm (1/8"), 
grating disc 3 mm (1/8")

Included: Slicing disc 3 mm (1/8"), 
grating disc 3 mm (1/8")

Choose
your model:

CL 60 Pusher $ CL 60 2 Feed-Heads $
CL60E - 208-240V/60/3 CL60E2FEEDHEADS - 208-240V/60/3

2 discs 2 discs
CL 60 Pusher NO DISC $ CL 60 2 Feed-Heads NO DISC $

CL60E NODISC - 208-240V/60/3 CL60E2FEEDHEADS NODISC - 208-240V/60/3

Area : 35 in2 Area : 35 in2

Select your 
pack of discs:

Ref. $
3 Disc Package LP3Disc

5 Disc Package LP5Disc

MultiCut pack of 16 discs (see page 51) LP16Disc

Slicers

Slicers

Grater

Grater

Julienne

Julienne Dicing Kit

5 mm (3/16")

5 mm (3/16")

5 mm (3/16")

5 mm (3/16")

6 mm (1/4")

6 mm (1/4") 10x10 mm (3/8” × 3/8”)

Complete disc collection page 42 Packs of discs available page 50

76 2021 Edition  BACK TO SUMMARY

Robot Coupe CL60E2FEEDHEADS Item #608‐608.1
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11/28/2022Submittal Sheet
ITEM# 609 ‐ POTATO PEELER (1 EA REQ'D)
Blakeslee XC‐60T
Potato/Vegetable Peeler, floor‐type, 50 to 60 lbs. capacity, discharge chute, adjustable 0 to 5 minute timer, triple v‐
belt drive, cast aluminum abrasive disc, deluxe stainless steel peel trap strainer basket, hinged door, stainless steel
construction, 1 HP
ACCESSORIES

Mfr Qty Model Spec

Blakeslee 1 1 year, from date of installation, not to exceed 18
months from shipment date (this includes labor
& parts expenses), standard

Blakeslee 1 115‐230v/60/1‐ph, standard

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 1
2 115‐230 60 1

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1/2" 1 2"

Blakeslee XC‐60T Item #609
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Due to periodic changes in designs, methods, procedures, policies and regulations, the specifications contained in this sheet are subject to change without notice.  
While we exercise good faith efforts to provide information that is accurate, we are not responsible for errors or omissions in information provided or conclusions reached as a result of using the 

specifications.  By using the information provided, the user assumes all risks in connection with such use. 

11/6/2019

The Legacy Companies 

3355 Enterprise Avenue, Suite 160, Fort Lauderdale, FL 33331

Sales: (954) 202-7419 • Sales@TheLegacyCompanies.com

Project Name: 
Location: 
Item #: Qty: 
Model: 

POTATO & VEGETABLE PEELER- FLOOR TYPE

XC-60 / XC-60-T

There’s no substitute for quality ---- in food or in finer machinery. 

50-60lb capacity removes the thin outer skin of vegetables and saves all of the food 

value and flavor. Blakeslee’s potato and vegetable peelers give you more for your 

dollar. They’re built solid. Each component is perfectly honed and engineered to last for 

years. Blakeslee has built into our peelers extra protection for parts, greater safety for 

the operator, and superior construction for a unit that’s built to last.   This model 

includes a Stainless Steel Peel Trap.  * The T in the model number indicates a TIMER 

is included with this model. 

FEATURES

• Easy to clean

• Adjustable 5-minute timer

• Cast aluminum discharge chute

• Triple V-belt

• Motor and Drive unit sealed off against moisture to assure trouble free performance

• Stainless steel strainer basket

BLAKESLEE USA • 370 Mills Road, Waynesboro, GA 30830 • Phone: 630.532.5021 • www.BlakesleeInc.com 

SWITCH & TIMER

• Toggle switch on 3-phase models

• Timer range from 0 to 5 mins

DRIVE

• Triple V-Belt drive provides speed reduction between motor and abrasive 

peeling disc for efficient peeling action

• Standard size V-belt for easy replacement

• Adjustment and replacing of belt without dismantling machine

• Stainless steel drive shaft

• Design and construction machine and seal system insures water-tight drive 

area

ABRASIVE DISC

• Rustproof cast aluminum abrasive peeling disc are included

• Abrasive carborundum is permanently cast into disc

• Light in weight for easy removal 

PEEL TRAP

• Stainless steel peel trap strainer basket 

CAPACITY

• 50lbs(23kg) - 60lbs(27kg) in 1-3mins

• Serves 180-200 people per cycle when potatoes are mashed in Blakeslee food 

mixer

CONSTRUCTION & FINISH

• Stainless steel unit

• Easy to clean aluminum hinged door 

• Light weight molded polystyrene removable cover

• Adjustable peeling chamber for ease of use 

DISCHARGE CHUTE

• Rust-proof and easy-to-clean aluminum 

• Hinged door, no gasket, for fingertips is all that is required to open and close door

• Trough is in the discharge chute to catch seepage returning it to the machine

• Trough and door without a gasket eliminates problems of a gasket wearing out and 

water seeping past the door

• Self-closing door when released from open position

• Discharge chute is 37”(940mm) to 39.5”(1050mm) from floor based on adjustment 

of feet

MOTORS

• 1 HP

• 115-230v/60/1 or 208-220v/60/3

• Greased packed, ball bearing ventilated motor

• Cord and plug included

Blakeslee XC‐60T Item #609
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Specifications subject to change without noticeBLAKESLEE USA • 370 Mills Road, Waynesboro, GA 30830 • Phone: 630.532.5021 • www.BlakesleeInc.com 

APPROXIMATE SHIPPING SPECIFICATIONS

MODEL Domestic Crated Export Boxed Export Cubed Weight            Dimensions

XC-60 205lbs / 93kg 256lbs / 116kg 11.3ft / 0.32m3 136lbs / 61kg     32”(813mm) x 29”(736mm) x 62” (1575mm)

NO. CONNECTION FITTING FUNCTION

1 Cold Water
½” (13mm)

I.P.S

Peel Flushing Spray

2 Waste-Sewer
2” (50mm)

N.P.T.
Cylinder Drain

3 Electrical
1 HP

Motor

3- wire 3” (75mm)

Electrical Box

POTATO & VEGETABLE PEELER- FLOOR TYPE

XC-60 / XC-60-T

General Notes

Model XC-60T- Furnished with 0-5 minute adjustable timer and a “hold” for continuous operation. (Single phase only)

Model XC-60- Furnished with “on and off” switch in lieu of timer (Single or 3 phase).     

Blakeslee XC‐60T Item #609
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11/28/2022Submittal Sheet
ITEM# 610 ‐ SALAD / VEGETABLE DRYER, ELECTRIC (1 EA REQ'D)
Electrolux Professional 600095
Greens Machine Vegetable Dryer, floor model, 20 gallon capacity, approximately 16 heads of chopped lettuce,
adjustable on/off timer, stainless steel outer shell, stainless steel drum, includes basket (653788), casters, 1/2 HP,
115v/60/1‐ph, 0.37kW, 2.7 amps, NEMA 5‐15P, cETLus, ETL‐Sanitation
ACCESSORIES

Mfr Qty Model Spec

Electrolux Professional 1 One year labor, 2 year parts warranty

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115 60 1 Cord &
Plug

5‐15P 2.7 .37 1/2

Electrolux Professional 600095 Item #610
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Spin Dryers
VP2 "Greens Machine" Vegetable Dryer,
20Gal (75Lt) with basket, stainless steel

drum

ITEM #

MODEL #

NAME #

SIS #

AIA #

Short Form Specification

Item No.

APPROVAL:

Electrolux Professional, Inc.
www.electroluxusa.com/professional

10200 David Taylor Drive, Charlotte, NC 28262 • Telephone Number: 866-449-4200 • Fax Number: 704-547-7401

Spin D
ryers

V
P2 "G

reens M
achine" V

egetable D
ryer, 20G

al (75Lt) w
ith basket,

stainless steel drum

Spin Dryers

VP2 "Greens Machine" Vegetable Dryer,
20Gal (75Lt) with basket, stainless steel drum
600095 (VP2) VP2 "Greens Machine"

Vegetable Dryer, 20Gal
(75Lt) with basket, stainless
steel drum

VP2 "Greens Machine" Vegetable Dryer, 20Gal (75Lt) with
basket, stainless steel drum, floor model, capacity
approximately 16 heads of lettuce, adjustable built-in 5 minute
timer, ON & OFF buttons at ergonomic height, built-in water
collection reservoir, stainless steel outer drum (body), 3 casters
with brakes.

SPECS: 370 watts (1/2HP) motor, 115v/60/1, 2.7 amps, NEMA
5-15P, 8ft cord

Main Features
• Dries up to 16 heads of lettuce in under 5 minutes. Other

green leaves and cut vegetables can be dried as well.
• Delivered with plastic basket, equipped with handle

grips for easy loading/unloading.
• Built-in 5 minute timer protected by hinged cover.
• ON/OFF water proof buttons at ergonomic height.
• Electrical braking system to stop basket rotation in a few

seconds at the end of the cycle or when lid is opened.
• Ergonomically fits under working kitchen counters for

storage after use.
• Built in reservoir, water can be easily collected. No need

for floor drain (optional).
• Easy lock casters.
• ETL electrical and sanitation listed.
• 2 year parts warranty, 1 year labor.

Construction
• Stainless steel external drum (body).
• Removable plastic inner basket, 20Gal (75Lt) capacity.
• Hinged plastic lid with built-in safety device.
• Mounted on casters with brakes.
• Water reservoir (built-in) equipped with level indicator.
• Basket rotates at approximately 400 RPM.

Included Accessories
• 1 of Inner Basket with holes PNC 653788
Optional Accessories
• Inner Basket with holes PNC 653788

❑

Electrolux Professional 600095 Item #610
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Spin Dryers
VP2 "Greens Machine" Vegetable Dryer,

20Gal (75Lt) with basket, stainless steel drum

Spin Dryers
VP2 "Greens Machine" Vegetable Dryer, 20Gal (75Lt) with basket,

stainless steel drum
The company reserves the right to make modifications to the products

without prior notice. All information correct at time of printing.

2017.01.30

Front

Top

EI = Electrical connection

Side

Electric
Supply voltage:

600095 (VP2) 120 V/1N ph/60 Hz 
Amps: 2.7 
Total Watts: 0.37 kW 
Plug type: USA NEMA 5-15P 
Horsepower: 1/2 HP 

Key Information:
External dimensions, Width: 26 9/16" (675 mm) 
External dimensions, Depth: 26 9/16" (675 mm) 
External dimensions, Height: 32 1/64" (813 mm) 
Shipping weight: 121 lbs (55 kg) 

Electrolux Professional 600095 Item #610
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11/28/2022Submittal Sheet
ITEM# 611 ‐ AIR CURTAIN (1 EA REQ'D)
Berner CLC08‐1072A
Commercial Series Low Profile Air Curtain, 72"L, unheated, (1) 1/5 hp 2‐speed motor, for doors up to 8' high, specify
exterior, interior mounting only, cULus, Made in USA
ACCESSORIES

Mfr Qty Model Spec

Berner 1 Five year parts warranty (unheated units)

Berner 1 If special freight fees are requested, (See below)
all applicable fees will be added to the invoice;
fees subject to change; contact factory for
addition information.

Berner 1 A 120v/60/1‐ph

Berner 1 91STR120‐BA‐M‐24 Basic Control Package, 24V, includes, magnetic
reed door switch with transformer, for 120‐240V,
white

Berner 1 For multiple manual doors on opening add per
each additional magnetic reed switch

Berner 1 505CRD163SJT‐03B 3' Cord & Plug factory mounted (120 volt only)

Berner 1 66ZPR000WMB‐AZ‐
007‐WP

Z Wall Bracket, adjustable depth, white powder
coated finish, priced per each (one pair)

Berner 1 White powder coat exterior finish, standard

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 1/5
2 120 60 1
3

ELECTRICAL 3 REMARKS
3' cord & plug

Berner CLC08‐1072A Item #611
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COMMERCIAL LOW PROFILE 8
Ambient (Unheated) Air Curtain

Data Sheet

DS-100
March, 2020

www.berner.com    Berner International   800.245.4455 
111 Progress Ave. / New Castle / PA / 16101 / USA

©Copyright, 2020 Berner International

Berner reserves the right to alter specifications without prior notice.

For Mounting Heights To 8’ (environmental separation) and 7’ (insect control)

    STANDARD CONSTRUCTION 
• 8 1/2” high x 13 1/2” deep
• 1/5 hp two speed motor(s) 
• Factory installed fan speed switch
• White or black powder coated exterior 
    (Optional: Custom Color or Stainless) 
• Wall & Top Mounting 
• Optional:  Filter (washable)

5 Year 
Limited

Warranty

MODEL                                         Nozzle Width     
(in)

Max Vel. 
at Nozzle 

(fpm)

Avg.             
Outlet Vel. 

(fpm)

Air Volume 
(cfm)

Outlet             
Vel. 

Uniformity       

Power 
Rating        
(kW)

 Motor(s) 
@ hp Net Wt. (lbs)

CLC08-1030A 27.50 3,071 1,478 670 89% 0.32 1 @ 1/5 36 Done
CLC08-1036A 34.62 3,567 1,760 1,005 92% 0.32 1 @ 1/5 41 Headers Yes
CLC08-1042A 40.62 3,388 1,755 1,176 93% 0.32 1 @ 1/5 45 MODEL Yes
CLC08-1048A 46.62 3,226 1,742 1,340 94% 0.32 1 @ 1/5 48 Nozzle Width (in) Yes
CLC08-1060A 58.13 2,940 1,702 1,632 95% 0.32 1 @ 1/5 56 Max Vel. at Nozzle (fpm) Yes
CLC08-1072A 71.37 2,870 1,707 2,010 95% 0.32 1 @ 1/5 64 Avg. Out. Vel. (fpm) Yes
CLC08-2084A 83.50 3,388 1,707 2,351 93% 0.64 2 @ 1/5 90 Air Volume (cfm) Yes
CLC08-2096A 95.50 3,226 1,701 2,679 94% 0.64 2 @ 1/5 98 Outlet Vel. Unif. Yes
CLC08-2108A 107.00 3,226 1,684 2,971 94% 0.64 2 @ 1/5 105 Power Rating (kW) Yes
CLC08-2120A 118.50 2,940 1,670 3,263 95% 0.64 2 @ 1/5 113  Motor(s) @ hp Yes

Net Wt. (lbs) Yes

Sound level measured 10’ (3m) from the unit in free field:
1 motor:    Low/High Speed:    53/54 dBA
2 motors:   Low/High Speed:    56/57 dBA 

NOTE: 
1.  Operation at 50 Hz will generate approximately a 17% reduction in performance
2.  Consult factory for vertically mounted units.
See sheet EP-100 for amp draws/total load requirements.          

VELOCITY PROFILE: Model CLC08-1036A

Distance from Nozzle (ft) 2 3 4

Core Velocity (fpm) 1806 1494 1279

*Suitable for 50hz

MODEL NUMBER CONFIGURATION

A=Ambient

CLC08-1 030 A A-R-SS

 
CLC08

*A=120/1/60
B=208/1/60
J=240/1/60
Z=480/3/60
Q=600/3/60 
V=220/1/50

Series

030” - 120”

Opening Width# of Motors

1, 2

Heat Voltage

for Standard offering, leave options (Opt.) blank
make sure to specify Cabinet Finish if other than white

White (leave blank)
BK=Black

Cabinet Finish
Opt. Switch

SS=Stainless Steel
CC=Custom Color

Opt. Cabinet Finish
Remote 
Switch

®

Berner CLC08‐1072A Item #611
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www.berner.com    Berner International Corporation    800.245-4455 
111 Progress Ave. / New Castle / PA / 16101 / USA

©Copyright, 2015 Berner International Corporation

Berner reserves the right to alter specifications without prior notice.

COMMERCIAL LOW PROFILE 8
Ambient (Unheated) Air Curtain

Electrical Performance Sheet

EP-100
January, 2015

MODEL #
CKTS AMPS PER CIRCUIT BREAKER RATING 

PER CIRCUIT
#

CKTS AMPS PER CIRCUIT BREAKER RATING 
PER CIRCUIT

#
CKTS AMPS PER CIRCUIT BREAKER RATING 

PER CIRCUIT
CLC08-1030A
CLC08-1036A
CLC08-1042A
CLC08-1048A
CLC08-1060A
CLC08-1072A

1 3.4 15 1 1.7 15 1 1.7 15

CLC08-2084A
CLC08-2096A
CLC08-2108A
CLC08-2120A

1 6.8 15 1 3.4 15 1 3.4 15

MODEL #
CKTS AMPS PER CIRCUIT BREAKER RATING 

PER CIRCUIT
#

CKTS AMPS PER CIRCUIT BREAKER RATING 
PER CIRCUIT

CLC08-1030A
CLC08-1036A
CLC08-1042A
CLC08-1048A
CLC08-1060A
CLC08-1072A

1 0.9 15 1 0.6 15

CLC08-2084A
CLC08-2096A
CLC08-2108A
CLC08-2120A

1 1.8 15 1 1.2 15

MOTOR AMP DRAW = 0.9 each MOTOR AMP DRAW = 0.6 each
480/3/60 (voltage code Z) 600/3/60 (voltage code Q)

208/1/60 (voltage code B) or

MOTOR AMP DRAW = 3.4 each MOTOR AMP DRAW = 1.7 each MOTOR AMP DRAW = 1.7 each
120/1/60 (voltage code A) 220/1/50 (voltage code V) 240/1/60 (voltage code J)

Berner CLC08‐1072A Item #611
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11/28/2022Submittal Sheet
ITEM# 612 ‐ AIR CURTAIN (1 EA REQ'D)
Berner CLC08‐1072A
Commercial Series Low Profile Air Curtain, 72"L, unheated, (1) 1/5 hp 2‐speed motor, for doors up to 8' high, specify
exterior, interior mounting only, cULus, Made in USA
ACCESSORIES

Mfr Qty Model Spec

Berner 1 Five year parts warranty (unheated units)

Berner 1 If special freight fees are requested, (See below)
all applicable fees will be added to the invoice;
fees subject to change; contact factory for
addition information.

Berner 1 A 120v/60/1‐ph

Berner 1 91STR120‐BA‐M‐24 Basic Control Package, 24V, includes, magnetic
reed door switch with transformer, for 120‐240V,
white

Berner 1 For multiple manual doors on opening add per
each additional magnetic reed switch

Berner 1 505CRD163SJT‐03B 3' Cord & Plug factory mounted (120 volt only)

Berner 1 66ZPR000WMB‐AZ‐
007‐WP

Z Wall Bracket, adjustable depth, white powder
coated finish, priced per each (one pair)

Berner 1 White powder coat exterior finish, standard

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 1/5
2 120 60 1
3

ELECTRICAL 3 REMARKS
3' cord & plug

Berner CLC08‐1072A Item #612

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 449



COMMERCIAL LOW PROFILE 8
Ambient (Unheated) Air Curtain

Data Sheet

DS-100
March, 2020

www.berner.com    Berner International   800.245.4455 
111 Progress Ave. / New Castle / PA / 16101 / USA

©Copyright, 2020 Berner International

Berner reserves the right to alter specifications without prior notice.

For Mounting Heights To 8’ (environmental separation) and 7’ (insect control)

    STANDARD CONSTRUCTION 
• 8 1/2” high x 13 1/2” deep
• 1/5 hp two speed motor(s) 
• Factory installed fan speed switch
• White or black powder coated exterior 
    (Optional: Custom Color or Stainless) 
• Wall & Top Mounting 
• Optional:  Filter (washable)

5 Year 
Limited

Warranty

MODEL                                         Nozzle Width     
(in)

Max Vel. 
at Nozzle 

(fpm)

Avg.             
Outlet Vel. 

(fpm)

Air Volume 
(cfm)

Outlet             
Vel. 

Uniformity       

Power 
Rating        
(kW)

 Motor(s) 
@ hp Net Wt. (lbs)

CLC08-1030A 27.50 3,071 1,478 670 89% 0.32 1 @ 1/5 36 Done
CLC08-1036A 34.62 3,567 1,760 1,005 92% 0.32 1 @ 1/5 41 Headers Yes
CLC08-1042A 40.62 3,388 1,755 1,176 93% 0.32 1 @ 1/5 45 MODEL Yes
CLC08-1048A 46.62 3,226 1,742 1,340 94% 0.32 1 @ 1/5 48 Nozzle Width (in) Yes
CLC08-1060A 58.13 2,940 1,702 1,632 95% 0.32 1 @ 1/5 56 Max Vel. at Nozzle (fpm) Yes
CLC08-1072A 71.37 2,870 1,707 2,010 95% 0.32 1 @ 1/5 64 Avg. Out. Vel. (fpm) Yes
CLC08-2084A 83.50 3,388 1,707 2,351 93% 0.64 2 @ 1/5 90 Air Volume (cfm) Yes
CLC08-2096A 95.50 3,226 1,701 2,679 94% 0.64 2 @ 1/5 98 Outlet Vel. Unif. Yes
CLC08-2108A 107.00 3,226 1,684 2,971 94% 0.64 2 @ 1/5 105 Power Rating (kW) Yes
CLC08-2120A 118.50 2,940 1,670 3,263 95% 0.64 2 @ 1/5 113  Motor(s) @ hp Yes

Net Wt. (lbs) Yes

Sound level measured 10’ (3m) from the unit in free field:
1 motor:    Low/High Speed:    53/54 dBA
2 motors:   Low/High Speed:    56/57 dBA 

NOTE: 
1.  Operation at 50 Hz will generate approximately a 17% reduction in performance
2.  Consult factory for vertically mounted units.
See sheet EP-100 for amp draws/total load requirements.          

VELOCITY PROFILE: Model CLC08-1036A

Distance from Nozzle (ft) 2 3 4

Core Velocity (fpm) 1806 1494 1279

*Suitable for 50hz

MODEL NUMBER CONFIGURATION

A=Ambient

CLC08-1 030 A A-R-SS

 
CLC08

*A=120/1/60
B=208/1/60
J=240/1/60
Z=480/3/60
Q=600/3/60 
V=220/1/50

Series

030” - 120”

Opening Width# of Motors

1, 2

Heat Voltage

for Standard offering, leave options (Opt.) blank
make sure to specify Cabinet Finish if other than white

White (leave blank)
BK=Black

Cabinet Finish
Opt. Switch

SS=Stainless Steel
CC=Custom Color

Opt. Cabinet Finish
Remote 
Switch

®

Berner CLC08‐1072A Item #612
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www.berner.com    Berner International Corporation    800.245-4455 
111 Progress Ave. / New Castle / PA / 16101 / USA

©Copyright, 2015 Berner International Corporation

Berner reserves the right to alter specifications without prior notice.

COMMERCIAL LOW PROFILE 8
Ambient (Unheated) Air Curtain

Electrical Performance Sheet

EP-100
January, 2015

MODEL #
CKTS AMPS PER CIRCUIT BREAKER RATING 

PER CIRCUIT
#

CKTS AMPS PER CIRCUIT BREAKER RATING 
PER CIRCUIT

#
CKTS AMPS PER CIRCUIT BREAKER RATING 

PER CIRCUIT
CLC08-1030A
CLC08-1036A
CLC08-1042A
CLC08-1048A
CLC08-1060A
CLC08-1072A

1 3.4 15 1 1.7 15 1 1.7 15

CLC08-2084A
CLC08-2096A
CLC08-2108A
CLC08-2120A

1 6.8 15 1 3.4 15 1 3.4 15

MODEL #
CKTS AMPS PER CIRCUIT BREAKER RATING 

PER CIRCUIT
#

CKTS AMPS PER CIRCUIT BREAKER RATING 
PER CIRCUIT

CLC08-1030A
CLC08-1036A
CLC08-1042A
CLC08-1048A
CLC08-1060A
CLC08-1072A

1 0.9 15 1 0.6 15

CLC08-2084A
CLC08-2096A
CLC08-2108A
CLC08-2120A

1 1.8 15 1 1.2 15

MOTOR AMP DRAW = 0.9 each MOTOR AMP DRAW = 0.6 each
480/3/60 (voltage code Z) 600/3/60 (voltage code Q)

208/1/60 (voltage code B) or

MOTOR AMP DRAW = 3.4 each MOTOR AMP DRAW = 1.7 each MOTOR AMP DRAW = 1.7 each
120/1/60 (voltage code A) 220/1/50 (voltage code V) 240/1/60 (voltage code J)

Berner CLC08‐1072A Item #612
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11/28/2022Submittal Sheet
ITEM# 613 ‐ HOSE REEL (1 EA REQ'D)
T&S Brass B‐7142‐U01‐WS7B‐C
50' Stainless Steel Open Hose Reel with Stainless Steel Recessed Cabinet with Bottom Inlets, Mixing Valve with
Cerama Cartridges, Control Valve, Vacuum Breaker and EasyInstall Stainless Steel Swing Bracket

T&S Brass B‐7142‐U01‐WS7B‐C Item #613
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 56"
1422mm

 

 25"
635mm

 

 Model Specified_____________________ Quantity______

Product Specifications:

Scale:

Model No.

Item No.

T&S BRASS AND BRONZE WORKS, INC.

02/14/22DMH

B-7142-U01-WS7B-C

 Customer/Wholesaler______________________________

 Contractor_______________________________________

2of

Steel Swing Bracket w/ Mounting Hardware & Hose Reel Connector Kit
Check Valves, Inlets for Bottom Supplies, 100 Deg EasyInstall Stainless 

Travelers Rest, SC  29690

Date: 1:16

2 Saddleback Cove / P.O. Box 1088

Valve, Quarter-Turn Ceramas w/ Check valves and Four Arm Handles, Dual 
Swivel, EasyInstall Recessed SS Hose Reel Cabinet w/ Mixing & Control 
Stainless Steel Hose Reel w/ 50' Hose, High Flow Spray Valve w/ 

1Sheet:

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

 Architect/Engineer_________________________________

Checked:Drawn: Approved:JRM GEF

         This Space for Architect/Engineer Approval

 Job Name__________________________Date_________

Product Compliance:

NSF 61 Exempt (Non-Potable)
ASSE 1056 (VB)
2019 DOE PRSV Non-Compliant

Cartridges w/ Check Valves

Wall Flange
Removeable

Connector
Flexible Water
3/8" NPT x 36"

Continuous Pressure

Integral Check Valve
Vacuum Breaker w/

3/8" NPT x 18" Riser
EasyInstall

Quick Disconnect
Stainless Steel

B-0963

4-Arm Handles &
Quarter-Turn Cerama

 8"
203mm

 

 34"
864mm

 2" [51mm] Flange,

32" H x 6" W x 4" D
Cabinet Rough-In Requirement:

Live Swivel
3/8" NPT
019652-40

Spray Valve

1/2" NPT Female Inlet

High Flow
EB-0107

Swivel Elbow w/

B-0109-01
6" Wall 
Bracket

Floor

 4"
102mm

 

B-7142-01
Hose Reel w/ 
Spray Valve

EasyInstall
Wall Mount

Swing Bracket
Mounting Holes90mm

 

142mm
 5 9/16" 

 3 9/16"

1/2"
13mm

T&S Brass B‐7142‐U01‐WS7B‐C Item #613
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Scale:

Model No.

Item No.

T&S BRASS AND BRONZE WORKS, INC.

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

B-7142-U01-WS7B-C

02/14/22

Travelers Rest, SC  29690

NTS

2 Saddleback Cove / P.O. Box 1088

DMH

Steel Swing Bracket w/ Mounting Hardware & Hose Reel Connector Kit

2019 DOE PRSV Non-Compliant

2of2Sheet:GEFJRM Approved:Drawn: Checked: Date:

ASSE 1056 (VB)
NSF 61 Exempt (Non-Potable)

Product Compliance:

Stainless Steel Hose Reel w/ 50' Hose, High Flow Spray Valve w/ 
Swivel, EasyInstall Recessed SS Hose Reel Cabinet w/ Mixing & Control 
Valve, Quarter-Turn Ceramas w/ Check valves and Four Arm Handles, Dual 
Check Valves, Inlets for Bottom Supplies, 100 Deg EasyInstall Stainless 

Product Specifications:

ITEM 
NO. SALES NO. DESCRIPTION

1 B-1460-RMB-CR EasyInstall Recessed Hose Reel 
Cabinet w/ Bottom Inlets & Ceramas

2 0RK-SK Hose Reel Connector Kit
3 020839-40 Narrow Slip Flange w/ Set Screw

4 012394-25NS Quarter-Turn Cerama Cartridge w/ 
Check Valve, RTC

5 001205-19NS White Button Index, Press-In

6 001193-19NS Red Button Index, Press-in

7 018506-19NS Blue Button Index, Press-in

8 000925-45 Lab Handle Screw
9 002521-45NS 4-Arm Handle (New Style)

10 000939-45 Escutcheon, Set Screw
11 EB-0107 High Flow Spray Valve, Blue

12 011454-45 Spray Valve Handle - Blue

13 019652-40 3/8" NPT Live Swivel

14 B-7142-01 50' SS Open Hose Reel w/ High Flow 
Spray Valve

15 019191-45K Hose Reel Mounting Kit

16 G019430-45 EasyInstall Hose Reel Stainless Steel 
Swing Bracket

3

15

1614

2

13

11

127

6

5

8 9 10

4

1

T&S Brass B‐7142‐U01‐WS7B‐C Item #613
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11/28/2022Submittal Sheet
ITEM# 614 ‐ HAND SINK (1 EA REQ'D)
Advance Tabco 7‐PS‐23‐EC‐X
Special Value Hand Sink, wall mounted, 9" wide x 9" front‐to‐back x 5" deep bowl, 20 gauge 304 stainless steel,
splash mounted faucet, 1‐1/2" crumb cup strainer, NSF

Advance Tabco 7‐PS‐23‐EC‐X Item #614
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

Item #:                     Qty #:
Model #:
Project #:

FEATURES:
Deep Drawn sink bowl design. 
Sink bowl is 9” x 9” x 5”.
Sink bowl has a large liberal radii with a minimum dimension of 2” and 
are rectangular in design for increased capacity.
Stainless steel 1-1/2” basket drain. 1-1/2” IPS.
4” O.C. economy splash mounted extended lead free compliant faucet,  
chrome plated & furnished with aerator.
7-PS-23-EC-SP Includes 7 3/4” High Welded Side Splashes.
7-PS-23ECSPNF does not include a faucet.

CONSTRUCTION:
All TIG welded. 
Welded areas blended to match adjacent surfaces and to a satin finish.
Die formed Countertop Edge with a No-Drip offset.

MATERIAL:
Heavy gauge type 304 series stainless steel.
Wall mounting bracket is Galvanized and of offset design.
All fittings are brass / chrome plated unless otherwise indicated.

MECHANICAL:
Faucet supply is 1/2” IPS male thread hot and cold.

OPTIONAL:
K-59-EC-X - Economy Replacement Splash Mount Gooseneck Faucet
K-316 - Heavy Duty Faucet with Wrist Handles

STAINLESS STEEL

ECONOMY SPACE-SAVER HAND SINKS
7-PS-23-EC, 7-PS-23-EC-SP & 7-PS-23ECSPNF

Conforms To NSF 61/9 Lead Free Requirements

7-PS-23-EC

7-PS-23ECSPNF

7-PS-23-EC-SP

REF-B

Equipment that includes a faucet may expose you to chemicals, including lead, 
that are known to the State of California to cause cancer or birth defects 

or other reproductive harm. For more Info.,visit www.p65warnings.ca.gov.

WARNING: 

Item #:                     Qty #:
Model #:
Project #:

Advance Tabco 7‐PS‐23‐EC‐X Item #614
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12 lbs.

7-PS-23-EC

7-PS-23-EC-SP

14 lbs.

200 Heartland Boulevard, Edgewood, NY  11717-8380

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, AUG. 2018REF-B

DIMENSIONS and SPECIFICATIONS
TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

“D” Spout Faucet

12 3/4"

5"
2" 

7 3/4 "

12"

16"

2"

9"

9"

12"

2"

16"

5"

8"

9"

13"
10"

2"

9"

Side Splash

7-PS-23ECSPNF Same As 
7-PS-23-EC-SP, Faucet Omitted

Advance Tabco 7‐PS‐23‐EC‐X Item #614
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11/28/2022Submittal Sheet
ITEM# 615 ‐ OLIVER REVOLVING TABLE BY OTHERS (1 EA REQ'D)
BYOTHERS OLIVER
<By Others>

BY OTHERS OLIVER Item #615
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11/28/2022Submittal Sheet
ITEM# 616 ‐ OLIVER SEALING MACHINE BY OTHERS (1 EA REQ'D)
BYOTHERS OLIVER
<By Others>

BY OTHERS OLIVER Item #616
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11/28/2022Submittal Sheet
ITEM# 617 ‐ WORK TABLE, STAINLESS STEEL TOP (1 EA REQ'D)
Advance Tabco MSLAG‐363‐X
Special Value Work Table, 36"W X 36"D, 16 gauge 304 stainless steel top, 18 gauge adjustable stainless steel
undershelf, stainless steel legs & adjustable bullet feet, NSF

Advance Tabco MSLAG‐363‐X Item #617
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

STAINLESS STEEL

HEAVY DUTY WORK TABLES
With Adjustable Undershelf

FEATURES:
MSLAG: Top is furnished with 1 5/8” square bend on sides and 1 
5/8” sanitary rolled rim on front and rear & square sides.
FMSLAG: Top is furnished with 1 5/8” square bend on sides and 
1 5/8” sanitary rolled rim on front with 1 1/2” Rear Splash. 
KMSLAG: Top is furnished with 1 5/8” square bend on sides and 
1 5/8” sanitary rolled rim on front with 5” Rear Splash.
Two hat-channels stud welded under tabletop to reinforce and 
maintain a level work surface.
Aluminum die cast “leg-to-shelf” clamp secures shelf to leg  
eliminating unsightly nuts and bolts. Undershelf is fully adjustable. 

CONSTRUCTION:
All TIG welded. Exposed weld areas polished to match 
adjacent surface.
Top is sound deadened.
Roll formed embossed galvanized hat channels are secured to 
top by means of structural adhesive and weld studs.
Gussets welded to support hat channels.

MATERIAL:
 TOP:  16 gauge stainless steel type “304” series.
 SHELF: 18 gauge stainless steel.
 LEGS:  1 5/8” diameter tubular Stainless steel. Stainless steel 

gussets. 1” adjustable stainless steel  bullet feet.

REF-O

*All 8 ft. Tables Provided With 6 Legs

L Model # Model # WT.
Cu. 
Ft. Model # WT.

Cu. 
Ft.

FLAT TOP 1-1/2” SPLASH 5” SPLASH

2
4
” 

W
ID

E

24” MSLAG-242-X FMSLAG-242-X 43 lbs. 4 KMSLAG-242-X 47 lbs. 6

30” MSLAG-240-X FMSLAG-240-X 52 lbs. 4 KMSLAG-240-X 55 lbs. 6

36” MSLAG-243-X FMSLAG-243-X 57 lbs. 4 KMSLAG-243-X 62 lbs. 6

48” MSLAG-244-X FMSLAG-244-X 70 lbs. 6 KMSLAG-244-X 75 lbs. 9

60” MSLAG-245-X FMSLAG-245-X 80 lbs. 7 KMSLAG-245-X 90 lbs. 11

72” MSLAG-246-X FMSLAG-246-X 96 lbs. 8 KMSLAG-246-X 103 lbs. 13

84” MSLAG-247-X FMSLAG-247-X 109 lbs. 10 KMSLAG-247-X 118 lbs. 15

96” MSLAG-248-X* FMSLAG-248-X* 130 lbs. 11 KMSLAG-248-X* 139 lbs. 17

3
0
” 

W
ID

E

24” MSLAG-302-X FMSLAG-302-X 46 lbs. 5 KMSLAG-302-X 51 lbs. 8

30” MSLAG-300-X FMSLAG-300-X 60 lbs. 5 KMSLAG-300-X 63 lbs. 8

36” MSLAG-303-X FMSLAG-303-X 69 lbs. 5 KMSLAG-303-X 74 lbs. 8

48” MSLAG-304-X FMSLAG-304-X 85 lbs. 7 KMSLAG-304-X 91 lbs. 11

60” MSLAG-305-X FMSLAG-305-X 103 lbs. 8 KMSLAG-305-X 109 lbs. 13

72” MSLAG-306-X FMSLAG-306-X 120 lbs. 10 KMSLAG-306-X 127 lbs. 16

84” MSLAG-307-X FMSLAG-307-X 136 lbs. 12 KMSLAG-307-X 139 lbs. 18

96” MSLAG-308-X* FMSLAG-308-X* 161 lbs. 13 KMSLAG-308-X* 166 lbs. 20

3
6
” 

W
ID

E 36” MSLAG-363-X FMSLAG-363-X 75 lbs. 6

NOT 
AVAILABLE

48” MSLAG-364-X FMSLAG-364-X 94 lbs. 9

60” MSLAG-365-X FMSLAG-365-X 112 lbs. 10

72” MSLAG-366-X FMSLAG-366-X 132 lbs. 12

96” MSLAG-368-X* FMSLAG-368-X* 179 lbs. 16

Item #:                     Qty #:

Model #:

Project #:

FLAT TOP
MSLAG-X Series 

1-1/2” BACKSPLASH
FMSLAG-X Series 

5” BACKSPLASH
KMSLAG-X Series 

M A D E  I N  T H E

Stainless Steel Bullet Feet 
Standard On  

TMSLAG, TFMSLAG  
& TKMSLAG Series

Advance Tabco MSLAG‐363‐X Item #617
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TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

200 Heartland Boulevard, Edgewood, NY  11717-8380

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, JUNE 2018

DETAILS and SPECIFICATIONS

REF-O

MSLAG SERIES - Flat Top

FMSLAG SERIES - 1 1/2” Backsplash

KMSLAG SERIES- 5” Backsplash

"L"

10"

35 1
2 ""W"

10"
Adjustable 
Undershelf

11
2 "

15
8 "4" 4"

"L"

10"

35 1
2 ""W"

10"
Adjustable 
Undershelf

11
2 "

15
8 "

4"

4"
5"

"L"

10"

35 1
2 ""W"

10"
Adjustable 
Undershelf

11
2 "

15
8 "4" 4"

1 1
2 "

- Rolled Edge At Front & Rear 
- Ends Turned Down Square

- Rolled Edge At Front 
- 1 1/2” Turn Up At Rear
- Ends Turned Down Square

- Rolled Edge At Front 
- 5” Splash At Rear
- Ends Turned Down Square

Advance Tabco MSLAG‐363‐X Item #617
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11/28/2022Submittal Sheet
ITEM# 618 ‐ CONVEYOR TABLE (1 EA REQ'D)
Avtec CONVEYOR TABLE
1 EA CFBK‐FB CFBK 
42 EA SQFT‐WKSF‐FB TOTAL SQFT OF WORK SURFACE 
10 EA CASTERS‐FB TOTAL QUANTITY OF CASTERS 
2 EA ADDL CFBK1FT‐FB ADDITIONAL 1FT OF CONVEYOR 
7 EA CONVEYOR LENGTH‐FB TOTAL LENGTH IN LINEAR FEET OF CONVEYOR 
1 EA FLOORBOX‐FB FLOORBOX 
1 EA FOOTSWITCH‐FB FOOTSWITCH ASSEMBLY

Avtec CONVEYOR TABLE Item #618
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11/28/2022Submittal Sheet
ITEM# 619‐622 ‐ WORK TABLE, STAINLESS STEEL TOP (4 EA REQ'D)
Advance Tabco SS‐307
Work Table, 84"W x 30"D, 14 gauge 304 stainless steel top, 18 gauge adjustable stainless steel undershelf, stainless
steel legs & adjustable bullet feet, NSF

Advance Tabco SS‐307 Item #619‐622
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

MATERIAL:
SS-SERIES:  Stainless Steel Legs & Undershelf
 TOP: 14 gauge stainless steel type “304” series.
 SHELF: 18 gauge stainless steel.
 LEGS: 1 5/8” diameter tubular stainless steel.
  1” adjustable stainless steel bullet feet.
  Stainless steel gussets.

GLG-SERIES:  Galvanized Legs & Undershelf
 TOP: 14 gauge stainless steel type “304” series.
 SHELF: 18 gauge galvanized steel.
 LEGS: 1 5/8” diameter tubular galvanized steel.
  1” adjustable plastic bullet feet.
  Galvanized steel gussets.

SS-Series: 
Stainless Steel Legs & Undershelf

SS-240 
SS-242 
SS-243
SS-244
SS-245
SS-246
SS-247
SS-248
SS-249
SS-2410
SS-2411
SS-2412

SS-300
SS-302
SS-303
SS-304
SS-305
SS-306
SS-307
SS-308
SS-309
SS-3010
SS-3011
SS-3012

SS-363
SS-364
SS-365
SS-366
SS-367
SS-368
SS-369
SS-3610
SS-3611
SS-3612

 24” 30” 36”
 Wide Wide WideL

30”

24”

36”

48”

60”

72”

84”

96”

108”

120”

132”

144”

GLG-Series:
Galvanized Steel Legs & Undershelf

GLG-240 
GLG-242 
GLG-243
GLG-244
GLG-245
GLG-246
GLG-247
GLG-248
GLG-249
GLG-2410
GLG-2411
GLG-2412

GLG-300
GLG-302
GLG-303
GLG-304
GLG-305
GLG-306
GLG-307
GLG-308
GLG-309
GLG-3010
GLG-3011
GLG-3012

GLG-363
GLG-364
GLG-365
GLG-366
GLG-367
GLG-368
GLG-369
GLG-3610
GLG-3611
GLG-3612

 24” 30” 36”
 Wide Wide WideL

30”

24”

36”

48”

60”

72”

84”

96”

108”

120”

132”

144”

STAINLESS STEEL

WORK TABLES
PREMIUM Series - Flat Top - UNDERSHELF Style

H-2

FEATURES:
Top is furnished with 1-5/8” sanitary rolled rim edges on front 
& back and square side edges.
To reinforce and maintain a level working surface, 24” wide 
tables are supplied with TWO hat channels and 30” and 36” 
wide tables are supplied with THREE hat channels. 
Pre-engineered welded angle adapters insure ease of future 
drawer installation.
Aluminum die cast “leg-to-shelf” clamp secures shelf to leg 
eliminating unsightly nuts & bolts.  Undershelf is adjustable.

CONSTRUCTION:
All TIG welded. Exposed weld areas polished to match  
adjacent surfaces.
Entire top mechanically polished to a satin finish. 
Top is sound deadened.
Roll formed embossed galvanized hat channels are secured 
to top by means of structural adhesive and weld studs.
Gussets welded to support hat sections.

Featuring as Standard:
“THE PROVEN”

ORIGINAL ADVANCE TABCO
Adjustable Undershelf 

with Die Cast Leg Clamp

Rolled Rim Edges 
on Front & Back and 
Square Side Edges

Create Your Own Efficient Workstation with the Available Standard Accessories (Visit Section K)

Item #:                     Qty #:

Model #:

Project #:

Advance Tabco SS‐307 Item #619‐622
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ALL DIMENSIONS ARE TYPICAL TOL ± .500” All Units Shipped Unassembled (KD) for Reduced Shipping Costs.

325 Wireless Boulevard, Hauppauge, NY 11788

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,  AUGUST 2013

DIMENSIONS and SPECIFICATIONS

H-2a

SS-Series: Stainless Steel Legs & Undershelf

SS-240 
SS-242 
SS-243
SS-244
SS-245
SS-246
SS-247
SS-248
SS-249
SS-2410
SS-2411
SS-2412

SS-300
SS-302
SS-303
SS-304
SS-305
SS-306
SS-307
SS-308
SS-309
SS-3010
SS-3011
SS-3012

SS-363
SS-364
SS-365
SS-366
SS-367
SS-368
SS-369
SS-3610
SS-3611
SS-3612

 24” Wt. 30” Wt. 36” Wt.
 Wide  Wide  WideL

30”

24”

36”

48”

60”

72”

84”

96”

108”

120”

132”

144”

60 lbs.

45 lbs.

65 lbs.

78 lbs.

92 lbs.

108 lbs.

128 lbs.

158 lbs.

245 lbs.

295 lbs.

320 lbs.

345 lbs.

67 lbs.

54 lbs.

74 lbs.

92 lbs.

112 lbs.

132 lbs.

149 lbs.

175 lbs.

286 lbs.

333 lbs.

351 lbs.

379 lbs.

80 lbs.

100 lbs.

122 lbs.

142 lbs.

165 lbs.

195 lbs.

305 lbs.

338 lbs.

373 lbs.

400 lbs.

SS & GLG Series
Undershelf Style

FLAT TOP

Units 8 ft. and larger are furnished with six (6) legs

Finished size of undershelf = Length minus 5 3/4”
Width minus 5 3/4”

GLG-Series: Galvanized Steel Legs & Undershelf

GLG-240 
GLG-242 
GLG-243
GLG-244
GLG-245
GLG-246
GLG-247
GLG-248
GLG-249
GLG-2410
GLG-2411
GLG-2412

GLG-300
GLG-302
GLG-303
GLG-304
GLG-305
GLG-306
GLG-307
GLG-308
GLG-309
GLG-3010
GLG-3011
GLG-3012

GLG-363
GLG-364
GLG-365
GLG-366
GLG-367
GLG-368
GLG-369
GLG-3610
GLG-3611
GLG-3612

 24” Wt. 30” Wt. 36” Wt.
 Wide  Wide  WideL

30”

24”

36”

48”

60”

72”

84”

96”

108”

120”

132”

144”

60 lbs.

45 lbs.

65 lbs.

78 lbs.

92 lbs.

108 lbs.

128 lbs.

158 lbs.

245 lbs.

295 lbs.

320 lbs.

345 lbs.

67 lbs.

54 lbs.

74 lbs.

92 lbs.

112 lbs.

132 lbs.

149 lbs.

175 lbs.

286 lbs.

333 lbs.

351 lbs.

379 lbs.

80 lbs.

100 lbs.

122 lbs.

142 lbs.

165 lbs.

195 lbs.

305 lbs.

338 lbs.

373 lbs.

400 lbs.

Advance Tabco SS‐307 Item #619‐622
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11/28/2022Submittal Sheet
ITEM# 623 ‐ SPARE NO.
<Spare No.>

Item #623
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11/28/2022Submittal Sheet
ITEM# 624 ‐ SPARE NO.
<Spare No.>

Item #624
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11/28/2022Submittal Sheet
ITEM# 625 ‐ WORK TABLE, STAINLESS STEEL TOP (1 EA REQ'D)
Advance Tabco MSLAG‐363‐X
Special Value Work Table, 36"W X 36"D, 16 gauge 304 stainless steel top, 18 gauge adjustable stainless steel
undershelf, stainless steel legs & adjustable bullet feet, NSF

Advance Tabco MSLAG‐363‐X Item #625
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www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

STAINLESS STEEL

HEAVY DUTY WORK TABLES
With Adjustable Undershelf

FEATURES:
MSLAG: Top is furnished with 1 5/8” square bend on sides and 1 
5/8” sanitary rolled rim on front and rear & square sides.
FMSLAG: Top is furnished with 1 5/8” square bend on sides and 
1 5/8” sanitary rolled rim on front with 1 1/2” Rear Splash. 
KMSLAG: Top is furnished with 1 5/8” square bend on sides and 
1 5/8” sanitary rolled rim on front with 5” Rear Splash.
Two hat-channels stud welded under tabletop to reinforce and 
maintain a level work surface.
Aluminum die cast “leg-to-shelf” clamp secures shelf to leg  
eliminating unsightly nuts and bolts. Undershelf is fully adjustable. 

CONSTRUCTION:
All TIG welded. Exposed weld areas polished to match 
adjacent surface.
Top is sound deadened.
Roll formed embossed galvanized hat channels are secured to 
top by means of structural adhesive and weld studs.
Gussets welded to support hat channels.

MATERIAL:
 TOP:  16 gauge stainless steel type “304” series.
 SHELF: 18 gauge stainless steel.
 LEGS:  1 5/8” diameter tubular Stainless steel. Stainless steel 

gussets. 1” adjustable stainless steel  bullet feet.

REF-O

*All 8 ft. Tables Provided With 6 Legs

L Model # Model # WT.
Cu. 
Ft. Model # WT.

Cu. 
Ft.

FLAT TOP 1-1/2” SPLASH 5” SPLASH

2
4
” 

W
ID

E

24” MSLAG-242-X FMSLAG-242-X 43 lbs. 4 KMSLAG-242-X 47 lbs. 6

30” MSLAG-240-X FMSLAG-240-X 52 lbs. 4 KMSLAG-240-X 55 lbs. 6

36” MSLAG-243-X FMSLAG-243-X 57 lbs. 4 KMSLAG-243-X 62 lbs. 6

48” MSLAG-244-X FMSLAG-244-X 70 lbs. 6 KMSLAG-244-X 75 lbs. 9

60” MSLAG-245-X FMSLAG-245-X 80 lbs. 7 KMSLAG-245-X 90 lbs. 11

72” MSLAG-246-X FMSLAG-246-X 96 lbs. 8 KMSLAG-246-X 103 lbs. 13

84” MSLAG-247-X FMSLAG-247-X 109 lbs. 10 KMSLAG-247-X 118 lbs. 15

96” MSLAG-248-X* FMSLAG-248-X* 130 lbs. 11 KMSLAG-248-X* 139 lbs. 17

3
0
” 

W
ID

E

24” MSLAG-302-X FMSLAG-302-X 46 lbs. 5 KMSLAG-302-X 51 lbs. 8

30” MSLAG-300-X FMSLAG-300-X 60 lbs. 5 KMSLAG-300-X 63 lbs. 8

36” MSLAG-303-X FMSLAG-303-X 69 lbs. 5 KMSLAG-303-X 74 lbs. 8

48” MSLAG-304-X FMSLAG-304-X 85 lbs. 7 KMSLAG-304-X 91 lbs. 11

60” MSLAG-305-X FMSLAG-305-X 103 lbs. 8 KMSLAG-305-X 109 lbs. 13

72” MSLAG-306-X FMSLAG-306-X 120 lbs. 10 KMSLAG-306-X 127 lbs. 16

84” MSLAG-307-X FMSLAG-307-X 136 lbs. 12 KMSLAG-307-X 139 lbs. 18

96” MSLAG-308-X* FMSLAG-308-X* 161 lbs. 13 KMSLAG-308-X* 166 lbs. 20

3
6
” 

W
ID

E 36” MSLAG-363-X FMSLAG-363-X 75 lbs. 6

NOT 
AVAILABLE

48” MSLAG-364-X FMSLAG-364-X 94 lbs. 9

60” MSLAG-365-X FMSLAG-365-X 112 lbs. 10

72” MSLAG-366-X FMSLAG-366-X 132 lbs. 12

96” MSLAG-368-X* FMSLAG-368-X* 179 lbs. 16

Item #:                     Qty #:

Model #:

Project #:

FLAT TOP
MSLAG-X Series 

1-1/2” BACKSPLASH
FMSLAG-X Series 

5” BACKSPLASH
KMSLAG-X Series 

M A D E  I N  T H E

Stainless Steel Bullet Feet 
Standard On  

TMSLAG, TFMSLAG  
& TKMSLAG Series

Advance Tabco MSLAG‐363‐X Item #625
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TOL ± .500”   ALL DIMENSIONS ARE TYPICAL

200 Heartland Boulevard, Edgewood, NY  11717-8380

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, JUNE 2018

DETAILS and SPECIFICATIONS

REF-O

MSLAG SERIES - Flat Top

FMSLAG SERIES - 1 1/2” Backsplash

KMSLAG SERIES- 5” Backsplash

"L"

10"

35 1
2 ""W"

10"
Adjustable 
Undershelf

11
2 "

15
8 "4" 4"

"L"

10"

35 1
2 ""W"

10"
Adjustable 
Undershelf

11
2 "

15
8 "

4"

4"
5"

"L"

10"

35 1
2 ""W"

10"
Adjustable 
Undershelf

11
2 "

15
8 "4" 4"

1 1
2 "

- Rolled Edge At Front & Rear 
- Ends Turned Down Square

- Rolled Edge At Front 
- 1 1/2” Turn Up At Rear
- Ends Turned Down Square

- Rolled Edge At Front 
- 5” Splash At Rear
- Ends Turned Down Square

Advance Tabco MSLAG‐363‐X Item #625
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11/28/2022Submittal Sheet
ITEM# 626 ‐ OLIVER SEALING MACHINE BY OTHERS (1 EA REQ'D)
BYOTHERS OLIVER
<By Others>

BY OTHERS OLIVER Item #626

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 473



11/28/2022Submittal Sheet
ITEM# 627 ‐ OLIVER REVOLVING TABLE BY OTHERS (1 EA REQ'D)
BYOTHERS OLIVER
<By Others>

BY OTHERS OLIVER Item #627
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11/28/2022Submittal Sheet
ITEM# 700 ‐ CUSTOM WALDORF ISLAND SUITE (1 EA REQ'D)
Jade ISLAND SUITE
The Custom Waldorf Island Cooking Suite is based on Jade drawing 22583D. 
. 
INCLUDED FEATURES AND BENEFITS: 
> Fully welded heavy gauge stainless steel construction throughout. 
> Hand built to custom specifications. 
> Warranty: 10 years on the range frame; 5 years on oven doors; 2 years parts and labor on remaining components
(see individual items for specifics) 
> Fully constructed and tested at the factory prior to shipment 
> Start‐up and performance check after installation 
. 
WARRANTY: 10 YEARS ON THE RANGE FRAME; 5 YEARS ON THE OVEN DOORS; 2 YEARS PARTS AND LABOR ON
REMAINING COMPONENTS 
. 
JADE QUALITY IS UNMATCHED...THERE IS NO EQUAL 
.
ACCESSORIES

Mfr Qty Model Spec

Jade 1 SIGNATURE SERIES ‐ Titan Heavy‐Duty ranges

Jade Range ISLAND SUITE Item #700
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11/28/2022Submittal Sheet
ITEM# 701 ‐ CUSTOM END CABINET (1 EA REQ'D)
Jade CUSTOM END CABINET
CUSTOM END CABINET ‐ fully welded heavy gauge stainless steel construction, insulated top, stainless steel doors
<Included>
ACCESSORIES

Mfr Qty Model Spec

Jade 1 NOTE: All units are fully welded with heavy duty
construction, stainless steel sides, front and top
are standard

Jade 1 Two years part & labor warranty

Jade 2 Battery/Unitization

Jade 6 BELLY RAIL 1 X 2
MIRROR

Belly Rail, 1" x 2" mirror finish, stainless steel

Jade Range CUSTOM END CABINET Item #701
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11/28/2022Submittal Sheet
ITEM# 702 ‐ HD RANGE, 36", 2 OPEN BURNERS, 24" CHARBROILER (1 EA REQ'D)
Jade JTRH‐24B‐2‐36C, SIG
Titan™ Heavy Duty Range, gas, 36", (2) open burners, (1) 24" charbroiler, infinite controls, convection oven, (2)
chrome plated racks, (2) drip pans, stainless steel oven liner, 6" plate shelf, front, sides, stub back & tray bed, 6"
adjustable legs, 115v/60/1‐ph, 4.4 amps, 1/4 HP, 150,000 BTU, CSAus, NSF
<Included>
ACCESSORIES

Mfr Qty Model Spec

Jade 1 NOTE: All units are fully welded with heavy duty
construction, stainless steel sides, front and top
are standard

Jade 1 NOTE: Stainless steel tray bed (burner box),
deflectors, tray guides and drip tray/grease can
standard

Jade 1 Two years part & labor warranty ‐ Includes Five
year warranty parts on oven door (parts only) &
Ten year warranty on range frame (parts only),
standard

Jade 1 Gas type to be specified

Jade 1 3/4" Rear connection, standard

Jade 1 3/4" Gas regulator supplied with range

Jade 1 Cap & stainless steel manifold cover, left

Jade 1 Cap & stainless steel manifold cover, right

Jade 1 "S" grates, priced per ft

Jade 2 Battery/Unitization charge, includes 1‐1/4" front
manifold, common plate shelf and common stub
back (when applicable), per unit. Required when
ordered with any unit that will be connected by
front manifold to an adjacent unit (even if
equipment is shipped loose)

Jade 2 WPS‐8 Plate Shelf, 8", Waldorf style (with stainless
steel mirror finish belly rail), for Titan™, sold per
foot

Jade 1 Extended belly bar to accommodate 1/9th sized
pans

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115 60 1 Cord &
Plug

4.4 1/4

Jade Range JTRH‐24B‐2‐36C, SIG Item #702
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GAS STEAM
SIZE MBTU KW INLET SIZE RETURN SIZE LB/HR PSIG (min) PSIG (max)

1 150.0 1
2 3/4" 2

Jade Range JTRH‐24B‐2‐36C, SIG Item #702
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Note: In line with their policy to continually improve products, Jade reserves the right to change materials and specifications without notice. printed in usa

CHARBROILER 
COMBINATION RANGE

T
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A
N
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A

T
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N
 R

A
N

G
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MODEL NO. DESCRIPTION

o jtrh-24b-2-36 24" broiler/2 open burners with oven

o jtrh-24bht-36 24" broiler/12" hot top with oven

o jtrh-24b-12wt-36 24" broiler/12" work top with oven

o jtrh-18b-2-36 18" broiler/2 open burners with oven

o jtrh-18b-1ht-36 18" broiler/18" hot top with oven

o jtrh-18b-fht-36 18" broiler/french top with oven

o jtrh-18b-18wt-36 18" broiler/18" work top with oven
Notes: Broiler must be located on left of range. For convection oven in lieu of standard oven, 

add “C” to model number. For example JTRH-24B-2-36C.

STANDARD FEATURES

• Variable size multi-point gas connection—see utility information for details

• Heavy duty cast iron top grates with built-in grease guides that channel

away excess fat and reduce flaring

• One 15,000 BTU/hr. burner every 6" broiler

• Infinite control manual gas valves at each burner for precise heat control

• Heavy duty cast iron burner radiants

• 12 gauge all welded firebox construction

• Two separate 14 gauge steel drip pans to control flare ups

• Stainless steel 6" plate shelf

• Stainless steel front and stub back

• 14 gauge all welded body construction

• Stainless steel removable oven interior

• Stainless steel gas tubing throughout

• Stainless steel pilot tips

• Stainless steel adjustable 6" legs

• Stainless steel tray bed

• 3/4" gas regulator (shipped loose, must be installed for proper operation)

AVAILABLE OPTIONS

o Stainless steel high riser

o Stainless steel double high riser

o Stainless steel tubular high shelf

o Stainless steel tubular double high shelf

o Fish grate (round bars)

o Stainless steel sides

o Common plate shelf with Item(s) Model(s) 

o Cap and cover manifold. Left o Right o

ACCESSORIES

o 6" casters, front two locking (5" diameter wheel)

o 36" flex hose with quick disconnect (3/4" connection)

o 48" flex hose with quick disconnect (3/4" connection)

o 1" gas pressure regulator (specify gas type)

o 1-1/4" gas pressure regulator 

(specify gas type)

DESCRIPTION:
Charbroiler range. To be model #JTRH manufactured

by Jade Range. Furnished with 14 gauge all welded body

construction and stainless steel front, top, sides and high riser.

Provide with heavy duty cast iron top grates and burner

radiants. To have one individually controlled 15,000 BTU/hr.

burner for every 6" of broiler. Provide 12 gauge firebox with all

welded construction. Furnish two separate 14 gauge drip pans.

To have 6" stainless steel adjustable legs. 

• Open top sections to have 35,000 BTU/hr. cast iron burners.

• Hot Tops to have cast iron even heat top with one 35,000

BTU/hr. burner per section.

•French Tops to have 35,000 BTU/hr. cast iron burner.

SPECIFY BASE

o STANDARD OVEN
To have conventional oven base with stainless steel lining. Oven

sides and bottom to be removable without tools. Provide with

two oven racks. Thermostat to adjust from 150°F to 550°F with

35,000 BTU burner. Oven interior 28-1/4" W x 14" H x 27-3/4" D.

o CONVECTION OVEN
To have convection base with 14 gauge stainless steel interior.

Provide with two oven racks. Thermostat to adjust from 150°F to

550°F with 35,000 BTU burner. Provide  with 1/3 HP 115/60/1

blower motor. Oven interior 28" W x 13-3/4" H x 24-1/2" D.

SPECIFY TYPE OF GAS WHEN ORDERING.

SPECIFY ALTITUDE WHEN ABOVE 2,000 ft.

form #jt0535 ©2008 jade range, llc

TM

®

TITAN™

JTRH-24B-2-36

Jade JTRH‐24B‐2‐36C, SIG Item #702
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CHARBROILER 
COMBINATION RANGE
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form #jt0535 ©2008 jade range, llc

TM

®

TITAN™

model btus width depth height appx. shp. wt.

jtrh-24b-2-36(c) 165,000 (160,000) 36" 38" see drawing 795 lbs.

jtrh-24b-1ht-36(c) 130,000 (125,000) 36" 38" see drawing 785 lbs.

jtrh-24b-12wt-36(c) 95,000 (90,000) 36" 38" see drawing 705 lbs.

jtrh-18b-2-36(c) 150,000 (145,000) 36" 38" see drawing 760 lbs.

jtrh-18b-1ht-36(c) 115,000 (110,000) 36" 38" see drawing 695 lbs.

jtrh-18b-1fht-36(c) 110,000 (105,000) 36" 38" see drawing 695 lbs.

jtrh-18b-18wt-36(c) 80,000 (75,000) 36" 38" see drawing 605 lbs.

NOTE: SPECIFY TYPE OF GAS WHEN ORDERING.

UTILITY INFORMATION:

• Ranges are supplied with 1-1/4" front manifold connection

and a 1" or 3/4" capped rear manifold connection. For rear

manifold connection, remove cap. Ranges are supplied

with 3/4" gas pressure regulator. For 1-1/4" or 1" gas

pressure regulator, see accessories. (Specify required

front manifold cap and cover when ordering.)

• Required operating pressure:

Natural Gas 5" W.C. minimum

Propane Gas 10" W.C. minimum

14" W.C. maximum

Note: This unit must be connected with the gas appliance

regulator supplied.

ELECTRIC CONVECTION OVEN ONLY:

• Power Supply: 115/60/1 - 6 foot cord with 3 prong plug

• Total maximum amps 4.0/oven

• Electronic Spark Ignitor: activated by power switch,

ignites standing pilot

• Fan Switch: three positions, on for normal operation,

on for quick cool down, off.

[ ] = MILLIMETERS CONVECTION OVEN ONLY

(6 FT. LONG)

115v. 60c. ELECT. SUPPLY CORD

STUB BACK

SINGLE HIGH RISER

DOUBLE HIGH RISER

CURB

CONVECTION OVEN ONLY

BLOWER MOTOR FOR

1 1/4" [32] MANIFOLD

36" [914]

1" [25]

2" [51]

REAR GAS CONNECTION
CLEARANCE

2 1/2" [64]

REAR GAS

CONNECTION

4" [102]

6" [152]

38" [965]

30 1/2" [775]

24 3/8" [619]

34" [864]

3" [76]

1 1/2" [38]

66 1/2" [1689]

55" [1397]

34 3/4" [883]

10" [254]

6" [152]

24" [610]

Jade Range

Jade JTRH‐24B‐2‐36C, SIG Item #702
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WALDORF STYLE PLATESHELF

W
A

LD
O

R
F STY

LE PLATESH
ELF

form #JTO533 ©2010 jade range, llc

TM

®

TITAN™

* Width is determined by width of unit(s) being installed on.
Not available for existing units in field.
Available for Titan Series only.

STANDARD FEATURES
• 12 gauge stainless steel plateshelf with mirror finish belly bar and

polished brass acorn nut(s) 

AVAILABLE OPTIONS
� Stainless steel acorn nuts with bright finish
� Extended belly bar to accommodate 1/9th size pans. Diminishes plate 
shelf section by 2 1/2" depth to allow proper spacinf for 1/9th pans, overall 
depth dimension will remain as-is. 

PLEASE SECIFY WHEN ORDERING:
Model of unit(s) installing on. Necessary for determining width (DIM C).
Depth of plateshelf (DIM B) Determined by plateshelf model.

MODEL 

DIM. A:
OVERALL 

DEPTH 

DIM. B:
PLATESHELF

DEPTH

DIM. C:

WIDTH HEIGHT

WPS-6 6" 4" TBD* 2"

WPS-8 8" 6" TBD* 2"

WPS-10 10" 8" TBD* 2"

Jade WPS‐8 Item #702
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11/28/2022Submittal Sheet
ITEM# 703 ‐ REFRIGERATED BASE, SELF‐CONTAINED (1 EA REQ'D)
Jade JRLH‐02S‐T‐48
Titan™ Fire & Ice™ Refrigerated Base, 48", self‐contained, (2) 27‐1/4" self‐closing drawers, (4) 12" x 20" x 6" pan
capacity (pans by others), face mounted dial thermometers, built‐in condensate evaporator, stainless steel 6"
adjustable legs, 12.6 amps, cETLus
<Included>
ACCESSORIES

Mfr Qty Model Spec

Jade 1 All units are fully welded with heavy duty
construction, stainless steel sides and front are
standard

Jade 1 Two years part & labor warranty

Jade 1 115v/60/1‐ph, standard

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 12.6
2 115 60 1

Jade Range JRLH‐02S‐T‐48 Item #703
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form #fi-2 ©2008 jade range, llc

JRLH-02S-T-48 shown with JMRH-48B

TM

®

TITAN™

MODEL NO. DESCRIPTION

o jrlh-02s-t-36

o jrlh-02s-t-48

o JRLH-02S-T-60
o jrlh-04s-t-72

o jrlh-04s-t-84

o jrlh-06s-t-102

o jrlh-06s-t-114 

36" 2 drawer self contained refrigerator unit 
48" 2 drawer self contained refrigerator unit 
60" 2 DRAWER SELF  CONTAINED   REFRIGERATOR   UNIT

72" 4 drawer self contained refrigerator unit 
84" 4 drawer self contained refrigerator unit

102" 6 drawer self contained refrigerator unit 
114" 6 drawer self contained refrigerator unit

o jflh-02s-t-48

o JFLH-02S-T-60
o jflh-04s-t-72

o jflh-04s-t-84 

48" 2 drawer self contained freezer unit 
60" 2 DRAWER SELF  CONTAINED  FREEZER  UNIT

72" 4 drawer self contained freezer unit 
84" 4 drawer self contained freezer unit

Note: If required size is not listed, see options for cabinet extensions. Bases must be ordered in

conjunction with Titan™ modular base range units only.

STANDARD FEATURES

• Cabinet interiors, front, face and sides to be stainless steel

• Drawers and cabinet are 100% polyurethane “Shot-In-Place” foam

insulated

• Drawer faces have flush mount pull handle. Face and back to be stainless

steel

• Self closing drawers have 14 gauge stainless steel track, with 2" heavy

duty skate wheel

• Heavy duty rubber drawer gaskets

• 6' cord and plug, 115 VAC

• Drawers to be easily removable for cleaning

• Drawers to accommodate 6" deep 12" x 20" hotel pans

• Specially designed high density breaker strips installed during the

foaming process, without any visible fasteners

• Face mounted dial thermometers

• Condensing unit uses R-404 refrigerant unless otherwise specified

• Blower coil evaporator with R-404 expansion valve

• Internal conduit for single point electrical connection

• Built in condensate evaporator

• Sleeves for refrigeration and drain lines

• Stainless steel 6" adjustable legs

AVAILABLE OPTIONS

o Cabinet extensions available:

o 6" stainless steel filler

o 12" stainless steel cabinet

o 18" stainless steel cabinet

o Padlock assemblies (padlocks not included)

ACCESSORIES

o 6" casters, front two locking

(5" diameter wheel)

For refrigeration

For cooking

Jade JRLH‐02S‐T‐48 Item #703
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REFRIGERATED BASES

S
E

L
F

 C
O

N
T

A
IN

E
D

 R
E

F
R

IG
E

R
A

T
E

D
 B

A
S

E
S

form #fi-2 ©2008 jade range, llc

TM

®

VAC, face mounted dial thermometers, condensing unit with R-404 refrigerant, 
blower coil evaporator with expansion valve. Provide built-in condensate 
evaporator, internal conduit for single point electrical connection. Include 
sleeves for refrigeration and drain lines. Supply stainless steel adjustable 6" 
legs.

UTILITY INFORMATION - ELECTRICAL:

• Standard: 115v/60/1 (for other electrical requirements

consult factory)

drawers drawers appx.
model width depth height 14-3/8" 27-1/14" pans amps cubic ft. shp. wt.

self contained refrigerator bases

jrlh-02s-t-36 36" 34" 19-1/4" 2 2 12.6 3 300 lbs.

jrlh-02s-t-48 48" 34" 19-1/4" 2 4 12.6 6 350 lbs.

jrlh-04s-t-72 72" 34" 19-1/4" 2 2 6 12.6 11.2 500 lbs.

jrlh-04s-t-84 84" 34" 19-1/4" 4 8 12.6 13.4 550 lbs.

jrlh-06s-t-102 102" 34" 19-1/4" 2 4 10 13.2 18 650 lbs.

jrlh-06s-t-114 114" 34" 19-1/4" 6 12 13.2 20.1 700 lbs.

self contained freezer bases

jflh-02s-t-48 48" 34" 19-1/4" 2 3 10.6 6 350 lbs.

jflh-04s-t-72 72" 34" 19-1/4" 2 2 5 10.7 11.2 500 lbs.

jflh-04s-t-84 84" 34" 19-1/4" 4 7 11.8 13.4 550 lbs.

TITAN™

DESCRIPTION:
Low Height Self Contained refrigerated bases for exclusive use with Jade 

Range, LLC. Titan™ modular series units. To be Model #____________, 

manufactured by Jade Range, LLC. Cabinet interior, front face, drawers 

and sides to be stainless steel. Balance to be galvanized steel. Drawers 

and cabinet to be 100% polyurethane “Shot-In-Place” foam insulated. 

Provide easily removable self closing drawers to accommodate 6" deep 

12" x 20" hotel pans and 14 gauge stainless steel track, with 2" heavy duty 

skate wheels. Include heavy duty rubber drawer gaskets, 6' cord and plug 
115

Note: If sauté station (JMSS models) mounted above, H.P. will be larger (consult factory).

WIDTH

19" [483]

6" [152]

34" [864]
3" [76]

30
1
2

" [775]

24
3
8

" [619]

STUB BACK

34
3
4

" [883]

DOUBLE DECK SHELF

66
1
2

" [1689]

SINGLE DECK SHELF

55" [1397]

6" [152] 12" [305] 18" [457]

CABINET BASES
FILLER

GAS CONNECTION

20 1/2" [521]

11" [279]

6" [152]

38" [965]

jrlh-02s-t-60 60" 34" 19-1/4" 2 4 12.6 9? 465 lbs.

jflh-02s-t-60 60" 34" 19-1/4" 2 3 10.6 9 465 lbs.

Jade JRLH‐02S‐T‐48 Item #703
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ITEM# 704 ‐ HD RANGE, 12", 2 OPEN BURNERS (1 EA REQ'D)
Jade JMRH‐2‐A, SIG
Titan™ Heavy Duty Range, gas, 12", modular, (2) 35,000 BTU open burners, infinite controls, stainless steel 6" plate
shelf, front, sides & stub back, 70,000 BTU, CSAus, NSF
<Included>
ACCESSORIES

Mfr Qty Model Spec

Jade 1 NOTE: All units are fully welded with heavy duty
construction, stainless steel sides, front and top
are standard

Jade 1 NOTE: Stainless steel tray bed (burner box),
deflectors, tray guides and drip tray/grease can
standard

Jade 1 Two years part & labor warranty ‐ Includes Five
year warranty parts on oven door (parts only) &
Ten year warranty on range frame (parts only),
standard

Jade 1 Gas type to be specified

Jade 1 3/4" Rear connection, standard

Jade 1 3/4" Gas regulator supplied with range

Jade 1 Cap & stainless steel manifold cover, left

Jade 1 Cap & stainless steel manifold cover, right

Jade 1 "S" grates, priced per ft

Jade 1 Battery/Unitization charge, includes 1‐1/4" front
manifold, common plate shelf and common stub
back (when applicable), per unit. Required when
ordered with any unit that will be connected by
front manifold to an adjacent unit (even if
equipment is shipped loose)

Jade 2 WPS‐8 Plate Shelf, 8", Waldorf style (with stainless
steel mirror finish belly rail), for Titan™, sold per
foot

Jade 1 Extended belly bar to accommodate 1/9th sized
pans

Jade 1 No legs, to be factory mounted onto refrigerated
base (must be ordered with Jade JRLH/JFLH
series base)

GAS STEAM
SIZE MBTU KW INLET SIZE RETURN SIZE LB/HR PSIG (min) PSIG (max)

1 70.0 1
2 3/4" 2

Jade Range JMRH‐2‐A, SIG Item #704
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MODULAR OPEN BURNER RANGE
(12" SECTIONS)
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MODEL NO. DESCRIPTION

o jmrh-2-a 12" two open burners

o jmrh-4-a 24" four open burners

o jmrh-6 36" six open burners

o jmrh-8-a 48" eight open burners

o jmrh-10 60" ten open burners

o jmrh-12 72" twelve open burners

STANDARD FEATURES

• Individual lift-off steel top grates

• 35,000 BTU/hr cast iron open burners

• Variable size multi-point gas connection—see utility information for details

• One stainless steel pilot per burner

• 14 gauge all welded body construction

• Stainless steel gas tubing throughout

• Stainless steel front, sides and stub back

• Stainless steel 6" plate shelf

• 3/4" gas regulator (shipped loose, must be installed for proper operation)

AVAILABLE OPTIONS

o Stainless steel high riser

o Stainless steel double high riser

o Stainless steel high shelf

o Stainless steel double high shelf

o Stainless steel tubular high shelf

o Stainless steel tubular double high shelf

o Common plate shelf with Item(s) Model(s) 

o Cap and cover manifold. Left o Right o
o Floor length legs

ACCESSORIES

o 6" casters, front two locking (5" diameter wheel)

o 36" flex hose with quick disconnect (3/4" connection)

o 48" flex hose with quick disconnect (3/4" connection)

o 1" gas pressure regulator (specify gas type)

o 1-1/4" gas pressure regulator (specify gas type)

form #jt0522 ©2008 jade range, llc

TM

®

TITAN™

JMRH-6

Shown w/ legs

Jade JMRH‐2‐A, SIG Item #704
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MODULAR OPEN BURNER RANGE
(12" SECTIONS)
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form #jt0522 ©2008 jade range, llc

TM

®

TITAN™

model btus width depth height appx. shp. wt.

jmrh-2-a 70,000 12" 38" see drawing 140 lbs.

jmrh-4-a 140,000 24" 38" see drawing 225 lbs.

jmrh-6 210,000 36" 38" see drawing 450 lbs.

jmrh-8-a 280,000 48" 38" see drawing 590 lbs.

jmrh-10 350,000 60" 38" see drawing 675 lbs.

jmrh-12 420,000 72" 38" see drawing 760 lbs.

UTILITY INFORMATION (GAS):

• Ranges are supplied with 1-1/4" front manifold connection

and a 1" or 3/4" capped rear manifold connection. For rear

manifold connection, remove cap. Ranges are supplied

with 3/4" gas pressure regulator. For 1-1/4" or 1" gas

pressure regulator, see accessories. (Specify required

front manifold cap and cover when ordering.)

• Required operating pressure:

Natural Gas 5" W.C. minimum

Propane Gas 10" W.C. minimum

14" W.C. maximum

Note: This unit must be connected with the gas appliance

regulator supplied.

DESCRIPTION:
Heavy duty modular 12" section open burner range. To be model

#JMRH manufactured by Jade Range. Steel top

grates. Provide with (35,000 BTU/hr.) open burners controlled

by infinite gas valves. To have 14 gauge all welded body with

stainless steel front and sides. All gas tubing to be stainless steel

throughout. To have 6" stainless steel adjustable legs. 

SPECIFY TYPE OF GAS WHEN ORDERING.

SPECIFY ALTITUDE WHEN ABOVE 2,000 ft.

[ ] = MILLIMETERS

STUB BACK

REAR GAS CONNECTION

1 1/4" [32] MANIFOLD

WIDTH

DOUBLE DECK SHELF

SINGLE DECK SHELF

REAR GAS

CONNECTION

34" [864]

2 1/2" [64]

11 1/4" [286]

4 1/4" [108]

25 1/4" [641]

20 1/2" [521]

40 3/4" [1035]

61" [1549]

72 1/2" [1841]

36 1/2" [927]

30 3/8" [772]

4" [102]

WIDTH

2 1/2" [64]

   CONNECTION

REAR GAS

6" [152]

38" [965]

6" [152]

11" [279]

Jade JMRH‐2‐A, SIG Item #704
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form #JTO533 ©2010 jade range, llc

TM

®

TITAN™

* Width is determined by width of unit(s) being installed on.
Not available for existing units in field.
Available for Titan Series only.

STANDARD FEATURES
• 12 gauge stainless steel plateshelf with mirror finish belly bar and

polished brass acorn nut(s) 

AVAILABLE OPTIONS
� Stainless steel acorn nuts with bright finish
� Extended belly bar to accommodate 1/9th size pans. Diminishes plate 
shelf section by 2 1/2" depth to allow proper spacinf for 1/9th pans, overall 
depth dimension will remain as-is. 

PLEASE SECIFY WHEN ORDERING:
Model of unit(s) installing on. Necessary for determining width (DIM C).
Depth of plateshelf (DIM B) Determined by plateshelf model.

MODEL 

DIM. A:
OVERALL 

DEPTH 

DIM. B:
PLATESHELF

DEPTH

DIM. C:

WIDTH HEIGHT

WPS-6 6" 4" TBD* 2"

WPS-8 8" 6" TBD* 2"

WPS-10 10" 8" TBD* 2"

Jade WPS‐8 Item #704
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ITEM# 705 ‐ SPREADER CABINET (1 EA REQ'D)
Jade JTPR‐14‐SD‐MOD, SIG
Titan™ Spreader Cabinet, 14", open cabinet base with insulated double wall door(s), 6" adjustable legs, CSAus, NSF 
. 
OPEN BOTTOM PER DRAWING 
.
<Included>
ACCESSORIES

Mfr Qty Model Spec

Jade 1 NOTE: All units are fully welded with heavy duty
construction, stainless steel sides, front and top
are standard

Jade 1 Two years part & labor warranty

Jade 1 Battery/Unitization charge, includes 1‐1/4" front
manifold, common plate shelf and common stub
back (when applicable), per unit. Required when
ordered with any unit that will be connected by
front manifold to an adjacent unit (even if
equipment is shipped loose)

Jade 2 WPS‐8 Plate Shelf, 8", Waldorf style (with stainless
steel mirror finish belly rail), for Titan™, sold per
foot

Jade 1 Extended belly bar to accommodate 1/9th sized
pans

GAS STEAM
SIZE MBTU KW INLET SIZE RETURN SIZE LB/HR PSIG (min) PSIG (max)

1 1‐1/4" 1

Jade Range JTPR‐14‐SD‐MOD, SIG Item #705
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SPREADER CABINET
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MODEL NO. DESCRIPTION

o jtpr-6 6" stainless steel front

o jtpr-12 12" open cabinet

o jtpr-12sd 12" cabinet with door

o jtpr-18 18" open cabinet

o jtpr-18sd 18" cabinet with door

o jtpr-24 24" open cabinet

o jtpr-24sd 24" cabinet with door

o jtpr-36 24" open cabinet

o jtpr-36sd 36" cabinet with door

STANDARD FEATURES

• 1-1/4" rear gas connection—see utility information for details

• 14 gauge stainless steel all welded body construction

• Stainless steel top, front, sides and stub back

• Stainless steel 6" plate shelf

• Stainless steel insulated double wall door(s)—SD Models Only

• Stainless steel cabinet interior and exterior

• Stainless steel adjustable 6" legs

AVAILABLE OPTIONS

o Stainless steel high riser

o Stainless steel double high riser

o Stainless steel high shelf

o Stainless steel double high shelf

o Stainless steel tubular high shelf

o Stainless steel tubular double high shelf

o Stainless steel intermediate shelf

o Common plate shelf with Item(s) Model(s) 

o Cap and cover manifold. Left o Right o

ACCESSORIES

o 6" casters, front two locking (5" diameter wheel)

o 36" flex hose with quick disconnect (3/4" connection)

o 48" flex hose with quick disconnect (3/4" connection)

o 1-1/4" gas pressure regulator (specify gas type)

o 1" gas pressure regulator (specify gas type)

form #jt0519 ©2008 jade range, llc

TM

®

TITAN™

JTPR-12SD

with stainless steel 

high shelf and casters

JTPR-18

Jade JTPR‐14‐SD‐MOD, SIG Item #705
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form #jt0519 ©2008 jade range, llc

TM

®

TITAN™

model width depth height appx. shp. wt.

jtpr-6 6" 38" see drawing 105 lbs.

jtpr-12 12" 38" see drawing 135 lbs.

jtpr-12sd 12" 38" see drawing 145 lbs.

jtpr-18 18" 38" see drawing 165 lbs.

jtpr-18sd 18" 38" see drawing 180 lbs.

jtpr-24 24" 38" see drawing 190 lbs.

jtpr-24sd 24" 38" see drawing 205 lbs.

jtpr-36 36" 38" see drawing 235 lbs.

jtpr-36sd 36" 38" see drawing 265 lbs.

UTILITY INFORMATION (GAS):

• 1-1/4" connection standard (see drawing for location)

• Required operating pressure:

Natural Gas 5" W.C. minimum

Propane Gas 10" W.C. minimum

14" W.C. maximum

Note: This unit must be connected with the gas appliance

regulator supplied.

DESCRIPTION:
Spreader cabinet for heavy duty gas equipment. To be model

#JTPR manufactured by Jade Range. Spreader to

have 14 gauge all welded steel construction, stainless steel top,

front, sides, bottom and stub back. stainless steel insulated

double wall door(s)—SD models only. Unit to have 6" stainless

steel adjustable legs. 

SPECIFY TYPE OF GAS WHEN ORDERING.

SPECIFY ALTITUDE WHEN ABOVE 2,000 ft.

[ ] = MILLIMETERS

36" [914]

6" [152]

REAR GAS

OPTIONAL STAINLESS STEEL DOORS

1 1/2" [38]

24 3/8" [619]

STUB BACK

SINGLE DECK SHELF

DOUBLE DECK SHELF

CURB

REAR GAS CONNECTION

6" [152] 20 1/2" [521]

38" [965]

11" [279]

66 1/2" [1689]

55" [1397]

34 3/4" [883]

3" [76]

34" [864]

30 1/2" [775]

1 1/4" [32] MANIFOLD

CONNECTION

24" [610]18" [457]12" [305]

6" [152]

Jade JTPR‐14‐SD‐MOD, SIG Item #705
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form #JTO533 ©2010 jade range, llc

TM

®

TITAN™

* Width is determined by width of unit(s) being installed on.
Not available for existing units in field.
Available for Titan Series only.

STANDARD FEATURES
• 12 gauge stainless steel plateshelf with mirror finish belly bar and

polished brass acorn nut(s) 

AVAILABLE OPTIONS
� Stainless steel acorn nuts with bright finish
� Extended belly bar to accommodate 1/9th size pans. Diminishes plate 
shelf section by 2 1/2" depth to allow proper spacinf for 1/9th pans, overall 
depth dimension will remain as-is. 

PLEASE SECIFY WHEN ORDERING:
Model of unit(s) installing on. Necessary for determining width (DIM C).
Depth of plateshelf (DIM B) Determined by plateshelf model.

MODEL 

DIM. A:
OVERALL 

DEPTH 

DIM. B:
PLATESHELF

DEPTH

DIM. C:

WIDTH HEIGHT

WPS-6 6" 4" TBD* 2"

WPS-8 8" 6" TBD* 2"

WPS-10 10" 8" TBD* 2"

Jade WPS‐8 Item #705
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11/28/2022Submittal Sheet
ITEM# 706/708 ‐ HD RANGE, 48", CUSTOM (1 EA REQ'D)
Jade JTRH‐4‐24IP‐36C‐MOD, SIG
CUSTOM Titan™ Heavy Duty Range, gas, 48", (1) 24" even heat plancha RIGHT, 5/8" thick, infinite controls,(4) open
burners LEFT, convection oven, (2) chrome plated racks, stainless steel oven liner, grease trough, 6" plate shelf,
front, sides, stub back & tray bed, 115v/60/1‐ph, 4.4 amps, 1/4 HP, 6" adjustable legs, 187,500 BTU, CSAus, NSF
<Included>
ACCESSORIES

Mfr Qty Model Spec

Jade 1 NOTE: All units are fully welded with heavy duty
construction, stainless steel sides, front and top
are standard

Jade 1 NOTE: Stainless steel tray bed (burner box),
deflectors, tray guides and drip tray/grease can
standard

Jade 1 Two years part & labor warranty ‐ Includes Five
year warranty parts on oven door (parts only) &
Ten year warranty on range frame (parts only),
standard

Jade 1 Gas type to be specified

Jade 1 3/4" Rear connection, standard

Jade 1 3/4" Gas regulator supplied with range

Jade 1 Cap & stainless steel manifold cover, left

Jade 1 Cap & stainless steel manifold cover, right

Jade 1 "S" grates, priced per ft

Jade 1 Spanish Style, standard

Jade 1 Battery/Unitization charge, includes 1‐1/4" front
manifold, common plate shelf and common stub
back (when applicable), per unit. Required when
ordered with any unit that will be connected by
front manifold to an adjacent unit (even if
equipment is shipped loose)

Jade 2 WPS‐8 Plate Shelf, 8", Waldorf style (with stainless
steel mirror finish belly rail), for Titan™, sold per
foot

Jade 1 Extended belly bar to accommodate 1/9th sized
pans

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115 60 1 Cord &
Plug

4.4 1/4

Jade Range JTRH‐4‐24IP‐36C‐MOD, SIG Item #706/708
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GAS STEAM
SIZE MBTU KW INLET SIZE RETURN SIZE LB/HR PSIG (min) PSIG (max)

1 117.5 1
2 3/4" 2

Jade Range JTRH‐4‐24IP‐36C‐MOD, SIG Item #706/708
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36" TITAN RANGE 
(12" & 24" SECTIONS)
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form #jt0510 ©2008 jade range, llc

TM

®

TITAN™

o jtrh-________________ – ________________ – (                 )

o jtrh-________________ – ________________ – ________________ – (                 )

o jtrh-________________ – ________________ – (                 )

STANDARD FEATURES

• Variable size multi-point gas connection—see utility information for

details

• Stainless steel oven interior (bottom and sides removable without tools

on standard oven)

• Two chrome plated oven racks (wires curled and welded around main

frame with no sharp ends)

• Oven control located in cool zone

• One stainless steel pilot per burner

• Stainless steel gas tubing throughout

• Stainless steel front, sides and stub back

• Stainless steel 6" plate shelf

• Stainless steel adjustable 6" legs

• Stainless steel tray bed

AVAILABLE OPTIONS

o Stainless steel high riser

o Stainless steel double high riser

o Stainless steel high shelf

o Stainless steel double high shelf

o Stainless steel tubular high shelf

o Stainless steel tubular double high shelf

o Stainless steel doors (cabinet base models)

o Common plate shelf with Item(s) Model(s) 

o Cap and cover manifold. Left o Right o

ACCESSORIES

o 6" casters, front two locking (5" diameter wheel)

o 36" flex hose with quick disconnect (3/4" connection)

o 48" flex hose with quick disconnect (3/4" connection)

o 1" gas pressure regulator (specify gas type)

o 1-1/4" gas pressure regulator 

(specify gas type)

o Additional oven rack 

(two supplied with range)

Obtain model number by inserting the corresponding suffix 

(from Suffix Guide) in blanks provided below.

JTRH-12G-4-36

with optional high riser

12" 24"

12" 12" 12"

24" 12"

*Note: Combinations that include griddle must have griddle on left. 

suffix guide

suffix description

-2 2 open burners

-1ht 12" hot top

12" -12g 12" griddle*

-12gt 12" thermostat griddle*

-1st 12" split top

-4 4 open burners

-2ht (2) 12" hot tops

24" -24g 24" griddle*

-24gt 24" thermostat griddle*

-2st (2) 12" split tops

(no suffix) open cabinet

base -36 standard oven

-36c convection oven

Jade JTRH‐4‐24IP‐36C‐MOD, SIG Item #706/708
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36" TITAN RANGE 
(12" & 24" SECTIONS)
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form #jt0510 ©2008 jade range, llc

TM

®

TITAN™

UTILITY INFORMATION - GAS:

• Ranges are supplied with 1-1/4" front manifold connection

and a 1" or 3/4" capped rear manifold connection. For

rear manifold connection, remove cap. Ranges are

supplied with 3/4" gas pressure regulator. For 1-1/4" or 1"

gas pressure regulator, see accessories. (Specify required

front manifold cap and cover when ordering.)

• Required operating pressure:

Natural Gas 5" W.C. minimum, 7" W.C. maximum

Propane Gas 10" W.C. minimum, 14" W.C. maximum

Note: This unit must be connected with the gas

appliance regulator supplied.

CONVECTION OVEN ONLY:

• Power Supply: 115/60/1 - 6-foot cord with 3-prong plug

• Total maximum amps 4.0/oven

• Electronic Spark Ignitor: activated by power switch,

ignites standing pilot

• Fan Switch: three positions, on for normal operation,

on for quick cool down, off.

DESCRIPTION:
Heavy duty combination range, with oven below. To be model #JTRH

manufactured by Jade Products, LLC. Open top section to have

cast iron 35,000 BTU/hr. burners with individual lift-off steel top grates. Hot

tops to have cast iron even heat top with one 35,000 BTU/hr. burner per

section. Griddles are to have high polished 1" steel plate with (35,000 BTU/hr)

(30,000 BTU/hr) burners controlled by infinite gas valves (thermostat).

Split tops to have one piece cast iron top with open burner front polished

hot top rear. Open burner to be 30,000 BTU/hr. Rear hot top burner to be

15,000 BTU/hr. 

SPECIFY TYPE OF GAS WHEN ORDERING.

SPECIFY ALTITUDE WHEN ABOVE 2,000 FT.

6" [152]

Jade Range

REAR GAS

CONNECTION

CONVECTION OVEN ONLY

CLEARANCE

115v. 60c. ELECT. SUPPLY CORD (6 FT. LONG)

STUB BACK

SINGLE DECK SHELF

DOUBLE DECK SHELF

CURB

CONVECTION OVEN ONLY

BLOWER MOTOR FOR

1 1/4" [32] MANIFOLD

30 1/2" [775]

34" [864]
3" [76]

10" [254]

6" [152]

34 3/4" [883]

55" [1397]

66 1/2" [1689]

38" [965]

20 1/2" [521]

2" [51]

1" [25]

24 3/8" [619]

1 1/2" [38]

2 1/2" [64]

36" [914]

6" [152]

REAR GAS CONNECTION

SPECIFY BASE

o STANDARD OVEN
To have conventional oven base with stainless steel lining. Oven sides and bottom to

be removable without tools. Provide with two oven racks. Thermostat to adjust from

150°F to 550°F with 35,000 BTU burner. Oven interior 28-1/4" W x 14" H x 27-3/4" D.

o CONVECTION OVEN
To have convection base with 14 gauge stainless steel interior. Provide with two oven

racks. Thermostat to adjust from 150°F to 550°F with 30,000 BTU burner. Provide

with 1/3 HP 115/60/1 blower motor. Oven interior 28" W x 13-3/4" H x 24-1/2" D.

o CABINET BASE
Stainless steel cabinet, interior and exterior.

Optional stainless steel doors.

suffix description btu’s appx. shp. wt.

-2 2 open burners 70,000 90 lbs.

-1ht 12" hot top 35,000 82 lbs.

12" -12g 12" griddle 35,000 120 lbs.

-12gt 12" thermostat griddle 30,000 120 lbs.

-1st 12" split top 45,000 86 lbs.

-4 4 open burners 140,000 180 lbs.

-2ht (2) 12" hot tops 70,000 164 lbs.

24" -24g 24" griddle 70,000 240 lbs.

-24gt 24" thermostat griddle 60,000 240 lbs.

-2st (2) 12" split tops 90,000 172 lbs.

(no suffix) open cabinet 0 225 lbs.

base -36 standard oven 35,000 425 lbs.

-36c convection oven 30,000 475 lbs.

total btu’s total wt.

Jade JTRH‐4‐24IP‐36C‐MOD, SIG Item #706/708
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form #JTO533 ©2010 jade range, llc

TM

®

TITAN™

* Width is determined by width of unit(s) being installed on.
Not available for existing units in field.
Available for Titan Series only.

STANDARD FEATURES
• 12 gauge stainless steel plateshelf with mirror finish belly bar and

polished brass acorn nut(s) 

AVAILABLE OPTIONS
� Stainless steel acorn nuts with bright finish
� Extended belly bar to accommodate 1/9th size pans. Diminishes plate 
shelf section by 2 1/2" depth to allow proper spacinf for 1/9th pans, overall 
depth dimension will remain as-is. 

PLEASE SECIFY WHEN ORDERING:
Model of unit(s) installing on. Necessary for determining width (DIM C).
Depth of plateshelf (DIM B) Determined by plateshelf model.

MODEL 

DIM. A:
OVERALL 

DEPTH 

DIM. B:
PLATESHELF

DEPTH

DIM. C:

WIDTH HEIGHT

WPS-6 6" 4" TBD* 2"

WPS-8 8" 6" TBD* 2"

WPS-10 10" 8" TBD* 2"

Jade WPS‐8 Item #706/708
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11/28/2022Submittal Sheet
ITEM# 707 ‐ REFRIGERATED BASE, SELF‐CONTAINED (1 EA REQ'D)
Jade JRLH‐02S‐T‐48
Titan™ Fire & Ice™ Refrigerated Base, 48", self‐contained, (2) 27‐1/4" self‐closing drawers, (4) 12" x 20" x 6" pan
capacity (pans by others), face mounted dial thermometers, built‐in condensate evaporator, stainless steel 6"
adjustable legs, 12.6 amps, cETLus
<Included>
ACCESSORIES

Mfr Qty Model Spec

Jade 1 All units are fully welded with heavy duty
construction, stainless steel sides and front are
standard

Jade 1 Two years part & labor warranty

Jade 1 115v/60/1‐ph, standard

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 12.6
2 115 60 1

Jade Range JRLH‐02S‐T‐48 Item #707
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form #fi-2 ©2008 jade range, llc

JRLH-02S-T-48 shown with JMRH-48B

TM

®

TITAN™

MODEL NO. DESCRIPTION

o jrlh-02s-t-36

o jrlh-02s-t-48

o JRLH-02S-T-60
o jrlh-04s-t-72

o jrlh-04s-t-84

o jrlh-06s-t-102

o jrlh-06s-t-114 

36" 2 drawer self contained refrigerator unit 
48" 2 drawer self contained refrigerator unit 
60" 2 DRAWER SELF  CONTAINED   REFRIGERATOR   UNIT

72" 4 drawer self contained refrigerator unit 
84" 4 drawer self contained refrigerator unit

102" 6 drawer self contained refrigerator unit 
114" 6 drawer self contained refrigerator unit

o jflh-02s-t-48

o JFLH-02S-T-60
o jflh-04s-t-72

o jflh-04s-t-84 

48" 2 drawer self contained freezer unit 
60" 2 DRAWER SELF  CONTAINED  FREEZER  UNIT

72" 4 drawer self contained freezer unit 
84" 4 drawer self contained freezer unit

Note: If required size is not listed, see options for cabinet extensions. Bases must be ordered in

conjunction with Titan™ modular base range units only.

STANDARD FEATURES

• Cabinet interiors, front, face and sides to be stainless steel

• Drawers and cabinet are 100% polyurethane “Shot-In-Place” foam

insulated

• Drawer faces have flush mount pull handle. Face and back to be stainless

steel

• Self closing drawers have 14 gauge stainless steel track, with 2" heavy

duty skate wheel

• Heavy duty rubber drawer gaskets

• 6' cord and plug, 115 VAC

• Drawers to be easily removable for cleaning

• Drawers to accommodate 6" deep 12" x 20" hotel pans

• Specially designed high density breaker strips installed during the

foaming process, without any visible fasteners

• Face mounted dial thermometers

• Condensing unit uses R-404 refrigerant unless otherwise specified

• Blower coil evaporator with R-404 expansion valve

• Internal conduit for single point electrical connection

• Built in condensate evaporator

• Sleeves for refrigeration and drain lines

• Stainless steel 6" adjustable legs

AVAILABLE OPTIONS

o Cabinet extensions available:

o 6" stainless steel filler

o 12" stainless steel cabinet

o 18" stainless steel cabinet

o Padlock assemblies (padlocks not included)

ACCESSORIES

o 6" casters, front two locking

(5" diameter wheel)

For refrigeration

For cooking

Jade JRLH‐02S‐T‐48 Item #707
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form #fi-2 ©2008 jade range, llc

TM

®

VAC, face mounted dial thermometers, condensing unit with R-404 refrigerant, 
blower coil evaporator with expansion valve. Provide built-in condensate 
evaporator, internal conduit for single point electrical connection. Include 
sleeves for refrigeration and drain lines. Supply stainless steel adjustable 6" 
legs.

UTILITY INFORMATION - ELECTRICAL:

• Standard: 115v/60/1 (for other electrical requirements

consult factory)

drawers drawers appx.
model width depth height 14-3/8" 27-1/14" pans amps cubic ft. shp. wt.

self contained refrigerator bases

jrlh-02s-t-36 36" 34" 19-1/4" 2 2 12.6 3 300 lbs.

jrlh-02s-t-48 48" 34" 19-1/4" 2 4 12.6 6 350 lbs.

jrlh-04s-t-72 72" 34" 19-1/4" 2 2 6 12.6 11.2 500 lbs.

jrlh-04s-t-84 84" 34" 19-1/4" 4 8 12.6 13.4 550 lbs.

jrlh-06s-t-102 102" 34" 19-1/4" 2 4 10 13.2 18 650 lbs.

jrlh-06s-t-114 114" 34" 19-1/4" 6 12 13.2 20.1 700 lbs.

self contained freezer bases

jflh-02s-t-48 48" 34" 19-1/4" 2 3 10.6 6 350 lbs.

jflh-04s-t-72 72" 34" 19-1/4" 2 2 5 10.7 11.2 500 lbs.

jflh-04s-t-84 84" 34" 19-1/4" 4 7 11.8 13.4 550 lbs.

TITAN™

DESCRIPTION:
Low Height Self Contained refrigerated bases for exclusive use with Jade 

Range, LLC. Titan™ modular series units. To be Model #____________, 

manufactured by Jade Range, LLC. Cabinet interior, front face, drawers 

and sides to be stainless steel. Balance to be galvanized steel. Drawers 

and cabinet to be 100% polyurethane “Shot-In-Place” foam insulated. 

Provide easily removable self closing drawers to accommodate 6" deep 

12" x 20" hotel pans and 14 gauge stainless steel track, with 2" heavy duty 

skate wheels. Include heavy duty rubber drawer gaskets, 6' cord and plug 
115

Note: If sauté station (JMSS models) mounted above, H.P. will be larger (consult factory).

WIDTH

19" [483]

6" [152]

34" [864]
3" [76]

30
1
2

" [775]

24
3
8

" [619]

STUB BACK

34
3
4

" [883]

DOUBLE DECK SHELF

66
1
2

" [1689]

SINGLE DECK SHELF

55" [1397]

6" [152] 12" [305] 18" [457]

CABINET BASES
FILLER

GAS CONNECTION

20 1/2" [521]

11" [279]

6" [152]

38" [965]

jrlh-02s-t-60 60" 34" 19-1/4" 2 4 12.6 9? 465 lbs.

jflh-02s-t-60 60" 34" 19-1/4" 2 3 10.6 9 465 lbs.

Jade JRLH‐02S‐T‐48 Item #707
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11/28/2022Submittal Sheet
ITEM# 709 ‐ CUSTOM END CABINET (1 EA REQ'D)
Jade CUSTOM END CABINET
CUSTOM END CABINET ‐ fully welded heavy gauge stainless steel construction, insulated top, stainless steel doors
ACCESSORIES

Mfr Qty Model Spec

Jade 1 NOTE: All units are fully welded with heavy duty
construction, stainless steel sides, front and top
are standard

Jade 1 Two years part & labor warranty

Jade 2 Battery/Unitization

Jade 6 BELLY RAIL 1 X 2
MIRROR

Belly Rail, 1" x 2" mirror finish, stainless steel

Jade 1 HAND SINK SINK ‐ stainless steel, welded in place, size 12 X
16 X 8 DEEP, with lever waste drain size 2" NPT, 3"
sink opening

Jade Range CUSTOM END CABINET Item #709
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11/28/2022Submittal Sheet
ITEM# . ‐ CUSTOM BACK SIDE CABINET (1 EA REQ'D)
Jade CABINET
CUSTOM backside cabinet, per drawing

Jade Range CABINET Item #.
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11/28/2022Submittal Sheet
ITEM# . ‐ CUSTOM (1 EA REQ'D)
Jade CURB BASE
CUSTOM Curb Base, 12ga stainless steel, per perimeter linear foot, per drawing 
. 
NOTE: because of existing floor conditions where un‐levelness is likely, Jade Range is not responsible for any gaps
that may occur between the floor and leg covers 
.

Jade Range CURB BASE Item #      .
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11/28/2022Submittal Sheet
ITEM# . ‐ SINGLE PIECE TOP (1 EA REQ'D)
Jade SINGLE PIECE S/S TOP
> Custom solid single piece S/S worktop to cover the entire suite where applicable. Custom venting flues to be used
behind any rear‐flue style equipment. All heavy gauge s/s to maintain top notch equipment performance &
appearance
ACCESSORIES

Mfr Qty Model Spec

Jade 1 Two years part & labor warranty

Jade 1 FIELD WELD JOINTS Jade Range will need to add field weld joints to
be fit & finished post‐install. Locations will vary
from suite‐to‐suite and will be detailed in the
Jade shop drawings. Locations on the suite with
the minimal amount of welding will be chosen
by Jade unless otherwise specified by customer.
Field welding of joints is the responsibility of
the KEC/GC.

Jade Range SINGLE PIECE S/S TOP Item #.
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11/28/2022Submittal Sheet
ITEM# . ‐ CUSTOM (1 EA REQ'D)
Jade MISC
Custom s/s sheet‐metal fabrication as needed

Jade Range MISC Item #      .
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11/28/2022Submittal Sheet
ITEM# . ‐ SUPERVISION (1 EA REQ'D)
Jade OPTIONAL
INSTALLATION SUPERVISION ‐ Please contact your local representative or Jade Range sales person. Advanced
notification of a minimum of six weeks in advance of installation date is required. Please coordinate with factory
representative for scheduling and planning.

Jade Range OPTIONAL Item #      .
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11/28/2022Submittal Sheet
ITEM# . ‐ UTILITIES (1 EA REQ'D)
Jade UTILITIES
> Single point gas connection with regulator and custom center manifold by Jade, final connections by others. 
> Single point electrical connection with main breaker panel by Jade, final connections by others. 
> GFCI to be provided by others (trades) 
> All water connections by KEC 
> All remote refrigeration connections by KEC 
.
ACCESSORIES

Mfr Qty Model Spec

Jade 1 1‐1/4" Gas regulator ‐ To be provided & plumbed
into cabinet base by Jade Range to feed gas to
entire Island suite. All final gas reconnections
and any additional plumbing by KEC.

Jade 1 Load Panel

Jade Range UTILITIES Item #      .
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11/28/2022Submittal Sheet
ITEM# 710 ‐ CABINET, COOK / HOLD / OVEN (1 EA REQ'D)
Winston CHV5‐04UV
CVap® Cook & Hold Oven, electric, half‐size, one compartment, insulated, convection cooking, accommodates (4) 18"
x 26" sheet pans or (8) 13" x 18" sheet pans or (8) 12" x 20" hotel pans, load limit 65 lbs (29.25 kg) per rack, (1) field
reversible hinged solid door, magnetic door handle, C‐Touch control with processor, HACCP temperature downloads,
USB & audio ports, auto water fill, stainless steel interior & exterior, CE, UL EPH ANSI/NSF4, cUL, UL‐Sanitation
ACCESSORIES

Mfr Qty Model Spec

Winston 1 1 year limited warranty is standard (excluding
gaskets, lamps, hoses, power cords, glass panels
& evaporators) ‐ for equipment operated in the
US & Canada

Winston 1 208v/60/1‐ph, 4803 watts, 23.0 amps, (US) NEMA 6‐
30P

Winston 1 NOTE: Verify hinging choice before submitting
order

Winston 1 1" wheels

Winston 1 PLEASE NOTE: OPTION/ACCESSORY PRICING IS VALID
IN COMBINATION WITH EQUIPMENT ORDERS ONLY.
If additional options/accessories are required
post sale contact Winston Industries at
CustomerCare@Winstonind.com for pricing.

Winston 1 PS2429 External Water Filter, for auto fill models (price
shown is net)

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 208 60 1 Cord &
Plug

6‐30P 23 4.803

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1/4" 1

Winston Foodservice CHV5‐04UV Item #710
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CVAP® COOK/HOLD CABINETS

ITEM#JOB

WINSTON FOODSERVICE
2345 Carton Drive | Louisville, KY 40299 USA | winstonfoodservice.com | 800.234.5286 | +1.502.495.5400

Specifications subject to change without notice.

CVap Cook and Hold Cabinet: Includes C-Touch Control, 
HACCP Temperature Downloads, and Convection Cooking.

CHV5-04HP | CHV5-04UV | CHV5-05UV | CHV5-05UV-ST | CHV5-14UV CHV5 SERIES

MODEL TYPE CTC WC FP HD CM AP

CHV5 YES NO NO USB
ON/COOKING
ON/HOLDING

YES

CTC - C-Touch Control
WC - Wireless Connectivity
FP - Food Probe Ready

HD - HACCP Temp Download
CM - Convection Mode
AP - Audio 

QTY/MODEL#

SHORT FORM SPECS
Shall Be Winston CVap Cook and Hold, model ______________.  Unit 
to utilize a C-Touch control with processor, that utilizes calibration-
free thermistors to adjust evaporator and air temperatures in 1°F 
increments. Features must include a minimum of eight 
programmable channels which are lockable, USB HACCP download 
for temperature monitoring and convection fan.
 

 CONFIGURATIONS
Countertop: Shallow depth to allow placement on standard 30" 
countertop. Also can be fitted with 1" wheels for under counter use.

Half-Sized:  Easily mobile versions, allowing operator to see over 
cabinet when transporting. Most half sized units are also stackable 
for increased versatility. Some versions available for under counter 
use with 1" wheels. 

 Full-Sized:  Provides maximum capacity for high volume operators.

CVAP ADVANTAGE
The CVap CHV is essentially a Cook and Hold on steroids.  It can 
do the traditional “low and slow” cooking…with more control and 
insane yields. It also has the versatility to bake, braise, poach or 
low-temp steam, and it can be used in sous vide mode for increased 
precision. We've got volumes of science and data to back us up, but 
only so much space here. So, if you want to learn more, go to our 
website, www.winstonfoodservice.com and geek out with us.

USB AND 
AUDIO PORT

PROGRAMMABLE
CHANNELS

DIAL C-TOUCH 
CONTROL

TECHNICAL 
SUPPORT NOTIFICATIONS

CHV5

Model Shown: CHV5-05UV Stacked

COMMERCIAL COOKING,
RETHERMALIZATION, AND

POWERED HOT FOOD HOLDING
AND TRANSPORT EQUIPMENT

(TSQT)

1N50

ANSI/NSF 4ANSI/NSF 4

Winston CHV5‐04UV Item #710
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ITEM#JOB

CVAP® COOK/HOLD CABINETS

QTY/MODEL#

WINSTON FOODSERVICE
2345 Carton Drive | Louisville, KY 40299 USA | winstonfoodservice.com | 800.234.5286 | +1.502.495.5400

Specifications subject to change without notice.

CHV5-04HP | CHV5-04UV | CHV5-05UV | CHV5-05UV-ST | CHV5-14UV Cabinet Specifications

Copyright © 2022
doc20171205wlp1rev20 | wp 07.27.22

FOR WINSTON SERVICE PARTS‚ ACCESSORIES‚ AND SUPPLIES ONLINE!
foodservice.winstonind.com/parts-supplies

CONTROL: C-Touch control with vapor and air temperatures to be adjusted in 
1°F increments. Processor controlled calibration-free thermistors, accurate 
within +/- 2°F. Control allows for eight programmable (and lockable) channels, 
accommodates software updates via USB.  
MATERIALS: To be commercial and institutional grade stainless steel interior 
and exterior. 
DOORS: Insulated field-reversible door with magnetic handles.  Full-sized units 
to include two dutch doors. Doors may be specified with windows, pass-
through, or a combination of both.
WATER FILL: Includes auto water fill, using a 1/4" National Pipe Thread (NPT).  
May be used as manual fill, which includes low water detection. Low mineral 
potable water recommended, otherwise use deionizer/demineralizer to 
minimize corrosion damage.
INSTALLATION REQUIREMENTS: Units to be installed with 2" (51mm) 
clearance on sides and may not be installed within proximity to anything 
emitting heat that would allow the exterior of the Winston cabinet to exceed 
surface temperatures of >200°F. Refer to owner’s manual for specific installation 
requirements.  Generally, this equipment is not required to be installed under 
Type 1 or Type 2 Hoods; however, check local health and fire codes for 
requirements specific to the location.
INDUSTRY COMPLIANT: Equipment complies with domestic and most 
international requirements; such as UL, C-UL, UL Sanitation, CE, MEA, EPA202, and 
others.
WARRANTY: Limited one-year warranty (excludes gaskets, lamps/lights, hoses, 
power cord, glass panels, and evaporator). Warranty disclaimer for improper 
cleaning, installation, and/or maintenance. Ask for complete warranty 
disclosure.  

C H V 5 0 4 H P

PAN CONFIGURATIONSERIESMODEL NUMBER DESCRIPTIONS

EQUIPMENT TYPE
PAN CAPACITYTECHNOLOGY

PAN CONFIGURATIONS
HP = HALF PAN
SP = SHEET PAN
UV = UNIVERSAL

EQUIPMENT TYPES
HO = HOLDING
CH = COOK/HOLD
RT = RETHERM
UB = UNIVERSAL BIN

SPECIFY THE FOLLOWING WHEN ORDERING:

Standard (No additional cost):
 1.  Voltage and Phasing Preference: 
           208V or 240V, three or single phase
 2.  Hinge Preference:  Left or right hinge
 3. Casters: See table above for standard caster size, addtional      
  options include 1.5" wheels (04 models only), 3" caster, 5"   
  caster, 4" legs (04 models only), and 6" legs.

Optional (Additional cost):
• Locking Door** • Glass Door
• Pass Through • Pass Through - Glass
• Extended Warranty • Cord Wrap
• Bumper Guard Base***              • Transport Package*** 
• Reinforced Top****

                  **     Quantity of 1 for reach in. Quantity of 2 for pass through
                          Customer to provide padlock(s). (per door)
                  ***   Not available for 04-HP models. 

    ****   Available for 04UV & 05UV only. 

Accessories & Supplies (Additional cost):
     PS2206-4 Wire rack-chrome (4-pack)
 PS2206-5 Wire rack-chrome (5-pack)
 PS2938-4 Wire rack-stainless steel (4-pack)
 PS2980-2 Wire rail (2-pack)
 PS2935-2 Wire rail - 04HP (2-pack)
 PS2429 External water filter for auto water fill
 PS2696 Mobile water removal system
 PS3171 Leg and shelf kit for 04UV and 05UV
 PS3174 Stacking kit for 04UV and 05UV
 PS3167 Drain kit for stacked pair
 AC1008 Cover, Rear Fan

CHV5

CAPACITY* EXTERIOR DIMENSIONS** ELECTRICAL

MODEL #
SHEET 

PAN
(18" x 26")

HALF SHEET 
PAN

(18" x 13")

HOTEL PAN
(12" x 20" x 2.5")

STANDARD
CASTER SIZE

HEIGHT

IN.(MM)

DEPTH

IN.(MM)

WIDTH

IN.(MM)
VOLTS PHASE WATTS AMPS NEMA*** INT'L

SHIP 
WEIGHT
LBS(KG)

CHV5-04HP N/A 4 4 3” 36.54(928) 26.45(672) 20(508)
208 1 2814 13.53 6-20P Call 

Factory 160(73)
240 1 2808 11.7 6-20P

CHV5-04UV 4 8 8 3” 35.91(912) 34.23(869) 27.70(704)
208 1 4992 24 6-30P Call 

Factory 198(90)
240 1 5220 21.75 6-30P

CHV5-05UV 5 10 10 3” 39.41(1001) 34.23(869) 27.70(704)

208 1 4992 24 6-30P
Call 

Factory 250(113)208 3 4992 14.7 15-20P

240 1 5220 21.75 6-30P

CHV5-05UV-ST

(Stacked Pair)

         ****

10(2 × 5) 20(2 ×10) 20(2 × 10) 3” 76.82(1950) 34.23(869) 27.70(704)

208 1 4992 24 6-30P
Call 

Factory 500(226)208 3 4992 14.7 15-20P

240 1 5220 21.75 6-30P

CHV5-14UV 14 28 28 5” 75.66(1922) 34.23(869) 27.70(704)

208 1 8130 39.1 6-50P
Call 

Factory 420(190)208 3 8130 23.7 15-30P

240 1 8130 33.86 6-50P

*Capacity- Determined by 3.5" (89mm) adjustable spacing, with a load limit of 65lb (29.25kg) per rack. | **Exterior Dimensions- Cabinet height is calculated with standard caster size. If 3” caster is standard, subtract 2.48" 
(63mm) for 1.5" wheels, add 2.31"(59mm) for 5" casters, subtract .25”(6mm) for 4" legs, and add 1.63"(41mm) for 6" legs. If 5” caster is standard, subtract 2.31”(59mm) for 3” casters, and subtract .69”(18mm) for 6” legs. | 
***NEMA- Supplied with 84” (2134mm) (minimum) power cord and plug.  The input average of current did not exceed the allowable amperage for the circuit listed.  | **** Stacked units require two outlets. Wattage listed 
is per unit.

Winston CHV5‐04UV Item #710
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11/28/2022Submittal Sheet
ITEM# 711 ‐ UNDERCOUNTER REFRIGERATOR (1 EA REQ'D)
Randell 9301‐290
Undercounter Refrigerator, reach‐in, two‐section, 48"W, 10.8 cu. ft. capacity, rear mounted self‐contained
refrigeration, front breathing, (2) hinged solid doors, electronic controls, adaptive defrost, aluminum & ABS interior,
stainless steel top, front & sides, 6" casters, R290 Hydrocarbon refrigerant, 1/4 HP, NSF, cUL, UL, Made in USA
ACCESSORIES

Mfr Qty Model Spec

Randel l 1 (1) year parts, labor, and compressor warranty,
standard

Randel l 1 CW5 5 yr. compressor warranty (NET)

Randel l 1 115v/60/1‐ph, 5.3 amps, 8' cord, NEMA 5‐15P,
standard

Randel l 1 RMCAS4IN Caster, 4"

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 1/4

2 115 60 1 Cord &
Plug

5‐15P 5.3

Randell 9301‐290 Item #711
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PROJECT NAME:

LOCATION:

ITEM NO:

QTY:

MODEL NO:

AIA NO:

SIS NO:

CSI SECTION: 11400

Worktops/Undercounters
SP SHT1735 RevJ

Revised 05/19

AVAILABLE MODELS:
REFRIGERATORS:

  9404-290
  9402-290
  9404-32-290
  9404-32D-290
  9802-290
  9301-290
  9302-290
  9602-290
  9604-290

STANDARD FEATURES: 
• Self-contained, removable, replaceable refrigeration package 

that utilizes “CFC free” R290 SNAP compliant refrigerant
• “Front Breathing” refrigeration system
• Self-closing doors
• Factory installed casters on all models
• Electronic controlled refrigeration system with adaptive defrost
   
CABINET EXTERIOR: The top, sides, and front are
stainless steel. Cabinet top to be one piece die-formed
20 gauge stainless steel with 1 1/2” high square nosing.
Bottom and back of unit are corrosion resistant steel. Door 
openings are thermo-formed ABS plastic, which provide an easily 
cleanable thermal-break containing a full perimeter magnetic 
strip for positive sealing of press-fit gasket. 

CABINET INTERIOR: Interior of cabinet is fully
coved to meet N.S.F. standard #7. The Interior bottom, back, and 
top are anodized aluminum with coved corners for easy clean-up. 
The interior ends are ABS. Unit insulated with a minimum of 2.5” 
CFC free, foamed in place polyurethane. Models 9404-32D-290 
and 9404F-32D-290; each drawer contains two 12” x 20” x 6” 
deep polycarbonate pans. Drawer tracks are 14 gauge stainless 
steel with 1-5/16” stainless steel ball bearings, self-closing and 
removable. 

Self-contained refrigerated worktop/undercounter refrigerator or freezer units ranging from 27” to 72” long 
models. Stainless steel top, with 3” backsplash on worktop models. Electronically controlled R-290 refrigeration 
system mounted in rear of unit on removable, replaceable refrigeration package. Foamed in place urethane 
insulation and cordset for 115V operation. Shipped on casters pre-installed at factory. 

WORKTOPS/UNDERCOUNTERS
COMPACT SERIES MODELS 9000-290 / 9000F-290

DOORS: Stainless steel front with easy to grasp
recessed handles, mounted on heavy duty concealed
hinges. Hinges are all stainless steel with bronze pivot
pin in nylon bushing, spring loaded to be self-closing.
Door with foamed in place insulation, press fit magnetic
gaskets - (designed for installation & removal without
tools), and deep draw ABS interior liner for maximum
insulation value. Models 9404-32D-290 and 
9404F-32D-290 have refrigerated drawers in lieu of door.

REFRIGERATION: CFC free, R-290 back-mounted 
refrigeration system to be self-contained with evaporator 
blower coil, compressor, electronic control, forced-air 
condensing coil and capillary tube contained in removable 
assembly. Condensate drip pan provided. Units totally 
prewired and to be supplied with 8’ cordset (NEMA 5-15P) 
for 115V operation. “Front Breathing” refrigeration system 
with integrated rubber bumpers provide 1” rear clearance.

ORIGIN OF MANUFACTURE: 
Designed and manufactured in the United States.

FREEZERS:
  9404F-290
  9402F-290
  9404F-32-290
  9404F-32D-290
  9802F-290
  9301F-290
  9302F-290

SHORT FORM SPEC: Self-contained refrigerated worktop/undercounter refrigerator or freezer with stainless 
steel top. Removable, replaceable refrigeration package mounted to rear of unit is electronically controlled R-290 
refrigeration system. Base interior ends and door openings shall be high impact ABS with foamed in place urethane 
insulation. Base cabinet doors have recessed handles and include press-fit gaskets. Unit to be shipped standard on factory 
installed casters.

Model 9402-290 shown.

OPTIONS/ACCESSORIES:
  Stainless steel back panel
  Overshelves (double or single tier)
  Backsplash: added/removed
  Drawers (available on refrigerators 

or 27” & 32” freezers only)
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888-994-7636, unifiedbrands.net
© 2019 Unified Brands. All Rights Reserved.  Unified Brands is a wholly-owned subsidiary of Dover Corporation.

9000-290 / 9000F-290

Model L D* H Doors Storage 
Cu. Ft. HP Volt Amps NEMA Ship Wt.

9404-290 / 9402-290 27" 30" 33”/36” (1) 27" 5.7 1/4 115/60/1 2.4 5-15P 185

9404-32-290 32" 32.75" 36" (1) 32" 8.6 1/4 115/60/1 2.4 5-15P 252

9404-32D-290 32" 32.75" 36" (2) Drawers 8.6 1/4 115/60/1 2.4 5-15P 252

9802-290 36" 30" 36" (2) 18" 7.9 1/4 115/60/1 5.3 5-15P 220

9301-290 / 9302-290 48" 30" 33”/36” (2) 24" 10.8 1/4 115/60/1 5.3 5-15P 265

9602-290 60 30" 36" (2) 27" 13 1/4 115/60/1 5.3 5-15P 300

9604-290 72 30" 36" (3) 24" 16.8 1/4 115/60/1 5.3 5-15P 330

9404F-290 / 9402F-290 27" 30" 33”/36” (1) 27" 5.7 1/4 115/60/1 2.2 5-15P 185

9404F-32-290 32" 32.75" 36" (1) 32" 8.6 1/3 115/60/1 2.6 5-15P 252

9404F-32D-290 32" 32.75" 36" (2) Drawers 8.6 1/4 115/60/1 2.6 5-15P 252

9802F-290 36" 30" 36" (2) 18" 7.9 1/3 115/60/1 2.6 5-15P 220

9301F-290 / 9302F-290 48" 30" 33”/36” (2) 24" 10.8 1/3 115/60/1 2.6 5-15P 265

*All units have 1” rubber bumpers at rear, not included in above depth

Randell 9301‐290 Item #711
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11/28/2022Submittal Sheet
ITEM# 712 ‐ CUSTOM CABINET BASE (1 EA REQ'D)
CBICUS CUSTOM
CUSTOM CABINET BASE 

‐DIMENSIONS PER PLAN 
‐ALL TYPE 304 S/S CONSTRUCTION 
‐CABINET CONSTRUCTION W/ 6" LEGS AND ADJUSTABLE BULLET FEET 
‐STRUCTURAL SUPPORT FOR STONE COUNTERTOP (BY OTHERS) 
‐PROVISIONS FOR (3) UNDERCOUNTER REFRIGERATORS AND UNDERMOUNT DOUBLE SINK 
‐SHELVING WHEREVER AVAILABLE FOR TABLETOP/POT/PAN STORAGE, LOCKABLE DOORS

CBI CUSTOM CUSTOM Item #712
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11/28/2022Submittal Sheet
ITEM# 713 ‐ ESPRESSO CAPPUCCINO MACHINE (1 EA REQ'D)
Espresso Soci X15 CS11 MILK PS SOLUBLES
Faema X15 CS11 Milk PS with Solubles, super automatic espresso machine, programable spout for pre‐programed
adjustment to cup height, 2 hoppers for whole bean coffee 1 hopper for soluble chocolate, 96 drink options, touch
screen interface, bi‐directional Wi‐Fi, height adjustable brew group, (1) hot water tap with 2 programable selections,
(1) manual steam arm, 208‐240v/60 Hz/1 phase, 3100, cord requires a NEMA L6‐30P, RoHS, cULus, NSF
ACCESSORIES

Mfr Qty Model Spec

Espresso Soci 1 1 year defective parts and labor warranty,
standard

Espresso Soci 1 Note: A water softener is required to be
available at the time of intallation otherwise
warranty is void.

Espresso Soci 1 Note: The warranty commences on the invoice
date for the period of one year. All regular
maintenance and post‐warranty period work is
the responsibility of the end‐user.

Espresso Soci 1 LPR99ZFDA990A Refrigerator, 4 liter, countertop, with cup warmer,
temperature control (+/‐) 0.1 degrees, 360 watts,
110v/50/1‐ph, RoHs, cULus, NSF

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 220 60 1‐ph Cord Only L6‐30P 13 3100

2 Cord &
Plug

Espresso Soci X15 CS11 MILK PS SOLUBLES Item #713
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X15 CS11
up to 96 (8 per page)

2
1 x 2

 2
2 x 0,65 

1 x 1,5  

46
1

FULLY AUTOMATIC MACHINES

X15 CS11
MilkPs, Solubles

- 

Recommended cups per 
day: up to 150

Metal reinforced techno-
polymer coffee group

Embedded solubles 
system

Smart Boiler

USB

Wi - Fi connectivity 

AWS - Automatic 
washing system

7.0” touch screen, up 
to 96 drink selections

HQ Milk

MilkPs

New motorised spout

- 

CSI/CCI cable

Accessories

Solubles Hopper extension (up to 2,9 Kg) 1px

Coffee Hopper extension (up to 1,6 Kg) 1px

Coffee group diameter (mm)
Mixer solubile powder

Steam wand
No-coffee sensor

Features

Touch Screen drink selections
Hot water selections
Boilers and capacity (L)
Grinder-dosers
Coffee hoppers and capacity (Kg)

Soluble hoppers and capacity (Kg)

Telemetry
Bi-directional 

Cafè Creme (cups/h) 100
Cappuccino Output (150 cc cups/h) 160
Hot Water Output  (L/h - 500cc quantities) 25

Performance

Coffee Output (cups/h) 160

The new X15, smart and versatile fully automatic machine, is 
designed to guarantee a wide menu of beverages even more 
customizable, as well as a superior capacity of its boiler. 
User-friendly and professional, X15 is the perfect ally for 
office environments or other locations that require medium-
low daily performance.
Bi-directional telemetry on board.

Motorised Main spout

Technical information
Width x Depth x Height (mm) 350 x 605 x 715
Weight (Kg) 49
Power at 208 - 240 V 60 HZ  2400 - 3100 W

$   313
$   313

Cod. 535959000

Cod. NS9ADC999999A
Cod. NS9ADC999999A

Espresso Soci X15 CS11 MILK PS SOLUBLES Item #713
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11/28/2022Submittal Sheet
ITEM# 713.1 ‐ WATER FILTRATION SYSTEM, FOR COFFEE BREWERS (1 EA REQ'D)
Everpure EV927200
QL3 Water Filtration System, QL3 BH², Single, (1) BH² Micro‐Pure® II Precoat primary filtration cartridge, reduces
chlorine, taste & odor, inhibits scale, 3,000 gallons, 0.5 gpm, 0.5 micron, 3/8" inlet, 3/8" outlet, NSF 42 & 53
(EV927200)
ACCESSORIES

Mfr Qty Model Spec

Everpure 1 ZZSURCHARGE1 Energy/Transportation Surcharge 7%

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 3/8" 1

Everpure EV927200 Item #713.1
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FOODSERVICE EV9272-00 QL3 BH2 SYSTEM SPECIFICATION SHEET

DELIVERS PREMIUM QUALITY WATER FOR COFFEE APPLICATIONS

Coffee

Low-Flow, Medium-Volume Brewers

Provides clear, fresh, premium quality 
ingredient water for great tasting coffee 
and beverages

Sanitary cartridge replacement is simple, 
quick and clean; internal filter parts are 
never exposed to handling  
or contamination

Engineered to always feed the correct 
amount of scale inhibitor into each volume 
of water

Proportioned scale inhibitor feed 

Proprietary Everpure® Micro-Pure® II 
media inhibits the growth of bacteria

APPLICATIONS

FEATURES • BENEFITS

Never use saddle valve for connection.

Use 3/8" water line.

Install vertically with cartridges  
hanging down.

Allow 2 1⁄2" (6.35 cm) clearance below the 
cartridge for easy cartridge replacement.

Flush BH2 Cartridge by running water 
through filter for three (3) minutes at  
full flow.

Replace cartridge when flow rate becomes 
inconveniently slow or before rated 
capacity is reached. It is recommended to 
replace cartridge at least once per year.

Change cartridges when capacity is 
reached or when pressure falls below  
10 psi (0.7 bar).

Service flow rate must not exceed  
0.5 gpm (1.9 Lpm).

Always flush the filter cartridge at time of 
installation and cartridge change.

INSTALLATION TIPS OPERATION TIPS

QL3-BH2 System: EV9272-00
BH2 Replacement Cartridge: EV9612-50

EVERPURE® QL3 BH2 SYSTEM

Service Flow Rate: Maximum 0.5 gpm  
(1.9 Lpm)

Rated Capacity: 3,000 gallons (11,350 L) or 
6,000 pots

SIZING

Precoat submicron technology reduces 
dirt and particles as small as 0.5-micron 
in size

Everpure’s unique filter blend using  
activated carbon reduces chlorine taste & 
odor and other offensive contaminants

Increases holding time of coffee

Saves energy by reducing scale buildup. 

Dramatically prevents limescale from 
forming in brewers

Reduces health contaminants such as cysts

Everpure EV927200 Item #713.1
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Pentair trademarks and logos are owned by Pentair plc or its affiliates. Third party registered and unregistered trademarks and logos are property of their 
respective owners. Because we are continuously improving our products and services, Pentair reserves the right to change specifications without prior notice. 
Pentair is an equal opportunity employer.

© 2018 Pentair Filtration Solutions, LLC. All Rights Reserved.

WATER FILTRATION
EVERPURE-SHURFLO WORLD HEADQUARTERS, 1040 MUIRFIELD DRIVE, HANOVER PARK, IL 60133 USA • FOODSERVICE.PENTAIR.COM 
800.942.1153 (US ONLY) • 630.307.3000 MAIN • 630.307.3030 FAX • CSEVERPURE@PENTAIR.COM EMAIL
EVERPURE-SHURFLO AUSTRALIA, 1-21 MONASH DRIVE, DANDENONG SOUTH, VIC 3175 AUSTRALIA 
011.1300 576 190 TEL • 011.61.39.562.7237 FAX • AU.EVERPURE@PENTAIR.COM EMAIL
EVERPURE-SHURFLO CHINA, 21F CLOUD 9 PLAZA, NO 1118, SHANGHAI, 200052, CHINA 
86.21.3211.4588 TEL • 86.21.3211.4580 FAX • CHINA.WATER@PENTAIR.COM EMAIL
EVERPURE-SHURFLO INDIA, GREEN BOULEVARD, B-9/A, 7TH FLOOR - TOWER B SECTOR 62, NOIDA - 201301 
91.120.419.9444 TEL • 91.120.419.9400 FAX • INDIACUSTOMER@PENTAIR.COM EMAIL
EVERPURE-SHURFLO EUROPE, PENTAIR WATER BELGIUM BVBA, INDUSTRIEPARK WOLFSTEE, TOEKOMSTLAAN 30, B-2200 HERENTALS, BELGIUM 
+32.(0).14.283.504 TEL • +32.(0).14.283.505 FAX • SALES@EVERPURE-EUROPE.COM EMAIL
EVERPURE-SHURFLO JAPAN INC., HASHIMOTO MN BLDG. 7F, 3-25-1 HASHIMOTO, MIDORI-KU, SAGAMIHARA-SHI KANAGAWA 252-0143, JAPAN 
81.(0)42.775.3011 TEL • 81.(0)42.775.3015 FAX • INFO@EVERPURE.CO.JP EMAIL
EVERPURE-SHURFLO SOUTHEAST ASIA, 390 HAVELOCK ROAD, #04-01 KING’S CENTRE, SINGAPORE 169662 
65.6768.5800 TEL • 65.6737.5149 FAX • CSEVERPURE@PENTAIR.COM EMAIL

EV9272-00   JE18

Service Flow Rate
Maximum 0.5 gpm (1.9 Lpm)

Rated Capacity
3,000 gallons (11,350 L) or 6,000 pots

Pressure Requirements
10 – 125 psi (0.7 – 8.6 bar), non-shock

Temperature
35 – 100°F (2 – 38°C)

Overall Dimensions
16.5" H x 3.75" W x 4" D 
(41.9 cm x 9.5 cm x 10.1 cm)

Inlet Connection 
3/8"

Outlet Connection 
3/8"

Electrical Connection
None 

Shipping Weight
4 lbs (1.8 kgs)

Operating Weight 
7 lbs (3.1 kgs)

The contaminants or other substances removed or reduced by this drinking 
water system are not necessarily in your water. Do not use with water that is 
microbiologically unsafe or of unknown quality without adequate disinfection before 
or after the system.  Systems certified for cyst reduction may be used with disinfected 
water that may contain filterable cysts.

SPECIFICATIONS

WARRANTY

Everpure water treatment systems by Pentair® (excluding replaceable elements) are 
covered by a limited warranty against defects in material and workmanship for a period 
of five years after date of purchase. Everpure replaceable elements (filter cartridges 
and water treatment cartridges) are covered by a limited warranty against defects in 
material and workmanship for a period of one year after date of purchase. See printed 
warranty for details. Pentair will provide a copy of the warranty upon request.

EVERPURE® QL3 BH2 SYSTEM
EV9272-00

3.75"

16.5"

Outlet 3/8" FNPTInlet 3/8" FNPT System Tested and Certified by 
NSF International against NSF/
ANSI Standards 42 and 53 for 
the reduction of:

STANDARD NO. 42 — 
AESTHETIC EFFECTS

Bacteriostatic Effects
Chemical Reduction

Taste & Odor
Chlorine

Mechanical Filtration
Nominal Particulate Class I

STANDARD NO. 53 – 
HEALTH EFFECTS

Mechanical Filtration 
Cyst

Everpure EV927200 Item #713.1
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11/28/2022Submittal Sheet
ITEM# 714 ‐ UNDERMOUNT SINK (1 EA REQ'D)
Advance Tabco 1620‐212‐BAD
Smart Series™ Sink, undermount, 2‐compartment, 16" wide x 20” front‐to‐back x 12" deep, 3‐1/2" drain opening, 37”
x 22‐1/2" O.D. trim size, 18 gauge 304 stainless steel, (NOT FOR USE WITH STANDARD TABLES) (can be used as
undermount on non‐stainless tops)
ACCESSORIES

Mfr Qty Model Spec

Advance Tabco 1 K‐350 Upgraded Finish (recommended for residential
or front‐of‐house applications)

Advance Tabco 2 K‐6 Basket Drain, 1‐1/2" IPS

Advance Tabco 1620‐212‐BAD Item #714
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www.advancetabco.com

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

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

Item #:                     Qty #:

Model #:

Project #:

STAINLESS STEEL

SMART SERIES™
UNDERMOUNT SINK BOWLS

SUPER SIZE

FEATURES:
One piece seamless Deep Drawn stainless steel bowls.
All bowls are supplied with sound deadening pads.
Units feature Advance Tabco’s Smart Finish™. 
Supplied with 3-1/2” drain opening. Drain Not included.

MATERIALS:
Type 304 Series Stainless steel.

OPTIONAL:
K-6 - 3-1/2” Basket Drain Assembly

REF-AADVANCE TABCO is constantly engaged in a program of improving our products. Therefore, we reserve the right to change specifications without prior notice.  © ADVANCE TABCO, MAY 2021

OEM Bowls welded by others into stainless steel products. 

Multiple compartment assemblies available. Call for pricing.

Templates are provided at customer’s request

DIMENSIONS 
and SPECIFICATIONS

TOL ± .125” ALL DIMENSIONS ARE TYPICAL

L x W x D = Bowl Size

L

D

W

1 1/4" Flange on all 4 sides

SUGGESTED COUNTER TOP DETAIL

SUGGESTED UNDERMOUNT INSTALLATION

Model # Gauge
# Of

Bowls
Bowl Size

LxWxD Radius O.D. Trim Size

1014B-05 20 1 10” x 14” x 5” 2” 12 1/2” x 16 1/2”

1014A-10 20 1 10” x 14” x 10” 2” 12 1/2” x 16 1/2”

1014A-10A 18 1 10” x 14” x 10” 2” 12 1/2” x 16 1/2”

CO-1014A-10RE* 18 1 10” x 14” x 10” 2” 12 1/2” x 16 1/2”

1014-210-BAD 18 2 10” x 14” x 10” 2” 25” x 16 1/2” 

1014-310-BAD 18 3 10” x 14” x 10” 2” 37 1/2” x 16 1/2” 

CO-1416A-10RE* 18 1 14” x 16” x 10” 3” 16 1/2” x 18 1/2”

1416-212-BAD 18 2 14” x 16” x 12” 3”  33”  x 18 1/2”

1416-312-BAD 18 3 14” x 16” x 12” 3” 49 1/2” x 18 1/2” 

1620A-10 18 1 16” x 20” x 10” 3” 18 1/2” x 22 1/2”

1620A-12 18 1 16” x 20” x 12” 3” 18 1/2” x 22 1/2”

1620A-14A 14 1 16” x 20” x 14” 3” 18 1/2” x 22 1/2”

1620-212-BAD 18 2 16” x 20” x 12” 3” 37” x 22 1/2”

1620-312-BAD 18 3 16” x 20” x 12” 3” 55 1/2” x 22 1/2”

1824A-12 18 1 18” x 24” x 12” 3” 20 1/2” x 26 1/2”

1824A-14A 14 1 18” x 24” x 14” 3” 20 1/2” x 26 1/2”

2020A-12 18 1 20” x 20” x 12” 3” 22 1/2” x 22 1/2”

2020A-14 18 1 20” x 20” x 14” 3” 22 1/2” x 22 1/2”

2028A-12 16 1 20” x 28” x 12” 3” 22 1/2” x 30 1/2”

2028A-14A 14 1 20” x 28” x 14” 3” 22 1/2” x 30 1/2”

2424A-14A 14 1 24” x 24” x 14” 3” 26 1/2” x 26 1/2”

*  Includes Residential Finish & Packaging. Add K-350 for Other Models  

to Add Residential Finish & Packaging.
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REF-F
www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

SINK MODIFICATIONS & ACCESSORIES

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, APRIL 2021

MODIFICATIONS

K-37
Anti-Siphon

Vacuum

Braker Holes

K-460A
Disposal 
Cone w/  
Control 
Bracket & 
Faucet Holes

K-461A
Install Collar
w/ Control Bracket

K-72
Leg-To-Wall

Brace

K-440

K-610

K-500

K-550
K-494

K-480

K-499

K-4  Support Bracket for Lever Waste Drain Handle

K-23
 Sink Legs Welded To Undershelf Or Left-To-Right Cross Rails, Shipped 
Set Up & Crated. (Top Is Not Welded To Legs)

K-23A
 Sink Legs Welded To Leg Gussets Under Sink Top & To Undershelf Or 
Left-To-Right Cross Rails, Shipped Set Up & Crated

K-24 Shell Crating 

K-37  Anti-Siphon Vacuum Breaker Holes 

K-57  Welded field Joint (Welded in field by others) 

K-76 Paint on Sound Deadening 

K-77 Splash Cutout (Pipe Chase) 

K-106 Mirror Highlite Edge for Sink 

K-440  Waste Trough with 2” deep removable basket 

K-447 High Backsplash up to 18” 

K-448 High Backsplash up to 13” 

K-450 Extra Drainboard 

K-451 Drainboard Corner Turn 

K-452 Control Bracket 8” x 12” 

K-452S Splash Mounted Control Bracket 8” x 12” 

K-453 Control Bracket 14” x 16” 

K-453S Splash Mounted Control Bracket 14” x 16” 

K-454 Sidesplash 

K-456 Scrap Block Installed 

K-460
 Installation of Disposal Cone with 8” x 12” Control Bracket,  

Faucet Holes (Cone supplied by others) 

K-460A
 Installation of Disposal Cone with 14” x 16” Control Bracket,  

Faucet Holes (Cone supplied by others) 

K-461 Install Collar with 8” x 12” control bracket (Collar by others) 

K-461A Install Collar with 14” x 16” control bracket (Collar by others) 

K-470 Modify Bowl Depth 

K-472 Faucet Hole Revision 

K-473 Working Height Revision 

K-476  Punch for Over Flow Holes (Holes Only. N/C when ordering K-15) 

K-479 Undershelf Under Drainboard 

K-480  Stainless Steel 12” Wide Shelf (min. of 3 ft.) 

K-480A  Stainless Steel 15” Wide Shelf (min. of 3 ft.) 

K-490  Provision for Pot Washer (For ”Wells-PW-106” only) 

K-491  Provision for Hatco Heater 

K-495  Turn Down Backsplash (Includes 2 Brackets. See K-397 Addt’l Sets)

K-498 Tubular Overshelf 12” wide (Min. 3 Ft.) 

K-499 Stainless Steel Pot Rack

K-500  Stainless Steel Apron to Cover Sink Bowls

K-500A
 17” Stainless Steel Apron to Cover Sink Bowls and Support Lever Drain 

Handles 
K-508  Special Sizing Charge (Larger size cut down to smaller size

K-508A  Special Modification Charge

K-510  Prepare Sink for Undercounter Dishwasher (24” drainboard or larger) 

K-520  Poly Board/Stainless Steel Cover Holder 

K-550  Stainless Steel Tubular Rack Storage 

K-ROD  Weld Support Rods For Poly Sink Cover In Corners Of Sink Bowl 

ACCESSORIES
SINK COVERS

K-30 Faucet Wall Mounting Bracket 

K-72 Leg To Wall Brace 

K-350  Residential Finish & Packaging 

K-397  Wall Brackets for Sink (Brackets Included with K-495) 

K-457  Replacement Rubber Scrap Block (See K-456 for install cost) 

K-474 16 ga., ‘304’ Series S/S Leg with S/S Foot 

K-475 S/S Legs with S/S Foot 

K-477 Replacement Leg Clamp For Adjustable Cross-Bracing 

K-477C Replacement Corner Leg Clamp For Adjustable Cross-Bracing 

K-478 Stainless Steel Bullet Foot 

K-488  Flanged S/S Bullet Foot 

K-493 16 ga., ‘304’ Series S/S Welded Leg Assembly with S/S Feet 

K-494 S/S Welded Leg Assembly with S/S Feet 

K-497 Galv. Welded Leg Assembly with Plastic Feet 

K-497A Galv. Individual Legs with Plastic Feet 

K-496

 Leg Assembly For Grease Interceptor w/ Adj. Cross-Bracing & S/S Feet 

(For Grease Interceptors with 15” Ht. or less. Consult factory for larger 

Grease Interceptors) 

K-610  Perforated Stainless Steel Sink Grid (Specify Bowl Size) 

Choose Model # & Add The Proper Letter In Place Of The Underscore (_).

Example: K-2A or FC-455H

FOR DEEP DRAWN BOWLS FOR FABRICATED BOWLS
Bowl 
Size

Poly Covers
Model K-2_

S/S Covers
Model K-455_

Poly Covers
Model K-2_

S/S Covers
Model FC-455_

10" x 14" A A AF A
12" x 20" I I IF I
14" x 14" H H HF H
14" x 16" B B BF B
15" x 15" Not Available Not Available MF M
15" x 24" Not Available Not Available UF U
16" x 20" C C CF C
18" x 18" Not Available Not Available JF J
18" x 24" D D DF D
20" x 20" E E EF E
20" x 24" Not Available Not Available PF P
20" x 28" G G GF G
20" x 30" Not Available Not Available SF S
24" x 30" Not Available Not Available TF T
24" x 24" F F FF F
24" x 36" Not Available Not Available RF R
30" x 30" Not Available Not Available VF V

Custom Covers Available. Consult Factory.
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PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 522



ADJUSTABLE POT RACK & SHELF

POT RACK & TUBULAR OVERSHELF 
DETAILS AND SPECIFICATIONS

K-499

K-477

K-480

K-498

Tubular Drainage Shelf
DT-6R Series

F-2

TUBULAR OVERSHELF

 K-477
 K-480
 K-498
 K-499
 DT-6R-36
 DT-6R-48
 DT-6R-60
 DT-6R-72

 Model #  Description Qty

Mounting Provision for Sink Mounted Pot Rack or Shelf
12” Wide Stainless Steel Shelf
Tubular Overshelf (min. 3 ft.)
Stainless Steel Pot Rack
3’ Tubular Wall Mounted Drainage Shelf
4’ Tubular Wall Mounted Drainage Shelf
5’ Tubular Wall Mounted Drainage Shelf
6’ Tubular Wall Mounted Drainage Shelf

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, APRIL 2021

 NEW YORK GEORGIA TEXAS NEVADA
 Fax: (631) 242-6900 Fax: (770) 775-5625 Fax: (972) 932-4795 Fax: (775) 972-1578www.advancetabco.com

Customer Service Available To Assist You 1-800-645-3166 8:30 am - 7:00 pm E.S.T.
Email Orders To: customer@advancetabco.com. For Smart Fabrication™ Quotes, Email To: smartfab@advancetabco.com or Fax To: 631-586-2933

Item #:                     Qty #:

Model #:

Project #:
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G-5

SINK DRAINS & ACCESSORIES

Twist Handle Operated Drain With Overflow

Lever Operated Drains For Hand Sinks

K-5 K-15

SPEC-LINE Twist Handle Operated Drain
All Stainless Steel

K-40

Twist Drain Support Bracket

K-4

3-1/2” Basket Drain

K-6

Replacement
Drain Basket For K-6

K-310

2” Drain with
Strainer Plate

K-63

Replacement Strainer
For 3-1/2” Drains

K-410

Replacement Strainer
For 2” Drains

K-411

Replacement Washers 
For 3-1/2” Drains

(Set of 2)

K-67F

Replacement “O” Rings
For Twist Handle Drains

(For K-5 & K-15 Drains)

K-05

No Overflow

K-67

Twist Handle Operated Drain

K-26

with Overflow

www.advancetabco.com

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

For Orders & Customer Service:  
Email: customer@advancetabco.com or Fax: 631-242-6900

For Smart Fabrication™ Quotes:
Email: smartfab@advancetabco.com or Fax: 631-586-2933

Stopper 
Washer

Twist 
Handle 
Washer

Advance Tabco K‐6 Item #714

PBC Food Bank ***FULL SPEC BOOK*** Cheney Brothers Page: 524



TOL ± .125”   ALL DIMENSIONS ARE TYPICAL

G-5a

DIMENSIONS and SPECIFICATIONS

200 Heartland Boulevard, Edgewood, NY  11717-8380

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, JANUARY 2018

12"
Standard

4 1/2"

End Cap

Washer

2" NPT
Extended 
Thread 

4 5/16"

S/S Locking Ring

S/S Strainer Plate

Fiber Washer

Rubber Washer

Stainless Steel Handle
with Plastic Knob

S/S Basket
Strainer

S/S Drain Body

Fiber Washer

Rubber Washer

Zinc Locking Nut

Plastic Washer
Brass Nut

2 1/4"

Metal Post

1 1/2" NPS 

4 1/2"

K-6 K-5

Metal Clamp S/S Drain Body

Fiber Washer
Rubber Washer

Zinc Locking Nut

Plastic Washer
Chrome Nut

2 1/4"

4 1/2"

1 1/2" NPS 

S/S Strainer Plate

Plastic Plunger

Rubber 
Overflow Tube

Plastic
Overflow Head
Assembly

Plastic
Knob

Tail Piece W/
Overflow Connection

Metal Clamp

O-Ring

Plastic Washer

Locking Ring

K-26 & K-67 For Hand Sinks (K-67 Excludes Overflow)

K-40

12"
Standard

4 1/2"

Overflow Head

1 1/4" Chrome 
Overflow Pipe

2" NPT
Extended Thread 

Lock Nut & Washer

S/S Strainer Plate

S/S Locking Ring

Fiber Washer

4 5/16"

Rubber Washer

Stainless Steel Handle
with Plastic Knob

K-15

S/S Basket Strainer

S/S Drain Body

Plastic Washer

Rubber Washer

S/S Locking Nut

4 1/2"

1 1/2" FPT Internal Thread 

4 3/16"

O-Ring

S/S Washer

S/S Locking Ring

Plastic Bushing

S/S Locknut

12"

1 1/4" S/S Cap Nut
Rubber Washer

S/S Handle

Plastic Knob

2" NPT External Thread
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11/28/2022Submittal Sheet
ITEM# 715 ‐ REMOTE BEER SYSTEM (1 EA REQ'D)
Perlick CENTURY GLYCOL COOLED SYSTEM
Perlick Century Remote Draft Beer Dispensing System, to consist of the following components: (tower style & finish
must be verified prior to ordering)
ACCESSORIES

Mfr Qty Model Spec

Perlick 1 4043GD‐3B Panther Draft Beer Tower, countertop, 15‐3/4"H,
glycol‐cooled, accommodates (3) faucets (faucets
sold separately), 13‐1/16" faucet clearance,
tarnish‐free gold finish

Perlick 3 630SSTF Beer Faucet, sanitary, front, forward‐sealing,
tarnish‐free brass

Perlick 1 43839G Platform Drip Tray Trough, surface mount, 16"W x
16"D, for Lucky/Panther/Sexy Towers, gold tone
finish (no holes provided for dispensing towers)

Perlick 10 1390D 1/2" I.D. Vinyl Drain Tube ‐ Anti‐Microbial, priced
per foot

Perlick 25 4220‐4 First Basic Trunk Housing, for remote beer
system, (4) 3/8" I.D. Bev‐Seal Barrier product lines
(NSF‐component), product lines are color‐coded
& number‐coded, 1/2" O.D. copper coolant lines,
3/4" thick thermal insulation, black PVC flame‐
retardant outer wrap, 3" diameter O.A., custom
fabricated at factory, sold per ft, specify number
of feet, each

Perlick 1 C15393 6 yd. Roll ‐ 1/2” filament tape

Perlick 1 C15394 6 yd. roll ‐ 2" clear polytape

Perlick 1 C15699 6 yd. roll ‐ 2" black polytape

Perlick 1 C14230B1 Braided tubing 3/8" ‐ 100 ft. roll

Perlick 1 4404 Draft Beer System Power Pak, air‐cooled, 24‐
1/4"W x 17‐1/4"D x 25‐1/2"H, (1) 100 gph
circulating pump, 1.75 gallon capacity glycol bath,
constant pressure expansion valve, adjustable
electronic temperature control with digital
readout, stainless steel cabinet, R134a, 1/3 HP,
120v/60/1‐ph, 15.1 amps, cULus, NSF

Perlick 1 5 yr. compressor warranty, 1 yr. parts & labor
warranty

Perlick 20 70218 Coolant Connector Kit (per foot), 6' minimum

Perlick 3 63299‐1 Glycol premix food grade ‐ 1 gallon

Perlick 1 61468 Overflow bottle kit

Perlick 1 C22296A‐20 Cord kit (20 Amp. Max) ‐ for 4404, 4410 & 4414
single pump

Perlick 1 4408SS Wall Mount Bracket for 1/3 & 1/2 H.P. power pak

Perlick 1 RPK3C Three‐way Non‐Locking Regulator Panel with
36000D Coupler

Perlick Corpora on CENTURY GLYCOL COOLED SYSTEM Item #715
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Perlick 1 2930E High Pressure CO2 Drum Regulator

Perlick 1 63695 CO2 Detecting Monitor

Perlick 1 Local municipal requirements may vary. Check
with local inspector to confirm CO2 detection
requirements

Perlick 1 Field Installed cord & plug come standard. (May
be hardwired to a 120 volt service in lieu of
plugging into a 120 volt receptacle)

Perlick 1 C660 Installation of Century beer system equipment ‐
Non Union During Normal Business Hours by an
Authorized Perlick Installer. 

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 120 60 1 15.1 1/3 17.2 25.0

ELECTRICAL 1 REMARKS
Compressor HP

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1 1/2"

PLUMBING 1 REMARKS
overflow oulet must be piped to a floor drain/floor sink
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Model Nos. Polished Chrome 4043-3B 4043-4B
  Tarnish Free Gold (PVd) 4043Gd-3B 4043Gd-4B
  Polished Chrome (Iced)* 4044-3B 4044-4B
NUMBER OF FAUCETS 3 4
OPTIONS AND ACCESSORIES • Matching drainers              • Faucet locks

Form No. 050196P
Rev. 06.30.09

8300 West Good Hope Road  •  Milwaukee, WI 53223  •  Phone 414-353-7060  •  Fax 414-353-7069
Toll Free 800-558-5592  •  E-Mail: Perlick@Perlick.com  •  www.Perlick.com

Sizes and Specifications  
Panther Towers

Job ___________________________
Area __________________________
Item No. _______________________
Model No. _____________________

Perlick is committed to continuous improvement. Therefore, we reserve the right to change specifications without prior notice.

* To build a layer of ice on exterior of tower, an additional Power Pak is required.

3 7/16”
[87]

13 1/16”
[332]

1 3/8”
[34]

2” [51] HOLE
REQUIRED IN
COUNTERTOP

INSULATED
RESTRICTORS
ENGINEERED

TO SITE
REQUIREMENTS

FAUCET HANDLES
NOT FURNISHED

3 1/2”
[89] MAX.

15 3/4”
[400]

3 5/8”
[93]

DRIP LINE

3 7/16”
[88]

8 3/8”
[213]

3 7/16”
[87]

2” [51] HOLE

DRIP LINE

6 9/16”
[167]

8 3/8”
[213]

9 5/8”
[244]

6 9/16”
[167]

8 5/8”
[219]

3 15/16”
[99]

3 5/8”
[92]
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PRODUCT SPECIFICATION SHEETS    Century System

CENTURY BEER SYSTEM TRUNK HOUSING - COPPER COOLANT LINES

M
O

D
EL N

U
M

BERS - 4220 Series, 4302 Series, 4303 Series

JOB

AREA

ITEM NO.

MODEL NO.

MODELS
4220 Series
4302 Series
4303 Series

Form No. Z2352
Rev. 01.19.2022

PERLICK CORPORATION   8300 W. Good Hope Rd.,  Milwaukee, WI  53223   •   800.558.5592   •   perlick.com

COMPONENT

KEY PRODUCT FEATURES AND BENEFITS
• Option of 3/8”, 1/4” and 5/16” I.D. NSF-51 certified Bev-Seal Barrier Beverage Tubing
• 1/2” O.D. copper coolant lines for optimal cooling performance throughout entire trunk line run
• 3/4” thick thermal insulation maintains temperature with minimal energy loss
• Numbered and colored product lines for easy installation
• Black PVC flame retardant outer wrap
• Optional waterproof abrasive resistant jacket improves the ease of pulling trunk line

MODEL NOS. DESCRIPTION

67994 Splice kit for walk-in cooler connections to 1/4” and 
5/16’ trunk line

63181-12-312 Splice kit, 12 Product, 5/16” Tubing

63181-12-25 Splice kit, 12 Product, 1/4” Tubing

OPTIONS

1/2” O.D. COPPER
COOLANT LINES

BEV-SEAL BARRIER
BEVERAGE TUBING

TOUGH PVC
OUTER WRAP

3/4” CLOSED CELL  
FOAM INSULATION

VAPOR SEALED

Perlick 4220‐4 Item #715
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PRODUCT SPECIFICATION SHEETS    Century System

CENTURY BEER SYSTEM TRUNK HOUSING - COPPER COOLANT LINES

M
O

D
EL N

U
M

BERS - 4220 Series, 4302 Series, 4303 Series

Form No. Z2352
Rev. 01.19.2022

3/8” Trunk Housings - 3/8” Beverage Barrier Tubing w/two 1/2” copper coolant lines 

PART NO.
NO. OF

BEV. 
LINES

OVERALL
DIAMETER

BTU 75°
(PER FT.)

BTU 90°
(PER FT.)

BTU 105°
(PER FT.)

WT(LBS.)/FT.
(w/o BEV.) 

WT(LBS.)/FT.
(w/ BEV.)

4220-2 2 3” 5 7.2 9.5 0.8740 1.1135

4220-4 4 3” 7.6 10.9 14.5 1.0010 1.3440

4220-5 5 3-1/2” 7.6 10.9 14.5 1.0390 1.4337

4220-6 6 3-1/2” 9 13 17.3 1.1016 1.5481

4220-8 8 3-1/2” 9 13 17.3 1.1776 1.7275

4220-10 10 3-3/4” 12.3 17.7 23.7 1.3052 1.9586

4220-12 12 4-1/4” 14.4 20.7 27.5 1.4088 2.1657

*4220-16 16 4-3/4” 14.4 20.7 27.5 1.8808 2.9807

*4220-20 20 5” 14.4 20.7 27.5 2.0328 3.3396

*4220-24 24 5-1/2” 14.4 20.7 27.5 2.1848 3.6985

Max Trunk Line Length Based on Pressure Medium:

TUBE
Max Length 

w/Straight CO2  
(17 PSI or Less)

Max Length 
w/Mixed Gas  
(35 PSI Max)

Max Length 
w/Pumps 

(75 PSI Max)

3/8” ID 170’ Ft / 250’ Ft 450’ Ft / 530’ Ft 1070’ Ft / 1150’ Ft

5/16” ID 55’ Ft / 90’ Ft 170’ Ft / 200’ Ft 425’ Ft / 460’ Ft

1/4” ID 22’ Ft / 35’ Ft 65’ Ft / 80’ Ft 170’ Ft / 185’ Ft

Under Floor Systems - Walk-in cooler on same floor as dispensing head
Negative Lift Systems - Dispensing head 8’ Ft below Walk-In cooler 

For any other insulated beer line run configuration with a Lift System, Up, 
Over & Downs System or Negative Lift System (other than stated above) 
please contact Perlick directly for engineering assistance.

Additional Beverage Lines
Lines for beverages other than beer can be added to a basic 
trunk housing. These lines run inside the insulated housing, 
but are not in contact with the copper coolant lines.

Note: The additional lines must be of the same diameter 
as the basic trunk housing beer lines. 

Part Number Examples:

To add (4) 3/8” lines to a 6 Line Trunk Housing: Part 
Number = 4220-6P4.

To add (4) 5/16” lines to a 6 Line Trunk Housing: Part 
Number = 4303-6P4.

To add (4) 1/4” lines to a 6 Line Trunk Housing: Part 
Number = 4302-6P4.

COMPONENT

MODEL NOS. All Series

GENERAL Trunk housings are custom-fabricated at the factory for each installation.

PRODUCT LINES Up to 24 product lines standard. Each line is number coded for ease of install. All beverage lines have barrier tubing to hold in CO2 and keep out oxygen.

COOLANT LINES 1/2” copper tubing, a Perlick Exclusive. All product lines are in direct contact with copper coolant lines.

INSULATION 3/4” thick thermal insulation. 25/50 flame and smoke rating. Tested by ASTM E84/and CAN/ULC S102.

OUTER WRAP Black PVC tape to protect insulation and increase ease of installation (except 16, 20 and 24 line trunk housing). UL510 listed and CSA approved 
as a “Flame Retardant” product.

JACKETING Optional waterproof jacketed housings available to prevent water saturation of insulation.

5/16” Trunk Housings - 5/16” Beverage Barrier Tubing w/two 1/2” copper coolant lines 

PART NO.
NO. OF

BEV. 
LINES

OVERALL
DIAMETER

BTU 75°
(PER FT.)

BTU 90°
(PER FT.)

BTU 105°
(PER FT.)

WT(LBS.)/FT.
(w/o BEV.) 

WT(LBS.)/FT.
(w/ BEV.)

4303-2 2 3” 5 7.2 9.5 0.8640 1.0759

4303-4 4 3” 7.6 10.9 14.5 0.9810 1.2663

4303-5 5 3-1/2” 7.6 10.9 14.5 1.0140 1.3360

4303-6 6 3-1/2” 9 13 17.3 1.0716 1.4303

4303-8 8 3-1/2” 9 13 17.3 1.1376 1.5697

4303-10 10 3-3/4” 12.3 17.7 23.7 1.2552 1.7606

4303-12 12 4-1/4” 14.4 20.7 27.5 1.3488 1.9276

*4303-16 16 4-3/4” 14.4 20.7 27.5 1.8008 2.6649

*4303-20 20 5” 14.4 20.7 27.5 1.9328 2.9437

*4303-24 24 5-1/2” 14.4 20.7 27.5 2.0648 3.2224

1/4” Trunk Housings - 1/4” Beverage Barrier Tubing w/two 1/2” copper coolant lines 

PART NO.
NO. OF

BEV. 
LINES

OVERALL
DIAMETER

BTU 75°
(PER FT.)

BTU 90°
(PER FT.)

BTU 105°
(PER FT.)

WT(LBS.)/FT.
(w/o BEV.) 

WT(LBS.)/FT.
(w/ BEV.)

4302-2 2 3” 5 7.2 9.5 0.8508 1.0397

4302-4 4 3” 7.6 10.9 14.5 0.9546 1.1938

4302-5 5 3-1/2” 7.6 10.9 14.5 0.9810 1.2454

4302-6 6 3-1/2” 9 13 17.3 1.0320 1.3215

4302-8 8 3-1/2” 9 13 17.3 1.0848 1.4246

4302-10 10 3-3/4” 12.3 17.7 23.7 1.1892 1.5794

4302-12 12 4-1/4” 14.4 20.7 27.5 1.2696 1.7101

*4302-16 16 4-3/4” 14.4 20.7 27.5 1.6952 2.3749

*4302-20 20 5” 14.4 20.7 27.5 1.8008 2.5811

*4302-24 24 5-1/2” 14.4 20.7 27.5 1.9064 2.7874

* NOTE: 16, 20 AND 24 line trunk housing are hand wrapped 
   and will not have exterior black tape finish.

PERLICK CORPORATION   8300 W. Good Hope Rd.,  Milwaukee, WI  53223   •   800.558.5592   •   perlick.com
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KEY PRODUCT FEATURES AND BENEFITS
• Option of 1/3, 1/2, or 3/4 HP at 120V and 3/4 or 1-1/2 HP at 230V models
• Digital display provides temperature readout and allows for temperature adjustments
• Superior cooling technology on long runs with high efficiency, compact heat exchanger and 100 gallon per hour 

glycol pump
• Top-mounted, close-coupled pump and 1/3 HP ball bearing motor assembly is easily serviceable
• Factory pre-mixed glycol guarantees superior cooling performance
• Highly efficient with 1.75 gallon glycol bath
• Power Pak stand and legs available for off-the-floor mounting

PRODUCT SPECIFICATION SHEETS    Century System Power Paks

CENTURY SYSTEM POWER PAKS (AIR COOLED)

PERLICK CORPORATION   8300 W. Good Hope Rd.,  Milwaukee, WI  53223   •   (800) 558-5592   •   perlick.com

  Form No. Z2393 
Rev 03.16.22
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ITEM NO.

MODEL NO.
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BERS - 4404, 4410, 4410-2, 4414, 4414-2, 4414-230, 4414-230-2, 4414-230-3, 4420, 4420-2, 4420-3

C US

ACCESSORIES
MODEL NOS. DESCRIPTION

4408SS Wall Bracket for 4404 & 4410 only

C22296A-20 4404 and 4410, Cord Kit for 120V single pump Power 
Paks only (Field installed)

61790A2 Dual Tier Rack

61790A3 Triple Tier Rack

C21499BSS Stainless Steel Table Stand

57782 Stainless Steel Table Stand

63299-1 Food Grade Glycol Pre-Mix (1 gallon)

63335BFP Coolant Backflow Preventer Kit (over 30' Lift)

61468 Overflow Bottle Kit

730G Optional Second Year Parts and Labor Warranty

MODELS

4404 
Series

4410 
Series

4414 
Series

4420 
Series

4404 4410 4414 4420

4410-2 4414-2 4420-2

4414-230 4420-3

4414-230-2

4414-230-3

Perlick 4404 Item #715
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PRODUCT SPECIFICATION SHEETS    Century System Power Paks

CENTURY SYSTEM POWER PAKS (AIR COOLED)

PERLICK CORPORATION   8300 W. Good Hope Rd.,  Milwaukee, WI  53223   •   (800) 558-5592   •   perlick.com

  Form No. Z2393 
Rev 03.16.22

MODEL NOS. 4404 4410 4410-2 4414 4414-2

DIMENSIONS:  
EXTERIOR (mm)*

Length "A" 24-1/4" (616)

Width "B" 17-1/4" (439)

Height "C" 25-1/2" (648)

*A minimum of six inches of clearance should be allowed around the entire unit for proper performance. Additional clearance should be 
considered for above the unit and in front of the unit for serviceability.

ELECTRICAL Voltage 120V

Frequency 60 Hz

Phase 1 Ø

RLA (Rated 
Load Amps) 14.4 15.7 21.8 20.6 26.2

MCA (Min. Circuit 
Ampacity) 16.4 18.0 24.1 24.0 29.6

MOCP (Max. Over-
Current Protection) 20 25 30 35 40

COMPRESSOR (Horse Power) 1/3 1/2 3/4

EVAPORATOR RATING @ 20°F (BTUH) 2550 3800 6000

HEAT of REJECTION MAX (BTUH) 4080 6080 9600

REFRIGERATION Constant Pressure Expansion Valve, Condensing Unit with Service Valves

REFRIGERANT (TYPE) R-134a

REFRIGERANT CHARGE 14.0 oz/397 g 12.0 oz/340 g 14.0 oz/397 g

SHIPPING WEIGHT (kg) 140 (64) 138 (63) 150 (69) 167 (76) 180 (82)

CABINET Stainless Steel

CIRCULATING PUMP 100 GPH / 130 PSIG (MAX)

RESERVOIR CAPACITY 1.75 Gallons

GLYCOL CONCENTRATION 30%

OPTIONAL ACCESSORIES 
(Sold Separately)

• 22296A-20 - Power Cord Kit for 4404 & 4410 Single Pump Units Only (NEMA 5-20P)
• 57782 - Adjustable Legs (Set of Four)
• 61468 - Overflow Bottle Kit
• 63299-1 - Food Grade Glycol pre-mix (1 gallon)
• 63335BFP - Coolant Backflow Preventer Kit (for system w/30’+ Lift)
• 61790A2 - Dual Tier Rack
• 61790A3 - Triple Tier Rack
• C21499SS - Stainless Steel Table Stand
• 4408SS - Wall Bracket for 4404 & 4410 Only
• 730G - Optional Second Year Parts and Labor Warranty

M
O

D
EL N

U
M

BERS - 4404, 4410, 4410-2, 4414, 4414-2, 4414-230, 4414-230-2, 4414-230-3, 4420, 4420-2, 4420-3
Perlick 4404 Item #715
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PRODUCT SPECIFICATION SHEETS    Century System Power Paks

CENTURY SYSTEM POWER PAKS (AIR COOLED)

PERLICK CORPORATION   8300 W. Good Hope Rd.,  Milwaukee, WI  53223   •   (800) 558-5592   •   perlick.com

  Form No. Z2393 
Rev 03.16.22

MODEL NOS. 4414-230 4414-230-2 4414-230-3 4420 4420-2 4420-3

DIMENSIONS:  
EXTERIOR 
(mm)*

Length "A" 26-3/4" (680)

Width "B" 20-1/4" (515)

Height "C" 31" (788)

*A minimum of six inches of clearance should be allowed around the entire unit for proper performance. Additional clearance should be 
considered for above the unit and in front of the unit for serviceability.

ELECTRICAL

Voltage 115-208/230V **

Frequency 60 Hz

Phase 1 Ø

RLA (Rated 
Load Amps) 10.5 13.3 16.1 21.9 24.7 27.5

MCA (Min. Circuit 
Ampacity) 12.2 15.0 17.8 26.6 29.2 32.0

MOCP (Max. Over-
Current Protection) 15 20 20 40 45 50

COMPRESSOR (Horse Power) 3/4 1-1/2

EVAPORATOR RATING @ 20°F (BTUH) 6300 12000

HEAT of REJECTION MAX (BTUH) 10080 19200

REFRIGERATION Constant Pressure Expansion Valve, Condensing Unit with Service Valves

REFRIGERANT (TYPE) R-134a

REFRIGERANT CHARGE 11.0 oz/312 g 16.0 oz/454 g

SHIPPING WEIGHT (kg) 174 (79) 190 (87) 205 (94) 217 (99) 230 (105) 245 (112)

CABINET Stainless Steel

CIRCULATING PUMP 100 GPH / 130 PSIG (MAX)

RESERVOIR CAPACITY 1.75 Gallons

GLYCOL CONCENTRATION 30%

OPTIONAL ACCESSORIES 
(Sold Separately)

• 22296A-20 - Power Cord Kit for 4404 & 4410 Single Pump Units Only (NEMA 5-20P)
• 57782 - Adjustable Legs (Set of Four)
• 61468 - Overflow Bottle Kit
• 63299-1 - Food Grade Glycol pre-mix (1 gallon)
• 63335BFP - Coolant Backflow Preventer Kit (for system w/30’+ Lift)
• 61790A2 - Dual Tier Rack
• 61790A3 - Triple Tier Rack
• C21499SS - Stainless Steel Table Stand
• 4408SS - Wall Bracket for 4404 & 4410 Only
• 730G - Optional Second Year Parts and Labor Warranty

**4-WIRE AC POWER SOURCE REQUIRED
AC - 115-208/240V, 60Hz, Split Single Phase
(Ground, Neutral, Hot-Power, Hot-Power)
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BERS - 4404, 4410, 4410-2, 4414, 4414-2, 4414-230, 4414-230-2, 4414-230-3, 4420, 4420-2, 4420-3
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PRODUCT SPECIFICATION SHEETS    Century System Power Paks

CENTURY SYSTEM POWER PAKS (AIR COOLED)
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O2

.

Ax60+
Multi-gas Safety Monitor

CO2

INDUSTRIES

The Ax60+ is a wall-mountable gas safety device for 
monitoring oxygen and carbon dioxide. Based on the 
popular Ax60 CO2 detector, the new Ax60+ offers the 
additional functionality of a modular O2 sensor which 
provides an early warning of both oxygen depletion 
and oxygen enrichment. The CO2 and O2 sensors are 
interchangeable and can be fully integrated as part of a 
multi-point, multi-gas detection and alarm system.

The CO2 sensor is set by default to trigger a  
low-level alarm at 1.5% CO2, an evacuation alarm at 
3% CO2 and a time-weighted average alarm of 0.5% 
CO2 measured over eight hours. The O2 sensor is set 
by default to trigger low-going alarms at both 19.5% 
and at 18% and a high-going alarm at 23%. The alarm 
setpoints can be changed by the user. Warnings are 
announced by high-visibility strobe lights and  
high-volume sounders.

PROVIDING NICHE CUSTOM  
GAS DETECTION SINCE 1981

KEY FEATURES

Multi-point, multi-
gas, distributed 
monitoring system

4-channel flexibility 
allowing any sensor 
combination

Central display unit 
for remote operation 
and control

User-configurable 
alarms, setpoints and 
relay outputs

Built-in software 
for operation and 
maintenance tasks

Relay output 1
Relay output 2
Optional Beacon 

Central Display

O
PT

IO
N

A
L

Quick Connect

Screw Terminal

You can have 4 alarms per 
sensor, to a maximum of 8 
alarms per system.

Universal PSU
100 V to 240 V 

50—60 Hz
AC input

CO2  
Sensor

CO2  
Sensor

O2  
Sensor

O2  
Sensor

 Alarm

or

 Alarm

 Alarm

 Alarm

 Alarm

 Alarm

 Alarm

 Alarm

GASES DETECTED

Manufactured 
in Great Britain

Perlick 63695 Item #715
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GASES DETECTED

SPECIFICATIONS

6.9”/175mm

4.3”/110mm

3”/75mm

6.7”/170mm

2.8”/71mm

1.8”/46mm

6.7”/170mm

2.8”/71mm

1.8”/46mm

Display: LCD dot matrix (backlit)
Relays: 2 off, default normally open. Rating 1 A/30 V AC/DC
IP Rating: IP54

Analox has a policy of continuous improvement and we reserve the right to upgrade or change specifications without prior notice.  
Full technical specifications are available upon request and can be found in the User Manual.
If you require a datasheet in another language please contact us.

Gas detected: carbon dioxide
Measurement technique: infrared
Range: 0.1% to 5%
Default alarm setpoints: 0.5% (8 hour TWA), 1.5%, 3.0%
IP Rating: IP55
Warranty: 5 years

Warm-up time: 40 seconds
Operating temperature range: −5 °C to +50 °C, +23 °F  
to +122 °F
Approvals: CE, EN50270, IEC 61010 (UL), DIN 6653 (TUV)
Warranty: 5 years electronics

Strobe: white LED strobe > 100 cd  
(optional blue, red and amber filters)
Sounder: min 80 dBA @3 m (9.8 feet)
IP Rating: IP55

System

Central Display

Alarm

CO2 Sensor

Alarm set points can  
be changed by the user.

Gas detected: oxygen
Measurement technique: electrochemical cell 
Range: 0.1% to 25%
Default alarm setpoints: 18.0% (low going), 19.5% (low 
going), 23.0% (high going)
IP Rating: IP55
Warranty: 5 years graded

O2 Sensor

6.7”/170mm

2.8”/71mm

1.8”/46mm

P0159-861-04

UK: +44 (0) 1642 711400

info@analox.biz

US: (714) 891-4478

www.analoxsensortechnology.com

Perlick 63695 Item #715
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11/28/2022Submittal Sheet
ITEM# 715.1 ‐ DRIP PAN‐ INCLUDED IN ITEM 715 (1 EA REQ'D)
Perlick DRIP PAN
<Included>

Perlick Corpora on DRIP PAN Item #715.1
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11/28/2022Submittal Sheet
ITEM# 716 ‐ UNDERCOUNTER REFRIGERATOR (1 EA REQ'D)
Randell 9301‐290
Undercounter Refrigerator, reach‐in, two‐section, 48"W, 10.8 cu. ft. capacity, rear mounted self‐contained
refrigeration, front breathing, (2) hinged solid doors, electronic controls, adaptive defrost, aluminum & ABS interior,
stainless steel top, front & sides, 6" casters, R290 Hydrocarbon refrigerant, 1/4 HP, NSF, cUL, UL, Made in USA
ACCESSORIES

Mfr Qty Model Spec

Randel l 1 (1) year parts, labor, and compressor warranty,
standard

Randel l 1 CW5 5 yr. compressor warranty (NET)

Randel l 1 115v/60/1‐ph, 5.3 amps, 8' cord, NEMA 5‐15P,
standard

Randel l 1 RMCAS4IN Caster, 4"

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 1/4

2 115 60 1 Cord &
Plug

5‐15P 5.3

Randell 9301‐290 Item #716
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PROJECT NAME:

LOCATION:

ITEM NO:

QTY:

MODEL NO:

AIA NO:

SIS NO:

CSI SECTION: 11400

Worktops/Undercounters
SP SHT1735 RevJ

Revised 05/19

AVAILABLE MODELS:
REFRIGERATORS:

  9404-290
  9402-290
  9404-32-290
  9404-32D-290
  9802-290
  9301-290
  9302-290
  9602-290
  9604-290

STANDARD FEATURES: 
• Self-contained, removable, replaceable refrigeration package 

that utilizes “CFC free” R290 SNAP compliant refrigerant
• “Front Breathing” refrigeration system
• Self-closing doors
• Factory installed casters on all models
• Electronic controlled refrigeration system with adaptive defrost
   
CABINET EXTERIOR: The top, sides, and front are
stainless steel. Cabinet top to be one piece die-formed
20 gauge stainless steel with 1 1/2” high square nosing.
Bottom and back of unit are corrosion resistant steel. Door 
openings are thermo-formed ABS plastic, which provide an easily 
cleanable thermal-break containing a full perimeter magnetic 
strip for positive sealing of press-fit gasket. 

CABINET INTERIOR: Interior of cabinet is fully
coved to meet N.S.F. standard #7. The Interior bottom, back, and 
top are anodized aluminum with coved corners for easy clean-up. 
The interior ends are ABS. Unit insulated with a minimum of 2.5” 
CFC free, foamed in place polyurethane. Models 9404-32D-290 
and 9404F-32D-290; each drawer contains two 12” x 20” x 6” 
deep polycarbonate pans. Drawer tracks are 14 gauge stainless 
steel with 1-5/16” stainless steel ball bearings, self-closing and 
removable. 

Self-contained refrigerated worktop/undercounter refrigerator or freezer units ranging from 27” to 72” long 
models. Stainless steel top, with 3” backsplash on worktop models. Electronically controlled R-290 refrigeration 
system mounted in rear of unit on removable, replaceable refrigeration package. Foamed in place urethane 
insulation and cordset for 115V operation. Shipped on casters pre-installed at factory. 

WORKTOPS/UNDERCOUNTERS
COMPACT SERIES MODELS 9000-290 / 9000F-290

DOORS: Stainless steel front with easy to grasp
recessed handles, mounted on heavy duty concealed
hinges. Hinges are all stainless steel with bronze pivot
pin in nylon bushing, spring loaded to be self-closing.
Door with foamed in place insulation, press fit magnetic
gaskets - (designed for installation & removal without
tools), and deep draw ABS interior liner for maximum
insulation value. Models 9404-32D-290 and 
9404F-32D-290 have refrigerated drawers in lieu of door.

REFRIGERATION: CFC free, R-290 back-mounted 
refrigeration system to be self-contained with evaporator 
blower coil, compressor, electronic control, forced-air 
condensing coil and capillary tube contained in removable 
assembly. Condensate drip pan provided. Units totally 
prewired and to be supplied with 8’ cordset (NEMA 5-15P) 
for 115V operation. “Front Breathing” refrigeration system 
with integrated rubber bumpers provide 1” rear clearance.

ORIGIN OF MANUFACTURE: 
Designed and manufactured in the United States.

FREEZERS:
  9404F-290
  9402F-290
  9404F-32-290
  9404F-32D-290
  9802F-290
  9301F-290
  9302F-290

SHORT FORM SPEC: Self-contained refrigerated worktop/undercounter refrigerator or freezer with stainless 
steel top. Removable, replaceable refrigeration package mounted to rear of unit is electronically controlled R-290 
refrigeration system. Base interior ends and door openings shall be high impact ABS with foamed in place urethane 
insulation. Base cabinet doors have recessed handles and include press-fit gaskets. Unit to be shipped standard on factory 
installed casters.

Model 9402-290 shown.

OPTIONS/ACCESSORIES:
  Stainless steel back panel
  Overshelves (double or single tier)
  Backsplash: added/removed
  Drawers (available on refrigerators 

or 27” & 32” freezers only)
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9000-290 / 9000F-290

Model L D* H Doors Storage 
Cu. Ft. HP Volt Amps NEMA Ship Wt.

9404-290 / 9402-290 27" 30" 33”/36” (1) 27" 5.7 1/4 115/60/1 2.4 5-15P 185

9404-32-290 32" 32.75" 36" (1) 32" 8.6 1/4 115/60/1 2.4 5-15P 252

9404-32D-290 32" 32.75" 36" (2) Drawers 8.6 1/4 115/60/1 2.4 5-15P 252

9802-290 36" 30" 36" (2) 18" 7.9 1/4 115/60/1 5.3 5-15P 220

9301-290 / 9302-290 48" 30" 33”/36” (2) 24" 10.8 1/4 115/60/1 5.3 5-15P 265

9602-290 60 30" 36" (2) 27" 13 1/4 115/60/1 5.3 5-15P 300

9604-290 72 30" 36" (3) 24" 16.8 1/4 115/60/1 5.3 5-15P 330

9404F-290 / 9402F-290 27" 30" 33”/36” (1) 27" 5.7 1/4 115/60/1 2.2 5-15P 185

9404F-32-290 32" 32.75" 36" (1) 32" 8.6 1/3 115/60/1 2.6 5-15P 252

9404F-32D-290 32" 32.75" 36" (2) Drawers 8.6 1/4 115/60/1 2.6 5-15P 252

9802F-290 36" 30" 36" (2) 18" 7.9 1/3 115/60/1 2.6 5-15P 220

9301F-290 / 9302F-290 48" 30" 33”/36” (2) 24" 10.8 1/3 115/60/1 2.6 5-15P 265

*All units have 1” rubber bumpers at rear, not included in above depth

Randell 9301‐290 Item #716
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11/28/2022Submittal Sheet
ITEM# 717 ‐ WINE COOLER (1 EA REQ'D)
Infrico USA IMD‐EVV200MX
Wine Cooler, refrigerated, dual temp, 24.72 cu. ft. capacity, two‐section, glass door, LED lighting, digital controllers,
original pine wood exterior, cherry finish (standard), pre‐painted steel interior, (2) 1/3 HP, cETLus, ETL‐Sanitation
ACCESSORIES

Mfr Qty Model Spec

Infrico USA 1 Standard warranty: 2 year parts & labor warranty,
standard

Infrico USA 1 Compressor warranty: Additional 4 year
compressor warranty, standard

Infrico USA 1 115v/60/1‐ph, 8.2 amps, cord with NEMA 5‐15P,
standard

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 (2) 1/3

2 115 60 1 Cord &
Plug

5‐15P 8.2

Infrico USA IMD‐EVV200MX Item #717
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MODEL: IMD-EVV200MX Wine Coolers 

 

 
 

                                                                                      
                                                                                                                                                                    ETL LISTED TO UL471 STANDARD AND SANITATION CLASSIFIED TO NSF7 – WE RESERVE THE RIGHT TO CHANGE SPECIFICATIONS WITHOUT PRIOR NOTICE 

 

   

Infrico USA Corp. 
1409 N.W.  84th Avenue 

Doral, FL 33126 
1.305.777.9599 Office 

1.305.777.9598 Fax 

www.infrico.us 
service@infrico.com 

          sales@infrico.com 

APPROVALS: 
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Item #:___________________Quantity:_______________ 
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MODEL 

Dimensions 
(inches) (mm) Nº 

Doors 
Nº 

Bottles 
Nº 

Shelves 
Ref. 

Ref.  
Weight  
(Lbs.)  
(gr.) 

Temp. 
Range 

(ºF) (ºC) 

Capacity 
(Cu. Ft.) 

(L) 

Cond. 
Unit. 
H.P. 

Case 
Amps 
115 V. 

Crated 
Weight 
(Lbs.) 
(Kg.) W D H 

IMD- 

EVV200MX 

51-3/4 

1314 

23-1/2 

596 

75-1/2 

1918 
2 100+100 7 + 7 R134a 

0.79+0.79 

360+360 

39ºF/64ºF 

4ºC/18ºC 

12.36 

350 
1/4 

8.4 
630 

286 39ºF/64ºF 

4ºC/18ºC 

12.36 

350 
1/4 

General Strengths 

✓ The models in this range were designed and 

manufactured for the display and sale of red, white, 

rosé and brut wine bottles and is the best solution for 

serving wine at an ideal temperature. This model is 

DUAL-TEMP configuration. 

✓ Doors. Self-closing door system with permanent 

pressure. Stay open feature included when door remains 

open after 95 degrees. All doors include triple chamber 

door gaskets, easy to remove and snap in.  

✓ Control systems. Higher precision in managing 

temperature settings. The ability to adjust temperature 

ranges to meet end user’s requirements. 

✓ 100% Tested All condenser units are 100% tested, in 

helium chambers to detect refrigeration leaks. 

✓ Certified. Audited and Certified by INTERTEK for 

compliance with UL 471 and NSF 7. AENOR audited and 

certified by internationally recognized firm. ISO 

9001:2008 (Quality); ISO 14001:2004 (Environmental); 

OSHAS 18001:2007 (Prevention and Worker Safety) 

✓ Lighting. Interior cabinet includes LED lighting, for 

brighter lighting and energy efficiency. LED saves 90% 

more energy compared to traditional fluorescent bulbs. 

Considerably increases product visibility. 
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1.305.777.9599 Office 
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www.infrico.us 
service@infrico.com 

          sales@infrico.com 
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STANDARD FEATURES 

 

➢ Exterior 

▪ 100% Pine wood exterior (Top, Front, Sides). 

➢ Interior 

▪ Pre-painted galvanized steel interior, 

▪ LED lighting. 

➢ Insulation 

▪ CFC-Free polyurethane insulation, entire cabinet 

structure is foamed-in place using a high-density 

polyurethane insulation, 

▪ Low GWP & Zero ODP Effect. 

➢ Doors 

▪ Built-in thermopane double glass, 

▪ Triple chamber snap in door gaskets for easy removal and 

cleaning, 

▪ Door locks. 

➢ Shelving 

▪ (7) seven pre-painted galvanized steel shelves with 

wooden front per section, 

 

OPTIONAL FEATURES 

✓ Decoration: cherry (standard), black and white (optional). 

✓ Shelves, 

✓ Electrical connection is 230 V / 1ph / 50 Hz (plug type varies). 

 

 

 

 

 

 

 

 

 
➢ Refrigeration 

▪ Digital temperature controller with automatic defrost system, 

▪ Evaporative pan, 

▪ Evaporator coil coated with anti-corrosion material 100% 

Polyester, 

▪ Forced air refrigeration system, 

▪ Split wall for dual temp configuration, 

▪ Refrigeration capacity for each compartment: 1348+1348 

Btu/h (14ºF) / 395+395 W (-10ºC). 

➢ Temperature 

▪ A single temperature (from 39ºF (4ºC) to 64ºF (18ºC)) and 

appropriate humidity (50% to 70%). 

▪ Recommended temperature, Red Wine between 50ºF (10ºC) 

to 64ºF (18ºC) and White, Rosé and brut between 39ºF (4ºC) 

to 46ºF (8ºC). 

➢ Electrical 

▪ Cord and NEMA 5-15P plug.                  

▪ Electrical connection is 115V / 1ph / 60 Hz. 

▪ 15 AMP breakers required, 

 

➢ ETL Listed to UL471 Standard and Sanitation classified to 

NSF7. 
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