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/Chino
A publ icat ion of
Hussmann® Chino
13770 Ramona Avenue • Chino, Cal i fornia 91710
(909) 628-8942 FAX
(909) 590-4910
(800) 395-9229

Keep this booklet with the case at all times for future reference.

THIS BOOKLET CONTAINS INFORMATION ON:

E S S S : Refrigerated Self Service cases Matches Multideck Ser-
v i ce Case s

E S S : Re fr igerated Se l f Serv ice Case (Matches S ing le Deck
Serv i ce Case )

SHIPPING DAMAGE
A l l  equ ipment shou ld be thorough ly examined fo r sh ip -
p ing damage be fo re and dur ing un load ing .
Th i s equ ipment has been care fu l l y in spec ted at our fac -
to r y and the car r i e r has as sumed respons ib i l i t y fo r sa fe
arrival. If damaged, either apparent or concealed, claim must
be made to the carr ier .
APPARENT LOSS OR DAMAGE
If there is an obvious loss or damage, it must be noted on
the freight bill or express receipt and signed by the carrier’s
agent ; otherwise , carr ier may re fuse c la im. The carr ier wi l l
supp ly neces sa r y c la im forms .
CONCEALED LOSS OR DAMAGE
When loss or damage is not apparent unti l after equipment
i s uncra ted , a c la im for concea led damage i s made . Make
request in writ ing to carr ier for inspect ion within 15 days ,
and reta in al l packaging. The carr ier wi l l supply inspect ion
repor t and requ i red c la im forms .
S H O R T A G E S
Check your sh ipment fo r any pos s ib l e shor tages o f mate -
rial . I f a shor tage should exist and is found to be the re-
spons ib i l i t y o f Hus smann Ch ino , not i f y Hus smann Ch ino . I f
such a shortage involves the carrier, notify the carrier imme-
d ia te l y , and reques t an inspec t ion . Hus smann Ch ino wi l l
a cknowledge shor tages wi th in ten days f rom rece ip t o f
e q u i p m e n t .
HUSSMANN CHINO PRODUCT CONTROL
The ser ia l number and shipping date of a l l equipment has
been recorded in Hussmann ’s f i l e s fo r war ranty and re -
p lacement par t purpose s . A l l  cor re spondence per ta in ing
to warranty or par ts ordering must include the serial num-
ber of each piece of equipment involved, in order to pro-
v ide the cus tomer wi th the cor rec t par t s .

The Hussmann warranty is printed on the back
of this guide.

General Instructions

Table of Contents

General Instructions ................................................. 2
Cut & Plan Views ....................................................... 3
Installation ................................................................. 4

SETTING AND JOINING ......................................................................................... 4
JOINT TRIM ........................................................................................................... 5

Plumbing .................................................................... 6
WASTE OUTLET AND P-TRAP .............................................................................. 6

Refrigeration ............................................................. 7
T-STAT LOCATION .................................................................................................. 7

Electrical .................................................................... 8
WIRING COLOR CODE ......................................................................................... 8

Joint Trim ................................................................... 9
User Information ...................................................... 9

STOCKING .............................................................................................................. 9
CASE CLEANING .................................................................................................... 10
PLEXIGLASS & ACRYLIC CARE .............................................................................. 10
PLEXIGLASS REPAIR ............................................................................................. 11

Maintenance .............................................................. 12
ELECTRICAL PRECAUTIONS ................................................................................... 12
REPLACING FLUORESCENT LAMPS ....................................................................... 12
TIPS & TROUBLESHOOTING ................................................................................. 12

Specifications ............................................................. 13
Condensing Unit Data .............................................. 13
Electrical Schematics ............................................... 14
Appendices ................................................................ 20

APPENDIX A. – Temperature Guidlines .............................................................. 20
APPENDIX B. – Application Recommendations .................................................. 20
APPENDIX C. – Field Recommendations ............................................................ 20
APPENDIX D. – Recommendations to user ....................................................... 21

This equipment is to be installed
to comply with the applicable
NEC, Federal, State, and Local
Plumbing and Construction
Code having jurisdiction.



Rev.0303

3
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L O C A T I O N
The re f r i ge ra ted merchand i se r s have been des igned fo r
use on ly in a i r cond i t ioned s tores where temperature and
humidi ty are mainta ined at or be low 75°F and 55% re la-
t ive humidi ty . DO NOT al low air condit ioning, e lectr ic fans ,
ovens , open door s or windows (e t c . ) to c rea te a i r cur -
rents around the merchandiser , as this wi l l impair i ts cor-
rec t opera t ion .
Produc t tempera ture shou ld a lways be main ta ined at a
cons tan t and proper tempera ture . Th i s means tha t f rom
the t ime the produc t i s rece i ved , through s to rage , prepa-
ra t ion and d i sp lay , the tempera ture o f the produc t mus t
be contro l l ed to maximize l i f e o f the product .
UNCRATING THE STAND
P lace the f i x tu re as c lo se to i t s permanent pos i t i on as
pos s ib l e . Remove the top o f the c ra te . Detach the wa l l s
f rom each other and remove f rom the sk id . Unbo l t the
case f rom the sk id . The f ix ture can now be l i f ted of f the
crate skid. Lift only at base of stand!
EXTERIOR LOADING
These models have not been structura l ly des igned to sup-
port excessive external loading.  Do not walk on their
tops ; Th i s cou ld cause ser ious per sona l in ju r y and dam-
age to the f ixture .

SETTING AND JOINING
The sec t iona l cons t ruc t ion o f these mode l s enab le them
to be jo ined in l ine to g ive the ef fec t of one cont inuous
display. A joint trim kit is supplied with each joint.
LEVELING AND PLACEMENT
IMPORTANT! It is imperative that cases be lev-
eled from front to back and side to side prior to
joining.
NOTE: A. To avoid removing concrete flooring, begin lineup

leveling from the highest point of the store floor.
B. When wedges are involved in a lineup, set them first.

A l l  case s were leve l ed and jo ined pr io r to sh ipment to
insure the closest possible f it when cases are joined in the
f i e ld . When jo in ing , use a carpente r s l eve l and sh im legs
accord ing ly . Case mus t be ra i sed cor rec t l y , under l eg s
where suppor t i s bes t , to prevent damage to case .

1 . Check leve l o f f l oor where case s are to be se t .
De te rmine the h ighes t po in t o f the f loor ; case s w i l l
be se t o f f th i s po int .

2 . Se t f i r s t case , and ad jus t legs over the h ighes t par t o f
the f loor so that case i s leve l . Prevent damage – case
mus t be ra i sed under leg or by use o f 2x6 or 2x4 leg
brace . Remove s ide and back leg braces a f t e r case i s
s e t .

3 . Se t second case as c lo se as pos s ib l e to the f i r s t case ,
and leve l case to the f i r s t us ing the ins t ruc t ions in

s tep one .

JOINING - ESSS
1. App ly mask ing tape 1/8" in f rom end o f case on

ins ide and out s ide rear mu l l i on on both case s to be
j o i n e d .

2 . App ly l ibe ra l bead o f case jo in t sea lan t (buty l ) to
dotted area shown in (Fig .2 , #1) of f i r s t case .  Apply
heavy amount to cover ent i r e shaded area .
DO NOT USE PERMAGUM!

It is the contractor’s responsibility to install
case(s) according to local construction and

health codes.

3 . S l i de second case up to f i r s t case snug ly . Then leve l
second case to the f i r s t case so g la s s f ron t , bumper
and top are f lush .

4 . To compres s s i l i cone at jo in t , use two Jurgenson
wood c lamps . Make sure case i s l eve l f rom f ront to
back and s ide to s ide on ins ide bu lkheads at jo in t .

5 . A t tach sec t ions toge ther v ia a 2 bo l t s loca ted in the
base o f the case .  Secure the overhead s t r uc ture by
bo l t ing the bracke t , loca ted in s ide beh ind l i gh t s .

6 . App ly bead o f s i l i cone to top o f bu lkheads .
7 . S l i p on s ta in l e s s s tee l bu lkhead cap .  A l so app ly

s i l i cone to seam between overhead l i gh t tubes .
8 . Recheck a l l  camlocks .

JOINING - ESS
1 . Us ing a 7mm A l l en Wrench , lock in and c lo se the

three camlock .

Installation
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Do not use cam locks to pull cases together.

2 . Secure jo in t backer . Loca ted beh ind car t bumper
supor t a t jo in t s . To ad ju s t s c rews ho ld ing bumper
car t to case on e i ther s ide or the jo in t and s l ide
ex t rus ion to cente r o f jo in t . Th i s p iece suppor t s the
for n t pane l a t the jo in t .

3 . App ly bead o f s i l i cone to top o f bu lkheads .
4 . S l i p on s ta in l e s s s tee l bu lkhead cap .  A l so app ly

s i l i cone to seam between overhead l i gh t tubes .
5 . Recheck a l l  camlocks .

CORNER WEDGES
I f a wedge is used in the middle of the l ineup, the wedge
must be set off the highese  point on the floor FIRST, with
the rest of the l ineup being leveled from that point .
I f  an outs ide corner d i sp lay i s used , i t must be mounted
and set before attaching any joint trim par ts . Set the front
s ta in l e s s s tee l bumper so i t a l i gns w i th bumper s on the
two case s .
E S S S
Anchor woth bolts through bracket hjo les on legs of cases .
Install rear stianless steel plate with shelf standards to back
edge o f ends wi th screws . Ins ta l l brackes t and she lves .
Next , connect app l i cab le e lec t r i ca l , re f r igerat ion , water , and
drain lines throug the access panels in the side of the stand.
A f te r the cases have been leve l ed and jo ined , and re f r i g -
e ra t ion , e l e c t r i ca l , and was te pap ing work comple ted , in -
s ta l l  the sp la shguards . ( See in s t r uc t ions in the “Fin i sh ing

Touches” sec t ion o f th i s book le t ) . Fas ten a long the top
edge, or center, with #10 x 3/4” sheet metal screws in the
pre -dr i l l ed ho le s .
E S S
R E F R I G E R AT E D
In s ide Wedge : L ine up taper p ins wi th ho le s on ad jo in ing
case . Turn camlock to lock in. Two camlocks are located at
the rear of the case behind the air d i scharge and behind
the lower e l ec t r i ca l raceway pane l . Bo l t the f ront o f the
wedge in to the ad jo in ing case . In re f r i ge ra ted case s , the
bolt is located under the pans in the front. In the hot case,
the case s are bo l ted toge ther by means o f a bracke t lo -
ca ted beh ind the f ront pane l . Remove the f ront pane l by
li ft ing up and then sliding out.
Out s ide wedge : Taper p in and camlock loca t ions are the
same as a standard case .
D R Y
Ins ide Wedge: Bolt the wedge into the sides of the adjoin-
ing case . Use bo l t s prov ided .
In s ide Pedes ta l Wedge : Se t wedge on the ad jo in ing case ’s
mount ing bracke t s loca ted at the base o f the un i t , and
bo l t down . Dr i ve sc rews prov ided through the s ide s o f
the wedge (4 screws per s ide) , access ib le through the back
o f the wedge .
COMMON END BETWEEN UNLIKE CASES AND HOT
C A S E S
Bolt end onto case using bolts provided in pre-dri l led holes
beh ind f ront pane l through brakce t prov ided and in the
rear beh ind the rear acce s s pane l on the bot tom. Hot
case s are on lu bo l t ed in two p lace s . Common ends be-
tween re f r i ge ra ted case s are bo l t ed toge ther the a i r d i s -
charge panel . Remove air discharge panel by l i f t ing up and
o u t .
Nex connec t app l i cab le e l ec t r i ca l , re f r i ge ra t ion , wate r , and
dra in l ine s .

JOINT TRIM
A f te r case s have been leve l ed and jo ined , and re f r i ge ra -
t ion , e l e c t r i ca l , and was ted p ip ing work comple ted , in s ta l l
the splashguards . Fasten along the top edge , or center, with
#10 X 3/3" sheet metal screws .

 DO NOT SEAL JOINT TRIM TO FLOOR!

Installation (cont.)
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Plumbing
WASTE OUTLET AND P-TRAP
The waste out let i s located of f the center of the case on
one s ide a l lowing dr ip p ip ing to be run lengthwise under
the f i x tu re .
A 1-1/2" P- t rap and threaded adapte r are supp l i ed wi th
each f i x ture . The P- t rap mus t be ins ta l l ed to prevent a i r
l eakage and insec t ent rance in to the f ix ture .

NOTE: PVC-DWV solvent cement is recommended.
Follow the manufacturer’s instructions.

INSTALLING CONDENSATE DRAIN
Poor l y or improper l y in s ta l l ed condensa te dra in s can se -
r ious l y in te r f e re wi th the opera t ion o f th i s re f r i ge ra tor ,
and result in cost ly maintenance and product losses . Please
fo l l ow the recommendat ions l i s t ed be low when ins ta l l i ng
condensa te dra in s to in sure a proper in s ta l l a t ion :

1 . Never use p ipe fo r condensa te dra in s sma l l e r than
the nomina l d iamete r o f the p ipe or P- t rap supp l i ed
wi th the case .

2 . When connec t ing condensa te dra in s , the P- t rap
mus t be used as par t o f the condensa te dra in to
prevent a i r l eakage or in sec t ent rance . S to re p lumb-
ing sys tem f loor dra ins shou ld be at leas t 14" o f f the
cente r o f the case to a l l ow use o f the P- t rap p ipe

sec t ion . Never use two water sea l s in se r i e s in any
one l ine . Doub le P- t raps in se r i e s w i l l  cause a lock
and prevent dra in ing .

3 . A lways prov ide as much down h i l l  s lope (“ fa l l ” ) as
pos s ib l e ; 1/8" per foo t i s the pre fe r red min imum.
PVC p ipe , when used , mus t be suppor ted to main-
ta in the 1/8" p i t ch and to prevent warp ing .

4 . Avo id long runs o f condensa te dra in s . Long runs
make i t impos s ib l e to prov ide the “ fa l l ” neces sa r y fo r
good dra inage .

5 . Prov ide a su i tab le a i r break between the f lood r im o f
the f loor dra in and out l e t o f condensa te dra in . 1" i s
i d e a l .

6 . P revent condensa te dra in s f rom f reez ing :
a . Do not in s ta l l  condensa te dra in s in contac t w i th

non- in su la ted suc t ion l ine s . Suc t ion l ine s shou ld be
in su la ted wi th a nonabsorbent in su la t ion mater ia l
such as Armst rong ’s Armaf l ex .

b . Where condensa te dra in s are loca ted in dead a i r
spaces (be tween re f r i ge ra tor s or be tween a
re f r i ge ra tor and a wa l l ) , prov ide means to prevent
f reez ing . The wate r sea l shou ld be in su la ted to
prevent condensa t ion .
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Refrigeration

REFRIGERANT TYPE
The s tandard re f r i ge rant w i l l  be R-22 un le s s o therw i se
spec i f i ed on the cus tomer order . Check the se r ia l p la te
on the case fo r in fo rmat ion .
P I P I N G
The re f r i ge rant l ine out l e t s are loca ted under the case .
Locate f irst the electr ical box, the out lets are then on the
same s ide o f the case but a t the oppos i t e end . In su la te
suc t ion l ine s to prevent condensa t ion dr ippage .
REFRIGERATION LINES

 L IQU ID S U C T I O N

3/8"  O.D.  5/8" O.D.

NOTE: The standard coil is piped at 5/8" (suction); however,
the store tie-in may vary depending on the number of
coils and the draw the case has. Depending on the case
setup, the connecting point in the store may be
5/8", 7/8", or 11/8". Refer to the particular case you are
hooking up.

Re f r igerant l ines shou ld be s i zed as shown on the re f r ig -
e ra t ion legend furn i shed by the s to re .
Install P-traps (oil traps) at the base of all suction line ver-
t i ca l r i s e r s .
Pressure drop can rob the system of capacity . To keep the
pressure drop to a min imum, keep re f r igerant l ine run as
shor t as pos s ib l e , us ing the min imum number o f e lbows .
Where e lbows are requ i red , use long rad iu s e lbows on ly .
CONTROL SETTINGS
See the “Case Spec s” sec t ion o f th i s gu idebook fo r the
appropr ia te se t t ings fo r your merchand i se r . Ma in ta in these
parameter s to ach ieve near cons tan t produc t tempera-
tures . Product temperature shou ld be measured f i r s t th ing
in the morn ing , a f t e r hav ing been re f r i ge ra ted over n igh t .
For a l l  mu l t ip l ex ing , de f ro s t shou ld be t ime te rminated .
Loadmas te r va l ve s are not recommended . De f ro s t t imes
shou ld be as fo l l ows : OFF CYCLE - One t ime da i l y fo r
110 minutes . The number of defrosts per day should never
change . The durat ion of the defrost cyc le may be adjusted
to meet cond i t ions pre sen t a t your loca t ion .
ACCESS  TO TX VALVES & DRAIN LINES
MECHANICAL - Remove product from end of case . Remove
product racks . Remove refr igeration and drain access panels
( labeled). TX valve (mechanical only) and drain are located
under each access panel at end of the case.
ELECTRONIC - The E lec t ron i c Expans ion va l ve mas te r and
s lave cy l inder ( s ) are loca ted wi th in the e lec t r i ca l acce s s
p a n e l ( s ) .
ELECTRONIC EXPANSION VALVE (OPTIONAL)
A wide var i e ty o f e l ec t ron i c expans ion va l ve s and case
contro l lers can be ut i l i zed .  Please re fer to EEV and con-
t ro l l e r manufac turer s in fo rmat ion sheet .  Sensor s for e lec -

t ronic expans ion va lves wi l l be insta l led on the coi l in let ,
co i l  out l e t , and in the d i s charge a i r . ( Some supermarke t s
requ i re a 4th sensor in the re turn a i r ) . Case cont ro l l e r s
wi l l be located in the electr ical raceway or under the case
THERMOSTATIC EXPANSION VALVE LOCATION
Th i s dev ice i s located on the same s ide as the re f r igera-
t ion stub.  A Spor lan balanced por t expans ion valve model
i s furn i shed as standard equipment , unless otherwise spec i -
f i ed by cus tomer .
EXPANSION VALVE ADJUSTMENT
Expansion valves must be adjusted to ful ly feed the evapo-
ra tor .  Be fo re at tempt ing any ad jus tment s , make sure the
evaporator is either clear or very lightly covered with frost,
and that the fixture is within 10°F of its expected operat-
ing tempera ture .
MEASURING THE OPERATING SUPERHEAT

1. Dete rmine the suc t ion pre s sure wi th an accura te
pre s sure gauge at the evapora tor out l e t .

2 . From a re f r i ge rant pre s sure tempera ture char t ,
de te rmine the sa tura t ion tempera ture a t the
obse r ved suc t ion pre s sure .

3 . Measure the tempera ture o f the suc t ion gas a t the
thermos ta t i c remote bu lb loca t ion .

4 . Subtract the saturation temperature obtained in step
No. 2 from the temperature measured in step No. 3.

3 . The d i f f e rence i s superhea t .
5 . Se t the superheat for 5°F - 7°F.

T-STAT LOCATION
T-Stats are located within the electr ical raceway. Refer to
diagram below.

OPTIONAL

OPTIONAL

S
L

S
B

OPTIONAL

ODY

E S S
T-stats are located in the front e lectr ica l raceway and can
be ad ju s ted through the knockout ho le wi thout remov ing
any panels . The sensing bulb is in the discharge air.
E S S S
T-stat is located in the rear electr ical raceway and can be
ad jus ted through the knockout ho le wi thout remov ing any
panels . The sensing bulb is in the discharge air. I f the op-
t ional front electr ical raceway is instal led, the T-stat is lo-
ca ted in the font e l ec t r i ca l raceway and can be ad ju s ted
through the knockout ho le in the f ront c lo seo f f  w i thout
remov ing any pane l s .
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Electrical

WIRING COLOR CODE

GREEN GROUND
PURPLE ANTI-SWEAT
ORANGE LIGHTS
YELLOW RECEPTACLE
RED / BLACK T-STAT /SOLENOID230V
BLACK / WHITE T-STAT / SOLENOID 115V
BROWN FAN MOTORS

CASE MUST BE GROUNDED
NOTE: Refer to label affixed to case to determine the actual

configuration as checked in the “TYPE INSTALLED” boxes.

ELECTRICAL CIRCUIT IDENTIF ICATION
Standard l ight ing for al l models wi l l be ful l length f luores-
cent lamps located within the case at the top.
The sw i t ch cont ro l l i ng the l i gh t s , the p lug prov ided fo r
dig i ta l sca le , and the thermometer are located at the rear
of the case mul l ion.
The receptac l e tha t i s prov ided on the ex te r io r back o f
these mode l s i s in tended fo r computer i zed sca l e s w i th a
f i ve amp max imum load , not fo r la rge motor s or other
high wattage appl iances . It should be wired to a dedicated
c i r c u i t .
ELECTRICAL SERVICE RECEPTACLES
(When Applicable)

The receptac l e s loca ted on the ex te r io r o f the merchan-
d i se r are in tended fo r sca l e s and l i gh ted d i sp lay s . They
are not in tended nor su i tab le fo r la rge motor s or other
ex te r na l app l i ances .

BEFORE SERVICING
ALWAYS DISCONNECT ELECTRICAL
POWER AT THE MAIN DISCONNECT

WHEN SERVICING OR REPLACING ANY
ELECTRICAL COMPONENT.

This includes (but not limited to) Fans, Heat-
ers, Thermostats, and Lights.

F IELD WIRING & SERIAL PLATE AMPERAGE
Fie ld Wir ing mus t be s i zed fo r component amperes
pr in ted on the se r ia l p la te . Ac tua l ampere draw may be
le s s than spec i f i ed . Fi e ld wi r ing f rom the re f r i ge ra t ion
cont ro l pane l to the merchand i se r s i s requ i red fo r re -
f r i ge ra t ion thermos ta t s . Mos t component amperes are
l i s t ed in the “Case Spec s” sec t ion , but a lways check the
se r ia l p la te .
BALLAST LOCATION
Ba l l a s t s are loca ted wi th in the acce s s pane l tha t runs
the leng th o f the rear o f the case .  See T- s ta t loca t ion
fo r p lacement , as they are in the same loca t ion .1

OPTIONAL

OPTIONAL

S
L

S
B

OPTIONAL

ODY
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User Information

Joint Trim
ESSS Only
(ESS dows not have jo in t t r im)

CAMLOCK
&

SEALANT
LOCATIONS

CAMLOCK
ACCESS
PANEL

APPLY SEALANT
TO SHADED AREA

JOINT BACKER
LOCATION CAMLOCK

LOCATIONS

SEAL AROUND PIPING
ACCESS HOLES

BOLT INSIDE
WEDGES

CAMLOCK
LOCATION

STOCKING
Improper temperature and l ight ing wi l l cause ser ious prod-
uc t lo s s . D i s co lo ra t ion , dehydra t ion and spo i l age can be
contro l l ed wi th proper use of the equipment and handl ing
o f produc t . Produc t tempera ture shou ld a lways be main-
ta ined at a cons tant and proper tempera ture . Th i s means
that f rom the t ime the product i s rece ived , through s tor -
age , preparat ion and disp lay , the temperature of the prod-
uc t mus t be cont ro l l ed to max imize l i f e o f the produc t .
Hus smann case s were not des igned to “heat up” or “coo l
down” produc t—but ra ther to main ta in an i tem’s proper
tempera ture fo r max imum she l f  l i f e . To ach ieve the pro-
tec t ion requ i red a lways :

1 . M in imize proces s ing t ime to avo id damag ing tem-
pera ture r i s e to the produc t . Produc t shou ld be at
proper tempera ture .

2 . Keep the a i r in and around the case area f ree o f
fo re ign gas se s and fumes or food wi l l  rap id l y de te -
r i o r a t e .

3 . Ma in ta in the d i sp lay merchand i se r s tempera ture
cont ro l s as out l ined in the re f r i ge ra tor sec t ion o f
th i s manua l .

4 . Do not p lace any produc t in to these re f r i ge ra tor s
unt i l  a l l  cont ro l s have been ad jus ted and they are
opera t ing at the proper tempera ture . A l l ow mer -
chand i se r to opera te a min imum of 6 hour s be fo re
s tock ing wi th any produc t .

5 . When s tock ing , never a l l ow the produc t to ex tend
beyond the recommended load l im i t .  Air dis-

charge and return air flue  must be unobstructed
at all times to provide proper refrigeration.

6. There are vents located at the base of the front of the glass, just  above
the front rail. These vents supply a continuous, gentle flow of air across
the front glass which inhibits condensation.  Do not place any
signs or other restrictive objects on the front of
the refrigerator that will block these vents.

7. Keep the service doors closed (when applicable). Refrigeration
performance will be seriously affected if left open for a prolonged period
of time.

8. Avoid the use of supplemental flood or spot lighting. Display light
intensity has been designed for maximum visibility and product life at
the factory. The use of higher output fluorescent lamps (H.O. and V.H.O.),
will shorten the shelf life of the product.

9. In the Deli, Meat and Fish cases, completely cover the product each night
with a clean damp cloth or butcher paper (never use plastic, as it does
not allow for proper circulation). Make sure the cloth or paper is in
direct contact with the product.

10. Turn and rotate the meat fairly often.  The blood which gives the pink
color works its way downward with time.

11. Cold coils remove heat and moisture from the case and deposit this as
frost onto the coil.  Thus, a defrost is required. Our humidity system
induces moisture into the case and helps slow down the dehydration
process.  The only other moisture within the case is that in the product
itself.  A single level of meat will dry out faster than a fully loaded case
of 3–4 levels of meat.

IMPORTANT STEPS
1 . Do not se t tempera ture too co ld , as th i s cause s

product dehydrat ion . Product Temperature:
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33°–35°!
Se t thermos ta t to cut in a t 28° d i s charge a i r . Meat
ho ld ing box : 32° . Meat prep room: 55° . Meat b loom
box : 36° .
P roce s s the meat to ente r case a t 40° or be low .
Produc t de te r io ra t ion i s ver y rap id above 40° .

2 . Tempera ture cont ro l shou ld be by means o f a T-S ta t
and Suc t ion S top So leno id at each case . Do not use
EPR va l ve s , L iqu id L ine So leno id s or e l ec t ron i c
cont ro l dev i ce s o f any k ind , as these a l l ow tempera-
tu re sw ings caus ing dehydra t ion and exces s i ve
energy consumpt ion .

3 . Produc t shou ld be worked and ro ta ted on a regu la r
bas i s ,  not to exceed a 4-hour per iod .

4 . A t n igh t , tu r n o f f case l i gh t s and cover the produc t
w i th a damp (not wet ) c lo th s imi la r to cheese c lo th
(e t c . ) . Th i s shou ld be washed out in the morn ing and
kept in a walk- in box dur ing the day—so that i t i s
coo l and moi s t when cover ing the produc t .

5 . D i s charge a i r tempera ture shou ld be approx imate l y
26°F, w i th be tween 150-200 FPM a i r ve loc i t y . Do not
d i sp lay produc t d i rec t l y w i th in the a i r d i s charge .

6 . C l ean Humid i ty sy s tem a min imum of ever y 90 days
fo r proper sy s tem opera t ion .

CASE CLEANING
Long l i f e and sa t i s f a c to r y per fo rmance o f any equ ipment
are dependent upon the care given to it. To insure long life ,
p roper san i ta t ion and min imum main tenance cos t s , the
re f r i ge ra tor shou ld be thorough ly c l eaned f requent l y . SHUT
OFF FAN DURING CLEANING PROCESS . I t can be un-
plugged within the case , or shut off case at the source. The
in te r io r bot tom may be c l eaned wi th any domes t i c soap
or de te rgent based c l eaner s . San i t i z ing so lu t ions wi l l  not
harm the in te r io r bot tom, however , these so lu t ions shou ld
a lways be used accord ing to the manufacturer ’s d i rec t ions .
It is essential to establish and regulate cleaning procedures .
Th i s w i l l  min imize bac te r ia caus ing d i s co lo ra t ion wh ich
l eads to degraded produc t appearance and s ign i f i gant l y
shor ten ing produc t she l f  l i f e .
Soap and hot water are not enough to kill this bacteria.  A
sanitizing solution must be included with each cleaning pro-
cess to eliminate this bacteria.

1. Scrub thoroughly, cleaning all surfaces, with soap and hot water.
2. Rinse with hot water, but do not flood.
3. Apply the sanitizing solution according to the manufacturer’s directions.
4. Rinse thoroughly.
5. Dry completely before resuming operation.

CLEANING GLASS & MIRRORS
Only use a soft cloth and water for cleaning any glass or mirrored

components. Be sure to rinse and/or dry completely.
Never use hot water on cold glass surfaces! It may
shatter  and cause serious injury!  Allow glass surfaces to
warm first.

CLEAN ING PRECAUT IONS

WHEN CLEANING:
• DO NOT USE HIGH PRESSURE WATER HOSES
• DO NOT INTRODUCE WATER FASTER THAN WASTE OUTLET CAN DRAIN
• NEVER ON A SELF CONTAINED UNIT WITH AN EVAPORATOR FAN
• NEVER USE A CLEANING OR SANITIZING SOLUTION THAT HAS AN OIL
BASE (these will dissolve the butyl sealants) or an AMMONIA BASE
(this will corrode the copper componets of the case)

TO PRESERVE THE ATTRACTIVE FINISH:
• DO USE WATER AND A MILD DETERGENT FOR THE EXTERIOR ONLY
• DO NOT USE ABRASIVES OR STEEL WOOL SCOURING PADS
  (these will mar the finish)

PLEXIGLASS & ACRYLIC CARE
C L E A N I N G
C lean wi th p len ty o f nonabras i ve soap (or dete rgent ) and
luke warm water, using the bare hand to feel and dis lodge
any caked-on dir t . A sof t , gr i t - f ree c loth , sponge or cham-
ois may be used, but only as a means of carrying the water
to the p la s t i c . Dr y wi th a c l ean damp chamoi s or c l ean
so f t c lo th such as co t ton f l anne l . Hard , rough c lo ths or
paper towe l s w i l l  s c ra t ch the ac r y l i c and shou ld not be
u s e d .
W A X I N G
I f after removing dir t and grease , the acryl ic can be waxed
wi th a good grade commerc ia l wax . Th i s wi l l  improve the
appearance of the surface by fil l ing in most minor scratches .
Wax should be applied in a thin even coat and brought to
a high polish by rubbing lightly with a dry clean soft cloth,
such as a co t ton f l anne l . Exces s i ve rubb ing may cause
sc ra t ch ing and/or bu i ldup an e lec t ro s ta t i c charge wh i ch
attracts dust and dirt to the surface. Blotting with a clean damp cloth is
recommended to remove charge.
ANTISTATIC COATINGS
For ac r y l i c used indoor s , ant i s ta t i c coa t ings succe s s fu l l y
prevent the accumula t ion o f an e lec t ro s ta t i c charge fo r
per iods o f severa l months—if the sur face i s not washed
or wiped down wi th a wet c lo th . Be tween app l i ca t ions o f
the antistat ic coat ings , the par ts need only be dusted with
a soft c lean c loth to maintain a good appearance . In use ,
l iquid ant i s tat ic coat ings should be appl ied in a very thin
even coat. If beads appear as it is applied, the coat is too
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thick and the excess should be removed with another cloth. Allow the coating
to dry, then bring to a high gloss with a soft cloth.

PLEXIGLASS REPAIR

plastic
rod

masking
tape

acrylic
cement

PARTS LIST
• 1" P la s t i c rod 3/16" d iameter
• Acr y l i c So l ven t Cement ( IPS we ldon #16, #40 or

c o m p a r a b l e )
• Mask ing tape & duct tape  (not supp l i ed)

 INSTRUCTIONS
 Note: Cases must be leveled and set prior to joining

plexiglass. Cases were prejoined, leveled and set
at the factory to assure proper fit at the installa-
t ion .

Step  1 Prepare front plexiglass for cement application by placing
masking tape, a maximum 1/16 of an inch from the seam, on
both sides front and back.  Tape is to protect plexiglass from
cement spill over.  Scarring will occur if cement touches clear
plexiglass.

Step 2 Sand edges with 60-80 gr i t paper . Par ts must
f i t wel l with no visual gap. Keep plexiglass
c lean and clear of dust .

Step 3 Remove pro tec t i ve mask f rom p lex ig la s s .
Separa te f ron t p lex ig la s s p iece s enough to
apply a bead of #16 cement within one edge
ins ide of seam and plast ic rod area. I f Weldon

#40 was supplied, refer to the instructions below.
Step 4 Realign front plexiglass and push together gently allowing

cement to wet both surfaces.  Insert the plastic rod until flush
with top of plexiglass.

Step 5 Clamp firmly and apply tape (2" duct tape recommended)
across face of seam to secure plexiglass from shifting while
cement dries. Allow 24 hours for glue to cure completely,
however joint will be strong enough to work on after 2 hours.

INSTRUCTIONS FOR #40 WELD-ON CEMENT
INSTRUCTIONS:
Step  1 Br ing component s "A" and "B" to room

t e m p e r a t u r e .
Step 2 Add component "A" to component "B" . I t ems

have been pre -measured at the fac to r y .
Step 3 S t i r mixture s lowly and even ly to prevent a i r

bubb le s . M ix fo r 1-3 minute s .
Step 4 App ly cement to one or both sur face s w i th

applicator. Assemble immediately!
Step 5 App ly ju s t enough pres sure to remove a i r

bubbles . Do not squeeze jo int so hard as to
force cement out of the joint – a dry joint
may re su l t .

Step 4 Al low to dr y approx imate ly 4 hours (at 70° ) .
More t ime may be requ i red at lower tempera-
t u r e s .
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Maintenance

ELECTRICAL PRECAUTIONS

BEFORE SERVICING – Always disconnect
electrical power at the main disconnect when

servicing or replacing any electrical component
This includes (but not l imited to) Fans, Heaters,

The rmos ta t s ,  and L i gh t s .

REPLACING FLUORESCENT LAMPS
F luore scen t lamps are fu rn i shed wi th moi s tu re re s i s tan t
lamp ho lders , sh ie lds and end caps . Whenever a f lo rescent
lamp i s rep laced , be cer ta in to re in s ta l l  the lamp sh ie ld
and end caps over the lamp. The lamps suppl ied are single
s l im- l ine or b i -p in type wi th or wi thout s tar ter s .
T-5 REPLACEMENT
After replac ing the T-5 bulbs , be sure to turn the l ight(s )
of f then on again.
EVAPORATOR FANS
The evapora tor fans are loca ted at the cente r f ron t o f
these merchand i se r s d i rec t l y beneath the d i sp lay pans .
Should fans or blades need servicing, always replace fan blades
w i th the ra i sed embossed s ide o f the b lade TOWARD THE
M O T O R .
COPPER COILS
The copper co i l s used in Hussmann merchand i se r s may

be repaired in the f ie ld . Mater ia l s are avai lable from local
re f r i ge ra t ion who le sa l e r s .
Hus smann recommends us ing #15 S i l - Fos fo r repa i r s .

TIPS & TROUBLESHOOTING
Before calling for service, check the following:
1 . Check e lec t r i ca l power supp ly to the equ ipment fo r

c o n n e c t i o n .
2 . Check f i x tu re load ing . Over s tock ing case wi l l  a f f e c t

i t s proper opera t ion .
3 . I f  f ro s t i s co l l e c t ing on f i x tu re and/or produc t , check

tha t Humid i ty Cont ro l i s work ing proper l y , and that
no out s ide door s or windows are open—al low ing
moi s tu re to ente r s to re .

FOR PROMPT SERVICE
When contacting the factory,

be sure to have the Case Model and Serial
Number handy. This information is on a plate

located on the case itself.
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Specifications

NOTES:These refrigerated merchandisers have been designed for use in stores where temperatures and humidity are maintained at or below 75°F and 55%RH.
Stores are responsible for setting their cases approprately in conditions which vary from the above. The number of defrosts and/or the duration may vary
for cases displaying products for which they were not designed Italicized data indicates optional equipment

Model Refrigeration Average Disch. Air T~Stat Coil Fan Blade Qty. DefrostsEle c. Load (Amps) @ ~115 VAC
& Btu / Hr. Temperatures (°F) Speed Settings Type Size (in) & Evap. per day Fans Fans Case Case
Length Application (Ft.) (Total) Evap. Prod. Disch. (CFM) (°F) Pitch ( ° ) Fans Min. Qty. Eng. Eff. Std. Warmer Lights

ESS
4' Deli 550 3,300 20° 36° 28° 300 26° Forced Air 8" x 10° 1 40 3 0.33 0.66 0.35 0.59

Meat / Fish 650 2,600 20° 33° 26° 300 26° Forced Air 8" x 10° 1 40 3 0.33 0.60 0.35 0.59
6' Deli 550 3,300 20° 36° 28° 300 26° Forced Air 8" x 10° 2 40 3 0.66 1.20 0.52 0.59

Meat / Fish 650 3,900 20° 33° 26° 300 26° Forced Air 8" x 10° 2 40 3 0.66 1.20 0.52 0.59
8' Deli 550 4,400 20° 36° 28° 300 26° Forced Air 8" x 10° 2 40 3 0.66 1.20 0.70 0.59

Meat / Fish 650 5,300 20° 33° 26° 300 26° Forced Air 8" x 10° 2 40 3 0.66 1.20 0.70 0.59
10' Deli 550 5,500 20° 36° 28° 300 26° Forced Air 8" x 10° 3 40 3 0.99 1.80 0.87 0.59

Meat / Fish 650 6,500 20° 33° 26° 300 26° Forced Air 8" x 10° 3 40 3 0.99 1.80 0.87 0.59
12' Deli 550 6,600 20° 36° 28° 300 26° Forced Air 8" x 10° 3 40 3 0.99 1.80 1.04 0.59

Meat / Fish 650 7,800 20° 33° 26° 300 26° Forced Air 8" x 10° 3 40 3 0.99 1.80 1.04 0.59
ESS -  Wedges
45° Inside - Deli 1,650 20° 36° 28° 200 28° Forced Air 8" x 10° 1 40 3 0.33 0.60 0.26 0.61

Inside - Meat 1,950 33° 24° 26° 200 28° Forced Air 8" x 10° 1 40 3 0.33 0.60 0.26 0.61
Outside - Deli 1,650 36° 28° 28° 200 28° Forced Air 8" x 10° 1 40 3 0.33 0.60 0.09 0.61
Outside - Meat 1,950 33° 24° 26° 200 28° Forced Air 8" x 10° 1 40 3 0.33 0.60 0.09 0.61

90° Inside - Deli 3,850 36° 28° 28° 200 28° Forced Air 8" x 10° 1 40 3 0.33 0.60 0.43 0.61
Inside - Meat 4,550 33° 24° 26° 200 28° Forced Air 8" x 10° 1 40 3 0.33 0.60 0.43 0.61
Outside - Deli 3,850 36° 28° 28° 200 28° Forced Air 8" x 10° 1 40 3 0.33 0.60 0.09 0.61
Outside - Meat 4,550 33° 24° 26° 200 28° Forced Air 8" x 10° 1 40 3 0.33 0.60 0.09 0.61

Condensing Unit Data
        Set (PSI) Size Voltage Ampacity
Out In (HP) (VAC)

ESS -  72" Tall
4' Deli 30 50 1/3 115 10.9

Meat / Fish 30 50 1/3 115 10.9
6' Deli 30 50 1/3 115 10.9

Meat / Fish 30 50 1/2 115 19.9
8' Deli 30 50 3/4 208 /230 8.7

Meat / Fish 30 50 3/4 208 /230 8.7
10' Deli 30 50 3/4 208 /230 8.7

Meat / Fish 30 50 1 208 /230 13.0
12' Deli 30 50 1 208 /230 13.0

Meat / Fish 30 50 1 208 /230 13.0
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Electrical Schematics
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APPENDIX A. – Temperature Guidlines
The refrigerators should be operated according to the manufacturer’s
published engineering specifications for entering air temperatures for
specific equipment applications. Table 1 shows the typical temperature
of the air entering the food zone one hour before the start of defrost
and one hour after defrost for various categories of refrigerators.
Refer to Appendix C for Field Evaluation Guidelines.

TABLE  1

Type of Refrigerator Typical Entering
 Air Temperature

I. OPEN DISPLAY
A . Non f rozen :

1 ) Meat 2 8 ° F
2) Da i r y/De l i 3 2 ° F
3) Produce

a . Proces sed 3 6 ° F
b . Unproces sed 4 5 ° F

B . Frozen 0 ° F

C . I ce Cream - 5° F

II. CLOSED DISPLAY
A . Non f rozen :

1 ) Meat 3 4 ° F
2) Da i r y/De l i 3 4 ° F
3) Produce

a . Proces sed 3 6 ° F
b . Unproces sed 4 5 ° F

B . Frozen 0 ° F
C . I ce Cream - 5° F

S ing l e Deck Mu l t i  De ck S e r v i c e C a s e R e a c h - I n

I. Open Display Styles II. Closed Display Styles

APPENDIX B. – Application Recommendations
1.0 Temperature performance is critical for controlling bacteria

growth. Therefore, the following recommendations are included in
the standard. They are based on confirmed field experience over
many years.

1.1 The installer is responsible for following the installation instruc-
tions and recommendations provided by the manufacturer for the
installation of each individual type refrigerator.

1.2 Refrigeration piping should be sized according to the equipment
manufacturer’s recommendations and installed in accordance with
normal refrigeration practices. Refrigeration piping should be

insulated according to the manufacturer’s recommendations.
1.3 A clogged waste outlet blocks refrigeration. The installer is

responsible for the proper installation of the system which
dispenses condensate waste through an air gap into the building
indirect waste system.

1.4 The installer should perform a complete start-up evaluation prior to
the loading of food into the refrigerator, which includes such items as:
a) Initial temperature performance, Coils should be properly fed with

a refrigerant according to manufacturer’s recommendations.
b) Observation of outside influences such as drafts, radiant

heating from the ceiling and from lamps. Such influence should
be properly corrected or compensated for.

c) At the same time, checks should be made of the store dry-
bulb and wet-bulb temperatures to ascertain that they are
within the limits prescribed by the manufacturer.

d) Complete start-up procedures should include checking through
a defrost to make certain of its adequate frequency and length
without substantially exceeding the actual needs. This should
include checking the electrical or refrigerant circuits to make
sure that defrosts are correctly programmed for all the
refrigerators connected to each refrigeration system.

e) Recording instruments should be used to check performance.

APPENDIX C. – Field Recommendations
Recommendations for field evaluating the performance of retail
food refrigerators

1.0 The most consistent indicator of display refrigerator performance
is temperature of the air entering the product zone (see
Appendix A). In practical use, the precise determination of return
air temperature is extremely difficult. Readings of return air
temperatures will be variable and results will be inconsistent. The
product temperature alone is not an indicator of refrigerator
performance.
NOTE: Public Health will use the temperature of the product in
determining if the refrigerator will be allowed to display potentially
hazardous food. For the purpose of this evaluation, product
temperature above the FDA Food Code 1993 temperature for
potentially hazardous food will be the first indication that an
evaluation should be performed. It is expected that all refrigerators
will keep food at the FDA Food Code 1993 temperature for potentially
hazardous food.

1.1 The following recommendations are made for the purpose of
arriving at easily taken and understood data which, coupled with
other observations, may be used to determined whether a display
refrigerator is working as intended:
a) INSTRUMENT – A stainless steel stem-type thermometer is

recommended and it should have a dial a minimum of 1 inch
internal diameter. A test thermometer scaled only in Celsius or
dually scaled in Celsius and Fahrenheit shall be accurate to
1°C (1.8°F). Temperature measuring devices that are scaled

Appendices
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only in Fahrenheit shall be  accurate to 2°F. The thermometer
should be checked for proper calibration. (It should read 32°F
when the stem is immersed in an ice water bath).

b) LOCATION – The probe or sensing element of the thermometer
should be located in the airstream where the air first enters
the display or storage area, and not more than 1 inch away
from the surface and in the center of the discharge opening.

c) READING – It should first be determined that the refrigerator
is refrigerating and has operated at least one hour since the
end of the last defrost period. The thermometer reading should
be made only after it has been allowed to stabilize, i.e.,
maintain a constant reading.

d) OTHER OBSERVATIONS – Other observations should be made
which may indicate operating problems, such as unsatisfactory
product, feel/appearance.

e) CONCLUSIONS – In the absence of any apparent undesirable
conditions, the refrigerator should be judged to be operating
properly. If it is determined that such condition is undesirable,
i.e., the product is above proper temperature, checks should be
made for the following:

1. Has the refrigerator been loaded with warm product?
2. Is the product loaded beyond the “Safe Load Line” markers?
3. Are the return air ducts blocked?
4. Are the entering air ducts blocked?
5. Is a dumped display causing turbulent air flow and mixing with room air?
6. Are spotlights or other high intensity lighting directed onto the

product?
7. Are there unusual draft conditions (from heating /air-conditioning

ducts, open doors, etc.)?
8. Is there exposure to direct sunlight?
8. Are display signs blocking or diverting airflow?
9. Are the coils of the refrigerator iced up?
11. Is the store ambient over 75°F, 55% RH as set forth in ASHRAE

Standard 72 and ASHRAE Standard 117?
12. Are the shelf positions, number, and size other than recom-

mended by the manufacturer?
13. Is there an improper application or control system?
14. Is the evaporator fan motor/blade inoperative?
15. Is the defrost time excessive?
16. Is the defrost termination, thermostat (if used) set too high?
17. Are the refrigerant controls incorrectly adjusted?
18. Is the air entering the condenser above design conditions? Are

the condenser fins clear of dirt, dust, etc.?
19. Is there a shortage of refrigerant?
20. Has the equipment been modified to use replacements for CFC-12,

CFC-502 or other refrigerant? If so, have the modifications been
made in accordance with the recommendations of the equipment

manufacturer? Is the refrigerator charged with the proper
refrigerant and lubricant? Does the system use the recommended
compressor?

APPENDIX D. – Recommendations to user
1.0 The manufacturer should provide instructions and recommendations

for proper periodic cleaning. The user will be responsible for such
cleaning, including the cleaning of low temperature equipment within
the compartment and the cooling coil area(s). Cleaning practices,
particularly with respect to proper refrigerator unloading and warm-
up, must be in accordance with applicable recommendations.

1.1 Cleaning of non frozen food equipment should include a weekly cleaning
of the food compartment as a minimum to prevent bacteria growth from
accumulating. Actual use and products may dictate more frequent cleaning.
Circumstances of use and equipment design must also dictate the frequency
of cleaning the display areas. Weekly washing down of the storage
compartment is also recommended, especially for equipment subject to
drippage of milk or other liquids, or the collection of vegetable, meat,
crumbs, etc. or other debris or litter. Daily cleaning of the external areas
surrounding the storage or display compartments with detergent and water
will keep the equipment presentable and prevent grime buildup.

1.2 Load levels as defined by the manufacturer must be observed.
1.3 The best preservation is achieved by following these rules:

a) Buy quality products.
b) Receive perishables from transit equipment at the ideal temperature

for the particular product.
c) Expedite perishables to the store’s storage equipment to avoid

unnecessary warm-up and prolonged temperature recovery. Food
store refrigerators are not food chillers nor can they reclaim quality
lost through previous mishandling.

d) Care  must be taken when cross merchandising products to ensure
that potentially hazardous vegetable products are not placed in non
refrigerated areas.

e) Display and storage equipment doors should be kept closed during
periods of inactivity.

f) Minimize the transfer time of perishables from storage to display.
g) Keep meat under refrigeration in meat cutting and processing area

except for the few moments it is being handled in processing. When
a cut or tray of meat is not to be worked on immediately, the
procedure should call for returning it to refrigeration.

h) Keep tools clean and sanitized. Since mechanical equipment is used
for fresh meat processing, all such equipment should be cleaned at
least daily and each time a different kind of meat product comes
in contact with the tool or equipment.

i) Make sure that all refrigeration equipment is installed and adjusted
in strict accordance with the manufacturer’s recommendations.

j) See that all storage and refrigeration equipment is kept in proper
working order by routine maintenance.
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Limited Warranty
This warranty is made to the original user at the original installation site and is not transferable.
Hus smann merchand i se r s are war ranted to be f ree f rom de fec t in mater ia l and workmansh ip under norma l use and

ser vice for a period of one (1) year from the date of original instal lat ion (not to exceed fi fteen (15) months from the date of
shipment for the factory).  Hussmann Impact Modular Coils are warranted for a total of five (5) years based upon
the above criteria.  Hussmann’s obligation under this warranty shall be limited to repairing or exchanging any par t or parts ,
wi thout charge F.O.B . factor y or nearest author ized par ts depot with in sa id per iod and which i s proven to the sat i s fact ion of
the or ig ina l manufac tur ing p lant warranty group to be thus de fec t i ve .

Hussmann covers the ent i re case or re f r igerat ion product and a l l i t s components (except for lamps , dr iers , fuses , and
other ma in tenance type rep lacement par t s ) fo r the one (1 ) year war ranty per iod .

Add i t iona l l y , Hussmann warrant s for a to ta l per iod o f three (3) year s a l l  sea led , mul t i -g la s s as sembl i e s except those
used in sliding doors on closed meat display cases .  If within three (3) years from the date of installation (not to exceed thir ty-
n ine (39) months f rom the date of sh ipment f rom factor y) , i t sha l l be proven to the sat i s fac t ion of  the or ig inat ing factor y
war ranty group that there i s impa i red v i s ib i l i t y through the mul t i -g la s s as semb l i e s thereo f caused by moi s tu re be tween the
g la s se s , the mul t i -g la s s as semb ly wi l l  be rep laced f ree o f charge , F.O .B . fac to r y .  Th i s add i t iona l war ranty exc ludes acc ident ,
mi suse , or g la s s breakage .

On Hussmann manu fac tured se l f - conta ined d i sp lay case s , Hus smann agrees to repa i r or exchange , a t i t s opt ion , the
or ig ina l motor/compressor uni t on ly wi th a motor/compressor o f l ike or of s imi lar des ign and capac i ty i f i t i s shown to the
sa t i s f a c t ion o f Hus smann that the motor/compres sor i s inopera t i ve due to de fec t s in fac to r y workmansh ip or mater ia l under
norma l use and se r v i ce as out l ined in Hussmann ’s “ In s ta l l a t ion Ins t r uc t ions” wh i ch are sh ipped ins ide new Hussmann equ ip -
ment .  Hussmann ’s so l e ob l i ga t ion under th i s war ranty sha l l  be l im i ted to a per iod not to exceed f i ve year s f rom date o f
fac to r y sh ipment .

On Hussmann re f r i ge ra t ion sy s tems , an add i t iona l (4 ) year ex tended warranty fo r the motor/compres sor as semb ly
i s ava i lab le , but must be purchased pr ior to sh ipment to be in ef fect .  Hussmann reser ves the r ight to inspect the job s i te ,
ins ta l la t ion and reason for fa i lure .

The motor/compres sor war rant i e s l i s t ed above do not inc lude rep lacement or repa i r o f cont ro l s , re lay s , capac i to r s ,
over load protectors , va lve plates , o i l pumps , gaskets or any externa l par t on the motor/compressor rep laceable in the f ie ld , or
any other par t o f the re f r igera t ion sys tem or se l f - conta ined d i sp lay case .

THE WARRANT IES TO REPAIR OR REPLACE ABOVE REC ITED ARE THE ONLY WARRANT IES , EXPRESS , IM-
PL IED OR STATUTORY , MADE BY HUSSMANN WITH RESPECT TO THE ABOVE MENTIONED EQUIPMENT , INCLUD-
ING ANY IMPL IED WARRANTY OF MERCHANTABIL ITY OR F ITNESS , AND HUSSMANN NEITHER ASSUMES NOR
AUTHORIZES ANY PERSON TO ASSUME FOR IT , ANY OTHER OBL IGAT ION OR L IAB IL ITY IN CONNECT ION WITH
THE SALE OF SA ID EQUIPMENT OR ANY PART THEREOF.
THIS WARRANTY SHALL NOT APPLY TO LOSS OF FOOD OR CONTENTS OF  THE EQUIPMENT DUE
TO FAILURE FOR ANY REASON.  HUSSMANN SHALL NOT BE LIABLE :

• Fo r payment o f l abor fo r any remova l o r in s ta l l a t i on o f war ran ted par t s ;
• Fo r any repa i r o r rep l a cement s made w i thou t the wr i t t en consen t o f Hus smann , o r when the equ ipment i s in s ta l l ed or

ope ra ted in a manner con t ra r y to the pr in t ed in s t r uc t i on s cove r ing in s ta l l a t i on and se r v i c e wh i ch accompan i ed such
e q u i p m e n t ;

• Fo r any damages , de l ay s , o r lo s s e s , d i r e c t o r consequen t i a l  wh i ch may ar i s e in connec t i on w i th such equ ipment o r par t
t h e r e o f ;

• Fo r damages caused by f i r e , f l ood , s t r i ke s , ac t s o f God or c i r cums tance s beyond i t s  con t ro l ;
• When the equ ipment i s sub j e c t to neg l i gence , abuse , mi su se o r when the se r i a l  number o f the equ ipment has been

removed , de fa ced , o r a l t e r ed ;
• When the equ ipment i s ope ra ted on low or imprope r vo l t age s
• When the equ ipment i s pu t to a use o the r than norma l l y re commended by Hus smann ( i . e . de l i  ca se used fo r f r e sh

m e a t ) ;
• When opera t i on o f th i s  equ ipment i s impa i r ed due to imprope r dra in in s ta l l a t i on ;
• Fo r payment o f re f r i ge ran t l o s s fo r any rea son ;
• Fo r co s t s re l a t ed to sh ipp ing or hand l i ng o f rep l a cement par t s .

Hussmann Corporation, Corporate Headquarters:  Bridgeton, Missouri, U.S.A. 63044 August 1, 1998
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The MODEL NAME and SERIAL NUMBER is required in order to provide you
with the correct par ts and information for your par t icu lar unit .

They can be found on a sma l l  meta l p la te on the un i t .
P l e a s e  n o t e  t h em b e l ow  f o r  f u t u r e  r e f e r e n c e .

MODE L :

SERIAL NUMBER:

/Chino
Addit ional copies of this publ icat ion may be obtained by contact ing:

Hussmann® Chino
13770 Ramona Avenue • Chino, Cal i fornia 91710
(909) 628-8942 FAX
(909) 590-4910
(800) 395-9229

Service Record
Last service date:       By:
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