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UL EPH Certification
This merchandiser model is manufactured to 
meet ANSI/SCC Standards requirements for 

construction, materials, and cleanability.

UL USC

LISTED

Portion of parts removed for clarity

6.5 foot merchandiser shown above

Data sheet-MD7871GEA

Air Filter

Evaporator 
Fans

Evaporator 
Coil

Compressor

Condenser 
Fans

Electrical Raceway
(under top panel)

Canopy LED
Lights

Shelf LED
Lights

Field Electrical
Connection

Condenser
Coil

WARNING
Component parts shall be replaced with like components, 
and servicing shall be done by factory authorized service 
personnel only, so as to minimize the risk of possible ignition 
due to incorrect parts or improper service.
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Product Data
	 Gross Refrigerated Volume 6 (Cu Ft/Ft)	 11.6 ft3/ft (1.08 m3/m)
	 AHRI Total Display Area 7 (Sq Ft/Ft)	 4.02 ft2/ft (0.37 m2/m)
	 Shelf Area 8 (Sq Ft/Ft)	 9.85 ft2/ft (3.00 m2/m)
6	 AHRI Gross Refrigerated Volume: Refrigerated Volume/Unit of Length, ft3/ft [m3/m]
7	 Computed using AHRI 1200 standard methodology: Total Display Area, ft2 [m2]/Unit of Length, ft [m]
8	 Shelf surface area is composed of bottom deck plus standard shelf complement for this model: (3) rows of shelves: 13, 16 and 19-inch

Refrigeration Data 1**

Meat Applications

Lit  
Shelves

Discharge Air °F (°C) 26 (-3.33)

Deadband 6

Total Heat of Rejection (BTU/hr) 2 18,644

Condensing 
Unit Capacity 3 6,129

Evaporator 
Fan Speed 7.0” Fan Assembly 1,200

Condenser 
Fan Speed 8.25” Fan Assembly 1,450

Notes: 
1.	All data based on store temperature and humidity that does not exceed NSF Type 1 ambient conditions of 75°F and 55% relative 

humidity except where noted.
2.	Total Heat of Rejection listed for maximum design conditions, normal operating loads may be lower.
3. Condensing Unit Capacity is calculated at an evaporator temperature of 18°F and a condensing temperature of 113°F.

MD7871GEA
For Meat Applications

Defrost Data
Frequency (hours between defrost)	 4

Defrost Water 4	 7.8 kg/m/day
		  5.2 lb/ft/day

4 (± 15% based on case configuration and product loading).

Defrost Type	 Offtime

Defrost Termination
Time (minutes)	 25

Electric or Gas 	 Not Available

Refrigerant Data
	
Refrigerant Type	 R290

Charge 5	 	 .33 lb	 5.3 oz	 150 g

5 Maximum charge per condensing unit = 150 g.
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Excel Multideck Merchandiser, Tall, Glass Front,  
End Case, Air-Cooled, R-290, Self-Contained,  
4 Display Levels

MD7871GEA
For Meat Applications

Hussmann refrigerated merchandisers configured for sale for use in the United States 
meet or surpass the requirements of the DOE 2017 energy efficiency standards.

Shelf complement shown as tested:

Three rows of shelves (13, 16 and 19-in.)
spaced equally between bottom display 
pan and interior top panel.

Dimensions shown as in. and (mm).

Other optional kits may add to 
the overall case height.

A minimum 1 1/2 in. clearance 
required to remove raceway  
cover, 6 1/2 in. for full access. 
See the Installation manual for 
instructions.

4-in. between back to back cases.

MD7871GEA

70 7/8
(1800)

29 1/2
(749)

LO
AD

 L
IM

IT
 L

IN
E

37 1/8
(943)

30
(762)

40 3/8
(1026)

13 1/2
(343)

15 3/4
(400)

1 1/2 In. (38 mm)

Required
Air Gap

3
(76)

Inline Duct 
& Back8

(203)

22 1/4
(565)

8 1/4
(210)

Evaporator
Coil

Compressor

Evaporator
Fans

Condensor
Fans

Condensor
Coil

4
(102)

Glass
Front

13
(330)

16
(406)
Shelf

19
(483)

48 1/2
(1232)

NOTE: The factory installed power cord is located below the bumper on the left-front of the case.
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3
(76)

10 ft Power Cord at BOTTOM of case

1 1/2 In. (38 mm)

Required
Air Gap

28 5/8
(726)

Drain Drain

3
(76)

3
(76)

Front

3
(76 mm)

Inline
Duct

30
(762) 37 1/8

(943) 40 3/8
(1026)

A

B B

D D

C

Dimensions shown as in. and (mm).

(6.5 Foot Model Shown Above)

Engineering

Plan View
MD7871GEA
For Meat Applications

NOTE: The factory installed power cord is located below the bumper on the left-front of the case.

6.5 ft

General

(A) Case Length (without ends or partitions) (Each end and insulated partition adds 1 1/2 in. 
(38 mm) to case line up.) 77 7/8  (1977)

Maximum O/S dimension of case back to front (includes bumper) 40 3/8   (1026)

Back of case to front of splashguard 37 1/8   (943)

(B) Distance between edges of external legs and center legs 33 1/2  (851)

Distance between front legs and splashguard 8 3/8  (213)

Electrical Service (Field Electrical Wiring Connection)

(C) LH End of case to Field Electrical Wiring Connection (bottom of case) 14 1/8  (359)

Back of case to Field Electrical Wiring Connection 34 7/8  (886)

Waste Outlets (one at each end)

(D) End of case to the center of waste outlet 12  (305)

Back O/S of case to center of waste outlet(s) 30   (762)

Schedule 40 PVC drip pipe 1 1/4 (32)
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Electrical Data

Number of Fans		  6.5 ft
	 7.0-in.			   4
	 8.25-in.			  4

						     Amperes				    Watts	
						      6.5 ft				    6.5 ft
Evaporator Fans (4)
	 120V	 50/60Hz	 Standard Energy Efficient			   0.4				    23

Condenser Fans (4)
	 120V	 50/60Hz	 Standard Energy Efficient			   1.1				    70

Condensing Unit (208V, 1 Ph, 60Hz) Standard
NOTE: One compressor can start at a time.
	 Compressor RLA				    5.3/per compressor
	 Compressor LRA				   33.7/per compressor

Merchandiser Circuit Requirements (208V, 1 Ph, 60 Hz)
	 Total Amps			   12.8
	 Minimum Circuit Amps (MCA)		  14.1
	 Maximum Over Current Protection (MOCP)		  20

NEMA Plug
	 L14-20P

Lighting (120V)
Only lighting configurations that are compliant with the U.S. Dept. of Energy (DOE) 2017 regulation are 
available for sale for use in the U.S.A.

	 Amperes	 Watts
						      6.5 ft				    6.5 ft
STANDARD LED LIGHTING
	 1 Row Canopy Lights	 0.17				    20.4

OPTIONAL LED LIGHTING
Shelf Lights
	 1 Row of Shelves		  0.17					     20.4
	 2 Row of Shelves		  0.34					     40.8
	 3 Row of Shelves		  0.51					     61.2

120V Lighting Circuit Total = Standard Lighting + Total Optional Lighting + Optional Shelf Lighting

MD7871GEA
For Meat Applications
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Shelf Options

Approved shelf sizes for standard (horizontal, 2-3 position brackets) displays:

13-inch
16-inch
19-inch

Contact engineering for non-standard (4 position brackets or other) display recommendations.

Minimum number of Shelves: 3

Optimal number of Shelves: 3

Maximum number of Shelves: 3

Maximum number of Lighted Shelves: 3

Standard shelf complement for test purposes: (3 row of shelves) 13, 16 and 19-in.,  
evenly distributed vertically

ESTIMATED SHIPPING WEIGHT †

Case	 Solid End
		  6.5 ft				    (each)
lb (kg)	 	 925 (420)				    80 (36)

† Actual weights will vary according to optional kits included.

ENDS or PARTITIONS
Each standard end and each insulated partition 
adds 1 1/2 in. (38 mm) to case line up. Optional 
view end with end bumper adds 3 3/4 in. (95 mm).

PHYSICAL DATA
Merchandiser Drip Pipe (in.)	 1 1/4

	 Schedule 40 PVC

MD7871GEA
For Meat Applications
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Corelink Configuration 
Electrical Box
Wiring Diagram

MD7871GEA
For Meat Applications
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Corelink Configuration 
Electrical Box

Wiring Diagram
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