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DOE 2012 ) Hussmann refrigerated merchandisers configured for sale for use in the United States
E“i%’ﬂ:ﬂi?cy meet or surpass the requirements of the DOE 2012 energy efficiency standards.

HUSSMANN

R3HV (CR3HV)-M/F-EP

R3 (CR3)-M/F-EP

COMBINATION SERVICE AND SELF-SERVICE MEAT/FISH CASE

INSTALLATION & OPERATION GUIDE
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Keep this booklet with the case at all times for future reference.

This Booklet Contains Information on:
R3HV-MF-EP/R3-MF-EP: Refrigerated Service Top for
Meat with Gravity Coil and Refrigerated Self-Service
Front Case

Shipping Damage

All equipment should be thoroughly examined for shipping
damage before and during unloading.

This equipment has been carefully inspected at our factory
and the carrier has assumed responsibility for safe arrival.
If damaged, either apparent or concealed, claim must be
made to the carrier.

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, carrier may refuse claim. The carrier will
supply necessary claim forms.

Concealed Loss or Damage

When loss or damage is not apparent until after equipment
is uncrated, a claim for concealed damage is made. Make
request in writing to carrier for inspection within 15 days,
and retain all packaging. The carrier will supply inspection
report and required claim forms.

Shortages
Check your shipment for any possible shortages of
material. If a shortage should exist and is found to be the
responsibility of Hussmann Chino, notify Hussmann Chino.
If such a shortage involves the carrier, notify the carrier
immediately, and request an inspection. Hussmann Chino
will acknowledge shortages within ten days from receipt
of equipment.
Hussmann Chino Product Control
The serial number and shipping date of all equipment
has been recorded in Hussmann’s files for warranty and
replacement part purposes. All correspondence pertaining
to warranty or parts ordering must include the serial number
of each piece of equipment involved, in order to provide
the customer with the correg™parts.
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INSTALLER
It is the contractor’s responsibility to install
case(s) according to local construction and

K health codes. )

HUSS5MANN/CHINO

A publication of HUSSMANN® Chino

13770 Ramona Avenue ¢ Chino, California 91710
(909) 628-8942 FAX

(909) 590-4910

(800) 395-9229
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IMPORTANT
INFORMATION
PLEASE READ THESE

INSTRUCTIONS COMPLETELY BEFORE
BEGINNING CASE INSTALLATION.

g J

Location

The refrigerated merchandisers have been designed for
use only in air conditioned stores where temperature and
humidity are maintained at or below 75°F and 55% relative
humidity. DO NOT allow air conditioning, electric fans, ovens,
open doors or windows (etc.) to create air currents around
the merchandiser, as this will impair its correct operation.
Product temperature should always be maintained at a
constant and proper temperature. This means that from the
time the product is received, through storage, preparation
and display, the temperature of the product must be
controlled to maximize life of the product.

Uncrating the Stand

Place the fixture as close to its permanent position as
possible. Remove the top of the crate. Detach the walls
from each other and remove from the skid. Unbolt the case
from the skid. The fixture can now be lifted off the crate
skid. Lift only at base of stand!

Exterior Loading

These models have not been structurally designed to
support excessive external loading. Do not walk on their
tops; This could cause serious personal injury and damage
to the fixture.

Leveling

IMPORTANT!: TO AVOID REMOVING CONCRETE
FLOORING, WHEN INSTALLING A LINEUP OF CASES,
IT IS IMPERATIVE THAT THE HIGHEST SPOT OF THE
STORE FLOOR IN THE AREA WHERE THE CASES
ARE TO BE SET IS DETERMINED. BEGIN SETTING
THE LINEUP WITH THE CASE THAT IS NEAREST TO
THE HIGHEST PART OF THE FLOOR. IF A WEDGE IS
A PART OF THE LINEUP NEAR THE HIGH SPOT, SET
IT FIRST.

IMPORTANT!: WHEN REMOVING LOOSE PARTS
FROM INSIDE OR ON TOP OF THE CASE SUCH AS
INSTALLATION KITS, HARDWARE OR FASTENERS,
ICE PANS, DISPLAY PANS, SPLASH GUARDS, AND
INSTRUCTION MANUALS TO GAIN ACCESS TO THE
SIDE BULKHEADS AT EACH END OF THE CASE OR
TO BEGIN PREPARATION FOR INSTALLATION: DO
NOT LOSE THEM OR PUT THEM WHERE THEY CAN
BECOME DAMAGED.

LEVELING: ALL CASES WERE LEVELED AND JOINED
WHERE NECESSARY PRIOR TO SHIPMENT TO
ENSURE THE CLOSEST POSSIBLE FIT WHEN CASES
ARE JOINED IN THE FIELD. WHEN JOINING, USE A
CARPENTERS LEVEL AND SHIM LEGS ACCORDINGLY.
CASES MUST BE RAISED CORRECTLY: LIFT UNDER
LEGS OR WOOD LEG BRACES WHERE SUPPORT IS
BEST, TO PREVENT DAMAGE TO THE CASE.

1. ltis imperative that the cases be leveled from front
to back and side to side as they are being joined
beginning with the first case that is setin place.
Remember: the first case in a line-up to be set
should be the one closest to the highest spot of
the store floor. Alevel case is necessary to ensure
proper operation, water drainage, and glass
alignment. Remove any skids or shipping supports
that are under the legs. Leave the leg supports
attached to the sides of the legs on the case until the
case has been set and leveled.

Front to back plumb should be checked by
placing the level on the top of the side bulkhead of
the lower case after the lower deck pans have been
removed. Make sure that the area on the bulkhead
where the level is placed is smooth and free of
debris. Check plumb at both ends of the case at the
side bulkheads.

Side to side plumb should be checked both at

the front and rear of the case. At the front, a level can
be placed on the stainless steel liner cap at the front
of the lower case interior or on the stainless steel
bumper box between the bumper and front
Plexiglass. At the rear of the case, place the level on
the stainless steel rear ledge. Check plumb at the
center and ends to ensure that the case is truly level
and that all legs of the case are supporting the weight
of the case equally, front and rear and side to side.

2. Setthefirst case, and adjust the legs over the highest
part of the floor so that case is level as described
above. Prevent case damage: if lifting the case, it
must be raised under the legs, the leg tubes or by
the use of the wood 2" x 6" or 2" x 4" leg braces if
applicable. Remove the side and back leg braces
after the case is set.

3. Setthe second case as close as possible to the first
case, and level the second case to the first using the
instructions in step 1. This will be a mock-up only. The
final leveling of the case will be rechecked once they
are bolted together in steps 7 and 8.

4. Apply masking tape 1/8" in from end of case on
the inside and outside rear mullion and to the side
bulkheads on both cases to be joined. The tape will
minimize cleanup from sealant overflow when the
cases are drawn together. (It can also be left in place
on the upper case mullions and exterior bodywork for
finish caulking with silicone in step 9.)



5.

Installation (Cont'd)

Apply liberal beads of case joint sealant (butyl) to
the areas (solid dark lines) shown in the diagram
below (Fig.2, #1) of the first case.

DO NOT USE PLUMBER’S PUTTY!

LEGEND

Grey Silicone
As Needed

JointTim weeeeee

Butyl Sealant =

\
Bulkhead \}
Cap When \
Same Case \
\

All R3/CR3
ot BU'{’;:;“ AIIR3/CR3 | |;
I h
Trim Case \
Bolting :Joint
\__ $Trim
i T b TR :
O _wO
All R3/CR3 Case Bolting
Fig.2, #1

DO NOT USE PLUMBER’S PUTTY!

Plumber’s putty will not allow the cases to be fully drawn
together which will cause gaps between the cases resulting
in poor bodywork fit, finish and case sealing. Only use
Plumber’s putty where necessary after the cases have
been bolted and drawn tightly together.

r
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INSTALLER

It is the contractor’s responsibility to install

case(s) according to local construction and
health codes )

6.

Slide the second case up to the first case snugly.
Then align the second case to the first case so that
the glass, front bumper, bodywork, and top are
flush.

7.

Tocompress the sealant at the joints, use two
Jurgenson® or similar hand screw type wood
clamps. Make sure the case is level from front to
back and side to side per the instructions in step 1. If
using clamps on the plastic sprayed interior liner use
scrap wood (as wide as possible) under the clamps
so that the liner is not damaged. Be careful to
observe the area where the clamp is being tightened
so that the case is not damaged as pressure is
applied.

Attach cases together via 2 bolts located in the end
leg tubes at the base of the cases and 1 boltin the
rear raceway end brackets. On fixed glass Meat and
Fish cases, there are 2 additional bolts in the top of
the case that are accessible by removing the top
insert. The top insert is removed by pushing up on
the bottom side of the insert from inside of the case.
Remove the masking tape from the bulkheads only
and trial fit the stainless steel bulkhead caps. Once
proper fit is confirmed, apply a bead of silicone to
the tops of the bulkheads and install the stainless
steel bulkhead cap. Also, sparingly apply silicone to
seal case interior and exterior bodywork as needed
to ensure a water-tight seal, and a cleanable and
professional appearance. Use a finger in a clean rag,
as you go, to smooth the silicone as thin as possible
on the inside and outside of the case, while it is still
fluid. (Apply additional silicone if necessary).
Immediately remove the masking tape applied in
step 3.

f

DANGER

GLASS BREAKAGE MAY OCCUR!
Retighten glass along glass clamp after
leveling and first time case is brought
to full operating temperature!




Installation (Cont'd)

Glass Installation/Balancing
Glass Adjustment
The top cylinders, which allow the raising and lowering of
the glass, have been carefully tested for proper tension.
However, during shipment, the lubricant inside may have
settled. This settling may cause excessive or uneven
tension on the glass - to the point of breakage. Perform
the three easy steps listed below before completely
raising the front glass.

1. Slowly raise and lower each glass section 6

times to a height of 6 inches.

2. Increase the height to 12 inches, and raise

and lower the glass 6 more times.
3. Finally raise the glass to its full extension, and lower.
These steps should release any settled lubricant within
the cylinders and prevent any stress on the front glass.
Additionally, after installing NEW cylinders, it is
advisable to perform these three easy steps before
completely raising the front glass.

@\WARI\II]\IG

CYLINDERS ARE A “WEAR” ITEM
Glass is HEAVY and can cause bodily harm.
Cylinders are designed to:

- Support the glass when fully open
- Allow the glassto close slowly
Have your Service Contractor replace the
cylinders when required.

=]
IMPORTANTI
NFORMATION
READ BEFORE RAISING
FRONT GLASS ON R3-M/F or
CR3-M/F:

before opening glass!

< =) 3
YIPORTAN
NFORMATION
READ BEFORE RAISING FRONT GLASS :
Hex screws along glass clamp may

have loosened during shipping!!
Retighten all glass clamp screws

. /

Level Minitop Hardware
IF GLASS DOES NOT CLOSE/STAY OPEN
PROPERLY - Level MINI TOP HARDWARE
During shipping, it is possible that the mini top hardware
housing the pistons and armature has been jostled out of
position. This affects the opening angle of the glass.
1. Be sure mini top hardware is level front to back
by placing a level along the top of the mini top
housing at each hinge location. If it is not, you will
need a shim kit before you can correct. Order
from Hussmann.
2. Remove top glass and panel at top of
hardware housing.
3. Mark position of hardware (glass) in relation to
case before loosening hex screw using masking
tape applied on mini top hardware and case, and
pen. Hex screw allows realignment of glass angle
and position front to back.
4. Raise glass and loosen hex screw. (See
diagram on page 9.)
5. Shim to adjust until level using shims available
from Hussmann (16 or 20 gauge stainless steel).
6. Check angle by using level placed on top of
mini top hardware. Note: a 6" level will fit perfectly
within access area.
7. Tighten hex screw.
8. Ifthereis still a problem with glass staying
open over-level by adding an addition shim under
front of case.

NOTE: Before making any of the recommended
adjustments, Verify that the case(s) have been
leveled properly.



Installation (Cont'd)

Strategies for correcting Glass bounce and opening overlap problems

Adjust hinges FRONT — BACK.

Adjustments

Before calling for service if something seems wrong, check the following:

1. Inspect the gap between the glass panels
A.lf pinched at the top: Gap is more narrow at the top than at the bottom.

Correct UNEVEN GAP and opening overlap problems by Vertically adjusting the hinge(s) to even the
gap Adjust center hinge (Outer hinges stationary) As this diagram indicates, raising the middle hinge
draws the bottom edges closer together. Whereas lowering the hinge widens the gap. (See Vertical
Adjustment on page 9)

Top edges of glass (hinge side)

Hinge
Hardware

—
Bottomedges of glass
B. If pinched at the bottom: Gap is more narrow at the bottom than at the top.
Adjust outside hinges (Center hinge stationary). This diagram indicates that raising the outside hinges

widens the gap at the bottom; whereas, lowering the outside hinges will draw the bottom edges closer

together. (See Vertical Adjustment on page 9).
Top edges of glass (hinge side)

Which hinge(s) should | adjust first?
In most cases the center hinge is the first candidate, but if it cannot be adjusted because, either the
adjustment screw is “maxed” out or no additional shims can be added or removed, then obviously the
outer hinges must be adjusted
1. Check closing action of the glass panel

Test each panel by gently pushing it to close. Does the glass panel bounce or wobble as it closes?

A glass panel that does not close smoothly and neatly, most likely is misaligned with the front edge of the glass and

the surface or edge which it closes upon. Refer to diagram below.



Installation (Cont'd)

Back edge of giass {hinge side)

Rubber gasket or
(surface thet glass
closes upon) -
|
;

p

L
Front edge of glass or grip raif
Mo 0 O e —————
3. Strategies for correcting Glass Bounce and opening overlap problems
Adjust hinges FRONT - BACK.

A. Adjust center Hinge (Outer hinges stationary).
As this diagram indicates, pulling the middle hinge further back, pulls the inside edges closer to the
surface or edge which the glass rests upon. And pushing the middle hinge to the front, pushes the
inside edges further away from the surface or edge which the glass rests upon. (See Vertical
Adjustment of Glass)

A.Adjust outside hinges (Center hinge stationary)
As this diagram indicates, pulling the outside hinge further back, pulls the outside edge closer to the
surface or edge which the glass rests upon. And pushing the middle hinge to the front, pushes the
inside edges further away from the surface or edge which the glass rests upon.

Which hinge(s) should | adjust first?
In most cases the center hinge is the first candidate, but if the airm/minicam is at its maximum or minimum
position, then obviously the outer hinges must be used. (See Vertical Adjustment of Glass)
Vertical Adjustment of Glass
A. Adjust outside hinges (Center hinge stationary)
This diagram indicates that raising the outside hinges widens the gap at the bottom; whereas, lowering the outside
hinges will draw the bottom edges closertogether.
Which hinge(s) should | adjust first?
In most cases the center hinge is the first candidate, but if it cannot be adjusted because, either the adjustment screw
is “maxed” out or no additional shims can be added or removed, then obviously the outer hinges must be adjusted.



-Vertical Adjustment
1. Remove
top glass
and panel
enclosing
mini-top
hardware.

!

nstallation (Cont'd)

2. Lift open 3. Loosen hex 4.Addorremove 5.  Close  glass
glass panel(s) screw (1/4" allen). shims as needed. plr?\nel(s) tar;_\ei t'CE?Ck
’ A alignment  Retighten
and relleve (see note on shims hex screw and
tension on below) reinstall removed

hinge. J
gl

Q‘?‘h ::?)\} \\

Ly N

NOTE: Standard shims thicknessis 1/16”




Installation (Cont'd)

Joint Trim DO NOT SEAL JOINT TRIM OR SPLASHGUARDS TO
After cases have been leveled and joined, and refrigeration, THE FLOOR!
electrical, and waste piping work completed, install the LEGEND
splashguards and joint trim where necessary. Fasten the Grey Silicone
splash guards along the top edge, or center, with 3/8" As Needed ~ ™
long sheet metal screws. If needed, use silicone sparingly JointTim ===
to caulk the joint trim and exterior body panels with an Butyl Sealant ——
appropriate colored silicone to ensure that a cleanable "‘o“s‘}';w\mm
and professional appearance is achieved. Use a finger in i v Tim
a clean rag, as you go, to create smooth and neat joints, 174 Bulkhead \
while the silicone is still fluid. 2 é‘ﬁ)evngsne X

5 3 \

All R3/CR3
it Cap AIRI/CR3 | |
Trim CBSG \
Bolting : Joint
\ﬂ-- i Trim
= b, IO———
O =5

Step 1: Make sure the aluminum channel and end caps Step 2: Use silicone lubricant to help the
are installed. bumper slide into the channel.

Step 3: Starting on one end: while inserting the bumper,
push it up against the end cap to prevent
the bumper from shrinking after installation
(when it gets cold).

Step 4: As you insert the bumper into the channel with
one hand, pull the bumper toward you with
the other to open the inside lips. Slowly
apply pressure by rolling the bumper into
the track.
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Plumbing
3.

Waste Outlet and P-TRAP

The waste outlet is located off the center of the case on
one side allowing drip piping to be run lengthwise under
the fixture. There are 2 drains in each fixture that can be
easily located.

P-traps must be installed at the base of all refrigerated
cases. The 1 2" P-TRAPS and threaded adapters must
be installed to prevent air leakage and insect entrance into
the fixture.

Installing Condensate Drain

Poorly or improperly installed condensate drains can
seriously interfere with the operation of this refrigerator, and
result in costly maintenance and product losses. Please
follow the recommendations listed below when installing
condensate drains to insure a proper installation:

1. Never use pipe for condensate drains smaller
than the nominal diameter of the pipe or P-TRAP
supplied with the case.

2. When connecting condensate drains, the P-TRAP
must be used as part of the condensate drain
to prevent air leakage or insect entrance. Store
plumbing system floor drains should be at least 14"
off the center of the case to allow use of the P-TRAP
pipe section. Never use two water seals in series in
any one line. Double P-TRAPS in series will cause a
lock and prevent draining.

WARNING!

Do NOT apply thread
sealer to ABS P-Trap.

Always provide as much down hill slope ("fall") as
possible; 1/8" per foot is the preferred minimum.
PVC pipe, when used, must be supported to
maintain the 1/8" pitch and to prevent wrapping.
Avoid long runs of condensate drains. Long runs
make it impossible to provide the "fall" necessary for
good drainage.

Provide a suitable air break between the flood rim of

the floor drain and outlet of condensate drain. 1" is

ideal.

Prevent condensate drains from freezing:

a. Do not install condensate drains in contact with
non-insulated suction lines. Suction lines should
be insulated with a non absorbent insulation
material such as Armstrong's Armaflex.

b. Where condensate drains are located in dead
air spaces (between refrigerators or between a
refrigerator and a wall), provide means to prevent
freezing. The water seal should be insulated to
prevent condensation.



Refrigeration

Piping

The refrigerant line outlets are located under the case.
Locate first the electrical box, the outlets are then on the
same side of the case but at the opposite end. Insulate
suction lines to prevent condensation drippage.

Refrigeration Lines

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

NOTE: The standard coil is piped at 5/s" (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/s", 7/s",
or 1'/s". Refer to the particular case you are hooking up.

Refrigerant lines should be sized as shown on the
refrigeration legend furnished by the store.

Oil traps must be installed at the base of all suction line vertical
risers on refrigerated cases.

Pressure drop can rob the system of capacity. To keep the
pressure drop to a minimum, keep refrigerant line run as
short as possible, using the minimum number of elbows.
Where elbows are required, use long radius elbows only.

Control Settings

See R3(CR3)-M/F technical data sheet for the appropriate
settings for your merchandiser. Maintain these parameters
to achieve near constant product temperatures. Product
temperature should be measured first thing in the morning,
after having been refrigerated overnight. Defrost times
should be as follows: OFF CYCLE - Defrost times should
be as directed in the R3HV (CR3HV)-M/F technical data
sheet. The number of defrosts per day and the duration
of the defrost cycle may be adjusted to meet conditions
present at your location.

Access to Thermostatic Expansion Valve (TEX) and
Drain Lines

Mechanical - Remove product from end of case. Remove
product racks. Remove refrigeration and drain access
panels (labeled). TEX valve (mechanical only) and drain
are located under each access panel at end of the case.
Electronic - The Electronic Expansion valve master and
slave cylinder(s) are located within the electrical access
panel(s).

Electronic Expansion Valve EEV (Optional)

A wide variety of electronic expansion valves and case
controllers can be utilized. Please refer to EEV and
controller manufacturers information sheet. Sensors for
electronic expansion valves will be installed on the caoil inlet,
coil outlet, and in the discharge air. (Some supermarkets
require a 4th sensor in the return air). Case controllers will
be located in the electrical raceway or under the case.

Thermostatic Expansion Valve Location

This device is located on the same side as the refrigeration
stub. A balanced port expansion valve model is furnished
as standard equipment, unless otherwise specified by
customer.

Expansion Valve Adjustment

Expansion valves must be adjusted to fully feed the
evaporator. Before attempting any adjustments, make
sure the evaporator is either clear or very lightly covered
with frost, and that the fixture is within 10°F of its expected
operating temperature.

Measuring the Operating Superheat

1. Determine the suction pressure with an accurate
pressure gauge at the evaporator outlet.

2. From arefrigerant pressure temperature chart,
determine the saturation temperature at the
observed suction pressure.

3. Measure the temperature of the suction gas at the
thermostatic remote bulb location.

4. Subtract the saturation temperature obtained in step
No. 2 from the temperature measured in step No. 3.
The difference is superheat.

5. Setthe superheatfor 5°F - 7°F.

Evaporator Pressure Regulator

An Evaporator Pressure Regulator is installed in the front
of the self service section to maintain a constant discharge
temperature. It is located at the front right side of the case,
under the fan plenum near the TEX Valve.

Service Case Temperature Control

Temperature control in the upper section of the CR3 with
the Service Option is done by means of a thermostat and
suction solenoid valve. This controls both temperature
and humidity.

Thermostat (T-STAT) Location

Thermostats are located within the electrical raceway. Refer
to diagram below. There are also labels on the back of the
case indicating T-STAT location(s).

T-Stat &

Ballast Are
Labeled as
. Such
Front Coils (Locateld in tfhe
ace for
E%Erc\)}ﬁseby ﬁgT:ng cold)
under l Optional
Deck Pan . T-Stat and
N Solenoid
\ (Right side)

Figure #3
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Refrigeration (cont’d)

See demonstrations below for detailed overview of the (C)R3HV-M/F-EP Piping schematic.

Note: Refrigeration components have been fitted with a component tray for ease in use of cleaning
and maintenance under the deck pans.

SOLENOID
, HAND VALVE
. =
C o LT
e l"‘ J’\\

\ ‘ﬁ'\"‘"\ &

FILTER DRIER



User Information

Start Up

See the merchandisers Data Sheet Set for refrig-
erant settings and defrost requirements. Bring
merchandisers down to the operating tempera-
tures listed on the Data Sheet.

AWARNING

--LOCK OUT/ TAG OUT--
To avoid serious injury or death from electrical

shock, always disconnect the electrical power
at the main disconnect when servicing or
replacing any electrical component. This
includes, but is not limited to, such items as
doors, lights, fans, heaters, and thermostats.

[((C)R3HV-M/F-EP |

Service Meat or Fish

Optional
wrapping
board

Load Limit
Each Merchandiser has a Load Limit. Shelf life of
perishables will shorten if Load Limit is violated.

AT NO TIME SHOULD THE MERCHANDISER
BE STOCKED BEYOND THE LOAD LIMITS
INDICATED.

LOAD LIMIT

Basic Operation

The R3HV-M/F- EP series case cools

meat/fish in two ways:

1. The Spiral Deck Coil under the display deck
cools the meat/fish product by means of con-
tact conduction.

2. The Gravity Coil cools the case and product
via natural air convection.

Spiral Deck Coil is the primary source of re-
frigeration while the Gravity Coil acts as a sec-
ondary source. Slow moving air circulation from
the Gravity Coil (GC) and cold contact with the
Spiral Coil (SC) on the deck combine to cool the
product and keep product dehydration low. This
balance is critical to achieve the expected dis-
play life and product temperature. If the product
is lifted off of the deck surface by an aftermarket
display shelf, reduced contact surface trays, or
other means, the benefit of conduction cooling
from the deck Spiral Coil is reduced dramatically.



User Information (cont’'d)

Merchandising Requirements

Use a consistent display strategy in each case .
Hussmann recommends the use of flat bottomed
aluminum or high density plastic trays as the
ideal merchandising display method.

When displaying product on flat trays directly on
the deck surface (ideal display method), layer
product single or double high keeping product
within the load limits (page 27). This promotes
even cooling from both the spiral deck coil below
and gravity coil above, and allows for less refrig-
eration power, lower dehydration and increased
product life.

Rotate product every several hours. Bottom layer
should be rotated to the top and flipped. This
ensures even cooling, dehydration and color
maintenance.

As demonstrated below, each layer of product
has a slight increase in internal product tempera-
ture the higher it is stacked. It is very important
that each layer make direct contact with the layer
below it. With conductive cooling, heat will flow
from the warmer surface to the cooler surface
until both are nearly at the same temperature.

Deck Temperature (DT)

* DT will vary based on store conditions and
case set points.



User Information (cont’'d)

Merchandising DON’TS

Products can be stacked too high on trays or dis-
play ware, the Spiral serpentine coil underneathe
the deck pans are the main source for cooling
for the case. If you are not achieving the internal
product temperature your store desires, remove
one layer. Monitor product interval temperatures
for several hours.

By no means use Foam, polycarbonate,
wood, synthetic solid surface materials or
any other product partition which acts as an
insulator to display product. \When separating
product from direct contact preferably refer to
Butcher Paper if desired.

Display ware used inside a R3HV-M/F-EP MUST
BE FLAT BOTTOMED to make direct contact
with the cooled deck pans, keep in mind that
most display ware is designed with ridge along
the bottom end or ridges across the surface bot-
tom for structural support. Often times display
ware has feet on the bottom of it to prevent direct
contact with the display pan. Refrain from using
any display ware which prevents direct contact
between the display ware bottom and the cooled
display pans. Any air space between the Huss-
mann opticold deck pans, the display ware or the
product will adversely affect case performance
and cause elevated product temperature and
early product loss.

The following Display Wares or display configu-
rations are NOT RECOMMENDED and working
outside of the Hussmann requirements will ad-

versely affect product and/or case performance.

Gap between
display ware and deck pan

Gap between
display ware and deck pan

“TH =]

Air gaps can cause
product to be elevated in temperature

=) =]



User Information (cont’d)

Stocking

Improper temperature and lighting will cause serious
product loss. Discoloration, dehydration and spoilage
can be controlled with proper use of the equipment and
handling of product. Product temperature should always
be maintained at a constant and proper temperature.
This means that from the time the product is received,
through storage, preparation and display, the temperature
of the product must be controlled to maximize life of the
product. Hussmann cases were not designed to “heat up”
or “cool down” product - but rather to maintain an item’s
proper temperature for maximum shelf life. To achieve the
protection required always:

1. Minimize processing time to avoid damaging
temperature rise to the product. Product should be
at proper temperature.

2. Keep the airin and around the case area free
of foreign gasses and fumes or food will rapidly
deteriorate.

3. Maintain the display merchandisers temperature
controls as outlined in the refrigerator section of this
manual.

4. Do not place any product into these refrigerators
until all controls have been adjusted and they
are operating at the proper temperature. Allow
merchandiser to operate a minimum of 6 hours
before stocking with any product.

5. When stocking, never allow the product to extend
beyond the recommended load limit. Air discharge
and return air flow must be unobstructed at all
times to provide proper refrigeration.

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

7. 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.

Replacing Fluorescent Lamps

Fluorescent lamps are furnished with a shatterproof
protective coating. The same type of lamp with protective
coating must be used if replaced.

4 N\

HUSSMANN
ENCAPSULITE
for replacement call:
1-800-395-9229

SHATTERPROOF COATING - SA 10645
—>  Tum switch off then on after replacing bulb &~ |

Complies with FDA USDA
& OSHA Regulations

Evaporator Fans

The evaporator fans are located at the center front of these
merchandisers directly beneath the display pans. Should
fans or blades need servicing, always replace fan blades
with the raised embossed side of the blade TOWARD THE
MOTOR.

Copper Coils

The copper coils used in Hussmann merchandisers may
be repaired in the field. Materials are available from local
refrigeration wholesalers.

Hussmann recommends using #15 Sil-Fos for repairs.

Aluminum Coils
The aluminum coils should be replaced if damaged.

Non-Glare Glass (Optional)

The high optical clarity of this glass is possible due to
special coatings on the glass surface itself. To preserve this
coating and the optical clarity, keep the glass clean.

Water is the only solution recommended to be used to
clean the non-glare glass. The damage to the glass from
improper, caustic solutions is irreparable.

In addition to cleaning the glass with the recommended
product, there are precautions that should be taken when
working and cleaning the inside of the case.

* When cleaning the inside of the cases, we
recommend that the glass be fully opened and
covered to prevent to prevent solutions from
splashing onto the glass and ruining the coating on
the inside.

*  Only use a soft cloth and water (in a spray bottle) 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 warmed to room temperature.

Plexiglass and Acrylic Care

Improper cleaning not only accelerates the cleaning cycle
but also degrades the quality of this surface. Normal daily
buffing motions can generated static cling attracting dust
to the surface. Incorrect cleaning agents or cleaning cloths
can cause micro scratching of the surface, causing the
plastic to haze over time.

Cleaning

Hussmann recommends using a clean damp chamois, or a
paper towel marketed as dust and abrasive free with 210®
Plastic Cleaner and Polish available by calling Sumner
Labs at 1-800-542-8656. Hard, rough cloths or paper towels
will scratch the acrylic and should not be used.

Antistatic Coatings

The product 210° has proven to be very effective in not
only cleaning and polishing the Plexiglass surface, but also
providing anti-static and anti-fog capabilities. This product
also seals pores and provides a protective coating.



User Information (Cont'd)

Tips and Troubleshooting
Before calling for service, check the following:

1. Check electrical power supply to the equipment for
connection.

2. Check fixture loading. Overstocking case will affect
its proper operation.

3. Iffrostis collecting on fixture and/or product, check
that no outside doors or windows are open allowing
moisture to enter store. These merchandisers were
designed for use in stores were temperature &
humidity does not exceed 75° F and 55% H.

4. Iffront self-service case is not performing check
proper installation of lower deck pan refer to case
cleaning section.

Case Cleaning

Long life and satisfactory performance of any equipment
are dependent upon the care given to it. To insure long life,
proper sanitation and minimum maintenance costs, the
refrigerator should be thoroughly cleaned frequently.
SHUT OFF FAN DURING CLEANING PROCESS. It can be
unplugged within the case, or shut off case at the source.
The interior bottom may be cleaned with any domestic
soap or detergent based cleaners. Sanitizing solutions
will not harm the interior bottom, however, these solutions
should always be used according to the manufacturer’s
directions.

It is essential to establish and regulate cleaning procedures.
This will minimize bacteria causing discoloration which
leads to degraded product appearance and significantly
shortening product shelf life.

Soap and hot water are NOT enough to kill this bacteria. A
sanitizing solution MUST be included with each cleaning
process to eliminate this bacteria.

Remove all food stuffs, ice, debris, etc., and either access
the case from the rear or the front of the case. Allow the
case to come to room temperature.

4 )

CAUTION
WHEN CLEANING, DO NOT SPRAY GLASS!
FRONT AND BACK GLASS IS NOT
SEALED AND WILL LEAK!!!
Front glass is “Lift Up Glass” that is

NOT SEALED and back access doors
ARE NOT SEALED and WILL LEAK if

. S
\_ sprayed with any liquid! -

~ , ™

CAUTION
If you access the case from the front,
be certain the glass is FULLY upright

before beginning the cleaning process.
—

1. Scrub thoroughly, cleaning all surfaces, with soap
and hot water.

2. Rinse with hot water, but DO NOT flood or spray
glass. (If you are working from the rear of the case,
the front glass is “lift up glass” and is NOT sealed. IT
WILL LEAK.) Keep all water within the base of the
case.

3. Apply the sanitizing solution according to the
manufacturer’s directions.

4. Rinse thoroughly.
5. Dry completely before resuming operation.

——— CAUTION ——~
CLEANING PRECAUTIONS

When cleaning:

¢ Do not use high pressure water hoses

¢ Do not introduce water faster then waste outlet can drain

o NEVERINTRODUCE WATER ON SELF CONTAINED UNIT
WITH AN EVPORATOR PAN

e NEVER USE A CLEANING OR SANITIZING SOLUTION
THAT HAS AN OIL BASE (these will dissolve the butyl
sealants) or an AMMONA BASE (this will corrode the
copper components of the case)

e TO PRESERVE THE ATTRACTIVE FINISH:

e« DO USE WATER AND A MILD DETERGENT FOR THE
EXTERIOR ONLY

e DO NOT USE A CHLORANITED CLAENER ON ANY
SURFACE

e DO NOT USE ABRASIVES OR STEEL WOOL SCOURING
PADS (these will mar the finish)




Front Deck Pan Placement Don’t Despair! Here are a few steps that can help prevent
ATTENTION! stainless steel rust.

When reassembling the front self-service portion 1. Usethe Proper Tools

of the case, assure proper installation of bottom When cleaning your stainless steel products, take

User Information (Cont'd)

deck pan. If the deck pan is NOT installed properly,
the front self service section will NOT maintain safe
product temperature.

DECK PAN PLACEMENT..,

care to use non-abrasive tools. Soft Clothes and
plastic scouring pads will NOT harm the steel’s
passive layer. Stainless steel pads can also be
used but the scrubbing motion must be in the same
direction of the manufacturer’s polishing marks.

2. Clean With the Polish Lines
Some stainless steels come with visible polishing
lines or “grain”. When visible lines are present, you
should ALWAYS scrub in a motion that is parallel to
them. When the grain cannot be seen, play it safe
and use a soft cloth or plastic scouring pad.
3. Use Alkaline, Alkaline Chlorinated or
Non-chloride Containing Cleaners
While many traditional cleaners are loaded
with chlorides, the industry is providing an ever
Tilt rear of deck pan up sllg 'y' increa?ing chcf)ice of Ton-ch!oriitla c!ganerst. Ifs/ou
are not sure of your cleaner’s chloride conten
Insert untll it touches rear wall, contact your cleaner supplier. If they tell you that
allow pan to lower into trough your present cleaner contains chlorides, ask for
430-01-0150 an alternative. Also, avoid cleaners containing
quaternary salts as they also can attack stainless
Stainless Steel Cleaning and Care steel & cause pitting and rusting.
There are three basic things, which can break down your 4. Treatyour Water
stainless steel’s passivity layer and allow corrosion. Though this is not always practical, softening hard
1. Mechanical Abrasion water can do much to reduce deposits. There
Mechanical Abrasion means those things that are certain filters that can be installed to remove
will scratch the steels surface. Steel Pads, wire distasteful and corrosive elements. Salts in a
Brushes, and Scrapers are prime examples. properly maintained water softener are your friends.
2. Water If you are not sure of the proper water treatment, call
Water comes out of our tap in varying degrees of a treatment specialist.
hardness. Depending on what part of the country 5. Keep your Food Equipment Clean
you live in, you may have hard or soft water. Hard Use alkaline, alkaline chlorinated or non-chlorinated
water may leave spots. Also, when heated, hard cleaners atrecommended strength. Clean
water leaves deposits behind that if left to sit, will frequently to avoid build-up of hard, stubborn stains.
break down the passive layer and rust your stainless If you boil water in your stainless steel equipment,
steel. Other deposits from food preparation and remember the single most likely cause of damage is
service must be properly removed. chlorides in the water. Heating cleaners that contain
3. Chilorides chlorides has a similar effect.
Chlorides are found nearly everywhere. They 6. RINSE, RINSE, RINSE
are in water, food and table salt. One of the worst If chlorinated cleaners are used you must rinse,
perpetrators of chlorides can come from household rinse, rinse and wipe dry immediately. The sooner
and industrial cleaners. you wipe off standing water, especially when sit
contains cleaning agents, the better. After wiping the
equipment down, allow it to air dry for the oxygen
helps maintain the stainless steel’s passivity film.
7. Never Use Hydrochloric Acid (Muriatic Acid) on
Stainless Steel
8. Regularly Restore/Passivate Stainless Steel



Maintenance

Case Cleaning

Long life and satisfactory performance of any
equipment are dependent upon the care it re-
ceives. To insure long life, proper sanitation and
minimum maintenance costs, the merchandiser
should be thoroughly cleaned, all debris re-
moved and interiors washed down, weekly.

TO PREVENT INJURY ALWAYS SHUT OFF
POWER DURING CLEANING PROCESS.

Exterior Surfaces

The exterior surfaces must be cleaned with a
mild detergent without chloride and warm wa-
ter to protect and maintain their attractive fin-
ish. NEVER USE ABRASIVE CLEANSERS OR
SCOURING PADS.

Cleaning Bumpers
Clean Bumpers with household spray cleaners.

Cleaning Under Merchandiser

Remove lower body panels. Use a vacuum with
a long wand attachment to remove accumulated
dust and debris from under the merchandiser.

Cleaning Stainless Steel Surfaces

Use non abrasive cleaning materials, and al-
ways polish with the grain of the steel. Use warm
water or add a mild detergent to the water and
apply with a cloth. Always wipe dry after wetting.

Use non-chlorine containing cleaners such
as window cleaners and mild detergents. Do
not use cleaners containing salts as this may
cause pitting and rusting of the stainless
steel finish. Do not use bleach.

Clean frequently to avoid build-up of hard, stub-
born stains. A stainless steel cleaning solution
may be used periodically to minimize scratching
and remove stains.

Rinse and wipe dry immediately after cleaning.
Never use hydrochloric acid (muriatic acid) on
stainless steel.

Interior Surfaces

The interior surfaces may be cleaned with most
domestic detergents, ammonia based cleaners
and sanitizing solutions that do not contain chlo-
ride with no harm to the surface.

Cleaning Coils

NEVER USE SHARP OBJECTS AROUND
COILS. Use a soft brush or vacuum brush to
clean debris from coils. Do not puncture Coils!
Do not bend fins. Contact an authorized service
technician if a coil is punctured, cracked, or oth-
erwise damaged.

Recommended Cleaning Schedule

Follow the schedule listed below for optimal sani-
tation and case performance. Exterior and Inte-
rior cleaning will be cleaned varying on upkeep
of the merchandiser through daily use.

* Merchandiser Deck & Drain Area: Once a
week minimum.

* Gravity Coil & Drip Tray: Once a month mini-
mum.

ICE in or on the coil indicates the refrigera-

tion and defrost cycle is not operating properly.
Contact an authorized Service Technician to
determine the cause of icing and to make proper
adjustments as necessary. To maintain product
integrity, if not done so already, move all product
to a cooler until the merchandiser has returned
to normal operating temperatures.



Maintenance Cont’d

Do Not Use:

Abrasive cleaners and scouring pads, as
these will damage the finish.

A hose on lighted shelves or submerge light-
ed shelves in water.

Solvent, oil or acidic based cleaners on any
interior surfaces.

A hose on LED Lights or any other electrical
component.

IT IS NOT REQUIRED TO RAISE THE
DECK SPIRAL COIL ASSEMBLY DURING
CLEANING.

The case can be cleaned after removing the
deck pan and alum tray. Nothing else needs
to be moved or lifted.

Do:

Remove the product and all loose debris to
avoid clogging the waste outlet.

Store product in a refrigerated area such as a
cooler during the cleaning process. Remove
only as much product as can be taken to the
cooler in a timely manner.

First Turn off Refrigeration, then discon-
nect electrical power to merchandiser.
Thoroughly clean all surfaces with soap and
hot water. Do not use steam or high pressure
water hoses to wash the interior. These will
destroy the merchandisers’ sealing causing
leaks and poor performance.

Avoid direct contact between fan motors and
cleaning or rinse water.

Rinse with hot water, but DO NOT flood.
Never introduce water faster than the waste
outlet can drain.

Allow merchandiser to completely dry before



Electrical

Wiring Color Code

STANDARD CASE WIRE COLOR CODE
CODIGO DE COLORES DE LOS ALAMBRES PARA LAS VITRINAS ESTANDAR
CODE COULER POUR FILS DE BOITIER NORMALISE
DESCRIPCION DESCRIPTION
1 GROUND TIERRA MASA MASSE
I ANTI-SWEAT ANTICONDENSACION ANTI-SUINTEMENT
[ LIGHTS LUCES ECLAIRAGE
RECEPTACLES ENCHUFES PRISE DE COURANT

H T-STAT/SOLENOID 230VAC  TERMOSTATO/SOLENOIDE (230VAC)  SOUPAPE A SOLENOID (230 VAC)
[AT-STAT/SOLENOID 115VAC  TERMOSTATO/SOLENOIDE (115VAC) SOUPAPE A SOLENOID (115 VAC)
V| T-STAT/SOLENOID 24VAC  TERMOSTATO/SOLENOIDE (24VAC)  SOUPAPE A SOLENOID (24 VAC)
I FAN MOTORS VENTILADORES VENTILATEUR

BLUE CONDENSING UNIT UNIDAD DE CONDENSACION UNITE DE CONDENSATION

USE COPPER CONDUCTORS ONLY
UTILISEZ LES CONDUCTEURS DE CUIVRE SEULEMENT
UTILICE LOS CONDUCTORES DE COBRE SOLAMENTE
430-01-0338 R101003

CASE MUST BE GROUNDED

Refer to label affixed to case to determine the actual
configuration as checked in the “TYPE INSTALLED”
boxes.

Electrical Circuit Identification

Standard lighting for all models will be full length fluorescent
lamps located within the case at the top.

The switch controlling the lights, the plug provided for
digital scale, and the thermometer are located at the rear
of the case mullion.

The receptacle that is provided on the exterior back of these
models is intended for computerized scales with a five amp
maximum load, not for large motors or other high wattage
appliances. It should be wired to a dedicated circuit.

COLOR DESCRIPTION

NOTE:

Electrical Service Receptacles (When Applicable) The
receptacles located on the exterior of the merchandiser are
intended for scales and lighted displays. They are not
intended nor suitable for large motors or other external
appliances.

, 4 \

DANGER

BEFORE SERVICING
ALWAYS DISCONNECT ELECTRICAL
POWER AT THE MAIN DISCONNECT
WHEN SERVICING OR REPLACING ANY
ELECTRICAL COMPONENT.
This includes (but not limited to) Fans, Heaters
Thermostats, and Lights.

- J

Field Wiring and Serial Plate Amperage

Field Wiring must be sized for component amperes printed
on the serial plate. Actual ampere draw may be less than
specified. Field wiring from the refrigeration control panel to
the merchandisers is required for refrigeration thermostats.
Case amperes are listed on the wiring diagram, but always
check the serial plate.

Ballast Location

Ballasts are located within the access panel (Electrical
raceway) that runs the length of the rear of the case. Refer
to Figure 3 on page 15.

/A CAUTION

Fluorescent lamps contain mercury vapor.
Mercury exposure at high levels can harm
the brain, heart, kidneys, lungs, and immune
system of people of all ages. Do not break or
puncture fluorescent lamps. Dispose of, or
store, all fluorescent lamps in accordance
with Federal (40 CFR 273), State, and local
hazardous waste requirements. Refer to
http://www.epa.gov/mercury/about.htm

Fluorescent Lamp Disposal: The United States
Environmental Protection Agency has information
regarding environmentally-safe fluorescent lamp
waste management programs.

On the Net: EPA Website:
http://www.epa.gov/osw/hazard/wastetypes/
universal/lamps/recycle.htm
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REFRIGERATION DATA:

CAPACITY #+ TEMPERATURE (*F) VELOCITY EST. 20020%;50L
[ETUMHRFT) TORFRONT TOP/FRONT CASE REFG.
CASE LENG THS | CASE USAGE ERTET TO‘,F;JF"\R“(;‘,}” LENGTHS ng Top FRONT REiSToACE
RATING CONDITION | EVAPORATOR | °p blicey e T rer T oo T psr oo T ol
NSF 7 | AHRI 1200 | NSF 7 [#HR11200]  NSF 7 NSF 7 [ 7 [ 54 0 25 | M 0o
LB 81013 | MEATIFIGH | 230680 | 230 6&0 | 2636 | 26/ 36 T 751175 B 24 [ 79 T4 57 | 02 0z
REAR STORAGE| MEATIFIEH 35 95 26 26 32~34 B00~725 & a4 07 54 1.9 26 | 03 03
5 13 [ o5 2.3 36 | 03 05
17 51 0 55 28 54 | 04 oy
*FRONT DISCHARGE AIR MEASURED INSIDE AIR CURTAIN HONEY COMB
*REFRIGERATION NOTES:
1) BTUS DO NOT INCLUDE LIGHTS
2) ADD 10 BTUS PER FOOTPER SHELF ROW FOR OPTIONAL LED SHELF LIGHTS
) AHRI 1200 RATING POINT FOR EMERGY GO NSUMPTION COMPARISON ONLY
4) USE DEW POINT FOR HIGH GLIDE REFRIGERANTS. CARE SHOULD BE TAKEN TO USE THE DEW POINT IN PIT TABLES
FOR MEASURING AND ADJUSTING SUPERHEAT. ADJUST EVAPORATOR PRESEURE AS NEEDED TO MAINTAIN THE
DISCHARGE AIR TEMPERATURE SHOWN
) RATING COMDITION IS NSF TYPE |, T5°F i55% RH
REFRIGERATION DATA CONTINUED:
ELEC. THERMOSTAT ; AIR TERM.
SENSOR SETTINGS DEFROST| TIME DEFROST TEMP DRIP DEFROST
Location | suTm [ qur [ TYRE | 0N FRF#%JJE‘:CY coi | TmE (LB%TY?FT) END PANEL VADTH KEY
[F] [9F) ONLY
GRAVITY COIL worenn |EMDPNLL por snpen
oiscHereEaR| P o 9% | M o2 FNLS W['I'ff]” LENGTH [IN.)
DECK COIL a0 28 |OFFTIME| a0 4 54 | WA TED
FRONT 78 76 14 | N TED 1 1135 1125
REAR GTORAGE| 37 36 15 | NA [ ] 1125 735
ELECTRICAL DATA:
STANDARD F ANS, HEATERS, LED LIGHTS (115VOLT)
EVAPORATOR FANS: EVAEOHANTOR | Al CANORY LIGHTS | OPTIONALLED | e ) ey oap | anTi.sweRT CONVENIENCE
FRONT SECTION REHIOERATEDRERR ] CARUSUEEREANS 3 SHELF LIGHTS loyial) OPTIONS)| HEATERS | OUTLETS (OPTIONAL)
STORAGE {OPTIONAL) TOP AND FRONT FRONT
CASE LENGTH
#0OF | BLADE | B ADE #0OF #0F AR "
EvaP | DA .| amps |wWaTTS| Ever | amps aTTS| sveer | amps [warTs| ames | watts | amps [watTs| amps | warTs | amps (watTs \voLTS | amPs
FANS [IH.] PITCH( ] FANS FANS OUTLETS
T 7 6.7 15 0z [ [ 03 G | WA | WA | NA | 0z 28 0 0 03 S 04 16 [ 715 | 15
B 3 6.7 15 04 2 1 03 G | NA | wA | WA | o 41 0. 15 05 56 [ 68 1 115 | 1a
E [ 6.7 15 05 2 [ 03 G | A | WA | WA | 0s 57 0z 21 07 77 [ g1 1 115 | 15
0 B 6.7 10 oy [ [ 03 G | WA | WA | NA | 07 78 [ 76 09 03 10 | 114 [ [
17 B i 15 07 40 1 K G | WA | tA | WA | 07 B3 03 T 10 114 12 | 17 2 115 |40
OPTIONAL HIGH OUTPUT LED LIGHTS (115 VOLT)
CARORY MAX. H.O. LED
CASE LENGTH ﬁ'g":sn QETIONAL SHELE LOAD
AMPS WATTS| AMPS | WATTS | AMPS [ WATTS
T 4 | 0 K] 15 05 E
B NE | NIA TR A NA | NA
S [N T 0.3 a0 0 117
10 T T HiA N
17 11| 130 i 36 5 176




DELI SERVICE - SELF SERVICE

REWISION DATE

0111013

HUSSMANN - R3HV-M, CRIHV_M, RIAVF, CRIHVF (CHINO)

Intertek  Intertek
RV | 8 | CRAHV | &4 | RVERSHVM
e
= - T
19 ) 17m
16w il [~ A— ]
L e A
g = 50m
ol 0
g;w 7
B0 - i s
) Fntiguewind P 7
T T il o _L."E___
12 12w
o " 1
T e
2| ] B 1T | &
] bl we 2] Blm oy
[ 1 200 1
REFRIGERATION DATA:
CAPACITY TEMPERATURE {°F}
TOPFRONT *** VELOCITY
CASE CASE (BTUHRFT) (TOPFRONT)
LENG THS/ EVAPORATOR | DISCHARGE AIR (FTMIN)
wepGes | USACGE RATING (TOPFRONT) | (TOPFRONT =) —
COND":\OHNRI — EST. | 20°F G6LYCOL | 20°F GLYCOL RISE
NSF7 | NSF7 | NSF 7 NSF 7 case | REFG. 6° RISE 6° RISE IHLET OPTIOH
T 00 00 LEHGTH| CHRG. | INLET TOP | INLET FRONT | REFRIGERATED
46,812 Flay | 2807e0 120335 2020 | 24124 26130 S0~T5 1 175~200 S |(Ra04a) REAR STORAGE
(LBS)
REAR STORAGE MFEISLf 110 an 20 26 3234 380~600 GPM | PSI | Pm | psi | gPM | PsI
4 1.8 04 07 K] =L 02 [i]
*FRONT DISCHARGE AIR MEASURED INSIDE AIR CURTAIN HONEYCOMB 5 76 05 2.0 15 6.2 02 03
**REFRIGERATION NOTES: g 35 07 a7 20 34 03 04
1) BTU'S INCLUDE 2 ROWS (1 TOF; 1 FRONT) CANOPY LED LIGHTS AND NO SHELF LIGHTS 17 ¥ 10 LR 30 ] 05 11

2) ADD 10 BTU'S PER FOOQTIPER SHELF FOR OPTIONAL LED SHELF LIGHTS

2 AHRI 1200 RATING POINT FOR EMERGY COMSUMPTION COMPARISOMN ORMLY

4) USE DEW POINT FOR HIGH GLIDE REFRIGERANTS. CARE SHOULD BE TAKEN TO USE THE DEW POINT IM PIT TABLES
FOR MEASURING AMND ADJUSTING SUPERHEAT. ADJUST EVAPORATOR PRESEURE AS NEEDED TO MAINTAIN THE
DISCHARGE AIR TEMP ERATURE SHOWWN

5) THE PRIMNCIPAL COOQLING EFFECT IM FISH CASES IS ACCOMPLISHED WITHA TRADITIOMAL ICE BED. THE REFRIGERATION

PRESERYES THE ICE AMD MAINTAINS A COLD PROTECTIVE LAYER OVER THE PRODUCT.

G) RATING CONDITION IS MSF TYPE |, T3°F/55% RH

REFRIGERATION DATA CONTINUED:

ELEC. THERMOS TAT |
AIR SENSOR SETTINGS DE | 1ime FR(D)ESTS Term. Temp | prip | Twaten | FAN | FAN
LOCATION curm | €Ut [FrosT| i I oeR | eFy IR TEMP | TiME | qBs |BLADE[BLADE
usace [0 ([)#: TYPE il paven | Dl |PiTcH
END PANEL YADTH KEY
ToP MFEISEI EL 26 45 034 | are | wOF
e tnp | PNL |TOTAL ADDED
OFF 7 i WIDTH| LENGTH (N}
FRONT s 3 | e | 4 45 [ 278 | 875 | 15 pucs |07
REFRIGER. 1T 1135 1125
ateprear | MEATI | o7 36 18 0.2 e | ao
STORAGE FISH 2 |14 225
ELECTRICAL DATA:
STANDARD FANS, HEATERS, LED LIGHTS (115 VOLT}
CANOPY OPTIOHAL LED OPTIONAL LED REFRIGERATED REAR
TOTAL EVAPORATORFANS| LIGHTSLED | sHELF UGHTS | onD sHELF | MR LERLOAT. | ARTESWERT | storace copmionaL) OUTCL?;‘;E(EEHSEAL)
CASE TOP &FRONT | FROHT AHD TOP} (TOP) EVAP FANS
LENGTH # OF #
M)F:fl‘;np AMPS |WATTS | AMPS |WaATTS| AMPS |WATTS | AMPS | WATTS | AMPS |WATTS| AMPS [WATTS| EVAP | AMPS [WATTS|OUTLET|VOLTS | AMPS
FANS 5
T 7 2 TE 02 T ] 70 1N 70 X! 0 | 0o | 97 3 g 7 5 3
B ] 7 76 i} 1 T 75 01 75 ; T2 | 1o | 147 3 1 5 3
T T = Y] 05 57 7 i 02 i i G0 | 17 | o7 5] 7 5 3
17 B 7 15 07 55 3 £l 03 £l 13 Ta7 | 76 | Jor 3 g 7 5 0
OPTIONAL HIGH OUTPUT LED LIGHTS (115 VOLT})
o onT> | opmonaL sheLr OPTIOHAL MAX. H.0. LED
CASE LEHGTH : .FRONT (FRONT AHD TOP)| 2HD SHELF (TOP) LOAD
FWPS | WATTS | AMPS | WATTS | AMPS | WATTS | AMPS |[wWaTTS
T X! 15 K] 15 01 15 07 76
B 07 78 07 76 0z 76 11| 130
g 0s 51 03 30 03 30 T3 | 142
17 1.2 137 04 6 0.4 15 20 1 720

26



Wiring Diagrams

R3HV-M/F-EP DIGITAL T-STATS, ROPE HTRS NO CALRODS 4' 3154451
DIGITAL T-STATS, ROPE HTRS NO CALRODS 6' 3154452
DIGITAL T-STATS, ROPE HTRS NO CALRODS 8' 3154453
DIGITAL T-STATS, ROPE HTRS NO CALRODS 10' 3154454
DIGITAL T-STATS, ROPE HTRS NO CALRODS 12 3154455
DIGITAL 208V, ROPE HTRS NO CALRODS 8' 2H18308
DIGITAL 208V, ROPE HTRS NO CALRODS 12 2H18309




m
| 40 | 133HS . . .
0] 1A A9 TAN = MOTT3A = 3079 1HoI
I 11 474°1 50 e e (R PO TR, el ~@3SN 38 LSNA LINNOY9 ¥ STTOH TWLIN HONOXHL S3UIM ONISSYd NIHM €
= J9NVH0 = MOTT3A di = 31ddnd = 307G M4va d3ANNOY 39 LSNN SLYYd IVOIILO3 T3 HLIM TTANVd 3T19VAONTH ANV 8 ASVD ¢
d-v-d3 -4 EENGEE NG = NMOg == 1S I8 | A Nl ON 9 = NiHOue JLHM 8 XOY1d SHOT0O TV ONILLIS GFFIN0IY INIAND0A AILINIYd |
N9 = N39O ¥ =30vI8 = | = 39NVH0 YW T8 = 3078 STLON
~AHEY-AYHOVIA YN V90T RIOLOVA 1M = 3LHM =aN— = NOOYVI YN = Y0V 18
A TR ————— [SNOLLV/98aY ] 53009 50700 1] [ SNOILVIATNEEV/SHO 100 UaHav 3aIM]
YOS =dOnW
V6ED =VOW
2H 09 - VA 021~
N n
z ®
VS| =dON V51 =don N IS
Yav0 =VON Y810 =VON = W
ZH 09 - O¥A 021~ 2H Q9 - VA 021~
N 1 N
i |e .
NI £ |e on
N = M W ﬁ 3ONVHO
= = T g T * oL ZH 09 - JVA 021~ ZH 09 - JVA 021~
M N TN
P T
. D
HAN
NMoug8 N
o 11€0-10-G21| — ujmmtxm OVI8/ALHM
— 3L13ddIL lﬁ = 11€0-10-521 J1IONNg 310NNG
HOLINS 1HOI S EINECCTR ]
l.m_ M HOLIMS 1HOIT [ Al (G )
. 2= g1z
@ | o = N = =
= = ] MEE VIE0 =LINJHID LHOMN w m
1910710521 N N b =
AOZI @ YLE MOV | — . 23
N3 HIH 3SON | >
AQZI © MZI V200 | |_
SeE6YLIE [2) | 7
SNV dvA3 W _k K
2H 09 - OVA 021~ W M & M 33 KQWWW
mooN 5 2 w = b
F0VLd30R ZH 09- QYA 021~ M 3 COTIIGH
1049 X374NA 0L Q3L HAMOd ININOONI = 3 e
38 01 S310V.1d303d b3 =
FNIS TV 2 - = »
2 = |z z .
I 5 =
= = MOTT3A MOVIE3LIHM
FIONNE L
811€-10-621
Ev¥0-10-521 31eNa 049 Louoriorsee B i
ZH 09~ VA 021~ i - - m m
¥ImMod 3AIS avoT _ T - - - = IVAOZI D Vil WAOZI D VoI
oSl 11 g S g 2 I\ JONF0 VA QONTT0S
A0z 5 5
YSI NVHL 340N 38 LON dTINOHS S3T0V.1d303d TV INIAYO1 = = [ 7102 X030 100 ALINED
40 WNS 3HL ‘3AIS Y01 3HL NO AV3IHISNMOQ. 3TO¥Id303y L~ = el | & | | (| | 90 T/ Eoz«mzﬁzﬂo&
X31dNA 1049 ¥ HLIM NOLLONNPNOD NI 038N SI 3T0¥1d303 o) TYNOLLHO
SPONIS 3O NYHL 0N 41 NOLLD3L0Nd P49 404 aion  IPUONDOI Z # 1INOYID zwu,ﬁwm zom%ﬂﬁ
|
NOILD3S dOL i1 I
VAOZI @ Y9I ~
e 0 ] 9 HOLON N3 G39NVHO I LU S E I ) aoNFT08
90 ) v | SvOwd4-d1H SSY19 aIAOW3d | cz-Ii-11 | T¢9ST00-J00NIT | g ONIQYOT
A ¥ddv [A9 QYHO[AD A3d| __ NOILdIdOS3d NOISIAZY 31va NO3 A oo 1# 1INoYI0
HO0LSIH NOISIAZY




<l
2 | 40 | 133HS = = .
S U 1A A AN = MOTTT3A =3n79 1HON
L CSVVSIE  mmrmmeara] o= e — TR, el ~@3SN 38 LSNA LINNOY9 ¥ STTOH TWLIN HONOXHL S3UIM ONISSYd NIHM €
H = J9NVH0 = MOTT3A di = 31ddnd = 307G M4va (J3ANNOHY 38 LSNN S1HVd TTVOIdLOT T3 HLIM TANV F19YAONIY ANV B 3SVD °C
Y4-9-d3 4N ESTNGEE NG NHOuS T BT AT T [ N e ON HAN © NHOKE JLIHM 8 %0V71d SY0T00 TV ONILLIS 3HINDFY LNIANND0A QLN I
3 NO = N3349 Mg = MOVIg = | = JONVHO JAN 19N = 3079 S3ION
: ~AHEY-IWVHIVIA M YO0T KH010VT 1M = 3LIHM Q=N = NOOYVA AR
A = = “ “ -.-: ST _ SNOILVIATagaY 7 3300 50100 I_D_ _ SNOILYIATHEEY/SHO 100 YNV mm_i_
¥OSI =dON
VG50 =¥OW
ZH 09 - OVA 021~
N n
z @
S| =dOW VS| =dON - =
Y520 =YW Y920 =YW = =
ZH 09 - QYA 0C1~ ZH 09 - QYA 021~ =
N [l N7
E3 @
5 z z 2 *on
: z - z ﬁ EN)
= = . . 1 oL 2H 09 - OVA 0ZI~ 2 09 - VA 021~
now N
N
YN
o ) )
o0 A e e i
d HOLIMS LHOM m 3L13ddlL lan T
= m HOLIMS LHOI U|. ———
M
. . 2|z 2| =
s E P
E RS E S
o M8 Y0 =LINOYID LHOM .@
1920-10-52I m wwwww . .
AOZI © Y95 M09 ——t
LT3 LK 350N — : _l
021 ® Mel V200 \4
GEBYLIE (€] L 7
SNV dVA3 - - er VW o - er QO‘,WW
HE S uSgE = I TEG
| @ ° ° EIEN ° .
S : HIE i
TIOVLdI0M 2H 09~ O¥A 021~ 2H 09 - A 021~ z TEOZI9%H El CCOZZ99HI
1049 X31dNd 0L Q3L H3MOd ONIWOONI I 1V1S-L 9 1V1S-L
38 0L SIOVLIION n N = =
FIONIS TV g 7 - -
gl Tz I
=T = MOTT3A
‘ H Y 3IaNNg
8.1€-10-G2I | HOVIE/3LIHM
£¥¥0-10-G21 3N 040 " “ “ “ ”
- - 10£0-10-522 N I L R E R
H%%l wg{,m mﬂj 1vis-L S 22l 2 QVA0ZI ® VoI WA0ZI ® VoI
oGl 17 [ g g1 g g JINVA QIONTT0S INTYA QIONTT0S
AOCI =5 % % 003050 00 ALIAYHY
Y51 NVHL S4ON 38 LON 0TNOHS STTOVLZ0R TV ONIQVO1 ERE T [
40 NNS 3HL 30IS QY0 IHL NO JAVIMLSNMOQ. ITovid303y L~  mee® , & | | o+ | g0 s oNILHOM
X37dNA 1049 ¥ HLIM NOILONNMNOD NI 03SN SI 370V1d3034 o TYNOLLIO
TTONS N0 NYHL HON 41 NOLDZL0nd o bos oy IPUORAO) 2 # LINDYID ;mu,ﬁﬁ ;omﬁ%m AdONYD LNOYS
|
NOILJ3S dO1
2¥A0ZI @ Y9I JEN [l
- = QIONTTI0S n7|
&0 8 8] HOLOA NV d3INVHI €2-9-/ ISTOUTUUONOI T 795
80 80 | 80 [SvOWM4IH SSV10 dIAOWR | ce-0I-11 [ EVB9I00°d00NII | g L0
A8 Yddv [\8 QYHO A8 AJd] _ NOLLId0S3d NOISIAZY 31va NO3 A2 ONIQvOT
JH0LSH NOISIATY I# 1IN0dId




N
2 | 40 | L33HS = = .
S U 1A A9 TAW = MOTT3A =3n78 1HoM
R o1 441 I e s (R PO TR, el ~@3SN 38 LSNA LINNOY9 ¥ STTOH TWLIN HONOXHL S3UIM ONISSYd NIHM €
B . o = JONVY0 = MOTT3A dN = 31dund = 307G M4va (J3ANNOHY 38 LSNN S1HVd TTVOIdLOT T3 HLIM TANV F19YAONIY ANV B 3SVD °C
Y-8-d3 -4 EXUGEE RN e Ul B AR HAN © NHOKE JLIHM 8 %0V71d SY0T00 TV ONILLIS 3HINDFY LNIANND0A QLN I
8 N9 = N3349 MG =X0v1g = | = JONVHO YAW TN = 3N S31ON
= “AHEY-AVHOVIA 39w voor xo1ovd 1M = ALIHM = anN— = NOOWA HEN = V18
R SNOILYIAFHEEY/SHOT00 HINIYN FdIM
’ = = E “ “ -.-: JM YO¥ | AHOLOVA [ SNOLLYIAZ¥EEY / S300D ¥0100 | _
@F— YOSI =dOW
V591 VW
2H 09 - OVA 021~
N
H @
¥51 =d0N ¥l 40N m g
060 =YON VSED =YW s =
2H 09 - OVA 02~
ZH 09 - OVA 021~ .
NN
E 2 H 2 * N ZH 09 - VA 021~ ZH 09 - OVA 021~
5 = 3 z FINVHO N N
= = = = N N ) VL
S ) % 3
N OVIEALHN OV IEALHM
NHoXa FINNE FI0NNg
VL —
- — 1
:ka_mumaﬂ — 11£0-10-621 S N Y G N B
41 HOLMS LHOrT g 3L13ddL
= M HOLIMS LHOI
E i Bl z Bl s
. N . LINES e
o]
- N MZYL Y69 =LINOYID LHO S | |
1910-10-52 W W w) I =P
021 ® V2L MO8 ] | C Tt D
T3 ¥LH 3SON X o ; . -
: g [0 ts [Eeke] | gz [ iheds
SNV dVA3 : W El A g W R
n = o % = :
S SSOZZIG z 7795
g vis-L p IS L
TIOVLAI0R ZH 09- OVA 021~ 21 08 - oA 021~ = *
1049 X37dN0 OL QaIL ¥3M0d ONINOONI
38 0L STTOVLAIOR . noN
TONS TV 2 . s
I = = i
= H ® MOTT3A =
P FaNNe
8L1g-10-621 | YOV TErLIHM
£vv0-10-521 00 @W o ~ puliiee N IVAOZI D@ ¥ VAOZI © Yy |
24 09 WA 021 100010622 1) | L L | B - E INTVA QIONTT0S 3INVA GONIT0S
¥IM0d 30IS V01 ogl |11 T st = @ = 2 = m m m 00 3030 09 ALIAVED
0z} S 5 B S B B B
INIAYQT = 5 & g
¥51 NYHL 24O 38 LON GTNOHS SITOVLd303 TI¥ = Ea- T ,|<L
40 WNS 3HL 30IS QY071 3HL NO AYRULSNMOQ. TTOVLdF0T
XIdNG 1049 ¥ HLIM NOLLONAPNOD NI 035N S| 3T0V1d303 TYNOLLAO INLHOM
SPONS 3O NYHL JON 41 NOLLOAL0NS o o aion (1PUOAO) 2 # 1INDYID = ONLLHOM INLLHO AJONYO INOHS
oY Yove MOY LNOYS
(e e
NOLLO3S doL
QVAOZI @ YOI
Qo30S —
favd|
(8 9 | & HOLON NV qIONVHI £g-9-) [ WISIVUUUINIS | 9 WNOLLO .
8] 80 | 80 [ Svovyd-yiH SSv19 a3non3y | 22-0I-I1 [ E¥B9T00-J00NIT | g ONIQYO1
A HddV JAG OXHOIAE ATY NOILJIMOS3d NOISIAFY 31vd NO3 A 1# LINJYID
AHOLSIH NOISIAY




ONC

HOVIQ 3

ISW

SN

AJOLSIH NOISIAFY

| 40 | 133HS = = .
U 1A A AN = MOTT13A =3n79 1HON
I 4°1 441 I e (R PO TR, el ~@3SN 38 LSNA LINNOY9 ¥ STTOH TWLIN HONOXHL S3UIM ONISSYd NIHM €
= JONVY0 = MOTT3A dN = 31dund = 307G M4va (J3ANNOHY 38 LSNN S1HVd TTVOIdLOT T3 HLIM TANV F19YAONIY ANV B 3SVD °C
Y-01-d3 ~4/W EXUGEE RN e Ul B AR HAN © NHOKE 3LHM 8 YOV1g Y0100 T1¥ ONILLIS AIMINDIY LNINND0A GILNIMd ‘I
NO = N3349 Mg = MOVIg = | = JONVHO JAN 19N = 3079 S3ION
“AHEY-AVHOVIQ 39w voor xgorovd 1= 3LHM @0 = NOOYYA XA = X0V e
= = “ “ == In vorl oLV _ SNOLLYIA3ugaY 7 53400 40100 I_D_ _ SNOILYIATHEEY/SHO 100 YNV mm_i_
@F— E ¥OSI =doN
VLIZ =YW
2H 08 - OVA 021~
NN
E ©
V1 =don Vel =don N =
YOI =N VOO Vo = :
2H 09 - VA 021~
2H 09 - O¥A 021~
VN N1
E 2 E i * on 2H 09 - OVA 021~ 2H 09 - OVA 021~
- < N s FONVHO N N
= = x = N . | ovL
[ 3 N
wn | | OVIGALHM OVIBALHM
NHoXg TI0Nng TIaNNg
ovL
o= —
:mwkmawmc, L l1g0-10-52 (S R T S D
- HOLINS 1HOT 3 3113ddlL
T — 3| Houws Lon
E i E| oz gl z
. . - | = Sl:
1 T i 1 1 IS IS = =
. NEZ81 V21 =L LHO
1910-10-52) N W
021 ® Ve MOO! | [ et
s 021 ® W2l Y00 : E Iﬁ E ﬁ 2l = . WW %@WW = . WW %@WW
9.5211€ (9) EIRE 3 7 Bl 8 |
SNV dvAT IR o R b
z| SO E TCOZ795H
7 s 4 is-L
TTov14303 ZH 09- OVA 021~ 2109 - 99 021 = =
1049 X374 01 Q3L 4IMOd ININOONI
39 0L SIOVLII . noN
FINS TIV 3 . -
I I |
I MOTT3A
1 FI0Nng
8LIe-10-521 YOVIG/ALHM
X31dNG 1049 v — = === ¥AOZI @ VI ¥A0ZI @ ¥oI
evr0-10-52 @ x ® w & @
NI S‘mi ONT_ 1000-10-622 1) ] LU L EE R R R OR INTWA GIONTT0S INWA QIONTT0S
¥3M0d 30IS Qv0TT TSl a a o a 222 2 00 ALAVHD
0S| 11 = b = m g% 8% 8 g 7102 %030
A 0cl & &5 & %
YSI NYHL 340N 38 LON GTNOHS STTOVLA303Y TV BN G Rl 5 EE S , Il , |
40 WNS 3HL 30IS QY0 FHL NO JAYFMLSNMOG, 310VLd303Y
X37dN 1249 ¥ HLIM NOLLONNPNOD NI 035N SI 3T0V.1d303 INILHOM ONILHOM
STONIS N0 NYHL 20N 41 NOLD3L0%d a0 04 1oy PUORAO) 2 # 1INDYID INILHOI INILHOT IS INoHd AdONY INOHS
| PR e
NOLLO3S dOL
VAOZI © Yy | 3
[ERS Lot
ozl
) 60 80 HOLOW N4 J3ONVHO €g-9-, | IWISIOUUOUNIT | 9 WNOLLO .
[8) 8] 80 | SYOWY4-YIH SSY19 03AOWN3Y | 2g-0I-I1 | £¥89100-JOONI3 | ¢ ONIQYO
Ad ¥ddV |Ag OXHO[AE A3Y NOILdIHOS3d NOISIAFY 31vd NO3 A 1# 1INJdID




A
2 | 40 | 133HS = = .
10 1A A9 TN = MOTTIA = 3079 1HIN
2. SSVPSIE e - e TR, el ~@3SN 38 LSNA LINNOY9 ¥ STTOH TWLIN HONOXHL S3UIM ONISSYd NIHM €
H = J9NVH0 = MOTT3A dN = 31dund = 307G M4va (J3ANNOHY 38 LSNN S1HVd TTVOIdLOT T3 HLIM TANV F19YAONIY ANV B 3SVD °C
d-¢l-d3 -4 ESUNGEE NG < NMOMB = 182 3= | = Nid ON HAN © NHOKE JLIHM 8 0¥719 SY0TI0D TV ‘ONILL3S AIIINDIY LNIWND0A QILNIY |
3 NO = N3349 Mg = MOVIg = | = JONVHO JAN 19N = 3079 S3ION
: ~AHEY-IWVHIVIA M YO0T KH010VT 1M = 3LIHM Q=N = NOOYVA AR
A = = “ “ -.-: ST _ SNOILVIATagaY 7 3300 50100 I_D_ _ SNOILYIATHEEY/SHO 100 YNV mm_i_
¥OS1 <dOW
YS9 =YOWN
ZH 09 - QYA 021~
N n
S =
REIRE] VS1 =dOn . =
Y060 =YON YES0 =YON = x
=
ZH 09 - OVA 021~ 2H 09 - OVA 021~
N1
N N 7 N0 24 09 - O¥A 021~ 2H 09 - VA 021~
pt : . N . ! ovL noN nN
[
YIN M N
Nmo¥a i
= e e
11€0-10-521
— 3113ddIL = 11€0-10-621 —
T Ly HOLMS LN 5 3ILU3ddL ] . ]
= M HOLIMS 1HOI
M
3 LANE g1z
= = = B 2 [ METIVEDT =LINOYID LHOM m
“ 2 3 = K . 4
1910-10-52! [N \E ) N_z\ ,\2 ;J/ \\\\\
A0ZI © Y801 MOZI | S (\ /\ /\\ /\\
R LSO 021 @ LN_ V200
GEBYLIE 19)
SNV4 dvA3 g E . WW mﬁymmm 2 E . WW IQW&W
5| |7 80 S S ER
2 09 - OVA 021~ - 4 BIES 50
nowN E STOZZO5H E SOZZ9GH
FOVLdHR 2H 09 O 021~ g WIS by WisL
1049 X374 OL 3L ¥3M0d ININOONI S =
39 01 S310V1d3034 .
TONIS TV 2 - =
el = |f 3 W
= . . = =
= \H/ = MOTT3A YOV IBALHM
FI0NNg E
8/1€-10-521 i
A X37dNa 1949 £0£0-10-522 (I} ” “ ” ” “ “
e owmmwﬁoowm s TIEQ NN M NI B m = N ﬁ; ﬁ; = VAOZI @ VoI O¥AOZI @ V|
IO 30IS aV0TT T e = m m M M m INWA QIONIT0S INVA QIONIT0S
CET EEBEB EE £ %2 215 % § 100 AL
A 02l W W = = = W 7100 %03d
¥S1 NVHL 340N 38 LON GTNOHS ST1OVLA30R TV ONIAVO] = s £ 5 55 1 ,|1
40 WNS 3HL '3AIS QY01 FHL NO JAYIILSNMOQ. 310V1d30T
TYNOLLHO ONILHOMN
7T0NS 300 N, RN A o310 P s iou (PUOAGO) 2 LiNOHID o1 owen AONKD NS
MOY XOvE MOY INOH4
NOILI3S d01 Lo i
VAOZI @ VoI N7
aoNFT0S .
) 8 60 HOLOW NV d3ONVHO €g-9-, | IWISIOUUUINIT | 9
80 | 80 | 80 | SvOvydWIH SSvI9 G3NON38| 22OIIl_| E¥B9100-000N3 | ¢ oo ONIgvOT
A9 dddv [A8 QYHO[AS A3d] __ NOILIGOS3d NOISIASY N NO3 A 1# 1INodo
»mo&mI_I NOISIAFH




NOILO3r0o4d .C ¥ STTONY

NNVASSNH

B
=
]

3 010=

d _ WO@@%OW TONY XXX '€0F XX STVWIO3A
(IHIH | Y SHONYHTI0 |

ASOZIM SIHONI NI 3HY SNOISNINIA d314193dS ISIMEIHLIO SSIINN

Q- - 140 I 143H A34004 OIv4) - A9 dIAQHddY

d-8-d3 -4 — 434 A34009 9IVHO- A8 A3MIIATY

“AHEM-INYMOVYI[ - 0/2666 - #NJ3 A34004 OIvdO- A9 NMvHd

d

G1-G¢-8 - NMvdd 31V

YN - VNI LY

YSI =dOW
¥060 =¥OW

ZH 09 - JVA 021~

s

vl IHN
vl # 18

N
F1ddnd
Jianng

WG| =dOW
VGE =YON

ZH 09 - OYA 021~
N7

vl # LHM
vl #8

p

R S S

NMOug
JIaNNE

AN

—
1910-10-621 Al
A0ZI ® vZL MO8 |
1WT3 ¥IH 3SON
A0zl © LN_ 200
SEBYLIE (h)
SNV4 dvA3
ZH 09 - OVA 02~
n N
V1430 74 09- VA 021~
1049 X31dNA 0L Q3L HIMOd ININOONI
38 0L SITOVLdI0R o .
FONIS TV 2 - =
= |2 = 5
W 2 & 3 * =
MOTT3Ae o L= = =
FIaNNg = = YOVTEALHM
oL
8L1g-10-521 |
XI1dNa 1049 £0£0-10-522 I
erv0-10-52 () 1visL
Z4 09 OVA 0ZI~ .
¥IMOd 30IS V0T _ T
0S| I
A OCI
Y51 NYHL FHON 38 LON 0INOHS S310¥LdF0R T INIAYOT
40 NS 3HL ‘301S QY0 3HL NO AYIHLSNMOC, F10¥LdF0Rd
X31dNQ 1949 ¥ HLIM NOLLONNPNOD NI 035N S| 310V.1d3034
TN 20 NvHL 280N 4 NOLJ3L0N Do vod aton  (IPUORAOI 2 # 1INDUID

8] 8] 5] SLHOM NV SN¥3 G3ONVHO 1718100-000-N03] @
0 2] W S1HOM MIN ©0/cbiccOe 1 £525100-000-NI3| 9
0 [i0] f:s) 1v1S-1 GIONVHO 8I/SOI0C | xxxx000-dvO-NO3 | g
[:S) ) S 1v1S-1 Qye 30Q¥ 62/60/5102 6625001 [
A8 ¥dd¥ | AS O¥HO [ A8 A3Y NOLLANOS3 NOISIAZY va NO3 =Y
AOLSIH NOISIAZY

IVAOZI @ Y9I
QONT0S

IYNOILdO

¥OS 1 =dON
V590 “YON
209 - VA 0ZI~
N
=
z o
3 2
N =
= .
= ®
=
" on
NP0
Ep e
N .

11€0-10-52I
3113ddIL 11€0-10-62I
HOLIMS 1HOM EINECCT
HOLIMS 1HOIT

YIAKA 031 g]

MZ9S ¥ZS =1INJYID LHAN

» S e &
= = c
o — . S S5 S
w w N -~
- - - - S [ [y
f [ fn e 212 E
5 u 5 5 ERE s
c g g £ B Iy b
5 5 z 1z
g El g g glE g
> Lo B R
g z z g h—————
- 1= ~ WNOLAO ONILHOI
AONYD INOYS
aNLLHON ONLHON
oY ova MY INO¥S
NOIL3S oL

PI# 3dMLS LTHWYT8

ZH 09 - OVA 0¥2/80C~
n -z

YOVI8/03Y
31aNNE C B

vI# %v18
vI# 43

¥i# 434

0GS0LL9H!
1vis-1

OV¥AOYZI80Z © V.10
QON3T0S

J3ANNOH9 39 LSNN 3SYD
S310N

7100 %030

PI# 3d¥LS LHWYE

ZH 09 - VA 0v2/802~

n e
YOvIEIaR N
TiNg
@ EY)
5| |8
2| =
=] |=
=

~

0SS0..99t
1¥1S-L

QVAO¥Z/80Z ® V.0
QONTT0S

PI# 3dMLS LTHWYT8

ZH 09 - OVA 0¥2/80C~

n -z
MOVI8/Ia3 J
JIaNng

@ o
z| B
= ®
# N
=

0GG0/299H)
1vIsS-1

QVAO¥Z/80Z ® V.0
QONTT0S

@3S SI 3ATVA ¥d3 ON 41 110D INOY4

TI00 ALIAVHD

4
da¥ Bl
[zdal il E-25
[atv: diela) (av4l
ono il |
2z ONIGYO1
1INoYo l# LINY0




NNVASSNH

B
=
]

3TONIS 3NO NYHL 330W I NOILO3L0dd 049 ¥03 310N

<o) 8] 8] SLHIIT ANV SNV J3INYHO UIZUTLCUC T1y18100-000-NJ3 | g
8 90 il SLHOM MIN 60/c0/cc0c 1£525100-000-NJ3 | o
) ) @ 1¥15-1 QIONYHD BIS0I910Z | X0X000-dvoNo3 | g
0 ) 8] 1v1S-1 Q¥E 030aY 6c/60isioz 6e¢s5001 ¥
A8 ¥ddV | A8 QHHO | A9 A NOLLAROS3 NOISIAZY 3va N3 =]
AHOLSH NOISIAZY

IVAOZI @ Y9I
QONT0S

IYNOILdO

NOILOFrodd .C ¥ STTONY
E 010%
D _ momw _ —I_N TTONY XXX '€0F XX STVWIDIA
AHIH1 Y SAONYHTTI0 |
AION3TOS ABOC/M F=FroN NI 357 SNOISNINID (II034S JSMIEHIO SSTNN
mIN_Iﬁ_m IH_\E [ECHREE] A3H00d OIVHO - Ad d3A0HddY
- 43 A34004d OIVHO- A9 AIMIIARY
IDIm ml Nznmm _K ( 0/2666 - #NJ3 A34004 OIVHI- A9 NMVHQ
S1-GZ-8 - NMVYQ 31vQ
«===Emm== YN - VIV
YSI =dOnW VS| =dOW
Y060 =YW YEGO =YOW
2H 09 - O¥A 021~ ZH 09 - JVA 0ZI~
N N 17
£
5 e
=
Fiddnd IS
ERON] .|R§|L
NMOHg
FIaNNg
19071062 [N N N N Al N
021 ® Y801 MOZI _,/ N r \ L AN
LWT3 ¥1H 3SON I
A0ZI @ MZI Y200
GEBYLIE (9]
SNY4 dVA3
2H 09 - O¥A 021~
n N
310V1d3034 ZH 09- VA 0C1~
049 X3dN0 0L 3L 04 ONIOONI
39 0L S3I0V1dI0N
FTONIS TV 2 * > -
TN i = B
woTeh, 2| F = : :
JI0NNE * . =
N & MOVIG/ALIHM
VL
8L1g-10-521 |
evv0-10-52 w00 [N, 4040 _OWMM‘@
ZH 09- OVA 021~ . bl el L
¥3IMOd 3AIS avoT1 T w W @
oSl 11 = w m
ROCI =2
VGI NYHL F4OW 38 LON QINOHS S310V.L430 TV O 7Q<Ol_ M M B
40 WNS 3HL QIS QY0 FHL NO AYIHLSNMOQ. ITOV.Ld30T ,N ,N ,N
XA 049 ¥ HLI NOLLONTNOD NI G360 S IVIED 1 i0ndio) 7 # 1NN gz ¢

{
{

ONILHOM
MOY Move

1

YIAKA 031 g]

RECCRRERE |
- 1o a3y

- o aTy |

WON
VAN

ONILHOM
MOY INOY4

NOILJ3S dOL

11€0-10-52I
3113ddIL
HOLIMS 1HOM

MEYS V80 =LINJYID LHON

¥OS 1 =dON
V860 “VON
209 - VA 0ZI~
N
=
z o
3 2
N =
= .
= ®
=
" on
NP0
Ep e
N .

11€0-10-62I
3113ddIL
HOLIMS 1HOIT

+ 03

s s
[
mom W
S 5 5
c c c
S ¢ &
2 2 2
3 3 35
z z z
g

5 5 &

TWNOLLO

YN - 1Ho a3 v
YN - 1N a3 ¢ |
VAN - #0031 v

{

ONILHOM
AdONVD INOY4

YI1# 3dIbLS THMWXE

ZH 09 - VA 0¥2/80C~
na

MHOV8/a3Y F

370NNg

vI# Yov18
vi# 0N

0GG0//99!
1vis-L

I¥AOYZIB0Z ® V.0
QION3T0S

7100 %030

VI# 3dHLS LTHWY8

2H 09 - O¥A 0¥2/802~
n -z

Mova/ia3d J
mAﬁ_Z:m/

Yi# ovIe
Yl# 034

vl# 038

HOSNES )

0GS0LL9SH!
1vIsS-1

JVAOYZ/80Z ® V.0
QION3TI0S

J3ANNOH9 39 LSNN 3SYD
S310N

Pl# 3dMLS LHMAE

ZH 09 - OVA 0¥2/802~

n ezl
YOVIIaR 3
FIaNNg
@ o
5| |B
2| =
=] |=
=

|

N

ONTo———
RS
Ova—]

vi# 03

HOSNZS 3 [

0SS0/ /98Hi
1vIS-1

JVAOYZ/B0Z ® V.0
QION3T0S

@3sN S| 3AIVA dd3 ON 41 100 INOH4

c

zol
LZO R LORL]
Jat”: dlea) . Q _.
ONIQVO1 ONIQYO'1
¢# 1IN0dID [# 1INJdID




Troubleshooting

Problem

Possible Cause

Possible Solution

Product too cold
and/ or freezing

Spiral Deck Coil (SDC) is
too cold.

Probe the deck with the product in place. If the deck is less
than 29°F increase the SDC thermostatic SP incrementally.
Allow approximately 60 minutes or stable temperatures for
system to react then recheck temperatures. Verify when SDC
T-Stat is active that SDC is operating at desired Temperature/
Pressure (Evap Pressure).

Gravity Coil (GC) set too
cold

Increase thermostatic set point *(SP ) of GC.

Your setting will depend on store conditions and desired
product temperature. The thermostatic SP is properly set
when the product is ideally 33-38°F. Should ice be forming
on the GC, verify Evaporator Pressure, GC Discharge Air
(DA) is ranging between 33-36°F

Excessive Icing

Ensure excessive icing condition’s don’t exist on SDC or that
any exist on the GC

Evaporator Suction
Temperature

Ensure case evaporator / suction temperature is above 28°F.

Superheat Set Too Low

Check superheat and adjust as necessary. See Case
Specification

T-Stat Sensor And TXV
Bulbs Not Firmly Secured

Ensure that all T-Stat sensor and TXV bulbs are firmly
secured to the pipes in the locations shown in figure (C). The
bulbs should be at the 3 or 9 o’clock position on the pipe.
Take care to insure SDC T-Stat sensor is below the surface
of the Spiral Deck Tube (at mid tube from outer/inner of
spiral) to insure no interference with Deck Plate. Band strap
should be thin gauge copper. GC T-Stat sensor tip should

be located approximately 1” below the bottom fin surface, at
approximately coil center (front-back) and between 18"-24"
from the end of the case wall.

Ensure that the case is piped per the piping diagram (C)
[Note: some components may be optionall.

Product dehydrating
prematurely

GC set too cold

Increase thermostatic SP of GC. Your setting will depend
on store conditions and desired product temperature.

The thermostatic SP is properly set when the DA from

the GC is ranging between 33-37°F, depending upon Meat
Department ambient conditions. Product should be turned

and rotated about every 4 hours. Product should be covered at
night with a clean, damp cloth such as cheese cloth if left in
the display case overnight

Product too warm

Improper Case Piping

Verify case is properly piped per the Piping Diagram. Refer to
Pipe Diagram

Improper Suction
Pressure Setting

Verify case suction pressure is set to a 28°F temperature
equivalent when all Solenoid VLV are active/open

Improper Superheat
Setting

Verify superheat. Adjust TX valves accordingly. Deck/Spiral
coil may be set as low as 1-2° SH. Gravity coil may be set
as low as 3° SH. (NOTE, when adjusting TXV superheat,
first adjust the corresponding T-Stat below equivalent suction
temperature. This will ensure that the T-Stat does not close
during the adjustment period. Be sure to return T-Stat to SP.




Troubleshooting Cont'd

Problem

Possible Cause

Possible Solution

Product too warm

Improper EPR Set Point

If SDC inlet temperature is above 28°F reduce the EPR set
point

Improper Thermostat Bulb
Location

Ensure that the thermostat bulb for the gravity coil (A) is not
contacting any coil parts and is located in the discharge air
stream

Improper TXV Bulb
Location

Ensure that the TX valve bulbs are located as per the piping
diagram. Refer to Pipe Diagram

Improper Deck Plates
(and Pans) Sitting

Ensure that the deck plates (and pans) are seated and
making good contact with the SDC and each other

Gravity Coil Air Flow
Obstruction

Ensure that gravity coil is fully cleared all the time

Defrost Failure To Clear
All SDC Ice Buildup

The SDC will eventually pack with ice and refrigeration
performance will be severely degraded. Confirm Evaporator
Temperature is 28°F, SDC T-Stat SP to specification,

and SDC termination temperature reaching at least 42°F.
Increase the defrost time in 5 minute increments if this
condition is observed, and termination temperature not
achieved.

Improperly sized
refrigerant lines

Ensure that refrigerant lines are properly sized per the
installation manual. Inspect liquid line for kinks, pinched or
excessive u-bends

Solid Column Of Liquid
Refrigerant NOT reaching
the TXV

Inspect liquid line for kinks, pinched or excessive u- bends.

Liquid Refrigerant case
inlet Temperature is
excessive

Ensure that the liquid refrigerant entering temperature is not
excessive. Liquid greater than 110°F at 6” ahead of the TXV
may be an indication of equipment problems

Product Introduction
Temperature Too High

Correct product introduction temperature should be
34°F.-36°F.

Product Is Stacked Too
High

Reduce display height of product. Less than 6” is
recommended

Product is displayed in
containers that impede
the conduction cooling
from the SDC

Use containers with full length, flat bottoms. Refer to
MERCHANDIZING RECOMMENDATIONS (page 29) section
for further information.

Incorrect replacement
lighting is adding too
much heat

Use only Hussmann genuine replacement parts or equivalent.

Case temperature is
too warm.

Ambient conditions may
be affecting the case
operation.

Check case position in store. Is the case located near an
open door, window, electric fan or air conditioning vent that
may cause air currents? Case must be located minimum

15 Ft away from doors or windows. Cases are designed to
operate at or below 75°F Dry bulb and 55% relative humidity.

Discharge air temp is out
of spec.

Check suction pressure and insure that it meets factory
specifications.

Case is in defrost.

Check defrost settings. See Technical Specifications section.

Product load may be over
its limits blocking airflow.

Redistribute product so it does not exceed load level.




Troubleshooting Cont'd

Problem

Possible Cause

Possible Solution

Case temperature is
too cold.

The t-stat temp is set too
low.

Check settings. See Technical Specifications section.

Ambient conditions may
be affecting the case
operation.

Check case position in store. Is the case located near an
open door, window, electric fan or air conditioning vent that
may cause air currents? Case must be located minimum

15 Ft away from doors or windows. Cases are designed to
operate at or below 75°F Dry bulb and 55% relative humidity.

Condensation on
glass.

Ambient conditions may
be affecting the case
operation.

Check case position in store. Is the case located near an
open door, window, electric fan or air conditioning vent that
may cause air currents? Case must be located minimum

15 Ft away from doors or windows. Cases are designed to
operate at or below 75°F Dry bulb and 55% relative humidity.

There are glass gaps on
the side of the case.

See glass adjustment section.

Glass is not completely
shut.

Close glass correctly.

Ambient Conditions

Turn on Air Sweep Fans located at the right rear of
merchandiser.

Water has pooled
under case.

Case drain is clogged.

Clear drain.

PVC drains under case
may have a leak.

Repair as needed.

Case tub has unsealed
opening.

Seal as needed.

If the case is in a line-
up, case to case joint is
missing or unsealed.

Install case to case joint and seal as needed.

Evaporator pan is

overflowing (if applicable).

Check electrical connection to evaporator pan. Check float
assembly, it should move freely up and down the support
stem. Clear any debris.

Case is not draining
properly.

Case is not level.

Level the case.

Drain screen is plugged.

Clean drain screen and remove any debris.

Drain or P-trap is clogged.

Clear any debris.

Frost or ice on
evaporator coil.

Defrost clock is not
functioning.

Case should be serviced by a qualified service technician.

Lights do not come
on.

LED Driver /light wiring.

Check electrical connections. See Electrical Section and
check wiring diagram.

LED Driver needs to be
replaced.

Case should be serviced by a qualified service technician.
See Electrical Section.

LED Light needs to be
replaced.

Case should be serviced by a qualified service technician.

Light Switch needs to
replaced.

Case should be serviced by a qualified service technician.




Appendices

Appendix A. - Temperature Guidelines

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

Typical Entering
Air Temperature

Type of Refrigerator

|. OPEN DISPLAY
A. Non frozen:

1) Meat 28°F

2) Dairy/Deli 32°F
3) Produce

a. Processed 36°F

b. Unprocessed 45°F

B. Frozen 0°F

C. Ice Cream -5°F

1. CLOSED DISPLAY
A. Non frozen:

1) Meat 34°F
2) Dairy/Deli 34°F
3) Produce
a. Processed 36°F
b. Unprocessed 45°F
B. Frozen 0°F
C. Ice Cream -5°F
&
— )
— _
il o [
“” 77}}/’“‘\\””7 / ‘F‘ﬂin
zetss] L =F =
Single Deck Multi Deck Service Case Reach-In
I. Open Display Styles Il. Closed Display Styles

Appendix B. - Application Recommendations

1. 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.

2. The installer is responsible for following the
installation instructions and recommendations
provided by Hussmann for the installation
of each individual type refrigerator.

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 Hussmann’s
recommendations.

1.3 Aclogged waste outlet blocks refrigeration. The

4.

installer is responsible for the proper installation

of the system which dispenses condensate waste

through an air gap into the building indirect waste
system.

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) Atthe 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 Hussmann.

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 and hot
cases

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.



Appendices (Cont'd)

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 determine 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 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?

9. Are display signs blocking or diverting
airflow?

10. 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 recommended by Hussmann?

13.1s there an improper application or control
system?

14.1s the evaporator fan motor/blade
inoperative?

15.1s the defrost time excessive?

16.Is the defrost termination, thermostat (if
used) set too high?

17. Are the refrigerant controls incorrectly
adjusted?

18.1s the air entering the condenser above
design conditions? Are the condenser fins
clear of dirt, dust, etc.?

19.1s 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 Hussmann Corporation provides 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.



Appendices (Cont'd)

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.

Load levels as defined by the manufacturer must

be observed.

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.

For further technical information, please log on to http://www.hussmann.com/products/R3-MF-HV.htm




Service Record

Last service date: By:

HUSSMANN/Chino

Additional copies of this publication may be obtained by contacting:

Hussmann® Chino

13770 Ramona Avenue * Chino, California 91710
(909) 628-8942 FAX

(909) 590-4910

(800) 395-9229

The MODEL NAME and SERIAL NUMBER is required in order to
provide you with the correct parts and information for your particular
unit.

They can be found on a small metal plate on the unit.
Please note them below for future reference.

MODEL:

SERIAL NUMBER:
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Please include the model and
serial number of the product.
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