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Continental

Refrigeraftor

Some models utilize R-290 refrigerant, which is flammable.
Refer to data tag to see what refrigerant is used on your product of choice.

4 ™
' Continental Refrigerator
Bensalem, PA 19020-5908
215-244-1400 - B00-523-7138 - FAX: 215-244-9579
Division of Mational Refrigeration and Air Conditioning Products, Inc.

MODEL SERIAL

REFER HERE POWER SUPPLY WIRES VOLTS H PH
-~ z. .

FOR REFRIG VOLTS ~ HERTZ PHASE AMPS.
ERANT TYPE. CABINET
IF R-290, SEE COND. UNIT
BELOW.

DEFROST

|_> REFRIGERANT TYPE AMOUNT OZS.
GRAMS
DESIGN PRESSURE LIMIT PSI LOW SIDE PSI HIGH SIDE
COMMERCIAL REFRIGERATOR FREEZER
2 CLIMATE CLASS 4
o € b ug CONFORMS TO U.L. 5TD. 60335-1 & 60335-2-89
el CERTIFIED TO CSA STD. C22.2 No. 60335-1 & 60335-2.89

| Intertek IMPORTANT NOTICE: FOR WARRANTY PARTS AND SERVICE AUTHORIZATION |
A 531533 CALL THE SERVICE DEPARTMENT AT 1-800=523-7138 PN ST S

WARNING: Do not damage the refrigerant circuit. Do not store explosive substances, such as aerosol cans
with flammable propellant, in this appliance. Component parts shall be replaced with like components and

servicing shall be done by authorized service personnel to reduce the risk of possible ignition.

FOR FLAMMABLE (R-290) REFRIGERANT ONLY:
WARNING: KEEP CLEAR OF OBSTRUCTION ALL VENTILATION OPENINGS IN THE APPLIANCE ENCLOSURE OR IN THE STRUCTURE FOR
BUILDING-IN.

WARNING: DO NOT USE MECHANICAL DEVICES OR OTHER MEANS TO ACCELERATE THE DEFROSTING PROCESS, OTHER THAN THOSE
RECOMMENDED BY THE MANUFACTURER.

WARNING: DO NOT USE ELECTRICAL APPLIANCES INSIDE THE FOOD/ICE STOAGE COMPARTMENTS UNLESS THEY ARE OF THE TYPE REC-
OMMENDED BY THE MANUFACTURER.

DANGER: RISK OF FIRE OR EXPLOSION. FLAMMABLE REFRIGERANT USED. TO BE REPAIRED ONLY BY TRAINED SERVICE PERSONNEL. DO
NOT PUNCTURE REFRIGERANT TUBING.

CAUTION: RISK OF FIRE OR EXPLOSION. FLAMMABLE REFRIGERANT USED. CONSULT REPAIR MANUAL, OWNERS GUIDE BEFORE AT-
TEMPTING TO SERVICE THIS PRODUCT. ALL SAFETY PRECAUTIONS MUST BE FOLLOWED.

CAUTION: RISK OF FIRE OR EXPLOSION. DISPOSE OF PROPERLY IN ACCORDANCE WITH FEDERAL OR LOCAL REGULATIONS. FLAMMABLE
REFRIGERANT USED.

CAUTION: RISK OF FIRE OR EXPLOSION DUE TO PUNCTURE OF REFRIGERANT TUBING; FOLLOW HANDLING INSTRUCTIONS CAREFULLY.
FLAMMABLE REFRIGERANT USED.

CAUTION: THIS APPLIANCE IS NOT INTENDED FOR USE BY PERSONS (INCLUDING CHILDREN) WITH REDUCED PHYSICAL, SENSORY, OR
MENTAL CAPABILITIES, OR LACK OF EXPERIENCE AND KNOWLEDGE, UNLESS THEY HAVE BEEN GIVEN SUPERVISION OR INSTRUCTION
CONCERNING THE USE OF THE APPLIANCE BY A PERSON RESPONSIBLE FOR THEIR SAFETY.

CAUTION: CHILDREN SHOULD BE SUPERVISED TO ENSURE THEY DO NOT PLAY WITH THE APPLIANCE
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[symbol IEC 60417-5031 direct current
~TT  (2002-10)]
~_  [symbol IEC 60417-5032 alternating current
(2002-10)]
[symbol IEC 60417-5019 protective earth
(2006-08)]
[symbol IEC 60417-5018 functional earthing
fér \  (2006-10)]
(2002-10)]
NOTE The rated current of the fuse link may be indicated in association with this symbol.
6 [symbol IEC 60417-5012 lamp
NA (2002-10)]
[symbol ISO 7000-0434A caution
/ " \  (2004-01)]
[T [symbol ISO 7000-0790 read operator’s manual
[ ] (2004-01)]
[symbol IEC 60417-5021 equipotentiality
(2002-10)]
& [symbol IEC 60417-5036 dangerous voltage
(2002-10)]
WARNING

Do not use means to accelerate the defrosting process or to clean, other than those
recommended by the manufacturer.

The appliance shall be stored in a room without continuously operating ignition sources
(for example: open flames, an operating gas appliance or an operating electric heater.

Do not pierce or burn.

Be aware that refrigerants may not contain an odour.
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Congratulations on your purchase of Continental Refrigerator
superior foodservice equipment! When your shipment arrives,
thoroughly examine the packaging for any punctures, dents or
signs of rough handling. It is in your best interest to partially
remove or open the shipping container to examine the contents
for any missing accessories or concealed damage which may
have occurred during shipment. If the cabinet is damaged, it
must be noted on the carrier’s delivery slip or bill of lading
and a Freight Claim must be filed with the shipping company.
FREIGHT DAMAGE IS NOT COVERED UNDER WARRANTY.

This manual has been compiled to aid in the installation, opera-
tion and maintenance of your equipment. Please read it and
familiarize yourself with your equipment, its operation and avail-
able accessories, to enjoy optimum performance.

This equipment is prohibited from use in California with
any refrigerants on the “List of Prohibited Substances” for
that specific end-use, in accordance with California Code of
Regulations, title 17, section 95374. This disclosure statement
has been reviewed and approved by NRAC, Inc. and NRAC, Inc.
attests, under penalty of perjury, that these statements are true
and accurate.

SERIAL DATA TAG

A serialized data tag is permanently attached to the inside right-
hand wall of your unit. (see Figure 1). In addition to identifying
the specific product, this label provides important information
regarding electrical requirements and refrigeration charge, as
well as agency listings and factory contacts.

FIGURE 1: Data Tag

Continental Refrigerator
Bensalem, PA 19020-5508
215-244-1400 - B00-523-7138 - FAX: 215-244-9579
Division of National Refrig and Air C i g

MODEL SERIAL

. Inc.

VOLTS ~ Hz. PH.
PHASE AMPS.

POWER SUPPLY WIRES
VOLTS ~ HERTZ
CABINET

COND. UNIT

DEFROST
REFRIGERANT TYPE AMOUNT OZs.

GRAMS
DESIGN PRESSURE LIMIT PSI LOW SIDE PSI HIGH SIDE

COMMERCIAL REFRIGERATOR FREEZER
2 CLIMATE CLASS 4
c elb us CONFORMS TO U.L. STD. 60335-1 & 60335-2-89 C E
i CERTIFIED TO CSA STD. C22.2 No. 60335-1 & 60335-2-89

| Intertek MPORTANT NOTICE: FOR WARRANTY PARTS AND SERVICE AUTHORIZATION |
pN 51533 CALL THE SERVICE DEPARTMENT AT 1-800-523-7138 pNsTM )

IMPORTANT NOTE: The model and serial number should
be noted on the front cover of this manual, in the spaces

provided. If parts or service are ever needed for your unit,
this information will be required to verify warranty status
and to properly identify any parts that may be needed.

All cabinets must be given sufficient time to reach normal oper-
ating temperature before placing any food inside cabinet or pans
(if equipped). For refrigerators, approximately 1 hour of opera-
tion is required to lower the cabinet and pan temperature to 40°F
(4°C). Freezers require approximately 2 hours of operation to
lower the cabinet temperature to 0°F (-18°C) (see “Operation”
section for further information).

Prior to factory shipping, all products are performance-run
tested for a minimum of 12 hours providing a highly sophis-
ticated temperature recording exclusive to each individual
cabinet. This recording is supplied within this manual packet. A
final evaluation, including analysis of cabinet performance, leak
check, vibration, noise level and visual examination is made by
a qualified quality control team to assure a superior product.
The carrier signs to this effect when they accept the product for
shipping. To insure the maximum in safety and sanitation, all
models are listed under applicable Underwriters Laboratories
and National Sanitation Foundation standards.

AR cAuTION &) A

RISK OF ELECTRICAL SHOCK
KEEP ELECTRICAL COMPONENTS AND CONTROLS DRY
- DO NOT SPRAY WITH WATER!

FAILURE TO FOLLOW THESE INSTRUCTIONS CAN
CAUSE A HAZARD & VOID FACTORY WARRANTY.

IMPORTANT: Your equipment should never be transport-
ed on legs/casters unless the cabinet bottom is properly

supported. Consult the factory for more information.

The protective packaging should remain on your cabinet to avoid
dents or scratches while transporting to the actual set-up loca-
tion. All shelving, accessories and legs or casters are carefully
packaged and secured inside your cabinet to prevent damage.
All doors are locked and the keys are conveniently attached to
the door handle. After moving unit to its final location, remove
plastic and protective corner guards and any accessories or
boxes on the skid. Dispose of all packaging materials properly.
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REACH-INS & ROLL-INS

Four (4) bolts secure the cabinet to the wooden skid. The bolts
are located at each end on the underside of the skid. In order to
remove these bolts, tilt the cabinet backwards and place wood-
en blocks at each end in order to hold it in its tilted position.
Using a %” socket or open end wrench, remove the bolts and
carefully slide the cabinet off of the skid. If caster support plates
are to be installed, save the bolts and washers (see “Mounting
Caster Support Plates” under “Optional Accessories”).

After skid removal, the cabinet should never be moved without
dollies or rollers to avoid damage to the cabinet bottom or floor.

IMPORTANT NOTE: Do not under any circumstances, lay
your new model on its front or sides. For a brief period
of time, you may lay the cabinet on its back, but only
when it's properly blocked so as not to crush the back
or end panels and also to allow provision for your hands,

in order to set it in its upright position without damaging
the cabinet. Do not plug in and operate model for at
least three (3) hours after cabinet is set upright from
being on its back as this can damage the compressor.

MODEL COMPONENTS
FIGURE 2: Standard Reach-In Refrigerator or Freezer

COMPRESSOR

CONTROL BOX

EVAPORATER

ELECTRONIC
CONTROL

DOOR HINGE—"

DOOR HANDLE

DOOR

LOCK KEEPER

DOOR
GASKET

PILASTER STRIP
SWIVEL CASTERS

BREAKER STRIP
(RETAINS ANTI-SWEAT
CONDENSATE HEATER WIRES)

Standard Reach-In refrigerators and freezers have an internal
evaporator coil located behind the fan panel on the inside ceil-
ing of the refrigerated compartment (see Figure 2). Designer
Line Reach-In, as well as all Pass-Thru, Roll-In and Roll-Thru
refrigerators and freezers have an insulated housing located on
top of the cabinet, that contains the evaporator coil, out of the
refrigerated storage area (see Figure 2A & 2B).

All warmers have an insulated housing located on top of the
unit, that contains a blower fan to circulate warm air inside the
cabinet (see Figure 2C). On most models, the high-wattage,
finned electric heating elements are located inside the cabinet,
at the bottom of the interior side walls. On single-section Roll-In
and Roll-Thru models, the heating elements are located in the
housing on top of the unit, to optimize space for carts inside
the cabinet.

FIGURE 2A: Designer Line Reach-In or Pass-Thru
Refrigerator or Freezer

CONTROL BOX

EVAPORATOR
HOUSING
(CONTAINS COIL

COMPRESSOR AND FANS)
UPPER p—

CONDENSER

ELECTRONIC DUCT
CONTROL)

DOOR HINGE

LOCK KEEPER

DOOR HANDLE

DOOR
GASKET

HEAVY DUTY
PILASTER STRIP

BREAKER STRIP
(RETAINS
ANTI-CONDENSATE
HEATER WIRES)

ADJUSTABLE LEGS

OPERATIONS MANUAL
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REACH-INS & ROLL-INS

FIGURE 2B: Roll-In or Roll-Thru Refrigerator or Freezer

EVAPORATOR HOUSING
(CONTAINS COIL AND FANS)

ELECTRONIC
CONTROL

BREAKER STRIP

ADJUSTABLE
WIPER

Before moving the cabinet to its final point of installation, mea-
sure all doorways or passages to assure clearance. If additional
clearance is needed, you can remove the cabinet doors and grill
(see “Door Removal and Adjustment” and “Grill Removal”).

IMPORTANT NOTE: COMPONENT PARTS SHALL BE REPLACED WITH LIKE
COMPONENTS AND SERVICING SHALL BE DONE BY AUTHORIZED SERVICE
PERSONNEL TO REDUCE THE POSSIBLE RISK OF IGNITION.

IMPORTANT NOTE: THE APPLIANCE IS TO BE INSTALLED IN ACCORDANCE
WITH THE SAFETY STANDARD FOR REFRIGERATION SYSTEMS, ANSI/
ASHRAE 15. REFER TO THE DATA TAG FOR REFRIGERANT AMOUNT. IF THE
APPLIANCE HAS A REFRIGERANT CHARGE OF MORE THAN 114 GRAMS, THE
APPLIANCE SHALL NOT BE INSTALLED IN PUBLIC CORRIDORS OR LOBBIES

VENTILATION

The final location site of your air cooled refrigerator or freezer
must provide a sufficient quantity of cool, clean air. All refrigera-
tion systems operate more efficiently and trouble-free with cool,
dry air circulation. Avoid locations near heat and moisture gen-
erating equipment including ovens, fryers, dishwashers, steam
kettles, etc. Do not install in direct sunlight (where temperatures

may exceed 100°F) or in an unheated area (where temperatures
may drop below 55°F).

FIGURE 2C: Reach-In or Pass-Thru Warmer

BLOWER HOUSING

TEMPERATURE
UPPER END CONTROL KNOB

PANEL—

ELECTRONIC
CONTROL

RE-HINGE
PROVISIONS
(TYPICAL ON 1-SECTION,
LONG DOOR REACH-IN)

HIGH-TEMP
4 GASKET

ADJUSTABLE
LEG HEAVY DUTY
PILASTER STRIP

S/S BREAKER COVER!
(OVER BREAKERSTRIP)

Air supply to the condensing unit is critical. Restricting airflow
places excessive heat load on the unit, adversely affecting its
operation and may cause premature failure. The condenser coil
must be kept clean and free from obstruction. Condenser air fil-
ters are not recommended, since they hinder airflow, especially
if they are not replaced frequently. Contact our factory Service
Department for more information.

For optimum performance, all models should be installed on
casters or legs (see “Installing Casters” or “Legs”) with a
minimum 12” above the grill and 3” on each side and back of
cabinet (see Figure 3). This spacing will provide sufficient room
for proper air circulation and clearance to access components
for cleaning and maintenance. If any of the these conditions
cannot be met, the installer should provide special venting or air
ducts, as required.

IMPORTANT NOTE: For maximum efficiency, your new cabinet must be
Icated where an unrestricted air supply

can circulate aove and behind it. Never obstruct the face

of the condenser or the grill area in the front of the cabinet

and never place or store anything on the condenser or on

top of the cabinet machine compartment. These rules are

essential for long life. FAILURE TO FOLLOW THESE GUIDELINES MAY
VOID YOUR WARRANTY.

OPERATIONS MANUAL
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REACH-INS & ROLL-INS

FIGURE 3: Minimum Clearance INSTALLING CASTERS AND LEVELING
(Typical Reach-In Model Shown) If your new unit is supplied with swivel casters, they will be
packed in the accessory box that came with your cabinet.
Casters should be installed only when the cabinet is close to
its final installation site. To install casters on your new model,
place wooden blocks along the back, at each end. Tilt the cabi-
T net back, using the wood blocks to help hold the cabinet in its
unmncemave tilted position. Locate the large threaded holes on the bottom
of the cabinet and screw the threaded caster studs into the
T mounting holes, closest to the front of the unit. Repeat this
procedure by tilting the cabinet in the opposite direction and
installing the remaining casters. Make sure the casters are
tightened extremely well (see Figure 4 & 4A). If the casters are
not installed tightly, the cabinet will be unstable and may sway

or rock, which can damage the cabinet.

.......

T T
Fre——rrral—{F e ==a
' " '
| e L]

If the height of a caster needs to be raised, shims must be
installed under the casters which need leveling. Extra large
washers, available at most hardware or furniture stores, can
be used to shim casters, or contact the factory for caster
shims. For maximum stability under extreme conditions, caster
plate assemblies are available from the factory (see “Optional
Accessories” section of this manual).

fe=e=ssssssssssssssssssssssss===s
m=============================

AN

Do not attempt to level casters by unscrewing them
from the cabinet and leaving them loose, as this will

oy
==

cause damage to the cahbinet and leg hole threads,

MINIMUM CﬁANCE voiding all warranties.
SIDES AND REAR

. AR

3

FIGURE 4: Installing Casters

FLOOR LOADS

The floor at the final location site must be level, free of vibration
and strong enough to support the total combined weights of
your new model plus the maximum product load which might
be placed into it. Keep in mind that all the weight is concentrated

at the caster or leg locations. To estimate the possible product I
weight, assume that each cubic foot of storage space weighs (CM1-247¢)

approximately 35 pounds. Multiply 35 pounds by the amount of
cubic feet in the cabinet to obtain the product load weight.

For example, a 20 cubic foot refrigerator can hold approximately
700 pounds of product (35 x 20). Assuming the cabinet itself
weighs 300 pounds, the total combined weight of cabinet and
product is approximately 1000 pounds. Therefore, the floor in
this example must be able to support up to 1000 pounds.

OPERATIONS MANUAL
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REACH-INS & ROLL-INS

FIGURE 4A: Casters Must Be Tight to Cabinet Bottom

DO: DON'T:

USE WASHERS LEAVE CASTER
TO SHIM CASTER, LOOSE, WITH
IF REQUIRED EXPOSED THREADS

INSTALLING LEGS AND LEVELING

If your new unit is supplied with adjustable legs, they will be
packed in the accessory carton in the cabinet. Your cabinet will
have either four (4) or (6) threaded mounting holes on the bot-
tom of the cabinet (see Figure 5). In order to install the legs,
carefully tip the cabinet back, adding four (4) 2” wood blocks
underneath, and simply screw the threaded leg studs into the
case bottom front leg holes. Repeat this procedure by tilting
the cabinet in the opposite direction and install the remaining
legs. Make sure the legs are tightened extremely well or the
entire model will sway or rock with each opening or closing of
the doors, possibly causing damage to the case bottom. This
procedure should be performed close to the final installation
site and allow access to the rear of the cabinet.

To assure your cabinet is level, all legs are equipped with bullet-
type leveling bolts. These bolts can be turned by hand or by
wrench, clockwise or counterclockwise to level the cabinet.

FIGURE 5: Leg Installation

THREADED
END

TURN FOOT CLOCKWISE
TO REDUCE HEIGHT, OR
COUNTERCLOCKWISE
TO INCREASE HEIGHT.

BLOCKS

INSTALLING ROLL-IN AND ROLL-THRU MODELS
Roll-In and Roll-Thru models are designed to be mounted
directly (without legs or casters) on a flat floor surface in your
building (see Figure 6). The bottom off the cabinet is only
about %2” thick, to make it easy to roll carts up and into the
storage area. Roll-Ins and Roll-Thrus must be installed plumb
(vertically straight), level (horizontally even) and square for
proper operation of doors and refrigeration system. Proper
installation is similar to Walk-Ins and should only be done by a
qualified technician.

FIGURE 6: Roll-In and Roll-Thru Installation

TEMPORARILY
REMOVE GRILLS,
DOORS AND
UPPER ENDS

CHECK TOP.
IS LEVEL e

— 3-SIDED
GASKET

CHECK CORNERS
ARE SQUARE

CHECK SIDES
ARE PLUMB

CHECK CABINET
FLOOR IN ALL
DIRECTIONS

SEAL TO FLOOR S 80
ALONG EDGES—"

INSTALL SHIMS
UNDER WALLS AND
FLOOR, AS REQUIRED

SCREWS FOR RAMP
RAMP (DETACHED)
ADJUSTMENT SCREWS
ADJUSTABLE WIPER

IMPORTANT NOTE: Proper installation and maintenance
is the responsibility of the customer. ANY DAMAGE OR
SERVICE REQUIRED, AS A RESULT OF INCOMPLETE
OR IMPROPER INSTALLATION, WILL NOT BE COVERED

UNDER WARRANTY. FAILURE TO PROPERLY INSTALL
AND LEVEL YOUR EQUIPMENT, INCLUDING, BUT NOT
LIMITED TO, THE INSTRUCTIONS PROVIDED IN THIS
MANUAL. MAY VOID YOUR WARRANTY.

OPERATIONS MANUAL
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REACH-INS & ROLL-INS

SITE PREPARATION

IMPORTANT: The floor where any roll-in or roll-thru unit
is to be located must be level and flat. If not, it must be

made level prior to attempting to install the cabinet. THIS
IS CRITICAL FOR ROLL-THRU MODELS.

The best way to ensure a trouble-free installation is to have a
flat, level surface where the unit will be located, prior to setting
the cabinet in place. If the building floor is sloped or uneven,
due to floor drains or other conditions, a leveling bed should be
constructed. Otherwise it will be necessary to shim and anchor
the cabinet thoroughly, to ensure it remains stable and the doors
operate correctly. Make sure flooring is fully cured before mov-
ing the cabinet into position. Grout and concrete can release
chemicals while curing, which may corrode stainless steel.

CABINET INSTALLATION

Your cabinet should remain on the skid, with the protective
packaging in place, until transported to the final location. After
the cabinet is in the proper area, remove the door(s) by lifting
them off the hinges and setting in a safe location. Remove cart
ramp(s) at each opening by lifting off the fasteners attached to
the bottom face of the cabinet. The cabinet can be moved a short
distance, into its final position, by carefully pushing on the lower
half of the sides.

NOTE: Use care when handling the doors, as they are
large and heavy. Do not to damage the flexible wipers at
bottom of the doors. To avoid damaging or racking your

cabinet, only push on the sides at a height between 24”
and 48” from the floor.

CABINET LEVELING AND SHIMMING

After the cabinet is in its final location, remove the grills and
upper end panels. Place a 2 foot (or longer) carpenter’s along
the top edges and floor of the cabinet to check level. Use the
level to check if the sides of the cabinet are plumb (vertically).
Use a framing square to check the corners of the cabinet. If the
cabinet is not level, plumb and square, use a level to check the
cabinet floor in all directions and determine the highest area.
The cabinet must be shimmed to level the unit up to this point.

Determine the starting point for leveling, by identifying where
the cabinet is most plumb, straight and square. Insert a tapered
wedge under the adjacent walls, as needed, to raise them up to
a level position. Place shims under the side walls, on 12” cen-
ters or less, for adequate support along the entire length. After
the walls are level and plumb, place additional shims under the

length and width of the floor to provide enough support for the
cabinet and its contents.

NOTE: Shims and sealant are provided with all new roll-thru
models, to aide proper installation. Any shim material used
must be high density plastic, metal or other solid that will not
deteriorate due to moisture. Wedge shaped or flat shims 1/16”,
1/8” and 1/4” thick, and at least 3” wide to match thickness of
the cabinet walls, may be used. Failure to properly shim under
the entire floor of the cabinet will cause it to bend.

IMPORTANT NOTE: It is extremely important that your cabinet is
perfectly level for proper operation. If not level, the following adverse
conditions may occur:

The door(s) will not be properly aligned and consequently will not
provide a good seal.

Your unit may run excessively.

An excessive amount of ice will accumulate inside the cabinet,
around the door opening(s) and on the evaporator coil. If allowed
to continue, ice will eventually block the coil and the unit will fail.
This can result in the loss of all food stored in the cabinet.
Defrost water will fail to drain properly and will overflow the
evaporator coil drain pan and into the cabinet of both refrigerator
and freezer models.

CABINET AND DOOR ADJUSTMENT

After the unit is completely level, reinstall all grills, upper end
panels and ramps. Check alignment and adjust as required.
Caulk around the perimeter with NSF-approved sealant to
secure the cabinet in place and comply with sanitation require-
ments.

Reinstall all doors and verify gaskets seal properly. Adjust hing-
es as required (see “Door Removal and Adjusment”). Make
sure the adjustable flexible wiper on the bottom of each Roll-In
door gently contacts the ramp when the door is closed. Any
gaps must be eliminated, to avoid air leaks which will adversely
effect the performance of the refrigeration system. To check for
gaps, place a flashlight inside the cabinet, close the door(s) and
look under the door for visible light. Adjust the door wiper as
needed, by loosening the attachment screws slightly, then repo-
sition the wiper, recheck alignment, and retighten the screws.

NOTE: If your cabinet is adjacent to another Roll-Thru,
Tie-In Strips (see “Optional Accessories”) may be

installed for additional stability. Contact the factory for
more information and to order part kits.
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CONDENSATE REMOVAL (interior Coil Models)

No floor drains or plumbing connections are required since all
models use an automatic condensate water evaporating system.
Standard Reach-In models feature an evaporator housing,
located on the inside ceiling of the refrigerated storage area (see
Figure 2) and an electric condensate vaporizer pan with a mount-
ing bracket packed in the accessory carton.

To install the vaporizer, remove the pan, power cord, cord
clamp, aluminum drain tube, and screw from the carton (see
Figure 7A & 7B). Connect the cord to the vaporizer as shown.
Route the cord around the outside of the pan and through the
clamp as illustrated. Secure the cord and clip to the pan by
fastening the mounting screw into the threaded hole on the side
of the vaporizer. Position the bracket as shown and place the
vaporizer in the bracket, making sure the power cord is routed
as illustrated. Locate the drain tube that is zip tied to the vapor-
izer bracket and position the aluminum drain tube end vertically.
Slide the bracket onto the existing rear cabinet screws and con-
nect the aluminum drain tube end to the plastic tubing. Slide the
aluminum drain tube end down into the Pan, ensuring the plastic
tubing is not blocked or kinked, and the aluminum tube is not
pushing on the bottom of the vaporizer pan. For the alternative
drain tube (see Figure 7A), simply remove from carton, insert
the tube into the hole on the bracket and connect the other end
to the plastic tubing. Check that the water level switch is operat-
ing correctly by lightly pressing down on the top of the vapor-
izer, at the end where the cord is attached. You will hear

a “click”as pressure is applied and another “click”when pressure
is removed. If you do not hear the switch “click”, ensure

the vaporizer is seated in the bracket correctly and the cord is
routed correctly and secured in the clamp. Plug the power cord
into the receptacle labeled “VAPORIZER”on top of the cabinet.

FIGURE 7A: Alternative Drain Tube

’rfCLEAR PVC DRAIN TUBE

BACK OF
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IMPORTANT: It is extremely important that water level
switch operates correctly. Vaporizer should be plugged
into outlet on top of cabinet labeled “VAPORIZER”. If a
duplex receptacle is provided on the cabinet, compres-

sor must be securely plugged into receptacle labeled
“CONDENSING UNIT”. Improper installation may cause
cabinet or vaporizer to operate erratically. This can result
in water overflowing the pan and onto the floor.

CONDENSATE REMOVAL (Top Mount Coil Models)
Designer Line Reach-Ins, as well as all Pass-Thrus, Roll-Ins
and Roll-Thrus feature an insulated evaporator housing, located
on the top of the cabinet, out of the food zone (see Figure 2A
& 2B). These models utilize a unique self-contained hot air
evaporating system to automatically eliminate condensate water.
No floor drains or plumbing connections are required and the
system is completely self-contained, so no further assembly
or maintenance is required. In some adverse conditions such
as high ambient temperature, high humidity, extremely heavy
usage, frequent loading for prolonged periods of time, or heavy
pan loading, the amount of condensate water generated could
overflow the pan. If this occurs, the plastic drain tube from the
cabinet can be diverted directly to a floor drain, bypassing the
condensate pan. Alternatively, an optional electric condensate
vaporizer may be purchased as an accessory. An electric con-
densate vaporizer is also supplied with all remote reach-in and
pass-thru models. To install the optional condensate vaporizer,
follow the steps for “Interior Coil Models” in the previous sec-
tion. Remote roll-in and roll-thru models are supplied with an
electric heater in the condensate pan on top of the cabinet, which
must be connected to a power supply by the installer.

FIGURE 7B: Vaporizer w/ Water Level Switch
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DOOR REMOVAL AND ADJUSTMENT

During installation, it may become necessary to remove the
cabinet doors to facilitate passage through narrow doorways or
hallways. To remove a door, carefully pry off all hinge covers
using a sharp tool or plastic putty knife (see Figure 8). Swing
the door open 90° and carefully lift the door up, so the hinge
pins attached to the door clear the hinge bases mounted to
the cabinet. If it is necessary to remove the hinges, follow the
instructions below. To reinstall the door, reverse the above pro-
cedure. (For glass doors, see “Optional Accessories”).

All doors are aligned at the factory, however vibration during
transit may cause doors to shift and adjustment may be nec-
essary. If the door(s) require realignment, carefully pry off all
hinge covers (see Figure 8A) using a sharp tool or plastic putty
knife. Loosen the screws securing the hinge bases to the face
of the cabinet and slide the door into alignment. Hold the door
firmly in place and tighten all screws securely.

If the door gasket(s) do not seal properly to the cabinet face
or there are gaps between the gasket and the face on the hinge
side, adjust the door seal by removing the hinge covers and
loosening the adjustment screws securing the hinge pin to the
door. Push the face of the door towards the face of the cabinet,
so the gasket firmly contacts the cabinet. Do not press the door
too tight against the cabinet, or the gasket will pinch along the
hinge side and the door will not close and seal properly. Hold
the door firmly in place and tighten all screws securely. Open
and close the door several times to check that the gasket seals
properly all the way around the door. Re-adjust if necessary.

FIGURE 8A: Reach-In/Roll-In Hinge Adjustment
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-REVERSIBLE CAM
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HINGE REMOVAL AND REPLACEMENT

Before attempting any work on your refrigerator or freezer,
always disconnect power by unplugging the cabinet, or switch-
ing off the circuit breaker. It is strongly recommended that you
also remove all contents and store them in a walk-in or other
refrigerated space. The following tools are needed to remove
the hinge: plastic putty knife and philips screwdriver with large
(#3) tip.

To remove the hinge pin from the door (see Figure 8A) loosen
the adjustment screws and remove the adjustment plate and pin.
To remove the hinge base from the face of the cabinet loosen
the (3) flat-head machine screws. Use caution when removing
the top hinge base, as it contains the light switch. To remove the
lock keeper from the cabinet, remove the 2 screws on the inside
edge of the keeper (see Figure 8) and slide it off the base. If the
white, nylon cam needs to be removed from the hinge base, a
plastic putty knife may be used to carefully pry the cam out of
the body. Be careful not to damage the cam, as the nylon mate-
rial is soft.

RE-HINGING DOORS (Reach-Ins)

Single section, solid long door models are rehingeable in the
field, without the need to modify the cabinet. A plastic putty
knife, and a philips screwdriver will be needed. Before attempt-
ing to rehinge your unit, unload all contents and store in walk-in
or other refrigerated space. Disconnect power to the cabinet.
Open the door 90° and lift it off the hinge bases.

Remove the hinge pins from the door (see instructions above).
Reverse each pin by rotating it 180° and reattaching to the door.
Remove the hinge bases and lock keeper(s) from the front of the
cabinet (see abhove). Remove the white, nylon cam from each
hinge base and reverse it by rotating 180° and pressing firmly
back in place. (A plastic putty knife may be used to carefully pry
the cam out of the base without damaging it).

Remount the hinge bases to the face of the cabinet. Remount
the lock keeper and door. Adjust the doors as needed and recon-
nect power to the cabinet.

REMOVING GRILL

To remove the grill, loosen, but do not remove, the (4) mounting
screws located on the back side of the grill at the ends. Simply
lift grill up off of its mounting screws and out. To replace the
grill, line up the grill mounting screws with the keyhole slots
located on the cabinet body, push in and down on the grill.
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IMPORTANT NOTE: The wiring to the anti-condensate
switch and the thin copper tubing or cable for the ther-
mometer are provided with leads long enough to allow

the grill to be laid across the top of the cabinet after it
has been removed. Take care not to damage the wires or
copper tubing when handling the grill.

If you need to completely remove the grill from the cabinet,
disconnect the power supply to the cabinet. Remove the wires
on the back of the anti-condensate switch on the grill. Locate the
thermometer sensing bulb and cover, located inside the cabinet.
On Standard Reach-In models, the thermometer bulb cover
is under a small cover channel on the interior top left corner
towards the front of the cabinet. On Designer Line, Pass-Thru,
Roll-In and Roll-Thru models, the thermometer bulb is located
on the interior top, under the air duct. Remove the cover, care-
fully grasp the bulb and push it back through the cabinet hole.
The thermometer bulb and grill can now be removed from the
cabinet. When reinstalling the thermometer bulb, be sure to
replace the sealant putty around the hole into the insulation.
Reattach the leads for the anti-condensate heater switch and
reconnect the cabinet’s power supply.

Prior to start-up and before placing any product inside of your
new model, the interior of the cabinet should be thoroughly
cleaned. Remove the protective film (which is clear on some
models) from all interior sides, bottom and other internal metal
panels, by working the corner loose and slowly pulling the film
back. Washing with a mild soap and warm water solution is
recommended for cleaning the aluminum and stainless steel
surfaces of your cabinet. This should be followed by cleaning
with a baking soda solution (three (3) tablespoons of baking
soda to each quart of warm water). Wipe down thoroughly with
a damp cloth or sponge that has been soaked in clean water and
wrung out thoroughly, and dry with a clean, soft cloth.

IMPORTANT NOTE: Never use harsh detergents, clean-
ers, scouring powders or chemicals when cleaning your

model. Failure to dry the interior surfaces after cleaning
may result in a streaking or staining of the metal.

Complete cleaning procedures and precautions are listed in the
(“Periodic Cleaning Procedure” under “Maintenance”).

REACH-INS & ROLL-INS

ELECTRICAL CONNECTIONS

To insure proper operation, your new model must be connected
to an individual circuit that can supply the full voltage as stated
on the cabinet serial data plate. For correct voltage, power draw,
and wire accommodations, check the data on the serial data
plate located on the inner right wall of your new model. Verify
that this information exactly matches the electrical character-
istics at the installation location. An electrical wiring diagram,
located on the inside compressor compartment rear, next to
the electrical console box, should also be consulted during
connection. For reference, a copy of each electrical wiring dia-
gram is located towards the back of this manual (see “Wiring
Diagrams” section).

Refrigeration compressors are designed to operate within
+/-10% of the rated voltage indicated on the cabinet serial
plate. Excessively high or low supply power can burnout the
compressor. This can be easily detected and will void the fac-
tory warranty. Full voltage at the correct rating, on a separate,
designated circuit, not affected by the operation of other electri-
cal appliances, must be available to the refrigeration unit at all
times. Extension cords should never be used on commercial
equipment, as they can overheat and/or result in low voltage.
GFI/GFCI RECEPTACLES

Ground-Fault Circuit Interrupter (GFCI or GFI) devices are not
recommended for most commercial refrigerators and freezers,
since nuisance trips may occur, typically due to moisture. This
can cause temporary loss of power, which may result in high
storage temperatures and potentially unsafe food product.

Building codes in some areas may require certain 115 volt
receptacles to be protected by a GFI. If you need to connect your
equipment to a protected circuit, a properly sized, commercial
grade GFI circuit breaker should be used on a separate, isolated
power supply. Or a qualified electrician may be able to hard wire
your equipment, eliminating the need for a GFI device. Contact
Continental’s Service Department before making any modifica-
tions to your cabinet, to avoid loss of warranty.

NOTE: GFI RECEPTACLES ARE NOT RECOMMENDED,
PRODUCT LOSS OR SERVICE PROBLEMS RESULTING
FROM NUISANCE TRIPS, CONNECTION TO A DEFECTIVE

OR IMPROPER POWER SUPPLY, AND UNAUTHORIZED
MODIFICATIONS TO YOUR EQUIPMENT CAN CAUSE A
HAZARD AND WILL VOID FACTORY WARRANTY.
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115 VOLT, 60 HZ, 1 PHASE CONNECTION
All 115 volt models are provided with a
factory installed, UL approved 15-amp
power cord and NEMA 5-15P plug, or a

20-amp power cord and NEMA 5-20P plug. NEMA S5
To insure proper operation, this

equipment must be plugged into a

NEMA compatible, grounded receptacle

that can supply the full voltage and amperage NEMA 5-20P

stated on the serial plate (see Figure 1).

IMPORTANT NOTE: A SEPARATE, ISOLATED, PROPERLY
SIZED POWER SUPPLY MUST BE PROVIDED. GFCI
DEVICES AND/OR EXTENSION CORDS SHOULD NOT
BE USED. PRODUCT LOSS, AS WELL AS PROBLEMS
RESULTING FROM NUISANCE TRIPS OR HIGH/LOW
VOLTAGE, ARE NOT COVERED UNDER WARRANTY.

CAUTION: IF UNIT IS UNPLUGGED OR DISCONNECTED
FOR ANY REASON, ALLOW 5-6 MINUTES BEFORE
TURNING THE UNIT BACK ON TO ALLOW THE SYSTEM
TO EQUALIZE. DISREGARDING THIS PROCEDURE
COULD CAUSE AN OVERLOAD AND PREVENT THE UNIT
FROM OPERATING.

115/208-230 VOLT, 60 HZ, 1 PHASE CONNECTION

All 115/208-230 volt models are provided with three (3) sup-
ply wires, which exit the electrical box located in the machine
compartment rear, next to the compressor. The cabinet circuitry
is 115 volts and the condensing unit operates on 208-230 volts.
A permanently connected, 3-wire (plus ground) power supply is
required, consisting of (2) hot conductors and (1) neutral wire,
plus (1) ground wire. The supply leads must be connected to
the appropriate leads from the cabinet and the supply ground
wire must be attached to the electrical box with a ground lug
to provide proper grounding of the metal cabinet and chassis.
All wiring and connections should only be made by a qualified
electrician and must conform to all local electrical codes.

IMPORTANT NOTE: IF THE SUPPLY CORD IS DAMAGED, IT
MUST BE REPLACED BY THE MANUFACTURER, ITS SERVICE
AGENT, OR SIMILARLY QUALIFIED PERSONS IN ORDER TO
AVOID A HAZARD.

SPECIAL VOLTAGE CONNECTIONS
When models are ordered from the factory with special voltages,
connections should be made as required on the electrical wiring

diagram provided next to the electrical control box.

START-UP CHECKLIST

After your unit has been installed and electrically connected in
accordance with this manual, please take time to check the fol-
lowing before loading product, to assure trouble-free operation:

@ Sufficient clearance and ventilation provided around
cabinet (see “Ventilation”)

Unit connected to separate power supply at correct
voltage (see “Electrical Connections”)

Cabinet is level and casters/legs are tight

(see “Installation and Location”)

Doors close and seal properly

(see “Door Removal and Adjustment”)

Cabinet operating at correct temperature

(see “System and Adjustment”)

Thermometer properly calibrated

(see “Thermometer and Calibration”)

Condensate vaporizer installed correctly

(see “Condensate Removal”)

All refrigeration lines free of kinks and excess vibration
(see “Refrigeration System”)

Condenser and evaporator fans rotate freely

(see “Refrigeration System”)

Freezers only: defrost time clock set correctly

(see “Freezer System and Adjustment”)

All pilaster clips installed securely and shelves are level
(see “Shelving Installation”)

All packing materials discarded and cabinet properly
cleaned (see “Periodic Cleaning”)

o O O 0O O 0O 0O 0O O 0O O

The system should run smooth and quietly in accordance
with generally accepted commercial standards. If any unusual
noises are heard, turn the unit off immediately and check for any
obstructions of the condenser or evaporator fans. Fan motors,
fan blades, or fan housings can be jarred out of position through
rough handling in transit or during installation.

All cabinets must be given sufficient time to reach normal oper-
ating temperature before placing any product inside cabinet.
Refrigerators are designed to maintain an ideal cabinet tem-
perature of 38° to 40°F (3.3° to 4.4°C). Approximately 1 hour
of operation is required to reach this temperature. Freezers are
designed to maintain an ideal cabinet temperature of -4° to 0°F
(-20° to -18°C). Approximately 2 hours of operation are required
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to reach this temperature.

REFRIGERATION SYSTEM AND ADJUSTMENT

All self-contained refrigerators are designed and factory set to
maintain an average cabinet temperature of 38° to 40°F (3.3° to
4.4°C). The temperature control is accessible from the top of the
electrical console box located on the cabinet top behind the front
grill (see Figure 9, 9A & 9B).

IMPORTANT NOTE: All refrigerators are designed with
automatic, “off-cycle” defrost system meaning defrosting
occurs automatically when compressor is not operat-
ing during an off-cycle. Do not set electronic control

too cold where cabinet temperature will fall below 35°F.
Evaporator will become blocked by ice since compressor
off-cycle will be considerably shortened. This will result
in loss of food stored within cabinet and require service.

FREEZER SYSTEM AND ADJUSTMENT

All self-contained freezers are factory set to maintain an average
cabinet temperature of -4° to 0°F (-20° to -18°C). These prod-
ucts are designed to hold pre-frozen food and although they are
capable of freezing small quantities of fresh food, they are not to
be used as fast or blast freezers. DO NOT ATTEMPT TO FREEZE
BULK QUANTITIES OF FRESH FOODS.

The temperature control is accessible from the top of the electri-
cal console box located on the cabinet top behind the front grill
(see Figure 9, 9A & 9B).

DEFROST OPERATION

All freezer models are equipped with an automatic, electric
defrost system, consisting of evaporator coil defrost and drain
pan heater(s). During each defrost period, the condensing unit
and evaporator fans go off, while the defrost heater(s) are ener-
gized. After termination of a defrost cycle, the heaters go off and
the condensing unit turns on. The evaporator fans remain off
(for about 20 minutes) until the coil cools down to a preset tem-
perature (typically 32°F). This defrost drip time, which allows
any remaining water to clear off the evaporator coil, also ensures
that only cold air is circulated throughout the storage compart-
ment.

In some extreme applications, where there is very heavy usage,
excessively high humidity and/or constant door openings, addi-
tional defrost period(s) may be desired to ensure your evapora-
tor remains free of any frost accumulation.

IMPORTANT NOTE: After defrost the automatic fan delay
prevents evaporator fans from operating until the coil has
reached a preset temperature, minimizing warm air circu-
lation in cabinet. During start-up and after a defrost cycle,
fans will not turn on immediately. Settings should only be

adjusted as noted, to minimize electrical cosumption and
provide efficient heating cycle. Contact the factory before
making modifications to any settings not described
above. Improper adjustments can cause problems with
unit, including loss of product and evaporator freeze ups,
which are not covered under warranty.

WARMER SYSTEM AND ADJUSTMENT

All Designer Line warming cabinets are designed with an operat-
ing range of 60°F to 180°F and factory performance run tested
to maintain an average cabinet temperature of 150°F. Always
preheat your new warming cabinet to the desired temperature
before placing any food into it. When the desired temperature
is reached and displayed on the electronic control, preheating is
complete and the cabinet is ready to be loaded. Please note that
setting the electronic control higher than the desired tempera-
ture will not provide quicker preheat warm-ups.

Warming cabinets are not designed to cook food. All foods
placed in the warming cabinet should be precooked and at, or
above the desired holding temperature. Never place cold or
uncooked foods in the cabinet. It is recommended that hot
foods be kept above 140°F to retard bacterial growth. Foods that
are steaming should always be covered.

IMPORTANT NOTE: Operating range of warmer tempera-
ture control is 60°F to 180°F. Never allow cabinet tem-

perature to exceed 200°F. Serious damage could result to
warming cabinet and warranty will become null and void.

STANDARD REACH-IN REFRIGERATION SYSTEM
(Ceiling-Mount Evaporator)

The low-profile evaporator system is comprised of a gener-
ous sized, evenly matched evaporator and air circulating fans
contained within an easily accessible, low silhouette, interior
ceiling mounted housing (see Figure 9). A control box, located
on top of the cabinet, contains the temperature control, thermal
limit switch, defrost time clock (for freezers) and other electrical
components.
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All standard reach-in refrigerators and freezers built after June,
2009 have a unique, modular refrigeration system. The com-
plete, fully charged refrigeration unit can be easily removed from
the cabinet for locations with restricted access for installation,
servicing, conversion from a refrigerator to freezer (or vice
versa) or other needs. Contact the service department for more
information.

FIGURE 9: Ceiling-Mount Evaporator Refrigeration System
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TOP-MOUNT PLUG BOX REFRIGERATION SYSTEM
(Evaporator Housing on Top of Cabinet)

The plug-type evaporator system is a unique system in which
the evaporator coil and air circulating fans are contained within
a concealed plug-type insulated housing, readily accessible on
the top of the cabinet and separate from the food storage zone
(see Figure 9A & 9B). The entire plug system is fully charged
with refrigerant and mounted on a steel rail type base which can
be removed from the cabinet for locations with restricted access
for installations, or if a field conversion (refrigerator to freezer or
vice versa) is desired. Before attempting to remove plug assem-
bly, consult factory.

FIGURE 9A: Top-Mount Evaporator Housing Refrig. System
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FIGURE 9B: Roll-In Refrigeration System

LID SCREWS
&\ LID
CONTROL BOX

EVAPORATOR COIL

DEFROST HEATER
(FREEZER ONLY)

EVAP. HOUSING

DRAIN PAN
(INHOUSING)

FAN PANEL

AIR BAFFLE
(INTERIOR TOP)

BAFFLE SIDE
CONNECTORS AIRDUCTS

WARMER WITH AXIAL FANS

(Heaters Inside Cabinet; Fan in Housing on Top of Cabinet)

The unique plug-type heating system used on most warmer
models have heating elements located inside the cabinet storage
area (see Figure 9C). An axial fan is contained within a plug-type
insulated housing, readily accessible on the top of the cabinet,
for even temperature distribution. The insulated housing on all
models can easily be removed from the cabinet for locations
with restricted access for installation. Before attempting to
remove any housing assembly, consult the factory.
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FIGURE 9C: Warmer Heating System with Axial Fans
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IMPORTANT WARNING FOR HEATED CABINETS:
Heating Element Cover Hot!

Do Not Touch or place food next to or on heater cover.
Never store combustible material inside the cabinet.

ROLL-IN WARMER WITH BLOWER

(Heaters and Blower in Housing on Top of Cabinet)

For maximum storage on single-section Roll-In and Roll-Thru
models, the heating elements are contained within the insulated
plug-type housing on top of the cabinet, along with a cross-flow
blower, for even air circulation (see Figure 9D).

FIGURE 9D: Warmer with Top-Mount Heaters and Blower
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The control icons shown above will be illuminated when the
associated function is active. If an icon is flashing, it means the
function will be activated after the controller delays are finished.

AUX HTRS
(UP)

SET
(MUTE)

POWER
(DOWN)

DEFROST
2 BUTTONS

e The “AUX HTRS/UP” button is used for activation or
deactivation of the auxiliary anti-condensate heaters or for
increasing values.

e The “SET/MUTE” button is used to lock in a new value or
to silence the alarm beeper.

e The “POWER/DOWN” button is used to turn the unit on/off
or for decreasing values.

e Press the “UP” and “DOWN” buttons simultaneously for 3
seconds to put into manual defrost.

NOTE: The electronic control has 2 or 3 probes. There is
the regulation probe in the return air stream, there is an

evaporator probe located in the evaporator coil, and if the
unit has fascia heaters, there will be an ambient probe.

INITIAL SEQUENCE OF OPERATION
1. Cabinet is plugged in.

a. The display will illuminate with the current cabinet
temperature.

b. The compressor icon, fan icon, and the aux heater icon
may flash for a period of time, indicating normal
delayed start-up.

c. After the start-up delay, the compressor and evaporator
fan(s) will start if the control is calling for cooling.

2. The control will cycle the compressor on and off determined
by the SET-POINT and DIFFERENTIAL.
a. The SET-POINT is the preprogrammed temperature which
shuts off the compressor.
b. The DIFFERENTIAL is the preprogrammed temperature that
is added to the SET POINT temperature that will start the
compressor.

EXAMPLE: Set-Point 36°F and the differential is 4°F the com-
pressor will cycle off at 36°F and back on at 40°F.

3. The control may be preprogrammed to initiate a defrost by
time interval.

a. During defrost, the defrost icon will appear in the display
and the compressor will turn off until a preprogrammed
temperature or time is reached. During this time for freez-
ers only, the evaporator fan(s) will also turn off and the
defrost heater will be energized.

b. After a preprogrammed evaporator temperature has been
reached, there may be a short delay for both the compres-
sor and evaporator fan(s) to restart.

c. After the defrost cycle is completed, the control will
resume normal operation.

HOW TO CALIBRATE THE ELECTRONIC CONTROL
The controller temperature display can be calibrated if required.
Before attempting to calibrate the temperature display, check the
display by placing a pre-calibrated temperature sensing device in
the center of the refrigerated compartment and keep the doors
closed for at least 15 minutes. The temperature display should
read the same temperature as the sensing device, within +/-2°F.
If not, follow these instructions to calibrate.

1. Press and HOLD the “SET” button until “PS” appears flash-
ing in the display. Release the “SET” button.

2. Press the “UP” button until “/C1” appears in the display.
Release the “UP” button.

3. Press and release the “SET” button. The current value of the
offset will appear in the display.

4. Press the “UP” button to increase or the “DOWN” button to
decrease the offset value.

5. Press and HOLD the “SET” button for 5 seconds to confirm
and save the new value. When complete, the current tem-
perature will be displayed. RELEASE the “SET” button.

EXAMPLE: If a sensing device in the cabinet reads 38°F and the

control display shows 41°F, follow steps above and decrease the

current offset by 3°F. If the current offset was 0, change to -3.

HOW TO CHANGE THE SET-POINT

Refrigerators are factory set to maintain an average temperature
of 38°F. Freezers are factory set to maintain an average tempera-
ture of 0°F. To change set-point:

1. Press and HOLD the “SET” button until the current set-point
begins flashing. Release the “SET” button.

2. Press the “Up” or “DOWN?”
ton to adjust to the new set-point

but-
value.
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3. Press and release the “SET” button to lock in the new set-
point. The control will now resume normal operation with
the new set-point.

HOW TO SWITCH THE CONTROLLER OFF/ON

The controller can be switched OFF. The display will still be

active but all systems operated by the control will be OFF.

1. To turn the controller OFF, press and HOLD “POWER” but-
ton for 5 seconds. When in the OFF mode, “OFF” will alter-
nate in the display with the current appliance temperature.

2. Toturn the controller back “ON”, press and HOLD “POWER”
button for 5 seconds. The controller will resume normal
operation.

ANTI-CONDENSATE CONTROL (ON)

1. To see the current state of the aux heaters (anti-conden-
sate), press and HOLD “AUX HTR” button for 1 second.
RELEASE “AUX HTR” button. The display will show the cur-
rent state of the heater when the button is pressed.

2. To change the current state of the AUX Heaters, press and
HOLD “AUX HTR” button. The display will show the current
state of heater operation. After 5 seconds, the heater will
switch to the opposite state and the display will return to
displaying the cabinet temperature. RELEASE the button.

The control has a built in energy saving feature for the AUX (anti-

condensate) heaters. When in the ON position, the AUX icon

may not illuminate indicating the AUX heaters are not currently
energized. The control will automatically energize the AUX heat-
ers when the conditions require these heaters to be activated.

HOW TO INITIATE A MANUAL DEFROST

This is used when a one-time additional defrost may be neces-

sary to clear accumulated ice from the evaporator coil.

1. Press and HOLD “UP” and “DOWN?” buttons simultaneously
for 5 seconds.

2. After 5 seconds, the defrost icon will illuminate. RELEASE
“UP” and “DOWN” buttons.

HOW TO CHANGE THE DEFROST INTERVAL

This is used to increase or decrease the frequency of defrosts.

If the interval is set at “8”, a defrost will occur every 8 hours. If

you need more defrosts, lower this value.

1. Press and HOLD “SET” button until “PS” appears flashing
in the display. Release “SET” button.

2. Press “UP” button until “DI” (defrost interval) appears in
the display. Release “UP” button.

3. Pressand RELEASE “S