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D2MG 2 Deck Fresh Meat/ Deli Merchandis_er

Tyler Refrigeration Corporation 915 Btuh/Ft. @ + 15°F Suction & + 24°F Entering Air Temp.
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* CASE CIRCUITS: (115-1-60) - (A) Includes Standard or HEF (Hi-Efficiency) fans - (B) Includes Standard glass retainer anti-sweat
heater only - (C) Includes 2 rows lighted shelves + discharge air anti-sweat

* DEFROST CIRCUITS: OFF CYCLE defrost is standard (use TC defrost module) - OPTIONAL ELECTRIC defrost uses a single or 3
phase 208V circuit - OPTIONAL HOT GAS defrost uses 2 control wires @ 208V per lineup

* ALL shelving MUST HAVE gasketing.
g

* RATINGS for Produce usage should be: +25°F Suction, +33°F Entering Air and 702 BTUH/FT. STANDARD DEFROST is 2 per
day @ 45 Min. Failsafe and 55° Termination Temp. Pressure Control Cut In @ 58-64# and Cut Out @ 30-33# (R-22).

ANNUAL COMPARATIVE OPERATING COST PER FOOT OF CASE (C.0.C) CONTROL. SETTINGS (R-22)

CASE | Fans/HEF* ]A/S Heat| Lights ][208V Defrost Condensing Unit TOTALSt1} DEFROST CONTROL PRESSURE
$.77/66 | $.40 |$.88 |$1.30(opt) $10.07 $12.12 PDay Mode Failsafe Tem. |Cutln:

: 2 Timed Off 60Min. 35° 52-56#
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12 | 105w/90w | 55w 240w | 2145w | NETSAVINGS | $ .11 34 HotGas 12-15Min. 7¢0° 26-29#
Case Fi. x C.0.C.= *Cost per Year* @ 1¢/KWH. USE TOTALS TO COMPARE CASES & OPTIONS! *HEF= Hi-Efficiency Fans. 11@1 ¢/KWH (208V Def.not incl.)
CASE BTUH REQUIREMENTS arc calculated to produce approximately the indicated entering case air temp with absolute maximum operating
ambicnt limits of 75F & 55% RH. SUCTION LINE SIZING: Sclect the point of intersection of the case line-up and the cquivalent footage. Allow for
all fittings in addition to the actual linc length. STEP SIZING is suggested for selections falling in the first half of a size range. Pipe one size smaller
can be used on the 50’ of the run closest to the cases when the entire run is 100 equivalent feet or more. LIQUID LINE SIZING is based on 51b. pressure
drop in 150’ of line. See complete line size charts in front of the TYLER SPEC GUIDE BOOK. .
he information contained herein is based on technical data and lests which we believe to be reliable and Is intended for use by persons having technical skill, at their own discretis’

d risk. Since conditions of use are outside Tyler's control, we can assume no liability for results obtained or damages incurred through the appiications of the data pfesenu(
PECIFICATIONS ARE SUBJECT TO CHANGE WITHOUT NOTICE. Printed in the U.S.A.
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