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To ensure proper functionality and optimum performance, it is STRONGLY recommended that Hillphoenix specialty cases be installed/serviced by qualified tech-
nicians who have experience working with commercial refrigerated display merchandisers and storage cabinets. For a list of Hillphoenix-authorized installation/
service contractors, please visit our website at www.hillphoenix.com.
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LIABILITY NOTICE

For Cases with Shelf Lighting Systems

Hillphoenix does NOT design any of its shelf lighting systems or any of its display cases with shelf lighting
systems for direct or indirect exposure to water or other liquids. The use of a misting system or water hose
on a display case with a shelf lighting system, resulting in the direct or indirect exposure of the lighting
system to water, can lead to a number of serious issues (including, without limitation, electrical failures,
fire, electric shock, and mold) in turn resulting in personal injury, death, sickness, and/or serious property
damage (including, without limitation, to the display itself, to the location where the display is situated
[e.g., store] and to any surrounding property). DO NOT use misting systems, water hoses or other devices
that spray liquids in Hillphoenix display cases with lighted shelves.

If a misting system or water hose is installed or used on a display case with a shelf lighting system, then
Hillphoenix shall not be subject to any obligations or liabilities (whether arising out of breach of contract,
warranty, tort [including negligence], strict liability or other theories of law) directly or indirectly resulting
from, arising out of or related to such installation or use, including, without limitation, any personal injury,
death or property damage resulting from an electrical failure, fire, electric shock, or mold.

PO79211M, REVO

R-744 (CO2) NOTICE

For Systems Utilizing R-744 (CO2) Refrigerant

For refrigeration units that utilize R-744 (CO>), pressure relief and pressure-regulating relief valves may need
to be installed based on the system capacity. The valves need to be located such that no stop valve is posi-
tioned between the relief valves and the parts or section of the system being protected.

When de-energizing refrigeration units containing R-744 (CO2), venting of the R-744 (CO2) refrigerant may
occur through the pressure regulating relief valves. These valves are located on the refrigeration system
and not on the case model. If venting does occur, the valve must not be defeated, capped, or altered by any
means.

WARNING: Under no circumstances should any component be replaced or added without consulting Hill-
phoenix Field Service Engineering. Utilizing improper components may result in serious injury to persons
or damage to the system.




Important

At Hillphoenix®, the safety of our customers and employees, as well as the ongo-
ing performance of our products, are top priorities. To that end, we include impor-
tant warning messages in all Hillphoenix installation and operations handbooks,
accompanied by an alert symbol paired with the word "DANGER", "WARNING", or
"CAUTION".

All warning messages will inform you of the potential hazard; how to reduce the
risk of case damage, personal injury or death; and what may happen if the in-
structions are not properly followed.

A DANGER

Indicates an immediate threat of death or seri-
ous injury if all instructions are not followed
carefully.

A WARNING

Indicates a potential threat of death or serious
injury if all instructions are not followed care-
fully.

A CAUTION

Indicates that failure to properly follow instruc-
tions may result in case damage.




Revision History

* new manual format_05/20

* shipping braces_06/20

e seismic anchoring_11/20

* applying base sealant_02/21




TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512R-P1 12 (Deli)

GENERAL NOTES:

---" Indicates that the feature is not an option on this case model and/or the data is not yet available at this time.

STAINLESS STEEL FOOD GUARD POST NSF COMPLIANT LIFT-UP SNEEZEGUARD
FINISH WITH GLASS CASE TOP FOR CIJSTQMER SAFETY

3500K LED LIGHTING

ADA COMPLIANT

HEAVY DUTY HINGES

DRY LOWER STORAGE AND REMOVABLE
DECK FOR ACCESSING MECHANICALS

11 STANDARD COUNTERTOP CONFIGURATIONS
CONSISTING OF COLD WELLS, HOT WELLS
AND SOUP WELLS

PRE-ENGINEERED OPTION IN THE
FRAME AND CABINET AREA
BOLTED FRAME SYSTEM AND HIGH
STRENGTH STEEL CONSTRUCTION

SHIPPING WEIGHT

Case Weight
MBI-512R-P1 -

2017
D0E C us
COMPLIANT

MBI-512R-P1 Cleary@yant
COMPONENT I
ALL MEASUREMENTS ARE TAKEN PER

ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix.
REFRIGERATED DISPLAY CASES FOR SALE IN THE 30-

UNITED STATES MEET OR EXCEED DEPARTMENT 04-30-20 1 NEW STANDARDS L
OF ENERGY 2017 REQUIREMENTS.




TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512R-P1 12 (Deli
MBI-1
120-1-60 L-1

CW-EVAP FANS | 1.8
LED LIGHTS 0.7
TOTAL AMPS 2.5
MCA 4
BTUs 4718
EVAP TEMP. 26°

Soe () @)
S0= s MBI-512R-P1

Clearv; ayant

COMPONENT

ALL MEASUREMENTS ARE TAKEN PER :

ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix.
REFRIGERATED DISPLAY CASES FOR SALE IN THE -30-

UNITED STATES MEET OR EXCEED DEPARTMENT 04-30-20 L NEW STANDARDS * RO s
OF ENERGY 2017 REQUIREMENTS.




TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage

MBI-512R-P1 12" (Del)
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COMPONENT
ALL MEASUREMENTS ARE TAKEN PER "
ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoernix,
REFRIGERATED DISPLAY CASES FOR SALE IN THE 04-30-20 1 NEW STANDARDS .

UNITED STATES MEET OR EXCEED DEPARTMENT
OF ENERGY 2017 REQUIREMENTS.




TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512R-P2 12 (Deli)
GENERAL NOTES:
» "---"Indicates that the feature is not an option on this case model and/or the data is not yet available at this time.

STAINLESS STEEL FOOD GUARD POST NSF COMPLIANT LIFT-UP SNEEZEGUARD
FINISH WITH GLASS CASE TOP FOR CIJST?MEH SAFETY

3500K LED LIGHTING

/

ADA COMPLIANT

HEAVY DUTY HINGES

DRY LOWER STORAGE AND REMOVABLE
DECK FOR ACCESSING MECHANICALS

11 STANDARD COUNTERTOP CONFIGURATIONS
CONSISTING OF COLD WELLS, HOT WELLS
AND SOUP WELLS

PRE-ENGINEERED OPTION IN THE
FRAME AND CABINET AREA
BOLTED FRAME SYSTEM AND HIGH
STRENGTH STEEL CONSTRUCTION

SHIPPING WEIGHT

Case Weight
MBI-512R-P2 -

2017
JOE C us
COMPLIANT

[ "\ f y
MBI-512R-P2 Clearvayant
COMPONENT
ALL MEASUREMENTS ARE TAKEN PER

ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title
REFRIGERATED DISPLAY CASES FOR SALE IN THE

Hiliphoenixc
UNITED STATES MEET OR EXCEED DEPARTMENT 04-30-20 1 NEW STANDARDS  IBOVER
OF ENERGY 2017 REQUIREMENTS.




TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512R-P2 12 (Deli
MBI-2
120-1-60 L-1

CW-EVAP FANS | 1.5
LED LIGHTS 0.7
TOTAL AMPS 22
MCA 3
BTUs 3805
EVAP TEMP. 26°

2017 @
JOE C us Clearnssvant
Tt MBI-512R-P2 Clearvzgyant
COMPONENT
ALL MEASUREMENTS ARE TAKEN PER -
ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix
REFRIGERATED DISPLAY CASES FOR SALE IN THE -30-
UNITED STATES MEET OR EXCEED DEPARTMENT 04-30-20 ! NEW STANDARDS * ) e
OF ENERGY 2017 REQUIREMENTS.




TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage

MBI-512R-P2 12" (Deli)
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COMPLIANT 7N
COMPONENT
ALL MEASUREMENTS ARE TAKEN PER "
ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix.
REFRIGERATED DISPLAY CASES FOR SALE IN THE -30-
UNITED STATES MEET OR EXCEED DEPARTMENT 04-30-20 L NEW STANDARDS * ROV
OF ENERGY 2017 REQUIREMENTS.




TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512RH-P3

12' (Deli)
GENERAL NOTES:
» "---"Indicates that the feature is not an option on this case model and/or the data is not yet available at this time.
STAINLESS STEEL FOOD GUARD POST NSF COMPLIANT LIFT-UP SNEEZEGUARD
FINISH WITH GLASS CASE TOP

FOR CUSTOMER SAFETY
3500K LED LIGHTING

/

ADA COMPLIANT

HEAVY DUTY HINGES

DRY LOWER STORAGE AND REMOVABLE
DECK FOR ACCESSING MECHANICALS

11 STANDARD COUNTERTOP CONFIGURATIONS
CONSISTING OF COLD WELLS, HOT WELLS
AND SOUP WELLS

PRE-ENGINEERED OPTION IN THE
FRAME AND CABINET AREA
BOLTED FRAME SYSTEM AND HIGH
STRENGTH STEEL CONSTRUCTION

SHIPPING WEIGHT

Case Weight
MBI-512RH-P3 -

201%
H0E C us
COMPLIANT

MBI-512RH-P3 Clearvzmyant
COMPONENT 1%
ALL MEASUREMENTS ARE TAKEN PER

ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix
REFRIGERATED DISPLAY CASES FOR SALE IN THE -30-
UNITED STATES MEET OR EXCEED DEPARTMENT 04-30-20 L NEW STANDARDS

3 BOVER) commasy
OF ENERGY 2017 REQUIREMENTS.




TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage

MBI-512RH-P3 12" (Deli)

MBI-3
120/208-1-60 L-1 L-2
CW-EVAP FANS 1.2
LED LIGHTS 0.7

HWBH-11QT (4) 136 | 13.6
TOTAL AMPS 155 | 13.6
MCA 20
BTUs 2892
EVAP TEMP. 26°

Soe () @)
s A MBI-512RH-P3 Clearvgyant

COMPLIANT
COMPONENT

ASIRAE-72.9005 SPECIFICATIONS. HilLprioenx | Rev.Date | Rev. # Rev. Title Hullphoenix.
REFRIGERATED DISPLAY CASES FOR SALE IN THE 04-30-20 1 NEW STANDARDS e

UNITED STATES MEET OR EXCEED DEPARTMENT
OF ENERGY 2017 REQUIREMENTS.




TECHNICAL REFERENCE

MBI-512RH-P3

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage

12' (Deli)
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COMPONENT
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ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX
REFRIGERATED DISPLAY CASES FOR SALE IN THE
UNITED STATES MEET OR EXCEED DEPARTMENT
OF ENERGY 2017 REQUIREMENTS.

MBI-512RH-P3
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512RH-P4

12" (Deli)
GENERAL NOTES:
+ "---"Indicates that the feature is not an option on this case model and/or the data is not yet available at this time.
STAINLESS STEEL FOOD GUARD POST NSF COMPLIANT LIFT-UP SNEEZEGUARD
FINISH WITH GLASS CASE TOP FOR CIJST?MER SAFETY
3500K LED LIGHTING //
ADA COMPLIANT

HEAVY DUTY HINGES

DRY LOWER STORAGE AND REMOVABLE
DECK FOR ACCESSING MECHANICALS

11 STANDARD COUNTERTOP CONFIGURATIONS
CONSISTING OF COLD WELLS, HOT WELLS
AND SOUP WELLS

PRE-ENGINEERED OPTION IN THE
FRAME AND CABINET AREA
BOLTED FRAME SYSTEM AND HIGH
STRENGTH STEEL CONSTRUCTION

SHIPPING WEIGHT

Case Weight
MBI-512RH-P4 -

2017
JOE C us
COMPLIANT

MBI-512RH-P4 Cleary@yant
COMPONENT 5
ALL MEASUREMENTS ARE TAKEN PER

ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title
REFRIGERATED DISPLAY CASES FOR SALE IN THE

Hiliphoenixc
UNITED STATES MEET OR EXCEED DEPARTMENT 04-30-20 1 NEW STANDARDS  IBOVER
OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512RH-P4

12' (Deli)
MBI-4
120/208-1-60 L-1 L-2
CW-EVAP FANS 1.5
LED LIGHTS 0.6
TOP HEAT (2) 400W | 3.85 | 3.85
TOP LIGHTS (3) 40W 1
CONTROL FAN 0.11 0.11
HWBI-3MA 17.4 17.4
TOTAL AMPS 23.46 | 22.36
MCA 30
BTUs 3805
EVAP TEMP. 26°
2017 @ @
0e ¢ s MBI-512RH-P4 Clearvzyant
COMPONENT
ASHRAE-72.2005 SPECIFICATIONS, HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix
SOOI oema0 1| new staoaRoS s
OF ENERGY 2017 REQUIREMENTS,
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512RH-P4 12 (Deli)
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fn
COMPONENT :
ALL MEASUREMENTS ARE TAKEN PER -
ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix
REFRIGERATED DISPLAY CASES FOR SALE IN THE -30-
UNITED STATES MEET OR EXCEED DEPARTMENT 04-30-20 L NEW STANDARDS * )
OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512RH-P5

12' (Deli)
GENERAL NOTES:
» "---"Indicates that the feature is not an option on this case model and/or the data is not yet available at this time.
STAINLESS STEEL FOOD GUARD POST NSF COMPLIANT LIFT-UP SNEEZEGUARD
FINISH WITH GLASS CASE TOP FOR CI..IST?MER SAFETY
3500K LED LIGHTING //
/ ADA COMPLIANT

HEAVY DUTY HINGES

DRY LOWER STORAGE AND REMOVABLE
DECK FOR ACCESSING MECHANICALS

11 STANDARD COUNTERTOP CONFIGURATIONS
CONSISTING OF COLD WELLS, HOT WELLS
AND SOUP WELLS

PRE-ENGINEERED OPTION IN THE
FRAME AND CABINET AREA
BOLTED FRAME SYSTEM AND HIGH
STRENGTH STEEL CONSTRUCTION

SHIPPING WEIGHT

Case Weight
MBI-512RH-P5 -

2017
D0E C\ L/us
COMBLIANT

MBI-512RH-P5 Cleary@yant
COMPONENT I
ALL MEASUREMENTS ARE TAKEN PER

ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title
REFRIGERATED DISPLAY CASES FOR SALE IN THE

Hilliphoenix
UNITED STATES MEET OR EXCEED DEPARTMENT 04-30-20 1 NEW STANDARDS BT rney
OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512RH-P5

12" (Deli)
MBI-05
120/208-1-60 L1 L-2
CW-EVAP FANS 1.2
LED LIGHTS 0.6
TOP HEAT (2) 400W 385 | 3.85
TOP LIGHTS (3) 40W 1
CONTROL FAN 0.11 | 0.1
HWBH-11QT (4) 13.6 | 13.6
HWBI-3MA 174 | 174
TOTAL AMPS 36.76 | 35.96
MCA 46
BTUs 2892
EVAP TEMP. 26°
MBI-05
120/208-3-60 L1 | L2 | L3
CW-EVAP FANS 1.2
LED LIGHTS 0.6
TOP HEAT (2) 400W 3.85 | 3.85
TOP LIGHTS (3) 40W 1
CONTROL FAN 0.11 | 0.1
HWBH-11QT (4) 13.6 | 13.6
HWBI-3MA 17.4 17.4
TOTAL AMPS 23.16 | 18.56 | 31
MCA 39
BTUs 2892
EVAP TEMP. 26°
2017 @ @
DOE S/ MBI-512RH-P5 Clearvggyant
COMPONENT
ASHRAE.72-2005 SPECIFIGATIONS: HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix
ol esom 1 New sTaoARDS o
OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage

MBI-512RH-P5

12' (Deli)

16" 1406 cm)

35 1/4" [89.6 cm)]

LED LIGHTS

49 5/8" [126.1 cm]
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28 5 @

COMPLIANT
COMPONENT
ALL MEASUREMENTS ARE TAKEN PER
ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX
REFRIGERATED DISPLAY CASES FOR SALE IN THE
UNITED STATES MEET OR EXCEED DEPARTMENT
OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage

MBI-512H-P6 12" (Deli)

GENERAL NOTES:
» "---"Indicates that the feature is not an option on this case model and/or the data is not yet available at this time.

NSF COMPLIANT LIFT-UP SNEEZEGUARD

STAINLESS STEEL FOOD GUARD POST
FOR CUSTOMER SAFETY

FINISH WITH GLASS CASE TOP

ADA COMPLIANT

HEAVY DUTY HINGES

DRY LOWER STORAGE AND REMOVABLE
DECK FOR ACCESSING MECHANICALS

11 STANDARD COUNTERTOP CONFIGURATIONS
CONSISTING OF COLD WELLS, HOT WELLS

AND SOUP WELLS
PRE-ENGINEERED OPTION IN THE
FRAME AND CABINET AREA
BOLTED FRAME SYSTEM AND HIGH
STRENGTH STEEL CONSTRUCTION
SHIPPING WEIGHT
Case Weight
MBI-512H-P6
2017
JOE ¢ us
COMPLIANT MBI-512H-P6
COMPONENT
ALL MEASUREMENTS ARE TAKEN PER -
ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix
REFRIGERATED DISPLAY CASES FOR SALE IN THE 04-30-20 1 NEW STANDARDS prn
UNITED STATES MEET OR EXCEED DEPARTMENT
OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512H-P6 12 (Deli
MBI-06
120/208-3-60 L1 | L2 | L3
TOP LIGHTS (14) 40W 4.67
TOP HEAT (10) 400W 19.23 | 19.23
CONTROL FANS 022 | 0.22
HWBI-3MA 174 | 174
HWBI-3MA 17.4 17.4
HWBI-5MA CIRCUIT 1 116 | 11.6
HWBI-5MA CIRCUIT 2 17.3 | 173
HWBI-5MA CIRCUIT 1 11.6 | 11.6
HWBI-5MA CIRCUIT 2 17.3 17.3
TOTAL AMPS 7622 | 77.35 | 752
MCA 97
LOAD CENTER Q0320L125G
14.25W X 17.92H X 3.75D

Soe Ms) (@)
JOE P/ MBI-512H-P6

COMPONENT
ALL MEASUREMENTS ARE TAKEN PER

ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix
REFRIGERATED DISPLAY CASES FOR SALE IN THE -30-
UNITED STATES MEET OR EXCEED DEPARTMENT 04-30-20 L NEW STANDARDS * )

OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage

MBI-512H-P6 12" (Deli)
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2017 @
D0E G us
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COMPONENT
ALL MEASUREMENTS ARE TAKEN PER n
ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix
REFRIGERATED DISPLAY CASES FOR SALE IN THE -30-
UNITED STATES MEET OR EXCEED DEPARTMENT 04-30-20 L NEW STANDARDS IR e
OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512RH-P7

12' (Deli)
GENERAL NOTES:
» "---"Indicates that the feature is not an option on this case model and/or the data is not yet available at this time.
STAINLESS STEEL FOOD GUARD POST NSF COMPLIANT LIFT-UP SNEEZEGUARD
FINISH WITH GLASS CASE TOP

FOR CUSTOMER SAFETY

3500K LED LIGHTING

ADA COMPLIANT

HEAVY DUTY HINGES

DRY LOWER STORAGE AND REMOVABLE
DECK FOR ACCESSING MECHANICALS

11 STANDARD COUNTERTOP CONFIGURATIONS
CONSISTING OF COLD WELLS, HOT WELLS
AND SOUP WELLS

PRE-ENGINEERED OPTION IN THE
FRAME AND CABINET AREA
BOLTED FRAME SYSTEM AND HIGH
STRENGTH STEEL CONSTRUCTION

SHIPPING WEIGHT

Case Weight
MBI-512RH-P7 -

2017
D0E C us
COMPLIANT

MBI-512RH-P7 Cleary@yant
COMPONENT I
ALL MEASUREMENTS ARE TAKEN PER

ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title
REFRIGERATED DISPLAY CASES FOR SALE IN THE

Hilliphoenix
UNITED STATES MEET OR EXCEED DEPARTMENT 05-02-20 1 NEW STANDARDS BT rney
OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512RH-P7 12 (Deli)

MBI-07
120/208-3-60 L1 L-2 L-3
EVAP FANS 0.9
LED LIGHTS 0.35
TOP LIGHTS (7) 40W 2.33
TOP HEAT (5) 400W 9.62 9.62
CONTROL FAN 0.11 0.11
HWBI-3MA 17.4 17.4
HWBI-5MA CIRCUIT 1 11.6 11.6
HWBI-5MA CIRCUIT 2 17.3 17.3
TOTAL AMPS 39.98 | 40.96 | 34.7
MCA 52
LOAD CENTER QO0O312L125G
14.25W X 17.92H X 3.75D
BTUs 2359
EVAP TEMP. 26°
2017 @ @
i S MBI-512RH-P7 Clearvgyant
COMPONENT
ASHRAE.72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix
REFRIGERATED DISPLAY CASES FOR SALE IN THE 05-02-20 1

UNITED STATES MEET OR EXCEED DEPARTMENT NEW STANDARDS AN iy

OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage

MBI-512RH-P7 12' (Deli)
HP TOP HEAT
F&Cﬂ\ 35 1/4" [89.6 cm] LED LIGHTS
T T— =
934" [24.8 cm] ’4—1 3
Es J‘ .
<2 _ ]
=I §
Ly © .
%) -
o5 2
¥ )
> —
2 g | T [
o
s L ]
@
58 1/2" [148.6 cm]
62 1/4" [158.2 cm]
63" [160.0 cm]
(1) HATCO
HWBI-5MA / TOEKICK (1) CW-3R
< v4 /
‘ o
E E
: | 7 g
ol - ) e——— = | I
g B —o o~ :
© @
wn
O \ ~ L — / o
o) -~ OO
/ 7
£ N
()HATCO _A (1) CW-5R \ TOEKICK
HWBI-3MA
143" [363.2 cm] {12’ case}
Soe @ @
JOE ¢ us Clearvawvant
Aarv 11
MBI-512RH-P7 Clearvgyant
COMPONENT
ALL MEASUREMENTS ARE TAKEN PER "
ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix
REFRIGERATED DISPLAY CASES FOR SALE IN THE -02-
UNITED STATES MEET OR EXCEED DEPARTMENT 05-02-20 L NEW STANDARDS * OV
OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512H-P8 12 (Deli)
GENERAL NOTES:
» "---"Indicates that the feature is not an option on this case model and/or the data is not yet available at this time.

STAINLESS STEEL FOOD GUARD POST

3500K LED LIGHTING NSF COMPLIANT LIFT-UP SNEEZEGUARD
FINISH WITH GLASS CASE TOP

FOR CUSTOMER SAFETY

ADA COMPLIANT

HEAVY DUTY HINGES

DRY LOWER STORAGE AND REMOVABLE
DECK FOR ACCESSING MECHANICALS

11 STANDARD COUNTERTOP CONFIGURATIONS
CONSISTING OF COLD WELLS, HOT WELLS
AND SOUP WELLS

PRE-ENGINEERED OPTION IN THE
FRAME AND CABINET AREA
BOLTED FRAME SYSTEM AND HIGH
STRENGTH STEEL CONSTRUCTION

SHIPPING WEIGHT

Case Weight
MBI-512H-P8 -

2017
JOE C us
COMPLIANT

-512H- Clearv@yant
MBI-512H-P8 7
COMPONENT

ALL MEASUREMENTS ARE TAKEN PER

ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title
REFRIGERATED DISPLAY CASES FOR SALE IN THE

Hiliphoenixc
UNITED STATES MEET OR EXCEED DEPARTMENT 04-29-20 1 NEW STANDARDS  IBOVER
OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512H-P8 12 (Deli
MBI-08
120/208-3-60 L1 | L2 | L3
LED LIGHTS 0.1
TOP LIGHTS (11) 40W 3.67
TOP HEAT (8) 400W 15.38 | 15.38
CONTROL FAN 011 | 0.11
HWBI-3MA 174 | 174
HWBH-11QT (4) 13.6 | 13.6
HWBI-5MA CIRCUIT 1 116 | 11.6
HWBI-5MA CIRCUIT 2 17.3 | 173
HWBI-5MA CIRCUIT 1 11.6 11.6
HWBI-5MA CIRCUIT 2 17.3 17.3
TOTAL AMPS 65.46 | 75.39 | 715
MCA 95
LOAD CENTER QO312L125G
14.25W X 17.92H X 3.75D

2017
0E&E C us
COMPLIANT

MBI-512H-P8 Clearvgyant
COMPONENT
ALL MEASUREMENTS ARE TAKEN PER "
ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix
REFRIGERATED DISPLAY CASES FOR SALE IN THE -20-
UNITED STATES MEET OR EXCEED DEPARTMENT 04-29-20 L NEW STANDARDS * )
OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage

MBI-512H-P8 12' (Deli

35 1/4" [89.6 cm]

16" (406 M) HP TOP HEAT
___— T — —
8 \/ H —%
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62 1/4" [158.2 cm]
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(2) HATCO
HWBI-5MA / TOEKICK
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S Y- — v - — - — 0O =
© ©
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(1) HATCO /1 \ TOEKICK \ (3) VOLRATH

HWBI-3MA UNTENSIL HOLDERS

143 1/8" [363.6 cm] {12' case}

(4) HATCO
HWBH-11QTB

552 ) ®
D0E A us MBI-512H-P8 G l»‘_‘g;: \,.;{‘f:;_\ ant

COMPLIANT
COMPONENT
ALL MEASUREMENTS ARE TAKEN PER "
ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix.
REFRIGERATED DISPLAY CASES FOR SALE IN THE -29-
UNITED STATES MEET OR EXCEED DEPARTMENT 04-29-20 L NEW STANDARDS * ROV
OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512H-P9 12 (Deli)

GENERAL NOTES:

--" Indicates that the feature is not an option on this case model and/or the data is not yet available at this time.

STAINLESS STEEL FOOD GUARD POST NSF COMPLIANT LIFT-UP SNEEZEGUARD
FINISH WITH GLASS CASE TOP FOR CUST?MER SAFETY

ADA COMPLIANT

HEAVY DUTY HINGES

DRY LOWER STORAGE AND REMOVABLE
DECK FOR ACCESSING MECHANICALS

11 STANDARD COUNTERTOP CONFIGURATIONS
CONSISTING OF COLD WELLS, HOT WELLS
AND SOUP WELLS

PRE-ENGINEERED OPTION IN THE
FRAME AND CABINET AREA
BOLTED FRAME SYSTEM AND HIGH
STRENGTH STEEL CONSTRUCTION

SHIPPING WEIGHT

Case Weight
MBI-512H-P9 -

Soe Ms) (@)
DJOE S NI MBI-512H-P9

ALL MEASUREMENTS ARE TAKEN PER

ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix
REFRIGERATED DISPLAY CASES FOR SALE IN THE -30-

UNITED STATES MEET OR EXCEED DEPARTMENT 04-30-20 L NEW STANDARDS * ROV e
OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512H-P9 12 (Deli
MBI-9
120/208-3-60 L1 | L2 | L3
LED LIGHTS 0.1
TOP LIGHTS (11) 40W 3.67
TOP HEAT (8) 400W 15.38 | 15.38
CONTROL FAN 0.11 | 0.11
HWBI-3MA 174 | 174
HWBI-5MA CIRCUIT 1 116 | 11.6
HWBI-5MA CIRCUIT 2 17.3 | 17.3
HWBI-5MA CIRCUIT 1 11.6 11.6
HWBI-5MA CIRCUIT 2 17.3 17.3
TOTAL AMPS 65.56 | 61.79 | 57.8
MCA 82
LOAD CENTER QO312L125G
14.25W X 17.92H X 3.75D

2017
D0E ¢ us
COMPLIANT

COMPONENT
ALL MEASUREMENTS ARE TAKEN PER "
ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix.
REFRIGERATED DISPLAY CASES FOR SALE IN THE -30-
UNITED STATES MEET OR EXCEED DEPARTMENT 04-30-20 L NEW STANDARDS * ROV
OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage

, .
MBI-512H-P9 12" (Deli)
16 (408 omL 35 1/4" [89.6 cm] HP TOP HEAT
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58 112" [148.6 om]
62 114" [158.2 cm]
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. (2) HATCO
137/16" [34.1 om] HWBI-5MA / TOEKICK
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DROP-DOWN STORAGE HWBI-3MA
143" [363.2 cm] {12 case}
2017 @
JOE ¢ us
COMPLIANT MBI-512H-P9
COMPONENT
ALL MEASUREMENTS ARE TAKEN PER -
ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix
REFRIGERATED DISPLAY CASES FOR SALE IN THE -30-
UNITED STATES MEET OR EXCEED DEPARTMENT 04-30-20 L NEW STANDARDS ROV
OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512RH-P10

12" (Del)
GENERAL NOTES:
» "---"Indicates that the feature is not an option on this case model and/or the data is not yet available at this time.
STAINLESS STEEL FOOD GUARD POST NSF COMPLIANT LIFT-UP SNEEZEGUARD
FINISH WITH GLASS CASE TOP

FOR CUSTOMER SAFETY
3500K LED LIGHTING

7
Vi

ADA COMPLIANT

HEAVY DUTY HINGES

DRY LOWER STORAGE AND REMOVABLE
DECK FOR ACCESSING MECHANICALS

11 STANDARD COUNTERTOP CONFIGURATIONS
CONSISTING OF COLD WELLS, HOT WELLS
AND SOUP WELLS

PRE-ENGINEERED OPTION IN THE
FRAME AND CABINET AREA
BOLTED FRAME SYSTEM AND HIGH
STRENGTH STEEL CONSTRUCTION

SHIPPING WEIGHT

Case Weight
MBI-512RH-P10

2017
0E&E C us
COMPLIANT

MBI-512RH-P10 Clearvgyant
COMPONENT
ALL MEASUREMENTS ARE TAKEN PER

ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix
REFRIGERATED DISPLAY CASES FOR SALE IN THE -03-
UNITED STATES MEET OR EXCEED DEPARTMENT 05-03-20 L NEW STANDARDS

 SHOTER) s
OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE
Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512RH-P10 12 (Deli

MBI-10
120/208-1-60 L-1 L-2
CW-EVAP FANS 0.6
LED LIGHTS 0.45
TOP LIGHTS (4) 40W 1.33
TOP HEAT (3) 400W 5.77 | 5.77
CONTROL FAN 0.11 | 0.1
HWBH-11QT (4) 136 | 136
HWBI-5MA CIRCUIT 1 116 | 116
HWBI-5MA CIRCUIT 2 173 | 173
TOTAL AMPS 49.43 | 49.71
MCA 63
LOAD CENTER Q0816L100F/S
8.88W X 12.57H X 3.8D
BTUs 1446
EVAP TEMP. 26°
MBI-10
120/208-3-60 L-1 L-2 L-3
CW-EVAP FANS 0.6
LED LIGHTS 0.45
TOP LIGHTS (4) 40W 1.33
TOP HEAT (3) 400W 577 | 5.77
CONTROL FAN 0.11 0.11
HWBH-11QT (4) 13.6 13.6
HWBI-5MA CIRCUIT 1 11.6 11.6
HWBI-5MA CIRCUIT 2 17.3 17.3
TOTAL AMPS 34.78 | 33.46 | 30.9
MCA 44
BTUs 1446
EVAP TEMP. 26°
2017 @ @
T A MBI-512RH-P10 Clearvgyant
COMPONENT
ASHRAE.72.7005 SPECIFICATIONS, HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix
UNITED STATES MEET OR EXCEED DepARTUENT | 000020 ! NEW STANDARDS e
OF ENERGY 2017 REQUIREMENTS,
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage

MBI-512RH-P10 12" (Deli)

HP TOP HEAT

16 1406 o) 95 1/47 [89.6 oml LED LIGHTS
MLE /
934" [24.8 cm]

13" [33.0 cm]
e

49 5/8" [126.1 cm]
CASE HEIGHT

33 3/8" [84.8 cm]

6" [15.2 cm]
—
—

¢

58 1/2" [148.6 cm]

62 1/4" [158.2 cm]

63" [160.0 cm]

(1) HATCO

HWBI-5MA / TOEKICK
7

13 7/16" [34.1 cm]

63" [160.0 cm]
53 13/16" [136.8 cm]
B

58 1/2" [148.6 cm]

12 15/16" DEEP 1 (1) CW-5R \ TOEKICK \ (3) VOLRATH

DROP-DOWN STORAGE UNTENSIL HOLDERS

143" [363.2 cm] {12’ case} \ (4) HATCO

HWBH-11QTB

2017 @ @
lal= s MBI-512RH-P10 Clearvzyant

COMPLIANT
COMPONENT
ALL MEASUREMENTS ARE TAKEN PER "
ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix
REFRIGERATED DISPLAY CASES FOR SALE IN THE -03-
UNITED STATES MEET OR EXCEED DEPARTMENT 05-03-20 L NEW STANDARDS * )
OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512H-P11

12" (Del)
GENERAL NOTES:
» "---"Indicates that the feature is not an option on this case model and/or the data is not yet available at this time.
STAINLESS STEEL FOOD GUARD POST NSF COMPLIANT LIFT-UP SNEEZEGUARD
FINISH WITH GLASS CASE TOP FOR CIJST?MER SAFETY
3500K LED LIGHTING ,"’
ADA COMPLIANT

HEAVY DUTY HINGES

DRY LOWER STORAGE AND REMOVABLE
DECK FOR ACCESSING MECHANICALS

11 STANDARD COUNTERTOP CONFIGURATIONS
CONSISTING OF COLD WELLS, HOT WELLS
AND SOUP WELLS

PRE-ENGINEERED OPTION IN THE
FRAME AND CABINET AREA
BOLTED FRAME SYSTEM AND HIGH
STRENGTH STEEL CONSTRUCTION

SHIPPING WEIGHT

Case Weight
MBI-512H-P11 -

Soe K5 (@
DJOE S SIS MBI-512H-P11

ALL MEASUREMENTS ARE TAKEN PER

ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title
REFRIGERATED DISPLAY CASES FOR SALE IN THE

Hiliphoenix
UNITED STATES MEET OR EXCEED DEPARTMENT 05-01-20 1 NEW STANDARDS

 SHOTER) s
OF ENERGY 2017 REQUIREMENTS.

" il ~ ey T Y
Clearvayant
I
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage
MBI-512H-P11 12 (Deli)
MBI-11
120/208-1-60 L1 | L2
LED LIGHTS 0.45
TOP LIGHTS (4) 40W 1.33
TOP HEAT (3) 400W 577 | 577
CONTROL FAN 0.11 | 0.11
HWBH-11QT (4) 13.6 | 13.6
HWBI-5MA CIRCUIT 1 11.6 | 11.6
HWBI-5MA CIRCUIT 2 17.3 | 17.3
TOTAL AMPS 48.83 | 49.71
MCA 63

LOAD CENTER Q0816L100F/S
8.88W X 12.57H X 3.8D

MBI-11
120/208-3-60 L-1 L-2 L-3
LED LIGHTS 0.45
TOP LIGHTS (4) 40W 1.33
TOP HEAT (3) 400W 5.77 5.77
CONTROL FAN 0.11 0.11
HWBH-11QT (4) 13.6 13.6
HWBI-5MA CIRCUIT 1 11.6 11.6
HWBI-5MA CIRCUIT 2 17.3 17.3
TOTAL AMPS 35.23 | 32.41 | 30.9
MCA 45
2017 @ @
i N MBI-512H-P11 Clearvgyant
COMPONENT
ASHRAE.72-2005 SPECIFICATIONS, HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix
s iSOt | 050120 | 1| NEWSTANDARDS e
OF ENERGY 2017 REQUIREMENTS.
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TECHNICAL REFERENCE

Self-Service Open Salad Bar Island Merchandiser w/ Lower Storage

MBI-512H-P11 12" (Deli

LED LIGHTS

35 1/4" [89.6 cm]

16" 1406 o) HP TOP HEAT
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63" [160.0 cm]
53 13/16" [136.8 cm]
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\

\

\
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58 1/2" [148.6 cm]

X AN

12 15/16" DEEP | (2) HATCO \ TOEKICK (2) UTENSIL
DROP-DOWN STORAGE HWBI-5MA DISPENSERS
. NN
143" [363.2 cm] {12 case} \ (1) DISPENSE-RITE
CMND-1

Sae () (@)
mlels PNZ/ 18 MBI-512H-P11 Clearvgyant

COMPLIANT
COMPONENT
ALL MEASUREMENTS ARE TAKEN PER -
ASHRAE-72-2005 SPECIFICATIONS. HILLPHOENIX Rev. Date Rev. # Rev. Title Hiliphoenix
REFRIGERATED DISPLAY CASES FOR SALE IN THE -01-
UNITED STATES MEET OR EXCEED DEPARTMENT 05-01-20 L NEW STANDARDS * )
OF ENERGY 2017 REQUIREMENTS.
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GENERAL INFORMATION

Thank you for choosing Hillphoenix for your food merchandising needs. This handbook contains important technical infor-
mation and will assist you with the installation and operation of your new Hillphoenix specialty cases. By closely following
the instructions, you can expect peak performance; attractive fit and finish; and long case life.

We are always interested in your suggestions for improvements (e.g. case design, technical documents, etc.). Please feel
free to contact our Marketing Services group at the number listed below. Thank you for choosing Hillphoenix, and we wish

you the very best in outstanding food merchandising.

CASE DESCRIPTION

This manual specifically covers the MBI deli application self-
service open single-deck salad bar island merchandiser.

STORE CONDITIONS

Hillphoenix cases are designed to operate in an air-condi-
tioned store that maintains a 75°F (24 °C) store temperature
and 55% (max) relative humidity (ASHRAE conditions). Case
operation will be adversely affected by exposure to excessively
high ambient temperatures and/or humidity.

REFRIGERATION SYSTEM OPERATION

Air-cooled condensing units require adequate ventilation for
efficient performance. Machine-room temperatures must be
maintained at a minimum of 65°F in winter and a maximum
of 95°F in summer. Minimum condensing temperatures
should be no less than 70°F.

SHIPPING CASES

Transportation companies assume all liability from the time a
shipment is received by them until the time it is delivered to
the consumer. Our liability ceases at the time of shipment.

RECEIVING CASES

Examine fixtures carefully and in the event of shipping dam-
age and/or shortages, please contact the Service Parts
Department at the number listed below.

CASE DAMAGE

Claims for obvious damage must be 1) noted on either the
freight bill or the express receipt and 2) signed by the carrier's
agent; otherwise, the carrier may refuse the claim. If damage
becomes apparent after the equipment is unpacked, retain all

packing materials and submit a written request to the carrier
for inspection within 14 days of receipt of the equipment.
Failure to follow this procedure will result in refusal by the
carrier to honor any claims with a consequent loss to the
consumer.

If a UPS shipment has been damaged, retain the damaged
material, the carton and notify us at once. We will file a claim.

LOST/MISSING ITEMS

Equipment has been carefully inspected to insure the highest
level of quality. Any claim for lost/missing items must be
made to Hillphoenix within 48 hours of receipt of the equip-
ment. When making a claim please use the number listed
below.

SERVICE PARTS & TECHNICAL SUPPORT

For service parts questions regarding our cases, please
contact our Service Parts Department at 1-844-HPX-PART
(1-844-479-7278) or dfr-ia-parts@doverfoodretail.com

For technical questions regarding our cases, please contact
our Technical Support Department at 1-833-280-5714.

CONTACTING THE FACTORY

If you need to contact Hillphoenix regarding a specific fixture,
be certain that you have both the case model number and
serial number. (This information can be found on the data tag,
located at the top-left interior, rear exterior panel or interior
rear lower storage of the case. Location may vary based on
case design.)

Hillphoenix Specialty Products
703 Franklin Street, PO Box 478
Keosauqua, IA 52565
Website: www.hillphoenix.com
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CASE INSTALLATION

LOCATION

This refrigerated display case has been designed for displaying
and storing perishable food product. It is engineered for air-
conditioned stores with a maximum ambient of 75°F and 55%
relative humidity.

When selecting the location for placement of this case, avoid
the following conditions:

Excessive Air Movement
1. Doors
2. Air-conditioned vents

3. Other air sources

Excessive Heat

1. Windows

2. Sun

3. Flood lamps 8 feet or less from the product
4

Other heat sources

FLOOR PREP

1. Ask the general contractor if your current copy of the build-
ing dimensions are the most recently issued. Also, ask for
the points of reference from which you should take dimen-
sions to locate the cases.

2. Using chalk lines or a laser transit, mark the floor where
the cases are to be located for the entire lineup. The lines
should coincide with the outside edges of the case feet.

3. Move case as close as possible to its permanent location.
Remove all crating and shipping braces above the ship-
ping pallet. Loosen the plastic dust cover from the pallet,
but leave cover over the case to protect it while removing
the case from the pallet.

4. Shipping braces with a sled runner construction can either
have metal brackets that can be removed with a screw
gun, or wood blocks that can be removed with a J-bar.
Note: Shipping braces are normally located at each
corner of the case. (Shipping braces used vary and are
based on case design for best transport.)

5. Carefully, if horizontal supports, lift case up and off the
pallet. Remove dust cover. Installation hardware ships in
a marked packet located inside the case. Remove dust
cover. Installation hardware ships in a marked packet
located inside the case.

6. Leveling is necessary to ensure proper operation of the
refrigeration system and drainage of the condensate.
Locate the highest point on the positioning lines as a ref-
erence for determining the proper height of the shim-pack
levelers. A laser transit is recommended for precision and
requires just one person. Level adjustable feet by twisting,
if applicable, or shim as necessary under horizontal sup-

ports as this will help ensure that the case is not settling
over time.

7. Locate horizontal support positions along the chalk line
(Fig. 1). Spot properly leveled shim packs at each support
location.

b = T 1 T 2
J |8 J

SUPPORTS

!

Fig. 1 Horizontal supports

8. If necessary, drill a hole in each end of every horizontal
support (Fig. 2) and fasten to the floor with concrete
anchors. Note: The holes do not need to be in the exact
locations specified here. Be sure that the anchors are
close to the end of the horizontal supports and at each
corner of the case.

Fig. 5 Seismic anchoring locations

A CAUTION

Locate the horizontal supports under unit before
removing from pallet. Failure to do so will dam-
age the finished metal if correct lift points are
not identified prior to removal.

A CAUTION

These cases are not designed for excessive
external weight. Do not walk on top or inside
of cases. Doing so may result in case damage
and/or personal injury.

LINE-UP & INSTALLATION
Single Case

1. Move the case into position. Using a “J” bar, raise the end
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CASE INSTALLATION

of the case (under cross support), and lower the horizontal
support on to the shim packs. Repeat on the other end of
the case.

A WARNING

Be certain that your hands and feet are out of
the way before lowering the case. Failure to do
SO may result in serious injury.

2. Once the case is properly placed on the shim packs,
check the vertical plumb of the case by placing a bubble
level on the rear wall. Add/remove shim packs as needed.
For the horizontal level, repeat this process after placing
the bubble level on the front sill.

3. Install the bumper, if applicable, into pre-attached bumper
track and snap into place. (Most island cases ship with
bumper pre-installed.)

4. After sufficient time has passed to allow for bumper
shrinkage, cut away the excess bumper for final fit and fin-
ish. Be certain to use an appropriate cutting tool (tubing-
or PVC-cutter) to ensure a smooth cut.

A CAUTION

Installation of 3rd-party materials may result in
diminished case performance.

APPLYING BASE SEALANT

Any unit/case not accessible to clean underneath after instal-
lation is to, once set in final location, be sealed to the floor.
This sealing insures that no spills (or other) seeps under the
case.

Do this by applying sealant around the outside base of the
case so the seam between the unit and floor is sealed from
liquids.
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CASE CONNECTIONS

REFRIGERATION

Refrigeration connections will be made through the refrigera-
tion stub up location on the customer left side of the case.
Refrigeration lines may be headed together for all cases in a
line-up, if necessary, by lines through the access holes with
a high grade silicon to prevent recirculation. All lines must be
correctly sized. See diagrams on the following pages for ac-
cess locations.

* MBI-512R-P1, page 4.

* MBI-512R-P2, page 7.

* MBI-512RH-P3, page 10.
®* MBI-512RH-P4, page 13.
* MBI-512RH-P5, page 16.
* MBI-512H-P6, page 19.
* MBI-512RH-P7, page 22.
* MBI-512H-PS8, page 25.
* MBI-512H-P9, page 28.
®* MBI-512RH-P10, page 31.
* MBI-512H-P11, page 34.

If it becomes necessary to penetrate the case bottom for any
reason, make certain it is sealed afterward with canned-foam
sealant and white RTV.

A CAUTION

Be certain that all piping connections are com-
pliant with local codes.

A cAuUTION

If any brazing is necessary, place wet rags
around the area to avoid tank damage.

PLUMBING

The drain outlet or “P” trap (Fig. 3) is shipped loose with the
case and made froma 1 1/2” PVC pipe. Care should be given
to ensure that all connections are water-tight and sealed with
the appropriate PVC or ABS cement.

Drain lines can be run left or right of the tee with the proper
pitch to satisfy local drainage requirements. When connecting
the PVC to the existing floor drains be sure to provide as much
downhill slope as possible and avoid long runs of drain lines.

Do not install condensate drains in contact with non-insulated
suction lines in order to prevent condensate from freezing.
Install the 1 1/2" PVC trap, which is provided with the case. All
drains must be trapped.

Before operating the case, be certain to remove the styrofoam
shipping block that protects the plumbing lines during ship-

ping.

Fig. 3 "P" trap / drain outlet

A CAUTION

Be certain that all plumbing connections are
compliant with local codes.

A CcAUTION

Be sure to remove all styrofoam shipping blocks
from piping and refrigerant lines. Failure to do
SO may result in case damage.

ELECTRICAL

Electrical hookups are made through the power supply box.
This can be accessed through the lower storage compartment
doors. For further information see the diagram on page 39.

When connecting to the power supply on the case, field wiring
should exit box from the side furthest away from case wiring to
allow more room inside for wiring connections. Always check
the data tag located in the lower storage compartment area.
The case must be grounded. For more detailed electrical wir-
ing information (see Appendix A1).

A CAUTION

Be certain that all electrical connections are
compliant with local codes.

A DANGER

CAUTION, RISK OF ELECTRIC SHOCK. If the
cord or plug becomes damaged, replace only
with a cord and plug of the same type.
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CASE CONNECTIONS

LOWER STORAGE COMPARTMENT (BELOW COLD WELLS)

A Outside Skin of Wells D Magnetic Door Closures
B Removable Bottom Deck Pans E Power Supply Junction Box
(o Ballast Box/Electrical Junction Box F Ligth Switch

Note: Access locations and/or compartment configurations will vary based on case design.
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LIGHTING & POWER SUPPLIES

GENERAL LIGHTING INFORMATION

Hillphoenix cases are equipped with LED luminaires and fea-
ture specially designed light reflectors in the cornice to improve
the illumination of products. LED power supplies operate the
cornice and are located above the cornice reflectors.

The lighting system has an ON/OFF switch located in the lower
storage compartment. Once a case has been properly posi-
tioned in the store and an electrician has connected the light-
ing circuit, the lights may be turned on to verify that they are
connected and functioning properly.

To ensure peak performance, it is advisable to run the lighting
systems only when the store climate control is on and case
refrigeration is started. Note: It is highly recommended that
the ambient store temperature not exceed 80°F.

SHOCK HAZARD

Always disconnect power to case when cleaning,
servicing or configuring components of the light-
ing system. Failure to do so may result in serious
injury or death.

A WARNING

Using improper DC power supplies may damage
the luminaires, resulting in sub-standard opera-
tion and increased chances of safety issues/
injury.

Never replace a 24V DC power supply with a T8
or T5 ballast of any kind! Ballasts use alternating
current (AC) instead of direct current (DC) and
operate at a much higher voltage than is used by
this LED system. Doing so will damage the LED
system and increases the chance of safety
issues/injury.

LED DRIVER/POWER SUPPLY ACCESS

Use the doors to the lower storage to gain access to the LED
driver or power supplies (Fig. 4).

REPLACING LED LIGHTS

Once store power is connected and the light circuit is ener-
gized, the Clearvoyant LED system should operate without the
need for any significant maintenance for several years. Should
a power supply need to be removed and/or replaced, turn off
the power to the case before proceeding. Be certain to replace
the power supply with genuine Hillphoenix parts or a compa-

rable UL-listed Class-2 rated regulated 24V DC power supply
with 100W output capacity.

Fig. 4 Clear view of the driver

LED LUMINAIRES

Removing LED luminaires:

1. The LED lighting is hardwired so begin by unplugging the
power cord at the end of the light (Fig.5).

(‘ HARDWIRED

POWER/CORDJCONNECTION

ﬁl—-___ »
Fig. 5 Hardwired lighting and power cord connection

2. Remove the screws from the light clamps (Fig. 6) while
keeping ahold of the light. Once the screws are removed
the light rod will come away from the case with the clamps
still holding to the light.

3. Remove the closed clamps and inner rings (Fig. 7) by un-
clipping the clamp ends located above the screw opening.
This will release the grip around the inner ring (Fig. 8) and
allow for the two pieces to be separated from one another.

4. Carefully remove the inner rings from around the light rod.

A CcAUTION

Too much tension on the inner clamp rings while
removing them from an LED light rod may cause
breakage. Use only enough tension for removal.
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LIGHTING & POWER SUPPLIES

3. Line-up the closed clamps (Fig. 7) and light rod with the
existing screw holes on the case and re-attach.

4. Rotate the light rod into desired position after the clamps
are firmly re-attached.

RING & CLAMP
Replacing Incandescent Bulbs

INCANDESCENT BULBS
When replacing an overhead incandescent bulb
(Fig. 10) be sure to use only a shatterproof or
plastic bulb as a replacement. Use of any other
bulb, especially one made of glass, may lead to
death or serious injury if broken inside of the
case and/or near food product.

r

_ \_’SCREW

Fig. 7 Closed clamp Fig. 8 Open clamp

Re-installing LED luminaires: Fig. 10 Incandescent bulb

1. Place aring (Fig. 9) around each end of the light rod and
rotate until both edges of the rod line-up and snap ahold
to the ridges in the ring.

2. Slide a clamp (Fig. 9) over each ring and close them tight
around the rings by clipping together the clamp ends
located above the screw opening.

Fig. 9 LED ring and clamp
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PRE-POWER CHECKLIST

Before powering-up the case, be certain that all of the steps listed below have
been completed to ensure proper case functionality, safety and compliance with
warranty terms.

Have you thoroughly examined the case for shipping damage? (see pg. 35)

Have you checked the vertical plumb of the case? The horizontal level?
(see pg. 36)

Have you removed the shipping blocks from the refrigeration and plumbing
lines? (see pg. 38)

After powering-up the case, be certain that all of the steps listed below have
been completed to ensure proper case functionality, safety and compliance with
warranty terms.

1. Check all lights to ensure they are all functioning properly.

2. Check case temperature and adjust controller as needed.
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HEAT CONTROLS & SETTINGS

HEAT CONTROLS

Hillphoenix case hot wells are equipped with digital controls
(Fig. 11). To adjust press the appropriate arrow firmly. There is
one control per well for individual functions.

The controls are normally grouped in clusters. Each case will
have Control #1 and one or more Control #2.

PREHEATING

Turn on power switch and set controls to level 9 for preheat-
ing. Place empty pans or tiles in all wells. Let unit operate with
empty pans or tiles for 60 minutes before loading with product.
Adjust controls to desired levels before loading case with prod-
uct. Putting hot food in a case this has not reached full tempera-
ture will cause product temperature to drop quickly. All product
must be preheated to 175°F. It is essential that product be fully
cooked and heated prior to stocking the case. Check product
temperature of larger pieces when cooking different size items.
It takes longer for larger pieces to reach desired temperature.

Fig. 11 Digital heat controls

Control #1

This is the largest control. Once settings are determined, use
this control to turn power ON and OFF for the case. Reset when
ambient conditions change or product changes.

®

Hillphoe
up
- A
e HEATING Y
:_“\M‘ [:w
0 = Hegler OFF [ Fower ON

J? -

FRENC,
S ey

CASE
POWER

.Y
o
LIGHTE
ON

ON

I POWER
\

OFF OFF

A Heat Active - The heating element turns ON and OFF, once every second. The heat active dot
blinks ON/OFF each time the element is switched ON/OFF. If the dot is not blinking check to
ensure that the heating element is running properly.

B
C
D
E Heating Levels - Adjust levels UP or DOWN.
F Heating Levels (Range) 0 = OFF
1 = Lowest
9 = Highest

Lights - The top light is for illumination only. It is not for control of the upper heat.
Case Power - Turn power ON/OFF at the switch. Press buttons firmly to ensure proper ON/OFF.
Main Power - When controls are OFF the main power light should remain lit.

43



HEAT CONTROLS & SETTINGS

Hillphoernix,
i

Functions: Case Power ON/OFF
Lights ON/OFF

Top Fan ON/OFF
Overhead Heat
Range: (0-9)

0 = OFF

1 = Lowest Setting
9 = Highest Setting

Control #2
At least one and possibly several of these controls will be on

each case depending on the number of wells. There will always
be one control per well.

Hillphoenix.
e

.%

Functions: Well Control
Range: (0-9)

0 = OFF

1 = Lowest Setting

9 = Highest Setting
Control #3

This control is only present in a combination service/self-ser-
vice case for the overhead heat.

l_\ Hillphoenix.

.%

Functions: Overhead Heat Control
Range: (0-9)

0 = OFF

1 = Lowest Setting

9 = Highest Setting
PRODUCT DISPLAY & SETTINGS

This merchandiser is designed to operate without water in the
well. Adding water will cause the case to expend many BTU's
in order to heat the water and not the product. This may cause
condensation to collect on the font glass (if applicable) of ser-
vice cases.

For best results product should be arranged by product type
with groupings of like product together.

Load Limits

1. Product must be 6" below the top heater in self-service
cases and contained in the tile or well area.

2. The well must be completely covered with tiles or pans
whether filled with product or empty.

A WARNING

All product must be fully cooked prior to being
stocked in the case. Failure to do so may result
in serious illness or death.

Always keep product within the designated
heated areas. Failure to do so may result in
case malfunction and product losing proper
temperature, resulting in sub-standard opera-
tion and increased chances of food contamina-
tion.

Common Settings

Product that is immersed in liquid is easier to keep hot. Prod-
ucts like fried foods are the hardest to maintain temperature.
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HEAT CONTROLS & SETTINGS

To adjust temperatures, change the heat setting one number at
a time by holding the UP or DOWN button 2-3 seconds to ensure
change made. Allow 1-2 hours for the case temperature to even
out before continuing. The settings will need to be adjusted to
your specific product and store conditions. Use these settings
as a starting point.

Once the correct setting is found, the controls may be left at
that setting, and turned ON and OFF using the power switch on
the main control. The case must be turned on 1 hour before
placing the product. Be sure that all wells are covered with pans
or tiles all times whether filled with product or empty.

Recommended: 5-6 = Overhead Controls
5-6 = Fried Foods
2-5 = Immersed Foods

CASE AIR TEMPERATURE

The case air temperature may not be as high as the desired
product temperature. This case is designed to produce long
wave radiant heat. This type of heat penetrates the food and
keeps it warm from the inside out. Therefore, the air tempera-
ture may not be the same as the product temperature. Measure
product interior temperature to determine the correct settings,
not the air temperature for the best results.

UNIT SHUTDOWN
Turn case power to OFF on Control #1. It is not necessary to
adjust well or overhead heat controls. Remove product, turn off

case lights and allow the case to cool completely before clean-
ing.

*SOUP WELL CONTROLS

For information on the soup well controls please refer to the
corresponding vendor manual for this these units.
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AIRFLOW & DEFROST

AIRFLOW & PRODUCT LOAD

Hillphoenix cases provide maximum product capacity within the
refrigerated air envelope. Please keep products within the ap-
propriate load limit.

It is important that you do not overload the food product display
so that it impinges on the airflow pattern (Fig. 12). Overloading
will cause malfunction and the loss of proper temperature lev-
els. See (Fig. 13) for the location of the air discharge and return
on a cold well system.

—

P — e |

Fig. 12 Airflow pattern

AIR'RETURN

Fig. 13 Cold well air discharge and return locations

"4

A WARNING

Always keep product within the designated air
curtain. Failure to do so may result in case
malfunction and product losing proper tempera-
ture, resulting in sub-standard operation and
increased chances of food contamination.

DEFROST & TEMPERATURE CONTROLS

Cases are equipped with either Hot Gas or Timed-Off defrost at

the owner's option.

The hot gas defrost termination sensor bulb and probe are
attached to the dump line which is in the front, left-hand side
of the case.

DETERMINING SUPERHEAT
To identify proper superheat settings, complete the following:

1. Obtain suction pressure from access port; obtain suction
line temperature from area near TXV bulb at the outlet of
evaporator coil.

2. Using the suction pressure reading, convert pressure to
temperature using temperature pressure chart (see
Appendix C1).

3. Finally, subtract the converted temperature reading from
the actual temperature reading for superheat setting.
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CASE CLEANING

A periodic cleaning schedule should be established to maintain
proper sanitation, insure maximum operating efficiency, and
avoid the corrosive action of food fluids on metal parts that are
left on for long periods of time. We recommend cleaning once
a week. Further suggestions for case cleaning include the fol-
lowing:

* To avoid shock hazard, be sure all electrical power is turned
off before cleaning. In some installations, more than one
disconnect switch may have to be turned off to completely
de-energize the case.

® All surfaces pitch downward to a deep-drawn drain trough,
funneling liquids to the center of the case where the waste
outlet is located for easy access. Check the waste outlet to
insure it is not clogged before starting the cleaning process
and avoid introducing water faster than the case drain can
carry it away.

® To clean the LED luminaires, shut off the lights in the case,
then wipe the luminaires down with a soft, damp cloth.
Avoid using harsh or abrasive cleaners as they may dam-
age the lights. Be certain that the luminaires are complete-
ly dry before re-energizing.

® Clean from top to bottom when cleaning the display case to
avoid cross contamination.

* |f any potentially harmful cleaners are used, be certain
to provide a temporary separator (e.g., cardboard, plastic
wrap, etc.) between those cases that are being cleaned
and those that may still contain product.

® Avoid spraying any cleaning liquids directly on the electrical
connections.

® Allow cases to be turned off long enough to clean any frost
or ice from coil and pans.

®* Remove toekick and clean underneath the case with a
broom and a long-handled mop. Use warm water and a dis-
infecting cleaning solution when cleaning underneath the
cases.

SHOCK HAZARD

Always disconnect power to case when servicing
or cleaning. Failure to do so may result in serious
injury or death.

Fans and Pressure Plate

1. Disconnect power to the case and wait for fans to come to
a complete stand-still.

2. To access the underside of the fans first remove the
screws on the top ends and front sill of the pressure
plate cover (Fig. 14). Lift the pressure plate by use of the

3.

4.

provided lift handles (Fig. 15). There are hinges shared
between the pressure plate and coil covers. Note: It is
recommended that more than one person lift the pres-
sure plate. The topside of pressure plate will rest against
the topside of the coil cover, exposing the underside of the
pressure plate and fans (Fig. 16).

A CAUTION

Only lift the pressure plate and/or coil cover for
a qualified inspector or a trained service provid-
er. Failure to do so may result in damage to the
refrigerant system.

e

COIL COVER

2% \__PRESSURE PLATE

LIET HANDLE

Fig. 15 Pressure plate lift handle

Clean as necessary. Use a spray bottle filled with an ap-
proved mild detergent and warm water.

Be sure to move the pressure plate back to its original
position after cleaning and/or inspection is complete.
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A WARNING

Exercise extreme caution when working in a case
with the pressure plate removed. The coil con-
tains many sharp edges that can result in severe
cuts to the hands and arms.

Fig. 16 Pressure plate and hinges (underside)

Coil Inspection

1. Disconnect power to the case and wait for fans to come to
a complete stand-still.

2. Remove the top two screws at both ends of the coil cover

(Fig. 17), as well as the screws from the top ends and front

sill of the pressure plate cover (Fig. 14). Be sure to save
the removed screws for reassembly.

Fig. 17 Coil cover removal

A WARNING

Exercise extreme caution when working in a case
with the coil cover removed. The coil contains
many sharp edges that can result in severe cuts
to the hands and arms.

Carefully, without bending the sheet metal cover, with the
use of the handles provided, gently slide the coil cover
with the pressure plate assembly forward to expose the
evaporator coil.

Clean as necessary. Use a spray bottle filled with an
approved mild detergent and warm water. This location
should be accessed by qualified personnel only.

Be sure to screw the coil cover back to its original position
after cleaning and/or inspection is complete.

A CAUTION

Always be sure to move the pressure plate

and screw the coil cover back to their original
position after the cleaning and/or inspection is
complete. Failure to do so may result in damage
to the refrigerant system.

A CAUTION

Always be sure to move the pressure plate

and screw the coil cover back to their original
position after the cleaning and/or inspection is
complete. Failure to do so may result in damage
to the refrigerant system.

Lift-Up Sneezeguard Glass

1. Always clean the case from top to bottom from the glass

at the case top to the upper and underside of the of the
sneezeguard glass.

Carefully, applying suttle pressure lift the sneezeguard
glass with two hands, placed in balanced positions along
the glass panel, and clean (Fig. 18). Note: This job is best
done with two people. One person to lift/hold the glass
and another to clean the underside.

LIFT HARDWARE

LIFT-UP SNEEZEGUARD,GLASSF™
= _—
—
i

Fig. 18 Lift-Up Sneezeguard Glass and Hardware

3. Use a spray bottle filled with an approved mild detergent

and warm water.




4. Use a clean, disposable cloth (approved item) to thorough-
ly clean all areas of the case.

5. Wipe down doors with a clean, disposable cloth (approved
item).

A CAUTION

Be sure to have two people clean the underside
of the lift sneezeguard. One person to lift/hold
the glass and another to clean. Failure to do so
may result in damage to the glass or lift hard-
ware.
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PARTS ORDERING
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Contact the Service Parts Department at:

1-844-HPX-PART (1-844-479-7278)
or
dfr-ia-parts@doverfoodretail.com

Provide the following information about the part you are ordering:

* Model number and serial number* of the case for which the part is intended.
* Length of the part (if applicable).

e Color of part (if painted) or color of polymer part.

e Whether part is for left or right-hand application.

¢ Quantity

*Data tag is located in the lower compartment storage area of the case.

If the parts are to be returned for credit, contact the Parts Department. Do not send parts without
authorization.
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B1: DIXELL OPERATING INSTRUCTIONS

dIXEL

Operating Manual

DIGITAL CONTROLLER
XR0O3CX - XR04CX

6. FRONT PANEL COMMAN

To display target set point, in
SET

programming mode it selects a
parameter or confirm an

1. CONTENTS cpersten
1. Contents 1 gl To start a manual defrost
2. General warnings 1 In programming mode it
3. General description 1 A browses the parameter codes
4. Regulation 1 or increases the displayed
5. Defrost 1 value
6. Eront panel commands } I programming mode it
7. F
o v browses the parameter codes
8.  Digital inputs 2 "
o jon and mounting p AUX  or decreases the displayed
10.  Electrical connections 2 value
11. How to use the hot key 2 KEYS COMBINATION
12.  Alarm signalling 2
13.  Technical data 2 v + A To lock or unlock the keyboard
14.  Connections 3 . .
15.  Default setting values 3 SET + v To enter in programming mode
2 GENERAL WARNINGS SET+ A To return to room temperature display
= LED MODO SIGNIFICATO
NS On Compressore enabled
PLEASE READ BEFORE USING THIS MANUAL
| - - - - I §?§ Flashing | Anti short cycle delay enabled (AC p. )

1. This manual is part of the product and should be kept near the instrument for easy and quick 3 -

reference. :g ): On' Defro_st m progress
2. The instrument shall not be used for purposes different from those described hereunder. It L) Flashing | Dripping in progress

cannot be used as a safety device. 9 On Measurement unit
3. Check the application limits before proceeding. Fla;hlng ;rogrammlngt mo_iie

o n leasurement uni

SAFETY PRECAUTIONS I F Flashing | Programming mode
e Check the supply voltage is correct before connecting the instrument.
e Do not expose to water or moisture: use the controller only within the operating limits avoiding I HOW TO SEE THE SET POINT |

sudden temperature changes with high atmospheric humidity to prevent formation of 1 Push and immediately release the SET key, the set point will be showed:

condensation

Warning: disconnect all electrical connections before any kind of maintenance.

Fit the probe where it is not accessible by the End User. The instrument must not be opened.

In case of failure or faulty operation send the instrument back to the distributor or to “Dixell

S.p.A” (see address) with a detailed description of the fault.

Consider the maximum current which can be applied to each relay (see Technical Data).

Ensure that the wires for probes, loads and the power supply are separated and far enough from

each other, without crossing or intertwining.

e In case of applications in industrial environments, the use of mains filters (our mod. FT1) in
parallel with inductive loads could be useful.

3. GENERAL DESCRIPTION

The XR03CX, in 32x74x50mm short format, is microprocessor based controller suitable for applications on
normal temperature refrigerating units. It provides two relay output: one for compressor and the other one for
alarm signalling or as auxiliary output. It provides an NTC probe input and a digital input for alarm signalling,
for switching the auxiliary output or for start defrost. The instrument is fully configurable through special
parameters that can be easily programmed through the keyboard or the by HOTKEY.

The XRO4CX, in 32x74x50mm short format, is microprocessor based controller suitable for applications on
normal or low temperature refrigerating units. It provides two relay output: one for compressor and the other
one for defrost. It provides two NTC probe inputs, one for room temperature and other one to control defrost
termination. The instrument is fully configurable through special parameters that can be easily pr

2. Push and immediately release the SET key or wait about 5s to return to normal visualisation.

[ HOW TO CHANGE THE SETPOINT |

1. Push the SET key for more than 2 seconds to change the Set point value;

2. The value of the set point will be displayed and the “°C” or “°F” LED starts blinking;
3. To change the Set value push the o or n arrows within 10s.

4. To memorise the new set point value push the SET key again or wait 10s.

[ HOW TO START A MANUAL DEFROST |

Push the DEF i‘fﬁ'ﬁ key for more than 2 seconds and a manual defrost will start

[ HOw TO CHANGE A PARAMETER VALUE |

To change the parameter’s value operate as follows:

1. Enter the Programming mode by pressing the SET+ ~7 keys for 3s (“°C” or “°F” LED starts
blinking).

2. Select the required parameter. Press the “SET” key to display its value

3. Use A or ™ to change its value.

4. Press “SET" to store the new value and move to the following parameter.

To exit: Press SET+ A or wait 15s without pressing a key.

NOTE: the set value is stored even when the procedure is exited by waiting the time-out to expire.

through the keyboard or the by HOTKEY.

4. REGULATION

The regulation is performed according to Temper.

the temperature measured by the SET +10]

thermostat  probe  with a  positive SET

differential from the set point: if the r
temperature increases and reaches set Ter‘npo
point plus differential the compressor is Compr:

started and then turned off when the o':q'

temperature reaches the set point value .

again. o Tempo

In case of fault in the thermostat probe the start and stop of the compressor are timed through
parameters “Cy” and “Cn’".

5.DEFROST

[xroacx |

Defrost is performed through a simple stop of the compressor. Parameter “id” controls the interval
between defrost cycles, while its length is controlled by parameter “Md”.

[xro4cx |

Two defrost modes are available through the “td” parameter:

o td=EL — defrost through electrical heater (compressor OFF)

e td=in — hot gas defrost (compressor ON).

Other parameters are used to control the interval between defrost cycles (id) ), its maximum length
(Md) and two defrost modes: timed or controlled by the evaporator's probe. At the end of defrost
dripping time is started, its length is set in the dt parameter. With dt=0 the dripping time is disabled.

[ HIDDEN MENU
The hidden menu includes all the parameters of the instrument.

HOW TO ENTER THE HIDDEN MENU

. Enter the Programming mode by pressing the SET+ <7 keys for 3s (“°C” or “°F” LED starts
blinking).

. Released the keys, then push again the SET+ ~7 keys for more than 7s. The L2 label will be
displayed immediately followed from the Hy parameter.
NOW YOU ARE IN THE HIDDEN MENU.

. Select the required parameter.

. Press the “SET" key to display its value

. Use A or ¥ to change its value.

. Press “SET" to store the new value and move to the following parameter.

To exit: Press SET+ A or wait 15s without pressing a key.

NOTE?1: if none parameter is present in L1, after 3s the “nP” message is displayed. Keep the keys

pushed till the L2 message is displayed.

NOTE2: the set value is stored even when the procedure is exited by waiting the time-out to expire.

HOW TO MOVE A PARAMETER FROM THE HIDDEN MENU TO THE FIRST
LEVEL AND VICEVERSA.

Each parameter present in the HIDDEN MENU can be removed or put into “THE FIRST LEVEL” (user
level) by pressing SET+ 7. In HIDDEN MENU when a parameter is present in First Level the decimal
point is on.

[ To LOCK THE KEYBOARD |

. Keep pressed for more than 3s the A and < keys.
. The “OF” message will be displayed and the keyboard will be locked. If a key is pressed more
than 3s the “OF” message will be displayed.

[ To UNLOCK THE KEYBOARD |
Keep pressed together for more than 3s the A and ~7 keys till the “on” message will be displayed.

7. PARAMETERS

[ REGULATION |

)

oo w
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B2: DIXELL OPERATING INSTRUCTIONS

dIXEL

Hy Differential: (0,1°C + 25°C) Intervention differential for set point. Compressor Cut IN is SET
POINT + differential (Hy). Compressor Cut OUT is when the temperature reaches the set point.

LS Minimum SET POINT: (-55°C+SET/-58°F+SET): Sets the minimum value for the set point..

US Maximum SET POINT: (SET+99°C/ SET+99°F). Set the maximum value for set point.

ot First probe calibration: (-9.9+9.9°C) allows to adjust possible offset of the first probe.

P2 Evaporator probe presence: n= not present; y= the defrost stops by temperature. (Only
XRO04CX)

oE Second probe calibration: (-9.9+9.9°C) allows to adjust possible offset of the second probe.
(Only XR04CX)

od Outputs activation delay at start up: (0+99min) This function is enabled at the initial start up of
the instrument and inhibits any output activation for the period of time set in the parameter.

AC Anti-short cycle delay: (0+50 min) minimum interval between the compressor stop and the
following restart.

Cy Compressor ON time with faulty probe: (0+99 min) time during which the compressor is active
in case of faulty thermostat probe. With Cy=0 compressor is always OFF.

Cn Compressor OFF time with faulty probe: (0+99 min) time during which the compressor is OFF
in case of faulty thermostat probe. With Cn=0 compressor is always active.

CH_Kind of Action (Only XR03CX): cL= cooling action; Ht = heating action;

Operating Manual

DISPLAY

CF  Measurement unit: (°C+°F) °C =Celsius; °F =Fahrenheit. WARNING: When the measurement
unit is changed the SET point and the values of the parameters Hy, LS, US, oE, o1, AU, AL
have to be checked and modified if necessary).

rE  Resolution (only for °C):(dE + in) dE= decimal between -9.9 and 9.9°C; in= integer

Ld Default display: (P1 + P2) P1= thermostat probe; P2= evaporator probe. SP=Set point (Only
XR04CX)

dy Display delay: (0=15 min.) when the temperature increases, the display is updated of 1 °C/1°F
after this time.

DEFROST

td  Defrost type: (EL - in) EL= electrical heater, compressor OFF; in= hot gas, compressor ON;

dE Defrost termination temperature (Only XR04CX): (-50+50°C) if P2=Y it sets the temperature
measured by the evaporator probe, which causes the end of defrost.

id Interval between defrost cycles: (0+99 ore) Determines the time interval between the
beginning of two defrost cycles.

Md Maximum length for defrost: (0+99 min. with 0 no defrost) when P2=n, (not evaporator probe:
timed defrost) it sets the defrost duration, when P2 =y (defrost end based on temperature) it sets
the maximum length for defrost.

dd  Start defrost delay: ( 0+99min) This is useful when different defrost start times are necessary to
avoid overloading the plant.

dF  Display during defrost: (rt /it / St / dF) rt= real temperature; it= start defrost temperature; SP=
SET-POINT; dF= label dF.

dt  Drip time: (0+99 min) time interval between reaching defrost termination temperature and the
restoring of the control's normal operation. This time allows the evaporator to eliminate water
drops that might have formed due to defrost.

dP Defrost at power —on: (y+n) y= at power on defrost starts; n= defrost doesn'’t start at power-on

ALARMS

AU Maximum temperature alarm: (AL+99°C) when this temperature is reached the alarm is
enabled, after the “Ad” delay time.

AL Minimum temperature alarm: (-55+AU°C) when this temperature is reached the alarm is
enabled, after the “Ad” delay time.

Ad Temperature alarm delay: (0+99 min) time interval between the detection of an alarm condition
and alarm signalling.

dA Exclusion of temperature alarm at startup: (0+99 min) time interval between the detection of
the temperature alarm condition after instrument power on and alarm signalling.

tb  Silencing buzzer (n-y):(Only XR03CX) n= silencing disabled, alarm relay stays on till alarm
conditions lasts; y= silencing enabled: alarm relay is switched OFF by pressing a key during an
alarm;

o1 Auxiliary relay configuration (dF/Fn/AL/AU/db): (Only XR03CX) dF= defrost; Fn= Fans; AL=
Alarm; AU= auxiliary; db= neutral zone;

AP Alarm relay polarity (cL-OP): (Only XR03CX) cL= when active is closed; OP= when active is
opened

DIGITAL INPUT (Only XR03CX)

iP Digital input polarity: (oP + cL) oP= activated by closing the contact; cL= activated by opening
the contact;

iF  Digital input configuration: (EA/bA/do/dF/Au/Hc) EA= external alarm: “EA” message is
displayed; bA= serious alarm “CA” message is displayed; do= door switch function; dF= defrost
activation; Au =not used; He= inversion of the kind of action;

di  Digital input delay: (0+99 min) with iF=EA or bA delay between the detection of the external
alarm condition and its signalling. . With iF=do it represents the delay to activate the door open
alarm.

dC Compressor and fan status when open door: (no/Fn/cP/Fc): no= normal; Fn = Fans OFF; cP
=Compressor OFF; Fc = Compressor and fans OFF;
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as the external digital input is disabled again. With the door open, the high and low temperature alarms
are disabled.

[ EXTERNAL ALARM (iF=EA) |

As soon as the digital input is activated the unit will wait for “di” time delay before signalling the “EA”
alarm message. The outputs status don’t change. The alarm stops just after the digital input is de-
activated.

[ SERIOUS ALARM (iF=bA) |
When the digital input is activated, the unit will wait for “di” delay before signalling the “CA” alarm
message. The relay outputs are switched OFF. The alarm will stop as soon as the digital input is de-
activated.

| SWITCHING SECOND RELAY ON (iF=Au) |
When o1=Au it switches on and off the second relay.

[ START DEFROST (iF=dF) |
It starts a defrost if there are the right conditions. After the defrost is finished, the normal regulation will
restart only if the digital input is disabled otherwise the instrument will wait until the “dd” safety time is
expired.

| INVERSION OF THE KIND OF ACTION: HEATING - COOLING (iF=Hc) |

This function allows to invert the regulation of the controller: from cooling to heating and viceversa.

9. INSTALLATION AND MOUNTING

Instrument XRO3CX and XR04CX shall be mounted on vertical
panel, in a 29x71 mm hole, and fixed using the special bracket
supplied.

The temperature range allowed for correct operation is 0+60 °C.
Avoid places subject to strong vibrations, corrosive gases,
excessive dirt or humidity. The same recommendations apply to
probes. Let air circulate by the cooling holes.

BRACKET
IPUSH TO RELEASE

10. ELECTRICAL CONNECTIONS

The instrument is provided with screw terminal block to connect cables with a cross section up to 2,5
mm?2. Before connecting cables make sure the power supply complies with the instrument's
requirements. Separate the probe cables from the power supply cables, from the outputs and the
power connections. Do not exceed the maximum current allowed on each relay, in case of heavier
loads use a suitable external relay.

1.1 PROBES

The probes shall be mounted with the bulb upwards to prevent damages due to casual liquid
infiltration. It is recommended to place the thermostat probe away from air streams to correctly
measure the average room temperature. Place the defrost termination probe among the evaporator
fins in the coldest place, where most ice is formed, far from heaters or from the warmest place during
defrost, to prevent premature defrost termination.

11. HOW SE THE HOT KEY

| 1.2 HOW TO PROGRAM THE HOT KEY FROM THE INSTRUMENT (UPLOAD)
1. Program one controller with the front keypad.
2. When the controller is ON, insert the “Hot key” and push A key; the "uP" message appears
followed a by flashing “Ed”
3. Push “SET" key and the “Ed” will stop flashing.
4. Turn OFF the instrument remove the “Hot Key”, then turn it ON again.

NOTE: the “Er" message is displayed for failed programming. In this case push again o key if you want
to restart the upload again or remove the “Hot key” to abort the operation.

| 1.3 HOW TO PROGRAM AN INSTRUMENT USING HOT KEY (DOWNLOAD)
1. Turn OFF the instrument.
2. Insert a programmed “Hot Key” into the 5 PIN receptacle and then turn the Controller ON.
3. Automatically the parameter list of the “Hot Key” is downloaded into the Controller memory, the
“do” message is blinking followed a by flashing “Ed”.
4. After 10 seconds the instrument will restart working with the new parameters.
5. Remove the “Hot Key"..

NOTE: the “Er” message is displayed for failed programming. In this case push again o key if you want
to restart the upload again or remove the “Hot key” to abort the operation.

12. ALARM SIGNALLING

Mess. |Cause Outputs

"P1"___[Room probe failure Compressor output according to “Cy" e “Cn”

rd  Regulation with door open: (n+y) n = no regulation if door is opened; Y= when di is elapsed "P2" __[Evaporator probe failure Defrost end is timed (Only XRO4CX)
regulation restarts even if door open alarm is present; "HA"  [Maximum temperature alarm _|Outputs unchanged
OTHER | "LA" __ [Minimum temperature alarm Qutputs unchanged
d1  Thermostat probe display (read only) “EA” Extgrnal alarm Outputs unchanged
“CA”__[Serious external alarm All outputs OFF.

d2 Evaporator probe display (read only) (Only XR03CX)
Pt Parameter code table
rL  Software release

8. DIGITAL INPUTS

The free voltage digital input is programmable in different configurations by the “iF” parameter.

[ DOOR SWITCH (iF=do)

It signals the door status and the corresponding relay output status through the “dC” parameter: no =
normal (any change); Fn = Fan OFF; CP = Compressor OFF; FC = Compressor and fan OFF.

Since the door is opened, after the delay time set through parameter “di”, the door alarm is enabled,
the display shows the message “dA” and the regulation restarts if rd = y. The alarm stops as soon

Compressor and fans restarts

“dA” _[Door Open

| 1.4 ALARM RECOVERY
Probe alarms P1” and “P2” start some seconds after the fault in the related probe; they automatically
stop some seconds after the probe restarts normal operation. Check connections before replacing the
probe. Temperature alarms “HA” and “LA” automatically stop as soon as the temperature returns to
normal values.
Alarms “EA” and “CA” (with iF=bA) recover as soon as the digital input is disabled.

13. TECHNICAL DATA

Housing: self extinguishing ABS.
Case: frontal 32x74 mm; depth 60mm;
Mounting: panel mounting in a 71x29mm panel cut-out
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B3: DIXELL OPERATING INSTRUCTIONS

dIXEL

Protection: IP20; Frontal protection: P65
Connections: Screw terminal block < 2,5 mm? wiring.
Power supply: according to the model: 12Vac/dc, +10%; 24Vac/dc, £10%; 230Vac +10%, 50/60Hz,
110Vac +10%, 50/60Hz
Power absorption: 3VA max
Display: 2 digits, red LED, 14,2 mm high; Inputs: Up to 2 NTC or PTC probes.
Digital input: free voltage contact
Relay outputs: compressor SPST 8(3) A, 250Vac; or 20(8)A 250Vac
defrost or Aux: SPDT 8(3) A, 250Vac
Data storing: on the non-volatile memory (EEPROM).
Kind of action: 1B; Pollution grade: 2;Software class: A.;
Rated impulsive voltage: 2500V; Overvoltage Category: I|
Operating temperature: 0+60 °C; Storage temperature: -30+85 °C.
Relative humidity: 20+-85% (no condensing)
Measuring and regulation range: NTC probe: -40+110°C (-40+230°F);
Resolution: 0,1 °C or 1°C or 1 °F (selectable); Accuracy (ambient temp. 25°C): +0,7 °C +1 digit

14. CONNECTIONS

[xRo3cX —20A 0 8A Compressor

Hot Key R 16FLAGBLRA)
20BAZ0V  BEHA20V~
I
1 T T T

£ i 0 ! | |
S E Igl%t Supply  Line @ Line NC.
o P 230V~ 5060Hz  Comp

NOTE: The compressor relay is 20(8)A or 16(6)A depending on the model.

NOTE: 120Vac or 24Vac/dc or 12Vac/dc connect to 6-7

AUX

[ xRo4CX -20A 0 8A Compressor

Hot Key A 16FLAQGLRA)
20BA250V BIA0V~
3
[172]3[4] [6]7]8]9[10[1112]
EN |3 o e e Tk
g S S L L ks
= @ 23ov£p§0%0Hz'"eC§np ine NG, o

NOTE: The compressor relay is 20(8)A or 16(6)A depending on the model.
NOTA: 120Vac o 24Vac/dc o 12Vac/dc connect to 6 and 7

15. DEFAULT SETTING VALUES

REGULATION
Hy | Differential 0.1+25°C/1 + 45°F 2.0°C/4°F
LS | Minimum Set Point -55°C+SET/-67°F+SET '555:5:(,;: -
US | Maximum Set Point SET-00°C/ SET=210°F | 99°C/
ot First probe calibration -9.9+9.9°C/-18+18°F 0.0
P2 )S(;%c;rgix) probe  presence  (Only noy y
oF i;%argx) probe  calibration  (Only 9.99.9°C/-18+18°F 0.0
od Outputs activation delay at start up 0 +99 min 0
AC | Anti-short cycle delay 0+ 50 min 1
Cy | Compressor ON time faulty probe 0+ 99 min 15
Cn | Compressor OFF time faulty probe 0+ 99 min 30
CH | Kind of Action (Only XRO3CX) cL +Ht cL
DISPLAY
CF | Measurement units °C-°F °C/°F
rE Resolution (only for °C) dE —in dE
Ld | Default Display (Only XR04CX) P1-P2 - SP P1
dy Display delay 0+ 15 min 0
DEFROST
td Defrost type EL-in EL
dE Defrost termination temperature -50+50°C/-58+122°F 8.0 :% 1486
id Interval between defrost cycles 0 + 99 hours 6
Md | Maximum length for defrost 0 + 99 min. 30

Operating Manual

dd | Start defrost delay 0 + 99 min. 0

dF | Display during defrost rt—in—-SP-dF it

dt Drip time 0 +99 min 0

dP Defrost at power-on y-n n
ALARMS

AU | Maximum temperature alarm ALL+99°C / ALL+210°F 99 a(,(;':/ 99

AL | Minimum temperature alarm 55°C+ALU/-67°F+ALU | “° :CF/ -55

Ad | Temperature alarm delay 0 +99 min 15

dA Sgiltﬂzion of temperature alarm at 0+ 99 min %0
DIGITAL INPUT (Only XR03CX)

iP Digital input polarity cL—-oP cL

iF | Digital input configuration EA- bﬁu__(g;_ dF - EA

di Digital input delay 0 +99 min 5

dc ggg;pressor and fan status when open no /Fn /P / Fo FC

rd Regulation with door open n-Y y
OTHER

d1 Thermostat probe display Read Only ---

d2 Evaporator probe display Read Only ---

Pt | Parameter code table Read Only ---

rL Firmware release Read Only ---

dIXEL S.p.a.

Z.l. Via dell'Industria, 27 - 32010 Pieve d'Alpago (BL) ITALY
tel. +39 - 0437 - 98 33 - fax +39 - 0437 - 98 93 13
http://www.dixell.com E-mail: dixell@dixell.com

1592020130 XR03_04CX GB 16.01.07.doc

XRO3CX - XR04CX




V'S'N Ul pRaulld 060€9 OW ‘NOLONIHSYM ‘ANYdINOD JATVA NV THOdS A9 600 LHOIYAJOD 60-LL-DI WHOL 2injesadwa) [eD111D SPIIIXD = 4y
“(MOJaq pue 4,05 sainesadwia|) sanjeA INIOd M3IA SN ‘V0b-Y 104 1eayladns auiwialap 03 {(punoibydeg Aein — 4,05 aAoge sainjesadwa]) sanjeA |NIOd 3799Nd SN V0b-Y 10 Buijoodgns auiwiaiap o

%% 8Lvy | O0'L6V | S°S8F | O'L8C | €89 SSlL 0’195 | 1'09 | O'L6 L'/8 | 09¢ | 0'S Ly SLSE| LVvC | 69Y | €vh | SCL | L'LL- Ll
%% L8LY | V'[9V | 89SF | 6'C9C | 999 0SL 6'CSS | 985 | C68 | ¥'S8 | 0°GE | V'Y (017 L'SYE| 8€C | LSy | L'Ey | 6Ll | ¢Cl- | Ol

*x 0'L6E | S'6EV | 96CY | L'SVC | 879 SvlL 8YYS | TLS | S°L8 | L'€8 L'vE | 6'€ 6€ 6'6E€| 6'CC | SV | Ocy | €LL | 8Cl-
%% LY9E | OELy | L'€0F | ¢6CC | 009 orlL 6'9€S | LSS | 868 | 0°¢8 L'ee | €¢ 8¢ cvee | L'ce | v'eEy | 60V | 80L €€EL-
*% 9'6€€ | 8'/8C | L'6LE| 9€ClC| TLS SEL 0'6CS | €VS L'¥8 | €08 | ¢¢cE | 8¢ LE 9'8CeE| Tl | € | 86E | COL | 6°€EL-
*x 8'GLE| 8'€9E | 9°GSE | L'86l | V7S 0€L Cles | 6¢s | ve8 | L8L | €lE | TC 9¢ L'ece | v'0C L'ly | £8E | 96 vyl-
%% €'€6C | 6'0VE | €EEE | 9V8L | LIS Scl VELS | 9LS | £08 L'Z2 | ¥0E | L'L G€ 9/LE| 96l Loy | £'L€ L'6 0'GlL-
%% 6'L/C| TolE| LClE| TLLL| 68F oclL 8'G0S | C0S L'6/ | §°SL | S6¢C L'l 143 L'cle| 88L | 06€ | 99¢ | S8 9'GL-

%% 9'LST | 9'86C | 8'l6C | V85l | L'9F SLL €86V | 68F | §ZL | 6'€EL | 98T | 90 €€ 890€| 08L | 6/ZE | 9SE | 08 L'91L-

%% SCEC| 88LC| S¢LL| VoVl | €tV oLl 806y | 9Ly | 6SL | ¥'¢L | 8LC | 00 [43 SLOE| C¢/LZL | 69 | 9VE | SL L9l-

%% vvlc| 1'09¢ | ¢vSc | 0'SEL | 90F SOl Vesy | €9y | €vL | 80L | 69C | 90- LE ¢96cC | 9ol | 8SE | 9€E | 0L Ll

%% €/6l | € | 89¢€C | el | 8LE 0oL L'osy | Oy | L'¢L | €69 | L'9C L'L- 0€ 0'l6c| L'SL | 8¥E | 9¢CE | S99 8LL-

%% Cl8L | ¥'Sscc | ¢oce | 6€Ll | 0'SE 56 889 | €y | CLL | 8/9 | €SC | L'L- 6C 6'08C | €¥L | 8¢E | L0E | S°G 6'8l-

%% L'99L | €'60C | SYOC | €V0L | C'CE 06 L19% | 9¢r | L'69 | ¥99 | SVC | CC 8¢ 0'L/C| 6ClL | 60E | 88C | 9V 0'0¢-
8LOL | 8'LSL| L'v6l | 968l | CTS6 | ¥6C S8 ovSy | ¥'ly | €89 | 6V9 | L'€C | 8T LT €19 | S'LL l'6c | 0T | 9¢ 1=
6756 | V'8EL [ 9'6LL | ¥'SLL | £98 | L9C 08 9Lyy | COV | L99 | §€9 | 6CC | €& 9¢ 6°'LSC| €0l | €/LC | €SC | 8¢ e
61768 | 6'SCL | 6'99L | 0°C9L | £8L | 6'EC SL L0vr | 06E | €99 L'¢9 l'ce | 6'¢- T4 LTve| 06 §'9C | 9¢€C | 6'L €¢ec- | Ool-
L'8€8 | CvlLL | O€ESL | €6vL | L'LL L'Le 0L 8EEY | 6'LE | 8€9 | L09 | €'l | V- 144 8'€EC| 8L 8'€C | 0¢CC L'l vve- | Cl-
V8L | CEOL | LOvL | €LEL| OF9 | €8L 59 L'/¢y | 89€ | ¥'¢9 | €6S | 90C | O0'S- €C 0S¢ | L9 aee | ¥oe | vo 9'6¢- | vl-
L'€EL | 6'C6 | Co6CLl | 09l | ¥LS | 96l 09 ¥ocy | L'SE | 0'L9 | 08G | 66l | 9G- [44 S9lc| 99 90c | 68L | 80 £9¢- | 9l-
Y¥89 | v'€8 | €8LL | €GLL | CTLS | 8¢l SS 8ELY | 9FVE | 96S | 999 L'6l L'9- 4 €80C | 97 l'el | ¥'ZL | €C 8LC- | 8l-
€8€9| S¥/ | 080L | 9°€0L | 'St | OOL 0s L0V | GEE | €8S | €SS | ¥8L | L'O- 0¢ ¢00c | 9°¢ 9/L | 09l | L€ 6'8¢- | 0¢-
€6C9| 8¢L | 090L | £'lOL | €VF | 6 61 L00¥ | ¥'CE | 695 | OPS | LLL | TL- 6l 018l | €1 L'yl | £CL | 69 Lle- | ST
S0C9 | L'LL L'vOL | 866 | ¢tV | 68 81 €v6E | ¥'IE | 969 | £¢S | OLL | 8/ 8l L'€gL | 9L oLl | 96 8'6 vve- | 0¢€-
L1119 969 L'cOL | 646 | ¢y | €8 Ly 088€ | ¥'0€ | €¥S | S'LS | ¥OL | €8- Ll SovlL | ¥'S L'8 89 SClL | ¢LE- | SE-
L'€09 | 649 | C00L | 096 L'Ly | 81 or 8'L8E | ¥'6C | 0€S [ T0S | £'SL | 68 9l O'LEL| 88 'S €Y 8vlL | 00F | OF-
S¥6S | €99 | €86 | CV6 Loy | ¢4 14 9'G/E| ¥'8C | 8LS | 06 | OSL | V6" Sl 99LL| L'lL | 0O€ 0¢ 69l | 8¢Ch- | Sb-
0985 | L¥9 [ S9 | ¥'¢6 | 06 | L9 1474 §'69¢ | SLC | §0S | 8LV | ¥VL | OO0L- | ¥l 7'eoL | €vL | 60 L'0 L8l | 9GP [ 0S-

VOVUTANO—ANMT NOMND0IN

9/LS| L'€9 | 9¥6 | 906 | 0'8E L'9 374 ¥'E9g | S9C | €6V | 99r | 8€L 90L- | €L L'l6 | 991 [ 6'¢ €0¢ €8y~ | 9S-
€695 | 919 | 8¢6 | 888 | 0/E | 99 [4%4 ¥'/SE| 99T L'8y | v'ab L'El L'LL-| ¢l 66/ | 98l | 8¢9 €/ 8'LC L'LS- | 09-
20D -bL| (V) £LLL | (d) £0S [(S) ViOr | (D evel | (Dd) (4) 20D-bL| (V) LLL | (d) £0S | (S)V¥Or | (DeveEL | (Do) (o) 20D-wL| (V) LLL | (d) £0S | (S) V¥Or | (DeveEl | (Do) (4o)
(3A0D NV14OdS) INVHIDIH4TY JHNLYHIdWNI L (30D NVT40dS) INVHIDIH43Y JHNLVYHIdINT L (30D NVT40dS) INVHIDIH43Y JHN1VHIdNTL
abneo you| asenbg sainbi4 d1jey| pjog
194 Spunod-ainssald [9A9] eSS Je - ._.N_<T_U mm:mmmmn_ m_m_ D._.<N_m_n__>_m_._. NVI4OdS KIN2IBI\ JO SYDU-WNNDBA

SPORLAN PRESSURE-TEMPERATURE CHART

C1i



D1: PARTS LIST
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Lift Glass Hardware

Ceramic Top Heat

Glass Case Top

Air Discharge

Air Return

Hot Soup Well

Utensil Holder

Magnetic Door Closures
Flangeless/Flat Cold Well

Door Pull

Lower Storage Access Doors

Food Guard Post

Door Hinge

Toekick

Removable Bottom Deck Pans
Lower Storage

Bolted Frame and Steel Construction
Counter Top (ADA Compliant)

Hot Well

Lift-Up Sneezeguard Glass (NSF Compliant)
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Hill PHOENIX, Inc.
Hereinafter Referred To As Manufacturer

LIMITED WARRANTY

GENERAL WARRANTY

Manufacturer’s products are warranted to be free from defects in materials and workmanship under normal use and
maintenance for fourteen months from date of shipment from manufacturer (the “Base Warranty Period”). In the event of a
qualifying warranty claim, a new or rebuilt part to replace any defective part will be provided without charge. The replacement
part is covered under this warranty for the remainder of the applicable Base Warranty Period. In order to be eligible for
warranty coverage, customer must: (i) notify Manufacturer promptly upon discovery of a warrant defect, and (ii) comply with
the warranty claim procedures provided by Manufacturer from time to time.

This equipment warranty does not include labor or other costs incurred for diagnosing, repairing, removing, installing,
shipping, servicing, or handling of either defective parts or replacement parts.

The warranty shall not apply:

1. To any unit or any part thereof which has been subject to accident, alteration, negligence, misuse or abuse, or which has not been
operated in accordance with the manufacturer's recommendations, or in conditions outside of Manufacturer’s specifications, or if the
serial number of the unit has been altered, defaced, or removed.

When the unit, or any part thereof, is damaged by fire, flood, or other act of God.

To products that are impaired or damaged due to improper installation.

When installation and startup forms are not properly completed or returned within two weeks after startup.

If the defective part is not returned to the Manufacturer.

To service, maintenance or wear and tear parts (such as lights, starters and ballasts)

oakwd

MODIFICATIONS TO GENERAL WARRANTY
The following sets forth certain modifications to the General Warranty for specific products of Manufacturer:

DISPLAY CASE AND SPECIALTY PRODUCTS CLEARVOYANT® LED LIGHTING
The warranty period for Clearvoyant LED lighting components within the Clearvoyant lighting system is five years from date of
shipment.

REMEDY LIMITATION/DAMAGES EXCLUSION

THE REMEDY OF REPAIR OR PROVISION OF A REPLACEMENT PART WITHOUT CHARGE SHALL BE THE EXCLUSIVE REMEDY
FOR ANY WARRANTY CLAIM HEREUNDER. WITHOUT LIMITING THE FOREGOING, MANUFACTURER SHALL NOT BE LIABLE
UNDER ANY CIRCUMSTANCES FOR INCIDENTAL, INDIRECT OR CONSEQUENTIAL DAMAGES, INCLUDING LOSS OF PROFIT,
LABOR COST, LOSS OF REFRIGERANT OR FOOD PRODUCTS.

EXCLUSIVE WARRANTY

THE FOREGOING WARRANTY IS THE EXCLUSIVE WARRANTY WITH RESPECT TO THE PRODUCTS. ALL OTHER WARRANTIES,
WHETHER EXPRESS OR IMPLIED, INCLUDING WITHOUT LIMITATION, THE WARRANTIES OF MERCHANTABILITY OR FITNESS
FOR A PARTICULAR PURPOSE, ARE HEREBY DISCLAIMED AND EXCLUDED. NO IMPLIED WARRANTY SHALL BE DEEMED
CREATED BY COURSE OF DEALING OR USAGE OF TRADE. NO OTHER PERSON IS AUTHORIZED TO EXPAND OR CREATE
ANY OBLIGATION GREATER THAN OR MORE EXPANSIVE THAN THE WARRANTY PROVIDED HEREIN.

Submit warranty claims to:

Hillphoenix Refrigeration & Power Hillphoenix Display Case Division Hillphoenix Specialty Products Division
Systems Division 1925 Ruffin Mill Road 703 Franklin Street
2016 Gees Mill Road Colonial Heights, VA 23834 Keosauqua, IA 52565
Conyers, GA 30013 Warranty / Service Warranty / Service
Warranty / Service Phone: 1-833-280-5714 Phone: 1-833-280-5714

Phone: 1-833-280-5714

4844-3514-3187.2



Warning
Maintenance & Case Care

When cleaning cases the following must be performed
PRIOR to cleaning:

To avoid electrical shock, be sure all electric power is turned
off before cleaning. In some installations, more than one
switch may have to be turned off to completely de-energize
the case.

Do not spray cleaning solution or water directly on fan motors
or any electrical connections.

All lighting receptacles must be dried off prior to insertion
and re-energizing the lighting circuit.

Please refer to the Use and Maintenance section of this installation manual.

BDM0818

Fliphoenixc,

A MchPAHV

Tel: 319-293-3777

703 Franklin Street, PO Box 478, Keosauqua, IA 52565
i to il impr all specificati are subject to ck
Hillpk ix is a ining Member of the American Society of Quality.
Visit our website at www.hillph ix.com

without notice.

e

1



