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APPLICA-MON: These multiple shelf freezers were designed to merchandise 
food L5, LSF, LSA, LSFA and ice cream 15, 15FA. These freezers have been 
designed for use in air conditioned stores where temperatures and humidity 
are maintained at or below 75” dry bulb and not higher than 64’ wet bulb 

(55” relative humidity). 

c LEAN I b!G CASE : -- To insure minimum maintenance cats, cabinet should be thoroughly 
eml>tieci a!~d dashed out every 3 months. A mild soap and water soiutiot~ is recommedcd 
for cxame!ed surf’aces of the case. Do nut use cleaner containing abrasive 
ingredients which will scratch or dull finish. The waste cutlet should be flushed 
Gth a bucket of water following each cleaning. The ttqo outer honeycombs SIXXI d 
be inspected and cleaned as necessary every six months. Also see Page Z(~oncycomb). 

DRAFTS : Drafts passing in fwnt of freezer must be el iminated or operaticn will 

be seriously affected, Do not: aHow air- conditiming grilles, electric fans, 
open dam-s or wirrdows, etc. to create air currents past the cabinet in excess of 
50 FRI. 

WASTE OtjTLET : , 

LXATION: A P MPT drain tee is located at the front toe space at 
the center of the cabinet. 

WATER SEAL: A line water seal is furnished with each cabinet, and should 
be installed as near the cabinet as practical. CAUTI!lN - .- 
DO NOT a? 1 ow a3econd c;later sea1 to be installed i3 series wit!; 
texcabimt tlaste outlet furnisheci or cabinet will not drain 
property. # 

DRiP P.iPE: Drip pipe should have 1” in 4 ft. fall to insure rapid 
d3f rost water runoff. 

. 
CLEAN 1 NS : Access to tf:e waste outlet can be gained by removing the 

center bottorr! pans o The outlet is behind the fan panel .snd 
under the coil cover. 

CHECf:: . Before putting cabinet in operation, check to be sure ~s!-t.er v:!I ! 
run completely from drain pan to floor waste crutlet. 

PANS : Access to the 
thedispiay bottcm pans. 

.fans in the refrigerated circuit is obtained by removing 
The bottom fans in the guard circuit a;re accessibte by 

removing the Front panel,, Second guard jet fans are accessible on top exterior of 
each cabinet. 

FM Mf>WRS . . . . Fan fT!oIlOrS 

cant i nuw sly . 
require no oil in9 or .maintenance of any kind and run . 

(See Wiring Diagl-ams) 

FAN RLADES : Fan blades are cdor coded, Be sure to replace blades with same color 
cod i ng . 

EIdCS : v--w Freezers arc shipped with ends insta?ted. CAUTIOti: Do not pry on bottom 
of ends when m~v ing cases. This will ckxxge ends and also break seal between ends 
and reezer, 

e 
. 

. 

SHE IJES : -- Shelves are adiustabfe vel-tical ly in one inch increments: 



. 

*SHELVES: Shelves are adjustable vertically as shown on end views 'Pages 13 & 14. 

HoIEYcGx3 : The keycomb material located in the discharge air nozzles is L 
fragile and care must be exercised to avoid damaging ft. The honeycombs should 
be inspected and cleaned as needed after each 6 months of service. 

. 

1NP ORTART: Personr~el stocking these cabinets should be A 
cautioned not to bump honeycomb when placing packages on 
the top shelf. Excessive accumulative damage-to the 
honeycomb could result in faulty operation of- the cabinet 
requiring replacement of the honeycomb. 

. 

Dirty or plugged honeycombs can easily be detected by using a 
l Dwyer g-460 Air Meter. Abnormally high readings for non-refrig- 

erated honeycombs indicate that the honeycombs are dirty and 
should be cleaned. Generally refrigerated honeycombs will not 

l require cleaning. . 
. 

CAUTION: Before rem0vir.g the guard duct honeycomb for c&ing, *.' . 
$enuve the three (3) plastic snap-on buttons located along the 
bottom edge of the r-~ozzle. Zuttons will damage honeycomb if they 
are not removed before honeycomb is removed. Honeycomb sections 
should not be interchanged from nozzle. to nozzle or cabinet to cab,inet, 
but must be replaced in the exact location that it was removed, 

& refer to Health and Sanitation instructions at the rear of this manual 
- - or correct crocedure tc remove honeycomb.) 

lZEFRIGERi&TED JET: . 760 F.P.N. Low Front Cabinets 
. 

: 
720 F.P.M. High Front Cabinets . 

- FIRST GUARD JET: 560 F.P.M. High & Low Front Cabinets . 

&C~ND ampa JEk 500 F.P.M. High & Low Front Cabinets . . . 

LIGHT BALLASTS: Light ballasts for lights are located beneath the access 
panel on canopy. Access panel - is held i.n place with sheet metal screws. 

MERCHANDISE: Allow freezer to operate . h to 5 hours before loading cabinet 
. wxth nercnandise. Merchandise should be kept in back of package stops . 

md load line'on all shelves, Pxkage should be kept from covering return . 
i&t in bottom compa&e*nt or operation'will be impaired. . w 

(F.F. E IX.) 



lfCAU’TIW, in its condition as shipped and aftw proper installation, . 
this equipment is r.ot i nhercmt 1 y dancjcrous. Howcverj it is des i gncd for connect ion. 
to high voli:sgz outlets and sl~oatd, thercfofe, be installed only by a 1 iccnsed 
ekctrician and in accordance with t27e instructior:s contained in this manual, 
A failure to follow these instructions night create an electrical condition 
(or other condition such as exposed metal edges, etc) hazardous to’ 1 i*fe or heal t-h, 
In particular be sure to seal around all openings after connccSons are n~ac!eJ~ I 

ASSEMBL I NG FREEZER 

JOIN1 IdG FREEZERS l . . Two or more cases may be joined to form a continuotis 1 ine-up. 
Plexiglass dividers are required between cabinets when operated on separate 
condens ing CUT i ts. Instructions for joining two or more cabinets wil I be found in 
the joining kit box and also in this manual. 

w 

. 

LEVF.LNK Freezers must be located on a firmly based floor and carefully 
leveled within: p?us or minus l/W as checked at return ducts, using blocks or shims, 
if necessary. Check to be sure \2rater+Gll drain satisfactorily from cabinet before 
cabinet is put into operation. . : 

CLEARANCE : --- tf cases are to bz located along an cutside uninsulated wall, 
provisions should be made to ventilate or heat the dead air space between w&I? and 
case. If cases are located hack to back, or if the end of cc’se is adjacent to a 
t;n?l cr anstkr fixture, the same provisiw fsr ventilation: is necz&-y. . 
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CONTROL LOCAT I ON 

Temp, Control . 

CONTROLS 

H 1 -Low Pressure 

Water Regulating 
Va 1 ve 

Expzmsion t’alve 
(F503) (FF) - 

Oi 1 Pressure 

Defrost 
Re 1 ay 

AD JUSTF’IENT 

‘i.H. End of cabinet -5 l ocut-OUi: (FF) 
canopy (on top) . 

On Conchs i rig un i I: High 315 # (FsC%) . 
LW 30 jy cut- Ii-! 

0 # Cut-~cxt 

On Condensing Unit Adjust Valve to 
maintain 



c ONTROLS 

VWPF.RATUW C~~!ITROL: The terqw-atwe cxtrol is located at the left hand end -s-w- 
of canopy and is factory set at ths c3?~r)-o>; irr;atc setc,im reqtl i red for each 
cabinc% (Check control setting 6-y thermometer even though control is set 

a~~roximstely.) 

DEFROST CONTROLS (A IR DEFROST L5A MODELS) 

If the cabinet is an L5A.amodel which is an air defrost type, the defrost cycle 
is accompl ished as follows: . 

1 0 At a preset time the t ime clock opens the condens ing unit circu it and 
energizes the defrost relay which reverses the direction of the ?st. 
guard fans. 

2 0 The cordensing unit remains off until the coil temperature reaches the 
45 o setting. The ttermo-disc closes activating the solenoid in the time 
clock which returns the cabinet to the refrigeraI3cn cycle. Thz relay ’ 
coil is also deactived which returns the 1st. guard fans to it original 
ptat ion, 

The defrost timr is equipped with a fail-safe device which will terminate 
the defrost cycle in the event of a malfunction of the defrost termination 
cant rol . A fail safe setting of 54 min. is r*ecoxmo,nded. The defrost tiz~e wI?I 
vary from 21 min. with 55% R.H. Ambient to 48 min. with 15% R,H. ambient. 
This is due to the lower humidity air having less BTU per lb. of dry air 
(Enthalpy). it is thereike reco,rmended chat a fail safe of 511 min. be 
used to prevent the defrost from 5eing terminated before the coil is . 
free of frost. . 

4. Each cabine 
,,,,. 

0 s a thermo-disc-which doses at 45 which is mcunted on 

tha,i: of the e coil 11” frown the right hand end. The therrno- 
discs of all cabinets using the same condensing unit must be wired in 
series. I- 

~EFiVST CCWTROLS (ELM-R I C DEFROST L5 NODELS) -- 

1 l At a preset time the time clock opens the condensing unit circuit and 
energizes the def rest heaters. . 

2 0 The condensing unit remains off until the coil temperature yeaches the 
45 o ihermo-disc setting. The thermo-disc closes, activating the time 

cioc!t solenoid v.bich termina.ces the defrost heat and returns the czlbinet 
to the refrigeration cycle. 

3 . Set the faii safe for 30 min. for electric de-frosts, 

4. s- sme as 4 under air defrost. 

5 0 Befrost circuits are brought o,,tt of the cabinet and are connected as per 
the electrical diagram in tS-;e back of this manual. 



. 

DEFWST -e PERIOD!? 

Typical store conditions of less than 75’ F - 55% R.H. normally requires 2 to 3 
defrosts times per day. . 

More severe cond it iGns may require up to 4 per day. Dry stores wi I I require as few 
as one per day when on demand defrost controls. * . 

OPEi?ATING IMSTRUCTIONS F@R DEFROST -i-I~4ER SE-i-'i-ING: 

I l Place defrost pins in outer (24 hour) dial at 6-hour intervals. 
(55% or higher RH) 

2 0 To set fail-safe (inside dial), push down and rotate pointer to desired 
settino,. I 

3. To set time of day, grasp knob at center of inner dial and rotate it 
counter-clockwise, This will rotate the outer dial. Line up correct * 
time of day on the cuter dial with the time pointer. Rotate inner 
dial only. CAUTKM: Install and operate in vertical position o:11y 
and be sure all pins are tightened securely. Use screwdriver to 
tighten pins. 

REFRIGERATION . 

REFR IGERAT I ON COWECTI OF?IS : I-l/8’f suction and s/8’* 1 iquid refrigeration 1 ines 
terminate under the center bottom pans in the refrigerated circuit,, These s ize 

. lines can be extended for a distance OF no more than 6 feet when connecting to 
the main, . . IWCUANT~ . Seal around I ine after connect ions are made, (it is 
reccnmended t ha ‘i NITROGEN flex through the 1 ines when making all sweat coonect im.5,) 
iIE%‘Xi 13% : -.- After the re-Wgerat ion sys’cem has been pressur-e tes~t=d xxi pr-ovtiri 
lezk free it is recommended that the system be dehydrated with a hi& vacuum 
puz~p (capable of IOCO Microns or less ) or usinq the triple evacuation rczthod. 
The triple evacuation method requires evacuat inb the system three successive tin?zs and 
breaking each vacuum with dry refrigerant. 
atmospheric pressure. 

Al low the pressure to rise above 

SUCf I ON L f FE ! tdS:JL.AT I ON : Insulate suction 1 bes with at least l/2” insulation 
. of a type thc?t \;Jilt not absorb water. 

RE FR I GERANT: .--r --p-w This freezer is operated on condensing units using R-502 
refrigerant. The cabinet is furnished with R-502 expansion valve located at 
right hand end of the cabinet. 
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ELECTRICAL 

A? 1 electrical connections are made in the end to end wireway, To obtain 
access to this wi remy the Fron t 1 O’iJCr panel rnu’;t be removed, 

'j15e-VOLT CRCUITS: (Sirvqk Phase) 
. . 

Three (3) 115 Volt circuits terminate in thz wircway, One circuit each provided 
for the lights, ant i-sweat heaters and fans. 

0 208~VOLT CIRCUITS: (FOR ; ELECTF? i C DE FRGST WIE LS) 

Defrost leads terminate in the wireway, Each lead is identified. 
Cormect according td wiring diagram furnished. - . .._ -. . 

. 208 VOLT C I RCU ITS (FOR . A I R DEFXST’ KGDE LS) 

Two wires rxtst be brought from the time clock teminals 3 & N (814s-20) and 
connected to ‘ihe coil in relay DRSRYG which wiI1 reverse the lst, guard fan 
motors during defrost. . 

Leads fro9 the ternpwxtwe cant rol (used for cycling condensir.g units) and 
leads from defros ti + contra? (termination defrost) and also brought into the 
lower ‘wireway and are identified with tags. . 

. 

L5 -L5F - L5A - LSFA 

LS - L5F -. LSA - L5FA 

FANS 

LIGHTS ( HO 

208/60/3 
DEFROST 
HEATERS 

. 

8ft 
12G s 

l 

8 t f 
12fi l 

8f t-c 270 
f2ft. 430 

8ft 
12& 4 

WATTS 

510 
7 3.5 

m.- . . 

275 
WC 

$gGo 
7350 

AM?S WATTS 

13 I 
l 

510 
65 715 0 

36 260 
'I 5 + 375 0 

24 270 
36 0 430 

AMPS 

43 0 
65 l 

3 2 
4'8 6 

2+4 
36 l 

8 
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( ICE CREAM ELECTRICAL REQUIREMENTS 15F & ISFA 
ISF ISFA 

WATTS AMPS. WATTS AMPS. 

Anti-sweat Heaters 700 6.1 8 ft. 700 6.1 8'ft. 
1060 9.2 12 ft. 1060 9.2 12 ft. 

FANS 

LIGHTS 

275 3.6 8ft. 260 
410 5.4 12 ft. 370 

270 2.4 8 ft. 270 2.4 8 ft. 
430 3.6 12 ft. 430 3.6 12 ft. 

230V / 60 / 3 
Defrost Heaters 6000 

9000 
16.6 8 ft. 
24.9 12 ft. 

. 

3.2 8 ft. 
4.8 12 ft. 

. 

i 



/ RE?;^,lR PARTS FOR FROZEN FOOD & ICE &REAM MODELS WITH ELECTRIC DEFROST. .- 

ITEM NO. PART NAME PART NO. DESCRIPTION 

CONTROLS 

34 Thermo-d isc 

35 Temperature Control 
(for cycl ing) 

3-0%02-H%& 
a@4 

Penn AlgAAA-1 l 

8 

CEFROST YEATERS (230 VOLT) L5 - L5F Frozen Food 

CO I L-CALROD 3-016-04-2305 St ra ight (I) 2000 Watts (8ft.) 
3-016-04-3204 Straight (11 3000 Watts (12ft.) 
3-016-04-2404 tiai rpin (2j 2000 Watts @ft.) 
3-016-04-3105 Hairpin (2) 3000 Watts (12ft.) ,, 

DEFROST HEATERS (230 Volts) l5F Ice Cream 

8 CO1 L CALROD 3-016-04-2503 Straight (1) 2450 Watts (8ft.) 
3-016-04-3501 Straight (1) 3675 Watts (12ft.) 
3-016-04-2602 Hairpin (2) 2450 W.xtts @ft.) 
3-016-04-3600 Hairpin (2) 3675 Watts (12ft.) 

REPAIR PARTS LIST FOR FROZEN FOOD & ICE CREAM MODELS 
L5 -L5F- LSA - LSFA -15F -15FA 

FANS 

Motor (Morr i 11) 3-015-03-1606 %P8-6EVI (ref.&guard duct 

36A Motor 3-015-03-2554 MOD-1931V (1st. guard- 
Air Oefrost Only. 

37 

38 

37 

7” Refrigerated Jet 
Fan Blades 
7" Second Guard Jet 
Fan B 1 ades 
7" First Guard Jet 
Fan Blades 

3-015-01-1004 FV7OOCW4OS (color violet) 

3-015-01-0808 ~v7oocw2oS (color, gold) 

3-015-01-1004 FV7OOCW-40s (color violet) 

40 

ANTI-SWEAT HEATERS (115 Volts) 

Nozzle 2-265-00-0055 
2-265-00-0063 

83 Watts .72 Amps. (8ft.) 
125 Watts 1.09 Amp's. (12ft 

12 Honeycomb LH Heater 1-216-00-0032 115 Watts 1.0 Amps. 

12 Honeycomb Center Heater 1-216-00-0032 115 Watts 1.0 Amps. 

13 Honeycomb RH Heater I-216~00-0032 115 Watts 1.0 Amps. 

15 Return Grfl le Heater 2-2oo-oo-oog~ 121 Watts 1.05 Amps. (8ft. 
2-200-00-0103 187 Watts 1.62 Amps. (12ft 

44 Return Duct Heater 2-275-00-0376 
Ice Cream Model Only 2-275-00-0384 

98 Watts .85 Amps, (12ft.' 
74 Watts .64 Amps. (8ft.)' 

46 Display Liner Top Overlay 2-240-00-0634 49 Watts .5 Amps. (8ft.) 
Panel I .C. Model Only 2-240~m-0642 88 Watts .8 Amps. (I2ft.’ 

47 W i reway Heater 3-of6-o4-olol 60 'Llatts' . .5 Amps. (8ft.) 
3-016-04-0200 90 Watts .8 Amps. (12ft.) 

%ubst itute motors: Any G.E. or Redmond that is a unit bearing motor 115 volt 
6 watt output, and clockwise rctation. 

-I/- / 



IR PARTS LIST FOR FRQZEN FOOD & ICE CREAM (cont'd) 

'T-EM PART NAME 
NO. 

. . -4 16 

18 

19 

All Jets 3-019-05-0255 

L I GHTS 

Ballast 3-016-01-4056 

49 

LAMPS 
General Electric, Sylvania, 

tir Westinghouse 
Lamp Shield 

24 Oil Pressure Safety Switch 

25 Thermometer 

41 Second Jet Fan Guard 

30 Heat Exchanger 

32 3" Plastic Plug 
But tons (white) 
4" Plastic Plug 
Buttons (white) 

33 Lamp Ho1 ders 

48 

RELAY AIR DEFROST MODEL 

Defrost Relay 

17 

ANTI-SWEAT HEATERS (115 Volt) ICE CREAM MODELS ONLY 

Honeycomb Heater 1-216-00-0016 83 Watt .72 Amps. (8ft.) 
(First Guard Duct) 1-216-00-0024 lZ5 Watt l.Cp Amps. (12ft.l 

VALVES F.F. . 

20 Expansion Valve (502) 

'VALVES I .C. 

20 Expansion Valve (502) 3-009-01-1804 Sporlan GRE-I-1/2 RZP40 (8fi 
3-009-01-2703 Sporlan GRE-2 RZP40 (12ft.) 

Display 1 iner top overlay heaters -installed in L5, L5A, L5F, & LSFA models 
but not connected. Can be field connected if conditions require it to 
eliminate ceiling frost. 

+.cik 34 Hot Gas Defrost Mode'ls do not use the thermo-disc defrost termination, 
but a PENN. AlyAAA-5 control. 

HONEYCOMB 

PART NO. DESCRIPTION 

.3-016-07-3805 
3-016-07-3201 

3-019-08-1151 

3-016-28-1309 

3-033-08-0502 

l-205-00-0050 

3-011-04-0502 
3-011-04-0403 
3-011-04-0502 

3-025-l l-0101 

3-025-11-0200 

3-016006-1404 
3-016-06-1503 

3-033-05-0661 P&B PRDllAYO 220 Volt 

l/8*' cell 

Univ. 480 XLHTCP or 
G.E. 8~3732 
F96/T12/CWX/HO 8 ft. 
F72/TlZ/CWX/HO 12 ft. 

TP472S w/end caps (12 ft.) 
TP625S w/end caps (8 ft.) 

Penn PksNCA-12 

Glass Stem 

Expanded Metal 

B5OOXS (12ft. F.F.) 
B2OOXS (8ft. F.F.) 
B5OOXS (8 G 12ft. ‘l.c.) 

Refrigerated Comp't. 

Refrigerated Comp't. 

505x91 or 464 
505x92 or 465 White 

3-009-01-1051 
3-009-01-1804 . 

Sporlan GRE-I-UP40 (8ft.) ' 
Sporklan GRE- l-l,'2 RZP40 (12.Ft 
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7400 and Mark VII frozen f-ood and ice cream models were designed and’ 
built in compliance with CR@. Health and Sanitation Stbndard CRS-Sl-67. 

Since sanitation must necessarily be a joint effort of manufacturer, - 
installer and user, recommendations arxl-instructions fur both installer 
and user are listed helo~. Beyond furnishing practical recommend&Lons, 
the manufacturer cannot be responsible for un sar?tary installation or usage, t. 

INSTALLER% RESP~XSIBILITIES (see Section VII 0f Standard) . 

Display cases must be carefully leveled to insue that drains in case 
can function properly. Shims and other leveling means user must 
provide a f-i. rm support for the case to insure that case'will remain 
level for its usef& life. 

Manufacturer furnishes a line type drai‘n trap that mQst be connected 
to the drain fitting on each cabinet. The trac must be located lqithin 
3 ft. of the ca3ixt and discharge must not be-directly connected to 
se-tier line but rather discharge into drain sump. Caution: Do not 
redxe drain line size smalle r than pihatis provided at case, Drain 
sump is-cast aluminum. 

Cases r~~s:r be installed a minix~m distance of 3 hches from wall so as 
to gerai'i adecjilate ventilation. If cases arz insC&led bac'r; t-o 3a&, 
a forced ventilating system must be incorporated. . A suitable kit can 
be purchased from manufacturer. 

Installincr ends and/or joining cases must be according to instructions . 

furnished-by manufacturer. Special care must be exercised to insure that 
jcrints are sealed properly, especially in lover areas of joint. . 

Toe space cover panel is adjustable and should be installed to make a 
sar,itary joint \qith floor* If floor is irregular or an unusual mount 
of shimming was necessary to level cases so that range of adjustment 
on panel furnished is exceeded, instalier must provize and install 
additional mztezials as required or advise owner of condition so he can 
arrange to have corrections made, 

The open smce between wall and end of case must be neatly closed plith 
hardboard or other material acceptable to owner so as to prevent the 
accumulation of debris back of case. 

Space between ~11 and top of case must be covered tlith a suitable screen 
or grille to guard from- debris finding its way into this space. 

' f 
Since draper terrrDeratu*es: are most important for sanitation, installer 
must m&e sure cases are performing propcr2.y before he permits o'YrJner to 
load cases VJith product, - Temwrature 03 air discharging from-honeycomb t 
must be zero d*zgrees o- r lopIer except during defrost cycle, . . . 

. . 


