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Features
« Eco-friendly R290 hydrocarbon refrigerant

- Accommodates (30) 1/6 size, 6" deep food pans

« Full length, 3/4" thick, 8" deep cutting board

+ Three self-closing swing doors

« Maintains a food safe temperature range of 33-40°F
. Easy-to-read digital temperature controller

- Includes convenient auto-defrost feature

- Foamed-in-place polyurethane insulation
« Adjustable shelf
- Warranty is 5 year compressor, 3 year parts, 1 year labor
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FIIEL'ISIHII Product Specifications

SERIES

by NORTH AMERICAN RESTAURANT EQUIPMENT Model P72S

72" STANDARD TOP SANDWICH PREP

Width 70 3/8 inches
Depth 30 1/2 inches
Height 42 1/2 inches
Interior 304 Stainless Steel
Exterior 430 Stainless Steel
Number of Doors 3 Doors
Refrigerant Type R-290

Rated Voltage AC1I5V

Frequency 60Hz

Rated Current 7.8A

Power Input 780W

Net Weight 344 b

Temp. Range 33°-40°F

Plug Type NEMA 5-15p
Interior Width 66 inches

Interior Depth 19 3/4 (top) & 11 inches (bottom)
Interior Height 42 1/2 inches
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