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Model: Food Prep Table:
TSSU-27-08-HC Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-27-08-HC

) True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

> Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
and 0.02 global warming potential
(GWP).

D Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

D Complies with ANSI/NSF-7.

) All stainless steel front, top and ends.
Corrosion resistant GalFan coated
steel back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.
Removable for easy cleaning.

) Interior - attractive, clear coated
aluminum liner. Stainless steel floor
with coved corners.

D 113" (299 mm) deep, 2" (13 mm)
thick, full length removable cutting
board included. Sanitary, high density,

white polyethylene provides tough
rd preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabine.t Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors |Shelves | (top) | W** | Dt H* | HP Voltage |Amps|Config.| (total m) (kg)
TSSU-27-08-HC 1 2 8 27% | 30% | 36% | ¥ 115/60/1 35 | 5-15P 10 225
702 766 934 |[N/A N/A 3.05 102

** Width does not include %" (4 mm) each side for lid pins.
1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



STANDARD FEATURES

DESIGN

e True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

e Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & 0.02 global warming
potential (GWP).

¢ Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.

e Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.

¢ Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

¢ Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

e Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.

e Interior - attractive, clear coated aluminum liner.
Stainless steel floor with coved corners.

¢ Insulation - entire cabinet structure and solid
door are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

e 5"(127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work surface
height.

PLAN VIEW
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Model: Food Prep Table:
TSSU-27-08-HC Solid Door Sandwich/Salad Unit with
Hydrocarbon Refrigerant

DOOR

Stainless steel exterior with white aluminum liner
to match cabinet interior.

Door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.
Positive seal self-closing door with 90° stay open
feature. Door swings within cabinet dimensions.
Magnetic door gasket of one piece construction,
removable without tools for ease of cleaning.
Field reversing hinge.

SHELVING

Two (2) adjustable, heavy duty PVC coated wire
shelves 23%"L x 16"D (591 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on %" (13
mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

113" (299 mm) deep, 2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
white polyethylene provides tough preparation
surface.

Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

Comes standard with 8 (%size) 675"L x 6 14"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, food pans in countertop prep area.
Also accommodates 6" (153 mm) deep food pans
(supplied by others).

Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.
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¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

0 230-240V/50 Hz.

Q 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

Q 2%" (64 mm) diameter castors.

Q Barrel lock (factory installed).

0 Additional shelves.

Q Single overshelf.

0 Double overshelf.

Q Flat lid.

0 Sneezeguard.

0 19" (483 mm) deep, 2" (13 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

0 19" (483 mm) deep, 3" (20 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

Q 113" (299 mm) deep, V2" (13 mm) thick,
composite cutting board. Requires “L" brackets.

0 19" (483 mm) deep, 2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

Q Crumb catcher. Requires crumb catcher cutting
board for proper installation.

1 Pan dividers.

0 Exterior rectangular digital temperature display
(factory installed).

1 Plexiglas lid cover.

0 ADA compliant model with 34" (864 mm) work
surface height.
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Model: Food Prep Table:
TSSU-27-08D-2-HC Drawered Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-27-08D-2-HC

D True's salad/sandwich units are designed
with enduring quality that protects your
long term investment.

2 Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
and three (3) global warming potential
(GWP).

) Patented forced-air design holds 33°F to
41°F (.5°C to 5°C) product temperature in
food pans and cabinet interior.

P Complies with ANSI/NSF-7.

) Al stainless steel front, top and ends.
Corrosion resistant GalFan coated steel
back.

} Stainless steel, patented, foam insulated
lid and hood keep pan temperatures
colder, lock in freshness and minimize
condensation. Removable for easy

[ cleaning.

D Interior - attractive, clear coated
aluminum liner. Stainless steel floor with
coved corners.

D 113" (299 mm) deep, %" (13 mm) thick,
full length removable cutting board
included. Sanitary, high density, white
polyethylene provides tough preparation
surface.

) Each drawer accommodates one (1)
full size 12"L x 20"W x 6"D (305 mm
x 508 mm x 153 mm) food pan (sold
separately).

2 Heavy-duty stainless steel drawer slides
and rollers.

2 Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cablne_t Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA (total ft.) (Ibs.)
Model Drawers | (top) | W** | Dt H* HP Voltage Amps | Config. (total m) (kg)
TSSU-27-08D-2-HC 2 8 27% | 30% | 363 % 115/60/1 35 5-15P 11 225
702 766 934 N/A N/A 335 102

** Width does not include %" (4 mm) each side for lid pins.
1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model: Food Prep Table:
TSSU-27-08D-2-HC Drawered Sandwich/Salad Unit with z 7z ‘ ‘ E .

Hydrocarbon Refrigerant

STANDARD FEATURES
DESIGN e 5" (127 mm) diameter stem castors - locks  Countertop pan opening designed to fit varying
 True's commitment to using the highest provided on front set. 36" (915 mm) work size pan configurations with available pan
quality materials and oversized refrigeration surface height. divider bars. Varying size pans supplied by
systems provides the user with colder product DRAWERS others.
temperatures, lower utility costs, exceptional o Stainless steel exterior drawer facings and liners, ~ * NSF/ANSI Standard 7 compliant for open food
food safety and the best value in today’s food Stainless steel drawer frames. product.
service marketplace. o Each drawer fitted with 12" (305 mm) long ELECTRICAL
REFRIGERATION SYSTEM recessed handle that is foamed-in-place with ¢ Unit completely pre-wired at factory and ready
* Factory engineered, self-contained, capillary a sheet metal interlock to ensure permanent for final connection to a 115/60/1 phase, 15 amp
tube system using environmentally friendly attachment. dedicated outlet. Cord and plug set included.
R290 hydrocarbon refrigerant that has zero (0) » Magnetic drawer gaskets of one piece
ozone depletion potential (ODP), & three (3) construction, removable without tools for ease 115/60/1
global warming potential (GWP). of cleaning. NEMA-5-15R
o Energy efficient, factory balanced refrigeration  Heavy-duty stainless steel drawer slides and
system with guided airflow to provide uniform rollers. Removable without tools for easy OPTIONAL FEATURES/ACCESSORIES
temperature in food pans and cabinet interior. cleaning. Upcharge and lead times may apply.
* Patented forced-air design holds 33°F to 41°F * Each drawer accommodates one (1) full size U 230-240V/ 50 Hz.
(.5°C to 5°C) product temperature in food pans 12"Lx 20"W x 6"D (305 mm x 508 mm x 153 0 6" (153 mm) standard legs.
and cabinet interior. Complies with ANSI/NSF-7. mm) food pan (sold separately). Drawer will Q 6" (153 mm) seismic/flanged legs.
* Sealed, self-lubricating evaporator fan motor support varying size pan configurations with 0 27%" (64 mm) diameter castors.
and larger fan blades give True sandwich/salad available pan divider bars (drawer pans and Q Single overshelf.
units a more efficient, low velocity, high volume divider bars sold separately). Q Double overshelf.
airflow design. MODEL FEATURES O Flat lid.
» Condensing unit access in back of cabinet, slides Evaporator is epoxy coated to eliminate the U Sneezeguard. )
out for easy maintenance. potential of corrosion. 0 11%" (299 mm) deep, 72" (13 mm) tb'fk'
CABINET CONSTRUCTION « 113%" (299 mm) deep, full length removable composite cutting board. Requires“L" brackets.
o Exterior - stainless steel front, top and ends. cutting board. Sanitary, high-density, white 3 Crumb catcher. Requires crumb catcher cutting
Corrosion resistant GalFan coated steel back. polyethylene provides tough preparation board for proper installation.
o Interior - attractive, clear coated aluminum liner. surface. 3 Pan dividers. o )
Stainless steel floor with coved corners. « Stainless steel, patented, foam insulated lid(s) 3 Exterior rectangular digital temperature display
« Insulation - entire cabinet structure and drawer and hood keep pan temperatures colder, (factory installed).
facings are foamed-in-place using a high lock in freshness and minimize condensation. d Plexiglas lid cover. .
density, polyurethane insulation that has zero Removable for easy cleaning. 1 ADA compliant model with 34" (864 mm) work
ozone depletion potential (ODP) and zero global ¢ Comes standard with 8 (Vssize) 67%"L x 6 V4" W surface height.
warming potential (GWP). x4"D (175 mm x 159 mm x 102 mm) clear 1 Field reversing hinge
polycarbonate, food pans in countertop prep
area.
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FOOD PREP TABLES

TSSU-27-08D-
2-HC~SPEC3

Drawered Sandwich/Salad Unit
with Hydrocarbon
Refrigerant~Spec Package 3

Specifications . . . Metric
Dimensions Imperial
(MM)
TSSU-27-08D-
MODEL
2-HC~SPEC3 WIDTH 27-5/8 702
DRAWER DEPTH 30-1/8 766
COUNT
HEIGHT 36-3/4 934
WEIGHT e
(LBS) CORD 335
LENGTH '
WEIGHT (KG) 109
Electrical
VOLTAGE 115/60/1
AMPS 3.5
NEMA
CONFIGURATION

Specifications subject to change without notice.
Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).

Design

e True's commitment to using the highest quality materials and oversized



refrigeration systems provides the user with colder product
temperatures, lower utility costs, exceptional food safety and the best

value in today's food service marketplace.

Refrigeration System

e Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).

e Energy efficient, factory balanced refrigeration system with guided
airflow to provide uniform temperature in food pans and cabinet interior.

¢ Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with
ANSI/NSF-7.

¢ Sealed, self-lubricating evaporator fan motor and larger fan blades give
True sandwich/salad units a more efficient, low velocity, high volume
airflow design.

¢ Condensing unit access in back of cabinet, slides out for easy

maintenance.

Cabinet Construction

e Exterior - stainless steel front, top, sides, and back.

e Interior - Stainless steel liner. Stainless steel floor with coved corners.

¢ Insulation - entire cabinet structure and drawer facings are foamed-in-
place using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).

Door

e Stainless steel exterior drawer facings and liners. Stainless steel drawer
frames.

e Drawer locks standard.

e Each drawer fitted with Lifetime guaranteed heavy duty all metal
working spec handle.

e Magnetic drawer gaskets of one piece construction, removable without
tools for ease of cleaning.

e Heavy-duty stainless steel drawer slides and rollers. Removable without



tools for easy cleaning.

¢ Each drawer accommodates one (1) full size 12"L x 20"W x 6"D (305 mm
x 508 mm x 153 mm) food pan (sold separately). Drawer will support
varying size pan configurations with available pan divider bars (drawer

pans and divider bars sold separately).

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 11-3/4" (299 mm) deep, full length removable cutting board. Sanitary,
high-density, NSF approved white polyethylene provides tough
preparation surface.

¢ Stainless steel, patented, foam insulated lid(s) and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 8 (1/6size) 6-7/8"L x 6—-1/4"W x 4"D (175 mm x
159 mm x 102 mm) clear polycarbonate, NSF approved, food pans in
countertop prep area.

e Countertop pan opening designed to fit varying size pan configurations
with available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical

e Unit completely pre-wired at factory and ready for final connectionto a
115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R

Optional Features/Accessories

e 230-240V/50Hz.

¢ 6" (153 mm) standard legs.

¢ 6" (153 mm) seismic/flanged legs.
e 2-1/2" (64 mm) diameter castors.
e Flatlid.

¢ Single overshelf.

e Double overshelf.

e Cutting boards provided by others. Requires "L" brackets. Field installed



brackets provided by True (contact factory).

® Sneezeguard.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, composite cutting board.
Requires “L" brackets.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

¢ Exterior rectangular digital temperature display (factory installed).

¢ Plexiglas lid cover.

e ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your
long term investment. Factory engineered, self-contained, capillary tube system
using environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), and three (3) global warming potential (GWP). Patented
forced-air design holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with ANSI/NSF-7. All stainless steel front, top and
ends. Corrosion resistant GalFan coated steel back. Stainless steel, patented, foam
insulated lid and hood keep pan temperatures colder, lock in freshness and minimize
condensation. Removable for easy cleaning. Interior — attractive, NSF approved,
clear coated aluminum liner. Stainless steel floor with coved corners. 11-3/4" (299
mm) deep, 1/2" (13 mm) thick, full length removable cutting board included.
Sanitary, high density, NSF approved white polyethylene provides tough preparation
surface. Each drawer accommodates one (1) full size 12"L x 20"W x 6"D (305 mm x
508 mm x 153 mm) food pan (sold separately). Heavy-duty stainless steel drawer

slides and rollers.



Model: Food Prep Table:
TSSU-27-12M-B-HC Mega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-27-12M-B-HC

) True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
and 0.02 global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

) Complies with ANSI/NSF-7.

) All stainless steel front, top and ends.
Corrosion resistant GalFan coated
steel back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.
Removable for easy cleaning.

) Interior - attractive, clear coated
aluminum liner. Stainless steel floor
with coved corners.

) 87" (226 mm) deep, 2" (13 mm) thick,
full length removable cutting board
included. Sanitary, high density,
white polyethylene provides tough
preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DATA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabine.t Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors |Shelves | (top) | W** | Dt H* | HP Voltage |Amps|Config.| (total m) (kg)
TSSU-27-12M-B-HC 1 2 12 | 27% | 34% | 40% | % 115/60/1 35 | 5-15P 10 225
702 867 | 1026 |N/A N/A 3.05 102

** Width does not include %" (4 mm) each side for lid pins.
1 Depth does not include 1”(26 mm) for rear bumpers.
* Height does not include 6" (159 mm) for castors or 6” (153 mm) for optional legs.




Model:
TSSU-27-12M-B-HC

STANDARD FEATURES

DESIGN

¢ True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

e Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydro carbon refrigerant that has zero (0) ozone
depletion potential (ODP), & 0.02 global warming
potential (GWP).

* Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.

e Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.

¢ Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

¢ Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

e Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.

¢ |Interior - attractive, clear coated aluminum liner.
Stainless steel floor with coved corners.

Food Prep Table:

Mega-Top Solid Door Sandwich/Salad Unit with
Hydrocarbon Refrigerant

DOOR

e Stainless steel exterior with white aluminum liner
to match cabinet interior.

¢ Door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.

e Positive seal self-closing door with 90° stay open
feature. Door(s) swing within cabinet dimensions.

* Magnetic door gasket of one piece construction,
removable without tools for ease of cleaning.

e Field reversing hinge.

SHELVING

e Two (2) adjustable, heavy duty PVC coated wire
shelves 23%4"L x 16"D (591 mm x 407 mm). Four (4)
chrome plated shelf clips included per shelf.

¢ Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 2" (13
mm) increments.

MODEL FEATURES

e Evaporator is epoxy coated to eliminate the
potential of corrosion.

o 87" (226 mm) deep,’2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
white polyethylene provides tough preparation
surface.

¢ Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

e Comes standard with 9 (Yesize) 67"L x 674" W x

~Lue..

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

U 230-240V /50 Hz.

Q 6" (153 mm) standard legs.

0 6" (153 mm) seismic/flanged legs.

0 2%" (64 mm) diameter castors.

0 Barrel lock (factory installed).

Q Additional shelves.

Q Single overshelf.

Q Double overshelf.

0 Flat lid.

U Sneezeguard.

0 87" (226 mm) deep,?2" (13 mm) thick, composite
cutting board.

0 Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work

e |nsulation - entire cabinet structure and solid 4"D (175 mm x 159 mm x 102 mm) and 3 (%size) surface height.
door are foamed-in-place using a high density, pans 4«1/4»"L x 6«15/16»"W x 4"D (108 mm x 177
polyurethane insulation that has zero ozone mm x 102 mm) clear polycarbonate, food pans in
depletion potential (ODP) and zero global warming countertop prep area. Also accommodates 6" (153
potential (GWP). mm) deep food pans (supplied by others).
 5"(127 mm) diameter stem castors - locks provided e Countertop pan opening designed to fit varying
on front set. 36" (915 mm) work surface height. size pan configurations with available pan divider
bars. Varying size pans supplied by others.
< 5529/32" -
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Specifications

TSSU-27-12M-
B-HC~SPEC3

MODEL

DOOR
COUNT

SHELF
COUNT

WEIGHT
(LBS)

TBD

WEIGHT (KG) TBD

FOOD PREP TABLES

TSSU-27-12M-
B-HC~SPEC3

Mega-Top Solid Door
Sandwich/Salad Unit with

Hydrocarbon Refrigerant~Spec

Package 3
Di . , i) Metric
imensions Imperia
P (Mm)
WIDTH 27-5/8 702
DEPTH 34-1/8 867
HEIGHT 40-3/8 1026
CORD
3.35
LENGTH
Electrical
VOLTAGE 115/60/1
AMPS 3.5
NEMA
CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).

Design

¢ True's commitment to using the highest quality materials and oversized



refrigeration systems provides the user with colder product temperatures,
lower utility costs, exceptional food safety and the best value in today's food

service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydro carbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided airflow
to provide uniform temperature in food pans and cabinet interior.

Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and larger fan blades give True
sandwich/salad units a more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides out for easy maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid door are foamed-in-place
using a high density, polyurethane insulation that has zero ozone depletion

potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with white aluminum liner to match cabinet interior.
Door lock standard.

Lifetime guaranteed heavy duty all metal working spec door handle.
Positive seal self-closing door with 90° stay open feature. Door(s) swing
within cabinet dimensions.

Magnetic door gasket of one piece construction, removable without tools

for ease of cleaning.

Shelving

Two (2) adjustable, heavy duty PVC coated wire shelves 23-1/4"L x 16"D



(591 mm x 407 mm). Four (4) chrome plated shelf clips included per shelf.
¢ Shelf support pilasters made of same material as cabinet interior; shelves

are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 8-7/8"(226 mm) deep,1/2" (13 mm) thick, fulllength removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lid and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 9 (1/6size) 6-7/8"L x 6—1/4"W x 4"D (175 mm x 159
mm x 102 mm) and 3 (1/9size) pans 41/4"L x 615/16"W x 4"D (108 mm x 177
mm x 102 mm) clear polycarbonate, NSF approved, food pans in countertop
prep area. Also accommodates 6" (153 mm) deep food pans (supplied by
others).

¢ Countertop pan opening designed to fit varying size pan configurations with
available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical

e Unit completely pre-wired at factory and ready for final connection to a
115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R

Optional Features/Accessories

e 230-240V/50Hz.

e 208 -230V/ 60 Hz.

® 6" (153 mm) standard legs.

¢ 6" (153 mm) seismic/flanged legs.
e 2-1/2" (64 mm) diameter castors.
e Barrel lock (factory installed).

¢ Additional shelves.

¢ Single overshelf.

¢ Double overshelf.

e Flatlid.



* Sneezeguard.

e Cutting boards provided by others. Requires "L" brackets. Field installed
brackets provided by True (contact factory).

e 8-7/8"(226 mm) deep,1/2" (13 mm) thick, composite cutting board.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

o Exterior rectangular digital temperature display (factory installed).

¢ ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your long
term investment. Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone depletion
potential (ODP), and three (3) global warming potential (GWP). Patented forced-air
design holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans and cabinet
interior. Complies with ANSI/NSF-7. All stainless steel front, top and ends. Corrosion
resistant GalFan coated steel back. Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning. Interior — stainless steel liner. Stainless steel floor with
coved corners. 8-7/8" (226 mm) deep,1/2" (13 mm) thick, full length removable cutting
board included. Sanitary, high density, NSF approved white polyethylene provides tough

preparation surface. Heavy duty PVC coated wire shelves.



Model: Food Prep Table:
LNV P YR PA e, (88 \Iega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-27-12M-C-HC

P True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
and 0.02 global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

P Complies with ANSI/NSF-7.

) All stainless steel front, top and ends.
Corrosion resistant GalFan coated steel
back.

| ) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.
Removable for easy cleaning.

| ) Interior - attractive, clear coated
aluminum liner. Stainless steel floor
with coved corners.

) 87" (226 mm) deep, 2" (13 mm)
thick, full length removable cutting
board included. Sanitary, high density,

" white polyethylene provides tough
L _ preparation surface.

. - % ) Heavy duty PVC coated wire shelves.
\ : r ) Foamed-in-place using a high density,
w polyurethane insulation that has zero

ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabinejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors |Shelves | (top) | W** | Dt H* | HP Voltage |Amps|Config.| (total m) (kg)
TSSU-27-12M-C-HC 1 2 12 | 27% | 34% | 40% | % 115/60/1 35 | 5-15P 10 225
702 867 | 1026 |N/A N/A 3.05 102

** Width does not include %" (4 mm) each side for lid pins.
1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model: Food Prep Table: ﬂ
I VYR Pl VA Vega-Top Solid Door Sandwich/Salad Unit with o

Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN DOOR ELECTRICAL
e True's commitment to using the highest e Stainless steel exterior with clear aluminum linerto ¢ Unit completely pre-wired at factory and ready
quality materials and oversized refrigeration match cabinet interior. for final connection to a 115/60/1 phase, 15 amp
systems provides the user with colder product e Door fitted with 12" (305 mm) long recessed dedicated outlet. Cord and plug set included.
temperatures, lower utility costs, exceptional food handle that is foamed-in-place with a sheet metal
safety and the best value in today’s food service interlock to ensure permanent attachment. 115/60/1
marketplace. e Positive seal self-closing door with 90° stay open NEMA-5-15R
REFRIGERATION SYSTEM feature. Door swings within cabinet dimensions.
* Factory engineered, self-contained, capillary * Magnetic door gasket of one piece construction, OPTIONAL FEATURES/ACCESSORIES
tube system using environmentally friendly R290 removable without tools for ease of cleaning. Upcharge and lead times may apply.
hydrocarbon refrigerant that has zero (0) ozone * Field reversing hinge. Q1 230- 240V /50 Hz,
depletion potential (ODP), & 0.02 global warming SHELVING d 6" (153 mm) standard legs.
potential (GWP). * Two (2) adjustable, heavy duty PVC coated wire Jd6 (J 53 mm) seismic/flanged legs.
* Energy efficient, factory balanced refrigeration shelves 23%"L x 16'D (591 mm x 407 mm). Four (4) 3 272" (64 mm) diameter castors.
system with guided airflow to provide uniform chrome plated shelf clips included per shelf. Q Barrel locks (factory installed). Requires one per
temperature in food pans and cabinet interior. ¢ Shelf support pilasters made of same material as d°°f~4
¢ Patented forced-air design holds 33°F to 41°F (.5°C cabinet interior; shelves are adjustable on 12" (13 Q Additional shelves.
to 5°C) product temperature in food pans and mm) increments. 3 Single overshelf.
cabinet interior. Complies with ANSI/NSF-7. MODEL FEATURES d Double overshelf.
* Sealed, self-lubricating evaporator fan motor and o Evaporator is epoxy coated to eliminate the 3 Flatlid.
larger fan blades give True sandwich/salad units a potential of corrosion. g g;‘iezzez%“ard’ deen i (13 thick "
more efficient, low velocity, high volume airflow o 87%" (226 mm) deep,%2" (13 mm) thick, full length cuiti; b(f)Y;frT;) eep,’2" (13 mm) thick, composite
design. ) ) ) ) ) removable cutting board. Sanitary, high-density, acr mg tch .r Requires crumb catcher cuttin
e Condensing unit access in back of cabinet, slides NSF approved white polyethylene provides tough N u . fca cher. Requ ”es.c umb catcher cutting
out for easy maintenance. preparation surface. a Poard' Odr proper installation.
CABINET CONSTRUCTION e Stainless steel, patented, foam insulated lid and 0 Ean VICers. - B
- 5 ) xterior rectangular digital temperature display
e Exterior - stainless steel front, top and ends. hood keep pan temperatures colder, lock in (factory installed)
Corrosion resistant GalFan coated steel back. freshness and minimize condensation. Removable 0 ADA yinst ’ - "
. . - X . compliant model with 34" (864 mm) work
¢ |Interior - attractive, clear coated aluminum liner. for easy cleaning. surface height
Stainless steel floor with coved corners. ¢ Comes standard with 12 (Yesize) 676"L x 674" W ’
* Insulation - entire cabinet structure and solid x4"D (175 mm x 159 mm x 102 mm) clear
door are foamed-in-place using a high density, polycarbonate, food pans in countertop prep area.
polyurethane insulation that has zero ozone ¢ Countertop pan opening designed to fit varying
depletion potential (ODP) and zero global warming size pan configurations with available pan divider
potential (GWP). bars. Varying size pans supplied by others.
* 5"(127 mm) diameter stem castors - locks provided ¢ NSF/ANSI Standard 7 compliant for open food
on front set. 36" (915 mm) work surface height. product.
PLAN VIEW
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Specifications

TSSU-27-12M-
C-HC~SPEC3

MODEL

DOOR
COUNT

SHELF
COUNT

WEIGHT
(LBS)

225

WEIGHT (KG) 103

FOOD PREP TABLES

TSSU-27-12M-
C-HC~SPEC3

Mega-Top Solid Door
Sandwich/Salad Unit with

Hydrocarbon Refrigerant~Spec

Package 3
Di . , i) Metric
imensions Imperia
P (Mm)
WIDTH 27-5/8 702
DEPTH 34-1/8 867
HEIGHT 40-3/8 1026
CORD
3.35
LENGTH
Electrical
VOLTAGE 115/60/1
AMPS 3.5
NEMA
CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).

Design

¢ True's commitment to using the highest quality materials and oversized



refrigeration systems provides the user with colder product temperatures,
lower utility costs, exceptional food safety and the best value in today's food

service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided airflow
to provide uniform temperature in food pans and cabinet interior.

Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and larger fan blades give True
sandwich/salad units a more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides out for easy maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid door are foamed-in-place
using a high density, polyurethane insulation that has zero ozone depletion

potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with clear aluminum liner to match cabinet interior.
Door lock standard.

Lifetime guaranteed heavy duty all metal working spec door handle.
Positive seal self-closing door with 90° stay open feature. Door swings
within cabinet dimensions.

Magnetic door gasket of one piece construction, removable without tools

for ease of cleaning.

Shelving

Two (2) adjustable, heavy duty PVC coated wire shelves 23-1/4"L x 16"D



(591 mm x 407 mm). Four (4) chrome plated shelf clips included per shelf.
¢ Shelf support pilasters made of same material as cabinet interior; shelves

are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 8-7/8"(226 mm) deep,1/2" (13 mm) thick, fulllength removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lid and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 12 (1/6size) 6-7/8"L x 6-1/4"W x 4"D (175 mm x 159
mm x 102 mm) clear polycarbonate, NSF approved, food pans in countertop
prep area.

e Countertop pan opening designed to fit varying size pan configurations with
available pan divider bars. Varying size pans supplied by others.

¢ NSF/ANSI Standard 7 compliant for open food product.

Electrical

¢ Unit completely pre-wired at factory and ready for final connectionto a
115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R

Optional Features/Accessories

e 230-240V/50Hz.

e 208 -230V/60Hz.

¢ 6" (153 mm) standard legs.

e 6" (153 mm) seismic/flanged legs.
e 2-1/2" (64 mm) diameter castors.
¢ Barrel locks (factory installed). Requires one per door.
¢ Additional shelves.

e Single overshelf.

e Double overshelf.

¢ Flatlid.

¢ Sneezeguard.

e Cutting boards provided by others. Requires "L" brackets. Field installed



brackets provided by True (contact factory).
8-7/8" (226 mm) deep,1/2" (13 mm) thick, composite cutting board.

Crumb catcher. Requires crumb catcher cutting board for proper

installation.

Pan dividers.

Exterior rectangular digital temperature display (factory installed).

ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your long
term investment. Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone depletion
potential (ODP), and three (3) global warming potential (GWP). Patented forced-air
design holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans and cabinet
interior. Complies with ANSI/NSF-7. All stainless steel front, top and ends. Corrosion
resistant GalFan coated steel back. Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning. Interior — attractive, NSF approved, clear coated aluminum
liner. Stainless steel floor with coved corners. 8-7/8" (226 mm) deep,1/2" (13 mm) thick,
full length removable cutting board included. Sanitary, high density, NSF approved white

polyethylene provides tough preparation surface. Heavy duty PVC coated wire shelves.



Specifications

MODEL

DOOR
COUNT

SHELF
COUNT

WEIGHT
(LBS)

WEIGHT (KG)

TSSU-27-08-
HC~SPEC3

215

98

FOOD PREP TABLES

TSSU-27-08-
HC~SPEC3

Solid Door Sandwich/Salad Unit
with Hydrocarbon

Refrigerant~Spec Package 3

. . . Metric
Dimensions Imperial
(MM)
WIDTH 27-3/4 703
DEPTH 30-1/8 763
HEIGHT 36-5/8 929
CORD
3.35
LENGTH
Electrical
VOLTAGE 115/60/1
AMPS 3.5
NEMA
CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).



Design

True's commitment to using the highest quality materials and oversized
refrigeration systems provides the user with colder product
temperatures, lower utility costs, exceptional food safety and the best

value in today's food service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided
airflow to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with
ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give
True sandwich/salad units a more efficient, low velocity, high volume
airflow design.

Condensing unit access in back of cabinet, slides out for easy

maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid door are foamed-in-place
using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with stainless steel liner to match cabinet
interior.

Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handle.

Positive seal self-closing door with 90° stay open feature. Door swings



within cabinet dimensions.
e Magnetic door gasket of one piece construction, removable without

tools for ease of cleaning.

Shelving

¢ Two (2) adjustable, heavy duty PVC coated wire shelves 23—-1/4"L x 16"D
(591 mm x 407 mm). Four (4) chrome plated shelf clips included per shelf.
¢ Shelf support pilasters made of same material as cabinet interior;

shelves are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, full length removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

e Stainless steel, patented, foam insulated lid and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 8 (1/6size) 6-7/8"L x 6—1/4"W x 4"D (175 mm x
159 mm x 102 mm) clear polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153 mm) deep food pans
(supplied by others).

e Countertop pan opening designed to fit varying size pan configurations
with available pan divider bars. Varying size pans supplied by
others.Heavy duty 16 gauge top and 20 gauge doors.Counter-Top front
is flush with front of doors.Electronic temperature control with digital
display.Spec Series® logo.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical

¢ Unit completely pre-wired at factory and ready for final connectionto a

115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R



Optional Features/Accessories

e 230-240V/50Hz.

e 6" (153 mm) standard legs.

® 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrellock (factory installed).

e Additional shelves.

¢ Single overshelf.

e Double overshelf.

e Flatlid.

® Sneezeguard.

e Cutting boards provided by others. Requires "L" brackets. Field installed
brackets provided by True (contact factory).

e 19" (483 mm) deep-1/2" (13 mm) thick, white polyethylene cutting
board. Requires “L" brackets.

e 19" (483 mm) deep-3/4" (20 mm) thick, white polyethylene cutting
board. Requires “L" brackets.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, composite cutting board.
Requires “L" brackets.

e 19" (483 mm) deep,~1/2" (13 mm) thick, composite cutting board.
Requires "L" brackets.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

¢ Plexiglas lid cover.

¢ ADA compliant model with 34" (864 mm) work surface height.



Model: Food Prep Table:
LRIV R BN BB, [l \ega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-36-15M-B-HC

) True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290 hydro
carbon refrigerant that has zero (0)
ozone depletion potential (ODP), &
three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

) NSF/ANSI Standard 7 compliant for
open food product.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.
Removable for easy cleaning.

) Interior - attractive, clear coated
aluminum liner. Stainless steel floor
with coved corners.

) 87" (226 mm) deep, 2" (13 mm)
thick, full length removable cutting
board included. Sanitary, high density,
white polyethylene provides tough
preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabinejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP Voltage |Amps|Config.| (total m) (kg)
TSSU-36-15M-B-HC 2 4 15 35 | 34% | 40> | Va | 115/60/1 45 | 5-15P 10 TBD
888 867 | 1028 |N/A N/A 3.05 TBD

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:

Food Prep Table:
SR L N:B [l Vega-Top Solid Door Sandwich/Salad Unit with

Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & 0.02 global warming
potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, clear coated aluminum liner.
Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

PLAN VIEW

5" (127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work surface
height.

DOORS

Stainless steel exterior with clear aluminum liner
to match cabinet interior.

Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.
Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.
Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

Four (4) adjustable, heavy duty PVC coated wire
shelves 15%s"L x 16"D (396 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on %" (13
mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

875" (226 mm) deep, %2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

Comes standard with 15 (¥size) 676"L x 6 V"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, food pans in countertop prep area.
Also accommodates 6" (153 mm) deep food pans
(supplied by others).

¢ Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

Q 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

0 2%" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

U Additional shelves.

Q Single overshelf.

Q Double overshelf.

Q Flat lid.

1 Sneezeguard.

Q 874" (226 mm) deep, V2" (13 mm) thick, composite
cutting board.

0 Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

0 Exterior rectangular digital temperature display
(factory installed).

QO ADA compliant model with 34" (864 mm) work
surface height.

457/16"
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i
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” F i E ' [926mm] '
) @5 417/32"
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METRIC DIMENSIONS ROUNDED UP TO THE
NEAREST WHOLE MILLIMETER MM | Model Elevation [Right |Plan 3D Back
KCL
SPECIFICATIONS SUBJECT TO CHANGE v TSSU-36-15M-B-HC
WITHOUT NOTICE




Model: Food Prep Table:
TSSU-36-08-HC Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-36-08-HC

D True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

> Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290 hydro
carbon refrigerant that has zero (0)
ozone depletion potential (ODP), &
three (3) global warming potential
(GWP).

D Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

P Complies with and listed under ANSI/
‘ NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

D Stainless steel, patented, foam

| insulated lid and hood keep pan
temperatures colder, lock in freshness
‘ and minimize condensation.

‘ Removable for easy cleaning.

) Interior - attractive, NSF approved,
clear coated aluminum liner. Stainless
‘ steel floor with coved corners.

D 113" (299 mm) deep, %" (13 mm)
thick, full length removable cutting
board included. Sanitary, high density,

NSF approved white polyethylene

-
. - % provides tough preparation surface.
) Heavy duty PVC coated wire shelves.
- D Foamed-in-place using a high density,
polyurethane insulation that has zero

ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabinejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP | Voltage |Amps|Config.| (totalm) (kg)
TSSU-36-08-HC 2 4 8 36% | 30% | 36% | Ya | 115/60/1 4.5 | 5-15P 7 255
924 766 934 |N/A N/A 2.13 116

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 64" (159 mm) for castors or 6" (153 mm) for optional legs.




Model:

TSSU-36-08-HC

STANDARD FEATURES

DESIGN

e True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional
food safety and the best value in today’s food
service marketplace.

REFRIGERATION SYSTEM

 Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

* Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.

e Patented forced-air design holds 33°F to 41°F
(.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with ANSI/NSF-7.

¢ Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

» Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

o Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.

e Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

¢ Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

e 5"(127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work surface
height.

PLAN VIEW

Food Prep Table:

Solid Door Sandwich/Salad Unit with
Hydrocarbon Refrigerant

DOORS

Stainless steel exterior with clear aluminum liner
to match cabinet interior.

Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.
Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.
Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

Four (4) adjustable, heavy duty PVC coated wire
shelves 15%s"L x 16"D (396 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 2" (13
mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

113" (299 mm) deep, 2" (13 mm) thick, full
length removable cutting board. Sanitary,
high-density, NSF approved white polyethylene
provides tough preparation surface.

Stainless steel, patented, foam insulated lid(s)
and hood keep pan temperatures colder,

lock in freshness and minimize condensation.
Removable for easy cleaning.

Comes standard with 8 (Yesize) 676"L x 614" W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).
Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.
NSF/ANSI Standard 7 compliant for open food
product.

~Lrue..

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

0 6" (153 mm) standard legs.

4 6" (153 mm) seismic/flanged legs.

U 27" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

U Additional shelves.

Q Single overshelf.

Q Double overshelf.

Q Flat lid.

0 Sneezeguard.

0 19" (483 mm) deep, 2" (13 mm) thick, white
polyethylene cutting board. Requires“L”
brackets.

Q19" (483 mm) deep, %" (20 mm) thick, white
polyethylene cutting board. Requires“L”
brackets.

Q 113" (299 mm) deep, 2" (13 mm) thick,
composite cutting board. Requires “L" brackets.

0 19" (483 mm) deep, 2" (13 mm) thick, composite
cutting board. Requires“L" brackets.

U Crumb catcher. Requires crumb catcher cutting
board for proper installation.

U Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

QO ADA compliant model with 34" (864 mm) work
surface height.
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Specifications

MODEL

DOOR
COUNT

SHELF
COUNT

WEIGHT
(LBS)

WEIGHT (KG)

TSSU-36-08-
HC~SPEC3

255

116

FOOD PREP TABLES

TSSU-36-08-
HC~SPEC3

Solid Door Sandwich/Salad Unit
with Hydrocarbon

¢ Refrigerant~Spec Package 3
. Metric
Dimensions Imperial
(MM)
WIDTH 36-3/8 924
DEPTH 30-1/8 766
HEIGHT 36-3/4 934
CORD
2.13
LENGTH
Electrical
VOLTAGE 115/60/1
AMPS 4.5
NEMA
CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).



Design

True's commitment to using the highest quality materials and oversized
refrigeration systems provides the user with colder product
temperatures, lower utility costs, exceptional food safety and the best

value in today's food service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided
airflow to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with
ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give
True sandwich/salad units a more efficient, low velocity, high volume
airflow design.

Condensing unit access in back of cabinet, slides out for easy

maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with stainless steel liner to match cabinet
interior.

Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.

Positive seal self-closing doors with 90° stay open feature. Doors swing



within cabinet dimensions.
¢ Magnetic door gaskets of one piece construction, removable without

tools for ease of cleaning.

Shelving

¢ Four (4) adjustable, heavy duty PVC coated wire shelves 15-9/16"L x
16"D (396 mm x 407 mm). Four (4) chrome plated shelf clips included per
shelf.

¢ Shelf support pilasters made of same material as cabinet interior;

shelves are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, full length removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lid(s) and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 8 (1/6size) 6-7/8"L x 6—1/4"W x 4"D (175 mm x
159 mm x 102 mm) clear polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153 mm) deep food pans
(supplied by others).

e Countertop pan opening designed to fit varying size pan configurations
with available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical
¢ Unit completely pre-wired at factory and ready for final connectionto a

115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R

Optional Features/Accessories



¢ 6" (153 mm) standard legs.

¢ 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrellocks (factory installed). Requires one per door.

e Additional shelves.

e Single overshelf.

e Double overshelf.

e Flatlid.

e Sneezeguard.

e Cutting boards provided by others. Requires "L" brackets. Field installed
brackets provided by True (contact factory).

e 19" (483 mm) deep-1/2" (13 mm) thick, white polyethylene cutting
board. Requires "L" brackets.

e 19" (483 mm) deep~3/4" (20 mm) thick, white polyethylene cutting
board. Requires "L" brackets.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, composite cutting board.
Requires “L" brackets.

e 19" (483 mm) deep,~1/2" (13 mm) thick, composite cutting board.
Requires "L" brackets.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

e ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your
long term investment. Factory engineered, self-contained, capillary tube system
using environmentally friendly R290 hydro carbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global warming potential (GWP). Patented
forced-air design holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with and listed under ANSI/NSF-7. Exterior — stainless
steel front, top and ends. Corrosion resistant GalFan coated steel back. Stainless
steel, patented, foam insulated lid and hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable for easy cleaning. Interior -
attractive, NSF approved, clear coated aluminum liner. Stainless steel floor with
coved corners. 11-3/4" (299 mm) deep, 1/2" (13 mm) thick, full length removable
cutting board included. Sanitary, high density, NSF approved white polyethylene
provides tough preparation surface. Heavy duty PVC coated wire shelves. Foamed-
in-place using a high density, polyurethane insulation that has zero ozone depletion

potential (ODP) and zero global warming potential (GWP).



Model: Food Prep Table:
IRNVEE LR PV E:E (8l \ega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-36-12M-B-HC

) True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290 hydro
carbon refrigerant that has zero (0)
ozone depletion potential (ODP), &
three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

) Complies with and listed under ANSI/
NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.
Removable for easy cleaning.

} Interior - attractive, NSF approved,
clear coated aluminum liner. Stainless
steel floor with coved corners.

) 87" (226 mm) deep, 2" (13 mm) thick,
full length removable cutting board

’ included. Sanitary, high density, NSF

approved white polyethylene provides
tough preparation surface.

T
' \ % P Heavy duty PVC coated wire shelves.

‘i oA ) Foamed-in-place using a high density,

polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabine.t Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP Voltage |Amps|Config.| (totalm) (kg)
TSSU-36-12M-B-HC 2 4 12 | 36% | 34% | 40% | Ya | 115/60/1 45 | 5-15P 7 255
924 867 | 1026 |N/A N/A 2.13 116

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:

Food Prep Table:
SV R PIV B:E Tl Mega-Top Solid Door Sandwich/Salad Unit with

Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

PLAN VIEW

5" (127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work surface
height.

DOORS

Stainless steel exterior with clear aluminum liner
to match cabinet interior.

Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.
Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.
Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

Four (4) adjustable, heavy duty PVC coated wire
shelves 15%s"L x 16"D (396 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on %" (13
mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

875" (226 mm) deep, %2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

Comes standard with 12 (Ysize) 676"L x 6 V"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153
mm) deep food pans (supplied by others).

¢ Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

Q 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

0 2%"(64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

U Additional shelves.

Q Single overshelf.

Q Double overshelf.

Q Flat lid.

0 Sneezeguard.

Q 874" (226 mm) deep, V2" (13 mm) thick, composite
cutting board.

0 Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

0 Exterior rectangular digital temperature display
(factory installed).

QO ADA compliant model with 34" (864 mm) work
surface height.
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Model:

IRN VR PN E-E (@S S&l \Vega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant~Spec Package 3

Food Prep Table:

ROUGH-IN DATA

s

TSSU-36-12M-B-HC~SPEC3

) True's salad/sandwich units are designed
with enduring quality that protects your long
term investment.

> Factory engineered, self-contained, capillary
tube system using environmentally friendly
R290 hydro carbon refrigerant that has zero
(0) ozone depletion potential (ODP), & 0.02
global warming potential (GWP).

) Patented forced-air design holds 33°F to 41°F
(.5°C to 5°C) product temperature in food
pans and cabinet interior.

) True’s Self-Cleaning RCU Technology
eliminates the need for cleaning of
condenser coil, reduces energy consumption
and helps maintain the coldest temperature
and freshest product.

} Complies with and listed under ANSI/NSF-7.

} Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.

) Stainless steel, patented, foam insulated lid
and hood keep pan temperatures colder,
lock in freshness and minimize condensation.
Removable for easy cleaning.

D Interior - attractive, clear coated aluminum
liner. Stainless steel floor with coved corners.

} 874" (226 mm) deep, V2" (13 mm) thick, full
length removable cutting board included.
Sanitary, high density, white polyethylene
provides tough preparation surface.

> Heavy duty PVC coated wire shelves.

} Foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

) Electronic temperature control with digital
display.

> Spec Series® logo.

Specifications subject to change without notice.
Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabinet Dimensions

: Cord Crated

('?nitf)s) Length Weight

Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) W Dt H* |HP| Voltage |Amps|Config.| (totalm) (kg)
TSSU-36-12M-B-HC~SPEC3 2 4 12 | 36% | 34% | 40% | V& | 115/60/1 45 | 5-15P 10 255
924 867 | 1026 |N/A N/A 3.05 116

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.




Model:

Food Prep Table:
ANV RPN R:EC (@& R NMega-Top Solid Door Sandwich/Salad Unit with

Hydrocarbon Refrigerant~Spec Package 3

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & 0.02 global warming
potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, clear coated aluminum liner.
Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

PLAN VIEW

5" (127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work surface
height.

DOORS

Stainless steel exterior with clear aluminum liner
to match cabinet interior.

Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.
Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.
Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

Four (4) adjustable, heavy duty PVC coated wire
shelves 15%s"L x 16"D (396 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on %" (13
mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

874" (226 mm) deep, V2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
white polyethylene provides tough preparation
surface.

Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

Comes standard with 12 (Yssize) 676"L x 6 V"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, food pans in countertop prep area.
Also accommodates 6" (153 mm) deep food pans
(supplied by others).

~Lue..

¢ Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

Heavy duty 20 gauge doors.

Electronic temperature control with digital display.
Spec Series® logo.

NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

Q 6" (153 mm) standard legs.

1 6" (153 mm) seismic/flanged legs.

Q 2%" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

0 Additional shelves.

Q Single overshelf.

Q Double overshelf.

Q Flat lid.

Q Sneezeguard.

1 Heavy duty 16 gauge top.

Q 874" (226 mm) deep, V2" (13 mm) thick, composite
cutting board.

Q Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

Q0 ADA compliant model with 34" (864 mm) work
surface height.

Drawing Not
Yet Available

METRIC DIMENSIONS ROUNDED UP TO THE
NEAREST WHOLE MILLIMETER

MMl |Model

SPECIFICATIONS SUBJECT TO CHANGE
WITHOUT NOTICE

Elevation |[Right [Plan 3D Back

KCL

TSSU-36-12M-B-HC~SPEC3




Model: Food Prep Table:
TSSU-48-08-HC Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-48-08-HC

) True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290 hydro
carbon refrigerant that has zero (0)
ozone depletion potential (ODP), &
three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

) Complies with ANSI/NSF-7.

) All stainless steel front, top and ends.
Corrosion resistant GalFan coated steel
back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.
Removable for easy cleaning.

} Interior - attractive, NSF approved,
clear coated aluminum liner. Stainless
steel floor with coved corners.

) 113%" (299 mm) deep, %" (13 mm)
thick, full length removable cutting
board included. Sanitary, high density,
NSF approved white polyethylene
provides tough preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH'/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cablnejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP Voltage |Amps |Config.| (total m) (kg)
TSSU-48-08-HC 2 4 8 48% | 30% | 36% | V5 115/60/1 5.8 | 5-15P 11 295
1229 | 766 934 % | 230-240/50/1 23 A 3.35 134
t Depth does not include 1" (26 mm) for rear bumpers. A Plug type varies by country.

* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:
TSSU-48-08-HC

Food Prep Table:

Solid Door Sandwich/Salad Unit with

Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

5" (127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work surface
height.

PLAN VIEW

DOORS

Stainless steel exterior with white aluminum liner
to match cabinet interior.

Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.
Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.
Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

Four (4) adjustable, heavy duty PVC coated wire
shelves 21%s"L x 16"D (548 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on %" (13
mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

113" (299 mm) deep, ¥2" (13 mm) thick, full
length removable cutting board. Sanitary,
high-density, NSF approved white polyethylene
provides tough preparation surface.

Stainless steel, patented, foam insulated lid(s)

and hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

Comes standard with 8 (%ssize) 67"L x 6 %4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153
mm) deep food pans (supplied by others).
Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.
NSF/ANSI Standard 7 compliant for open food
product.

~Lrue..

ELECTRICAL

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

U 230-240V/50 Hz.

Q 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

Q 2%"(64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

0 Additional shelves.

Q Single overshelf.

1 Double overshelf.

Q Flat lid.

0 Sneezeguard.

0 19" (483 mm) deep, 2" (13 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

0 19" (483 mm) deep, %" (20 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

0 113" (299 mm) deep, 2" (13 mm) thick,
composite cutting board. Requires “L" brackets.

0 19" (483 mm) deep, 2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

0 Crumb catcher. Requires crumb catcher cutting
board for proper installation.

1 Pan dividers.

Q Exterior rectangular digital temperature display
(factory installed).

Q0 ADA compliant model with 34" (864 mm) work
surface height.

< 5217/32" >|
(1335 mm)
21'5/32" | 30'16"
(546 mm) (764 mm)
185/16" 1™
485/16" Saling
- (1228 mm) (466 mm) (26 Tm)
117/32" < 301/2" 169/32" 5| 7w <6178
(39 mm) (775 mm) (414 mm) (178 (156 mm)
it mm) ¥ N
: : 103/2" Y ?
| | (274 mm)| a a
— % & 2 iiiiiiiiiii .
4611/16" b o ]
(1186 mm) 36%/4 ' H 1
4215/16" @3ammy
(1091 mm) 293/4" X
3515/16" (756 mm) I
(913 mm) !
. 256"
e . £(59 mm)
l[]l BT e it
> ‘ (127 mm)LM @ ¢
125/8" <—>1 95/5" A 37/8"
(321 mm) (499 mm) 63/16" (99 mm)
ELEVATION (158 mm) RIGHT VIEW PAN LAYOUT
Th WARRA':TY M rt METRIC DIMENSIONS ROUNDED UP TO THE
(& W WEITEING) @in &1l [PEIng NEAREST WHOLE MILLIMETER MM, |Model Elevation |Right Plan 3D Back
and labor and an additional 2 year KCL
warranty on compressor. SPECIFICATIONS SUBJECT TO CHANGE TSSU-48-08-HC TENYO2E |[TFNYO02S [TFNYO2P |TFNY023
WITHOUT NOTICE

(U.S.A. only)




Model: Food Prep Table:
LNV RO (@R S« So/id Door Sandwich/Salad Unit with Hydrocarbon Refrigerant~Spec Package 3

TSSU-48-08-HC~SPEC3

) True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290 hydro
carbon refrigerant that has zero (0)
ozone depletion potential (ODP), &
three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

) Complies with ANSI/NSF-7.

) All stainless steel front, top and ends.
Corrosion resistant GalFan coated steel
back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.
Removable for easy cleaning.

) Interior - attractive, NSF approved,
clear coated aluminum liner. Stainless
steel floor with coved corners.

) 113" (299 mm) deep, 12" (13 mm)
thick, full length removable cutting
board included. Sanitary, high density,
NSF approved white polyethylene
provides tough preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH'/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cablnefc Dimensions Cord Crated
(inches) L -
(mm) ength | Weight
NEMA | (total ft.) | (lbs.)
Model Doors Shelves | W Dt H* | HP Voltage Amps | Config. | (total m) (kg)
TSSU-48-08-HC~SPEC3 2 4 48% | 30% | 36% Y5 115/60/1 5.8 5-15P 11 TBD
1229 | 766 934 5 230-240/50/1 23 A 335 TBD
t Depth does not include 1" (26 mm) for rear bumpers. A Plug type varies by country.

* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:

Food Prep Table:
IR NIy el SO/id Door Sandwich/Salad Unit with

Hydrocarbon Refrigerant~Spec Package 3

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top, sides, and back.
Interior - Stainless steel liner. Stainless steel floor
with coved corners.

Insulation - entire cabinet structure and solid

doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global warming
potential (GWP).

5" (127 mm) diameter stem castors - locks provided
on front set. 36" (915 mm) work surface height.

PLAN VIEW

DOORS

Stainless steel exterior with stainless steel liner to
match cabinet interior.

Door locks standard.

Lifetime guaranteed heavy duty all metal working
spec door handles.

Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.
Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

Four (4) adjustable, heavy duty PVC coated wire
shelves 21 %s"L x 16"D (548 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 2" (13
mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

113%" (299 mm) deep, 2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

Stainless steel, patented, foam insulated lid(s)

and hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

Comes standard with 8 (Vssize) 678"L x 6 4"W x 4"D
(175 mm x 159 mm x 102 mm) clear polycarbonate,
NSF approved, food pans in countertop prep area.
Also accommodates 6" (153 mm) deep food pans
(supplied by others).

Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

~Lrue..

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

U 230-240V /50 Hz.

0 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

0 2%"(64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

0 Additional shelves.

Q Single overshelf.

0 Double overshelf.

Q Flat lid.

0 Sneezeguard.

U Cutting boards provided by others. Requires "L"
brackets. Field installed brackets provided by True
(contact factory).

0 Crumb catcher. Requires crumb catcher cutting
board for proper installation.

0 Pan dividers.

Q Exterior rectangular digital temperature display
(factory installed).

QO ADA compliant model with 34" (864 mm) work
surface height.

Drawing Not
Yet Available

METRIC DIMENSIONS ROUNDED UP TO THE

NEAREST WHOLE MILLIMETER Mo |Model
PARTS + LABOR ~ COMPRESSOR KCcL

SPECIFICATIONS SUBJECT TO CHANGE TSSU-48-08-HC~SPEC3
WARRANTY WITHOUT NOTICE

(U.S.A. and Canada only)

Elevation |Right |Plan [3D Back




Model: Food Prep Table:
TSSU-48-10-HC Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-48-10-HC

P True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290 hydro
carbon refrigerant that has zero (0)
ozone depletion potential (ODP), &
three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

P Complies with ANSI/NSF-7.

D All stainless steel front, top and ends.
Corrosion resistant GalFan coated steel
back.

) Stainless steel, patented, foam

| insulated lid and hood keep pan

temperatures colder, lock in freshness

‘ ‘ and minimize condensation.
Removable for easy cleaning.

‘ P Interior - attractive, NSF approved,
clear coated aluminum liner. Stainless
‘ | steel floor with coved corners.

D 113" (299 mm) deep, %2" (13 mm)
- thick, full length removable cutting
\ Q board included. Sanitary, high density,
NSF approved white polyethylene

’ provides tough preparation surface.

) Heavy duty PVC coated wire shelves.
) Foamed-in-place using a high density,

polyurethane insulation that has zero

ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cablnejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP Voltage |Amps |Config.| (total m) (kg)
TSSU-48-10-HC 2 4 10 48% | 30% | 36% | V5 115/60/1 5.8 | 5-15P 11 300
1229 | 766 934 % | 230-240/50/1 23 A 3.35 136
t Depth does not include 1" (26 mm) for rear bumpers. A Plug type varies by country.

* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:
TSSU-48-10-HC

Food Prep Table:

Solid Door Sandwich/Salad Unit with

Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

Insulation - entire cabinet structure and solid

doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global warming
potential (GWP).

5" (127 mm) diameter stem castors - locks provided
on front set. 36" (915 mm) work surface height.

PLAN VIEW

DOORS

e Stainless steel exterior with white aluminum liner
to match cabinet interior.

e Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.

e Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.

* Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

¢ Four (4) adjustable, heavy duty PVC coated wire
shelves 21%s"L x 16"D (548 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.

¢ Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 2" (13
mm) increments.

MODEL FEATURES

e Evaporator is epoxy coated to eliminate the
potential of corrosion.

e 113" (299 mm) deep, 2" (13 mm) thick, full length

removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

e Stainless steel, patented, foam insulated lid(s)
and hood keep pan temperatures colder, lock in

freshness and minimize condensation. Removable

for easy cleaning.

o Comes standard with 10 (Ysize) 674"L x 6 V4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in

countertop prep area. Also accommodates 6" (153

mm) deep food pans (supplied by others).

o Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

o NSF/ANSI Standard 7 compliant for open food
product.

~Lrue..

ELECTRICAL

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

U 230-240V /50 Hz.

0 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

0 2%"(64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

Q Additional shelves.

1 Single overshelf.

Q Double overshelf.

Q Flat lid.

0 Sneezeguard.

Q0 19" (483 mm) deep, V2" (13 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

0 19" (483 mm) deep, %" (20 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

Q113" (299 mm) deep, 2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

0 19" (483 mm) deep, V2" (13 mm) thick, composite
cutting board. Requires “L” brackets.

0 Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.
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WITHOUT NOTICE

(U.S.A. only)




Specifications

MODEL

DOOR
COUNT

SHELF
COUNT

WEIGHT
(LBS)

WEIGHT (KG)

TSSU-48-10-
HC~SPEC3

TBD

TBD

FOOD PREP TABLES

TSSU-48-10-
+ HC~SPEC3

Solid Door Sandwich/Salad Unit
with Hydrocarbon

¢ Refrigerant~Spec Package 3
. Metric
Dimensions Imperial
(MM)
WIDTH 48-3/8 1229
DEPTH 30-1/8 766
HEIGHT 36-3/4 934
CORD
3.35
LENGTH
Electrical
VOLTAGE 115/60/1
AMPS 5.8
NEMA
CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).



Design

True's commitment to using the highest quality materials and oversized
refrigeration systems provides the user with colder product
temperatures, lower utility costs, exceptional food safety and the best

value in today's food service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided
airflow to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with
ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give
True sandwich/salad units a more efficient, low velocity, high volume
airflow design.

Condensing unit access in back of cabinet, slides out for easy

maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with stainless steel liner to match cabinet
interior.

Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.

Positive seal self-closing doors with 90° stay open feature. Doors swing



within cabinet dimensions.
¢ Magnetic door gaskets of one piece construction, removable without

tools for ease of cleaning.

Shelving

¢ Four (4) adjustable, heavy duty PVC coated wire shelves 21-9/16"L x
16"D (548 mm x 407 mm). Four (4) chrome plated shelf clips included per
shelf.

¢ Shelf support pilasters made of same material as cabinet interior;

shelves are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 11-3/4" (299 mm) deep, 1/2" (13 mm) thick, full length removable
cutting board. Sanitary, high-density, NSF approved white polyethylene
provides tough preparation surface.

¢ Stainless steel, patented, foam insulated lid(s) and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 10 (1/6size) 6—7/8"L x 6=1/4"W x 4"D (175 mm x
159 mm x 102 mm) clear polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153 mm) deep food pans
(supplied by others).

e Countertop pan opening designed to fit varying size pan configurations
with available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical

Optional Features/Accessories

e 230-240V/50Hz.
e 6" (153 mm) standard legs.

® 6" (153 mm) seismic/flanged legs.



e 2-1/2" (64 mm) diameter castors.

¢ Barrellocks (factory installed). Requires one per door.

e Additional shelves.

¢ Single overshelf.

e Double overshelf.

e Flatlid.

e Sneezeguard.

e Cutting boards provided by others. Requires "L" brackets. Field installed
brackets provided by True (contact factory).

e 19" (483 mm) deep-1/2" (13 mm) thick, white polyethylene cutting
board. Requires "L" brackets.

e 19" (483 mm) deep,~3/4" (20 mm) thick, white polyethylene cutting
board. Requires "L" brackets.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, composite cutting board.
Requires “L" brackets.

e 19" (483 mm) deep,~1/2" (13 mm) thick, composite cutting board.
Requires "“L" brackets.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

¢ Exterior rectangular digital temperature display (factory installed).

e ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your
long term investment. Factory engineered, self-contained, capillary tube system
using environmentally friendly R290 hydro carbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global warming potential (GWP). Patented
forced-air design holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with ANSI/NSF-7. All stainless steel front, top and
ends. Corrosion resistant GalFan coated steel back. Stainless steel, patented, foam
insulated lid and hood keep pan temperatures colder, lock in freshness and minimize
condensation. Removable for easy cleaning. Interior — attractive, NSF approved,
clear coated aluminum liner. Stainless steel floor with coved corners. 11-3/4" (299
mm) deep, 1/2" (13 mm) thick, full length removable cutting board included.
Sanitary, high density, NSF approved white polyethylene provides tough preparation
surface. Heavy duty PVC coated wire shelves. Foamed-in-place using a high density,
polyurethane insulation that has zero ozone depletion potential (ODP) and zero

global warming potential (GWP).



Model: Food Prep Table:
TSSU-48-12-HC Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-48-12-HC

D True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

> Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290 hydro
carbon refrigerant that has zero (0)
ozone depletion potential (ODP), &
three (3) global warming potential
(GWP).

D Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

P Complies with ANSI/NSF-7.

) All stainless steel front, top and ends.
Corrosion resistant GalFan coated
steel back.

| ) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.
Removable for easy cleaning.

) Interior - attractive, NSF approved,
clear coated aluminum liner. Stainless
steel floor with coved corners.

D 113" (299 mm) deep, %" (13 mm)
< thick, full length removable cutting
board included. Sanitary, high density,

NSF approved white polyethylene
provides tough preparation surface.

25

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH'/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cablnejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP Voltage |Amps |Config.| (total m) (kg)
TSSU-48-12-HC 2 4 12 48% | 30% | 36% | V5 115/60/1 5.8 | 5-15P 11 340
1229 | 766 934 % | 230-240/50/1 23 A 3.35 155
t Depth does not include 1" (26 mm) for rear bumpers. A Plug type varies by country.

* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.




Model:
TSSU-48-12-HC

Food Prep Table:

Solid Door Sandwich/Salad Unit with

Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

Insulation - entire cabinet structure and solid

doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global warming
potential (GWP).

5" (127 mm) diameter stem castors - locks provided
on front set. 36" (915 mm) work surface height.

PLAN VIEW

DOORS

Stainless steel exterior with white aluminum liner
to match cabinet interior.

Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.
Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.
Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

Four (4) adjustable, heavy duty PVC coated wire
shelves 21%s"L x 16"D (548 mm x 407 mm). Four (4)
chrome plated shelf clips included per shelf.

Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 12" (13
mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

113" (299 mm) deep, 2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

Stainless steel, patented, foam insulated lid(s)

and hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

Comes standard with 12 (Yesize) 675"L x 6%"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153
mm) deep food pans (supplied by others).
Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.
NSF/ANSI Standard 7 compliant for open food
product.

~Lrue..

ELECTRICAL

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

U 230-240V /50 Hz.

1 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

Q 2%" (64 mm) diameter castors.

0 Barrel locks (factory installed). Requires one per
door.

0 Additional shelves.

Q Single overshelf.

Q Double overshelf.

Q Flatlid.

0 Sneezeguard.

0 19" (483 mm) deep,’2" (13 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

0 19" (483 mm) deep, %" (20 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

0 113" (299 mm) deep, 2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

0 19" (483 mm) deep,’2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

Q Crumb catcher. Requires crumb catcher cutting
board for proper installation.

0 Pan dividers.

Q Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.
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and labor and an additional 2 year KCL
warranty on compressor. SPECIFICATIONS SUBJECT TO CHANGE TSSU-48-12-HC TENYO4E |[TFNYO02S [TFNYO4P |TFNY043
(U.S.A. only) WITHOUT NOTICE




Specifications

MODEL

DOOR
COUNT

SHELF
COUNT

WEIGHT
(LBS)

WEIGHT (KG)

TSSU-48-12-
HC~SPEC3

290

132

FOOD PREP TABLES

TSSU-48-12-
HC~SPEC3

Solid Door Sandwich/Salad Unit
with Hydrocarbon

¢ Refrigerant~Spec Package 3
. Metric
Dimensions Imperial
(MM)
WIDTH 48-3/8 1229
DEPTH 30-1/8 766
HEIGHT 36-3/4 934
CORD
3.35
LENGTH
Electrical
VOLTAGE 115/60/1
AMPS 5.8
NEMA
CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).



Design

True's commitment to using the highest quality materials and oversized
refrigeration systems provides the user with colder product
temperatures, lower utility costs, exceptional food safety and the best

value in today's food service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided
airflow to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with
ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give
True sandwich/salad units a more efficient, low velocity, high volume
airflow design.

Condensing unit access in back of cabinet, slides out for easy

maintenance.

Cabinet Construction

Exterior - all stainless steel front, countertop, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with stainless steel liner to match cabinet
interior.

Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.

Positive seal self-closing doors with 90° stay open feature. Doors swing



within cabinet dimensions.
¢ Magnetic door gaskets of one piece construction, removable without

tools for ease of cleaning.

Shelving

¢ Four (4) adjustable, heavy duty PVC coated wire shelves 21-9/16"L x
16"D (548 mm x 407 mm). Four (4) chrome plated shelf clips included per
shelf.

¢ Shelf support pilasters made of same material as cabinet interior;

shelves are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 11-3/4" (299 mm) deep, 1/2" (13 mm) thick, full length removable
cutting board. Sanitary, high-density, NSF approved white polyethylene
provides tough preparation surface.

¢ Stainless steel, patented, foam insulated lid(s) and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 12 (1/6size) 6—7/8"L x 6=1/4"W x 4"D (175 mm x
159 mm x 102 mm) clear polycarbonate, food pans in countertop prep
area. Also accommodates 6" (153 mm) deep food pans (supplied by
others).

e Countertop pan opening designed to fit varying size pan configurations
with available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical

Optional Features/Accessories

e 230-240V/50Hz.
e 6" (153 mm) standard legs.

® 6" (153 mm) seismic/flanged legs.



e 2-1/2" (64 mm) diameter castors.

¢ Barrellocks (factory installed). Requires one per door.

e Additional shelves.

¢ Single overshelf.

e Double overshelf.

e Flatlid.

e Sneezeguard.

e Cutting boards provided by others. Requires "L" brackets. Field installed
brackets provided by True (contact factory).

e 19" (483 mm) deep-1/2" (13 mm) thick, white polyethylene cutting
board. Requires "L" brackets.

e 19" (483 mm) deep,~3/4" (20 mm) thick, white polyethylene cutting
board. Requires "L" brackets.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, composite cutting board.
Requires “L" brackets.

e 19" (483 mm) deep,~1/2" (13 mm) thick, composite cutting board.
Requires "“L" brackets.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

¢ Exterior rectangular digital temperature display (factory installed).

e ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your
long term investment. Factory engineered, self-contained, capillary tube system
using environmentally friendly R290 hydro carbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global warming potential (GWP). Patented
forced-air design holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with ANSI/NSF-7. All stainless steel front,
countertop, sides, and back. Stainless steel, patented, foam insulated lid and hood
keep pan temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning. Interior — attractive, clear coated aluminum liner.
Stainless steel floor with coved corners. 11-3/4" (299 mm) deep, 1/2" (13 mm) thick,
full length removable cutting board included. Sanitary, high density, NSF approved
white polyethylene provides tough preparation surface. Heavy duty PVC coated wire
shelves. Foamed-in-place using a high density, polyurethane insulation that has zero

ozone depletion potential (ODP) and zero global warming potential (GWP).



Model:
TSSU-48-12D-2-HC

Food Prep Table:

Drawered Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSS -2-HC

P True's salad/sandwich units are designed
with enduring quality that protects your
long term investment.

2 Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290 hydro
carbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3)
global warming potential (GWP).

) Patented forced-air design holds 33°F to
41°F (.5°C to 5°C) product temperature in
food pans and cabinet interior.

2 Complies with and listed under ANSI/
NSF-7.

D Allstainless steel front, top and ends.
Matching aluminum finished back.

) Stainless steel, patented, foam insulated
lid and hood keep pan temperatures
colder, lock in freshness and minimize
condensation. Removable for easy
cleaning.

} Interior - attractive, NSF approved, clear
coated aluminum liner. Stainless steel floor
‘ with coved corners.

D 113" (299 mm) deep, 2" (13 mm) thick,
full length removable cutting board
| included. Sanitary, high density, NSF
approved white polyethylene provides
tough preparation surface.

Each drawer accommodates (1) 12"L x
18"W x 6"D (305 mm x 458 mm x 153
mm) food storage box (boxes supplied by
others) or one % size and one ¥zsize pan
(sold separately).

2 Heavy-duty stainless steel drawer slides
and rollers.

2 Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and zero

Door or drawer assemblies can be located in any section of the cabinet. Location of door/drawers must be : :
global warming potential (GWP).

indicated at time of ordering.

ROUGH-IN DATA

Specifications subject to change without notice.
Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabine't Dimensions Cord Crated
(inches) -
(mm) Length | Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors |Drawers| Shelves | (top) | W Dt H* | HP | Voltage |Amps Config.| (total m) (kg)
TSSU-48-12D-2-HC 1 2 2 12 | 48% | 30% | 36% | %5 | 115/60/1 58 | 5-15P 11 340
1229 | 766 934 Y5 |230-240/50/1| 4.2 A 3.35 155

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.

A Plug type varies by country.




Model:
TSSU-48-12D-2-HC

Food Prep Table:

Drawered Sandwich/Salad Unit with

Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

Insulation - entire cabinet structure, solid door,
and drawer facings are foamed-in-place using a
high density, polyurethane insulation that has zero
ozone depletion potential (ODP) and zero global
warming potential (GWP).

5" (127 mm) diameter stem castors - locks provided
on front set. 36" (915 mm) work surface height.

PLAN VIEW

DOOR / DRAWERS

* Door or drawer assemblies can be located in any
section of the cabinet. Location of door/drawers
must be indicated at time of ordering.

 Door constructed of stainless steel exterior with
clear aluminum liner to match cabinet interior.
Drawers have stainless steel exterior facings and
liners with stainless steel frames.

¢ Fach door and drawer fitted with 12" (305 mm)
long recessed handle that is foamed-in-place
with a sheet metal interlock to ensure permanent
attachment.

¢ Positive seal self-closing door with 90° stay open
feature. Door swing within cabinet dimensions.

* Magnetic door/drawer gaskets of one piece
construction, removable without tools for ease of
cleaning.

* Heavy-duty stainless steel drawer slides and rollers.

Removable without tools for easy cleaning.

¢ Each drawer accommodates (1) 12"Lx 18"W x 6"D
(305 mm x 458 mm x 153 mm) food storage box
(boxes supplied by others) or one % size and one
Y5 size pan with divider bar (pans and divider bar
sold separately).

SHELVING

* Two (2) adjustable, heavy duty PVC coated wire
shelves 21%s"L x 16"D (548 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.

¢ Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on’2" (13
mm) increments.

MODEL FEATURES

e Evaporator is epoxy coated to eliminate the
potential of corrosion.

e 113" (299 mm) deep, full length removable cutting

board. Sanitary, high-density, NSF approved white
polyethylene provides tough preparation surface.

e Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

~Lrue..

¢ Comes standard with 12 (%size) 674"L x 6 4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153
mm) deep food pans (supplied by others).

¢ Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

0 230-240V /50 Hz.

0 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

0 2%"(64 mm) diameter castors.

0 Barrel lock available for door section (factory
installed).

0 Additional shelves.

U Single overshelf.

0 Double overshelf.

Q Flat lid.

0 Sneezeguard.

0 113" (299 mm) deep, 2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

Q0 Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

0 Exterior rectangular digital temperature display
(factory installed).

Q ADA compliant model with 34" (864 mm) work
surface height.
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(US.A. only) WITHOUT NOTICE




Model: Food Prep Table:
LR ER VLS R JJell Sandwich/Salad Unit with Door/Drawers and Hydrocarbon Refrigerant~Spec Package 3

TSSU-48-12D-2-HC~SPEC3

) True's salad/sandwich units are designed
with enduring quality that protects your
long term investment.

2 Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290 hydro
carbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3)
global warming potential (GWP).

} Patented forced-air design holds 33°F to
41°F (.5°C to 5°C) product temperature in
food pans and cabinet interior.

) Complies with ANSI/NSF-7.

} All stainless steel front, top and ends.
Corrosion resistant GalFan coated steel
back.

} Stainless steel, patented, foam insulated
lid and hood keep pan temperatures
colder, lock in freshness and minimize
condensation. Removable for easy

| cleaning.

} Interior - attractive, NSF approved, clear

. — coated aluminum liner. Stainless steel floor
| with coved corners.

} 113" (299 mm) deep, 2" (13 mm) thick,
full length removable cutting board
included. Sanitary, high density, NSF

‘ approved white polyethylene provides

: tough preparation surface.
. o I -ﬁ_' } Each drawer accommodates (1) 12"L x
\, e LED0 | 18"W x 6"D (305 mm x 458 mm x 153

mm) food storage box (boxes supplied by
ﬁ others) or one % size and one¥2size pan

(sold separately).

> Heavy-duty stainless steel drawer slides
and rollers.

) Foamed-in-place using a high density,
polyurethane insulation that has zero

Door or drawer assemblies can be located in any section of the cabinet. Location of door/drawers must be ozone depletion potential (ODP) and zero
indicated at time of ordering. global warming potential (GWP).

ROUGH'/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabme"c Dimensions Cord Crated
(inches) -

(mm) Length | Weight
Pans NEMA | (total ft.)| (Ibs.)
Model Doors | Drawers | Shelves | (top) | W Dt H* |HP| Voltage |Amps|Config.|(totalm)| (kg)
TSSU-48-12D-2-HC~SPEC3| 1 2 2 12 | 48% | 30% | 363% | %5 | 115/60/1 5.8 | 5-15P 11 TBD
1229 766 934 | %5 |230-240/50/1| 4.2 A 335 TBD

t Depth does not include 1" (26 mm) for rear bumpers. A Plug type varies by country.

* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:

Food Prep Table:
IR LA ] Sandwich/Salad Unit with Door/Drawers and

Hydrocarbon Refrigerant~Spec Package 3

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top, sides, and back.
Interior - Stainless steel liner. Stainless steel floor
with coved corners.

Insulation - entire cabinet structure, solid door,

and drawer facings are foamed-in-place using a
high density, polyurethane insulation that has zero
ozone depletion potential (ODP) and zero global
warming potential (GWP).

5" (127 mm) diameter stem castors - locks provided
on front set. 36" (915 mm) work surface height.

DOOR / DRAWERS

Door or drawer assemblies can be located in any
section of the cabinet. Location of door/drawers
must be indicated at time of ordering.

PLAN VIEW

¢ Doors have stainless steel exterior with stainless

steel liner to match cabinet interior. Drawers have
stainless steel exterior facings and liners with
stainless steel frames.

e Each door and drawer fitted with Lifetime
guaranteed heavy duty all metal working spec
handle.

e Positive seal self-closing door with 90° stay open
feature. Door swing within cabinet dimensions.

* Magnetic door/drawer gaskets of one piece
construction, removable without tools for ease of
cleaning.

e Heavy-duty stainless steel drawer slides and rollers.

Removable without tools for easy cleaning.

¢ Fach drawer accommodates (1) 12"L x 18"W x 6"D
(305 mm x 458 mm x 153 mm) food storage box
(boxes supplied by others) or one 7 size and one
V> size pan with divider bar (pans and divider bar
sold separately).

SHELVING

* Two (2) adjustable, heavy duty PVC coated wire
shelves 21%s"L x 16"D (548 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.

¢ Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 2" (13
mm) increments.

MODEL FEATURES

e Evaporator is epoxy coated to eliminate the

potential of corrosion.

Heavy-duty 20 gauge door fronts.

Electronic temperature control with digital display.

Spec Series® logo.

board. Sanitary, high-density, NSF approved white
polyethylene provides tough preparation surface.

e Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

113%" (299 mm) deep, full length removable cutting

~Lrue..

o Comes standard with 12 (%size) 674"L x 6 14"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153
mm) deep food pans (supplied by others).

¢ Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

1 230-240V /50 Hz.

4 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

0 2%" (64 mm) diameter castors.

0 Barrel lock available for door section (factory
installed).

0 Additional shelves.

Q Single overshelf.

U Double overshelf.

O Flat lid.

U Sneezeguard.

Q 113" (299 mm) deep, 2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

O Crumb catcher. Requires crumb catcher cutting
board for proper installation.

0 Pan dividers.

0 Exterior rectangular digital temperature display
(factory installed).

1 ADA compliant model with 34" (864 mm) work
surface height.

DRAWING NOT YET AVAILABLE

WARRANTY
Three year warranty on all parts
and labor and an additional 2 year

METRIC DIMENSIONS ROUNDED UP TO THE
NEAREST WHOLE MILLIMETER

MMy [Model

warranty on compressor.
(U.S.A. only)

SPECIFICATIONS SUBJECT TO CHANGE
WITHOUT NOTICE

Elevation |Right |Plan [3D Back

KCL

TSSU-48-12D-2-HC~SPEC3




Model: Food Prep Table:
TSSU-48-12D-4-HC Drawered Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-48-12D-4-HC

) True's salad/sandwich units are designed
with enduring quality that protects your
long term investment.

2 Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290 hydro
carbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3)
global warming potential (GWP).

) Patented forced-air design holds 33°F to
41°F (.5°C to 5°C) product temperature in
food pans and cabinet interior.

) Complies with ANSI/NSF-7.

} All stainless steel front, top and ends.
Corrosion resistant GalFan coated steel
back.

) Stainless steel, patented, foam insulated
lid and hood keep pan temperatures
colder, lock in freshness and minimize
condensation. Removable for easy
cleaning.

) Interior- attractive, NSF approved, clear
coated aluminum liner. Stainless steel
floor with coved corners.

D 113" (299 mm) deep, %" (13 mm) thick,
full length removable cutting board
included. Sanitary, high density, NSF
approved white polyethylene provides

| tough preparation surface.

| ‘ ) Each drawer accommodates one (1) 12"'L
x 18"W x 6"D (305 mm x 458 mm x 153
mm) food storage box (boxes supplied by

n others) or one ¥%size and one Vzsize pan
B S, (sold separately).

q
‘[
I

2 Heavy-duty stainless steel drawer slides
and rollers.

2 Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and zero
global warming potential (GWP).

ROUGH—/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cablnejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP Voltage |Amps|Config.| (total m) (kg)
TSSU-48-12D-4-HC 0 N/A 12 48% | 30% | 36% | V5 115/60/1 5.8 | 5-15P 11 340
1229 | 766 934 ¥ | 230-240/50/1 | 4.2 A 3.35 155
1 Depth does not include 1" (26 mm) for rear bumpers. A Plug type varies by country.

* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.




STANDARD FEATURES

DESIGN .
e True's commitment to using the highest
quality materials and oversized refrigeration

temperatures, lower utility costs, exceptional .
food safety and the best value in today’s food
service marketplace. .

REFRIGERATION SYSTEM

* Factory engineered, self-contained, capillary
tube system using environmentally friendly
R290 hydrocarbon refrigerant that has zero (0) .
ozone depletion potential (ODP), & three (3)
global warming potential (GWP).

* Energy efficient, factory balanced refrigeration .
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.

* Patented forced-air design holds 33°F to 41°F .
(.5°Cto 5°C) product temperature in food pans
and cabinet interior. Complies with ANSI/NSF-7.

* Sealed, self-lubricating evaporator fan motor
and larger fan blades give True sandwich/salad

Model: Food Prep Table:
TSSU-48-12D-4-HC Drawered Sandwich/Salad Unit with
Hydrocarbon Refrigerant

5" (127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work
surface height.

systems provides the user with colder product DRAWERS

Stainless steel exterior drawer facings and liners.
Stainless steel drawer frames.

Each drawer fitted with 12" (305 mm) long
recessed handle that is foamed-in-place with

a sheet metal interlock to ensure permanent
attachment.

Magnetic drawer gaskets of one piece
construction, removable without tools for ease
of cleaning.

Heavy-duty stainless steel drawer slides and
rollers. Removable without tools for easy
cleaning.

Each drawer accommodates one (1) 12"L x
18"W x 6"D (305 mm x 458 mm x 153 mm) food
storage box (boxes supplied by others) or one
(1) ¥5size and one (1) Y2size pan with divider bar
(pans and divider bar sold separately).

units a more efficient, low velocity, high volume  MODEL FEATURES

airflow design. .

» Condensing unit access in back of cabinet, slides
out for easy maintenance. .

CABINET CONSTRUCTION

o Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.

o Interior - attractive, NSF approved, clear coated .
aluminum liner. Stainless steel floor with coved
corners.

¢ Insulation - entire cabinet structure and drawer
facings are foamed-in-place using a high .
density, polyurethane insulation that has zero
ozone depletion potential (ODP) and zero global
warming potential (GWP).

PLAN VIEW

Evaporator is epoxy coated to eliminate the
potential of corrosion.

113" (299 mm) deep, full length removable
cutting board. Sanitary, high-density, NSF
approved white polyethylene provides tough
preparation surface.

Stainless steel, patented, foam insulated lid(s)
and hood keep pan temperatures colder,

lock in freshness and minimize condensation.
Removable for easy cleaning.

Comes standard with 12 (size) 6 7"L x 6 "W
Xx4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).

~Lrue..

 Countertop pan opening designed to fit varying
size pan configurations with available pan
divider bars. Varying size pans supplied by
others.

o NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

U 230-240V /50 Hz.

4 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

0 2%" (64 mm) diameter castors.

Q Single overshelf.

Q Double overshelf.

Q Flat lid.

U Sneezeguard.

0 113" (299 mm) deep, 2" (13 mm) thick,
composite cutting board. Requires “L" brackets.

Q Crumb catcher. Requires crumb catcher cutting
board for proper installation.

U Pan dividers.

Q Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.

| 4615/16"
< (1193 mm) >
<« 157/8" 30"16" __,
< 485/16" > (404 mm) (764 mm)
(1228 mm) "
185/16 1"
117/32" 5 |l< 447/16" > ~“@es mm | < (26 mm)
gomm "I ___gmsem ] N 61/
T : ' 10@/ i : \*‘ (156 mm)
[ | 7" 72" (274 r:m) ) a -t?
461" | | — | (178 mm) 3mmy |7y S T
(186mm)| A T prooomooes -2
363/a" ! P [ R
4215/16" .
(1091 mm) @amm o e e
293/4" R |
3515/16" H H (756 mm)
(913 mm) ' K
: 25/16"
Tyl IOI IOI . ¥ (59mm)
" 125/8" L 195/8" 63/16" E37/8"
(127 m?n)j ‘ﬁsm mBmT» @99 mm) > AL(158 mm) (99 mm)
ELEVATION RIGHT VIEW PAN LAYOUT
Th WARRA':TY 0l e METRIC DIMENSIONS ROUNDED UP TO THE
S YRl Wil @I &l (RIS NEAREST WHOLE MILLIMETER MM |Model Elevation |Right Plan 3D Back
and labor and an additional 2 year KCL
warranty on compressor. SPECIFICATIONS SUBJECT TO CHANGE v TSSU-48-12D-4-HC [TFNY17E |[TFNY16S |TFNY17P |TFNY173
(US.A. onIy) WITHOUT NOTICE




FOOD PREP TABLES

TSSU-48-12D-
4-HC~SPEC3

—_— Sandwich/Salad Unit with Drawers

and Hydrocarbon

- o ¢ Refrigerant~Spec Package 3
V |
Specifications Di . Imperial Metric
imensions
PEIE (Mm)
TSSU-48-12D-
MODEL
4-HC~SPEC3 WIDTH 48-3/8 1229
DRAWER DEPTH 30-1/8 766
COUNT
HEIGHT 36-3/4 934
WEIGHT 8D
(LBS) CORD 335
LENGTH
WEIGHT (KG) TBD
Electrical
VOLTAGE 115/60/1
AMPS 5.8
NEMA
CONFIGURATION

Specifications subject to change without notice.
Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).

Design —

¢ True's commitment to using the highest quality materials and oversized



refrigeration systems provides the user with colder product temperatures,
lower utility costs, exceptional food safety and the best value in today's

food service marketplace.

Refrigeration System

¢ Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).

¢ Energy efficient, factory balanced refrigeration system with guided airflow
to provide uniform temperature in food pans and cabinet interior.

¢ Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with ANSI/NSF-7.

e Sealed, self-lubricating evaporator fan motor and larger fan blades give True
sandwich/salad units a more efficient, low velocity, high volume airflow
design.

¢ Condensing unit access in back of cabinet, slides out for easy maintenance.

Cabinet Construction

e Exterior - stainless steel front, top, sides, and back.

e Interior - Stainless steel liner. Stainless steel floor with coved corners.

¢ Insulation - entire cabinet structure and drawer facings are foamed-in-
place using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).

Door



e Stainless steel exterior drawer facings and liners. Stainless steel drawer
frames.

e Drawer locks standard.

e Each drawer fitted with Lifetime guaranteed heavy duty all metal working
spec handle.

¢ Magnetic drawer gaskets of one piece construction, removable without
tools for ease of cleaning.

¢ Heavy-duty stainless steel drawer slides and rollers. Removable without
tools for easy cleaning.

e Each drawer accommodates one (1) 12"L x 18"W x 6"D (305 mm x 458 mm x
153 mm) food storage box (boxes supplied by others) or one (1)1/3size and

one (1)1/2size pan with divider bar (pans and divider bar sold separately).

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 11-3/4" (299 mm) deep, full length removable cutting board. Sanitary, high-
density, NSF approved white polyethylene provides tough preparation
surface.

¢ Stainless steel, patented, foam insulated lid(s) and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 12 (1/6size) 6-7/8"L x 6—=1/4"W x 4"D (175 mm x 159
mm x 102 mm) clear polycarbonate, NSF approved, food pans in countertop
prep area. Also accommodates 6" (153 mm) deep food pans (supplied by
others).

¢ Countertop pan opening designed to fit varying size pan configurations with
available pan divider bars. Varying size pans supplied by others.

¢ NSF/ANSI Standard 7 compliant for open food product.

Electrical

¢ Unit completely pre-wired at factory and ready for final connectionto a

115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.

e NEMA-5-15R

Optional Features/Accessories

e 230-240V/50Hz.
e 208 - 230V /60 Hz.



¢ 6" (153 mm) standard legs.

¢ 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Single overshelf.

¢ Double overshelf.

¢ Flatlid.

® Sneezeguard.

e Cutting boards provided by others. Requires "L" brackets. Field installed
brackets provided by True (contact factory).

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, composite cutting board.
Requires "“L" brackets.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

e Exterior rectangular digital temperature display (factory installed).

e ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your long
term investment. Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydro carbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global warming potential (GWP). Patented forced-
air design holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans and cabinet
interior. Complies with ANSI/NSF-7. All stainless steel front, top and ends. Corrosion
resistant GalFan coated steel back. Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning. Interior — attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved corners. 11-3/4" (299 mm) deep,1/2"
(13 mm) thick, full length removable cutting board included. Sanitary, high density, NSF
approved white polyethylene provides tough preparation surface. Each drawer
accommodates one (1) 12"L x 18"W x 6"D (305 mm x 458 mm x 153 mm) food storage
box (boxes supplied by others) or onel/3size and onel/2size pan (sold separately).

Heavy-duty stainless steel drawer slides and rollers.



Model: Food Prep Table:
TSSU-48-12M-B-HC Mega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-48-12M-B-HC

D True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290 hydro
carbon refrigerant that has zero (0)
ozone depletion potential (ODP), &
three (3) global warming potential
(GWP).

D Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

P Complies with ANSI/NSF-7.

D All stainless steel front, top and ends.
Corrosion resistant GalFan coated steel
back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness

and minimize condensation.
Removable for easy cleaning.

) Interior - attractive, NSF approved,
clear coated aluminum liner. Stainless
steel floor with coved corners.

’ ) 87" (226 mm) deep, 12" (13 mm)

> T 1 thick, full length removable cutting
Q board included. Sanitary, high density,
. NSF approved white polyethylene
_ provides tough preparation surface.
W ) Heavy duty PVC coated wire shelves.
P Foamed-in-place using a high density,
polyurethane insulation that has zero

ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cablne.t Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP Voltage |Amps |Config.| (total m) (kg)
TSSU-48-12M-B-HC 2 4 12 48% | 34'% | 40% | V5 115/60/1 5.8 | 5-15P 11 340
1229 | 867 | 1026 | Y5 | 230-240/50/1 | 4.2 A 3.35 155
t Depth does not include 1" (26 mm) for rear bumpers. A Plug type varies by country.

* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:
TSSU-48-12M-B-HC

Food Prep Table:

Mega-Top Solid Door Sandwich/Salad Unit with

Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

Insulation - entire cabinet structure and solid

doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global warming
potential (GWP).

5" (127 mm) diameter stem castors - locks provided
on front set. 36" (915 mm) work surface height.

PLAN VIEW

DOORS

Stainless steel exterior with clear aluminum liner to
match cabinet interior.

Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.
Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.
Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

Four (4) adjustable, heavy duty PVC coated wire
shelves 21%6"L x 16"D (548 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 12" (13
mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

874" (226 mm) deep, 2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

Comes standard with 12 (Yssize) 674"L x 6%4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153
mm) deep food pans (supplied by others).
Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.
NSF/ANSI Standard 7 compliant for open food
product.

~Lrue..

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

Q 230-240V /50 Hz.

Q 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

0 2%" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

0 Additional shelves.

Q Single overshelf.

1 Double overshelf.

Q Flat lid.

0 Sneezeguard.

0 87" (226 mm) deep, %" (13 mm) thick, composite
cutting board.

Q Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

0 Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.
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and labor and an additional 2 year KCL
warranty on compressor. SPECIFICATIONS SUBJECT TO CHANGE TSSU-48-12M-B-HC |TFNY42E [TFNY42S [TFNY42P [TFNY423
(US.A. only) WITHOUT NOTICE




Specifications

MODEL

DOOR
COUNT

SHELF
COUNT

WEIGHT
(LBS)

WEIGHT (KG)

TSSU-48-12M-
B-HC~SPEC3

TBD

TBD

FOOD PREP TABLES

TSSU-48-12M-
B-HC~SPEC3

Mega-Top Solid Door
Sandwich/Salad Unit with

¢ Hydrocarbon Refrigerant~Spec
Package 3
Di . , i) Metric
imensions Imperia
PEIE (Mm)
WIDTH 48-3/8 1229
DEPTH 34-1/8 867
HEIGHT 40-3/8 1026
CORD
3.35

LENGTH
Electrical

VOLTAGE 115/60/1
AMPS 5.8

NEMA

CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).

Design

¢ True's commitment to using the highest quality materials and oversized



refrigeration systems provides the user with colder product temperatures,
lower utility costs, exceptional food safety and the best value in today's food

service marketplace.

Refrigeration System

e Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).

¢ Energy efficient, factory balanced refrigeration system with guided airflow
to provide uniform temperature in food pans and cabinet interior.

¢ Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with ANSI/NSF-7.

e Sealed, self-lubricating evaporator fan motor and larger fan blades give True
sandwich/salad units a more efficient, low velocity, high volume airflow
design.

¢ Condensing unit access in back of cabinet, slides out for easy maintenance.
Cabinet Construction

e Exterior - stainless steel front, top, sides, and back.

¢ Interior - Stainless steel liner. Stainless steel floor with coved corners.

¢ Insulation - entire cabinet structure and solid doors are foamed-in-place

using a high density, polyurethane insulation that has zero ozone depletion

potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with clear aluminum liner to match cabinet interior.

Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.

Positive seal self-closing doors with 90° stay open feature. Doors swing

within cabinet dimensions.

Magnetic door gaskets of one piece construction, removable without tools

for ease of cleaning.

Shelving

e Four (4) adjustable, heavy duty PVC coated wire shelves 21-9/16"L x 16"D



(548 mm x 407 mm). Four (4) chrome plated shelf clips included per shelf.
¢ Shelf support pilasters made of same material as cabinet interior; shelves

are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 8-7/8"(226 mm) deep, 1/2" (13 mm) thick, fulllength removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lid and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 12 (1/6size) 6-7/8"L x 6-1/4"W x 4"D (175 mm x 159
mm x 102 mm) clear polycarbonate, NSF approved, food pans in countertop
prep area. Also accommodates 6" (153 mm) deep food pans (supplied by
others).

e Countertop pan opening designed to fit varying size pan configurations with
available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical

¢ Unit completely pre-wired at factory and ready for final connection to a
115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R

Optional Features/Accessories

e 230-240V/50Hz.

e 208-230V/60Hz.

e 6" (153 mm) standard legs.

® 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrel locks (factory installed). Requires one per door.
¢ Additional shelves.

¢ Single overshelf.

¢ Double overshelf.

e Flatlid.

e Sneezeguard.



8-7/8" (226 mm) deep, 1/2" (13 mm) thick, composite cutting board.

Crumb catcher. Requires crumb catcher cutting board for proper

installation.

Pan dividers.

Exterior rectangular digital temperature display (factory installed).

ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your long
term investment. Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydro carbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global warming potential (GWP). Patented forced-
air design holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans and cabinet
interior. Complies with ANSI/NSF-7. All stainless steel front, top and ends. Corrosion
resistant GalFan coated steel back. Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning. Interior —attractive, NSF approved, clear coated aluminum
liner. Stainless steel floor with coved corners. 8-7/8" (226 mm) deep, 1/2" (13 mm) thick,
full length removable cutting board included. Sanitary, high density, NSF approved white
polyethylene provides tough preparation surface. Heavy duty PVC coated wire shelves.
Foamed-in-place using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).



Model: Food Prep Table:
TSSU-48-15M-B-HC Mega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-48-15M-B-HC

D True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290 hydro
carbon refrigerant that has zero (0)
ozone depletion potential (ODP), &
three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

P Complies with ANSI/NSF-7.

D All stainless steel front, top and ends.
Corrosion resistant GalFan coated steel
back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.
Removable for easy cleaning.

} Interior - attractive, NSF approved,
| clear coated aluminum liner. Stainless
| steel floor with coved corners.

thick, full length removable cutting

‘ ) 87%" (226 mm) deep, %" (13 mm)
- d board included. Sanitary, high density,

. \._' - % NSF approved white polyethylene

- | provides tough preparation surface.
\w ) Heavy duty PVC coated wire shelves.
) Foamed-in-place using a high density,
polyurethane insulation that has zero

ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cablnejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP Voltage |Amps |Config.| (total m) (kg)
TSSU-48-15M-B-HC 2 4 15 48% | 34'% | 40% | V5 115/60/1 5.8 | 5-15P 11 310
1229 | 867 | 1026 | ¥ 4.2 A 3.35 141
t Depth does not include 1" (26 mm) for rear bumpers. A Plug type varies by country.

* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model: Food Prep Table: ﬂ
TSSU-48-15M-B-HC Mega-Top Solid Door Sandwich/Salad Unit with .

Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

Insulation - entire cabinet structure and solid

doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global warming
potential (GWP).

5" (127 mm) diameter stem castors - locks provided

DOORS ELECTRICAL

e Stainless steel exterior with clear aluminum linerto e Unit completely pre-wired at factory and ready
match cabinet interior. for final connection to a 115/60/1 phase, 15 amp

¢ Each door fitted with 12" (305 mm) long recessed dedicated outlet. Cord and plug set included.
handle that is foamed-in-place with a sheet metal 115/60/1
interlock to ensure permanent attachment. NEMA-5-15R

¢ Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.
¢ Magnetic door gaskets of one piece construction, OPTIONAL FEATURES/ACCESSORIES

removable without tools for ease of cleaning. Upcharge and lead times may apply.
SHELVING U 230-240V /50 Hz.
* Four (4) adjustable, heavy duty PVC coated wire 3 6" (153 mm) standard legs.
shelves 21%s"L x 16"D (548 mm x 407 mm). Four Qe (153 mm) sel.smlc/ﬂanged legs.
(4) chrome plated shelf clips included per shelf. Q2% (64 mm) diameter castors.
¢ Shelf support pilasters made of same material as U Barrel locks (factory installed). Requires one per
cabinet interior; shelves are adjustable on 2" (13 d°0'_".
mm) increments. 1 Additional shelves.
MODEL FEATURES Q Single overshelf.

Q Double overshelf.

Q Flat lid.

Q Sneezeguard.

0 87" (226 mm) deep, 2" (13 mm) thick, composite
cutting board.

1 Crumb catcher. Requires crumb catcher cutting
board for proper installation.

0 Pan dividers.

Q Exterior rectangular digital temperature display
(factory installed).

QO ADA compliant model with 34" (864 mm) work
surface height.

e Evaporator is epoxy coated to eliminate the
potential of corrosion.

e 874" (226 mm) deep, %" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

e Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

o Comes standard with 15 (Ysize) 6 7"L x 6 4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153
mm) deep food pans (supplied by others).

¢ Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

o NSF/ANSI Standard 7 compliant for open food

on front set. 36" (915 mm) work surface height. product.
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(U.S.A. only) WITHOUT NOTICE




Specifications

TSSU-48-15M-
B-HC~SPEC3

MODEL

DOOR
COUNT

SHELF
COUNT

WEIGHT
(LBS)

TBD

WEIGHT (KG) TBD

FOOD PREP TABLES

TSSU-48-15M-

HC~SPEC3

Mega-Top Solid Door

Sandwich/Salad Unit with
¢ Hydrocarbon Refrigerant~Spec
Package 3
Di ) , i) Metric
imensions Imperia
PEIE (Mm)
WIDTH 48-3/8 1229
DEPTH 34-1/8 867
HEIGHT 40-3/8 1026
CORD
3.35
LENGTH
Electrical
VOLTAGE 115/60/1
AMPS 5.8
NEMA
CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).

Design

¢ True's commitment to using the highest quality materials and oversized



refrigeration systems provides the user with colder product temperatures,
lower utility costs, exceptional food safety and the best value in today's food

service marketplace.

Refrigeration System

e Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).

¢ Energy efficient, factory balanced refrigeration system with guided airflow
to provide uniform temperature in food pans and cabinet interior.

¢ Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with ANSI/NSF-7.

e Sealed, self-lubricating evaporator fan motor and larger fan blades give True
sandwich/salad units a more efficient, low velocity, high volume airflow
design.

¢ Condensing unit access in back of cabinet, slides out for easy maintenance.
Cabinet Construction

e Exterior - stainless steel front, top, sides, and back.

¢ Interior - Stainless steel liner. Stainless steel floor with coved corners.

¢ Insulation - entire cabinet structure and solid doors are foamed-in-place

using a high density, polyurethane insulation that has zero ozone depletion

potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with clear aluminum liner to match cabinet interior.

Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.

Positive seal self-closing doors with 90° stay open feature. Doors swing

within cabinet dimensions.

Magnetic door gaskets of one piece construction, removable without tools

for ease of cleaning.

Shelving

e Four (4) adjustable, heavy duty PVC coated wire shelves 21-9/16"L x 16"D



(548 mm x 407 mm). Four (4) chrome plated shelf clips included per shelf.
¢ Shelf support pilasters made of same material as cabinet interior; shelves

are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 8-7/8"(226 mm) deep, 1/2" (13 mm) thick, fulllength removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lid and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 15 (1/6size) 6-7/8"L x 6-1/4"W x 4"D (175 mm x 159
mm x 102 mm) clear polycarbonate, NSF approved, food pans in countertop
prep area. Also accommodates 6" (153 mm) deep food pans (supplied by
others).

e Countertop pan opening designed to fit varying size pan configurations with
available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical

¢ Unit completely pre-wired at factory and ready for final connection to a
115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R

Optional Features/Accessories

e 230-240V/50Hz.

e 208-230V/60Hz.

e 6" (153 mm) standard legs.

® 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrel locks (factory installed). Requires one per door.
¢ Additional shelves.

¢ Single overshelf.

¢ Double overshelf.

e Flatlid.

e Sneezeguard.



8-7/8" (226 mm) deep, 1/2" (13 mm) thick, composite cutting board.

Crumb catcher. Requires crumb catcher cutting board for proper

installation.

Pan dividers.

Exterior rectangular digital temperature display (factory installed).

ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your long
term investment. Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydro carbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global warming potential (GWP). Patented forced-
air design holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans and cabinet
interior. Complies with ANSI/NSF-7. All stainless steel front, top and ends. Corrosion
resistant GalFan coated steel back. Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning. Interior —attractive, NSF approved, clear coated aluminum
liner. Stainless steel floor with coved corners. 8-7/8" (226 mm) deep, 1/2" (13 mm) thick,
full length removable cutting board included. Sanitary, high density, NSF approved white
polyethylene provides tough preparation surface. Heavy duty PVC coated wire shelves.
Foamed-in-place using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).



Model: Food Prep Table:
LN VLRI E:R IR (&8 \ega-Top Solid Door Sandwich/Salad Unit with Flat Glass Lid and Hydrocarbon Refrigerant

R ————— TSSU-48-18M-B-FGLID-HC

) True's salad/sandwich units are
L designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290 hydro
carbon refrigerant that has zero (0)
ozone depletion potential (ODP), &
three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

) Complies with and listed under ANSI/
NSF-7.

) All stainless steel front, top and ends.
Corrosion resistant GalFan coated steel
back.

2 Heavy-duty flat glass lid keeps pan
temperatures colder and locks in
freshness while enabling maximum
product visibility.

} Interior - attractive, NSF approved,
clear coated aluminum liner. Stainless
steel floor with coved corners.

) 6%" (156 mm) deep, 2" (13 mm) thick,
full length removable cutting board
included. Sanitary, high density, NSF
approved white polyethylene provides
tough preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH'/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cablnejc Dimensions Cord Crated
(inches) .
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP Voltage |Amps|Config.| (total m) (kg)
TSSU-48-18M-B-FGLID-HC 2 4 18 48% | 3476 | 317 | 115/60/1 5.8 | 5-15P 11 320
1229 | 884 810 ¥ | 230-240/50/1 4.2 A 3.35 145
+ Depth does not include %" (7 mm) for rear bumpers. A Plug type varies by country.

* Height does not include 6" (159 mm) for castors or 6" (153 mm) for optional legs. * Height does not include 23" (584 mm) for open lid.
Note: Total height with 6%" (159 mm) castors and lid open is 61%" (1553 mm).



Model:

STANDARD FEATURES

DESIGN

True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional
food safety and the best value in today’s food
service marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly
R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & three (3)
global warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F
(.5°Cto 5°C) product temperature in food pans
and cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor
and larger fan blades give True sandwich/salad
units a more efficient, low velocity, high volume
airflow design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

PLAN VIEW

Food Prep Table:
LR TR IpAlad Mega-Top Solid Door Sandwich/Salad Unit with
Flat Glass Lid and Hydrocarbon Refrigerant

5" (127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work
surface height.

DOORS

Stainless steel exterior with clear aluminum liner
to match cabinet interior.

Each door fitted with 12" (305 mm) long
recessed handle that is foamed-in-place with

a sheet metal interlock to ensure permanent
attachment.

Positive seal self-closing doors with 90° stay
open feature. Doors swing within cabinet
dimensions.

Magnetic door gaskets of one piece
construction, removable without tools for ease
of cleaning.

SHELVING

Four (4) adjustable, heavy duty PVC coated wire
shelves 21 %6"L x 16"D (548 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material

as cabinet interior; shelves are adjustable on %"
(13 mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

6%" (156 mm) deep, 2" (13 mm) thick, full
length removable cutting board. Sanitary,
high-density, NSF approved white polyethylene
provides tough preparation surface.
Heavy-duty flat glass lid keeps pan
temperatures colder and locks in freshness
while enabling maximum product visibility.

~Lrue..

Comes standard with 18 (%esize) 676"L x 6 %4 "W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).
Countertop pan opening designed to fit varying
size pan configurations with available pan
divider bars. Varying size pans supplied by
others.

NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

U 230-240V/50 Hz.

1 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

U 2" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

0 Additional shelves.

Q 6%" (156 mm) deep, 2" (13 mm) thick,
composite cutting board.

0 Crumb catcher. Requires crumb catcher cutting
board for proper installation.

U Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

1 ADA compliant model with 34" (864 mm) work
surface height.
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(U.S.A. only)

SPECIFICATIONS SUBJECT TO CHANGE
WITHOUT NOTICE

TSSU-48-18M-B-FGLID-HC




Model:

Food Prep Table:

LRV R ENE:RICRD I (@R &R \/ega-Top Solid Door Sandwich/Salad Unit with Flat Glass Lid and Hydrocarbon Refrigerant~Spec Package 3

ROUGH-IN DATA

TSSU-48-18M-B-FGLID-HC~SPEC3

) True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

13 Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290 hydro
carbon refrigerant that has zero (0)
ozone depletion potential (ODP), &
three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

) NSF/ANSI Standard 7 compliant for
open food product.

) All stainless steel front, top and ends.
Corrosion resistant GalFan coated steel
back.

2 Heavy-duty flat glass lid keeps pan
temperatures colder and locks in
freshness while enabling maximum
product visibility.

) Interior - Stainless steel liner. Stainless
steel floor with coved corners.

) 6%" (156 mm) deep, 2" (13 mm) thick,
full length removable cutting board
included. Sanitary, high density, NSF
approved white polyethylene provides
tough preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

Specifications subject to change without notice.
Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabinet Dimensions

Cord Crated

(I?nc\?r?)S) Length | Weight

Pans NEMA | (total ft.) |  (Ibs.)

Model Doors |Shelves | (top) | W Dt H* | HP Voltage Amps | Config. | (total m) (kg)
TSSU-48-18M-B-FGLID-HC~SPEC3 | 2 4 18 | 48% | 347% | 3176 | % 115/60/1 58 | 5-15P 11 310
1229 884 810 %3 |220-240V/50-60Hz| 2.2 A 3.35 141

1 Depth does not include %" (7 mm) for rear bumpers.
* Height does not include 6" (159 mm) for castors or 6" (153 mm) for optional legs. * Height does not include 23" (584 mm) for open lid.
Note: Total height with 6%" (159 mm) castors and lid open is 61%" (1553 mm).

A Plug type varies by country.




Model:

Food Prep Table:

IR R I 2l /VIega-Top Solid Door Sandwich/Salad Unit with Flat Glass Lid

and Hydrocarbon Refrigerant~Spec Package 3

STANDARD FEATURES

DESIGN

True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional
food safety and the best value in today’s food
service marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly
R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & three (3)
global warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F
(.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor
and larger fan blades give True sandwich/salad
units a more efficient, low velocity, high volume
airflow design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top, sides, and
back.

Interior - Stainless steel liner. Stainless steel floor
with coved corners.

Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

PLAN VIEW

5" (127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work
surface height.

DOORS

Stainless steel exterior with clear aluminum liner
to match cabinet interior.

Door locks standard.

Lifetime guaranteed heavy duty all metal
working spec door handles.

Positive seal self-closing doors with 90° stay
open feature. Doors swing within cabinet
dimensions.

Magnetic door gaskets of one piece
construction, removable without tools for ease
of cleaning.

SHELVING

Four (4) adjustable, heavy duty PVC coated wire
shelves 21 %s"L x 16"D (548 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material
as cabinet interior; shelves are adjustable on %"
(13 mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

6%" (156 mm) deep, 2" (13 mm) thick, full
length removable cutting board. Sanitary,
high-density, NSF approved white polyethylene
provides tough preparation surface.
Heavy-duty flat glass lid keeps pan
temperatures colder and locks in freshness
while enabling maximum product visibility.

~Lrue..

¢ Comes standard with 18 (¥size) 67"Lx 6 %4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).

¢ Countertop pan opening designed to fit varying
size pan configurations with available pan
divider bars. Varying size pans supplied by
others.

o NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

U 230-240V /50 Hz.

0 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

U 27%" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

Q Additional shelves.

U Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

1 ADA compliant model with 34" (864 mm) work
surface height.

Drawing Not
Yet Availa
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Model: Food Prep Table:
LRIV R BR[Ol Mega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-48-18M-B-HC

D True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290 hydro
carbon refrigerant that has zero (0)
ozone depletion potential (ODP), &
three (3) global warming potential
(GWP).

D Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

P Complies with ANSI/NSF-7.

D All stainless steel front, top and ends.
Corrosion resistant GalFan coated steel
back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
‘ temperatures colder, lock in freshness
and minimize condensation.
Removable for easy cleaning.

clear coated aluminum liner. Stainless

’ ) Interior - attractive, NSF approved,
steel floor with coved corners.

) 87" (226 mm) deep, 12" (13 mm)
thick, full length removable cutting
board included. Sanitary, high density,
NSF approved white polyethylene
provides tough preparation surface.

) Heavy duty PVC coated wire shelves.

P Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH—/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cablnefc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP Voltage |Amps |Config.| (total m) (kg)
TSSU-48-18M-B-HC 2 4 18 48% | 34'% | 40% | V5 115/60/1 5.8 | 5-15P 11 310
1229 | 867 | 1026 | Y5 | 230-240/50/1 | 4.2 A 3.35 141
t Depth does not include 1" (26 mm) for rear bumpers. A Plug type varies by country.

* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:
TSSU-48-18M-B-HC

Food Prep Table:

Mega-Top Solid Door Sandwich/Salad Unit with

Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

Insulation - entire cabinet structure and solid

doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global warming
potential (GWP).

5" (127 mm) diameter stem castors - locks provided
on front set. 36" (915 mm) work surface height.

PLAN VIEW

(1228 mm)
127/32" 5| |« 402"
(47 mm) (1029 mm)

- AShe'

DOORS

Stainless steel exterior with clear aluminum liner to
match cabinet interior.

Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.
Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.
Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

Four (4) adjustable, heavy duty PVC coated wire
shelves 21%6"L x 16"D (548 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 12" (13
mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

874" (226 mm) deep,’2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

Comes standard with 18 (Yssize) 674"L x 6%4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153
mm) deep food pans (supplied by others).
Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.
NSF/ANSI Standard 7 compliant for open food
product.

~Lrue..

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

Q 230-240V /50 Hz.

Q 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

0 2%" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

0 Additional shelves.

Q Single overshelf.

U Double overshelf.

Q Flat lid.

0 Sneezeguard.

Q 87" (226 mm) deep, %" (13 mm) thick, composite
cutting board.

Q Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

0 Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.
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(US.A. only) WITHOUT NOTICE




Model:

Food Prep Table:

ROUGH-IN DATA

LNV ER R @R I& W \ega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant~Spec Package 3

TSSU-48-18M-B-HC~SPEC3

) True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

> Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290 hydro
carbon refrigerant that has zero (0)
ozone depletion potential (ODP), &
three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

) Complies with ANSI/NSF-7.

) All stainless steel front, top and ends.
Corrosion resistant GalFan coated
steel back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.
Removable for easy cleaning.

) Interior - Stainless steel liner. Stainless
steel floor with coved corners.

rail P 87" (226 mm) deep, 12" (13
‘ mm) thick, full length removable

cutting board included. Sanitary,
high density, NSF approved white
polyethylene provides tough
preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

Specifications subject to change without notice.
Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cablne.t Dimensions Cord Crated
(inches) -
(mm) Length | Weight
NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | W Dt H* | HP Voltage Amps | Config. | (total m) (kg)
TSSU-48-18M-B-HC~SPEC3 2 4 48% | 34% | 40% | % 115/60/1 58 | 5-15P 11 310
1229 | 867 1026 Y5 230-240/50/1 4.2 A 3.35 141

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.

A Plug type varies by country.



Model:

Food Prep Table:
IR MY Jed Mega-Top Solid Door Sandwich/Salad Unit with

Hydrocarbon Refrigerant~Spec Package 3

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top, sides, and back.
Interior - Stainless steel liner. Stainless steel floor
with coved corners.

Insulation - entire cabinet structure and solid

doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global warming
potential (GWP).

PLAN VIEW

5" (127 mm) diameter stem castors - locks provided
on front set. 36" (915 mm) work surface height.

DOORS

Stainless steel exterior with clear aluminum liner to
match cabinet interior.

Door locks standard.

Lifetime guaranteed heavy duty all metal working
spec door handles.

Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.
Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

Four (4) adjustable, heavy duty PVC coated wire
shelves 21%s"L x 16"D (548 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 2" (13
mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

874" (226 mm) deep, 2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

Comes standard with 18 (Yesize) 678"L x 6 V4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153
mm) deep food pans (supplied by others).

¢ Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

0 230-240V /50 Hz.

0 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

0 27" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

U Additional shelves.

Q Single overshelf.

O Double overshelf.

Q Flatlid.

0 Sneezeguard.

0 Crumb catcher. Requires crumb catcher cutting
board for proper installation.

1 Pan dividers.

0 Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.

Drawing Not
Yet Available

METRIC DIMENSIONS ROUNDED UP TO THE

NEAREST WHOLE MILLIMETER Mo |Model
PARTS + LABOR ~ COMPRESSOR KCcL

SPECIFICATIONS SUBJECT TO CHANGE TSSU-48-18M-B-HC~SPEC3
WARRANTY WITHOUT NOTICE

(U.S.A. and Canada only)
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Model: Food Prep Table:
TSSU-60-08-HC Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-60-08-HC

) True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

} Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

) Complies with ANSI/NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.
Removable for easy cleaning.

} Interior - attractive, NSF approved,
clear coated aluminum liner. Stainless
steel floor with coved corners.

) 113" (299 mm) deep, 2" (13 mm)
thick, full length removable cutting
board included. Sanitary, high density,
NSF approved white polyethylene
provides tough preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabine.t Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP | Voltage |Amps|Config.| (totalm) (kg)
TSSU-60-08-HC 2 4 8 60% | 30% | 36% | %5 | 115/60/1 6.5 | 5-15P 7 340
1534 | 766 934 |N/A N/A 2.13 155

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 64" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:
TSSU-60-08-HC

Food Prep Table:

Solid Door Sandwich/Salad Unit with

Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN

True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional
food safety and the best value in today’s food
service marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F
(.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

5" (127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work surface
height.

PLAN VIEW

< 605/16" >

(1532 mm)
321/32"
(814 mm)
117/32" 5] | 301/2" 289/32"
(39 mm) (775 mm) ___ (719 mm)

DOORS

e Stainless steel exterior with clear aluminum liner
to match cabinet interior.

e Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.

* Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.

* Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

e Four (4) adjustable, heavy duty PVC coated wire
shelves 277%2"L x 16"D (699 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.

¢ Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 12" (13
mm) increments.

MODEL FEATURES

* Evaporator is epoxy coated to eliminate the
potential of corrosion.

e 113" (299 mm) deep, 2" (13 mm) thick, full
length removable cutting board. Sanitary,
high-density, NSF approved white polyethylene
provides tough preparation surface.

¢ Stainless steel, patented, foam insulated lid
and hood keep pan temperatures colder,
lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 8 (Yssize) 675"L x 6 14"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).

o Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

» NSF/ANSI Standard 7 compliant for open food
product.

«—30"16" 5 ]|l€1"
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ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

Q 6" (153 mm) standard legs.

U 6" (153 mm) seismic/flanged legs.

U 27" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

U Additional shelves.

U Single overshelf.

Q Double overshelf.

Q Flat lid.

0 Sneezeguard.

0 19" (483 mm) deep, 2" (13 mm) thick, white
polyethylene cutting board. Requires "L
brackets.

0 19" (483 mm) deep, 3" (20 mm) thick, white
polyethylene cutting board. Requires“L"
brackets.

Q0 113" (299 mm) deep, V2" (13 mm) thick,
composite cutting board. Requires “L" brackets.

0 19" (483 mm) deep, 2" (13 mm) thick, composite
cutting board. Requires“L" brackets.

Q Crumb catcher. Requires crumb catcher cutting
board for proper installation.

O Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.
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FOOD PREP TABLES

TSSU-60-08-

Specifications

I

MODEL

DOOR
COUNT

SHELF
COUNT

WEIGHT
(LBS)

WEIGHT (KG)

TSSU-60-08-
HC~SPEC3

TBD

TBD

HC~SPEC3

Solid Door Sandwich/Salad Unit
with Hydrocarbon
Refrigerant~Spec Package 3

. . . Metric
Dimensions Imperial
(MM)
WIDTH 60-3/8 1534
DEPTH 30-1/8 766
HEIGHT 36-3/4 934
CORD
2.13
LENGTH
Electrical
VOLTAGE 115/60/1
AMPS 6.5
NEMA
CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).



Design

True's commitment to using the highest quality materials and oversized
refrigeration systems provides the user with colder product
temperatures, lower utility costs, exceptional food safety and the best

value in today's food service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided
airflow to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with
ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give
True sandwich/salad units a more efficient, low velocity, high volume
airflow design.

Condensing unit access in back of cabinet, slides out for easy

maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with stainless steel liner to match cabinet
interior.

Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.

Positive seal self-closing doors with 90° stay open feature. Doors swing



within cabinet dimensions.
¢ Magnetic door gaskets of one piece construction, removable without

tools for ease of cleaning.

Shelving

¢ Four (4) adjustable, heavy duty PVC coated wire shelves 27-1/2"L x 16"D
(699 mm x 407 mm). Four (4) chrome plated shelf clips included per shelf.
¢ Shelf support pilasters made of same material as cabinet interior;

shelves are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, full length removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

e Stainless steel, patented, foam insulated lid and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 8 (1/6size) 6-7/8"L x 6—1/4"W x 4"D (175 mm x
159 mm x 102 mm) clear polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153 mm) deep food pans
(supplied by others).

e Countertop pan opening designed to fit varying size pan configurations
with available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical
¢ Unit completely pre-wired at factory and ready for final connectionto a

115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R

Optional Features/Accessories



¢ 6" (153 mm) standard legs.

¢ 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrellocks (factory installed). Requires one per door.

e Additional shelves.

e Single overshelf.

e Double overshelf.

e Flatlid.

e Sneezeguard.

e Cutting boards provided by others. Requires "L" brackets. Field installed
brackets provided by True (contact factory).

e 19" (483 mm) deep-1/2" (13 mm) thick, white polyethylene cutting
board. Requires "L" brackets.

e 19" (483 mm) deep~3/4" (20 mm) thick, white polyethylene cutting
board. Requires "L" brackets.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, composite cutting board.
Requires “L" brackets.

e 19" (483 mm) deep,~1/2" (13 mm) thick, composite cutting board.
Requires "L" brackets.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

¢ Exterior rectangular digital temperature display (factory installed).

e ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your
long term investment. Factory engineered, self-contained, capillary tube system
using environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global warming potential (GWP). Patented
forced-air design holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with ANSI/NSF-7. Exterior — stainless steel front, top
and ends. Corrosion resistant GalFan coated steel back. Stainless steel, patented,
foam insulated lid and hood keep pan temperatures colder, lock in freshness and
minimize condensation. Removable for easy cleaning. Interior — attractive, NSF
approved, clear coated aluminum liner. Stainless steel floor with coved corners.
11-3/4" (299 mm) deep, 1/2" (13 mm) thick, full length removable cutting board
included. Sanitary, high density, NSF approved white polyethylene provides tough
preparation surface. Heavy duty PVC coated wire shelves. Foamed-in-place using a
high density, polyurethane insulation that has zero ozone depletion potential (ODP)

and zero global warming potential (GWP).



Model: Food Prep Table:
TSSU-60-10-HC Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-60-10-HC

P True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

P Complies with ANSI/NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
‘ coated steel back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
| temperatures colder, lock in freshness
and minimize condensation.
‘ Removable for easy cleaning.

L, | } Interior - attractive, NSF approved,
clear coated aluminum liner. Stainless
'l steel floor with coved corners.
— m P 113" (299 mm) deep, 2" (13 mm)

thick, full length removable cutting
board included. Sanitary, high density,
NSF approved white polyethylene
provides tough preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH—/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabinejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP | Voltage |Amps|Config.| (totalm) (kg)
TSSU-60-10-HC 2 4 10 | 60% | 30% | 36% | %5 | 115/60/1 6.5 | 5-15P 7 365
1534 | 766 934 |N/A N/A 2.13 166

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:
TSSU-60-10-HC

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

e Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

e Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone

Food Prep Table:

Solid Door Sandwich/Salad Unit with
Hydrocarbon Refrigerant

DOORS

e Stainless steel exterior with clear aluminum liner to
match cabinet interior.

Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.
Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.
Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

e Four (4) adjustable, heavy duty PVC coated wire
shelves 27%"L x 16"D (699 mm x 407 mm). Four (4)
chrome plated shelf clips included per shelf.

Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 12" (13
mm) increments.

MODEL FEATURES

e Evaporator is epoxy coated to eliminate the
potential of corrosion.

113" (299 mm) deep, 2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

Stainless steel, patented, foam insulated lid(s)

and hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

Comes standard with 10 (Yssize) 674" x 6%4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153
mm) deep food pans (supplied by others).
Countertop pan opening designed to fit varying

~Lrue..

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

0 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

0 2'%" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

Q Additional shelves.

Q Single overshelf.

Q Double overshelf.

Q Flat lid.

0 Sneezeguard.

0 19" (483 mm) deep,’2" (13 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

0 19" (483 mm) deep,3" (20 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

Q0 113" (299 mm) deep,’2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

0 19" (483 mm) deep,’2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

0 Crumb catcher. Requires crumb catcher cutting
board for proper installation.

0 Pan dividers.

Q Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work

depletion potential (ODP) and zero global warming size pan configurations with available pan divider surface height.
potential (GWP). bars. Varying size pans supplied by others.
e 5"(127 mm) diameter stem castors - locks provided ¢ NSF/ANSI Standard 7 compliant for open food
on front set. 36" (915 mm) work surface height. product.
5817/
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WITHOUT NOTICE

(U.S.A. only)




FOOD PREP TABLES

TSSU-60-10-

Specifications

MODEL

DOOR
COUNT

SHELF
COUNT

WEIGHT
(LBS)

WEIGHT (KG)

TSSU-60-10-
HC~SPEC3

TBD

TBD

HC~SPEC3

Solid Door Sandwich/Salad Unit
with Hydrocarbon
E t Refrigerant~Spec Package 3

. . . Metric
Dimensions Imperial
(MM)
WIDTH 60-3/8 1534
DEPTH 30-1/8 766
HEIGHT 36-3/4 934
CORD
2.13
LENGTH
Electrical
VOLTAGE 115/60/1
AMPS 6.5
NEMA
CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).



Design

True's commitment to using the highest quality materials and oversized
refrigeration systems provides the user with colder product
temperatures, lower utility costs, exceptional food safety and the best

value in today's food service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided
airflow to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with
ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give
True sandwich/salad units a more efficient, low velocity, high volume
airflow design.

Condensing unit access in back of cabinet, slides out for easy

maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with stainless steel liner to match cabinet
interior.

Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.

Positive seal self-closing doors with 90° stay open feature. Doors swing



within cabinet dimensions.
¢ Magnetic door gaskets of one piece construction, removable without

tools for ease of cleaning.

Shelving

¢ Four (4) adjustable, heavy duty PVC coated wire shelves 27-1/2"L x 16"D
(699 mm x 407 mm). Four (4) chrome plated shelf clips included per shelf.
¢ Shelf support pilasters made of same material as cabinet interior;

shelves are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 11-3/4" (299 mm) deep, 1/2" (13 mm) thick, full length removable
cutting board. Sanitary, high-density, NSF approved white polyethylene
provides tough preparation surface.

¢ Stainless steel, patented, foam insulated lid(s) and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 10 (1/6size) 6—7/8"L x 6=1/4"W x 4"D (175 mm x
159 mm x 102 mm) clear polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153 mm) deep food pans
(supplied by others).

e Countertop pan opening designed to fit varying size pan configurations
with available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical
¢ Unit completely pre-wired at factory and ready for final connectionto a

115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R

Optional Features/Accessories



¢ 6" (153 mm) standard legs.

¢ 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrellocks (factory installed). Requires one per door.

e Additional shelves.

e Single overshelf.

e Double overshelf.

e Flatlid.

e Sneezeguard.

e Cutting boards provided by others. Requires "L" brackets. Field installed
brackets provided by True (contact factory).

e 19" (483 mm) deep-1/2" (13 mm) thick, white polyethylene cutting
board. Requires "L" brackets.

e 19" (483 mm) deep~3/4" (20 mm) thick, white polyethylene cutting
board. Requires "L" brackets.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, composite cutting board.
Requires “L" brackets.

e 19" (483 mm) deep,~1/2" (13 mm) thick, composite cutting board.
Requires "L" brackets.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

¢ Exterior rectangular digital temperature display (factory installed).

e ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your
long term investment. Factory engineered, self-contained, capillary tube system
using environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global warming potential (GWP). Patented
forced-air design holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with ANSI/NSF-7. Exterior — stainless steel front, top
and ends. Corrosion resistant GalFan coated steel back. Stainless steel, patented,
foam insulated lid and hood keep pan temperatures colder, lock in freshness and
minimize condensation. Removable for easy cleaning. Interior — attractive, NSF
approved, clear coated aluminum liner. Stainless steel floor with coved corners.
11-3/4" (299 mm) deep,1/2" (13 mm) thick, full length removable cutting board
included. Sanitary, high density, NSF approved white polyethylene provides tough
preparation surface. Heavy duty PVC coated wire shelves. Foamed-in-place using a
high density, polyurethane insulation that has zero ozone depletion potential (ODP)

and zero global warming potential (GWP).



Model: Food Prep Table:
TSSU-60-12-HC Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-60-12-HC

P True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

P Complies with ANSI/NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.

‘ Removable for easy cleaning.

) Interior - attractive, NSF approved,
clear coated aluminum liner. Stainless

.‘ ——— d steel floor with coved corners.
‘- — @ P 113" (299 mm) deep, %2" (13 mm)
TR Smnad thick, full length removable cutting
w board included. Sanitary, high density,
NSF approved white polyethylene
provides tough preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabine.t Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP | Voltage |Amps|Config.| (totalm) (kg)
TSSU-60-12-HC 2 4 12 | 60% | 30% | 36% | %5 | 115/60/1 6.5 | 5-15P 7 375
1534 | 766 934 |N/A N/A 2.13 171

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model: Food Prep Table: ﬂ
TSSU-60-12-HC Solid Door Sandwich/Salad Unit with o

Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN DOORS ELECTRICAL
¢ True's commitment to using the highest e Each door fitted with 12" (305 mm) long recessed ¢ Unit completely pre-wired at factory and ready
quality materials and oversized refrigeration handle that is foamed-in-place with a sheet metal for final connection to a 115/60/1 phase, 15 amp
systems provides the user with colder product interlock to ensure permanent attachment. dedicated outlet. Cord and plug set included.
temperatures, lower utility costs, exceptional food e Positive seal self-closing doors with 90° stay open
safety and the best value in today’s food service feature. Doors swing within cabinet dimensions. 115/60/1
marketplace. * Magnetic door gaskets of one piece construction, NEMA-5-15R
REFRIGERATION SYSTEM removable without tools for ease of cleaning.
e Factory engineered, self-contained, capillary SHELVING OPTIONAL FEATURES/ACCESSORIES
tube system using environmentally friendly R290 e Four (4) adjustable, heavy duty PVC coated wire Upcharge and lead times may apply.
hydrocarbon refrigerant that has zero (0) ozone shelves 2774"L x 16"D (699 mm x 407 mm). Four (4) 3 6" (153 mm) sta}ndgrd legs.
depletion potential (ODP), & three (3) global chrome plated shelf clips included per shelf. Q6" (153 mm) se}smlc/ﬂanged legs.
warming potential (GWP). o Shelf support pilasters made of same material as Q 27" (64 mm) dlamet.er castors. )
* Energy efficient, factory balanced refrigeration cabinet interior; shelves are adjustable on 2" (13 U Barrel locks (factory installed). Requires one per
system with guided airflow to provide uniform mm) increments. door.
temperature in food pans and cabinet interior. MODEL FEATURES Q A.ddltlonal shelves.
* Patented forced-air design holds 33°F to 41°F (5°C & Evaporator is epoxy coated to eliminate the U Single overshelf.
to 5°C) product temperature in food pans and potential of corrosion. Q Douk?le overshelf.
cabinet interior. Complies with ANSI/NSF-7. o 113" (299 mm) deep,’2" (13 mm) thick, full length 3 Flatlid.
* Sealed, self-lubricating evaporator fan motor and removable cutting board. Sanitary, high-density, o Sneezeguard. o . .
larger fan blades give True sandwich/salad units a NSF approved white polyethylene provides tough a 19| (48}? :‘nm) deep, /Zb“ 3(;“”‘) thick, whge )
more efficient, low velocity, high volume airflow preparation surface. a polyethylene ijtt'ng poard. Reqtl:'lris Lh' rackets.
design. ) ) ) i ) e Stainless steel, patented, foam insulated lid(s) 19| (485’ |I”nm) €ep, Ab(ZOCTr;) t ic "ﬂ\ll_,, ge K
 Condensing unit access in back of cabinet, slides and hood keep pan temperatures colder, lock in P°3th ylene cutting ; oard. Requires 'L "brac ets.
out for easy maintenance. freshness and minimize condensation. Removable Q latﬁngz?);??)rieqeue’rfs "(L]”?I;)ELT();(TCK composite
CABINET CONSTRUCTION for easy cleaning. " ’ ) . .
e Exterior - stainless steel front, top and ends. e Comes standard with 12 (Y%size) 67"L x 614"W - lgtt(iﬁs.’)bn;::c)jdfe{:p; /izre(s1"?_”ntgg)cli:!(§kl composite
Corrosion resistant GalFan coated steel back. x4"D (175 mm x 159 mm x 102 mm) clear 0 Crumgcatchér Req uires crumb catéher cuttin
e Interior - attractive, NSF approved, clear coated polycarbonate, NSF approved, food pans in board for bro érir?stallation 9
aluminum liner. Stainless steel floor with coved countertop prep area. Also accommodates 6" (153 Q Pan divideF;s P ’
Icorner§. ) . . mm) deep food pans (supphgd by others). ) U Exterior rectangular digital temperature display
* Insulation - entire cabinet structure and solid * Countertop pan opening designed to fit varying (factory installed)
doors are foamed-in-place using a high density, size pan configurations with available pan divider 3 ADA cgm liant m.odel with 34" (864 mm) work
polyurethane insulation that has zero ozone bars. Varying size pans supplied by others. P
depletion potential (ODP) and zero global warming ¢ NSF/ANSI Standard 7 compliant for open food surface height.
potential (GWP). product.

e 5"(127 mm) diameter stem castors - locks provided
on front set. 36" (915 mm) work surface height.

PLAN VIEW
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FOOD PREP TABLES

Specifications

TSSU-60-12-
MODEL
HC~SPEC3
DOOR
COUNT
SHELF 4
COUNT
WEIGHT
TBD
(LBS)

WEIGHT (KG) TBD

TSSU-60-12-
HC~SPEC3

Solid Door Sandwich/Salad Unit
with Hydrocarbon
Refrigerant~Spec Package 3

. . . Metric
Dimensions Imperial
(MM)
WIDTH 60-3/8 1534
DEPTH 30-1/8 766
HEIGHT 36-3/4 934
CORD
2.13
LENGTH
Electrical
VOLTAGE 115/60/1
AMPS 6.5
NEMA
CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).



Design

True's commitment to using the highest quality materials and oversized
refrigeration systems provides the user with colder product
temperatures, lower utility costs, exceptional food safety and the best

value in today's food service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided
airflow to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with
ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give
True sandwich/salad units a more efficient, low velocity, high volume
airflow design.

Condensing unit access in back of cabinet, slides out for easy

maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with stainless steel liner to match cabinet
interior.

Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.

Positive seal self-closing doors with 90° stay open feature. Doors swing



within cabinet dimensions.
¢ Magnetic door gaskets of one piece construction, removable without

tools for ease of cleaning.

Shelving

¢ Four (4) adjustable, heavy duty PVC coated wire shelves 27-1/2"L x 16"D
(699 mm x 407 mm). Four (4) chrome plated shelf clips included per shelf.
¢ Shelf support pilasters made of same material as cabinet interior;

shelves are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, full length removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lid(s) and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 12 (1/6size) 6—7/8"L x 6=1/4"W x 4"D (175 mm x
159 mm x 102 mm) clear polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153 mm) deep food pans
(supplied by others).

e Countertop pan opening designed to fit varying size pan configurations
with available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical
¢ Unit completely pre-wired at factory and ready for final connectionto a

115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R

Optional Features/Accessories



¢ 6" (153 mm) standard legs.

¢ 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrellocks (factory installed). Requires one per door.

e Additional shelves.

e Single overshelf.

e Double overshelf.

e Flatlid.

e Sneezeguard.

e Cutting boards provided by others. Requires "L" brackets. Field installed
brackets provided by True (contact factory).

e 19" (483 mm) deep-1/2" (13 mm) thick, white polyethylene cutting
board. Requires "L" brackets.

e 19" (483 mm) deep~3/4" (20 mm) thick, white polyethylene cutting
board. Requires "L" brackets.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, composite cutting board.
Requires “L" brackets.

e 19" (483 mm) deep,~1/2" (13 mm) thick, composite cutting board.
Requires "L" brackets.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

¢ Exterior rectangular digital temperature display (factory installed).

e ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your
long term investment. Factory engineered, self-contained, capillary tube system
using environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global warming potential (GWP). Patented
forced-air design holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with ANSI/NSF-7. Exterior — stainless steel front, top
and ends. Corrosion resistant GalFan coated steel back. Stainless steel, patented,
foam insulated lid and hood keep pan temperatures colder, lock in freshness and
minimize condensation. Removable for easy cleaning. Interior — attractive, NSF
approved, clear coated aluminum liner. Stainless steel floor with coved corners.
11-3/4" (299 mm) deep, 1/2" (13 mm) thick, full length removable cutting board
included. Sanitary, high density, NSF approved white polyethylene provides tough
preparation surface. Heavy duty PVC coated wire shelves. Foamed-in-place using a
high density, polyurethane insulation that has zero ozone depletion potential (ODP)

and zero global warming potential (GWP).



Model: Food Prep Table:
LENIVECIGR PAVE B (G \ega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-60-12M-B-HC

) True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

) Complies with ANSI/NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
‘ insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.
Removable for easy cleaning.

) Interior - attractive, NSF approved,
clear coated aluminum liner. Stainless
steel floor with coved corners.

) 87%" (226 mm) deep, %" (13 mm) thick,
full length removable cutting board
included. Sanitary, high density, NSF
approved white polyethylene provides
tough preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH'/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabine.t Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP| Voltage |Amps|Config.| (totalm) (kg)
TSSU-60-12M-B-HC 2 4 12 | 60% | 34% | 40% | %5 | 115/60/1 6.5 | 5-15P 7 370
1534 | 867 | 1026 |N/A N/A 2.13 168

t Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model: Food Prep Table: ﬂ
IV R p] VR X[l \ega-Top Solid Door Sandwich/Salad Unit with o

Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN DOORS ELECTRICAL

¢ True's commitment to using the highest e Stainless steel exterior with clear aluminum linerto ¢ Unit completely pre-wired at factory and ready
quality materials and oversized refrigeration match cabinet interior. for final connection to a 115/60/1 phase, 15 amp
systems provides the user with colder product e Each door fitted with 12" (305 mm) long recessed dedicated outlet. Cord and plug set included.
temperatures, lower utility costs, exceptional food handle that is foamed-in-place with a sheet metal
safety and the best value in today’s food service interlock to ensure permanent attachment. 115/60/1
marketplace. * Positive seal self-closing doors with 90° stay open NEMA-5-15R

REFRIGERATION SYSTEM feature. Doors swing within cabinet dimensions.

. Factory engineered, Se|f_contained, Capi”ary 4 Magnetic door gaskets of one piece COnStrUCtiOn, OPTIONAL FEATURES/ACCESSORIES
tube system using environmentally friendly R290 removable without tools for ease of cleaning. Upcharge and lead times may apply.
hydrocarbon refrigerant that has zero (0) ozone SHELVING 0 6" (153 mm) standard legs.
depletion potential (ODP), & three (3) global * Four (4) adjustable, heavy duty PVC coated wire Q6" (153 mm) se}smm/ﬂanged legs.
warming potential (GWP). shelves 2714"L x 16"D (699 mm x 407 mm). Four (4) 2 2%2"(64 mm) diameter castors.

* Energy efficient, factory balanced refrigeration chrome plated shelf clips included per shelf. O Barrel locks (factory installed). Requires one per
system with guided airflow to provide uniform ¢ Shelf support pilasters made of same material as d°°f~.
temperature in food pans and cabinet interior. cabinet interior; shelves are adjustable on 2" (13 O Additional shelves.

* Patented forced-air design holds 33°F to 41°F (.5°C mm) increments. 3 Single overshelf.
to 5°C) product temperature in food pans and MODEL FEATURES a Douple overshelf.
cabinet interior. Complies with ANSI/NSF-7. o Evaporator is epoxy coated to eliminate the J Flat lid.

o Sealed, self-lubricating evaporator fan motor and potential of corrosion. . S?e:'ezeguard. e ) )
larger fan blades give True sandwich/salad units a o 87" (226 mm) deep, " (13 mm) thick, full length 1 87%" (226 mm) deep, 2" (13 mm) thick, composite
more efficient, low velocity, high volume airflow removable cutting board. Sanitary, high-density, cutting board. . )
design. NSF approved white polyethylene provides tough 0 Crumb catcher. R.equwes.crumb catcher cutting

* Condensing unit access in back of cabinet, slides preparation surface. board for proper installation.
out for easy maintenance. o Stainless steel, patented, foam insulated lid and g Ean dividers. lar digital displ

CABINET CONSTRUCTION hood keep pan temperatures colder, lock in fxtenor rectangdu ar digital temperature display

e Exterior - stainless steel front, top and ends. freshness and minimize condensation. Removable (factory msFa ed). . "

Corrosion resistant GalFan coated steel back. for easy cleaning. - ADA compllant model with 34" (864 mm) work

e Interior - attractive, NSF approved, clear coated ¢ Comes standard with 12 (Yesize) 678"L x 674"W surface height.
aluminum liner. Stainless steel floor with coved x4"D (175 mm x 159 mm x 102 mm) clear
corners. polycarbonate, NSF approved, food pans in

¢ Insulation - entire cabinet structure and solid countertop prep area. Also accommodates 6" (153
doors are foamed-in-place using a high density, mm) deep food pans (supplied by others).
polyurethane insulation that has zero ozone o Countertop pan opening designed to fit varying
depletion potential (ODP) and zero global warming size pan configurations with available pan divider
potential (GWP). bars. Varying size pans supplied by others.

e 5"(127 mm) diameter stem castors - locks provided ¢ NSF/ANSI Standard 7 compliant for open food
on front set. 36" (915 mm) work surface height. product.

PLAN VIEW
5817/32"
(1487 mm)
| 2315/32" |4 341/16" >
1313 | €——— 605/16" 4| (597 mm) (866 mm) . .
(51 mm) b (1232mm 3027/32" 1017/32" 4;(2551 /:]zm)» < G mm)
— (6293 rr/\Zm) — (784 nfr%\)*» (268 mm) ol 778"
| ‘ (201 mm)
| 9/32" \
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(1024 mm)| I
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(756 mm) .
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X — T Is ........... r(ZSS/:nGm)
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(1301 mm) ELEVATION ™™ (158 mm) RIGHT VIEW PAN LAYOUT
METRIC DIMENSIONS ROUNDED UP TO THE
NEAREST WHOLE MILLIMETER MMl [Model Elevation |Right Plan 3D Back
PARTS + LABOR  COMPRESSOR SPECIFICATIONS SUBJECT TO CHANGE KVCL TSSU-60-12M-B-HC |TFNO44E |TFNO44S |TFNO44P |TFN0443
WA R R A N T v WITHOUT NOTICE

(U.S.A. and Canada only)



Specifications

TSSU-60-12M-
MODEL
B-HC~SPEC3
DOOR
COUNT
SHELF
COUNT
WEIGHT
TBD
(LBS)
WEIGHT (KG) TBD

FOOD PREP TABLES

TSSU-60-12M-

HC~SPEC3

Mega-Top Solid Door
Sandwich/Salad Unit with

Hydrocarbon Refrigerant~Spec

Package 3
Di . , i) Metric
imensions Imperia
P (Mm)
WIDTH 60-3/8 1534
DEPTH 34-1/8 867
HEIGHT 40-3/8 1026
CORD
2.13

LENGTH
Electrical

VOLTAGE 115/60/1
AMPS 6.5

NEMA

CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).

Design

¢ True's commitment to using the highest quality materials and oversized



refrigeration systems provides the user with colder product temperatures,
lower utility costs, exceptional food safety and the best value in today's food

service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided airflow
to provide uniform temperature in food pans and cabinet interior.

Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and larger fan blades give True
sandwich/salad units a more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides out for easy maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone depletion

potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with clear aluminum liner to match cabinet interior.
Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.
Positive seal self-closing doors with 90° stay open feature. Doors swing
within cabinet dimensions.

Magnetic door gaskets of one piece construction, removable without tools

for ease of cleaning.

Shelving

Four (4) adjustable, heavy duty PVC coated wire shelves 27-1/2"L x 16"D



(699 mm x 407 mm). Four (4) chrome plated shelf clips included per shelf.
¢ Shelf support pilasters made of same material as cabinet interior; shelves

are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 8-7/8"(226 mm) deep,1/2" (13 mm) thick, fulllength removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lid and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 12 (1/6size) 6-7/8"L x 6-1/4"W x 4"D (175 mm x 159
mm x 102 mm) clear polycarbonate, NSF approved, food pans in countertop
prep area. Also accommodates 6" (153 mm) deep food pans (supplied by
others).

e Countertop pan opening designed to fit varying size pan configurations with
available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical

¢ Unit completely pre-wired at factory and ready for final connection to a
115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R

Optional Features/Accessories

e 6" (153 mm) standard legs.

¢ 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrel locks (factory installed). Requires one per door.

¢ Additional shelves.

¢ Single overshelf.

¢ Double overshelf.

¢ Flatlid.

e Sneezeguard.

e 8-7/8" (226 mm) deep,1/2" (13 mm) thick, composite cutting board.

e Crumb catcher. Requires crumb catcher cutting board for proper



installation.
e Pandividers.
e Exterior rectangular digital temperature display (factory installed).

¢ ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your long
term investment. Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone depletion
potential (ODP), & three (3) global warming potential (GWP). Patented forced-air design
holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans and cabinet interior.
Complies with ANSI/NSF-7. Exterior —stainless steel front, top and ends. Corrosion
resistant GalFan coated steel back. Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning. Interior — attractive, NSF approved, clear coated aluminum
liner. Stainless steel floor with coved corners. 8-7/8" (226 mm) deep,1/2" (13 mm) thick,
full length removable cutting board included. Sanitary, high density, NSF approved white
polyethylene provides tough preparation surface. Heavy duty PVC coated wire shelves.
Foamed-in-place using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).



Model: Food Prep Table:
LENIVECIR BN B (8 \ega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-60-15M-B-HC

P True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

o ) Patented forced-air design holds
> 33°F to 41°F (.5°C to 5°C) product
) temperature in food pans and cabinet
interior.

D Complies with ANSI/NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.

‘ Removable for easy cleaning.

P Interior - attractive, NSF approved,
clear coated aluminum liner. Stainless
steel floor with coved corners.

. * ﬁ 0 P 87" (226 mm) deep, 12" (13 mm)
e - thick, full length removable cutting

board included. Sanitary, high density,
NSF approved white polyethylene
provides tough preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DATA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabine.t Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP | Voltage |Amps|Config.| (totalm) (kg)
TSSU-60-15M-B-HC 2 4 15 60% | 34% | 40% | %5 | 115/60/1 6.5 | 5-15P 7 370
1534 | 867 | 1026 |N/A N/A 2.13 168

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:

STANDARD FEATURES

DESIGN

* True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional
food safety and the best value in today’s food
service marketplace.

REFRIGERATION SYSTEM

* Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

o Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.

e Patented forced-air design holds 33°F to 41°F
(.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with ANSI/NSF-7.

¢ Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

» Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

e Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.

e Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

¢ Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

e 5"(127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work surface
height.

PLAN VIEW

Food Prep Table:
IR LV N: B[l Nega-Top Solid Door Sandwich/Salad Unit with
Hydrocarbon Refrigerant

DOORS

o Stainless steel exterior with clear aluminum liner
to match cabinet interior.

e Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.

* Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.

* Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

* Four (4) adjustable, heavy duty PVC coated wire
shelves 27 2"L x 16"D (699 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.

¢ Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 12" (13
mm) increments.

MODEL FEATURES

* Evaporator is epoxy coated to eliminate the
potential of corrosion.

e 87" (226 mm) deep, 2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides
tough preparation surface.

e Stainless steel, patented, foam insulated lid
and hood keep pan temperatures colder,
lock in freshness and minimize condensation.
Removable for easy cleaning.

o Comes standard with 15 (¥size) 676"L x 6 V"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).

» Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

* NSF/ANSI Standard 7 compliant for open food
product.

~Lrue..

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

4 6" (153 mm) standard legs.

U 6" (153 mm) seismic/flanged legs.

4 2%" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

U Additional shelves.

Q Single overshelf.

U Double overshelf.

4 Flat lid.

0 Sneezeguard.

0 87" (226 mm) deep, V2" (13 mm) thick,
composite cutting board.

U Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

QO ADA compliant model with 34" (864 mm) work
surface height.
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1916 (1532 mm) l«— 257/32"—»| |<— 1"
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| A U (201 mm)
— 159/32" \ ?
(389 mm) </ ||
(—— P [
) H H 4615/32"
40%/32 agtom + | At
(1024 mm)| I
293/4" i
(756 mm) .
. —
' 25/16
Y C e r(ss :nm)
\ w }(_»1 w‘ 1 (37/8!. )
5/ 99 mm
517/32" a2 283" 4 636
(1301 mm) ELEvATION ~©2™™ (158 mm) RIGHT VIEW PAN LAYOUT
METRIC DIMENSIONS ROUNDED UP TO THE
NEAREST WHOLE MILLIMETER MM |Model Elevation [Right Plan 3D Back
KCL
PARTS + LABOR  COMPRESSOR SPECIFICATIONS SUBJECT TO CHANGE TSSU-60-15M-B-HC |TFNO46E | TFNO44S | TFNOAGP [TFN0463
WARRANTY MAILIOSIIN CLICE

(U.S.A. and Canada only)



Specifications

TSSU-60-15M-
B-HC~SPEC3

MODEL

DOOR
COUNT

SHELF
COUNT

WEIGHT
(LBS)

TBD

WEIGHT (KG) TBD

FOOD PREP TABLES

TSSU-60-15M-

HC~SPEC3

Mega-Top Solid Door
Sandwich/Salad Unit with

Hydrocarbon Refrigerant~Spec

Package 3
Di . , i) Metric
imensions Imperia
P (Mm)
WIDTH 60-3/8 1534
DEPTH 34-1/8 867
HEIGHT 40-3/8 1026
CORD
2.13

LENGTH
Electrical

VOLTAGE 115/60/1
AMPS 6.5

NEMA

CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).

Design

¢ True's commitment to using the highest quality materials and oversized



refrigeration systems provides the user with colder product temperatures,
lower utility costs, exceptional food safety and the best value in today's food

service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided airflow
to provide uniform temperature in food pans and cabinet interior.

Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and larger fan blades give True
sandwich/salad units a more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides out for easy maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone depletion

potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with clear aluminum liner to match cabinet interior.
Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.
Positive seal self-closing doors with 90° stay open feature. Doors swing
within cabinet dimensions.

Magnetic door gaskets of one piece construction, removable without tools

for ease of cleaning.

Shelving

Four (4) adjustable, heavy duty PVC coated wire shelves 27-1/2"L x 16"D



(699 mm x 407 mm). Four (4) chrome plated shelf clips included per shelf.
¢ Shelf support pilasters made of same material as cabinet interior; shelves

are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 8-7/8"(226 mm) deep,1/2" (13 mm) thick, fulllength removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lid and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 15 (1/6size) 6-7/8"L x 6-1/4"W x 4"D (175 mm x 159
mm x 102 mm) clear polycarbonate, NSF approved, food pans in countertop
prep area. Also accommodates 6" (153 mm) deep food pans (supplied by
others).

e Countertop pan opening designed to fit varying size pan configurations with
available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical

¢ Unit completely pre-wired at factory and ready for final connection to a
115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R

Optional Features/Accessories

e 6" (153 mm) standard legs.

¢ 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrel locks (factory installed). Requires one per door.

¢ Additional shelves.

¢ Single overshelf.

¢ Double overshelf.

¢ Flatlid.

e Sneezeguard.

e 8-7/8" (226 mm) deep,1/2" (13 mm) thick, composite cutting board.

e Crumb catcher. Requires crumb catcher cutting board for proper



installation.
e Pandividers.
e Exterior rectangular digital temperature display (factory installed).

¢ ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your long
term investment. Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone depletion
potential (ODP), & three (3) global warming potential (GWP). Patented forced-air design
holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans and cabinet interior.
Complies with ANSI/NSF-7. Exterior —stainless steel front, top and ends. Corrosion
resistant GalFan coated steel back. Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning. Interior — attractive, NSF approved, clear coated aluminum
liner. Stainless steel floor with coved corners. 8-7/8" (226 mm) deep, 1/2" (13 mm) thick,
full length removable cutting board included. Sanitary, high density, NSF approved white
polyethylene provides tough preparation surface. Heavy duty PVC coated wire shelves.
Foamed-in-place using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).



Model: Food Prep Table:
LIENIVECLREEI R (8 Dual Sided Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-60-16-DS-ST-HC

D True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

> Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

P Complies with ANSI/NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
‘ coated steel back.

) Stainless steel, patented, foam
‘ insulated lids keep pan temperatures
colder, lock in freshness and minimize
condensation. Removable for easy

‘ cleaning.
N o D Interior - attractive, NSF approved,
i S ] clear coated aluminum liner. Stainless
% steel floor with coved corners.
I D 113%" (299 mm) deep, 2" (13 mm)
thick, full length removable cutting
board included. Sanitary, high density,

NSF approved white polyethylene
provides tough preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH—/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabine_t Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors |Shelves | (top) w D H* | HP Voltage |Amps|Config.| (total m) (kg)
TSSU-60-16-DS-ST-HC 2 4 16 | 60% | 38% | 313% | % 115/60/1 6.5 | 5-15P 7 425
1534 | 985 797 |N/A N/A 2.13 193

* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:

STANDARD FEATURES

DESIGN

True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional
food safety and the best value in today’s food
service marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly
R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & three (3)
global warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F
(.5°Cto 5°C) product temperature in food pans
and cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor
and larger fan blades give True sandwich/salad
units a more efficient, low velocity, high volume
airflow design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

o Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

PLAN VIEW

Food Prep Table:
ISIEOR T Xy A [l Dual Sided Solid Door Sandwich/Salad Unit with
Hydrocarbon Refrigerant

5" (127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work
surface height.

DOORS

Stainless steel exterior with clear aluminum liner
to match cabinet interior.

Each door fitted with 12" (305 mm) long
recessed handle that is foamed-in-place with

a sheet metal interlock to ensure permanent
attachment.

Positive seal self-closing doors with 90° stay
open feature. Doors swing within cabinet
dimensions.

Magnetic door gaskets of one piece
construction, removable without tools for ease
of cleaning.

SHELVING

Four (4) adjustable, heavy duty PVC coated wire
shelves 27%:"L x 16"D (699 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material
as cabinet interior; shelves are adjustable on 72"
(13 mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

Two (2) 113" (299 mm) deep, full length
removable cutting boards. Sanitary, high-
density, NSF approved white polyethylene
provides tough preparation surface.

Stainless steel, patented, foam insulated lid(s)
keep pan temperatures colder, lock in freshness
and minimize condensation. Removable for
easy cleaning.

< 633/a"

~Lrue..

¢ Comes standard with 16 (¥size) 67"L x 6 "W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).
Countertop pan opening designed to fit varying
size pan configurations with available pan
divider bars. Varying size pans supplied by
others.

NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

0 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

Q 27" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

U Additional shelves.

Q 113" (299 mm) deep, V2" (13 mm) thick,
composite cutting board. Requires “L" brackets.

Q Crumb catcher. Requires crumb catcher cutting
board for proper installation.

U Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.
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Y - >
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az "ﬂ: 299/3," g 145/16”
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warranty on compressor. SPECIFICATIONS SUBJECT TO CHANGE TSSU-60-16-DS-ST-HC | TFNO28E | TFN028S |TFN028P |TFN0283
(U.S.A. only) WITHOUT NOTICE




Model: Food Prep Table:
TSSU-60-16-HC Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-60-16-HC

D True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

> Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

D Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

P Complies with ANSI/NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
insulated lids and hood keep pan
‘ temperatures colder, lock in freshness
‘ and minimize condensation.
Removable for easy cleaning.

| » D Interior - attractive, NSF approved,
’ clear coated aluminum liner. Stainless
' - ‘ steel floor with coved corners.
* % b 11%" (299 mm) deep, %" (13 mm)
thick, full length removable cutting
board included. Sanitary, high density,

NSF approved white polyethylene
provides tough preparation surface.

P Heavy duty PVC coated wire shelves.

P Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabine.t Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP | Voltage |Amps|Config.| (totalm) (kg)
TSSU-60-16-HC 2 4 16 | 60% | 30% | 36% | %5 | 115/60/1 6.5 | 5-15P 7 360
1534 | 766 934 |N/A N/A 2.13 164

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:
TSSU-60-16-HC

Food Prep Table:

Solid Door Sandwich/Salad Unit with

Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone

DOORS

Stainless steel exterior with clear aluminum liner to
match cabinet interior.

Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.
Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.
Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

Four (4) adjustable, heavy duty PVC coated wire
shelves 2772"L x 16"D (699 mm x 407 mm). Four (4)
chrome plated shelf clips included per shelf.

Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 2" (13
mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

113" (299 mm) deep,?" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

Stainless steel, patented, foam insulated lids

and hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

Comes standard with 16 (Yssize) 675"L x 6%4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153
mm) deep food pans (supplied by others).
Countertop pan opening designed to fit varying

~Lrue..

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

0 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

Q 2'%" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

Q Additional shelves.

Q Single overshelf.

Q Double overshelf.

Q Flat lids.

Q Sneezeguard.

0 19" (483 mm) deep,’2" (13 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

0 19" (483 mm) deep,3" (20 mm) thick, white
polyethylene cutting board. Requires“L" brackets.

Q 1134" (299 mm) deep,’2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

0 19" (483 mm) deep,’2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

0 Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work

depletion potential (ODP) and zero global warming size pan configurations with available pan divider surface height.
potential (GWP). bars. Varying size pans supplied by others.
5" (127 mm) diameter stem castors - locks provided ¢ NSF/ANSI Standard 7 compliant for open food
on front set. 36" (915 mm) work surface height. product.
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Specifications

MODEL

DOOR
COUNT

SHELF
COUNT

WEIGHT
(LBS)

WEIGHT (KG)

TSSU-60-16-
HC~SPEC3

375

171

FOOD PREP TABLES

TSSU-60-16-
HC~SPEC3

Solid Door Sandwich/Salad Unit
with Hydrocarbon
Refrigerant~Spec Package 3

. . . Metric
Dimensions Imperial
(MM)
WIDTH 60-3/8 1534
DEPTH 30-1/8 766
HEIGHT 36-3/4 934
CORD
2.13
LENGTH
Electrical
VOLTAGE 115/60/1
AMPS 6.5
NEMA
CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).



Design

True's commitment to using the highest quality materials and oversized
refrigeration systems provides the user with colder product
temperatures, lower utility costs, exceptional food safety and the best

value in today's food service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided
airflow to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with
ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give
True sandwich/salad units a more efficient, low velocity, high volume
airflow design.

Condensing unit access in back of cabinet, slides out for easy

maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with stainless steel liner to match cabinet
interior.

Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.

Positive seal self-closing doors with 90° stay open feature. Doors swing



within cabinet dimensions.
¢ Magnetic door gaskets of one piece construction, removable without

tools for ease of cleaning.

Shelving

¢ Four (4) adjustable, heavy duty PVC coated wire shelves 27-1/2"L x 16"D
(699 mm x 407 mm). Four (4) chrome plated shelf clips included per shelf.
¢ Shelf support pilasters made of same material as cabinet interior;

shelves are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, full length removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lids and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 16 (1/6size) 6—7/8"L x 6=1/4"W x 4"D (175 mm x
159 mm x 102 mm) clear polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153 mm) deep food pans
(supplied by others).

e Countertop pan opening designed to fit varying size pan configurations
with available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical
¢ Unit completely pre-wired at factory and ready for final connectionto a

115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R

Optional Features/Accessories



¢ 6" (153 mm) standard legs.

¢ 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrellocks (factory installed). Requires one per door.

e Additional shelves.

e Single overshelf.

e Double overshelf.

e Flatlids.

e Sneezeguard.

e Cutting boards provided by others. Requires "L" brackets. Field installed
brackets provided by True (contact factory).

e 19" (483 mm) deep-1/2" (13 mm) thick, white polyethylene cutting
board. Requires "L" brackets.

e 19" (483 mm) deep~3/4" (20 mm) thick, white polyethylene cutting
board. Requires "L" brackets.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, composite cutting board.
Requires “L" brackets.

e 19" (483 mm) deep,~1/2" (13 mm) thick, composite cutting board.
Requires "L" brackets.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

¢ Exterior rectangular digital temperature display (factory installed).

e ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your
long term investment. Factory engineered, self-contained, capillary tube system
using environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global warming potential (GWP). Patented
forced-air design holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with ANSI/NSF-7. Exterior — stainless steel front, top
and ends. Corrosion resistant GalFan coated steel back. Stainless steel, patented,
foam insulated lids and hood keep pan temperatures colder, lock in freshness and
minimize condensation. Removable for easy cleaning. Interior — attractive, NSF
approved, clear coated aluminum liner. Stainless steel floor with coved corners.
11-3/4" (299 mm) deep, 1/2" (13 mm) thick, full length removable cutting board
included. Sanitary, high density, NSF approved white polyethylene provides tough
preparation surface. Heavy duty PVC coated wire shelves. Foamed-in-place using a
high density, polyurethane insulation that has zero ozone depletion potential (ODP)

and zero global warming potential (GWP).



Model: Food Prep Table:
LENIVECIVR IR (88 Drawered Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-60-16D-2-HC

D True's salad/sandwich units are designed
with enduring quality that protects your
long term investment.

2 Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & three
(3) global warming potential (GWP).

) Patented forced-air design holds 33°F to
41°F (.5°C to 5°C) product temperature in
food pans and cabinet interior.

P Complies with ANSI/NSF-7.

} Exterior - stainless steel front, top and
ends. Corrosion resistant GalFan coated
steel back.

P Stainless steel, patented, foam insulated
lid and hood keep pan temperatures
colder, lock in freshness and minimize
condensation. Removable for easy
cleaning.

} Interior - attractive, NSF approved, clear
coated aluminum liner. Stainless steel
floor with coved corners.

D 113" (299 mm) deep, 2" (13 mm) thick,
full length removable cutting board
included. Sanitary, high density, NSF
approved white polyethylene provides
tough preparation surface.

} Each drawer accommodates (1) 12"L x
20"W x 6"D (305 mm x 508 mm x 153
mm) food pan (sold separately).

2 Heavy-duty stainless steel drawer slides
and rollers.

2 Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and

Door or drawer assemblies can be located in any section of the cabinet. Location of door/drawers must be zero global warming potential (GWP).
indicated at time of ordering. (shown with Drawers on right above)

ROUGH—/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabine_t Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Drawers | Shelves | (top) W Dt H* | HP | Voltage |Amps|Config.| (totalm) (kg)
TSSU-60-16D-2-HC 1 2 2 16 | 60% | 30% | 36% | % | 115/60/1 | 6.5 | 5-15P 7 405
1534 | 766 934 |N/A N/A 2.13 184

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:

Food Prep Table:
ISR WH el Drawered Sandwich/Salad Unit with

Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN

True’s commitment to using the highest quality
materials and oversized refrigeration systems
provides the user with colder product temperatures,
lower utility costs, exceptional food safety and the
best value in today’s food service marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary

tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides out
for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

Insulation - entire cabinet structure, solid door, and
drawer facings are foamed-in-place using a high
density, polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global warming
potential (GWP).

5" (127 mm) diameter stem castors - locks provided
on front set. 36" (915 mm) work surface height.

PLAN VIEW

DOOR / DRAWERS

Door or drawer assemblies can be located in any
section of the cabinet. Location of door/drawers
must be indicated at time of ordering.

Door constructed of stainless steel exterior with
white aluminum liner to match cabinet interior.
Drawers have stainless steel exterior facings and
liners with stainless steel frames.

Each door and drawer fitted with 12" (305 mm) long
recessed handle that is foamed-in-place with a sheet
metal interlock to ensure permanent attachment.
Positive seal self-closing door with 90° stay open
feature. Door swings within cabinet dimensions.
Magnetic door/drawer gaskets of one piece
construction, removable without tools for ease of
cleaning.

Heavy-duty stainless steel drawer slides and rollers.
Removable without tools for easy cleaning.

Each drawer accommodates (1) 12"L x 20"W x

6"D (305 mm x 508 mm x 153 mm) food pan (sold
separately). Drawer will support varying size pan
configurations with available pan divider bars
(drawer pans and divider bars sold separately).

SHELVING

Two (2) adjustable, heavy duty PVC coated wire
shelves 2712"L x 16"D (699 mm x 407 mm). Four (4)
chrome plated shelf clips included per shelf.

Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 2" (13
mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

113" (299 mm) deep, full length removable cutting
board. Sanitary, high-density, NSF approved white
polyethylene provides tough preparation surface.
Stainless steel, patented, foam insulated lid(s)

and hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

~Lrue..

¢ Comes standard with 16 (Vsize) 674"L x 6 "W x 4"'D
(175 mm x 159 mm x 102 mm) clear polycarbonate,
NSF approved, food pans in countertop prep area.
Also accommodates 6" (153 mm) deep food pans
(supplied by others).

¢ Countertop pan opening designed to fit varying size
pan configurations with available pan divider bars.
Varying size pans supplied by others.

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

Q 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

0 2%"(64 mm) diameter castors.

Q Barrel lock available for door section (factory
installed).

0 Additional shelves.

Q Single overshelf.

U Double overshelf.

U Flat lids.

Q Sneezeguard.

Q 113" (299 mm) deep, 2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

0 Crumb catcher. Requires crumb catcher cutting
board for proper installation.

0 Pan dividers.

0 Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.
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(US.A. only) WITHOUT NOTICE




Specifications

MODEL

DOOR
COUNT

DRAWER
COUNT

SHELF
COUNT

WEIGHT
(LBS)

WEIGHT (KG)

TSSU-60-16D-
2-HC~SPEC3

TBD

TBD

FOOD PREP TABLES

TSSU-60-16D-
2-HC~SPEC3

Sandwich/Salad Unit with Drawers
and Hydrocarbon

Refrigerant~Spec Package 3

Di . I il Metric
imensions Imperia
P (MM)
WIDTH 60-3/8 1534
DEPTH 30-1/8 766

HEIGHT 36-3/4 934

CORD
LENGTH

2.13

Electrical

VOLTAGE 115/60/1

AMPS 6.5

NEMA
CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).

Design

¢ True's commitment to using the highest quality materials and oversized



refrigeration systems provides the user with colder product temperatures,
lower utility costs, exceptional food safety and the best value in today's

food service marketplace.

Refrigeration System

¢ Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).

¢ Energy efficient, factory balanced refrigeration system with guided airflow
to provide uniform temperature in food pans and cabinet interior.

¢ Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with ANSI/NSF-7.

e Sealed, self-lubricating evaporator fan motor and larger fan blades give True
sandwich/salad units a more efficient, low velocity, high volume airflow
design.

¢ Condensing unit access in back of cabinet, slides out for easy maintenance.

Cabinet Construction

e Exterior - stainless steel front, top, sides, and back.

¢ Interior - Stainless steel liner. Stainless steel floor with coved corners.

¢ Insulation - entire cabinet structure, solid door, and drawer facings are
foamed-in-place using a high density, polyurethane insulation that has zero

ozone depletion potential (ODP) and zero global warming potential (GWP).

Door

¢ Door or drawer assemblies can be located in any section of the cabinet.
Location of door/drawers must be indicated at time of ordering.

¢ Doors have stainless steel exterior with stainless steel liner to match
cabinet interior. Drawers have stainless steel exterior facings and liners with
stainless steel frames.

¢ Door and drawer locks standard.

e Each door and drawer fitted with Lifetime guaranteed heavy duty all metal
working spec handle.

¢ Positive seal self-closing door with 90° stay open feature. Door swings
within cabinet dimensions.

e Magnetic door/drawer gaskets of one piece construction, removable

without tools for ease of cleaning.



¢ Heavy-duty stainless steel drawer slides and rollers. Removable without
tools for easy cleaning.

e Each drawer accommodates (1) 12"L x 20"W x 6"D (305 mm x 508 mm x 153
mm) food pan (sold separately). Drawer will support varying size pan
configurations with available pan divider bars (drawer pans and divider bars

sold separately).

Shelving

¢ Two (2) adjustable, heavy duty PVC coated wire shelves 27-1/2"L x 16"D
(699 mm x 407 mm). Four (4) chrome plated shelf clips included per shelf.
¢ Shelf support pilasters made of same material as cabinet interior; shelves

are adjustable on 1/2" (13 mm) increments.

Model Features

¢ Evaporator is epoxy coated to eliminate the potential of corrosion.

e 11-3/4" (299 mm) deep, full length removable cutting board. Sanitary, high-
density, NSF approved white polyethylene provides tough preparation
surface.

e Stainless steel, patented, foam insulated lid(s) and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 16 (1/6size) 6-7/8"L x 6—1/4"W x 4"D (175 mm x 159
mm x 102 mm) clear polycarbonate, NSF approved, food pans in countertop
prep area. Also accommodates 6" (153 mm) deep food pans (supplied by
others).

¢ Countertop pan opening designed to fit varying size pan configurations with
available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical
¢ Unit completely pre-wired at factory and ready for final connection to a

115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R

Optional Features/Accessories



¢ 6" (153 mm) standard legs.

¢ 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrel lock available for door section (factory installed).

e Additional shelves.

¢ Single overshelf.

¢ Double overshelf.

¢ Flatlids.

e Sneezeguard.

¢ Cutting boards provided by others. Requires “L" brackets. Field installed
brackets provided by True (contact factory).

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, composite cutting board.
Requires "L" brackets.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

o Exterior rectangular digital temperature display (factory installed).

¢ ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your long
term investment. Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global warming potential (GWP). Patented forced-
air design holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans and cabinet
interior. Complies with ANSI/NSF-7. Exterior —stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back. Stainless steel, patented, foam insulated
lid and hood keep pan temperatures colder, lock in freshness and minimize
condensation. Removable for easy cleaning. Interior —attractive, NSF approved, clear
coated aluminum liner. Stainless steel floor with coved corners. 11-3/4" (299 mm)
deep,1/2" (13 mm) thick, full length removable cutting board included. Sanitary, high
density, NSF approved white polyethylene provides tough preparation surface. Each
drawer accommodates (1) 12"L x 20"W x 6"D (305 mm x 508 mm x 153 mm) food pan

(sold separately). Heavy-duty stainless steel drawer slides and rollers.



Model: Food Prep Table:
LENIVEV R RS S (8 Drawered Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-60-16D-4-HC

D True's salad/sandwich units are designed
with enduring quality that protects your
long term investment.

> Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & three
(3) global warming potential (GWP).

) Patented forced-air design holds 33°F to
41°F (.5°C to 5°C) product temperature in
food pans and cabinet interior.

P Complies with ANSI/NSF-7.

D Exterior - stainless steel front, top and
ends. Corrosion resistant GalFan coated
steel back.

} Stainless steel, patented, foam insulated
lid and hood keep pan temperatures
colder, lock in freshness and minimize

| condensation. Removable for easy

cleaning.

D Interior - attractive, NSF approved, clear
coated aluminum liner. Stainless steel
floor with coved corners.

} 113" (299 mm) deep, 2" (13 mm) thick,
= full length removable cutting board

' L included. Sanitary, high density, NSF
approved white polyethylene provides
\ % tough preparation surface.

— ) Each drawer accommodates one (1)
w full size 12"L x 20"W x 6"D (305 mm

x 508 mm x 153 mm) food pan (sold
separately).

P Heavy-duty stainless steel drawer slides
and rollers.

2 Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH—/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabinejc Dimensions Cord Crated
(inches) ]
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Drawers | (top) w Dt H* | HP Voltage Amps |Config.| (total m) (kg)
TSSU-60-16D-4-HC 4 16 | 60% | 30% | 36% | % 115/60/1 6.5 | 5-15P 7 420
1534 | 766 934 |N/A N/A 2.13 191

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:

STANDARD FEATURES

DESIGN

True’s commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional
food safety and the best value in today’s food
service marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly
R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & three (3)
global warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F
(.5°Cto 5°C) product temperature in food pans
and cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor
and larger fan blades give True sandwich/salad
units a more efficient, low velocity, high volume
airflow design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

Insulation - entire cabinet structure and drawer
facings are foamed-in-place using a high
density, polyurethane insulation that has zero
ozone depletion potential (ODP) and zero global
warming potential (GWP).

PLAN VIEW

Food Prep Table:
TSSU-60-16D-4-HC BICUEGE Rl 4l CIE e MV s & ki)
Hydrocarbon Refrigerant

e 5"(127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work

surface heig

DRAWERS
Stainless steel exterior drawer facings and liners.
Stainless steel drawer frames.
Each drawer fitted with 12" (305 mm) long

recessed handle that is foamed-in-place with
a sheet metal interlock to ensure permanent

attachment.

ht.

Magnetic drawer gasket(s) of one piece
construction, removable without tools for ease

of cleaning.

Heavy-duty stainless steel drawer slides and
rollers. Removable without tools for easy

cleaning.

Each drawer accommodates one (1) full size
12"Lx 20"W x 6"D (305 mm x 508 mm x 153
mm) food pan (sold separately). Drawer will
support varying size pan configurations with
available pan divider bars (drawer pans and
divider bars sold separately).
MODEL FEATURES
o Evaporator is epoxy coated to eliminate the
potential of corrosion.
113%" (299 mm) deep, full length removable
cutting board. Sanitary, high-density, NSF
approved white polyethylene provides tough

preparation

surface.

Stainless steel, patented, foam insulated lid(s)
and hood keep pan temperatures colder,

lock in freshness and minimize condensation.
Removable for easy cleaning.

4615/16" >

~Lrue..

Comes standard with 16 (Yesize) 674"L x 6 4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).
Countertop pan opening designed to fit varying
size pan configurations with available pan
divider bars. Varying size pans supplied by
others.

NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

4 6" (153 mm) standard legs.

U 6" (153 mm) seismic/flanged legs.

Q 2" (64 mm) diameter castors.

Q Single overshelf.

Q Double overshelf.

Q Flat lids.

U Sneezeguard.

0 113" (299 mm) deep, 2" (13 mm) thick,
composite cutting board. Requires “L" brackets.

U Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

Q Exterior rectangular digital temperature display
(factory installed).

U1 ADA compliant model with 34" (864 mm) work
surface height.
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Model: Food Prep Table:
LENIVECVR B R:E [l \ega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-60-18M-B-HC

P True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

P Complies with ANSI/NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.
Removable for easy cleaning.

P Interior - attractive, NSF approved,
‘ \ clear coated aluminum liner. Stainless

full length removable cutting board
T included. Sanitary, high density, NSF

. approved white polyethylene provides
tough preparation surface.

- steel floor with coved corners.
. 7—”——""“*———- ki % d D 87" (226 mm) deep, 2" (13 mm) thick,

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabinejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP | Voltage |Amps|Config.| (totalm) (kg)
TSSU-60-18M-B-HC 2 4 18 | 60% | 34% | 40% | %5 | 115/60/1 6.5 | 5-15P 7 385
1534 | 867 | 1026 |N/A N/A 2.13 175

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



STANDARD FEATURES

DESIGN

¢ True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional
food safety and the best value in today’s food
service marketplace.

REFRIGERATION SYSTEM

* Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

o Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.

¢ Patented forced-air design holds 33°F to 41°F
(.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with ANSI/NSF-7.

o Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

 Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

e Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.

¢ Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

¢ Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

PLAN VIEW

Model: Food Prep Table:
VRV N: B[l Mega-Top Solid Door Sandwich/Salad Unit with
Hydrocarbon Refrigerant

e 5"(127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work surface
height.

DOORS

e Stainless steel exterior with clear aluminum liner
to match cabinet interior.

e Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.

o Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.

* Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

* Four (4) adjustable, heavy duty PVC coated wire
shelves 27 2"L x 16"D (699 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.

¢ Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 12" (13
mm) increments.

MODEL FEATURES

* Evaporator is epoxy coated to eliminate the
potential of corrosion.

e 87" (226 mm) deep, 2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lid
and hood keep pan temperatures colder,
lock in freshness and minimize condensation.
Removable for easy cleaning.

o Comes standard with 18 (%size) 675"L x 6 V4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).

~Lrue..

¢ Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

Q 6" (153 mm) standard legs.

4 6" (153 mm) seismic/flanged legs.

U 2%" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

0 Additional shelves.

Q Single overshelf.

U Double overshelf.

Q Flat lid.

U Sneezeguard.

Q 874" (226 mm) deep, 2" (13 mm) thick,
composite cutting board.

U Crumb catcher. Requires crumb catcher cutting
board for proper installation.

U Pan dividers.

Q Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.
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(U.S.A. only) WITHOUT NOTICE




Specifications

MODEL

DOOR
COUNT

SHELF
COUNT

WEIGHT
(LBS)

WEIGHT (KG)

TSSU-60-18M-
B-HC~SPEC3

385

175

FOOD PREP TABLES

TSSU-60-18M-
B-HC~SPEC3

Mega-Top Solid Door
Sandwich/Salad Unit with

Hydrocarbon Refrigerant~Spec

Package 3
Di . , i) Metric
imensions Imperia
P (Mm)
WIDTH 60-3/8 1534
DEPTH 34-1/8 867
HEIGHT 40-3/8 1026
CORD
2.13

LENGTH
Electrical

VOLTAGE 115/60/1
AMPS 6.5

NEMA

CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).

Design

¢ True's commitment to using the highest quality materials and oversized



refrigeration systems provides the user with colder product temperatures,
lower utility costs, exceptional food safety and the best value in today's food

service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided airflow
to provide uniform temperature in food pans and cabinet interior.

Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and larger fan blades give True
sandwich/salad units a more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides out for easy maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone depletion

potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with clear aluminum liner to match cabinet interior.
Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.
Positive seal self-closing doors with 90° stay open feature. Doors swing
within cabinet dimensions.

Magnetic door gaskets of one piece construction, removable without tools

for ease of cleaning.

Shelving

Four (4) adjustable, heavy duty PVC coated wire shelves 27-1/2"L x 16"D



(699 mm x 407 mm). Four (4) chrome plated shelf clips included per shelf.
¢ Shelf support pilasters made of same material as cabinet interior; shelves

are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 8-7/8"(226 mm) deep,1/2" (13 mm) thick, fulllength removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lid and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 18 (1/6size) 6-7/8"L x 6-1/4"W x 4"D (175 mm x 159
mm x 102 mm) clear polycarbonate, NSF approved, food pans in countertop
prep area. Also accommodates 6" (153 mm) deep food pans (supplied by
others).

e Countertop pan opening designed to fit varying size pan configurations with
available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical

¢ Unit completely pre-wired at factory and ready for final connection to a
115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R

Optional Features/Accessories

e 6" (153 mm) standard legs.

¢ 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrel locks (factory installed). Requires one per door.

¢ Additional shelves.

¢ Single overshelf.

¢ Double overshelf.

¢ Flatlid.

e Sneezeguard.

e 8-7/8" (226 mm) deep,1/2" (13 mm) thick, composite cutting board.

e Crumb catcher. Requires crumb catcher cutting board for proper



installation.
e Pandividers.
e Exterior rectangular digital temperature display (factory installed).

¢ ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your long
term investment. Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone depletion
potential (ODP), & three (3) global warming potential (GWP). Patented forced-air design
holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans and cabinet interior.
Complies with ANSI/NSF-7. Exterior —stainless steel front, top and ends. Corrosion
resistant GalFan coated steel back. Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning. Interior — attractive, NSF approved, clear coated aluminum
liner. Stainless steel floor with coved corners. 8-7/8" (226 mm) deep,1/2" (13 mm) thick,
full length removable cutting board included. Sanitary, high density, NSF approved white
polyethylene provides tough preparation surface. Heavy duty PVC coated wire shelves.
Foamed-in-place using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).



Model:

Food Prep Table:

LENIVEVPZAEE RSB [8  Dual Sided Mega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-60-24M-B-DS-ST-HC

ROUGH-IN DATA

True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

Patented forced-air design holds

33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

Complies with ANSI/NSF-7.

Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

Stainless steel, patented, foam
insulated lids keep pan temperatures
colder, lock in freshness and minimize
condensation. Removable for easy
cleaning.

Interior - attractive, NSF approved,
clear coated aluminum liner. Stainless
steel floor with coved corners.

113" (299 mm) deep, 2" (13 mm)
thick, full length removable cutting
board included. Sanitary, high density,
NSF approved white polyethylene
provides tough preparation surface.

Heavy duty PVC coated wire shelves.

Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and

zero global warming potential (GWP).

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabinet Dimensions

- Cord Crated
(|?nc1I::)s) Length Weight

Pans NEMA | (total ft.) (Ibs.)

Model Doors | Shelves | (top) | W** Dt H* | HP Voltage |Amps|Config.| (total m) (kg)
TSSU-60-24M-B-DS-ST-HC 2 4 24 603% | 40% | 313% | 5 115/60/1 6.5 | 5-15P 7 420
1534 | 1026 | 797 |N/A N/A 2.13 191

** Width does not include %" (7 mm) each side for cutting board brackets.

1 Depth does not include 37" (80 mm) each side for cutting boards.

* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model: Food Prep Table:

RIS R A dilal Dual Sided Mega-Top Solid Door Sandwich/Salad z 7z ‘ ‘ E .

Unit with Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN .

True's commitment to using the highest
quality materials and oversized refrigeration

5" (127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work
surface height.

systems provides the user with colder product DOORS

temperatures, lower utility costs, exceptional .
food safety and the best value in today’s food
service marketplace. .

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary

tube system using environmentally friendly

R290 hydrocarbon refrigerant that has zero (0) .
ozone depletion potential (ODP), & three (3)

global warming potential (GWP).

Energy efficient, factory balanced refrigeration .
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.

Stainless steel exterior with clear aluminum
liner to match cabinet interior.

Each door fitted with 12" (305 mm) long
recessed handle that is foamed-in-place with
a sheet metal interlock to ensure permanent
attachment.

Positive seal self-closing doors with 90° stay
open feature. Doors swing within cabinet
dimensions.

Magnetic door gaskets of one piece
construction, removable without tools for ease
of cleaning.

Patented forced-air design holds 33°F to 41°F SHELVING

(.5°C to 5°C) product temperature in food pans .
and cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor

and larger fan blades give True sandwich/salad

units a more efficient, low velocity, high volume
airflow design.

Condensing unit access in back of cabinet,

Four (4) adjustable, heavy duty PVC coated

wire shelves 27 %:"L x 16"D (699 mm x 407 mm).
Four (4) chrome plated shelf clips included per
shelf.

Shelf support pilasters made of same material
as cabinet interior; shelves are adjustable on 12"
(13 mm) increments.

slides out for easy maintenance. MODEL FEATURES
CABINET CONSTRUCTION .

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back. .
Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

Insulation - entire cabinet structure and solid .
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global

warming potential (GWP).

PLAN VIEW

Evaporator is epoxy coated to eliminate the
potential of corrosion.

113" (299 mm) deep, full length removable
cutting boards. Sanitary, high-density, NSF
approved white polyethylene provides tough
preparation surface.

Stainless steel, patented, foam insulated
lid(s) keep pan temperatures colder, locks

in freshness and minimizes condensation.
Removable for easy cleaning.

¢ Comes standard with 24 (Vsize) 674"L x 6 4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).

« Countertop pan opening designed to fit
varying size pan configurations with available
pan divider bars. Varying size pans supplied by
others.

» NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and
ready for final connection to a 115/60/1 phase,
15 amp dedicated outlet. Cord and plug set
included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

U 6" (153 mm) standard legs.

0 6" (153 mm) seismic/flanged legs.

4 2% " (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one
per door.

Q Additional shelves.

0 113" (299 mm) deep, 2" (13 mm) thick,
composite cutting board.

U Crumb catcher. Requires crumb catcher cutting
board for proper installation.

U Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

1 ADA compliant model with 34" (864 mm) work
surface height.

e e e

. 667/8"
1/a (1699 mm)
(7 mm 1/om
‘|‘each side for | 141'22/2
Cutting Board 15/29m ‘ ( mm)
/Brackets and l«-2315/32 1 405/16"
* Thumb Screws (597 mm) (1024 mm)
21/32"
_ 605/16" 115/16" _ 7(‘5,\(.5\0 mm)
(1532 mm) fjmm) 19/16" T ; 5@/ NS
13/g" (40 mm) 8"
. (35 mmﬂ (535 oy ; 515/16" (391+mm)
T - (1304 mm) s

P | ] &

|
|
3515/16" |
(913 mm) |
293/s" I
(756 mm) ! _625/ "
| S | L (59 :nsm)
— T
‘u 25/8 Je 243/3" —>‘ A 63/16" 378"
(321 mm) (629 mm) (158 mm) (99 mm)
ELEVATION RIGHT VIEW PAN LAYOUT
WARRANTY METRIC DIMENSIONS ROUNDED UP TO THE
Three year warranty on all parts NEAREST WHOLE MILLIMETER Mok |Model Elevation [Right  [Plan  [3D Back
and labor and an additional 2 year KCL

warranty on compressor. SPECIFICATIONS SUBJECT TO CHANGE
(U.S.A. only) WITHOUT NOTICE

TSSU-60-24M-B-DS-ST-HC | TFNY45E | TFNO35S | TFNY45P |TFNY453




Model:

ROUGH-IN DATA

Food Prep Table:

LR ZIVREE S L (@ 23] Dual Sided Mega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant~Spec Package 3

TSSU-60-24M-B-DS-ST-HC~SPEC3

‘1?:’.12.3_

P True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and
cabinet interior.

P Complies with ANSI/NSF-7.

) Exterior - stainless steel front, sides,
and back.

) Stainless steel, patented, foam
insulated lids keep pan temperatures
colder, lock in freshness and
minimize condensation. Removable
for easy cleaning.

) Interior - Stainless steel liner.
Stainless steel floor with coved
corners.

D 113" (299 mm) deep, 1" (13
mm) thick, full length removable
cutting board included. Sanitary,
high density, NSF approved white
polyethylene provides tough
preparation surface.

) Heavy duty PVC coated wire shelves.

P Foamed-in-place using a high
density, polyurethane insulation that
has zero ozone depletion potential
(ODP) and zero global warming
potential (GWP).

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabinet Dimensions

Cord Crated

(I?rgr]rf)S) Length | Weight

NEMA | (total ft.) | (Ibs.)

Model Doors | Shelves | W** | Dt H* | HP Voltage Amps | Config. | (total m) (kg)
TSSU-60-24M-B-DS-ST-HC~SPEC3 2 4 60% | 40% | 313% | ' 115/60/1 6.5 | 5-15P 7 TBD
1534 | 1026 797 | N/A N/A 213 TBD

**Width does not include %" (7 mm) each side for cutting board brackets.
1 Depth does not include 3%" (80 mm) each side for cutting boards.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.




DESIGN

o True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional
food safety and the best value in today’s food
service marketplace.

REFRIGERATION SYSTEM

o Factory engineered, self-contained, capillary
tube system using environmentally friendly
R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & three (3)
global warming potential (GWP).

¢ Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.

¢ Patented forced-air design holds 33°F to 41°F
(.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with ANSI/NSF-7.

* Sealed, self-lubricating evaporator fan motor
and larger fan blades give True sandwich/salad
units a more efficient, low velocity, high volume
airflow design.

» Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

o Exterior - stainless steel front, sides, and back.

¢ Interior - Stainless steel liner. Stainless steel floor
with coved corners.

¢ Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

e 5"(127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work
surface height.

PLAN VIEW

Model: Food Prep Table:

I a1l Dual Sided Mega-Top Solid Door Sandwich/Salad Unit z 7: ‘ ‘ E o

with Hydrocarbon Refrigerant~Spec Package 3
STANDARD FEATURES

DOORS

Heavy-duty 20 gauge stainless steel exterior
doors with clear aluminum liner to match
cabinet interior.

Lifetime guaranteed heavy duty all metal
working spec door handles.

Positive seal self-closing doors with 90° stay
open feature. Doors swing within cabinet
dimensions.

Magnetic door gaskets of one piece
construction, removable without tools for ease
of cleaning.

SHELVING

Four (4) adjustable, heavy duty PVC coated wire
shelves 27%:"L x 16"D (699 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material
as cabinet interior; shelves are adjustable on %"
(13 mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

Heavy-duty 20 gauge door fronts.

Electronic temperature control with digital
display.

Spec Series® logo.

113%" (299 mm) deep, full length removable
cutting boards. Sanitary, high-density, NSF
approved white polyethylene provides tough
preparation surface.

Stainless steel, patented, foam insulated lid(s)
keep pan temperatures colder, locks in freshness
and minimizes condensation. Removable for
easy cleaning.

¢ Comes standard with 24 (¥size) 674"L x 6 "W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).

¢ Countertop pan opening designed to fit varying
size pan configurations with available pan
divider bars. Varying size pans supplied by
others.

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

e Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

0 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

U 27%" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

Q Additional shelves.

Q113" (299 mm) deep, 2" (13 mm) thick,
composite cutting board.

U Crumb catcher. Requires crumb catcher cutting
board for proper installation.

U Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.

DRAWING NOT YET AVAILABLE

WARRANTY

and labor and an additional 2 year

METRIC DIMENSIONS ROUNDED UP TO THE
Three year warranty on all parts NEAREST WHOLE MILLIMETER #Ah |Model

(U.S.A. only)

warranty on compressor. SPECIFICATIONS SUBJECT TO CHANGE
WITHOUT NOTICE

Elevation|Right |Plan [3D Back

KCL

TSSU-60-24M-B-DS-ST-HC~SPEC3




Model:

ROUGH-IN DATA

Food Prep Table:
WLV IR BRI I8 Mega-Top Solid Door Sandwich/Salad Unit with Flat Glass Lid & Hydrocarbon Refrigerant

) True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

TSSU-60-24M-B-ST-FGLID-HC

Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

Patented forced-air design holds

33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

Complies with ANSI/NSF-7.

Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

Heavy-duty flat glass lid keeps pan
temperatures colder and locks in
freshness while enabling maximum
product visibility.

Interior - attractive, NSF approved,
clear coated aluminum liner. Stainless
steel floor with coved corners.

53" (143 mm) deep, 2" (13 mm)
thick, full length removable
cutting board included. Sanitary,
high density, NSF approved white
polyethylene provides tough
preparation surface.

Heavy duty PVC coated wire shelves.

Foamed-in-place using a high
density, polyurethane insulation that
has zero ozone depletion potential
(ODP) and zero global warming
potential (GWP).

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabme"c Dimensions Cord Crated
(inches) .
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors |Shelves | (top) W Dt H* | HP | Voltage |Amps |Config.| (total m) (kg)
TSSU-60-24M-B-ST-FGLID-HC 2 4 24 | 60% | 347 | 317% | ¥5 |115/60/1| 6.5 | 5-15P 7 370
1534 | 884 810 |N/A N/A 213 168

t Depth does not include %" (7 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs. * Height does not include 23" (584 mm) for open lid.
Note: Total height with 6%" (159 mm) castors and lid open is 61%" (1553 mm).



Model:
TSSU-60-24M-B-ST-FGLID-H

Food Prep Table:

Mega-Top Solid Door Sandwich/Salad Unit with
Flat Glass Lid & Hydrocarbon Refrigerant

STANDARD FEATURES
DESIGN e 5"(127 mm) diameter stem castors - locks
 True's commitment to using the highest provided on front set. 36" (915 mm) work
quality materials and oversized refrigeration surface height.
systems provides the user with colder product DOORS
temperatures, lower utility costs, exceptional * Stainless steel exterior with clear aluminum liner
food safety and the best value in today’s food to match cabinet interior.

service marketplace.
REFRIGERATION SYSTEM

o Each door fitted with 12" (305 mm) long
recessed handle that is foamed-in-place with

* Factory engineered, self-contained, capillary a sheet metal interlock to ensure permanent
tube system using environmentally friendly attachment.
R290 hydrocarbon refrigerant that has zero (0) * Positive seal self-closing doors with 90° stay
ozone depletion potential (ODP), & three (3) open feature. Doors swing within cabinet
global warming potential (GWP). dimensions.

o Energy efficient, factory balanced refrigeration * Magnetic door gaskets of one piece
system with guided airflow to provide uniform construction, removable without tools for ease
temperature in food pans and cabinet interior. of cleaning.

* Patented forced-air design holds 33°F to 41°F SHELVING
(:5°Cto 5°C) product temperature in food pans * Four (4) adjustable, heavy duty PVC coated wire

and cabinet interior. Complies with ANSI/NSF-7. shelves 27%"L x 16"D (699 mm x 407 mm). Four
¢ Sealed, self-lubricating evaporator fan motor (4) chrome plated shelf clips included per shelf.

and larger fan blades give True sandwich/salad * Shelf support pilasters made of same material

units a more efficient, low velocity, high volume as cabinet interior; shelves are adjustable on 12"

airflow design.

(13 mm) increments.

» Condensing unit access in back of cabinet, slides MODEL FEATURES

out for easy maintenance.
CABINET CONSTRUCTION

* Evaporator is epoxy coated to eliminate the
potential of corrosion.

o Exterior - stainless steel front, top and ends. o 53%" (143 mm) deep, 12" (13 mm) thick, full
Corrosion resistant GalFan coated steel back. length removable cutting board. Sanitary,

* Interior - attractive, NSF approved, clear coated high-density, NSF approved white polyethylene
aluminum liner. Stainless steel floor with coved provides tough preparation surface.
corners. * Heavy-duty flat glass lid keeps pan

¢ Insulation - entire cabinet structure and solid temperatures colder and locks in freshness
doors are foamed-in-place using a high density, while enabling maximum product visibility.

polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global

warming potential (GWP).

PLAN VIEW

~Lrue..

¢ Comes standard with 24 (¥size) 674"L x 6 %4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates
6" (153 mm) and 8" (204 mm) deep food pans
(supplied by others).

¢ Countertop pan opening designed to fit varying
size pan configurations with available pan
divider bars. Varying size pans supplied by
others.

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

4 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

U 27" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

Q Additional shelves.

0 53%" (143 mm) deep, 2" (13 mm) thick,
composite cutting board.

U Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

1 ADA compliant model with 34" (864 mm) work
surface height.

< 5817/32"
605/16" (1487 mm)
i 15/32" 3413/46"
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2231732 1 somm) ; ; Lo Lo
- . 656" | o 282" _\ 1g" T R P S
(583 mm)) AL (160 mm) [~ @amm AN | 7 mm) R
i [ mm, 60° R S L
f j Y i T | T 11 T | T i
E | g by ey
611/32" T __________ i—‘ [ A H
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ELEVATION RIGHT VIEW (99 mm) PAN LAYOUT
WARRANTY METRIC DIMENSIONS ROUNDED UP TO THE
Three year warranty on all parts NEAREST WHOLE MILLIMETER Mok |Model Elevation [Right [Plan (3D [Back
and labor and an additional 2 year KCL

warranty on compressor.
(U.S.A. only)

SPECIFICATIONS SUBJECT TO CHANGE v TSSU-60-24M-B-ST-FGLID-HC

WITHOUT NOTICE




FOOD PREP TABLES

TSSU-60-24M-
B-ST-FGLID-
HC~SPEC3

Mega-Top Solid Door

v 4 _ o
. Sandwich/Salad Unit with Flat
Glass Lid & Hydrocarbon
Refrigerant~Spec Package 3
Specifications . ) . Metric
Dimensions Imperial
(MM)
TSSU-60-24M-
MODEL B-ST-FGLID- WIDTH 60-3/8 1534
HC~SPEC3
DEPTH 34-7/8 884
DOOR
COUNT 2 HEIGHT  31-7/8 810
CORD
SHELF . 213
COUNT LENGTH
WEIGHT
(LBS) TBD Electrical
WEIGHT (KG) TBD VOLTAGE 115/60/1
AMPS 6.5
NEMA
CONFIGURATION

Specifications subject to change without notice.
Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).

Design —_



True's commitment to using the highest quality materials and oversized
refrigeration systems provides the user with colder product temperatures,
lower utility costs, exceptional food safety and the best value in today's food

service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided airflow
to provide uniform temperature in food pans and cabinet interior.

Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and larger fan blades give True
sandwich/salad units a more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides out for easy maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone depletion

potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with clear aluminum liner to match cabinet interior.
Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.
Positive seal self-closing doors with 90° stay open feature. Doors swing
within cabinet dimensions.

Magnetic door gaskets of one piece construction, removable without tools

for ease of cleaning.

Shelving



¢ Four (4) adjustable, heavy duty PVC coated wire shelves 27-1/2"L x 16"D
(699 mm x 407 mm). Four (4) chrome plated shelf clips included per shelf.
¢ Shelf support pilasters made of same material as cabinet interior; shelves

are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 5-3/8" (143 mm) deep, 1/2" (13 mm) thick, full length removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

¢ Heavy-duty flat glass lid keeps pan temperatures colder and locks in
freshness while enabling maximum product visibility.

e Comes standard with 24 (1/6size) 6-7/8"L x 6-1/4"W x 4"D (175 mm x 159
mm x 102 mm) clear polycarbonate, NSF approved, food pans in countertop
prep area. Also accommodates 6" (153 mm) and 8" (204 mm) deep food pans
(supplied by others).

e Countertop pan opening designed to fit varying size pan configurations with
available pan divider bars. Varying size pans supplied by others.

¢ NSF/ANSI Standard 7 compliant for open food product.

Electrical
¢ Unit completely pre-wired at factory and ready for final connection to a

115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
¢ NEMA-5-15R

Optional Features/Accessories



e 6" (153 mm) standard legs.

¢ 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrel locks (factory installed). Requires one per door.

¢ Additional shelves.

e 5-3/8"(143 mm) deep, 1/2" (13 mm) thick, composite cutting board.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

¢ Pan dividers.

¢ Exterior rectangular digital temperature display (factory installed).

e ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your long
term investment. Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone depletion
potential (ODP), & three (3) global warming potential (GWP). Patented forced-air design
holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans and cabinet interior.
Complies with ANSI/NSF-7. Exterior —stainless steel front, top and ends. Corrosion
resistant GalFan coated steel back. Heavy-duty flat glass lid keeps pan temperatures
colder and locks in freshness while enabling maximum product visibility. Interior —
attractive, NSF approved, clear coated aluminum liner. Stainless steel floor with coved
corners. 5-3/8" (143 mm) deep,1/2" (13 mm) thick, full length removable cutting board
included. Sanitary, high density, NSF approved white polyethylene provides tough
preparation surface. Heavy duty PVC coated wire shelves. Foamed-in-place using a high
density, polyurethane insulation that has zero ozone depletion potential (ODP) and zero

global warming potential (GWP).



Model:
TSSU-60-24M-B-ST-HC

Food Prep Table:

Mega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-60-24M-B-ST-HC

) True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

) Complies with ANSI/NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
‘ insulated lids and hoods keep
pan temperatures colder, lock in
| freshness and minimize condensation.
‘ Removable for easy cleaning.

} Interior - attractive, NSF approved,
clear coated aluminum liner. Stainless
steel floor with coved corners.

87" (226 mm) deep, 2" (13 mm) thick,
full length removable cutting board
included. Sanitary, high density, NSF
approved white polyethylene provides
tough preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH-IN DATA

Specifications subject to change without notice.
Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cablnejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP | Voltage |Amps|Config.| (totalm) (kg)
TSSU-60-24M-B-ST-HC 2 4 24 | 60% | 34% | 40% | Y5 | 115/60/1 6.5 | 5-15P 7 385
1534 | 867 | 1026 |N/A N/A 2.13 175

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.




Model:

STANDARD FEATURES

DESIGN

¢ True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

¢ Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

* Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.

¢ Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with ANSI/NSF-7.

e Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

¢ Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

e Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.

e Interior - attractive, NSF approved, clear coated
aluminum liner. Stainless steel floor with coved
corners.

¢ Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

e 5"(127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work surface
height.

PLAN VIEW

Food Prep Table:
IR LIV XS ATl Vega-Top Solid Door Sandwich/Salad Unit with
Hydrocarbon Refrigerant

DOORS

Stainless steel exterior with clear aluminum liner
to match cabinet interior.

Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.
Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.
Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

Four (4) adjustable, heavy duty PVC coated wire
shelves 27%"L x 16"D (699 mm x 407 mm). Four
(4) chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on%" (13
mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

874" (226 mm) deep, 2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

Stainless steel, patented, foam insulated lids

and hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

Comes standard with 24 (Yssize) 678"L x 6 V"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153
mm) deep food pans (supplied by others).
Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.
NSF/ANSI Standard 7 compliant for open food
product.

~Lrue..

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

0 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

0 2%" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

Q Additional shelves.

0 Single overshelf.

Q Double overshelf.

Q Flat lids.

Q Sneezeguard.

0 87" (226 mm) deep, V2" (13 mm) thick, composite
cutting board.

0 Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

Q Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.
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Th WARRA':W I rt METRIC DIMENSIONS ROUNDED UP TO THE
ree year warranty on atl parts NEAREST WHOLE MILLIMETER #MAk | Model Elevation |Right  [Plan 3D Back
and labor and an additional 2 year KCL
warranty on compressor. SPECIFICATIONS SUBJECT TO CHANGE TSSU-60-24M-B-ST-HC| TFNO45E [ TFNO44S | TFNO45P | TFN0453
(U.S.A. onIy) WITHOUT NOTICE




FOOD PREP TABLES

TSSU-60-24M-
B-ST-
HC~SPEC3

v : ___ iy Mega-Top Solid Door
| Sandwich/Salad Unit with
Hydrocarbon Refrigerant~Spec
Package 3
Specifications . ) . Metric
Dimensions Imperial
(MM)
TSSU-60-24M-
MODEL B-ST- WIDTH 60-3/8 1534
HC~SPEC3
DEPTH 34-1/8 867
DOOR
COUNT 2 HEIGHT  40-3/8 1026
CORD
SHELF . 213
COUNT LENGTH
WEIGHT
(LBS) 385 Electrical
WEIGHT (KG) 175 VOLTAGE 115/60/1
AMPS 6.5
NEMA
CONFIGURATION

Specifications subject to change without notice.
Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).

Design —_



True's commitment to using the highest quality materials and oversized
refrigeration systems provides the user with colder product temperatures,
lower utility costs, exceptional food safety and the best value in today's food

service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided airflow
to provide uniform temperature in food pans and cabinet interior.

Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor and larger fan blades give True
sandwich/salad units a more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides out for easy maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone depletion

potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with clear aluminum liner to match cabinet interior.
Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.
Positive seal self-closing doors with 90° stay open feature. Doors swing
within cabinet dimensions.

Magnetic door gaskets of one piece construction, removable without tools

for ease of cleaning.

Shelving



¢ Four (4) adjustable, heavy duty PVC coated wire shelves 27-1/2"L x 16"D
(699 mm x 407 mm). Four (4) chrome plated shelf clips included per shelf.
¢ Shelf support pilasters made of same material as cabinet interior; shelves

are adjustable on1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 8-7/8" (226 mm) deep,1/2" (13 mm) thick, full length removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lids and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 24 (1/6size) 6-7/8"L x 6-1/4"W x 4"D (175 mm x 159
mm x 102 mm) clear polycarbonate, NSF approved, food pans in countertop
prep area. Also accommodates 6" (153 mm) deep food pans (supplied by
others).

e Countertop pan opening designed to fit varying size pan configurations with
available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical

¢ Unit completely pre-wired at factory and ready for final connection to a
115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R

Optional Features/Accessories

¢ 6" (153 mm) standard legs.

e 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrel locks (factory installed). Requires one per door.

¢ Additional shelves.

e Single overshelf.

e Double overshelf.

e Flatlids.

¢ Sneezeguard.

e 8-7/8"(226 mm) deep,1/2" (13 mm) thick, composite cutting board.



Crumb catcher. Requires crumb catcher cutting board for proper

installation.

Pan dividers.

Exterior rectangular digital temperature display (factory installed).

ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your long
term investment. Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone depletion
potential (ODP), & three (3) global warming potential (GWP). Patented forced-air design
holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans and cabinet interior.
Complies with ANSI/NSF-7. Exterior —stainless steel front, top and ends. Corrosion
resistant GalFan coated steel back. Stainless steel, patented, foam insulated lids and
hoods keep pan temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning. Interior —attractive, NSF approved, clear coated aluminum
liner. Stainless steel floor with coved corners. 8-7/8" (226 mm) deep,1/2" (13 mm) thick,
full length removable cutting board included. Sanitary, high density, NSF approved white
polyethylene provides tough preparation surface. Heavy duty PVC coated wire shelves.
Foamed-in-place using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).



Model: Food Prep Table:
WNEIRCOE R S« N Drawered Sandwich/Salad Unit with Hydrocarbon Refrigerant~Spec Package 3

TSSU-60-16D-4-HC~SPEC3

) True's salad/sandwich units are designed
with enduring quality that protects your
long term investment.

> Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & three
(3) global warming potential (GWP).

) Patented forced-air design holds 33°F to
41°F (.5°C to 5°C) product temperature in
food pans and cabinet interior.

) Complies with ANSI/NSF-7.

D Exterior - stainless steel front, top and
ends. Corrosion resistant GalFan coated
steel back.

) Stainless steel, patented, foam insulated
lid and hood keep pan temperatures
ﬁ > colder, lock in freshness and minimize
N‘I condensation. Removable for easy
cleaning.
0}
.\‘ﬁ = ) Interior - attractive, NSF approved, clear

coated aluminum liner. Stainless steel
floor with coved corners.

. ) 113" (299 mm) deep, 2" (13 mm) thick,
'~— : full length removable cutting board
: included. Sanitary, high density, NSF
\ Ve approved white polyethylene provides
= tough preparation surface.

) } Each drawer accommodates one (1)

full size 12"L x 20"W x 6"D (305 mm

x 508 mm x 153 mm) food pan (sold
separately).

> Heavy-duty stainless steel drawer slides
and rollers.

2 Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DATA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabine't Dimensions Cord Crated
(inches) -
(mm) Length | Weight
Pans NEMA | (total ft.) | (Ibs.)
Model Drawers (top) w Dt H* | HP Voltage Amps | Config. | (total m) (kg)
TSSU-60-16D-4-HC~SPEC3 4 16 60% | 30% | 36% | ¥ 115/60/1 6.5 | 5-15P 7 420
1535 776 932 | N/A N/A 2.13 191

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:

Food Prep Table:
IR LY R J«d Drawered Sandwich/Salad Unit with

Hydrocarbon Refrigerant~Spec Package 3

STANDARD FEATURES

D

R

ESIGN
True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional
food safety and the best value in today’s food
service marketplace.

EFRIGERATION SYSTEM
Factory engineered, self-contained, capillary
tube system using environmentally friendly
R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & three (3)
global warming potential (GWP).
Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F
(.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with ANSI/NSF-7.
Sealed, self-lubricating evaporator fan motor
and larger fan blades give True sandwich/salad
units a more efficient, low velocity, high volume
airflow design.
Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top, sides, and
back.

Interior - Stainless steel liner. Stainless steel floor
with coved corners.

Insulation - entire cabinet structure and drawer
facings are foamed-in-place using a high
density, polyurethane insulation that has zero
ozone depletion potential (ODP) and zero global
warming potential (GWP).

5" (127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work
surface height.

PLAN VIEW

DRAWERS

o Stainless steel exterior drawer facings and liners.
Stainless steel drawer frames.

o Drawer locks standard.

* Each drawer fitted with Lifetime guaranteed
heavy duty all metal working spec handle.

* Magnetic drawer gaskets of one piece
construction, removable without tools for ease
of cleaning.

o Drawers will support a wide variety of
incremental pan size configurations; divider
bars available.

o Each drawer accommodates one (1) full size 12"L
X 20"W x 6"D (305 mm x 508 mm x 153 mm)
food pan (sold separately). Drawer will support
varying size pan configurations with available
pan divider bars (drawer pans and divider bars
sold separately).

MODEL FEATURES

* Evaporator is epoxy coated to eliminate the
potential of corrosion.

e 113" (299 mm) deep, full length removable
cutting board. Sanitary, high-density, NSF
approved white polyethylene provides tough
preparation surface.

* Stainless steel, patented, foam insulated lid(s)
and hood keep pan temperatures colder,
lock in freshness and minimize condensation.
Removable for easy cleaning.

o Comes standard with 16 (%size) 676"Lx 6 4 "W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).

 Countertop pan opening designed to fit varying
size pan configurations with available pan
divider bars. Varying size pans supplied by
others.

~Lrue..

o NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

Q 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

Q 2" (64 mm) diameter castors.

Q Single overshelf.

Q Double overshelf.

U Flat lids.

Q Cutting boards provided by others. Requires "L"
brackets. Field installed brackets provided by
True (contact factory).

U Sneezeguard.

Q Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

O ADA compliant model with 34" (864 mm) work
surface height.
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Model: Food Prep Table:
TSSU-72-08-HC Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-72-08-HC

D True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

> Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

) Complies with and listed under ANSI/
NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.
Removable for easy cleaning.

-
. ‘ . ’ ) Interior - attractive, clear coated

aluminum liner. Stainless steel floor

) m with coved corners.

D 113" (299 mm) deep, " (13 mm)
thick, full length removable cutting
board included. Sanitary, high density,
NSF approved white polyethylene
provides tough preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DATA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabinejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP| Voltage |Amps|Config.| (totalm) (kg)
TSSU-72-08-HC 3 6 8 72% | 30% | 36% | Y2 | 115/60/1 7.2 | 5-15P 7 435
1839 | 766 934 |N/A N/A 2.13 198

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:
TSSU-72-08-HC

STANDARD FEATURES

DESIGN

e True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

e Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

e Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.

¢ Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with and listed under
ANSI/NSF-7.

¢ Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

¢ Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

e Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.

¢ |Interior - attractive, clear coated aluminum liner.
Stainless steel floor with coved corners.

¢ Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global warming
potential (GWP).

e 5"(127 mm) diameter stem castors - locks provided
on front set. 36" (915 mm) work surface height.

PLAN VIEW

Food Prep Table:

Solid Door Sandwich/Salad Unit with Hydrocarbon
Refrigerant

DOORS

e Stainless steel exterior with clear aluminum liner to
match cabinet interior.

e Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.

e Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.

* Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

e Six (6) adjustable, heavy duty PVC coated wire
shelves. Two (2) right and two (2) left door shelf
dimensions are 21%s"L x 16"D (548 mm x 407 mm).
Two (2) center door shelf dimensions are 23%2"L x
16"D (597 mm x 407 mm). Four (4) chrome plated
shelf clips included per shelf.

¢ Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on %" (13
mm) increments.

MODEL FEATURES

e Evaporator is epoxy coated to eliminate the
potential of corrosion.

* 113" (299 mm) deep, 2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

¢ Stainless steel, patented, foam insulated lid(s)
and hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

¢ Comes standard with 8 (Vssize) 678"L x 6 4"W x 4"D
(175 mm x 159 mm x 102 mm) clear polycarbonate,
NSF approved, food pans in countertop prep area.
Also accommodates 6" (153 mm) deep food pans
(supplied by others).

¢ Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

~Lrue..

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

0 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

0 2%"(64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

Q Additional shelves.

Q Single overshelf.

0 Double overshelf.

Q Flatlid.

0 Sneezeguard.

0 19" (483 mm) deep, V2" (13 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

0 19" (483 mm) deep, %" (20 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

Q 113%" (299 mm) deep, 2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

0 19" (483 mm) deep, 2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

0 Crumb catcher. Requires crumb catcher cutting
board for proper installation.

1 Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

QO ADA compliant model with 34" (864 mm) work
surface height.
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(U.S.A. and Canada only)



FOOD PREP TABLES

TSSU-72-08-

Specifications

TSSU-72-08-
MODEL
HC~SPEC3
DOOR
COUNT
SHELF 6
COUNT
WEIGHT
TBD
(LBS)
WEIGHT (KG) TBD

HC~SPEC3

Solid Door Sandwich/Salad Unit
with Hydrocarbon
Refrigerant~Spec Package 3

. . . Metric
Dimensions Imperial
(MM)
WIDTH 72-3/8 1839
DEPTH 30-1/8 766
HEIGHT 36-3/4 934
CORD
2.13
LENGTH
Electrical
VOLTAGE 115/60/1
AMPS 7.2
NEMA
CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).



Design

True's commitment to using the highest quality materials and oversized
refrigeration systems provides the user with colder product
temperatures, lower utility costs, exceptional food safety and the best

value in today's food service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided
airflow to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with and listed
under ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give
True sandwich/salad units a more efficient, low velocity, high volume
airflow design.

Condensing unit access in back of cabinet, slides out for easy

maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with stainless steel liner to match cabinet
interior.

Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.

Positive seal self-closing doors with 90° stay open feature. Doors swing



within cabinet dimensions.
¢ Magnetic door gaskets of one piece construction, removable without

tools for ease of cleaning.

Shelving

¢ Six (6) adjustable, heavy duty PVC coated wire shelves. Two (2) right and
two (2) left door shelf dimensions are 21-9/16"L x 16"D (548 mm x 407
mm). Two (2) center door shelf dimensions are 23-1/2"L x 16"D (597 mm
x 407 mm). Four (4) chrome plated shelf clips included per shelf.

e Shelf support pilasters made of same material as cabinet interior;

shelves are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, full length removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lid(s) and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 8 (1/6size) 6-7/8"L x 6—1/4"W x 4"D (175 mm x
159 mm x 102 mm) clear polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153 mm) deep food pans
(supplied by others).

e Countertop pan opening designed to fit varying size pan configurations
with available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical

¢ Unit completely pre-wired at factory and ready for final connectionto a
115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R



Optional Features/Accessories

e 6" (153 mm) standard legs.

® 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrellocks (factory installed). Requires one per door.

¢ Additional shelves.

¢ Single overshelf.

e Double overshelf.

e Flatlid.

® Sneezeguard.

e Cutting boards provided by others. Requires "L" brackets. Field installed
brackets provided by True (contact factory).

e 19" (483 mm) deep-1/2" (13 mm) thick, white polyethylene cutting
board. Requires “L" brackets.

e 19" (483 mm) deep-3/4" (20 mm) thick, white polyethylene cutting
board. Requires “L" brackets.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, composite cutting board.
Requires “L" brackets.

e 19" (483 mm) deep-1/2" (13 mm) thick, composite cutting board.
Requires “L" brackets.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

e Exterior rectangular digital temperature display (factory installed).

¢ ADA compliant model with 34" (864 mm) work surface height.



Model: Food Prep Table:
TSSU-72-10-HC Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-72-10-HC

P True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

> Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

) Patented forced-air design holds
= 33°F to 41°F (.5°C to 5°C) product
= temperature in food pans and cabinet
r-’ interior.

) Complies with and listed under ANSI/
NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.

L,, Removable for easy cleaning.

) Interior - attractive, clear coated

W"«———«“—-\,*_ d aluminum liner. Stainless steel floor

with coved corners.

D 113" (299 mm) deep, 2" (13 mm)
thick, full length removable cutting
board included. Sanitary, high density,
NSF approved white polyethylene
provides tough preparation surface.

D Heavy duty PVC coated wire shelves.

P Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabinejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP| Voltage |Amps|Config.| (totalm) (kg)
TSSU-72-10-HC 3 6 10 72% | 30% | 36% | Y2 | 115/60/1 7.2 | 5-15P 7 435
1839 | 766 934 |N/A N/A 2.13 198

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:
TSSU-72-10-HC

STANDARD FEATURES

DESIGN

e True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

e Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

e Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.

e Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with and listed under
ANSI/NSF-7.

e Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

¢ Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

e Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.

* Interior - attractive, clear coated aluminum liner.
Stainless steel floor with coved corners.

¢ Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming

potential (GWP).

e 5"(127 mm) diameter stem castors - locks provided

on front set. 36" (915 mm) work surface height.
DOORS

¢ Stainless steel exterior with clear aluminum liner to

match cabinet interior.

PLAN VIEW

Food Prep Table:

Solid Door Sandwich/Salad Unit with Hydrocarbon
Refrigerant

Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.
Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.
Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

Six (6) adjustable, heavy duty PVC coated wire
shelves. Two (2) right and two (2) left door shelf
dimensions are 21%s"L x 16"D (548 mm x 407 mm).
Two (2) center door shelf dimensions are 23%"L x
16"D (597 mm x 407 mm). Four (4) chrome plated
shelf clips included per shelf.

Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 2" (13
mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

113" (299 mm) deep, V2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

Stainless steel, patented, foam insulated lid(s)

and hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

Comes standard with 10 (Yesize) 678"L x 6 %4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153
mm) deep food pans (supplied by others).
Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.
NSF/ANSI Standard 7 compliant for open food
product.

~Lrue..

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

Q 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

0 2%" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

0 Additional shelves.

Q Single overshelf.

Q Double overshelf.

Q Flat lid.

0 Sneezeguard.

Q 19" (483 mm) deep, 2" (13 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

Q0 19" (483 mm) deep, %" (20 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

0 113" (299 mm) deep, %2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

0 19" (483 mm) deep, 2" (13 mm) thick, composite
cutting board. Requires“L” brackets.

Q Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

Q Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.
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KCL
PARTS + LABOR _ COMPRESSOR SPECIFICATIONS SUBJECT TO CHANGE TSSU-72-10-HC TENY30E |TFNY295 |TFNY30P |TFNY303
WARRANTY WITHOUT NOTICE

(U.S.A. and Canada only)



FOOD PREP TABLES

TSSU-72-10-

Specifications

hnita

TSSU-72-10-
MODEL
HC~SPEC3
DOOR 5
COUNT
SHELF 6
COUNT
WEIGHT
435
(LBS)

WEIGHT (KG) 198

= HC~SPEC3

Solid Door Sandwich/Salad Unit
with Hydrocarbon
Refrigerant~Spec Package 3

. . . Metric
Dimensions Imperial
(MM)
WIDTH 72-3/8 1839
DEPTH 30-1/8 766
HEIGHT 36-3/4 934
CORD
2.13
LENGTH
Electrical
VOLTAGE 115/60/1
AMPS 7.2
NEMA
CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).



Design

True's commitment to using the highest quality materials and oversized
refrigeration systems provides the user with colder product
temperatures, lower utility costs, exceptional food safety and the best

value in today's food service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided
airflow to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with and listed
under ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give
True sandwich/salad units a more efficient, low velocity, high volume
airflow design.

Condensing unit access in back of cabinet, slides out for easy

maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with stainless steel liner to match cabinet
interior.

Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.

Positive seal self-closing doors with 90° stay open feature. Doors swing



within cabinet dimensions.
¢ Magnetic door gaskets of one piece construction, removable without

tools for ease of cleaning.

Shelving

¢ Six (6) adjustable, heavy duty PVC coated wire shelves. Two (2) right and
two (2) left door shelf dimensions are 21-9/16"L x 16"D (548 mm x 407
mm). Two (2) center door shelf dimensions are 23-1/2"L x 16"D (597 mm
x 407 mm). Four (4) chrome plated shelf clips included per shelf.

e Shelf support pilasters made of same material as cabinet interior;

shelves are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, full length removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lid(s) and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 10 (1/6size) 6—7/8"L x 6=1/4"W x 4"D (175 mm x
159 mm x 102 mm) clear polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153 mm) deep food pans
(supplied by others).

e Countertop pan opening designed to fit varying size pan configurations
with available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical

¢ Unit completely pre-wired at factory and ready for final connectionto a
115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R



Optional Features/Accessories

e 6" (153 mm) standard legs.

® 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrellocks (factory installed). Requires one per door.

¢ Additional shelves.

¢ Single overshelf.

e Double overshelf.

e Flatlid.

® Sneezeguard.

e Cutting boards provided by others. Requires "L" brackets. Field installed
brackets provided by True (contact factory).

e 19" (483 mm) deep-1/2" (13 mm) thick, white polyethylene cutting
board. Requires “L" brackets.

e 19" (483 mm) deep-3/4" (20 mm) thick, white polyethylene cutting
board. Requires “L" brackets.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, composite cutting board.
Requires “L" brackets.

e 19" (483 mm) deep-1/2" (13 mm) thick, composite cutting board.
Requires “L" brackets.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

e Exterior rectangular digital temperature display (factory installed).

¢ ADA compliant model with 34" (864 mm) work surface height.



Model: Food Prep Table:
TSSU-72-12-HC Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-72-12-HC

D True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

P Complies with and listed under ANSI/
NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness

| and minimize condensation.

Removable for easy cleaning.

.’ I e ) Interior - attractive, clear coated
‘— i d aluminum liner. Stainless steel floor
with coved corners.
D 113%" (299 mm) deep,’2" (13 mm)
ﬂ thick, full length removable cutting
board included. Sanitary, high density,
NSF approved white polyethylene
provides tough preparation surface.

D Heavy duty PVC coated wire shelves.

P Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DATA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabinejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP| Voltage |Amps|Config.| (totalm) (kg)
TSSU-72-12-HC 3 6 12 72% | 30% | 36% | 2 | 115/60/1 7.2 | 5-15P 7 445
1839 | 766 934 |N/A N/A 2.13 202

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:
TSSU-72-12-HC

Refrigeran

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with and listed under
ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, clear coated aluminum liner.
Stainless steel floor with coved corners.

Insulation - entire cabinet structure and solid

doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global warming
potential (GWP).

5" (127 mm) diameter stem castors - locks provided
on front set. 36" (915 mm) work surface height.

PLAN VIEW

t

Food Prep Table:

Solid Door Sandwich/Salad Unit with Hydrocarbon

DOORS

Stainless steel exterior with clear aluminum liner to
match cabinet interior.

Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.
Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.
Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

Six (6) adjustable, heavy duty PVC coated wire
shelves. Two (2) right and two (2) left door shelf
dimensions are 21%s"L x 16"D (548 mm x 407 mm).
Two (2) center door shelf dimensions are 23%2"L x
16"D (597 mm x 407 mm). Four (4) chrome plated
shelf clips included per shelf.

Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on %" (13
mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

113" (299 mm) deep, 2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

Comes standard with 12 (Yesize) 67&"L x 6 V4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153
mm) deep food pans (supplied by others).
Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.
NSF/ANSI Standard 7 compliant for open food
product.

~Lrue..

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

0 6" (153 mm) standard legs.

0 6" (153 mm) seismic/flanged legs.

1 2%" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

0 Additional shelves.

Q Single overshelf.

1 Double overshelf.

Q Flat lid.

0 Sneezeguard.

0 19" (483 mm) deep, 2" (13 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

Q 19" (483 mm) deep, 3" (20 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

Q 113" (299 mm) deep, ¥2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

0 19" (483 mm) deep, 2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

Q Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

0 Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.

301/16" 1"
< 764 mm) (26 mm)
185/16" - a L
(466 mm)
< 725/16" > < >
117/32" (1837 mm)
Cehu A 447)16" >l 26'1/32" 618"
S (129mm)_____ 1 __ (670 mmi | (156 mm) 5215/16"
4 103/a" {\\‘ (1345 mm)
70 i | = | I(ZM mm) 46”/15"T ; )/7_ ' n i
(1186 mm) ! I\ !
(178 mm) H H 150 i NN 1 217/8"
3515/16" | 4212116 | 593, | 1(556 mm)
(913 mm) (1091 mm) (756 mm) H Pt Y i ¢
363/4" JRRRE—— '
63/16" (934 mm) _625/16"
(158 mm) t (59 mm)
¥l <> 3 )1 378"
125/8" 5" (99 mm)
111/4" (321 mm) (127 mm)
(286 mm)
ELEVATION RIGHT VIEW PLAN VIEW
METRIC DIMENSIONS ROUNDED UP TO THE
NEAREST WHOLE MILLIMETER MMl [Model Elevation |Right Plan 3D Back
KCL
Al COMPRESSOR SPECIFICATIONS SUBJECT TO CHANGE TSSU-72-12-HC TENY31E |TFNY29S |TFNY31P |[TFNY313
WARRANTY WITHOUTINOTICE

(U.S.A. and Canada only)




FOOD PREP TABLES

TSSU-72-12-

Specifications

MODEL

DOOR
COUNT

SHELF
COUNT

WEIGHT
(LBS)

WEIGHT (KG)

TSSU-72-12-
HC~SPEC3

TBD

TBD

Solid Door Sandwich/Salad Unit

¢ with Hydrocarbon
Y Refrigerant~Spec Package 3
. Metric
Dimensions Imperial
(MM)
WIDTH 72-3/8 1839
DEPTH 30-1/8 766
HEIGHT 36-3/4 934
CORD
2.13
LENGTH
Electrical
VOLTAGE 115/60/1
AMPS 7.2
NEMA
CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).



Design

True's commitment to using the highest quality materials and oversized
refrigeration systems provides the user with colder product
temperatures, lower utility costs, exceptional food safety and the best

value in today's food service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided
airflow to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with and listed
under ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give
True sandwich/salad units a more efficient, low velocity, high volume
airflow design.

Condensing unit access in back of cabinet, slides out for easy

maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with stainless steel liner to match cabinet
interior.

Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.

Positive seal self-closing doors with 90° stay open feature. Doors swing



within cabinet dimensions.
¢ Magnetic door gaskets of one piece construction, removable without

tools for ease of cleaning.

Shelving

¢ Six (6) adjustable, heavy duty PVC coated wire shelves. Two (2) right and
two (2) left door shelf dimensions are 21-9/16"L x 16"D (548 mm x 407
mm). Two (2) center door shelf dimensions are 23-1/2"L x 16"D (597 mm
x 407 mm). Four (4) chrome plated shelf clips included per shelf.

e Shelf support pilasters made of same material as cabinet interior;

shelves are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, full length removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

e Stainless steel, patented, foam insulated lid and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 12 (1/6size) 6—7/8"L x 6=1/4"W x 4"D (175 mm x
159 mm x 102 mm) clear polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153 mm) deep food pans
(supplied by others).

e Countertop pan opening designed to fit varying size pan configurations
with available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical

¢ Unit completely pre-wired at factory and ready for final connectionto a
115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R



Optional Features/Accessories

e 6" (153 mm) standard legs.

® 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrellocks (factory installed). Requires one per door.

e Additional shelves.

¢ Single overshelf.

e Double overshelf.

e Flatlid.

® Sneezeguard.

e Cutting boards provided by others. Requires "L" brackets. Field installed
brackets provided by True (contact factory).

e 19" (483 mm) deep-1/2" (13 mm) thick, white polyethylene cutting
board. Requires “L" brackets.

e 19" (483 mm) deep-3/4" (20 mm) thick, white polyethylene cutting
board. Requires “L" brackets.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, composite cutting board.
Requires “L" brackets.

e 19" (483 mm) deep,~1/2" (13 mm) thick, composite cutting board.
Requires "L" brackets.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

e Exterior rectangular digital temperature display (factory installed).

¢ ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your
long term investment. Factory engineered, self-contained, capillary tube system
using environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global warming potential (GWP). Patented
forced-air design holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with and listed under ANSI/NSF-7. Exterior — stainless
steel front, top and ends. Corrosion resistant GalFan coated steel back. Stainless
steel, patented, foam insulated lid and hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable for easy cleaning. Interior -
Stainless steel liner. Stainless steel floor with coved corners. 11-3/4" (299 mm)
deep,1/2" (13 mm) thick, full length removable cutting board included. Sanitary, high

density, NSF approved white polyethylene provides tough preparation surface.



Heavy duty PVC coated wire shelves. Foamed-in-place using a high density,
polyurethane insulation that has zero ozone depletion potential (ODP) and zero

global warming potential (GWP).



Model: Food Prep Table:
LNV Sy R b1V E S (G \ega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-72-12M-B-HC

) True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

> Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

) Complies with and listed under ANSI/
NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

‘ ) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
‘ and minimize condensation.
Removable for easy cleaning.

e . ) Interior - attractive, clear coated
. %‘_ﬁ aluminum liner. Stainless steel floor
e _ d with coved corners.
) —cg ) 87%" (226 mm) deep, 2" (13 mm)
; thick, full length removable cutting
board included. Sanitary, high density,
NSF approved white polyethylene
provides tough preparation surface.

D Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DATA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cablnejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP| Voltage |Amps|Config.| (totalm) (kg)
TSSU-72-12M-B-HC 3 6 12 72% | 34% | 40% | Y2 | 115/60/1 7.2 | 5-15P 7 440
1839 | 867 | 1026 |N/A N/A 2.13 200

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:
TSSU-72-12M-B-HC

Food Prep Table:

Mega-Top Solid Door Sandwich/Salad Unit with

Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN

True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional
food safety and the best value in today’s food
service marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform

DOORS

Stainless steel exterior with clear aluminum liner
to match cabinet interior.

Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.
Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.
Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

Six (6) adjustable, heavy duty PVC coated wire
shelves. Two (2) right and two (2) left door shelf
dimensions are 21 %s"L x 16"D (548 mm x 407
mm). Two (2) center door shelf dimensions are

~Lrue..

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES
Upcharge and lead times may apply.
0 6" (153 mm) standard legs.

U 6" (153 mm) seismic/flanged legs.

Q 2%"(64 mm) diameter castors.

23%"Lx 16"D (597 mm x 407 mm). Four (4)
chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 12" (13
mm) increments.

MODEL FEATURES

* Evaporator is epoxy coated to eliminate the
potential of corrosion.

874" (226 mm) deep, 2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides
tough preparation surface.

Stainless steel, patented, foam insulated lid

and hood keep pan temperatures colder,

lock in freshness and minimize condensation.
Removable for easy cleaning.

Comes standard with 12 (%size) 67"L x 6 4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).
Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

O Barrel locks (factory installed). Requires one per
door.

U Additional shelves.

Q Single overshelf.

U Double overshelf.

U Flat lid.

1 Sneezeguard.

0 87" (226 mm) deep, 2" (13 mm) thick,
composite cutting board.

U Crumb catcher. Requires crumb catcher cutting
board for proper installation.

U Pan dividers.

Q Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.

temperature in food pans and cabinet interior.

e Patented forced-air design holds 33°F to 41°F
(.5°C to 5°C) product temperature in food pans .
and cabinet interior. Complies with and listed
under ANSI/NSF-7.

o Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design. .

 Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

o Exterior - stainless steel front, top and ends. .
Corrosion resistant GalFan coated steel back.

e Interior - attractive, clear coated aluminum liner.
Stainless steel floor with coved corners.

¢ Insulation - entire cabinet structure and solid .
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

e 5"(127 mm) diameter stem castors - locks .
provided on front set. 36" (915 mm) work surface
height.

PLAN VIEW

5215/16"
(1345 mm)
5 177/8" < 341/16" ,
725/16" = (455 mm) (866 mm) .
(1837 mm) 1017/32" 257/32" 5| |1
2915/32" 4227)32" ) 32 (641 mm) (26 mm)
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L 517/32" (1221 fm) 487/16" [ 63/16"
(1301 mm) ELEVATION (1231 mm) (158 mm) RIGHT VIEW PAN LAYOUT
METRIC DIMENSIONS ROUNDED UP TO THE
NEAREST WHOLE MILLIMETER MM |Model Elevation [Right Plan 3D Back
KCL
PARTS + LABOR  COMPRESSOR SPECIFICATIONS SUBJECT TO CHANGE TSSU-72-12M-B-HC | TFNO48E |TFN048S |TFNO48P |TFN0483
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(U.S.A. and Canada only)



Specifications

TSSU-72-12M-
B-HC~SPEC3

MODEL

DOOR
COUNT

SHELF
COUNT

WEIGHT
(LBS)

TBD

WEIGHT (KG) TBD

FOOD PREP TABLES

TSSU-72-12M-
B-HC~SPEC3

Mega-Top Solid Door
Sandwich/Salad Unit with

Hydrocarbon Refrigerant~Spec

Package 3
Di . , i) Metric
imensions Imperia
P (Mm)
WIDTH 72-3/8 1839
DEPTH 34-1/8 867
HEIGHT 40-3/8 1026
CORD
2.13

LENGTH
Electrical

VOLTAGE 115/60/1
AMPS 7.2

NEMA

CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).

Design

e True's commitment to using the highest quality materials and oversized



refrigeration systems provides the user with colder product temperatures,
lower utility costs, exceptional food safety and the best value in today's food

service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided airflow
to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with and listed
under ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give True
sandwich/salad units a more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides out for easy maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone depletion

potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with clear aluminum liner to match cabinet interior.
Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.
Positive seal self-closing doors with 90° stay open feature. Doors swing
within cabinet dimensions.

Magnetic door gaskets of one piece construction, removable without tools

for ease of cleaning.

Shelving



¢ Six (6) adjustable, heavy duty PVC coated wire shelves. Two (2) right and two
(2) left door shelf dimensions are 21-9/16"L x 16"D (548 mm x 407 mm). Two
(2) center door shelf dimensions are 23-1/2"L x 16"D (597 mm x 407 mm).
Four (4) chrome plated shelf clips included per shelf.

¢ Shelf support pilasters made of same material as cabinet interior; shelves

are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 8-7/8" (226 mm) deep,1/2" (13 mm) thick, full length removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lid and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 12 (1/6size) 6-7/8"L x 6—=1/4"W x 4"D (175 mm x 159
mm x 102 mm) clear polycarbonate, NSF approved, food pans in countertop
prep area. Also accommodates 6" (153 mm) deep food pans (supplied by
others).

¢ Countertop pan opening designed to fit varying size pan configurations with
available pan divider bars. Varying size pans supplied by others.

¢ NSF/ANSI Standard 7 compliant for open food product.

Electrical
¢ Unit completely pre-wired at factory and ready for final connectionto a

115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R

Optional Features/Accessories

6" (153 mm) standard legs.

6" (153 mm) seismic/flanged legs.

2-1/2" (64 mm) diameter castors.

Barrel locks (factory installed). Requires one per door.

Additional shelves.

Single overshelf.

Double overshelf.



¢ Flatlid.

e Sneezeguard.

e 8-7/8"(226 mm) deep, 1/2" (13 mm) thick, composite cutting board.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

¢ Exterior rectangular digital temperature display (factory installed).

e ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your long
term investment. Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone depletion
potential (ODP), & three (3) global warming potential (GWP). Patented forced-air design
holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans and cabinet interior.
Complies with and listed under ANSI/NSF-7. Exterior — stainless steel front, top and
ends. Corrosion resistant GalFan coated steel back. Stainless steel, patented, foam
insulated lid and hood keep pan temperatures colder, lock in freshness and minimize
condensation. Removable for easy cleaning. Interior — Stainless steel liner. Stainless
steel floor with coved corners. 8-7/8" (226 mm) deep, 1/2" (13 mm) thick, full length
removable cutting board included. Sanitary, high density, NSF approved white
polyethylene provides tough preparation surface. Heavy duty PVC coated wire shelves.
Foamed-in-place using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).



Model: Food Prep Table:
LNV PR 1 E S (Gl \ega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-72-15M-B-HC

P True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

) Complies with and listed under ANSI/
NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.
Removable for easy cleaning.

- - : D Interior - attractive, clear coated
. \ B aluminum liner. Stainless steel floor
: | - with coved corners.
-

) 87%" (226 mm) deep, %" (13 mm) thick,
full length removable cutting board
included. Sanitary, high density, NSF
approved white polyethylene provides
tough preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DATA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cablnejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP| Voltage |Amps|Config.| (totalm) (kg)
TSSU-72-15M-B-HC 3 6 15 72% | 34% | 40% | Y2 | 115/60/1 7.2 | 5-15P 7 445
1839 | 867 | 1026 |N/A N/A 2.13 202

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:
TSSU-72-15M-B-HC

STANDARD FEATURES

DESIGN

* True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional
food safety and the best value in today’s food
service marketplace.

REFRIGERATION SYSTEM

* Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

o Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.

e Patented forced-air design holds 33°F to 41°F
(.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with and listed
under ANSI/NSF-7.

¢ Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

¢ Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

o Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.

¢ Interior - attractive, clear coated aluminum liner.
Stainless steel floor with coved corners.

¢ Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

e 5"(127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work surface
height.

PLAN VIEW

Food Prep Table:

Mega-Top Solid Door Sandwich/Salad Unit with
Hydrocarbon Refrigerant

DOORS

o Stainless steel exterior with clear aluminum liner
to match cabinet interior.

e Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.

* Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.

» Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

o Six (6) adjustable, heavy duty PVC coated wire
shelves. Two (2) right and two (2) left door shelf
dimensions are 21%s"L x 16"D (548 mm x 407
mm). Two (2) center door shelf dimensions are
23%"Lx 16"D (597 mm x 407 mm). Four (4)
chrome plated shelf clips included per shelf.

¢ Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 2" (13
mm) increments.

MODEL FEATURES

e Evaporator is epoxy coated to eliminate the
potential of corrosion.

o 87" (226 mm) deep, 2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lid
and hood keep pan temperatures colder,
lock in freshness and minimize condensation.
Removable for easy cleaning.

o Comes standard with 15 (%size) 6 75"L x 6 V4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).

* Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

~Lrue..

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

4 6" (153 mm) standard legs.

d 6" (153 mm) seismic/flanged legs.

Q 2%"(64 mm) diameter castors.

U Barrel locks (factory installed). Requires one per
door.

U Additional shelves.

U Single overshelf.

U Double overshelf.

U Flat lid.

0 Sneezeguard.

Q 875" (226 mm) deep, 2" (13 mm) thick,
composite cutting board.

Q Crumb catcher. Requires crumb catcher cutting
board for proper installation.

U Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

U1 ADA compliant model with 34" (864 mm) work
surface height.
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Specifications

TSSU-72-15M-
B-HC~SPEC3

MODEL

DOOR
COUNT

SHELF
COUNT

WEIGHT
(LBS)

TBD

WEIGHT (KG) TBD

FOOD PREP TABLES

TSSU-72-15M-
B-HC~SPEC3

Mega-Top Solid Door
Sandwich/Salad Unit with

Hydrocarbon Refrigerant~Spec

Package 3
Di . , i) Metric
imensions Imperia
P (Mm)
WIDTH 72-3/8 1839
DEPTH 34-1/8 867
HEIGHT 40-3/8 1026
CORD
2.13

LENGTH
Electrical

VOLTAGE 115/60/1
AMPS 7.2

NEMA

CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).

Design

e True's commitment to using the highest quality materials and oversized



refrigeration systems provides the user with colder product temperatures,
lower utility costs, exceptional food safety and the best value in today's food

service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided airflow
to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with and listed
under ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give True
sandwich/salad units a more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides out for easy maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone depletion

potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with clear aluminum liner to match cabinet interior.
Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.
Positive seal self-closing doors with 90° stay open feature. Doors swing
within cabinet dimensions.

Magnetic door gaskets of one piece construction, removable without tools

for ease of cleaning.

Shelving



¢ Six (6) adjustable, heavy duty PVC coated wire shelves. Two (2) right and two
(2) left door shelf dimensions are 21-9/16"L x 16"D (548 mm x 407 mm). Two
(2) center door shelf dimensions are 23-1/2"L x 16"D (597 mm x 407 mm).
Four (4) chrome plated shelf clips included per shelf.

¢ Shelf support pilasters made of same material as cabinet interior; shelves

are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 8-7/8" (226 mm) deep,1/2" (13 mm) thick, full length removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lid and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 15 (1/6size) 6-7/8"L x 6—=1/4"W x 4"D (175 mm x 159
mm x 102 mm) clear polycarbonate, NSF approved, food pans in countertop
prep area. Also accommodates 6" (153 mm) deep food pans (supplied by
others).

¢ Countertop pan opening designed to fit varying size pan configurations with
available pan divider bars. Varying size pans supplied by others.

¢ NSF/ANSI Standard 7 compliant for open food product.

Electrical

e Unit completely pre-wired at factory and ready for final connectionto a
115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R

Optional Features/Accessories

® 6" (153 mm) standard legs.

¢ 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrel locks (factory installed). Requires one per door.
¢ Additional shelves.

¢ Single overshelf.

¢ Double overshelf.

¢ Flatlid.



* Sneezeguard.

8-7/8" (226 mm) deep,1/2" (13 mm) thick, composite cutting board.

Crumb catcher. Requires crumb catcher cutting board for proper

installation.

Pan dividers.

Exterior rectangular digital temperature display (factory installed).

ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your long
term investment. Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone depletion
potential (ODP), & three (3) global warming potential (GWP). Patented forced-air design
holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans and cabinet interior.
Complies with and listed under ANSI/NSF-7. Exterior — stainless steel front, top and
ends. Corrosion resistant GalFan coated steel back. Stainless steel, patented, foam
insulated lid and hood keep pan temperatures colder, lock in freshness and minimize
condensation. Removable for easy cleaning. Interior — Stainless steel liner. Stainless
steel floor with coved corners. 8-7/8" (226 mm) deep,1/2" (13 mm) thick, full length
removable cutting board included. Sanitary, high density, NSF approved white
polyethylene provides tough preparation surface. Heavy duty PVC coated wire shelves.
Foamed-in-place using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).



Model: Food Prep Table:
TSSU-72-16-HC Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-72-16-HC

P True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

D Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has
zero (0) ozone depletion potential
(ODP), & three (3) global warming
potential (GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and
cabinet interior.

) Complies with and listed under
ANSI/NSF-7.

) Exterior - stainless steel front, top
| ' and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
insulated lids and hood keep
pan temperatures colder, lock
in freshness and minimize

|- condensation. Removable for easy

‘ cleaning.
T —— : % P 113" (299 mm) deep, 2" (13 mm)

thick, full length removable cutting
board included. Sanitary, high
density, white polyethylene provides
tough preparation surface.

P Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high
density, polyurethane insulation that
has zero ozone depletion potential
(ODP) and zero global warming
potential (GWP).

ROUGH—/N DA TA Specifications subject to change without notice.
Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).
Cablne.t Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP| Voltage |Amps|Config.| (totalm) (kg)
TSSU-72-16-HC 3 6 16 72% | 30% | 3634 | 2 115/60/1 7.2 | 5-15P 7 440
1839 | 766 | 934 |[N/A N/A 2.13 200

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:
TSSU-72-16-HC

STANDARD FEATURES

DESIGN

e True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

e Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

e Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.

e Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with and listed under
ANSI/NSF-7.

e Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

¢ Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

¢ Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.

* Interior - attractive, clear coated aluminum liner.
Stainless steel floor with coved corners.

¢ Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global warming
potential (GWP).

e 5"(127 mm) diameter stem castors - locks provided
on front set. 36" (915 mm) work surface height.

PLAN VIEW

Food Prep Table:

Solid Door Sandwich/Salad Unit with
Hydrocarbon Refrigerant

DOORS

e Stainless steel exterior with clear aluminum liner to
match cabinet interior.

e Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.

e Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.

* Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

* Six (6) adjustable, heavy duty PVC coated wire
shelves. Two (2) right and two (2) left door shelf

dimensions are 21%s"L x 16"D (548 mm x 407 mm).

Two (2) center door shelf dimensions are 237" x
16"D (597 mm x 407 mm). Four (4) chrome plated
shelf clips included per shelf.

e Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 2" (13
mm) increments.

MODEL FEATURES

e Evaporator is epoxy coated to eliminate the
potential of corrosion.

e 113" (299 mm) deep, 2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

¢ Stainless steel, patented, foam insulated lid and
hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

o Comes standard with 16 (Yssize) 678"L x 6 /4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153
mm) deep food pans (supplied by others).

* Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

~Lrue..

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

Q 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

0 2%" (64 mm) diameter castors.

0 Barrel locks (factory installed). Requires one per
door.

U Additional shelves.

Q Single overshelf.

Q Double overshelf.

Q Flat lids.

0 Sneezeguard.

0 19" (483 mm) deep, 2" (13 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

0 19" (483 mm) deep, %" (20 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

0 113%" (299 mm) deep, %2" (13 mm) thick, composite
cutting board. Requires“L” brackets.

0 19" (483 mm) deep, 2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

Q Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

0 Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.

<«—30"16"_3 |l 1"
(764 mm) (26 mm)
- 725/16" 185/16"
- (1837 mm) (466 mm)
< 5929/32" 1213/32" < >
(1522 mm) (316|mm) ,
117/32" < 583/8" wle o 61/8"
39 mm)_)l S _(483mm) g (156 mm)
7| '11103/4" 15
(274 mm) 5215/16"
(178 mm) ¥ = 4611/16" ,:Lﬁ
(1186 mm) ru _(1345 mm)
4215116" | 293/3" 5 ;
(1091 mm) (756 mm)| ! ,’l ‘\\ 1217/8"
363/4" 1 (556 mm)
(934 mm) 25/16" ¢
63/16" { (59 mm) [ ~-s '
(158 mm)_t_Ul |<5—T - Ql 7; 37/g"
(;221 r/r?m) < 445/g" > (99 mm)
(1134 mm)
ELEVATION RIGHT VIEW PLAN VIEW
METRIC DIMENSIONS ROUNDED UP TO THE
NEAREST WHOLE MILLIMETER MMy [Model Elevation |Right Plan 3D Back
KCL
PARTS + LABOR _ COMPRESSOR SPECIFICATIONS SUBJECT TO CHANGE TSSU-72-16-HC TENY32E |TFNY295 |TFNY32P |TENY323
WARRANTY WITHOUT NOTICE

(U.S.A. and Canada only)



FOOD PREP TABLES

Specifications

TSSU-72-16-
MODEL
HC~SPEC3
DOOR
COUNT
SHELF 6
COUNT
WEIGHT
TBD
(LBS)

WEIGHT (KG) TBD

TSSU-72-16-
HC~SPEC3

Solid Door Sandwich/Salad Unit
¢ with Hydrocarbon
Refrigerant~Spec Package 3

. . . Metric
Dimensions Imperial
(MM)
WIDTH 72-3/8 1839
DEPTH 30-1/8 766
HEIGHT 36-3/4 934
CORD
2.13
LENGTH
Electrical
VOLTAGE 115/60/1
AMPS 7.2
NEMA
CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).



Design

True's commitment to using the highest quality materials and oversized
refrigeration systems provides the user with colder product
temperatures, lower utility costs, exceptional food safety and the best

value in today's food service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided
airflow to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with and listed
under ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give
True sandwich/salad units a more efficient, low velocity, high volume
airflow design.

Condensing unit access in back of cabinet, slides out for easy

maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with stainless steel liner to match cabinet
interior.

Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.

Positive seal self-closing doors with 90° stay open feature. Doors swing



within cabinet dimensions.
¢ Magnetic door gaskets of one piece construction, removable without

tools for ease of cleaning.

Shelving

¢ Six (6) adjustable, heavy duty PVC coated wire shelves. Two (2) right and
two (2) left door shelf dimensions are 21-9/16"L x 16"D (548 mm x 407
mm). Two (2) center door shelf dimensions are 23-1/2"L x 16"D (597 mm
x 407 mm). Four (4) chrome plated shelf clips included per shelf.

e Shelf support pilasters made of same material as cabinet interior;

shelves are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, full length removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

e Stainless steel, patented, foam insulated lid and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 16 (1/6size) 6—7/8"L x 6=1/4"W x 4"D (175 mm x
159 mm x 102 mm) clear polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153 mm) deep food pans
(supplied by others).

e Countertop pan opening designed to fit varying size pan configurations
with available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical

¢ Unit completely pre-wired at factory and ready for final connectionto a
115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R



Optional Features/Accessories

e 6" (153 mm) standard legs.

® 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrellocks (factory installed). Requires one per door.

e Additional shelves.

¢ Single overshelf.

e Double overshelf.

e Flatlids.

® Sneezeguard.

e Cutting boards provided by others. Requires "L" brackets. Field installed
brackets provided by True (contact factory).

e 19" (483 mm) deep-1/2" (13 mm) thick, white polyethylene cutting
board. Requires “L" brackets.

e 19" (483 mm) deep-3/4" (20 mm) thick, white polyethylene cutting
board. Requires “L" brackets.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, composite cutting board.
Requires “L" brackets.

e 19" (483 mm) deep,~1/2" (13 mm) thick, composite cutting board.
Requires "L" brackets.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

e Exterior rectangular digital temperature display (factory installed).

¢ ADA compliant model with 34" (864 mm) work surface height.



Model: Food Prep Table:
TSSU-72-18-HC Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-72-18-HC

) True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

> Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

P Complies with and listed under ANSI/
NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
insulated lids and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.
Removable for easy cleaning.

. \.a L o ) ’ ) Interior - attractive, clear coated

aluminum liner. Stainless steel floor
with coved corners.

W D 113" (299 mm) deep, %" (13 mm)
thick, full length removable cutting
board included. Sanitary, high density,

NSF approved white polyethylene
provides tough preparation surface.

) Heavy duty PVC coated wire shelves.

P Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DATA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cablnejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP| Voltage |Amps|Config.| (totalm) (kg)
TSSU-72-18-HC 3 6 18 72% | 30% | 36% | Y2 | 115/60/1 7.2 | 5-15P 7 445
1839 | 766 934 |N/A N/A 2.13 202

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model: Food Prep Table:
TSSU-72-18-HC Solid Door Sandwich/Salad Unit with
Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with and listed under
ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, clear coated aluminum liner.
Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone

D

OORS
Stainless steel exterior with clear aluminum liner
to match cabinet interior.
Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.
Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.
Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

Six (6) adjustable, heavy duty PVC coated wire
shelves. Two (2) right and two (2) left door shelf
dimensions are 21 %s"L x 16"D (548 mm x 407
mm). Two (2) center door shelf dimensions are
23%"Lx 16"D (597 mm x 407 mm). Four (4)
chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on %" (13
mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

113" (299 mm) deep, 2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

Stainless steel, patented, foam insulated lid(s)

and hood keep pan temperatures colder, lock in
freshness and minimize condensation. Removable
for easy cleaning.

Comes standard with 18 (%size) 67"L x 6 V"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in

~Lrue..

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

Q 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

Q 2%" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

0 Additional shelves.

Q Single overshelf.

Q Double overshelf.

Q Flat lids.

0 Sneezeguard.

Q 19" (483 mm) deep, 2" (13 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

0 19" (483 mm) deep, 3" (20 mm) thick, white
polyethylene cutting board. Requires “L" brackets.

Q 113" (299 mm) deep, V2" (13 mm) thick,
composite cutting board. Requires “L" brackets.

0 19" (483 mm) deep, 2" (13 mm) thick, composite
cutting board. Requires “L" brackets.

Q Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work

depletion potential (ODP) and zero global countertop prep area. Also accommodates 6" (153 surface height.
warming potential (GWP). mm) deep food pans (supplied by others).
5" (127 mm) diameter stem castors - locks ¢ Countertop pan opening designed to fit varying
provided on front set. 36" (915 mm) work surface size pan configurations with available pan divider
height. bars. Varying size pans supplied by others.
* NSF/ANSI Standard 7 compliant for open food
product.
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FOOD PREP TABLES

Specifications

TSSU-72-18-
MODEL
HC~SPEC3
DOOR
COUNT
SHELF 6
COUNT
WEIGHT
TBD
(LBS)

WEIGHT (KG) TBD

TSSU-72-18-
HC~SPEC3

Solid Door Sandwich/Salad Unit
with Hydrocarbon
Refrigerant~Spec Package 3

. . . Metric
Dimensions Imperial
(MM)
WIDTH 72-3/8 1839
DEPTH 30-1/8 766
HEIGHT 36-3/4 934
CORD
2.13
LENGTH
Electrical
VOLTAGE 115/60/1
AMPS 7.2
NEMA
CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).



Design

True's commitment to using the highest quality materials and oversized
refrigeration systems provides the user with colder product
temperatures, lower utility costs, exceptional food safety and the best

value in today's food service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided
airflow to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with and listed
under ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give
True sandwich/salad units a more efficient, low velocity, high volume
airflow design.

Condensing unit access in back of cabinet, slides out for easy

maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with stainless steel liner to match cabinet
interior.

Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.

Positive seal self-closing doors with 90° stay open feature. Doors swing



within cabinet dimensions.
¢ Magnetic door gaskets of one piece construction, removable without

tools for ease of cleaning.

Shelving

¢ Six (6) adjustable, heavy duty PVC coated wire shelves. Two (2) right and
two (2) left door shelf dimensions are 21-9/16"L x 16"D (548 mm x 407
mm). Two (2) center door shelf dimensions are 23-1/2"L x 16"D (597 mm
x 407 mm). Four (4) chrome plated shelf clips included per shelf.

e Shelf support pilasters made of same material as cabinet interior;

shelves are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, full length removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lid(s) and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 18 (1/6size) 6—7/8"L x 6—1/4"W x 4"D (175 mm x
159 mm x 102 mm) clear polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6" (153 mm) deep food pans
(supplied by others).

e Countertop pan opening designed to fit varying size pan configurations
with available pan divider bars. Varying size pans supplied by others.

e NSF/ANSI Standard 7 compliant for open food product.

Electrical

¢ Unit completely pre-wired at factory and ready for final connectionto a
115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R



Optional Features/Accessories

e 6" (153 mm) standard legs.

® 6" (153 mm) seismic/flanged legs.

e 2-1/2" (64 mm) diameter castors.

¢ Barrellocks (factory installed). Requires one per door.

e Additional shelves.

¢ Single overshelf.

e Double overshelf.

e Flatlids.

® Sneezeguard.

e Cutting boards provided by others. Requires "L" brackets. Field installed
brackets provided by True (contact factory).

e 19" (483 mm) deep-1/2" (13 mm) thick, white polyethylene cutting
board. Requires “L" brackets.

e 19" (483 mm) deep-3/4" (20 mm) thick, white polyethylene cutting
board. Requires “L" brackets.

e 11-3/4" (299 mm) deep,1/2" (13 mm) thick, composite cutting board.
Requires “L" brackets.

e 19" (483 mm) deep,~1/2" (13 mm) thick, composite cutting board.
Requires "L" brackets.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

e Exterior rectangular digital temperature display (factory installed).

¢ ADA compliant model with 34" (864 mm) work surface height.



Model: Food Prep Table:
LNV YR kB R (Gl \ega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-72-18M-B-HC

D True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

> Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

) Complies with and listed under ANSI/
NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
insulated lid and hood keep pan
temperatures colder, lock in freshness
and minimize condensation.
Removable for easy cleaning.

) Interior - attractive, clear coated
aluminum liner. Stainless steel floor
with coved corners.

) 87%" (226 mm) deep, 2" (13 mm)
thick, full length removable cutting
board included. Sanitary, high density,
NSF approved white polyethylene
provides tough preparation surface.

D) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DATA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabme"c Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP| Voltage |Amps|Config.| (totalm) (kg)
TSSU-72-18M-B-HC 3 6 18 72% | 34% | 40% | Y2 | 115/60/1 7.2 | 5-15P 7 445
1839 | 867 | 1026 |N/A N/A 2.13 202

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:
TSSU-72-18M-B-HC

Food Prep Table:

Mega-Top Solid Door Sandwich/Salad Unit with

Hydrocarbon Refrigerant

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with and listed under
ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, clear coated aluminum liner.
Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

5" (127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work surface
height.

PLAN VIEW

DOORS

o Stainless steel exterior with clear aluminum liner
to match cabinet interior.

¢ Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.

e Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.

* Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

e Six (6) adjustable, heavy duty PVC coated wire
shelves. Two (2) right and two (2) left door shelf
dimensions are 21 %s"L x 16"D (548 mm x 407
mm). Two (2) center door shelf dimensions are
23%"Lx 16"D (597 mm x 407 mm). Four (4)
chrome plated shelf clips included per shelf.

¢ Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 2" (13
mm) increments.

MODEL FEATURES

* Evaporator is epoxy coated to eliminate the
potential of corrosion.

o 874" (226 mm) deep, 2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

e Stainless steel, patented, foam insulated lid
and hood keep pan temperatures colder,
lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 18 (Vssize) 67&"L x 6 V4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).

 Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

~Lrue..

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

0 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

Q 2%"(64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

U Additional shelves.

Q Single overshelf.

U Double overshelf.

4 Flat lid.

0 Sneezeguard.

0 87" (226 mm) deep, 2" (13 mm) thick, composite
cutting board.

U Crumb catcher. Requires crumb catcher cutting
board for proper installation.

U Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.
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Specifications

TSSU-72-18M-
MODEL
B-HC~SPEC3
DOOR 3
COUNT
SHELF 6
COUNT
WEIGHT
TBD
(LBS)

WEIGHT (KG) TBD

FOOD PREP TABLES

TSSU-72-18M-
B-HC~SPEC3

Mega-Top Solid Door
Sandwich/Salad Unit with

Hydrocarbon Refrigerant~Spec

Package 3
Di . , i) Metric
imensions Imperia
P (Mm)
WIDTH 72-3/8 1839
DEPTH 34-1/8 867
HEIGHT 40-3/8 1026
CORD
2.13

LENGTH
Electrical

VOLTAGE 115/60/1
AMPS 7.2

NEMA

CONFIGURATION

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).

Design

¢ True's commitment to using the highest quality materials and oversized



refrigeration systems provides the user with colder product temperatures,
lower utility costs, exceptional food safety and the best value in today's food

service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided airflow
to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with and listed
under ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give True
sandwich/salad units a more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides out for easy maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone depletion

potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with clear aluminum liner to match cabinet interior.
Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.
Positive seal self-closing doors with 90° stay open feature. Doors swing
within cabinet dimensions.

Magnetic door gaskets of one piece construction, removable without tools

for ease of cleaning.

Shelving



¢ Six (6) adjustable, heavy duty PVC coated wire shelves. Two (2) right and two
(2) left door shelf dimensions are 21-9/16"L x 16"D (548 mm x 407 mm). Two
(2) center door shelf dimensions are 23-1/2"L x 16"D (597 mm x 407 mm).
Four (4) chrome plated shelf clips included per shelf.

¢ Shelf support pilasters made of same material as cabinet interior; shelves

are adjustable on 1/2" (13 mm) increments.

Model Features

e Evaporator is epoxy coated to eliminate the potential of corrosion.

e 8-7/8" (226 mm) deep,1/2" (13 mm) thick, full length removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

¢ Stainless steel, patented, foam insulated lid and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

e Comes standard with 18 (1/6size) 6-7/8"L x 6—=1/4"W x 4"D (175 mm x 159
mm x 102 mm) clear polycarbonate, NSF approved, food pans in countertop
prep area. Also accommodates 6" (153 mm) deep food pans (supplied by
others).

¢ Countertop pan opening designed to fit varying size pan configurations with
available pan divider bars. Varying size pans supplied by others.

¢ NSF/ANSI Standard 7 compliant for open food product.

Electrical
¢ Unit completely pre-wired at factory and ready for final connectionto a

115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
e NEMA-5-15R

Optional Features/Accessories

6" (153 mm) standard legs.

6" (153 mm) seismic/flanged legs.

2-1/2" (64 mm) diameter castors.

Barrel locks (factory installed). Requires one per door.

Additional shelves.

Single overshelf.

Double overshelf.



¢ Flatlid.

e Sneezeguard.

e 8-7/8"(226 mm) deep,1/2" (13 mm) thick, composite cutting board.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

e Pandividers.

¢ Exterior rectangular digital temperature display (factory installed).

e ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your long
term investment. Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone depletion
potential (ODP), & three (3) global warming potential (GWP). Patented forced-air design
holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans and cabinet interior.
Complies with and listed under ANSI/NSF-7. Exterior — stainless steel front, top and
ends. Corrosion resistant GalFan coated steel back. Stainless steel, patented, foam
insulated lid and hood keep pan temperatures colder, lock in freshness and minimize
condensation. Removable for easy cleaning. Interior — Stainless steel liner. Stainless
steel floor with coved corners. 8-7/8" (226 mm) deep, 1/2" (13 mm) thick, full length
removable cutting board included. Sanitary, high density, NSF approved white
polyethylene provides tough preparation surface. Heavy duty PVC coated wire shelves.
Foamed-in-place using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).



Model: Food Prep Table:
IRy PRy VR BIE (Ol \ega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-72-24M-B-ST-HC

P True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

> Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
= temperature in food pans and cabinet
interior.

) Complies with and listed under ANSI/
NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
‘ insulated lids and hoods keep
pan temperatures colder, lock in
freshness and minimize condensation.
Removable for easy cleaning.

) Interior - attractive, clear coated
aluminum liner. Stainless steel floor

,‘ with coved corners.
-

LT ﬂ ‘ 7 ) 87" (226 mm) deep, 12" (13 mm)

thick, full length removable cutting
board included. Sanitary, high density,
NSF approved white polyethylene
provides tough preparation surface.

D Heavy duty PVC coated wire shelves.

P Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DATA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cablnejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP| Voltage |Amps|Config.| (totalm) (kg)
TSSU-72-24M-B-ST-HC 3 6 24 | 72% | 34% | 40% | Y2 | 115/60/1 7.2 | 5-15P 7 455
1839 | 867 | 1026 |N/A N/A 2.13 207

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:
TSSU-72-24M-B-ST-HC

STANDARD FEATURES

DESIGN

e True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the best value in today’s food service
marketplace.

REFRIGERATION SYSTEM

e Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & three (3) global
warming potential (GWP).

¢ Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.

e Patented forced-air design holds 33°F to 41°F (.5°C
to 5°C) product temperature in food pans and
cabinet interior. Complies with and listed under
ANSI/NSF-7.

e Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

¢ Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

¢ Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.

¢ |Interior - attractive, clear coated aluminum liner.
Stainless steel floor with coved corners.

¢ Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

PLAN VIEW

Food Prep Table:

Mega-Top Solid Door Sandwich/Salad Unit with
Hydrocarbon Refrigerant

e 5"(127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work surface
height.

DOORS

e Stainless steel exterior with clear aluminum liner
to match cabinet interior.

¢ Each door fitted with 12" (305 mm) long recessed
handle that is foamed-in-place with a sheet metal
interlock to ensure permanent attachment.

¢ Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.

* Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING

e Six (6) adjustable, heavy duty PVC coated wire
shelves. Two (2) right and two (2) left door shelf
dimensions are 21 %s"L x 16"D (548 mm x 407
mm). Two (2) center door shelf dimensions are
23%"Lx 16"D (597 mm x 407 mm). Four (4)
chrome plated shelf clips included per shelf.

e Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on %" (13
mm) increments.

MODEL FEATURES

 Evaporator is epoxy coated to eliminate the
potential of corrosion.

e 87" (226 mm) deep, 2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough
preparation surface.

e Stainless steel, patented, foam insulated lids
and hood keep pan temperatures colder,
lock in freshness and minimize condensation.
Removable for easy cleaning.

~Lrue..

¢ Comes standard with 24 (Yssize) 67"L x 6 %4 "W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).

¢ Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

0 6" (153 mm) standard legs.

4 6" (153 mm) seismic/flanged legs.

0 2%"(64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

U Additional shelves.

U Single overshelf.

U Double overshelf.

Q Flat lids.

0 Sneezeguard.

0 87" (226 mm) deep, 2" (13 mm) thick, composite
cutting board.

U Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.
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FOOD PREP TABLES

TSSU-72-24M-
B-ST-
HC~SPEC3

U — .
| o Mega-Top Solid Door
L 4
Sandwich/Salad Unit with
Hydrocarbon Refrigerant~Spec
Package 3
Specifications . ) . Metric
Dimensions Imperial
(MM)
TSSU-72-24M-
MODEL B-ST- WIDTH 72-3/8 1839
HC~SPEC3
DEPTH 34-1/8 867
DOOR
COUNT 3 HEIGHT  40-3/8 1026
SHELF CORD 213
COUNT 6 LENGTH '
WEIGHT
(LBS) TBD Electrical
WEIGHT (KG) TBD VOLTAGE 115/60/1
AMPS 7.2
NEMA
CONFIGURATION

Specifications subject to change without notice.
Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).

Design —_



True's commitment to using the highest quality materials and oversized
refrigeration systems provides the user with colder product temperatures,
lower utility costs, exceptional food safety and the best value in today's food

service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided airflow
to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with and listed
under ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give True
sandwich/salad units a more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides out for easy maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone depletion

potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with clear aluminum liner to match cabinet interior.
Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.
Positive seal self-closing doors with 90° stay open feature. Doors swing
within cabinet dimensions.

Magnetic door gaskets of one piece construction, removable without tools

for ease of cleaning.



Shelving

Six (6) adjustable, heavy duty PVC coated wire shelves. Two (2) right and two
(2) left door shelf dimensions are 21-9/16"L x 16"D (548 mm x 407 mm). Two
(2) center door shelf dimensions are 23-1/2"L x 16"D (597 mm x 407 mm).
Four (4) chrome plated shelf clips included per shelf.

Shelf support pilasters made of same material as cabinet interior; shelves

are adjustable on 1/2" (13 mm) increments.

Model Features

Evaporator is epoxy coated to eliminate the potential of corrosion.

8-7/8" (226 mm) deep,1/2" (13 mm) thick, full length removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

Stainless steel, patented, foam insulated lids and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

Comes standard with 24 (1/6size) 6-7/8"L x 6—=1/4"W x 4"D (175 mm x 159
mm x 102 mm) clear polycarbonate, NSF approved, food pans in countertop
prep area. Also accommodates 6" (153 mm) deep food pans (supplied by
others).

Countertop pan opening designed to fit varying size pan configurations with
available pan divider bars. Varying size pans supplied by others.

NSF/ANSI Standard 7 compliant for open food product.

Electrical

Unit completely pre-wired at factory and ready for final connection to a
115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
NEMA-5-15R

Optional Features/Accessories

6" (153 mm) standard legs.

6" (153 mm) seismic/flanged legs.

2-1/2" (64 mm) diameter castors.

Barrel locks (factory installed). Requires one per door.

Additional shelves.



¢ Single overshelf.

e Double overshelf.

e Flatlids.

¢ Sneezeguard.

e 8-7/8"(226 mm) deep,1/2" (13 mm) thick, composite cutting board.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

¢ Pandividers.

e Exterior rectangular digital temperature display (factory installed).

¢ ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your long
term investment. Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone depletion
potential (ODP), & three (3) global warming potential (GWP). Patented forced-air design
holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans and cabinet interior.
Complies with and listed under ANSI/NSF-7. Exterior — stainless steel front, top and
ends. Corrosion resistant GalFan coated steel back. Stainless steel, patented, foam
insulated lids and hoods keep pan temperatures colder, lock in freshness and minimize
condensation. Removable for easy cleaning. Interior — Stainless steel liner. Stainless
steel floor with coved corners. 8-7/8" (226 mm) deep, 1/2" (13 mm) thick, full length
removable cutting board included. Sanitary, high density, NSF approved white
polyethylene provides tough preparation surface. Heavy duty PVC coated wire shelves.
Foamed-in-place using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).



Model: Food Prep Table:
LENVYPEENVE OIS (88 Dual Sided Mega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-72-30M-B-DS-ST-HC

) True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

) Complies with and listed under ANSI/
NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
insulated lids keep pan temperatures
colder, lock in freshness and minimize
condensation. Removable for easy

- | cleaning.

. \ ’ ) Interior - attractive, clear coated

aluminum liner. Stainless steel floor
with coved corners.

W D 113" (299 mm) deep, %" (13 mm)
thick, full length removable cutting
board included. Sanitary, high density,
NSF approved white polyethylene
provides tough preparation surface.

) Heavy duty PVC coated wire shelves.

P Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DATA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cablnejc Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors |Shelves | (top) | W** | Dt H* | HP | Voltage |Amps|Config.| (totalm) (kg)
TSSU-72-30M-B-DS-ST-HC 3 6 30 72% | 417% | 313 | Y2 | 115/60/1 7.2 | 5-15P 7 490
1839 | 1064 | 797 |[N/A N/A 2.13 223

**Width does not include'" (7 mm) each side for cutting board brackets.
1 Depth does not include 23" (61 mm) each side for cutting boards.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



DESIGN .
o True's commitment to using the highest
quality materials and oversized refrigeration

Model: Food Prep Table:

IR RNV Rl Dual Sided Mega-Top Solid Door Sandwich/Salad Unit z 7 z ‘ ‘ E
5 ®

with Hydrocarbon Refrigerant
STANDARD FEATURES

5" (127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work
surface height.

systems provides the user with colder product DOORS

temperatures, lower utility costs, exceptional .
food safety and the best value in today’s food
service marketplace. .

REFRIGERATION SYSTEM

* Factory engineered, self-contained, capillary
tube system using environmentally friendly
R290 hydrocarbon refrigerant that has zero (0) .
ozone depletion potential (ODP), & three (3)
global warming potential (GWP).

* Energy efficient, factory balanced refrigeration .
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.

Stainless steel exterior with clear aluminum
liner to match cabinet interior.

Each door fitted with 12" (305 mm) long
recessed handle that is foamed-in-place with
a sheet metal interlock to ensure permanent
attachment.

Positive seal self-closing doors with 90° stay
open feature. Doors swing within cabinet
dimensions.

Magnetic door gaskets of one piece
construction, removable without tools for ease
of cleaning.

* Patented forced-air design holds 33°F to 41°F SHELVING

(.5°C to 5°C) product temperature in food pans .
and cabinet interior. Complies with and listed
under ANSI/NSF-7.
o Sealed, self-lubricating evaporator fan motor
and larger fan blades give True sandwich/salad
units a more efficient, low velocity, high volume
airflow design. .
» Condensing unit access in back of cabinet,
slides out for easy maintenance.

Six (6) adjustable, heavy duty PVC coated wire
shelves. Two (2) right and two (2) left door shelf
dimensions are 21 %s"L x 16"D (548 mm x 407
mm). Two (2) center door shelf dimensions are
23%"Lx 16"D (597 mm x 407 mm). Four (4)
chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material
as cabinet interior; shelves are adjustable on 2
(13 mm) increments.

CABINET CONSTRUCTION MODEL FEATURES

* Exterior - stainless steel front, top and ends. .
Corrosion resistant GalFan coated steel back.

¢ Interior - attractive, clear coated aluminum liner. o
Stainless steel floor with coved corners.

¢ Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone .
depletion potential (ODP) and zero global
warming potential (GWP).

PLAN VIEW

Evaporator is epoxy coated to eliminate the
potential of corrosion.

113" (299 mm) deep, full length removable
cutting boards. Sanitary, high-density, NSF
approved white polyethylene provides tough
preparation surface.

Stainless steel, patented, foam insulated

lids keep pan temperatures colder, locks

in freshness and minimizes condensation.
Removable for easy cleaning.

¢ Comes standard with 30 (¥size) 674"Lx 6 V4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).

¢ Countertop pan opening designed to fit
varying size pan configurations with available
pan divider bars. Varying size pans supplied by
others.

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and
ready for final connection to a 115/60/1 phase,
15 amp dedicated outlet. Cord and plug set
included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

4 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

U 27%" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one
per door.

Q Additional shelves.

Q113" (299 mm) deep, V2" (13 mm) thick,
composite cutting board.

0 Crumb catcher. Requires crumb catcher cutting
board for proper installation.

U Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.

619/32"
(1557 mm)
/8" 461/2" >
,_,_\{‘(7 mm) (1182 mm)
s \, each side for
| || ' Cutting Board < 4113/16"
1 i /' Brackets and (1063 mm) h d
<____J" Thumb Screws - 221/32"
e 725M16" i (560 mm)
(1837 mm) 7y 19 .
15/8" 401/8" 5 " 16"
@2mm) | aozomm || ¢ (otemn ] 51 mm) 5, v((40 mm)
P S s S ] S e SIS i 0
T { e e —
H H H 515/16" T ! L
315/16" (1304 mm) 171/
(796 mm) 293/2" <435 o™
(756 mm) 1
371/2" w 516"
(953 mm) v S J, V 59 mm)
L 1] ¥ Y_1
111/a" 125/8" 163/16" 137/8"
(286 mm) (321 mm) (158 mm) (99 mm)
ELEVATION RIGHT VIEW PAN LAYOUT
METRIC DIMENSIONS ROUNDED UP TO THE
NEAREST WHOLE MILLIMETER MMy | Model Elevation |Right Plan 3D Back
KCL
PARTS + LABOR  COMPRESSOR SPECIFICATIONS SUBJECT TO CHANGE TS5U-72-30M-B-DS-ST-HC | TFNO35E | TFNO35S |TFNO35P |TFNO353

WARRANTY WITHOUT NOTICE

(U.S.A. and Canada only)




Model: Food Prep Table:

I PELNE SIS SN el Dual Sided Mega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant~Spec Package 3

TSSU-72-30M-B-DS-ST-HC~SPEC3

) True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

13 Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

) Complies with and listed under ANSI/
NSF-7.

) Exterior - stainless steel front, sides,
and back.

) Stainless steel, patented, foam
insulated lids keep pan temperatures
colder, lock in freshness and minimize

| condensation. Removable for easy

. - cleaning.
d ) Interior - Stainless steel liner. Stainless
steel floor with coved corners.

S

d ) 113" (299 mm) deep, %2" (13 mm)
thick, full length removable cutting
board included. Sanitary, high density,
NSF approved white polyethylene
provides tough preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH'/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabinet Dimensions
(mm) g eight
NEMA | (total ft.) | (Ibs.)
Model Doors| Shelves | W** | Dt H* | HP Voltage Amps | Config. | (total m) (kg)
TSSU-72-30M-B-DS-ST-HC~SPEC3 | 3 6 72% | 4176 | 313 | % 115/60/1 7.2 | 5-15P 7 TBD
1839 | 1064 797 | N/A N/A 2.13 TBD

** Width does not include’s" (7 mm) each side for cutting board brackets.
1 Depth does not include 23&" (61 mm) each side for cutting boards.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



DESIGN

 True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional
food safety and the best value in today’s food
service marketplace.

REFRIGERATION SYSTEM

* Factory engineered, self-contained, capillary
tube system using environmentally friendly
R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & three (3)
global warming potential (GWP).

¢ Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.

¢ Patented forced-air design holds 33°F to 41°F
(.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with and listed
under ANSI/NSF-7.

o Sealed, self-lubricating evaporator fan motor
and larger fan blades give True sandwich/salad
units a more efficient, low velocity, high volume
airflow design.

» Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

 Exterior - stainless steel front, sides, and back.

* Interior - Stainless steel liner. Stainless steel floor
with coved corners.

¢ Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

e 5" (127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work
surface height.

PLAN VIEW

Model: Food Prep Table:

I Ryl Dual Sided Mega-Top Solid Door Sandwich/Salad Unit z 7! ‘ ‘ E o

with Hydrocarbon Refrigerant~Spec Package 3
STANDARD FEATURES

DOORS

Heavy-duty 20 gauge stainless steel exterior
doors with clear aluminum liner to match
cabinet interior.

door lock standard.

Lifetime guaranteed heavy duty all metal
working spec door handles.

Positive seal self-closing doors with 90° stay
open feature. Doors swing within cabinet
dimensions.

Magnetic door gaskets of one piece
construction, removable without tools for ease
of cleaning.

SHELVING

Six (6) adjustable, heavy duty PVC coated wire
shelves. Two (2) right and two (2) left door shelf
dimensions are 21 %s"L x 16"D (548 mm x 407
mm). Two (2) center door shelf dimensions are
23%"Lx 16"D (597 mm x 407 mm). Four (4)
chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material
as cabinet interior; shelves are adjustable on %"
(13 mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

Heavy-duty 20 gauge door fronts.

Electronic temperature control with digital
display.

Spec Series® logo.

113" (299 mm) deep, full length removable
cutting boards. Sanitary, high-density, NSF
approved white polyethylene provides tough
preparation surface.

Stainless steel, patented, foam insulated lids
keep pan temperatures colder, locks in freshness
and minimizes condensation. Removable for
easy cleaning.

¢ Comes standard with 30 (¥size) 67"Lx 6 %4"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).

¢ Countertop pan opening designed to fit varying
size pan configurations with available pan
divider bars. Varying size pans supplied by
others.

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

U 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

U 27%" (64 mm) diameter castors.

U Additional shelves.

Q113" (299 mm) deep, 2" (13 mm) thick,
composite cutting board.

0 Crumb catcher. Requires crumb catcher cutting
board for proper installation.

Q Pan dividers.

0 ADA compliant model with 34" (864 mm) work
surface height.

DRAWING NOT YET AVAILABLE

WARRANTY

and labor and an additional 2 year

METRIC DIMENSIONS ROUNDED UP TO THE
Three year warranty on all parts NEAREST WHOLE MILLIMETER #Ah |Model

(U.S.A. only)

warranty on compressor. SPECIFICATIONS SUBJECT TO CHANGE
WITHOUT NOTICE

Elevation |Right |Plan 3D Back

KCL

TSSU-72-30M-B-DS-ST-HC~SPEC3




Model: Food Prep Table:

IRV PECE S BICRDE I8 \ega-Top Solid Door Sandwich/Salad Unit with Flat Glass Lid with Hydrocarbon Refrigerant

TSSU-72-30M-B-ST-FGLID-HC

) True's salad/sandwich units are
designed with enduring quality that
— = — protects your long term investment.

) Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP),
& three (3) global warming potential
(GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

) Complies with and listed under ANSI/
NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

[ 2 Heavy-duty flat glass lid keeps pan
temperatures colder and locks in
freshness while enabling maximum
product visibility.

) Interior - attractive, clear coated
aluminum liner. Stainless steel floor
with coved corners.

) 6%" (156 mm) deep, %" (13 mm)
thick, full length removable cutting
board. Sanitary, high-density, NSF
approved white polyethylene provides
tough preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH'/N DA TA Specifications subject to change without notice.
Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).
Cablne.t Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP| Voltage |Amps|Config.| (totalm) (kg)
TSSU-72-30M-B-ST-FGLID-HC 3 6 30 72% | 347 | 3176 | V2 115/60/1 7.2 | 5-15P 7 470
1839 | 884 810 [N/A N/A 2.13 213

1 Depth does not include %" (7 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs. * Height does not include 23" (584 mm) for open lid.
Note: Total height with 67" (159 mm) castors and lid open is 61%" (1553 mm).



Model: Food Prep Table:
I /RN XA aInild Mega-Top Solid Door Sandwich/Salad Unit with Flat

~Lrue..

Glass Lid with Hydrocarbon Refrigerant

STANDARD FEATURES
DESIGN e 5"(127 mm) diameter stem castors - locks ¢ Comes standard with 30 (%size) 678"L x 6 4"W
* True's commitment to using the highest provided on front set. 36" (915 mm) work x4"D (175 mm x 159 mm x 102 mm) clear

quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional
food safety and the best value in today’s food
service marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary
tube system using environmentally friendly
R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & three (3)
global warming potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F
(.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with and listed
under ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor
and larger fan blades give True sandwich/salad
units a more efficient, low velocity, high volume
airflow design.

D

surface height.

OORS
Stainless steel exterior with clear aluminum liner
to match cabinet interior.
Each door fitted with 12" (305 mm) long
recessed handle that is foamed-in-place with
a sheet metal interlock to ensure permanent
attachment.
Positive seal self-closing doors with 90° stay
open feature. Doors swing within cabinet
dimensions.
Magnetic door gaskets of one piece
construction, removable without tools for ease
of cleaning.

SHELVING

Condensing unit access in back of cabinet, slides

out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, clear coated aluminum liner.
Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

PLAN VIEW

Six (6) adjustable, heavy duty PVC coated wire
shelves. Two (2) right and two (2) left door shelf
dimensions are 21%s"L x 16"D (548 mm x 407
mm). Two (2) center door shelf dimensions are
23%"Lx 16"D (597 mm x 407 mm). Four (4)
chrome plated shelf clips included per shelf.
Shelf support pilasters made of same material
as cabinet interior; shelves are adjustable on 2
(13 mm) increments.

MODEL FEATURES

Evaporator is epoxy coated to eliminate the
potential of corrosion.

67" (156 mm) deep, 2" (13 mm) thick, full
length removable cutting board. Sanitary,
high-density, NSF approved white polyethylene
provides tough preparation surface.
Heavy-duty flat glass lid keeps pan
temperatures colder and locks in freshness
while enabling maximum product visibility.

5217/32"

polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).

¢ Countertop pan opening designed to fit varying
size pan configurations with available pan
divider bars. Varying size pans supplied by
others.

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

U 6" (153 mm) standard legs.

Q 6" (153 mm) seismic/flanged legs.

U 27%" (64 mm) diameter castors.

Q Barrel locks (factory installed). Requires one per
door.

Q Additional shelves.

Q 6%" (156 mm) deep, V2" (13 mm) thick,
composite cutting board.

U Crumb catcher. Requires crumb catcher cutting
board for proper installation.

U Pan dividers.

U Exterior rectangular digital temperature display
(factory installed).

0 ADA compliant model with 34" (864 mm) work
surface height.
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KCL
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WARRANTY WITHOUT NOTICE

(U.S.A. and Canada only)




FOOD PREP TABLES

TSSU-72-30M-
B-ST-FGLID-
HC~SPEC3

Mega-Top Solid Door
Sandwich/Salad Unit with Flat
Glass Lid with Hydrocarbon

Refrigerant~Spec Package 3

Specifications . ) . Metric
Dimensions Imperial
(MM)
TSSU-72-30M-
MODEL B-ST-FGLID- WIDTH 72-3/8 1839
HC~SPEC3
DEPTH 34-7/8 884
DOOR
COUNT 3 HEIGHT  31-7/8 810
SHELF CORD 213
COUNT 6 LENGTH
WEIGHT TBD
(LBS) Electrical
WEIGHT (KG) TBD VOLTAGE 115/60/1
AMPS 7.2
NEMA
CONFIGURATION

Specifications subject to change without notice.
Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).

Design —_



True's commitment to using the highest quality materials and oversized
refrigeration systems provides the user with colder product temperatures,
lower utility costs, exceptional food safety and the best value in today's food

service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided airflow
to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with and listed
under ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give True
sandwich/salad units a more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides out for easy maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone depletion

potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with clear aluminum liner to match cabinet interior.
Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.
Positive seal self-closing doors with 90° stay open feature. Doors swing
within cabinet dimensions.

Magnetic door gaskets of one piece construction, removable without tools

for ease of cleaning.



Shelving

Six (6) adjustable, heavy duty PVC coated wire shelves. Two (2) right and two
(2) left door shelf dimensions are 21-9/16"L x 16"D (548 mm x 407 mm). Two
(2) center door shelf dimensions are 23-1/2"L x 16"D (597 mm x 407 mm).
Four (4) chrome plated shelf clips included per shelf.

Shelf support pilasters made of same material as cabinet interior; shelves

are adjustable on 1/2" (13 mm) increments.

Model Features

Evaporator is epoxy coated to eliminate the potential of corrosion.

6-1/8" (156 mm) deep, 1/2" (13 mm) thick, full length removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

Heavy-duty flat glass lid keeps pan temperatures colder and locks in
freshness while enabling maximum product visibility.

Comes standard with 30 (1/6size) 6-7/8"L x 6—=1/4"W x 4"D (175 mm x 159
mm x 102 mm) clear polycarbonate, NSF approved, food pans in countertop
prep area. Also accommodates 6" (153 mm) deep food pans (supplied by
others).

Countertop pan opening designed to fit varying size pan configurations with
available pan divider bars. Varying size pans supplied by others.

NSF/ANSI Standard 7 compliant for open food product.

Electrical

Unit completely pre-wired at factory and ready for final connectionto a
115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
NEMA-5-15R

Optional Features/Accessories

6" (153 mm) standard legs.

6" (153 mm) seismic/flanged legs.

2-1/2" (64 mm) diameter castors.

Barrel locks (factory installed). Requires one per door.

Additional shelves.

6-1/8" (156 mm) deep, 1/2" (13 mm) thick, composite cutting board.



Crumb catcher. Requires crumb catcher cutting board for proper

installation.

Pan dividers.

Exterior rectangular digital temperature display (factory installed).

ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your long
term investment. Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone depletion
potential (ODP), & three (3) global warming potential (GWP). Patented forced-air design
holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans and cabinet interior.
Complies with and listed under ANSI/NSF-7. Exterior — stainless steel front, top and
ends. Corrosion resistant GalFan coated steel back. Heavy-duty flat glass lid keeps pan
temperatures colder and locks in freshness while enabling maximum product visibility.
Interior — Stainless steel liner. Stainless steel floor with coved corners. 6-1/8" (156 mm)
deep, 1/2" (13 mm) thick, full length removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides tough preparation surface. Heavy duty PVC
coated wire shelves. Foamed-in-place using a high density, polyurethane insulation that

has zero ozone depletion potential (ODP) and zero global warming potential (GWP).



Model: Food Prep Table:
IRNIVYpRCVVR:BIE  [Gl  \ega-Top Solid Door Sandwich/Salad Unit with Hydrocarbon Refrigerant

TSSU-72-30M-B-ST-HC

D True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

> Factory engineered, self-contained,
capillary tube system using
environmentally friendly R290
hydrocarbon refrigerant that has zero
(0) ozone depletion potential (ODP), &
0.02 global warming potential (GWP).

) Patented forced-air design holds
33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet
interior.

P Complies with and listed under ANSI/
NSF-7.

) Exterior - stainless steel front, top
and ends. Corrosion resistant GalFan
coated steel back.

) Stainless steel, patented, foam
insulated lids and hoods keep
pan temperatures colder, lock in
freshness and minimize condensation.
Removable for easy cleaning.

) Interior - attractive, clear coated
aluminum liner. Stainless steel floor
with coved corners.

) 87" (226 mm) deep, 2" (13 mm)
thick, full length removable cutting
board included. Sanitary, high density,
white polyethylene provides tough
preparation surface.

) Heavy duty PVC coated wire shelves.

) Foamed-in-place using a high density,
polyurethane insulation that has zero
ozone depletion potential (ODP) and
zero global warming potential (GWP).

ROUGH‘/N DA TA Specifications subject to change without notice.

Chart dimensions rounded up to the nearest %" (millimeters rounded up to next whole number).

Cabine.t Dimensions Cord Crated
(inches) -
(mm) Length Weight
Pans NEMA | (total ft.) (Ibs.)
Model Doors | Shelves | (top) w Dt H* | HP | Voltage |Amps|Config.| (totalm) (kg)
TSSU-72-30M-B-ST-HC 3 6 30 72% | 34% | 40% | 2 | 115/60/1 7.2 | 5-15P 10 470
1839 | 867 | 1026 |N/A N/A 3.05 214

1 Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 6%" (159 mm) for castors or 6" (153 mm) for optional legs.



Model:
TSSU-72-30M-B-ST-HC

Hydrocarbon

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quality materials and oversized refrigeration

systems provides the user with colder product .

temperatures, lower utility costs, exceptional
food safety and the best value in today’s food
service marketplace.

REFRIGERATION SYSTEM

* Factory engineered, self-contained, capillary
tube system using environmentally friendly R290
hydrocarbon refrigerant that has zero (0) ozone
depletion potential (ODP), & 0.02 global warming
potential (GWP).

Energy efficient, factory balanced refrigeration
system with guided airflow to provide uniform
temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F
(.5°C to 5°C) product temperature in food pans
and cabinet interior. Complies with and listed
under ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and
larger fan blades give True sandwich/salad units a
more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides
out for easy maintenance.

CABINET CONSTRUCTION

Exterior - stainless steel front, top and ends.
Corrosion resistant GalFan coated steel back.
Interior - attractive, clear coated aluminum liner.
Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid
doors are foamed-in-place using a high density,
polyurethane insulation that has zero ozone
depletion potential (ODP) and zero global
warming potential (GWP).

5" (127 mm) diameter stem castors - locks
provided on front set. 36" (915 mm) work surface
height.

PLAN VIEW

Food Prep Table:

Mega-Top Solid Door Sandwich/Salad Unit with

Refrigerant

DOORS

o Stainless steel exterior with clear aluminum liner

to match cabinet interior.

Each door fitted with 12" (305 mm) long recessed

handle that is foamed-in-place with a sheet metal

interlock to ensure permanent attachment.

o Positive seal self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.

* Magnetic door gaskets of one piece construction,
removable without tools for ease of cleaning.

SHELVING
Six (6) adjustable, heavy duty PVC coated wire
shelves. Two (2) right and two (2) left door shelf
dimensions are 21 %s"L x 16"D (548 mm x 407
mm). Two (2) center door shelf dimensions are
23%"Lx 16"D (597 mm x 407 mm). Four (4)
chrome plated shelf clips included per shelf.

¢ Shelf support pilasters made of same material as
cabinet interior; shelves are adjustable on 2" (13
mm) increments.

MODEL FEATURES

* Evaporator is epoxy coated to eliminate the
potential of corrosion.

e 87" (226 mm) deep, 2" (13 mm) thick, full length
removable cutting board. Sanitary, high-density,
NSF approved white polyethylene provides
tough preparation surface.

o Stainless steel, patented, foam insulated lids
and hood keep pan temperatures colder,
lock in freshness and minimize condensation.
Removable for easy cleaning.

o Comes standard with 30 (¥size) 676"L x 6 V"W
x4"D (175 mm x 159 mm x 102 mm) clear
polycarbonate, NSF approved, food pans in
countertop prep area. Also accommodates 6"
(153 mm) deep food pans (supplied by others).

» Countertop pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others.

~Lue..

¢ NSF/ANSI Standard 7 compliant for open food
product.

ELECTRICAL

¢ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

Q 6" (153 mm) standard legs.

U 6" (153 mm) seismic/flanged legs.

U 27" (64 mm) diameter castors.

U Barrel locks (factory installed). Requires one per
door.

U Additional shelves.

U Single overshelf.

Q Double overshelf.

U Flat lid.

Q Sneezeguard.

Q 875" (226 mm) deep, 2" (13 mm) thick,
composite cutting board.

0 Crumb catcher. Requires crumb catcher cutting
board for proper installation.

U Pan dividers.

0 Exterior rectangular digital temperature display
(factory installed).

QO ADA compliant model with 34" (864 mm) work
surface height.
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FOOD PREP TABLES

TSSU-72-30M-
B-ST-
HC~SPEC3

L 4 — : d .
.; Mega-Top Solid Door
Sandwich/Salad Unit with
Hydrocarbon Refrigerant~Spec
Package 3
Specifications . ) . Metric
Dimensions Imperial
(MM)
TSSU-72-30M-
MODEL B-ST- WIDTH 72-3/8 1839
HC~SPEC3
DEPTH 34-1/8 867
DOOR
COUNT 3 HEIGHT  40-3/8 1026
SHELF CORD 213
COUNT 6 LENGTH '
WEIGHT
(LBS) 460 Electrical
WEIGHT (KG) 209 VOLTAGE 115/60/1
AMPS 7.2
NEMA
CONFIGURATION

Specifications subject to change without notice.
Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole

number).

Design —_



True's commitment to using the highest quality materials and oversized
refrigeration systems provides the user with colder product temperatures,
lower utility costs, exceptional food safety and the best value in today's food

service marketplace.

Refrigeration System

Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0)
ozone depletion potential (ODP), & 0.02 global warming potential (GWP).
Energy efficient, factory balanced refrigeration system with guided airflow
to provide uniform temperature in food pans and cabinet interior.
Patented forced-air design holds 33°F to 41°F (.5°C to 5°C) product
temperature in food pans and cabinet interior. Complies with and listed
under ANSI/NSF-7.

Sealed, self-lubricating evaporator fan motor and larger fan blades give True
sandwich/salad units a more efficient, low velocity, high volume airflow
design.

Condensing unit access in back of cabinet, slides out for easy maintenance.

Cabinet Construction

Exterior - stainless steel front, top, sides, and back.

Interior - Stainless steel liner. Stainless steel floor with coved corners.
Insulation - entire cabinet structure and solid doors are foamed-in-place
using a high density, polyurethane insulation that has zero ozone depletion

potential (ODP) and zero global warming potential (GWP).

Door

Stainless steel exterior with clear aluminum liner to match cabinet interior.
Door locks standard.

Lifetime guaranteed heavy duty all metal working spec door handles.
Positive seal self-closing doors with 90° stay open feature. Doors swing
within cabinet dimensions.

Magnetic door gaskets of one piece construction, removable without tools

for ease of cleaning.



Shelving

Six (6) adjustable, heavy duty PVC coated wire shelves. Two (2) right and two
(2) left door shelf dimensions are 21-9/16"L x 16"D (548 mm x 407 mm). Two
(2) center door shelf dimensions are 23-1/2"L x 16"D (597 mm x 407 mm).
Four (4) chrome plated shelf clips included per shelf.

Shelf support pilasters made of same material as cabinet interior; shelves

are adjustable on 1/2" (13 mm) increments.

Model Features

Evaporator is epoxy coated to eliminate the potential of corrosion.

8-7/8" (226 mm) deep,1/2" (13 mm) thick, full length removable cutting
board. Sanitary, high-density, NSF approved white polyethylene provides
tough preparation surface.

Stainless steel, patented, foam insulated lids and hood keep pan
temperatures colder, lock in freshness and minimize condensation.
Removable for easy cleaning.

Comes standard with 30 (1/6size) 6-7/8"L x 6—=1/4"W x 4"D (175 mm x 159
mm x 102 mm) clear polycarbonate, NSF approved, food pans in countertop
prep area. Also accommodates 6" (153 mm) deep food pans (supplied by
others).

Countertop pan opening designed to fit varying size pan configurations with
available pan divider bars. Varying size pans supplied by others.

NSF/ANSI Standard 7 compliant for open food product.

Electrical

Unit completely pre-wired at factory and ready for final connection to a
115/60/1 phase, 15 amp dedicated outlet. Cord and plug set included.
NEMA-5-15R

Optional Features/Accessories

6" (153 mm) standard legs.

6" (153 mm) seismic/flanged legs.

2-1/2" (64 mm) diameter castors.

Barrel locks (factory installed). Requires one per door.

Additional shelves.



¢ Single overshelf.

e Double overshelf.

¢ Flatlid.

¢ Sneezeguard.

e 8-7/8"(226 mm) deep,1/2" (13 mm) thick, composite cutting board.

e Crumb catcher. Requires crumb catcher cutting board for proper
installation.

¢ Pandividers.

e Exterior rectangular digital temperature display (factory installed).

¢ ADA compliant model with 34" (864 mm) work surface height.

True's salad/sandwich units are designed with enduring quality that protects your long
term investment. Factory engineered, self-contained, capillary tube system using
environmentally friendly R290 hydrocarbon refrigerant that has zero (0) ozone depletion
potential (ODP), & three (3) global warming potential (GWP). Patented forced-air design
holds 33°F to 41°F (.5°C to 5°C) product temperature in food pans and cabinet interior.
Complies with and listed under ANSI/NSF-7. Exterior — stainless steel front, top and
ends. Corrosion resistant GalFan coated steel back. Stainless steel, patented, foam
insulated lids and hoods keep pan temperatures colder, lock in freshness and minimize
condensation. Removable for easy cleaning. Interior — Stainless steel liner. Stainless
steel floor with coved corners. 8-7/8" (226 mm) deep,1/2" (13 mm) thick, full length
removable cutting board included. Sanitary, high density, NSF approved white
polyethylene provides tough preparation surface. Heavy duty PVC coated wire shelves.
Foamed-in-place using a high density, polyurethane insulation that has zero ozone

depletion potential (ODP) and zero global warming potential (GWP).
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