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Product Type Frozen Food 3L1
Product Temperature -18°C / -22°C
Maximum Design Ambient 25°C 60%RH
Case Length [m] 3.75 2.50 2.1 (WAE) 1.87
Refrigeration Data
Nett Environmental Cooling Effect +0.84 +1.06 0.42 0.42
Refrigerant Charge per System R1270 700g 420g 700g 700g
Electrical Data (individual loads 230v)  Watts Amps Watts  Amps Watts Amps  Watts Amps
Defrost Heaters 4000 17.39 2800 12.17 2400 10.45 2000 8.70
Fans 147 0.64 98 0.43 75 0.35 75 0.35
Trim Heaters 841 3.66 540 2.35 480 2.09 456 1.98
Controller 10 0.04 10 0.04 10 0.04 10 0.04
Lights LED 110 0.48 76 0.33 56 0.24 56 0.24
Condensing unit 2358 10.3 1678 7.3 1179 5.1 1179 5.1
Electrical Data (@400V 3ph 50Hz) L1 L2 L3 L1 L2 L3 L1 L2 L3 L1 L2 L3
Maximum Load — Electric Defrost 48 87 87 315 65 65 272 52 52 261 43 4.3
Engineering Data - Common
Total Heat Rejection THR [KW] 5.77 4.11 3.25 3.03
Plate Heat Exchanger [Kpa] each 1 @ 7.5Kpa 1 @ 0.86Kpa
Drain Outlet 32mm Plastic
Chilled Water Connections 22mm
Condensate Volume 2ltrs (Per Linear Metre Per 24hrs)
Engineering Data
THR (Water only) [KW] 5.26 3.31 2.85 2.63
DTX Glycol Flow Rate 27% [Kg/ST*** 0.2301 0.1448 0.1245 0.1151
18°C/24°C
DTX Glycol Flow Rate 27%  [Kg/S]***** 0.2310 0.1454 0.1250 0.1155
6°C/12°C
Water Flow Rate [Kg/SJ**** 0.2096 0.1319 0.1134 0.1048
Set-Up Data** Frozen Ice Cream

3.75/2.50 2100/1.87 3.75/2,50 2100/1.87
Cut in Temperature [°C] -24 -24 -27 -27
Differential [K] 2 2 2 2
Cabinet Temperature Ratio (%) 50 60/50 50 60/50
Anti Cycle Time [Seconds] 180 180 180 180
Lag Comp Delay [Seconds] 60 0 60 0
Ne° Defrosts (per 24hrs) 2 2 2 2
Maximum Defrost Time [mins] 45 45 45 45
Defrost Termination Temp (air off ) [°C] 1 1 1 1
Drain Down Time [mins] 0 0 0 0
Fans in Defrost On On On On
Integral Control Basic Basic Basic Basic
Trim Heater Control (%) if fitted 60 60 60 60

http.//www.engineeringtoolbox.com/water-thermal-properties-d_162.htm/,
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Plan Drawing — GDE

KEY
o Feet Positions
o Refrig. Outlets
O Drain Outlets
Q Elect. Outlets
M Mains Supply

L 2100/ 1875 o
175
- 175
60 e
2 — o - 60
A R
| iﬁ ! |
o) 0
| i
o
I D
Ne}
ol | S
R
o 5] .
™~ [e)}
S : @ r———n1 @ '
Y X \ Control \
: ® Panel e
| o] L S O e} ‘
| 1
175
815
— - Front
_ | | 50 Term. End
_ | | _ 32 Inter. End
Plan of Base
<550 - 909 -
|
x
©
= Condensing Assy
o Ln
L —
~ —
Y In Out
1 1 \
| 605 | 250 | \— Pipe Upstand

Plan of top

Ref:- DP1147



CAFET=—=

RETAIL EQUIPMENT LTD

Plan Drawing — GDE 3.75 & 2.5M
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Plan Drawing — GDE WAE
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