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Sterling Chef Base Refrigerator
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SCB-52

Features

e Stainless steel interior and exterior retains attractive finish longer. Matching aluminum finished
back.

o Stainless steel top equipped with a marine edge enables the unit's top to contain drips and spills

for easy cleanup.

Refrigeration system keeps food at safe temperatures between 33°F and 41°F (0.5°C to 5°C ).

Preinstalled heavy-duty casters with brakes.

Heavy-duty pull handles.

Electronic control system makes it easy to adjust temperature set point and defrost frequency.

Removable installation board makes it easy to access condenser coil for cleaning and service.

These units use HYDRO-CARBON R290 refrigerant, which is environmentally friendly and more

efficient than R134a/R404a refrigerant.

Technical Data

Model D GNP Dimensions WxDxH Capacly A Volt Plug T
rawers ans inch cult mps oltage ug Type
SCB-52 2 6*1/1 517/8 x 32 1/8 x 25 3/8 9.9 1/6 3.48 115/60/1  NEMA 5-15P
SCB-72 2 8*1/1 723/8 x 32 1/8 x 25 3/8 15 1/6 4.68 115/60/1  NEMA 5-15P

Certifications

Intertek  Intertek
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