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UNIT COOLER ACCESSORIES

COOLER DOOR SWITCH KITS (1)

Switch
Mode!

Application Description Installation

Coolers with Electric or

Oft Time Defrost M115 Switch and Solenoid Valve Field install valve(s), mount
switch(es). Wire switch to power
source, to solenoid vatve and to
coil fan motors.

Second Doors M114 Switch Only

(1) We recommend the use of door switch kits with all cooler doors. These kits are field installed and wired to both stop the unit cooler fans and
close a liquid fine solenoid. Briefly the benefits are, (1) saves electric power, (2) prevents evaporator from clogging with frost due to door being
open, {3) prevents compressor damage caused by slugging of liquid refrigerant due to door being open, and (4) prevents poor performance of
other refrigerants connected to the same compressors, due to the wasted refrigeration caused by the cooler door being open.

THERMOSTATS (2)

Application Prep Room Walk-ins

Thermostat Kit 60DR 60EA

(2) Field installed refrigeration thermostats are recommended for each
cooler, freezer, and preparation area.

GH AND GL ACCESSORIES

Cooler Unit Air Insulated Heat Cooler Unit Air Insulated Heat
Mode! Filter* Drain Pan | Exchanger Model Filter* Drain Pan | Exchanger
4 fpi 6 fpi
GL1435 GH1450 GAF1 GP1 HX-3 GL1645 GH1660 GAF1 GP1 HX-3
GL2470 GH24100 GAF2 GP2 HX-3 GL2690 GH26130 GAF2 GP2 HX-3
GL34105 GH34150 GAF3 GP3 HX-3 GL36135 GH36200 GAF3 GP3 HX-4
GL44140 GH44200 GAF4 GP4 HX-4 GL46180 GH46270 GAF4 GP4 HX-5
GL54175 GH54250 GAF5 GP5 HX-5 GL56225 GH56340 GAFS GPS HX-6
GL64210 GH64300 GAF6 GP6 HX-6 GL66270 GH66410 GAF6 GP6 HX-6

*To be applied with offtime defrost only; quantity - 1 per GA coil.

SK UNIT COOLER WIRE FAN GUARDS

Wire fan guards are standard on low temperature applications (electric, hot gas and koolgas defrost) optional on medium temperature applications.

No. Fan
Fans Guard
HSW1
HSW2
HSW3
HSW4
HSW5
HSW6

N b WN -
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UNIT COOLER ACCESSORIES

SK AND SC HEAT EXCHANGERS

HUSSMANN CORPORATION

SK SC
Heat Heat Heat
Model Exchanger Model Exchanger Mode/ Exchanger
4 fpi
SK1439 HX2 SK1434 HX2
SKS459 HX3 SKS451 HX3 SC360 HXx1
SK2478 HX3 SK2468 HX3
SK34117 HX3 SK34102 HX3 SC450 HX2
SK44157 HX5 SK44136 HX5
SK54195 HX5 SK54170 HX5
SK64234 HX6 : SK64204 HX6 SC550 HX3
6 fpi
SK1647 HX2 SK1641 HX2
SKS672 HX3 SKS662 HX3 SC685 HX3
SK2694 HX3 SK2682 HX3
SK36141 HX3 SK36123 HX4
SK46188 HX5 SK46164 HX5 SC875 HX3
SK56235 HX5 SK56205 HX5
S5K66282 HX6 SK66246 HX6
8 fpi SC1075 HX3
SK1852 HX2
SKS880 HX3
SK28104 HX3 SC1400 HX4
SK38156 HX3
SK48208 HX5
SK58260 HX5 SC1800 HX5
SK68312 HX6
BALANCED PORT EXPANSION VALVES
Specify Sporlan or Alco when ordering.
Valve Sporlan Capacity Connections Alco
(tons) (Inches SAE)
71wWZ BFFEAC 1/2 3/8x1/2 HFE-J-FC
04WZ BFFEAC 1 3/8x1/2 HFE-J-FC
R12 05WzZ BFFECC 11/2-3 3/8x1/2 HFE-K-FC
43WV BFFECC 11/2-3 3/8 x 5/8 HFE-K-FC
55WW BSFEDC 7 1/2x1/2 TRAE 7% FC
49WW BSFEDC 7 1/2x5/8 TRAE 7% FC
68WZ BFEVAC 1/2 3/8x1/2 HFE-J-HW
69WZ BFVEAC 1/2-11/2 3/8 x 1/2 HFE-J-HW
R22 70WZ BFVECC 2-4 3/8 x 1/2 HFE-K-HW
44WV BFVECC 2-4 3/8 x 5/8 HFE-K-HW
51WW BSVEDC 7 1/2x5/8 TRAE 72 HW
43WW BFREAZ 1 3/8x1/2 HFE-J-RWZ
R502 44WW BFRECZ 1-1/2-3 3/8x1/2 HFE-K-RWZ
Low 45WW BFRECZ 11/2-3 3/8 x 5/8 HFE-K-RWZ
46WW BSREDZ 7 1/2x1/2 TRAE 8 RWZ
47WW BSREDZ 7 1/2x5/8 TRAE 8 RWZ
65W2Z BFREAC 1/2 3/8x1/2 HFE-J-RC
66WZ BFREAC 1 3/8x1/2 HFE-J-RC
R502 67WZ BFRECC 11/2-3 3/8x1/2 HFE-K-RC
Med. 45WV BFRECC 11/2-3 3/8 x 5/8 HFE-K-RC
56WW BSREDC 7 1/2x1/2 TRAE 8 RC
53WW BSREDC 7 1/2 x 5/8 TRAES8RC |

BRIDGETON, MO 63044

(Printed in U.S.A.)



HUSSMANN
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PREFACE

This section provides the information necessary to size and
select unit coolers and accessories. '

UNIT SELECTION

From the walk-in capacity tables, determine the load (MBH)
utilizing walk-in dimensions and application. If required, add
glass display door loads.

Size unit cooler and thermostatic expansion valve from unit
cooler capacity tables according to application and load.

Select a conventional unit from the performance data tabies
(Sections 5 - 8) with a capacity larger than the load. The criteria
for compressor selection must be the design suction tem-
perature for the coil application, and the appropriate ambient
temperature determined by store location.

Finally, to complete the selection of a unit cooler, include the
appropriate accessores (door switch, thermostat, air fiiter).

ALTERNATE SELECTION

The unit cooler selections in the attached tables in this section
are provided for your convenience and will produce economical
systems which will perform satisfactorily for standard super-
market walk-ins. However, some customers specify different
operating TD’s, walk-in loads, or unit cooler modeis.

Unit Cooler Capacity - Unit cooler capacity increases in direct
proportion to the temperature difference between the evapora-
tor and room temperatures (TD). As a result, the coil capacity
can be calculated for various TD’s.

For example, a customer has a dairy walk-in with a load
requirement of 33,500 Btu/hr. From the attached tables in this
section, you would select an SK58260, but your customer says
that this is too large, wants fewer fpi, and specifies an SK46188
instead. Ata 13° TD, the SK46188 is rated for 24,440 Btu/hr. The
design TD necessary for this coil to handle the 36,000 Btu/hr
load can be calculated as follows:

1. Divide the coil capacity by the rated TD.
24,440 Btu/hr / 13° TD = 1,880 Btu/hr/° TD

2. Divide the load by the coil capacity per °© TD.
33,500 Btu/hr / 1,880 Btu/hr/° TD =17.8 or 18° TD
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For a 36 dairy cooler with an 18° TD, the evaporator will now be
18 F (36-18 = 18) and the suction temperature will be 16 F. Select
a Copeland HICA unit for a 100 F ambient at both 20 Fand 16 F
(from Section 5, page 9).

At 20 F, a HICA 0513VH has 36,900 Btu/hr capacity, sufficient to
handle the 33,500 Btu/hr load. But at 16 F the same unit may not
have sufficient capacity. The capacity at 16 F can be found by
interpolating the published capacities at 15 F and 20 F.

Interpolation - For temperatures between listed values in
compressor performance data, calculate the corresponding
capacity as follows:

1. Find the two nearest temperatures and capacities.
HICA 0513VH 9RA-0500 @ 100 F ambient
+20 F 36,900 Btu/hr
+17 F ? Btu/hr
+15F 32,800 Btu/hr

2. Determine the difference between the two capacities.
Capacity Difference
36,900 Btu/hr - 32,800 Btu/hr = 4,100 Btu/hr

3. Divide this difference by 5 to determine the capacity
difference per degree since the temperature range is 5 F
(the difference between the values at +20 and +15):

Capacity Difference per Degree
4,100 Btu/hr / 5 F = 820 Btu/hr/F

4. Since there is 1 F between the capacity desired and the
+15 F capacity, multiply the capacity difference per degree
by 1. (Note that the interpolation could also have been
calculated using +20 F as the base value using a multiplier 4
and subtracting. However, calculations are usually easier
using the lower value and adding, rather than using the
higher value and subtracting.)

Total Capacity Difference
820 Btu/hr/° F x 1 F = 820 Btu/hr

5. Add this difference to the capacity at 15 F to obtain the
desired capacity at 16 F.
Capacity @ +16 F
32,800 Btu/hr + 820 Btu/hr = 33,620 Btu/hr

(Printed in U.S.A.)
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TABLE 1.
(8 Foot Height) CAPACITIES (MBH) FOR MEAT — ROOM TEMPERATURE AT 28°
(oman] 6 1.8 [ 10 [ 12 | 14 | 16 [ 18 J20 [ 22 | 24 26 |28 | 30 } 32 | 34 36 | 38 | 40 | 42 | 44
Width
2 |20 |36 |41 |47 | 52|57 63| 67| 72] 77| 82|87 92] 96[101]105]110}115 (119 12.4
o |28 |46 |54 |61 | 68| 75| 82| 88| 95 [101 |108 |11.4] 120 |126 1133 | 13.9 | 145 | 151 | 157 16.3
s | — |56 65|74 | 83| 91 [100[108 116 [124 [132 |14.0 147 |155 | 163 | 17.0 | 17.8 | 185 | 193 | 201
o | = | = {76 87 | o7 [107 [11.7 [127 [ 136 [146 |155 [165] 17.4 |18.3 | 192 | 201 } 211 1 219 228 | 238
2 | — | = | = |99 |11.0 122 [13.4 | 145 | 156 [ 167 |17.8 | 189 19.9 |21.0 | 22.1 | 231 | 242 | 252 | 263 273
2 1= | = | = | = |124 137 [150 163 |175 [ 188 |200 |21.2| 225 | 237 | 249 | 26.1 | 27.3 | 285 | 296 30.8
o | — 1 — = | = | — [152[166 180|194 [208 |222 |236]| 250 |264 |27.7 | 29.0 | 304|317 |331 | 344
s 1 — -1 =1 = | = | — [182|198[213[229 |244 250 274|289 |304 [31.9 334|349 | 364 37.8
oo | — | = | = | = | = | — [ — [215 1232|249 |266 282|208 |315 |331|348 |364 381|396 | 412
o | = |- | = = | - -1 —=1— |250]|269|286|305]|323 |341 358376394411 1430 44.6
e = 1 - = [ = [ =[=1-1-[288}307|327]| 347 |366 |385 405|424 | 442 | 462 | 48.0
w |- - |- =1=-1=1=1-=1-1— |3290]|350]37.1 391 |412]432 453 }47.4 | 494 | 515
w -l l-1T=1=1=-1=-1—-1—-1—=|— |372]{395|417 |438|461 |482]504 | 526 | 547
w0 1 -1l -l =-1=-1=-|=1—-—1-1=1-—1417441]465]488 512|534 558 | 580
w2 -1l -]=-1=-1=-1—-1=1]1=1=1— [466]491]515]541]564]59.0]615
w - |- =1-[]=-1=|-l-{="1=1=1—- 1= |517]54415609596 621|647
w l-1-1-1-{=-[-1-1-1-1=-|-1l-1=1=1= |671}507]626 | 654 | 681
s | 1l--1-[={-1-1-1-1=-1=-]-1—-1=/]=1]-|627]657]683]712
w 1l -1-1-]=1/=-1=-]1-1-1-]=-|/=1l-1=1=}=-1]—=1— 1685]716]746
wl-1-1=-1=1=-/-1-1-[-1=-{=-1-{-1=-|l=-1={=1=—1]748]75
(8 Foot Height) TABLE 2.
CAPACITIES (MBH) FOR DELI AND MEAT — ROOM TEMPERATURE AT 34°
Comatn ] 6 1 8 [ 70 | 72 |14 [ 16 | 18 |20 [ 22 [ 24 [ 26 | 28 | 30 | 32 } 34 } 96 [ 36 40 | 42 | 44
width
« |27 |33 |38 |43 | 48| 53| 58| 62| 67| 72| 76 81| 85| 89| 94| 98]102}106} 111|115
s |35 |43 |50 |56 | 63| 69| 76| 82| 88| 9.4 |100}106 [ 112|118 124 | 129 | 135|141 | 147 | 152
s | — |52 |60 |69 | 77| 85| 93100 (108 [116|123 |130 138|145 152 |150 |16.7 | 174 | 181 | 188
o 1 = | — |71 |81 | 90 |100 [109 | 11.8 [ 127 |136 | 145 | 154 [16.3 | 17.2 | 180 | 18.9 | 19.8 | 206 | 21.4 | 223
2 | — | — | — | 92 |103 |11.4 [125 135 [146 |156 | 167 |17.7 [187 | 19.7 | 207 | 217 | 22.8 | 237 | 24.7 } 257
2 | — | — [ = | = |116 |128 {140 |152 [16.4 |17.6 | 188 |19.9 |21.1 | 223 | 234 | 245257 | 269 | 27.9 | 290
o 1= | = | =1 = [ = [14a2 156|160 [182 [195 209 |222 |235 | 248 | 261 |27.3 | 286 | 299 | 312 | 324
8 1 — =1 =1 = | = | = [170] 186|201 |21.5|230 |24.4 |258 |27.3 | 286 |30.1 | 31.5 |329 | 343 | 357
o 1 — | - 1= = [ = | = | — |202]218|234|250|266 |281 |297 |313 |320 344|360 375 }39.0
22 — T _ T 1T - I =1~ 1| = [235|253]270|287 {304 |32.2 338 |355 372|389 |408 |422
om |- |- | == 1= 1]=1—1=1— ler2|200|309 |328 |34.6 | 364 [383 401 418|437 | 455
% |- 1-1-1-|=]=-1—-1—= 11— |- [310]330|351 |37.0 |39.0 [40.9 | 428|449 | 467 | 4838
s |- |- | == 1=1=1—-—1—=1—=1—=1]— |351]373 395|414 |437 457 |47.7 | 499 } 1.8
w0 l-1-1-|=1=-1=-1=1-=1-1—=1-=1]— |395418 1440 |462 485|506 }529 | 550
2 |- |l~-|=-{=-=1-1=-1-|-1-1—=1—= 1= 1= |442[465 {488 |513|535 559 | 583
m - |- 1-[=-f{-1l-1l-]1-1-1=-1=1]= 1= 1]— 1490|516 540566 589 | 614
% | - l-1-/-1-|l-]1-1-1]1=-1l—-1=—1=1—= 1= 41— [642]567 (594620 | 647
ws - -|-1-]=-!-1-1=-|l-{-1=]l=1]1=|=1=/]= |595]624]649 | 677
w | -(-1-1=-/-/-/-1-i-/-1l=]l=1—-1=1]1=1}=1— ]651]680]709
e il-Il-I1=-1-1-{-1-1-1-1-1=-Il=]=-]=-]=1=1=14§=/]70/]741
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TABLE 3.
(8 Foot Height) CAPACITIES (MBH) FOR DAIRY — ROOM TEMPERATURE AT 36°
length] 6 | 8 | 10 [ 12 | 14 | 16 | 18 | 20 J22 [ 24 | 26 [ 28 |30 | 32 | 34 | 36 | 38 | 40 | 42 | 44
Width
4 | 26| 3237142 | 47| 52| 56| 61| 65| 70| 74| 79| 83| 87| 91| 96100104 [108 | 112
6 | 34| 41|48 |55 | 61| 68| 74| 80| 86| 92| 98 (104 |11.0|115[121[127|132 | 138 |14.4 |149
8 | — | s0ls9 |67 | 75| 83| 91| 98 |106 |11.3[121]128 [135 142|149 |156 | 16.4 | 17.0 | 17.7 | 185
10 — | — 160|709 | 88| 907|107 {116 |125 | 133|142 {151 |160[168 [17.7 | 185 [ 194 | 202 | 21.0 | 21.9
12 — I =1 Z leo |101 1121221133 {143 | 153 | 16.4 | 174 | 184 [19.4 | 20.4 | 21.3 | 224 | 233 | 243 | 252
s | — | =1 =1 = (113|126 138|150 [16.1 |17.3 | 185 | 19.6 |20.8 | 21.9 | 23.0 | 24.1 | 253 | 26.4 | 27.5 | 28.6
16 _ T 1T -1 = | = |139|153|166 |17.9 |19.2 | 205 | 21.8 | 23.1 244 | 25.7 | 26.9 | 28.2 | 29.5 | 30.7 | 31.9
18 I 1 =1 - | = | = |167]182 |197 |211 [226 | 24.0 | 25.4 [ 26.8 [ 282 | 29.6 | 31.0 [ 324 | 33.8 | 35.2
0o | =1 = =] =1 =1~ — 198|214 |231[246 | 261 [27.7 |29.2 308 |324 [33.9|354 |369 |384
22 _ | | =1 =1 == =1 — |2382|249|2.6]283|300]|31.7 333 350367383 |401 [416
24 _ | 1 |11 —<=1|—=1]— |268|286|304 323|341 359377 [395]41.2 431 |448
26 1 1T =7 =1=]=1=1]—1]—= 1] — |306][325]346 364|384 ]|403 |422 |443 |46.1 | 481
28 -1 -1 -] =1 =1 =1~ 1—=1]—=] — {36368 /389|409 |43.0|451 |47.1 |49.2 |51.1
30 —_ 1111 =|l—=|—=1=1=1—=1— [389]412]434 |456|47.9|500 |522 |543
32 1T -1 -1 =1~<]l=! =] =]=]1=|=1—=]~— |435]459|482|506 |528 |552 |57.6
34 -1 -1 ~-]==]l=l<t=|=|=1—=-1—=1-1]—]483]|509([533]558 |582 |607
% | - | -/=-]=-=1=-]l-]1-1=-1-]1-{—-—]1-|—-1—-1—]535[560 586|613 |639
38 - 11 =1=!=/=1{-1-1=-1-1l=-1-1-1-1— 1588|616 |641 | 669
40 T =-rr=-1-1=-=1=1=/=1-1=-/=-1-4{-1-1—-1—-1—1643|67.2 | 700
42 “rT=t=-1=t=1=1=-/=1-1-/-1-1-1-1-1—-1—=1—="1]702]732
TABLE 4.
(8 Foot Height) CAPACITIES (MBH) FOR PRODUCE — ROOM TEMPERATURE AT 40°
Lengtn] 6 [ 8 [ 70 [ 12 [ 14 | 16 | 18 | 20 [ 22 | 24 | 26 [ 28 [30 | 32 | 34 | 36 | 38 | 40 | 42 | 44
Width
4 | 24130 |34 |39 | 44| 48| 52| 57| 61| 65| 69| 73 [ 77| 81 ]| 85| 89| 93| 97 [100 | 104
6 | 32|39 45|51 | 57| 63| 69| 75| 80| 86| 91| 97 |102 |107 [11.3|11.8 | 123 [128 | 134 | 139
8 | — |47 |55 |62 | 70| 77| 84| 91| 98 |105 112 [11.9 |[126 |132 |139 | 146 | 152 | 159 [ 16.5 | 172
10 — I Z 16al 73| 82| 01| 09 108|116 |124 133 [141 1149 [157 |165 173 181 | 189 | 19.6 | 204
12 =2 1T —-184 | gal104|11.4]| 124|133 | 143|152 {162 |17.1 |18.1 [19.0 [ 199 [ 209 | 218 | 22.7 | 235
14 —_ 1T 1 =1 = l106|11.7 |128 | 139|150 | 161 | 17.2 | 183 |19.4 |20.4 [21.5 | 225 | 23.6 | 24.7 | 256 | 26.7
16 =T =1 = | = 130|142 155|167 | 17.0 | 191 | 203 |21.6 |22.8 [23.9 | 251 [26.3 |27.5 | 28.7 | 298
s | — | =1 =] =1]=1= |156|170] 184|197 [21.1 |22.4 |237 | 250 |26.3 |27.7 | 29.0 | 30.3 | 316 | 32.8
o | — | -1 =1 ==~ 1]~ |185]200]|215|230 244 |258 |27.3 |288 |30.2 | 317 [331 345 | 358
22 _ T =111 =1|~=1 = 216232248 |24 |280 |29.6 |31.1 |327 |342 |358 | 37.4 | 389
w | — | = | =] =] =1 —=1—=1] = — |250]|266 |284 |301 |318 |[335 | 352 | 369 [385 |403 | 419
26 T -1 - 1=1=1<=1=1—=1|— |285]|304 |323 |34.0 [359 |37.7 |39.5 |41.3 | 43.1 | 449
w | - | =l =]=]=|=|=1—1{1—1-— | — |323[343 [363 |382 |40.2 |42.1 |44.0 | 46.0 | 47.8
w0 |- | =|1=1=1=1=-]=1=1—=1—=1-—]— [364 385|405 |426 | 447 |46.7 | 48.8 | 50.7
32 =11 -1 =1 =1=1I! =1 =1=1=1=]— 407 429 | 450 [47.3 | 494 | 516 | 53.8
w |- =-1=]l-1l=-=1=1=]1=1=1=-1-1—=-1—-—1— ]452]476 |49.8 |522 | 544 | 567
w |-l =-l=f{=1=/=-]=-!=1=-|-1-1-1—-—1-1]— 1500523 |548|573 | 597
38 I I=-1=-1=/=1=1-=-1-/=-1=-1l=—41—=—1—-1-1— |549|575|599 | 625
40 i1 -I1=-T=rr=1=-=f{=-{-!/1-1-1=-!l=-1-1{—-—1—-—1—-1— 1601628 |655
42 I =-T1-1=-1=fi=1{=/-1=-1-1-1-1-1-1]1—-1—-—1-1-— {656]684
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(8 Foot Height)

CAPACITIES (MBH) FOR FROZEN FOOD

TABLE 5.

— ROOM TEMPERATURE AT -5°

Length| 6 8 10 12 14 16 18 20 22 24 26 28 30 32 34 36 38 40 42 44
Width
4 31 |37 |43 | 49 5.5 6.0 6.5 71 7.6 8.1 8.6 9.1 96 {101 | 105 | 11.0 | 11.5] 12.0 | 124 {128
6 40 | 48 | 55| 6.3 70| 7.7 8.3 9.0 97 |t03 {110 1161122 | 128 [13.5 | 141 | 147 ]| 153 | 159 165
8 — 57 | 66 ] 7.5 8.4 g2 |100 ' 108 | 116 | 124 | 132|139 | 147 | 155 |16.2 [16.9 | 177 | 184 | 19.2 | 19.9
10 — — 77 | 87 97 1107 116 {126 | 135 {144 | 153 | 162 | 17.1 {18.0 [ 18.9 [ 19.7 | 206 | 21.5 | 224 | 23.2
12 — — — | 99 {110 {121 |132 | 142 | 1563 {164 {17.4 | 184 | 19.5 [ 205 | 215 [ 225 [ 23.5 | 244 | 25.4 26.5
14 — — — _ {123 |135 |147 | 159 {171 [ 183 | 19.4 | 206 | 21.7 | 22,9 | 24.0 | 251 | 262 | 27.3 | 285 [29.6
16 — — — — — l149 |162 (1751189 202 | 215|228 | 240 | 253 | 26,5 |27.7 | 29.1 | 30.3 | 31.5 |328
18 — — — — — — |17.7 {192 | 206 |22.0 | 235|248 | 263 |27.6 |29.0 | 303 | 318|331 |345 |358
20 — — — — — — — 1207|223 |239 254|269 | 285 |30.0 [31.5[33.0 (345|359 375 |388
22 — — — — — — — — | 241 257|274 |29.0] 307 | 323 {339 |355 {37.2 387|403 |420
24 — — — - — — — — — | 2751293 |31.0|328 [346 |363 |381 |39.7 ) 41.5 | 433 |450
26 -— — — - — — — — — — 13121331350 (369 |387 407 | 424 [ 443 | 46.2 | 48.0
28 — — — — — — — — — -— — | 352|372 139.2 [ 411|431 | 452 | 47.0 | 49.0 [51.0
30 — — — -— — — — — — - — — 1393 |41.4 (436 [456 | 47.7 | 49.9 | 52.0 | 541
32 — — — — — — - — — — — — — 14351459 |48.2 1502} 525 547 |569
34 — — — — — — — — — — — — — — | 48.3 | 505|529 | 553 | 57.6 [599
36 — — — — — — — — — — — — — — — {530 (555|580 ]605 [629
38 — — — — — — — — — -~ — — — — — -- | 582|607 |63.3 |658
40 — — — — — — — — — — — — — — — — — | 63.4 [ 66.1 {687
42 — — — — — — — — — — — — — — — — — — | 689 |71.6
(8 Foot Height) TABLE 6.
CAPACITIES (MBH) FOR ICE CREAM — ROOM TEMPERATURE AT -15°
Length | 6 8 10 12 14 16 18 20 22 24 26 28 30 32 34 36 38 40 42 44
Width
4 3.4 | 41 | 47 5.3 59 | 65 7.1 7.7 8.2 8.8 9.3 9.9 | 104|109} 114 | 120|125 | 13.0 | 13.5 | 140
6 43 | 52 } 6.0 6.8 7.6 8.3 90| 97105 112|119 125|132 | 139|146 |152 159165 | 17.2 | 179
8 — 62 | 7.2 8.1 91 | 100|108 | 117 | 125 | 134 [ 143 | 151 | 1598 | 167 [ 175 [ 183 | 191|189 | 20.7 | 21,5
——10 — — 8.3 94 1105 | 115 [126 | 136 | 146 | 156 | 165 | 175 [ 185|194 | 204 | 21.3 | 223 | 232 | 24.1 | 25.0
12 — — _ 1107 {119 131|143 | 154 | 165 | 17.7 | 188 | 199 | 21.0 | 22.0 | 23.2 [ 242 | 253 | 26.3 | 274 | 285
14 — — — — 133 1146 | 159 | 172 [ 184 | 197 | 209 | 222 | 234 | 247 | 258 | 27.1 | 283 | 294 | 30.7 | 318
16 - — — — — 161 [175]| 189 | 203 |21.7 [232 | 245 | 259|273 | 285 | 299 | 313 | 326 | 33.8 | 35.2
18 — — — — — — 19.1 | 207 | 22.2 | 23.7 | 253 | 26.7 | 28.3 | 29.7 | 31.2 | 326 | 34.2 | 35.6 | 37.1 | 38.5
20 — — — — — — — | 223 240|257 | 274 | 28.9 | 306|323 (339 354 |37.1]|386] 403 | 41.7
22 — — — — — — — — | 259 [276 | 295|312 1330347365 |381 400|416 | 43.3 | 451
24 — — — — — — — — — | 295 |315|33.4 (353371390 |409}427 | 446 | 465 | 484
26 — — — — — — - - — — 335|356 |37.6 (396|416 | 43.7 1455 | 475 | 49.6 | 51.5
28 — - — — — — — — — — — | 37.8 (400|421 j441 |463 | 485|504 | 526 | 547
30 — — — — — — — — — — — — |422 (444|468 | 489 | 512|535 | 558 | 58.0
32 — — — — — — — — — — — — — | 467 1492 | 51.7 | 53.9 | 56.3 | 58.6 | 61.0
34 — — — — — = — — - — — — — — | 519 542|567 [592]61.7] 64.2
36 — — — - — ~- — — — — — — - — — |56.9]596 622|648 | 67.4
38 — — — — — — — — - - — — — — — — 1624 | 651678 705
| 40 — — — — — - — — — — — — — - — - — | 68.0] 70.8 | 73.6
42 - — — - — — - - — — - — — — — — — — | 73.8 ]| 76.7
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TABLE 7.
(10 Foot Height) CAPACITIES (MBH) FOR MEAT — ROOM TEMPERATURE AT 28°
Length 6 8 10 12 14 16 18 20 22 24 26 28 30 32 34 36 38 40 42 44
Width
4 3.4 | 41 | 48 54| 6.1 6.7 731 79| 85 90| 96 (102|107 | 11.3 | 11.8 124|129 | 13.5 | 14.0 | 145
6 44 | 53 | 6.2 7.1 79| 87| 95 (103 {111 |11.8 | 126 | 13.3 | 141 [ 148 | 156 | 16.3 | 17.0 [ 17.7 | 184 | 19.2
8 — | 65| 76 86| 96| 106|116 {126 |135 [145 154 163 ] 172|182 | 19.1 | 20.0 | 209 | 21.8 | 22.7 | 23.6
10 — — | 88 |10.1 113|125 | 136 [ 148 159 [17.0 | 182 [ 19.2 | 20.3 | 21.56 | 22.5 | 23.6 | 24.7 | 25.7 [ 26.8 | 27.9
12 — — — 115|129 | 143 | 156 | 16.9 | 183 | 19.5 | 20.8 | 22.1 | 23.4 | 24.7 [ 259 | 27.1 [ 28.4 | 29.6 | 30.8 [ 32.1
14 — — — — | 144160 | 175 | 19.0 | 205 | 22.0 | 23.4 | 249 { 26.3 | 27.8 | 29.3 | 30.6 | 32.1 | 33.5 | 349 | 36.3
16 — —_ — — — 177 | 194 | 211 | 228 | 245 | 26.1 | 27.7 | 29.3 | 30.9 | 325 | 34.1 | 35.7 | 37.3 | 38.8 | 404
18 — — — — — — | 213|232 | 250 | 26.8 | 28.6 | 30.4 {322 |34.0 |357 375 [39.2] 41.0 428 | 445
20 — — — — — — . 251 | 27.2 [29.2 | 31.2 [ 33.2 | 351 | 37.1 [ 389 | 40.8 | 42.9 | 448 | 46.6 | 486
22 — — — — — — — — 294 | 315 [ 33.7 | 35.8 | 37.9 | 40.0 | 42.2 | 442 | 46.3 | 485 | 50.4 | 52.6
24 — — — —_ — — — — — | 339 (36.1 385407 | 43.0 | 453 | 475|499 | 52.1 | 544 | 56.5
26 — — — — — — — — — — | 387|412 | 437 | 46,0 | 48.6 | 50.9 | 53.3 | 55.8 | 58.1 | 60.5
s | | =1 === === == — |437]|464 | 490|516 |543|568 595|621 |645
30 — — — — — i - - — — — — 49.2 | 52.0 | 54.7 { 57.6 | 60.2 | 63.0 | 65.8 | 68.6
32 — - — — — — — — — — — — — | 549 (580|608 |63.8]|666)]695|724
| — | 1=l =1=1=1<=1=1=1=1<=1]~1=1l6t0f640]671]|703]|734]|765
% | — |- =]/ =tT=1=1=1<=1=]~-1]~<1~=1= [673]|707]|737| 770|802
38 — — — — — — — — — — — — —_ — — — 739 77.3 1808 | 84.2
w0 | | -1 T -1 1T =-1=1T=1=71=1=1=171=1=1<=1=1= 1810845881
42 _ _ _ _ _ _ _ — — — — — — — — —_ — — 1883 | 920
(10 Foot Height) TABLE 8.
CAPACITIES (MBH) FOR DELI AND MEAT — ROOM TEMPERATURE AT 34°
Length| 6 8 10 12 14 16 18 20 22 24 26 28 30 32 34 36 38 40 42 44
Width

4 3.1 38 | 44 50| 56 | 62| 6.7 7.3 7.8 84| 89| 94 (100|105 | 11.0 115 [120 | 125 | 13.0 [ 135
6 4.1 4.9 5.8 6.6 7.3 8.1 8.9 96 103] 11.0 |11.8 | 124 |13.1 [ 13.8 [ 145 | 152 | 159 | 16.6 | 17.2 | 18.0
8 — 8.0 7.0 8.0 9.0 99108 |11.8 | 126} 136 | 144 1153 |16.2 | 17.0 [ 17.9 | 188 | 196 | 205 [ 21.3 | 22.2
10 — — 8.2 94 105 | 117 {128 | 138 | 149 | 16.0 [17.1 {181 | 19.1 | 20.2 { 21.2 | 22.2 [23.3 | 24.3 | 25.3 | 263
12 —_ — — 10.7 [ 12.1 | 13.4 | 146 | 159 | 172 | 18.4 | 19.6 | 20.8 [ 22.0 | 23.2 | 24.4 | 25.6 | 26.8 [ 27.9 | 29.1 30.3
14 — — — — | 135|150 | 165 [17.9 | 193 | 20.8 | 22.1 [ 235 [24.9 | 26.2 | 27.6 | 28.9 |30.3 | 31.7 | 33.0 | 34.3
16 — — — — — 166183 [199 | 215 23.1 | 246 [ 26.1 |27.7 | 29.2 | 30.8 [ 32.3 | 33.8 | 35.3 | 36.8 | 38.3
18 — — — — — — [ 200|218 236|253 |27.0 {288 |305 |322|338 355 |37.2|388 |40.6 [ 42.2
20 — — — — — — — | 237 (257|276 (295|314 |33.2 351 (369|387 |407 [ 425 | 443 | 461
22 — — — — — — — — | 278 29.8 [ 319|339 |359|38.0|400 |42.0 {44.0 | 46.0 | 48.0 | 50.0
24 — — — — — — — — — | 321 | 342|365 386|409 |43.0 [452 {474 | 485 | 51.7 | 53.8
26 — — — — — — - — — — 36.7 { 39.0 {415 | 43.7 | 46.1 | 484 [50.7 | 53.1 [ 55.3 | 57.6
28 — — —_ — — — — — — — — 415 {441 | 466 | 49.0 | 516 [54.0 | 566 | 59.1 | 61.4
30 —_ — —_ — — — —_ — — — — — |46.8 | 49.4 | 52.0 | 54.8 | 57.3 [ 60.0 | 62.7 | 65.4
w2 | - | - [ = =] =] =]~<1=] =] = =1 = | ~ |522]|552|57.9 |608 |634|663 | 691
34 _ — — — — — — — — — — — — — | 58.1 |60.9 [64.0 | 67.0 | 70.0 [ 73.0
36 _ _ — — —_ — — — — — — — — — — | 642 |67.4 | 703|734 | 765
38 — — _ — — — — — — — — — —_ — — — 705 | 73.8 | 77.1 | 804
40 _ —_ —_ — — — — — — — — — - — — — — | 77.3 | 80.7 | 84.1
42 . _ — _ — — — — — — — — — — — — — — 843 | 87.9
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TABLE 9.
(10 Foot Height) CAPACITIES (MBH) FOR DAIRY — ROOM TEMPERATURE AT 36°
Length] 6 8 10 12 14 16 18 20 22 24 26 28 30 32 34 36 38 40 42 44
Width
4 30| 3.7 | 43 49 1 55| 60| 66 | 71 7.7 g2 | 87| 92 97 {102 107]| 11.3] 11.7 [123 | 127 | 132
6 40 | 48 | 56 6.4 7.2 70| 871 941101108 |11.5] 122 {129 |13.6 | 14.3| 149|156 | 163 | 169 | 17.6
8 — 59 | 69 78| 88| 97106 [11.5 | 124 [133 | 142|150 |159 [16.7 | 17.6 [ 184 | 19.3 | 20.1 21.0 | 21.8
10 — — | 81 92 103 [11.4 | 125 | 1386 | 147 | 157 {168 | 178 | 188 | 199 | 20.8| 21.8 | 22.9 239 | 249 | 258
12 — — — |105 {118 {131 | 14.4 {156 | 169 | 180 | 193 [ 205 ]21.7 | 229 | 241 25.2 | 26.4 27.5 | 28.7 | 29.8
14 — — — — 133 148|162 | 176 | 190 | 204 | 21.7 { 232 |245 | 25.8 | 27.2| 285 299 | 31.2 | 325 33.8
16 — — — — — |164 1180|195 | 211 | 227 [ 242 | 257 |27.3 | 288 | 30.3| 31.8 | 33.4 [ 34.8 | 36.3 | 37.7
18 — — — — — — 1197|215 | 232|249 | 266|283 |30.0|31.8}334]| 350 36.7 383|401 | 41.6
20 — — — — — — — 234|253 |27.2 1291|309 |328 |347|36.4| 382 | 402 | 41.9 | 437 | 456
22 — — — — — — — — | 2741204315335 |354|37.5]|395] 41.5| 434 | 455 | 474 | 494
24 —_— — — — — — — — — 317 1338|360 (381|403 425| 446 | 46.9 [ 48.9 } 51.1 | 53.1
26 — — — — — — — — — — | 362|385 |40.9 431|456 47.8] 50.1 [ 52.5 | 54.5 | 57.0
i 28 — — — —_ — — — - — — — | 410|435 46.0 | 484] 51.0| 53.4 | 559 | 58,5 | 60.7
30 — — — —_ — — — — — — — — | 462 | 488 | 51.4| 542 | 56.7 | 59.4 | 62.0 | 64.7
32 — — — — — — —_ — — — — — — | 516 545]| 572 60.1 | 62.7 | 65.5 | 68.3
34 — — — — — — — — — — — — — — | 57.4| 60.3| 63.3] 663|693 | 722
36 — — — —_ — — — — — — — — — — — | 6351 66.7 | 69.5 | 72.7 | 75.8
38 — — — — — — — — — — — — — — — — 1697730763 ] 79.5
40 — — — — — — — — — — — — — — — — — | 76.5]| 79.9 | 83.3
42 — — — — — — — — —_ — — — — -— — = — — 83.5 | 87.0
(10 Foot Height) TABLE 10.
CAPACITIES (MBH) FOR PRODUCE — ROOM TEMPERATURE AT 40°
Length | 6 8 10 12 14 16 18 20 22 24 26 28 30 32 34 36 38 40 42 44
Width
4 28 ] 34 | 40 46 | 51 56 | 6.1 6.6 | 7.1 76{ 81 86| 9.1 95] 100105109114 ]| 11.8 [ 123
6 37 145 | 52| 6.0 6.7 74 | 8.1 8.7 94 101107 | 114|120 {126 | 13.3 ] 139|145 | 152 | 158 | 164
8 — [ 55 |64 | 73 8.2 90 | 99| 107|116 | 124|132 | 140|148 | 156|164 | 17.2 ] 180 | 188 | 19.6 | 203
10 — — 75 | 86 96 | 107 {117 | 127|137 | 147 | 156 | 166 | 17.5 | 185 19.4 | 204 [ 21.4 | 223 | 232 [ 242
12 — — — | 98 110 1122 |134 | 146 | 157 | 168 | 180 | 19.1 | 20.2 | 21.4 | 225 | 23.56 | 24.7 | 25.7 | 26.8 | 27.9
14 — — — — 124 1138 |15.1 | 16.4 | 17.7 1191 | 203 | 21.6 | 229 | 241 | 254 | 26.6 | 27.9 | 29.2 | 30.4 | 316
16 — — — — — |153 |168 | 182 [ 197 | 21.2 | 226 | 24.0 | 255 | 26.9 | 28.3 | 29.8 | 31.2 | 32.6 | 33.9 | 35.3
18 — — — — — — 184 | 20.1 | 217 | 233|249 | 265 28.1 | 29.7 | 31.2 | 32.8 | 34.3 | 35.8 | 37.5 | 39.0
20 — — — — — — — | 218|236 | 254|272 ]289 (306|324} 340|358 |37.6|39.2] 409 | 426
22 — — — — — — — — | 256 275|294 |31.31331]350]|369]|388]406|425]| 44.3 [ 462
24 — — — — — — — — — | 296 (316|337 (357 (377|397 | 417 | 43.8 | 45.8 | 47.8 | 49.7
26 — — — — — — — — — — | 339360383 |403 426 | 448|469 | 49.1| 51.1 | 53.3
28 — — — — — — — — — — — 38.3 | 40.7 | 43.0| 45.3 | 47.8 | 50.0 | 52.4 | 54.7 | 56.9
30 — — — — — — — — — — — — | 43.2 [ 457 | 48.1 | 50.7 | 53.1 | 55.6 | 58.1 | 60.6
32 - — — — — — — — — — — — — | 48.3|51.0| 536 | 56.3|587] 614 | 640
34 — — — — — — - — — — — — — — | 538|564 |593]|62.1{649 | 676
36 — — — — — — — — — — — — — — — | 594 1624|651 68.1 | 709
38 — — - — - — — — — - - — — — — — 653 (684 ]| 715 | 745
40 - — — - - - - - — - - — — — — — — 716 | 74.8 | 78.0
42 — - — — — — — — — — — — — — — — — — | 78.2 | 815
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UNIT COOLER CAPACITIES, MODELS, AND EXPANSION VALVES

MEDIUM TEMPERATURE specify Sporlan or Alco when ordering.

Application : Unit Cooler Balanced Port Expansion Valve
Capacity (Btu/hr) | Model T R-12 R-22 | R-502
GH™ 4 fins per inch
11500 GH1450 04WZ 69WZ 67WZ
23000 GH24100 05WZ 69WZ 67WZ
34500 GH34150 05WZ 70WZ 67WZ
46000 GH44200 55WW 70WZ 56WW
57500 GH54250 49WW 51WW 53WW
69000 GH64300 49WW 51WW 53WW
GL** 4 fins per inch
8050 GL1435 04WZ 69WZ 66WZ2
16100 GL2470 05wz 69WZ 67WZ
24150 GL34105 05wz 70W2 67WZ
PREPARATION AREAS 32200 GL44140 05wz 70WZ 67WZ
room temp. 55°F 40250 GL54175 55WW 70WZ 56WW
evap. temp. 32°F 48300 GL64210 55WW 70WZ 56WW
design suction temp. 30°F GH™ 6 fins per inch
rated TD 23°F 13800 GH1660 05wz 69WZ 67WZ
29990 GH26130 05wz 70W2Z 67WZ
46100 GH36200 55WW 70WZ 56WW
62100 GH46270 55WW 70WZ S56WW
78200 GH56340 49WW 51WW 53WW
94300 GH66410 49WW 51WW 53WW
GL** 6 fins per inch
10350 GL1645 04WZ 69WZ 66WZ
20700 GL2690 05Wz 70WZ 67WZ
31050 GL36135 05WZ 70WZ 67WZ
41400 GL46180 55WW 70W2Z 56WW
51750 GL56225 55WW 70WZ 56WW
62100 GL66270 55WW 70WZ 56WW
GH* 4 fins per inch
9000 GH1450 04wz 69WZ 66WZ
18000 GH24100 05wz 69WZ 67WZ
27000 GH34150 05wz 70WZ 67WZ
36100 GH44200 05wz 70WZ 67WZ
45000 GH54250 49WW 51WW 53WW
54000 GH64300 49WW 51WW 53WW
GL** 4 fins per inch
6300 GL1435 7T1WZ 68WZ 65WZ
12600 GL2470 04wWZ 69WZ 66WZ
18900 GL34105 05wz 69WZ 67WZ
PREPARATION AREAS 25200 GL44140 05wz 70WZ 67WZ
room temp. 50°F 31500 GL54175 05Wz 70WZ 67WZ
evap. temp. 32°F 37800 GL64210 55WW 70W2Z 56WW
design suction temp. 30°F GH* 6 fins per inch
rated TD 18°F 10800 GH1660 04WZ 69WZ 66WZ
23400 GH26130 05wz 70WZ 67WZ
36100 GH36200 05wz 70WZ 67WZ
48600 GH46270 55WW 70WZ 56WW
61200 GH56340 49WW 51WW 53WW
73800 GH66410 49WW 51WW 53WW
GL** 6 fins per inch
8100 GL1645 04WZ 69WZ 66WZ
16200 GL2690 05WZ 69WZ 67WZ
24300 GL36135 05wz 70W2Z2 67WZ
32400 GL46180 oswz 70WZ 67WZ
40500 GL56225 55WW 70WZ 56WW
48600 GL66270 55WW 70WZ 56WW

*Recommended for coolers over 8 ft. in height.
**Recommended for coolers 8 ft. in height, or less.
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UNIT COOLER CAPACITIES, MODELS, AND EXPANSION VALVES

MEDIUM TEMPERATURE Specify Sporlan or Alco when ordering.
N Unit Cooler Balanced Port Expansion Valve
Application Capacity (Btu/hr) | Model R-12 R-22 R-502
GH* 4 tins per inch
4000 GH1450 71WZ 68WZ 65WZ
8000 GH2410 04WZ 69WZ 66WZ
12000 GH3415 04WZ 69WZ 66WZ
16000 GH4420 04WZ 69WZ 67WZ
20000 GH5425 49WW 51WW 53WW
24000 GH6430 49WW 51WW 53WW
GL** 4 fins per inch
2800 GL1435 71WZ 58WZ 65WZ
5600 GL2470 04wWZ 69WZ 66WZ
8400 GL34105 04WZ 69WZ 66WZ
11200 GL44140 04WZ 69WZ 66WZ
14000 GL54175 04WZ 69WZ 67WZ
16800 GL64210 05WZ 69WZ 67WZ
GH"* 6 fins per inch
PRODUCE COOLERS 4800 GH1660 71WZ 68WZ 65WZ
room temp. 40°F 10400 GH2613 04WZ 69WZ 66WZ
evap. temp. 32°F 16000 GH3620 05WZ 69WZ 67WZ
design suction temp. 30°F 21600 GH4627 05WZ 70WZ 67TWZ
rated TD 8°F 27200 GH5634 49WW 51WW 53WW
32800 GH6641 49WW 51WW 53WW
GL** 6 fins per inch
3600 GL1645 71WZ 68WZ 65WZ
7200 GL2690 04WZ 69WZ 65WZ
10800 GL36135 04WZ 69WZ 66WZ
14400 GL46180 05WZ 69WZ 67WZ
18000 GL56225 05WZ 69WZ 67TWZ
21600 GL66270 05WZ 69WZ 87WZ
2880 SC360 71W2Z 68WZ 65WZ
3600 SC450 71WZ 68WZ 65WZ
4400 SC550 7T1WZ 68WZ 65WZ
5480 SC685 7T1WZ 68WZ 65WZ
7000 SC875 04WZ 69WZ 66WZ
8600 SC1075 04WZ 69WZ 66WZ
11200 SC1400 04WZ 69WZ 66WZ
14400 SC1800 04WZ 69WZ 66WZ
SK 4 fins per inch
5070 SK1439 7T1WZ 68WZ 65WZ
7670 SKS459 7T1WZ 68WZ 65WZ
10140 SK2478 04WZ 69WZ 66WZ
15210 SK34117 04WZ 69WZ 67WZ
20410 SK44157 04WZ 69WZ 67WZ
25350 SK54195 04WZ 69WZ 67TWZ
30420 SK64234 04WZ 69WZ 67WZ
SK 6 fins per inch
6110 SK1647 71WZ 68WZ 65WZ
DAIRY COOLERS 9360 SKS672 04WZ 69WZ 66WZ
room temp. 36°F 12220 SK2694 04wz 89WZ 66WZ
evap. temp. 23°F 18330 SK36141 05wz 69WZ 67WZ
design suction temp. 21°F 24440 SK46188 05WZ 69WZ 67WZ
rated TD 13°F 30550 SK56235 05wz 70WZ 67WZ
36660 SK66282 05wWZ 70WZ 67WZ
SK 8 fins per inch
6760 SK1852 71WZ 68WZ 65WZ
10400 SKS880 04WZ 69WZ 66WZ
13520 SK28104 04WZ B69WZ 66WZ
20280 SK38156 05wz 69WZ 67TWZ
27040 SK48208 05wz 70WZ 67WZ
33800 SK58260 05wWZ 70WZ 67WZ
40560 SK68312 05WZ 70WZ 67WZ

“Recommended for coolers over 8 ft. in height
**Recommended for coolers 8 ft. in height, or less
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TABLE 11.
CAPACITIES (MBH) FOR FROZEN FOOD — ROOM TEMPERATURE AT -5°
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Page 7
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Length| 6 8 10 12 14 16 18 20 22 24 26 28 30 32 34 36 38 40 42 44
Width
4 36| 43 | 50 5.7 6.3 | 6.9 7.5 8.1 8.7 9.3 99105 [ 11.1 |116 | 122 | 128 { 13.3 | 13.9 [ 144 | 150
6 46 | 55 | 64 7.2 80| 88 96104 [ 111 (119 {126 | 133 | 141 | 148 | 155 | 162 | 16.9 [ 176 | 184 | 19.0
8 — 66 | 7.6 8.6 96 | 106 | 115|124 13.3 | 142 | 152 | 16.0 | 16.9 | 17.8 | 186 | 19.5 | 20.3 | 21.2 | 22.1 | 229
10 — — | 88100 {111 [12.3 [ 133|144 | 155 }16.5 | 17.6 | 186 | 19.6 | 20.7 {217 | 22.7 { 23.7 | 24.7 | 25.7 | 26.6
12 — — — | 113 126 | 139 | 151|164 | 176 | 188 [ 19.9 | 21.1 | 22.3 | 23.4 | 24.6 | 25.8 | 26.9 | 28.0 | 29.2 | 303
14 - — — — |140 155 |16.9 | 182 | 196 | 209 | 22.3 | 23.6 | 24.9 {26.2 | 27.5 | 28.7 | 30.1 | 31.4 | 32.7 | 339
16 — — — — — |[17.0 186|201 | 216 | 23.1 | 24.6 | 26.0 | 27.5 [ 29.0 | 30.4 | 31.8 | 33.3 | 34.6 | 36.1 | 374
18 — — — — — — 203219236 (253 |26.8|284 300 |31.6 |33.1]348]363|37.9]395) 409
20 — — — — — - — [ 237 255 }27.3 |29.0| 308|326 [343 |359 (377|393 |41.1 428 | 445
22 — — — — — — — — | 275294 [ 312331350 368 388|405 ]425|444 ] 462 | 478
24 — - — — — — — — — |[31.4 1335|356 |37.6 |395|416 |435| 455 | 47.5 | 49.5 | 515
26 — — — — — — — — — — | 35.6 | 37.7 | 40.0 [ 42.1 | 443 | 46.3 | 48.5 | 50.6 | 52.7 | 54.8
28 — — — — — — — — — — — | 40.0 | 42,5 | 446 [ 47.0 | 493 | 51.4 | 53.6 | 565.9 | 581
30 — — — — — — — — — — - — | 44.8 |47.3 {496 | 52.0 | 54.5 | 56.9 | 58.2 | 61.6
32 — — — — — — — -~ — — — — — 149.8 | 52.4 | 55.0 | 57.5 | 60.1 | 62.6 | 65.0
34 — — — — — — — — — — — — — — | 551 |57.9]602)|628 | 658 | 684
36 — — — — — — — — — — — — — — — | 604 {63.2]659(69.1) 718
38 — — — — — — — — — — — — — — — — | 66.1 | 69.0 [ 72.2 | 75.1
40 — — — — — — — —_ — — — — — — — — — | 724|754 | 783
42 — — — — — — — — — — — — — — — — — — ) 785 ] 815
(10 Foot Height) TABLE 12.
CAPACITIES (MBH) FOR ICE CREAM — ROOM TEMPERATURE AT -15°
Length| 6 8 10 12 14 16 18 20 22 24 26 28 30 32 34 36 38 40 42 44
Width
4 39 |47 ] 54 6.1 6.8 7.5 8.2 8.8 95101 (108 | 11.4]112.0| 126 | 13.2 | 13.8 | 144 [ 15.0 | 156 | 16.2
6 50 | 59 | 6.9 7.8 8.7 95 (104|112 [120 | 128 [ 13.6 {144 | 152 | 16.0 | 168 | 175 | 183 | 19.0 | 19.8 | 20.5
8 — 7.1 | 82 93104 [11.4 {124 | 134 [ 144 | 154 [ 163 |17.3 ] 182 | 19.1 | 20.1 ] 21.0 | 21.9 | 22.8 | 23.7 | 24.6
10 — — | 95 |10.8 | 12.0 |13.2 |144 ]| 155 [16.7 [ 17.8 | 189 | 20.0 | 21.1 [ 22.2 | 23.3 | 24.4 | 25.5 | 26.5 | 27.6 | 28.6
12 — — — |12.2 | 13.6 | 149 [16.3 | 17.6 | 189 | 20.2 [ 21.4 | 22.7 | 24.0 | 25.2 | 26.5 | 27.7 | 28.9 [ 30.1 | 31.4 | 325
14 — — — — | 151 |16.6 |18.1 ] 19.6 | 21.1 | 225 [ 23.9 | 253 | 26.8 | 28.1 | 29.5 | 30.8 | 32.3 [ 33.6 | 35.1 | 36.3
16 — — — — — | 183 1200|216 | 232|248 | 264 |279{ 295 31.1]|326[34.1] 357 |{37.1 ]38.7 | 401
18 — — — — — — |218 [ 235 {253 |27.1 | 288 |30.4 | 322} 339|355 [37.3)389 |406 ;423 | 4338
20 — — — — — — — | 25.4 [ 27.4 1293 | 31.1 [33.0]| 34.9| 36.7 | 38.5 | 40.4 | 42.1 | 44.0 | 45.8 [ 47.7
22 — — — — — — — — 1295 (315|335 355 375|394 | 416|434 | 454 [ 475 | 49.4 | 51.1
24 — — — — — — — — — | 337|359 |381|402| 423|445 | 465 | 48.7 | 50.8 | 53.0 | 551
26 — - — — — — — — — — | 381|404 429 450|474 ]| 495 | 51.8 | 54.1 | 56.4 | 58.6
28 — — — — — — — — — — — 428|454 | 47.7 | 50.3 | 52.8 | 54.9 | 7.3 | 59.7 | 62.0
30 — — — — — — — — — — — — | 479 50.6 | 53.0 | 55.6 | 58.2 | 60.8 | 63.3 | 65.7
32 — — — — — — — — - — — — — | 53.2 | 56.0 | 58.7 | 61.5 | 64.1 | 66.8 | 69.4
34 — — — — — — — — — — — — — — | 5896181643 |67.1 1703 | 730
36 — — — — — — — — — — — — — — — 64.5 | 67.4 | 70.4 | 73.7 | 76.6
38 — — — — — — — — — — — — — - — — | 7051736 |77.1 | 80.1
40 — — — — — — — — — — — — — — — — — | 773|804 | 835
42 — — — — — — — — — — — — — — — — — — {837 | 86.9

HUSSMANN CORPORATION
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ADDITIONAL REFRIGERATION REQUIREMENT FOR GLASS DISPLAY DOORS

Door Dimension Additional Load
Mode! (inches) Btu/hr/Door
Width Height Medium Temp. Low Temp.
Standard 24 55 575 790
King 24 64 650 880
Giant 30 66 815 1065

PREPARATION ROOM LOAD REQUIREMENTS

Closed Prep Room: Muitiply the prep room square
feet by 65 Btu/hr

Open Prep Room: Muitiply the prep room square
feet by 140 Btu/hr

UNIT COOLER CAPACITIES, MODELS, AND
EXPANSION VALVES

LOW TEMPERATURE
Unit Cooler Balanced Port
Application ?gsja/‘:g Mode/ Expan;/soor; vaive

FROZEN FOOD 6 fpi 6150 SK1641 43WW
light frost 9300 SKS662 43WW
room temp. -5°F 12300 SK2682 43WW
evap. temp. -20°F 18450 SK36123 44WW
suction temp. -23°F 24600 SK46164 44WW
rated TD 15°F 30750 SK56205 44WW
36900 SKE6246 44WW

FROZEN FOOD 4 fpi 5100 SK1434 43WW
heavy frost 7650 SKS451 43WW
room temp. -5°F 9000 SK2468 43WwW
evap. temp. -20°F 15300 SK34102 44WW
suction temp. -23°F 20400 SK44136 44WW
rated TD 15°F 25500 SK54170 44WW
30600 SK64204 44WW

ICE CREAM 6 fpi 2870 SK1641 43WW
light frost 4340 SKS662 43WW
room temp. -15°F 5740 SK2682 43WW
evap. temp. -22°F 8610 SK36123 43WW
suction temp. -25°F 11480 SK46164 43WW
rated TD 7°F 14350 SK56205 43WW
17220 SK66246 44WW

ICE CREAM 4 fpi 2380 SK1434 43WW
heavy frost 3570 SKS451 43WwW
room temp. -15°F 4760 SK2468 43WW
evap. temp. -22°F 7140 SK34102 43WW
suction temp. -25°F 9520 SK44136 43WW
rated TD 7°F 11900 SK54170 43WW
14280 SK64204 43WW

Specity Sporlan or Alco when ordering.

HUSSMANN CORPORATION BRIDGETON, MO 63044 (Printed in U.S.A.)
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Specify Sporlan or Alco when ordering.

Application ‘ Unit Cooler Balanced Port Expansion Valve
Capacity (Btu/hr) | Model R-12 | R-22 R-502
GH* 4 fins per inch
5000 GH1450 7T1Wz 68WZ 65WZ
10000 GH24100 04WZ 69WZ 66WZ
15000 GH34150 05WZ 69WZ 67WZ
20000 GH44200 05wz 70WZ 67WZ
25000 GH54250 43WV 44WV 45WV
30000 GH64300 43WV 44WV 45WV
GL*" 4 fins per inch
3500 GL1435 71Wz 68WZ 65WZ
7000 GL2470 04WZ 69WZ 66WZ
10500 GL34105 04WZzZ 69WZ 66WZ
MEAT COOLER 14000 GL44140 05wz 69WZ 67WZ
room temp. 28°F 17500 GL54175 05WZzZ 69WZ 67WZ
evap. temp. 18°F 21000 GL64210 05WZ 70WZ 67WZ
suction temp. 16°F GH"* 6 fins per inch
rated TD 10°F 6000 GH1660 7T1WZ 68WZ 65WZ
13000 GH26130 04WZ 69WZ 66WZ
20000 GH36200 05wz 70WZ 67WZ
27000 GH46270 05wz 70WZ 67WZ
34000 GH56340 43WV 44WV 45WV
41000 GH66410 43WV 44WV 45WV
GL** 6 fins per inch
4500 GL1645 71WZ 68WZ 65WZ
9000 GL2690 04WZ 69WZ 66WZ
13500 GL36135 05wz 69WZ 67WZ
18000 GL46180 05wz 69WZ 67WZ
22500 GL56225 05wz 70W2 67WZ
27000 GL66270 05wz 70WZ 67WZ
GH* 4 fins per inch
5000 GH1450 71WZ 68WZ 65WZ
10000 GH24100 04W2Z 69WZ 66WZ
15000 GH34150 05wz 69WZ 67WZ
20000 GH44200 05WZ 70WZ 67WZ
25000 GH54250 43WV 44WV 45WV
30000 GH64300 43WV 44\WV 45WV
GL** 4 fins per inch
3500 GL1435 71WZ 68WZ 65WZ
7000 GL2470 71WZ 68WZ 66WZ
10500 GL34105 04WZ 69WZ 66WZ
MEAT/DELI COOLER 14000 GL44140 05wz 69WZ 67WZ
room temp. 34°F 17500 GL54175 05wz 69WZ 67WZ
evap. temp. 24°F 21000 GL64210 05wWZ 70WZ 67WZ
suction temp. 22°F GH™ 6 fins per inch
rated TD 10°F 6000 GH1660 71WZ 68WZ 65WZ
13000 GH26130 04WZ 69WZ 66WZ
20000 GH36200 05wz 70WZ2 67WZ
27000 GH46270 05wz 70WZ 67WZ
34000 GH56340 43wV 44WV 45WV
41000 GH66410 43WV 44WV 45WV
GL** 6 fins per inch
4500 GL1645 71WZ 68WZ 65WZ
9000 GL2690 04wWZ 69WZ 66WZ
13500 GL36135 05wz 69WZ 67WZ
18000 GL46180 05wz 69WZ 67WZ
22500 GL56225 05wz 70WZ 67WZ
27000 GL66270 05WZ 70WZ 67WZ

*Recommended for coolers over 8 ft. in height.
**Recommended for coolers 8 ft. in height, or less.

HUSSMANN CORPORATION

BRIDGETON, MO 63044
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UNIT COOLER ELECTRICAL DATA
UNIT COOLER FAN and KGE AMPERAGE

Fan Amps KGE Amps” Fan Amps KGE Amps”
Model 115/1__230/1 115/1__230/1 Model 115/1__230/1 115/1_230/1
SK-1 1.6 .8 2.6 1.3 GL-1 1.6 .8 3.5 1.7
SK-S 3.2 1.6 4.4 2.2 GL-2 3.2 1.6 5.2 2.6
SK-2 3.2 1.6 5.2 2.5 GL-3 4.8 2.4 7.0 3.5
SK-3 4.8 24 7.0 3.5 GL-4 6.4 3.2 8.7 4.4
SK-4 6.4 3.2 8.7 4.4 GL-5 8.0 4.0 10.4 5.2
SK-5 8.0 4.0 9.6 4.8 GL-6 9.6 4.8 12.2 6.1
SK-6 9.6 4.8 12.2 6.1
GH-1 1.6 .8 3.5 1.7
SC-360 1.6 .8 GH-2 3.2 1.6 5.2 2.6
SC-450 1.6 .8 GH-3 4.8 2.4 7.0 3.5
SC-550 2.7 1.4 GH-4 6.4 3.2 8.7 4.4
SC-685 2.7 1.4 GH-5 8.0 4.0 10.4 5.2
SC-875 4.9 2.5 GH-6 9.6 4.8 12.2 6.1
SC-1075 4.9 2.5
SC-1400 5.0 2.6
SC-1800 7.8 4.0
NOTE:
*KGE units require single circuit sized for KGE amps.
UNIT COOLERS ELECTRIC DEFROST AMPERAGE
GH-ED, GL-ED, SK-ED and S(X)-ED MODELS
GH- HIGH SILHOUETTE MODELS ;
(Cooler Height Over 8 Feet) L/nezgrg;\)/?)rl?sge at
Line Amperage at 230 Volts Mode!
Mode! 1 3 1 3
4 fpi 6 fpi Phase Phase Phase Phase
GH1450ED GH1660ED 7.0 4.6 SK1-ED 5.2 3.0
GH24100ED GH26130ED 13.9 9.2 SKS-ED 6.7 4.0
GH34150ED GH36200ED 20.9 13.8 SK2-ED 10.4 6.0
GH44200ED GH46270ED 27.8 18.4 SK3-ED 15.6 9.1
GH54250ED GH56340ED 34.8 23.0 SK4-ED 20.8 12.1
GH64300ED GH66410ED — 27.6 SK5-ED 26.1 15.1
SK6-ED 31.3 18.1
GL- LOW SILHOUETTE MODELS ;
(Cooler Height 8 Feet or Less) L/nezggu\)/zrl?sge at
Line Amperage at 230 Volts
Model
Mode! 1 3 1 3
4 ifpi 6 fpi Phase Phase Phase Phase
GL1435ED GL1645ED 3.5 3.0 S1-ED — 9.0
GL2470ED GL2990ED 7.0 6.1 SX1-ED — 12.0
GL34105ED GL36135ED 10.4 9.2 S2-ED — 18.0
GL44140ED GL46180ED 13.9 12.2 SX2-ED — 241
GL54175ED GL56225ED 17.4 15.1 S3-ED — 271
GL64210ED GL66270ED 20.9 18.3 SX3-ED — 36.1

NOTE:
To determine maximum defrostamps for more than one cooler of the same model, muitiply the applicabte single or 3 phase amperage shown by the

number of coolers desired.
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