
Phasefale Recommended
REFRIGERATED FIXTURE SETTINGS - TEMPERATURE, DEFROST AND ALARMS

REFRIGERATED HOLDING UNIT MAX TD CONTROL DEFROST NUMBER OF DEFROST DRAIN FAN TERMINATION HIGH LOW ALARM DEFROST
FIXTURE TEMP RATING SETTING TYPE DEFROSTS DURATION TIME DELAY METHOD ALARM ALARM DELAY RECOVER

DESCRIPTION C watts/m2 k C PER DAY Minutes Seconds Seconds C C Minutes Minutes
FREEZER AND COOL ROOMS
Produce Preparation room +12 240 11.5 +12/+10 None 0 0 0 0 Nil +15 +8 10 0
Meat Preparation Room +12 240 11.5 +12/+10 None 0 0 0 0 Nil +15 +8 10 0
Produce Cool Room +5 300 4.5 +5/+3 Off Cycle 4 20 0 0 Nil +7 +1 15 10
Liquor Cool Room +5 300 4.5 +6/+4 Off Cycle 4 20 0 0 Nil +8 +2 15 10
Dairy Cool Room +2 220 6 +2/0 Off Cycle 4 25 0 0 Nil +5 -1 15 10
Glass Door Display Dairy +2 300 6 +2/0 Off Cycle 4 25 0 0 Nil +5 -1 10 10
Deli Cool Room +2 220 5 +2/0 Off Cycle 4 25 0 0 Nil +5 -1 15 10
Bakery Chiller Room +2 255 6 +2/0 Off Cycle 4 25 0 0 Nil +5 -1 15 10
Meat Chiller Room 0 250 4.5 0/-2 Off Cycle 4 30 0 0 Nil +3 -3 15 10
Fish Chiller Room 0 265 4.5 0/-2 Off Cycle 4 30 0 0 Nil +3 -3 15 10
Chicken Cool Room 0 255 4.5 0/-2 Off Cycle 4 30 0 0 Nil +3 -3 15 10
Bakery Freezer Room -23 265 6 -23/-25 Electric 4 20 180 60 Temp/+13 -20 -27 15 10
Freezer Storage Room -23 265 6 -23/-25 Electric 4 20 180 60 Temp/+13 -20 -27 15 10
Glass Door Display Freezer -23 800 6 -23/-25 Electric 4 25 180 60 Temp/+13 -20 -27 15 10
Reach In -23 900 6 -23/-25 Electric 4 25 180 60 Temp/+13 -20 -27 15 10
Walk In -23 475 6 -23/-25 Electric 4 25 180 60 Temp/+13 -20 -27 15 10
DISPLAY CABINETS
Hot Food Display +60 +60/+63 None N/A N/A N/A N/A N/A +66 +58 5 N/A
Produce and Liquor +5 +6/+4 Off Cycle 4 20 0 0 Nil +8 +2 10 10
Dairy / Convenience +2 +2/0 Off Cycle 4 25 0 0 Nil +5 -1 10 10
Delicatessen +2 +2/0 Off Cycle 4 25 0 0 Nil +5 -1 10 10
Fresh Chicken 0 0/-2 Off Cycle 4 30 0 0 Nil +3 -3 10 10
Fresh Meat 0 0/-2 Off Cycle 4 30 0 0 Nil +3 -3 10 10
Fresh Fish 0 0/-2 Off Cycle 4 30 0 0 Nil +3 -3 10 10
Frozen Meat and Poultry -23 -23/-25 Electric 4 20 180 N/A Temp/+13 -20 -27 10 10
Bakery Freezer -23 -23/-25 Electric 4 20 180 N/A Temp/+13 -20 -27 10 10
Frozen Food -23 -23/-25 Electric 4 20 180 N/A Temp/+13 -20 -27 10 10
Frozen Fish -23 -23/-25 Electric 4 20 180 N/A Temp/+13 -20 -27 10 10
Ice Cream -25 -25/-27 Electric 4 20 180 N/A Temp/+13 -23 -30 10 10


