DINEX

DINING EXCELLENCE JOB ITEM #
BULK RETHERMALIZATION CABINET
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| One-touch programming for up to 12
preset retherm schedules. Optional menu
holder ensures accuracy and quality.
Construction Latch: Heavy duty edge mount latch Electrical

Completely welded cabinet construction
with outer cabinet welded to base. All
seams turned in to eliminate raw edges.
Exterior wall shall be 20-gauge 300
series stainless steel. Interior shall be
20-gauge 300 series stainless steel with
16 gauge water reservoir. Base frame
shall be 12-gauge stainless steel full
depth caster bolsters with 12-gauge
stainless steel perimeter supports
welded to bolsters.

Doors: Welded double panel stainless
steel door, 20-gauge polished exterior
and 20-gauge interior filled with 2” thick
high density fiberglass insulation. Field
reversible doors. Menu card holder with
laminated menu card Adjustable edge
mount hinges with chrome plate finish.

Handles: Two recessed pull grips on
sides of cabinet.

with magnetic catch.

Tray Rack Assembly: Removable
18-gauge stainless steel ducts.
Removable 16-gauge stainless steel
universal slides, fully adjustable at 1-3/4”
spacing. Standard spacing at 3-1/2”
centers.

Heating & Humidity System

Top mounted heater with two 2000

watt coiled inconel-sheathed heating
elements. High impedance protected,
internally cooled fan motor. Dual cooling
fans. Precision engineered interior heat
duct system. Manual fill water bath with
2000 watt heating element. Extra large
surface area to quickly recover humidity
level.

Controller

Solid state electronic controller with
digital display and two button touch pad.
Factory preset for 12 rethermalization
and hold modes. Field programmable
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Operates on 208y, 60 cycle single phase,
6000 watts, 28.8 AMPS. Ten foot rubber

cord with 3 prong grounding plug NEMA
L6-30P

Performance

Capable of heating to 195°F (91°C).
Preheat to 225°F (107°C) in approximately
20 minutes. 95% maximum relative
humidity

Warranty
One year parts and labor.
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Items and Dimensions
ITEM MODEL LENGTH DEPTH HEIGHT SLIDE MAXIMUM PAN/TRAY CAPACITY SHIP
NUMBER NUMBER SPACING 18" x 26 127 x 20 WEIGHT
27.25” 34.25” 48.75” 3.5” 375 Ib.
DXBRC14 BRC14 (69.2cm) @7.0cm) | (123.8cm) (8.9cm) 7 14 (170kg)
27.25” 34.25” 73.25” 3.5” 450 Ib.
DXBRC28 BRC28 (69.2cm) 87.0cm) | (186.1cm) (8.90m) 14 28 (204kg)
Electrical
VOLTS WATTS AMPS PLUG
208v 6000 28.8 NEMA #L6-30P
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