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Warranty and Service Information

Enjoy your Alto-Shaam Heated Display Case!

Halo Heat® Technology Experience better food quality and higher yields with Halo Heat® technology. Unlike traditional heated
holding or low temperature cooking technologies, temperatures created by Halo Heat technology don’t
fluctuate to extremes. This gentle, radiant heat evenly surrounds food without the use of extremely hot
elements, added humidity or fans.

Extend Your Manufacturer’s Warranty

Register Registering your appliance ensures prompt service in the event of a warranty claim. You will also receive
direct notifications of software updates and additional product information.

Your personal information will not be shared with any other company.

www.alto-shaam.com/warranty

Alto-Shaam 24/7 Emergency Repair Service

Call Call 800-558-8744 to reach our 24-hour emergency service call center forimmediate access to local
authorized service agencies outside standard business hours. The emergency service access is
provided exclusively for Alto-Shaam equipment and is available throughout the United States through
Alto-Shaam’s toll free number.

Availability Emergency service access is available seven days a week, including holidays.

MN-29390 « Rev5 « 02/20 « TY2 Series Heated Display Case 3



Delivery

ALT@/@HAAM.

This Alto-Shaam appliance has been thoroughly tested
and inspected to ensure only the highest quality
appliance is provided. Upon receipt, check for any
possible shipping damage and report it at once to the
delivering carrier. See Transportation Damage and
Claims section located in this manual.

This appliance, including unattached items and
accessories, may be delivered in one or more packages.
Ensure all standard items and options have been
received with each appliance as ordered. Save all the
information packed with the appliance. Register the
appliance online at www.alto-shaam.com/en/support/
warranty-registration to ensure prompt service in the
event of a warranty parts and labor claim.

This manual must be read and understood by all
people using or installing the appliance. Contact the
Alto-Shaam Tech Team Service Department if you
have any questions concerning installation, operation,
or maintenance.

1-800-558-8744; servicedept@alto-shaam.com

ACAUTION

Appliance and accessories may be

heavy. To prevent serious injury, always

use a sufficient number of trained and
experienced workers when moving or
leveling appliance and handling accessories.

The serial number is required for all inquiries.

Always include both model and serial number(s) in any
correspondence regarding the appliance.

Model:

Serial number:

Purchased from:

Date installed: Voltage:

Environmental Conditions

Operational Environmental Conditions

- Before use, appliance must acclimate to room
temperature in the environment it is placed — 24 hours
is recommended.

« Ambient temperature range of 60°F to 110°F (16°C to 43°C).
+ Relative humidity of less than 95% non-condensation.
+ Atmospheric pressure range of 50kPa to 106kPa.
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Transportation and Damage Claims

All Alto-Shaam equipment
is sold Free on Board
(F.O.B.) shipping point,
and when accepted by the
carrier, such shipments
become the property of the
consignee.

Should damage occur in shipment, do not put the
appliance into service until the damage has been
inspected by an authorized Alto-Shaam service provider.

Shipping damages are a matter between the carrier and
the consignee. In such cases, the carrier is assumed to
be responsible for the safe delivery of the merchandise,
unless negligence can be established on the part of

the shipper.

1. Make an immediate inspection while the appliance is
still in the truck or immediately after it is moved to the
receiving area. Do not wait until after the appliance is
moved to a storage area.

2. Do not sign a delivery receipt or a freight bill until
a proper count has been made and inspection of all
appliances are received.

Record the model and serial number of the appliance for easy
reference. Always refer to both model and serial number in

any contact with Alto-Shaam regarding this appliance.
Model:

Serial Number:

Date Installed:

Voltage:

Purchased From:

3. Note all damage to packages directly on the carrier’s
delivery receipt.

4. Make certain the driver signs the delivery receipt. If the
driver refuses to sign, make a notation of this refusal
on the receipt.

5. If the driver refuses to allow inspection, write the
following on the delivery receipt: Driver refuses to
allow inspection of containers for visible damage.

6. Contact the carrier’s office immediately upon finding
damage, and request an inspection. Mail a written
confirmation to the carrier’s office with the time, date,
and the person called.

7. Save any packages and packing material for further
inspection by the carrier.

8. Promptly file a written claim with the carrier and
attach copies of all supporting paperwork.

Alto-Shaam will continue our policy of assisting our
customers in collecting claims which have been properly
filed and actively pursued. Alto-Shaam cannot, however,
file any damage claims, assume the responsibility of any
claims, or accept deductions in payment for such claims.

i 2ge7

Your Service Hotline

1-800-558-8744

‘ Alto-Shaam has established a twenty-four
hour emergency service call center to offer immediate
customer access to a local authorized service agency
outside of standard business hours. The emergency
service access is provided exclusively for Alto-Shaam
equipment and is available throughout the United
States through the use of Alto-Shaam’s toll-free
number. Emergency service access is available seven
days a week including holidays.
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Unpacking

+ Carefully remove the appliance from the carton or crate.

NOTE: Do not discard the carton and other packaging material until you have
inspected the appliance for hidden damage and tested it for proper
operation.

Do not discard this manual. This manual is considered to be part
of the appliance and is to be provided to the owner or manager of
the business or to the person responsible for training operators.
Additional manuals are available from the manufacturer.

+ Read all instructions in this manual carefully before installing this appliance,
using the appliance or performing routine maintenance. Following
procedures other than those indicated in this guide to use and clean the
appliance is considered inappropriate and may cause damage, injury or fatal
accidents, in addition to voiding the warranty and relieving Alto-Shaam of all
liability.

« Remove all protective plastic film, packaging materials, and accessories from
the appliance before connecting electrical power. Store any accessories in a
convenient place for future use.
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Safety Procedures

« The appliance is intended to cook, hold or process foods Knowledge of proper procedures is essential to the

for the purpose of human consumption. No other use for safe operation of electrically and/or gas energized

this appliance is authorized and is therefore considered equipment. The following signal words and symbols

dangerous. The appliance must not be used to cook may be used throughout this manual.

food containing flammable materials (such as food with

alcohol). Substances with a low flash point can ignite

spontaneously and cause a fire. A DAN G E R
« The appliance is intended for use in commercial Indicates a hazardous situation that, if not avoided, will

establishments where all operators are familiar with result in death or serious injury.

the purpose, limitations, and associated hazards of this

appliance. Operating instructions and warnings must
be read and understood by all operators and users.
Alto-Shaam recommends regular staff training to avoid

the risk of accident or damage to the appliance. Operators Indicates a hazardous situation that, if not avoided, could
must also receive regular safety instructions. result in death or serious injury.
+ Any troubleshooting guides, component views, and
parts lists included in this manual are for general
reference only and are intended for use by qualified and A CAU T I o N
trained technicians.

Indicates a hazardous situation that, if not avoided, could
This manual should be considered a permanent part of result in minor or moderate injury.

this appliance. This manual and all supplied instructions,
diagrams, schematics, parts lists, notices, and labels must
remain with the appliance if the item is sold or moved to NOTICE: Indicates information considered important,
another location. but not hazard-related (e.g., messages relating
to property damage).

° Indicates that referral to operating
NOTICE: For equipment delivered for use in any instructions is recommended to understand
location regulated by the following operation of equipment.

directive: 2012/95/EC WEEE

Do not dispose of electrical or electronic
equipment with other municipal waste.
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Safety Procedures
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« To prevent serious injury, death or property damage,
the appliance should be inspected and serviced at
least every twelve (12) months by an authorized
service partner or trained technician.

* Only allow an authorized service partner or trained
technician to service or to repair the appliance.
Installation or repairs that are not performed by an
authorized service partner or trained technician, or
the use of non-factory authorized parts will void the
warranty and relieve Alto-Shaam of all liability.

« When working on this appliance, observe precautions
in the literature, on tags, on labels attached to
or shipped with the appliance and other safety
precautions that may apply.

To prevent serious personal injury, death,
or property damage:

The appliance must be cleaned thoroughly
to avoid deposits of grease and or food
residue inside the appliance that may
catch fire. If fat deposits and/or food waste
inside the appliance ignite, shut down

the appliance immediately and keep the
appliance door closed to extinguish the
fire. If further extinguishing is required,
disconnect the appliance from the main
power and call the fire department. Failure
to clean the appliance properly voids the
warranty and relieves Alto-Shaam of all
liability.

This appliance is not intended for use by persons
(including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge,
unless they have been given supervision concerning use
of the appliance by person responsible for their safety.

Children should be supervised to ensure that they do not
play with the appliance.
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Installation
Improper installation, alteration, adjustment, service, To prevent personal injury or

cleaning, or maintenance could result in property property damage:

damage, severe injury, or death.
Always use hand protection when

Read and understand the installation, operating and operating this appliance to avoid burns.
maintenance instructions thoroughly before installing, Metal parts of this equipment become
servicing, or operating this equipment. extremely hot when in operation.

Appliance and accessories may be To prevent personal injury, death or
heavy. To prevent serious injury, always property damage:

use a sufficient number of trained and Do not store or use gasoline or other
experienced workers when moving or flammable vapors or liquids in the vicinity
leveling appliance and handling accessories. of this or any other appliance.
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Installation
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Installation
Factory Installed Options
Independent electrical outlet 5001781
Temperature probe 48 series 5004916
Taseries | 5004917
96series | 5004918
Accessories
Butting kit, countertop 5015250
Butting kit, system 5009001
Pan grid, self service PN-25752
Pan insert, self service, 4" (102mm) deep 48 series 1001990
Toseries | 1001991
Platform scale 55265
Sheet pan divider bar package (domestic) -48, -48/P 5002802
72,-12/P | 5002803
TPLT2PR | 5002804
o6 | so02805
-96/PL, -96/PR 5002806
Sheet pan divider bar package (international) 48 series 5009135
Taseries | 5009136
96series | 5009137
Thermostat guard cover plate 5007660
Work shelf with gravy lane 48 series 5005638
T2series | 5005630
96series | 5005640
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Electrical Connection
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Appliances without a cord provided by the
factory must be equipped with a cord of
sufficient length to permit the appliance to
be moved for cleaning.

. Always use the correct AWG wire size

based on the electrical requirements for
the appliance.

A CAUTION

l Power source must match voltage identified

on appliance rating tag. The rating tag
provides essential technical information

' required for any appliance installation,
maintenance or repairs. Do not remove,

damage or modify the rating tag.

The appliance must be installed by a qualified service
technician. The oven must be properly grounded in
accordance with the National Electrical Code and
applicable local codes.

Plug the unit into a properly grounded receptacle only,
positioning the unit so that the plug is easily accessible
in case of an emergency. Arcing will occur when
connecting or disconnecting the unit unless all controls
are in the “off” position.

Proper receptacle or outlet configuration or permanent
wiring for this unit must be installed by a licensed
electrician in accordance with applicable local electrical
codes.

Hard wired models

Hard wired models must be equipped with a country
certified external allpole disconnection switch with
sufficient contact separation. Hard wired models that are

mounted on casters must have a strain relief device (tether)
to prevent strain on the power supply cord. If a power cord

is used for the connection of the product an oil resistant
cord like HOSRN or HO7RN or equivalent must be used.

NOTICE: Where local codes and CE regulatory
requirements apply, appliances must be
connected to an electrical circuit that is
protected by an external GFCI outlet.

To prevent serious injury, death, or
l property damage:
All electrical connections must be

made by a qualified and trained service

technician in accordance with applicable
electrical codes.

This appliance must be adequately
grounded in accordance with local
electrical codes or, in the absence of local
codes, with the current edition of the
National Electrical Code ANSI/NFPA No.
70. In Canada, all electrical connections
are to be made in accordance with CSA
C22.1, Canadian Electrical Code Part 1 or
local codes.

CE-approved appliances include an
equipotential-bonding terminal marked
with the symbol shown on the left.
Provisions for earthing are to be made in
accordance with IEC:2010 60335-1 section
27 or local codes.

< W
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Electrical Connection

Wire diagrams are located in the literature package included with the unit.

48 Series
A\ Ph Hz A kw
120/208-240 1 50/60 13.8 3.3 NEMA L14-20P
208 1 5060 12,0 2.5  204,250Vplug
(Plug - countertop only;
240 1 50/60 13.8 3.3 terminal block - system)
CEE 7/7 .&ﬁ
230 1 50/60 12.6 29  220-230Vplug
(Plug - countertop only;
terminal block - system)
72 Series
\Y Ph Hz A kw
120/208-240 1 50/60 18.8 4.5 NEMA L14-30P
208 1 5060 163 3.4 304, 250Vplug t=
240 1 50/60 18.8 45 g e oay;
Bare end, no plug
230 1 50/60 18.3 4.2 (countertop only)
(terminal block - system)
380-415 3 50/60 9.2 4.4
Bare end, no plug
380 3 50/60 8.0 3.3 (countertop only)
(terminal block - system)
415 3 50/60 9.2 4.4
96 Series
A\ Ph Hz A kw
120/208-240 1 50/60  21.7 5.2 NEMA L14-30P /=)
=/
208 1 5060 18.8 3.9  °oA20VeLUG
(Plug - countertop only;
240 1 50/60 21.7 5.2 terminal block - system)
Bare end, no plug
230 1 50/60 24.3 5.6 (Countertop only)
(Terminal block - system)
380-415 3 50/60 12.5 6.5
Bare end, no plug
380 3 50/60  10.8 4.5 (Countertop only)
415 3 50/60 12.5 6.5 (Terminal block - system)

MN-29390 « Rev5 « 02/20 « TY2 Series Heated Display Case 13
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Operating Instructions

set at 250°F to 275°F (121°C to 135°C), or a Combitherm

A C AU T I 0 N | oven to bring the product within the correct temperature

range.

To prevent personal injury or

v d ® Use hand protection when handling hot items.
property damage:

® Be certain only hot prepackaged foods in appropriate
heat tested containers are used in the self-service
section of the display case.

® Do not stack food containers.

Always use hand protection when
operating this appliance to avoid burns.
Metal parts of this equipment become
extremely hot when in operation. S5

Reset thermostat(s) as needed

After all products are loaded into the display case and the
doors are closed, it is necessary to reset the thermostat(s).
For fully enclosed sections, reset the thermostat to the
number “8” setting. Cases with a self-service section
should be maintained between number “9” and number

Before initial use:

Interior display case surfaces must be heated to remove
surface oils and the accompanying odor produced during the
first use of the appliance.

Remove pans. Turn thermostats to the “ON” position. Set “10” for the self-service section only. THESE SETTINGS
thermostats to the 10 setting. Allow the unit to heat for 30 WILL NOT NECESSARILY BE FINAL. Since proper
minutes or until no odor is detected. temperature range depends on the type of products and
1. Do not add water to display case the quantities being held, it is necessary to periodically

Halo Heat displ .. b 1 use a pocket thermometer to check each item to make
alo Heat display cases maintain a constant but gentle certain the correct temperatures are being maintained.

temperature .and elimingte rnu?:h of the moisture loss Proper temperature range is between a minimum of 140°
assoglated with conygntmnal display cases. Because and 160°F (60° and 71°C). Normally, this will require a
of this gentle heat, it is not necessary to add water to thermostat setting of between number “6” and “8” in fully

Fhe display case. ﬁs 3 matter of fact,'ﬁddmlg Wate‘il enclosed cases. Self- service cases or sections will always
1s not recommended since water will accelerate the require a higher thermostat setting.

deterioration of the product, and will damage the unit
voiding the warranty. 6

2. Place dividers and serving pans in case If the unit is equipped with the probe accessory, wipe each
probe and probe tip with a disposable alcohol pad to clean

and sanitize before using. If the probe is left in its bracket,
the LED temperature display will indicate the ambient air
temperature inside the case. To place a probe into food
kept in the case, remove the probe from the bracket and
push the probe tip halfway into the product, positioning
the tip at the center of the food mass. If placing into solid
foods such as meat roast or poultry breasts, push the probe
in from a straight downward position or in from the side to
the center position. If placing into a semi-liquid or liquid
product, the probe cable will probably need to be secured
to keep the probe positioned properly. Do not let the probe
tip touch the edges or sides. Tape the probe cable to the lip
or edge of the container. Wipe each probe tip with a clean

Placement of food probe

Refer to the pan layout diagrams for different types of pan
accommodations. A complete pan configuration layout

is located in this manual. It is VERY important to note,
no matter what type of pan configuration chosen, pan
separator bars or divider bars must be used to close all
gaps between pans, and all gaps between the pans and
the edges of the display case. If these gaps are not closed,
heat will escape from the bottom of the case into the
display area. As a consequence, heat distribution will be
uneven and uniform temperature will be difficult to hold.
If needed, additional pan divider bars are available. The
supplied self-serve pan inserts with wire grids are for use
with pre-packaged foods in the self-serve sections of the

units. .
paper towel to remove food debris after each use. Follow
3. Turn display lights “ON” and set the thermostat(s) at by wiping probes with a disposable alcohol pad, and
number “10” to preheat return each probe to the proper bracket position.
A indicator light will illuminate when the thermostat(s) 7. Serve fresh hot food

is (are) turned “ON.” The indicator(s) will remain lit as
long as the unit is preheating or calling for heat. The unit
should be preheated at the 10 setting for a minimum of
30-45 minutes before loading the case with hot food. When
preheating is completed, or whenever the unit reaches
any temperature set by the operator between 1 and 10, the
indicator light(s) will go “OUT”.

4. Load hot foods into display case

Keep hot foods looking fresh. Occasionally stir or rotate
food as needed. Serve food products in appropriate heat
tested packages or containers. Keep display case doors
closed after serving. Wipe spills immediately to assure
maximum eye appeal and to ease end of the day cleanup.

Be certain only hot food is transferred into the display
case. Before loading food into the case, use a pocket-type
meat thermometer to make certain all products have
reached an internal temperature of 140°F to 160°F (60°C
to 71°C). If any food product is not at proper serving
temperature, use a Halo Heat cooking and holding oven,

14 MN-29390 « Rev5 « 02/20 « TY2 Series Heated Display Case
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Operating Instructions

Pan Configurations * Heated Display Cases

96 Models
72 Models
48 Models
3 Pan Zones 5 Pan Zones 7 Pan Zones
owm
§ | '(One-Half Size |, |
| || One-Half Size || . One-Third |
[} ! I Pan ! Tw.o-Thlrds Size Pan |
] ! . I I|  Size Pan |
oy | Full-Size | I
I I
E | Pamo | eN2/3 One-Third
I ‘ .
2 ‘ GN1/1 Size Pan
— I
F-E J On'e-Third One-Third
/2‘ | Size Pan Size Pan |,
[———————— | =——w N =—————=
\Ii ‘j
One-Third . . .
: Size Pan One-Third |
I GN1/3 Size Pan |
72 Models 96 Models
(72-/PL and 72-/PR) (96-/PL and 96-/PR)
3 Pan Zones 5 Pan Zones
2]
]
o] < o)
s ° oF S
=) One-Half . One-Third
-7} Size Pan Two-Thirds Size Pan
(31 Size Pan
owm
E Full-Size GN1/2 GN 2/3 .
-’} Self-Serve “Pan [ R EEE PP ] Orfe-Thlrd
ml Pan Zone Size Pan
Qi
GN1/1 . A
i) Pan Size: Item #1000521 / One-Half Size [ . ]
»n 21-5/8" x 26-3/8" x 2" Pan One-Third One-Third
(549mm x 670mm x 51mm) Size Pan Size Pan
B [ I i
One-Third . . .
Size Pan One-Third One-Third One-Third
L eN1 /3 Size Pan Size Pan Size Pan
Standard bars included in each package
Model > 48 72 96
Part No. I Description I Dimensions (W X L) Full I Self | Full | Self | Full I Self
Domestic Packages
1 1002584 Long (full, half, & third size) 2-1/2" x 28" (64mm x 711mm) 4 — 4 2 — —
2 1002590 Long (full, half, & third size) 1-3/16" x 28" (46mm x 711mm) — — — — 6 6
3 1002621 Short (full, half, & third size) 1-15/32" x 13-1/2" (37mm x 343mm) 3 — 5 3 7 7
4 11318 Short (full, half, & third size) 1"x 13-1/2" (25mm x 343mm) 9 — 15 9 21 21
International Packages
5 1002585 Long (GN 1/1, GN 1/2, & GN 1/3) | 58mm x 711mm 4 — 10 6 — —
6 1002591 Long (GN 1/1, GN 1/2, & GN 1/3) | 4lmm x 711mm — — — — 6 6
7 1002619 Short (GN 1/4) 25mm x 270mm 6 — 10 6 14 14
8 1000544 Short (GN 1/1, GN 1/2, & GN 1/3) | 25mm x 327mm 9 — 15 9 21 21
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Operating Instructions

ALT@/@HAAM.

Chefs, cooks and other specialized food service personnel
employ varied methods of cooking. Proper holding
temperatures for a specific food product must be based
on the moisture content of the product, product density,
volume, and proper serving temperatures. Safe holding
temperatures must also be correlated with palatability

in determining the length of holding time for a specific
product.

Halo Heat maintains the maximum amount of product
moisture content without the addition of water, water
vapor, or steam. Maintaining maximum natural product
moisture preserves the natural flavor of the product and
provides a more genuine taste. In addition to product
moisture retention, the gentle properties of Halo Heat
maintain a consistent temperature throughout the cabinet
without the necessity of a heat distribution fan, thereby
preventing further moisture loss due to evaporation or
dehydration.

When product is removed from a high temperature cooking
environment for immediate transfer into equipment with
the lower temperature required for hot food holding,
condensation can form on the outside of the product and
on the inside of plastic containers used in self-service
applications. Allowing the product to release the initial
steam and heat produced by high temperature cooking can
alleviate this condition. To preserve the safety and quality
of freshly cooked foods however, a maximum of 1 to 2
minutes must be the only time period allowed for the initial
heat to be released from the product.

The unit is equipped with a thermostat indicating a range
of between 1 and 10. Use a metal-stemmed indicating
thermometer to measure the internal temperature of the
product(s) being held. Adjust the thermostat setting to
achieve the best overall setting based on internal product
temperature.

Holding Temperature Range

Meat Fahrenheit Celsius
Beef Roast — Rare 130°F 54°C
Beef Roast — Med/Well Done 155°F 68°C
Beef Brisket 160°F-175°F | 71°C-79°C
Corn Beef 160°F-175°F | 71°C-79°C
Pastrami 160°F-175°F | 71°C-79°C
Prime Rib — Rare 130°F 54°C
Steaks — Broiled/Fried 140°F-160°F | 60°C-71°C
Ribs — Beef Or Pork 160°F 71°C
Veal 160°F-175°F | 71°C-79°C
Ham 160°F-175°F | 71°C-79°C
Pork 160°F-175°F | 71°C-79°C
Lamb 160°F-175°F | 71°C-79°C

Poultry
Chicken — Fried/Baked 160°F-175°F | 71°C-79°C
Duck 160°F-175°F | 71°C-79°C
Turkey 160°F-175°F | 71°C-79°C
General 160°F-175°F | 71°C-79°C

Fish/Seafood
Fish — Baked/Fried 160°F-175°F | 71°C-79°C
Lobster 160°F-175°F | 71°C-79°C
Shrimp — Fried 160°F-175°F | 71°C-79°C

Baked Goods
Breads/Rolls 120°F-140°F | 49°C-60°C

Miscellaneous
Casseroles 160°F-175°F | 71°C-79°C
Dough — Proofing 80°F-100°F | 27°C-38°C
Eggs — Fried 150°F-160°F | 66°C-71°C
Frozen Entrees 160°F-175°F | 71°C-79°C
Hors d'oeuvres 160°F-180°F | 71°C-82°C
Pasta 160°F-180°F | 71°C-82°C
Pizza 160°F-180°F | 71°C-82°C
Potatoes 180°F 82°C
Plated Meals 140°F-165°F | 60°C-74°C
Sauces 140°F-200°F | 60°C-93°C
Soup 140°F-200°F | 60°C-93°C
Vegetables 160°F-175°F | 71°C-79°C

The holding temperatures listed are suggested guidelines
only. All food holding should be based on internal product
temperatures. Always follow local health (hygiene)
regulations for all internal temperature requirements.
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Cleaning and Preventative Maintenance

Protecting Stainless Steel Surfaces

It is important to guard against corrosion

in the care of stainless steel
surfaces. Harsh, corrosive,

or inappropriate chemicals

can completely destroy the
protective surface layer of
stainless steel. Abrasive pads,
steel wool, or metal implements
will abrade surfaces causing damage to this protective
coating and will eventually result in areas of corrosion.
Even water, particularly hard water that contains high
to moderate concentrations of chloride, will cause
oxidation and pitting that result in rust and corrosion.
In addition, many acidic foods spilled and left to
remain on metal surfaces are contributing factors that
will corrode surfaces.

Proper cleaning agents, materials, and methods are
vital to maintaining the appearance and life of this
appliance. Spilled foods should be removed and the
area wiped as soon as possible but at the very least,
a minimum of once per day. Always thoroughly
rinse surfaces after using a cleaning agent and wipe
standing water as quickly as possible after rinsing.

NOTICE

X $<L3pe, To protect stainless steel surfaces,
completely avoid the use of abrasive
cleaning compounds, chloride based
cleaners, or cleaners containing
quaternary salts. Never use hydrochloric
acid (muriatic acid) on stainless steel.
Never use wire brushes, metal scouring
pads or scrapers.

Cleaning Agents

Use non-abrasive cleaning products designed for

use on stainless steel surfaces. Cleaning agents must
be chloride-free compounds and must not contain
quaternary salts. Never use hydrochloric acid (muriatic
acid) on stainless steel surfaces. Failure to observe

this precaution will void the warranty. Always use

the proper cleaning agent at the manufacturer's
recommended strength. Contact your local cleaning
supplier for product recommendations.

Cleaning Materials

Cleaning can usually be accomplished with the
proper cleaning agent and a soft, clean cloth. When
more aggressive methods are needed, use a non-
abrasive scouring pad on difficult areas and make
certain to scrub with the visible grain of surface metal
to avoid surface scratches. Never use wire brushes,
metal scouring pads, or scrapers to remove food
residue. Failure to observe this precaution will void
the warranty.

To prevent serious personal injury, death,
or property damage:

The appliance must be cleaned thoroughly
to avoid deposits of grease and or food
residue inside the appliance that may
catch fire. If fat deposits and/or food waste
inside the appliance ignite, shut down

the appliance immediately and keep the
appliance door closed to extinguish the
fire. If further extinguishing is required,
disconnect the appliance from the main
power and call the fire department. Failure
to clean the appliance properly voids the
warranty and relieves Alto-Shaam of all
liability.
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Cleaning and Preventative Maintenance

Preventative Maintenance Checklist

SERIAL NUMBER IS REQUIRED FOR ALL INQUIRIES

Always include both model and serial numbers in your correspondence
regarding the unit.

Company:

Model:

Serial Number:

Purchased From:

Date Installed: Voltage:

Inspection Date:

Daily Check List:

[d Clean the display case and glass as detailed in this manual.

Weekly Check List:
[d Tighten and inspect light bulbs.

Monthly Check List:
[d Inspect end and front glass pieces for any signs of chips and cracks.
[d Schedule service immediately if a crack or chip is noted.
[ Test gas struts (full service cases only).
[ Lift the front glass fully.
(1 Ensure glass remains suspended without dropping back down.

(I struts are not holding the glass in an upright position, schedule service as soon as possible.

Component Failure & Replacement

List details of the failure(s) with the date they occured. (Leave blank if components are working properly)
Component: Date (MM/DD/YY):
Component: Date (MM/DD/YY):
Component: Date (MM/DD/YY):
Component: Date (MM/DD/YY):
Component: Date (MM/DD/YY):
Component: Date (MM/DD/YY):
Component: Date (MM/DD/YY):
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Cleaning and Preventative Maintenance

Preventative Maintenance Checklist

SERIAL NUMBER IS REQUIRED FOR ALL INQUIRIES

Always include both model and serial numbers in your correspondence
regarding the unit.

Company:
Model:

Serial Number:

Purchased From:

Date Installed: Voltage:

Inspection Date:

Every 12 Months Check List:

Inspection by a factory authorized technician.

LoooooLoooooop

Open control panel and inspect/tighten all wiring.

Inspect all electrical components.

Test elements for electrical short to ground. Replace/repair as needed.

Remove top cover and inspect light wiring and light receptacles. Repair/replace as needed.
Visually inspect the well and the well surface for any indications of cracking, deterioration, distortion or misuse.
Replace end glass gasket.

Inspect handle gasket. Replace as needed.

Replace sliding glass door gaskets.

Inspect glass alignment.

Inspect glass clamp and glass position in clamp. Tighten/replace as needed.

Inspect any customer bumper material. Replace as needed.

Perform thermostat calibration based on factory recommended procedures.

Component Failure and Replacement

Note any component failure(s) that was discovered during this twelve month inspection.
(Leave blank if components are working properly)
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To prevent serious personal injury, death, or
property damage:

Do not steam clean, hose down or flood the
interior or exterior with water or liquid solution
of any kind. Do not use water jet to clean. Failure
to observe this precaution will void the warranty.

To prevent serious injury, death, or property
damage, always disconnect the appliance
from the power source before cleaning

or servicing.

Hood glass extended to the full, upright
portion is stabilized through the use of gas
struts designed for the full, load-bearing
weight. These struts could weaken or fail
due to wear, environmental conditions

or aging.

DAMAGE: Operators should be aware
of any increase in effort to lift the hood
and initiate an immediate gas strut
safety check. DO NOT lift the hood in
this condition.

@ To prevent SERIOUS INJURY or PROPERTY

MN-29390 « Rev5 « 02/20 .

Do not use appliance if controls are not functioning
properly

Refer to the Troubleshooting Guide located in this
manual or call an authorized service technician.

Clean Daily

A. Turn lights and adjustable thermostat(s) to the “OFF”
position, disconnect unit from power source and let
cool.

B. Remove, cover or wrap, and refrigerate food.

C. Clean the interior metal surfaces of the display
case with a damp clean cloth or sponge and any
good commercial detergent or grease solvent at the
recommended strength. Use a plastic scouring pad or
oven cleaner for difficult areas. Rinse well to remove
all residue and wipe dry.

NOTICE: Never use abrasive cleaning compounds,
chloride based cleaners, or cleaners
containing quaternary salts. Never use
hydrochloric acid (muriatic acid) on stainless
steel.

D. Spray heavily soiled areas with a water soluble
degreaser and let stand for 10 minutes, then remove
soil with a plastic scouring pad.

E. Clean the glass with a window cleaner. The sliding
glass doors are removable allowing for easier cleaning.

F. Wipe gaskets, control panel and knobs thoroughly
since these areas harbor food debris.

G. Clean the tracks thoroughly to remove build-up of
debris.

H. To help maintain the protective film coating on
polished stainless steel, clean the exterior of the
unit with a cleaner recommended for stainless steel
surfaces. Spray the cleaning agent on a clean cloth and
wipe with the grain of the stainless steel.

Always follow appropriate state or local health (hygiene)
regulations regarding all applicable cleaning and sanitation
requirements for equipment.

Clean the Probes Daily

If the display case is supplied Sy WEEBRs,
with probes, remove all food soil / \
from probes. Wipe entire probe

and cable assembly with warm
detergent solution and a clean cloth.
Remove detergent by wiping each
probe and cable with clean rinse water
and a cloth. Wipe probes with disposable alcohol
pad or sanitizing solution recommended for food

contact surfaces. Allow probe and cable to air dry
in probe holding bracket.

)
oS
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Food Safety

Food flavor and aroma are usually so closely related that it
is difficult, if not impossible, to separate them. There is also
an important, inseparable relationship between cleanliness
and food flavor. Cleanliness, operating efficiency, and
appearance of equipment contribute considerably to savory,
appetizing foods.

Most food imparts its own particular aroma and many
foods also absorb existing odors. Unfortunately, during
this absorption there is not a distinction between good and
bad odors. The majority of objectionable flavors and odors
troubling food service operations are caused by bacteria
growth. Sourness, rancidity, mustiness, stale or other
undesireable flavors are usually the result of germ activity.

The easiest way to ensure full, natural food flavor is through
comprehensive cleanliness. This means good control of
both visible soil (dirt) and invisible soil (germs). A thorough
approach to sanitation will provide essential cleanliness. It
will ensure an attractive appearance of equipment, along
with maximum efficiency and utility. More importantly, a
good sanitation program provides one of the key elements
in the prevention of food-borne illnesses.

A comprehensive sanitation program should focus on the
training of staff in basic sanitation procedures. This includes
personal hygiene, proper handling of raw foods, cooking

to a safe internal product temperature, and the routine
monitoring of internal food temperatures from the time the
food is received through the time the food is served.

A controlled holding environment for prepared foods is just
one of the important factors involved in the prevention of
food-borne illnesses. Temperature monitoring and control
during receiving, storage, preparation, and the service of
foods are of equal importance.

The most accurate method of measuring safe temperatures
of both hot and cold foods is by internal product
temperature. A thermometer is an effective tool for this
purpose, and should be routinely used on all products that
require holding at a specific temperature.

Internal Food Product Temperatures
Hot Foods
Danger Zone 40°F to 140°F 4°C to 60°C
Critical Zone 70°F to 120°F 21°C to 49°C
Safe Zone 140°F to 165°F 60°C to 74°C
Cold Foods
Danger Zone Above 40°F Above 4°C
Safe Zone 36°F to 40°F 2°C to 4°C
Frozen Foods
Danger Zone Above 32°F Above 0°C
Critical Zone 0°F to 32°F -18°C to 0°C
Safe Zone 0°F or Below -18°C or Below

Hazard Analysis (at) Critical Control Points (HACCP),
is a quality control program of operating procedures to
assure food integrity, quality, and safety. Taking steps
necessary to augment food safety practices is both

cost effective and relatively simple. Additional HACCP
information is available by contacting:

Center for Food Safety and Applied Nutrition
Food and Drug Administration
Phone: 1-888-SAFEFOOD
www.foodsafety.gov

MN-29390 « Rev5 « 02/20 « TY2 Series Heated Display Case 21



] ALT@/@HAAM.
Service

To prevent serious injury, death, or property
damage, always disconnect the appliance
from the power source before cleaning

or servicing.

e _
48 Series
Cable Replacement Kit

Cable Heating Service Kit No. 4880
Includes:
CB-3045 Cable Heating Element ........cccceveeivenineninenienns 134 feet
CR-3226 Ring Connector

IN-3488 INSULAtioN CONEN ....ovvieeeeieeeeteeeee e 1 foot CAU T I o N

BU-3105 Shoulder BUSHING.......c.uevueveueieieieieieieieieie e 4 The performance of this unit has been
BU-3106 CUP BUSHING oot 4 optimized using the factory provided
SL-3063 INSULLING SIEVE ...v.veeveeeeeeeeeee e 4 = bulbs. These bulbs should be replaced
TA-3540 High Temperature Tape .....cccceeeveeereeeniereneennenes 1roll = with an exact replacement or with a factory
recommended replacement. These bulbs
ST-2439 StUA, 10/32 ittt 4 have been treated to resist breakage and
NU-2215 HEX NUL L 8 must be replaced with similarly treated
bulbs in order to maintain compliance with

NSF standards. Do not over-tighten bulbs in

72 Series their receptacles as this may cause damage
Cable Replacement Kit to the bulb filament.

Cable Heating Service Kit No. 4881

Includes:

CB-3045 Cable Heating Element ......ccocceceveviveencnirennennes 210 feet
CR-3226 RING CONNECELON.c..cuiiiiieiieieeeeee e 12
IN-3488 INSULation COMNEr ...c.cuevviiereinieeicereeeeeeeeeeene 1 foot
BU-3105 Shoulder BuShing.......coceeeeeerieenneneenieeneenceeeeeees 12
BU-3106 CUP BUSHING .o 12
SL-3063 INSULAting SlEEVE ....cc.cerveicirecceecceeene 12
TA-3540 High Temperature Tape .....cccoccoeeveeniecncnenieennenes 1roll
ST-2439 SEUA, 10/32 oo eeeeeseese e eeeeeseeerese s 12
NU-2215

96 Series
Cable Replacement Kit

Cable Heating Service Kit No. 14228

Includes:

CB-3045 Cable Heating Element ......c.ccccceveinenincnencnienns 280 feet
CR-3226 RING CONNECLON.....uivieiiiciricieeecte e 8
IN-3488 Insulation COrNer .......coccvviviviecininicicicinircccinnen 1 foot
BU-3105 Shoulder BUuShing.......cccoeeieerrenieenieerereeeeeeeeenes 8
BU-3106 CUP BUSNING ..ttt 8
SL-3063 INSULAting SlEEVE ....covcueeiieieiceceeecceeeee 8
TA-3540 High Temperature Tape ......ccccveeveeeneecniencnieennene 1roll
ST-2439 STUA, 10/32 ittt 8
NU-2215 Hex Nut
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Service

Countertop Assembly (TY2-96 shown)
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Service
MODEL > TY2(SYS)-48 TY2(SYS)-72 TY2(SYS)-96
ITEM DESCRIPTION PART NO. QTY PART NO. QTY PART NO. QTY
1 OUTERTOP 5001737 1 5001950 1 5001951 1
2 DOOR TRACK, UPPER TK-26752 1 TK-26754 1 TK-26756 1
3 CUTTING BOARD 4ft (1.22m) 4016 1 — — 4016 2
6ft (1.83m) = — 4017 1 — —
4 CUTTING BOARD BRACKET BT-2342 2 BT-2342 2 BT-2342 2
5
6 BRACKET, CUTTING BOARD, SPACER 11283 2 11283 2 11283 2
7 END GLASS CLEAR GL-26035 2 GL-26035 2 GL-26035 2
CUSTOMER SIDE, SOLAR BRONZE (LH) GL-26777 1 GL-26777 1 GL-26777 1
CUSTOMER SIDE, SOLAR BRONZE (RH) GL-26778 1 GL-26778 1 GL-26778 1
8 ELEMENT KIT 4880 1 4881 1 14228 1
9 GASKET, END GLASS GS-22547 1 GS-22547 1 GS-22547 1
10 INSULATION IN-22364 1 IN-22364 1 IN-22364 1
11 END PANEL BLACK (RH/LH) OP-26905 2 OP-26905 2 OP-26905 2
STAINLESS STEEL (RH) 1002703 1 1002703 1 1002703 1
STAINLESS STEEL (LH) 1002704 1 1002704 1 1002704 1
CUSTOM COLOR 1005753 2 1005753 2 1005753 2
12 ACCESS COVER 1000620 1 1001264 1 1001469 1
13 LEG BRACE WELD 5001830 1 5001830 1 5001830 1
14 LEGS 4" (102mm) LG-22341 4 LG-22341 4 LG-22341 6
15 FRONT DECOR PANEL 1002486 1 1002759 1 1002760 1
16 CORD 7' (2.13m) 120V CD-3291 1 CD-3557 1 CD-3557 1
230V CD-3922 1 CD-33490 1 CD-33490 1
17 PLUG NEMA L14-20P, 20A 250 PG-3337 1 — — — —
NEMA L14-30P, 30A 250 — — PG-3267 1 PG-3267 1
18 HANDLE HD-27795 1 HD-27796 1 HD-27797 1
19 FRONT GLASS** GL-22477 1 GL-22478 1 GL-22477 2
20 UPRIGHT WEDGE BK-26061 2 BK-26061 2 BK-26061 2
21 DOOR GLASS, LEFT-HAND DR-25422 1 DR-25422 1 DR-25422 1
22 DOOR GLASS, MIDDLE DR-25423 1 DR-25423 1 DR-25423 2
23 DOOR GLASS, RIGHT-HAND — — DR-25424 1 DR-25424 1
24 DOOR TRACK, BOTTOM TK-26751 1 TK-26753 1 TK-26755 1
25 BULB 120V LP-33592 6 LP-33592 10 LP-33592 14
230V LP-33783 6 LP-33783 10 LP-33783 14
26 INNER TOP SPOT 5001733 1 5001934 1 5001937 1
27 CLAMP ASSEMBLY CM-26095 1 CM-26099 1 CM-26100 1
28 SWITCH, TOGGLE 120V/208-240V SW-33896 2 SW-33896 2 SW-33896 3
230V SW-3528 2 SW-3528 2 SW-3528 3
SWITCH, BOOT 230V SW-3905 2 SW-3905 2 SW-3905 3
29 INDICATOR LIGHT 120V/208-240V LI-3951 2 LI-3027 2 LI-3027 3
230V LI-3951 2 LI-3951 2 LI-3951 3
30 THERMOSTAT TT-3498 2 TT-3498 2 TT-3498 3
31 TERMINAL BLOCK 120V/208-240V — — BK-3021 1 BK-3021 1
230V BK-3021 1 BK-3021 1 BK-3021 1
380-415V — — BK-3021 1 BK-3021 1
32 FUSE HOLDER FU-3772 1 FU-3772 1 FU-3772 1
33 FUSE, 15 AMP FU-3775 2 FU-3775 2 FU-3775 2
34 GASKET, RUBBER COUNTERTOP UNITS ONLY FR-22496 2 FR-22496 2 FR-22496 2
35* THERMOSTAT KNOB KN-3473 2 KN-3473 2 KN-3473 3
36* TERMINAL BLOCK, MODULAR 120V/208-240V BK-25432 1 BK-25432 1 BK-25432 1
230V — — — — BK-25432 1
380-415V — — BK-25432 1 BK-25432 1
* NOT SHOWN ** Standard parts listed, see next page for optional parts.
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Service

TY2(SYS) Series - Substitute Parts for Self-Serve units
MODEL > TY2(SYS) -48/P -72/P -72/PL, [PR -96/PL, /PR
ITEM DESCRIPTION PART NO. QTY QTY QTY QTY
1 GLASS FRONT FULL-SERVE GL-22477 - - 1 -
GL-22478 — — — 1
SELF-SERVE GL-22475 1 - - -
GL-22476 — 1 — —
GL-22474 —_ —_ 1 1
TEMPERED GLASS DIVIDER GL-22049 — — 1 1
PAN GRIDS PN-25752 2 3 1 1
PAN INSERT 1000993 1 - - -
1000735 — 1 — —
1000521 - - 1 1
5 GUARD, HEAT ASSEMBLY 5013006 1 — — —
PLEXI GUARD ONLY GD-29442 1 - - -
5013007 - 1 — —
PLEXI GUARD ONLY GD-29444 — 1 — —
5013008 - -

1
PLEXI GUARD ONLY GD-29443 = = 1 1
6* DIVIDER GLASS SUPPORT 5002164 - - 1
5002165 — - - 1
™ GUARD, HEAT (PRIOR TO 01/11) GD-25577 1 - - -
GD-25899 = 1 — —
GD-24852 - - 1 1
8* HOLDER, HEAT GUARD (PRIOR TO 01/11) 1000734 1 = = =
1002065 - 1 - -
1001455 = = 1 1
9* STRUT, GAS 500N SU-24829 — - 2 2
800N SU-24830 = = 1 1

TY2SYS-96/PR Shown

*NOT SHOWN
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Service

TY2(SYS) Series- Inner top assembly (TY2-96 shown)

MODEL > TY2(SYS)-48 TY2(SYS)-72 TY2(SYS)-96
ITEM DESCRIPTION PART NO. QTY PART NO. QTY PART NO. QTY

1 HINGE KIT (SERVICE) HG-28545 2 HG-28545 3 HG-28545 4
2 LIGHT CHANNEL 1004357 1 1004358 il 1004359 1
3 GASKET FR-22496 4 FR-22496 6 FR-22496 8
4 LIGHT CHANNEL COVER PLATE = = 1005372 1 1005372 2
5 LAMP RECEPTACLE 120V/208-240V RP-3952 6 RP-3952 10 RP-3952 14

230V RP-3955 6 RP-3955 10 RP-3955 14
6 INNER TOP, SPOT 5001733 1 5001934 1 5001937 1
I STRUT 500N SU-24829 2 SU-24829 2 SU-24829

800N SU-24830 - SU-24830 1 SU-24830

* NOT SHOWN
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Service

TY2(SYS) Series - Base assembly (TY25YS-96 shown)

5

CONTROL PANEL REAR VIEW

MODEL > TY2(SYS)-48 TY2(SYS)-72 TY2(SYS)-96

ITEM DESCRIPTION PART NO. QTY PART NO. QTY PART NO. QTY
1 FRAME WELD FR-26296 1 FR-26297 1 FR-26298 1
2 END PANEL, RH BLACK OP-26906 1 0OP-26906 1 OP-26906 1
STAINLESS STEEL 1003568 1 1003568 1 1003568 1
CUSTOM COLOR 1005754 1 1005754 1 1005754 1
BUMPER, END CAP BM-29064 2 BM-29064 2 BM-29064 2
BUMPER TRACK 1010949 1 1010950 1 1010951 1
BUMPER RAIL 4ft (1.22m) 1010952 1 — — — -
6ft (1.83m) — — 1010953 1 — —
8ft (2.44m) — — — — 1010954 1
6 FRONT PANEL, LOWER BLACK OP-26907 1 OP-26908 1 OP-26909 1
STAINLESS STEEL 1003569 1 1003570 1 1003571 1
CUSTOM COLOR 1004830 1 1004831 1 1004832 1
7 FRONT PANEL, UPPER 1003860 1 1003861 1 1003862 1
8 FRONT DECOR PANEL 1002486 1 1002759 1 1002760 1
9 END PANEL, LH BLACK OP-26906 1 OP-26906 1 OP-26906 1
STAINLESS STEEL 1003567 1 1003567 1 1003567 1
CUSTOM COLOR 1005754 1 1005754 1 1005754 1
10 ELECTRICAL PANEL 1003602 1 1003602 1 1003602 1
11 ACCESS PANEL 1003603 1 1003603 1 1003603 1
12 TERMINAL BLOCK BK-3023 2 BK-3023 2 BK-3023 2
13 3/4" CORD CONNECTOR CR-3293 1 CR-3293 1 CR-3293 1
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o ALT@§§ HAAM
Limited Warranty

Alto-Shaam, Inc. warrants to the original purchaser only that any original part that is found to be defective in material
or workmanship will, at Alto-Shaam's option, subject to provisions hereinafter stated, be replaced with a new or
rebuilt part.

The original parts warranty period is as follows:

For the refrigeration compressor on Alto-Shaam Quickchillers™, five (5) years from the date of installation
of appliance.

For the heating element on Halo Heat® cooking and holding ovens, as long as the original purchaser owns the oven.
This excludes holding only equipment.

For all other original parts, one (1) year from the date of installation of appliance or fifteen (15) months from the
shipping date, whichever occurs first.

The labor warranty period is one (1) year from the date of installation or fifteen (15) months from the shipping date,
whichever occurs first.

Alto-Shaam will bear normal labor charges performed during standard business hours, excluding overtime, holiday
rates or any additional fees.

To be valid, a warranty claim must be asserted during the applicable warranty period. This warranty is
not transferable.

This warranty does not apply to:

Calibration.
2. Replacement of light bulbs, door gaskets, and/or the replacement of glass due to damage of any kind.
3. Equipment damage caused by accident, shipping, improper installation or alteration.
4. Equipment used under conditions of abuse, misuse, carelessness or abnormal conditions, including but not

limited to, equipment subjected to harsh or inappropriate chemicals, including but not limited to, compounds
containing chloride or quaternary salts, poor water quality, or equipment with missing or altered serial numbers.

5. Damage incurred as a direct result of poor water quality, inadequate maintenance of steam generators and/or
surfaces affected by water quality. Water quality and required maintenance of steam generating equipment is the
responsibility of the owner/operator.

6. Damage caused by use of any cleaning agent other than Alto-Shaam's Combitherm® Cleaner, including but not
limited to damage due to chlorine or other harmful chemicals. Use of Alto-Shaam's Combitherm’ Cleaner on
Combitherm’ ovens is highly recommended.

7. Any losses or damage resulting from malfunction, including loss of product, food product, revenue, or
consequential or incidental damages of any kind.

8. Equipment modified in any manner from original model, substitution of parts other than factory authorized
parts, removal of any parts including legs, or addition of any parts.

This warranty is exclusive and is in lieu of all other warranties, express or implied, including the implied warranties

of merchantability and fitness for a particular purpose. In no event shall Alto-Shaam be liable for loss of use, loss of
revenue or profit, or loss of product, or for any indirect, special, incidental, or consequential damages. No person
except an officer of Alto-Shaam, Inc. is authorized to modify this warranty or to incur on behalf of Alto-Shaam any other
obligation or liability in connection with Alto-Shaam equipment.

Effective November 1, 2012

W164 N9221 Water Street « P.O. Box 450 PHONE: 262.251.3800 « 800.558.8744 U.S.A. / CANADA
Menomonee Falls, Wisconsin 53052-0450 U.S.A. FAX: 262.251.7067 « 800.329.8744 U.S.A. ONLY
www.alto-shaam.com

Printed in the U.S.A



