Thermodyne

FOODSERVICE PRODUCTS, INC.

military, and other institutional settings. With sizeable upper and lower
compartments, every shelf maintains exact temperature distribution

using Thermodyne’s patented Fluid Shelf” technology.

SIDE VIEW

Great qu/u;pmewt Brwg: Great met; 2 1 O ODW

Ideal for mass feeding environments, Thermodyne’s 2100DW is designed
for the demands of high volume schools, hospitals, correctional facilities,

30.25" Ext. Depth

\' 26.81" Int.Depth .~

L L0

6.75"
Plug & Cord

SPECIFICATIONS
EXTERIOR DIMENSIONS 43.00'W  x 30.25"D x 75.00"H
INTERIOR DIMENSIONS 39.00°W x 26.81"D x 58.50"H
CUBIC CAPACITY 35.40ft®
MAX OPERATING TEMP 230°F
NET WEIGHT 654lbs.
SHIPPING WEIGHT 924lbs.
ELECTRICAL SPECIFICATIONS
VOLTS 208 / 240
AMPS 25 |/ 29
TOTAL WATTS 5250 / 7000
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*Maximum capacities are based on additional shelving. Capacities vary 17
depending on shelf quantities, spacing, and pan depth. i b
OPTIONS / ACCESSORIES . ~
Protective Bumper Base Additional Heat Transfer Plates -
Controller Shield Solid Stainless Steel Doors
Solid Back Panel Stainless Steel Drip Pan
T Available in 3@ by request
Specifcations subject to change without notice.
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4418 New Haven Avenue, Fort Wayne, IN 46803
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FluidShelf

Precision Heat Transfer System



