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A half size version of Thermodyne’s 6000P, this unit was developed for
holding pizza and other packaged goods. Its standard shelf configuration
provides storage of 20 15” pizza boxes; though additional shelves can be
added to nearly double its capacity. Requiring only a small footprint, the
3000P is perfect for drive-thru applications or lower volume stores.

SPECIFICATIONS

EXTERIOR DIMENSIONS | 20.00"W x 35.88°D x 77.63'H
INTERIOR DIMENSIONS | 16.00°W x 33.50‘D x 61.13"H
CUBIC CAPACITY 18.90ft3

MAX OPERATING TEMP 230°F

ELECTRICAL SPECIFICATIONS

VOLTS 208 / 240
AMPS 25 |/ 29
TOTAL WATTS 5250 / 7000
HERTZ 60
PHASE 1
PLUG NEMA 6-30P
SHELVES o o~
STANDARD 10 FN—m‘éWw
CAPACITIES STANDARD MAXIMUM* 5‘3 ; @ e
Pizza Boxes 20 38 f LT H )
*Maximum capacities are based on additional shelving. Capacities vary i
depending on shelf quantities, spacing, and pan depth. i £ %S
OPTIONS / ACCESSORIES = U§;§R |
Protective Bumper Base Additional Heat Transfer Plates E et E_ = }/ A
Controller Shield Solid Stainless Steel Doors E %J
Solid Back Panel Stainless Steel Drip Pan g i U%J ’
Pizza Grabber Utensil Solid Back Panels eyl
Specifications subject to change without notice. | J/_%%T&“"
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PLUG

3-wire (érb) C E
NEMA 6-30P
s0amp | NP
250V UL 197 Compliant
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FluidShelf

Precision Heat Transfer System



