
PART NUMBER: 31E08002 
DATE: 7/16/92 Rev: New 

Supersedes Manual 76-100-3 

~- - 
-- -I 

The Leading Edge of Technology 

INSTALLATION & 
OPERATION 

MANUAL 

Mastermetic Condensing and Compressor Units 
Model MAC, MAD, MAR, RAC, RAD and RAR 

1600 INDUSTRIAL BLVD., CONYERS, GA 30207 / 404-483-5600 
5201 TRANSPORT BLVD., COLUMBUS, GA 31907 



Table of Contents 

Table of Contents .......................................................................................................... 2 
Introduction .................................................................................................................. 3 
Mastermetic Model Nomenclature ............................................................................ 3 
Receipt and Inspection of Equipment ....................................................................... 3 
Refrigerant Selection .................................................................................................... 4 
Compressor Selection .................................................................................................. 4 
Multiplexing .................................................................................................................. 4 
Installation ..................................................................................................................... 4 
Recommended Piping Practices For Kysor/ /Warren Cases ................................. 4 
Refrigeration Line Hook-up ....................................................................................... 5 
Line Sizing ..................................................................................................................... 6 
Accessories .................................................................................................................... 6 
Winter Control .............................................................................................................. 6 
Control Panels and Time Clocks ................................................................................ 7 
Control Panel Application and Function .................................................................. 7 
Mastermetic Advantages ............................................................................................ 7 
Application of Air-Cooled Mas termetics .................................................................. 7 
Compressor Room Ventilation of Air-Cooled Condensing Units ....................... .8 
Ventilation Figure 2-1 .................................................................................................. 9 
Ventilation Figure 2-2 .................................................................................................. 9 
Ventilation Figure 2-3 .................................................................................................. 10 
Ventilation Figure 2-4 .................................................................................................. 10 
Dimensions 
Dimensions 
Dimensions 
Dimensions 
Dimensions 
Dimensions 

fir model RAC ........................................................................................ 11 
for model RAD ....................................................................................... 12 
for model RAR ........................................................................................ 13 
for model MAC ....................................................................................... 14 
for model MAD ...................................................................................... 15 
for model MAR ....................................................................................... 16 

Dimension Notes (All Models) ................................................................................... 16 
Condenser Data ............................................................................................................ 17 
Condenser Notes .......................................................................................................... 17 
Receiver Pump Down Capacitv . ................................................................................. 17 , 
Receiver Notes .............................................................................................................. 17 
Lnitial Control Settings ................................................................................................. 17 
Defrost Control Settings .............................................................................................. 18 
Control Settings R502 .................................................................................................. 19 

. Control Settings R.22 .................................................................................................... 20 

2 



3 

Introduction 

Mastermetic condensing and 
compressor units are available in sizes 
ranging from l/2 through 30 HP 
(depending on application). These 
compact single compressor units are 
designed to operate at maximum 
efficiency. All units are listed with ETL 
Testing Taboratories, Inc. 

Mastermetic Model Nomenclature 

MAD-0535DC-3 
. - 

Table 1-l 

- - T- T * 

Designation Unit Type 
MAC Condensinn 

1 Compressor 
1 CarIvle semi-hermetic 

MAD 
MAR 
RAC 

Condensing 
Condensing 
ComDresor 

Copeland semi-hermetic 
Copeland her me tic 
Carlvle semi-hermetic * 

Comprezwr 
Compressor 

f Copeland semi-hermetic 
[ Copeland hermetic A 

Receipt and Inspection of Equipment 

Inspect the Mastermetic Unit and any 
accessories shipped with it for damage 
or shortages before and during 

Component parts have been selected for 
their dependability and availability to 
keep service problems to a minimum. A 
large number of options are available to 
facilitate the condensing unit and fixture 
installation and are available at a slight 
additional cost. A discussion of the 
standard options is contained later in . 
this manual. 

1 - 230/60/l 

3 - 208-220/60/3 

4 - 460/60/3 

H - High Temperature 

C - Medium Temperature 

L - Low Temperature 

D - Low Temperature (Single Stage 
w/ Auxiliary Compressor Cooling) 

D - R-22 refrigerant 

R - R-502 refrigerant 

Relative compressor size 

Compressor horsepower 

Model nomknclature (see Table l-1) 

unloading. If there is any damage, the 
carrier should be notified immediately 
and an inspection requested. The 
delivery receipt must be noted that the 
equipment was received damaged. If 
damage is of a concealed nature you 
must contact the carrier immediately or 
no later than three (3) days following 
delivery. It is the responsibility of the 
consignee to file all claims for damage 
with the transportation company. 



NOTE: Accessory items, such as 
drier cores, liquid line solenoids, etc. are 
packaged in a separate carton. Be sure 
that you receive all items. 

Refrigerant Selection 

Both R-22 and R-502 are offered 
commercial temperature applications. 
For low temperature applications R-502 
and R-22 “Demand Cooling”@ are 
specified. 

Compressor Selection 

The appropriate condensing or 
compressor unit is selected after the 
type refrigerant has been determined. 

Please note that most of the compressor 
selections are based on 90° ambient 
which will produce approximately 105’ 
condensing on low temperature units 
and 110’ condensing on commercial 
temperature units. If ambients over 90’ 

. are expected, then the machine’s 
capacity willdecrease of 4% per 5’F 
increase ambient. 

Multiplexing 

&Multiplexing is the term applied when 
more than one case line up is supplied 
by one compressor. When multiplexing, 
care must be taken to size the 
compressor to accommodate the entire 
load at the lowest evaporator 
temperature requirement for any case in 
the group. In order to avoid problems 

. associated with dissimilar defrosts, it is 
preferable to multiplex only the same 
kind of cases. 

Installation 

All Mastermetics are shipped with a 
DRY NITROGEN HOLDING CHARGE. 
This holding charge prevents unit 
contamination and allows verification of 

the pressure integrity of the unit upon 
customer receipt. Cracking the 
discharge service valve should allow the 
nitrogen holding charge to escape. If no 
nitrogen escapes, a leak in the high side 
is probable, and steps should be taken to 
find and repair the leak. Each 
Mastermetic is factory checked for leaks 
by electronic leak detectors with a 
pressure of 400 psig, so the possibility of 
a leak is very remote. However, on 
occasion rough handling in 
transportation may break a line or 
solder joint. Check all piping for leaks 
during the installation process. 

WmNING: 
EFFECTIV22 711192, IT IS ILLEGAL TO 
KNOWINGLY VENT OR DISCHARGE 
ANY CFC’S OR HCFC’S TO TH-E 
ATMOSPHERE. ALL CFC’S AND 
HCFC’S MUST BE RECLAIMED OR 
RECYLED. 

Recommended Piping Practices For 
KysorJWarren Cases 

1) Use only clean sealed copper 
tubing. 

2) Proper size refrigeration lines are 
essential to good refrigeration 
performance. Suction lines are 
more critical that liquid or 
discharge lines. Oversized suction 
lines may prevent proper oil return 
to the compressor. Undersized 
lines can rob refrigeration capacity 
and increase operating cost. 
Consult the technical manual or 
legend sheet for proper line sizes. 

3 Refrigeration lines in cases in line- 
ups can be reduced. However, the 
lines should be no smaller than the 
main trunk lines in at least l/3 of 
the cases and no smaller than one. 
size above the case lines to the last 



case. Reductions should not 
exceed one line size per case. It is 
preferred to bring the main trunk 
lines in at the center of the line-up. 
Individual feed lines should be at 
the bottom of the liquid header. 

4) Do not run refrigeration lines from 
one system through cases on 
another system. 

5) Use dry nitrogen in lines during 
the brazing to prevent scaling and 
oxidation. 

W-G: 
WHEN USlNG A HIGH PRESSURE 
NITROGEN CONTARYER, PROPER 
REGULATING EQUIPMENTIlV 
GOOD OPERATllVG COhDITION 
MUST BE USED. 

6) Insulate suction lines from the 
cases to the compressor with 3/4” 
wall thickness Armaflex or equal 
on low temperature cases to 
provide maximum of 65’F 
superheated gas back to the 
compressor and prevent 
condensation in exposed areas. 
Insulate suction lines on medium 
temperature cases with l/2” thick 
insulation in exposed areas to 
prevent condensate dropping. 

7) Suction and liquid lines should 
never be taped or soldered 
together. Adequate heat exchanger 
is provided in the case. 

8) Refrigeration lines should never be 
placed in the ground unless they 
are protected against moisture- and 
electrolysis attack.. 

9) Always slope suction lines down 
toward the compressor, l/2 inch 
each 10 feet. Do not leave dips in 
the line that would trap oil. 

10) Provide “I?” traps at the bottom of 
suction line risers, 4 feet or higher. 

Use a doubl 
feet of riser. 
the same siz 
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e “P” trap for each 20 
“P” traps should be 

:e as the horizontal line. 
Consult the technical manual or 
legend sheet for proper size risers. 

Use long radius ells and avoid 45O 
elk. 

Strap and support tubing to 
prevent excessive line vibration 
and noise. 

Brazing of copper to copper should 
be with a minimum of 10% silver 
solder. Copper to brass or copper 
to steel should be with 45% silver 
solder. 

Avoid the use of “bull head” tees in 
suction lines. An example is where 
suction gas enters both ends of the 
tee and exits the center. This can 
cause a substantial increase in 
pressure drop in the suction lines. 

When connecting more than one 
suction line to a main trunk line, 
connect each branch line with an 
inverted trap. 

Refrigeration Line Hook-up 

For safe operation and trouble-free 
installations the following steps should 
be carried out by the installation 
personnel: 

1) After all welds are made, open 
both ends of the tubing run and 
connect one end to dry nitrogen 
line. Blow out the lines with 250 to 
350 psig until there is no scale 
present in the gas coming out of 
the open end. 

2) Check the entire system for leaks. 

3) With all valves open, connect a 
suitable vacuum pump to the 
Mastermetic and pull a vacuum of 
at least 1500 Microns (see the Case 
Lnstalla tion Manual for 



4) 

5) 

6) 

7) 

evacuation). If the gauge does not 
approach this value after a 
reasonable period, stop the 
vacuum pump. Check again for 
system leaks. 

After leak repair, reconnect the 
vacuum pump to the Mastermetic 
and follow the procedure of step 5 
above. 

After holding a vacuum for a long 
time (at least 2 hours for-each 
fixture in the system) the system is 
ready to charge. 

When charging from a large 
cylinder, use a new drier in the line 
between the cylinder and the unit, 
to insure dry refrigerant. 

After 24 hours operation, install a 
new drier in liquid line after 
checking all expansion valve 
strainers, and compressor suction 
strainer. 

Line Sizing 

For a particular job where exact line 
lengths are known, contact the 
Application Engineering Department for 
sizing assistance or ask for the Line 
Sizing Bulletin. 

Accessories 

There are many accessories available for 
the Mastermetic. Use of these 
accessories will facilitate a rapid 
installation of both the condensing and 

’ refrigerator units. Complete details are 
available from vour local sales 
representative.’ 

Standard control panel components 
include a suitable circuit breaker, 
contactor, proper defrost time clock 
when specified and dual pressure 
control. Copper or stainless steel tubing 
is used for the pressure control 

connection to eliminate the possibility of 
capillary line breakage. 

Oil safety controls are standard on all 
Mastermetic compressors that have oil 
pumps. These controls prevent 
compressor damage due to low oil 
pressure. This is a manual reset control 
and should the control cycle off, it is 
recommended that the system be 
examined to determine the cause of the 
problem. Continued reset of the reset 
button will probably result in the 
repeated cycling off if the cause of the 
low oil pressure is not found and 
repaired. Minimum oil pressure should 
be 8-10 psi above suction pressure. 

All liquid-line kits have a drier of 
adequate size, a liquid indicator, and 
hand valve to isolate the drier when 
changing is necessary. The drier in a 
system functions as a filter and moisture 
remover. When replacing the original 
drier, make sure to replace it with one of 
the same characteristics. 

Liquid line pump down solenoid valves 
are available. 

Defrost kits are available; both single 
and three phase, for applications up to 
48 ampere load per kit. The contactors 
are sized for non-inductive (defrost 
heater) loads and should not be used for 
compressor loads. ’ 

Winter Control 

A head pressure control valve is 
available on RA and MA style indoor 
units as an option . When “flooding” a 
condenser to control winter head 
pressures, additional refrigerant is 
required to fill the condenser with liquid 
to cut down on condensing surface. the 
following chart lists the amount of 
refrigerant that should be added after 
the sight glass indicates a full charge 
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based on ambient temperature when 
charging the system. This chart is based 
on 105O condensing temperature and the 
valve is set to maintain 105O condensing. 

IMPORTANT= 
IT IS IMPERATIVE THAT THIS 
CHA.RT BE ADHERED TO FOR 
PROPER Ol’ERATIONIlV COLD 
WATHER. 

. 
Additional charging after a full sight glass (lbs of refrigerant) 

Size (HP) Ambient Temperatures When Char& 
loo & 11° to PI0 25O to 39 4o” to 59O 6o” to 79O 80° & up 

t below 
1 1.0 2.5 I 3.0 3.5 3.5 4.0 

l-1 /2 1.5 4.0 4.5 5.0 I 5.5 6.0 
2 2.5 5.0 6.0 6.5 7.0 7.5 

3 3.0 7.0 8.0 8.5 9.0 10.0 I 
5 3.5 8.5 10.0 1 10.5 1 11.0 12.0 

7-l /2 I 5.5 13.0 15.0 16.0 17.5 19.0 
10 I 7.0 16.0 18.0 20.0 21.0 22.0 
15 11.0 26.0 30.0 [ 32.5 35.0 37.0 

I 20 25 14.0 14.0 
36.0 40.0 42.0 44.0 

1 32.0 32.0 36.0 40.0 42.0 44.0 

Control Panels and Time Clocks 

Following is a list of Control Panels 
showing the components of each and 
their functions based on the most 
effective current applications in the 
field. Components listed are for “RWCP” 

Control Panel Application and Function 

RWCP-2EC 
HDCP-2EC 

“Parts“ 
Compressor Circuit Breaker 
Compressor Contactor 
No Time Clock 

Compressor Circuit Breaker 
Compressor Contactor 
Time Clock (8145-20B) 
Defrost Relav required 

(Regular Warren Control Panel). 
Components for the “HDCP” (Heavy 
Duty Control Panel) are the same except 
a NEMA-rated general purpose Square- 
D contactor is used in lieu of the definite 
purpose type. 

“Use” 
For off cycle defrost on produce cases, 
walk-in produce rooms, meat-cutting 
rooms, air conditioning, and any system 
where no defrost is required or where the 
coils defrost on each “off’ cycle. 
Temperature terminated for all cases, 
walk-in freezers or coolers* using electric 
defrost and multideck frozen-food 
refrigerators. 

“Liquid-line solenoid is recommended for walk-ins using electric or hot-gas defrost. Not 
included in panels. 

Mastermetic Advantages 

Mastermetic air-cooled condensing units 
Major Advantages of the Mastermetic 
are 

meet the most stringent requirements, in 
performance, size efficiency, and cost of 1) !ow cost of ownerslzip 

ownership. first cost 



installation MAR units and 75 to 100 CFM/HP for 
RAC, RAD and RAR units. 

maintenance 

2) size efficiency 

space saving 

3) equal or greater capacity than 
remote air-cooled units 

Application of Air-Cooled 
Mastermetics 

In locations where the temperature does 
not vary to a great extent between 
summer and winter, no special 
arrangements are necessary except that 
the units should be located within an 
enclosure to keep dust to a minimum. 
Excessive dust tends to clog the 
condenser air passages and thereby 
reduce refrigeration efficiency. 

There are three important factors that 
must be maintained to keep 

. performance at its peak. 

1) During the summer, the air 
entering the condenser must never 
exceed the outside temperature. 

2) Fresh air must be constantly be 
brought into the room so that no 
stagnant air pockets will exist. 

3) During winter, the air entering the 
-condenser should not be lower 
than 55’ unless an artificial head 
pressure control is employed. 

Compressor Room Ventilation of Ait- 
‘-Cooled Condensing Units 

Maximum performance from the 
Mastermetic requires an adequate fresh 
air circulation through the machine 
room. Fresh air circulation is provided 
by use of electric motor driven fans, 
suitably located as described below. 

The air flow requirements are 800 to 
1000 CFM/HP for MAC, MAD and . 

Figure 2-l represents a typical 
installation of ventilating fans and 
intake louvers. In all instances, the fans 
pull air from the room as exhaust fans, 
while fresh air enters through the 
dampers. The air-circulation path(s) 
shown in Figure 2-l show an outside 
wall mounted damper, preferably 
opposite the condenser(s). An alternate 
damper position in the roof is also 
aceptable. The exhaust fans may be 
either roof or wall mounted. 

Figure 2-2 depicts a machine room that 
uses roof mounted entry and exhaust in 

* the wall for the ventilation air. 

Criteria t o determine damper and fan 
locations are as follow: 

1) Eliminate all stagnant air zones 
within the room. 

2) Accommodate the practical 
requirements of the room location. 

Proper location of fan thermostats is 
necessary for a uniform response of the 
exhaust fans. Figure 2-3 and 2-4 
illustrate correct grouping; on the inside 
wa& near each other, and centered on 
the wall. Referring to the plan view, 
note that the exhaust fans are numbered 
1,2,3, with individual thermostats. For 
ideal conditions the compressor room 
should maintain approximately 80°F 
when possible. With this in mind, 
thermostat 1 should be set to operate the 
fan at 7S°F, thermostat 2 at 80°F and 
thermostat 3 at 8S°F, all fans should 
operate. As the room temperature 
decreases, the fans react in sequence. If 
motorized dampers are employed, the 
thermostat operating the lower motor 
should be set 5OF below the lowest 
exhaust fan cut-in temperature. 
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m 

Ventilation Figure 2-1 
/ - R :- /- -N 

z 3 
- 

\ / / z- 

Ventilation Figure 2-2 



10 

BAFFLE - 
LOCATED 
ABOVE 

DAMPER(S) - 

Ventilation Figure 2-3 

I I EXHAUST FANS 

I I 

II THERhhOSTATS 

Ventilation Figure 2-4 

At 70°F the thermostat opens damper 33%. . 
At 75OF the thermostat opens damper 66% and starts exhaust fan #l. 

. AT 80°F the thermostat opens damper 100% and starts exhaust fan 82. 
At 85OF the thermostat starts exhaust fan $3. 
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Dimensions for model RAC 

- DH DC RL Compressor H 
w/HC 

Fan 
06DR109 j 41 32 38 

H w/o 
HC Fan 

33 

W 

49 

-E- 

5 

6.50 

Ret MCA MOPD 

2 10.8 15 
15.5 25 

3 24.1 40 ’ 

4 39.3 70 
. 

5 495 80 

6 55.4 90 

79.5 125 
80.4 
74.1 1 
92.9 150 

113.4 200 

145.5 250 

162.5 
1 192.0 !  300 , 
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Dimensions for model RAD 

DH DD RL Compressor H Hw/o 1 W 
w/HC HC Fan 

49 

1 

4 36.0 60 

. 
37.9 

5 39.5 70 

40.0 70 
4 55.1 70 

6.50 5 51.3 1 90 
48.8 80 
52.5 90 

6 54.5 
52.5 
60.3 100 
74.5 125 1 
65.8 100 , 

83.3 125 

82.5 
102.8 175 

101.0 
!  Ii.5 200 

w-- I :1-; ;'., 
I-- . . 
1 . ..- - . -- .---- L_-'.W ( 

..,- 6 ! r. 2 -A 1 39 
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Dimensions for model RAR 

0125 1 0125 f REK34125-TFC 29 
0155 1 0155 1 REE3Ml50-TFC 

? 0165 1 RsIA-OnsrFC 
0175 0175 1 REY3417STFC 
0185 0185 cRA1-0150-IFC 31 
0205 0205 cRD14200-m 38 

cRE1-0225-m 
CRF1425MFS 
CRG34J254bTFs 1 

0275 0275 CRH3-0275-TF5 32 
0305 1 0305 CRJ3=03O@TF;5 
0325 [ 0325 f CRK34325-TF5 
0355 1 0355 CRL3-0350-TF5 

CRM3U4OeTF5 33 
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Dimensions for model MAC 

’ DH DC RL Compressor H Hw/o w 
w/HC HC Fan 

Fan 

B Ret Cond MCA 

5 2 3 13.8 
18.5 

3 6 27.1 
5 
6 
5 
6 

4 8 43.8 

1 
7 
9 

6.50 5 10 55.5 
11 

7 9 , 54.0 
6 11 1 61.4 

12 64.4 
11 61.4 
13 88.5 

89.4 
12 83.1 
15 104.9 
13 101.9 
15 104.9 

125.4 

MOPD 

20 
30 

45 

70 

90 

100 

150 

125 
175 

200 
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Dimensions for model MAD 

DC 

I 

DD RL Compressor H 
w/HC 

H w/o 
HC Fan 

36 

42.5 
36 

42.5 
36 

42.5 

47.5 6.50 

W 

49 

B 

-s- ] 

2 

3 18.5 30 
2 17.0 2s 

i 3 I 17.6 1 

I 4 I 19.4 I 30 
3 24.0 f 40 
4 35.9 1 60 

3 6 30.9 so 
5 

10 58.5 
6 11 60.5 100 

58.5 1 90 
12 69.3 f 100 
13 84.7 125 
12 84.7 t * 



Dimensions for model MAR 

r r 
l-l 

r DH 1 DC 1 Compressor 1 H 
JREl XIOSO-IAV 36 

0055 ncFuKl%-WV , 
RSE4UD75IAV 

I 
0155 0155 1 RE03-0150-TFC 

RsJ.A-0175-TFC 
REY3-01~TFC 

’ 0185 1 018-S 1 cRA1-0150-TFC 
0205 i 0205 1 cRD1-02#-m 

0265 1 0265 1 CRG3-0250-TE 
0275 1 02?s 1 CRfiM275-TF5 
0305 i 0305 t CRJ3-0300-TFS 

Dimension Notes (All Models) 

1 . H dimension is the maximum 
height of unit. 

2 . Any unit with an H dimension - 
greater than 48 inches can not be 
double stacked. 

B 
5 

Ret 1 Cond MCA MOPD 
1 1 7.8 15 

1 9.5 r * 
2 10.4 
1 

8.4 
2 9.0 

14.5 20 

I t 4 
4 

24.0 40 
3 

b i 25.4 
4 

4 5 27.5 iS . 

4 
6 29.8 50 
4 

3 . Allow 48 inches for bottom unit 
(with or without head cooling fan) 
for double stacked height. 

4 . Dimension B is 9.50 inches when 
HDCP control box is used. 

5 . MCA (minimum circuit ampacity) 
and MOPD (maximum overcurrent 
protective device) ratings shown - 
are for 208/60/3. 

16 
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Condenser Data 

9 5 
10 5 
11 1 5 
I2 15 
13 5 

* 
14 5 
15 5 

ssy Part Btuh/“TD Rows FPI Fin Height Finned Cl34 Fan Model Number of 
Jumber Length Fans 
.u29021 1 439 1 8 225 22 2491 IY1626 1 
,u29022 I 1050 3 2188 
vu29016 1792 
,U29017 2144 4 
,U2Yo18 2401 5 
S’18107 f 3039 3 
.V18106 3538 1 
.u29019 4197 4 
.u29020 4530 
,VlBlll 5030 
bV18129 6078 3 
,V18113 7167 
,I’18112 8395 4 
,Vl8114 
;VlBlCN 10060 

10 

42.5 

75 

85 

3 

4 

6 

I 8 

Condenser Notes 

1 . All coils are copper tube with 
aluminum plate type fins. 

2 . The fan motor is l/4 HP, 1550 RPM 
with an amp draw of 1.5 at 
208/60/l. 

Receiver Pump Down Capacity 

Receiver Dimensions R22 1 R502 
1 6.25 x 21 19 , f  19 
2 6.625 x 38 37 39 I 
3 8.625 x 38 64 67 

L 

4 1 9.75x38 80 1 83 ’ 
5 10.75 x 38 98 102 
6 10.75 x 49 128 134 

Receiver Notes 

1 . Pump down capacity is in pounds 
at 80% full and lOOoF saturated 
liquid. 

2 . Any receiver in this list may be 
optionally substituted for the 
standard receiver listed in the 
dimensional tables on all units. . 

Initial Control Settings 

Reprinted from ENGINEERING 
BULLETIN: #@O-130-7 dated 7/26/90 

NOTE: The following recommended 
settings are based upon 75OF/55% RH 

store conditions and properly loaded 
cases. Some adjustments may be 
required in both case temperature and 
defrost frequency after initial opening 
dates, and store settles down to usual 
traffic and environment. 

General Control Recommendations 

1). 

2) 

3 

4) 

5) 

Thermostats are recommended as 
. the primary control with 

Mastermetic units except on service 
meat cases. 

Low pressure controls may require 
different settings if cases are 
controlled by thermostats. 

EPR valves should only be used on 
Parallel System units on cases 
requiring higher temperature 
evaporators than tie system design 
level. EPR valves are not 
recommended for ice cream 
applications. 

Service meat cases should always 
have EPR as primary control and 
temperature thermostat as 
secondary control for peak 
performance. 

All reach-in’s must have a positive 
temperature control by thermostat 
or EPR. Control settings indicated 
are for safety only and are not 
intended for temperature control. 
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Defrost Control Settings 

, 
Application 

Beverage 
Dairy 

Deli 

Frozen Food 

_~-~ 

Ice Cream 

Meat 

Meat Prep 
Produce 

1 

I Case Model 
DVSHI 
BQD/BRQD 
Cl W(al1) 
D61 
D6(R)Ll 

] WALK-IN 
D61 

M4(A)(d)l 
S3 - Blower 

f  WALK-IN 
BlLl /EBILl 
IL1 
u(F)(A)1 

1 LMl(G)l 
1 LV5Hl 
1 WALK-IN 

bTLl/EWILl 
XL1 
BILl /EBILl 

] I5F 
1 IL1 

IV5Hl 
WALK-IN 
WI-Ll/EWTLl 
XL1 
MlA(G)l 
M4A(G)l 
SGravity 
WALK-IN 
WALK-IN 

f  HZVl ,ZVl,TZP 
’ PI W(al1) 

WALK-IN 

] F/S-AD 1 F/SE 1 F/SOC F/SHG Def/Day ’ 
44 3 
30 40 20 4 

40 4 I 
30 40 20 4 
30 40 I 20 I 6 

60 3 
30 40 20 4 

45 50 18 6 

I 
! 

I 
60 1 
60 3 

60 60 46 1 
60 60 ! 46 ! 1 
60 I 30 30 6 

1 54 I 46 I 4 
70 34 1 

I 34 18 2-4 
! 40 40 ! 36 I 1 

60 60 I 46 1 
60 46 l-2 
34 18 6 
60 46 l-2 
70 34 1 
34 18 1 2-4 

I 60 46 I l-2 . 
60 46 l-2 

45 50 
! 

18 I 3 
45 50 18 6 

80 I I l-2 . 
34 18 2-4 

60 1 
32 4 I r 1 32 4 

I 60 1 I 3 
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Control Settings R502 

DD I 

I 
-- 

1 ikR11.1 I 28 132 I 43 I 60 

T AIRTEMP El 1\ I 
34/38 52 30 10 
24/28 43 * 60 46 
28/32 50 60 I 46 
28 132 I 52 60 46 

40 1 -- , 
I z/39 I 54 I 65 51 
I LX’/ LV I 1 40 
I I 25 /29 42 42 , ~~- 1 I 
I 28 132 I 54 1 50 I 24 
I 33/38 ! 52 ! 63 ! 45 i 

Application 
Beverage 
- - 

Deli 

Case Model 
DVSHl 

1 -A- . - -A-  

1 LIYV\~IIJ 
I Da 

-- -- -- 
1 WALK-IN 
I 
I LwG~l 
1 \ I \ ,  

I ii&wer 
I 

-- -~- 
1 WALK-Ii 

1 Ftn7.m Food 12 16 9 
a a - - - - -  -  v-1 

1 BILl/EBILl I -10/o I I I 
I l-r.1 -70/O 12 16 0 1 

,  * - *  1 - - ,  

-  

1 I  1 IS(F~(A~I I -5 10 I ii I i0 I 1; 
16 9 -- --, - 1 I 

4 I LVSHl I- -5/O I 18 I 15 1 5 1 
WALK-IN I -10/-s 15 I 16 I 9 1 
1Arl-l 1 /rIArrll -1n /n 13 l/; 

1 rrlLl/CvvlIl ‘IV/U I  

is ivS 
I  9 

XL1 -10/o 9 
. Ice Cream BILl/EBILl -281-24 1 N/A 8 2 

ISF -22/-12 N/A 12 5 
IL1 -28 i-24 N/A 8 2 
IV5Hl -15/-12 N/A 8 1 
WALK-IN -15/-10 12 N/A N/A 

I WI-Ll/EWI-Ll -281-24 1 N/A 8 2 
t .,v a CIntnb i N/A 8 2 
I Meat 47 63 37 
b I MIA(G)1 20/24 

M&I(G)1 
a- aa- 
-2U/24 

! 
I 

.- 
4/ I 

/n 
63 

I 
I 

nr) 
51 J 

S3-Gravitv * 34138 I 54 I 50 24 
- - I  -  - -  I 

1 WALK-W I 28 132 I 51 1 65 51 

Meat Prep 
1 - -_ - -  -  

1 WALK-IN ! 45;so ! 65 ! N/A ! N/A _- -- 
Produce 1 HZVl,ZVl ,TZP 38/42 50 68 I 52 

Pl W(alI) 38/42 50 68 52 
WALK-IN 35/39 I 54 65 51 
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Control Settings R22 
7 

Application Case Model ALEUEMP EPR LP C/I 1 LP c/o 1 
Beverage DV5Hl 34138 43 22 ! 7 4 

1 Dais BOD/BROD 38 54 34 I - --- I CI 5 24/28 
I Cl W(al1) 28132 38 sq_ 38 
1 D61 28/32 43 I 54 I 34 

D6(R)Ll 28/32 38 54 29 
WALK-LN 44 54 34 ---- - - I 35 /39 I 1 

Deli 1 niG1 -VI I I 24128 r 
25 /ii 

I I 38 -- I I 54 I 34 i I 
i M4tAWGH I I 38 1 I 54 

- - - -  We - , -  

I 30 
I  

1 %-Blower -- --- ~- I 28/32 i 43 I 42 I 17 i 
WALK-IN I 33/38 41 50 I 34 

Frozen Food BILl /EBKl -10/o 8 8 1 1 
/ 

1 LS(F)(A)l ! 
! ! 

I I:“,3 ( “, ! “, I 1 
-5/o ! 8 ! 8 I 1 I 

1 Q 1 I 
LVJlAA ! I 

-ii;/:5 
I ! I 

WALK-IN I ilo “8 ; 
WI-Ll/EWTLl -10/o 8 8 I , 
XL1 -10/o 8 8 1 

Ice Cream BlLl /EBILl -28/-24 1 N/A 4 1 
I I T5F !  -22 I-12 I N/A I 4 1 1 I 

I 1 
Iv5Hl 
WALK-U’J 

I  -~ 

t WTLl/EWrLl 
1 KTl 
4 .YI MlA(G)l 
MU(G)1 
S%Gravitv ---. -- 

1 WALK-IN ---- - 
1 WALK-IN 

przv1 -ZVl TZP 
- - -  -  -  -  -  - , - - -  

PI w/-11\ A Alr\uAA/ 
WALK-IN 

I  - -  

-ii;-12 - 
I  !  ,  

1 8 I 4 I i [ 
-1w10 
-28;.24 

I 7 I 4 I 1 
! N/A I 4 I 1 1 

T- 
I -28 I-24 N/A 4 ’ 1 
I -- - i %/34 29 
I  f  

20/24 

I 
r  

3% I 1 50 I 
I  I -- 

ii/38 
I  50 29 I 38 1 i I 1 

I I 43 I 42 17 
41 50 29 I is/i2 I 1 ] 

1 IC ,Ce-. I cr I 11 I. I rn? I A I 
I 38/42 1 43 1 65 42 
I  

I I iR /A3 I 
Z/i9 

I I A? *Y I I 65 -- 42 
I 1 I I 

Meat 

Meat Prep 
Produce 



PI: 
a 3 u a W

 
0 z 0 

B- 

ci 
I 

5 
W

 


