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CORE SERIES 
ELECTRIC CHEESEMELTERS
Quartz Heater Electric Cheesemelter 

CO
RE SERIES ELECTRIC CH

EESEM
ELTERS

Model 1036

STANDARD FEATURES
•	 Stainless steel top, inside, sides and fasteners

•	 Top, sides and back are insulated with 1" of insulation

•	 Solid state controls

•	 Can be wall mounted with optional brackets or counter mounted 
with included 4" adjustable legs

•	 Fan cooled electrical compartment

•	 Inputs: 
1024 Models – 2.4 KW 
1036 Models – 3.6 KW 
1048 Models – 4.8 KW

•	 Master switch in the “On” position causes unit to idle at 25% heat

•	 100% power “On” results from placing product on the rack

•	 Rack is adjustable to four positions

•	 Clearance to the top from each rack position:  
Position 1 – 2" 
Position 2 – 31⁄2" 
Position 3 – 43⁄4" 
Position 4 – 6" 

•	 1024 and 1036 models have a single “On-Off” switch and red 
indicator light

•	 1048 models have a single “On-Off” switch with a red indicator 
light as well as right and left heater “On” switches and lights

•	 Instant “On”, instant “Off” even heating, top quartz heaters

•	 Energy efficient snap in heaters for easy installation

•	 Available in 208 or 240 volt, single phase

•	 Field wiring connection on left side.

•	 One year limited parts and labor warranty on all components 
except heating elements. 90 day limited parts and labor warranty 
on heating elements

SPECIFIER STATEMENT
Vulcan Core Series quartz heated cheesemelter, Model 
No.                    . Stainless steel front, sides, top and interior. 
1" of insulation on top, sides and back. Rack activated micro 
switch power heaters to 100% when product is placed on 
the rack. Idles at 25% heat when master switch is “On”  
and there is no product on the rack. Solid state controls with 
cooling fan. Top mounted energy efficient quartz heaters snap 
in for easy installation. Requires 208 volt or 240 volt single 
phase. 

SPECIFY VOLTAGE WHEN ORDERING.

NSF Certified. UL Listed. UL Listed to Canadian safety standards.

MODELS
	❑ 1024	 27" cheesemelter broiler
	❑ 1036	 361/2" cheesemelter broiler
	❑ 1048	 50" cheesemelter broiler
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MODEL
TOTAL 

KW

NOMINAL AMPS EXTERIOR  
DIMENSIONS

(W x D x H)

INTERIOR  
DIMENSIONS

(W x D x H)

RACK  
DIMENSIONS

(W x D x H)
APPROX.  
SHIP. WT.208 VOLT 240 VOLT

1024 2.4 11.5 10.0 27" x 171 ⁄8" x 191 ⁄4" 21" x 141 ⁄4" x 91 ⁄ 2" 20" x 131 ⁄ 2" 75 lbs./34 kg

1036 3.6 17.3 15.0 361 ⁄ 2" x 171 ⁄8" x 191 ⁄4" 31" x 141 ⁄4" x 91 ⁄ 2" 30" x 131 ⁄ 2" 100 lbs./45 kg

1048 4.2 20.2 17.5 50" x 171 ⁄8" x 191 ⁄4" 44" x 141 ⁄4" x 91 ⁄ 2" 42" x 131 ⁄ 2" 120 lbs./54 kg
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ANY VENDOR SUPPLYING PARTS UNDER THIS 
DRAWING AGREES NOT TO REVISE ANY 
PHYSICAL, DIMENSIONAL, MATERIAL OR 

PERFORMANCE CHARACTERISTICS OF SUCH 
PARTS AFTER APPROVAL BY ITW FOOD 

EQUIPMENT GROUP OF VENDOR'S SAMPLES 
UNLESS AUTHORIZED IN WRITING BY ITW FOOD 

EQUIPMENT GROUP.

THIS DOCUMENT CONTAINS PROPRIETARY AND 
CONFIDENTIAL DATA OF ITW FOOD EQUIPMENT 
GROUP. NO DISCLOSURE, REPRODUCTION, OR 

USE OF ANY PART THEREOF MAY BE MADE 
WITHOUT WRITTEN PERMISSION OF ITW FOOD 

EQUIPMENT GROUP.

ITW COOKING EQUIPMENT
3600 NORTH POINT BLVD, BALTIMORE, MD 21222SXU
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8/24/2026

Clearances Combustible Non-Combustible
Rear 0" 0"
Left 3" 0"
Right 3" 0"
Bottom Not allowed 4"*  
*With legs for countertop mount models


