ONMICAN // Chef Bases

SERVING THE FOOD INDUSTRY SINCE 1951

Stainless Steel Refrigerated Chef Bases with Drawers

ITEM: 50070 50071 50072
MODEL: RE-CN-0036-C RE-CN-0052-C RE-CN-0072-C

Increase your production and efficiency
with our Refrigerated Chef Base

Add this refrigerated chef base to your kitchen for a
convenient way to hold and store cold foods exactly
where you need them! This chef base enhances both
space and productivity, allowing you to easily place

“‘ - countertop cooking equipment on top while keeping
Lol your cold ingredients readily accessible.
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FEATURES:
» Made of 304 Stainless steel made interior and exterior
and a matching aluminum finished back

- Easy to clean interior with rounded corners
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 Constructed with heavy-duty reinforced stainless steel
top with drip-resistant “V” edge to avoid spillage

« Refrigeration system holds 33°F to 41°F (0.5°C to 5°C)
for the best in food preservation

« Electronic control system: Adjustable temperature
control and defrost frequency

- Standard drawer features: Heavy-duty pull handle, tracks
and rollers. Ensuring drawers are easy to open and close
while maintaining a quality performance

BRI

- Standard heavy-duty casters included

« Accessible condenser coil for easy service access

Telephone: 1-800-465-0234 Fax: (905) 607-0234 Email: sales@omcan.com Website: www.omcan.com
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Chef Bases
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TECHNICAL SPECIFICATIONS

Features

ltem

Model

Capacity

Number of Drawers
Shelf Capacity
(WDH / Each Drawer)
Number of Casters
Cord Length

Power

Amps

Electrical
Temperature Range
Refrigerant

Net Weight
Net Dimensions (WDH)
Gross Weight

Gross Dimensions (WDH)

Plug Type

36" wide with
6 cu.ft. (161L) Capacity

50070
RE-CN-0036-C
5.7 cu.ft. (161L)

GN Pans:

(1) Full size - 12" x 20" x 4"
& (3) 1/6 size - 68" x 6" x 4"

1/6hp
21A

154 Ib. (70 kg.)

36" x 32" x 25"
(924 x 816 x 644 mm)

198 Ib. (90 kg.)

48" x 40" x 34"
(1219 x 1016 x 864 mm)

52" wide with
9 cu.ft. (258 L) Capacity

50071
RE-CN-0052-C
9.1 cuft. (258 L)

GN Pans:
(3) Full size - 12" x 20" x 4"
Yes (4)
7.4 ft. (2.25 m)
1/4 hp
29A
110V / 60Hz [ 1Ph
0.5-5°C (33-41°F)
R290
209 Ib. (95 kg.)

52" x 32" x 25"
(1318 x 816 x 644 mm)

256 Ib. (115 kg.)

55" x 35" x 28"
(1397 x 889 x 711 mm)

NEMA 5-15P

72" wide with
14 cu.ft. (385 L) Capacity

50072

RE-CN-0072-C

13.6 cu.ft. (385 L)
4

GN Pans:
(2) Full size - 12" x 20" x 4"

1/3 hp
39A

330.7 Ib. (150 kg.)

72" x 32" x 25"
(1838 x 816 x 644 mm)

375 Ib. (170 kg.)

75 x 36 x 28"
(1905 x 914 x 711 mm)
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Chef Bases

TECHNICAL DRAWINGS
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