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SERVUE" — TOUCHLESS REFRIGERATED SLIDE-IN
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DESCRIPTION

SerVue" Touchless Refrigerated Slide-In by Vollrath® replaces
open salad bars. This self-serve unit stores ingredients in
covered canisters behind glass doors to reduce contaminants.
The well-lit interior highlights eye-level items that dispense
when a bowl is placed under the sensor.

The self-contained refrigerated cabinet maintains ingredients
at food-safe temperatures, allowing longer periods of
serving and optimal freshness. Remaining food is stored in
configurable, covered dispensing canisters to reduce transfer
to separate coolers. Canisters are available in two sizes—large
with 6-paddle wheel and small with a 6-paddle or 10-paddle to
facilitate variety. Customize units with fabricated cabinetry and
align side by side or back to back to maximize flexibility.

WARRANTY

All models shown come with a Vollrath® one-year warranty,
against defects in materials and workmanship, with an
additional four years on the compressor. For full warranty
details, please refer to vollrathfoodservice.com.
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INSTALLATION & CLEARANCE

. Provide a minimum of 80 in? fresh-air intake on front.
«  There must be a minimum of 2 12" (6.4 cm) back clearance.
« Purchaser is responsible for mounting Control Screen.

« Ensure cords have slack and can move freely to avoid
strain at connection points, and kinking / pinching.
« Unitis for indoor use only and must be installed in a
surrounding cabinet (fabricated separately).
« Customer-side lockable doors are recommended.
« Each SerVue unit requires a dedicated electrical circuit
rated to the nameplate value.
Due to continued product improvement please consult
vollrathfoodservice.com for current product specifications.

Project:
Item Number:

Quantity:

ITEMS & ACCESSORIES

Model
FC-4TD-28120-C
Item Description
2210791 | Lg Canister Assembly w/ Lg 6-Paddle Wheel (3 included)
2210792 | SM Canister Assembly w/ Sm 6-Paddle Wheel (5 included)
2210793 | SM Canister Assembly w/ Sm 10-Paddle Wheel

(not included, Sm 10-Paddle fits in small canister)
Item Description Item Description
2210691 | Canister Cover Sm | 2210643 | Funnel Assembly Sm
2210690 | Canister Cover Lg 2210641 | Funnel Assembly Lg

Serving Canister -
2210702 Sm, 172 f1. oz, 2210738 | Agitation Rod Sm
2210701 | SeIVing Canister Lg | 5519739 | gitation Rod L

306 fl. 0z. 9 g

Dispensing Wheel Sm
2210645 | Wheel Shaft Sm 2210707 6-Paddle
Dispensing Wheel

2210647 | Wheel Shaft Lg 2210706 Lg 6-Paddie

Funnel Adapter Dispensing Wheel Sm
2210786 Assembly Sm 2210708 10-Paddle

Funnel Adapter
2210785 Assembly Lg

NOTE: Unit is made to order and cannot be canceled or returned.
Visit VollrathFoodService.com for canister part details.

FEATURES & BENEFITS

« Touchless dispensing & enclosed canisters reduce germs.

- LED lighting in refrigerated cabinet attracts customers.
- Insulated glass doors offer visibility to food.
« 4-well footprint simplifies serving-line integration.

- 8 lInterchangeable canisters are included — 3 large and 5
small — allow a variety of ingredient configurations.

. Two sets of sensors allow one person to dispense at
canisters 1-4, while another uses canisters 5-8.

- Simplistic use and maintenance enhances convenience.

. Self-contained refrigeration maintains food-safe
temperatures, reduces ingredient-to-cooler transfer, and
optimizes product freshness.

. Concealed Control Touchscreen facilitates technician/
operator-only use and tethered 3’ (91.4 cm) cord allows
versatile mounting and placement inside the cabinet.

. Condensate evaporator eliminates the need for drains.

- Stainless steel design provides food-safe durability.

- Integrated canister paddle wheels facilitate gentle
ingredient dispensing for optimal product quality.

Approvals Date
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SERVUE" TOUCHLESS REFRIGERATED SLIDE-IN

The Vollrath Company, L.L.C.

DIMENSIONS — INCHES (CM)

SERVUE"—TOUCHLESS REFRIGERATED SLIDE-IN

ALL SIDES MUST REMAIN EASILY ACCESSIBLE TO
SERVICE PERSONNEL WITHOUT DISMANTLING
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BOTTOM VIEW SIDE VIEW
DIMENSIONS & SPECIFICATIONS (WITHOUT FABRICATED CABINET)
Model Electrical Weight
\) Running
. hz Plu Control Ibs (ki
Base Unit Amps 9 (k)
NEMA 30.50” (77.47) W
120 VAC 60 5.3 , 425.00 (192.80
5-15P Tethered 3’ Internal Cord ( )
FC-4TD-28120-C Unit Dimensions in Inches
w w H H D D
H Base to Drip Edge
Cab Frame Base Only P ECA9€ | sensor to Back w/Spacer
Countertop
65.57 51.50 51.37 19.34 26.75 .54 9.63 23.84
NOTICE: Spill trays are not included and are the responsibility of the purchaser. Vollrath® tray 30522 is suggested and any
type of spill/collection system is highly recommended.

YVOLLRATH

vollrathfoodservice.com

The Vollrath Company, L.L.C.

1236 North 18th Street

Sheboygan, W1 53081-3201 U.S.A.

Main Tel: 800.624.2051 or 920.457.4851
Main Fax: 800.752.5620 or 920.459.6573
Customer Service: 800.628.0830

Canada Customer Service: 800.695.8560

© 2026 The Vollrath Company, L.L.C.

Technical Services
techservicereps@vollrathco.com

Induction Products: 800.825.6036
Countertop Warming Products: 800.354.1970
All Other Products: 800.628.0832
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