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WARNING
ELECTRICAL AND GROUNDING CONNECT IONS

oHYS

ONS CONNECTION INFORMAT IO
CODE AND/OR OTHER LOCAI. :LEcmlCAL coDEs - ABOVE FINISHED FLOOR)
PLUMBING CONNECTIONS MUST COMPLY LEGEND (see page 6 for further details)

WITH APPLKCABLE SANITARY, SAFETV
D PLUMBING CODES €1 ELECTRICA COMECTION, WOTORS 3 COMTROLS (INCLUDING ELETRIC NEAT)

IACH INE €2 ELECTRICAL :omcnm VENT FAR CONTROL,
SPECIFICA 10NS 172° CoNDUIT

R P T 1T HOLE. (VFCI & VFC2) 1.5 AMPS @ NAMEPLATE SUPPLY VOLTAGE, "ON*
WITH ELECTRIC HEA € ELECTRION. COMECTION RINSE AGENT § SANITLIER FECueks,
T 208-240/60/1 | COUITROLE (0rSL E 0PS2) 1.5 MBS @ WAKEPLATE SUPPLY YOLTAGE.
Fike anTED SU?FLY ovg:éb:gzn 208-240/60/3 (IFSI 4 RPS2) 1.5 AMPS O NAMEPLATE SUPPLY VOLTAC
SPECS. ANPS. uiT PROTECTIVE 1 ili(ﬁl(u COIIEC'IBH ELECTRIC BOOSTER, (NOT AVAILABLE WITH GAS HEAT MACHINE)
cmo clrlon oreen 48076073
€ (ucmm cmscno- EXTERNAL BOOSTER CONTROL
ZEaoTEaT ¢ 3 OKDU 1T HOLE. (BSTRI 4 BSTRZ) 0.1 AWPS. @ 120 VAC
2407607 + 380-415/50/3 PI COMON WATER COMECTION: (W/O ELECTR
48076013 Hicisin 280% Comn SATER comecTion: 10 SLECTAIC Boostems
700-240/5073 Eg e ? % nzrr ATER WIN. CHEMICAL SANITLZ1MG)
(e380-415/50/3 yor sugk
L Ok CUL L( ”"G P2 ( IA'" CONNECTION: (W/ELECTRIC BOOSTER)
R MIN. HOT WATER SANITIZING):
PR
Efggg’}c“ P3 ORAIN: [-1/2° MPT
BOOSTER AMPACITY RATINGS 85KW
CKOT_AVAILABLE WITH GAS HEAT) SPECIFICATI0NS BTSRRI TRkt MO AP AR 6100 AssEmLY
MINIMUM s D[l(l(\[ll FEEDER: REMOVE CAP PLUG TO AC
MAX I MUN 208-240/6011 HS coess
S ) il Py s,
v 3 Vi 48076073 P6  RINSE AGENT FEEDER: 1/8° WPT, REMOVE 178" WPT
Cﬁ.lPD CIVTO'N DEVICE PIPE PLUG TO ACCESS TAPPED HOLE.— —
30824076071 . 200-240/50/3 PT SANITIZER FEEDER: (LOW TEMP MODE) /8" NPT, REMOVE 1/8° WPT
HIRITTINES v 380-415/5013 PIPE PLUG T0 ACCESS TAPPED HOLE.
ssorsors o o THESE ELECTRICAL
v300-240/507 SPECIF ICATIONS
[$380-415750/3 H ARE NOT SUBMITTED

FOR UL OR CUL LISTING
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ATER HAMMER ARFESTOR (MEETING ASSE-1010 STAMDARD
ol EQUIVALEAT) 10 BE SUPPLIED (Y OTHERS) IN
OMMON EATER SUPPLY LINE AT SERVICE CONNECTION.
RECOMMENDED WATER ARDNESS TO BE 4-6 GRAINS FOR BEST RESULTS
BECOEADED BUILOIAG FLONING BATER PRESSURE 1O, THE DISHTASHER
-25 S1. i PRESSURES ARE PRI

DISHIASHER .

FOR CORVENIENCE WHEN CLEANING, WATER TAP SHOULD BE

IRSTALLED REAR WACHINE WITH HEAVY DUTY HOSE AND
PLUMBING NOT

LAN 1|
ALl QUNENSIONS TAKCR FROK FLOOR,LINE MAY INCREASE 314
R DECREASE 1/2° OEPENDING OR LEG ADJUSTMENT,
uu WEIGHT OF WACKINE: 214 LBS. WO BOOSIER
OOMESTIC SHIPPING WEIGHT: 354 LBS. W/O BOOSTER

COMMON WATER SUPPLY

OGNESTIC SHIPPING WEIGHT: 384 L8S. WIBOOSTER
S2E OF Bes - 19 4 13

ORAIN LEVER LOCATED INSIDE T. o1 ShinSicr.
YEUT W00 i1 SEOUIEED) 10 T YT—

(REF INSTALLATION INSTRUCTIONS).

SINGLE POIKT ELECTRICAL CONNECTION AVAILABLE ON 3 PH MACHINES OMLY
WITH INTEGRATED BOOSTER HEATER.

ELECTRIC TANK HEAT GAS TANK HEAT
MBING NOTES GAS HEATED DISHWASHERS

FOR NATURAL GAS, PRESSURE TO THE BuBMER (CUSTOMER
CONNECTION) SHOULD NOT EXCEED 7°
FOR LIOUIFIED PETROLEUM GAS, PRESSURE To THE suauzk
(CUSTOMER CONNECTION) SHOULD NOT EXCEED

151538 881 KIGREE TiAn 35 S| N IF GAS PRESSURE IS HIGHER THAN 1- (nAruaAL msx on
PRESSURE REGULAT K6 VALYE ¥)1H INTERAAL  THERMAL EXPRMSION o7 H=gL.P, SURE_REGULATING VALVE MU
PASS. MUST 5E SUPPLIED (BY OTHERS) IN THE WATER LINE TO THE llSYALLED(SV OYNERS) IN THE GAS LINE TO THE DISHKASNER

GAS HEAT BTU INPUT - 25,000 NATURAL
25,000 PROPANE

WATER MAMMER ARRESTOR (MEETING ASSE.1010 STANDARD
OR EQUIVALENT) TO BE SUPPLIED (BY OTHERS)
UINE K1 eRV1cE ConnecT o

RECOMMENDED WATER HARDNESS TO BE 4-6 GRAINS FOR BEST RESULTS.

RECOMMENDED BUILDING FLOWING WATER PRESSURE 1 SHWA!
NET BEIGHT OF MACHINE 304 LBS. WBOOSTER 1S 15-25 PSI1. IF PRESSURES HIGKER THA 1ot b(é“ Y

FOR CONVENIENCE WHEN CLEANING, WATER TAP SHOULD BE INSTALLED
NEAR MACHINE WITH HEAVY DUTY HOSE AND SOUEEZE VALVE

M A NOT
OPTIONAL AM SELECT SINGLE POINT ELECTRICAL ALL DIMENSIONS TAKEN FROM FLOOR LINE MAY INCREA: "
SERVICE CONNECTION AS SHOWN BELOW OR DECREASE 1/2° DtPEnDING GROLES ADJSTMENT Aot 34
NET WEIGHT OF MACH 0.
MM | waxivm DONESTIC SuTppInG WEIGHT: 386 Lo
ELEC. RATED| conpucT | PROTECTIVE SIZE OF RACKS - 19-3/4° X 19-3/4%
SPECS AMPS OR DEVICE
e onm LEVER LOCATED INSIDE TANK
ENT HOOD (IF REQUIRED) TO PROVIDE A MININUM 450 CFM EXHAUST
Ty T T =5 o (LT RSTALLATION IHSTRUCTIONS) .
480/60/3 7 30 30
+200-240/507 4 60 60
+380-415/50/. 2 30 30

N 25 PSI
WITH NTERNAL - THERNAL EXPANS (ON 81
SUPPLIED (BY OTHERS) IN THE WATER LINE TO THE

AM Select
Hot Water Chemical
Sanitizing Sanitizing

Machine Ratings (Mechanical)

Racks per Hour (Max) 58 65

Dishes per Hour (Average 25 per rack) 1,450 1,625

Giasses per Hour (Average 45 per rack) 2,610 2,925
Table to Table - Inside Tank at Table Connection (inches) 257 257"
Overall Dimensions - (H x W x D) (inches) 865" x 27 x 265"
Wash Motor H.P. 2 2
Wash Tank Capacity - Gallons 14 14
Wash Pump Capacity - Gallons per Minute - Weir Test 160 160
Heating Equipment - (For keeping power wash water hof)

Gas Burner (Regulated) Natural/LP Gas BTU/Hr. 25,000 25,000

Electric Heating Unit (Regulated) 5kw 5kw
Rinse - Minutes operated during hour of capacity operation 966 10.83

Seconds of rinse per rack 10 10
Rate of Rinse Flow - Gallons per Minute - at 20 Ibs. Flow Pressure 44 44
Rinse ion - Gallons per Hour - Maximum - at 20 bs. Flow Pressure @29 481
Rinse Cycle - Gallons per Rack - at 20 PSI Flow .74 - 180°F Min. 74 - 140°F Min.
Steam Booster, i used based on 20 PSI steam - 20 PS| water flowing

130°F entering water raised to 180°F min. (5O°F rise) - Lbs. per Hour 0 i
Peak Rate of Drain Flow - Gallons per Minute (Initial rate with full tank) 14 1
Exhaust Requirements 450 450

e s 354 wi v
Shipping Weight Crated - Approx. Ibs. - Unit only, with booster e Dot 354
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Specification Sheet

Spec-Master® FN Series Coved
. Unit constructed of 14/304, 18-8 stainless Corner TWO'CDmpartment Sinks

steel throughout. Sink bowls coved with a full %" radius, and MODELS:

shall have a 14" water level. Drainboards, when required, shall A i3

be “V” creased for positive drainage. 9% high backsplash with g;xgg‘;gg, F 2:2:

17 upturn and tile edge. Legs to be 1% 0.D., stainless steel, O FN2040-2-* ’
:&}:sﬁ;ﬁlﬁiﬁi;ﬁ se sl gtuese?ebtﬁil :tt?énelf ss steel crossbracing and  ~, See table on back for complete model numbers.

Shori Form Specifications
Eagle Spec-Master® Two-Compartment Sinks, model

Top:

 Drainboards, backsplash and rolled rims are 14 gauge type
304 stainless steel.

« Drainboards, when provided, are integrally welded.

< All rolled edges are highlighted for enhanced appearance.

9% high backsplash with 1~ upturn and tile edge.

*1%” (29mm) faucet holes punched on 8~ (203mm) centers.

Base:

o Legs: 1%” (41mm)-diameter stainless steel tubing with
stainless steel gussets and fully adjustable stainless steel
bullet feet.

« Crossbracing: Adjustable, 1%4” (32mm)-diameter stainless
steel; running left-to-right and front-to-back.

« Leg locations fall directly under sink bowls, providing
increased stability and maximum weight support.

« Leg gussets welded to a die-cut heavy-gauge stainless steel

2-compartment sink
(faucet not included)

Options / Accessories -
0 Lever drain ”‘: IM@
in with overflow ) I Polyboard sink covers

0 Twist handle drains O Stainless steel sink covers ? &
Q Overflow hole O Skirted front panel reinforcing corner plate. ) ‘ -
Q Sink kits = Legs are crossbraced on all sides for increased stability.

+ Hernse Und «
Assembly:

« Entire assembly is fuse-welded and planished, providing a
one-piece seamless sink unit.

« Welded areas are high-speed belt blended to match
adjacent surfaces with continuity of satin finish.

« All outside corners of assembly are bullnosed to provide
safe, clean edges.

« Water supply is %" (13mm) IPS for hot and cold lines.

Sink Bowls:

= 14 gauge type 304 stainless steel.

147 (356mm) water level, 17" (432mm) flood level.

« Sink compartments are coved on a full %" (41mm) radius
and constructed using state-of-the-art seamless welding
techniques.

« Basket-type waste drain fits sink bowls’ 3%” (89mm)
opening and features 1%~ (38mm) outlet.

EAGLE GROUP

100 Indusrial Boulevard, Clayton, DE 19938-8903 USA A % AuvtoQuores
Phone: 302-653-3000 © Fax: 302-653-2065 @) Gl
www.eaglegrp.com \\_/ KCL
Foodservice Division: Phone 800-441-8440 W
MHC/Retail Display Divisions: Phone 800-637-5100

For custom configuration or fabrication needs, contact our SpecFAB® Division.
Phone: 302-653-3000 e Fax: 302-653-3091 e e-mail: specfab@eaglegrp.com EG20.33 Rev. 04/10

Spec sheets available for viewing, printing or downloading from our enline literature library at www.eaglegrp.com
FEagle Foodservice Equipment, Fagle MHC, SpecFAB® and Retail Display are divisions of Eagle Group. ©2010 by the Eagle Group

Certifications / Approvals
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PASS THRU INSTALLATION

s
Frow cuch )

nrs RACK mcn-/

REPOS | T i)
CORNER msmLED

TOP INSIDE VIEW OF MACHINE

DRILL .344 HOLE THRU TANK WALL
5/16-18 SST TRUSS HD SCREW
— 5/16-18 SST LOCKWASHER

5/16-18 SST HEX HD NUT

USE SILICONE SEALER
BETWEEN TABLE AND
LIP OF TANK TO
PREVENT LEAKAGE

!

INSTALLATION

Specification Sheet

Short Form Specifications

Eagle  One-Compartment  Utility  Sinks,  model

. Constructed of type 304 or 430 stainless
steel with square corners, Euro-Style edging on front, and
8" backspiash. All partitions have %~ rolled top edge. Faucet
holes punched on 8 centers. All outside corners to be
bulincsed for clean, safe edges. 1%” 0.D. galvanized tubular

legs with adjustable bullet feet.

¥

one-compartment utility sink

Accessories

JD aole drainboard *
O Lever waste

0 Stainless steel legs
Q) Stainless steel feet

~ See Spec Sheet #EG20.13E for optional detachable drainboards.

Design and Construction Features:

= For numerous applications when NSF approval is not
required (For NSF-approved utility sinks, add prefix “N-" to
model number. Example: N-2424-1-16/3)

Entire assembly is fuse welded and planished, providing a
one-piece seamless sink unit.

= 34%" to 35)%" (876 to 902mm) working height.

 Water supply is %" (13mm) IPS for hot and cold lines.

EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 19938-8303 USA
Prone: 302-653-3000 ¢ Fax: 302-653-2065
www.eaglegrp.com

Foodservice Division: Phone 800-441-8440

O Lever waste with overflow

S.I.S. No.:

One-Compartment Utility Sinks
with Square Corner Construction

MODELS:

2 1818-1-16/4 ) Q 2136-1-16/3

3 1818-1- Q 2424-1-16/4

0 1824-1-16/4  Q 2424-1-16/3

0 1824-1-16/3  Q 2436-1-16/4
Q2118-1-16/4  Q 2436-1-16/3
02118-1-16/3  Q 2124-1-18-16/4
Q2124-1-16/4  Q 2124-1-18-16/3
Q2124-1-16/3  Q 2424-1-24-16/4

Q2136-1-16/4  Q 2424-1-24-16/3

Top:

< All partitions have euro-style front edge.

e Available with detachable* or welded drainboards.

87 (203mm) splash features 27 (51mm) return to wall on
45° angle, with 17 (25mm) upturn.

*1%" (29mm) faucet holes punched on 8" (203mm) centers.

Legs:

1% (41mm)-diameter heavy-gauge galvanized tubing.

= High-impact corrosion-resistant 1”(25mm) adjustable
bullet feet.

= Leg locations fall directly under sink bowl, providing
increased stability and maximum weight support.

Sink Bowl:
¢ 16 gauge type 304 or 430 stainless steel.
* 13%" (340mm)-deep compartment.

 12-gauge leg gussets welded to a die-cut heavy-gauge
reinforcing plate underneath sink bowl.

« Drain hole is 3%” (89mm)-diameter, recessed, and complete

with 14" (38mm) IPS basket-type waste drain, which is
shipped loose.

‘0N 198YS uonealy0adg Holeien

uogjanasuoy 1auiog asenbg ypm syuig Appnin wawpedwoy)-aug

A uorcn NUST BE ADDED TO BACKSPLASHES
OVER 6 HIGH ON CORNER MA( ACHINES T

R
MECHANISH. NOTCH MUST EATEND 5 FRou
FACE OF THE MACHINE
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C/Retail Display Divisions: Phone 800-637-5100

tom configuration or fabrication needs, contact our SpecFAB® Division.
53-3000 o Fax: 302-653-3091 e e-mail: specfab@eaglegrp.com

s available for viewing, printing or downloading from our online literature library at www.eaglegrp.com
Fagle Foodservice Equipment, Eagle MHC, SpecFAB®, and Retail Display are divisions of Eagle Group. ©2012 by the Eagle Group

EG20.13A Rev. 05/12
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Profit from the Eagle Advantage® S.1.S. No.:

Specification Sheet

Spec-Master® FFN Series
Flush Front Sinks

MODELS:

Short Form Specifications

Eagle Spec-Master® FFN Series Flush Front Sink, model
. Drainboards and sink bowl partitions, front

panel, sink bowl exterior wrapper, and backsplash to be

14 gauge type 304 stainless steel. Sinks compartments to have %~

inside radii. 1%” stainless steel tubular legs with stainless steel = FFN2736-2-24-14/3 QIFFN2754-3-24-14/3

qussets, crossrails, and stainless steel adjustable bullet feet. ~ QFFN2736-2-30-14/3 QI FFN2754-3-30-14
QFFN2740-2-24-14/3 UIFFN2760-3-24-14/3
CAFFN2740-2-30-14/3 2760-3-30-14/3

: QUFFN2748-2-24-14/3
f QUFFN2748-2-30-14/3
! QFFN2760-2-24-14/3

QFFN2760-2-30-14/3

QFFN2772-3-24-14/3
QFFN2772-3-30-14/3
QFFN2790-3-24-14/3
QIFFN2790-3-30-14/3

Top

« Full front and backsplash are 14 gauge stainless steel.

14 gauge double drainboards and rolled rims.

10" (254mm)-high backsplash with 17 (25mm) downturn
at rear.

Base

o All-welded base constructed of 1%~ (41mm)-diameter
tubular stainless steel.

o Legs* are located directly under sink bowls, providing
increased stability and maximum weight support.

« Stainless steel crossbracing on all four sides.

« Adjustable stainless steel bullet feet.

three-compartment sink shown with optional
faucet, prerinse faucet, and undershelves

0 Twist handle drains
0 Overflow hole

« Exterior wrapper is 14 gauge type 304 stainless steel.

« 14 gauge stainless steel sink bow! partitions.

« Sink compartments feature %~ (19mm) coved inside radii.

* 147 (356mm) water level.

« Basket-type waste drain fits 3% (89mm) opening and

features 14" (38mm) outlet.
* Swirl-away drainage.

Options / Accessories

01 Faucef

0 Lever drain

0 Lever drain with overflow

Assembly:

« All outside corners of assembly are bullnosed to provide
safe, clean edges.

« \Water supply is %” (13mm) IPS for hot and cold lines.

* For units with 30" (762mm)-long drainboat
legs are located under each drainboard.

EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 19938-8903 USA

Phone: 302-653-3000 © Fax: 302-653-2065 amL

www.eaglegrp.com KCL

Foodservice Division: Phone 800-441-8440 W/

MHC/Retail Display Divisions: Phone 800-637-5100

For custom configuration or fabrication needs, contact our SpecFAB® Division.

Phone: 302-653-3000 e Fax: 302-653-3091 e e-mail: specfab@eaglegrp.com EG20.54 Rev. 08/10

Spec sheets available for viewing, printing or downloading from our online literature library at www.eaglegrp.com
Fagle Foodservice Equipment, Eagle MHC, SpecFAB®, and Retail Display are divisions of Eagle Group. ©2010 by the Eagle Group

Certifications / Approvals [% Au.mﬂum.[s
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Specification Sheet

Short Form Specifications
Eagle worktables, Deluxe series, model

constructed of 16/304 stainless steel with 1% roll on f‘ront,

Bl T 7)I5
temNo: A€ 7/7/!5 =
Project No.:
S.IS. No.:

Worktables with Backsplash
np and Stainless Steel Base
with Undershelf

4%” backsplash, and sides turned down 90° Adjustable

undershelf constructed of heavy gauge type 430 stainless steel  —=D@[UXe Series
with marine edge. Top reinforced with hat channels and sound

deadened. Constructed with uni-lok® patented gusset system

MODELS:

with the gussets recessed into the hat channels to reduce ([372424S£8-8S [Q724108SEB-BS (AT3072SEB-BS QT3660SEB-BS
lateral movement. 1%"diameter stainless steel legs, with ([372430SEB-BS [Q724120SEB-BS (AT3084SEB-BS (AT3672SEB-BS

galvanized gussets and 1 stainless steel adjustable bullet feet.

worktable with backsplash
and adjustable undershelf

Patented uni-lok® System
(Patent No. 5,165,349)

p— ﬁ

sound-deadening SGarahipas
and tavie op

tape betwoen i jeia b

-antkp 12.gauge backup | tagemar
pite aces stabiity

qussel recessad inlo
cnanna recuces.
@leral movement

“hat” channe! irame’

- indicates
weid point

12-gauge gusset for 1% 1&g

Diate and chammel frame for
added stadiity

EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 19938-8903 USA
Phone: 302-653-3000 © Fax: 302-653-2065
www.eaglegrp.com

Foodservice Division: Phone 800-441-8440
MHC/Retail Display Divisions: Phone 800-637-5100

(QT24365EB-BS [ 1241328E8-BS (AT3096SEB-BS A T3684SER-BS
(T2448SEB-BS [ 1T24144SEB-BS (AT30108SEB-BS ATI696SER-BS
Q724608885 A T3030SEB-BS AT30120SE8-BS QAT36108SEB-BS
QT3036SEB-BS  Q730132SEB-BS AT36120SE8-B5
AT24B4SE8-8S LAT30MESEB-BS AT30144SEB-BS QAT361325E8-BS
(T24965E8-BS [AT3060SEB-B (AT3648SEB-BS CAT36144SEB-BS

Tabletop

« Patented uni-lok® gusset system (patent #5,165,349): gussets
are recessed into hat channel, reducing lateral movement.

« Top reinforced with welded-on hat channel.

« Sound-deadened between top and channels.

« 4% (114mm)-high 90° backsplash with 1 (25mm) turn at 90°.

* 1%” (38mm)-diameter 180° rolled edge on front. Ends are
turned down 90°, providing for flush installations when required.

16 gauge type 304 polished stainless steel.

Adjustable Undershelf

 Heavy gauge stainless steel.

* Gusset welded to each corner.
 Heavy duty marine edge design.

Legs—1%" (41mm)-diameter

* Tables 967 (2438mm) and longer come with six legs or more.
 Heavy gauge stainless steel.

17 (25mm) adjustable stainless steel feet.

Options / Accessories

J Loc!

O Casters 0 Sink

[ Stainless steel bullet feet 0 Additional undershelf
Q Stabilizer Bar (for 30"

O Power strip (for material handling) and 36™wide tables)
Certifications / Approvals | AUTOQU O

(st =

v

0 Duplex receptacles
0 Pot rack

For custom configuration or fabrication needs, contact our SpecFAB® Division.

Phone: 302-653-3000 e Fax: 302-653-3091 e e-mail: specfab@eaglegrp.com
Spec sheets available for viewing, printing or downloading from our online literature library at www.eaglegrp.com

EG10.45B Rev. 08/12

Fagle Foodservice Equipment, Fagle MHC, SpecFAB, and Retail Display are divisions of Eagle Group. ©2012 by the Eagle Group
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Specification Sheet
Worktables with Flat Top and
Galvanized Base with Adjustable
Undersheli—Deluxe Series

Shert Form Specifications

Eagle worktables, Deluxe series, model . Top to
be constructed of 16/304 stainless steel with 14" roll on front
and rear, and sides turned down 90°. Undershelf to be
adjustable and constructed of heavy gauge galvanized. Top

reinforced with welded hat channels, and sound deadened. MODELS:

Constructed with uni-lok® patented gusset system with the (J172424EB Q724108EB  QAT3072EB QIT3660FB

gussets recessed into the hat channels to reduce lateral (72430EB Q724120EB  (AT3084EB Q73672EB

movement. Legs to be 1%” 0.D. galvanized tubing with QT2436EB Q724132EB _AT3096 (IT3684EB

galvanized gussets, and 1~ hi-impact plastic bullet feet. Q7244868 QAT24144EB Q1736968
Q172460EB QI T3030EB O730120EB  (AT36108EB
Q7247268  QAT3036EB  (AT30132EB  (QAT36120EB
Q172484E8 QT3048EB Q730144EB  (AT36132EB
Q72496EB L T3060E8 QIT3648EB QT36144EB
Tabletop

« Patented uni-lok® gusset system (patent #5,165,349): gussets
are recessed into hat channel, reducing lateral movement.

» Top reinforced with welded-on hat channel.

» Sound-deadened between top and channels.

« 1%” (38mm)-diameter 180" rolled edges on front and rear.
Ends are turned down 90° providing for flush installations
when required.

16 gauge type 304 polished stainless steel.

Adjustable Undershelf
 Heavy gauge, galvanized.
* Gusset welded to each corner.

worktable with flat top
L 4 and undershelf

Patented uni-lok® System
(Patent No. 5,165,349)

woda top —
ey [anc e 09
"

12.gauge backup | together

Legs—1%" (41mm)-diameter

« Tables 96" (2438mm) and longer come with six legs or more.
« Heavy gauge galvanized steel.

1" (25mm) adjustzble hi-impact plastic feet.

Op |ons Accessories
EI Drawer (3 Duplex receptacles
0 Potrack ™)

channel and top

. - O Lock
B e s ks prop) O Casters Q Sink
Toieasany e Stainles= steel bullet fest O Additional undershelf
J Overshelves™ Stabilizer Bar (for 30™-
and 36™wide tables)
EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 19938-8903 USA
Phone: 302-653-3000 ° Fax: 302-653-2065
www.eaglegrp.com

Foodservice Division: Phone 800-441-8440

MHC/Retail Display Divisions: Phone 800-637-5100

Certifications / Approvals
For custom configuration or fabrication needs, contact our SpecFAB® Division.
Phone: 302-653-3000  Fax: 302-653-3091 e e-mail: specfab@eaglegrp.com EG10.40B Rev. 07/08

'Spec sheets available for viewing, printing or downloading from our enline literature library at www.eaglegrp.com
Eagle Foodservice Equipment, Eagle MHC, SpecFAB®, and Retail Display are divisions of Eagle Group. ©2008 by the Eagle Group

¢ AuroQuores

KCL

CIFANTRE] 0N 198yS uoneoloads hojeled

J19ysIapuf ynm aseg paziueajes pue doj jef4 YIm Sa|qeplop saliag axnjag

S Pes
Caribbean %

Drofessional 0
Consultants g

B i
(" 212 BOURNEFIELD \l
LINDBERG BAY, S OMAS
P.O.Box 305647
St.Thomas U.S.V.1. 00803
Tel.: 340-774-3357

REMARKS

REVISIONS

DATE

NO.

amEAGLE.
J___________GROUP 4

GROUP
Profit from the Eagle Advantage®
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Short Form Specifications

Eagle Quad-Adjust® Wire Shelf, model :
EAGLEbrite® zinc, chrome, Valu-Master® Grey Epoxy, Valu-Gard®
Green Epoxy, EAGLEgard® Green Epoxy with MICROGARD®, or
s steel finish. Custom colors available. Patented
uss® design. Specially designed for addition or removal
shelf without disassembling entire shelf unit. Shelf features
corners that interlock with post-mounted collars. Numerically
grooved posts are 17 diameter.

PATENT 731)
(atent #7,992,

channel of shelf

corner fits into slot

of collar attached

to split sleeve

Quad-Adjust® shelf unit

QO Rods & tabs

O Aluminum split sleeves
O Shelf markers

Q “S” hooks
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wiww.eaglegrp.com

Foodservice Division: Phone 800-441-8440
MHC/Retail Display Divisions: Phone 800-637-5100
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Quad-Adjust® Wire Shelving

MODELS:

Q0A14* Q0A24* QQAR21* QpP7-* QP33 74-*
18* Q0AR14* L0AR24* QP14-* QP54 ?[’Bﬁ-
Qp1s-* QPs3-*

* See charts for complete model numbers.

« Patented Quad-Truss® shelves (patent #5,390,803) for
increased strength and durability.

« Shelves feature special interlocking corners that fit in slots
of collars mounted to split sleeves, allowing addition or
removal of a shelf without the need to disassemble the
entire shelf unit. Patent #7,992,731.

« Tapered split sleeves create a positive lock that becomes
stronger as the load increases.

« Posts are numbered in increments of 17 (25mm) to ensure
fast and level assembly.

« Leveling feet are provided to help compensate for uneven
floor surfaces.

« Shelf utilizes a pincer-type design with the mat wire
sandwiched between the two top truss wires, adding
significant strength and distributing the entire load without
stress and strain on the welds.

« Finishes available are EAGLEDrite® zinc, chrome, Valu-Master®
grey epoxy, Valu-Gard® green epoxy, EAGLEgard® green
epoxy with MICROGARD®, and stainless steel. Custom
colors available.

Weight capacities:

« Shelves up to 48" (1219mm) in length can support an
evenly distributed static load of 800 Ibs. (362.9 kg).

« Shelves of 60”and 72" (1524 and 1829mm) length
can support an evenly distributed static load of 600 Ibs.
(272.2 kg).

« [IMPORTANT: Stationary units should not exceed 2400 Ibs.
(1088.6 kg) per set of four posts.

* IMPORTANT: Maximum load for mobile units is to be one
the following, whichever is less:
— 3 times the weight rating for one caster, or
-1000 Ibs. (453.6 kg) per set of four posts.

 For maximum rigidity on mobile applications, shelves with
welded collars recommended for top and bottom of unit.
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