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Multi-Deck
Meat Merchandisers

Breakthrough Modular Design
Each 4 foot module contains separate coil, fan plenum,
back panels and structural support for superior
performance and durability.

Reduced Refrigerant
50% to 60% less refrigerant required.  Far fewer solder
joints to substantially reduce leaks.

Major Energy Reductions
Reduction in energy use through modular coil, air flow
and lighting features.  High efficiency option provides
further reductions.  Brighter, more efficient T-8  lights.

Superior Refrigeration
Benefits include colder products and minimal variation
in product temperature throughout display area, even
during defrost.

Off-Time Defrost Advantages
Off-time defrost highly recommended with modular
coils.  It provides quick, thorough defrost at lowest cost
with excellent product temperature  stability.

Sanitation Features
One piece, high impact polystyrene bottom with
seamless, radiused corners.  Rear mounted coils and
hinged modular fan plenums provide total access to
interior case  bottom.

Quick Installation with Lasting Durability
Full length internal and external support frames.  Heavy
duty base and skids.  Improved access to joining bolt
holes.  Shock absorbing dual bumpers.  Convenient lift
out interior panels.

M3 - Multi-Deck Meat
M3E - Multi-Deck Meat With High Efficiency Option
M3G - Multi-Deck Meat With Glass Front
M3GE -  Multi-Deck Meat With Glass Front And High Efficiency Option
Available in 8’ and 12’ Lengths.

NOTE: These merchandisers are designed for use in stores when temperature
and humidity do not exceed 75°F and 55% R.H.

NOTE: (We reserve the right to change or revise specifications and product
design in connection with any feature of our products. Such changes do not
entitle the buyer to corresponding changes, improvements, additions, or
replacements for equipment previously sold or shipped.)
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