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Date Printed: Aug 27, 2026 Page: 1 FORM ID: WV-PRC-SR-001 2020/05

Department of Administration
Purchasing Division
2019 Washington Street East
Post Office Box 50130
Charleston, WV 25305-0130

State of West Virginia
Solicitation Response

Proc Folder: 2036756

Solicitation Description: Patriot Guardens Commercial Kitchen Equipment

Proc Type: Central Purchase Order

Solicitation Closes Solicitation Response Version

2026-08-27 13:30 SR 0603 ESR08272600000001472 1

VENDOR

000000203432
DOUGLAS FOOD STORES INC

Solicitation Number: CRFQ 0603 ADJ2700000010

Total Bid: 100694.639999999999417923390865325927734375Response Date: 2026-08-27 Response Time: 11:33:22

Comments: All items quoted are for Drop Ship with no lift gate.

FOR INFORMATION CONTACT THE BUYER
David H Pauline
304-558-0067
david.h.pauline@wv.gov

Vendor
Signature X                                                                     FEIN#                                                       DATE
All offers subject to all terms and conditions contained in this solicitation
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Line Comm Ln Desc Qty Unit Issue Unit Price Ln Total Or Contract Amount
1 Four Pan Open Well Electric Steam Table 

with Undershelf
1.00000 EA 1013.000000 1013.00

Comm Code Manufacturer Specification Model #
48100000    

Commodity Line Comments: Avantco items must be purchased through a certified rep. The only one is Webstaraunt for the warranty to be 
valid. If purchased through us the warranty will be void.

Extended Description:
See Attachment "A" Pricing Page to input pricing.
Four Pan Open Well Electric Steam Table with Undershelf: AVANTCO# STE-4SA

Line Comm Ln Desc Qty Unit Issue Unit Price Ln Total Or Contract Amount
2 Electric High Temp Door Type Dishwasher 1.00000 EA 10669.700000 10669.70

Comm Code Manufacturer Specification Model #
48100000    

Commodity Line Comments: Quoted as Drop Ship with no lift gate.

Extended Description:
See Attachment "A" Pricing Page to input pricing.
Electric High Temp Door Type Dishwasher: HOBART ECOLINE# EDH

Line Comm Ln Desc Qty Unit Issue Unit Price Ln Total Or Contract Amount
3 Electric Counter Kettle Table 1.00000 EA 28361.480000 28361.48

Comm Code Manufacturer Specification Model #
48100000    

Commodity Line Comments:  

Extended Description:
See Attachment "A" Pricing Page to input pricing.
Electric Counter Kettle Table: VULCAN-HART# VEKT64/126

Line Comm Ln Desc Qty Unit Issue Unit Price Ln Total Or Contract Amount
4 Electric Tilting Skillet w/Manual Tilt 1.00000 EA 13336.250000 13336.25

Comm Code Manufacturer Specification Model #
48100000    

Commodity Line Comments: Quoted as Drop Ship with no lift gate.

Extended Description:
See Attachment "A" Pricing Page to input pricing.
Electric Tilting Skillet w/Manual Tilt: SOUTHBEND STEAM # BELM-30

Line Comm Ln Desc Qty Unit Issue Unit Price Ln Total Or Contract Amount
5 Electric Combination Oven (Double Stacked) 1.00000 EA 39914.790000 39914.79
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Comm Code Manufacturer Specification Model #
48100000    

Commodity Line Comments: Quoted as Drop Ship with no lift gate.

Extended Description:
See Attachment "A" Pricing Page to input pricing.
Electric Combination Oven (Double Stacked): RATIONAL # iCombi Pro 6

Line Comm Ln Desc Qty Unit Issue Unit Price Ln Total Or Contract Amount
6 Electric Countertop Griddle & Refrigerated 

Base
1.00000 EA 2960.000000 2960.00

Comm Code Manufacturer Specification Model #
48100000    

Commodity Line Comments: Quoted as Drop Ship with no lift gate.

Extended Description:
See Attachment "A" Pricing Page to input pricing.
Electric Countertop Griddle & Refrigerated Base: CPG# 36EG36CB

Line Comm Ln Desc Qty Unit Issue Unit Price Ln Total Or Contract Amount
7 36" Electric Range and Std. Oven 1.00000 EA 4439.420000 4439.42

Comm Code Manufacturer Specification Model #
48100000    

Commodity Line Comments: Quoted as Drop Ship with no lift gate.

Extended Description:
See Attachment "A" Pricing Page to input pricing.
36" Electric Range and Std. Oven: IMPERIAL#  IR-6-E



Vendor Name:  Douglas Equipment

ITEM DESCRIPTION ALTERNATE MANUF/MODEL Qty Unit Cost

3.1.1

Four Pan Open Well Electric Steam Table 

with Undershelf: AVANTCO# STE-4SA 1 $1,013.00 

3.1.2

Electric High Temp Door Type Dishwasher: 

HOBART ECOLINE# EDH 1 $10,669.70 

3.1.3

Electric Counter Kettle Table : VULCAN-

HART# VEKT64/126 1 $28,361.48

3.1.4

Electric Tilting Skillet w/Manual Tilt: 

SOUTHBEND STEAM # BELM-30 1 $13,336.25

3.1.5

Electric Combination Oven (Double 

Stacked): RATIONAL # iCombi Pro 6 1 $39,914.79

3.1.6

Electric Countertop Griddle & Refrigerated 

Base: CPG# 36EG36CB 1 $2,960.00

3.1.7

36" Electric Range and Std. Oven: 

IMPERIAL#  IR-6-E 1 $4,439.42

Total Cost

Contract Items specified herein shall be provided F.O.B. destination.  Freight, delivery, materials, and additional fees shall be incorpored into 

Vendor's bid pricing. This Pricing Page should be completed in its entirety as failure to do so may result in Vendor bid being disqualified.

PATRIOT GUARDENS COMMERCIAL KITCHEN EQUIPMENT

CRFQ ADJ27*10 - ATTACHMENT A - PRICING PAGE

$100,694.64









































































































Quote
08/12/2026

Project: From:
# 26‐8786 National Guard ‐ WV Douglas Equipment

Zach Nieto
301 North St.
Bluefield , WV 24701‐4048
304‐327‐0149 
3043270149 1325 (Contact)

Job Reference Number: 39888

ALL items are quoted as DROP SHIP with NO LIFT GATE.
Avantco items bought from anyone other than a dedicated dealer will void the
warranty. MUST be bought through Webstaurant for it to be valid.

Item Qty Description

3.1.1 1 ea STEAM TABLE
Webstraunt Model No. 177STE4SA      
Avantco STE‐4SA Four Pan Open Well Electric Steam Table with
Undershelf ‐ 120V, 2000W 

Specs 

Quantity 
1/Each 
Shipping Weight 
159.5 lb. 
Width 
57 Inches 
Depth 
30 Inches 
Height 
34 Inches 
Power Cord Length 
55 1/8 Inches 
Cutting Board Width 
57 Inches 
Cutting Board Depth 
8 Inches 

# 26‐8786 Na onal Guard ‐ WV
Ini al: ______

Page 1 of 8



Item Qty Description

Cutting Board Height 
1/2 Inch 
Amps 
16.67 Amps 
Hertz 
60 Hz 
Phase 
1 Phase 
Voltage 
120 Volts 
Wattage 
2,000 Watts 
Assembly Options 
Assembly Required 
Base Style 
Undershelf 
Color 
Silver 
Control Type 
Infinite 
Features 
Cutting Board 
Gauge 
22 Gauge 
Installation Type 
Floor Model 
Leg Gauge 
18 Gauge 
Material 
Stainless Steel / Galvanized Steel 
Number of Pans 
4 Pans 
Number of Wells 
4 
Plug Type 
NEMA 5‐30P 
Power Type 
Electric 
Style 
Heated 
Top Material 
Stainless Steel 
Type 
Stationary 
Usage 
Indoor 

Douglas Equipment 08/12/2026

# 26‐8786 Na onal Guard ‐ WV
Ini al: ______
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Item Qty Description

Well Type 
Open / Dry Well

3.1.2 1 ea DISHWASHER
Webstraunt Model No. EDH‐1      
Ecoline by Hobart EDH‐1 Electric High Temperature Door‐Type
Dishwasher with Booster Heater ‐ 208‐240V 

Ecoline by Hobart EDH‐1 Specs 

Quantity 
1/Each 
Shipping Weight 
247 lb. 
Width 
28 1/2 Inches 
Depth 
23 9/16 Inches 
Door Opening Width 
17 Inches 
Maximum Height 
79 11/16 Inches 
Minimum Height 
60 9/16 Inches 
Amps 
31.7 Amps 
Hertz 
60 Hz 
Phase 
3 Phase 
Voltage 
208/240 Volts 
Application 
Dishwashers 
Dishwasher Style 
Straight 

Straight / Corner 
Features 
Auto Fill 

Booster Heater Included 

Built‐In Drain Pump 

Chemical Pumps 

Douglas Equipment 08/12/2026

# 26‐8786 Na onal Guard ‐ WV
Ini al: ______
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Item Qty Description

Digital Display 

Field‐Convertible (Electrical) 

NSF Certified 

UL Certified 
Flow Pressure 
20 PSI 
Glasses (per Hour) 
2,295 
High or Low Temp 
High Temp 
Number of Cycles 
1 Cycle 
Plug Type 
Hardwire 
Racks (per Hour) 
51 
Type 
Single Rack 
Water Inlet Size 
3/4 Inches 
Water Usage 
0.94 Gallons Per Rack

3.1.3 1 ea KETTLE CABINET ASSEMBLY, ELECTRIC
Vulcan Model No. VEKT64/126      
Kettle/Stand Assembly, (1) K12ETT & (1) K6ETT electric tilting
kettles, 64" wide stand, full length drain trough, dual
temperature, stainless steel table top, drain trough, sides, back,
legs with flanged feet, UL

1 ea 1 year limited parts & labor warranty, standard
1 ea 208v/50/60/3‐ph, 7.5kW, 22.0 amps, direct wired, (6‐gal kettle)

standard
1 ea 208v/50/60/3‐ph, 12kW, 33.0 amps, direct wired, (12‐gal kettle)

standard

Douglas Equipment 08/12/2026

# 26‐8786 Na onal Guard ‐ WV
Ini al: ______
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Item Qty Description

3.1.4 1 ea TILTING SKILLET BRAISING PAN, ELECTRIC
Southbend (Middleby) Model No. BELM‐30      
Tilting Skillet, electric, 30 gallon capacity, manual tilt, spring
assisted cover, removable lip strainer, etched interior markings,
stainless steel construction, open frame, adjustable flanged feet,
12.0kW, cCSAus, NSF

1 ea Domestic Shipping, inside of North America
1 ea Standard (1) year limited parts & labor warranty
1 ea Voltage to be specified
1 ea Etched markings, gallon, standard

lead time 2 weeks

3.1.5 2 ea COMBI OVEN, ELECTRIC
RATIONAL Model No. ICP 6‐FULL E 208/240V 3 PH (LM100CE)      
(CC1ERRA.0000218) iCombi Pro® 6‐Full Size Combi Oven, electric,
(6) 18" x 26" sheet pan or (12) 12" x 20" steam pan or (6) 2/1 GN
pan capacity, (3) stainless steel grids included, intelligent cooking
system with (4) assistants; iDensityControl, iCookingSuite,
iProductionManager, & iCareSystem, (6) operating modes, (5)
cooking methods, (3) manual operating modes, 85° to 572°F
temperature range, quick clean, care control, eco mode, 6‐point
core temperature probe, retractable hand shower, Ethernet
interface, Wi‐Fi enabled, 208/240v/60Hz/3‐ph, 62.2/53.9 amps,
22.4 kW, CE, IPX5, UL, cULus, NSF, ENERGY STAR​®

2 ea NOTE: All discounts subject to approval by manufacturer
2 ea 2 years parts and labor, 5 years steam generator warranty
1 ea CAP Chef Assistance Program, a RATIONAL certified Chef conducts

4 hours/location specialized application training with personnel,
no charge

1 ea 9999.2002 Pre‐Installation Site Consultation, provides an
installation consultation to ensure the site has proper space and
connections for gas, electric, drain & water, one (1) Consultation is
needed for every four (4) cooking systems, add ‘in one (1)
kitchen’, includes 100 miles (200 miles round trip). (see attached
installation flyer for details) THIS ITEM IS NON‐DISCOUNTABLE,
USA ONLY (NET)

2 ea 9999.2252 RCI RATIONAL Certified Installation, new certified
installation for each table‐top iCombi of a combi‐duo, 100 miles
(200 round‐trip) included. (See attached installation flyer for
details) THIS ITEM IS NON‐DISCOUNTABLE, USA ONLY (NET)

2 ea 9999.2100 Commissioning iCombi Electric – for one(1) electric
iCombi when not installed and commissioned by trained
technicians. Includes 100 miles (200 miles round‐trip). THIS ITEM
IN NON‐DISCOUTNABLE, USA ONLY (NET)
NOTE: COMMISSIONING STANDARD WITH RATIONAL CERTIFIED

Douglas Equipment 08/12/2026

# 26‐8786 Na onal Guard ‐ WV
Ini al: ______
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Item Qty Description

INSTALL
2 ea 8720.1563US Installation Kit, for electric iCombi/SCC/CMP 62

(208/60Hz/3ph & 240/60Hz/3ph); THIS ITEM IS NON‐
DISCOUNTABLE, USA ONLY (NET)

1 ea 1900.1158US Water Filtration Double Cartridge System, for full‐
size Combi‐Duos or if used for more than (2) units, includes: (1)
double head with pressure gauge, (2) R95‐CLX filter & (1) filter
installation kit (for each additional unit add (1) additional head &
additional cartridge. Maximum (4) cartridges)

1 ea 9999.2271 RCI RATIONAL Certified Installation, additional
installation cost for a RATIONAL Water Filter System is available
when purchased with Certified Installation of RATIONAL unit THIS
ITEM IS NON‐DISCOUNTABLE, USA ONLY (NET)

2 ea Note: The RATIONAL Water Filtration Systems helps provide
consistent high‐quality water to your RATIONAL cooking systems.
The patented carbon block technology reduces the effects of
sediment, chloramines, and chlorine while delivering the
required flow rates.

1 ea 56.01.535 Active Green Cleaner Tabs, for all iCombi Pro/Classic,
150 pieces/bucket (minimum order quantity‐ 2 ea, unless ordered
with a unit) (NET)

1 ea 56.00.562 Care Tabs, bucket of 150 packets for all iCombi
Pro/Classic models and SelfCooking Center® units from 10/2008,
with CareControl ‐ Serial SG, SH or SI series (minimum order
quantity: 2pcs, unless ordered with a unit) (NET)

1 kt 60.76.709 Stacking Kit for Combi‐Duo, iCombi 6‐full size (electric)
on iCombi 6‐ or 10‐full size (electric), right‐side hinge
(MarineLine)

1 ea 60.31.205 Stand I Stationary Oven Stand for Combi‐Duo
(MarineLine), 7‐3/4"H, open sides, with fixing mount, for iCombi
6‐full size on 6‐full size

6 ea 6010.2101 Gastronorm Grid Shelf, 2/1 size, 25‐5/8" x 20‐7/8",
stainless steel

3.1.6 1 ea COUNTERTOP GRIDDLE
Webstraunt Model No. 35136EG36CB      
Cooking Performance Group 36EG36CB Electric 36" Countertop
Griddle with Thermostatic Controls and 36" Refrigerated Base ‐
208/240V, 9 kW / 12 kW 

Specs 

Quantity 
1/Each 
Shipping Weight 
611 lb. 

Douglas Equipment 08/12/2026

# 26‐8786 Na onal Guard ‐ WV
Ini al: ______
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Item Qty Description

Width 
36 Inches 
Depth 
29 1/8 Inches 
Height 
15 3/8 Inches 
Base Depth 
32 1/8 Inches 
Base Height 
24 1/2 Inches 
Amps 
4 Amps 
Phase 
1 Phase 
Voltage 
208/240 Volts 
Wattage 
287 Watts 
Base Power Type 
Electric 
Base Style 
Refrigerator 
Connection Type 
Hardwired 
Control Type 
Thermostatic 
Cooking Surface Material 
Polished Steel 
Features 
Chef Base 

With Griddle 
Horsepower 
1/3 hp 
Kit Type 
Chef Base / Cooking Equipment 
Plate Thickness 
1 Inch 
Plug Type 
Hardwire 

NEMA 5‐15P 
Power Type 
Electric 
Refrigerant Type 
R‐290 

Douglas Equipment 08/12/2026

# 26‐8786 Na onal Guard ‐ WV
Ini al: ______

Page 7 of 8



Item Qty Description

Acceptance: Date:

Printed Name:

Starting Amps 
12 Amps 
Starting Wattage 
861 Watts 
Temperature Range 
150 ‐ 450 Degrees F 
Type 
Thermostatic Griddles 
Weight Capacity 
880 lb.

3.1.7 1 ea RANGE, 36", 6 ROUND SOLID BURNERS
Imperial (Middleby) Model No. IR‐6‐E      
(QUICK SHIP) (MIDDLEBY ESSENTIALS ITEM) Pro Series Restaurant
Range, electric, 36", (6) round elements, solid top, standard oven,
(1) chrome rack, splatter screen, infinite heat controls, porcelain
oven interior, stainless steel front, sides, backguard, landing
ledge & kick plate, 6" legs, adjustable feet, cETLus, ETL‐Sanitation,
CE

1 ea Quick Ship items have limited configurations & that standard
configuration may not apply. Contact factory for details

1 ea Limited one year parts and labor warranty, standard
1 ea 208v/60/1‐ph, 101.0 amps, 17.3 kW
1 ea Stainless steel backguard with shelf standard

lead time 2 weeks

  
  

 

Douglas Equipment 08/12/2026

# 26‐8786 Na onal Guard ‐ WV
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Features
• Medium-duty stainless steel and galvanized leg construction, ensuring durability

and reliability

• 8" deep wells hold 4 full size food pans; accommodates various pan configurations
for versatility

• Polyethylene 8" deep cutting board provides plenty of extra work space

• Convenient undershelf provides additional space to store utensils, pans, lids, or
serving supplies

• Each 500W well is independently controlled for optimum heating versatility

Certifications

 

Technical Data

Width 57 Inches

Depth 30 Inches

Height 34 Inches

Power Cord Length 55 1/8 Inches

Cutting Board
Width 57 Inches

Cutting Board
Depth 8 Inches

Cutting Board
Height 1/2 Inch

Amps 16.67 Amps

Hertz 60 Hz

Phase 1 Phase

Avantco STE-4SA Four Pan Open Well Electric Steam Table with
Undershelf - 120V, 2000W
Item #177STE4SA

 177STE4SAItem #: Project:

Qty: Date: Approval:

5-30P ETL Listed
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webs 177STE4SA Item#: 3.1.1
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Technical Data

Voltage 120 Volts

Wattage 2000 Watts

Assembly Options Assembly Required

Base Style Undershelf

Color Silver

Control Type Infinite

Features Cutting Board

Gauge 22 Gauge

Installation Type Floor Model

Leg Gauge 18 Gauge

Material Stainless Steel / Galvanized Steel

Number of Pans 4 Pans

Number of Wells 4

Plug Type NEMA 5-30P

Power Type Electric

Style Heated

Top Material Stainless Steel

Type Stationary

Usage Indoor

Well Type Open / Dry Well

Notes & Details

Keep all of your menu items piping hot and readily available with the Avantco STE-4SA four pan open well electric
steam table with undershelf! This powerful holding unit can hold four full size food pans full of pasta, meat, or side
dishes in each 500W well. This unit is constructed of medium-duty stainless steel with galvanized legs and 8" deep
wells, ensuring the durability and reliability you need at your buffet or catered event.

Use the undershelf to store extra serving utensils, food pans, or lids to keep all of the tools you need close at hand. For
extra convenience, the polyethylene 8" deep, 1/2" thick cutting board gives you a little extra work space for changing
out food pans or filling plates. For optimum heating versatility, each individual well is independently controlled by an
infinite control knob. Although intended for dry use, this steam table can be used wet with a compatible spillage pan
(sold separately). A 120V electrical connection is required.

WARNING: This product can expose you to chemicals including lead, which are known to the State of California to cause cancer and birth defects or
other reproductive harm. For more information, go to www.p65warnings.ca.gov.
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Approved by_______________________________________  Date___________   Approved by_______________________________________  Date___________

Printed in U.S.A.	 HOBART  •  701 S Ridge Avenue, Troy, OH 45373  •  1-888-4HOBART	 F48794 (12/22) Page 1 of 4

EDH HIGH TEMPERATURE
Door Type Dish Machine

EDH HIGH TEM
PERATURE

Project________________________________________________________________________

AIA #___________________________________	 SIS #__________________________________ 

Item #_________________________________	 Quantity_ _________	 C.S.I. Section 114000

MODELS
	❑ EDH	 High temperature sanitizing

STANDARD FEATURES
	+ 51 racks per hour
	+ .94 gallons of water per rack 
	+ High temperature sanitizing
	+ Recirculating design 
	+ User interface with digital temperature display
	+ Single point electrical connection standard
	+ 3 phase standard, field convertible to single phase
	+ 4-sided door 
	+ 1 standard cycle
	+ 17" pillarless door opening
	+ Snap-in, revolving upper and lower anti-clogging wash & 

rinse arm; low-profile design
	+ Removable, stainless steel scrap screen
	+ Soft start
	+ Built-in booster
	+ Automatic pumped drain
	+ Pumped rinse 
	+ Automatic fill
	+ Service diagnostics with error notifications
	+ Delime cycle
	+ Electric tank heat
	+ Straight through or corner installation

OPTIONS & ACCESSORIES (AVAILABLE AT EXTRA COST)

	❑ Chemical pumps with visual indicators
	❑ Chemical sensing indicators (low chemical alert)
	❑ Corner splash kit 
	❑ Water hammer arrestor kit 
	❑ Drain water tempering kit 
	❑ Pumped drain air gap kit 
	❑ Peg rack 
	❑ Combination rack
	❑ Flanged feet

SPECIFIER STATEMENT
Specified unit will be NSF rated, Ecoline™ by Hobart 
high temperature door vtype dishwasher. Fea-
tures recirculating design, pumped rinse, pumped 
drain, 17" door opening, .94 gallons per rack, LED 
temperature and operator display, service diagnos-
tics, interchangeable snap-in wash and rinse arms. 
Constructed of stainless steel, rated at 51 racks per 
hour. 208-240/60/3/1 field convertible standard 
voltage.

1 year parts and labor warranty.

NEED
EDL

PHOTO

webs EDH‐1 Item#: 3.1.2
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Page 2 of 4	 EDH HIGH TEMPERATURE DOOR TYPE DISH MACHINE

EDH HIGH TEMPERATURE
Door Type Dish Machine

Top View

Front View Right Side View

Left Side View MODEL: EDL
00-563891
REV. A1

28-1/2"

10-3/16"

9-11/16"

23-9/16"

19-5/16"

2-3/16"

3-9/16"

37-9/16"

1-9/16"

8-3/4"

P2

P1

E1

WALL

7/8"

24-7/16"
22-5/16"
CHAMBER
OPENING

5-3/8"

21-1/4"

4-3/4"

P5

9-11/16"

12-1/8"

10-1/8"
P1

3-1/8"

P22-5/16"

8-7/8"

12-3/8"

2-7/8"
11/16"

5-1/16"

P3 P4

10-1/4"

E3E2E1

13-9/16"

P5

E1

24-1/8"

19-5/16"

15"
SERVICE

CLEARANCE

26-1/2"

22-1/4"
CHAMBER
OPENING

33-1/8"
SERVICE

CLEARANCE

E2

E3

14-5/16"

FLOOR

12-3/8"

34-15/16"
TABLE
HEIGHT

30"
SERVICE

CLEARANCE

79-11/16"
MAX.
DOOR
HEIGHT

60-9/16"17-7/16"
DOOR

OPENING
84-11/16"
SERVICE

CLEARANCE

33-1/8"
SERVICE

CLEARANCE

69-15/16"
MAX.

HANDLE
HEIGHT

16-7/8"19-1/2"

36-13/16"
MIN.

HANDLE
HEIGHT

42-5/16"

40-13/16"

P3

P4

webs EDH‐1 Item#: 3.1.2
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EDH HIGH TEMPERATURE DOOR TYPE DISH MACHINE	 Page 3 of 4

EDH HIGH TEMPERATURE
Door Type Dish Machine

Back View

Bottom View

LEGEND
Electrical Connections

E1 Electrical connection: 1-1/8" dia. hole for 1" trade size conduit; 8-3/4" AFF.

E2
Electrical connection: Detergent & rinse agent feeders, (DET1 & DET2)  
1.5 amps @ 120V supply voltage, (RNS1 & RNS2) 1.5 amps @120V supply 
voltage; 19-5/16" AFF.

E3 Electrical connection: Vent fan control (VFC1 & VFC2) switching circuit only  
1.5 amps @ nameplate supply voltage; 26-1/2" AFF.

Plumbing Connections

P1 Single fill and rinse connection: 3/4" female garden hose fitting on 9' long 
hose supplied with machine; 120°F water minimum.

P2 Drain connection: 19mm barb fitting with 9' long hose supplied with machine.
P3 Chemical supply: Detergent. Approximately 42-5/16" AFF. 15mm barb fitting. 

P4 Rinse agent feeder: Remove 1/8" NPT pipe plug to access 1/8" NPT tapped 
hole; 40-13/16" AFF.

P5 Detergent probe sensor: Remove cap and stud assembly to access 7/8" hole;  
21-1/4" AFF.

SPECIFICATIONS
Capacities
	 Racks per Hour (maximum). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                           51	
	 Dishes per Hour (average 25 per rack). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 1,275	
	 Glasses per Hour (average 45 per rack). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                2,295	
	 Wash Tank (U.S. gallons). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                              7.9
Motor Horsepower
	 Rinse Pump. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                     0.25
	 Wash Pump . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                     0.80
	 Drain Pump . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                     0.04
Rinse
	 Gallons per Rack. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                 0.94
	 Gallons per Hour (maximum consumption) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              47.7
Peak Rate of Drain Flow
	 Gallons per Minute (initial rate with full tank). . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             15
Heating
	 Electric Booster (kW). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                6.5
	 Electric Heating Unit (kW) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                            5
Exhaust Requirements. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                           450 CFM
Shipping Weight (approximate). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  224 lbs. 
Crated Dimensions. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                90.0"H x 30.0"W x 33.0"L

EDH Single Point Electrical  Service  
Connection as Shown Below

Elec.  
Specs

Rated
Amps

Minimum  
Supply Circuit   

Ampacity

Maximum  
Protective 

Device
208/60/1 31.7 40 40
208/60/3 35.0 40 40
240/60/1 31.7 40 40
240/60/3 35.0 40 40

WARNING: Electrical and grounding connections 
must comply with the applicable portion of 
the National Electrical Code and/or other local 
electrical codes.
Plumbing connections must comply with 
applicable sanitary, safety, and plumbing codes.

28-1/2"

10-3/16"

9-11/16"

23-9/16"

19-5/16"

2-3/16"

3-9/16"

37-9/16"

1-9/16"

8-3/4"

P2

P1

E1

WALL

7/8"

24-7/16"
22-5/16"
CHAMBER
OPENING

5-3/8"

21-1/4"

4-3/4"

P5

9-11/16"

12-1/8"

10-1/8"
P1

3-1/8"

P22-5/16"

8-7/8"

12-3/8"

2-7/8"
11/16"

5-1/16"

P3 P4

10-1/4"

E3E2E1

13-9/16"

P5

E1

24-1/8"

19-5/16"

15"
SERVICE

CLEARANCE

26-1/2"

22-1/4"
CHAMBER
OPENING

33-1/8"
SERVICE

CLEARANCE

E2

E3

14-5/16"

FLOOR

12-3/8"

34-15/16"
TABLE
HEIGHT

30"
SERVICE

CLEARANCE

79-11/16"
MAX.
DOOR
HEIGHT

60-9/16"17-7/16"
DOOR

OPENING
84-11/16"
SERVICE

CLEARANCE

33-1/8"
SERVICE

CLEARANCE

69-15/16"
MAX.

HANDLE
HEIGHT

16-7/8"19-1/2"

36-13/16"
MIN.

HANDLE
HEIGHT

42-5/16"

40-13/16"

P3

P4

webs EDH‐1 Item#: 3.1.2
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As continued product improvement is a policy of Hobart, specifications are subject to change without notice.

F48794 (12/22) Page 4 of 4	 HOBART  •  701 S Ridge Avenue, Troy, OH 45373  •  1-888-4HOBART	 Printed in U.S.A.

CAD and/or Revit Files Available

EDH HIGH TEMPERATURE
Door Type Dish Machine

PASS THRU
INSTALLATION

CORNER TABLE
CUTOUTS

TOP INSIDE VIEW OF MACHINE

SUGGESTED TABLE DESIGN

24-9/16"

19-15/16"
30"

5"

1-1/2"

5"

1-1/2"
5"

30"9-15/16"

NOTCH FOR HANDLE CLEARANCE:
5" WIDE x 1-1/2" TALL
MEASURED FROM TABLE SURFACE

NOTCH FOR HANDLE CLEARANCE:
5" WIDE x 1-1/2" TALL
MEASURED FROM TABLE SURFACE

NOTE: REPOSITION RACK
TRACK BRACKET FOR
CORNER INSTALLED UNITS

1/4-20 SST TRUSS HEAD SCREW
1/4-20 SST LOCKING NUT

1/4-20 SST TRUSS HEAD SCREW
1/4-20 SST LOCKING NUT

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

TANK

FLANGE DEPTH
TO BE 1" MAX

23"
MAX

1 1/2"
ROLL

CORNER
INSTALLATION

30"

1-1/2"

Plumbing Notes: 
1.	 Water hammer arrestor (meeting ASSE-1010 standard or equivalent) 

to be supplied (by others) in common water supply line at service 
connection.

2.	 Recommended water hardness to be 3 grains or less for best results.
3.	 Recommended building flowing water pressure to the dishwasher  

at or above 20 PSI. Pressure lower than 20 PSI may affect machine 
fill/start-up times.

4.	 This is a pumped rinse machine. Pressure regulating valve is not 
necessary unless incoming flowing water pressure is greater than 
65 PSI. 

5.	 For convenience when cleaning, water tap should be installed near 
machine with heavy duty hose and squeeze valve.

Miscellaneous Notes:
1.	 All vertical dimensions taken from floor line may 

increase or decrease 1-1/4" depending on leg 
adjustment.

2.	 Vent hood (if required) to provide a minimum of  
450 CFM exhaust (ref installation instructions).

3.	 Net weight of machine including booster: 202 lbs. 
Domestic shipping weight including booster: 224 lbs.

4.	 Size of racks – 193⁄4" x 193⁄4".

Approximate Heat Gain to Space  
without Vent Hood

Type Latent  
(BTU/Hr.)

Sensible  
(BTU/Hr.)

208/60/1 9,300 4,000
208/60/3 16,100 6,900
240/60/1 12,000 5,200
240/60/3 20,400 8,700

webs EDH‐1 Item#: 3.1.2
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Project__________________________________________________________________________

AIA #___________________________________ 	 SIS #_ __________________________________ 

Item #__________________________________	 Quantity_ ___________	 C.S.I. Section 114000

Approved by_______________________________________  Date___________   Approved by_________________________________________  Date______________

Printed in U.S.A.	 Vulcan  •  2006 Northwestern Pkwy, Louisville, KY 40203  •  Phone: 800-814-2028  •  Fax: 800-444-0602  •  www.vulcanequipment.com	 F31898 (07-21)

VEKT SERIES – Electric Counter Kettle Table

VEKT SERIES
Electric Counter Kettle Table

SPECIFIER STATEMENT
Electric counter kettle table Vulcan Model No. 
VEKT_______. Stainless steel top with marine edge on 
sides and rear, drain trough, sides, front, legs, flange 
and feet. Drain tray fits into the full length drain trough. 
Kettle(s) and braising pan(s) are field installed.
Classified by UL to NSF Std. #4.

MODELS
	❑ VEKT26/6	 26"w – one K6ETT – Electric Counter Tilting Kettle
	❑ VEKT50/66	 50"w – two K6ETT – Electric Counter Tilting Kettle
	❑ VEKT64/612	 64"w – one K6ETT  and K12ETT – Electric Counter 

Tilting Kettle
	❑ VEKT64/126	 64"w – one K12ETT  and K6ETT – Electric Counter 

Tilting Kettle
	❑ VEKT64/1212	 64"w – two K12ETT – Electric Counter Tilting Kettle
	❑ VEKT80/666	 80"w – three K6ETT – Electric Counter Tilting Kettle

STANDARD FEATURES
•	 Electric counter kettle table, stainless steel top with marine edge 

on sides and rear, drain trough, sides, front, legs, flange and feet.
•	 Drain tray fits into the full length drain trough.
•	 Kettle(s) are field installed.
•	 One year limited parts and labor warranty.

Model VEKT26/6

Vulcan VEKT64/126 Item#: 3.1.3
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F31898 (07-21)	 Vulcan  •  2006 Northwestern Pkwy, Louisville, KY 40203  •  Phone: 800-814-2028  •  Fax: 800-444-0602  •  www.vulcanequipment.com	 Printed in U.S.A.

VEKT SERIES
Electric Counter Kettle Table

As continued product improvement is a policy of Vulcan, specifications are subject to change without notice.

CAD and/or Revit Files Available

SERVICE CONNECTIONS:
A	 Electrical connections refer to appropriate spec sheet.
B	 Drain for waste.
C	 Water for swing faucet dual temperature, 3⁄8" IPS.

NOTES
•	 Dimensions which locate the above connections have a tolerance of 

+ or -3" (+ or -75 mm).
•	 Installation of backflow preventers, vacuum breakers and other 

specific code requirements is the responsibility of the owner and 
installer. It is the responsibility of the owner and installer to comply 
with local codes.

IMPORTANT:
1.	 This appliance is manufactured for commercial installation only  

and is not intended for home use.
2.	 Refer to the appropriate spec sheet for a list of options and 

accessories:
		  Model K6ETT & K12ETT – F37450
		  Model VECTS12 – F31687
		  Model VECTS16 – F32279

25"
[635]

50"
[1270]

32"
[813]

64"
[1626]

40"
[1016]

80"
[2032]

321/4"
[819]

113/8"
[289]

207/8"
[530]

26"
[660]

13"
[330]

14"
[356]

24"
[610]

193/8"
[493]

123/8"
[314]

Vulcan VEKT64/126 Item#: 3.1.3
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70 Oakdale Road, Toronto ON, Canada M3N IV9
(919) 762-1000  www.crownsteamgroup.com

Approval Notes: ________________________________
_____________________________________________
_____________________________________________

B
ELM

-SB

Job:                                Item#

Printed in USA Date:____________Form BELM-SB Rev 2 (April/2025)

STANDARD CONSTRUCTION SPECIFICATIONS
Shall be a Southbend Steam model BELM-30 or BELM-40, electrically 
heated skillet with manual tilt, c-CSA-us and NSF certified. 
The unit shall have a spring assisted stainless steel cover, with full 
width handle, no drip condensate guide, etched gallon markings, and 
vent port with swing cover. 
The pan shall have a sloped front and be front hinged for easy tilting 
pour control and comes complete with a removable pour strainer.  
Pan is formed from 10 gauge 304 stainless steel with a #4 finish exterior 
and polished interior with coved corners for easy cleaning. 
Heating shall be accomplished by electric elements cast embedded in 
a full 1-3/8" (35 mm) thick aluminum casting bolted to the underside of 
the pan for even heat distribution across the entire surface. 

The pan shall be mounted on a heavy duty welded frame with stainless 
steel exterior supported by an all welded 1-5/8" (41 mm) stainless steel 
pipe frame with adjustable bullet feet and rear legs fitted with flange 
adjustable feet for securing to the floor. 
Unit shall have a permanently lubricated, self-contained gear box tilt 
mechanism to allow the pan to tilt forward for complete emptying of contents.  
The controls enclosure shall be designed to meet NEMA-2 and provide a 
degree of protection against dripping and light splashing and shall include 
a thermostat with OFF position and a range of 160°F - 445°F (71°C - 
229°C) a thermostat indicator light, pan tilt switch that shuts elements off 
if tilted more than 5°, and high temperature cut-off set at 536°F (280°C).

	 380 VAC, 3 phase, 50/60 Hz

	 415 VAC, 3 phase, 50/60 Hz

	 480 VAC, 3 phase, 50/60 Hz

	 600 VAC, 3 phase, 50/60 Hz

	 Etched liter markings (LMS-30, LMS-40)

	 2" draw off valve with strainer (TVT-2)

	 3” draw off valve with strainer (TVT-3)

OPTIONS & ACCESSORIES AT ADDITIONAL COST
	 Correctional Package

	 Sliding drain pan (S-SDP-2)

	 Pan carrier (PC-3)

	 Steam pan insert  (SPI-30, SPI-40)

	 12” Single pantry faucet with swing spout (SF-12)

	 12” Double pantry faucet with swing spout (DF-12)

	 3” Stainless steel faucet plumbing enclosure (SPE-1)

	 Single pantry faucet & bracket with 
60” pot filler (SP-KF)

	 Double pantry faucet & bracket 
with 60” pot filler (DP-KF)

	 Half size pan carrier for ES-30 
when TVT ordered (PC-HP)

	 Faucet bracket (FB)

Model BELM-40

Electric Tilting Skillet
with Manual Tilt

  BELM-30

  BELM-40

OPERATION SHALL BE BY:
Electric heating elements equipped for operation on:

	 208 VAC, 1 phase, 50/60 Hz

	 208 VAC, 3 phase, 50/60 Hz

	 220 VAC, 1 phase, 50/60 Hz

	 220 VAC, 3 phase, 50/60 Hz

	 240 VAC, 1 phase, 50/60 Hz

	 240 VAC, 3 phase, 50/60 Hz

	 380/220 VAC, 3 phase, 50/60 Hz

	 415/240 VAC, 3 phase, 50/60 Hz

Southbend (Middleby) BELM‐30 Item#: 3.1.4
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70 Oakdale Road, Toronto ON, Canada M3N IV9
(919) 762-1000  www.crownsteamgroup.com

Models:   

B
ELM

-SB

Printed in USA Date:____________Form BELM-SB Rev 2 (April/2025)

 BELM-30	  BELM-40

INTENDED FOR COMMERCIAL USE ONLY. 
NOT FOR HOUSEHOLD USE.

SPECIFICATIONS

ELECTRICAL CHARACTERISTIC

DIMENSIONS

WATER: Optional faucets require 3/8" (10mm) outside-diameter tubing connection to base of each faucet.

Model Capacity A B C D E F G
H

Ø2    Ø3    

BELM-30 30 Gallons
(114 liters)

36"
(914)

33.63"
(854)

33.5"
(851)

23.5"
(597)

38.88"
(987)

71.38"
(1813)

3.75"
(95)

41.13”
(1045 mm)

46.75”
(1187 mm)

BELM-40 40 Gallons
(152 liters)

48"
(1219)

45.63"
(1159)

43.5"
(1105)

23"
(584)

39.38"
(1000)

70.88"
(1800)

4.75"
(121)

41.63”
(1057 mm)

46.13”
(1172 mm)

Amps Per Line

Model kW Phase 208V 220V 240V 380V 415V 480V 600V

BELM-30 12
1 57.7 A 54.5 A 50.0 A N/A N/A N/A N/A
3 33.3 A 31.5 A 28.9 A 18.2 A 16.7 A 14.4 A 11.5 A

BELM-40 18
1 86.5 A 81.8 A 75.0 A N/A N/A N/A N/A
3 50.0 A 47.2 A 43.3 A 27.3 A 25.0 A 21.7 A 17.3 A

Model Shipping Weight Minimum Clearance *

BELM-30 545 lbs. [247 kg] Sides 0

BELM-40 710 lbs. [322 kg] Back 0

Southbend (Middleby) BELM‐30 Item#: 3.1.4

# 26‐8786 Na onal Guard ‐ WV Douglas Equipment Page: 18



Spec sheet
iCombi® Pro 6-full size E/G

Capacity
> Six (6) Full-size sheet pans or Twelve

(12) Steam table pans or Six (6) 2/1
GN accessories

> Removable standard hinging rack with
2 5/8 inch rack spacing (68 mm)

> Large selection of accessories for
various cooking procedures, such as
grilling, braising or baking

> For use with 2/1, 1/1, 2/4 GN
accessories

Combi-steamer mode
> Steaming 86 °F - 266 °F
> Convection  86 °F – 572 °F
> Combination of steam and convection

86 °F – 572 °F

Description
Intelligent, connectable cooking system with the operating modes poultry, meat, fish, egg
dishes/desserts, side dishes/vegetables, baked goods and finishing as well as the cooking
methods roasting, cooking, baking and grilling.
> Combi steamer as per DIN 18866 (in manual mode).
> For most cooking processes used in commercial kitchens.
> For using steam and convection, individually, one after the other, or combined.
Ventilation approvals: The electrical appliance conforms to the EPA 202 test in accordance with
ANSI/NFPA 96 "Ventilation Control and Fire Protection of Commercial Cooking Operations"
Refer to UL Listing KNLZ.E148536 (America) or KNLZ7.E148536 (Canada).
The following intelligent assistants are available:

Intelligent assistant

iDensityControl
iDensityControl is the iCombi Pro’s intelligent climate management. The interaction among
intelligent sensors, a high-performance heating system and fresh steam generator, and active
dehumidification ensures that the right cooking cabinet climate is always available. Intelligent air
circulation ensures the best possible energy input into the food. Consequently, this ensures
extraordinary productivity while maintaining high levels of food quality, even cooking and
minimum energy consumption.

iCookingSuite
The iCookingSuite is the iCombi Pro’s cooking intelligence. The user starts by selecting the right
cooking path for the food, choosing from among 6 operating modes and / or 5 cooking
methods. Users also specify the desired cooking result. The unit suggests settings for browning
and degree of doneness. Intelligent sensors detect the size, quantity and condition of the food.
While the cooking path is in progress, the system adjusts key parameters like cooking cabinet
temperature, airspeed, and cooking time accurately to the second. The selected desired results
are achieved, yielding the best possible quality in the shortest possible time. It is possible to
optionally influence the cooking sequence and adapt the cooking result. Users can change to
iProductionManager or manual mode at any time. Thanks to iCookingSuite you can simply save
time, raw materials, and energy while maintaining a standardized food quality without having to
check the procedure.

iProductionManager
iProductionManager intelligently and flexibly organizes the production process. This includes
which products can be prepared together on different trays, the ideal sequence of dishes, and
monitoring the cooking sequence. iProductionManager supports users with prompts to load or
unload dishes. Depending on kitchen processes you can freely position orders (up to two per
level) or schedule them on the basis of a certain target time. iProductionManager arranges the
sequence of dishes accordingly and automatically specifies the correct settings. Users decide
whether dishes are cooked based on optimum energy consumption or a certain target time.
Simple monitoring activities are no longer required, saving you working time and energy.

iCareSystem
The iCareSystem is the intelligent iCombi Pro cleaning and descaling system. It recommends the
amount of chemicals and ideal cleaning stage from the nine available programs based on usage
and any limescale in the steam generator. Ultra-fast interim cleaning cleans iCombi Pro in only
12 minutes, all cleaning programs can also run overnight without the need for supervision. The
iCareSystem is particularly efficient and environmentally friendly, consuming small quantities of
phosphate-free care products, water, and energy. This means that the iCombi Pro is always
hygienically clean without manual work and at minimal costs.
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RATIONAL iCombi Pro 6-full size E/G

Unit description and functions

Intelligent functions
> Intelligent climate management that measures, adjusts and controls the humidity down to the exact percentage
> The actual measured humidity in the cooking cabinet can be adjusted and viewed
> Dynamic air circulation in the cooking cabinet thanks to intelligent, reversible, high-performance five-speed fan with intelligent activation and manual

programming capabilities
> Intelligent cooking path regulation and automatic adjustment of cooking steps in order to achieve the target results, e.g., browning and degree of

doneness, safely and efficiently - regardless of product size, load quantity, or who is using the unit
> Monitoring accurate to the second and calculation of browning on the basis of the Maillard reaction to reproduce ideal cooking results
> Adjust intelligent cooking methods or switch between iCookingSuite and iProductionManager for maximum flexibility
> Intelligent cooking step to proof baked goods
> Individual, intuitive programming of up to 1,200 cooking programs with up to 12 steps using drag-and-drop.
> Easy transfer of cooking programs to other cooking systems through secure cloud connection with ConnectedCooking or via USB stick
> iProductionManager, the automated, intelligent planning and controlling tool, organizes multiple cooking processes and mixed loads perfectly.

Automatic closing of planning gaps. Automatic time or energy optimization in planning; target time preparation to start or end cooking dishes at the
same time

> Visual indication of loading and removal requests using energy-saving LED lighting
> Automatically resumes and optimally completes cooking processes following power outages lasting less than 15 minutes
> Intelligent cleaning system suggests cleaning programs and the required amount of care products based on the degree of soiling within the cooking

system
> Display of the current cleaning and descaling status
> Intelligent VarioSmokers control (accessory) by the cooking methods
> Condensation/exhaust air hoods (accessories) with situational adjustment of the extraction performance and transfer of service messages.

Cooking functions
> High-performance steam generator for optimal steaming performance even at low temperatures below 212°F
> Power-steam function: increased steaming power available for Asian applications
> Integrated, maintenance-free grease separation system without an additional grease filter
> Cool-down function to quickly cool down the cooking cabinet; additional fast cooling using internal water nozzle
> Core temperature probe with six measuring points and automatic error correction in the event of incorrect positioning. Optional positioning tool for

soft or very small cooking products (accessory)
> Delta-T cooking for extremely gentle preparation with minimal cooking losses
> Precise burst-steam injection; water quantities can be set to 4 different levels within a temperature range of 85°F – 500°F for convection or steam-

convection combination modes
> Digital temperature display, can be set to °C or °F, displays target and actual values
> Cooking cabinet humidity and time displayed digitally; displays target and actual values
> Time can be set to display in 12- or 24-hour format
> 24-hour real-time clock with automatic adjustment for daylight savings time when connected to ConnectedCooking
> Automatic pre-selected starting time with variable date and time
> Integrated hand shower with automatic retraction and switchable spray/jet function
> Energy-saving, long-lasting LED lighting in the cooking cabinet, with excellent color fidelity to allow quick determination of cooking progress
> No-charge 4-hour RATIONAL certified chef assistance program

Occupational and operating safety
> Electronic safety temperature limiter for steam generator and convection heating
> Integrated fan wheel brake
> Contact temperature of the cooking cabinet door max. 163 °F
> Use of Active Green cleaning tabs and Care tabs (solid cleaning agent) for ideal occupational safety levels
> HACCP data storage and output via USB or optional storage and management in the cloud-based networking solution ConnectedCooking
> Tested according to national and international standards for unsupervised operation
> Maximum tray height must not exceed 63 inch when using a RATIONAL stand
> Ergonomic door handle with right- / left-handed door opening and swing-shut function

Networking
> Integrated, IP-protected Ethernet interface for wired connection to the cloud-based ConnectedCooking networking solution
> Integrated Wi-Fi interface for wireless connection to the cloud-based networking solution ConnectedCooking
> Integrated USB interface for local data exchange
> Cloud-based ConnectedCooking solution allows central unit management; recipe, shopping cart and program management; HACCP data

management; maintenance management

Cleaning and care
> Automatic, water pressure-independent cleaning and maintenance system for cooking cabinet and steam generator
> Nine cleaning programs for unsupervised cleaning, also overnight, with automatic cleaning and removal of limescale deposits within the steam

generator
> Ultrafast cleaning in only 12 minutes for practically uninterrupted, hygienic production
> Automatic cleaning routine following power outages, ensuring that cooking cabinet remains free of cleaning agents even after the cleaning process

has been canceled
> Phosphate- and phosphorus-free Active Green Cleaner and Care tabs. The tabs are also free of microplastic additives
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RATIONAL iCombi Pro 6-full size E/G

> Hygienic setup that is flush with the counter without feet for simple, safe cleaning
> Triple glass pane cooking cabinet door with rear ventilation, thermally reflecting special coating and swiveling glass panes for easy cleaning
> Inside and outside material: stainless steel DIN 1.4301, seamless hygienic cooking cabinet with rounded corners and optimized air flow
> Glass and stainless steel surfaces allow easy, safe external cleaning; IPX5-class protection against spraying water in all directions
> Monitoring option for automatic cleaning using the cloud-based ConnectedCooking networking solution

Operation
> High-resolution 10.1 inch TFT color display and capacitative touchscreen with self-explanatory icons for simple, intuitive operation with gestures like

swiping and dragging
> Acoustic prompts and visual messages when user action is required
> Central dial with Push function for intuitive selection and confirmation of entries
> User interface and help function can be set to over 55 languages
> Basic national cuisine preferences can be selected regardless of language settings. Possible to select additional, local cuisine
> Specially adapted cooking parameters for international or country-specific dishes can be selected and started regardless of unit language settings
> Extensive search function including all cooking paths, application examples and settings
> Context-sensitive support that always shows the current help content for the displayed screen content
> Start application examples from help file
> Simple selection of cooking paths using six operating modes and/or five cooking methods
> Cockpit function to display information about the processes within a cooking path
> Customization and control of user profiles to prevent operator errors
> Interactive notifications regarding cooking paths, requested actions, intelligent functions and warnings thanks to Messenger

Installation, maintenance and environment
> Professional installation by RATIONAL-certified technicians recommended
> Rear in-direct floor drain with air gap is required, and should be supplied in alignment with local code.
> Adaptation to the installation site (height above sea level ) through automatic calibration
> Operation without water softener and without additional manual descaling possible
> Installation flush with the floor and wall through connection in the base area *
> Service diagnostic system with automatic messages, self test function for actively testing cooking system functions
> Remote diagnosis via ConnectedCooking by certified RATIONAL service partners
> 2-year RATIONAL warranty including parts, labor, and travel**
> Regular maintenance is recommended. Servicing by RATIONAL service partner according to manufacturer recommendations
> Energy efficiency in accordance with ENERGY STAR tested and passed. Published at www.energystar.gov
* See the installation or planner manual for details
** Terms and conditions apply, see manufacturer warranty statement at www.rational-online.com

Options
> Cooking cabinet door, left-hinged
> MarineLine - marine version
> SecurityLine – prison / security version
> MobilityLine – mobile variant
> HeavyDutyLine – particularly heavy-duty version
> Integrated fat drain
> Mobile oven rack package
> Protection for control panel
> Safety door lock
> Lockable control panel

3/10

D
at

en
bl

at
t, 

Ve
rs

io
n 

26
 - 

6/
11

/
20

24
 4

:1
5 

PM
 - 

W
e 

re
se

rv
e 

th
e 

rig
ht

 to
 m

ak
e 

te
ch

ni
ca

l c
ha

ng
es

.

RATIONAL ICP 6‐FULL E 208/240V 3 PH (LM100CE) Item#: 3.1.5

# 26‐8786 Na onal Guard ‐ WV Douglas Equipment Page: 21



RATIONAL iCombi Pro 6-full size E/G

Technical specifications

Dimensions and weights

Dimensions (W x H x D)
Cooking system (body) 42 1/4 x 29 5/8 x 38 3/8 inches

Cooking system (total) 42 1/4 x 31 5/8 x 41 inches

Cooking system with packaging 46 1/4 x 37 3/4 x 45 1/2 inches

Maximum working height of top level* ≤ 5 ft. 2 7/8 inches

*when using a corresponding RATIONAL stand

Weights
Maximum load size per level 66 lb

Maximum total load capacity 132 lb

Weight - electric unit without packaging 298 lb

Weight - electric unit with packaging 359 lb

Weight - gas unit without packaging 333 lb

Weight - gas unit with packaging 395 lb

Electrical connection conditions

Voltage 3 ph 208 V / 240 V

Connected loads - electric 22.4 kW

Steam power 18 kW

Convection power 21.6 kW

Breaker 70 A

Connection impedance 0.09 Ω

Running AMPS 62.2 A (208 V) / 53.9 A (240 V)

Cable diameter AWG 3 140°F

Voltage 3 ph 440 V / 480 V

Connected loads - electric 22.4 kW

Steam power 18 kW

Convection power 21.6 kW

Breaker 35 A

Connection impedance 0.09 Ω

Running AMPS 29.4 A (440 V) / 26.9 A (480 V)

Cable diameter AWG 8 140°F

Not supplied with cable connection

Connected loads - gas

Natural gas G20

Nominal heat load, total 106500 BTU

Nominal heat load, Steam mode 80000 BTU

Nominal heat load, Hot Air mode 106500 BTU

Required connection flow pressure 6.5 – 10 inch w.c.

Liquid gas

Nominal heat load, total 104000 BTU

Nominal heat load, Steam mode 78000 BTU

Nominal heat load, Hot Air mode 104000 BTU

Required connection flow pressure 10 – 15 inch w.c.

3/4” NPT with 3/4" gas shut off
Additional gas types and voltages available on request

Connected loads - gas

Voltage 1 ph 208 V

Connected loads - gas 0.9 kW

Breaker 15 A

Running AMPS 4.3 A

All gas units are supplied with a 6 ft cord.

Connection conditions water

Connection 3/4” GHT

Supply minimum 1/2'' ID Drinking Quality Cold

Water pressure (flow pressure), each 14.5-87.0 psi

Maximum flow rate per cooking system 3 gal/min

Water drain, each 2” OD

Max short-term amount of wastewater 0.11 gal/sec

Use only high-temperature resistant drain pipe

Water quality requirements
Untreated water can be 0 to 24.5 gr/gal (0 to 420ppm) hardness. We do
not recommend treated water hardness < 5 gr/gal (86ppm) because the
water could be corrosive. Sodium ion exchangers are not recommended;
H+ Ion exchange systems are recommended. Water that does not meet
the following minimum standards will require the proper conditioning

Contaminant Water Requirements If > than recom-
mended

Sand / Particles < 15 μm Particle filter

Chlorine (Cl2) < 0.012 gr/gal (0.2 ppm) Active carbon filter

Chloride (Cl-) < 4.68 gr/gal (80 ppm) RO

All RATIONAL iCombi Pro & Classic models meet the requirements for
LEED, IGCC and any local codes that have adopted them, based on water
consumption and efficiency.

Model XS 6 half
size

6 full
size

10 half
size

10 full
size

20 half
size

20 full
size

gal/hr 0.9 1.8 3.5 3.3 5.9 6.4 9.2

gal/hr/
pan

0.3 0.3 0.3 0.3 0.3 0.3 0.2

Connected loads - exhaust air and thermal load

Latent heat load 3269 BTU

Sensible heat emission 4344 BTU

Sound level (electric) 56 dBA

Sound level (gas) 61 dBA

Connection loads - data

LAN data interface RJ45

WiFi data interface IEEE 802.11 a/g/n

Minimum distances at installation
Clearance Requirements
To facilitate servicing, we recommend leaving a 20" (500 mm) gap on the
left-hand side of the unit. If there is not 20" (500 mm) left side clearance
available, provisions for moving the unit to the left for service access
must be made. Such provisions include, but are not limited to, having
quick connections (water, gas, etc.) and lengthened electrical connections
with flexible cords.
If there are no external heat sources acting on the unit, there should be at
least 2” (50 mm) of clearance on either side of the unit. On the back,
single units and electric Combi-Duo vent pipe can be mounted flush with
the wall. 2” rear clearance from the gas Combi-Duo exhaust gas box.
If a high temperature heat source is on the left or right side of the unit,
clearance of at least 14” (350 mm) must be maintained on the respective
side. This clearance may be reduced to 2" (50 mm) if a heat shield is used
(see accessories).
Recommended clearance from unobstructed rear exhaust pipes and any
surface collecting grease or flammable material; 16” (400 mm) gas, 10”
(254 mm) electric. It is recommended to have a hood overhang of 6” (150
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RATIONAL iCombi Pro 6-full size E/G

mm) to 18” (450 mm) at the front of the unit and 6” (150 mm) on the sides if installed at the end of the cooking line. Please refer to the
Installation Manual for additional technical data and for instructions on
installation and setup.

Installation conditions
> Observe all local and country-specific standards and regulations regarding the installation and operation of commercial cooking appliances. The local

standards and regulations for interior ventilation systems must also be taken into account.
> To use ConnectedCooking, an RJ45 network socket or a WLAN connection option (IEEE 802.11 a/g/n) must be in place on-site. For optimal

performance, a data rate of at least 100 MB/s is required.
> Do not connect to any receptacle that local code requires protection by a UL 943 listed Class A GFCI. The device is approved for field hardwiring per

local code.

Approvals

          

       

NSF Certification
iCombi Pro (LM100) and iCombi Classic (LM200) are NSF-certified, shown on the NSF list.
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RATIONAL iCombi Pro 6-full size E/G

Technical drawing, electrical
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3 Electrical connection

4 Equipotential bonding

5 Ventilation pipe
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RATIONAL iCombi Pro 6-full size E/G

6 Ethernet interface

7/10

D
at

en
bl

at
t, 

Ve
rs

io
n 

26
 - 

6/
11

/
20

24
 4

:1
5 

PM
 - 

W
e 

re
se

rv
e 

th
e 

rig
ht

 to
 m

ak
e 

te
ch

ni
ca

l c
ha

ng
es

.

RATIONAL ICP 6‐FULL E 208/240V 3 PH (LM100CE) Item#: 3.1.5

# 26‐8786 Na onal Guard ‐ WV Douglas Equipment Page: 25



RATIONAL iCombi Pro 6-full size E/G

Technical drawing, gas
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1 Water inlet

2 Water drain

3 Electrical connection

4 Equipotential bonding

5 Ventilation pipe
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RATIONAL iCombi Pro 6-full size E/G

6 Ethernet interface

7 Gas connection

8 Exhaust pipe gas (steam)

9 Exhaust pipe gas (convection)
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RATIONAL iCombi Pro 6-full size E/G

Accessories
> 3 full size stainless steel grids included with delivery of the cooking system

Accessories Item number

RATIONAL Active Green cleaning agent tabs – guarantee the best cleaning performance Item no. 56.01.535

RATIONAL Care tabs – effectively prevent limescale deposits Item no. 56.00.562

Stands are available in various versions - standard, with casters, or with anchorable stainless steel feet See Cooking Systems and Accessories catalog

Condensation breaker – diverts steam and vapors to an existing exhaust air system Sizes 6-half size, 10-half size, 6-full
size and 10-full size

Item no. 60.72.592

RATIONAL USB stick – to securely transfer cooking programs and HACCP data Item no. 42.00.162

Run-in rail for mobile rack and mobile plate rack Size 6-full size, 10-full size Item no. 60.74.650

Finishing system for banquets Size 6-full size, 34 plates Item no. 60.62.196

Full size sheet pan adapter Item no. 60.12.156

Hinging racks - Size 6-full size Item no. 7 racks 60.62.168

Item no. 5 racks 60.62.171

Heat shield – for installing a unit near a heat source, e.g. a grill - Size 6-full size Item no. left side 60.75.769

Item no. right side 60.75.768

Mobile catering stand - especially for heavy mobile catering usage Item no. 60.31.165

Mobile oven rack and mobile plate oven rack – for simple loading outside the cooking system See Cooking Systems and Accessories catalog

Transport trolley for mobile rack and mobile plate rack - height-adjustable - Sizes 6-full size, 10-full size Item no. 60.75.605

Transport trolley for mobile rack and mobile plate rack - standard - Sizes 6-full size, 10-full size Item no. 60.73.999

UltraVent recirculating hood - for Size 6-full size, 10-full size electric units only Item no. 60.76.180

UltraVent Plus recirculating hood - for Size 6-full size, 10-full size electric units only Item no. 60.07.178

Stackable Combi-Duo kit - Size 6-full size E/G on Size 6-full size E or Size 10-full size E Item no. 60.74.725

Stackable Combi-Duo kit - Size 6-full size E/G on Size 6-full size G Item no. right-side hinges 60.75.752

Item no. left-side hinges 60.75.754

RATIONAL Double Water Filter - for Combi Duo 6-full size/6-full size and 6-full size/10-full size or if used for more
than 2 units

Item no. 1900.1150US

We offer a wide range of cooking accessories to help you achieve ideal cooking results; for more information, please consult our accessories brochure,
ask your dealer, or visit www.rational-online.com

Planner RATIONAL USA Inc.
1701 Golf Road, Suite C-120, Commercium Rolling Meadows, IL 60008
Toll Free: 888-320-7274
Fax: 847-755-9583
Email: info@rational-online.com
Visit us on the internet: www.rational-online.com
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Installation Information Form.
To ensure maximum customer satisfaction and proper future service support. 
Dealer is responsible for completing this form.

Submit this form with every PO.

The ship date will be the date indicated on the sales confirmation. This date may be subject to change.

1701 Golf Road Suite C-120, Commercium Rolling Meadows, IL 60008  
Phone (224) 366-3500 Fax (847) 755-9583

Project Name (required)  

Street Address (required)  

Location Contact Name (required) 

Location Contact Email (required) 

Phone Number Project Location (required)  

City/State/Zip Code (required)  

Phone Number Location Contact (required)  

RATIONAL PO Number  

23
.8

55
 · V

-0
1 ·

 D
P/

Ad
 · 0

3/
25

 · e
n_

U
S

Please select one of the shipping options for your order below (required). If RATIONAL does not receive 
any notice, we will proceed with the requested shipping date noted below.

 � Ship ASAP. Ships 2 to 3 days after confirmation by RATIONAL (with or without Pre-Installation Site Consultation).

 � Ship after Pre-Installation Site Consultation is complete. Ship no later than

  Ship by date                                                           (with or without Pre-Installation Site Consultation).

 � Hold until confirmation to ship. Estimated shipping date.

List your preferred RATIONAL Service Provider, or RATIONAL will select an RSP based on location. 

  New Construction Approximate Pre-Installation Site Consultation Date (If Purchased):

 � Replacement Approximate Installation Date:

Dealer:

Phone Number: 

Signature:  

Contact at Dealer:  

Email: 

Date:  

RATIONAL 9999.2002 Item#: 3.1.5
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Installation Information Form.
To ensure maximum customer satisfaction and proper future service support. 
Dealer is responsible for completing this form.

Submit this form with every PO.

The ship date will be the date indicated on the sales confirmation. This date may be subject to change.

1701 Golf Road Suite C-120, Commercium Rolling Meadows, IL 60008  
Phone (224) 366-3500 Fax (847) 755-9583

Project Name (required)  

Street Address (required)  

Location Contact Name (required) 

Location Contact Email (required) 

Phone Number Project Location (required)  

City/State/Zip Code (required)  

Phone Number Location Contact (required)  

RATIONAL PO Number  

23
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S

Please select one of the shipping options for your order below (required). If RATIONAL does not receive 
any notice, we will proceed with the requested shipping date noted below.

 � Ship ASAP. Ships 2 to 3 days after confirmation by RATIONAL (with or without Pre-Installation Site Consultation).

 � Ship after Pre-Installation Site Consultation is complete. Ship no later than

  Ship by date                                                           (with or without Pre-Installation Site Consultation).

 � Hold until confirmation to ship. Estimated shipping date.

List your preferred RATIONAL Service Provider, or RATIONAL will select an RSP based on location. 

  New Construction Approximate Pre-Installation Site Consultation Date (If Purchased):

 � Replacement Approximate Installation Date:

Dealer:

Phone Number: 

Signature:  

Contact at Dealer:  

Email: 

Date:  

RATIONAL 9999.2252 Item#: 3.1.5
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Installation Information Form.
To ensure maximum customer satisfaction and proper future service support. 
Dealer is responsible for completing this form.

Submit this form with every PO.

The ship date will be the date indicated on the sales confirmation. This date may be subject to change.

1701 Golf Road Suite C-120, Commercium Rolling Meadows, IL 60008  
Phone (224) 366-3500 Fax (847) 755-9583

Project Name (required)  

Street Address (required)  

Location Contact Name (required) 

Location Contact Email (required) 

Phone Number Project Location (required)  

City/State/Zip Code (required)  

Phone Number Location Contact (required)  

RATIONAL PO Number  

23
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1 ·
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 · 0
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 · e
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U
S

Please select one of the shipping options for your order below (required). If RATIONAL does not receive 
any notice, we will proceed with the requested shipping date noted below.

 � Ship ASAP. Ships 2 to 3 days after confirmation by RATIONAL (with or without Pre-Installation Site Consultation).

 � Ship after Pre-Installation Site Consultation is complete. Ship no later than

  Ship by date                                                           (with or without Pre-Installation Site Consultation).

 � Hold until confirmation to ship. Estimated shipping date.

List your preferred RATIONAL Service Provider, or RATIONAL will select an RSP based on location. 

  New Construction Approximate Pre-Installation Site Consultation Date (If Purchased):

 � Replacement Approximate Installation Date:

Dealer:

Phone Number: 

Signature:  

Contact at Dealer:  

Email: 

Date:  

RATIONAL 9999.2100 Item#: 3.1.5

# 26‐8786 Na onal Guard ‐ WV Douglas Equipment Page: 31
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Installation Kit
Article no. 8720.1563US

The RATIONAL Installation Kit ensures that the installer has all the essential connection materials 
on hand at the time of install. Not all parts are used in every installation.

RATIONAL Combi Oven 6-full size (208/60/3ph & 240/60/3ph)

The Installation Kit for the above models includes:
40 feet THHN 4 AWG black stranded wire

12 feet THHN 8 AWG Green stranded wire

10 feet 1 1/4" SEALTITE flexible conduit

2 ea 1 1/4" ridgid, 1 1/2" EMT minnies

2 ea 2" minnies

1 ea 1 1/4" SEALTITE conn straight w/o ins

1 ea 1 1/4" SEALTITE 90 degree conn w/o ins

2 ea 3/4" Water Connector Hose, 5/8" ID, 3/4" female hose thread both ends,  
72" long rubber coated, NSF approved

1 ea Male union 3/4" × 3/4" MHT

2 ea 90 deg Fresh water elbow 

8 feet 2" copper pipe (two 4' pieces)

2 ea 2" copper pipe 90 degree elbow

1 ea 2" copper pipe T fitting

2 ea 2" copper pipe 45 degree elbow

1 ea 2" copper pipe 90 degree elbow female to male

1 ea 2" copper pipe 90 degree long sweep

1 ea 2" copper pipe coupling

Please note that installation kits are non-discountable.

RATIONAL 8720.1563US Item#: 3.1.5

# 26‐8786 Na onal Guard ‐ WV Douglas Equipment Page: 32
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Water Filtration Products.
R295-CLX

R295-CLX
RATIONAL Water Filtration Products Model R295-CLX 
water filtration system helps provide consistent high 
quality water for your RATIONAL combi by reducing 
the effects of sediment, chloramines, chlorine, taste & 
odor while providing required flow rates for Combi-Duo 
models 6-full size/6-full size, 6-full size/10-full-size 
or if used for more than 2 units. For each additional unit 
add one additional head and cartridge.

Product Benefits
	› Carbon block technology effectively reduces 

chloramines, chlorine, taste & odor for better 
equipment protection.

	› NSF Standard 42 and FDA CFR-21 compliant 
materials.

	› Sanitary Quick Change (SQC) encapsulated cartridge 
design allows for fast and easy cartridge change-outs 
with ¼" turn.

	› 3/4" MNPT horizontal inlet and outlet ports allow 
direct or easily adaptable connections to existing 
plumbing lines.

Model 
Number

Article No. Reduction  
Claims

Nominal 
Micron Rating

Capacity Replacement 
Cartridge

Service Flow 
Rate

R295-CLX 1900.1158US Chlorine, Taste and Odor
Chloramine

5.0 1 108,000 gallons 
(408,824 liters)

R295-CLX (Qty 2)
1900.1155US

10 gpm (37.85 lpm)
3 gpm (11.36 lpm)

1  NSF Certified for Particulate Reduction

Visit www.nsf.org for the 
claims associated with 
products that are NSF listed.

RATIONAL 1900.1158US Item#: 3.1.5
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RATIONAL USA
1701 Golf Road 
Suite C-120, Commercium
Rolling Meadows, IL 60008

Tel. 888-320-7274 (Toll Free)
Fax 847-755-9583

info@rational-online.us
rationalusa.com

5 3/8"

24 5/8"

2 5/16"
Minimum distance required 
to remove cartridge

3"

18 1/2" 

Warning
To reduce the risk associated with the ingestion of 
contaminants: Do not use with water that is microbiologically 
unsafe or of unknown quality without adequate disinfection 
before or after the system. 

RATIONAL recommends regularly scheduled maintenance and 
replacement  of the filter cartridge(s) in order for the product to 
perform as advertised/sold. RATIONAL shall not be liable for 
system failures due to improper maintenance.

Water Filtration Products.
R295-CLX

Application Guide
	› 6-full size/6-full size or 6-full size/10-full-size. 

Add up to 2 additional units with extra heads and 
cartridges.

Important: Installation Tips
These installation tips are for informational purposes 
only and are not intended to be used as actual 
installation instructions. CAUTION: To reduce the risk 
associated with property damage due to water leakage:
	› Read and follow Use Instructions before installation 

and use of this system.
	› �Installation and use must comply with all state and 

local plumbing codes.
	› Protect from freezing, remove filter cartridge when 

temperatures are expected to drop below 40 °F 
(4.4 °C).

	› Do not install on hot water supply lines. The maximum 
operating water temperature of this filter system is 
100 °F (37.8 °C).

	› Water pressure range- minimum 25 to maximum 
80 psi (172-552 kPa). If your water pressure exceeds 
80 psi (552 kPa), you must install a pressure limiting 
valve. Contact a plumbing professional if you are 
uncertain how to check your water pressure.

	› Do not install where water hammer conditions may 
occur. If water hammer conditions exist you must 
install a water hammer arrester. Contact a plumbing 
professional if you are uncertain how to check for this 
condition.

	› The disposable filter cartridge must be replaced 
every 12 months, at the rated capacity or sooner if a 
noticeable reduction in flow rate occurs.

Limited Warranty 
RATIONAL warrants this Product will be free from defects in material and manufacture for five (5) years from the date of purchase: 
The filter cartridge or filter membrane is warranted to be free from defects in material and manufacture for one (1) year. This warranty 
does not cover failures resulting from abuse, misuse, alteration or damage not caused by RATIONAL Water Filters or failure to follow 
installation and use instructions. No warranty is given as to the service life of any filter cartridge or membrane as it will vary with local 
water conditions and water consumption. RATIONAL MAKES NO OTHER WARRANTIES OR CONDITIONS, EXPRESS OR IMPLIED, 
INCLUDING, BUT NOT LIMITED TO, ANY IMPLIED WARRANTY OR CONDITION OF MERCHANTABILITY OR FITNESS FOR A 
PARTICULAR PURPOSE OR ANY IMPLIED WARRANTY OR CONDITION ARISING OUT OF A COURSE OF DEALING, CUSTOMER OR 
USAGE OF TRADE. If the Product fails to satisfy this Limited Warranty during the warranty period, RATIONAL will replace the Product or 
refund your Product purchase price. This warranty does not cover labor. The remedy stated in this paragraph is Customer’s sole remedy 
and RATIONAL exclusive obligation. For additional information, see the entire Limited Warranty located in the product Installation and 
Operating Instruction Manual.
Limitation of Liability. RATIONAL will not be liable for any loss or damage arising from this RATIONAL product, whether direct, indirect, 
special, incidental, or consequential, regardless of the legal theory asserted, including warranty, contract, negligence or strict liability. 
Some states and countries do not allow the exclusion or limitation of incidental or consequential damages, so the above limitation or 
exclusion may not apply to you.
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Installation Information Form.
To ensure maximum customer satisfaction and proper future service support. 
Dealer is responsible for completing this form.

Submit this form with every PO.

The ship date will be the date indicated on the sales confirmation. This date may be subject to change.

1701 Golf Road Suite C-120, Commercium Rolling Meadows, IL 60008  
Phone (224) 366-3500 Fax (847) 755-9583

Project Name (required)  

Street Address (required)  

Location Contact Name (required) 

Location Contact Email (required) 

Phone Number Project Location (required)  

City/State/Zip Code (required)  

Phone Number Location Contact (required)  

RATIONAL PO Number  
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Please select one of the shipping options for your order below (required). If RATIONAL does not receive 
any notice, we will proceed with the requested shipping date noted below.

 � Ship ASAP. Ships 2 to 3 days after confirmation by RATIONAL (with or without Pre-Installation Site Consultation).

 � Ship after Pre-Installation Site Consultation is complete. Ship no later than

  Ship by date                                                           (with or without Pre-Installation Site Consultation).

 � Hold until confirmation to ship. Estimated shipping date.

List your preferred RATIONAL Service Provider, or RATIONAL will select an RSP based on location. 

  New Construction Approximate Pre-Installation Site Consultation Date (If Purchased):

 � Replacement Approximate Installation Date:

Dealer:

Phone Number: 

Signature:  

Contact at Dealer:  

Email: 

Date:  

RATIONAL 9999.2271 Item#: 3.1.5
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Safety Data Sheet

Oven Delimer Tablets for RATIONAL SelfCookingCenter®, Art. Nr. 56.00.560, 56.00.562 
Print date: 03.02.2016 Product code: 00625-0016_US_GHS Page 1 of 7

Rational AG

according to 29 CFR 1910.1200(g)

1. Identification

Oven Delimer Tablets for RATIONAL SelfCookingCenter®, Art. Nr. 56.00.560, 56.00.562

Product identifier

Recommended use of the chemical and restrictions on use

Use of the substance/mixture

Preservative agent

Details of the supplier of the safety data sheet

Rational AGCompany name:

Iglinger Strasse 62Street:

D-86899 LandsbergPlace:

Telephone: +49 (0)8191-3270 Telefax:+49 (0)8191-21735

Responsible for the safety data sheet: reinigung@rational-online.deResponsible Department:

In North America contact Info Trac at 1-800-535-5053
outside USA/CA contact +49 89 19240

Emergency phone number:

2. Hazard(s) identification

Classification of the chemical

Regulation (EC) No. 1272/2008

Hazard categories:

Skin corrosion/irritation: Skin Irrit. 2

Serious eye damage/eye irritation: Eye Irrit. 2

Hazard Statements:

Causes skin irritation

Causes serious eye irritation

Label elements

Regulation (EC) No. 1272/2008

Signal word: Warning

Pictograms:

Causes skin irritation

Causes serious eye irritation

Hazard statements

Keep out of reach of children.

If medical advice is needed, have product container or label at hand.

Wear protective gloves/protective clothing/eye protection/face protection.

If on skin: Wash with plenty of water.

If in eyes: Rinse cautiously with water for several minutes. Remove contact lenses, if present and easy to do. 

Continue rinsing.

If exposed or concerned: Get medical advice/attention.

Precautionary statements

Not known.

Hazards not otherwise classified

3. Composition/information on ingredients

Mixtures

Revision No: 6,1 Revision date: 03.02.2016 USA - EN
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Safety Data Sheet

 Oven Delimer Tablets for RATIONAL SelfCookingCenter®, Art. Nr. 56.00.560, 56.00.562 
Print date: 03.02.2016 Product code: 00625-0016_US_GHS Page 2 of 7

Rational AG

according to 29 CFR 1910.1200(g)

Hazardous components

QuantityComponentsCAS No

> 20 %77-92-9 Citric acid

> 20 %617-48-1 Malic acid

1 - 5 %124-04-9 Adipic acid

4. First-aid measures

Description of first aid measures

If you feel unwell, seek medical advice.

General information

Move to fresh air in case of accidental inhalation of dust or fumes from overheating or combustion.

After inhalation

In case of contact with skin wash off immediately with soap and water . 

Consult a doctor if skin irritation persists.

After contact with skin

Rinse immediately with plenty of water, also under the eyelids, for at least 15 minutes. 

 Seek medical treatment by eye specialist.

After contact with eyes

Rinse out mouth thoroughly with water. 

Do not induce vomiting.

Never give anything by mouth to an unconscious person. 

Summon a doctor immediately.

After ingestion

Most important symptoms and effects, both acute and delayed

WARNING ! 

Causes serious eye irritation. 

Causes skin irritation. 

OSHA Hazard Communication: This material is considered hazardous by the OSHA Hazard Communication 

Standard 29CFR 1910.1200.

Indication of any immediate medical attention and special treatment needed

Treat symptoms.

5. Fire-fighting measures

Extinguishing media

Product does not burn, fire-extinguishing activities according to surrounding.

Suitable extinguishing media

Full water jet.

Unsuitable extinguishing media

Specific hazards arising from the chemical

Fire may produce:

Irritant/corrosive, flammable as well as toxic distillation gases (carbonization gases).

Use breathing apparatus with independent air supply.

Protective suit.

Special protective equipment and precautions for fire-fighters

Cool containers at risk with water spray jet.

Fire residues and contaminated firefighting water must be disposed of in accordance with the local regulations.

Additional information

Revision No: 6,1 Revision date: 03.02.2016 USA - EN
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Safety Data Sheet

 Oven Delimer Tablets for RATIONAL SelfCookingCenter®, Art. Nr. 56.00.560, 56.00.562 
Print date: 03.02.2016 Product code: 00625-0016_US_GHS Page 3 of 7

Rational AG

according to 29 CFR 1910.1200(g)

6. Accidental release measures

Personal precautions, protective equipment and emergency procedures

No special precautions required.

Do not discharge into the drains/surface waters/groundwater.
Environmental precautions

Pick up mechanically, avoiding dust, and provide disposal in suitable recipients.

Flush rests with sufficient amount of water.

Methods and material for containment and cleaning up

Observe protective instructions (see Sections 7 and 8). 

Information for disposal look up chapter 13.

Reference to other sections

7. Handling and storage

Precautions for safe handling

Avoid the formation of dust. 

Avoid contact with eyes, skin or mucous membrane.

Advice on safe handling

No special protective measures against fire required.

Advice on protection against fire and explosion

Conditions for safe storage, including any incompatibilities

Keep in the original sealed container. 

Keep containers tightly closed in a dry, well-ventilated place.

Requirements for storage rooms and vessels

Keep away from food, drink and animal feeding stuffs.

Further information on storage conditions

8. Exposure controls/personal protection

Control parameters

Exposure controls

Provide appropriate exhaust ventilation at machinery and at places where dust can be generated.

Appropriate engineering controls

Avoid contact with eyes and skin.

Wash hands before breaks and at the end of workday. 

When using do not eat, drink or smoke.

Remove and wash contaminated clothing before re-use.

Protective and hygiene measures

Tightly fitting goggles.

Eye wash bottle with pure water.

Eye/face protection

Protective gloves resistant to chemicals made off natural -rubber latex, Minimum coat thickness 0.6 mm, 

Permeation resistance (wear duration) approx. 480 minutes, i.e. protective glove <Lapren 706> made by 

www.kcl.de. 

This recommendation refers exclusively to the chemical compatibility and the lab test conforming to EN 374 

carried out under lab conditions.

Requirements can vary as a function of the use. Therefore it is necessary to adhere additionally to the 

recommendations given by the manufacturer of protective gloves.

Hand protection

Revision No: 6,1 Revision date: 03.02.2016 USA - EN
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Safety Data Sheet

 Oven Delimer Tablets for RATIONAL SelfCookingCenter®, Art. Nr. 56.00.560, 56.00.562 
Print date: 03.02.2016 Product code: 00625-0016_US_GHS Page 4 of 7

Rational AG

according to 29 CFR 1910.1200(g)

No personal respiratory protective equipment normally required.

Breathing apparatus (particle filter) only if dust is formed.

Respiratory protection

White

TabletPhysical state:

Color:

Information on basic physical and chemical properties

9. Physical and chemical properties

CharacteristicOdor:

Test method

pH-Value: 2,5 (1%)

Changes in the physical state

n.a.Flash point:

n.a.Lower explosion limits:

Upper explosion limits:

n.a.Ignition temperature:

n.a.

Oxidizing properties

Vapor pressure:

  (at 20 °C)

n.a.

Water solubility:

  (at 20 °C)

Soluble

n.d.Partition coefficient:

Other information

Bulk density: approx. 800 g/L

10. Stability and reactivity

Reactivity

No decomposition if stored and applied as directed.

Chemical stability

Stability: Stable

Stable under normal conditions.

Possibility of hazardous reactions

Hazardous reactions: Will not occur

No hazardous reactions known.

Protect from moisture.

Conditions to avoid

No materials to be especially mentioned.

Incompatible materials

No hazardous decomposition products known.

Hazardous decomposition products

11. Toxicological information

Information on toxicological effects
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Oven Delimer Tablets for RATIONAL SelfCookingCenter®, Art. Nr. 56.00.560, 56.00.562

Safety Data Sheet

Product code: 00625-0016_US_GHSPrint date: 03.02.2016 Page 5 of 7

Rational AG

according to 29 CFR 1910.1200(g)

Route(s) of Entry

Skin and eye contact, inhalation and ingestion.

Acute toxicity

Based on available data, the classification criteria are not met.

Citric acid

LD50/oral/rat: 6730 mg/kg

Adipic acid

LD50/oral/rat: 11000 mg/kg

Malic acid 

LD50/oral/rat: >3200 mg/kg

ComponentsCAS No

SpeciesDoseMethodExposure routes Source

77-92-9 Citric acid

RatLD50 11700 mg/kgoral

RatLD50 > 2000 mg/kgdermal

Irritation and corrosivity

Causes skin irritation

Causes serious eye irritation

Skin irritation: Irritant 

Eye irritation: Irritant

Sensitizing effects

Based on available data, the classification criteria are not met.

Irritant

Specific target organ toxicity (STOT) - single exposure

Based on available data, the classification criteria are not met.

Severe effects after repeated or prolonged exposure

Based on available data, the classification criteria are not met.

STOT - Single exposure: Not classified.

STOT - Repeated exposure: Not classified.  

Aspiration hazard: Not classified.

Carcinogenic/mutagenic/toxic effects for reproduction

Based on available data, the classification criteria are not met.

Carcinogenicity: Not classified.

Mutagenicity: Not classified.

Teratogenicity: Not classified.

Not listedCarcinogenicity (NTP):

Not listedCarcinogenicity (IARC):

Carcinogenicity (OSHA): Not listed

Aspiration hazard

Based on available data, the classification criteria are not met.

Practical experience

Other observations

Ingestion causes irritation of upper respiratory system and gastrointestinal disturbance. 

Inhalation of dust may cause shortness of breath, tightness of the chest, a sore throat and cough.

12. Ecological information

Ecotoxicity

Citric acid :

LC50/Leuciscus idus/96 h: 440 - 706 mg/l
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Oven Delimer Tablets for RATIONAL SelfCookingCenter®, Art. Nr. 56.00.560, 56.00.562

Safety Data Sheet

Product code: 00625-0016_US_GHSPrint date: 03.02.2016 Page 6 of 7

Rational AG

according to 29 CFR 1910.1200(g)

EC50/Daphnia magna: 85 mg/l 

Adipic acid:

LC50/Pimephales promelas/96 h: 97 mg/l

Persistence and degradability

Product is biodegradable.

Bioaccumulative potential

No data available.

The product is soluble in water.

Mobility in soil

No data available.

Other adverse effects

13. Disposal considerations

Waste treatment methods

Advice on disposal

Remove in accordance with local official regulations.

Empty containers should be taken for local recycling, recovery or waste disposal.

Contaminated packaging should be emptied as far as possible and after appropriate cleansing may be taken 

for reuse.

Packaging that cannot be cleaned should be disposed of like the product.

Contaminated packaging

14. Transport information

US DOT 49 CFR 172.101

Not regulated.Proper shipping name:

Other applicable information

Non hazardous material as defined by the transport regulations.

15. Regulatory information

U.S. Regulations

All of the components are listed on the TSCA inventory.

National Inventory TSCA

National regulatory information

SARA Section 304 CERCLA:

Adipic acid (124-04-9): Reportable quantity = 5,000 (2270) lbs. (kg)

SARA Section 311/312 Hazards:

Citric acid  (77-92-9): Immediate (acute) health hazard

Malic acid  (617-48-1): Immediate (acute) health hazard

Adipic acid (124-04-9): Immediate (acute) health hazard

SARA

To the best of our knowledge this product contains no toxic chemicals subject to the supplier notification 

requirements of Section 313 of the Superfund Amendments and Reauthorization Act (SARA/EPCRA) and the 

requirements of 40 CFR Part 372.

State Regulations

This product contains no chemicals known to the State of California to cause cancer, birth defects or other 

reproductive harm.

Safe Drinking Water and Toxic Enforcement Act of 1986 (Proposition 65, State of California)
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Safety Data Sheet

 Oven Delimer Tablets for RATIONAL SelfCookingCenter®, Art. Nr. 56.00.560, 56.00.562 
Print date: 03.02.2016 Product code: 00625-0016_US_GHS Page 7 of 7

Rational AG

according to 29 CFR 1910.1200(g)

16. Other information

Hazardous Materials Information Label (HMIS)

Health: 2

Flammability: 0

Physical Hazard: 0

2Health:

0Flammability:

0Reactivity:

Unique Hazard:

02

0
NFPA Hazard Ratings

Changes

6,1

03.02.2016Revision date:

Revision No:

-

The information in this document is based on the present state of knowledge and is applicable to the product 

with regard to appropriate safety precautions.

The information describes exclusively the safety requirements for the product (s) and is based on the present 

level of our knowledge.

The delivery specifications are contained in the corresponding product sheet.

This data does not constitute a guarantee for the characteristics of the product(s) as defined by the legal 

warranty regulations.

(n.a. = not applicable; n.d. = not determined)

Other data

(The data for the hazardous ingredients were taken respectively from the last version of the sub-contractor's safety 

data sheet.)
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Specification/Datasheet
Stand I Combi-Duo 6-full size on 6-full size or 10-full size E MarineLine

2024-02-29

Article number
60.31.205
Description
The stand ensures safe installation of the Combi-Duo, consisting of the iCombi Pro or
iCombi Classic 6-full size and 10-full size. The cooking system can be fixed on the stand
using a mounting kit.

Intended use
This product is intended exclusively for professional use, such as in restaurant kitchens
or catering operations for schools, hospitals, or delis. Any other use runs counter to
its intended purpose, and could be dangerous. RATIONAL AG assumes no liability for
consequences of improper use.

Features
• Open on all sides

• Height-adjustable, fixable feet, for direct floor mounting

• Mounting kit for fixing the cooking system on the base frame

Technical specifications

Clearance from floor panel to floor: 5 7/8 in (150 mm)
Max. fixed power: 1,320 lb (600 kg)

Feet height adjusts by up to: 3/4 in (20 mm)

Dimensions and weights
Width (W): 43 5/8 in (1,107 mm)
Height (H): 7 7/8 in (200 mm)
Depth (D): 35 7/8 in (910 mm)
Weight: 19.2 lb (8.7 kg)

Material
Stainless steel (CNS 1.4301/AISI 304)

Note
USPH regulations require that the stand remain fully accessible from two opposing sides
for cleaning purposes. If this is not possible, at least 7 7/8 in (200 mm) of ground clearance
must be maintained.

Visit us on the internet: www.rational-online.com
We reserve the right to make technical improvements
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Specification/Datasheet
Stand I Combi-Duo 6-full size on 6-full size or 10-full size E MarineLine

2024-02-29
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Visit us on the internet: www.rational-online.com
We reserve the right to make technical improvements
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Certifications

  

Features

• 1" durable polished steel griddle plate

• Thermostatic snap-action controls with 150-450 degree Fahrenheit

range

• 2 refrigerated drawers each hold 1 full size and (3) 1/6 size food

pans, 4" deep

• Base uses R-290 refrigerant; 1/3 hp, 115V

• Griddle requires a 208/240V electrical connection

Technical Data

Width 36 Inches

Depth 29 1/8 Inches

Height 15 3/8 Inches

Base Depth 32 1/8 Inches

Base Height 24 1/2 Inches

Amps 4 Amps

Phase 1 Phase

Voltage 208/240 Volts

Wattage 287 Watts

Base Power Type Electric

5-15P Hardwired ETL Listed

 35136EG36CBItem #: Qty:

Project:

Approval: Date:

35136EG36CB

Cooking Performance Group 36EG36CB

Electric 36" Countertop Griddle with

Thermostatic Controls and 36" Refrigerated

Base - 208/240V, 9 kW / 12 kW

© 2026 Cooking Performance Group

webs 35136EG36CB Item#: 3.1.6
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Technical Data

Base Style Refrigerator

Connection Type Hardwired

Control Type Thermostatic

Cooking Surface Material Polished Steel

Features
Chef Base

With Griddle

Horsepower 1/3 hp

Kit Type Chef Base / Cooking Equipment

Plate Thickness 1 Inch

Plug Type
Hardwire

NEMA 5-15P

Power Type Electric

Refrigerant Type R-290

Starting Amps 12 Amps

Starting Wattage 861 Watts

Temperature Range 150 - 450 Degrees F

Type Thermostatic Griddles

Weight Capacity 880 lb.

Plan View

35136EG36CB

Cooking Performance Group 36EG36CB

Electric 36" Countertop Griddle with

Thermostatic Controls and 36" Refrigerated

Base - 208/240V, 9 kW / 12 kW

© 2026 Cooking Performance Group
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Notes & Details

Easily keep up with customer demands for grilled burgers, chicken, steak, and other dishes by cooking them on this Cooking Performance Group

36EG36CB 36" countertop griddle with thermostatic controls and a refrigerated chef base! This convenient equipment combination is great for any

kitchen that wants to streamline food prep processes. It provides refrigerated storage space, a griddle for cooking, and a place for the griddle to sit. You

can keep a variety of ingredients in the chef base, pull them out for an order, and grill it all within the same workspace!

This particular griddle boasts up to 12,000W of power and a thermostatic control for every 12" of griddle surface to make it a fantastic choice for busy

eateries, diners, and take-out restaurants! Great for burgers, bacon, cheesesteak, and other meats, this unit's thermostatic controls offer a

temperature range of 150-450 degrees Fahrenheit, while the 1" thick, 36" wide polished steel cooking surface features an impressive 20 3/4" depth

that is sure to deliver all of the workspace needed and impressive recovery time. The griddle body is made of stainless steel that is both durable and

extremely easy to clean, includes fully-welded 4" back and side splashes to protect your walls and countertops, and even has a full width grease trough

and 4.5 qt. grease drawer to provide you with a complete package of excellent performance and worry-free maintenance! The griddle requires a

208/240V electrical connection.

Not only do you receive the griddle, but you get a 2 drawer refrigerated base to place it on, as well! This particular chef base features a durable 1 3/4"

stainless steel top that can hold up to 880 lb. Equipped with a marine edge, the unit's top helps to contain drips and spills for easy cleanup. For

maximum capacity, each drawer can hold up to 1 full size food pan and (3) 1/6 size food pans (sold separately). The 1/3 hp refrigeration system

circulates R-290 refrigerant and is easily operated by its electronic temperature control, which allows you to set the unit to hold prepared foods and

ingredients at temperatures between 33 and 41 degrees Fahrenheit. Plus, the cabinet is made of 20 gauge stainless steel inside and out for durability,

and for greater ease of cleaning, it rests on (4) 4" casters so that you can move it away from the wall. This refrigerated chef base requires a 115V

electrical connection for operation.

WARNING: This product can expose you to chemicals including lead, which are known to the State of California to cause cancer and birth

defects or other reproductive harm. For more information, go to www.p65warnings.ca.gov.

35136EG36CB

Cooking Performance Group 36EG36CB

Electric 36" Countertop Griddle with

Thermostatic Controls and 36" Refrigerated

Base - 208/240V, 9 kW / 12 kW

© 2026 Cooking Performance Group
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