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Standard Features

Specifications

 � Includes a fully insulated freezer compartment with digital thermostat o 
and a heavy duty sliding cover for access to front and back of unit

 � Large capacity storage freezer compartment (adjustable -15° F to 10° F)

 � Perfect for storing large format craft ice (cubes, spheres, etc.)

 � Heavy duty 18 gauge all stainless steel welded construction with fully 
insulated coved corner interior 

 � Integrated mullion heaters to prevent condensation

 � Built-in insulated sliding cover keep ice at optimal temperature while allowing 
easy access 

 � No defrost cycle so ice can be left in compartment overnight

 � Includes On/Off switch flush-mounted to front of unit 

 � Includes two digital thermostats for efficient dual temperature control

 � Freestanding design with 6” high stainless steel backsplash

 � Limited one year parts and labor warranty

Materials 18 Gauge Stainless steel interior & exterior

Rear Freezer Operating Temp Adjustable -15°F - 10°F, set at -10°F

Storage Capacity 0.58 cubic feet

Overall Size 12”W x 24”D x 36-1/2”H

Bin Size and Inside Well 9-1/2”W x  20”L x 9”D, 1 cubic ft.

Working Height 30”H

Backsplash 6-1/2” H with a 1-3/4” return

Refrigerant 448A

Power
115V / 60 Hz, 1 phase with 8’ cord and 

NEMA 5-15P plug

HP 1/5

Weight 116 lbs
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WARNING: To avoid contamination, use food safe containers (not included) for the storage of craft ice in the unit’s freezer compartment. This unit does not include a 
drain and is intended for use with craft ice and other non-hazardous food stored in food safe containers. Krowne recommends the use of NSF food certified containers
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