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*74-1/16" (1881mm) - with optional 3-1/2" (89mm) casters
*75-5/8" (1921mm) - with optional 6" (152mm) legs
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32-3/16" (817mm)

Cord Length:
120V - 9' (2743mm)
208-240V - 8' (2438mm)
230V - 8' (2438mm)

1200-UP Series
Low Temperature Hot Food Holding Cabinets

#39 - 10/16
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Due to ongoing product improvement, specifications are subject to change without notice. Printed in the U.S.A.

Product\Pan Capacity (per compartment)
192 lbs (87kg) maximum • Volume maximum: 120 quarts (152 liters)

Pan slides (2 per set) - 1-3/4 (44mm) centers

Pan Size
Four (4) sets of pan 
slides provided 

Maximum capacity with 
additional pan slides

Full Size: 20" x 12" x 2-1/2" 
GN1/1: 530mm x 325mm x 65mm

Eight (8) pans -  
2 per set of slides

Sixteen (16) pans - with 4 
additional sets of pan slides

Full Size: 20" x 12" x 4"  
GN1/1: 530mm x 325mm x 100mm

Eight (8) pans -  
2  per set of slides No additional capacity

Full Size: 20" x 12" x 6" 
530mm x 325mm x 150mm

Eight (8) pans -  
2 per set of slides No additional capacity

Full Size Sheet Pans: 18" x 26" x 1" Four (4) pans -  
1 per set of slides

Sixteen (16) pans - with 12 
additional sets of pan slides

Side Racks and Shelves

Pan Size
Three (3) shelves 
provided

Maximum capacity with
additional shelves

Full Size: 20" x 12" x 2-1/2" 
GN1/1: 530mm x 325mm x  65mm

Sixteen (16) pans -  
2 per side rack No additional capacity

Full Size: 20" x 12" x 4"  
GN1/1: 530mm x 325mm x 100mm

Eight (8) pans -  
2 per side rack No additional capacity

Full Size: 20" x 12" x 6" 
GN1/1: 530mm x 325mm x 150mm

Eight (8) pans -  
2 per side rack No additional capacity

Full Size Sheet Pans: 18" x 26" x 1" Three (3) pans -  
1 per shelf

Eight (8) pans with 5  
additional shelves 

Accessories
 Bumper, Full Perimeter 5012932
 Casters, 3-1/2" (76mm) - 2 rigid, 2 swivel w/ brake 5008017
 Door Lock with Key (each handle) LK-22567
 Legs, 6" (152mm), Flanged (set of four) 5011149
 Pan Grid, Chrome Plated, Wire PN-2115

    Pan Insert 18" x 26" (457mm x 660mm x 25mm)
 Drip Pan with Drain 1-11/16" (43mm) 5014448

 Security Panel with Lock 5013936

 Shelf, Stainless Steel SH-23738

 Shelf, Chrome Plated SH-2733

Universal Pan Slides (2 required)  

 Chrome Plated SR-24447

 Stainless Steel SR-24762

 Water Reservoir Pan (for proofing) 1775

 Water Reservoir Pan Cover 1774

Weight

Net: 333 lb (151 kg) Ship: (est.) 393 lb (178 kg)
Carton Dimensions:  (L x W x H)

35" x 35" x 82" (889mm x 889mm x 2083mm)

Installation Requirements
— Appliance must be installed level. 
—  The appliance must not be installed in any area where it 

may be affected by steam, grease, dripping water, extreme 
temperatures, or any other severely adverse conditions.

—  Appliances with casters and no cord or plug must be secured 
to the building structure with a flexible connector.   
Not factory supplied.

Dimensions:  H x W x D

Exterior: 75-13/16" x 26-7/16" x 32-3/16"  
 (1924mm x 671mm x 817mm)
Pass-Through: 75-13/16" x 26-7/16" x 33-13/16"  

 (1924mm x 671mm x 858mm)
Interior (each compartment): 
 28-3/4" x 21-5/16" x 26-1/2" (730mm x 541mm x 673mm)

Electrical
 V Ph Hz A kW 

 120 1 60 16.0 1.9 NEMA 5-20P, 
      20A-125V Plug
 208 (2000W) 1 60 7.0 1.4 NEMA 6-15P, 
 240 (2000W) 1 60 8.0 1.9 15A-250V Plug 
      (USA only)
 208 (4000W) 1 60 14.0 2.9 No cord 
 240 (4000W) 1 60 16.0 3.8 or plug

 230 (2000W) 1 50/60 7.7 1.8 Plugs rated 
 230 (4000W) 1 50/60 15.4 3.5  250V

 CH2-16P  BS 1363  AS/NZS 3112 CEE 7/7

Clearance Requirements
Back: 3" (76mm) Top: 2" (51mm) Left Side, Right Side: 1" (25mm)

1200UP

HEATED HOLDING CABINET - 624mm wide

Double compartment holding cabinets with stainless steel exterior 
and door. The cabinet includes ON/OFF power switch, adjustable 
temperature controls with a temperature range of 16° to 93°C,  
indicator light and digital display.

STANDARD FEATURES
•  HALO HEAT…a controlled, uniform heat source that gently 

surrounds food for better appearance, taste, and longer 
holding life.

•	 	Holds	hot	food	hot...meat,	poultry,	fish,	potatoes,	casseroles,	
vegetables, rolls, etc.

•  Dual purpose — both a holding cabinet and dough proofer.
•  Stainless steel interior resists corrosion.
•  Castors 2 rigid & 2 swivel with brake.
•  Antimicrobial handle retards the growth of illness-causing 

pathogens.
•  Each compartment contains 4 sets of chrome plated universal 

panslides.

OPTIONAL FEATURES
•  Full perimeter bumpers
•  Door lock & key
•  Wire shelves
•  Pass through design
•  Stacking hardware
•  Gastronorm only model

DIMENSIONS
External: 617W x 817D x 1924H mm  
Internal: 541W x 673D x 730H mm  
TECHNICAL DATA
Power supply: 230V, 10A, 1P 
Hertz: 50
Amps: 7.7
kW: 1.8
Compartments: 2
Pan capacity: 32(2x16) x 65mm depth GN1/1
SHIPPING DATA
Ship weight: 178kg

SPECIFICATIONS ARE SUBJECT TO CHANGE WITHOUT NOTICE.


