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ALIT

DELIVERY

This Alto-Shaam appliance has been
thoroughly tested and inspected to insure only the
highest quality unit is provided. Upon receipt,
check for any possible shipping damage and report
it at once to the delivering carrier. See
Transportation Damage and Claims section
located in this manual.

This appliance, complete with unattached
items and accessories, may have been delivered in
one or more packages. Check to ensure that all
standard items and options have been received
with each model as ordered.

Save all the information and instructions
packed with the appliance. Complete and return
the warranty card to the factory as soon as
possible to assure prompt service in the event of a
warranty parts and labor claim.

This manual must be read and understood by
all people using or installing the equipment
model. Contact the Alto-Shaam service
department if you have any questions concerning
installation, operation, or maintenance.

NOTE: All claims for warranty must include the
full model number and serial number of
the unit.

HAAM.

UNPACKING

Carefully remove the
appliance from the ! 1

carton or crate. Ay, A
@"‘«M. I »df"

NOTE: Do not discard the
carton and other
packaging material

until you have

inspected the unit

for hidden damage
and tested it for

proper operation.

Read all instructions in this manual carefully

before initiating the installation of this appliance.

DO NOT DISCARD THIS MANUAL.

This manual is considered to be part of the
appliance and is to be provided to the owner or
manager of the business or to the person
responsible for training operators. Additional
manuals are available from the Alto-Shaam
service department.

Remove all protective plastic film, packaging
materials, and accessories from the appliance
before connecting electrical power. Store any

accessories in a convenient place for future use.
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anp precauTions <
AND PRECAUTIONS

Knowledge of proper procedures is essential to the
safe operation of electrically and/or gas energized
equipment. In accordance with generally accepted
product safety labeling guidelines for potential
hazards, the following signal words and symbols

may be used throughout this manual.

Used to indicate the presence of a
hazard that WILL cause severe
personal injury, death, or substantial
property damage if the warning
included with this symbol is ignored.

Used to indicate the presence of a
hazard that CAN cause personal injury,
possible death, or major property
damage if the warning included with
this symbol is ignored.

CAUTION

Used to indicate the presence of a
hazard that can or will cause minor or
moderate personal injury or property
damage if the warning included with
this symbol is ignored.

CAUTION

Used to indicate the presence of a hazard that can
or will cause minor personal injury, property
damage, or a potential unsafe practice if the
warning included with this symbol is ignored.

NOTE: Used to notify personnel of
installation, operation, or
maintenance information that is

important but not hazard related.

1. This appliance is intended to cook, hold or

process foods for the purpose of human
consumption. No other use for this appliance is

authorized or recommended.

2. This appliance is intended for use in commercial

establishments where all operators are familiar
with the purpose, limitations, and associated
hazards of this appliance. Operating
instructions and warnings must be read and

understood by all operators and users.

3. Any troubleshooting guides, component views,

and parts lists included in this manual are for
general reference only and are intended for use

by qualified technical personnel.

4. This manual should be considered a permanent

part of this appliance. This manual and all
supplied instructions, diagrams, schematics,
parts lists, notices, and labels must remain with
the appliance if the item is sold or moved to
another location.

NOTE

For equipment delivered for use
in any location regulated by the
following directive:

DO NOT DISPOSE OF ELECTRICAL
OR ELECTRONIC EQUIPMENT WITH
OTHER MUNICIPAL WASTE.
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IMPROPER INSTALLATION,
ALTERATION, ADJUSTMENT,
SERVICE, OR MAINTENANCE COULD
RESULT IN SEVERE INJURY, DEATH
OR CAUSE PROPERTY DAMAGE.

READ THE INSTALLATION,
OPERATING AND MAINTENANCE
INSTRUCTIONS THOROUGHLY
BEFORE INSTALLING OR SERVICING
THIS EQUIPMENT.

CAUTION

TO PREVENT PERSONAL INJURY,
USE CAUTION WHEN MOVING OR
LEVELING THIS APPLIANCE.

CAUTION

METAL PARTS OF THIS EQUIPMENT
BECOME EXTREMELY HOT WHEN IN
OPERATION. TO AVOID BURNS,
ALWAYS USE HAND PROTECTION
WHEN OPERATING THIS APPLIANCE.

DO NOT store or use gasoline or other
flammable vapors or liquids in the
vicinity of this or any other appliance.

SITE INSTALLATION

The Alto-Shaam cook
and hold oven must be

installed in a location
that will permit the
oven to function for its
intended purpose and
to allow adequate
clearance for
ventilation, proper
cleaning, and
maintenance access.

1. The oven must be installed on a stable and
level surface.

2. DO NOT install this appliance in any area
where it may be affected by any adverse
conditions such as steam, grease, dripping
water, high temperatures, or any other severely
adverse conditions.

3. DO NOT store or use any flammable liquids or
allow flammable vapors in the vicinity of this
oven or any other appliance.

4. This appliance must be kept free and clear of
any combustible materials.

5. This appliance must be kept free and clear of
any obstructions blocking access for
maintenance or service.

Emissions testing conducted by Underwriters
Laboratories, Inc.® was found to be in
compliance with the applicable requirements of
NFPA96: 2004 Edition, Par. 4.1.1.2. U.L
emissions sampling of grease laden vapor
resulted in a total of 0.55 milligrams per cubic
meter with no visible smoke and is considered
representative of all oven models in the line.
Based on these results, hood installation and/or
outside venting should not be a requirement in
most areas. Verify local codes for locations
where more restrictive codes are applicable.

MINIMUM CLEARANCE REQUIREMENTS
BACK 3" (76mm)
LEFT SIDE 1" (25mm)
RIGHT SIDE 1" (25mm)
TOP 2" (51mm)

NOTE

If the appliance has been unplugged for an
extended period of time, the Real Time
Clock may require recharging. Plug the
unit into the proper receptacle for a
minimum of 24 hours.
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WEIGHTS AND CAPACITIES

WEIGHT - 1200-S

PRODUCT\PAN CAPACITY (PER COMPARTMENT)

1200-S/STD 1200-S/HD

NET 165 1b (75kg) 180 1b (82kg)

192 1bs (87kg) MAXIMUM
VOLUME MAXIMUM: 120 QUARTS (152 LITERS)

SHIP 205 Ib (93kg) 225 1b (102kg)

CARTON DIMENSIONS: (H X W X D)
50" x 35" x 35" (1270mm x 889mm x 889mm)

WEIGHT - 1200-UP

1200-UP/STD 1200-UP/HD

—WITH PAN SLIDES PROVIDED: —WITH ADDT'L PAN SLIDES:

FULL-SIZE PANS: GASTRONORM 1/ 1:

Eight (8) 20" x 12" x 2-1/2" (530 x 325 x 65mm) up to 16 Pans
Eight (8) 20" x 12" x 4" (530 x 325 x 100mm) up to 10 Pans
Eight (8) 20" x 12" x 6" (530 x 325 x 150mm)

FULL-SIZE SHEET PANS:
Four (4) 18" x 26" x 1" up to 16 Pans

UNIVERSAL PAN SLIDES - 1-3/4" (44mm) CENTERS

NET 276 1b (125kg) 301 Ib (137kg)

SHIP 315 Ib (142kg) 350 1b (159kg)

CARTON DIMENSIONS: (H X W X D)
82" x 35" x 35" (2083mm x 889mm x 889mm)

| —WITH OPTIONAL SIDE RACKS FOR SHELVES _ _ _ _ _ _ _ _ _ _ __ ____ ____]|
FULL-SIZE PANS: GASTRONORM 1/ 1:
Sixteen (16) 20" x 12" x 2-1/2" (530 x 325 x 65mm)

Ten (10) 20" x 12" x 4" (530 x 325 x 100mm)

Eight (8) 20" x 12" x 6" (530 x 325 x 150mm)
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OPTIONS and ACCESSORIES

1200-S 1200-UP
Electronic Control (FACTORY INSTALLATION ONLY) AVAILABLE AVAILABLE
Computer Software (ELECTRONIC CONTROL ONLY)
HACCP DOCUMENTATION REFER TO SPECIFICATION #9015,
HACCP & KITCHEN MANAGEMENT NETWORKING FOR APPLICABLE PART NUMBERS
Bumper, Full Perimeter 5010295 5010295
Caster Package, 3" (76mm) 5010293 5010293
Door Assembly, Window (FACTORY INSTALLATION ONLY) 5005142 5005142
Door Lock with Key LK-22567 LK-22567
Handle Kit, Push/Pull (SET OF FOUR) _”i& 55_662
Legs, 6" (152mm) 5010294 5010294
Pan Grid, Wire 18" x 26" (457mm x 660mm) PN-2115 PN-2115
Pass-Through Design AVAILABLE AVAILABLE
Probe, internal product temperature (ELECTRONIC CONTROL) AVAILABLE AVAILABLE
Shelf, Chrome Plated Wire, for side racks SH-2733 SH-2733
Shelf, Stainless Steel Wire, for side racks SH-23738 SH-23738
Side Rack Model AVAILABLE AVAILABLE
Stacking Hardware 5010295 N/A
Universal Angle Pan Slides, Chrome SR-24447 SR-24447
Universal Angle Pan Slides, Stainless Steel SR-24762 SR-24762
Water Reservoir, Pan 17l5 17_75
Water Reservoir, Cover 17l1 17l1
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http://www.partstown.com/alto_shaam/altlk-22567?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altlk-22567?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsh-23738?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsh-23738?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsr-24447?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsr-24447?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsr-24762?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsr-24762?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt5005142?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt5005142?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt5010294?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt5010294?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpn-2115?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpn-2115?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsh-2733?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsh-2733?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt55662?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt55662?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt1775?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt1775?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt1774?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt1774?pt-manual=ALT-1200S_spm.pdf

UNIVERSAL PAN SLIDES

As an alternative to universal pan
slides, the 1200-UP model can be
ordered as a “side rack” model which

is equipped with two (2) side racks and Universal Pan Slides,
three (3) chrome plated wire shelves chrome plate
S8:24447

per compartment.

Side Rail
16046
SIDE RACKS AND SHELVES
Model 1200-UP that has been converted
with side racks to accommodate full and
half size U.S. Hotel and European
Gastronorm pans or sheet pans on the
side racks.
Shelf

or S_H_zm chrome plate

Side Rack
SR:-25271

ANADANGER CAUTION

DISCONNECT UNIT FROM TO PREVENT PERSONAL INJURY,
POWER SOURCE BEFORE USE CAUTION WHEN MOVING OR
CLEANING OR SERVICING. LEVELING THIS APPLIANCE.
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http://www.partstown.com/alto_shaam/altsr-24447?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsh-23738?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsr-25271?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsh-2733?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt16046?pt-manual=ALT-1200S_spm.pdf

SITE INSTALLATION

A number of adjustments are associated with
initial installation and start-up. It is important
that these adjustments be conducted by a qualified
service technician. Installation and start-up
adjustments are the responsibility of the dealer or
user. These adjustments include but are not
limited to thermostat calibration, door adjustment,
leveling, electrical hook-up and installation of
optional casters or legs.

LEVELING

RESTRAINT REQUIREMENTS
—MOBILE EQUIPMENT

AWARNING

RISK OF ELECTRIC SHOCK.

Appliance must be secured
to building structure.

(7) - -
Level the oven @ 'E@@Q@

from side-to-side and front-to-

back with the use of a spirit level. For ovens
installed with casters, it is important that the
installation surface be level due to the probability
of frequent oven repositioning.

We recommend checking the level of the oven
periodically to make certain the floor has not
shifted nor the oven moved.

NOTE: Failure to properly level this oven can
cause improper function and will result
in the uneven baking with products
consisting of semi-liquid batter.

Any appliance that is not furnished with a power
supply cord but that includes a set of casters must
be installed with a tether. Adequate means must
be provided to limit the movement of this
appliance without depending on or transmitting
stress to the electrical conduit. The following

requirements apply:
1. Maximum height of casters is 6" (152mm).
2. Two of the casters must of be the locking type.

3. Such mobile appliances or appliances on mobile
stands must be installed with the use of a flexible
connector secured to the building structure.

A mounting connector for a restraining device is
located on the lower back flange of the appliance
chassis or on an oven stand, approximately 18"
(457mm) from the floor. A flexible connector is not

supplied by nor is it available from the factory.
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1. An identification tag is permanently mounted on c A U T I o N

the cabinet.

2. Plug cabinet into a properly grounded receptacle THIS SECTION IS PROVIDED FOR THE ASSISTANCE
ONLY, positioning the unit so the power supply cord | oF QUALIFIED SERVICE TECHNICIANS ONLY AND
is easily accessible in case of an emergency. IS NOT INTENDED FOR USE BY UNTRAINED OR

Arcing will occur when connecting or disconnecting UNAUTHORIZED SERVICE PERSONNEL.
the unit unless all controls are in the “OFF” position.

3. If necessary, a proper receptacle or outlet A D A N G E R
configuration as required for this unit, must be
installed by a licensed electrician in accordance with
applicable, local electrical codes.

For 230V:

To prevent an electrical shock hazard between the
appliance and other appliances or metal parts in
close vicinity, an equalization-bonding stud is
provided. An equalization bonding lead must be
connected to this stud and the other appliances /

ENSURE POWER SOURCE
MATCHES VOLTAGE STAMPED
ON APPLIANCE NAMEPLATE.

To avoid electrical shock, this

metal }.)arts' to provide sufficie.nt p'rotection aga'inst appliance MUST be adequately

potent¥al difference. The terminal is marked with the grounded in accordance with local

following symbol. v electrical codes or, in the absence of
local codes, with the current edition

NOTE: of the National Electrical Code

ANSI/NFPA No. 70. In Canada, all
The appliance must be connected to an electrical electrical connections are to be
circuit that is protected by an external GFCI outlet. made in according with CSA C22.1,

Canadian Electrical Code Part 1 or

local codes.
ELECTRICAL- 1200-S ELECTRICAL - 1200-UP
VOLTAGE  PHASE CYCLE/ HZ AMPS KW VOLTAGE  PHASE CYCLE/ HZ AMPS KW CORD & PLUG

S at 120 1 60 8.3 1.0 ) NEMA 5-15p, S at 120 1 60 16.0 1.92 ) NEMA 5-20p,
— 15A-125V PLUG| | — 20A-125v PLUG

z 208-240 (accy) 1 60 42 1.0 NEMA 6-15p, - 208-240 (acey) 1 60 9.6 2.0 NEMA 6-15P,
-2 at 208 1 60 3.6 .75 15A-250V PLUG | |52 at 208 1 60 72 1.5 : 9 15A-250v PLUG
32 at 240 1 60 42 1.0 (UsA ONLY) NS at 240 1 60 9.6 2.0 (USA ONLY)
® - 208-240 (accy) 1 60 8.4 2.0 NO CORD ® > 208-240 (accy) 1 60 16.7 4.0 NO CORD
= at 208 1 60 72 1.5 NO PLUG = at 208 1 60 14.4 3.0 NO PLUG

& at 240 1 60 84 2.0 g at 240 1 60 16.7 4.0
- at 230 1000w 1 50 3.9 .90 /= CEE 717, - at 230 2000w 1 50 8.0 1.85,5y CEE7/7,
a at 230 2000w 1 50 7.8 1.8 ) 220-230V PLUG | | & at 230 4000w 1 50 16.0 3.67\ ¥ 220-230v PLUG
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USER SAFETY INFORMATION

This appliance is intended for use in commercial
establishments where all operators are familiar

with the purpose, limitations, and associated hazards
of this appliance. Operating instructions and
warnings must be read and understood by all
operators and users.

1. Unit must be connected to the appropriate
power source.

2. Use hand protection when handling hot items.
3. Preheat the unit for 30 minutes before use.

4. Be certain only hot foods are placed into the unit.

CAUTION

METAL PARTS OF THIS EQUIPMENT
BECOME EXTREMELY HOT WHEN IN
OPERATION. TO AVOID BURNS,
ALWAYS USE HAND PROTECTION
WHEN OPERATING THIS APPLIANCE.

BEFORE INITIAL USE:

1. Clean both the interior and exterior of the unit
with a damp, clean cloth and mild soap solution.
Rinse carefully.

2. Clean and install the cabinet side racks. Shelves
should be positioned with the curved end up and
toward the back of the unit (reach-in models).

HEATING CHARACTERISTICS

The cabinet is equipped with a special heating cable.
Through this Halo Heat concept, the heating cable is
mounted against the walls of the unit to provide an
evenly applied heat source controlled by a thermostat.
The design and operational characteristics of the unit
eliminate the need for a moisture pan or a heat
circulating fan. Through even heat application,

the quality of food products is maintained up to
several hours or more.
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OPERATION

MANUAL CONTROL

1. PREHEAT AT 200°F (93°C) FOR 30 MINUTES
BEFORE LOADING FOOD.

Push power switch to “ON” position. The power
button will illuminate.

2. Rotate the control knob to 200°F (93°C). The Set
temperature will appear in the Digital Display
and the temperature display light will
illuminate. Press the Temperature Display Button
at any time to display the Actual inside air

temperature | 3737 |.

To toggle between Set and Actual:

Factory default is to display Set temperature in the
Digital Display. To display Actual temperature:

With the control ON press and hold the
Temperature Button for 5 seconds. The control will

show ("gc7 ), then show the Actual temperature.

Repeate to toggle to Set point [ 5£7 |

Press the Temperature Display Button at any time
to display the alternate temperature.

3. When the inside air temperature reaches the desired
holding temperature, the temperature display light
will turn off.

4. Load the cabinet with hot food only.
The purpose of the holding cabinet is to maintain
hot food at proper serving temperatures. Only hot
food should be placed into the cabinet. Before
loading the unit with food, use a food thermometer
to make certain all food products are at an internal
temperature range of 140° to 160°F (60° to 71°C).
All food not within the proper temperature
range should be heated before loading into the
holding cabinet.

5. Check to make certain the cabinet door is securely
closed, and rotate the control knob to 160°F (71°C).

Temperature

THIS WILL NOT NECESSARILY
BE THE FINAL SETTING.

The proper temperature range for the food being
held will depend on the type and quantity of
product. Whether or not the door vents should be
open or closed will also depend on the type of food
being held. When holding food for prolonged
periods, it is advisable to periodically check the
internal temperature of each item to assure
maintenance of the proper temperature range.
Reset the holding temperature accordingly.

TO TOGGLE BETWEEN FAHRENHEIT
AND CELSIUS

The factory default is Fahrenheit. To change to Celsius:

1. With the control OFF (i.e. temperature setting in the
OFF position), press and hold the Temperature
Display button for 5 seconds.

2. The control will show for 3 seconds to verify
selection and then show the temperature. (Set Point
or Actual, whichever the user has selected) in °C.

3. Repeat to toggle to Fahrenheit.

Note: With a power failure, factory test, etc., the control
will retain the °C or °F setting selected by the user when
power is restored.

POWER FAILURE

When power is lost, then resumes, the display will
flash for 4 seconds, then display the set holding
temperature for 4 seconds and will alternate until
acknowledged. To acknowledge, press any key.

This feature will alert you when there is a power failure,
indicating that food safety may be compromised.

Digital Display Light 'emperature
Display 'Spey -9 Control Knob
- 1 \
@ ;&Lﬁgﬂ;\;\: 1.
- u I J
On/Off Power DTele‘Pergthe
Switch isplay Button
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OPERATION

ELECTRONIC CONTROL OPTION

@ POWER ON INDICATOR LIGHT @ POWER ON INDICATOR LIGHT
@ ON/OFF KEY @ ON/OFF KEY
@ HEAT INDICATOR 3) HEAT INDICATOR

4) LED DISPLAY 4) LED DISPLAY
B) LOCK INDICATOR 5) LOCK INDICATOR
6) urP/DOWN 6) ur/DOWN
ARROW KEYS ARROW KEYS
4 4

Electronic Control

With Multiple Timers

@ SHELF TIMER KEYS
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OPERATION

ELECTRONIC CONTROL SET-UP

ON/OFF KEY

Press the ON/OFF key once and the power
indicator light will illuminate. Press and hold
the ON/OFF key until the LED display turns
off (at least three seconds) and power
indicator light goes out.

UP/DOWN ARROW KEY

A The UP and DOWN arrow keys are used for a

variety of settings when selecting the holding
v temperature. If an arrow key is pressed and
released the display will show the current set
temperature for two seconds. If an arrow key
is held (at least eight seconds), the value will
change at a rapid rate. If the arrow key is
pressed and released in rapid succession, the
set temperature will change by increments of
one degree.

ENABLE / DISABLE BEEPER

A beeper sounds when an error code is
displayed. To choose between beeper on
and beeper off mode, the control must be

V.

S

off, then press and hold the DOWN arrow

key until either "ON" or "OFF" is shown
in the LED display. Release arrow key
when desired mode is displayed.

FAHRENHEIT/CELSIUS

°F/ °C
A
v

With the control off, to choose between
Fahrenheit and Celsius, press and hold the UP
arrow key until either °F or °C is shown in
LED display. Release key when desired

setting is displayed.

The control has a four-digit LED display. When
the display is on, it will show current holding
temperature, as well as diagnostic information.

CONTROL LOCK

The warmer controls can be locked so that no
changes can be made to the set temperature.

To lock the display, press and hold the
ON/OFF key and the Up Arrow key at the
same time. The lock LED will illuminate.
When the lock LED is illuminated, additional
programming will not be functional other than
the key sequence required to unlock the panel.
To unlock the display, press and hold the
ON/OFF key and the Down Arrow key at the
same time. The lock LED will extinguish. The
panel keys will resume normal function.

ELECTRONIC CONTROL OPERATION

Preheat at 200°F (93°C)
for 30 minutes.

Press the ON key, and set
the temperature to 200°F
(93°) by using the
UP/DOWN arrow keys.

Allow a minimum of 30
minutes preheating time before loading the
holding cabinet with food. Closing the vents on
the inside of the door will speed the preheating
process. The LED heat indicator light will go
“Out” after approximately 30 minutes preheat
time, or when the air temperature inside the unit
reaches the temperature set by the operator. The
Set indicator will light up anytime the temperature
is set or reset.

Load with hot food only.

The purpose of the holding cabinet is to maintain
hot food at proper serving temperature. Only hot
food should be placed into the cabinet. Before
loading the cabinet with food, use a food

thermometer to make certain all products are at
an internal temperature range of 140° to 160°F
(60° to 71°C). Any food product not within the
proper temperature range should be heated before
loading into the holding cabinet.

Reset the control to 160°F (71°C).

Check to make certain the cabinet door is securely
closed, and reset to 160°F (71°C) by using the
UP/DOWN keys

THIS WILL NOT NECESSARILY
BE THE FINAL SETTING.

The proper temperature range and OPEN or CLOSED
door vent position will depend on the type and
quantity of product. When holding food for
prolonged periods, it is advisable to periodically
check the internal temperature of each item with a
food thermometer to assure maintenance of the
proper temperature range of 140° to 160°F

(60° to 71°C).
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OPERATION

ELECTRONIC HOLDING CABINET SPECIAL FEATURES

HEAT RECOVERY

The patented SureTemp™ heat recovery system in
this unit will immediately compensate for any loss
of heat when the door is opened. In order to
maintain a more consistent cavity temperature, the
control will automatically apply heat to the unit's
interior while the door is open and for a short time
after the door is closed. If the door remains open for
more than three minutes, the solid state electronic
control will sound three rapid beeps every ten
seconds until the door is closed.

HACCP DOCUMENTATION OPTION

Web-based documentation software provides both a
simple and effective method of temperature
recording. The system is designed to interface with
Alto-Shaam electronic cook/hold ovens, hot food
holding cabinets, Combitherm® combi
oven/steamers, and Quickchillers™. All relevant
information is recorded and stored, and is accessible
from the convenience of one or more computer
stations. Stored information is displayed in a
detailed overview for evaluation and printing

as required.

e Records cooking and holding time and temperature
e Pass/fail summary for review or printing

e Automatic data storage accessible in a variety
of formats

e Supports up to 16 appliance addresses on one network

HACCP DOCUMENTATION WITH
KITCHEN MANAGEMENT OPTION

Web-based software incorporates the latest
technology providing the ability to program, control,
monitor, and store all relevant cooking and hot food
holding data through the Internet from a single site
or multiple sites. Automated sampling, record
keeping, and set-point validation meet the
requirements of established HACCP criteria.
Designed to help manage the fully integrated food
service facility.

e HACCP compliant automated logging/database
storage

® Printed HACCP reports

® Data analysis for corrective action

e “Real time” sensor values and alarms

e Alarm notification via e-mail, pager, mobile phone

® Supports up to 16 appliance addresses on one
network

For more information refer to HACCP Spec Sheet #9015.

S L:Y: =1 DATA PROTOCOL

DOUGH PROOFING INSTRUCTIONS

MANUAL AND ELECTRONIC CABINETS

With the addition of a pan of water, warming cabinets can be used for proofing dough. A water reservoir
pan (#1775) and pan cover (#1774) is available as an option from Alto-Shaam.

1. Remove dough from retarder or refrigerator and allow covered product to set up at room temperature.

2. Set holding thermostat temperature to 95°F (35°C).

3. Pour approximately 2 quarts (c. 2 liters) of hot water into the optional water reservoir pan and place the
pan on the bottom surface of the compartment. The temperature of the water should be 140° to 180°F

(60° to 82°C).
Allow the cabinet to preheat for 45 to 60 minutes.

N o oo

eggwash if desired.

Remove covering and place dough in preheated cabinet.
Allow dough to remain in the cabinet until it nearly doubles in size.

Remove product from cabinet and bake according to product manufacturer's directions. Brush with

NOTE: The above proofing procedure is a suggested guideline only. Due to variation from product to
product, including quality and product weight, close adherence the product manufacturer's

instructions is strongly recommended.
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OPERATION

ELECTRONIC CONTROL TIMER PROGRAMMING

o oK The Multiple Shelf Timer Key option is available for
KEY LED INDICATOR hot food holding units with the electronic control.

These keys monitor food safety by using a timer-

based "First-In, First-Out" product management

i U;’IZES&N system. Products should be cooked to HACCP

recommended internal temperature and then held
in the unit. The Timer system allows operator to
S select holding times when the unit is loaded.
Multiple timer keys correspond to various pan
L \ * * / // ) locations in the holding unit. As the timers expire,
SHELF TIMER KEYS alarms notify the operator.

POWER
INDICATOR
LIGHT

DISPLAY

HEAT
INDICATOR
LIGHT

Timer Programming Information 5. Press Shelf Timer Key.
—— Activate the shelf timer by pressing the
1. Turn On/Off Control Key OFF. = corresponding button. Shelf LED display will
= Press the On/Off Key until the display turns illuminate and the count down will begin.

O

OFF (at least 3 seconds) and On/Off Key's
Power Indicator Light goes out. The timer LED’s will illuminate as follows:
a) All expired timers will flash quickly (may be
Note: The following steps can only be done when more than one)
the On/Off Control Key is OFF. b) The timer with the shortest amount of time
remaining will flash slowly.
2. Set Shelf Timer Keys. c) All other active timers will be illuminated
Press and hold a Shelf Timer Key (at least (may be more than one).
3 seconds) until the countdown time is shown
in the LED display. Use the Up or Down 6. Turn OFF alarm.

%) Alarm will sound as time expires.
4(((( Press expired Shelf Timer Key to turn the
alarm OFF.

Arrow Key to change the time desired.

than 60 minutes, or HH:SS if set for less than

A Time will display as HH:MM if set for longer
V' 60 minutes.

To Cancel a Timer:
3. Set Additional Timer Keys. Press and hold desired Shelf Timer Key for

Repeat step 2 for each Shelf Timer Key two seconds.

== to be programmed. .
Power Failure:

4. Turn On/Off Power Key ON. The Power Indicator Light by On/Off Power Key
will blink to indicate a power failure. To stop the
blinking, simply depress On/Off Key. The
memory will not be impaired.

Using the timer, press the On/Off key to
turn ON unit. Power Indicator Light
will illuminate.
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OPERATION

GENERAL HOLDING GUIDELINES

Chefs, cooks and other specialized food service
personnel employ varied methods of cooking. Proper
holding temperatures for a specific food product must
be based on the moisture content of the product,
product density, volume, and proper serving
temperatures. Safe holding temperatures must also
be correlated with palatability in determining the
length of holding time for a specific product.

Halo Heat maintains the maximum amount of product
moisture content without the addition of water, water
vapor, or steam. Maintaining maximum natural
product moisture preserves the natural flavor of the
product and provides a more genuine taste. In
addition to product moisture retention, the gentle
properties of Halo Heat maintain a consistent
temperature throughout the cabinet without the
necessity of a heat distribution fan, thereby preventing
further moisture loss due to evaporation or
dehydration.

In an enclosed holding environment, too much
moisture content is a condition which can be relieved.
A product achieving extremely high temperatures in
preparation must be allowed to decrease in
temperature before being placed in a controlled
holding atmosphere. If the product is not allowed to
decrease in temperature, excessive condensation will
form increasing the moisture content on the outside
of the product. To preserve the safety and quality
of freshly cooked foods however, a maximum of 1
to 2 minutes must be the only time period allowed
for the initial heat to be released from the product.

Most Halo Heat holding equipment is provided with
a thermostat control between 60° and 200°F (16° to
93°C). If the unit is equipped with vents, close the
vents for moist holding and open the vents for crisp

holding.

If the unit is equipped with a thermostat indicating a
range of between 1 and 10, use a metal-stemmed
indicating thermometer to measure the internal
temperature of the product(s) being held. Adjust the
thermostat setting to achieve the best overall setting
based on internal product temperature.

HOLDING TEMPERATURE RANGE

MEAT FAHRENHEIT CELSIUS
BEEF ROAST — Rare 130°F 54°C
BEEF ROAST — Med/Well Done 155°F 68°C
BEEF BRISKET 160° — 175°F 71° —79°C
CORN BEEF 160° — 175°F 71° —79°C
PASTRAMI 160° — 175°F 71° —79°C
PRIME RIB — Rare 130°F 54°C
STEAKS — Broiled/Fried 140° — 160°F 60° — 71°C
RIBS — Beef or Pork 160°F 71°C
VEAL 160° — 175°F 71° —79°C
HAM 160° — 175°F 71° —79°C
PORK 160° — 175°F 71° —79°C
LAMB 160° — 175°F 71° —79°C

POULTRY
CHICKEN — Fried/Baked 160° — 175°F 71° —79°C
DUCK 160° — 175°F 71° —79°C
TURKEY 160° — 175°F 71° —79°C
GENERAL 160° — 175°F 71° —79°C

FISH/SEAFOOD
FISH — Baked/Fried 160° — 175°F 71° —79°C
LOBSTER 160° — 175°F 71° —79°C
SHRIMP — Fried 160° — 175°F 71° —79°C

BAKED GOODS
BREADS/ROLLS 120° — 140°F 49° — 60°C

MISCELLANEOUS
CASSEROLES 160° — 175°F 71° —79°C
DOUGH — Proofing 80° — 100°F 27° — 38°C
EGGS —Fried 150° — 160°F 66° — 71°C
FROZEN ENTREES 160° — 175°F 71° —79°C
HORS D'OEUVRES 160° — 180°F 71° — 82°C
PASTA 160° — 180°F 71° — 82°C
P1ZZA 160° — 180°F 71° — 82°C
POTATOES 180°F 82°C
PLATED MEALS 140° — 165°F 60°— 74°C
SAUCES 140° — 200°F 60° — 93°C
SOUP 140° — 200°F 60° — 93°C
VEGETABLES 160° — 175°F 71° —79°C

THE HOLDING TEMPERATURES LISTED ARE SUGGESTED
GUIDELINES ONLY. ALL FOOD HOLDING SHOULD BE BASED ON

INTERNAL PRODUCT TEMPERATURES.
HEALTH (HYGIENE) REGULATIONS FOR ALL INTERNAL
TEMPERATURE REQUIREMENTS.

ALWAYS FOLLOW LOCAL
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CLEANING AND PREVENTIVE MAINTENANCE

CARE AND CLEANING
| CLEROINE G PREUENIOE JAMTEDASeE

PROTECTING STAINLESS STEEL SURFACES CLEANING AGENTS

It is important to guard against Use non-abrasive cleaning products designed for

corrosion in the care of use on stainless steel surfaces. Cleaning agents

stainless steel surfaces. must be chloride-free compounds and must not
Harsh, corrosive, or contain quaternary salts. Never use hydrochloric
inappropriate chemicals can acid (muriatic acid) on stainless steel surfaces.
completely destroy the Always use the proper cleaning agent at the

protective surface layer of stainless steel. manufacturer's recommended strength.

Abrasive pads, steel wool, or metal implements Contact your local cleaning supplier for

will abrade surfaces causing damage to this product recommendations.

protective coating and will eventually result in

f ion. E t ticularly hard
areas o corrosm.n Yen water, particularly har CLEANING MATERIALS
water that contains high to moderate

concentrations of chloride, will cause oxidation The cleaning function can usually be accomplished

and pitting that result in rust and corrosion. In with the proper cleaning agent and a soft, clean

addition, many acidic foods spilled and left to cloth. When more aggressive methods must be

remain on metal surfaces are contributing factors employed, use a non-abrasive scouring pad on

that will corrode surfaces. difficult areas and make certain to scrub with the
visible grain of surface metal to avoid surface
Proper cleaning agents, materials, and scratches. Never use wire brushes, metal scouring
methods are vital to maintaining the appearance pads, or scrapers to remove food residue.

and life of this appliance. Spilled foods should be
removed and the area wiped as soon as possible
but at the very least, a minimum of once a day.
Always thoroughly rinse surfaces after using a
cleaning agent and wipe standing water as quickly
as possible after rinsing.

ACAUTION

SZ=%%  |TO PROTECT STAINLESS STEEL
SURFACES, COMPLETELY AVOID
THE USE OF ABRASIVE CLEANING
ey COMPOUNDS, CHLORIDE BASED
S Y, |CLEANERS, OR CLEANERS
= ® |CONTAINING QUATERNARY SALTS.
NEVER USE HYDROCHLORIC ACID
(MURIATIC ACID) ON STAINLESS
STEEL. NEVER USE WIRE
BRUSHES, METAL SCOURING
PADS OR SCRAPERS.

O
(y
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CARE AND CLEANING

The cleanliness and appearance of this equipment will contribute considerably to
operating efficiency and savory, appetizing food. Good equipment that is kept clean

works better and lasts longer.

CLEAN THE HOLDING CABINET DAILY:

1. Disconnect unit from power source, and let cool. 4. Clean control panel, door vents, door handles,
and door gaskets thoroughly since these areas
2. Remove all detachable items such as shelves, harbor food debris. Rinse by wiping with
side racks, and drip pan. Clean these items sponge and clean warm water. Wipe dry with a
separately with a good grease solvent or clean cloth.

commercial detergent. Rinse well and dry.
5. Interior can be wiped with a sanitizing solution

3. Clean interior metal surfaces of the unit after cleaning and rinsing. This solution must
with a damp, clean cloth and any good be approved for use on stainless steel food
commercial detergent or grease solvent at the contact surfaces.

recommended strength. o SCRAR, WREBRYs
Spray heavily soiled areas N ¢ 6. To help maintain the protective film coating on
with a water soluble polished stainless steel, clean the exterior of the
degreaser and let stand for unit with a cleaner recommended for stainless
10 minutes, then remove steel surfaces. Spray the cleaning agent on a
soil with a plastic scouring clean cloth and wipe with the grain of the

pad. Rinse by wiping with stainless steel.

a Sponge and clean warm

water to remove all residue. Yo Sym—tro® Always follow appropriate state or local health
Remove excess water with (hygiene) regulations regarding all applicable
sponge and wipe dry with a clean cloth or air cleaning and sanitation requirements for

dry. Replace side racks and shelves. foodservice equipment.

NOTE: Avoid the use of abrasive cleaning,
compounds, chloride based cleaners, or
cleaners containing quaternary salts. Never
use hydrochloric acid (muriatic acid) on

AT NO TIME SHOULD THE INTERIOR
OR EXTERIOR BE STEAM CLEANED,
HOSED DOWN, OR FLOODED WITH

D A N G E R WATER OR LIQUID SOLUTION OF

{ ' 5 ANY KIND. DO NOT USE WATER JET
TO CLEAN.

DISCONNECT UNIT FROM

SEVERE DAMAGE OR
POWER SOURCE BEFORE ELECTRICAL HAZARD
CLEANING OR SERVICING.

COULD RESULT.

WARRANTY BECOMES VOID IF
APPLIANCE IS FLOODED
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Food flavor and aroma are usually so closely
related that it is difficult, if not impossible, to
separate them. There is also an important,
inseparable relationship between cleanliness and
food flavor. Cleanliness, top operating efficiency,
and appearance of equipment contribute
considerably to savory, appetizing foods.

Good equipment that is kept clean, works

better and lasts longer.

Most food imparts its own particular aroma and
many foods also absorb existing odors.
Unfortunately, during this absorption, there is no
distinction between GOOD and BAD odors. The
majority of objectionable flavors and odors
troubling food service operations are caused by
bacteria growth. Sourness, rancidity, mustiness,
stale or other OFF flavors are usually the result of
germ activity.

The easiest way to insure full, natural food flavor
is through comprehensive cleanliness. This means
good control of both visible soil (dirt) and invisible
soil (germs). A thorough approach to sanitation
will provide essential cleanliness. It will assure an
attractive appearance of equipment, along with
maximum efficiency and utility. More importantly,
a good sanitation program provides one of the key
elements in the prevention of food-borne illnesses.

A controlled holding environment for prepared
foods is just one of the important factors involved
in the prevention of food-borne illnesses.
Temperature monitoring and control during
receiving, storage, preparation, and the service of
foods are of equal importance.

The most accurate method of measuring safe
temperatures of both hot and cold foods is by
internal product temperature. A quality
thermometer is an effective tool for this purpose,
and should be routinely used on all products that
require holding at a specific temperature.

A comprehensive sanitation program should focus
on the training of staff in basic sanitation
procedures. This includes personal hygiene,
proper handling of raw foods, cooking to a safe
internal product temperature, and the routine
monitoring of internal temperatures from receiving
through service.

Most food-borne illnesses can be prevented
through proper temperature control and a
comprehensive program of sanitation. Both these
factors are important to build quality service as the
foundation of customer satisfaction. Safe food
handling practices to prevent food-borne illness is
of critical importance to the health and safety of
your customers.

HACCP, an acronym for Hazard Analysis (at)
Critical Control Points, is a quality control
program of operating procedures to assure food
integrity, quality, and safety. Taking steps
necessary to augment food safety practices are
both cost effective and relatively simple. While
HACCP guidelines go far beyond the scope of this
manual, additional information is available by
contacting:

CENTER FOR FOOD SAFETY AND APPLIED
NUTRITION FOOD AND DRUG ADMINISTRATION
1-888-SAFEFOOD

INTERNAL FOOD PRODUCT TEMPERATURES

HOT FOODS
DANGER ZONE 40° TO 140°F (4° TO 60°C)
CRITICAL ZONE 70° TO 120°F (21° TO 49°C)
SAFE ZONE 140° TO 165°F (60° TO 74°C)
COLD FOODS
DANGER ZONE ABOVE 40°F (ABOVE 4°C)
SAFE ZONE 36°F TO 40°F (2°C TO 4°C)
FROZEN FOODS
DANGER ZONE ABOVE 32°F (ABOVE 0°C)
CRITICAL ZONE 0° TO 32°F (-18° TO 0°C)
SAFE ZONE 0°F or below (-18°C or below)
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THERMOSTAT ACCURACY

The electronic thermostat is a precise
instrument and is designed to offer trouble free
service. If you suspect the temperature inside

the holding compartment does not match the '! 24 @ 7

temperature indicated on the digital display, Your Sefvice Hotline

follow the instructions listed below. 1-800-5658-8744

1. Check to make certain the unit voltage ‘
matches the power source. A power source
less than that required to operate the unit
will result in inaccurate temperatures.

2. Verify the temperature inside the holding
compartment with a qualify thermal
indicator.

A. With the exception of the wire shelves,
completely empty the holding
compartment.

B. Make certain the holding cabinet sensor,
located inside the holding compartment
at the left side of the unit, is completely
clean.

C. Suspend the thermal indicator in the c A U T I o N

center of the holding compartment.

NADANGER

DISCONNECT UNIT FROM
POWER SOURCE BEFORE
CLEANING OR SERVICING.

D. Allow the temperature set on the THIS SECTION IS PROVIDED FOR THE ASSISTANCE
electronic thermostat to stabilize for a OF QUALIFIED SERVICE TECHNICIANS ONLY AND
minimum of one hour before comparing IS NOT INTENDED FOR USE BY UNTRAINED OR
the digital display with the reading on UNAUTHORIZED SERVICE PERSONNEL.

the thermal indicator.

DO NOT OPEN THE CABINET DOOR(S)
DURING THE TEMPERATURE
STABILIZATION PERIOD.

If the reading on the thermal indicator does not
match the digital display, there may be a
problem with the air sensor. See
troubleshooting guide in this manual; or call
the factory service department for advice.
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TROUBLESHOOTING - MANUAL CONTROL

Error Possible Cause
Code | Description/Results Service Required
E-10 Air Sensor Fault (shorted) Air sensor is shorted.

Inoperative Unit| Air sensor defective?

Test air sensor by placing sensor in ice water bath 32°F (0°C) and using an
ohmmeter set on the ohm scale. The reading should be 100 ohms resistance. If it
is more than 2 ohms higher or lower, sensor needs to be replaced. If Ohm reading
is 100, replace display. If Ohm reading is not 100, replace sensor.

E-11 | Air Sensor Fault (open) Air sensor is open or connection failure.
Inoperative Unit| Air sensor defective? See above for air sensor test.
E-30 | Under temperature Unit door closed? Door gasket need replacement? Preheat skipped?

Unit overloaded or holding frozen product? Defective air sensor or probe?

Oven will not reach set temperature Defective solid state relay? Bad wire connections or open heating cable?

If none of the above, contact Alto-Shaam Service Department.

E-31 Over temperature Unit has exceeded its maximum allowable set temperature by 25 degrees for at
Unit will shut down| least 3 minutes. Unit will shut down.

Defective sensor or poor sensor connection?

Defective relay?

Shorted heater element?

If none of the above, contact Alto-Shaam Service Department.

E-70 | Configuration error Contact Alto-Shaam Service Department for correct DIP-switch settings.
Inoperative Unit

E-82 EEPROM Error - Bad Checksum Contact Alto-Shaam Service Department for help resetting the control.

or Inoperative Unit
E-83
E-90 Button shorted Stuck button on control panel. Check buttons.
Inoperative Control | If control is still inoperative, contact Alto-Shaam Service Department.
E-91 Input failure Contact Alto-Shaam Service Department.
-AC- Power Failure Press any key to acknowledge.

This section is provided for the assistance of qualified technicians only and is not intended for use by
untrained or unauthorized service personnel. If your Alto-Shaam® unit is not operating properly, check the
following before calling your Authorized Alto-Shaam® Service Agent:
@ Check the power flow to the unit. Plug in outlet? Circuit breaker switch at back of unit turned on?
Do not attempt to repair or service the holding cabinet beyond this point. Contact Alto-Shaam® for the
nearest authorized service agent. Repairs made by any other service agents without prior authorization
by Alto-Shaame will void the warranty on the unit.

NADANGER CAUTION

DISCONNECT UNIT FROM THIS SECTION IS PROVIDED FOR THE ASSISTANCE

POWER SOURCE BEFORE OF QUALIFIED SERVICE TECHNICIANS ONLY AND
IS NOT INTENDED FOR USE BY UNTRAINED OR

CLEANING OR SERVICING. UNAUTHORIZED SERVICE PERSONNEL.
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This section is provided for the assistance of qualified technicians only and is not intended for use by
untrained or unauthorized service personnel. If your Alto-Shaam® unit is not operating properly, check the
following before calling your Authorized Alto-Shaam® Service Agent:
@ Check the power flow to the unit. Plug in outlet? Circuit breaker switch at back of unit turned on?
Do not attempt to repair or service the holding cabinet beyond this point. Contact Alto-Shaam® for the
nearest authorized service agent. Repairs made by any other service agents without prior authorization
by Alto-Shaame will void the warranty on the unit.

TROUBLE SHOOTING - ELECTRONIC CONTROL

TROUBLE POSSIBLE CAUSE

Control will not turn on. The unit is not connected to a power source

(plugged in).
The main power switch is in the off position.

Insufficient voltage

Control operates but cannot control temperature. Defective air sensor or poor sensor connection.
Control is not calibrated.

Defective heating element or damaged heating
element connection.

Control operates but unit does not heat. Defective air sensor or poor sensor connection.
Control is not calibrated.

Open heating element or poor heating element
connection.

NADANGER CAUTION

DISCONNECT UNIT FROM THIS SECTION IS PROVIDED FOR THE ASSISTANCE
POWER SOURCE BEFORE OF QUALIFIED SERVICE TECHNICIANS ONLY AND
CLEANING OR SERVICING IS NOT INTENDED FOR USE BY UNTRAINED OR

: UNAUTHORIZED SERVICE PERSONNEL.

i Doge7

Your Serwce Hotline

7-800-558-8744

\}
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1200-S - MANUAL CONTROL

6

3 - =1 ik ALTO-SHAAM

»

ITEM|PART NO. DESCRIPTION QTY|ITEM|PART NO. DESCRIPTION aTY

1 5008316 | BONNET ASSEMBLY, MANUAL 1 PE-28366 | CONTROL PANEL OVERLAY, ELEC 1
5007801 | BONNET ASSEMBLY, ELECTRONIC 1 8 55018 | DOOR ASSEMBY 1

2 1010525 | BOTTOM 1 5005142 | DOOR ASSEMBLY WITH WINDOW 1
3 16042 | CASING, BACK, HEAVY DUTY 1 9 HD-27080 | DOOR HANDLE 1
16057 | CASING, BACK, STANDARD 1 10 HG-2015 | DOOR HINGE, EACH 2

4 16041 | CASING, SIDE, HEAVY DUTY 2 11 | GS:23796 | DOOR GASKET, EACH 1
16056 | CASING, SIDE, STANDARD 2 12 (N-22364 | INSULATION (NOT SHOWN) 1

5 4007 CASTER PACKAGE, 5" (127MM) 1 13 16046 | SIDE RAIL, EACH 2
6 PE-28280 | CONTROL PANEL BEZEL 1 14 | SB:24762 |UNIVERSAL PAN SLIDE, EACH, S/S 2
7 BE:28451 | CONTROL PANEL OVERLAY, MANUAL 1 SB-24447 | UNIVERSAL PAN SLIDE, EA, CHROME 2
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http://www.partstown.com/alto_shaam/altsr-24762?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpe-28451?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsr-24447?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt5008316?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt5005142?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/althg-2015?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt55018?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt16056?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt16046?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt4007?pt-manual=ALT-1200S_spm.pdf

1200-UP - MANUAL CONTROL
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SERVICE PARTS LIST - EXTERIOR
DESCRIPTION 1200-S 1200-UP
1. Bonnet Assembly, Spot
MANUAL CONTROL 5008316 5008316
ELECTRONIC CONTROL 5007301 5007301
2. Bottom (NOT SHOWN) 1010525 1010525
3. Casing, Back (NOT SHOWN)
HEAVY DUTY 16042 16032
STANDARD 16057 6052
4. Casing, Side
HEAVY DUTY 16041 16033
STANDARD 16056 T6055
5. Caster Package, 5" (127mm), 2 RIGID, 2 SWIVEL W/ BRAKE 4007 4007
6. Control Panel Bezel PE-28280 PE-28280
7. Control Panel Overlay
MANUAL CONTROL PE-28451 PE-28367
ELECTRONIC CONTROL PE-28366 PE-27855
8. Door Assembly 55018 55018
9. Door Assembly with Window 5005142 5005142
10. Door Handle HD-27080 HD-27080
11. Door Hinge, each HG-2015 HG-2015
12. Door Gasket, each GS-23796 GS-23796
13. Insulation (NOT SHOWN) IN-22364 IN-22364
14. Side Rail for pan slide, ea. 16046 16046
15. Universal Pan Slide, ea.
STAINLESS STEEL, 230V SR-24762 SR-24762
CHROME PLATED SR=22117 -
CABLE HEATING SERVICE KIT
(ONE KIT PER CABINET COMPARTMENT)
No. 4878 for all except 4000W cabinets No. 4881 for 4000W cabinets
INCLUDES: INCLUDES:
CB-3045 Cable Heating Element . .85 feet (2591cm) | CB-3045 Cable Heating Element .210 feet (6401cm)
CR32%6 Ring Connector .................... 4 | CR3226 Ring Connector .................... 12
IN-3488 Insulation Corner ....... 1 foot (30,5cm) fN-3488 Insulation Corner ........ 1 foot (30,5cm)
BU-3105 Shoulder Bushing .................. 4 | BU3105 Shoulder Bushing .................. 12
BU-3106 Cup Bushing ...................... 4 | BU3T06 Cup Bushing ...................... 12
ST2A30  StUd .« 4 | ST2430 Stud ..o 12
NU2215 Hex Nut .. ..o .. 8 | NU2215 Hex Nut ............cooooiiiii .. 24
ST-3063 Insulating Sleeve .. ................. 4 SL-3063 Insulating Sleeve .................. 12
A-3540 Electrical Tape ................. 1 roll TA-3540 Electrical Tape .................. 1 roll

ANADANGER CAUTION

DISCONNECT UNIT FROM THIS SECTION IS PROVIDED FOR THE ASSISTANCE

POWER SOURCE BEEORE OF QUALIFIED SERVICE TECHNICIANS ONLY AND
IS NOT INTENDED FOR USE BY UNTRAINED OR

CLEANING OR SERVICING. UNAUTHORIZED SERVICE PERSONNEL.
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http://www.partstown.com/alto_shaam/altpe-28280?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpe-28280?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpe-28451?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpe-28367?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/althd-27080?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/althd-27080?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altgs-23796?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altgs-23796?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altin-22364?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altin-22364?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsr-24762?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsr-24447?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsr-24762?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsr-24447?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt5008316?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt5008316?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt5005142?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt5005142?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/althg-2015?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/althg-2015?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcb-3045?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcr-3226?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altin-3488?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbu-3105?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbu-3106?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altst-2439?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altnu-2215?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsl-3063?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altta-3540?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcb-3045?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcr-3226?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altin-3488?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbu-3105?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbu-3106?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altst-2439?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altnu-2215?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsl-3063?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altta-3540?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt16032?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt16056?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt16033?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt16055?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt55018?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt55018?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt16046?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt16046?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt4007?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt4007?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt4878?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt4881?pt-manual=ALT-1200S_spm.pdf

1200-UP with Manual Control - 120V Unit Shown
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1200-UP with Manual Control - 230V Unit Shown

1200-S with Manual Control - 120V Unit Shown

1200-S 208-240V AND 230V
DRAWINGS NOT AVAILABLE AT THIS TIME
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SERVICE PARTS LIST - MANUAL CONTROL
DESCRIPTION 1200-S 1200-UP
1. Bonnet Assembly, Spot 5008316 5008316
2. Bushing, Cord Strain Relief BU-3964 BU-3964
3. Bushing, Snap, 1-1/2" BU-3013 BU-3013
4. Connector CR-34559 CR-34559
5. Control, Manual CC-34488 CC-34488
6. Control Panel Bezel PE-28280 PE-28280
7. Control Panel Overlay, Manual PE-28451 PE-28367
8. Cordset, Manual
120V CD-3232 CD-33824
208-240V CD-3551 CD-3551
230V CD-3922 CD-3922
9. Gasket, Self Adhesive GS-2019 GS-2019
10. Nut, Hex, M4-0.7, 18-8 NU-22286 NU-22286
11. Plug, Dome, .187" hole PG-28439 PG-28439
12. Plug, Hole 3/8" PG-25574 PG-25574
13. Plug, Hole 13/16" PG-3589 PG-3589
14. Screw, 6-32 x 1-1/4" Round Head SC-2365 SC-2365
15. Screw, 8-32 x 1/4" Phil Screw SC-2459 SC-2459
16. Screw, Ground, 10-32 x 1/4" Pan Head SC-2190 SC-2190
17. Switch, Rocker SW-34769 SW-34769
18. Tape, .375" wide foam GS-23622 GS-23622
19. Terminal Block BK-3019 BK-3019
20. Thermostat Knob, Manual KN-26568 KN-26568
21. Washer, M4 Split Lock S/S 18-8 WS-22300 WS-22300
22. Washer, #10 Nylon WS-2420 WS-2420
23. Washer, Star Lock WS-2467 WS-2467

NADANGER

CAUTION

DISCONNECT UNIT FROM
POWER SOURCE BEFORE
CLEANING OR SERVICING.

THIS SECTION IS PROVIDED FOR THE ASSISTANCE
OF QUALIFIED SERVICE TECHNICIANS ONLY AND
IS NOT INTENDED FOR USE BY UNTRAINED OR
UNAUTHORIZED SERVICE PERSONNEL.
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http://www.partstown.com/alto_shaam/altcr-34559?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcr-34559?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcc-34488?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcc-34488?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpe-28280?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpe-28280?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpe-28451?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpe-28367?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcd-33824?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altnu-22286?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altnu-22286?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpg-28439?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpg-28439?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpg-25574?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpg-25574?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsw-34769?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsw-34769?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altgs-23622?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altgs-23622?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altkn-26568?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altkn-26568?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altws-22300?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altws-22300?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt5008316?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt5008316?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbu-3964?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbu-3964?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbu-3013?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbu-3013?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcd-3232?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcd-3551?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcd-3922?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcd-3551?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcd-3922?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altgs-2019?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altgs-2019?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpg-3589?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpg-3589?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-2365?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-2365?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-2459?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-2459?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-2190?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-2190?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbk-3019?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbk-3019?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altws-2420?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altws-2420?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altws-2467?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altws-2467?pt-manual=ALT-1200S_spm.pdf

1200-UP with Electronic Control - 230V Unit Shown

o
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SERVICE PARTS LIST - ELECTRONIC CONTROL
DESCRIPTION 1200-S 1200-uUP
1. Beeper BP-3567 BP-3567
2. Bonnet Assembly 5007801 5007801
3. Bushing, Cord Strain Relief BU-3964 BU-3964
4. Bushing, Hole 1/2" BU-3006 BU-3006
5. Bushing, Hole 1-1/2" BU-3013 BU-3013
6. Clip, Canoe CL-22820 CL-22820
7. Control, Electronic
WITHOUT TIMER CC-34322 CC-34326
WITH TIMER AVAILABLE CC-32373
8. Control Panel Bezel PE-28280 PE-28280
9. Control Panel Overlay, Electronic PE-28366 PE-27855
10. Cordset, Electronic
120V CD-3397 CD-3397
208-240V CD-3551 CD-3551
230V CD-3922 CD-3922
11. Cover, Hi-Limit Switch 1003936 1003936
12. Gasket, Self Adhesive GS-2019 GS-2019
13. Heat Sink 1008770 1008770
14. Nut, Hex #8-32 NU-2296 NU-2296
15. Power Supply Board BA-33554 BA-33554
16. Plug, Hole 13/16" PG-3589 PG-3589
17. Relay RL-33558 RL-33558
18. Reed Switch (NOT SHOWN) SW-33559 SW-33559
19. Screw, Self Tapping 8-32 x 1/2" SC-25849 SC-25849
20. Screw, 6-32 x 1/2" NC Phil Truss M/S, 18-8 SS SC-2472 SC-2472
21. Screw, 6-32 x 1-1/4", Round Head SC-i65 SC-2365
22. Screw, Ground, 10-32 x 1/4" Pan Head SC-2190 SC-2190
23. Screw, 6-32 x 1/4" Pan Head SC-22500 SC-22500
24. Screw, 8-32 x 1/4" Phillips SC-2459 SC-2459
25. Screw, Pan Head M4 x 7mm SC-22271 SC-22271
26. Sensor (NOT SHOWN) SN-33541 SN-33541
26. Switch, Circuit Breaker SW-34077 SW-34077
27. Tape, 1/2" Foam TA-25621 TA-25621
28. Terminal Block BK-3019 BK-3019
29. Terminal Block, Porcelain - BK-33546
30. Terminal Strip TM-33560 TM-33560
31. Thermostat, Hi-limit TT-33476 TT-33476
32. Washer, #8 Ext Lock WS-2333 WS-2333
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http://www.partstown.com/alto_shaam/altcl-22820?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcl-22820?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcc-34322?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcc-34326?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcc-34328?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpe-28280?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpe-28280?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altba-33554?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altba-33554?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altrl-33558?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altrl-33558?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsw-33559?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsw-33559?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-25849?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-25849?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-22500?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-22500?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-22271?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-22271?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsn-33541?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsn-33541?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsw-34077?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsw-34077?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altta-25621?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altta-25621?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbk-33546?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alttm-33560?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alttm-33560?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alttt-33476?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alttt-33476?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbp-3567?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbp-3567?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbu-3964?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbu-3964?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbu-3006?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbu-3006?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbu-3013?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbu-3013?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcd-3397?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcd-3551?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcd-3922?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcd-3397?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcd-3551?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altcd-3922?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt1003936?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt1003936?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altgs-2019?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altgs-2019?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt1008770?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/alt1008770?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altnu-2296?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altnu-2296?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpg-3589?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altpg-3589?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-2472?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-2472?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-2365?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-2365?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-2190?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-2190?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-2459?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altsc-2459?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbk-3019?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altbk-3019?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altws-2333?pt-manual=ALT-1200S_spm.pdf
http://www.partstown.com/alto_shaam/altws-2333?pt-manual=ALT-1200S_spm.pdf

174071
133HS

VOTLL o

80/91/1 BIVANdr A8

WWYIOVIA ONRRNIM

WYYHS-0L1Y

ZH0S A021 S-0021'0001°0SZ 005

ddv | 3lva NOILdI¥OS3a 003| Ay
s3g | 80€6 SIONVHO "DSIW -z
Adr | 80ve-LL $-0001°05£°005 AQY - €
r3d | 60819 S/EVE-MS SYM HOLIMS  [90¥S | ¥
P M P
I [
I . = c
I ve's M0001 Aozt (&l v8 M096 Aoet &
| | |
| ol ! | =1
| m| ! | m
! ve's M000T Aot |afl v9'8 M2e0r AQ1 (9
| m | | W
| | |
” SdWv SIIVA SLIOA b SdWY SLIVA SITOA
| P
! 393y b SN
I I I S
W o) - 92 0L
i (1OH) SWHO 8'82 P L
| <0102> SWHO 0'82 [
! (SY0E-42> ! !
! 378v0 ONILY3H b
i dWIL-HOIH(@> o CLOH) SWHO 622
I [ (@102 SWHO /2
! ! ! ry0E-8)
CERTY o 378v) ONILY3H
| | |
| | |
| | |
| | |
| | |
I [
I [
| | |
| | |
| | |
| | |
| | |
| | |

INDYS
e o N
v6 M0801 A0 |E
j=]
m
v6 MSLOT Ao2l |2
g

SdWY SILIVA SITI0A

AVIY

92 0L

(LOH> SWHO 8'92
<0102> SWHO S0'92
(y¥0E-42>
37890 ONILY3H
dW3L-MOU2>

S-06/

dW3L-A0TK2)

S—-000T

LND¥4
ot
.
ve's M000T A0 |E
o
m
V'8 AYI0T Aoet a
g
SdWY SLIYM SII0A
AVIY

(LOH> SWHO +'82
<0102> SWHO 9'L2
(P0E-4D)
378V ONILY3H
dW3L-MOT2)

S—-006

V3D

[610E€-8>
o074-1

S3IITEW3SSY JAIM 04
0948005 'MyC 33S:2# 3FLON

SYIAWNNN LIVd WYVYHS-OLV

[2€2€-0J] L3S Q03 Ao2ST €/¥1 ﬁ
_ @

JNID

1HM
e

(=)
=z
)
N
e

-

AG2I-YST

dS1-S WW3N
9N1d

‘NO 33V S 3 ¥
'SONILL3S HILIMS dId

C6ILYE-MS))
HILIAS
A3NI0N

YiNLe 61)81[£1)21

gefoe

CINOY D

L3INNOE 40 dv3d WOdA4

M3IN

(65SHE-ADD ¢h)
WOLIINDO 35N '3LON

0S

88¥7€-22>
0d1INOD

= ¢ ) NI S¥3awnN 17v T# JLON

[YerveE-dd]
3403d mk‘uk JIv

C10SPE-¥J) SNId
<00SYE-32> 9N71d

[E0SYE-I] Xe SNId
[20S¥E€-¥3] 9N7d

Ot
©

1200-S, 1200-UP ¢ INSTALLATION/OPERATION/SERVICE MANUAL - PG. 30



174071 Cel// 80/91/1 IV MM A8 vvg 0002 AOv2-802 |E
133HS Omg
o . =]
WYISVIa SNIZIM WYYHS-0OLTY vr's M0002 Aove  |H
ZH0S AO¥2-802 S-0021'0001'0GZ'00S [ 2051 As0z |2
ddv | 3lva NOILI3D$3a 003| A3 ST STIVA SN
$38 | 80ees Mvad-3y B 300K M0002 S-0021
Adr | 8ovz-LL $-0001°052°005 AQY -l
r38 | 60819 LSEPE-MS SYM HOLIMS  [90vS| €
\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ A e
va'y M0001 AOv2-802 |F vy M096 AOY2-802 |F
vy M000T AOV2 m vEY M2€e01 Aov2 R
[Z]
vo'e AISL Asoz (2 L7&> MNSLL g0z (2
SV SIIVA SII0A Sdnv SILVA SLIOA
1300W M0002 33V
SIANIT QIHSYA*  my3y N
9
L

X

(@095 SWHO 0'82

(SP0E-GD)
Q690 ONILY3H, )
INIMHITHER) Vv

*

———

Y8y M080T AOv2-802 |E

1% MSLOT AOV2 m

v6'e MmL08 Asoz |2

SdWY SILVA SLOA
A3

C(LOH> SWHO 8'92
<0102 SWHO S0'92
(PH0E-4)
37990 ONILY3H
dW3L-MO0T@>

S-06/

S—-000T

(LOH> SWHO 6'/2
<0102> SWHO L2
(P$0E-40)
379v0 ONILVY3H
dW3L-M0T@)

INDNA
w2y M0001 AOv2-802 |E
vy APT0T AOP2 m
vLE na9L rsoz |2
SdWY SLIVA SLI0A
RN

S-00G

<0102> SWHO 9'/2

(LOH> SWHO ¥'82

(b¥0E-92>
378v3 ONILVY3H
dW3L-MOT@

[610€-X>
%007d-1

V3D

166€-00 L3S @300 0LrS €/+1

SY3IJWNC M0002 04 2694008 MJd 33S

ATEW3ISSY FAIM NIVW 304 €9/4800S ‘Mya 33s:2# JLON

SYITWNN L3Vd WYYHS-OLY

39

QUEL
Ol

=
— ) pa

dST-9 WW3N

A0S2-YS1 :DN7d

‘NO 33V S B8 ¥
'SONILL3S HILIMS dIa

GILYE-MS)
HILIMS
300N

[E0SYE-T] X2 SNId
[20S¥€-32] 9N71d

CINDOSDH

L3INNDOE 40 o933 WOd4 M3IIA

<6SSYE-4D (@
WOLIINNDD 35N GLON

(88¥¥€-22>
TI04INDOD

¢ > NI S¥3EWNN 11 :T# 3FLON

[Y6rvE-Ad]
3404d dW3l dIv

CI0SYE-3D)> SNId
(00SYE-JD> 9Nd

1200-S, 1200-UP ¢ INSTALLATION/OPERATION/SERVICE MANUAL - PG. 31



174071 80/91/1 VMM A8
s | IOULL o ver | maer | moez |R AERISSy I NIVH S01 S5/8005 AST 335 24 ILON
WWVIDVIA SNINIM WYYHS-0LTY = .
ey QYI0LH) A0S Y ST SYFAWNN LAV WYYHS-OLY
— ) K
ZHOS AOEZ2 S-0021'0001'0GZ'00S v8 A9e8I noez |2 @<AVEID) s 1/ o et S T4 310N
ddv | 3va NOILI¥D$3a 003 A3d z
Mdr| 80-vz-LL $-0001'05£°005 QY - € SdWY SLLIVMA S170A 226€-00 135 @¥00
r3¥] 60-LL€ SLEVE-MS SYM HOLIMS - |y 73CON LLYA HOIH S-0021 T
r3¥| 608L9 LSEVE-MS SYM HOLIMS - |s
 — T i
! ve' M006 noe2 @l vg'e M088 aogz  |R]|
| | | | w ) -]
| =1 | | i=] | [t Ky )
| mo | mf o c z z
I 124 M816 ADE2 < vy M0S6 ADE2 2] = ¢
| g 5 | OXTE®
! 2 I 2 . [6108-Y8)
1 | | | 0078-L
! SdWv SILVM SLIOA . SdWv SILVM SLIOA W c @ !
W 300N LLIVM HOIH 33V ” ” ” ﬂ
! SINIT G3HSYA X yy3y Lo N !
| b w@ !
| ANCNANNCNA | | L |
! (Ot onth ¥ o !
| (@709> SWHO 0'82 | o |
! «svoe-g2> ¥ bl W
| A9 WL ) o CLOH> SWHO 6'22 |
I o IAIMHITHE v [ <0702 SWHO /2 | s oL
” o) o (10€-82) !
| | | 378vJ ONILV3H |
| E o dW3L-A0R) I
| | | |
| (o) \//\><><><>/\, ” ” ”
I133HS1N0 38N . - ! ! w — D D D ,ﬁ !
|SH3dWNC LLYM HOIH | I _—
| ALALANCNON | I !
TR com
| veo ©0), Lo O Ora ! 8o
I IGRE] [ LNDYS i
oS o J
T ——— 1 V — 1
! ve'y M0001 Aogz  fq 1ot Ty MoS6 noez (Rl (r6vE-dd]
i o EE I 3804d dp3L A1V
! ol (. G5 Bon cuon
I vE'Y ML8E AL I I vy MIgS nogz (2] i
| | | o |
I 2 I Z|
! Sdnv SILVA SLTOA b SdWv SLLUA SLIOA | =
| | | | —0 1=
| A3 P av3y | EW GRS |grre90
| | | O | (ol 3300
W Q W W 9e oL W VM C10S¥E€-3¥J> SNId
| | | | @y _
| | | | (00SYE-JI> 9N1d
! e I | | (op o}
! b (LOH) SWHO 82 | N
1 (1OH) SWHO 8'92 1 1 «d702) SWHO 922 1 @] [E0SPE-¥2] X2 SNId A\
| @02 SWHO S0'92 [ (4$0£-80) I [20S¥€-32] 9Nd o
W h0E-82) . 0 37890 ONILY3H ! ‘NO 33V S 3 ¥
| ﬂwxw%ﬂﬂﬂumu 1 1 m“ dW3L-MOT) | ‘'SONILL3S HOLIMS dIa
| ~ | | |
| I |
| P |
| S—-06/ Lo S—-006 ! CINDY B
| | | |
92 0L
| | | |
| S o |
! @i 0L o @@ vool |
| | | |

b d b ! LINNDE 40 o493 WON4 MIINA

1200-S, 1200-UP ¢ INSTALLATION/OPERATION/SERVICE MANUAL - PG. 32




174071

133HS m nw mW N

£0/€1/20 3lvaQ SW*Ad

Omad

WYAOVIA OSONIRIIM

WYYHS-0L1Y

ZH09 A02T 3313 S-0021°0001°0SZ 005

ddv dlva NOILdI¥DS3a OD3| AJd
Adr | £0-92-01L LW HOIH advy - S
4dW | 80-€0-¥0 SMIIA 318VO MVIdIY - 9
Adl | 80-0€-CL | SY4IJWNI NOILJO TOdINOD | - | 109
r3a 60-8-1 NOILONAOdd 404 3SVI 13 - L
veg M000T Aozt _m_
5
ve's Mooot A2t |4
2
SdWY SIIVA SLOA |
AINOY4
<C00> SWHO 0'82
(SY0E-9D)
374v0 ONILY3H @ °
dW3L-HOIH) ©
IV
v8 M096 021 _m_ v6 M0801 A0zt _m_
5 b
v8 M09 Aoar | v6'8 MSL01 Aozt [
Sdnv SLIVA SIOA | Sdnv SIIVA STOA |
AINOY 4 INDY 4

<0102 SWHO 2'62
(ry0E-42>

37890 ONILY3H
dW3L-MOT2>

S-000T

AV3Y

<0102> SWHO S0'92
(Y ¥0E-4D)
378V ONILY3H
dW3L-MA07K2>

S-0G/

3V

INIOd WN3L OL

ANIOZ WN3L 0L

ve's M000T Aozt _m_
o
R
wrs ApI01 Aozt |4
2
SdWY SLIVYM SIOA |

&

<a703> SWHO 9'.Z2
Py0E-4)

37690 ONILV3H
dW3L-A0E@)

S-0065

Q)

©

NOILYINDIANOD 37dv30 40 M3IIA dO01

3V

@‘

EM NO 9L-GL ¥IJNNC ‘SYIWIL FIEYNI B NO 9L

S3IGW3SSY 3dIM d04

£LS¥900S

‘MAT 33Si2H JLON

SYIIWNN  LaVd WYVHS-OL71V
= ) NI SY3EWNN 1TV T# FLON

~v/ ¥3dWNC ‘390¥d F1EYNID 2568005 'dIIVH/A IONINDI ¥INIL

CEF NO 9L-5/ ¥3dWNC ‘SAINIL IIBYNI $2EYE-IJ 1IOAINDI FIWIL
CEr NO 9/-Y/ ¥3JWNC ‘3E0¥d 3IEYN3> £16800S 'dJOVH/M TOIINOI QLS
22€¥€-00 IOYINDI ALS

6 8XLXa XS ¥ XEXSXT

(@1LEE-¥D)
vr

€9LEE-D
9nd or

oanid

CISLEE-HD),
on7d

|
C ey |
|

T
I
I
I
I
I
I J
| |
! <=7
| 16 =3 !
LoNE) €6)
! i N !
I 3g04d \\f._ !
” YNOILAD % @sacn |
e======= Ay, Fnd
| e I
1 S |
4 = I
] I
I smouAS ooz S I
| ‘GRS TNINGL NG TR I
| 01 430 Ge UTNS A IADN |
! A i, v !
I I
W | (8SSEE-T W
| | Ak i
| § (09SEE-NL> !
I TUNIWIL I
- I
W ﬁﬂ it 8 T3 @ S |
I I
| | eecee-ms> m@% |
i ,xuczm a3y w, |
i @1 i
[ J <L9SE-dE) — !
W , | ¥3d338 S u@ ™ ”
| | |
! , | AN NHL SSvd ¥04 !
o 6SSEE-MS) |
| | HOLIAS @33y JOSN3S !
. , AYSEENS) |
I I
[ 0078-1 !
! | | (SYSEE->HD !
| L |
I I
I I
I . I
I > !
[l >
I I
| A |
I =z I
I I
| (YSSEE-VED) W
! (A1ddNS ¥IADd JAAZD |
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I @ |
! 6) <6I0E-D) !
! o07e-1 !
I I
i v | i
I ¥ 2 I
gl a

[2€2€-02]1 L3S @03 A021 £/¥1

AG2T-VST
dSI-S YW3N :9N7d

1200-S, 1200-UP ¢ INSTALLATION/OPERATION/SERVICE MANUAL - PG. 33



174071
133HS

C/OLL o

£0/G2/703lva SW Ad

WYIDVIA DNIJIM

IWYYHS-011Y

ZH0S A0¥2-802 3313 S-0021°0001°052°00S

ddv dlva NOILdIOS$3a OD3| A3
Adr | £0-92-01 LIWITHOIH dav - S
4dW | 80-52-20 SMIIA 318VD MVdd3y - 9
Adl | 80-0€-CL | S¥IJWNI NOILO TOJLINOD - 109
r33 6081 NOILONAOJd JO4 ISVIT3Y - L
X X AO¥2-802 vy /Mooo! Aove-802
vr'e Mooo2 AO¥2 Il ey /Mmoot Aove
ve'L M20S1 A802 vo'e MISL A802
Sdh¥ SLIVM S1II0A ~ SdWY SLIVA SLI0A
INDY4 INDSA
269L00G # © (® O®
133HSLND 3sn © i
SYIWNC M0002
<C102) SWHO 0'82 © @ @09y SWHO 0'82
(SY0E-G2> L AAANANA—(O) SpOE-82)
31890 ONILY3H » 3783 INILY3H @9
|§/\/\{WVm‘ dNIL-HOTH(> ©6
VI SED]
hid nose A0r2-502 _w_ =3 ROBOL | AOve-802 ver moo0T | Aova-802 T_
w nose Aoz [ ey ot rove ver et rovz |
vae 2L A802 vee 'noB A2 wLE m29L Asoz (2]
SNV SLIVA SLOA | Sy SIIVA SI0A SdWY S1IVA SITOA T
ANOY S ANDY S ANDY 4

<0100> SWHO 2'62

378v3 ONILVY3H
dW3L-M0T>

W\

(Y¥0€-80)

000T

3V

NOILYSNDIANOD 31dv0 40 M3IA

INIOd WH3L 0L

FzE@mzuE oL

SAITIWISSY FAIM 04
10££00S 'm0 33s:2# JLON

SIFEWNN  LaVd WYYHS-O0L1Y

= ¢ > NI SY3IWNN 17V :T# FLON

€ NO 9/-6L ¥3dWNr ‘SH¥INIL IWEYNI (EF NO 9L-YL ¥3dWNr '3E0Nd IIEYNI 2S6800S 'dIIVH/A TOAINDD ¥IWIL
(€ NO 9/-CZ ¥3dWNM ‘SYIWIL FIEYND $2€¥€-00 1OVINDD ¥3WIL
€M NO 9Z-%L ¥3dWNM ‘3G0¥d ITGYND E16800S 'dIVH/M TOVINDD LS

22E¥E-33 MOAINDD LS

3908d
“IWNO1LdD

QILEE-¥D)
E R

©9Lee-¥DQ

9n7d

1

CI9LEE-¥D) o
onid €l W
|

sans
NI SIHOLIAS YOUTIINT FWIA

<0702> SWHO S0'92
(Y¥0E-80)

37893 ONILY3H
dW31-M0T@>

S-06/2

<0102 SWHO 9'Z2
(ry0E-42>

37890 ONILY3H
dW3L-A0T2>

JV3Y

AY3

u!md
- b

GRI
BLK

I
|
|
I
|
|
|
I
|
|
|
|
I
|
|
|

(8SSEE-TD !
RN i
(09GEE-HL) !
TUNIWN3L |
-~ I
8 e (D) @m] W
il |
{
I
el |
(L95E-dE> — !
¥3d338 e n@ ™ W
I
ATIND NaHL SSvd d04 W
(6SSEE-MS) |
HILIMS 033y JOSN3S |
(IPSEE-NS) |
|
0078~ L !
Gvsee-ND ”
I
|
|
A 3 ”
a3y 14 W W
|
—g |
23 |
I
(YSSEE-VE) W
(A1ddNS ¥3AO AIAD |
|
I
|
|
|
I
|
|
|
|
I
|
LLovE-mS I !
@ (g wrexw I
O A0078-1 W
|
|
|
]

[1SSE-QJ] L3S @03 A0Y2-802 €/¥1

dSI1-9 YW3N 9N1d

= <)

1200-S, 1200-UP ¢ INSTALLATION/OPERATION/SERVICE MANUAL - PG. 34



(A7ddNS ¥3IM0 JAASD

e INDY S INOY S
s O

<0102 SWHO 9'Z2

@I02> SWHO 262 <Q702> SWHO S0'92
(v¥0E-4) (v¥0€-82> (rv0£-82)

37990 ONILY3H

378¥2 ONILY3H 374Y0 ONILY3H » @U
dW3L-M0T) dW3L-M0C) dW3L-A07Ke> Q N\\\x I
S-0G/ S-00S e DO
S=00071 @0, et
O 7y
5 2 -8
= 4 ,:

T 4071 mnmeN £0/02/€ 3lva 403 A9 SITTIWISSY INIM d04
133HS ‘Omd .
= 8879005 'Mdd 33S:2# JLON
WWYIDVIA DNINIM E==w -hd:
ZHOS AO£2 2313 S-0021°0001°0S/00S SITFIWNN  L1d¥d WYVHS-0171
ddv | 3va NOILdIOS3a 003 A3 = () NI S33gWNN 1719 :T# JLON
g4dW | 80-€0-¥0 SMIIA 318VD MYVad3y - S
Adr [ 80-0€-CL | S¥3dWNM NOILJO TOJLINOD - 10's
_va_ OO\ON\_. ZO:-UDDOW_L N_Om mw<m._m1 - 0 CEF NO 9£-S. ¥IJWNr ‘SH3WIL 3TEYNI (Er NO 9Z-¥L 33dWNC ‘380¥d I1EYNI 2S6800S 'dIIVH/A IONINOD ¥IWIL
(EM NO 9£-CZ ¥3dWNC "SH3WIL 3TGYNID $2E¥E-00 OJINDD ¥IWIL
B NO 9L-¥L ¥3JANC ‘3E0¥d I1EYNI) E€16800S :dIIVH/M TOJINDD QLS
22E¥€-00 MOJINDD TLS
1
m a_mwmwme r nmcmmmmmewﬁ :mmwmwmuvm7 s W
I I
X X nogz | ve'e M006 A0E2 |l inog weas oo !
=1 =1 W ]
=l b e e R R o i i I
v8 MOv8T nogz |2 v M8I6 nez |2 | S %g) !
Z 2 EE—. Wa3L 0L | Gmnﬁuwﬂ P 1
| )\ |
Sanv SLLVA SL0A Sanv SLIVA SLTOA ® ! ] 1L !
I Te=s===== !
|
INDY4 INDYA m + |
I W s3aLiAs xaoand SUIA I
269.00G # © v@. ©® ! 01w sen nen A Ao i
133HSLND 3SN ©fi® ! Ao s S |
S¥IdWNC MO002 i |
! (BSSEE-TeD !
@ | AV |
Q10> SWHO 0’82 <0102> SWHO 082 ! A0S  cossee-nL !
(SH0E-92> LAAAAAD) 09 (GPOS-40> © ” e TUNIRN3L |
EETHe L ITYD NI 0 ! — g ot ® o ,
- - | i — |
|>2/\/\{@ 5 dW3L-HOIH(@> @@ ! § i mmm !
O] R | W
M000 ﬁ | | | (L9S€E-dE> MWW] |
> D D D m W , , ¥3d33 e n@ " ”
Qe S—=0021 ! ,
w - D D m A_H @7@ W 7 | AIND N¥HL SSYd ¥04 W
o | 7 (6SSEE-MS) | K
| | HOLIMS @33¥ HOSN3S | 8
Jv3y AYIY | 7 7 (I¥SEE-NS) | m
I | 8¢
| ! | S | &
3 = 28
ve8'e Mmoss Aoz |R veY M000T Aogz  |R vy M0S6 n0E2 | ! | L W &
|
=1 = m | I m
vs8'e Mmoss A2 |2 ve'y ML86 Aogz2  |@ vy NIEE Aoge |4 | a8 wwv, !
2 2 = T e (I I
| |
SdnY SILVA SII0A SAWY SLIVA SLI0A Sdnv SLLYA SLI0A W < !
I =3 !
I
! aesee-ve |
I I
I i
| |
| |
| |
I I
I i
| |
| |
| |
I I
I i
| |
| |
I I
I I
| |
| |
|
|
|

—E©

AV V3 (226€-03) 13Sqy0d €/91

NOILYINDIANOD 318v0 40 M3IA dO0L

JY3d

1200-S, 1200-UP ¢ INSTALLATION/OPERATION/SERVICE MANUAL - PG. 35




174071

80/91/1 3IVANdI M

133HS DO&RR OMd

WVYIDVIA DNIdIM

INVYHS-0L1Y

ZH09 A02l SdNn/dn-00e1 %8 0001

SITEW3SSY FJIM 304
8//800S 'Myd 33S !2# JLON

SYIEWNN LaVd WYYHS-OL1Y
= () NI S¥3GWNN 17V ‘T# JLON

[ve8€€-0J1 L3S 03 €/21

SL10A G2l dWvY 02
d02-S VYW3N ON7d

(88¥¥£-20>
0d.1NOD

ddv | 3wva NOILdI¥Os$3a 003 ATy Y3
Adr | 80CZ-L MYYa-3y - L
Jdr | 80-¥z-LL dN-0001 AQv SIES| ¢ "
r3d | 60-81-9 S/EVE-1AS SVIA HOLIMS — [90¥S| € d

v91 M0261 Aol |E [6106-3D> @ 9 @

a07e-1
= e € 1
E P @i w9l Moz261 02T 2 _
| 6 IV VN6 | w c
! ‘ ! SdWv SILVM SLIOA
| |
W @i oL ”
| |
| |
| |
| @ |
| |
| ]
| @ vL|OL1 29 OL
| |
| |
| |
| |
- 89 |
| |
| |
16 695 |
| |
192 0L 92 01199 OL
! CUNDYS CLNDAS !
e b =
10H ¥3 SWHO 0€ 10H ¥3 SWHO 0€
700 v3 SWHO 2'62 a0 ¥v3 SWHO 262
v3 1334 99 v3 1334 Sevb
(ry0€-82> 40 SHIONIT 2 (Sp0e-82> 30 SHLON31 2
378v0 ONILY3H 3780 ONILY3H
dW3L-A01 dW3L-TH
Jd3MO7T dN-000T Jd3MOT dN-002T
ooy

v B
W 1/\/\/\’@‘ W 69LYE-MS)
| | HOLIAS '‘NO 33V S R ¥
W W 0N ISONILL3S HILIMS dIQ
| 8e OL |
| |
| |
I I [Y6YyE-dd] [Y6YPE-dd]
! ! (88¥¥€-2D 340d8d dW3l A1V 340d8d dW3L A1V
! | J0¥1NOD .‘ ,. O ,.
| " /) 2
! sefoLi —I [EDSYE-JTJ] SNId
! lsoL [20S¥€-32] 9N1d
| |
- ® ,
| |
| |
(D |
”mm oL se oLl 9oL 0¥, &l

10H ¥3 SWHO 0€
707 ¥3 SWHO 2'62
¥3 1334 95
(P¥0€-42> 40 SHION3T 2
37890 ONILY3H
dW3L-M07

d3ddn dN-0001

CINDYA

10H ¥3 SWHO 0€
700 v3 SWHO 2'62
v3 1334 Se'vy
(S¥0€-4D> 40 SHLION3T 2
37890 ONILY3H
dW3L-TH

d3ddn dn-o002t

C10SPE-¥D> X2 SNId
<00SKE-JD> 9N1d

STIOYLNOD d3M0O71

CI0SPE-¥D> X2 SNId
(00S¥E-32> 9N1d

CINOd 4>

L3INNOE 40 o938 WOA4 M3IA

(6SSYE-AD <)

C6ILYE-AS)
HILIMS
A3X00d

[E0SYE-HT] SNId
[20S¥E-33] 9N1d

ST0YLINOD d3ddn

1200-S, 1200-UP ¢ INSTALLATION/OPERATION/SERVICE MANUAL - PG. 36



174071

80/91/1 3VAMdI M

16141 o

133HS

INYYHS-0L1Y

SY3IAWNC LLIYM HOIH 04 €87800S ‘Myd 33S
ATIEW3SSY 3¥IM 304 6¥/800S 'MyT 33S :2# JLON
SAFEWNN  LAYd WYVYHS-OL1Y

QalviErap)

/s ONY 4270517, 138V ANV Q¥00 AVM34YS 40 J3A0D 331n0 JIYLS*x

CUNDYD

WVASVIA ONIEIM = ¢ NI S¥3EWIN 119 ‘T JLON T£09€-001 ONld ON HLIA T¥03 3SN SLINN AVAIAYS) x
ZH09 AO0F2-802 SdN/dN-0021 3 0001 " PP — (Q¥00 ¥ 3ANTONI LNS3OQ 1300W LIVM HOIH
-g02 [F
v ava NOILIISS3a 0o3] A3y dN-0021) AINO 1300W LLVYM MO1 dN-0021
ve o261 vz |3 UNY dN-0001 ¥04 SI [ISGE-TIT L3S Q0D €/+T 'ILON i
138 | 60819 [SEVE-MS SYM HOLIMS | 90vS| € 9 10 ®
&
Ndr | 60712 | dvdm318vD dN-000L MIN | - [10°€ vt novyt Al
SdWY SLIVA SLI0A | m
3 | 60-le-/ | NOILONQO¥d ¥O4 Isv3TaY [s9vs| ¥ o "
dn-o000T B I &
£8¥800S# L133HSLND d =z tal SLIO0A 052 ‘dWy SI
NO 130N L1YM HOIH g . = ' . c|
Mo e w191 M000% N0v2-802 || %) M0002 A0¥2-802 |l 21 @ @ L610E-3D> 4G1-5 YWIN 9N1d
w191 000 rovz |8 vr'e Mooo2 rovz |5 2 c 1 »oo7e-L
P = 130N LIYM HOTH ¥O4 S31899 224! Myo0E 802 W veL Me0sT A802 2
QYR —
” ” 34y S3ANIT Q3HSYA Sdhv SLLVA S170A Sdnv SLIVM SLI0A
” @ ” T3TOW A000% dn-0027 T3AOW A0002 dn-00at
| |
| & |
| 11
| 11 | 89 0L
| 11 |
| 11 |
| 11 |
| 11 |
| 11 |
| 11 |
| 11 |
| 11 |
| I |
| I |
| I |
s 1 |
| I |
| I |
| I |
I 92 E@ I |
| I |
,, Czum&\\\L, ,r CINDRA ! 99 0L
10H ¥3 SWHO 0€ 300N L1YM HOIH 304 SHLON3T ¥
@100 Y3 SWHO 2'62 73Q0W 1LYA MO7 304 SHLONI] 2
v3 1334 9S 10OH SWHO 8'82 ‘0103 SWHO 082
Sému\m%wuumzmﬁuuuﬂ e HLON3T HIV3 ,S'2F (SY0E-€D)
dWIL-ADT 378vJ ONILV3H dW3L-IH
AIMO7T dN-000T JdIMNOT dN-0021 S @ e @
3 S 8
310N
CBOLYE-MS) 6ILYE-MS)
HILIAS HILIMS
JADIO0Y =) ¥INO0Y
0
L- ‘NO 38V S % &
61 'SONILL3S HOLIAS dIT
o aan 7] 0N LvA HOIH 304 $3T690 o
| | (88¥vE-23D> 3403d dW3Ll IV 3403d dW3l dIv (88¥v¥£-2D)
! ! I0Y1NOD " ,. S J0Y1NOD
| | po———— e ‘
! ' v | [EDSYE-JT] SNId
i I 4 [20G¥€-32]1 9N1d [E0SHE-3J] SNId
! o ! 8 oL [20S¥€-32] ONd
| [ |
| [ |
| [ |
| [ |
| [ |
| [ |
| [ |
| 11 | @A«Dmvm\muv X2 SNId CI0SYE-¥D> X2 SNId @
” ” W W (00SYE-JD> 9Nd (00SYE-JD> 9Nd
| |
| 8e E@ P | SIO0YINDOD §3MO7 STOJINOD o3ddN
| 11 |
| 11 |
o | |
| |
”mm oL I Se oLl s 0oL CINOdD
|
L J

10H ¥3 SWHO 0€
700 Y3 SWHO 2'62
¥3 1334 95
(P0€-4D) 40 SHION3T 2
378%0 ONILVY3H
dW3L-M07

d3ddn dN-0001

L CINO¥D)
300W LLIYM HOIH 304 SHLION3T ¥
I300W L1YM MO 304 SHION3T 2
LOH SWHO 8'82 ‘07100 SWHO 0'82
HLIN3T HOV3 ,S2¥ (S0E-4D)
37890 ONILY3H dW3L-TH

J3ddnN dN-0021

L3NNDO4

40 dV3FS WONH M3IA

1200-S, 1200-UP ¢ INSTALLATION/OPERATION/SERVICE MANUAL - PG. 37



174071
133HS

26111 ond

80/91/1 AIVAMAdI Ad

WYIADVIA DNRIIM

IWYYHS-0LTY

ZHOS A0E€2 SdN/dNn-0021 8 0007

ddv 3lva NOILdI¥OS3Ia O3] A3d
r3y | 60-81-9 LGEVYE-MS SYM HOLIMS 90¥S| €
Adr | 60V 1/ dVdm 319vO dN-0001 M3IN - | loe
r3y | 60-1e-/ NOILONAOYd 4O4 ISVI13Y |S9¥S| ¥
€8¥800S# 133HSLINI
NO 7300W L1YM HOIH
J04 SYIWNC =
e

J300W L19YM HOIH 304 S319v0
33 S3NIT A3HSYa

10H v3 SWHO 0€
@700 v3 SWHO 2'62
¥3 1334 95
(P¥0€-82> 40 SHION3T 2
37490 ONILY3H
dW31-M07

d3M0O7T dN-0001

CUNDYD) i

89 OL

SYIJWNC LLYM HOIH d04 €8%800S 'Myd 33S
ATEW3SSY JAIM NIVW 04 0S/800S '‘Mad 33S 2# JLON

SYIEWNN  LJYd WYYHS-OL1Y

= ¢ ) NI S¥3EWNN 17V :T# JLON

Q@<AVEICD:

C@¥02 ¥ 3ANTIONI L,NS30Q@ 1300W LLYM HOIH dn-002D

ATIND 7300W LLYM MO dN-0021 ANV dN-000T 04 SI [226€-0J3]1 13S @03

vLL M09LT Aoe2 _D_
=
veL MO9LL Acgz |4l
2

SNV SIIVA STTOA

dn-000T

wrLl 000y Aoez  |R va nosst roez |9
bl B
w91 Mo8LE ALCC vas 0681 AL
2 2
SdhY SLIYA SLOA | SdWv. SLIVA SLOA |
T300OW IIVM HOIH dN-002T TT300W LIVA AOT dn-002T

34

COIPI0L#> A0SS oWV 91
COMNHIS> £/£ 330 'ONd

[610€-id>
%J07E-1

e
9C)
OE)

N30
G

NMONE

99 0L

300N LLYM HOIH d04 SHLON3T +
T300W LLYM MO7 ¥04 SHLON3T 2
LOH SWHO 8'82 ‘@100 SWHO 0'82
HLON31 HIV3 ,G2¥ (Gy0E-4D)
37490 ONILVY3H dW3Ll-IH

Jd3IMO7T dn-002T

J, 1300W LLYM HOIH d04 S374Y32
33V S3NIT A3HSYa

CUNDYD

L

L10OH ¥v3 SWHO 0€
@700 V3 SWHO e'62
v3 1334 9S
(PY0E-GJ> 40 SHLIIN3T 2
37490 ONILY3H
dW31-M07

d3ddn d4n-0001

300N LLYM HOIH d04 SHLON3T ¥
300N LLYM MO 304 SHLION3T 2
LOH SWHO 8'82 ‘d10J SWHO 0'82
HLON31 HIV3 2% (G¥0E-4D>
378YJ ONILVY3H dW3Ll-IH

d3ddn dn-00et

BILYE-MS)
HOLIMS

A0

(88¥v€-00)

0dLNDD

[EDSYE-HT] SNId .‘\.

[20S¥€-43] 9N71d

(6SSYE-4D) @

[Y6rvE-dd]
3403d uzu/k JIv

CI0SYE-AD X2 SNId
(00S¥E-3D> 9N1d

STO4LNOD o3N071

GSSYE-4D) (@

VLN

(69LYE-NS)
HILIAS
ND 3 S % ¥ Y 0 Y o
P BA U //
!
Sad)
Y6y yE-dd] (
360¥d dW3L AV
[EDSYE-JI] SNId

[20S¥E€-33] 9N71d

C10SYE-¥2> X2 SNId
(00S¥E-D> 9Nd

ST04LNOT d3ddN

CINOYDH

L3INNDOE 40 o933 WOd4 M3IIA

1200-S, 1200-UP ¢ INSTALLATION/OPERATION/SERVICE MANUAL - PG. 38



174077
138HS

£0/1€/€0 AVA N A
L81LL op

WWYADVIA DNRIIM

ZH0S A021 3373 SdNn‘dN-0021

ddv]| ava | NOILI¥Os3a 03
Ndf | 80929 SEJWNT 2 N/d JOOVH IONVHD -
Ndr [ 80801 | ONUVA dMd 3ONa -

- | so80zL | NOWDNQOYd ¥04 3sVAEA [ 0908

NI S3HILIAS MOOTNIINI 3AIA
‘dI¥LS TYNIWN3L NO 2€T#
OL 33A0 TETH# WON4 AIA IAOW

92€¥€-00 IONINDD QLS

NOILAO ¥3WIL d04 £-T d3dWNT  82E¥E-DI ONINOD AIWIL

+AINO NA¥HL SSYds

Voot

Mo261

02T

vo'9tr

Mozst

AG2T

NOIS3d | In

Sdnv

SLLYM

SLI0A

(Q9SEE-WL>
TTYNIWAFL

(YSCEE-VE)
(A1ddNS J3IAOd IAASD)

SAITEWISSY JJIM 04
908/00S# MO 338

'e# J10N

SATFAWNN Lavd WYVYHS-OLTY

= ¢ > NI Sa3gWNN TV
T# 310N

A3IMOT 340dd
TvNOILdO

9

(6¥8§E-4D)

(8GEGEE-TTD
AVI3Y dMT

ALIAYO NIAD J3M0O7

|

I

(LLOYE-MS> |
HOLIAS

3403d ¥04 8-T '¥3WIL d04 L-T YIMWNC  SG6800S 'dIIVH /M TONINOD AIWIL

NOILJO 39038d 304 8-T ¥3JWNC  1S6800S 'dIIVH /MIONLINOD GLS

(8GCEE-TTD
INAE:IR-E
_ _ (09SEE-WL) (L9SE-dE>
IYNIWSTL 434334
&\ 8
& 8 =
6 M.” (6SGEE-MS)
= 1 HOLIMS @33y
G\ i

SIS
NI S3HILIMS OOTNILINI 3aIM
‘dINLS IYNIWN3L NO 2E#

d3ddn 3g0ad
IYNOILLJO

37890 ONILY3H dW3l IH

-~~~ [tR~SHAT T0E @07 SRAT 283 = @hoe-asy

T

SLI0A G2l dWv 0¢e
d02-S ¥YW3N ‘DN7d

§

031 133003 €21

[¥28EE

1200-S, 1200-UP ¢ INSTALLATION/OPERATION/SERVICE MANUAL - PG. 39

o0

oog-1
(OYSEE-NE
&
Gl
u - ava
M m 19
® ©E (&) ~
ansnas (610E-%8>
AYSEE-NS> Sloe
@20
10H SWHO 0'0€ ‘G100 SAHO 262 - (Gr0E-80 e
376Y0 ONLLIVIH dW3L TH I@O
N9
\dﬁ)h:}
ALIAYO N3IAD d3ddn
536 -1
-3 === __
ATINO NJHL SSvYd 04
(6SGEE-MS)
HJLIMS 033y
g S
2 =
©), 0lo, (® JOSNIS
AYSEE-NS>

|
|
|
|
|
|
|
|
|
|
|
|
4

OL ¥3A0 Te# WON4 3¥IM IAOW
+AINO NAHL SSvd.

e @ ———




LOH SWHO 8'82 ‘103 SWHO 82 - (S¥0E-42>
L 374930 _ONILY3H dW3L TH 3

I
W SYIJWNI A000%
SIYIS |
NI S3IHOLIAS OOTNIINI AIA
‘dINLS TYNIWY3L NO 2€#
DL ¥3AD0 T1€# WONS A IADW
LAND N¥HL SSYd,

@ @ © _ m £0/81/6031VA|H A 0, ddv
/[ : : vLoL 000 AOv2-802 |S v9'6 A0002 AOv2-802 |S S3TTEW3SSY 3dIM o004
OMA| 3NON JIVOS| Mdr Ag = - /0870004 MNT 335
OG7-28066 “ISIM 'STIVA FINOWONTIW vLot M000% AOP2 m v9'6 M0002 AOP2 m o8 JL0N
=<<=wlo _d< vl My00E A802 W ve'L M20ST A802 W ,TMMHHHHHHHHHHHHHHHHHHHHH\ SYFIWNN L3Vd WYYHS-0OL1V
Y . . - -, SdWY SLLYM SLI0A Sdhy SLIYM SIT0A W W (YSCEE-VDD = ) NI SJ3EWNN 1TV
ZH0S ADF2-802 2373 (M) SdN’dN-0021 :S13A0N U |adns, S9R9 30AZD TH 910N
SONILVS LINN LIVM 000% SONILVY LINN LLIVM 0002 I
AVHOVIA ONIGIM | s e )
\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ | |
EICES SIJNNC NOILJD TDNINDO ANV S¥3EWNN L¥vd TONINDD dOOVH Qav :80/92/9 ”vii H A W ”
NI SIHOLIAS SO0THILNI RAA NI I I NN 30 noty (30 80/6/s it 1 A Pl = =
S OILS, TONINGIL N0 _Sen S HSDN S5 00BPELL L RTINSO 80/05/5 Ik @ AN v R AN
OL ¥3A0 T€1# HWO¥3 FAIA 3ATW AISCL 1IN KO U2 Q0¥ B/0/T S 13 Az A+A@D TN blTE
JATIND N¥HL SSYd» LYLS-L LIWI7 HOIH 0OV '£0/91/11 ‘dr € A3¥ [ >
A1 NI LIND GIWMHISSY TIHS AN JTHA 30YN SIINVHO 1£0/1/6 Ndr v AT %@ ! I do
N toTToooooool o » Pol<g —
: L — el
4 J NI 3L @ﬁ 5 ==
2 —
. - b\
3 ! (LLOVE-MSD a4 —o—|
g HOLIMS [
ALIAYD NIAD §3M07  #07E-L W = ]
ceasp (OYSEE-HD) 1 —
i e g - | [] S
> > > > | w
& < < << |
5 oy 5538588 B o
35 <7 < <7 < | A
% @lerde-0 i PO | 5
m 1.@ o << << 2 | avm @
— (PCEE-NE) > > > >
: e << || 282 N
T <SS S S ! o
LLNNOW <_< <_<
= RZ] =RZ) SISSYHI JIMDT 340¥d AV AV AV AV | ﬂ
23 23 (8GSEE-TA WNDLLAD Lo RERE ! = w
m \ \ ! \| -
o8 °8 AV I (,«wfm\eg,m«w,mm« YOSN3S i <610~ a
€2 82 NS arsee-Ns> | Soo- 1 <
28 38 &1y £87800S # 13IHIND 3SN
g L BT o® vMa SUINAF MO0y | [l@owm
<z mm e vﬂa ShH 882 ,ﬁau SKHD 82 - (Sy0E-80) |
9o g 78va ONILY3H dW3L IH
8 ¢ TG L J OO0
o R B
g 8 F oo I R - DOk /
S8 ¢ () ! %0078~ L !
g4 s ! ALIAYD N3AD ¥3ddn oreeen | | (Q¥00 ¥ 3IAYH LNOT SLINN M000%)
G. B 2 voA 4 I C(ATINO M0002>
251 B T ﬁ |
cm N 88 < LIW-TH ! - - !
€53 g
3y 8 m- (85SEE-T) aainno | I 2 !
- o g P2 AVTI3Y ddn (a685D) W NS S W
Ng E &S | <7 < <7 < | N ntints]
a2 B e | << << | o~ _ I
32 o ©6x 7 | > > | J, ”
28 2 ©6 09SEE-WL) (L9SE-dd> | > > I ATINO NA¥HL SSYd d04 | |
& m g veAvm YNIWY3FL 434339 W 3 > > M ” IMmHmHW/MMM\D\WMW_ [
n 3 P 3 > > > >
T 8 ” Bv® ‘‘‘‘‘ el i - S < S <> 8 | @@
o fe & i W S5 > W L
o ) ~
3 sende [ L ___d | =7 (6GGEE-MSD I 1L 1L | .
z EHOE S 7! | (62)(82) (e e \ I o
g e S p | HOLIMS (338 ¥3ddn 3¢03d | (,«v\f\e ef\fm« JOSN3S | [
] g @vm - ! Wﬁm YNDILAO NS (IPSEE-NS) | | bl
— ) REAL £8r800C # 13IHIND 3SN ! |
! I
| | ” ”
| |
|

1200-S, 1200-UP ¢ INSTALLATION/OPERATION/SERVICE MANUAL - PG. 40




: : SIT1EWISSY 1A a0d
|_H ” |_H ” H .| mo\ma\mw 31VA|ALT n_.n.u_n_< 80870004 MyT J3S
‘OMA| 3NON 3VIS| Hdr A8 vo'91 MO0LE Aog2 _n_ vo'8 Mocst AOER _m_ o# JI0ON
=2G0cC DS "STIV JINOWNONIN = = SHIEWNN La¥d WYYHS-OLTY
vo'91 M2L9E AoEZ2 (2 vo'8 M9EBT A2 (2 = ¢ > NI SY3IGWNN 19
C = 2 T# J10N
SdWv NTLZ) SLO0A -
ZHOS A0EZ 2373 (M SdN'dN-0021 :STIQON Sy SLVA__1_SLWA P ———————— TS T ot ivioce> Aosz aww st
_\/_<W_ o<_ Q o Z _ A/H_ _>> ONILVY LINO LIVM 000V ONILva LINN LIV¥M 0002 axﬂ:ue £/L 333 ‘9Nd
Ao
[
NI S3HILIMS v_u_u:_mu._.zmuwmw\m “ “
"dIALS WNIWNIL NO 2€T# Y ] Y e a2 .
OL J3AD0 TETH WON4 JNIM 3IADW 'ONLLYY 23M0d A000K 00V €0/6/% “idr 3 A3 [
+ANO NAHL SSVd> TEVE] 'NOLLVNNOLNGD 37V 40 AJIA JONVHO ©0/33/3 ‘Gdd € AR I ]
‘S HSOr ¥3d 009¥E-LL OL WIT-IH 40 N/d ONVHD 180/02/2 Mdl W AN I I
Ierse [
Dvm. v / G363 “ "
< RIS~ (09SEE-WL> [
8 w TUNINYAL g
mm.a HIMDT 340N [
P IYNOLLAO (.
nw CLLOVE-MS) 11
S ALIAVD N3AD ¥3ADT HOLIAS L==d |
© xS B (OPSEEND
i GrEE-uD
- B o) @ iy g3 I3 SE =]
oS & 223383 w0 o
Otg Heerge-0) 223388 %
(- L t®» 5 oz SSSSES e -
S me et 353388 (1963 o
O TINCSTH << << >
49 do _wg N %
£3 33 (85GEE-T N = i
o Ao AV AMT OSN3S
g2 m_.m © €8Y800C # LIHSLNO 35N (IYSEE-NS) Amsm-v_mv
=z
A8 3F &l -
R Fao ﬁ ® as _ _
<z 88 &) 10K SHHD 282 Q03 SHHD, 87 7, (S¥0E-69> i
§q 8% P L @) o \
as X®
a2 >
g4a .m o 891 (@¥03 ¥ 3IAVH LNOT SLINN M000Y>
i, 8 503 @p_ CAND M0002>
£2 T Q ey
58 a of —=@® Maccee-1a LI ¥3ddn I40Nd
g ® D, A ddn SISSYHD oNLLED ALIAYD N3AD ¥3ddn
i3 2 () 1 s Yoog-L T
2% 8 %w ¥ St 44 I3 A (OVSEE-ND == !
3 <_< <_ <
83 =y _ (09SEE-WL) L9SE=dD> <4228 ATND N¥HL SSvd d04 | |
£% 5 DL TUNIWS 3L KERER << << (6SGEE-MS) o
53 o . SHSSHS HILIAS Q33 3
18 e € 31555335535 06
- = mmb S & @.W 2 e 3 Aw Aw Aw Aw = [
3 L9 ST (6SCEE-AS) s$<<89 b
3 mam HILIMS @33 S A o
B S Wi QO s |
A/ &7 | —— -~
i G |
[
NI SIHOLIMS v_un._mu»zmuw._.wm b=~ IO SO G I ST 82 = ~R0E=ay " ! !
JINLS TNIKNIL NO 2C# 37899 ONLLVAH dWaL I
0L A3AD0 1€# WONH JAIA 3IAON 1

AINO N¥HL SSvd.

1200-S, 1200-UP ¢ INSTALLATION/OPERATION/SERVICE MANUAL - PG. 41



TRANSPORTATION DAMAGE and CLAIMS

All Alto-Shaam equipment is sold F.O.B. shipping point, and when accepted by the carrier, such shipments
become the property of the consignee.

Should damage occur in shipment, it is a matter between the carrier and the consignee. In such cases, the
carrier is assumed to be responsible for the safe delivery of the merchandise, unless negligence can be
established on the part of the shipper.

1. Make an immediate inspection while the equipment is still in the truck or immediately after it is moved to the receiving area.
Do not wait until after the material is moved to a storage area.

2. Do not sign a delivery receipt or a freight bill until you have made a proper count and inspection of all merchandise received.
3. Note all damage to packages directly on the carrier’s delivery receipt.
4. Make certain the driver signs this receipt. If he refuses to sign, make a notation of this refusal on the receipt.
5. If the driver refuses to allow inspection, write the following on the delivery receipt:
Driver refuses to allow inspection of containers for visible damage.

6. Telephone the carrier’s office immediately upon finding damage, and request an inspection. Mail a written confirmation of the time,
date, and the person called.

7. Save any packages and packing material for further inspection by the carrier.
8. Promptly file a written claim with the carrier and attach copies of all supporting paperwork.

We will continue our policy of assisting our customers in collecting claims which have been properly filed and actively pursued.
We cannot, however, file any damage claims for you, assume the responsibility of any claims, or accept deductions in payment
for such claims.

LIMITED WARRANTY

Alto-Shaam, Inc. warrants to the original purchaser only that any original part that is found to be defective in material or workmanship will, at
Alto-Shaam's option, subject to provisions hereinafter stated, be replaced with a new or rebuilt part.

The parts warranty period is as follows:
For the refrigeration compressor on Alto-Shaam Quickchillers™, five (5) years from the date of installation.
For the heating element on Halo Heat® cook /hold ovens, as long as the original purchaser owns the oven.
For all other parts, one (1) year from the date of installation or fifteen (15) months from the shipping date, whichever occurs first.
The labor warranty period is one (1) year from the date of installation or fifteen (15) months from the shipping date, whichever occurs first.

Alto-Shaam will bear normal labor charges performed during standard business hours, excluding overtime, holiday rates or any
additional fees.

To be valid, a warranty claim must be asserted during the applicable warranty period. This warranty is not transferable.

THIS WARRANTY DOES NOT APPLY TO:

1. Calibration.

2. Replacement of light bulbs and/ or the replacement of display case glass due to damage of any kind.
3. Equipment damage caused by accident, shipping, improper installation or alteration.
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. Equipment used under conditions of abuse, misuse, carelessness or abnormal conditions, including but not limited to, equipment subjected
to harsh or inappropriate chemicals, including but not limited to, compounds containing chloride or quaternary salts, poor water quality, or
equipment with missing or altered serial numbers.

5. Damage incurred as a direct result of poor water quality, inadequate maintenance of steam generators and / or surfaces affected by water
quality. Water quality and required maintenance of steam generating equipment is the responsibility of the owner/operator.

6. Damage caused by use of any cleaning agent other than Alto-Shaam's Combitherm® Cleaner, including but not limited to damage due to
chlorine or other harmful chemicals. Use of Alto-Shaam's Combitherm® Cleaner on Combitherm® ovens is highly recommended.

7. Any losses or damage resulting from malfunction, including loss of product or consequential or incidental damages of any kind.

8. Equipment modified in any manner from original model, substitution of parts other than factory authorized parts, removal of any parts
including legs, or addition of any parts.

This warranty is exclusive and is in lieu of all other warranties, express or implied, including the implied warranties of merchantability and

fitness for a particular purpose. In no event shall Alto-Shaam be liable for loss of use, loss of revenue or profit, or loss of product, or for any

indirect, special, incidental, or consequential damages. No person except an officer of Alto-Shaam, Inc. is authorized to modify this warranty

or to incur on behalf of Alto-Shaam any other obligation or liability in connection with Alto-Shaam equipment.

Effective 02/09

ALTO-SHAAM.

RECORD THE MODEL AND SERIAL NUMBER OF THE APPLIANCE FOR EASY REFERENCE.
ALWAYS REFER TO BOTH MODEL AND SERIAL NUMBER IN ANY CONTACT WITH ALTO-SHAAM REGARDING THIS APPLIANCE.

Model: Date Installed:
Voltage: Purchased From:
Serial Number:

W164 N9221 Water Street - P.O. Box 450 - Menomonee Falls, Wisconsin 53052-0450 - U.S.A.
PHONE: 262.251.3800 ¢ 800.558-8744 usa/CANADA FAX: 262.251.7067  800.329.8744 U.S.A. ONLY

www.alto-shaam.com
PRINTED IN U.S.A.



