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CENTERLINE™ COMMERCIAL REFRIGERATION
RELIABLE REFRIGERATION SUPPORTING YOUR BUDGET NOW & LATER.
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Centerline™ by Traulsen brings foodservice Reduce Costs
professionals the reliability they expect from - Superior temperature maintenance & recovery

the leading refrigeration brand, all while . Affordable purchase price

providing long lasting performance at a . . .
i .  Durable construction extends equipment life
budget friendly price.

Save Labor

+ Ergonomically friendly, bottom-mounted system on reach-ins
+ Easily accessible condenser coil for maintenance

« Intuitive electronic controls for minimal staff training

+ Self-closing/stay-open doors for easy loading

Durable Cabinet Construction

- Stainless steel door and louver for extra durability
+ Corrosion resistant anodized aluminum interior and sides

| Reach-Ins | Undercounters  Recessed, easy to grip door handle

| Blast Chillers | Prep Tables
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PRODUCT OFFERING
Reach-Ins Blast Chillers
* 1 & 2 Section Solid e Reach-In &
& Glass Door Undercounter
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Refrigerators ———| « Undercounter

* 1 &2 Section Solid ————g  Available in Worktop
Door Freezers
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Undercounters

e 27,36, 48, 60, & 72"
Refrigerators
& Freezers

__ Prep Tables
e 27,36, 48, 60, & 72"
* Solid Door or Drawers

* Available in Mega Tops ) ]
e Available in Worktops

For more information on these products visit www.centerlinefoodequipment.com

Standard Features:

+ High quality stainless steel construction (door and louver on reach-in)

- Corrosion resistant anodized aluminum interior and sides

+ Electronic control with LED display

+ Full or half height doors with locks on reach-ins

+ Drawers available on compact undercounters and prep tables

+ Self-closing doors with stay open feature

+ Non-flammable, environmentally friendly refrigerants

+ Automatically activated LED lights

+ Cabinet insulation with high-density polyurethane for added structure and
superior quality

+ Heavy-duty epoxy coated shelves

- Set of four (4) 4" high casters with locks on front casters

Simply designed. To be the best. For you.

TR36228 (05 22 ITW. All rights reserved.
Centerline by Traulsen is a trademark of ITW Food Equipment Group.

Highlights

Bottom-Mounted
Refrigeration

Easy to Access for Maintenance
& Cleaning

Electronic Control
Provides Accuracy & Reliability

Mega Top Pan Capacity
All Prep Tables Available in
Mega Top Models
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Superior Construction
Corrosion Resistant for Longer
Equipment Life
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centerlinefoodequipment.com
888-686-1425

4401 Blue Mound Road
Fort Worth, TX 76106




