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WARNINGS:
If the information in these instructions are not followed
exactly, afire or explosion mayresult, causing property 
damageor personal injury.

Installation and service must be performed bya qualified 
installer or service agency.

READ THE ENTIRE MANUAL BEFORE 
INSTALLING OR USING THIS EQUIPMENT.

The unit usesR-290 gas as the refrigerant. R-290 is 
flammable and heavier than air. It collectsfirst in low 
areas but can becirculated bythe fans. If propane gas 
is present or evensuspected, do not allow untrained 
personnel to attempt to find the cause.The propane 
gasused in the unit hasno odor.The lackof smell does 
not indicate a lackof escapedgas. If a leak isdetected, 
immediately evacuate all persons from the store, and 
contact the local fire department to advise them that
a propane leak has occurred. Do not let any persons 
back into the store until the qualified service technician 
has arrived and that technician advises that it is safe to 
return to the store. No openflames, cigarettes or other 
possible sources of ignition should be used inside or in 
the vicinity of the units.

FAILURETOABIDEBYTHISWARNINGCOULD 
RESULT INANEXPLOSION, INJURYAND 
PROPERTY DAMAGE.

IMPORTANT
Keepin store for future reference!
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BEFORE YOU BEGIN
Read these instructions completely and carefully.

PERSONAL PROTECTION EQUIPMENT (PPE)

Personal Protection Equipment (PPE) is required whenever installing or servicing
this equipment. Always wear safety glasses, gloves, protective boots or shoes, long
pants, and a long-sleeve shirt as required when installing or servicing this
equipment.

1. If the information in theseinstructionsare not followedexactly,a fireor explosionmayresult, causingpropertydamageor 
personal injury.

2. Installation and service must be performed by a qualified installer or service agency.
3. This unit is designed only for use with R-290 (Propane) gas as the designated refrigerant.

THEREFRIGERANTLOOPIS SEALED.ONLYAQUALIFIEDTECHNICIANSHOULDATTEMPTTOSERVICE!

• Propane is flammableand heavier than air.
• It collectsfirst in the lowareasbut canbecirculatedbythe fans.
• If R-290 (Propane) is present or even suspected, do not allow untrained personnel to attempt to find the cause.
• The propane gas used in the unit has no odor.
• The lackof smell doesnot indicate a lack of escapedgas.
• If a leak is detected, immediately evacuate all persons fromthe store, and contact the local fire department to

advise them that a pro pane leak has occurred.
• Do not let any persons back into the store until the qualified service technician has arrived and that technician

advises that it is safe to return to the store.
• Ahand-held propane leak detector (“sniffer”) shall be used before any repair and/or maintenance.
• No open flames, cigarettes or other possible sources of ignition should be used inside the building where the units

are located until the qualified service technician and/or local fire department determines that all propane has been
cleared from the area and from the refrigeration systems.

• Component parts are designed for propane and non-incendive and non-sparking. Component parts shall only be
replaced with identical repair parts.

FAILURETOABIDEBYTHISWARNINGCOULDRESULTININJURYANDPROPERTY DAMAGE.
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This warning does not mean that Hussmann 
products will cause cancer or reproductive harm, 
or is in violation of any product-safety standards 
or requirements. As clarified by the California 
State government, Proposition 65 can be 
considered more of a ‘right to know’ law than a 
pure product safety law. When used as designed, 
Hussmann believes that our products are not 
harmful. We provide the Proposition 65 warning 
to stay in compliance with California State law. It 
is your responsibility to provide accurate 
Proposition 65 warning labels to your customers 
when necessary. For more information on 
Proposition 65, please visit the California State 
government website.

U.S. & Canada1-800-922-1919 • Mexico 800-890-2900 • www.hussmann.com

* * * * * * * * * * * * * * * * * * * * * * * * * * 
ANSI Z535.5 DEFINITIONS

• DANGER – Indicate[s] a
hazardous situation which, if not
avoided, will result in serious injury.

• WARNING – Indicate[s] a
hazardous situation which, if not
avoided, could result in serious
injury.

• CAUTION – Indicate[s] a
hazardous situation which, if not
avoided, could result in minor or
moderate injury.

• NOTICE – Not related to personal injury
– Indicates[s] situations, which if not
avoided, could result in damage to
equipment.

Merchandiser must operate for 2 hours
before loading product!

Regularly check merchandiser temperatures.

ATTENTION

• GROUNDING CONNECTION –
Indicate[s] a grounding connection on 
the appliance.

• MINIMUM ROOM FLOOR 
AREA – Indicate[s] the minimum 
floor area required for installation 
of the appliance.

• DANGER – Indicate[s] a risk of 
fire or explosion. Flammable 
refrigerant used. To be repaired 
only by trained service 
personnel. Do not puncture 
refrigerant tubing.
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WARNING

Keep all ventilation openings clear of 
obstruction.

All installation and operating instructions 
concerning the handling, moving, and use of 
these merchandisers must be carefully 
followed to avoid either damaging the 
refrigerant tubing, or increasing the risk of a 
leak.

Do not damage the refrigerant circuit.

Do not use means to accelerate the 
defrosting process or to clean, other than 
those recommended by the manufacturer.

The appliance shall be stored in a room 
without continuously operating ignition 
sources (for example: open flames, an 
operating gas appliance or an operating 
electric heater).

Do not pierce or burn.

Be aware that refrigerants may not contain an 
odour.

WARNING

Do not use electrical appliances inside the 
food/storage compartments unless they are 
of the type recommended by the 
manufacturer.

In order to reduce flammability hazards , the 
installation of this appliance must only be 
carried out by a suitably qualified person.

Component parts shall be replaced with like 
components, and servicing shall be done by 
factory authorized service personnel only, so 
as to minimize the risk of possible ignition 
due to incorrect parts or improper service.

Product will degrade and may spoil if allowed 
to sit in non-refrigerated area.
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Notice 

WARNING 

IMPORTANT

-DO NOT ATTEMPT TO 
MOVE THE MERCHANDISER 
BY APPLYING FORCE TO 
THE GLASS/PLEX AREA 
(EVEN IF WOODEN BRACES 
ARE PRESENT)

-APPLY PUSHING FORCES 
NEAR THE LINER / TUB 
AREA IN ORDER TO BRING 
MERCHANDISERS TO THE 
FINAL POSITION

-DO NOT Load or stand over the top of the case. 
Glass breakage may occur if precautions are disregarded.

-Broken glass can cause lacerations, cuts, and puncture wounds which may result in 
severed arteries or tendons, amputations, eye injuries, or exposure to disease.
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General Information 

Case Description: 

Description: Merchandiser 

Shipping Damage: All equipment should be thoroughly examined for shipping damage before and 
during unloading. This equipment has been carefully inspected at our factory and the carrier has 
assumed responsibility for safe arrival. If damaged, either apparent or concealed, claim must be 
made to the carrier Immediately. 

Apparent Loss or Damage: If there is an obvious loss or damage, it must be noted on the freight bill 
or express receipt and signed by the carrier’s agent; otherwise, carrier may refuse claim. The carrier 
will supply necessary claim forms. 

Concealed Loss or Damage: When loss or damage is not apparent until after all equipment is 
uncrated, a claim for concealed damage is made. Make request in writing to carrier for inspection 
within 15 days and retain all packaging. The carrier will supply inspection report and required claim 
forms. 

Shortages: Check your shipment for any possible shortages of material. If a shortage should exist 
and is found to be the responsibility of Hussmann, notify Hussmann. If such a shortage involves the 
carrier, notify the carrier immediately, and request an inspection. Hussmann will acknowledge 
shortages within ten days from receipt of equipment. 

Hussmann Product Control: The serial number and shipping date of all equipment have been 
recorded in Hussmann’s files for warranty and replacement part purposes. All correspondence 
pertaining to warranty or parts ordering must include the serial number of each piece of equipment 
involved, in order to provide the customer with the correct parts. 

Location/Store Conditions: The S5S-series merchandiser has been designed for use only in air-
conditioned stores where temperature and humidity are maintained at or below 75°F Dry bulb and 
55% relative humidity. The case is also rated to operate in Type 2 conditions (80F / 55%RH). See 
specification sheets for setting changes. DO NOT allow air conditioning, electric fans, ovens, open 
doors or windows (etc.) to create air currents around the merchandiser, as this will impair its correct 
operation. 

Keep this booklet with the case at all times for future reference. 

ATTENTION 
INSTALLER 

This equipment is to be installed
to comply with the applicable
NEC, Federal, State, and Local
Plumbing and Construction
Code having jurisdiction.
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General Information 

This appliance is accessible to the General Public.

This appliance has not been evaluated for use at elevations above 2,000 meters (6.562 Ft.).

This appliance is not intended for use by persons (including children) with reduced physical, sensory or 
mental capabilities, or lack of experience and knowledge, unless they have been given supervision or 
instruction concerning use of the appliance by a person responsible for their safety. 

Children should be supervised to ensure that they do not play with the appliance.

Do not store explosive substances such as aerosol cans with a flammable propellant in this appliance.

This appliance and interconnecting refrigerant piping is to be installed in accordance with the Safety 
Standard for Refrigeration Systems, ANSI/ASHRAE 15.

This appliance shall not be installed in public corridors or lobbies.

A means for disconnection must be incorporated in the fixed wiring in accordance with the wiring rules.

If the SUPPLY CORD is damaged, it must be replaced by a special cord or assembly available from the 
manufacturer or its service agent.

This equipment is intended for installation within a motor fuel dispensing facility. This equipment is to be 
installed and used in accordance with the National Electrical Code, NFPA 70, and the Code for Motor Fuel 
Dispensing Facilities and Repair Garages, NFPA 30.

The refrigerator or freezer is to be mounted at least 450 mm (18 in) above grade level.

The test room climate class for this appliance is Climate Class 8. Climate Class 8 means the unit has 
been tested for maximum ambient of 75°F dry bulb and 55% relative humidity.

All piping material, pipe routing, and installation shall include protection from physical damage in operation 
and service and be in compliance with national and local codes and standards, such as ANSI/ASHRAE 
15, IAPMO Uniform Mechanical Code, ICC International Mechanical Code, or CSA B52. All field joints 
shall be accessible for inspection prior to being covered or enclosed.

Precautions shall be taken to avoid excessive vibration or pulsation.

If this appliance is installed in an unventilated area, provisions must be made so that in the event of a 
refrigerant leak, the refrigerant will not stagnate so as to create a fire or explosion hazard. If the 
appliance is non-fixed, it shall be stored in an area where the room size corresponds to the room area 
as specified for operation and it shall be stored in a room without continuously operating open flames 
or other potential ignition sources.
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Case Sections 
S5S
SELF-SERVICE

Case Plan Views 

S5S3S 
S5S4S
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Snapping Chalk Lines 
Mark floors with Chalk snap lines where cases 
are to be located. Chalk lines are to run along 
the base or legs of cases. 

Receiving Case and Preparing for Installation

Prepare By:

1. Inspect equipment for damage. Any claim for loss or 

damage must be made to the carrier. The carrier will 

provide any necessary inspection/claim form. If 

there is obvious loss or damage, it must be noted on 

the freight bill or express receipt and signed by the 

carrier’s agent; otherwise carrier may refuse claim. 

2. Read instructions and warnings on handling and 

transportation. Ensure the proper transportation 

equipment is being used.

3. Survey and mark out the installation area and plan 

footprint. Snapping chalk lines is recommended.

IMPORTANT
‐PLASTIC WRAP MAY BE REMOVED TO ACCESS PARTS, WARNINGS, AND INSTRUCTIONS

Installation – Preparation

10

PLASTIC WRAP

MERCHANDISER WILL BE ON A 
PALLET AND CRATED ON ALL 4 

SIDES WITH A TOP

FOAM BLOCKS 
INSERTED BETWEEN 

SHELF AREA

WARNINGS AND 
IMPORTANT 

INFORMATION ON 
DECK LEVEL

LOWER PANELS 
WRAPPED AND 
PLACED ON DECK 

LEVEL



Receiving Case and Preparing for Installation

Installation – Preparation
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Unpacking:

(Cordless drill or Screwdriver required)

1. Remove top section of crate. 

2. Remove all 4 crate sides.

3. Remove all 4 shipping brackets from case & pallet.

4. Lift & slide case off pallet and place on floor or dollies.

J-bar may be used to lift case (see next page for 

placement).

1

2

SHIPPING BRACKETS ON 
PALLET

3

MERCHANDISER 
WILL BE ON A 
PALLET AND 

CRATED ON ALL 4 
SIDES WITH A TOP



Installation – Lifting and Transportation – Using J-Bars and Dollies 

S5S Transportation Using Dollies

Using J-Bars to get the merchandizer onto Dollies for transportation is the preferred and 
recommended technique for getting the case to its final location.

1. Remove lower body panels before lifting with a J-Bar to prevent damage. 
2. The S5S can be lifted with a J-Bar high enough to place furniture dollies under each base leg.
3. Engage the S5S from the points illustrated in the image Below.
4. Ensure the case is balanced before attempting to place on dollies. Reposition J-Bar if necessary.
5. Lift the case only as high as necessary to place a dolly. 
6. Repeat the procedure at the other end and in the center as necessary.
7. S5S (base legs) cases require 2 dollies.
8. Evenly support the entire base structure on rollers or dollies before attempting to move. 

Each Base Leg must have its own dolly to properly support the case. 

A. Safe J-Bar Lift Point at the front/back of the case.

B. Safe J-Bar Lift Point at the side of the case 

(same left or right).

C. Each base leg should be supported by a dolly. 

Do not place dollies between base leg spans.

12

Improper placement of dollies can damage  
the base runners and othe rcomponents. 
Always use a spotter to place the dollies and 
ensure even support. Ensure hands are clear
before setting the load down on the dollies.

WARNING

EQUIPMENT
DOLLY J‐BAR

1

2

3
BASE LEG
RUNNER

J‐BAR

A

A

B

C

C



Installation – Lifting and Transportation – Fork-Lift Guidance 

S5S Transportation using Fork-Lifts 

Using J-Bars and Dollies are the preferred technique, but a Fork-Lift can be used if the special 
requirements stated below are met

1. Remove lower body panels before lifting with a forklift to prevent damage 
2. Before lifting the case, be sure forklift blades clear all casters. See image Below. 
3. The case can be raised at one end under the base leg to allow for placement of dollies.

13
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Important: See the suggestions for setting cases on uneven floors before setting lineups and 
leveling cases. Using this suggestion will result in the fewest required adjustments to case 
levels.

Installation – Method for Leveling S5S Merchandisers

Level the Case sequentially,  Using Metal Shims

1. Check levelness left-to-right first (This usually requires the most correction on a single side)

2. Adjust front-to-back levelness after ensuring left-to-right levelness (Shims normally inserted in pairs during 

this check).

Important: Always level the first case in the lineup. All other cases should be 
driven from its levels. See “Uneven Floor Guidance” for details.

Note: The use of metal shims is recommended in order to prevent shim 
deterioration over time

14

Place bubble level on side 
of deck pan or top of case 
to check for front‐to‐back 
levelness 

IMPORTANT!
Both panels should have 
even levels in order to 
prevent twisting

Place bubble level on front 
of deck pan or top of case 
to check side‐to‐side 
levelness

IMPORTANT!
Measure levelness on both 
ends if level tool is not 
long enough to cover the 
entire span

1

2

Use Metal 
Shims

Longer length cases 
may require shims 
along the center 
portion of the case to 
maintain proper case 
alignment, 
performance, and 
drainage. 

NOTICE



Installing Front and Side Body Panel 
A Philips Screwdriver / Drill bit will be required in order to install or remove Front and Side Body Panels.
Lift panel up and place hook into opening on case and slide down. See Image Below. Fasten at 
indicated locations (red arrows).

Installing Rear Body Panel 
No tools will be required in order to install Rear Body Panel. Lift panel up and place hook into opening on 
case and slide down. See Image Below.

To remove panels, reverse order from above.

1. Front Body Panel (Be sure to plug / unplug cable from Controller when installing or removing panel) 

2. Side Body Panel

3. Rear Body Panel

Fasten with self-tapping screws

Installation – Installing Body Panels

15

Panel 
Hook

Controller

Panel 
Hook

1

2

2



User Information 

Start Up 
See the merchandisers Data Sheet Set for refrigerant settings and defrost requirements. Bring 
merchandisers down to the operating temperatures listed on the Data Sheet.

See page 24 for electrical component locations
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Condensate Evaporator Pan Setup

Setup:
The merchandiser comes factory equipped with an Evaporator Pan, to which the drain pipes from the 
case feed condensate water into. There are multiple levels to collect excess water that may overspill in 
case of store conditions being above design specification causing more condensate water to be formed 
than expected.

Clearances

-Minimum Clearances for Self-Contained case are to be followed as instructed for proper placement 
inside store locations.
- Intake and exhaust clearances are to be a minimum
of 8 ft when placed next to a solid wall.
- Height clearance measured from floor is a
minimum of 10 ft vertically.
- Minimum of 36 in. clearance if near an open aisle is
required for proper cycle ventilation.
- Case set location to be at least 15 ft away from any
entrance/exit door.
- The minimum floor area of the room shall be 
260 Ft.² with ventilation.

Product Loading

Please keep product within the appropriate load limit.

The load limit is indicated with a line on the case as shown on the right.

It is important that the case is not overloaded with product, this would 

block the airflow pattern.

Proper loading of product ensures the case refrigerates as specified. 

CAUTION: Obstructing air vents will affect case performance which 

could potentially lead to case failure.

Do not exceed Max Load (evenly 
distributed) per pan.

Case

90 lbs. (40.8 kg)S5S3S

125 lbs. (56.7 kg)S5S4S

Load 
Limit

Do not exceed Max Load (evenly 
distributed) per shelf.

Case

150 lbs. ( 68.0 kg)S5S3S

200 lbs. ( 90.7 kg)S5S4S



User Information 

Pre-Power Checklist

 Review all safety warnings on the case and in this manual (pg. 1-4).

 Examine the entire case for any shipping damage (pg 10-11).

 The case should be level and all casters (if applicable) are in locked position (pg 14).

 Verify that the fan plenums are in place.

 Inspect all plex air deflectors and air louvers are installed correctly (pg 20).

 Inspect all refrigeration lines for holes, dents or kinks (pg 24).

 Verify that the power receptacle has matching voltage and amp ratings. 

 Ensure that the case switch is in the OFF position prior to plugging the cord into the  
receptacle (pg 23).

Powered Up Checklist

 Verify the case temperatures and adjust the controller as needed, consult data sheet.

 Install all the exterior lower panels (pg 15).

 Allow the case to operate at least two (2) hours before placing product inside to ensure 
the case is at proper operating temperature.

 Load the case per loading requirements (pg 16). 
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User Information 
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WARNINGS:
If the information in these instructions are not followed
exactly, afire or explosion mayresult, causing property 
damageor personal injury.

Installation and service must be performed bya qualified 
installer or service agency.

READ THE ENTIRE MANUAL BEFORE 
INSTALLING OR USING THIS EQUIPMENT.

The unit usesR-290 gas as the refrigerant. R-290 is 
flammable and heavier than air. It collectsfirst in low 
areas but can becirculated bythe fans. If propane gas 
is present or evensuspected, do not allow untrained 
personnel to attempt to find the cause.The propane 
gasused in the unit hasno odor.The lackof smell does 
not indicate a lackof escapedgas. If a leak isdetected, 
immediately evacuate all persons from the store, and 
contact the local fire department to advise them that
a propane leak has occurred. Do not let any persons 
back into the store until the qualified service technician 
has arrived and that technician advises that it is safe to 
return to the store. No openflames, cigarettes or other 
possible sources of ignition should be used inside or in 
the vicinity of the units.

FAILURETOABIDEBYTHISWARNINGCOULD 
RESULT INANEXPLOSION, INJURYAND 
PROPERTY DAMAGE.

IMPORTANT
Keepin store for future reference!

Review all safety warnings on the case and in this manual (pg. 2-4) before providing any 
service or Maintenance



Maintenance 

Case Cleaning 
Long life and satisfactory performance of any 
equipment are dependent upon the care it 
receives. To ensure long life, proper sanitation 
and minimum maintenance costs, the 
merchandiser should be thoroughly cleaned, all 
debris removed, and interiors washed down 
weekly. 

Exterior Surfaces 
The exterior surfaces must be cleaned with a 
mild detergent without chloride and warm 
water to protect and maintain their attractive 
finish. NEVER USE ABRASIVE CLEANSERS 
OR SCOURING PADS. 

Cleaning Bumpers 
Clean bumpers with household spray cleaners. 

Cleaning Under Merchandiser 
Remove lower body panels. Use a vacuum 
with a long wand attachment to remove 
accumulated dust and debris from under the 
merchandiser. Use a vacuum only if it has 
been certified for use around flammable 
refrigerants.

Cleaning Stainless Steel Surfaces 
Use non-abrasive cleaning materials, and 
always polish with the grain of the steel. Use 
warm water or add a mild detergent to the water 
and apply with a cloth. Always wipe dry after 
wetting. 

Use non-chlorine containing cleaners such 
as window cleaners and mild detergents. 
Do not use cleaners containing salts as this 
may cause pitting and rusting of the 
stainless-steel finish. Do not use bleach. 

Clean frequently to avoid build-up of hard, stubborn 
stains. A stainless-steel cleaning solution may be 
used periodically to minimize scratching and remove 
stains. 

Rinse and wipe dry immediately after cleaning. 
Never use hydrochloric acid (muriatic acid) on 
stainless steel. 

Interior Surfaces 
The interior surfaces may be cleaned with most 
domestic detergents, ammonia-based cleaners and 
sanitizing solutions that do not contain chloride with 
no harm to the surface. 

Cleaning Coils 
NEVER USE SHARP OBJECTS AROUND COILS. 
Use a soft brush or vacuum brush to clean debris 
from coils. Do not puncture Coils! Do not bend fins. 
Contact an authorized service technician if a coil is 
punctured, cracked, or otherwise damaged. 

ICE in or on the coil indicates the refrigeration and 
defrost cycle is not operating properly. Contact an 
authorized Service Technician to determine the 
cause of icing and to make proper adjustments as 
necessary. To maintain product integrity, move all 
product to a cooler until the merchandiser has 
returned to normal operating temperatures.

Cleaning Honeycomb
NEVER USE SHARP OBJECTS AROUND 
HONEYCOMB. The Honeycomb must be cleaned 
with a mild detergent without chloride and warm 
water to protect and maintain their attractive finish. 
NEVER USE ABRASIVE CLEANSERS OR 
SCOURING PADS. 

Do Not Use: 
• Abrasive cleaners and scouring pads, as 

these will damage the finish. 
• Solvent, oil or acidic based cleaners on any 

interior surfaces.
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Maintenance  

Cleaning Condenser Coils
Coils should be cleaned at least once per month.  Additional
cleaning may be required depending on environment.  A dirty
condenser blocks normal airflow through the coils.

Airflow blockage increases energy consumption & reduces the
merchandiser's ability to maintain operating temperatures.

To clean the coils, use a vacuum cleaner with a wand
attachment & a soft (non-metallic) brush to remove dirt & debris.
Do not bend fins.  Always wear gloves & protective eye wear
when cleaning near sharp coil fins & dust particles. 
Use a vacuum only if it has been certified for use around
flammable refrigerants.

Cleaning Honeycomb
A dirty Honeycomb will block normal air flow. The Honeycomb should be inspected at least once per month. 
Clean as necessary after inspection. More frequent inspection/cleaning may be required depending on the 
environment.

NSF Compliant Sealing of The Case to The Floor
When the appliance is designed to be sealed to the floor or countertop the following procedure must be 
followed to establish proper sanitary operation.  First, ensure the floor area is clean and free from 
debris. Begin by positioning the appliance in its designated installation spot, ensuring sufficient clearance 
on the back and sides according to the specified "Clearances" for proper ventilation. Next, level the 
appliance from front to back and side to side, as described in "Method for Leveling." Once level, outline the 
base of the appliance on the floor. Then, lift and support the front of the appliance. Apply a bead of NSF-
approved sealant to the floor, positioned about 1/2 inch (13 mm) inside the front part of the outline. The 
bead should be substantial enough to cover the entire appliance surface when lowered onto it. Afterward, 
raise and support the rear of the appliance and apply the sealant to the floor along the remaining three 
sides. Finally, carefully lower the appliance and inspect it to ensure a complete seal around the entire 
perimeter and clean off any extra sealant as necessary.  Once the appliance is sealed in accordance with 
these procedures, the result is intended to prevent liquid spillage on adjacent surfaces of the floor or 
countertop from passing under inaccessible portions of the equipment.



Maintenance 
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Condensate Evaporator Pan Maintenance

Maintenance:
Care must be taken to ensure that the condensate pans operate properly at the store.  These units are 
designed to operate at either 75°F ambient and 55% relative humidity (RH) or 80°F ambient and 55% 
relative humidity (RH). If stores are operating above this condition, case performance will be severely 
affected. If such a condition is noted, Evaporator Pan must be checked periodically to see if excess 
water is being collected.  If water has accumulated, water must be siphoned out of pan. Care must be 
taken while performing this setup.  Unit power should be shut off for electrical safety.  Once water has 
been removed and pan is dried out, unit power can be turned back on. Correct the store conditions and 
ensure temperature and relative humidity are within stated parameters. Call a HVAC technician if the 
A/C in not working properly.

See pg 25. Item 4

Cleaning Process Overview: 
• Remove the product and all loose debris to avoid clogging the waste outlet. 
• Store product in a refrigerated area such as a cooler during the cleaning process. 
• Remove only as much product as can be taken to the cooler in a timely manner. 
• First, turn off refrigeration, then disconnect electrical power to merchandiser. 
• Thoroughly clean all surfaces with soap and hot water. 

-Do not use steam or high-pressure water hoses to wash the interior. 
-These techniques will damage sealing causing leaks and poor performance. 

• Avoid direct contact between fan motors and cleaning or rinse water. 
• Rinse with hot water, but DO NOT flood. 

-Never introduce water faster than the waste outlet can drain. 
• Allow merchandiser to completely dry before resuming operation. 
• After cleaning has been completed, remember to restore refrigeration and power back to 

merchandiser.



Electrical 
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Merchandiser Electrical Data 
The data sheets provide merchandiser electrical 
data. Refer to the technical data sheets and 
merchandiser serial plate for electrical 
information. 

Electrical Connections 
All wiring must comply with NEC and local 
codes. All electrical connections including both 
supply circuits are to be made in the electrical J-
Box. 

Field Wiring 
Field wiring must be sized for component 
amperes stamped on the serial plate (refer to 
page 30 for location). Actual ampere draw may 
be less than specified. 

Identification of Wiring 
Leads for all electrical circuits are identified by 
colored plastic bands. These bands correspond 
to the color code sticker (shown below) located 
inside the merchandiser’s wireway cover.

Electrical
Where electrical components are being 
changed, they shall be fit for the purpose and to 
the correct specification. At all times, the 
manufacturer’s maintenance and service 
guidelines shall be followed. If in doubt, consult 
the manufacturer’s technical department for 
assistance.

— LOCK OUT / TAG OUT —
To avoid serious injury from electrical shock,
always disconnect the electrical power at the
main disconnect when servicing or
replacing any electrical component. This
includes, but is not limited to, such items as
doors, lights, fans, heaters, and thermostats.



Electrical  

ALWAYS CHECK THE SERIAL PLATE FOR 
COMPONENT AMPERES 
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Check that cabling will not be subject to wear, 
corrosion, excessive pressure, vibration, sharp 
edges, or any other adverse environmental effects. 
The check shall also take into account the effects 
of aging or continual vibration from sources such 
as compressors or fans.

Do not apply any permanent inductive or 
capacitance loads to the circuit without ensuring 
that this will not exceed the permissible voltage 
and current permitted for the equipment in use.

Intrinsically safe components are the only types 
that can be worked on while live in the presence 
of a flammable atmosphere. The test apparatus 
shall be at the correct rating.

Replace components only with parts specified by 
the manufacturer. Other parts can result in the 
ignition of refrigerant in the atmosphere from a 
leak.

Power Cord Plug Types

G

W

L5‐30P
S5S3S

L14‐30P
S5S4S

G

W

X Y

Electrical
Repair and maintenance to electrical components 
shall include initial safety checks and component 
inspection procedures. If a fault exists that could 
compromise safety, then no electrical supply shall 
be connected to the circuit until it is satisfactorily 
dealt with. If the fault cannot be corrected 
immediately but it is necessary to continue 
operation, an adequate temporary solution shall be 
used. This shall be reported to the owner of the 
equipment, so all parties are advised.

Initial safety checks shall include:
a) that capacitors are discharged: this shall be 

done in a safe manner to avoid possibility of 
sparking;

b) that no live electrical components and wiring 
are exposed while charging, recovering or 
purging the system;

c) that there is continuity of earth bonding.

During repairs to sealed components, all electrical 
supplies shall be disconnected from the equipment 
being worked upon prior to any removal of sealed 
covers, etc. If it is absolutely necessary to have an 
electrical supply to equipment during servicing, 
then a permanently operating form of leak 
detection shall be located at the most critical point 
to warn of a potentially hazardous situation.

Particular attention shall be paid to the following to 
ensure that by working on electrical components, 
the casing is not altered in such a way that the 
level of protection is affected. This shall include 
damage to cables, excessive number of 
connections, terminals not made to original 
specification, damage to seals, incorrect fitting of 
glands, etc.
a) Ensure that the apparatus is mounted securely.
b) Ensure that seals or sealing materials have not 

degraded to the point that they no longer serve 
the purpose of preventing the ingress of 
flammable atmospheres.  Replacement parts 
shall be in accordance with the manufacturer’s 
specifications.



Electrical Component Locations 

See page 15 for panel removal
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See maintenance 
section for Cleaning 
Instructions

Air Intake

Air Exhaust at 
rear of case

PART PART # QTY PART # QTY

RETURN AIR GRILL BLACK 3204481 2 0497940 2

RETURN AIR GRILL SS 3206028 2 0500694 2

LOWER FRONT SILL (GLASS) 3211336 1 3211326 1

CONTROLLER ‐ PROGRAM AK‐CC210 3198316 1 3198316 1

CONDENSING UNIT 3191528 1 3149622 1

FAN MOTOR ASSY 3172581 1 3172581 2

FAN HARNESS 0376609 1 0443521A 1

COIL 0534322 1 0534323 1

TX VALVE 3191810 1 3191810 1

TEMP SENSOR AKS 1H90012 1 1H90012 1

SENSOR WIRE 3071782 1 3071782 1

RELAY 3025263 1 3025471 2

SWITCH ‐ ON / OFF 3038707 1 3038707 1

POWER CORD L5‐30P 0557077 1 N/A ‐

POWER CORD L14‐30P N/A ‐ 0557599 1

LIGHT SWITCH ‐ ON / OFF 1801241000 1 1801241000 1

FUSE ‐ 15A 125‐01‐8604 1 125‐01‐8604 1

LED DRIVER 3117868 1 3117868 1

LED 36IN 3500K ‐ CANOPY 3181557 1 N/A ‐

LED 36IN 3500K ‐ SHELF 3169153 4 ‐ 6 N/A ‐

LED 48IN 3500K ‐ CANOPY N/A ‐ 3181558 1

LED 48IN 3500K ‐ SHELF N/A ‐ 3169152 4 ‐ 6

EVAP PAN 3209556 1 3209557 1

S5S3S S5S4S



Self-Contained Component Locations 
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1. Junction Box / Field Tie-in 
2. Condenser Unit Asy
3. Condensation Pan Asy
4. Drain and P-trap
5. Light Switch
See page 15 for panel removal

2

3

4

5

1

Component parts are specifically chosen for propane 
exposure and therefore non-incendive and non-sparkling. 
Component parts shall be replaced with identical
components and servicing shall be done by factory
authorized service personnel only. so as to minimize the risk
of possible ignition due to incorrect parts or improper
service.

WARNING



Controller Information 
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Scan the QR code below using your cell phone for controller operating manual. See next few pages 
for controller setpoints and parameters.



Controller Information 

27

3209514PRGM‐S5S(3,4)S DF210 R290 TYPE 1
Actual (°F)Actual (°C)DefaultMaxMinCodeParameter

Temperature (set point)
330.62.0°C50.0°C-50.0°C---Deli (Type I)

Meat (Type I)
Floral (Type I)

N/ANA2.0°C50.0°C-50.0°C---
2.0°C50.0°C-50.0°C---
2.0°C50.0°C-50.0°C---Thermostat

63.32.0 K20.0K0.1 Kr01Differential
383.350.0°C50°C-49.0°Cr02Max. limitation of setpoint setting
20-6.7-50.0°C49.0°C-50.0°Cr03Min. limitation of setpoint setting

0.0 K0.0 K20.0 K-20.0 Kr04Adjustment of temperature indication
1010r05Temperature unit (°C=0/°F=1)

0.0 K0.0 K+10.0 K-10.0 Kr09Correction of the signal from S4
0.0 K0.0 K+10.0 K-10.0 Kr10Correction of the signal from S3

101-1r12
Manual service, stop regulation, start regulation (-1, 0,
1)

0.0 K0.0 K10.0 K-10.0 Kr13Displacement of reference during night operation

100%100%100%0%r15
Definition and weighting, if applicable, of thermostat
sensors - S4% (100%=S4, 0%=S3)

-15.0 K-15.0 K-3.0 K-15.0 Kr36
The heating function is started a number of degrees
below the thermostats cutout temperature

OFFOFFONOFFr39Activation of reference displacement r40

0.0 K0.0 K50.0 K-50.0 Kr40
Value of reference displacement (activate via r39 or DI)

Alarm
30 min30 min240 min0 minA03Delay for temperature alarm
60 min60 min240 min0 minA04Delay for door alarm

3090 min240 min0 minA12Delay for temperature alarm after defrost
415.08.0°C50.0°C-50.0°CA13High alarm limit
15-9.4-30.0°C50.0°C-50.0°CA14Low alarm limit

30 min30 min240 min0 minA27Alarm delay DI1
30 min30 min240 min0 minA28Alarm delay DI2
100%100%100%0%A36Signal for alarm thermostat. S4% (100%=S4, 0%=S3)

Compressor
10 min30 min0 minc01Min. ON-time
20 min30 min0 minc02Min. OFF-time

0 sec0 sec999 sec0 secc05Time delay for cutin of comp.2
0

OFF
0

OFF
1

ON
0

OFF
c30Compressor relay 1 must cutin and out inversely

(NC-function)
Defrost

ELELbrinod01Defrost method (none/EL/GAS/BRINE)
488.96.0°C25.0°C0.0°Cd02Defrost stop temperature

68 hours240 hours0 hoursd03Interval between defrost starts
2045 min180 min0 mind04Max. defrost duration

0 min0 min240 min0 mind05Displacement of time on cutin of defrost at start-up
0 min0 min60 min0 mind06Drip off time
0 min0 min60 min0 mind07Delay for fan start after defrost
-5.0°C-5.0°C0.0°C-15.0°Cd08Fan start temperature

1120d09Fan cutin during defrost
0: Stopped
1: Running
2: Running during pump down and defrost

1020d10Defrost Sensor (0=time, 1=S5. 2=S4)
0 min0 min60 min0 mind16Pump down delay
0 min0 min60 min0 mind17Drain delay

0 hours48 hours0 hoursd18
Max. aggregate refrigeration time between two
defrosts

3620.0 K20.0 k0.0 Kd19

Defrost on demand - S5 temperature’s permitted
variation during frost build-up. On central plant choose
20 K (=off )

0 min0 min60 min0 mind23Delay of hot gas defrost
Fan

nonoyesnoF01Fan stop at cutout compressor
0 min0 min30 min0 minF02Delay of fan stop
50.0°C50.0°C50.0°C-50.0°CF04Fan stop temperature (S5)

HACCP
h01Actual temperature measurement for the HACCP
h10Last registered peak temperature
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0020h11Selection of function and sensor for the HACCP
HACCP function. 1 = S4 used (maybe also S3). 2 = S5

8.0°C8.0°C50.0°C-50.0°Ch12Alarm limit for the HACCP function
30 min.30 min.240 min.0 min.h13Time delay for the HACCP alarm
100%100%100%0%h14Select signal for the HACCP function. S4% (100% = S4,

Real time clock
0 hours0 hours23 hours0 hourst01-t06Six start times for defrost.

Setting of hours.
0=OFF

0 min0 min59 min0 mint11-t16Six start times for defrost.
Setting of minutes.
0=OFF

0 hours0 hours23 hours0 hourst07Clock - Setting of hours
0 min0 min59 min0 mint08Clock - Setting of minute

11311t45Clock - Setting of date
11121t46Clock - Setting of month
00990t47Clock - Setting of year

Miscellaneous
5 s5 s600 s0 so01Delay of output signals after start-up

50111o02Input signal on DI1. Function:
002400o03Network address

OFFOFFONOFFo04On/Off switch (Service Pin message)
001000o05Access code 1 (all settings)
PtPtntcPto06Used sensor type (Pt /PTC/NTC)
nonoyesnoo15Display step = 0.5 (normal 0.1 at Pt sensor)
202060 min0 mino16Max hold time after coordinated defrost

100%100%100%0%o17Select signal for display view. S4% (100%=S4, 0%=S3)
00120o37Input signal on DI2. Function:
1131o38Configuration of light function (relay 4)

OFFOFFONOFFo39Activation of light relay (only if o38=2)
100100100%0%o41Rail heat On time during day operations
100100100%0%o42Rail heat On time during night operations

10 min10 min60 min6 mino43Rail heat period time (On time + Off time)
0020o46Case cleaning. 0=no case cleaning. 1=Fans only. 2=All
11101o61Selection of EL diagram. See overview page 6
0060o62Download a set of predetermined settings. See
001000o64Access code 2 (partly access)
00250o65Save the controllers present settings to the
00250o66Load a set of settings from the programming key

OFFOFFOnOFFo67Replace the controllers factory settings with the
Service

S0-S33Status codes are shown on page 17
u09Temperature measured with S5 sensor
u10Status on DI1 input. on/1=closed
u12Temperature measured with S3 sensor
u13Status on night operation (on or off ) 1=closed
u16Temperature measured with S4 sensor
u17Thermostat temperature
u28Read the present regulation reference
u37Status on DI2 output. on/1=closed
u56Temperature shown on display
u57Measured temperature for alarm thermostat
u58Status on relay for cooling
u59Status on relay for fan
u60Status on relay for defrost
u61Status on relay for railheat
u62Status on relay for alarm
u63Status on relay for light
u64Status on relay for valve in suction line
u67Status on relay for compressor 2
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The following leak detection methods are 
deemed acceptable for all refrigerant systems.

Electronic leak detectors may be used to detect 
refrigerant leaks but, in the case of FLAMMABLE 
REFRIGERANTS, the sensitivity might not be 
adequate, or might need recalibration. (Detection 
equipment shall be calibrated in a refrigerant-free 
area.) Ensure that the detector is not a potential 
source of ignition and is suitable for the 
refrigerant used. Leak detection equipment shall 
be set at a percentage of the LFL of the 
refrigerant and shall be calibrated to the 
refrigerant employed, and the appropriate 
percentage of gas (25 % maximum) is confirmed.

NOTE The use of silicon sealant can inhibit the 
effectiveness of some types of leak detection 
equipment. Intrinsically safe components do not 
have to be isolated prior to working on them. 

Leak detection fluids are also suitable for use with 
most refrigerants but the use of detergents 
containing chlorine shall be avoided as the chlorine 
can react with the refrigerant and corrode the 
copper pipe-work.

NOTE Examples of leak detection fluids are 
– bubble method,
– fluorescent method agents.

If a leak is suspected, all naked flames shall be 
removed/extinguished.

If a leakage of refrigerant is found which requires 
brazing, all of the refrigerant shall be recovered 
from the system, or isolated (by means of shut off 
valves) in a part of the system remote from the 
leak. 

Don’t unplug any device if a leak is detected or 
suspected.

Under no circumstances shall potential 
sources of ignition be used in the searching for 
or detection of refrigerant leaks. A halide torch 

(or any other detector using a naked flame) 
shall not be used.
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Refrigerant 
The correct type of refrigerant will be stamped on 
each merchandiser’s serial plate. See the 
following image for serial plate location.

Service Note on Refrigeration Piping 
The refrigerant line connections are at the right 
side of the case (as viewed from the front) under
the deck-pans. The merchandiser will have a 
through-hole in the tub liner that allows lines to 
exit the merchandiser for liquid and suction line 
connections. After connections have been made, 
make certain to seal this outlet thoroughly (if not 
sealed at factory already). Seal both the inside 
and outside. We recommend using an expanding 
polyurethane foam insulation to fill large gaps, 
then finishing the seal with a Silicone type 
sealant to prevent any water leaks.

It is the contractor's responsibility to install
case(s) according to local construction and
health codes.
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R‐290 Refrigerant ChargeCase

250 grams (.55 Lbs.)S5S3S

325 grams (.72 Lbs.)S5S4S

--LOCK OUT/ TAG OUT--
To avoid serious injury or death from electrical 
shock, always disconnect the electrical power 

at the main disconnect when servicing or 
replacing any electrical component. This 

includes, but is not limited to, such items as 
doors, lights, fans, heaters, and thermostats. 

— LOCK OUT / TAG OUT —
To avoid serious injury from electrical shock,
always disconnect the electrical power at the
main disconnect when servicing or
replacing any electrical component. This
includes, but is not limited to, such items as
doors, lights, fans, heaters, and thermostats.
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Refrigeration

Before Beginning Any Service or
Repair:

If a leak is detected, follow store safety 
procedures. It is the store’s responsibility to
have a written safety procedure in place. The
safety procedure must comply with all
applicable codes such as local fire
department’s codes.

At minimum, the following actions are
required:
• Immediately evacuate all persons from
the store, and contact the local fire
department to advise them that a propane
leak has occurred.
• Call Hussmann and/or a qualified service 
agent and inform them that a propane
sensor has detected the presence of propane.
• Do not let any persons back into the
store until the qualified service technician
has arrived and that technician advises that
it is safe to return to the store.

• The propane gas used in the unit has no
odor. The lack of smell does not indicate a
lack of escaped gas.
• A hand-held propane leak detector
(“sniffer”) should be used before any repair
and/ or maintenance is attempted. All repair
parts must be identical models to the ones
they are replacing.
• No open flames, cigarettes or other
possible sources of ignition should be used
inside the building where the units are
located until the qualified service technician
and/or local fire department determines that
all propane has been cleared from the area
and from the refrigeration systems.

Use a hand-held propane leak detector (“sniffer”) to ensure no propane is present in the immediate 
area, the inside of the display case and the inside of the refrigeration system. R-290 (Propane) is an 
odorless refrigerant. Keep the area clear of all customers and non-essential or unauthorized 
personnel.

Verify that all repair parts are identical models to the ones they are replacing. Do not substitute 
parts such as motors, switches, relays, heaters, compressors, power supplies or solenoids.

Failure to do so can result in serious injury and property damage. Parts used on cases using 
flammable refrigerant must meet specific UL certification for non-incendive or non- sparking 
components. 

Use only Hussmann approved parts approved through the Hussmann Performance Parts 
Website. https://parts.hussmann.com/

Brazing must not begin unt i l all propane has been cleared from the immediate area — the 
inside of the displays case and the inside of the refrigeration system.
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Refrigerant Removal and Evacuation
When breaking into the refrigerant circuit to make 
repairs – or for any other purpose – conventional 
procedures shall be used. However, for flammable 
refrigerants it is important that best practice be 
followed, since flammability is a consideration. The 
following procedure shall be adhered to:

a) safely remove refrigerant following local and 
national regulations;
b) purge the circuit with inert gas;
c) evacuate;
d) purge with inert gas;
e) open the circuit by cutting or brazing.

The refrigerant charge shall be recovered into the 
correct recovery cylinders if venting is not allowed by 
local and national codes. For appliances containing 
flammable refrigerants, the system shall be purged 
with oxygen-free nitrogen to render the appliance 
safe for flammable refrigerants. This process might 
need to be repeated several times. Compressed air 
or oxygen shall not be used for purging refrigerant 
systems.

For appliances containing flammable refrigerants, 
refrigerants purging shall be achieved by breaking 
the vacuum in the system with oxygen-free nitrogen 
and continuing to fill until the working pressure is 
achieved, then venting to atmosphere, and finally 
pulling down to a vacuum. This process shall be 
repeated until no refrigerant is within the system. 
When the final oxygen-free nitrogen charge is used, 
the system shall be vented down to atmospheric 
pressure to enable work to take place.

Ensure that the outlet for the vacuum pump is not 
close to any potential ignition sources and that 
ventilation is available.

System Charging
In addition to conventional charging procedures, 
the following requirements shall be followed.

a) Ensure that contamination of different 
refrigerants does not occur when using charging 
equipment. Hoses or lines shall be as short as 
possible to minimize the amount of refrigerant 
contained in them.
b) Cylinders shall be kept in an appropriate 
position according to the instructions.
c) Ensure that the REFRIGERATING SYSTEM is 
earthed prior to charging the system with 
refrigerant.
d) Label the system when charging is complete 
(if not already).
e) Extreme care shall be taken not to overfill the 
REFRIGERATING SYSTEM.

Prior to recharging the system, it shall be 
pressure-tested with the appropriate purging gas. 
The system shall be leak-tested on completion of 
charging but prior to commissioning. A follow up 
leak test shall be carried out prior to leaving the 
site. 

A calibrated scale with +/-2 gram accuracy  must 
be used to charge the system. The charge 
amount is shown on the serial plate. Only R-290 
(Propane) grade refrigerant can be used. 
Standard propane does not meet the 
purity/moisture content of R-290 (Propane), and 
therefore cannot be used to charge cases.

Charge value should be as shown on page 30. 
When connecting hoses between the 
refrigeration system, manifold gauges, and 
refrigerant cylinder, ensure that the 
connections are secure and there are no 
potential sources of ignition nearby. Ensure 
that contamination of different refrigerants 
does not occur when using charging 
equipment.
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Refrigeration 

Refrigerant Recovery
When removing refrigerant from a system, either 
for servicing or decommissioning, it is
recommended good practice that all refrigerants 
are removed safely.

When transferring refrigerant into cylinders, 
ensure that only appropriate refrigerant
recovery cylinders are employed. Ensure that the 
correct number of cylinders for holding
the total system charge is available. All cylinders 
to be used are designated for the
recovered refrigerant and labelled for that 
refrigerant (i.e., special cylinders for the
recovery of refrigerant). Cylinders shall be 
complete with pressure-relief valve and
associated shut-off valves in good working order. 
Empty recovery cylinders are evacuated
and, if possible, cooled before recovery occurs.

The recovery equipment shall be in good working 
order with a set of instructions
concerning the equipment that is at hand and 
shall be suitable for the recovery of all
appropriate refrigerants including, when 
applicable, FLAMMABLE REFRIGERANTS. In 
addition, a set of calibrated weighing scales shall 
be available and in good working order. Hoses 
shall be complete with leak-free disconnect 
couplings and in good condition. Before using the
recovery machine, check that it is in satisfactory 
working order, has been properly
maintained and that any associated electrical 
components are sealed to prevent ignition in
the event of a refrigerant release. Consult 
manufacturer if in doubt.

The recovered refrigerant shall be returned to the 
refrigerant supplier in the correct
recovery cylinder, and the relevant waste transfer 
note arranged. Do not mix refrigerants in
recovery units and especially not in cylinders.

If compressors or compressor oils are to be 
removed, ensure that they have been
evacuated to an acceptable level to make certain 
that FLAMMABLE REFRIGERANT does not
remain within the lubricant. The evacuation 
process shall be carried out prior to returning
the compressor to the suppliers. Only electric 
heating to the compressor body shall be
employed to accelerate this process. When oil is 
drained from a system, it shall be carried
out safely.

1.Tap system with line tap valves, attaching 
gauges to the high and low sides of the system.

2. Connect hose to an evacuated recovery tank. 
Open refrigeration gauges and recovery tank.

3.With the suction valve in vacuum, the refrigerant 
will be recovered into the recovery tank.

4. Once recovered, close the tank valve and 
remove the guage from the tank and connect 
nitrogen tank to the system to purge it with 
nitrogen.

5. Pull vacuum to a minimum of 200
microns or lower.

refrigeration
line tapping
valve
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Refrigeration
Decommissioning
Before carrying out this procedure, it is essential 
that the technician is completely familiar with the 
equipment and all its detail. It is recommended 
good practice that all refrigerants are recovered 
safely. Prior to the task being carried out, an oil and 
refrigerant sample shall be taken in case analysis 
is required prior to re-use of recovered refrigerant. 
It is essential that electrical power is available 
before the task is commenced.
a) Become familiar with the equipment and its 

operation.
b) Isolate the system electrically.
c) Before attempting the procedure, ensure that:      

i) mechanical handling equipment is available, if 
required, for handling refrigerant cylinders;      
ii) all personal protective equipment is available    
and being used correctly;      
iii) the recovery process is supervised at all
times by a competent person;                      
iv) recovery equipment and cylinders conform  
to the appropriate standards. 

d)   Pump down refrigerant system, if possible.
e) If a vacuum is not possible, make a manifold so            

that refrigerant can be removed from various 
parts of the system.

f) Make sure that cylinder is situated on the scale               
before recovery takes place.

g)  Start the recovery machine and operate in
accordance with instructions.

h)  Do not overfill cylinders (no more than 80%
volume liquid charge).

i)   Do not exceed the maximum working pressure
of the cylinder, even temporarily.

j) When the cylinders have been filled correctly
and the process completed, make sure that the
cylinders and the equipment are removed from 
site promptly and all isolation valves on the
equipment are closed off.

k) Recovered refrigerant shall not be charged into
another REFRIGERATING SYSTEM unless it
has been cleaned and checked.

Equipment shall be labelled stating that it has 
been de-commissioned and emptied of 
refrigerant. The label shall be dated and signed. 
For appliances containing FLAMMABLE 
REFRIGERANTS, ensure that there are labels 
on the equipment stating the equipment
contains FLAMMABLE REFRIGERANT.

Water Outlet And Water Seal
The condensate water outlet is located in the 
center of the merchandiser. The outlet has a 
factory installed, external water seal.

For self contained models, this water seal  drains 
into the condensate evaporator pan located 
beneath the merchandiser. Ensure the drain 
hose is properly trapped, and the drain area is 
not clogged

NOTE: All lower base panels must be in place 
when the refrigerator is operating. If not, air-
flow from the condenser will be directed over 
the evaporator pan and defrost water in the 
pan may overflow.



Troubleshooting 

Possible Solution Possible Cause Problem 
Check case position in store. Is the case located near an 
open door, window, electric fan or air conditioning vent that 
may cause air currents? Case must be located minimum 15 
Ft away from doors or windows. Cases are designed to 
operate at 55% Relative humidity and a temperature of 75-
80°F. 

Ambient conditions may 
be affecting the case 
operation. 

Case temperature is 
too warm. 

Check evaporator fan operation. Check electrical connections
and input voltage.

Discharge air temp is out 
of spec. 

Fans are installed backwards. Check airflow direction. 

Fan blades are installed incorrectly. Make sure fan blades 
have correct pitch and are per specification. 

Check to see that fan plenum is installed correctly. It should 
not have any gaps. 

Check defrost settings. See Technical Specifications section. Case is in defrost. 

Redistribute product so it does not exceed load limit. There 
is a sticker on the inside of the case indicating what the 
maximum load line is. See page 16 for details.

Product is outside of the 
load limit area, blocking 
airflow. 

Return air is blocked, make sure debris is not blocking the 
intake section. 

Coil is freezing over. 

Coil close-offs are not installed. Inspect coil to make sure 
these parts are on the case. 

Clean coil. 
Condensing coil or 
evaporator coil is clogged 
or dirty. 

Check settings. See Technical Specifications section. 
The t-stat temp is set too 
low. 

Case temperature is 
too cold. 

Check case position in store. Is the case located near an 
open door, window, electric fan or air conditioning vent that 
may cause air currents? Case must be located minimum 15 
Ft away from doors or windows. Cases are designed to 
operate at 55% Relative humidity and a temperature of 75-
80°F. 

Ambient conditions may 
be affecting the case 
operation. 

Check case position in store. Is the case located near an 
open door, window, electric fan or air conditioning vent that 
may cause air currents? Case must be located minimum 15 
Ft away from doors or windows. Cases are designed to 
operate at 55% Relative humidity and a temperature of 75-
80°F. 

Ambient conditions may 
be affecting the case 
operation. 

Condensation on 
plex / glass. 
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Troubleshooting Cont’d 

Possible Solution Possible Cause Problem 

Clear drain. Case drain is clogged. Water has pooled 
under case. 

Repair as needed. 
PVC drains under case 
may have a leak. 

Seal as needed. 
Case tub has unsealed 
opening. 

Install case to case joint and seal as needed. 
If the case is in a line-
up, case to case joint is 
missing or unsealed. 

Check electrical connection to evaporator pan. Check float 
assembly, it should move freely up and down the support 
stem. Clear any debris. 

Evaporator pan is 
overflowing (if applicable). 

Level the case. Case is not level. Case is not draining 
properly. Clean drain screen and remove any debris. Drain screen is plugged. 

Clear any debris. Drain or P-trap is clogged. 

Check electrical connections. 
Evaporator fans are not 
functioning. 

Frost or ice on 
evaporator coil. 

Case should be serviced by a qualified service technician. 
Defrost clock is not 
functioning. 

Return air is blocked, make sure debris is not blocking the 
intake section. 

Coil is freezing over. 
Coil close-offs are not installed. Inspect coil to make sure 
these parts are on the case. 
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Service 

DECK PAN

FAN PLENUM

FAN HARNESS
SCREWS

FAN MOTOR ASSY

Evaporator Fan Replacement. 
Disconnect electrical power before starting motor replacement. Lift and remove Deck Pans (1) to 
access Fan Plenum (3). The Fan Plenum may be removed from the case for easier access if needed. 
Turn Fan Plenum over to access Fan Motor Assy (5). Remove Screws (4) from top of Fan Motor 
Assy. Disconnect motor connection and remove Fan Motor Assy.

See Image Below.

To install, reverse order from above.
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Service cont’d

LED Driver Replacement
Disconnect electrical power before starting LED Driver replacement. Remove Lower Side Panel to 
access Junction Box. Junction Box cover needs to be removed to access the LED driver, remove 
screws (red arrows indicate locations). Disconnect LED Driver wires from 
connector/blocks/harnesses (noting existing locations). Refer to wiring diagram for reference. 
Remove screws holding LED Driver (red arrows indicate locations) and replace. Reverse order to 
connect LED Driver and install all covers.

See Image Below.

See page 15 for panel removal

6. Junction Box / Field Tie-in
7. LED Driver

6

7
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Service cont’d

Every working procedure that affects safety means 
shall only be carried out by competent persons.

Prior to beginning work on systems containing 
flammable refrigerants, safety checks are 
necessary to ensure that the risk of ignition is 
minimized.

The following checks shall be applied to 
installations using flammable refrigerants:
a) The actual refrigerant charge is in accordance 

with the room size within which the refrigerant 
containing parts are installed.

b) The ventilation machinery and outlets are 
operating adequately and are not obstructed.

c) If an indirect refrigerating circuit is being used, 
the secondary circuit shall be checked for the 
presence of refrigerant.

d) Marking to the equipment continues to be 
visible and legible.  Markings and signs that are 
illegible shall be corrected.

e) Refrigerating pipe or components are installed 
in a position where they are unlikely to be 
exposed to any substance which may corrode 
refrigerant containing components, unless the 
components are constructed of material which 
are inherently resistant to being corroded or are 
suitably protected against being so corroded.

Work shall be undertaken under a controlled 
procedure so as to minimize the risk of a 
flammable gas or vapour being present while the 
work is being performed.

All maintenance staff and others working in the 
local area shall be instructed on the nature of work 
being carried out. Work in confined spaces shall be 
avoided.

The area shall be checked with an appropriate 
refrigerant detector prior to and during work, to 
ensure the technician is aware of potentially toxic 
or flammable atmospheres. Ensure that the leak 
detection equipment being used is suitable for use 
with all applicable refrigerants, i.e., nonsparking, 
adequately sealed, or intrinsically safe.

If any hot work is to be conducted on the 
refrigerating equipment or any associated parts, 
appropriate fire extinguishing equipment shall be 
available on hand. A dry chemical or CO2 fire 
extinguisher should be adjacent to the charging 
area.

No person carrying out work in relation to a 
REFRIGERATING SYSTEM which involves 
exposing any pipe work shall use any sources of 
ignition in such a manner that it may lead to the 
risk of fire or explosion. All possible ignition 
sources, including cigarette smoking, should be 
kept sufficiently far away from the site of 
installation, repairing, removing and disposal, 
during which refrigerant can possibly be released 
to the surrounding space. Prior to work taking 
place, the area around the equipment shall be 
surveyed to make sure that there are no 
flammable hazards or ignition risks. “No 
Smoking” signs shall be displayed.

Ensure that the area is in the open or that it is 
adequately ventilated before breaking into the 
system or conducting any hot work. A degree of 
ventilation shall continue during the period that 
the work is carried out. The ventilation should 
safely disperse any released refrigerant and 
preferably expel it externally into the atmosphere.

--LOCK OUT/ TAG OUT--
To avoid serious injury or death from electrical 
shock, always disconnect the electrical power 

at the main disconnect when servicing or 
replacing any electrical component. This 

includes, but is not limited to, such items as 
doors, lights, fans, heaters, and thermostats. 

— LOCK OUT / TAG OUT —
To avoid serious injury from electrical shock,
always disconnect the electrical power at the
main disconnect when servicing or
replacing any electrical component. This
includes, but is not limited to, such items as
doors, lights, fans, heaters, and thermostats.



To obtain warranty information 
or other support, contact your 

Hussmann representative. 
Please include the model and 
serial number of the product. 

Hussmann Warranty / Technical Assistance 
(800) 592-2060 

Hussmann Corporation, Corporate Headquarters: Bridgeton, Missouri 63044 2014 
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