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IMPORTANT OWNER INFORMATION

Record the model number, serial number, voltage, and
purchase date of the unit in the spaces below (specification
label located on the bottom of the unit or on the Control Box).
Please have this information available when calling Hatco for
service assistance.

Model No.

Serial No.

Voltage

Date of Purchase

INTRODUCTION

Business
Hours:

9:00 AM to 6:00 PM (Beijing Time)
Monday through Friday
Telephone: (0512) 6732-5091

E-mail: infocn@hatcocorp.com

Additional information can be found by visiting our web site
at www.hatcocorp.com

Hatco HEATMAX Built-In Heated Wells are specially designed
to hold heated foods at safe serving temperatures. The wells
are available in a variety of pan and pot combinations—all
heated with a long-life metal sheath heating element design
with a 2 year parts only warranty. Heat is evenly distributed
throughout the heavy gauge stainless steel construction to
assure hot food. The design allows for easy maintenance
and durable performance. The unit is equipped with a remote
Control Box. One year parts and on-site labor warranty is
standard.

Hatco HEATMAX Built-In Heated Wells are a product of
extensive research and field testing. The materials used were
selected for maximum durability, attractive appearance, and
optimum performance. Every unit is inspected and tested
thoroughly prior to shipment.

This manual provides the installation, safety, and operating
instructions for HEATMAX Built-In Heated Wells. Hatco
recommends all installation, operating, and safety instructions
appearing in this manual be read prior to installation or
operation of a unit.

Safety information that appears in this manual is identified by
the following signal word panels:

A WARNING

WARNING indicates a hazardous situation which, if not
avoided, could result in death or serious injury.

A CAUTION

CAUTION indicates a hazardous situation which, if not
avoided, could result in minor or moderate injury.

NOTICE

NOTICE is used to address practices not related to
personal injury.

NOTE: Refer to the Symbol Identification tables on the back
cover of this manual for definitions of symbols that may
appear in this manual.

darce
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IMPORTANT SAFETY INFORMATION

A Read the following important safety information before using this equipment to avoid serious

injury or death and to avoid damage to equipment or property.

A WARNING

ELECTRIC SHOCK HAZARD:

* Plug unit into a properly grounded electrical receptacle
of the correct voltage, size, and plug configuration. If
plug and receptacle do not match, contact a qualified
electrician to determine and install proper voltage and
size electrical receptacle.

* Remote mounted control box must be mounted on a
vertical wall and installed in vertical position. Mounting
control box in horizontal position may result in
collection of liquids and lead to an electric shock

e Turn OFF power switch, unplug power cord, and
allow unit to cool before performing any cleaning,
adjustments, or maintenance.

* DO NOT submerge or saturate with water. Unit is not
waterproof. Do not operate if unit has been submerged
or saturated with water.

* Unit is not weatherproof. Locate the unit indoors where
the ambient air temperature is a minimum of 70°F (21°C).

* Do not use unit to melt or hold ice. Doing so may
cause condensation, creating an electrical hazard and
causing personal injury and/or damage to unit. Damage
caused by condensation is not covered by warranty.

* Do not clean the unit when it is energized or hot.

* This unit is not “jet-proof” construction. Do not use jet-
clean spray to clean this unit.

e Do not attempt to repair or replace a damaged
power cord. The cord must be replaced by Hatco, an
Authorized Hatco Service Agent, or a person with
similar qualifications.

* This unit must be serviced by qualified personnel only.
Service by unqualified personnel may lead to electric
shock or burn.

* Use only Genuine Hatco Replacement Parts when
service is required. Failure to use Genuine Hatco
Replacement Parts will void all warranties and may
subject operators of the equipment to hazardous
electrical voltage, resulting in electrical shock or burn.
Genuine Hatco Replacement Parts are specified to
operate safely in the environments in which they are
used. Some aftermarket or generic replacement parts
do not have the characteristics that will allow them to
operate safely in Hatco equipment.

FIRE HAZARD:
¢ Install unit with a minimum of 89 mm (3-1/2") of space
from bottom of unit to all combustible surfaces to
prevent combustion.

* Do not use flammable cleaning solutions to clean this unit.

This unit must be installed by qualified, trained installers.
Installation must conform to all local electrical and
plumbing codes. Check with local plumbing and electrical
inspectors for proper procedures and codes.

Make sure all operators have been instructed on the safe
and proper use of unit.

A WARNING

This unit is not intended for use by children or persons
with reduced physical, sensory, or mental capabilities.
Ensure proper supervision of children and keep them
away from the unit.

Hatco Corporation is not responsible for actual food
product serving temperature. It is the responsibility of the
user to ensure that food product is held and served at a
safe temperature.

This unit has no “user-serviceable” parts. If service is
required on this unit, contact an Authorized Hatco Service
Agent or contact Hatco at (0512) 6732-5091.

A CAUTION

BURN HAZARD:
* Some exterior surfaces on the unit will get hot. Use
caution when touching these areas.

¢ Drain water may reach temperatures in excess of 200°F
(93°C). Use appropriate plumbing materials when
installing drain.

Locate unit at proper counter height in an area that is
convenient for use. The location should be level to prevent
the unit or its contents from falling accidentally and strong
enough to support the weight of the unit and contents.

NOTICE

Units are voltage-specific. Refer to specification label for
electrical requirements before beginning installation.

Standard and approved manufacturing oils may smoke up
to 30 minutes during initial startup. This is a temporary
condition. Operate unit without food product until smoke
dissipates.

Do not locate unit in an area subject to excessive
temperatures or grease from grills, fryers, etc. Excessive
temperatures could cause damage to the unit.

Damage to any countertop material caused by heat
generated from Hatco equipment is not covered under
the Hatco warranty. Contact the manufacturer of the
countertop material for application information.

Use non-abrasive cleaners and cloths only. Abrasive
cleaners and cloths could scratch finish of unit, marring its
appearance and making it susceptible to soil accumulation.

Do not use steel wool for cleaning. Steel wool will scratch
the finish.

Do not use harsh chemicals such as bleach, cleaners
containing bleach, or oven cleaners to clean this unit.
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MODEL DESCRIPTION

All Models e N

All HEATMAX Built-In Heated Well units are reliable and
versatile. Units have a stainless steel and aluminized steel
housing with a metal sheathed heating element.

Heated Wells are supplied with a thermostatic control and an
Power 1/0O (on/off) switch housed in a remote control box. The
Control Box is connected to the unit with a 1829 mm (6') flexible

conduit assembly and includes a 1829 mm (6') power cordwith | || T ="
plug. i

Built-In Heated Wells are designed, manufactured, and tested
to maintain safe food holding temperatures.

Power Cord
and Plug

N

Remote Control Box/

HWBC-FUL Model

MODEL DESIGNATION

HWBC-x
Heated Well Built-In :l_ T— FUL = Full Size Pan
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SPECIFICATIONS

Plug Configurations
Units are supplied from the factory with an electrical cord and
plug installed. Plugs are supplied according to the application.

A WARNING

ELECTRIC SHOCK HAZARD: Plug unit into a properly
grounded electrical receptacle of the correct voltage,
size, and plug configuration. If plug and receptacle do not
match, contact a qualified electrician to determine and
install the proper voltage and size electrical receptacle.

NOTE: The specification label is located on the bottom of the
unit or on the remote control box. See label for serial
number and verification of unit electrical information.

Electrical Rating Chart

KL
L )

Plug Configurations

NOTE: Receptacle not supplied by Hatco.

( Model Voltage Watts Amps Plug Configuration Shipping Weight \
HWBC-FUL 220 1100 5.0
CH1-10P, BS-1363,
230 1200 52 CEE 7/7 Schuko, AS 3112 9 kg (19 Ibs.)
240 1305 5.4
NOTE: Shipping weight includes packaging.
Dimensions
4 )
370 mm ' 572 mm '
(14-5/8") (22-1/2")
206 mm
(8-1/8") am
b , ,
— | . . % :
Front View Side View
. J
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INSTALLATION

General

HEATMAX Built-In Heated Well units are shipped from the
factory with most components assembled and ready for use.
Use the following procedures to install the unit.

A WARNING

ELECTRIC SHOCK HAZARD: Unit is not weatherproof.
Locate unit indoors where ambient air temperature is a
minimum of 21°C (70°F).

FIRE HAZARD: Install unit with a minimum of 89 mm
(3-1/2") of space from bottom of unit to all combustible
surfaces to prevent combustion.

This unit must be installed by qualified, trained installers.
Installation must conform to all local electrical and
plumbing codes. Check with local plumbing and electrical
inspectors for proper procedures and codes.

A CAUTION

Locate the unit at the proper counter height in an area
that is convenient for use. The location should be strong
enough to support the weight of the unit and contents.

NOTICE

Units are voltage-specific. Refer to specification label for
electrical requirements before beginning installation.

Do not locate unit in an area subject to excessive
temperatures or grease from grills, fryers, etc. Excessive
temperatures could cause damage to the unit.

Unit is designed and recommended for use in or on
metallic countertops. Damage to any countertop material
is not covered under the Hatco warranty. For other
surfaces, verify with manufacturer that material is suitable
for prolonged temperatures up to 93°C (200°F).

Damage to any countertop material caused by heat
generated from Hatco equipment is not covered under
the Hatco warranty. Contact the manufacturer of the
countertop material for application information.

NOTE: All Built-In Heated Wells require the control box be
mounted in the vertical position.

1. Remove the unit from the box.

NOTE: To prevent delay in obtaining warranty coverage,
complete online warranty registration. See the
IMPORTANT OWNER INFORMATION section for
details.

2. Remove tape and protective packaging from all surfaces
of unit.

Installing the Unit

NOTE: A qualified plumber is recommended for connecting the
drain.

1. Make sure a grounded electrical receptacle of the correct
voltage, size, and plug configuration is within 1829 mm
(6") of the mounting location for the control box. See the
SPECIFICATIONS section for details.

2. Cut the appropriate opening in the countertop for the unit
being installed.

IMPORTANT NOTE:

Make sure the installation location provides enough room
for electrical and plumbing connections to the control box.

4 )\
320 mm
(12-5/8")
520 mm
(20-1/2")
HWBC-FUL
\§ J

Countertop Cutout Dimensions

3. Cut and drill the appropriate holes in the vertical surface
where the control box will be installed. Refer to the “Installing
the Remote Control Box” procedure for cutout dimensions.

4 )

Silcone Sealant-\
sy
11 T
102 mm
90 mm (@ =] |<-3mm
(3-1/2") 190 mm 1/8")
(7-172") ==
o) o
@5 mm —/ "
(3/16") 205 mm (8")
. J

Control Box Cutout and Screw Hole Dimensions

NOTE: Make sure the width of the control box cutout does not
exceed the above dimension.

4. Lower the remote control box and well into the countertop
cutout.

NOTE: The countertop must be level to ensure proper draining.

5. Apply National Sanitation Foundation-approved (NSF-
approved) silicone sealant around the edge of the unit to
seal it to the countertop.
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INSTALLATION

6. Install the control box in the desired location. Refer to
the “Installing the Remote Control Box” procedure in this
section.

7. Connect the drain fitting to a trap and drain line. If a trap
and drain line are not available, a catch pan (not supplied)
must be used under the drain fitting to contain water
draining from the well enclosure.

NOTE: Consult a qualified plumber for proper trap and drain
installation that conforms to local plumbing codes.

8. Clean the well enclosure thoroughly in preparation for
initial operation. Refer to the MAINTENANCE section for
proper cleaning procedures.

NOTE: If a catch pan is used underneath the drain fitting, make
sure the pan is emptied regularly to prevent over-flowing.

Installing the Remote Control Box
Use the following procedure to install the remote control box.

A WARNING

Control box must be mounted in a vertical surface.
Mounting control box in a horizontal surface may result in
the collection of liquids and lead to electric shock.

1. Position the control box into the cutout opening from the
front side of the cabinet.

2. Apply a6 mm (1/4") bead of NSF-approved silicone sealant
where the trim cover will contact the cabinet surface. Refer
to the “Control Box Cutout and Screw Hole Dimensions”
illustration for more information.

3. Fasten the control box to the vertical surface using four
screws (not supplied).

4. Plug the unit into a properly grounded electrical receptacle
of the correct voltage, size, and plug configuration. See the
SPECIFICATIONS section for details.
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OPERATION

General

Use the following procedures to operate a HEATMAX Built-In
Heated Well.

A WARNING

Read all safety messages in the IMPORTANT SAFETY
INFORMATION section before operating this equipment.

ELECTRIC SHOCK HAZARD: Do not use unit to melt
or hold ice. Doing so may cause condensation, creating
an electrical hazard and causing personal injury and/or
damage to unit. Damage caused by condensation is not
covered by warranty.

NOTICE

Standard and approved manufacturing oils may smoke up
to 30 minutes during initial startup. This is a temporary
condition. Operate unit without food product until smoke
dissipates.

Startup
1. Make sure the drain valve is closed and manually fill the
well with hot tap water until the water is a maximum of
32 mm (1-1/4") deep.

2. Place an empty pan in the well or cover the well with a lid.
This step is recommended to speed up pre-heating and
reach operating temperature.

3. Move the Power I/O (on/off) switch to the | (on) position.
The indicator light on the switch glows when the unit is on.

4. Turn the Temperature Control knob to adjust the
temperature of the unit to the desired safe food
temperature.

5. Allow the heated well to preheat for approximately 30
minutes.

A WARNING

Hatco Corporation is not responsible for actual food
product serving temperature. It is the responsibility of the
user to ensure that food product is held and served at a
safe temperature.

4 )

Power 1/O (on/off Temperature
(Switcgj /7 Control
O

| D
o
/144188080
HEAT T
~ HEATED WELL
. J
Control Panel

Food Warming
Place the appropriate size food pan(s) into the unit opening.
» Always use a food pan. Do not place food directly into the
warmer.

 Stir thick food items frequently to keep food heated
uniformly.

* Keep pans covered to maintain food quality and
temperature.
Shutdown

1. Move the Power I/O (on/off) switch to the O (off) position.
The indicator light on the switch will shut off.
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MAINTENANCE

General

Hatco HEATMAX Built-In Heated Wells are designed
for maximum durability and performance, with minimum
maintenance.

A WARNING

ELECTRIC SHOCK HAZARD:
e Turn OFF power switch, unplug power cord, and
allow unit to cool before performing any cleaning,
adjustments, or maintenance.

e DO NOT submerge or saturate with water. Unit is not
waterproof. Do not operate if unit has been submerged
or saturated with water.

* Do not clean unit when it is energized or hot.

* This unit is not “jet-proof”’ construction. Do not use jet-
clean spray to clean this unit.

FIRE HAZARD: Do not use flammable cleaning solutions
to clean this unit.

This unit has no “user-serviceable” parts. If service is
required on this unit, contact an Authorized Hatco Service
Agent or contact Hatco at (0512) 6732-5091.

NOTICE

Do not use steel wool for cleaning. Steel wool will scratch
the finish.

Use non-abrasive cleaners and cloths only. Abrasive
cleaners and cloths could scratch finish of unit, marring its
appearance and making it susceptible to soil accumulation.

Do not use harsh chemicals such as bleach, cleaners
containing bleach, or oven cleaners to clean this unit.
Damage caused by chemicals is not covered by warranty.

Daily Cleaning
To preserve the finish of the Built-In Well, perform the following
cleaning procedure daily.

1. Move the Power I/O (on/off) switch to the O (off) position
and allow the unit to cool.

2. Remove and wash any pans and adapters.
3. Drain or remove water from the well.

4. Wipe down the entire unit using a clean cloth or sponge
and mild detergent.

5. Use a plastic scouring pad to remove any hardened food
particles or mineral deposits.

6. Rinse the well thoroughly with water to remove all detergent
residue.

7. Wipe dry the entire unit using a non-abrasive, dry cloth.

Removing Lime and Mineral Deposits

Use the following procedure whenever lime or scale is seen
accumulating on the sides of the heated wells.

1. Move the Power I/O (on/off) switch to the O (off) position
and allow the unit to cool.

2. Remove and wash any pans and adapters.

3. Open the drain valve (if equipped) or manually remove
water from the well(s).

4. Close the drain valve.

5. Add water to the well until water is at normal operating
level (25 mm to 38 mm deep) or covers the accumulated
scale.

6. Add white vinegar to the well so that the resulting solution
is approximately 2-parts vinegar to 5-parts water.

7. Move the Power I/O (on/off) switch to the | (on) position
and heat water.

8. Move the Power 1/O (on/off) switch to the O (off) position
and cover the well.

9. Allow the solution to soak for at least one hour or overnight
for heavy buildup.

10. Drain or remove the water/cleaning solution from the well.
11. Scrub the well with a plastic scouring pad.

12. Rinse the well thoroughly with water.

13. Wipe dry the entire unit using a non-abrasive, dry cloth.
NOTE: Heavy scale buildup may require additional treatments.
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TROUBLESHOOTING GUIDE

A WARNING

A WARNING

This unit must be serviced by qualified personnel only. ELECTRIC SHOCK HAZARD: Turn OFF power switch,
Service by unqualified personnel may lead to electric unplug power cord, and allow unit to cool before
shock or burn. performing any cleaning, adjustments, or maintenance.

( Symptom Probable Cause

Corrective Action A

Food well not hot enough. Temperature Control set too low.

Adjust Temperature Control to a higher setting.

Heating element not working.

Temperature Control not working properly.

Contact Authorized Service Agent or Hatco for assistance.

Voltage supplied is incorrect.

Verify correct voltage is supplied to unit. Low supply voltage
will cause improper heating.

Food well too hot. Temperature Control set too high.

Adjust Temperature Control to a lower setting.

Temperature Control not working properly.

Contact Authorized Service Agent or Hatco for assistance.

Voltage supplied is incorrect.

Verify correct voltage is supplied to unit. High supply voltage
will cause unit to overheat and damage the unit.

No heat. Unit turned off.

Turn on unit.

On/Off Switch malfunctioning.

Contact Authorized Service Agent or Hatco for assistance.

Circuit breaker tripped.

Reset circuit breaker. If circuit breaker continues to trip, contact
Authorized Service Agent or Hatco for assistance.

Temperature Control not working properly.

Heating element not working.

Contact Authorized Service Agent or Hatco for assistance.

Food product not holding hot | The edges of food pans are bent allowing heat
\enough. to escape.

Install pans with straight edges that seal to the heated well.

J

Troubleshooting Questions?

If you continue to have problems resolving an issue, please contact the nearest Authorized Hatco Service Agency or Hatco for
assistance. To locate the nearest Service Agency, log onto the Hatco website at www.hatcocorp.com, select the Support pull-
down menu, and click on “Find A Service Agent”; or contact the Hatco Parts and Service Team at:

Telephone: (0512) 6732-5091
e-mail: infocn@hatcocorp.com
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OPTIONS AND ACCESSORIES

Adapter Tops

RCTHW-SW ................. Sauce Warmer Adapter

RCTHW-SK.................. 7 Quart Soup Kettle Adapter

RCTHW-2/3SP ............. 2-Basket Steam Plate w/ Gastronorm
2/3 pan cutout

RCTHW-1/3SP ............. 4-Basket Steam Plate w/ Gastronorm

1/3 pan cutout
6-Basket Steam Plate

RCTHW-SW
RCTHW-2/3SP RCTHW-1/3SP
-
o O
o O
O
L RCTHW-SP )
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INTERNATIONAL LIMITED WARRANTY

1. PRODUCT WARRANTY

Hatco warrants the products that it manufactures (the “Products”)
to be free from defects in materials and workmanship, under
normal use and service, for a period of one (1) year from the
date of purchase when installed and maintained in accordance
with Hatco’s written instructions or 18 months from the date
of shipment from Hatco. Buyer must establish the Product’s
purchase date by registering the Product with Hatco or by other
means satisfactory to Hatco in its sole discretion.

Hatco warrants the following Product components to be free
from defects in materials and workmanship from the date of
purchase (subject to the foregoing conditions) for the period(s)
of time and on the conditions listed below:

a) Two (2) Year Parts Warranty:
Conveyor Toaster Elements (metal sheathed)
Drawer Warmer Elements (metal sheathed)
Drawer Warmer Drawer Rollers and Slides
Strip Heater Elements (metal sheathed)
Display Warmer Elements (metal sheathed air heating)
Holding Cabinet Elements (metal sheathed air heating)
Heated Well Elements — HW and HWB Series
(metal sheathed)
b) Five (5) Year Parts Warranty:
3CS and FR Tanks
c) Ten (10) Year Parts Warranty:
Electric Booster Heater Tanks
Gas Booster Heater Tanks
d) Ninety (90) Day Parts Warranty:

Replacement Parts

SERVICE INFORMATION

THE FOREGOING WARRANTIES ARE EXCLUSIVE AND
IN LIEU OF ANY OTHER WARRANTY, EXPRESSED OR
IMPLIED, INCLUDING BUT NOT LIMITED TO ANY IMPLIED
WARRANTY OF MERCHANTABILITY OR FITNESS FOR
A PARTICULAR PURPOSE OR PATENT OR OTHER
INTELLECTUAL PROPERTY RIGHT INFRINGEMENT.
Without limiting the generality of the foregoing, SUCH
WARRANTIES DO NOT COVER: Coated incandescent light
bulbs, fluorescent lights, heat lamp bulbs, coated halogen light
bulbs, halogen heat lamp bulbs, xenon light bulbs, LED light
tubes, glass components, and fuses; Product failure in booster
tank, fin tube heat exchanger, or other water heating equipment
caused by liming, sediment buildup, chemical attack, or
freezing; or Product misuse, tampering or misapplication,
improper installation, or application of improper voltage.

2. LIMITATION OF REMEDIES AND DAMAGES

Hatco’s liability and Buyer’s exclusive remedy hereunder will
be limited solely to replacement of part or Product using, at
Hatco’s option, new or refurbished parts or Product by Hatco
or a Hatco-authorized service agency with respect to any claim
made within the applicable warranty period referred to above.
Hatco reserves the right to accept or reject any such claim
in whole or in part. In the context of this Limited Warranty,
“refurbished” means a part or Product that has been returned
to its original specifications by Hatco or a Hatco-authorized
service agency. Hatco will not accept the return of any Product
without prior written approval from Hatco, and all such approved
returns shall be made at Buyer’s sole expense. HATCO WILL
NOT BE LIABLE, UNDER ANY CIRCUMSTANCES, FOR
CONSEQUENTIAL OR INCIDENTAL DAMAGES, INCLUDING
BUT NOT LIMITED TO LABOR COSTS OR LOST PROFITS
RESULTING FROM THE USE OF OR INABILITY TO USE
THE PRODUCTS OR FROM THE PRODUCTS BEING
INCORPORATED IN OR BECOMING A COMPONENT OF
ANY OTHER PRODUCT OR GOODS.

The warranty on this Hatco unit is for one year from date of
purchase or eighteen months from date of shipping from Hatco,
whichever occurs first.

If you experience a problem with this unit during the warranty
period, please do the following:

Contact Local Hatco Dealer

When contacting the Hatco dealer for service assistance,
please supply the dealer with the following information to en-
sure prompt processing:

* Model of unit

« Serial number (located on unit)

» Specific problem with the unit

» Date of purchase

» Name of business

» Shipping address

» Contact name and phone number

The Hatco dealer will do the following:
» Provide replacement part(s) as required
» Submit warranty claim to Hatco for processing

Non-Warranty Problems

If you experience a non-warranty problem that requires
assistance, please contact the nearest Authorized Hatco
Service Agency.

To locate the nearest Service Agency:

« call Hatco at (0512) 6732-5091
» e-mail Hatco at infocn@hatcocorp.com

darce
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filiEE fERS -

o BFHFEMIBALERIEAEERE, ZREEVBEE. R-T
iR ESEER. MBEHELBERLER, BEREL
HIRMEFREEEMK/NEEREIFIEE.

s MEXEHEVNEEREEEEIEREL. EHENERE
EAFMHE, FESSHEREREHMSBLE.

o XHABIFEFX, HTHIELZ, iLVE4SH, KEEHITHER
. VAR HEPIRIE.

s BB EREBAKPSEBIE. FiEZFFHA. FEEHASE
KiBE iR REHIIZEF.

. gg%ﬂﬁm HREETHESERIRA 21° C (70° F)

o BUERIZTEBRUREMKR. IHMATEERLE, &=
S B ERMSEHMASGENSRRTEE. REFEES
REBRBRE.

o B FIBEEEE RS HFITES.

e FiZFTEFHEMHEE. BoOERABGHKLEETREZS.

o MRBFEREMRIF, ATEHERERE, wHHGER. H4E
BRI EMERI TR E W AN R E .

e ZIFFHWAMOHAEBARHITIRE. THWARBETRE
S S BB 5.

o WiER NEEFE A RHATCOEMES 4. ABEHESR
HATCOE M EMESEBRFRIURERIZHIREARS
BEEHEER, HolEmMBEEgEA. ERMHATCOERE
HERTNRIEERTETHREE™, FEEEFTHET
BE&HEXEHYE, ML FRIIEEHATCOZEHREER.

KRR fER :

- RIEFHEMN, NEFNEREMEURERANZTEAZEL A
89 mm (3-1/2"), LA{ERHLIERIE.

- BYERASHEERRBEXIES.
FiEFHERZTIENBESHEE RPN R TERE.
W S IEERA I 2iltE S EENE.
B, BSOS EENBESEER.
WFEEFE. RERENLEFHE, SERAMRIEIHRIA (
S8IFLE) , kiRBABFRER.

MARMBIBEAREIFTXTEHERERZEHETR.

RIE&
BRIEMEAEF

[ A E& |
= H

Hatco 2 B3 & S EISERR il FE A AR B 5 {E
FREGERTEREE TFRAMGR.

FEFAEAPEE"TEHE. MELEE, FHFEFHATCOIZ
BRZH 9 HATCO/R % ARI], BiE (0512) 6732-5091.

| A IJ\I[,\ |
Fh ek

. T&%M%&&b%ﬁ&kiﬁr&iﬁ‘ﬁo
VAU RS

o HEkREATEERBIT 93°C (200°F).
RAEEMEEHH.

BREETETERANRE, HEERATEENSESE. W

BEUERFREKTE, WHEENfREVMENSE, THEES

BSEE, WARSIEEHREYNEE.

REREERANERE. EFERRZA, FSERTHRER
HEFK.

BXEHRE, REREHRENFHERHTRESSHIEE
#, Kix 30 SHp. XARERRE. ETHARBHIER
TH#FEETRE, EEBREHEY.
FOHRRETEZIRRERNERE. MRFHENXE.
IS imETTRE S BRI E.

B2 Hatco Z@&FEMBEMRMEMEEMEHRG, HAE
Hatco BIRIETEEIN. BHERGEMH X, RNEZAESR.

AAFERZAEERENEENNS. BRERENEER
MHARESEHGRENRELER, BFENN, ARERE

{n AR
‘NI o

BNERARLHBITEE. WMLASRGRE.

FNERARNHEEER (FIMRAH. SHEREETRESEHS
REEEN) FExiie.

ARAERE®

X L AR AT B 35
REHKRER, HiE
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BSikEA

MELS -
i HEATMAX #AXRimipitiz & B G EA1ERE, MA
%ﬁ‘ﬁgﬁo RERAAFNFRENIE AR S BEFMAT

JNERAERT DABE P — /MBI = 2 A — AR /0 (FTFF/KH)
Fx, TEEEFEN. EHaBE—5% 1829 mm (72") £
MSEAMERTIRE. B8R 1829 =X (6 HR) KM
WAk IRE.
AR RIRFBETIE LR GIEFNR, EBRHFLEN
RmERRE.

&
EEESE /
\- J
HWBC-FUL &85
BSmA
HWBC -x

YN WY :'_ T— FUL=£R~T&#&
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& CN

kAR 4
7@ R — R E MR ARE . LR IRIBRR @i @ s
R PSR KB o S

| oS CH1-10P CEE 7/7 Schuko

MR BiEEELSEBAT SR SIEER, BAN
BEMEE. MEMELNRETER. MERLMEERT @%
B FHSEXAHHRIER, AMTHZREERAE g@

{6 =

AE: HATCORIR HE1f 9 BS-1363 AS 3112 )
LA,

AR UBRGEATRERDNELEZHEL. FEEK
Z, URBFISHZKREHNESER.

HSSHX
( ®me B E hE B LA HIEE )
HWBC-FUL 220 1100 5.0
CH1-10P, BS-1363,
230 1200 52 CEE 7/7 Schuko, AS 3112 9 kg (19 Ibs.)
240 1305 5.4
T2 EHEES8%.
R~
e N
370 mm ————=— ' 572 mm '
(14-5/8") | (22-1/2")
206 mm
(8-1/8") xau
hui | [ ,
I o o 4 u .
EB ° ° g —
BHE Wi
. Y,

@ 16 #%%: HWBCM_CN-0120



CN

2.0

HEATMAX #x A fRiBFMIZFENL] AR 2ARKSH
A, ATUMRER. FERUTEFRELS.

& A
=R

FhER R :  FREAFAK.
C (70° F) IEM.

KRER: RFKEEH, NMZEHNEFSZMGABREENZTE
Z:/4% 89 mm (3-1/2"), LAERHIEREKS .

FRFAEAZIFIARFHEEABPHARGRRE. REX

HEEETHRSERESD 21°

Rfw BT R 2 R SHEERE. FXIEMREFNR
B, FEnLitnEEmESEER,

| A /D |
HEEETETERANRE, AEELTEENAESE. W
EXBHEEBER, EBRZFIENEFNRANER.

| ZE |
REREEABERE. EFRREZN, ESEAEREDN
HEER.

BOHIEETERIREENERR. FIRFHENRKE.
& T R S BRI IR &
REEATEERIFEETHERISEELER, FHE
Wt fER. EAIESEAHBBRTELSE Hatco FIEE
BER. XTEMRE, FSHERRIEAHESRFE®IE
93°C (200°F) HYIEE

B2 Hatco EEF4HMBERMEMEEMHEEG, BMIAE
Hatco FIRIETEEIN. FERGEMH X, FREAER.
TR MABRAXRERIEHEESEHNSRRAEAME.

1. NEIEFEFRHIR&.

EE: ABLERRE, ERAELAREBIE. E3E Y
IBERFE HHTREAES.

2. WFREFARENRHMRPEOE,

RERIZE

FE: BUAEFERAKE TEEHIKESE.

1. BREE. R~TH0ELE B R B S EL T4
BEREMER 1829 mm (6) SEEN. BHXIEMEE, 15
S MR

2. ARFERENITEAERYEEGENTFO.

HERT:

BRTEMNEBEEEHT RHTIEH SNE SMEEEE.

3. AR RREGISNEREREYIFFHEZ L. I
FEEES SRR THRLRY.

4 N\
R -\
Lo
o * o T
90 mm 10(24"n)1m 3m
(3-1/2") 190 mm (1/8")
(7-1/2") —
—0 o
Q’(g/;féf,,f; v 205 mm (8")
. 4
BHEFOFRZ R~
IR BmAEHEFAEERAETN ER,

4. FREEESESMAER TRATIEEEIFFLF.
FE: TEEESAREKTE, DBRERHEK.

5 R ENBSEARRHKEIERDERESHAERN (NSF it
HER) BEHR, HEEHIIEEE.

6. HIEGIZREIMEME. BSRATHH
HE" EF.

7. BHKEERSIRKRAAIKE L.  AREEkEF0HE
KELAAR, WpMEHKEGTAERRER (RiZ
), DHERNMINAFESN T HEH A9 K.

EE: BANAEARNKET, TREARDEENRNE
BB A IR & R 2

8. BUEEEIMAMING, AMIRIEMITES.

i 5 T REBEEEER

WREHKEH THERARESR, BREDESZEN

B L7

REEEEHE

BRLTRF REEREHE.

[ A BE

CRIEERE

BEH %

===

TR

EHEvNMRRINEERAL.
BB R, #MSEmE.

1. FEGIZMNETEBE FOHR. BRELRBERESEE.

2. RIGEHIEMAEERIGE, RLE 6 mm (1/4") 342 NSF
HENEZHK. FEH "ERSFAFEARS" BR
THREZER.

3. EAMRIBL CRIZH) , HEHEXEEEERE L.

EHERRIKERATES

e ) Tk
4. FPREBARE. R R EYIEHEZ AR
SHEEFR. BXFMEER, BSRME T
320 mm
(12-5/8")
520 mm
(20-1/2")
HWBC-FUL
. Y,
TEAEFFLRT
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CN

IE‘JHJJ
{EFRANTRRFRE HEATMAX #r A RIRiFH Do
A &2
HREXZEZA, BRFEEREERBATHMERE

=R.

M B : R 2ERIR & BTk,
8, FEMBERRISBASHENSRFRE.
R SEERE.

EHEMATRES RS
BRERAEE

| ZE |
EREMEE, FERSHENHEANTASSHIEEE
JH, 1k 30 A5, ROBEEPRS. ERHARROER
FRRETIRE, BEBE M.
=t

1. BRHEKE KA, FFImmMAEINRBRK, HEIX
HIRAREA 32 mm (1-1/4").

2. EMAVERRE—N=EE, IFEASFHEMRE. B
WERLESRMRFAERE, X2 TERE.
3. WRIE IO (JTH/XM) FXRBEI1 (ITF) E. ®&F

FTFR, FrR ERIERITR S
4. %iﬁ&lﬁ?’%%ﬂﬁﬁ%ﬂ, BRENBEFEZNENRERMR

5. ibn#ETH AL 30 5.
| A %

Hatco 2 B3 & R EI SRR il E A R B 5 {E
FRRAEREREE T FRFALE.

APARES

4 N\
HIR 110 (F]TF/ <) FF 3£ iR
P
SN®)
R HEAT TEVT -
) HEATED WELL -
o 4
= HIER
R

BEIRTHRAREBNRET .
s REERERE. TERRREEBARTSIM.
- AEBHRENRR, ERAHSME.
- EEEE, RFARRRNEE.

=

1. HRIE VO (]TF/XH) FAXRBE O (XH) LE. FX
ERIFETRATRE K M
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“E P

20
Hatco HEATMAX # AN RIEZHIZIT 2R AN . HEEL R
B 5T 43P,

A EE
FiiEE fE Pl -

o HEEATEMES. ARSEPZE, FEXAREFX, &
THIEZ, FERESH.

s BB FENKFHRE.
KRR ERIZE.

s ROEIRFEREE KRS IFBHITHES.

s FiZEFAEMEHENE. BOERBKLEEREE.

RRER: ROEAIREETFRABEGHRE.

FEFAE“APEE TG MEHIE, BHERHATCOIZMN
AR EH#9skHATCORRSZ AR, HiE (0512) 6732-5091.

| ZE |
BNERRLEHTHE. ALHSAGRE.

AnrERRREEENEENNG. ARERENEEH
MHARESEGRENREALER, HFEIN, HEERT

it
FRERREEEER (FIMEERH. SFEATNEGTN
REFGN) BEdiRE. RRFEFELERSBHHBE.
BHEG
ERIPBRAXRBIZHHORE, BERPITUTEEER.

1. gf}%g 110 ($]TFF/IXH) FXRBE O (kM) fEHiLZ
B H B MERFIER .
FHET AR E MR BRR K
ERFEHIERTRERETEAE MRS,
& MR B G BREMELN R BRI S Y E.
FRKBEREIRE, BRABFETRED.
ERRAERENTHBETENRE.

FiZERBAK. FEEERE

No ok wDd

ERA R WITE
24 5 5 DA B B B R, A TR R

1. FRIRE 110 (FTFF/XKH) FFXRBZE O (KH) fEHiLR
XA

2. BB R MERFER .
3. g%ﬁbkﬁﬂ (BfR&) , ENMAEFHE T KR

4. KFHEKIE o

5. mMMEMANFK, BEKGCAFERSITERL (RE
25 mm £ 38 mm) & HERRAIKSE.

6. EMAEMANBE, FERRRKARZ 2 MEN 5 7K.

iy

8. IR /0 (FTFH/IXKH) FAXRBE O (XH) MEHEE
IHAE

9. X FEENRE, ILBRRBED—/NEE—ER.
10. HEF g s E A INEAE B RRK /B E A R

1. ERER B EREENAE.

12. RBE KBRS INAAE .

13. EARAEEENTHETENMRE.

iR BEREUERIEAREEIINMME.
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B PR AL IR FE

CN

| A EE

| A BE

FiRFRERZ S| BASHEANIRHARASRES. FH  MERK: ERTEMESE. ARSEPZ, FEXARE

FEESHEMARMIA LS, NWATRESEMESREX.

FX, WTHIEL, FERZHESE.

( HEHk W EE 4 IE$ 5 )
B IHEREH. REEHIZE TR HREEFAZEZESIZE.
IR TT T LT AE.
BEAZTENHRSRIES Hatco LI KEE B
BEEFITRIERE TE,
R ERIER. HEEIZ SR T ERIEE. REBEFESEAH M.
B SR K mEEGIZETS. BRERFAZEZERILZE.
R TR IEE TR, B RZ TN RS Hatco IAFKEE Bl.
REAEERER. WIFEIREIRA T EMHWEE. SHEEESEEZEIEH, FE
A[REIRIRIZ & o
Am#o T KA. FTFEE.
T/ KA FF K BEARZTENHIRSRIES Hatco LI KE B
b 2% 25 Bk 15 o EEWKEE. MEMEEBLENE, BRAZITENHERSK
Ty Hatco M SR B.
mEEF RIS T{E. ‘
— BHRZTERAIRSRES Hatco I KA.
I TR TAE
\ﬁﬁzxﬁﬁﬁﬁﬁéiﬁo BEmBNLSEH, FAE8X. REEFHEINERE, ZTHEMNE, Y,

X () 1 T PR 3 ?

WRENEIETE P BFRFNTTERE, BEKREERSI SRS IR Hatco T KB
BER Hatco Wik www.hatcocorp.com, i X#f THEE, RFHEE "EHRSAE" ; HEHKFR Hatco TAHFIRS

HBA :
Rig: (0512) 6732-5091
HFHE%: infocn@hatcocorp.com

REHSIINRSYE,
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1 I51 0L ¢4

iEEL AR NS

RCTHW-SW ................. &It/ 2P Ringe
RCTHW-SK.................. RimFHmE (AABH2NT72F55R)
RCTHW-2/3SP ............. 2FLEEBEF2/31 HANFO
RCTHW-1/3SP ............. AFLEEEHE1 BN ENFO
RCTHW-SP .................. 6FLEZE

RCTHW-SK

o

RCTHW-1/3SP

RCTHW-SW

RCTHW-2/3SP

RCTHW-SP
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EXARFER

CN

1. FmAR
HemEEETHTS (THRATR) AEEMRFTIEHR
fr, EERBHSOEPEBZEMEFPEBELT, BWIZAH
BIER (ARPAAPEERSE) SiBMHsH 2 HE1810 8
A, REAMFREEE L. ERAREBTEHSHEMN LS
BAZRBGEMEBRETRPWEI A, SiE2mHFs Rt
AR EMm AR .

R MIEE FANBARZET, THBEEMIZ AR (F
BLA&H) EXFEMRMIZHRE (FHAT) -

RISHCAR (2) FRIERHY:
BHEEmamis (£EEX)

riml MR (EEER)

ORim 4 8 Y 4 PR B AN TR B
SEmiTEARMAR (EBEXR)
mEBRFIENRATY (£EER. ESMA)
mRiBEMATY (£EER. TSMR)
RiBFRMATH—HWBRS (£EE%E)

RIEEIAE (5) FERIEMYE:
3CSHAFR/KFE

a)

b)

RIEEIAT (10) FRIEH:
FE ZBE N RR B K
SRS BRET A AR KA

RIEHANT (90) REIERM:
AEGRETH

c)

d)

RFER

ERFRAMFERREME, FRETMATHR SRR, &
BERARTEILEMNMFERE. TR HHE AR~ E BT
HEAMNENRER. ERXEHERPANELT, ERRER
B HARRARLE. BXT. REMALTE. SRERER
KT8 ERMAATIE. WSLTIE. LEDXE . WIBAFIRK
2, BT, WEEME/EE MBI MR KE. A
ERX ARG EAM KNP FNE,; R ERLRY. BB
HEHIRA. REARY, FBERER.

2. {ESHBFFRH

AXPridffE sEU R AP PRREEMEN SR FEL
RREHNRE R, Bifs s 2RS4 7R E#k
MEMR M EEGR T RETEHER. HeBERUIEZHIE
BRI EEBHTDTNENRE. ELHEREEREF, B
R mEED S B L B LWk s S S AR AR S ACIEA
MEEZFRAN=RNK. XREHeSEREME, HteFiE
ZEMTROEDN, 2Y#H#EREN"mER, HiEX%EHAY
HAFRKBEXRE. EEMERLT, M FERSHEIMMIENTR
%, BREFRTFAIER, SE~mBER, ASH, 3
;gfgﬁ&%ﬁ%?ﬁ%—%ﬁﬁﬁﬁmﬂﬁﬁ%,ﬁ%%
NTTDl5T e

L5k Hatco IRERIRIEHIABMEZ HE 1 F£HE Hatco &
Btz B 18 AN, UEREMNBBAE,

MREEE EREBAHTEE, BRI TER:
BEZ Y4 Hatco 244

EBER Hatco ZHMIT KIRESHHE, BEAZHEHBRBUTE
2, DR EEAIE:

- RS

- B (fLFiR#&)

- IREEAKES

- WX BEE

- Al ER

- HREF L

- BRAMZFMBEESD

Hatco ZfHESMIATEI:

- BREREEHRTHG

- [8 Hatco IREZMRIERMELHEAE
Ik 1% [0 35

gﬁi}%ﬂ%@%ﬂ%m#ﬁﬁ%@%ﬂ, BBARZIIA Hatco AUAR

R RIS HE:
- [ Hatco EH: (0512)6732-5091
* [a Hatco &iXEE-FHRH:

infocn@hatcocorp.com
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§o?+-OEo -k

Symbol Identification
CN #HSHA

A Safety Alert
REET

Read Operator’s Manual

iR F M

Caution — Hot Surface

My — BERRE

Power ON
HREITH

Power OFF
R K i

Standby

=

Protective Earth Ground
RiPiEiE

Earth Ground
it

Equi&otential Ground
FH{E
Alternating Current
Tl

Phase

iz}

Water Fill, Low Water
iEk, KK

Humidity, Humidity Cycle
RE, EERER

HATCO CORPORATION
P.O. Box 340500

Milwaukee, WI 53234-0500 U.S.A.

Telephone +1-414-671-6350
support@hatcocorp.com

www.hatcocorp.com

HATCO CORP. FOODSERVICE
EQUIPMENT (SUZHOU) CO. LTD.
Unit A/No. 9 Weixin Road
Suzhou Industrial Park, Jiangsu, China
Telephone (0512) 6732-5091
infocn@hatcocorp.com
www.hatcocorp.com
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