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Angcelo Commercial Restaurant Equipment E t'
| stimate
5506 South loop 306
San Angelo, TX 76905 Date Estimate #
3 -8725 ) &
Ph(325)651 8:30 Fax(325)651-6753 9/23/2014 449
(800)847-5165 1
Name / Address
Brown County Law Center
1050 West Commerce
Brownwoad, Tx 76801
325-641-0740; 325-0646-5510Q
FAX 325-643-3238; 325-641-2419
Project
Description Qty Cost Total
LES RUSIH -EXT 4321
GROEN - NATURATL GAS STEAMER 6 PANS MODLL [HY-6C 8,475.32 %,475.32
SERIAL #6G-25604MS
YYOPTIONAL- ONE #1531 119 PUREE STEEM WATER 391,16 391.16
TREATMENT SYSTEM, HEAD AND FILTER/TREATMENT
CARTRIDGE
***OPTIONAL ONE 4 0986) 1- CASTERS, SE" OF (4), (2) 183.68 183.68
LOCKING, FOR STANDS
FREIGH ' DROPPED SHIPPED ONLY NO INSTALLATION 261,44 26].44
"** TIME FRAMFEI35 DAYS - WILL HAVE TO BE PREPAID
HOPE TO BE OF SERVICE TO YOU
Subtotal $9.311.60
|
Sales Tax (8.250/0) $0.00
Total $9.311.60
Jedoher M, 2014+
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HyPerSteam Pressureless Steamer moge! hy-56

Description

Stcamer shall be a Groen Model HY-6G stainless stcel
ressureless steamer with twin almospheric 45,000
TU/hr gas stcam generators, for total of 90,000 BTU

maximum, per Bullelin 140797 as follows:

Construction

Stoamer cavities and cabinet base shal| be all stainless
steel construction with removable right side panel provid-
ing access 10 internal components, Steamer doors are all
stainless stecl, with strong continuous hinge and is field-
reversibic for left or right-swing. Doors shall be insulatcd
and provided with a one {)lece,, replaceable seal. Easy-
open handle and latch shal| prowdesgosutive lock and seal
when doar is pushed or slammed shut,

Hidden magnetic door switch cuts power to blower
and cuts power to qenerator when the door is opened,
Pan support racks shall be %hshed_ stainless steel and
removable for easy cleaning, Wide drip sink with conden-
sate drain is positioned under cavity doors.

21 5/8" wide cabinet base shall have stainless steel
frame with removable. front, sidc and back ganels stan-
dard. Cabinet base shall be provided with 6” legs with
adjustable bullet feet.

Finish
Cabinet exterior including door shall be finished to a
#3 uniform finish, Cavity Interiors are polished stainless
steel. Control panel face plates shall be smudge resistant
polyester film, ensuring maximum ease in cleaning and
maintaining an atractive appearance.

C.S.A. Design Cortification
Steame shall be C.S.A. (formerly A.G.A) design-certified
to ANSI 783 11,

Sanitation

Unit shall be designed and manufactured to meet NSF
codes and bc NSF-listed. Unit shall allow operator to
delime both steam generators,throgﬂh access ports on
top of unit without tools or service call. Push button auto-
DELIME is standard,

Controls

Steamer cavity controls shall include an ON-OFF power
touch pad; 60 minutc mechanical timer, with continuous
steam setting; and READY light which indicates when
cavity is ready for steaming. Auto-DELIME button inftiates
deliming cycle.

Performance Features ;

Each steamer cavity shall have a powerful side-mounted
blower, which increases steam velocity and provides effi-
cient steam distribution throughout cavity and between
loaded gans. Steam %enemtors deliver” approximately
15,000 BTUs/hour inpUt per 2 1/2° deep steam pan,

Heat up time to READY shall be 8-10 minutes, under
normal conditions. Cavities are kept warm and ready
for instant steam between loads. No cavity warm up
required, after READY light comes an,
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888-394-7636, unifiedbrands.net

Please reference our website for the most
updated product information and specifications,

Modc! HY-BG Shown FE

DELIME indicator light wams operator of necd to delime
generator. Unit will shut off if water lovel is fow. When power
18 tumed off, unit automatically blows down the steam
generator, to reduce sediment butld-up.

Cabinet Base Steam Source _

Unit shall have twin gas heated cabinet mounted steam

generators to provide atmospheric steam to the chambers

&t & lemperature of approximately 212° F,_Each steam
eneratar has an electric water sensor, a 45,000 BTU/hr
Inng rate, Unit comes standard with standing pilot with

electronic ignition system.

Pan Capacity
Pan Size Per Cavlty Total |
12x20 x1" 6 12
12x20x21/2" 3 6
12x20x4" 2 4
Installation

Unit requires gas service (specify natural or propane) via
12" l\?gT pipe or apFroyed(equivaIent. Unit req%irgs 2 314"
NH cold water supp Kahnes- and 1 1/2" free venting drain;
and 115 volt single phase, 4 AMP electric service. A second
cold water connection is provided for the spray condenser.

Water Supply Requirements

To minimize service problems a PureSteem water treat-
ment (_saﬁenlngg) system is recommended when water
?uallty is 1?und cxceed (imits stated below and in opera-
or manual,

Recommended MINIMUM water qualily standards are;

Total dissolved solids (TDS) content should have a value

ngStO tg 610 parts per million, and the water pH should be
.0ta 9.

Origin of Manufacture ) )
Steamer shall be designed and manufactured in the United

tes.

6-Pan Capacity
Stainless Steel
Pressureless
Steamer

With Twin Gas
Atmospheric

Stcam Generators In
Cabinet Base

Short Form

Unit shall he a Groen
HyPerSteam  pressureless
steamer Model HY-6G with

twin, independent electric
heated steam generators
mounted in 21 5/8" wide

cabinet base, per Bulletin
140797, All stainless steel
construction with two steam
cavities, each powered by its
own independent atmaospheric
steam generator with poweful
blower to circulate steam
within cavity and separaie
operating controls, including:
60 minute electramechanical
timer with constant steam
setting.rea light and DELIME
c button toinitiate deliming,
rs are field reversible, w
easy open latch and hidden
magnetic door switch, and
widc condensate sink with
drain is provided under cavily
doors. The unit shall-have twin
atmoZ?her}c 45,000 BTU/Mhr
gas steam generators. Unit
Shall como up to steam in §-
10 minutes or less from a cold
start, and provide warm ca
instant steam capability. C.S.
and NSE listed, See other
side for required gas, water
anﬂ scll{am connections. Madc

Applications
pieia

Rice :
Vegetables (Fresh & Frozen
Scegfood (Fresh & Frozen) )
Poultry

Potatoes
i
2 EItS p
Reheat Cook-Chill &
Prepared Foods
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Model HY-6G
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SERVICE CONNECTIONS AND NOTES:

1. DIRAIN CONNECTION 1 1/2" TUBE (DRAIN FREE VENTING)

2. COLD WATER SUPFLY AT 30 TO 60 PSIG
WITH A FLOW RATE OF 1.50 - 3.00 GPM AND WITH A 3/4" NH CONNECTION.

3, ELECTRICAL CONNECTION 1" CONDUIT,
REQUIREMENTS: 108-126 V @ 2.5 AMPS, 60Hz OR 230 V @ 2 AMPS, 50/60 HZ

4. MINIMUM CLEARANCE REQUIRED: REAR = 6" (152], LEFT SIDE = 0" [0], RIGHT SIDE= 2" [51]

5. DIMCNSIONS IN BRACKETS |

6, GAS C

ONNECTION: 1/2" NPT

] ARC MM

REAR VIEW

TREATED
WATER
SUPPLY
CONNECTION

WATER

DETAIL VIEW

UNTREATED

SUPPLY
CONNECTION

WATER CONNECTIONS
(IF 2nd CONNECTION ORDCRLD)

NATURAI. GAS{ FROPANF GAS
GAS OPCRATING PRCSSURC| 3, 7"W.C, 10.5" W.C.
MAX.INPUT BTU/HR 80,000 90,000
RCCOMMENDED 5" W,.CMIN [12" W.C.MIN
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