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| REFRIGERATORS FREEZERS
ADVANTEDGE™ NLU SERIES Q NLUR27 Q NLUF27
QNLUR36 QNLUF48
UnderCOU nter/WOl'ktable QO NLUR4S8 QO NLUF60 ‘
. 0 NLUR60 ;
Refrigerators & Freezers ONLURT2 |
|
CONSTRUCTION

16" legs in lieu of casters (legs shipped loose)

Q4" casters in lieu of 6" casters (casters shipped loose)
Q Additional shelves
U Single or double overshelf

« Stainless steel interior and exterior

« Foamed-in-place with low ODP polyurethane insulation
 Wall thickness: 2"

« 6" overall height casters

o Adjustable heavy-duty shelves, one per door

DOORS
« Self-closing with heavy-duty recessed pocket handle
e Standard door swing configuration:
— 1-door models: hinged right
- 2-door models: left hinged left, right hinged right
- 3-door model: left hinged left, middle door hinged left,
right door hinged right
¢ Field reversible doors on NLUR27 & NLUF27 models
* Door width:
— NLUR/NLUF27: 27-3/8"
— NLUR36: 18"
— NLUR/NLUF48: 24"
— NLUR/NLUF60: 30"
—NLUR72: 24"

REFRIGERATION

* Self-contained forced air capillary tube refrigeration
system

* The condensate is collected and automatically
evaporated from an energy efficient vaporizer

e Refrigerant: R290

e Temperature range:
— Refrigerators: 34° to 38°F (1° to 3°C)
— Freezers: -10° to 0°F (-23° to -17°C)

WARRANTY
« Standard limited three year parts and labor
» Additional two year coverage on compressor part
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USER-FRIENDLY DESIGNS

Two GN Pan Sizes =
for Versatile Food Storage

w T —

Automatic LED Light /
for Effortless Food Retrieval @

Smooth Sliding
with Buffer Damping System

360° Swivel Casters
for Easy Transport & Floor Cleaning
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REGENCY

Spoce Solutions

Wire Wall Shelving Kit

Mounting Instructions
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REGENCY

Spoce Solutions

Mounting Instructions (continued)




Steelton |

Item

Approval

H 1Y

Quantity

Date

Steelton 14" x 36" NSF Chrome 5-Shelf Kit with 72" Posts

tem 465 1436KFS

Special Features

Hirh-oualny commernial-grade construction

14" x 36" shetves accommodare up to 300 Ib. each

reduce freight cost

Easy to assemble and Install in your kitchen or storage area

Wire design promotes proper air flow around stored products

Technical Data

Length

Width

Height

Nominal Length
Nominal Width
Nominal Height
Assembly Options
Capacity

Capacity (per Shelf)
Casters

357116 Inches

13 25/32 Inches

72 Inches

36 Inches

14 Inches

72 Inches
Assembly Required
1500 Ib.

331! Ib.

without Casters

1) 70" stanonary knock-down posts ship unassembled with shelves to

Certifications

NSF Listed




Technical Data

Color Silver

Features NSF Listed

Finish Chrome
Material Metal Wire

Number of Shelves 5 Shelves
Shelf Style Hornzonta

Stationa
Style Vented i

Type Shelving Kits

Usage Dry Environments

cer and birth defects or other

& WARNING: This product can expose you to chemicals including lead, which are known to the State of California to cause can:

reproductive harm. For more information, £0 T0 Wiy pE5wWarnings.ca.gov.




Item # 600TI04BG

Project B Date Approval Qty

Regency 30" x 48" 18-Gauge 304 Stainless Steel Commercial
REGENCY Work Table with Galvanized Legs and Undershelf

£60073048G

1]3&%:* L"r [FV i / | T,

Technical Data

Lergth 43 Inches

Width 20 inches

Height 34 inches
Adjustable Height Adgestabie

Work Surface Height 34 Inches
Backsplash =
Base Style Ungershes
Features CL‘usFl;.n;;.:v- Heght

With Undershe’!

Features

18-gauge type 304 stainless steel top offers greater durability and corrosion
resistance than type 430

Includes a galvanized undershelf and legs

Featuresa 30" x 48" work top

Adjus(abie feet provide stability

500 Ib. top shelf weight capacity: 370 Ib. undershelf weight capacity

Certifications

O

€ 2025 Regency Tables & Sinis



Technical Data
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Notes & Details

This Regency 30° x 48" stainless steel commercial work tabie with undershelf provides additional work space in your busy
\itchen Great for prepping entrees, sides, and desserts, it's constructed from 18-gauge. 304 series stainless steel which offers
greater durability and corrosion resistance than type 430 stainless steel. It has a smooth. easy-to-clean surface which makes
this work table an ideal addition to your establishment. With the ability to hold up to 500 Ib. of evenly distributed weight on
the top shelf and 370 Ib. on the undershelf. this work table provides additional storage options in crowded kitchens or tight

work spaces.

The adjustable galvanized steel undershelf should be placed 6° off of the ground when used in food service applications to
comply with food safety regulations. Flus. a height of 34° allows you to can create a comfortable work station for your
e..ployees. For increased stability, the legs of this work table are 15/8” in diameter and are also made of tubular galvanized
stes! with plastic feet that are adjustable up to 17 to best fit your needs!

i WARNING: This product Gn expoze you 1o Chemicals including Lead and Nidel which ar¢ known to the State of Calfornia to cause cancer and birth defects or Other repraductive harm For more nfor mation ot

e oA Swearmings. 0 g

€ 2025 Regency Tables & Sinks
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lem #: 600T1824G

Project Date Approval Qty:
I
|
:"
Regency 18" x 24" 18-Gauge 304 Stainless Steel Commercial
REGENCY Work Table with Galvanized Legs and Undershelf

£600T1624C

Technical Data
Length 24 inches
Width 18 inches
Height 3Hinches
Adjustable Height Adjustable
Work Surface Height 34 Inches
o - - Badkaplash Without Backsplash
. Base Style Undershelf
i reatires P
With Undershalf
Features
18-gauge type 304 stainless steel top offers greater durability and corrosion-
resistance than type 430
Galvanized steel undershelf and legs
Aluminum corner brackets on undershelf
350 Ib. top shelf weight capacity; 260 Ib. undershelf weight capacity
Adjustable plastic bullet feet
Certifications
<
€ 2025 Regency Tables & Sinks




Technical Data
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Trie stainess stee commercial 18° x 24" work table with undershelf is constructed from durable and easy-to-clean 18-gauge
type 304 serie staintess steel This durable stainless steel work table offers additional space for preparation or other tasks,

providing superior corrosion resistance for a long service life.

This work table s adjustable undershelf is constructed from 18-gauge galvanized steed and is secured with set screws for easy
assembly. With this undershelf. you Il have the storage space you need to store items like cutting boards and small counter

quipment within easy reach.

The legs of this wor table are 1 /8 indiameter and are made of tubular galvanized steel They are equipped with adjustable
plastic bullet feet that help leve! the table on une.en floors. This work table s durable top can hold approximately 350 Ib of
evenly distributed veeight. and the under sheif can hold approximately 260 b

£ WARNING Tz procuct G enpose you 10 et s mchading Lead ard NIOE wiuch are known 10 the State of Calfornia 1o Cause Cancer 3nd barth defects of Other regroductive harm For more Infor =50
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€ 2025 Regency Tables & Sinks
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Project Date Approval Oty Item #. 600730600

Regency 30" x 60" 18-Gauge 304 Stainless Steel Commercial
REGENCY Work Table with Galvanized Legs and Undershelf

#60073040C

Features

18-gauge type 304 stainless steel top offers greater durability and corrosion-
resistance than type 430

Includes a galvanized undershelf and legs

Features a 30" x 60" work top

Adjustable feet provide stability
520 Ib. top shelf weight capacity; 390 Ib. undershelf weight capacity

Certifications

O

© 2025 Regency Tables & Sinks



Technical Data
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Notes & Details

This Regency 30 x 60 stainless steel commercial work table with undershelf provides additional work space In your busy

FRONT

534°
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Type 304
Undershe!?
Stainless Stee!
520

0L
Galvanized Stee!
Light Duty

O

SIDE

Hw

kitchen Great for prepping entrees, sides, and desserts, it's constructed from 18-gauge, 304 serles stainless steel which offers
greater durability and corrosion resistance than type 430 stainless steel. It has a smooth, easy-to-clean surface which makes
this work table an ideal addition to your establishment. With the ability to hold up to 520 Ib. of evenly distributed weight on

the top shelf and 390 Ib. on the undershelf, this work table provides additional storaye options in crowded kitchens or tight

WOrk spaces.

The adjustable. galvanized steel undershelf should be placed 6" off of the ground when used in food service applications to
comply with food sa‘ety regulations. Plus, a height of 34" allows you to can create a comfortable work station ror your

employees. For increased stability, the legs of this work table are 1 5/8" in diameter and are also made of tubular galvanized
steel, with plastic feet that are adjustable up to 1° to best fit your needs!

5, WARNING: This product Gan expose you 10 chemicals Including Lead and Nidel which are known 10 the State of California 10 Cause cancer and birth defects or other regr cductive harm For more information, §o to

o ol Susarnings Ca fv

© 2025 Regency Tables & Sinks
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