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KEG COOLERS WITH TOWERS

Model: 69K-131HC 69K-132HC 69K-133HC
!‘ Central Keg Coolers with direct draw beer towers feature a sanitary
stainless steel top and black powder coated steel exterior for
durability and easy cleaning. Forced air refrigeration system
69K-131HC distributes cold air evenly to keep the cabinet contents cooled at the

69K-133HC

optimum serving temperature. Standard 3-inch polished stainless
steel draft tower dispensers are mounted to the stainless steel counter
with integral drain trough and are cooled by continuous cold air
circulation through a directed cold air distribution system. This
maintains a cold product and tap serving temperature that reduces
foam.

FEATURES

* 37 (77mm) diameter stainless steel insulated beer tower(s)

* Insulated door(s) with lock and key set

*  4” Caster Set Is Included (shorter casters and stationary levelling
legs are an available option)

TEMPERATURE

* Holding temperature: 34° to 41°F (1° to 5°C)

* Factory set at 36°F

» Self-contained forced air refrigeration system cools the base
cabinet and tower, maintaining an even temperature throughout
the unit

» Digital solid-state controls allow for easily selected and adjusted
temperature setting

CONSTRUCTION

* Black powder coated steel exterior

*  White powder coated steel interior

» Stainless steel interior floor plate included to prevent damage or

denting
» Stainless steel top

1.27"/32 mm

I
|
REFRIGERANT !
69K-131HC: R600a |
69K-132HC/69K-133HC: R290a

ELECTRIC

115/60Hz/1 Ph (NEMA 5-15) NEMA 5-15P

* High R-value CFC-free foamed in place polyurethane 2”/50mm
insulated walls and doors

» Slide out condensing unit for easy cleaning and servicing

» Epoxy coated evaporator coils to resist corrosion

*  Operation requires CO2 tank and regulator (not included)

*It is suggested that your beer distributor hook up this appliance
initially for proper dispensing, show the operators how to store and
change the kegs as well as teaching them the needed sanitation and
cleaning procedures to serve your customers cold, fresh & delicious
product

ranon
Intertek Intertek
Conforms to Conformsto  Environmentally = DOE 2017
ANSI-NSF7  ANSI UL 471 Friendly Compliant

WARRANTY (USA / CANADA)
Three (3) year parts

Three (3) year on-site labor
Administered by Central, 800-289-3637

Due to periodic changes in designs, methods, procedures, policies and regulations, the specifications contained in this sheet are subject to change without notice. While we exercise good
faith efforts to provide information that is accurate, we are not responsible for errors or omissions in information provided or conclusions reached as a result of using the specifications.

By using the information provided, the user assumes all risks in connection with such use.

The built in performance enhancing functions ensure that given proper attention and preventative maintenance,

each Central Product will deliver years of trouble free, reliable, low maintenance, efficient operation.
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