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ITEM # ____________

AIR CURTAIN REFRIGERATOR ACR SERIES

Compliant with
NSF/ANSI Standard 2

Item Numbers
DXPACR15R
DXPACR15L

DXPACR15R

Mobile Or Stationary
The Dinex model ACR15 air curtain
refrigerated cabinet offers refrigerated
storage and service for a variety of foods.
The fully self- contained refrigeration system
provides a cold air curtain which allows for
extended operation with the front door open
while maintaining food temperature and
safety for up to two hours. Bulk foods, in
pans or on trays, are conveniently stored on
the provided removable tray slides.
Liner
The cabinet liner is constructed of
stainless steel, welded together and
sealed to prevent leakage. It is fitted at the
bottom with a drain, leading to a hot gas
condensate evaporator with electric backup
mounted in the refrigeration compartment.
Exterior
The exterior is constructed of all welded
stainless steel. Stainless steel ventilation
louvers are mounted on all four sides of the
refrigeration compartment. The front louver
is removable for service. The cabinet is fully
insulated. Stainless steel grip handles are
mounted on the rear of the cabinet.

Door
The front door is double panel, constructed
of all welded stainless steel and fully
insulated. It is mounted to the cabinet with
heavy duty stainless steel hinges which
allow the door to swing 270º. The door has
a full perimeter gasket and a heavy duty pull
handle. A heavy duty edge mounted door
latch is provided.
Tray Slides
The provided fifteen pairs of tray slides are
mounted on two lift-off frames, one for each
side. The frames may be easily removed
for cleaning. The slides are mounted on 3"
centers and incorporate a no-tip feature.
The capacity is (15) 18" x 26" sheet pans or
(30) 14" x 18" trays.
Refrigeration System
Re-circulating air is chilled as it passes
through an evaporator/blower unit. The air
then passes through ductwork designed
to ensure full coverage of the food and
to provide the efficient front air curtain.
Cooling of the air is provided by a 1/2 H.P.,
120V, single phase, fan cooled condensing
unit mounted at the bottom of the cabinet.
A microprocessor control monitors the
entire system. It includes an LED display
which is mounted on the front of the unit.
Total amperage, including the condensate
evaporator, is 16.0 Amps. The 10' long
supply cord is fitted with a NEMA 5-20P
plug. The cord exits from the rear of the
cabinet and a cord hook is provided.
The coolant is environmentally safe type
R-404A.

We do not accept returns on any Dinex equipment or Dinex custom products.
Please contact your local Dinex rep to ensure order accuracy prior to ordering.

Casters
The unit is mounted on four 5" diameter,
heavy duty, swivel casters. Includes a set of
4 corner bumpers.
Performance
Pull down time from 80ºF ambient to 41ºF
inside the cabinet in 30 minutes or less. The
air screen technology will maintain the food
at 41ºF with the door open for up to two
hours.
Warranty
One year parts and labor.
Options
Mechanical refrigeration compressor
extended warranty
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Items and Dimensions
ITEM
NUMBER

DOOR HINGE

OVERALL WIDTH

OVERALL DEPTH

OVERALL
HEIGHT*

NEMA PLUG

SHIP WEIGHT

SHIP
CUBE

DXPACR15R

Right Mount

26"
(66cm)

36"
(91cm)

77.25"
(196cm)

5-20P

525 lbs
(238kg)

10.33

DXPACR15L

Left Mount

26"
(66cm)

36"
(91cm)

77.25"
(196cm)

5-20P

525 lbs
(238kg)

10.33

* Height includes casters

Please confirm that you have the most current specification sheet by visiting www.dinex.com.
It is Dinex’s policy to offer equipment which is design certified by companies that have been accredited at the federal level by the Occupational
Safety and Health Agency (OSHA) and ANSI as a national recognized testing laboratory. These companies include CSA International, Underwriters Laboratories, Edison Testing Laboratories and National Sanitation Foundation. However, a continuing program of product improvement
makes it necessary to submit new models to the agencies as they are developed. Consequently, all models may not bear the appropriate labels
at all times.
Dinex reserves the right to change specifications and product design without notice. Such revisions do not entitle the buyer to corresponding
changes, improvements, additions or replacements for previously purchased equipment.
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