
Super Efficient-Super-Hot

BENEFITS

• 	 NEW 500 Watt (@208V) Heat Source
•	 NEW individual Solid State Controls
•	 Versatile, use Wet or Dry
•	 Fully insulated for use in any counter
•	 1 to 6 pan units provide for full menus
•	 Manifold drains make installation easy
•	 Single electrical connection
•	 Fast, easy installation
•	 Labor saving “easy to clean” design
•	 Connect to 208V (500 watt) or 

120V, 240V (661 watt) 
(with appropriate controller)

The Drop-In configuration provides a self contained design 
that allows  easy installation in any counter, serving line, cart 
or table. 

Low Temp Industries, Inc.
P.O.Box 795, Jonesboro, GA 30237
Phone 770 478-8803, Fax 770 471-3715

D R O P - I N S

JOB _______________________ ITEM #_________

	 MODEL		  # PANS

	 DI-EF-1	 1
	 DI-EF-2	 2
	 DI-EF-3	 3
	 DI-EF-4	 4
	 DI-EF-5	 5
	 DI-EF-6	 6

STANDARD FEATURES
• 	 Solid State Digital Controls
•	 208V, 120V, or 240V (specify)
•	 Single power supply
•	 Easy installation
•	 Each compartment drain manifolded to a common 

outlet

		
OPTIONAL FEATURES	

•	 Small pan divider bars
•	 Adapter panel (specify)
•	 Other Voltage, Phase, Cycle
•	 NSF approved food protectors (contact factory)	

		
						    
SHORT FORM SPECIFICATIONS

	 Top perimeter frame to be constructed of 14 gauge 
stainless steel, welded, ground and polished, with a ther-
mal break provided between the top and heated sections.  
Interior pan to be 18 gauge stainless steel, deep drawn, 
with coved corners.  To be fully insulated with fiberglass 
insulation.  The exterior jacket to be constructed of 18 
gauge galvanized steel.  Each compartment to have 500 
watt heat source with solid state digital controls.
	 All switches and controls to be fully accessible. 
	 Units to be UL listed and shall bear the UL and UL 
Sanitation seals.
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U.L. Sanitation 
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Hot Food Well Drop-Ins

	Model No.	 DIM L	 DIM L’	 CUT-OUT

	 DI-EF-1	 16¹⁄₂”	 4⁵⁄₈”	 22⁵⁄₈” x 14¹⁄₄”

	 DI-EF-2	 30¹⁄₂”	 8¹⁄₈”	 22⁵⁄₈” x 28¹⁄₄”

	 DI-EF-3	 44¹⁄₂”	 11⁵⁄₈”	 22⁵⁄₈” x 42¹⁄₄”

	 DI-EF-4	 58¹⁄₂”	 15¹⁄₈”	 22⁵⁄₈” x 56¹⁄₄”

	 DI-EF-5	 72¹⁄₂”	 18⁵⁄₈”	 22⁵⁄₈” x 70¹⁄₄”

	 DI-EF-6	 86¹⁄₂”	 22¹⁄₈”	 22⁵⁄₈” x 84¹⁄₄”

Low Temp Industries, Inc.
P.O.Box 795, Jonesboro, GA 30237
Phone 770 478-8803, Fax 770 471-3715

Hot Food Well Drop-Ins

We reserve the right to change specifications and product design without 
notice. Such revisions do not entitle the buyer to corresponding changes, 
improvements, additions or replacement for previously purchased equip-
ment.

Drop-Ins Hot Food Wells Electric Specs.
	 208V,1 phase	 120V, 1 phase	 240V,1 phase	
	 Drop-ins	 Watts 	 Amps 		  Watts 	 Amps 		  Watts 	 Amps 	
	 Model No.	 208V/1	 208V/1		  120V	 120V		  240V/1	 240V/1	

	 DI-EF-1	 500	 2.4		  661	 5.5		  661	 2.8	

	 DI-EF-2	 1000	 4.8		  1322	 11.0		  1322	 5.5	

	 DI-EF-3	 1500	 7.2		  1983	 16.5		  1983	 8.3	

	 DI-EF-4	 2000	 9.6		  2644	 22.0		  2644	 11.0	

	 DI-EF-5	 2500	 12.0		  3305	 27.5		  3305	 13.8	

	 DI-EF-6	 3000	 14.4	   	 3966	 33.1		  3966	 16.5	
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