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Mobile Refrigerated Cart

Double Compartment

Model:

1000-MR2

	 	 •	InstallatIon

	 •	operatIon

•	MaIntenance

W164 N9221 Water Street • P.O. Box 450 • Menomonee Falls, Wisconsin 53052-0450  USA
 PHONE: 262.251.3800 • 800.558.8744 USA/CANADA   FAX:   262.251.7067 • 800.329.8744 u.s.a. OnLY 

www.alto-shaam.com



1000-MR2
mobile refrigerated cart

Double cavity model with 20 gauge, non-magnetic stainless steel exterior and door, fully insulated with high density 
foamed-in-place polyurethane.  Doors include two (2) positive door latches with magnetic-mechanical closing and 
cylinder door lock.  22 gauge non-magnetic (non-corrosive) stainless steel interior includes four (4) removable stainless 
steel side racks with 50 shelf positions spaced on 1-1/4" (32mm) centers, six (6) powder coated shelves, 26-1/2" x 21-3/4" 
(673mm x 552mm). 

The mobile refrigerator is controlled by one (1) on/off switch, with a factory set temperature of 36°F (2°C).  A LED 
display monitors the inside temperature.  Unit includes one (1) transport handle on each end of the cart, and a 
full-perimeter stainless steel bumper guard.  Cart is furnished with removable side racks, six (6) powder coated shelves, 
six (6) 5” (127mm) heavy duty casters — two (2) rigid and four (4) swivel with brake and rear power cord storage during 
transport. One (1) 1/3 horsepower compressor system utilizes 134a refrigerant, generating 2560 BTU per hour.

 MODEL 1000-MR2: Double compartment Mobile Refrigerated Cart 

FactORy instaLLED OptiOns

l Temperature display in Fahrenheit is standard.
 ÂSpecify degrees Celsius on order as required.

l Specify voltage requirement on order as required.
  Â115V 

 Â220V

l The Alto-Shaam Mobile refrigerated Cart is not just a 
refrigerator on wheels, but a well-designed and efficient 

system for storing and transferring refrigerated food products.
l  Adjustable shelves allow for the storage of plated items, pans or 

other items.

l   Full perimeter stainless steel bumper, transport handles, heavy duty 
casters along with the cart’s reduced height provide easy mobility.

l  Electronic thermostat has digital display to view inside set  
air temperature.

l Non-magnetic stainless steel surface resists corrosion.

l Environmentally safe refrigerant.

l  All mechanical equipment is easily accessible, without the use of 
tools, for ease in servicing.

l Center mounted cooling coil balances and distributes air evenly.

l  Condensate from the cooling coil is used to cool the compressor, 
therefore, it is unnecessary to have an alternate means of  
water disposal.
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product\pan capacity

504 lb (229 kg) maximum 

volume maximum: 315 quarts (399 liters)
  full-size pans: gastronorm 1/1:
 Fourty-two (42) 20" x 12" x 2-1/2" (530mm x 325mm x 65mm)

  full-size sheet pans:
 Twenty-six (26)*    18" x 26" x 1" on wire shelves only 
 *additional shelves required
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67-1/2" (1715mm) with bumper

1000-MR2
mobile refrigerated cart

#411  -  02/13

dimensions:   H x W x D
exterior:

68-1/2" x 67-1/2" x 29-1/4"  
(1740mm x 1715mm x 742mm)

interior per compartment:
21-1/4" x 27-1/4" x 55-1/2"  

(540mm x 692mm x 1410mm)
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instaLLation reQuirements

 —  Cart must be installed level. 
 —  Cart must not be installed in any area where it may 

be affected by steam, grease, dripping water, extreme 
temperatures, or any other severely adverse conditions.

eLectricaL
 voltage phase cycle/hz amps kW cord & plug

 220-240 1 50 5.5 1.3 tis 166-2549 

options & accessories

Plate Carriers, contact factory for capacity

 Covered “C” Carriers DC-2869

 Covered “EC” Carriers DC-23676

 Uncovered “P” Carriers DC-2868

 Uncovered “EP” Carriers DC-23580

Shelves, 26-7/8" x 19-5/8" (683mm x 498mm)

 Powder Coated SH-35956

cLearance reQuirements

 Full perimeter bumper accommodates all  
clearance requirements.  

weight

 net: 557 ± 22 lb  ship: 693 ± 22 lb  
  (253 ± 10 kg)  (315 ± 10 kg)
 carton dimensions:  (l x w x h)

31-15/16" x 42-3/4" x 70-7/8" 
(810mm x 1085mm x 1800mm)
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DESCRIPTION QTY PART NUMBER DESCRIPTION QTY PART NUMBER

Rubber Wheel 5" Filter Dryer 1 13402

Roller Brake Accumulator 1 13510

Rubber Wheel 5" Access valve 1 146014

Fixed Heater Door 9 m. I128225

Comp. 220V 50Hz 1 1119450Z Gasket Assy 2 04URALTO2DB001

Cond. Coil 1 2541011 PVC.Shelf (498 x 683) 8 170149

Cond. Fan Motor Shelf Support 48 0091041

(Complete set) S/S Shelf post 12 009147

Drain - Hot Gas 1 048102 Side Handle 2 990120

Door Hinge 4 1811 Evaporator coil 1 26515512

Door Latch Handle 2 I10835 Evaporator fan motor 2 I1009109

PVC Box 1 073840 Power Control Switch 1 I099115

Thermostat 1 0874002CX

MR2 SERVICE PARTS

3

1 I105009

3

191115

191154
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PARTS IDENTIFICATION  
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 ELECTRICAL DIAGRAM 
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transPortatIon DaMaGe and claIMs
All Alto-Shaam equipment is sold F.O.B. shipping point, and when accepted by the carrier, such shipments 
become the property of the consignee.
Should damage occur in shipment, it is a matter between the carrier and the consignee.  In such cases, 
the carrier is assumed to be responsible for the safe delivery of the merchandise, unless negligence can be 
established on the part of the shipper.

1. Make an immediate inspection while the equipment is still in the truck or immediately after it is moved to the receiving area.  
Do not wait until after the material is moved to a storage area.

2. Do not sign a delivery receipt or a freight bill until you have made a proper count and inspection of all merchandise received.
3. Note all damage to packages directly on the carrier’s delivery receipt.
4. Make certain the driver signs this receipt.  If he refuses to sign, make a notation of this refusal on the receipt.
5. If the driver refuses to allow inspection, write the following on the delivery receipt:  

Driver refuses to allow inspection of containers for visible damage.
6. Telephone the carrier’s office immediately upon finding damage, and request an inspection.  Mail a written confirmation of the 

time, date, and the person called.
7. Save any packages and packing material for further  inspection by the carrier.
8. Promptly file a written claim with the carrier and attach copies of all supporting paperwork.

We will continue our policy of assisting our customers in collecting claims which have been properly filed and actively pursued.  
We cannot, however, file any damage claims for you, assume the responsibility of any claims, or accept deductions in payment 
for such claims.

lIMIteD WarrantY
Alto-Shaam, Inc. warrants to the original purchaser only that any original part that is found to be defective in material or workmanship will, at 
Alto-Shaam's option, subject to provisions hereinafter stated, be replaced with a new or rebuilt part.
The original parts warranty period is as follows:  
 For the refrigeration compressor on Alto-Shaam Quickchillers™, five (5) years from the date of installation of appliance.
 For the heating element on Halo Heat® cooking and holding ovens, as long as the original purchaser owns the oven. This 

excludes holding only equipment.
 For all other original parts, one (1) year from the date of installation of appliance or fifteen (15) months from the shipping date, whichever 

occurs first.
 The labor warranty period is one (1) year from the date of installation or fifteen (15) months from the shipping date, whichever occurs first.  
 Alto-Shaam will bear normal labor charges performed during standard business hours, excluding overtime, holiday rates or any 

additional fees.
 To be valid, a warranty claim must be asserted during the applicable warranty period.  This warranty is not transferable.
THiS WarraNTY DOES NOT appLY TO:

1. Calibration.
2. Replacement of light bulbs, door gaskets, and/or the replacement of glass due to damage of any kind.
3. Equipment damage caused by accident, shipping, improper installation or alteration.
4. Equipment used under conditions of abuse, misuse, carelessness or abnormal conditions, including but not limited to, equipment 

subjected to harsh or inappropriate chemicals, including but not limited to, compounds containing chloride or quaternary salts, poor water 
quality, or equipment with missing or altered serial numbers.

5. Damage incurred as a direct result of poor water quality, inadequate maintenance of steam generators and/or surfaces affected by water 
quality.  Water quality and required maintenance of steam generating equipment is the responsibility of the owner/operator.

6. Damage caused by use of any cleaning agent other than Alto-Shaam's Combitherm® Cleaner, including but not limited to damage due to 
chlorine or other harmful chemicals.  use of alto-Shaam's Combitherm® Cleaner on Combitherm® ovens is highly recommended.

7. Any losses or damage resulting from malfunction, including loss of product, food product, revenue, or consequential or incidental 
damages of any kind.

8. Equipment modified in any manner from original model, substitution of parts other than factory authorized parts, removal of any parts 
including legs, or addition of any parts.

This warranty is exclusive and is in lieu of all other warranties, express or implied, including the implied 
warranties of merchantability and fitness for a particular purpose.  In no event shall Alto-Shaam be liable for 
loss of use, loss of revenue or profit, or loss of product, or for any indirect, special, incidental, or consequential 
damages.  No person except an officer of Alto-Shaam, Inc. is authorized to modify this warranty or to incur on 
behalf of Alto-Shaam any other obligation or liability in connection with Alto-Shaam equipment.

RECORD THE MODEL AND SERIAL NUMBER OF THE APPLIANCE FOR EASY REFERENCE.  
ALWAYS REFER TO BOTH MODEL AND SERIAL NUMBER IN  ANY CONTACT WITH ALTO-SHAAM REGARDING THIS APPLIANCE.

Model:  ______________________________________________   Date Installed: ______________________________________________________
Voltage:  ______________________________________________ Purchased From: ___________________________________________
Serial Number:  _____________________________________________________________________________________________________________

W164 N9221 Wate r  S t ree t  � P .O .  Box  450  � Menomonee  Fa l l s ,  W i scons in  53052-0450 � U .S .A .
 PHONE:   262.251.3800  • 800.558-8744 USA/CANADA               FAX:   262.251.7067 • 800.329.8744 U.S.A. ONLY 

www.alto-shaam.com
P R I N T E D  I N  U . S .A .

Effective November 1,  2012
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