Cayenne® Model 1001 Warmers

The Volirath Company, L.L.C.

Vollrath

71001

Item #176

CAYENNE®MODEL 1001 WARMERS

SPECIFICATIONS
Dimensions (Well Depth
Item No. IN (CM) IN (CM) | Voltage | Watts | Amps | Plug Receptacle
1334 x 2134 x 9 6 _ 120V
71001 (33 x 55 x 23) (15.2) 120 700 5.8 | 5-15P
NEMA
5-15R
Results of Independent Testing:
Units were filled with water per care/use instructions. Units were preheated to oper-
ating temperature. 4" (100 cm) food pan containing NSF test mixture at 160° F
Model (71.1° C) was inserted. All tests were made with the cover off. Temperature was
210 E 1001 monitored continuously for four hours.
200 —— 001 & Model 1001 with 700 watt dome element maintained temperature of the food
g 128 product above the temperature 160° F (71.1° C) for the duration of the test.
g 170 » Competitive all-stainless unit (#1) with 1200W tubular element under the well.
2 160 Temperature dropped below 140° F (60° C) in eight minutes. Continued testing
= 150 g\ g— saw temperature rise above 140° F (60° C).
140 3  Competitive all-stainless unit (#2) with thermostatic control and 1500W tubular
138 E %15 element under the well. Temperature dropped below 140° F (60° C) safety zone
0 3 ) within the first hour and did not recover. Test was aborted after 2 hours.
Hours
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Vollrath 71001 Item #176

Cayenne® Model 1001 Warmer

- Features Vollrath’s Direct Contact Heating System for energy efficiency and cool-to-touch exterior
« Thermostatic control supplies power only when needed for maximum efficiency
« Low water indicator light eliminates guesswork

Recommend using up to 4" (10.2 cm) deep food pans

*International models only

ITEM # DESCRIPTION DIMENSIONS (W X D X H): IN (CM)  VOLTAGE WATTS AMPS PLUG CASE LOT
71001 Model 1001 full-size warmer only 13% x 2132 x 9 (35.6 x 55.9 x 22.8) 120 AC 700 5.8 5-15P 1

@ INTERNATIONAL MODEL

72620 Model 1001 full-size warmer only 13% x 2134 x 9 (35.6 x 55.9 x 22.8) 230 AC 700 3.0 Schuko 1
72553 Model 1001 full-size warmer only 13% x 2134 x 9 (35.6 x 55.9 x 22.8) 230 AC 700 3.0 UK 1

Cayenne® Model 2000 Warmer

« 300 series stainless steel 6%2" (16.6 cm) deep well for easy cleaning and longer life
« Recommend using up to 4" (10.2 cm) deep food pans

« Recommend using moist heat

*International models only

ITEM # DESCRIPTION DIMENSIONS (W X D X H): IN (CM) VOLTAGE WATTS AMPS PLUG CASE LOT
72000 Cayenne® Model 2000 Warmer only 14 x 22 x 9 (35.6 x 55.9 x 22.8) 120 AC 1000 8.3 5-15P 1

@ INTERNATIONAL MODEL

72557 Cayenne® Model 2000 Warmer only 14 x22x9 (35.6 x 55.9 x 22.8) 230 AC 1000 43 Schuko 1

SERVING SYSTEMS
® =
& COMPONENTS CAYENNE® DROP-IN WARMER

SERVING SYSTEMS « Thermoset Fiber-Reinforced Resin Well —
& COMPONENTS

self-insulating for maximum energy efficiency
« 6-foot cord and plug or hard wired
- Top mounts
+ Low water indicator light eliminates guesswork

Drain models allow for easy cleaning

« Recommend using up to 4" (10.2 cm) deep
pans — full and fractional sizes

REFERENCE OUR SERVING SYSTEMS &
COMPONENTS CATALOG FOR DROP-IN STYLES.
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