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SAFE STORAGE FOR THE
TOUGHEST APPLICATIONS

Traulsen Equipment Stands provide the long-lasting
versatility you want, & the reliable temperature-holding you 
need. With a stainless steel interior & exterior, cabinets are 

available in a variety of lengths & layouts, our equipment
stands are built to fulfill your storage requirements. Our

sturdy design holds up to 500 lbs. per section- easily
supporting broilers, ovens, fryers, or griddles. Each
section has a dedicated cooling system, providing

temperature integrity & product safety in
the harshest kitchen environments.

REDUCE

COSTS

• Better performance; less food waste

• Heavy duty drawers, condenser filter,
   & magnetic snap-in gaskets combine
   to reduce lifetime service costs

SAVE

LABOR

• Accommodates 6” deep pans for
   maximum storage capacity

• Condenser filter protects system &
   makes regular cleaning easier

• Removable drawer chassis allows
   quick & easy cleaning

ENHANCE

KITCHEN DESIGN

• Front-breathing design, zero-clearance
   installation

• Adjustable caster channel for convenient
   installation

• Self-closing drawers with stay open feature

• Variety of footprints with additional
   extension options

SUPPORT

FOOD SAFETY
• Robust system maintains safe temperatures-
   even with frequent drawer opening
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TE-SERIES REFRIGERATED
EQUIPMENT STANDS

AVAILABLE MODELS:

2-DRAWER MODELS 4-DRAWER MODELS 6-DRAWER MODELS
• 36”, 48” & 60” models
   for (2-6) full size pans
   (depending on model)

• 72” & 84” models
   for (8) full size pans

• 96” & 110” models
   for (12) full size pans

STANDARD FEATURES:

• Stainless steel exterior & interior

• Stainless steel top with marine edge

• Balanced, self-contained system using R-450A (refrigeration
   system) & R-448A (freezer system)

• Front-breathing design for zero-clearance installation

• Non-electric automatic condensate evaporator

• Off-cycle evaporator defrost

• Controllable anti-condensate drawer perimeter heaters

• Full length drawer handle with gasket guard

• Magnetic snap-in drawer gaskets

• Drawers accommodate 12” x 20” x 6” pans

• Self-closing drawers with stay open feature

• Heavy-guage stainless steel drawer slide

• Side, front & rear access panels

• NEMA 5-15P plug with 9’ cord & cord retainer

• 4” casters on adjustable channel system

• 6 Year parts & labor warranty

• 7 Year compressor warranty (parts)

• Accommodates up to 500 lbs per section
OPTIONS & ACCESSORIES:

• 6” stainless steel legs

• 3” or 6” casters in lieu of standard

• 6” cabinet length extension with supports

• Stainless steel exterior & finished back

• Option to relocate system to the right

• Optional flat bullnose top

For More Information On These Products Visit 
www.Traulsen.com Or Call 800-333-7447

HIGHLIGHTS:

DRAWER
DESIGN

MICROPROCESSOR
CONTROL

DEDICATED
EVAPORATOR FANS

SLIDING
CASTER RAILS


