Low, open display area attracts
shoppers’ eye to your striking

product offerings.

Thermopane Glass - Gravity Coil
Meat/Seafood Merchandiser




Model OSAG

OSAG

Available Options:

e Two case heights (48" or 54") create that just
right height for customer inferaction.
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available.

e Ample 11" wide stainless steel top for
accessories or cross merchandising.

e Gravity coil options feature either a serpentine
coil in base fo provide an economical solution
for ice pan applications or a low velocity fan
coil in base fo improve product freshness.

e Single row of T8 lighting in the cornice provides
product illumination or select optional two rows
of T8 lighting for maximum inferior illumination.

e Sliding rear doors remove easily for quick
cleaning and easy access to inferior.

e Standard flat rear sill improves access fo case
interior; optional 5 inch sill available to provide
work space.

e OSA 48" merchandiser lines up smoothly with
the OUM series’ front sill to provide a unified
departmental appearance.

e Optional nonglare glass for greater product clarity.

e Multitude of optional accessories are available
including scale stands, bread shelves, and
paper cuffers fo create an efficient responsive
work area.

e FEnvironmentally-friendly Second Nature®
secondary coolant application available.

Features and Benefits:

e Unique design ensures uniform case performance
and lower average product temperatures with
optimum energy efficiency.

e Seamless fank liner provides positive drain runoff
and enhanced sanitation.

e Allsteel construction for increased life span and

Please consult Hill PHOENIX Engineering Reference Manual for precise dimensions, plan views
and technical specifications. UL approved and CRMA endorsed. Specifications subject fo change

without notice. Designed for opfimal performance in store environments where temperature and humidity [ /nfegrafec/, fv\/o-p(]r t po/ymer bumper Sysfem
do not exceed 75°F and 55% R.H. . . [
provides unparalleled protection and durability.

structural integrity.

Cross Section

CURVED GLASS SERVICE MEAT/SEAFOOD CASE
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