COFFEE BREWER SYSTEM

FETCO® TWIN ONE AND A HALF GALLON BREWER

CBS-5000 SERIES

CBS-52H15 1.5 Gallon Coffee Brewer

e Patented Gravity Dispense Tube System resists
lime build up

@ Holds a constant water temperature during 100%
of brew cycle

® Maintains sprayover volume consistency

® Utilizes all solid state components

= i| Dual brew basket safety locks
| incorporated into start switch

Brews directly into FETCO® 1.5 gallon
LUXUS® Thermal Dispensers

, LUXUS® TPD, LD, LS, L3D & L3S
CBS-52H15 with two .
1.5 Gallon LUXUS® dispensers Dlspensers

Secure Lock
Handle

Sturdy Handles

Sight Gauge
Faucet Guard

Liigies

et

LUXUS® TPD-15 LUXUS® LD-15 LUXUS® LS-15 LUXUS® L3D-15 LUXUS® L3S-15

Shankless
Faucet
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FETCO@ COFFEE BREWER SYSTEM

TWIN ONE AND A HALF GALLON BREWER
CBS-5000 SERIES

Water Inlet inch Flow Rate gpm Water Pressure psig

3/8 Male Flare 1.25 20-75

Height inch Width inch Depth inch Empty Weight /bs Shipping Weight /bs
36 21 191/2 82 100

Standard Electrical Configurations

Config. Code Heater Config. Voltage Phase Wires KW Max Amp Draw Batches/Hour (1)

cold water hot water

C52016 2x3.0 KW 120/208 1 3+G 4.6 22.4 7.7 17.2
120/220 5.2 23.7 8.6 19.2
120/240 6.1 25.8 10.2 22.0
C52026 2x4.0 KW 120/208 1 3+G 6.1 29.6 9.9 22.0
120/220 6.8 31.3 115 22.0
120/240 8.1 341 13.2 22.0
C52036(1) 3x3.0 KW 120/208 3 4+G 6.9 19.5 11.2 22.0
120/220 7.7 20.6 12.9 22.0
120/240 9.1 22.4 14.9 22.0
C52046(1) 3x4.0 KW 120/208 3 4+G 9.1 25.8 14.9 22.0
120/220 10.3 27.3 17.3 22.0
120/240 12.1 29.7 19.8 22.0
C52186(1) 3x4.0 KW 480 3 3+G 12.1 15.2 19.8 22.0
*(C52076(1) 3x3.0 KW 220/380 3 4+G 7.7 11.9 14.9 22.0
*(C52086(1) 3x4.0 KW 220/380 3 4+G 10.1 15.3 14.8 22.0
*(C52096 2x3.0 KW 220/240 1 2+G 5.1/6.1 23.7/25.8 10.2 22.0
*(C52106 2x4.0 KW 220/240 1 2+G 6.8/6.1 31.3/34.1 13.2 22.0
*C52116(1) 3x3.0 KW 220/240 3 3+G 7.7/91 20.6/22.5 14.9 22.0
*(C52126(1) 3x4.0 KW 220/240 3 3+G 10.2/12.1  27.3/29.7 14.8 22.0
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