HIGH VOLUME COFFEE BREWER

TWIN SIX GALLON BREWER
CBS-72AC

FETCO

CBS-72AC

Twin 6.0 Gallon Coffee Brewer
High-Volume Brewing

Simply brew directly into our 6.0 gallon, 18 gallon or 24
gallon On-The-Go Mobile LUXUS® Thermal Dispensers
that can easily be wheeled anywhere hot or cold fresh
beverages are needed.

Each CBS-72AC is actually 2 separate brewers in one
body. Each side has its own water tank and three heaters.

Adjustable Programming Parameters:
® Brew Temperature

® Brew Wait

e Bypass Percent

e Drip Delay

e Brew Orifice Size*

*Non-standard brew orifice sizes must be ordered
from FETCO®

CBS-72AC with two
LUXUS® LBD-6C dispensers

LUXUS® LBD-18 dispenser

LUXUS® LBD-24 dispenser

Model

Gallons/Hr

Oz/Hr

8 oz Cups/Hr

12 oz Cups/Hr

16 oz Cups/Hr

20 oz Cups/Hr

CBS-72AC

28.2-60.0

3,609-7,680

451-960

300-640

225-480

180-384

600 Rose Road | Lake Zurich | Illinois | 60047
www.FETCO .com | 1800 FETCO 99




FETCO@ HIGH VOLUME COFFEE BREWER

TWIN SIX GALLON BREWER

CBS-72AC
Water Specifications
Water Inlet inch Flow Rate gpm Water Pressure psig
3/8 Male Flare 3.0 20-75
Height inch Width inch Depth inch Empty Weight /bs Shipping Weight /bs
79 36 35 564 669

Standard Electrical Configurations

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

cold water

C72018(1) 3x5.0 KW(3) 120/208 3 446G 11.6 33.7 4.7
120/220 13.4 36.7 5.4
120/240 15.3 38.6 6.2
C72028©2) 3x5.0 KW(3) 120/208 3 44G 228 65.0 6.0
120/220 26.4 71.0 6.6
120/240 30.3 74.7 7.2
C72038(1) 3X10 KW(@) 120/208 3 444G 228 65.0 9.3
120/220 3 444G 26.4 71.0 10.0
120/240 3 4+G 303 74.7 10.0
C720487(1)  3X10 KW (3) 120/480 3 3+G(4) 30.3 37.9 10.0
C72058(2) 3X10 KW (3) 120/480 3 3+G(4) 60.3 74.7 10.0
*C72108 3X5.0kW (3) 220/240 3 4G 129 33.0 7.2
*C72118 3X10 KW (3) 240/415 3 444G 256 67.3 10.0

Specifications subject to change without notice
(1) With power management

(2) Without power management

(3) On each side

(4) Plus 120V cord and plug

*EXPORT ONLY
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