
Specifications subject to change without notice.

Classic-Chill Refrigeration

Equipment for the Foodservice IndustryToll Free: 1.888.565.9020 www.efifoodequip.com

® 

50

efi® 

sales Ltd.

C
la

ss
ic

-C
hi

ll
Re

fri
ge

ra
tio

n

• Stainless steel interior and exterior, with 
matching aluminum finished back

• Round corner design inside of cabinet
• Cabinet top is one piece, heavy duty reinforced 

stainless steel
• Electronic control system for adjustable 

temperature and defrost frequency
• Drip resistant “V” edge protects against spills
• Easily accessible condenser coil for cleaning
• Standard heavy duty casters   
• Refrigeration system holds 33℉ to 41℉ (0.5℃ 

to 5℃) for optimum food preservation

Refrigeration Warranty: 2 year parts and labour; 5 years 
on compressor; full details on page 226
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Chef Bases
CCB-36

CLASSIC-CHILL SERIES

Model Drawers

Dimension                                                                 
(mm)                                          
(inch) HP Voltage Amps Capacity

Net Weight               
(kg)            
(lb)

Temperature 
Range

NEMA 
Config.

L D H

CCB-36 2
924.6 815.3 645.2

 1/6 115/60/1 2.52 2 full size 
pans

126.6 0.5 ~ 5℃
 5-15P

36.4 32.1 25.4 279 33 ~ 41℉

FeaturesCCB-36
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• Exterior & interior stainless steel construction
• Environmentally friendly R290 refrigerant
• Over sized, factory balanced refrigeration 

system using a heavy duty Embraco compressor
• Heavy duty stainless steel drawer slides and 

rollers; no tools required for drawer removal
• Magnetic drawer gasket is removable for easy 

cleaning and maintenance

• Pre-installed heavy duty casters with brakes, are 
included for added mobility

• Designed with corrosion-resistant stainless steel 
of the highest quality

• Gravity fed self-closing drawers
• Refrigeration system holds 33℉ to 38℉ (0.5℃ 

to 3℃) for optimum food preservation

Features
CCB-48
CCB-52
CCB-60

Chef Bases
CCB-48
CCB-52
CCB-60

CLASSIC-CHILL SERIES

Refrigeration Warranty: 2 year parts and labour; 5 years 
on compressor; full details on page 226

>>

Model Drawers

Dimension 
(mm)
 (inch) HP Voltage Amps

Capacity                
(L)               

(Cu Ft.)

Net Weight               
(kg)            
(lb)

Temperature 
Range

NEMA 
Config.

L D H

CCB-48 2
1230 815 658

 1/6 115/60 2.3
218    100 0.5 ~ 3℃

5-15P
48.4 32.1 25.9 7.7 220 33 ~ 38℉

CCB-52 2
1323 815 658

 1/6 115/60 2.3
238    104 0.5 ~ 3℃

5-15P
52.1 32.1 25.9 8.4 229 33 ~ 38℉

CCB-60 2
1526 815 658

 1/6 115/60 2.3
238    106 0.5 ~ 3℃

5-15P
60.5 32.1 25.9 8.4 233 33 ~ 38℉
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• Exterior & interior stainless steel construction
• Environmentally friendly R290 refrigerant
• Over sized, factory balanced refrigeration 

system using a heavy duty Embraco compressor
• Heavy duty stainless steel drawer slides and 

rollers; no tools required for drawer removal
• Magnetic drawer gasket is removable for easy 

cleaning and maintenance
• Pre-installed heavy duty casters with brakes, are 

included for added mobility

• Designed with corrosion-resistant stainless steel 
of the highest quality

• Gravity fed self-closing drawers

Refrigeration Warranty: 2 year parts and labour; 5 years 
on compressor; full details on page 226
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Chef Bases
CCB-72

CLASSIC-CHILL SERIES

FeaturesCCB-72

Model Drawers

Dimension 
(mm)
 (inch) HP Voltage Amps

Capacity                
(L)               

(Cu Ft.)

Net Weight               
(kg)            
(lb)

Temperature 
Range

NEMA 
Config.

L D H

CCB-72 4
1840 815 658

 1/6 115/60 2.3
343    136 0.5 ~ 3℃

 5-15P
72.4 32.1 25.9 12.1 299 33 ~ 38℉
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