| | RACKS

Universal Racks
Aluminum
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e Universal rack designed for in-house foodservice facilities, bakeries,

restaurants and high volume production.

© 20 Glides, spaced at 3” apart, are fully welded along front edge for
superior strength and durability. Eliminates bacterial growth.
e Two 1/2” thick aluminum tie bars keep rack square for added rigidity and

stability.
e 5” diameter polyurethane casters standard.
e Vertical corner bumpers available for an additional fee.

SPEC I-19

JOB ITEM # QTY #

MODEL NUMBER:

o 520-M-W-U-V

DIMENSIONS:
@ 520-M-W-U-V - 68.25"H x 20.375"W X 26"D

No Of
P Descriotion Height Width  Depth Channel o, Steam
ode escription . ches Inches Inches I . Capacity Table
nches
Pans
520-MW-Uv  oversal g o5 20375" 26" 20 20 45
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LIMITED WARRANTY: PIPER PRODUCTS warrants to the original purchaser parts and labor for a period of twelve (12) months from the date of
purchase. See manufacturer's complete warranty for details.

It is our policy to build equipment which is design certified by companies that have been accredited at the Federal Level by the Occupational Safety
and Health Agency (OSHA) and ANSI as a National Recognized Testing Laboratory. These companies include CSA International, Underwriters
Laboratories, and the National Sanitation Foundation. However, a continuing program of product improvement makes it necessary to submit new
models to the agencies as they are developed. Consequently, all models may not bear the appropriate labels at all times. We reserve the right to
change specifications and product design without notice. Such revisions do not entitle buyer to corresponding changes, improvements, additions or
replacements for previously purchased equipment. Information is not for design purposes.
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