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   REFRIGERATION & ELECTRICAL DATA    
 

    

                   FCCR-4  FCCR-5  FCCR-6 
 

Refrigerant (R-134A)   18 oz.   18 oz.     18 oz. 
 

ALL MODELS ARE 115 VOLTS,  60 HERTZ, 1 PHASE 
 

    AMPS   AMPS   AMPS 

Compressor 

   RLA     6.1     6.1    6.1 

   LRA     40.0    40.0    40.0 
 

Condenser     0.6     0.6     0.6 

Fan Motor 
 

Evaporator     0.4                 0.4                0.4 

Fan Motor 
 

Lamp Circuit     0.94     0.94    1.0 
 

Humidity Air Heater    1.6     1.6    1.6 
 

Condensate Evaporator   1.6     1.6    1.6 

 

Refer to the data plate attached to the rear of the case for Maximum Fuse Size and Minimum 

Circuit Ampacity. 
 

     FCCR-4R  FCCR-5R  FCCR-6R 
 

Refrigerant      R-134A      R-134A    R-134A 
 

ALL MODELS ARE 115 VOLTS,  60 HERTZ, 1 PHASE 
 

     AMPS   AMPS   AMPS 
 

Evaporator      0.4     0.4     0.4                                         

          Fan Motor    
 

Lamp Circuit     0.94     0.94     1.0 
 

Humidity Air Heater    1.6     1.6     1.6 
 

Condensate Evaporator   1.6     1.6     1.6 
 

Refer to the data plate attached to the rear of the case for Maximum Fuse Size and Minimum 

Circuit Ampacity. 
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REPLACEMENT PARTS 

MODEL FCCR-4, FCCR-5, FCCR-6 

             

   
 

Part Description      Part Number 

 

Refrigeration System   FCCR-4 FCCR-5 FCCR-6 

  

  Condensing Unit (Before 9/15/2014) 30-19110 30-19110 30-19110 

  Compressor (Before 9/15/2014) 

  Condensing Unit (After 9/15/2014)  30-20294 30-20294 30-20294 

  Replacement Compressor (After 9/15/2014) 30-20350 30-20350 30-20350   

  Evaporator Coil    33-12247 33-12247 33-12248 

 Expansion Valve    32-19111 32-19111 32-19111  

 Evaporator Fan Motor   41-11628 41-11628 41-11628 

  Evaporator Fan Blade   72-32507 72-32507 72-32507 

  Filter Drier     32-11451 32-11451 32-11451 

  Thermostat                   32-12537 32-12537 32-12537  

  Humidstat                         32-19100 32-19100 32-19100 

  Condensate Evaporator   40-32903 40-32903 40-32903 

  Thermostat Knob Black   72-12618 72-12618 72-12618 

  Humidistat Knob White   furnished with humidistat does not have number  

   

 

Electrical Components 

 

  Power or Light Switch   41-11066 41-11066 41-11066 

  Ballast     39-12904 39-12904 39-12903 

  Light Bulb     42-11069 42-11070 42-11071 

  Light Socket (stationary)   42-10834 42-10834 42-10834 

  Light Socket (spring loaded)   42-10833 42-10833 42-10833 

  Air Heater, Tubular    40-12545 40-12545 40-12545 
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REPLACEMENT PARTS 

MODEL FCCR-4, FCCR-5, FCCR-6 

             

   
 

Part Description      Part Number 

 

Misc. Components    FCCR-4 FCCR-5 FCCR-6 

  

  Front Curved Glass    50-18464 50-18465 50-18466 

  Glass Shelf Top    52-12597 52-12600 52-12603 

  Glass Shelf Middle    52-12598 52-12601 52-12604 

 Glass Shelf Bottom    52-12599 52-12602 52-12605  

 Door R.H. – Reflective   53-12550 53-12552 53-12554 

  Door L.H. – Reflective   53-12551 53-12553 53-12555 

  Light Shield     42-30209 42-30209 42-30209 

  Shelf Support L/R Plastic   67-12648 67-12648 67-12648  

  Shelf Support Center Plastic   67-12647 67-12647 67-12647 

  Gray Shelf Pad    78-10270 78-10270 78-10270 

  Mirrored End – Left    55-18451-L 55-18451-L 55-18451-L 

  Mirrored End – Right   55-18451-R 55-18451-R 55-18451-R 
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   WIRING DIAGRAM – FCCR-4 & FCCR-5 
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         WIRING DIAGRAM – FCCR-6 
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WIRING DIAGRAM – FCCR-4 & FCCR-5 REMOTE 
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   WIRING DIAGRAM – FCCR-6 REMOTE 
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