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The True T 43 HC is a high-performance commercial refrigerator designed for foodservice
operations that require reliable refrigeration solutions. This unit is ideal for various
applications, including restaurants, bars, and catering services. In this article, we will delve
into the features, specifications, operation, maintenance, and troubleshooting of the True T
43 HC, providing a comprehensive guide for users and potential buyers.

Overview of True T 43 HC

The True T 43 HC is a one-section refrigerator that provides optimal cooling for perishable
items. It is designed with a focus on durability, efficiency, and user-friendliness. This
manual aims to assist operators in maximizing the performance of their True T 43 HC
refrigerator.

Key Features

- Refrigeration System: The True T 43 HC uses a factory-balanced refrigeration system that
maintains a temperature range of 33°F to 38°F (0.5°C to 3.3°C).
- Energy Efficiency: Equipped with high-efficiency components that reduce energy
consumption, the unit complies with DOE regulations and is ENERGY STAR® certified.
- Construction: The exterior is constructed from durable stainless steel, while the interior
features an easy-to-clean aluminum lining. The unit also has a foamed-in-place
polyurethane insulation for enhanced temperature retention.
- Doors: The refrigerator features self-closing doors equipped with a 90-degree stay-open
feature, making it easy to load and unload items.
- Shelving: Adjustable, heavy-duty PVC-coated wire shelves provide ample storage space
tailored to specific needs.
- Digital Thermostat: The digital temperature control ensures accurate temperature
readings and easy adjustments.

Specifications

Understanding the specifications of the True T 43 HC is essential for users to ensure it
meets their operational needs. Below are the critical specifications of the unit:

- Model: True T 43 HC
- Dimensions:
- Width: 27.5 inches (69.85 cm)
- Depth: 29.5 inches (74.93 cm)
- Height: 78.5 inches (199.39 cm)



- Weight: Approximately 250 lbs (113.4 kg)
- Capacity: 12.0 cu. ft. (340 liters)
- Temperature Range: 33°F to 38°F (0.5°C to 3.3°C)
- Power Supply: 115V/60Hz/1Ph
- Amperage: 2.5 Amps
- Refrigerant: R290 (hydrocarbon refrigerant)

Operating the True T 43 HC

Proper operation of the True T 43 HC is crucial for maintaining food safety and ensuring the
longevity of the unit. Below are essential steps and guidelines for effectively using the
refrigerator.

Initial Setup

1. Location: Choose a well-ventilated area away from heat sources, such as ovens or direct
sunlight.
2. Leveling: Ensure the unit is level to allow proper door sealing and optimal operation.
3. Electrical Connection: Plug the unit into a dedicated electrical outlet that matches the
voltage specifications.

Temperature Settings

- The digital thermostat allows users to set and monitor the internal temperature.
- Adjust the temperature using the control panel, ensuring it remains within the
recommended range of 33°F to 38°F.
- Allow the unit to stabilize for several hours before placing any perishable items inside.

Loading the Refrigerator

- Organize items on the adjustable shelves for optimal airflow.
- Avoid overloading the refrigerator, as it can hinder cooling efficiency.
- Ensure that all items are properly sealed to minimize moisture and odors.

Maintenance and Care

Regular maintenance is necessary to keep the True T 43 HC running efficiently and to
extend its lifespan. Here are some essential maintenance tips:



Daily Maintenance

- Clean the Exterior: Wipe down the stainless steel exterior with a mild detergent and soft
cloth to prevent scratches and maintain appearance.
- Check Temperature: Monitor the internal temperature daily to ensure it remains within the
desired range.

Weekly Maintenance

- Clean the Interior: Remove all items and clean the interior surfaces with a non-abrasive
cleaner.
- Inspect Shelves: Check the shelves for any signs of wear or damage and adjust or replace
as necessary.

Monthly Maintenance

- Condenser Coils: Clean the condenser coils to remove dust and debris, which can affect
cooling efficiency. Use a brush or vacuum to gently clean the coils.
- Door Seals: Inspect the door gaskets for any signs of wear or damage. Clean them with
warm, soapy water, and replace as necessary to ensure a proper seal.

Troubleshooting Common Issues

Despite proper care, users may encounter issues with their True T 43 HC. Below are some
common problems and solutions:

Refrigerator Not Cooling

- Check Power Supply: Ensure the unit is plugged in and the outlet is functioning.
- Inspect the Thermostat: Verify that the thermostat setting is correct.
- Clean Condenser Coils: Dirty coils can lead to inefficient cooling.

Water Accumulation Inside the Unit

- Check Drainage: Ensure that the drainage system is clear of obstructions.
- Inspect Door Seals: Damaged gaskets can allow warm air to enter, causing condensation.



Unusual Noises

- Vibration: Ensure the refrigerator is level to prevent vibrations.
- Fan Noise: If the fan is excessively noisy, it may require cleaning or replacement.

Conclusion

The True T 43 HC refrigerator is an outstanding choice for foodservice operations that
require reliable and efficient refrigeration. Understanding its features, specifications, and
operational guidelines is essential for maximizing its performance. Regular maintenance
and prompt troubleshooting of common issues will ensure that the unit operates optimally
for years to come. By adhering to the guidelines provided in this manual, users can
maintain the quality and safety of their perishable items while enjoying the benefits of a
high-quality refrigeration solution.

Frequently Asked Questions

What is the True T 43 HC manual primarily used for?
The True T 43 HC manual provides detailed information on the operation, maintenance, and
troubleshooting of the True T 43 HC commercial refrigeration unit.

Where can I find the True T 43 HC manual?
The True T 43 HC manual can typically be found on the manufacturer's official website or by
contacting True's customer service for a digital or physical copy.

What are the key features of the True T 43 HC
refrigeration unit?
Key features of the True T 43 HC include a durable stainless steel construction, energy-
efficient refrigeration system, adjustable shelves, and a temperature range suitable for
various food storage needs.

How often should I refer to the True T 43 HC manual for
maintenance?
It's recommended to refer to the True T 43 HC manual for maintenance guidelines at least
quarterly and before any significant servicing to ensure optimal performance.

What troubleshooting tips does the True T 43 HC



manual provide for cooling issues?
The manual provides troubleshooting tips such as checking the temperature settings,
inspecting the door seals for leaks, and ensuring the unit is not blocked by debris or
obstructions.

Is the True T 43 HC manual available in multiple
languages?
Yes, the True T 43 HC manual is often available in multiple languages to accommodate
users in different regions.

What safety precautions are mentioned in the True T 43
HC manual?
The manual outlines safety precautions such as ensuring proper ventilation, avoiding
overloading the unit, and regularly checking electrical connections for wear or damage.

True T 43 Hc Manual

True T 43 Hc Manual

Related Articles
unidad 4 leccion 1 answer key
unholy dk guide wotlk
under the streets of nice

Back to Home

http://iknow.study/archive-ga-23-63/true-t-43-hc-manual.pdf
http://iknow.study/archive-ga-23-63/unidad-4-leccion-1-answer-key.pdf
http://iknow.study/archive-ga-23-63/unholy-dk-guide-wotlk.pdf
http://iknow.study/archive-ga-23-63/under-the-streets-of-nice.pdf
http://iknow.study

