
•	 Solid aluminum construction
•	 Welded seal design to maintain 

temperature and humidity
•	 Dual temperature & humidity 

control
•	 Fully transparent polycarbonate 

door
•	 Available in full or half-size 

models
•	 Insulated models feature 

environmentally friendly 
fibreglass insulation

•	 Independent electrical control 
box for easy after-sales service

•	 Reliable fan ensures even heat 
flow and stable temperatures

•	 Includes casters with brakes
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LINE DRAWINGS

TECHNICAL

DIMENSIONS

Width Depth Height Weight

Code Dimensions Inches mm Inches mm Inches mm Lbs KG

HHC-HALF-INS Exterior  22.8  580.0  33.5  850.0  32.1  815.0  60.2  27.4 

Shipping  24.4  620.0  35.8  910.0  38.2  970.0  84.7  38.4 

Interior  18.1  460.0  26.8  680.0  17.9  455.0 

HHC-FULL-INS Exterior  22.8  580.0  33.5  850.0  67.7  1,720.0  132.0  59.9 

Shipping  24.4  620.0  35.8  910.0  74.4  1,890.0  175.0  79.4 

Interior  18.1  460.0  26.8  680.0  54.1  1,375.0 

Code Temp Range
# of Rack 
Postions Doors Casters Amps Hertz Voltage Watts Plug Cord Length

HHC-HALF-INS MAX 93°C/ 199.4°F 12 1 6” 12A 60Hz 120-240V 1500W NEMA 5-15P 6.3 ft / 1.96m

HHC-FULL-INS MAX 93°C/ 199.4°F 36 1 6” 12A 60Hz 120-240V 1500W NEMA 5-15P 6.3 ft / 1.96m


