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VIAP DROP-IN STYLE

The Vienna Series VIAP is a drop-in air pan. It is
cooled by circulating a curtain of refrigerated air
over the product in the display area to enable
precise temperature control and maximum cold
transfer to the food product. Evaporator features

a lift-up mechanism that allows the inner pan to
be easily rinsed clean. Unit is designed

to accommodate standard hotel / foodservice pans
(to be purchased by others).

UNITS SHOWN WITH REMOVABLE DECK PANS
FLOOR DRAIN REQUIRED

| VIAP3-0-R-S
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| VIAP5-0-R-SC }

|

MORE PRODUCT AT A MORE APPEALING EYE LEVEL!

SIZES & SPECIAL FEATURES

MODEL

L

H

VIAP2-0-R-SC

30 1/8"

27 7/8"

25 3/4”

VIAP3-0-R-SC

43 3/8”

27 7/8"

25 3/4”

VIAP4-0-R-SC

56 1/8"

27 7/8"

25 34"

VIAP5-0-R-SC

68 7/8"

27 758"

25 3/4"

A

LENGTHS INCLUDE OUTSIDE FLANGES

i



| VIAP AT DROP-IN STYLE 7
WITH AIR TOWER ~ -

The Vienna Series VIAP AT is a drop-in air pan with “ﬁ“m""""“""""‘-‘inm,
an air tower, which provides higher air coverage Za - a
for taller product. It is cooled by circulating /- —
a curtain of refrigerated air over the product in the W, /{\

display area to enable precise temperature control
‘and maximum cold transfer to the food product.
E\!ap*orator features a lift-up mechanism that
; ws the inner pan to be easily rinsed clean.
UIﬁ‘t is designed to accommodate standard

hotel / foodservice pans (to be purchased by others).

VIAP2-0-R-SC AT

UNITS SHOWN WITH REMOVABLE DECK PANS =
AND OPTIONAL HOTEL PAN FLOOR DRAIN REQUIRED
P g n ._ nr n
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MODEL
VIAP2-0-R-SC AT
VIAP3-0-R-SC AT

L D H*
29 1/8”

29 1/8”

30 1/8”
43 3/8”

27 7/8”
27 7/8"

A STIHTS NVd dIV VNNIIN

VIAP4-0-R-SC AT 56 1/8” 27 7/8" 29 1/8"

VIAP5-0-R-SC AT 68 7/8” 27 7/8" 29 1/8"

&

LV dV

LENGTHS INCLUDE OUTSIDE FLANGES
* 29 1/8”7 0.A. height, includes 4” height

of the air tower. Contact factory for

cut out and installation information.

OPTIONAL #8 MIRRORED STAIl
AVAILABLE, CONSULT FACTORY FOR
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VIAP (SLANT)
SLIDE-IN STYLE

3.0-R-SC (SLANT) |

SHOWN WITH OPTIONAL PANS, ADAPTER BARS Al

=

\i

The Vienna Series VIAP Slant Display is
a slide-in style air pan unit. It is cooled
by circulating a curtain of refrigerated
air over the product in the display area
to enable precise temperature control
and maximum cold transfer to the food
product. Evaporator features a lift-up
mechanism that allows the inner pan to
be easily rinsed clean. Unit is designed
to accommodate standard hotel / food
service pans (to be purchased by others)
and features adjustable deck pans

for slant presentation.

167"

TS NI-3017S (INVTS)

X

o

MODEL L
VIAP3-0-R-SC (SLANT) S 41 3/8” 277 291/2”

VIAP4-0-R-SC (SLANT) 81 54 1/8" ™ 29 1/2
VIAP5-0-R-SC (SLANT) 81 66 7/8”




VIAP (SLANT EXTRA DEEP)
SLIDE-IN STYLE

 The Vienna Series VIAP Slant Extra
Display is a slide-in style extra
air pan unit. It is cooled by

lating a curtain of refrigerated
over the product in the display area
le precise temperature control
ximum cold transfer to the food
. Evaporator features a lift-up
ism that allows the inner pan
easily rinsed clean. Unit is

d to accommodate standard

| : vod service pans and features VIAP3-0-R-SC (
~an extra row for 1/3 size pans L
' (to be purchased by others), along

able deck pans for UNITS SHOWN WITH OPTIONAL PANS,
ntati ADAPTER BARS AND CASTERS

VIAP5-0-R-SC (SLANT | DEEP) | VIAP4-0-R-SC (S

SIZES & SPECIAL FEATURES

F airdam *

MODEL L D H
WIAP3-0-R-SC (SLANT EXTRA DEEP) SI-ED 41 3/8" 33748" 29172”

VIAP4-0-R-SC (SLANT EXTRA DEEP) SI-ED 54 1/8” 337/8" 29172”

WVIAP5-0-R-SC (SLANT EXTRA DEEP) SI-ED 66 7/8” 337/8" 30 3/8”




. Customized Advantage |
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STYLE #1 STYLE #2 STYLE #3
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OPTIONS SHOWN AVAILABL.
VIENNA AIR PAN SLIDE-IN STYL
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FLOOR DRAIN REQUIRED

VIAP-CV DROP-IN STYLE

The Vienna Series VIAP-CV is a drop-in air pan
featuring a curved design. It is cooled by
circulating a curtain of refrigerated air over the
product in the display area to enable precise
temperature control and maximum cold transfer
to the food product. Evaporator features a lift-up
mechanism that allows the inner pan to be easily
rinsed clean. Unit is designed to accommodate
standard hotel / foodservice pans

(to be purchased by others).

UNITS SHOWN WITH HOTEL FOOD SERVICE PANS

PROVIDED BY OTHERS

MODEL L D H
VIAP2-0-R-CV-SC 3838 28"
VIAP3-0-R-CV-5C 551/4" 28"

25 3/4”
253/4" |

VIAP4-0-R-CV-5C 715/8" 28" 25 3/4”

VIAP5-0-R-CV-5C 871/2" 28"
——

25 3/4”
'_F—’
. LENGTHS INCLUDE OUTSIDE FLANGES

Il ABLE TO DROP-IN TO
. 10. wiTH vARIOUS BEAUTIFICATI




VIAP-CV AT DROP-IN STYLE
WITH AIR TOWER ~

The Vienna Series VIAP-CV AT is a drop-in air pan
featuring a curved design with an air tower, which o
provides higher air coverage for taller product. R
| Itis cooled by circulating a curtain of refrigerated air over ‘
iitdh MWuct in the display area to enable precise

' mperature control and maximum cold transfer to the

»d product. Evaporator features a lift-up mechanism
allows the inner pan to be easily rinsed clean.

Unit is designed to accommodate standard

otel / foodservice pans (to be purchased by others).

VIAP2-0- -CV-SC AT

UNITS SHOWN WITH HOTEL FOOD SERVICE PANS

PROVIDED BY OTHERS FLOOR DRAIN REQUIRED
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_VIAP3-0-R-CV-SC AT | | VIAP4-0-R-CV-SC AT |LVII\I’S-I)-I!-(:\iS(; eT
yyf{,z \!,l‘ ’ji;t'! ¥ ?“J_L',f ’!Ji i ﬂ‘ ‘l"‘}; .;)‘l \zzj w
SIZES & SPECIAL FEAT

MODEL L D H*
VIAP2-0-R-CV-SC AT 38 3/8" 28" 29 1/4"

VIAP3-0-R-CV-SC AT 551/4” 28"  291/4”

VIAP4-0-R-CV-SC AT 71 5/8” 28"  291/4”

VIAP5-0-R-CV-SC AT &7 1/2” 28"  291/4”

, CLEARANCE BETWEEN WELL
it AND COUNTER TOP
N 3/16” AT ALL SIDES

LENGTHS INCLUDE OUTSIDE FLANGES

* 29 1/4” 0.A. height, includes 47 height
of the air tower. Contact factory for
cut out and installation information.

::‘ SELECTION OF LOCATION WITHIN CLOSE PROXi

AND DOORWAYS OR CEILING DUCTS CAN DISR
CONSULT FACTORY FOR ADDITION.




REMOVABLE STAINLESS STEEL
EVAPORATOR COVER WITH HEMMED
EDGES TO CONTAIN SPILLS

CLEANING ACCESS

/ N - REMOVABLE DECK PANS FOR EASY

HOTEL PANS
(TO BE PROVIDED BY OTHERS)

OPTIONAL ADAPTER
FOR STANDARD FULL-S
OR SLANTED DISP!
(PANS ARE NOT I

UNIQUE LIFT-UP EVAPORATOR COIL
DESIGN FOR EASY CLEANING ACCESS
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(SINGLE OR MULTIPLE PAN USE) (SINGLE PAN USE ONLY)
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- = (SINGLE OR MULTIPLE PAN USE)
(SINGLE OR MULTIPLE PAN USE)

Air-Pan Refrigerator with Tower

| Alr-Intake
|
* . v "
s T s Ol | b iCondensing Unit
Sl Ay i 24Ho
L | e — LM 3 ur
A T P v !
e f Al Timer
= »N!'Ulﬂ" Al
Uandard with self + ’ [
cantonaed o B ow Al Vi
l‘"l“#ﬂﬂ“l_ 7 Aux Fan : ! “ \E Pre-wired
p : 1
o rac:o:ymm!ed: 1 Box N :ﬁ\ Electric
k1 inself contained ! ' VNS N, cord
! Airflow | modes H E » S
BET il Neaissuglscs >
Louvered Grill LouveredGrill T~

Alrflow

IN “Operation”

On- 6:00 am
Oft- 11:30am

AXIAL FAN MUST BE INSTALLED DIRECTLY BEHIND, AND AS CLOSE AS POSSIBLE TO THE REAR LOUVERED AIR GRILL
iN THE COUNTER, ALONG WITH A PROPERLY INSTALLED TRIM COLLAR FOR PRECISE VENTILATION FROM THE
AXIAL FAN, DIRECTLY THROUGH THE LOUVERED AIR GRILL. THIS ALS0 ENSURES PROPER VENTILATION FOR

THE CONDENSING UNIT.

USE SUPPLIED SELF-DRILLING SCREWS TO MOUNT AXIAL FAN TO THE UNDERSIDE OF THE AIR PAN BASE 13.
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Without mounting flange

90°

Mounting flange

MORE PRODUCT AT A MORE /
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_Customized Advantage |

1 g =
| -"':" [ COLD WALL PAN
Ll
|

‘ngg

m* CONSULT FACTORY FOR ADDITIONAL INFORMATION

SLANTED
COLD WALL PAN

STIHTS NVd dIV VNNIIN
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CLEAR
| Tewe glass
{LOW IRON — WATER WHITE
PENGL EDGES)

POSTS FOR GLASS
SUPPUIED BY OTHERS

|~ PR wsieRs
RECURED FOR SECURNG POST

6"

18 1/4™

-3

=

= 10) 17 3/4° 12 516" sLig
|‘§ 10 BE REMDVABLE

P
)

1" x 3 1/2° STEEL TUBE
"\ 5U8 STRUCTURE

POUSHED 5/5

od = 2" le
——id = 1 1/2" dia.
supplied by others

LIGUD & SUCTICN LINES
T0 RUM DOWN THIS LEG
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47 3/4%
—3u1 QN—T—QI /16—

T DRAN ———

157 DA REMOVABLE PLATE W/ 5/5
HEX FOOT CUSTOM SI2ED

H . d
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AIR OVER PAN

29w 0 778 255"
A0 15 MBS ﬂ"'ﬁ"‘" 1
= |
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MODEL

L

VIAP-2-0-R-SC BD

CONSULT FACTORY FOR

301/2”

24 3/4”

221727

VIAP-3-0-R-SC BD

43 1/4”

24 3/4”

22172

VIAP-4-0-R-SC BD

56"

24 3/4”

22172"

VIAP-5-0-R-SC BD

68 3/4”

24 3/4”

2212

5 CTD/ - S




CONSULT FACTORY
FOR ADDITIONAL
CUSTOMIZATION

OPT/IONS!
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VIAP LOB

The Vienna Series VIAP LOB air pan is the
ultimate in food presentation by offering a
non-recessed refrigerated area that can be
covered in quartz stone or solid surface
material (MUST SPECIFY). The rear air
plenum allows the refrigerated air

pattern to “LOB” over the product up to

2 1/2 inches high. The unit is constructed
in stainless steel, with a lift-up evaporator
coil for easy cleaning.

UNITS SHOWN WITH 4TH 6 INCH AIR DAM
GLASS PANEL (SERVICE/OPERATOR SIDE)

VIS TIISSS

W=

“LOB”AIR FLOW

ONLY AVAILABLE WITH RPI INTEGRATED COUNT. ER

MODEL L D H
VIAP-2-0-R-SC LOB 31 7/8” 313/4” 17 7/8”

VIAP-3-0-R-SC LOB 47 1/8” 31 3/4" 17 7/8”

MODEL L D H
VIAP-2-0-R-SC LOB 317/8” 31 3/4” 17 7/8”

VIAP-3-0-R-SC LOB

47 1/8” 31 347

T

SIZES & SPECIAL FEATURES
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BE

FUNCTION PROPERLY

-

.

CONSULT FACTORY FOR ACCURATE COUNTER
TO ACCOMMODATE LOB AIR

CONSTRUCTION

'MATION

w3

.

g07 dVIA SIINIS HIV-9071 VNNIIA

31.




The Vienna Series LOB AIR 1l change in the
air discharge plenum design allows a higher
arc for refrigerated area, allowing higher
food product display. Variable speed fan
gives the operator the flexibility to adjust
the temperature and humidity for optimal
food presentation and longer shelf life!

SHOWN WITH OPTIONAL
FLEX SERIES PANEL SYSTEM

OPENIREAR,

VIAP-2-0-R-SC LOB Il 34 5/8” 30 3/4” 44 1/2”

11 907 dVIA SIINIS ¥IV-907T VNNIIA




54w

3478

UNIT SHOWN WITH “REAR AIR BREATHING” OPTION

PLAN:

LU OO L
¥
318"

8 ?
Cooling/Electric | |51l

- glass enclosure required -

Drain
j 3
—

Electrical & Plumbmg locations

2 1/2” HOLE REQUIRED FOR
COOLING AND DRAINAGE LINES

Z p
/////7// I AT
UNIQUE LIFT-UP EVAPORATOR

CONSULT FACTORY FOR ADDITION




COLD WALL PAN - VIAPCW

The Vienna series “COLD WALL” can be
provided in various sizes, with ability to
have as a drop-in unit to counter, or a
freestanding unit, which allows proper
static cooling for better food merchandising!
Hotel pans can be angled allowing the
customer a much better view of the product
offerings!

SHOWN WITH OPTIONAL
FLEX SERIES PANEL SYSTEM

: NS PROVIDEDY
Y OTHERS

MODEL L D H
VIAP2-0-R-SCCW  353/8” 32 58" 44 1/2”

$3/43S NVd TTVM 709 VNN3IN

VIAP3-0-R-SCCW 54 58" 32 5/8” 44 1/2”

34.



Advantage
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