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m Soid state humidsiat

m 4" Low profie casten

W 25" (63%mm) skaimes shesd bogs
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The BP0 i wldioed 35 free standing Uit or may be cormoined with the
Bvwfqett Mars ¥ or BFCG-T00 Crens.,

Al data 1= showmn per section, urles obhervaye indica led,
EXTERIOR CONSTRUCTION

B Stankess sieel feo, top, wides, back ard begs

B Single pane lemngersd olass windiw in dainkess el doos
W ipgle chome plated dear handle

B Slidge-oul modular frang condrel pared

B Pan sborage ared adjacsnt Lo condrod pane
INTERIOR CONSTRUCTION

B Stankess seel intenan wilh remonable fop and bodtom ar diverters,

B Stankess steel removable water reservoir with inbegral immersien Dype
beeater and liquid sensing mechanism,

B Stankess steel pan supports, eght positions with a minimam of 3
{Tamm) spacing

OPERATION

B One buar irmmersion pe heater rated al S50 ealts

B (e lubular bype air heater rated ot B0 watts,

B [irect snap &g themosial wilk lemgerature conirel range of 80 F
(29 Clm 125°F (527 C)

B A5 auart (6,05 liler] water reservoir with perfarated bottom liner for
mmaril iling

B 1750 harepover Langenlial bower with duclad defvery sstem

B rgeperdent Famidity control

STAMDARD FEATURES

B ol ddate thermeatal and mecharacal homidisial
W T year parts and bor wamardy®

mlor all infermationdl mavkets, conhoct ALE b disfnbuitor
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SHORET FORM SFECIFICATIONS

Provida Badged proofing catnnet model BP-100 {singlerdounde) comparmment. Eath compartned ehall hine islaminss) siel liner and jshinksas) sieal
R0 supports, e pos llaes wilh 8 minimem ol 3° {FEma] spacing oo shal (be soid slainless siea! haen cmge pano fempead glass wiadie wilk
gingle chasme piated door handle. Unil Shall e gne wkar immersion ralid & 500 walls anl oos Babulen pe ar hester miled o 3050 sl
Urat shall hare 1750 borseparamr tangential Glovsar with ducied delivery Eyslem and indesenident fwmigity condral, Slide-oul modaiar conlrol pansd shel
Fave dirgcl anag acdong Ehesmnaatal v th enperature contral snge of 80 F 129 Gido 125 F (S2-C) and (ndapandind humidity contral Preside aptions and
JEERLEOF A% &% indicaled

DIMEMNSIOMNS: MINIMUM ENTRY CLEARAMCE:
Flaor space 3B 178 (Selmm) wide 5 36 PR (93 e deep Unirated 38 (965mm)
MAXIMUM INPUT: Crated 43-178" (10%507m)
BP-100 1675 Watts per secticn) SHIPPING INFORMATION:
. Wetght;  BP-100 Sngle 407 Jbs. {181 kg)
POWER SUPPLY: Crabe sizec 43 108" [1085mer & 43 127 (1105mm]) « 45 1/4°
1 20 WaC, 60 He, 1 phose,  1675W, 14 Amperss, {1219mm; '

ML 0Hz, 1 phase, 16T 7 Amperes,
12NaC, S0Hr, 1phase, 18750, 76 Amperes,

TrsHE mmtar, 2600 2P
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