
 

OWNER’S MANUAL
Instructions for the installation, operation and 

maintenance of Traulsen’s Seafood Display Cabinet

* Traulsen’s seafood display cabinets were designed for optimal energy efficiency per 
Department of Energy requirements to be used with ice.

This Traulsen unit is built to our highest quality standards. We build our refrigerators, freezers and heated 
cabinets this way as a matter of pride. This philosophy has made Traulsen the leader in commercial refrig-
eration since 1938. We thank you for your choice and confidence in Traulsen equipment and we know you 
will receive many years of utility from this equipment.
All Traulsen units are placed on a permanent record file with the service department. In the event of any 
future questions you may have, please refer to the model and serial number found on the name tag affixed 
to the unit. Should you need service, however, call us on our toll free number, 800-825-8220 between 7:30 
am and 4:30 pm CST, Monday thru Friday. It is our pleasure to help and assist you in every possible way.

INSTALLER
COMPLETE THE FOLLOWING INFORMATION PRIOR TO UNIT INSTALLATION

INITIAL START DATE:			            SERIAL NO. 

MODEL TYPE:

COMPANY/INDIVIDUAL NAME: 

INSTALLER:

FORM NUMBER TR35958 (REV. 06-26-15)							           P/N 375-60304-00
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PART I. CABINET INFO
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I. THE SERIAL TAG

The serial tag is a permanently affixed sticker on which is 
recorded vital electrical and refrigeration data about your 
Traulsen product, as well as the model and serial number. 
This tag is located in the refrigeration compartment of all 
seafood display cabinets.

READING THE SERIAL TAG
• Serial = The permanent ID# of your Traulsen
• Model = The model # of your Traulsen
• Volts = Voltage
• Hz = Cycle
• PH = Phase
• Total Current = Maximum amp draw
• Minimum Circuit = Minimum circuit ampacity
• Lights = Light wattage
• Heaters = Heater amperage (Hot Food units only)
• Refrigerant = Refrigerant type used
• Design Pressure = High & low side operating pressures 	
  and refrigerant charge
• Agency Labels = Designates agency listings
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		  II.  RECEIPT INSPECTION	

All Traulsen products are factory tested for performance and are 
free from defects when shipped. The utmost care has been taken 
in crating this product to protect against damage in transit.
You should carefully inspect your Traulsen unit for damage during 
delivery. If damage is detected, you should save all the crating ma-
terials and make note on the carrier’s Bill Of Lading describing this. 
A freight claim should be filed immediately. If damage is subse-
quently noted during or immediately after installation, contact the 
respective carrier and file a freight claim. Under no condition may a 
damaged unit be returned without first obtaining written permission 
(return authorization).

III.  INSTALLATION
III. a - LOCATION:
Select a proper location away from extreme heat or cold. Allow 
enough clearance between the unit and the side wall in order to 
allow the doors to fully open.

III. b - PACKAGING:
Unit is shipped from the factory strapped to a sturdy wooden pal-
let and protected by wood crating. The crating is attached to the 
pallet with several screws. These should first be removed to avoid 
scratching the unit when lifting off the crating.
Most exterior surfaces have a protective vinyl covering to prevent 
scratching during manufacturing, shipping, and installation. Re-
move after install and discard.
To remove the roadshow cabinet from the wooden pallet start by 
cutting free the nylon bands. Next, remove the screws attaching 
the two metal hold down brackets to the skid. Slide them out of 
the caster channel to remove, thus releasing the roadshow cabinet 
from the skid.

NOTE: DO NOT LAY THE UNIT ON ITS SIDE DURING TRANS-
PORTATION OR INSTALLATION.

III. c - CORD & PLUG:
An attached cord & plug is provided, shipped coiled inside the 
compressor compartment (secured by a nylon strip). For your safe-
ty and protection, this includes a special three-prong grounding 
plug. Under no circumstances should you ever remove the round 
grounding prong from the plug.
 
Select only an appropriate dedicated 20 amp outlet.

III.  INSTALLATION (continued)
 
III. d - POWER SUPPLY:
The supply voltage should be checked prior to connection to be 
certain that proper voltage for the cabinet wiring is available (refer 
to the serial tag for the correct unit voltage). Make connections in 
accordance with local electrical codes. Use qualified electricians.
Use of a separate, dedicated circuit is required.
Size wiring to handle indicated load and provide necessary over-
current protector in circuit (see amp requirements on the unit’s se-
rial tag).

III. e - WIRING DIAGRAM:
Refer to the wiring diagram on page 22 for any service work per-
formed on the unit. Should you require a new one, please contact 
Traulsen Service at (800) 825- 8220, and provide serial number of 
the unit involved.

III. f - CLEARANCE:
To assure optimum performance of your seafood display cabinet 
the condensing unit MUST have an adequate supply of air for 
cooling purposes. The operating location must have 31” minimum 
clearance in front of both the customer and operator side louvers.
Select a working location away from extreme heat or cold. The sea-
food display cabinet is designed to operate in temps of 860F (300C) 
or less. Locate the unit so that air drafts (such as heat, A/C or ven-
tilation) do not blow on or over the seafood display area.

III. g - ADJUSTING SUPPORTS:
Unit includes 6 factory installed casters, 2 with brakes. For ease 
of mobility only the centerline casters are fixed. To set the brake, 
using your foot simply push this down into the locked position. Push 
up to release.
Adjust the caster location by loosening the two bolts at the base of 
each caster (see fig. 2), then slide this along the mounting chan-
nel into the desired position. Tighten the two bolts to resecure the 
caster.

 

Fig. 1 

To prevent cord and/or plug damage always secure the entire cord 
on the supplied cord wrap during transport (see fig. 1).

NOTE: When adjusting the caster location please note that these 
must always be installed towards the four corners of the unit, as 
well as the center, for proper cabinet support and mobility.

NOTE: Cabinet is designed to be pushed from the left or right side 
for easy mobility. Pushing the cabinet from either the front (custom-
er side) or back (operator side) can result in damage to the center 
set of casters.

Fig. 2



IV a. ICE & PRODUCT LOADING GUIDELINES:
Ice is not required for proper operation, but if used it should be 
loaded only up to the level of the lowest air baffles with product 
loaded no higher than the rail perimeter, indicated by load level 
labels (see fig 3).

NOTE: Do Not Allow Ice to Collect Above Front Rim Where It 
Will Block Air-Flow.

IV b. PERIODIC ICE MELT REMOVAL:
In the event ice is used, the seafood display cabinet is designed 
to retain a significant amount of water (from the inevitable melting) 
below the display area. Up to 5 gallons of water can be held, and 
so may need occasional draining during the day. A float indicator 
is provided at the front of the cabinet to notify when draining is 
required (see fig. 4).

To drain the water...
Open the hinged louvered service door that covers the system end 
of the unit. It is on the same side as the refrigerated base doors. 
Pull it to open. A two foot flexible hose is provided to facilitate water 
removal.
Open the valve by rotating the drain handle 900so that the handle 
is in line with the pipe. This will allow the water to drain out. When 
the water stops draining, close the valve and close the louvered 
service door. 

IV.  OPERATIONS

 

Max Product
Loading Level

Max Ice
Loading Level

Fig. 4
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IV c. CLEANING THE DISPLAY AREA:
CAUTION: The power should be removed from the unit by un-
plugging the power cord from the power source before doing any 
cleaning or servicing of this unit.

For The Plastic Sneeze Shield
1)  Remove the power from the unit.
2)  Remove the plastic sneeze shield pieces by sliding out of their 
holders.
3)  Remove screws holding the front panels to those on the side. 
Push canopy forward to remove from rear cross brace retaining 
brackets.
4)  Wash the parts with a solution of mild dish soap and water and 
a soft cloth. Dry with a soft cloth.

CAUTION:
The use of any soap with chemicals (ex. Windex, 409, etc.) will 
cause the acrylic material to permanently blur.

5)  Reinstall the sneeze shield pieces in the rear cross brace 
brackets.

For The Display Area
1)  Remove the power from the unit.
2)  Locate the unit so that the system end of the unit is located 
near an appropriate floor drain.
3)  Open the louvered service door and position the enclosed 
hose over the floor drain.
4)  Rotate the red handle on the main drain valve so that it is in 
line with the pipe. When you do this the residual condensate and 
ice melt will spill out.
5)  Remove the ice pans.
6)  Remove any cross bars (running front to back) and the two 
long support bars (running left to right).
7)  Carefully remove the two sections of air baffles by folding 
down the vertical member and lifting the assemblies out of the 
unit. Care should be taken not to hit or damage the fan blades.
8)  Carefully lift the fan blades off their bearing pins by holding the 
fan and lifting straight up. Place the fan blades in a safe location. 
They will be cleaned separately.
9)  The display area can now be washed with a hose, cloth or 
other means available. All of the water used will come out of the 
main drain. Care should be taken not to hit the fan bearing pins 
with any hard objects. These are permanently installed.
10)  After the unit is washed, dry with a squeegee, towels, or other 
means. Using a clean rag wipe the bearing pins clean and dry.
11)  Replace the cleaned and oiled fan blades (see procedure 
following) on the pins.
12)  Reinstall the parts in the reverse order, steps 7-2.
13)  Close the main drain valve by rotating the red handle so that 
it is positioned across the pipe.

CAUTION:
Failure to close the drain pipe will result in the condensate and ice 
melt water dripping onto the floor the next time the unit is used.
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IV.  OPERATIONS (continued)

IV d. CLEANING THE FANS AND BEARING POSTS:

NOTE: Fan and bearing MUST be cleaned and lubricated 
before every day of use.

1)  Using Q-Tips and Alcohol or Mineral Spirits, wipe the inside of 
the fan blade hole clean (see fig 5).

2)  Use a dry Q-Tip to dry any remaining solvent  inside the bear-
ing surface. Check to make sure no cleaning material is left in the 
hole.

3)  Use a soft cloth or Q-Tip with Alcohol or Mineral Spirits to 
clean the area around the bearing surface bottom.
4)  Place 8-drops of Traulsen supplied oil (p/n 377- 60061) into 
the bearing hole.
5)  Place the fan onto the cleaned pin and move up and down to 
distribute the oil on the bearing pin
6)  Repeat the process with the second fan

IV. e - INTERIOR ARRANGEMENTS:
The compartment behind each door is equipped to hold five 18” x 
26” sheet pans.

IV.  f - TRANSPORT LATCH:
A transport latch is provided to prevent the doors from opening 
while moving. Engage this by sliding the level to the left (see fig. 
6). To disengage slide to the right.

Fig. 5

 

Fig. 6 

IV.  g - TEMPERATURE DISPLAY:

Two temperatures are displayed on the control,
1)  Product Display Area (indicated by “R” see fig. 7) and
2)  Cabinet Base (indicated by “C” see fig 8). These flash alterna-
tively on the control display every ten seconds.

V. CARE & MAINTENANCE

WARNING
DISCONNECT ELECTRICAL POWER SUPPLY BEFORE 
CLEANING ANY PARTS OF THE UNIT

WARNING
DO NOT USE A SPRAY HOSE ON ANY AREA OTHER THAN 
INSIDE THE DISPLAY WELL. SPRAYING THE EXTERIOR OR 
INTERIOR BASE COULD RESULT IN SIGNIFICANT CABINET 
DAMAGE.

V.  a - REPLACING THE GASKETS:
To remove a door gasket simply grasp it firmly by one corner and 
pull it out of its securing channel. Before attempting to install a 
new gasket, both the unit and the gasket itself must be at room 
temperature. Insert the four corners first by using a rubber mallet 
(or hammer with a block of wood). After the corners are properly 
inserted, work your way towards the center from both ends by 
gently hitting with a mallet until the gasket is completely seated in 
place (see figure 9 for proper gasket placement).

NOTE: The gasket may appear too large, but if it is installed 
as indicated above it will slip into place.

 INTELA-TRAUL 

°F °C SET 

 INTELA-TRAUL 

°F °C SET 

Fig. 8

Fig. 7

Fig. 6
Fig. 9



-5-

V. CARE & MAINTENANCE (continued)

V. b - CLEANING THE EXTERIOR:
Exterior stainless steel should be cleaned with warm water, mild 
soap and a soft cloth. Apply with a dampened cloth wiping in the 
direction of the metal grain.
Avoid the use of strong detergents and gritty, abrasive cleaners 
as they may tend to mar and scratch the surface. Do NOT use 
cleansers containing chlorine, this may promote corrosion of the 
stainless steel.
Care should also be taken to avoid splashing the unit with water, 
containing chlorinated cleansers, when mopping the floor around 
the unit.
For stubborn odor spills, use baking soda and water (mixed to a 1 
TBSP baking soda to 1 pint water ratio).

V. c - CLEANING THE CABINET INTERIOR BASE:
For cleaning both stainless steel and anodized aluminum interiors, 
the use of baking soda as described in section “V. b” is recom-
mended. Use on breaker strips as well as door gaskets. All interior 
fittings are removable without tools to facilitate cleaning.

V. d - CLEANING THE CONDENSER COIL:
To clean the condenser open the door to access the compressor 
compartment. Proceed to wipe, brush or vacuum any dirt, lint 
or dust from the finned condenser coil, as well as from the the 
compressor and other refrigeration system parts. If significant dirt 
is clogging the condenser fins or filter, use compressed air to blow 
this clear.

Close the door when done

VI.  OTHER

VI. a - SERVICE INFORMATION:
Before calling for service, please check the following: 

Is the electrical cord plugged in?
Is the fuse OK or circuit breaker on? 
Is the power switch “ON”?

If after checking the above items and the unit is still not operating 
properly, please contact an authorized Traulsen service agent. A 
complete list of authorized service agents was provided along with 
your Traulsen unit. If you cannot locate this, you may also obtain 
the name of a service agent from the Service/Contact page of our 
website: www.traulsen.com.

If service is not satisfactory, please contact our in-house service 
department at:
		  Traulsen
		  4401 Blue Mound Road 
		  Fort Worth, TX 76106 
		  (800) 825-8220

Traulsen reserves the right to change specifications or discontinue 
models without notice.

VI. b - SPARE PARTS:
Spare or replacement parts may be obtained through a parts 
supplier or one of our authorized service agents. A complete list 
of authorized service agents accompanies this manual and is also 
posted on our company’s official website @ www.traulsen.com.
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PART II. CONTROL INFO
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VII.  INTELA-TRAUL®

Your new Traulsen Seafood Display Cabinet is equipped with a state-of-the-art electronic microprocessor INTELA-TRAUL® 
control, which precisely regulates operation and provides alarms when problems occur. It is supplied from the factory com-
pletely ready for use but without the audible alarms activated. See pages 8 thru 17 for more information.

VII. a - INTELA-TRAUL® CONTROL FEATURES: 
Internal Time Clock
•  Eliminates defrost time clock.

Parameter/Service Levels
•  See “Customer / Service Parameters” on Page 10.

Alarms (See the following pages for explanations)
•  High Cabinet Air Temperature
•  Low Cabinet Air Temperature
•  CONDENSERCLEAN*
•  Sensor Failures
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VII.  INTELA-TRAUL® (continued)



VII.  INTELA-TRAUL® (continued)
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VII.  INTELA-TRAUL® (continued)
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VII.  INTELA-TRAUL® (continued)
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VII.  INTELA-TRAUL® (continued)
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VII.  INTELA-TRAUL® (continued)
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VII.  INTELA-TRAUL® (continued)
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VII.  INTELA-TRAUL® (continued)
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VII.  INTELA-TRAUL® (continued)
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VII.  INTELA-TRAUL® (continued)
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VII.  INTELA-TRAUL® (continued)
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VIII.  TROUBLE SHOOTING GUIDE

FIND YOUR PROBLEM HERE	 REMEDY

1. Condensing unit fails to start. a. Check if cord & plug has been disconnected.
b. Check INTELA-TRAUL® temperature setting.
c. Check if power switch is in the ON position.

2. Condensing unit operates for prolonged periods or continuously. a. Are doors closing properly?
b. Dirty condenser or filter.  Clean properly.
c. Evaporator coil iced. Needs to defrost. See 
instructions for setting a manual defrost cycle on page 15.
d. Shortage of refrigerant, call service.
e. Canopy not installed correctly.  Install correctly.
f. Air drafts blowing into display area. Relocate unit

3. Product rail is too warm. a. Check doors and gaskets for proper seal.
b. Perhaps proper air flow is being blocked by excessive prod-
uct, ice, or both.  Remove obstruction(s).
c. INTELA-TRAUL® setting too high, readjust per instructions 
on page 11.
d. Too much water in product rail interfering with fan operation. 
Drain water.
e. Air drafts blowing into display area. Relocate unit.

4. Food compartment is too cold. a. Perhaps a large quantity of very cold or frozen food has 
recently been added. Allow adequate time for the cabinet to 
recover its normal operating temperature.
b. Adjust the INTELA-TRAUL® to a warmer setting, see page 
12.

5. Compressor hums but does not start. Call for service.
6. Rail fans making excessive noise or not rotating properly. a. Fans require daily cleaning or lubrication.

b. Fans not installed correctly. Refer to page 4 for proper clean-
ing and installation details.

7. Refrigerated base too warm. a. Ice covering rail sensor. Clear away ice.
b. Door not closed. Close door.
c. Check doors and gaskets for proper seal.
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IX.  SPARE PARTS LIST

 

DETAIL A 

SCALE 1 : 10 

ITEM
NO. PART NUMBER DESCRIPTION QTY .

1 377-60060-00 FISH DISPLAY PAN DIVIDER 2

2 701-61366-00 PAN, FLAT 14.5" X 20.8" FOR ICE 5

3 712-60238-00 BAR,PREP TOP PAN SUPPORT 1

4 510-10396-02 BRACKET,PAN SUPPORTS END LT REAR 1

5 510-10396-00 BRACKET.PAN SUPPORTS END FRONT 2

6 701-61332-01 FRONT DISP. A IR BAFFLELARGE 1

7 700-60374-00 PARTITION, FAN ORIFICEASSY . LT 1

8 SER-60552-00 FAN BLADE& HUB ASSBvlBLY 2

9 000-60316-00 FOAlvED TOP,FISH DISP 1

10 510-10451-00 BRACKET SUPPORT, PLASTIC ASSY . 4

11 377-60055-21 PANEL, FRONT LT CANOPY (AS VIE.W FROM CUST. SIDE) 1

12 377-60055-20 PANEL, FRONT RTCANOPY (AS VIE.W FROM CUST. SIDE) 1

13 377-60055-19 PANEL, CANOPY SIDE 2

14 176-28033-00 PHANTOM, SUPPORT BAR FOR CANOPY 1

15 601-61131-00 COVER, IVDTOR ASSBvlBLY 2

16 SER-60540-00 MOTOR, ASSY . 2

17 377-60062-01 DISPLAY CANOPY JOINER 1

18 176-28044-00 BRKT.ASSY .SIDE/TOP CANOPY 4

19 351-12798-06 SCRE.W MACHNE 10-32X 1/2 PHILLIPS TRUSS S/S 8

20 326-60474-00 90 DEG ELBOW,1-1/4" PIC STREET-L 1

21 353-60023-00 PLUG, SQUARE HOLE .875 4

22 510-10396-03 BRACKET,PAN SUPPORTS END RT REAR 1

23 712-60238-01 BAR, PREP TOP PAN SUPPORT 1

24 510-10441-00 BRACKET WATER LEVEL & CANOPY TIXl78 5

25 700-60404-00 FLOAT BALL-RODASSY , FISHDISP. 1

26 700-60375-00 PARTITION, FAN ORIFICEASSY . RT 1

27 325-60102-00 FANGUARD 2

28 SER-60560-00 KIT DRAINWNALVE 1

29 348-10013-00 4" CASTER W/ADJ. CHANNEL (W/O BRAKE) 2

30 348-10013-01 4" CASTER W/ADJ. CHANNEL (WITH BRAKE) 2

31 348-10013-02 4" CASTER W/ADJ. CHANNEL (FIXED) 2
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X. WARRANTY INFORMATION
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XI. WIRING DIAGRAM



 

HOURS OF OPERATION:
Monday thru Friday 7:30 am - 4:30 pm CST

Quality Refrigeration

4401 Blue Mound Road Fort Worth, TX 76106 
Phone: (800) 825-8220 Fax-Svce: (817) 740-6757
traulsen.com
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