
Display Freezer
User’s Manual

READ THIS MANUAL CAREFULLY BEFORE USING YOUR DISPLAY FREEZER AND KEEP IT FOR FUTURE
REFERENCE.

     

Model: NPDC49W
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Thank you for purchasing a Norpole Commercial product. The first step to protect your new product is to complete the product registration on our 
website: https://mcappliance.com/product-registration. The benefits of registering your product include the following:

1. Registering your product will allow us to contact you regarding a safety notification or product update. 

2. Registering your product will allow for more efficient warranty service processing when warranty service is required.

3. Registering your product could act as your proof of purchase in the event of insurance loss.

Once again, thank you for purchasing a Norpole Commercial product.  

NORPOLE

PRODUCT REGISTRATION
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Thank you very much for purchasing our products. In order to ensure your safety and get the most out of the freezer, please read all instructions carefully.

IMPORTANT INFORMATION
1.        Unpack all packages before using the showcase.DO NOT tip the unit more than 45° while moving it.
2.        The showcase should be installed in a cool, dry area with good ventilation away from corrosive liquids or gases. It should not be installed close to any source of heat or in 
           direct sunlight. Be sure to allow at least 4 in. (10 cm) at both the front and back of the unit. When installing, be sure to make sure the wheels are level and stable to 
           prevent vibration and excessive noise. 
3.        For initial operation, run the refrigerator empty for about one hour before storing food in it. 
4.        Before placing food into the freezer,adjust the temperature control to the lowest point(highest number) and let it run until the temperature of inner cabinet reaches 0° F. 
           Allow 12 hours for the internal temperature to stabilize after food is put in the unit, then adjust the temperature control to the normal desired setting. 
5.        The thermostat is used to adjust the temperature inside the showcase. Turn the knob in clockwise to higher settings to lower the temperature. Generally, a setting of '4' 
           or '5' is suitable for most applications. The'0' position will turn the unit off. The 'Max' position will make the unit operate continually.
6.        Never store flammable, explosive, or corrosive products in the freezer, and keep the freezer away from such materials. 
7.        If power is cut off, wait at least 5 minutes before turning on again to avoid damage to the compressor.
8.        To save energy, the door should not be frequently opened for left open for extended periods. 
9.        The surface and the inside of the showcase should be kept dry and clean. Long term moisture can cause the showcase rust over time, and may cause stains on the surface. 
10.       Be sure to periodically clean the appliance. Generally, at least once every 30-45 days is recommended. Clean the interior and exterior of the unit with a neutral soap or 
           detergent and wipe down with a soft cloth.
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IMPORTANT SAFETY INSTRUCTIONS
Attention: To ensure safety, the power plug must be pulled out before cleaning. All safety 
precautions must be followed. Dispose of properly in accordance with Federal or local 
regulations. Risk of fire or explosion due to puncture of refrigerant tubing. Follow handling 
instrucitons carefully.  

DANGER: Risk of fire or explosion. Flammable refrigerant R290/R600a used. This appliance 
should only be repaired by a qualified service technician. Do not use mechanical devices to 
defrost refrigerator. Do not puncture refrigerant tubing.     

•        This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilities, or lack of experience and knowledge, unless 
•        they have been given supervision or instruction concerning use of the appliance by a person responsible for their safety. 
•        Children should be supervised to ensure that they do not play with the appliance. 
•        Cleaning and user maintenance shall not be made by children without supervision. 
•        Do not store explosive substances such as aerosol cans with a flammable propellant in this appliance. 
•        If the supply cord is damaged, it must be replaced by the manufacturer or its service agent or a similarly qualified person in order to avoid a hazard. 
•        Please according to local regulations regarding disposal of the appliance for its flammable blowing gas. Before you scrap the appliance, please take off the doors to 
          prevent children trapped. 
•        WARNING – Keep ventilation openings, in the appliance enclosure or in the built-in structure, clear of obstruction. 
•        WARNING – Do not use mechanical devices or other means to accelerate the defrosting process, other than those recommended by the manufacturer 
•        WARNING – Do not damage the refrigerant circuit. 
•        WARNING – Do not use electrical appliances inside the food storage compartments of the appliance, unless they are of the type recommended by the manufacturer. 
•        This appliance is intended to be used in household and similar applications such as 
          -   staff kitchen areas in shops, offices and other working environments; 
          -   farm houses and by clients in hotels, motels and other residential type environments; 
          -   Catering and similar non-retail applications. 
•        The appliance shall not be installed in public corridors or lobbies.  
•        Please according to local regulations regarding disposal of the appliance for its flammable gas. Before you scrap the appliance, please take off the doors to prevent 
          children trapped 
•        Warning: the appliance shall be installed in accordance with national wiring regulations 
•        The appliance is to be installed in accordance with the Safety Standard for Refrigeration Systems, ANSI/ASHRAE 15. 
          Notice: Any person who is involved with working on or breaking into a  refrigerant circuit should hold a current valid certificate from an  industry-accredited assessment 
          authority, which authorizes their competence to handle refrigerants safely in accordance with an industry recognized assessment specification.   
          Notice: Servicing shall only be performed as recommended by the equipment  manufacturer. Maintenance and repair requiring the assistance of other skilled personnel 
          shall be carried out under the supervision of the person competent in the use of flammable refrigerants. 
          Notice: Component parts shall be replaced with like components so as to minimize the risk of possible ignition due to incorrect parts. 
          The appliance is to be installed in accordance with the Safety 
•        WARNING 
          Do not use means to accelerate the defrosting process or to clean, other than those recommended by the manufacturer. 
          The appliance shall be stored in a room without continuously operating ignition sources(for example: open flames, an operating gas appliance or an operating electric 
          heater. 
          Do not pierce or burn. 
          Be aware that refrigerants may not contain an odour. 
•        Warning: The appliance shall be stored in a well-ventilated area where the  room size corresponds to the room area as specified for operation;   
          Warning: The appliance shall be stored in a room without continuously  operating open flames (for example an operating gas appliance) and ignition  sources (for example 
          an operating electric heater).   
          Warning: The appliance shall be stored so as to prevent mechanical damage  from occurring. 
•        Check that cabling will not be subject to wear, corrosion, excessive pressure, vibration, sharp edges, or any other adverse environmental effects. The check shall also take 
          into account the effects of aging or continual vibration from sources such as compressors or fans. 
•        Before carrying out Decommissioning procedure, it is essential that the technician is completely familiar with the equipment and all its detail. It is recommended good 
          practice that all refrigerants are recovered safely. Prior to the task being carried out, an oil and refrigerant sample shall be taken in case analysis is required prior to re-use 
          of recovered refrigerant. It is essential that electrical power is available before the task is commenced. 
          When removing refrigerant from a system, either for servicing or decommissioning, it is recommended good practice that all refrigerants are removed safely. 
          The recovery equipment shall be in good working order with a set of instructions concerning the equipment that is at hand and shall be suitable for the recovery of all 
          appropriate refrigerants including, when applicable, FLAMMABLE REFRIGERANTS The recovered refrigerant shall be returned to the refrigerant supplier in the correct 
          recovery cylinder, and the relevant waste transfer note arranged. Do not mix refrigerants inrecovery units and especially not in cylinders   
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The maximum loading of each type of shelf is 17.6 lbs. (8 kg.) 
The ambient temperature and humidity conditions of the showcase are listed below:  

Prop. 65 Warning for California Residents
WARNING
Cancer and Reproductive Harm - www.P65Warnings.ca.gov

Warning: Risk of fire / flammable materials, use care to avoid causing a fire by igniting flammable 
material.  

•        Do not overfill the freezer. Be sure to leave space between items and the inner surface of the cabinet to all good ventilation of cold air and even freezing. Do not put any 
          bottled or canned beverage with freezing point above the temperature in the cabinet into the showcase. 
•        For foods that should be moisture-free or lose water easily, wrap them with hermetic food bags or fresh films before putting in the cabinet to avoid odors and reducing 
          frosting.
•        Storage of volatile and combustible gases, liquids such as strong acids, petrol ,etc. is forbidden. 
•        Never put hot food directly in the freezer. Food should be cold or frozen before placing it inside. 
•        The cabinet is intended exclusively for the storage and/or display of packaged foods only. 
•        This appliance is intended solely for the storage and/or display of packaged beverage products that are not potentially hazardous foods, such as soda (pop), beer, and wine.

FOOD STORAGE

MAINTENANCE
•        The freezer should be cleaned regularly. When cleaning, turn the temperature controls to ‘0’, unplug the power cord, and remove any food stored in the cabinet.  Clean the
          inside using water and nonabrasive clothe or sponge and a mild detergent.
•        Do not use boiling water, acid, chemical dilutents, petrol and oil, or abrasive powder. 
•        Dry all surfaces after cleaning. 
•        Use light soap water when cleaning the door seal, and apply talcum powder to the seal after allowing it to air dry to extend its service life. 
•        Wash surfaces with a mild detergent and water using a soft cloth. NOTE: DO NOT allow the power supply or any electric parts to come in contact with water.
•        The unit should only be serviced by a qualified service technician. DO NOT disassemble any electrical parts, such as the compressor or temperature controller. 
•        All maintenance staff and others working in the local area shall be instructed on the nature of work being carried out. Work in confined spaces shall be avoided. 
•        If any hot work is to be conducted on the refrigerating equipment or any associated parts, appropriate fire extinguishing equipment shall be available on hand. A dry 

NOTE  the water vapour mass dry air is one of the main points influencing the performance and the energy consumption of the cabinets. Therefore, the order of the 
climate class in the table is based on the water vapour mass column. 

Test room
climate class 

Water vapour
mass in dry air g/kg 

Dew point   ℃Relative
humidity  % 

Dry bulb
temperature  ℃

0 

1 

8 

2 

3 

4 

6 

5 

7 

20 

16 

23.9 

22 

25 

30 

27 

40 

35 

50 

80 

55 

65 

60 

55 

70 

40 

75 

9.3 

12.6 

14.3 

15.2 

16.7 

20.0 

21.1 

23.9 

30.0 

7.3 

9.1 

10.2 

10.8 

12.0 

14.8 

15.8 

18.8 

27.3 
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NORPOLE
LIMITED WARRANTY

● Damages due to shipping damage or improper installation.
● Damages due to misuse or abuse. 
● Punctures to the evaporator system due to improper defrosting of the unit.
● Content losses due to failure of the unit.
● Inside components such as the shelves, etc. 
● Repairs performed by unauthorized service agents. 
● Service calls that do not involve defects in material and workmanship, such as instructions on proper use of the product or improper installation.
● Replacement or resetting of fuses or circuit breakers.
● Failure of this product if used for purposes other than its intended purpose. 
● Disposal costs for any failed unit not returned to our factory.
● Any delivery or installation costs incurred as the result of a unit that fails to perform as specified.
● Expenses for travel and transportation for product service if your appliance is located in a remote area where service by an authorized service 

technician is not available. 
● The removal and reinstallation of your appliance if it is installed in an inaccessible location or is not installed in accordance with published 

installation instructions. 
● Refunds for non-repairable products are limited to the price paid for the unit per the sales receipt or invoice.
● This warranty is non-transferable. This warranty applies only to the original purchaser and does not extend to any subsequent owners.

 
Product repair in accordance with the terms herein, is your sole and exclusive remedy under this limited warranty. Any and all implied warranties 
including merchantability and fitness for a particular purpose are hereby limited to three years or the shortest period allowed by law. Norpole, Inc. is 
not liable for incidental or consequential damages and no representative or person is authorized to assume for us any other liability in connection with 
the sale of this product. Under no circumstances is the consumer permitted to return this unit to the factory without the prior written consent of 
Norpole, Inc. 
Some states prohibit the exclusion or limitation of incidental or consequential damages, or limitations on implied warranties. This warranty gives you 
specific legal rights, and you may also have other rights which vary from state to state. 

Model    

NPDC49W  
4 Year 5 Years In-Field 

For Service or Assistance please call 888-775-0202 or visit us on the web at . 

Norpole, Inc. warrants each new Display Freezer to be free from defects in material and workmanship and agrees to remedy any such defect or to 
furnish a new part(s) (at the company’s option) for any part(s) of the unit that has failed during the warranty period. Parts and labor expenses are 
covered on this unit for a period of four years from the date of purchase.  

In addition, Norpole, Inc. warrants the compressor (parts only) to be free from defects in material and workmanship for a period of 5 years. The 
consumer is responsible for all labor and transportation expenses related to the diagnosis and replacement of the compressor after the initial three-year 
warranty expires. In the event that the unit requires replacement or refund under the terms of this warranty, the consumer is responsible for all 
transportation expenses to return the unit to our factory prior to receiving a replacement unit or refund. A refund or replacement will be issued at the 
discretion of Norpole, Inc.. A copy of the dated sales receipt/invoice is required to receive warranty service or a refund. 
This warranty covers appliances in use within the contiguous United States, Alaska, Hawaii and Puerto Rico. The warranty does not cover the following: 




