COMMERCIAL HIGH PERFORMANCE GRANITA MACHINES

MODEL: I:l 0FS20 |:| 0FS30 Omega’s OFS Granita Machines are ideal for displaying and
serving frozen beverages. Available in two (2) bowls, six-gallon
total option or three (3) bowls, nine-gallon total, these units

are built to withstand daily use in fast paced environments.
Constructed of stainless steel, high impact plastic components
and a lighted top panel that illuminates product, the OFS Granita
machines are durable, visually appealing and will increase your

beverage sales.

FEATURES AND CONSTRUCTION
e Lighted top panel to illuminate products

e Two (2) or three (3) clear and durable polycarbonate bowls

e Stainless steel cooling cylinder, frame, and front panel

e Continuous agitator stirs product and keeps it fresh

0FS20
e Powerful 3/4 HP motors (1 per bowl)
e Removable drip trays for easy cleaning
e Compact design saves counter space
e Four (4) field-attachable, NSF compliant 4”-5" adjustable
legs are provided
OFS30
CAPACITY
ELECTRIC
OFS20 oo Two (2) 3-gallon bowls
OFS30 e Three (3) 3-gallon bowls
120V / 60Hz / 1Ph

NEMA 5-15P cord set included

NEMA 5-15P
3RD PARTY APPROVALS
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EXTERNAL REFRIGERANT
m DIMENSIONS BOWLS / CAPACITY WATTAGE “ AND CHARGE SIZE ELECTRICAL SHIPPING WEIGHT

15"x18.5"x33.5” Two (2) 3-gallon R-134a
0FS20 ‘ 381 %470 x 845 mm ‘ bowls ‘ 1100W ‘ 1.5 HP ‘ 6.3502 (310g) ‘ 120V /60Hz / 1Ph ‘ 109 Ibs (50 kg) ‘
24" x18.5" x 33.5" Three (3) 3-gallon R-134a
0FS30 ‘ 610 %470 x 845 mm ‘ bowls 1750W ‘ 2.25HP ‘ 6.3502 (5209) ‘ 120V / 60Hz / 1Ph ‘ 157 Ibs (71 kg) ‘
INSTALLATION

e |nstallation of included adjustable legs is strongly recommmended to provide adequate space for cleaning underneath the machine to meet

sanitation requirements.
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Due to periodic changes in designs, methods, procedures, policies and regulations, the specifications contained in this document are subject to change without notice. While we
exercise good faith efforts to provide information that is accurate, we are not responsible for errors or omissions in information provided or conclusions reached as a result of using the
specifications. By using the information provided, the user assumes all risks in connection with such use.



