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Description

Kettle shall be a Groen Model TDB (specify: 20 or 40 quart)
stainless steel self-contained steam jacketed unit, operating
from an electric heated steam source contained within the
unit, per Bulletin 7E-1 and as follows:

Construction

Kettle shall be of 304 stainless steel, one-piece welded
construction. All exposed surfaces shall be stainless steel. All
controls shall be contained in a gasketed enclosure. Unit
shall be furnished with a heavy reinforced rim with a
welded-in butterfly shaped pouring lip for maximum
sanitation and durability. Right or left hand tilt handle.
Faucet bracket is standard and mounted on rear of electrical
control box.

Finish

Interior of kettle shall be polished to a 180 emery grit finish.
Exterior of kettle shall be finished to a bright high buff finish,
ensuring maximum ease in cleaning and maintaining brilliant
appearance.

A.S.VLLE code, and U.L. Listing

Unit shall be A.S.M.E. shop inspected, stamped and regis-
tered with the National Board for operation up to a maxi-
mum working pressure of 50 PSI. Unit shall be U.L. listed.
Sanitation

Unit shall be designed and constructed to meet NSF and

known health department and sanitation codes, and be NSF
listed.
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Self Contained Steam Source

Kettle shall have an electrically heated self-contained heat
source to provide kettle temperatures of 150°F to approx-
imately 295°F 20 quart models will have 6 or 8 KW input
and the 40 quart model 12 or 14 KW input, depending on
kettle voltage. See reverse for electrical information. Unit
shall be factory charged with water and rust inhibitors, to
ensure long life and minimum maintenance.

Controls

Controls shall include a thermostat, built in contactor, pres-
sure gauge, front mounted water sight glass and heating
indicator lamp.

Safety Features

Kettle shall have safety tilt cut-off (cuts off heat when tilted
to 12° and above), pressure relief valve, high limit pressure
switch and low water cut-off. 24V control system.
Performance/Features

Unit shall be thermostatically controlled to automatically
shut off when desired temperature is reached and to turn
on when product temperature falls below desired setting.
Design shall make it possible for one person to tilt kettle,
even when kettle is filled to capacity. Pouring height allows
filing of 4" high pans on the table top. Tilt handle is field
reversible for right or left.

Installation

Single electrical connection required. Specify 208/240 or
480 Volt, single or three phase. Standard unit shall be
shipped 208V / 3Ph and be field convertible from three
phase to single phase operation. Remote steam source is
not required.

Options

() Basket inserts

(U Single pantry faucet with swing spout

U Double pantry faucet with swing spout

U Pre-rinse spray faucet with bracket

U Lift-off cover

U Holder for lift-off cover

U Stand Mounting (Model TS/9 stand available)

U 316 stainless steel interior

U Kettle brush kit

U Powered agitator (See TDB/TA/2)

Origin of Manufacture

Kettle shall be designed and manufactured in

the United States.

1055 Mendell Davis Drive
Jackson, MS 39272
www.groen.com

Telephone (601) 372-3903
Toll Free (800) 676-9040
FAX (601) 373-9587
info@groen.com

Stainless Steel
2/3 Steam Jacketed
Kettle

Table Top
Tilting
Self-Contained
Electric Heated
20 and 40
Quart Capacity

Short Form

Groen Model TDB (Specify 20 or
40 quart) self-contained tilting
electric heated stainless steel
steam jacketed kettle per Bulletin
7E-1. Kettle body has one piece
welded construction with heavy
reinforced rim, controls in
gasketed compartment and
butterfly shaped pouring lip. NSF
and U.L. listed, ASME code con-
structed for 50 PSI maximum.
Thermostatically controlled to
provide a range of temperatures
between 150°F and approx.
295°F Requires single electrical
connection, specify 208/240 or
480 Volt, single or three phase.
Made in USA.

Applications

Browning meats
Sauces

Pasta
Vegetables
Soups

Chili

Rice

Stews

Pie Fillings

TE-lI

Revised 8/01



VSN NI 3aviN

(7 A

() (s

N3I0d9

M3IA 3AIS LHON M
M3IA LNONA &
~
H1vd ¥NOd XV 3
2ONVAIYITD r | €# 310N 338 i
TIVM Y3 HIVd YNOd NIN Y —=f  |=— (¥ALD) 3SVE HIVANYIANN HLAIM 3sve |
J3IANINNODIY SONITdNOD A3AVIYHL ONN 91L-.8/€ 0
ol .
« dAL[gel.s Flv_ - « ¢ IV_ drLligl .z
 — 7 AN i
[66.6°€ []] I.w
j| A | » lee] .g2LL
1V1SOWYIHL——F—
L . LHOIT ONILYIH —] m@ /
SSY19 — \9 4
NOILO3NNOD .\ —=
Alddns v¥OI¥103713 X J NOLLISOd Eo_mmmm__b\m_% — [|=
INVLSISTY 431vM —
. . IR(IRNER INEN —
S
L1 ) H1vd ¥nod
| S — # ISS— —
lzs)l.9
Tvm ¢# ALON 33S
HLAIM WNINIXYIN
.82 S1 0v-90L ANV .52'SZ S1 029dL - HLAIM WNNIXYA (§) H
WA 3uV [ ] s13M0vya NI sNoisNawia (2
(KINO 0v-8aL 'ISVHdL ‘AOYZ HO4 u}) LINANOD LNVLSISTY ¥ALVM .Z/L :A1ddNS TvoriLo31a (D) w_ /
:S3I1ON ANV SNOILOANNOD IDINA3S
S loorlol O a
601 ey [ ovl gs| 1 oz g0 -2 sy
161 g.]| 68 se|l o 4 vl }
0L g8l | vee GSL| r vi|ow| 8 [ es] ¢ | oo 13x0vyg 130NV
] 8| 059 | osz| H ot 0z e T
z£9 6vz| 185 vez| 4 vyl '8 orz
695 | vez| 8¢S | soz| a 09 € 4
v 8z | 019 vz | o L [FORSY ACT RS R [ @ [oadue—=
881 Z6L| vy 9/l 4 S Ie L
124 S9L) oge L4214 sdv| myt [sdiv] my [BsvHd|s1ion O T e
ANTVA 431138 AL3HVS
WA [SSHONI[ WIN[SIHONI[N_NI] M3IIAdOL
- - ATGNISSY 1114 ¥ILVM
TR o750l haoo or-9al | oz-aal fizaow 31113
SNOISNINIA 40 319vL 379VL SININIHINOIY TvOId.LO3 13
wod usoi3moyul WOD'US0IS MMM

£8567€£€ (109) Xv4 TLT6E SIA “uosydef
0¥06-9£9 (008) 3.4 lIoL SN sireq [ISPUSIA S0
£06£-7/€ (109) @uoydap]  Auedwor) saLIsNpu| JBAOQ Y ‘US0.D)

Due to continual product improvement, designs are subject to change without notice.
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Steam Jacketed
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