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Model: C-SP60-16-HC

INTRODUCTION

This manual provides essential instructions for the safe and efficient operation, installation, maintenance, and
troubleshooting of your Migali C-SP60-16-HC 60-inch, 16-pan sandwich prep table. Please read this manual thoroughly
before operating the unit and retain it for future reference.
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Image: Front view of the Migali C-SP60-16-HC sandwich prep table, showcasing the top section with food pans and a cutting board, and
two refrigerated storage doors below.

SAFETY INFORMATION

Always adhere to basic safety precautions when using this appliance to reduce the risk of fire, electric shock, or injury.
This unit is designed for commercial use and should be operated by trained personnel only.

Ensure the unit is properly grounded.

Do not store explosive substances such as aerosol cans with a flammable propellant in this appliance.

Keep ventilation openings in the appliance enclosure or in the built-in structure clear of obstruction.

Do not use mechanical devices or other means to accelerate the defrosting process, other than those recommended
by the manufacturer.

Do not damage the refrigerant circuit.

Do not use electrical appliances inside the food storage compartments of the appliance, unless they are of the type
recommended by the manufacturer.



UNPACKING AND INSTALLATION

Unpacking

Carefully remove all packaging materials. Inspect the unit for any shipping damage. Report any damage immediately to
the carrier and your supplier. Do not discard packaging until the unit has been inspected and is confirmed to be in good
working order.

Location

Place the unit on a strong, level surface capable of supporting its weight. Ensure adequate clearance around the unit for
proper ventilation. Avoid direct sunlight or proximity to heat-generating equipment.

Image: Front view of the Migali C-SP60-16-HC sandwich prep table, showing the two doors and the top prep area.



Image: Side view of the Migali C-SP60-16-HC sandwich prep table, highlighting the stainless steel construction.



Image: Rear view of the Migali C-SP60-16-HC sandwich prep table, showing the compressor compartment and power cord.

Electrical Connection

The unit requires a dedicated electrical circuit. Ensure the power supply matches the specifications on the unit's data
plate. The unit is equipped with a Nema 5-15P plug. Do not use extension cords or adapter plugs.

Casters

This unit ships with wheels preinstalled for convenient positioning. Ensure all casters are locked once the unit is in its final
location to prevent movement.

OPERATING INSTRUCTIONS

Initial Startup

After installation, allow the unit to sit for at least 2 hours before plugging it in. This allows refrigerants and oils to settle.
Plug the unit into a grounded outlet. The digital temperature controller will display the current internal temperature.



Image: Close-up of the digital temperature controller and power switches on the Migali sandwich prep table.

Temperature Control

The unit features a digital temperature controller for precise temperature management. Refer to the controller's specific
instructions for setting the desired temperature. The robust forced air refrigeration system ensures rapid cooling and
temperature stability for both the top pan section and the refrigerated storage below.

Image: View of the internal fan and airflow system within the refrigerated compartment, illustrating the forced air refrigeration.

Loading the Unit

Ensure food pans are properly seated in the top section. Do not overload the refrigerated compartments to allow for
proper air circulation. The unit is designed to hold 16 pans in the top section.

Image: Close-up of an adjustable wire shelf inside the refrigerated storage compartment.

MAINTENANCE

Cleaning

Regular cleaning is essential for hygiene and optimal performance. Disconnect the unit from power before cleaning.

Exterior: Wipe down the stainless steel exterior with a mild detergent and a soft cloth. Avoid abrasive cleaners.

Interior: Clean the interior compartments and shelves with a mild, food-safe sanitizer. Rinse thoroughly and dry.

Condenser Coil: The condenser coil should be cleaned regularly (monthly or quarterly depending on environment)
to ensure efficient operation. A dirty coil can lead to increased energy consumption and reduced cooling
performance. Use a stiff brush or vacuum cleaner to remove dust and debris.

Defrost System

This unit features an automatic defrost system, minimizing the need for manual defrosting. During the defrost cycle, the



evaporator coil is warmed to melt any accumulated ice. The melted water drains into an evaporation pan.

TROUBLESHOOTING

Before contacting service, review the following common issues and solutions:

Problem Possible Cause Solution

Unit not
cooling

Power supply issue, thermostat setting, dirty
condenser coil, door left open

Check power connection, adjust thermostat, clean
condenser, ensure doors are closed

Excessive
noise

Loose components, fan obstruction, unit not
level

Inspect for loose parts, clear fan area, level the unit

Water on
floor

Clogged drain line, defrost pan overflow
Clear drain line, ensure defrost pan is correctly
positioned

If the problem persists after attempting these solutions, contact qualified service personnel.

SPECIFICATIONS

Feature Detail

Model Number C-SP60-16-HC

Brand Migali

Product Dimensions (W x D x H) 60.25" x 30" x 44.25"

Capacity 20 Cubic Feet

Number of Doors 3

Defrost System Automatic

Refrigerant R290

Installation Type Freestanding

Electrical Connection Nema 5-15P



Image: Migali C-SP60-16-HC sandwich prep table with key dimensions (width, depth, height) indicated.

WARRANTY AND SUPPORT

Migali stands behind its products with a comprehensive warranty:

Compressor: 5-year warranty

Parts & Labor: 2-year warranty

For technical assistance, warranty claims, or to locate authorized service providers, please contact Migali customer
support. Retain your proof of purchase for warranty validation.

Image: Migali sandwich prep table with overlays indicating 5-year compressor warranty and 2-year parts & labor warranty.

ENVIRONMENTAL INFORMATION

This Migali unit utilizes R290 refrigerant, chosen for its environmental benefits and superior cooling performance.

High Energy Efficiency: R290 offers excellent thermodynamic properties, contributing to lower energy
consumption and operating costs compared to traditional refrigerants.

Environmentally Friendly: With an extremely low Global Warming Potential (GWP of only 3) and zero Ozone
Depletion Potential (ODP), R290 is one of the most eco-friendly refrigerants available.



Compliance & Future-Proofing: As many synthetic refrigerants are being phased out due to environmental
regulations, R290 ensures compliance and long-term sustainability.

Superior Cooling Performance: R290 delivers strong, reliable cooling capacity with quick pull-down times, ideal for
commercial kitchen environments.

Image: Infographic detailing the benefits of R290 refrigerant, including energy efficiency, environmental friendliness, compliance, and
superior cooling performance.
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Related Documents - C-SP60-16-HC

MIGALI C-PP93-HC Parts List and Assembly Guide
Detailed parts list and assembly guide for the MIGALI C-PP93-HC pizza prep table, including
descriptions and part numbers for each component.

Migali Display Fridge Instruction Manual
Instruction manual for Migali display refrigerators, covering safety, operation, installation,
maintenance, troubleshooting, and technical specifications.
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MIGALI C-PP67-HC Parts Breakdown and Assembly Guide
Comprehensive parts list and assembly guide for the MIGALI C-PP67-HC commercial pizza prep
refrigerator. Details components for counter top, door, shelf, cabinet, condensing unit, evaporator,
and motor cover assemblies.

Migali C-3FB-HC Parts List and Assembly Breakdown
Detailed parts list and assembly diagrams for the Migali C-3FB-HC refrigerator, including
component SKUs and descriptions for each assembly. This document serves as a technical
reference for replacement parts.

MIGALI C-23FM-HC Refrigerator Parts and Assembly Guide
Detailed parts list and assembly information for the MIGALI C-23FM-HC refrigerator, including main
overview, door, motor cover, evaporator, shelf, and condensing unit assemblies.

Migali Refrigeration Warranty Protection Plan
Details the Migali Refrigeration Warranty Protection Plan, including coverage for parts, labor, and
compressors, as well as exclusions and limitations. Registration is required to activate the warranty.
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