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Item #

InsuLAaTED SELF- ConTAINED KETTLE- ALLEC
20-80 GaLLon Capaciry—Electric, 2/3 Jacketed
Insulated for Safety™ Deep Drawn Construction
Non-Tilting, Floor Mounted. Made in USA

Quantity:

Standard Features

e Kettle System-Seamless deep-drawn
304 kettle liner with an integrally
formed radius lip, 304 stainless draw
off tube and welds, 304 stainless 2"
compression draw-off

* 304 stainless kettle jacket

 Kettle protection system— thermostat
temperature control, 150°F - 285°F,
pressure relief valve, air eliminator
valve, pressure gauge, jacket-water
fill, automatic low water cut off and
indicator light

* Full body insulation between kettle
jacket and outer casing

* 304 stainless outer casing seam welded
to radius lip

e 304 stainless, seam welded control
console

* 304 stainless lift off cover on 20-30 gallon

* 304 stainless, one piece, domed cover,
actuator-assisted on 40-125 gallon

» Perforated disc strainer, 1/4” holes

¢ Adjustable bullet feet

Optional Features

e Single or dual faucet with bracket &
12" or 18" swing nozzle*

60" flexible spray hose assembly (vinyl
or stainless) for dual or single faucet*

e Faucet bracket (ALFBST)

¢ Automatic water filling meter (ALAC-
WS)

e Mixer/agitator, two speed (Call for
pricing)

 Correctional Package*

e Adjustable flanged feet*

e 316 Liner (AL316LNR)

* Call AccuTemp for additional information

Electrical Options

208V, 240V, 380V, 415V, 440V, 480V

Short Spec

AccuTemp Edge Series electric non-
tilting kettle, 2/3 jacketed, model
ALLEC-XX (20-125 gallon capacity).
Seamless deep-drawn 304 kettle
liner with integrally formed radius
lip and 304 stainless steel kettle
jacket. 2" compression draw-off
valve that includes a perforated
disc strainer (1/4” holes), pressure
relief valve, air eliminator valve,
pressure gauge, jacket-water Afill
valve, automatic low water cut off
and indicator light, field replaceable
heating elements. 304 stainless
domed cover with spring assisted
(40-125 gallon units). Seam welded
control console with thermostat
temperature control, 150°F to 260°F
(65°C to 126°C). Adjustable bullet
feet.

Other Approvals

Accessories

e Care Kit (ALKCK-L)

e Electric timer with buzzer (ALAT)

* Draw off drain hose (ALDIH)

* Disc strainer; solid or perforated, 1/8”
or 1/4"*

e Measuring strip (ALMS)

e Lift-off or two piece hinged*

e One piece actuator-assisted lid, 20-30
gal. (ALACT-M)

e Single basket 20-40 gal. (ALSBI-M)

e Tri-basket insert (ALTBI-S)

* Nylon bag insert with spreader ring
(ALNBI)

e 3" draw off valve optional

* Call AccuTemp for additional information

AccuTemp Products, Inc.

Model ALLEC-60 shown
with included tangent
draw off and lid
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INsuLATED SELF- ConTAINED KETTLE- ALLEC
20-80 GatLon Capacity—Electric, 2/3 Jacketed
Insulated for Safety™ Deep Drawn Construction
Non-Tilting, Floor Mounted. Made in USA
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Model ALLEC Electrical Specifications (Amperes per Leg)
208 Volt 240 Volt 380 Volt 415 Volt 440 Volt 480 Volt
Gal | Kw 10 30 10 30 10 30 10 30 10 30 10 30
20 9 433 | 250 | 375 | 217 | 237 | 137 | 217 | 125 | 205 | 118 | 188 | 108
30 12 | 577 | 333 | 500 | 289 | 316 | 182 | 289 | 167 | 273 | 157 | 250 | 144
40 15 | 721 | 416 | 625 | 361 | 395 | 228 | 361 | 209 | 341 | 197 | 313 | 180
60 24 | 1154 | 666 | 1000 | 577 | 632 | 365 | 578 | 334 | 545 | 315 | 500 | 289
80 30 | 1442 | 833 | 1250 | 722 | 789 | 456 | 723 | 417 | 682 | 394 | 625 | 36.1
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