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True is the world’s leading supplier of quality commercial 

refrigeration. Founded over 70 years ago in Missouri, USA, 

True continues to flourish around the globe by offering the 

best possible environment to store your food products. 

The industry’s most complete refrigeration source.
True.
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True, Your Energy 
Efficient Future...

Naturally

Hydrocarbon has less than 
THREE Global Warming 
Potential (R134A = 1,430)

Naturally Occurring Refrigerant  
= Environmentally Friendly

Up to 15% more efficient 
than R134A and R404A

ZERO Ozone Depletion Potential 

Many True products have 
qualified for inclusion on the  
ECA Energy Technology list.

Our natural refrigerant option  
is available on select models.

Sustainabil i ty
Over 70 Years of commercial refrigeration 

focus have enabled True to become experts in 

the design and development of our systems. 

While energy efficiency has always been part 

of our design process, we continue to utilize 

new technologies to improve our systems to  

be the most efficient in the industry, without 

sacrificing the performance that ultimately 

provides food safety for our customers 

throughout the World.

True continually searches for environmentally 

friendly components and processes to help 

reduce our own and our customers’ carbon 

footprint. Initiatives include offering a natural 

refrigerant and a zero GWP/ODP Ecomate® 

foam insulation. 

Energy efficiency without compromise.
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Incredibly adaptable, True’s salad/sandwich tables are designed  

with enduring quality that protects your long-term investment.

The flexible well configurations allow you to tailor your ingredient 

pans to both your operation and menu, reducing preparation time 

and enhancing your product freshness.

Convenient undercounter cabinets allow for increased product 

storage and facilitate quick pan changeovers and replenishment.

Sandwich/Salad Tables
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Sandwich/Salad Prep Tables

Cutt ing Board
Full length removable cutting 
board; extra deep options 
available.

Pans
102 mm deep, clear polycarbonate 
insert pans supplied as standard. 
Also accepts 150 and 200 mm 
deep pans.

Lid & Hood
Insulated lid and hood keep 
temperatures colder, lock in 
freshness and minimize 
condensation. Removable  
for easy cleaning.

I nsu lat ion
Foamed-in-place Ecomate®, 
a high density, (CFC free)
polyurethane insulation that has 
zero ozone depletion potential 
(ODP) and zero global warming 
potential (GWP).

Refrigeration
Advanced, robust and 
environmentally friendly 
refrigeration system.

Digital 
display

Patented 
airflow

Coated 
evaporators

Robust 
components

Efficient 
motors

TSSU-48-12-HC
Solid Door Sandwich/Salad Table

TSSU-27-08D-2 TSSU-36-08 TSSU-60-08 TSSU-60-16D-4
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7TSSU-72-08 TSSU-72-12 TSSU-72-18

† D E P T H  D O E S  N OT  I N C LU D E  26 M M  F O R  R E A R  B U M P E R S .
** W I DT H  D O E S  N OT  I N C LU D E  4 M M  ( E A C H  S I D E )  F O R  L I D  P I N S  ( T S S U - 27 ' S ) .
** W I DT H  D O E S  N OT  I N C LU D E  7 M M  E A C H  S I D E  F O R  C U T T I N G  B OA R D  B R A C K E T S .
‡ AVA I L A B L E  W I T H  483 M M  C U T T I N G  B OA R D  O R  C R U M B  C ATC H E R .
N OT E :  D E P T H  O N  D UA L  S I D E D  D O E S  N OT  I N C LU D E  80 M M  F O R  C U T T I N G  B OA R D S .
N OT E :  F O R  D O O R / D R AW E R  CO M B O  M O D E L S ,  D O O R  O R  D R AW E R  A S S E M B LY  C A N  B E  LO C AT E D 
I N  A N Y  S E C T I O N  O F  T H E  C A B I N E T.  LO C AT I O N  O F  D O O R / D R AW E R S  M U S T  B E  I N D I C AT E D  AT 
T I M E  O F  O R D E R I N G .

Model Doors/Drawers Shelves
Dimensions (mm)
W** x D† x H Litres

Crated 
Weight (kg) Number of 1/6 Pans (top)

TSSU-27-08 1 / 0 2 702 x 766 x 1093 184 91      

TSSU-27-08D-2 0 / 2 — 702 x 766 x 1093 184 109      

TSSU-36-08 2 / 0 4 924 x 766 x 1093 240 116      

TSSU-48-08-HC 2 / 0 4 1229 x 766 x 1093 366 134      

TSSU-48-10-HC 2 / 0 4 1229 x 766 x 1093 366 136      

TSSU-48-12-HC 2 / 0 4 1229 x 766 x 1093 396 155       

TSSU-48-12D-2-HC 1 / 2 2 1229 x 766 x 1093 366 155       

TSSU-48-12D-4-HC 0 / 4 — 1229 x 766 x 1093 366 155       

TSSU-60-08 2 / 0 4 1534 x 766 x 1093 439 155      

TSSU-60-10 2 / 0 4 1534 x 766 x 1093 439 166      

TSSU-60-12 2 / 0 4 1534 x 766 x 1093 439 171       

TSSU-60-16 2 / 0 4 1534 x 766 x 1093 439 164         

TSSU-60-16-DS-ST 2 / 0 4 1534 x 985 x 956 439 193           

TSSU-60-16D-2 1 / 2 2 1534 x 766 x 1093 439 184         

TSSU-60-16D-4 0 / 4 — 1534 x 766 x 1093 439 191         

TSSU-72-08 3 / 0 6 1839 x 766 x 1093 439 198      

TSSU-72-10 3 / 0 6 1839 x 766 x 1093 439 198      

TSSU-72-12 3 / 0 6 1839 x 766 x 1093 439 202       

TSSU-72-16 3 / 0 6 1839 x 766 x 1093 439 200         

TSSU-72-18 3 / 0 6 1839 x 766 x 1093 538 202          
All dimensions rounded up to the nearest whole millimeter.

TSSU: Refrigerators

H Y D R O C A R B O N  R E F R I G E R A N T
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Model Doors/Drawers Shelves
Dimensions (mm)
W** x D† x H* Litres

Crated 
Weight (kg) Number of 1/6 Pans (top)

TSSU-27-12M-B 1 / 0 2 702 x 867 x 1185 184 107
    

TSSU-27-12M-C 1 / 0 2 702 x 867 x 1185 184 107
    

TSSU-36-12M-B 2 / 0 4 924 x 867 x 1185 240 118
    

TSSU-48-12M-B 2 / 0 4 1229 x 867 x 1185 340 148
    

TSSU-48-18M-B-HC 2 / 0 4 1229 x 867 x 1185 366 141
      

TSSU-60-12M-B 2 / 0 4 1534 x 867 x 1185 439 168
    

TSSU-60-15M-B 2 / 0 4 1534 x 867 x 1185 439 168
     

TSSU-60-18M-B 2 / 0 4 1534 x 867 x 1185 439 175
      

TSSU-60-24M-B-ST 2 / 0 4 1534 x 867 x 1185 439 175
          

TSSU-60-24M-B-DS-ST 2 / 0 4 1534 x 1026 x 956 439 191
          

TSSU-72-12M-B 3 / 0 6 1839 x 867 x 1185 538 200
    

TSSU-72-15M-B 3 / 0 6 1839 x 867 x 1185 538 202
     

TSSU-72-18M-B 3 / 0 6 1839 x 867 x 1185 538 202
      

TSSU-72-24M-B-ST 3 / 0 6 1839 x 867 x 1185 538 207
          

TSSU-72-30M-B-ST 3 / 0 6 1839 x 867 x 1185 538 214
            

TSSU-72-30M-B-DS-ST 3 / 0 6 1839 x 1064 x 956 538 223
            

All dimensions rounded up to the nearest whole millimeter.

TSSU: Mega-Top Refrigerators

† D E P T H  D O E S  N OT  I N C LU D E  7  M M  F O R  R E A R  B U M P E R S .
*  H E I G H T  D O E S  N OT  I N C LU D E  584 M M  F O R  O P E N  L I D.

Model Doors/Drawers Shelves
Dimensions (mm)
W x D† x H* Litres

Crated 
Weight (kg) Number of 1/6 Pans (top)

TSSU-48-18M-B-FGLID-HC 2 / 0 4 1229 x 884 x 967 366 141
      

TSSU-60-24M-B-ST-FGLID 2 / 0 4 1532 x 884 x 967 439 168
          

TSSU-72-30M-B-ST-FGLID 3 / 0 6 1839 x 884 x 967 538 213
            

All dimensions rounded up to the nearest whole millimeter.

TSSU: Sandwich/Salad Units with Flat Glass Lid

† D E P T H  D O E S  N OT  I N C LU D E  26 M M  F O R  R E A R  B U M P E R S .
** W I DT H  D O E S  N OT  I N C LU D E  4 M M  ( E A C H  S I D E )  F O R  L I D  P I N S  ( T S S U - 27 ' S ) .
** W I DT H  D O E S  N OT  I N C LU D E  7 M M  E A C H  S I D E  F O R  C U T T I N G  B OA R D  B R A C K E T S .
‡ AVA I L A B L E  W I T H  483 M M  C U T T I N G  B OA R D  O R  C R U M B  C ATC H E R .
N OT E :  D E P T H  O N  D UA L  S I D E D  D O E S  N OT  I N C LU D E  80 M M  F O R  C U T T I N G  B OA R D S .
N OT E :  F O R  D O O R / D R AW E R  CO M B O  M O D E L S ,  D O O R  O R  D R AW E R  A S S E M B LY  C A N  B E  LO C AT E D 
I N  A N Y  S E C T I O N  O F  T H E  C A B I N E T.  LO C AT I O N  O F  D O O R / D R AW E R S  M U S T  B E  I N D I C AT E D  AT 
T I M E  O F  O R D E R I N G .

H Y D R O C A R B O N  R E F R I G E R A N T

H Y D R O C A R B O N  R E F R I G E R A N T

TSSU-27-12M-B TSSU-60-12M-BTSSU-36-12M-B TSSU-60-24M-B-ST-FGLID
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DESCRIPTION
NUMBER OF 

LIDS
NUMBER 
OF PANS

ITEM
NUMBER

*Unit now becomes a split top with two pan openings.
Note: Flat lids are factory installed, contact customer service for lead time.

STANDARD TSSU'S
TSSU-27-08 1 8 920232-FI
TSSU-36-08 1 8 920051-FI
TSSU-48-08-HC 1 8 920051-FI
TSSU-48-10-HC 1 10 920052-FI
TSSU-48-12-HC 1 12 920053-FI
TSSU-60-08 1 8 920051-FI
TSSU-60-10 1 10 920052-FI
TSSU-60-12 1 12 920053-FI
TSSU-60-16* 2 8 / 8 920054-FI
TSSU-72-08 1 8 920051-FI
TSSU-72-10 1 10 920052-FI
TSSU-72-12 1 12 920053-FI
TSSU-72-16* 2 8 / 8 920054-FI
TSSU-72-18* 2 10 / 8 920477-FI

FLAT LID OPTION (TSSU MODELS)

DESCRIPTION
NUMBER OF 

LIDS
NUMBER 
OF PANS

ITEM
NUMBER

MEGA TOP TSSU'S
TSSU-27-12M-B/-C 1 12 920233-FI
TSSU-36-12M-B 1 12 920056-FI
TSSU-48-12M-B 1 12 920056-FI
TSSU-48-18M-B-HC 1 18 920067-FI
TSSU-60-12M-B 1 12 920056-FI
TSSU-60-15M-B 1 15 920057-FI
TSSU-60-18M-B 1 18 920067-FI
TSSU-60-24M-B-ST 2 12 / 12 920058-FI
TSSU-72-12M-B 1 12 920056-FI
TSSU-72-15M-B 1 15 920057-FI
TSSU-72-18M-B 1 18 920067-FI
TSSU-72-24M-B-ST 2 12 / 12 920058-FI
TSSU-72-30M-B-ST 2 12 / 18 920059-FI
Note: Flat lids are factory installed, contact customer service for lead time.

FLAT LID OPTION (TSSU MEGA TOP MODELS)

TSSU Flat Lid
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True pizza prep tables offer market-leading design and are manufactured 

specifically to satisfy the demands of the busy pizza preparation area.

All models are manufactured using the highest quality materials  

and components, providing the user with the most consistent 

product temperatures, lower utility costs, exceptional food safety 

and the best value in today’s foodservice marketplace.

Pizza Prep Tables
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Wel ls
Refrigerated wells at the back of 
the counter keep the pizza toppings 
cool throughout the service period. 
True’s robust, environmentally 
friendly forced-air refrigeration 
system holds the temperature  
in the ingredient wells and 
undercounter storage space  
at 0,5 to 5ºC.

Cutt ing Board
Extra-deep, 495 mm removable 
cutting/preparation board that 
runs along the entire length. 
Made from hygienic, high density, 
white polyethylene, the board 
provides a tough, wipe clean 
preparation surface.

Lid
When ingredients are not required, 
a patented stainless steel, foam 
insulated flat lid covers the wells, 
keeping temperatures colder, 
locking in freshness, and 
minimizing condensation.

I nsu lat ion
Foamed-in-place Ecomate®,  
a high density, (CFC free)
polyurethane insulation that has 
zero ozone depletion potential 
(ODP) and zero global warming 
potential (GWP).

TPP-44D-2
Drawered Pizza Prep Table

Digital 
display

Patented 
airflow

Coated 
evaporators

Robust 
components

Efficient 
motors

Pizza Prep Tables

TPP-44 TPP-60D-2 TPP-67-HC TPP-93D-6-HC
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Garnish Rack

DESCRIPTION ITEM NUMBER
TPP-44 1 874625
TPP-60 1 883520
TPP-67-HC 1 874626
TPP-93-HC 1 set of 2 874627
TPP-119-HC 1 set of 2 883521
Garnish Rack Pan 477mm x 328mm 802326

GARNISH RACKS

Telescoping Hood

Topping Catcher

TPP TELESCOPING HOOD & TOPPING CATCHER OPTIONS
(FACTORY INSTALLED)

TELESCOPING HOOD
TPP-44

TPP-60

TPP-67-HC

TPP-93-HC

TPP-119-HC

TOPPING CATCHER
TPP-44

TPP-60

TPP-67-HC

TPP-93-HC

TPP-119-HC

Telescoping Hood & Topping Catcher options are available for all existing variations and voltages of TPP series models.
Telescoping Hood & Topping Catcher options are available separately or combined.
Telescoping Hood & Topping Catcher options are not field retrofitable.
Note: contact factory for further information.

TPP-67D-4-HC TPP-93-HC TPP-119-HC

† D E P T H  D I M E N S I O N  D O E S  N OT  I N C LU D E  77 M M  F O R  C U T T I N G  B OA R D S .
† D E P T H  D O E S  N OT  I N C LU D E  26 M M  F O R  R E A R  B U M P E R S  O R  7 M M  F O R  F R O N T  B U M P E R .
** W I DT H  D I M E N S I O N  D O E S  N OT  I N C LU D E  7 M M  ( E A C H  S I D E )  F O R  C U T T I N G  B OA R D  B R A C K E T S .
** W I DT H  D I M E N S I O N  D O E S  N OT  I N C LU D E  10 M M  ( E A C H  S I D E )  F O R  L I D  P I N S  O N  T H E  T P P - 60 , 
T P P - 60 D - 2 ,  T P P - 67 - H C ,  T P P - 67 D - 2 - H C  & T P P - 67 D - 4 - H C .
N OT E :  F O R  D O O R / D R AW E R  CO M B O  M O D E L S ,  D O O R  O R  D R AW E R  A S S E M B LY  C A N  B E  LO C AT E D 
I N  A N Y  S E C T I O N  O F  T H E  C A B I N E T.  LO C AT I O N  O F  D O O R / D R AW E R S  M U S T  B E  I N D I C AT E D  AT 
T I M E  O F  O R D E R I N G .

Model Doors/Drawers Shelves
Dimensions (mm)
W** x D† x H* Litres

Crated 
Weight (kg) Number of 1/3 Pans (top)

TPP-44 1 / 0 2 1131 x 854 x 1058 323 150       

TPP-44D-2 0 / 2 — 1131 x 854 x 1058 323 168       

TPP-60 2 / 0 4 1531 x 854 x 1058 451 184          

TPP-60D-2 1 / 2 2 1531 x 854 x 1058 451 202          

TPP-67-HC 2 / 0 4 1709 x 854 x 1058 671 188           

TPP-67D-2-HC 1 / 2 2 1709 x 854 x 1058 671 188           

TPP-67D-4-HC 0 / 4 — 1709 x 854 x 1058 671 188           

TPP-93-HC 3 / 0 6 2369 x 854 x 1058 1011 250               

TPP-93D-2-HC 2 / 2 4 2369 x 854 x 1058 1011 250               

TPP-93D-4-HC 1 / 4 2 2369 x 854 x 1058 1011 250               

TPP-93D-6-HC 0 / 6 — 2369 x 854 x 1058 1011 250               

TPP-119-HC 4 / 0 8 3029 x 854 x 1058 1328 323                  

TPP-119D-2-HC 3 / 2 6 3029 x 854 x 1058 1382 323                  

TPP-119D-4-HC 2 / 4 4 3029 x 854 x 1058 1328 322                  

TPP-119D-6-HC 1 / 6 2 3029 x 854 x 1058 1328 323                  

TPP-119D-8-HC 0 / 8 — 3029 x 854 x 1058 1328 323                  

All dimensions rounded up to the nearest whole millimeter.

TPP: Refrigerators

H Y D R O C A R B O N  R E F R I G E R A N T



14

EN
G

LI
SH

Cutt ing Board
Full length removable cutting 
board.

Pans
102 mm deep, clear polycarbonate 
insert pans supplied as standard. 
Also accepts 150 and 200 mm 
deep pans.

Lid & Hood
Insulated lid and hood keep 
temperatures colder, lock in 
freshness and minimize 
condensation. Removable  
for easy cleaning.

I nsu lat ion
Foamed-in-place Ecomate®, 
a high density, (CFC free)
polyurethane insulation that has 
zero ozone depletion potential 
(ODP) and zero global warming 
potential (GWP).

Refrigeration
Advanced, robust and 
environmentally friendly 
refrigeration system.

Food Prep Tables

Digital 
display

Patented 
airflow

Coated 
evaporators

Robust 
components

Efficient 
motors

TFP-48-18M-HC
Solid Door Food Prep Table

TFP-32-12M-HC TFP-64-24M-HC TFP-72-30M-D-4-HCTFP-48-18M-D-2-HC
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Food PrepPREP
TABLES

DESCRIPTION
ITEM

NUMBER

SINGLE OVERSHELVES
TSSU/TUC/TWT-27 & MEGA W x D x H: 702mm x 407mm x 509mm* 914976
TSSU/TUC/TWT-36 & MEGA W x D x H: 924mm x 407mm x 509mm* 914977
TSSU/TUC/TWT-48 & MEGA W x D x H: 1229mm x 407mm x 509mm* 914978
TSSU/TUC/TWT-60 & MEGA W x D x H: 1534mm x 407mm x 509mm* 914979
TSSU/TUC/TWT-72 & MEGA W x D x H: 1839mm x 407mm x 509mm* 914980
TPP/TUC/TWT-44 W x D x H: 1134mm x 407mm x 509mm* 915048
TPP-60, TUC/TWT-60-32 W x D x H: 1534mm x 407mm x 509mm* 915702
TPP/TUC/TWT-67 W x D x H: 1712mm x 407mm x 509mm* 915049
TFP-32 W x D x H: 823mm x 407mm x1105mm* 958621
TFP-48 W x D x H: 1229mm x 407mm x1105mm* 958615
DOUBLE OVERSHELVES
TSSU/TUC/TWT-27 & MEGA W x D x H: 702mm x 407mm x 839mm* 914981
TSSU/TUC/TWT-36 & MEGA W x D x H: 924mm x 407mm x 839mm* 914982
TSSU/TUC/TWT-48 & MEGA W x D x H: 1229mm x 407mm x 839mm* 914983
TSSU/TPP/TUC/TWT-60 & MEGA/TUC/TWT-60-32 W x D x H: 1534mm x 407mm x 839mm* 914984
TSSU/TUC/TWT-72 & MEGA W x D x H: 1839mm x 407mm x 839mm* 914985
TPP/TUC/TWT-44 W x D x H: 1134mm x 407mm x 839mm* 915014
TPP/TUC/TWT-67 W x D x H: 1712mm x 407mm x 839mm* 915015
TFP-32 W x D x H: 823mm x 407mm x1435mm* 958620
TFP-48 W x D x H: 1229mm x 407mm x1435mm* 958614

Made of heavy-gauge stainless steel. 
* Indicates maximum height, single overshelves and lower shelf on double overshelves are adjustable.
Note: Overshelves not available for dual sided models.
Note: Overshelves not available for TPP-93 or -119 models.

OVERSHELF KITS (SINGLE/DOUBLE)

TPP-67-HC (single overshelf)

TSSU-48-12-HC (double overshelf)

† D E P T H  D O E S  N OT  I N C LU D E  51 M M  F O R  C U T T I N G  B OA R D.
*  H E I G H T  F O R  A L L  U N I T S  A R E  W I T H  T H E  L I D ( S )  C LO S E D.

Model Doors/Drawers Shelves
Dimensions (mm)
W x D† x H* Litres

Crated 
Weight (kg) Number of 1/6 Pans (top)

TFP-32-12M-HC 1 / 0 2 816 x 801 x 1181 314 148
    

TFP-32-12M-D-2-HC 0 / 2 — 816 x 801 x 1181 314 148
    

TFP-48-18M-HC 2 / 0 4 1223 x 801 x 1181 501 207
      

TFP-48-18M-D-2-HC 1 / 2 2 1223 x 801 x 1181 501 207
      

TFP-48-18M-D-4-HC 0 / 4 — 1223 x 801 x 1181 501 218
      

TFP-64-24M-HC 2 / 0 4 1629 x 801 x 1181 623 252
        

TFP-64-24M-D-2-HC 1 / 2 2 1629 x 801 x 1181 623 252
        

TFP-64-24M-D-4-HC 0 / 4 — 1629 x 801 x 1181 623 259
        

TFP-64-24M-FGLID-HC 2 / 0 4 1629 x 820 x 966 623 —
        

TFP-72-30M-HC 3 / 0 6 1832 x 801 x 1181 708 291
          

TFP-72-30M-D-2-HC 2 / 2 4 1832 x 801 x 1181 708 291
          

TFP-72-30M-D-4-HC 1 / 4 2 1832 x 801 x 1181 708 291
          

TFP-72-30M-D-6-HC 0 / 6 — 1832 x 801 x 1181 708 291
          

TFP-72-30M-FGLID-HC 3 / 0 6 1832 x 820 x 966 708 —
          

All dimensions rounded up to the nearest whole millimeter.

TFP: Refrigerators

H Y D R O C A R B O N  R E F R I G E R A N T



True manufactures the 
widest range of professional 

refrigeration products.

www.truemfg.com



Food Preparation Tables

Undercounters

Worktops

Tradi t iona l Reach- Ins

Underbar Refrigerat ion

Glass Door Merchandisers

Vert ica l A ir Curta ins

Spec Series®

Chef Bases
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TRUE REFRIGERATION - EUROPE

US OFFICE 
2001 East Terra Lane • O’Fallon, Missouri 63366-4434 • USA 
US Tel: +1 636.240.2400 • US Fax: +1 636.272.7546 
US Toll Free: +1 800.325.6152 • Canada Toll Free to USA: +1 800.860.8783 
Email: trueintl@truemfg.com

UK OFFICE     
Fields End Road • Goldthorpe • Nr. Rotherham, South Yorkshire, S63 9EU • UK 
Tel: +44 (0) 1709.888.080 • Fax: +44 (0) 1709.880.838 
UK Freephone: 0 800.783.2049 • Freephone to USA: 0 800.894.928 
Email: trueintl@truemfg.com

EU OFFICE     
Hauptstr. 269 • 79650 Schopfheim • Germany 
Tel: +49 (0) 7622.6883.0 • Fax: +49 (0) 7622.6883.499 
Email: trueintl@truemfg.com

AUSTRALIA OFFICE     
6B Phiney Place • Ingleburn, NSW 2565 • Australia 
Tel: +61 2.9618.9999  • Fax: +61 2.9618.7259 
Email: trueintl@truemfg.com

MEXICO OFFICE     
Tel: +52.55.5804.6343/6344 • Fax: +52 555 804 6342 
Tel U.S.A.: +1 636.240.2400 • Fax U.S.A.: +1 636.272.7546 
Toll free from U.S.A. and Mexico: +1 800.325.6152 
Email: trueintl@truemfg.com

CHILE OFFICE     
Avenida Las Condes #7009, Local 1A Edificio A 
CP 7560764, Las Condes, Santiago. Chile  
Tlf. +56.232.13.3600 • Tlf. EE.UU.: +1 636.240.2400 • Fax EE.UU.: +1 636.272.7546  
Email: trueintl@truemfg.com


