Pressure Control Setting Guide (approximate)
DIRECT EXPANSION APPLICATIONS

This pressure control setting guide provides you with approximate settings that can be used as starting points to help you optimize your system. Recognize
that the values expressed can vary with specific conditions, such as actual relative humidity, pressure drop, store layout, equipment location and design. If your current

settings for R-12 or R-502 vary from the baseline values given below, the alternative refrigerant settings will vary proportionately.

. Desirable R-502 HP80 HPS1 HP62 R-12 MP39 409A MP66 R-134a
Applications | _CuseorBox

emperature °F) )| Oyt | In || Out | In || Out | In |[Out| In |[Out| In |[Out| In |[Out | In |[Out| In |[Out| In || Out| In

Ice Cream Open 27 to 22 2| 17 2 18 1] 17 0] 15 2l 17— —=1—=/—|—|f | " || =] —

Closed -15 to_-10 6 | 23 6| 25| 5123 4| 21 6 | 2| —[—NI—1—01—|—|lr| 3f|—]—

Frozen Food Open “10to 5| 17 [ 20 18| 31 16 |28 | 14| 27 [ 17 | 29 4" 5 4" 4 4" 3 2" 6 4" 4

Closed St 0l 21 | 33| 22| 35([ 20| 32 [ 19| 30 |[ 21 | 33 0 7 0] 6 0 5 2] 8 0 6

Deli Case Serving 4310 45| 43 | 68 || 47 | 75|[ 43 | 68 [ 42 | 68 |[ 44 | 69 || 11 | 27 || 12 [ 26 f[ 11 | 25 |[ 14 [ 29 [[ 12 [ 26

Fresh Meat Cooler 34t 38| 33| 55| 36| 60| 33| 55| 32| 54 || 34 | 56 5019 6 | 18 5 17 8 | 20 6 | 18

Cases 38to 42 | 35 | 64 || 39 | 70| 35 | 64 |[ 34 | 63 || 36 | 65 7 | 24 8 | 23 7 | 22| 10 ] 26 8 | 23

Dairy Serving 50t0 60 || 53 | 68 | 59 | 75| 53| 68 || 52 [ 68 || 54 | 69 || 16 | 27 || 17 | 26|16 | 25 19| 29 || 17 | 26

Storage 31to 36 | 35 | 57 | 39 | 63| 35 | 57 || 34 | 56 || 36 | 58 7 | 21 8 | 20 7 119 10 ] 22 8 | 20

Produce Serving 40t0 45| 49 | 79 || 53 | 87|[ 49| 79 || 48 | 78 || 50 | 8o || 14 | 33| 15 [ 32 || 14 | 30 [ 18| 35 |[ 15 | 32

Storage 35t0 40 || 37 | 68 |[ 41 | 75| 37 | 68 || 37 | 68 || 38 | 69 8 | 27 9 | 26 8 | 25 |[ 11 | 29 9 | 26

Meat Prep Product 28t0 32| 52| 68 [ 59 | 75| 52 [ 68 || 52 | 68 || 53| 69 || 16 | 27| 17 | 26|16 | 25 19| 29 || 17 | 26

Room 4210 47|33 | 79| 36| 87| 33 | 79 |[ 32 | 78 || 34 | 80 5 | 33 6 | 32 5 | 31 8 | 35 6 | 32

Walk-In Coolers Meat 28t0 32| 52| 70| 57| 77| 5270|5169 || 53| 71|16 | 27| 172616 |25 1929 |17 | 26

Poultry 20t0 30 || 51| 68 |[ 56 | 75| 51| 68 || 50 [ 68 || 52 | 69 || 15 | 27 [ 16 | 26 | 15 | 25| 18 | 29 || 16 | 26

Fish 32t0 34 [ 53] 79 59 | 78| 53 [ 79 || 52 | 78 || 54 | 80 || 16 | 27 |[ 17 | 26 |[ 16 | 25 || 19 | 29 || 17 | 26

Dairy 33t0 35| 60 | 82 [ 66 | 90| 60 | 62 |[ 59 | 82 || 61 | 83 || 23 | 40 [ 24 | 39 |[ 23 | 38 || 27 | 43 || 24 | 39

Produce 36to 42 || 64 | 84 |[ 70 | 92| 64 | 84 || 63 | 84 || 65 | 85 || 26 | 41 |[ 27 | 40 |[ 26 | 39 || 30 | 44 || 27 | 40

Bakery 35t0 40 |[ 60 | 82 | 66 | 90| 60 | 82 || 59 | 82 || 61 | 83 || 23 | 40 [ 24 | 39 |[ 23 | 38 || 27 | 43 || 24 | 39

‘Walk-In Freezers Grocery -15 to -12 11 23 12 250 10 | 22 91 21 11 | 23 9" 2 9" 1 9" 0 7" 3 9" 1

Meat Sto 0 21|33 22| 35(f 20| 32 |f 19| 30 |[ 21 | 33 0 7 0] 6 0 5 2] 8 0 6

Bakery 0to 5| 24| 36| 27 | 40| 24 | 36 || 23 | 35 || 25 | 37 1 9 2] 8 1 7 4110 2 8

Beverage Milk 35t 40 || 53| 68 |[ 59 | 75| 53| 68 || 52 [ 68 || 54| 69 || 16 | 27| 17| 26|16 | 25 19|29 || 17 | 26

Beer 36to 43 |[ 55 | 71 | 60 | 78| 55 | 71 || 54 [ 70 || 56 | 72 || 17 | 27 |[ 18 | 26 || 17 | 25| 20 | 29 || 18 | 26

Fur Storage Shock 10t 15| 33 | 51 |[ 36 | 56| 33 | 51 |f 32 | 50 || 34 | 52 517 6 | 16 51 15 8 | 18 6 | 16

Storage 30t 35| 63 | 93 |[ 69 | 101 ]| 63 | 92 || 62 | 92 || 64 | 94 || 22 | 40 |[ 23 | 39 |[ 22 | 38 || 26 | 43 || 23 | 39

Cut Flowers Display 32t0 35| 10 | 93 |[ 75 [ 101l 10 [ 92 || 68 | 92 || 11 | 94 || 25 | 40 |[ 26 | 39 |[ 25 | 38 || 29 | 43 || 26 | 39

Ice Cuber Dry Type Sto 0] 25 | 48 || 27 | 52| 24 | 48 |[ 23 | 46 |[ 25 | 48 2 | 15 2 | 14 1|13 4117 2 | 14

Soda Fountain 29t 33 |[ 55| 70 [ 60 | 77| 55 [ 70 || 54 | 69 || 56 | 71 || 17 | 27 |[ 18 | 26 |[ 17 [ 25| 20 [ 29 || 18 | 26

Salad Bars 40t0 42 || 49 | 78 | 53 | 86|[ 49 | 78 |[ 48 [ 77 | 50 [ 79 || 14 | 32 || 15 | 31 |[ 14 | 30 |[ 18 [ 35 |[ 15 | 31

Domestic Refrigerator| 36 to 46 |[ 64 | 84 || 70 | 92| 64 | 84 || 63 | 84 || 65 | 85 |[ 26 | 43 || 27 | 42 || 26 | 41 || 30 | 46 || 27 | 42

Freezer “10to 0|17 [ 33 ) 18 | 35 16| 32 || 14 | 30 [ 17 | 33 4| 7 4" 6 4" 5 2'| 8 4| 6

R-502 R-402A R-408A R-402B [ R-404A* R-12 R-401A R-409A R-401B R-134a

Note: Pressure values expressed

in psig or inches Hg.

*For R-507 applications, use R-404A settings.

SUPERMARKET REFRIGERATION RETROFITS

This pressure control setting guide provides you with approximate settings that can be used as starting points to help you optimize
your system. Recognize that the values expressed can vary with specific conditions, such as actual relative humidity, pressure drop,
store layout, equipment location and design. If your current settings for R-22 vary from the baseline values given below, the alternative
refrigerant settings will vary proportionally. For more information on supermarket retrofits, go to
www.supermarkets.refrigerants.dupont.com

Application Temp Evap
Range | AT | R-22 |ISCEON°MO29 ISCEON MO79

(f) A Out | In | Out In Out In
Beverage Cooler 35t0 38 15 4 66 | 42 69 52 82
Floral Cooler
Produce Cooler
Smoked Meat Cooler 32t0 35 15 38 | 62 | 39 64 49 77
Meat Reach Thru
Service Deli
Seafood
Multi-Deck Fresh Meat 26t0 29 15 32 | 54 | 33 56 42 69
Frozen Glass Door -10to 0 10 9 24 9 23 14 32
Frozen Glass Walk-In
Frozen Ice Cream -30t0-20 | 10 0 10 0 10 4 15
Frozen Food - Open Type

Refrigerant

ISCEON°MO49 Plus

Out
24

In
40

R-404A R-507 HP80 (R-402A)
Out | In | Out | In | Out In
53 | 82 | 56 | 86 | 59 91
49 | 77 | 52 | 82 55 86
42 | 68 | 45 | 72 | 47 76
15 | 33 | 16 | 35 | 37 48

4 16 5 18 6 20




