
Display 
Cases

Fresh thinking.
Responsible solutions.

Tall Multi-Deck

0HMH
Medium temperature for deli, meat, and seafood products. 



34 7/8 in [88.5 cm]

11 in
[27.9 cm]

28 1/4 in [71.7 cm]*

29 15/16 in [76.0 cm]

32 9/16 in [82.6 cm]

43 1/4 in [109.9 cm]

32 1/4 in
[81.9cm]

22 13/16 in
[58.0 cm]

27 1/16 in
[68.7 cm]

3rd ROW LIGHT
(OPTIONAL)
13" MIRROR
(OPTIONAL)

COIL
PLENUM

54 1/2 in
[138.4 cm]

83 in
[210.8 cm]

80 15/16 in
[205.6 cm]

46 13/16 in
[118.9 cm]

STANDARD
FRONT

LOAD LIMIT
LINE

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    
  • FRONT SILL HEIGHT AND OVERALL CASE HEIGHT VARIES WITH BASEFRAME HEIGHT
  • ENDS ADD APPROXIMATELY 1 INCH TO CASE HEIGHT
  • WIRING-TO-THE-TOP ADDS APPROXIMATELY 4 INCHES TO CASE HEIGHT
  • A 2" MINIMUM AIR GAP IS REQUIRED BETWEEN THE REAR OF THE CASE AND A WALL
  • AVAILABLE SHELF SIZES:  10", 12", 14", 16", 18", 20", 22" & 24"
  • DASHED LINES SIGNIFY AREA INSIDE BASE RAIL BEHIND KICK-PLATE

C L
FRONT OF CASE

48 in [121.9 cm] {4' case}
72 in [182.9 cm] {6' case}
96 in [243.8 cm] {8' case}

144 in [365.8 cm] {12' case}

REFRIGERATION

1 1/2 in [3.8 cm]
{END}

{4’}

4 in [10.2 cm]

7 5/8 in [19.3 cm]

43 1/4 in
[109.9 cm]

1 1/2" PVC DRAIN
CONNECTION

15 13/16 in
[40.2 cm]

** 28 5/8 in
[72.7 cm]

32 9/16 in
[82.6 cm]

KICK PLATE
LOCATION

{6’, 8’, 12’}8 11/16 in [22.1 cm]  

16 in

18 in

20 in

20 in

WIRING TO THE TOP
(OPTIONAL)

ELECTRICAL
JUNCTION BOX

(WIRING PER LOCAL CODES)

22 13/16 in
[58.0 cm]

31 5/16 in
[79.5 cm]

4" SOLID FRONT

33 1/8 in
[84.2 cm]

22 13/16 in
[58.0 cm]

6" THERMOPANE FRONT

22 13/16 in
[58.0 cm]

32 15/16 in
[83.7 cm]

6" PLEXIGLAS FRONT

30 in
[76.2 cm]

25 13/16 in
[65.5 cm]

EXTENDED STANDARD FRONT

REAR REFRIGERATION
(19 3/4" off of floor)

3 in [7.6 cm]

PIPING TO THE TOP
(OPTIONAL)
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12 in 
[30.5 cm]

Model OHMH
Tall Multi-Deck Display 

Cases

Synerg-E® technology delivers unmatched energy efficiency without 
compromising the integrity of the perishable products being displayed.

Please consult Hillphoenix Engineering Reference Manual for 
dimensions, plan views and technical specifications. Specifications 
subject to change without notice. Designed for optimal performance in 
store environments where temperature and humidity do not exceed 75°F 
and 55% R.H. Certified to UL 471 and ANSI/NSF Standard 7.

Features and Benefits
•	 Synerg-E Technology with NRGcoil™ ensures uniform 

case performance and lower average product 
temperatures with optimum energy efficiency.

•	 Bottom-mounted NRGcoil and lift-up fan plenum for 
ease of maintenance.

•	 Seamless tank liner provides positive drain runoff 
and enhances sanitation.

•	 Standard Off Cycling defrost for cost-effective 
operation.

•	 Removable castors for easy merchandiser 
unloading, movement and installation.

Available Options
•	 Available lengths: 4’, 6’, 8’, 12’.
•	 Multiple, different front styles available.
•	 Multiple front sill heights available.
•	 Adjustable wire racks provide display flexibility.
•	 Custom Colors, Finishes, and Textures.
•	 Available in traditional direct expansion as well as Secondary 

Coolant versions.
•	 Shorter version available as OHM, narrow depth version available 

as ONHMH.
•	 Exclusive Clearvoyant® LED Lighting System.

COMPONENTCOMPONENT
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