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THE CLYMATE IQ® CABINET 
TAKES THE GUESSWORK OUT OF 
HOLDING FOODS AND PROVIDES 
SUPERB RESULTS EVERY TIME

www.FWE.com/ClymateIQ

Scan the QR Code
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P R E C I S I O N

As in performance, execution, or amount. 
Accurate or Correct.

E x ac  t

Main power switch

To toggle between ºF and ºC 
Press and Hold the left knob 
for TEN (10) seconds

Shows Air 
Temperature
90ºF - 200ºF 
(32ºC - 93ºC)

Press to show actual 
temperature and 
humidity values

To change set points, 
Press and Hold Set 
Values button, while 
turning the temperature 
or humidity knob

User-friendly, easy-to-read, easy-to-set, 
color-coded controls allow you to set the unit 

from 10% to 90% relative humidity 
and 90ºF (32ºC) to 200ºF (93ºC)  

3

Shows Relative 
Humidity (RH)
10% - 90% 



Clymate IQ® cabinets 
start by quickly 

getting up to the 
programmed heat and 

humidity levels 
- twice as fast as the competitiaon -

Intuitive Climate Control®

technology automatically 
maintains the set levels of 

heat and humidity  

Proper levels inside the unit means food 
is held under precise conditions, 

resulting in less waste.
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MAKE  LIFE  EASY
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Th e Ea s i ly Re m o va b l e Wat e r Re s e rv o i r

The exclusive large 

volume removable 

Water  Reservoir

makes clean up a breeze, 

just pull out the pan and 

the heating elements lift 

up for easy cleaning.
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Clymate IQ®

gets back to temperature fast      
	      You don’t have to worry about loosing 

heat and humidity if you open and close 

        the door repeatedly during peak service times. 

The Clymate IQ® Introduces 

Intuitive Climate Control
®

 

This technology reaches the set 

humidity and temperature in just

 30 minutes versus 

75 minutes for the competition

Our self-closing hinges 

are designed to pull a door 

shut after it has been opened 

and released, avoiding loss of 

heat and humidity
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www.FWE.com/ClymateIQ

Scan the QR Code



IQ
Clymate Clymate IQ®

gets back to temperature fast      
	      You don’t have to worry about loosing 

heat and humidity if you open and close 

        the door repeatedly during peak service times. 
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	 Designed to Keep Foods at 

Optimum Serving 

Temperatures Through 

Peak Serving Periods, 

Clymate IQ 
®

When
Performance

Matters
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Intelligent Closed Loop Solid State Controller 1
Solid State Controller 
Low Temp Alarm
Low Water Alarm
Humidity Measurement & Display
Digital Temperature Display  
Temperature Priority  2
Maximum Temperature
“Cabinet-Ready” Pre-Heat Time  3
Humidity Control
Maximum Relative Humidity at 160°F (71°C)
Proofing
Analog Control
Analog Temperature Display
Standard Full Height Capacity (3’’Spacings)
Field Reversible Doors
Drip Trough (Equipped Standard)
Air Element (Watts)
Water Element (Watts)
Removable Large Water Reservoir
Tri-Directional Electrical Cord
IQ Software Upgradability
Self-Closing Hinges
Self-Adjusting Magnetic Door Latch
Pass-Thru Option

	 X	 X
	 X	 X	 X	 X	 X	
	 X	 X			   X
	 X	 X			   X
	 X	 X			   X
	 X	 X	 X**	 X	 X
	 X	 X				    X
        200°F    200°F   180°F    200°F   200°F    190°F
         32MIN   72MIN    62MIN    55MIN     37MIN     33MIN
	 X	 X	 X	 X	 X	 X
         92%   90%    77%    88%    89%    72%
	 X	 X	 X	 X	 X	 X
				    X	 X	 X
				    X		  X
	 18	 18	 14	 12†	 18	 17	
	 X	 X	 X	 X	 X	
	 X	 X	 X	 X	 X	 X
        2000   1950   1700  1750   1000    1320
        2000   1950   1100  1750   1000     420
	 X					     X
	 X
	 X
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	 X	 X	 X	 X	 X       OPTIONAL

	 X	 X	 X	 X	 X	 X 1.
 C

on
tro

lle
r p

ro
vi

de
s 

ea
sy

-to
-u

se
 d

ig
ita

l c
on

tro
ls

. S
ep

ar
at

e 
te

m
pe

ra
tu

re
 a

nd
 h

um
id

ity
 d

ia
ls

 a
llo

w
 p

re
ci

se
 

   
  h

um
id

ity
/te

m
pe

ra
tu

re
 s

et
tin

gs
 w

ith
 ti

gh
te

r r
an

ge
 th

an
 a

na
lo

g 
co

nt
ro

ls
.

2.
 V

al
ue

s 
of

 p
re

he
at

 b
as

ed
 o

n 
ro

om
 te

m
pe

ra
tu

re
 7

0°
F,

 h
um

id
ity

 3
5%

, F
W

E
 a

dv
an

ce
d 

te
m

pe
ra

tu
re

 
   

 p
rio

rit
y 

di
ct

at
es

 te
m

pe
ra

tu
re

 s
et

 p
oi

nt
 a

ch
ie

ve
d 

pr
io

r t
o 

hu
m

id
ity

 d
ur

in
g 

op
er

at
io

n.
3.

 S
et

 P
oi

nt
 o

f 1
60

°F
 / 

60
%

 R
H

.
**

 B
ra

nd
 W

: D
is

pl
ay

s 
w

at
er

 b
at

h 
te

m
pe

ra
tu

re
 b

y 
de

fa
ul

t.
†B

ra
nd

 C
C

: C
ap

ac
ity

 a
t 4

.5
’’ 

(1
14

 m
m

) S
pa

ci
ng

s

 F
W

E 
Cl

ym
at

e 
IQ

   
PH

TT
-1

2

Br
an

d 
M

   
	

Br
an

d 
W

	

Br
an

d 
C

C
	

Br
an

d 
C

H
	

FW
E 

M
oi

st
ur

e-
Te

m
p 

M
TU

-1
2

Competitive
Comparisons
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18 x 26

12 x 20

14 x 18

12 x 18

20 x 22

10 x 20

GN 2/1

18 x 26

12 x 20

14 x 18

12 x 18

20 x 22

10 x 20

GN 2/1

PHTT-12
EXTERIOR 

DIMENSIONS

18 x 26

12 x 20

14 x 18

12 x 18

20 x 22

10 x 20

GN 2/1

18 x 26

12 x 20

14 x 18

12 x 18

20 x 22

10 x 20

GN 2/1

TRAYS @ 4.5”  
(114 mm) SPACING

PHTT-4S/6

HEIGHT

DEPTH

WIDE

1892

704

# OF DOORS

TRAYS @ 3” 
(76 mm) SPACING

CASTER SIZE

EXTERIOR
 DIMENSIONS

2

10

74.5”

29.75”

27.75”

TRAYS @ 3” 
(76 mm) SPACING

TRAYS @ 4.5”  
(114 mm) SPACING

DEPTH

WIDE

# OF DOORS

CASTER SIZE

2

5”

74.5”

29.75”

27.75”

HEIGHT

755

1892

704

755

5” 127 
mm

in mm

in mm



SPECIFICATIONS Clymate IQ®
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PHTT-4 PHTT-10

TRAYS @ 4.5”  
(114 mm) SPACING

18 x 26 4

12 x 20

14 x 18

12 x 18

20 x 22

10 x 20

GN 2/1

6 10

8

8

8

4

8

4

12

12

12

6

12

6

20

20

20

10

20

10
TRAYS @ 3” 

(76 mm) SPACING

18 x 26

12 x 20

14 x 18

12 x 18

20 x 22

10 x 20

GN 2/1

6

12

12

12

6

12

6

9

18

18

18

9

18

9

14

28

28

28

14

14

28

NUMBER OF DOORS 1 1 1

CASTER SIZE (inches)

PHTT-6

32.25”

DEPTH

WIDE

EXTERIOR 
DIMENSIONS

819

29.75”

27.75”

61”

29.75”

27.75”

in mm

111143.75”

29.75”

27.75”

1549

PHTT-4 PHTT-6 PHTT-10

704

755

704

755

704

755

5” 127 
mm 5” 127 

mm 5” 127 
mm

HEIGHT

in mm in mm

PHTT-4 PHTT-10PHTT-6



So  much  more  than  you  think.

Ph:   815.459.7500   •   Toll Free:  800.222.4393
Fax:  815.459.7989

7900 S. Route 31  
Crystal Lake, IL 60014

E-mail: Sales@FWEco.net
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Precision Heated and Humidified Holding Cabinet


