
Catalogue 
Product-Manual

Status February 15



Observe copyright 
as per ISO 16016

Subject to 
technical alterations

temp-rite International GmbH
Postfach 45 02 65, D-28207 Bremen
Theodor-Barth-Str. 29, D-28307 Bremen
Tel.: +49 - 4 21/48 69 20 | Fax: +49 - 4 21/4 86 92 28

Observe copyright 
as per ISO 16016

Subject to 
technical alterations

temp-rite International GmbH
Postfach 45 02 65, D-28207 Bremen
Theodor-Barth-Str. 29, D-28307 Bremen
Tel.: +49 - 4 21/48 69 20 | Fax: +49 - 4 21/4 86 92 28

Page 00/01

Status February 15

Page 00/02

Status February 15

temp-rite makes the difference

Operational efficiency, reliability, high performance in every type of 
kitchen, user-friendly design, safe handling, versatility, and 
attractive appearance: these are the product characteristics that 
temp-rite has achieved by paying close attention to detail, and
maintaining high standards of quality.

More than a century of manufacturing experience has taught us how 
to combine innovative technology with proven designs and 
materials, and rigorous adherence to ergonomic principles has 
enabled us to develop products you will find easy to use. temp-rite 
International is a reliable partner that has used its expertise to 
create efficient working solutions for its customers all over the
world.

temp-rite can make a big difference to your meal-service 
operations. You can be sure that our complementary product 
ranges, our experience, and our after-sales service will bring you 
enormous practical benefits.

Colours

This colour card should be used only as a guide and is not suitable for use as colour standards. Different production methods, materials and 
pigments of our products lead to unavoidable differences in colour. Also the different printing processes of this page can cause deviations.
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The patient has to be the focus of attention. That’s how my team 
and I see it. Take meal times, for example. This meal distribution 
system is easy to use, preserves the quality of the food, and allows 
us to present it attractively. That makes our job easier, and pleases 
the patients. For us, the system is an essential part of our working 
environment, and for the patients, it makes the process of getting 
better so much pleasanter.

“You can see it in a child’s eyes:
fear, joy, contentment.”

Nursing care supervisor

Page 02/01

Facility manager

“We work with careware, not hardware. You need 
good equipment to provide good patient care.”

Finding efficient new solutions is the big challenge. It’s so easy to 
become set in your ways. For example, we just couldn’t imagine that 
there might be an alternative to the ancient, rattly trolley that used 
to bring us our coffee. But of course there was.

And we have a duty to our patients to introduce improvements 
whenever we can.
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Insulated Tray Systems
All temp-rite’s tray-based meal distribution systems consist of 
components that have a highly efficient insulating layer of CFC-free 
polyurethane foam. This insulating layer is sandwiched between 
inner and outer walls made of an extremely sturdy type of 
polypropylene that does not impart any smell or taste to food. All
components have easy-to-clean, dishwasher-proof surfaces and 
strong protective rims.

temp-rite tray systems hold an entire meal (breakfast, midday meal, 
evening meal), complete with side dishes, beverages, soups, snacks, 
cutlery, napkin, patient menu card etc. The tray systems utilize the 
thermal-zone principle and have separate compartments with raised 
edges for the various meal components. The raised edges hold the
porcelain inserts securely in place and prevent spillage. This makes 
it easier for patients whose movements are restricted to feed 
themselves. The division of the trays into thermal zones ensures 
that hot and cold meal components served side by side remain at 
the desired temperatures.

temp-rite tray systems consist of a server and a cover, and can be 
stacked. This means they can be transported on open – in other 
words, inexpensive – ward trolleys.
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Dimensions
Server: approx. 525 x 325 x 40.6 mm (Gastro-Norm)
Cover: approx. 419 x 325 x 53.3 mm
Height of set: approx. 96.5 mm

Models
Server: S409G Server in cream

S418G Server in ivory
Cover: T410G Cover in mocha/cream

T411G Cover in honey/cream
T418G Cover in grey/ivory
T419G Cover in mauve/ivory

Qty per case: 10 

Dimensions
Server: approx. 530 x 370 x 45.7 mm (Euro-Norm)
Cover: approx. 447 x 361 x 63.5 mm
Height of set: approx. 102 mm

Models
Server: S522G Server in burgundy

S523G Server in blue-grey
S524G Server in cream

Cover: T520G Cover in light grey
T524G Cover in mocha/cream

Qty per case: 10 
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The Temp-Royal tray has two rectangular meal-component compartments as well as a 
circular central compartment which will hold all commonly used types of 26-cm 
plate. The server is ergonomically shaped and has a wing for soup, beverages, snacks 
etc. The wing, to which a menu card can be attached, is left open when the cover is 
placed on the server.

Reusable inserts: Disposable inserts: China inserts:
B48 A05G P116..

A07G P126..
E04G/E05G P146..
B27G
A87G-S/B38G-S
A88G-S/B38G-S
A09

Disposable inserts:
A17G
A87G
A88G-S/B38G-S

Insulated dishware: China inserts:
Insulated pot P113..
insulated cup 0.2 l P1230
insulated bowl 0.2 l P1150
insulated bowl 0.34 l P117..
Disposable inserts:
A87G-S
A88G-S/B38G-S

menu-card holder
PK62NG

Temp-Royal liners
TTE80

Reusable inserts: Disposable inserts: China inserts:
K75 A01G/C68G P114..
2 x B48 A02G/C68G P124..
W10G/W15G A44G P154..

2 x A05G 2 x P116..
2 x A07G P146..
2 x A87G-S/B38G-S 2 x P126..
2 x A88G-S/B38G-S
2 x E04G/E05G
2 x B27G
B27G/B21G
E08G/E15G
E10G/E15G
2 x A09
B11/C08
2 x A07G

China inserts: Miscellaneous
P120.. CD10G
P132.. HD20G
P122..
P1420
P118..
P128..
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Reusable inserts: Disposable inserts: China inserts:
B48 A05G P116..

A07G P126..
E04G/E05G P146..
B27G
A87G-S/B38G-S
A88G-S/B38G-S
A17G
A09

Insulated dishware: China inserts
insulated cup 0.2 l P113..

P1230

menu-card holder
PK60NG 

Reusable inserts: Disposable inserts: China inserts:
K75 A01G/C68G P114..
2 x B48 A02G/C68G P124..
W10G/W15G A44G P154..

2 x A05G 2 x P116..
2 x A07G P146..
2 x A87G-S/B38G-S 2 x P126..
2 x A88G-S/B38G-S
2 x E04G/E05G
B27G/B21G
E08G/E15G
E10G/E15G
2 x A09
B11/C08

China inserts:          Disposable inserts:
P110.. PT12G
P112..
P118..
P128..

temp-rite’s Bravo tray system has two rectangular compartments, a central 
circular compartment for 23-cm china plates, and a wing for beverages, snacks
etc. A menu-card holder can be clipped onto the wing. The tray cover leaves the 
wing open.

Bravo

Explanation:
xxx / xxx means that both, the dish or bowl and 
combination with lid, fit, i.e. A01G/C68G means 
that A01G fits as well as A01G with lid C68G.

Explanation:
xxx / xxx means that both, the dish or bowl and 
combination with lid, fit, i.e. A01G/C68G means 
that A01G fits as well as A01G with lid C68G.
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Dimensions
Server: approx. 530 x 375 x 47.0 mm (Euro-Norm)
Cover: approx. 530 x 375 x 64.5 mm
Height of set: approx. 103.5 mm

Models
Server: S623G Server in blue-grey
Cover: T620G Cover in light grey

Qty per case: 10 
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The Temp-Mediteran insulated tray system has two essentially rectangular 
compartments and a T-shaped central compartment which will hold not only a 
rectangular plate, but also cutlery etc. If desired, round bowls can be placed in the 
rectangular compartments. The Temp-Mediteran server also has two circular 
compartments: one for 19-cm starter plates, and one for 21-cm main-course plates. 
A menu-card holder can be clipped onto the server. The cover encloses the entire 
server.

menu-card holder
PK60NG 

Reusable inserts:       Disposable inserts: China inserts:
K75 A01G/C68G E08G/E15G P114..
2 x B48 A02G/C68G 3 x A87G-S/B38G-S 2 x P116..
W10G/W15G A44G 3 x A88G-S/B38G-S P124..

2 x A05G C20G/C25G 2 x P126..
2 x A07G A17G P154..
2 x E04G/E05G 2 x A09 P1440
2 x B27G/B21G B11/C08 2 X P1460
E10G/E15G

China inserts: Miscellaneous
P118. insulated bowl 0.2 l
P128..
P140..
P141..

Explanation:
xxx / xxx means that both, the dish or bowl and 
combination with lid, fit, i.e. A01G/C68G means 
that A01G fits as well as A01G with lid C68G.

China inserts:
P150..

Reusable inserts: Disposable inserts: China inserts:
B48 A05G P113..

A07G P116..
E04G/E05G P126..
B27G/B21G P146..
A87G-S/B38G-S P148..
A88G-S/B38G-S
A17G
A09

Menu plate: Menu dish:
DC1010 DC1001
DC1012 DC1002
DC1013 DC1003

DC1004
(fits with lid)

Bowl/Side dish
DC1005 (fits with lid)

Dimensions of set
Dinner Compact 2: approx. 440 x 370 x 120 mm
Dinner Compact 3: approx. 530 x 370 x 120 mm

Models DC1202 Dinner Compact 2 - blue
DC1203 Dinner Compact 3 - blue

Qty per case: 1 

Dinner Compact

Dinner Compact components are made of expanded polypropylene (EPP), a sturdy 
material that provides excellent heat insulation in the range between - 40°C and 
+ 120°C. The system was designed to support both inhouse and off-the-premises 
distribution of hot and cold meal components. Dinner Compact boxes are made of 
an extra-light, food-safe material that is break-resistant and hard-wearing. They 
are stackable, dishwasher-proof, and close securely, so as to prevent spillages 
during transport operations.

Dinner Compact 2 
will hold a rectangular entrée dish 
or a round entrée plate, plus 2 
side-dish bowls. It also has a 
compartment for cutlery.

Dinner Compact 3 
will hold a rectangular entrée dish or round 
entrée plate, plus up to 3 side-dish bowls. In 
addition, it has a compartment for cutlery and 
a bread/drink compartment.
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A menu-card holder can be clipped onto the server. The cover encloses the entire 
server.

menu-card holder
PK60NG 

Reusable inserts:       Disposable inserts: China inserts:
K75 A01G/C68G E08G/E15G P114..
2 x B48 A02G/C68G 3 x A87G-S/B38G-S 2 x P116..
W10G/W15G A44G 3 x A88G-S/B38G-S P124..

2 x A05G C20G/C25G 2 x P126..
2 x A07G A17G P154..
2 x E04G/E05G 2 x A09 P1440
2 x B27G/B21G B11/C08 2 X P1460
E10G/E15G

China inserts: Miscellaneous
P118. insulated bowl 0.2 l
P128..
P140..
P141..

Explanation:
xxx / xxx means that both, the dish or bowl and 
combination with lid, fit, i.e. A01G/C68G means 
that A01G fits as well as A01G with lid C68G.

China inserts:
P150..

Reusable inserts: Disposable inserts: China inserts:
B48 A05G P113..

A07G P116..
E04G/E05G P126..
B27G/B21G P146..
A87G-S/B38G-S P148..
A88G-S/B38G-S
A17G
A09

Menu plate: Menu dish:
DC1010 DC1001
DC1012 DC1002
DC1013 DC1003

DC1004
(fits with lid)

Bowl/Side dish
DC1005 (fits with lid)

Dimensions of set
Dinner Compact 2: approx. 440 x 370 x 120 mm
Dinner Compact 3: approx. 530 x 370 x 120 mm

Models DC1202 Dinner Compact 2 - blue
DC1203 Dinner Compact 3 - blue

Qty per case: 1 

Dinner Compact

Dinner Compact components are made of expanded polypropylene (EPP), a sturdy 
material that provides excellent heat insulation in the range between - 40°C and 
+ 120°C. The system was designed to support both inhouse and off-the-premises 
distribution of hot and cold meal components. Dinner Compact boxes are made of 
an extra-light, food-safe material that is break-resistant and hard-wearing. They 
are stackable, dishwasher-proof, and close securely, so as to prevent spillages 
during transport operations.

Dinner Compact 2 
will hold a rectangular entrée dish 
or a round entrée plate, plus 2 
side-dish bowls. It also has a 
compartment for cutlery.

Dinner Compact 3 
will hold a rectangular entrée dish or round 
entrée plate, plus up to 3 side-dish bowls. In 
addition, it has a compartment for cutlery and 
a bread/drink compartment.
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The patient has to be the focus of attention. That’s how my team 
and I see it. Take meal times, for example. This meal distribution 
system is easy to use, preserves the quality of the food, and allows 
us to present it attractively. That makes our job easier, and pleases 
the patients. For us, the system is an essential part of our working 
environment, and for the patients, it makes the process of getting 
better so much pleasanter.

“You can see it in a child’s eyes:
fear, joy, contentment.”

Nursing care supervisor

Page 02/01

Facility manager

“We work with careware, not hardware. You need 
good equipment to provide good patient care.”

Finding efficient new solutions is the big challenge. It’s so easy to 
become set in your ways. For example, we just couldn’t imagine that 
there might be an alternative to the ancient, rattly trolley that used 
to bring us our coffee. But of course there was.

And we have a duty to our patients to introduce improvements 
whenever we can.
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Pellet Systems
These insulated meal-distribution systems in the traditional style 
keep meals warm and fresh. Made of a highly robust, dishwasher-
proof polypropylene that will not impart any taste or smell to food.
Lightweight and therefore easy to handle. The surfaces of temp-
rite’s double-walled pellet-system components are seamless and 
thus easy to keep clean.
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Dimensions
Server: approx. 244 mm Ø, approx. 38 mm in height
Cover: approx. 259 mm Ø, approx. 66 mm in height

Models
Server: S87B in mauve

S95B in evening blue
S97B in teal

Standard-Cover: T86B in grey
T87B in mauve
T90B in evening blue
T97B in teal

Allure-Cover: ALD110 in mauve
ALD130 in evening blue
ALD140 in teal
ALD150 in burgundy

Qty per case: 12 

Standard Pellet System

Server with Standard-cover Server with Allure-cover

Dimensions
Server: approx. 244 mm Ø, 45 mm in height

Models
Server: IS23M in mauve

IS23E in evening blue
Cover: see Standard Pellet System

Qty per case: 20 

Insul-Solid

Special servers designed to extend the time meals can be kept warm. These 
servers will accommodate plates with diameters of up to 23 cm, and can be used 
with the traditionally styled Allure and Standard pellet covers.

Insul-Solid is a single-walled system made of a special type of plastic with 
outstanding heat-retention properties.

The servers can be pre-heated in special dispensers, after which they will impart 
heat to the plates and the meals on them very gradually. Insul-Solid system 
components are stored in special (G1750) system trolleys.

Special servers designed for use with the traditionally styled Allure and Standard 
pellet covers. Will accommodate plates with diameters of up to 23 cm. Temp-
Active servers have an integrated active-heating core, and can thus keep meals 
warm for much longer than a standard pellet system. The heating cores are 
preheated by means of induction to an optimum temperature in special activators 
(IHA95) in just 10 seconds, after which they gently impart their heat to the
food on the plate.

Every Temp-Active core is pre-heated in exactly the same way to exactly the 
same temperature. Because the side walls of the servers are heat-insulated, they 
remain cool to the touch, and can safely be handled without oven gloves or 
special lifting utensils. The insulation also prevents heat from escaping 
downwards, so the servers can be set down on just about any surface without
damaging it. Temp-Active system components are stored in special (G1750) 
system trolleys.

The server will hold plates of up to 23 cm in diameter. The CFC-free polyurethane 
foam used to insulate both the server and the cover is highly efficient, so meals 
can be kept at an appetizingly warm temperature for long periods. Two types of 
pellet-system cover are available, Standard and Allure. Both types can be 
supplied in a variety of colours. The dome-shaped covers leave plenty of vertical 
clearance for the food on the plate. The generously dimensioned handle on the 
Allure cover guarantees ease and safety of handling. The system components are 
stored on special (G1750) system trolleys.
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Standard Pellet System
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Dimensions
Server: approx. 244 mm Ø, 45 mm in height

Models
Server: IS23M in mauve

IS23E in evening blue
Cover: see Standard Pellet System

Qty per case: 20 

Insul-Solid

Special servers designed to extend the time meals can be kept warm. These 
servers will accommodate plates with diameters of up to 23 cm, and can be used 
with the traditionally styled Allure and Standard pellet covers.

Insul-Solid is a single-walled system made of a special type of plastic with 
outstanding heat-retention properties.

The servers can be pre-heated in special dispensers, after which they will impart 
heat to the plates and the meals on them very gradually. Insul-Solid system 
components are stored in special (G1750) system trolleys.

Special servers designed for use with the traditionally styled Allure and Standard 
pellet covers. Will accommodate plates with diameters of up to 23 cm. Temp-
Active servers have an integrated active-heating core, and can thus keep meals 
warm for much longer than a standard pellet system. The heating cores are 
preheated by means of induction to an optimum temperature in special activators 
(IHA95) in just 10 seconds, after which they gently impart their heat to the
food on the plate.

Every Temp-Active core is pre-heated in exactly the same way to exactly the 
same temperature. Because the side walls of the servers are heat-insulated, they 
remain cool to the touch, and can safely be handled without oven gloves or 
special lifting utensils. The insulation also prevents heat from escaping 
downwards, so the servers can be set down on just about any surface without
damaging it. Temp-Active system components are stored in special (G1750) 
system trolleys.

The server will hold plates of up to 23 cm in diameter. The CFC-free polyurethane 
foam used to insulate both the server and the cover is highly efficient, so meals 
can be kept at an appetizingly warm temperature for long periods. Two types of 
pellet-system cover are available, Standard and Allure. Both types can be 
supplied in a variety of colours. The dome-shaped covers leave plenty of vertical 
clearance for the food on the plate. The generously dimensioned handle on the 
Allure cover guarantees ease and safety of handling. The system components are 
stored on special (G1750) system trolleys.
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Activator for the Temp-Active System
Compact activator for heating Temp-Active bases. The unit activates each base 
individually within approx. 10 seconds by means of induction. The core of the 
base will by then have reached the optimum temperature. All Temp-Active bases 
are heated to exactly the same temperature time after time and transfer their 
heat to the food they contain gradually and evenly. 

The Activator is easy to operate: the bases are simply pushed into a guide which 
positions them correctly. The activating process then starts automatically. After 
the core of the base reaches the required temperature, the process is 
automatically ended. The illuminated controls show when a base is being 
activated, when activation has been completed, and if there is a malfunction (e. 
g. as a result of incorrect operation).

The unit consists of a stainless steel housing with an 
integrated ceramic-glass plate (for easy cleaning). On top 
of the platform there is a guide, made of durable plastic, 
to ensure correct positioning of the Temp-Active bases. 
Inside the guide, there is a safety switch to prevent 
activation when there is no base in position. In addition, 
there is a built-in electronic sensor which will also 
prevent activation if the wrong items are put on the 
platform. This safety device will also protect users from 
burns, even if they have operated the activator 
incorrectly.
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Dimensions
Server: approx. 259 mm Ø, 46 mm in height
Cover: approx. 259 mm Ø, 66 mm in height

Models
Server: IHB21M6 in mauve

IHB21T6 in teal
IHB21G6 in grey
IHB21E6 in evening blue

Cover: see Standard Pellet System

Qty per case 6 

Dimensions: approx. 400 x 480 x 130 mm
(height without the positioner)

Net Weight: approx. 17 kg

Wattage and voltage: approx. 5.0 kW, 400 V three-phase current

Models: IHA95

Qty per case: 1 

Temp-Active Table

Special table on which the activator and the servers can be placed. It can be 
positioned beside meal-distribution conveyor belts to facilitate the serving 
process. The table top has been dimensioned so that two stacks of servers can be 
placed next to the activator. The edges of the table are bevelled and have been 
deburred. A storage platform is welded to the height-adjustable table legs. The 
table top and frame are made of stainless steel, as is the storage platform.

Dimensions: approx. 800 x 600 x 850 mm

Net Weight: approx. 27 kg

Models: IHAT95

Qty per case: 1 
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The Temp-Rondo meal-distribution system is based on the traditional server-and-
cover (pellet) concept. It will keep attractively prepared hot and cold meals in 
perfect condition right up to the moment they are served to patients or care-
home residents. The Temp-Rondo pellet system consists of a variety of individual 
components. All of the pieces are lightweight. They have easy-to clean surfaces, 
and are made of a highly robust plastic material which imparts absolutely no taste 
or smell to food. The ergonomic design of the handle integrated in the insulated 
covers makes working with the system very easy, so optimum system functionality 
is guaranteed. All Temp-Rondo items are colour-fast, dishwasher proof, and will 
retain their shape even after long years of service. Temp-Rondo components will 
fit all standard sizes of dishware, regardless of whether or not system inlays are 
used.

Insulated Servers and Covers for 26-cm Plates
The double-walled servers and covers have welded seams and a foam core which 
on account of its outstanding insulating properties guarantees optimum retention 
of heat and cold. The cover fits tightly on the server, so the meal inside the pellet 
is perfectly insulated on all sides. That means hot meals stay hot, and cold meals 
cold. It also means there is no possibility of heat or cold being exchanged with 
other adjacent meal components that are to be served at a different 
temperature. The server and cover can be used with all the usual types of 26 cm 
plate, and also with china stew bowls (with or without reusable plastic lids). The 
cover is shaped so a to provide ample clearance for the food on the plate.

Insulated Servers and Covers for Soup Bowls
These pieces are shaped to prevent spillage, even during off the-premises 
transport operations. The covers are designed in such a way that no additional lid 
is required for the soup bowls.

Dimensions
Server: approx. 141 mm Ø, 69 mm in height
Cover: approx. 141 mm Ø, 22 mm in height
Height of set: approx. 86 mm

Models
Server for P320/I-P32...:

I-WUS17 in blue-grey
I-WUS18 in grey

Cover for P320/I-P32...:
I-WOS17 in blue-grey
I-WOS18 in grey

Qty per case: 1 

Dimensions
Server: approx. 285.5 mm Ø, 51.5 mm in height
Cover: approx. 295 mm Ø, 62 mm in height
Height of set: approx. 108 mm

Models
Server: WUM05 in blue-grey

WUM06 in grey
Cover: WOM05 in blue-grey

WOM06 in grey

Qty per case: 1 
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Activator for the Temp-Active System
Compact activator for heating Temp-Active bases. The unit activates each base 
individually within approx. 10 seconds by means of induction. The core of the 
base will by then have reached the optimum temperature. All Temp-Active bases 
are heated to exactly the same temperature time after time and transfer their 
heat to the food they contain gradually and evenly. 

The Activator is easy to operate: the bases are simply pushed into a guide which 
positions them correctly. The activating process then starts automatically. After 
the core of the base reaches the required temperature, the process is 
automatically ended. The illuminated controls show when a base is being 
activated, when activation has been completed, and if there is a malfunction (e. 
g. as a result of incorrect operation).

The unit consists of a stainless steel housing with an 
integrated ceramic-glass plate (for easy cleaning). On top 
of the platform there is a guide, made of durable plastic, 
to ensure correct positioning of the Temp-Active bases. 
Inside the guide, there is a safety switch to prevent 
activation when there is no base in position. In addition, 
there is a built-in electronic sensor which will also 
prevent activation if the wrong items are put on the 
platform. This safety device will also protect users from 
burns, even if they have operated the activator 
incorrectly.
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Dimensions: approx. 400 x 480 x 130 mm
(height without the positioner)

Net Weight: approx. 17 kg

Wattage and voltage: approx. 5.0 kW, 400 V three-phase current

Models: IHA95
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Temp-Active Table

Special table on which the activator and the servers can be placed. It can be 
positioned beside meal-distribution conveyor belts to facilitate the serving 
process. The table top has been dimensioned so that two stacks of servers can be 
placed next to the activator. The edges of the table are bevelled and have been 
deburred. A storage platform is welded to the height-adjustable table legs. The 
table top and frame are made of stainless steel, as is the storage platform.

Dimensions: approx. 800 x 600 x 850 mm

Net Weight: approx. 27 kg

Models: IHAT95

Qty per case: 1 
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The Temp-Rondo meal-distribution system is based on the traditional server-and-
cover (pellet) concept. It will keep attractively prepared hot and cold meals in 
perfect condition right up to the moment they are served to patients or care-
home residents. The Temp-Rondo pellet system consists of a variety of individual 
components. All of the pieces are lightweight. They have easy-to clean surfaces, 
and are made of a highly robust plastic material which imparts absolutely no taste 
or smell to food. The ergonomic design of the handle integrated in the insulated 
covers makes working with the system very easy, so optimum system functionality 
is guaranteed. All Temp-Rondo items are colour-fast, dishwasher proof, and will 
retain their shape even after long years of service. Temp-Rondo components will 
fit all standard sizes of dishware, regardless of whether or not system inlays are 
used.

Insulated Servers and Covers for 26-cm Plates
The double-walled servers and covers have welded seams and a foam core which 
on account of its outstanding insulating properties guarantees optimum retention 
of heat and cold. The cover fits tightly on the server, so the meal inside the pellet 
is perfectly insulated on all sides. That means hot meals stay hot, and cold meals 
cold. It also means there is no possibility of heat or cold being exchanged with 
other adjacent meal components that are to be served at a different 
temperature. The server and cover can be used with all the usual types of 26 cm 
plate, and also with china stew bowls (with or without reusable plastic lids). The 
cover is shaped so a to provide ample clearance for the food on the plate.

Insulated Servers and Covers for Soup Bowls
These pieces are shaped to prevent spillage, even during off the-premises 
transport operations. The covers are designed in such a way that no additional lid 
is required for the soup bowls.

Dimensions
Server: approx. 141 mm Ø, 69 mm in height
Cover: approx. 141 mm Ø, 22 mm in height
Height of set: approx. 86 mm

Models
Server for P320/I-P32...:

I-WUS17 in blue-grey
I-WUS18 in grey

Cover for P320/I-P32...:
I-WOS17 in blue-grey
I-WOS18 in grey

Qty per case: 1 

Dimensions
Server: approx. 285.5 mm Ø, 51.5 mm in height
Cover: approx. 295 mm Ø, 62 mm in height
Height of set: approx. 108 mm

Models
Server: WUM05 in blue-grey

WUM06 in grey
Cover: WOM05 in blue-grey

WOM06 in grey

Qty per case: 1 
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Inlays

In addition to servers and covers, preheatable 
inlays and precoolable inlays are also available 
as part of the Temp-Rondo system. These 
inlays can be set inside the servers. 

Temp-Rondo pellets are in themselves highly 
efficient at keeping meals hot or cold, but 
when they are used together with the inlays, 
the length of time they will maintain food at 
the desired temperature is considerably 
extended. In fact, the inlays will render active 
heating and cooling systems unnecessary in 
quite a few meal-distribution scenarios. The 
cooling inlay made of plastic is filled with a 
cooling gel, and there is a heat-retaining 
medium integrated in the heating inlay made 
of stainless steel. The inlay will fit snugly 
around the plate, and is therefore able to 
impart the desired temperature directly to the food being served. There is no 
problem with the tradiation of heat or cold to adjacent meal components,
because the inlays are fully enclosed by the well-insulated pellets.

Cold-retaining servers and covers

The cold retaining servers and covers in the Temp-Rondo range can be used with 
all the usual types of 26 cm and 21 cm plates. The covers can be used with a 
server or set directly on the plate, and are shaped so that they provide ample 
clearance for the food on the plate. If necessary, the covers can be placed 
directly on serving plates.

Dimensions approx. 258 mm Ø, 35 mm in height

Models
Cooling inlay: IC05 in white. Suitable for cooling food

to temperatures as low as –18°C.
Heating inlay: IH05-S stainless steel. Suitable 

for heating food to temperatures of 
up to 130°C.

Net weight IC05 approx. 0.45 kg
IH05-S approx. 0.65 kg

Qty per case: 1 

Dimensions
Server: approx. 265 mm Ø, 50 mm in height (for 26-cm plates)

approx. 220 mm Ø, 50 mm in height (for 21-cm plates)
Cover: approx. 270 mm Ø, 52 mm in height (for 26-cm plates)

approx. 227 mm Ø, 50 mm in height (for 21-cm plates)
Height of set: approx. 100 mm

Models
Server for 21-cm plates: KU05, in light grey

KU06 in grey
Servers for 26-cm plates: KUM05 in light grey

KUM06 in grey
Cover for 21-cm plates: KO05 in light grey

KO06 in grey
Cover for 26-cm plates: KOM05 in light grey

KOM06 in grey

Qty per case: 1 
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The combination of the MealButler and the Cook-Chill preparation 
method guarantees perfect maintenance of the cooling chain. 
Temperatures are reliably maintained all the way along even the 
most challenging of transport routes.

The easy-to-use MealButler guarantees that every meal reaches the 
diner looking and tasting as appetizing as when it left the kitchen.

“Don’t let external factors compromise the quality 
of your off-the-premises operations.”

Catering-manager

Page 04/01

Technical director

“Responding flexibly isn’t a problem when your 
equipment is up to the task.”

I’m always on the lookout for systems that combine innovative 
concepts with reliable technology. We can’t afford breakdowns; our 
systems have to be fully available at all times. Operating flexibly 
within tight technical parameters is only possible when you have a
good supply partner.
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The MealButler is a Cook Chill system with contact heating plates, 
on which matching disposable dishes are directly placed. The built-
in “intelligent” regeneration control system automatically supplies 
exactly the right amount of heat to the meal components. Each 
component is individually regenerated from approx. 3°C to approx. 
75°C within 45 minutes by means of a gentle heating process. 

Overheating and drying out are a thing of the past, as is the 
overheating of isolated areas of food – a frequent hazard when, for 
example, microwave ovens are used to heat up meals.

The regeneration cycle is started by pressing the On/Off button. 
Nothing could be more convenient, and the regeneration process is 
fail-safe.

The plated main course and the bowl containing a starter soup can 
be held together by means of a clip-around cardboard collar, and 
then stacked in thermo boxes. Thus grouped, the meal components 
can be delivered to the customer at the desired temperature, and 
without any interruption of the cooling chain – over even the most 
demanding of transport routes.

The clip-around cardboard collar is dimensioned and perforated so 
as to ensure that the plates and bowls are perfectly positioned on 
the MealButler contact warming plates.

MealButler is the answer for the perfect delivery of meals off the 
premises!

MealButler
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Dimensions: approx. 380 x 300 x 40 mm

Net weight: approx. 1,55 kg

Wattage and power supply: 
approx. 0,25 kW, 230 V alternating current

Models:
for Cook-Chill with disposables MBK01
for Cook-Freeze with porcelain or disposables MBK01-CF
for Cook-Chill with porcelain dishes MB001

Qty per case: 1 
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MealButler

Compact unit for heating Cook-Chill or Cook-Freeze meals consisting of a starter 
soup and a main course from approx. 3°C to approx. 75°C within 45 minutes.
The MealButler is operated by means of an on/off switch; a digital display counts 
down the remaining heating time. If the MealButler is not switched off after the 
heating time has elapsed, a heatmaintenance cycle lasting up to 1h is 
automatically activated to ensure that the meal is kept at the desired eating 
temperature.

The MealButler consists of a white casing in which contact heating plates made of 
aluminium are recessed. The disposable system plates and bowls are set directly 
on the heating plates, which are fitted with their own electronic controls. These 
controls factor in the quantity, consistency and initial temperature of the food 
being heated, and ensure that exactly the right amount of heat is supplied. Soups 
and solid foods are thus regenerated gently, and then kept at exactly the right
temperature. Overheated, dried-out meals are a thing of the past!

Dishes for main-course:
KB01 Disposable plate with sealable rim

PMB1200 Porcelain plate
2028.01 Cover for porcelain plate

Soup-dishes:
KK01 Disposable soup-bowl 

with sealable rim
PMB320 Porcelain soup-bowl
W100... Lid for porcelain bowl
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Transport Box

Black thermobox for the cold transport of sealed MealButler meals served on/in 
freestanding disposable plates/bowls or on/in disposable plates/bowls, also
consolidated into meal sets by means of cardboard dish holders. temp-rite’s 
MealButler transport boxes are made of dishwasher-proof expanded polypropylene 
(EPP), and can be cleaned with boiling water or by means of steam sterilization 
(121° C). They will withstand the usual types of commercially available cleansing 
agents employed in commercial kitchens. The boxes are extremely robust and 
lightweight (EPP density 50g/l), yet have excellent insulating properties. They are 
suitable for use in an ambient temperature range of between -40° C and +120° C.

Box for 4 MealButler-Sets
Dimensions:

External: approx. 474 x 340 x 275 mm
Internal: approx. 390 x 286 x 200 mm
Wall thickness: approx. 27 mm

Storage volume: approx. 22,3 Liter

Models: MBB04

Box for 12 MealButler-Sets
Dimensions:

External: approx. 672 x 475 x 285 mm
Internal: approx. 618 x 420 x 205 mm
Wall thickness: approx. 27 mm

Storage volume: approx. 53,2 Liter

Models: MBB12

Qty per case: 1 

Clip-around Dish Holder for the MealButler

Pre-creased, pre-cut dish holder for the MealButler system. Made of unprinted 
cardboard. Holds a sealed disposable entrée plate and a sealed disposable starter
soup bowl. A version with an additional compartment for cold meal components is 
also available. These cardboard dish holders keep meal components together,
so that they can be transported safely and easily, and then conveniently placed 
on a MealButler. What’s more, meal sets held together with the dish holder can 
be stacked on top of each other.

The clip-around cardboard dish holders are supplied flat and unfolded. If desired, 
they can be printed with the customer’s logo (or other information).

Dimensions:
Flat: approx. 375 x 270 mm 

(without compartment for cold dish)
approx. 415 x 310 mm 
(with compartment for cold dish)

Folded for use: approx. 375 x 225 x 45 mm

Models: MBC01 (without compartment for cold dish)
MBC02 (with compartment for cold dish)

Qty per case: 1,000 
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The combination of the MealButler and the Cook-Chill preparation 
method guarantees perfect maintenance of the cooling chain. 
Temperatures are reliably maintained all the way along even the 
most challenging of transport routes.

The easy-to-use MealButler guarantees that every meal reaches the 
diner looking and tasting as appetizing as when it left the kitchen.

“Don’t let external factors compromise the quality 
of your off-the-premises operations.”

Catering-manager
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Technical director

“Responding flexibly isn’t a problem when your 
equipment is up to the task.”

I’m always on the lookout for systems that combine innovative 
concepts with reliable technology. We can’t afford breakdowns; our 
systems have to be fully available at all times. Operating flexibly 
within tight technical parameters is only possible when you have a
good supply partner.
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Serve-Rite is a new series of buffet trolleys. Whether you’re serving 
bread-based meals, snacks or just coffee, you’ll find there’s a Serve-
Rite trolley that meets your needs, and looks the part as well. 

Each trolley is built around a sturdy frame with ergonomically 
shaped tubular push bars, and is protected by a wrap-around 
bumper. The cart interior consists of drawer compartments 
dimensioned to accept GN 1/1 inserts (or subdivisions of these). The 
space in these compartments can be divided up in whatever way is 
appropriate for the task in hand. Active, mains-independent cooling 
of one of the drawer compartments is available as an optional extra. 
Each trolley is supplied with a folding worktop and a rubbish-bag 
holder.

Serve-Rite trolleys have outer casings in attractive colours. They are 
fitted with 2 fixed wheels and 4 braked swivel wheels. The wheels 
all measure 160 mm in Ø, run silently, and are easily manoeuvrable. 
However, a motorized drive powered by a rechargeable battery is 
available as an added extra.

Standard colours:

Legni News Ciliegio Fey Faggio Grigio Monviso Gallio Canarie

Arancio Canyon Rosso Tango West Brown Bruno Vulcano Rosso Prugna Verde Erbetta Verde Versailles Blu California Blu Elettrico Viola Madras
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Dimensions: approx. 13.5 cm in hight, 
inner diameter 10 cm

Model: BT0-285/117 (perforated, stainless steel)
BT0-286/117 (stainless steel)
BT0-282/113 (perforated, white PE)

Qty per case: 1 

Dimensions:
Serve-Rite L approx. 1,565 x 753 x 961/1,467 mm

Worktop: approx. 1,525 x 713 mm
Folding worktop: approx. 666 x 333 mm

Serve-Rite M approx. 1,198 x 753 x 961/1,467 mm
Worktop: approx. 1,158 x 713 mm
Folding worktop: approx. 666 x 333 mm

Net weight:
Serve-Rite L approx. 155 kg
Serve-Rite M approx. 135 kg

Model: Serve-Rite L
Serve-Rite M

Qty per case: 1 
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Serve-Rite is the perfect buffet trolley with the guest friendly look. The design of 
the trolley is based on ergonomics and hygiene and has drawers instead of
cupboards to avoid unnecessary stooping and bending.

It is available in size M and L. Both models have a modular construction for the 
drawer units, the gantry and has various accessories. The worktop has integrated
cutlery holders and an integrated 
rubbish-bag holder.

An electric drive and active cooling 
are optional extras. The cooling unit 
has batteries and this mains-
independent system keeps the cooled 
components at the right temperature 
while serving.

Page 04/04

Cutlery cylinder
Cutlery holders for the dispensing of cutlery are available.

Optional Extras, Technical Data
Wattage and voltage: charging current approx. 250 W, 230 V AC, 50 Hz

Cooling compressor: 24 V, approx. 100 W
Drive unit: 24 V, approx. 250 W

Waste heat: approx. 200 W/hour, in relation to all components 
(cooling unit, battery, charger)

Cooling agent: R134a / approx. 110 g

Temperature: adjustable between +3°C and +7°C
at an ambient temperature of between +10°C and +32°C

Net weight: Cooling unit: approx. 10 kg
Drive unit: approx. 10 kg
battery block: approx. 30 kg

Available drawer configurations (for active cooling):

Available drawer configurations (ambient):

GN-bridge
To enable the use of GN 1/6-pans

Model: 
Use inside the drawer modules: BT0/STEG (14 mm width)
User inside the gantry: G0339 (20 mm width)

566254 (23 mm width, with spring lock for save transport)

Qty per case: 1 

GN-pans made of (Polypropylene) PP
Single walled, white

GN-pans made of 
(Polycarbonate) PC
Single walled, clear

Model: 
7-411-100 GN 1/1 100 mm deep
7-411-150 GN 1/1 150 mm deep
7-411-200 GN 1/1 200 mm deep
7-412-100 GN 1/2 100 mm deep
7-412-150 GN 1/2 150 mm deep
7-412-200 GN 1/2 200 mm deep
7-413-100 GN 1/3 100 mm deep
7-413-150 GN 1/3 150 mm deep
7-413-200 GN 1/3 200 mm deep

Qty per case: 1 

Model: 
1020307 GN 1/1 200 mm deep
1022207-C GN 1/2 150 mm deep
1022307-C GN 1/2 200 mm deep
1026107-C GN 1/3 100 mm deep
1030007 GN 1/6 65 mm deep
1030107 GN 1/6 100 mm deep
1032007-C GN 1/9 65 mm deep
1032107-C GN 1/9 100 mm deep

Qty per case: 1 
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Drawer Dividers

For subdividing the 150-mm-deep GN 1/1 inserts used
in the Serve-Rite system into separate compartments.
Pre-packed cold meats, portions of cheese etc. can be
placed in the compartments. The dividers are made of
polycarbonate and slot easily together.

GN-pans made of 
stainless steel

Model: 
GN1/1-65 GN 1/1 65 mm deep
GN1/1-150 GN 1/1 150 mm deep
GN1/1-150P GN 1/1 perforated 150 mm deep
GN1/1-200 GN 1/1 200 mm deep
GN1/2-65 GN 1/2 65 mm deep
GN1/2-150 GN 1/2 150 mm deep
GN1/2-200 GN 1/2 200 mm deep
GN1/3-65 GN 1/3 65 mm deep
GN1/3-150 GN 1/3 150 mm deep
GN1/6-150 GN 1/6 150 mm deep

Qty per case: 1 

Model:
LADENTEILUNG-PC The set creates eight rows of wide and narrow compartments.

For use with stainless-steel inserts GN 1/1-150mm .
LADENTEILUNG-PC6 For subdivision of drawers into six equal-sized compartments.

Suitable for GN 1/1-150 mm inserts made of plastic.

Qty per case: 1 
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We provide a kind of switchboard service; all the lines of 
communication run through us. We work together in a team with the 
kitchen staff and the dieticians. At the same time, we are their most 
important link with the patient. If I had to sum up my experience of 
meal-distribution systems in one sentence, I’d say this is quite
simply the best one I’ve ever worked with.

“Health care or catering, hospitality hostess or 
nurse: I see more similarities between the two 
than differences.”

Assistant nurse
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Kitchen manager

“Keeping food fresh and appetizing after it leaves 
the kitchen: no problem with good equipment and 
tight organization!”

Quality: in my line of work, that means providing satisfaction. To 
put it another way, the food we serve has to be in tip-top condition 
when it reaches the ward. It’s part of our job to create service 
structures that allow us to give the patients VIP treatment.
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Temp-Futura is the equal of just about any meal service task. As 
well as being a Cook-Serve distribution system, it can also be used in 
Cook-Chill operations. It is also capable of supporting Cook-Freeze 
meal-service operations if you have decided to buy in complete pre-
prepared menus.

Thanks to Temp-Futura’s ITC (Integrated Thermo Control) heating 
system, you can be sure that warm meal components will be brought 
to exactly the right temperature. And cold dishes remain cold, 
because the warm meal components are heated individually. If the
entire meal has to be served cold, the heating elements remain 
deactivated. In other words, each Temp-Futura cart detects 
automatically which items have to be regenerated, and exactly how 
much heat is required. The carts can be set to heat meal 
components as soon as they are loaded; alternatively meal-heating 
phases can be staggered in order to avoid spikes in energy 
consumption at certain times of the day. 

With the Temp-Futura system, you can choose between 
decentralized meal-regeneration in the ward and a centralized 
kitchen-based operation. Temp-Futura carts are available in a 
variety of versions, and in three different sizes. They can be 
configured to meet just about any set of ward meal-service 
requirements. 

The carts are so well insulated that in general they do not need to 
be fitted with active cooling systems. However, if extra cooling is 
required, suitable systems are available. In addition, every Temp-
Futura cart can be supplied in a version that can withstand the 
rigours of wash plants. There are even Temp-Futura solutions for 
automated meal-transport operations.
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Model: TR400EN/GN-16 TR400-20 TR400EN/GN-20 TR400EN/GN-24

Approx. weight of
empty carts, in kg: 127 150 141 171

Sets accommodated: 16 20 20 24

Approx. wattage per: 0.18 / 230 V at 400 V 3-phase alternating current shelf (in kW)
(equipped with one 23 cm-long and one 8 cm-long heating element)

Approx. height in mm* 1.230 1.480 1.440 1.650
* Floor space required temp-rite standard approx. 810 x 900 mm
  Floor space required Euro-/Gastro-Norm approx. 795 x 900 mm

Qty per case: 1
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TR400 Carts

Double walled cart. Can be used for the 
regeneration and distribution of meals. Made of 
insulated stainless steel. The sides of the cart 
are protected top and bottom by sturdy 
bumpers. The double-walled carts are available 
in 2 sizes, i. e. for temp-rite trays and for Euro-
/Gastro-Norm trays. Galley rail and other 
accessories optionally available. Shelves ITC-
controlled. These elements bring hot meal 
components to an ideal consumption 
temperature, while the cold components remain 
cold. Individual heating ensures that only food 
intended to be eaten warm is actually heated. 
The elements are not activated when the entire 
meal being served is cold.

The lightweight cart has 2 fixed and 2 swivel 
wheels

TF400NG Carts

Temp-Futura Cart for the transport of Euronorm or Gastronorm trays. Designed for 
the regeneration and distribution of meals. 

The stainless steels sides of the Cart are double-walled and insulated. The side 
walls of the meal compartment have seamlessly deep-drawn tray guides. A 
vertical series of centrally positioned cross bars with contact heating plates 
mounted on them extends from one side of the meal compartment to the other. 
Each heating plate has its own ITC (Integrated Thermal Control) system, which 
means it can provide exactly the amount of heat needed to bring a single meal 
component to an ideal eating temperature. And because meal components are 
heated individually, cold dishes in the Cart remain cool. If no hot food is being 
transported, no heating elements are activated.

The two Cart doors are double-walled and washresistant. The outsides are 
finished in a robust synthetic material; the insides are made of stainless steel. 
Each door closes against a surround seal, and is held shut by a special locking 
mechanism that guarantees easy opening and closing at all times. 

The control electronics are located just under the roof of the Cart, which is made 
of a synthetic material. The operating panel is located on the side of the roof 
above the wheels with brakes. The Cart is fitted top and bottom with surround 
bumpers to protect it from knocks.

The four vertical push bars allow users of all heights to manoeuvre the Cart with 
ease. 

All four wheels are rust-protected. The two wheels with brakes measure 160 mm 
in diameter; the two fixed wheels have a diameter of 200 mm. 

The Cart can be fitted out with a variety of optional features, such as an active 
static cooling system, or a module that provides accurate HACCP documentation.

Control-Box

Box fitted with a Touch-Screen for controlling the Temp-Futura TR400-Carts.
Regeneration takes place approx. 40 minutes prior to actual meal service. The 
control unit which activates the process can be operated either manually or
automatically. The power supply for the selected regeneration time is switched 
on by means of the control unit. Regeneration times can be individually reset. 
Authorized persons can make the necessary settings.

Model: 
TIMER230T Touch-Screen Box for 230 V- Carts
TIMER400T Touch-Screen Box for 400 V- Carts
TIMER400T/D Touch-Screen Twin-Box for 2 Carts

Qty per case: 1 

HACCP-module

Battery operated integrated module for measuring changes in temperature and 
documenting these temperatures as well as other events (door open/door closed 
and start/end of regeneration) before, during and after regeneration. The HACCP-
module enables you to make sure that your meal-distribution operation complies 
with HACCP standards. The HACCP-system consists of a data logger with attached 
probes and Bluetooth-antenna. The data logger works permanently and saves the 
temperatures inside the Cart in fixed intervals as well as all events.

To record the data from the logger the Cart has to be moved closed to a 
receiving-antenna which will automatically connect it to a PC in which the 
software program is installed. The data recorded are read out and archived 
automatically on the PC in order to document that the data measured comply 
with HACCP standards. After removing the Cart from the interface area, the data 
logger will continue measuring until the next readout starts.

Model: HACCP-B Data logger
HACCP-L Receiving antenna
HACCP-S Software

Qty per case: 1 

Dimensions: approx. 790 x 875 x 1,560 mm (16/20 trays)
(height approx. 1,610 mm with refrigeration unit) 

approx. 790 x 875 x 1,770 mm (24 trays )
(height approx. 1,820 mm with refrigeration unit)

Net weight: approx. 150 kg (16/20 trays heated) 
approx. 170 kg (24 trays heated)

Wattage and power supply (refrigeration and also regeneration):
approx. 4.0 kW, 400 V – 3ph (16/20 trays )
or  230 V 1ph 18 amps
approx. 4.7 kW, 400 V – 3ph (24 trays )

Model: trays EN-heated EN-neutral GN-heated GN-neutral
16 TF400NG-16/095 TF400NG-16/093
20 TF400NG-20/095 TF400NG-20/EN TF400NG-20/093 TF400NG-20/GN
24 TF400NG-24/095 TF400NG-24/EN TF400NG-24/093 TF400NG-24/GN

Qty per case: 1 
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empty carts, in kg: 127 150 141 171

Sets accommodated: 16 20 20 24

Approx. wattage per: 0.18 / 230 V at 400 V 3-phase alternating current shelf (in kW)
(equipped with one 23 cm-long and one 8 cm-long heating element)

Approx. height in mm* 1.230 1.480 1.440 1.650
* Floor space required temp-rite standard approx. 810 x 900 mm
  Floor space required Euro-/Gastro-Norm approx. 795 x 900 mm

Qty per case: 1
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TR400 Carts

Double walled cart. Can be used for the 
regeneration and distribution of meals. Made of 
insulated stainless steel. The sides of the cart 
are protected top and bottom by sturdy 
bumpers. The double-walled carts are available 
in 2 sizes, i. e. for temp-rite trays and for Euro-
/Gastro-Norm trays. Galley rail and other 
accessories optionally available. Shelves ITC-
controlled. These elements bring hot meal 
components to an ideal consumption 
temperature, while the cold components remain 
cold. Individual heating ensures that only food 
intended to be eaten warm is actually heated. 
The elements are not activated when the entire 
meal being served is cold.

The lightweight cart has 2 fixed and 2 swivel 
wheels

TF400NG Carts

Temp-Futura Cart for the transport of Euronorm or Gastronorm trays. Designed for 
the regeneration and distribution of meals. 

The stainless steels sides of the Cart are double-walled and insulated. The side 
walls of the meal compartment have seamlessly deep-drawn tray guides. A 
vertical series of centrally positioned cross bars with contact heating plates 
mounted on them extends from one side of the meal compartment to the other. 
Each heating plate has its own ITC (Integrated Thermal Control) system, which 
means it can provide exactly the amount of heat needed to bring a single meal 
component to an ideal eating temperature. And because meal components are 
heated individually, cold dishes in the Cart remain cool. If no hot food is being 
transported, no heating elements are activated.

The two Cart doors are double-walled and washresistant. The outsides are 
finished in a robust synthetic material; the insides are made of stainless steel. 
Each door closes against a surround seal, and is held shut by a special locking 
mechanism that guarantees easy opening and closing at all times. 

The control electronics are located just under the roof of the Cart, which is made 
of a synthetic material. The operating panel is located on the side of the roof 
above the wheels with brakes. The Cart is fitted top and bottom with surround 
bumpers to protect it from knocks.

The four vertical push bars allow users of all heights to manoeuvre the Cart with 
ease. 

All four wheels are rust-protected. The two wheels with brakes measure 160 mm 
in diameter; the two fixed wheels have a diameter of 200 mm. 

The Cart can be fitted out with a variety of optional features, such as an active 
static cooling system, or a module that provides accurate HACCP documentation.

Control-Box

Box fitted with a Touch-Screen for controlling the Temp-Futura TR400-Carts.
Regeneration takes place approx. 40 minutes prior to actual meal service. The 
control unit which activates the process can be operated either manually or
automatically. The power supply for the selected regeneration time is switched 
on by means of the control unit. Regeneration times can be individually reset. 
Authorized persons can make the necessary settings.

Model: 
TIMER230T Touch-Screen Box for 230 V- Carts
TIMER400T Touch-Screen Box for 400 V- Carts
TIMER400T/D Touch-Screen Twin-Box for 2 Carts

Qty per case: 1 

HACCP-module

Battery operated integrated module for measuring changes in temperature and 
documenting these temperatures as well as other events (door open/door closed 
and start/end of regeneration) before, during and after regeneration. The HACCP-
module enables you to make sure that your meal-distribution operation complies 
with HACCP standards. The HACCP-system consists of a data logger with attached 
probes and Bluetooth-antenna. The data logger works permanently and saves the 
temperatures inside the Cart in fixed intervals as well as all events.

To record the data from the logger the Cart has to be moved closed to a 
receiving-antenna which will automatically connect it to a PC in which the 
software program is installed. The data recorded are read out and archived 
automatically on the PC in order to document that the data measured comply 
with HACCP standards. After removing the Cart from the interface area, the data 
logger will continue measuring until the next readout starts.

Model: HACCP-B Data logger
HACCP-L Receiving antenna
HACCP-S Software

Qty per case: 1 

Dimensions: approx. 790 x 875 x 1,560 mm (16/20 trays)
(height approx. 1,610 mm with refrigeration unit) 

approx. 790 x 875 x 1,770 mm (24 trays )
(height approx. 1,820 mm with refrigeration unit)

Net weight: approx. 150 kg (16/20 trays heated) 
approx. 170 kg (24 trays heated)

Wattage and power supply (refrigeration and also regeneration):
approx. 4.0 kW, 400 V – 3ph (16/20 trays )
or  230 V 1ph 18 amps
approx. 4.7 kW, 400 V – 3ph (24 trays )

Model: trays EN-heated EN-neutral GN-heated GN-neutral
16 TF400NG-16/095 TF400NG-16/093
20 TF400NG-20/095 TF400NG-20/EN TF400NG-20/093 TF400NG-20/GN
24 TF400NG-24/095 TF400NG-24/EN TF400NG-24/093 TF400NG-24/GN

Qty per case: 1 
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Diameter of main-course cutout 7" = approx. 19 cm
China dishes:
P340/W300

Diameter of main-course cutout 9" = approx. 23 cm
China dishes: Disposable dishes:
P2000 CO03001/DL01001
P2050
P2060
P2010
P2080/RP3...G

Recommended dishes for beverages, cold components etc.
China dishes: Reusable cover:
P1140 RP4...G
P1160
P1540 Cooling lid:
P1460 KD4...G

In addition:
Insul. Mugs
cutlery
menu clip

Model: Colour:      Cutouts Size:
Left: Middle: Right:

S712G ivory free approx. 23 cm 8 cm tri-norm
S712G-G granite free approx. 23 cm 8 cm tri-norm
S713G ivory free approx. 23 cm free tri-norm
S715G ivory approx. 23 cm free 23 cm tri-norm
S716G ivory free approx. 23 cm 13 cm Euro-Norm
S716G-G granite free approx. 23 cm 13 cm Euro-Norm
S720G ivory free approx. 23 cm 8 cm Gastro-Norm
S720G-G granite free approx. 23 cm 8 cm Gastro-Norm

Dimensions: 
tri-norm approx. 545 x 325 x 85 mm
Euro-Norm approx. 530 x 370 x 85 mm
Gastro-Norm approx. 530 x 325 x 85 mm (Height of a set consisting of server and domes)

Qty per case: 20 

Servers

Meal distribution system for use in Temp-Futura Carts.

Non-insulated and dishwasher-proof servers made of highly heat-resistant special 
plastic. Available with up to 3 cutouts for the entrée plate, soup bowl and side
dish. These cutouts fit exactly over the heating elements in the Carts. The cutouts 
will hold the dishware for hot meal com-ponents. The rest of the tray can be used 
to accommodate cold food 
components, cutlery, the patient´s 
menu card etc. The servers are 
available in the Euro-Norm size, 
Gastro- Norm size or in the standard 
temp-rite size.

Dimensions:
TR450/8: approx. 670 x 700 x 1,455 mm (D x W x H); holds up to 8 trays
TR450/10: approx. 670 x 700 x 1,660 mm (D x W x H); holds up to 10 trays
TR450/13: approx. 800 x 720 x 2,020 mm (D x W x H); holds up to 13 trays
TR450/26: approx. 800 x 1,440 x 2,020 mm (D x W x H); holds up to 26 trays; with 2 doors

Wattage and power supply: The electrical values depend on how the cabinet is configured. The basic 
data set out below apply for all Models: 
Electrical values: approx. 0.18 kW, 230 V per tray 

(assuming one large and one smal heating element per tray set). 
Wattage of the refrigeration unit: approx. 0,5 kW, 230 V

Refrigerant: R134A

Model: TR450/8
TR450/10
TR450/13
TR450/26

Qty per case: 1 

Diameter of soup cutout 3" = approx. 8 cm
China dishes: Reusable dishes:
P320OD/R100 J450/B97
P320OD/W10…
M880

Diameter of soup cutout 5" = approx. 13 cm
China dishes:
P330/W200(B)

Temp-Futura TR450

The Temp-Futura TR450 consists of a GN refrigerating cabinet fitted with Temp-
Futura heating elements and system controls. The number of heating elements to
be provided is specified by the customer. Because the cabinet can be configured 
in so many different ways, it is just as suitable for serving meals to large groups
of patients/diners as it is for table-service operations. 

The meal components are transported to and from the cabinet on enclosed, 
insulated trolleys. The TR450 cabinet has been designed so that it can provide 
continuous cooling 24 hours a day. Meal regeneration takes place while cooling is 
in progress; the insulation in the individual pellets that are placed in the cabinet 
and the TR450 system controls ensure that warm meal components are heated 
while cold meal components remain cold. That means the various parts of the 
meal can all be loaded in the cabinet at the same time, and still be served in 
perfect condition at different times of the day. 

The standard version of the cabinet can be fitted out with a variety of optional 
extras. A door lock, automatic switching on and off of the cooling system, a signal 
to indicate that regeneration has been completed, and an external refrigeration 
unit are just some of the extra features that can be provided.
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Gastro-Norm approx. 530 x 325 x 85 mm (Height of a set consisting of server and domes)

Qty per case: 20 

Servers

Meal distribution system for use in Temp-Futura Carts.

Non-insulated and dishwasher-proof servers made of highly heat-resistant special 
plastic. Available with up to 3 cutouts for the entrée plate, soup bowl and side
dish. These cutouts fit exactly over the heating elements in the Carts. The cutouts 
will hold the dishware for hot meal com-ponents. The rest of the tray can be used 
to accommodate cold food 
components, cutlery, the patient´s 
menu card etc. The servers are 
available in the Euro-Norm size, 
Gastro- Norm size or in the standard 
temp-rite size.

Dimensions:
TR450/8: approx. 670 x 700 x 1,455 mm (D x W x H); holds up to 8 trays
TR450/10: approx. 670 x 700 x 1,660 mm (D x W x H); holds up to 10 trays
TR450/13: approx. 800 x 720 x 2,020 mm (D x W x H); holds up to 13 trays
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Wattage and power supply: The electrical values depend on how the cabinet is configured. The basic 
data set out below apply for all Models: 
Electrical values: approx. 0.18 kW, 230 V per tray 
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Temp-Futura TR450

The Temp-Futura TR450 consists of a GN refrigerating cabinet fitted with Temp-
Futura heating elements and system controls. The number of heating elements to
be provided is specified by the customer. Because the cabinet can be configured 
in so many different ways, it is just as suitable for serving meals to large groups
of patients/diners as it is for table-service operations. 

The meal components are transported to and from the cabinet on enclosed, 
insulated trolleys. The TR450 cabinet has been designed so that it can provide 
continuous cooling 24 hours a day. Meal regeneration takes place while cooling is 
in progress; the insulation in the individual pellets that are placed in the cabinet 
and the TR450 system controls ensure that warm meal components are heated 
while cold meal components remain cold. That means the various parts of the 
meal can all be loaded in the cabinet at the same time, and still be served in 
perfect condition at different times of the day. 

The standard version of the cabinet can be fitted out with a variety of optional 
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to indicate that regeneration has been completed, and an external refrigeration 
unit are just some of the extra features that can be provided.
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Dimensions: 
tri– norm = approx. 545 x 325 mm
Euro-Norm = approx. 530 x 370 mm

Model: S705G Euro-Norm (granite)
S710G tri-norm (ivory)

Qty per case: 20 

Model: Colour:
Soup dome for cutout size 8 cm, approx. 122 mm diam, 70 mm high
T721A mauve
T723A night blue

Soup dome for cutout size 13 cm, approx. 170 mm diam., 70 mm high
T821G mauve
T822G dove-blue
T823G night blue

Plate dome for cutout size 18 cm, approx. 210 mm diam., 70 mm high
T711 mauve

Soup dome for cutout size 18 cm, approx. 210 mm diam., 70 mm high
T726 mauve

Plate/Stew dome for cutout size 23 cm, approx. 265 mm diam., 70 mm high
T811G mauve
T812G dove-blue
T813G night blue

Plate dome for cutout size 23 cm, approx. 265 mm diam., 70 mm high
T911G mauve
T912G dove-blue
T913G night blue

Qty per case:
12  T711, T726, T811G, T812G, T813G, T911G, T912G, T913G
24  T721A, T723A, T821G, T822G, T823G

Domes

Meal distribution system for use in Temp-Futura Carts. The domes for the entrée 
plate, soup bowls and side dishes are made of a highly efficient CFC-free
polyurethane-foam insulating material. They are doublewalled and dishwasher-
proof. They fit securely over the 
dishes on the trays; when they are in 
place, no exchange of temperature or 
aroma/flavour is possible. When the 
dome and server are being matched 
the diameter of the cutout should be 
borne in mind.

Dimensions: diameter approx. 241 mm, height 66 mm 

Model: RP50G mauve
RP55G dove-blue
RP55G-DB night blue
RP52G clear

Qty per case: 50 

Non-insulated domes

The non-insulated domes for the entrée plate are made of high quality 
polypropylene, and are dishwasher compatible. They fit securely over the dishes 
on the trays; when they are in place, no exchange of aroma/flavour is possible 
and the food is protected against dust and dirt.

Breakfast tray

Breakfast tray designed for use with Temp-Futura meal distribution systems. The 
tray is not insulated. It is available in the same sizes as the other special Temp-
Futura trays (i. e., in the temp-rite standard size or the Euro-Norm size), but it 
does not have any cutouts and is made of a plastic which is not highly heat 
resistant.

The entire surface of the tray can be used to hold dishware, beverages, cutlery 
and the patient´s menu card. The trays are not suitable for general use (e. g., as 
a cafeteria tray), because it has been designed to fit into the Temp-Futura Carts.
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Reference tray

Reference tray for measuring and documenting changes in temperature before, 
during and after regeneration. The reference tray enables you to make sure that 
your meal-distribution operation complies with HACCP standards.

The reference tray consists of a Temp-Futura server and data logger. Attached to 
the server is a retainer which holds the data logger in place. The system further
comprises a stew dome, a soup dome (incl. soup-bowl lid), and a reusable side-
dish lid. A temperature sensor is attached to each of the domes and the side-dish 
lid, which are available in either blue or mauve. After the data logger has been 
connected up to the sensor and started, it begins to measure and record
temperatures. For safety reasons, there is no control on the logger for switching 
off the temperature measurement function. This arrangement provides a 
continuous read-out of changes in temperature from the beginning to the end of 
the measurement sequence. The data recorded are read out by connecting the 
data logger to the PC in which the temperature-measurement program is 
installed. These data can be archived on the PC in order to document that the 
temperature data measured comply with HACCP standards. 

Once the data logger is detached 
from its retainer, the server with 
its logger retainer can be 
cleaned manually, as can the 
domes and side-dish lid, each 
with its temperature sensor still 
attached.

Reference tray
System: tri-norm 093 Euro-Norm 095
Colour: mauve | night blue mauve | dove-blue
Model: RFT01  | RFT02 RFT11  | RFT12
Qty per case: 1 

Software
Model: COMSOFT177
Qty per case: 1 
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Dimensions: 
tri– norm = approx. 545 x 325 mm
Euro-Norm = approx. 530 x 370 mm

Model: S705G Euro-Norm (granite)
S710G tri-norm (ivory)

Qty per case: 20 

Model: Colour:
Soup dome for cutout size 8 cm, approx. 122 mm diam, 70 mm high
T721A mauve
T723A night blue

Soup dome for cutout size 13 cm, approx. 170 mm diam., 70 mm high
T821G mauve
T822G dove-blue
T823G night blue

Plate dome for cutout size 18 cm, approx. 210 mm diam., 70 mm high
T711 mauve

Soup dome for cutout size 18 cm, approx. 210 mm diam., 70 mm high
T726 mauve

Plate/Stew dome for cutout size 23 cm, approx. 265 mm diam., 70 mm high
T811G mauve
T812G dove-blue
T813G night blue

Plate dome for cutout size 23 cm, approx. 265 mm diam., 70 mm high
T911G mauve
T912G dove-blue
T913G night blue

Qty per case:
12  T711, T726, T811G, T812G, T813G, T911G, T912G, T913G
24  T721A, T723A, T821G, T822G, T823G

Domes

Meal distribution system for use in Temp-Futura Carts. The domes for the entrée 
plate, soup bowls and side dishes are made of a highly efficient CFC-free
polyurethane-foam insulating material. They are doublewalled and dishwasher-
proof. They fit securely over the 
dishes on the trays; when they are in 
place, no exchange of temperature or 
aroma/flavour is possible. When the 
dome and server are being matched 
the diameter of the cutout should be 
borne in mind.

Dimensions: diameter approx. 241 mm, height 66 mm 

Model: RP50G mauve
RP55G dove-blue
RP55G-DB night blue
RP52G clear

Qty per case: 50 

Non-insulated domes

The non-insulated domes for the entrée plate are made of high quality 
polypropylene, and are dishwasher compatible. They fit securely over the dishes 
on the trays; when they are in place, no exchange of aroma/flavour is possible 
and the food is protected against dust and dirt.

Breakfast tray

Breakfast tray designed for use with Temp-Futura meal distribution systems. The 
tray is not insulated. It is available in the same sizes as the other special Temp-
Futura trays (i. e., in the temp-rite standard size or the Euro-Norm size), but it 
does not have any cutouts and is made of a plastic which is not highly heat 
resistant.

The entire surface of the tray can be used to hold dishware, beverages, cutlery 
and the patient´s menu card. The trays are not suitable for general use (e. g., as 
a cafeteria tray), because it has been designed to fit into the Temp-Futura Carts.
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Reference tray

Reference tray for measuring and documenting changes in temperature before, 
during and after regeneration. The reference tray enables you to make sure that 
your meal-distribution operation complies with HACCP standards.

The reference tray consists of a Temp-Futura server and data logger. Attached to 
the server is a retainer which holds the data logger in place. The system further
comprises a stew dome, a soup dome (incl. soup-bowl lid), and a reusable side-
dish lid. A temperature sensor is attached to each of the domes and the side-dish 
lid, which are available in either blue or mauve. After the data logger has been 
connected up to the sensor and started, it begins to measure and record
temperatures. For safety reasons, there is no control on the logger for switching 
off the temperature measurement function. This arrangement provides a 
continuous read-out of changes in temperature from the beginning to the end of 
the measurement sequence. The data recorded are read out by connecting the 
data logger to the PC in which the temperature-measurement program is 
installed. These data can be archived on the PC in order to document that the 
temperature data measured comply with HACCP standards. 

Once the data logger is detached 
from its retainer, the server with 
its logger retainer can be 
cleaned manually, as can the 
domes and side-dish lid, each 
with its temperature sensor still 
attached.

Reference tray
System: tri-norm 093 Euro-Norm 095
Colour: mauve | night blue mauve | dove-blue
Model: RFT01  | RFT02 RFT11  | RFT12
Qty per case: 1 

Software
Model: COMSOFT177
Qty per case: 1 
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We provide a kind of switchboard service; all the lines of communication run 
through us. We work together in a team with the kitchen staff and the 
dieticians. At the same time, we are their most important link with the patient. 
If I had to sum up my experience of meal-distribution systems in one 
sentence, I’d say this is quite
simply the best one I’ve ever worked with.

“Health care or catering, hospitality hostess or 
nurse: I see more similarities between the two 
than differences.”

Assistant nurse
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Kitchen manager

“Keeping food fresh and appetizing after it leaves 
the kitchen: no problem with good equipment and 
tight organization!”

Quality: in my line of work, that means providing satisfaction. To 
put it another way, the food we serve has to be in tip-top condition 
when it reaches the ward. It’s part of our job to create service 
structures that allow us to give the patients VIP treatment.
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Dock-Rite uses circulating air to deliver heat to warm meals and 
cold to cold meals. That means it's ideal for Cook-Freeze, Cook-Chill 
and plain Cook-Serve meal-preparation operations. The system 
consists of a compact mobile docking station and an easy-to-
manoeuvre dockable ward trolley. This simple yet highly efficient 
combination will help you optimize your meal-distribution 
operations. The highly manoeuvrable enclosed ward trolley has no 
onboard heating or cooling technology - you simply push it into the 
mobile docking station, which delivers air conditioned exactly in 
accordance with your requirements. Cold meal components are kept 
at just the right temperature; hot meal components are either 
regenerated to perfection or kept at just the right temperature.

The system is available for 1/1 GN trays and 1/1 EN trays in 20/24-
tray and 30-tray versions. It will accommodate most types of 
dishware, and the mobile docking stations can be used either 
centrally or decentrally. Yet although the Dock-Rite system is highly 
flexible, you won't have to make any concessions in terms of meal 
quality, for the system will fit in perfectly with the dynamics of your 
service routines, and keep every meal at exactly the right 
temperature. That's good for your staff, and good for your patients 
or guests.
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Side-dish Bowls
Model:
P1140 large, straight sides
P1540 large, deep
P1160 small, straight sides
P1460 small, deep

Matching lids
Model: 
7244.47 for use with P1140
7181.47 for use with P1160 and P1460

Cover, transparent
Model: 
RP47G for use with P1540

Mug
Model: 
P1230N height approx. 7.8 cm

Serving tray

The system trays are made of 
a special highly heat resistant
plastic. They fit perfectly in 
all the Dock-Rite trolleys, and 
are dishwasher-proof.

The trays are available in the 
Euro-Norm size or in the
Gastro-Norm size and in Mini-
size.

The Dock-Rite system consists of a compact mobile docking station and an easy-
to-manoeuvre dockable ward trolley with no onboard heating or cooling 
technology. 

Dock-Rite uses circulating air to deliver heat to warm meals, and cold to cold 
meals. It delivers air conditioned exactly in accordance with your requirements. 
Meals prepared by the Cook-Serve method are brought to and kept at an ideal 
temperature, while hot meal components prepared by the Cook-Freeze or the 
Cook-Chill method are regenerated to perfection. The Dock-Rite trolley is made of 
stainless steel, and is available in 1/1 GN and 1/1 EN versions capable of holding 
either 20/24 or 30 trays or in a version capable of holding 36 Mini-trays. The 
mobile docking station has four height-adjustable swivel wheels, each of which is 
fitted with an immobilizer. That means it can be set up just about anywhere. 
Magnetic strips top and bottom guarantee that docked trolleys are held securely 
in place. The well laid-out control panel remains easy to read at all times – even 
when a trolley is docked in the station. It provides the user with a straightforward 
means of programming operating cycles and compiling HACCP-compliant logs of 
operating events.

Plates
Model: 
P1100 diam. approx. 23 cm, flat
P1120 diam. approx. 23 cm, 2 compartments
P1200 diam. approx. 26 cm, flat
P1320 diam. approx. 26 cm, 2 compartments
P1220 diam. approx. 26 cm, 3 compartments

Plate Domes, dark transparent
Model: 
0570 diam. approx. 23 cm
0560 diam. approx. 26 cm

Stew Bowl
Model: 
P1580 capacity approx. 1.1 l

Matching lid
Model: 
0540 for use with P1580

Soup Bowl
Model: 
P320OD capacity approx. 0.2 l

Matching lid
Model: 
W100 blackberry
W100B blue-grey
W101B azure-blue

Dishes for cold meal components Dishes for hot meal components

Dimensions: approx. 530 x 325 mm (Gastro-Norm)
Model: FI01800026510 marbled blue-grey

FI01800032310 speckled honey
FI01800032210 speckled grey

Dimensions: approx. 530 x 370 mm (Euro-Norm)
Modell FI01800028010 marbled blue-grey

FI01800032110 speckled honey
FI01800032010 speckled grey

Dimensions: approx. 570x 243 mm (Mini)
Model: FI01800030310 beige

Qty per case: 20 (GN or EN)
1   (Mini)

20/24 trays 30 trays 36 trays
Mobile docking station
Refrigerant: R507 R507 R507

Cooling power (approx.): 1.5 kW 1.5 kW 1.5 kW
Connected total load (approx.): 8.3 kW 400V - 16A 9.3 kW 400V - 16A 8.3 kW 400V - 16A

Net weight (approx.): 175 kg 190 kg 175 kg

Dimensions in mm (approx.): 1,004 x 777 x 1,360 1,004 x 777 x 1,600 1,004 x 777 x 1,360

Noise level (approx.): 54 dB 54 dB 54 dB

Model: FI01800030410 FI01800030510 FI01800031610

Enclosed tray trolley
Net weight (approx.): 155 kg 175 kg 155 kg

Dimensions in mm (approx.): 795 x 880 x 1,335 795 x 880 x 1,575 795 x 880 x 1,335
Height between runners (approx.): 95 mm for 20 trays 80 mm 80 mm

80 mm for 24 trays

Tray size: 1/1 EN or 1/1 GN 1/1 EN or 1/1 GN Mini (570 x 243 mm)

Model: FI01800029310 (20 EN) FI01800029510 (EN) FI01800029610
FI01800030910 (20 GN) FI01800031110 (GN)
FI01800029410 (24 EN)
FI01800031010 (24 GN)
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The system trays are made of 
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plastic. They fit perfectly in 
all the Dock-Rite trolleys, and 
are dishwasher-proof.

The trays are available in the 
Euro-Norm size or in the
Gastro-Norm size and in Mini-
size.

The Dock-Rite system consists of a compact mobile docking station and an easy-
to-manoeuvre dockable ward trolley with no onboard heating or cooling 
technology. 

Dock-Rite uses circulating air to deliver heat to warm meals, and cold to cold 
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Meals prepared by the Cook-Serve method are brought to and kept at an ideal 
temperature, while hot meal components prepared by the Cook-Freeze or the 
Cook-Chill method are regenerated to perfection. The Dock-Rite trolley is made of 
stainless steel, and is available in 1/1 GN and 1/1 EN versions capable of holding 
either 20/24 or 30 trays or in a version capable of holding 36 Mini-trays. The 
mobile docking station has four height-adjustable swivel wheels, each of which is 
fitted with an immobilizer. That means it can be set up just about anywhere. 
Magnetic strips top and bottom guarantee that docked trolleys are held securely 
in place. The well laid-out control panel remains easy to read at all times – even 
when a trolley is docked in the station. It provides the user with a straightforward 
means of programming operating cycles and compiling HACCP-compliant logs of 
operating events.
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0540 for use with P1580

Soup Bowl
Model: 
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Model: FI01800026510 marbled blue-grey

FI01800032310 speckled honey
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Dimensions: approx. 530 x 370 mm (Euro-Norm)
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Dimensions: approx. 570x 243 mm (Mini)
Model: FI01800030310 beige

Qty per case: 20 (GN or EN)
1   (Mini)

20/24 trays 30 trays 36 trays
Mobile docking station
Refrigerant: R507 R507 R507

Cooling power (approx.): 1.5 kW 1.5 kW 1.5 kW
Connected total load (approx.): 8.3 kW 400V - 16A 9.3 kW 400V - 16A 8.3 kW 400V - 16A
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80 mm for 24 trays

Tray size: 1/1 EN or 1/1 GN 1/1 EN or 1/1 GN Mini (570 x 243 mm)

Model: FI01800029310 (20 EN) FI01800029510 (EN) FI01800029610
FI01800030910 (20 GN) FI01800031110 (GN)
FI01800029410 (24 EN)
FI01800031010 (24 GN)



Observe copyright 
as per ISO 16016

Subject to 
technical alterations

temp-rite International GmbH
Postfach 45 02 65, D-28207 Bremen
Theodor-Barth-Str. 29, D-28307 Bremen
Tel.: +49 - 4 21/48 69 20 | Fax: +49 - 4 21/4 86 92 28

Observe copyright 
as per ISO 16016

Subject to 
technical alterations

temp-rite International GmbH
Postfach 45 02 65, D-28207 Bremen
Theodor-Barth-Str. 29, D-28307 Bremen
Tel.: +49 - 4 21/48 69 20 | Fax: +49 - 4 21/4 86 92 28

Page 07/01

The standards we are measured by are exacting. We see ourselves in 
the role of hosts, and thus try at all times to ensure that our working 
methods express a welcoming attitude. We aim to offer hospitality, 
and our patients appreciate that.

“Patients are discerning customers:
just like the rest of us.”

Administrator
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Dietician

“We all have certain likes and dislikes when it 
comes to food. Unless there are medical reasons 
not to, I think we should try to take account of the 
patient’s personal preferences.”

The present trend is towards providing patients with highly 
personalized food services. Where possible, we comply with their 
wishes. But this isn’t what centralized meal-distribution systems are 
primarily designed to do. It may sound strange, but adding the
personal touch is only possible with the aid of well thought-through 
system solutions.
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Temp-Classic turns mealtimes into memorable events. The aroma, 
the presentation and the variety of the dishes you are able to serve 
will ensure that your à la carte meal offerings find favour with
your diners. The very appearance of the Temp-Classic cart will 
underline your qualities as a provider of first-rate food, regardless 
of whether you are operating in a domestic or a catering 
environment.

The Temp-Classic buffet cart is your all-round guarantee for 
optimized meal services. The onboard technology will keep Cook-
Serve meal components in A1 condition, and regenerate Cook-Chill
and Cook-Freeze meals to perfection. As you would expect, temp-
rite’s development team have created a range of carts that are safe 
and easy to use – and to keep clean.

All Temp-Classic units strike a perfect balance between 
functionality and ergonomic design. They will make life easier for 
your staff, and enable them to lay on appetizing meals for your 
diners.
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Model: Temp-Classic S Temp-Classic XS Temp-Classic M Temp-Classic L

Compartements: 1 2 2 2

Runners per compartement: 7 or 8 3 or 4 / 2 7 or 8 7 or 8

Net weight: approx. 160 kg approx. 160 kg approx. 190 kg approx. 220 kg

Approx. wattage: 3.1 kW, 230 V 3.1 kW, 230 V 3.1 kW, 230 V 2 x 2.8 kW, 230 V
7.4 kW, 400 V 7.4 kW, 400 V 7.4 kW, 400 V 2 x 7.1 kW, 400 V

Cooling agent: R134A R134A R134A R134A

Approx. dimensions in mm: 850 x 730 850 x 730 1,260 x 730 1,510 x 730
Approx. height in mm: 1,046/1,388* * height incl. gantry

Qty per case: 1 
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Each meal-distribution cart has a heating compartment for the regeneration of 
chilled or deep-frozen meals, or in which freshly prepared cooked meals are kept
warm, or heated to the ideal serving temperature, by means of circulating hot air. 
An additional insulated compartment is optionally available. 

A unique forced air ventilation system and temperature monitoring ensures 
products to be regenerated to the correct temperatures without spoiling delicate 
items. The ovens are able to brown food products. A blown air safety curtain over 
the oven door prevents heat or steam burns to operators. Both compartments can 
be optionally fitted with an active cooler. The heated service top ensures food 
temperature maintenance during service. The heated service hot plate 
accommodates 3 x GN1/1 (Temp-Classic M) or equivalent. 

Shuttle-System

Temp-Classic meal-distribution carts are fitted to accommodate removable 
transfer modules. For the transfer-module system, various versions of the
transfer trolley are available. The trolley is coupled to the Temp-Classic cart. The 
wire rack modules are then pushed from the transfer trolley into the Temp-
Classic cart. The transfer trolleys will accommodate any size of stainless-steel 
wire shelf rack and/or gastronorm food container currently available. The trolleys 
are robust and easy to manoeuvre. 

Enclosed, insulated trolleys can also be supplied. The insulated version of the 
trolley (Single or Double) is made of tubular profiles with double walled, insulated
panels, made of light-alloy. The coloured doors are fitted with a high-quality 
locking mechanism and have a magnetic holding device which enables them to be
kept open at 270°. The top of the double-trolley is fitted with gliders to allow the 
additional transport of ISONORM boxes 600 x 400 mm. The upper part consists of 
two sliding panels in order to grant access also from the top. The trolley exterior 
is protected by a low-level surround bumper. Movable on galvanized castors, 2 
fixed and 2 swivel with brake, 125 mm in diameter.

Dimensions: approx. 370 x 600 x 610 mm (for 1 transfer module)
approx. 780 x 600 x 610 mm (for 2 transfer modules)

Model: M20.028-1/2 (for 1 transfer module)
M20.028 (for 2 transfer modules)

Qty per case: 1 

Several further optional extras are also available, such as a gantry that has 
halogen infrared heated lights. 

The LCD control panel is fitted with a HACCP monitoring system. It allows user 
identification, control panel access and trolley programming by simply swiping the 
card, time and temperature events can be accessed on the LCD display with out 
and additional tolls. Up to 32 trolleys’ events lists can be downloaded. In 
conjunction with software, loaded on a PC, full historical data can be easily 
stored and managed. 

Further options, such as an integrated transport system are available. All of the 
carts are fitted with a wrap-around bumper, two fixed wheels, and two swivel 
wheels.

To prevent heat loss during transport, insulating hoods 
can be supplied for open versions of the trolley.

The covers are made of sturdy plastic fabric, and can
be pulled over the transfer-module frame without
difficulty. There is a single version of the cover for just
one transfer module, and a twin version that will
insulate two transfer modules being transported on the
same trolley.

Capacity per trolley unit: 1 or 2 transfer modules

Dimensions:
open: approx. 997 x 668 x 910 mm (BLM21.006)
enclosed: approx. 955 x 745 x 1,000 mm (M41.006-N250)

approx. 555 x 745 x 1,000 mm (M81.006-N250)

Model: 
open: BLM21.006 (2 modules)
enclosed: M41.006-N250 (2 modules)

M81.006-N250 (1 module)

Qty per case: 1 
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chilled or deep-frozen meals, or in which freshly prepared cooked meals are kept
warm, or heated to the ideal serving temperature, by means of circulating hot air. 
An additional insulated compartment is optionally available. 

A unique forced air ventilation system and temperature monitoring ensures 
products to be regenerated to the correct temperatures without spoiling delicate 
items. The ovens are able to brown food products. A blown air safety curtain over 
the oven door prevents heat or steam burns to operators. Both compartments can 
be optionally fitted with an active cooler. The heated service top ensures food 
temperature maintenance during service. The heated service hot plate 
accommodates 3 x GN1/1 (Temp-Classic M) or equivalent. 

Shuttle-System

Temp-Classic meal-distribution carts are fitted to accommodate removable 
transfer modules. For the transfer-module system, various versions of the
transfer trolley are available. The trolley is coupled to the Temp-Classic cart. The 
wire rack modules are then pushed from the transfer trolley into the Temp-
Classic cart. The transfer trolleys will accommodate any size of stainless-steel 
wire shelf rack and/or gastronorm food container currently available. The trolleys 
are robust and easy to manoeuvre. 

Enclosed, insulated trolleys can also be supplied. The insulated version of the 
trolley (Single or Double) is made of tubular profiles with double walled, insulated
panels, made of light-alloy. The coloured doors are fitted with a high-quality 
locking mechanism and have a magnetic holding device which enables them to be
kept open at 270°. The top of the double-trolley is fitted with gliders to allow the 
additional transport of ISONORM boxes 600 x 400 mm. The upper part consists of 
two sliding panels in order to grant access also from the top. The trolley exterior 
is protected by a low-level surround bumper. Movable on galvanized castors, 2 
fixed and 2 swivel with brake, 125 mm in diameter.

Dimensions: approx. 370 x 600 x 610 mm (for 1 transfer module)
approx. 780 x 600 x 610 mm (for 2 transfer modules)

Model: M20.028-1/2 (for 1 transfer module)
M20.028 (for 2 transfer modules)

Qty per case: 1 

Several further optional extras are also available, such as a gantry that has 
halogen infrared heated lights. 

The LCD control panel is fitted with a HACCP monitoring system. It allows user 
identification, control panel access and trolley programming by simply swiping the 
card, time and temperature events can be accessed on the LCD display with out 
and additional tolls. Up to 32 trolleys’ events lists can be downloaded. In 
conjunction with software, loaded on a PC, full historical data can be easily 
stored and managed. 

Further options, such as an integrated transport system are available. All of the 
carts are fitted with a wrap-around bumper, two fixed wheels, and two swivel 
wheels.

To prevent heat loss during transport, insulating hoods 
can be supplied for open versions of the trolley.

The covers are made of sturdy plastic fabric, and can
be pulled over the transfer-module frame without
difficulty. There is a single version of the cover for just
one transfer module, and a twin version that will
insulate two transfer modules being transported on the
same trolley.

Capacity per trolley unit: 1 or 2 transfer modules

Dimensions:
open: approx. 997 x 668 x 910 mm (BLM21.006)
enclosed: approx. 955 x 745 x 1,000 mm (M41.006-N250)

approx. 555 x 745 x 1,000 mm (M81.006-N250)

Model: 
open: BLM21.006 (2 modules)
enclosed: M41.006-N250 (2 modules)

M81.006-N250 (1 module)

Qty per case: 1 
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The standards we are measured by are exacting. We see ourselves in 
the role of hosts, and thus try at all times to ensure that our working 
methods express a welcoming attitude. We aim to offer hospitality, 
and our patients appreciate that.

“Patients are discerning customers:
just like the rest of us.”

Administrator

Page 08/01

Dietician

“We all have certain likes and dislikes when it 
comes to food. Unless there are medical reasons 
not to, I think we should try to take account of the 
patient’s personal preferences.”

The present trend is towards providing patients with highly 
personalized food services. Where possible, we comply with their 
wishes. But this isn’t what centralized meal-distribution systems are 
primarily designed to do. It may sound strange, but adding the
personal touch is only possible with the aid of well thought-through 
system solutions.
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temp-rite can supply a wide range of containers, cups, mugs and 
bowls for beverages and soups. Unless otherwise stated, these items 
have outer and inner walls separated by an insulating layer of 
polyurethane foam that ensures good retention of heat and cold. 
The walls are made of a plastic that does not impart any smell or
taste to food or drink.

Drink-Tainer

Drink-Tainer available in 5 and 19 l sizes and in 4 colours for each size. Smooth, 
easy-to-clean surfaces in attractive colours. Made of durable, high-impact,
seamless plastic. Full-foam insulation for optimum retention of hot or cold for up 
to 8 hours.

Large carrying handles for easy transport. Tightly fitting cover to prevent spills. 
Recessed tap located at a convenient dispensing level. Tap assembly can be 
easily removed; one-piece moulded drain. Stackable for convenient transport.

Dimensions:
approx. floor-space requirement 430 x 240 mm
approx. height 390 mm at 5 l version

670 mm at 19 l version
Model
5 L: DT111G honey

DT112G mocha
DT114G lightgrey
DT115G blue-grey

19 L: DT121G honey
DT122G mocha
DT125G blue-grey

Qty per case: 1 

ATTENTION: Yet only limited available!
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Dimensions Standard Design: 
diameter approx. 86 mm, height approx. 86 mm

Model: K56 blue/white
K57 brown/cream
K59 white
K64 brown
J275 blue-grey
J276 cinnamon
J277 mocha
J278 honey
J284 grey
J286 mauve
J287 burgundy
J289 night blue
J290 blue
J297 teal

Qty per case: 48 
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Insulated mugs

Double-walled mugs, available in two designs 
(Standard and Allure) with a capacity of 0.2 l. Made 
of a polypropylene which will not affect the taste 
or smell of the contents. Insulated with poly-
urethane foam for optimum heat/cold retention. 
The large handle and wide opening make it easy for 
elderly and handicapped people to drink from the 
mug without spilling the contents, it ensures safe 
and easy handling. 

Very good temperature retention. Dishwasher-proof. The mugs are available in a 
wide variety of colours and can thus be easily distinguished if they are reserved 
for special purposes.

Various lids (B55G - disposable, B54G - reusable, H03G - reusable feeder top) are 
available as accessories to prevent spillage and promote high standards of 
cleanliness and hygiene.

Disposable lid for insulated mugs

For use with insulated mugs, 0.15 l insulated soup bowls
and K36.

Model: B54G lid
H03G feeder top
K116 top

Qty per case: B54G 50
H03G 25  
K116 100  

Reusable lids

Reusable lid for insulated mug and tumbler. Made of
white polypropylene. Dishwasher-proof.

Reusable feeder for insulated mug and tumbler. With
sloping feeder top and wide opening. Made of
polypropylene. Dishwasher-proof.

Reusable top for insulated mug and tumbler. Made of
white polypropylene. Dishwasher-proof.

Material: polystyrene

Dimensions: diameter approx. 87 mm

Model: B55G

Qty per case: 2,000 

Dimensions: diameter approx. 86 mm, height approx. 86 mm

Model: K36

Qty per case: 80

Dimensions Allure Design: 
diameter approx. 86 mm, height approx. 86 mm

Model: ALM310 mauve
ALM320 grey
ALM330 night blue
ALM340 teal
ALM350 burgundy

Qty per case: 48 

Allure Design 0.15 l Bowls
Dimensions: diameter approx. 84 mm, height approx. 66 mm

Model: ALC310 mauve
ALC320 grey
ALC330 night blue
ALC340 teal
ALC350 burgundy

Qty per case: 48 

Insulated bowls

Double-walled bowls, available in two designs (Standard
and Allure) and in three different sizes (0.15, 0.2 l and
0.34 l). Made of a polypropylene which will not affect
the taste or smell of the contents in any way. Insulated
with polyurethane foam for optimum heat/cold retention. 
The generous width of the 0.2 and 0.34 l bowls allows elderly or handicapped 
people to use these bowlswithout spilling the contents. Very good temperature 
retention. Dishwasher-proof. These bowls are available in a wide variety of 
colours and can thus be easily distinguished if they have been reserved for special 
purposes. 

Various lids are available as accessories. The lids help prevent spillages and thus 
ensure high standards of cleanliness and hygiene.

Standard Design 0.2 l Bowls
Dimensions: diameter approx. 121 mm, height approx. 54 mm

Model: K13 white
K132 blue
K144 burgundy
K147 grey
K148 mauve
K149 ivory
K150 honey
K152 mocha
K154 night blue
K187 bluegrey

Qty per case: 48 

Standard Design 0.34 l Bowls
Dimensions: diameter approx. 121 mm, height approx. 72 mm

Model: K160 cinnamon
K161 mocha
K162 honey
K189 white
K188 bluegrey
K191 teal
K192 blue
K193 mauve
K196 grey
K212 burgundy
K214 night blue

Qty per case: 24 

Allure Design 0.2 l Bowls
Dimensions: diameter approx. 121 mm, height approx. 54 mm

Model: ALB210 mauve
ALB230 night blue
ALB240 teal
ALB250 burgundy

Qty per case: 48 

Tumbler

0.2 l tumbler made of transparent plastic with a frosted surface. Not insulated. 
For use with meal distribution systems. Stackable and 
dishwasher-proof. Various lids (same lids as for 
insulated mugs) are available.
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Dimensions Standard Design: 
diameter approx. 86 mm, height approx. 86 mm

Model: K56 blue/white
K57 brown/cream
K59 white
K64 brown
J275 blue-grey
J276 cinnamon
J277 mocha
J278 honey
J284 grey
J286 mauve
J287 burgundy
J289 night blue
J290 blue
J297 teal

Qty per case: 48 
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Insulated mugs

Double-walled mugs, available in two designs 
(Standard and Allure) with a capacity of 0.2 l. Made 
of a polypropylene which will not affect the taste 
or smell of the contents. Insulated with poly-
urethane foam for optimum heat/cold retention. 
The large handle and wide opening make it easy for 
elderly and handicapped people to drink from the 
mug without spilling the contents, it ensures safe 
and easy handling. 

Very good temperature retention. Dishwasher-proof. The mugs are available in a 
wide variety of colours and can thus be easily distinguished if they are reserved 
for special purposes.

Various lids (B55G - disposable, B54G - reusable, H03G - reusable feeder top) are 
available as accessories to prevent spillage and promote high standards of 
cleanliness and hygiene.

Disposable lid for insulated mugs

For use with insulated mugs, 0.15 l insulated soup bowls
and K36.

Model: B54G lid
H03G feeder top
K116 top

Qty per case: B54G 50
H03G 25  
K116 100  

Reusable lids

Reusable lid for insulated mug and tumbler. Made of
white polypropylene. Dishwasher-proof.

Reusable feeder for insulated mug and tumbler. With
sloping feeder top and wide opening. Made of
polypropylene. Dishwasher-proof.

Reusable top for insulated mug and tumbler. Made of
white polypropylene. Dishwasher-proof.

Material: polystyrene

Dimensions: diameter approx. 87 mm

Model: B55G

Qty per case: 2,000 

Dimensions: diameter approx. 86 mm, height approx. 86 mm

Model: K36

Qty per case: 80

Dimensions Allure Design: 
diameter approx. 86 mm, height approx. 86 mm

Model: ALM310 mauve
ALM320 grey
ALM330 night blue
ALM340 teal
ALM350 burgundy

Qty per case: 48 

Allure Design 0.15 l Bowls
Dimensions: diameter approx. 84 mm, height approx. 66 mm

Model: ALC310 mauve
ALC320 grey
ALC330 night blue
ALC340 teal
ALC350 burgundy

Qty per case: 48 

Insulated bowls

Double-walled bowls, available in two designs (Standard
and Allure) and in three different sizes (0.15, 0.2 l and
0.34 l). Made of a polypropylene which will not affect
the taste or smell of the contents in any way. Insulated
with polyurethane foam for optimum heat/cold retention. 
The generous width of the 0.2 and 0.34 l bowls allows elderly or handicapped 
people to use these bowls without spilling the contents. Very good temperature 
retention. Dishwasher-proof. These bowls are available in a wide variety of 
colours and can thus be easily distinguished if they have been reserved for special 
purposes. 

Various lids are available as accessories. The lids help prevent spillages and thus 
ensure high standards of cleanliness and hygiene.

Standard Design 0.2 l Bowls
Dimensions: diameter approx. 121 mm, height approx. 54 mm

Model: K13 white
K132 blue
K144 burgundy
K147 grey
K148 mauve
K149 ivory
K150 honey
K152 mocha
K154 night blue
K187 bluegrey

Qty per case: 48 

Standard Design 0.34 l Bowls
Dimensions: diameter approx. 121 mm, height approx. 72 mm

Model: K160 cinnamon
K161 mocha
K162 honey
K189 white
K188 bluegrey
K191 teal
K192 blue
K193 mauve
K196 grey
K212 burgundy
K214 night blue

Qty per case: 24 

Allure Design 0.2 l Bowls
Dimensions: diameter approx. 121 mm, height approx. 54 mm

Model: ALB210 mauve
ALB230 night blue
ALB240 teal
ALB250 burgundy

Qty per case: 48 

Tumbler

0.2 l tumbler made of transparent plastic with a frosted surface. Not insulated. 
For use with meal distribution systems. Stackable and 
dishwasher-proof. Various lids (same lids as for 
insulated mugs) are available.
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Dimensions: diameter approx. 123 mm, height 8 mm

Model: ID010

Qty per case: 50 

Reusable lids for insulated bowls

Insulated, reusable lid with sealing ring, made of 
high quality plastic. For insulated 0.2 or 0.34 l soup 
bowls. China bowl (P320OD) can be inserted in the 
0.34 l bowl. Dishwasher-proof (suitable wash rack 
GW200). Ensures hygiene, prevents soup from 
spilling over and ensures good heat retention for 
lengthy periods.

Reusable lids for insulated bowls

Reusable lid made of white high-quality white polypropylene. Dishwasher-proof. 
Ensures hygiene and prevents soup from spilling over. Suitable for all 0.2 l
and 0.34 l insulated bowls.

Disposable lids for insulated bowls
For use with 0.15 l insulated soup bowls.

Disposable lids for insulated bowls
For use with 0.2 l and 0.34 l insulated soup bowls.

Material: polystyrene

Dimensions: diameter approx. 87 mm

Model: B55G

Qty per case: 2,000 

Material: polystyrene

Dimensions: diameter approx. 127 mm

Model: B71G

Qty per case: 1,000 

Dimensions: diameter approx. 123 mm

Model: K03G
K03G-H (with lip seal)

Qty per case: 50 

Insulated jug

This double-walled jug with lid has a capacity of 0.3 l. Made of a polypropylene 
which will not affect the taste or smell of the contents in any way. Insulated with
polyurethane foam for optimum heat/cold retention. The lid is also insulated and 
has been designed to prevent spillages. Specially shaped spout prevents dripping 
during pouring. The large handle makes it easy for elderly or handicapped people 
to use without spilling the contents. Very 
good temperature retention. Dishwasher-
proof (suitable wash rack for the lid: 
GW100).

Thermal jug

0.3 l thermal jug with high-gloss casing made of hard
plastic and removable hinged lid. Vacuum glass insert.
Foam-filled with polyurethane, thus dishwasher-proof
within certain limits. Available in various colours. Does
not fit temp-rite meal distribution systems.

Dimensions: diameter approx. 97 mm, 
height approx. 94 mm

Model: K301G dark grey/white
K302G blackberry/white
K303G mocha/white

Qty per case: 6 

Replacement lid: K300G white

Qty per case: 1 

Dimensions: diameter approx. 114 mm, height approx. 165 mm

Model: K350G cream
K350G-W ivory

Qty per case: 1 



Observe copyright 
as per ISO 16016

Subject to 
technical alterations

temp-rite International GmbH
Postfach 45 02 65, D-28207 Bremen
Theodor-Barth-Str. 29, D-28307 Bremen
Tel.: +49 - 4 21/48 69 20 | Fax: +49 - 4 21/4 86 92 28

Observe copyright 
as per ISO 16016

Subject to 
technical alterations

temp-rite International GmbH
Postfach 45 02 65, D-28207 Bremen
Theodor-Barth-Str. 29, D-28307 Bremen
Tel.: +49 - 4 21/48 69 20 | Fax: +49 - 4 21/4 86 92 28Status February 15 Status February 15

Page 08/05 Page 08/06

Dimensions: diameter approx. 123 mm, height 8 mm

Model: ID010

Qty per case: 50 

Reusable lids for insulated bowls

Insulated, reusable lid with sealing ring, made of 
high quality plastic. For insulated 0.2 or 0.34 l soup 
bowls. China bowl (P320OD) can be inserted in the 
0.34 l bowl. Dishwasher-proof (suitable wash rack 
GW200). Ensures hygiene, prevents soup from 
spilling over and ensures good heat retention for 
lengthy periods.

Reusable lids for insulated bowls

Reusable lid made of white high-quality white polypropylene. Dishwasher-proof. 
Ensures hygiene and prevents soup from spilling over. Suitable for all 0.2 l
and 0.34 l insulated bowls.

Disposable lids for insulated bowls
For use with 0.15 l insulated soup bowls.

Disposable lids for insulated bowls
For use with 0.2 l and 0.34 l insulated soup bowls.

Material: polystyrene

Dimensions: diameter approx. 87 mm

Model: B55G

Qty per case: 2,000 

Material: polystyrene

Dimensions: diameter approx. 127 mm

Model: B71G

Qty per case: 1,000 

Dimensions: diameter approx. 123 mm

Model: K03G
K03G-H (with lip seal)

Qty per case: 50 

Insulated jug

This double-walled jug with lid has a capacity of 0.3 l. Made of a polypropylene 
which will not affect the taste or smell of the contents in any way. Insulated with
polyurethane foam for optimum heat/cold retention. The lid is also insulated and 
has been designed to prevent spillages. Specially shaped spout prevents dripping 
during pouring. The large handle makes it easy for elderly or handicapped people 
to use without spilling the contents. Very 
good temperature retention. Dishwasher-
proof (suitable wash rack for the lid: 
GW100).

Thermal jug

0.3 l thermal jug with high-gloss casing made of hard
plastic and removable hinged lid. Vacuum glass insert.
Foam-filled with polyurethane, thus dishwasher-proof
within certain limits. Available in various colours. Does
not fit temp-rite meal distribution systems.

Dimensions: diameter approx. 97 mm, 
height approx. 94 mm

Model: K301G dark grey/white
K302G blackberry/white
K303G mocha/white

Qty per case: 6 

Replacement lid: K300G white

Qty per case: 1 

Dimensions: diameter approx. 114 mm, height approx. 165 mm

Model: K350G cream
K350G-W ivory

Qty per case: 1 
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In our line of work, getting a good return on investments is naturally 
a top priority, though of course the human element is also 
important. But where do you enter patient satisfaction in your 
balance sheet? Our solution is to work together with partners who 
help us to keep within budget, and who share our concern for the 
welfare of the patient.

“I’ve been a patient myself, and the experience 
certainly changed my perspective.”

Chief financial officer

Page 10/01

Care home manager

“Why do people come to live in old people’s 
homes? Many of our residents are couples. But if 
one partner is no longer able to look after the 
other, a care home may be the only solution. 
Possibly some of our residents wait too long 
before making the move. Giving up your own 
home  is never easy.”

We want our residents to like being here, and many are pleasantly 
surprised by what they find. Our staff work round the clock to make 
sure they feel secure and happy. Seeing them enjoy their meals 
together is one of the highlights of our day.
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CHINAWARE

Top-quality hotel-grade chinaware with extra-hard glaze. All pieces have strong 
rims, and are designed to withstand the wear caused by lowerators and industrial
dishwashers. All patterns are inglazed, and are thus dishwasher-proof. 

The final digit of the article number indicates the dish pattern:

Dishware
An extensive selection of temp-rite dishware is available for the 
various meal-distribution systems. In addition, temp-rite can supply 
disposable dishes and lids, and items made of hardened glass or 
reusable plastic.

0 = white

2 = Fresia blue

4 = Fresia yellow

A = Adria

I = Inka

Page 09/02
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Stackable cup
Model: P113... capacity approx. 0.18 l, diameter

approx. 83 mm, height 53 mm

Qty per case: 12 

Saucer for use with stackable cup
Model: P1150 Particularly small diameter thus suitable for use in 

Temp-Royal system, diameter approx. 118,5 mm
P125... diameter approx. 139 mm

Qty per case: 12 

CHINAWARE

Shallow plate
Model: P110... diameter approx. 23 cm

P119... diameter approx. 23.5 cm
P120... diameter approx. 26 cm
P140... diameter approx. 19 cm
P150... diameter approx. 21 cm

Qty per case: 6 

Divided plate
Model: P112... diameter approx. 23 cm, 2 compartments

P129... diameter approx. 23.5 cm, 3 compartments
P132... diameter approx. 26 cm, 2 compartments
P122... diameter approx. 26 cm, 3 compartments
P1420 diameter approx. 26 cm, 5 compartments

Qty per case: 6 

Deep plate
Model: P141... diameter approx. 19 cm

Qty per case: 6 

Coffee mug
Model: P123…

P1230K „Euro-Line“, (only white)
capacity approx. 0.3 l, 
diameter approx. 83 mm, height 85 mm

P1230N capacity approx. 0.26 l, 
height approx. 78 mm, (only white)

Qty per case: 6  P123... and P1230N
48  P1230K

Coffee pot
Model: P117... capacity approx. 0.3 l

Diameter approx. 88 mm, height 88 mm 
For use with Temp-Royal.

P137... capacity approx. 0.3l
Diameter approx. 90 mm, height 85 mm
For use with Temp-Rondo.

Qty per case: 6 

Lids
Model: P1270 spare lid for P117...

RL10G lightgrey plastic, for use with P137...
RL15G brown plastic, for use with P137...

Qty per case: 1 

Egg cup
Model: P147... For use with Temp-Rondo

Qty per case: 24 

Side-Dish Bowls, Straight Sides
Model: P114... large, 

approx. 176 x 111 x 34 mm
P116... small, 

approx. 114 x 87 x 33 mm

Qty per case: 6 P114... 
12 P116... 

Soup Bowl
Model: P188... capacity approx. 0.43 l, 

diameter approx. 139 mm, height 51 mm, for use 
with the Temp-Rondo system (old version)

P320 capacity approx. 0.4 l, 
diameter approx. 123 mm, height 57 mm, for use 
with the Temp-Rondo system (new version)

P1890 capacity approx. 0.25 l, 
diameter approx. 100 mm, height 56 mm

Qty per case: 6 P188…, P1890
4  P320

Dimension: approx. 105 mm in diameter

Model: V461

Qty per case: 1 

CHINAWARE

Side-Dish Bowls, Deep
Model: P154... large, approx. 174 x 109 x 50 mm

P146... small, approx. 114 x 89 x 50 mm

Qty per case: 6 P154... 
12 P146... 

Side-Dish Bowls, Tapered Sides
Model: P124... large, approx. 189 x 125 x 37 mm

P126... large, approx. 189 x 125 x 37 mm

Qty per case: 6 P124... 
12 P126... 

Stew Bowl, Conical
Model: P198... capacity approx. 1.1 l, 

diameter approx. 213 mm, height 51 mm, for use with 
Temp-Rondo

P1580 capacity approx. 1.1 l, 
diameter approx. 195 mm, height 57 mm, for use with 
Dock-Rite

Qty per case: 6  P198...
4  P1580

Stew Bowl, Straight Sides
Model: P128... capacity approx. 0.9 l, 

diameter approx. 177 mm, height 57 mm
P138... capacity approx. 0.9 l, 

diameter approx. 190 mm, height 50 mm, for use with 
Temp-Active/Allure

Qty per case: 3 

Stew Bowl, Conical
Model: P118... capacity approx. 0.7 l, diameter

approx. 176 mm, height 50 mm

Qty per case: 6 

Matching lids
Model:
for use with P1180, P1280:

PZ20G-S disposable, external seal
RP25G white, reusable, external seal
RP26G dark grey, reusable, external seal
RP25NG blackberry, reusable, internal seal
RP26NG dark grey, reusable, internal seal

for use with P1380:
W300 blackberry, reusable, internal seal

for use with P1980:
RL30G lightgrey, reusable, loose-fitting

for use with P1580:
0540 dark transparent, reusable, loose-fitting

Qty per case: 400  PZ20G
50  RP25/6G, RP25/6NG,W300
1  RL30G and 0540

Reusable dark transparent lid made of high-quality polycarbonate. Will fit 0.25-
litre soup bowls. These dishwasher proof lids have been designed for use with
Dock-Rite dishware. They guarantee hygiene and reduce 
the risk of spillage.
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Stackable cup
Model: P113... capacity approx. 0.18 l, diameter

approx. 83 mm, height 53 mm

Qty per case: 12 

Saucer for use with stackable cup
Model: P1150 Particularly small diameter thus suitable for use in 

Temp-Royal system, diameter approx. 118,5 mm
P125... diameter approx. 139 mm

Qty per case: 12 

CHINAWARE

Shallow plate
Model: P110... diameter approx. 23 cm

P119... diameter approx. 23.5 cm
P120... diameter approx. 26 cm
P140... diameter approx. 19 cm
P150... diameter approx. 21 cm

Qty per case: 6 

Divided plate
Model: P112... diameter approx. 23 cm, 2 compartments

P129... diameter approx. 23.5 cm, 3 compartments
P132... diameter approx. 26 cm, 2 compartments
P122... diameter approx. 26 cm, 3 compartments
P1420 diameter approx. 26 cm, 5 compartments

Qty per case: 6 

Deep plate
Model: P141... diameter approx. 19 cm

Qty per case: 6 

Coffee mug
Model: P123…

P1230K „Euro-Line“, (only white)
capacity approx. 0.3 l, 
diameter approx. 83 mm, height 85 mm

P1230N capacity approx. 0.26 l, 
height approx. 78 mm, (only white)

Qty per case: 6  P123... and P1230N
48  P1230K

Coffee pot
Model: P117... capacity approx. 0.3 l

Diameter approx. 88 mm, height 88 mm 
For use with Temp-Royal.

P137... capacity approx. 0.3l
Diameter approx. 90 mm, height 85 mm
For use with Temp-Rondo.

Qty per case: 6 

Lids
Model: P1270 spare lid for P117...

RL10G lightgrey plastic, for use with P137...
RL15G brown plastic, for use with P137...

Qty per case: 1 

Egg cup
Model: P147... For use with Temp-Rondo

Qty per case: 24 

Side-Dish Bowls, Straight Sides
Model: P114... large, 

approx. 176 x 111 x 34 mm
P116... small, 

approx. 114 x 87 x 33 mm

Qty per case: 6 P114... 
12 P116... 

Soup Bowl
Model: P188... capacity approx. 0.43 l, 

diameter approx. 139 mm, height 51 mm, for use 
with the Temp-Rondo system (old version)

P320 capacity approx. 0.4 l, 
diameter approx. 123 mm, height 57 mm, for use 
with the Temp-Rondo system (new version)

P1890 capacity approx. 0.25 l, 
diameter approx. 100 mm, height 56 mm

Qty per case: 6 P188…, P1890
4  P320

Dimension: approx. 105 mm in diameter

Model: V461

Qty per case: 1 

CHINAWARE

Side-Dish Bowls, Deep
Model: P154... large, approx. 174 x 109 x 50 mm

P146... small, approx. 114 x 89 x 50 mm

Qty per case: 6 P154... 
12 P146... 

Side-Dish Bowls, Tapered Sides
Model: P124... large, approx. 189 x 125 x 37 mm

P126... large, approx. 189 x 125 x 37 mm

Qty per case: 6 P124... 
12 P126... 

Stew Bowl, Conical
Model: P198... capacity approx. 1.1 l, 

diameter approx. 213 mm, height 51 mm, for use with 
Temp-Rondo

P1580 capacity approx. 1.1 l, 
diameter approx. 195 mm, height 57 mm, for use with 
Dock-Rite

Qty per case: 6  P198...
4  P1580

Stew Bowl, Straight Sides
Model: P128... capacity approx. 0.9 l, 

diameter approx. 177 mm, height 57 mm
P138... capacity approx. 0.9 l, 

diameter approx. 190 mm, height 50 mm, for use with 
Temp-Active/Allure

Qty per case: 3 

Stew Bowl, Conical
Model: P118... capacity approx. 0.7 l, diameter

approx. 176 mm, height 50 mm

Qty per case: 6 

Matching lids
Model:
for use with P1180, P1280:

PZ20G-S disposable, external seal
RP25G white, reusable, external seal
RP26G dark grey, reusable, external seal
RP25NG blackberry, reusable, internal seal
RP26NG dark grey, reusable, internal seal

for use with P1380:
W300 blackberry, reusable, internal seal

for use with P1980:
RL30G lightgrey, reusable, loose-fitting

for use with P1580:
0540 dark transparent, reusable, loose-fitting

Qty per case: 400  PZ20G
50  RP25/6G, RP25/6NG,W300
1  RL30G and 0540

Reusable dark transparent lid made of high-quality polycarbonate. Will fit 0.25-
litre soup bowls. These dishwasher proof lids have been designed for use with
Dock-Rite dishware. They guarantee hygiene and reduce 
the risk of spillage.
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Dinner Compact Menu Dish
Dimension: approx. 231 x 176 x 36 mm

Model: DC1001 (3-divided)
DC1002 (2-divided)
DC1003 (1/3 : 2/3-divided)
DC1004 (undivided)

Qty per case: 1 

CHINAWARE

Dinner Compact Menu Plate
Dimension: diameter approx. 255 mm, height approx. 43 mm

Model: DC1010 (3-divided)
DC1012 (undivided)
DC1013 (1/3 : 2/3-divided)

Qty per case: 1 

Dinner Compact Bowl
Capacity: approx. 350 ml

Model: DC1005

Qty per case: 1 

MealButler Menu Plate
Dimension: diameter approx. 255 mm, height approx. 25 mm

Weight: approx. 685 grams

Model: PMB1200

Qty per case: 6 

(Matching dome: 2028.01)

MealButler Soup Bowl
Dimension: diameter approx. 100 mm, 

height approx. 53 mm

Capacity: approx. 200 ml

Weight: approx. 205 grams

Model: PMB320

Qty per case: 6 

(Matching lids: W100, W100B, W101B)

Shallow plate, divided. Fits the circular plate cavity in all Temp-Futura servers.
Dimension: diameter approx. 23 cm

Model: P2050 (2-divided)
P2060 (3-divided)

Qty per case: 6 

Shallow plate, fits the circular plate cavity in all Temp-Futura servers.
Dimension: diameter approx. 23 cm

Model: P2000

Qty per case: 6 

Lids for soup bowls
Model: 
W100 blackberry for use with P320OD
W100B blue-grey for use with P320OD
W101B azure-blue for use with P320OD
Dimension: diameter approx. 100 mm 

Model: 
W200 blackberry for use with P330
W200B azure-blue for use with P330
Dimension: diameter approx. 140 mm

Model: 
W300 blackberry for use with P340
Dimension: diameter approx. 188 mm

Qty per case: 150  W10.., W200..
50  W300

Stew bowl, fits the circular plate cavity in the Temp-Futura servers.
Dimension: diameter approx. 23 cm, height approx. 40 mm

Capacity: approx. 0.75 l

Model: P2080

Qty per case: 6 

Reusable lid with inner sealing ring and venthole
Dimension: diameter approx. 226 mm

Model: RP30NG blackberry
RP35NG azure-blue

Qty per case: 50 

Deep china plate, fits the circular plate cavity in all Temp-Futura servers.
Dimension: diameter approx. 23 cm, height approx. 30 mm

Model: P2010

Qty per case: 6 

Side-Dish Bowl, Square
Model: P165... approx. 117 x 117 mm, height 38 mm,

for use with pellet-systems

Qty per case: 12 

Plastic Lid
Model: RL20G for use with P165..., not 

splashproof, lightgrey
RL25G brown

Qty per case: 1 

CHINAWARE for the use with Dinner Compact

CHINAWARE for the use with  CHINAWARE for the use with MealButler

Soup Bowls
Model: 
P320OD diameter approx. 103 mm, height approx. 53 mm,

holds approx. 0.2 l, fits the 8 cm Temp-Futura cutout.
P330 diameter approx. 137 mm, height approx. 39 mm,

holds approx. 0.25 l, fits the 13 cm Temp-Futura cutout

Qty per case: 12 

Soup-/Stew-Bowl
Model: 
P340 diameter approx. 185 mm, height approx. 32 mm,

holds approx. 0.25 l, fits the 18 cm Temp-Futura cutout

Qty per case: 6 
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Dinner Compact Menu Dish
Dimension: approx. 231 x 176 x 36 mm

Model: DC1001 (3-divided)
DC1002 (2-divided)
DC1003 (1/3 : 2/3-divided)
DC1004 (undivided)

Qty per case: 1 

CHINAWARE

Dinner Compact Menu Plate
Dimension: diameter approx. 255 mm, height approx. 43 mm

Model: DC1010 (3-divided)
DC1012 (undivided)
DC1013 (1/3 : 2/3-divided)

Qty per case: 1 

Dinner Compact Bowl
Capacity: approx. 350 ml

Model: DC1005

Qty per case: 1 

MealButler Menu Plate
Dimension: diameter approx. 255 mm, height approx. 25 mm

Weight: approx. 685 grams

Model: PMB1200

Qty per case: 6 

(Matching dome: 2028.01)

MealButler Soup Bowl
Dimension: diameter approx. 100 mm, 

height approx. 53 mm

Capacity: approx. 200 ml

Weight: approx. 205 grams

Model: PMB320

Qty per case: 6 

(Matching lids: W100, W100B, W101B)

Shallow plate, divided. Fits the circular plate cavity in all Temp-Futura servers.
Dimension: diameter approx. 23 cm

Model: P2050 (2-divided)
P2060 (3-divided)

Qty per case: 6 

Shallow plate, fits the circular plate cavity in all Temp-Futura servers.
Dimension: diameter approx. 23 cm

Model: P2000

Qty per case: 6 

Lids for soup bowls
Model: 
W100 blackberry for use with P320OD
W100B blue-grey for use with P320OD
W101B azure-blue for use with P320OD
Dimension: diameter approx. 100 mm 

Model: 
W200 blackberry for use with P330
W200B azure-blue for use with P330
Dimension: diameter approx. 140 mm

Model: 
W300 blackberry for use with P340
Dimension: diameter approx. 188 mm

Qty per case: 150  W10.., W200..
50  W300

Stew bowl, fits the circular plate cavity in the Temp-Futura servers.
Dimension: diameter approx. 23 cm, height approx. 40 mm

Capacity: approx. 0.75 l

Model: P2080

Qty per case: 6 

Reusable lid with inner sealing ring and venthole
Dimension: diameter approx. 226 mm

Model: RP30NG blackberry
RP35NG azure-blue

Qty per case: 50 

Deep china plate, fits the circular plate cavity in all Temp-Futura servers.
Dimension: diameter approx. 23 cm, height approx. 30 mm

Model: P2010

Qty per case: 6 

Side-Dish Bowl, Square
Model: P165... approx. 117 x 117 mm, height 38 mm,

for use with pellet-systems

Qty per case: 12 

Plastic Lid
Model: RL20G for use with P165..., not 

splashproof, lightgrey
RL25G brown

Qty per case: 1 

CHINAWARE for the use with Dinner Compact

CHINAWARE for the use with  CHINAWARE for the use with MealButler

Soup Bowls
Model: 
P320OD diameter approx. 103 mm, height approx. 53 mm,

holds approx. 0.2 l, fits the 8 cm Temp-Futura cutout.
P330 diameter approx. 137 mm, height approx. 39 mm,

holds approx. 0.25 l, fits the 13 cm Temp-Futura cutout

Qty per case: 12 

Soup-/Stew-Bowl
Model: 
P340 diameter approx. 185 mm, height approx. 32 mm,

holds approx. 0.25 l, fits the 18 cm Temp-Futura cutout

Qty per case: 6 
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Shallow plate
Model: I-P120... diameter approx. 26 cm

I-P119... diameter approx. 23.5 cm, 
for the use with I-WUM17

Qty per case: 6 

Divided plate
Model: I-P132... diameter approx. 26 cm, 2 compartments

I-P122... diameter approx. 26 cm, 3 compartments
I-P129... diameter approx. 23.5 cm, 

3 compartments, for the use with the 
insulated base I-WUM17

Qty per case: 2  (I-P132..., I-P122...)
6  (I-P129...)

Soup Bowl
Model: I-P32... capacity approx. 0.4 l, diameter approx. 123 mm, height 57 mm

I-P35… capacity approx. 0.2 l, diameter 
approx. 100 mm, height 60 mm

Qty per case: 4  I-P32...
6  I-P35...

GN china containers
Model: V348 (only white)

approx. 310 x 165 x 55 mm,
(1/3 GN-size) for use with Temp-Classic

V354 (only white)
approx. 160 x 150 x 55 mm,
(1/6 GN-size) for use with Temp-Classic

Qty per case: 1 

Plastic Lid
Model: RP80G for use with I-P32..., 

not splashproof, lightgrey
W100 blackberry, for use with I-P35...
W100B blue-grey, for use with I-P35...
W101B azure-blue, for use with I-P35...

Qty per case: 1  RP80G
150  W10...

Dimension: approx. 314 x 170 x 15 mm

Model: LV348

Qty per case: 1 

CHINAWARE for the use with  

China plug, fits the 8 or 13 cm Temp-Futura cutout when the cavity is not in use.
Model: M880-S fits 8 cm cutout
Dimension: approx. 104 mm diameter

Model: M890-S fits 13 cm cutout
Dimension: approx. 150 mm diameter

Qty per case: 50  M880-S
1  M890-S

China bowl for regeneration of gravy on top of the plate.
Model: M220KV-S
Dimension: approx. 67 mm diameter, height 42 mm

Qty per case: 12 

CHINAWARE for the use with  

The bottom has a special induction 
coating, designed for the use with 
Temp-Induc.

Stew Bowls
Model: I-P128... capacity approx. 0.9 L, diameter approx. 177 mm, height 57 mm, 

for Temp-Royal
I-P158... capacity approx. 1.1 L, diameter approx. 195 mm, height 57 mm, 

for Pellet-System

Qty per case: 2  I-P128...
4  I-P158...

Matching Lids
Model: RP25NG blackberry for use with I-P128...

RP26NG dark grey for use with I-P128...
RP85G lightgrey for use with I-P158...,

not splashproof
RP60G lightblue for use with I-P158...,

not splashproof

Qty per case: 50  RP25NG, RP26NG
1  RP85G, RP60G

CHINAWARE for the use with 

CHINAWARE for the use with 

Flat, overlapping lid for 1/3 GN china containers. This lid is made of 3mm-thick 
opaque polycarbonate and has been specially developed for use in the heating
compartments of Temp-Classic carts. It will prevent food from becoming 
dehydrated during the heating or regeneration process. Model: V612 (only available in white), approx. 185 x 155 x 53 mm, 

fits disposable container P.GN18.045
V613 (only available in white), approx. 290 x 185 x 65 mm, 

fits disposable container P.GN14.55P.

Qty per case: 4 V612
2 V613

Stylish rectangular china bowls for the presentation of food transported in 
disposable GN containers. The containers with the food are taken out of the 
heated compartment or the cold compartment of the Temp-Classic cart, and are 
then set in the china bowls positioned on the work surface. The containers sit so 
snugly inside the bowls that the food looks as if it is being served direct from 
china tableware.
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Shallow plate
Model: I-P120... diameter approx. 26 cm

I-P119... diameter approx. 23.5 cm, 
for the use with I-WUM17

Qty per case: 6 

Divided plate
Model: I-P132... diameter approx. 26 cm, 2 compartments

I-P122... diameter approx. 26 cm, 3 compartments
I-P129... diameter approx. 23.5 cm, 

3 compartments, for the use with the 
insulated base I-WUM17

Qty per case: 2  (I-P132..., I-P122...)
6  (I-P129...)

Soup Bowl
Model: I-P32... capacity approx. 0.4 l, diameter approx. 123 mm, height 57 mm

I-P35… capacity approx. 0.2 l, diameter 
approx. 100 mm, height 60 mm

Qty per case: 4  I-P32...
6  I-P35...

GN china containers
Model: V348 (only white)

approx. 310 x 165 x 55 mm,
(1/3 GN-size) for use with Temp-Classic

V354 (only white)
approx. 160 x 150 x 55 mm,
(1/6 GN-size) for use with Temp-Classic

Qty per case: 1 

Plastic Lid
Model: RP80G for use with I-P32..., 

not splashproof, lightgrey
W100 blackberry, for use with I-P35...
W100B blue-grey, for use with I-P35...
W101B azure-blue, for use with I-P35...

Qty per case: 1  RP80G
150  W10...

Dimension: approx. 314 x 170 x 15 mm

Model: LV348

Qty per case: 1 

CHINAWARE for the use with  

China plug, fits the 8 or 13 cm Temp-Futura cutout when the cavity is not in use.
Model: M880-S fits 8 cm cutout
Dimension: approx. 104 mm diameter

Model: M890-S fits 13 cm cutout
Dimension: approx. 150 mm diameter

Qty per case: 50  M880-S
1  M890-S

China bowl for regeneration of gravy on top of the plate.
Model: M220KV-S
Dimension: approx. 67 mm diameter, height 42 mm

Qty per case: 12 

CHINAWARE for the use with  

The bottom has a special induction 
coating, designed for the use with 
Temp-Induc.

Stew Bowls
Model: I-P128... capacity approx. 0.9 L, diameter approx. 177 mm, height 57 mm, 

for Temp-Royal
I-P158... capacity approx. 1.1 L, diameter approx. 195 mm, height 57 mm, 

for Pellet-System

Qty per case: 2  I-P128...
4  I-P158...

Matching Lids
Model: RP25NG blackberry for use with I-P128...

RP26NG dark grey for use with I-P128...
RP85G lightgrey for use with I-P158...,

not splashproof
RP60G lightblue for use with I-P158...,

not splashproof

Qty per case: 50  RP25NG, RP26NG
1  RP85G, RP60G

CHINAWARE for the use with 

CHINAWARE for the use with 

Flat, overlapping lid for 1/3 GN china containers. This lid is made of 3mm-thick 
opaque polycarbonate and has been specially developed for use in the heating
compartments of Temp-Classic carts. It will prevent food from becoming 
dehydrated during the heating or regeneration process. Model: V612 (only available in white), approx. 185 x 155 x 53 mm, 

fits disposable container P.GN18.045
V613 (only available in white), approx. 290 x 185 x 65 mm, 

fits disposable container P.GN14.55P.

Qty per case: 4 V612
2 V613

Stylish rectangular china bowls for the presentation of food transported in 
disposable GN containers. The containers with the food are taken out of the 
heated compartment or the cold compartment of the Temp-Classic cart, and are 
then set in the china bowls positioned on the work surface. The containers sit so 
snugly inside the bowls that the food looks as if it is being served direct from 
china tableware.
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GLASSWARE

Flat Plate
Model: A1200 diameter approx. 26 cm

A1100 diameter approx. 23 cm

Qty per case: 24 

Reusable plate
for use with the Bravo systems, as well as in the pellet system and with Insul-Max.

Dimensions: diameter approx. 230 mm

Model: K95

Qty per case: 12 

Reusable side dishes
Model: K75

Capacity: approx. 0.43 l
Dimensions: approx. 190 x 124 x 33 mm

Qty per case: 24 

Model: B48
Capacity: approx. 0.17 l
Dimensions: approx. 124 x 94 x 33 mm

Qty per case: 48 

temp-rite’s hardened, white-glass 
tableware is highly resistant to heat 
and everyday wear and tear. It can be
therefore be put in lowerators, and 
through industrial dishwashing 
systems. All items have been designed
specifically for use in temp-rite’s 
meal-distribution systems.

Plate Divided into three
Model: A1220 diameter approx. 26 cm

Qty per case: 24 

Side Dishes
Model: A1140 large, approx. 175 x 115 x 36 mm

A1160 small, approx. 115 x 85 x 36 mm

Qty per case: 24 

Coffee Mugs
Model: A1230 diameter: approx. 79 mm, height approx. 89 mm

Qty per case: 12 

DISHWARE MADE OF REUSABLE PLASTIC

All of these pieces were specially designed for use in temp-rite’s meal-distribution 
systems. Optimum matching with the various ranges is thus guaranteed. And it is 
perfectly safe to wash these sturdy items in industrial dishwashers.
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Cooling lid
Reusable dishwasher-proof lid made of high-quality plastic, filled with a cooling jelly which can be 
frozen to -18°C. The lids are designed to keep food cool for long periods and to ensure hygiene during 
storage and transport. For use with P165… side-dish bowls.

Dimensions: approx. 125 x 125 x 50 mm

Model: RP70G

Qty per case: 1 

Reusable Stew bowl
Reusable bowl, suitable for microwave ovens. For use with the Temp-Royal, Bravo, and 
Temp-Mediteran systems.

Dimensions: approx. 164 x 100 x 50 mm

Capacity: approx. 0.5 l

Model: W10G

Qty per case: 100 

Lid for W10G
Polypropylene with ventilations holes. Prevents spillage.

Dimensions: approx. 170 x 106 mm

Model: W15G

Qty per case: 100 
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Soup bowl
Polypropylene. Available in a variety of colours. For use with almost all meal distribution systems.

Capacity: approx. 0.25 l

Dimensions: approx. 96 x 122 x 43 mm

Model: K153 white
K241 mauve

Qty per case: 100 

Matching lid (polystyrene, disposable)

Dimensions: approx. 97 x 124 mm

Model: B21A

Qty per case: 3,000 

Temp-Futura Soup Bowl
Cream-coloured soup bowl, reusable, fits the 8 cm cutout, made of special plastic.

Dimensions: diameter approx. 105 mm, height 47 mm

Capacity: approx. 0.2 l 

Model: J450

Qty per case: 100 

Lid for J450 (disposable)

Dimensions: diameter approx. 105 mm

Model: B97S

Qty per case: 1,000 

Reusable stew bowl
for Temp-Royal, Temp-Mediteran and Bravo systems. Usable together with lid PZ20G (disposable) or lid 
RP25/6G (reusable). The bowl is made of a white polypro-pylene, which can be preheated to 100°C.

Capacity: approx. 0.9 l

Dimensions: diameter approx. 175 mm, height 52 mm

Model: W1280

Qty per case: 25 

Matching lids
Model: PZ20G-S disposable, external seal

RP25G white, reusable, external seal
RP26G dark grey, reusable, external seal

Qty per case: 400  PZ20G-S
50  RP25/6G

DISHWARE MADE OF REUSABLE PLASTIC
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Lid for side-dish bowls
made of high-quality plastic. Dishwasherproof. Ensures hygiene during storage and transport. 

Dimensions: approx. 90 x 120 x 30 mm
Model: 7181.47 crystal clear, for use with P116…

Dimensions: approx. 82 x 113 x 30 mm
Model: 7249.48 crystal clear, for use with A116… (not suitable for the use with

insulated tray systems)

Dimensions: approx. 88 x 117 x 15 mm
Model: 7156.48 transparent, for use with A116…

Dimensions: approx. 182 x 120 x 30 mm
Model: 7244.47 crystal clear, for use with A114…

not suitable for the use with insulated tray systems)

Dimensions: approx. 125 x 125 x 30 mm 
Model: 7154.47 crystal clear, for use with P165…

Qty per case: 1 

DISHWARE MADE OF REUSABLE PLASTIC

Lid for china bowls
Reusable lid, made of high-quality polypropylene. Fits Temp-Rondo or Temp-Futura, services as cover 
for highsided china inserts. Dishwasher-proof. Ensures hygiene during storage and transport.

Dimensions: approx. 185 x 120 x 55 mm 
fits on top of two small P116 or P146... Bowls or one large P114... or P154... bowl.

Model: RP40G mauve

Dimensions: approx. 196 x 131 x 60 mm
fits in addition on top of two small P126... bowls or one large P124... bowl.

Model: RP45G mauve
RP46G dove-blue
RP46G-DB night blue
RP47G clear

Qty per case: 50  RP40G
100  RP45 - 47G

Cooling lid for side dishes
Reusable dishwasher-proof lid made of high-quality plastic, filled with a cooling jelly which can be 
frozen to -18°C. The lids are designed to keep food cool for long periods and to ensure hygiene during 
storage and transport. 

Dimensions: approx. 190 x 125 x 90 mm
fits on top of two small P116 or P146... bowls 
or one large P114... or P154... bowl.

Net weight: approx. 0.59 kg

Model: KD45G mauve
KD46G lightblue

Qty per case: 8 
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Lid for stew bowls W1280, P118... und P128...
with outer sealing ring. Made of polypropylene. Not for the Bravo system.

Dimensions: approx. 180 mm in diameter

Model: RP25G white
RP26G dark grey

Qty per case: 50 

Plate Domes
made of high-quality synthetic material. Designed to fit various temp-rite meal-distributionsystem 
plates. The domes are dishwasher proof and can be used in the Dock-Rite system (crystal-clear for cold 
components, other for hot components). They ensure that plated meals can be held in readiness and 
transported hygienically.

Dimensions: approx. 240 mm in diameter, 40 mm in height;
will fit plates measuring either 23 cm or 23.5 
cm in diameter

Model: 2029.01 (crystal clear)
2029.02 (lightgrey)
0570 (dark transparent)

Dimensions: approx. 265 mm in diameter, 40 or 50 mm in
height; will fit plates measuring a maximum of 25.7 cm in diameter

Model: 2028.01 (crystal clear, approx.40 mm in height)
2028.02 (lightgrey, approx. 40 mm in height)
2028.02H (lightgrey, approx. 50 mm in height)
0560 (grey transp., approx. 40 mm in height)

Qty per case: 1 
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Soup bowl lid
Reusable dark transparent lid made of high-quality polycarbonate. These 
dishwasherproof lids have been designed for use with Dock-Rite dishware. 
They guarantee hygiene and reduce the risk of spillage.

Dimensions: approx. 200 mm in diameter for use with P1890
Model: 0540

Dimensions: approx. 105 mm in diameter for use with P1890
Model: V461

Qty per case: 1 

Lids for for 3" (8 cm) soup bowl P320OD
with sealing ring, made of polypropylene. Dishwasher-proof. 

Dimensions: approx. 100 mm in diameter

Model: W100 blackberry
W100B blue-grey
W101B azure-blue

Qty per case: 150 

DISHWARE MADE OF REUSABLE PLASTIC

Reusable Lids for use with I-P137...
Dimensions: approx. 90  mm in diameter 

Modell: RL10G lightgrey
RL15G brown

Qty per case: 1 

Lid for 5" (13 cm) soup bowl P330
Dimensions: approx. 140 mm in diameter

Model: W200 blackberry
W200B azure-blue

Qty per case: 150 

Soup Bowl Lid for use with I-P32...
not splashproof

Dimensions: approx. 123 mm in diameter

Model: RP80G lightgrey

Qty per case: 1 

Reusable lid for I-P158...
with sealing lip integrated in the rim. Made of polypropylene. Dishwasherproof. Designed for use with 
Temp-Induc I-P158... china stewbowls. Dome type I-WOM17 can be used to cover stewbowls to which 
lid RP 60G has been attached.

Dimensions: approx. 193 mm in diameter

Model: RP60G lightblue

Qty per case: 1 
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Lid for the 7" soup bowl (18 cm), P340
Dimensions: approx. 188 mm in diameter

Model: W300 blackberry

Qty per case: 50 

DISHWARE MADE OF REUSABLE PLASTIC Plastic Lid for P165...
Dimensions: approx. 117 x 117 mm

Model: RL20G not splashproof, lightgrey
RL25G not splashproof, brown

Qty per case: 1 

Lids for the use with Dinner Compact
Splash-proof, easy-to-clean silicone lid for Dinner Compact dishes. Temperature resistant from – 40° C
up to + 200°C with ventilation holes for moisture control, ideal for freezing meals complete with dish 
or bowl and lid. Microwave-proof and suitable for all reheating systems (Cook-Chill). Solid but flexible
material suitable for elderly.

Dimensions: approx. 231 x 176 mm
Model: DC3001 rectangular for menu dish blue

DC3002 rectangular for menu dish red
DC3003 rectangular for menu dish green
DC3004 rectangular for menu dish grey

Model: DC3005 round for bowl for side dishes blue
DC3006 round for bowl for side dishes red
DC3007 round for bowl for side dishes green
DC3008 round for bowl for side dishes grey

Dimensions: approx. 255 mm in diameter
Model: DC3108 round for rund menu plate blue

DC3109 round for rund menu plate red
DC3110 round for rund menu plate green
DC3111 round for rund menu plate grey

Qty per case: 1 

Plastic Lid for I-P158...
Dimensions: approx. 193 mm in diameter

Model: RP85G not splashproof, lightgrey

Qty per case: 1 

Plastic Lid for P198...
Dimensions: approx. 213 mm in diameter

Model: RL30G not splashproof, lightgrey

Qty per case: 1 

Lid for Stew Bowls P2080
Reusable lid with inner sealing ring and venthole, made of polypropylene. Dishwasher-proof. Ensures 
hygiene, prevents soup and stews from spilling over. Suitable forP2080 stew bowls.

Dimensions: approx. 226 mm in diameter

Model: RP30NG blackberry
RP35NG azure-blue

Qty per case: 50 

Lid for GN china container
Flat, overlapping lid for 1/3 GN china containers. This lid is made of 3mm-thick opaque polycarbonate 
and has been specially developed for use in the heating compartments of Temp-Classic carts. It will 
prevent food from becoming dehydrated during the heating or regeneration process.

Dimensions: approx. 314 x 170 x 15 mm

Model: LV348

Qty per case: 1 

Lid for stew bowls P118... and P128...
with inner sealing ring. Made of polypropylene. Not for the Bravo system.

Dimensions: approx. 180 mm in diameter

Model: RP25NG blackberry
RP26NG dark grey

Qty per case: 50 
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Main-Course Insert
Made of polystyrene, for use with all systems

Capacity: approx. 0.43 l

Dimensions: approx. 101 x 165 x 27 mm

Model: A01G

Qty per case: 1,500 
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Lid for A01G and A02G
Made of polystyrene.

Dimensions: approx. 191 x 130 x 28 mm

Model: C68G

Qty per case: 1,500 

Side-Dish Insert, Small
Made of polystyrene, for use with all systems

Capacity: approx. 0.12 l

Dimensions: approx. 96 x 86 x 26 mm

Model: A09A

Qty per case: 6,000 

Side-Dish Insert, Microwavable
Made of polystyrene, for use with all systems, also suitable for use with Temp-Futura.

Capacity: approx. 0.2 l

Dimensions: approx. 72 x 102 x 26 mm

Model: A07A

Qty per case: 1,000 

DISPOSABLE PLASTIC DISHWARE Side-Dish Insert
Made of polystyrene, for use with all systems

Capacity: approx. 0.2 l

Dimensions: approx. 72 x 102 x 26 mm

Model: A05G

Qty per case: 3,000 

Main-Course Insert, Microwavable
Made of polystyrene, for use with all systems, also suitable for use with Temp-Futura.

Capacity: approx. 0.43 l

Dimensions: approx. 101 x 165 x 27 mm

Model: A44

Qty per case: 1,000 

Main-Course Insert, Divided
Made of polystyrene, for use with all systems

Capacity: approx. 0.23 / 0.12 l

Dimensions: approx. 101 x 165 x 27 mm

Model: A02G

Qty per case: 1,500 
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Gravy Cup
Made of polystyrene, fits on the plates in all meal distribution systems utilizing china.

Capacity: approx. 0.08 l

Dimensions: approx. 69 mm in ø, approx. 45 mm in height

Model: A88G-S

Qty per case: 1,000 
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Juice cup made of polystyrene
Capacity: approx. 0.12 l

Dimensions: approx. 69 mm in ø, approx. 60 mm in height

Model: A87G-S

Qty per case: 1,000 

Lid, Made of polystyrene
Dimensions: approx. 113 x 87 mm
Model: E05G (fits E04G)

Dimensions: approx. 97 x 124 mm
Model: B21G (fits B27G)

Qty per case: 1,000  (E05G)
700  (B21G)

Stew bowl, Made of polystyrene
Capacity: approx. 0.4 l

Dimensions: approx. 108 x 173 x 40 mm

Model: B11

Qty per case: 1,000 

Lid for A87G-S and A88G-S, Made of polystyrene 
Dimensions: approx. 73 mm in ø

Model: B38G-S

Qty per case: 1,000 

Soup bowl, Made of polypropylene
Capacity: approx. 0.25 l

Dimensions: approx. 96 x 122 x 43 mm

Model: B27G

Qty per case: 700 

Lid for Stew bowls, Made of polystyrene 
Dimensions: approx. 114 x 177 mm 
Model: C08 (fits B11)

Dimensions: approx. 108 x 146 mm
Model: E15G (fits E08/10G)

Qty per case: 1.000  (C08)
1.100  (E15G)
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Lid made of polystyrene, fits C20G
Dimensions: approx. 133 x 197 mm

Model: C25G

Qty per case: 500 

Lid for insulated bowls
Made of polystyrene, for use with 0.2 l and 0.34 l insulated soup bowls.

Dimensions: approx. 127 mm in ø

Model: B71G

Qty per case: 1,000 

Egg cup
Made of polystyrene. With cavity for safe transportation. Also suitable for use as pill container.

Dimensions: approx. 69 mm in ø, 30 mm in height

Model: A17G

Qty per case: 5,000 

DISPOSABLE PLASTIC DISHWARE Lid for insulated mugs
Made of polystyrene, for use with insulated mugs, 0.15 l insulated soup bowls and K 36.

Dimensions: approx. 87 mm in ø

Model: B55G

Qty per case: 2,000 

Lid for Stew bowls
Made of polypropylene, for use with china stew bowls P118... and P128...

Dimensions: approx. 179 mm in ø

Model: PZ20G-S

Qty per case: 400 

Stew bowl
Made of polystyrene, only for Temp-Mediteran systems.

Capacity: approx. 0.7 l

Dimensions: approx. 129 x 193 x 44 mm

Model: C20G

Qty per case: 500 

DISPOSABLE PLASTIC DISHWARE

Stew bowl, Made of polystyrene
Capacity: approx. 0.4 l

Dimensions: approx. 106 x 142 x 50 mm

Model: E08G

Qty per case: 550 

Stew bowl, Made of polystyrene
Capacity: approx. 0.5 l

Dimensions: approx. 106 x 142 x 54 mm

Model: E10G

Qty per case: 550 

Soup bowl, Made of polypropylene
Capacity: approx. 0.2 l

Dimensions: approx. 108 x 80 x 40 mm

Model: E04G

Qty per case: 1,000 
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Gravy Cup
Made of polystyrene, fits on the plates in all meal distribution systems utilizing china.

Capacity: approx. 0.08 l

Dimensions: approx. 69 mm in ø, approx. 45 mm in height

Model: A88G-S

Qty per case: 1,000 
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Juice cup made of polystyrene
Capacity: approx. 0.12 l

Dimensions: approx. 69 mm in ø, approx. 60 mm in height

Model: A87G-S

Qty per case: 1,000 

Lid, Made of polystyrene
Dimensions: approx. 113 x 87 mm
Model: E05G (fits E04G)

Dimensions: approx. 97 x 124 mm
Model: B21G (fits B27G)

Qty per case: 1,000  (E05G)
700  (B21G)

Stew bowl, Made of polystyrene
Capacity: approx. 0.4 l

Dimensions: approx. 108 x 173 x 40 mm

Model: B11

Qty per case: 1,000 

Lid for A87G-S and A88G-S, Made of polystyrene 
Dimensions: approx. 73 mm in ø

Model: B38G-S

Qty per case: 1,000 

Soup bowl, Made of polypropylene
Capacity: approx. 0.25 l

Dimensions: approx. 96 x 122 x 43 mm

Model: B27G

Qty per case: 700 

Lid for Stew bowls, Made of polystyrene 
Dimensions: approx. 114 x 177 mm 
Model: C08 (fits B11)

Dimensions: approx. 108 x 146 mm
Model: E15G (fits E08/10G)

Qty per case: 1.000  (C08)
1.100  (E15G)
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Lid made of polystyrene, fits C20G
Dimensions: approx. 133 x 197 mm

Model: C25G

Qty per case: 500 

Lid for insulated bowls
Made of polystyrene, for use with 0.2 l and 0.34 l insulated soup bowls.

Dimensions: approx. 127 mm in ø

Model: B71G

Qty per case: 1,000 

Egg cup
Made of polystyrene. With cavity for safe transportation. Also suitable for use as pill container.

Dimensions: approx. 69 mm in ø, 30 mm in height

Model: A17G

Qty per case: 5,000 

DISPOSABLE PLASTIC DISHWARE Lid for insulated mugs
Made of polystyrene, for use with insulated mugs, 0.15 l insulated soup bowls and K 36.

Dimensions: approx. 87 mm in ø

Model: B55G

Qty per case: 2,000 

Lid for Stew bowls
Made of polypropylene, for use with china stew bowls P118... and P128...

Dimensions: approx. 179 mm in ø

Model: PZ20G-S

Qty per case: 400 

Stew bowl
Made of polystyrene, only for Temp-Mediteran systems.

Capacity: approx. 0.7 l

Dimensions: approx. 129 x 193 x 44 mm

Model: C20G

Qty per case: 500 

DISPOSABLE PLASTIC DISHWARE

Stew bowl, Made of polystyrene
Capacity: approx. 0.4 l

Dimensions: approx. 106 x 142 x 50 mm

Model: E08G

Qty per case: 550 

Stew bowl, Made of polystyrene
Capacity: approx. 0.5 l

Dimensions: approx. 106 x 142 x 54 mm

Model: E10G

Qty per case: 550 

Soup bowl, Made of polypropylene
Capacity: approx. 0.2 l

Dimensions: approx. 108 x 80 x 40 mm

Model: E04G

Qty per case: 1,000 
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Egg/coffee-spoon
Sturdy design. Made of polystyrene.

Dimensions: length approx. 120 mm

Model: BS01G

Qty per case: 2,000 
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Plate with Division
Made of polystyrene. Divided in two. For use with Bravo systems

Dimensions: approx. 220 mm in ø

Model: PT12G

Qty per case: 1,000 

Lid for China Soup Bowls
Transparent lid for Temp-Futura china soup bowls.

Dimensions: approx. 105 mm in ø

Model: R100

Qty per case: 2,000 

Disposable Temp-Futura half-moon plate
Made of special plastic, designed so that they can be set in pairs in a plastic ring which is placed in the 
23 cm (9“) plate cavity of the Temp-Futura server.

Retaining ring:
Diameter: approx. 232 mm
Model: CO03001
Qty per case: 1 

Half-moon-plate:
Dimensions: approx. 232 x 116 x 35 mm
Model: DL01001
Qty per case: 456 

Cutlery bags
Made of high-quality paper with printed logo.

Dimensions: approx. 100 x 260 mm

Model: BT25G

Qty per case: 3,000 

MealButler Disposable Dishware
Dishes are made of special heat-resistant plastic, and have a heat-sealable rim.

System Plate
Dimensions: approx. 220 mm in ø, 

approx. 45 mm in height
Capacity: approx. 0.75 l
Model: KB01
Qty per case: 186 

System Soup Bowl
Dimensions: approx. 125 mm in ø, 

approx. 45 mm in height
Capacity: approx. 0.25 l
Model: KK01
Qty per case: 728 

DISPOSABLE PLASTIC DISHWARE
Lid for J450
Made of special plastic. For reusable Temp-Futura soup bowl.

Dimensions: approx. 105 mm in ø

Model: B97S

Qty per case: 1,000 
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Egg/coffee-spoon
Sturdy design. Made of polystyrene.

Dimensions: length approx. 120 mm

Model: BS01G

Qty per case: 2,000 
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Plate with Division
Made of polystyrene. Divided in two. For use with Bravo systems

Dimensions: approx. 220 mm in ø

Model: PT12G

Qty per case: 1,000 

Lid for China Soup Bowls
Transparent lid for Temp-Futura china soup bowls.

Dimensions: approx. 105 mm in ø

Model: R100

Qty per case: 2,000 

Disposable Temp-Futura half-moon plate
Made of special plastic, designed so that they can be set in pairs in a plastic ring which is placed in the 
23 cm (9“) plate cavity of the Temp-Futura server.

Retaining ring:
Diameter: approx. 232 mm
Model: CO03001
Qty per case: 1 

Half-moon-plate:
Dimensions: approx. 232 x 116 x 35 mm
Model: DL01001
Qty per case: 456 

Cutlery bags
Made of high-quality paper with printed logo.

Dimensions: approx. 100 x 260 mm

Model: BT25G

Qty per case: 3,000 

MealButler Disposable Dishware
Dishes are made of special heat-resistant plastic, and have a heat-sealable rim.

System Plate
Dimensions: approx. 220 mm in ø, 

approx. 45 mm in height
Capacity: approx. 0.75 l
Model: KB01
Qty per case: 186 

System Soup Bowl
Dimensions: approx. 125 mm in ø, 

approx. 45 mm in height
Capacity: approx. 0.25 l
Model: KK01
Qty per case: 728 

DISPOSABLE PLASTIC DISHWARE
Lid for J450
Made of special plastic. For reusable Temp-Futura soup bowl.

Dimensions: approx. 105 mm in ø

Model: B97S

Qty per case: 1,000 
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In our line of work, getting a good return on investments is naturally 
a top priority, though of course the human element is also 
important. But where do you enter patient satisfaction in your 
balance sheet? Our solution is to work together with partners who 
help us to keep within budget, and who share our concern for the 
welfare of the patient.

“I’ve been a patient myself, and the experience 
certainly changed my perspective.”

Chief financial officer

Page 10/01

Care home manager

“Why do people come to live in old people’s 
homes? Many of our residents are couples. But if 
one partner is no longer able to look after the 
other, a care home may be the only solution. 
Possibly some of our residents wait too long 
before making the move. Giving up your own 
home  is never easy.”

We want our residents to like being here, and many are pleasantly 
surprised by what they find. Our staff work round the clock to make 
sure they feel secure and happy. Seeing them enjoy their meals 
together is one of the highlights of our day.
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temp-rite supplies cooking utensils and catering equipment designed 
specifically for use with its meal-distribution systems. These items 
will simplify and guarantee the success of your portioning, storage 
and meal-transport operations.

Kitchen and Serving 
Equipment Meal Conveyor Belt

Meal conveyor on frame made of 
chrome-nickel steel. Belt drive and 
controls are housed in a motor casing 
located at the end of the conveyor belt. 
The motor casing, which is made 
entirely of CNS, can be accessed from 
two sides. Above the motor housing 
there is a receptacle which collects the 
dirt gathered off the conveyor by a 
scraper. The dirt collector can be 
removed and emptied.

Food trays are conveyed on either a 
wide belt composed of two layers of 
polyester coated with white PVC (as in the photo) or, alternatively, by means of 
two parallel round-sectioned polyester belts, each of which is 12.5 mm in 
diameter. Both belt systems are continuous, antistatic, and will not be damaged 
by food spillages. Drive speeds are infinitely variable between 4 and 20 m/min.

The electrical controls consist of a master switch, an ON/OFF button, an 
EMERGENCY OFF button, and a foot-operated switch (not a rocker-type limiting 
switch) at the end of the conveyor unit. A set of sockets is optionally available; 
these are all located on a single, recessed CNS panel which conceals a cable duct.
Wheels, bumpers, and connections for a unit which enables the conveyor to use 
the power supply with maximum efficiency are also available as options.

Dimensions: Worktop height: 900 mm, adj. by up to ± 25 mm
Width: approx. 500 mm
Belt width: approx. 300 mm, or
Dist. between belts: approx. 180 mm
Conveyor length as specified by the customer

Model: G0100

Qty per case: 1 

PORTIONING EQUIPMENT
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Meal-Distribution Cart

Mobile bain-marie. Frame and casing made of chrome-nickel steel. Supporting 
frame made of square-sectioned (25x25mm) tubing. With folded top edges. 
Seamlessly deep-drawn compartments for GN1/1-size containers (or subdivisions). 
The individually heated compartments hold containers measuring up to 200 mm in 
depth. Bain-marie heat-insulated on all sides with non-combustible, chemically 
stable, moisture-resistant material. Heating by means of tubular elements made 
of chrome-nickel steel or film heater.

Water released through drain-cocks. Temperature thermostatically regulated, and 
variable between 30 and 95°C at each of 4 power settings. ON/OFF switch with 
integrated “unit ready” indicator function provided. Mains connection by means 
of spiral cable, length when fully extended: 1.80 m. Heating elements and 
electrical components easily accessible for fast and easy servicing. 

IPX5 hoseproofing. The unit is protected from knocks by bumper rings fitted above 
the wheels. The two push-handles are 
provided with integrated corner bumpers
to protect the server’s hands.

The 4 swivel wheels are corrosion-
resistant and require no maintenance. 
They are attached to the supporting
frame by stem-type fittings made of 
chrome-nickel steel. Two of the wheels 
are provided with immobilizing brakes. 
Wheel diameter: 125 mm.

Capacity: Top-surface: 3 individual 65-mm GN 1/1 containers
In the compartments: 18 65-mm GN 1/1 containers

Net weight: approx. 100 kg

Dimensions: approx. 690 x 1,382 x 916 mm

Model: G0270

Qty per case: 1 
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Starter Station

Mobile racking unit made of stainless steel. The top rack to be fed with 3 GN 1/1 
containers. The lower racks consist of 3 x 8 pairs of L-profile runners welded to 
the frame of the unit and will accommodate 
1/1 GN - 65 mm containers. Upper integrated 
framework to hook 3 sets of GN containers in 
addition. Vertical distance between pairs of 
runners: approx. 75 mm. The mobile rack is 
fitted with 4 swivel wheels (diameter 125 mm) 
in zinc-chromated casings. Two of the wheels 
are provided with immobilizing brakes. The 
unit is protected by 4 bumper rings made of 
resilient, shockproof plastic.

Cold-Food Distribution Cart

Mobile unit for the distribution of cold-meal components from meal-conveyor 
lines. Constructed specifically for the distribution of chilled components in 
Cook&Chill operations, and for the dispensing of desserts in classic Cook&Serve
operations.

The carts are made of chrome-nickel steel. Supplied with 3 cut-outs in the top 
surface, each capable of accommodating 1 GN1/1-65 container. Compartments 
are provided beneath the top surface to hold GN1/1 containers (or subdivisions). 
The GN1/1-65 containers can be conveniently slid into and out of the seven pairs 
of runners provided in each compartment (vertical distance between racks: 75 
mm). The topmost rack in each compartment is designed to hold a eutectic (i.e. 
cooling) plate. The three compartments are separated from each other by means 
of two specially constructed walls, into which eutectic plates can be inserted 
vertically (one plate per wall). The eutectic plates guarantee even cooling of the 
meal components. One set of eutectic plates is included in the standard.

Protection against collision by two 
strong all-around bumper strips at 
the chassis. 2 ergonomically formed
push handles with integrated 
bumper protect your hands against 
injuries.

Supplied with 2 braked swivel 
wheels and two fixed wheels. All 4 
wheels are made of plastic and 
have a diameter of 125 mm.

Capacity: 3 compartments for GN 1/1 containers

Net weight: approx. 55 kg

Wattage and power supply: approx. 0.7 kW per compartment, 230 V alternating current

Dimensions: approx. 678 x 1,256 x 900 mm

Model: Tubular heater G0230
Film heater G0230F

Qty per case: 1 

Capacity: 30 GN 1/1 - 65 mm containers

Load capacity: approx. 150 kg

Net weight: approx. 34 kg

Dimensions: approx. 1,165 x 799 x 880 / 1,110 mm

Model: G0480A

Qty per case: 1 

Plate Dispenser

Unheated plate-dispensing unit. With two adjustable stacking tubes which can be 
set to hold plates measuring between 190 and 260 mm in diameter. Casing made 
of chrome-nickel steel. Frameless design, sturdy rigid construction. Two 
ergonomically shaped push-handles with integrated corner bumpers are provided 
flush with the top surface of the dispensing unit to protect both the server’s 
hands and the cart. When the cart is being pushed forward, it is optimally 
protected against knocks by two low-level 
corner bumpers. Together, the low-level 
bumpers at the one end of the unit and the 
push-handles at the opposite end provide 
excellent all-round protection. Push-handles 
and corner bumpers are made of high-quality 
shockproof plastic.

The four easily replaceable swivel wheels are 
corrosion-resistant and require no 
maintenance. The wheels and casings
are made of impact-resistant plastic; the 
tyres are made of thermoplastic rubber. All 
four wheels have high quality bearings 
(precision ball bearings with integrated 
thread-guard). Two wheels are fitted with 
brakes, and can be immobilized. Each wheel 
is attached to the cart by means of a plate. 
Wheel diameter: 125 mm. Max. load per 
wheel: 100 kg. The plate-dispensing tubes can be cleaned quickly and thoroughly 
from above. Separate openings to facilitate cleaning of the two dispensing 
platforms are provided in the chrome-nickel steel base plate.

Capacity: up to 144 plates, the exact number depending on the total height of the stack

Dimensions: approx. 460 x 852 x 900 mm

Net weight: approx. 31 kg

Model: G2300

Qty per case: 1 
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Meal-Distribution Cart

Mobile bain-marie. Frame and casing made of chrome-nickel steel. Supporting 
frame made of square-sectioned (25x25mm) tubing. With folded top edges. 
Seamlessly deep-drawn compartments for GN1/1-size containers (or subdivisions). 
The individually heated compartments hold containers measuring up to 200 mm in 
depth. Bain-marie heat-insulated on all sides with non-combustible, chemically 
stable, moisture-resistant material. Heating by means of tubular elements made 
of chrome-nickel steel or film heater.

Water released through drain-cocks. Temperature thermostatically regulated, and 
variable between 30 and 95°C at each of 4 power settings. ON/OFF switch with 
integrated “unit ready” indicator function provided. Mains connection by means 
of spiral cable, length when fully extended: 1.80 m. Heating elements and 
electrical components easily accessible for fast and easy servicing. 

IPX5 hoseproofing. The unit is protected from knocks by bumper rings fitted above 
the wheels. The two push-handles are 
provided with integrated corner bumpers
to protect the server’s hands.

The 4 swivel wheels are corrosion-
resistant and require no maintenance. 
They are attached to the supporting
frame by stem-type fittings made of 
chrome-nickel steel. Two of the wheels 
are provided with immobilizing brakes. 
Wheel diameter: 125 mm.

Capacity: Top-surface: 3 individual 65-mm GN 1/1 containers
In the compartments: 18 65-mm GN 1/1 containers

Net weight: approx. 100 kg

Dimensions: approx. 690 x 1,382 x 916 mm

Model: G0270

Qty per case: 1 
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Starter Station

Mobile racking unit made of stainless steel. The top rack to be fed with 3 GN 1/1 
containers. The lower racks consist of 3 x 8 pairs of L-profile runners welded to 
the frame of the unit and will accommodate 
1/1 GN - 65 mm containers. Upper integrated 
framework to hook 3 sets of GN containers in 
addition. Vertical distance between pairs of 
runners: approx. 75 mm. The mobile rack is 
fitted with 4 swivel wheels (diameter 125 mm) 
in zinc-chromated casings. Two of the wheels 
are provided with immobilizing brakes. The 
unit is protected by 4 bumper rings made of 
resilient, shockproof plastic.

Cold-Food Distribution Cart

Mobile unit for the distribution of cold-meal components from meal-conveyor 
lines. Constructed specifically for the distribution of chilled components in 
Cook&Chill operations, and for the dispensing of desserts in classic Cook&Serve
operations.

The carts are made of chrome-nickel steel. Supplied with 3 cut-outs in the top 
surface, each capable of accommodating 1 GN1/1-65 container. Compartments 
are provided beneath the top surface to hold GN1/1 containers (or subdivisions). 
The GN1/1-65 containers can be conveniently slid into and out of the seven pairs 
of runners provided in each compartment (vertical distance between racks: 75 
mm). The topmost rack in each compartment is designed to hold a eutectic (i.e. 
cooling) plate. The three compartments are separated from each other by means 
of two specially constructed walls, into which eutectic plates can be inserted 
vertically (one plate per wall). The eutectic plates guarantee even cooling of the 
meal components. One set of eutectic plates is included in the standard.

Protection against collision by two 
strong all-around bumper strips at 
the chassis. 2 ergonomically formed
push handles with integrated 
bumper protect your hands against 
injuries.

Supplied with 2 braked swivel 
wheels and two fixed wheels. All 4 
wheels are made of plastic and 
have a diameter of 125 mm.

Capacity: 3 compartments for GN 1/1 containers

Net weight: approx. 55 kg

Wattage and power supply: approx. 0.7 kW per compartment, 230 V alternating current

Dimensions: approx. 678 x 1,256 x 900 mm

Model: Tubular heater G0230
Film heater G0230F

Qty per case: 1 

Capacity: 30 GN 1/1 - 65 mm containers

Load capacity: approx. 150 kg

Net weight: approx. 34 kg

Dimensions: approx. 1,165 x 799 x 880 / 1,110 mm

Model: G0480A

Qty per case: 1 

Plate Dispenser

Unheated plate-dispensing unit. With two adjustable stacking tubes which can be 
set to hold plates measuring between 190 and 260 mm in diameter. Casing made 
of chrome-nickel steel. Frameless design, sturdy rigid construction. Two 
ergonomically shaped push-handles with integrated corner bumpers are provided 
flush with the top surface of the dispensing unit to protect both the server’s 
hands and the cart. When the cart is being pushed forward, it is optimally 
protected against knocks by two low-level 
corner bumpers. Together, the low-level 
bumpers at the one end of the unit and the 
push-handles at the opposite end provide 
excellent all-round protection. Push-handles 
and corner bumpers are made of high-quality 
shockproof plastic.

The four easily replaceable swivel wheels are 
corrosion-resistant and require no 
maintenance. The wheels and casings
are made of impact-resistant plastic; the 
tyres are made of thermoplastic rubber. All 
four wheels have high quality bearings 
(precision ball bearings with integrated 
thread-guard). Two wheels are fitted with 
brakes, and can be immobilized. Each wheel 
is attached to the cart by means of a plate. 
Wheel diameter: 125 mm. Max. load per 
wheel: 100 kg. The plate-dispensing tubes can be cleaned quickly and thoroughly 
from above. Separate openings to facilitate cleaning of the two dispensing 
platforms are provided in the chrome-nickel steel base plate.

Capacity: up to 144 plates, the exact number depending on the total height of the stack

Dimensions: approx. 460 x 852 x 900 mm

Net weight: approx. 31 kg

Model: G2300

Qty per case: 1 
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Plate Dispenser

Plate-dispensing unit with casing made of chrome-nickel steel. Has two
dispensing tubes, each can be manually adjusted for plates measuring between 
190 and 260 mm in diameter. Unit casing provided with cooling slits. Frameless 
design, sturdy rigid construction. 

Two push-handles with integrated corner bumpers are provided flush with the top 
surface to protect both the server’s hands and the cart. When the cart is being 
pushed forward, it is optimally protected 
against knocks by two low-level corner 
bumpers. Push-handles and corner bumpers 
are made of high quality shockproof plastic. 

Four easily replaceable swivel wheels are 
corrosion-resistant and require no 
maintenance. The wheels and casings are 
made of impact-resistant plastic; the tyres 
are made of thermoplastic rubber. All four 
wheels have high quality precision ball 
bearings with integrated thread-guard. Two 
wheels are fitted with brakes, and can be 
immobilized. Each wheel is attached to the 
cart by means of a plate. Wheel diameter: 
125 mm. Max. load per wheel: 100 kg. 

The plate-dispensing tubes can be cleaned 
quickly and thoroughly from above. To 
facilitate cleaning of the two dispensing platforms, an opening for each platform
is provided in the chrome-nickel steel base plate.

Capacity: up to 144 plates, depending on the overall height of the stack

Net weight: approx. 54 kg

Dimensions: approx. 460 x 852 x 900 mm

Model: G2250

Qty per case: 1 

Plate Dispenser

Plate-dispensing cart with static heating system. Casing made of chrome-nickel 
steel. The cart has two dispensing tubes, each can be adjusted for plates 
measuring between 190 and 260 mm in diameter. Supplied with two high single-
walled plate covers made of transparent plastic. 

Frameless design, sturdy rigid construction. Casing fitted with two push-handles 
at one end, and two low-level corner bumpers at the other. The four swivel 
wheels are corrosion-resistant and require no maintenance. Two of the wheels are 
fitted with brakes. Wheel diameter: 125 mm.

Heating control by means of rotary knob; thermostatic temperature control 
infinitely variable to a max. plate-temperature of approx. 70°C. Four separate 
power settings. An ON/OFF switch with integrated “unit ready” indicator function 
is also provided. Mains connection by means of spiral cable with angled connector 
plug. Length of cable when fully extended: 1.80 m. Dummy socket next to cable 
entry holds plug connector when unit is not connected to mains.

Heat insulation on all sides. Insulating material: high quality ceramic wool. The 
heat-insulating panels are non-combustible, moisture-resistant, chemically 
neutral, and do not pose any kind of health risk. The insides of the heated 
dispensing tubes are fully faced with reflective chrome-nickel steel sheeting for 
optimum heat retention. To facilitate servicing, the heating elements and 
electrical components are easily accessible.

Capacity: up to 144 pieces, depending on the 
overall height of the stack

Load capacity: approx.140 kg

Wattage and power supply: approx. 0.9 kW, 
230 V alternating current

Net weight: approx. 55 kg

Dimensions: approx. 460 x 932 x 900 mm

Model: G2304E

Qty per case: 1 

Plate Dispenser

Plate dispenser with circulating-air heating system. Casing made of chrome-nickel 
steel. Has two dispensing tubes, each can be adjusted for plates measuring 
between 190 and 260 mm in diameter. Supplied with two flat single-walled plate
covers made of transparent plastic.

Frameless design, sturdy rigid construction. Casing fitted with two push-handles 
at one end, and two low-level corner bumpers at the other. The four swivel 
wheels are corrosion-resistant and require no maintenance. Two of the wheels are 
fitted with brakes, and can be immobilized. Wheel diameter: 125 mm. 

Heating control by means of rotary knob; thermostatic temperature control 
infinitely variable to a max. plate-temperature of approx. 100°C. Four separate 
power settings. An ON/OFF switch with integrated “unit ready” indicator function 
is also provided. Mains connection by means of spiral cable with angled connector 
plug.  Length of cable when fully extended: 1.80 m. 

Heat insulation on all sides. Insulating material: ceramic wool. The heat-insulating 
panels are non-combustible, moisture-resistant, chemically neutral, and do not 
pose any kind of health risk. The insides of 
the heated dispensing tubes are fully faced 
with reflective chrome-nickel steel sheeting 
for optimum heat retention. To facilitate 
servicing, the heating elements and 
electrical components are easily accessible. 
The energy module (i.e. the circulating-air 
heating system) is a compact unit consisting 
of a motor, fan wheel and heating element.

Capacity: up to 128 pieces, depending on the 
overall height of the stack

Net weight: approx. 55 kg

Wattage and power supply: approx. 2.0 kW, 
230 V alternating current

Dimensions: approx. 510 x 960 x 900 mm

Model: G2314

Qty per case: 1 

Plate Dispenser

Plate dispenser with circulating-air heating system. Casing made of chrome-nickel 
steel. Has two dispensing tubes, each can be adjusted for plates measuring 
between 190 and 260 mm in diameter. Supplied with two flat single-walled plate
covers made of transparent plastic.

Frameless design, sturdy rigid construction. Casing fitted with two push-handles 
at one end, and two low-level corner bumpers at the other. The four swivel 
wheels are corrosion-resistant and require no maintenance. Two of the wheels are 
fitted with brakes, and can be immobilized. Wheel diameter: 125 mm. 

Heating control by means of rotary knob; thermostatic temperature control 
infinitely variable to a max. plate-temperature of approx. 80°C. Four separate 
power settings. An ON/OFF switch with integrated “unit ready” indicator function 
is also provided. Mains connection by means of spiral cable with angled connector 
plug.  Length of cable when fully extended: 1.80 m. 

Heat insulation on all sides. Insulating material: ceramic wool. The heat-insulating 
panels are non-combustible, moisture-resistant, chemically neutral, and do not 
pose any kind of health risk. The insides of the heated dispensing tubes are fully 
faced with reflective chrome-nickel steel sheeting for optimum heat retention. To 
facilitate servicing, the heating elements and electrical components are easily
accessible. The circulating-air heating 
system, or energy module, is a compact unit 
consisting of a motor, fan wheel and heating 
element.

Capacity: up to 138 pieces, depending on the 
overall height of the stack, OR 70 Insul-
Solid pellet-system servers

Net weight: approx. 55 kg

Wattage and power supply: approx. 1.5 kW, 
230 V alternating current

Dimensions: approx. 510 x 960 x 900 mm

Model: G2314C+ (for plates or Insul-Solid/-Max)

Qty per case: 1 
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Plate Dispenser

Plate-dispensing unit with casing made of chrome-nickel steel. Has two
dispensing tubes, each can be manually adjusted for plates measuring between 
190 and 260 mm in diameter. Unit casing provided with cooling slits. Frameless 
design, sturdy rigid construction. 

Two push-handles with integrated corner bumpers are provided flush with the top 
surface to protect both the server’s hands and the cart. When the cart is being 
pushed forward, it is optimally protected 
against knocks by two low-level corner 
bumpers. Push-handles and corner bumpers 
are made of high quality shockproof plastic. 

Four easily replaceable swivel wheels are 
corrosion-resistant and require no 
maintenance. The wheels and casings are 
made of impact-resistant plastic; the tyres 
are made of thermoplastic rubber. All four 
wheels have high quality precision ball 
bearings with integrated thread-guard. Two 
wheels are fitted with brakes, and can be 
immobilized. Each wheel is attached to the 
cart by means of a plate. Wheel diameter: 
125 mm. Max. load per wheel: 100 kg. 

The plate-dispensing tubes can be cleaned 
quickly and thoroughly from above. To 
facilitate cleaning of the two dispensing platforms, an opening for each platform
is provided in the chrome-nickel steel base plate.

Capacity: up to 144 plates, depending on the overall height of the stack

Net weight: approx. 54 kg

Dimensions: approx. 460 x 852 x 900 mm

Model: G2250

Qty per case: 1 

Plate Dispenser

Plate-dispensing cart with static heating system. Casing made of chrome-nickel 
steel. The cart has two dispensing tubes, each can be adjusted for plates 
measuring between 190 and 260 mm in diameter. Supplied with two high single-
walled plate covers made of transparent plastic. 

Frameless design, sturdy rigid construction. Casing fitted with two push-handles 
at one end, and two low-level corner bumpers at the other. The four swivel 
wheels are corrosion-resistant and require no maintenance. Two of the wheels are 
fitted with brakes. Wheel diameter: 125 mm.

Heating control by means of rotary knob; thermostatic temperature control 
infinitely variable to a max. plate-temperature of approx. 70°C. Four separate 
power settings. An ON/OFF switch with integrated “unit ready” indicator function 
is also provided. Mains connection by means of spiral cable with angled connector 
plug. Length of cable when fully extended: 1.80 m. Dummy socket next to cable 
entry holds plug connector when unit is not connected to mains.

Heat insulation on all sides. Insulating material: high quality ceramic wool. The 
heat-insulating panels are non-combustible, moisture-resistant, chemically 
neutral, and do not pose any kind of health risk. The insides of the heated 
dispensing tubes are fully faced with reflective chrome-nickel steel sheeting for 
optimum heat retention. To facilitate servicing, the heating elements and 
electrical components are easily accessible.

Capacity: up to 144 pieces, depending on the 
overall height of the stack

Load capacity: approx.140 kg

Wattage and power supply: approx. 0.9 kW, 
230 V alternating current

Net weight: approx. 55 kg

Dimensions: approx. 460 x 932 x 900 mm

Model: G2304E

Qty per case: 1 

Plate Dispenser

Plate dispenser with circulating-air heating system. Casing made of chrome-nickel 
steel. Has two dispensing tubes, each can be adjusted for plates measuring 
between 190 and 260 mm in diameter. Supplied with two flat single-walled plate
covers made of transparent plastic.

Frameless design, sturdy rigid construction. Casing fitted with two push-handles 
at one end, and two low-level corner bumpers at the other. The four swivel 
wheels are corrosion-resistant and require no maintenance. Two of the wheels are 
fitted with brakes, and can be immobilized. Wheel diameter: 125 mm. 

Heating control by means of rotary knob; thermostatic temperature control 
infinitely variable to a max. plate-temperature of approx. 100°C. Four separate 
power settings. An ON/OFF switch with integrated “unit ready” indicator function 
is also provided. Mains connection by means of spiral cable with angled connector 
plug.  Length of cable when fully extended: 1.80 m. 

Heat insulation on all sides. Insulating material: ceramic wool. The heat-insulating 
panels are non-combustible, moisture-resistant, chemically neutral, and do not 
pose any kind of health risk. The insides of 
the heated dispensing tubes are fully faced 
with reflective chrome-nickel steel sheeting 
for optimum heat retention. To facilitate 
servicing, the heating elements and 
electrical components are easily accessible. 
The energy module (i.e. the circulating-air 
heating system) is a compact unit consisting 
of a motor, fan wheel and heating element.

Capacity: up to 128 pieces, depending on the 
overall height of the stack

Net weight: approx. 55 kg

Wattage and power supply: approx. 2.0 kW, 
230 V alternating current

Dimensions: approx. 510 x 960 x 900 mm

Model: G2314

Qty per case: 1 

Plate Dispenser

Plate dispenser with circulating-air heating system. Casing made of chrome-nickel 
steel. Has two dispensing tubes, each can be adjusted for plates measuring 
between 190 and 260 mm in diameter. Supplied with two flat single-walled plate
covers made of transparent plastic.

Frameless design, sturdy rigid construction. Casing fitted with two push-handles 
at one end, and two low-level corner bumpers at the other. The four swivel 
wheels are corrosion-resistant and require no maintenance. Two of the wheels are 
fitted with brakes, and can be immobilized. Wheel diameter: 125 mm. 

Heating control by means of rotary knob; thermostatic temperature control 
infinitely variable to a max. plate-temperature of approx. 80°C. Four separate 
power settings. An ON/OFF switch with integrated “unit ready” indicator function 
is also provided. Mains connection by means of spiral cable with angled connector 
plug.  Length of cable when fully extended: 1.80 m. 

Heat insulation on all sides. Insulating material: ceramic wool. The heat-insulating 
panels are non-combustible, moisture-resistant, chemically neutral, and do not 
pose any kind of health risk. The insides of the heated dispensing tubes are fully 
faced with reflective chrome-nickel steel sheeting for optimum heat retention. To 
facilitate servicing, the heating elements and electrical components are easily
accessible. The circulating-air heating 
system, or energy module, is a compact unit 
consisting of a motor, fan wheel and heating 
element.

Capacity: up to 138 pieces, depending on the 
overall height of the stack, OR 70 Insul-
Solid pellet-system servers

Net weight: approx. 55 kg

Wattage and power supply: approx. 1.5 kW, 
230 V alternating current

Dimensions: approx. 510 x 960 x 900 mm

Model: G2314C+ (for plates or Insul-Solid/-Max)

Qty per case: 1 
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Power Dispenser

Heated stacking unit made of stainless steel. Designed to heat Temp-Rondo inlays 
to 130°C. Sturdily constructed unit with double-walled insulated covers for the 
two stacking tubes. One push-handle with integrated bumpers is provided. The 
four corners of the cart are protected by low-level corner bumpers. 

An easily accessible tension-spring system made of stainless steel ensures that the 
top inlay in the stack is always flush with the top surface of the cart, regardless
of the overall weight of the stack. The On/
Off switch has its own “Unit ready” 
display. A flexible spiral power cable with 
an angled plug is provided at the front 
end, it can be extended to a max. length 
of 2.50 m. 

The cart is heat-insulated on all sides. The 
heat-insulating panels are non-
combustible, chemically neutral and 
moisture-resistant, so they do not pose any 
kind of health risk. The plate-dispensing 
tubes can be cleaned quickly and 
thoroughly from above. 

The corrosion-resistant plastic wheels 
require no maintenance. The cart has 2 
swivel wheels and 2 swivel wheels with 
brakes, wheel diameter: 125 mm.

Capacity: up to approx. 2 x 50 IH05-S heating inlays,

Net weight: approx. 70 kg

Wattage and power supply: 2 x approx. 1.6 kW, 230 V AC

Dimensions: approx. 1,043 x 480 x 930 mm

Model: G2324-R

Qty per case: 1 

Dispenser for Menu-Dishes

Dispenser for Dinner Compact rectangular menu-dishes or bowls for side dishes, 
with circulating-air heating system. Casing made of stainless steel. Dishes are
stacked direct on the dispensing platform, which has 2 stainless steel guide rods 
to hold the stacks in place. Supplied with plastic cover. 

Frameless design, sturdy rigid construction. With push-handle and two corner 
bumpers. The 4 swivel wheels are corrosion-resistant and require no maintenance. 
2 of the wheels are fitted with brakes, and can be immobilized. Wheel diameter: 
125 mm. 

Heating control by means of rotary knob; thermostatic temperature control 
infinitely variable to a max. dish-temperature of approx. 100°C. An ON/OFF 
switch with integrated “unit ready” indicator function is also provided. Mains 
connection by means of flexible spiral cable with angled connector plug. Length 
of cable when fully extended: 1.80 m.

Special heat insulation on all sides. The heat-insulating panels are non-
combustible, moisture-resistant and chemically neutral. Lining of interior shaft: 
Continuously on the face side, stainless steel, closed on the left and right side by 
vertical plastic-coated braces. To facilitate servicing, the heating elements and 
electrical components are easily accessible. The energy module is a compact unit 
consisting of a motor, fan wheel and heating element. The stacking compartment 
can be cleaned quickly and thoroughly from above. An opening is provided in the 
stainless steel base plate to facilitate cleaning of the 
dispensing platform.

Capacity: approx. 87 menu-dishes or
approx. 180 bowls for side dishes

Net weight: approx. 57 kg

Wattage and power supply: approx. 1.5 kW, 
230 V alternating current

Dimensions: approx. 510 x 750 x 900 mm

Platform area: approx. 570 x 280 mm

Model: G2201

Qty per case: 1 

Platform Dispenser

Stew-bowl dispenser with circulating-air heating system. Casing made of chrome-
nickel steel. Bowls are stacked direct on the dispensing platform, which has 4 
chrome-nickel steel guide rods to hold the stacks in place. Supplied with plastic 
cover. 

Frameless design, sturdy rigid construction. Two push-handles with integrated 
corner bumpers are provided flush with the top surface at one end of the cart. 
Two corner bumpers located just above the wheels are provided at the opposite 
end. The 4 easily replaceable swivel are corrosion-resistant and require no 
maintenance. 2 of the wheels are fitted with brakes, and can be immobilized. 
Wheel diameter: 125 mm. 

Heating control by means of rotary knob; thermostatic temperature control 
infinitely variable to a max. dish-temperature of approx. 80°C. 4 separate power 
settings. An ON/OFF switch with integrated “unit ready” indicator function is also 
provided. Mains connection by means of flexible spiral cable with angled 
connector plug. Length of cable when fully extended: 1.80 m. 

Heat insulation on all sides by means of high quality ceramic wool. The sides of 
the stacking compartment are fully faced with reflective chrome-nickel steel 
sheeting for optimum heat retention. To facilitate servicing, the heating elements 
and electrical components are easily accessible. The energy module (i.e. the 
circulating-air heating system) is a compact unit consisting of a motor, fan wheel 
and heating element. The stacking compartment can be cleaned quickly and 
thoroughly from above. An opening is provided in the chrome-nickel steel base 
plate to facilitate cleaning of the dispensing platform.

Capacity: around 160 conically shaped stew bowls, OR
around 135 straight-sided stew bowls

Net weight: approx. 78 kg

Wattage and power supply: approx. 2.0 kW, 
230 V alternating current

Dimensions: approx. 760 x 995 x 900 mm

Platform area: approx. 600 x 600 mm

Model: G2215

Qty per case: 1 

Enclosed Dish Dispenser

Dishware-dispensing cart with casing made of chrome-nickel steel. The dishware 
is stacked direct on the dispensing platform.

Frameless design, sturdy rigid construction. Two ergonomically shaped push-
handles with integrated corner bumpers are provided flush with the top surface
of the dispensing unit to protect both the server’s hands and the cart. When the 
cart is being pushed forward, it is optimally protected against knocks by two low-
level corner bumpers. 

Four easily replaceable swivel wheels are corrosion-resistant and require no 
maintenance. The wheels and casings 
are made of impact-resistant plastic; 
the tyres are made of thermoplastic 
rubber. All four wheels have high 
quality precision ball bearings with 
integrated thread-guard. Two wheels 
are fitted with brakes, and can be 
immobilized. Wheel diameter: 125 
mm. 

The stacking compartment can be 
cleaned quickly and thoroughly from 
above. An opening is provided in the
chrome-nickel steel base plate to 
facilitate cleaning of the dispensing 
platform.

Capacity: around 150 - 200 plates around 200 - 380 soup starter bowls
(depending on the model)

Net weight: approx. 48 kg

Dimensions: approx. 760 x 902 x 900 mm

Platform area: approx. 600 x 600 mm

Model: G2305

Qty per case: 1 
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Power Dispenser

Heated stacking unit made of stainless steel. Designed to heat Temp-Rondo inlays 
to 130°C. Sturdily constructed unit with double-walled insulated covers for the 
two stacking tubes. One push-handle with integrated bumpers is provided. The 
four corners of the cart are protected by low-level corner bumpers. 

An easily accessible tension-spring system made of stainless steel ensures that the 
top inlay in the stack is always flush with the top surface of the cart, regardless
of the overall weight of the stack. The On/
Off switch has its own “Unit ready” 
display. A flexible spiral power cable with 
an angled plug is provided at the front 
end, it can be extended to a max. length 
of 2.50 m. 

The cart is heat-insulated on all sides. The 
heat-insulating panels are non-
combustible, chemically neutral and 
moisture-resistant, so they do not pose any 
kind of health risk. The plate-dispensing 
tubes can be cleaned quickly and 
thoroughly from above. 

The corrosion-resistant plastic wheels 
require no maintenance. The cart has 2 
swivel wheels and 2 swivel wheels with 
brakes, wheel diameter: 125 mm.

Capacity: up to approx. 2 x 50 IH05-S heating inlays,

Net weight: approx. 70 kg

Wattage and power supply: 2 x approx. 1.6 kW, 230 V AC

Dimensions: approx. 1,043 x 480 x 930 mm

Model: G2324-R

Qty per case: 1 

Dispenser for Menu-Dishes

Dispenser for Dinner Compact rectangular menu-dishes or bowls for side dishes, 
with circulating-air heating system. Casing made of stainless steel. Dishes are
stacked direct on the dispensing platform, which has 2 stainless steel guide rods 
to hold the stacks in place. Supplied with plastic cover. 

Frameless design, sturdy rigid construction. With push-handle and two corner 
bumpers. The 4 swivel wheels are corrosion-resistant and require no maintenance. 
2 of the wheels are fitted with brakes, and can be immobilized. Wheel diameter: 
125 mm. 

Heating control by means of rotary knob; thermostatic temperature control 
infinitely variable to a max. dish-temperature of approx. 100°C. An ON/OFF 
switch with integrated “unit ready” indicator function is also provided. Mains 
connection by means of flexible spiral cable with angled connector plug. Length 
of cable when fully extended: 1.80 m.

Special heat insulation on all sides. The heat-insulating panels are non-
combustible, moisture-resistant and chemically neutral. Lining of interior shaft: 
Continuously on the face side, stainless steel, closed on the left and right side by 
vertical plastic-coated braces. To facilitate servicing, the heating elements and 
electrical components are easily accessible. The energy module is a compact unit 
consisting of a motor, fan wheel and heating element. The stacking compartment 
can be cleaned quickly and thoroughly from above. An opening is provided in the 
stainless steel base plate to facilitate cleaning of the 
dispensing platform.

Capacity: approx. 87 menu-dishes or
approx. 180 bowls for side dishes

Net weight: approx. 57 kg

Wattage and power supply: approx. 1.5 kW, 
230 V alternating current

Dimensions: approx. 510 x 750 x 900 mm

Platform area: approx. 570 x 280 mm

Model: G2201

Qty per case: 1 

Platform Dispenser

Stew-bowl dispenser with circulating-air heating system. Casing made of chrome-
nickel steel. Bowls are stacked direct on the dispensing platform, which has 4 
chrome-nickel steel guide rods to hold the stacks in place. Supplied with plastic 
cover. 

Frameless design, sturdy rigid construction. Two push-handles with integrated 
corner bumpers are provided flush with the top surface at one end of the cart. 
Two corner bumpers located just above the wheels are provided at the opposite 
end. The 4 easily replaceable swivel are corrosion-resistant and require no 
maintenance. 2 of the wheels are fitted with brakes, and can be immobilized. 
Wheel diameter: 125 mm. 

Heating control by means of rotary knob; thermostatic temperature control 
infinitely variable to a max. dish-temperature of approx. 80°C. 4 separate power 
settings. An ON/OFF switch with integrated “unit ready” indicator function is also 
provided. Mains connection by means of flexible spiral cable with angled 
connector plug. Length of cable when fully extended: 1.80 m. 

Heat insulation on all sides by means of high quality ceramic wool. The sides of 
the stacking compartment are fully faced with reflective chrome-nickel steel 
sheeting for optimum heat retention. To facilitate servicing, the heating elements 
and electrical components are easily accessible. The energy module (i.e. the 
circulating-air heating system) is a compact unit consisting of a motor, fan wheel 
and heating element. The stacking compartment can be cleaned quickly and 
thoroughly from above. An opening is provided in the chrome-nickel steel base 
plate to facilitate cleaning of the dispensing platform.

Capacity: around 160 conically shaped stew bowls, OR
around 135 straight-sided stew bowls

Net weight: approx. 78 kg

Wattage and power supply: approx. 2.0 kW, 
230 V alternating current

Dimensions: approx. 760 x 995 x 900 mm

Platform area: approx. 600 x 600 mm

Model: G2215

Qty per case: 1 

Enclosed Dish Dispenser

Dishware-dispensing cart with casing made of chrome-nickel steel. The dishware 
is stacked direct on the dispensing platform.

Frameless design, sturdy rigid construction. Two ergonomically shaped push-
handles with integrated corner bumpers are provided flush with the top surface
of the dispensing unit to protect both the server’s hands and the cart. When the 
cart is being pushed forward, it is optimally protected against knocks by two low-
level corner bumpers. 

Four easily replaceable swivel wheels are corrosion-resistant and require no 
maintenance. The wheels and casings 
are made of impact-resistant plastic; 
the tyres are made of thermoplastic 
rubber. All four wheels have high 
quality precision ball bearings with 
integrated thread-guard. Two wheels 
are fitted with brakes, and can be 
immobilized. Wheel diameter: 125 
mm. 

The stacking compartment can be 
cleaned quickly and thoroughly from 
above. An opening is provided in the
chrome-nickel steel base plate to 
facilitate cleaning of the dispensing 
platform.

Capacity: around 150 - 200 plates around 200 - 380 soup starter bowls
(depending on the model)

Net weight: approx. 48 kg

Dimensions: approx. 760 x 902 x 900 mm

Platform area: approx. 600 x 600 mm

Model: G2305

Qty per case: 1 
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Dispenser with cooling slits

Dispensing cart with casing made of high-quality stainless steel. Cooling-inlays or 
other parts of the system are stacked direct on the dispensing platform. Unit 
casing provided with cooling slits.

An easily accessible tension-spring system made of stainless steel ensures that the 
top unit in the stack is always flush with the top surface of the cart, regardless
of the overall weight of the stack. 

Frameless design, sturdy rigid construction. Two ergonomically shaped push-
handles with integrated corner bumpers are provided flush with the top surface
of the dispensing unit to protect both the server’s hands and the cart. When the 
cart is being pushed forward, it is optimally protected against knocks by two low-
level corner bumpers. 

Four easily replaceable swivel wheels are corrosion-resistant and require no 
maintenance. The wheels and casings are made of impact-resistant plastic; the 
tyres are made of thermoplastic rubber. All four wheels have highquality precision 
ball bearings with integrated threadguard. Two wheels are fitted with brakes, and
can be immobilized. Wheel diameter: 125 mm. 

The stacking compartment can be cleaned 
quickly and thoroughly from above. An 
opening is provided in the chrome-nickel 
steel base plate to facilitate cleaning
of the dispensing platform.

Capacity: up to 306 units depending on size

Net weight: approx. 47 kg

Dimensions: approx. 760 x 902 x 900 mm

Platform area: approx. 600 x 600 mm

Model: G2305KS

Qty per case: 1 

Lowerator with Cooling

Enclosed lowerator/basket dispenser made of chrome-nickel steel with active 
cooling system. Designed to keep pre-portioned salad and dessert dishes cool.The 
dishes are placed in baskets measuring 500 x 500 x 75 mm, which are then loaded 
into the lowerator. Alternatively, the lowerator can be used to chill plates 
measuring between approx. 240 and 260 mm in diameter if these are set directly 
in the 4 plate guides provided on the platform.Supplied complete with an 
insulated stainless-steel cover.

The robust stacking platform with adjustable spring system ensures that an ideal 
dispensing height can be maintained regardless of the number of items stacked on 
the platform. Convection cooling is provided by a built-in cooling module with 
patented ventilators which is located at the front of the lowerator. 

Optimum protection against knocks is provided by corner bumpers fitted just 
above the two front wheels, and by two plastic push-handles positioned flush with 
the top surface of the lowerator.

The unit has four rustproof swivel wheels with ball bearings. Two of the wheels 
are braked; all four have a diameter of 125 mm.

Capacity: G2216K: 7 baskets, each measuring approx. 500 x 500 x 75 mm,
G2216KT: 4 stacks of dishes, approx. Between 240 and 260 mm in diameter; 

max. height of each stack: 570 mm (= approx. 50 dishes)

Dimensions: approx. 761 x 1,092 x 900 mm

Platform area: G2216K: approx. 510 x 510 mm
G2216KT: approx. 540 x 540 mm

Load capacity: G2216K: approx. 90 kg
G2216KT: approx. 170 kg

Net weight: approx. 75 kg

Cooling output: approx. 0.34 kW

Wattage and power supply: approx. 0.22 kW, 
230 V, 50 Hz

Model: G2216K
G2216KT

Qty per case: 1 
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Open Basket Dispenser

Trolley for the stacking and transport of baskets. Made of chrome-nickel steel. 
Frameless design, sturdy rigid construction. 

Two ergonomically shaped push-handles with integrated corner bumpers are 
provided flush with the top surface of the dispensing unit to protect both the 
server’s hands and the cart. When the trolley is being pushed forward, it is 
optimally protected against knocks by two low level corner bumpers. 

The four easily replaceable swivel wheels are corrosion-resistant and require no 
maintenance. The wheels and casings are made of impact-resistant plastic; the 
tyres are made of thermoplastic rubber. All four wheels have highquality precision 
ball bearings with integrated thread-guard. Two wheels are fitted with brakes, 
and can be immobilized. Each wheel is attached to the cart by means of a plate 
made of chrome-nickel steel. Wheel diameter: 125 mm. Max. load per wheel: 100 
kg.

Capacity: 6 baskets measuring 500 x 500 x 115 mm

Net weight: approx. 48 kg

Dimensions: approx. 560 x 800 x 900 mm

Model: G0610

Qty per case: 1 

Basket Dispenser

Basket-dispensing unit with integrated circulating-air heating system. Casing 
made of chrome-nickel steel. Supplied with plastic cover. Frameless design, 
sturdy rigid construction. 2 push-handles with integrated corner bumpers are 
provided flush with the top surface at one end of the cart, and 2 corner bumpers 
are attached to the casing just above the wheels at the opposite end. 

The 4 easily replaceable swivel wheels on the cart are corrosion-resistant and 
require no maintenance. 2 of the wheels are fitted with brakes, and can be
immobilized. Wheel diameter: 125 mm. 

Heating control by means of rotary knob; thermostatic temperature control 
infinitely variable to a max. dish-temperature of approx. 80°C. Four separate 
power settings. An ON/OFF switch with integrated “unit ready” indicator function 
is also provided. Mains connection by means of flexible spiral cable with angled 
connector plug. Length of cable when fully extended: 1.80 m. 

Heat insulation on all sides by means of high quality ceramic wool. The heat-
insulating panels are non-combustible, moisture-resistant and chemically neutral. 
The inside surfaces of the compartment are fully faced with reflective chrome-
nickel steel sheeting for optimum heat retention. To facilitate servicing, the 
heating elements and electrical components are easily accessible. 

The stacking compartment can be cleaned quickly and thoroughly from above. An 
opening is provided in the chrome-nickel steel base plate to facilitate cleaning of 
the dispensing platform.

Capacity: 6 dishware baskets 500 x 500 x 115 mm and 
capable of holding (for example): 
around 240 large side dishes (P114...) or 
around 600 small side dishes (P116...)

Net weight: approx. 72 kg

Wattage and power supply: approx. 2.0 kW, 
230 V alternating current,

Dimensions: approx. 760 x 855 x 900 mm

Model: G2216

Qty per case: 1 
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Dispenser with cooling slits

Dispensing cart with casing made of high-quality stainless steel. Cooling-inlays or 
other parts of the system are stacked direct on the dispensing platform. Unit 
casing provided with cooling slits.

An easily accessible tension-spring system made of stainless steel ensures that the 
top unit in the stack is always flush with the top surface of the cart, regardless
of the overall weight of the stack. 

Frameless design, sturdy rigid construction. Two ergonomically shaped push-
handles with integrated corner bumpers are provided flush with the top surface
of the dispensing unit to protect both the server’s hands and the cart. When the 
cart is being pushed forward, it is optimally protected against knocks by two low-
level corner bumpers. 

Four easily replaceable swivel wheels are corrosion-resistant and require no 
maintenance. The wheels and casings are made of impact-resistant plastic; the 
tyres are made of thermoplastic rubber. All four wheels have highquality precision 
ball bearings with integrated threadguard. Two wheels are fitted with brakes, and
can be immobilized. Wheel diameter: 125 mm. 

The stacking compartment can be cleaned 
quickly and thoroughly from above. An 
opening is provided in the chrome-nickel 
steel base plate to facilitate cleaning
of the dispensing platform.

Capacity: up to 306 units depending on size

Net weight: approx. 47 kg

Dimensions: approx. 760 x 902 x 900 mm

Platform area: approx. 600 x 600 mm

Model: G2305KS

Qty per case: 1 

Lowerator with Cooling

Enclosed lowerator/basket dispenser made of chrome-nickel steel with active 
cooling system. Designed to keep pre-portioned salad and dessert dishes cool.The 
dishes are placed in baskets measuring 500 x 500 x 75 mm, which are then loaded 
into the lowerator. Alternatively, the lowerator can be used to chill plates 
measuring between approx. 240 and 260 mm in diameter if these are set directly 
in the 4 plate guides provided on the platform.Supplied complete with an 
insulated stainless-steel cover.

The robust stacking platform with adjustable spring system ensures that an ideal 
dispensing height can be maintained regardless of the number of items stacked on 
the platform. Convection cooling is provided by a built-in cooling module with 
patented ventilators which is located at the front of the lowerator. 

Optimum protection against knocks is provided by corner bumpers fitted just 
above the two front wheels, and by two plastic push-handles positioned flush with 
the top surface of the lowerator.

The unit has four rustproof swivel wheels with ball bearings. Two of the wheels 
are braked; all four have a diameter of 125 mm.

Capacity: G2216K: 7 baskets, each measuring approx. 500 x 500 x 75 mm,
G2216KT: 4 stacks of dishes, approx. Between 240 and 260 mm in diameter; 

max. height of each stack: 570 mm (= approx. 50 dishes)

Dimensions: approx. 761 x 1,092 x 900 mm

Platform area: G2216K: approx. 510 x 510 mm
G2216KT: approx. 540 x 540 mm

Load capacity: G2216K: approx. 90 kg
G2216KT: approx. 170 kg

Net weight: approx. 75 kg

Cooling output: approx. 0.34 kW

Wattage and power supply: approx. 0.22 kW, 
230 V, 50 Hz

Model: G2216K
G2216KT

Qty per case: 1 

Page 10/10

Open Basket Dispenser

Trolley for the stacking and transport of baskets. Made of chrome-nickel steel. 
Frameless design, sturdy rigid construction. 

Two ergonomically shaped push-handles with integrated corner bumpers are 
provided flush with the top surface of the dispensing unit to protect both the 
server’s hands and the cart. When the trolley is being pushed forward, it is 
optimally protected against knocks by two low level corner bumpers. 

The four easily replaceable swivel wheels are corrosion-resistant and require no 
maintenance. The wheels and casings are made of impact-resistant plastic; the 
tyres are made of thermoplastic rubber. All four wheels have highquality precision 
ball bearings with integrated thread-guard. Two wheels are fitted with brakes, 
and can be immobilized. Each wheel is attached to the cart by means of a plate 
made of chrome-nickel steel. Wheel diameter: 125 mm. Max. load per wheel: 100 
kg.

Capacity: 6 baskets measuring 500 x 500 x 115 mm

Net weight: approx. 48 kg

Dimensions: approx. 560 x 800 x 900 mm

Model: G0610

Qty per case: 1 

Basket Dispenser

Basket-dispensing unit with integrated circulating-air heating system. Casing 
made of chrome-nickel steel. Supplied with plastic cover. Frameless design, 
sturdy rigid construction. 2 push-handles with integrated corner bumpers are 
provided flush with the top surface at one end of the cart, and 2 corner bumpers 
are attached to the casing just above the wheels at the opposite end. 

The 4 easily replaceable swivel wheels on the cart are corrosion-resistant and 
require no maintenance. 2 of the wheels are fitted with brakes, and can be
immobilized. Wheel diameter: 125 mm. 

Heating control by means of rotary knob; thermostatic temperature control 
infinitely variable to a max. dish-temperature of approx. 80°C. Four separate 
power settings. An ON/OFF switch with integrated “unit ready” indicator function 
is also provided. Mains connection by means of flexible spiral cable with angled 
connector plug. Length of cable when fully extended: 1.80 m. 

Heat insulation on all sides by means of high quality ceramic wool. The heat-
insulating panels are non-combustible, moisture-resistant and chemically neutral. 
The inside surfaces of the compartment are fully faced with reflective chrome-
nickel steel sheeting for optimum heat retention. To facilitate servicing, the 
heating elements and electrical components are easily accessible. 

The stacking compartment can be cleaned quickly and thoroughly from above. An 
opening is provided in the chrome-nickel steel base plate to facilitate cleaning of 
the dispensing platform.

Capacity: 6 dishware baskets 500 x 500 x 115 mm and 
capable of holding (for example): 
around 240 large side dishes (P114...) or 
around 600 small side dishes (P116...)

Net weight: approx. 72 kg

Wattage and power supply: approx. 2.0 kW, 
230 V alternating current,

Dimensions: approx. 760 x 855 x 900 mm

Model: G2216

Qty per case: 1 
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Basket Dispenser

Unheated cart for the stacking and transport of baskets. Casing made of chrome-
nickel steel. Frameless design, sturdy rigid construction. Two push-handles with 
integrated corner bumpers are provided flush with the top surface of the 
dispensing unit to protect both the server’s hands and the cart. When the cart is 
being pushed forward, it is optimally protected against knocks by two low-level 
corner bumpers. 

The four swivel wheels are corrosion-resistant and require no maintenance. The 
wheels and casings are both made of impact-resistant plastic; the tyres are made 
of thermoplastic rubber. All four 
wheels have high-quality precision ball 
bearings with integrated thread-guard. 
Two wheels are fitted with brakes, 
and can be immobilized. Wheel 
diameter: 125 mm. 

The stacking compartment can be 
cleaned quickly and thoroughly from 
above. An opening is provided in the
chrome-nickel steel base plate in 
order to facilitate cleaning of the 
dispensing platform.

Capacity: 6 dishware baskets measuring 500 x 500 x 115 mm and capable of holding, 
for example: around 240 large side dishes (P114...) or 

around 600 small side dishes (P116...)

Net weight: approx. 43 kg

Dimensions: approx. 760 x 712 x 900 mm

Model: G2207

Qty per case: 1 

Basket Dispenser

Cart for the stacking and transport of baskets. Casing made of chrome-nickel steel 
and provided with cooling slits. Frameless design, sturdy rigid construction. Two 
push-handles with integrated corner bumpers are provided flush with the top 
surface of the dispensing unit to protect both the server’s hands and the cart. 
When the cart is being pushed forward, it is optimally protected against knocks by 
two low-level corner bumpers. 

The four swivel wheels are corrosion-resistant and require no maintenance. The 
wheels and casings are made of impact-resistant plastic; the tyres are made of 
thermoplastic rubber. All four wheels 
have highquality precision ball 
bearings with integrated threadguard. 
Two wheels are fitted with brakes, 
and can be immobilized. Wheel 
diameter: 125 mm. 

The stacking compartment can be 
cleaned quickly and thoroughly from 
above. An opening is provided in the 
chrome-nickel steel base plate in 
order to facilitate cleaning of the 
dispensing platform.

Capacity: 6 dishware baskets measuring 500 x 500 x 115 mm and capable of holding, 
for example: around 240 large side dishes (P114...) or 

around 600 small side dishes (P116...)

Net weight: approx. 42 kg

Dimensions: approx. 760 x 712 x 900 mm

Model: G2207KS

Qty per case: 1 
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Tray Dispenser

Trolley for the stacking and transport of GN- or EN trays. Made of high-quality 
stainless steel. Frameless design, sturdy rigid construction. Two ergonomically 
shaped push-handles with integrated corner bumpers are provided flush with the 
top surface of the dispensing unit to protect both the server’s hands and the cart. 
When the trolley is being pushed forward, it is optimally protected against knocks 
by two lowlevel corner bumpers. 

The four easily replaceable swivel wheels are 
corrosion-resistant and require no 
maintenance. The wheels and casings are 
made of impact-resistant plastic; the tyres are 
made of thermoplastic rubber. All four wheels 
have highquality precision ball bearings with 
integrated threadguard. Two wheels are fitted 
with brakes, and can be immobilized. Wheel 
diameter: 125 mm.

Capacity: around 120 GN- or EN-trays

Net weight: approx. 48 kg

Dimensions: approx. 510 x 800 x 900 mm

Model: G0620

Qty per case: 1 

Stacking and Transport Trolley 

Trolley for the stacking and transport of cooling lids (KD45/46G) or Dock-Rite 
domes (0560, 0570). The trolleys are manufactured from high-quality stainless 
steel, self-supporting construction with round tube, Ø 25 mm, with integrated 
stainless steel sheets. They are also suitable for transportation of plates and 
pellet-systems. 

The trolleys are mounted on 4 swivel castors in galvanised chromed housings, 2 
with brake, Ø 125 mm. 4 disc bumpers made of elastic- and shock-resistant plastic 
material protect the trolleys from damage.

Capacity: G2640 approx. 80 cooling lids
approx. 128 domes 23 cm
approx. 90 domes 26 cm
(single sided loading)

G2680H approx. 160 cooling lids
approx. 256 domes 23 cm
approx. 180 domes 26 cm
(double sided loading)

Dimensions: G2640 approx. 995 x 485 x 766 mm
lowest take-off height 248 mm

G2680H approx. 995 x 795 x 951 mm
lowest take-off height 433 mm

Model: G2640, G2680H

Qty per case: 1 
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Basket Dispenser

Unheated cart for the stacking and transport of baskets. Casing made of chrome-
nickel steel. Frameless design, sturdy rigid construction. Two push-handles with 
integrated corner bumpers are provided flush with the top surface of the 
dispensing unit to protect both the server’s hands and the cart. When the cart is 
being pushed forward, it is optimally protected against knocks by two low-level 
corner bumpers. 

The four swivel wheels are corrosion-resistant and require no maintenance. The 
wheels and casings are both made of impact-resistant plastic; the tyres are made 
of thermoplastic rubber. All four 
wheels have high-quality precision ball 
bearings with integrated thread-guard. 
Two wheels are fitted with brakes, 
and can be immobilized. Wheel 
diameter: 125 mm. 

The stacking compartment can be 
cleaned quickly and thoroughly from 
above. An opening is provided in the
chrome-nickel steel base plate in 
order to facilitate cleaning of the 
dispensing platform.

Capacity: 6 dishware baskets measuring 500 x 500 x 115 mm and capable of holding, 
for example: around 240 large side dishes (P114...) or 

around 600 small side dishes (P116...)

Net weight: approx. 43 kg

Dimensions: approx. 760 x 712 x 900 mm

Model: G2207

Qty per case: 1 

Basket Dispenser

Cart for the stacking and transport of baskets. Casing made of chrome-nickel steel 
and provided with cooling slits. Frameless design, sturdy rigid construction. Two 
push-handles with integrated corner bumpers are provided flush with the top 
surface of the dispensing unit to protect both the server’s hands and the cart. 
When the cart is being pushed forward, it is optimally protected against knocks by 
two low-level corner bumpers. 

The four swivel wheels are corrosion-resistant and require no maintenance. The 
wheels and casings are made of impact-resistant plastic; the tyres are made of 
thermoplastic rubber. All four wheels 
have highquality precision ball 
bearings with integrated threadguard. 
Two wheels are fitted with brakes, 
and can be immobilized. Wheel 
diameter: 125 mm. 

The stacking compartment can be 
cleaned quickly and thoroughly from 
above. An opening is provided in the 
chrome-nickel steel base plate in 
order to facilitate cleaning of the 
dispensing platform.

Capacity: 6 dishware baskets measuring 500 x 500 x 115 mm and capable of holding, 
for example: around 240 large side dishes (P114...) or 

around 600 small side dishes (P116...)

Net weight: approx. 42 kg

Dimensions: approx. 760 x 712 x 900 mm

Model: G2207KS

Qty per case: 1 
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Tray Dispenser

Trolley for the stacking and transport of GN- or EN trays. Made of high-quality 
stainless steel. Frameless design, sturdy rigid construction. Two ergonomically 
shaped push-handles with integrated corner bumpers are provided flush with the 
top surface of the dispensing unit to protect both the server’s hands and the cart. 
When the trolley is being pushed forward, it is optimally protected against knocks 
by two lowlevel corner bumpers. 

The four easily replaceable swivel wheels are 
corrosion-resistant and require no 
maintenance. The wheels and casings are 
made of impact-resistant plastic; the tyres are 
made of thermoplastic rubber. All four wheels 
have highquality precision ball bearings with 
integrated threadguard. Two wheels are fitted 
with brakes, and can be immobilized. Wheel 
diameter: 125 mm.

Capacity: around 120 GN- or EN-trays

Net weight: approx. 48 kg

Dimensions: approx. 510 x 800 x 900 mm

Model: G0620

Qty per case: 1 

Stacking and Transport Trolley 

Trolley for the stacking and transport of cooling lids (KD45/46G) or Dock-Rite 
domes (0560, 0570). The trolleys are manufactured from high-quality stainless 
steel, self-supporting construction with round tube, Ø 25 mm, with integrated 
stainless steel sheets. They are also suitable for transportation of plates and 
pellet-systems. 

The trolleys are mounted on 4 swivel castors in galvanised chromed housings, 2 
with brake, Ø 125 mm. 4 disc bumpers made of elastic- and shock-resistant plastic 
material protect the trolleys from damage.

Capacity: G2640 approx. 80 cooling lids
approx. 128 domes 23 cm
approx. 90 domes 26 cm
(single sided loading)

G2680H approx. 160 cooling lids
approx. 256 domes 23 cm
approx. 180 domes 26 cm
(double sided loading)

Dimensions: G2640 approx. 995 x 485 x 766 mm
lowest take-off height 248 mm

G2680H approx. 995 x 795 x 951 mm
lowest take-off height 433 mm

Model: G2640, G2680H

Qty per case: 1 
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Low Version
Mobile tray rack similar to G0400, but not as tall, and
with a worktop.

Dimensions: approx. 664 x 744 x 1,667 mm

Height between runners: approx. 75 mm

Capacity: 36 GN 1/1 trays in 18 sets of runners

Net weight: approx. 25 kg

Model: G0400 (mobile tray rack)
G0400A (protective hood)

Qty per case: 1 

Air-Curtain Refrigerator to maintain 
the recommended temperatures of 
cold menu components of a food 
service system according to HACCP.

Inner and outer surfaces are made of 
chrome nickel steel. The right and 
left inner walls are equipped with air 
slots, also close to the door. These 
allow excellent air-circulation. When 
the door is open, a curtain consisting 
of cold air is formed which prevents 
warm air from entering and cold air 
from leaving. As a result, the door 
can be kept open for 45 minutes without increasing the temperature above +5°C.

The insulation of the walls is made of 60 mm, the doors of 50 mm CFC- and HCFC-
free polyurethane foam. The side walls are equipped with 9 pairs of sloping 
runners with a pitch of 100 mm, made of chrome nickel steel. With these, Cool-
Rite takes 9 GN-trays or pans of size 2/1 (530 x 650 mm) or 18 units of size 1/1 
(530 x 325 mm). The runners can be removed for cleaning. The strong door is 
mounted on the right and equipped with a gasket and a handle with a lock. The 
hinges allow the door to be opened through 270°. In addition, Cool-Rite has two 
handles on the back and a bumper profile all round.

The Air-Curtain Refrigerator is movable on 2 fixed and 2 swivel wheels with 
brakes, all 150 mm in diameter in a corrosion-protected housing. The condensing 
unit is located in the base of the cabinet for optimum stability, also during 
transport. it is hermetically sealed, has a fan-type condenser, and is equipped 
with a heat exchanger and a capillary tube. The finned-type evaporator works 
with air circulation cooling and automatic defrosting. Cool-Rite is equipped with 
signal light, digital thermometer, thermostat and a clock to control the defrosting 
process. It has a visual alarm and adjustable upper and lower temperature limits. 
The evaporation of the melted frost is performed by a hot gas tube. 
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Model: CR010

Volume approx. in l: gross 585, net 375

Dimensions approx. in mm: outside: width 900 x depth 1,000 x height 1,950
inside: width 540 x depth 740 x height 1,100

Ambient temperature: +5 to + 25°C

Temperature range: 0 to + 12°C

Cooling power: 1,100 W

Refrigerant: R-404a

Power supply: 750 W, 230V/50Hz

Fuse: 10 A (slow)

Mobile Gastro-Norm (GN) Tray Rack

Tall Version
Stainless-steel trolley for GN 1/1 trays. The 
frame is made of sturdy square-sectioned 
tubing with cross struts. The tray runners are 
welded to the frame. Fitted with bumpers 
and 4 swivel wheels, two of which have 
immobilizing brakes. Wheel diameter: 125 
mm. Odour-repelling, food-friendly antistatic 
hood available as accessory for off-the-
premises transport operations.

Dimensions: approx. 818 x 624 x 854 mm

Capacity: 14 GN 1/1 trays in 7 sets of runners

Net weight: approx. 20 kg

Model: G0450

Qty per case: 1 

STORAGE
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Low Version
Mobile tray rack similar to G0400, but not as tall, and
with a worktop.

Dimensions: approx. 664 x 744 x 1,667 mm

Height between runners: approx. 75 mm

Capacity: 36 GN 1/1 trays in 18 sets of runners

Net weight: approx. 25 kg

Model: G0400 (mobile tray rack)
G0400A (protective hood)

Qty per case: 1 

Air-Curtain Refrigerator to maintain 
the recommended temperatures of 
cold menu components of a food 
service system according to HACCP.

Inner and outer surfaces are made of 
chrome nickel steel. The right and 
left inner walls are equipped with air 
slots, also close to the door. These 
allow excellent air-circulation. When 
the door is open, a curtain consisting 
of cold air is formed which prevents 
warm air from entering and cold air 
from leaving. As a result, the door 
can be kept open for 45 minutes without increasing the temperature above +5°C.

The insulation of the walls is made of 60 mm, the doors of 50 mm CFC- and HCFC-
free polyurethane foam. The side walls are equipped with 9 pairs of sloping 
runners with a pitch of 100 mm, made of chrome nickel steel. With these, Cool-
Rite takes 9 GN-trays or pans of size 2/1 (530 x 650 mm) or 18 units of size 1/1 
(530 x 325 mm). The runners can be removed for cleaning. The strong door is 
mounted on the right and equipped with a gasket and a handle with a lock. The 
hinges allow the door to be opened through 270°. In addition, Cool-Rite has two 
handles on the back and a bumper profile all round.

The Air-Curtain Refrigerator is movable on 2 fixed and 2 swivel wheels with 
brakes, all 150 mm in diameter in a corrosion-protected housing. The condensing 
unit is located in the base of the cabinet for optimum stability, also during 
transport. it is hermetically sealed, has a fan-type condenser, and is equipped 
with a heat exchanger and a capillary tube. The finned-type evaporator works 
with air circulation cooling and automatic defrosting. Cool-Rite is equipped with 
signal light, digital thermometer, thermostat and a clock to control the defrosting 
process. It has a visual alarm and adjustable upper and lower temperature limits. 
The evaporation of the melted frost is performed by a hot gas tube. 
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Model: CR010

Volume approx. in l: gross 585, net 375

Dimensions approx. in mm: outside: width 900 x depth 1,000 x height 1,950
inside: width 540 x depth 740 x height 1,100

Ambient temperature: +5 to + 25°C

Temperature range: 0 to + 12°C

Cooling power: 1,100 W

Refrigerant: R-404a

Power supply: 750 W, 230V/50Hz

Fuse: 10 A (slow)

Mobile Gastro-Norm (GN) Tray Rack

Tall Version
Stainless-steel trolley for GN 1/1 trays. The 
frame is made of sturdy square-sectioned 
tubing with cross struts. The tray runners are 
welded to the frame. Fitted with bumpers 
and 4 swivel wheels, two of which have 
immobilizing brakes. Wheel diameter: 125 
mm. Odour-repelling, food-friendly antistatic 
hood available as accessory for off-the-
premises transport operations.

Dimensions: approx. 818 x 624 x 854 mm

Capacity: 14 GN 1/1 trays in 7 sets of runners

Net weight: approx. 20 kg

Model: G0450

Qty per case: 1 

STORAGE
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Wire Basket

Stainless steel basket with heat resistant plastic coating. Close meshed.

Capacity: Example: approx. 25 insulated mugs

Dimensions: approx. 500 x 500 x 140 mm

Model: G0700

Qty per case: 1 

Dimensions: approx. 500 x 500 mm
G0710 approx. 115 mm height
G0720 approx. 75 mm height

Model: G0710
G0720

Qty per case: 1 
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Wash and storage rack
Basket in which Temp-Futura RP40G etc. side dish covers can be stored. The 
basket is made of close-meshed stainless steel wire with a heat-resistant coating.

Capacity: 96 lids

Dimensions: approx. 500 x 500 x 111 mm

Model: GW100

Qty per case: 1 

Wash and storage rack
Basket in which Temp-Futura W100 etc. soup bowl lids and lids for insulated jug 
(K300G) can be cleaned. The basket is made of close-meshed stainless steel wire 
with a heat-resistant plastic coating. The inside of the basket has divisions so that 
the lids can be placed upright.

Capacity: 20 lids RP40G
24 lids RP45G - RP47G

Dimensions: approx. 500 x 500 x 142mm

Model: GRP4G

Qty per case: 1 

Wash rack

Basket in which K03G insulated bowl lids can be cleaned. Made of stainless-steel 
wire coated with heat-resistant plastic. Close meshed.

Capacity: approx. 57  K03G

Dimensions: approx. 500 x 500 x 115 mm

Model: G0830

Qty per case: 1 

Capacity: approx. 48 lids or discs

Dimensions: approx. 500 x 500 x 190 mm

Model: G0835

Qty per case: 1 

Disc and lid basket

Basket in which stew bowl lids (RP25G / RP26G) can be cleaned or cold discs 
(CD10G) stored and cleaned. The basket is made of close-meshed stainless steel 
with a heat-resistant plastic coating. The inside of the basket has divisions so that 
the lids or discs can be placed upright.

Wash and storage rack

Basket in which bowl lids for Temp-Futura (W200 etc.), ID010 or side bowl lids for 
Dinner-Compact can be stored and cleaned. The basket is made of close-meshed
stainless steel with a heat-resistant plastic coating. The inside of the basket has 
divisions so that the lids or discs can be placed upright.

Capacity: 66 lids

Dimensions: approx. 500 x 500 x 142 mm

Model: GW200

Qty per case: 1 

Disc and lid basket
Basket in which Temp-Futura RP3...G/RP3...NG stew bowl lids or Dinner Compact 
rectangular Menu-dish lids can be cleaned or HD20G hot discs stored and cleaned. 
The basket is made of close-meshed stainless steel wire with a heat-resistant 
plastic coating. The inside of the basket has divisions so that the lids or discs can 
be placed upright.

Rack cover
Loose cover for all baskets 500 x 500 mm, but especially developed for GW100 
and GW200. Made of close meshed stainless steel wire with a heat-resistant 
plastic coating. The cover holds the dishes in position during cleaning process.

Dimensions: approx. 500 x 500 mm

Model: GTOP50

Qty per case: 1 

Basket made of high-quality plastic. With side handles. Base and all sides 
perforated. 8 compartments.

Dimensions: approx. 430 x 210 x 155 mm

Model: G1001

Qty per case: 1 

Wash Rack

Rack for a variety of purposes including the washing and storing of insulated cups 
and bowls. Made of plastic, with recessed carrying handles.

Dimensions: approx. 500 x 500 x 245 mm (G0836)
x 214 mm (G0836HD)

Capacity: 44 lids or discs (G0836)
54 discs HD20G (G0836HD)

Model: G0836
G0836HD

Qty per case: 1 

Cutlery Basket
Stainless steel basket with 8 compartments. Base and all sides perforated. With 
fold-down handles.

Dimensions: approx. 340 x 155 x 130 mm

Model: G1000

Qty per case: 1 
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Wire Basket

Stainless steel basket with heat resistant plastic coating. Close meshed.

Capacity: Example: approx. 25 insulated mugs

Dimensions: approx. 500 x 500 x 140 mm

Model: G0700

Qty per case: 1 

Dimensions: approx. 500 x 500 mm
G0710 approx. 115 mm height
G0720 approx. 75 mm height

Model: G0710
G0720

Qty per case: 1 
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Wash and storage rack
Basket in which Temp-Futura RP40G etc. side dish covers can be stored. The 
basket is made of close-meshed stainless steel wire with a heat-resistant coating.

Capacity: 96 lids

Dimensions: approx. 500 x 500 x 111 mm

Model: GW100

Qty per case: 1 

Wash and storage rack
Basket in which Temp-Futura W100 etc. soup bowl lids and lids for insulated jug 
(K300G) can be cleaned. The basket is made of close-meshed stainless steel wire 
with a heat-resistant plastic coating. The inside of the basket has divisions so that 
the lids can be placed upright.

Capacity: 20 lids RP40G
24 lids RP45G - RP47G

Dimensions: approx. 500 x 500 x 142mm

Model: GRP4G

Qty per case: 1 

Wash rack

Basket in which K03G insulated bowl lids can be cleaned. Made of stainless-steel 
wire coated with heat-resistant plastic. Close meshed.

Capacity: approx. 57  K03G

Dimensions: approx. 500 x 500 x 115 mm

Model: G0830

Qty per case: 1 

Capacity: approx. 48 lids or discs

Dimensions: approx. 500 x 500 x 190 mm

Model: G0835

Qty per case: 1 

Disc and lid basket

Basket in which stew bowl lids (RP25G / RP26G) can be cleaned or cold discs 
(CD10G) stored and cleaned. The basket is made of close-meshed stainless steel 
with a heat-resistant plastic coating. The inside of the basket has divisions so that 
the lids or discs can be placed upright.

Wash and storage rack

Basket in which bowl lids for Temp-Futura (W200 etc.), ID010 or side bowl lids for 
Dinner-Compact can be stored and cleaned. The basket is made of close-meshed
stainless steel with a heat-resistant plastic coating. The inside of the basket has 
divisions so that the lids or discs can be placed upright.

Capacity: 66 lids

Dimensions: approx. 500 x 500 x 142 mm

Model: GW200

Qty per case: 1 

Disc and lid basket
Basket in which Temp-Futura RP3...G/RP3...NG stew bowl lids or Dinner Compact 
rectangular Menu-dish lids can be cleaned or HD20G hot discs stored and cleaned. 
The basket is made of close-meshed stainless steel wire with a heat-resistant 
plastic coating. The inside of the basket has divisions so that the lids or discs can 
be placed upright.

Rack cover
Loose cover for all baskets 500 x 500 mm, but especially developed for GW100 
and GW200. Made of close meshed stainless steel wire with a heat-resistant 
plastic coating. The cover holds the dishes in position during cleaning process.

Dimensions: approx. 500 x 500 mm

Model: GTOP50

Qty per case: 1 

Basket made of high-quality plastic. With side handles. Base and all sides 
perforated. 8 compartments.

Dimensions: approx. 430 x 210 x 155 mm

Model: G1001

Qty per case: 1 

Wash Rack

Rack for a variety of purposes including the washing and storing of insulated cups 
and bowls. Made of plastic, with recessed carrying handles.

Dimensions: approx. 500 x 500 x 245 mm (G0836)
x 214 mm (G0836HD)

Capacity: 44 lids or discs (G0836)
54 discs HD20G (G0836HD)

Model: G0836
G0836HD

Qty per case: 1 

Cutlery Basket
Stainless steel basket with 8 compartments. Base and all sides perforated. With 
fold-down handles.

Dimensions: approx. 340 x 155 x 130 mm

Model: G1000

Qty per case: 1 
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Cutlery Box
Cutlery box made of grey plastic, with 4 compartments for forks, knives, spoons 
etc. Can be stacked when empty so as to save space.
Dimensions: approx. 550 x 300 x 95 mm

Model: G1005

Qty per case: 1 
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Tray wash rack

Plastic rack in which system components, like Temp-Royal, can be loaded in 
dishwashers. The components are held securely in place by raised fingers. The 
rack is open on one side.

Capacity: 5 covers or servers

Dimensions: approx. 500 x 500 x 135 mm

Model: K53

Qty per case: 1 

Capacity: 5 covers or 9 servers

Dimensions: approx. 500 x 500 mm

Model: G0850

Qty per case: 1 

Capacity: approx. 80 covers or
approx. 90 servers or
approx. 36 Dinner Compact Sets = 72 units

Net weight: approx. 39 kg

Total loadability: approx. 200 kg (uniformly distributed)

Dimensions: approx. 1,275 x 575 x 1,792 mm

Shelf spacing: approx. 400 mm inside width

Model: G1700

Qty per case: 1 

System Trolley

Trolley for system covers and/or servers. Consists of 2 tubular end bow sections 
to which four grid shelves are welded. All welded seams have been carefully 
finished and are as smooth as the tubing. 
The transverse-ribbed grid shelves consist 
of two longitudinal pieces which are 
attached at either end to one of the bow 
sections. The longitudinal connecting 
pieces are joined to each other by wires. 
The frame is made of stainless steel and 
the tubular bow sections of 25 mm/25 mm 
squaresectioned tubing.

The trolley has 4 swivel wheels (125 mm in 
dia-meter), of which 2 are braked. The 
wheels are made of non marking rubber, 
are highly resistant to oil and grease and 
held in galvanized-chromatized casings.

Page 10/18

System Trolley for Pellet System

Cart for pellet domes and/or bases as well as for all rounded, insulated Temp-
Futura components. Consists of 2 tubular bow sections joined by 4 grid shelves. 
All welded seams have been cleaned and are just as smooth as the tubing. The 
shelves for the meal distribution 
components consist of 2 longitudinal 
connecting pieces on the outside, 
which are connected at either end to 
one of the bow sections, and which are 
joined to each other by wire rods. The 
longitudinal connecting pieces are
turned up so that the components are 
held securely in place. The shelf frame 
is made of  chrome-nickel steel and 
the tubular bow sections of 25/25 mm 
square-sectioned tubing. At the narrow 
ends of the shelves there are chrome-
nickel supports to hold the round 
pellets securely in place. Cart has 4 
swivel wheels (diameter 125 mm), of 
which 2 are braked. The wheels are 
made of non marking rubber and are 
highly resistant to oil and grease. They 
are held in galvanized-chromatized
casings.

Capacity: approx. 200 Temp-Futura servers or
approx. 112 Temp-Futura large domes or
approx. 180 Temp-Futura small domes or
approx. 224 Pellet-bases or domes

Net weight: approx. 42 kg

Total loadability: approx. 200 kg

Dimensions: approx. 1,275 x 615 x 1,792 mm

Shelf spacing: approx. 355 mm (inside width)

Model: G1750

Qty per case: 1 

Basket Dolly

Dolly for the storage and transport of metal-wire baskets. Dolly frame made of 
high-quality chrome-nickel steel. Two plastic corner 
bumpers fitted to the frame just above the front 
wheels guarantee optimum protection against knocks 
when the dolly is being pushed forward. The four easily 
replaceable swivel wheels comply with DIN 18867-8, 
which means they are corrosion-resistant and require 
no maintenance. The wheels and casings are made of 
impact-resistant plastic; the tyres are made of 
thermoplastic rubber. All four wheels have high quality 
bearings (precision ball bearings with integrated 
threadguard). Two wheels are fitted with brakes, and 
can be immobilized. Each wheel is attached to the cart 
by means of a plate made of chrome-nickel steel. 
Wheel diameter: 125 mm. Max. load per wheel: 100 kg.

Capacity: 12 baskets measuring 115 mm in height or
20 baskets measuring 75 mm in height, 500 x 500 mm

Dimensions: approx. 580 x 710 x 1,025 mm

Net weight: approx. 12 kg

Model: G2208

Qty per case: 1 

Tray wash rack

Tray wash rack for meal distribution-system covers and servers. Rack made of 
chromium-plated steel wire. Plastic base.
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Cutlery Box
Cutlery box made of grey plastic, with 4 compartments for forks, knives, spoons 
etc. Can be stacked when empty so as to save space.
Dimensions: approx. 550 x 300 x 95 mm

Model: G1005

Qty per case: 1 
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Tray wash rack

Plastic rack in which system components, like Temp-Royal, can be loaded in 
dishwashers. The components are held securely in place by raised fingers. The 
rack is open on one side.

Capacity: 5 covers or servers

Dimensions: approx. 500 x 500 x 135 mm

Model: K53

Qty per case: 1 

Capacity: 5 covers or 9 servers

Dimensions: approx. 500 x 500 mm

Model: G0850

Qty per case: 1 

Capacity: approx. 80 covers or
approx. 90 servers or
approx. 36 Dinner Compact Sets = 72 units

Net weight: approx. 39 kg

Total loadability: approx. 200 kg (uniformly distributed)

Dimensions: approx. 1,275 x 575 x 1,792 mm

Shelf spacing: approx. 400 mm inside width

Model: G1700

Qty per case: 1 

System Trolley

Trolley for system covers and/or servers. Consists of 2 tubular end bow sections 
to which four grid shelves are welded. All welded seams have been carefully 
finished and are as smooth as the tubing. 
The transverse-ribbed grid shelves consist 
of two longitudinal pieces which are 
attached at either end to one of the bow 
sections. The longitudinal connecting 
pieces are joined to each other by wires. 
The frame is made of stainless steel and 
the tubular bow sections of 25 mm/25 mm 
squaresectioned tubing.

The trolley has 4 swivel wheels (125 mm in 
dia-meter), of which 2 are braked. The 
wheels are made of non marking rubber, 
are highly resistant to oil and grease and 
held in galvanized-chromatized casings.
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System Trolley for Pellet System

Cart for pellet domes and/or bases as well as for all rounded, insulated Temp-
Futura components. Consists of 2 tubular bow sections joined by 4 grid shelves. 
All welded seams have been cleaned and are just as smooth as the tubing. The 
shelves for the meal distribution 
components consist of 2 longitudinal 
connecting pieces on the outside, 
which are connected at either end to 
one of the bow sections, and which are 
joined to each other by wire rods. The 
longitudinal connecting pieces are
turned up so that the components are 
held securely in place. The shelf frame 
is made of  chrome-nickel steel and 
the tubular bow sections of 25/25 mm 
square-sectioned tubing. At the narrow 
ends of the shelves there are chrome-
nickel supports to hold the round 
pellets securely in place. Cart has 4 
swivel wheels (diameter 125 mm), of 
which 2 are braked. The wheels are 
made of non marking rubber and are 
highly resistant to oil and grease. They 
are held in galvanized-chromatized
casings.

Capacity: approx. 200 Temp-Futura servers or
approx. 112 Temp-Futura large domes or
approx. 180 Temp-Futura small domes or
approx. 224 Pellet-bases or domes

Net weight: approx. 42 kg

Total loadability: approx. 200 kg

Dimensions: approx. 1,275 x 615 x 1,792 mm

Shelf spacing: approx. 355 mm (inside width)

Model: G1750

Qty per case: 1 

Basket Dolly

Dolly for the storage and transport of metal-wire baskets. Dolly frame made of 
high-quality chrome-nickel steel. Two plastic corner 
bumpers fitted to the frame just above the front 
wheels guarantee optimum protection against knocks 
when the dolly is being pushed forward. The four easily 
replaceable swivel wheels comply with DIN 18867-8, 
which means they are corrosion-resistant and require 
no maintenance. The wheels and casings are made of 
impact-resistant plastic; the tyres are made of 
thermoplastic rubber. All four wheels have high quality 
bearings (precision ball bearings with integrated 
threadguard). Two wheels are fitted with brakes, and 
can be immobilized. Each wheel is attached to the cart 
by means of a plate made of chrome-nickel steel. 
Wheel diameter: 125 mm. Max. load per wheel: 100 kg.

Capacity: 12 baskets measuring 115 mm in height or
20 baskets measuring 75 mm in height, 500 x 500 mm

Dimensions: approx. 580 x 710 x 1,025 mm

Net weight: approx. 12 kg

Model: G2208

Qty per case: 1 

Tray wash rack

Tray wash rack for meal distribution-system covers and servers. Rack made of 
chromium-plated steel wire. Plastic base.
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Closed ward trolley with embossed gliders designed to hold various types of trays. 
In GN-size additional gliders for cooling elements are provided just under the roof 
of the interior. The trolley is constructed around a robust aluminium frame whose 
individual elements lock together. The walls and doors are cavitied and insulated 
with CFC-free foam. Ergonomically styled push-handles made of tubular 
aluminium are provided at each of the four corners. These handles, to which the 
trolley doors are attached, are drawn along the top of the trolley so as to form a 
surrounding galley rail. The 
doors have a locking mechanism 
as well as magnetic devices 
which will hold them open at 
270°. The base of the trolley is 
protected by a bumper. The
interior is subdivided into two 
(or three) compartments
with eight (or ten) sets of 
embossed gliders. The version
with three compartments also 
has only two doors. The trolley 
has been designed so that it can 
be supplied either with or 
without a special towing 
attachment. The trolley is for 
the most part constructed of
aluminium, but the inside walls 
and the top are made of 
chrome-nickel steel. The outer 
walls are finished in blue.
The two fixed and the two 
swivel wheels on the trolley
are held in galvanized and 
chromated casings. Each
wheel has a diameter of 160 
mm and VLI tyres. The
swivel wheels are braked.

Capacity:
G28....GN trays GN 1/1 or Temp-Futura in tri-norm
G28....EN trays EN 1/1 or Temp-Royal, Temp-Mediteran or Temp-Futura in EN

Net weight: G2810GN approx. 60 kg
G2816GN approx. 70 kg G2816EN approx. 75 kg
G2820GN approx. 85 kg G2820EN approx. 90 kg
G2824GN approx. 100 kg G2824EN approx. 105 kg
G2830GN approx. 110 kg G2830EN approx. 115 kg

Dimensions: G2810GN approx. 530 x 745 x 1,605 mm
G2816GN approx. 923 x 745 x 1,375 mm
G2816EN approx. 1,013 x 745 x 1,325 mm
G2820GN approx. 923 x 745 x 1,605 mm
G2820EN approx. 1,013 x 745 x 1,555 mm
G2824GN approx. 1,276 x 745 x 1,375 mm
G2824EN approx. 1,411 x 745 x 1,325 mm
G2830GN approx. 1,276 x 745 x 1,605 mm
G2830EN approx. 1,411 x 745 x 1,555 mm

Clearance between gliders approx. 115 mm

Model: G2810GN 10 trays (1 x 10)
G2816GN / G2816EN 16 trays (2 x 8)
G2820GN / G2820EN 20 trays (2 x 10)
G2824GN / G2824EN 24 trays (3 x 8)
G2830GN / G2830EN 30 trays (3 x 10)

Qty per case: 1 
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Ward Trolley

Transport trolley for accommodating temp-rite systems. The frame structure is 
designed so as to form a push handle (made of circular tubing) at one end of the 
trolley. Two shelves, each with edges turned up 30 mm at the back and sides, and 
down 30 mm at the front. The welded shelves are attached to the frame below 
and rest on 4 tubular supports. All tube joints are fully welded on all sides, and 
the seams are brushed clean. The frame is fitted with four bumper corners in a 
colour that does not rub off. The frame and shelves are made of chrome-nickel 
steel with a ground surface. Equipped with a hinged shelf. 

Mobile with 2 fixed and 2 swivel wheels (diameter 125 mm). The wheels are held 
in casings made of high quality plastic. The swivel wheels are fitted with brakes.

Capacity: G1200 2 x 4 temp-rite system stacks = approx. 48 system sets
G1300 2 x 3 temp-rite system stacks = approx. 36 system sets

Net weight: G1200 approx. 41 kg
G1300 approx. 33 kg

Shelf load: G1200 top approx. 140 kg bottom approx. 100 kg
G1300 top approx. 110 kg bottom approx. 75 kg

Dimensions: G1200 approx. 1,335 x 820 x 1,107mm
G1300 approx. 1,335 x 610 x 1,107 mm

Shelf clearance: approx. 530 mm

Model: G1200, G1300

Qty per case: 1 

Ward Trolley

Transport trolley for temp-rite systems. The frame structure is self-supporting and 
has a push handle. The structure is designed so that the trolleys can be pushed 
into each other. 2 shelves with raised edges on 4 sides and flanged with a 
bevelled plastic corner at the rear. The shelves rest on a supporting structure 
with vertical reinforcements. The frame and shelves are made of chrome-nickel 
steel and have a ground surface. Fitted with a hinged shelf.

Mobile with 2 fixed and 2 swivel wheels. Swivel wheels fitted with brakes, all 
wheels in casings made of high quality plastic.

Capacity: 2 x 3 stacks = approx. 36 system sets

Net weight: approx. 37 kg

Shelf load: top shelf approx. 110 kg
bottom shelf approx. 75 kg

Dimensions: approx. 1,335 x 690 x 1,125 mm
+ 220 mm per trolley when inserted

Shelf clearance: approx. 690 mm

Model: G1400

Qty per case: 1 

TRANSPORT
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Closed ward trolley with embossed gliders designed to hold various types of trays. 
In GN-size additional gliders for cooling elements are provided just under the roof 
of the interior. The trolley is constructed around a robust aluminium frame whose 
individual elements lock together. The walls and doors are cavitied and insulated 
with CFC-free foam. Ergonomically styled push-handles made of tubular 
aluminium are provided at each of the four corners. These handles, to which the 
trolley doors are attached, are drawn along the top of the trolley so as to form a 
surrounding galley rail. The 
doors have a locking mechanism 
as well as magnetic devices 
which will hold them open at 
270°. The base of the trolley is 
protected by a bumper. The
interior is subdivided into two 
(or three) compartments
with eight (or ten) sets of 
embossed gliders. The version
with three compartments also 
has only two doors. The trolley 
has been designed so that it can 
be supplied either with or 
without a special towing 
attachment. The trolley is for 
the most part constructed of
aluminium, but the inside walls 
and the top are made of 
chrome-nickel steel. The outer 
walls are finished in blue.
The two fixed and the two 
swivel wheels on the trolley
are held in galvanized and 
chromated casings. Each
wheel has a diameter of 160 
mm and VLI tyres. The
swivel wheels are braked.

Capacity:
G28....GN trays GN 1/1 or Temp-Futura in tri-norm
G28....EN trays EN 1/1 or Temp-Royal, Temp-Mediteran or Temp-Futura in EN

Net weight: G2810GN approx. 60 kg
G2816GN approx. 70 kg G2816EN approx. 75 kg
G2820GN approx. 85 kg G2820EN approx. 90 kg
G2824GN approx. 100 kg G2824EN approx. 105 kg
G2830GN approx. 110 kg G2830EN approx. 115 kg

Dimensions: G2810GN approx. 530 x 745 x 1,605 mm
G2816GN approx. 923 x 745 x 1,375 mm
G2816EN approx. 1,013 x 745 x 1,325 mm
G2820GN approx. 923 x 745 x 1,605 mm
G2820EN approx. 1,013 x 745 x 1,555 mm
G2824GN approx. 1,276 x 745 x 1,375 mm
G2824EN approx. 1,411 x 745 x 1,325 mm
G2830GN approx. 1,276 x 745 x 1,605 mm
G2830EN approx. 1,411 x 745 x 1,555 mm

Clearance between gliders approx. 115 mm

Model: G2810GN 10 trays (1 x 10)
G2816GN / G2816EN 16 trays (2 x 8)
G2820GN / G2820EN 20 trays (2 x 10)
G2824GN / G2824EN 24 trays (3 x 8)
G2830GN / G2830EN 30 trays (3 x 10)

Qty per case: 1 
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Ward Trolley

Transport trolley for accommodating temp-rite systems. The frame structure is 
designed so as to form a push handle (made of circular tubing) at one end of the 
trolley. Two shelves, each with edges turned up 30 mm at the back and sides, and 
down 30 mm at the front. The welded shelves are attached to the frame below 
and rest on 4 tubular supports. All tube joints are fully welded on all sides, and 
the seams are brushed clean. The frame is fitted with four bumper corners in a 
colour that does not rub off. The frame and shelves are made of chrome-nickel 
steel with a ground surface. Equipped with a hinged shelf. 

Mobile with 2 fixed and 2 swivel wheels (diameter 125 mm). The wheels are held 
in casings made of high quality plastic. The swivel wheels are fitted with brakes.

Capacity: G1200 2 x 4 temp-rite system stacks = approx. 48 system sets
G1300 2 x 3 temp-rite system stacks = approx. 36 system sets

Net weight: G1200 approx. 41 kg
G1300 approx. 33 kg

Shelf load: G1200 top approx. 140 kg bottom approx. 100 kg
G1300 top approx. 110 kg bottom approx. 75 kg

Dimensions: G1200 approx. 1,335 x 820 x 1,107mm
G1300 approx. 1,335 x 610 x 1,107 mm

Shelf clearance: approx. 530 mm

Model: G1200, G1300

Qty per case: 1 

Ward Trolley

Transport trolley for temp-rite systems. The frame structure is self-supporting and 
has a push handle. The structure is designed so that the trolleys can be pushed 
into each other. 2 shelves with raised edges on 4 sides and flanged with a 
bevelled plastic corner at the rear. The shelves rest on a supporting structure 
with vertical reinforcements. The frame and shelves are made of chrome-nickel 
steel and have a ground surface. Fitted with a hinged shelf.

Mobile with 2 fixed and 2 swivel wheels. Swivel wheels fitted with brakes, all 
wheels in casings made of high quality plastic.

Capacity: 2 x 3 stacks = approx. 36 system sets

Net weight: approx. 37 kg

Shelf load: top shelf approx. 110 kg
bottom shelf approx. 75 kg

Dimensions: approx. 1,335 x 690 x 1,125 mm
+ 220 mm per trolley when inserted

Shelf clearance: approx. 690 mm

Model: G1400

Qty per case: 1 

TRANSPORT



Observe copyright 
as per ISO 16016

Subject to 
technical alterations

temp-rite International GmbH
Postfach 45 02 65, D-28207 Bremen
Theodor-Barth-Str. 29, D-28307 Bremen
Tel.: +49 - 4 21/48 69 20 | Fax: +49 - 4 21/4 86 92 28

Observe copyright 
as per ISO 16016

Subject to 
technical alterations

temp-rite International GmbH
Postfach 45 02 65, D-28207 Bremen
Theodor-Barth-Str. 29, D-28307 Bremen
Tel.: +49 - 4 21/48 69 20 | Fax: +49 - 4 21/4 86 92 28Status February 15 Status February 15

Page 10/21

Ward Trolley

Transport trolley for accommodating temp-rite meal distribution systems, 
consisting of corner posts, 2 wire shelves and push handles. The shelves are in the 
form of grids and are attached to the corner posts by tapered clamping joints. 
The trolley is made of gleaming chromium-plated steel and sealed with synthetic 
resin.

Mobile, with corrosion-protected swivel wheels, 2 of which are braked. Wheel 
diameter 125 mm.

Capacity: 2 x 3 stacks of meal distribution systems = approx. 36 sets

Net weight: approx. 20 kg

Shelf load: top shelf approx. 110 kg 
bottom shelf approx. 75 kg

Dimensions: approx. 1,220 x 530 x 1,010 mm

Shelf clearance: approx. 550 mm

Model: G1600

Qty per case: 1 

Serving Trolley

Serving trolley made of 18/10 stainless steel, consisting of 2 bow sections made of 
circular tubing, 25 mm in diameter, to which deep-drawn shelves are welded. The 
shelves have a sound-absorbent lining on the underside and raised, 35 mm edges 
on all sides. The edges are turned down.

Mobile with 4 swivel wheels, 2 of which have brakes. Wheel diameter 125 mm. 
Galvanized-chromatized casings.

Shelf dimensions: approx. 800 x 500 mm (G1120, G1140)
approx. 1,000 x 600 mm (G1160, G1180)

Shelves: 2 (G1120, G1160)
3 (G1140, G1180)

Unloaded weight: approx. 15 kg G1120
approx. 22 kg G1140
approx. 30 kg G1160
approx. 35 kg G1180

Dimensions: approx. 900 x 600 x 947 mm (G1120, G1140)
approx. 1,100 x 700 x 1,020 mm (G1160, G1180)

Model: G1120, G1140, G1160, G1180

Qty per case: 1
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Plenty to read, plenty of visitors – that’s a big help. And regular, 
appetizing meals. Of course, it’s best when patients can make their 
own choices at mealtimes. Eating is no problem; we’ve got really 
efficient aids that make life easy both for patients who have to lie 
on their backs, and for our staff.

“We had to tell the patient he would be flat on his 
back for days. For lots of people that’s a daunting 
prospect.”

Ward doctor
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Sealing Machine

Manually operated heat-sealing machine, 
designed to seal disposable GN-pans with 
heat-sealable plastic sheeting. The housing 
is made of stainless steel, the sealing frames 
in which the pans are set are made of
aluminium coated with Teflon. A second 
sealing frame can be stored inside the 
housing. The sealing temperature can be set 
at between 0° and 200°C by means of an 
electronic control. An acoustic signal which 
can be set at between 0 and 3 seconds
indicates the completion of the sealing 
process. The heat-sealable plastic sheeting 
is fed automatically from a roll.

Other Products
temp-rite can supply a variety of aids and accessories that will help 
you optimize your meal-distribution operations. Each item will 
complement a specific system, and may significantly increase its 
usefulness.

Page 11/02

For use with: disposable-pans up to max 1/2 GN-size; max. pan height: 110 mm

Heat-sealable plastic sheeting: max. roll width 340 mm; max. roll diameter 200 mm

Weight: approx. : 44 kg

Electrical data: 1.0 kW, 230 Volt

Dimensions (L X B X H): approx. 450 x 635 x 390 mm 
(roll of heat-sealable plastic not included in height)

Model: 1410V019

Qty. per case: 1

Sealing frames
Size: 1/2 GN 1/4 GN 1/8 GN

No. of GN pans: 1 2 2

Model: 0404V162 0404V176 0404V164

Qty. per case: 1 
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Impression of the die: max. 380 x 280 mm, 115 mm in height

Heat-sealable plastic sheeting: max. roll width 420 mm; 
max. roll diameter 250 mm

Weight: approx. 104 kg

Electrical data: 1.4 kW, 230 Volt

Dimensions (L X B X H): approx. 600 x 900 x 1,270 mm 
(roll of heat-sealable plastic not included in height)

Model: 1410V111

Qty. per case: 1

Sealing Machine

Semiautomatic pneumatic thermo sealing machine on wheels, designed to seal 
disposable-pans with heat sealable plastic sheeting. Sealing plates with profile cut
and automatic film waste collection. Silent compressed air generator with air tank 
housed in the machine body (5 lt. model).

The housing is made of stainless steel, loading and 
passage of the film spool hygienically protected. The 
sealing frames in which the pans are set are made of 
aluminium coated with Teflon. Easy and rapid change 
of the sealing plate. The sealing temperature can be 
set at between 0° and 200°C by means of an 
electronic control. Automatic start of the cycle, an 
acoustic signal which can be set at between 0 and 3 
seconds indicates the completion of the sealing 
process. The heat-sealable plastic sheeting is fed 
automatically from a roll.

Dimensions: approx. 205 mm in diameter, 10 mm high

Model: HD20G

Qty per case: 40 

Accessories Sealing Machine
Heat-sealable plastic sheeting (supplied in roll of 300 m)
Width: 165 mm 335 mm

Model: BUR-165300 BUR-340300

Qty. per case: 1 roll

Disposable Menu Dish
Also suitable in Temp-Classic for regeneration up to 125°C.

Size: approx. 227 x 178 x 32 mm

Model: P.MS1.1W undivided
P.MS1.2W 2-divided
P.MS1.3W 3-divided

Qty. per case: 360 

Reusable GN-Support
for disposable 1/4 GN-pans (P.GN14.55P)

Size: approx. 300 x 168 x 56 mm

Model: SP14-O orange
SP14-R red
SP14-G green

Qty. per case: 34 

Disposable GN-pans
Also suitable in Temp-Classic for regeneration up to 125°C.

Size: Depth: Model: Qty. per case:
1/2 GN 48 mm P.GN12.48P 160 
1/2 GN 52 mm P.GN12.052P 132 
1/2 GN 80 mm P.GN12.080P 66 
1/2 GN 95 mm P.GN12.95 136 
1/3 GN 48 mm P.GN13.048P 255 
1/4 GN 55 mm P.GN14.55P 360 
1/6 GN 48 mm P.GN16.48P 528 
1/8 GN 45 mm P.GN18.045 544 

Hot Disc

The Hot Disc keeps Temp-Royal plates and stew-bowls P128... hot, especially 
during long periods in transit. The disc is placed under the plate or bowl in the 
central plate cavity. The Hot Disc can be heated in boiling water or in a rack 
dispenser.

The Hot Disc is dishwasher-proof and approved for direct food contact. The 
outside material is a highly heat resistant plastic (POM) with a special heat 
source. The disc is lightweight and has no sharp edges.

The hot disc can be cleaned in the belt of a 
Standard flight dishwashing machine or in a wash-
rack (G0836HD). After they have been cleaned, 
the discs can be stored in racks.

Sealing frames
Size: MealButler plate MealButler Soup

No. of pans: 1 4

Model: TVGFUSSP-P TVGFUSSP-S

Qty. per case: 1 

Sealing Machine

Pneumatic thermo sealing machine on wheels, designed to seal disposable GN-
pans with heat-sealable plastic sheeting. Sealing plates with profile cut and 
automatic film waste collection. Silent compressed air generator with air tank 
housed in the machine body (5 lt. model). By means of an optional safety valve 
high oxygen (O2 > 21%) gas mixtures can be added. 

The housing is made of stainless steel, loading and passage of the film spool 
hygienically protected. The sealing frames in which the pans are set are made of 
aluminium coated with Teflon. Easy and rapid change of the sealing plate. 

The sealing temperature can be set at between 0° and 200°C by means of an 
electronic control. Automatic start of the cycle, an acoustic signal which can be 
set at between 0 and 3 seconds indicates the completion of the sealing process. 
The heat-sealable plastic sheeting is fed automatically 
from a roll.

Sealing frames
Size: MealButler plate MealButler Soup

No. of pans: 1 4

Model: TVGFUSSP-P TVGFUSSP-S

Qty. per case: je 1 

Impression of the die: max. 380 x 280 mm, 115 mm in height

Heat-sealable plastic sheeting:
max. roll width 380 mm; 
max. roll diameter 250 mm

Weight: approx. 157 kg

Electrical data: 3.8 kW, 230V 3~ / 400V 3N~

Dimensions (L X B X H): approx. 600 x 900 x 1,270 mm 
(roll of heat-sealable plastic not incl. in height)

Model: 1410V115

Qty. per case: 1
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Dimensions: approx. 180 mm in diameter, 10 mm high

Model: CD10G

Qty per case: 40 

Model: PK62NG for Temp-Royal
PK60NG for Bravo, Temp-Mediteran

Qty per case: 80 

Model: J15G

Qty per case: 1 

Model: TTE80 Temp-Royal liner made of disposable material in white

Qty per case: 50 

Cold Disc

The Temp-Royal Cold Disc is for cooling the plates on which a cold meal will be 
served, especially during the summer. The disc is placed under the plate in the 
central plate cavity. Cooling takes place in a freezing room at a temperature of 
down to -18°C. The cold disc is dishwasher-proof and is approved for direct food
contact. The outside material is polypropylene; the filler is a special jelly. The 
disc is lightweight (approx. 20 g) and has no sharp edges.

The cold disc can be cleaned in the belt of a standard flight dishwashing machine 
or in special washracks (G0835). After cleaning, the discs can be stored in racks
(G0835), which are carried into the freezing room on trolleys (G2208). The discs 
are kept in the freezing room until they reach the final temperature of -18°C.

For portioning the discs are transported to 
the assembly line in racks. Depending on 
the freezing efficiency of the freezing 
room, it may be necessary to have a second
set of cold discs.

Cooling Element

Ice sachet made of clear plastic. It is filled with a blue cooling jelly and is 
designed to keep food cool for long periods in temp-rite food-service systems.
It is used in the rectangular side cavities (1 unit in the small cavity, 2 units beside 
each other in the large cavity) with china dishes. The ice-sachets should be
used with flat dishes only, otherwise the cover of the food-service system may not 
close.

For optimum results, the ice sachets can be frozen 
up to -18°C: the elements will stay soft and flexible, 
so that the china dishes fit perfectly in the cavities.
The ice sachets can be washed in industrial 
dishwashers. They may be stored or cleaned in racks 
such as G0710.

Dimensions: approx. 95 x 75 mm, 10 mm deep

Model: CD15G

Qty per case: 1 

Liners

Liners are inserts for transporting meals to infectious diseases wards or off the 
premises. Their shape precisely matches the server of the respective meal 
distribution system, so that none of the insulating effect is lost. The liner is 
placed in the server of the meal distribution system. The dishes are then arranged 
on top. The use of this liner greatly reduces the time and money, that would 
otherwise be required for disinfection routines or for off-the-premises deliveries. 
Only the liner enters the ward barrier zone; if the meal is consumed off the 
premises, the distribution system is returned straightaway and the liner only is 
kept by the recipient of the 
meal. 

The liners are made of a plastic 
which will not affect the taste or 
smell of food.

Buckle assembly

Polyamide belt, approx. 2.5 m long, with self-locking
buckle. Suitable for securing stacked tray sets for 
safe transportation.

Menu Card Holders
Reusable menu-card holders for use with the 
corresponding meal distribution systems. 
They are clamped to the servers, which hold 
them securely in place. The patient menu 
card is inserted in the holder. It is attached 
to the front of the system so that it can be 
easily read. The menu card facilitates 
portioning as well as patient identification 
within the ward. Menu-card holders are 
suitable for a paper thickness of between 80 
and 110 g/m². The menu card holders are 
made of robust plastic and are dishwasher-
proof. 

Model: PK70G made of stainless steel
PK75G made of plastic

Qty per case: 1 

Reusable menu-card holders made of chrome-nickel steel or blue plastic. For use 
with pellet systems such as Insul-Plus or Temp-Rondo. The cards are inserted
into the menu card holder, which is placed on the tray. This enables them to be 
read easily and facilitates portioning as well as identification in the ward. The
menu card holders are suitable for all widely used patient menu cards and paper 
thicknesses. "Guten Appetit" is written on the reverse side of the plastic
menu holder.
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are kept in the freezing room until they reach the final temperature of -18°C.

For portioning the discs are transported to 
the assembly line in racks. Depending on 
the freezing efficiency of the freezing 
room, it may be necessary to have a second
set of cold discs.

Cooling Element

Ice sachet made of clear plastic. It is filled with a blue cooling jelly and is 
designed to keep food cool for long periods in temp-rite food-service systems.
It is used in the rectangular side cavities (1 unit in the small cavity, 2 units beside 
each other in the large cavity) with china dishes. The ice-sachets should be
used with flat dishes only, otherwise the cover of the food-service system may not 
close.

For optimum results, the ice sachets can be frozen 
up to -18°C: the elements will stay soft and flexible, 
so that the china dishes fit perfectly in the cavities.
The ice sachets can be washed in industrial 
dishwashers. They may be stored or cleaned in racks 
such as G0710.
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Liners

Liners are inserts for transporting meals to infectious diseases wards or off the 
premises. Their shape precisely matches the server of the respective meal 
distribution system, so that none of the insulating effect is lost. The liner is 
placed in the server of the meal distribution system. The dishes are then arranged 
on top. The use of this liner greatly reduces the time and money, that would 
otherwise be required for disinfection routines or for off-the-premises deliveries. 
Only the liner enters the ward barrier zone; if the meal is consumed off the 
premises, the distribution system is returned straightaway and the liner only is 
kept by the recipient of the 
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The liners are made of a plastic 
which will not affect the taste or 
smell of food.

Buckle assembly

Polyamide belt, approx. 2.5 m long, with self-locking
buckle. Suitable for securing stacked tray sets for 
safe transportation.

Menu Card Holders
Reusable menu-card holders for use with the 
corresponding meal distribution systems. 
They are clamped to the servers, which hold 
them securely in place. The patient menu 
card is inserted in the holder. It is attached 
to the front of the system so that it can be 
easily read. The menu card facilitates 
portioning as well as patient identification 
within the ward. Menu-card holders are 
suitable for a paper thickness of between 80 
and 110 g/m². The menu card holders are 
made of robust plastic and are dishwasher-
proof. 

Model: PK70G made of stainless steel
PK75G made of plastic

Qty per case: 1 

Reusable menu-card holders made of chrome-nickel steel or blue plastic. For use 
with pellet systems such as Insul-Plus or Temp-Rondo. The cards are inserted
into the menu card holder, which is placed on the tray. This enables them to be 
read easily and facilitates portioning as well as identification in the ward. The
menu card holders are suitable for all widely used patient menu cards and paper 
thicknesses. "Guten Appetit" is written on the reverse side of the plastic
menu holder.
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Dimensions: approx. 530 x 325 mm (Gastro-Norm) approx. 530 x 370 mm (Euro-Norm)

Model: G0501 (light-grey) G0550 (ivory)
G0502 (ivory)

Qty per case: 1 

Dimensions: approx. 530 x 325 x 30 mm

Unloaded weight: approx. 4,4 kg

Model: PC-TAW

Qty. per case: 1 

Dimensions: approx. 90 x 26 mm

Model: DC1300 blue
DC1301 red
DC1302 green
DC1303 grey
DC1304 yellow

Qty per case: 1 

Serving Tray

Tray made of glass-fibre 
reinforced polyester. With 
moulded stacking lugs. 
Dishwasher-proof. Designed in
accordance with DIN; GN 1/1 and 
EN 1/1 sizes available.

Fingered glove
Model: K15G

Qty per case: 1 pair

Fingered gauntlet
Model: K20G

Qty per case: 1 pair

Eutectic Plate

Plastic eutectic plate in GN 1/1-format. For use in ward trolleys with 
correspondingly dimensioned gliders, or in temp-induc Carts, as an aid to passive 
cooling. Ideally, the plates should be precooled to a temperature of - 18°C or 
below through storage for between 12 and 24 hours in a cold room, to achieve 
plate-temperatures of -12°C. The precise temperature achieved will depend on 
the refridgerating efficiency of the cold room.

Colour coding for Dinner Compact

Coloured plastic bars for menu recognition outside the Dinner Compact box.

Electronic Thermometer

Thermometer for instant infrared (IR) surface scanning without risk of 
cross-contamination and with built-in flip-down probe thermometer for 
critical internal measurements.

Easily monitor cooking, cooling and holding times with integrated 
timer. Integrated target illuminating system (12 mm in diameter), that 
accurately illuminates and indicates the measurement area.

Temperature range of IR scanner: -35 to 275°C
Accuracy (Assumes ambient operating temperature of 23°C ±2°C):

- Between 0 and 65 °C: ±1°C,
- Below 0 °C: ±1 °C ±0.1 degree/degree,
- Above 65 °C: ±1.5% of reading.

Temperature range of Probe Thermometer: -40 to 200°C
Accuracy (Assumes ambient operating temperature of 23 °C ±2 °C):

- Between -5 and 65 °C: ±1 °C
- Below -5 °C: ±1 °C
- Above 65 °C: ±1.5% of reading

Probe dimensions: diameter 3 mm, length 80 mm.

Model: J12RT

Qty per case: 1 

Heatproof gloves
Gloves for handling preheated plates at the conveyor belt. Made of sturdy cotton 
fabric, with plush inside finish. The palm of the hand and the thumb are doubled 
for extra heat insulation. Single size.
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Model: 680105-G soup ladle 5 cl
680108-G soup ladle 8 cl
680112-G soup ladle 12 cl
680118-G soup ladle 18 cl
680124-G soup ladle 24 cl
680315-G shovel 15 cl
680401-G spatula 85x110 mm slotted
680402-G spatula 56x110 mm slotted
680506-G serving spoon 60 mm
680509-G serving spoon 90 mm
680609-G serving spoon 90 mm slotted 
680611-G serving spoon 110 mm slotted 

Qty. per case: 1 

Ergonomic Kitchen Utensils

Ergonomically shaped serving and portioning utensils will help your serving staff to 
use their arms and hands efficiently. The angled handles activate the larger
muscles in the arm and hand, which reduces strain on the smaller muscle groups. 
These kitchen utensils improve the user’s posture, and this makes portioning
and serving less tiring.

Using normal serving spoons and spatulas involves a considerable amount of wrist 
movement, but the angled handle on temp-rite’s range of ergonomic serving
utensils will train your kitchen staff to work with their arms, and keep their wrists 
straight. This will force them to make more efficient use of their arm strength,
and thus lessen the strain on their wrists. The rills on both sides of the handles 
ensure a firm grip, and thus help prevent spills. They also provide a measure of 
ventilation, which will minimize hand sweat.

Page 11/09

Scalloped Tongs

Scalloped Tongs stainless steel, mirror polished finish, black rubber coated handle

Length: approx. 23.5 cm

Weight: approx. 102 grams

Model: 1453/240

Qty per case: 1
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Plenty to read, plenty of visitors – that’s a big help. And regular, 
appetizing meals. Of course, it’s best when patients can make their 
own choices at mealtimes. Eating is no problem; we’ve got really 
efficient aids that make life easy both for patients who have to lie 
on their backs, and for our staff.

“We had to tell the patient he would be flat on his 
back for days. For lots of people that’s a daunting 
prospect.”

Ward doctor
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Note:
temp-rite reserves the right to make technical alterations without giving prior notice. Product colours 
may therefore be different from those indicated. The colours in this catalogue are as accurate as 
possible within the limits of the photographic and printing process.

Observe copyright as per ISO 16016.

Germany & Luxembourg
temp-rite International GmbH
Theodor-Barth-Str. 29, D- 28307 Bremen
Phone: 04 21-4 86 92-0
Fax: 04 21-4 86 92-28
E-Mail: info@temp-rite.de
Website: www.temp-rite.eu

The Netherlands
temp-rite International Holding B.V.
Goeseelsstraat 30, NL - 4817 MV Breda
Phone: 076-5 42 43 43
Fax: 076-5 42 01 00
E-Mail: info@temp-rite.nl
Website: www.temp-rite.eu

Belgium
temp-rite International
Gemeenteplaats 31
B-2960 Brecht
Phone: 03-3 15 94 65
Fax: 03-3 15 02 88
E-Mail: info@temp-rite.be
Website: www.temp-rite.eu

Hungary
temp-rite International Kft.
Krisztina Krt. 83 - 85, H-1016 Budapest
Phone: (1) 212-70 43
Fax: (1) 457-00 28
E-Mail: sk@temprite.t-online.hu
Website: www.temp-rite.eu
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