




for Cook & Serve and  
regeneration operations:

– doors reinforced with  
   carbon fibre  
– double fridge (optional)  
– LCD  control panel with                
   HACCP-compliant  
   logging function

Temp-Serve HotLine 
items are available by 
special order only. 



• sound investment
• low maintenance costs
• small physical footprint

• ideally positioned push handles
• control panel at convenient height
• technical components in easily accessible compartment

• easy removal  of cart components for thorough cleaning
• interiors made entirely of stainless steel
• highly insulating central partition wall for perfect  

separation of food items at different temperatures

• dependable compliance with HACCP standards 
through instant flagging up of discrepancies

• guarantees homogeneity of meals on all levels

• straightforward programming 
• cart couplings optionally 
• available for multi-cart transport operations 

• flexible accommodation of dishware components
• symbol-based operating panel
• individually configurable

Temp-Serve carts use circulating air to maintain warm and cold  
temperatures. The carts thus ensure that meals prepared by the 
Cook & Serve method are kept in an optimally heated condition, 
and that meals reheated by the regeneration method are brought to 
exactly the right temperature.



The Spirit of Excellence

Temp-Serve

• Doors held open at 270°
• Integrated guard rail ensures safe transport of  

loose serving equipment and ward accessories
• Seamless, rounded corners
• Towing of up to 3 carts at a time

Further product features and options

TwinLine models: Temp-Serve - 20 Temp-Serve - 24 Temp-Serve - 30

Dimensions (LxB): 1.048 x 790 mm 1.048 x 790 mm 1.048 x 790 mm

Height: 1.495 mm 1.495 mm 1.735 mm

Turning circle: 1.463 mm 1.463 mm 1.463 mm

Net weight: 201 kg 201 kg 220 kg

Transport weight: 224 kg 224 kg 243 kg

Vertical tray pitch  
(distance between trays): 96 mm 80 mm 80 mm

Noise emission: ca. 55 db (A) ca. 55 db (A) ca. 55 db (A)

Wattage and power supply 
(double fridge, incl. regeneration):

approx. 5.8 kW,  
400 V - 3 phase

approx. 5.8 kW,  
400 V - 3 phase

approx. 6.2 KW,  
400 V - 3 phase

Cooling agent: R 452a R 452a R 452a

Gas quantity: 1,00 kg 1,00 kg 1,00 kg

Climate class: 4 4 4

Protection class: IPX5 IPX5 IPX5

temp-rite International reserves the right to make alterations without notice.  
Illustrations may show optional features or equipment. Date: 12/2021 


