
We serve the solution

Temp-Trolley

Lightweight and sturdy ward trolley 
for transport of tray systems

www.temp-rite.eu

•  Black Line version
•  Passive cooling: doors with condensattion collector tray  
    for holding two GN 1/1 eutectic plates
•  Eutectic plates
•  Towing system
•  Caster with 200 mm diameter
•  Caster with stainless steel housing
•  Cart marking

Technical Data

*Caster with 160 mm diameter
Subject to change without notice, illustrations may show special equipment or deviate from the standard. As of: 03/2025

Temp-Trolley

Options and Accessories

Model: Temp-Trolley 10 Temp-Trolley 20 Temp-Trolley 30

Levels: 1 x 10 GN / EN 2 x 10 GN / EN 3 x 10 GN / EN

Weight:

Tray spacing:

GN: approx. 60 kg
EN: approx. 63 kg

GN: approx. 86 kg
EN: approx. 91 kg

GN: approx. 110 kg
EN: approx. 116 kg

GN: 
approx. 570 x 775 x 1.555 mm

EN: 
approx. 615 x 775 x 1.555 mm

GN: 
approx. 923 x 775 x 1.555 mm

EN: 
approx. 1.013 x 775 x 1.555 mm

GN: 
approx. 1.276 x 775 x 1.555 mm

EN: 
approx. 1.411 x 775 x 1.555 mm

Dimensions:
(W x D x H*)

approx. 115 mm approx. 115 mm approx. 115 mm
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temp-rite – 
Your reliable partner 
for innovative and 
sustainable solutions in 
meal distribution.

CLINIC



www.temp-rite.eu

-
verkleidung besteht aus Edelstahl, mit speziell geformten, 

 

Die mit FCKW- freiem Schaum isolierten, doppelwandigen 

Türen mit aufwendigem Verschluss sind mit einem Magnet-

 

obere Abdeckung besteht aus strukturiertem Edelstahl, zum 
Schutz gegen rasches Verkratzen.

Die unten umlaufende Stoßschutzleiste ist so ausgelegt, dass 
die Montage eines Kupplungssystems möglich ist. Das Fahr-
werk besteht aus zwei Bock- und zwei feststellbaren Lenk-

Gehäusen. 

Functional Comfortable

 

Economical

 

Flexible

 
 

Safe

• 
• 
• 

Secure fixation of the open doors
Stable and durable construction
Optimal transport protection through bumper and 
corner protection profiles

Ergonomical

Temp-Trolley by temp-rite –
Thoughtfully Designed

• Low weight
Optimal maneuverability
Ergonomic handles

Various options for individual needs in sizes 
and capacity
Needs-based caster configuration

•
•

•
 

•

• Transport of various trays in one trolley
Passive cooling with eutectic plates (optional)
Available with cart marking option

Efficient towing system (optional)
Easy cleaning of the stainless steel interior
Gallery for additional supplies

•
•

•
•
•

 

• Reduced maintenance and servicing costs
Quick repair thanks to individually replaceable parts
Low energy loss due to high-quality insulation

• 
 •
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*Caster with 160 mm diameter
Subject to change without notice, illustrations may show special equipment or deviate from the standard. As of: 03/2025
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Various special features
= Flexible options for 
   individual needs

-

Trolley top with galley railPlug-in aluminium 
profiles

 
= Transport of additional 
   equipment = Stable, lightweight, 

   sturdy 

Towing system (optional) 
= Efficient transport of 
   several trolleys with a 
   coupling system  

   

Capacity variety  
= Selection of carts 
   with up to 30 GN 
   and EN levels

temp-rite delivers optimized meal-distribution systems

www.temp-rite.eu

Ergonomic design  
= Comfortable handling thanks to 
   ideal handle height and low weight

Edge profiles and 
corner bumpers

 

= Protection of the 
   trolley, contents and 
   sourroundings in every
   transport situation

 

Double-walled insulation
= Energy-efficient temperature
   retention of food

Features, die Ihnen nur
der Temp-Trolley bietet

Geringere Austausch-
kosten im Schadensfall 
Beschädigte Wände, Türen oder Rohre 
können schnell und leicht ausgetauscht 
werden

nur einzelne Komponenten ersetzt 
werden müssen

Gewichtsoptimierte  
Konstruktion
Der Materialmix aus Aluminium- und 
Edelstahl-Bauteilen bietet höchste 
Stabilität bei gleich 
Eigengewicht

 = leichteres Handling auch im  
beladenen Zustand und Vorteile in  

Gewichts ersparnis

Einzigartige Gleit schienen
 

erlauben die Verwendung verschie-

Isolier 

dabei hygienisch 

Passive cooling 
(option*)

Doors with a condensation
collector tray and holders for two 
GN 1/1-size eutectic plates

 

= Cold dishes can be served at 
   just the right temperature

*only with a specific door configuration
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 the spirit of excellence

an Ali Group Company

the spirit of excellence


