
We serve  
the solution

Durable ward trolley for tray systems –  
ergonomic and lightweight
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We serve
the solution
temp-rite – 
Your reliable partner for innovative and 
sustainable solutions in meal distribution.

Quality management: 
Hospitals, retirement homes and 
similar institutions place the highest 
value on the quality of their suppliers‘ 
products and services. temp-rite 
fulfills these quality requirements 
in accordance with 
DIN EN ISO 9001.

Environmental awareness: 
With the additional certification 
according to DIN EN ISO 14001, 
temp-rite in Germany emphasizes 
that environmental protection 
is taken seriously and that an 
acceptable, sustainable balance 
between ecology and economy 
is sought.

temp-rite is double ISO-certified!
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Temp-Trolley – 
Perfectly conceived

Highlights Features Technical DataTemp-Trolley

The Temp Trolley is a closed ward trolley constructed from a robust aluminum profile plug-in frame system. The interior lining is made of 
specially shaped stainless steel with deep-drawn gliders designed to accommodate various tray versions.

The double-walled walls and doors are insulated with CFC-free foam, providing a high level of thermal insulation. The doors are equipped 
with a locking system and a magnetic holder that allows them to open up to 270°.

At all four corners, there are vertical, ergonomically shaped round-tube push handles that ensure an optimal grip height for every user. 
They are continued along the top cover as a gallery and are protected by corner protection profiles.

The top cover is made of textured stainless steel. The sourroundig lower bumper is designed to allow the installation of a towing system. 
The chassis consists of two fixed castors and two lockable swivel castors with a diameter of 160 mm, mounted in galvanized housings.
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With temp-rite to the optimal 
meal distribution system

Plug-in aluminium profiles

Lightweight and sturdy design 
offering high load capacity, 
corrosion resistance, and long-
lasting durability

Highlights FeaturesTemp-Trolley
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Variety of equipment and capacity

Available with up to 30 slots  
to suit various ward and  
service concepts

FeaturesHighlights

=

Temp-Trolley Technical Data

With temp-rite to the optimal 
meal distribution system
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Features

Double-Wall Insulation

Reliable temperature stability 
of meals throughout the entire 
transport 

Highlights

=

Temp-Trolley Technical Data

With temp-rite to the optimal 
meal distribution system
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Surrounding gallery rail

Additional storage space for 
ward supplies and meal service 
accessories

FeaturesHighlights

=

Temp-Trolley Technical Data

With temp-rite to the optimal 
meal distribution system
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Hygienic design

FeaturesHighlightsTemp-Trolley

Smooth surfaces and rounded 
edges for quick and safe  
cleaning

=

Technical Data

With temp-rite to the optimal 
meal distribution system
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FeaturesHighlights

=

Enhanced bump protection

Protection of trolley, contents,  
and surroundings in every  
transport situation

Temp-Trolley Technical Data

With temp-rite to the optimal 
meal distribution system
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Towing system

Optional towing system to 
connect multiple trolleys for 
efficient logistics

FeaturesHighlights

=

Temp-Trolley Technical Data

With temp-rite to the optimal 
meal distribution system
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Excellent Maneuverability

Features

Easy and comfortable handling  
with smooth-rolling castors and  
lightweight design

Highlights

=

Temp-Trolley Technical Data

With temp-rite to the optimal 
meal distribution system
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Ergonomic handling

Continuous push handles and weight-optimized 
aluminum construction.  
 
= Comfortable operation for all handling and 		
    working heights

Deep-drawn gliders

Hygienic, easy-to-clean tray slots for various tray 
systems. 
 
= Flexible and practical use

Highlights FeaturesTemp-Trolley Technical Data

Features, that the 
Temp-Trolley Pro offers:
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Passive cooling 

Doors designed to hold eutectic plates with an 
integrated condensate tray. 
 
= Maintains consistent meal temperatures for hours

Flexible Retrofitting

Doors designed for easy integration of passive 
cooling at a later stage. 
 
= Maximum flexibility for future requirements

Highlights FeaturesTemp-Trolley Technical Data

Features, that the 
Temp-Trolley Pro offers:

Video



Temp-Trolley – 
Perfectly conceived

Highlights Features

Functional Ergonomic

•	Transport solution for various  
	 tray formats

•	Passive cooling with eutectic plates
•	Purpose-built, robust construction

•	Lightweight aluminum construction
•	Excellent maneuverability
•	Ergonomic push and pull handles

Comfortable

•	Efficient towing system
•	Easy-to-clean stainless steel interior
•	Practical gallery for ward supplies

Economical

•	Reduced maintenance and service costs
•	Easy retrofitting of passive cooling
•	High durability and robustness

Temp-Trolley Technical Data Video



The Netherlands

temp-rite International Holding B.V. 
Weidehek 64 
NL-4842 AS Breda 
Phone: +31 (0) 76-5 42 43 43 
E-Mail: info@temp-rite.nl

Hungary

temp-rite International Kft. 
Krisztina Krt. 83-85 
H-1016 Budapest 
Phone: +36 (0) 1 212-70 43 
E-Mail: sk@temprite.t-online.hu

Germany & Luxembourg

temp-rite International GmbH 
Theodor-Barth-Str. 29 
D-28307 Bremen 
Phone: +49 (0) 4 21-4 86 92-0 
E-Mail: info@temp-rite.de

Technical Data

Highlights Features Technical Data

the spirit of excellence

an Ali Group Company

the spirit of excellence

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

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

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

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

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

Dimensions: 
(W x D x H*)

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

Tray spacing: approx. 115 mm approx. 115 mm approx. 115 mm

* Castors with 160 mm diameter. 
Subject to change without notice, illustrations may show special equipment or deviate from the standard. As of: 02/2026

Temp-Trolley •	 Black Line version
•	 Passive cooling: set for two eutectic 

plates and condensate tray
•	 Towing system with drawbar
•	 Castors with 200 mm diameter 
•	 Castors with stainless steel housing
•	 ID card holder

Options and accessories

Belgium

temp-rite International 
Vaartstraat 194 
BE-2960 Brecht 
Phone: +32 (0) 3-3 15 94 65 
E-Mail: info@temp-rite.be

VideoTemp-Trolley

Contact

https://www.temp-rite.org/about-temp-rite/contact/
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Highlights Features VideoTemp-Trolley

Temp-Trolley

Technical Data

https://www.temp-rite.org/products/kitchen-and-serving-equipment/temp-trolley/

