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The new generation of containers and - tFolleys::r_:
for smart and healthy food transport
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temptainer®— all the way from the

A smoking hot roast, a cool and crispy seafood
salad, freshly baked crusty bread — simple home
cooking at its impressive best. It is quite a challenge
when you have to serve up a great many portions,
and the dining table is 5 km or half an hour from
the kitchen ... We have taken up this challenge and
created Temptainer®, the future-oriented concept

for healthy and efficient food transport.

Temptainer® from Hallins is a complete system
for the efficient distribution of hot and cold food,
created with a unique combination of innovative

design and peerless properties.
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to the dining table — with innovative  design and peerless properties

Innovative design, with functionality down A system with a wealth of options
to the smallest detail X . HOt fOOd needs No two food t t task: like. For thi
Level placement surface User-friendly handlebars with tob d hot © WO Tood transport tasks are afike. For this
with load securing options shock-absorbent bumpers O be serve ot... reason, Temptainer® has been designed as a
Well prepared food must be kept at the flexible system with a host of combination
right temperature until it is served so as to options. The three basic models are available in a
q preserve its great taste and nutritional range of variations to ensure maximum efficiency
content.Temptainer® with active heating for the transport, storage and serving of food.

can be connected to a standard wall socket

SINGLE — a simple trolley.

to heat it to the desired temperature. The Tt ,
Available in various heights

versatile design makes it easy to fill the in“neutral design’ or with

Modern, stainless design with
level surfaces, high durability
and unsurpassed hygienic
properties

Removable silicon door seal container, and the temperature inside it is

an active heating or active

then kept constant during transport. cooling system.

... cold food needs
to be served cold ... TWIN —a trolley with

£ twi tai , side by
40 mm insulation — high (I | Doors open to 270 degrees Cold food and room temperature a not a Y;InTC:n ame:sl side by
- i — o . side. The containers can
pressure polyurethane foam good combination — from either the . .
be combined as you wish
perspective of health and hygiene or of a for neutral, hot or cold

Deep-drawn multifunction
guides with no joins where
dirt can collect

Hosable interior and exterior

for simpler, safer cleaning

/

Door lock with single
handle operation

Air vents for internal
air circulation and even
temperature distribution

desire to maintain freshness. Temptainer®
with active cooling is well insulated and
features an efficient mains powered cooling
element which ensures that the food can
be transported and stored at a sufficiently
low temperature.

... and all food needs
to be handled hygienically.

Good hygiene in all stages of the handling
process is crucial for maintaining the quality
of cooked and prepared food. It is absolutely
essential to keep everything — including the
boxes and trolleys used for food transport
— clean at all times. Temptainer® is designed
for simple and thorough cleaning The material
is stainless, the surfaces are smooth, and
the entire unit is hosable, inside and out.

storage. Available in a
range of heights.

TOWER - a trolley with
two stacked containers.
A compact solution for
transporting both hot and
cold food, or as a flexible
supplement to the Single

and Twin models.

Selection of wheels to suit Shock-absorbent bumpers
underlay and environment with transport securing option

temptainer® temptainer®



temptainer®

Model SINGLE

Simple trolley. Available in various heights in
“neutral design” or with an active heating or

active cooling system.

N=Neutral
[tem

M601 1100
M6011200
Mé601 1300
M601 1400
Mé01 1500
M601 1600

Designation
Temptainer® Single N 4
Temptainer® Single N 6
Temptainer® Single N 8
Temptainer® Single N 10
Temptainer® Single N 12
Temptainer® Single N 14

H=Hot=Active heating

ltem

M6012100
M6012200
M6012300
M6012400
M6012500
M6012600

Designation
Temptainer® Single H 4
Temptainer® Single H 6
Temptainer® Single H 8
Temptainer® Single H 10
Temptainer® Single H 12
Temptainer® Single H 14

C=Cold=Active cooling

[tem

M6013100
M6013200
M6013300
M6013400
M6013500
M6013600

Designation
Temptainer® Single C 4
Temptainer® Single C 6
Temptainer® Single C 8
Temptainer® Single C 10
Temptainer® Single C 12
Temptainer® Single C 14

Model TOWER

A trolley with two stacked containers.

A compact solution for transporting both hot and
cold food, or as a flexible supplement to the Single
and Twin models.

N=Neutral + H=Hot=Active heating

[tem Designation

M6014100  Temptainer® Tower N 4 + H 4
Mé6014200  Temptainer® Tower N 4 + H 6
M6014300  Temptainer® Tower N 4 + H 8
M6014400  Temptainer® Tower N 6 + H 6
M6014500  Temptainer® Tower N 6 + H 8

H=Hot=Active heating + H=Hot=Active heating
[tem Designation

Mé0I5100  Temptainer® Tower H 4 + H 4
M6015200  Temptainer® Tower H 6 + H 4
Mé015300  Temptainer® Tower H 6 + H 6
Mé6015400  Temptainer® Tower H 8 + H 4
M6015500  Temptainer® Tower H 8 + H 6

C=Cold=Active cooling + H=Hot=Active heating
[tem Designation

Mé016100  Temptainer® Tower C 6 + H 4
Mé6016200  Temptainer® Tower C 6 + H 6
M6016300  Temptainer® Tower C 8 + H 4
Mé60 16400 Temptainer® Tower C8 + H 6

Model TWIN

A trolley with twin containers, side by side.

The containers can be combined as you wish for
neutral, hot or cold storage. Available in a range of
heights.

N=Neutral + H=Hot=Active heating

[tem Designation

M6017100  Temptainer® Twin N 8 + H 8
M6017200  Temptainer® Twin N 10 + H 10
M6017300  Temptainer® Twin N 12 + H 12
M6017400  Temptainer® Twin N 14 + H 14

H=Hot=Active heating + H=Hot=Active heating
[tem Designation

M6018100  Temptainer® Twin H 8 + H 8
M6018200  Temptainer® Twin H 10 + H 10
M6018300  Temptainer®Twin H 12+ H 12
M6018400  Temptainer® Twin H 14 + H 14

C=Cold=Active cooling + H=Hot=Active heating
[tem Designation

M6019100  Temptainer® Twin C8 + H 8
M6019200  Temptainer® Twin C 10 + H 10
M6019300  Temptainer®Twin C 12 +H 12
M6019400  Temptainer® Twin C 14 + H 14
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