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FEATURES

* Can be used as both
delivery and retrieval tray
cart.

* Foam construction adds
to durability as well as
providing insulation.

* Push/pull handles on
two sides.

* Stainless doors open
270° fully back against
cart sides.

* Color coded for correct
tray loading.

* Easy to move and to
dock.

* No electronics for easy
cleaning.
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MEAL DELIVERY SYSTEMS

UNITRON"™ 5§
Retherm Cart

Model
A CRC5-10-AF [ CRC5-24-AF
A CRC5-16-AF [ CRC5-26-AF
@ CRC5-20-AF

The UNITRON™ 5 Convected Air Retherm Cart is
designed to accommodate 10, 16, 20, 24 and 26 trays and to
interface with the UNITRON™ 5 Rethermalization
Module. The cart transports the chilled meals to the rether-
malization area, acts as the rethermalization vehicle, the
meal delivery vehicle, and the soiled tray retrieval vehicle.

PRODUCT INFORMATION

» Construction: Sides shall be twenty (20) gauge stain-
less steel, all welded construction. Doors shall be twen-
ty (20) gauge stainless steel, all welded construction.
Insulation in both cart sides and cart doors shall be
polyurethane, foamed-in-place with 97% closed cell
content. Stainless steel tray guide assemblies shall be
removable without tools for cleaning. Front door to
include a menu card holder. Cart shall be UL listed as
cart washable.

m Platform Base: Shall be reinforced fourteen (14) gauge
stainless steel, all welded construction with twelve (12)
gauge caster channels. Support plates to be heavy-duty
stainless steel with center floor support ribs. Full
perimeter, long life, nylon bumper affixed to base.

m Casters: Shall be six inch (6") diameter with stainless
steel roller bearing wheels, and ball bearing swivels.
Wheels shall be non-marking polyurethane. Four swivel
caster arrangement: two (2) shall be swivel and two (2)
shall be swivel locking.

» Tray Divider: Cart shall incorporate a polyurethane
foamed-in-place plastic divider which separates the hot
compartment from the cold compartment. The material
used to manufacture the divider shall be a high
temperature thermoplastic.
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TECHNICAL SPECIFICATIONS

Model T T Swfigﬁg Spacing
CRC5-10 | 34y | 240 | 54 | 3051bs. | 4
CRC5-16 | 34%" | 324" | 444" | 370bs. | &
CRC520 | 34¢" | 324" | 524" | 4301bs. | &
CRC524 | 34§ | 324" | 604" | 4351bs. | &
CRC526 | 344" | 324" | 604" | 4351bs. | 3%

Note: Requires UNITRON™ 5 Tray (13" x 21"), wt. 1.83 Ibs. each.

BID SPECIFICATIONS

Provide (1) model UNITRON™ 5 Retherm Cart.

The UNITRON 5 Convection Retherm Cart is designed to accommo-
date UNITRON trays sized 13" x 21". The Cart interfaces with the
UNITRON 5 Rethermalization Module which supplies both heat and
refrigeration. The Cart transports fully assembled trays of chilled
foods to the Retherm Module, acts as the Retherm vehicle, the deliv-
ery and retrieval Cart. Fabricated from S/S with welded construction,
the Cart is equipped with doors, front and back. Doors and cart sides
are fully insulated with foamed-in-place polyurethane. S/S tray
assembly guides are removable for cleaning, and the Cart is UL
Listed as cart-washable. The Cart incorporates patented temperature
zone barriers matching tray guides. Swivel casters and S/S, ball bear-
ing, 6" dia. with polyurethane tires. Two casters are furnished with
swivel locks.
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