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The new tray transport trolleys from BLANCO.
Strong support for your team. 

The new tray transport trolleys (TTW) 
from BLANCO lend a supportive hand. 
The seamlessly deep-drawn support 
ledges help you load and unload 
trays swiftly. The four extra-long push 
handles offer an ergonomic handle 

height for everyone in the team – for 
easier pushing, pulling, manoeuvring 
for persons of all sizes, even when the 
doors are open. The high-quality de-
sign ensures ideal hygiene with effortless 
cleaning, which saves valuable time.

Quality that draws attention: 
BLANCO tray transport trolleys –  
for safe and hygienic food 
distribution in the tray system.
 

NEW: Four ergonomic push 
handles with their large handle 
diameter make transport easier – 
regardless of which direction 
they're headed.

NEW: The extra-wide 
all-round bumper rail 

protects the trolley and furniture, 
as well as hands when pushing 
the unit through narrow corridors 
and doors.

NEW!

»

NEW: Superior appearance in an award-winning design:  
durable and high-quality with a perfect form.



BLANCO tray transport trolley 
with passive cooling
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Convincing from the outside and the inside:
Quality from the BLANCO brand.

Deep-drawn support ledges
Our deep-drawn ledge walls with 
integrated tip safety consist of a single 
piece – without dirty joints, sharp 
corners or edges. This makes cleaning 
easier, minimises the risk of injury and 
protects the trays. 

High-quality materials
BLANCO tray transport trolleys are 
made of high-quality stainless steel 
(material 1.403). The micro polished 
surface is extremely resistant to  
soiling and germs. 

Separate compartments
All doors can be opened independently 
of one another, even in the 3-door 
models. This facilitates removing the 
trays and helps to maintain constant 
temperatures in the interior for as long 
as possible.

The new BLANCO tray transport trolleys are available 
starting April 2012: 

 » Single-walled or double-walled and insulated
 » For Euronorm, Gastronorm or compact trays
 » Neutral or for passive cooling with eutectic plates
 » Space between ledges of 115 mm or optionally 105 mm
 » Available with 1, 2 or 3 compartments
 » Capacity for 16, 20, 24, 30, 32 or 40 trays

In contrast to other units, at BLANCO 
the cooling elements are placed directly 
in the doors – simply insert the cooling 
elements (eutectic plates) in the holders 
on the inside of the doors, and you're 
done! 

Because of this design principle, the 
interior can be equipped entirely with 
closed ledge walls. Each compartment 
can be opened individually when 
loading and removing the trays. 

What this means for customers:  
No undesired air exchange between 
the compartments, better tempera-
ture maintenance, fast access to the 
cooling elements, easier cleaning and 
better hygiene – because BLANCO just 
thinks ahead.

NEW!
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