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SRT 6
SCT 15 HEATING

SRR 6 - 9

Breakfast and light meals
For transport of hot 
and cold drinks.
SCR•SRR•SCT.SRT

• 8 models with tap
Double stainless steel inner walls. Removable food-
compatible silicon seals. (except SB 5 and SB 10).
Tap protected by a bumper.

SCT and SRT are equipped with a heating element
including a thermostat to maintain the heat for a
long period.

• Sturdy and ergonomic
With trolley for breakfast distribution.

SCR 20 - 15 - 30

SERVIS 32
trolley

Technical characteristics SCR•SRR•SCT•SRT

Models Usable capacity Dimensions mm Weight Power
in litre Interior Outside in kg Watts

(15 mm from rim) (15 mm from rim) (empty) (230V-50Hz)

SCR 15 14,2 L 254 / w 254 / H 221 L 337 / w 427 / H 317 8,7
SCR 20 20,4 L 254 / w 254 / H 318 L 337 / w 427 / H 414 11
SCR 30 30,2 L 254 / w 254 / H 471 L 337 / w 427 / H 567 14

SRR 4 4,2 L 125 / w 254 / H 130 L 213 / w 427 / H 204 4
SRR 6 6,5 L 125 / w 254 / H 201 L 213 / w 427 / H 297 6
SRR 9 9,1 L 125 / w 254 / H 283 L 213 / w 427 / H 379 7

SCT 15 15,3 L 254 / w 254 / H 221 L 337 / w 427 / H 317 11 200

SRT 6 6,5 L 125 / w 254 / H 201 L 213 / w 427 / H 297 7,3 100

Complies with international safety and hygiene standards.
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For transport and
distribution of hot
cooked meals
SR•SC•SP

• Long lasting heat
conservation
Isotherm protection amplified by “high
insulation”  polyurethane foam.
Removable and food compatible Silicon
seal.

• Unfailing resistance
Double inner wall of austenitic stainless
steel. Polyacetate handle.

• An exceptional product
range
7 models to transport hot meals. 7 models to
dispense hot and cold drinks.

• Totally hygienic
Stainless steel is well-known for food
compatibility, it is stable and does not
transfer any taste or smell to food and
drinks. SUPER CALDORINOX are machine
washable.SU
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ISECO, for the pleasure 
of your meals
At the center of our concerns: the preservation 
of the quality of the meals for the pleasure 
and safety of your customers.

(



SP20 - 30

SB 5 - 10
SR 4 - 8

Technical characteristics SP•SC
Models Usable capacity Dimensions mm Weight in kg

in litre Interior Outside (empty)
(15 mm from rim) (15 mm from rim)

SP 20 21,5 L 254 / w 504 / H 170 L 337 / w 617 / H 244 13,5
SP 30 31,5 L 254 / w 504 / H 250 L 337 / w 617 / H 324 16,3

SC 10 10,8 L 254 / w 254 / H 170 L 337 / w 368 / H 244 6,6
SC 15 15,6 L 254 / w 254 / H 221 L 337 / w 368 / H 317 8,3
SC 21 21,7 L 254 / w 254 / H 340 L 337 / w 368 / H 414 9,5

Complies with international safety and hygiene standards.

Technical characteristics SR•SB
Models Usable capacity Dimensions mm Weight in kg

in litre Interior Outside (empty)
(15 mm from rim) (15 mm from rim)

SR4 4,2 L 125 / w 254 / H 130 L 213 / w 368 / H 204 4,2
SR 8 7,7 L 125 / w 254 / H 240 L 213 / w 368 / H 314 5,7

SB 5 4,8 Ø 180 / H 192 Ø 245 / H 276 3,2
SB 10 9,3 Ø 220 / H 247 Ø 285 / H 341 4,7

Complies with international safety and hygiene standards.

SC 15 - 21 10

For soup transport SR and SB

• 2 rectangular models
With tap and seal.

• 2 cylindrical (round) models
Double stainless steel inner walls. Stackable lid. Folding handles.


