INDIVIDUAL TRAYED MEAL DISTRIBUTION

THE FLEXIBLE WAY TO CATER FOR LATER

( TRANSTRONIC®




TRANSTRONIC
TRANSTRONIC fresh

Intelligent trolleys, built lo last.

In hospital more than anywhere mealtime takes on a
fundamental importance ; it is that important moment

in the day when everything must be done to turn it into

a moment of pleasure.

This is the spirit in which the Transtronic was conceived.
This distribution trolley is the link between the cook and
the patient.

Although often used in extremely testing conditions by
staff who give it tough treatment, it means that the patients
can be given that moment of pleasure so eagerly awaited.
Bon appetite !

THERMO-CONTACT, A PROVEN TECHNOLOGY e
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It took years of experimentation and development for Iseco,

the inventors of Thermo-contact, to make this system the most B 9
reliable and easiest to use, while still offering exceptional quality
in regeneration /cooling and temperature maintenance.
Thermo-contact is based on the technique of direct supply of heat
to the food by thermal conductivity.

A single control starts the regeneration /cooling or temperature TTTTTTTT
maintenance cycles. In both cases, the cycles are followed by tem- T (a3
perature maintenance of more than an hour, and the organoleptic THERMO-CONTACT
qualities are preserved without over-cooking or drying-out. FEREAT e
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INSULATED OR CHILLED, HOT OR COLD AS REQUIRED

In its basic version, the Transtronic trolley is fitted with an ambient compartment with
reinforced insulation to walls and doors. To meet the extreme constraints encountered in

some establishments, Iseco has developed the only trolley with a tray compartment equipped
with a cold accumulator. When this is switched on two hours before loading, the accumulator
provides the cold necessary to keep food at 3°C*. When it arrives at its destination, the trolley
is again plugged in, so that the cold chain is never broken.

A solar thermometer allows a permanent check on the correct temperature, even during transport.

*temperature in conformity with the ruling standard and automatically regulated by the Transtronic fresh trolley.

Ease of use Perfect hygiene Mealtime pleasure

For the operators of the care All the Transtronic trolleys are While the cooked dishes are
units, just a touch, that’s all, and pressure washable, inside as heating to the right temperature,
the cooked dishes are automati- well as out, for 100% hygiene. the starters and desserts stay

cally brought to temperature. cool. A pleasing meal on a tray.
















