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Технические характеристики на 

тележки, бейнмари
компании EMPERO GROUP

Виды товаров: транспортное оборудование, нейтральная банкетная тележка, 
тележки для горячих банкетов, тележки для холодных банкетов, тележки для горячих 
банкетов, тележки для холодных банкетов, банкетные тележки для холодных и 
горячих напитков, сервисные тележки, кухонные, мобильные контейнеры, 
бейнмари, корзины для тележек.
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Neutral Banquet Trolley 

- Lockable castors provide stabilizing.
- Isolation type: 40 kg/m3 density polyurathane isolation.
- Stainless steel body.

Code Description

Dimensions
mm Weight

kg
Net
m3

Capacity
gn

a b c

EMP.BQ3-
002-N

Neutral Banquet
Trolley 716x888x1275 131 0.81 8x2/1

Hot Mobile Bainmaries

- Electric thermostatic temperature control
- Fixing feature with lockable wheels
- Stainless steel bod .

Code Description

Dimensions
mm Weight

kg
Net
m3

Power
kw

Capacity
gn

a b c

EMP.MBLB.01 Hot Mobile
Bainmarie 855x705x850 39 0.51 1.75 2x1/1 Gn

EMP.MBLB.02 Hot Mobile
Bainmarie 1185x705x850 45 0.67 1.75 3x1/1 Gn

EMP.MBLB.03 Hot Mobile
Bainmarie 1505x705x850 60 0.90 1.75 4x1/1 Gn
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Hot Banquet Trolleys    

  
- Operating voltage: 220V
- Digital thermostat control unit.
- Interior heating indicator.
- Humidification system.
- Magnetic locker.
- Lockable castors provide stabilizing.
- Isolation type: 40 kg/m3 density polyurathane isolation.
- Optimized strong air circulation provides homogenic air flow from bottom to top in all conditions.
- Stainless steel body.
- Working temperature: 0 °C / 75 °C

Code Description

Dimensions
mm Weight

kg
Net
m3

Power
kw

Capacity
gn

a b c

EMP.BQ1 Hot Banquet
Trolley 716x888x1835 124 1.21 3 11x2/1

Gn

EMP.BQ2 Hot Banquet
Trolley 1350x888x1835 200 2.17 3

2x(1
1x2/1
Gn)

EMP.BQ3 Hot Banquet
Trolley 716x888x1251 60 0.79 3 6x2/1 Gn

EMP.BQ4 Hot Banquet
Trolley 581x769x1683 94 0.75 3 15x1/1

Gn
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Cold Banquet Trolleys 

- 220V - 240V -1 +N - 50 60 Hz electrical power.
- “CFC Free” R-134 A refrigerant gas.
- Operating voltage: 220V
- Digital thermostat control unit.
- Magnetic locker.
- Lockable castors provide stabilizing.
- Isolation type: 40 kg/m3 density polyurathane isolation.
- Stainless steel body.
- Working temperature: 0 ºC / +5 ºC (at ambient temp. 43 ºC)

Code Description

Dimensions
mm Weight

kg
Net
m3

Power
kw

Capacity
gn

a b c

EMP.BQ1-
S

Cold Banquet
Trolley 716x888x1835 131 1.16 0.20 11x2/1

Gn

EMP.BQ2-
S

Cold Banquet
Trolley 1350x888x1835 225 2.20 0.30

2x(1
1x2/1
Gn)

EMP.BQ3-
S

Cold Banquet
Trolley 716x888x1251 102 0.79 0.20 6x2/1 Gn

EMP.BQ4-
S

Cold Banquet
Trolley 581x769x1683 107 0.71 0.18 15x1/1

Gn
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PLUS Hot Banquet Trolleys

- Operating voltage: 220V
- Digital thermostat control unit.
- Panadur sandwich panel.
- Fully openable door system.
- Interior heating indicator.
- Lockable castors provide stabilizing.
- Stainless steel tray slides.
- Aluminium body.
- Working temperature: 65 °C / 75 °C

Code Description

Dimensions
mm Weight

kg
Net
m3

Power
kw

Capactiy
gn

a b c

EMP.BQ1-
12H

Plus Hot Banquet
Trolley 536x920x1480 65 0.73 1.9 12x1/1

Gn

EMP.BQ2-
12H

Plus Hot Banquet
Trolley 740x1036x1480 79 1.14 1.9 12x2/1

Gn

EMP.BQ1-
12+12H

Plus Hot Banquet
Trolley 1115x920x1400 130 1.44 3.8 24x1/1

Gn

EMP.BQ2-
12+12H

Plus Hot Banquet
Trolley 1526x1036x1400 152 2.22 3.8 24x2/1

Gn
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PLUS Cold Banquet Trolleys 

- 220V - 230V -1 +N - 50 60 Hz electrical power.
- “CFC Free” R-134 A refrigerant gas.
- Digital thermostat control unit.
- Panadur sandwich panel.
- Fully openable door system.
- Lockable castors provide stabilizing.
- Stainless steel tray slides.
- Aluminium body.
- Working temperature: +4 ºC / +10 ºC (at ambient temp. 43 ºC)

Code Description

Dimensions
mm Weight

kg
Net
m3

Power
kw

Capacity
gn

a b c

EMP.BQ1-
12C

Plus Cold
Banquet Trolley 536x920x1480 80 0.73 0.15 12x1/1

Gn

EMP.BQ2-
12C

Plus Cold
Banquet Trolley 740x1036x1480 94 1.14 0.15 12x2/1

Gn

EMP.BQ1-
12+12C

Plus Cold
Banquet Trolley 1115x920x1400 160 1.44 0.3 24x1/1

Gn

EMP.BQ2-
12+12C

Plus Cold
Banquet Trolley 1526x1036x1400 182 2.22 0.3 24x2/1

Gn
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PLUS Hot-Cold Banquet Trolleys 

- 220V - 230V -1 +N - 50 60 Hz electrical power.
- “CFC Free” R-134 A refrigerant gas.
- Digital thermostat control unit.
- Panadur sandwich panel.
- Fully openable door system.
- Interior heating indicator.
- Lockable castors provide stabilizing.
- Stainless steel tray slides.
- Aluminium body.
- Hot working temperature: 65 °C / 75 °C
- Cold Working temperature: +4 ºC / +10 ºC (at ambient temp. 43 ºC)

Code Description

Dimensions
mm Weight

kg
Net
m3

Power
kw

Capacity
gn

a b c

EMP.BQ1-
6+6HC

Plus Hot-Cold
Banquet Trolley 536x920x1640 95 0.81 2.05

6x1/1 Gn
Hot

6x1/1 Gn
Cold

EMP.BQ2-
6+6HC

Plus Hot-Cold
Banquet Trolley 740x1036x1640 117 1.26 2.05

6x2/1 Gn
Hot

6x2/1 Gn
Cold

EMP.BQ1-
12+12HC

Plus Hot-Cold
Banquet Trolley 1115x920x1400 162 1.44 2.05

12x1/1
Gn Hot
12x1/1

Gn Cold

EMP.BQ2-
12+12C

Plus Hot-Cold
Banquet Trolley 1526x1036x1400 182 2.22 2.05

12x2/1
Gn Hot
12x2/1

Gn Cold
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Hot - Cold Meal Distribution Trolleys

It is designed to carry and deliver the meals easily in hospitals, clinics and similar places and keeps
the food at the required temperature. Trolleys can be easily stored side by side and back-to-back so
that they do not occupy so much space in the operation. Thanks to its compact structure, it can be
easily moved between floors, work at the floors easily. Thanks to push handles on both sides, the user
can easily maneuver the trolley. In addition, with six wheels on the trolley, it can easily turn around
itself. With the foldable tray table located at the front of the trolley, the user can put trays at any time
and can get help from this table in the direction of need.
The 7” screen on the vehicle provides convenience to the user, which he can easily select the program
and / or make a new program with the touch screen. Many parts on the trolley can be easily removed
and installed back. At this point, service and maintenance are done at no cost. The lifetime of the
trolley is much longer and it can serve for a long time.
Thanks to the bumpers located at the bottom, the trolley is protected against impacts. By this the food
being transported is also secured. The doors of the trolley are easily opened. Thanks to the locking
mechanism located in the middle, it can be locked whenever requested, and when the trolley is in the
operation at the floor, the access of the unauthorized persons is stopped. Once the doors are opened,
they are folded to the rear of the trolley, which helps saving space. In this way, trays can be easily
placed, trays can be removed and trolley can be cleaned easily.
The trolleys are filled with the trays which are prepared at the portioning kitchen and they are
transported to the patient floors. The vehicle consists of two compartments. There is an isolation wall
separating these two chambers. The cold compartment of the trolley is at + 4°C
(adjustable 0°C / + 6°C), the hot compartment is at 100 ° C
(adjustable 50°C / 100°C.). As long as the meals are served, the internal temperatures are kept at the
right values and these values do not change until the food served to patient bed.

- IP-65 protected USB port
- IP-65 protected ethernet port
- Wireless WI-FI communication system
- Internal battery helps to collect data when the trolley is not plugged.
- Data storage for one year in the memory.
- Data transfer from the USB memory stick, cable connection or wireless connection to software MED-
SOFT in the main computer.
- Battery and date information display on the screen.
- Adress and the department information of the trolley display on the screen.
- Hot compartment temperature can be adjustable between +50°C ile +100°C
- Cold compartment temperature can be adjustable between 0°C and +6°C.

javascript:{}
https://www.empero.com.tr/yazdir.php?id=1513


- 4 cycle programs can be adjustable with the required temperature and time.
- Tray Size: 575x325 mm
- Tray Type: Gn 1/2 - Gn 1/3
EMP.MED.S.24-1/2 - EMP.MED.S.24-1/3
- Power: 5-1.3 kW
EMP.MED.S.30-1/2 - EMP.MED.S.30-1/3
- Power: 5.6-1.3 kW

Code Description

Dimensions
mm Weight

kg
Net
m3

Tray
Capacity

pcs
a b c

EMP.MED.S.24-
1/2

Hot - Cold Meal
Distribution Trolley 811x1139x1382 195 1.28 24

EMP.MED.S.24-
1/3

Hot - Cold Meal
Distribution Trolley 811x1139x1382 195 1.28 24

EMP.MED.S.30-
1/2

Hot - Cold Meal
Distribution Trolley 811x1139x1619 215 1.50 30

EMP.MED.S.30-
1/3

Hot - Cold Meal
Distribution Trolley 811x1139x1619 215 1.50 30



Plastic Service Trolleys

Code Description

Dimensions
mm Weight

kg
a b c

EMP.PSV.03-
K

Plastic Service Trolley 2
Tiers 500x800x970 14

EMP.CK.01-
P Plastic Trash Apparatus 330x225x560 1.7

EMP.CK.02-
P Plastic Spoon Apparatus 330x230x175 0.75

EMP.YK.01 Monoblock Covers

EMP.PSV.02 Plastic Service Trolley 2
Tiers 500x800x970 8.1

EMP.PSV.03 Plastic Service Trolley 3
Tiers 500x800x970 11
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Service Trolleys 

Code Description

Dimensions
mm Weight

kg
a b c

EMP.2.SV.02 Service Trolley 2 Tiers 550x860x900 15

EMP.2.SV.03 Service Trolley 3 Tiers 550x860x900 20

Mobile Storage Bins and Transport Carts 

Code Description

Dimensions
mm

a b c

EMP.BAKTT.2.906050-
90 Pot Trolley 900x600x500/900

EMP.TA.2.1055-17 Carcass Hanger 1000x550x1700

EMP.TA.2.1255-17 Carcass Hanger 1200x550x1700

EMP.TA.2.1555-17 Carcass Hanger 1500x550x1700

EMP.PD.2.806020-90 Solid Platform Trolley 800x600x200 / 900
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Kitchen Trolleys

Code Description

Dimensions
mm Capacity

basket
pcs

a b c

EMP.TT.2.7050 Tray Trolley For 50x70
Tray 560x730x1700

EMP.BAKA.2.5 Basket Trolley With
Rails Low 560x530x900 5

EMP.BAKY.2.10 Basket Trolley With
High 560x530x1650 10
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Kitchen Trolleys 

Code Description

Dimensions
mm Capacity

tray
a b c

EMP.BA.2.3753-
13

Tray Trolley with Rails
Single Row For 37x53 430x560x1710 13-15

EMP.BA.2.3753-
26

Tray Trolley with Rails
Twin Row For 37x53 830x560x1710 26-30

EMP.BA.2.3753-
39

Tray Trolley with Rails
Triple Row For 37x53 1230x560x1710 39-45

EMP.BA.2.GN-9 Gn Trolley Low Single
1/1 Gn 380x560x1050 9 (gn

1/1)

EMP.BA.2.GN-
17

Gn Trolley High Single
1/1 Gn 380x560x1720 17 (gn

1/1)

EMP.BA.2.GN-
34

Gn Trolley High Twin
1/1 Gn 740x560x1720 34 (gn

1/1)
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Kitchen Trolleys 

Code Description

Dimensions
mm Capacity

tray
a b c

EMP.BA.2.GN2-
9

Gn Trolley Low Single
2/1 Gn 590x680x1050 9 (gn

2/1)

EMP.BA.2.GN2-
17

Gn Trolley High Single
2/1 Gn 590x680x1720 17 (gn

2/1)

EMP.BA.2.GN2-
34

Gn Trolley High Twin
2/1 Gn 1150x680x1720 34 (gn

2/1)

EMP.TT.2.6040 Tray Trolley For 40x60
Tray Single 460x630x1650 15

EMP.2TT.2.6040 Tray Trolley For 40x60
Tray Twin 900x630x1650 30
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Service Trolleys 

Code Description

Dimensions
mm

a b c

EMP.BAH.2.8555-
90 Tray Clearing Trolley 850x550x900

EMP.BAKT.2.5555-
90 Basket Trolley 550x550x900

Mobile Storage Bins and Transport Carts 

Code Description

Dimensions
mm

Type

a b c

EMP.CY.01 Mobile Waste Bin-
Round 400x400 Inox

304

EMP.CK.01 Mobile Waste Bin-
Square 500x550x500 Inox

304

EMP.ECK.3.8454-
58 Mobile Bin Double Lid 840x540x580 Inox

304
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