Specsheet

Thermoport 4.0 1000 KB heated

Item No.:

Colour:
Length x Width x Height:
Material:

Clearance between support rails:

Number of pairs of support rails:
GN size:

Insertion GN Containers:
Capacity with GN inserts:
Application temp. range:
Heating:

Heating output:

Total connected load:
Rated voltage:

Loading type:

Suitable for Dishwasher:

Safety type:
Empty weight:

Rieber

85020423 (orange)

85020424 (black)

orange (RAL 1007) / black

approx. 688 x 435 x 561 mm
polypropylene, physiologically safe, insulated with
CFC-free polyurethane foam

36 mm (between basement and first rail 44 mm)
12

1/1

max. 2x GN 1/1 200 mm deep

max. 52 liters

-20 up to +100 °C

digital circulating air heating

up to +85 °C

0,810 kw

1 N AC 220-240 V 50/60 Hz
frontloader

yes (with removed heating element),
cleaning up to +90°C

IPX5

approx. 17,6 kg

The Thermoport 1000 KB is extremely durable and robust. It can be used for food transportation and
also for keeping food hot or cold at the same time.

The heating time is in max. 20 minutes up to +80 °C.

This Thermoport is on each side equipped with one stable, foldable, black handle, made of impact-
resistant plastic. The door is fixed with two hinges (black). The door can be wide open and is easy to

remove for cleaning in the dishwasher.

Furthermore the door is equipped with a large, stable snap catch and with replaceable white insert
card made of plastic. Handle, hinges and snap catch are replaceable. The underside of the base is
equipped with screwed stacking rails, which are also replaceable. All-round rails serve as
reinforcement of Thermoport®. Top side formed for stacking with all Rieber-Thermoport® units.

Subject to technical changes and errors



