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Versigen Single Tray Service Trolley System

for the transport and distribution of single tray service, suitable 
for fresh and chilled food, hotline and cook chill

Key Features

and aluminium

 non marking precision castors, 2 

insulated door to each side. Doors open 270˚ and are complete 

to ensure even temperatures

Options

Cost effective and versatile solutions 

competitive capital cost, reduction and better organisation of staff 
plus savings in overtime hours combine to make this a very sound 

the VTS trolley an attractive proposition for healthcare, homes and 
hospitals.

Labour saving

The trays are plated in the kitchen, loaded into the VTS trolley and 

Colour Choice

choice of colours so you can customise your trolleys to suit the decor 

The end panels are available in a wide  
range of colours please see page 7  
for colour chart.
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3REGENERATION & KEEP HOT

Choice of compartments 

food is placed into the trolley and the hot section is given a boost in 

for service.

Chillogen compartment and refrigeration compartment.

so chilled food can be held for long periods. When ready for 

to a heating system and the regeneration programme starts. During 
this cycle the refrigeration compartment continues in operation and 
keeps the cold side at the desired temperature.

Single Tray 

and covers.

CR (Chillogen) Controls

GR Controls
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GR controls use the classic Versigen digital arrangement
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MODEL 

Length mm 

Depth mm  
Height mm

Power rating 

Capacity  
Number of trays

Compartments: 
 

Regeneration 
 

Chillogen  
 

Refrigeration

Tray Pitch mm

The end panels are available in a wide  
range of colours please see page 7  
for colour chart.
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5REGENERATION & KEEP HOT

 

 

MODEL 

Length mm 

Depth mm  
Height mm

Power rating 

Capacity  
Number of trays

Compartments: 
 
Regeneration 
 
Chillogen  
 
Refrigeration

Tray Pitch mm
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GREEN
THINKING

 
heat up time than standard elements.
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To ensure compliance with food regulations, it’s essential that 
you test food temperatures regularly and maintain accurate 
records. However, traditional methods based on hand-held 
temperature probes and manual recording can be extremely 

automates the process of testing and recording, saving you 
time and effort and ensuring proof of due diligence.

Simplify compliance 

necessary to prove your due diligence 
in serving food at recommended 

logging system automatically records 
the internal temperatures of the oven/
refrigerator at set intervals and also 
provides a means of probing and 
recording actual food temperature 
data. The data is then transferred 
to a personal computer for storage 
or analysis. The results can be 
displayed in graphic or tabular form.

automates the testing and 
accurate recording of food, 
oven and fridge temperatures

3D DATA LOGGING SYSTEM AT A GLANCE 

■

■

preparation, storage and regeneration cycle

■

■

■

analysis and reporting

■

■

temperatures are checked 
automatically and data stored 
on the trolleys hard drive.

The probe is used to check 
and store the temperature of 
food from the trolley.

2. The trolleys hard drive 
stores up to 2 years data.

Data is retrieved from the 
trolley using the hand held 
unit.

the press of a button.

be stored on one handset
information can be stored 

variety of tables and graphs.

Data screens

Probe

time consuming. Versigen s 3D data logging system 
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7REGENERATION & KEEP HOT

Stainless Steel

Terracotta

Sirius

SargassoWhite

 
 

Coachlines and transfers are also available at extra cost.

Whilst every effort is made to represent the true colours of our panels these must be used as a guide only. True colour samples are available upon request.

Your Trolleys can be enhanced 
even more with additional 
coachlines and transfers 
available at extra cost.
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