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For a pleasurable
meal

* Hygienic requirements
met, food safety ensured

VITALIS ensures the fransport and
conservation of meals in complete
accordance with temperature standards for
Cook & Serve and Cook & Chill contexts,
the essential conditions to guarantee food
hygiene and safety.

VITALIS can be hosed or machine washed
ensuring that perfectly hygienic conditions
are maintained.

VITALIS

The HACCP option allows for automatic
traceability, facilitating risk management.

* Hot and cold, a large
choice of options

Flexible make-up of trays :

You can have a combination of trays
made-up of one or more hot dishes and
others made-up of complete cold meals,
all in the same frolley. Thus it is possible
to adapt to the widest range of consumers
expectations.

Smart standard trays: they allow full
freedom of movement for the patients,

ISECU, to enioy nice theyhcon seL their diil)wes Ts they wish,
and health faad. as the tray has no obstacles.

y ) (See page 5 for sample tray
Therefore, the preservation of food configurations).

quality as well as the pleasure and
safety of your customers will always
remain at the heart of our concerns.




¢ Perfect reconstitution
of the meal's quality

 Progressive retherming by

thermocontact preserves
all the meal’s nutrifional
and sensory qualities. P e
. == Stainless steel lid
® Temperature maintenance Thermal plate bottom
. == Heating zone
for the duration of the

service thanks fo the stability
of Thermocontact heating plates.

e Starters and desserts are kept af the right
cool temperature thanks fo the cooling
performance of VITALIS.

The refrigeration system
VITALIS FRESH INTEGRATED
REFRIGERATION

The Vitalis Fresh trolley is completely
autonomous.

It is particularly suited 1o single-building
facilities.

Cold production is ensured by a compressor
placed beneath the chassis, resulting in a
significant space saving.

Refrigeration starts as soon as the unit is
powered up and is femporized to avoid

. placing too great a load on your electrical
installation.

A fan-assisted evaporator within the cavity
spreads the cold air so as fo get opfimal
performance on each tray (on each level). This
position allows for hose washing and complete
disinfection af each cleaning.

The Vitalis Fresh trolley is of course fofally hose
washable (max. 8 bars pressure).

Condensates are gathered at the diamond
shaped bottom of the cavity. They can be
drained through the footoperated drainage
valve during cleaning.




Technology
at your service

¢ Optimised operations and comfort
thanks to :

e Silent heating and cooling systems ensuring comfort
of both staff and customers.

e Elecirical consumption limited to the number of meals
served.

¢ Compatibility with a central energy management system.

* New intelligence for new functions

e New elecfronics for easier programming of the trolleys,
including new operational assistance modules such as:
- Automatic compensation for electrical fension variations
- Management of the technical function parameters
- Automatic change fo daylight saving time.

* HACCP approach : traceability,
with the data recording option

¢ The Data Recording Option allows incorporating
the HACCP methodology through traceability of events.

The following are recorded :

¢ Cold temperatures on a continuous basis.

* Plugging and unplugging.

* Start and end of the retherming cycle.

* Running of the retherming cycle shelf by shelf.

* Abnormalities during running.

¢ Simplified use with the
programmable labels option

* The programmable labels option (patented system) allows
for differential programming. The distribution system is
easily managed by the user without the infervention of
neither fechnical nor specialised staff :

® The assignment and programming of the trolleys is
handled by a removable label : this gives a great deal
of flexibility in managing the flow of trolleys exiting the
cleaning facility and the plating area, as well as a lof
of space savings.

Changes in the meals schedule or in the organisation
are very simple to manage: Cook & Chill /Cook &
Serve, weekday/weekend, different crockery, efc.




The modular tray

The VITALIS tray is easily
adapted to culinary creativity
and to the customer’s choice
thanks to the multiple
possibilities offered :

* Tray with a removable
separator

Two heating zones to favour hot or cold by
simply turning over the tray.

* The large hot zone can be adapted
to the plating type, as in the
Thermocontact 1 version.

¢ Turning over the tray reduces the hot
zone, leaving the larger area for cold

dishes.

* Heating is deactivated either by the
position of the separator or by using
a GN 1/1 standard tray, allowing
the preparation of an entirely cold meal.

¢ The BOWL area is particularly suited
to serving soups.

The modular ray

* Fixed separator option

In case of a fixed separation, you select the respective surface of the hot and cold zones.

* The hot zone can be modified to fit the crockery and hold :
- a plate and a bowl,
- or four 160x160 mm foil containers.

* Turning the tray over deactivates heating and allows serving a cold meal.




General technical
characteristics

¢ Self-supporting structure in austenitic
stainless steel with operating handles

* Insulated cavity in ausfenitic stainless steel
with :
- detection of plates to be rethermed
- individually controlled thermocontact
heating elements

* 2 doors swinging out to 270° and safefy
locking (4 on VITALIS 32)

¢ 6 wheels of 200 mm diameter : 2 fixed,
4 swivelling with brakes on all models

¢ Top with guard rail providing sforage
space

¢ Polyethylene all-round bumpers

* Body panels in fechnical violet coloured
plastic

e Userfriendly electronic card with
alphanumeric display controlling :
- retherming
- automatic start

The card displays time, temperature,
countdown and warns of any anomalies in
realtime.




Options
* Mobile serving aid
e Ceniralised braking pedal

e Programmable labels and label
programming unit

¢ HACCP recording and data send/receive
unit to/from a PC environment

¢ Mechanical fowing

e Fitting onfo avtomated handling base
(on some models)

e Roof with bumpers

To complete the range, we also have our
Bus Fresh frolley for cold fransport only.

Technical specifications

Models Number Dimensions Power consumption
of levels [mm] at 230/400V
VITALIS Fresh - 85 mm pitch*
VITALIS 12 Fresh 85 12 L 1000 / w750 / H 1160 4,2 kW
VITALIS 16 Fresh 85 16 L 1000 / w 750 / H 1160 5,2 kW
VITALIS 20 Fresh 85 20 L 1000 / w 750 / H 1330 6,3 kW
VITALIS 24 Fresh 85 24 L 1000 / w 750 / H 1500 7.3 kW
VITALIS 28 Fresh 85 28 L 1000 / w 750 / H 1680 8,4 kW
VITALIS 30 Fresh 85 30 L 1000 / w750 / H 1784 8,9 kW
VITALIS 32 Fresh 85 32 L1730 /w750 /H 1160 9,4 kW
VITALIS Fresh - 100 mm pitch**
VITALIS 12 Fresh 100 12 L 1000 /1750 /H 1160 4,2 kW
VITALIS 16 Fresh 100 16 L 1000 /1750 / H 1330 5,2 kW
VITALIS 20 Fresh 100 20 L 1000 /1750 / H 1500 6,3 kW
VITALIS 24 Fresh 100 24 L 1000 /1750 / H 1680 7,3 kW
VITALIS 32 Fresh 100 32 L1730 /1750 /H 1330 9,4 kW

* 85 mm pitch = usable height of 55 mm in the hot side, of 75 mm in the cold side.
** 100 mm pitch = usable height of 70 mm in the hot side, of 90 mm in the cold side.

Roof bumpers




They have placed
their trust in us

Academisch Ziekenhuis GRONINGEN e Centre
Hospitalier ARMENTIERES e Centre Hospitalier
ARPAJON e Centre Hospitalier ARRAS e Centre
Hospitalier Bellier NANTES e Centre Hospitalier
BLOIS e Centre Hospitalier CHATEAU THIERRY
¢ Centre Hospitalier COMMERCY e Centre
Hospitalier COUTANCES e Centre Hospitalier
DRAGUIGNAN e Centre Hospitalier ERSTEIN
Centre Hospitalier Fernand Langlois ®
NEUFCHATEL EN BRAY e Centre Hospitalier
Gonesse ® Centre Hospitalier GUISE e Centre
Hospitalier HYERES e Centre Hospitalier LE
MANS e Centre Hospitalier Louis Mourier
COLOMBES e Centre Hospitalier MAUBEUGE
Centre Hospitalier NOYON e Centre Hospitalier
PARAY LE MONIAL e Centre Hospitalier
PARTHENAY e Centre Hospitalier Princesse
Grace MONACQO e Centre Hospitalier Quimper
Centre Hospitalier RAMBOUILLET e Centre
Hospitalier ROCHEFORT e Centre Hospitalier
ROUBAIX e Centre Hospitalier RUMILLY
Centre Hospitalier SECLIN e Centre Hospitalier
SEDAN e Centre Hospitalier ST AMAND LES
EAUX e Centre Hospitalier TONNERRE e Centre
Hospitalier Universitaire LILLE o Centre
Hospitalier Universitaire MONTPELLIER

Centre Hospitalier Universitaire ST ETIENNE
Centre Pénitentiaire RENNES e CHI POISSY
Children's Hospital ATHENE ¢ CHIVA FOIX
PAMIERS e Cliniqgue Chantereine BROU SUR
CHANTEREINE e Clinique de la Porte Verte
VERSAILLES e Clinigue des Augustines
MALESTROIT e Clinique Pasteur VILLERUPT
Clinigue Plein Ciel MOUGINS ¢ CRRF St Gobain
Cuisine Centrale BEZIERS ¢ EMS Val Fleuri
GENEVE e Gregorio Maranon MADRID HIA
Robert Picqué BORDEAUX e Hapital Beja
Portugal ® Hopital Croix St Simon PARIS
Hopital Georges Clemenceau LA GARDE
Hopital Militaire Ste Anne TOULON e Hopital
MORTAIN e Hopital PENNE D'AGENAIS ¢ Hopital
SECLIN o Hopital ST MEEN LE GRAND e Hopital
Val de Grace PARIS e Hopital VERTOU

Hopital VILLIERS ST DENIS e Institut Gustave
Roussy VILLEJUIF e Kreikrankenhaus
WALKIRCHEN e La Collégiale PARIS ¢ LBK
HAMBURG ¢ Maison d'Arrét BREST e Maison
de Retraite ALLONNES ¢ Maison de Retraite
ARC EN BARROIS ¢ Mathilden Hospital
BUDINGEN e Procuratio ROSTOCK e Résidence
Cap Fleuri CAP D'AIL  Stichting Adhesie
DEVENTER e Taunus Menu Service NEU-
ANSPACH e Uni Klinik HAMBURG e Uni Klinik
ROSTOCK

and many others...

ISECO SAS
63 route de Chamoy ¢ 10130 SAINTPHAL FRANCE
Tél. +33 3 25 42 55 55 ¢ Fax +33 3 25 42 19 59

ISECO International
2, avenue de Kaarst @ Euralliance Porte A
BP 52004 ¢ 59777 EURALILLE
Tél.: +33 359352085 ¢ Fax: +33 3 59 35 20 86

Web site: www.iseco.fr ® E-mail ; contact@iseco.fr
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