DINEX

DINING EXCELLENCE

JOB

ITEM #

UNIVERSAL ROOM SERVICE CART

Application

From the kitchen to the patient, this
Dinex room service cart can meet your
needs. It is light weight and is easy
maneuver. This cart can be enclosed
with the optional cover. The cover is
made of 16 mil clear PVC with reinforced
seams, tear resistant top, heavy duty
zipper. The material is anti-bacterial,
flame retardant and UV resistant.

Construction
Material: Hi-tensile, corrosion resistant,
rust proof type (6063-T5) alloy.

Frame: The vertical uprights are 1” x
1”7 .070 wall extruded aluminum tubes
welded to form a rigid frame.

Angle Slides: The universal angle slides
are .070 thick extruded aluminum angles
welded to vertical uprights

Top/Bottom: The top and bottom are
.063 type 5052 aluminum alloy

Casters: Four 5” casters 2- with brakes

Item Numbers

0 DXDHOR12U
U DXDHOR20U
U DXDHOR24U

Options

0 DXDHOR12UCOVR
0 DXDHOR12UCOVR2
O DXDHOR20UCOVR
0 DXDHOR20UCOVR2
O DXDHOR24UCOVR
O DXDHOR24UCOVR2

This Rack Accommodates:
*14”x 18"
* 15” x 20”
* 16” x 22”

¢ Dinex room service trays DX1089RS03
and the DX1089RS152003

Warranty
One year parts and labor.
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UNIVERSAL ROOM SERVICE CART
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NUMBER | NUmBER | LENGTH DEPTH HeiGHT | DERT | weanr | otass
DXDHOR12U | DHOR/12U (632_g;m) (833.§;m) (932-703:1) 12 (245 Jﬁé} 250
DXDHOR20U | DHOR/20U (esz.g;m) (833.>§;m) (1 5(5))%;;m) 20 (2542&@) 250
DXDHOR24U | DHOR/24U (ssz.g;m) (sss.gzm) R 72.%”0m) 24 (zsgéslﬁ'g) 250
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INNOVATION FOR HEALTHCARE FOODSERVICE

Please confirm that you have the most current specification sheet by visiting www.dinex.com.
Dinex® reserves the right to change specifications and product design without notice.
Such revisions do not entitle the buyer to corresponding changes, improvements,

additions or replacements for previously purchased equipment.
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