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Brand Name Dinex Pod Tray System Line Item Specifications: 
 
Pod tray assembly system will consist of multiple individual pieces of equipment each working together 
as part of the system to allow for tray assembly for up to 500 meal trays.  Each Pod includes equipment 
to hold food a proper temperature and allow for tray assembly as well as delivery and retrieval carts. 
 
 
Key Features:  Each Pod tray assembly system will consist of the following 
 

Quantity 
per Pod 

Total 
Quantity 
needed 

Item Description Key Required Features 

1 each 3 each Dinex Model No. 
DX2011208CE 
 
Induction Charger, for 
heated bases 

This equipment heats up a “pellet” that is then placed 
under the china plate to keep the food on the plate hot 
while being delivered.  This unit heats up 1 pellet at a time.   
 
Induction Charger measuring 15‐1/2"W x 18‐1/8"D x 7"H, 
countertop, LCD display with audible alert, automatic stand 
by/shutoff feature, washable filter, multi‐lingual (French, 
Spanish, English), internal surge, stainless steel housing, 
208V/60/3‐ph, 20 amps, 6700 watts, NEMA L15‐20P, NSF, 
cETL, CE, FCC. 
 
*1 is needed for each Pod, but a back up unit is also 
required as this is a mission critical piece of equipment and 
if 1 ever went down, NFS would not be able to produce 
patient meals. 

2 each 4 each Dinex Model No. 
DXIBDRS270 
 
Pellet STORAGE/ 
DRYING CART 

This piece of equipment is a drying rack to put the pellets 
on after they come through the dishwashing machine. 
 
Drying & Storage Rack, stainless steel, for Smart‐Therm™ 
bases, holds 270 induction pellets/bases, 1" square 
stainless steel tubing frame construction, welded tray 
slides, 5" casters (2 with brakes).  

1 each 2 each Dinex Model No. 
DXDHF6HIB-CUSTOM 
 
POD 6 well hot FOOD 
SERVING COUNTER 

This is a piece of equipment that hold pans of multiple 
food items (6 wells) for meal assembly that comes with a 
two tier overshelf with heat lamps to keep the plate hot 
while awaiting placement on the meal tray.  
 
Hot Food Counter measuring 91" L, with (6) 12" x 20" hot 
food wells, with thermostatic controls with indicator lights, 
stainless steel top, open cabinet base, stainless steel front 
& end panels, 4 swivel casters, (2 locking) (DHF/6).  
Includes 208v/60/1‐ph, 5400 watt, 26 amps, 10' cord with 
NEMA 6‐50P, std.  Includes 4 Manifold Drains, for six well 
hot food unit (MD/6).  Includes drop down work shelf for 
6-well counter measuring 91” W x 8” D stainless steel on 
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operator side.  Includes overshelf 99”L, two tier, heat 
lamps on top, stainless steel, for six pan size unit. 

2 each 4 each Dinex Model No. 
DXIDPC20120 
 
Mobile Plate and Dish 
Dispenser 

This is a dish dispenser that is able to pre-heat the china 
plates to aid in temperature retention of food items.  
 
Convection Heated Plate Dispenser, 2 removable silos, 
each plate silo holds (75) 9" plates, each silo ccommodates 
7‐1/2" to 10‐1/4" dia. With insulated top & sides, (2) 
latchless hinged lids, compartment temperature range: 
140°‐330°F, programmable temperature control, 304 
stainless steel self leveling dispenser mechanisms with field 
adjustable springs, (4) 3‐1/2" performance swivel casters (2 
with brakes), non‐marking cushion tread wheel, 0.063"H 
aluminum interior wall, 18 gauge 300 stainless steel 
exterior, 10' cord (20 amps), 3200 watts, 15.4 amps, 
208v/60/1‐ph, NEMA 6‐20P, cETLus, ETL. 

10 each 20 each Dinex Model No. 
DXICT20-CUSTOM 
 
Tray Retrieval Cart – 20 
tray capacity 

These are 20 tray capacity carts used to pick up dirty trays 
from patient bedside areas. 
 
Tray Retrieval/Delivery Cart, single compartment, enclosed 
style, non pass thru, 20 tray capacity with 4.75" tray 
spacing, 14" x 18" or 15" x 20" trays, pull type door with 
drop latch, stainless steel construction, (4) 5" 
Quiet casters, 2 swivel with brakes, 2 fixed without brakes 
(ICT/20).  Corner Bumpers (4).  Push Handle (1).   

8 each 17 each Dinex Model No. 
DXTQ1T2D14-CUSTOM  
 
COMPACT QUIET CART – 
14 tray capacity 

These are 14 tray capacity carts used to serve meal trays to 
patient beside.  Used for main hospital and other locations.   
 
Quiet Mobile Tray Delivery Cart with 2 Doors, capacity 14 
trays, 1 tray per slide, vertical tray spacing 4.75",  
44"x27"x52.8"H, adjustable tray slides, vertical push 
handles, vented side panels, gravity locking door with door 
stop, corner bumpers, stainless steel, 6" Colson Performa 
casters (2 rigid, 2 swivel with Tech lock brakes) with noise 
suppression bearing covers, NSF.  Includes top Rail, 3 sided.   

4 each 8 each Dinex Model No. 
DXTQ1T2D20-CUSTOM 
 
CUSTOM COMACT 
QUIET CART – 20 tray 
capacity 

These are 20 tray capacity carts used to serve meal trays to 
patient beside.  Use for mental health and other locations. 
 
Quiet Mobile Tray Delivery Cart with 2 Doors, capacity 20 
trays, 1 tray per slide, vertical tray spacing 4.75", 
44"x27"x61"H, vertical push handles, vented side panels, 
gravity locking door with door stop, corner bumpers, 
stainless steel, 6" Colson Performa casters (2 rigid, 2 swivel 
with Tech lock brakes) with noise suppression bearing 
covers, NSF.  Includes top Rail, 3 sided. 

1 each 2 each Dinex Model No. 
DXDST3-CUSTOM  

This is a solid table top used in the pod to place induction 
heater and other needed equipment. 
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POD WORK CENTER 
TABLE FOR INDUCTION 

 
Solid Top Counters, 49" L, 16 ga. stainless steel top, 18 ga. 
sides and end panels, swivel casters (2 locking) (DST/3) 

4 each 8 each Dinex Model No. 
DXIRAC15HDEF 
 
AIR CURTAIN 
REFRIGERATOR 

These are refrigerators used for each pod to keep food 
items at proper temperatures during the tray assembly 
period. 
 
3/4 HP Air Curtain Refrigerator for operating POD systems 
up to 3 hours at a time, one‐section, bottom mount self‐
contained refrigeration, accommodates: (15) 18" x 26" or 
(30) 14" x 18" trays, 18 gauge stainless steel tray slides, 
digital LDG controller, auto/manual defrost mode, 270° 
swing right hinged glass door, rear mounted 
tubular push handle with donut bumper, one piece self 
adjusting magnetic gasket, removable stainless steel tray 
side panel, no tip tray slides, non‐marking perimeter 
markers, (4) 6" Performa swivel casters (2 with brakes), 
430 grade 20 gauge polished exterior wall & 301 grade 
24 gauge interior wall, stainless steel, 3/4 HP, 120v/60/1‐
ph, 11 amps, 1800 watts, NEMA 5‐20P, NSF, cULus 
(IRAC15) 

1 each 2 each Dinex Model No. 
DXDW1891 
 
CUSTOM 18X91 WORK 
TABLE WITH ELECTRIC 
RACEWAY 

This is a custom electrical hub that all Pod equipment plugs 
in to for electrical power supply.  Allows the facility to 
provide power outlet to 1 location.   
 
18x91" Custom work table with electric raceway to power 
the POD.  Includes undershelf. 

1 each 2 each Dinex Model No. 
DXDWT3060 
 
CUSTOM CONDIMENT 
TABLE 

This is a custom condiment table used for each Pod to 
support tray assembly function. 
 
Custom condiment table, 30x60 with double rows of 
condiment bins on each side for POD. 

2 each 4 each Dinex Model No. 
DXIDT1C1520 
 
TRAY RACK DISPENSER 

This equipment is used to store trays that are need for 
meal assembly. 
 
Mobile Tray Dispenser, maximum. tray size 15" x 20", 150 
capacity, solid shelf, open tubular frame, cantilever single 
self‐leveling tray platform, removable carrier, adjustable 
lifting rate, (4) 5"HD nonmarking swivel casters (2 with 
brakes) & bumpers, stainless steel construction& push 
handle, NSF (IDT1C/1520) 

    

 


