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We do not accept returns on any Dinex® equipment or Dinex® custom products. 
Please contact your local Dinex® representative to ensure order accuracy prior to ordering.

HOT & COLD MEAL SERVICE

Key Features
•	 Active hot and cold temperature holding

•	 Convection heat on hot side & forced 
air on cold side 

•	 20 tray capacity cart

•	 120V 1 phase 20 amp

•	 LCD display with hot and cold 
temperature information

•	 4 insulated doors with colored handles

•	 6 casters, 4 swivel, 2 fixed, central 
breaking system

•	 2 vertical door handles with finger 
shaped design

•	 Full perimeter bumper

•	 Insulated center wall with removable  
air dams

•	 Removable tray slides

•	 Top surface for accessories

Prod No Description L x D x H Pack

Meals On Command® II - Hot/Cold Delivery Carts - 120v, 15.4A (requires 20A service with a 5-20P plug)

DXMOCII20 Hot/Cold Tray Delivery System (Holds 20 Divided Trays) 44.6” x 30.5” x 56.6” 1 ea

Meals On Command® II Tray Retrieval Cart

DXPPSC20MOC Tray Retrieval Cart (20 Trays, 2 Per Slide) –– 1 ea

https://www.youtube.com/embed/sQw2HwTrtFI



