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The clearers - clever assistants by B.PRO Catering Solutions.
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Dish return without chaos
With tray clearing trolleys by B.PRO Catering Solutions.

Tray clearing trolleys quickly ensure order in self-service areas. The welded frame construction guarantees maximum stability
In order to guarantee that dish return is executed safely even and durability with compact dimensions and top manoeuvra-
during the most chaotic rush hours, B.PRO tray clearing trolleys bility. The standard wall guards protect units and furniture.

are made of high-quality stainless steel.

Optional equipment
for added comfort.

The panelling creates a sleek look. It can be removed
to facilitate cleaning and increase usage flexibility.

The best part is that it seamlessly integrates into the
popular colour concept of the B.PRO BASIC LINE
food serving trolley panelling by B.PRO Catering
Solutions for a perfect overall appearance.

Upon request, the trolleys can be delivered with an
ergonomical push handle made of hygienic stain-
less steel or additional push-through protection.




The stainless-steel frame construc-
tion is securely welded and therefore
offers the highest levels of stability.

Stainless-steel tray supports with

integrated push-through protection on
both sides. The tray support frames can
be completely removed.
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Optional: An additional push-through

protection at the back keeps trays
securely in position.

Optional: Trolley top made of
stainless steel with all-round railing for
holding bottles and glasses. It is simply
positioned on the frame construction
and can therefore be easily removed
without any tools for cleaning.
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B.PRO TRAY CLEARING TROLLEYS

TAW 10 TAW 2 x 10

m TAW 10 GN TAW 10 EN TAW 10 KN TAW 2 x 10 GN TAW 2 x 10 EN TAW 2 x 10 KN
Model Tray clearing trolley, 1-piece, accessible from both sides Tray clearing trolley, 2-piece, accessible from both sides
For trays Gastronorm trays Euronorm trays Canteen trays Gastronorm trays Euronorm trays Canteen trays

(530 x 325 mm) (530 x 370 mm) (460 x 344 mm) (530 x 325 mm) (530 x 370 mm) (460 x 344 mm)
Dimensions L x W x H 468 x 673 x 1550 513 x 673 x 1550 487 x 607 x 15650 850 x 673 x 15650 940 x 673 x 1550 888 x 607 x 1550
in mm
Support spacing 125 mm
Capacity 10 GN trays 10 EN trays 10 KN trays 20 GN trays 20 EN trays 20 KN trays
Load-bearing 150 kg / 4.5 kg

capacity/ max.
load-bearing cap. per
support pair

Castors Synthetic castors, 125 mm dia., 4 steering castors, 2 of which have brakes
Special features Tray supports with integrated push-through protection on both sides, tray support frame completely removable
Material made of corrosion-resistant steel

Order No. 574 240 574 241 574 242 574 243 574 244 574 245



TAW 12 TAW 2 x 12

m TAW 12 GN TAW 12 EN TAW 12 KN TAW 2 x 12 GN TAW 2 x 12 EN TAW 2 x 12 KN
Model Tray clearing trolley, 1-piece, accessible from both sides Tray clearing trolley, 2-piece, accessible from both sides
For trays Gastronorm trays Euronorm trays Canteen trays Gastronorm trays Euronorm trays Canteen trays

(530 x 325 mm) (530 x 370 mm) (460 x 344 mm) (530 x 325 mm) (530 x 370 mm) (460 x 344 mm)

Dimensions L x W x H 468 x 673 x 1550 513 x 673 x 1550 487 x 607 x 1550 850 x 673 x 1550 940 x 673 x 15650 888 x 607 x 1550
inmm

Support spacing 100 mm
Capacity 12 GN trays 12 EN trays 12 KN trays 24 GN trays 24 EN trays 24 KN trays
Load-bearing 150 kg / 4.5 kg

capacity/ max.
load-bearing cap. per
support pair

Castors Synthetic castors, 125 mm dia., 4 steering castors, 2 of which have brakes

Special features Tray supports with integrated push-through protection on both sides, tray support frame completely removable
Material made of corrosion-resistant steel

Order No. 574 325 574 326 574 327 574 328 574 329 574 330
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THE PANELLING:
BRINGS COLOUR TO EVERYDAY LIFE.

The panelling sets for the B.PRO tray
clearing trolleys can be used anywhere a
privacy shield is desired. The sturdy side
walls can be hooked in and unhooked
easily. This makes cleaning easier, and
the trolley can still be used without
panelling.

In addition to stainless steel,

13 panelling colours offer a matching
shade for any setting. And make every
tray clearing trolley a real eye-catcher.

Perfect in function and easy on the
eye: Tray clearing trolleys by B.PRO
Catering Solutions.
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B.PRO COLOURS

The ingenious panelling
Simple to mount and just as simple to remove
completely without tools.

FRESH COLOURS

- Graphite black Broom yellow - Candy red
- Traffic grey B - Merlot red - Neomint
Signal white - Sea blue Lime
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OPTIONS AND ACCESSORIES

Designation

For model

Order No.

Side wall panelling on 2 sides, coloured

Panelling parts can be completely removed for cleaning, thin sheet,
electrolytically galvanised on both sides, powder-coated in various
colours

Side wall panelling on 2 sides, stainless steel
Panelling parts can be completely removed for cleaning

Side and rear wall panelling on 3 sides, coloured

Panelling parts can be completely removed for cleaning, thin sheet,
electrolytically galvanised on both sides, powder-coated in various
colours

TAW 10 GN with panelling
on 2 sides, colour: lime

Side and rear wall panelling on 3 sides, stainless steel
Panelling parts can be completely removed for cleaning

138 L
TAW 10 GN with panelling on 3

sides, stainless steel

Stainless-steel trolley top with all-round railing
Roof can be completely removed for cleaning, stainless steel

Push handle
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TAW 2 x 10 GN with stainless-steel
trolley top, all-round railing and push
handle (shown with accessories)

Additional push-through protection (stainless-steel rod)

Castors, galvanised steel

TAW GN

TAW EN

TAW KN

TAW GN

TAW EN

TAW KN

TAW 10 GN
TAW 12 GN

TAW 10 EN
TAW 12 EN

TAW 10 KN
TAW 12 KN

TAW 2 x 10 GN
TAW 2 x 12 GN

TAW 2 x 10 EN
TAW 2 x 12 EN

TAW 2 x 10 KN
TAW 2 x 12 KN

TAW 10 GN
TAW 12 GN

TAW 10 EN
TAW 12 EN

TAW 10 KN
TAW 12 KN

TAW 2 x 10 GN
TAW 2 x 12 GN

TAW 2 x 10 EN
TAW 2 x 12 EN

TAW 2 x 10 KN
TAW 2 x 12 KN

TAW 10 GN
TAW 12 GN

TAW 10 EN
TAW 12 EN

TAW 10 KN
TAW 12 KN

TAW 2 x 10 GN
TAW 2 x 12 GN

TAW 2 x 10 EN
TAW 2 x 12 EN

TAW 2 x 10 KN
TAW 2 x 12 KN

all TAW

TAW 10 and
TAW 12

TAW 2 x 10 KN and

TAW 2 x 12 KN
all TAW

378 441

378 442

378 443

378 450

378 451

378 452

378 444

378 445

378 446

378 447

378 448

378 449

378 453

378 454

378 455

378 456

378 457

378 458

574 246

574 247

574 248

574 249

574 250

574 251



THE B.PRO GROUP

Our customers are as diverse and varied as our
portfolio. To ensure we do our very best for every client,
we concentrate our skills, abilities and capacities in
two highly specialised business units: B.PRO Catering
Solutions — Products and systems for professional
commercial kitchens. ENOXX Engineering — Custom-
made high-precision pieces using stainless steel,
aluminium or synthetics for industry.

All business units of B.PRO hold DIN EN ISO9001:2015
certification, guaranteeing a high standard of
reliability and customer orientation.

B.PRO GmbH

B.PRO Catering Solutions

P.O. Box 13 10

75033 Oberderdingen

Germany

Phone +49 7045 44-81900
catering.export@bpro-solutions.com
www.bpro-solutions.com
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