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Product: InductWarm® Food Distribution Cart SAW-4 

Manufacturer: Gastros Switzerland AG 

Category: Mobile battery-powered inductive warming unit. 
Picture:  

 
 
 
 
 
 
 
 
 
 
 

 
 
 

Tender-Text: InductWarm® Food Distribution Cart SAW-4 
The mobile, battery-operated InductWarm® Food Distribution Cart SAW-4 for keeping food warm is suitable for 
use in upscale hotels/catering, food serving in old people's and nursing homes, but also in any other area of 
food serving and mobile food distribution. 
In addition to industrial quality with a long service life, we place great emphasis on a modern design and easy 
handling when developing our products. As standard, the InductWarm® Food Distribution Cart SAW-4 is 
supplied with an artificial stone cover from LAMINAM (Ossido Nero). Optionally, the cover can also be adapted 
according to customer requirements. 
The InductWarm® Food Distribution Cart SAW-4 is connected to the mains 110-240 VAC (12 A) using the mains 
cable supplied (item: 6 01 10x xx). The trolley takes a maximum of 2'400W power. 
In general, the InductWarm® Food Distribution Cart SAW-4 can also be operated while the battery is charging, 
however this will limit the mobile use of the cart.  
Each of the three GN1/1 warming zones, consists of two induction hubs, and has four power levels that cover 
different temperature ranges.  
 

Warning: 
 

 

Avoid discharging the battery completely! 
 
If the trolley is not used for longer than approx. 1 week, the main fuse should be switched off to prevent self-
discharge of the battery. 
 
The main fuse must always be switched on for operation as well as for charging. 
 

 

Article-No.: Warming Zones Dimensions Weight Electrical Max. Power 

4 10 130 00 3 1240 x 850 x 1070 mm 70 kg 230 V AC, 50 Hz 2400 W 
 


