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ISOBOX® Mobil flex – 
the versatile mobile food servery

Hupfer® Metallwerke GmbH & Co. KG · Dieselstraße 20 · 48653 Coesfeld · Tel.: +49 2541 805-0 · Fax: +49 2541 805-369 · info@hupfer.de · www.hupfer.de

Equipped with the stainless steel hotplate, the Hupfer ISOBOX® Mobil flex is particularly versatile: Food can be 
transported off-site and, in addition, can be served warm without additional equipment.

NEW: 
WITH OPTIONAL 

HEATING PLATE!

Advantages and benefits at a glance:
 Transport and servery in one unit
 No additional equipment for food servery necessary
 Integrated electric heating plate (230 V) with three 

separately controlled heating plates (GN1 / 1)
 Flexible use for transporting food cold or warm*
 Ideal for mobile off-site use

Dimensions ca. 1100 x 800 x 970 mm

Compartments 2
Size GN 1/1 / 530 x 325 mm

Capacity 2 x 8 runners, pitch 75 mm
2 x 15 runners, pitch 37,5 mm

Plug and play: Depending on your needs, up to three 1/1-Gastronorm fields can be heated 
up within 20 minutes. The self-regulating heating plate holds the GN containers warm 
during the food dispensing.

All information / dimensions are approximate and can be subject 
to technical changes. © Hupfer® 2018* Separately available cooling or heating module required

Transport safely,
Serve hot


