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thermoport® 105 L

dishwasher-safe, made from stain-

less steel, with heating capacity up 

to +95 °C

thermoport® 1000 N / 1000 H / 

1000 DU

dishwasher-safe (without heating 

system), made from stainless steel, 

with heating capacity up to +100 °C

thermoport® 1600 / 1600 U / 

1600 DU

dishwasher-safe (without heating 

system), made from stainless steel, 

with heating capacity up to +100 °C

thermoport® 2000 / 2000 U

dishwasher-safe (without heating 

system), made from stainless steel, 

with heating capacity up to +100 °C

Reliable storage. Safe transport. Easy serving. Digital heating. The original.

Replaceable insulation. Several temperature zones 

via insulated dividers.

Interior tightly weldedLow weight. Robust.

thermoport
®

L x W x H (mm): 

400 x 600 x 306

Weight: 13.5 kg

Max. fi lling volume: 26 l

thermoport® 105 L: 

85 01 03 02

thermoport® 1000 N: 

(without heating)

L 410 x W 665 x H 470 mm

Weight: 17 kg / 44.4 l vol.

85 01 04 04

thermoport® 1000 H: 

L 410 x W 655 x H 470 mm

Weight: 20 kg / 44.4 l vol.

85 01 04 05

thermoport® 1000 DU:

(with service option) 

L 410 x W 645 x H 530 mm

Weight: 32 kg / 52 l vol.

85 01 05 03

thermoport® 1600: 

(without heating)

L 492 x W 769 x H 930 mm

Weight: 41 kg / 70.4 l vol.

85 01 06 08

thermoport® 1600 U: 

L 492 x W 769 x H 930 mm

Weight: 45 kg / 70.4 l vol.

85 01 06 09

thermoport® 1600 DU:

(with service option) 

L 492 x W 769 x H 963 mm

Weight: 47 kg / 78 l vol.

85 01 09 03

thermoport® 2000: 

(without heating)

L 492 x W 769 x H 1078 mm

Weight: 46 kg / 89.7 l vol.

85 01 07 07

thermoport® 2000 U: 

L 492 x W 769 x H 1078 mm

Weight: 50 kg / 89.7 l vol.

85 01 07 08

thermoport
®

 kitchen – 

FOOD REGENERATION, TRANSPORT, COOKING, 

COOLING AND SERVING.

Discover the top-quality details that make up the Rieber thermoport®. Rustproof stain-

less steel as inside and outside material does not just guarantee excellent insulation and 

consequently meets the most stringent hygiene requirements, but also ensures perfect 

quality. The stainless steel thermoport® is available as a toploader or frontloader in almost 

every size and design variant. There is also a choice between mobile or stationary models.

BENEFITS AT A GLANCE:

heated
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thermoport® 3000 / 3000 U

dishwasher-safe (without heating 

system), made from stainless steel, 

with heating capacity up to +100 °C

thermoport® 1000 C / 1600 K /

2000 K / 3000 K

made from stainless steel, cooling 

capacity +4 to +8 °C

hybrid kitchen® 140 / 

hybrid kitchen® 200

For regenerating, baking, core 

temperature cooking, steaming and 

cooking at different chamber tem-

peratures. 

thermoport® CHILL 

thermoport® with active circulating 

air cooling, cooling capacity +2 °C

thermoport® 3000: 

(without heating)

L 592 x W 769 x H 1448 mm

Weight: 59 kg / 130 l vol.

85 01 08 07

thermoport® 3000 U: 

L 592 x W 769 x H 1448 mm

Weight: 63 kg / 130 l vol.

85 01 08 08

thermoport® 1000 C: 

L 410 x W 655 x H 760 mm

Weight: 37 kg / 44.4 l vol.

85 01 04 06

thermoport® 1600 K: 

L 492 x W 769 x H 1130 mm

Weight: 50 kg / 70.4 l vol.

85 01 06 10

thermoport® 2000 K: 

L 492 x W 769 x H 1278 mm

Weight: 80 kg / 89.7 l vol.

85 01 07 10

thermoport® 3000 K: 

L 592 x W 769 x H 1648 mm

Weight: 100 kg / 130 l vol.

85 01 08 10

hybrid kitchen® 140: 

up to 140 °C

with service function

L 592 x W 769 x H 960 mm

Weight: 61 kg / 78 l vol.

85 01 09 04

hybrid kitchen® 200: 

up to 200°C

L 662 x W 870 x H 981 mm

Weight: 69 kg / 78 l vol.

85 01 09 11

thermoport® CHILL: 

up to +2 °C

L 662 x W 870 x H 981 mm

Weight: 65 kg / 78 l vol.

85 01 09 07

heated cooled

DIMENSIONS:

YOUR BENEFIT:

The thermoport
®

 CHILL & 

hybrid kitchen
®

 200 doors 

can be exchanged!

ONE BODY – MANY 

FUNCTIONS!

105

26 l

1000 N/H/C 

44.4 l

1400 /1400 U

63.7 l

1600/1600 U/K

70.4 l

1600 DU

78 l

2000 / 2000 U/K

89.7 l

3000 / 3000 U/K

130 l

1000 DU 

52 l


