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The Mult igen 105 Series has been designed

as a multi-portion point of service trolley,

for cook-serve, cook chill and cook freeze

food service applications.

Heating is by forced air convection using

Burlodge's revolutionary dual oven technology,

which, when used for regeneration,

allows the heating of products with different

densities and textures to be achieved over

the same t ime ensuring optimal

food quality and temperatures.

In addit ion, the dual oven compartment

can be varied in size to meet different

meal configurations.

THE MULTIGEN SERIES

The Min igen I  i s  a  s ing  e  compar tment  t ro l ley
wi th  a  B  G/N capac l ty  dua l  oven chamber .

The Min igen l l  s  two compar tment  t ro l ley  cons is t ing
of a 4 G/N capacity oven chamber and a 2 G/N capacity
am b ien t  sec t ion .

The Mul t igen  l l  i s  a  two compar tment  t ro l ley  cons is t ing
of  a  B  G/N capac i ty  dua l  oven chamber  and a  8  G/N capac i ty
am b ien t  sec t ion .

The Multigen l l l  s a two compartment irolley consisting
o ' two 8  G/N capac i ty  ove  r  cha-nbers .

All the models have the option of relrigeration
for the oven and of ambient sections

UNIQUE FEATURES
.  Dua l  ove f  techno logy  wh ich  subs tan t ia  y  improves

food qua ty, ternperature and presentat on
.  Reduced energy  consumpt ion

.  Reduced heat  ou tpu t

. LCD Electron c Controls with HACCP
and/or 0n ine lvlonitoring System

. BCardwise (Smartcard lJser Access lD)

. Automatic Steam Evacuation Systern

.  C lean ing  Cyc le

. Opt onal Gantry w th heat ng and I ght ng system for
enhanced food presentation and greater temperature retention

.  Opt  o ra l  ga  r t  v  w t " r  LCD Lor l 'o ls ,  -ear "o  o r  co lo  l ighrs .
guard  ra  and 360 'degree v  s ib i l i t ,

.  A  r  cu . ta i r  sys lem wier  oven door  rs  ope"

.  Tempera ture  l lnked to  menu se lec t ion

. Boost cycle
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CONTROL PANEL
The Multigen 105 LCD user friendly eleclronic controls
incorporale the latest HACCP and Smart Card Technotogy including:
.  ON/oFF touch oad
.  Three heat ing  cyc le  to !ch  pads

l\4ultifunction touch pad (food probing, c ock setting, cJeaning cycle
Hot top/l ights touch pad)

. LCD display showing cycle in progress, count down timer,
l ^0 t ,  co ld  and l -o t  top  te rpera tures

.  Aud ib le  a la r rn  to  ind ica te  cyc le  comple t ion

.  Er ro r  code d isp lay

. HACCP monitorlng system

. BCardWise, Smart Card Reader and lD user recognition

.  S leep mode,  cyc le  s ta r t  t  mer  w i th  au tomat ic  day l igh t  sav ing  t ime changes

. Food temperature recording l inked to menu selection

HACCP CONTROLS
The Minigen & Multigen LCD control panel is f itted with a HACCP monitonng
system. It includes an event menu, displaying logged times and temperarures.
With the Bcardwise + up to 32 trolleys'event l ists can be downloaded
in conjunction with the Bwise software. This pC based software Drovides
a full historical audit trail which can be easily stored and managed.

ONLINE MONITORING
BNetwise+, a central real t ime monitoring system, allows access
to a ltrolleys and provides iull control of cycle start and stop,
event ogglng, programming, trolley cycle status, etc.
Networks for monitor ng tro leys can be created using LAN or WiFi connection.

INTEGRATED TRANSPORT SYSTEM "ITS' '
The ITS allows food lo be loaded in the picking and packing area.
Items can then be lransferred in a temperature controlled condition
lo a designated service point. The ITS is docked onto the Muttigen
and the racks are then easity inserted into the oven/fridge.

The automatic cycle start activates the regeneration cycle at the
preprogrammed time. The auto-start t imer ensures that the meal is
regenerated on time, every time, This operation can be done well in advance
of the meal service with products held under safe refrigerated conditions.
The ITS offers enhanced quality control and reduces manual handling
from init ial meal assembly to the end of the regeneration cycle.

ACCESSORIES
.  Tray rar ncluding cutlery cut out.
.  Cond ment container

and plate holder
. Side shelf with opt onai

waste bag ho der
. Food probe

. Tow bar (4 castor conf guration only)

. Front fascia panel

. Removable rack GN t/1 gr ds

for easy clean ng
. ITS Do ly with insulated cover
. Ins! lated enc osed do y

OPTIONS
.  S ing le  phase

. 3 phase nlet f lange or cable

. Lockable door hand es

. 4 or 6 castor configuration

. Centra brake

. Gantry with heated l ights
or disp ay l ights only

. GLrafd rai l

.  oven and/or ambient sect on
refr igerat on
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Contemporary style
and functional operation.

Quality meal service
for your cl ients.

APPROVALS:
UL U nderwriters La boratory

CUL U nderwnters Laboratory, Canada

UL Sa"  ta r  on  Lroe .wr iLers  Laoo.a lo ry

CE European E iec t r i ca l  Em iss ion
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C{|DE 0EscRtPTt0il
MIIflUfl ELTCTRICIL stRUct 0ItY 0titflisl0tts

Consumption lleated too - Lishts - Relrirer. ll
mm m;

w
Ai!PS llax lW IttlPS ktY

t\t50.100 ||ualoven seclion Single Phase - 230V- 50Hz 13 1.1 1420 048 731

t\!50.300 l|ualoven section Three ohase- 400v - 50Hz 12 1,8 1.1 1420 848 731

C||DE DESCRIPTIOII
t{txtituit EtEcTRtctr sERVtCt 0iLY tltr!tllsl0llS

Consumolion Heated top - Lishh - Rdriger. ll
mm

L
mm

w
mmll'lPS il,r kW fi{PS tIl

It51.100 0ven section and amhienur€hiraration s€ction - S nsh Phdse- 210V - 50H/ l 3 3,1 t , l 1{20 848 73t

it51.300 oven seclion and ambienvrelrigrration seclifl - Thee phase - 400V - 50H2 1 {,0 I , l 1420 848 l3l

CODE 0EscRtPIt0tl
illutIufl EtmTnlclt stRvtct 0ttY Dtitfltst0Is

Consumptioi Heatedtoo - Lirhts - Rel ser H w
IMPS ilax kW IttPs kYl

M52.t00 l|ualoyen seclion and anbi.nltofdger.tions.ction - Singh Phase - 230V- 50Hz 3,1 8,5 1,1 142n 1260 731

M52.300 0ualoven section ard amhi.nurefiiqeration seclion -Tlree phase -a00V - 50Hr 12 7,8 0,5 1 , 7 1420 1260 731

c00t DESCRIPTI()II
TIXIiIUIN ELECTRICAL s vtct oILY 0littllsl0llS

Consumplion Heated loD - Lishts - R€frisel
mm

w
mmAl'lPS I ll.t kW Al'lPS $v

i!53.100 Two ove ruftiroralion sections - Sirple Pfdse - /30V- 501/ 2  x  11  212 ,8 8,5 1,1 142t 1508 731

i!53.300 Two ovedr0lri86ralion slctions - Three phdse - 400V - 50H/ 2 r 1 f  2 1  1 , 1 8,5 1,7 1{20 1508 731

a

BURLODGE LTD
Unit  5 Hook Rise,  Bus ness centre
225 Hook Rise South SURBITON

Surrey KT6 7LD -  UNITED xINGDOM
Phone +44 020 8879.5700

Fax +44 O2O AA79.57OL
I nt€.net w'l{.b'rdodge.com

E-mail sales@budodte.co.uk

::: : BURLODGE
BURLODGE 5RL

Via Ca Bertoncina,  43
24068 Ser iare BERGAMO

Phore +39 035 4524900
Fax +39 035 302.994

I ntef nei www.burlodge.com
E mai infoeburlodge.it

BURLODGE USA lnc .
PO.  Box  4088,  3760 l rdus i r ia l  Dr .

w ins ton  Sa lem 27115 4088
Nor th  Caro l ina  -  USA

Phone 001 336 775 l0 lO
Fax 001 336 7761090

Iniernel ww.burlodge.com
Emai info€b!rlodgeu5a.com

BURLODGE CANADA LTD
10, Edvac Df ive,

BRAMPTON Ontar io L6S 5P2

Phone 001 905 790.1841
Fax 001 905 790. i883

Iniernet w{1v.budodge.com
E'mail inloebudodgeca.com

MANUFACTURER RESERVES THE RIGHT TO CHANGE MATERIAL & SPECIFICATIONS WITNOUT NOTICE


