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1. General

Carefully read the instructions in this manual as they contain important information regarding
proper, efficient and safe installation, use and maintenance of the appliance.

Keep this manual in a safe place for eventual use by other operators of the appliance.

The installation of this appliance must be carried out in accordance with the manufacturer’s
instructions and following local regulations. The connection of the appliance to the electric supply must 
be carried out by qualified persons only.

Persons using this appliance should be specifically trained in its operation.

Switch off the appliance in case of failure or malfunction. 
Have the appliance serviced by a technically qualified person authorized by the manufacturer and using
original spare parts.

Not complying with the above may put the safety of the appliance in danger.

1.1. Symbols used in the manual

This symbol informs about a situation where a safety risk might be at hand. Given instructions
are mandatory in order to prevent injury.

This symbol informs about the right way to perform in order to prevent bad results, appliance
damage or hazardous situations.

This symbol informs about recommendations and hints that help to get the best performance
out of the appliance.

1.2. Symbols used on the appliance

This symbol on a part informs about electrical terminals behind the part. The removal of the part must be 
carried out by qualified persons only.

1.3. Checking the relationship of the appliance and the manual

The rating plate of the appliance indicates the serial number of the appliance. If the manuals are missing, 
it is possible to order new ones from the manufacturer or the local representative.

When ordering new manuals it is essential to quote the serial number shown on the rating plate.



14.11.2016METOS TERMIA IN, HLN, HN

4 |

2. Safety

2.1. Safe use of the appliance
For safe use of the appliance, observe the following safety instructions:

Before cleaning the trolley with running water or in a trolley washing machine, remove the electric 
box situated on the back wall of trolley.

           

Open the door and remove the electric box by pulling from the clips.
Open the door  270°  so that the door’s closing magnet clamp will attache to the trolley’s wall.

• Before moving the trolley or before serving, disconnect the trolley from the electrical net
• Keep the brakes locked when the trolley is not moved.
• The center of gravity lies high in a loaded trolley. Due to a risk of overturning, take special care when 

transporting the trolley on slanting surfaces.
• Use protective gloves, because the trolley’s outside surfaces may be hot. Beware of steam                         

discharging from the food when opening the door. 

STOP

 

 

 

Clips

Electric box

Door closing clamp
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3. Functional description

3.1. Application of the appliance
The appliance is designed for transporting and storing warm food, not for cooking or heating the food.
Thanks to the openable lid the Termia 1000 HLN trolley can also be used as a bain-marie for food
serving. 

The manufacturer does not take responsibility for damages if the appliance is used for other purposes.

Models:
HLN = with heating and openable lid
HN = with heating and fixed top
IN = without heating, fixed top

125 = Equipped with 125mm wheels
160 = Equipped with 160mm wheels
160CB = Equipped with 160mm combined braking system (Optional, only with the 160mm wheels)

3.2. Operating switches  

   
   

   
   

  

1.  Digital thermometer -99°…+90°
2.  Thermostat, stepless  +20°C...+90°
3. 1.5 m coiled cable  and plug 

 

2

1

3
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4. Operating instructions

4.1. Operating

4.1.1. Preheating

The trolley must be preheated before loading it with the warm food. Preheating takes about 35- 40 
minutes.
Close the door, in model 1000HLN also the lid. Connect the electric plug  to en earthed socket. The plug 
functions as the trolley’s main switch. Set the desired temperature by turning the thermostate knobb. 
The adjustment is stepless between +20...+90°C. The trolley thermostat also prevents overheating.
When digital display shows E0, means that trolley has reached temperature 90 degrees and stops 
heating further, preheating is done.

4.1.2. Loading

When the trolley has reached the set temperature, GN containers filled with hot food can be placed into 
the trolley. GN containers fitted with lids retain the heat better than containers without lids. 
Load the trolley when the food is as hot as possible. The fuller the trolley is, the better the heat retaining 
capacity. 
The standard capacity of the Termia 1000 series is 8 pcs GN 1/1-65 containers and for the Termia 1500 
series 14 pcs GN 1/1-65 containers. 

Guide rail spacing of 78 mm is suitable for the use of  1/3, 2/3 or 1/2 sized GN containers

Close the door immediately after loading. 

4.1.3. Transporting

Disconnect the trolley from the electrical net, hang the plug to the holder in trolley’s door.
Release the castor brakes, and the trolley is ready for transporting. 

The trolley is intended for moving by hand, it should not be pulled by a truck, for example. 

After transporting, put the brakes on.  

4.1.4. Serving

Modell 1000HLN for its openable lid can be used as Bain-Marie in food serving. 

When the uppermost container has emptied, move the lowermost container topmost.

After use,  disconnect the trolley plug from the socket.
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4.2. After operation

4.2.1. Cleaning 

The trolley must absolutely be disconnected from the electrical network before cleaning. 

The electric box from the back wall before cleaning with water or in a trolley washing machine.

After use, always clean and wipe the trolley’s inside and outside surfaces dry. Remove the guide rails
to make inside cleaning easier. Use a damp cloth and a neutral or slightly alkaline, non-abrasive deter-
gent. Make sure that the cleaning tools and agents used are suitable for stainless steel. 

It is recommended that the inside surfaces are regularly cleaned with a disinfectant.

4.2.2. Service procedures by authorized service personnel 

Before contacting service personnel, look up the trolley type and serial number on the rating plate loca-
ted in the trolley’s lower right-hand corner. In case the appliance is provided with a Metos service code, 
it should also be quoted when ordering service. 

STOP

STOP
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5. Installation

5.1. General
Unpack the trolley. Remove the plastic film protecting the trolley walls. Check that the trolley has not 
damaged during transport. 

Clean the inside and outside surfaces (see ”After operation/Cleaning”).

5.2. Electrical connections
Connect the trolley to the power supply with an earthed socket. For making the connection, a socket 
protected with a 16 A fuse has to be provided. 

Check that the local power supply has the same voltage as the trolley.
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6. Troubleshooting
In case of malfunction, review the followig list of problems to find out if it is possible to
put the appliance in order without a service call. In all enquiries, please contact the nearest
Metos service.

Problem Possible cause Action

The trolley does not 
heat up

The plug is not properly inserted 
in the socket

Put the plug properly in 
the socket

Thermostate is in the 0
position

Adjust the temperature 
as needed

Defective heating element Contact the service

Defective sealing Contact the service

The fan is noisy Defective fan Contact the service
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7. Technical specifications

Wiring diagram T04516A3 A3

Technical specification table
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Technical specification table

Item Model Type Specification

El. connection HLN, HN 230V 1-phase 0,83 kW 3,5 A

Dims. WxDxH HLN, IN, HN 1000 605 x 907 x 1000 mm 

Dims. WxDxH IN, HN 1500 605 x 907 x 1440 mm

Weight, net 1000 69 kg

Weight, net 1500 95 kg








