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Ask the experts

Key to the success of our Docking Stations:  
n PROSERV shuttle is stable, easy to push,

ergonomic, manoeuvrable, economical and is 
also relatively lightweight (compared to other
makers models)

n Weighing from 107-160kg unloaded, capacity is
from 14 to 36 trays per shuttle

n Height varies across the range from 1071mm/42
inches, to 1393mm/54 inches and 1629mm/64
inches

n e width is a slender 798mm, or just over 
31 inches

The UK market leader in ‘docking’
meal delivery systems

Good
food
served
safely

Designed to simplify meal
distribution on trays, the DSPRO
system allows food to be transported in
a compact, lightweight, ergonomic and
economical shuttle. 

Docking stations are very space
effective, quickly regenerating and/or
chilling meals loaded inside the shuttle
trolleys, which can then be wheeled to

the ward for service.
e advantages of the Shuttle system

are cost saving and handling benefits.
Because there are no mechanicals in the
shuttle to go wrong, such as heating or
cooling components, it is cheaper to buy
than a conventional heated/refrigerated
trolley, because the shuttle trolley only
contains the plated meals and nothing

else. It only has the frame, doors and
insulation, so it’s lighter and more
manoeuvrable than many conventional
trolleys.

Air flows for hot and cold cycles are
activated upon connection between the
shuttle and the station. Special gaskets
guarantee the air sealing between the two
compartments and the shuttle.

www.bglrieber.co.uk/
product/dspro-proserve/ 
www.bglrieber.co.uk
www.bglrieber.co.uk


BGL-Rieber Ltd
Unit 1, Lincoln Ind Est, Avro Business Centre
Avro Way, Bowerhill, Melksham, Wilts, SN12 6TP
T: +44 (0) 1225 704470
F: +44 (0) 1225 705927
E: sales@bglrieber.co.uk
W: www.bglrieber.co.uk

 
 

 
 

 

 
 

 
 

 
  

 
 

 
  

 
 

  
 

 
 
 

 
 

 
  

 
 

 

 
 

 
 
 

 

  

  
   

  
  

 

 
 

 
 

 
 

 
 

 
 

 
 

  
 

  
 

 
 

 
 

 
 

  

 
 

 

 
 

 

   
 

 
 

 
 

 
 
 

  
 

 
 

 

    
 

 
 

 
  

 
 

 
 

  
 
 

 
 

 
 

 

 
 

 
 

 
  

 
 

 
  

 
 

  
 

 
 
 

 
 

 
  

 
 

 

 
 

 
 
 

 

  

  
   

  
  

 

 
 

 
 

 
 

 
 

 
 

 
 

  
 

  
 

 
 

 
 

 
 

  

 
 

 

 
 

 

   
 

 
 

 
 

 
 
 

  
 

 
 

 

    
 

 
 

 
  

 
 

 
 

  
 
 

We have all the ancillary items
for hospital meal distribution 
Conveyor belts, heated dispensers, hot food
trolleys... for all your requirements, look no 
further than BGL Rieber.

Visit us at: www.bglrieber.co.uk 

PROSERV is loaded with
trays (one side hot, one
cool) from meal assembly.

n When loaded, doors
are closed and the 
unit is wheeled to the
docking station for
heating and/or
cooling. 

n e correct
temperature for service
is maintained during
transport and handling
thanks to highly
efficient insulation.

For full technical details
and to download a
brochure visit
www.bglrieber.co.uk/
product/dspro-proserve/ 

OPTIONAL EXTRAS INCLUDE
FOLDAWAY SHELF: To rest trays during
distribution or clearing

BAG HOLDER: For waste

TOWING HOOK: Up to 4 PROSERV
trolleys can be towed

TRAYS: Options include hot/cold trays,
half size, Parkinson support, container
support for breakfast distribution - trays for
bulk food delivery are also available

PLATES, DISHES AND COVERS:
Round or rectangular, we offer a range of
porcelain plates and dishes, with insulating
covers and lids

As used by Dumfries and
Galloway Royal Infirmary

I can 
see you!

The PROSERV Shuttle
is arguably the

smallest in terms of
height on the market,
allowing staff to see

over the top, even with
the milk loaded! 
...that means no

crashing into doors,
people, patients...

e patient meal delivery system
chosen for Dumfries uses eight
DSPRO Docking Stations and 25
PROSERV Shuttles supplied by
BGL Rieber.

e DSPRO system is the ideal
solution for Cook&Serve,
Cook&Chill and Cook&Freeze 
meals service.

Catering Manager Richard Buckley
was involved in the tendering
process.

“BGL Rieber scored highest on the
tender, the specification for which
was designed to ensure that we could
cover every eventuality. 

“Rieber scored most highly across
many areas including ease of
loading/unloading, pushing the
trolley itself and the temperature of
the food at the point of delivery.

“We decided on 16-tray capacity
trolleys as the optimal size for our
needs and we average two per 
ward, with one spare trolley held 
in reserve.” 

e precaution of having a spare
trolley paid dividends during a flu
epidemic shortly aer Dumfries
opened. e spare trolley proved its
worth by taking meals to patients
awaiting treatment in A&E. 

Good food served safely,
while nice and hot and at the
correct time, is key to a
successful meals service.

� Rieber food meal make upequipment is used throughout theworld, in healthcare, B&I, socialcare, prisons, education andarmed forces.
Food distribution conveyorsand clearing conveyors come in twodiHerent versions: as belt or circularbelt conveyors - both are excellentat distributing food and clearingcrockery. Ge 7at belt conveyorsalso clear individual items likeplates and cups and feature a dirtstripper as standard. Circular beltconveyors have an optionaldischarge trough for simplecleaning.

Both conveyors have automatictray stacking with a sprung endswitch on the tray dispenser and anintegrated light barrier forautomatic conveyor switch oH.  Operating up to 12 metres withone motor and over 12 metresutilising a second motor, conveyorshave stepless speed control from 2.5m/min – 10.5 m/min.  
Layout can be designed toaccommodate bends and curvesto maximise the use of spacewithin the meal make up area.

Additional options for allconveyors include: 
Open platform dispensers, used to hold trays ready forservice
Swivel castors and parkingbrakes 
Auxiliary sockets fordispensers and bains mariesSliding tables, a low-costalternative for small fooddistribution solutions

THE NEW QUAD CORD Featuring not two, but fourbelts, the new Quad Cord conveyorprovides extra contact andimproved guidance for trays,Gastronorm containers and can beused with individual plates. Featuring reduced noise levelsand simpliIed cleaning, theconveyor is made from chrome-nickel steel and is easy to clean.What’s more, the Quad Cord hasbuilt-in redundancy, which means ifyou snap a cord you still havethree le8.

Don’t
forget to ask
us about:
Sensors that
prevent crockeryor trays falling oHthe end of the conveyorVariable speed control and auto-reverse
Bumper protection and sideprotection strips to protect fromdamage
Fixed or mobile unitsGoing around the bend!

BGL-Rieber Ltd
Unit 1, Lincoln Ind Est, Avro Business CentreAvro Way, Bowerhill, Melksham, Wilts, SN12 6TPT: +44 (0) 1225 704470F: +44 (0) 1225 705927E: sales@bglrieber.co.ukW: www.bglrieber.co.uk

 
 

 
 

 

  

 
 

 
  

 
 

 
   

 
   

 
 
 

 
 

 
  

 
 

 

 
 

 

 
 

 

 
 

  
  

 
  
  

 

 
 

 
 

 
 

 
 

 
 

 
 

  
 

  
 

 
 

 
 

 
 

  

 
 

 

 
 

 

  

 
 

 
 
 
 

 
 
 

  
 

 
  

   
 

 

 
 

 
  

 
 

 
 

  
 
 

 
 

 
 

 

  

 
 

 
  

 
 

 
   

 
   

 
 
 

 
 

 
  

 
 

 

 
 

 

 
 

 

 
 

  
  

 
  
  

 

 
 

 
 

 
 

 
 

 
 

 
 

  
 

  
 

 
 

 
 

 
 

  

 
 

 

 
 

 

  

 
 

 
 
 
 

 
 
 

  
 

 
  

   
 

 

 
 

 
  

 
 

 
 

  
 
 

Brilliant Flat
Belt for
Harrogate
� Operating a traditional cook-serve mealsservice, Harrogate District Hospital hasinstalled a new Rieber 7at belt conveyor toassemble patient meals.“It’s brilliant,” reports Harrogate’s CateringServices Manager, Steven Girkell. “We looked atseveral diHerent makes before choosing Rieber. Itis seven metres long, solidly built, easy to operateand keep clean and does everything we need.”In 2016 Harrogate also selected BGL Rieberfor a new Unitray plated meal delivery system,because it oHered the right combination oftemperature control, ease of handling,ergonomics and health & safety.

Above: Harrogate’s seven metre �at belt in actionBelow: �e Unitrays ready for delivery to the wards

Rieber, 
innovators in food distribution

conveyors 

Focus on..
Meal Conveyors

Issue 18

Ask the experts

� Comments from Derrick Stevens,
Catering Services Deputy Facilities
Manager, Dorset County Hospital
NHS Foundation Trust.

Situated in Dorchester, Dorset
County Hospital has approximately 400
beds - that’s a lot of patients to feed!
BGL Rieber recently replaced their
existing patient meal make-up system
with a package of new equipment to suit

their catering requirements. 

Reports Derrick Stevens, “Gis
new system has improved our
service to patients.

“We are now able to use the
conveyor belt more e6ciently
and this has e5ectively helped to
speed up the service, by making
it smoother and more e6cient.

“We have also noticed an
improvement in the temperatures
of the crockery which is heated
by Rieber’s new plate dispensers.

4is has certainly helped improve the
quality of food to the patients. Also,
because the units do not need to be
switched on as early as our old models,
we believe they have reduced our energy
consumption.

“Ge installation of the new system
was quick and well-organized, so thank
you to the team from BGL Rieber.”

Heated plate
dispensers

Rieber ZUB 3  food cart

QUAD CORD CONVEYOR
...improves service for 
Dorset County Hospital 

Installed at Dorset County
Hospital...

Rieber quad cord conveyor
Zub Food Carts
Tray Dispensers 
Heated plate dispensers

http://www.bglrieber.co.uk/wp-content/uploads/2018/bgl_food_conveyors_web.pdf
http://www.bglrieber.co.uk/wp-content/uploads/2018/bgl_food_conveyors_web.pdf
www.bglrieber.co.uk
www.bglrieber.co.uk
www.bglrieber.co.uk/
product/dspro-proserve/ 
www.bglrieber.co.uk/
product/dspro-proserve/ 
www.bglrieber.co.uk/
product/dspro-proserve/ 
http://www.bglrieber.co.uk/wp-content/uploads/2018/bgl_food_conveyors_web.pdf
http://www.bglrieber.co.uk/wp-content/uploads/2018/bgl_food_conveyors_web.pdf

