


High volume capacity system for use with 
standard 3 compartment correctional trays - 
chilled holding and rethermalization.

The Pod Correct is 
manufactured to correctional 
standards with heavy duty 
stainless construction.

Stainless steel tray slides  
provide full support for 3 
compartment trays – up to 88.

The B-Pod Correct system combines the use of 
the Pod Correct, which transports the tray and 
nestles into the Base Station, which is fitted with 
the heating and refrigeration plant.

•	� The Pod Correct cart is constructed from 
a combination of 304 stainless steel and 
aluminum, which makes it strong and durable 
as well as light and easy to maneuver. 

 •	�Side and front panels are made from pressed 
stainless steel.

•	� High-density insulation throughout.

•	� Heavy-duty bumper constructed with an 
aluminum extrusion and wrap round rubber 
bumper.

•	� Two recessed ergonomically designed handles. 

•	� Mounted on four heavy duty 6” double bearing 
castors with non-marking tires - two fixed and 
two swivel, with brakes. Easy maneuverability 
is assured by the cart’s compactness and low 
weight. Special castor configuration allows 
the cart to turn easily through 360 degrees in 
a small turning circle. Easily removable and 
replaceable frame gaskets. No tools required. 
Rounded internal corners to facilitate cleaning.

•	� The trolley is completely insulated with 30 mm 
CFC-free polyurethane foam.

•	� Two stainless steel doors each with 2 heavy 
duty latches.

•	  �Mounted on heavy duty stainless 270 degrees 
opening hinges and held in open position with 
stay open catch.

•	� All visible fasteners are tamper proof to 
correctional standards.

•	� Top section constructed from Fiberglass and 
Carbon fiber sliding shutter.

•	� The Pod Correct has a capacity of 88 
correctional type three compartment trays.  



The Base Station is fixed to the floor.  
Base Stations can be fixed side by side or 
back to back.

•	� The B-Pod (Base Station) is made entirely of 
stainless steel. 

•	� The Base Station is fixed to the floor. Base 
Stations can be fixed side by side or back  
to back. 

•	� Access to trays even when the Pod is nestled.

•	� Automatic start up is possible, once the Pod 
has been nestled, by means of proximity 
switches.

Heating
•	� Unique vertical thermo convection forced  

air ventilation. Air is channeled through a 
central duct.

•	� Stainless steel element surrounding high 
velocity fan motor to ensure proper and even 
air temperature throughout the chamber.

Refrigeration
•	� Unique vertical forced air ventilation. High 

velocity fan motors to ensure uniformity of air 
temperature throughout the chamber. Self 
contained, CFC free, using R134a refrigerant.

The eye level control panel is both 
covered and lockable.

HACCP Monitoring

Eye level covered and lockable control panel on the Base Station 
incorporates electronic controls with Liquid Quartz Display 
three (3) heating cycle touch pads, countdown timer and cycle 
in progress and hot cold temperature. Cycle end and faults are 
indicated on the screen in conjunction with audible alarms.

The Base Station is fitted with a HACCP monitoring system 
that provides for user identification, control panel access and 
programming. Time and temperature events can be accessed 
on the LCD display. Optional BCloud central real time 
monitoring allows access to all Base Stations, giving full control 
of cycle start and stop, event log, programming, Base Station 
cycle status, etc. Networks for monitoring the system are via 
either  LAN or Wifi networks.
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SPECIFICATIONS
Electrical  Specifications	

480V- 60Hz 3P+E  10 kW 14 Amps –  Refrigeration only 1,5 kW 3 Amps

Safety features
All electrical components are fitted on the Base Station and fully fused. 
Low voltage control panel class 2, for increased safety.

Approvals 
ETL and ETL Sanitation for B-Pod 
ETL Sanitation for Pod

Heat output
Oven 700 Btu/h  

Air cooled refrigeration – Heating cycle 6000 Btu/h. 

Refrigeration 3000 Btu/h 

Water cooled Refrigeration 2400 Btu/h 

Remote Refrigeration 0 Btu/h

Noise Level
64 dBA NA

DIMENSIONS
B-Pod Correct (Base Station) 
35.04” wide x 39.04” deep x 73.93” high

Pod Correct (Transport Cart) 
34.65”  wide x 31.11” deep x  55.6” high

CAPACITY
88 Three compartment trays 

11 levels, 8 trays per level.


