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Easy Nesting Ergonomic Flexibility Ensure Food
Quality
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TOGETHER, WE WORK.



BPod Class-e

DESIGN

Introduction

The BPod Class-e:
an evolution
of excellence.

The BPod Class-e embodies our commitment to
refining proven systems with smart advancements
that further improve food delivery. From its unique roll
in, roll out nesting system to intuitive touch controls
and helpful status lighting, the BPod is designed to
enhance workflow efficiency, reduce operator effort,
and deliver superior temperature consistency:.

All with the durability and reliability you expect from
Burlodge.

“An excellent enhancement of one our
most popular systems. The BPod will
continue transforming how food service
operations deliver quality, efficiency,
and consistency.”



BPod Class-e

Key benefits

Blends In. Works Hard.

The BPod builds on decades of expertise to solve everyday challenges. It's smarter, sleeker,
and more sustainable, with new features that make a real impact.
Designed to blend seamlessly into any environment and workflow, it just gets on with things.

Food safety, every time.
Advanced temperature retention with uniform air
distribution ensures food quality.

Ergonomic by design.
The seamless nesting system simplifies operations
by reducing repetitive tasks.

Compact and efficient.
Save valuable space with its stackable design and
the smallest footprint on the market

Environmentally conscious.
Energy-efficient technology and eco-friendly
refrigerants lower your carbon footprint.

Seamless connectivity.

Integrations with BCloud and the IQ-Control App
allow for seamless HACCP monitoring to keep you
informed and in control.
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BPod Class-e

Roll In. Roll Out. Simple

N\

Base Station

The BPod Base Station is built to perform.
airflow system provides remarkable tempel
consistency, ensuring each tray reaches tk
its best. Smart, eye-level placement of t
touch controls ensure effortless operatio
reducing required floor space.

- Compact versatility: Fits seamlessly into an
setup, back-to-back or side-by-side.

- Simple operation: Nest the Pod, and the ¢
begins automatically.

- Energy efficiency: Advanced fans and ecofr’iéf_\d{ :

refrigerants optimise performance.

Pod

Designed for effortless handling and cleaning, the
Pod pairs ergonomic simplicity with robust durability.
Built with stainless steel and high-density insulation,
it's equipped for even the busiest environments.

- Quick nesting: Roll it in and let the system
do the rest. No need to open or close doors
which can comprise temperature integrity.

- Flexible sizes: Available in tall or short
configurations.

- Hygienic design: Tool-free removable
components for easy cleaning.
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BPod Class-e

Technology
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HACCP monitoring
Real-time data and event logging improve
compliance.

. Second floor
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BCloud integration
Manage your fleet remotely with instant

notifications. g bidsplials - ) The BPod uses our most advanced touchscreen BCloud eliminates the need for on-site monitoring,

i A \ control panel yet. Its speed, familiar layout and offering instant notifications on temperature
Status lighting 3 : practical features help ensure top-quality food non-compliance, corrective actions, and topline
Color-coded [|ght|ng ensures operators :I ESmarClaese 2 i and HACCP Compliance. System status reports.
stay informed at a glance. F ok = : There are multiple programmable heating cycles

. for mealtimes, and the pictorial display provides For ease and time saving, the BPod is fitted with
I- eLaetice ' i step-by-step guidance for operators while tracking clear lighting to help aid instant inspection of the
F o i : time and temperature events. The IQ-Control App 2.0  cycles' status.
& < (o ; i : ; , works in harmony with the BPod, with built-in HACCP

monitoring via Bluetooth.

Our industry-leading BCloud platform takes the
BPod to the next level with cloud-based fleet
management and realtime monitoring. It provides
remote access to all units, allowing users to control
operations, adjust programming, and ensure
compliance from any location.
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BPod Class-e

Design and use

e the line up

Two Doors

Doors that fold back in perfect
sequence. Efficient, elegant,
and always within reach.

TWO DOORS

Four Doors

Compact design meets
unparalleled functionality.
Hot and cold, independently
accessible for swift changes.

-

FOUR DOORS

The BPod is a testament to thoughtful design. wraparound bumper ensure the BPod withstands

Every detail is crafted to make meal delivery simpler the rigours of daily use with ease.

and more effective. From its smooth movements to Two Doors, Tunnel Washable

its instinctive operation, it sets the standard for how - Ergonomic features: Dual push-pull handles, Ultimate cleanliness, effortlessly
using and moving foodservice equipment should and lowresistance wheels enhance mobility. achieved. Doors fold back 260

feel. Built from premium 304 stainless steel, the degrees for a wash that covers 100%
BPod is engineered for durability and efficiency. « Durable construction: Stainless steel construction of surfaces.

Its foam-injected high-density insulation maintains and high-density insulation ensure longevity.

optimal temperatures, while the central divider

wall allows for simultaneous heating and cooling + Human by design: Rounded edges and recessed TWO DOORS

on a single tray. The heavy-duty castors and robust handles prioritise safety and comfort. TURINIEL WAl
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BPod Class-e

Sustainability

Designed with
earth in mind.

We're constantly measuring and evaluating our
actions and impact to be kinder to the planet.
That starts with creating robust and reliable
equipment that lasts longer, reduces the need
for frequent replacements, and minimises waste.

The BPod has been engineered with sustainability
at its core. It's built to last using recyclable
components and fewer unnecessary materials,
and it operates with energy-efficient technology.

Eco-friendly R290 refrigerant helps reduce our
carbon footprint—and yours—and high-density

CFC and HFC-free foam provides superior insulation
for better temperature retention. Our simplified
software reduces energy consumption by delivering
precision temperature control.

It's consistent performance you can rely on while

reducing your energy consumption - and
operational costs.
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Service

Together,
We Work.

The BPod Class-e is backed by Burlodge's
industry-leading maintenance and training
plans, providing peace of mind that your
investment is supported by unmatched service
and technical expertise.

With a renowned reputation for long-lasting
partnerships, our customer support reaches far
beyond the initial sale. We continue to work and
grow with you to better understand your operation
and keep things moving and you in control.
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About Burlodge

We are Burlodge

It started with a product idea and a strong sense

of possibility. From its earliest incarnation in 1984,
Burlodge has steadily evolved into one of the best-
known names in meal delivery systems. As with our
success, our ambitions have grown in tandem with
our reach. We now operate directly in six countries
in Europe and North America, with a distribution
network that spans the globe.
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Every meal matters. To us, to you and the person
eating it. Our job is to do everything possible to
ensure it arrives at the perfect temperature and
is presented appealingly.

It sounds simple. Everyone in a food operation
knows that it's not. That's why we continue to
dedicate every day to helping food professionals
serve that singular goal.

Get in touch

Let's progress

It's all possible with the BPod.
Start making it happen today.

Scan the QR code or click here to
bring the BPod Class-e to life.

United Kingdom

Burlodge Ltd

C60 Barwell Business Park
Leatherhead Road, Chessington,
Surrey KTg 2NY United Kingdom
+44 (0)20 8879 5700
sales@burlodge.co.uk

Italy & Export
Burlodge Srl

Via Ca' Bertoncina, 43 24068 Seriate,

Bergamo, Italy

*39 035 452 4900
info@burlodge.it

France

Burlodge SAS

ZAC Léonard de Vinci

16 Avenue Graham Bell

77600 Bussy Saint Georges, France
+33(0)1 60 17 66 74
accueil@burlodge.fr

Canada

Burlodge Canada Ltd
14-3400 Ridgeway Drive
Mississauga, Ontario L5L 0A2
Canada

TF 888 609 5552

1905 790 1881
info@burlodgeca.com

USA

Burlodge USA Inc.

3760 Industrial Dr, Winston Salem
27115, North Carolina, USA

TF 877 738 4376

1336 776 1010
info@burlodgeusa.com

www.burlodge.com


https://www.youtube.com/channel/UCjQfd7u7gm9kC2CI10b0grg

an Ali Group Company

The Spirit of Excellence
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