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Original – User manual Art.-no. 4000402 / 4000442 

 

 
 
Incl. heating rod type H – BM R 0026, 240W, 220 - 240V, 50Hz 
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1 General 
 

This user manual also can be downloaded at the download area of bluline   

at www.etol.de/bluline . 

 
1.1 Symbol explanation 
 

 
 

 
  

http://www.etol.de/bluline
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Type label of the food transport box, Art.-no. 4000402/4000442 
 

 
 

CE – The food transport box agrees with the regulations of the European rules (see 
declaration of conformity). 
 
 

             

Type label of the heating rod Art.-no. 4000743 
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1.2 Warranty conditions 
 

The statutory warranty periods apply. 
 
1.3 Technical changes 
 

We reserve the right of changes in the interest of technical progress 
 
2 Safety instructions 
 

2.1 General safety instructions 
 

The thermo container is ONLY used for keeping food warm and for the transport of already 
made food in hot condition.  
The thermo container with a heating rod is used for actively keeping food warm before and 
after transport. 
Keep children away from the food transport container. 
If the power cord of this unit becomes damaged, it must be replaced by a special power 
cord available from the manufacturer or its service department. 
 
2.2 Proper use of the food transport box 
 

Only use the food transport box: 

• in combination with suitable GN-containers. These must be closed with a  
press-in lid. 

• for keeping food hot. 

 
2.3 Improper use of the transport box  
 

Not intended use:  

• Transport with open lid 

• Transport while heating rod is attached to a power source 

• As a heating unit 

• To cook food  

• To heat up cold food 

• Cleaning the heating rod with water or high-pressure-cleaners 

• Keeping food with large quantities of alcohol warm  

• Heating or keeping things other than food warm 

• Use as a climbing aid or to place down objects etc. 

• Transporting food without the recommended GN-container 

• Improper handling (throwing the containers, the heating rods or the lids) can lead to 
extensive damage  

The manufacturer / supplier is NOT liable for damage resulting from any of the above. 

 
2.4 Operation of the heating rod Art.-no. 4000743 
 

Only operate the heating rod: 

• in connection with the designated food transport box blu’ box 26 eco plus,  
Art.-no. 4000442 

• before and after the transportation of the food transport box  

• in closed rooms or under rain protected, dry shelters but ONLY if you can 
guarantee that the electrical connections are kept dry 
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2.5 Transportation and proper placement  
 

ONLY move the food transport box with help of the carrying handles or means of transport 

provided for this purpose. 

Secure the food transport box before placing and using the heating system by considering 
the following steps: 
 
 

•  Setting up a dry, stable, even, non-slipping surface (e.g. table) 

• Ensure free access (remove possible obstacles). 

• Place the food transport box so it is not tip-able  

• ONLY use with technically perfect socket strips 

• Secure the power plug and the socket strip against slipping and falling  
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2.6 Staff 
 

The device may only be used by trained and qualified personnel. 
 

 
 
3 Handling 

  
3.1 Before use 
 

Thoroughly clean the container before use (short-term thermal disinfection is possible up 
to + 130 ° C). The food transport box is fully dishwasher-safe WITHOUT the heating 
element. Only use suitable cleaning agents such as ETOLIT 3000 and 8000 and 
commercially available cleaning agents. The heating system can be cleaned with a soft 
damp cleaning cloth. 
 
3.2 Before connecting 

 

 
 
The heated blu'box 26 plus hot has an operating voltage of 1 N AC 220–240 V-50 Hz. 
 
  



 

page 8 of 20 
Articles are subject to changes       level 01/2024 

 
3.3 Setting up the heating rod 
 

 
 

3.4 Connecting / switching on the food transport box 
 

Pay attention to the fitting of the heating rod (see page 7 point 3.3). 
Move the food transport container to a suitable position (see safety instructions). 
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3.5 Operation / Loading 
 
Use an explanation 
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Now connect the power cord to a 220 – 240 Volt-Net –outlet, which are secured with  
10/16 Ampère.  
 

Now the blu'box 26 plus hot is ready for use, the temperature regulates itself at  
approx. 125 ° C (PTC heating element). 
 
The blu'box 26 plus hot can be equipped with a water bath (recommended) as bain-marie,  
but can also be used without a water bath (dry). 
 

For better results, it is beneficial to preheat the food transport box for about 30 minutes 
before inserting the GN-container. Then keep closed with help of the lid. Please ONLY put 
hot food in sealed GN-containers. 
 

 
 

• Bain-Marie-Prinziple 
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• Dry operation 

 

NOTE:   In dry operation, the efficiency deteriorates considerably! 
 

ATTENTION:  Do not clean the heater socket with water! 
                     Wipe the heating rod with a damp cloth. 

 
The blu’box 26 can be used for passive transportation without the heating rod. 
Procedure: Remove heating rod from power source according to the instructions and close 
 the opening for the heater with the sealing plug Art.-No. 8007410 

 
 

3.6 Transportation with persons 
 

    
 
3.7 Transportation with vehicles 
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3.8 Removal of the GN-Container / food distribution 
 

 
 
 
3.9 After use 
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3.10 Cleaning / Maintenance 
 

 
 
Thoroughly clean your food transport box - especially in the interior. 
Dirt, salt and calcification deposits can cause corrosion damage for which the 
manufacturer is NOT liable. 
 
The food transport box is fully dishwasher-safe. For cleaning we recommend ETOLIT 3000 
and 8000. Please avoid the use of high-pressure cleaners if they exceed working 
temperatures of + 130 ° C. The container may ONLY be washed in the dishwasher 
WITHOUT the heating rod. 
 
To clean the heater, ONLY wipe it with a damp cloth. 
DO NOT clean the heater in the dishwasher. 

 

 

DO NOT clean the heating rod in the dishwasher! 
 

• Cleaning the heating rod 
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4 Storage 
 

The food transport boxes must be stacked correctly and stored in dry, clean rooms (see page 13). 

When the food transport box is moved from a cold storage room to a kitchen, the moisture 

contained in the room condenses on the surface of the food transport box. The moisture film creates 

the risk of a short circuit or electric shock when the food transport box is connected. Only operate 

the food transport box when it has reached room temperature. Please ONLY stack 5 food transport 

boxes on top of each other at the most. 

 

 
 
 
5 Disassembly and assembly 

 
5.1 Disassembly and assembly of the handles Art.-no. 8002232 
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5.2 Assembly and disassembly of the heating rod Art.-no. 4000743 
 

 
 

 
6 Maintenance / Repairs 
 
An inspection in accordance with DGUV regulation 3 must be carried out regularly by 
authorized personnel. 
 
 
Reclamation:  
 
Please state the device type and the device number in case of complaints. 
Repairs to the heating rod may NOT be made by yourself. 
The food transport box with a heating rod may ONLY be repaired by etol personnel. 
By opening the heater any warranty expires and any liability is excluded. 
To carry out repairs, please notify the producer. 
 

 

• Producer 
 
 

 
 

           etol Eberhard Tripp GmbH • Allerheiligenstraße 12 • 77728 Oppenau • Germany  

T. +49 (0) 7804 410 www.bluline.de -  info.bluline@etol.de 
 

 

  

http://www.bluline.de/
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7 Technical data 
 

• Main dimensions of the heating rod Art.-No. 4000743 
 
 

 
Line voltage:                  1N AC 220-240V / 50Hz (10/16 Ampere) 
Current consumption: 240 W   
Weight:                             0,70 kg    
 
 

• Main dimensions and weight – Food transport container Art. No. 4000442 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

630 mm 
 

370 mm 

308 mm 

Weight = 6,3 kg 
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8 Spare parts 

 

 

 

 

 

• Loading examples 
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8.1 Optional additional parts 
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9 Declaration of confirmity 
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