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We do not accept returns on any Dinex® equipment or Dinex® custom products. 
Please contact your local Dinex® representative to ensure order accuracy prior to ordering.
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INDUCTION BASE HEATING SYSTEMS

	 Onyx(03)	 Latté(31)	 Graphite(44)	 Midnight Blue(50)	 Cranberry(61)	 Sage(84)

Smart: Features a built-in chip that relays 
information to the charger to get consistent 
and accurate pinpoint temperature every 
time; protects the base from over-heating.

Preserve Food Quality: DuraTherm base 
keeps hot food hot between 75 and 90 
minutes without the risk of cooking or drying 
out the food for premium-quality meals.

User Friendly: Bases are cool to the touch 
for safety and are the lightest on the market 
for ease of use.

Durable: Bases feature a watertight construction; 
bases cannot be stacked due to higher peak 
temperatures and cannot be used in a microwave.

Efficient: Contains internal phase changing 
material that requires lower energy input to hold 
temperatures longer.

Peace-of-Mind: Two-year warranty; NSF listed.

DuraTherm™ Induction Bases

Not All Plates Are Created Equal
Using Dinex plates is the best solution to offer 
premium food quality at the optimal temperature.

DuraTherm keeps hot food hot without 
over-cooking or drying out the food.
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Dinex NSF listed products are designated with a ∆ and may be prefixed with an N.

Prod No Description Electrical L x D x H Pack

DuraTherm Induction Chargers

DX2011208 ∆ DuraTherm Induction Charger 3-Phase 208V 20 Amps 15.26” x 18.3” x 7” 1 ea

Prod No Description Color Pack

Induction Bases

DX14110 ∆ Base for DuraTherm Induction Chargers 03, 31, 44, 50, 61, 84 12 ea




