
Dometic is launching an unconventional transport box which can 
preserve the restaurant quality and temperature of the food until it 
reaches the customer. The Dometic DeliBox will provide a better 
method of home delivery of prepared food and open up business 
opportunities for restaurateurs and transport companies, allowing 
them to enter into the ever growing food delivery business. The box, 

which is mounted on mopeds and motorcycles, has both heating 
and cooling elements that keep the food warm or cold and maintain 
the restaurant quality of the dish under transportation until it reaches 
the consumer.

DOMETIC.COM/DELIBOX

FRESH ON ARRIVAL

THE FUTURE OF 
FOOD DELIVERY 

CLEAN AIR
DeliBox is equipped with cold plasma  
surface disinfection technology that  
reduce bacteria build-up & smell.

TEMP PERFECT
Active warming and cooling ensure correct 
temperature of all food transported and  
food safety.

CONNECT-EN-ROUTE
Keep track of every delivery and monitor the 
temperature during transport.

DUAL TEMP
Dual temperature zones with active temperature 
control. Transport both hot and cold dishes at 
the same time.



Our mission is to ensure the meal is served the way the chef wanted you to 
enjoy it. The courier box’s active heating and cooling technologies ensure 
that the temperature is maintained throughout the journey and smart  
storage ensures food is not disturbed in transit, handling the demands of 
even the most premium restaurants and customers.

CHEF APPROVED

THE DOMETIC DELIBOX

•	 Active warming ensures the correct temperature of all food 
transported and food safety

•	 Dual temperature zones. Transport both hot and ambient 
dishes at the same time

•	 DeliBox is equipped with cold plasma surface disinfection 
technology that reduce bacteria build-up & smell

•	 Food graded interior guarantees that the inner compart-
ment is approved and safe for food use

•	 Can be mounted on most mopeds, scooters, and  
motorized vehicles

•	 Outer dimensions: W500 x H560 x D611,5 mm
•	 Inner dimensions: W422,4 x H482,5 x D425 mm
•	 Volume: 87 l
•	 Weight: 18 kg

Dometic DeliBox

Active heating guarantees ideal food temperature

•	 Active warming and cooling ensures the correct  
temperature of all food transported and food safety

•	 The connectivity feature keeps track of every delivery  
and monitors the temperature during transport

•	 Dual temperature zones. Transport hot and cold dishes at 
the same time

•	 DeliBox is equipped with cold plasma surface disinfection 
technology that reduce bacteria build-up & smell

•	 Food graded interior guarantees that the inner  
compartment is approved and safe for food use

•	 Can be mounted on most mopeds, scooters, and  
motorized vehicles

•	 Outer dimensions: W500 x H560 x D688,5 mm
•	 Inner dimensions: W422,4 x H482,5 x D425 mm
•	 Volume: 87 l
•	 Weight: 23 kg

Dometic DeliBox dual

Dual compartment system – Separate heating and  cooling areas

Contents, specifications and availability are subject to change in the interests of technical improvement.

Ref. No. DEL90H - 9600051009 Ref. No. DEL90HC - 9600051010

Interested in our solution? Contact us: MobileDelivery@dometic.com 

WATCH THE 
VIDEO

dometic.com/ 
delibox 


