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CNe/i & VC/MVC



Maintaining food and hot or cold beverages at correct,  

constant temperatures after preparation is essential for  

the preservation of flavour and quality. Animo manufactures  

an extensive range of beverage and food containers. Ideal for  

professional use in canteens, staff restaurants, hospitals, indoor and  

outdoor catering, food transport and on serving trolleys.

Containers type CNe and CNi

Animo containers are characterised by their user convenience and smart design and finish. 
They are made of CrNi 18/9 stainless steel and seamlessly welded. This makes them very 
hygienic and also easy to clean. 

The containers are available in 5, 10 or 20 litre designs and come equipped with an integrated 
gauge glass, spare gauge glass and no-drip tap with click connection. Behind the aluminium 
protection cover you find a spare gauge glass and a gauge glass brush. The lid of the container 
is also insulated.

The containers are available in two models: insulated (right) and electrically heated  
(middle and left) in 5, 10 and 20 litres. Containers of the same diameter are stackable!

Insulated or electrically heated

Animo offers two different beverage con-
tainers: an insulated version (CNi) and an 
electrically-heated version (CNe). The first 
version has a layer of polyurethane insula-
tion and thus keeps both hot and cold drinks 

at the ideal temperature. The insulated con-
tainers are suitable for dishwashers.
The electrically heated containers guarantee 
optimum temperature control of your hot 
drink, ensuring that the flavour remains 

good and fresh. There is also little heat 
transfer; the container does not become hot 
on the outside!

With the brewing machines of the Animo ComBi-line, it is possible to brew coffee and tea directly in the container, retarding temperature 
and flavour loss. Animo offers a wide range of stainless steel serving trolleys to transport the containers. For further information about the 
possibilities, please do not hesitate to contact us. We shall be glad to help you!

Animo beverage 
and food 
containers

The containers are also 
available without gauge glass.



Options & accessories

For extra protection during transport you can 
also choose for an extra tap protection.

If you have to serve a large amount of coffee 
or tea in a short period of time, you can use 
the S-swivel arm or the special container 
tube with tap.

The insulated lid can be made even more 
secure by using a clip-on lid.

Food containers type VC and MVC

The Animo food containers have been espe-
cially designed for the safe storage and 
transport of hot and cold food. Due to 
the optimum insulation, temperature loss 
is minimal. For the heavy duty containers 
type MVC, the temperature loss is only 2-3 
degrees per hour. Animo food containers 
are the solution for institutional kitchens, 
hospitals, staff restaurants, caterers and the 
armed forces.

The double-walled, stackable containers type 
VC have a carrying handle and a tight-fitting 
insulated lid. They are available in 4, 6, 8 and 
10 litre models. The containers are suitable 
for dishwashers. 

For extra heavy duties, Animo has developed 
the food containers type MVC. These con-
tainers have a high insulating value and are 
suitable for use indoors and outdoors. 

They are closed with strong sprung clamp 
fasteners and can be carried easily thanks 
to the hinged handles on the sides. 
Available in 5, 10, 15, 20, 30 and 40  
litre models. 

Animo also supplies the accessories to brew  
coffee and tea directly in the containers.

Insulated food containers MVC (left) 
and VC (right)

The containers type MVC 
have been supplied to  
various army divisions and 
are provided with a  
NATO-stock number.



Technical details
Beverage containers 

Food containers

Alterations reserved
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Options/accessories: tap protection (art.no. 99748), clip on lid (art. no. 99747), S-swivel arm (art.no. 99497) and container tube with tap (art.no. 99499).

CN5e CN10e CN20e CN5i CN10i CN20i

Article number: 51105 / 51155 * 51110 / 51160 * 51120 / 51170 * 51205 / 51255 * 51210 / 51260 * 51220 / 51270 *

Contents: 5 ltr. 10 ltr. 20 ltr. 5 ltr. 10 ltr. 20 ltr.

Electrical connection: 1N~220-240V, 35W, 

50-60Cy

1N~220-240V, 70W, 

50-60Cy

1N~220-240V, 70W, 

50-60Cy

- - -

Dimensions HxØ: 406 x 237 mm 427 x 307 mm 515 x 355 mm 406 x 237 mm 427 x 307 mm 515 x 355 mm

Weight: 5,1 kg 7,3 kg 11,2 kg 5 kg 7,2 kg 11 kg

Tap height: 120 mm 120 mm 120 mm 120 mm 120 mm 120 mm

Temperature loss per hour: - - - 4°C 3°C 2,5°C

Holding temperature: abt. 80-85°C abt. 80-85°C abt. 80-85°C - - -

* Container without gauge glass

MVC 5 MVC 10 MVC 15 MVC 20 MVC 30 MVC 40

Article number: 50070 50071 50072 50073 50074 50075

Contents: 5 ltr. 10 ltr. 15 ltr. 20 ltr. 30 ltr. 40 ltr.

Dimensions HxØ: 331 x 219 mm 323 x 292 mm 439 x 292 mm 380 x 356 mm 529 x 356 mm 675 x 356 mm

Weight: 6 kg 9 kg 10 kg 12 kg 14 kg 16 kg

Temperature loss per hour: 4°C 3°C 3°C 2,5°C 2°C 2°C

VC 4 VC 6 VC 8 VC 10

Article number: 50046 50047 50048 50049

Contents: 4 ltr. 6 ltr. 8 ltr. 10 ltr.

Dimensions HxØ: 220 x 238 mm 280 x 238 mm 310 x 252 mm 362 x 252 mm

Weight: 4 kg 5 kg 6 kg 7 kg

Temperature loss per hour: 4°C 4°C 3°C 3°C

Dealer:

Animo B.V.
 The Netherlands
 Headoffice - Export Department
 Tel. +31 592 37 63 76 

 E-mail - info@animo.nl 

Animo B.V.B.A.
 Belgium
 Tel. +32 3 313 03 08 

 E-mail - info@animo.be

Animo France
 France
 Tel. +33 380 250 660 

 E-mail - info@animo-france.fr
 

Animo GmbH
 Germany
 Tel. +49 541 97 12 50 

 E-mail - info@animo-gmbh.de


