
Refrigerated 
Shipping.

No Dry Ice. 
No Reefer.

Just Dry Vans.

Premium Pet Food
Deserves Premium Cooling!
Coolers designed for safe cooling in dry vans - without dry ice.
For distributors that don‘t leave quality to chance.
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Benefits of the Cooling Boxes

 

Pet Food Distribution with
 a secure Cold Chain Your Logistics, 

upgraded.
 With Cooling 

Boxes for 
Pet Food

Safe and Cost-effective Cooling in dry vans

Whether you’re distributing frozen raw, chilled fresh, or 
premium wet food – maintaining temperature integrity 
matters. Our coolers are designed for maximum fresh-
ness, reduced returns, and a premium unboxing expe-
rience your retail partners will love.

High-quality pet food needs a reliable cold chain - from 
the central warehouse to the POS.

Our coolers with yellow cooling plates are designed for 
safe cooling in dry vans – without dry ice. Save on the 
high costs of dry ice and rely on reusable cooling plates 
instead, while still maintaining a reliable cold chain.

Reduce your dry ice expenses

Benefits of Cooling Plates
Cost-effective alternative to dry ice
Keeps products cold or frozen
Reusable for years of use
Food safe plastic cover

Eliminate or greatly reduce your dry ice expenses
Transport in dry vans. 
No temperature-controlled trailers necessary
Used by the largest pet food distributors 
in the U.S.
Cold chain support for 24-36 hours
Reusable freezer plates are assets. 
Dry ice is a daily liability
Eliminate reefer fuel consumption and unit hours

More ergonomic for drivers than Velcro doors 
or top-loading systems
ROI in less than 1 year
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Color Use Freeze in Melting Point

Red Meat & Seafood
Milk & Dairy

Produce

  15°F    
(-9°C)

27°F         
(-3°C)

Yellow Frozen Food     3°F  
(-16°C)

  7°F       
(-14°C)

Green Ice Cream   -22°F 
(-30°C)

  0°F       
(-18°C)

Blue High-Energy 
Deep Frozen & Ice Cream

  -22°F       
(-30°C)

-6°F        
(-21°C)

Specifications of the Plates (L x W x H) 19“ x 11“ x 1.4“

Dimensions of the Cooling Boxes

Model Volume Weight External dimensions     
(W x D x H)

Internal dimensions
(W x D x H)

 TBX 15 15 ft³ 
410 L

180 Ibs. 
82 kg

23“ x 32“ x 71“ 
580 x 803 x 1.806 mm

17“ x 25“ x 57“ 
431 x 625 x 1.425 mm

TBX 26 26 ft³
725 L

196 lbs.
89 kg

30“ x 37“ x 70“
757 x 948 x 1.773 mm

24“ x 32“ x 55“
604 x 809 x 1.407 mm

TBX 35 35 ft³
1.000 L

285 Ibs.
129 kg

31“ x 47“ x 74“
797 x 1.198 x 1.888 mm

24“ x 40“ x 61“
611 x 1.025 x 1.544 mm

TBX 41 41 ft³
1.170 L

298 Ibs.
135 kg

31“ x 47“ x 84“
797 x 1.198 x 2.138 mm

24“ x 40“ x 71“
611 x 1.025 x 1.794 mm

TBX 54 54 ft³
1.500 L

355 Ibs.
161 kg

40“ x 48“ x 79“
1.016 x 1.221 x 2.004 mm

33“ x 41“ x 66“
830 x 1.045 x 1.676 mm


