
ClearAire™

Insulated Dome

Features and Benefits:
Instant Order Verification  - Clear dome allows staff to confirm 
meals without lifting the cover, improving accuracy while preventing 
temperature loss

Long-Lasting Durability  - Air insulation will not break down over time, 
delivering reliable performance meal after meal without the issues of 
foam degradation

Safe & Hygienic Design  - Hermetically sealed construction helps 
eliminate potential breeding grounds for bacteria and mold

Durable, Elevated Presentation - BPA-free copolyester construction 
resists scratches and chemicals, while the clear, modern design enhances 
food visibility and traytop presentation

Patent Pending 

Space-Saving Design - Stackable design allows domes to nest efficiently 
in multiple orientations, maximizing storage space

Condensation Control – Helps prevent moisture from dripping onto 
food, maintaining texture and meal quality

Hot and Cold Versatility - Designed for both hot and cold applications, 
eliminating the need for separate single-purpose domes

Superior Heat Retention  - Airtight, air-insulated construction minimizes 
heat loss and consistently outperforms traditional foam-insulated domes

Product Overview

Enhance patient dining and streamline service with the Dinex® 
ClearAire™ Insulated Dome. Its transparent design allows staff to 
verify order accuracy instantly without lifting the cover, helping reduce 
heat loss and improve workflow efficiency. 

Made from durable, crystal-clear copolyester for long-lasting, shatter-
resistant performance. Engineered with hermetically sealed air 
insulation, it keeps hot food hot and cold food cold more effectively 
than traditional foam alternatives. Unlike foam, this air-insulated 
design will not degrade over time, ensuring consistent, long-lasting 
performance meal after meal. 

The clear, modern design enhances traytop presentation by 
showcasing food, and supports safe, hygienic meal service. Compatible 
with all brands of induction bases and Dinex® cool bases, it delivers 
a reliable solution for efficient patient meal delivery. Also designed 
to fit over 10” and 10¼” plates, making it an excellent choice for 
hotel and restaurant applications.
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