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COLORI DISPONIBILI:

BLU . ROSSO MELANGE

TECHNICAL CARD

net weight (Kg) 7,4
breadth (mm) 415
depth (mm) 660
height (mm) 300

PROFESSIONAL DESCRIPTION

ISOTHERMAL CONTAINER in POLYETHYLENE, for keeping hot, fresh or frozen foods, version with TOP OPENING suitable for
containing Gastro-Norm 1/1 containers, capacity 39 It.:

o suitable for the temperature-controlled transport of multi-portion meals in hot, fresh and frozen form for catering companies
and collective catering operators;

o capacity It.39 ;

o upper opening particularly suitable for easily inserting 200 mm high Gastro-Norm 1/1 trays and submultiples ;

o easy to handle, thanks to the practical grip handles;

o easily stackable and moveable ;

o very effective closing system , consisting of 4 stainless steel hooks and an easily removable internal lid gasket ;

o equipped with removable stainless steel handles ;

o equipped with adjustable vent;

o designed for use with eutectic plates to extend the internal temperature maintenance times (in hot, cold or frozen conditions);
o guaranteed for use from -30° to +100°C ;

o excellent isothermal capacities that allow perishable foods to be kept at the optimal storage temperature for a long time;

o ensures correct thermal maintenance , limiting the risk of bacterial proliferation and preserving the quality of the food and its
organoleptic properties;

o allows you to operate correctly in a HACCP environment;

o materials used for manufacturing are suitable for food contact over the entire surface of the container;

o designed to last over time : its performance remains practically unchanged with reuse;

o fully recyclable at the end of its operating life.

ACCESSORIES/OPTIONALS :

o Gastro-Norm 1/1 hot eutectic plate with practical grip handles, red colour, weight 4 kg, dim.mm.530x325x30h.

o Fresh eutectic plate Gastro-Norm 1/1 with practical grip handles, pink colour, weight 4 kg, dim.mm.530x325x30h.
o Gastro-Norm 1/1 frozen eutectic plate with practical handles, blue colour, weight 4 kg, dim.mm.530x325x30h.




o Superfresh eutectic plate Gastro-Norm 1/1 with practical grip handles, white colour, weight 4 kg, dim.mm.530x325x30h.

o Polyethylene trolley with chromed handle, equipped with 4 rubber wheels with a diameter of 100 mm, 2 of which are swivel, weight 8 kg,
dim.mm.525x750x965h.

IMPORTANT NOTE
o Minimum purchase 3 PIECES

CE mark
Made in Italy

AVAILABLE MODELS

MM-GN1-1 Isothermal containers for Gastronorm1/1 trays € 176 86
G T 200 mm high and submultiples, ’
dim.mm.415x660x300h - Minimum purchase 3 VAT escluded
pieces Shipping to be calculed

Delivery from 4 to 9 days

COLORI DISPONIBILL

. W . #0850 MELANGE

TECHNICAL CARD

CODE/PICTURES

DESCRIPTION PRICE/DELIVERY
MM-MAXI0012 TECHNOCHEF - Polyethylene trolley with chrome
handle, Mod.MAX10012 € 278’72

VAT escluded
Shipping to be calculed

Delivery from 4 to 9 days
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Grafici delle prestazioni termiche medie
con temperatura ambiente di 25°C e contenitori
riempiti per il 50% del volume utile.
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ALLOGGIAMENTO BACINELLE GN 1/1 e sottomultipli




