MMHENDI

Tava Gastronorm GN 2/4

801871

Fabricate din otel inoxidabil 18/10 de inalta calitate Design
foarte solid Margini netede, usor de curatat Pot fi utilizate In
cuptoare convectie, frigidere, sisteme bain-marie si chafing

dish-uri

Specificatii
Potrivit pentru

Rezistenta la temperaturi de la
(°C)

Rezistenta la temperatura pana :

la (°C)
Tncorporabile
Materiale

Ambalat per
Tipul de ambalaj
Latime (mm)
Adancimii (mm)
naltime (mm)
Grosime (mm)
Dimensiune GN
Volumul maxim (L)
Volumul utilizabil (L)
Measurements

HENDI B.V.

Innovatielaan 6

6745 XW De Klomp, The Netherlands
T: +31(0)317 681 040

E: info@hendi.eu

HENDI Polska Sp. z o.0.
ul. Firmowa 12

62-023 Robakowo, Poland
T: +48 61 6587000

E: info@hendi.pl

: 18/10 Otel inoxidabil

1

: Autocolant
: 530

: 162

: 20

: 0.7

: GN 2/4

2 1.2

2 1.2

: (H)20

HENDI GmbH
Ehring 15

5112 Lamprechtshausen, Austria

T: +43 (0) 6274 200 10 0

Specificatii de transport

: Contactul cu alimente, Cuptor, Masina EAN : 8711369801871
de spalat vase, Bain-Marie Intrastat code : 73239300
: -40°C Gross weight (kg) : 0.5
Greutate net3 (kg) : 0.5
300°C
Sales units per pallet : 1000
: Da

PKS HENDI South East Europe SA

5 Metsovou Str.

T: +30 210 4839700

18346 Moschato, Athens, Greece

E: office.austria@hendi.eu

HENDI S.R.L.

Str. 13 decembrie 94A, Hala 14
Brasov, 500164, Romania

T: +40 268 320330

E: office@hendi.ro

E: infoldpks-hendi.com

HENDI Italia S.R.L.

Via Leonardo da Vinci 4
39100 Bolzano (BZ), Italy
T: 800 727 438

E: office.italy@hendi.eu



