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 EMGA is bij velen van U bekend, o.a. door de EMGA-catalogus van meer dan 700 paginaí s 

welke U vaak getoond kan zijn door Uw Groothandel, deze Groothandel is Uw Ë n onze Handelspartner.

Centraal in Nederland vindt U in Mijdrecht de sfeervolle Ori! ntatie-Showroom van ca. 1000 M² 
met meer dan 7000 artikelen, als importeur/distributeur heeft EMGA deze artikelen praktisch allemaal 

ruim op voorraad in de meer dan 10.000 M² grote magazijnen.

U bent van harte welkom in deze showroom om zich te ori! nteren op wat er allemaal mogelijk is met de 
uitgebreide EMGA-collectie. Tijdens het bezoek staat onze Tearoom Talk-Inn tot Uw beschikking waar U 

op Uw gemak en ongestoord zaken kunt doornemen met daarbij altijd verse koffi  e.

Mocht U een bestelling willen plaatsen, dan zal levering uiteraard geschieden via Uw eigen vertrouwde 
Groothandel waar U regelmatig zaken mee doet. 

Levering via de groothandel, Uw en onze handelspartner"

1 0 0 0 m 2  S h o w r o o m

I n t e r n a t i o n a l  E x h i b i t i o n s

10.000 m2 Warehouse + 1000 m2 Workshop & Spare Parts

C o o k i n g  S t u d i o
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A Family Company

EMGA.COM

De EMGA Site is zeer 
overzichtelijk, o.a. door de 

 diverse  productgroepen en is 
4 talig. De E-Catalogus 

is  gemakkelijk te bekijken 
en te  downloaden op 

Phone of Tablet.

The EMGA Site is very 
well arranged, a.o. due to 
the various product groups 

and is in 4 languages. 
The E Catalog is easy to view and 

download on Phone or Tablet

Noviteiten" EMGA speurt de 
hele wereld af naar nieu-
we  producten bij erkende 
 fabrikanten,  indien niet 

 gevonden laat EMGA deze zelf 
ontwikkelen en produceren

Novelties! EMGA scans the world 
for new products from  recognized 

 manufacturers, if not found, 
EMGA has them developed 
and produced themselves

De EMGA Outlet-Shop 
is mede door Collectie 

 veranderingen en  uitlopende 
artikelen door de super lage 

prijzen zeer interessant"

The EMGA Outlet Shop is
 also very interesting due to 

 Collection changes and 
fl  ared articles due to 
the super low prices!

showroom
Groot Mijdrechtstraat 42

3641 RW  Mijdrecht - The Netherlands
near Schiphol Airport

openingstijden/hours
maandag-vrijdag / monday-friday

08.00 - 17.00 uur/hour

E-mail
info@emga.com

algemene vragen
general questions/remarks

questions generales - algemeine Fragen

export@emga.com
exportzaken - export matters

affaires dí exportation - export Sachen

HOTELWARE & FOOD SERVICE EQUIPMENT 3
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Tafelgerei Tableware

Serveer 
Bar 

Buffet 
benodigdheden

Serving 
Bar 
Buffet 
supplies 

Keuken-
materiaal 
en gereed 
schappen

Kitchen 
 equipment 
and tools

Gastronorm
bakken 

Gastronorm 
pans 

Pannen Cookware

Buffet 
chafi  ng dish 
 brandpasta

Buffet 
chafi  ng dish 
fuel paste

Pag. 15-77

Pag. 78-132

 Pag. 133-241+332-355

Pag. 242-267

Pag. 286-308

Pag. 310-331
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Cooling
 equipment

Koeling 
apparatuur

Warming 
 equipment

Warmhoud 
apparatuur

Small  kitchen 
equipment

Kleinkeuken 
apparatuur

Dishwashers 
+ racks

Vaatwas-
machines
+ korven

Professional
 kitchen 

 equipment

Groot
keuken 
apparatuur

Bake-Off
Ovens 
Combi 

Steamers

Bake-Off
Ovens 
Combi 
Steamers

Pag. 399-422

Pag. 423-462

Pag. 463-577

Pag. 578-605

Pag. 606-641

Pag. 642-695
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AAN BOR- INDEX INDEX

A
aanvoertafel ................................................. 594,  596
aanzetstaal .......................................... 214,  219,  227
aanzetsteen ...........................................................229
aarbeiontkroner ....................................................197
aardappel spiraal-snijmachine ...............................337
aardappelboor ......................................................224
aardappelmes .......................................................225
aardappelspiraalsnijder .........................................198
aardappelstamper .................................................143
aardbeien snijder ..................................................197
aardewerk ......................................................... 60 61
accessoires modular .............. 614,  620,  625 627,  639
adapter voor weegschaal ................................376-377
afdekfolie ..............................................................233
afdekkap ................................................................72
afdruipmat ..............................................................90
afdruiprek .............................................................162
afgietrooster ..........................................................302
afklopbak .............................................................424
afklopring .............................................................594
afruimbak .................................................... 125,  274
afvalbak ........................................................ 359 363
afvalcontainer ...................................... 357,  363,  605
afvalcontainer, verrijdbaar .................... 357,  363,  605
afvalvat ................................................................361
afvalzakken t.b.v. giant ..........................................362
afvoertafel .................................................... 594,  596
afwasborstel ................................................. 280,  371
afwaskorf ....................................................... 580 587
afwasmachine ................................................590-597
afzetpaal ..............................................................368
afzuigkap .............................................................515  
afzuigkap, unox ................................... 657,  668,  681
alligator ................................................................336
aluminium folie .......................................................233
amuse bestek ..........................................................26
anti-aanbak bakplaatmat .......................................689
anti-allergeen snijblad ...........................................236
appelboor .............................................................221
appelschilmachine .................................................337
appelverdeler ........................................................197
apw/wyott ............................................................446
araven .....................262 265,  275,  278 279,  354 356
asbak ........................................................32 33,  362
aspergeschaal .........................................................57
aspergeschiller ......................................................196
asverzamelaar ........................................................32
au-bain marie soepketel .................................. 442 445
azijnfles ..................................................................36
azijnverstuiver .........................................................44

B
bain-marie ............................ 434 440,  606,  618,  635
bain-marie pan ..............................................306,307
bain-marie wagen .......................................... 438 439
bain-marie, caterchef ......................................434,439
bak tosti-apparaat .................................................476
bakkerijzeef ..........................................................162
bakkersmes ....................................................213,215
bakmat ...................................174 179,  689,  694 695
bak-off oven ....................................654-655, 666 667
bakpapier .............................................................177
bakpincet ..............................................................135
bakplaat 254,  297,  482 483,  608 619,  623,  633,  686

bakplaat, gastronorm ................................... 254,  686
bakplaatmat ..........................................................689
bakplaatmat anti-aanbak .......................................177
bakplaatschraper ................................. 482,  611, 633
bakplaatvellen .............................................. 177,  689
bakspaan ....................................133,  142,  228,  269
baktosti-apparaat ..................................................474
bakvorm .......................... 170 175,  178 179,  690 695
baliebel ................................................................103
bar garneerunit .............................................. 94,  420
bar keep .................................................................95
bar koeler .............................................................413
bar lepel .................................................................93
bar maatje ..............................................................92
bar tender set ..........................................................93
baume suikerweger ...............................................206
bedruiplepel ..........................................................141
beenderzaag ........................................................203
beker ............................................................. 271 272
beker houder ........................................................185
bekerglazenkorf ....................................................582
beschermhoes dispenser ........................................388
beschermhoezen bordenrek ...................................382
beslagkom ..................................................... 181 183
beslagportioneerder ..............................................161
bestek ........................................................15-27, 272
bestek bistro ....................................................... 15  17
bestek paris ....................................................... 25  26
bestek pro-sup alida ........................................... 23  24
bestek pro-sup barcelona .................................... 18  19
bestek pro-sup canada ........................................ 21 22
bestek pro-sup economy line ............................... 19 20
bestek pro-sup hotel extra ................................... 20  21
bestek pro-sup madrid ........................................ 22 23
bestek pro-sup nice ............................................. 24  25
bestek pro-sup ps1 line ....................................... 20 21
bestek pro-sup ps2 line ....................................... 22 23
bestek sydney ..................................................... 24  25
bestekbak .................................................... 125,  274
bestekbeker .......................................... 127, 273,  586
bestekcontainer .....................................................384
bestekdraagkorf ....................................................273
bestekinzet ............................................................587
bestekkorf .................................................... 581,  586
bestekmand ................................................. 125,  274
bestekuitgifte unit .................................. 126, 127,  383
bierafstrijker ............................................................90
bierborstel ..............................................................91
bierdienblad .........................................................110
bierpitcher ..............................................................82
bistro serveerpan .............................................52, 297
bistro soepketel .....................................................443
blastchiller..............................................................419
blender .......................................................... 528 531
blikopener .............................................192,  344 345
blinispan ...............................................................286
blokborstel ............................................................203
blokjesschijf ..........................................................562
boender ....................................................... 280,  371
bonnenhouder .......................................................232
bonnenprikker .......................................................232
bord .....................................59, 69 72,  270 271,  397
bord couscous .........................................................70
bordendeksel ........................................................273
bordenkorf ................................................... 581,  584
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BOR DYN- INDEX INDEX

bordenrek .....................................................380,  382
bordenstapelaar .................................................... 383
bordentransportwagen .......................................... 383
bordenwarmkast ...................................461, 460,  602
bordje .................................................................. 366
borstel ...................................................280 281,  371
botermes ................................................................ 26
boterpotje ...............................................................62
bouillonzeef .......................................................... 153
braadpan ...................................................... 292 294
braadpan, kantelbaar ........................................... 621
braadslede ...................................................295, 303
brandpasta .................................................... 318 319
brandpastahouder .......................................... 313 314
bright spark ...........................................327  329,  331
broodgolfmes ...............................212,  216,  220,  226
broodmand ......................................... 48 49,  122 124
broodrooster .................................................. 468 472
broodsnijplank ............................................... 239 240
bruidstaart standaard ............................................ 128
buffet/salade bar ........................................... 421 422
buffet-bestekbakhouder .......................................... 126
buffet-bestekstandaard ........................................... 127
buffet-display, gekoeld ...........................120 121,  395
buffet-drankendispenser ......................................... 312
buffet-etagË re ....................................................... 122
buffet-kan .......................................................... 82 83
buffet-line, melamine ............................................. 324
buffet-plank .......................................................... 238  
buffet-schaal .................................................. 118 120
buffet-serveergerei ..................................138 140,  326
buffet-standaard .................................................... 126
buffet-uitgifte unit ...........................................126-127
buffet-presentatie-bakken .................................320-323

C
cacaostrooier .......................................................... 43
cakeblik .........................................................170-171
caketangetje ......................................................... 136
cakevorm ........................................ 170 172,  690 693
caramel puddingvorm ............................................ 180
casserole ................................................................ 60
caterchef ovens .............................................. 642 644
caterchef .....................................................................
caterchef dienblad .......................................... 108 110
caterchef snijblad ........................................... 234 238
catercool ............................................... 403, 413 422
caterflame ............................................318, 319,  329
cateringbox ...................................211,  390 395,  398
caterracks ...................................................... 578 589
caterschaal .................................................... 114 117
chafing dish ................................................... 313 317
champagneflesafsluiter ............................................ 97
champagnekoeler .................................... 84 85,  87  88
champagnekoeler-standaard .................................... 86
champignonsnijder ................................................ 196
chinees koksmes .................................................... 218
chocolade pasta dispenser ..................................... 353
chocolade warmer .......................................... 431 432
chocolademelk dispenser ....................................... 430
chocoladevorm ..................................................... 176
citroenschijfknijper ............................................. 93 94
citroentrekker ................................................. 224 225
citruspers ........................................ 521 524,  527 528
clip platemate ....................................................... 104

cloche .................................................................... 72
cocktail shaker ...................................................92-93
cocktail strainer ....................................................... 93
cocotte .............................................................. 60 61
cold press juicer ............................................. 527 528
combi magnetron ........................................... 464  465
combisteamer unox ........................................ 674 680
conische schaal ..................................................... 183
contact grill .................................................... 478 481
conveyor toaster ............................................. 470 472
cook & hold oven .................................................. 642
cool pack .............................................................. 390
coolhead ....................................................... 417 419
coquille schelp ........................................................ 66
cornflakes-dispenser ....................................... 310 311
crÍ me-brulÈe brander ..................................... 328 329
crÍ pesbakapparaat ........................................ 477,484
crÍ pespan ......................................286,  290,  295 296
cri-cri ............................................................ 574 577
cutter ............................................................. 556 557

D
de buyer ........................................................ 286 290
decanteer karaf ..................................................... 100
decanteer trechter ................................................. 100
decanteerschenker ................................................... 97
decoratiegroen ...................................................... 147
decoratielepel ....................................................... 187
deegkrabber .................................................164,  502
deegliniaal ........................................................... 162
deegraadje ........................................................... 163
deegrol ................................................................. 169
deegschraper ................................................164,  502
deegsnijder ........................................................... 163
deegsteker ..................................................... 164 165
dekschaal ............................................................... 68
deksel, gastronorm .........................250 251,  257,  259
deksel, ijsuitschepbak .................................... 398, 211
deksel, pan ........................................................... 299
deksel, vaatwaskorf ............................................... 587
dessertbord ............................................................. 70
dienblad ........................................................ 106 111
dienbladenkorf ...................................................... 580
dienbladenuitgifte unit ........................................... 383
diendoek .............................................................. 190
digitale thermometer ....................................... 696 699
dinnerbox .......................................................396-397
dispenser ........................................ 310 311,  352 357
display koeler ............................................... 411, 413
dolly ..................................................................... 357
doorschuifvaatwasmachine ..................... 595,  597 598
doseerfles ...................................................... 186 187
doseerfles station ................................................... 187
doseerschenker ....................................................... 42
draagkorf ............................................................. 587
dragerhouder wandplank ...................................... 603
drankencontainer/dispenser .................................. 354
drankendispenser ..........................................312,  422
dreizack ........................................................ 212 224
dressinglepel .................................................141,  269
droogdoek ............................................................ 190
dualit .......................................... 444,  469,  474,  486
dunschiller .....................................196,  200,  224 225
dweildroogwagen .......................................... 372  373
dynamic ......................................................... 550 554
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EIE GRO- INDEX INDEX

E
eierbak-pan ..........................................................286
eierbak-ring ..........................................................170
eierbewaardoos ....................................................278
eierdopje ....................................................... 65,  272
eierkookapparaat ..................................................504
eierlepel ......................................................... 65,  272
eierschaal ...............................................................64
eiersnijder ...................................................... 196 197
ei-scheider ............................................................201
eiwit garde.............................................................144
elektrische chafing dish ................................... 316 317
elektrische kebabmes .............................................570
elektrische verhitting chafing dish ..................... 315 317
elettrobar ........................................ 590 592, 596 598
emmer ........................................................... 282 283
emmer dispenser ...................................................352
emmer t.b.v. dispenser ............................................352
emmer mini ..................................................50,  56  57
espresso-machine ..................................................424
ÈtagË re ....................................... 50, 54 55,  122,  129
etenstamper ..........................................................143
eutectische platen ..................................390, 391, 394
evolutionmix ................................................... 532  533

F
figuurstekerdoos ............................................. 164 165
fileermes ...............................................................213
finger food sticks ...................................................204
flesopener .............................................................102
flessenborstel .........................................................281
flessenkoeler .........................................................412
flessen koelkast ..............................................411, 413
flessenontkurker .................................................. 98 99
flessenschraper ......................................................159
flessenstop en schenker ............................................97
flexibele bakvormen.........................................172-175
folie ......................................................................233
folie dispenser .......................................................233
foodwarmer ............................433 434, 442-446, 462  
fornuis ....................................615,  628 629,  637 638
fornuis, heteluchtoven ............................................628
foudraal ................................................................221
frikandellensnijder .................................................149
frites-bak ..............................................................150
frites-lekbak ..........................................................150
frites-rooster ..........................................................684
frites-schep .............................................146,  148 149
frites-snijder ................................................... 333  335
frites-trechter .........................................................148
frites-uitschepbak ...........................................150, 627
frites-vergiet mini .....................................................56
frites-warmhoudapparaat .............................. 618,  635
frites-zakjes standaard ...........................................148
frites-zakjeshouder, porselein ...................................57
friteuse ................. 504 513,  606,  610,  616,  622,  630
frituurmand ...........................................................149
frituurmand papier ..................................................57
frituurschep ............................................146,  148 149
frituurvet/olie kwaliteits test-set ...................... 610,  616
frituurvetfilter ................................................ 151,  514
frontloader ..................................................... 392 393
fruit/groenten partjessnijder ...........................195, 332
fruitmand ..............................................................522
fruits de mer schaal .................................................55

G
gam schijven .........................................................562
gamel ...................................................................396
garde ............................................................ 144 145
garneermes ...........................................................215
garneersnijder .......................................................200
garneerspuitjes ............................................... 167 168
garneerunit ............................................ 94, 126,  420
gasaansteker .........................................................327
gasbakplaat ................................. 482, 611,  623,  633
gasbrander .................................................... 492 493
gasbus ........................................................... 327 331
gasfornuis .............................................. 615, 628 629
gasfriteuse ........................................... 610,  622,  630
gasgrill ........................................................ 493,  624
gaskooktafel...........................................................629
gaskooktoestel ..............................492,  613,  625,  636
gasrechaud .................................................... 330 331
gastronorm deksel ........................... 250 251,  256 261
gastronorm rooster ....................................... 255,  685
gastronorm schaal ........................................ 253,  687
gastronorm serveerplateau .............................. 114  118
gastronorm siliconenrand ........................................252
gastronormbak .................242 249,  256 267,  320  325
gastronormbak, geperforeerd .................................248
gastronormbak, met grepen ...................................249
gastronormbak, polycarbonaat ...............256-258, 265
gastronormbak, polypropyleen ........................259-264
gastronormbak, roestvrijstaal ..........................243-249
gastronormbak/schaal, melamine ................. 266,  324
gastronormbak/schaal, porselein .................. 267,  325
gastronormbak wild shape ...............................242-245
gastronormbakken-unit ..........................................601
gebakschep ..........................................................132
gehaktmolen .........................................................571
gekoelde drankendispenser ............................312, 422
gekoelde show/gebaksvitrine .................................414
glaceermes ...........................................................228
glasafdruipmat ........................................................90
glasophangrek ......................................................101
glaswerk, polycarbonaat ................................. 104 105
glazen en koppen spoelmachine .................... 590,  593
glazendoek ...........................................................190
glazenspoelborstel ...................................................91
glazensproeier ........................................................91
golfmes ..................................................212 216,  218
gootsteen-ontstopper ..............................................282
grapefruitmes ........................................................225
gratineerschaal .................................................. 63 64
grill ......................................................................624
grill/bak gewicht ....................................................202
grillpan ........................................................ 287,  295
grillpin ..................................................................204
grillplaat .......................297,  331,  483,  608  637,  684
grilltang ................................................................136
groentemes .................................................. 216,  218
groenterasp ..........................................................194
groentesnijapparaat ............................... 334, 339 341
groentesnijder ................ 201,  336 341,  556,  561 564
groentezeef .................................................. 154,  342
grootkeuken inductiekookplaat ...............................490
grootkeuken wok inductiekookplaat ........................490
grootkeukenmixer ........................................... 550 555
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HAK KOK- INDEX INDEX

H
hakbijl .................................................................. 220
hamburgerpers ..................................................... 202
hamklem ............................................................... 347
hammes ................................................................ 216
handcitruspers ....................................... 94,  332,  334
handdoek ............................................................. 190
handendroger ....................................................... 374
hapjespan ....................................................295, 288
haringsnijbak ........................................................ 241
haringsnijplank ..................................................... 241
heetwaterapparaat ................................................ 429
heksenketel .................................................... 443 444
hetelucht bordenwarmkast ..............................460,  602
heteluchtoven ...........638,  642 649,  652 655,  666 667
heteluchtoven, caterchef .................................642, 644
hokker ........................................................... 492 493
hokker, caterchef ...................................................493
honingdispenser ...................................................... 42
hot dispenser ........................................................ 432
hotdog warmer .............................................483,  488
hotpot.................................................................... 433
hulpstukken imperia ........................................ 348 349

I
ice teppanyaki ...................................................... 399
ijs spagetti machine ............................................... 403
ijsblokjesbak ........................................................... 90
ijsblokjesemmer .................................................. 88  89
ijsblokjesmachine ........................................... 402 403
ijsblokjestang ..................................................88,  136
ijscoupe ................................................................ 210
ijsdipper ............................................................... 207
ijshoornstandaard ................................................. 210
ijsknijper ........................................................ 208 209
ijsportioneerlepel ............................................ 208 209
ijsportioneerlepelbak ............................................. 207
ijsschep ................................................................ 210
ijsspatel ................................................................ 210
ijstransportbox ..............................................211, 398
ijsuitschepbak ...............................................211, 398
ijsvergruizer ................................................... 404 405
imperia .......................................................... 348 349
inbouw bain-marie ................................................ 435
inductiekookplaat ........................................... 489 491
inductie friteuse ...................................................... 509
infrarood warmer ........................................... 446 455
ingredi! ntenbak ............................................279,  356
inlas spoelbak ....................................................... 605
inlegrooster, gastronorm ........................................ 252
insectenverdelger ........................................... 574 577
installatie-kit unox ........................ 648, 656,  669,  682
invetkwast ............................................................. 160
isoleerbox ..............................................211,  390 398
isoleerkan .......................................................... 78 81

J
jan-hagelsnijder .................................................... 163
japans koksmes .................................... 213,  217,  219
julienne snijder ..............................................200,  336

K
kaartjesstandaard .............................................. 29 30
kaas guillotine ...............................................231,  350

kaas/pate snijder ........................................... 231, 350
kaasbakje ............................................................... 44
kaashakker, warm ................................................. 351
kaaskruller ............................................................ 350
kaasmes .......................................................217,  230
kaasraspmolen ...............................195, 557,  561 562
kaasschaaf ........................................................... 230
kaassnijder ...................................................231,  350
kaasstrooier .......................................................... 148
kaastrekdraad ....................................................... 230
kai ....................................................................... 223
kandelaar ............................................................... 47
karbonadebijl ....................................................... 220
kayser .................................................................. 346
kebabbakje.............................................................. 48
kelnersmes ......................................................... 98 99
kelnersmes etui ........................................................ 98
kenwood .......................................528,  534 538,  548
kenwood accessoires .............................. 534 536,  538
keramische contactgrill ................................... 478 479
keramische kookplaat ............................................ 609
keramische salamander .................................. 494  495
kerntemperatuurmeter ....................................205,  696
kersenontpitter ...................................................... 201
keukendoek ................................................... 189 190
keukendoek microvezel .......................................... 189
keukenmachine ....................... 534 543,  546 547, 556
keukenmachine inductie .................................. 537  538
keukenmes ............................................................ 214
keukenmessenset ................................................... 224
keukenrolhouder ................................................... 227
keukenschaal ................................................. 182 183
keukenschaar ................................................193,  217
kippengrill ............................................................ 494
kisag ............................................................327,  330
kitchenaid ..................... 468,  529,  539 543,  549,  556
kitchenaid, accessoires ................................... 539 543
klopper .......................................................... 144 145
knijpfles ......................................................... 186 187
knikpalet ............................................................... 228
knoflook snijder ..................................................... 336
knoflookpers .................................................. 199 200
knoflookrasp ................................................. 193, 194
koekenpan ....................................................288,  290
koel deksel ............................................................ 390
koel opzet-unit thermo box...................................... 391
koelcelthermometer ................................................ 206
koelelement ...........................120-121,  211,  394,  398
koelkast .......................................... 406 407,  409 411
koelthermometer .................................................... 699
koelvitrine .............................................. 413,  415 417
koelvitrine, catercool ....................................... 413 417
koffieafkloplade .................................................... 424
koffiedispenser ...................................................... 126
koffiefilters ............................................................ 423
koffiekan ................................................... 76 78,  423
koffiekan glas ....................................................... 423
koffiekop ................................................................ 69
koffielepel ............................................................... 27
koffiemolen ........................................................... 425
koffiepot ............................................................ 76 78
koffiezetapparaat ..........................................423,  427
kogelmaatschenker .................................................. 96
koksbijl ................................................................. 220
koksbrander .................................................. 328 329
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kokskoffer .................................................... 221,  223
koksmes ........................................ 213 214,  219,  227
kokssloof ...............................................................189
kom ........................................................................74
kookapparaat.........................................................441
kookemmer ............................................................302
kooklepel ...............................................157 158,  269
kooklepel houder .......................................... 141,  325
kookpan ....................................... 299,  304 305,  308
kookpan, met kraan ...............................................298
kookplaat .....................................488,  609,  621,  638
kooktafel .............................................. 629,  636,  638
kookthermometer ...................................................206
kooktoestel ........................................... 492,  613,  625
kookwekker ...........................................................699
kop en schotel ..........................................69,  270 271
koperpoets ............................................................368
koppenkorf ...........................................................580
koppenwarmhoudapparaat ....................................429
korffilters ...............................................................423
korstprikker ...........................................................163
korven clip ............................................................586
korven regaalwagen ..............................................385
korven transportwagen ..........................................587
kreeftenhaakje .........................................................67
kreeftentang ............................................................67
krijtbord ................................................................367
krijtbord reiniger ...................................................367
krokettenmaker .......................................................198
krijtstift ........................................................... 29,  367
kruidenschaar .......................................................192
kruimelveger ...........................................................47
kruimschep ...........................................................146
kurkentrekker ..................................................... 98  99
kwast ....................................................................160

L
ladenblok ..............................................................601
lamp ............................................... 449 451,  453 454
lavasteengrill ................................493,  612,  624,  632
lavastenen ....................................493,  612,  624,  632
legumier...................................................................54
lekbak ......................................................... 275,  385
lekrooster, gastronorm ............................252,  256 257
lepelhouder .................................................. 141,  325
limoen knijper...........................................................94
linnenzakwagen ....................................................369
lookpers ......................................................... 199 200
luiwagen ...................................................... 280,  371
lune ......................................................................454
lyonnaiserpan .........................287 292,  295 296,  300

M
maatbeker ............................................................185
maatschenker ..................................................... 95  96
maatschenkerbeugel ................................................95
mach cutter ...........................................................557
mach bain marie ....................................................435
magnetron ..................................................... 464 467
mand ............................................................. 122  124
mand mini ..............................................................56
mandoline ...................................................... 340 341
marinadespuit .......................................................203
markeerstift ....................................................263-265
master frost ijsblokjes machine ................................402

max pro ................................ 355, 420, 432-434, 460
max pro bain marie .................313-314, 432, 436,438
max pro staafmixer ...............................................555
measure master .......................................................95
meelschep .............................................................155
meelzeef ...............................................................162
melamine ............................. 65,  73 75,  266 272,  324
melk en suikerset .....................................................42
melkbeker ........................................................ 69,  72
melkkan ............................................................. 76 77
melkopschuimer ....................................................424
menage set ........................................................ 36  38
mengbeker santos blender .............................. 530 531
mengkneedmachine ......................... 544 546,  547 548
meng-zwenk-kraan ................................................599
menubord .............................................................367
menustandaard .................................................. 28 29
mes, elektrisch .......................................................573
mesroosters/drukstukken ................................334, 355
messenblok .................................................... 222 223
messenfoudraal ............................................ 221,  223
messenmagneet .....................................................230
messenrek .............................................................230
messenset .............................................................223
messenslijper ..........................................229,  572 573
microgolfoven ................................................ 464 467
milan-toast ................................................... 472,  474
milkshaker ............................................................520
millecroquettes........................................................198
miroil ...........................................151,  514,  610,  616
mix beker cocktails ..................................................93
mix glas cocktails ....................................................93
mixer ............................................................. 544 548
modular 600 compact ....................................606-615
modular 650 ...................................................616-629
modular 700 ...................................................630-639
modular 700-900 pratika ................................640-641
mo-el .....................................................374,  574 577
mok ..................................................................69, 72
mop .....................................................................372
mopemmer ...........................................................372
mosselpan ..................................................... 52,  293
motmengsel ...........................................................558
motor t.b.v. pasta apparaat ....................................349
mozzarellasnijder ..................................................197
multinox by modular ....................................... 589 605
musso sorbetiere ............................................. 400 401

N
neum‰ rker .............................................484 485,  486
notenrasp .............................................................194
non-drip...................................................................95

O
octalux warmhoud brug .........................................449
oesterbreekapparaat .............................................344
oestermes .............................................................221
oesterschelp ............................................................66
oestervork ...............................................................67
officemes ..................................... 212, 215,  218,  226
oliefles ....................................................................36
olieverstuiver ...........................................................44
olijflepel ..................................................................26
onderbord ......................................... 51, 52, 59,  297
onderkast ............................................. 512, 614,  626
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onderstel unox ............ 647, 653,  657,  668,  681,  683
ontkurkapparaat ...................................................101
ontschubber .......................................................... 227
ophangbeugel ....................................................... 142
ophangrek ............................................................ 158
ophangsysteem/wandplank ................................... 603
oplegzeef ...................................................... 152 153
oppakhaak ........................................................... 147
opscheplepel ...........................142  143,  268 269,  326
opstapje ....................................................... 281, 369
opzetkoelvitrine ......................................413,  415 418
opzetrand vaatwaskorf .......................................... 588
opzet-unit ............................................................. 390
ovenhandschoenen ................................................ 191
ovenreiniger/glans .................................669,  682 683
ovenschaal ............................................................. 63
ovenschaal, gastronorm .................................253,  688
oventhermometer ...................................................206
ovenwanten ..................................................191,  688
oven accessoires..............................................684-696

P
paellapan ............................................................. 287
pakketweegschaal ................................................. 375
panini contactgrill ........................................... 480 481
pannendeksel ........................................................ 299
pannenkoekenbord ............................................. 71 72
pannenkoekmes .................................................... 228
pannenlikker ......................................................... 159
panrooster verkleiner ............................ 625,  627,  637
papierbak met asbak ............................................. 362
passeerdoek ......................................................... 190
passeerzeef .................................................... 152 153
pasta-apparaat .............................................. 348 349
past-bord................................................................. 70
pasta-kookapparaat .............. 516 518,  609,  620,  634
pasta-kookpan ...................................................... 301
patatschep .............................................146,  148 149
patatzak, porselein .................................................. 57
pate vorm ............................................................. 188
patisseriemes .................................213,  215 216,  218
pedaalemmer .........................................358 360,  363
pepermolen ....................................................... 39 41
peperstrooier ...................................... 34 35,  148 149
percolator ............................................................. 426
piston afklopbak .................................................... 424
pitabakje ................................................................ 48
pizza bord ......................................................... 71 72
pizza oven .............................................500 501,  642
pizza oven borstel ................................................. 503
pizza portioneerlepel .....................................140,  500
pizza puntschep ............................................140,  502
pizzabox .............................................................. 395
pizzadeeg-bollenbak .....................................277,  500
pizzaovenborstel met schraper ............................... 503
pizzaschaar ..................................................193,  503
pizzaschep ............................................ 140, 502 503
pizzaschepspaan .................................................. 503
pizzasnijder ........................................................... 502
pizzawielsnijder .................................................... 502
plaatmes ............................................................... 228
placemat ................................................................ 71
plankdrager .......................................................... 603
plankstandaard ..................................................... 602
plate mate ..................................................... 380 382

plate mate clip ...................................................... 104
plateau leisteen ....................................................... 59
platenrechaud ....................................................... 462
platformweegschaal .............................................. 378
poedersuikerstrooier ........................................43,  148
poedersuikerzeef ................................................... 162
poffertjes bakplaat ......................................... 486 487
poffertjes pan ........................................................ 286
poleerdoek ........................................................... 190
polijstschaaf .......................................................... 239
pollepel ................................................. 141 143,  326
polycarbonaat glazen .....................................104-105
pommes parisienne boor ....................................... 224
pompkan ........................................................... 80 81
popcorn machine .................................................. 558
porselein ........................................................... 57 72
porselein t.b.v. dinnerbox ...................................... 397
porselein, gn-schaal ......................................267,  325
portioneerlepel ..............................................140,  500
pottenlikker ........................................................... 159
presentatieplateau .............................................. 58 59
presenteer emmer ........................................ 50, 56, 57
presenteer mandje/korf ........................................... 56
puddingvorm ........................................................ 180
pujadas ..................................286,  288 295,  298 308
puntzeef ........................................................ 153 154
pureeknijper ......................................................... 198
pureepers ............................................................. 333
pureerzeef ............................................................ 342
pureestamper ........................................................ 143
pyrogel ................................................................. 318

Q
quartz grill ....................................................473,  499

R
raclette apparaat ................................................... 351
radijsgarneerapparaat .......................................... 196
ramekin ................................................. 54, 62 63,  75
rasp .............................................................. 194 195
receptiebel ............................................................ 103
rechaud ......................................................... 330 331
regaalwagen ................................................. 386 387
regaalwagen beschermhoes ................................... 388
regas ................................................................. 60 61
rek voor 6 schijven ................................................ 560
rekening map ......................................................... 46
rekening schaaltje ................................................... 46
rekenweegschaal ................................................... 379
restbak ................................................ 182,  275,  279
rethermalizer.......................................................... 445
revol .............................................. 59,  62, 64,  72,  77
ribbeltjesplakjesschijf ............................................. 560
rijstkoker .............................................................. 463
rijstrand/vorm ...................................................... 163
roerspatel/lepel ............................................. 156 157
roerstaaf ............................................................... 269
rokers paal ........................................................... 364
rolltop deksel ........................ 116 122,  125,  274,  395
rolltop vitrine...................................................118-120
roltex ............................................................. 104 108
rookoven ....................................................... 558 559
roomkan ............................................................ 76 77
rooster .................................. 255,  414,  420,  684 685
rooster stokbrood .................................................. 255
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rooster, rilsan ............................................... 255,  420
rotpunkt ..................................................................81
rubbermaid ......281, 357 358,  364 365,  369 370,  373

S
sabatier ................................................................227
salade bar ..................................................... 421 422
salade lepel ..................................................268, 269
salade schaal ..................................................58, 182
salade vork ...................................................268, 269
saladette ........................................................418,419
salamander .................................................... 494 498
salamander, caterchef .................................... 497 498
sambaltrekker ................................................. 224 225
sammic fritesnijder .................................................335
santoku .................................................................213
santos, schijven .....................................................560
sapcentrifuge ................................................. 525 526
sap kan...............................................................82-83
satepen .......................................................... 53,  204
sate-rijgsnijder ..............................................203, 570
sateschaal .............................................................112
sauciere ..................................................................64
sauslepel ............................................... 138-141,  269
sauspannetje .........................................................331
sauszeef ...............................................................153
sauteuse .................................................296,  300 301
sauzen dispenser ....................................352 357,  432
sauzen dispenser unit ......................................354-355
sauzen warmer .............................................. 431 433
savarin bakvorm.....................................................170
schaal .........55,  57,  62  63,  73  75,  113 114,  270,  272
scharenslijper .........................................229,  572 573
scheepsbel ............................................................103
schelp .....................................................................66
schenkkan .......................................................... 82 83
schenkkurk ..............................................................96
schenktuit ........................................................... 96 97
scheppan ..............................................................308
schepvergiet ..........................................................285
schijven ....................................................... 560,  562
schilmes ..................................212,  215 218,  225 226
schoenpoetsmachine ..............................................369
schoonmaak kit unox .............................................656
schort .......................................................... 189,  599
schort zuurbestendig ..............................................189
schotel ........................... 112 113,  118,  267 268,  272
schotelwarmer .......................................................330
schuimspaan ........................................ 140,  142,  146
serveer bistropan ...............................................51, 52
serveer gerei ......................................................50-59
serveer lepel ..................................................140, 326
serveer pan ...............................................51, 52, 297
serveer pincet .........................................................135
serveer plateau ............................58  59,  112 118,  267
serveer schaal gekoeld ...........................................120
serveer schaal...........................................................55
serveer schep ........................................................132
serveer schotel ...............................................112, 118
serveer snackwarmer ...................................... 53,  330
serveer spiesenstandaard .................................. 51,  53
serveer standaard ......................................... 50, 54 55
serveer tang .................................. 133,  135 137,  272
serveerwagen ................................................. 384 385
servetstandaard .............................................. 45,  127

shaker......................................................................92
sharp magnetron ...................................................466
shoarmabakje .........................................................48
sierdegen ....................................................... 53,  204
sierkoord ..............................................................368
sierkoorddrager ....................................................368
sierspuitjes ............................................................168
silicone bakmat ..............................................177, 689
sinaasappelkorf .....................................................522
sitram .................................................. 293,  296,  302
slacentrifuge .........................................................343
slagroomapparaat .................................................346
slagroompatronen .................................................346
slagroomtip .............................................................42
slakkenbord ............................................................66
slakkenschaal ..........................................................66
slakkentang .............................................................67
slakkenvorkje ..........................................................67
slazwierder ...........................................................343
sleutelhanger .................................................229, 143
slijpmachine ...........................................229,  572 573
slijpstaal ...............................................................214
sloof .....................................................................189
slowjuicer...............................................................527
sneeze guard ........................................................602
snelkoeler/vriezer ..................................................419
snelkookpan ..........................................................302
snijblad ......................................................... 234 238
snijbladen standaard .................................... 237,  239
snijmachine .....................................................565-569
snijplank ...............................................................241
snijplank hout ................................................. 58,  240
snijplank, werk unit ............................... 612,  620,  634
snijwerkunit .................................................. 238,  241
soepketel ....................................................... 442 445
soepkom .................................................................68
soepkom en schotel ................................................270
soeplepel ..............................................................269
soepterrine ..............................................................68
sommeliermes .................................................... 98 99
sommeliermes etui ...................................................98
sorbetiere ...................................................... 400 401
sorbetlepel ..............................................................27
sous vide ....................................................... 440 442
spaanse mop ........................................................372
spaghetti bowl .........................................................64
spaghetti tang .......................................................134
spatel ............................................................ 157 158
spiesjes .................................................................204
spijzenwarmhoudapparaat ............................. 433 434
spiesenstandaard................................................51, 53
spoelbak ......................................594,  596,  600,  605
spoelbak, inlas ......................................................605
spoelbak, rooster ...................................................600
spoelbak, filter ......................................................594
spoeltafel ............................................. 594,  596,  600
spraycleaner unox .................................................656
spring .......................................................... 316,  368
springvorm ...........................................................170
spuitjes .......................................................... 167 168
spuitzak ................................................................166
spuitzak disposable ...............................................166
spuitzak siliconen ..................................................166
spuitzak standaard ................................................167
staafmixer ......................................................548-555
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staalborstel ........................................................... 147
staartblikopener ............................................. 344 345
standpijp .............................................................. 605
stapelbak .......................................125,  274 277,  500
steakbord ...............................................................59
steakmes ....................................... 15 17, 24, 25,  215
steakvork ........................................................... 15 17
steel .............................................................280,  371
steelpan .........................................296,  300,  307 308
steg ..................................................... 242,  247,  320
stekerdoos ..................................................... 164 165
stift ................................................................263-265
stˆc kel ........................................................... 207 209
stoepbord ............................................................. 367
stoffer en blik ................................................281,  370
stokbrood rooster ..................................255, 684, 685
stokbroodmand ..................................................... 124
stoomcondensor unox .................................... 647, 657
stoompan .....................................................298, 302
strip ............................................ 242,  247,  320, 437
strippen, voor bain-marie .............................. 321, 437
suikerbakje ............................................................. 44
suikergiet trechter .................................................. 161
suikerpot ................................................42, 44,  76  77
suikerstrooier .......................................................... 43
suikertangetje ........................................................ 136
suikerthermometer ................................................. 206
suikertip .................................................................. 42
suikerweger .......................................................... 206

T
taartplateau .......................................................... 131
taartring ............................................................... 170
taartschep ............................................................. 132
taartstandaard ............................................... 128 132
taartverdeler ......................................................... 162
tafelafvalbakje.......................................................... 44
tafelbordjes ............................................................. 31
tafelboy .................................................................. 44
tafelklem ................................................................. 45
tafelnummers .......................................................... 30
tartaarvorm ........................................................... 202
tecnoinox .......................................404,  495 497,  498
tekstbordje ............................................................ 366
tekstplaatje ........................................................... 366
tellier ............................................................335,  342
terras-asbak ............................................................ 33
terras-verwarmer ...................................................365
terrine vorm .......................................................... 188
theedoek ........................................................ 189 190
theekist ................................................................... 43
theekop.................................................................... 69
theelepel ................................................................. 27
theepot .............................................................. 76  77
thermisch granulaat ............................................... 318
thermo future box ...................120, 211, 390 395,  398
thermoblender ................................................ 532 534
thermometer ................................................... 696 699
thermoskan ........................................................ 78 81
timbaal ................................................................. 180
t-legs stand ........................................................... 446
toilet borstel .......................................................... 282
tomatenmes ................................. 212, 215,  218,  225
tomatenontkroner .................................................. 197
tomatensnijder ..............................................336,  338

tonic stamper .......................................................... 94
toonbank display ................................................... 602
tosti klem ............................................... 473 475,  499
tosti-apparaat ........................................ 473 476,  499
tourneermes ........................................... 212,  215 218
trancheerhulp ........................................................ 203
trancheerplank ..............................................238,  240
transportbak .................................................. 276 278
trechter ................................................................. 184
tuitenrager ............................................................ 281
tussenstrip ....................................242, 437,  247,  320

U
uiensnijder .................................................... 333, 336
uitbeenmes ...................................................217,  220
universeelkorf ................................................581,  585
universeeltang ................................................ 133 135
unox accessoires ....................656, 657, 669,  681-688
unox bakerlux shop.pro ...................................652-655
unox mindmaps ...............................666,667, 674-680
unox oven manual...........................................645-649
utz ...............................................................251,  259

V
vaatwaskorf ................................................... 580 588
vaatwasmachine ............................................ 590  598
vaatwasser ...................................................593,  595
vacuummachine ............................................. 518 520
vacu¸ mpomp ........................................................ 100
vacuumzakken .............................................. 370, 520
veger ............................................................280,  371
veiligheidswanten ..........................................191,  688
verbindingsstrip .......... 242,  247,  320,  614,  626,  639
vergiet ................................................... 284 285,  302
vergiet mini ............................................................. 56
verhittings element/plankstandaard ........................ 602
vershoudfolie.......................................................... 233
vetfilter .........................................................151,  514
vetfilterhouder ...............................................151,  514
vetopvang transportemmer .............................151,  514
vetspaan ............................................................... 146
vetthermometer ..................................................... 205
vijzel .................................................................... 205
visbakfriteuse ................................................. 510 511
visfileermes ........................................................... 220
visontschubber ...................................................... 227
vispan .................................................................. 287
visschotel .............................................................. 113
visspaan ............................................................... 142
vitrine roll top ....................................................... 119
vitrineschotel ................. 112 113,  118,  268,  272,  275
vleesbak ........................................150,  268,  275 276
vleeshaak ............................................................. 203
vleeshamer ........................................................... 202
vleesklopper .......................................................... 202
vleesmes ................................................ 213 214,  226
vleessnijmachine ............................................ 564  570
vleesspies .......................................................53,  204
vleesthermometer .................................................. 205
vleesvermalser ...............................................202,  570
vleesvork ..................................... 212,  214,  219,  227
vloermat ............................................................... 370
vloertrekker ...................................................280,  371
voedsel warmhoudkast .......................................... 462
voedselbak ........................................................... 278
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voedselcontainer ..................................... 279, 356 357
voedseldoos, gastronorm ................................ 259 265
voedseldroger .......................................................559
voedselkap...............................................................72
voedseltransportwagen ..........................................389
voetglazenkorf ......................................................583
vogelnestbaklepel ..................................................147
voorbereidingtafel gekoeld .....................................418
voorgerechtbord ......................................................70
voorraad stapelbak.........................................125, 274
voorraad container ................................................279
voorspoel douche ................................. 598,  669,  682
vrieskast ......................................................... 408 410
vriesthermometer ...................................................699
vruchtenpers....................................................522-524

W
waarschuwingsbord ...............................................370
waca .............................................. 65,  268 270,  272
wafelbakapparaat .......................................... 484 486
wafelstokjes ...........................................................485
wandasbak ...........................................................365
wandbeugel maatschenker .......................................95
wandbeugel bordenrek ..........................................381
wandflesopener .....................................................102
wandkast ..............................................................603
wandmaatschenker ...................................................95
wandplank ............................................................603
warmhoudapparaat ................................................439
warme chocolademelk dispenser .............................430
warmhoud element inbouw unit ..................... 627,  639
warmhoudbrug ......................................446,  448 449
warmhoudkap ................................................ 450 455
warmhoudlamp .............................................. 449 455
warmhoudplaat ............................. 393,  447 449,  451
warmhoudvitrine .................................... 436, 456 459
wasbak .......................................................... 604 605
waterkan ...............................................76, 77,  82  83
waterketel .............................................................308

waterkoker ..................................................... 428 429
waterontharder ............................599,  656,  669,  682
weegschaal .................................................... 375 379
weisser .................................................................344
werk unit .............................................. 612,  620,  634
werkbank gekoeld .........................................418, 419
werkborstel .................................................. 280,  371
werktafel ...................................................... 601,  683
wiegmes ...............................................................221
wielenset, multinox ................................................601
wielenset, unox ............................................ 668,  681
wijnbeluchter .........................................................100
wijnklimaatkast .....................................................412
wijnkoeler ............................................... 84 85,  87  88
wijnkoeler standaard ...............................................86
wijnkoeler tafelbeugel ..............................................86
wijnkoeler zak .........................................................85
wildschaar ............................................................193
winkelschep ..........................................................155
wok ............................................................. 289,  292
wok inductiekoker ..................................................490
worstenvul machine ...............................................570
worstenwarmer ............................................ 483,  488
w¸ sthof .......................................................... 212 224

Z
zalmmes .............................................. 213,  217,  220
zassenhaus ........................................................ 40  41
zeef .......................................................152 154,  162
zelfdovende papierbak ..........................................363
zesteermes ..................................................... 224 225
zojirushi .................................................................80
zoutmolen .......................................................... 39  41
zoutstrooier ......................................... 34 35,  148 149
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BISTRO-BESTEK - roestvrijstaal, microkartel 
BISTRO CUTLERY - stainless steel, micro serrated blade 
COUVERT BISTRO - inox, lame micro dentÈe 
BISTROBESTECK - CNS, micro Wellenschliff 

No. Type L cm EURO
744.080 A steakmes/steak knife

couteau ‡  steak/Steakmesser
22 4,95

744.081 A steakvork/steak fork
fourchette ‡  steak/Steakgabel

20 4,95

BISTRO/STEAKMES - roestvrijstaal, microkartel 
BISTRO/STEAK KNIFE - stainless steel, micro serrated 
blade 
COUTEAU BISTRO ¿  STEAK - inox, lame micro dentÈe 
BISTRO/STEAKMESSER - CNS, micro Wellenschliff 

No. Type L cm EURO
744.070 B 23 5,95

BISTRO/STEAKMES - roestvrijstaal, microkartel 
BISTRO/STEAK KNIFE - stainless steel, micro serrated 
blade 
COUTEAU BISTRO ¿  STEAK - inox, lame micro dentÈe 
BISTRO/STEAKMESSER - CNS, micro Wellenschliff 

No. Type L cm EURO
744.040 C 23 4,95

BISTRO/STEAKMES - roestvrijstaal, microkartel 
BISTRO/STEAK KNIFE - stainless steel, micro serrated 
blade 
COUTEAU BISTRO ¿  STEAK - inox, lame micro dentÈe 
BISTRO/STEAKMESSER - CNS, micro Wellenschliff 

No. Type L cm EURO
744.060 D 23 5,95

BISTRO/STEAKMES - roestvrijstaal, microkartel 
BISTRO/STEAK KNIFE - stainless steel, micro serrated 
blade 
COUTEAU BISTRO ¿  STEAK - inox, lame micro dentÈe 
BISTRO/STEAKMESSER - CNS, micro Wellenschliff 

No. Type L cm EURO
744.050 E 23 6,45

BISTRO/STEAKMES - roestvrijstaal, microkartel, 
gewelfd handvat 
BISTRO/STEAK KNIFE - stainless steel, micro serrated 
blade, curved handle 
COUTEAU BISTRO ¿  STEAK - inox, lame micro dentÈe, 
poignÈe incurvÈe 
BISTRO/STEAKMESSER - CNS, micro Wellenschliff, 
gebogenem Griff 

RAMBO

No. Type L cm EURO
744.045 F 23 3,95

A

B

C

D

E

F
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BISTRO-BESTEK - roestvrijstaal 
BISTRO CUTLERY - stainless steel 
COUVERT BISTRO - inox 
BISTROBESTECK - CNS 

EURO No. Type L cm
1,95 744.030 G steakmes/steak knife

couteau ‡  steak/Steakmesser
22

1,95 744.032 G steakvork/steak fork
fourchette ‡  steak/Steakgabel

20

G

BISTRO/STEAKMES - roestvrijstaal 
BISTRO/STEAK KNIFE - stainless steel 
COUTEAU BISTRO ¿  STEAK - inox 
BISTRO/STEAKMESSER - CNS 

EURO No. Type L cm
0,95 959.100 H 22

H

BISTRO-BESTEK - roestvrijstaal, microkartel, uit 
ÈÈn stuk vervaardigd 
BISTRO CUTLERY - stainless steel, micro serrated blade, 
seamless 
COUVERT BISTRO - inox, lame micro dentÈe, dí un piË ce 
BISTROBESTECK - CNS, micro Wellenschliff, aus einem 
St¸ ck 

EURO No. Type L cm
1,65 744.001 I steakmes/steak knife

couteau ‡  steak/Steakmesser
22

1,65 744.002 I steakvork/steak fork
fourchette ‡  steak/Steakgabel

20 I

BISTRO/STEAKMES - roestvrijstaal, microkartel, 
uit ÈÈn stuk vervaardigd 
BISTRO/STEAK KNIFE - stainless steel, micro serrated 
edge, seamless 
COUTEAU BISTRO ¿  STEAK - inox, lame micro dentÈe, 
dí un piË ce 
BISTRO/STEAKMESSER - CNS, micro Wellenschliff, aus 
einem St¸ ck 

EURO No. Type L cm
2,50 744.035 J 23 J

BISTRO-BESTEK - roestvrijstaal, microkartel, uit 
ÈÈn stuk vervaardigd 
BISTRO CUTLERY - stainless steel, micro serrated blade, 
seamless 
COUVERT BISTRO - inox, lame micro dentÈe, dí un piË ce 
BISTROBESTECK - CNS, micro Wellenschliff, aus einem 
St¸ ck 

EURO No. Type L cm
3,85 845.001 K steakmes/steak knife

couteau ‡  steak/Steakmesser
22

2,90 845.002 K steakvork/steak forkfour-
chette ‡  steak/Steakgabel

20 RVS/INOX
18/10

K
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BISTRO/STEAKMES - roestvrijstaal, microkartel, 
uit ÈÈn stuk vervaardigd 
BISTRO/STEAK KNIFE - stainless steel, micro serrated 
edge, seamless 
COUTEAU BISTRO ¿  STEAK - inox, lame micro dentÈe, 
dí un piË ce 
BISTRO/STEAKMESSER - CNS, micro Wellenschliff, aus 
einem St¸ ck 

No. Type L cm EURO
744.025 L 23 1,15

BISTRO/STEAKMES - roestvrijstaal, microkartel, 
zwart gegoten heft 
BISTRO/STEAK KNIFE - stainless steel, micro serrated 
edge, black molded handle 
COUTEAU BISTRO ¿  STEAK - inox, lame micro dentÈe, 
poignÈe en fonte noir 
BISTRO/STEAKMESSER - CNS, micro Wellenschliff, 
schwarzer gegossener Griff 

No. Type L cm EURO
744.011 M 22 0,65

BISTRO-BESTEK - roestvrijstaal 
BISTRO CUTLERY - stainless steel 
COUVERT BISTRO - inox 
BISTROBESTECK - CNS 

POLYWOOD

No. Type L cm EURO
727.001 N mes/steak knife

couteau ‡  steak/Steakmesser
21 1,95

727.002 N steakvork/steak fork
fourchette ‡  steak/Steakgabel

19 1,95

727.003 N lepel/spoon/cuillË re/Lˆ ffel 19 1,95
727.004 N koffielepel/coffeespoon

cuillË re ‡  cafÈ/Kaffeelˆ ffel
15 1,45

BISTRO-BESTEK - roestvrijstaal 
BISTRO CUTLERY - stainless steel 
COUVERT BISTRO - inox 
BISTRO BESTECK - CNS 

GAUCHO

No. Type L cm EURO
727.070 O steakvork/steak fork

fourchette ‡  steak/Steakgabel
21 2,25

727.074 O steakmes/steak knife
couteau ‡  steak/Steakmesser

23 2,25

BISTRO/STEAKMES - roestvrijstaal, gewelfd 
handvat 
BISTRO/STEAK KNIFE - stainless steel, curved handle 
COUTEAU BISTRO ¿  STEAK - inox, poignÈe incurvÈe 
BISTRO/STEAKMESSER - CNS, gebogenem Griff 

JUMBO

No. Type L cm EURO
727.075 P 25 3,85

L

M

N

O

P
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A B C D E F G H I

RVS/INOX
18/10

BESTEK - roestvrijstaal 
CUTLERY - stainless steel 
COUVERTS - inox 
BESTECK - CNS 

EURO No. N E F D L cm
1,90 744.111 A tafelvork table fork fourchette de table Men¸ gabel 20
1,90 744.112 B tafellepel table spoon cuillË re de table Men¸ lˆ ffel 20
2,35 744.113 C tafelmes table knife couteau de table Men¸ messer 22
1,80 744.114 D dessertvork dessert fork fourchette ‡  dessert Dessertgabel 19
1,80 744.115 E dessertlepel dessert spoon cuillË re ‡  dessert Dessertlˆ ffel 19
2,10 744.116 F dessertmes dessert knife couteau ‡  dessert Dessertmesser 20
1,20 744.117 G koffielepel coffee spoon cuillË re ‡  cafÈ Kaffeelˆ ffel 14
1,00 744.118 H theelepel tea spoon cuillË re ‡  thÈ Teelˆ ffel 11
1,20 744.119 I gebaksvork cake fork fourchette ‡  g‚ teaux Geb‰ ckgabel 14
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A B C D E

RVS/INOX
18/0

BESTEK - roestvrijstaal 
CUTLERY - stainless steel 
COUVERTS - inox 
BESTECK - CNS 

No. N E F D L cm EURO
966.001 A tafelvork table fork fourchette de table Men¸ gabel 19 0,28
966.002 B tafellepel table spoon cuillË re de table Men¸ lˆ ffel 19 0,28
966.003 C tafelmes table knife couteau de table Men¸ messer 20 0,45
966.004 D koffielepel coffee spoon cuillË re ‡  cafÈ Kaffeelˆ ffel 14 0,15
966.005 E gebaksvork cake fork fourchette ‡  gateaux Geb‰ ckgabel 14 0,15

RVS/INOX
18/0

A B C D E F G H I 

BESTEK - roestvrijstaal 
CUTLERY - stainless steel 
COUVERTS - inox 
BESTECK - CNS 

No. N E F D L cm EURO
744.211 A tafelvork table fork fourchette de table Men¸ gabel 20 0,65
744.212 B tafellepel table spoon cuillË re de table Men¸ lˆ ffel 20 0,65
744.213 C tafelmes table knife couteau de table Men¸ messer 22 1,15
744.214 D dessertvork dessert fork fourchette ‡  dessert Dessertgabel 18 0,60
744.215 E dessertlepel dessert spoon cuillË re ‡  dessert Dessertlˆ ffel 18 0,60
744.216 F dessertmes dessert knife couteau ‡  dessert Dessertmesser 19 1,05
744.217 G koffielepel coffee spoon cuillË re ‡  cafÈ Kaffeelˆ ffel 14 0,50
744.218 H theelepel tea spoon cuillË re ‡  thÈ Teelˆ ffel 11 0,40
744.219 I gebaksvork cake fork fourchette ‡  g‚ teaux Geb‰ ckgabel 15 0,50
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B

G F

C

D
E

K

J

I
H

A

RVS/INOX
18/10

BESTEK - roestvrijstaal 
CUTLERY - stainless steel 
COUVERTS - inox 
BESTECK - CNS 

EURO No. N E F D L cm
1,80 959.211 A tafelvork table fork fourchette de table Men¸ gabel 20
1,80 959.212 B tafellepel table spoon cuillË re de table Men¸ lˆ ffel 20
2,20 959.213 C tafelmes table knife couteau de table Men¸ messer 22
1,60 959.214 D dessertvork dessert fork fourchette ‡  dessert Dessertgabel 19
1,60 959.215 E dessertlepel dessert spoon cuillË re ‡  dessert Dessertlˆ ffel 19
1,95 959.216 F dessertmes dessert knife couteau ‡  dessert Dessertmesser 21
0,95 959.217 G koffielepel coffee spoon cuillË re ‡  cafÈ Kaffeelˆ ffel 13
0,90 959.218 H theelepel tea spoon cuillË re ‡  thÈ Teelˆ ffel 12
0,95 959.219 I gebaksvork cake fork fourchette ‡  g‚ teaux Geb‰ ckgabel 16
1,60 959.223 J visvork fish fork fourchette ‡  poisson Fischgabel 20
1,60 959.225 K vismes fish knife couteau ‡  poisson Fischmesser 21
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A B C D E F G H I 

RVS/INOX
18/0

BESTEK - roestvrijstaal 
CUTLERY - stainless steel 
COUVERTS - inox 
BESTECK - CNS 

No. N E F D L cm EURO
744.411 A tafelvork table fork fourchette de table Men¸ gabel 20 1,35
744.412 B tafellepel table spoon cuillË re de table Men¸ lˆ ffel 21 1,35
744.413 C tafelmes table knife couteau de table Men¸ messer 23 1,95
744.414 D dessertvork dessert fork fourchette ‡  dessert Dessertgabel 18 1,20
744.415 E dessertlepel dessert spoon cuillË re ‡  dessert Dessertlˆ ffel 19 1,20
744.416 F dessertmes dessert knife couteau ‡  dessert Dessertmesser 21 1,85
744.417 G koffie/puddinglepel coffee spoon cuillË re ‡  cafÈ Kaffeelˆ ffel 15 0,80
744.418 H theelepel tea spoon cuillË re ‡  thÈ Teelˆ ffel 12 0,75
744.419 I gebaksvork cake fork fourchette ‡  g‚ teaux Geb‰ ckgabel 15 0,80

A B C D E F G

RVS/INOX
18/10

BESTEK - roestvrijstaal 
CUTLERY - stainless steel 
COUVERTS - inox 
BESTECK - CNS 

No. N E F D L cm EURO
815.311 A tafelvork table fork fourchette de table Men¸ gabel 20 2,20
815.312 B tafellepel table spoon cuillË re de table Men¸ lˆ ffel 20 2,35
815.313 C tafelmes table knife couteau de table Men¸ messer 21 2,45
815.317 D koffielepel coffee spoon cuillË re ‡  cafÈ Kaffeelˆ ffel 13 1,25
815.318 E theelepel tea spoon cuillË re ‡  thÈ Teelˆ ffel 11 1,15
815.319 F gebaksvork cake fork fourchette ‡  g‚ teaux Geb‰ ckgabel 15 1,30
815.322 G sorbetlepel sorbet spoon cuillË re ‡  sorbet Sorbetlˆ ffel 22 2,20
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A B C D E F G H I 

RVS/INOX
18/0

BESTEK - roestvrijstaal 
CUTLERY - stainless steel 
COUVERTS - inox 
BESTECK - CNS 

EURO No. N E F D L cm
1,05 744.711 A tafelvork table fork fourchette de table Men¸ gabel 21
1,05 744.712 B tafellepel table spoon cuillË re de table Men¸ lˆ ffel 21
1,80 744.713 C tafelmes table knife couteau de table Men¸ messer 22
1,00 744.714 D dessertvork dessert fork fourchette ‡  dessert Dessertgabel 19
1,00 744.715 E dessertlepel dessert spoon cuillË re ‡  dessert Dessertlˆ ffel 18
1,60 744.716 F dessertmes dessert knife couteau ‡  dessert Dessertmesser 20
0,70 744.717 G koffie/puddinglepel coffee spoon cuillË re ‡  cafÈ Kaffeelˆ ffel 14
0,65 744.718 H theelepel tea spoon cuillË re ‡  thÈ Teelˆ ffel 11
0,70 744.719 I gebaksvork cake fork fourchette ‡  g‚ teaux Geb‰ ckgabel 14

RVS/INOX
18/0

A B C D E F

BESTEK - roestvrijstaal 
CUTLERY - stainless steel 
COUVERTS - inox 
BESTECK - CNS 

EURO No. N E F D L cm
0,75 744.511 A tafelvork table fork fourchette de table Men¸ gabel 22
0,75 744.512 B tafellepel table spoon cuillË re de table Men¸ lˆ ffel 21
1,10 744.513 C tafelmes table knife couteau de table Men¸ messer 23
0,55 744.517 D koffielepel coffee spoon cuillË re ‡  cafÈ Kaffeelˆ ffel 14
0,50 744.518 E theelepel tea spoon cuillË re ‡  thÈ Teelˆ ffel 12
0,55 744.519 F gebaksvork cake fork fourchette ‡  g‚ teaux Geb‰ ckgabel 15
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A B C D E F G H I J K

RVS/INOX
18/0

BESTEK - roestvrijstaal 
CUTLERY - stainless steel 
COUVERTS - inox 
BESTECK - CNS 

No. N E F D L cm EURO
744.811 A tafelvork table fork fourchette de table Men¸ gabel 21 1,30
744.812 B tafellepel table spoon cuillË re de table Men¸ lˆ ffel 21 1,30
744.813 C tafelmes table knife couteau de table Men¸ messer 23 1,85
744.814 D dessertvork dessert fork fourchette ‡  dessert Dessertgabel 18 1,25
744.815 E dessertlepel dessert spoon cuillË re ‡  dessert Dessertlˆ ffel 18 1,25
744.816 F dessertmes dessert knife couteau ‡  dessert Dessertmesser 19 1,80
744.817 G koffielepel coffee spoon cuillË re ‡  cafÈ Kaffeelˆ ffel 15 0,90
744.818 H theelepel tea spoon cuillË re ‡  thÈ Teelˆ ffel 10 0,85
744.819 I gebakvork cake fork fourchette ‡  g‚ teaux Geb‰ ckgabel 15 0,90
744.821 J pizzavork pizza fork fourchette ‡  pizza Pizzagabel 20 1,30
744.823 K pizzames pizza knife couteau ‡  pizza Pizzamesser 20 1,85
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sydney
RVS/INOX
18/0

A G H I J KFEDCB

BESTEK - roestvrijstaal 
CUTLERY - stainless steel 
COUVERTS - inox 
BESTECK - CNS 

EURO No. N E F D L cm
0,95 125.411 A tafelvork table fork fourchette de table Men¸ gabel 20
0,95 125.412 B tafellepel table spoon cuillË re de table Men¸ lˆ ffel 20
1,45 125.413 C tafelmes table knife couteau de table Men¸ messer 22
0,80 125.414 D dessertvork dessert fork fourchette ‡  dessert Dessertgabel 19
0,80 125.415 E dessertlepel dessert spoon cuillË re ‡  dessert Dessertlˆ ffel 19
1,30 125.416 F dessertmes dessert knife couteau ‡  dessert Dessertmesser 20
0,45 125.417 G koffielepel coffee spoon cuillË re ‡  cafÈ Kaffeelˆ ffel 14
0,45 125.418 H theelepel tea spoon cuillË re ‡  thÈ Teelˆ ffel 13
0,50 125.419 I gebaksvork cake fork fourchette ‡  g‚ teaux Geb‰ ckgabel 15
1,45 125.421 J steakmes steak knife couteau ‡  steak Steakmesser 22
0,85 125.422 K sorbetlepel sorbet spoon cuillË re ‡  sorbet Sorbetlˆ ffel 20
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par is

A G H I JFEDCB K

RVS/INOX
18/10
baguette

BESTEK - roestvrijstaal 
CUTLERY - stainless steel 
COUVERTS - inox 
BESTECK - CNS 

No. N E F D L cm EURO
125.611 A tafelvork table fork fourchette de table Men¸ gabel 22 1,95
125.612 B tafellepel table spoon cuillË re de table Men¸ lˆ ffel 22 1,95
125.613 C tafelmes table knife couteau de table Men¸ messer 25 2,25
125.614 D dessertvork dessert fork fourchette ‡  dessert Dessertgabel 19 1,70
125.615 E dessertlepel dessert spoon cuillË re ‡  dessert Dessertlˆ ffel 19 1,70
125.616 F dessertmes dessert knife couteau ‡  dessert Dessertmesser 22 1,95
125.617 G koffielepel coffee spoon cuillË re ‡  cafÈ Kaffeelˆ ffel 13 1,15
125.618 H theelepel tea spoon cuillË re ‡  thÈ Teelˆ ffel 12 0,95
125.619 I gebaksvork cake fork fourchette ‡  g‚ teaux Geb‰ ckgabel 15 1,15
125.620 J botermes butter knife couteau ‡  beurre Buttermesser 17 1,50
125.621 K steakmes steak knife couteau ‡  steak Steakmesser 24 2,15
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TAFELMES - roestvrijstaal, microkartel 
TABLE KNIFE - stainless steel, micro serrated blade 
COUTEAU DE TABLE - inox, lame micro dentÈe 
MEN‹ MESSER - CNS, micro Wellenschliff 

EURO No. L cm
1,60 744.005 22

RVS/INOX
18/10

BOTERMES - roestvrijstaal 
BUTTER SPREADER - stainless steel 
COUTEAU ¿  BEURRE - inox 
BUTTERMESSER - CNS 

EURO No. L cm
2,45 041.030 19

AMUSE BESTEK - roestvrijstaal 
PARTY COUVERT - stainless steel 
COUVERT AMUSE BOUCHE - inox 
PARTYBESTECK - CNS 

AMUSE VORK/PARTY FORK
FOURCHETTE AMUSE BOUCHE/PARTYGABEL

EURO No. L cm
2,60 767.030 11

AMUSE LEPEL/PARTY SPOON
CUILL» RE AMUSE BOUCHE/PARTYL÷ FFEL

EURO No. L cm
2,60 767.035 12

AMUSE LEPEL/PARTY SPOON
CUILL» RE AMUSE BOUCHE/PARTYL÷ FFEL

EURO No. L cm
3,70 767.070 10

RVS/INOX
18/10

RVS/INOX
18/10

RVS/INOX
18/10

PINDA/OLIJFLEPEL - roestvrijstaal, geperforeerd 
PEANUT/OLIVE SPOON - stainless steel, perforated 
CUILL» RE DE CACAHU» TE/OLIVE - inox, perforÈ 
OLIVEN/ERDNUSSENL÷ FFEL - CNS, Gelocht 

EURO No. L cm
4,25 767.065 20

RVS/INOX
18/10
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THEELEPEL - roestvrijstaal 
TEA SPOON - stainless steel 
CUILL» RE ¿  TH…  - inox 
TEEL÷ FFEL - CNS 

No. L cm EURO
744.095 12 0,25

ESPRESSOLEPEL - roestvrijstaal 
ESPRESSO SPOON - stainless steel 
CUILL» RE ¿  ESPRESSO - inox 
ESPRESSOL÷ FFEL - CNS 

No. L cm EURO
744.090 10 0,15

GEBAKSVORK - roestvrijstaal 
CAKE FORK - stainless steel 
FOURCHETTE ¿  GATEAUX - inox 
GEBƒ CKGABEL - CNS 

No. L cm EURO
959.915 kunststof box met 60 stuks

plastic box with 60 pcs.
boÓ te plastique avec 60 pcs.
Kunststoff Beh‰ lter mit 60 Stk.

12 6,50

KOFFIELEPEL - roestvrijstaal 
COFFEE SPOON - stainless steel 
CUILL» RE ¿  CAFE - inox 
KAFFEEL÷ FFEL - CNS 

No. L cm EURO
959.012 12 stuks/12 pcs./12 St¸ ck 13 1,50

THEELEPEL - roestvrijstaal 
TEA SPOON - stainless steel 
CUILL» RE ¿  TH…  - inox 
TEEL÷ FFEL - CNS 

No. L cm EURO
959.011 12 stuks/12 pcs./12 St¸ ck 11 1,05

959.911 kunststof box met 120 stuks
plastic box with 120 pcs.
boÓ te plastique avec 120 pcs.
Kunststoff Beh‰ lter mit 120 Stk.

10,95

CONFITURE/SORBETLEPEL - roestvrijstaal 
MARMELAD/SORBET SPOON - stainless steel 
CUILL» RE ¿  DESSERT ET CONFITURES - inox 
KONFIT‹ RE/SORBETL÷ FFEL - CNS 

No. L cm EURO
767.050 20 3,75

RVS/INOX
18/10

RVS/INOX
18/10

SET
 

"  60

SET
 

"  12

SET
 

"  120

SET "  12

RVS/INOX
18/10
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MENUSTANDAARD - houten voet, transparant, 
plexiglas 
MENU STAND - wooden stand, transparent, plexiglass 
PORTE-MENU - ardoise, transparent, plexiglas 
SPEISEKARTENHALTER - Holz, durchsichtig, Plexiglas 

EURO No. Type cm
7,95 733.030 A5 23(H)x20x10

MENUSTANDAARD - transparant, plexiglas 
MENU STAND - transparent, plexiglass 
PORTE-MENU - transparent, plexiglas 
SPEISEKARTENHALTER - durchsichtig, Plexiglas 

EURO No. cm
3,25 880.002 8(H)x10
3,50 880.001 8(H)x12

MENUSTANDAARD - transparant, plexiglas 
MENU STAND - transparent, plexiglass 
PORTE-MENU - transparent, plexiglas 
SPEISEKARTENHALTER - durchsichtig, Plexiglas 

EURO No. Type cm
5,90 880.011 17(H)x13
6,65 880.012 A5 21(H)x15

MENUSTANDAARD - transparant, plexiglas 
MENU STAND - transparent, plexiglass 
PORTE-MENU - transparent, plexiglas 
SPEISEKARTENHALTER - durchsichtig, Plexiglas 

EURO No. Type Model cm
9,85 880.015 A4 A 32,5(H)x21
9,30 880.016 A4 B 31,0(H)x21

MENUSTANDAARD - roestvrijstaal, klem model 
MENU STAND - stainless steel, clip type  
PORTE-MENU - inox, pince ‡  ressort 
SPEISEKARTENHALTER - CNS, Klemm Modell 

EURO No. cm
1,95 080.007 8(H)x7

MENU INSTEEKMAP - transparant, universeel 
MENU SLEEVE - transparent, universal 
MENU POCHETTE - transparent, universel 
SPEISEKARTEN TASCHE - durchsichtig, universal 

EURO No. Type cm
2,95 733.042 A5 21(H)x15
3,95 733.044 A4 30(H)x21

Model A Model B
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MENUSTANDAARD - met uitneembaar bord, 
tweezijdig beschrijfbaar 
MENU STAND - removable board, double sided 
PORTE-MENU - ardoise recto-verso, amovible 
SPEISEKARTENHALTER - herausziehbar, beidseitig 
beschreibbar 

No. Type cm EURO
733.032 A5 23(H)x20x10 8,85
733.033 A4 32(H)x27x12 13,45

KRIJTSTIFT - eenvoudig afneembaar 
CHALK MARKER - easy wipe off 
FEUTRE-CRAIE - s'efface facilement 
KREIDEMARKER - l‰ sst sich einfach abwischen  

No. Type kleur/color/coulour/Farbe ÿ  mm EURO
733.020 A wit/white/blanc/Weiss  6 2,40
733.025 B wit/white/blanc/Weiss 15 4,55

A B

KRIJTSTIFT - eenvoudig afneembaar 
CHALK MARKER - easy wipe off 
FEUTRE-CRAIE - s'efface facilement 
KREIDEMARKER - l‰ sst sich einfach abwischen 

No. kleur/color/coulour/Farbe EURO
733.026 assorti 4,50

SET
 

"  3

KAARTJESSTANDAARD - incl. 20 beschrijfbare 
kaartjes 
CARD HOLDER - 20 writable cards included 
PORTE-CARTE - livraison avec 20 cartes 
KARTENHALTER - wird mit 20 Karten geliefert 

No. H cm EURO
130.145 12 8,55SET

 
" 4

KAARTJESSTANDAARD - roestvrijstaal 
CARD HOLDER - stainless steel 
PORTE-CARTE - inox 
KARTENHALTER - CNS 

No. H cm EURO
815.045 14 4,95
815.046 29 5,75
815.047 46 6,50

RVS/INOX
18/10
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KAARTJESSTANDAARD - roestvrijstaal  
CARD HOLDER - stainless steel 
PORTE-CARTE - inox  
KARTENHALTER - CNS 

EURO No. cm
4,45 115.008 4(H)x4x4

KAARTJESSTANDAARD - kunststof, zwart 
CARD HOLDER - plastic, black 
PORTE-CARTE - plastique, noir 
KARTENHALTER - Kunststoff, schwarz 

EURO No. cm
0,40 072.090 2(H)x8

TAFELNUMMERS - kunststof, zwart, 
2 zijdig bedrukt 
TABLENUMBERS - plastic, black, both sides printed 
NUM… ROS DE TABLE - plastique, noir, imprime 
bilaterament 
TISCHNUMMER - Kunststoff, schwarz, doppelseitig 
bedruckt 

EURO No. Set No. cm
6,75 880.110  1 - 10 4(H)x4
6,75 880.111 11 - 20 4(H)x4
6,75 880.112 21 - 30 4(H)x4
6,75 880.113 31 - 40 4(H)x4
6,75 880.114 41 - 50 4(H)x4

SET
 

"  10

TAFELNUMMERS - roestvrijstaal, 
2 zijdig bedrukt 
TABLENUMBERS - stainless steel, both sides printed 
NUM… ROS DE TABLE - inox, imprime bilaterament 
TISCHNUMMER - CNS, doppelseitig bedruckt 

EURO No. Set No. cm
8,90 705.050  1 -  10 3,5(H)x5,5
8,90 705.051 11 -  20 3,5(H)x5,5
8,90 705.052 21 -  30 3,5(H)x5,5
8,90 705.053 31 -  40 3,5(H)x5,5
8,90 705.054 41 -  50 3,5(H)x5,5

46,00 705.055 51 - 100 (set ‡  50) 3,5(H)x5,5

ROESTVRIJSTAAL 18/10
I" O#  18/10

SET
 

"  10
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TAFELBORDJES - roestvrijstaal, 2 zijdig bedrukt 
TABLE SIGNS - stainless steel, both sides printed 
SIGNE DE TABLE - inox, imprime bilaterament 
TISCHSCHILD - CNS, doppelseitig bedruckt 

GERESERVEERD

No. cm EURO
705.060 4,5(H)x10 1,95

RESERVE

No. cm EURO
705.062 4,5(H)x10 1,95

NO SMOKING

No. cm EURO
705.075 4,5(H)x5,5 1,45

TAFELBORDJES - kunststof, 2 zijdig bedrukt 
TABLE SIGNS - plastic, both sides printed 
SIGNE DE TABLE - plastique, imprime bilaterament 
TISCHSCHILD - Kunststoff, doppelseitig bedruckt 

niet roken a.u.b./no smoking please
ne pas fumer s.v.p./nicht rauchen bitte

No. cm EURO
880.040 6,5(H)x13 1,85

gereserveerd

No. cm EURO
880.020 4(H)x13 1,20

GERESERVEERD

No. cm EURO
880.021 5(H)x20 2,95

rÈservÈ

No. cm EURO
880.030 4(H)x13 1,25

gereserveerd/rÈservÈ (COMBI)

No. cm EURO
880.032 4(H)x13 1,25

ROESTVRIJSTAAL 18/10
I" O#  18/10
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ASBAK - roestvrijstaal 
ASHTRAY - stainless steel 
CENDRIER - inox 
ASCHENBECHER - CNS 

EURO No. ÿ cm
1,50 857.001 14
1,95 887.058 16

ASBAK - melamine 
ASHTRAY - melamin 
CENDRIER - melamine 
ASCHENBECHER - Melamin 

EURO No. ÿ cm
1,50 072.025 14

ASBAK - melamine, stapelbaar 
ASHTRAY - melamin, stackable 
CENDRIER - melamine, empilable 
ASCHENBECHER - Melamin, stapelbar 

EURO No. ÿ cm
2,80 937.806 10,0
3,85 937.810 12,5

ASBAK - melamine 
ASHTRAY - melamin 
CENDRIER - melamine 
ASCHENBECHER - Melamin 

EURO No. ÿ cm
1,35 530.004 10

ASBAK - vernikkeld 
ASHTRAY - nickel-plated 
CENDRIER - nickelÈ 
ASCHENBECHER - vernickelt 

EURO No. cm
1,10 825.012 12x12

ASVERZAMELAAR - roestvrijstaal 
ASH COLLECTOR - stainless steel 
COLLECTEUR A CENDRE - inox 
ASCHENSAMMLER - CNS 

EURO No. cm
16,50 899.100 9(H)x21x14
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TERRAS-ASBAK - melamine 
OUTDOOR ASHTRAY - melamin 
CENDRIER POUR Lí EXTERIEUR - mÈlamine 
TERRASSEN-ASCHENBECHER - Melamin 

No. kleur/color/couleur/Farbe ÿ  cm EURO
145.290 wit/white/blanc/weiss 10 3,45
145.291 zwart/black/noir/schwarz 10 3,45

TERRAS-ASBAK - melamine 
OUTDOOR ASHTRAY - melamin 
CENDRIER POUR Lí EXTERIEUR - mÈlamine 
TERRASSEN-ASCHENBECHER - Melamin 

No. kleur/color/couleur/Farbe ÿ  cm EURO
937.181 wit/white/blanc/weiss 10 4,50
937.185 zwart/black/noir/schwarz 10 4,50

TERRAS-ASBAK - melamine, stapelbaar 
OUTDOOR ASHTRAY - melamine, stackable 
CENDRIER POUR L'EXTERIEUR - mÈlamine, empilable 
TERRASSEN-ASCHENBECHER - Melamin, stapelbar 

No. kleur/color/couleur/Farbe ÿ  cm EURO
130.116 wit/white/blanc/Weiss 12 4,55
130.118 zwart/black/noir/Schwarz 12 4,55

TERRAS-ASBAK - roestvrijstaal 
OUTDOOR ASHTRAY - stainless steel 
CENDRIER POUR Lí EXTERIEUR - inox 
TERRASSEN-ASCHENBECHER - CNS 

No. Type ÿ  cm EURO
895.885 A 14 2,85
895.887 A 16 3,35

895.890 B 10 3,35

ASBAK "WIND PROOF" - roestvrijstaal 
ASHTRAY "WIND PROOF" - stainless steel 
CENDRIER "WIND PROOF" - inox 
ASCHENBECHER "WIND PROOF" - CNS 

No. ÿ  cm EURO
125.210 9 4,25
125.211 11 5,70

TERRAS-ASBAK - roestvrijstaal 
OUTDOOR ASHTRAY - stainless steel 
CENDRIER POUR Lí EXTERIEUR - inox 
TERRASSEN-ASCHENBECHER - CNS 

No. H cm ÿ  cm EURO
115.030 8 11 3,70

A

B

RVS/INOX
18/10
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PEPER EN ZOUTSTROOIER - roestvrijstaal 
PEPPER AND SALT SHAKER - stainless steel 
POIVRI» RE ET SALI» RE - inox 
PFEFFER UND SALZSTREUER - CNS 

EURO No. H cm
9,50 115.001 8

SET
 

"  2

PEPER EN ZOUTSTROOIER - porselein, dop 
roestvrijstaal 
PEPPER AND SALT SHAKER - porcelain, cap stainless steel 
POIVRI» RE ET SALI» RE - porcelaine, capsule inox 
PFEFFER UND SALZSTREUER - Porzelan, Kappe CNS 

EURO No. H cm
7,80 115.002 10 SET

 
"  2

PEPER EN ZOUTSTROOIER - porselein met 
schaaltje 
PEPPER AND SALT SHAKER - porcelain with dish 
POIVRI» RE ET SALI» RE -  porcelaine, avec le plat 
PFEFFER UND SALZSTREUER - Porzelan mit Platte 

EURO No. H cm
8,25 220.002 7

PEPER EN ZOUTSTROOIER - glas, dop 
roestvrijstaal 
PEPPER AND SALT SHAKER - glass, cap stainless steel 
POIVRI» RE ET SALI» RE - verre, capsule inox 
PFEFFER UND SALZSTREUER - Glas, Kappe CNS 

EURO No. cm
2,20 081.028 5(H)x3x3 SET

 
"  2

PEPER EN ZOUTSTROOIER - roestvrijstaal met 
schroefdop 
PEPPER AND SALT SHAKER - stainless steel with screw cap 
POIVRI» RE ET SALI» RE - inox avec couvercle ‡  pas de vis 
PFEFFER UND SALZSTREUER - CNS mit Schraubdeckel 

EURO No. Type H cm
3,95 180.001 Model "S" zoutstrooier/salt shaker

saliË re/Salzstreuer
10

3,95 180.002 Model "P" peperstrooier/pepper shaker
poivriË re/Pfefferstreuer

10
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PEPER EN ZOUTSTROOIER - roestvrijstaal, glas 
PEPPER AND SALT SHAKER - stainless steel, glass 
POIVRI» RE ET SALI» RE - inox, verre 
PFEFFER UND SALZSTREUER - CNS, Glas 

No. H cm EURO
088.911 7 1,40

PEPER EN ZOUTSTROOIER - roestvrijstaal, glas 
PEPPER AND SALT SHAKER - stainless steel, glass 
POIVRI» RE ET SALI» RE - inox, verre 
PFEFFER UND SALZSTREUER - CNS, Glas 

No. H cm EURO
088.914 10 2,15

PEPER EN ZOUTSTROOIER - roestvrijstaal, glas 
PEPPER AND SALT SHAKER - stainless steel, glass 
POIVRI» RE ET SALI» RE - inox, verre 
PFEFFER UND SALZSTREUER - CNS, Glas 

No. Type H cm EURO
081.025 Model "S" zoutstrooier/salt shaker

saliË re/Salzstreuer
7 1,10

081.026 Model "P" peperstrooier/pepper shaker
poivriË re/Pfefferstreuer

7 1,10

PEPER EN ZOUTSTROOIER - roestvrijstaal, glas 
PEPPER AND SALT SHAKER - stainless steel, glass 
POIVRI» RE ET SALI» RE - inox, verre 
PFEFFER UND SALZSTREUER - CNS, Glas 

No. Type H cm EURO
074.038 zoutstrooier/salt shaker

saliË re/Salzstreuer
8 9,25

074.039 peperstrooier/pepper shaker
poivriË re/Pfefferstreuer

8 9,25

PEPER/ZOUTSTROOIER - roestvrijstaal, glas 
PEPPER/SALT SHAKER - stainless steel, glass 
POIVRI» RE/SALI» RE - inox, verre 
PFEFFER/SALZSTREUER - CNS, Glas 

CLASSIC

No. Type H cm EURO
560.010 p.st./p.pcs./p.pcs./p.St. 12 0,60

560.012 12 in doosje/box of 12pcs.
boÓ te ‡  12 pcs./12 St. in Schachtel

12 6,95

SET
 

"  2

RVS/INOX
18/10SET

 
"  2

RVS/INOX
18/10

SET
 

"  12

RVS/INOX
18/10
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MENAGE 2-DELIG - roestvrijstaal, glas 
CONDIMENT SET 2 PIECES - stainless steel, glass 
M… NAG» RE 2 PI» CES - inox, verre 
MENAGE 2-TEILIG - CNS, Glas 

EURO No. Type H cm
3,95 074.023 peper & zout

pepper & salt
poivre & sel
Pfeffer & Salz

11

MENAGE 3-DELIG - roestvrijstaal, glas 
CONDIMENT SET 3 PIECES - stainless steel, glass 
M… NAG» RE 3 PI» CES - inox, verre 
MENAGE 3-TEILIG - CNS, Glas 

EURO No. Type H cm
12,50 074.024 peper, zout, mosterd

pepper, salt, mustard
poivre, sel, moutarde
Pfeffer, Salz, Senf

15

MENAGE 5-DELIG - roestvrijstaal, glas 
CONDIMENT SET 5 PIECES - stainless steel, glass 
M… NAG» RE 5 PI» CES - inox, verre 
MENAGE 5-TEILIG - CNS, Glas 

EURO No. Type H cm
16,95 074.006 peper, zout, mosterd, olie, azijn

pepper, salt, mustard, oil, vinegar
poivre, sel, moutarde, huile, vinaigre
Pfeffer, Salz, Senf, ÷ l, Essig

17

MENAGE 2-DELIG - roestvrijstaal, glas 
CONDIMENT SET 2 PIECES - stainless steel, glass 
M… NAG» RE 2 PI» CES - inox, verre 
MENAGE 2-TEILIG - CNS, Glas 

EURO No. Type H cm
5,95 074.017 olie, azijn

oil, vinegar
huile, vinaigre
÷ l, Essig

17

OLIE- AZIJNFLES - met stop, glas 
OIL- VINEGAR BOTTLE - with stopper, glass 
BURETTE POUR HUILE-VINAIGRE - avec bouchon, verre 
÷ L- ESSIGFLASCHE - mit Stˆ psel, Glas 

EURO No. cl
1,75 074.044 15
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MENAGE 2-DELIG - porselein, met schaaltje 
CONDIMENT SET 2 PIECES - porcelain, set including dish 
M… NAG» RE 2 PI» CES - porcelaine, incluse le plat 
MENAGE 2-TEILIG - Porzellan, inklusive Platte 

No. schaaltje/dish/plat/platte cm H cm EURO
735.290 11x7,3 8 8,95

MENAGE 2-DELIG - roestvrijstaal, glas 
CONDIMENT SET 2 PIECES - stainless steel, glass 
M… NAG» RE 2 PI» CES - inox, verre 
MENAGE 2-TEILIG - CNS, Glas 

No. Type H cm EURO
088.767 peper & zout

pepper & salt
poivre & sel
Pfeffer & Salz

11 3,35

MENAGE 2-DELIG - roestvrijstaal, glas 
CONDIMENT SET 2 PIECES - stainless steel, glass 
M… NAG» RE 2 PI» CES - inox, verre 
MENAGE 2-TEILIG - CNS, Glas 

No. Type H cm EURO
088.768 peper & zout

pepper & salt
poivre & sel
Pfeffer & Salz

13 3,25

MENAGE 2-DELIG - roestvrijstaal, glas 
CONDIMENT SET 2 PIECES - stainless steel, glass 
M… NAG» RE 2 PI» CES - inox, verre 
MENAGE 2-TEILIG - CNS, Glas 

No. Type H cm EURO
088.761 olie & azijn

oil & vinegar
huile & vinaigre
÷ l & Essig

22 5,25

MENAGE 4-DELIG - roestvrijstaal, glas 
CONDIMENT SET 4 PIECES - stainless steel, glass 
M… NAG» RE 4 PI» CES - inox, verre 
MENAGE 4-TEILIG - CNS, Glas 

No. Type H cm EURO
088.760 peper, zout, olie, azijn

pepper, salt, oil, vinegar
poivre, sel, huile, vinaigre
Pfeffer, Salz, ÷ l, Essig

22 6,25
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MENAGE 2-DELIG - roestvrijstaal, glas 
CONDIMENT SET 2 PIECES - stainless steel, glass 
M… NAG» RE 2 PI» CES - inox, verre 
MENAGE 2-TEILIG - CNS, Glas 

EURO No. Type H cm
3,35 088.820 peper & zout

pepper & salt
poivre & sel
Pfeffer & Salz

12

MENAGE 3-DELIG - roestvrijstaal, glas 
CONDIMENT SET 3 PIECES - stainless steel, glass 
M… NAG» RE 3 PI» CES - inox, verre 
MENAGE 3-TEILIG - CNS, Glas 

EURO No. Type H cm
4,40 088.821 peper, zout, tandenstokerhouder

pepper, salt, toothpick holder
poivre, sel, porte-cure-dents
Pfeffer, Salz, Zahnstocherh‰ lter

12

MENAGE 3-DELIG - roestvrijstaal, glas 
CONDIMENT SET 3 PIECES - stainless steel, glass 
M… NAG» RE 3 PI» CES - inox, verre 
MENAGE 3-TEILIG - CNS, Glas 

EURO No. Type H cm
5,25 088.822 peper, zout, mosterd

pepper, salt, mustard
poivre, sel, moutarde
Pfeffer, Salz, Senf

12

MENAGE 2-DELIG - roestvrijstaal, glas 
CONDIMENT SET 2 PIECES - stainless steel, glass 
M… NAG» RE 2 PI» CES - inox, verre 
MENAGE 2-TEILIG - CNS, Glas 

EURO No. Type H cm
6,95 088.823 olie & azijn

oil & vinegar
huile & vinaigre
÷ l & Essig

19

MENAGE 4-DELIG - roestvrijstaal, glas 
CONDIMENT SET 4 PIECES - stainless steel, glass 
M… NAG» RE 4 PI» CES - inox, verre 
MENAGE 4-TEILIG - CNS, Glas 

EURO No. Type H cm
9,95 088.824 peper, zout, olie, azijn

pepper, salt, oil, vinegar
poivre, sel, huile, vinaigre
Pfeffer, Salz, ÷ l, Essig

19
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PEPER EN ZOUTMOLEN - acryl 
PEPPER AND SALT GRINDER - acrylic 
MOULIN ¿  POIVRE ET SEL - acrylique 
PFEFFER UND SALZM‹ HLE - Acryl 

No. Type H cm EURO
081.015 peper/pepper/poivre/Pfeffer 11 8,75
081.016 zout/salt/sel/Salz 11 8,75

PEPER EN ZOUTMOLEN - acryl 
PEPPER AND SALT GRINDER - acrylic 
MOULIN ¿  POIVRE ET SEL - acrylique 
PFEFFER UND SALZM‹ HLE - Acryl 

No. H cm EURO
081.076 14 19,95SET

 
"  2

PEPER EN ZOUTMOLEN - acryl 
PEPPER AND SALT GRINDER - acrylic 
MOULIN ¿  POIVRE ET SEL - acrylique 
PFEFFER UND SALZM‹ HLE - Acryl 

No. Type H cm EURO
892.160 peper/pepper/poivre/Pfeffer 14 19,50
892.161 zout/salt/sel/Salz 14 19,50

PEPER EN ZOUTMOLEN - acryl 
PEPPER AND SALT GRINDER - acrylic 
MOULIN ¿  POIVRE ET SEL - acrylique 
PFEFFER UND SALZM‹ HLE - Acryl 

No. Type H cm EURO
892.162 peper/pepper/poivre/Pfeffer 18 21,95
892.163 zout/salt/sel/Salz 18 21,95

PEPER EN ZOUTMOLEN - acryl, roestvrijstaal 
PEPPER AND SALT GRINDER - acrylic, stainless steel 
MOULIN ¿  POIVRE ET SEL - acrylique, inox 
PFEFFER UND SALZM‹ HLE - Acryl, CNS 

No. Type H cm EURO
892.170 peper/pepper/poivre/Pfeffer 13 23,50
892.171 zout/salt/sel/Salz 13 23,50



HOTELWARE & FOOD SERVICE EQUIPMENT40

Les mouvements ‡  cÈramic des moulins 
Zassenhaus en hÍ tre, se distinguent
par une longue durÈe de la vie.

De keramische precisie-maalwerken 
in de Zassenhaus molens van 
beukenhout, kenmerken zich
door hun lange levensduur.

Zassenhaus M¸ hlen aus Buchenholz 
kennzeichnen sich durch die lange 
Lebensdauer ihrer Mahlwerke aus Keramik.

The ceramic precision grinding systems of 
the Zassenhaus beech wood grinders are 
characterised by their long lifespan.

PEPERMOLEN 
PEPPER GRINDER 
MOULIN ¿  POIVRE 
PFEFFERM‹ HLE
 

DONKER/DARK/SOMBRE/DUNKEL

EURO No. H cm
21,00 892.001 12
26,00 892.002 18
30,00 892.003 24
32,00 892.004 30

ZOUTMOLEN 
SALT GRINDER 
MOULIN ¿  SEL 
SALZM‹ HLE
 

DONKER/DARK/SOMBRE/DUNKEL

EURO No. H cm
21,00 892.049 12
26,00 892.050 18

PEPERMOLEN 
PEPPER GRINDER 
MOULIN ¿  POIVRE 
PFEFFERM‹ HLE
 

BLANK/NATURAL/BLANC/BLANK

EURO No. H cm
21,00 892.101 12
26,00 892.102 18
30,00 892.103 24
32,00 892.104 30

ZOUTMOLEN 
SALT GRINDER 
MOULIN ¿  SEL 
SALZM‹ HLE
 

BLANK/NATURAL/BLANC/BLANK

EURO No. H cm
21,00 892.149 12
26,00 892.150 18
30,00 892.113 24
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PEPERMOLEN 
PEPPER GRINDER 
MOULIN ¿  POIVRE 
PFEFFERM‹ HLE
 

ZWART/BLACK/NOIR/SCHWARZ

No. H cm EURO
892.201 12 23,50
892.202 18 27,50
892.203 24 31,50
892.204 30 35,00

ZOUTMOLEN 
SALT GRINDER 
MOULIN ¿  SEL 
SALZM‹ HLE
 

ZWART/BLACK/NOIR/SCHWARZ

No. H cm EURO
892.249 12 23,50
892.250 18 27,50

PEPERMOLEN 
PEPPER GRINDER 
MOULIN ¿  POIVRE 
PFEFFERM‹ HLE
 

DONKER/DARK/SOMBRE/DUNKEL

No. H cm EURO
892.005 50 63,00
892.008 80 104,00

PEPERMOLEN 
PEPPER GRINDER 
MOULIN ¿  POIVRE 
PFEFFERM‹ HLE
 

BLANK/NATURAL/BLANC/BLANK

No. H cm EURO
892.105 50 63,00
892.108 80 104,00
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DOSEERSCHENKER - kunststof/glas, hygi! nisch 
afsluitbaar, geschikt voor melk, room, honing 
of stroop 
DISPENSER - plastic/glass, hygienic lockable, for milk, 
cream, honey or syrup 
DOSEUR - plastique/verre, hygiË ne en Ètat dí Í tre ferme, 
pour lait, crË me, miel ou sirop 
DOSIERKANNE - Kunststoff/Glass, hygienisch
abschliessbar, f¸ r Milch, Rahm, Honig oder Sirup 

EURO No. cl
6,95 081.031 28

HONINGDISPENSER - kunststof/glas, 
hygi! nisch doseersysteem 
HONEY DISPENSER - plastic/glass, hygienic lockable 
DOSEUR DE MIEL - plastique/verre, hygiË ne en Ètat d'Í tre 
ferme 
HONIGBRINE - Kunststoff/Glass, hygienisch abschliessbar 

EURO No. H cm ÿ  cm cl
19,45 081.032 14 8 20

SUIKERPOT - roestvrijstaal 
SUGAR BOWL - stainless steel 
SUCRIER - inox 
ZUCKERDOSE - CNS 

EURO No. H cm ÿ  cm
9,50 081.033 15 14

MELK EN SUIKER SET - roestvrijstaal, met lepel 
MILK AND SUGAR SET - stainless steel, incl. spoon 
LAIT ET LE SUCRE ONT PLAC…  - inox, cuillË re incl. 
MILCH UND ZUCKER SATZ - CNS, inkl. Lˆ ffel 

EURO No. H cm cm
16,95 081.035 11 15x5

RVS/INOX
18/10

SUIKER-/SLAGROOMTIP - roestvrijstaal 
SUGAR/WHIPPED CREAM BOWL - stainless steel 
COUPELLE ¿  SUCRE/¿  CR» ME CHANTILLY - inox 
ZUCKER-/SAHNESCHALE - CNS 

EURO No. ÿ  cm
0,50 861.035 6,5
1,10 861.036 10
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SUIKERSTROOIER - roestvrijstaal, glas 
SUGAR POURER - stainless steel, glass 
SUCRIER-DOSEUR - inox, verre 
ZUCKERSTREUER - CNS, Glas 

No. cl H cm EURO
088.752 26 14 2,35

SUIKERSTROOIER - roestvrijstaal, glas 
SUGAR POURER - stainless steel, glass 
SUCRIER-DOSEUR - inox, verre 
ZUCKERSTREUER - CNS, Glas 

No. cl H cm EURO
074.015 26 15 2,95

SUIKERSTROOIER - roestvrijstaal, glas 
SUGAR POURER - stainless steel, glass 
SUCRIER-DOSEUR - inox, verre 
ZUCKERSTREUER - CNS, Glas 

No. cl H cm EURO
081.030 28 15 3,95

POEDERSUIKERSTROOIER - roestvrijstaal, glas 
POWDERED SUGAR POURER - stainless steel, glass 
SAUPOUDREUSE - inox, verre 
PUDERZUCKERSTREUER - CNS, Glas 

No. cl H cm EURO
074.016 26 12 2,35

CACAO/POEDERSUIKER STROOIER - aluminium, 
met opdruk 
CACAO/POWDERED SUGAR POURER - aluminium, with 
inscription 
SAUPOUDREUSE ¿  CACAO/SUCRE - aluminium, avec 
inscription 
KAKAO/PUDERZUCKER STREUER - Aluminium, mit 
Aufschrift 

No. Type ÿ  cm H cm EURO
833.020 A - "Cacao in polvere" 7 9 5,15
833.025 B - "Zucchero a velo" 7 9 5,15

THEEKIST - bamboe, met 8 compartimenten 
voor een overzichtelijke presentatie van thee 
zakjes, met magneetsluiting, (excl. theezakjes) 
TEA BOX - bamboo, with 8 compartments for the 
arrangement of tea bags, with magnetic seal (excl. tea 
bags) 
BOŒ TE DE TH…  - bambou, avec 8 compartiments pour une 
prÈsentation de sachets de thÈ, avec fermeture magnÈtique, 
(excl. sachets de thÈ) 
TEEBOX - Bambus, mit 8 F‰ chern zur ¸ bersichtlichen 
Aufbewahrung von Teebeuteln, mit Magnetverschluss (ohne 
Teebeuteln) 

No. cm EURO
081.100 9(H)x28x16 19,50

A B
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KAAS-/SUIKERBAKJE - roestvrijstaal, glas 
GRATED CHEESE/SUGAR BOWL - stainless steel, glass 
FROMAG» RE OU SUCRIER DE BAR - inox, verre 
Kƒ SE-/ZUCKERDOSE - CNS, Glas 

EURO No. H cm ÿ  cm
7,85 081.045 14,5 12

KAAS-/SUIKERBAKJE - roestvrijstaal, glas 
GRATED CHEESE/SUGAR BOWL - stainless steel, glass 
FROMAG» RE OU SUCRIER DE BAR - inox, verre 
Kƒ SE-/ZUCKERDOSE - CNS, Glas 

EURO No. H cm ÿ  cm
6,25 074.003 7 11,5

OLIE & AZIJN VERSTUIVER - kunststof/glas, met 
filter  
OIL & VINEGAR SPRAY - plastic/glass, with filter 
ATOMISEUR ¿  HUILE & VINAIGRE - plastique/verre, avec 
filtre 
÷ L & ESSIGE SPR‹ HER - Kunststoff/Glass, mit Filter 

EURO No. H cm ÿ  cm cl
7,25 220.001 16 5 15

OLIE & AZIJN VERSTUIVER - roestvrijstaal/glas 
OIL & VINEGAR SPRAY - stainless steel/glass 
ATOMISEUR ¿  HUILE & VINAIGRE - inox/verre 
÷ L & ESSIGE SPR‹ HER - CNS/Glass 

EURO No. H cm ÿ  cm cl
13,75 016.027 18 4 10

TAFELBOY - roestvrijstaal, met klapdeksel 
TABLE-TIDY - stainless steel, with spring cover 
R… CEPTACLE ¿  DECHETS DE TABLE - inox, avec couvercle 
abattant 
TISCHABFALLBEHƒ LTER - CNS, mit Klappdeckel 

EURO No. H cm ÿ  cm
7,50 966.025 19 12

SET
 

"  2
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SERVETSTANDAARD - verchroomd 
NAPKIN HOLDER - chrome 
PORTE-SERVIETTES - chromÈe 
SERVIETTENSTƒ NDER - verchromt 

No. cm EURO
130.190  7(H)x19x19 5,25
130.192 19(H)x19x19 8,75

130.175  7(H)x14x14 5,25

SERVETSTANDAARD - messing 
NAPKIN HOLDER - brass 
PORTE-SERVIETTES - laiton 
SERVIETTENSTƒ NDER - Messing 

No. cm EURO
022.014 19(H)x19x19 12,95

SERVETSTANDAARD - roestvrijstaal 
NAPKIN HOLDER - stainless steel 
PORTE-SERVIETTES - inox 
SERVIETTENSTƒ NDER - CNS 

No. cm EURO
893.070  8(H)x14x2,5 10,25

SERVETSTANDAARD - roestvrijstaal 
NAPKIN HOLDER - stainless steel 
PORTE-SERVIETTES - inox 
SERVIETTENSTƒ NDER - CNS 

No. cm EURO
130.045  7(H)x17x3,0 6,25

SERVETSTANDAARD - roestvrijstaal 
NAPKIN HOLDER - stainless steel 
PORTE-SERVIETTES - inox 
SERVIETTENSTƒ NDER - CNS 

No. cm EURO
115.020 11(H)x17x2,8 3,95

RVS/INOX
18/10

TAFELKLEM - roestvrijstaal 
TABLE CLOTH CLIP - stainless steel 
PINCE-NAPPE - inox 
TISCHTUCHKLAMMER - CNS 

No. EURO
804.002 per stuk/one piece/une piÈce/per St¸ ck 0,45
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REKENING SCHAAL - roestvrijstaal, met klem 
BILL TRAY - stainless steel, with spring 
PORTE-ADDITION - inox, avec le ressort 
RECHNUNGS-BEHƒ LTER - CNS, mit Fr¸ hling 

EURO No. cm
3,60 125.012 18x14

REKENING MAP 
CHECK PRESENTER 
PORTE-ADDITION 
RECHNUNGS-BEHƒ LTER 

EURO No. cm
2,45 072.094 14x27

REKENING SCHAAL - kunststof 
BILL TRAY - plastic 
PORTE-ADDITION - plastique 
RECHNUNGS-BEHƒ LTER - Kunststoff 

EURO No. cm
1,25 072.095 20x13

REKENING SCHAAL - kunststof, met klem 
BILL TRAY - plastic, with spring 
PORTE-ADDITION - plastique, avec le ressort 
RECHNUNGS-BEHƒ LTER - Kunststoff, mit Fr¸ hling 

EURO No. cm
1,20 059.010 18x12

REKENING SCHAAL - kunststof, met klem 
BILL TRAY - plastic, with spring 
PORTE-ADDITION - plastique, avec le ressort 
RECHNUNGS-BEHƒ LTER - Kunststoff, mit Fr¸ hling 

EURO No. ÿ  cm
1,20 059.012 13
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KANDELAAR - verzilverd 
CANDLE HOLDER - silver plated 
BOUGEOIR - argent plaquÈ 
KERZENSTƒ NDER - versilbert 

No. H cm voet/foot
pied/Fuss ÿ  cm

armen
branches/Arme

EURO

130.713 24 10,0 3 21,40
130.715 24 10,0 5 27,00

KANDELAAR - messing vernikkeld 
CANDLE HOLDER - brass nickle-plated 
BOUGEOIR - laiton nickÈlee 
KERZENSTƒ NDER - Messing vernickelt 

No. H cm voet/foot
pied/Fuss ÿ  cm

armen
branches/Arme

EURO

705.011  40 14,0 5 31,00
705.012  60 17,5 5 39,00
705.013  80 19,0 5 57,00
705.014 100 22,5 5 79,00

KRUIMELVEGER - roestvrijstaal, hol heft  
TABLE CRUMBER - stainless steel, hollow handle 
RAMASSE-MIETTES - inox, manche creux  
KR‹ MEFEGER - CNS, Rohrgrif 

No. cm EURO
130.130 22x6,5 13,65

KRUIMELVEGER - roestvrijstaal 
TABLE CRUMBER - stainless steel 
RAMASSE-MIETTES - inox 
KR‹ MEFEGER - CNS 

No. cm EURO
720.310 15x7 11,50

RVS/INOX
18/10
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PITA/BROODMAND - hout 
PITA/BREAD BASKET - wooden 
CORBEILLE ¿  PITA/PAIN - en bois 
PITA/BROTKORB - Holz 

EURO No. Type cm
0,80 861.060 A rond/round/ronde/rund 4(H)x15 ÿ
1,40 861.061 B rond/round/ronde/rund 5(H)x20 ÿ

A

B

BROODMAND - roestvrijstaal 
BREAD BASKET - stainless steel 
CORBEILLE ¿  PAIN - inox 
BROTKORB - CNS 

EURO No. cm
6,35 930.035 ovaal/oval/ovale/oval 4(H)x25x18 RVS/INOX

18/10

BROODMAND - roestvrijstaal 
BREAD BASKET - stainless steel 
CORBEILLE ¿  PAIN - inox 
BROTKORB - CNS 

EURO No. cm
4,95 744.020 rond/round/ronde/rund 8(H)x20 ÿ

RVS/INOX
18/10

BROODMAND - roestvrijstaal 
BREAD BASKET - stainless steel 
CORBEILLE ¿  PAIN - inox 
BROTKORB - CNS 

EURO No. cm
6,25 115.010 rond/round/ronde/rund 8(H)x20 ÿ

RVS/INOX
18/10

BROODMAND - katoen, wasmachine tot 40° C 
BREAD BASKET - cotton, washing machine till 40° C 
CORBEILLE ¿  PAIN - coton, lavable en machine ‡  40° C 
BROTKORB - Baumwolle, Waschmaschine bis 40° C 

EURO No. Type
6,95 130.030 A rond/round/ronde/rund 20 ÿ
6,75 130.032 B ovaal/oval/ovale/oval 20x15

A

B
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BROODMAND - polypropyleen 
BREAD BASKET - polypropylen 
CORBEILLE ¿  PAIN - polypropylË ne 
BROTKORB - Polypropylen 

No. Type cm EURO
125.040 A rond/round/ronde/rund 18 ÿ 2,20
125.041 B rond/round/ronde/rund 20 ÿ 2,45

A

B

BROODMAND - polypropyleen 
BREAD BASKET - polypropylen 
CORBEILLE ¿  PAIN - polypropylË ne 
BROTKORB - Polypropylen 

No. Type cm EURO
125.045 A ovaal/oval/ovale/oval 23x13 2,75
125.046 B ovaal/oval/ovale/oval 28x17 3,70

A
B

BROODMAND - riet 
BREAD BASKET - wicker 
CORBEILLE ¿  PAIN - vannerie 
BROTKORB - korbgeflecht 

No. Type cm EURO
809.001 A rond/round/ronde/rund 22 ÿ 1,45
809.002 B ovaal/oval/ovale/oval 22x17 1,45

A

B

BROODMAND - kunststof "riet" 
BREAD BASKET - plastic "wicker" 
CORBEILLE ¿  PAIN - plastique "vannerie" 
BROTKORB - Kunststoff "geflecht" 

No. Type cm EURO
125.001 A rond/round/ronde/rund 20 ÿ 1,60
125.002 B ovaal/oval/ovale/oval 24x18 1,60

A

B

BROODMAND - katoen, wasmachine tot 40° C 
BREAD BASKET - cotton, washing machine till 40° C 
CORBEILLE ¿  PAIN - coton, lavable en machine ‡  40° C 
BROTKORB - Baumwolle, Waschmaschine bis 40° C 

No. Type EURO
130.010 A rond/round/ronde/rund 20 ÿ 6,95
130.012 B ovaal/oval/ovale/oval 20x15 6,75

A
B
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… TAG» RE/SERVEERSTANDAARD - de hoogglans 
verchroomde metalen serveerstandaard biedt 
plaats aan drie borden, voor de presentatie 
van kleine gerechten en b.v. Petit Fours. Wordt 
zonder borden geleverd 
ETAGERE/SERVINGSTAND - this high polished chromed 
metal servingstand is perfect for serving and presentation 
of smal dishes. Delivery without plates 
… TAG» RE/PR… SENTOIR - cette presentoir mÈtal chromÈ  
sont ideal pour server des petit plats ou hors dí oevres. 
LivrÈe sans assiettes 
ETAGERE/SERVIERSTANDARD - verchromtem Metall 
Standards sind ideal f¸ r presentation von kleine Gerichte 
oder Vorspeisen. Lieferung ohne Teller 

EURO No. voor borden cm/for plates
pour assiettes/f¸ r Teller

H cm

25,00 130.106 17,0 26
39,00 130.108 26,0 43

SERVEER EMMER - metaal, zwart ge! poxeerd 
SERVING PAIL - metal, black epoxy coated 
SERVIR SEAU - mÈtal, revÍ tement Èpoxy noir 
SERVIER EIMER - Metall, schwarz epoxidbeschichtet 

EURO No. H cm ÿ  cm
5,75 125.250 7,5 7,5

SERVEER EMMER - metaal, zwart ge! poxeerd 
SERVING PAIL - metal, black epoxy coated 
SERVIR SEAU - mÈtal, revÍ tement Èpoxy noir 
SERVIER EIMER - Metall, schwarz epoxidbeschichtet 

EURO No. H cm ÿ  cm
6,75 125.251 9,5 9,0

SERVEER EMMER - metaal, zwart ge! poxeerd 
SERVING PAIL - metal, black epoxy coated 
SERVIR SEAU - mÈtal, revÍ tement Èpoxy noir 
SERVIER EIMER - Metall, schwarz epoxidbeschichtet 

EURO No. H cm ÿ  cm
9,25 125.252 13 12,5
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SERVEER BISTROPAN - gietijzeren pan ÿ 14cm, 
inclusief houten onderbord 
SERVING BISTRO PAN - cast iron pan ÿ 14cm, on wooden 
tray included 
SERVIR PO  LE ¿  BISTRO - poÍ le en fonte ÿ 14cm, avec
plat en bois inclus 
SERVIER BISTROPFANNE - Gusseisen Pfanne ÿ 14cm, mit 
Holzunterlage inklusiv 

No. cm EURO
861.510 4,5(H)x15x20 7,25

SERVEER BISTROPAN - gietijzeren pan 
17x12cm, inclusief houten onderbord 
SERVING BISTRO PAN - cast iron pan 17x12cm, on 
wooden tray included 
SERVIR PO  LE ¿  BISTRO - poÍ le en fonte 17x12cm, avec
plat en bois inclus 
SERVIER BISTROPFANNE - Gusseisen Pfanne 17x12cm, mit 
Holzunterlage inklusiv 

No. cm EURO
861.512 5,5(H)x16x31 7,75

SERVEER BISTROPAN - gietijzeren pan ÿ 22cm, 
inclusief houten onderbord 
SERVING BISTRO PAN - cast iron pan ÿ 22cm, on wooden 
tray included 
SERVIR PO  LE ¿  BISTRO - poÍ le en fonte ÿ 22cm, avec
plat en bois inclus 
SERVIER BISTROPFANNE - Gusseisen Pfanne ÿ 22cm, mit 
Holzunterlage inklusiv 

No. cm EURO
861.515 4(H)x24x27 10,50

SERVEER SPIESENSTANDAARD - hout, met 
roestvrijstaal sausschaaltje, inclusief 3 spiesen 
25cm 
SERVING SKEWERS RACK - wood, with stainless steel 
bowl, including 3 skewers 25cm 
SERVIR PORTE BROCHETTES - en bois, sauciË re inox, avec 
3 brochettes 25cm 
SERVIER SPIESSENTRƒ GER - Hˆ lz, CNS Schale, Inklusiv 3 
Spiesse 25cm 

No. cm EURO
202.012 24,5(H)x47x12 27,00
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SERVEER BISTROPAN - smeedijzer, uitermate 
geschikt voor het serveren van gerechten, met 
het houten onderbord, apart leverbaar, kan 
men de pan gebruiken als bord 
SERVING BISTRO PAN - malleable iron, especially suitable 
for serving meals in one pan, with the separately 
obtainable wooden tray for placing under the pan, which 
thus can be used as plate 
SERVIR PO  LE ¿  BISTRO - fer forgeable, trË s bien usable 
pour servir des menus en une poÍ le, avec le plat de bois, 
livrable sÈparatement sur demande, quí on peut placer sous 
la poÍ le si bien que cella-la peut servir comme assiette 
SERVIER BISTROPFANNE - eisengeschmiedet, sehr gut zu 
gebrauchen beim Servieren von Gerichten in einer Pfanne. 
Mit Hartholz-Unterlage, separat lieferbar, auf Wunsch kann 
die Pfanne als Teller gebraucht werden 

MET GEBOGEN STEEL/WITH BENT HANDLE
AVEC POIGN… E COURB… /MIT SCHNABELSTIEL

EURO No. ÿ  cm
21,00 002.220 20
23,50 002.224 24

MET TWEE GREPEN/WITH TWO GRIPS
AVEC DEUX ANSES/MIT ZWEI GRIFFEN

EURO No. ÿ  cm
21,00 002.320 20
23,50 002.324 24

ONDERBORD - hout 
TRAY - wood 
PLAT - en bois 
UNTERLAGE - Hartholz 

EURO No. voor/for/pour/f¸ r ÿ  cm
15,75 002.250 002220 - 002320 16,0
18,25 002.251 002224 - 002324 19,5

ÿ  cm

INDUCTION ! " # O$ % % NC% & " ' IC% # % C& T& IC$ " (

MOSSELPAN - roestvrijstaal, hoogglans 
MUSSEL PAN - stainless steel, mirror polished 
MARMITE ¿  MOULE - inox, extra polis 
MUSCHELTOPF - CNS, poliert 

EURO No. ÿ  cm Kg
10,45 180.040 18 1,0
12,50 180.042 20 2,0
15,50 180.045 22 3,0

MOSSELPAN - zwart ge! mailleerd met 
roestvrijstalen rand 
MUSSEL PAN - black enamelled with stainless steel rim 
MARMITE ¿  MOULE - noir ÈmaillÈ avec la jante d'acier 
inoxydable 
MUSCHELTOPF - Schwarzes emailliert mit Edelstahlrinne 

EURO No. ÿ  cm Kg
5,25 975.010 12 0,5
6,95 975.015 18 1,0
8,95 975.020 20 2,0

12,95 975.025 24 4,0



HOTELWARE & FOOD SERVICE EQUIPMENT 53

SERVEER SNACK WARMER - roestvrijstaal, 
aluminium bovenplaat kan/dient eerst 
voorverwarmd te worden 
SERVING SNACK WARMER - stainless steel, aluminum top 
plate can/should be preheated in the oven first 
SERVIR CHAUFFE PLAT - inox, plaque supÈrieure en 
aluminium peut/doit Í tre prÈchauffÈ dans le four tout 
d'abord 
SERVIER SNACK Wƒ RMER - CNS, Alu-Deckplatte 
kann/sollte zuerst im Ofen vorgew‰ rmt werden 

No. Type cm EURO
115.041 A 12(H)x30x15 39,00
115.042 B 12(H)x38x19 49,00

SERVEER SPIESENSTANDAARD - roestvrijstaal, 
incl. 2 spiesen 35 cm, voor borden vanaf 25 cm 
SERVING SKEWERS RACK - stainless steel, including 2 
skewers 35 cm, suitable for plates from 25 cm 
SERVIR PORTE BROCHETTES - inox, 2 brochettes 35 cm 
inclus, appropriÈs d'assiette ‡  25 cm 
SERVIER SPIESSENTRƒ GER - CNS, Inklusiv 2 Spiesse von 
35 cm, passend f¸ r Platten ab 25 cm 

No. cm EURO
110.080 47(H)x28x23 7,95

SERVEER SPIESENSTANDAARD - roestvrijstaal, 
set 6 houders en 6 spiesen (max.) 25 cm (excl. 
bord) 
SERVING SKEWERS RACK - stainless steel, set 6 holders 
and 6 skewers (max.) 25 cm (excl. plate) 
SERVIR PORTE BROCHETTES - inox, kit comprenant 6 porte 
et 6 brochettes (max.) 25 cm (excl. assiette) 
SERVIER SPIESSENTRƒ GER - CNS, Satz bestehend aus 6 
Inhaber und 6 Spiesse (max.) 25 cm (excl. Teller) 

No. EURO
202.010 34,00

SATEPENNEN - roestvrijstaal, plat type,
vast oog 
SKEWERS - stainless steel, flat type, fixed ring 
BROCHETTES ¿  SATEH OU KEBAB - inox, modË le plat, 
anneau fixe 
SCHASCHLIKSPIESSE - CNS, flach, Ring fest 

BLISTER/ON CARD/SUR CARTE/AUF KARTON

No. L cm zakje/bag/sachet/Beutel EURO
074.031 20 12 4,50
074.032 25 12 5,20
074.030 30 12 5,95
074.033 35 12 6,80

PER STUK/ONE PIECE/UNE PIECE/PER STUCK

No. L cm EURO
852.020 20 0,45
852.025 25 0,50
852.030 30 0,55
852.035 35 0,60

SERVEER PEN - roestvrijstaal/messing 
SERVING SKEWER - stainless steel/brass 
SERVIR HATELET - inox/laiton 
SERVIER SPIESS - CNS/Messing 

No. L cm Type EURO
015.018 32 A 6,75
015.029 30 B 4,35

A

B

852.035

SET
 

"  12

AB
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SERVEERSTANDAARD/ETAG» RE - Deze rustiek 
ge! poxeerde etageres zijn zeer gemakkelijk 
voor het snel en smaakvol serveren van 
sauzen, groentes en bijv. patat. De etageres 
worden incl. porseleinen schalen geleverd. De 
verschillende combinaties maken de etageres 
zeer multi-funktioneel en zijn vrijwel overal 
voor te gebruiken 
SERVINGSTAND/ETAG» RE - These rustic epoxy etageres 
are easy to carry and therefore perfect for serving, quickly 
and stylefull sauces, vegetables and potatos. Porcelain 
dishes are included. The different combinations make these 
etageres very multi-functional and can therefore be used 
practically for every purpose 
SERVIRPORTE/… TAG» RE - Cette ÈtagË res rustique ÈpoxÈe 
sont portant trË s facile et par cela excellent pour servir plus 
vite, les sauces, lÈgumes et pommes frites. Les plats 
porcelain sont incluis. Le combination differant faire en 
sorte que cette ÈtagË re pour pratiquement tous l'usage 
SERVIERSTANDARD/ETAG» RE - Diesen rustiek epoxierten 
Etageren sind Ideal f¸ r einfach und bequem ausservieren 
von Sˆs sen, Gem¸ se und Pommes-Frites. Porzelanen 
Schalen sind inklusief. Die verschiedene Combinationen 
machen diesen Etageren Multi-Funktionell und dadurch 
nahezu ¸ berall zu ben¸ tzen
 

… TAG» RE DE RAMEKIN

EURO No. Type H cm
31,00 875.010 4x Ramekin 10 cm 31

11,00 875.110 ÈtagËre los/etagere only
ÈtagË re seul/etagere allein

31

… TAG» RE DE LEGUMES

EURO No. Type H cm
34,50 875.015 3x Legumier 14 cm 37

11,00 875.115 ÈtagËre los/etagere only
ÈtagË re seul/etagere allein

37

RAMEKIN & LEGUMIER

EURO No. Type ÿ  cm
4,95 875.011 A = Ramekin 10
8,25 875.016 B = Legumier 14

SERVEERSTANDAARD - roestvrijstaal, met 
3 vaste schalen 
SERVINGSTAND - stainless steel, with 3 fixed bowls 
PR… SENTOIR - inox, avec 3 bacs fixes 
SERVIERSTANDARD - CNS, mit 3 festen Schalen 

EURO No. ÿ  schaal/bowl/bac/schale cm cm
13,25 115.055 9, 10, 11 18(H)x21x19

A

ÿ  10 cm 

ÿ  11 cm 

ÿ  9 cm

B
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SERVEERSTANDAARD/ETAG» RE - de rustiek 
ge! poxeerde serveerstandaard biedt plaats 
aan drie borden, een stijlvolle presentatie van 
kleine gerechten en b.v. Petit Fours, de 
standaards worden incl. porseleinen borden 
geleverd 
SERVINGSTAND/ETAG» RE - this rustic epoxy servingstand 
is delivered with three porcelain plates, perfect for serving 
and presentation of smal dishes 
SERVIRPORTE/… TAG» RE - cette presentoir rustique epoxÈe 
avec trois assiettes sont ideal pour server des petit plats ou 
hors dí oevres, les assiettes porcelaine sont inclus 
SERVIERSTANDARD/ETAG» RE - diesen rustiek epoxierten 
Standards mit drei Teller sind ideal fur presentation von 
kleine Gerichte oder Vorspeisen, wird inklusief Porzellan 
Teller geliefert 

… TAG» RE

No. voor borden cm/for plates
pour assiettes/f¸ r Teller

H cm ÿ  cm EURO

875.050 21,0 26 19,90

875.150 standaard los/stand only
prÈsentoir seul/standard allein

26 11,00

735.901 bord los/plate only
assiette seul/Teller allein

21,0 2,80

875.055 26,5 44 23,50

875.155 standaard los/stand only
prÈsentoir seul/standard allein

44 14,00

735.902 bord los/plate only
assiette seul/Teller allein

26,5 3,50

SERVEERSCHAAL "FRUITS DE MER" - roestvrijstaal 
SERVING SEAFOOD DISH - stainless steel 
SERVIR PLATEAU FRUITS DE MER - inox 
SERVIER MEER-DELIKATESSENPLATTE - CNS 

No. H cm ÿ  cm EURO
930.027 36 16,95

930.028 serveerstandaard/servingstand
servirporte/serviergestell

20 25 6,15

SERVEERSCHAAL - porselein 
SERVING DISH - porcelain 
SERVIR PLAT - porcelaine 
SERVIER PLATTE - Porzellan 

No. L cm B cm EURO
220.062 26 26 7,50

SERVEERSCHAAL - porselein, met bamboe 
snijplank 
SERVING DISH - porcelain, with bamboo cutting board 
SERVIR PLAT - porcelaine, avec planche ‡  dÈcouper 
bambou 
SERVIER PLATTE - Porzellan, mit Sneidplatte Bambus 

No. L cm B cm EURO
220.064 29 29 16,45
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SERVEERGEREI MINI - serie van hoogglans 
roestvrijstaal in verschillende vormen en maten 
voor optimale presentatie van uw gerechten op 
tafel 
DINING SERVING PIECES MINI - of high quality polished 
stainless steel in a range of various shapes and sizes for 
optimal presentation of your dishes on the table 
SERVICE DE TABLE MINI - en inox brillant, diffÈrentes tailles 
et formes pour une belle prÈsentation de vos mets sur table 
SERVIER ST‹ CKE MINI - aus Hochglanz CNS, 
verschiedenen Formen und Grˆfl en f¸ r eine optimale 
Pr‰ sentation Ihrer Gerichte auf den Tisch

SERVEER MAND 
SERVING BASKET 
SERVIR CORBEILLE 
SERVIER KORB 

EURO No. cm
11,75 125.240 8(H)x12x10
13,50 125.241 8(H)x14x11
14,25 125.242 5(H)x16x10

SERVEER MAND 
SERVING BASKET 
SERVIR CORBEILLE 
SERVIER KORB 

EURO No. H cm ÿ cm
11,95 125.244 8 9

SERVEER EMMER 
SERVING PAIL 
SERVIR SEAU 
SERVIER EIMER 

EURO No. H cm ÿ cm
2,70 125.246 7 7
3,25 125.247 9 9
5,95 125.248 12 12

SERVEER VERGIET 
SERVING COLANDER 
SERVIR PASSOIRE 
SERVIER SEIHER 

EURO No. H cm ÿ cm
2,65 125.221 6 10

SERVEER FRITES-LEKBAK 
SERVING FRENCH FRIES DRIPPING TRAY 
SERVIR EGOUTTOIR POMMES FRITES 
SERVIER POMMES-FRITES-SEIHER 

EURO No. H cm ÿ cm
19,75 125.225 10 26

26 cm
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FRITUURMAND PAPIER - vetvrijpapier 
FRYING BASKET PAPER - greaseproof paper 
PAPIER FRITURE - papier alimentaire ingraissable 
FRITTIERKORBPAPIER - Pergamentpapier 

DOOS 1000 VEL/BOX 1000 SHEETS
BOŒ TE 1000 FEUILLES/SCHACHTEL 1000 ST‹ CK

No. cm EURO
208.101 13(H)x14 57,00
208.102 17(H)x18 74,00

SERVEER EMMER - porselein 
SERVING PAIL - porcelain 
SERVIR SEAU - porcelaine 
SERVIER EIMER - Porzellan 

No. H cm ÿ cm EURO
861.500 6 8 1,50
861.501 10 10 2,95
861.502 12 12 3,85

SERVEER PATAT-FRITESZAK - porselein, 
verchroomde standaard 
SERVING FRENCH FRIES DISH - porcelain, chrome stand 
SERVIR CORNET ¿  FRITES - porcelaine, support chromÈ 
SERVIER POMMES-FRITES SCHALE - Porzellan, 
verchromten Halter 

No. H cm boven/upper/supÈrieur/oben ÿ  cm EURO
875.075 23 12 9,75

875.175*

* ook geschikt voor papieren friteszak
also suitable for paper bags
aussi Ègalement pour sachet de papier
auch geeignet f¸ r Papiert¸ ten

standaard los/holder only
support seul/Beh‰ lter allein

3,95

SERVEER PATAT-FRITESZAK - roestvrijstaal 
SERVING FRENCH FRIES DISH - stainless steel 
SERVIR CORNET ¿  FRITES - inox 
SERVIER POMMES-FRITES SCHALE - CNS 

No. H cm ÿ cm EURO
115.050 19 10 10,95

SERVEER ASPERGESCHAAL - porselein 
SERVING ASPARAGUS PLATTER - porcelain 
SERVIR PLAT ¿  ASPERGES - porcelaine 
SERVIER SPARGELPLATTE - Porzellan 

No. cm EURO
016.120 4(H)x40x20 17,95

SET
 

 " 1000
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SERVEER/PRESENTATIEPLATEAU - hout 
SERVING/PRESENTATION TRAY - wood 
PLATEAU ¿  SERVIR/PR… SENTATION - en bois 
SERVIER/PRƒ SENTIERPLATTE - Holz 

EURO No.  ÿ  ca. cm
6,95 072.060 20 ~ 25
9,25 072.061 25 ~ 30

10,75 072.062 30 ~ 38

SERVEER/PRESENTATIEPLATEAU - hout 
SERVING/PRESENTATION TRAY - wood 
PLATEAU ¿  SERVIR/PR… SENTATION - en bois 
SERVIER/PRƒ SENTIERPLATTE - Holz 

EURO No. ca. cm
17,70 072.065 46 x 21

SERVEER/PRESENTATIEPLATEAU - hout 
SERVING/PRESENTATION TRAY - wood 
PLATEAU ¿  SERVIR/PR… SENTATION - en bois 
SERVIER/PRƒ SENTIERPLATTE - Holz 

EURO No. L cm B cm
15,95 072.067 40 21

SERVEERKOM - hout 
SERVING VEGETABLE BOWL - wood 
L… GUMIER ¿  SERVIR - en bois 
SERVIER GEM‹ SESCH‹ SSEL - Holz 

EURO No.  ÿ  ca. cm
12,20 072.069 19

SERVEER SNIJPLANK - beukenhout, met geul 
SERVING CUTTING BOARD - beech wood, grooved 
SERVIR PLANCHE ¿  D… COUPER - hÍ tre, avec rainure 
SERVIER SCHNEIDEBRETT - Buchenholz, mit Saftrille 

EURO No. ÿ  cm H cm
5,75 032.050 25 2
6,25 032.051 28 2

SNIJPLANK - beukenhout, met geul 
CUTTING BOARD - beech wood, grooved 
PLANCHE ¿  D… COUPER - hÍ tre, avec rainure 
SCHNEIDEBRETT - Buchenholz, mit Saftrille 

EURO No. cm H cm
14,00 032.020 40x30 2
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SERVEERPLATEAU - porselein met leisteen-look 
SERVING TRAY - porcelain with slate-look 
PLATEAU ¿  SERVIR - en porcelaine qui imite l'ardoise 
naturelle 
SERVIERPLATTE - Porzellan in Schiefer-Optik  

No. cm EURO
735.541 0,7(H)x25x12 10,95
735.544 0,7(H)x30x20 18,95
735.551 0,7(H)x54x17 31,00

SERVEER STEAKBORD - porselein met leisteen-look 
SERVING STEAK PLATE - porcelain with slate-look 
SERVIR ASSIETE ¿  STEAK - en porcelaine qui imite 
l'ardoise naturelle 
SERVIER STEAKPLATTE - Porzellan in Schiefer-Optik  

No. cm EURO
735.555 1,0(H)x33x24 24,95

ONDERBORD/TRAY/PLAT/UNTERLAGE

No. cm voor/for/pour/f¸ r EURO
735.565 2(H)x38x28 735.555 28,00

SERVEER STEAKBORD - porselein met leisteen-look 
SERVING STEAK PLATE - porcelain with slate-look 
SERVIR ASSIETE ¿  STEAK - en porcelaine qui imite 
l'ardoise naturelle 
SERVIER STEAKPLATTE - Porzellan in Schiefer-Optik  

No. cm EURO
735.572 1,5(H)x33x22 22,00

SERVEER/PRESENTATIEPLATEAU - zwart 
hoogwaardig hogedruk polyethyleen, geschikt 
voor bv. Sushi, Tapas, Amuse, etc. 
SERVING/PRESENTATION TRAY - black, made under high-
pressure of first-class polyethyleen, suitable for example: 
Sushi, Tapas, Amuse, etc. 
PLATEAU ¿  SERVIR/PRESENTATION - noir, ‡  haute tension 
polyÈthylË ne de qualitÈ supÈrieure, pour par exemple: 
Sushi, Tapas, Amuse, etc. 
SERVIER/PRƒ SENTIERPLATTE - schwarz, aus erstklassigem 
Hochdruck Poly‰ thylen, geeignet f¸ r Sushi, Tapas, Amuse, 
usw. 

No. cm EURO
882.250 30x17 12,35
882.255 40x17 14,95

È  5,5 cm

È  5,5 cm

02

HD PE
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FREEZING  I" # $ % " # ER& I' R( $ % ) E ( ) EN

ÿ  > 14 cm

G% "E* E' + RI' I+ ,) I+ R(

 PROFESSIONEEL AARDEWERK - met fraaie 
 keramische toplaag, ovenvast en vuurbestendig 
in verschillende vormen en maten voor optimale 
 presentatie van uw gerechten op tafel
 PROFESSIONAL POTTERY   with beautiful ceramic top layer, 
ovenproof and fi  re resistant in various shapes and sizes for 
optimal presentation of your dishes on the table

 POTERIE PROFESSIONNELLE   avec une belle couche 
 supÈ rieure en cÈ ramique, rÈ sistante au four et au feu, 
de  diffÈ rentes formes et tailles pour une prÈ sentation 
optimale de vos plats sur la table
 PROFESSIONELLE POTTERIE   mit wunderschˆ ner keramischer 
Deckschicht, ofenfest und feuerfest in verschiedenen Formen 
und Grˆ flen f¸ r eine optimale Pr‰ sentation Ihres Geschirrs 
auf dem Tisch

COCOTTE 
COCOTTE 
COCOTTE 
COCOTTE 

ZWART/BLACK/NOIR/SCHWARZ

EURO No. ÿ  cm H cm
1,75 540.001 11,5 3,0
1,95 540.002 14,0 3,5

TERRACOTTA/TERRACOTTA/TERRE CUITE/TERRAKOTTA

EURO No. ÿ  cm H cm
1,50 540.101 11,5 3,0
1,75 540.102 14,0 3,5

CASSEROLE 
CASSEROLE 
CASSEROLE 
CASSEROLE 

ZWART/BLACK/NOIR/SCHWARZ

EURO No. ÿ  cm H cm
2,95 540.010 17,0 4,0
4,15 540.011 20,0 5,0
6,35 540.012 25,0 6,0
9,35 540.013 28,0 7,0

TERRACOTTA/TERRACOTTA/TERRE CUITE/TERRAKOTTA

EURO No. ÿ  cm H cm
2,75 540.110 17,0 4,0
3,95 540.111 20,0 5,0
5,50 540.112 25,0 6,0
8,25 540.113 28,0 7,0

CASSEROLE 
CASSEROLE 
CASSEROLE 
CASSEROLE 

TERRACOTTA/TERRACOTTA/TERRE CUITE/TERRAKOTTA

EURO No. ÿ  cm H cm
3,15 540.130 13,0 4,5
3,70 540.131 15,0 5,5
3,95 540.132 17,0 6,0
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 PROFESSIONEEL AARDEWERK - met fraaie 
 keramische toplaag, ovenvast en vuurbestendig 
in verschillende vormen en maten voor optimale 
 presentatie van uw gerechten op tafel
 PROFESSIONAL POTTERY   with beautiful ceramic top layer, 
ovenproof and fi  re resistant in various shapes and sizes for 
optimal presentation of your dishes on the table

 POTERIE PROFESSIONNELLE   avec une belle couche 
 supÈ rieure en cÈ ramique, rÈ sistante au four et au feu, 
de  diffÈ rentes formes et tailles pour une prÈ sentation 
optimale de vos plats sur la table
 PROFESSIONELLE POTTERIE   mit wunderschˆ ner keramischer 
Deckschicht, ofenfest und feuerfest in verschiedenen Formen 
und Grˆ flen f¸ r eine optimale Pr‰ sentation Ihres Geschirrs 
auf dem Tisch

FREEZING  I" # $ % " # ER& I' R( $ % ) E ( ) EN

ÿ  > 14 cm

G% "E* E' + RI' I+ ,) I+ R(

COCOTTE - met deksel 
COCOTTE - with lid 
COCOTTE - avec couvercle 
COCOTTE - mit Deckel 

ZWART/BLACK/NOIR/SCHWARTZ

No. ÿ  cm H cm EURO
540.020 14,0 7,0 9,25

TERRACOTTA/TERRACOTTA/TERRE CUITE/TERRAKOTTA

No. ÿ  cm H cm EURO
540.120 14,0 7,0 7,95
540.121 17,0 9,0 8,50

PAN 
FRYING PAN 
PO  LON 
PAN 

TERRACOTTA/TERRACOTTA/TERRE CUITE/TERRAKOTTA

No. ÿ  cm H cm EURO
540.140 13,0 3,5 6,75
540.141 17,0 4,5 8,95
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BOTERPOTJE - porselein, ì Leeuwenkop  
BUTTER POT - porcelain, ì Lions Head  
BEURRIER - porcelaine, ì TÍ tes De Lion  
BUTTERT÷ PFCHEN - Porzellan, ì Lˆ wenkopf  

EURO No. ÿ  cm H cm
1,45 931.010 7 6

BOTERPOTJE - porselein, met cloche 
BUTTER POT - porcelain, with cloche 
BEURRIER - porcelaine, avec cloche 
BUTTERT÷ PFCHEN - Porzellan, mit cloche 

EURO No. ÿ  cm H cm
2,50 931.002 9 7

BOTERPOTJE - porselein 
BUTTER POT - porcelain 
BEURRIER - porcelaine 
BUTTERT÷ PFCHEN - Porzellan 

EURO No. ÿ  cm H cm
3,90 735.150 6 3

SCHAALTJE - porselein 
DISH - porcelain 
COUPELLE - porcelaine 
PLATTE - Porzellan 

EURO No. ÿ  cm H cm
3,55 735.516 7,5 2,5

RAMEKIN - porselein 
RAMEKIN - porcelain 
RAMEQUIN - porcelaine 
RAMEKIN - Porzellan 

EURO No. ÿ  cm H cm
4,25 735.517 9,5 4,5



HOTELWARE & FOOD SERVICE EQUIPMENT 63

RAMEKIN - porselein 
RAMEKIN - porcelain 
RAMEQUIN - porcelaine 
RAMEKIN - Porzellan 

No. ÿ  cm H cm EURO
385.107 7 4 0,85
385.109 9 4 1,20
385.112 12 5 1,40

RAMEKIN - porselein 
RAMEKIN - porcelain 
RAMEQUIN - porcelaine 
RAMEKIN - Porzellan 

No. ÿ  cm H cm EURO
735.190 7 3,5 3,20
735.191 8 4,0 3,65
735.192 9 4,0 3,90
735.193 11 5,0 4,75

SCHAAL - porselein 
DISH - porcelain 
RAVIER - porcelaine 
PLATTE - Porzellan 

No. cm EURO
735.620 3,6(H)x11,3x11,3 5,40

GRATINEERSCHAAL - porselein 
GRATIN DISH - porcelain 
PLAT ¿  GRATINER - porcelaine 
GRATINIERPLATTE - Porzellan 

No. cm EURO
735.630 3,6(H)x14,9x 9,4 5,85
735.631 3,5(H)x19,0x13,0 9,25
735.632 4,5(H)x28,0x17,0 17,75

OVENSCHAAL - porselein 
OVEN DISH - porcelain 
PLAT ¿  FOUR - porcelaine 
ROSTBRATENPLATTE - Porzellan 

No. cm EURO
735.121 5,0(H)x27,0x21,0 24,95
735.122 5,0(H)x34,0x24,0 34,00
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EIERSCHAAL - porselein 
EGG DISH - porcelain 
PLAT ¿  OREILLES - porcelaine 
EIERPLATTE - Porzellan 

EURO No. ÿ  cm
6,95 735.060 13
7,70 735.061 15
8,95 735.062 18

15,25 735.063 21

GRATINEERSCHAAL - porselein 
GRATIN DISH - porcelain 
PLAT ¿  GRATIN - porcelaine 
GRATINIERPLATTE - Porzellan 

EURO No. cm
7,45 735.070 16x 9

10,90 735.071 20x10
12,35 735.072 23x14

SPAGHETTI BOWL - porselein 
SPAGHETTI BOWL - porcelain 
BOL ¿  SPAGHETTI - porcelaine 
SPAGHETTI SCHALE - Porzellan 

EURO No. ÿ  cm H cm
3,90 385.118 18 5

SAUCIERE - roestvrijstaal, op voet 
GRAVY BOAT - stainless steel, with foot 
SAUCI» RE - inox, sur pied 
SAUCIERE - CNS, mit F¸ ss 

EURO No. Type Lit.
2,95 861.031 A 0,15
3,45 861.032 A 0,25
3,80 861.033 A 0,30

6,50 815.039 B 0,15
8,75 815.040 B 0,30

SAUCIERE - roestvrijstaal, dubbelwandig, met 
kunststof klapdeksel 
GRAVY BOAT - stainless steel, double walled, with plastic 
hinged lid 
SAUCI» RE - inox, ‡  double paroi, avec couvercle rabattant 
en plastique 
SAUCIERE - CNS, doppelwandig, mit Klappdeckel aus 
Kunststoff 

EURO No. Lit.
18,95 016.036 0,5

A

B
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EIERDOPJE - roestvrijstaal, met vaste schotel 
EGG CUP - stainless steel, with saucer one-piece 
COQUETIER - inox, avec soucoupe dí une piece 
EIERBECHER - CNS, mit Sch¸ ssel aus einem St¸ ck 

No. ÿ  cm EURO
815.048 11 1,95

EIERDOPJE - roestvrijstaal 
EGG CUP - stainless steel 
COQUETIER - inox 
EIERBECHER - CNS 

No. ÿ  cm H cm EURO
861.041 4,5 3,5 3,15

SE
T 

"  6

EIERDOPJE - porselein, met vaste schotel  
EGG CUP - porcelain, with saucer one-piece  
COQUETIER - porcelaine, avec soucoupe dí une piece 
EIERBECHER - Porzellan, mit Sch¸ ssel aus einem St¸ ck 

No. ÿ  cm EURO
931.017 11 6,35SE

T 

"  6

EIERDOPJE - melamine, met vaste schotel 
EGG CUP - melamine, with saucer one-piece 
COQUETIER - mÈlamine, avec soucoupe dí une piece 
EIERBECHER - Melamin, mit Sch¸ ssel aus einem St¸ ck 

No. ÿ  cm EURO
937.932 10 2,45

EIERLEPEL - melamine 
EGG SPOON - melamine 
CUILL» RE D'OEUF - mÈlamine 
EIERL÷ FFEL - Melamin 

No. L cm EURO
937.114 12 0,85
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COQUILLE/OESTER SCHELP - natuur 
COQUILLE SHELL - nature 
COQUILLE SAINT-JACQUES - nature 
JAKOBSMUSCHEL - Natur 

EURO No. ÿ  cm
0,95 814.001 12

SLAKKENSCHAAL - porselein, met oor 
SNAIL PLATE - porcelain, with ear 
PLAT ¿  ESCARGOTS - porcelaine, avec oreille  
SCHNECKENPLATTE - Porzellan, mit Griff 

EURO No. gaten/places/Lˆ cher ÿ  cm
9,20 735.410 6 16

SLAKKENSCHAAL - porselein, met grepen 
SNAIL PLATE - porcelain, with handles 
PLAT ¿  ESCARGOTS - porcelaine, avec anses 
SCHNECKENPLATTE - Porzellan, mit Griffen 

EURO No. gaten/places/Lˆ cher ÿ  cm
12,75 735.780 6 13
15,75 735.785 12 16

SLAKKENSCHAAL - roestvrijstaal 
SNAIL PLATE - stainless steel 
PLAT ¿  ESCARGOTS - inox 
SCHNECKENPLATTE - CNS 

EURO No. gaten/places/Lˆ cher ÿ  cm
4,95 815.037 6 19

RVS/INOX
18/10
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SLAKKENTANG - roestvrijstaal 
SNAIL TONG - stainless steel 
PINCE ¿  ESCARGOTS - inox 
SCHNECKENZANGE - CNS 

No. L cm EURO
068.005 16 3,35

SLAKKENVORKJE - roestvrijstaal 
SNAIL FORK - stainless steel 
FOURCHETTE ¿  ESCARGOTS - inox 
SCHNECKENGABEL - CNS 

No. L cm EURO
893.075 14 4,95

RVS/INOX
18/10

KREEFTENHAAKJE - roestvrijstaal 
LOBSTER PICK - stainless steel 
CURETTE ¿  HOMARD - inox 
HUMMERGABEL - CNS 

No. L cm EURO
062.007 20 1,30

KREEFTENTANG - aluminium 
LOBSTER CRACKER - aluminium 
CASSE-PATTES HOMARD - aluminium 
HUMMERKNACKER - Aluminium 

CRACKY

No. L cm EURO
016.015 14 8,75

KREEFTENTANG - aluminium, met roestvrijstalen 
pincet voor het uittrekken van het vlees 
LOBSTER CRACKER - aluminium, with a set of stainless steel 
pincers for the removal of the lobster or crab meat 
CASSE-PATTES HOMARD - aluminium, avec une pince-
curettes en acier inoxyable pour extraire la chair de 
crustacÈs 
HUMMERKNACKER - Aluminium, mit Edelstahl-Pinzette 
zum Herausziehen des Fleisches 

CRACKY-SPECIAL

No. L cm EURO
016.016 21 11,65

OESTERVORKJE - roestvrijstaal 
OYSTER FORK - stainless steel 
FOURCHETTE ¿  HUŒ TRES - inox 
AUSTERNGABEL - CNS 

No. L cm EURO
893.039 15 7,80

RVS/INOX
18/10
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DEKSCHAAL - roestvrijstaal 
VEGETABLE DISH - stainless steel 
L… GUMIER - inox 
GEM‹ SESCH‹ SSEL - CNS 

EURO No. ÿ  cm
2,65 857.011 12
3,25 857.012 15
4,25 857.013 18
6,30 857.014 20

SOEPTERRINE - roestvrijstaal, inclusief deksel 
SOUP TERRINE - stainless steel, with lid 
SOUPI» RE - inox, avec couvercle 
SUPPENSCH‹ SSEL - CNS, mit Deckel 

EURO No. Lit. ÿ  cm H cm
13,95 857.051 1,0 17 10
18,25 857.052 1,8 21 12
24,50 857.053 3,0 25 14

SOEPKOM - roestvrijstaal, met vaste schotel 
SOUP BOWL - stainless steel, with saucer one-piece 
BOL ¿  SOUPE - inox, avec soucoupe d'une piece 
SUPPENTASSE - CNS, mit Sch¸ ssel, aus einem St¸ ck 

EURO No. ÿ  cm Lit.
2,80 861.050 12 0,35

SOEPKOM - roestvrijstaal 
SOUP/FINGER BOWL - stainless steel 
BOL ¿  SOUPE/RINCE-DOIGTS - inox 
SUPPENTASSE/FINGERSCHALE - CNS 

EURO No. ÿ  cm Lit.
2,65 857.071 13 0,35

SOEPKOM "LEEUWENKOP" - porselein 
SOUP BOWL "LIONS HEAD" - porcelain 
BOL ¿  SOUPE "T  TES DE LION" - porcelaine 
SUPPENTASSE "L÷ WENKOPF" - Porzellan 

EURO No. ÿ  cm Lit.
2,75 931.005 11 0,40
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KOP EN SCHOTEL - porselein 
CUP AND SAUCER - porcelain 
TASSE ET SOUSTASSE - porcelaine 
TASSE UND UNTERTASSE - Porzellan 

No. cl Type ÿ  cm EURO
765.050 8 espresso 2,35
765.051 schotel/saucer

soustasse/Untertasse
12 1,55

No. cl Type ÿ  cm EURO
765.052 17 koffie/coffee/cafÈ/Kaffee 2,95
765.053 schotel/saucer

soustasse/Untertasse
14 1,65

No. cl Type ÿ  cm EURO
765.054 25 thee & cappuccino

tea & cappuccino
thÈ & cappuccino
Tee & Cappuccino

3,75

765.055 schotel/saucer
soustasse/Untertasse

15 1,70

MELKBEKER - porselein 
MUG - porcelain 
MOQUE - porcelaine 
MILCHBECHER - Porzellan 

No. cl EURO
765.068 34 2,75

BORD - porselein 
PLATE - porcelain 
ASSIETTE - porcelaine 
TELLER - Porzellan 

No. ÿ  cm EURO
765.030 17 2,35
765.031 21 2,65
765.032 26 2,95

DIEP/DEEP/PROFONDE/TIEF

No. ÿ  cm EURO
765.035 23 2,50



HOTELWARE & FOOD SERVICE EQUIPMENT70

COUSCOUSBORD - porselein 
COUSCOUS PLATE - porcelain 
ASSIETTE ¿  COUSCOUS - porcelaine 
COUSCOUS-TELLER - Porzellan 

EURO No. ÿ  cm
3,70 765.005 26

SPAGHETTI/PASTABORD - porselein 
SPAGHETTI/PASTA PLATE - porcelain 
ASSIETTE ¿  PASTA OU SPAGHETTI - porcelaine 
SPAGHETTI/PASTA TELLER - Porzellan 

EURO No. ÿ  cm
3,90 765.010 27
4,40 765.011 30

VOORGERECHT/DESSERTBORD - porselein 
STARTER/DESSERT PLATE - porcelain 
ASSIETTE DE ENTR… E/DESSERT - porcelaine 
VORSPEISE/NACHGERICHT TELLER - Porzellan 

EURO No. ÿ  cm
4,30 765.020 24
6,25 765.021 28
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PIZZA/PANNENKOEKBORD - porselein 
PIZZA/CAKE PLATE - porcelain 
ASSIETTE ¿  PIZZA OU CR  PES - porcelaine 
PIZZA/CREPE-TELLER - Porzellan 

No. Type ÿ  cm EURO
765.070 Grey Stone 31 4,50
765.071 Green Stone 31 4,50
765.072 Sand Stone 31 4,50

PIZZA/PANNENKOEKBORD - porselein 
PIZZA/CAKE PLATE - porcelain 
ASSIETTE ¿  PIZZA OU CR  PES - porcelaine 
PIZZA/CREPE-TELLER - Porzellan 

No. Type ÿ  cm EURO
765.075 Black Wood 31 4,95
765.077 Green Circle 31 4,95

PIZZA/PANNENKOEKBORD - porselein 
PIZZA/CAKE PLATE - porcelain 
ASSIETTE ¿  PIZZA OU CR  PES - porcelaine 
PIZZA/CREPE-TELLER - Porzellan 

No. ÿ  cm EURO
765.001 31 3,25
765.002 33 4,25

PLACEMAT - polypropyleen 
PLACEMAT - polypropylene 
PLACEMAT - polypropylË ne 
PLACEMAT - Polypropylen 

No. Type cm EURO
145.264 A 30x45 1,60
145.265 B 30x45 1,60
145.266 C 30x45 1,60

A

B

C
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BORD - porselein 
PLATE - porcelain 
ASSIETTE - porcelaine 
TELLER - Porzellan 

EURO No. ÿ  cm
4,25 735.001 17
4,45 735.002 19
5,95 735.003 21
7,60 735.004 26

DIEP/DEEP/PROFONDE/TIEF

EURO No. ÿ  cm
6,50 735.010 23

PIZZA/PANNENKOEKENBORD - porselein 
PIZZA/CAKE PLATE - porcelain 
ASSIETTE ¿  PIZZA OU CR  PES - porcelaine 
PIZZA/CREPE-TELLER - Porzellan 

EURO No. ÿ  cm
17,95 735.045 31

MELKBEKER - porselein 
MUG - porcelain 
MOQUE - porcelaine 
MILCHBECHER - Porzellan 

EURO No. cl
4,90 735.028 33

CLOCHE - roestvrijstaal 
CLOCHE - stainless steel 
CLOCHE - inox 
CLOCHE - CNS 

EURO No. H cm ÿ  cm
13,75 180.024 13,0 24
15,75 180.026 15,0 26

AFDEKKAP/CLOCHE - roestvrijstaal 
COVER BASKET/CLOCHE - stainless steel 
COUVRE-PLAT/CLOCHE - inox 
ABDECKUNGSKORB/CLOCHE - CNS 

EURO No. H cm ÿ  cm
11,50 142.005 15,0 30
13,50 142.007 17,5 36
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Nieuwe reeks professionele en hoogwaardige
melamineproducten. Zeer zware kwaliteit en
hoge breukbestendigheid.
New series of professional and high quality melamin
products. Heavy quality and optimal breaking strength.

Nouvelle collection complË te en mÈ lamine. QualitÈ
lourde et insesible ‡  cassement.

Neue Serie professionelles Melamin Geschirr in hochwertigen
Qualit‰ t. Hochleistend und optimale Bruchfestigkeit.

SCHAALTJE - melamine 
DISH - melamine 
COUPELLE - mÈlamine 
SCHALE - Melamin 

ZWART/BLACK/NOIR/SCHWARZ

No. cm EURO
145.050 4(H)x 9x9 1,80
145.052 4(H)x18x9 3,15
145.053 4(H)x27x9 4,50

SCHAALTJE - melamine 
DISH - melamine 
COUPELLE - mÈlamine 
SCHALE - Melamin 

ZWART/BLACK/NOIR/SCHWARZ

No. cm EURO
145.060 5(H)x13x15 2,80

SCHAALTJE - melamine 
DISH - melamine 
COUPELLE - mÈlamine 
SCHALE - Melamin 

WIT/WHITE/BLANC/WEISS

No. cm EURO
145.270 3,5(H)x9x9 2,25

ZWART/BLACK/NOIR/SCHWARZ

No. cm EURO
145.271 3,5(H)x9x9 2,25
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Nieuwe reeks professionele en hoogwaardige
melamineproducten. Zeer zware kwaliteit en
hoge breukbestendigheid.
New series of professional and high quality melamin
products. Heavy quality and optimal breaking strength.

Nouvelle collection complË te en mÈ lamine. QualitÈ
lourde et insesible ‡  cassement.

Neue Serie professionelles Melamin Geschirr in hochwertigen
Qualit‰ t. Hochleistend und optimale Bruchfestigkeit.

SCHAALTJE - melamine 
DISH - melamine 
COUPELLE - mÈlamine 
SCHALE - Melamin 

WIT/WHITE/BLANC/WEISS

EURO No. cm H cm
1,45 072.120 11,5x11,5 5,5
1,75 072.121 14,0x14,0 5,5

SCHAALTJE - melamine 
DISH - melamine 
COUPELLE - mÈlamine 
SCHALE - Melamin 

ZWART/BLACK/NOIR/SCHWARZ

EURO No. cm H cm
1,45 072.125 11,5x11,5 5,5
1,75 072.126 14,0x14,0 5,5

KOM - melamine 
BOWL - melamine 
BOL - mÈlamine 
SCH‹ SSEL - Melamin 

WIT/WHITE/BLANC/WEISS

EURO No. ÿ  cm H cm Lit.
2,40 060.010 10 4,5 0,15
3,15 060.011 12 5,5 0,25
3,70 060.012 14 6,5 0,50
7,45 060.013 20 9,2 1,80

KOM - melamine 
BOWL - melamine 
BOL - mÈlamine 
SCH‹ SSEL - Melamin 

ZWART/BLACK/NOIR/SCHWARZ

EURO No. ÿ  cm H cm Lit.
2,40 060.110 10 4,5 0,15
3,15 060.111 12 5,5 0,25
3,70 060.112 14 6,5 0,50
7,45 060.113 20 9,2 1,80
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SCHAALTJE - melamine 
DISH - melamine 
COUPELLE - mÈlamine 
SCHALE - Melamin 

WIT/WHITE/BLANC/WEISS

No. ÿ  cm H cm EURO
145.280 7,5 4~6 1,75

ZWART/BLACK/NOIR/SCHWARTZ

No. ÿ  cm H cm EURO
145.281 7,5 4~6 1,75

RAMEKIN - melamine 
RAMEKIN - melamine 
RAMEQUIN - mÈlamine 
RAMEKIN - Melamin 

WIT/WHITE/BLANC/WEISS

No. ÿ  cm H cm EURO
072.140 8,0 3,0 0,90
072.141 8,5 3,0 1,05

RAMEKIN - melamine 
RAMEKIN - melamine 
RAMEQUIN - mÈlamine 
RAMEKIN - Melamin 

WIT/WHITE/BLANC/WEISS

No. ÿ  cm H cm EURO
072.150 6,0 4,0 0,75
072.151 7,0 4,0 0,90
072.152 8,0 4,5 1,05
072.153 8,5 5,0 1,10
072.154 9,5 5,0 1,40

RAMEKIN - melamine 
RAMEKIN - melamine 
RAMEQUIN - mÈlamine 
RAMEKIN - Melamin 

WIT/WHITE/BLANC/WEISS

No. ÿ  cm H cm EURO
060.001 6,0 3,7 0,80
060.002 7,0 3,7 1,05
060.003 7,8 4,0 1,30
060.004 8,5 4,5 1,40
060.005 9,8 4,5 1,75

SCHAALTJE - melamine 
DISH - melamine 
COUPELLE - mÈlamine 
SCHALE - Melamin 

WIT/WHITE/BLANC/WEISS

No. ÿ  cm H cm EURO
060.008 6,0 2,5 1,45
060.009 7,5 3,5 1,85
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Serie koffie, thee, roomkannen en suikerpotten 
vervaardigd uit een zware hoogwaardige 
roestvrijstaal kwaliteit, hoogglans gepolijst 
Serie coffee and tea pots, creamers and sugarpots made 
out of a heavy, high quality stainless steel, high polished 
Serie cafetiË re, thÈiË re, pot ‡  creme et sucrier sont 
fabriquÈe ‡  un qualitÈe plus fort vÈnÈrable, poli brillant 
Serien Kaffee, Tee, Rahmkannen und Zuckerdozen
hergestellt aus ein schwere hochwertigen CNS Qualit‰ t, 
Hochglanz poliert 

THEEPOT - roestvrijstaal, met deksel 
TEA POT - stainless steel, with lid 
TH… I» RE - inox, avec couvercle 
TEEKANNE - CNS, mit deckel 

EURO No. Lit. H cm ÿ  cm
10,85 635.002 0,35  9 10
14,45 635.003 0,50 11 11
19,15 635.004 1,00 13 14
22,25 635.005 1,75 16 16

KOFFIEPOT - roestvrijstaal, met deksel 
COFFEE POT - stainless steel, with lid 
CAFETI» RE - inox, avec couvercle 
KAFFEEKANNE - CNS, mit deckel 

EURO No. Lit. H cm ÿ  cm
13,15 635.007 0,35 12  9
13,70 635.008 0,50 13 10
17,30 635.009 1,00 15 12
21,25 635.010 1,75 19 14

SUIKERPOT - roestvrijstaal, met deksel 
SUGAR BOWL - stainless steel, with lid 
SUCRIER - inox, avec couvercle 
ZUCKERDOSE - CNS, mit deckel 

EURO No. Lit. H cm ÿ  cm
6,95 635.012 0,35  8  9

ROOMKAN - roestvrijstaal 
CREAM JUG - stainless steel 
POT ¿  CR  ME - inox 
RAHM/MILCHKANNE - CNS 

EURO No. Lit. H cm ÿ  cm
5,75 635.015 0,15  7  7
8,60 635.016 0,35 10  9
9,90 635.017 0,50 11 10

ROOM/WATERKAN - roestvrijstaal 
CREAM/WATER JUG - stainless steel 
POT ¿  CR  ME/EAU - inox 
RAHM/WASSERKANNE - CNS 

EURO No. Lit. H cm ÿ  cm
9,25 815.026 0,15 6 7

11,75 815.027 0,23 5 9
11,95 815.021 0,35 10 8
15,95 815.022 0,60 11 9
21,95 815.023 1,00 13 10

RVS/INOX
18/10
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THEEPOT - roestvrijstaal 
TEA POT - stainless steel 
TH… I» RE - inox 
TEEKANNE - CNS 

No. Lit. oz H cm ÿ  cm EURO
861.001 0,34 12  8  8 5,40
861.002 0,50 16 10  8 5,85
861.003 0,60 20 10 10 6,25
861.004 1,00 32 12 11 7,95
861.005 1,50 48 14 13 11,95
861.106 2,00 70 16 15 14,85

KOFFIEKAN - roestvrijstaal 
COFFEE POT - stainless steel 
CAFETI» RE - inox 
KAFFEEKANNE - CNS 

No. Lit. oz H cm ÿ  cm EURO
861.006 0,34 12  9  7 5,45
861.007 0,50 16 12  7 5,85
861.008 0,60 20 13  9 6,25
861.009 1,00 32 14 10 7,95
861.010 1,50 48 15 12 11,25
861.011 2,00 70 19 13 14,40
861.012 3,00 100 21 14 17,95

SUIKERPOT - roestvrijstaal 
SUGAR BOWL - stainless steel 
SUCRIER - inox 
ZUCKERDOSE - CNS 

No. Lit. oz H cm ÿ  cm EURO
861.013 0,2 7 8 8 3,95
861.014 0,3 10 8 9 4,25

ROOMKAN - roestvrijstaal 
CREAM JUG - stainless steel 
POT ¿  CR  ME - inox 
RAHM/MILCHKANNE - CNS 

No. Lit. oz H cm ÿ  cm EURO
861.016 0,085 3 5 5 1,95
861.017 0,140 5 6 6 2,20
861.018 0,200 7 7 6 2,60
861.019 0,300 10 8 7 2,95
861.020 0,500 16 10 8 4,60
861.021 0,600 20 11 9 5,75
861.022 1,000 32 12 10 6,85
861.023 1,500 48 13 12 9,45
861.024 2,200 70 17 13 11,65
861.025 3,000 100 19 15 14,95

MELKKAN - porselein 
MILK JUG - porcelain 
POT ¿  LAIT - porcelaine 
MILCHKANNE - Porzellan 

No. Lit. H cm ÿ  cm EURO
735.321 0,15 8,5 7,5 8,45
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KOFFIEKAN - met roestvrijstalen bodem, 
kunststof, met deksel 
COFFEE DECANTER - with stainless steel bottom, plastic, 
with lid 
CAFETI» RE - avec fond inox, plastique, avec couvercle 
KAFFEEKANNE - mit CNS-Boden, Kunststoff, mit Deckel 

EURO No. Lit. H cm
23,50 330.003 1,8 17

KOFFIEKAN - met kunststof greep, glas 
COFFEE DECANTER - with plastic grip, glass 
CAFETI» RE - avec poignÈe en matiË re plastique, en verre 
KAFFEEKANNE - mit Kunststoff-Griff, aus Glas 

EURO No. Lit. H cm
8,75 320.905 1,8 18,5

ISOLEERKAN - dubbelwandig, roestvrijstaal 
VACUUM JUG - double walled, stainless steel 
POT ISOTHERMIQUE - double paroi, inox 
ISOLIERKANNE - doppelwandig, CNS 

EURO No. Lit. H cm
27,00 595.060 0,75 20
29,00 595.061 1,00 23
32,00 595.062 1,50 24

ISOLEERKAN - dubbelwandig, roestvrijstaal 
VACUUM JUG - double walled, stainless steel 
POT ISOTHERMIQUE - double paroi, inox 
ISOLIERKANNE - doppelwandig, CNS 

EURO No. Lit. H cm
17,50 940.020 1,0 21
18,25 940.025 1,5 24

RVS/INOX
18/10
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ISOLEERKAN - dubbelwandig roestvrijstaal, met 
drukknopsluiting 
VACUUM JUG - double walled stainless steel, with push 
button 
POT ISOTHERMIQUE - ‡  double paroi inox, avec fermeture 
de poussoir 
ISOLIERKANNE - doppelwandig CNS, mit 
Druckknopfverschluss 

No. Lit. H cm EURO
595.050 1,0 18 10,95
595.052 1,5 22 11,95

BLACKLINE
RVS/INOX
18/10

ISOLEERKAN - dubbelwandig roestvrijstaal, met 
drukknopsluiting 
VACUUM JUG - double walled stainless steel, with push 
button 
POT ISOTHERMIQUE - ‡  double paroi inox, avec fermeture 
de poussoir 
ISOLIERKANNE - doppelwandig CNS, mit 
Druckknopfverschluss 

No. Lit. H cm EURO
595.055 1,0 18 10,95
595.057 1,5 22 11,95

ISOLEERKAN - dubbelwandig roestvrijstaal, met 
schroefdop en perfecte uitschenktuit 
VACUUM JUG - double walled stainless steel, with screw 
cap and perfect serving spout 
POT ISOTHERMIQUE - ‡  double paroi inox, avec bouchon 
‡  pas de vis et verseur parfait 
ISOLIERKANNE - doppelwandig CNS, mit
Schraubenschluss und perfektem Ausgiesser 

No. Lit. H cm EURO
595.001 1,0 20 9,95
595.005 1,5 26 11,45
595.008 3,0 32 13,60

%/$&./,1(

ISOLEERKAN - dubbelwandig roestvrijstaal, met 
schroefdop en perfecte uitschenktuit 
VACUUM JUG - double walled stainless steel, with screw 
cap and perfect serving spout 
POT ISOTHERMIQUE - ‡  double paroi inox, avec bouchon 
‡  pas de vis et verseur parfait 
ISOLIERKANNE - doppelwandig CNS, mit
Schraubenschluss und perfektem Ausgiesser 

No. Lit. H cm EURO
595.010 1,0 20 9,95
595.015 1,5 26 11,45
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ISOLEERKAN - mantel roestvrijstaal 
VACUUM JUG - jacket stainless steel 
POT ISOTHERMIQUE - gaine inox 
ISOLIERKANNE - H¸ lle CNS 

EURO No. Lit. H cm Type
34,50 915.040 1,0 26 AHGB
43,00 915.041 1,3 30 AHGB
48,00 915.042 1,6 34 AHGB

RVS/INOX
18/10

ISOLEERKAN - mantel roestvrijstaal 
VACUUM JUG - jacket stainless steel 
POT ISOTHERMIQUE - gaine inox 
ISOLIERKANNE - H¸ lle CNS 

EURO No. Lit. H cm Type
49,00 915.014 1,9 31 BHS

ISOLEERKAN - mantel roestvrijstaal, met unieke 
drukknopsluiting in het handvat 
VACUUM JUG - jacket stainless steel, with unique push 
button system in handle 
POT ISOTHERMIQUE -  gaine inox, avec fermeture unique 
‡  poussoir dans poignÈ 
ISOLIERKANNE -  H¸ lle CNS, mit speziellem 
Druckknopfverschluss im Griff 

EURO No. Lit. H cm Type
46,00 915.030 1,0 27 AFFB
57,00 915.031 1,3 31 AFFB
60,00 915.032* 1,6 30 AFFB
69,00 915.033*

* draaibare voet/swivel base/pied tournant/Drehfuss

1,9 33 AFFB

POMPKAN - mantel roestvrijstaal, met 
draaibare voet 
AIR POT - jacket stainless steel, with swivel base 
POT ¿  POMPE - gaine inox, avec pied tournant 
PUMPKANNE - H¸ lle CNS, mit Drehfuss 

EURO No. Lit. H cm Type
84,00 915.020 2,2 40 AAPE-22SB
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POMPKAN - dubbelwandig roestvrijstaal, met 
draaibare voet 
AIR POT - double walled stainless steel, with swivel base 
POT ¿  POMPE - ‡  double paroi inox, pied tournant 
PUMPKANNE - doppelwandig CNS, mit Drehfuss 

No. Lit. H cm EURO
595.020 2,2 35 17,95

POMPKAN - dubbelwandig roestvrijstaal, met 
draaibare voet 
AIR POT - double walled stainless steel, with swivel base 
POT ¿  POMPE - ‡  double paroi inox, pied tournant 
PUMPKANNE - doppelwandig CNS, mit Drehfuss 

No. Lit. H cm EURO
595.025 2,5 32 19,75
595.030 4,0 40 22,50

ISOLEERKAN - kunststof buitenmantel, glazen 
binnenpot 
VACUUM JUG - plastic outer jacket, inner flask glass 
POT ISOTHERMIQUE - gaine plastique, intÈrieur verre 
ISOLIERKANNE - Kunststoff H¸ lle, innen Glas 

No. kleur/color/couleur/Farbe Lit. H cm EURO
869.315 blauw/blue/bleu/blau 1,0 26 13,70
869.320 wit/white/blanc/weiss 1,0 26 13,70
869.325 rood/red/rouge/rot 1,0 26 13,70

ISOLEERKAN - kunststof buitenmantel, glazen 
binnenpot 
VACUUM JUG - plastic outer jacket, inner flask glass 
POT ISOTHERMIQUE - gaine plastique, intÈrieur verre 
ISOLIERKANNE - Kunststoff H¸ lle, innen Glas 

No. kleur/color/couleur/Farbe Lit. H cm EURO
940.050 wit/white/blanc/weiss 1,0 26 11,50
940.055 zwart/black/noir/schwarz 1,0 26 11,50
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SCHENKKAN - helder transparant, met deksel 
PITCHER - clear transparant, with lid 
BROC - clair transparante, avec couvercle 
KANNE - klar durchsichtig, mit Deckel 

EURO No. Lit. H cm
7,25 144.030 1,3 26

SCHENKKAN - helder transparant, met 
schroefdeksel 
PITCHER - clear transparant, screw cap 
BROC - clair transparante, avec couvercle de hÈlice 
KANNE - klar durchsichtig, mit Schraub Deckel 

EURO No. Lit. H cm
5,35 144.036 1,0 26

SCHENKKAN - met drie 
uitschenkmogelijkheden waardoor het 
mogelijk is om met ijsblokjes en/of vruchten uit 
te schenken of juist zonder 
PITCHER - three ways of pouring: with ice cubes and/or 
fruit or without 
BROC - Trois possibilitÈs de verser: avec des glaÁ ons et/ou 
des fruits ou sans 
KANNE - drei Ausschenkmˆ glichkeiten: Eisw¸ rfel 
und/oder Fr¸ chte oder ohne 

EURO No. Lit. H cm
3,95 072.010 1,8 22

SCHENKKAN - helder transparant, met deksel 
PITCHER - clear transparant, with cap 
BROC - clair transparante, avec couvercle 
KANNE - klar durchsichtig, mit Deckel 

EURO No. Lit. H cm
6,50 059.015 1,8 23

SCHENKKAN - helder transparant 
PITCHER - clear transparant 
BROC - clair transparante 
KANNE - klar durchsichtig 

EURO No. Lit. H cm
6,75 144.017 1,7 20
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SCHENKKAN - glas, deksel met automatisch 
sluitingssysteem 
PITCHER - glass, lid with auto close system 
BROC - verre, couvercle avec systË me de fermeture 
automatique 
KANNE - Glas, Deckel mit Auto-Close-System 

No. Lit. H cm EURO
220.065 1,0 29 10,95

SCHENKKAN - met transparante deksel 
PITCHER - with transparent lid 
BROC - avec couvercle transparente 
KANNE - mit durchsightigem Deckel 

No. Lit. H cm EURO
144.040 2,0 26 15,25

SCHENKKAN - stapelbaar 
PITCHER - stackable 
CRUCHE - empilable 
KANNE - stapelbar 

No. Lit. ÿ  cm H cm EURO
532.010 1,0 13 17 3,95
532.015 1,5 14 20 4,95

DEKSEL/LID/COUVERCLE/DECKEL

No. ÿ  cm voor/for/pour/f¸ r EURO
532.011 13 532.010 1,90
532.016 14 532.015 1,95

SCHENKKAN - transparant, deksel sluit tevens 
de tuit af, opent zich automatisch wanneer er 
wordt uitgeschonken 
PITCHER - transparent, the lid covers the jug, even the spout 
BROC - transparente, dotÈe dí un couvercle qui couvre le 
rÈcipient y compris le bec verseur 
KANNE - durchsightig, Kannendeckel mit integriertem 
Ansatz zum Abdecken der Ausgussˆ ffnung 

No. Lit. H cm EURO
144.025 2,0 27 10,80

SCHENKKAN - transparant, deksel sluit tevens 
de tuit af, opent zich automatisch wanneer er 
wordt uitgeschonken 
PITCHER - transparent, the lid covers the jug, even the spout 
BROC - transparente, dotÈe dí un couvercle qui couvre le 
rÈcipient y compris le bec verseur 
KANNE - durchsightig, Kannendeckel mit integriertem 
Ansatz zum Abdecken der Ausgussˆ ffnung 

No. Lit. H cm EURO
962.060 2,0 26 12,50

SCHENKKAN - met transparante deksel 
PITCHER - with transparent lid 
BROC - avec couvercle transparente 
KANNE - mit durchsightigem Deckel 

No. Lit. H cm EURO
059.018 1,5 23 7,35
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WIJNKOELER - dubbelwandig, te gebruiken 
zonder ijsblokjes 
WINE BUCKET - double walled, useable without ice cubes 
SEAU ¿  BOUTEILLE - ·  double paroi, utilisable sans glace 
WEINK‹ HLER - Doppelwandig, zum Gebrauch ohne 
Eisw¸ rfel 

EURO No. H cm binnen/inner/interiÈrieur/innen ÿ  cm
6,90 130.060 23 9,5

WIJNKOELER - roestvrijstaal, dubbelwandig, te 
gebruiken zonder ijsblokjes 
WINE BUCKET - stainless steel, double walled, useable 
without ice cubes 
SEAU ¿  BOUTEILLE - inox, ·  double paroi, utilisable sans 
glace 
WEINK‹ HLER - CNS, Doppelwandig, zum Gebrauch ohne 
Eisw¸ rfel 

EURO No. H cm binnen/inner/interiÈrieur/innen ÿ  cm
10,95 966.030 19 10,5

WIJNKOELER - transparant 
WINE BUCKET - transparant 
SEAU ¿  BOUTEILLE - transparant 
WEINK‹ HLER - transparant 

EURO No. H cm binnen/inner/interiÈrieur/innen ÿ  cm
3,40 144.050 15 11,0
6,95 144.051 21 14,0

WIJNKOELER - transparant, ovaal, 
WINE BUCKET - transparant, oval 
SEAU ¿  BOUTEILLE - transparant, ovale 
WEINK‹ HLER - transparant, ovale 

EURO No. H cm binnen/inner/interiÈrieur/innen ÿ  cm
9,25 144.053 23 12,0

WIJNKOELER - transparant, ovaal 
WINE BUCKET - transparant, oval 
SEAU ¿  BOUTEILLE - transparant, ovale 
WEINK‹ HLER - transparant, ovale 

EURO No. H cm binnen/inner/interiÈrieur/innen ÿ  cm
8,25 130.252 24 12,0
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WIJNKOELER - kunststof, transparant 
WINE BUCKET - plastic, transparent 
SEAU ¿  BOUTEILLE - plastique, transparente 
WEINK‹ HLER - Kunststoff, transparant 

No. cm flessen/bottles
bouteilles/Flaschen

EURO

130.255 21(H)x27x20 2 9,45
130.257 26(H)x35x27 6 14,75

WIJNKOELER - kunststof, zwart 
WINE BUCKET - plastic, black 
SEAU ¿  BOUTEILLE - plastique, noir 
WEINK‹ HLER - Kunststoff, schwarz 

No. cm flessen/bottles
bouteilles/Flaschen

EURO

130.155 21(H)x27x20 2 11,50
130.157 26(H)x35x27 6 21,00

WIJNKOELER - kunststof, met wijnkoelerzak 
WINE COOLER - plastic, with wine cooler bag 
REFROIDISSEUR ¿  VIN - plastique, avec sac refroidisseur 
FLASCHEK‹ HLER - Kunststoff, mit K¸ hlertasche 

No. H cm binnen/inner/interiÈrieur/innen ÿ  cm EURO
220.006 22 9,5 13,20

WIJNKOELERZAK - met gelvulling voor perfecte 
isolatie en temperatuurbehoud 
WINE COOLER BAG - with gel filling for perfect isolation 
and temperature maintenance 
SAC REFROIDISSEUR ¿  VIN - avec gel interne, parfait 
entretien d'isolation et de la tempÈrature 
FLASCHEK‹ HLER TASCHE - mit gel fulling fur perfekte 
isolierung und temperatur-wartung 

No. H cm EURO
220.007 23 11,25
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WIJNKOELER-STANDAARD - roestvrijstaal 
STAND FOR WINE BUCKET - stainless steel 
PORTE-SEAU ¿  CHAMPAGNE - inox 
WEINK‹ HLSTƒ NDER - CNS 

EURO No. H cm binnen/inner/interiÈrieur/innen ÿ  cm
31,50 720.555 67 18

WIJNKOELER-STANDAARD - roestvrijstaal, 
1 model in twee hoogtes samen te stellen 
STAND FOR WINE BUCKET - stainless steel,
1 model usable in two heights 
PORTE-SEAU ¿  CHAMPAGNE - inox, 1 modË le utilisables 
dans deux hauteurs 
WEINK‹ HLSTƒ NDER - CNS, 1 Modell geeignet f¸ r zwei 
Hˆh en 

EURO No. H cm binnen/inner/interiÈrieur/innen ÿ  cm
ÎÎ,00 085.100 44/75 18

WIJNKOELER-STANDAARD - roestvrijstaal 
STAND FOR WINE BUCKET - stainless steel 
PORTE-SEAU ¿  CHAMPAGNE - inox 
WEINK‹ HLSTƒ NDER - CNS 

EURO No. H cm binnen/inner/interiÈrieur/innen ÿ  cm
56,00 051.500 67 16

WIJNKOELER-TAFELBEUGEL - roestvrijstaal 
WINE BUCKET TABLE TOP BRACKET - stainless steel 
PORTE-SEAU ¿  CHAMPAGNE - inox 
WEINK‹ HLHALTER - CNS 

EURO No. L cm ÿ cm
11,55 110.145 42 20

WIJNKOELER-TAFELBEUGEL - roestvrijstaal 
WINE BUCKET TABLE TOP BRACKET - stainless steel 
PORTE-SEAU ¿  CHAMPAGNE - inox 
WEINK‹ HLHALTER - CNS 

EURO No. L cm ÿ cm
9,95 014.050 51 20

WIJNKOELER-TAFELBEUGEL - roestvrijstaal 
WINE BUCKET TABLE TOP BRACKET - stainless steel 
PORTE-SEAU ¿  CHAMPAGNE - inox 
WEINK‹ HLHALTER - CNS 

EURO No. L cm ÿ cm
9,25 110.150 50 21

RVS/INOX
18/10
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WIJNKOELER - roestvrijstaal 
WINE BUCKET - stainless steel 
SEAU ¿  CHAMPAGNE - inox 
WEINK‹ HLER - CNS 

No. H cm ÿ  cm EURO
115.058 22 24 10,40

RVS/INOX
18/10

WIJNKOELER - roestvrijstaal 
WINE BUCKET - stainless steel 
SEAU ¿  CHAMPAGNE - inox 
WEINK‹ HLER - CNS 

No. H cm ÿ  cm EURO
085.145 21 21 7,95

WIJNKOELER - roestvrijstaal, met ringoren 
WINE BUCKET - stainless steel, with ring handles 
SEAU ¿  CHAMPAGNE - inox, ‡  anneaux 
WEINK‹ HLER - CNS, mit Ringgriffen 

No. H cm ÿ  cm EURO
085.140 20 19 8,75

WIJNKOELER - roestvrijstaal, met ringoren 
WINE BUCKET - stainless steel, with ring handles 
SEAU ¿  CHAMPAGNE - inox, ‡  anneaux 
WEINK‹ HLER - CNS, mit Ringgriffen 

No. H cm ÿ  cm EURO
966.016 20 18 13,50

WIJNKOELER - roestvrijstaal, met ringoren en 
zwart lederen bies 
WINE BUCKET - stainless steel, with ring handles and black 
leather mantle 
SEAU ¿  CHAMPAGNE - inox, avec anneaux et surface cuir 
noir 
WEINK‹ HLER - CNS, mit Ringgriffen und Umhang im 
Schwarzen Leder 

No. H cm ÿ  cm EURO
115.060 21 22 14,50
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IJSBLOKJESTANGETJE - roestvrijstaal 
ICE TONGS - stainless steel 
PINCE ¿  GLACE - inox 
EISW‹ RFELZANGE - CNS 

EURO No. Type L cm
5,15 893.094 A 18
1,50 744.015 B 18
1,40 085.042 C 18

RVS/INOX
18/10

A

B

C

CHAMPAGNE BOWL - roestvrijstaal 
CHAMPAGNE BOWL - stainless steel 
SEAU ¿  CHAMPAGNE - inox 
CHAMPAGNER SCHALE - CNS 

EURO No. H cm ÿ  cm
20,75 085.120 21 34

CHAMPAGNE BOWL - roestvrijstaal 
CHAMPAGNE BOWL - stainless steel 
SEAU ¿  CHAMPAGNE - inox 
CHAMPAGNER SCHALE - CNS 

EURO No. H cm ÿ  cm
31,50 115.062 22 42

CHAMPAGNE BOWL - roestvrijstaal, 
dubbelwandig 
CHAMPAGNE BOWL - stainless steel, double walled 
SEAU ¿  CHAMPAGNE - inox, a double paroi 
CHAMPAGNER SCHALE - CNS, Doppelwandig 

EURO No. H cm ÿ  cm
76,00 115.065 18 38

IJSBLOKJESEMMER - roestvrijstaal, 
dubbelwandig 
ICE CUBE PAIL - stainless steel, double walled 
SEAU ¿  GLA« ONS - inox, a double paroi 
EISW‹ RFELBEHƒ LTER - CNS, Doppelwandig 

EURO No. H cm ÿ  cm Lit.
71,00 115.067 27 31 8
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IJSBLOKJESEMMER - roestvrijstaal, voor op tafel 
ICE CUBE PAIL - stainless steel, for on the table 
SEAU ¿  GLA« ONS - inox, pour sur la table 
EISW‹ RFELBEHƒ LTER - CNS, f¸ r auf den Tisch 

No. Type ÿ  cm H cm Lit. EURO
085.040 A 14 13 1,4 3,75
180.030 B 14 14 1,5 4,95

IJSBLOKJESEMMER - kunststof, inclusief 
ijsblokjestang 
ICE CUBE PAIL - plastic, tongs included 
SEAU ¿  GLA« ONS - plastique, avec pince ‡  glace 
EISW‹ RFELBEHƒ LTER - Kunststoff, inklusive Eisw¸ rfelzange 

No. Type ÿ  cm H cm Lit. EURO
064.040 A 13 15 0,5 8,95
064.042 B 13 15 0,5 8,95

IJSBLOKJESEMMER - roestvrijstaal, 
dubbelwandig, met zwart lederen bies 
ICE CUBE PAIL - stainless steel, double walled, with black 
leather mantle 
SEAU ¿  GLA« ONS - inox, a double paroi, avec surface 
cuir noir 
EISW‹ RFELBEHƒ LTER - CNS, Doppelwandig, mit Umhang 
im Schwarzen Leder 

No. ÿ  cm H cm Lit. EURO
115.070 16 16 2 25,95

IJSBLOKJESEMMER - roestvrijstaal, 
dubbelwandig 
ICE CUBE PAIL - stainless steel, double walled 
SEAU ¿  GLA« ONS - inox, double paroi 
EISW‹ RFELBEHƒ LTER - CNS, vdoppelwandig 

No. ÿ  cm H cm Lit. EURO
140.041 13 17 0,9 21,85
140.043 18 23 3,3 39,50

IJSBLOKJESEMMER - roestvrijstaal, 
dubbelwandig, inclusief ijsblokjestang 
ICE CUBE PAIL, stainless steel, double walled, ice tongs 
included 
SEAU ¿  GLA« ONS - inox, ‡  double paroi, avec pince ‡  
glace 
EISW‹ RFELBEHƒ LTER - CNS, doppelwandig, inklusive 
Eisw¸ rfelzange 

No. ÿ  cm H cm Lit. EURO
062.001 13 18 1 35,50
062.002 16 22 2 43,50
062.003 17 24 3 51,00
062.004 20 27 5 63,50

062.005 tang los/tong only/pince seul/Zange einzeln 2,45

A B

RVS/INOX
18/10

A B

RVS/INOX
18/10

RVS/INOX
18/10
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IJSBLOKJESBAK - kunststof, stapelbaar 
ICE CUBE TRAY - plastic, stackable 
BAC ¿  GLA« ONS - plastique, empilable 
EISW‹ RFELBEHƒ LTER - Kunststoff, stapelbar 

EURO No. cm
3,00 850.021 Set ‡  3 4(H)x28x12

IJSBLOKJESBAK - rubber 
ICE CUBE TRAY - rubber 
BAC ¿  GLA« ONS - caoutchouc 
EISW‹ RFELBEHƒ LTER - Gummi 

EURO No. cap. st. cm
11,95 967.001 40 4(H)x35x19

GLASAFDRUIPMAT - kunststof 
GLASS DRIPPINGTRAY - plastic 
… GOUTTOIR DE VERRE - plastique 
GLASABTROPFROST - Kunststoff 

EURO No. cm
2,95 600.903 Set ‡  3 37x30

GLASAFDRUIPMAT - kunststof, koppelbaar via 
klikverbinding 
GLASS DRIPPINGTRAY - plastic, expandable via click 
connection 
… GOUTTOIR DE VERRE - plastique, expansible via 
connexion clic 
GLASABTROPFROST - Kunststoff, erweiterbar durch 
Klick-verbindung 

EURO No. cm
3,70 130.065 33x33

BIERAFSTRIJKER - kunststof, wit 
BEER SKIMMER - plastic, white 
… CUMOIR ¿  BIERE - plastique, blanc 
BIERSCHAUMABSTREIFER - Kunststoff, weiss 

EURO No. L cm
0,45 073.006 23
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GLAZENSPOELBORSTEL - nylon 
GLASS CLEANING BRUSH - nylon 
BROSSE ¿  LAVER LES VERRES - nylon 
BIERGLASB‹ RSTENSTƒ NDER - Nylon 

No. H cm Type EURO
824.001 18 standaard 3-delig/with 3 brushes

avex trois brosses/mit 3 B¸ rsten
5,75

824.002 24 standaard 3-delig/with 3 brushes
avex trois brosses/mit 3 B¸ rsten

7,85

824.003 18 fijnharig/fine brushes
brosses fin/B¸ rsten fein

7,50

GLAZENSPOELBORSTEL - nylon/aluminium 
GLASS CLEANING BRUSH - nylon/aluminium 
BROSSE ¿  LAVER LES VERRES - nylon/aluminium 
BIERGLASB‹ RSTENSTƒ NDER - Nylon/Aluminium 

No. H cm ÿ  cm EURO
824.011 19 15 9,95

GLAZENSPOELBORSTEL - roestvrijstaal, met 
aparte glazensproeier, aansluiting (3/4" of 
3/8") op de waterleiding in de spoelbak 
GLASS CLEANING BRUSH - stainless steel, with separate 
spray-nozzle for rinsing beer glasses after use of 
detergents, to be connected (3/4" or 3/8") to a tap of 
rinsing basin 
BROSSE ¿  LAVER LES VERRES - inox, avec rince-verres 
sÈparÈ, pour rince les verres ‡  biË re aprË s l'emploi des 
dÈtergents, attachement (3/4" of 3/8") au robinet du basin 
de rinÁ age 
BIERGLASB‹ RSTENSTƒ NDER - CNS, mit separatem 
Gl‰ sernachsp¸ lger‰ t,zum Gebrauch nach der Anwendung 
von Reinigungsmitteln, zum Anschluss (3/4" of 3/8") an 
den Sp¸ lbeckenhahner 

No. cm EURO
824.004 29(H)x38x18 153,00

GLAZENSPROEIER - voor het naspoelen van 
glaswerk, aansluiting op de waterleiding in de 
spoelbak 
SPRAY-NOZZLE - for rinsing beer glasses after use of 
detergents, to be connected to tap of rinsing basin 
RINCE-VERRES - pour rincer les verres ‡  biË re aprË s 
lí emploi des dÈtergents, attachement au robinet du basin 
de rinÁ age 
GLƒ SERNACHSP‹ LGERƒ T - zum Gebrauch nach der 
Anwendung von Reinigungsmitteln, zum Anschluss an den 
Sp¸ lbeckenhahner 

No. L cm EURO
610.001 19 45,00
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BARMAATJE - roestvrijstaal 
JIGGER - stainless steel 
MESURE ¿  BOISSON - inox 
ALKOHOLMASS - CNS 

EURO No. cap.
4,95 887.075 35 / 50 cc.

BARMAATJE - roestvrijstaal 
JIGGER - stainless steel 
MESURE ¿  BOISSON - inox 
ALKOHOLMASS - CNS 

EURO No. cap.
6,60 220.030 15 / 75 cc.

SHAKER - roestvrijstaal, met zwart lederen bies 
SHAKER - stainless steel, with black leather mantle 
SHAKER - inox, avec surface cuir noir 
SHAKER - CNS, mit umhang in Schwarzen Leder 

EURO No. H cm ÿ  cm Lit.
10,95 115.072 24 9 0,75

SHAKER - roestvrijstaal 
SHAKER - stainless steel 
SHAKER - inox 
SHAKER - CNS 

EURO No. H cm ÿ  cm Lit.
4,95 857.027 20 8 0,50
6,95 857.026 25 10 0,80

SHAKER - roestvrijstaal 
SHAKER - stainless steel 
SHAKER - inox 
SHAKER - CNS 

EURO No. H cm ÿ  cm Lit.
5,95 815.030 18 8 0,35
6,95 815.031 21 9 0,50
7,50 815.032 24 9 0,70
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MIX BEKER - roestvrijstaal 
COCKTAIL SHAKER - stainless steel 
GOBELET MIXER POUR COCKTAILS - inox 
MIXBECHER - CNS 

No. Lit. H cm oz EURO
041.001 0,59 18 20 7,25

MIX BEKER - glas, met opgedrukte recepten 
COCKTAIL SHAKER - glass, with printed recipes 
GOBELET MIXER POUR COCKTAILS - verre, avec recettes 
imprimÈs 
MIXBECHER - Glass, mit Rezepturaufdruck auf 

No. Lit. H cm oz EURO
041.002 0,47 15 16 9,35

COCKTAIL STRAINER - roestvrijstaal 
COCKTAIL STRAINER - stainless steel 
PASSOIRE ¿  COCKTAIL - inox 
COCKTAILSIEB - CNS 

No. L tot. cm EURO
041.010 14 3,95

BAR LEPEL - roestvrijstaal 
BAR SPOON - stainless steel 
CUILL» RE ¿  MELANGE DE BAR - inox 
BAR L÷ FFEL - CNS 

No. L tot. cm EURO
041.015 24 2,95

CITROENKNIJPER - roestvrijstaal 
LIME SQUEEZER - stainless steel 
PRESSE-CITRONS - inox 
ZITRONENPRESSE - CNS 

No. L tot. cm EURO
041.011 16 11,00

BARTENDER-SET - bevat bovenstaande artikelen 
BARTENDER SET - consists of the items above 
SET ¿  BARMAN - comporte les articles ci-dessus 
BARMANNSET - enth‰ lt alle obige Artikel 

No. EURO
041.025 57,00

THE ORIGINAL
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TONIC STAMPERS - roestvrijstaal 
LEMON STIRRERS - stainless steel 
QUIRLERS ¿  TONIC - inox 
TONIC-QUIRLER - CNS 

EURO No. L cm
23,85 893.105 18

HANDCITRUSPERS - roestvrijstaal, met 
schenktuit 
JUICER - stainless steel, with spout 
PRESSE-AGRUMES ¿  MAIN - inox, avec bec 
HAND-SAFTPRESSE - CNS, mit Ausgiesser 

EURO No. ÿ  cm
8,95 969.070 10

CITROENSCHIJFKNIJPER - roestvrijstaal 
LEMON SLICE SQUEEZER - stainless steel 
PRESSE-TRANCHE-CITRON - inox 
ZITRONENSCHNITZPRESSE - CNS 

EURO No.
0,90 861.055

CITROEN/LIMOEN KNIJPER - aluminium 
CITRUS/LIME JUICER - aluminium 
PRESSE-AGRUMES - aluminium 
ZITRUS-/LIMETTENPRESSE  - Aluminium 

EURO No. L cm
7,65 016.095 22

BAR GARNEERUNIT - bak is van zwart kunststof 
geschikt voor crushed ijs, de deksel helder 
kunststof en de compartimenten wit kunststof, 
deze zijn er in 2 maten, wordt compleet 
geleverd met 6 inzetbakjes 400 ml. 
CONDIMENTS TRAY ON ICE - tray in black plastic suitable 
for crushed ice, lid clear plastic and the compartments in 
white plastic. There are 2 sizes of compartments, delivered 
with 6 inserts of 400 ml. 
BOŒ TE ¿  EPICES ¿  GLACE - Bac en plastique noir, 
couvercle en plastique clair et les compartiments en 
plastique blanc. Il ya 2 tailles de compartiments, livrÈe avec 
6 compartments de 400 ml. 
BAR-/BEILAGENBEHƒ LTER - schwarz Kunststoff Behalter, 
Deckel aus durchsichtige Kunststoff und die F‰ cher aus 
weifl  Kunststoff. Es gibt 2 Grˆ fl en, Lieferung mit 6 Beh‰ lter 
400 ml. 

EURO No. cm
19,75 072.001 10(H)x50x16

0,75 072.002 400 ml - inzet los/insert container
rÈcipient seul/Beh‰ lter allein

1,25 072.004 900 ml - inzet los/insert container
rÈcipient seul/Beh‰ lter allein

SET
 

"  6
RVS/INOX
18/10

900 ml.

400 ml.
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BAR KEEP - doorzichtig polypropyleen, waar-
door de inhoud van elke BAR KEEP duidelijk te 
onderscheiden is. De bijbehorende schenktuiten 
in 6 verschillende kleuren kunnen ook op 
drankflessen gebruikt worden. Gemakkelijk te 
reinigen en is afwasmachinebestendig 
BAR KEEP - clarified polypropylene. The uniquely shaped 
Bar Keep requires 33 percent less storage space. Each BAR 
KEEP comes with six color-coded spouts and tops and is 
stackable, easy to clean and dishwasher safe 
BAR KEEP - en polypropylË ne transparent. Avec chaque 
BAR KEEP viennent 6 bouchons-verseurs avec diffÈrents 
couleurs de code. Les BAR KEEPS sont empilables, se 
laissent nettoyer aisÈment et sont rÈsistants au lave-vaiselle 
BAR KEEP - aus durchsichtigem Polypropylen. Mit jedem 
BAR KEEP werden 6 Ausgiesser in verschiedenen Code-
farben mitgeliefert. BAR KEEPS sind stapelbar, lassen sich 
leicht reinigen und sind geschirrsp¸ lmaschinenbest‰ ndig 

No. Lit. H cm EURO
530.025 1,2 31 4,95
530.026 2,1 33 6,75

WANDMAATSCHENKER - met beugel 
MEASURING LIQUOR POURER - with bracket 
DOSEUR POUR BOISSONS - avec support mural 
DOSIER-AUSGIESSER - mit Wandhalterung 

MET BEUGEL/WITH BRACKET
AVEC SUPPORT/MIT HALTERUNG

No. cc EURO
534.011 35 14,95
534.012 50 14,95

ZONDER BEUGEL/WITHOUT BRACKET
SANS SUPPORT/OHNE HALTERUNG

No. cc EURO
534.016 35 9,80
534.017 50 9,80

MET BEUGEL/WITH BRACKET
AVEC SUPPORT/MIT HALTERUNG

No. cc EURO
534.135 35 10,90
534.150 50 10,90

ZONDER BEUGEL/WITHOUT BRACKET
SANS SUPPORT/OHNE HALTERUNG

No. cc EURO
534.136 35 5,75
534.151 50 5,75

PLANK/WANDBEUGEL - los, voor alle 
wandmaatschenkers 
SHELF/WALL BRACKET - only, for all models 
SUPPORT PLATEAU/MURAL - seul, pour tous modË les 
REGAL/WANDHALTERUNG - allein, f¸ r alle Modelle 

No. cap. Lit. EURO
534.100 0,75 - 1 5,75
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SCHENKTUIT - plastic, zakje met 12 stuks 
POURER - plastic, sac with 12 pieces 
VERSEUR - plastique, sac avec 12 piË ces 
AUSGIESSER - Kunststoff, Beutel mit 12 St¸ ck 

EURO No. kleur/color/colour/Farb
2,45 824.101 assorti

4,95 824.102 chroom/chrome/chromÈ/chrom
SET

 

"  12

SCHENKKURK - roestvrijstaal 
SPIRIT POURER - stainless steel 
BOUCHON VERSEUR - inox 
AUSGIESSER - CNS 

EURO No. Type
1,55 080.001 A los/only/seul/einzeln

1,45 080.002 B los/only/seul/einzeln
3,35 080.102 B blister ‡  2 stuks/pcs

A

B

SCHENKKURK - roestvrijstaal 
SPIRIT POURER - stainless steel 
BOUCHON VERSEUR - inox 
AUSGIESSER - CNS 

EURO No. Type
3,55 080.040 A kort/short/court/kurz

blister ‡  2 stuks/pcs

3,25 080.041 B lang/long/longue/lang
blister ‡  2 stuks/pcs

A
B

KOGELMAATSCHENKER 
MEASURING LIQUOR POURER 
DOSEUR POUR BOISSONS 
DOSIER-AUSGIESSER 

EURO No. cc.
3,75 967.020 20
3,75 967.035 35
3,75 967.040 40
3,75 967.050 50

BAR BULLET
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SCHENKKURK MET FILTER, AFSLUITBAAR - set 
van 2, voor alle soorten flessen 
POURER WITH FLITER AND STOPPER- set of 2, for all kinds 
of bottles 
VERSEUR AVEC FILTRE ET BOUCHON - jeu de 2 pieces, 
tout les types de bouteille 
AUSGISSEN MIT FILTEER UND STOPFEN - satz von 2, f¸ r 
alle Arten von Flaschen 

No. EURO
220.042 3,65

SET
 

"  2

DECANTEERSCHENKER - hoogwaardig 
metaal/kunststof met sluitkap, maakt zuiver 
en druppelvrij uitgieten mogelijk 
DECANTING POURER - high quality metal/plastic, with 
closing cap, allows tidy and drip-free pouring 
BEC VERSEUR D… CANTEUR - en matiË re plastique/mÈtal 
haut de gamme, permet de verser proprement et sans 
goutte 
DEKANTIERAUSGIESSER - aus hochwertiger 
Metall/Kunststoff, mit Verschlusskappe, ermˆ glicht ein 
sauberes und tropfenfreies Ausgiessen 

No. EURO
220.044 4,95

CHAMPAGNEFLESAFSLUITER - schenken zonder 
de afsluiter van de fles te nemen, kunststof 
zwart/verchroomd 
CHAMPAGNE BOTTLE STOPPER - pouring without 
removing the stopper, plastic black/chromed 
BOUCHON DE CHAMPAGNE -verser sans enlever le 
bouchon, en plastique noir/chromÈ 
CHAMPAGNEFLASCHENVERSCHLIESSER - giessen ohne 
den Stopfen zu entfernen, Kunststoff schwarz/verchromt 

No. EURO
080.020 4,90

CHAMPAGNEFLESAFSLUITER - roestvrijstaal 
CHAMPAGNE BOTTLE STOPPER - stainless steel 
BOUCHON DE CHAMPAGNE - inox 
CHAMPAGNEFLASCHENVERSCHLIESSER - CNS 

No. Type EURO
941.001 "de luxe" A 3,50
824.008 "budget" B 1,95

A B
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KELNERSMES ETUI - leer, tbv. kelnermes 
CORKSCREW SLEEVE - leather, for waiters cork screw 
MANCHE TIRE-BOUCHON - cuir, pour sommelier 
KELLNERMESSER STECKETUI - Leder, f¸ r kellnermesser 

EURO No.
11,50 220.026

KELNERSMES 
WAITERS CORK SCREW 
SOMMELIER 
KELLNERMESSER 

EURO No. L cm
2,20 012.001 11

KELNERSMES - met flesopener 
WAITERS CORK SCREW - with cap opener 
SOMMELIER - avec decapsuleur 
KELLNERMESSER - mit Kapselheber 

EURO No. L cm
2,95 120.015 14

KELNERSMES - met flesopener 
WAITERS CORK SCREW - with cap opener 
SOMMELIER - avec decapsuleur 
KELLNERMESSER - mit Kapselheber 

EURO No. L cm
14,50 721.125 12

KURKENTREKKER - verchroomd, hefboom-
model 
CORK SCREW - chrome plated, lever type 
TIRE-BOUCHON - chromÈ, type levier 
HEBELKORKENZIEHER - verchromt 

EURO No. L cm
6,30 057.010 17

KURKENTREKKER - houten greep 
CORK SCREW - wood grip 
TIRE-BOUCHON - poignÈe bois 
KORKENZIEHER - Holzgriff 

EURO No. spiraal/screw/spirale/Spirale L cm
1,60 015.007 12
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KURKENTREKKER 
CORK SCREW 
TIRE-BOUCHON 
KORKENZIEHER 

No. L cm EURO
220.070 12 2,25

KURKENTREKKER - 12 stuks, toonbankdisplay 
CORK SCREW- 12 pieces, counterdisplay 
TIRE-BOUCHON - 12 pieces, prÈsentoir de comptoir  
KORKENZIEHER - 12 st¸ cks, Thekendisplays 

No. cm EURO
220.075 14(H)x16x13 25,50

WIJNSET - kelnersmes, stop, schenker, anti-
druppelring 
WINE SET - waiters cork screw, stopper, pourer, anti-drop 
ring 
SERVICE A VIN - sommelier, bouchon, verseur, anneau 
anti-goutte 
WEINSET - Kellnermesser, Stopper, Ausgiefl er, Anti-Drop-
Ring 

No. L cm EURO
220.078 24 9,50

KELNERSMES - voorzien van kartelmesje en 
spiraal met tefloncoating, gepatenteerd
anti-slip greep en "tweetraps" hefsysteem 
WAITERS CORK SCREW - with scalloped blade, cork screw 
with teflon, with pantented non-skid grip and two-traps 
crown cork 
SOMMELIER - avec couteau lame crantÈe, manche 
antidÈrapant, modË le brevetÈ, dÈcapsuleur et tire-bouchon 
avec Teflon 
KELLNERMESSER - mit Wellenschilffmesser, Partentiertem 
gleischutz Griffen, Kapselheber und Korkenzieher mit
antihaft beschichtung 

RIALTO

No. L cm EURO
120.200 12 blister 4,95
120.205 12 los/only/seul/einzeln 4,45

SET "  12
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VACU‹ MPOMP - 2 stoppers inclusief 
VACUUM PUMP - 2 stoppers included 
POMPE ¿  VIDE - 2 bouchons inclus 
VAKUUMPUMPE - 2 Stopper enthalten 

EURO No. H cm
4,55 220.055 12,5

2,75 220.056 2 stoppers los/2 stoppers only
2 bouchons seul/2 Stoppers allein

WIJN-BELUCHTER - hoogwaardig kunststof met 
filter en standaard, voegt zuurstof toe aan wijn 
waardoor de smaak wordt verrijkt 
WINE AERATOR - high quality plastic with filter and base, 
adds oxygen to wine so it enrich the taste 
L'A… RATEUR ¿  VIN - en matiË re plastique haut avec filtre et 
base, oxygË ne le vin, ce qui a pour effet d'en intensifier ses 
saveurs 
WEINBEL‹ FTER - hochwertigem Kunststoff mit Filter und 
St¸ tze, f¸ gt Sauerstoff dem Wein zu und verfeinert somit 
das Aroma 

EURO No. H cm ÿ  cm
26,00 220.020 16 6

DECANTEER TRECHTER - roestvrijstaal, inclusief 
filter 
WINE DECANTER FUNNEL - stainless steel, fliter included 
ENTONNOIR CARAFE DE VIN - inox, filtre inclu 
WEIN-DEKANTER TRICHTER - CNS, inclusief Filter 

EURO No. H cm ÿ  cm
10,50 220.021 9 9

DECANTEER KARAF - kristal 
WINE DECANTER - crystal 
CARAFE ¿  DECANTER - cristal 
WEIN-DEKANTER - Kristall 

EURO No. Lit.
16,45 220.022 1,5
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GLASOPHANGREK - roestvrijstaal, plafond 
model 
WIRE GLASS RACK - stainless steel, ceiling modell 
RACK ¿  VERRES - inox, suspension au plafond 
GLƒ SERSCHIENE - rostfrei, Modell f¸ r die Decke 

No. L cm EURO
705.448 48 6,60
705.468 68 7,70

GLASOPHANGREK - verchroomd, plafond 
model 
WIRE GLASS RACK - chromed, ceiling modell 
RACK ¿  VERRES - chromÈ, suspension au plafond 
GLƒ SERSCHIENE - chromiert, Modell f¸ r die Decke 

No. cm EURO
220.035 4(H)x32x26 14,95

GLASOPHANGREK - verchroomd 
WIRE GLASS RACK - chromed 
RACK ¿  VERRES - chromÈ 
GLƒ SERSCHIENE - chromiert 

WAND+PLAFOND MODEL/WALL+CEILING MODELL
SUPPORT MURAL+PLAFOND/WAND+DECKEHALTERUNG

No. cm EURO
110.050 5(H)x46x32 27,00

PLAFOND+WAND MODEL/CEILING+WALL MODELL
SUPPORT PLAFOND+MURAL/DECKE+WANDHALTERUNG

No. cm EURO
110.055 5(H)x46x32 27,00

ONTKURKAPPARAAT - verchroomd, met  
spiraal-beveiligingshuls, ontkurkt fles en voert 
kurk af in ÈÈn enkele handeling 
CORK EXTRACTORS - chromium-plated, with safety guard, 
extracts and removes cork in one single action 
TIRE-BOUCHON DE COMPTOIR - chromÈ, avec vrille 
blindÈe, tire et dÈcharge le bouchon simultanement, en une 
seule opÈration 
KORKENZIEHER - verchromt, mit Spirale-Schutz, entkorken 
und abf¸ hren des Korkes in einer Handlung 

SIEGER CLOU

No. L cm EURO
018.005 50 64,50

VIN BOUQUET

No. L cm EURO
018.010 50 49,00
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FLESOPENER - kunststof, bordeaux, met 
opvangbak, wandmodel 
BOTTLE OPENER - plastic, burgundy, with crown cork 
catcher, with swivel claw opener, wall type 
D… CAPSULEUR - plastique, bordeaux, avec receptacle pour 
capsules, modË le mural 
FLASCHEN÷ FFNER - Kunststoff, bordeaux, mit 
Auffangbeh‰ lter f¸ r Kapseln, Wandmodell 

EURO No. H cm
9,50 159.010 31

FLESOPENER - roestvrijstaal, met opvangbak, 
wandmodel 
BOTTLE OPENER - stainless steel, with crown cork catcher, 
with swivel claw opener, wall type 
D… CAPSULEUR - inox, avec receptacle pour capsules, 
modË le mural 
FLASCHEN÷ FFNER - CNS, mit Auffangbeh‰ lter f¸ r 
Kapseln, Wandmodell 

EURO No. H cm
19,95 208.055 30

FLESOPENER - wand-model, zware uitvoering 
BOTTLE OPENER - wall-model, heavy type 
D… CAPSULEUR - model mural, type robuste 
FLASCHEN÷ FFNER - Wand-Model, schwere Ausf¸ hrung 

EURO No.
2,35 881.011

FLESOPENER MULTIFUNCTIE - voor het openen 
van blikjes, potten, kroonkurken en 
draaidoppen 
MULTI-OPENER - opens cans, jars, crown caps and 
screw caps 
OUVREUR MULTI-USAGE - ouvre bouchons des bouteilles, 
dÈcapsule, pots et les boites en mÈtal 
KOMBI÷ FFNER - ˆf fnend Schraubkappen, Kronkorken, 
Getr‰ nkedosen und Konservengl‰ sern 

EURO No.
4,55 220.046

FLESOPENER - staal 
BOTTLE OPENER - steel 
D… CAPSULEUR - acier 
FLASCHEN÷ FFNER - Stahl 

EURO No. Type L cm
0,45 801.001 A  8
2,30 015.002 B 13

houten greep/wooden grip/poignÈe en bois/hˆ lzerner Griff
1,20 015.005 C 13

C

B

A
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RECEPTIEBEL - messing 
COUNTERBELL - brass 
SONNETTE DE RECEPTION - laiton 
RECEPTIONSSCHELLE - Messing 

No. H cm EURO
125.005 13 8,35

RECEPTIEBEL - koper 
RECEPTION BELL - brass 
SONNETTE DE RECEPTION - cuivre 
RECEPTIONSSCHELLE - K¸ pfer 

No. H cm ÿ  cm EURO
125.010 6 9 4,95

RECEPTIEBEL - verchroomd, met houten voet 
RECEPTION BELL - chromed, with wooden base 
SONNETTE DE RECEPTION - chromÈe, avec pied ‡  bois 
RECEPTIONSSCHELLE - verchromt, mit Fuss aus Holz 

No. H cm ÿ  cm EURO
080.010 6 9 18,75

RECEPTIEBEL - messing, met houten voet 
RECEPTION BELL - brass, with wooden base 
SONNETTE DE RECEPTION - laiton, avec pied ‡  bois 
RECEPTIONSSCHELLE - Messing, mit Fuss aus Holz 

No. H cm ÿ  cm EURO
105.001 12 11 43,00

SCHEEPSBEL - messing, inclusief muurbeugel 
SHIPS BELL - brass, wallbracket included 
CLOCHE MARITIME - laiton, avec support murale 
KLINGEL - Messing, mit Wandhalterung 

No. ÿ  cm EURO
105.010 10,0 49,50
105.015 17,5 103,00
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! VERRES EN POLYCARBONATE: incassable, donc idÈ al 
pour les È vÈ nements (‡  lí intÈ rieur et ‡  lí extÈ rieur), idÈ al pour 
toutes les  circonstances ŏ  la sÈ curitÈ  est un must, 
ecologique et recyclable

" POLYCARBONAT GLƒ SER: bruchfest, also Ideal f̧ r 
 Veranstaltungen (innen und auflen), F̧ r alle Bereiche in 
denen Sicherheit wichtig ist, Umweltfreundlich und recyclebar

Polycarbonaat

WIJN/WINE/VIN/WEIN

EURO No. H cm cl ÿ  cm
3,20 230.001 14,9 18 6,7
3,30 230.002 16,8 25 7,7

CHAMPAGNE

EURO No. H cm cl ÿ  cm
2,65 230.005 17,2 14 5,8

LONGDRINK

EURO No. H cm cl ÿ  cm
2,10 230.010 14,8 20 5,3
3,10 230.011 14,9 30 6,0

WATERGLAS/WATERGLASS
VERRE ¿  EAU/WASSERGLAS

EURO No. H cm cl ÿ  cm
1,40 230.035*

* stapelbaar/stackable/empilable/stapelbar

10,0 28 7,2

PLATE MATE CLIP - voor borden, vanaf 1000 
stuks mogelijkheid voor reclame boodschap 
en/of logo 
PLATE MATE CLIP - for plates, from 1,000 pcs. possibility of 
publicity text and/or logo 
PLATE MATE CLIP - pour assiettes, a partir de 1.000 pcs 
possibilitÈ dí un texte publicitaire et/ou logo 
PLATE MATE KLAMMER - f¸ r Teller, ab 1.000 St¸ ck 
Werbetext und/oder Logo mˆ glich 

EURO No.
0,30 556.100
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# POLYCARBONAAT GLAZEN: onbreekbaar 
en  daardoor ideaal voor evenementen  
(binnen en buiten), uitermate geschikt  wanneer 
glas  vanwege de veiligheid verboden is, 
 milieuvriendelijk en recyclebaar

$ POLYCARBONATE GLASSES: unbreakable, so perfect for all 
kinds of events (in  and outside), perfect for all places where 
glass is prohibited, environmentally friendly and recyclable

Polycarbonaat

BORREL GLAS/SHOT GLASS
VERRE ¿  LIQUEUR/SHOT-GLAS

No. H cm cl ÿ  cm EURO
230.013 6,3 3,0 3,8 A 0,85
230.014 7,9 20 7,4 B 2,50
230.015*

* stapelbaar/stackable/empilable/stapelbar

8,4 25 8,2 C 1,85

BIERGLAS/BEER GLASS/VERRE ¿  BI» RE/BIERGLAS

No. H cm cl ÿ  cm EURO
230.020 13,2 25 5,6 A 2,10
230.022*

* stapelbaar/stackable/empilable/stapelbar

11,8 28 7,0 B 0,95

WATERGLAS/WATER GLASS
VERRE SOLUBLE/WASSERGLAS

No. H cm cl ÿ  cm EURO
230.025*

* stapelbaar/stackable/empilable/stapelbar

12,3 30 8,0 A 1,80
230.026* 12,2 43 8,5 B 2,75

UNIVERSEEL GLAS/UNIVERSAL GLASS
VERRE UNIVERSEL/UNIVERSAL GLAS

No. H cm cl ÿ  cm EURO
230.028*

* stapelbaar/stackable/empilable/stapelbar

9,0 20 7,3 A 1,05
230.029* 14,4 30 7,5 B 1,25

A B

A B

A B

CA B
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DIENBLAD - melamine laminaat, bevat geen 
hout, sigaret- en krasbestendig, droog stapelen 
SERVING TRAY - laminated melamine, does not contain 
wood, cigarette burns and scratch resistant, dry stacking 
PLATEAU - stratifiÈ mÈlaminÈ, ne contient pas du bois, 
rÈsiste au br˚ lures de cigarettes et aux rayures, sÈcher 
avant empiler  
SERVIERTABLETT - Schichtstoff Melamine-beschichtung, 
ohne Holz, unempfindlich gegen Zigarettenglut und 
kratzfest, trocken stapeln 

EURO No. Type cm
16,95 518.008 Hotel 60,0x40,0
9,95 518.001 Euronorm 53,0x37,0
9,25 518.002 Gastronorm 53,0x32,5
7,95 518.003 Casino 43,0x33,0
8,25 518.004 Standard 47,0x36,0
5,65 518.005 Fast Food 37,5x26,5
3,40 518.006 Mini 27,0x18,0
8,25 518.007 Self 46,0x36,0

ANTI-SLIP/NON-SLIP SURFACE
SURFACE ANTIDERAPANTE/RUTSCHFEST

EURO No. Type cm
20,75 518.108 Hotel 60,0x40,0
12,95 518.102 Gastronorm 53,0x32,5
10,95 518.103 Casino 43,0x33,0
11,95 518.104 Standard 47,0x36,0

8,75 518.105 Fast Food 37,5x26,5

OVAAL/OVAL/OVALE/OVAL

EURO No. Type cm
3,95 518.010 Dessertnorm 28,0x20,0

DIENBLAD - geurloze zwarte antislip-laag, 
stevig, slagvast, hoge impact thermoplastiek 
SERVING TRAY - odourless black anti-slip layer, sturdy, 
high impact polypropylene 
PLATEAU - couche antidÈrapante transparente et inodore, 
matÈriau thermoplastique, solide plus antichoc 
SERVIERTABLETT - farblose, schwarze 
Antirutschbeschichtung, robustes, hoch schlagfestes 
Duroplast 

HEAVY DUTY

EURO No. cm
14,25 518.814 35x26
17,25 518.815 42x30
21,25 518.816 49x34
33,00 518.817 63x39

ROND/ROUND/RONDE/RUND

EURO No. ÿ  cm
13,25 518.812 31
16,25 518.813 38
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DIENBLADEN POLYESTER GLASVEZEL VERSTERKT
zeer sterk, vorm- en schokvast en 
vaatwasmachinebestendig 
SERVING TRAYS POLYESTER FIBRE GLASS REINFORCED - 
tough, shock-proof and dishwasher-safe 
PLATEAUX EN POLYESTER ARM…  FIBRE DE VERRE - 
indÈformable, prÈvenant la casse ou l'abrasion et garantie 
lave-vaiselle professionnels 
TABLETTS AUS GLASFASERPOLYESTER - stark, stossfest 
und geschirrsp¸ lmachinenbest‰ ndig 

PARELWIT/PEARL WHITE/BLANC PERLE/PERLWEISS

No. Type cm EURO
518.333 1/2 Gastronorm 26,5x32,5 10,95
518.332 1/1 Gastronorm 53,0x32,5 16,95

DESIGN GRIJS/SPECKLED GREY
GRIS MOUCHET/GRAU MELIERT

No. Type cm EURO
518.133 1/2 Gastronorm 26,5x32,5 10,45
518.132 1/1 Gastronorm 53,0x32,5 15,95

MASSIEF GRIJS/SOLID GREY/SOLIDE GRIS/SOLIDE GRAU

No. Type cm EURO
518.233 1/2 Gastronorm 26,5x32,5 9,95
518.232 1/1 Gastronorm 53,0x32,5 12,75

WIT/WHITE/BLANC/WEISS

No. Type cm EURO
518.433 1/2 Gastronorm 26,5x32,5 9,95
518.432 1/1 Gastronorm 53,0x32,5 12,75

andere kleuren leverbaar op aanvraag
other colors available on demand

autre couleurs disponible sur demande
andere Farben auf Anfrage
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DIENBLAD - polypropyleen 
SERVING TRAY - polypropylene 
PLATEAU - polypropylË ne 
SERVIERTABLETT - Polypropylen 

34,5x26,5cm

EURO No. kleur/color/couleur/Farbe
2,10 518.020 bruin/brown/brun/braun
2,10 518.021 grijs/gray/gris/grau
2,10 518.022 rood/red/rouge/rot
2,10 518.024 blauw/blue/bleu/blau
2,10 518.026 zwart/black/noir/schwarz

45,5x35,5cm

EURO No. kleur/color/couleur/Farbe
4,10 518.151 grijs/gray/gris/grau
4,10 518.152 rood/red/rouge/rot
4,10 518.154 blauw/blue/bleu/blau
4,10 518.155 zwart/black/noir/schwarz

DIENBLAD - ABS kunststof met grepen 
SERVING TRAY - ABS plastic with handles 
PLATEAU - ABS plastique avec poignes 
SERVIERTABLETT - ABS Kunststoff mit Griffen 

43,5x30,5cm

EURO No. kleur/color/couleur/Farbe
4,45 518.025 ecru gespikkeld/speckled/mouchet/meliert

DIENBLAD - kunststof met grepen 
SERVING TRAY - plastic with handles 
PLATEAU - plastique avec poignes 
SERVIERTABLETT - Kunststoff mit Griffen 

43,0x30,0cm

EURO No. kleur/color/couleur/Farbe
2,95 430.132 rood/red/rouge/rot
2,95 430.135 zwart/black/noir/schwarz
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DIENBLAD - polypropyleen 
SERVING TRAY - polypropylene 
PLATEAU - polypropylË ne 
SERVIERTABLETT - Polypropylen 

35,0x27,0cm

No. kleur/color/couleur/Farbe EURO
430.151 bruin/brown/brun/braun 1,90
430.152 rood/red/rouge/rot 1,90
430.153 geel/yellow/jaune/gelb 1,90
430.154 groen/green/vert/gr¸ n 1,90
430.155 zwart/black/noir/schwarz 1,90

DIENBLAD - polypropyleen 
SERVING TRAY - polypropylene 
PLATEAU - polypropylË ne 
SERVIERTABLETT - Polypropylen 

45,5x35,5cm

No. kleur/color/couleur/Farbe EURO
430.161 bruin/brown/brun/braun 2,75
430.162 rood/red/rouge/rot 2,75
430.163 geel/yellow/jaune/gelb 2,75
430.164 groen/green/vert/gr¸ n 2,75
430.165 zwart/black/noir/schwarz 2,75

DIENBLAD - polypropyleen 
SERVING TRAY - polypropylene 
PLATEAU - polypropylË ne 
SERVIERTABLETT - Polypropylen 

1/1 GASTRONORM 53,0x32,5cm 

No. kleur/color/couleur/Farbe EURO
430.171 bruin/brown/brun/braun 3,45
430.172 rood/red/rouge/rot 3,45
430.173 geel/yellow/jaune/gelb 3,45
430.174 groen/green/vert/gr¸ n 3,45
430.175 zwart/black/noir/schwarz 3,45
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BIERDIENBLAD - glasfiber, anti-slip, ook 
wanneer het blad nat is 
BEER SERVING TRAY - fiberglass, non-slip, even when the 
tray is wet 
PLATEAU POUR VERRES ¿  BI» RE - fibre de verre, anti-
dÈrapant, aussi quand le plateau est mouillÈ 
BIERGLASTRƒ GER - Glasfaser, rutschfest, auch wenn das 
Tablett nass ist 

EURO No. ÿ  cm
3,25 430.028 28
3,95 430.036 36
4,75 430.040 40
6,50 430.045 45

glasfi ber

BIERDIENBLAD - polypropyleen, anti-slip, ook 
wanneer het blad nat is 
BEER SERVING TRAY - polypropylen, non-slip, even when 
the tray is wet 
PLATEAU POUR VERRES ¿  BI» RE - polypropylË ne, anti-
dÈrapant, aussi quand le plateau est mouillÈ 
BIERGLASTRƒ GER - Polypropylen, rutschfest, auch wenn 
das Tablett nass ist 

EURO No. ÿ  cm
14,35 530.136 36
22,75 530.140 40

BIERDIENBLAD - roestvrijstaal, voorzien van 
siliconen anti-slip mat 
BEER SERVING TRAY - stainless steel, with silicon non-slip 
matt 
PLATEAU POUR VERRES ¿  BI» RE - inox, avec tapis de 
silicone  antidÈrapant 
BIERGLASTRƒ GER - CNS, mit Silikon Anti-Rutsch-Matte 

EURO No. ÿ  cm
18,95 115.036 36
21,75 115.040 40

INLEGMAT/INLAY/TAPIS/MATTE

EURO No. ÿ  cm
5,40 115.037 36
5,65 115.044 40

DIENBLAD - glasvezel versterkt, schokvast,  
vaatwasmachinebestendig, wit gespikkelt 
SERVING TRAY - fibre glass reinforced, shock-proof, 
dishwasher-safe, white speckled dessin 
PLATEAU/PLATEAU ¿  SERVIR - armÈe fibre de verre, anti 
choc, lavables au lave-vaisselle, blanc mouchetÈ 
SERVIERTABLETT - Glasfiber-verst‰ rkt, stark stossfest, 
geschirrsp¸ lmachinenbest‰ ndig, Weiss getupften 

1/1 GASTRONORM 53,0x32,5cm

EURO No.
7,95 430.110

1/1 GASTRONORM
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DIENBLAD - geurloze zwarte antislip-laag, 
stevig, slagvast, hoge impact thermoplastiek 
SERVING TRAY - odourless black anti-slip layer, sturdy, 
high impact polypropylene 
PLATEAU - couche antidÈrapante transparente et inodore, 
matÈriau thermoplastique, solide plus antichoc 
SERVIERTABLETT - farblose, schwarze 
Antirutschbeschichtung, robustes, hoch schlagfestes
Duroplast 

ZWART/BLACK/NOIR/SCHWARZ

No. H cm ÿ EURO
430.330 2,3 30,0 4,25
430.336 2,3 36,5 4,95
430.340 2,3 41,0 5,75

ROOD/RED/ROUGE/ROT

No. H cm ÿ EURO
430.430 2,3 30,0 4,25
430.436 2,3 36,5 4,95
430.440 2,3 41,0 5,75

HOUT-LOOK/WOOD-LOOK/IMITE LE BOIS/HOLZ-OPTIEK

No. H cm ÿ EURO
430.530 2,3 30,0 4,75
430.536 2,3 36,5 5,25
430.540 2,3 41,0 6,25

DIENBLAD - geurloze zwarte antislip-laag, 
stevig, slagvast, hoge impact thermoplastiek 
SERVING TRAY - odourless black anti-slip layer, sturdy, 
high impact polypropylene 
PLATEAU - couche antidÈrapante transparente et inodore, 
matÈriau thermoplastique, solide plus antichoc 
SERVIERTABLETT - farblose, schwarze 
Antirutschbeschichtung, robustes, hoch schlagfestes
Duroplast 

No. cm EURO
430.360 2,0(H)x41,5x30,5 4,50
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SATESCHAAL - roestvrijstaal 
SATEH DISH - stainless steel 
PLAT ¿  SATEH - inox 
SCHASCHLIK-/SATEHPLATTE - CNS 

EURO No. cm
2,25 861.075 21x11

SCHOTEL - verchroomd 
TRAY - chrome plated 
PLAT - chromÈe 
PLATTE - verchromt 

RECHTHOEKIG/RECTANGULAR
RECTANGULAIRE/RECHTECKIG

EURO No. cm
2,95 130.220 35x33
3,15 130.222 41x31

ROND/ROUND/RONDE/RUND

EURO No. ÿ  cm
3,15 130.225 35

SERVEERSCHOTEL - roestvrijstaal 
SERVING DISH - stainless steel 
PLAT ¿  SERVIR - inox 
SERVIERPLATTE - CNS 

EURO No. ÿ  cm
10,45 180.020 41

VITRINESCHOTEL - roestvrijstaal 
DISPLAY TRAY - stainless steel 
PLAT Dí ETALAGE - inox 
AUSLAGEPLATTE - CNS 

EURO No. cm
2,95 085.150 1(H)x22,5x18

VITRINESCHOTEL - roestvrijstaal 
DISPLAY TRAY - stainless steel 
PLAT Dí ETALAGE - inox 
AUSLAGEPLATTE - CNS 

EURO No. cm
6,45 812.001 1(H)x30,0x21
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SCHOTEL - roestvrijstaal, ovaal, met kraalrand 
DISH - stainless steel, oval, bead type rim 
PLAT - inox, ovale, bord rond 
PLATTE - CNS, oval, gebˆ rdelter Rand 

No. cm EURO
085.520 20x14 1,85
085.525 25x18 2,75
085.530 30x21 3,40
085.535 35x24 4,95
085.540 40x28 6,25
085.545 45x31 7,75
085.550 50x35 10,25
085.555 55x38 12,45
085.560 60x42 14,95

SCHOTEL - roestvrijstaal, ovaal, met kraalrand 
DISH - stainless steel, oval, bead type rim 
PLAT - inox, ovale, bord rond 
PLATTE - CNS, oval, gebˆ rdelter Rand 

No. cm EURO
861.220 20x14 2,20
861.225 25x18 3,35
861.230 30x22 3,95
861.235 35x22 4,95
861.240 40x26 7,50
861.245 45x29 8,95
861.250 50x35 12,25
861.255 56x38 14,95
861.261 61x42 17,95

RVS/INOX
18/10

VISSCHOTEL - roestvrijstaal, ovaal 
FISH DISH - stainless steel, oval 
PLAT ¿  POISSON - inox, ovale 
FISCHPLATTE - CNS, oval 

No. cm EURO
930.121  80x31 26,50

VITRINESCHOTEL - roestvrijstaal 
DISPLAY TRAY - stainless steel 
PLAT Dí ETALAGE - inox 
AUSLAGEPLATTE - CNS 

No. cm EURO
840.000 1,5(H)x29x21 9,35
840.001 1,5(H)x40x30 14,95
840.003 1,5(H)x58x21 20,45
840.005 1,5(H)x73x21 26,00
840.007 1,5(H)x73x25 32,00
840.009 1,5(H)x83x27 36,50

RVS/INOX
18/10
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GASTRONORM SERVEERPLATEAUS 
GASTRONORM SERVING TRAYS 
GASTRONORM PLATEAU DE SERVICE 
GASTRONORM SERVIERTABLETTS 

SERVEERPLATEAU - verchroomd 
SERVING TRAY - chrome plated 
PLATEAU ¿  SERVIR - chromÈe 
SERVIERTABLETT - verchromt 

EURO No. cm
4,95 130.200 53x32,5 (1/1 GN)

SERVEERPLATEAU - verchroomd 
SERVING TRAY - chrome plated 
PLATEAU ¿  SERVIR - chromÈe 
SERVIERTABLETT - verchromt 

EURO No. cm
5,10 130.205 53x32,5 (1/1 GN)

SERVEERPLATEAU - roestvrijstaal 
SERVING TRAY - stainless steel 
PLATEAU ¿  SERVIR - inox 
SERVIERTABLETT - CNS 

EURO No. cm
7,95 130.330 53x32,5 (1/1 GN)

SERVEERPLATEAU - roestvrijstaal 
SERVING TRAY - stainless steel 
PLATEAU ¿  SERVIR - inox 
SERVIERTABLETT - CNS 

EURO No. cm
14,95 130.210 53x32,5 (1/1 GN)

SERVEERPLATEAU - roestvrijstaal 
SERVING TRAY - stainless steel 
PLATEAU ¿  SERVIR - inox 
SERVIERTABLETT - CNS 

EURO No. cm
26,95 130.325 53x32,5 (1/1 GN)

RVS/INOX
18/10
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SERVEERPLATEAU - roestvrijstaal 
SERVING TRAY - stainless steel 
PLATEAU ¿  SERVIR - inox 
SERVIERTABLETT - CNS 

No. cm EURO
130.300 53,0x32,5 (1/1 GN) 23,50
130.301 32,5x26,5 (1/2 GN) 12,25

RVS/INOX
18/10

SERVEERPLATEAU - roestvrijstaal 
SERVING TRAY - stainless steel 
PLATEAU ¿  SERVIR - inox 
SERVIERTABLETT - CNS 

No. cm EURO
953.353 53x32,5 (1/1 GN) 11,50

SERVEERPLATEAU - roestvrijstaal 
SERVING TRAY - stainless steel 
PLATEAU ¿  SERVIR - inox 
SERVIERTABLETT - CNS 

No. cm EURO
130.340 32,5x26,5 (1/2 GN) 21,00
130.342 53,0x32,5 (1/1 GN) 37,00

SERVEERPLATEAU - roestvrijstaal 
SERVING TRAY - stainless steel 
PLATEAU ¿  SERVIR - inox 
SERVIERTABLETT - CNS 

No. cm EURO
130.350 53x32,5 (1/1 GN) 38,00
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SERVEERPLATEAU - roestvrijstaal, voorzien van 
handgrepen welke de schotels tevens 
stapelbaar maken 
SERVING TRAY - stainless steel, with handles, which makes 
the trayí s stackable 
PLATEAU ¿  SERVIR CATERING - inox, avec poignÈe, 
empilables par les poignÈe 
SERVIERTABLETT CATERING - CNS, mit Griffen, stapelbar 
mittels Griffen 

EURO No. cm
33,50 130.305 53x32,5 (1/1 GN)

RVS/INOX
18/10

SERVEERPLATEAU - roestvrijstaal, voorzien van 
handgrepen welke de schotels tevens 
stapelbaar maken 
SERVING TRAY - stainless steel, with handles, which makes 
the trayí s stackable 
PLATEAU ¿  SERVIR - inox, avec poignÈe, empilables par 
les poignÈe 
SERVIERTABLETT - CNS, mit Griffen, stapelbar mittels 
Griffen 

EURO No. cm
38,50 130.310 53x32,5 (1/1 GN)

SERVEERPLATEAU - roestvrijstaal, voorzien van 
handgrepen welke de schotels tevens 
stapelbaar maken 
SERVING TRAY - stainless steel, with handles, which makes 
the trayí s stackable 
PLATEAU ¿  SERVIR - inox, avec poignÈe, empilables par 
les poignÈe 
SERVIERTABLETT - CNS, mit Griffen, stapelbar mittels 
Griffen 

EURO No. cm
69,50 145.250 61,5x42,8

39,00 145.215 53,0x32,5 rolltop deksel/rolltop cover
couvercle roulant/rolltop Hauben

SERVEERPLATEAU - roestvrijstaal, voorzien van 
handgrepen welke de schotels tevens 
stapelbaar maken 
SERVING TRAY - stainless steel, with handles, which makes 
the trayí s stackable 
PLATEAU ¿  SERVIR - inox, avec poignÈe, empilables par 
les poignÈe 
SERVIERTABLETT - CNS, mit Griffen, stapelbar mittels 
Griffen 

EURO No. ÿ  cm
69,50 145.251 50
22,00 145.240 40,5 rolltop deksel/rolltop cover

couvercle roulant/rolltop Hauben

RVS/INOX
18/10

RVS/INOX
18/10

RVS/INOX
18/10
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SERVEERPLATEAU - polycarbonaat, voorzien 
van handgrepen welke de schotels tevens 
stapelbaar maken 
SERVING TRAY - polycarbonate, with handles, which 
makes the trayí s stackable 
PLATEAU ¿  SERVIR - polycarbonate, avec poignÈe, 
empilables par les poignÈe 
SERVIERTABLETT - Polykarbonat, mit Griffen, stapelbar 
mittels Griffen 

ROND/ROUND/RONDE/RUND

No. ÿ  cm kleur/color/couleur/Farbe EURO
145.221 50 zwart/black/noir/schwarz 39,00

145.220 50 transparant/transparent
transparent/transparent

39,00

145.240 40,5 rolltop deksel/rolltop cover
couvercle roulant/rolltop Hauben

22,00

SERVEERPLATEAU - polycarbonaat, voorzien 
van handgrepen welke de schotels tevens 
stapelbaar maken 
SERVING TRAY - polycarbonate, with handles, which 
makes the trayí s stackable 
PLATEAU ¿  SERVIR - polycarbonate, avec poignÈe, 
empilables par les poignÈe 
SERVIERTABLETT - Polykarbonat, mit Griffen, stapelbar 
mittels Griffen 

1/1 GASTRONORM

No. cm kleur/color/couleur/Farbe EURO
145.201 53x32,5 zwart/black/noir/schwarz 36,00

145.200 53x32,5 transparant/transparent
transparent/transparent

36,00

145.210 42x27,0 rolltop deksel/rolltop cover
couvercle roulant/rolltop Hauben

22,00
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SERVEERSCHOTEL - melamine 
SERVING DISH - melamin 
PLAT ¿  SERVIR - melamine 
SERVIERPLATTE - Melamin 

ROND/ROUND/RONDE/RUND

EURO No. ÿ  cm H cm kleur/color/couleur/Farbe
19,75 145.230 43 8 wit/white/blanc/weiss

19,75 145.231 43 8 zwart/black/noir/schwarz

22,00 145.240 40,5 rolltop deksel/rolltop cover
couvercle roulant/rolltop Hauben

SERVEERPLATEAU - melamine, leisteen look, 
inclusief polycarbonaat rolltop deksel 
SERVING TRAY - melamin, slate look, with polycarbonate 
rolltop cover 
PLATEAU ¿  SERVIR - melamine, imite lí ardoise, avec 
couvercle roulant polycarbonate 
SERVIERTABLETT - Melamin, Schiefer-Optiek, mit 
Polykarbonat rolltop Haube 

1/1 GASTRONORM

EURO No. cm H cm
59,00 145.205 53x32,5 18,5

39,00 145.215 53x32,5 rolltop deksel/rolltop cover
couvercle roulant/rolltop Hauben

SERVEERPLATEAU - melamine, leisteen look, 
inclusief polycarbonaat rolltop deksel 
SERVING TRAY - melamin, slate look, with polycarbonate 
rolltop cover 
PLATEAU ¿  SERVIR - melamine, imite lí ardoise, avec 
couvercle roulant polycarbonate 
SERVIERTABLETT - Melamin, Schiefer-Optiek, mit 
Polykarbonat rolltop Haube 

1/2 GASTRONORM

EURO No. cm H cm
27,00 145.206 26,5x32,5 18,5

14,00 145.245 26,5x32,5 rolltop deksel/rolltop cover
couvercle roulant/rolltop Hauben

SCHOTEL - polycarbonaat 
DISPLAY PLATEAU - polycarbonate 
PLAT - polycarbonate 
PLATTE - Polykarbonat 

ZWART/BLACK/NOIR/SCHWARZ

EURO No. cm
3,75 532.150 2(H)x29x19,5
6,20 532.152 2(H)x58x19,5
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SERVEERPLATEAU - hout met polycarbonaat kap 
SERVING TRAY - wood with polycarbonate cover 
PLATEAU ¿  SERVIR - en bois avec cloche en polycarbonate 
SERVIERTABLETT - Holz mit polykarbonat Abdeckhaube 

No. H cm ÿ  cm EURO
145.225 18 30 22,00

SERVEERPLATEAU - hout met polycarbonaat 
rolltopkap 
SERVING TRAY - wood with polycarbonate rolltop cover 
PLATEAU ¿  SERVIR - en bois avec cloche roulant en 
polycarbonate 
SERVIERTABLETT - Holz mit polykarbonat rolltop haube 

No. H cm ÿ  cm EURO
145.226 24,5 38 47,00

SERVEERPLATEAU - hout met polycarbonaat kap 
SERVING TRAY - wood with polycarbonate cover 
PLATEAU ¿  SERVIR - en bois avec cloche en polycarbonate 
SERVIERTABLETT - Holz mit polykarbonat Abdeckhaube 

No. cm EURO
145.235 10(H)x39x29 33,00

SERVEERPLATEAU - hout met polycarbonaat 
rolltopkap 
SERVING TRAY - wood with polycarbonate rolltop cover 
PLATEAU ¿  SERVIR - en bois avec cloche roulant en 
polycarbonate 
SERVIERTABLETT - Holz mit polykarbonat rolltop haube 

No. cm EURO
145.236 19(H)x31x37 36,00

ROLL TOP VITRINE - kunststof 
ROLL TOP SHOWCASE - plastic 
VITRINE COUVERCLE ROULANT - plastique 
ROLLDECKEL VITRINE - Kunststoff 

No. Ètages cm EURO
245.001 1 14(H)x30x21 8,30
245.005 1 17(H)x38x26 15,95
245.010 1 21(H)x47x32 32,00

245.020 2 42(H)x47x32 57,00
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BUFFETDISPLAY GEKOELD - de koeling geschiedt 
d.m.v. speciaal koelelement, uit ÈÈn stuk, 
aluminium bovenzijde en EPP onderkant met 
geÔ ntegreerd koelelement (zonder afdekkap) 
REFRIGERATED BUFFET DISPLAY - refrigeration by means 
of special refrigerating elements, one piece, aluminum top 
and EPP bottom with integrated refrigerating element 
(without cover) 
VITRINE R… FRIG… R… E - rÈfrigÈration avec ÈlÈments 
frigorifiques spÈciaux, dans un piË ce, aluminum haut et PPE 
bas avec bloc eutectique intÈgrÈ (sans couvercle) 
K‹ HLVITRINE - K¸ hlung durch spezielle K¸ hl-Elemente, aus 
einem St¸ ck mit integriertem K¸ hlakku, Aluminium-
Oberfl‰ che und EPP-boden (ohne Abdeckhaube) 

EURO No. cm
85,00 *235.080 3,8(H)x53x32,5

AFDEKKAP/COVER/COUVERCLE/ABDECKHAUBE

EURO No. Type
27,50 235.085 A

ROLLTOP DEKSEL/ROLLTOP COVER
COUVERCLE ROULANT/ROLLTOP HAUBEN

EURO No. Type
58,00 125.099 B

BUFFETDISPLAY GEKOELD - de koeling geschiedt 
d.m.v. speciaal koelelement, met roestvrijstalen 
1/1 gastronorm schaal en 2 koelelementen 
REFRIGERATED BUFFET DISPLAY - refrigeration by means 
of special refrigerating elements, with stainless steel 1/1 
gastronorm tray and 2 refrigerating elements 
VITRINE R… FRIG… R… E - rÈfrigÈration avec ÈlÈments 
frigorifiques spÈciaux, complet avec plateau gastronorme 
1/1 inox et 2 blocs eutectiques 
K‹ HLVITRINE - K¸ hlung durch spezielle K¸ hl-Elemente, 
Komplett mit CNS 1/1 Gastronorm Schale und 2 K¸ hlakkus 

EURO No. cm
89,00 130.160 11(H)x53x32,5

KOELELEMENT LOS/REFRIGERATING ELEMENT ONLY
BLOC EUTECTIQUE SEUL/K‹ HLAKKU ALLEIN

EURO No. cm
6,95 130.161 2,5(H)x25x19

A

B

1/1 GN

1/1 GN



HOTELWARE & FOOD SERVICE EQUIPMENT 121

BUFFETDISPLAY GEKOELD - houten frame, 
koeling geschiedt d.m.v. koelelementen, 
compleet met roestvrijstalen schaal, 4 
koelelementen en polycarbonaat rolltop deksel 
REFRIGERATED BUFEET DISPLAY - wooden frame, 
refrigeration by means of refrigeration elements, complete 
with stainless steel tray, 4 refrigerating element and 
polycarbonate rolltop cover 
VITRINE R… FRIG… R… E - structure en bois, le refroidissement 
est effectuÈ au moyen d'ÈlÈments de refroidissement, avec 
plateau en inox, des ÈlÈments de refroidissement 4, et un 
couvercle roulant en polycarbonate 
KUHLVITRINE - Holzrahmen, K¸ hlung erfolgt mittels 
K¸ hlelementen, komplett mit Edelstahl-Schale, 
K¸ hlelementen 4 Stuck und Polykarbonat rolltop Deckel 

No. cm EURO
145.255 26(H)x31x37 74,00

SERVEERPLATEAU LOS/SERVING TRAY ONLY
PLATEAU A SERVIR SEUL/SERVIERTABLETT ALLEIN

No. cm EURO
145.257 35,5x29,5 45,00

KOELELEMENT LOS/REFRIGERATING ELEMENT ONLY
BLOC EUTECTIQUE SEUL/K‹ HLAKKU ALLEIN

No. cm EURO
145.110 2,5(H)x18x8,5 2,95

BUFFETDISPLAY GEKOELD - houten frame, 
koeling geschiedt d.m.v. koelelementen, 
compleet met roestvrijstalen schaal, 6 
koelelementen en polycarbonaat rolltop deksel 
REFRIGERATED BUFEET DISPLAY - wooden frame, 
refrigeration by means of refrigeration elements, complete 
with stainless steel tray, 6 refrigerating element and 
polycarbonate rolltop cover 
VITRINE R… FRIG… R… E - structure en bois, le refroidissement 
est effectuÈ au moyen d'ÈlÈments de refroidissement, avec 
plateau en inox, des ÈlÈments de refroidissement 6, et un 
couvercle roulant en polycarbonate 
KUHLVITRINE - Holzrahmen, K¸ hlung erfolgt mittels 
K¸ hlelementen, komplett mit Edelstahl-Schale, 
K¸ hlelementen 6 stuck, und Polykarbonat rolltop Deckel 

No. cm EURO
145.256 23(H)x46,5x31 89,00

SERVEERPLATEAU LOS/SERVING TRAY ONLY
PLATEAU A SERVIR SEUL/SERVIERTABLETT ALLEIN

No. cm EURO
145.258 44,5x29,5 47,50

KOELELEMENT LOS/REFRIGERATING ELEMENT ONLY
BLOC EUTECTIQUE SEUL/K‹ HLAKKU ALLEIN

No. cm EURO
145.110 2,5(H)x18x8,5 2,95

KOELELEMENT - roestvrijstaal, 1/1 gastronorm 
REFRIGERANT ELEMENT - stainless steel, 1/1 gastronorm 
BLOC EUTECTIQUE - inox, 1/1 gastronorm 
K‹ HLAKKU - CNS, 1/1 gastronorm 

No. cm EURO
861.144 4(H)x53x32,5 39,00

1/1 GN
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BUFFET ETAG» RE 
BUFFET FRAME 
… TAG» RE DE BUFFET 
BUFFET-GESTELL 

cap. 2x 1/2 GASTRONORM

EURO No. cm H cm
41,00 125.083 29x27 35

cap. 2x 1/1 GASTRONORM

EURO No. cm H cm
54,00 125.080 50x34 37,5

MAND 
BASKET 
CORBEILLE 
KORB 

MODEL 1/2 GN - 32,5x26,5cm

EURO No.  H cm
8,75 125.084  8

MODEL 1/1 GN - 53,0x32,5cm

EURO No.  H cm
22,50 125.081  9,5

MAND - polyrattan, verchroomd frame 
BASKET -  polyrattan, chromed frame 
CORBEILLE -  polyrattan, support chromÈe 
KORB - Polyrattan, verchromtes Gestell 

MODEL 1/1 GN - 53,0x32,5cm

EURO No. cm H cm
27,50 125.098 53x32,5 8

ROLLTOP DEKSEL/ROLLTOP COVER
COUVERCLE ROULANT/ROLLTOP HAUBEN

EURO No. cm H cm
58,00 125.099 53x32,5 17

MAND - polyrattan, verchroomd frame, rond 
BASKET -  polyrattan, chromed frame, round 
CORBEILLE -  polyrattan, support chromÈe, ronde 
KORB - Polyrattan, verchromtes Gestell, rund 

EURO No. ÿ  cm H cm
17,25 125.095 40 8

ROLLTOP DEKSEL/ROLLTOP COVER
COUVERCLE ROULANT/ROLLTOP HAUBEN

EURO No. ÿ  cm H cm
18,95 125.096 38 20
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Dekorative serie und Flechtkˆ rben aus Polypropylen. 
Ein ¸ berraschend neue Presentation und Darstellung 
ihres Buffet oder Fr¸ hst¸ ck.

Un sÈ rie merveilleux des corbeilles en tressages 
polypropylË ne. CrÈ e la touche fi  nale pour votre buffets 
 _petit dÈ jeuner ou dÈ jeuner.

Beautiful new series of polypropylen rattan baskets. 
Ideal to present your breakfast, lunch and buffets in 
a new and different way.

Prachtige serie manden van polypropyleen 
vlechtwerk. Perfect om uw 
ontbijt/lunchbuffet te presenteren.

MAND - polypropyleen 
BASKET - polypropylen 
CORBEILLE - polypropylË ne 
KORB - Polypropylen 

No. cm ÿ  cm EURO
125.055 19,0 9,5 3,50
125.056 25,5 8,5 4,80
125.057 39,0 10,0 13,45

MAND - polypropyleen 
BASKET - polypropylen 
CORBEILLE - polypropylË ne 
KORB - Polypropylen 

No. cm H cm EURO
125.066 23,0x17 8,0 3,90
125.065 31,5x22 8,5 5,85

MAND - polypropyleen 
BASKET - polypropylen 
CORBEILLE - polypropylË ne 
KORB - Polypropylen 

No. cm H cm EURO
125.092 41x29 7,0 6,80

MAND - polypropyleen 
BASKET - polypropylen 
CORBEILLE - polypropylË ne 
KORB - Polypropylen 

No. cm H cm EURO
125.090 43x40 18/25 23,75

MAND - polypropyleen 
BASKET - polypropylen 
CORBEILLE - polypropylË ne 
KORB - Polypropylen 

No. cm H cm EURO
125.068 21,5x10 6,0 2,15
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Ambachtelijk rietwerk, voor een decoratieve 
presentatie van broodproducten en fruit etc. 
Traditional made wicker baskets for presentation of bread 
and fruits etc. 
Fabrication traditionelle en osier vernis, pour la 
prÈsentation du pain, des fruits etc. 
Traditionelle flecht Korben, f¸ r presentation von Brot und 
Fruchte usw. 

STOKBROODMAND 
FRENCH LOAF BASKET 
CORBEILLE ¿  BAGUETTE 
PARISER BROTKORB 

EURO No. Type H cm ÿ  cm
35,00 809.010 A 38 42

BROODJESMAND 
WICKER BREAD BASKET 
MANNE ¿  FLANS INCLINES 
BR÷ TCHENKORB 

EURO No. Type cm
79,00 809.015 B 60(H)x44x51

BROODMAND 
BREAD BASKET 
CORBEILLE ¿  PAIN 
BROTKORB 

EURO No. Type cm
45,00 809.020 C 10(H)x70x30

BROODMAND - met tussenschot 
BREAD BASKET - with compartment 
CORBEILLE ¿  PAIN - avec compartiment 
BROTKORB - mit Trennwand 

EURO No. Type cm
99,00 809.025 D 15/30(H)x100x55

BROODMAND 
BREAD BASKET 
CORBEILLE ¿  PAIN 
BROTKORB 

EURO No. Type cm
57,00 809.021 E 20(H)x50x50

A

B

C

D

E
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BESTEKMAND - polyrattan, met chromen frame 
CUTLERY BASKET - polyrattan, with chromed frame 
CASIER ¿  COUVERTS - polyrattan avec support chromee 
BESTECK KORB - Polyrattan mit verchromtes Gestell 

No. cm Type EURO
125.086 10(H)x53x32,5 1/1 GN 22,75

ROLLTOP DEKSEL/ROLLTOP COVER
COUVERCLE ROULANT/ROLLTOP HAUBEN

No. cm H cm EURO
125.099 53x32,5 17 58,00

1/1 GASTRONORM

BESTEKBAK - kunststof, 1/1 gastronorm 
CUTLERY BIN - plastic, 1/1 gastronorm 
RAMASSE COUVERTS - plastique, 1/1 gastronorme 
BESTECKBEHƒ LTER - Kunststoff, 1/1 Gastronorm 

No. cm kleur/color/couleur/Farbe EURO
850.001 10(H)x53x32,5 grijs/gray/gris/grau 4,35
850.002 10(H)x53x32,5 zwart/black/noir/schwarz 4,35

DEKSEL/LID/COUVERCLE/DECKEL

No. cm kleur/color/couleur/Farbe EURO
850.005 4(H)x53x32,5 wit/white/blanc/weiss 3,95

VOORRAAD/STAPELBAK - kunststof 
OPEN HOPPER BINS - plastic 
BAC ¿  BEC - plastique 
SICHTLAGERKƒ STEN - Kunststoff 

No. cm Lit. EURO
600.250 20(H)x36x39 25 4,95

AFRUIMBAK - polyethyleen, grijs, met grepen 
TOTE BIN - polyethylene, grey, with handles 
BAC ¿  D… BARASSER - polyÈthylË ne, gris, avec poignÈes 
ABRAUMBEHƒ LTER - Polyethylen, grau, mit Griffe 

No. cm Lit. EURO
305.099 13(H)x55x40 25 6,95

THE ORIGINAL
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BUFFETSTANDAARD - roestvrijstaal frame met 
kunststof inzetten, inhoud 1 liter 
BUFFET STAND - stainless steel frame with plastic bowls, 
content 1 litre 
DISPLAY PR… SENTOIRE - cadre inox avec bacs plastique, 
capacitÈ 1 litre 
BEHƒ LTERSYSTEM - CNS Gestell mit Sch¸ tten aus 
Kunststoff, einhalt 1 Liter 

EURO No. bakjes/bowls/bacs/sch¸ tten cm
35,00 130.102 2 28(H)x19x24
41,00 130.103 3 41(H)x19x24
52,00 130.104 4 53(H)x19x31

BAKJE LOS/BOWL ONLY/BACS SEUL/SCH‹ TTE ALLEIN

EURO No. cm
6,25 130.101 10(H)x16x19

BUFFET BESTEKBAKHOUDER - roestvrijstaal, 
1/1 gastronorm, inclusief bestekbak(ken) 
BUFFET COUNTER-TOP CUTLERY DISPENSER - stainless 
steel, 1/1 gastronorm, with cutlery bin(s) 
PORTE RAMASSE COUVERTS BUFFET - inox,
1/1 gastronorme, avec ramasse-couvert(s) 
BUFFET-BESTECKAUSGEBER - CNS,
1/1 Gastronorm, wird geliefert mit Besteckbeh‰ lter 

EURO No. Ètages cm
75,00 921.014 1 28(H)x54x33

132,00 921.015 2 54(H)x54x33

BUFFET UITGIFTE/GARNEERUNIT - roestvrijstaal, 
biedt plaats aan maximaal 4x 1/3 GN bakken 
per etage, wordt zonder GN bakken geleverd 
BUFFET COUNTER-TOP DISPENSER - stainless steel, for 
gastronorm pans maximum 4x 1/3 GN each level, 
delivered without gastronorm pans 
PORTE RAMASSE COUVERT - inox, pour max.
4x 1/3 bacs gastronormes par Ètage, livraison sans bacs 
gastronormes 
BUFFET-AUSGEBER - CNS, f¸ r max. 4x 1/3 Gastronorm-
Beh‰ lter jeder Etage, wird ohne 
Gastronorm-Beh‰ lter geliefert 

EURO No. Ètages max. GN cm
74,00 921.034 1 4x 1/3 GN 44(H)x73x35

111,00 921.038 2 8x 1/3 GN 66(H)x73x60
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BUFFET BESTEKUITGIFTE UNIT - roestvrijstaal, 
incl. roestvrijstalen bekers 
BUFFET CUTLERY DISPENSER - stainless steel, incl. stainless 
steel beakers 
PORTE RAMASSE COUVERT BUFFET - inox, incl. godet 
couverts inox 
BUFFET BESTECK AUSGABE-UNIT - CNS, inkl. CNS 
Besteckkˆ cher 

No. Cap. cm EURO
180.190 3 43(H)x20x34 52,00

BUFFET BESTEKUITGIFTE UNIT - roestvrijstaal, 
incl. roestvrijstalen bekers 
BUFFETCUTLERY DISPENSER - stainless steel, incl. stainless 
steel beakers 
PORTE RAMASSE COUVERT BUFFET - inox, incl. godet 
couverts inox 
BUFFET BESTECK AUSGABE-UNIT - CNS, inkl. CNS 
Besteckkˆ cher 

No. Cap. Type cm EURO
705.090 4 A 21(H)x30x25 34,00
705.091 6 B 21(H)x38x30 41,00
705.092 4 C 18(H)x49x17 34,00

BESTEKBEKER RVS/CUTLERY BEAKER STAINLESS STEEL
GODET COUVERTS INOX/BESTECKK÷ CHER CNS

No. ÿ  cm H cm EURO
705.095 10 13 3,45

A

B

C

RVS/INOX
18/10

RVS/INOX
18/10

BUFFET BESTEK- EN SERVETTENSTANDAARD -
roestvrijstaal, incl. bestekbak 
COUNTER-TOP CUTLERY AND NAPKIN DISPENSER -
stainless steel, with cutlery bin 
PORTE RAMASSE COUVERT ET SERVIETTES - inox, avec 
ramasse-couvert 
BESTECK- UND SERVIETTENAUSGEBER - CNS, gelievert 
mit Besteckbeh‰ lter 

No. cm EURO
921.030 40(H)x53x32 209,00
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TAARTSTANDAARD - melamine met draaivoet 
CAKE STAND - melamine with swivel base 
PLATEAU ¿  TARTE - mÈlamine avec pied tournant 
TORTENPLATTE - Melamin mit drehfuss 

EURO No. H cm ÿ  cm kleur/color/couleur/Farbe
20,50 050.050 10 32 wit/white/blanc/weiss
20,50 050.052 10 32 zwart/black/noir/schwarz

TAARTSTANDAARD - kunststof met draaivoet, 
ook geschikt als ÈtagËre op buffetten 
CAKE STAND - plastic with swivel base, also suitable as an 
ÈtagË re for buffets 
PLATEAU ¿  TARTE - plastique avec pied tournant, aussi 
utilisable comme un ÈtagË re pour buffet 
TORTENPLATTE - Kunststoff mit drehfuss, auch verwendbar 
als EtagË re f¸ r Buffets 

ZWART/BLACK/NOIRE/SCHWARZ

EURO No. Type ÿ  cm H cm
30,50 070.100 1 Ètage 35 16
61,00 070.300 3 Ètages 24 - 30 - 35 44

BRUIDSTAART STANDAARD - kunststof, wit, ook 
geschikt als ÈtagËre op buffetten 
WEDDING CAKE STAND - plastic, white, also suitable as 
an ÈtagË re for buffets 
PLATEAU ¿  TARTE POUR MARIAGE - en plastique blanc, 
aussi utilisable comme un ÈtagË re pour buffet 
HOCHZEITSTORTENSTƒ NDER - weisser Kunststoff, auch 
verwendbar als EtagË re f¸ r Buffets 

EURO No. Type ÿ  cm H cm
27,00 050.030 3 Ètages 20 - 25 - 34 36
32,00 050.031 4 Ètages 20 - 25 - 32 - 34 53
46,00 050.032 5 Ètages 20 - 25 - 32 - 40 - 44 72
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TAARTSTANDAARD - polycarbonaat met 
draaivoet 
CAKE STAND - polycarbonate with swivel base 
PLATEAU ¿  TARTE - polycarbonate avec pied tournant 
TORTENPLATTE - Polykarbonat mit drehfuss 

ZWART/BLACK/NOIR/SCHWARZ

No. ÿ  cm H cm EURO
145.300 30 8 15,50

TAARTSTANDAARD - polycarbonaat, ook 
geschikt als ÈtagËre op buffetten 
CAKE STAND - polycarbonate, also suitable as an ÈtagË re 
for buffets 
PLATEAU ¿  TARTE - polycarbonate, aussi utilisable comme 
un ÈtagË re pour buffet 
TORTENPLATTE - Polykarbonat, auch verwendbar als 
EtagË re f¸ r Buffets 

ZWART/BLACK/NOIR/SCHWARZ

No. Type cm H cm EURO
145.301 1 Ètage 35 10,5 19,60

ZWART/BLACK/NOIR/SCHWARZ

No. Type cm H cm EURO
145.302 2 Ètages 25 - 35 29 36,00

ZWART/BLACK/NOIR/SCHWARZ

No. Type cm H cm EURO
145.303 3 Ètages 25 - 30 - 35 44 48,50
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TAARTSTANDAARD - glas met roestvrijstalen 
draaivoet 
CAKE STAND - glas with stainless steel swivel base 
PLATEAU ¿  TARTE - verre avec pied tournant inox 
TORTENPLATTE - Glas mit drehfuss aus CNS 

EURO No. H cm ÿ  cm
18,75 130.185 7 33

TAARTSTANDAARD - roestvrijstaal 
CAKE STAND - stainless steel 
PLATEAU ¿  TARTE - inox 
TORTENPLATTE - CNS 

EURO No. H cm ÿ  cm
9,75 055.060 6 30

TAARTSTANDAARD - roestvrijstaal, voorzien 
van een transparante kunststof afdekkap 
CAKE STAND - stainless steel, with transparent, plastic 
cover 
PLATEAU ¿  TARTE - inox, avec cloche transparent 
TORTENPLATTE - CNS, mit Abdeckhaube aus 
durchsichtigem Kunststoff 

EURO No. H cm ÿ  cm
46,00 041.060 37 33

AFDEKKAP/COVER/CLOCHE/ABDECKHAUBE

EURO No. H cm ÿ  cm
16,50 041.061 21 31

TAARTSTANDAARD - roestvrijstaal, draaivoet 
(zonder afdekkap) 
CAKE STAND - stainless steel, swivel base (without cover) 
PLATEAU ¿  TARTE - inox, pied tournant (sans cloche) 
TORTENPLATTE - CNS, Drehfuss (ohne Haube) 

EURO No. H cm ÿ  cm
37,00 130.183 7 31

AFDEKKAP/COVER/CLOCHE/ABDECKHAUBE

EURO No. H cm ÿ  cm
4,95 130.184 9,5 30
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TAARTPLATEAU - roestvrijstaal, voorzien van 
een transparante kunststof afdekkap 
CAKE TRAY - stainless steel, with transparent, plastic cover 
PLATEAU ¿  TARTE - inox, avec cloche transparent 
TORTENPLATTE - CNS, mit Abdeckhaube aus 
durchsichtigem Kunststoff 

No. H cm ÿ  cm EURO
130.172 11 30 6,25

TAART/CAKEPLATEAU - roestvrijstaal, voorzien 
van een transparante kunststof afdekkap 
CAKE TRAY - stainless steel, with transparent, plastic cover 
PLATEAU ¿  TARTE - inox, avec cloche transparent 
TORTENPLATTE - CNS, mit Abdeckhaube aus 
durchsichtigem Kunststoff 

No. cm EURO
130.176 10(H)x34x16,5 5,75

TAARTPLATEAU - kunststof met transparante 
afdekkap en inclusief gebakschep 
CAKE TRAY - plastic with transparent cover and including a 
cake server 
PLATEAU ¿  TARTE - plastique avec cloche transparente et 
pelle ‡  tartes inclue 
TORTENPLATTE - Kunststoff mit durchsichtigem 
Abdeckhaube und einschliefl lich ein Tortenheber 

No. H cm ÿ  cm EURO
245.050 16 34 16,95

TAARTSTANDAARD - kunststof, transparant 
CAKE STAND - plastic, transparant 
PLATEAU ¿  TARTE - plastique, transparant 
TORTENPLATTE - Kunststoff, Transparant 

No. H cm ÿ  cm EURO
144.060 25 33 14,25

TAARTSTANDAARD - melamine, op draaivoet 
(zonder afdekkap) 
CAKE STAND - melamin, with swivel base (without cover) 
PLATEAU ¿  TARTE - mÈlamine, avec pied tournant (sans 
cloche) 
TORTENPLATTE - Melamin, mit Drehfuss (ohne Haube) 

No. H cm ÿ  cm EURO
050.025 10 32 20,50

AFDEKKAP/COVER/CLOCHE/ABDECKHAUBE

No. H cm ÿ  cm EURO
050.026 12 30 10,95
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TAARTSTANDAARD - hout met draaivoet 
CAKE STAND - wood with swivel base 
PLATEAU ¿  TARTE - en bois avec pied tournant 
TORTENPLATTE - Holz mit drehfuss 

EURO No. H cm ÿ  cm
17,50 072.050 4 33
22,50 072.052 13 33

GEBAKSCHEP - roestvrijstaal 
CAKE SERVER - stainless steel 
PELLE ¿  TARTES - inox 
TORTENHEBER - CNS 

EURO No. L cm
5,95 700.515 27

SERVEERSCHEP - roestvrijstaal 
SERVING SPATULA - stainless steel 
PELLE ¿  SERVIR - inox 
SERVIERSCHAUFEL - CNS 

EURO No. Type L cm
5,95 700.520 dicht/closed/fermÈ/geschlossen 26

SERVEERSCHEP - roestvrijstaal 
SERVING SPATULA - stainless steel 
PELLE ¿  SERVIR - inox 
SERVIERSCHAUFEL - CNS 

EURO No. Type L cm
6,25 700.525 met sleuven/slotted/ajouree/geschlitzt 26

TAARTSCHEP - roestvrijstaal 
PASTRY SERVER - stainless steel 
PELLE ¿  TARTES - inox 
TORTENHEBER - CNS 

EURO No. ÿ  cm
8,75 016.028 26
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BAKSPAAN - aluminium 
MULTI-PURPOSE SPATULA - aluminium 
SPATULE MULTI-USAGE - aluminium 
ALLESWENDER - Aluminium 

No. L cm EURO
016.010 26 4,25

BAKSPAAN - kunststof, hittebestendig, voor 
pannen met een anti-aanbaklaag 
MULTI-PURPOSE SPATULA - plastic, heat resistant, does not 
damage teflon-surfaces 
SPATULE MULTI-USAGE - plastique, rÈsistant tempÈrature 
chaud, pour mÈnager poÍ les et casseroles avec eduit 
spÈcial 
ALLESWENDER - Kunststoff, hitze best‰ ndig, f¸ r Pfannen 
mit Spezialbeschichtung 

No. L cm EURO
016.012 26 3,95

SERVEERTANG - kunststof, hittebestendig 
SERVING TONG - plastic, heat resistant 
PINCE ¿  SERVICE - plastique, rÈsistant tempÈrature chaud 
SERVIERZANGE - Kunststoff, hitze best‰ ndig 

No. L cm EURO
016.008 33 3,70

UNIVERSEELTANG -  kunststof, hittebestendig, 
voor pannen met een anti-aanbaklaag 
UNIVERSAL TONG - plastic, heat resistant, does not 
damage teflon-surfaces 
PINCE UNIVERSELLE - plastique, rÈsistant tempÈrature 
chaud, pour mÈnager poÍ les et casseroles avec eduit 
spÈcial 
UNIVERSALZANGE - Kunststoff, hitze best‰ ndig, f¸ r 
Pfannen mit Spezialbeschichtung 

No. L cm EURO
016.009 27 8,75

UNIVERSEELTANG - roestvrijstaal 
UNIVERSAL TONG - stainless steel 
PINCE UNIVERSELLE - inox 
UNIVERSALZANGE - CNS 

No. L cm EURO
725.050 27 12,50

UNIVERSEELTANG - aluminium 
UNIVERSAL TONG - aluminium 
PINCE UNIVERSELLE - aluminium 
UNIVERSALZANGE - Aluminium 

No. L cm EURO
016.007 27 9,25

RVS/INOX
18/10
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UNIVERSEELTANG - roestvrijstaal 
UNIVERSAL TONG - stainless steel 
PINCE UNIVERSELLE - inox 
UNIVERSALZANGE - CNS 

EURO No. L cm
4,80 140.010 27

RVS/INOX
18/10

UNIVERSEELTANG - roestvrijstaal 
UNIVERSAL TONG - stainless steel 
PINCE UNIVERSELLE - inox 
UNIVERSALZANGE - CNS 

EURO No. L cm
4,80 140.012 27

RVS/INOX
18/10

UNIVERSEELTANG - roestvrijstaal 
UNIVERSAL TONG - stainless steel 
PINCE UNIVERSELLE - inox 
UNIVERSALZANGE - CNS 

EURO No. L cm
4,80 140.015 27 RVS/INOX

18/10

SPAGHETTI TANG - roestvrijstaal 
SPAGHETTI TONG - stainless steel 
PINCE ¿  SPAGHETTI - inox 
SPAGHETTIZANGE - CNS 

EURO No. L cm
4,80 140.017 27

RVS/INOX
18/10

SPAGHETTI TANG - roestvrijstaal 
SPAGHETTI TONG - stainless steel 
PINCE ¿  SPAGHETTI - inox 
SPAGHETTIZANGE - CNS 

EURO No. L cm
7,40 893.032 23

RVS/INOX
18/10
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SERVEERTANG - kunststof, set van 3, 
in elkaar te klikken om ruimte te besparen 
SERVING TONG - plastic, set 3 pieces, stored in each other 
to save space 
PINCE ¿  SERVICE - plastique, set 3 pieces, en les emboÓ tant 
les unes dans les autres, rangement peu encombrant 
SERVIERZANGE - Kunststoff, Satz von 3, ineinander  
geklickt platzsparend aufbewahrt 

No. L cm EURO
016.034 26-21-18 3,95

SERVEERPINCET - roestvrijstaal 
SERVING PINCER - stainless steel 
PINCETTE - inox 
SERVIERPINZETTE - CNS 

No. L cm EURO
016.002 29 8,45

SERVEERPINCET - kunststof, hittebestendig 
SERVING PINCER - plastic, heat resistant 
PINCETTE - plastique, rÈsistant tempÈrature chaud 
SERVIERPINZETTE - Kunststoff, hitze best‰ ndig 

No. L cm EURO
016.003 29 2,80

SERVEERTANG - roestvrijstaal, met 
hittebestendig kunststof handvat 
SERVING TONG - stainless steel, with heat resistant plastic 
handle 
PINCE ¿  SERVICE - inox, avex poignÈe plastique rÈsistant 
tempÈrature chaud 
SERVIERZANGE - CNS, mit Kunststoff Griff hitze best‰ ndig 

No. Type L cm EURO
125.110 A 24 3,25

No. Type L cm EURO
125.112 B 24 3,25

No. Type L cm EURO
125.114 C 24 3,25

No. Type L cm EURO
125.116 D 24 3,25

SET
 

"  3

A

B

C

D
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IJSBLOKJESTANG - roestvrijstaal 
ICE TONG - stainless steel 
PINCE ¿  GLACE - inox 
EISW‹ RFELZANGE - CNS 

EURO No. L cm
5,15 893.094 18

RVS/INOX
18/10

IJSBLOKJESTANG - roestvrijstaal 
ICE TONG - stainless steel 
PINCE ¿  GLACE - inox 
EISW‹ RFELZANGE - CNS 

EURO No. L cm
1,50 744.015 18

RVS/INOX
18/10

IJSBLOKJESTANG - roestvrijstaal 
ICE TONG - stainless steel 
PINCE ¿  GLACE - inox 
EISW‹ RFELZANGE - CNS 

EURO No. L cm
1,40 085.042 18

RVS/INOX
18/10

SUIKERTANG - roestvrijstaal 
SUGAR TONG - stainless steel 
PINCE ¿  SUCRE - inox 
ZUCKERZANGE - CNS 

EURO No. L cm
5,65 893.071 13

RVS/INOX
18/10

CAKETANG - roestvrijstaal 
CAKE TONG - stainless steel 
PINCE ¿  G¬ TEAUX - inox 
GEBƒ CKZANGE - CNS 

EURO No. L cm
5,15 893.031 18

RVS/INOX
18/10

SERVEERTANG - roestvrijstaal 
SERVING TONG - stainless steel 
PINCE ¿  SERVICE - inox 
SERVIERZANGE - CNS 

EURO No. L cm
4,75 725.010 22

RVS/INOX
18/10

SERVEERTANG - roestvrijstaal 
SERVING TONG - stainless steel 
PINCE ¿  SERVICE - inox 
SERVIERZANGE - CNS 

EURO No. L cm
7,25 725.015 32

RVS/INOX
18/10
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SERVEERTANG - roestvrijstaal 
SERVING TONG - stainless steel 
PINCE ¿  SERVICE - inox 
SERVIERZANGE - CNS 

No. L cm EURO
015.003 22 5,70

SERVEERTANG - roestvrijstaal 
SERVING TONG - stainless steel 
PINCE ¿  SERVICE - inox 
SERVIERZANGE - CNS 

No. L cm EURO
015.010 33 10,50

SERVEERTANG - roestvrijstaal, met afgeronde 
randen voor goede greep en met ingebouwde 
veer 
SERVING TONG - stainless steel, with scalloped edges 
providing excellent grip, with spring in handle 
PINCE ¿  SERVICE - inox, avec des manches faciles de tenir 
et avec ressort encastrÈ 
SERVIERZANGE - CNS, mit handgerechten Griffen und 
eingebauter Feder 

No. L cm EURO
560.023 23 2,95
560.030 30 3,95
560.040 40 4,95

SERVEERTANG - roestvrijstaal, met 
hittebestendig kunststof handvat 
SERVING TONG - stainless steel, with heat resistant plastic 
handle 
PINCE ¿  SERVICE - inox, avex poignÈe plastique rÈsistant 
tempÈrature chaud 
SERVIERZANGE - CNS, mit Kunststoff Griff hitze best‰ ndig 

No. kleur/color/couleur/Farbe L cm EURO
125.120 zwart/black/noir/schwarz 25 3,45
125.121 blauw/blue/bleu/blau 25 3,45
125.122 bruin/brown/brun/braun 25 3,45
125.123 wit/white/blanc/weiss 25 3,45
125.124 groen/green/vert/gr¸ n 25 3,45
125.125 rood/red/rouge/rot 25 3,45

125.130 zwart/black/noir/schwarz 30 4,15
125.131 blauw/blue/bleu/blau 30 4,15
125.132 bruin/brown/brun/braun 30 4,15
125.133 wit/white/blanc/weiss 30 4,15
125.134 groen/green/vert/gr¸ n 30 4,15
125.135 rood/red/rouge/rot 30 4,15

SERVEERTANG - kunststof, met afgeronde 
randen voor goede greep 
SERVING TONG - plastic, with scalloped edges providing 
excellent grip 
PINCE ¿  SERVICE - plastique, avec des manches faciles de 
tenir 
SERVIERZANGE - Kunststoff, mit handgerechten Griffen 

No. kleur/color/couleur/Farbe L cm EURO
072.016 wit/white/blanc/weiss 23 1,95
072.017 zwart/black/noir/schwarz 23 1,95

The OriginalMonopol

HACCP
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 A B C D E

 F G H I J

RVS/INOX
18/10

BUFFETSERVEERGEREI - roestvrijstaal 
BUFFET SERVING FLATWARE - stainless steel 
COUVERT DE BUFFET - inox 
BUFFET-SERVIERBESTECK - CNS 

SERVING PRO

EURO No. N E F D L cm
5,90 969.702 A sauslepel sauce ladle cuilliË re ‡  sauce Saucenlˆ ffel 29
6,25 969.703 B soeplepel soup ladle louche Suppenlˆ ffel 31
6,25 969.704 C schuimspaan skimmer ecumoire Schaumlˆ ffel 34
4,95 969.705 D vleesvork meat fork grappin Fleischgabel 33
5,40 969.706 E bakspaan slotted turner pelle ajouree Backschaufel 31
5,65 969.707 F pureestamper potato masher pilon ‡  pommes de terre Kartoffelstampfer 30
5,30 969.708 G serveerlepel serving spoon cuilliË re ‡  lÈgumes Gem¸ selˆ ffel 33
5,55 969.709 H serveerlepel geperf. serving spoon perf. cuilliË re perforÈ Servierlˆ ffel perf. 33
5,75 969.710 I spaghettilepel spaghetti spoon cuilliË re ‡  spaghetti Spaghettilˆ ffel 29
3,95 969.725 J garde whisk fouet R¸ hrbesen 25
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S O L I N G E N

A B C D E F G

H I J K L M

RVS/INOX
18/10

BUFFETSERVEERGEREI - roestvrijstaal, zware hoogwaardige kwaliteit 
BUFFET SERVING FLATWARE - stainless steel, high quality stainless steel 
COUVERT DE BUFFET - inox, qualitÈe plus fort vÈnÈrable 
BUFFET-SERVIERBESTECK - CNS, schwere hochwertigen CNS Ausf¸ hrung
 

CASINO PLUS

No. N E F D L cm EURO
767.201 A bakspaan turner spatula Pfannenwender 31 8,95
767.202 B serveerlepel - groot serving spoon - large cuilliË re ‡  lÈgumes - grand Servierlˆ ffel - gross 29 8,95
767.204 C serveerlepel geperf. serving spoon perf. cuilliË re perforÈ Servierlˆ ffel perf. 29 9,50
767.205 D serveervork serving fork foutchette de portion Serviergabel 30 9,25
767.206 E sauslepel sauce ladle cuilliË re ‡  sauce Saucenlˆ ffel 19 9,65
767.207 F serveerlepel - klein serving spoon - small cuilliË re ‡  lÈgumes - petit Servierlˆ ffel - klein 23 6,95
767.208 G saladevork - klein salad fork - small fourchette ‡  salade - petit Salatgabel - klein 23 6,95
767.209 H soeplepel soup ladle louche Suppenlˆ ffel 31 16,30
767.212 I Chafing lepel - dicht Chafing spoon - closed Chafing cuilliË re - fermÈ Chafing-Lˆ ffel - geschlossen 35 9,80
767.213 J Chafing lepel - open Chafing spoon - slotted Chafing cuilliË re - encochÈ Chafing-Lˆ ffel - geschlitzt 35 9,95
767.214 K spaghetti serveerlepel spaghetti serving spoon cuilliË re ‡  spaghetti Spaghetti-Servier-Lˆ ffel 31 13,80
767.215 L vleeswarenvork cold meat vork fourchette ‡  charcuterie Fleischgabel 21 3,75
767.216 M pasta serveertang pasta tong tong de p‚ tes Pastazange 24 9,80
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BUFFETSERVEERGEREI - roestvrijstaal 
BUFFET SERVING FLATWARE - stainless steel 
COUVERT DE BUFFET - inox 
BUFFET-SERVIERBESTECK - CNS 

EURO No. Type L cm
1,95 033.561 A 28
1,95 033.562 B 28
2,20 033.563 C 33
1,95 033.564 D 28

PORTIONEERLEPEL - kunststof, platte bodem 
PIZZA LADLE - plastic, flat bottom 
LOUCHE ¿  PIZZA - plastique, fond plat  
SCH÷ PFL÷ FFEL - Kunststoff, Flachboden 

EURO No. ÿ cm cl L cm
8,25 935.114 10 15 27

SCHUIMSPAAN - kunststof teflon, 
hittebestendig 
SKIMMER - plastic teflon, heat resistant 
… CUMOIRE - plastique teflon, rÈsistant tempÈrature chaud 
SCHAUML÷ FFEL - Kunststoff teflon, hitze best‰ ndig 

EURO No. ÿ cm L cm
2,75 016.006 12 33

PIZZASCHEP - roestvrijstaal, kunststof greep 
PIZZA PEEL - stainless steel, plastic handle 
PELLE ¿  PIZZA - inox, manche plastique 
PIZZASCHAUFEL - CNS, Kunststoff Griff 

EURO No. cm
23,35 935.105 22x18
23,25 935.106*

* geperforeerd/perforated/perforÈ/perforiert

22x18

PIZZASCHEP - roestvrijstaal, kunststof greep 
PIZZA SHOVEL - stainless steel, plastic handle 
PELLE ¿  PIZZA - inox, manche plastique 
PIZZASPACHTEL - CNS, Kunststoff Griff 

EURO No. cm
11,75 935.115 12x15
13,30 935.116*

* geperforeerd/perforated/perforÈ/perforiert

12x15

A

B
C

D
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SAUSLEPEL - roestvrijstaal 
SAUCE LADLE - stainless steel 
CUILL» RE ¿  SAUCE - inox 
SAUCENL÷ FFEL - CNS 

No. Type ÿ  cm L cm EURO
140.030 A 4,5 14 4,40
140.031 B 5 15 4,55

SAUSLEPEL GEBOGEN STEEL - roestvrijstaal 
SAUCE LADLE SIDE-KINKED HANDLE - stainless steel 
CUILL» RE ¿  SAUCE INCURV… E - inox 
SAUCENL÷ FFEL GEBOGEN HEFT - CNS 

No. ÿ  cm L cm EURO
140.032 4,7 17 3,95

SAUS/DRESSINGLEPEL - roestvrijstaal 
SAUCE SPOON - stainless steel 
CUILL» RE ¿  SAUCE - inox 
SAUCENL÷ FFEL - CNS 

No. ÿ  cm L cm EURO
720.400 4 26 2,95

SAUSLEPEL - roestvrijstaal, naadloos 
SAUCE LADLE - stainless steel, seamless 
CUILL» RE ¿  SAUCE - inox, sans couture 
SAUCENL÷ FFEL - CNS, einem St¸ ck 

No. Type ÿ  cm L cm EURO
725.005 A 5 27 4,85
725.006 B 6 27 5,25

BEDRUIPLEPEL - roestvrijstaal, naadloos 
BASTING SPOON - stainless steel, seamless 
CUILL» RE ¿  ARROSER - inox, sans couture 
BRATEN- UND GIESSL÷ FFEL - CNS, einem St¸ ck 

No. cm L cm EURO
893.011 10,5x7 41 6,95

LEPELHOUDER - roestvrijstaal 
CUTLERY REST - stainless steel 
REPOSE CUILL» RE - inox 
BESTECK-ABLAGE - CNS 

No. cm EURO
125.015 5(H)x27x11 7,95

LEPELHOUDER - roestvrijstaal 
CUTLERY REST - stainless steel 
REPOSE CUILL» RE - inox 
BESTECK-ABLAGE - CNS 

No. Type cm EURO
145.101 A 18(H)x12x10 6,95
145.102 B 21(H)x19x10 8,95

A

A

B

B

RVS/INOX
18/10

RVS/INOX
18/10

RVS/INOX
18/10

A
B
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OPSCHEPLEPEL - roestvrijstaal, naadloos 
LADLE - stainless steel, seamless 
LOUCHE - inox, sans couture 
SCH÷ PFL÷ FFEL - CNS, aus einem St¸ ck 

EURO No. ÿ  cm Lit. L cm
4,75 720.404 5 0,04 33
5,35 720.405 6,5 0,08 34
7,25 720.407 8 0,12 38
7,95 720.408 9 0,20 42
8,25 720.409 10 0,25 45

11,50 720.411 12 0,50 50
13,75 720.413 14 0,75 53
17,95 720.415 16 1,00 58
18,45 720.416 18 1,50 61

22,50 700.200 20 2,00 50

OPSCHEPLEPEL - roestvrijstaal, geperforeerd 
LADLE - stainless steel, perforated 
CUILL» RE ¿  ARROSER - inox, perforÈe 
SCH÷ PFL÷ FFEL - CNS, perforiert 

EURO No. ÿ  cm Lit. L cm
8,35 720.435 8 0,13 32
8,70 720.436 10 0,25 37

SCHUIMSPAAN - roestvrijstaal, naadloos 
SKIMMER - stainless steel, seamless 
… CUMOIRE - inox sans couture 
SCHAUML÷ FFEL - CNS, aus einem St¸ ck 

EURO No. ÿ  cm L cm
4,30 720.421 8 34
4,95 720.423 10 39
5,75 720.425 12 45
7,30 720.427 14 50
9,95 720.429 16 56

12,25 720.430 18 58

5,65 725.112*

* korte steel/short handle/poignÈe court/kurzen Griff

12 35

BAK-/VISSPAAN - roestvrijstaal, naadloos 
FISH LIFTER - stainless steel, seamless 
PELLE ¿  POISSONS - inox, sans couture 
FISCHHEBER - CNS, aus einem St¸ ck 

EURO No. bladmaat/scoop 
palette/Schaufel cm

Type

10,25 893.001 14x11 glad/without perforation
sans perforation/ohne Perforation

10,95 893.002 14x11 met perforatie/with perforation
avec perforation/mit Perforation

OPHANGBEUGEL - roestvrijstaal 
KITCHEN TOOL RACK - stainless steel 
PENDERIE DE CUISINE - inox 
KELLENHALTER - CNS 

EURO No. L cm
8,50 700.530 55

RVS/INOX
18/10

RVS/INOX
18/10

RVS/INOX
18/10

RVS/INOX
18/10
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OPSCHEPLEPEL - roestvrijstaal, naadloos, non-drip 
LADLE - stainless steel, seamless, non-drip 
LOUCHE - inox, sans couture, anti-goutte 
SCH÷ PFL÷ FFEL - CNS, aus einem st¸ ck, nicht-tropf 

No. ÿ  cm Lit. L cm EURO
720.440 5 0,030 27,0 4,70
720.441 6 0,050 29,0 5,45
720.442 7 0,080 30,0 6,15
720.443 8 0,125 32,0 7,35
720.444 9 0,150 33,5 8,20
720.445 10 0,250 35,0 8,45
720.446 12 0,350 36,5 11,95

OPSCHEPLEPEL - roestvrijstaal, geperforeerd 
LADLE - stainless steel, perforated 
CUILL» RE ¿  ARROSER - inox, perforÈe 
SCH÷ PFL÷ FFEL - CNS, perforiert 

No. ÿ  cm L cm EURO
720.431 9 30 7,45
720.433 11 32 8,50

ETENSTAMPER - roestvrijstaal 
POTATO MASHER - stainless steel 
PILON ¿  POMMES DE TERRE - inox 
KARTOFFELSTAMPFER - CNS 

No. L cm EURO
969.707 30 5,65
969.010 21 3,35

ETENSTAMPER - roestvrijstaal, zware uitvoering 
POTATO MASHER - stainless steel, heavy quality 
PILON ¿  POMMES DE TERRE - inox, extra-fort 
KARTOFFELSTAMPFER - CNS, schwere Ausf¸ hrung 

No. L cm EURO
894.026 58 13,75
894.027 77 18,95

SLEUTELHANGER - set bestaand uit garde, 
bakspaan, schuimspaan, lepel en sauslepel 
KEY-RING - set of whisk, turner, skimmer, spoon and ladle 
PORTE CL… S - set ‡  fouet, pelle, ecumoire, cuillË re et  
cuillË re ‡  saus 
SCHL‹ SSELRING - Satz von R¸ hrbessen, Heber, 
Schaumlˆ ffel, Lˆ ffel und sausenlˆ ffel 

No. EURO
140.045 4,50

SLEUTELHANGER - ca. 8 cm 
KEY-RING - approx. 8 cm 
PORTE CL… S - env. 8 cm 
SCHL‹ SSELRING - ung. 8 cm 

No. Type EURO
969.003 A garde/whisk/fouet/R¸ hrbesen 0,65
720.455 B bakspaan/lifter/pelle/Heber 0,75

AB
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GARDEN - roestvrijstaal, in doos 
WHISKS - stainless steel, in box 
FOUETS - inox, en boÓ te 
R‹ HRBESEN - CNS, in Schachtel 

EURO No. L cm
14,95 969.001 20/25/30

GARDE - roestvrijstaal, extra lang 
POT WHISK - stainless steel, extra long 
FOUET ¿  MARMITE - inox, longueur spÈciale 
KESSELBESEN - CNS, extra lang 

EURO No. L cm draad/wire/fil/draht ÿ  mm
33,50 022.020 95 2,5
42,00 022.021 135 3,0

EIWIT/SLAGROOMGARDE - roestvrijstaal, 
7 draads, met ophangoog 
CHEFS WHISK - stainless steel, 7 wires, with eye ring 
FOUET - inox, 7 fils, avec oeillet 
R‹ HRBESEN - CNS, 7 Dr‰ hte, mit ÷ se 

EURO No. L cm
4,95 969.325 25
5,25 969.330 30

GARDE - roestvrijstaal, met ophangoog 
CHEFS WHISK - stainless steel, with eye ring 
FOUET - inox, avec oeillet 
R‹ HRBESEN - CNS, mit ÷ se 

BUDGET LINE

EURO No. L cm
2,95 969.080 25
3,25 969.081 30
3,95 969.082 35
4,50 969.083 45

GARDE - roestvrijstaal, met anti-slip greep 
CHEFS WHISK - stainless steel, with anti-slip handle 
FOUET - inox, avec poignÈe anti-crispation 
R‹ HRBESEN - CNS, mit rutschfesten Griff 

EURO No. L cm
9,95 110.001 25

11,50 110.002 30
12,00 110.003 35
12,95 110.004 40
15,65 110.005 45
16,50 110.006 50

GARDE - roestvrijstaal, flexibel,
12 draads, met ophangoog 
CHEFS WHISK - stainless steel, flexible, 12 wires, with eye 
ring 
FOUET - inox, souples, 12 fils, avec oeillet 
R‹ HRBESEN - CNS, elastisch, 12 Dr‰ hte, mit ÷ se 

EURO No. L cm
4,60 969.601 25
4,95 969.602 30
5,50 969.603 35
5,95 969.604 40
6,35 969.605 45

SET 
"  3
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GARDE - roestvrijstaal, met ophangoog 
CHEFS WHISK - stainless steel, with eye ring 
FOUET - inox, avec oeillet 
R‹ HRBESEN - CNS, mit ÷ se 

No. L cm Type EURO
969.720 20 A 3,75
969.725 25 A 3,95
969.730 30 A 4,25

969.830 30 B 6,25
969.835 35 B 6,95
969.840 40 B 7,25
969.845 45 B 7,95
969.850 50 B 8,75
969.855 55 B 9,95
969.860 60 B 10,45

Type A: 7 draden van 1,4 mm
 7 wires of 1,4 mm
 7 fi  ls de 1,4 mm
 7 Dr‰ hte von 1,4 mm

Type B: 8 draden van 2,3 mm
 8 wires of 2,3 mm
 8 fi  ls de 2,3 mm
 8 Dr‰ hte von 2,3 mm

GARDE - roestvrijstaal, 8 draads, met ABS 
antislip greep 
CHEFS WHISK - stainless steel, 8 wires, with ABS
anti-slip handle 
FOUETS - inox, 8 fils, avec poignÈe ABS antidÈrapant 
R‹ HRBESEN - CNS, 8 Dr‰ hte, mit rutschfesten Griff aus ABS 

No. L cm EURO
969.040 26 3,45
969.041 31 3,95
969.042 36 4,25
969.043 41 4,95
969.044 46 5,95
969.045 51 6,75

GARDE - roestvrijstaal, 11 draads, 
hittebestendig kunststof antislip handvat, 
noppen voor betere grip 
WHISK - stainless steel, 11 wires, heat resistant plastic anti-slip 
handle, nubs for sure grip 
FOUETS - inox, 11 fils, poignÈe plastique antidÈrapant 
rÈsistant tempÈrature chaud, goujons pour une meilleure 
adhÈrence 
R‹ HRBESEN - CNS, 11 Dr‰ hte, hitzebest‰ ndige Anti-Rutsch 
Kunststoff Griff, Nieten f¸ r besseren Halt 

No. L cm EURO
721.930 25 11,25
721.931 30 13,00
721.932 35 14,95
721.933 40 16,95
721.934 45 17,50

GARDE - roestvrijstaal, 6 draads, dikkere 
draden, hittebestendig kunststof antislip 
handvat, noppen voor betere grip 
WHISK - stainless steel, 6 wires, thicker wires, heat resistant 
plastic anti-slip handle, nubs for sure grip 
FOUETS - inox, 6 fils, fils plus Èpais, poignÈe plastique 
antidÈrapant rÈsistant tempÈrature chaud, goujons pour 
une meilleure adhÈrence 
R‹ HRBESEN - CNS, 6 Dr‰ hte, dickere Dr‰ hte, hitzebest‰ ndige 
Anti-Rutsch Kunststoff Griff, Nieten f¸ r besseren Halt 

No. L cm EURO
721.950 25 10,75
721.951 30 11,70
721.952 35 12,70
721.953 40 13,95
721.954 45 15,35
721.956 50 17,50
721.957 55 18,75
721.958 60 19,95
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FRITUURSCHEP - roestvrijstaal 
CHIPS SHOVEL - stainless steel 
… CUMOIRE ¿  FRITURE - inox 
FRIT‹ RESCHAUML÷ FFEL - CNS 

EURO No. ÿ  cm L cm
3,85 894.003 10 30
4,75 894.004 12 32
5,95 894.005 14 45
6,95 894.101 16 45
8,95 894.007 18 50
9,95 894.008 20 50

12,25 894.009 22 50
13,25 894.010 24 52

SCHUIMSPAAN - roestvrijstaal 
SKIMMER - stainless steel 
… CUMOIRE ¿  FRITURE - inox 
BACK- UND SCHAUMKELLE - CNS 

EURO No. ÿ  cm L cm
9,50 142.041 16 47

12,50 142.043 20 47
15,50 142.044 24 53
18,95 142.045 28 53

VETSPAAN - roestvrijstaal 
FAT SKIMMER - stainless steel 
… CUMOIRE ¿  GRAS - inox 
FETTSCHAUML÷ FFEL - CNS 

EURO No. ÿ  cm L cm
27,00 893.080 15 53

- met zeer fijn gaas - fine/fine mesh
- toile mÈtallique fine/fine - Gaze fein/fein

KRUIMSCHEP - roestvrijstaal, dubbel gaas, 
extra fijn 
CRUMB SCOOP - stainless steel, double mesh, fine/fine 
… CUMOIRE ¿  FRITURE - inox, treillis double, fin/fin 
FRIT‹ RE-KRUMENSCHAUFEL - CNS, Doppelgaze fein/fein 

EURO No. ÿ  cm L cm
12,50 894.045 20 51

RVS/INOX
18/10

RVS/INOX
18/10

FRITUURSCHEP - roestvrijstaal 
CHIPS SHOVEL - stainless steel 
… CUMOIRE ¿  FRITURE - inox 
FRIT‹ RESCHAUML÷ FFEL - CNS 

EURO No. cm L cm
13,50 894.012 20x20 55
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VOGELNESTBAKLEPEL - vertind 
NESTING BASKET SET - tinned 
NID ¿  FRITURE - fil dí acier ÈtamÈ 
NESTBACKL÷ FFEL - verzinnt 

No. L cm ÿ cm EURO
022.018 34 8 4,50
022.002 37 10 6,50

STAALBORSTEL - gehard draad 
STEEL BRUSH - hardened 
BROSSE ¿  FIL METALLIQUE - fil trempÈ 
DRAHTB‹ RSTE - Draht geh‰ rtet 

No. L cm L cm borstel/brush/brosse/B¸ rste EURO
803.001 28 15 1,55

STAALBORSTEL - met schraper 
STEEL BRUSH - with scraper 
BROSSE ¿  FIL METALLIQUE - avec racloir 
DRAHTB‹ RSTE - mit Schaber 

No. L cm L cm borstel/brush/brosse/B¸ rste EURO
041.035 29 12 10,95

OPPAKHAAK - roestvrijstaal 
RANGE RING HOOK - stainless steel 
TISONNIER - inox 
K‹ CHENHERDPLATTENRINGHAKEN - CNS 

No. L cm EURO
894.110 48 5,50

DECORATIEGROEN - kunststof 
DECORATION GREEN - plastic 
VERDURE D… CORATION - plastique 
DEKORATIONSGR‹ N - Kunststoff 

No. L cm doos/box/boÓ te/Karton EURO
828.001 30 10 stuks/10 pcs./10 St¸ ck 25,00

DECORATIEGROEN "SLABLAD" - kunststof 
DECORATION GREEN "SALAD" - plastic 
VERDURE D… CORATION "SALADE" - plastique 
DEKORATIONSGR‹ N "SALAT" - Kunststoff 

No. cm doos/box/boÓ te/Karton EURO
828.010 18x12 16 stuks/16 pcs./16 St¸ ck 11,50
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FRITES-ZAKJES STANDAARD 
FRENCH FRY PAPER BAG HOLDER 
PR… SENTOIR ¿  SACHETS DE POMMES FRITES 
POMMES-FRITES-T‹ TENSTANDER 

EURO No. Type cm uitvoering/execution
exÈcution/Ausfuhrung

5,75 894.040 A 23(H)x13x11 rvs/stainless steel
inox/CNS

19,50 895.085 B 25(H)x16x10 aluminium
A

B

FRITES-TRECHTER - universeel model, zowel 
links als rechtshandig 
CHIPS BAGGER -  universal model, for both left or 
righthanded 
ENTONNOIR DE POMMES FRITES - modË le universal, 
pour tous les deux gauchers ou droitiers 
POMMES-FRITES TRICHTER - Universal modell, f¸ r beide 
links- oder rechtsh‰ ndig 

EURO No. Type greep/handle
poignÈe/Griff L cm

uitvoering/execution
exÈcution/Ausfuhrung

10,95 720.305 A 14 rvs/stainless steel
inox/CNS

5,25 072.015 B 11 kunststof/plastic
plastique/Kunststoff

PEPER/ZOUTSTROOIER - roestvrijstaal 
PEPPER/SALTSHAKER - stainless steel 
POIVRI» RE/SALI» RE -  inox 
PFEFFER/SALZSTREUER - CNS 

EURO No. ÿ  cm H cm
1,95 966.050 6 8

KAASSTROOIER - roestvrijstaal 
CHEESE SHAKER - stainless steel 
POUDREUSE ¿  FROMAGE - inox 
Kƒ SESTREUER - CNS 

EURO No. ÿ  cm H cm
1,95 966.051 6 8

POEDERSUIKERSTROOIER - roestvrijstaal 
POWDERED SUGAR POURER - stainless steel 
SAUPOUDREUSE - inox 
PUDERZUCKERSTREUER - CNS 

EURO No. ÿ  cm H cm
2,95 966.052 6 8

PEPER & ZOUTSTROOIER - roestvrijstaal 
SALT & PEPPERSHAKER - stainless steel 
POIVRI» RE & SALI» RE - inox 
PFEFFER & SALZSTREUER - CNS 

EURO No. Type ÿ  cm H cm
5,45 705.085 S 7 18
5,45 705.086 P 7 18

A B

RVS/INOX
18/10
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PEPERSTROOIER - aluminium met schroefdop 
PEPPER SHAKER - aluminium with screw cap 
POIVRI» RE - aluminium avec couvercle vissable 
PFEFFERSTREUER - Aluminium mit Schraubdeckel 

No. ÿ  cm H cm EURO
833.002 7 14 2,25

ZOUTSTROOIER - aluminium met schroefdop 
SALT SHAKER - aluminium with screw cap 
SALI» RE - aluminium avec couvercle vissable 
SALZSTREUER - Aluminium mit Schraubdeckel 

No. ÿ  cm H cm EURO
833.001 8 19 4,25

ZOUTSTROOIER - roestvrijstaal met schroefdop 
SALT SHAKER - stainless steel with screw cap 
SALI» RE - inox avec couvercle vissable 
SALZSTREUER - CNS mit Schraubdeckel 

No. ÿ  cm H cm EURO
833.010 8 17 6,75

FRITESSCHEP - roestvrijstaal, opstaande rand 
CHIPS SHOVEL - stainless steel, lifted edge 
PELLE ¿  FRITURE - inox, bord ÈlevÈ 
FRIT‹ RE SCHAUML÷ FFEL - CNS, Rand emporstehend 

No. schep/scoop
pelle/Schaufel cm

gaas/mesh
toile/Gaze

EURO

894.015 20x17 enkel/single/simple/einzel 10,75
894.016 20x17 dubbel/double/double/doppelt 13,75

FRITUURMAND - roestvrijstaal, conisch model 
CHIPS BASKET - stainless steel, conical type 
CASSEROLE ¿  FRITURE - inox, type conique 
FRIT‹ RE KORB - CNS, konisch 

No. ÿ  cm H cm EURO
894.017 20 14 18,50
894.018 22 14 21,50
894.019 24 15 27,00
894.020 26 16 31,00
894.021 28 16 35,00
894.022 30 18 39,00
894.023 32 20 45,00
894.024 34 22 49,00

FRIKANDELLENSNIJDER - roestvrijstaal 
FRIKANDEL CUTTER - stainless steel 
COUPE FRICADELLE - inox 
FRIKANDELLENSCHNEIDER - CNS 

No. H cm L cm EURO
899.060 10 20 6,95
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FRITES/VLEESBAK - aluminium 
C! "# $ %& ' ( ) *) +( , *-*. /01 23201 *
4( C*5*6"( 7 8' %4( C*5*9+") ' $ *-*. /01 23201 *
#: & & ' $ -9+") ' $ %9;' "$ C! & < ;8' *-*( /01 23201 *

' < +: 7 = > ? 1
@ABDA EFE> @EE DG! HI AEI FE

FRITES LEKBAK - aluminium, afneembare 
lekbak 
9+' 7 C! *9+, *8+"# # "7 J *) +( , *-*. /01 23201 B*KLM. ? N. O/L*KP2Q*
MP. R*
SJ : < ) ) : "+*# : & & ' $ *9+") ' $ *-*. /01 23201 B*O. ? *KTM. ? N. O/L*
#: & & ' $ -9+") ' $ -$ ' "! ' +*-*( /01 23201 B*. O3LN1 O. PL*
( 0UU. 3VQU. 33L*

ECONOMY

' < +: 7 = > ! *? 1 W*? 1
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FRITES LEKBAK - aluminium, afneembare 
lekbak 
9+' 7 C! *9+, *8+"# # "7 J *) +( , *-*. /01 23201 B*KLM. ? N. O/L*KP2Q*
MP. R*
SJ : < ) ) : "+*# : & & ' $ *9+") ' $ *-*. /01 23201 B*O. ? *KTM. ? N. O/L*
#: & & ' $ -9+") ' $ -$ ' "! ' +*-*( /01 23201 B*. O3LN1 O. PL
( 0UU. 3VQU. 33L*

' < +: 7 = > ! *? 1 W*? 1
AFBEE EXZ> EE@ [ @ YE

FRITES LEKBAK - roestvrijstaal, afneembare 
lekbak 
9+' 7 C! *9+, *8+"# # "7 J *) +( , *-*\ M. 23/L \ \ *\ MLL/B*KLM. ? N. O/L*
KP2Q*MP. R*
SJ : < ) ) : "+*# : & & ' $ *9+") ' $ *-*23= I B*O. ? *KTM. ? N. O/L*
#: & & ' $ -9+") ' $ -$ ' "! ' +*-*C7 $ B*. O3LN1 O. PL
( 0UU. 3VQU. 33L*
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SERVEER FRITES-LEKBAK - roestvrijstaal, 
afneembare lekbak 
$ ' +6"7 J *9+' 7 C! *9+"' $ *8+"# # "7 J *) +( , *-*\ M. 23/L \ \ *\ MLL/B*
KLM. ? N. O/L*KP2Q*MP. R*
$ ' +6"+*' J : < ) ) : "+*# : & & ' $ *9+") ' $ *-*23= I B*O. ? *
KTM. ? N. O/L*
$ ' +6"' +*# : & & ' $ -9+") ' $ -$ ' "! ' +*-*C7 $ B*. O3LN1 O. PL*
( 0UU. 3VQU. 33L*

' < +: 7 = > ! *? 1 W*? 1
@DBXA @[ A> [ [ A @E [ ]

26 cm
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9";) +' *5*! < "; '
-*QLP1 LM*KL*QP= /= 3VLP*? = 3\ 2KTP. O/L1 L3M*/. *K0PTL*KL*/̂N02/L
-*PT\ 2\ M. 3M*. 0I *ML1 QTP. M0PL \ *_ 0\ ` 0̂ a*@ZEbC
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e ;9";) ' +
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-*i . P1 L \ *j . \ \ LPB*= N3L*2PVL3K*i L/? NL \ *+L232V03V\ 1 2MML/B
**VL3kVM*01 *KL3*92/MLP*233LPN. /O*f = 3*L232VL3*$ L l 03KL3
**QP= O/L1 /= \ *h0*PL232VL3*

TYPE A

7 = > ? 1 *U2/M> ' < +:
DED> EE@ [ ZI [ F DDBEE
DED> EEA - vervangingsfilter -*PLQ/. ? L1 L3M*U2/MLP

-*U2/MPL*KL*PL ? N. 3VL -*' P\ . MhU2/MLP
Z@BEE

TYPE B

7 = > ? 1 *U2/M> ' < +:
DED> EE[ YEI [ F @@ABEE
DED> EE] - vervangingsfilter -*PLQ/. ? L1 L3M*U2/MLP

-*U2/MPL*KL*PL ? N. 3VL -*' P\ . MhU2/MLP
DYBEE

TYPE C

7 = > W*? 1 ' < +:
DED> EEF F ] BA @[ ZBEE
DED> EEX - vervangingsfilter -*PLQ/. ? L1 L3M*U2/MLP

-*U2/MPL*KL*PL ? N. 3VL -*' P\ . MhU2/MLP
DZBEE

TYPE D

7 = > ? 1 *U2/M> ' < +:
DED> EEY FEI FE @[ DBEE
DED> EEZ - vervangingsfilter -*PLQ/. ? L1 L3M*U2/MLP

-*U2/MPL*KL*PL ? N. 3VL -*' P\ . MhU2/MLP
@@EBEE

VETOPVANG-TRANSPORTEMMER 
roestvrijstaal, met deksel, maatverdeling en 
speciale handgrepen 
J +' ( $ ' *C: ; ; ' C) : +*( 7 8*C: 7 6' , : +*-*\ M. 23/L \ \ *\ MLL/B*
VP. K0. MLKB*i 2MN*? = f LP*. 3K*\ QL ? 2. /*VP2Q\ *
+SC"# "' 7 ) *8' *J +( $ *' ) *$ ' ( < *8' *) +( 7 $ # : +) *-*23= I B*
VP. K0T*LM*. f L ? *? = 0f LP? /L*LM*KL \ *Q= 2V3TL \ *\ QL ? 2. /L \ *
9' ) ) ( < 99( 7 J -) +( 7 $ # : +) ' "& ' +*-*C7 $ B*1 2M*
& . \ \ . 3V. OLB*8L ? l L/*03K*\ QLh2L//L3*J P2UUL3*

7 = > ;2M> ! *? 1 ' < +:
Z[ E > E@X 17 F [ @XABEE

VETFILTER-HOUDER - roestvrijstaal 
J +' ( $ ' *9";) ' +*C: 7 ' *+( Cm*-*\ M. 23/L \ \ *\ MLL/*
# : +) ' *9";) +' *5*; ^ ! < "; ' *-*23= I *
e ;9";) ' +! ( ; ) ' +*-*C7 $ *

7 = > ' < +:
ZDY> EE[ ZB] A

VETFILTER - econoline, hittebestendig 
J +' ( $ ' *9";) ' +*C: 7 ' *-*L ? = 3= /23LB*NL. M*PL \ 2\ M. 3M*
9";) +' *5*! < "; ' *-*T? = 3= /23LB*PT\ 2\ M. 3M*a*/. *? N. /L0P*
9+") < +' -e ;9";) ' +*-*' ? = 3= /23LB*N2MhLOL \ Mg3K2V*

7 = > ' < +:
EY[ > EE@ 10x 50 stk./Q? \ > %Q? \ > %$ Ml > @DABEE
EY[ > EE[ 50 stk./Q? \ > %Q? \ > %$ Ml > [ EBAE

*FRITUURVETFILTERS
 - door de onge! venaarde fi  lterkwaliteit langere 
gebruiksduur van vet of olie
 - bestand tegen temperaturen tot 180° C
 - eenvoudig, in enkele seconden te reinigen met 
uitsluitend heet water

*9+, ' +*9( ) *9";) ' +$
*! MNL*03Q. P. /L//LK*o*/MLP23V*̀ 0. /2MR*L3\ 0PL \ *. *U. P*/= 3VLP*/2UL*
\ Q. 3*= U*MNL*U. M*= P*= 2/*0\ LK

*! ? . 3*OL*0\ LK*i 2MN*ML1 QLP. M0PL \ *0Q*M= *@ZEbC
*! L . \ R*M= *? /L . 3*23*. *ULi *\ L ? = 3K\ *i 2MN*N= M*i . MLP*= 3/R*
QP= O/L1 /= \ *h0*PL232VL3

TYPE A - B - D

TYPE C

THE ORIGINAL
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OPLEGZEEF - vertind met dubbel gaas, houten 
steel en beschermbeugel 
4: j ;*$ ) +( "7 ' +*-*M233LK*K= 0O/L*1 L \ NB*i = = KL3*VP2QB*i 2MN*
V0. PK*
#( $ $ : "+' *8' & "-$ # ! S+"Q< ' *-*TM. 1 TB*M= 2/L*1 TM. //2̀ 0L*
K=0 O/LB*. f L ? *? P=2 \ 2//= 3\ *KL*QP= ML ? M2= 3B*1 . 3? NL*O= 2\ *
J +: $ $ m‹ C! ' 7 $ "' 4*-*f LPh233MB*8 = QQL/V. hLB*! = /h\ M2L/*1 2M*
$ ? N0MhOkVL/*

' < +: 7 = > W*? 1
@ABDA @Y[ > EFF FE
@ZBXA @Y[ > EFY FA

OPLEGZEEF - roestvrijstaal, met dubbel gaas en 
beschermbeugel 
4: j ;*$ ) +( "7 ' +*-*\ M. 23/L \ \ *\ MLL/B*K= 0O/L*1 L \ NB*i 2MN*V0. PK*
#( $ $ : "+' *8' & "-$ # ! S+/Q< ' *-*23= I B*M= 2/L*1 TM. //2̀ 0L*
K=0 O/LB*. f L ? *? P=2 \ 2//= 3\ *KL*QP= ML ? M2= 3*
J +: $ $ m‹ C! ' 7 $ "' 4*-*C7 $ B*8 =Q QL/V. hLB*1 2M*$ ? N0MhOkVL/*

' < +: 7 = > W*? 1
[ ABXA E[ [ > E@[ [ ]

OPLEGZEEF - roestvrijstaal, enkel gaas, met 
beschermbeugel 
4: j ;*$ ) +( "7 ' +*-*\ M. 23/L \ \ *\ MLL/B*\ 23V/L*1 L \ N*i 2MN*V0. PK*
#( $ $ : "+' *8' & "-$ # ! S+"Q< ' *-*23= I B*M= 2/L*1 TM. //2̀ 0L*
\ 21 Q/LB*. f L ? *? P=2 \ 2//=3 \ *KL*QP=ML ? M2= 3*
J +: $ $ m‹ C! ' 7 $ "' 4*-*C7 $ B*1 2M*$ ? N0MhOkVL/*03K*! = /h\ M2L/*

' < +: 7 = > W*? 1
[ @BAE E[ [ > E@E [ ]
XBAE E[ [ > E@@ [ ] - losse inzetzeef voor 022.010

-*\ Q. PL*\ MP. 23LP*23\ LPM*U= P*E[ [ > E@E
-*M. 1 2\ *\ L0/*Q= 0P*E[ [ > E@E
-*' P\ . Mh\ 2LOL23\ . Mh*UkP*E[ [ > E@E

OPLEGZEEF - roestvrijstaal, extra diep met 
beschermbeugel 
4: j ;*$ ) +( "7 ' +*-*\ M. 23/L \ \ *\ MLL/B*KLLQ*1 = KL/*i 2MN*V0. PK*
#( $ $ : "+' *8' & "-$ # ! S+"Q< ' *-*23= I B*. f L ? *? P= 2\ 2//= 3\ *KL*
QP=ML ? M2=3 *
J +: $ $ m‹ C! ' 7 $ "' 4*-*C7 $ B*1 2M*$ ? N0MhOkVL/B*L I MP. *M2LU*

' < +: 7 = > W*? 1
@EBXA X[ E> AF@ @D
@ABAE X[ E> AF [ [ A

RVS/INOX
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OPLEGZEEF - vertind met dubbel gaas, houten 
steel en beschermbeugel 
4: j ;*$ ) +( "7 ' +*-*M233LK*K= 0O/L*1 L \ NB*i = = KL3*VP2QB*i 2MN*
V0. PK*
#( $ $ : "+' *8' & "-$ # ! S+"Q< ' *-*LM. 1 TB*M= 2/L*1 TM. //2̀ 0L*
K=0 O/LB*. f L ? *? P=2 \ 2//= 3\ *KL*QP= ML ? M2= 3*
J +: $ $ m‹ C! ' 7 $ "' 4*-*f LPh233MB*8 = QQL/V. hLB*! = /h\ M2L/*1 2M*
$ ? N0MhOkVL/*

' < +: 7 = > W*? 1
ZBXA @Y[ > EF@ [ F
DBDA @Y[ > EF [ [ ]
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PASSEERZEEF - vertind 
4: j ;*$ ) +( "7 ' +*-*M233LK*
# ( $ $ : "+' *-*TM. 1 T*
# ( $ $ "' +$ "' 4*-*f LPh233M*

7 = > W*? 1 ' < +:
ZFD> EE@ @[ @B[ E
ZFD> EE[ @Y @BAE
ZFD> EEF @] @BZE
ZFD> EEY @Z [ B[ A
ZFD> EEA [ E [ BYA
ZY[ > EE@ [ [ FB[ E

HOUTEN STEEL/j : : 8' 7 *J +"#
& ( 7 C! ' *4: "$ %! : ;Z$ ) "' ;

7 = > �*? 1 ' < +:
ZY[ > EE[ [ ] ZB[ A

PASSEERZEEF - roestvrijstaal 
4: j ;*$ ) +( "7 ' +*-*\ M. 23/L \ \ *\ MLL/*
# ( $ $ : "+' *-*23= I *
# ( $ $ "' +$ "' 4*-*C7 $ *

7 = > W*? 1 ' < +:
D] ] > @@] @] FBZA
D] ] > @@Z @Z YBZE
D] ] > @[ E [ E ABXA
D] ] > @[ [ [ [ ] BXA
D] ] > @[ Y [ Y XB[ A
D] ] > @[ ] [ ] XBDA

PASSEERZEEF - vertind met dubbel gaas, houten 
steel 
4: j ;*$ ) +( "7 ' +*-*M233LK*K= 0O/L*1 L \ NB*i = = KL3*VP2Q*
# ( $ $ : "+' *-*TM. 1 TB*M= 2/L*1 TM. //2̀ 0L*K= 0O/LB*1 . 3? NL*O= 2\ *
# ( $ $ "' +$ "' 4*-*f LPh233MB*1 2M*8 = QQL/V. hLB*! = /h\ M2L/*

7 = > W*? 1 ' < +:
@Y[ > E [ @ @] FB[ A
@Y[ > E [ F [ E YBYE

SAUS/BOUILLONZEEF - roestvrijstaal gaas 
4: < "; ; : 7 %$ ( < C' *$ ) +( "7 ' +$ *-*\ M. 23/L \ \ *\ MLL/*1 L \ N*
# ( $ $ ' -$ ( < C' *-*M= 2/L*1 TM. //2̀ 0L*23= I *
$ ( < C' 7 $ "' 4*-*& LM. //V. hL*. 0\ *C7 $ *

7 = > W*? 1 ' < +:
X[ E > AE@ Z @BFE
X[ E> AE[ @E @BXE
X[ E> AEF @[ [ BDA
X[ E> AEA @A FBDA
X[ E> AE] @Z AB[ E
X[ E> AEX [ E ] B[ A

RVS/INOX
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SAUS/PUNTZEEF - roestvrijstaal gaas 
$ ( < C' %C: 7 "C( ;*$ ) +( "7 ' +$ *-*\ M. 23/L \ \ *\ MLL/*1 L \ N*
# ( $ $ : "+' *5*$ ( < C' *-*M= 2/L*1 TM. //2̀ 0L*23= I *
$ # ") Z-J ( Z' $ "' 4*-*& LM. //V. hL*. 0\ *C7 $ *

7 = > W*? 1 ' < +:
X[ E > A@@ Z @BFE
X[ E> A@[ @E @BXE
X[ E> A@F @[ [ BDA
X[ E> A@A @A FBDA
X[ E> A@] @Z AB[ E

RVS/INOX
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PUNTZEEF - roestvrijstaal 
C: 7 "C( ;*$ ) +( "7 ' +*-*\ M. 23/L \ \ *\ MLL/*
C! "7 : "$ *-*23=I *
$ # ") Z$ "' 4*-*C7 $ *

' < +: 7 = > W*? 1
ABYA EZA> EZE @Z
] BAE EZA> EZ[ [ [
ZBAE EZA> EZY [ ]

PUNTZEEF - roestvrijstaal 
C: 7 "C( ;*$ ) +( "7 ' +*-*\ M. 23/L \ \ *\ MLL/*
C! "7 : "$ *-*23=I *
$ # ") Z$ "' 4*-*C7 $ *

' < +: 7 = > W*? 1
XBAE E] Y> EE@ @E
XBDE E] Y> EE[ @Y

@[ BDA E] Y> EEF @Z
@YBAE E] Y> EEY [ F
@DB[ A E] Y> EEA [ A
[ @BEE E] Y> EE] [ X
[ EBXA E] Y> E@E*

* extra fijn%U23L%U23%UL23

[ F

RVS/INOX
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PUNTZEEF - roestvrijstaal gaas 
C: 7 "C( ;*$ ) +( "7 ' +*-*\ M. 23/L \ \ *\ MLL/*1 L \ N*
C! "7 : "$ *-*M=2 /L*1 TM. //2̀ 0L*23= I *
$ # ") Z-J ( Z' $ "' 4*-*& LM. //V. hL*. 0\ *C7 $ *

' < +: 7 = > W*? 1
[ XBAE X[ E> A[ @ [ @
F [ BEE X[ E> A[ [ [ A

GROENTEZEEF - roestvrijstaal, met een 
fijnmazige zeef, zonder roerwerk ook als 
passeerzeef te gebruiken 
6' J ' ) ( 4;' *$ ) +( "7 ' +*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*U23L-1 L \ NLK*
\ ? PLL3B*i 2MN=0 M*\ M2PP23V*L/L1 L3M*. /\ = *0\ . O/L*. \ *? = /. 3KLP*
& : < ;"7 *4+: , ' < +*-*23= I B*. f L ? *03*M. 1 2\ *a*1 . 2//L \ *U23L \ B*
\ . 3\ *1 =0 /23*. 0\ \ 2*0M2/2\ . O/L*? = 1 1 L*03L*Q. \ \ = 2PL*
J ' & ‹ $ ' $ "' 4*-*C7 $ B*1 2M*UL231 . \ ? N2VL1 *$ 2LOB*= N3L*+kNP-
L/L1 L3M*. 0? N*. /\ *$ 2LO*30MhO. P*

' < +: 7 = > W*? 1
[ @BDA E@] > E@Y [ Y

RVS/INOX
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GROENTEZEEF - roestvrijstaal, compleet met 
drie inzetten: fijn, middel en grof 
6' J ' ) ( 4;' *$ ) +( "7 ' +*-*\ M. 23/L \ \ *\ MLL/B*i 2MN
F*23\ LPM\ d*U23LB*1 LK201 *. 3K*/. PVL*
& : < ;"7 *4+: , ' < +*-*23= I B*. f L ? *F*VP2//L \ d*U23L \ B*1 = RL33L \ *
LM*VP=\ \ L \ *
J ' & ‹ $ ' $ "' 4*-*C7 $ B*1 2M*F*$ 2LOL23/. VL3d*UL23B*1 2MML/*03K*
VP=O *

' < +: 7 = > W*? 1
@XBDA D[ X> EEY [ Y

RVS/INOX
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WINKELSCHEP - kunststof 
$ C: : # *-*Q/. \ M2? *
# ' ; ; ' *5*9( +"7 ' *-*Q/. \ M2̀ 0L*
& ( J ( Z"7 $ C! ( < 9' ;*-*m03\ M\ M= UU*

7 = > ;*? 1 ' < +:
DA] > EYA F ] @BDA

WINKELSCHEP - kunststof 
$ C: : # *-*Q/. \ M2? *
# ' ; ; ' *5*9( +"7 ' *-*Q/. \ M2̀ 0L*
& ( J ( Z"7 $ C! ( < 9' ;*-*m03\ M\ M= UU*

7 = > ;*? 1 1 / ' < +:
wit%i N2ML%O/. 3? %i L2\ \
E [ X> E@@ [ E @EE @B] E
E[ X> E@[ [ ] [ AE FB[ E
E[ X> E@F F [ AEE YBXA
E[ X> E@Y FD @EEE ABYE

zwart%O/. ? l %3= 2P%\ ? Ni . PhÊ
E[ X> @@@Ê ÊÊÊÊÊ[ E @EE @B] E

WINKELSCHEP - kunststof 
$ C: : # *-*Q/. \ M2? *
# ' ; ; ' *5*9( +"7 ' *-*Q/. \ M2̀ 0L*
& ( J ( Z"7 $ C! ( < 9' ;*-*m03\ M\ M= UU*

7 = > ;*? 1 1 / ' < +:
EAD> EDE @Z @[ E @BDA
EAD> ED@ [ Y FEE [ B@E
EAD> ED[ [ D AAE [ BAA
EAD> EDF FF DAE FB[ E
EAD> EDY FZ @] EE FBDE

WINKELSCHEP - aluminium 
$ C: : # *-*. /01 23201 *
# ' ; ; ' *5*9( +"7 ' *-*. /01 23201 *
& ( J ( Z"7 $ C! ( < 9' ;*-*( /01 23201 *

7 = > ;*? 1 1 / ) RQL ' < +:
E@X> EEY @D @@E A [ BXE
E@X> EEA [ @ [ EE A FB@A
E@X> EE] [ A FEE A YB[ A
E@X> EEX F@ ] AE B XB[ A
E@X> EEZ FA @@EE B @@B[ E
E@X> EED YE @ZEE B @] B] E

WINKELSCHEP - aluminium 
$ C: : # *-*. /01 23201 *
# ' ; ; ' *5*9( +"7 ' *-*. /01 23201 *
& ( J ( Z"7 $ C! ( < 9' ;*-*( /01 23201 *

7 = > ;*? 1 1 / ' < +:
E@] > E [ @ F [ [ EEE F@BAE

WINKELSCHEP - roestvrijstaal 
$ C: : # *-*\ M. 23/L \ \ *\ MLL/*
# ' ; ; ' *5*9( +"7 ' *-*23= I *
& ' ! ; $ C! ( < 9' ;*-*C7 $ *

7 = > ; *? 1 W? 1 ' < +:
ZZX> EEX [ A Z @EBDA
ZZX> EEZ F@ @E @FB@A
ZZX> EED FA @[ @YBAE

A B
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ROERSPATEL - roestvrijstaal 
9: : 8*$ # ( ) < ; ( *-*\ M. 23/L \ \ *\ MLL/*
$ # ( ) < ; ' *-*23= I *
+‹ ! +$ # ( ) ' 7 *-*C7 $ *

' < +: 7 = > ; *? 1
@@BEE EY@> EAE ] E
@] BEE EY@> EA[ DE
@DBEE EY@> EAY @[ E

ROERSPATEL - roestvrijstaal en hoogwaardig 
kunststof voor ijs en voedselbereiding, verbuigt 
niet tijdens het roeren bij hoge temperaturen 
9: : 8*$ # ( ) < ; ( *-*\ M. 23/L \ \ *\ MLL/*. 3K*N2VN*̀ 0. /2MR*\ R3MNLM2? *
1 . MLP2. /B*K=L \ *3=M*OL3K*i NL3*0\ LK*. M*N2VN*ML1 QLP. M0PLB*U= P*
2? L*. 3K*U==K *QPLQ. P. M2= 3*
$ # ( ) < ; ' *-*L3*. ? 2LP*23= I *LM*1 . M2cPL*\ R3MNTM2̀ 0L;*Q= 0P*/. *
QPTQ. P. M2=3 *KL*/. *? Pc1 L*V/. ? TL*LM*KL \ *. /21 L3M\ B*3L*QLPK*
Q. \ *\ . *P. 2KL0P*/̂0\ . VL*. 0I *ML1 QLP. M0PL \ *N. 0ML \ *
+‹ ! +$ # ( ) ' 7 *-*. 0\ *C7 $ *03K*N= ? Ni LPM2VL1 *m03\ M\ M= UU;*UkP*
' 2\ -*03K*$ QL2\ L3h0OLPL2M03VB*f LPO2LVM*\ 2? N*32? NM*i gNPL3K*
KLP*( POL2M*OL2*N= NL3*) L1 QLP. M0PL3*

' < +: 7 = > ; *? 1
[ XBEE ZZ[ > EAA AE
F [ BEE ZZ[ > EAX XE

ROERSPATEL - vervaardigd uit hoogwaardig 
hogedruk polyethyleen (HDPE 500), voor ijs en 
voedselbereiding 
9: : 8*$ #( ) < ; ( *-*1 . KL*03KLP*N2VN-U2P\ M-? /. \ \ *Q= /RLMNR/L3L*
G! 8 #' *AEEHB*U=P *2? L*. 3K*U= = K*QPLQ. P. M2= 3*
$ # ( ) < ; ' *-*U. OP2̀ 0T\ *a*N. 0ML*ML3\ 2=3 *KL*Q= /RTMNR/c3L*K̂ 03L*
` 0. /2MT*\ 0QTP2L0PL*G! 8 # ' *AEEHB*Q= 0P*/. *QPTQ. P. M2= 3*KL*/. *
? Pc1 L*V/. ? TL*LM*KL \ *. /21 L3M\ *
+‹ ! +$ # ( ) ' 7 *-*NLPVL \ ML//M*. 0\ *LP\ Ml /. \ \ 2VL1 *! = ? NKP0? l -
#=/ RgMNR/L3*G! 8 # ' *AEEH> *UkP*' 2\ -*03K*$ QL2\ L3h0OLPL2M03V*

' < +: 7 = > ; *? 1 vlak/U/. M
Q. /LMML%U/. ? N

met gaten/i 2MN*N= /L \
. f L ? *MP= 0\ %1 2M*/̂ ? NLP

XBDE ZZ[ > @AE YA I
@[ BXE ZZ[ > @A@ ] E I
@XBAE ZZ[ > @A[ ZE I
[ ] BAE ZZ[ > @AF @EE I
FXBAE ZZ[ > @AY @[ E I
DBEE ZZ[ > EAE YA I

@YBEE ZZ[ > EA@ ] E I
@DBEE ZZ[ > EA[ ZE I
[ ZBEE ZZ[ > EAF @EE I
YEBEE ZZ[ > EAY @[ E I

ROERSPATEL - met gaten, roestvrijstaal en 
hoogwaardig kunststof voor ijs en 
voedselbereiding, verbuigt niet tijdens het 
roeren bij hoge temperaturen 
9: : 8*$ # ( ) < ; ( *-*i 2MN*N=/ L \ B*\ M. 23/L \ \ *\ MLL/*. 3K*N2VN*
` 0. /2MR*\ R3MNLM2? *1 . MLP2. /B*U= P*2? L*. 3K*U= = K*QPLQ. P. M2= 3B*
K=L \ *3=M*OL3K*i NL3*0\ LK*. M*N2VN*ML1 QLP. M0PL*
$ # ( ) < ; ' *-*. f L ? *MP=0 \ B*L3*. ? 2LP*23= I *LM*1 . M2cPL*\ R3MNTM2̀ 0L;*
Q=0 P*/. *QPTQ. P. M2=3 *KL*/. *? Pc1 L*V/. ? TL*LM*KL \ *. /21 L3M\ B*3L*
QLPK*Q. \ *\ . *P. 2KL0P*/̂0\ . VL*. 0I *ML1 QLP. M0PL \ *N. 0ML \ *
+‹ ! +$ # ( ) ' 7 *-*1 2M*/̂ ? NLPB*. 0\ *C7 $ *03K*N= ? Ni LPM2VL1 *
m03\ M\ M=U U;*UkP*' 2\ -*03K*$ QL2\ L3h0OLPL2M03VB*f LPO2LVM*\ 2? N*
32? NM*i gNPL3K*KLP*( POL2M*OL2*N=N L3*) L1 QLP. M0PL3*

' < +: 7 = > ; *? 1
FDBEE ZZ[ > EZE ZE
Y[ BEE ZZ[ > @EE @EE
YDBEE ZZ[ > @[ E @[ E
AFBEE ZZ[ > @YE @YE
] @BEE ZZ[ > @] E @] E
] XBEE ZZ[ > @ZE @ZE
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ROERSPATEL - hout 
9: : 8*$ # ( ) < ; ( *-*i = = K*
$ # ( ) < ; ' *-*O= 2\ *
+‹ ! +$ # ( ) ' 7 *-*! = /h*

7 = > ;*? 1 ' < +:
EF [ > EFE XE ABDA
EF [ > EF@ @EE ZBDA

KOOKLEPEL - hout, ovaal 
C: : m"7 J *$ # : : 7 *-*i = = KB*= f . /*
C< "; ; » +' *-*O= 2\ B*= f . /L*
m: C! ;e 99' ;*-*! = /hB*= f . /*

7 = > ;*? 1 ' < +:
EF [ > EE@ [ A EBXE
EF [ > EE[ FE EBDE
EF [ > EEF FA @B[ A
EF [ > EEY YE @BYA
EF [ > E@Y AE @BDA

KOOKLEPEL - hout, rond 
C: : m"7 J *$ # : : 7 *-*i = = KB*P= 03K*
C< "; ; » +' *-*O= 2\ B*P= 3KL*
m: C! ;e 99' ;*-*! = /hB*P03K*

7 = > ;*? 1 ' < +:
EF [ > EEZ [ A EBXE
EF [ > E@E F [ EBDA
EF [ > E@@ FA @B@E
EF [ > E@[ YE @B[ A
EF [ > E@F YA @BYA

KOOKLEPEL GROOT ¬HOUT�¬ROND 
J "( 7 ) *C: : m"7 J *$ # : : 7 *�ÊÜ��`]ÊÀ�Õ�`*
& ( X"-C< "; ; » +' *-*L��Ã]ÊÀ��`i*
+"' $ ' 7 -m: C! ;e 99' ;*-*���â]ÊÀÕ�`*

7 = > ;*? 1 ' < +:
EF [ > EEA ZE XBAE
EF [ > EE] @EE DBAE

KOOKLEPELS - hout, rond 
C: : m"7 J *$ # : : 7 $ *-*i = = KB*P= 03K*
C< "; ; » +' $ *-*O= 2\ B*P= 3KL*
m: C! ;e 99' ; $ *-*! = /hB*P03K*

7 = > ;*? 1 ' < +:
EF [ > E@] [ A%FE%FA [ BDA

SPATEL - hout 
$ # ( ) < ; ( *-*i = = K*
$ # ( ) < ; ' *-*O= 2\ *
# ( ; ' ) ) ' *-*! = /h*

7 = > ;*? 1 ' < +:
EF [ > E@D FE @B@E

SET
 

"  3
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PROFESSIONEEL OPHANGREK - roestvrijstaal 
#+ : 9' $ $ ": 7 ( ;*) : : ;*+( Cm*-*\ M. 23/L \ \ *\ MLL/*
#: +) ' *; : < C! ' $ *# +: 9' $ $ ": 7 7 ' ;*-*23= I *
m' ;; ' 7 ! ( ; ) ' +*-*C7 $ *

' < +: 7 = > ; *? 1 haken%N= = l \ %? P= ? NLM\ %! . l L3
AFBEE ZDD> @YZ AE F
] [ BEE ZDD> @YD @EE A

SPATEL - kunststof, hittebestendig tot 220° C 
& "X"7 J *# ( 88;' *-*Q/. \ M2? B*NL. M*PL \ 2\ M. 3M*03M2/*[ [ EbC*
$ # ( ) < ; ' *-*Q/. \ M2̀ 0LB*PL \ 2\ M. 3ML*a*/. *? N. /L0P*_ 0\ ` 0'a*[ [ EbC*
+‹ ! +$ # ( ) ' 7 *-*m03\ M\ M= UUB*N2MhLOL \ Mg3K2V*O2\ *[ [ EbC*

' < +: 7 = > ; *? 1
[ BDA EAD> E[ E [ A
FBYE EAD> E[ @ FE
YBAE EAD> E[ [ FA
] BXA EAD> E[ F YE
ZB[ A EAD> E[ Y AE

KOOKLEPEL - kunststof, hittebestendig tot 220° C 
C: : m"7 J *$ # : : 7 *-*Q/. \ M2? B*NL. M*PL \ 2\ M. 3M*03M2/*[ [ EbC*
C< "; ; » +' *-*Q/. \ M2̀ 0LB*PL \ 2\ M. 3ML*a*/. *? N. /L0P*_ 0\ ` 0'a*[ [ EbC*
m: C! ;e 99' ;*-*m03\ M\ M=U UB*N2MhLOL \ Mg3K2V*O2\ *[ [ EbC*

' < +: 7 = > ; *? 1
[ BDA EAD> E[ ] FE

KOOKLEPEL - melamine, rond 
C: : m"7 J *$ # : : 7 *-*1 L/. 1 23B*P= 03K*
C< "; ; » +' *-*1 L/. 1 23LB*P= 3KL*
m: C! ;e 99' ;*-*& L/. 1 23B*P03K*

' < +: 7 = > ; *? 1
@BXA DFX> [ [ E F@
FBXA DFX> @] E FZ
AB] E DFX> @] [ YA
ZBXA DFX> @] Y ] E

SPATEL - kunststof, hittebestendig tot 220° C 
& "X"7 J *# ( 88;' *-*Q/. \ M2? B*NL. M*PL \ 2\ M. 3M*03M2/*[ [ EbC*
$ # ( ) < ; ' *-*Q/. \ M2̀ 0LB*PL \ 2\ M. 3ML*a*/. *? N. /L0P*_ 0\ ` 0'a*[ [ EbC*
+‹ ! +$ # ( ) ' 7 *-*m03\ M\ M= UUB*N2MhLOL \ Mg3K2V*O2\ *[ [ EbC*

' < +: 7 = > ; *? 1
[ BDA DAY> EFE FE
YBDA DAY> EYE YE
ABDA DAY> EAE AE

SPATEL - kunststof, krom model 
& "X"7 J *# ( 88;' *-*Q/. \ M2? B*? 0Pf LK*
$ # ( ) < ; ' *-*Q/. \ M2̀ 0LB*? = 0POT*
+‹ ! +$ # ( ) ' 7 *-*m03\ M\ M= UUB*VLO= VL3*

' < +: 7 = > ; *? 1
FBAE EFA> EFD FA
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PANNENLIKKER - kunststof 
$ C+( # ' +*-*Q/. \ M2? *
# ( ; ' ) ) ' -+( C;' ) ) ' *-*Q/. \ M2̀ 0L*
m< 7 $ ) $ ) : 99$ C! ( 4' +*-*m03\ M\ M= UU*

7 = > ;*? 1 ' < +:
A] E> E [ Y [ Y @BAA
A] E> EFY FY [ BFA
A] E> EY[ Y[ FB[ A

PANNENLIKKER - kunststof, lepelvorm 
$ C+( # ' +*-*Q/. \ M2? B*\ Q= = 3-\ N. QLK*
# ( ; ' ) ) ' -+( C;' ) ) ' *-*Q/. \ M2̀ 0LB*U= P1 L*KL*? 02//LP*
;e 99' ; $ C! ( 4' +*-*m03\ M\ M= UUB*; ˆ UUL/U= P1 *

7 = > ;*? 1 ' < +:
A] E> F [ Y [ Y @BDA
A] E> FFY FY FB[ A
A] E> FY[ Y[ YB[ A

PANNENLIKKER - kunststof, hittebestendig tot 260° C 
$ C+( # ' +*-*Q/. \ M2? B*NL. M*PL \ 2\ M. 3M*M2//*[ ] EbC*
# ( ; ' ) ) ' -+( C;' ) ) ' *-*Q/. \ M2̀ 0LB*PT\ 2\ M. 3M*ML1 QTP. M0PL \ *
_ 0\ ` 0̂ a*[ ] EbC*
m< 7 $ ) $ ) : 99$ C! ( 4' +*-*m03\ M\ M= UUB*! 2MhLOL \ Mg3K2V*O2\ *[ ] EbC*

7 = > ;*? 1 ' < +:
A] E> @[ Y [ ] ABXA
A] E> @FY F ] XBYE
A] E> @Y[ Y@ XBXA

PANNENLIKKER - kunststof, hittebestendig tot 
260° C, lepelvorm 
$ C+( # ' +*-*Q/. \ M2? B*NL. M*PL \ 2\ M. 3M*M2//*[ ] EbCB*\ Q= = 3-\ N. QLK*
# ( ; ' ) ) ' -+( C;' ) ) ' *-*Q/. \ M2̀ 0LB*PT\ 2\ M. 3M*ML1 QTP. M0PL \ *
_ 0\ ` 0̂ a*[ ] EbCB*U= P1 L*KL*? 02//LP*
;e 99' ; $ C! ( 4' +*-*m03\ M\ M= UUB*! 2MhLOL \ Mg3K2V*O2\ *[ ] EbCB*
; ˆ UUL/U= P1 *

7 = > ;*? 1 ' < +:
A] E> [ [ Y [ Y ] BAE
A] E> [ FY FY ZB] A
A] E> [ Y[ Y[ ZBDA

PANNENLIKKER - roestvrijstaal, rubber, 
hittebestendig tot 260° C 
$ C+( # ' +*-*\ M. 23/L \ \ *\ MLL/B*P0OOLPB*NL. M*PL \ 2\ M. 3M*M2//*[ ] EbC*
# ( ; ' ) ) ' -+( C;' ) ) ' *-*23= I B*? . = 0M? N= 0? B*PT\ 2\ M. 3M*
ML1 QTP. M0PL \ *_ 0\ ` 0̂ . *[ ] EbC*
m< 7 $ ) $ ) : 99$ C! ( 4' +*-*C7 $ B*J 01 1 2B*! 2MhLOL \ Mg3K2V*O2\ *
[ ] EbC*

7 = > ;*? 1 ' < +:
[ EY> E ] A FE @EBDA
[ EY> E] ] YE @] BDA

PANNENLIKKER - rubber 
$ C+( # ' +*-*P0OOLP*
# ( ; ' ) ) ' -+( C;' ) ) ' *-*L3*? . = 0M? N= 0? *
$ C! ( 4' +*-*. 0\ *J 01 1 2*

7 = > ;*? 1 ' < +:
E] Z> EE@ [ A [ B] A

FLESSENSCHRAPER - kunststof 
4: ) ) ; ' *$ C+( # ' +*-*Q/. \ M2? *
+( C;: "+*5*4: C( ;*-*Q/. \ M2̀ 0L*
9;( $ C! ' 7 -+' "7 "J ' +*-*m03\ M\ M= UU*

7 = > ;*? 1 ' < +:
E@A> EEZ FE [ BAE
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KWAST - varkenshaar, plat, houten steel 
4+< $ ! *-*Q2V\ *OP2\ M/L \ B*U/. MB*i == KL3*N. 3K/L*
#" 7 C' ( < *-*Q0P*Q=P ? B*Q/. MB*1 . 3? NL*L3*O= 2\ *
#" 7 $ ' ;*-*PL23L*$ ? Ni L23LN. . PB*U/. ? NB*1 2M*! = /h\ M2L/*

' < +: 7 = > ? 1
@BDA EYX> EE[ Y
YB[ A EYX> EEF Z

KWAST - kunststof steel 
4+< $ ! *-*Q/. \ M2? *N. 3K/L*
#" 7 C' ( < *-*1 . 3? NL*L3*Q/. \ M2̀ 0L*
#" 7 $ ' ;*-*m03\ M\ M=U U*$ M2L/*

' < +: 7 = > ? 1
YBAA EFA> E[ Y Y

KWAST - varkenshaar, dik model (invet-kwast) 
4+< $ ! *-*Q2V\ *OP2\ M/L \ B*MN2? l *MRQL*
#" 7 C' ( < *-*Q0P*Q=P ? *
# "7 $ ' ;*-*$ ? Ni L23LN. . PB*K2? l *

' < +: 7 = > ? 1
@BAA ZX] > E@@ [ BA
@BDA ZX] > E@[ YBE
[ BDA ZX] > E@F ABA
ABXA ZX] > E@Y ZBE

INVETKWAST - staal haar 
J +"88;' *9( ) *4+< $ ! *-*7 2P= \ M. *1 LM. /*i 2PL*
#" 7 C' ( < X*5*# ; ( Q< ' $ *J +";;*-*U2/*1 TM. //2̀ 0L*7 2P= \ M. *
J +";; #; ( ) ) ' 7 -9' ) ) # "7 $ ' ;*-*7 2P=\ M. -8P. NM*

' < +: 7 = > ? 1
FBXA EYX> EE@ F
ABDA EYX> EEY ]

KWAST - polyethyleen steel met nylon haar 
4+< $ ! *-*Q=/ RLMN/L3L*N. 3K/L*. 3K*3R/= 3*OP2\ M/L \ *
#" 7 C' ( < *-*Q=/ RTMNR/c3L*1 . 3? NL*. f L ? *U2/*a*3R/= 3*
#" 7 $ ' ;*-*# =/ RLMNR/LL3*$ M2L/*1 2M*7 R/= 3N. . P*

' < +: 7 = > ? 1
ABXA EAE> E@Y Y
XBXE EAE> E@] ]

KWAST - polyethyleen steel met nylon haar 
4+< $ ! *-*Q=/ RLMN/L3L*N. 3K/L*. 3K*3R/= 3*OP2\ M/L \ *
#" 7 C' ( < *-*Q=/ RTMNR/c3L*1 . 3? NL*. f L ? *U2/*a*3R/= 3*
#" 7 $ ' ;*-*# =/ RLMNR/LL3*$ M2L/*1 2M*7 R/= 3N. . P*

' < +: 7 = > ? 1
@BDA EX[ > EFE [ BA
[ BYA EX[ > EF@ ABE
FBXA EX[ > EF [ XBA
YBDA EX[ > EFF @EBE

FBYA EX[ > EFA met haak%i 2MN*N= = l
. f L ? *? P= ? NLM%1 2M*! . l L3

ABE
072.035
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BESLAGPORTIONEERDER - kunststof, voor het 
doseren van beslag voor muffins, 
pannenkoeken, enz. 
# : +) ": 7 ' +*-*Q/. \ M2? B*U= P*1 L. \ 0P23V*= 0M*MNL*1 2I M0PL*U= P*
1 0UU23\ B*Q. 3? . l L \ B*LM? > *
J ( ) ' ( < *# ( ) ' *8"$ ) +"4< ) ' < +*-*Q/. \ M2̀ 0LB*K= \ . VL*KL*/. *
Q‚ ML*Q= 0P*/L \ *1 0UU23\ B*? PÍ QL \ B*LM? > *
) ' "J # : +) ": 7 "' +' +*-*m03\ M\ M= UUB*UkP*K= \ 2LPL3*f = 3*+kNPML2V*
UkP*& 0UU23\ B*# U. 33l 0? NL3B*0\ i > *

7 = > ;2M> W*? 1 ' < +:
E@] > EZA @BE @F @@BAE

SUIKERGIET TRECHTER - roestvrijstaal, inclusief 
standaard 
C: 7 9' C) ": 7 ' +, *9< 7 7 ' ;*-*\ M. 23/L \ \ *\ MLL/B*\ M. 3K*23? /0KLK*
' 7 ) : 7 7 : "+*5*# "$ ) : 7 *-*23= I B*Q= PML*23? /0\ *
9: 7 8( 7 ) ) +"C! ) ' +*-*C7 $ B*1 2M*$ M. 3KLP*

7 = > ;2M> W*? 1 ' < +:
@YA> @YE @BE @F F ] BEE

SUIKERGIET TRECHTER - roestvrijstaal, met 
2 uitloopdoseringen 
C: 7 9' C) ": 7 ' +, *9< 7 7 ' ;*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*[ *3= hh/L \ *
' 7 ) : 7 7 : "+*5*# "$ ) : 7 *-*23= I B*. f L ? *[ *K= 02//L \ *
9: 7 8( 7 ) ) +"C! ) ' +*-*C7 $ B*1 2M*[ *( 0\ /. 0U1 . \ \ L3*

7 = > ;2M> W*? 1 ' < +:
EAE> EYE @BD @D @@ABEE

EAE> EY@ standaard%\ M. 3K%Q= PML%$ Mg3KLP @DBAE

SUIKERGIET TRECHTER - roestvrijstaal, met 
2 uitloopdoseringen, inclusief standaard 
C: 7 9' C) ": 7 ' +, *9< 7 7 ' ;*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*
[ *3= hh/L \ B*\ M. 3K*23? /0KLK*
' 7 ) : 7 7 : "+*-*23= I B*. f L ? *[ *K= 02//L \ B*Q= PML*23? /0\ *
9: 7 8( 7 ) ) +"C! ) ' +*-*C7 $ B*1 2M*[ *( 0\ /. 0U1 . \ \ L3B*1 2M*
$ M. 3KLP*

7 = > ;2M> W*? 1 ' < +:
[ EZ> EEA @BD @D ] [ BEE

MINI PORTIONEERDER - roestvrijstaal, met 
kunststof greep, inclusief standaard, 
uitloopdosering instelbaar 
& "7 "*# : +) ": 7 ' +*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*Q/. \ M2? *VP2QB*\ M. 3K*
23? /0KLKB*i 2MN*. K_ 0\ M. O/L*3= hh/L*
8"$ ) +"4< ) ' < +*-*23= I B*. f L ? */. *Q= 2V3TL*L3*Q/. \ M2̀ 0LB*. f L ? *
K= 02//L*_ = 23KPLB*Q= PML*23? /0\ *
9: 7 8( 7 ) # : +) ": 7 "' +' +*-*C7 $ B*1 2M*# /. \ M2l VP2UUB*1 2M*
L23\ ML//O. PL1 *( 0\ /. 0U1 . \ B*1 2M*$ M. 3KLP*

7 = > ;2M> W*? 1 ' < +:
EAE> EYA EBZ @A YYBEE

RVS/INOX
18/10

RVS/INOX
18/10

RVS/INOX
18/10
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BAKKERIJZEEF - roestvrijstaal 
4( m' +, *$ "' 6' *-*\ M. 23/L \ \ *\ MLL/*
) ( & "$ *-*23= I *
4ƒ Cm' +' "*$ "' 4' *-*C7 $ *

' < +: 7 = > W*? 1 ) RQL
XBDA X[ E> Z[ A [ X # FA poedersuiker%Q= i KLPLK*\ 0V. P

\ 0? PL*L3*Q= 0KPL%# 0KLPh0? l LP
XBDA X[ E> Z[ ] [ X # [ E meel, bloem%U/= 0P

U. P23L%& LN/
XBDA X[ E> Z[ X [ X # @E paneermeel%OPL. K*? P01 \

? N. QL/0PL%# . 32LP1 LN/

@ABDA X[ E> ZYE Y@ # FA poedersuiker%Q= i KLPLK*\ 0V. P
\ 0? PL*L3*Q= 0KPL%# 0KLPh0? l LP

@ABDA X[ E> ZY@ Y@ # [ E meel, bloem%U/= 0P
U. P23L%& LN/

@ABDA X[ E> ZY[ Y@ # @E paneermeel%OPL. K*? P01 \
? N. QL/0PL%# . 32LP1 LN/

MEEL/POEDERSUIKERZEEF - kunststof, 
doseermechanisme in greep 
9;: < +%# : j 8' +' 8*$ < J ( +*$ "9) ' +*-*Q/. \ M2? B*= 3LN. 3K-
QP23? 2Q/L*K0L*M=* QPL \ \ -U03? M2=3 *23*MNL*N. 3K/L*
#( $ $ : "+' *5*9( +"7 ' %$ < C+' *' 7 *# : < 8+' *-*Q/. \ M2̀ 0LB*
1 T? . 32\ 1 L*a*K=\ LP*K. 3\ */L*Q=2 V3TL*
& ' ! ;%#< 8' +Z< Cm' +$ "' 4' *-*m03\ M\ M= UUB*' 23N. 3KQP23h2Q*
K0P? N*8P0? l U03l M2= 3*21 *J P2UU*

' < +: 7 = > W*? 1 ! *? 1
] B@E E@] > E ] A @@ @@

AFDRUIPREK - roestvrijstaal 
8+"#* +( Cm*-*\ M. 23/L \ \ *\ MLL/*
J +";; ' *( 6' C*# "' 8 $ *-*23= I *
‹ 4' +Z< J $ J ") ) ' +*-*C7 $ *

' < +: 7 = > ? 1
[ @BEE ZDY> EE@ @G! HI ] EI YE

DEEGLINIAAL - kunststof 
8: < J ! *+< ; ' +*-*Q/. \ M2? *
+» J ; ' *5*# ¬ ) ' *-*Q/. \ M2̀ 0L*
4( Cm;"7 ' ( ;*-*m03\ M\ M=U U*

' < +: 7 = > ; *? 1
ABXE EFA> EAF ] Y

TAARTVERDELER - kunststof, voor tweezijdig 
gebruik 
C( m' *8"6"8' +*-*Q/. \ M2? B*? . 3*OL*0\ LK*O= MN*\ 2KL \ *
8"6"$ ' < +*5*J ( ) ' ( < X*-*Q/. \ M2̀ 0LB*0M2/2\ . O/L*PL ? M= -f LP\ = *
) : +) ' 7 ) ' "; ' +*-*m03\ M\ M= UUB*K= QQL/\ L2M2V*f LPi L3KO. P*

' < +: 7 = > W*? 1 delen%Q. PM\ %Q2c? L \ %) L2/L
YBYA EFA> EFE [ X @Y%@]
YBAA EFA> EF@ [ X @[ %@Z

TAARTVERDELER - metaal 
C( m' *8"6"8' +*-*1 LM. /*
8"6"$ ' < +*5*J ( ) ' ( < X*-*1 TM. /*
) : +) ' 7 ) ' "; ' +*-*& LM. //*

' < +: 7 = > W*? 1 delen%Q. PM\ %Q2c? L \ %) L2/L
FABEE ZDE> E@@ FF @E
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RIJSTRAND/VORM - kunststof, set van 4 
+"C' *# : +) ": 7 ' +*-*Q/. \ M2? B*\ LM*= U*Y*Q2L ? L \ *
# : +) ": 7 7 ' < +*5*+"Z*-*Q/. \ M2̀ 0LB*\ LM*KL*Y*Q2L ? L \ *
+' "$ %$ # ' "$ ' 7 9: +& ' +*-*m03\ M\ M= UUB*$ . Mh*f = 3*Y*$ Mk? l *

7 = > W*? 1 ! *? 1 ' < +:
EAD> EFE X YBA FBXA
EAD> EF@ Z YBA YB@E
EAD> EF [ @E YBA YB] A

RIJSTRAND/VORM - kunststof, met steel,
set met 4 vormen 
+"C' *# : +) ": 7 ' +*-*Q/. \ M2? B*i 2MN*N. 3K/LB*
\ LM*i 2MN*Y*\ N. QL \ *
# : +) ": 7 7 ' < +*5*+"Z*-*Q/. \ M2̀ 0LB*. f L ? *Q= 2V3TLB*
\ LM*KL*Y*U= P1 L \ *
+' "$ %$ # ' "$ ' 7 9: +& ' +*-*m03\ M\ M= UUB*1 2M*\ M2L/B*
$ . Mh*1 2M*Y*9= P1 L3*

7 = > ! *? 1 ' < +:
[ EZ> E [ A YBA @ABDA

SET 
"  4

KORSTPRIKKER - kunststof 
4+' ( 8*+: ; ; ' +*-*Q/. \ M2? *
+: < ; ' ( < *5*# : "7 ) "; ; ' +*-*Q/. \ M2̀ 0L*
$ ) "# # +: ; ; ' *-*m03\ M\ M= UU*

7 = > P= //LP*? 1 ' < +:
EFA> E[ ] * X ] BDA
EFA> E[ X @[ ZBDA

DEEGRAADJE - roestvrijstaal 
8: < J ! *C< ) ) ' +*-*\ M. 23/L \ \ *\ MLL/*
+: < ; ' ( < *5*# ( ) ' *-*23= I *
) ' "J +ƒ 8C! ' 7 *-*C7 $ *

7 = > ; *? 1 W*? 1 wiel%i NLL/%P= 0/LMML%+. K ' < +:
ZDE> EE@ @Z ABA glad%\ 1 = = MN*LKVL \ %/2\ \ L%V/. MM ZBFE
ZDE> EE[ @Z ABA gekarteld%\ ? . //= QLK*LKVL

? . 33L/TL%VLh. ? l M
ZBFE

JAN-HAGELSNIJDER - roestvrijstaal, glad 
& < ; ) "# ; ' *j ! ' ' ;*8: < J ! *C< ) ) ' +*-*\ M. 23/L \ \ *\ MLL/B
\ 1 = = MN*LKVL*
+: < ; ' ( < *5*# ( ) ' *' X) ' 7 $ "4;' *-*23= I B*/. 1 L*/2\ \ L*
) ' "J $ C! 7 ' "8' +*-*C7 $ B*V/. MM*

7 = > wieltjes%i NLL/\ %P= 0/LMML \ %+gK? NL3 ' < +:
E[ A> EE[ A AZBEE
E[ A> EE@ X ZABEE
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DEEGKRABBER - kunststof 
8: < J ! *$ C+( # ' +*-*Q/. \ M2? *
J +( ) ) : "+*# : < +*# ¬ ) ' *-*Q/. \ M2̀ 0L*
) ' "J $ C! ( 4' +*-*m03\ M\ M=U U*

' < +: 7 = > ) RQL ? 1
EBAE EFA> EYF A @[ I * D
@BFA EFA> EYY B [ EI @A
@BFA EFA> EY@ C [ [ I @F
EBDE EFA> EY[ D @[ I @E

DEEGSTEKER - roestvrijstaal met kunststof 
greep 
8: < J ! *$ C+( # ' +*-*\ M. 23/L \ \ *\ MLL/*i 2MN*Q/. \ M2? *VP2Q*
J +( ) ) : "+*# : < +*# ¬ ) ' *-*23= I *. f L ? *Q= 2V3TL*Q/. \ M2̀ 0L*
) ' "J $ ) ' C! ' +*-*C7 $ *1 2M*J P2UU*. 0\ *m03\ M\ M= UU*

' < +: 7 = > ) RQL ? 1
FBXA ZDA> E@E A @[ I @@
ABDA ZDA> E@@ B @AI @F

DEEGSTEKER - roestvrijstaal 
8: < J ! *$ C+( # ' +*-*\ M. 23/L \ \ *\ MLL/*
J +( ) ) : "+*# : < +*# ¬ ) ' *-*23= I *
) ' "J $ ) ' C! ' +*-*C7 $ *

' < +: 7 = > ? 1
ZB] A ZDA> E@[ @FI @@

DEEGSTEKER - roestvrijstaal 
8: < J ! *$ C+( # ' +*-*\ M. 23/L \ \ *\ MLL/*
J +( ) ) : "+*# : < +*# ¬ ) ' *-*23= I *
) ' "J $ ) ' C! ' +*-*C7 $ *

' < +: 7 = > ? 1
] B[ A DFA> @@[ @AI ]

FIGUURSTEKERDOOS - roestvrijstaal, set van
42 stuks 
9( 7 C, *C< ) ) ' +*$ ' ) *-*\ M. 23/L \ \ *\ MLL/B*Y[ -Q2L ? L*\ LM*
4: Œ) ' *8' *8SC: < # : "+$ *8SC: +( ) "9$ *-*23= I B*O= Ó ML*a*Y[ *
Q2c? L \ *
J ( +7 "' +( < $ $ ) ' C! ' +*"& *$ ( ) Z*-*C7 $ B*Y[ -ML2/2V*

' < +: 7 = >
FXBEE ZYD> @ZD 7 verschillende figuren elk in 6 maten

X*K2UULPL3M*\ N. QL \ *L . ? N*23*] *\ 2hL \
X*U= P1 L \ *K2UUTPL3ML \ *? N. ? 03*L3*] *M. 2//L \
X*f LP\ ? N2LKL3L*92V0PL3*_ L*23*] *J P̂ \ \ L3

STEKERDOOS - blik, 10-delig, rond, glad 
8: < J ! *C< ) ) ' +*$ ' ) *-*M23*Q/. MLB*@E*Q2L ? L \ *23*O= I B*P= 03KB*
Q/. 23*
4: Œ) ' *8' *8SC: < # : "+$ *-*ULP-O/. 3? B*@E*Q2c? L \ B*P= 3KLB*/2\ \ L*
( < $ $ ) ' C! ' +-$ ( ) Z*-*j L2\ \ O/L ? NB*@E-ML2/2VB*P03KB*V/. MM*

' < +: 7 = > W*? 1
F@BEE E[ ] > EE@ F*-*@E

A B

C D

AB
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STEKERDOOS - blik, 14-delig, rond, glad 
8: < J ! *C< ) ) ' +*$ ' ) *-*M23*Q/. MLB*@Y*Q2L ? L \ *23*O= I B*P= 03KB*
Q/. 23*
4: Œ) ' *8' *8SC: < # : "+$ *-*ULP-O/. 3? B*@Y*Q2c? L \ B*P= 3KLB*032\ *
( < $ $ ) ' C! ' +-$ ( ) Z*-*j L2\ \ O/L ? NB*@Y-ML2/2VB*P03KB*V/. MM*

7 = > W*? 1 ' < +:
EA@> [ ] Y [ *-*@@ @XBAE

STEKERDOOS - blik, 14-delig, rond, gekarteld 
8: < J ! *C< ) ) ' +*$ ' ) *-*M23*Q/. MLB*@Y*Q2L ? L \ *23*O= I B*P= 03KB*
\ ? . //= QLK*
4: Œ) ' *8' *8SC: < # : "+$ *C( 7 7 ' ;S$ *-*ULP-O/. 3? B*@Y*Q2c? L \ B*
P= 3KL \ B*? . 33L/T*
( < $ $ ) ' C! ' +-$ ( ) Z*-*j L2\ \ O/L ? NB*@Y-ML2/2VB*P03KB*VLh. ? l M*

7 = > W*? 1 ' < +:
EA@> [ XY [ *-*@@ @ZBAE

STEKERDOOS - kunststof, 9-delig, rond, 
gekarteld 
8: < J ! *C< ) ) ' +*$ ' ) *-*Q/. \ M2? B*D*Q2L ? L \ *23*O= I B*P= 03KB*
\ ? . //= QLK*
4: Œ) ' *8' *8SC: < # : "+$ *-*Q/. \ M2̀ 0LB*D*Q2c? L \ B*P= 3KL \ B**
? . 33L/T*
( < $ $ ) ' C! ' +-$ ( ) Z*-*m03\ M\ M= UUB*D-ML2/2VB*P03KB*VLh. ? l M*

7 = > W*? 1 ' < +:
E[ ] > E@E [ *-*@E [ FBEE

STEKERDOOS - kunststof, 9-delig, rond, glad 
8: < J ! *C< ) ) ' +*$ ' ) *-*Q/. \ M2? B*D*Q2L ? L \ *23*O= I B*P= 03KB*
Q/. 23*
4: Œ) ' *8' *8SC: < # : "+$ *-*Q/. \ M2̀ 0LB*D*Q2c? L \ B*P= 3KL \ B*032\ *
( < $ $ ) ' C! ' +-$ ( ) Z*-*m03\ M\ M= UUB*D-ML2/2VB*P03KB*V/. MM*

7 = > W*? 1 ' < +:
E[ ] > E@A [ *-*@E [ FBEE

STEKERDOOS - kunststof, 9-delig, vierkant, 
glad 
8: < J ! *C< ) ) ' +*$ ' ) *-*Q/. \ M2? B*D*Q2L ? L \ *23*O= I B*\ ` 0. PLB*
Q/. 23*
4: Œ) ' *8' *8SC: < # : "+$ *-*Q/. \ M2̀ 0LB*D*Q2c? L \ B*? . PPTB*032\ *
( < $ $ ) ' C! ' +-$ ( ) Z*-*m03\ M\ M= UUB*D-ML2/2VB*f 2LPL ? l 2VB*V/. MM*

7 = > ? 1 ' < +:
E[ ] > E [ E F*-*@E [ FBEE
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SPUITZAK - silicone, bestand tegen extreme 
temperaturen (-60/+230° C), eenvoudig te 
reinigen en vaatwasmachinebestendig 
#( $ ) +, *4( J *-*\ 2/2? =3 LB*L I MPL1 L*N= M*. 3K*? = /K*PL \ 2\ M. 3M
G-] E%+[ FEbCHB*L. \ R*M= *? /L . 3*. 3K*K2\ Ni . \ NLP*\ . UL*
#: C! ' *# ¬ ) "$ $ "» +' *-*\ 2/2? =3 LB*? N. 0KL \ *LM*UP= 2KL \ *PT\ 2\ M. 3M*G-
] E%+[ FEbCHB*U. ? 2/L*a*3LMM= RLP*LM*/. f . O/L*L3*/. f L-f . 2\ \ L//L*
$ # +") Z4' < ) ' ;*-*\ 2/2l =3 B*VL2V3LM*UkP*\ LNP*NL2fl*03K*l . /M
G-] E%+[ FEbCHB*/L2? NM*h0*PL232VL3*03K*\ Qk/1 . \ ? N23L3UL \ M*

' < +: 7 = > ; *? 1 W*? 1
DBFA EXE> EYA YA @ZBA

SPUITZAK - naadloos, met bovenzoom, 
ophangoog en versterkte spuitmond 
# ( $ ) +, *4( J $ *-*\ L . 1 /L \ \ B*i 2MN*O= PKLPB*/= = Q*. 3K*PL23U= P? LK*
3=hh/ L*
#: C! ' *# ¬ ) "$ $ "» +' *-*\ . 3\ *? =0 M0PLB*. f L ? *O= PKB*\ 0\ QL3\ 2= 3*
LM*PL23U=P ? L1 L3M*KL*K=0 2//L*
$ # +") Z4' < ) ' ;*-*3. NM/= \ B*1 2M*=O LPL1 *$ . 01 B*( 0UNg3VLP*03K*
) k//L3f LP\ MgPl 03V*

' < +: 7 = > ; *? 1
[ BFA EAE> EEE [ A
[ B] E EAE> EE@ [ Z
FB@A EAE> EE[ FY
FBYE EAE> E@@ FX
FBXA EAE> EEF YE
YB@A EAE> EEY Y]
YBXA EAE> EEA AE
ABAE EAE> EE] AA
] BYE EAE> EEX ] E
XB[ A EAE> EEZ ] A
ZBFE EAE> EED XE
ZBDE EAE> E@E XA

DISPOSABLE SPUITZAK - kunststof, transparant 
8"$ #: $ ( 4; ' *# ( $ ) +, *4( J *-*Q/. \ M2? B*MP. 3\ Q. PL3M*
#: C! ' *# ¬ ) "$ $ "» +' *J' ) ( 4;' *-*Q/. \ M2̀ 0LB*MP. 3\ Q. PL3M*
' "7 j ' J -$ # +") Z4' < ) ' ;*-*m03\ M\ M=U UB*MP. 3\ Q. PL3M*

' < +: 7 = > ; *? 1 doos%O= I %O= Ó ML%$ ? N. ? NML/
@[ BYA A@A> EYE YE 100st.%Q? \ > %Q? \ > %$ Ml >
@ABDA A@A> EAA AA 100st.%Q? \ > %Q? \ > %$ Ml >

DISPOSABLE SPUITZAK - kunststof, transparant 
8"$ #: $ ( 4; ' *# ( $ ) +, *4( J *-*Q/. \ M2? B*MP. 3\ Q. PL3M*
#: C! ' *# ¬ ) "$ $ "» +' *J' ) ( 4;' *-*Q/. \ M2̀ 0LB*MP. 3\ Q. PL3M*
' "7 j ' J -$ # +") Z4' < ) ' ;*-*m03\ M\ M=U UB*MP. 3\ Q. PL3M*

' < +: 7 = > ; *? 1 doos%O= I %O= Ó ML%$ ? N. ? NML/
YYBEE D] A> EAA AA 100st.%Q? \ > %Q? \ > %$ Ml >

DISPOSABLE SPUITZAK - kunststof, antislip, 
extra stevige grip 
8"$ #: $ ( 4; ' *# ( $ ) +, *4( J *-*Q/. \ M2? B*. 3M2\ /2QB*\ 0QLP*VP2Q*
#: C! ' *# ¬ ) "$ $ "» +' *J' ) ( 4;' *-*Q/. \ M2̀ 0LB*. 3M2KTP. Q. VLB*
L1 QP2\ L*L I MP. *ULP1 L*
' "7 j ' J -$ # +") Z4' < ) ' ;*-*m03\ M\ M=U UB*( 3M2P0M\ ? NB*' I MP. *UL \ MLP*
J P2UU*

' < +: 7 = > ; *? 1 doos%O= I %O= Ó ML%$ ? N. ? NML/
@] BAE A@A> E] A AA 100st.%Q? \ > %Q? \ > %$ Ml >
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SPUITZAK STANDAARD - kunststof 
# ( $ ) +, *4( J *! : ;8' +*-*Q/. \ M2? *
$ < # # : +) *5*# : C! ' $ *8+' $ $ ' +*-*Q/. \ M2̀ 0L*
$ # +") Z4' < ) ' ; -( 4$ ' ) Z$ ) ƒ 7 8' +*-*m03\ M\ M= UU*

7 = > ! *? 1 W*? 1 ' < +:
EXE> @AE [ Y [ E XBAE

SPUITJES - roestvrijstaal glad, naadloos 
"C"7 J *) < 4' $ *-*\ M. 23/L \ \ *\ MLL/*Q/. 23B*\ L . 1 /L \ \ *
8: < "; ; ' $ *-*23= I B*032L \ B*\ . 3\ -_ = 23M\ *
; : C! ) ‹ ; ; ' 7 *-*C7 $ B*7 . NM/= \ *

7 = > grootte%\ 2hL%M. 2//L%J P̂ \ \ L W*1 1 ' < +:
ZDA> @EE EE [ @BZA
ZDA> @E@ E F @BZA
ZDA> @E[ @ Y @BZA
ZDA> @EF [ A @BZA
ZDA> @EY F ] @BZA
ZDA> @EA Y X @BZA
ZDA> @E] A Z @BZA
ZDA> @EX ] D @BZA
ZDA> @EZ X @E @BZA
ZDA> @ED Z @@ @BZA
ZDA> @@E D @[ @BZA
ZDA> @@@ @E @F @BZA
ZDA> @@[ @@ @Y @BZA
ZDA> @@F @[ @A @BZA
ZDA> @@Y @F @] @BZA
ZDA> @@A @Y @X @BZA
ZDA> @@] @A @Z @BZA
ZDA> @@Z @X [ E @BZA
ZDA> @[ E @D [ [ @BZA

ZDA> [ EE set 6 spuitjes%M0OL \ %K= 02//L \ %) k//L3
GAB*XB*DB*@@B*@FB*@A*1 1 H

@@B[ A

SPUITJES - roestvrijstaal kartel, naadloos 
"C"7 J *) < 4' $ *-*\ M. 23/L \ \ *\ MLL/*\ M. PB*\ L . 1 /L \ \ *
8: < "; ; ' $ *-*23= I B*? . 33L/TL \ B*\ . 3\ -_ = 23M\ *
$ ) ' +7 ) ‹ ; ; ' 7 *-*C7 $ B*7 . NM/= \ *

7 = > grootte%\ 2hL%M. 2//L%J P̂ \ \ L W*1 1 ' < +:
ZDA> @[ A EE [ @BZA
ZDA> @[ ] E F @BZA
ZDA> @[ X @ Y @BZA
ZDA> @[ Z [ A @BZA
ZDA> @[ D F ] @BZA
ZDA> @FE Y X @BZA
ZDA> @F@ A Z @BZA
ZDA> @F [ ] D @BZA
ZDA> @FF X @E @BZA
ZDA> @FY Z @@ @BZA
ZDA> @FA D @[ @BZA
ZDA> @F ] @E @F @BZA
ZDA> @FX @@ @Y @BZA
ZDA> @FZ @[ @A @BZA
ZDA> @FD @F @] @BZA
ZDA> @YE @Y @X @BZA
ZDA> @Y@ @A @Z @BZA

ZDA> [ E@ set 6 spuitjes*%M0OL \ %K= 02//L \ %) k//L3
GAB*XB*DB*@@B*@FB*@A*1 1 H

@@B[ A
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SPUITJES - nylon, set van 7 stuks 
"C"7 J *) < 4' $ *-*3R/=3 B*\ LM*= U*X*Q2L ? L \ *
8: < "; ; ' $ *-*3R/=3 B*\ LM*KL*X*Q2c? L \ *
; : C! ) ‹ ; ; ' 7 *-*7 R/= 3B*21 *$ . Mh*f = 3*X*$ Mk? l *

' < +: 7 = > 1 1
YBDA EAY> @EE F*-*@] glad%Q/. 23%032\ %; = ? N
YBDA EAY> @E@ ] *-*@] kartel%\ M. P%? . 33L/TL \ %$ MLP3

SET 
"  7

SIERSPUITJES - kunststof, set, 2 basisstukken en 
20 spuitjes 
J ( +7 "$ ! "7 J *) < 4' $ *-*Q/. \ M2? B*\ LMB*[ *. K. QM= P\ *. 3K*[ E*
M0OL \ *
$ ' ) *8' *8: < "; ; ' $ *-*Q/. \ M2̀ 0LB*\ LMB*[ *. K. QM. ML0P\ *LM*[ E*
K=0 2//L \ B**
J ( +7 "' +) ‹ ; ; ' 7 *-*m03\ M\ M=U UB*21 *$ . MhB*[ *( 3Q. \ \ 03V\ ML2/L3*
03K*[ E*) k/L3*

' < +: 7 = >
[ FBDA EDE> E[ E

SIERSPUITJES - 18-delig, met roestvrijstalen 
spuitjes, in plastic doos 
J ( +7 "$ ! "7 J *) < 4' $ *-*@Z*Q2L ? L \ B*i 2MN*\ M. 23/L \ \ *\ MLL/*M0OL \ B*
23*Q/. \ M2? *O=I *
$ ' ) *8' *8: < "; ; ' $ *-*@Z*Q2c? L \ B*. f L ? *K= 02//L \ *a*23= I B*L3*
O=Ó ML*Q/. \ M2̀ 0L*
J ( +7 "' +) ‹ ; ; ' 7 *-*@Z-ML2/2VB*1 2M*) k//L3*. 0\ *C7 $ B
23*m03\ M\ M=U U-8 =\ L*

' < +: 7 = >
DBDA @YE> @@E
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DEEGROL - roestvrijstaal, gelagerd 
+: ;;"7 J *# "7 *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*O. //*OL. P23V\ *
+: < ; ' ( < *5*# ( ) ' *-*23= I B*P= 0/L1 L3M*a*O2//L \ *
) ' "J +: ; ; ' +*-*C7 $ B*1 2M*m0VL//. VLP3*

7 = > rol%O. PPL/%P= 0/L. 0%+= //L*;*? 1 W*? 1 ' < +:
@YE> @[ A [ A ] BA [ ] BAE
@YE> @FF FF ] BA [ DBAE

DEEGROL - kunststof 
+: ;;"7 J *# "7 *-*Q/. \ M2? *
+: < ; ' ( < *5*# ( ) ' *-*Q/. \ M2̀ 0L*
) ' "J +: ; ; ' +*-*m03\ M\ M= UU*

7 = > rol%O. PPL/%P= 0/L. 0%+= //L*;*? 1 W*? 1 ' < +:
ZZ[ > EF [ YF YBA @ZBDA
ZZ[ > EFF AE YBA [ @BEE

DEEGROL - kunststof, uit ÈÈn stuk 
+: ;;"7 J *# "7 *-*Q/. \ M2? B*= 0M*= U*= 3L*Q2L ? L*
+: < ; ' ( < *5*# ( ) ' *-*Q/. \ M2̀ 0LB*K'03*Q2c? L*
) ' "J +: ; ; ' +*-*m03\ M\ M= UUB*. 0\ *L23L1 *$ Mk? l *

7 = > rol%O. PPL/%P= 0/L. 0%+= //L*;*? 1 W*? 1 ' < +:
ZZ[ > EFE [ Z ] [ ] BEE
ZZ[ > EF@ FZ Z Y[ BEE

DEEGROL - antikleef, gelagerd 
+: ;;"7 J *# "7 *-*3= 3-\ M2? l B*i 2MN*O. //*OL. P23V\ *
+: < ; ' ( < *5*# ( ) ' *-*. 3M2. KNT\ 2UB*P= 0/L1 L3M*a*O2//L \ *
+: ; ; ! : ;Z*-*. 3M2N. UMB*1 2M*m0VL//. VLP3*

7 = > rol%O. PPL/%P= 0/L. 0%+= //L*;*? 1 W*? 1 ' < +:
E@A> EFE [ A ] ZBDA

DEEGROL - oven gedroogd beukenhout, 
gelagerd 
+: ;;"7 J *# "7 *-*OLL ? Ni = = K*= f L3-KP2LKB*i 2MN*O. //*OL. P23V\ *
+: < ; ' ( < *5*# ( ) ' *-*NÍ MPLB*\ L ? NL*. 0*U= 0PB*P= 0/L1 L3M*a*O2//L \ *
+: ; ; ! : ;Z*-*40? NL3N= /h*= UL3VLMP= ? l 3LMB*1 2M*m0VL//. VLP3*

7 = > rol%O. PPL/%P= 0/L. 0%+= //L*;*? 1 W*? 1 ' < +:
ZXX> EFF FF X @] BEE
ZXX> EFZ FZ X @DBEE
ZXX> EY] Y] X [ FBEE

DEEGROL - beukenhout, gelagerd 
+: ;;"7 J *# "7 *-*OLL ? Ni = = KB*i 2MN*O. //*OL. P23V\ *
+: < ; ' ( < *5*# ( ) ' *-*NÍ MPLB*P= 0/L1 L3M*a*O2//L \ *
+: ; ; ! : ;Z*-*40? NL3N= /hB*1 2M*m0VL//. VLP3*

7 = > rol%O. PPL/%P= 0/L. 0%+= //L*;*? 1 W*? 1 ' < +:
E[ Y> EE@ FE D Y] BEE
E[ Y> EE[ FA D A@BEE
E[ Y> EEF YE D A] BEE
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EIERBAK-RING - plaatstaal 
' J J *9+, "7 J *+"7 J *-*\ M. 1 QLK*\ MLL/*
C' +C;' *5*: ' < 9*( < *# ; ( ) *-*MÙ /L*K̂ . ? 2LP*
$ # "' J ' ; ' "' +-4( Cm+"7 J *-*$ M. N/O/L ? N*

' < +: 7 = > W*? 1 ! *? 1
YBXA ZDA> EE] @E [ BE
ABAE ZDA> EEX @[ [ BE
ABDA ZDA> EEZ @Y [ BE
XB[ A ZDA> EED @] [ BE

TAARTRING - roestvrijstaal 
C( m' *+"7 J *-*\ M. 23/L \ \ *\ MLL/*
C' +C;' *5*) ( +) ' *-*23= I *
) : +) ' 7 +"7 J *-*C7 $ *

' < +: 7 = > W*? 1 ! *? 1
ABFA ZDD> F@E @Z YBA
XB[ E ZDD> F@[ [ [ YBA
XB] E ZDD> F@Y [ Y YBA
XBDA ZDD> F@] [ ] YBA

TAARTRING - roestvrijstaal, diameter 
verstelbaar 
C( m' *+"7 J *-*\ M. 23/L \ \ *\ MLL/B*K2. 1 LMLP*. K_ 0\ M. O/L*
C' +C;' *5*) ( +) ' *-*23=I B*K2. 1 cMPL*. _ 0\ M. O/L*
) : +) ' 7 +"7 J *-*C7 $ B*80P? N1 L \ \ LP*f LP\ ML//O. P*

' < +: 7 = > W*? 1 ! *? 1
@@B[ A E@] > E [ D @] *~*FE ZBA

SPRINGVORM - metaal met teflon 
anti-aanbaklaag 
$ # +"7 J *C( m' *) "7 *-*1 LM. /B*MLU/= 3*? = . MLK*
& : < ; ' *5*C! ( +7 "» +' *-*1 TM. /*. f L ? *. 3M2-. KNT\ 2U*
$ # +"7 J 9: +& *-*& LM. //*1 2M*. 3M2N. UMOL \ ? N2? NM03V*

' < +: 7 = > W*? 1 ! *? 1
@EB[ A EA@> EZE [ Y ] BA
@EB] A EA@> EZ[ [ ] ] BA
@@BYE EA@> EZY [ Z ] BA

BAKVORM CAKE - aluminium 
4( m"7 J *& : < ;8*C( m' *-*. /01 23201 *
& : < ; ' *5*C( m' *-*. /01 23201 *
4( Cm9: +& *C( m' *-*( /01 23201 *

' < +: 7 = > ? 1
AB[ E EA@> EX[ XG! HI [ [ I * D
] B] E EA@> EXF ZG! HI [ ] I @E
ZB[ A EA@> EXY ZG! HI FEI @E

BAKVORM SAVARIN - aluminium 
4( m"7 J *& : < ;8*$ ( 6( +"7 *-*. /01 23201 *
& : < ; ' *5*$ ( 6( +"7 *-*. /01 23201 *
4( Cm9: +& *$ ( 6( +"7 *-*( /01 23201 *

' < +: 7 = > W*? 1 ! *? 1
[ B@A EA@> E[ @ ] [ BY
[ BFE EA@> E[ [ Z [ B]
[ BAE EA@> E[ F D [ BD
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BAKVORM CAKE - metaal met teflon 
anti-aanbaklaag 
4( m"7 J *& : < ;8*C( m' *-*1 LM. /B*MLU/= 3*? = . MLK*
& : < ; ' *5*C( m' *-*1 TM. /*. f L ? *. 3M2-. KNT\ 2U*
4( Cm9: +& *C( m' *-*& LM. //*1 2M*. 3M2N. UMOL \ ? N2? NM03V*

7 = > ? 1 ! *? 1 ' < +:
E@] > [ @E [ AI @@ X ] BYE
E@] > [ @@ FEI @@ X XB@E

BAKVORM TULBAND - metaal met teflon 
anti-aanbaklaag 
4( m"7 J *& : < ;8*) < +4( 7 *-*1 LM. /B*MLU/= 3*? = . MLK*
& : < ; ' *5*J ¬ ) ' ( < *8' *$ ( 6: "*-*1 TM. /*. f L ? *. 3M2-. KNT\ 2U*
4( Cm9: +& *J < J ' ; ! < # 9*-*& LM. //*1 2M*. 3M2N. UMOL \ ? N2? NM03V*

7 = > W*? 1 ! *? 1 ' < +:
E@] > [ @Y [ [ @[ DBZE

BAKVORM TAART - kartel, metaal met teflon  
anti-aanbaklaag 
4( m"7 J *& : < ;8*9;( 7 *-*\ M. PB*1 LM. /B*MLU/= 3*? = . MLK*
& : < ; ' *5*) ( +) ' *-*? . 33. /TL \ B*1 TM. /*. f L ? *. 3M2-. KNT\ 2U*
4( Cm9: +& *m< C! ' 7 *-*$ MLP3B*& LM. //*1 2M*
. 3M2N. UMOL \ ? N2? NM03V*

7 = > W*? 1 ! *? 1 ' < +:
E@] > [ @A [ Z F ZB[ A

BAKVORM TAART - metaal met teflon 
anti-aanbaklaag 
4( m"7 J *& : < ;8*9;( 7 -*1 LM. /B*MLU/= 3*? = . MLK*
& : < ; ' *5*) ( +) ' *-*1 TM. /*. f L ? *. 3M2-. KNT\ 2U*
4( Cm9: +& *m< C! ' 7 *-*& LM. //*1 2M*. 3M2N. UMOL \ ? N2? NM03V*

7 = > ? 1 ! *? 1 ' < +:
E@] > [ @X [ DI [ F Y ] BDE
E@] > [ @Z Y[ I [ D Y DBDA
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FLEXIBELE BAKVORMEN - als Siliconflex, 
compleet met stabliteitsring 
9;' X"4;' *7 : 7 -$ ) "Cm*$ ";"C: 7 ' *4( m"7 J *& : < ;8 $ *-*\ . 1 L*
UL. M0PL \ *. \ *$ 2/2? =3 U/LI B*? = 1 Q/LML*i 2MN*\ M. O2/2MRP23V*
& : < ; ' $ *' 7 *$ ";"C: 7 ' *$ : < # ; ' $ *( 7 ) "-( 8 ! ' $ "9$ *-*/. *
1 Í 1 L *̀ 02*$ 2/2? =3 U/LI B*? =1 Q/LM*. f L ? *O= PK*KL*\ M. O2/2\ . M2= 3*
9;' X"4' ; ' *( 7 ) "! ( 9) *4( Cm9: +& ' 7 *-*i 2L*$ 2/2? = 3U/LI B*
m=1 Q/LMM*1 2M*$ M. O2/2MgM\ P23V*

BAKVORM CAKE 
4( m"7 J *& : < ;8*C( m' *
& : < ; ' *5*C( m' *
4( Cm9: +& *C( m' *

' < +: 7 = > ? 1 ! *? 1
DBDA EXE> EZA [ YI @E X
DBDA EXE> EZ] [ ] I @E X
DBDA EXE> EZY FEI @E X

BAKVORM TAART - kartel 
4( m"7 J *& : < ;8*9;( 7 *-*\ M. P*
& : < ; ' *5*) ( +) ' *-*? . 33. /TL \ *
4( Cm9: +& *m< C! ' 7 *-*$ MLP3*

' < +: 7 = > W*? 1 ! *? 1
@EBDA EXE> EZX [ Y F
@@BAE EXE> EZZ [ ] F
@[ BAE EXE> EZD [ Z F

BAKVORM TAART - glad 
4( m"7 J *& : < ;8*9;( 7 *-*\ 1 ==M N*
& : < ; ' *5*) ( +) ' *-*/2\ \ L*
4( Cm9: +& *m< C! ' 7 *-*J /. MM*

' < +: 7 = > W*? 1 ! *? 1
@EBDA EXE> EDE [ E Y
@@BAE EXE> ED@ [ Y Y
@[ BAE EXE> ED[ [ Z A

BAKVORM SAVARIN 
4( m"7 J *& : < ;8*$ ( 6( +"7 *
& : < ; ' *5*$ ( 6( +"7 *
4( Cm9: +& *$ ( 6( +"7 *

' < +: 7 = > W*? 1 ! *? 1
@@BAE EXE> EDY [ Y ]

BAKVORM TULBAND 
4( m"7 J *& : < ;8*) < +4( 7 *
& : < ; ' *5*J ¬ ) ' ( < *8' *$ ( 6: "*
4( Cm9: +& *J < J ' ; ! < # 9*

' < +: 7 = > W*? 1 ! *? 1
@@BAE EXE> EDA [ [ @@
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FLEXIBELE BAKVORMEN - als Siliconflex, 
compleet met stabliteitsring 
9;' X"4;' *7 : 7 -$ ) "Cm*$ ";"C: 7 ' *4( m"7 J *& : < ;8 $ *-*\ . 1 L*
UL. M0PL \ *. \ *$ 2/2? = 3U/LI B*? = 1 Q/LML*i 2MN*\ M. O2/2MRP23V*
& : < ; ' $ *' 7 *$ ";"C: 7 ' *$ : < # ; ' $ *( 7 ) "-( 8 ! ' $ "9$ *-*/. *
1 Í 1 L *̀ 02*$ 2/2? = 3U/LI B*? = 1 Q/LM*. f L ? *O= PK*KL*\ M. O2/2\ . M2= 3*
9;' X"4' ; ' *( 7 ) "! ( 9) *4( Cm9: +& ' 7 *-*i 2L*$ 2/2? = 3U/LI B*
m= 1 Q/LMM*1 2M*$ M. O2/2MgM\ P23V*

BAKVORM MARGUERITE 
4( m"7 J *& : < ;8*& ( +J < ' +") ' *
& : < ; ' *5*& ( +J < ' +") ' *
4( Cm9: +& *& ( +J < ' +") ' *

7 = > W*? 1 ! *? 1 ' < +:
EXE> EZF [ [ A DBDA

BAKVORM GROTE STER 
4( m"7 J *& : < ;8*4"J *$ ) ( +*
& : < ; ' *5*J +( 7 8' *» ) : "; ' *
4( Cm9: +& *J +: $ $ ' +*$ ) ' +7 *

7 = > W*? 1 ! *? 1 ' < +:
EXE> EZ[ [ ] A DBDA

BAKVORM SAVARIN CAKE 
4( m"7 J *& : < ;8*$ ( 6( +"7 *C( m' *
& : < ; ' *5*C( m' *$ ( 6( +"7 *
4( Cm9: +& *$ ( 6( +"7 *C( m' *

7 = > W*? 1 ! *? 1 ' < +:
EXE> EDZ [ Y ] DBDA

BAKVORM BRIOCHE 
4( m"7 J *& : < ;8*4+": C! ' *
& : < ; ' *5*4+": C! ' *
4( Cm9: +& *4+": C! ' *

7 = > W*? 1 ! *? 1 ' < +:
EXE> ED] [ [ Z DBDA

BAKVORM TAART 
4( m"7 J *& : < ;8*9;( 7 *
& : < ; ' *5*) ( +) ' *
4( Cm9: +& *m< C! ' 7 *

7 = > ? 1 ! *? 1 ' < +:
EXE> EDF [ ZI [ [ Y @@BDA
EXE> EDD [ F I [ F Y @@BDA
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FLEXIBELE SILICONEN MATTEN - gefabriceerd uit 
100% food-friendly siliconen, vanuit de koeling 
of diepvries kunnen de matten op een 
rooster/bakplaat direct in de oven geplaatst 
worden, door de flexibele uitvoering laten de 
producten zich probleemloos los maken, 
vaatwasmachine bestendig 
9;' X"4;' *7 : 7 -$ ) "Cm*$ ";"C: 7 ' *& : < ;8 $ *-*MNL*\ 2/2? = 3L*
1 =0 /K\ *? . 3*OL*Q/. ? LK*K2PL ? M/R*UP=1 *UPLLhLP*= 3*VP2//*= P*
O. l 23V*\ NLLM*23M= *N=M*=f L3B*MNL*U/LI 2O2/2MR*= U*MNL*1 = 0/K\ *
1 . l L \ *2M*Q=\ \ 2O/L*M=* M. l L*MNL*QP=K 0? M\ *= 0M*L. \ 2/RB*K2\ Ni . \ NLP*
\ . UL*
& : < ; ' $ *' 7 *$ ";"C: 7 ' *$ : < # ; ' $ *( 7 ) "-( 8 ! ' $ "9$ *-*Q= 0P*
Q‚ M2\ \ LP2L*LM*QLM2M*U= 0P\ B*/L \ *Q‚ M2\ \ LP2L \ *QL0f L3M*Í MPL*\ M= ? l TL \ *
K2PL ? ML1 L3M*. QPc\ *? 02\ \ = 3*. 0*? = 3VT/. ML0P*Q= 0P*03L*PT-
0M2/2\ . M2=3 *. QPc\ *PT? N. 0UU. VLB*KT1 = 0/. VL*Q. PU. 2M*KL \ *
QPTQ. P. M2=3 \ B*23KT? N2P. O/L*LM*/. f . O/L*L3*1 . ? N23L*
9;' X"4' ; ' B*( 7 ) "! ( 9) *$ ";"m: 7 9: +& ' 7 *-*! LPVL \ ML//M*. 0\ *
@EE%*/LOL3\ 1 2MML/-UPL03K/2? NL1 *$ 2/2l = 3B*K2L*9= P1 L3*
l ˆ3 3L3*\ =U = PM*. 0\ *KL1 *) 2LUVLUP2LP\ ? NP. 3l *23*KL3*: UL3*
VL \ ML//M*i LPKL3B*K2L*9/LI 2O2/2MgM*1 . ? NM*L \ *1 ˆ V/2? NB*K2L*
#P =K 0l ML*=N 3L*& kNL*NLP. 0\ h03LN1 L3B*
J L \ ? N2PP\ Qk/1 . \ ? N23L3OL \ Mg3K2V*

BAKMAT 1/3 GN - in blister-verpakking 
4( m"7 J *& : < ;8*@%F*J 7 *-*23*O/2\ MLPQ. ? l *
& : < ; ' *@%F*J 7 *-*L1 O. //. VLd*? =` 0L*O/2\ MLP*
4( Cm9: +& *@%F*J 7 *-*23*$ 2? NMf LPQ. ? l 03V*

TARTELETTA

' < +: 7 = > ) RQL W*1 1 ! *1 1
ZBYA EXE> EAE A $ 9E@Y AE @A

MINI SEMISFERA

' < +: 7 = > ) RQL W*1 1 ! *1 1
ZBYA EXE> EA@ B $ 9EEA YE [ E

SMALL OVAL

' < +: 7 = > ) RQL 1 1 ! *1 1
ZBYA EXE> EA[ C $ 9E@X AAI FF [ E

MINI TARTELETTA

' < +: 7 = > ) RQL W*1 1 ! *1 1
ZBYA EXE> EAF D $ 9E@F YA @E

MADELEINE

' < +: 7 = > ) RQL 1 1 ! *1 1
ZBYA EXE> EAY E $ 9EF [ ] ZI YA @X

POMPONETTE

' < +: 7 = > ) RQL W*1 1 ! *1 1
ZBYA EXE> EAA F $ 9EED FY @]

SEMISFERA

' < +: 7 = > ) RQL W*1 1 ! *1 1
ZBYA EXE> EA] G $ 9EE[ XE FA

FINANZIERE

' < +: 7 = > ) RQL 1 1 ! *1 1
ZBYA EXE> EAX H $ 9E[ A YDI [ ] @@

A

B

C

D

E

F

G

H

I

J

K

L
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BAKMAT 1/3 GN - in blister-verpakking 
4( m"7 J *& : < ;8*@%F*J 7 *-*23*O/2\ MLPQ. ? l *
& : < ; ' *@%F*J 7 *-*L1 O. //. VLd*? = ` 0L*O/2\ MLP*
4( Cm9: +& *@%F*J 7 *-*23*$ 2? NMf LPQ. ? l 03V*

PETIT FOUR

7 = > ) RQL W*1 1 ! *1 1 ' < +:
EXE> EAZ I $ 9E[ X YE [ E ZBYA
MEDIUM SAVARIN

7 = > ) RQL W*1 1 ! *1 1 ' < +:
EXE> EAD J $ 9E@@ ] A [ @ ZBYA
GUGELHUPF

7 = > ) RQL W*1 1 ! *1 1 ' < +:
EXE> E] E K $ 9EAZ XE F ] ZBYA
MINI PYRAMID

7 = > ) RQL 1 1 ! *1 1 ' < +:
EXE> E] @ L $ 9EEZ F ] I F ] [ [ ZBYA
PYRAMID

7 = > ) RQL 1 1 ! *1 1 ' < +:
EXE> E] [ M $ 9EEX X@I X@ YE ZBYA
CAKE

7 = > ) RQL 1 1 ! *1 1 ' < +:
EXE> E] F N $ 9E[ ] XDI [ D FE ZBYA
MINI MUFFIN

7 = > ) RQL W*1 1 ! *1 1 ' < +:
EXE> E] Y O $ 9E[ [ A@ [ Z ZBYA
MUFFIN

7 = > ) RQL W*1 1 ! *1 1 ' < +:
EXE> E] A P $ 9E[ F ] D FA ZBYA
MEDIUM OVALI

7 = > ) RQL 1 1 ! *1 1 ' < +:
EXE> EX@ Q $ 9E@Z XEI AE [ E ZBYA
MEDIUM BABA

7 = > ) RQL W*1 1 ! *1 1 ' < +:
EXE> EX[ R $ 9E[ E YA YZ ZBYA
MEDIUM VULCANO

7 = > ) RQL W*1 1 ! *1 1 ' < +:
EXE> EXF S $ 9EDY A[ YY ZBYA
BRIOCHETTE

7 = > ) RQL W*1 1 ! *1 1 ' < +:
EXE> EXY T $ 9EFY XD FX ZBYA
ROSE

7 = > ) RQL W*1 1 ! *1 1 ' < +:
EXE> EXA U $ 9EXX X] YE ZBYA
CUBE

7 = > ) RQL 1 1 ! *1 1 ' < +:
EXE> EX] V $ 9E@EY AEI AE AE ZBYA
MIDI B¤ CHE

7 = > ) RQL 1 1 ! *1 1 ' < +:
EXE> EXX W $ 9@FE ZYI FA F [ ZBYA
CUBE

7 = > ) RQL 1 1 ! *1 1 ' < +:
EXE> EXZ X $ 9@EA FAI FA FA ZBYA
MARSIGLIESE

7 = > ) RQL 1 1 ! *1 1 ' < +:
EXE> EXD Y $ 9@@Y DAI [ A FA ZBYA

M

N

O

P

Q

R

S

T

U

V

W

X

Y

VVVVVV

S

O
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FLEXIBELE SILICONEN MATTEN - gefabriceerd uit 
100% food-friendly siliconen, door de flexibele 
uitvoering laten de producten zich 
probleemloos los maken, vaatwasmachine 
bestendig
 
9;' X"4;' *7 : 7 -$ ) "Cm*$ ";"C: 7 ' *& : < ;8 $ *-*MNL*U/LI 2O2/2MR*
=U *MNL*1 =0 /K\ *1 . l L \ *2M*Q=\ \ 2O/L*M=* M. l L*MNL*QP= K0? M\ *= 0M*
L. \ 2/RB*K2\ Ni . \ NLP*\ . UL
*
& : < ; ' $ *' 7 *$ ";"C: 7 ' *$ : < # ; ' $ *( 7 ) "-( 8 ! ' $ "9$ *-*Q= 0P*
Q‚ M2\ \ LP2L*LM*QLM2M*U= 0P\ B*KT1 =0 /. VL*Q. PU. 2M*KL \ *
QPTQ. P. M2=3 \ B*23KT? N2P. O/L*LM*/. f . O/L*L3*1 . ? N23L
*
9;' X"4' ; ' B*( 7 ) "! ( 9) *$ ";"m: 7 9: +& ' 7 *-*! LPVL \ ML//M*. 0\ *
@EE%*/LOL3\ 1 2MML/-UPL03K/2? NL1 *$ 2/2l = 3B*K2L*9/LI 2O2/2MgM*
1 . ? NM*L \ *1 ˆV /2? NB*K2L*# P=K 0l ML*=N 3L*& kNL*
NLP. 0\ h03LN1 L3B*J L \ ? N2PP\ Qk/1 . \ ? N23L3OL \ Mg3K2V*

CHOCOLADEVORM 22x11cm 
C! : C: ; ( ) ' *& : < ;8*[ [ I @@? 1 *
& : < ; ' *5*C! : C: ; ( ) *[ [ I @@? 1 *
$ C! : m: ; ( 8' 9: +& *[ [ I @@? 1 *

CUBO

' < +: 7 = > ) RQL 6= /> 1 / 1 1 ! *1 1
] BFA EXE> EF@ A @AI @E [ ] I [ ] @Z

VERTIGO

' < +: 7 = > ) RQL 6= /> 1 / W*1 1 ! *1 1
] BFA EXE> EF [ B @AI @E [ Z [ E

IMPERIAL

' < +: 7 = > ) RQL 6= /> 1 / W*1 1 ! *1 1
] BFA EXE> EFF C @AI @E [ Z [ E

MONAMOUR

' < +: 7 = > ) RQL 6= /> 1 / 1 1 ! *1 1
] BFA EXE> EFY D @AI @E FEI [ [ [ A

PRALINE

' < +: 7 = > ) RQL 6= /> 1 / W*1 1 ! *1 1
] BFA EXE> EFA E @AI @E FE @D

FLEURY

' < +: 7 = > ) RQL 6= /> 1 / W*1 1 ! *1 1
] BFA EXE> EF ] F @AI D FE @]

TABLETTE

' < +: 7 = > ) RQL 6= /> 1 / 1 1 ! *1 1
] BFA EXE> EFX G Y[ FZI [ Z A

B

A

C

E

G

D

F
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BAKPLAATMAT - silicone, anti-aanbak 
4( m"7 J *& ( ) *-*\ 2/2? = 3LB*3= 3-\ M2? l **
9' < "; ; ' *8' *C< "$ $ : 7 *-*\ 2/2? = 3LB*. 3M2-. KNT\ 2U*
4( Cm) +' 7 7 -& ( ) *-*$ 2/2l = 3B*. 3M2N. UM*

SILICONFLEX, -60°  / +230° C

7 = > ) RQL 1 1 ' < +:
EDE> EAF @%@*J 7 AFEI F [ A @EBAE
EDE> E] E O. l LPR3= P1 ] EEI YEE @FBYA

BAKPLAATVELLEN - PTFE coating 
;"7 "7 J *$ ! ' ' ) $ *-*# ) 9' *? = . MLK*
9' < "; ; ' *8' *C< "$ $ : 7 *-*PLf Í M0L \ *# ) 9' *
4( Cm) +' 7 7 9: ;"' *-*# 9) ' *OL \ ? N2? NMLM*

20 VELLEN/[ E*$ ! ' ' ) $ %[ E*9' < "; ; ' $ %[ E*$ ) ‹ Cm

7 = > ) RQL 1 1 ' < +:
DAX> E@@ @%@*J 7 A@AI F@[ ADBEE
DAX> E] E *O. l LPR3= P1 ADEI FDE XABEE

BAKPAPIER - tweezijdig silicone, anti-aanbak 
4( m"7 J *+' ; ' ( $ ' *# ( # ' +*-*VPL. \ LQP= = UB*\ 2/2? = 32hLK*
# ( # "' +*$ ";"C: 7 ' *-*Q. Q2LP*\ 2/2? = 3TB*K= 0O/L*U. ? LB*. 3M2-
. KNT\ 2U*
4( Cm) +' 7 7 # ( # "' +*-*OL2K\ L2M2V*\ 2/2l = 32\ 2LPM*

DOOS 500 VEL/4: X*AEE*$ ! ' ' ) $
4: Œ) ' *AEE*9' < "; ; ' $ %$ C! ( C! ) ' ;*AEE*$ ) ‹ Cm

7 = > ) RQL 1 1 ' < +:
EAE> EXE @%@*J 7 AFEI F [ A [ XBEE
EAE> EX[ O. l LPR3= P1 ] EEI YEE FXBAE

BAKPLAATMAT - silicone, anti-aanbak, extra 
zwaar 
4( m"7 J *& ( ) *-*\ 2/2? = 3LB*3= 3-\ M2? l B*NL. f R*K0MR*
9' < "; ; ' *8' *C< "$ $ : 7 *-*\ 2/2? = 3LB*. 3M2-. KNT\ 2UB*L I MP. *U= PML*
4( Cm) +' 7 7 -& ( ) *-*$ 2/2l = 3B*. 3M2N. UMB*\ ? Ni LPL*( 0\ UkNP03V*

-50°  / +250° C

7 = > ) RQL 1 1 ' < +:
EXE> EYE @%[ *O. l LPR3= P1 YEEI FEE @ABDA
EXE> EY@ O. l LPR3= P1 ] EEI YEE @DBAE
EXE> EY[ @%@*J 7 AFEI F [ A @XBAE

BAKPLAATMAT - silicone, anti-aanbak 
4( m"7 J *& ( ) *-*\ 2/2? = 3LB*3= 3-\ M2? l **
9' < "; ; ' *8' *C< "$ $ : 7 *-*\ 2/2? = 3LB*. 3M2-. KNT\ 2U*
4( Cm) +' 7 7 -& ( ) *-*$ 2/2l = 3B*. 3M2N. UM*

-50°  / +250° C

7 = > ) RQL 1 1 ' < +:
@] E> EYE @%[ *O. l LPR3= P1 YEEI FEE @[ BZA
@] E> EY@ O. l LPR3= P1 ] EEI YEE @DB] A
@] E> EY[ @%@*J 7 AFEI F [ A @ABFA
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BAKMAT BakeryNorm 60x40cm 
4( m"7 J *& : < ;8*4. l LPR7 =P 1 *] EI YE? 1 *
& : < ; ' *4. l LPR7 = P1 *] EI YE? 1 *
4( Cm9: +& *4. l LPR7 = P1 *] EI YE? 1 *

BRIOCHETTE - 24x

' < +: 7 = > W*1 1 ! *1 1
YXBAE EXE> ] E@ XD FA

MADELEINE - 44x

' < +: 7 = > 1 1 ! *1 1
YXBAE EXE> ] EA XXI YA @Z

MINI-CAKE - 30x

' < +: 7 = > 1 1 ! *1 1
YXBAE EXE> ] E ] DDI YD FE

MUFFIN - 24x

' < +: 7 = > W*1 1 ! *1 1
YXBAE EXE> ] ED ] D FD
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BAKMAT BakeryNorm 60x40cm 
4( m"7 J *& : < ;8*4. l LPR7 = P1 *] EI YE? 1 *
& : < ; ' *4. l LPR7 = P1 *] EI YE? 1 *
4( Cm9: +& *4. l LPR7 = P1 *] EI YE? 1 *

HALF-SPHERE - 28x

7 = > W*1 1 ! *1 1 ' < +:
EXE> ] EF XE FA YXBAE

TARTELLETTES - 40x

7 = > W*1 1 ! *1 1 ' < +:
EXE> ] EY ] E @@ YXBAE

FLORENTINS - 35x

7 = > W*1 1 ! *1 1 ' < +:
EXE> ] EX ] E @[ YXBAE

PYRAMIDS - 35x

7 = > 1 1 ! *1 1 ' < +:
EXE> ] @E ] AI ] A FA YXBAE

CANNELES - 54x

7 = > W*1 1 ! *1 1 ' < +:
EXE> ] E [ A] AE YXBAE
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TIMBAAL/PUDDINGVORM - roestvrijstaal 
) "& 4( ;%#< 88"7 J *& : < ;8*-*\ M. 23/L \ \ *\ MLL/*
) "& 4( ; ' %& : < ; ' *5*# : < 8"7 J *-*23= I *
) "& 4( ;%#< 88"7 J 9: +& *-*C7 $ *

' < +: 7 = > W*? 1 ! *? 1 ;2M>
@B@E D] @> E[ E A A EBEA
@B[ A D] @> E[ @ ] A EBEZ
@B] E D] @> E[ [ X Y EB@E
@BDA D] @> E[ F D ] EB[ E

TIMBAAL/PUDDINGVORM - roestvrijstaal 
) "& 4( ;%#< 88"7 J *& : < ;8*-*\ M. 23/L \ \ *\ MLL/*
) "& 4( ; ' %& : < ; ' *5*# : < 8"7 J *-*23= I *
) "& 4( ;%#< 88"7 J 9: +& *-*C7 $ *

' < +: 7 = > W*? 1 ! *? 1 ;2M>
[ BXA X[ A> E[ A X A EB@A

TIMBAAL/PUDDINGVORM - roestvrijstaal 
) "& 4( ;%#< 88"7 J *& : < ;8*-*\ M. 23/L \ \ *\ MLL/*
) "& 4( ; ' %& : < ; ' *5*# : < 8"7 J *-*23= I *
) "& 4( ;%#< 88"7 J 9: +& *-*C7 $ *

' < +: 7 = > W*? 1 ! *? 1 ;2M>
[ BZA ZZX> E@A X A EB@A

CARAMEL PUDDINGVORM - aluminium 
C( +( & ' ;*C+' ( & *& : < ;8*-*. /01 23201 *
& : < ; ' *5*9;( 7 *-*. /01 23201 *
m( +( & ' ;; ' 9: +& *-*( /01 23201 *

' < +: 7 = > W*? 1 ! *? 1 ;2M>
@B] E X[ E> ] AA ] ] EB@E
@BXE X[ E> ] A] X X EB@A
[ B@E X[ E> ] AX Z X EB[ A
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BESLAGKOM - kunststof, set van 3, 
inhoud 1,5 - 2 en 3 liter 
4( $ "7 *-*Q/. \ M2? B*\ LM*= U*FB*? = 3ML3M*@BA*-*[ *. 3K*F*/2MLP*
4( $ $ "7 ' *8' *C< "$ "7 ' *-*Q/. \ M2̀ 0LB*/= M*KL*FB*
? = 3ML30*@BA*-*[ *LM*F*/2MPL*
+‹ ! +$ C! ‹ $ $ ' ;*-*m03\ M\ M= UUB*FLP*\ LMB*
23N. /M*@BA*-*[ *03K*F*;2MLP*

7 = > W*? 1 ' < +:
EAD> EYE @X-@D-[ @ DBFA

BESLAGKOM - kunststof 
4( $ "7 *-*Q/. \ M2? **
4( $ $ "7 ' *8' *C< "$ "7 ' *-*Q/. \ M2̀ 0L*
+‹ ! +$ C! ‹ $ $ ' ;*-*m03\ M\ M= UU**

7 = > W*? 1 ! *? 1 ;2M> ' < +:
EAD> EY@ [ Y @@ F YB@A
EAD> EY[ [ Z @Y A ABXA
EAD> EYF FF @] X XBXA
EAD> EYY FZ @Z @@ @[ B[ A

BESLAGKOM - kunststof 
4( $ "7 *-*Q/. \ M2? *
4( $ $ "7 ' *8' *C< "$ "7 ' *-*Q/. \ M2̀ 0L*
+‹ ! +$ C! ‹ $ $ ' ;*-*m03\ M\ M= UU*

7 = > W*? 1 ! *? 1 ;2M> ' < +:
EFA> EY] *

* met voet%i 2MN*O. \ L%. f L ? *\ 0QQ= PM%1 2M*90\ \

[ A @A Y XBAE
EFA> EYZ F [ @A ] ] BDA
EFA> EYD F ] @X D ZB[ A
EFA> EAE YE @D @F @EBDA

BESLAGKOM - kunststof met schenktuit, antislip 
voet 
4( $ "7 *-*Q/. \ M2? *i 2MN*\ Q= 0MB*3= 3-\ /2Q*U= = M*
4( $ $ "7 ' *8' *C< "$ "7 ' *-*Q/. \ M2̀ 0L*. f L ? *OL ? B*U= 3K*. 3M2-
KTP. Q. 3M*
+‹ ! +$ C! ‹ $ $ ' ;*-*m03\ M\ M= UU*1 2M*( 0\ V2L \ \ LPB*P0M\ ? NUL \ ML1 *
$ M. 3KU0\ \ *

7 = > W*? 1 ! *? 1 ;2M> ' < +:
Z[ E > @[ A [ E @F [ BA YBAE
Z[ E> @YE [ Y @A YBE YBDA

SET "  3
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BESLAGKOM - kunststof, met schenktuit en 
antislip voet 
4( $ "7 *-*Q/. \ M2? B*i 2MN*\ Q=0 M*. 3K*3= 3-\ /2Q*U= = M*
4( $ $ "7 ' *8' *C< "$ "7 ' *-*Q/. \ M2̀ 0LB*. f L ? *OL ? *LM*U= 3K*. 3M2-
KTP. Q. 3M*
+‹ ! +$ C! ‹ $ $ ' ;*-*m03\ M\ M= UUB*1 2M*( 0\ V2L \ \ LP*03K
P0M\ ? NUL \ ML1 *$ M. 3KU0\ \ *

' < +: 7 = > W*? 1 ;2M>
YBXA EZE> E@A [ ] FBA

SALADESCHAAL - polycarbonaat 
$ ( ; ( 8*4: j ;*-*Q=/ R? . PO=3 . ML*
$ ( ; ( 8"' +*-*Q=/ R? . PO= 3. ML*
$ ( ; ( ) $ C! ‹ $ $ ' ;*-*# = /Rl . PO=3 . M*

' < +: 7 = > ! *? 1 W*? 1
[ B[ A AF [ > E [ E * ABE @A
[ BDA AF [ > E [ @ * ] BA [ E
YBXA AF [ > E [ [ * ZBE [ A
ABDA AF [ > E [ F @EBE FE
XBDA AF [ > E [ A @[ BA YE

RESTBAK - polypropyleen 
+' $ ) *) +( , *-*Q= /RQP= QR/L3*
4( C*5*+' $ ) ' $ *-*Q=/ RQP=Q R/c3L*
+' $ ) ' 7 4' ! ƒ ; ) ' +*-*# =/ RQP=Q R/L3*

' < +: 7 = > ? 1 ;2M>
[ BXA ] EE> EFZ @XG! HI F@I F@ Z

RESTBAK - polypropyleen 
+' $ ) *) +( , *-*Q= /RQP= QR/L3*
4( C*5*+' $ ) ' $ *-*Q=/ RQP=Q R/c3L*
+' $ ) ' 7 4' ! ƒ ; ) ' +*-*# =/ RQP=Q R/L3*

' < +: 7 = > W*? 1 ! *? 1 ;2M>
[ BDA ] EE> EYE FA @] @E
FBYA ] EE> EY@ FD @Z @A
YB[ A ] EE> EY[ Y] [ @ [ E
ABAE ] EE> EYF A@ [ F FE
] BDA ] EE> EYY A] [ A FA

BESLAGKOM/KEUKENSCHAAL - roestvrijstaal, 
platte bodem 
4( $ "7 *m") C! ' 7 4: j ;*-*\ M. 23/L \ \ *\ MLL/B*U/. M*O= MM= 1 *
4( $ $ "7 ' *8' *C< "$ "7 ' *! S& "$ # ! S+"Q< ' *-*23= I B*U= 3K*Q/. M*
& "X' +-m‹ C! ' 7 $ C! ‹ $ $ ' ;*-*C7 $ B*1 2M*U/. ? NL1 *4= KL3*

' < +: 7 = > W*? 1 ;2M>
@ABAE ZDF > E[ @ @] BA EBXA
[ EBYA ZDF > E[ [ [ EBA @BA
[ YBZE ZDF > E[ F [ ABE F
F@BAE ZDF > E[ Y [ XBE Y
FXBEE ZDF > E[ A [ DBA A
YDBAE ZDF > E[ ] FFBA Z
] DBAE ZDF > E[ X FDBA @Y
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CONISCHE SCHAAL - roestvrijstaal 
C: 7 "C( ;*4( $ "7 *-*\ M. 23/L \ \ *\ MLL/*
4( $ $ "7 ' *8' *C< "$ "7 ' *9: 7 8*# ; ( ) *-*23= I *
m‹ C! ' 7 $ C! ‹ $ $ ' ;*-*C7 $ *

7 = > W*? 1 ! *? 1 ;2M> ' < +:
EAA> EE@ @Y X EBA FBDA
EAA> EE[ @] D @ ABYA
EAA> EEF [ @ Z [ XBDA
EAA> EEY [ ] D F DBDA
EAA> EEA [ X @@ Y @@BYE
EAA> EE] [ Z @F A @FBYE
EAA> EEX F@ @[ ] @YBDA
E] Y> E [ @ FY @] Z @ZB[ A
E] Y> E [ [ YE @Z @@ [ ABAE
E] Y> E [ F Y@ [ E @Y [ ] BAE

BESLAGKOM/KEUKENSCHAAL - roestvrijstaal, 
met platte bodem 
4( $ "7 *m") C! ' 7 *4: j ;*-*\ M. 23/L \ \ *\ MLL/B*U/. M*O= MM= 1 *
4( $ $ "7 ' *8' *C< "$ "7 ' *-*23= I B*U= 3K*Q/. M*
& "X' +-m‹ C! ' 7 $ C! ‹ $ $ ' ;*-*C7 $ B*1 2M*U/. ? NL1 *4= KL3*

7 = > W*? 1 ;2M> ' < +:
@ZE> E] E [ Y [ BE FB[ A
@ZE> E] @ [ ] [ BA FBYA
@ZE> E] [ [ Z FBA YBDA

BESLAGKOM/KEUKENSCHAAL - roestvrijstaal, 
met platte bodem 
4( $ "7 *m") C! ' 7 *4: j ;*-*\ M. 23/L \ \ *\ MLL/B*U/. M*O= MM= 1 *
4( $ $ "7 ' *8' *C< "$ "7 ' *-*23= I B*U= 3K*Q/. M*
& "X' +-m‹ C! ' 7 $ C! ‹ $ $ ' ;*-*C7 $ B*1 2M*U/. ? NL1 *4= KL3*

7 = > W*? 1 ;2M> ' < +:
EZA> EAE @] EBXA @BAE
EZA> EA@ [ @ @BAE [ BFE
EZA> EA[ [ Y [ BZE FBXE
EZA> EAF FE ABEE AB[ A
EZA> EAY FA ZBEE XBDA
EZA> EAA FD @EBEE ZBAE

BESLAGKOM/KEUKENSCHAAL - roestvrijstaal, 
mat/hoogglans 
4( $ "7 *m") C! ' 7 *4: j ;*-*\ M. 23/L \ \ *\ MLL/B*\ . M23%Q= /2\ NLK*
4( $ $ "7 ' *8' *C< "$ "7 ' *-*23= I B*\ . M23TL%Q= /2\ *
& "X' +-m‹ C! ' 7 $ C! ‹ $ $ ' ;*-*C7 $ B*$ . M23%Q= /2LPM*

7 = > W*? 1 ;2M> ' < +:
EZA> EXE @Z @BA FB[ A
EZA> EX@ [ [ FBE ABYE
EZA> EXF [ X YBA XB[ A
EZA> EXY FE DBE DB[ A

BESLAGKOM/KEUKENSCHAAL - roestvrijstaal, 
mat/hoogglans, antislip voet 
4( $ "7 *m") C! ' 7 *4: j ;*-*\ M. 23/L \ \ *\ MLL/B*\ . M23%Q= /2\ NLKB*
3= 3-\ /2Q*U= = M*
4( $ $ "7 ' *8' *C< "$ "7 ' *-*23= I B*\ . M23TL%Q= /2\ B*U= 3K*. 3M2-
KTP. Q. 3M*
& "X' +-m‹ C! ' 7 $ C! ‹ $ $ ' ;*-*C7 $ B*$ . M23%Q= /2LPMB*
P0M\ ? NUL \ ML1 *$ M. 3KU0\ \ *

7 = > W*? 1 ;2M> ' < +:
EZA> E] E @Y EBX FBXA
EZA> E] @ [ E @BZ YBAE
EZA> E] [ [ Y YBE AB[ A
EZA> E] F FE ] BZ XBDA

BICOLOR

BICOLOR
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TRECHTER - kunststof 
9< 7 7 ' ;*-*Q/. \ M2? *
' 7 ) : 7 7 : "+*-*Q/. \ M2̀ 0L*
) +"C! ) ' +*-*m03\ M\ M= UU*

' < +: 7 = > W*? 1 ! *? 1
@BEA E[ X> EE] Z @@
@B] E E[ X> EEX @E @A
[ B[ E E[ X> EEZ @[ @X
[ BDA E[ X> EED @] [ @

TRECHTER - kunststof 
9< 7 7 ' ;*-*Q/. \ M2? *
' 7 ) : 7 7 : "+*-*Q/. \ M2̀ 0L*
) +"C! ) ' +*-*m03\ M\ M= UU*

' < +: 7 = > W*? 1 ! *? 1
EBAA DA] > EFE Z Z
EBXE DA] > EF@ @E @E
EBZE DA] > EF [ @[ @[
@BEE DA] > EFF @Y @D
@BXE DA] > EFY @Z @D
[ B] E DA] > EFA [ [ [ F
YBDA DA] > EF ] F@ [ ]
XBDA DA] > EFX Y[ FX

TRECHTER - kunststof, met zeef 
9< 7 7 ' ;*-*Q/. \ M2? B*i 2MN*\ MP. 23LP*
' 7 ) : 7 7 : "+*-*Q/. \ M2̀ 0LB*. f L ? *Q. \ \ = 2P*
) +"C! ) ' +*-*m03\ M\ M= UUB*1 2M*$ 2LO*

' < +: 7 = > W*? 1 ! *? 1
ZBDA EAD> @EE [ [ [ [

@EBZA EAD> @E@ [ ] [ A
@[ B] E EAD> @E[ FE [ Z
@YBFA EAD> @EF FA FA

TRECHTER - roestvrijstaal 
9< 7 7 ' ;*-*\ M. 23/L \ \ *\ MLL/*
' 7 ) : 7 7 : "+*-*23= I *
) +"C! ) ' +*-*C7 $ *

' < +: 7 = > W*? 1 ! *? 1
ZB] A EXY> EFY @E @@
DBXE EXY> EFA @[ @[

@@BFE EXY> EF ] @Y @F

@BEA EXY> EFX zeefje voor trechter
\ MP. 23LP*U= P*U033L/
Q. \ \ = 2P*Q= 0P*L3M= 33= 2P
$ 2LO*UkP*) P2? NMLP

RVS/INOX
18/10
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MAATBEKER - kunststof, met maatverdeling 
& ' ( $ < +' *J< J *-*Q/. \ M2? B*VP. K0. MLK*
& ' $ < +' *-*Q/. \ M2̀ 0LB*VP. K0TL*
& ' $ $ 4' C! ' +*-*m03\ M\ M= UUB*VP. K02LPM*

7 = > ;2M> ' < +:
DA] > EYE @ @BDE
DA] > EY@ F FBXA
DA] > EY[ A YBXA

MAATBEKER - kunststof, met maatverdeling 
& ' ( $ < +' *J< J *-*Q/. \ M2? B*VP. K0. MLK*
& ' $ < +' *-*Q/. \ M2̀ 0LB*VP. K0TL*
& ' $ $ 4' C! ' +*-*m03\ M\ M= UUB*VP. K02LPM*

7 = > ;2M> ' < +:
E[ X> E [ E EBEA @B] E
E[ X> E [ @ EB@E @BDE
E[ X> E [ [ EB[ A [ BDA
E[ X> EE@ EBA FBFA
E[ X> EE[ @BE YBYA
E[ X> EEF [ BE ZB] A
E[ X> EEY FBE @@BDE
E[ X> EEA ABE @XBAA

MAATBEKER - roestvrijstaal, met maatverdeling 
& ' ( $ < +' *J< J *-*\ M. 23/L \ \ *\ MLL/B*VP. K0. MLK*
& ' $ < +' *-*23= I *B*VP. K0TL*
& ' $ $ 4' C! ' +*-*C7 $ B*VP. K02LPM*

7 = > ;2M> ' < +:
EAA> E@E EBA XBAE
EAA> E@@ @BE DBYA
EAA> E@[ [ BE @YBYE

BEKER DISPENSER - roestvrijstaal 
C< # *8"$ # ' 7 $ ' +*-*\ M. 23/L \ \ *\ MLL/*
# : +) ' *J : 4' ; ' ) $ *-*23= I *
4' C! ' +-$ # ' 7 8' +*-*C7 $ *

7 = > ' < +:
ZDD> @A@ - voor bekers  ÿ  7 cm -*U= P*? 0Q\ *W*X*? 1

-*Q= 0P*V= OL/LM\ *W*X*? 1 -*UkP*4L ? NLP*W*X*? 1
[ DBAE
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KNIJP/DECORATIE/DOSEERFLES - kunststof, met 
afsluitdop en maatverdeling, wit transparant 
$ Q< ' ' Z' %8' C: +( ) ": 7 *4: ) ) ; ' *-*Q/. \ M2? B*i 2MN*? . Q*. 3K*
1 L. \ 0P23V*\ ? . /LB*i N2ML*MP. 3\ Q. PL3M*
4: < ) ' "; ; ' *8' *8: $ ( J ' *-*Q/. \ M2̀ 0LB*. f L ? *O= 0? N= 3*LM*
L ? NL//L*KL*1 L \ 0PLB*O/. 3? *MP. 3\ Q. PL3M*
8' m: +( ) ": 7 %Q< ' ) $ C! 9; ( $ C! ' *-*m03\ M\ M= UUB*1 2M*m. QQLB*
VP. K02LPMB*i L2\ \ *MP. 3\ Q. PL3M*

' < +: 7 = > W*? 1 ! *? 1 ? /
@B] A D] [ > EYE ] [ E FA
[ B@A D] [ > EY@ ] [ ] AE

KNIJP/DECORATIE/DOSEERFLES - met non-drip 
doseersysteem en maatverdeling 
$ Q< ' ' Z' %8' C: +( ) ": 7 *4: ) ) ; ' *-*i 2MN*3= 3-KP2Q*\ R\ ML1 *
. 3K*1 L. \ 0P23V*\ ? . /L*
4: < ) ' "; ; ' *8' *8: $ ( J ' *-*. f L ? *\ R\ Mc1 L*. 3M2-V= 0MML*LM*
L ? NL//L*KL*1 L \ 0PL*
8' m: +( ) ": 7 %Q< ' ) $ C! 9; ( $ C! ' *-*1 2M*3= 3-KP2Q*$ R\ ML1 B*
m03\ M\ M=U UB*VP. K02LPM*

' < +: 7 = > W*? 1 ! *? 1 ? / ) RQL
@BDA D] [ > EZE ] [ E FA rood%PLK%P= 0VL%P= M
[ BFA D] [ > EZ@ ] [ ] AE rood%PLK%P= 0VL%P= M

@BDA D] [ > EDE ] [ E FA geel%RL//= i %_ . 03L%VL/O
[ BFA D] [ > ED@ ] [ ] AE geel%RL//= i %_ . 03L%VL/O

KNIJP/DECORATIE/DOSEERFLES - kunststof, 
transparant, met drie uitlopen 
$ Q< ' ' Z' %8' C: +( ) ": 7 *4: ) ) ; ' *-*Q/. \ M2? B*MP. 3\ Q. PL3MB*
i 2MN*MP2Q/L*\ Q=0 M*
4: < ) ' "; ; ' *8' *8: $ ( J ' *-*Q/. \ M2̀ 0LB*MP. 3\ Q. PL3MB*. f L ? *
L1 O=0 ? N0PL*MP2Q/L*
8' m: +( ) ": 7 %Q< ' ) $ C! 9; ( $ C! ' *-*m03\ M\ M= UUB*
MP. 3\ Q. PL3MB*1 2M*KPL2U. ? N*( 0\ /. 0U*

' < +: 7 = > W*? 1 ! *? 1 ? /
EBDA EX[ > EXA ABA [ E F ]
@B[ E EX[ > EZA X [ Y X[

KNIJP/DECORATIE/DOSEERFLES - met dubbele 
uitloop 
$ Q< ' ' Z' %8' C: +( ) ": 7 *4: ) ) ; ' *-*i 2MN*K= 0O/L*\ Q= 0M*
4: < ) ' "; ; ' *8' *8: $ ( J ' *-*K=0 O/L*L1 O= 0? N0PL*
8' m: +( ) ": 7 %Q< ' ) $ C! 9; ( $ C! ' *-*1 2M*8 = QQL/. 0\ /. 0U*

' < +: 7 = > W*? 1 ! *? 1 ? /
[ B[ E AFE> @E[ A @Z [ EE

KNIJP/DECORATIE/DOSEERFLES - met 
maatverdeling en drie uitlopen 
$ Q< ' ' Z' %8' C: +( ) ": 7 *4: ) ) ; ' *-*i 2MN*VP. K0. MLK*
1 L. \ 0PL \ *i 2MN*MP2Q/L*\ Q= 0M*
4: < ) ' "; ; ' *8' *8: $ ( J ' *-*1 L \ 0PLB*L1 O= 0? N0PL*MP2Q/L*
8' m: +( ) ": 7 %Q< ' ) $ C! 9; ( $ C! ' *-*VP. K02LPM*03K*1 2M*
KPL2U. ? N*( 0\ /. 0U*

' < +: 7 = > W*? 1 ! *? 1 ? /
YBZA AFE> @EF XBA @D AEE
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KNIJP/DECORATIE/DOSEERFLES - kunststof, met 
non-drip doseersysteem en maatverdeling 
$ Q< ' ' Z' %8' C: +( ) ": 7 *4: ) ) ; ' *-*Q/. \ M2? B*i 2MN*3= 3-KP2Q*
\ R\ ML1 *. 3K*1 L. \ 0P23V*\ ? . /LB*i N2ML*MP. 3\ Q. PL3M*
4: < ) ' "; ; ' *8' *8: $ ( J ' *-*Q/. \ M2̀ 0LB*. f L ? *\ R\ ML1 L*
. 3M2-V= 0MML*LM*L ? NL//L*KL*1 L \ 0PLB*O/. 3? *MP. 3\ Q. PL3M*
8' m: +( ) ": 7 %Q< ' ) $ C! 9; ( $ C! ' *-*m03\ M\ M= UUB*1 2M*3= 3-
KP2Q*\ R\ ML1 B*VP. K02LPMB*i L2\ \ *MP. 3\ Q. PL3M*

36 cl.

7 = > W*? 1 ! *? 1 ? / ) RQL ' < +:
EX[ > EX@ ABA @D F ] transparant%MP. 3\ Q. PL3M @BYA
EX[ > EX[ ABA @D F ] rood%PLK%P= 0VL%+= M @BYA
EX[ > EXF ABA @D F ] geel%RL//= i %_ . 03L%J L/O @BYA

72 cl.

7 = > W*? 1 ! *? 1 ? / ) RQL ' < +:
EX[ > EZ@ X [ F X[ transparant%MP. 3\ Q. PL3M @BXA
EX[ > EZ[ X [ F X[ rood%PLK%P= 0VL%+= M @BXA
EX[ > EZF X [ F X[ geel%RL//= i %_ . 03L%J L/O @BXA

DOSEERFLES STATION - kunststof 
$ Q< ' ' Z' *4: ) ) ; ' *$ ) ( ) ": 7 -*Q/. \ M2? *
$ ) ( ) ": 7 *4: < ) ' "; ; ' *8' *8: $ ( J ' *-*Q/. \ M2̀ 0L*
Q< ' ) $ C! 9; ( $ C! ' $ ) ( ) ": 7 *-*m03\ M\ M= UU*

7 = > ? 1 C. Q> ' < +:
EX[ > EXE DG! HI ZI [ Y 3 x 36 cl. @XB[ A
EX[ > EZE DG! HI DI FE 3 x 72 cl. @ZBFE

DECORATIE LEPEL set van 2 stuks - lepels om 
eenvoudig decoraties op borden te maken met 
een saus, coulis, crËme, of een vloeibare puree, 
een lepel met smalle uitloop en een lepel met 
bredere uitloop 
$ # : : 7 *8+: # *\ LM*= U*[ *Q2L ? L \ *-*M= *PL. /2hL*. *KL ? = P. M2= 3*= P*. *
\ 2V3. M0PL*i 2MN*. *\ . 0? LB*. *? = 0/2\ B*. *? PL . 1 B*. *? . P. 1 L/B*. *
/2VNM*Q0PLLB*. *\ 1 . //*\ Q= = 3*U= P*MNL*\ i LLM*QPLQ. P. M2= 3\ *. 3K*. *
O2V*\ Q= = 3*U= P*MNL*\ . /MLK*QPLQ. P. M2= 3\ *
C< "; ; ' +' -# ; < & ' *\ LM*KL*[ *Q2c? L*-*Q= 0P*PT. /2\ LP*03*KT? = P*= 0*
03L*\ 2V3. M0PL*. f L ? *03L*\ . 0? LB*03*? = 0/2\ B*03L*? Pc1 LB*03*
? . P. 1 L/B*03L*Q0PTL*KTML3K0LB*03L*QLM2ML*? 02//cPL*Q= 0P*/L \ *
QPTQ. P. M2= 3\ *\ 0? PTL \ B*03L*VP. 3KL*? 02//cPL*Q= 0P*/L \ *
QPTQ. P. M2= 3\ *\ . /TL \ *
8' m: +( ) ": 7 -;e 99' ;*$ . Mh*f = 3*[ *$ Mk? l *-*; ˆ UUL/*UkP*L23U. ? NL*
8L l = P. M2= 3L3*. 0U*# /. MML3*1 2M*L23LP*$ . 0? LB*C= 0/2\ B*CPL1 L*
= KLP*L23*U/k\ \ 2VL \ *# kPLLB*L23*; ˆ UUL/*1 2M*\ ? N1 . /L3*( 0\ /. 0U*
03K*L23L3*; ˆ UUL/*1 2M*OPL2MLP*( 0\ /. 0U*

7 = > ;*? 1 ' < +:
[ E [ > E@A @D*+*[ F @] B[ A

SET
 

"  2
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PATE VORM - gegoten aluminium, halfrond 
# ( ) ' *& : < ;8*-*? . \ M*. /01 23201 B*N. /U*P= 03K*
& : < ; ' *5*) ' ++"7 ' *-*L3*U=3 ML*K̂ . /0B*\ L1 2-? 2P? 0/. 2PL*
) ' ++"7 ' 7 -# +' $ $ 9: +& *-*( /0V0\ \ B*N. /OP03K*

' < +: 7 = > ; *? 1 ! *I *4*? 1
] DBEE E] A> EE@ [ A ZBEI ZBE

PATE VORM - gegoten aluminium, rond 
# ( ) ' *& : < ;8*-*? . \ M*. /01 23201 B*P= 03K*
& : < ; ' *5*) ' ++"7 ' *-*L3*U=3 ML*K̂ . /0B*? 2P? 0/. 2PL*
) ' ++"7 ' 7 -# +' $ $ 9: +& *-*( /0V0\ \ B*P03K*

' < +: 7 = > ; *? 1 W*? 1
] DBEE E] A> EE[ [ Y ABA
XYBEE E] A> EEY [ A ZBE

PATE VORM - gegoten aluminium, vierkant 
# ( ) ' *& : < ;8*-*? . \ M*. /01 23201 B*\ ` 0. PL*
& : < ; ' *5*) ' ++"7 ' *-*L3*U=3 ML*K̂ . /0B*PL ? M. 3V0/. 2PL*
) ' ++"7 ' 7 -# +' $ $ 9: +& *-*( /0V0\ \ B*f 2LPL ? l 2V*

' < +: 7 = > ; *? 1 ! *I *4*? 1
] DBEE E] A> EEZ [ Y XBAI ABA

PATE/TERRINE VORM - roestvrijstaal 
# ( ) ' %) ' ++"7 ' *& : < ;8*-*\ M. 23/L \ \ *\ MLL/*
) ' ++"7 ' *5*# ( ) S*-*23= I *
) ' ++"7 ' 7 9: +& *-*C7 $ *

' < +: 7 = > ? 1
FZBAE E] A> E@E YG! HI FEI ]
Y] BAE E] A> E@@ met deksel%i 2MN*/2K%. f L ? *? = 0f LP? /L%1 2M*8L ? l L/

PATE/TERRINE VORM - roestvrijstaal 
# ( ) ' %) ' ++"7 ' *& : < ;8*-*\ M. 23/L \ \ *\ MLL/*
) ' ++"7 ' *5*# ( ) S*-*23= I *
) ' ++"7 ' 7 9: +& *-*C7 $ *

' < +: 7 = > ? 1
FDBAE E] A> E@[ AG! HI FEI A
YXBAE E] A> E@F met deksel%i 2MN*/2K%. f L ? *? = 0f LP? /L%1 2M*8L ? l L/

PATE/TERRINE VORM - roestvrijstaal 
# ( ) ' %) ' ++"7 ' *& : < ;8*-*\ M. 23/L \ \ *\ MLL/*
) ' ++"7 ' *5*# ( ) S*-*23= I *
) ' ++"7 ' 7 9: +& *-*C7 $ *

' < +: 7 = > ? 1
YABEE E] A> E@Z ] G! HI YAI ]
AXBEE E] A> E@D met deksel%i 2MN*/2K%. f L ? *? = 0f LP? /L%1 2M*8L ? l L/
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KOKSSLOOF - katoen 
C: : m$ *( # +: 7 *-*? = MM= 3*
) ( 4;"' +*-*? = M= 3*
$ C! ‹ +Z' *-*4. 01 i = //L*

7 = > ? 1 ' < +:
wit%i N2ML%O/. 3? %i L2\ \
ZXZ> EEA * AEI @EE [ BDA
ZXZ> EE] * XAI @EE YB[ A
ZXZ> EEX @EEI @EE YBDA

zwart%O/. ? l %3= 2P%\ ? Ni . Ph
ZXZ> E[ A * AEI @EE FBFE
ZXZ> E[ ] * XAI @EE YB[ A
ZXZ> E[ X @EEI @EE YBDA

KOKSSLOOF -  katoen, met bovenstuk,
met 1 zak 
C: : m$ *( # +: 7 *-*? = MM= 3B*/= 3VB*i 2MN*@*Q= ? l LM*
) ( 4;"' +*8' *C! ' 9*-*B*? = M= 3B*. f L ? *O. f LMMLB*. f L ? *03L*Q= ? NL*
C! ' 9$ C! ‹ +Z' *-*4. 01 i = //LB*1 2M*;. MhB*1 2M*L23LP*) . \ ? NL*

7 = > ? 1 kleur%? = /= P%? = /= 0P%9. POL ' < +:
ZXZ> EEZ @@EI ZA wit%i N2ML%O/. 3? %i L2\ \ ABAE
ZXZ> E[ Z @@EI ZA zwart%O/. ? l %3= 2P%\ ? Ni . Ph ABAE

SCHORT - zuurbestendig 
( # +: 7 *-*. ? 2K*PL \ 2\ M. 3M*
) ( 4;"' +*-*PT\ 2\ M. 3M*. 0I *. ? 2KL \ *
$ C! ‹ +Z' *-*$ g0PLOL \ Mg3K2V*

7 = > ? 1 ' < +:
ZE] > EE@ @@EI ZA @] BDA

SCHORT - waterbestendig, PU gecoat en zeer 
geschikt voor de afwaskeuken 
( # +: 7 *-*i . MLP*PL \ 2\ M. 3MB*# < *? = . MLK*MN0\ *f LPR*\ 02M. O/L*U= P*
i . \ N23V*l 2M? NL3*
) ( 4;"' +*-*PT\ 2\ M. 3M*a*/'L . 0B*PLf Í ML1 L3M*# < *K= 3? *MPc\ *
. QQP= QP2T*K. 3\ *h= 3L*KL*/. f . VL*
$ C! ‹ +Z' *-*j . \ \ LPOL \ Mg3K2VB*# < -OL \ ? N2? NMLM*03K*\ LNP*V0M*
VLL2V3LM*23*KLP*$ Qk/l k? NL*

7 = > ? 1 ' < +:
ZE] > EEA @@EI ZA [ ] BAE

KEUKENDOEK - microvezel, set van 5 
C;: ) ! *-*1 2? P= U2OLPB*\ LM*= U*A*
) : +C! : 7 *-*1 2? P= U2OPLB*\ LM*a*A*
) < C! *-*& 2? P= U. \ LPB*$ . Mh*f = 3*A*

7 = > ? 1 ' < +:
ZXZ> E] E YEI YE FBDA

KEUKENDOEK - katoen, werkdoekje met 
inweving 
m") C! ' 7 *C;: ) ! *-*? = MM= 3*
) : +C! : 7 *8' *C< "$ "7 ' *-*? = M= 3*
m‹ C! ' 7 ) < C! *-*4. 01 i = //L*

7 = > ? 1 ' < +:
ZXZ> EFA YEI AE @B[ A

SET
 

"  5
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DIENDOEK - half linnen 
$ ' +6"7 J *C;: ) ! *-*N. /U*/23L3*
$ ' +6"' ) ) ' *8' *$ ' +6"C' *-*KL1 2-/23*
$ ' +6"' +) < C! *-*! . /O/L23L3*

' < +: 7 = > ? 1
@BXA ZXZ> EE@ ] AI AE

GLAZENDOEK - katoen 
J ; ( $ $ *C;: ) ! *-*? = MM=3 *
) : +C! : 7 *' $ $ < "' -6' ++' *-*? = M=3 *
J ; ƒ $ ' +) < C! *-*4. 01 i = //L*

' < +: 7 = > ? 1
[ B[ A ZXZ> [ E [ XEI XE

PASSEERDOEK - katoen 
) ( & & , *C;: ) ! *-*? = MM= 3*
S) ( & "7 ' *-*? = M= 3*
# ( $ $ "' +) < C! *-*4. 01 i = //L*

' < +: 7 = > ? 1
[ BYA ZXZ> EED XEI XE

KEUKENDOEK - (theedoek), katoen 
m") C! ' 7 *C;: ) ! *-*? =MM= 3*
) : +C! : 7 *8' *C< "$ "7 ' *-*? = M=3 *
m‹ C! ' 7 ) < C! *-*4. 01 i = //L*

' < +: 7 = > ? 1 ) RQL
@BZA ZXZ> E@A XEI XE Nationaal

KEUKENDOEK - (theedoek), katoen 
m") C! ' 7 *C;: ) ! *-*? =MM= 3*
) : +C! : 7 *8' *C< "$ "7 ' *-*? = M=3 *
m‹ C! ' 7 ) < C! *-*4. 01 i = //L*

' < +: 7 = > ? 1 kleur%? = /= P%? = 0/L0P%9. POL
@BZA ZXZ> E@E ] AI ] A blauw%O/0L%O/L0%O/. 0
@BZA ZXZ> E@[ ] AI ] A groen%VPLL3%f LPM%VP03
@BZA ZXZ> E@F ] AI ] A rood%PLK%P= 0VL%P= M

KEUKENDOEK - (handdoek), katoen 
m") C! ' 7 *C;: ) ! *-*? =MM= 3*
) : +C! : 7 *8' *C< "$ "7 ' *-*? = M=3 *
m‹ C! ' 7 ) < C! *-*4. 01 i = //L*

' < +: 7 = > ? 1 kleur%? = /= P%? = 0/L0P%9. POL
@BZE ZXZ> @@E YZI YZ blauw%O/0L%O/L0%O/. 0
@BZE ZXZ> @@[ YZI YZ groen%VPLL3%f LPM%VP03
@BZE ZXZ> @@F YZI YZ rood%PLK%P= 0VL%P= M
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OVENHANDSCHOENEN - katoen 
: 6' 7 *J ; : 6' $ *-*? = MM= 3*
J ( 7 ) $ *8' *# ( ) "$ $ "' +*-*? = M= 3*
4( Cm! ( 7 8 $ C! < ! ' *-*4. 01 i = //L*

7 = > ;*? 1 ) RQL ' < +:
D@D> EE@ FE A @BDA
D@D> EE[ FA B [ BDA

OVENWANTEN - katoen, met versterkte
palmstukken 
: 6' 7 *& ") ) $ *-*? = MM= 3B*i 2MN*PL23U= P? LK*Q. /1 \ *
& : < 9; ' $ *8' *# ( ) "$ $ "' +*-*? = M= 3B*. f L ? *KL \ *Q. 01 L \ *
PL3U= P? TL \ *
4( Cm! ( 7 8 $ C! < ! ' *-*4. 01 i = //LB*1 2M*f LP\ MgPl ML3*
! . 3KU/g? NL3*

7 = > ;*? 1 ' < +:
EAE> E@[ [ X FBDA

OVENWANTEN - suËde 
: 6' 7 *& ") ) $ *-*\ 0cKL*
& : < 9; ' $ *8' *# ( ) "$ $ "' +*-*\ 0cKL*
4( Cm! ( 7 8 $ C! < ! ' *-*j 2/K/LKLP*

7 = > ;*? 1 ' < +:
EXD> E[ E YY ZBDA

VEILIGHEIDSWANTEN - hittebestendig 
# +: ) ' C) ": 7 *& ") ) $ *-*NL. M*PL \ 2\ M. 3M*
& : < 9; ' $ *8' *$ SC< +") S*-*PT\ 2\ M. 3M*a*/. *? N. /L0P*
$ C! < ) Z! ( 7 8 $ C! < ! ' *-*! 2MhLOL \ Mg3K2V*

BEIGE

7 = > ;*? 1 ' < +:
EXD> EE@ Y[ @[ BDA
EXD> EE[ [ A DBXA

extra zware kwaliteit%LI MP. *\ MP= 3V%LI MP. *U= PM%LI MP. *\ M. Pl
EXD> EEZ Y[ @XBDA

ZWART/4;( Cm%7 : "+%$ C! j ( +Z

7 = > ;*? 1 ' < +:
EXD> @E@ Y[ @[ BDA
EXD> @E[ [ A DBXA

VEILIGHEIDSWANTEN - koudebestendig 
# +: ) ' C) ": 7 *& ") ) $ *-*/= i *ML1 QLP. M0PL*PL \ 2\ M. 3M*
& : < 9; ' $ *8' *$ SC< +") S*-*PT\ 2\ M. 3M*. 0I *ML1 QTP. M0PL \ *KL \ *
? = 3VT/. ML0P\ *
$ C! < ) Z! ( 7 8 $ C! < ! ' *-*OL \ Mg3K2V*VLVL3*) 2LUl kN/-
) L1 QLP. M0PL3*

7 = > ;*? 1 ' < +:
EXD> E@@ Y[ @EBDA

A

B
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BLIKOPENER 
C( 7 *: # ' 7 ' +*
: < 6+' *4: Œ) ' $ *
8: $ ' 7 e 997 ' +*

COLUMBUS

' < +: 7 = > ; *? 1
FBXA E@Z> EE[ @]

BLIKOPENER 
C( 7 *: # ' 7 ' +*
: < 6+' *4: Œ) ' $ *
8: $ ' 7 e 997 ' +*

TITAN

' < +: 7 = > ; *? 1
@DBDA E@A> EAE @Y

BLIKOPENER - kunststof greep 
C( 7 *: # ' 7 ' +*-*i 2MN*Q/. \ M2? *VP2Q*
: < 6+' *4: Œ) ' $ *-*Q= 2V3TL \ *LM*1 . 3LMML*L3*Q/. \ M2̀ 0L*
8: $ ' 7 e 997 ' +*-*J P2UUL*. 0\ *m03\ M\ M= UU*

' < +: 7 = > ; *? 1
YBAE X[ @> E@E [ E

BLIKOPENER - kunststof greep, zware 
uitvoering 
C( 7 *: # ' 7 ' +*-*Q/. \ M2? *VP2Q\ B*NL. f R*MRQL*
: < 6+' *4: Œ) ' $ *-*Q= 2V3TL \ *LM*1 . 3LMML*L3*Q/. \ M2̀ 0L*
\ 0P1 =0 /T*
8: $ ' 7 e 997 ' +*-*J P2UUL*. 0\ *m03\ M\ M= UUB*\ ? Ni LPL*
( 0\ UkNP03V*

' < +: 7 = > ; *? 1
[ FBAE E@A> EE@ [ E

KRUIDENSCHAAR - met 5 roestvrijstalen 
bladen, perfect voor het snel knippen van 
allerlei kruiden 
! ' +4*$ C"$ $ : +$ *-*i 2MN*A*\ M. 23/L \ \ *\ MLL/*O/. KL \ B*QLPUL ? M*U= P*
` 02? l *. 3K*VL3M/L*? 0MM23V*=U *NLPO\ *
C"$ ' ( < X*5*9"7 ' $ *! ' +4' $ *-*. f L ? *A*/. 1 L \ *L3*. ? 2LP*U23*
23=I RK. O/LB*Q=0 P*? = 0QLP*KT/2? . ML1 L3M*LM*P. Q2KL1 L3M*KL \ *
NLPOL \ *. P=1 . M2̀ 0L \ *KL*M=0 \ *VL3PL \ *
m+ƒ < ) ' +$ C! ' +' *-*1 LM*A*P=\ MUPL2L3*' KL/\ M. N/l /23VL3B*UkP*
\ ? N=3 L3KL \ *03K*\ ? N3L//L \ *$ ? N3L2KL3*f = 3*mPg0MLP3*. //LP*( PM*

' < +: 7 = > ; *? 1
XB] E E@] > EZE [ E
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PIZZA SCHAAR - roestvrijstaal, demonteerbaar 
# "ZZ( *$ C"$ $ : +$ *-*\ M. 23/L \ \ *\ MLL/B*K2f 2\ 2O/L*
C"$ ' ( < X*5*# "ZZ( *-*23= I B*KL \ 1 = 3M. O/L \ *
# "ZZ( *$ C! ' +' *-*) L2/O. PB*C7 $ *

7 = > ; *? 1 ' < +:
DFA> @@E [ A @@BAE

WILDSCHAAR - roestvrijstaal, kunststof greep 
# : < ; ) +, *$ ! ' ( +$ *-*\ M. 23/L \ \ *\ MLL/B*Q/. \ M2? *VP2Q*
C: < # ' *6: ; ( "; ; ' *-*23= I B*Q= 2V3TL*Q/. \ M2̀ 0L*
J ' 9; ‹ J ' ; $ C! ' +' *-*C7 $ B*m03\ M\ M= UU*J P2UU*

7 = > ;*? 1 ' < +:
EEZ> E[ A [ Y DBDE

WILDSCHAAR - roestvrijstaal 
# : < ; ) +, *$ ! ' ( +$ *-*\ M. 23/L \ \ *\ MLL/*
C: < # ' *6: ; ( "; ; ' *-*23= I *
J ' 9; ‹ J ' ; $ C! ' +' *-*C7 $ *

7 = > ; *? 1 ' < +:
EYY> EE@ [ A @YBZA

KEUKENSCHAAR - roestvrijstaal, kunststof 
greep 
m") C! ' 7 *$ C"$ $ : +$ *-*\ M. 23/L \ \ *\ MLL/B*Q/. \ M2? *VP2Q*
C"$ ' ( < X*8' *C< "$ "7 ' *-*23= I B*Q= 2V3TL*Q/. \ M2̀ 0L*
m‹ C! ' 7 $ C! ' +' *-*C7 $ B*m03\ M\ M= UU*J P2UU*

7 = > ;*? 1 ' < +:
[ [ E > EF [ [ [ ] BDA

KEUKENSCHAAR - roestvrijstaal, kunststof 
greep 
m") C! ' 7 *$ C"$ $ : +$ *-*\ M. 23/L \ \ *\ MLL/B*Q/. \ M2? *VP2Q*
C"$ ' ( < X*8' *C< "$ "7 ' *-*23= I B*Q= 2V3TL*Q/. \ M2̀ 0L*
m‹ C! ' 7 $ C! ' +' *-*C7 $ B*m03\ M\ M= UU*J P2UU*

7 = > ;*? 1 ' < +:
E@] > EF [ [ @ FB] E

KEUKENSCHAAR - roestvrijstaal, kunststof 
greep 
m") C! ' 7 *$ C"$ $ : +$ *-*\ M. 23/L \ \ *\ MLL/B*Q/. \ M2? *VP2Q*
C"$ ' ( < X*8' *C< "$ "7 ' *-*23= I B*Q= 2V3TL*Q/. \ M2̀ 0L*
m‹ C! ' 7 $ C! ' +' *-*C7 $ B*m03\ M\ M= UU*J P2UU*

7 = > ;*? 1 ' < +:
ZE[ > EE[ [ ] FYBAE
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KNOFLOOK/NOTEN RASP - roestvrijstaal 
J ( +;"C%7 < ) *J +( ) ' +*-*\ M. 23/L \ \ *\ MLL/*
+¬ #' *5*( ";*: < *7 : "X*-*23=I *
m7 : 4;( < C! %7 < $ $ *+' "4' *-*C7 $ *

' < +: 7 = > ? 1
XBYE [ EZ> EE[ @@G! HI Z

GROENTERASP - roestvrijstaal, 4 raspzijden 
6' J ' ) ( 4;' *J +( ) ' +*-*\ M. 23/L \ \ *\ MLLB*Y*VP. MLP*\ 2KL \ *
C: < #' *;SJ < & ' $ *-*23= I B*P. QL*Y*U. ? L \ *
< 7 "6' +$ ( ;+' "4' *-*C7 $ B*Y*\ L2M2V*

' < +: 7 = > ! *? 1
FB] A ZAX> E[ @ @Z

GROENTERASP - roestvrijstaal/kunststof, 
4 raspzijden voor het schaven, snijden, 
snipperen en raspen, inclusief opvangbak met 
deksel (8 cm H) 
6' J ' ) ( 4;' *J +( ) ' +*-*\ M. 23/L \ \ *\ MLL/%Q/. \ M2? B*Y*\ 2KL \ *0\ . O/L*
U=P *? N=Q Q23VB*? 0MM23VB*\ /2? 23V*. 3K*VP. M23VB*23? /0K23V*U= = K*
? =/ /L ? M=P *i 2MN*/2K*GZ*? 1 *! H*
C: < #' *;SJ < & ' $ *-*. ? 2LP*23= I %Q/. \ M2̀ 0LB*. f L ? *Y*? Ù MT\ *
K'0M2/2\ . M2= 3*Q= 0P*N. ? NLPB*? = 0QLPB*MP. 3? NLP*LM*P‚ QLPB*23? /0\ *
O=/ *? =/ /L ? ML0P*. f L ? *? =0 f LP? /L*GZ*? 1 *! H*
< 7 "6' +$ ( ;+' "4' *-**C7 $ %m03\ M\ M= UUB*Y*\ L2M2V*h01 *! = OL/3B*
$ ? N3L2KL3B*$ ? N32Mh/L3*03K*+L2OL3B*23l /0\ 2U*( 0UU. 3VOLNg/MLP*
1 2M*8L ? l L/*GZ*? 1 *! H*

' < +: 7 = > ! *? 1
@FB] E E@] > EXX [ A

RASP - roestvrijstaal, kunststof handvat 
J +( ) ' +*-*\ M. 23/L \ \ *\ MLL/B*Q/. \ M2? *N. 3K/L*
+¬ #' *-*23=I B*1 . 3? NL*Q/. \ M2̀ 0L*
+' "4' *-*C7 $ B*m03\ M\ M= UU*$ M2L/*

' < +: 7 = > ) RQL ! *? 1
@[ BZA E@] > @AE A F [ fijn%U23L%U23%UL23
@[ BZA E@] > @A@ B F [ middel%1 LK201 %1 = RL33L%1 2MML/
@[ BZA E@] > @A[ C F [ grof%? = . P\ L%VP= \ \ 2cP%VP= O

BESCHERMSLEDE/! ( 7 8*J < ( +8
#+ : ) » J ' -8: "J ) $ %9"7 J ' +$ C! < ) Z

' < +: 7 = > ? 1
FB[ A E@] > @AA XG! HI ] I A

A B C
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KNOFLOOK RASP - roestvrijstaal, kunststof 
handvat 
J ( +;"C*J +( ) ' +*-*\ M. 23/L \ \ *\ MLL/B*Q/. \ M2? *N. 3K/L*
+¬ # ' *5*( ";*-*23= I B*1 . 3? NL*Q/. \ M2̀ 0L*
m7 : 4;( < C! *+' "4' *-*C7 $ B*m03\ M\ M= UU*$ M2L/*

RAFINO

7 = > ! *? 1 ' < +:
DY[ > EEF [ F @[ BXE

KAAS RASP - roestvrijstaal, kunststof, met twee 
verwisselbare schijven, maakt schaafsel van 
harde kaas, chocolade of noten en fijne 
geraspte kaas 
C! ' ' $ ' *J +( ) ' +*-*\ M. 23/L \ \ *\ MLL/B*N. 3K/LB*i 2MN*Mi = *
23MLP? N. 3VL. O/L*K2\ ? \ B*1 . l L \ *\ N. f 23V\ *= P*U23L*VP. M23V*UP= 1 *
N. PK*? NLL \ LB*? N= ? = /. ML*= P*30M\ *
+¬ # ' *9+: & ( J ' *-*23= I B*Q/. \ M2̀ 0LB*. f L ? *KL0I *K2\ ` 0L \ *
23MLP? N. 3VL. O/L \ B*U. 2M*KL \ *? = QL. 0I *= 0*KL \ *1 2LMML \ *U23L \ *KL*
UP= 1 . VL*a*Q‚ ML*K0PLB*? N= ? = /. M*= 0*KL*3= 2I *
mƒ $ ' +' "4' +*-*C7 $ B*m03\ M\ M= UUB*1 2M*hi L2*. 0\ M. 0\ ? NO. PL3*
$ ? NL2OL3B*1 . ? NM*9/= ? l L3*= KLP*UL23*J LP2LOL3L \ *f = 3*
! . PMl g\ LB*$ ? N= l = /. KL*= KLP*7 0\ \ *

PARMIGIANO

7 = > ! *? 1 ' < +:
DY[ > EEA @] [ ABAE

FRUIT/GROENTESNIJDER - kunststof, snijdt in 
4 of 8 partjes 
9+< ") %6' J ' ) ( 4;' *8"6"8' +*-*Q/. \ M2? B*Y*= P*Z*L` 0. /*Q. PM\ *23*
= 3L*. ? M2= 3*
C: < # ' -9+< ") $ %;SJ < & ' $ *-*Q/. \ 2̀ 0LB*Y*= 0*Z*Q= PM2= 3\ *
2KL3M2̀ 0L \ *
9+< C! ) %J ' & ⁄ $ ' $ ) ' "; ' +*-*m03\ M\ M= UUB*Y*= KLP*Z*V/L2? NL*
) L2/L*

FLEXICUT

7 = > ! *? 1 ' < +:
DY[ > E@E [ F [ EBDA
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EIERSNIJDER - aluminium, met roestvrijstalen 
snijdraden, voor ronde en ovale plakjes 
' J J *$ ;"C' +*-*. /01 23201 B*i 2MN*\ M. 23/L \ \ *\ MLL/*? 0MM23V*i 2PL \ B*
U=P *P=0 3K*. 3K*=f . /*\ /2? L \ *
C: < #' *: ' < 9$ *8 < +*' 7 *+: 7 8' ; ; ' $ *-*. /01 23201 B*U2/\ *L3*
23=I *
' "' +) ' "; ' +*-*( /01 23201 B*C7 $ *$ ? N3L2KLKPgNML3B*UkP*P03KL*
03K*=f . /L*$ ? NL2OL3*

DUPLEX

' < +: 7 = > ; *? 1
@EB[ A E@] > EE@ @A

EIERSNIJDER - aluminium, met roestvrijstalen 
snijdraden, voor 6 gelijke partjes 
' J J *$ ;"C' +*-*. /01 23201 B*i 2MN*\ M. 23/L \ \ *\ MLL/*? 0MM23V*i 2PL \ B*
U=P *] *L` 0. /*\ LV1 L3M\ *
C: < #' *: ' < 9$ *-*. /01 23201 B*U2/\ *L3*23= I B*? = 0QL*L3*] *Q. PM\ *
TV. /L \ *
' "' +) ' "; ' +*-*( /01 23201 B*1 2M*C7 $ *$ ? N3L2KKPgNML3B*ML2/M*23
] *V/L2? NL*$ Mk? l L*

COLUMBUS

' < +: 7 = > ; *? 1
@EBDA E@] > EEA @D

CHAMPIGNONSNIJDER - aluminium, met 
roestvrijstalen mesjes 
& < $ ! +: : & *C< ) ) ' +*-*. /01 23201 B*i 2MN*\ M. 23/L \ \ *\ MLL/*
O/. KL \ *
C: < #' *C! ( & # "J 7 : 7 $ *-*. /01 23201 B*. f L ? *KL \ */. 1 L \ *23= I *
C! ( & #" J 7 : 7 -$ C! 7 ' "8' +*-*( /01 23201 B*1 2M
C7 $ -& L \ \ LPl /23VL3*

' < +: 7 = > ; *? 1
@FBXE E@] > E@Z [ E

RADIJSGARNEERAPPARAAT - aluminium, met 
roestvrijstalen mesjes 
+( 8"$ ! *8' C: +( ) : +*-*. /01 23201 B*i 2MN*\ M. 23/L \ \ *\ MLL/*
O/. KL \ *
8SC: +' -+( 8"$ *-*. /01 23201 B*. f L ? *KL \ */. 1 L \ *23= I *
+( 8"' $ C! ' 7 -*< 7 8*Z") +: 7 ' 7 6' +Z"' +' +*-*( /01 23201 B*
1 2M*C7 $ -& L \ \ LPl /23VL3*

DECORETTO

' < +: 7 = > ; *? 1
@FBZA E@] > E@F @Z

DUNSCHILLER - DUO, aluminium, met 
roestvrijstalen messen, voor o.a asperges, 
wortelen, komkommer en andere lange 
groente 
#: ) ( ) : *# ' ' ; ' +*-*8 < : B*. /01 23201 B*i 2MN*\ M. 23/L \ \ *\ MLL/*
O/. KL \ > *"KL. /*U=P *. \ Q. P. V0\ B*? 01 ? 01 OLP\ B*? . PP= M\ *. 3K*
=MNLP*/=3 V*f LV. M. O/L \ *
S#; < C! ' < +*-*8 < : B*. /01 23201 B*. f L ? *? = 0ML. 0*a*23= I B*2KT. /*
Q=0 P*/L \ *. \ QLPVL \ B*? = 3? = 1 OPL \ B*/L \ *? . P= MML \ *LM*M= 0\ */L \ *
/TV01 L \ */=3 V\ *
$ # ( +$ C! ƒ ; ' +*-*8 < : B*( /01 23201 B*1 2M*C7 $ *& L \ \ LPB*2KL. /*
UkP*$ Q. PVL/B*& ˆN PL3B*J 0Pl L3*03K*. 3KLPL \ *; . 3VVL1 k\ L*

PEEL-STAR

' < +: 7 = > ; *? 1
@FBFE E@] > EYA @D
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EIERSNIJDER - roestvrijstaal, snijdt 
hardgekookte eieren in plakjes of 6 gelijke 
delen, beschikt over een eierprikker met 
veiligheidsslot 
' J J *$ ;"C' +*-*\ M. 23/L \ \ *\ MLL/B*\ /2? L \ *N. PK-O= 2/LK*LVV\ *23M= *\ /2? L \ *
= P*] *L` 0. /*Q. PM\ B*UL. M0PL \ *. 3*LVV*Q2LP? LP*i 2MN*\ . ULMR*/= ? l *
C: < # ' *: ' < 9$ *-*23= I B*? = 0QL*/L\ *= L0U\ *K0P\ *L3*MP. 3? NL\ *= 0*L3*] *
` 0. PM2LP\ *TV. 0I B*K2\ Q= \ L*K̂03*QLP? L-= L0U*a*ULP1 LM0PL*KL*\ T? 0P2MT*
' "' +) ' "; ' +*-*C7 $ B*\ ? N3L2KLM*N. PMVLl = ? NML*' 2LP*23*$ ? NL2OL3*
= KLP*23*] *V/L2? N*VP= flL*) L2/LB*f LPUkVM*kOLP*L23L3*' 2K= P3*1 2M*
$ 2? NLPNL2M\ f LPP2LVL/03V*

EGG-NATIUS

7 = > ? 1 ' < +:
E@] > @E@ YG! HI @] I @E @XBDA

EI EN MOZZARELLA SNIJDER - kunststof, 3 
verschillende inzetstukken voor het snijden van 
hardgekookte eieren in 6 gelijke stukken, in 
plakjes gesneden of gehalveerd 
' J J *( 7 8*&: ZZ( +' ;;( *C< ) ) ' +*-*Q/. \ M2? B*F*K2UULPL3M*23\ LPM\ *U= P*
? 0MM23V*N. PK-O= 2/LK*LVV\ *23M= *] *Lf L3*Q2L? L \ B*\ /2? LK*= P*N. /f LK*
C: < # ' -: ' < 9*' ) *& : ZZ( +' ; ; ( *-*Q/. \ M2̀ 0LB*F*T/T1 L3M\ *
K2UUTPL3M\ *Q= 0P*? = 0QLP*/L \ *= L0U\ *K0P\ *L3*] *̀ 0. PM2LP\ *TV. 0I B*
L3*MP. 3? NL \ *= 0*L3*KL0I *
' "' +-*< 7 8*&: ZZ( +' ;;( $ C! 7 ' "8' +*-*m03\ M\ M= UUB*F*
03MLP\ ? N2LK/2? NL*' 23\ gMhL*h01*$ ? N3L2KL3*f = 3*N. PMVLl = ? NML3*' 2LP3*
23*] *V/L2? N1gfl2VL*$ Mk? l LB*23*$ ? NL2OL3*= KLP*h01*! . /O2LPL3*

EGGS + HOPP

7 = > ? 1 ' < +:
E@] > @E[ XBAG! HI @YI @E ZB] A

AARDBEIEN SNIJDER - kunststof, met 7 scherpe 
roestvrijstalen messen 
$ ) +( j 4' ++, *$ ;"C' +*-*Q/. \ M2? B*i 2MN*X*\ N. PQ*\ M. 23/L \ \ *\ MLL/*
O/. KL \ *
C: < # ' -9+( "$ ' *-*Q/. \ M2̀ 0LB*. f L ? *X*/. 1 L \ *. ? TPTL \ *L3*23= I *
' +84' ' +$ C! 7 ' "8' +*-*m03\ M\ M= UUB*1 2M*X*\ ? N. PUL3*C7 $ *
l /23VL3*

7 = > ? 1 ' < +:
E@] > EYY FG! HI @EI Z YBAA

TOMATEN-/AARDBEI ONTKRONER - kunststof 
handvat, roestvrijstaal 
) : & ( ) : *C: +' +*-*Q/. \ M2? *N. 3K/LB*\ M. 23/L \ \ *\ MLL/*
6"8' *) : & ( ) ' *-*1 . 3? NL*Q/. \ M2̀ 0LB*23= I *
) : & ( ) ' 7 $ ) +< 7 m-' 7 ) 9' +7 ' +*-*m03\ M\ M= UU*$ M2L/B*C7 $ *

KRONE

7 = > ;*? 1 ' < +:
E@] > EYF @A FBZA

APPELVERDELER - aluminium, met 
roestvrijstalen mesjes 
( # # ; ' *8"6"8' +*-*. /01 23201 B*i 2MN*\ M. 23/L \ \ *\ MLL/*O/. KL \ *
C: < # ' *# : & & ' $ *-*. /01 23201 B*. f L ? */. 1 L \ *23= I *
( # 9' ; ) ' "; ' +*-*( /01 23201 B*1 2M*C7 $ -m/23VL3*

DIVISOREX

7 = > delen%Q. PM\ %Q2c? L \ %) L2/L ' < +:
E@] > E@@ @E @@BYA
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AARDAPPELSPIRAALSNIJDER - roestvrijstaal 
# : ) ( ) : *$ # "+( ;*C< ) ) ' +*-*\ M. 23/L \ \ *\ MLL/*
8SC: -$ # "+( ; ' *# : < +*# : & & ' $ *8' *) ' ++' *9( +C"' $ *-*23= I *
m( +) : 99' ; $ # "+( ; ' *-*C7 $ *

' < +: 7 = > ; *? 1
FBYE E@] > E@X [ Y

PUREEKNIJPER - roestvrijstaal 
# : ) ( ) : *+"C' +*-*\ M. 23/L \ \ *\ MLL/*
#+ ' $ $ ' -#< +S' *-*23=I *
m( +) : 99' ; # +' $ $ ' *-*C7 $ *

' < +: 7 = > ? 1
F [ BEE [ EZ> EE@ FEI @@

PUREEKNIJPER - roestvrijstaal 
# : ) ( ) : *+"C' +*-*\ M. 23/L \ \ *\ MLL/*
#+ ' $ $ ' -#< +S' *-*23=I *
m( +) : 99' ; # +' $ $ ' *-*C7 $ *

' < +: 7 = > ? 1
FXBEE DY[ > EE@ FEI @@

MlLLECROQUETTES - voor de produktie van aardappelkroketten (warm verwerken) of andere 
kroketten (gekoeld verwerken) in grote hoeveelheden, door de hefboom naar beneden te bewegen 
komen gelijke rollen uit de cylindervormige uitgangen, de rollen brengen de transportplank in 
beweging tot dat deze geheel gevuld is waarna zij op lengte gesneden kunnen worden, heeft 
3 uitloopgaten is vervaardigd uit kunststof, aluminium hefboom 
& ";; ' C+: Q< ' ) ) ' $ *-*U=P *1 . l 23V*Q= M. M= *? P= ` 0LMML \ *Gi . P1 *QP= ? L \ \ H*= P*= MNLP*l 23K\ *= U*? P= ` 0LMML \ *G? = /K*QP= ? L \ \ H*23*PL. /*̀ 0. 3M2M2L \ B*
. *K=i 3i . PK*Q0//*=U *MNL*N. 3K/L*QPL \ \ L \ *MNL*N= M*Q= M. M= *Q0PLL*23*MNL*\ N. QL*= U*032U= P1 *P= //\ *MNP= 0VN*MNL*P= 03K*= QL323V\ B*Q0\ N23V*
U=P i . PK*MNL*MP. R*03M2/*MN2\ *2\ *U2//LKB*. UMLP*? = = /23V*= UUB*MNL*P= //\ *? . 3*OL*? 0M*23*Q. PM\ *= U*MNL*\ 2hL*KL \ 2PLKB*N. \ *F*N= /L \ *. 3K*2\ *1 . KL*= U*
Q/. \ M2? *1 . MLP2. /B*. /01 23201 */Lf LP*
& ";; ' C+: Q< ' ) ) ' $ *-*Q= 0P*QPTQ. PLP*L3*VP. 3KL \ *̀ 0. 3M2MT\ *KL \ *? P= ` 0LMML \ *KL*Q= 1 1 L \ *KL*MLPPL*GQP= ? TKT*? N. 0KH*= 0*K̂ . 0MPL \ *
PL ? LMML \ *KL*? P=` 0LMML \ *GQP= ? TKT*UP= 2KHB*̀ 0. 3K*/L*/Lf 2LP*L \ M*QPL \ \ T*a*O. \ */. *Q‚ ML*\ = PM*/L \ *MP= 0\ *P= 3K\ *KL*/̂. QQ. PL2/*\ = 0\ *U= P1 L*KL*
P=0 /L. 0I *032U=P 1 L \ B*\ = 0ML30\ *Q. P*/. *Q/. 3? NLMML*Q= PML0\ LB*. QPc\ *PLUP= 2K2\ \ L1 L3M*/L \ *? P= ` 0LMML \ *\ = 3M*QPÍ ML \ *a*Í MPL*? = 0QTL \ B. f L ? *F*
MP=0 \ B*L3*1 . M2cPL*Q/. \ M2̀ 0LB*/2f PT*. f L ? *Q/. 3? NLMML*a*P= 0/LMML \ B*/Lf 2LP*L3*. /01 23201 *
& ";; ' C+: Q< ' ) ) ' $ *-*h01 *OLPL2ML3*f = 3*m. PM= UUL/-mP= l LMML3*. 0\ *NL2\ \ L1 *# 0PLL*= KLP*f = 3*. 3KLP\ = PM2VL3*mP= l LMML3*. 0\ *VL l kN/ML1 *
& . MLP2. /B*3. ? N*KL1 *NLP03MLPKPk? l L3*KL \ *! LOL/\ *i 2PK*K. \ *# 0PLL*. 0\ *KL3*P03KL3*; ˆ ? NLP3*VLKPk? l M*03K*\ ? N2LOM*K. \ *4PLMM*
K. P03MLP*3. ? N*f =P 3L*O2\ *L \ *f = //*2\ MB*i L33*K2L*+= //L3*. OVLl kN/M*\ 23KB*l ˆ 33L3*K2L \ L*23*KLP*VLi k3\ ? NML3*;g3VL*VL \ ? N32MML3*
i LPKL3B*1 2M*F*; ˆ? NLP3B*. 0\ *m03\ M\ M= UU*03K*! LOL/*. 0\ *( /01 23201
*

' < +: 7 = > ? 1 gaten%N= /L \ %MP= 0\ %; ˆ ? NLP*W*1 1
[ DBEE AZA> EEF [ [ G! HI [ ZI @A [ Y
@[ BAE AZA> YEF Y*oplegplankjes%MP. R\ %Q/. 3? NLMML \ %4PLMMLP*[ ZI @Y*? 1
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KNOFLOOKPERS - aluminium 
J ( +;"C*# +' $ $ *-*. /01 23201 *
# +' $ $ ' -( ";*-*. /01 23201 *
m7 : 4;( < C! # +' $ $ ' *-*( /01 23201
*

7 = > ;*? 1 ' < +:
E@] > EAE @A ] BFA

KNOFLOOKPERS - roestvrijstaal, uit een stuk, 
eenvoudig te reinigen 
J ( +;"C*# +' $ $ *-*\ M. 23/L \ \ *\ MLL/B*23*= 3L*Q2L ? LB*L. \ R*M= *? /L . 3*
# +' $ $ ' -( ";*-*23= I B*K'03*\ L0/L*Q2c? LB*U. ? 2/L*a*3LMM= RLP*
m7 : 4;( < C! # +' $ $ ' *-*C7 $ B*. 0\ *L23L1 *$ Mk? l B*/. \ \ L3*\ 2? N*
/L2? NM*PL232VL3*

7 = > ;*? 1 ' < +:
@YE> EAE @D [ [ BYA

KNOFLOOKPERS - verchroomd, kan zowel 
snijden als persen 
J ( +;"C*# +' $ $ *-*? NP= 1 LKB*? . 3*O= MN*? 0M*. 3K*QPL \ \ *
# +' $ $ ' -( ";*-*? NP= 1 TB*Q= 0P*KT? = 0QLP*LM*QPL \ \ LP*
m7 : 4;( < C! # +' $ $ ' *-*? NP= 1 2LPMB*UkP*$ ? N3L2KL3*03K*
# PL \ \ L3*

7 = > ;*? 1 ' < +:
@YE> EEZ @X @EBAE

KNOFLOOKPERS - kunststof 
J ( +;"C*# +' $ $ *-*Q/. \ M2? *
# +' $ $ ' -( ";*-*Q/. \ M2̀ 0L*
m7 : 4;( < C! # +' $ $ ' *-*m03\ M\ M= UU*

7 = > ;*? 1 ' < +:
E] Y> E@A @X ] B] E
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DUNSCHILLER - kunststof (TPE) met eenvoudig 
te wisselen roestvrijstalen messen; normaal, 
microkartel of julienne, met mesbeschermhoes 
#: ) ( ) : *# ' ' ; ' +*-*Q/. \ M2? *G) # ' H*i 2MN*L. \ R*M= *? N. 3VL*
\ M. 23/L \ \ *\ MLL/*MP2O/. KL;*3=P 1 . /B*1 2? P= *\ LPP. MLK*= P*_ 0/2L33LB*
O/. KL*? =f LP*23? /0KLK*
S#; < C! ' < +*-*Q/. \ M2̀ 0L*G) # ' H*K'T? N. 3VLP*U. ? 2/L1 L3M*KL \ *
? =0 ML. 0I *L3*. ? 2LP*23= I RK. O/L;*3= P1 . /B*1 2? P= *KL3MTL*= 0*
_ 0/2L33LB*QP=ML ? M2=3 *? = 0ML. 0*23? /0\ *
$ # ( +$ C! ƒ ; ' +*-*m03\ M\ M= UU*G) # ' H*1 2M*L23U. ? N*. 0\ *h0*
M. 0\ ? NL3*' KL/\ M. N/-& L \ \ LP;*3=P 1 . /*1 2? P= *j L//L3\ ? N/2UU*= KLP*
J0/2L33LB*1 2M*& L \ \ LP\ ? N0Mh*

SELECT-A-PEEL

' < +: 7 = > ; *? 1
@EBYE @YE> EAA @]

GARNEERSNIJDER - aluminium, roestvrijstaal 
mes, voor decoratieve fijne groentestrepen 
6' J ' ) ( 4;' *# ' ' ; ' +*-*. /01 23201 B*\ M. 23/L \ \ *\ MLL/*O/. KLB
U=P *? 0MM23V*f LVLM. O/L*\ MP2QL \ *
S#; < C! ' < +*-*. /01 23201 B*? =0 ML. 0*a*23= I B
Q=0 P*KT? = 0QLP*/L \ */TV01 L \ *L3*U23L \ */. 1 L//L \ *KT? = P. M2f L*
$ # ( +$ C! ƒ ; ' +*-*( /01 23201 B*C7 $ *& L \ \ LPB
UkP*KL l =P . M2f L*UL23L*J L1 k\ L \ MPL2UL3*

QUICK - SPEZIAL

' < +: 7 = > ; *? 1
] B[ E E@] > EY[ @F

DUNSCHILLER - aluminium, roestvrijstaal mes 
#: ) ( ) : *# ' ' ; ' +*-*. /01 23201 B*\ M. 23/L \ \ *\ MLL/*O/. KL*
S#; < C! ' < +*-*. /01 23201 B*? =0 ML. 0*a*23= I *
$ # ( +$ C! ƒ ; ' +*-*( /01 23201 B*C7 $ *& L \ \ LP*

QUICK

' < +: 7 = > ; *? 1
ABDE E@] > EYE @F

DUNSCHILLER - kunststof, roestvrijstaal mes 
6' J ' ) ( 4;' *# ' ' ; ' +*-*Q/. \ M2? B*\ M. 23/L \ \ *\ MLL/*O/. KL*
S#; < C! ' < +*-*Q/. \ M2̀ 0LB*? =0 ML. 0*a*23= I *
$ # ( +$ C! ƒ ; ' +*-*m03\ M\ M= UUB*C7 $ *& L \ \ LP*

GENTLE

' < +: 7 = > ; *? 1
[ BAA E@] > ED[ @Z

DUNSCHILLER - kunststof, roestvrijstaal mes 
6' J ' ) ( 4;' *# ' ' ; ' +*-*Q/. \ M2? B*\ M. 23/L \ \ *\ MLL/*O/. KL*
S#; < C! ' < +*-*Q/. \ M2̀ 0LB*? =0 ML. 0*a*23= I *
$ # ( +$ C! ƒ ; ' +*-*m03\ M\ M= UUB*C7 $ *& L \ \ LP*

GENTLE

' < +: 7 = > ; *? 1
FBXA E@] > EDY @Z
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GROENTESNIJDER - met een tweezijdig, zeer 
scherp mes, ideaal voor dunne komkommer, 
courgette, aubergine en ui, met een fijne rasp 
voor kaas, kruiden of fruit 
6' J ' ) ( 4;' *$ ;"C' +*-*i 2MN*. *K= 0O/L*LKVLKB*f LPR*\ N. PQ*
O/. KL*U= P*MN23*? 0? 01 OLPB*? = 0PVLMMLB*. 0OLPV23L*= P*= 32= 3*
\ /2? L \ B*i 2MN*. *U23L*VP. MLP*U= P*? NLL \ LB*\ Q2? L \ *= P*UP02M\ *
& ( 7 8: ;"7 ' *-*/. 1 L*MPc\ *MP. 3? N. 3ML*KL \ *KL0I *? Ù MT\ B*2KT. /L*
Q= 0P*KL*U23L \ *P= 3KL//L \ *KL*? = 3? = 1 OPLB*KL*? = 0PVLMML \ B*
K̂ . 0OLPV23L*= 0*K̂ = 2V3= 3B*. f L ? *P‚ QL*U23L*Q= 0P*UP= 1 . VLB*
TQ2? L \ *= 0*UP02M\ *
J ' & ‹ $ ' ! : 4' ;*-*1 2M*OL2K\ L2M2V*\ ? N3L2KL3KLPB*\ LNP*
\ ? N. PULP*m/23VLB*2KL. /*UkP*Kk33L*J 0Pl L3-B*Z0? ? N232-B*
( 0OLPV23L3= KLP*Zi 2LOL/\ ? NL2OL3B*1 2M*9L23PL2OL*UkP*mg\ LB*
J L i kPhL*= KLP*9Pk? NML*

HOBELIX

7 = > ;*? 1 ' < +:
E@] > EFD [ F [ BDA

GROENTESNIJDER - met 3 verschillende messen, 
voor het maken van sliertjes, spiralen of 
groente-spagetti 
6' J ' ) ( 4;' *$ ;"C' +*-*i 2MN*F*K2UULPL3M*O/. KL \ B*U= P**? 0MM23V*= U*
f LVLM. O/L%UP02M*\ Q2P. /\ B*\ Q. VNLMM2\ *. 3K*P23V\ *
C: < # ' *;SJ < & ' $ *-*. f L ? *F*/. 1 L \ *K2UUTPL3ML \ B**? = 0QLP*KL \ *
UP02M\ %/TV01 L \ *a*\ Q. VNLMM2B*KL \ *\ Q2P. /L \ *= 0*KL \ *K2\ ` 0L \ *
J ' & ‹ $ ' $ C! 7 ' "8' +*-*1 2M*[ *f LP\ ? N2LKL3L*m/23VL3B*UkP*
\ ? N3L2KL3*f = 3*J L1 k\ L -$ Q. VNLMM2B*$ Q2P. /L3*= KLP*$ ? NL2OL3*

TRIOLO

7 = > ? 1 ' < +:
E@] > EX[ XG! HI [ EI @@ @AB[ A

KERSENONTPITTER - kunststof behuizing, met 
vacuum zuigvoet 
C! ' ++, *$ ) : 7 ' +*-*Q/. \ M2? B*i 2MN*f . ? 001 -Q= i LP*O. \ L*
8S7 : , ( < ) ' < +*5*C' +"$ ' $ *-*Q/. \ M2̀ 0LB*. f L ? *Q2LK*a*
f L3M= 0\ L*
m"+$ C! ' 7 ' 7 ) $ ) ' "7 ' +*-*m03\ M\ M= UUB*1 2M*$ . 0VU0\ \ *

7 = > ? 1 ' < +:
E@] > @EE [ XG! HI [ YI @[ @YBFA

KERSENONTPITTER - aluminium 
C! ' ++, *$ ) : 7 ' +*-*. /01 23201 *
8S7 : , ( < ) ' < +*5*C' +"$ ' $ *-*. /01 23201 *
m"+$ C! ' 7 ' 7 ) $ ) ' "7 ' +*-*( /01 23201 *

KERNEX

7 = > ;*? 1 ' < +:
E@] > EYZ @Y XBYE

EI-SCHEIDER - roestvrijstaal, eenvoudig op een 
bak te installeren 
' J J *$ ' # ( +( ) : +*-*\ M. 23/L \ \ *\ MLL/B*L. \ R*M= *23\ M. //*= 3*. *
? = 3M. 23LP*
$ ' # ( +' -: ' < 9$ *-*23= I B*Q= 0P*23\ M. //LP*U. ? 2/L*\ 0P*03*O. ? \ *
' "8: ) ) ' +-) +' 7 7 ' +*-*C7 $ B*L23U. ? N*h0P*"3\ M. //. M2= 3*. 0U*
L23L1 *4LNg/MLP*

7 = > ? 1 ' < +:
[ EZ> @EE @EBAG! HI FEBAI @E ] YBEE
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VLEESKLOPPER - verchroomd, extra zware 
uitvoering met glad oppervlak 
& ' ( ) *# : < 7 8' +*-*? NP= 1 L-Q/. MLKB*L I MP. */. PVL*. 3K*NL. f RB*
i 2MN*Lf L3*\ 0PU. ? L*
( #; ( ) "$ $ ' < +*8' *6"( 7 8' **-*? NP= 1 TB*L I MPÍ 1 L1 L3M*VP. 3K*LM*
/=0 PKB*. f L ? *\ 0PU. ? L*KL*UP. QQL*/2\ \ L*
9;' "$ C! m;: # 9' +*-*f LP? NP=1 MB*L I MP. *VP= fl*03K*\ ? Ni LPB*1 2M*
V/. MMLP*$ ? N/. VU/g? NL*

PATSCHER

' < +: 7 = > ? 1
[ ] BEE E@] > EAD FBAG! HI [ DI DBA

VLEESHAMER - aluminium 
& ' ( ) *! ( & & ' +*-*. /01 23201 *
& ( +) ' ( < *5*6"( 7 8' *-*. /01 23201 *
9;' "$ C! ! ( & & ' +*-*( /01 23201 *

' < +: 7 = > ; *? 1
@XBXA E@] > E [ F [ Y

VLEESVERMALSER - kunststof, maakt het vlees 
malser, lekkerder en bespaart kooktijd, met
51 roestvrijstalen messen (3 rijen) 
& ' ( ) *) ' 7 8' +"Z' +*-*Q/. \ M2? B*1 . l L \ *MNL*1 L. M*1 = PL*ML3KLPB*
M. \ M2LP*. 3K*\ . f L \ *? = = l 23V*M21 LB*i 2MN*A@*\ M. 23/L \ \ *\ MLL/*
O/. KL \ *GF*P=i \ H*
( ) ) ' 7 8+"$ $ ' < +*5*6"( 7 8' *-*Q/. \ M2̀ 0LB*PL3KLh*f = MPL*
f 2. 3KL*Q/0\ *ML3KPLB*Q/0\ *\ . f = 0PL0\ L*LM*V. V3Lh*K0*ML1 Q\ *KL*
? 02\ \ =3 B*. f L ? *A@*/. 1 L \ *23=I *GF*P. 3VTL \ H*
9;' "$ C! *Z( +) & ( C! ' +*-*m03\ M\ M=U UB*1 . ? NM*K. \ *9/L2\ ? N*
h. PMLPB*\ ? N1 . ? l N. UMLP*03K*\ Q. PM*m= ? NhL2MB*1 2M*A@*C7 $ *
m/23VL3*GF*+L2NL3H*

' < +: 7 = > ) RQL ? 1
[ @BAE E[ @> E@E A @EG! HI @AI Y
@ABEE [ EF > E [ E B @@G! HI @AI Y

TARTAARVORM - roestvrijstaal 
) ( +) ( +' *& : < ;8*-*\ M. 23/L \ \ *\ MLL/*
& : < ; ' *5*$ ) ' ( m*! ¬ C! S*-*23=I *
) ( ) ( +9: +& *-*C7 $ *

' < +: 7 = > �*? 1 VP>
DBEE ZF [ > EZE X ZE

@EBEE ZF [ > @EE Z @EE
@[ BEE ZF [ > @AE @E @AE

TARTAAR/HAMBURGERPERS - 
aluminium/kunststof 
! ( & 4< +J ' +& ( m' +*-*. /01 23201 %Q/. \ M2? *
& ( C! "7 ' *5*! ( & 4< +J ' +$ *-*. /01 23201 %Q/. \ M2̀ 0L*
! ( & 4< +J ' +& ( m' +*-*. /01 23201 %m03\ M\ M= UU*

' < +: 7 = > �*? 1
@@BXE E@] > EAZ @@

VLEES BRAAD GEWICHT - gietijzer 
J +"88;' *# +' $ $ *-*? . \ M*2P= 3*
#+ ' $ $ ' *( ;"& ' 7 ) *-*L3*U= 3ML*
J +";;*#+ ' $ $ ' *-*. 0\ *J 0\ \ L2\ L3*

' < +: 7 = > ? 1 l V
@FBDA EEZ> EZE ] BAG! HI [ @I @@ 1,1

A

B
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TRANCHEERHULP - aluminium, voor het snijden 
van gebraden vlees, worst enz. 
C( +6"7 J *( "8*-*. /0123201B*U= P*\ /2? 23V*P= . \ M*1 L. MB*\ . 0\ . VL*LM? > *
( "8' *( < *) +( 7 C! ( J ' *-*. /01 23201 B*Q= 0P*? = 0QLP*/. *
f 2. 3KLB*/L \ *\ . 0? 2\ \ L \ *LM? > *
) +( 7 C! "' +! ";9' *-*( /01 23201 B*h01 *$ ? N3L2KL3*f = 3*4P. ML3B*
j 0P\ M*LM? > *

TRANCHETTA

7 = > ;*? 1 ' < +:
E@] > EFX [ A @DB[ A

VLEESHAAK - roestvrijstaal 
& ' ( ) *( 7 8*J ( & ' *! : : m$ *-*\ M. 23/L \ \ *\ MLL/*
C+: C! ' ) *"' $ $ ' "*-*23= I *
9;' "$ C! ! ( m' 7 *-*C7 $ *

7 = > ; *1 1 �*1 1 ' < +:
ZA[ > EZY ZE F EBYA
ZA[ > @EY @EE Y EBAA
ZA[ > @[ A @[ E A EB] A
ZA[ > @Y] @YE ] EBZA
ZA[ > @] ] @] E ] @BEE
ZA[ > @ZZ @ZE Z @BDE
ZA[ > [ @E [ EE @E [ BDA

ZA[ > [ ZE*

* draaihaak%P= M. M23V*N= = l %? P= ? NLM*''' \ \ L ''*M= 0P3. 3ML%8PLNN. l L3

[ XE @[ XB] E

MARINADESPUIT - met maatverdeling 
& ( +"7 ( ) "7 J *$ , +"7 J ' *-*VP. K0. MLK*
$ ' +"7 J < ' *5*& ( +"7 ( 8' *-*VP. K0TL*
& ( +"7 "' +$ # +") Z' *-*VP. K02LPM*

7 = > ;*? 1 ' < +:
E@] > EFZ [ F @EB[ A

BEENDERZAAG 
4< ) C! ' +$ *$ ( j *
$ C"' *8' *4: < C! ' +*
m7 : C! ' 7 $ ƒ J ' *

7 = > ; *? 1 ' < +:
ZYZ> EEA YE FXBEE

BLOKBORSTEL 
4< ) C! ' +$ *4;: Cm*4+< $ ! *
4+: $ $ ' *' 7 *9"; $ *8 ^ ( C"' +*
4;: Cm4‹ +$ ) ' *

7 = > ; *? 1 ' < +:
ZF ] > EE@ [ E @ZBAE

SATE-RIJGSNIJDER - roestvrijstaal, met mes, 
snijdt en rijgt 81 stokjes sate per keer 
m' 4( 4*C< ) ) ' +*&*$ # ") ) ' +*-*\ M. 23/L \ \ *\ MLL/B*? 0M\ *. 3K*\ l L i LP\ *
l LO. O*= P*\ . MLN*= 3*Z@*\ M2? l \ *L . ? N*M21 LB*l 32UL*23? /0KLK*
( # # ( +' ";*5*C: < # ' +*' ) *' 7 9";' +*$ ( ) ' ! *' ) *m' 4( 4*-*23= I B*
? = 0QL*LM*L3U2/L*? N. ` 0L*U= 2\ *KL \ *1 = P? L . 0I *KL*l LO. O*\ 0P*Z@*
OP= ? NLMML \ B*R*? = 1 QP2\ */L*? = 0ML. 0*
$ C! ( $ C! ;"m*-*$ ( ) ' ! -$ C! 7 ' "8' +*-*C7 $ B*\ ? N3L2KLM*03K*
\ Q2L \ \ M*$ ? N. \ ? N/2l *_ LKL \ 1 . /*. 0U*Z@*$ MgO? NL3B*L23\ ? N/2L \ \ /2? N*
& L \ \ LP*

7 = > ? 1 * ' < +:
Z[ D> EE@ @AG! HI @ZI @Z @ZXBEE
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GRILLPIN - flexibel roestvrij staaldraad, set van 
2 spiesen 
J +";;"7 J *$ m' j ' +*-*U/LI 2O/L*\ M. 23/L \ \ *\ MLL/*i 2PLB*\ LM*= U*
[ *\ l L i LP\ *
#" Q< ' *( *4( +4' C< ' *-**U2/*K̂ . ? 2LP*23= I *U/LI 2O/LB*\ LM*KL*
[ *Q2̀ 0L \ *
J +";; $ #" ' $ $ ' *-*U/LI 2O/L1 *' KL/\ M. N/VLU/L ? NMB*$ LM*1 2M*
[ *J P2//\ Q2LflL3*

TWISTER

' < +: 7 = > ; *? 1
XBDA E@A> EAA XY

SATEPENNEN - roestvrijstaal, plat type, vast 
oog 
$ m' j ' +$ *-*\ M. 23/L \ \ *\ MLL/B*U/. M*MRQLB*U2I LK*P23V*
4+: C! ' ) ) ' $ *5*$ ( ) ' ! *: < *m' 4( 4*-*23= I B*1 = Kc/L*Q/. MB*
. 33L. 0*U2I L*
$ C! ( $ C! ;"m$ # "' $ $ ' *-*C7 $ B*U/. ? NB*+23V*UL \ M*

BLISTER/: 7 *C( +8%$ < +*C( +) ' %( < 9*m( +) : 7

' < +: 7 = > ; *? 1 zakje%O. V%\ . ? NLM%4L0ML/
YBAE EXY> EF@ [ E 12
AB[ E EXY> EF [ [ A 12
ABDA EXY> EFE FE 12
] BZE EXY> EFF FA 12

PER STUK/: 7 ' *# "' C' %< 7 ' *# "' C' %# ' +*$ ) < Cm

' < +: 7 = > ; *? 1
EBYA ZA[ > E [ E [ E
EBAE ZA[ > E [ A [ A
EBAA ZA[ > EFE FE
EB] E ZA[ > EFA FA

SERVEER PEN - roestvrijstaal/messing 
$ ' +6"7 J *$ m' j ' +*-*\ M. 23/L \ \ *\ MLL/%OP. \ \ *
$ ' +6"+*! ( ) ' ; ' ) *-*23= I %/. 2M= 3*
$ ' +6"' +*$ # "' $ $ *-*C7 $ %& L \ \ 23V*

' < +: 7 = > ; *? 1 ) RQL
] BXA E@A> E@Z F [ A
YBFA E@A> E[ D FE B

SET
 

"  2

SET
 

"  12

AB

FINGER FOOD STICKS/SPIESJES - bamboe, 
smaakneutraal 
9"7 J ' +9: : 8*$ ) "Cm$ %$ m' j ' +$ *-*O. 1 O= = B*3L0MP. /*M= *
M. \ ML*
& "7 "*4+: C! ' ) ) ' $ %# "Q< ' $ *( *4+: C! ' ) ) ' *-*L3*O. 1 O= = B*
3L0MPL*. 0*V=˚ M*
9"7 J ' +9: : 8*$ ) "Cm$ %J +";; $ # "' $ $ ' *-*4. 1 O0\ B*
VL \ ? N1 . ? l \ 3L0MP. /*

' < +: 7 = > ; *? 1 ) RQL
@BDA E@A> E] E D A
[ B[ A E@A> E] [ @A B
[ B[ A E@A> E] Y [ A C SET "  70

B

SET "  100A

C SET "  50

9 
cm

15
 cm

25
 cm
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VIJZEL - graniet 
& : +) ( +*-*VP. 32ML*
& : +) "' +*-*VP. 32ML*
& e +$ ' +*-*VP. 32M*

7 = > W*? 1 ! *? 1 ' < +:
E@] > @@A @F X [ @BDA

VIJZEL - roestvrijstaal 
& : +) ( +*-*\ M. 23/L \ \ *\ MLL/*
& : +) "' +*-*23= I *
& e +$ ' +*-*C7 $ *

7 = > W*? 1 ! *? 1 ' < +:
[ [ E > E@A @F Z [ EBAE

VET-THERMOMETER - roestvrijstaal, met 
bevestigingsclip 
9( ) *) ! ' +& : & ' ) ' +*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*\ L ? 0P23V*? /2Q*
) ! ' +& : & » ) +' *5*! < "; ' *-*. f L ? *. VP. UL*KL*U2I . M2= 3*
e ;*) ! ' +& : & ' ) ' +*-*1 2M*$ 2? NLP03V\ l /. 1 1 LP*

7 = > ;*? 1 1 . I > ' < +:
E@Y> EEZ @Y 300° C XBDA

VET-THERMOMETER 
9( ) *) ! ' +& : & ' ) ' +*
) ! ' +& : & » ) +' *5*! < "; ' *
e ;*) ! ' +& : & ' ) ' +*

7 = > ;*? 1 1 . I > ' < +:
Z[ X> EE[ FE 250° C [ [ BAE

VLEESTHERMOMETER - roestvrijstaal, 
inklapbaar 
& ' ( ) *) ! ' +& : & ' ) ' +*-*\ M. 23/L \ \ *\ MLL/B*? = //. Q\ 2O/L*
) ! ' +& : & » ) +' *$ : 7 8' *-*23= I B*Q/2. 3M*
4+( ) ' 7 ) ! ' +& : & ' ) ' +*-*C7 $ B*h0\ . 1 1 L3l /. QQO. P*

7 = > ;*? 1 1 . I > ' < +:
ZYF > EEF @X 120° C [ YBAE
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SUIKERTHERMOMETER - met beschermhuls,
40°  RÈamur 
$ < J ( +*) ! ' +& : & ' ) ' +*-*i 2MN*QP=ML ? M2= 3*? . \ LB
YEb*+T. 1 0P*
) ! ' +& : & » ) +' *5*$ < C+' *-*. f L ? *V. 23L*? . \ LB*YEb*+T. 1 0P*
Z< Cm' +) ! ' +& : & ' ) ' +*-*1 2M*$ ? N0MhNk//LB*YEb*+T. 1 0P*

' < +: 7 = > ; *? 1
Ó�BxE Z[ X> EXA FE

BAUME SUIKERWEGER - schaalaanduiding:
1 - 50, in kunststof huls 
4( < & ' *$ < J ( +*8' 7 $ ") , *& ' ) ' +*-*VP. K0. MLK*@*-*AEB
23*Q/. \ M2? *? . \ L *
#» $ ' -$ "+: # *-*VP. K0T*KL*@*-*AEB*L3*V. 23L*Q/. \ M2̀ L*
Z< Cm' +j ( ( J ' *-*VP. K02LPM*1 2M*$ l . /. *@-*AEB
23*m03\ M\ M=U U-$ ? N0MhNk//L*

' < +: 7 = > ; *? 1
@[ BEE EYZ> EE@ @]

KOOKTHERMOMETER - kunststof beschermhuls 
C: : m"7 J *) ! ' +& : & ' ) ' +*-*Q/. \ M2? *QP= ML ? M2= 3*? . \ L*
) ! ' +& : & » ) +' *5*C< "$ $ : 7 *-*L3*V. 23L*Q/. \ M2̀ 0L*
m: C! ) ! ' +& : & ' ) ' +*-*m03\ M\ M= UU-$ ? N0MhNk//L*

' < +: 7 = > ; *? 1 1 . I >
@£BÇA ZYF > EE[ [ Z 100° C

OVENTHERMOMETER - aluminium 
: 6' 7 *) ! ' +& : & ' ) ' +*-*. /01 23201 *
) ! ' +& : & » ) +' *8' *9: < +*-*. /01 23201 *
: 9' 7 ) ! ' +& : & ' ) ' +*-*( /01 23201 *

' < +: 7 = > ; *? 1 1 . I >
DBDA ZYF > EEY Z 300° C

KOELCELTHERMOMETER - emaille uitvoering 
C: ;8*$ ) : +( J ' *) ! ' +& : & ' ) ' +*-*L3. 1 L/LK*U232\ N*
) ! ' +& : & » ) +' *C: 7 J S;( ) ' < +*-*T1 . 2//T*
m‹ ! ;+( < & -) ! ' +& : & ' ) ' +*-*' 1 . 2//2LPML*( 0\ UkNP03V*

' < +: 7 = > ; *? 1 1 23> *%*1 . I >
YBDA ZYF > EE@ [ E -30°  / +50° C

KOELCELTHERMOMETER - digitaal 
C: ;8*$ ) : +( J ' *) ! ' +& : & ' ) ' +*-*K2V2M. /*
) ! ' +& : & » ) +' *C: 7 J S;( ) ' < +*-*K2V2M. /*
m‹ ! ;+( < & -) ! ' +& : & ' ) ' +*-*K2V2M. /*

' < +: 7 = > 1 1 1 23> *%*1 . I >
@EBYA E@] > E [ Y YAG! HI ] AI [ A -20°  / +50° C
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IJSDIPPER - aluminium - werkt op handwarmte, 
daardoor ook zeer goed bruikbaar bij hard ijs 
"C' *C+' ( & *8"# # ' +*-*. /01 23201 B*OL ? . 0\ L*2M*i = Pl \ *= 3*MNL*
QP23? 2Q/L*= U*MNLP1 . /*? = 3K0? M2= 3*UP= 1 *MNL*N. 3KB*K= L \ *N2\ *_ = O*
. /\ = *i NL3*MNL*2? L*? PL . 1 *2\ *N. PK*
C< "; ; » +' *5*J ;( C' *-*. /01 23201 B*PT? N. 0UUTL*Q. P*/. *? N. /L0P*
KL \ *1 . 23\ B*. 0\ \ 2*̀ 0. 3K*/. *V/. ? L*L \ M*K0PL*
' "$ 8"# # ' +*-*( /01 23201 B*j L2/*KLP*' 2\ K2QQLP*. /\ *j gP1 L/L2MLP*
KLP*! . 3K*U03l M2= 32LPMB*l . 33*LP*. 0? N*OL2*N. PML1 *$ QL2\ LL2\ *
VLOP. 0? NM*i LPKL3*

7 = > ;2M> kleur%? = /= P%? = 0/L0P%U. POL ' < +:
EX[ > EYE @%@[ geel%RL//= i %_ . 03L%VL/O ABXA
EX[ > EY@ @%@] groen%VPLL3%f LPM%VPk3 ABXA
EX[ > EY[ @%[ E bruin%OP= i 3%OP03%OP. 03 ABXA
EX[ > EYF @%[ Y rood%PLK%P= 0VL%P= M ABXA
EX[ > EYY @%FE blauw%O/0L%O/L0%O/. 0 ABXA

IJSDIPPER - aluminium - werkt op handwarmte, 
daardoor ook zeer goed bruikbaar bij hard ijs 
"C' *C+' ( & *8"# # ' +*-*. /01 23201 B*OL ? . 0\ L*2M*i = Pl \ *= 3*MNL*
QP23? 2Q/L*= U*MNLP1 . /*? = 3K0? M2= 3*UP= 1 *MNL*N. 3KB*K= L \ *N2\ *_ = O*
. /\ = *i NL3*MNL*2? L*? PL . 1 *2\ *N. PK*
C< "; ; » +' *5*J ;( C' *-*. /01 23201 B*PT? N. 0UUTL*Q. P*/. *? N. /L0P*
KL \ *1 . 23\ B*. 0\ \ 2*̀ 0. 3K*/. *V/. ? L*L \ M*K0PL*
' "$ 8"# # ' +*-*( /01 23201 B*j L2/*KLP*' 2\ K2QQLP*. /\ *j gP1 L/L2MLP*
KLP*! . 3K*U03l M2= 32LPMB*l . 33*LP*. 0? N*OL2*N. PML1 *$ QL2\ LL2\ *
VLOP. 0? NM*i LPKL3*

7 = > ;2M> �*1 1 ' < +:
EYF > EE@ @%@] AD [ ABAE
EYF > EE[ @%[ E AA [ ABAE
EYF > EEY @%FE YD [ ABAE
EYF > EEF @%YE YF [ ABAE

IJSPORTIONEERLEPELBAK - roestvrijstaal, met 
wateraansluiting 
"C' *C+' ( & *# : +) ": 7 ' +*C: 7 ) ( "7 ' +*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*
i . MLP*? = 33L ? M2= 3*
C< 6' ) ) ' *5*+"7 C' +*C< "; ; ' +' $ *# : +) ": 7 7 ' < $ ' $ *-*23= I B*
OP. 3? NL1 L3M*K̂ L. 0*
' "$ # : +) ": 7 "' +' +$ # ‹ ; ' *-*C7 $ B*1 2M*
j . \ \ LPh0-*03K*( O/. 0U*

7 = > ? 1 ' < +:
EYE> @@@ @[ G! HI [ XI @@ inbouw%O02/K*23*MRQL%1 = Kc/L*Q= 0P

1 = 3M. VL*23? = PQ= PT%h01 *' 23O. 0*23*) NLl L3
[ FDBEE

EYE> @@Y DG! HI [ [ I @[ inbouw%O02/K*23*MRQL%1 = Kc/L*Q= 0P
1 = 3M. VL*23? = PQ= PT%h01 *' 23O. 0*23*) NLl L3

@EABEE

EYE> @@A DG! HI [ [ I @[ met muurbevestiging%i . //*MRQL
1 = Kc/L*1 0P. /%j . 3K1 = KL/

@@[ BEE

040.111

040.114

040.115 RVS/INOX
18/10
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IJSPORTIONEERLEPEL - roestvrijstaal 
"C' *C+' ( & *# : +) ": 7 ' +*-*\ M. 23/L \ \ *\ MLL/*
C< "; ; » +' *# : +) ": 7 7 ' < $ ' *-*23= I *
' "$ #: +) ": 7 "' +' +*-*C7 $ *

' < +: 7 = > ;2M> W*1 1
ZBXA EFF > EEY @%Y DE
ZBXA EFF > EEZ @%Z XE
ZBXA EFF > E@E @%@E ] ]
ZBXA EFF > E@[ @%@[ ] F
ZBXA EFF > E@] @%@] A]
ZBXA EFF > E[ E @%[ E AF
ZBXA EFF > E[ Y @%[ Y AE
ZBXA EFF > EFE @%FE YZ
ZBXA EFF > EYE @%YE YY
ZBXA EFF > EAE @%AE FD
ZBXA EFF > E] E @%] E FX
ZBXA EFF > EXE @%XE FA
ZBXA EFF > @EE @%@EE F@

IJSPORTIONEERLEPEL - roestvrijstaal, ovaal 
"C' *C+' ( & *# : +) ": 7 ' +*-*\ M. 23/L \ \ *\ MLL/B*= f . /*
C< "; ; » +' *# : +) ": 7 7 ' < $ ' *-*23= I B*= f . /L*
' "$ #: +) ": 7 "' +' +*-*C7 $ B*= f . /*

' < +: 7 = > ;2M> bol%\ ? = = Q%? . /= MML%$ ? N. /L*;*1 1
@] BZA ZDF > EDA @%FE ] E

IJSPORTIONEERLEPEL - roestvrijstaal, ovaal 
"C' *C+' ( & *# : +) ": 7 ' +*-*\ M. 23/L \ \ *\ MLL/B*= f . /*
C< "; ; » +' *# : +) ": 7 7 ' < $ ' *-*23= I B*= f . /L*
' "$ #: +) ": 7 "' +' +*-*C7 $ B*= f . /*

' < +: 7 = > ;2M> bol%\ ? = = Q%? . /= MML%$ ? N. /L*;*1 1
@EBDA EFF > @@Y @%@Y XE
@EBDA EFF > @[ E @%[ E ] Y
@EBDA EFF > @FE @%FE AZ
@EBDA EFF > @YE @%YE AF
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IJSPORTIONEERLEPEL - greep verchroomd, bol 
roestvrijstaal 
"C' *C+' ( & *# : +) ": 7 ' +*-*VP2Q*? NP= 1 LKB*O= i /*\ M. 23/L \ \ *
\ MLL/*
C< "; ; » +' *# : +) ": 7 7 ' < $ ' *-*Q= 2V3TL*? NP= 1 TB*? . /= MML*23= I *
' "$ # : +) ": 7 "' +' +*-*J P2UUL*f LP? NP= 1 MB*$ ? N. /L*C7 $ *

7 = > ;2M> W*1 1 ' < +:
EYE> EEE @%Y @EE FFBAE
EYE> EE@ @%Z ZE FFBAE
EYE> EE[ @%@E XE FFBAE
EYE> EEF @%@[ ] X F [ BAE
EYE> EEY @%@] AD F [ BAE
EYE> EEA @%[ E A] F [ BAE
EYE> EE] @%[ Y A@ F [ BAE
EYE> EEX @%FE YD F [ BAE
EYE> EEZ @%F ] YX F [ BAE
EYE> EED @%YE YA F [ BAE
EYE> E@E @%AE YF F [ BAE
EYE> E@@ @%] E YE F [ BAE
EYE> E@[ @%] A FZ F [ BAE
EYE> E@F @%XE FA F [ BAE
EYE> E@Y @%@EE FE F [ BAERVS/INOX

18/10

IJSPORTIONEERLEPEL - greep kunststof, bol 
roestvrijstaal 
"C' *C+' ( & *# : +) ": 7 ' +*-*VP2Q*Q/. \ M2? B*O= i /*\ M. 23/L \ \ *\ MLL/*
C< "; ; » +' *# : +) ": 7 7 ' < $ ' *-*Q= 2V3TL*Q/. \ M2̀ 0LB*? . /= MML*
23= I *
' "$ # : +) ": 7 "' +' +-*J P2UUL*m03\ M\ M= UUB*$ ? N. /L*C7 $ **

7 = > ;2M> W*1 1 ' < +:
EYE> [ @[ @%@[ ] X F [ BEE
EYE> [ @] @%@] AD F [ BEE
EYE> [ [ E @%[ E A] F [ BEE
EYE> [ [ Y @%[ Y A@ F [ BEE
EYE> [ FE @%FE YD F [ BEE
EYE> [ F ] @%F ] YX F [ BEE
EYE> [ YE @%YE YA F [ BEE
EYE> [ YA @%YA YY F [ BEE
EYE> [ AE @%AE YF F [ BEE
EYE> [ ] E @%] E YE F [ BEE
EYE> [ XE @%XE FA F [ BEE
EYE> FEE @%@EE FE F [ BEE

RVS/INOX
18/10

IJSPORTIONEERLEPEL - greep kunststof, bol 
roestvrijstaal met teflon keramische coating 
"C' *C+' ( & *# : +) ": 7 ' +*-*VP2Q*Q/. \ M2? B*O= i /*\ M. 23/L \ \ *\ MLL/*
i 2MN*) LU/= 3*? LP. 1 2? *? = . M23V*
C< "; ; » +' *# : +) ": 7 7 ' < $ ' *-*Q= 2V3TL*Q/. \ M2̀ 0LB*? . /= MML*
23= I *. f L ? *PL f Í ML1 L3M*L3*? TP. 1 2̀ 0L*KL*MTU/= 3*
' "$ # : +) ": 7 "' +' +-*J P2UUL*m03\ M\ M= UUB*$ ? N. /L*) LU/= 3*C7 $ *1 2M*
) LU/= 3-mLP. 1 2l OL \ ? N2? NM03V*

7 = > ;2M> W*1 1 ' < +:
EYE> FEZ @%Z ZE FXBEE
EYE> F@E @%@E XE FXBEE
EYE> F [ E @%[ E A] F ] BEE
EYE> FFE @%FE YD F ] BEE
EYE> FYE @%YE YA F ] BEE
EYE> FAE @%AE YF F ] BEE
EYE> F ] E @%] E YE F ] BEE
EYE> FDD @%@EE FE F ] BEE

RVS/INOX
18/10
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IJSSCHEP/SPATEL - roestvrijstalen schep met 
kunststof handvat 
"C' *C+' ( & *$ # ( ) < ; ( *-*\ M. 23/L \ \ *\ MLL/*\ ? = = Q*i 2MN*Q/. \ M2? *
N. 3K/L*
#' ; ; ' *5*J ; ( C' *-*\ Q. M0/L*a*23=I *LM*1 . 3? NL*a*Q/. \ M2̀ 0L*
' "$ $ #( ) ' 7 *-*C7 $ *+kNP\ Q. ML3*1 2M*m03\ M\ M= UU*VP2UU*

' < +: 7 = > kleur%? = /= P%? = 0/L0P%9. POL ;*? 1
YBAE DAF > DAE geel%RL//= i %_ . 03L%VL/O [ A
YBAE DAF > DA@ rood%PLK%P= 0VL%P= M [ A
YBAE DAF > DAF blauw%O/0L%O/L0%O/. 0 [ A
YBAE DAF > DAY transparant%MP. 3\ Q. PL3M

MP. 3\ Q. PL3M%K0P? N\ 2? NM2V
[ A

IJSHOORNSTANDAARD - kunststof 
C: +7 ' ) $ ) ( 7 8*-*Q/. \ M2? *
$ ) ( 7 8( +8*C: +7 ' ) *8' *J ; ( C' *-*Q/. \ M2̀ 0L*
' "$ ! : +7 *$ ) ( 7 8( +8*-*m03\ M\ M= UU*

' < +: 7 = > C. Q> ? 1
@[ BDA ZZE> EE] 6 @[ G! HI [ EI @D

IJSHOORNSTANDAARD - roestvrijstaal 
C: +7 ' ) $ ) ( 7 8*-*\ M. 23/L \ \ *\ MLL/*
$ ) ( 7 8( +8*C: +7 ' ) *8' *J ; ( C' *-*23= I *
' "$ ! : +7 *$ ) ( 7 8( +8*-*C7 $ *

' < +: 7 = > C. Q> ? 1
] BAE XEA> YE[ 2 DG! HI @FI D
ZB[ A XEA> YEF 3 DG! HI [ EI D

@EBAE XEA> YEY 4 DG! HI [ XI D
RVS/INOX
18/10

IJSCOUPE - roestvrijstaal 
$ ! ' +4' ) *8"$ ! *-*\ M. 23/L \ \ *\ MLL/*
C: < #' *5*J ; ( C' *-*23= I *
' "$ $ C! ( ; ' *-*C7 $ *

' < +: 7 = > ! *? 1 W*? 1
@BAA E] @> EE[ A D

IJSCOUPE - roestvrijstaal 
$ ! ' +4' ) *8"$ ! *-*\ M. 23/L \ \ *\ MLL/*
C: < #' *5*J ; ( C' *-*23= I *
' "$ $ C! ( ; ' *-*C7 $ *

' < +: 7 = > ! *? 1 W*? 1
YBFE X[ E> AAZ ZBA D

RVS/INOX
18/10
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THERMO IJSTRANSPORTBOX - sterk, licht en 
stapelbaar, wordt zonder bakken en 
koelelementen geleverd,
voor 3 ijs- uitschepbakken 
"C' -C+' ( & *) ! ' +& : 4: X*-*\ MP= 3VB*/2VNM*. 3K*\ M. ? l . O/LB*
KL/2f LPR*i 2MN= 0M*O. \ 23\ *. 3K*? = = /23V*L/L1 L3M\ B
U= P*F*2? L -? PL . 1 *O. \ 23\ *
C: 7 ) ' 7 ' < +*8' *) +( 7 $ # : +) *8' *J ; ( C' *-*U= PMB*/TVLP*LM*
L1 Q2/. O/LB*/2f P. 2\ = 3*\ . 3\ *O. ? \ *LM*O/= ? \ *L0ML ? M2̀ 0L \ B
Q= 0P*F*? 0f LMML \ *a*V/. ? L*
' "$ ) +( 7 $ # : +) *4' ! ƒ ; ) ' +*-*/L2? NMB*\ M. Pl *03K*\ M. QL/O. PB*
/2LULP03V*= N3L*4LNg/MLP*03K*mkN/. l l 0\ B*UkP*F*' 2\ OLNg/MLP*

7 = > L I M> 1 1 23M> 1 1 ' < +:
*[ FA> E[ Z [ ] EG! HI ] EEI YEE 2 x*@AEG! HI [ AEI F ] E YXBAE
*[ FA> EFE [ ] EG! HI ] EEI YEE 3 x*@AEG! HI @] AI F ] E YXBAE

KOELELEMENT/C: : ;"7 J *' ; ' & ' 7 )
4;: C$ *' < ) ' C) "Q< ' $ %m‹ ! ; ( mm< $

7 = > ) RQL*J 7 ' < +:
*[ FA> EF [ @%Y @@BEE

OPZETRAND/' X) ' 7 $ ": 7 *9+( & '
C! ¬ $ $ "$ *8'' X) ' 7 $ ": 7 %( < 9$ ( ) Z+( ! & ' 7

7 = > L I M> 1 1 ' < +:
*[ FA> EFY DEG! HI ] EEI YEE [ @BEE

IJS-UITSCHEPBAK - roestvrijstaal 
"C' -C+' ( & *4( $ "7 *-*\ M. 23/L \ \ *\ MLL/*
C< 6' ) ) ' $ *5*J ; ( C' *-*23= I *
$ # ' "$ ' -' "$ 4' ! ƒ ; ) ' +*-*C7 $ *

7 = > ? 1 ;2M> ' < +:
DAF > DYE @[ G! HI F ] I @] BA ABY @FBAE
DAF > DY@ @AG! HI F ] I @] BA XB@ @] BAE

DAF > DY[ @[ G! HI F ] I [ ABE ZBE @ZBAE

DAF > DYY @[ G! HI @ZI @] BA [ BA @ZBEE

RVS/INOX
18/10

DEKSEL IJS-UITSCHEPBAK - polycarbonaat 
;"8*"C' -C+' ( & *4( $ "7 *-*Q= /R? . PO= 3. ML*
C: < 6' +C;' *C< 6' ) ) ' $ *5*J ; ( C' *-*Q= /R? . PO= 3. ML*
8' Cm' ;*$ # ' "$ ' -' "$ 4' ! ƒ ; ) ' +*-*# = /Rl . PO= 3. M*

7 = > ? 1 ) RQL ' < +:
DAF > DYA F ] I @] BA A FBDA

DAF > DY] * F ] I @] BA B YBDA
DAF > DYZ*

* verhoogd model 15 cm%L/Lf . MLK*1 = KL/*@A*? 1
1 = KL//L*N. 0M*\ 2M0L*@A*? 1 %N= ? NVL \ ML//ML \ *& = KL//*@A*? 1

F ] I [ ABE B ABDAA

B
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OFFICEMES 
# ( +"7 J *m7 "9' *
C: < ) ' ( < *8 ^ : 99"C' *
: 99"C' & ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
XBYA @AE> FE[ YE@F Z
XBYA @AE> FEF YE[ F Z

DBYE @AE> FEY*

* Microkartel%1 2? P= *\ LPP. MLK*O/. KL
/. 1 L*1 2? P= *KL3MTL%1 2? P= *j L//L3\ ? N/2UU

YEA[ @E

TOURNEERMES 
#' ' ;"7 J *m7 "9' *
C: < ) ' ( < *5*;SJ < & ' $ *
$ C! ƒ ;& ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
XBYA @AE> FEA YEFF ]

OFFICEMES 
< ) ";") , *m7 "9' *
C: < ) ' ( < *8 ^ : 99"C' *
: 99"C' & ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
DB[ A @AE> FEX YEA@ @[

TOMATENMES 
) : & ( ) : *m7 "9' *
C: < ) ' ( < *5*) : & ( ) ' $ *
) : & ( ) ' 7 & ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
@EBDE @AE> F@E Y@EF @[

BROODGOLFMES 
4+' ( 8*m7 "9' *
C: < ) ' ( < *( *# ( "7 *
4+: ) & ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
[ [ B[ A @AE> F@[ Y@Y@ [ E

VLEESVORK - recht 
m") C! ' 7 %& ' ( ) *9: +m*-*\ MP. 2VNM*
9: < +C! ' ) ) ' *8' *C< "$ "7 ' *-*KP= 2M*
9;' "$ C! J ( 4' ;*-*VLP. KL*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
[ @B[ A @AE> F@A YYEX @]
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KOKSMES 
C! ' 9$ *m7 "9' *
C: < ) ' ( < *8' *C! ' 9*
m: C! & ' $ $ ' +*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> F [ E YA] @%@] @] [ @B[ A
@AE> F [ @ YA] @%@Z @Z [ FB[ A
@AE> F [ [ YA] @%[ E [ E [ ] BXA
@AE> F [ F YA] @%[ F [ F [ ZBDA
@AE> F [ Y YA] @%[ ] [ ] F [ BDE

VLEESMES 
$ ; "C' +*
C: < ) ' ( < *5*6"( 7 8' *
$ C! "7 m' 7 & ' $ $ ' +*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> FFE YA@E%[ E [ E [ EB[ A

FILEERMES 
9";; ' ) *m7 "9' *
C: < ) ' ( < *9"; ' ) *
9";' ) "' +& ' $ $ ' +*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> FFA YAA@%@] *"9/LI 2OL/" @] @ZBZA

ZALMMES 
$ ( ;& : 7 *$ ;"C' +*
C: < ) ' ( < *5*$ ( < & : 7 *
;( C! $ & ' $ $ ' +*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> FFX YAYY*"9/LI 2OL/" [ D [ ] BAE

JAPANS KOKSMES "SANTOKU" 
: +"' 7 ) ( ;*C: : m$ *m7 "9' *"$ ( 7 ) : m< "*
C: < ) ' ( < *8' *C! ' 9*J( # = 7 ( "$ *"$ ( 7 ) : m< "*
J( # ( 7 "$ C! ' $ *m: C! & ' $ $ ' +*"$ ( 7 ) : m< "*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> FYE Y@ZE @X [ FBXA
@AE> FY[ *

* met kuiltjes%KL3MLK*O/. KL%/. 1 L*. /f T= /TL%1 2M*m0//L3\ ? N/2UU

Y@ZY @X [ DBAE

BAKKERSMES - golf 
4( m' +$ *m7 "9' *-*i . f R*LKVL*
C: < ) ' ( < *8' *# ( ) "$ $ "' +*-*/. 1 L*? P. 3MTL*
m: 7 8") : +& ' $ $ ' +*-*1 2M*j L//L3\ ? N/2UU*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> FYA YAE@%[ F [ F [ ZBDA
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KOKSMES 
C! ' 9$ *m7 "9' *
C: < ) ' ( < *8' *C! ' 9*
m: C! & ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
Y@BEE @AE> YX[ YA] [ %@] @]
YYBEE @AE> YXY YA] [ %@Z @Z
YXBAE @AE> YX] YA] [ %[ E [ E
YDBEE @AE> YXZ YA] [ %[ F [ F
AYBAE @AE> YZE YA] [ %[ ] [ ]

ROSTFREIER CHROM - MOLYBDƒ N VANADIUM STAHL

VLEESMES 
$ ; "C' +*
C: < ) ' ( < *5*6"( 7 8' *
( < 9$ C! 7 ") ) & ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
[ DBAE @AE> YFY Y@@Y%@] @]
F [ BEE @AE> YF ] Y@@Y%[ E [ E

VLEESVORK - recht 
m") C! ' 7 %& ' ( ) *9: +m*-*\ MP. 2VNM*
9: < +C! ' ) ) ' *8' *C< "$ "7 ' *-*KP= 2M*
9;' "$ C! J ( 4' ;*-*VLP. KL*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
[ ABAE @AE> Y@@ YYEE%@Y @Y
[ XBAE @AE> Y@[ YYEE%@] @]

KEUKENMES 
m") C! ' 7 *m7 "9' *
C: < ) ' ( < *8' *C< "$ "7 ' *
m‹ C! ' 7 & ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
[ XBXA @AE> YFX Y@FE%@Y @Y
[ DBAE @AE> YFD Y@FE%@Z @Z

AANZETSTAAL 
$ ! ( +#' 7 "7 J *$ ) ' ' ;*
9< $ ";*
j ' ) Z$ ) ( ! ;*

scherp maken/\ N. PQL3%. UU2/LP%\ ? NgPUL3

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
@YBYA @AE> YZ] YY] F [ F
[ @B[ A @AE> YZZ YYXF [ ]

SLIJPSTAAL DIAMANT 
8"( & : 7 8*m7 "9' *$ ! ( +# ' 7 ' +*
( "J "< $ ' -C: < ) ' ( < X*8"( & ( 7 ) *
8"( & ( 7 ) -$ C! ƒ +9$ ) ( 4*

scherp houden/l LLQ*\ N. PQ
K2c\ L*KL*\ 0O\ 2\ M. 3? L%< 3MLPN. /M\ ? N. PUL \

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
YDBXA @AE> YD@ YYZF%[ ] [ ]
YDBXA @AE> YD[ YYZ@%[ ] [ ]
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TOURNEERMES 
# ' ' ;"7 J *m7 "9' *
C: < ) ' ( < *5*;SJ < & ' $ *
$ C! ƒ ;& ' $ $ ' +*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> YEF YEFY%E] ] @@BZA

ROSTFREIER CHROM - MOLYBDƒ N VANADIUM STAHL

OFFICEMES 
# ( +"7 J *m7 "9' *
C: < ) ' ( < *5*;SJ < & ' $ *
J ' & ‹ $ ' +& ' $ $ ' +*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> YEY YEY[ %EZ Z @@BZA

OFFICEMES 
# ( +"7 J *m7 "9' *
C: < ) ' ( < *5*;SJ < & ' $ *
J ' & ‹ $ ' +& ' $ $ ' +*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> YEZ YE[ [ %EZ Z @@BZA
@AE> Y@E YE] E%@E @E @[ BZA
@AE> Y@F YEYA%@[ @[ @YBYA

STEAKMES 
$ ) ' ( m*m7 "9' *
C: < ) ' ( < *5*$ ) ' ( m*
$ ) ' ( m& ' $ $ ' +*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> Y@Y YEAE%@[ @[ @YBYA

TOMATENMES 
) : & ( ) : *m7 "9' *
C: < ) ' ( < *5*) : & ( ) ' $ *
) : & ( ) ' 7 & ' $ $ ' +*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> Y@] *

* met vorkje%i 2MN*U= Pl %. f L ? *QLM2M*U= 0P? NLMML%1 2M*J . OL/

Y@EA%@Y @Y @DBXA
@AE> Y@X Y@E@%@[ @[ @] BZA

GARNEERMES 
8' C: +( ) "7 J *m7 "9' *
C: < ) ' ( < *5*8SC: +' +*
J ( +7 "' +& ' $ $ ' +*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> Y@Z Y[ EY @[ FDBDA

BAKKERSMES - golf 
C: 7 9' C) ": 7 ' +'$ *m7 "9' *-*i . f R*LKVL*
C: < ) ' ( < *8' *# ( ) "$ $ "' +*-*/. 1 L*? P. 3MTL*
m: 7 8") : +& ' $ $ ' +*-*1 2M*j L//L3\ ? N/2UU*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> YY] YA@X%[ ] [ ] YXBAE
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GROENTEMES 
# ( +"7 J *m7 "9' *
C: < ) ' ( < *5*;SJ < & ' $ *
J ' & ‹ $ ' & ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
@@BZA @AE> YE[ YE@E%EZ Z
@[ BZA @AE> YEA YE@E%ED D

ROSTFREIER CHROM - MOLYBDƒ N VANADIUM STAHL

GROENTEMES - golf 
# ( +"7 J *m7 "9' *-*\ LPP. MLK*LKVL*
C: < ) ' ( < *5*;SJ < & ' $ *-*/. 1 L*? P. 3MTL*
J ' & ‹ $ ' & ' $ $ ' +*-*j L//L3\ ? N/2UU*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
@[ BYA @AE> YE] YE@@%EZ Z

BROODGOLFMES 
4+' ( 8*m7 "9' *
C: < ) ' ( < *5*# ( "7 *
4+: ) & ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
FABAE @AE> Y[ ] Y@YF%[ E [ E
YABAE @AE> Y[ Z Y@YA%[ F [ F

GOLFMES 
+: ( $ ) *4' ' 9*$ ;"C' +*
C: < ) ' ( < *5*J( & 4: 7 *
$ C! "7 m' 7 & ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
YXBAE @AE> Y] E YA@F%[ ] [ ]
AABEE @AE> Y] [ YA@F%F [ F [

HAMMES 
+: ( $ ) *4' ' 9*$ ;"C' +*
C: < ) ' ( < *5*J( & 4: 7 *
$ C! "7 m' 7 & ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
YDBAE @AE> YF@ YA@[ %F [ F [

GOLFMES "SUPER SLICER" 
4( m' +$ *j ( 6, *' 8J ' *m7 "9' *"$ < # ' +*$ ;"C' +"*
C: < ) ' ( < *$ C"' *"$ < # ' +*$ ;"C' +"*
4ƒ Cm' +& ' $ $ ' +*"$ < # ' +*$ ;"C' +"*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
YXBAE @AE> Y] A YA@D%[ ] [ ]
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ZALMMES - met kuiltjes 
$ ( ;& : 7 *$ ;"C' +*-*KL3MLK*O/. KL*
C: < ) ' ( < *5*$ ( < & : 7 *-*/. 1 L*. /f T= /TL*
;( C! $ & ' $ $ ' +*-*1 2M*m0//L3\ ? N/2UU*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> YA@ YAY@%[ D [ D AEBXA

ROSTFREIER CHROM - MOLYBDƒ N VANADIUM STAHL

UITBEENMES 
4: 7 "7 J *m7 "9' *
C: < ) ' ( < *5*8S$ : $ $ ' +*
( < $ 4' "7 & ' $ $ ' +*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> Y[ E Y] E ] %@Y @Y [ ZBAE
@AE> Y[ @ Y] E] %@] @] [ DBXA

JAPANS KOKSMES "SANTOKU" 
: +"' 7 ) ( ;*C: : m$ *m7 "9' *"$ ( 7 ) : m< "*
C: < ) ' ( < *8' *C! ' 9*J( # : 7 ( "$ *"$ ( 7 ) : m< "*
J( # ( 7 "$ C! ' $ *m: C! & ' $ $ ' +*"$ ( 7 ) : m< "*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> YXE Y@Z] %@X @X YFBAE
@AE> YX@*

* met kuiltjes%KL3MLK*O/. KL%/. 1 L*. /f T= /TL%1 2M*m0//L3\ ? N/2UU

Y@ZZ%@X @X AYBAE

KAASMES 
C! ' ' $ ' *m7 "9' *
C: < ) ' ( < *5*9+: & ( J ' *
mƒ $ ' & ' $ $ ' +*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> YZ[ YZEE%@[ @[ [ ZBAE
@AE> YZY YZE[ %@Z @Z Y@BAE

KEUKENSCHAAR 
m") C! ' 7 *$ ! ' ( +$ *
C"$ ' ( < X*8' *C< "$ "7 ' *
m‹ C! ' 7 $ C! ' +' *

7 = > ) RQL ;*? 1 ' < +:
@AE> YZA AAAZ [ E [ EBEE
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GROENTEMES 
# ( +"7 J *m7 "9' *
C: < ) ' ( < *5*;SJ < & ' $ *
J ' & ‹ $ ' & ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
FDBDA @AE> EE[ YEEE Z

ROSTFREIER CHROM - MOLYBDƒ N VANADIUM STAHL

TOURNEERMES 
#' ' ;"7 J *m7 "9' *
C: < ) ' ( < *5*;SJ < & ' $ *
$ C! ƒ ;& ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
FDBDA @AE> EE] YE] [ X

OFFICEMES 
# ( +"7 J *m7 "9' *
C: < ) ' ( < *8 ^ : 99"C' *
$ # "Cm& ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
FDBDA @AE> EED YE] ] %ED D
Y[ BEE @AE> E@E YE] ] %@E @E
YYBEE @AE> E@[ YE] ] %@[ @[

TOMATENMES 
) : & ( ) : *m7 "9' *
C: < ) ' ( < *5*) : & ( ) ' $ *
) : & ( ) ' 7 & ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
AFBEE @AE> E@] *

* met vorkje%i 2MN*U= Pl %. f L ? *QLM2M*U= 0P? NLMML%1 2M*J . OL/

Y@ED @Y
AFBEE @AE> E@X Y@@E @Y

GOLFMES 
4( m' +$ *j ( 6, *' 8J ' *m7 "9' *
C: < ) ' ( < *$ C"' *
4ƒ Cm' +& ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
Z@BEE @AE> @] A YAF [ %[ ] [ ]

CHINEES KOKSMES "CHAI DAO" 
C! "7 ' $ ' *C! ' 9$ *m7 "9' *"C! ( "*8( : "*
C: < ) ' ( < *8' *C! ' 9*C! "7 : "$ *"C! ( "*8( : "*
C! "7 ' $ "$ C! ' $ *m: C! & ' $ $ ' +*"C! ( "*8( : "*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
ZYBEE @AE> [ E [ Y@XX%@X @X

CHINEES KOKSMES 
C! "7 ' $ ' *C! ' 9$ *m7 "9' *
C: < ) ' ( < *8' *C! ' 9*C! "7 : "$ *
C! "7 ' $ "$ C! ' $ *m: C! & ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
AFBAE @AE> [ EA Y] ZZ%[ E [ E
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KOKSMES 
C! ' 9$ *m7 "9' *
C: < ) ' ( < *8' *C! ' 9*
m: C! & ' $ $ ' +*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> EXY YAZ[ %@Z @Z XYBEE
@AE> EX] YAZ[ %[ E [ E ZXBEE
@AE> EXZ YAZ[ %[ F [ F DABEE
@AE> EZE YAZ[ %[ ] [ ] @EFBEE
@AE> EZ[ YAZ[ %F [ F [ @YEBEE

ROSTFREIER CHROM - MOLYBDƒ N VANADIUM STAHL

JAPANS KOKSMES "SANTOKU" 
: +"' 7 ) ( ;*C: : m$ *m7 "9' *"$ ( 7 ) : m< "*
C: < ) ' ( < *8' *C! ' 9*J( # : 7 ( "$ *"$ ( 7 ) : m< "*
J( # ( 7 "$ C! ' $ *m: C! & ' $ $ ' +*"$ ( 7 ) : m< "*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> @X@*

* met kuiltjes%KL3MLK*O/. KL%/. 1 L*. /f T= /TL%1 2M*m0//L3\ ? N/2UU

Y@ZF @X ZFBEE

KOKSMES 
C! ' 9$ *m7 "9' *
C: < ) ' ( < *8' *C! ' 9*
m: C! & ' $ $ ' +*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> @X[ *

* met kuiltjes%KL3MLK*O/. KL%/. 1 L*. /f T= /TL%1 2M*m0//L3\ ? N/2UU

YAX[ %[ E [ E DABEE

@AE> @Z[ *

* met gaatjes%i 2MN*N= /L \ %. f L ? *QLPU= PTL%VL/= ? NM

YA] F%[ E [ E @@YBEE

KOKSMES - extra zwaar 
C! ' 9$ *m7 "9' *-*NL. f R*MRQL*
C: < ) ' ( < *8' *C! ' 9*-*L I MP. *U= PM*
m: C! & ' $ $ ' +*-*L I MP. *\ ? Ni LP*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> EDE YAZY%[ E [ E DDBEE
@AE> ED[ YAZY%[ ] [ ] @FDBEE

VLEESVORK - recht 
m") C! ' 7 %& ' ( ) *9: +m*-*\ MP. 2VNM*
9: < +C! ' ) ) ' *5*6"( 7 8' *-*KP= 2M*
9;' "$ C! J ( 4' ;*-*VLP. KL*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> @@E YY@E%@] @] ] @BEE
@AE> @@[ YY@E%[ E [ E ] ZBEE

VLEESVORK - gebogen 
m") C! ' 7 %& ' ( ) *9: +m*-*? 0Pf LK*
9: < +C! ' ) ) ' *5*6"( 7 8' *-*? = 0POTL*
9;' "$ C! J ( 4' ;*-*VLO= VL3*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> @@] YY@@%@] @] ] FBAE

AANZETSTAAL 
$ ! ( +# ' 7 "7 J *$ ) ' ' ;*
9< $ ";*
j ' ) Z$ ) ( ! ;*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> @DE YYXY%[ ] [ ] FYBEE
@AE> @D[ YYXY%F [ F [ YEBAE
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BROODGOLFMES 
4+' ( 8*m7 "9' *
C: < ) ' ( < *( *# ( "7 *
4+: ) & ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
] ZBAE @AE> E[ ] Y@YD [ E
XDBEE @AE> E[ X Y@AE [ F
ZABEE @AE> E[ Z Y@A@ [ ]

ROSTFREIER CHROM - MOLYBDƒ N VANADIUM STAHL

ZALMMES - met kuiltjes 
$ ( ;& : 7 *$ ;"C' +*-*KL3MLK*O/. KL*
C: < ) ' ( < *( *$ ( < & : 7 *-*/. 1 L*. /f T= /TL*
;( C! & ' $ $ ' +*-*1 2M*m0//L3\ ? N/2UU*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
DDBEE @AE> @E[ YAYF*"9/LI 2OL/" F [

UITBEENMES 
4: 7 "7 J *m7 "9' *
C: < ) ' ( < *( *8S$ : $ $ ' +*
( < $ 4' "7 & ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
AXBAE @AE> E[ [ Y] E [ @Y
] FBAE @AE> E[ F Y] EF*"9/LI 2OL/" @]

VISFILEERMES 
9"$ ! *9";; ' ) *m7 "9' *
C: < ) ' ( < *9"; ' ) *8' *# : "$ $ : 7 *
9"$ C! 9"; ' ) "' +& ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
AXBEE @AE> EF [ YA@Z%@] *"9/LI 2OL/" @]
] [ BAE @AE> EF ] YA@Z%[ E*"9/LI 2OL/" [ E

KOKSBIJL 
C;' ( 6' +*
C: < #' +' ) *
! ( Cm& ' $ $ ' +*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
AXBEE @AE> [ @E Y] ZE%@] @]
X@BEE @AE> [ @[ Y] ZE%[ E [ E

KARBONADEBIJL 
C< ) ; ' ) *C! : # # ' +*
C: < #' +' ) *
! ( Cm4' ";*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
Z@BEE @AE> [ @] Y] ZA%@D @D
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WIEGMES 
& "7 C"7 J *m7 "9' *
! ( C! : "+*4' +C' < $ ' *
j "' J ' & ' $ $ ' +*

7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
@AE> [ FE YXF [ [ F YXBAE

OESTERMES 
: , $ ) ' +*: # ' 7 ' +*
C: < ) ' ( < *5*! < Œ) +' $ *
( < $ ) ' +7 e 997 ' +*

7 = > ) RQL ) RQL ' < +:
@AE> [ F ] Y[ Z@ A FZBAE
@AE> [ FX Y[ Z[ B F [ BAE
E@] > EA[ C ABDA

APPELBOOR 
( # # ; ' *C: +' +*
6"8' *# : & & ' *
( # 9' ; ' 7 ) m' +7 ' +*

7 = > ) RQL �*? 1 ' < +:
@AE> [ ] Y Y[ YA @BA ] BZA
@AE> [ ] A Y[ Y] [ BE ZB[ A

FOUDRAAL - leeg 
m") C! ' 7 *j ( ; ; ' ) *-*L1 QMR*
) +: < $ $ ' *$ : < # ; ' *-*f 2KL*
9< ) ) ' +( ;*-*/LLP*

7 = > open/= 0f LPML%= UUL3*? 1 ' < +:
EEX> E@A AEI Y] [ EBYE

MESSENFOUDRAAL - leeg 
m7 "9' *j ( ; ; ' ) *-*L1 QMR*
) +: < $ $ ' *5*C: < ) ' ( < X*-*f 2KL*
& ' $ $ ' +9< ) ) ' +( ;*-*/LLP*

7 = > ) RQL C. Q> ' < +:
@AE> @YE XFXE ] @ZBZA
@AE> @Y[ XFX@ D [ FBDA

KOKSMAP - leeg 
C! ' 9$ *( ) ) ( C! ' *-*L1 QMR*
& ( ;; ' ) ) ' *8' *C! ' 9*-*f 2KL*
m: C! m: 99' +*-*/LLP*

7 = > ) RQL C. Q> ' < +:
@AE> @Y] XFXZ%A @E FDBAE
@AE> @YX XFXX%B @[ F [ BAE

A

C

B

A

B
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MESSENBLOK - inhoud: groentemes, officemes, 
puntkoksmes, broodmes, koksmes, 
aanzetstaal en keukenschaar 
m7 "9' 4;: Cm*-*? =3 ML3Md*Q. P23V*l 32ULB*0M2/2MR*l 32ULB*Q= 23MLK*
\ /2? LPB*OPL. K*l 32ULB*? = = l \ *l 32ULB*\ N. PQL323V*\ MLL/**. 3K*
l 2M? NL3*\ NL. P\ *
4;: C*5*C: < ) ' ( < X*-*? = 3ML30d*? =0 ML. 0*a*/TV01 L \ B*
? =0 ML. 0*K'=U U2? LB*? =0 ML. 0*MP. 3? NL/. PKB*? = 0ML. 0*a*Q. 23B*
? =0 ML. 0*KL*? NLUB*U0\ 2/*LM*\ 2? L . 0I *KL*? 02\ 23L*
& ' $ $ ' +4;: Cm*-*"3N. /Md*J L1 k\ L1 L \ \ LPB*$ Q2? l 1 L \ \ LPB*
) P. 3? N2LP1 L \ \ LPB*4P= MM1 L \ \ LPB*m= ? N1 L \ \ LPB*j LMh\ M. N/*03K**
mk? NL3\ ? NLPL*

' < +: 7 = > C. Q>
[ AABEE @AE> A@E Z

MESSENBLOK - inhoud: groentemes, officemes, 
puntkoksmes, broodmes, koksmes, 
aanzetstaal en keukenschaar 
m7 "9' 4;: Cm*-*? =3 ML3Md*Q. P23V*l 32ULB*0M2/2MR*l 32ULB*Q= 23MLK*
\ /2? LPB*OPL. K*l 32ULB*? = = l \ *l 32ULB*\ N. PQL323V*\ MLL/**. 3K*
l 2M? NL3*\ NL. P\ *
4;: C*5*C: < ) ' ( < X*-*? = 3ML30d*? =0 ML. 0*a*/TV01 L \ B*
? =0 ML. 0*K'=U U2? LB*? =0 ML. 0*MP. 3? NL/. PKB*? = 0ML. 0*a*Q. 23B*
? =0 ML. 0*KL*? NLUB*U0\ 2/*LM*\ 2? L . 0I *KL*? 02\ 23L*
& ' $ $ ' +4;: Cm*-*"3N. /Md*J L1 k\ L1 L \ \ LPB*$ Q2? l 1 L \ \ LPB*
) P. 3? N2LP1 L \ \ LPB*4P= MM1 L \ \ LPB*m= ? N1 L \ \ LPB*j LMh\ M. N/*03K**
mk? NL3\ ? NLPL*

' < +: 7 = > C. Q>
[ XDBEE @AE> A@A Z

MESSENBLOK - inhoud A: groentemes, 
officemes, broodmes, aanzetstaal en koksmes. 
B: zelfde + hammes en keukenschaar 
m7 "9' 4;: Cm*-*? = 3ML3M\ *( d*Q. P23V*l 32ULB*0M2/2MR*l 32ULB*OPL. K*
l 32ULB*\ N. PQL323V*\ MLL/*. 3K*? ==l \ *l 32UL > *4d*\ . 1 L*+*\ /2? LP*
. 3K*l 2M? NL3*\ NL. P\ *
4;: C*5*C: < ) ' ( < X*-*? = 3ML30*( d*? = 0ML. 0*a*/TV01 L \ B*
? =0 ML. 0*K'=U U2? LB*? =0 ML. 0*a*Q. 23B*U0\ 2/*LM*? = 0ML. 0*KL*? NLU> *4d*
/L*1 Í 1 L*+*? = 0ML. 0*a*_ . 1 =3 *LM*\ 2? L . 0I *KL*? 02\ 23L*
& ' $ $ ' +4;: Cm*-*"3N. /M*( d*J L1 k\ L1 L \ \ LPB*$ Q2? l 1 L \ \ LPB*
4P= MM1 L \ \ LPB*j LMh\ M. N/*03K*m= ? N1 L \ \ LP> *4d*ƒ 3/2? N*+*
$ ? N23l L31 L \ \ LP*03K*mk? NL3\ ? NLPL*

' < +: 7 = > ) RQL C. Q>
DDBEE @AE> YDX A ]

@FDBEE @AE> YDZ B Z

B

A+B

A+B

B

A+B

A+B

A+B 

B

A
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MESSENBLOK - polypropyleen dradenblok, 
voor eenvoudige opslag van messen zonder de 
messen te beschadigen, inhoud: officemes 
9 cm, broodmes 20 cm, koksmes 20 cm, 
universeelmes 13 cm, vleesmes 20 cm 
m7 "9' 4;: Cm*-*Q= /RQP= QR/L3L*i 2PL \ *O/= ? l B*U= P*. 3*L. \ R*
\ M= P. VL*= U*l 32f L \ *i 2MN= 0M*K. 1 . V23V*MNL*O/. KL \
? = 3ML3M\ d*Q. P23V*l 32UL*D*? 1 B*OPL. K*l 32UL*[ E*? 1 B*? = = l \ *l 32UL*
[ E*? 1 B*0M2/2MR*l 32UL*@F*? 1 B*\ /2? LP*[ E*? 1 *
4;: C*5*C: < ) ' ( < X*-*? = 1 Q= \ T*K'03L*1 0/M2M0KL*KL*U2/\ *L3*
Q= /RQP= QR/c3LB*M= 0M*L3*QP= MTVL. 3M*/L*MP. 3? N. 3MB*? = 3ML30d*
? = 0ML. 0*K'= UU2? L*D*? 1 B*? = 0ML. 0*a*Q. 23*[ E*? 1 B*? = 0ML. 0*KL*
? NLU*[ E*? 1 B*? = 0ML. 0*KL*? 02\ 23L*@F*? 1 B*MP. 3? NL0P*[ E*? 1 *
& ' $ $ ' +4;: Cm*-*4kP\ ML3L23\ . Mh*. 0\ *UL23L3*
m03\ M\ M= UUO= P\ ML3B*h0P*L23U. ? NL3*;. VLP03V*KLP*& L \ \ LP*= N3L*
4L \ ? NgK2V03V*KLP*& L \ \ LP> *"3N. /Md*J L1 k\ L1 L \ \ LP*D*? 1 B*
4P= M1 L \ \ LP*[ E*? 1 B*m= ? N1 L \ \ LP*[ E*? 1 B*$ Q2? l 1 L \ \ LP*@F*? 1 B*
$ ? N23l L31 L \ \ LP*[ E*? 1 *

7 = > W*? 1 ! *? 1 ' < +:
EEZ> EEA @@ [ F AZBEE

MESSENSET KAI - 5-delig set (officemes 10 cm, 
universeelmes 15 cm, koksmes 20 cm, 
santokumes 16 cm, vleesmes 23 cm) inclusief 
messenfoudraal 
m7 "9' *+: ; ; $ *( 7 8*4( J $ *m( "*-*A-Q2L ? L*\ LM*GQ. P23V*l 32UL*
@E*? 1 B*Q= 23MLK*\ /2? LP*@A*? 1 B*? NLU\ *l 32UL*[ E*? 1 B*$ . 3M= l 0*
l 32UL*@] *? 1 B*OLLU*l 32UL*[ F*? 1 H*23? /0K23V*m32UL*O. V\ *
) +: < $ $ ' *5*C: < ) ' ( < X*m( "*-*A-Q2c? L \ *G? = 0ML. 0I *K'= UU2? L*
@E*? 1 B*? = 0ML. 0I *MP. 3? NL/. PK*@A*? 1 B*? = 0ML. 0*KL*? NLU*[ E*
? 1 B*? = 0ML. 0*$ . 3M= l 0*@] *? 1 B*? = 0ML. 0*a*f 2. 3KL*[ F*? 1 HB*
MP= 0\ \ L *a*? = 0ML. 0I *23? /0\ *
& ' $ $ ' +) ( $ C! ' 7 *m( "*-*A-ML2/2VL \ *$ LM*G$ Q2? l 1 L \ \ LP*@E*? 1 B*
) P. 3? N2LP1 L \ \ LP*@A*? 1 B*m= ? N1 L \ \ LP*[ E*? 1 B**
$ . 3M= l 01 L \ \ LP*@] *? 1 B*9/L2\ ? N1 L \ \ LP*[ F*? 1 H*L23\ ? N/2L \ \ /2? N*
& L \ \ LPM. \ ? NL3*

7 = > ? 1 ' < +:
EY] > @EA @DG! HI Y] I ] [ EABEE

KOKSKOFFER - 17-delig 
C! ' 9̂ $ *( ) ) ( C! ' *-*@X-Q2L ? L \ *
& ( ; ; ' ) ) ' *8' *C! ' 9*-*@X-Q2c? L \ *
m: C! m: 99' +*-*@X-ML2/2V*

7 = > ) RQL ? 1 ' < +:
@AE> @YD DXXZ ZBAG! HI F@I YA AXABEE

MESSENBLOK - roestvrijstaal met krop, inhoud: 
officemes, fileermes, puntkoksmes, broodmes, 
koksbijl, aanzetstaal en messenblok 
m7 "9' *4;: Cm*-*\ M. 23/L \ \ *\ MLL/*i 2MN*O= /\ MLPB*? = 3ML3M\ d*Q. P23V*
l 32ULB*U2//LM*l 32ULB*Q= 23MLK*\ /2? LPB*OPL. K*l 32ULB*? = = l \ *? N= QQLPB*
\ N. PQL323V*\ MLL/*. 3K*l 32UL*O/= ? l *
4;: C*5*C: < ) ' ( < X*-*23= I *. f L ? *1 2MPLB*? = 3ML30d*? = 0ML. 0*
K̂ = UU2? LB*? = 0ML. 0*U2/LMB*? = 0ML. 0*MP. 3? NL/. PKB*? = 0ML. 0*a*Q. 23B*
? = 0QLPLMB*U0\ 2/*KL*? NLU*LM*O/= ? *a*? = 0ML. 0*
& ' $ $ ' +4;: Cm*-*+= \ MUPL2LP*$ M. N/*1 2M*& . 3\ ? NLMMLB*"3N. /Md*
: UU2? L1 L \ \ LPB*92/2LP1 L \ \ LPB*) P. 3? N2LP1 L \ \ LPB*4P= M1 L \ \ LPB*
! . ? l 1 L \ \ LPB*j LM\ M. N/*03K*& L \ \ LPO/= ? l *

7 = > C. Q> ' < +:
X[ @> E@[ X Z@BEE
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DUNSCHILLER 
# : ) ( ) : *# ' ' ; ' +*
S#; < C! ' < +*
$ # ( +$ C! ƒ ; ' +*

' < +: 7 = > ) RQL
] BDA @AE> [ ] ] YEX[

CITROENTREKKER 
; ' & : 7 *8' C: +( ) : +*
8SC: +' -C") +: 7 *
( #9 ' ; $ "7 ' 7 $ C! ƒ ; ' +*

' < +: 7 = > ) RQL
@EBZA @AE> [ ] Z YEX]

CITROENTREKKER 
; ' & : 7 *8' C: +( ) : +*
8SC: +' -C") +: 7 *
( #9 ' ; $ "7 ' 7 $ C! ƒ ; ' +*

' < +: 7 = > ) RQL
@EBZA @AE> [ XE FE] ] *6LPM2? >

POMMES PARISIENNE BOOR 
& ' ;: 7 *4( ; ; ' +*
C< "; ; ' +*5*# : & & ' $ *# ( +"$ "' 7 7 ' $ *
m( +) : 99' ; ( < $ $ ) ' C! ' +*

' < +: 7 = > ) RQL �*1 1 *O= //L3
@EBDA @AE> [ YE Y[ YE @E
@EBDA @AE> [ Y[ Y[ YE @A
@EBDA @AE> [ YY Y[ YE @Z
@EBDA @AE> [ Y] Y[ YE [ [
@EBDA @AE> [ YZ Y[ YE [ A
@EBDA @AE> [ AE Y[ YE FE
@ABXA @AE> [ A[ *

* dubbel%K= 0O/L%K= QQL/M

Y[ Y@ [ [ %[ A

SAMBALTREKKER/ZESTEUR 
; ' & : 7 *#' ' ; ' +*
Z' $ ) ' < +*
Z") +: 7 ' 7 $ C! ( 4' +*

' < +: 7 = > ) RQL
@EBDA @AE> [ ] E FEZ]

KEUKENMESSEN SET - keukenmessenset, 
3-delig, bevat: universeelmes 3003 (10 cm), 
groentenmesje 3013 (10 cm), aardappelmesje 
3033 (6 cm) 
#( +"7 J *m7 "9' *$ ' ) *-*F*Q2L ? L \ *Q. P23V*l 32UL*\ LMB*? = 3M. 23\ d*
\ LPP. MLK*Q. P23V*l 32UL*FEEF*G@E*? 1 HB*Q. P23V*l 32UL*FE@F*
G@E*? 1 HB*QLL/23V*l 32UL*FEFF*G] *? 1 H*
' 7 $ ' & 4;' *8' *C: < ) ' ( < X*8' *C< "$ "7 ' *-*L3\ L1 O/L*F*
? =0 ML. 0I *KL*? 02\ 23LB*? =3 M2L3Md*? =0 ML. 0*032f LP\ L/*FEEF*
G@E*? 1 HB*? =0 ML. 0*a*/TV01 L \ *FE@F*GZ*? 1 HB*? = 0ML. 0*a*
TQ/0? NLP*FEFF*G] *? 1 H*
m‹ C! ' 7 & ' $ $ ' +*$ ' ) *-*mk? NL31 L \ \ LP*$ LMB*F*ML2/2VB*L3MNg/Md*
< 32f LP\ . /1 L \ \ LP*FEEF*G@E*? 1 HB*J L1 k\ L1 L \ \ LP*FE@F*
GZ*? 1 HB*$ ? Ng/1 L \ \ LP*FEFF*G] *? 1 H*

' < +: 7 = > ) RQL
@[ BXA @AE> FAE DFFF

SET 
"  3
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SAMBALTREKKER/ZESTEERMES 
; ' & : 7 *# ' ' ; ' +%Z' $ ) ' < +*
Z' $ ) ' < +*
Z") +: 7 ' 7 8' m: +& ' $ $ ' +*

7 = > ;*? 1 **M= M> ' < +:
EEY> E@F @Y ABDE

CITROENTREKKER 
; ' & : 7 *8' C: +( ) : +*
8' C: +' -C") +: 7 *
( # 9' ; $ "7 ' 7 $ C! ƒ ; ' +*

7 = > ;*? 1 *M= M> ' < +:
EEY> E@@ @A - voor rechtshandige -*U= P*P2VNM-N. 3KLK-*

Q= 0P*KP= 2M2LP -*UkP*PL ? NM\ Ng3K2VL3
FBZE

EEY> E@[ @A - snede verticaal - ? 0M*f LPM2? . /
- ? = 0QL*f LPM2? . / - $ ? N32MM*f LPM2l . /

FBZE

DUNSCHILLER 
# ( +' +*
S# ; < C! ' < +*
$ # ( +$ C! ƒ ; ' +*

7 = > ;*? 1 **M= M> ) RQL ' < +:
EEY> E@E @X econome ABDA
EEF > EE@ @X nogent [ BZA

ECONOME

NOGENT

AARDAPPELMES 
# ( +"7 J *m7 "9' *
C: < ) ' ( < *5*' # ; < C! ' +*
m( +) : 99' ; $ C! ƒ ;& ' $ $ ' +*

7 = > ;*? 1 *M= M> ) RQL ' < +:
EEF > EEY @Z A YBZE
EE] > EY[ @Z B ] BYA

A

B

AARDAPPELMES 
# ( +"7 J *m7 "9' *
C: < ) ' ( < *5*S# ; < C! ' +*
m( +) : 99' ; $ C! ƒ ;& ' $ $ ' +*

7 = > ;*? 1 *M= M> ) RQL ' < +:
EE] > EYF @A A ] BYA
EEF > E@F @D B YBZE

A

B

GRAPEFRUITMES 
J +( # ' *9+< ") *m7 "9' *
C: < ) ' ( < *5*# ( & # ; ' & : < $ $ ' *
J +( # ' 9+< ") & ' $ $ ' +*

7 = > lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
Z@] > EE@ @X XBDA

TOMATENMES 
) : & ( ) : *$ ;"C' +*
C: < ) ' ( < *$ C"' *5*) : & ( ) ' $ *
) : & ( ) ' 7 & ' $ $ ' +*

7 = > ;*? 1 *M= M> ' < +:
EEZ> EEZ [ [ @EBZA
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BROODGOLFMES 
4+' ( 8*m7 "9' *
C: < ) ' ( < *5*# ( "7 *
4+: ) & ' $ $ ' +*

' < +: 7 = > lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
XBDA XYY> @EE [ E

BROODGOLFMES 
4+' ( 8*m7 "9' *
C: < ) ' ( < *5*# ( "7 *
4+: ) & ' $ $ ' +*

' < +: 7 = > lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
ABDA @[ A> EE] [ E

BROODGOLFMES 
4+' ( 8*m7 "9' *
C: < ) ' ( < *5*# ( "7 *
4+: ) & ' $ $ ' +*

' < +: 7 = > lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
[ @B[ A EE] > EYA [ @

VLEESMES 
4' ' 9*m7 "9' *
C: < ) ' ( < *5*6"( 7 8' *
9;' "$ C! & ' $ $ ' +*

' < +: 7 = > lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
@DBXA EE] > EYX [ E

OFFICEMES - voorzien van microkartel 
< ) ";") , *m7 "9' *-*1 2? P=* \ LPP. MLK*O/. KL*
C: < ) ' ( < *8 ^ : 99"C' *"8' ( ;*-*/. 1 L*1 2? P= *KL3MTL*
$ # "Cm& ' $ $ ' +*-*1 2? P= *j L//L3\ ? N/2UU*

' < +: 7 = > lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
ZBFA EEF > E[ E * D

@@BXA EEF > E[ @ @@

OFFICEMES 
< ) ";") , *m7 "9' **
C: < ) ' ( < *8 ^ : 99"C' *"8' ( ;*
$ # "Cm& ' $ $ ' +*

' < +: 7 = > lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
ZBFA Z[ [ > EE@ @E
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KOKSMES 
C! ' 9$ *m7 "9' *
C: < ) ' ( < *8' *C< "$ "7 ' *
m: C! & ' $ $ ' +*

7 = > lemmet%O/. KL%/. 1 L%m/23VL*;*? 1 ' < +:
EEA> E[ [ @A FDBEE
EEA> E[ Y [ E A@BEE
EEA> E[ ] [ A ] ABEE
EEA> E[ Z FE ZDBEE

VLEESVORK - recht model 
m") C! ' 7 %& ' ( ) *9: +m*-*\ MP. 2VNM*1 = KL/*
9: < +C! ' ) ) ' *8' *C< "$ "7 ' *-*1 = KL//L*KP= 2M*
9;' "$ C! J ( 4' ;*-*VLP. KL \ *& = KL//*

7 = > ;*? 1 ' < +:
EEA> EEX FE [ ZBXA

AANZETSTAAL 
$ ! ( +# ' 7 "7 J *$ ) ' ' ;*
9< $ ";*8' *C! ' 9**
( 4Z"' ! $ ) ( ! ; *

7 = > ; *? 1 ' < +:
EEF > E@E YF [ XBAE

VISONTSCHUBBER - aluminium, met 
roestvrijstaal mes 
9"$ ! *$ C( ; ' +*-*. /01 23201 B*i 2MN*\ QL ? 2. /*\ M. 23/L \ \ *\ MLL/*O/. KL*
' C( ";; ' < +*5*# : "$ $ : 7 *-*. /01 23201 B*. f L ? */. 1 L*\ QT? 2. /L*
L3*23= I *
9"$ C! ' 7 ) $ C! < # # ' +*-*( /01 23201 B*1 2M*$ QLh2. /l /23VL*. 0\ *
C7 $ *

7 = > ; *? 1 ' < +:
E@] > EFE [ @ @@BDA

KEUKENROLHOUDER - vervaardigd uit 
geborsteld roestvrijstaal en slagvast kunststof 
m") C! ' 7 *+: ; ;*! : ;8' +*-*OP0\ NLK*\ M. 23/L \ \ *\ MLL/*. 3K*
Q/. \ M2? *
8S+: < ; ' < +*5*' $ $ < "' -) : < ) *-*L3*. ? 2LP*23= I *
m‹ C! ' 7 +: ; ; ' 7 ! ( ; ) ' +*-*. 0\ *C7 $ *03K*m03\ M\ M= UU*

7 = > W*? 1 ! *? 1 ' < +:
@FE> @DA @X F ] [ XBDE
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KNIKPALET - roestvrijstaal 
) < +7 "7 J *$ # ( ) < ; ( *-*\ M. 23/L \ \ *\ MLL/*
#' ; ; ' *-*23=I *
j "7 m' ; # ( ; ' ) ) ' *-*C7 $ *

' < +: 7 = > ; *? 1 *M= M> ) RQL
@FBZA EEF > EEX [ X A
@@BDA EEF > E@X [ X B

BAKSPAAN - roestvrijstaal 
$ ; : ) ) ' 8*) < +7 ' +*-*\ M. 23/L \ \ *\ MLL/*
#' ; ; ' *( J: < +S' *-*23=I *
9"$ C! 4( Cm$ C! ( < 9' ;*-*C7 $ *

' < +: 7 = > ; *? 1 *M= M> ) RQL
@YB[ A EEF > EEZ [ Z A
@[ B] E EEF > E@Z [ Z B

PANNENKOEKMES - roestvrijstaal 
: & ' ; ' ) ) ' *m7 "9' *-*\ M. 23/L \ \ *\ MLL/*
C: < ) ' ( < *C: < 8' *5*C+  # ' $ *-*23= I *
j "7 m' ; # ( ; ' ) ) ' *-*C7 $ *

' < +: 7 = > lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
[ DBEE E@F > EE@ [ ]
F [ BAE E@F > EE[ [ E

GLACEERMES - roestvrijstaal 
$ # ( ) < ; ( *-*\ M. 23/L \ \ *\ MLL/*
# ( ; ' ) ) ' -$ # ( ) < ; ' *-*23= I *
# ( ; ' ) ) ' *-*C7 $ *

' < +: 7 = > lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
XBZA EEX> EE@ @[
ZBXA EEX> EE[ @A
DB[ A EEX> EEF @Z

@EBZA EEX> EEY [ @
@[ BEE EEX> EEA [ F
@YBEE EEX> EE] [ A
@ZBEE EEX> EEZ FE

GLACEERMES/KNIKPALET - roestvrijstaal, met 
lineaal 18 cm 
$ # ( ) < ; ( *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*P0/LP*@Z*? 1 *
# ( ; ' ) ) ' -$ # ( ) < ; ' *-*23= I B*. f L ? *PLV/L*@Z*? 1 *
# ( ; ' ) ) ' *-*C7 $ B*1 2M*/23L. /*@Z*? 1 *

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*;*? 1
] B@A E@] > @EA A [ ]
] B@A E@] > @E] B [ ]

PLAATMES - staal 
$ C+( #" 7 J *m7 "9' *-*? . PO= 3*\ MLL/*
# ( ; ' ) ) ' -) +"( 7 J ; ' *-*. ? 2LP*? . PO= 3*
$ # ( C! ) ' ;*-*7 = P1 . /\ M. N/*

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*4*? 1
EBDA ZEX> EE@ A Z
@B@E ZEX> EE[ A @E
@BFE ZEX> EEF A @[

ROESTVRIJSTAAL/$ ) ( "7 ;' $ $ *$ ) ' ' ;%"7 : X%C7 $

' < +: 7 = > ) RQL lemmet%O/. KL%/. 1 L%m/23VL*4*? 1
FB[ A ZEX> E@@ B Z
FBXE ZEX> E@[ B @E
YBAE ZEX> E@F B @[

B

A

B

A

A

B

B
A
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MESSENSLIJPER - voor het slijpen van uw 
messen, met sleutelring 
m7 "9' *$ ! ( +# ' 7 ' +*-*M= *\ N. PQL3*R= 0P*l 32UL \ B*i 2MN*l LR*P23V*
( "J < "$ ' < +*+( # "8' *-Q= 0P*. UŮMLP*f = \ *? = 0ML. 0I B*. f L ? **Q= PML*
? /T\ *
& ' $ $ ' +$ C! ; ' "9*J ' +ƒ ) *-*h01 *\ ? NgPUL3*"NPL*& L \ \ LPB*1 2M**
\ ? N/k\ \ L/P23V*

7 = > ? 1 ' < +:
EEZ> E@A [ G! HI ] BAI FBA @EBYA

MESSENSLIJPER - 2 stappen voor het slijpen van 
uw messen, met ergonomisch handvat en 
antislip kussentjes voor controle 
m7 "9' *$ ! ( +# ' 7 ' +*-*[ *\ MLQ\ *M= *\ N. PQL3*R= 0P*l 32UL \ B*i 2MN*
' PV= 3= 1 2? *N. 3K/L*. 3K*3= 3*\ /2Q*Q. K\ *U= P*? = 3MP= /*
( "J < "$ ' < +*+( # "8' *-[ *TM. QL \ *Q= 0P*. UŮMLP*f = \ *? = 0ML. 0I B*
. f L ? *03L*Q= 2V3TL*LPV= 3= 1 2̀ 0L*LM*Q. M23\ *. 3M2*KTP. Q. 3M*
Q= 0P*? = 3MPÙ /L*
& ' $ $ ' +$ C! ; ' "9*J ' +ƒ ) *-*[ *$ ? NP2MML*h01 *\ ? NgPUL3*"NPL*
& L \ \ LPB*1 2M*LPV= 3= 1 2\ ? NL3*J P2UU*03K*( 3M2-+0M\ ? N-# . K\ *UkP*
K2L*m= 3MP= //L*

7 = > ? 1 ' < +:
EZA> E@E ] G! HI @DI A ZBXA

MESSENSLIJPER - slechts 3 stappen voor het 
slijpen van uw messen, met ergonomisch 
handvat en antislip kussentjes voor controle 
m7 "9' *$ ! ( +# ' 7 ' +*-*_ 0\ M*F*\ MLQ\ *M= *\ N. PQL3*R= 0P*l 32UL \ B*
i 2MN*' PV= 3= 1 2? *N. 3K/L*. 3K*3= 3*\ /2Q*Q. K\ *U= P*? = 3MP= /*
( "J < "$ ' < +*+( # "8' *-*\ L0/L1 L3M*F*TM. QL \ *Q= 0P*. UŮMLP*f = \ *
? = 0ML. 0I B*. f L ? *03L*Q= 2V3TL*LPV= 3= 1 2̀ 0L*LM*Q. M23\ *. 3M2*
KTP. Q. 3M*Q= 0P*? = 3MPÙ /L*
& ' $ $ ' +$ C! ; ' "9*J ' +ƒ ) *-*30P*F*$ ? NP2MML*h01 *\ ? NgPUL3*"NPL*
& L \ \ LPB*1 2M*LPV= 3= 1 2\ ? NL3*J P2UU*03K*( 3M2-+0M\ ? N-# . K\ *UkP*
K2L*m= 3MP= //L*

7 = > ? 1 ' < +:
E@] > @] E XG! HI [ EI A @XBDA

MESSENSLIJPER - met roestvrijstalen voet voor 
montage op een werkblad, gemakkelijk in 
gebruik en door slijpmechanisme van extra 
gehard staal geschikt voor alle soorten messen 
m7 "9' *$ ! ( +# ' 7 ' +*-*i 2MN*\ M. 23/L \ \ *\ MLL/*O. \ L*U= P*M. O/L*
1 = 03M23VB*. K. QMLK*M= *. //*i = Pl *1 LMN= K\ *OL ? . 0\ L*2M*2\ *L . \ 2/R*
1 . 32Q0/. MLK*OR*N. 3KB*K0L*M= *MNL*L I ? LQM2= 33. /*N. PK3L \ \ *= U*
MNL*\ MLL/*2M*i 2//*\ N. PQL3*. //*l 32f L \ *
( "J < "$ ' < +*+( # "8' *-*. QQ. PL2/*. f L ? *\ = ? /L*23= I B*? = 3f 2L3M*a*
M= 0ML \ */L \ *1 TMN= KL \ *KL*MP. f . 2/B*. f L ? *03L*K0PLMT*
L I ? LQM2= 33L//L*KL*MPL1 QL*/'. ? 2LP*/'. UU2/. VL*KL*M= 0\ */L \ *
? = 0M. 0I *L \ M*Q= \ \ 2O/L*
& ' $ $ ' +$ C! ; ' "9*J ' +ƒ ) *-*1 2M*C7 $ *90\ \ *UkP*1 LNPLPL*
( POL2M\ 1 LMN= KL3B*OLK2L303V\ UPL03K/2? N*03K*. 0\ VLUkNPM*1 2M*
VLN. PMLM*$ M. N/*V2OM*K2L*1 ˆ ? N/2? Nl L2M*U. \ M*. //L*& L \ \ LP*h0*
\ ? N/L2UL3*

7 = > ? 1 ' < +:
E[ E > EAE @ZG! HI [ [ I @A XABEE

AANZETSTEEN - grove en fijne kant 
j ! ' ) ) "7 J *$ ) : 7 ' *-*? = . P\ L*. 3K*U23L*\ 2KL*
# "' ++' *5*( 99< ) ' +*-*03*? = MT*VP. 23*VP= \ B*. 0MPL*? = MT*VP. 23*U23*
$ C! ; ' "9$ ) ' "7 *-*L23L*$ L2ML*VP= Ol ˆ P32VB*. 3KLPL*$ L2ML
UL23l ˆ P32V*

7 = > ? 1 ' < +:
Z@F > EE@ [ BAG! HI @AI A @DBEE
Z@F > EE[ [ BAG! HI [ EI A [ ABEE
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KAASSCHAAF - kunststof handvat, 
roestvrijstaal mes 
C! ' ' $ ' *$ ;"C' +*-*Q/. \ M2? *N. 3K/LB*\ M. 23/L \ \ *\ MLL/*l 32UL*
C: < #' *9+: & ( J ' *-*1 . 3? NL*a*Q/. \ M2̀ 0LB*? = 0ML. 0*a*23= I *
mƒ $ ' ! : 4' ;*-*m03\ M\ M= UU*\ M2L/*1 2M*C7 $ *& L \ \ LP*

' < +: 7 = > ; *? 1 ) RQL
AB[ A E@] > EAA [ E lang lemmet%/= 3V*O/. KL

/= 3V*/. 1 L%/. 3VL*m/23VL
[ BDA E] Y> EAA @X kort lemmet%\ N= PM*O/. KL

QLM2M*/. 1 L%m0PhL*m/23VL

KAASMES - roestvrijstaal 
C! ' ' $ ' *m7 "9' *-*\ M. 23/L \ \ *\ MLL/*
C: < ) ' ( < *5*9+: & ( J ' *-*23=I *
mƒ $ ' & ' $ $ ' +*-*C7 $ *

' < +: 7 = > ; *? 1 snede%LKVL%MP. 3? N. 3M%$ ? N32MMU/. ? N*;*? 1
@YB[ A ZZA> EX@ FF @A

@EXBEE ZZA> EYF*

* kunststof greep%Q/. \ M2? *VP2Q%1 . 3? NL*Q/. \ M2̀ 0L%m03\ M\ M= UU*J P2UUL

AA FD

KAASTREKDRAAD 
C! ' ' $ ' *C< ) ) "7 J *j "+' *
9";*5*9+: & ( J ' *
mƒ $ ' $ C! 7 ' "8' 8+( ! ) *

' < +: 7 = > ; *? 1 *G? . > H
FB] E ZYD> EE@ @[ E

MESSENMAGNEET - kunststof basis,
2 magneetstrippen 
& ( J 7 ' ) "C*m7 "9' *+( Cm*-*Q/. \ M2? *O. \ LB*[ *1 . V3LM2? *\ MP2Q\ *
#: +) ' -C: < ) ' ( < X*& ( J 7 S) "Q< ' *-*O. \ L*Q/. \ M2̀ 0LB
[ *O. PPL \ *1 . V3TM2̀ 0L \ *
& ( J 7 ' ) -& ' $ $ ' +! ( ; ) ' +*-*m03\ M\ M= UUB*1 2M*[ *& . V3LMO. /l L3*

' < +: 7 = > ; *? 1 ) RQL
@YBEE E@D> EE@ FA A
@FBEE E@D> EE[ FA*' ? = 3= 1 R B

MESSENMAGNEET - kunststof basis,
2 magneetstrippen en ophanghaken 
& ( J 7 ' ) "C*m7 "9' *+( Cm*-*Q/. \ M2? *O. \ LB*[ *1 . V3LM2? *\ MP2Q\ *
. 3K*N==l \ *
#: +) ' -C: < ) ' ( < X*& ( J 7 S) "Q< ' *-*O. \ L*Q/. \ M2̀ 0LB
[ *O. PPL \ *1 . V3TM2̀ 0L \ *LM*? P=? NLM\ *
& ( J 7 ' ) -& ' $ $ ' +! ( ; ) ' +*-*m03\ M\ M= UUB*1 2M*[ *& . V3LMO. /l L3*
03K*! . l L3*

' < +: 7 = > ; *? 1
XBXA @[ A> EFF FE
DBYA @[ A> @YA YA

@@BXE @[ A> @] E ] E

MESSENREK - roestvrijstaal, hangend model 
! ( 7 J "7 J *m7 "9' *+( Cm*-*\ M. 23/L \ \ *\ MLL/B*QL3K23V*MRQL*
#: +) ' -C: < ) ' ( < X*-*23= I B*1 = Kc/L*QL3K. 3M*
& ' $ $ ' +! ( ; ) ' +*-*C7 $ B*! g3VL3*& = KL//*

' < +: 7 = > ? 1
] XBEE Z@Z> EE@ FEG! HI FF I @F

60 cm

A

B
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BROODSNIJDER - houten basis en roestvrijstaal 
mes 
4+' ( 8*$ ;"C' +*-*i = = KL3*O. \ L*. 3K*\ M. 23/L \ \ *\ MLL/*O/. KL*
C: < # ' *# ( "7 *-*\ = ? /L*O= 2\ *LM*/. 1 L*23= I *
4+: ) $ C! 7 ' "8' +*-*! = /h\ = ? l L/*03K*m/23VL*. 0\ *C7 $ *

7 = > ! *? 1 ? 1 mes%O/. KL
/. 1 L%m/23VL*;*? 1

' < +:

[ EZ> @[ E @A YEI @@ FA ] XBEE

KAASSNIJDER - houten snijplank met 
roestvrijstalen mes met kunststof handvat 
C! ' ' $ ' *C< ) ) "7 J 4: ( +8*-*i = = KL3*? 0MM23V*O= . PK*i 2MN*
\ M. 23/L \ \ *\ MLL/*l 32UL*i 2MN*Q/. \ M2? *N. 3K/L*
C: < # ' *8' *9+: & ( J ' *-*Q/. 3? NL*a*KT? = 0QLP*L3*O= 2\ *. f L ? *
? = 0ML. 0*L3*. ? 2LP*23= I RK. O/L*. f L ? *1 . 3? NL*L3*Q/. \ M2̀ 0L*
m( $ ' *$ C! 7 ' "8' 4+' ) ) *-*! = /h-$ ? N3L2KLOPLMM*1 2M*' KL/\ M. N/*
& L \ \ LP*1 2M*m03\ M\ M= UUVP2UU*

7 = > ? 1 ' < +:
[ [ E > E ] E ] G! HI [ [ I [ D [ FBAE

KAAS/PATE SNIJDER - geheel roestvrijstalen 
uitvoering, uitermate geschikt voor Mozarella 
en pate's 
C! ' ' $ ' %# ( ) ' *C< ) ) ' +*-*? = 1 Q/LML/R*\ M. 23/L \ \ *\ MLL/*f LP\ 2= 3B*
f LPR*\ 02M. O/L*U= P*1 = hh. PL//. *. 3K*# . ML*
C: < # ' *9+: & ( J ' %9: "' *J +( $ *-*? = 1 Q/cML1 L3M*L3*. ? 2LP*
23= I RK. O/LB*KL \ M23TL*a*/. *1 = hh. PL//. *LM*# . ML*
mƒ $ ' %# ( ) ' *$ C! 7 ' "8' +*-*l = 1 Q/LMM*' KL/\ M. N/-( 0\ UkNP03VB*
\ LNP*VLL2V3LM*UkP*& = hh. PL//. *03K*# . ML*

7 = > ! *? 1 ? 1 draad%i 2PL
U2/%8P. NM*;*? 1

' < +:

[ EZ> @@A F [ XI [ [ BA @Y [ ABAE

[ EZ> @@] set ‡  5 snijdraad%\ LM*= U*A*? 0MM23V*i 2PL
/= M*KL*A*U2/\ %\ . Mh*= U*A*$ ? N3L2KLKP. NM

XB[ A

KAASSNIJDER - kunststof  
C! ' ' $ ' *C< ) ) ' +*-*Q/. \ M2? *
C: < # ' *9+: & ( J ' *-*Q/. \ M2̀ 0L*
mƒ $ ' %# ( ) ' *$ C! 7 ' "8' +*-*m03\ M\ M= UU*

7 = > ! *? 1 ? 1 draad%i 2PL
U2/%8P. NM*;*? 1

' < +:

ZZA> E] E @F F [ I YE ] [ D@BEE

ZZA> E] @ set ‡  6 snijdraad%\ LM*= U*] *? 0MM23V*i 2PL
/= M*KL*] *U2/\ %\ . Mh*= U*] *$ ? N3L2KLKP. NM

[ @BDA

FRANSE KAAS GUILLOTINE - met marmeren 
plateau 
9+' 7 C! *C! ' ' $ ' *J < "; ; : ) "7 ' *-*i 2MN*1 . PO/L*Q/. ML. 0*
C: < # ' -+: Q< ' 9: +) *-*1 = Kc/L*V02//= M23LB*. f L ? *\ = ? /L*
1 . POPL*
mƒ $ ' $ C! 7 ' "8' +*-*( PO2LM\ Q/. MML*23*& . P1 = P*

LA ROQUEFORTAISE

7 = > ! *? 1 plank%O= . PK
\ = ? /L%4PLMM*W*? 1

draad%i 2PL
U2/%8P. NM*;*? 1

' < +:

E[ E > EYE FY [ A FE @[ DBEE

E[ E> EYF snijdraad%? 0MM23V*i 2PL
U2/*a*? = 0QLP%$ ? N3L2KLKP. NM

EBDE
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BONNENPRIKKER - marmeren voet, 
roestvrijstaal 
9";"7 J *#" 7 *-*1 . PO/L*O. \ LB*\ M. 23/L \ \ *\ MLL/*
#" Q< ' -9"C! ' $ *-*\ =? /L*1 . POPLB*23= I *
4: 7 -( < 9$ # "' $ $ ' +*-*& . P1 = PU0\ \ B*C7 $ *

' < +: 7 = > ! *? 1
@[ B] E E[ E > EEA @A

BONNENPRIKKER - roestvrijstaal 
9";"7 J *#" 7 *-*\ M. 23/L \ \ *\ MLL/*
#" Q< ' -9"C! ' $ *-*23=I *
4: 7 -( < 9$ # "' $ $ ' +*-*C7 $ *

' < +: 7 = > ! *? 1
] BFE @YA> @EA @]

BONNENHOUDER - gesatineerd aluminium 
) ( 4J +( 44' +*-*\ . M23LK*. /01 23201 *
#: +) ' *9"C! ' $ *-*. /01 23201 *\ . M23T*
4: 7 -! ( ; ) ' +*-*\ . M232LPML \ *( /01 23201 *

' < +: 7 = > ; *? 1
ABDA EDF > @EE FEBE
] BDA EDF > @E@ YABA
DBXA EDF > @E[ ] @BE

@FBDA EDF > @EF D@BA
@DBAE EDF > @EY @[ [ BE

MEMOMAXX

' < +: 7 = > ; *? 1
YFBAE EYE> YEE AE
AYBEE EYE> YE@ XA
] YBEE EYE> YE[ @EE

BONNENHOUDER - hoogwaardig wit kunststof 
) ( 4-J +( 44' +*-*1 . KL*= U*U2P\ M-? /. \ \ *i N2ML*Q/. \ M2? *
#: +) ' *9"C! ' $ *-*̀ 0. /2MT*\ 0QTP2L0PL*Q/. \ M2̀ 0LB*O/. 3? \ *
4: 7 -! ( ; ) ' +*-*. 0\ *LP\ Ml /. \ \ 2VL1 *i L2\ \ *m03\ M\ M= UU*

' < +: 7 = > ; *? 1
@EBEE @[ A> EAE AE
@[ BEE @[ A> EXA XA
@] BEE @[ A> @EE @EE
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FOLIE DISPENSER - metaal ge! poxeerd, inclusief 
kartelmes 
C;"7 J 9";& *) ' ( +*: 99*8"$ # ' 7 $ ' +*-*LQ= I 2LKB*\ . i *23? /0KLK*
8"$ )+"4< ) ' < +*9";&*( ;"&' 7 ) ( "+' *-*LQ= I RB*/. 1 L*? P. 3MTL*23? /0T\ *
9: ;"' 7 *( 4+' "$ $ 6: ++"C! ) < 7 J *-*LQ= I 2LPML1 B*1 2M*$ . VL*

7 = > folie%? /23VU2/1
U2/1 *. /21 L3M. 2PL%9= /2L3*? . Q>

? 1 ' < +:

EXA> EFE FE*? 1 ZBAG! HI FYI @] [ EBAE
EXA> EYA YA*? 1 ZBAG! HI YDI @] [ ABAE
EXA> E] E ] E*? 1 ZBAG! HI ] YI @] [ ZBXA

VERSHOUD FOLIE - hoge kwaliteit folie (PVC), 
extra sterk, ademend, grote rekbaarheid 
C;"7 J 9";& *-*N2VN*̀ 0. /2MR*? /23VU2/1 *G# 6CHB*L I MP. *\ MP= 3VB*
OPL. MN. O/LB*N2VN*\ MPLM? N. O2/2MR*
9";& *( ;"& ' 7 ) ( "+' *-*N. 0ML*̀ 0. /2MT*G# 6CHB*L I MP. *PT\ 2\ M. 3MB*
QLP1 T. O/L*a*/'. 2PB*VP. 3KL*L I ML3\ 2O2/2MT*
9: ;"' 7 *-*N= ? Ni LPM2VL3*92/1 *G# 6CHB*L I MP. *\ M. Pl B*
. M1 03V\ . l M2f B*N= NL*8LN3O. Pl L2M*

7 = > breedte%i 2KMN
/. PVL0P%4PL2ML*? 1

lengte%/L3VMN
/= 3VL0P%;. 0U/g3VL*1 MP>

' < +:

EXA> EE@ FE FEE ABZE
EXA> EE[ YA FEE ZB[ A
EXA> EEF ] E FEE @@B[ A

ALUMINIUM FOLIE - hoge kwaliteit folie, extra 
sterk, per rol verpakt in dispenserdoos 
( ; < & "7 "< & *C;"7 J *9";& *-*N2VN*̀ 0. /2MR*? /23V*U2/1 B*L I MP. *
\ MP= 3VB*L. ? N*P= /*23*K2\ QL3\ LP*O= I *
# ( # "' +*( ;< &"7 "< &*-*KL*MPc\ *O= 33L*̀ 0. /2MTB*? N. ` 0L*P= 0/L. 0*\ L*
MP= 0f . 3M*K. 3\ *03L*O= Ó ML*KL*K2\ MP2O0M2= 3*
( ; < & "7 "< & *9: ;"' *-*Q0. /2MgM*9= /2LB*L I MP. *\ M. Pl B*_ LKLP*P= /*
f LPQ. ? l M*23*$ QL3KLPO= I *

7 = > breedte%i 2KMN
/. PVL0P%4PL2ML*? 1

lengte%/L3VMN
/= 3VL0P%;. 0U/g3VL*1 MP>

' < +:

EXA> E@E FE [ AE @DB[ A
EXA> E@@ YE [ EE [ FBXA
EXA> E@[ AE @AE [ FB[ A

7 = > folie%? /23VU2/1
U2/1 *. /21 L3M. 2PL%9= /2L3*? . Q>

? 1 ' < +:

E[ Y> EFE FE*? 1 ZBAG! HI FYI @] FZBAE
E[ Y> EYA YA*? 1 ZBAG! HI YDI @] YFBEE

VERSHOUD FOLIE - hoge kwaliteit folie (PE) voor 
dispenser, extra sterk, ook geschikt voor vettige 
producten 
C;"7 J 9";& *-*N2VN*̀ 0. /2MR*? /23VU2/1 *G# ' H*U= P*K2\ QL3\ LPB*L I MP. *
\ MP= 3VB*0\ . O/L*. /\ = *U= P*VPL. \ R*QP= K0? M\ *
9";& *( ;"& ' 7 ) ( "+' *-*L3*̀ 0. /2MT*G# ' H*Q= 0P*/L*K2\ MP2O0ML0PB*
\ 0QLPQ02\ \ . 3MB*0M2/2\ . O/L*. 0\ \ 2*Q= 0P*/L \ *QP= K02M\ *VP. 2\ \ L0I *
9: ;"' 7 *-*Q0. /2MgM*U= /2L3*G# ' H*UkP*K2L*K2\ QL3\ LPB*L I MP. *\ M. Pl B*
f LPi L3KO. P*. 0? N*UkP*\ ? N1 2LP2VL*# P= K0l ML*

7 = > breedte%i 2KMN
/. PVL0P%4PL2ML*? 1

lengte%/L3VMN
/= 3VL0P%;. 0U/g3VL*1 MP>

' < +:

E[ Y> EF@ FE FEE @@BAE
E[ Y> EY] YA FEE @] BFE

FOLIE DISPENSER - metaal ge! poxeerd, inclusief 
kartelmes 
C;"7 J 9";& *) ' ( +*: 99*8"$ # ' 7 $ ' +*-*LQ= I 2LKB*\ . i *23? /0KLK*
8"$ )+"4< ) ' < +*9";&*( ;"&' 7 ) ( "+' *-*LQ= I RB*/. 1 L*? P. 3MTL*23? /0T\ *
9: ;"' 7 *( 4+' "$ $ 6: ++"C! ) < 7 J *-*LQ= I 2LPML1 B*1 2M*$ . VL*
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Uiteraard zijn de CaterChef  snijbladen
gefabriceerd uit hoogwaardig hogedruk
polyethyleen (HDPE 500) en standaard
voorzien van anti-slip voetjes en fraai
afgeronde hoeken (40 mm dik niet afgerond)
CaterChef *cutting boards are made under high pressure
of fi  rst class polyethylene (HDPE 500), delivered standard
with anti slip pads and all sizes, with exception of 40 mm
thick, have handsomely rounded corners

Les planches ‡  decouper CaterChef *sont fabriquÈ es ‡
haute tension de polyÈ thylË ne dí une qualitÈ  supÈ rieure
(HDPE 500), standard avec ventouses de fi  xation et avec
des coins arrondis (avec exception des planches È pais
40 mm)
CaterChef**Schneideplatten werden aus erstklassigen 
hochdruck Poly‰ thylen (HDPE 500) hergestellt, standard 
versehen mit rutschfesten Stiften und (mit Ausname von
den 40 mm dicken PLatten) schˆ n abgerundeten Ecken

SNIJBLADEN / CUTTING BOARDS / PLANCHES A DECOUPER / SCHNEIDEPLATTEN

WIT - (kaas, brood) 
j ! ") ' *-*G? NLL \ LB*OPL. KH*
4;( 7 C! ' *-*GUP=1 . VLB*Q. 23H*
j ' "$ $ *-*Gmg\ LB*4P= MH*

' < +: 7 = > vlak cm%Q/. 23
\ . 3\ *P. 230PL%V/. MM

met geul cm%VP= = f LK
. f L ? *P. 230PL%1 2M*$ . UMP2//L

@EBDA ZZ[ > EE@ [ G! HI YEI [ A
@] BYE ZZ[ > EE[ [ G! HI AEI FE
[ [ BDE ZZ[ > EEF [ G! HI ] EI FA
@ZBZA ZZ[ > EEY [ G! HI AFI F [ BA*(1/1GN)
@FB@E ZZ[ > E@@ [ G! HI YEI [ A
@ZBAA ZZ[ > E@[ [ G! HI AEI FE
[ ABAE ZZ[ > E@F [ G! HI ] EI FA
[ @BEE ZZ[ > E@Y [ G! HI AFI F [ BA*(1/1GN)
FYBEE ZZ[ > EEA 4G! HI AEI FE
YABEE ZZ[ > EE] 4G! HI ] EI FF
F ] BAE ZZ[ > E@A 4G! HI AEI FE
YXBEE ZZ[ > E@] 4G! HI ] EI FF

ROOD - (vlees) 
+' 8*-*G1 L. MH*
+: < J ' *-*Gf 2. 3KLH*
+: ) *-*G9/L2\ ? NH*

' < +: 7 = > vlak cm%Q/. 23
\ . 3\ *P. 230PL%V/. MM

met geul cm%VP= = f LK
. f L ? *P. 230PL%1 2M*$ . UMP2//L

@EBDA ZZ[ > [ Y@ [ G! HI YEI [ A
@] BYE ZZ[ > [ A@ [ G! HI AEI FE
[ [ BDE ZZ[ > [ ] @ [ G! HI ] EI FA
@ZBZA ZZ[ > [ X@ [ G! HI AFI F [ BA*(1/1GN)
@FB@E ZZ[ > [ Y[ [ G! HI YEI [ A
@ZBAA ZZ[ > [ A[ [ G! HI AEI FE
[ ABAE ZZ[ > [ ] [ [ G! HI ] EI FA
[ @BEE ZZ[ > [ X[ [ G! HI AFI F [ BA*(1/1GN)
FYBEE ZZ[ > [ Z@ 4G! HI AEI FE
YABEE ZZ[ > [ D@ 4G! HI ] EI FF
F ] BAE ZZ[ > [ Z[ 4G! HI AEI FE
YXBEE ZZ[ > [ D[ 4G! HI ] EI FF

HACCP
02

HD PE

BLAUW - (vis) 
4; < ' *-*GU2\ NH*
4;' < *-*GQ=2 \ \ =3 H*
4;( < *-*G92\ ? NH*

' < +: 7 = > vlak cm%Q/. 23
\ . 3\ *P. 230PL%V/. MM

met geul cm%VP= = f LK
. f L ? *P. 230PL%1 2M*$ . UMP2//L

@EBDA ZZ[ > FY@ [ G! HI YEI [ A
@] BYE ZZ[ > FA@ [ G! HI AEI FE
[ [ BDE ZZ[ > F ] @ [ G! HI ] EI FA
@ZBZA ZZ[ > FX@ [ G! HI AFI F [ BA*(1/1GN)
@FB@E ZZ[ > FY[ [ G! HI YEI [ A
@ZBAA ZZ[ > FA[ [ G! HI AEI FE
[ ABAE ZZ[ > F ] [ [ G! HI ] EI FA
[ @BEE ZZ[ > FX[ [ G! HI AFI F [ BA*(1/1GN)
FYBEE ZZ[ > FZ@ 4G! HI AEI FE
YABEE ZZ[ > FD@ 4G! HI ] EI FF
F ] BAE ZZ[ > FZ[ 4G! HI AEI FE
YXBEE ZZ[ > FD[ 4G! HI ] EI FF

Andere maten ook leverbaar op aanvraag/Other sizes available on request
Autres dimensions disponibles aussi/Andere Grˆ flen auch erh‰ ltlich



HOTELWARE & FOOD SERVICE EQUIPMENT 235

GROEN - (fruit/groente) 
J +' ' 7 *-*GUP02M%f LVLM. O/L \ H*
6' +) *-*GUP02M%/TV01 L \ H*
J +‹ 7 *-*G9Pk? NML%J L1 k\ LH*

7 = > vlak cm%Q/. 23
\ . 3\ *P. 230PL%V/. MM

met geul cm%VP= = f LK
. f L ? *P. 230PL%1 2M*$ . UMP2//L

' < +:

ZZ[ > YY@ [ G! HI YEI [ A @EBDA
ZZ[ > YA@ [ G! HI AEI FE @] BYE
ZZ[ > Y] @ [ G! HI ] EI FA [ [ BDE
ZZ[ > YX@ [ G! HI AFI F [ BA*(1/1GN) @ZBZA
ZZ[ > YY[ [ G! HI YEI [ A @FB@E
ZZ[ > YA[ [ G! HI AEI FE @ZBAA
ZZ[ > Y] [ [ G! HI ] EI FA [ ABAE
ZZ[ > YX[ [ G! HI AFI F [ BA*(1/1GN) [ @BEE
ZZ[ > YZ@ 4G! HI AEI FE FYBEE
ZZ[ > YD@ 4G! HI ] EI FF YABEE
ZZ[ > YZ[ 4G! HI AEI FE F ] BAE
ZZ[ > YD[ 4G! HI ] EI FF YXBEE

HACCP
02

HD PE

BRUIN - (worst/gebraden vlees) 
4+: j 7 *-*G\ . 0\ . VL%P= . \ MH*
4+< 7 *-*G\ . 0? 2\ \ = 3%PÙ M2H*
4+( < 7 *-*Gj 0P\ M%J LOP. ML3L \ H*

7 = > vlak cm%Q/. 23
\ . 3\ *P. 230PL%V/. MM

met geul cm%VP= = f LK
. f L ? *P. 230PL%1 2M*$ . UMP2//L

' < +:

ZZ[ > AY@ [ G! HI YEI [ A @EBDA
ZZ[ > AA@ [ G! HI AEI FE @] BYE
ZZ[ > A] @ [ G! HI ] EI FA [ [ BDE
ZZ[ > AX@ [ G! HI AFI F [ BA*(1/1GN) @ZBZA
ZZ[ > AY[ [ G! HI YEI [ A @FB@E
ZZ[ > AA[ [ G! HI AEI FE @ZBAA
ZZ[ > A] [ [ G! HI ] EI FA [ ABAE
ZZ[ > AX[ [ G! HI AFI F [ BA*(1/1GN) [ @BEE
ZZ[ > AZ@ 4G! HI AEI FE FYBEE
ZZ[ > AD@ 4G! HI ] EI FF YABEE
ZZ[ > AZ[ 4G! HI AEI FE F ] BAE
ZZ[ > AD[ 4G! HI ] EI FF YXBEE

GEEL - (gevogelte) 
, ' ; ; : j *-*GQ= 0/MPRH*
J( < 7 ' *-*Gf = /. 2//LH*
J ' ;4*-*GJ LU/kVL/H*

7 = > vlak cm%Q/. 23
\ . 3\ *P. 230PL%V/. MM

met geul cm%VP= = f LK
. f L ? *P. 230PL%1 2M*$ . UMP2//L

' < +:

ZZ[ > ] Y@ [ G! HI YEI [ A @EBDA
ZZ[ > ] A@ [ G! HI AEI FE @] BYE
ZZ[ > ] ] @ [ G! HI ] EI FA [ [ BDE
ZZ[ > ] X@ [ G! HI AFI F [ BA*(1/1GN) @ZBZA
ZZ[ > ] Y[ [ G! HI YEI [ A @FB@E
ZZ[ > ] A[ [ G! HI AEI FE @ZBAA
ZZ[ > ] ] [ [ G! HI ] EI FA [ ABAE
ZZ[ > ] X[ [ G! HI AFI F [ BA*(1/1GN) [ @BEE
ZZ[ > ] Z@ 4G! HI AEI FE FYBEE
ZZ[ > ] D@ 4G! HI ] EI FF YABEE
ZZ[ > ] Z[ 4G! HI AEI FE F ] BAE
ZZ[ > ] D[ 4G! HI ] EI FF YXBEE

Andere maten ook leverbaar op aanvraag/Other sizes available on request
Autres dimensions disponibles aussi/Andere Grˆ flen auch erh‰ ltlich
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Uiteraard zijn de CaterChef  snijbladen
gefabriceerd uit hoogwaardig hogedruk
polyethyleen (HDPE 500) en standaard
voorzien van anti-slip voetjes en fraai
afgeronde hoeken (40 mm dik niet afgerond)
CaterChef *cutting boards are made under high pressure
of fi  rst class polyethylene (HDPE 500), delivered standard
with anti slip pads and all sizes, with exception of 40 mm
thick, have handsomely rounded corners

Les planches ‡  decouper CaterChef *sont fabriquÈ es ‡
haute tension de polyÈ thylË ne dí une qualitÈ  supÈ rieure
(HDPE 500), standard avec ventouses de fi  xation et avec
des coins arrondis (avec exception des planches È pais
40 mm)
CaterChef**Schneideplatten werden aus erstklassigen 
hochdruck Poly‰ thylen (HDPE 500) hergestellt, standard 
versehen mit rutschfesten Stiften und (mit Ausname von
den 40 mm dicken PLatten) schˆ n abgerundeten Ecken

SNIJBLADEN / CUTTING BOARDS / PLANCHES A DECOUPER / SCHNEIDEPLATTEN

MARMER - glad 
& ( +4;' *-*Q/. 23*
& ( +4+' *-*\ . 3\ *P. 230PL*
& ( +& : +*-*V/. MM*

' < +: 7 = > ? 1
@EBDA ZZ[ > @DE 2G! HI YEI [ A
@] BZA ZZ[ > @D@ 2G! HI AEI FE
@DBFE ZZ[ > @D[ 2G! HI AFI F [ BA*(1/1GN)
[ FB] E ZZ[ > @DF 2G! HI ] EI FA

PAARS - anti-allergeen, glad 
#< +# ; ' *-*. 3M2-. //LPVL3B*Q/. 23*
6": ; ' ) *-*. 3M2-. //LPVc3LB*\ . 3\ *P. 230PL*
6": ; ' ) ) *-*. 3M2-. //LPVL3B*V/. MM*

' < +: 7 = > ? 1
@@BZE ZZ[ > XY@ 2G! HI YEI [ A
@XBXE ZZ[ > XA@ 2G! HI AEI FE
[ EBAE ZZ[ > XX@ 2G! HI AFI F [ BA*(1/1GN)
[ FB] E ZZ[ > X] @ 2G! HI ] EI FA

SNIJBLADEN BASIC - geheel glad zonder 
voetjes, hierdoor aan beide zijde te gebruiken 
C< ) ) "7 J *4: ( +8*4( $ "C*-*i N2MN= 0M*. 3M2-\ /2Q*Q. K\ B*\ = *MNLR*
? . 3*OL*0\ LK*=3 *O= MN*\ 2KL \ *
; ' $ *#; ( 7 C! ' $ *5*8SC: < # ' +*4( $ "C*-*\ . 3\ *f L3M= 0\ L \ B*
Q=0 P*0\ . VL*/L \ *KL0I *? ÙMT\ *
$ C! 7 ' "8 # ; ( ) ) ' 7 **4( $ "C*-*= N3L*9k\ \ L3B*h0*VLOP. 0? NL3*
. 0U*OL2KL3*$ L2ML3*

' < +: 7 = > ? 1
@[ BDA ZZ[ > @@A 1,5G! HI AEI FE

@[ BDA ZZ[ > [ @A 1,5G! HI AEI FE

@[ BDA ZZ[ > F@A 1,5G! HI AEI FE

@[ BDA ZZ[ > Y@A 1,5G! HI AEI FE

@[ BDA ZZ[ > A@A 1,5G! HI AEI FE

@[ BDA ZZ[ > ] @A 1,5G! HI AEI FE

XXBEE ZZ[ > D@A set ‡  6 stuks%Q? \ > %$ Ml >

ZWART/4;( Cm%7 : "+%$ C! j ( +Z
@[ BDA ZZ[ > Z@A 1,5G! HI AEI FE

HACCP
02

HD PE

BASIC

Andere maten ook leverbaar op aanvraag/Other sizes available on request
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SNIJBLADEN - voldoen aan alle HACCP 
voorschriften i.v.m. het voorkomen van 
bacteri! le kruisbesmetting, zonder voetjes 
C< ) ) "7 J *4: ( +8 $ *-*? = 1 Q/R23V*i 2MN*. //*! ( CC# *K2PL ? M2= 3\ B*
. 1 = 3V*= MNLP*MN23V\ *. O= 0M*MNL
QPLf L3M2= 3\ *= U*O. ? MLP2. /*? P= \ \ -? = 3M. 1 23. M2= 3B*i 2MN= 0M*. 3M2-
\ /2Q*Q. K\ *
# ; ( 7 C! ' $ *5*8' C: < # ' +*-*\ . M2\ U= 3M*. 0I *M= 0\ *L I 2VL3? L \ *
! ( CC# B*L > . > */̂L1 QÍ ? NL1 L3M*KL*? = 3M. 1 23. M2= 3*O. ? MTP2L33LB*
\ . 3\ *f L3M= 0\ L \ *
$ C! 7 ' "8' # ; ( ) ) ' 7 *-*L3M\ QPL ? NL3*. //L3*! ( CC# *
6= P\ ? NP2UML3B*0> . > *h01 *6= POL0VL3*f = 3*O. l MLP2L//LP*
m= 3M. 1 23. M2= 3B*= N3L*9k\ \ ? NL3*

7 = > ? 1 ' < +:
ZZ[ > ] EE set ‡  6 stuks%Q? \ > %$ Ml > 1G! HI FAI [ Y [ DBAE

SET 
"  6

HACCP
02

HD PE

SNIJBLADEN - uiteraard zijn de  snijbladen 
gefabriceerd uit hoogwaardig hogedruk 
polyethyleen (HDPE 500), zonder voetjes, 
hierdoor aan beide zijde te gebruiken, 1 zijde 
met geul 
C< ) ) "7 J *4: ( +8*-*1 . KL*03KLP*N2VN-QPL \ \ 0PL*= U*U2P\ M-? /. \ \ *
Q= /RLMNR/L3L*G! 8 # ' *AEEHB*i 2MN= 0M*. 3M2-\ /2Q*Q. K\ B*\ = *MNLR*
? . 3*OL*0\ LK*= 3*O= MN*\ 2KL \ B*i 2MN*P2//*= 3*= 3L*\ 2KL*
; ' $ *# ; ( 7 C! ' $ *5*8' C: < # ' +*-*\ = 3M*U. OP2̀ 0TL \ *a*N. 0ML*
ML3\ 2= 3*KL*Q= /RTMNR/c3L*K'03L *̀ 0. /2MT*\ 0QTP2L0PL*G! 8 # ' *
AEEHB*\ . 3\ *f L3M= 0\ L \ B*Q= 0P*0\ . VL*/L \ *KL0I *? Ù MT\ B*. f L ? *03L*
P. 230PL*
$ C! 7 ' "8' # ; ( ) ) ' 7 *-*. 0\ *LP\ Ml /. \ \ 2VL1
! = ? NKP0? l *# = /RgMNR/L3*G! 8 # ' *AEEH*NLPVL \ ML//MB*= N3L*
9k\ \ L3B*h0*VLOP. 0? NL3*. 0U*OL2KL3*$ L2ML3B*L23L*\ L2ML*1 2M*
$ . UMP2//L*

7 = > ? 1 ' < +:
ZZ[ > ED@ 1,5G! HI YAI FE @YBYE

ZZ[ > ED[ 1,5G! HI YAI FE @YBYE

ZZ[ > EDF 1,5G! HI YAI FE @YBYE

ZZ[ > EDY 1,5G! HI YAI FE @YBYE

ZZ[ > EDA 1,5G! HI YAI FE @YBYE

ZZ[ > ED] 1,5G! HI YAI FE @YBYE

ZZ[ > EDE set ‡  6 stuks%Q? \ > %$ Ml > ZABEE

SNIJBLADEN STANDAARD - geschikt voor
6 snijbladen 
$ ) : +( J ' *+( Cm*9: +*C< ) ) "7 J *4: ( +8 $ *-*? . 3*N= /K*0Q*M= *
] *? 0MM23V*O= . PK\ *
# : +) ' -# ; ( 7 C! ' $ *5*8' C: < # ' +*-*QL0M*ML32P*_ 0\ ` 0̂ a
] *Q/. 3? NL \ *
$ C! 7 ' "8' # ; ( ) ) ' 7 -$ ) ƒ 7 8' +*-*UkP*] *$ ? N3L2KLQ/. MML3*

7 = > ? 1 ' < +:
ZZ[ > EDD YXG! HI FEI [ F [ DBEE

Andere maten ook leverbaar op aanvraag/Other sizes available on request
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De White & Black range is vervaardigd uit 
hogedruk polyethyleen (HDPE 500) en is 
standaard voorzien van anti-slipvoetjes. Neemt 
geen vocht op en zijn smaak- en reukloos 
) NL*? . Pf 23V*O=. PK\ B*? 0MM23V*O=. PK\ *. 3K*? N= QQ23V-O= . PK\ *
. PL*1 . KL*03KLP*N2VN-QPL \ \ 0PL*= U**U2P\ M-? /. \ \ *Q= /RLMNR/L3L*
G! 8 #' *AEEH> *8L/2f LPLK*\ M. 3K. PK*i 2MN*. 3M2-\ /2Q*Q. K\ B*. 3K*
. PL*1 =2 \ M0PL*PL \ 2\ M. 3M*. 3K*M. \ ML/L \ \ *. \ *i L//*. \ *= K= 0P/L \ \ *
;L \ *Q/. 3? NL \ *a*MP. 3? NLP*LM*Q/. 3? NL \ *a*KT? = 0QLP*\ = 3M*
U. OP2̀ 0T\ *. *N. 0ML*ML3\ 2= 3*KL*Q= /RTMNR/c3L*K̂ 03L *̀ 0. /2MT*
\ 0QTP2L0PL*G! 8 # ' *AEEHB*\ M. 3K. PK*. f L ? *f L3M= 0\ L \ *KL*
U2I . M2=3 > *+T\ 2\ M. 3? L*a*/̂N01 2K2MTB*\ . 3\ *= K= PL*32*V= ˚ M*
) P. 3? N2LPQ/. MML3B*$ ? N3L2KLQ/. MML3*03K*! . ? l O/= ? l *i LPKL3*
. 0\ *LP\ Ml /. \ \ 2VL1 *! = ? NKP0? l *# = /RgMNR/L3*G! 8 # ' *AEEH*
NLPVL \ ML//M> *j LPKL3*$ M. 3K. PK*f LP\ LNL3*1 2M*P0M\ ? NUL \ ML3*
$ M2UML3*

SNIJBLAD - rond, met geul 
C< ) ) "7 J *4: ( +8*-*P= 03KB*VP= = f LK*
#; ( 7 C! ' *5*8SC: < # ' +*-*P=3 KLB*. f L ? *P. 230PL*
$ C! 7 ' "8' # ; ( ) ) ' *-*P03KB*1 2M*$ . UMP2//L*

' < +: 7 = > kleur%? = /= P%? = 0/L0P%9. POL ! *? 1 W*? 1
@EBDA ZZ[ > ] [ E wit%i N2ML%O/. 3? %i L2\ \ @BA FE
@EBDA ZZ[ > ] [ @ zwart%O/. ? l %3= 2P%\ ? Ni . Ph @BA FE

TRANCHEER/BUFFETPLANK - met geul, aan een 
zijde gekant 
C( +6"7 J *4: ( +8*-*M. O/L*LKVL*N= /K23V*\ MP2QB*VP= = f LK*
#; ( 7 C! ' *5*) +( 7 C! ' +*-*O0MTL*KL*U2I . M2= 3B*. f L ? *P. 230PL*
) +( 7 C! "' +# ; ( ) ) ' *-*) 2\ ? Nl . 3M-( 3\ ? N/. V/L2\ MLB*1 2M*$ . UMP2//L*

' < +: 7 = > kleur%? = /= P%? = 0/L0P%9. POL ? 1
[ DBAE ZZ[ > ] @E wit%i N2ML%O/. 3? %i L2\ \ AG! HI AEI FX
[ DBAE ZZ[ > ] @@ zwart%O/. ? l %3= 2P%\ ? Ni . Ph AG! HI AEI FX

TRANCHEERPLANK/SNIJPLANK - aan 2 zijden 
gekant 
C( +6"7 J *4: ( +8%C< ) ) "7 J *4: ( +8*-*M. O/L*LKVL*N= /K23V*
\ MP2Q*
#; ( 7 C! ' *5*8SC: < # ' +%) +( 7 C! ' +*-*O0MTL*KL*U2I . M2= 3*
) +( 7 C! "' +-%$ C! 7 ' "8' # ; ( ) ) ' *-*[ *\ L2M2V*( 3\ ? N/. V/L2\ ML*

' < +: 7 = > kleur%? = /= P%? = 0/L0P%9. POL ? 1
A@BEE ZZ[ > ] FE wit%i N2ML%O/. 3? %i L2\ \ DG! HI ] EI YE
A@BEE ZZ[ > ] F@ zwart%O/. ? l %3= 2P%\ ? Ni . Ph DG! HI ] EI YE

SNIJWERKUNIT - met geul, voor het direct in 
een 1/3 GN bak verwerken van de te 
versnijden produkten, ideaal voor mise en 
place werkzaamheden, wordt zonder GN bak 
geleverd 
C< ) ) "7 J *4: ( +8*< 7 ") *-*VP= = f LKB*QLPUL ? M*U= P*U232\ N23V*
K2PL ? M*? 0M*QP=K 0? M\ *23M=* . *J 7 *@%F*? = 3M. 23LPB*f LPR*LUUL ? M2f L*
i NL3*0\ LK*U=P *1 2\ L*L3*Q/. ? L*i =P l B*KL/2f LPR*i 2MN= 0M*J 7 *
Q. 3*
) ( 4;' *#: < +*8SC: < # ' +*-*. f L ? *P. 230PTB*QLP1 LM*KL*? = 0QLP*
/L \ *QP=K 02M\ *K2PL ? ML1 L3M*. 0*KL \ \ 0\ *K0*O. ? *@%F*J 7 B*? 'L \ M*
Q. PU. 2M*Q=0 P*/L \ *L I LP? 2\ L*M= 0\ */L \ *1 2\ L*L3*Q/. ? LB*/2f PTL*\ . 3\ *
O. ? *J 7 *
$ C! 7 ' "8' # ; ( ) ) ' -) "$ C! *-*1 2M*$ . UMP2//LB*# LPUL l M*UkP*K2PL l ML3*
( 0U\ ? N32MM*23*L23*@%F*J 7 *4LNg/MLPB*\ LNP*i 2Pl \ . 1 *UkP*
6=P OLPL2M03V\ . POL2MB*;2LULP03V*=N 3L*J 7 *4LNg/MLP*

' < +: 7 = > kleur%? = /= P%? = 0/L0P%9. POL ? 1
Y] BAE ZZ[ > E [ A wit%i N2ML%O/. 3? %i L2\ \ @@G! HI ] AI YE
Y] BAE ZZ[ > E [ ] zwart%O/. ? l %3= 2P%\ ? Ni . Ph @@G! HI ] AI YE

White & BlackWhite & Black
HACCP 02

HD PE

Andere maten ook leverbaar op aanvraag/Other sizes available on request
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SNIJBLADEN STANDAARD - hoogwaardig 
hogedruk polyethyleen (HDPE 500), geschikt 
voor 6 snijbladen 
$ ) : +( J ' *+( Cm*9: +*C< ) ) "7 J *4: ( +8 $ *-*N2VN-QPL \ \ 0PL*
Q= /RLMNR/L3LG! 8 # ' *AEEHB*U= P*0Q*M= *] *? 0MM23V*O= . PK\ *
# : +) ' -# ; ( 7 C! ' $ *5*8SC: < # ' +*-*N. 0ML*ML3\ 2= 3*KL*
Q= /RTMNR/c3L*G! 8 # ' *AEEHB*QL0M*ML32P*_ 0\ ` 0'a*] *Q/. 3? NL \ *
$ C! 7 ' "8' # ; ( ) ) ' 7 -$ ) ƒ 7 8' +*-*! = ? NKP0? l *# = /RgMNR/L3*
G! 8 # ' *AEEHB*UkP*] *$ ? N3L2KLQ/. MML3*

7 = > kleur%? = /= P%? = 0/L0P%9. POL ? 1 ' < +:
ZZ[ > EXE zwart%O/. ? l %3= 2P%\ ? Ni . Ph @XG! HI F [ I @Z [ ZBEE

MODEL WAND/j ( ; ;%# ( +: "%j ( 7 8

7 = > kleur%? = /= P%? = 0/L0P%9. POL ? 1 ' < +:
ZZ[ > EXA wit%i N2ML%O/. 3? %i L2\ \ ADG! HI * XI @D FZBEE

SNIJBLADEN STANDAARD - verchroomd, 
geschikt voor 6 snijbladen 
$ ) : +( J ' *+( Cm*9: +*C< ) ) "7 J *4: ( +8 $ *-*? NP= 1 LKB
? . 3*N= /K*0Q*] *? 0MM23V*O= . PK\ *
# : +) ' -# ; ( 7 C! ' $ *5*8SC: < # ' +*-*? NP= 1 TB*QL0M*ML32P*
_ 0\ ` 0̂ a*] *Q/. 3? NL \ *
$ C! 7 ' "8' # ; ( ) ) ' 7 -$ ) ƒ 7 8' +*-*? NP= 1 2LPMB*UkP
] *$ ? N3L2KQ/. MML3*

7 = > ? 1 ' < +:
@[ A> [ EE [ XG! HI [ YI [ Y @[ BDA

SNIJBLADEN STANDAARD - geheel 
roestvrijstaal, geschikt voor 6 snijbladen 
$ ) : +( J ' *+( Cm*9: +*C< ) ) "7 J *4: ( +8 $ *-*\ M. 23/L \ \ *\ MLL/B*
? . 3*N= /K*0Q*M= *] *? 0MM23V*O= . PK\ *
# : +) ' -# ; ( 7 C! ' $ *5*8SC: < # ' +*-*23= I B*QL0M*ML32P*_ 0\ ` 0̂ a*
] *Q/. 3? NL \ *
$ C! 7 ' "8' # ; ( ) ) ' 7 -$ ) ƒ 7 8' +*-*C7 $ B*UkP*]
$ ? N3L2KLQ/. MML3*

7 = > ? 1 ' < +:
@@E> @EE [ ZG! HI F@I [ ] @] BAE

POLIJSTSCHAAF - voor hygi! nisch reinigen en 
polijsten van nylon snijbladen 
# : ;"$ ! "7 J *# ; ( 7 ' *-*U= P*? /L . 323V*. 3K*Q= /2\ N23V*= U*3R/= 3*
? 0MM23V*O= . PK\ *
+( 4: ) *# : ;"$ $ : "+*-*Q= 0P*3LMM= RLP*LM*Q= /2P*KL \ *Q/. 3? NL \
a*KT? = 0QLP*L3*3R/= 3*
# : ;"' +! : 4' ;*-*h01 *+L232VL3*03K*# = /2LPL3*f = 3*
$ ? N3L2KLQ/. MML3B*. 0\ *7 R/= 3*

7 = > ? 1 ' < +:
ZZ[ > XEE DG! HI @XI D YDBAE

2,0
cm

2,0
cm

3,0
cm

HACCP
02

HD PE

BROODSNIJPLANK - van hoogwaardig 
hogedruk polyethyleen (HDPE 500), met 
kruimelvanger 
4+' ( 8*C< ) ) "7 J *4: ( +8*-*1 . KL*03KLP*N2VN-QPL \ \ 0PL*= U*
U2P\ M-? /. \ \ *Q= /RLMNR/L3L*G! 8 # ' *AEEHB*i 2MN*? P01 O*? . M? NLP*
# ; ( 7 C! ' *5*# ( "7 *-*U. OP2̀ 0TL \ *a*N. 0ML*ML3\ 2= 3*KL*
Q= /RTMNR/c3L*K'03L *̀ 0. /2MT*\ 0QTP2L0PL*G! 8 # ' *AEEH*. f L ? *
KL \ \ 0\ *. 1 = f 2O/L*
4+: ) $ C! 7 ' "8 # ; ( ) ) ' *-*. 0\ *LP\ Ml /. \ \ 2VL1 *! = ? NKP0? l *
# = /RgMNR/L3*G! 8 # ' *AEEH*NLPVL \ ML//MB*1 2M*mPk1 L/\ ? N. /L*

7 = > ) RQL ? 1 ! *? 1 ' < +:
ZZ[ > @@E A YFI F [ Y YXBEE
ZZ[ > @EA B AEI @A [ BA [ YBAE

B

A
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TRANCHEERPLANK/SNIJPLANK - uit kops 
acaciahout 
C( +6"7 J *4: ( +8%C< ) ) "7 J *4: ( +8*-*1 . KL*UP= 1 *
. ? . ? 2. i = = K*
#; ( 7 C! ' *5*8SC: < # ' +%) +( 7 C! ' +*-*L3*. ? . ? 2. *
) +( 7 C! "' +-%$ C! 7 ' "8' 4+' ) ) *-*. 0\ *. ? . ? 2. *

' < +: 7 = > ? 1 ! *? 1
FXBEE EX[ > @E@ A@I FZ YBA
AFBEE EX[ > @EF ] EI Y] YBA

TRANCHEERPLANK/SNIJPLANK - uit kops 
beukenhout 
C( +6"7 J *4: ( +8%C< ) ) "7 J *4: ( +8*-*1 . KL*UP= 1 *
OLL ? Ni ==K *
#; ( 7 C! ' *5*8SC: < # ' +%) +( 7 C! ' +*-*L3*NÍ MPL*
) +( 7 C! "' +-%$ C! 7 ' "8' 4+' ) ) *-*. 0\ *40? NL3*

' < +: 7 = > ? 1 ! *? 1
FABEE YYE> E@A YAI FA Y

TRANCHEERPLANK/SNIJPLANK - uit kopshout, 
aan 2 zijden gekant, een zijde met sapgeul 
C( +6"7 J *4: ( +8%C< ) ) "7 J *4: ( +8*-*1 . KL*UP= 1 *i = = KB*
M. O/L*LKVL*N=/ K23V*\ MP2QB*=3 L*\ 2KL*i 2MN*VP= = f L*
#; ( 7 C! ' *5*8SC: < # ' +%) +( 7 C! ' +*-*O0MTL*KL*U2I . M2= 3B*
03L*? =ML*. f L ? *P. 230PL*
) +( 7 C! "' +-%$ C! 7 ' "8' 4+' ) ) *-*[ *\ L2M2V*( 3\ ? N/. V/L2\ MLB*
L23*\ L2ML*1 2M*$ . UMP2//L*

' < +: 7 = > ? 1 ! *? 1
] FBEE ZD[ > EDE ] EI YE XBE
FZBEE ZD[ > ED[ FDI FD YBA

Rubber wood

BROODSNIJPLANK - met kruimelvanger 
4+' ( 8*C< ) ) "7 J *4: ( +8*-*i 2MN*? P01 O*? . M? NLP*
#; ( 7 C! ' *5*# ( "7 *-*. f L ? *KL \ \ 0\ *. 1 = f 2O/L*
4+: ) $ C! 7 ' "8' 4+' ) ) *-*1 2M*mPk1 L/\ ? N. /L*

' < +: 7 = > ? 1 ! *? 1
@FBDA EX[ > @@E FZI [ ] [

BROODSNIJPLANK - met kruimelvanger 
4+' ( 8*C< ) ) "7 J *4: ( +8*-*i 2MN*? P01 O*? . M? NLP*
#; ( 7 C! ' *5*# ( "7 *-*. f L ? *KL \ \ 0\ *. 1 = f 2O/L*
4+: ) $ C! 7 ' "8' 4+' ) ) *-*1 2M*mPk1 L/\ ? N. /L*

' < +: 7 = > ? 1 ! *? 1
[ @BAE ZD[ > EDA Y[ I [ Z [ Rubber wood



HOTELWARE & FOOD SERVICE EQUIPMENT 241

SNIJPLANK - kunststof, anti-slip ribbels, 
vouwfunctie 
C< ) ) "7 J *4: ( +8*-*Q/. \ M2? B*. 3M2-\ /2Q*O. P\ B*U= /K23V*U03? M2= 3*
# ; ( 7 C! ' *5*# ( "7 *-*Q/. \ M2̀ 0LB*O. PPL \ *. 3M2KTP. Q. 3ML \ B*
U= 3? M2= 3*KL*Q/2. VL*
$ C! 7 ' "8' # ; ( ) ) ' *-*m03\ M\ M= UUB*( 3M2P0M\ ? N\ MLVLB*
m/. QQU03l M2= 3*

7 = > ? 1 ' < +:
DY[ > E@[ YXI [ ] @] BDA

SNIJPLANK - bamboe, met 2 kunststof lades 
C< ) ) "7 J *4: ( +8*-*O. 1 O= = B*i 2MN*[ *Q/. \ M2? *KP. i LP\ *
# ; ( 7 C! ' *5*8SC: < # ' +*-*O. 1 O= 0B*. f L ? *[ *M2P= 2P\ *L3*
Q/. \ M2̀ 0L*
$ C! 7 ' "8' 4+' ) ) *-*4. 1 O0\ B*1 2M*[ *m03\ M\ M= UU*$ ? N0O/. KL3*

7 = > ? 1 ' < +:
[ [ E > E ] @ FBAG! HI FZI [ A [ EBYA

SNIJPLANK - bamboe, met broodbak 
C< ) ) "7 J *4: ( +8*-*O. 1 O= = B*i 2MN*OPL. K*323*
# ; ( 7 C! ' *5*8SC: < # ' +*-*O. 1 O= 0B*. f L ? *O. ? *a*Q. 23*
$ C! 7 ' "8' 4+' ) ) *-*4. 1 O0\ B*1 2M*4P= Ml = PO*

7 = > ? 1 ' < +:
[ [ E > EAZ @@BAG! HI FF I [ @ [ YBAE

HARINGSNIJBAK - roestvrijstaal, incl. snijblad 
C< ) ) "7 J *$ ) ( 7 8%4: ( +8*-*\ M. 23/L \ \ *\ MLL/B*? 0MM23V*O= . PK*
23? /> *
4( C%# ; ( 7 C! ' *5*8SC: < # ' +%9";' +*-*23= I B*Q/. 3? NL*a*
KT? = 0QLP*23? /> *
$ C! 7 ' "8' # ; ( ) ) ' -) "$ C! *-*C7 $ B*$ ? N3L2KLQ/. MML*23l /> *

7 = > ? 1 ' < +:
ZDD> EXE [ ] G! HI AEI FA @XABEE

ZZ[ > E [ @ haring snijplank los%? 0MM23VO= . PK*= 3/R
Q/. 3? NL*a*KT? = 0QLP*\ L0/%$ ? N3L2KLQ/. MML3*. //L23

[ FBEE



SUPER SHAPES
4< 99' ) *# +' $ ' 7 ) ( ) "' *4( mm' 7 *%*4< 99' ) *# +' $ ' 7 ) ( ) ": 7 *# ( 7 $

4( C$ *# +S$ ' 7 ) ( ) ": 7 *4< 99' ) *%*4< 99' ) *# +ƒ $ ' 7 ) ( ) ": 7 *4' ! ƒ ;) ' +
# # PL \ L3M. M2L*f . 3*f = LK\ L/*23*? N. ULP\ B*f LPi . P1 KL*= U*VL l = L/KL*O0UULM/2_ 3L3B*f 2MP23L \ *L3*1 LLP>
$ # PL \ L3M. M2= 3*= U*U= = K*23*? N. ULP\ B*NL. MLK*= P*PLUP2VLP. MLK*O0UULM*/23L \ B*K2\ Q/. R*? . \ L \ B*. 3K*

1 = PL >
! # PT\ L3M. M2= 3*KL \ *Q/. M\ *K. 3\ */L \ *? N. ULP\ B*/L \ */2V3L \ *KL*O0UULM*? N. 0UUTL \ *= 0*PTUP2VTPTL \ B*/L \ *

QPT\ L3M= 2P\ *LM*O2L3*Q/0\ *L3? = PL >
" ' 23L*l = \ ML3LUULl M2f L*1 LMN= KL*h0P*L/LV. 3MLPL3*K. P\ ML//03V*f = 3*\ QL2\ L3*23*+L ? N. 0K\ B*

*OLNL2hML3*= KLP*VL l kN/ML3*4kUULM\ B*62MP23L3*03K*1 LNP>

$ M. QL/O. . P*%*$ M. ? l . O/L*%*' 1 Q2/. O/L*%*$ M. QL/O. P

HOTELWARE & FOOD SERVICE EQUIPMENT242
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GASTRONORMBAK - roestvrijstaal, stapelbaar 
J ( $ ) +: 7 : +& *# ( 7 *-*\ M. 23/L \ \ *\ MLL/B*\ M. ? l . O/L*
4( C*J ( $ ) +: 7 : +& ' *-*23= I B*L1 Q2/. O/L \ *
J ( $ ) +: 7 : +& -4' ! ƒ ; ) ' +*-*C7 $ B*\ M. QL/O. P*

MODEL 1/3 GN - 325x176mm - WILD SHAPE

7 = > ! *1 1 ;2M> ' < +:
X[ @> [ FZ * ] A [ BA [ XBEE
X[ @> [ FX @EE FB] F ] BEE

MODEL 1/3 GN - 325x176mm - WILD SHAPE

7 = > ! *1 1 ;2M> ' < +:
X[ @> [ FY * ] A [ BA [ XBEE
X[ @> [ FF @EE FB] F ] BEE

MODEL 1/2 GN - 325x265mm - WILD SHAPE

7 = > ! *1 1 ;2M> ' < +:
X[ @> [ [ Y * ] A FBD FZBEE
X[ @> [ [ F @EE ] B@ YDBAE

MODEL 2/4 GN - 530x165mm - WILD SHAPE

7 = > ! *1 1 ;2M> ' < +:
X[ @> [ AY * ] A FBA FDBEE
X[ @> [ AF @EE YBZ A[ BEE

STRIPPEN - voor wild shape 
( 8( # ) : +*4( +*-*U= P*i 2/K*\ N. QL*
4( ++' *8' *& : 7 ) ( J ' *-*Q= 0P*i 2/K*\ N. QL*
6' +4"7 8 < 7 J $ $ ) ' J *-*UkP*i 2/K*\ N. QL*

7 = > ;*1 1 ' < +:
X[ @> [ DE F [ A @FBAE
X[ @> [ D@ AFE @FBAE



HOTELWARE & FOOD SERVICE EQUIPMENT244

GASTRONORMBAK - roestvrijstaal, stapelbaar 
J ( $ ) +: 7 : +& *# ( 7 *-*\ M. 23/L \ \ *\ MLL/B*\ M. ? l . O/L*
4( C*J ( $ ) +: 7 : +& ' *-*23= I B*L1 Q2/. O/L \ *
J ( $ ) +: 7 : +& -4' ! ƒ ; ) ' +*-*C7 $ B*\ M. QL/O. P*

MODEL 1/3 GN - 325x176mm - OVAL SHAPE

' < +: 7 = > ! *1 1 ;2M>
FYBEE X[ @> FFF @EE [ B@

MODEL 1/2 GN - 325x265mm - OVAL SHAPE

' < +: 7 = > ! *1 1 ;2M>
[ ZBAE X[ @> F [ A * A@ @B]
F@BAE X[ @> F [ Y * ] A [ B@
FZBEE X[ @> F [ F @EE FBA

MODEL 1/1 GN - 530x325mm - OVAL SHAPE

' < +: 7 = > ! *1 1 ;2M>
YFBAE X[ @> F@A * A@ FBX
YZBEE X[ @> F@Y * ] A YB]
AZBEE X[ @> F@F @EE XBZ
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GASTRONORMBAK - roestvrijstaal, stapelbaar 
J ( $ ) +: 7 : +& *# ( 7 *-*\ M. 23/L \ \ *\ MLL/B*\ M. ? l . O/L*
4( C*J ( $ ) +: 7 : +& ' *-*23= I B*L1 Q2/. O/L \ *
J ( $ ) +: 7 : +& -4' ! ƒ ; ) ' +*-*C7 $ B*\ M. QL/O. P*

MODEL 1/2 GN - 325x265mm - HEXAGON SHAPE

7 = > ! *1 1 ;2M> ' < +:
X[ @> Y[ Y * ] A [ B@ [ ZBEE
X[ @> Y[ F @EE FB] F ] BAE

MODEL 1/1 GN - 530x325mm - HEXAGON SHAPE

7 = > ! *1 1 ;2M> ' < +:
X[ @> Y@Y * ] A ABE YFBEE
X[ @> Y@F @EE ZBZ AABEE

GASTRONORMBAK - roestvrijstaal, stapelbaar 
J ( $ ) +: 7 : +& *# ( 7 *-*\ M. 23/L \ \ *\ MLL/B*\ M. ? l . O/L*
4( C*J ( $ ) +: 7 : +& ' *-*23= I B*L1 Q2/. O/L \ *
J ( $ ) +: 7 : +& -4' ! ƒ ; ) ' +*-*C7 $ B*\ M. QL/O. P*

MODEL 1/2 GN - 325x265mm - KIDNEY SHAPE

7 = > ! *1 1 ;2M> ' < +:
X[ @> A[ Y * ] A [ B@ [ ZBEE

MODEL 1/1 GN - 530x325mm - KIDNEY SHAPE

7 = > ! *1 1 ;2M> ' < +:
X[ @> A@Y * ] A YBZ YFBEE
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GASTRONORMBAK - roestvrijstaal, stapelbaar, 
zware kwaliteit 
J ( $ ) +: 7 : +& *# ( 7 *-*\ M. 23/L \ \ *\ MLL/B*\ M. ? l . O/LB*NL. f R*
` 0. /2MR*
4( C*J ( $ ) +: 7 : +& ' *-*23= I B*L1 Q2/. O/L \ B*̀ 0. /2MT*L I MP. *
U= PML*
J ( $ ) +: 7 : +& -4' ! ƒ ; ) ' +*-*C7 $ B*\ M. QL/O. PB*\ ? Ni LPL*
Q0. /2MgM**

MODEL 1/9 GN - 176x108mm - HEAVY DUTY

' < +: 7 = > ! *1 1 ;2M>
] B[ E DAF > @DE * ] A EB]
ZB] E DAF > @D@ @EE EBZ

MODEL 1/6 GN - 176x162mm - HEAVY DUTY

' < +: 7 = > ! *1 1 ;2M>
] BDE DAF > @] Y * ] A @BE
XBDA DAF > @] F @EE @B]

@EB[ A DAF > @] [ @AE [ B[
@XBDE DAF > @] @ [ EE [ BD

MODEL 1/4 GN - 265x162mm - HEAVY DUTY

' < +: 7 = > ! *1 1 ;2M>
XBDE DAF > @YY * ] A @BX
DBDA DAF > @YF @EE [ BZ

@@B[ A DAF > @Y[ @AE YB@
@ABXA DAF > @Y@ [ EE ABE

MODEL 2/8 GN  - 325x132mm - HEAVY DUTY

' < +: 7 = > ! *1 1 ;2M>
ZB[ A DAF > @ZA * AA @BX

MODEL 1/3 GN - 325x176mm - HEAVY DUTY

' < +: 7 = > ! *1 1 ;2M>
ZB[ A DAF > @FY * ] A [ BA

@EBDA DAF > @FF @EE FBZ
@YB[ A DAF > @F [ @AE AB]
@] BFE DAF > @F@ [ EE XBF

MODEL 1/2 GN - 325x265mm - HEAVY DUTY

' < +: 7 = > ! *1 1 ;2M>
@EBXA DAF > @[ Y * ] A YB@
@[ BDA DAF > @[ F @EE ] B@
@] BZE DAF > @[ [ @AE DB@
[ EBDA DAF > @[ @ [ EE @[ BE

1/9 GN

1/6 GN

1/4 GN

2/8 GN

1/3 GN

1/2 GN

RVS/INOX
18/8
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GASTRONORMBAK - roestvrijstaal, stapelbaar, 
zware kwaliteit 
J ( $ ) +: 7 : +& *# ( 7 *-*\ M. 23/L \ \ *\ MLL/B*\ M. ? l . O/LB*NL. f R*
` 0. /2MR*
4( C*J ( $ ) +: 7 : +& ' *-*23= I B*L1 Q2/. O/L \ B*̀ 0. /2MT*L I MP. *
U= PML*
J ( $ ) +: 7 : +& -4' ! ƒ ; ) ' +*-*C7 $ B*\ M. QL/O. PB*\ ? Ni LPL*
Q0. /2MgM**

MODEL 2/4 GN - 530x162mm - HEAVY DUTY

7 = > ! *1 1 ;2M> ' < +:
DAF > [ YY * ] A YBE @[ BAE
DAF > [ YF @EE ] BE @ABXA
DAF > [ Y[ @AE @EBE @DBZE

MODEL 2/3 GN - 354x325mm - HEAVY DUTY

7 = > ! *1 1 ;2M> ' < +:
DAF > [ FY * ] A AB] @FBAE
DAF > [ FF @EE ZBZ @] BXE
DAF > [ F [ @AE @FB[ [ EBAE
DAF > [ F@ [ EE @ZBF [ [ BDA

MODEL 1/1 GN - 530x325mm - HEAVY DUTY

7 = > ! *1 1 ;2M> ' < +:
DAF > @@Y * ] A ZBF @XBZE
DAF > @@F @EE @YB[ [ EBDA
DAF > @@[ @AE [ EB[ FEBDA
DAF > @@@ [ EE [ ] BE F ] BEE

MODEL 2/1 GN - 650x530mm - HEAVY DUTY

7 = > ! *1 1 ;2M> ' < +:
DAF > [ @Y * ] A @ZBZ F@BAE
DAF > [ @F @EE [ ZBD YFBXA
DAF > [ @[ @AE YFB@ ADBXA
DAF > [ @@ [ EE A[ BE ] DBEE

2/4 GN

2/3 GN

1/1 GN

2/1 GN

RVS/INOX
18/8

STRIPPEN - voor bain-marie 
( 8( # ) : +*4( +*-*U= P*O. 23-1 . P2L*
4( ++' *8' *$ S# ( +( ) ": 7 *-*Q= 0P*O. 23-1 . P2L*
6' +4"7 8 < 7 J $ $ ) ' J *-*UkP*4. 23-& . P2L*

7 = > ;*1 1 ) RQL ' < +:
DAF > ] YZ @X] @%] *J 7 [ BFA
DAF > ] YD [ ] A @%Y*J 7 [ BXA
DAF > ] AE F [ A @%[ *J 7 [ BDA
DAF > ] A@ AFE @%@*J 7 FBDA
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GASTRONORMBAK - roestvrijstaal, stapelbaar, 
zware kwaliteit, geperforeerd 
J ( $ ) +: 7 : +& *# ( 7 *-*\ M. 23/L \ \ *\ MLL/B*\ M. ? l . O/LB*NL. f R*
` 0. /2MRB*QLPU= P. MLK*
4( C*J ( $ ) +: 7 : +& ' *-*23= I B*L1 Q2/. O/L \ B*̀ 0. /2MT*L I MP. *
U= PMLB*QLPU= PT*
J ( $ ) +: 7 : +& -4' ! ƒ ; ) ' +*-*C7 $ B*\ M. QL/O. PB*\ ? Ni LPL*
Q0. /2MgMB*VL/= ? NM*

MODEL 1/3 GN - 325x176mm - HEAVY DUTY

' < +: 7 = > ! *1 1
] BAE DAF > AAX * [ E
XB] A DAF > AA] * YE
ZBDE DAF > AAY * ] A

MODEL 1/2 GN - 325x265mm - HEAVY DUTY

' < +: 7 = > ! *1 1
ZBDA DAF > A[ X * [ E
DBAE DAF > A[ ] * YE

@FBXA DAF > A[ Y * ] A
@XBAE DAF > A[ F @EE
[ FBXA DAF > A[ [ @AE
[ ZBAE DAF > A[ @ [ EE

MODEL 2/3 GN - 354x325mm - HEAVY DUTY

' < +: 7 = > ! *1 1
@EBYA DAF > AFX * [ E
@FB[ A DAF > AF ] * YE
@XBDA DAF > AFY * ] A
[ @BAE DAF > AFF @EE
[ ] BDA DAF > AF [ @AE
F [ B[ A DAF > AF@ [ EE

MODEL 1/1 GN - 530x325mm - HEAVY DUTY

' < +: 7 = > ! *1 1
@YBYE DAF > A@X * [ E
@] B[ A DAF > A@] * YE
[ [ BEE DAF > A@Y * ] A
[ DBEE DAF > A@F @EE
FZBAE DAF > A@[ @AE
YZBEE DAF > A@@ [ EE

MODEL 2/1 GN - 650x530mm - HEAVY DUTY

' < +: 7 = > ! *1 1
FEB[ A DAF > AYX * [ E
FFBEE DAF > AY] * YE
AFBEE DAF > AYY * ] A
] [ BAE DAF > AYF @EE
ZYBEE DAF > AY[ @AE
DXBEE DAF > AY@ [ EE

1/3 GN

1/2 GN

1/1 GN

2/1 GN

2/3 GN

RVS/INOX
18/8
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GASTRONORMBAK - roestvrijstaal, stapelbaar, 
zware kwaliteit, met verzonken grepen 
J ( $ ) +: 7 : +& *# ( 7 *-*\ M. 23/L \ \ *\ MLL/B*\ M. ? l . O/LB*NL. f R*
` 0. /2MRB*i 2MN*PL ? L \ \ LK*N. 3K/L \ *
4( C*J ( $ ) +: 7 : +& ' *-*23= I B*L1 Q2/. O/L \ B*̀ 0. /2MT*L I MP. *
U= PMLB*. f L ? *. 3\ L \ *PL3MP. 3ML \ *Q= 2V3TL \ *
J ( $ ) +: 7 : +& -4' ! ƒ ; ) ' +*-*C7 $ B*\ M. QL/O. PB*\ ? Ni LPL*
Q0. /2MgMB*1 2M*f LP\ L3l O. PL3*J P2UUL3

*
MODEL 1/6 GN - 176x162mm - HEAVY DUTY

7 = > ! *1 1 ;2M> ' < +:
DAF > YXY * ] A @BE @EBDA
DAF > YXF @EE @B] @[ BFE
DAF > YX[ @AE [ B[ @YBYE
DAF > YX@ [ EE [ BD [ [ BAE

MODEL 1/4 GN - 265x162mm - HEAVY DUTY

7 = > ! *1 1 ;2M> ' < +:
DAF > Y] Y * ] A @BX @[ BAE
DAF > Y] F @EE [ BZ @YB[ A
DAF > Y] [ @AE YB@ @ABYA
DAF > Y] @ [ EE ABE @DBXA

MODEL 1/3 GN - 325x176mm - HEAVY DUTY

7 = > ! *1 1 ;2M> ' < +:
DAF > YAY * ] A [ BA @FB[ E
DAF > YAF @EE FBZ @ABEE
DAF > YA[ @AE AB] @ZBXA
DAF > YA@ [ EE XBF [ EBAE

MODEL 1/2 GN - 325x265mm - HEAVY DUTY

7 = > ! *1 1 ;2M> ' < +:
DAF > YYY * ] A YB@ @AB] A
DAF > YYF @EE ] B@ @] BDA
DAF > YY[ @AE DB@ [ EBDA
DAF > YY@ [ EE @[ BE [ [ BDA

MODEL 2/3 GN - 354x325mm - HEAVY DUTY

7 = > ! *1 1 ;2M> ' < +:
DAF > YFY * ] A AB] @XBXA
DAF > YFF @EE ZBZ [ EBXA
DAF > YF [ @AE @FB[ [ YB] A
DAF > YF@ [ EE @ZBF [ XBAE

MODEL 1/1 GN - 530x325mm - HEAVY DUTY

7 = > ! *1 1 ;2M> ' < +:
DAF > Y@Y * ] A ZBF [ [ BFE
DAF > Y@F @EE @YB[ [ FBXA
DAF > Y@[ @AE [ EB[ F [ BEE
DAF > Y@@ [ EE [ ] BE FABAE

MODEL 2/1 GN - 650x530mm - HEAVY DUTY

7 = > ! *1 1 ;2M> ' < +:
DAF > Y[ Y * ] A @ZBZ F ] BEE
DAF > Y[ F @EE [ ZBD YZBEE
DAF > Y[ [ @AE YFB@ ] FBEE
DAF > Y[ @ [ EE A[ BE XABEE

2/1 GN

1/1 GN

2/3 GN

1/4 GN

1/6 GN 

1/2 GN

1/3 GN

RVS/INOX
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GASTRONORM DEKSEL - roestvrijstaal 
J ( $ ) +: 7 : +& *# ( 7 *C: 6' +*-*\ M. 23/L \ \ *\ MLL/*
C: < 6' +C;' *# : < +*4( C*J ( $ ) +: 7 : +& ' *-*23= I *
8' Cm' ;*9‹ +*J ( $ ) +: 7 : +& -4' ! ƒ ; ) ' +*-*C7 $ *

' < +: 7 = > ) RQL*J 7
FB] A DAF > @D] @%D
YB[ A DAF > @] ] @%]
YBDA DAF > @Y] @%Y
ABDA DAF > @F ] @%F
XB[ A DAF > @[ ] @%[

@EBAE DAF > [ Y] [ %Y
ZBDA DAF > [ F ] [ %F

@@BAE DAF > @@] @%@

zonder uitsparing of greep 
i 2MN=0 M*N= /L \ *=P *N. 3K/L*
\ . 3\ *MP=0 *=0 *Q=2 V3TL*
=N 3L*( 0\ \ Q. P03V*= KLP*J P2UU*

' < +: 7 = > ) RQL*J 7
YBDA DAF > @FZ @%F
] BDA DAF > @[ Z @%[

@@BXA DAF > @@Z @%@

met lepeluitsparing 
i 2MN*N=/ L*U=P */. K/L*
. f L ? *MP=0 *Q= 0P*/= 0? NL*
1 2M*; ˆU UL/. 0\ \ Q. P03V*

' < +: 7 = > ) RQL*J 7
FBDA DAF > @DA @%D
YBXA DAF > @] A @%]
ABXA DAF > @YA @%Y
] BDA DAF > @FA @%F
ZB[ A DAF > @[ A @%[

@EBDA DAF > [ YA [ %Y
DBYA DAF > [ FA [ %F

@[ BAE DAF > @@A @%@

met lepel- en greepuitsparing 
i 2MN*N=/ L*U=P */. K/L*. 3K*U=P *VP2Q*
. f L ? *MP=0 *Q= 0P*/= 0? NL*LM*Q= 0P*Q=2 V3TL*
1 2M*; ˆU UL/-*03K*J P2UU. 0\ \ Q. P03V*

' < +: 7 = > ) RQL*J 7
ABAE DAF > YXA @%]
] BXA DAF > Y] A @%Y
XBDA DAF > YAA @%F
DBFA DAF > YYA @%[

@EBAE DAF > YFA [ %F
@FBXA DAF > Y@A @%@

GASTRONORM DEKSEL - voorzien van een 
SILICONEN afdicht rand, welke zorgt voor een 
extra goede afsluiting van de gastronorm-bakken 
J ( $ ) +: 7 : +& *9: : 8 # ( 7 *C: 6' +*-*\ 2/2? = 32hLK*P21 \ *U= P*
NLP1 LM2? *? /= \ 23V*=U *V. \ MP=3 =P 1 *U= = KQ. 3\ *
C: < 6' +C;' *J ( $ ) +: *-*O= PKT\ *Q. P*\ 2/2? = 3L \ *Q= 0P*03L*
TM. 3? N2MT*L I MP. *=P K23. 2PL*KL \ *O. ? \ *V. \ MP= *
8' Cm' ;*9< +*J ( $ ) +: 7 : +& -4' ! ƒ ; ) ' +*-*$ 2/2l = 32\ 2LPML*
+g3KLP*UkP*' I MP. -. OK2? NM03V*KLP*J . \ MP= 3= P1 -4LNg/MLP*

' < +: 7 = > ) RQL*J 7
@DBAE DAF > A[ A @%Y
[ [ BAE DAF > AAA @%F
[ ] BXA DAF > AYA @%[
[ ZBAE DAF > AFA [ %F
FZB[ A DAF > A@A @%@

RVS/INOX
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GASTRONORM DEKSEL - polycarbonaat, doorzichtig 
J ( $ ) +: 7 : +& *# ( 7 *C: 6' +*-*Q= /R? . PO= 3. MLB*MP. 3\ Q. PL3M*
C: < 6' +C;' *# : < +*4( C*J ( $ ) +: 7 : +& ' *-*
Q= /R? . PO= 3. MLB*MP. 3\ Q. PL3M*
8' Cm' ;*9‹ +*J ( $ ) +: 7 : +& 4' ! ƒ ; ) ' +*-*# = /R? . PO= 3. MB
l /. P\ 2? NM*

7 = > ) RQL*J 7 ' < +:
DAF > ED] @%D @BDA
DAF > E] ] @%] [ B] E
DAF > EY] @%Y [ BDE
DAF > EF ] @%F FB[ A
DAF > E[ ] @%[ YBYE
DAF > E@] @%@ XB] A
DAF > EE] [ %@ [ XBEE

met lepeluitsparing 
i 2MN*N= /L*U= P*/. K/L*

. f L ? *MP= 0*Q= 0P*/= 0? NL*
1 2M*; ˆ UUL/. 0\ \ Q. P03V*

7 = > ) RQL*J 7 ' < +:
DAF > EDA @%D @BDA
DAF > E] A @%] [ BDE
DAF > EYA @%Y FB@A
DAF > EFA @%F FBYA
DAF > E[ A @%[ YBAE
DAF > E@A @%@ XBDA

GASTRONORM DEKSEL - polycarbonaat, met 
siliconen afdichtrand 
J ( $ ) +: 7 : +& *# ( 7 *C: 6' +*-*Q= /R? . PO= 3. MLB*i 2MN*
\ 2/2? = 32hLK*P21 \ *
C: < 6' +C;' *# : < +*4( C*J ( $ ) +: 7 : +& ' *-*
Q= /R? . PO= 3. MLB*. f L ? *O= PKT\ *Q. P*\ 2/2? = 3L \ *
8' Cm' ;*9‹ +*J ( $ ) +: 7 : +& 4' ! ƒ ; ) ' +*-*# = /Rl . PO= 3. MB*
1 2M*$ 2/2l = 3*82? NM03V*

7 = > ) RQL*J 7 ' < +:
DAF > E] Z @%] YBAE
DAF > E[ Z @%[ ZBXA
DAF > E@Z @%@ @DBXA

GASTRONORM DEKSEL - polypropyleen, 
transparant 
J ( $ ) +: 7 : +& *# ( 7 *C: 6' +*-*Q= /RQP= QR/L3LB*MP. 3\ Q. PL3M*
C: < 6' +C;' *# : < +*4( C*J ( $ ) +: 7 : +& ' *-*
Q= /RQP= QR/c3LB*MP. 3\ Q. PL3M*
8' Cm' ;*9< +*J ( $ ) +: 7 : +& 4' ! ƒ ; ) ' +*-*# = /RQP= QR/L3B*
MP. 3\ Q. P. 3M*

7 = > ) RQL*J 7 ' < +:
ZAF > ZZX @%D @B@E
ZAF > ZXX @%] @B@A
ZAF > Z] X @%Y @BYE
ZAF > ZAX @%F @B] A
ZAF > ZYX @%[ @BDA
ZAF > ZFX @%@ FBYA
ZAF > Z[ X [ %@ @XBAE

GASTRONORM DEKSEL - polycarbonaat, 
doorzichtig 
J ( $ ) +: 7 : +& *# ( 7 *C: 6' +*-*Q= /R? . PO= 3. MLB*MP. 3\ Q. PL3M*
C: < 6' +C;' *# : < +*4( C*J ( $ ) +: 7 : +& ' *-*
Q= /R? . PO= 3. MLB*MP. 3\ Q. PL3M*
8' Cm' ;*9< +*J ( $ )+: 7 : +&4' ! ƒ ;) ' +*-*m/. P\ 2? NM-# = /Rl . PO= 3. M*

7 = > ) RQL*J 7 ' < +:
EFZ> @DA @%D FBDA
EFZ> @] A @%] YBXE
EFZ> @YA @%Y ABDA
EFZ> @FA @%F ] BDA
EFZ> @[ A @%[ DB[ A
EFZ> [ FA [ %F @EBAE
EFZ> @@A @%@ @FBDA
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GASTRONORM SILICONEN RAND - bevestigt de 
deksel of folie met de gastronormbak voor 
transport of opslag 
J ( $ ) +: 7 : +& *$ ";"C: 7 *4( 7 8*-*. MM. ? NLK*MNL*/2K*= P*U= 2/*
i 2MN*MNL*V. \ MP= 3=P 1 *Q. 3*U= P*\ . UL*MP. 3\ Q= PM*= P*\ M= P. VL*
4( 7 8' *5*$ ";"C: 7 ' *J ( $ ) +: 7 : +& ' *-*_ = 23M*/L*? = 0f LP? /L*
=0 *UL02//L*. f L ? */L**O. ? \ *V. \ MP= 3=1 L*Q= 0P*MP. 3\ Q= PM*= 0*
\ M=? l . VL*
J ( $ ) +: 7 : +& *$ ";"m: 7 -4( 7 8*-*OLUL \ M2VL3*\ 2L*KL3*
KL ? l L/*=K LP*U=/ 2L*1 2M*KL1 *V. \ MP=3 =P 1 *OLNg/MLP*h01 *
\ 2? NLPL3*MP. 3\ Q= PM*= KLP*/. VLP03V*

ZWART/4;( Cm%7 : "+%$ C! j ( +Z

' < +: 7 = > ) RQL*J 7
@@BZA X[ @> E] A @%]
@FB] A X[ @> EFA @%F
@YB] E X[ @> E[ A @%[
@DBDA X[ @> E@A @%@

GASTRONORM LEKROOSTER - roestvrijstaal, 
geschikt voor gastronormpannen 
J ( $ ) +: 7 : +& *8+"# *) +( , *-*\ M. 23/L \ \ *\ MLL/B*\ 02ML. O/L*U= P*
V. \ MP=3 =P 1 *Q. 3\ *
SJ : < ) ) : "+*J ( $ ) +: 7 : +& ' *-*23= I B*QLPU= P1 . 3? L \ *Q= 0P*
O. ? \ *V. \ MP= 3=P 1 L \ *
J ( $ ) +: 7 : +& -( 4) +: # 9+: $ ) ' *-*C7 $ B*VLL2V3LM*UkP*
V. \ MP=3 =P 1 *4LNg/MLP*

' < +: 7 = > ) RQL*J 7
AB[ E DAF > AZA @%F
ZB[ A DAF > A] A @%[

@@BDA DAF > ADA [ %F
@FBDA DAF > AXA @%@

GASTRONORM INLEGROOSTER - verchroomd, 
geschikt voor gastronormpannen 
8+"#* ) +( , *-*? NP=1 LKB*\ 02ML. O/L*U= P*V. \ MP= 3= P1 *Q. 3\ *
SJ : < ) ) : "+*-*? NP= 1 TB*QLPU= P1 . 3? L \ *Q= 0P*O. ? \ *V. \ MP= 3= P1 L \ *
( 4) +: # 9+: $ ) *-*? NP=1 2LPMB*VLL2V3LM*UkP*V. \ MP= 3= P1 *
4LNg/MLP*

' < +: 7 = > ) RQL*J 7
[ B[ A @[ A> E[ E @%F
FBDA @[ A> E[ @ @%[
ABAE @[ A> E[ [ @%@

GASTRONORM INLEGROOSTER - polycarbonaat, 
geschikt voor gastronormpannen 
j "+' *+( Cm*-*Q= /R? . PO=3 . MLB*\ 02ML. O/L*U= P*V. \ MP= 3= P1 *Q. 3\ *
' J : < ) ) : "+*-*Q=/ R? . PO=3 . MLB*QLPU= P1 . 3? L \ *Q= 0P*O. ? \ *
V. \ MP=3 =P 1 L \ *
( 4) +: # 9+: $ ) *-*# = /R? . PO= 3. MLB*VLL2V3LM*UkP*V. \ MP= 3= P1 *
4LNg/MLP*

' < +: 7 = > ) RQL*J 7
@B] E DAF > E] X @%]
@BXA DAF > EYX @%Y
[ B[ E DAF > EFX @%F
FBAE DAF > E[ X @%[
] BEE DAF > E@X @%@

@YBEE DAF > EEX [ %@
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GASTRONORM SCHAAL - roestvrijstaal 
J ( $ ) +: 7 : +& *) +( , *-*\ M. 23/L \ \ *\ MLL/*
4( C*J ( $ ) +: 7 : +& ' *-*23= I *
J ( $ ) +: 7 : +& -$ C! ( ; ' *-*C7 $ *

7 = > ) RQL*J 7 1 1 ' < +:
DAF > ] A[ @%Y 20G! HI [ ] AI @] [ YB[ A
DAF > ] AF @%Y 40G! HI [ ] AI @] [ ABDA
DAF > ] AY @%F 20G! HI F [ AI @X] YBDA
DAF > ] AA @%F 40G! HI F [ AI @X] ] BDA
DAF > ] A] @%[ 20G! HI F [ AI [ ] A ] BDA
DAF > ] AX @%[ 40G! HI F [ AI [ ] A XBDA
DAF > [ YZ [ %Y 20G! HI AFEI @] [ @EBXA
DAF > [ YX [ %Y 40G! HI AFEI @] [ @@BXE
DAF > ] AZ [ %F 20G! HI FAYI F [ A ZBDA
DAF > ] AD [ %F 40G! HI FAYI F [ A @EBDA
DAF > FAF @%@ 20G! HI AFEI F [ A @@BAE
DAF > FAY @%@ 40G! HI AFEI F [ A @[ BDA
DAF > FA@ [ %@ 20G! HI ] AEI AFE [ YBXA
DAF > FA[ [ %@ 40G! HI ] AEI AFE [ XBXA

GASTRONORM SCHAAL - roestvrijstaal, met 
vlakke rand, mat 
J ( $ ) +: 7 : +& *) +( , *-*\ M. 23/L \ \ *\ MLL/B*U/. K*LKVLB*1 . MM*
4( C*J ( $ ) +: 7 : +& ' *-*23= I B*O= PK*Q/. MB*1 . M*
J ( $ ) +: 7 : +& -$ C! ( ; ' *-*C7 $ B*+. 3K*U/. ? NB*1 . MM2LPM*

7 = > ) RQL*J 7 1 1 ' < +:
DAF > F@@ @%@ 20G! HI AFEI F [ A @@BAE
DAF > F@[ @%@ 40G! HI AFEI F [ A @[ BDA
DAF > F@F @%@ 65G! HI AFEI F [ A @YBDA
DAF > F [ @ [ %@ 20G! HI ] AEI AFE [ FBDA

GASTRONORM OVENSCHAAL - ge! mailleerd 
J ( $ ) +: 7 : +& *: 6' 7 *) +( , *-*L3. 1 L//LK*
# ; ( Q< ' *9: < +*J ( $ ) +: 7 : +& ' *-*T1 . 2//TL*
J ( $ ) +: 7 : +& -4( Cm: 9' 7 -# 9( 7 7 ' *-*L1 . 2//2LPM*

MODEL 1/1 GN - 530x325mm

7 = > ! *1 1 ' < +:
DAF > X@F 20 @ABEE
DAF > X@[ 40 @] BEE
DAF > X@@ 65 @XBEE

GASTRONORM OVENSCHAAL - ge! mailleerd 
J ( $ ) +: 7 : +& *: 6' 7 *) +( , *-*L3. 1 L//LK*
# ; ( Q< ' *9: < +*J ( $ ) +: 7 : +& ' *-*T1 . 2//TL*
J ( $ ) +: 7 : +& -4( Cm: 9' 7 -# 9( 7 7 ' *-*L1 . 2//2LPM*

7 = > ) RQL*J 7 1 1 ' < +:
F@] > ZEE [ %F 20G! HI FAYI F [ A [ FBAE
F@] > ZE@ [ %F 40G! HI FAYI F [ A [ ] BAE
F@] > ZE[ [ %F 60G! HI FAYI F [ A [ ZBAE
F@] > ZEF @%@ 20G! HI AFEI F [ A [ ] BAE
F@] > ZEY @%@ 40G! HI AFEI F [ A [ ZBXA
F@] > ZEA @%@ 60G! HI AFEI F [ A F@BAE
F@] > ZE] [ %@ 20G! HI ] AEI AFE FZBEE
F@] > ZEX [ %@ 40G! HI ] AEI AFE YFBEE
F@] > ZEZ [ %@ 60G! HI ] AEI AFE YXBEE
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BAKPLAAT - plaatstaal 
4( m"7 J *) +( , *-*\ M. 1 QLK*\ MLL/*
#; ( Q< ' *8' *9: < +*-*MÙ/ L*K̂ . ? 2LP*
4( Cm4;' C! *-*$ M. N/O/L ? N*

' < +: 7 = > ) RQL 1 1
[ EBEE D[ @> E@[ @%@*J 7 12G! HI AFEI F [ A
[ @BEE D[ @> E@F O. l LPR3= P1 12G! HI ] EEI YEE

BAKPLAAT - aluminium 
4( m"7 J *) +( , *-*. /01 23201 *
#; ( Q< ' *8' *9: < +*-*. /01 23201 *
4( Cm4;' C! *-*( /01 23201 *

' < +: 7 = > ) RQL 1 1
FXBAE AD] > F@@ @%@*J 7 15G! HI AFEI F [ A
[ ] BAE AD] > F [ @ O. l LPR3= P1 20G! HI ] EEI YEE

BAKPLAAT - aluminium, geperforeerd 
4( m"7 J *) +( , *-*. /01 23201 B*QLPU=P . MLK*
#; ( Q< ' *8' *9: < +*-*. /01 23201 B*QLPU= PTL*
4( Cm4;' C! *-*( /01 23201 B*QLPU= P2LPM*

' < +: 7 = > 1 1
F@BDA AD] > F [ [ 15G! HI ] EEI YEE
YFBEE AD] > F [ F MLU/= 3*? = . MLK 15G! HI ] EEI YEE

BAKPLAAT - aluminium met teflon anti 
aanbaklaag, 1/1 gastronorm 
4( m"7 J *) +( , *-*. /01 23201 *) LU/= 3*? = . MLKB*@%@*V. \ MP= 3= P1 *
#; ( Q< ' *8' *9: < +*-*. /01 23201 *. f L ? *23MTP2L0P*) LU/= 3B*
@%@*V. \ MP=3 =P 1 *
4( Cm4;' C! *-*( /01 23201 *1 2M*) LU/= 3*( 3M2N. UMOL \ ? N2? NM03VB*
@%@*V. \ MP=3 =P 1 *

' < +: 7 = > 1 1
FFBEE X[ D> @@] 20G! HI AFEI F [ A
FXBEE X[ D> @@A 40G! HI AFEI F [ A
YFBAE X[ D> @@Y 65G! HI AFEI F [ A

BLINIS/EIERBAKPLAAT - aluminium met teflon 
anti aanbaklaag, 1/1 gastronorm 
4;"7 "$ %' J J *4( m"7 J *) +( , *-*. /01 23201 *) LU/= 3*? = . MLKB*
@%@*V. \ MP=3 =P 1 *
#; ( Q< ' *8' *9: < +*( *4;"7 "$ %: ' < 9$ *-*. /01 23201 *. f L ? *
23MTP2L0P*) LU/=3 B*@%@*V. \ MP= 3= P1 *
4;"7 "$ %' "' +4( Cm4;' C! *-*( /01 23201 *1 2M*) LU/= 3*
( 3M2N. UMOL \ ? N2? NM03VB*@%@*V. \ MP= 3= P1 *

' < +: 7 = > 1 1
AFBEE X[ E> [ EX 16G! HI AFEI F [ A

W*@[ BA? 1
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ROOSTER - verchroomd, 1/1 gastronorm 
j "+' *+( Cm*-*? NP= 1 LKB*@%@*V. \ MP= 3= P1 *
J +";; ' *-*? NP= 1 TLB*@%@*V. \ MP= 3= P1 L*
4( Cm+: $ ) *-*f LP? NP= 1 MB*@%@*J . \ MP= 3= P1 *

7 = > 1 1 draad%i 2PL%U2/%8P. NM ' < +:
DAZ> E@@ AFEI F [ A kort%\ N= PM%? = 0PM%l 0Ph DBDA
DAZ> @@@ AFEI F [ A lang%/= 3V%/= 3V%/. 3V DBDA

ROOSTER - roestvrijstaal 
j "+' *+( Cm*-*\ M. 23/L \ \ *\ MLL/*
J +";; ' *-*23= I *
4( Cm+: $ ) *-*C7 $ *

7 = > ) RQL 1 1 ' < +:
AD] > FEE [ %F*J 7 FAYI F [ A [ YBEE
AD] > FED @%@*J 7 AFEI F [ A F@BEE
AD] > F [ E*

* verchroomd%? NP= 1 LK%? NP= 1 TL%f LP? NP= 1 M

O. l LPR3= P1 ] EEI YEE [ EBEE

STOKBROOD ROOSTER - verchroomd, 
gepatendeerd model voor optimaal 
bakresultaat 
j "+' *+( Cm*9: +*9+' 7 C! *; : ( 6' $ *-*? NP= 1 LKB*Q. ML3MLK*
1 = KL/*U= P*= QM21 . /*O. l 23V*PL \ 0/M\ *
J +";; ' *# : < +*4( J < ' ) ) ' $ *-*? NP= 1 TLB*1 = Kc/L*OPTf LMT*Q= 0P*
KL \ *PT\ 0/M. M\ *KL*/. *? 02\ \ = 3*KL*Q. 23*= QM21 . /\ *
4( Cm+: $ ) *9‹ +*# ( +"$ ' +*4+: ) *-*? NP= 1 2LPML \ B*Q. ML3M2LPML \ *
& = KL//*UkP*= QM21 . /L*4. ? l PL \ 0/M. ML*

7 = > ) RQL 1 1 ' < +:
AD] > F [ ] O. l LPR3= P1 ] EEI YEE [ ZBAE

ROOSTER - roestvrijstaal 
j "+' *+( Cm*-*\ M. 23/L \ \ *\ MLL/*
J +";; ' *-*23= I *
4( Cm+: $ ) *-*C7 $ *

7 = > ) RQL 1 1 ' < +:
X[ E > F@] @%@*J 7 AFEI F [ A @@B[ A
X[ E> F@X [ %@*J 7 ] AEI AFE @DBDA
X[ E> F@Z O. l LPR3= P1 ] EEI YEE @YB[ A

ROOSTER - rilsan, geschikt voor gebruik in 
koelkasten, koelvitrines en diepvrieskasten 
j "+' *+( Cm*-*Q/. \ M2U2LK*i 2PLB*\ 02ML. O/L*U= P*PLUP2VLP. M= P\ B*
PLUP2VLP. MLK*K2\ Q/. R*? . \ L \ *. 3K*UPLLhLP\ *
J +";; ' *-*L3*U2/*Q/. \ M2U2TB*QLPU= P1 . 3? L \ *T/Lf TL \ *Q= 0P*
PTUP2VLP. ML0P\ B*f 2MP23L*PLUP2VLPLL*LM*? = 3VT/. ML0P\ *
+: $ ) ' *-*P2/\ . 3B*VLL2V3LM*UkP*mkN/\ ? NPg3l LB*mkN/f 2MP23L3*03K*
) 2LUVLUP2LP\ ? NPg3l L*

7 = > ) RQL 1 1 ' < +:
X[ E > F [ ] @%@*J 7 AFEI F [ A @[ BDA
X[ E> F [ X [ %@*J 7 ] AEI AFE [ @BDA

RVS/INOX
18/10
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Polycarbonaat / Polycarbonate/ 
Polykarbonat

De CaterChef polycarbonaat GN bakken zijn helder transparant, bestand tegen temperaturen van -100˚ C 
tot +100˚ C en voorzien van maatverdeling. Absoluut smaak- en reukvrij. O.a. de deksels uit deze serie 
kunnen probleemloos in combinatie met de EMGA roestvrijstalen gastronormbakken gebruikt worden
) NL*C. MLPCNLU*MP. 3\ Q. PL3MB*Q= /R? . PO= 3. ML*V. \ MP= 3= P1 *Q. 3\ *. PL*PL \ 2\ M. 3M*M= *ML1 QLP. M0PL \ *= U*-@EE˚ C*M= *+@EE˚ C*. 3K*. PL*
VP. K0. MLK> *( O\ = /0ML/R*M. \ ML-*. 3K*= K= 0P/L \ \ > *j 2MN= 0M*QP= O/L1 *? = f LP\ *UP= 1 *MN2\ *\ LP2L \ *? . 3*OL*0\ LK*23*? = 1 O23. M2= 3*i 2MN*MNL
' & J ( *\ M. 23/L \ \ *\ MLL/*V. \ MP= 3= P1 *Q. 3\
;L \ *O. ? \ *. /21 L3M. 2PL \ *V. \ MP= 3= P1 *KL*C. MLPCNLU**L3*Q= /R? . PO= 3. ML*MP. 3\ Q. PL3ML*\ = 3M*PT\ 2\ M. 3M\ *. 0I *ML1 QTP. M0PL \ *KL*-@EE˚ C
_ 0\ V0'a*+@EE˚ C*LM*\ = 3M*. O\ = /01 L3M*\ . 3\ *V= ˚ M*LM*\ . 3\ *= KL0P> *$ . 3\ *QP= O/c1 L*/L \ *? = 0f LP? /L*KL*? LMML*\ TP2L*\ L*/. 2\ \ L3M*0\ LP
? = 1 O23T\ *. f L ? */L \ *O. ? \ *V. \ MP= 3= P1 L \ *23= I *KL*' & J (
82L*C. MLPCNLU*V. \ MP= 3= P1 *4LNg/MLP*. 0\ *m/. P\ 2? NM-# = /Rl . PO= 3. M*\ 23K*ML1 QLP. M0POL \ Mg3K2V*f = 3*-@EE˚ C*O2\ *+@EE˚ C*03K*\ 23K*. O\ = /0M*
= N3L*J L \ ? N1 . ? l *03K*J LP0? N> *82L*8L ? l L/*K2L \ LP*$ LP2L*\ 23K*= N3L*# P= O/L1 *23*m= 1 O23. M2= 3*1 2M*KL3*C7 $ -4LNg/MLP3*f = 3*' & J ( *h0*
VLOP.0? NL3

7

+100° C
!
-100° CP l b t /

MODEL 1/9 GN - 176x108mm

' < +: 7 = > ! *1 1 ;2M>
[ BYE DAF > EDE * ] A EB]
[ BXA DAF > ED@ @EE @BE

@BDA DAF > EDA 1/9 deksel met lepeluitsparing
? = f LP*3= M? NLK%? = 0f LP? /L*. f L ? *KT? = 0QL-/= 0? NL
8L ? l L/*1 2M*; ˆ UUL/. 0\ \ Q. P03V

@BDA DAF > ED] 1/9 deksel%? = f LP%? = 0f LP? /L%8L ? l L/

MODEL 1/6 GN - 176x162mm

' < +: 7 = > ! *1 1 ;2M>
FB[ A DAF > E] Y * ] A @BE
FBYA DAF > E] F @EE @BA
YBYE DAF > E] [ @AE [ BF
AB[ A DAF > E] @ [ EE FB[

[ BDE DAF > E] A 1/6 deksel met lepeluitsparing
? = f LP*3= M? NLK%? = 0f LP? /L*. f L ? *KT? = 0QL-/= 0? NL
8L ? l L/*1 2M*; ˆ UUL/. 0\ \ Q. P03V

[ B] E DAF > E] ] 1/6 deksel%? = f LP%? = 0f LP? /L%8L ? l L/

@B] E DAF > E] X 1/6 rooster%KP. 23*MP. R%TV= 0MM= 2P%( OMP= QUP= \ M

MODEL 1/4 GN - 265 x162mm

' < +: 7 = > ! *1 1 ;2M>
FBXA DAF > EYY * ] A @BX
YBAE DAF > EYF @EE [ BA
ABXA DAF > EY[ @AE FBZ
XBDA DAF > EY@ [ EE YBZ

FB@A DAF > EYA 1/4 deksel met lepeluitsparing
? = f LP*3= M? NLK%? = 0f LP? /L*. f L ? *KT? = 0QL-/= 0? NL
8L ? l L/*1 2M*; ˆ UUL/. 0\ \ Q. P03V

[ BDE DAF > EY] 1/4 deksel%? = f LP%? = 0f LP? /L%8L ? l L/

@BXA DAF > EYX 1/4 rooster%KP. 23*MP. R%TV= 0MM= 2P%( OMP= QUP= \ M

1/4 GN

1/6 GN

1/9 GN
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MODEL 1/3 GN - 325x176mm

7 = > ! *1 1 ;2M> ' < +:
DAF > EFY * ] A [ BY YBYA
DAF > EFF @EE FBA AB] A
DAF > EF [ @AE ABY XB@A
DAF > EF@ [ EE XB[ ZBDA

DAF > EFA 1/3 deksel met lepeluitsparing
? = f LP*3= M? NLK%? = 0f LP? /L*. f L ? *KT? = 0QL-/= 0? NL
8L ? l L/*1 2M*; ˆ UUL/. 0\ \ Q. P03V

FBYA

DAF > EF ] 1/3 deksel%? = f LP%? = 0f LP? /L%8L ? l L/ FB[ A

DAF > EFX 1/3 rooster%KP. 23*MP. R%TV= 0MM= 2P%( OMP= QUP= \ M [ B[ E

MODEL 1/2 GN - 325x265mm

7 = > ! *1 1 ;2M> ' < +:
DAF > E[ Y * ] A * YBE ABYA
DAF > E[ F @EE * ] BE ] BDA
DAF > E[ [ @AE * DB[ DB[ E
DAF > E[ @ [ EE @[ BE @EBDA

DAF > E[ A 1/2 deksel met lepeluitsparing
? = f LP*3= M? NLK%? = 0f LP? /L*. f L ? *KT? = 0QL-/= 0? NL
8L ? l L/*1 2M*; ˆ UUL/. 0\ \ Q. P03V

YBAE

DAF > E[ ] 1/2 deksel%? = f LP%? = 0f LP? /L%8L ? l L/ YBYE

DAF > E[ X 1/2 rooster%KP. 23*MP. R%TV= 0MM= 2P%( OMP= QUP= \ M FBAE

MODEL 1/1 GN - 530x325mm

7 = > ! *1 1 ;2M> ' < +:
DAF > E@Y * ] A * ZBZ DBDA
DAF > E@F @EE @FBX @[ B[ A
DAF > E@[ @AE [ EBE @ABXA
DAF > E@@ [ EE [ XBZ @ZBXA

DAF > E@A 1/1 deksel met lepeluitsparing
? = f LP*3= M? NLK%? = 0f LP? /L*. f L ? *KT? = 0QL-/= 0? NL
8L ? l L/*1 2M*; ˆ UUL/. 0\ \ Q. P03V

XBDA

DAF > E@] 1/1 deksel%? = f LP%? = 0f LP? /L%8L ? l L/ XB] A

DAF > E@X 1/1 rooster%KP. 23*MP. R%TV= 0MM= 2P%( OMP= QUP= \ M ] BEE

MODEL 2/1 GN - 650x530mm

7 = > ! *1 1 ;2M> ' < +:
DAF > EE@ @AE YFBE YXBAE
DAF > EE[ [ EE AZBE AFBEE

DAF > EE] 2/1 deksel%? = f LP%? = 0f LP? /L%8L ? l L/ [ XBEE

DAF > EEX 2/1 rooster%KP. 23*MP. R%TV= 0MM= 2P%( OMP= QUP= \ M @YBEE

GASTRONORM DEKSEL - polycarbonaat, 
voorzien van een SILICONEN afdicht rand, 
welke zorgt voor een extra goede afsluiting 
van de gastronormbakken 
J ( $ ) +: 7 : +& *# ( 7 *C: 6' +*-*Q= /R? . PO= 3. MLB*\ 2/2? = 32hLK*
P21 \ *U= P*NLP1 LM2? *? /= \ 23V*= U*V. \ MP= 3= P1 *U= = KQ. 3\ *
C: < 6' +C;' *# : < +*4( C$ *J ( $ ) +: 7 : +& ' *-*
Q= /R? . PO= 3. MLB*O= PKT\ *Q. P*\ 2/2? = 3L \ *Q= 0P*03L*TM. 3? N2MT*
L I MP. *= PK23. 2PL*KL \ *O. ? \ *V. \ MP= *
8' Cm' ;*9‹ +*J ( $ ) +: 7 : +& 4' ! ƒ ; ) ' +*-*# = /Rl . PO= 3. MB*
\ 2/2l = 32\ 2LPML*+g3KLP*UkP*' I MP. -( OK2? NM03V*KLP*J . \ MP= 3= P1 -
4LNg/MLP*

7 = > ) RQL*J 7 ' < +:
DAF > E] Z @%] YBAE
DAF > E[ Z @%[ ZBXA
DAF > E@Z @%@ @DBXA

1/3 GN

1/2 GN

2/1 GN

1/1 GN
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 Polycarbonaat Gastronormbakken
 Polycarbonate Gastronorm Pans
 Bacs Gastronorms en Polycarbonate
 Polykarbonat  Gastronormbeh ‰ l ter

ZWART   BLACK   NOIR   SCHWARZ

MODEL 1/9 GN - 176x108mm

' < +: 7 = > ! *1 1 ;2M>
[ BYE ZAF > EDE * ] A EBZ@
[ BXA ZAF > ED@ @EE @B[ A

MODEL 1/6 GN - 176x162mm

' < +: 7 = > ! *1 1 ;2M>
FB[ A ZAF > E] Y * ] A @BFD
FBYA ZAF > E] F @EE [ B@Y
YBYE ZAF > E] [ @AE [ B[ @

MODEL 1/4 GN - 265x162mm

' < +: 7 = > ! *1 1 ;2M>
FBXA ZAF > EYY * ] A [ B@E
YBAE ZAF > EYF @EE FB[ Y
ABXA ZAF > EY[ @AE YBZE

MODEL 1/3 GN - 325x176mm

' < +: 7 = > ! *1 1 ;2M>
YBYA ZAF > EFY * ] A [ BDF
AB] A ZAF > EFF @EE YBAE
XB@A ZAF > EF [ @AE ] BXA
ZBDA ZAF > EF@ [ EE DBEE

MODEL 1/2 GN - 325x265mm

' < +: 7 = > ! *1 1 ;2M>
ABYA ZAF > E[ Y * ] A * YB] Z
] BDA ZAF > E[ F @EE * XB[ E
DB[ E ZAF > E[ [ @AE @EBZE

@EBDA ZAF > E[ @ [ EE @YBYE

MODEL 1/1 GN - 530x325mm

' < +: 7 = > ! *1 1 ;2M>
DBDA ZAF > E@Y * ] A * DBXA

@[ B[ A ZAF > E@F @EE @ABEE
@ABXA ZAF > E@[ @AE [ [ BAE
@ZBXA ZAF > E@@ [ EE FEBEE

deksels + roosters zie pagina 256/257
? =f LP\ *+*KP. 23*MP. R*\ LL*Q. VL*[ A] %[ AX
? =0 f LP? /L*+*TV=0 MM= 2P*Q. VL*[ A] %[ AX
8L ? l L/\ *+*( OMP=Q UP= \ ML*\ L2ML*[ A] %[ AX

1/9 GN

1/6 GN

1/4 GN

1/3 GN

1/2 GN

1/1 GN
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GASTRONORMBAKKEN - polypropyleen, 
stapelbaar, van hoogwaardig kunststof, deze 
bakken verdragen temperaturen van -30° C tot 
+100° C, absoluut reuk- en smaakvrij, bestand 
tegen de normale huishoudzuren, oli! n en 
vetten 
J ( $ ) +: 7 : +& *# ( 7 $ *-*Q= /RQP= QR/L3LB*\ M. ? l . O/LB*1 . KL*
UP= 1 *N2VN*VP. KL*\ R3MNLM2? *1 . MLP2. /\ B*. 3K*i 2MN*. *i 2KL*
f . P2LMR*= U*0\ L \ B*PL \ 2\ M. 3M*M= *ML1 QLP. M0PL \ *UP= 1 *-FEbC*M= *
+@EEbCB*U= = K-UP2L3K/RB*. 3K*QP= = U*. V. 23\ M*U. M\ *= P*= 2/\ *
3= P1 . //R*0\ LK*23*? . MLP23V*
4( C$ *( ;"& ' 7 ) ( "+' $ *J ( $ ) +: 7 : +& ' $ *-*Q= /RQP= QR/c3LB*
L1 Q2/. O/LB*L3*Q/. \ M2̀ 0L*KL *̀ 0. /2MT*\ 0QTP2L0PLB*
2PPTQP= ? N. O/L*K0*Q= 23M*KL*f 0L*QNR\ 2= /= V2̀ 0L*a*M= 0ML \ */L \ *
ML1 QTP. M0PL \ *KL*-FEbC*_ 0\ ` ˙ *a*+@EEbC*LM*2/\ *3̂ . UULKL3M*
30//L1 L3M*"̂ = KL0P*LM*/. *\ . f L0P*KL \ *. /21 L3M\ B*2/\ *PT\ 2\ ML3M*. 0I *
. ? 2KL \ *1 L3. VLP\ B*. 0I *N02/L \ *LM*. 0I *VP. 2\ \ L \ *
J ( $ ) +: 7 : +& -4' ! ƒ ; ) ' +*-*# = /RQP= QR/L3B*\ M. QL/O. PB*. 0\ *
N= ? Ni LPM2VL1 *m03\ M\ M= UU*NLPVL \ ML//MB*23*KL3*
) L1 QLP. M0POLPL2? NL3*f = 3*-FEbC*O2\ *+*@EEbC*L23i . 3KUPL2B*
. O\ = /0M*VLP0? N\ -*03K*VL \ ? N1 . ? l \ 3L0MP. /B*PL \ 2\ ML3M*VLVL3*
! . 0\ N. /M\ g0PL3B*e /L*03K*9LMML*

7 = > ) RQL*J 7 1 1 ! *1 1 ;2M> ' < +:
EFZ> @D@ @%D @X] I @ED @EE EBDE YBFE

EFZ> @] [ @%] @X] I @] [ @EE @BAE ABZA
EFZ> @] @ @%] @X] I @] [ @AE [ B[ A ] B[ E
EFZ> @] F @%] @X] I @] [ [ EE FBEE ] BDA

EFZ> @Y[ @%Y [ ] AI @] [ @EE [ BAE XBXE
EFZ> @Y@ @%Y [ ] AI @] [ @AE YBEE ZB] E

EFZ> @F [ @%F F [ AI @X] @EE FBXA ZBXA
EFZ> @F@ @%F F [ AI @X] @AE ABAE DBDA
EFZ> @FF @%F F [ AI @X] [ EE XB[ A @EBYA

EFZ> @[ F @%[ F [ AI [ ] A @EE ] BEE @ABDA
EFZ> @[ [ @%[ F [ AI [ ] A @AE DB[ A @] BZA
EFZ> @[ @ @%[ F [ AI [ ] A [ EE @[ B[ A @XBYA

EFZ> [ FF [ %F FAYI F [ A @EE ZBXA @ZBAE
EFZ> [ F@ [ %F FAYI F [ A [ EE @XB[ A [ @BEE

EFZ> @@F @%@ AFEI F [ A @EE @FBAE [ @BEE
EFZ> @@[ @%@ AFEI F [ A @AE [ EBAE [ FBEE
EFZ> @@@ @%@ AFEI F [ A [ EE [ XBEE [ ABEE

��� ��� ���

��� ��� ���

���

GASTRONORM DEKSEL - polycarbonaat, 
doorzichtig 
J ( $ ) +: 7 : +& *# ( 7 *C: 6' +*-*Q= /R? . PO= 3. MLB*MP. 3\ Q. PL3M*
C: < 6' +C;' *# : < +*4( C*J ( $ ) +: 7 : +& ' *-*
Q= /R? . PO= 3. MLB*MP. 3\ Q. PL3M*
8' Cm' ;*9‹ +*J ( $ ) +: 7 : +& 4' ! ƒ ; ) ' +*-*m/. P\ 2? NM-
# = /Rl . PO= 3. M*

7 = > ) RQL*J 7 ' < +:
EFZ> @DA @%D FBDA
EFZ> @] A @%] YBXE
EFZ> @YA @%Y ABDA
EFZ> @FA @%F ] BDA
EFZ> @[ A @%[ DB[ A
EFZ> [ FA [ %F @EBAE
EFZ> @@A @%@ @FBDA
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 GASTRONORM VOEDSELDOZEN - transparant polypropyleen., van 1/9 tot 2/1 gastronorm, 
luchtdicht afsluitbaar. Geschikt voor vriezer -40˚ C en magnetron +95˚ C (zonder deksel). 
Stapelbaar en met maatverdeling. Vaatwasmachine bestendig. Zijn absoluut smaak- en reukvrij.
Deksels zijn verkrijgbaar in transparant, rood of blauw
*J ( $ ) +: 7 : +& *9: : 8*4: X' $ *-*MP. 3\ Q. PL3M*Q= /RQP= QR/L3LB*K21 L3\ 2= 3\ *UP= 1 *@%D*M= *[ %@*V. \ MP= 3= P1 B*. 2PM2VNM> *$ 02M. O/L*U= P*UPLLhLP*
-YE˚ C*. 3K*1 2? P= i . f L*+*DÅ C*Gi 2MN= 0M*/2KH> *$ M. ? l . O/L*. 3K*i 2MN*VP. K0. M2= 3> *82\ Ni . \ NLP*\ . UL > *( PL*. O\ = /0ML/R*M. \ ML*. 3K*= K= P*UPLL >
;2K\ *. PL*. f . 2/. O/L*23*MP. 3\ Q. PL3MB*PLK*= P*O/0L
*4: ") ' *5*( ;"& ' 7 ) $ *-*Q= /RQP= QR/c3L*MP. 3\ Q. PL3MB*L3*K21 L3\ 2= 3\ *KL*@%D*_ 0\ ` 0̂ a*[ %@*V. \ MP= 3= P1 B*ULP1 LM0PL*TM. 3? NL > *$ 0QQ= PML*KL \ *
ML1 QTP. M0PL \ *_ 0\ ` 0̂ a*-YE˚ C*L3*\ 0PVT/. ML0P*LM*+DÅ C*K. 3\ *03*U= 0P*a*1 2? P= -= 3KL \ > *; . f . O/L*L3*/. f L-f . 2\ \ L//LB*L1 Q2/. O/L*LM*VP. K0T> *
$ = 3M*. O\ = /01 L3M*\ . 3\ *V= ˚ M*LM*\ . 3\ *= KL0P> *;L \ *? = 0f LP? /L \ *\ = 3M*K2\ Q= 32O/L \ *L3*MP. 3\ Q. PL3MB*P= 0VL*= 0*O/L0
*J ( $ ) +: 7 : +& *;' 4' 7 $ & ") ) ;4' ! ƒ ;) ' +*ñ *MP. 3\ Q. PL3ML \ *# = /RQP= QR/L3B*"3*KL3*( O1 L \ \ 03VL3*f = 3*@%D*O2\ *[ %@*V. \ MP= 3= P1 B*
;0UMK2? NMf LP\ ? N/0\ \ \ R\ ML1 > *J LL2V3LM*UkP*J LUP2LPP. 01 *-YEbC*03K*& 2l P= i L//L*+DAbC*G= N3L*8L ? l L/H> *$ M. QL/O. P*03K*1 2M*& . \ \ L23ML2/03V> *
$ Qk/1 . \ ? N23L3UL \ M> *$ 23K*. O\ = /0M*VL \ ? N1 . ? l \ -*03K*VLP0? N\ UPL2> *8L ? l L/*\ 23K*/2LULPO. P*23*MP. 3\ Q. PL3MB*P= M*= KLP*O/. 0

Gastronorm Voedseldozen
Gastronorm Food Boxes
Boîte à Aliments Gastronormes
Gastronorm-Lebensmittelbehälter

MAGNE-MICRO: MAX. 95̊ C
zonder deksel / without lid

sans couvercle / ohne Deckel

MODEL 1/9 GN - 176x108mm

' < +: 7 = > ! *1 1 ;2M>
@B] E ZAF > ZZE * ] A EB]
@BXA ZAF > ZZ@ @EE @BE

@B@E ZAF > ZZX 1/9 deksel transparant%? = f LP*MP. 3\ Q. PL3M
? = 0f LP? /L*MP. 3\ Q. PL3M%8L ? l L/*K0P? N\ 2? NM2V

@B@E ZAF > ZZZ 1/9 deksel rood%? = f LP*PLK
? = 0f LP? /L**P= 0VL%8L ? l L/*P= M

@B@E ZAF > ZZD 1/9 deksel blauw%? = f LP*O/0L
? = 0f LP? /L*O/L0%8L ? l L/*O/. 0

MODEL 1/6 GN - 176x162mm

' < +: 7 = > ! *1 1 ;2M>
@BXA ZAF > ZXE * ] A @BE
@BDA ZAF > ZX@ @EE @BA
[ B@A ZAF > ZX[ @AE [ B[
FBXA ZAF > ZXF [ EE FB@

@B@A ZAF > ZXX 1/6 deksel transparant%? = f LP*MP. 3\ Q. PL3M
? = 0f LP? /L*MP. 3\ Q. PL3M%8L ? l L/*K0P? N\ 2? NM2V

@B@A ZAF > ZXZ 1/6 deksel rood%? = f LP*PLK
? = 0f LP? /L**P= 0VL%8L ? l L/*P= M

@B@A ZAF > ZXD 1/6 deksel blauw%? = f LP*O/0L
? = 0f LP? /L*O/L0%8L ? l L/*O/. 0

@B[ E DAF > ZXA 1/6 rooster%KP. 23*MP. R%TV= 0MM= 2P%( OMP= QUP= \ M

MODEL 1/4 GN - 265x162mm

' < +: 7 = > ! *1 1 ;2M>
[ B@A ZAF > Z] E * ] A @BX
[ B] A ZAF > Z] @ @EE [ BA
FB@A ZAF > Z] [ @AE FBX
YBFE ZAF > Z] F [ EE YBZ

@BYE ZAF > Z] X 1/4 deksel transparant%? = f LP*MP. 3\ Q. PL3M
? = 0f LP? /L*MP. 3\ Q. PL3M%8L ? l L/*K0P? N\ 2? NM2V

@BYE ZAF > Z] Z 1/4 deksel rood%? = f LP*PLK
? = 0f LP? /L**P= 0VL%8L ? l L/*P= M

@BYE ZAF > Z] D 1/4 deksel blauw%? = f LP*O/0L
? = 0f LP? /L*O/L0%8L ? l L/*O/. 0

@BFE DAF > Z] A 1/4 rooster%KP. 23*MP. R%TV= 0MM= 2P%( OMP= QUP= \ M
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MODEL 1/3 GN - 325x176mm

7 = > ! *1 1 ;2M> ' < +:
ZAF > ZAE * ] A [ BY [ BXA
ZAF > ZA@ @EE FBA FB[ A
ZAF > ZA[ @AE ABF FBAE
ZAF > ZAF [ EE XBE YBFA

ZAF > ZAX 1/3 deksel transparant%? = f LP*MP. 3\ Q. PL3M
? = 0f LP? /L*MP. 3\ Q. PL3M%8L ? l L/*K0P? N\ 2? NM2V

@B] A

ZAF > ZAZ 1/3 deksel rood%? = f LP*PLK
? = 0f LP? /L**P= 0VL%8L ? l L/*P= M

@B] A

ZAF > ZAD 1/3 deksel blauw%? = f LP*O/0L
? = 0f LP? /L*O/L0%8L ? l L/*O/. 0

@B] A

DAF > ZAA 1/3 rooster%KP. 23*MP. R%TV= 0MM= 2P%( OMP= QUP= \ M @B] E

MODEL 1/2 GN - 325x265mm

7 = > ! *1 1 ;2M> ' < +:
ZAF > ZYE * ] A * FBD FB[ A
ZAF > ZY@ @EE * ABD FBDA
ZAF > ZY[ @AE * ZBD YBXA
ZAF > ZYF [ EE @@BZ ABYA

ZAF > ZYX 1/2 deksel transparant%? = f LP*MP. 3\ Q. PL3M
? = 0f LP? /L*MP. 3\ Q. PL3M%8L ? l L/*K0P? N\ 2? NM2V

@BDA

ZAF > ZYZ 1/2 deksel rood%? = f LP*PLK
? = 0f LP? /L**P= 0VL%8L ? l L/*P= M

@BDA

ZAF > ZYD 1/2 deksel blauw%? = f LP*O/0L
? = 0f LP? /L*O/L0%8L ? l L/*O/. 0

@BDA

DAF > ZYA 1/2 rooster%KP. 23*MP. R%TV= 0MM= 2P%( OMP= QUP= \ M @BZE

MODEL 1/1 GN - 530x325mm

7 = > ! *1 1 ;2M> ' < +:
ZAF > ZFE * ] A * ZBZ ] BAE
ZAF > ZF@ @EE @FBE XBYA
ZAF > ZF [ @AE @DBA ZBAE
ZAF > ZFF [ EE [ ] BE @EB[ A

ZAF > ZFX 1/1 deksel transparant%? = f LP*MP. 3\ Q. PL3M
? = 0f LP? /L*MP. 3\ Q. PL3M%8L ? l L/*K0P? N\ 2? NM2V

FBYA

ZAF > ZFZ 1/1 deksel rood%? = f LP*PLK
? = 0f LP? /L**P= 0VL%8L ? l L/*P= M

FBYA

ZAF > ZFD 1/1 deksel blauw%? = f LP*O/0L
? = 0f LP? /L*O/L0%8L ? l L/*O/. 0

FBYA

DAF > ZFA 1/1 rooster%KP. 23*MP. R%TV= 0MM= 2P%( OMP= QUP= \ M FB[ A

MODEL 2/1 GN - 650x530mm

7 = > ! *1 1 ;2M> ' < +:
ZAF > Z[ [ @AE Y[ BZ [ DBEE
ZAF > Z[ F [ EE AZBE FFBEE

ZAF > Z[ X 2/1 deksel transparant%? = f LP*MP. 3\ Q. PL3M
? = 0f LP? /L*MP. 3\ Q. PL3M%8L ? l L/*K0P? N\ 2? NM2V

@XBAE
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GASTRONORM VOEDSELDOZEN - van 1/9 GN 
t/m 1/1 GN. Luchtdicht afsluitbaar door 
uniek dubbel afsluitsysteem. Geschikt voor 
vriezer -40̊ C en magnetron +95̊ C (zonder 
deksel). Vaatwasmachinebestendig. Wordt 
compleet geleverd met ì COLORCLIPî  produkt 
coderingsset volgens de HACCP normen 
(rood, geel, groen en blauw)

4: Œ) ' $ *( *( ;"& ' 7 ) $ *-*L3*K21 L3\ 2= 3\ *KL*@%D*J 7 *
_ 0\ ` 0'a*@%@*J 7 > *( f L ? *\ R\ Mc1 L*K= 0O/L*Q= 0P*ULP1 LM0PLB*
$ 0QQ= PML3M*KL \ *ML1 QTP. M0PL \ *_ 0\ ` 0'a*-YE˚ C*L3*\ 0PVT/. ML0P*
LM*+DÅ C*K. 3\ *03*U= 0P*a*1 2? P= -= 3KL \ > *; . f . O/L*L3*/. f L-
f . 2\ \ . //L > *( f L ? *\ LM*KL*\ R\ Mc1 L*K̂ 23KL3M2U2? . M2= 3*
îC: ;: +C;"# î *GP= 0VLB*_ . 03LB*f LPM*LM*O/L0H

J ( $ ) +: 7 : +& *;' 4' 7 $ & ") ) ' ;4' ! ƒ ;) ' +*-*23*KL3*
( O1 L \ \ 03VL3*f = 3*@%D*J 7 *O2\ *h0*@%@*J 7 > B*
1 2M*/0UMK2? NML1 *8 = QQL/f LP\ ? N/0\ \ \ R\ ML1 > *6LPMP. VL3*
)L1 QLP. M0PL3*O2\ *h0*-YE˚ C*21 *J LUP2LPP. 01 *03K*O2\ *h0*+DÅ C*
21 *& 2l P= i L//L3= UL3*G= N3L*8L ? l L/H> *$ Qk/1 . \ ? N23L3UL \ M> *& 2M*
KL1 *ì C: ;: +C;"# î *23KL3M2U2l . M2= 3\ \ R\ ML1 \ LM> *! LPVL \ ML//M*3. ? N*
& . \ \ V. OL*KLP*VL/ML3KL3*6= P\ ? NP2UML3*! ( CC# *
GP= MB*VL/OB*VPk3*03K*O/. 0H

J ( $ ) +: 7 : +& *9: : 8*4: X' $ *-*23*K21 L3\ 2= 3\ *UP= 1 *
@%D*J 7 *M2//*@%@*J 7 > B*i 2MN*\ QL ? 2. /B*. 2PM2VNMB*K= 0O/L-LKVLB*
? /= \ 23V*\ R\ ML1 > *4= I L \ *? . 3*PL \ M2\ M*ML1 QLP. M0PL \ *= U*0Q*M= *
-YE˚ C*23*. *UPLLhLP*. 3K*0Q*M= *+DÅ C*Gi 2MN= 0M*/2KH*23*. *
1 2? P= i . f L > *82\ Ni . \ NLP-\ . UL > *C= 1 Q/LML*i 2MN*ì C: ;: +C;"# î *
2KL3M2U2? . M2= 3\ LM*23*. ? ? = PK. 3? L*i 2MN*MNL*PL` 02PL1 L3M\ *= U*MNL*
! ( CC# *PLV0/. M2= 3\ *GPLKB*RL//= i B*VPLL3*. 3K*O/0LH

HACCPHACCP

MODEL 1/9 GN - 176x108mm

' < +: 7 = > ! *1 1 ;2M>
FB[ A D] [ > FDY * ] A EB]
FBDE D] [ > FDF @EE @BE
YB[ A D] [ > FD[ @AE @BA

MODEL 1/6 GN - 176x162mm

' < +: 7 = > ! *1 1 ;2M>
YB[ A D] [ > F ] Y * ] A @B@
YBDE D] [ > F ] F @EE @BX
AB[ A D] [ > F ] [ @AE [ B]

ANTI-ALLERGEEN

' < +: 7 = > ! *1 1 ;2M>
ABFA D] [ > @] [ @AE [ B]

MODEL 1/4 GN - 265x162mm

' < +: 7 = > ! *1 1 ;2M>
YBDA D] [ > FYY * ] A @BZ
AB] A D] [ > FYF @EE [ BZ
] BFE D] [ > FY[ @AE YBF

ANTI-ALLERGEEN

' < +: 7 = > ! *1 1 ;2M>
] BDE D] [ > @Y[ @AE YBF

*962.162

*962.142

1/9 GN

1/6 GN

1/4 GN
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MODEL 1/3 GN - 325x176mm

7 = > ! *1 1 ;2M> ' < +:
D] [ > FFY * ] A [ BA ] B[ A
D] [ > FFF @EE YBE ZBFA
D] [ > FF [ @AE ] BE DB[ A

ANTI-ALLERGEEN

7 = > ! *1 1 ;2M> ' < +:
D] [ > @F [ @AE ] BE @EB[ A

MODEL 1/2 GN - 325x265mm

7 = > ! *1 1 ;2M> ' < +:
D] [ > F [ Y * ] A * YBE @EB@A
D] [ > F [ F @EE * ] BA @@BXA
D] [ > F [ [ @AE @EBE @FBDA
D] [ > F [ @ [ EE @[ BA @AB[ A

ANTI-ALLERGEEN

7 = > ! *1 1 ;2M> ' < +:
D] [ > @[ [ @AE @EBE @ABDA

MODEL 2/3 GN - 354x325mm

7 = > ! *1 1 ;2M> ' < +:
D] [ > [ F [ @AE @FBA @XBYA
D] [ > [ F@ [ EE @DBE @ZB[ A

MODEL 1/1 GN - 530x325mm

7 = > ! *1 1 ;2M> ' < +:
D] [ > F@F @EE @F @] BAE
D] [ > F@[ @AE [ @ @ZBFE
D] [ > F@@ [ EE [ Z [ EBDA

*962.122

*962.132

1/3 GN

1/2 GN

2/3 GN

1/1 GN

STIFT - kleur zwart 
& ( +m' +*-*? = /= P*O/. ? l *
9' < ) +' *-*? = 0/L0P*3= 2P*
$ ) "9) *-*9. POL*\ ? Ni . Ph*

7 = > ' < +:
D] [ > YEE los%= 3/R%\ L0/%. //L23 FBFE
D] [ > YE@ blister FBAE
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GASTRONORM VOEDSELDOZEN - 
Luchtdicht afsluitbaar door uniek dubbel 
afsluitsysteem. Geschikt voor vriezer -40̊ C 
en magnetron +100̊ C (zonder deksel).  
Vaatwasmachinebestendig. Wordt compleet 
geleverd met produkt coderingsset volgens de 
HACCP normen (rood, geel, groen en blauw)

4: Œ) ' $ *( *( ;"& ' 7 ) $ *-*( f L ? *\ R\ Mc1 L*K= 0O/L*Q= 0P*ULP1 LM0PL > *
$ 0QQ= PML3M*KL \ *ML1 QTP. M0PL \ *_ 0\ ` 0'a*-YE˚ C*L3*\ 0PVT/. ML0P*
LM*+@EE˚ C*K. 3\ *03*U= 0P*a*1 2? P= -= 3KL \ > *; . f . O/L*L3*/. f L-
f . 2\ \ . //L > *( f L ? *\ LM*KL*\ R\ Mc1 L*K̂ 23KL3M2U2? . M2= 3*? = 3U= P1 L*/L*
3= P1 . M2f L*! ( CC# *GP= 0VLB*_ . 03LB*f LPM*LM*O/L0H

J ( $ ) +: 7 : +& *;' 4' 7 $ & ") ) ' ;4' ! ƒ ;) ' +*-*& 2M
/0UMK2? NML1 *8 = QQL/f LP\ ? N/0\ \ \ R\ ML1 > *6LPMP. VL3*
)L1 QLP. M0PL3*O2\ *h0*-YE˚ C*21 *J LUP2LPP. 01 *03K*O2\
h0*+@EE˚ C*21 *& 2l P= i L//L3= UL3*G= N3L*8L ? l L/H> *
$ Qk/1 . \ ? N23L3UL \ M> *& 2M*"3KL3M2U2l . M2= 3\ \ R\ ML1 \ LM>
! LPVL \ ML//M*3. ? N*& . \ \ V. OL*KLP*VL/ML3KL3*6= P\ ? NP2UML3*
! ( CC# *GP= MB*VL/OB*VPk3*03K*O/. 0H

J ( $ ) +: 7 : +& *9: : 8*4: X' $ *-*j 2MN*\ QL ? 2. /B*. 2PM2VNMB
K= 0O/L-LKVLB*? /= \ 23V*\ R\ ML1 > *4= I L \ *? . 3*PL \ M2\ M*ML1 QLP. M0PL \ *
= U*0Q*M= *-YE˚ C*23*. *UPLLhLP*. 3K*0Q*M= *+@EE˚ C*Gi 2MN= 0M*/2KH*
23*. *1 2? P= i . f L > *82\ Ni . \ NLP-\ . UL > *C= 1 Q/LML*i 2MN*
2KL3M2U2? . M2= 3\ LM*23*. ? ? = PK. 3? L*i 2MN*MNL*PL` 02PL1 L3M\ *= U*MNL*
! ( CC# *PLV0/. M2= 3\ *GPLKB*RL//= i B*VPLL3*. 3K*O/0LH

HACCP

MODEL 1/9 GN - 176x108mm

' < +: 7 = > ! *1 1 ;2M>
[ BDA ] EE> FFE * ] A EB]
FB[ A ] EE> FYE @EE @BE
FBYA ] EE> FAE @AE @BA

MODEL 1/6 GN - 176x162mm

' < +: 7 = > ! *1 1 ;2M>
FB] E ] EE> FXE * ] A @B@
FBZE ] EE> FZE @EE @BX
YB[ A ] EE> FDE @AE [ B]

MODEL 1/4 GN - 265x162mm

' < +: 7 = > ! *1 1 ;2M>
YBFA ] EE> YEE * ] A @BZ
YBAE ] EE> Y@E @EE [ BZ
YBDA ] EE> Y[ E @AE YBF

MODEL 1/3 GN - 325x176mm

' < +: 7 = > ! *1 1 ;2M>
ABAE ] EE> YFE * ] A [ BA
] BYA ] EE> YYE @EE YBE
] BDA ] EE> YAE @AE ] BE

MODEL 1/2 GN - 325x265mm

' < +: 7 = > ! *1 1 ;2M>
DBFA ] EE> YXE @EE * ] BA

@EBDA ] EE> YZE @AE @EBE
@@BDA ] EE> YDE [ EE @[ BA

MODEL 2/3 GN - 354x325mm

' < +: 7 = > ! *1 1 ;2M>
@FB[ A ] EE> A@E @AE * D
@FBDA ] EE> A[ E [ EE @F

MODEL 1/1 GN - 530x325mm

' < +: 7 = > ! *1 1 ;2M>
@[ BDA ] EE> AFE @EE @F
@FBDA ] EE> AYE @AE [ @
@AB[ A ] EE> AAE [ EE [ Z

STIFT/& ( +m' +%9' < ) +' %$ ) "9)

' < +: 7 = >
YBXA ] EE> ] EE per 3 stuks%Q? \ > %$ Ml >

1/2 GN

2/3 GN

1/1 GN

1/6 GN

1/4 GN
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 GASTRONORM BAKKEN TRANSPARANT - 
Vervaardigd uit polycarbonaat. Veelzijdige en 
sterke voedselopslagcontainer in verschillende 
GastroNorm maten, voorzien van een 
permanent label welke herschrijfbaar is, de 
gastronorm bakken zijn stapelbaar en kunnen 
omgekeerd ook als deksel dienen. Inclusief 
deksel voorzien van een siliconen afdichtrand.
 J ( $ ) +: 7 : +& *9: : 8*4: X' $ *) +( 7 $ # ( +( 7 ) *-*
# = /R? . PO= 3. MLB*23*f . P2= 0\ *J . \ MP= 3= P1 *K21 L3\ 2= 3\ > *
j 2MN*. *PL i P2M. O/L*QLP1 . 3L3M*/. OL/> *
Including a lid with a silicon seal for perfect preservation>

*4( C$ *J ( $ ) +: 7 : +& ' $ *) +( 7 $ # ( +( 7 ) ' $ *-*# = /R? . PO= 3. MLB*
\ 0QQ= PML3M*KL \ *ML1 QTP. M0PL \ *_ 0\ ` 0̂a*-YE˚ C*L3*\ 0PVT/. ML0P*
LM*+DD̊ C*K. 3\ *03*U= 0P*a*1 2? P= -= 3KL \ > *( O\ = /0ML1 L3M*\ . 3\ *
V= ˚ M*LM*= KL0PB*. f L ? *TM2̀ 0LMML*QLP1 . 3L3ML*a*PT0M2/2\ LPB*
livrÈ s avec couvercle bordes en silicones> *
*J ( $ ) +: 7 : +& *;' 4' 7 $ & ") ) ' ;4' ! ƒ ;) ' +*-*# = /Rl . PO= 3. MB*
f LPMP. VL3*)L1 QLP. M0PL3*O2\ *h0*-YE˚ C*21 *J LUP2LPP. 01 *03K*
O2\ *h0*+DD̊ C*21 *& 2l P= i L//L3= UL3*G= N3L*8L ? l L/H> *
& 2M*L23*\ Mg3K2V*' M2l LMM*i L/? N*i 2LKLP*OL \ ? NPL2OO. P*2\ M> *
Inklusive ein Deckel mit siliconen Dichtkante>

MODEL 1/6 GN - 176x162mm

7 = > ! *1 1 ;2M> ' < +:
D] [ > Y] Y * ] A @B@ ZBDA
D] [ > Y] F @EE @BA DBXA
D] [ > Y] [ @AE [ B] @EBYA

MODEL 1/4 GN - 265x162mm

7 = > ! *1 1 ;2M> ' < +:
D] [ > YYY * ] A @BZ @@B[ A
D] [ > YYF @EE [ BZ @@BXA
D] [ > YY[ @AE YBF @FB[ A

MODEL 1/3 GN - 325x176mm

7 = > ! *1 1 ;2M> ' < +:
D] [ > YFY * ] A [ BA @[ BAE
D] [ > YFF @EE YBE @FB[ A
D] [ > YF [ @AE ] BE @ABAE
D] [ > YF@ [ EE XBZ @XBAE

MODEL 1/2 GN - 325x265mm

7 = > ! *1 1 ;2M> ' < +:
D] [ > Y[ Y * ] A * YBE @YBXA
D] [ > Y[ F @EE * ] BE @] BDA
D] [ > Y[ [ @AE @EBE [ EBDA
D] [ > Y[ @ [ EE @[ BA [ FBAE

MODEL 1/1 GN - 530x325mm

7 = > ! *1 1 ;2M> ' < +:
D] [ > Y@Y * ] A * D [ YB[ A
D] [ > Y@F @EE @F [ ZBAE
D] [ > Y@[ @AE [ @ FYBAE
D] [ > Y@@ [ EE [ Z FXBAE

STIFT/& ( +m' +%9' < ) +' %$ ) "9)

7 = > ' < +:
D] [ > YEE zwart%O/. ? l %3= 2P%\ ? Ni . Ph FBFE
D] [ > YE@ blister FBAE

1/6 GN

1/4 GN

1/3 GN

1/2 GN

1/1 GN
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Nieuwe reeks professionele en hoogwaardige
melamineproducten. Zeer zware kwaliteit en
hoge breukbestendigheid.
New series of professional and high quality melamin
products. Heavy quality and optimal breaking strength.

Nouvelle collection complË te en mÈ lamine. QualitÈ
lourde et insesible ‡  cassement.

Neue Serie professionelles Melamin Geschirr in hochwertigen
Qualit‰ t. Hochleistend und optimale Bruchfestigkeit.

GASTRONORMBAK 
J ( $ ) +: 7 : +& *# ( 7 *
4( C*J ( $ ) +: 7 : +& ' *
J ( $ ) +: 7 : +& *4' ! ƒ ; ) ' +*

WIT/j ! ") ' %4;( 7 C%j ' "$ $

' < +: 7 = > ) RQL*J 7 ? 1 ! *? 1
@YBXA E] E> F@@ @%@ AFBEI F [ BA [ BE
[ EBDA E] E> F@[ @%@ AFBEI F [ BA YBE
FYBAE E] E> F@F @%@ AFBEI F [ BA ] BA

XBDA E] E> F [ @ @%[ F [ BAI [ ] BA [ BE
@YBXA E] E> F [ [ @%[ F [ BAI [ ] BA YBE
@XB[ A E] E> F [ F @%[ F [ BAI [ ] BA ] BA

@ABDA E] E> F [ ] [ %Y AFBEI @] B[ [ BE
@DBXA E] E> F [ X [ %Y AFBEI @] B[ ] BA

@[ BXA E] E> FFF @%F F [ BAI @XB] ] BA

@[ BYE E] E> FYF @%Y [ ] BAI @] B[ ] BA

ZBXA E] E> F ] F @%] @XB] I @] B[ ] BA

ZWART/4;( Cm%7 : "+%$ C! j ( +Z

' < +: 7 = > ) RQL*J 7 ? 1 ! *? 1
@YBXA E] E> Y@@ @%@ AFBEI F [ BA [ BE
[ EBDA E] E> Y@[ @%@ AFBEI F [ BA YBE
FYBAE E] E> Y@F @%@ AFBEI F [ BA ] BA

XBDA E] E> Y[ @ @%[ F [ BAI [ ] BA [ BE
@YBXA E] E> Y[ [ @%[ F [ BAI [ ] BA YBE
@XB[ A E] E> Y[ F @%[ F [ BAI [ ] BA ] BA

@DBXA E] E> Y[ X [ %Y AFBEI @] B[ ] BA

@[ BXA E] E> YFF @%F F [ BAI @XB] ] BA

@[ BYE E] E> YYF @%Y [ ] BAI @] B[ ] BA

ZBXA E] E> Y] F @%] @XB] I @] B[ ] BA

1/1 GN

1/2 GN

2/4 GN

1/3 GN

1/4 GN

1/6 GN
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GASTRONORM SCHAAL - porselein 
J ( $ ) +: 7 : +& *# ( 7 *-*Q= P? L/. 23*
4( C*J ( $ ) +: 7 : +& ' *-*Q= P? L/. 23L*
J ( $ ) +: 7 : +& *$ C! ( ; ' *-*# = PhL/. 3*

MODEL 1/3 GN - 325x176mm

7 = > ! *? 1 ' < +:
@FE> ] @F ] @] B[ A

MODEL 1/2 GN - 325x265mm

7 = > ! *? 1 ' < +:
@FE> ] @[ ] [ EBDA

MODEL 1/1 GN - 530x325mm

7 = > ! *? 1 ' < +:
@FE> ] @@ ] YABEE

SCHOTEL 
C: < 7 ) ' +*) +( , *
# ; ( ) *8 ^ S) ( ; ( J ' *
( < $ ; ( J ' # ; ( ) ) ' *

WIT/j ! ") ' %4;( 7 C%j ' "$ $

7 = > ) RQL*J 7 ? 1 ! *? 1 ' < +:
E] E > EY@ @%@ AFBEI F [ BA [ @] BAE

SERVEERPLATEAU 
$ ' +6"7 J *) +( , *
# ; ( ) ' ( < *5*$ ' +6"+*
$ ' +6"' +) ( 4;' ) ) *

LEISTEEN/SLATE-LOOK

7 = > ) RQL*J 7 ? 1 ! *? 1 ' < +:
E] E > E ] E @%@ AFBEI F [ BA @ FABEE

SCHOTEL 
C: < 7 ) ' +*) +( , *
# ; ( ) *8 ^ S) ( ; ( J ' *
( < $ ; ( J ' # ; ( ) ) ' *

LEISTEEN/SLATE-LOOK WIT/j ! ") ' %4;( 7 C%j ' "$ $

7 = > ? 1 ! *? 1 ' < +:
EX[ > @FE F [ I [ ] [ XB[ A

LEISTEEN/SLATE-LOOK ZWART/4;( Cm%7 : "+%$ C! j ( +Z

7 = > ? 1 ! *? 1 ' < +:
EX[ > @F@ F [ I [ ] [ XB[ A

A
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SCHOTEL 
C: < 7 ) ' +*) +( , *
# ; ( ) *8 ^ À) ( ; ( J ' *
( < $ ; ( J ' # ; ( ) ) ' *

' < +: 7 = > ? 1
YBXA DFX> ] YE [ G! HI @DI @A
] BFE DFX> ] Y@ [ G! HI [ YI @Z
ZBFA DFX> ] Y[ [ G! HI [ XI [ @
ZBFA DFX> ] YF [ G! HI FEI @D

@[ BFE DFX> ] YY [ G! HI F ] I [ Y

ZWART - BLACK - NOIR - SCHWARZ

VLEESBAK 
& ' ( ) *) +( , *
4( C*5*6"( 7 8' *
9;' "$ C! & < ;8' *

' < +: 7 = > ? 1
@EBYA DFX> ] ] E * ] G! HI [ DI @]
@YB] E DFX> ] ] @ * ZG! HI FEI @D

VLEESBAK 
& ' ( ) *) +( , *
4( C*5*6"( 7 8' *
9;' "$ C! & < ;8' *

' < +: 7 = > ? 1
] B@E DFX> ] AE YG! HI @DI @A
ZBFE DFX> ] A@ YG! HI [ DI @]

@] B] E DFX> ] A[ YG! HI FAI [ A
[ @BAA DFX> ] AF ] G! HI Y[ I [ Z

OPSCHEPLEPEL 
; ( 8; ' *
; : < C! ' *
$ C! e # 9;e 99' ;*

' < +: 7 = > W*? 1 ;*? 1
[ B@E DFX> ] X@ Z [ ]
[ BFA DFX> ] X[ D FE

SALADE LEPEL/VORK 
$ ( ; ( 8*$ #: : 7 %9: +m*
C< "; ; » +' %9: < +C! ' ) ) ' *5*$ ( ; ( 8' *
$ ( ; ( ) -;e 99' ;%J ( 4' ;*

' < +: 7 = > ) RQL ;*? 1
[ BFA DFX> ] ZE saladelepel%\ . /. K*\ Q= = 3

? 02//cPL*a*\ . /. KL%$ . /. M/̂ UUL/
F@

[ BFA DFX> ] Z@ saladevork%\ . /. K*U= Pl
U= 0P? NLMML*a*\ . /. KL%$ . /. MV. OL/

F@

SALADE LEPEL 
$ ( ; ( 8*$ #: : 7 *
C< "; ; » +' *5*$ ( ; ( 8' *
$ ( ; ( ) ;e 99' ;*

' < +: 7 = > ) RQL ;*? 1
@BYA DFX> ] ZA open%= QL3%= 0f LPM%̂ UUL3 [ Y
[ BYA DFX> ] Z] dicht%? /= \ LK%ULP1 T%VL \ ? N/= \ \ L3 FY
@BYA DFX> D@A dicht%? /= \ LK%ULP1 T%VL \ ? N/= \ \ L3 [ Y
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SOEP/SAUSLEPEL 
$ : < # %$ ( < C' ; ( 8;' *
C< "; ; » +' *5*4: < "; ; : 7 %$ ( < C' *
$ < # # ' 7 %$ ( < C' 7 ;e 99' ;*

7 = > 3P> ;*? 1 ' < +:
DFX> @A[ 1 FE [ B@E
DFX> @AY 2 FE [ BFA

LEPEL - rond 
; ( 8; ' *-*P= 03K*
C< "; ; » +' *-*P= 3KL*
;e 99' ;*-*P03K*

7 = > kleur%? = /= P%? = 0/L0P%9. POL ;*? 1 ' < +:
DFX> [ [ E wit%i N2ML%O/. 3? %i L2\ \ F@ @BXA
DFX> [ YE zwart%O/. ? l %3= 2P%\ ? Ni . Ph F@ @B] E
DFX> [ AE rood%PLK%P= 0VL%P= M F@ @B] E

LEPEL - met gat 
& "X"7 J *# ( 88;' *-*i 2MN*N= /L*
C< "; ; » +' *5*) +: < *
;e 99' ;*-*1 2M*/= ? N*

7 = > kleur%? = /= P%? = 0/L0P%9. POL ;*? 1 ' < +:
DFX> [ [ A wit%i N2ML%O/. 3? %i L2\ \ F@ @B] E
DFX> [ YA zwart%O/. ? l %3= 2P%\ ? Ni . Ph F@ @B] E
DFX> [ AA rood%PLK%P= 0VL%P= M F@ @B] E

SALADE LEPEL/VORK 
$ ( ; ( 8*$ # : : 7 %9: +m*
C< "; ; » +' %9: < +C! ' ) ) ' *5*$ ( ; ( 8' *
$ ( ; ( ) -;e 99' ;%J ( 4' ;*

7 = > 3P> ;*? 1 ' < +:
DFX> @F [ 1 F@ [ BFA
DFX> @FZ 2 F@ [ BYA

ROERSTAAF 
$ ) "++"7 J *$ ) "Cm*
$ # ( ) < ; ' *
+‹ ! +$ # ( ) ' 7 *

7 = > ;*? 1 ' < +:
DFX> [ [ Z F@ [ B[ E

SALADE/DRESSINGLEPEL 
$ ( ; ( 8%8+' $ $ "7 J *$ # : : 7 *
C< "; ; » +' *5*$ ( ; ( 8' *
$ ( ; ( ) %8+' $ $ "7 J ;e 99' ;*

7 = > 3P> ;*? 1 ' < +:
DFX> ] @A 1 [ Y @BYA
DFX> ] [ A 2 FY [ BYA

BAKSPAAN 
$ ; : ) ) ' 8*) < +7 ' +*
# ' ; ; ' *( J: < +S' *
j ' 7 8' +*

7 = > ;*? 1 ' < +:
DFX> [ FE [ ] @BAE

21

21

21
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Artikelen uit Melamine voor gastronomie, 
 levensmiddelen, detailhandel, instellingen, 
tehuizen, scholen, kantines, 
luchtvaartmaatschappijen etc.
Optimale breukbestendigheid, hard oppervlak, 
geschikt voor afwasmachine, lichtgewicht en 
geluidsarm
Melamin equipment for the food retail trade, the 
food service industry, hotels, hospitals, homes, schools, 
canteens, airlines etc. Optimal breaking strength, very 
hard surface, dishwasher safe, lightweight and no noise 

Vaisselle en mÈ lamine pour le secteur gastronomie, les 
dÈ taillants des produits alimentaires, des compagnies
aÈ riennes, des collectivitÈ s: cantines, hÙ pitaux, homes, 
restaurants universitaires, È coles etc.
Insesible ‡  cassement, surface dure, conÁ ue pour 
lave vaisselle, poids lÈ ger et silencieuse
Melamin Geschirr f¸ r Gemeinschaftverplegung:  Kantinen, 
Heime, Anstalten, Krankenh‰ user, Kinderg‰ rten, 
 Gastronomie, Luftfahrt Gesellschaften usw.
Bruchenempfi  ndlich, sehr harte Oberfl  ‰ che, 
 sp¸ lmaschinenbest‰ ndig, pfl  egeleicht, raumsparend, 
stapelbar, leicht und ger‰ uscharm

SOEPKOM EN SCHOTEL 
4: < "; ; : 7 *C< # *( 7 8*$ ( < C' +*
4: ;*5*4: < "; ; : 7 *' ) *$ : < $ ) ( $ $ ' *
$ < # # ' 7 ) ( $ $ ' *< 7 8*< 7 8' +) ( $ $ ' *

' < +: 7 = > 3P> ? / W*? 1
FB] A DFX> Z] Y 1 F ] @@
[ BDA DFX> Z] [ 2 @X

KOP EN SCHOTEL 
C< #* ( 7 8*$ ( < C' +*
) ( $ $ ' *' ) *$ : < $ ) ( $ $ ' *
) ( $ $ ' *< 7 8*< 7 ) ' +) ( $ $ ' *

' < +: 7 = > 3P> ? / W*? 1
FBYE DFX> X[ ] 1 [ F * Z
[ BYE DFX> DFZ 2 @Y

BORD - diep 
# ; ( ) ' *-*KLLQ*
( $ $ "' ) ) ' *-*QP=* U=3 KL*
) ' ; ; ' +*-*M2LU*

' < +: 7 = > W*? 1
YBFE DFX> D[ ] [ @

BORD 
# ; ( ) ' *
( $ $ "' ) ) ' *
) ' ; ; ' +*

' < +: 7 = > W*? 1
ABFA DFX> XZ] [ Y

BORD 
# ; ( ) ' *
( $ $ "' ) ) ' *
) ' ; ; ' +*

' < +: 7 = > 3P> W*? 1
FBXE DFX> D[ Y 1 [ E
YBFE DFX> D[ Z 2 [ Y

SCHAAL 
4: j ;*
4: ;*
$ C! ‹ $ $ ' ;*

' < +: 7 = > ? / W*? 1
FBZA DFX> ZFE Y[ @F

1
2

1 2

12
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BORD - melamine 
# ; ( ) ' *-*1 L/. 1 23*
( $ $ "' ) ) ' *-*1 T/. 1 23L*
) ' ; ; ' +*-*& L/. 1 23*

GEEL/, ' ; ; : j %J( < 7 ' %J ' ;4

7 = > W*? 1 ' < +:
E] E > @ZE [ [ FB@A
E] E> @Z@ [ Z YBXA

ROOD/+' 8%+: < J ' %+: )

7 = > W*? 1 ' < +:
E] E > @ZF [ [ FB@A
E] E> @ZY [ Z YBXA

GRIJS/J +' , %J +"$ %J +( <

7 = > W*? 1 ' < +:
E] E > @Z] [ [ FB@A
E] E> @ZX [ Z YBXA

BORD - polycarbonaat 
# ; ( ) ' *-*Q= /R? . PO= 3. ML*
( $ $ "' ) ) ' *-*Q= /R? . PO= 3. ML*
) ' ; ; ' +*-*# = /Rl . PO= 3. M*

7 = > W*? 1 ' < +:
AF [ > EYE [ @ [ BYA
AF [ > EY@ [ F [ BDE
AF [ > EY[ [ A FB[ A

KOP EN SCHOTEL - polycarbonaat 
C< # *( 7 8*$ ( < C' +*-*Q= /R? . PO= 3. ML*
) ( $ $ ' *' ) *$ : < $ ) ( $ $ ' *-*Q= /R? . PO= 3. ML*
) ( $ $ ' *< 7 8*< 7 ) ' +) ( $ $ ' *-*# = /Rl . PO= 3. M*

7 = > 3P> ? / W*? 1 ' < +:
AF [ > @YA 1 [ [ [ BAA
AF [ > @Y] 2 @Y @BZE1

2

BEKER - polycarbonaat 
& < J *-*Q= /R? . PO= 3. ML*
& : Q< ' *-*Q= /R? . PO= 3. ML*
4' C! ' +*-*# = /Rl . PO= 3. M*

7 = > ? / ' < +:
AF [ > EYZ [ Z FB[ E
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BEKER 
& < J *
& : Q< ' *
4' C! ' +*

' < +: 7 = > 3P> ? / W*? 1
FBYE DFX> X[ ] 1 [ F ZBE
FBFA DFX> XF ] 2 [ A XBE
YBXE DFX> X] Z 3 YE ZBA

1 32

BESTEK 
9;( ) j ( +' *
C: < 6' +) $ *
4' $ ) ' Cm*

' < +: 7 = > 3P> ;*? 1
EBFA DFX> @Y@ 1 @Y
EBZE DFX> @AF 2 @D
EBZE DFX> @AA 3 @D
EBZE DFX> @AX 4 @D

1

3

2

4

EIERDOP EN LEPEL 
' J J *C< # *( 7 8*$ # : : 7 *
C: Q< ' ) "' +*' ) *C< "; ; » +' *
' "' +4' C! ' +*03K*/̂U UL/*

' < +: 7 = > 3P> ;*? 1 W*? 1
[ BYA DFX> DF [ 1 D
EBZA DFX> @@Y 2 @[

SCHAAL 
4: j ;*
4: ;*
$ C! ‹ $ $ ' ;*

' < +: 7 = > ? / W*? 1
FBYA DFX> DFY YA @X

SCHOTEL 
) +( , *
# ; ( ) *8'S) ( ; ( J ' *
( < $ ; ( J ' # ; ( ) ) ' *

' < +: 7 = > ? 1
] BFE DFX> FEY [ G! HI [ YI @Z

SERVEERTANG 
$ ' +6"7 J *) : 7 J *
#" 7 C' *5*$ ' +6"C' *
$ ' +6"' +Z( 7 J ' *

' < +: 7 = > ; *? 1
@BZA DFX> ] @@ [ F

2

1
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BESTEKDRAAGKORF - polypropyleen, 
8 compartimenten 
$ ";6' +j ( +' *4( $ m' ) *-*Q= /RQP= QR/L3LB*Z*? = 1 Q. PM1 L3M\ *
C( $ "' +*5*C: < 6' +) $ *-*Q= /RQP= QR/c3LB*Z*? = 1 Q. PM21 L3M\ **
4' $ ) ' Cm) +( J m: +4*-*# = /RQP= QR/L3B*Z*9g? NLP*

7 = > ? 1 ' < +:
*E[ F > E@F @ABAG! HI YFI [ @ DBDA

BESTEKBEKER - polyethyleen, vierkant 
C< ) ; ' +, *4' ( m' +*-*Q= /RLMNR/L3LB*\ ` 0. PL*
J : 8' ) *# : < +*; ( 6( J ' *C: < 6' +) $ *-*Q= /RTMNR/c3LB*? . PPT*
4' $ ) ' Cmme C! ' +*-*# = /RLMNR/L3B*f 2LPL ? l 2V*

7 = > ? 1 ' < +:
E[ F > E [ @ @YG! HI @@I @@ @BZA

BESTEKBEKER - polyethyleen, rond  
C< ) ; ' +, *4' ( m' +*-*Q= /RLMNR/L3LB*P= 03K*
J : 8' ) *# : < +*; ( 6( J ' *C: < 6' +) $ *-*Q= /RTMNR/c3LB*P= 3K\ *
4' $ ) ' Cmme C! ' +*-*# = /RLMNR/L3B*P03K**

7 = > W*? 1 ! *? 1 ' < +:
E[ F > EE@ @E @F @BZA

BESTEKBEKER - roestvrijstaal, rond 
C< ) ; ' +, *4' ( m' +*-*\ M. 23/L \ \ *\ MLL/B*P= 03K*
J : 8' ) *# : < +*; ( 6( J ' *C: < 6' +) $ *-*23= I B*P= 3K\ *
4' $ ) ' Cmme C! ' +*-*C7 $ B*P03K*

7 = > W*? 1 ! *? 1 ' < +:
XEA> EDA @E @F FBYA

RVS/INOX
18/10

BORDENDEKSEL -  polypropyleen, met 
vingeropening, magnetronbestendig 
# ; ( ) ' *C: 6' +*-*Q= /RQP= QR/L3LB*i 2MN*U23VLP*N= /LB*
1 2? P= i . f L . O/L*
C;: C! ' *C: < 6+' -( $ $ "' ) ) ' *-*Q= /RQP= QR/L3LB*. f L ? *MP= 0*
? L3MP. /B*1 2? P= i . f . O/L*
) ' ; ; ' +8' Cm' ;*-*# = /RQP= QR/L3B*1 2M*923VLP̂ UU303VB*
1 2l P= i L//L3UgN2VL3*

7 = > W*? 1 voor borden mm%U= P*Q/. ML \
Q= 0P*. \ \ 2LMML \ %UkP*) L//LP

' < +:

E[ F > E@X [ Y [ FE*-*[ FA YBAA
E[ F > E@Z [ A [ FA*-*[ YF YBAA
E[ F > E@D [ ] [ AF*-*[ AX YBAA
E[ F > E [ E [ X [ AX*-*[ ] A YBDA

BORDENDEKSEL - polycarbonaat, met 
vingeropening, magnetronbestendig 
# ; ( ) ' *C: 6' +*-*Q= /R? . PO= 3. MLB*i 2MN*U23VLP*N= /LB*
1 2? P= i . f L . O/L*
C;: C! ' *C: < 6+' -( $ $ "' ) ) ' *-*Q= /R? . PO= 3. MLB*. f L ? *MP= 0*
? L3MP. /B*1 2? P= i . f . O/L*
) ' ; ; ' +8' Cm' ;*-*# = /Rl . PO= 3. MB*1 2M*923VLP̂ UU303VB*
1 2l P= i L//L3UgN2VL3*

7 = > W*? 1 voor borden mm%U= P*Q/. ML \
Q= 0P*. \ \ 2LMML \ %UkP*) L//LP

' < +:

AF [ > EFE [ [ [ @A*-*[ [ E FBYA
AF [ > EF@ [ Y [ [ E*-*[ FZ FBDA
AF [ > EF [ [ X [ FZ*-*[ ] A YBAE
AF [ > EFF [ Z [ ] A*-*[ ZE AB@A
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BESTEKMAND - polyrattan, met chromen frame 
C< ) ; ' +, *4( $ m' ) *-*Q=/ RP. MM. 3B*i 2MN*? NP= 1 LK*UP. 1 L*
C( $ "' +*5*C: < 6' +) $ *-*Q= /RP. MM. 3*. f L ? *\ 0QQ= PM*? NP= 1 LL*
4' $ ) ' Cm*m: +4*-*# =/ RP. MM. 3*1 2M*f LP? NP= 1 ML \ *J L \ ML//*

' < +: 7 = > ? 1 ) RQL *
[ [ BXA @[ A> EZ] @EG! HI AFI F [ BA 1/1 GN

ROLLTOP DEKSEL/+: ;; ) : # *C: 6' +
C: < 6' +C;' *+: < ; ( 7 ) %+: ;; ) : # *! ( < 4' 7

' < +: 7 = > ? 1 ! *? 1
AZBEE @[ A> EDD AFI F [ BA @X

1/1 GASTRONORM

BESTEKBAK - kunststof, 1/1 gastronorm 
C< ) ; ' +, *4"7 *-*Q/. \ M2? B*@%@*V. \ MP= 3= P1 *
+( & ( $ $ ' *C: < 6' +) $ *-*Q/. \ M2̀ 0LB*@%@*V. \ MP= 3= P1 L*
4' $ ) ' Cm4' ! ƒ ; ) ' +*-*m03\ M\ M=U UB*@%@*J . \ MP= 3= P1 *

' < +: 7 = > ? 1 kleur%? = /= P%? = 0/L0P%9. POL
YBFA ZAE> EE@ @EG! HI AFI F [ BA grijs%VP. R%VP2\ %VP. 0
YBFA ZAE> EE[ @EG! HI AFI F [ BA zwart%O/. ? l %3= 2P%\ ? Ni . Ph

DEKSEL - t.b.v bestekbak 
;"8*-*U=P *? 0M/LPR*O23*
C: < 6' +C;' *-*Q= 0P*P. 1 . \ \ L *? = 0f LPM\ *
8' Cm' ;*-*UkP*4L \ ML ? l -OLNg/MLP*

' < +: 7 = > ? 1 kleur%? = /= P%? = 0/L0P%9. POL
FBDA ZAE> EEA AFI F [ BA wit%i N2ML%O/. 3? %i L2\ \

VOORRAAD/STAPELBAK - kunststof 
: #' 7 *! : # # ' +*4"7 $ *-*Q/. \ M2? *
4( C*5*4' C*-*Q/. \ M2̀ 0L*
$ "C! ) ; ( J ' +mƒ $ ) ' 7 *-*m03\ M\ M=U U*

' < +: 7 = > ? 1 ;2M>
YBDA ] EE> [ AE [ EG! HI F ] I FD [ A

AFRUIMBAK - polyethyleen, grijs, met grepen 
) : ) ' *4"7 *-*Q= /RLMNR/L3LB*VPLRB*i 2MN*N. 3K/L \ *
4( C*5*8S4( +( $ $ ' +*-*Q=/ RTMNR/c3LB*VP2\ B*. f L ? *Q= 2V3TL \ *
( 4+( < & 4' ! ƒ ; ) ' +*-*# = /RLMNR/L3B*VP. 0B*1 2M*J P2UUL*

' < +: 7 = > ? 1 ;2M>
] BDA FEA> EDD @FG! HI AAI YE [ A

THE ORIGINAL
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RESTBAK - kunststof 
+' $ ) *) +( , *-*Q/. \ M2? *
4( C*5*+' $ ) ' $ *-*Q/. \ M2̀ 0L*
+' $ ) ' 7 4' ! ƒ ; ) ' +*-*m03\ M\ M= UU*

7 = > ? 1 ;2M> ' < +:
] EE> E@E ] G! HI FEI [ @ [ [ B[ A
] EE> E@@ XG! HI FYI [ F F [ B] A
] EE> E@[ XG! HI YFI [ Z ] FB[ A
] EE> E@F ZG! HI YZI FF Z FBAE
] EE> E@Y ZG! HI AFI FZ @[ YBDA

RESTBAK - kunststof 
+' $ ) *) +( , *-*Q/. \ M2? *
4( C*5*+' $ ) ' $ *-*Q/. \ M2̀ 0L*
+' $ ) ' 7 4' ! ƒ ; ) ' +*-*m03\ M\ M= UU*

7 = > ? 1 ;2M> ' < +:
D] [ > EEA ZG! HI YYI [ Z A ] BAE
D] [ > E@E ZG! HI AYI FZ @E @EBDA

VLEESBAK - roestvrijstaal 
& ' ( ) *) +( , *-*\ M. 23/L \ \ *\ MLL/*
4( C*5*6"( 7 8' *-*23= I *
9;' "$ C! & < ;8' *-*C7 $ *

7 = > ? 1 ' < +:
ZZA> E[ X ] BAG! HI FEI [ E @@BEE
ZZA> E[ Z XBAG! HI F ] I [ [ @ZBEE
ZZA> E[ D ZBEG! HI Y] I [ Z [ XBEE

LEKBAK - roestvrijstaal, inclusief rooster 
8+"# *) +( , *-*\ M. 23/L \ \ *\ MLL/B*QLPU= P. MLK*23/. R*23? /0KLK*
4( C*SJ : < ) ) : "+*-*23= I B*Q/. M*QLPU= PT*23? /0*
) +: # 9$ C! ( ; ' *-*C7 $ B*VL/= ? NMLP*' 23\ . Mh*23l /0\ 2f L*

7 = > ? 1 ' < +:
DAF > ] E@ ABAG! HI F [ I [ F [ [ BEE
DAF > ] E [ ABAG! HI Y@I F@ FFBEE
DAF > ] EF ABAG! HI AEI FA YZBEE

VITRINESCHOTEL - roestvrijstaal 
8"$ # ; ( , *) +( , *-*\ M. 23/L \ \ *\ MLL/*
# ; ( ) *8 ^ ' ) ( ; ( J ' *-*23= I *
( < $ ; ( J ' # ; ( ) ) ' *-*C7 $ *

7 = > ? 1 ' < +:
ZYE> EEE @BAG! HI [ DI [ @ DBFA
ZYE> EE@ @BAG! HI YEI FE @YBDA
ZYE> EEF @BAG! HI AZI [ @ [ EBYA
ZYE> EEA @BAG! HI XFI [ @ [ ] BEE
ZYE> EEX @BAG! HI XFI [ A F [ BEE
ZYE> EED @BAG! HI ZFI [ X F ] BAE

RVS/INOX
18/10
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VLEESBAK - kunststof 
& ' ( ) *) +( , *-*Q/. \ M2? *
4( C*5*6"( 7 8' *-*Q/. \ M2̀ 0L*
9;' "$ C! & < ;8' *-*m03\ M\ M= UU*

' < +: 7 = > ? 1 ;2M>
XBDA DA] > EYD @[ G! HI A@I FA @[

VLEESBAK - kunststof 
& ' ( ) *) +( , *-*Q/. \ M2? *
4( C*5*6"( 7 8' *-*Q/. \ M2̀ 0L*
9;' "$ C! & < ;8' *-*m03\ M\ M= UU*

' < +: 7 = > ? 1 ;2M>
ZBDA ZFX> E[ E @[ G! HI ] EI YE [ E

STAPELBAK - kunststof 
$ ) ( Cm"7 J *C: 7 ) ( "7 ' +*-*Q/. \ M2? *
4( C*' & # "; ( 4;' *-*Q/. \ M2̀ 0L*
$ ) ( # ' ;4' ! ƒ ; ) ' +*-*m03\ M\ M= UU*

' < +: 7 = > ? 1 ;2M>
[ FBEE ] EE> EE[ @XG! HI ] EI YE FE

STAPELBAK - kunststof, open uitvoering 
$ ) ( Cm"7 J *C: 7 ) ( "7 ' +*-*Q/. \ M2? B*= QL3*f LP\ 2= 3*
C: 7 ) ' 7 ' < +*' & # "; ( 4;' *-*Q/. \ M2̀ 0LB*1 = Kc/L*= 0f LPM*
$ ) ( #' ;4' ! ƒ ; ) ' +*-*m03\ M\ M=U UB*= UUL3*( 0\ U0NP03*

' < +: 7 = > ? 1 ;2M>
[ @BEE ] EE> EEY [ @G! HI ] EI YE FA

VLEESBAK - kunststof 
& ' ( ) *) +( , *-*Q/. \ M2? *
4( C*5*6"( 7 8' *-*Q/. \ M2̀ 0L*
9;' "$ C! & < ;8' *-*m03\ M\ M= UU*

' < +: 7 = > ? 1 ;2M>
@ABAE ZFX> EYE @ZG! HI ] AI YE YE
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STAPELBAK - kunststof 
$ ) ( Cm"7 J *C: 7 ) ( "7 ' +*-*Q/. \ M2? *
4( C*' & # "; ( 4;' *-*Q/. \ M2̀ 0L*
$ ) ( # ' ;4' ! ƒ ; ) ' +*-*m03\ M\ M= UU*

7 = > ? 1 ;2M> ' < +:
EAD> EAE @] BAG! HI FDBAI [ DBA @[ @YBAE
EAD> EA@ [ @BAG! HI FDBAI [ DBA @A @ABDA

DEKSEL/;"8%C: < 6' +C;' %8' Cm' ;

7 = > f = = P%U= P%Q= 0P%UkP ' < +:
EAD> EAA EAD> EAE%EAD> EA@ ABYA

STAPELBAK - kunststof 
$ ) ( Cm"7 J *C: 7 ) ( "7 ' +*-*Q/. \ M2? *
4( C*' & # "; ( 4;' *-*Q/. \ M2̀ 0L*
$ ) ( # ' ;4' ! ƒ ; ) ' +*-*m03\ M\ M= UU*

7 = > ? 1 ;2M> ' < +:
DA] > E@E DBAG! HI YFI F [ @E DBEE
DA] > E@@ @EG! HI A[ I FF @] @YBEE
DA] > E@[ [ EG! HI YAI F [ [ E @ABEE
DA] > E@F [ ] G! HI ] AI FX Y] [ ABEE
DA] > E@Y F@G! HI XFI YY X[ FXBEE
DA] > E@A F ] G! HI ZFI AX @FE ] ABEE

DEKSEL/;"8%C: < 6' +C;' %8' Cm' ;

7 = > f = = P%U= P%Q= 0P%UkP ' < +:
DA] > @@F DA] > E@F @FBEE
DA] > @@Y DA] > E@Y @XBEE

STAPELBAK - kunststof, uitermate geschikt voor 
pizzabollen (deeg) 
$ ) ( Cm"7 J *C: 7 ) ( "7 ' +*-*Q/. \ M2? B*2KL. /*U= P*Q2hh. *
K01 Q/23V\ *GK= 0VNH*
4( C*' & # "; ( 4;' *-*Q/. \ M2̀ 0LB*2KT. /*Q= 0P*/L \ *O= 0/LMML \ *KL*
Q2hh. *GQ‚ MLH*
$ ) ( # ' ;4' ! ƒ ; ) ' +*-*m03\ M\ M= UUB*2KL. /*UkP*# 2hh. *m3̂ KL/*G) L2VH*

7 = > ? 1 ;2M> ' < +:
DAF > @XE * XBAG! HI ] EI YE @Y ZBDA
DAF > @X@ * DBEG! HI ] EI YE @Z @EBYA
DAF > @X[ @[ BEG! HI ] EI YE [ Y @@BAE

DEKSEL/;"8%C: < 6' +C;' %8' Cm' ;

7 = > ? 1 ' < +:
DAF > @XA ] EI YE ZB[ A
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VOEDSELBAK - kunststof, transparant, zijn 
praktisch onbreekbaar, voorzien van een goed 
afsluitbare deksel middels beugels 
9: : 8*4: X*-*Q/. \ M2? B*? /L . PB*f 2PM0. //R*03OPL. l . O/LB*i 2MN*
M2VNMU2MM23V*/2K*
4: Œ) ' *5*( ;"& ' 7 ) $ *-*Q/. \ M2̀ 0LB*MP. 3\ Q. PL3MB*? = P2. ? L \ *LM*KL*
/=3 ` 0L*K0P. O2/2MTB*. f L ? *? = 0f LP? /L \ *O2L3*. _ 0\ MT\ *
; ' 4' 7 $ & ") ) ' ;4: X*-*m03\ M\ M= UUB*MP. 3\ Q. PL3M*ZgN*03K*
K. 0LPN. UMB*l 3. QQ*\ ? N/2L \ \ L3KLP*8L ? l L/*

' < +: 7 = > ? 1 ;2M>
@ABAE ] EE> [ EE @FG! HI ADI YE 20
@XBAE ] EE> [ E@ [ EG! HI ADI YE 38
[ FBXA ] EE> [ E [ *

* verrijdbaar%1 = f . O/L%P= 0/. 3M%U. NPO. P

FZG! HI ADI YE 60

VOEDSELBAK - kunststof, praktisch 
onbreekbaar 
9: : 8*4: X*-*Q/. \ M2? B*f 2PM0. //R*03OPL. l . O/L*
4: Œ) ' *5*( ;"& ' 7 ) $ *-*Q/. \ M2̀ 0LB*? = P2. ? L \ *LM*KL*/= 3` 0L*
K0P. O2/2MT*
;' 4' 7 $ & ") ) ' ;4: X*-*m03\ M\ M= UUB*ZgN*03K*K. 0LPN. UM*

' < +: 7 = > ? 1 ;2M>
@FBEE D] [ > [ EE @YG! HI AFI YE 25
@] BEE D] [ > [ E@ [ EG! HI AFI YE 35

DEKSEL/;"8%C: < 6' +C;' %8' Cm' ;

' < +: 7 = > ? 1
] BXA D] [ > [ E [ AF I YE

EIERBEWAARDOOS - kunststof, inclusief 8 
eierhouders 
' J J *C: 7 ) ( "7 ' +*-*Q/. \ M2? B*Z*LVV\ *MP. R\ *23? /0KLK*
#: +) ' -: ' < 9$ *-*Q/. \ M2̀ 0LB*Z*\ 0QQ= PM\ *23? /0\ *
' "*4' ! ƒ ; ) ' +*-*m03\ M\ M=U UB*23l /0\ 2f L*Z*) . O/LMML3*

' < +: 7 = > ? 1 C. Q>
[ FBAE D] [ > @@E [ EG! HI FABYI F [ BA 120

VOEDSELBAK - kunststof, transparant, zijn 
praktisch onbreekbaar, voorzien van een goed 
afsluitbare deksel middels beugels 
9: : 8*4: X*-*Q/. \ M2? B*? /L . PB*f 2PM0. //R*03OPL. l . O/LB*i 2MN*
M2VNMU2MM23V*/2K*
4: Œ) ' *5*( ;"& ' 7 ) $ *-*Q/. \ M2̀ 0LB*MP. 3\ Q. PL3MB*? = P2. ? L \ *LM*KL*
/=3 ` 0L*K0P. O2/2MTB*. f L ? *? = 0f LP? /L \ *O2L3*. _ 0\ MT\ *
; ' 4' 7 $ & ") ) ' ;4: X*-*m03\ M\ M= UUB*MP. 3\ Q. PL3M*ZgN*03K*
K. 0LPN. UMB*l 3. QQ*\ ? N/2L \ \ L3KLP*8L ? l L/*

' < +: 7 = > ? 1 ;2M>
[ YBEE D] [ > [ EA @] G! HI AFI YE 30
[ XBEE D] [ > [ E ] [ FG! HI AFI YE 40
YZBEE D] [ > [ EX*

* verrijdbaar%1 = f . O/L%P= 0/. 3M%U. NPO. P

FZG! HI AFI YE 60
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VOEDSELCONTAINER - stapelbaar, twee 
openingen voor FIFO voorraadbeheer en te 
gebruiken in combinatie met het Gastronorm 
systeem, wordt geleverd met de "COLORCLIP" 
coderingsset volgens de HACCP normen 
9: : 8*C: 7 ) ( "7 ' +*-*\ M. ? l . O/LB*Mi = *= QL323V\ *U= P*9"9: *
23f L3M= PR*. 3K*? = 1 Q. M2O/L*i 2MN*MNL*J 7 *\ R\ ML1 B*? = 1 L \ *i 2MN*
MNL*"C: ;: +C;"# "*2KL3M2U2. ? M2= 3*. ? ? = PK23V*M= *! ( CC# *
\ M. 3K. PK\ *
4: Œ) ' *5*( ;"& ' 7 ) $ *-*L1 Q2/. O/LB*? PTT\ *Q= 0P*03*1 L2//L0P*
? = 3MPÙ /L*KL \ *̀ 0. 3M2M2T\ *VP‚ ? L *. 0*\ R\ Mc1 L*9"9: B*. K. QM. O/L*LM*
L3? . \ MP. O/L \ *a*1 = Kc/L \ *J 7 B*. f L ? *\ LM*K'2KL3M2U2? . M2= 3*
"C: ;: +C;"# "*\ L/= 3*/L \ *3= P1 L \ *! ( CC# *
; ' 44' 7 $ & ") ) ' ;4' ! ƒ ; ) ' +*-*\ M. QL/O. PB*1 2M*hi L2*e UU303VL3*
UkP*9"9: *;. VLPl = 3MP= //LB*l = 1 Q. M2OL/*1 2M*KL3*J 7 -$ R\ ML1 B*
1 2M*KL1 *"C: ;: +C;"# "*2KL3M2U2? . M2= 3*3. ? N*! ( CC# -7 = P1 L3*

7 = > ? 1 J 7 ;2M> ' < +:
D] [ > EXE [ EG! HI YEI [ E 1/3  7 DBAE
D] [ > EX@ [ EG! HI Y[ I FY 2/3 16 @YBYE
D] [ > EX[ [ EG! HI AXI FY 1/1 23 @] BAE
D] [ > EXF YEG! HI AXI FY 1/1 50 F [ BEE

9"+$ ) *"7 *9"+$ ) *: < ) *(FIFO)

INGREDIÀ NTENBAK - polyethyleen, inclusief 
deksel, stapelbaar 
"7 J +' 8"' 7 ) $ *C: 7 ) ( "7 ' +*-*Q= /RLMNR/L3LB*? = f LP*23? /0KLKB*
\ M. ? l . O/L*
8"$ ) +"4< ) ' < +*8' *C: 7 8"& ' 7 ) $ *-*Q= /RTMNR/c3LB*. f L ? *
? = 0f LP? /LB*L1 Q2/. O/L*
J ' j ‹ +Zm( $ ) ' 7 *-*# = /RLMNR/L3B*1 2M*8L ? l L/B*\ M. QL/O. P*

7 = > ? 1 ;2M> ' < +:
AFE> E@E @ZG! HI AEI FZ 30 @XBEE

RESTBAK - kunststof, 4-delig 
+' $ ) *) +( , *-*Q/. \ M2? B*Y*? = 1 Q. PM1 L3M\ *
4( C*5*+' $ ) ' $ *-*Q/. \ M2̀ 0LB*Y*? = 1 Q. PM21 L3M\ *
+' $ ) ' 7 4' ! ƒ ; ) ' +*-*m03\ M\ M= UUB*Y*9g? NLP*

7 = > ? 1 ' < +:
E[ F > EEY XG! HI Y] I @F ZBAE

E[ F > EEA transparante deksel%MP. 3\ Q. PL3M*? = f LP
? = 0f LP? /L*MP. 3\ Q. PL3M%8L ? l L/B*MP. 3\ Q. PL3M

YBZE

VOEDSELCONTAINER - kunststof, met deksel 
9: : 8*C: 7 ) ( "7 ' +*-*Q/. \ M2? B*i 2MN*? = f LP**
4: Œ) ' *5*( ;"& ' 7 ) $ *-*Q/. \ M2̀ 0LB*. f L ? *? = 0f LP? /L*
; ' 44' 7 $ & ") ) ' ;4' ! ƒ ; ) ' +*-*m03\ M\ M= UUB*1 2M*8L ? l L/*

7 = > ! *? 1 W*? 1 ;2M> ' < +:
DA] > EE@ YX YA  50 @DBEE
DA] > EE[ ] A YX  75 [ YBEE
DA] > EEF XA AY 120 F ] BEE
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PROFESSIONELE HYGIENISCHE BORSTELS -  
Wit/blauw nylon. Speciaal ontworpen voor 
sectoren waar aan hygi! ne de hoogste eisen 
worden gesteld. Vervaardigd van 
hoogwaardig nylonvezel bestand tegen zowel 
kokend water als lage temperaturen 
#+ : 9' $ $ ": 7 ( ;*! , J "' 7 "C*4+< $ ! ' $ *-*j N2ML%O/0L*3R/= 3> *
$ QL ? 2. //R*KL \ 2V3LK*U= P*0\ L*23*. PL. \ *i NLPL*N2VN*\ M. 3K. PK*= U*
NRV2L3L*. PL*=U *Q. P. 1 = 03M*21 Q=P M. 3? L > *& . 30U. ? M0PLK*UP= 1 *
N2VN*̀ 0. /2MR*3R/=3 *U2OPLB*PL \ 2\ M. 3M*. V. 23\ M*O= 2/23V*i . MLP*. 3K*
/=i *ML1 QLP. M0PL \ *
4+: $ $ ' +"' *# +: 9' $ $ ": 7 ' ; ; ' *! , J "' 7 "Q< ' *-*7 R/= 3*
O/. 3? %O/L0> *C=3 Á 0L*Q= 0P*Í MPL*0M2/2\ TL*K. 3\ *hÙ 3L \ *= ˘ *03*
N. 0M*32f L. 0*KL*NRV2c3L*L \ M*QPL ? P2M> *9. OP2̀ 0TL*L3*U2OPL*KL*
3R/=3 *KL *̀ 0. /2MT*\ 0QTP2L0PLB*\ 0QQ= PM. 3M*/. *? N. /L0P*K'L . 0*
O=0 2//. 3ML*. 0\ \ 2*̀ 0L*/L \ *ML1 QTP. M0PL \ *O. \ \ L \ *
J ' j ' +4;"C! ' B*! , J "' 7 "$ C! ' *4‹ +$ ) ' 7 *-*j L2\ \ %O/. 0*
OL \ =3 KLP\ *VLL2V3LM*UkP*. //L*4LPL2? NLB*i = *N̂ ? N\ ML*! RV2L3L*
VLO=ML3*2\ M> *! LPVL \ ML//M*. 0\ *N= ? Ni LPM2VL3*7 R/= 3-9. \ LP3> *
82L \ L*4kP\ ML3*\ 23K*32? NM*30P*l = ? NUL \ MB*\ = 3KLP3*\ 2L*f LPMP. VL3*
. 0? N*\ LNP*32LKP2VL*) L1 QLP. M0PL3
*
AFWASBORSTEL - hard 
8"$ ! 4+< $ ! *-*N. PK*
4+: $ $ *6( "$ $ ' ; ; ' *-*K0PL*
J ' $ C! "++4‹ +$ ) ' *-*N. PM*

' < +: 7 = > ; *? 1
@B[ E DYF > E@] @X

WERKBORSTEL - voor universeel gebruik, met 
handvat 
j : +m4+< $ ! *-*032f LP\ . /*0\ LB*i 2MN*N. 3K/L*
4+: $ $ ' *8' *7 ' ) ) : , ( J ' *-*032f LP\ L//L*a*1 . 3? NL*
( ; ;Zj ' Cm-4‹ +$ ) ' *-*1 2M*! . 3KVP2UU*

' < +: 7 = > ? 1
XB[ A DYF > E[ ] [ YI ]

LUIWAGEN/BOENDER - met steelhouder 
j : +m4+< $ ! *-*i 2MN*N. 3K/L*N=/ KLP*
4+: $ $ ' *5*;( 6' +*-*. f L ? *U2I L-1 . 3? NL*
$ C! ' < ' +4' $ ' 7 *-*1 2M*$ M2L/N. /MLP*

' < +: 7 = > ? 1
@EBAE DYF > EAX AG! HI FEI A
@YB] A DYF > EAZ AG! HI YEI A

STEEL 
! ( 7 8;' *
& ( 7 C! ' *
$ ) "' ;*

' < +: 7 = > ; *? 1 ) RQL
] BDA DYF > E] @ @YE aluminium

@@BAE DYF > E] [ @YE glass-fiber

VLOERTREKKER 
9;: : +*C;' ( 7 ' +*
+( C;' ) ) ' *# : < +*$ : ;*
j ( $ $ ' +$ C! "' 4' +*

' < +: 7 = > ; *? 1
ZBZA DYF > EZE YA

@EBXA DYF > EZ@ AA
@YBYA DYF > EZ[ XA
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FLESSENBORSTEL/TUITENRAGER 
4: ) ) ; ' *4+< $ ! *
+"7 C' *4: < ) ' "; ; ' *
9;( $ C! ' 7 4‹ +$ ) ' *

7 = > ? 1 ' < +:
DYF > E] A AEI @ @BXA
DYF > E] ] AEI [ @BZE
DYF > E] X AEI A [ BEE

RAMENWISSER 
j "7 8: j *C;' ( 7 ' +*
+( C;' ) ) ' *6") +' *
9' 7 $ ) ' +j "$ C! ' +*

7 = > ;*? 1 ' < +:
EAD> EZ] [ A FBXA

STOFFER EN BLIK - kunststof 
4+< $ ! ' $ *j ") ! *8 < $ ) *# ( 7 *-*Q/. \ M2? *
4( ; ( , ' ) ) ' *( 6' C*# ' ; ; ' *& S7 ( J » +' *-*Q/. \ M2̀ 0L*
m' ! +J ( +7 ") < +*-*m03\ M\ M= UU*

7 = > ' < +:
Z[ Y> EEA [ BAA

OPSTAP - kunststof 
$ ) ' # *$ ) : : ;*-*Q/. \ M2? *
' $ C( 4' ( < *-*Q/. \ M2̀ 0L*
) +") ) ! : Cm' +*-*m03\ M\ M= UU*

7 = > ? 1 ' < +:
] EE> EEA [ AG! HI F ] I FE XB[ A

OPSTAP - kunststof 
$ ) ' # *$ ) : : ;*-*Q/. \ M2? *
& ( +C! ' -# "' 8 $ *-*Q/. \ M2̀ 0L*
) +") ) ! : Cm' +*-*m03\ M\ M= UU*

7 = > ? 1 W*? 1 ) RQL ' < +:
*+& DFEE FF Y@ A ZYBEE

OPVOUWBAAR/9: ;8( 4;' %# ;"( 4;' %9( ;) 4( +

7 = > ? 1 ) RQL ' < +:
*+& DX[ @ ] FG! HI YD B YXBEE

A

B
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TOILET BORSTEL - kunststof, met houder 
) : "; ' ) *4+< $ ! *-*Q/. \ M2? B*i 2MN*N= /KLP*
4+: $ $ ' *5*) : "; ' ) ) ' $ *-*Q/. \ M2̀ 0LB*. f L ? *Q= PML*
j C-J ( +7 ") < +*-*m03\ M\ M=U UB*1 2M*$ Mg3KLPB*

' < +: 7 = >
[ BDA Z[ Y> E [ E

TOILET BORSTEL - kunststof, met houder 
) : "; ' ) *4+< $ ! *-*Q/. \ M2? B*i 2MN*N= /KLP*
4+: $ $ ' *5*) : "; ' ) ) ' $ *-*Q/. \ M2̀ 0LB*. f L ? *Q= PML*
j C-J ( +7 ") < +*-*m03\ M\ M=U UB*1 2M*$ Mg3KLPB*

' < +: 7 = >
YBEE ] EE> D[ E

TOILET BORSTEL - kunststof, met houder 
) : "; ' ) *4+< $ ! *-*Q/. \ M2? B*i 2MN*N= /KLP*
4+: $ $ ' *5*) : "; ' ) ) ' $ *-*Q/. \ M2̀ 0LB*. f L ? *Q= PML*
j C-J ( +7 ") < +*-*m03\ M\ M=U UB*1 2M*$ Mg3KLPB*

' < +: 7 = >
] BDA EAD> EZZ

GOOTSTEEN-ONTSTOPPER 
#; < 7 J ' +*
8S4: < C! : "+*
$ ) ( & # 9' +*

' < +: 7 = >
[ B] E Z[ Y> E@Z

EMMER - kunststof, met maatverdeling 
4< Cm' ) *-*Q/. \ M2? B*VP. K0. MLK*1 L. \ 0P23V*1 . Pl \ *
$ ' ( < *-*Q/. \ M2̀ 0LB*VP. K0T*
' "& ' +*-*m03\ M\ M=U UB*1 2M*& . \ \ L23ML2/03V*

' < +: 7 = > ;2M> ! *? 1 �*? 1
[ BAE Z[ @> EE@ @[ [ ] F@
YBDA Z[ @> EE[ [ E FY FA

EMMER - kunststof, met deksel 
4< Cm' ) *-*Q/. \ M2? B*i 2MN*/2K*
$ ' ( < *-*Q/. \ M2̀ 0LB*. f L ? *? = 0f LP? /L*
' "& ' +*-*m03\ M\ M=U UB*1 2M*8L ? l L/*

' < +: 7 = > ;2M> ! *? 1 �*? 1
] BXA DA] > EAE @E [ X [ ]
XBXA DA] > EA@ @A FE [ D
ZBXA DA] > EA[ [ E F@ FE

@@BXA DA] > EAF [ A FY FF
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EMMER - kunststof, met maatverdeling 
4< Cm' ) *-*Q/. \ M2? B*VP. K0. MLK*1 L. \ 0P23V*1 . Pl \ *
$ ' ( < *-*Q/. \ M2̀ 0LB*VP. K0T*
' "& ' +*-*m03\ M\ M= UUB*1 2M*& . \ \ L23ML2/03V*

7 = > ;2M> ! *? 1 �*? 1 ' < +:
] EE> E [ E @E [ ] [ D [ BYA
] EE> E [ @ @[ [ Z F [ [ BDA
] EE> E [ [ @A FE FY YB[ A
] EE> E [ F [ E FF FX ABYA

EMMER - kunststof, met maatverdeling 
4< Cm' ) *-*Q/. \ M2? B*VP. K0. MLK*1 L. \ 0P23V*1 . Pl \ *
$ ' ( < *-*Q/. \ M2̀ 0LB*VP. K0T*
' "& ' +*-*m03\ M\ M= UUB*1 2M*& . \ \ L23ML2/03V*

7 = > ;2M> ! *? 1 �*? 1 ' < +:
DA] > E [ E * D [ A [ X YBAE
DA] > E [ @ @[ [ X FE AB] E
DA] > E [ [ @X FE FF XBXE

EMMER - roestvrijstaal 
4< Cm' ) *-*\ M. 23/L \ \ *\ MLL/*
$ ' ( < *-*23= I *
' "& ' +*-*C7 $ *

7 = > ;2M> ! *? 1 �*? 1 ' < +:
EZA> @] E * X [ [ [ F @FBEE
EZA> @] @ @E [ ] [ D @XBEE
EZA> @] [ @Y [ D F [ [ @BEE

EMMER - roestvrijstaal, met stootrand en 
maatverdeling 
4< Cm' ) *-*\ M. 23/L \ \ *\ MLL/B*PL23U= P? LK*O. \ L*. 3K*VP. K0. MLK*
1 L. \ 0P23V*1 . Pl \ *
$ ' ( < *-*23= I B*. f L ? *U= 3K*PL3U= P? TB*VP. K0T*
' "& ' +*-*C7 $ B*1 2M*4= KL3PL2UL3B*VP. K02LPM*

7 = > ;2M> ! *? 1 �*? 1 ' < +:
Z[ E > EEF @EBE [ Z FE YXBEE
Z[ E> EE@ @[ BA [ X F [ A[ BEE
Z[ E> EE[ @ABE F [ FA AABEE

DEKSEL/;"8%C: < 6' +C;' %8' Cm' ;

7 = > ' < +:
Z[ E > E@F 10,0 Lit. @FBEE
Z[ E> E@@ 12,5 Lit. @YBEE
Z[ E> E@[ 15,0 Lit. @] BEE

EMMER - roestvrijstaal, met stootrand en 
maatverdeling 
4< Cm' ) *-*\ M. 23/L \ \ *\ MLL/B*PL23U= P? LK*O. \ L*. 3K*VP. K0. MLK*
1 L. \ 0P23V*1 . Pl \ *
$ ' ( < *-*23= I B*. f L ? *U= 3K*PL3U= P? TB*VP. K0T*
' "& ' +*-*C7 $ B*1 2M*4= KL3PL2UL3B*VP. K02LPM*

7 = > ;2M> ! *? 1 �*? 1 ' < +:
XEA> F@E @E [ X F@ F ] BEE
XEA> F@A @A FA FA Y@BEE

DEKSEL/;"8%C: < 6' +C;' %8' Cm' ;

7 = > ' < +:
XEA> F [ E 10 Lit. ZBEE
XEA> F [ A 15 Lit. DBEE

RVS/INOX
18/10
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VERGIET - roestvrijstaal, mat/hoogglans 
C: ;( 7 8' +*-*\ M. 23/L \ \ *\ MLL/B*\ . M23%Q= /2\ NLK*
# ( $ $ : "+' *-*23= I B*\ . M23TL%Q= /2\ *
J ' & ‹ $ ' $ ' "! ' +*-*C7 $ B*$ . M23%# = /2LPM*

' < +: 7 = > W*? 1
AB[ A EZA> [ XE @A
] BDA EZA> [ X@ [ @
ZBDA EZA> [ X[ [ A

BICOLOR

RVS/INOX
18/10

VERGIET - roestvrijstaal 
C: ;( 7 8' +*-*\ M. 23/L \ \ *\ MLL/*
# ( $ $ : "+' *-*23= I *
J ' & ‹ $ ' $ ' "! ' +*-*C7 $ *

' < +: 7 = > W*? 1
ABAE EZA> @XE [ Y
] BDA EZA> @X@ [ D

@EBDA EZA> @X[ FY

VERGIET - roestvrijstaal, fijn gaas 
C: ;( 7 8' +*-*\ M. 23/L \ \ *\ MLL/B*U23L*1 L \ N*
# ( $ $ : "+' *-*23= I B*M= 2/L*
J ' & ‹ $ ' $ ' "! ' +*-*C7 $ B*UL23*V. hL*

' < +: 7 = > �*? 1
XBDA @Y[ > E@E [ ]
DBDA @Y[ > E@[ FE

VERGIET - kunststof 
C: ;( 7 8' +*-*Q/. \ M2? *
# ( $ $ : "+' *-*Q/. \ M2̀ 0L*
J ' & ‹ $ ' $ ' "! ' +*-*m03\ M\ M= UU*

' < +: 7 = > W*? 1
ABFA DA] > EYX FA

VERGIET - kunststof, alleen bodem perforatie 
C: ;( 7 8' +*-*Q/. \ M2? B*=3 /R*O=MM= 1 *2\ *QLPU= P. MLK*
#( $ $ : "+' *-*Q/. \ M2̀ 0LB*KL \ \ = 0\ *QLPU= PTL*
J ' & ‹ $ ' $ ' "! ' +*-*m03\ M\ M= UUB*O= KL3*QLPU= P2LPM*

' < +: 7 = > W*? 1
@@BDA EAE> EZ[ F ]
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SCHEPVERGIET - roestvrijstaal 
C: ;( 7 8' +*j ") ! *! ( 7 8;' *-*\ M. 23/L \ \ *\ MLL/*
# ( $ $ : "+' *( 6' C*& ( 7 C! ' *-*23= I *
J ' & ‹ $ ' $ ' "! ' +*& ") *J +"99' *-*C7 $ *

7 = > W*? 1 ' < +:
X[ E > E ] Y [ [ FABEE

SCHEPVERGIET - roestvrijstaal 
C: ;( 7 8' +*j ") ! *! ( 7 8;' *-*\ M. 23/L \ \ *\ MLL/*
# ( $ $ : "+' *( 6' C*& ( 7 C! ' *-*23= I *
J ' & ‹ $ ' $ ' "! ' +*& ") *J +"99' *-*C7 $ *

7 = > W*? 1 ' < +:
E] Y> EF@ @X @EBXA
E] Y> EF [ [ [ @ABDA
E] Y> EFF [ Y @ZB[ A

VERGIET - aluminium 
C: ;( 7 8' +*-*. /01 23201 *
# ( $ $ : "+' *-*. /01 23201 *
J ' & ‹ $ ' $ ' "! ' +*-*( /01 23201 *

7 = > W*? 1 ' < +:
X[ E > ] ZA FE FXBAE
X[ E> ] Z] FA YEBEE
X[ E> ] ZX YE Y] BEE
X[ E> ] ZZ YA AXBEE
X[ E> ] ZD AE ] ] BEE

VERGIET - roestvrijstaal 
C: ;( 7 8' +*-*\ M. 23/L \ \ *\ MLL/*
# ( $ $ : "+' *-*23= I *
J ' & ‹ $ ' $ ' "! ' +*-*C7 $ *

7 = > W*? 1 ' < +:
X[ E > @FE FE AXBEE
X[ E> @FA FA ] XBEE
X[ E> @YE YE XABEE
X[ E> @YA YA ZDBEE
X[ E> @AE AE @E[ BEE

VERGIET - roestvrijstaal, 2 stevige draagarmen 
C: ;( 7 8' +*-*\ M. 23/L \ \ *\ MLL/B*[ *\ M0PKR*\ 0QQ= PM*N. 3K/L \ *
# ( $ $ : "+' *-*23= I B*[ *Q= 2V3TL \ *P= O0\ ML \ *\ 0QQ= PM*
J ' & ‹ $ ' $ ' "! ' +*-*C7 $ B*[ *\ M. O2/L*03MLP\ M0Mh03V\ *J P2UUL3*

7 = > ;*? 1 W*? 1 ' < +:
E] Y> EF ] ] E FF ] YBEE
E] Y> EFZ ZE YE Z@BEE

RVS/INOX
18/10

RVS/INOX
18/10
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CR  PESPAN - plaatstaal 
C+  #' *$ < Z' ) ) ' $ *# ( 7 *-*\ M. 1 QLK*\ MLL/*
C+  #" » +' *-*MÙ/ L*K̂ . ? 2LP*
C+  #' -$ < Z' ) ) ' -# 9( 7 7 ' *-*$ M. N/O/L ? N*

' < +: 7 = > W*? 1
@] BYE X[ E> ZDA [ Y

CR  PESPAN - plaatstaal 
C+  #' *$ < Z' ) ) ' $ *# ( 7 *-*\ M. 1 QLK*\ MLL/*
#:   ; ' *5*C+  # ' $ *-*MÙ /L*K̂ . ? 2LP*
C+  #' -$ < Z' ) ) ' -# 9( 7 7 ' *-*$ M. N/O/L ? N*

' < +: 7 = > boven%P21
O= PK%+. 3K*W*? 1

bodem%O= MM= 1
U= 3K%4= KL3*W*? 1

@EB[ A EE@> E[ @ @Z @A
@EBXA EE@> E[ [ [ E @X
@@BYE EE@> E[ F [ [ @D
@[ B] A EE@> E[ Y [ Y [ @
@XB[ E EE@> E[ A [ ] [ F
[ [ B[ A EE@> E[ ] FE [ X

BLINISPAN - plaatstaal 
4;"7 "$ *9+, *# ( 7 *-*\ M. 1 QLK*\ MLL/*
#:   ; ' *5*4;"7 "$ *-*MÙ/ L*K̂ . ? 2LP*
4;"7 "$ #9 ( 7 7 ' *-*$ M. N/O/L ? N*

' < +: 7 = > boven%P21
O= PK%+. 3K*W*? 1

bodem%O= MM= 1
U= 3K%4= KL3*W*? 1

XB] E EE@> EA@ @[ @E

BLINISPAN - aluminium met teflon 
anti-aanbaklaag 
4;"7 "$ *9+, *# ( 7 *-*. /01 23201 B*MLU/= 3*? = . MLK*
#:   ; ' *5*4;"7 "$ *-*. /01 23201 B*23MTP2L0P*MLU/= 3*
4;"7 "$ #9 ( 7 7 ' *-*( /01 23201 B*( 3M2N. UM-4L \ ? N2? NM03V*

' < +: 7 = > boven%P21
O= PK%+. 3K*W*? 1

bodem%O= MM= 1
U= 3K%4= KL3*W*? 1

@FB] A EE@> EAF @[ @E
@AB[ E EE@> EAY @Y @[

BLINIS-EIERBAKPAN - plaatstaal 
4;"7 "$ %' J J *9+, *# ( 7 *-*\ M. 1 QLK*\ MLL/*
#: ' ; ' *( *4;"7 "$ %å < 9$ *-*MÙ /L*K'. ? 2LP*
4;"7 "$ %' "' +# 9( 7 7 ' *-*$ M. N/O/L ? N*

3x ÿ 10cm

' < +: 7 = > W*? 1
[ ABDA EE@> [ @F [ X

POFFERTJES PAN - plaatstaal 
# : 99' +) J' $ *9+, *# ( 7 *-*\ M. 1 QLK*\ MLL/*
#:   ; ' *5*# : 99' +) J' $ *-*MÙ /L*K'. ? 2LP*
#: 99' +) J' $ *# 9( 7 7 ' *-*$ M. N/O/L ? N**

16x ÿ 4cm

' < +: 7 = > W*? 1
[ DBXA EE@> [ @] [ X

INDUCTION ! " # O$ % % NC% & " ' IC% # % C& T& IC$ " (
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GRILLPAN - plaatstaal, geribbeld, rond 
J +";; # ( 7 *-*\ M. 1 QLK*\ MLL/B*VP= = f LKB*P= 03K*
# :   ; ' *J +";;*-*MÙ /L*K'. ? 2LPB*3LPf 0PTLB*P= 3KL*
J +";; # 9( 7 7 ' *-*$ M. N/O/L ? NB*VLP2//MB*P03K*

7 = > W*? 1 ' < +:
EE@> EXE [ ] [ [ BAE
EE@> EX[ FE FEBAE

GRILLPAN - plaatstaal, geribbeld, rechthoekig 
J +";; # ( 7 *-*\ M. 1 QLK*\ MLL/B*VP= = f LKB*PL ? M. 3V0/. P*
# :   ; ' *J +";;*-*MÙ /L*K'. ? 2LPB*3LPf 0PTLB*PL ? M. 3V0/. 2PL*
J +";; # 9( 7 7 ' *-*$ M. N/O/L ? NB*VLP2//MB*PL ? NML ? l 2V*

7 = > ? 1 ' < +:
EE@> EXA FZI [ ] AZBEE

INDUCTION ! " # O$ % % NC% & " ' IC% # % C& T& IC$ " (

PAELLAPAN - plaatstaal 
# ( ' ; ; ( *# ( 7 *-*\ M. 1 QLK*\ MLL/*
# :   ; ' *5*# ( À;; ( *-*MÙ /L*K̂ . ? 2LP*
# ( ' ; ; ( # 9( 7 7 ' *-*$ M. N/O/L ? N*

7 = > boven%P21
O= PK%+. 3K*W*? 1

bodem%O= MM= 1
U= 3K%4= KL3*W*? 1

' < +:

EE@> EY@ FY [ F [ [ BYE
EE@> EY[ FX [ D [ ] BAE
EE@> EYY YX FD FXBAE

VISPAN - plaatstaal, ovaal 
: 6( ;*9"$ ! *9+, *# ( 7 *-*\ M. 1 QLK*\ MLL/B*= f . /*
# :   ; ' *5*# : "$ $ : 7 $ *: 6( ; ' *-*MÙ /L*K̂ . ? 2LPB*= f . /L*
9"$ C! 4( Cm# 9( 7 7 ' *-*$ M. N/O/L ? NB*= f . /*

7 = > ;*? 1 4*? 1 ' < +:
EE@> EFF F ] [ ] FXBEE

LYONNAISERPAN - plaatstaal, zware uitvoering 
; , : 7 7 ( "$ ' *9+, *# ( 7 *-*\ M. 1 QLK*\ MLL/B*L I MP. *NL. f R*
# :   ; ' *; , : 7 7 ( "$ ' *-*MÙ /L*K̂ . ? 2LPB*L I MP. -U= PML*
;, : 7 ' +# 9( 7 7 ' *-*$ M. N/O/L ? NB*L I MP. *\ ? Ni LP*

7 = > boven%P21
O= PK%+. 3K*W*? 1

bodem%O= MM= 1
U= 3K%4= KL3*W*? 1

' < +:

EE@> EE@ @Z @[ @ABXA
EE@> EE[ [ E @Y @XBAE
EE@> EEF [ [ @] @DBAE
EE@> EEY [ Y @X [ EB[ A
EE@> EEA [ ] @D [ ABAE
EE@> EE] [ Z [ E [ ] BXA
EE@> EEX FE [ [ FEBAE
EE@> EEZ* F [ [ Y F [ BXA
EE@> EED* F ] [ ] YEBXA
EE@> E@E* YE FE AEB[ A
EE@> E@[ *

* met extra handgreep%i 2MN*LI MP. *VP2Q
. f L ? *Q= 2V3TL*\ 0QQ/T1 L3M. 2PL%1 2M*' I MP. *J P2UU

AE FD XDBEE
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KOEKENPAN - plaatstaal 
: & ' ; ' ) ) ' *9+, *# ( 7 *-*\ M. 1 QLK*\ MLL/*
#:   ; ' *5*9+"+' *-*MÙ /L*K̂ . ? 2LP*
: & ' ; ' ) ) ' 7 # 9( 7 7 ' *-*$ M. N/O/L ? N*

' < +: 7 = > boven%P21
O= PK%+. 3K*W*? 1

bodem%O= MM= 1
U= 3K%4= KL3*W*? 1

@YBDA EE[ > EEF [ E @A
@] BAE EE[ > EEA [ Y @D
@DBAE EE[ > EE] [ ] [ @
[ @B@A EE[ > EEX [ Z [ F
[ ZBAE EE[ > EEZ FE [ Y
FFBAE EE[ > EED F [ [ ]
FDBEE EE[ > E@E FY [ Z
YABEE EE[ > E@@ F ] FE
A] BEE EE[ > E@[ FZ F [
ADBEE EE[ > E@F YE FY

INDUCTION ! " # O$ % % NC% & " ' IC% # % C& T& IC$ " (

LYONNAISERPAN - plaatstaal 
; , : 7 7 ( "$ ' *9+, *# ( 7 *-*\ M. 1 QLK*\ MLL/*
#:   ; ' *; , : 7 7 ( "$ ' *-*MÙ/ L*K̂ . ? 2LP*
;, : 7 ' +# 9( 7 7 ' *-*$ M. N/O/L ? N*

' < +: 7 = > boven%P21
O= PK%+. 3K*W*? 1

bodem%O= MM= 1
U= 3K%4= KL3*W*? 1

@DB] A EE[ > E [ A [ Y @]
[ FB] E EE[ > E [ ] [ ] @Z
[ ] BAE EE[ > E [ X [ Z [ E
[ DBAE EE[ > E [ Z FE [ [
FABEE EE[ > E [ D F [ [ Y
YEBAE EE[ > EFE FY [ ]
YZBAE EE[ > EF@ F ] [ Z
] ABEE EE[ > EFF YE F [

LYONNAISERPAN - plaatstaal 
; , : 7 7 ( "$ ' *9+, *# ( 7 *-*\ M. 1 QLK*\ MLL/*
#:   ; ' *; , : 7 7 ( "$ ' *-*MÙ/ L*K̂ . ? 2LP*
;, : 7 ' +# 9( 7 7 ' *-*$ M. N/O/L ? N*

' < +: 7 = > W*? 1
XB] A X[ E> Z@E [ E
DBDE X[ E> Z@@ [ Y

@[ BZE X[ E> Z@[ [ Z
@ABDE X[ E> Z@F F [
[ FB[ E X[ E > Z@Y F ]
[ ] BDA X[ E> Z@A YE

OV% NINDUCTIONC% & " ' IC% # % C& T& IC$ " (

HAPJESPAN - plaatstaal 
C( $ $ ' +: ; ' *-*\ M. 1 QLK*\ MLL/*
$ ( < ) : "+*-*MÙ /L*K'. ? 2LP*
4+( ) # 9( 7 7 ' *-*$ M. N/O/L ? N*

' < +: 7 = > boven%P21
O= PK%+. 3K*W*? 1

bodem%O= MM= 1
U= 3K%4= KL3*W*? 1

[ YBAE EE@> EZ[ [ Y @Z
[ DBAE EE@> EZF [ Z [ E
Y] BEE EE@> EZY*

* met extra handgreep%i 2MN*LI MP. *VP2Q
. f L ? *Q= 2V3TL*\ 0QQ/T1 L3M. 2PL%1 2M*' I MP. *J P2UU

F [ [ F

001.084*
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WOK - plaatstaal met steel en extra 
handgreep, platte bodem 
j : m*-*i 2MN*N. 3K/L*. 3K*L I MP. *VP2QB*U/. M*O= MM= 1 *
j : m*-*MÙ /L*K̂ . ? 2LP*. f L ? *Q= 2V3TL*LM*Q= 2V3TL*
\ 0QQ/T1 L3M. 2PLB*U= 3K*Q/. M*
j : m*-*$ M. N/O/L ? N*1 2M*$ M2L/*03K*L I MP. *J P2UB*. 0? N*VLL2V3LM*
UkP*"3K0l M2= 3B*1 2M*U/. ? NL1 *4= KL3*

7 = > W*? 1 ' < +:
EE@> EA] [ Y [ XBAE
EE@> EAZ [ Z FFBAE
EE@> E] E F [ YFBEE
EE@> E] [ YE Y] BEE

INDUCTION ! " # O$ % % NC% & " ' IC% # % C& T& IC$ " (

WOK - plaatstaal, geheel rond 
j : m*-*\ M. 1 QLK*\ MLL/B*P= 03K*
j : m*-*MÙ /L*K̂ . ? 2LPB*P= 3KL*
j : m*-*$ M. N/O/L ? NB*P03K*

7 = > W*? 1 ' < +:
EE@> E] A F ] Y] BEE

WOK - plaatstaal met steel en extra 
handgreep, platte bodem 
j : m*-*i 2MN*N. 3K/L*. 3K*L I MP. *VP2QB*U/. M*O= MM= 1 *
j : m*-*MÙ /L*K̂ . ? 2LP*. f L ? *Q= 2V3TL*LM*Q= 2V3TL*
\ 0QQ/T1 L3M. 2PLB*U= 3K*Q/. M*
j : m*-*$ M. N/O/L ? N*1 2M*$ M2L/*03K*L I MP. *J P2UB*. 0? N*VLL2V3LM*
UkP*"3K0l M2= 3B*1 2M*U/. ? NL1 *4= KL3*

7 = > W*? 1 ' < +:
X[ E > ZDE FE F@BAE

WOK - roestvrijstaal, platte bodem, met 
"Excalibur" teflon anti-aanbaklaag 
j : m*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*U/. M*O= MM= 1 B*"' I ? . /2O0P"*MLU/= 3*
? = . MLK*
j : m*-*23= I B*. f L ? *U= 3K*Q/. M*LM*23MTP2L0P*MLU/= 3*"' I ? . /2O0P"*
j : m*-*C7 $ B*1 2M*U/. ? NL1 *4= KL3*03K*"' I ? . /2O0P"*( 3M2N. UM-
4L \ ? N2? NM03V*

7 = > W*? 1 ' < +:
X[ E > XZA F ] ] FBEE

WOK - roestvrijstaal, met platte bodem 
j : m*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*U/. M*O= MM= 1 *
j : m*-*23= I B*. f L ? *U= 3K*Q/. M*
j : m*-*C7 $ B*1 2M*U/. ? NL1 *4= KL3*

7 = > W*? 1 ' < +:
X[ E > EZA F ] FDBEE
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LYONNAISERPAN - aluminium, bakelieten 
handgreep,  teflon anti-aanbaklaag, geschikt 
voor gas, electro en keramische kookplaten 
; , : 7 7 ( "$ ' *9+, *# ( 7 *-*. /01 23201 B*O. l L/2ML*N. 3K/LB*MLU/= 3*
? =. MLKB*N2VN*QLPU=P 1 . 3? L*= 3*L/L ? MP2? *= P*V. h*P. 3VL*. 3K*
? LP. 1 2? *? ==l M=Q \ *
#:   ; ' *; , : 7 7 ( "$ ' *-*. /01 23201 B*Q= 2V3TL*O. l T/2MLB*
23MTP2L0P*MLU/=3 B*QLPU=P 1 . 3? L \ *T/Lf TL \ *\ 0P*V. hB*Q/. ` 0L \ *
T/L ? MP2̀ 0L \ *LM*f 2MP= ? TP. 1 2̀ 0L \ *
; , : 7 ' +# 9( 7 7 ' *-*( /01 23201 B*4. l L/2MVP2UUB*233L3*) LU/= 3*
( 3M2N. UM-4L \ ? N2? NM03VB*N= NL*;L2\ M03VL3*. 0U*J . \ B*
' /L l MP=Q /. MML3*03K*J /. \ l LP. 1 2l l = ? NUL/KLP3*

' < +: 7 = > W*? 1
ABDA X[ E> ED@ @Z
] BXA X[ E> ED[ [ E
XBXA X[ E> EDF [ [
ZB[ A X[ E> EDY [ Y
ZBDA X[ E> EDA [ ]
DB] E X[ E > ED] [ Z

@EBYA X[ E> EDX FE
@@B] A X[ E> EDZ F [

C% & " ' IC% # % C& T& IC$ " (

LYONNAISERPAN - aluminium, teflon
anti-aanbaklaag 
; , : 7 7 ( "$ ' *9+, *# ( 7 *-*. /01 23201 B*MLU/= 3*? = . MLK*
#:   ; ' *; , : 7 7 ( "$ ' *-*. /01 23201 B*23MTP2L0P*MLU/= 3*
;, : 7 ' +# 9( 7 7 ' *-*( /01 23201 B*) LU/= 3*( 3M2N. UM-
4L \ ? N2? NM03V*

' < +: 7 = > W*? 1
@YBAE X[ E> XEE [ E
@] BAE X[ E> XE@ [ [
@XB] E X[ E> XE[ [ Y
@DB] A X[ E> XEF [ ]
[ EBDA X[ E> XEY [ Z
[ YBAE X[ E> XEA F [
[ DBXA X[ E> XE] F ]
F [ BXA X[ E> XEX YE

CR  PESPAN - aluminium, met teflon
anti-aanbaklaag 
C+  #' *$ < Z' ) ) ' $ *# ( 7 *-*. /01 23201 B*MLU/= 3*? = . MLK*
#:   ; ' *5*C+  # ' $ *-*. /01 23201 B*. f L ? *23MLP2L0P*MLU/= 3*
C+  # ' -$ < Z' ) ) ' -# 9( 7 7 ' *-*( /01 23201 B*1 2M*) LU/= 3*( 3M2N. UM-
4L \ ? N2? NM03V*

' < +: 7 = > W*? 1
@FBXA X[ E> XYA [ [
@] BAE X[ E> XY] [ ]

KOEKENPAN - aluminium, roestvrijstalen 
greep, zware uitvoering, voorzien van een 
teflon anti-aanbaklaag, geschikt voor gas 
9+, *# ( 7 *-*. /01 23201 B*\ M. 23/L \ \ *\ MLL/*N. 3K/LB*L I MP. *NL. f RB*
MLU/=3 -? =. MLKB*N2VN*QLPU= P1 . 3? L*= 3*V. h*P. 3VL*
#:   ; ' *5*9+"+' *-*. /01 23201 B*Q=2 V3LL*23= I B*L I MP. -U= PMLB**
23MLP2L0P*MLU/=3 B*QLPU=P 1 . 3? L \ *L/Lf LL \ *\ 0P*V. h*
4+( ) # 9( 7 7 ' *-*( /01 23201 B*C7 $ -J P2UUB*L I MP. *\ ? Ni LPB*233L3*
) LU/=3 *( 3M2N. UM-4L \ ? N2? NM03VB*N= NL*;L2\ M03V*. 0U*J . \ *

' < +: 7 = > ? 1
F [ BEE X[ E> @XA FZI [ ]
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LYONNAISERPAN - aluminium, teflon
anti-aanbaklaag, gekleurde handgrepen 
; , : 7 7 ( "$ ' *9+, *# ( 7 *-*. /01 23201 B*MLU/= 3*? = . MLKB*? = /= 0PLK*
N. 3K/L \ *
# :   ; ' *; , : 7 7 ( "$ ' *-*. /01 23201 B*23MTP2L0P*MLU/= 3B*̀ 0L0L*a*
? = 0/L0P\ *
; , : 7 ' +# 9( 7 7 ' *-*( /01 23201 B*) LU/= 3*( 3M2N. UM-
4L \ ? N2? NM03VB*U. PO2VL*J P2UUL*

7 = > kleur%? = /= P%? = 0/L0P%9. POL W*? 1 ' < +:
X[ E > ZXE rood%PLK%P= 0VL%P= M [ E @] BAE
X[ E> ZX@ rood%PLK%P= 0VL%P= M [ Y @DBAE
X[ E> ZX[ rood%PLK%P= 0VL%P= M [ Z [ FBAE
X[ E> ZXF rood%PLK%P= 0VL%P= M F [ [ XBAE

X[ E> ZXA blauw%O/0L%O/L0%O/. 0 [ E @] BAE
X[ E> ZX] blauw%O/0L%O/L0%O/. 0 [ Y @DBAE
X[ E> ZXX blauw%O/0L%O/L0%O/. 0 [ Z [ FBAE
X[ E> ZXZ blauw%O/0L%O/L0%O/. 0 F [ [ XBAE

X[ E> ZZE geel%RL//= i %_ . 03L%VL/O [ E @] BAE
X[ E> ZZ@ geel%RL//= i %_ . 03L%VL/O [ Y @DBAE
X[ E> ZZ[ geel%RL//= i %_ . 03L%VL/O [ Z [ FBAE
X[ E> ZZF geel%RL//= i %_ . 03L%VL/O F [ [ XBAE

X[ E> ZZA groen%VPLL3%f LPM%VPk3 [ E @] BAE
X[ E> ZZ] groen%VPLL3%f LPM%VPk3 [ Y @DBAE
X[ E> ZZX groen%VPLL3%f LPM%VPk3 [ Z [ FBAE
X[ E> ZZZ groen%VPLL3%f LPM%VPk3 F [ [ XBAE

LYONNAISERPAN - aluminium/keramisch, 
rvs steel, krasvaste anti-aanbaklaag, perfect 
op hoge temperaturen 
; , : 7 7 ( "$ ' *9+, *# ( 7 *-*. /01 23201 %? LP. 1 2? B*\ M. 23/L \ \ *\ MLL/*
N. 3K/LB*\ ? P. M? N-PL \ 2\ M. 3M*. 3M2-\ M2? l *? = . M23VB*QLPUL ? M/R*. M*N2VN*
ML1 QLP. M0PL \ *
# :   ; ' *; , : 7 7 ( "$ ' *-*. /01 23201 %? TP. 1 2̀ 0LB*Q= 2V3TL*23= I B**
PLf Í ML1 L3M*U= PML \ *LM*. 3M2-. KNT\ 2U*PT\ 2\ M. 3M*. 0I *P. R0PL \ B*
Q. PU. 2ML1 L3M*Q= 0P*/. *? 02\ \ = 3*. 0I *N. 0ML \ *ML1 QTP. M0PL \ *
; , : 7 ' +# 9( 7 7 ' *-*( /01 23201 %mLP. 1 2l B*C7 $ *VP2UUB**
l P. MhUL \ MLP*( 3M2N. UM-4L \ ? N2? NM03VB*QLPULl M*OL2*N= NL3*
) L1 QLP. M0PL3*

7 = > W*? 1 ' < +:
X[ E > X@E [ E @ZBAE
X[ E> X@@ [ Y [ YBEE
X[ E> X@[ [ Z [ DBEE
X[ E> X@F F [ FABEE

LYONNAISERPAN - roestvrijstaal, zware 
uitvoering, voorzien van Excalibur  teflon 
anti-aanbaklaag 
; , : 7 7 ( "$ ' *9+, *# ( 7 *-*\ M. 23/L \ \ *\ MLL/B*L I MP. *NL. f RB*
' I ? . /2O0P *MLU/= 3*? = . MLK*

# :   ; ' *; , : 7 7 ( "$ ' *-*23= I B*L I MP. -U= PMLB*23MTP2L0P*MLU/= 3*
' I ? . /2O0P *

;, : 7 ' +# 9( 7 7 ' *-*C7 $ B*L I MP. *\ ? Ni LPB*233L3* ' I ? . /2O0P *
) LU/= 3*( 3M2N. UM-4L \ ? N2? NM03V*

7 = > W*? 1 ' < +:
X[ E > XAE @Z [ DBAE
X[ E> XA@ [ E F@BAE
X[ E> XA[ [ [ FABEE
X[ E> XAF [ Y FZBEE
X[ E> XAY [ ] Y@BEE
X[ E> XAA [ Z YABEE
X[ E> XA] F [ AFBEE
X[ E> XAX F ] XFBEE
X[ E> XAZ YE Z[ BEERVS/INOX

18/10

C% & " ' IC% # % C& T& IC$ " (
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Serie pannen van lichtgewicht gegoten staal 
met rvs steel of greep en krasvaste anti-
aanbaklaag, perfect op hoge temperaturen 
\ LP2L \ *Q. 3\ *= U*/2VNMi L2VNM*? . \ M*\ MLL/*i 2MN*\ M. 23/L \ \ *\ MLL/*
N. 3K/L*=P *VP2QB*i 2MN*\ ? P. M? N-PL \ 2\ M. 3M*. 3M2-\ M2? l *? = . M23VB*
QLPUL ? M/R*. M*N2VN*ML1 QLP. M0PL \ *
$ TP2L*Q=Í /L*U=3 ML*K'. ? 2LP*/TVLP*LM*1 . 3? NL*=0 *Q= 2V3TL*23= I B*
. f L ? *PL f Í ML1 L3M*U=P ML \ *LM*. 3M2-. KNT\ 2U*PT\ 2\ M. 3M*. 0I *P. R0PL \ B*
Q. PU. 2ML1 L3M*Q= 0P*/. *? 02\ \ =3 *. 0I *N. 0ML \ *ML1 QTP. M0PL \ *
$ LP2L*#U. 33L*;L2? NMVLi 2? NM*J k\ \ L2\ L3*1 2M*C7 $ *VP2UUB*1 2M*
l P. MhUL \ MLP*( 3M2N. UM-4L \ ? N2? NM03VB*QLPULl M*OL2*N= NL3*
) L1 QLP. M0PL3*

LYONNAISERPAN 
; , : 7 7 ( "$ ' *9+, *# ( 7 *
#:   ; ' *; , : 7 7 ( "$ $ ' *
; , : 7 ' +# 9( 7 7 ' *

' < +: 7 = > W*? 1
[ FBDE X[ E> XDE [ E
[ ABXA X[ E> XD@ [ Y
FEBAE X[ E> XD[ [ Z
F [ BAE X[ E> XDF FE

BRAADPAN - laag, inclusief deksel 
+: ( $ ) *# : ) *-*\ N. //= i B*i 2MN*/2K*
9( ") : < ) *-*. f L ? *? = 0f LP? /L*
m( $ $ ' +: ; ; ' *-*9/. ? NLB*1 2M*8L ? l L/*

' < +: 7 = > W*? 1 ! *? 1 ;2M>
FFBAE X[ E> DFE [ Y ] [ BE
FDBAE X[ E> DF@ [ Z X FBE
Y[ BEE X[ E> DF [ FE Z FBZ

BRAADPAN - hoog, inclusief deksel 
+: ( $ ) *# : ) *-*KLLQB*i 2MN*/2K*
4+( "$ "» +' *-*. f L ? *? =0 f LP? /L*
m( $ $ ' +: ; ; ' *-*! = NLB*1 2M*8L ? l L/*

' < +: 7 = > W*? 1 ! *? 1 ;2M>
FABEE X[ E> DFA [ ] @E FBY
FXBEE X[ E> DF ] [ Z @@ FBZ
YFBEE X[ E> DFZ F [ @F ] BE

WOK - inclusief deksel 
j : m*-*i 2MN*/2K*
j : m*-*. f L ? *? =0 f LP? /L*
j : m*-*1 2M*8L ? l L/*

' < +: 7 = > W*? 1 ! *? 1 ;2M>
YABEE X[ E> D@[ F [ Z YBY
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MOSSELPAN - roestvrijstaal, hoogglans 
& < $ $ ' ;*# ( 7 *-*\ M. 23/L \ \ *\ MLL/B*1 2PP= P*Q= /2\ NLK*
& ( +& ") ' *5*& : < ; ' *-*23= I B*L I MP. *Q= /2\ *
& < $ C! ' ; -) : # 9*-*C7 $ B*Q= /2LPM*

7 = > W*? 1 mV ' < +:
@ZE> EYE @Z @BE @EBYA
@ZE> EY[ [ E [ BE @[ BAE
@ZE> EYA [ [ FBE @ABAE

MOSSELPAN - zwart ge! maileerd met 
roestvrijstalen rand 
& < $ $ ' ;*# ( 7 *-*O/. ? l *L3. 1 L/LK*i 2MN*\ M. 23/L \ \ *\ MLL/*P21 *
& ( +& ") ' *5*& : < ; ' *-*3= 2P*T1 . 2//T*. f L ? */. *_ . 3ML*K'. ? 2LP*
23= I RK. O/L*
& < $ C! ' ; -) : # 9*-*$ ? Ni . PhL \ *L1 . 2//2LPM*1 2M*' KL/\ M. N/P233L*

7 = > W*? 1 mV ' < +:
DXA> E@E @[ EBA AB[ A
DXA> E@A @Z @BE ] BDA
DXA> E[ E [ E [ BE ZBDA
DXA> E[ A [ Y YBE @[ BDA

BRAADPAN - gietijzer, ge! mailleerd, compleet 
met deksel, rood 
+: ( $ ) *# : ) *-*? . \ M*2P= 3B*L3. 1 L//LKB*? = 1 Q/LML*i 2MN*/2KB*PLK*
C: C: ) ) ' *-*L3*U= 3ML*T1 . 2//TLB*? = 1 Q/LM*. f L ? *? = 0f LP? /LB*
P= 0VL*
4+( ) ' 7 ) : # 9*-*L1 . 2//2LPML3*J 0\ \ L2\ L3B*m= 1 Q/LMM*1 2M*
8L ? l L/B*P= M*

ROND/+: < 7 8%+: 7 8' %+< 7 8

7 = > W*? 1 ;2M> ' < +:
Z] [ > [ [ Y [ Y Y Y] BEE

OVAAL/: 6( ;%: 6( ; ' %: 6( ;

7 = > ? 1 ;2M> ' < +:
Z] [ > F [ Z [ XI [ @ Y Y] BEE
Z] [ > FF [ FF I [ A ] BA X[ BEE

BRAADPAN - ge! mailleerd plaatstaal, compleet 
met deksel 
+: ( $ ) *# : ) *-*L3. 1 L//LK*\ M. 1 QLK*\ MLL/B*? = 1 Q/LML*i 2MN*/2K*
C: C: ) ) ' -*MÙ /L*K'. ? 2LP*T1 . 2//TLB*? = 1 Q/LM*. f L ? *? = 0f LP? /L*
4+( ) ' 7 ) : # 9*-*L1 . 2//2LPML3*$ M. N/O/L ? NB*m= 1 Q/LMM*1 2M*8L ? l L/*

7 = > W*? 1 ;2M> ' < +:
] [ E > [ [ Y [ Y [ BE [ YBAE
] [ E > [ [ Z [ Z FBA [ DBAE

BRAADPAN - zwart gietijzer, compleet met 
deksel 
+: ( $ ) *# : ) *-*O/. ? l *? . \ M*2P= 3B*? = 1 Q/LML*i 2MN*/2K*
C: C: ) ) ' *-*L3*U= 3ML*3= 2PB*? = 1 Q/LM*. f L ? *? = 0f LP? /L*
4+( ) ' 7 ) : # 9*-*\ ? Ni . PhL3*J 0\ \ L2\ L3B*m= 1 Q/LMM*1 2M*8L ? l L/*

7 = > W*? 1 ;2M> ' < +:
] [ E > EF ] F ] @[ BE DDBEE
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# Unieke serie, vervaardigd uit gegoten 
 aluminium. Dankzij de speciale Titanium 
 anti-aanbaklagen is deze serie praktisch 
krasvrij en gemakkelijk te reinigen. 
De serie kenmerkt zich door optimale 
 warmtespreiding en lange warmte afgifte 
na het bereiden. Geschikt voor alle 
 warmtebronnen en ovenvast

$ Unique serie of cast aluminium with Titanium 
 anti adherent coatings. Ití s structure ensures an 
 optimised heat distribution during and after the 
 cooking process. Suitable for all hob types

! Serien unique en font aluminium construÈ . avec 
 Titanium anti adhË rentes. Sa structure assure une 
 parfaite rÈ partition de chaleur pendant toute la 
cuisson et meme ‡  moyenne ou base tempÈ rature. 
Convient ‡  tous types de feux

" Einzigartigen Serie aluminium Gasspfannen, mit 
Titanium Antihaft Beschichtigung. Diese Struktur mit 
ungleichen St‰ rken ergibt eine perfekte Verteilung der 
Hitze. Geeignet f¸ r alle Herd

BRAADPAN - gegoten aluminium, laag model 
$ ! ( ; ; : j *C( $ $ ' +: ; ' *-*? . \ M*. /01 23201 *
C: C: ) ) ' *-*L3*U=3 ML*K'. /01 23201 *
m( $ $ ' +: ; ; ' *-*( /01 23201 V0\ \ B*1 2MML/*N= ? N*

' < +: 7 = > W*? 1 ! *? 1
[ ] BEE X[ E> DYE @] ABE
[ ZBAE X[ E> DY@ [ E ABA
F@BAE X[ E> DY[ [ Y ABZ
YEBEE X[ E> DYF [ Z XBA
YZBEE X[ E> DYY F [ ZBE
] [ BEE X[ E> DYA F ] ZBA
] DBEE X[ E> DY] YE @EBE

C% & " ' IC% # % C& T& IC$ " ( C% & " ' IC% # % C& T& IC$ " (

BRAADPAN - gegoten aluminium, middel hoog 
8' ' # *C( $ $ ' +: ; ' *-*? . \ M*. /01 23201 *
4+( "$ "» +' *-*L3*U= 3ML*K'. /01 23201 *
m( $ $ ' +: ; ; ' *-*( /01 23201 V0\ \ B*N. /ON= ? N*

' < +: 7 = > W*? 1 ! *? 1
[ [ BEE X[ E> DAE @[ ZBA
[ XBAE X[ E> DA@ @Y ZBA
[ DBEE X[ E> DA[ @] ZBE
FYBEE X[ E> DAF [ E DBE
Y@BAE X[ E> DAY [ Y @EBE
YZBAE X[ E> DAA [ Z @[ BE
] FBEE X[ E> DA] F [ @YBE
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LYONNAISERPAN - gegoten aluminium met 
anti-aanbaklaag 
; , : 7 7 ( "$ ' *9+, *# ( 7 *-*? . \ M*. /01 23201 *i 2MN*3= 3-\ M2? l *
? = . M23V*
# :   ; ' *; , : 7 7 ( "$ ' *-*U= 3ML*K'. /01 23201 *. f L ? *. 3M2-. KNT\ 2U*
;, : 7 ' +# 9( 7 7 ' *-*( /01 23201 V0\ \ B*1 2M**( 3M2N. UM-
4L \ ? N2? NM03V*

7 = > W*? 1 ' < +:
X[ E > DEE [ E [ ZBEE
X[ E> DE@ [ Y F@BAE
X[ E> DE[ [ Z F ] BAE
X[ E> DEF FE YEBEE

LYONNAISER/HAPJESPAN - gegoten aluminium 
met anti-aanbaklaag 
; , : 7 7 ( "$ ' *9+, *# ( 7 *-*? . \ M*. /01 23201 *i 2MN*3= 3-\ M2? l *
? = . M23V*
# :   ; ' *; , : 7 7 ( "$ ' *-*U= 3ML*K'. /01 23201 *. f L ? *. 3M2-. KNT\ 2U*
;, : 7 ' +# 9( 7 7 ' *-*( /01 23201 V0\ \ B*1 2M**( 3M2N. UM-
4L \ ? N2? NM03V*

7 = > W*? 1 ! *? 1 ' < +:
X[ E > DE] [ Z XBA YXBEE
X[ E> DEZ FE DBA YZBEE

GRILLPAN - gegoten aluminium, geribbeld, met 
anti-aanbaklaag 
J +";; # ( 7 *-*? . \ M*. /01 23201 B*VP= = f LKB*i 2MN*3= 3-\ M2? l *
? = . M23V*
# :   ; ' *5*J +";;*-*U= 3ML*K'. /01 23201 B*3LPf 0PTLB*. f L ? *. 3M2-
. KNT\ 2U*
J +";; # 9( 7 7 ' *-*( /01 23201 V0\ \ B*VLP2//MB*1 2M*( 3M2N. UM-
4L \ ? N2? NM03V*

7 = > ? 1 ! *? 1 ' < +:
X[ E > D@A [ ZI [ Z Y AABEE

CR  PESPAN - gegoten aluminium met 
anti-aanbaklaag 
C+  # ' *$ < Z' ) ) ' $ *# ( 7 *-*? . \ M*. /01 23201 *i 2MN*3= 3-\ M2? l *
? = . M23V*
# :   ; ' *5*C+  # ' $ *-*U= 3ML*K'. /01 23201 *. f L ? *. 3M2-. KNT\ 2U*
C+  # ' -$ < Z' ) ) ' -# 9( 7 7 ' *-*( /01 23201 V0\ \ B*1 2M*
( 3M2N. UM-4L \ ? N2? NM03V*

7 = > W*? 1 ! *? 1 ' < +:
X[ E > D@E [ Z @BA YABEE

BRAADSLEDE - gegoten aluminium met anti-
aanbaklaag 
+: ( $ ) "7 J *# ( 7 *-*? . \ M*. /01 23201 *i 2MN*3= 3-\ M2? l *? = . M23V*
# ; ( ) *5*+‘ ) "+*-*U= 3ML*K'. /01 23201 *. f L ? *. 3M2-. KNT\ 2U*
4+( ) # 9( 7 7 ' *-*( /01 23201 V0\ \ B*1 2M**( 3M2N. UM-4L \ ? N2? NM03V*

7 = > ? 1 ! *? 1 ' < +:
X[ E > D[ E [ AI [ E ] BA F ] BEE
X[ E> D[ @ FEI [ [ XBE YYBEE
X[ E> D[ [ FAI [ A XBA A] BEE

C% & " ' IC% # % C& T& IC$ " ( C% & " ' IC% # % C& T& IC$ " (
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Serie pannen uit gietaluminium, met anti-
aanbaklaag en "koude" grepen, eenvoudig te 
reinigen, met sandwichbodem waardoor 
geschikt voor alle verhittingsbronnen 
$ LP2L \ *Q. 3\ *= U*? . \ M*. /01 23201 B*i 2MN*3= 3-\ M2? l *? = . M23V*. 3K*
"\ M. R*? == /"*N. 3K/L \ B*L . \ R*M=* ? /L . 3B*i 2MN*MNL*\ . 3Ki 2? N*O. \ L*
i N2? N*1 . l L \ *MNL1 *\ 02M. O/L*U= P*. //*N= O*MRQL \ *
$ TP2L*Q=Í /L \ *L3*U= 3ML*K'. /01 23201 B*. f L ? *PL f Í ML1 L3M*. 3M2-
. KNT\ 2UB*Q=2 V3TL \ *"\ = UMM= 0? N"*̀ 02*PL \ ML \ *UP= 2KB*U. ? 2/L*a*
3LMM=R LP*. f L ? *U=3 K*P. QQ= PMT*Q=0 P*M= 0\ *UL0I *
m=1 Q/LMM*$ LP2L*# U. 33L3*. 0\ *( /01 23201 V0\ \ B*1 2M*( 3M2N. UM-
4L \ ? N2? NM03V*03K*"m. /MVP2UU"B*L23U. ? NL*+L232V03VB*1 2M*
$ . 3Ki 2? N-4=K L3*VLL2V3LM*UkP*! LPKL*

STEELPAN - met schenktuit zonder deksel 
$ ( < C' *# ( 7 *-*i 2MN*\ Q=0 M*i 2MN= 0M*/2K*
C( $ $ ' +: ; ' *-*. f L ? *OL ? *f LP\ L0P*\ . 3\ *? = 0f LP? /L*
$ ) "' ;m( $ $ ' +: ; ; ' *-*1 2M*( 0\ V0\ \ *=N 3L*8L ? l L/*

' < +: 7 = > W*? 1
@FB[ A Z] [ > ] EE @]

SAUTEUSE - met deksel 
$ ( < ) ' < $ ' *-*i 2MN*/2K*
$ ( < ) ' < $ ' *-*. f L ? *? =0 f LP? /L*
$ ( < ) ' < $ ' *-*1 2M*8L ? l L/*

' < +: 7 = > W*? 1
[ [ BAE Z] [ > ] @E [ Y

LYONNAISERPAN 
; , : 7 7 ( "$ ' *9+, *# ( 7 *
#:   ; ' *; , : 7 7 ( "$ ' *
; , : 7 ' +# 9( 7 7 ' *

' < +: 7 = > W*? 1
@FB] E Z] [ > ] [ E [ E
@ABEE Z] [ > ] [ @ [ Y
@XBEE Z] [ > ] [ [ [ ]
@DBYA Z] [ > ] [ F [ Z

CR  PESPAN 
C+  #' *$ < Z' ) ) ' $ *# ( 7 *
#:   ; ' *5*C+  # ' $ *
C+  # ' -$ < Z' ) ) ' -# 9( 7 7 ' *

' < +: 7 = > W*? 1
[ EB] A Z] [ > ] FA FE

“VIP 3”

INDUCTION ! " # O$ % % NC% & " ' IC% # % C& T& IC$ " (
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BAK/GRILLPLAAT - voor braderie brander, een 
zijde geribbeld, andere zijde glad 
J +"88;' %J +";;*# ; ( ) ' *-*U= P*23K0\ MP2. /O0P3LPB*= 3L*\ 2KL*
P2OOLKB*= MNLP*\ 2KL*\ 1 = = MN*
# ; ( Q< ' *J +";; ' *-*Q= 0P*OP0/L0P*23K0\ MP2. /B*03L*? = ML*
P. 230PLLB*. 0MPL*? = ML*/2\ \ L*
J +";;-# ; ( ) ) ' *-*U0P*J . \ N= ? l LPl = ? NLPB*L23*$ L2ML*VLP2//MB*
. 3KLPL*$ L2ML*V/. MM*

7 = > ? 1 ' < +:
D[ X> E@[ 30x30 ] @BEE

D[ X> E@F 40x40 X] BEE

BISTRO SERVEERPAN - smeedijzer, uitermate 
geschikt voor het serveren van 
ÈÈnpansgerechten, met het houten onderbord, 
apart leverbaar, kan men de pan gebruiken als 
bord 
4"$ ) +: *$ ' +6"7 J *# ( 7 *-*1 . //L. O/L*2P= 3B*L \ QL ? 2. //R*\ 02M. O/L*
U= P*\ LPf 23V*1 L. /\ *23*= 3L*Q. 3B*i 2MN*MNL*\ LQ. P. ML/R*
= OM. 23. O/L*i = = KL3*MP. R*U= P*Q/. ? 23V*03KLP*MNL*Q. 3B*i N2? N*
MN0\ *? . 3*OL*0\ LK*. \ *Q/. ML*
# :   ; ' *5*$ ' +6"+*4"$ ) +: *-*ULP*U= PVL. O/LB*MPc\ *O2L3*0\ . O/L*
Q= 0P*\ LPf 2P*KL \ *1 L30\ *L3*03L*Q= Í /LB*. f L ? */L*Q/. M*KL*O= 2\ B*
/2f P. O/L*\ TQ. P. ML1 L3M*\ 0P*KL1 . 3KLB*̀ 0̂ = 3*QL0M*Q/. ? LP*\ = 0\ *
/. *Q= Í /L*\ 2*O2L3*̀ 0L
? L//. -/. *QL0M*\ LPf 2P*? = 1 1 L*. \ \ 2LMML*
4"$ ) +: *$ ' +6"' +# 9( 7 7 ' *-*L2\ L3VL \ ? N1 2LKLMB*\ LNP*V0M*h0*
VLOP. 0? NL3*OL21 *$ LPf 2LPL3*f = 3*J LP2? NML3*23*L23LP*# U. 33L > *
& 2M*! . PMN= /h-< 3MLP/. VLB*\ LQ. P. M*/2LULPO. PB*. 0U*j 03\ ? N*l . 33*
K2L*# U. 33L*. /\ *) L//LP*VLOP. 0? NM*i LPKL3*

MET GEBOGEN STEEL/j ") ! *4' 7 ) *! ( 7 8;'
( 6' C*# : "J 7 S' *C: < +4S%& ") *$ C! 7 ( 4' ; $ ) "' ;

7 = > W*? 1 ' < +:
EE[ > [ [ E [ E [ @BEE
EE[ > [ [ Y [ Y [ FBAE

MET TWEE GREPEN/j ") ! *) j : *J +"# $
( 6' C*8' < X*( 7 $ ' $ %& ") *Zj ' "*J +"99' 7

7 = > W*? 1 ' < +:
EE[ > F [ E [ E [ @BEE
EE[ > F [ Y [ Y [ FBAE

ONDERBORD - hout 
) +( , *-*i = = K*
# ; ( ) *-*O= 2\ *
< 7 ) ' +;( J ' *-*! . PMN= /h*

7 = > voor%U= P%Q= 0P%UkP ' < +:
EE[ > [ AE EE[ [ [ E*-*EE[ F [ E @ABXA
EE[ > [ A@ EE[ [ [ Y*-*EE[ F [ Y @ZB[ A

ÿ  cm

INDUCTION ! " # O$ % % NC% & " ' IC% # % C& T& IC$ " (
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% Professionele Pannen, roestvrijstaal 18/10 met sandwichbodem & V(  " luminium & V(
$ Professional Pans, ( tainless ( teel 18/10 with sandwich bottom,

( tainless ( teel " luminium ( tainless ( teel
! PoÍ les Professionelles, Inox 18/10 avec Triple Fond, Inox " luminium Inox
" $ ewerbliche Pfannen, CN(  18/10 mit ( andwichboden, CN(  " lumium CN(

RVS/INOX
18/10

KOOKPAN MET KRAAN EN ROOSTER
met deksel 
$ ) : Cm*# : ) *j ") ! *) ( # *( 7 8*J +"8*-*i 2MN*? = f LP*
) +( ") ' < +*( 6' C*+: 4"7 ' ) *' ) *J +";; ' *-*. f L ? *? = 0f LP? /L*
m: C! ) : # 9*& ") *( 4;( < 9! ( ! 7 *< 7 8*+: $ ) *-*1 2M*8L ? l L/*

' < +: 7 = > ! *? 1 W*? 1 ;2M>
@XABEE X[ E> [ ZE [ Z [ Z @] BA
[ EDBEE X[ E> [ Z@ F [ F [ [ Y
[ XDBEE X[ E> @ZE YE YE AE
FDABEE X[ E> @Z@ YA YA X[

ROOSTER LOS/J +"8*: 7 ;, %J +";; ' *$ ' < ;%+: $ ) *( ; ; ' "7

' < +: 7 = > W*? 1
F [ BEE X[ E> [ Z[ [ XBA
FYBAE X[ E> [ ZF F@BA
FDBEE X[ E> @Z[ FDBA
YDBEE X[ E> @ZF YYBA

STOOMKOOKPAN 
$ ) ' ( & *#: ) *
C< ") *6( # ' < +*
8( & #9 J ( +$ ' ) *

' < +: 7 = > W*? 1 ! *? 1 ;2M>
@@[ BEE X[ E> [ [ E (

4
[ Z
[ Z

@XBA
@XBA

@E
@E

@FABEE X[ E> [ [ @ (
4

F [
F [

@DBE
@DBE

@A
@A

A

B
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KOOKPAN - hoog model, met deksel 
$ ) : Cm*# : ) *-*i 2MN*? = f LP*
) +( ") ' < +*-*. f L ? *? = 0f LP? /L*
m: C! ) : # 9*-*N= ? NB*1 2M*8L ? l L/*

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > EE@ @] @] FBE FABEE
X[ E> EE[ @Z @Z YBA FDBEE
X[ E> EEF [ E [ E ] B[ Y[ BEE
X[ E> EEY [ Y [ Y @EBE AFBEE
X[ E> EEA [ Z [ Z @] BA X[ BEE
X[ E> EE] FE FE [ @B[ DXBEE
X[ E> EEX F [ F [ [ YBE @E[ BEE
X[ E> EEZ FA FA FFB] @[ ZBEE
X[ E> EED YE YE AEBE @YZBEE
X[ E> E@E YA YA X[ BE [ EDBEE
X[ E> E@@ AE AE DZBE F [ DBEE
X[ E> E@[ ] E AA @AABE YADBEE

KOOKPAN - middelhoog, met deksel 
$ ) ' j *# ( 7 *-*i 2MN*? = f LP*
8' & "*) +( ") ' < +*-*. f L ? *? = 0f LP? /L*
m: C! ) : # 9*-*N. /ON= ? NB*1 2M*8L ? l L/*

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > E@A @] @@BA [ B@ F@BEE
X[ E> E@] @Z @[ BA FBE FABEE
X[ E> E@X [ E @FBA YBE F ] BEE
X[ E> E@Z [ Y @YBA ] BF YFBEE
X[ E> E@D [ Z @XBA @EB[ A] BEE
X[ E> E [ E FE @ZBA @[ BX XFBEE
X[ E> E [ @ F [ @DBA @AB[ ZEBEE
X[ E> E [ [ FA [ @BA [ EB[ @E@BEE
X[ E> E [ F YE [ ABA F@BY @[ ABEE
X[ E> E [ Y YA [ ZBA YYBA @AYBEE

KOOKPAN - laag model, met deksel 
4+( "$ "7 J *# ( 7 *-*i 2MN*? = f LP*
4+( "$ "» +' *-*. f L ? *? = 0f LP? /L*
4+( ) ' 7 ) : # 9*-*1 2M*8L ? l L/*

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > E [ A @] XBA @BA FEBEE
X[ E> E [ ] [ E ZBA [ BA FYBEE
X[ E> E [ X [ Y DBA YBF YEBEE
X[ E> E [ Z FE @[ BA ZBY X@BEE
X[ E> E [ D FA @YBA @FB] DFBEE
X[ E> EFE YE @ABA @DBA @@ZBEE
X[ E> EF@ YA @XBA [ XBE @FABEE
X[ E> EF [ AE [ EBA FDBE @DABEE
X[ E> EFF ] E [ FBA ] ABE [ XDBEE

PAN DEKSEL 
# ( 7 *C: 6' +*
C: < 6' +C;' *
8' Cm' ;*

7 = > W*? 1 ' < +:
X[ E > EXE @] ABAE
X[ E> EX@ @Z XBAE
X[ E> EX[ [ E XBDE
X[ E> EXF [ Y XBYA
X[ E> EXY [ Z DBAE
X[ E> EXA FE @EBXE
X[ E> EX] F [ @[ BFE
X[ E> EXX FA @YBYA
X[ E> EXZ YE @XB@E
X[ E> EXD YA [ FBYA
X[ E> EZE AE [ ZBEE
X[ E> EZ@ ] E FDBEE

RVS/INOX
18/10
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STEELPAN 
$ ( < C' *# ( 7 *
C( $ $ ' +: ; ' *
$ ) "' ;m( $ $ ' +: ; ; ' *

' < +: 7 = > W*? 1 ! *? 1 ;2M>
@DBAE X[ E> EFD @Y X @BE
[ [ BEE X[ E> EYE @] Z @BA
[ YBYE X[ E> EY@ @Z D [ BE
[ ] BEE X[ E> EY[ [ E @E FBE
[ XBAE X[ E> EYF [ E @F YBE
F [ BEE X[ E> EYY [ Y @[ ABY
YYBEE X[ E> EYA [ Z @Y ZB]

STEELPAN - met schenktuiten 
$ ( < C' *# ( 7 *-*i 2MN*\ Q= 0M\ *
C( $ $ ' +: ; ' *-*. f L ? *OL ? \ *f LP\ L0P\ *
$ ) "' ;m( $ $ ' +: ; ; ' *-*1 2M*( 0\ V0\ \ *

' < +: 7 = > W*? 1 ! *? 1 ;2M>
[ [ BEE X[ E> EAA @] X @BA
[ ABEE X[ E> EA] [ E @E FB@

RVS/INOX
18/10

LYONNAISERPAN - roestvrijstaal 
; , : 7 7 ( "$ ' *9+, *# ( 7 *-*\ M. 23/L \ \ *\ MLL/*
#:   ; ' *; , : 7 7 ( "$ ' *-*23= I *
; , : 7 ' +# 9( 7 7 ' *-*C7 $ *

' < +: 7 = > W*? 1
[ [ BXA X[ E> @EE [ E
[ YBDA X[ E> @EY [ [
[ ] BAE X[ E> @E@ [ Y
[ DBAE X[ E> @E] [ ]
F [ BEE X[ E> @E[ [ Z
FDBEE X[ E> @EF F [

SAUTEUSE - roestvrijstaal, conisch model 
$ ( < ) ' < $ ' *-*\ M. 23/L \ \ *\ MLL/B*? =3 2? . /*1 = KL/*
$ ( < ) ' < $ ' *-*23= I B*1 = Kc/L*? =3 2̀ 0L*
$ ( < ) ' < $ ' *-*C7 $ B*l = 32\ ? NL \ *& =K L//*

' < +: 7 = > W*? 1
@DBDA X[ E> @@E @]
[ @BDA X[ E> @@@ @Z
[ FBAE X[ E> @@[ [ E
[ ZBEE X[ E> @@F [ [
FEBEE X[ E> @@Y [ Y

LYONNAISERPAN - roestvrijstaal 
; , : 7 7 ( "$ ' *9+, *# ( 7 *-*\ M. 23/L \ \ *\ MLL/*
#:   ; ' *; , : 7 7 ( "$ ' *-*23= I *
; , : 7 ' +# 9( 7 7 ' *-*C7 $ *

' < +: 7 = > W*? 1 ! *? 1 ;2M>
[ DBAE X[ E> EAE [ Y ] [ BX
FZBEE X[ E> EA@ [ Z ] FBX
YDBEE X[ E> EA[ F [ ] YBX
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SAUTEUSE - roestvrijstaal, met een 7 mm dikke 
Sandwich-bodem (roestvrijstaal-aluminium-
roestvrijstaal), conisch model 
$ ( < ) ' < $ ' *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*. *X*1 1 *$ . 3Ki 2? N-O= MM= 1 *
G\ M. 23/L \ \ *\ MLL/-. /01 23201 -\ M. 23/L \ \ *\ MLL/HB*? = 32? . /*1 = KL/*
$ ( < ) ' < $ ' *-*23= I B*. f L ? *U= 3K*$ . 3Ki 2? N*KL*X*1 1 *G23= I -
. /01 23201 -23= I HB*1 = Kc/L*? = 32̀ 0L*
$ ( < ) ' < $ ' *-*C7 $ B*1 2M*$ . 3Ki 2? N-4= KL3*f = 3*X*1 1 *GC7 $ -
( /01 23201 -C7 $ HB*l = 32\ ? NL \ *& = KL//*

7 = > W*? 1 ' < +:
DFA> EE@ @] F [ BEE
DFA> EE[ @Z FABEE
DFA> EEF [ E FDBEE
DFA> EEY [ Y Y] BEE

RVS/INOX
18/10

INDUCTION ! " # O$ % % NC% & " ' IC% # % C& T& IC$ " (

PASTAKOOKPAN - roestvrijstaal, compleet met 
4 RVS pasta vergieten 
# ( $ ) ( *C: : m# : ) *-*\ M. 23/L \ \ *\ MLL/B*? = 1 Q/LML*i 2MN
Y*\ M. 23/L \ \ *\ MLL/*Q. \ M. *? = /. 3KLP\ *
& ( +& ") ' *) +( ") ' < +*5*# ¬ ) ' $ *-*23= I B*. f L ? *Y*Q. \ \ = 2PL \ *a*
Q‚ ML \ *23= I *
) ' "J j ( +' 7 *m: C! ) : # 9*-*C7 $ B*1 2M*Y*C7 $
# . \ M. l = POL*

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > @[ E FA [ @ [ E @ZYBEE
X[ E> @[ @ pasta vergiet los%Q. \ M. *? = /. 3KLP*= 3/R

Q. \ \ = 2PL*\ L0/%# . \ M. l = POL*. //L23
[ YBDA

X[ E> @[ F YE [ A F@BA [ EDBEE
X[ E> @[ Y pasta vergiet los%Q. \ M. *? = /. 3KLP*= 3/R

Q. \ \ = 2PL*\ L0/%# . \ M. l = POL*. //L23
[ ZBEE

RVS/INOX
18/10

PASTAKOOKPAN - roestvrijstaal, compleet met 
2 pasta vergieten, met deksel 
# ( $ ) ( *C: : m# : ) *-*\ M. 23/L \ \ *\ MLL/B*? = 1 Q/LML*i 2MN
[ *\ M. 23/L \ \ *\ MLL/*Q. \ M. *? = /. 3KLP\ B*i 2MN*/2K*
& ( +& ") ' *) +( ") ' < +*5*# ¬ ) ' $ *-*23= I B*. f L ? *[ *Q. \ \ = 2PL \ *a*
Q‚ ML \ *23= I B*. f L ? *? = 0f LP? /L*
) ' "J j ( +' 7 *m: C! ) : # 9*-*C7 $ B*1 2M*[ *C7 $
# . \ M. l = POLB*1 2M*8L ? l L/*

7 = > W*? 1 ! *? 1 ;2M> ' < +:
EFE> E[ Y [ Y @A X ADBEE
EFE> @[ Y pasta vergiet los%Q. \ M. *? = /. 3KLP*= 3/R

Q. \ \ = 2PL*\ L0/%# . \ M. l = POL*. //L23
@ABEE

RVS/INOX
18/10

INDUCTION ! " # O$ % % NC% & " ' IC% # % C& T& IC$ " (
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SNELKOOKPAN - roestvrijstaal 
#+ ' $ $ < +' *C: : m' +*-*\ M. 23/L \ \ *\ MLL/*
( < ) : C< "$ ' < +*-*23= I *
8( & #9 m: C! ) : # 9*-*C7 $ *

' < +: 7 = > W*? 1 ! *? 1 ;2M>
D@BEE Z] [ > EX[ [ Y @Z Z

@EDBEE Z] [ > EXF [ Y [ [ @E

KOOKEMMER MULTIFUNCTIONEEL - 
roestvrijstaal, met sandwichbodem, met 
schenktuit en handgreep om
eenvoudig uit te gieten, met maatverdeling, 
met deksel 
& < ; ) "-9< 7 C) ": 7 *# : ) *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*\ . 3Ki 2? N*
O=MM=1 B*i 2MN*\ Q= 0M\ *. 3K*N. 3K/L*U= P*L . \ R*Q= 0P23VB*
23MLVP. MLK*1 L. \ 0P23V*\ ? . /LB*i 2MN*/2K*
& ( +& ") ' *& < ; ) "9: 7 C) ": 7 $ *-*23= I B*K= 0O/L*U= 3KB*. f L ? *
OL ? *f LP\ L0P*LM*Q=2 V3TL*Q=0 P*U. ? 2/2MLP*/L*f LP\ L1 L3MB*1 L \ 0PL*
Q=0 P*f =/ 01 L*23MTVPTLB*. f L ? *? =0 f LP? /L*
& < ; ) "9< 7 m) ": 7 $ ) : # 9*-*C7 $ B*m. Q\ L/O= KL3B
1 2M*m/. QQOkVL/*03K*! . /MLVP2UU*UkP*L23U. ? NL \ *( 0\ V2LflL3B*1 2M*
VP. K02LP03VB*1 2M*KL ? l L/*

' < +: 7 = > W*? 1 ! *? 1 ;2M>
Z] BEE A[ E> E [ E [ Z [ [ Z

STOOMKOOKPAN - roestvrijstaal 
$ ) ' ( & *C: : m' +*-*\ M. 23/L \ \ *\ MLL/*
# :   ; ' *5*6( # ' < +*-*"3= I *
8( & #9 ) : # 9*-*C7 $ *

' < +: 7 = > W*? 1 ! *? 1 ;2M>
Y[ BAE A[ E> E [ Z [ E [ E F

VERGIET - roestvrijstaal, 2 stevige draagarmen 
C: ;( 7 8' +*-*\ M. 23/L \ \ *\ MLL/B*[ *\ M0PKR*\ 0QQ= PM*N. 3K/L \ *
#( $ $ : "+' *-*23=I B*[ *Q= 2V3TL \ *P=O 0\ ML \ *\ 0QQ= PM*
J ' & ‹ $ ' $ ' "! ' +*-*C7 $ B*[ *\ M. O2/L*03MLP\ M0Mh03V\ *J P2UUL3*

' < +: 7 = > ; *? 1 W*? 1
] YBEE E] Y> EF ] ] E FF
Z@BEE E] Y> EFZ ZE YE

AFGIETROOSTER - roestvrijstaal, tot ÿ  26cm 
#( 7 *$ ) +( "7 ' +*-*\ M. 23/L \ \ *\ MLL/B*0Q*M= *W*[ ] ? 1 *
C: < 6' +C;' *# ( $ $ : "+' *-*23= I B*_ 0\ ` 0̂ a*03*W*KL*[ ] ? 1 *
( 4J "' $ $ ! ";9' *-**C7 $ B*O2\ *h0*W*[ ] ? 1 *

' < +: 7 = >
ZBAA E@] > @YE

RVS/INOX
18/10

RVS/INOX
18/10

RVS/INOX
18/10
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BRAADSLEDE - roestvrijstaal, met 
sandwichbodem en draaibare grepen 
+: ( $ ) "7 J *# ( 7 *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*\ . 3Ki 2? N-O= MM= 1 *
. 3K*1 = f . O/L*\ 2KL*N. 3K/L \ *
# ; ( ) *5*+‘ ) "+*-*23= I B*. f L ? *U= 3K*MNLP1 = -K2UU0\ L0P*LM*
Q= 2V3TL \ *M= 0P3. 3ML*
4+( ) # 9( 7 7 ' *-*C7 $ B*1 2M*$ . 3Ki 2? N-4= KL3*03K*
OLi LV/2? NL3*J P2UUL3*

1/1 GN - 530x325mm

7 = > ! *1 1 ;2M> ' < +:
X[ E > @] Z @EE @YB[ Z[ BEE
X[ E> @] X @AE [ EB[ @@[ BEE

BRAADSLEDE - roestvrijstaal, met draaibare 
grepen 
+: ( $ ) "7 J *# ( 7 *-*\ M. 23/L \ \ *\ MLL/B*1 = f . O/L*\ 2KL
N. 3K/L \ *
# ; ( ) *5*+‘ ) "+*-*23= I B*. f L ? *Q= 2V3TL \ *M= 0P3. 3ML \ *
4+( ) # 9( 7 7 ' *-*C7 $ B*1 2M*OLi LV/2? NL3*J P2UUL3*

7 = > ? 1 ' < +:
X[ E > @] @ ] BAG! HI YEI FE ] @BAE
X[ E> @] [ XBEG! HI AYI FD XZBEE
X[ E> @] F DBEG! HI ] EI YA DABEE

BRAADSLEDE - aluminium, met Silverstone 
anti-aanbaklaag, met draaibare grepen 
+: ( $ ) "7 J *# ( 7 *-*. /01 23201 B*i 2MN*$ 2/f LP\ M= 3L*7 = 3-\ M2? l *
? = . M23VB*1 = f . O/L*\ 2KL*N. 3K/L \ *
# ; ( ) *5*+‘ ) "+*-*. /01 23201 B*. f L ? *23MTP2L0P*. 3M2-. KNT\ 2f L*
$ 2/f LP\ M= 3LB*. f L ? *Q= 2V3TL \ *M= 0P3. 3ML \ *
4+( ) # 9( 7 7 ' *-*( /01 23201 B*1 2M*$ 2/f LP\ M= 3L*( 3M2N. UM-
4L \ ? N2? NM03VB*1 2M*OLi LV/2? NL3*J P2UUL3*

7 = > ? 1 ' < +:
X[ E > @X@ ] BAG! HI YEI FE Y@BEE
X[ E> @X[ XBEG! HI AEI FA A[ BEE
X[ E> @XF DBEG! HI ] EI YE XDBEE

RVS/INOX
18/10

RVS/INOX
18/10

BRAADSLEDE - plaatstaal, met draaibare 
grepen 
+: ( $ ) "7 J *# ( 7 *-*\ M. 1 QLK*\ MLL/B*1 = f . O/L*\ 2KL*N. 3K/L \ *
# ; ( ) *5*+‘ ) "+*-**MÙ /L*K̂ . ? 2LPB*. f L ? *Q= 2V3TL \ *M= 0P3. 3ML \ *
4+( ) # 9( 7 7 ' *-*$ M. N/O/L ? NB*1 2M*OLi LV/2? NL3*J P2UUL3*

7 = > ? 1 ' < +:
ZDA> E@Z * DG! HI YEI FE AZBEE
ZDA> E[ E * DG! HI AEI FE ] @BEE
ZDA> E[ F @EG! HI ] EI YE X] BEE
ZDA> E[ Y @EG! HI XEI YA ZDBEE

BRAADSLEDE - aluminium, met draaibare 
grepen 
+: ( $ ) "7 J *# ( 7 *-*. /01 23201 B*i 2MN*1 = f . O/L*\ 2KL*N. 3K/L \ *
# ; ( ) *5*+‘ ) "+*-*. /01 23201 B*. f L ? *Q= 2V3TL \ *M= 0P3. 3ML \ *
4+( ) # 9( 7 7 ' *-*( /01 23201 B*1 2M*OLi LV/2? NL3*J P2UUL3*

7 = > ? 1 ' < +:
X[ E > [ EE ABEG! HI FEI [ F [ FBEE
X[ E> [ E@ ] BAG! HI YEI FE F [ BEE
X[ E> [ E [ XBEG! HI AEI FA YABEE
X[ E> [ EF DBEG! HI ] EI YE AYBEE
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# Behuizing van roestvrijstaal 18/10, ergonomische handgrepen van gegoten  roestvrijstaal, 
speciaal deksel ontwerp voor ondersteuning op zijhandgreep,  ingekapselde sandwichbodem

$ Cookware body made of 18/10 stainless steel, ergonomic handles made of cast 
 stainless steel, special lid designed to hold on the side handle, encapsulated sandwich base

! Corps en acier inox 18/10, anses en fonte dí acier inox, ergonomiques, 
couvercle  spÈ cial, conÁ u pour reposer sur la poignÈ e, fond thermo diffuseur encapsulÈ

" Kochbedarf aus CN(  18/10, griffe aus gussedelstahl hergestellt. " bsolut ergonomisch, 
 spezielles deckeldesign zum ! alten im seitengriff, kapself̂ rmiger thermodiffusionsunterboden

KOOKPAN - hoog model, met deksel 
$ ) : Cm*# : ) *-*i 2MN*? =f LP*
) +( ") ' < +*-*. f L ? *? = 0f LP? /L*
m: C! ) : # 9*-*N=? NB*1 2M*8L ? l L/*

GEEL/, ' ; ; : j %J( < 7 ' %J ' ;4

' < +: 7 = > W*? 1 ! *? 1 ;2M>
@EYBEE X[ E> A] E [ Y [ E ZBX
@@] BEE X[ E> A] @ [ Z [ Y @FB]

GRIJS/J +' , %J +"$ %J +( <

' < +: 7 = > W*? 1 ! *? 1 ;2M>
@EYBEE X[ E> AXE [ Y [ E ZBX
@@] BEE X[ E> AX@ [ Z [ Y @FB]

ROOD/+' 8%+: < J ' %+: )

' < +: 7 = > W*? 1 ! *? 1 ;2M>
@EYBEE X[ E> AZE [ Y [ E ZBX
@@] BEE X[ E> AZ@ [ Z [ Y @FB]

ROESTVRIJSTAAL/$ ) ( "7 ;' $ $ *$ ) ' ' ;%"7 : X%C7 $

' < +: 7 = > W*? 1 ! *? 1 ;2M>
ZDBEE X[ E> ADE [ Y [ E ZBX
DDBEE X[ E> AD@ [ Z [ Y @FB]

RVS/INOX
18/10
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KOOKPAN - middelhoog, met deksel 
$ ) ' j *# ( 7 *-*i 2MN*? = f LP*
8' & "*) +( ") ' < +*-*. f L ? *? = 0f LP? /L*
m: C! ) : # 9*-*N. /ON= ? NB*1 2M*8L ? l L/*

GEEL/, ' ; ; : j %J( < 7 ' %J ' ;4

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > A] [ [ E @F FBX ] DBEE
X[ E> A] F [ Y @Y ABZ XZBEE
X[ E> A] Y [ Z @] DBA D] BEE
X[ E> A] A F [ @D @YBE @EYBEE

GRIJS/J +' , %J +"$ %J +( <

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > AX[ [ E @F FBX ] DBEE
X[ E> AXF [ Y @Y ABZ XZBEE
X[ E> AXY [ Z @] DBA D] BEE
X[ E> AXA F [ @D @YBE @EYBEE

ROOD/+' 8%+: < J ' %+: )

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > AZ[ [ E @F FBX ] DBEE
X[ E> AZF [ Y @Y ABZ XZBEE
X[ E> AZY [ Z @] DBA D] BEE
X[ E> AZA F [ @D @YBE @EYBEE

ROESTVRIJSTAAL/$ ) ( "7 ;' $ $ *$ ) ' ' ;%"7 : X%C7 $

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > AD[ [ E @F FBX ADBEE
X[ E> ADF [ Y @Y ABZ ] ] BEE
X[ E> ADY [ Z @] DBA Z[ BEE
X[ E> ADA F [ @D @YBE ZDBEE

KOOKPAN - laag model, met deksel 
4+( "$ "7 J *# ( 7 *-*i 2MN*? = f LP*
4+( "$ "» +' *-*. f L ? *? = 0f LP? /L*
4+( ) ' 7 ) : # 9*-*1 2M*8L ? l L/*

GEEL/, ' ; ; : j %J( < 7 ' %J ' ;4

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > A] ] [ Y DBA FBD X] BEE
X[ E> A] X [ Z @@BE ABZ ZZBEE
X[ E> A] Z F [ @[ BA ZBD DDBEE

GRIJS/J +' , %J +"$ %J +( <

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > AX] [ Y DBA FBD X] BEE
X[ E> AXX [ Z @@BE ABZ ZZBEE
X[ E> AXZ F [ @[ BA ZBD DDBEE

ROOD/+' 8%+: < J ' %+: )

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > AZ] [ Y DBA FBD X] BEE
X[ E> AZX [ Z @@BE ABZ ZZBEE
X[ E> AZZ F [ @[ BA ZBD DDBEE

ROESTVRIJSTAAL/$ ) ( "7 ;' $ $ *$ ) ' ' ;%"7 : X%C7 $

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > AD] [ Y DBA FBD ] ] BEE
X[ E> ADX [ Z @@BE ABZ X] BEE
X[ E> ADZ F [ @[ BA ZBD ZABEE

RVS/INOX
18/10
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# Behuizing van roestvrijstaal 18/10, ergonomische 
handgrepen van gegoten  roestvrijstaal, speciaal 
deksel ontwerp voor ondersteuning op zijhandgreep, 
 ingekapselde sandwichbodem

$ Cookware body made of 18/10 stainless steel, 
 ergonomic handles made of cast  stainless steel, 
 special lid designed to hold on the side handle, 
encapsulated sandwich base

! Corps en acier inox 18/10, anses en fonte dí acier 
inox, ergonomiques, couvercle  spÈ cial, conÁ u pour 
reposer sur la poignÈ e, fond thermo diffuseur 
 encapsulÈ

" Kochbedarf aus CN(  18/10, griffe aus  gussedelstahl 
hergestellt. " bsolut ergonomisch,  spezielles 
 deckeldesign zum ! alten im seitengriff, 
kapselfˆ rmiger thermodiffusionsunterboden

A

B

Deksel/Lid
Couvercle/Deckel

Klemring/Clamping ring 
Anneau fi  xation/Klemmring 

Binnen pan/Inner pot
RÈ cipient intÈ rieur 
Innenbeh‰ lter

Buiten pan/Sauce pot
BraisiË re/Kasserolle

RVS/INOX
18/10

BAIN-MARIE PAN - middelhoog model, 
compleet met binnenpan en deksel 
4( "7 -& ( +"' *$ ) : Cm# : ) *-*1 LK201 B*? = 1 Q/LML*i 2MN*233LP*
Q=M*. 3K*/2K*
) +( ") ' < +-*4( "7 -& ( +"' *-*KL1 2*MP. 2ML0PB*? = 1 Q/LM*. f L ? *
PT? 2Q2L3M*23MTP2L0P*LM*? =0 f LP? /L*
4( "7 -& ( +"' *m: C! ) : # 9*-*! . /ON= ? NB*m= 1 Q/LMM*1 2M*
"33L3OLNg/MLP*03K*8L ? l L/*

GEEL/, ' ; ; : j %J( < 7 ' %J ' ;4

' < +: 7 = > W*? 1 ! *? 1 ;2M>
@FZBEE X[ E> D] F (

4
[ E
[ Y

@E
@Y

FB@E

@] DBEE X[ E> D] Y (
4

[ Y
[ Z

@[
@]

ABYE

@ZABEE X[ E> D] A (
4

[ Z
F [

@Y
@D

ZB] E

GRIJS/J +' , %J +"$ %J +( <

' < +: 7 = > W*? 1 ! *? 1 ;2M>
@FZBEE X[ E> DXF (

4
[ E
[ Y

@E
@Y

FB@E

@] DBEE X[ E> DXY (
4

[ Y
[ Z

@[
@]

ABYE

@ZABEE X[ E> DXA (
4

[ Z
F [

@Y
@D

ZB] E

ROOD/+' 8%+: < J ' %+: )

' < +: 7 = > W*? 1 ! *? 1 ;2M>
@FZBEE X[ E> DZF (

4
[ E
[ Y

@E
@Y

FB@E

@] DBEE X[ E> DZY (
4

[ Y
[ Z

@[
@]

ABYE

@ZABEE X[ E> DZA (
4

[ Z
F [

@Y
@D

ZB] E

ROESTVRIJSTAAL/$ ) ( "7 ;' $ $ *$ ) ' ' ;%"7 : X%C7 $

' < +: 7 = > W*? 1 ! *? 1 ;2M>
@@XBEE X[ E> DDF (

4
[ E
[ Y

@E
@Y

FB@E

@YYBEE X[ E> DDY (
4

[ Y
[ Z

@[
@]

ABYE

@ADBEE X[ E> DDA (
4

[ Z
F [

@Y
@D

ZB] E
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BAIN-MARIE PAN - laag model, compleet met 
binnenpan en deksel 
4( "7 -& ( +"' *$ ) : Cm# : ) *-*/= i *1 = KL/B*? = 1 Q/LML*i 2MN*233LP*
Q= M*. 3K*/2K*
) +( ") ' < +-*4( "7 -& ( +"' *-*OP. 2\ 2cPLB*? = 1 Q/LM*. f L ? *PT? 2Q2L3M*
23MTP2L0P*LM*? = 0f LP? /L*
4( "7 -& ( +"' *m: C! ) : # 9*-*U/. ? N*& = KL/B*m= 1 Q/LMM*1 2M*
"33L3OLNg/MLP*03K*8L ? l L/*

GEEL/, ' ; ; : j %J( < 7 ' %J ' ;4

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > D] Z (

4
[ Z
F [

] BE
@[ BA

FBXE @XABEE

GRIJS/J +' , %J +"$ %J +( <

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > DXZ (

4
[ Z
F [

] BE
@[ BA

FBXE @XABEE

ROOD/+' 8%+: < J ' %+: )

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > DZZ (

4
[ Z
F [

] BE
@[ BA

FBXE @XABEE

ROESTVRIJSTAAL/$ ) ( "7 ;' $ $ *$ ) ' ' ;%"7 : X%C7 $

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > DDZ (

4
[ Z
F [

] BE
@[ BA

FBXE @YDBEE

STEELPAN 
$ ( < C' *# ( 7 *
C( $ $ ' +: ; ' *
$ ) "' ;m( $ $ ' +: ; ; ' *

GEEL/, ' ; ; : j %J( < 7 ' %J ' ;4

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > D] E @Y XBE @BE [ YBEE
X[ E> D] @ @] XBA @BA [ ] BEE

GRIJS/J +' , %J +"$ %J +( <

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > DXE @Y XBE @BE [ YBEE
X[ E> DX@ @] XBA @BA [ ] BEE

ROOD/+' 8%+: < J ' %+: )

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > DZE @Y XBE @BE [ YBEE
X[ E> DZ@ @] XBA @BA [ ] BEE

ROESTVRIJSTAAL/$ ) ( "7 ;' $ $ *$ ) ' ' ;%"7 : X%C7 $

7 = > W*? 1 ! *? 1 ;2M> ' < +:
X[ E > DDE @Y XBE @BE [ @BEE
X[ E> DD@ @] XBA @BA [ FBEE

RVS/INOX
18/10
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Serie zware aluminium kookpannen welke 
voorzien zijn van roestvrijstalen handgrepen 
! L . f R*. /01 23201 *Q. 3\ B*i 2MN*\ M. 23/L \ \ *\ MLL/*N. 3K/L \ *
4. MMLP2L*KL*? 02\ 23L*L3*. /01 23201 B*. f L ? *1 . 3? NL \ *L3*23= I *
m=? NVL \ ? N2PP*. 0\ *( /01 23201 B*1 2M*J P2UUL*. 0\ *C7 $ *

KOOKPAN - hoog model, met deksel 
$ ) : Cm# : ) *-*N2VN*1 = KL/B*i 2MN*/2K*
) +( ") ' < +*-*1 =K c/L*N. 0MLB*. f L ? *? =0 f LP? /L*
m: C! ) : # 9*-*! ˆN L \ *& = KL//B*1 2M*8L ? l L/*

' < +: 7 = > W*? 1 ! *? 1 ;2M>
FYBEE X[ E> ] EA [ A [ A @[
Y@BEE X[ E> ] E ] [ X [ X @A
Y] BEE X[ E> ] EX FE FE [ @
A@BEE X[ E> ] EZ F [ F [ [ ABA
AXBEE X[ E> ] ED FA FA FY
XDBEE X[ E> ] @@ YE YE AE
D] BEE X[ E> ] @[ YA YA X[

@@EBEE X[ E> ] @F AE AE @EE
@XDBEE X[ E> ] @A ] E ] E @AA

KOOKPAN - middelhoog, met deksel 
$ ) ' j *# ( 7 *-*1 LK201 B*i 2MN*/2K*
8' & "*) +( ") ' < +*-*O. \ \ LB*. f L ? *? =0 f LP? /L*
m: C! ) : # 9*-*! . /ON= ? NB*1 2M*8L ? l L/*

' < +: 7 = > W*? 1 ! *? 1 ;2M>
[ ZBEE X[ E> ] @] [ A @A X
YEBEE X[ E> ] @X FE @Z @F
YDBEE X[ E> ] @Z FA [ @ [ E
] @BEE X[ E> ] @D YE [ A F [
X@BEE X[ E> ] [ E YA [ Z YA

@E@BEE X[ E> ] [ @ AE F@ ] @
@YZBEE X[ E> ] [ F ] E FX @EA

STEELPAN 
$ ( < C' *# ( 7 *
C( $ $ ' +: ; ' *
$ ) "' ;m( $ $ ' +: ; ; ' *

' < +: 7 = > W*? 1 ! *? 1 ;2M>
@ABAE X[ E> ] FE @] Z @BA
@ABAA X[ E> ] F@ @Z D [
@] BAE X[ E> ] F [ [ E @E F
@ZB[ A X[ E> ] FF [ [ @@ Y

SCHEPPAN - met schenktuit, steel 30 cm 
#( 7 *j ") ! *! ( 7 8;' -*i 2MN*\ Q= 0MB*N. 3K/L*FE*? 1 *
C( $ $ ' +: ; ' *( 6' C*& ( 7 C! ' *-*. f L ? *OL ? *f LP\ L0PB*Q= 2V3TL*
FE*? 1 *
) : #9 *& ") *J +"99*-*1 2M*( 0\ V0\ \ B*$ M2L/*FE*? 1 *

' < +: 7 = > W*? 1 ! *? 1 ;2M>
] BAE X[ E> ] DE @Y D @BE
ZBDA X[ E> ] D[ @Z D @BD

WATERKETEL - aluminium, geschikt voor gas 
! : ) *j ( ) ' +*m' ) ) ; ' *-*. /01 23201 B*U= P*V. \ *
4: < "; ; : "+' **8'' ( < *-*. /01 23201 B*Q= 0P*V. h*
j ( $ $ ' +m' $ $ ' ;*-*( /01 23201 B*UkP*J . \ *

' < +: 7 = > ;2M>
@[ BEE X[ E> ] XD @BAE
@YBEE X[ E> ] ZE [ BXA
@XBEE X[ E> ] Z@ YBAE

ALUMI" IUM
C% & " ' IC% # % C& T& IC$ " (



For the equipment, shown in the STAR section of the EMGA catalogue, a large variety of 
parts and accessoiries is always kept available for dealers and users.

When for electric equipment other voltages, cycles, phases etc. are required, 
please give exact specifi  cations.

All appliances and machines appropriate for it are provided with the CE hallmark.

The following pages feature the 
*STAR SECTION*

E

Pour les È quipements, qui composent cette partie ì STAR SELECTIONî  une grande variÈ tÈ  
dí accessoires et de piË ces dÈ tachÈ es sont toujours disponibles sur stock pour 

les utilisateurs.

Pour des È quipements de voltage, dí ampË rage, de cycles differents nous vous 
demandons de bien vouloir nous en prÈ ciser les specifi  cations prÈ cises.

Toutes les machines et appareils qui comptent pour cela sont pourvues de la marque CE.

Les pages suivanttes mettent en È vidence 
la gamma *STAR SECTION*

F

EMGA h‰ lt laufend ein umfangreiches Sortiment von Ersatzteilen und Zubehˆ r f¸ r alle 
Artikel im EMGA Katalog die daf¸ r in Frage kommen, auf Lager.

Genaue Spezifi  zierungen sind erforderlich, falls f¸ r Elektro Apparate abweichende 
elektrische Daten (Spannung, Hertz, Phasen usw.) verlangtwerden.

Alle daf¸ r in Betracht kommenden Ger‰ te und Maschinen sind mit dem 
CE Kennzeichen versehen.

Im nachfolgenden Katalogteil folgt die
*STERNGRUPPE*

D

Voor de apparatuur, opgenomen in de STER-groep van deze EMGA 
catalogus, worden steeds ruime voorraden onderdelen en 

accessoires aangehouden.

Afwijkende stroomsterkten voor electrische apparatuur zijn 
mogelijk indien vooraf exacte gegevens worden verstrekt over 

gewenste voltages, Hertz en fasen.

Alle daarvoor in aanmerking komende apparaten en machines zijn 
voorzien van het CE keurmerk.

Op de volgende paginaí s volgt de 
*STERGROEP*

N
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DISPENSER - roestvrijstaal, kunststof 
vultrechter, geschikt voor muesli, cornflakes, 
noten etc. 
8"$ #' 7 $ ' +*-*\ M. 23/L \ \ *\ MLL/B*Q/. \ M2? *U033L/B*\ 02M. O/L*U= P*
1 0L \ /2B*? =P 3U/. l L \ B*QL. 30M\ *LM? > **
8"$ ) +"4< ) ' < +*-*23=I B*O. ? *Q/. \ M2̀ 0LB*QP= QPL*Q= 0P*1 0L \ /2B*
? =P 3U/. l L \ B*3=2 I *LM? > *
$ # ' 7 8' +*-*C7 $ B*4LNg/MLP*m03\ M\ M= UUB*VLL2V3LM*UkP*& 0L \ /2B*
C= P3U/. l L \ B*7 k\ \ L3*0\ i > *

1x4,5 liter

' < +: 7 = > ? 1
ADBEE *@FE> @@A A[ G! HI [ [ I @X

DISPENSER - polycarbonaat, geschikt voor 
muesli, cornflakes, noten etc. 
8"$ #' 7 $ ' +*-*Q=/ R? . PO=3 . MLB*\ 02M. O/L*U= P*1 0L \ /2B*
? =P 3U/. l L \ B*QL. 30M\ *LM? > *
8"$ ) +"4< ) ' < +*-*Q= /R? . PO= 3. MLB*QP= QPL*Q= 0P*1 0L \ /2B*
? =P 3U/. l L \ B*3=2 I *LM? > *
$ # ' 7 8' +*-*# =/ Rl . PO= 3. MB*VLL2V3LM*UkP*& 0L \ /2B*C= P3U/. l L \ B*
7 k\ \ L3*0\ i > *

2x1,5 liter

' < +: 7 = > ? 1
YZBEE *@YA> @] [ YYG! HI [ ZI @X

DISPENSER - hooggepolijst roestvrijstaal, 
polycarbonaat vultrechters, geschikt voor 
muesli, cornflakes, noten etc. 
8"$ #' 7 $ ' +*-*Q=/ 2\ NLK*\ M. 23/L \ \ *\ MLL/B*Q= /R? . PO= 3. ML*
U033L/\ B*\ 02M. O/L*U= P*1 0L \ /2B*? = P3U/. l L \ *QL. 30M\ *LM? > *
8"$ ) +"4< ) ' < +*-*23=I *Q=/ 2B*O. ? \ *Q=/ R? . PO= 3. MLB*QP= QPL*
Q=0 P*1 0L \ /2B*? =P 3U/. l L \ B*3= 2I *LM? B**
$ # ' 7 8' +*-*Q=/ 2LPML \ *C7 $ B*4LNg/MLP*# = /Rl . PO= 3. MB*VLL2V3LM*
UkP*& 0L \ /2B*C=P 3U/. l L \ B*7 k\ \ L3*0\ i > **

1x4 liter

' < +: 7 = > ? 1
A[ BEE *Z] @> @Y] ] EG! HI @DI [ Y

2x4 liter

' < +: 7 = > ? 1
ZDBEE *Z] @> @YX ] EG! HI F ] I [ Y

3x4 liter

' < +: 7 = > ? 1
@YFBEE *Z] @> @YZ ] EG! HI AYI [ Y

DISPENSER - hooggepolijst roestvrijstaal met 
drie draaibare polycarbonaat vultrechters, 
geschikt voor muesli, cornflakes, noten etc. 
8"$ #' 7 $ ' +*-*Q=/ 2\ NLK*\ M. 23/L \ \ *\ MLL/*i 2MN*MNPLL*\ i 2f L/23V*
Q=/ R? . PO= 3. ML*U033L/\ B*\ 02M. O/L*U=P *1 0L \ /2B*? = P3U/. l L \ *
QL. 30M\ *LM? B**
8"$ ) +"4< ) ' < +*-*23=I *Q=/ 2*. f L ? *MP= 2\ *O. ? \ *Q= /R? . PO= 3. ML*
M=0 P3. 3ML \ *QP=Q PL*Q=0 P*1 0L \ /2B*? = P3U/. l L \ B*3= 2I *LM? > *
$ # ' 7 8' +*-*Q= /2LPML \ *C7 $ *1 2M*KPL2*KPLNO. PL3*4LNg/MLP*. 0\ *
#=/ Rl . PO= 3. M*VLL2V3LM*UkP*& 0L \ /2B*C= P3U/. l L \ B*7 k\ \ L3*0\ i > **

3x4 liter

' < +: 7 = > ? 1
@FDBEE *Z] @> @AE ] @G! HI F@I [ Z

RVS/INOX
18/10

RVS/INOX
18/10

RVS/INOX
18/10



HOTELWARE & FOOD SERVICE EQUIPMENT *311

DISPENSER - houten standaard, polycarbonaat 
vultrechters, geschikt voor muesli, cornflakes, 
noten etc. 
8"$ # ' 7 $ ' +*-*i = = KL3*\ M. 3KB*Q= /R? . PO= 3. ML*U033L/\ B*
\ 02M. O/L*U= P*1 0L \ /2B*? = P3U/. l L \ *QL. 30M\ *LM? > *
8"$ ) +"4< ) ' < +*-*\ = ? /L*L3*O= 2\ B*O. ? \ *Q= /R? . PO= 3. MLB*QP= QPL*
Q= 0P*1 0L \ /2B*? = P3U/. l L \ B*3= 2I *LM? > *
$ # ' 7 8' +*-*! = /h*\ M. 3KB*# = /Rl . PO= 3. M*4LNg/MLPB*VLL2V3LM*UkP*
& 0L \ /2B*C= P3U/. l L \ B*7 k\ \ L3*0\ i > *

1x5,5 liter

7 = > ? 1 ' < +:
*@YA> @] A YZG! HI [ F I FE ZFBEE

DISPENSER - houten standaard, polycarbonaat 
vultrechters, geschikt voor muesli, cornflakes, 
noten etc. 
8"$ # ' 7 $ ' +*-*i = = KL3*\ M. 3KB*Q= /R? . PO= 3. ML*U033L/\ B*
\ 02M. O/L*U= P*1 0L \ /2B*? = P3U/. l L \ *QL. 30M\ *LM? > *
8"$ ) +"4< ) ' < +*-*\ = ? /L*L3*O= 2\ B*O. ? \ *Q= /R? . PO= 3. MLB*QP= QPL*
Q= 0P*1 0L \ /2B*? = P3U/. l L \ B*3= 2I *LM? > *
$ # ' 7 8' +*-*! = /h*\ M. 3KB*# = /Rl . PO= 3. M*4LNg/MLPB*VLL2V3LM*UkP*
& 0L \ /2B*C= P3U/. l L \ B*7 k\ \ L3*0\ i > *

3x1,5 liter

7 = > ? 1 ' < +:
*@YA> @XE YFG! HI [ ] I [ ] ] [ BEE

DISPENSER - houten standaard, polycarbonaat 
vultrechters, geschikt voor muesli, cornflakes, 
noten etc. 
8"$ # ' 7 $ ' +*-*i = = KL3*\ M. 3KB*Q= /R? . PO= 3. ML*U033L/\ B*
\ 02M. O/L*U= P*1 0L \ /2B*? = P3U/. l L \ *QL. 30M\ *LM? > *
8"$ ) +"4< ) ' < +*-*\ = ? /L*L3*O= 2\ B*O. ? \ *Q= /R? . PO= 3. MLB*QP= QPL*
Q= 0P*1 0L \ /2B*? = P3U/. l L \ B*3= 2I *LM? > *
$ # ' 7 8' +*-*! = /h*\ M. 3KB*# = /Rl . PO= 3. M*4LNg/MLPB*VLL2V3LM*UkP*
& 0L \ /2B*C= P3U/. l L \ B*7 k\ \ L3*0\ i > *

3x1,5 liter

7 = > ? 1 ' < +:
*@YA> @] Z YFG! HI [ EI YY ZDBEE

DISPENSER - zware houten standaard, 
hooggepolijst roestvrijstaal, polycarbonaat 
vultrechters, geschikt voor muesli, cornflakes, 
noten etc. 
8"$ # ' 7 $ ' +*-*NL. f R*i = = KL3*\ M. 3KB*Q= /2\ NLK*\ M. 23/L \ \ *\ MLL/B*
Q= /R? . PO= 3. ML*U033L/\ B*\ 02M. O/L*U= P*1 0L \ /2B*? = P3U/. l L \ *
QL. 30M\ *LM? > *
8"$ ) +"4< ) ' < +*-*\ = ? /L*L3*O= 2\ *P= O0\ MLB*23= I *Q= /2B*O. ? \ *
Q= /R? . PO= 3. MLB*QP= QPL*Q= 0P*1 0L \ /2B*? = P3U/. l L \ B*3= 2I *LM? > *
$ # ' 7 8' +*-*\ ? Ni LPL*! = /h*\ M. 3KB*Q= /2LPML \ *C7 $ B*4LNg/MLP*
. 0\ *# = /Rl . PO= 3. MB*VLL2V3LM*UkP*& 0L \ /2B*C= P3U/. l L \ B*7 k\ \ L3*
0\ i > *

3x4 liter

7 = > ? 1 ' < +:
*Z] @> @A[ ] AG! HI [ ZI AD @ADBEE
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BUFFET-DRANKDISPENSER - hoogglans 
roestvrijstaal met transparante acrylic 
container, compleet met aftapkraan, koeling 
geschiedt d.m.v. een roestvrijstalen koker 
welke gevuld kan worden met crushed ice of 
ijsblokjes 
4< 99' ) -C: ;8*8+"7 m*8"$ # ' 7 $ ' +*-*Q= /2\ NLK*\ M. 23/L \ \ *\ MLL/*
. 3K*MP. 3\ Q. PL3M*. ? PR/2? *? = 3M. 23LPB*? = 1 Q/LML*i 2MN*M. QB*
? ==/ LK*OR*\ M. 23/L \ \ *\ MLL/*M0OL*U2//LK*i 2MN*? P0\ NLK*2? L*= P*2? L*
? 0OL \ *
8"$ ) +"4< ) ' < +*8' *4: "$ $ : 7 *+S9+"J S+S' *-*23= I *OP2/_ . 3M*LM*
O. ? *. ? PR/2̀ 0L*MP. 3\ Q. PL3MLB*? = 1 Q/LM*. f L ? *P= O23LMB*
PTUP2VLP. M2= 3*Q. P*M0OL*23=I *PL1 Q/2*. f L ? *V/. Á = 3\ *
J ' ) +ƒ 7 m' -8"$ # ' 7 $ ' +*-*! =? NV/. 3h*C7 $ *1 2M*
80P? N\ ? NL23L3KL \ *( ? PR/N. Ph*4LNg/MLPB*l = 1 Q/LMM*1 2M*
( Oh. QUN. N3B*mkN/03V*1 2MML/\ *L23L \ *C7 $ *P= NPL \ *VLUk//M*1 2M*
' 2\ i 0PUL//L3*

1x5 liter

' < +: 7 = > ? 1
XABEE *AFX> EEY A@G! HI [ ZI [ [

1x5 liter

' < +: 7 = > ? 1
Z[ BEE *AFX> EE] YDG! HI FF I [ [

1x8 liter

' < +: 7 = > ? 1
@EYBEE *AFX> E@E AAG! HI [ ] I F ]

2x8 liter

' < +: 7 = > ? 1
@ZDBEE *AFX> E@[ AAG! HI AYI F ]

BUFFET-DRANKDISPENSER - hoogglans 
roestvrijstaal met transparante acrylic 
container, compleet met aftapkraan, voorzien 
van electrische koeling 
4< 99' ) -C: ;8*8+"7 m*8"$ # ' 7 $ ' +*-*Q= /2\ NLK*\ M. 23/L \ \ *\ MLL/*
. 3K*MP. 3\ Q. PL3M*. ? PR/2? *? = 3M. 23LPB*? = 1 Q/LML*i 2MN*M. QB*i 2MN*
L/L ? MP2? *? = = /23V*
8"$ ) +"4< ) ' < +*8' *4: "$ $ : 7 *+S9+"J S+S' *-**23= I *OP2/_ . 3M*LM*
O. ? *. ? PR/2̀ 0L*MP. 3\ Q. PL3MLB*? = 1 Q/LM*. f L ? *P= O23LMB*Q= 0Pf 0*
K'03*PLUP=2 K2\ \ L1 L3M*T/L ? MP2̀ 0L*
J ' ) +ƒ 7 m' -8"$ # ' 7 $ ' +*-*! =? NV/. 3h*C7 $ *1 2M*
80P? N\ ? NL23L3KL \ *( ? PR/N. Ph*4LNg/MLPB*l = 1 Q/LMM*1 2M*
( Oh. QUN. N3B*1 2M*L/L l MP2\ ? NLP*mkN/03V*

1x5 liter

' < +: 7 = > ? 1 6 j
@ADBEE *AFX> EEZ AEG! HI FF I [ [ [ FE ] E

5

5

8

8+8

5

ELECTRIC 
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HOTELWARE & FOOD SERVICE EQUIPMENT *313

CHAFING DISH MAXPRO "ECONOMY" - 
roestvrijstaal, 1/1 gastronorm, met 
voedselpan, twee brandpastahouders en 
opklapbare deksel 
C! ( 9"7 J *8"$ ! *& ( X# +: *"' C: 7 : & , "*-*\ M. 23/L \ \ *\ MLL/B*
@%@*V. \ MP= 3= P1 B*i 2MN*U= = K*Q. 3*. 3K*Mi = *O0P3LP\ *U= P*
? . 33LK*NL. MB*/2K*? . 3*OL*\ i 03V*0Q*MP. f LP\ L*
C! ( 9"7 J *8"$ ! *& ( X# +: *"' C: 7 : & , "*-*23= I B*@%@*
V. \ MP= 3= P1 B*. f L ? *O. ? *LM*KL0I *OP̊ /L0P\ B*? = 0f LP? /L*= 0f LPM0PL*
/. MTP. /L*
C! ( 9"7 J *8"$ ! *& ( X# +: *"' C: 7 : & , "*-*C7 $ B*@%@*
J . \ MP= 3= P1 B*hi L2*4PL33LP3*UkP*4PL33Q. \ ML*03K*4LNg/MLPB*
8L ? l L/*̀ 0LP*. 0Ul /. QQO. P*

7 = > ? 1 ' < +:
*D[ @> @@E FXG! HI ] [ I FA FABDA
*D[ @> @@] 6 stk/Q? \ %$ Ml [ @FBEE

C l a s s i c O n e
ECONOMY

RVS/INOX
18/10

CHAFING DISH MAXPRO "BASIC" - 
roestvrijstaal, 1/1 gastronorm, met 
voedselpan, twee brandpastahouders en 
opklapbare deksel 
C! ( 9"7 J *8"$ ! *& ( X# +: *"4( $ "C"*-**\ M. 23/L \ \ *\ MLL/B*@%@*
V. \ MP= 3= P1 B*i 2MN*U= = K*Q. 3*. 3K*Mi = *O0P3LP\ *U= P*? . 33LK*
NL. MB*/2K*? . 3*OL*\ i 03V*0Q*MP. f LP\ L*
C! ( 9"7 J *8"$ ! *& ( X# +: *"4( $ "C"*-*23= I @%@B*V. \ MP= 3= P1 B*
. f L ? *O. ? *LM*KL0I *OP̊ /L0P\ B*? = 0f LP? /L*= 0f LPM0PL*/. MTP. /L*
C! ( 9"7 J *8"$ ! *& ( X# +: *"4( $ "C"*-*C7 $ B*@%@*
J . \ MP= 3= P1 B*hi L2*4PL33LP3*UkP*4PL33Q. \ ML*03K*4LNg/MLPB*
8L ? l L/*̀ 0LP*. 0Ul /. QQO. P*

7 = > ? 1 ' < +:
*D[ @> @[ A FXG! HI ] [ I FA YYBEE

C l a s s i c O n e
Basic

RVS/INOX
18/10

CHAFING DISH - geheel hooggepolijst 
roestvrijstaal, rond model met "T" greep, 
voedselpan en brandpastahouder 
C! ( 9"7 J *8"$ ! *-*1 2PP= P*Q= /2\ NLK*\ M. 23/L \ \ *\ MLL/B*P= 03K*
1 = KL/B*i 2MN*") "*N. 3K/LB**U= = K*Q. 3*. 3K*O0P3LP*U= P*? . 33LK*
NL. M*
C! ( 9"7 J *8"$ ! *-*23= I *Q= /2B*1 = Kc/L*P= 3KLB*. f L ?
") "*Q= 2V3TLB*O. ? *LM*OP̊ /L0P*
C! ( 9"7 J *8"$ ! *-*. 0\ *N= ? NV/. 3h*Q= /2LPML1 *C7 $ B*P03KL \ *
& = KL/B*1 2M**") "*J P2UUB*4PL33LP*UkP*4PL33Q. \ ML*03K*4LNg/MLP*

7 = > ! *? 1 W*? 1 ;2M> ' < +:
*D[ @> @FE F@ FY A YZBEE
*D[ @> @F [ YE Y@ Z ADBEE

C l a s s i c O n e
Ronde

RVS/INOX
18/10

BRANDPASTAHOUDER - roestvrijstaal 
4< +7 ' +$ *9: +*C( 7 7 ' 8*! ' ( ) *-*\ M. 23/L \ \ *\ MLL/*
4+¤ ; ' < +*# : < +*# ( ) ' *C: & 4< $ ) "4;' *-*23= I *
4+' 7 7 ' +*9‹ +*4+' 7 7 # ( $ ) ' *-*C7 $ *

7 = > ! *? 1 W*? 1 ' < +:
*EZA> [ EE X DBA [ BDA



HOTELWARE & FOOD SERVICE EQUIPMENT*314

CHAFING DISH MET ROLL-TOP DEKSEL -  
roestvrijstaal, 1/1 gastronorm, uitgevoerd in 
met voedselpan en voorzien van twee 
brandpastahouders 
+: ;;-) : # *C! ( 9"7 J *8"$ ! *-*\ M. 23/L \ \ *\ MLL/B*@%@*
V. \ MP=3 =P 1 B*i 2MN*U==K Q. 3*. 3K*Mi =* O0P3LP\ *U= P*? . 33LK*NL. M*
C! ( 9"7 J *8"$ ! *5*C: < 6' +C;' *+: < ; ( 7 ) *-*23= I B*@%@*
V. \ MP=3 =P 1 B*. f L ? *03*O. ? *QP= U=3 KL*LM*KL0I *OP̊ /L0P\ *
+: ; ;8' Cm' ;*C! ( 9"7 J *8"$ ! *-*C7 $ B*@%@*J . \ MP= 3= P1 B*1 2M*
hi L2*4PL33LP3*UkP*4PL33Q. \ ML*03K*4LNg/MLP*

' < +: 7 = > ? 1
@EXBEE *D[ @> @YA YEG! HI ] F I F ]

CHAFING DISH 1/1 GASTRONORM "MAXPRO 
DE LUXE" - geheel hooggepolijst roestvrijstaal, 
met een fraai uitgevoerde opklapbare deksel 
voorzien van zware messing knop, compleet 
met voedselpan van 65 mm diep en twee 
zware brandpastahouders 
C! ( 9"7 J *8"$ ! *@%@*J ( $ ) +: 7 : +& *"& ( X# +: *8' *; < X' "
( //*1 2PP=P *Q= /2\ NLK*\ M. 23/L \ \ *\ MLL/B*/2K*i 2MN*OP. \ \ *l 3= O*i N2? N*
? . 3*OL*\ i 03V*0Q*. /=3 V\ 2KLB*i 2MN*U= = K*Q. 3
] A*1 1 *KLLQ*. 3K*Mi = *O0P3LP\ *U= P*NL. M23V*U0L/*
C! ( 9"7 J *8"$ ! *@%@*J ( $ ) +: 7 : +& *"& ( X# +: *8' *; < X' "
#=/ 2*23=I B*? = 0f LP? /L*= 0f LPM0PL*/= 3V2M0K23. /L*. f L ? *O= 0M= 3*
/. 2M=3 B*. f L ? *03*O. ? *. f L ? *QP=U = 3KL0P*] A*1 1 *LM*KL0I *
OP̊ /L0P\ *Q=0 P*VL/*? = 1 O0\ M2O/L*
C! ( 9"7 J *8"$ ! *@%@*J ( $ ) +: 7 : +& *"& ( X# +: *8' *; < X' "
( 0\ *N=? NV/. 3h*Q=/ 2LPML1 *C7 $ B*. 0Ul /. QQO. PL1 *8L ? l L/*1 2M*
& L \ \ 23Vl 3=Q UB*1 2M*4LNg/MLP*] A*1 1 *M2LU*03K*hi L2*4PL33LP3*
UkP*4PL33Q. \ ML*

' < +: 7 = > ? 1
XDBEE *D[ @> @AE FAG! HI ] AI FY

RVS/INOX
18/10

C l a s s i c O n e
DeLuxe

RVS/INOX
18/10

MILLENNIUM CHAFING DISH - geheel 
hooggepolijst roestvrijstaal, 1/1 gastronorm, 
opklapbare deksel met roestvrijstalen "T" 
greep en stevige voedselpan, twee zware 
brandpastahouders 
& ";; ' 7 7 "< & *C! ( 9"7 J *8"$ ! *-*1 2PP= P*Q= /2\ NLK*\ M. 23/L \ \ *
\ MLL/B*@%@*V. \ MP=3 =P 1 B*/2K*? . 3*OL*\ i 03V*0Q*. /= 3V\ 2KLB*i 2MN*
") "*N. 3K/L*=3 */2KB*i 2MN*Mi =* O0P3LP\ *U= P*? . 33LK*NL. M*. 3K*
NL. f R*U== K*Q. 3*
C! ( 9"7 J *8"$ ! *& ";; ' 7 7 "< & *-*23= I *Q= /2B*@%@*
V. \ MP=3 =P 1 LB*. f L ? *? =0 f LP? /L*=0 f LPM0PL*/= 3V2M0K23. /LB*
? =0 f LP? /L*. f L ? *") "*Q=2 V3TLB*. f L ? *KL0I *OP̊ /L0P\ *Q= 0P*VL/*
? =1 O0\ M2O/L*L3*03*O. ? *QP=U = 3KL*
& ";; ' 7 7 "< & *C! ( 9"7 J *8"$ ! *-*C7 $ B*@%@*J . \ MP= 3= P1 B*
. 0\ *N=? NV/. 3h*Q=/ 2LPML1 B*/g3V\ \ L2M\ *. 0Ul /. QQO. PB*8L ? l L/*
1 2M*") "*J P2UUB*1 2M*hi L2*4PL33LP3*03K*4LNg/MLP*

' < +: 7 = > ? 1
YDBEE *D[ @> @@D FXG! HI ] EI FA

C l a s s i c O n e
Millennium

RVS/INOX
18/10

BRANDPASTAHOUDER - roestvrijstaal 
4< +7 ' +$ *9: +*C( 7 7 ' 8*! ' ( ) *-*\ M. 23/L \ \ *\ MLL/*
4+¤ ; ' < +*# : < +*# ( ) ' *C: & 4< $ ) "4;' *-*23= I *
4+' 7 7 ' +*9‹ +*4+' 7 7 # ( $ ) ' *-*C7 $ *

' < +: 7 = > ! *? 1 W*? 1
[ BDA *EZA> [ EE * X DBA
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CHAFING DISH - roestvrijstaal, "Roll-Top" 
deksel, met massieve "T"-greep op de deksel, 
compleet met voedselpan en 
brandpastahouder(s) 
C! ( 9"7 J *8"$ ! *-*\ M. 23/L \ \ *\ MLL/B*/2K*"+= //-) = Q"B*i 2MN*") "-
N. 3K/L*= 3*/2KB*i 2MN*U= = KQ. 3*. 3K*O0P3LPG\ H*U= P*? . 33LK*NL. M*
C! ( 9"7 J *8"$ ! *-*23= I B*. *? = 0f LP? /L*P= 0/. 3MB*. f L ? *") "-
Q= 2V3LLB*. f L ? *O. ? *LM*OP̊ /L0PG\ H*
C! ( 9"7 J *8"$ ! *-*C7 $ B*"+= //-) = Q"*8L ? l L/B*1 2M*") "-J P2UUB*
4PL33LP*UkP*4PL33Q. \ ML*03K*4LNg/MLP*

ROND/+: < 7 8%+: 7 8' %+< 7 8

7 = > ! *? 1 W*? 1 ' < +:
*D[ @> @XA YA AF @[ ] BEE

CHAFING DISH - roestvrijstaal, "Roll-Top" 
deksel, met massieve "T"-greep op de deksel, 
compleet met voedselpan en 
brandpastahouder(s) 
C! ( 9"7 J *8"$ ! *-*\ M. 23/L \ \ *\ MLL/B*/2K*"+= //-) = Q"B*i 2MN*") "-
N. 3K/L*= 3*/2KB*i 2MN*U= = KQ. 3*. 3K*O0P3LPG\ H*U= P*? . 33LK*NL. M*
C! ( 9"7 J *8"$ ! *-*23= I B*. *? = 0f LP? /L*P= 0/. 3MB*. f L ? *") "-
Q= 2V3LLB*. f L ? *O. ? *LM*OP̊ /L0PG\ H*
C! ( 9"7 J *8"$ ! *-*C7 $ B*"+= //-) = Q"*8L ? l L/B*1 2M*") "-J P2UUB*
4PL33LP*UkP*4PL33Q. \ ML*03K*4LNg/MLP*

1/1 GASTRONORM

7 = > ? 1 ' < +:
*D[ @> @XE YFG! HI ] DI YY @YABEE

ELEKTRISCHE VERHITTING LOS - universeel, 
thermostatisch regelbaar 
' ; ' C) +"C*! ' ( ) "7 J *: 7 ;, *-*032f LP\ . /B*i 2MN*MNLP1 = \ M. M*
C! ( < 99( J ' *S;' C) +"Q< ' *$ ' < ; *-*032f LP\ L/B*. f L ? *
MNLP1 = \ M. M*
' ; ' m) +: -! ' "Z< 7 J *( ; ; ' "7 *-*032f LP\ . /B*1 2M*) NLP1 = \ M. M**

7 = > 6 j ' < +:
*@@A> @@A [ FE AEE YDBAE

ELEKTRISCHE VERHITTING - voor de meeste 
chafing dishes, met veermechanisme 
' ; ' C) +"C*! ' ( ) "7 J *-*U= P*1 = \ M*? N. U23V*K2\ NL \ B*i 2MN*\ QP23V*
1 L ? N. 32\ 1 *
C! ( < 99( J ' *S;' C) +"Q< ' *-*Q= 0P*Q/0\ *. 0*1 = 2\ *M= 0\ */L \ *
? N. U23V*K2\ NL \ B*. f L ? *1 L ? . 32\ 1 L*KL*PL \ \ = PM*
' ; ' m) +: -! ' "Z< 7 J *-*UkP*K2L*1 L2\ ML3*CN. U23V*82\ NL \ B*1 2M*
9LKLP1 L ? N. 32\ 1 0\ *

7 = > 6 j ' < +:
*Z] @> F@E [ FE FAE F@BEE

ELEKTRISCHE VERHITTING - voor de meeste 
chafing dishes, met veermechanisme 
' ; ' C) +"C*! ' ( ) "7 J *-*U= P*1 = \ M*? N. U23V*K2\ NL \ B*i 2MN*\ QP23V*
1 L ? N. 32\ 1 *
C! ( < 99( J ' *S;' C) +"Q< ' *-*Q= 0P*Q/0\ *. 0*1 = 2\ *M= 0\ */L \ *
? N. U23V*K2\ NL \ B*. f L ? *1 L ? . 32\ 1 L*KL*PL \ \ = PM*
' ; ' m) +: -! ' "Z< 7 J *-*UkP*K2L*1 L2\ ML3*CN. U23V*82\ NL \ B*1 2M*
9LKLP1 L ? N. 32\ 1 0\ *

7 = > 6 j ' < +:
*@FE> @AE [ FE ] EE XFBEE

C l a s s i c O n e
Roll Top Ronde

C l a s s i c O n e
Roll Top

RVS/INOX
18/10

RVS/INOX
18/10
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CHAFING DISH - roestvrijstaal, compleet met in 
de lengte- en breedterichting vastzetbare 
deksel, branders en gastronormbakken tegen 
meerprijs en geschikt voor het plaatsen van het 
Spring elektrisch verhittingselement 
C! ( 9"7 J *8"$ ! *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*/2K*i N2? N*? . 3*OL*
\ i 03V*0Q*. /=3 V\ 2KL*. 3K*MP. f LP\ LB*O0P3LP\ *. 3K*V. \ MP= 3= P1 *
Q. 3\ *. PL*=Q M2=3 . /*. 3K*2\ *. /PL. KR*1 . KL*\ 02M. O/L*U= P*Q/. ? 23V*
MNL*$ QP23V*NL. M23V*L/L1 L3M*
C! ( 9"7 J *8"$ ! *-*23=I B*. f L ? *? = 0f LP? /L*= 0f LPM0PL*
/=3 V2M0K23. /L*LM*/. MTP. /LB*= QM2=3 d*OP̊ /L0P\ *LM*O. ? *
V. \ MP=3 =P 1 L*LM*TV. /L1 L3M*QP=Q PL*Q= 0P*/̂0\ . VL*? = PQ\ *K0*
? N. 0UUL*T/L ? MP2̀ 0L*$ QP23V*
C! ( 9"7 J *8"$ ! *-*C7 $ B*1 2M*8L ? l L/*/g3V\ *03K*̀ 0LP*
. 0Ul /. QQO. PB*C7 $ -4PL33LP3*03K*J . \ MP= 3= P1 OLNg/MLP*
VLVL3*& LNPQPL2\ B*2\ M*VLL2V3LM*UkP*J LOP. 0? N*1 2M*KL1 *$ QP23V*
' /L l MP=- ! L2h03V*

' < +: 7 = > ? 1
@ZDBEE *EY] > EE@ F@G! HI ] AI F ]

ELEKTRISCHE VERHITTING - o.a. voor Spring 
chafing dishes, thermostatisch regelbaar 
' ; ' C) +"C*! ' ( ) "7 J *-*U= P*? N. U23V*K2\ NL \ *\ > . > *$ QP23VB*i 2MN
MNLP1 =\ M. M*
C! ( < 99( J ' *S;' C) +"Q< ' *-*L > . > *Q= 0P*$ QP23V*? N. U23V*
K2\ NL \ B*. f L ? *MNLP1 = \ M. M*
' ; ' m) +: -! ' "Z< 7 J *-*UkP*0> . > *$ QP23V*CN. U23V*82\ NL \ B*1 2M
) NLP1 =\ M. M*

' < +: 7 = > 6 j
[ EABEE *EY] > EE[ [ FE ZEE

CHAFING DISH 1/1 GASTRONORM
"MADE BY SPRING SWITZERLAND FOR EMGA"

RVS/INOX
18/10

CHAFING DISH ELEKTRISCH 1/1 GN - met 
roestvrijstaal frame, voedselpan en deksel, de 
waterbak is vervaardigd uit hoogwaardig 
hittebestendig polypropyleen, thermostatisch 
instelbaar en voorzien van verlichte 
hoofdschakelaar 
C! ( 9"7 J *8"$ ! *' ; ' C) +"C*@%@*J 7 *-*i 2MN*\ M. 23/L \ \ *\ MLL/*
\ M. 3KB*23\ LPM*. 3K*/2KB*MNL*NL. M*PL \ 2\ M. 3M*i . MLPQ. 3*2\ *1 . KL*= U*
N2VN*̀ 0. /2MR*=U *Q=/ RQP= QR/L3LB*i 2MN*. K_ 0\ M. O/L*MNLP1 = \ M. M*
. 3K*2//01 23. MLK*: 3%: UU*\ i 2M? N*
C! ( 9"7 J *8"$ ! *S; ' C) +"Q< ' *@%@*J 7 *-*. f L ? *23= I *\ 0QQ= PMB*
O. ? *LM*? =0 f LP? /LB*PT? 2Q2Î 3M*L3*Q= /RQP= QR/c3LB*. f L ? *
MNLP1 =\ M. M*PTV/. O/L*LM*1 . P? NL-. PPÍ M*/01 23L0I *
C! ( 9"7 J *8"$ ! *' ; ' m) +"$ C! *@%@*J 7 *-*1 2M*C7 $ *J L \ ML//B*
4LNg/MLP*03K*8L ? l L/B*j . \ \ LPOLN. /MLP*. 0\ *# = /RQP= QR/g3B*
L23\ ML//O. PL1 *) NLP1 = \ M. M*03K*1 2M*OL/L0? NMLMLP*' 23%( 0\ *
$ ? N. /MLP*

' < +: 7 = > ? 1 6 j
DDBEE *Z] @> @EE F@G! HI ] YI FA [ FE @ZAE

CHAFING DISH ELEKTRISCH 1/1 GN - geheel 
roestvrijstaal met voedselpan, thermostatisch 
instelbaar en voorzien van verlichte 
hoofdschakelaar 
C! ( 9"7 J *8"$ ! *' ; ' C) +"C*@%@*J 7 *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*
23\ LPMB*i 2MN*. K_ 0\ M. O/L*MNLP1 = \ M. M*. 3K*2//01 23. MLK*: 3%: UU*
\ i 2M? N*
C! ( 9"7 J *8"$ ! *S; ' C) +"Q< ' *@%@*J 7 *-*23= I B*. f L ? *O. ? B*
. f L ? *MNLP1 =\ M. M*PTV/. O/L*LM*1 . P? NL-. PPÍ M*/01 23L0I *
C! ( 9"7 J *8"$ ! *' ; ' m) +"$ C! *@%@*J 7 *-*C7 $ B*1 2M*4LNg/MLPB*
L23\ ML//O. PL1 *) NLP1 = \ M. M*03K*1 2M*OL/L0? NMLMLP*' 23%( 0\ *
$ ? N. /MLP*

' < +: 7 = > ? 1 6 j
@@DBEE *Z] @> @[ E [ ZG! HI ] [ I F ] [ FE @EEE



HOTELWARE & FOOD SERVICE EQUIPMENT *317

CHAFING DISH ELEKTRISCH - roestvrijstaal, 
rond, met voedselpan, vastzetbare glasdeksel 
met stabilisatie, inclusief elektrisch 
verhittingselement 
C! ( 9"7 J *8"$ ! *' ; ' C) +"C*-*\ M. 23/L \ \ *\ MLL/B*P= 03KB*i 2MN*U= = K*
Q. 3B*N23VLK*V/. \ \ */2K*i 2MN*\ M. O2/2h. M2= 3B*
NL. M23V*L/L1 L3M*23? /0KLK*
C! ( 9"7 J *8"$ ! *S; ' C) +"Q< ' *-*23= I B*P= 3KLB*. f L ? *O. ? *
. /21 L3M. 2PLB*? = 0f LP? /L*f LPPL*a*? N. P32cPL*KL*\ M. O2/2\ . M2= 3B*
. f L ? *? = PQ\ *K0*? N. 0UUL*T/L ? MP2̀ 0L*
C! ( 9"7 J *8"$ ! *' ; ' m) +"$ C! *-*C7 $ B*P03KB*1 2M*4LNg/MLPB*
\ M. O2/2h2LPML3*J /. \ KL ? l L/B*1 2M*' /L l MP= -! L2h03V*

7 = > ? 1 ;2M> 6 j ' < +:
*Z] @> @FE [ AG! HI A@I YA ] BZ [ FE F ] E [ @DBEE

ELEKTRISCHE VERHITTING - alleen voor chafing 
dishes *861.130 en *861.132  
' ; ' C) +"C*! ' ( ) "7 J *-*= 3/R*U= P*? N. U23V*K2\ NL \ **Z] @> @FE*
. 3K**Z] @> @F [ **
C! ( < 99( J ' *S;' C) +"Q< ' *-*\ L0/*Q= 0P*? N. U23V*K2\ NL \ *
*Z] @> @FE*LM**Z] @> @F [ *
' ; ' m) +: -! ' "Z< 7 J *-*. //L23*UkP*CN. U23V*82\ NL \ **Z] @> @FE*
03K**Z] @> @F [ *

7 = > 6 j ' < +:
*Z] @> @FA [ FE F ] E [ ABEE

CHAFING DISH ELEKTRISCH - roestvrijstaal, 
vierkant, met voedselpan, vastzetbare 
glasdeksel met stabilisatie, inclusief elektrisch 
verhittingselement 
C! ( 9"7 J *8"$ ! *' ; ' C) +"C*-*\ M. 23/L \ \ *\ MLL/B*\ ` 0. PLB*i 2MN*
U= = K*Q. 3B*N23VLK*V/. \ \ */2K*i 2MN*\ M. O2/2h. M2= 3B*
NL. M23V*L/L1 L3M*23? /0KLK*
C! ( 9"7 J *8"$ ! *S; ' C) +"Q< ' *-*23= I B*? . PPTB*. f L ? *O. ? *
. /21 L3M. 2PLB*? = 0f LP? /L*f LPPL*a*? N. P32cPL*KL*\ M. O2/2\ . M2= 3B*
. f L ? *? = PQ\ *K0*? N. 0UUL*T/L ? MP2̀ 0L*
C! ( 9"7 J *8"$ ! *' ; ' m) +"$ C! *-*C7 $ B*f 2LPL ? l 2VB*1 2M*4LNg/MLPB*
\ M. O2/2h2LPML3*J /. \ KL ? l L/B*1 2M*' /L l MP= -! L2h03V*

7 = > ? 1 ;2M> 6 j ' < +:
*Z] @> @F [ [ YG! HI YZI YE ABA [ FE F ] E [ @ABEE

*861.135

RVS/INOX
18/10

RVS/INOX
18/10

CHAFING DISH ELEKTRISCH 1/1 GN
hittebestendig polypropyleen met 
roestvrijstalen voedselpan (100 mm), 
thermostatisch instelbaar en voorzien van 
verlichte hoofdschakelaar 
C! ( 9"7 J *8"$ ! *' ; ' C) +"C*@%@*J 7 *-*NL. M*PL \ 2\ M. 3M*
i . MLPQ. 3*= U*Q= /RQP= QR/L3L*i 2MN*\ M. 23/L \ \ *\ MLL/*23\ LPM
G@EE*1 1 HB*i 2MN*. K_ 0\ M. O/L*MNLP1 = \ M. M*. 3K*2//01 23. MLK*
: 3%: UU*\ i 2M? N*
C! ( 9"7 J *8"$ ! *S; ' C) +"Q< ' *@%@*J 7 *-*L3*Q= /RQP= QR/c3L*
PT\ 2\ M. 3M*a*/. *? N. /L0P*. f L ? *O. ? *. /21 L3M. 2PL*23= I *G@EE*1 1 HB*
. f L ? *MNLP1 = \ M. M*PTV/. O/L*LM*23MLPP0QML0P*1 . P? NL%. PPÍ M*
2//01 23TL*
C! ( 9"7 J *8"$ ! *' ; ' m) +"$ C! *@%@*J 7 *-*j . \ \ LPOLNg/MLP*
. 0\ *N2MhL \ Mg3K2V*# = /RQP= QR/g3*1 2M*C7 $ *4LNg/MLP*G@EE*1 1 HB*
L23\ ML//O. PL1 *) NLP1 = \ M. M*03K*1 2M*OL/L0? NMLMLP*
' 23%( 0\ \ ? N. /MLP*

7 = > ? 1 6 j ' < +:
*Z] @> [ EE [ ZG! HI AXI FA [ FE X] E Z[ BEE
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THERMISCH GRANULAAT - houdt gekookte 
eieren warm, te gebruiken in chafing dishes 
zonder deksel, herbruikbaar, emmer 5 Kg 
) ! ' +& ( ;*J +( 7 < ; ( ) ' *-*l LLQ\ *O= 2/LK*LVV\ *i . P1 B*? . 3*OL*
0\ LK*23*? N. U23V*K2\ NL \ *i 2MN= 0M*/2KB*PL0\ . O/LB*O0? l LM*A*mV*
J +( 7 < ; ' $ *) ! ' +& "Q< ' $ *-*1 . 23ML32P*/L \ *ú 0U\ *K0P\ *. 0*
? N. 0KB*0M2/2\ LP*K. 3\ */L \ *Q/. M\ *? N. M23V*K2\ NL \ *\ . 3\ *? = 0f LP? /LB*
PT0M2/2\ . O/LB*\ L . 0*KL*A*l V*
) ! ' +& "$ C! ' $ *J +( 7 < ; ( ) *-*h01 *j . P1 N. /ML3*f = 3*
VL l =? NML3*' 2LP3B*l . 33*23*CN. U23V*82\ NL \ *= N3L*8L ? l L/*
f LPi L3KLM*i LPKL3B*i 2LKLPf LPi L3KO. PB*' 21 LP*A*l V*

' < +: 7 = > l V
FXBAE *EY] > E@A 5

BRANDPASTA - 3x 80g, in aluminium kuipje 
C( 7 7 ' 8*! ' ( ) *-*F I *ZEVB*23*. /01 23201 *? 0Q*
J ' ;*C: & 4< $ ) "4;' *-*F I *ZEVB*L3*V= KLM*. /01 23201 *
4+' 7 7 #( $ ) ' *-*F I *ZEVB*23*( /01 23201 *4L ? NLP*

' < +: 7 = > doos%O= I %O= Ó ML%8 = \ L
[ BXA *EY] > EEZ 3 kuipjes%? 0Q\ %V= KLM\ %4L ? NLP

BRANDPASTA "PYROGEL" - fles 
C( 7 7 ' 8*! ' ( ) *-*O= MM/L*
# ( ) ' *C: & 4< $ ) "4;' *-*O= 0ML2//L*
4+' 7 7 # ( $ ) ' *-*9/. \ ? NL*

' < +: 7 = > ;2M>
YBFE *EY] > EE] 1

BRANDPASTA "PYROGEL" - emmer 
C( 7 7 ' 8*! ' ( ) *-*O0? l LM*
J ' ;*C: & 4< $ ) "4;' *-*\ L . 0*
4+' 7 7 # ( $ ) ' *-*' 21 LP*

' < +: 7 = > ;2M> l V
@ABDA *EY] > EEY 5 4
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BRANDPASTA - CATERFLAME, onderscheidt zich 
niet alleen door het hoge verhittings-vermogen 
maar ontwikkelt ook geen roet of stank, 
brandt onmiddellijk na het aansteken en is 
daarom bij uitstek geschikt voor chafing 
dishes, rechauds, warmhoudapparatuur, 
flambeer- en fonduerechauds, etc. 
C: : m"7 J *9< ' ;*-*C( ) ' +9;( & ' B*K2\ M23V02\ NL \ *2M\ L/U*3= M*
= 3/R*OR*2M\ *N2VN*KLVPLL*= U*NL. M23V*? . Q. ? 2MR*O0M*2M*
U0PMNLP1 = PL*KLf L/= Q\ *3= *\ = = M*= P*\ 1 L//*. 3K*\ M. PM\ *O0P323V
21 1 LK2. ML/R*. UMLP*2M*2\ */2VNMLK> *9= P*. //*MNL \ L*PL. \ = 3\ *2M*2\
2KL. //R*\ 02MLK*U= P*NL. M23V*? N. U23V*K2\ NL \ B*Q/. ML*. 3K*U= = K*
i . P1 LP\ B*U/. 1 OT*. 3K*U= 3K0L*PL ? N. 0K\ B*LM? > *
J ' ;*C: & 4< $ ) "4;' *-*C( ) ' +9;( & ' B*\ L*K2\ M23V0L*Q. \ *
\ L0/L1 L3M*Q. P*\ . *N. 0ML*? . Q. ? 2MT*KL*? N. 0UU. VL*1 . 2\ *. 0\ \ 2*
3L*? . 0\ L*Q. \ *KL*/. *\ 02L*= 0*KL \ *= KL0P\ *LM*OP̊ /L*
21 1 TK2. ML1 L3M*. QPc\ *Í MPL*. //01 T> *C^ L \ M*Q= 0P*? L/. *̀ 0̂ 2/*
\ ^ . VÓ M*K̂ 03*? = 1 O0\ M2O/L*2KT. /*Q= 0P*? N. 0UULP*KL \ *? N. U23V*
K2\ NL \ B*KL \ *PT? N. 0K\ *a*U/. 1 OLP*LM*a*U= 3K0LB*KL \ *O0UULM\ *
? N. 0UU. 3M\ *LM? > *
4+' 7 7 # ( $ ) ' *-*C( ) ' +9;( & ' B*03MLP\ ? NL2KLM*\ 2? N*32? NM*30P*
K0P? N*L23L*\ LNP*N= NL*! L2hl P. UM*\ = 3KLP3*OPL33M*\ = U= PM*OL21 *
( 3hk3KL3*03K*2\ M*P0\ \ -*03K*VLP0? N/= \ B*\ = 1 2M*L23*' PhL0V32\ *
K. \ *OL \ ML3\ *VLL2V3LM*2\ M*UkP*. //L*CN. U23V*82\ NL \ B
j . P1 N. /ML-+L ? N. 0K\ B*9/. 1 O2LP-*03K*9= 3K0LPL ? N. 0K\ *0\ i >
*
BRANDPASTA KAN - exclusief dispenser 
9< ' ;*# ( $ ) ' *C( 7 *-*K2\ QL3\ LP*3= M*23? /0KLK*
J ' ;*C: & 4< $ ) "4;' *4"8: 7 *-*\ . 3\ *K2\ QL3\ LP*
4+' 7 7 # ( $ ) ' *m' $ $ ' ;*-*= N3L*82\ QL3\ LP*

7 = > ;2M> l V ' < +:
*] ZA> EEY 5 4 @@BDA

DISPENSER

7 = > ' < +:
] ZA> @EE YBDA

BRANDPASTA EMMER - bevat 4 kg. 
9< ' ;*# ( $ ) ' *4< Cm' ) *-*? = 3M. 23\ *Y*l V> *
J ' ;*C: & 4< $ ) "4;' *$ ' ( < *-*? = 3ML3M\ *Y*l V> *
4+' 7 7 # ( $ ) ' *' "& ' +*-*' 3MNg/M*Y*l V> *

7 = > ;2M> l V ' < +:
*] ZA> @EY 5 4 @FBDA

BRANDPASTA BLIKJE - brandtijd ca. 3 uur 
9< ' ;*# ( $ ) ' *C( 7 *-*O0P3\ *. QP= I > *F*N= 0P\ *
J ' ;*C: & 4< $ ) "4;' *4‘ ") ' *-*OP̊ /LP*. QP= I > *F*NL0PL \ *
4+' 7 7 # ( $ ) ' *8: $ ' *-*OPL33M*? . > *F*$ M03KL3*

7 = > VP doos%O= I %O= Ó ML%8 = \ L ' < +:
*] ZA> E[ Y 200 24 stuks%Q? \ > %$ M? l > @XBDA
*] ZA> EX[ 200 72 stuks%Q? \ > %$ M? l > AFBXA

CaterFlame

5 lit.

ETHANOL

4 kg

200 gr



SUPER SHAPES
4< 99' ) *# +' $ ' 7 ) ( ) "' *4( mm' 7 *%*4< 99' ) *# +' $ ' 7 ) ( ) ": 7 *# ( 7 $

4( C$ *# +S$ ' 7 ) ( ) ": 7 *4< 99' ) *%*4< 99' ) *# +ƒ $ ' 7 ) ( ) ": 7 *4' ! ƒ ;) ' +
# # PL \ L3M. M2L*f . 3*f = LK\ L/*23*? N. ULP\ B*f LPi . P1 KL*= U*VL l = L/KL*O0UULM/2_ 3L3B*f 2MP23L \ *L3*1 LLP>
$ # PL \ L3M. M2= 3*= U*U= = K*23*? N. ULP\ B*NL. MLK*= P*PLUP2VLP. MLK*O0UULM*/23L \ B*K2\ Q/. R*? . \ L \ B*. 3K*

1 = PL >
! # PT\ L3M. M2= 3*KL \ *Q/. M\ *K. 3\ */L \ *? N. ULP\ B*/L \ */2V3L \ *KL*O0UULM*? N. 0UUTL \ *= 0*PTUP2VTPTL \ B*/L \ *

QPT\ L3M= 2P\ *LM*O2L3*Q/0\ *L3? = PL >
" ' 23L*l = \ ML3LUULl M2f L*1 LMN= KL*h0P*L/LV. 3MLPL3*K. P\ ML//03V*f = 3*\ QL2\ L3*23*+L ? N. 0K\ B*

*OLNL2hML3*= KLP*VL l kN/ML3*4kUULM\ B*62MP23L3*03K*1 LNP>

$ M. QL/O. . P*%*$ M. ? l . O/L*%*' 1 Q2/. O/L*%*$ M. QL/O. P

HOTELWARE & FOOD SERVICE EQUIPMENT*320
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GASTRONORMBAK - roestvrijstaal, stapelbaar 
J ( $ ) +: 7 : +& *# ( 7 *-*\ M. 23/L \ \ *\ MLL/B*\ M. ? l . O/L*
4( C*J ( $ ) +: 7 : +& ' *-*23= I B*L1 Q2/. O/L \ *
J ( $ ) +: 7 : +& -4' ! ƒ ; ) ' +*-*C7 $ B*\ M. QL/O. P*

MODEL 1/3 GN - 176x325mm - WILD SHAPE

7 = > ! *1 1 ;2M> ' < +:
X[ @> [ FZ * ] A [ BA [ XBEE
X[ @> [ FX @EE FB] F ] BEE

MODEL 1/3 GN - 176x325mm - WILD SHAPE

7 = > ! *1 1 ;2M> ' < +:
X[ @> [ FY * ] A [ BA [ XBEE
X[ @> [ FF @EE FB] F ] BEE

MODEL 1/2 GN - 265x325mm - WILD SHAPE

7 = > ! *1 1 ;2M> ' < +:
X[ @> [ [ Y * ] A FBD FZBEE
X[ @> [ [ F @EE ] B@ YDBAE

MODEL 2/4 GN - 530x165mm - WILD SHAPE

7 = > ! *1 1 ;2M> ' < +:
X[ @> [ AY * ] A FBA FDBEE
X[ @> [ AF @EE YBZ A[ BEE

STRIPPEN - voor wild shape 
( 8( # ) : +*4( +*-*U= P*i 2/K*\ N. QL*
4( ++' *8' *& : 7 ) ( J ' *-*Q= 0P*i 2/K*\ N. QL*
6' +4"7 8 < 7 J $ $ ) ' J *-*UkP*i 2/K*\ N. QL*

7 = > ;*1 1 ' < +:
X[ @> [ DE F [ A @FBAE
X[ @> [ D@ AFE @FBAE
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GASTRONORMBAK - roestvrijstaal, stapelbaar 
J ( $ ) +: 7 : +& *# ( 7 *-*\ M. 23/L \ \ *\ MLL/B*\ M. ? l . O/L*
4( C*J ( $ ) +: 7 : +& ' *-*23= I B*L1 Q2/. O/L \ *
J ( $ ) +: 7 : +& -4' ! ƒ ; ) ' +*-*C7 $ B*\ M. QL/O. P*

MODEL 1/3 GN - 176x325mm - OVAL SHAPE

' < +: 7 = > ! *1 1 ;2M>
FYBEE X[ @> FFF @EE [ B@

MODEL 1/2 GN - 265x325mm - OVAL SHAPE

' < +: 7 = > ! *1 1 ;2M>
[ ZBAE X[ @> F [ A * A@ @B]
F@BAE X[ @> F [ Y * ] A [ B@
FZBEE X[ @> F [ F @EE FBA

MODEL 1/1 GN - 530x325mm - OVAL SHAPE

' < +: 7 = > ! *1 1 ;2M>
YFBAE X[ @> F@A * A@ FBX
YZBEE X[ @> F@Y * ] A YB]
AZBEE X[ @> F@F @EE XBZ



HOTELWARE & FOOD SERVICE EQUIPMENT *323

GASTRONORMBAK - roestvrijstaal, stapelbaar 
J ( $ ) +: 7 : +& *# ( 7 *-*\ M. 23/L \ \ *\ MLL/B*\ M. ? l . O/L*
4( C*J ( $ ) +: 7 : +& ' *-*23= I B*L1 Q2/. O/L \ *
J ( $ ) +: 7 : +& -4' ! ƒ ; ) ' +*-*C7 $ B*\ M. QL/O. P*

MODEL 1/2 GN - 265x325mm - HEXAGON SHAPE

7 = > ! *1 1 ;2M> ' < +:
X[ @> Y[ Y * ] A [ B@ [ ZBEE
X[ @> Y[ F @EE FB] F ] BAE

MODEL 1/1 GN - 530x325mm - HEXAGON SHAPE

7 = > ! *1 1 ;2M> ' < +:
X[ @> Y@Y * ] A ABE YFBEE
X[ @> Y@F @EE ZBZ AABEE

GASTRONORMBAK - roestvrijstaal, stapelbaar 
J ( $ ) +: 7 : +& *# ( 7 *-*\ M. 23/L \ \ *\ MLL/B*\ M. ? l . O/L*
4( C*J ( $ ) +: 7 : +& ' *-*23= I B*L1 Q2/. O/L \ *
J ( $ ) +: 7 : +& -4' ! ƒ ; ) ' +*-*C7 $ B*\ M. QL/O. P*

MODEL 1/2 GN - 265x325mm - KIDNEY SHAPE

7 = > ! *1 1 ;2M> ' < +:
X[ @> A[ Y * ] A [ B@ [ ZBEE

MODEL 1/1 GN - 530x325mm - KIDNEY SHAPE

7 = > ! *1 1 ;2M> ' < +:
X[ @> A@Y * ] A YBZ YFBEE
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Nieuwe reeks professionele en hoogwaardige
melamineproducten. Zeer zware kwaliteit en
hoge breukbestendigheid.
New series of professional and high quality melamin
products. Heavy quality and optimal breaking strength.

Nouvelle collection complË te en mÈ lamine. QualitÈ
lourde et insesible ‡  cassement.

Neue Serie professionelles Melamin Geschirr in hochwertigen
Qualit‰ t. Hochleistend und optimale Bruchfestigkeit.

GASTRONORMBAK 
J ( $ ) +: 7 : +& *# ( 7 *
4( C*J ( $ ) +: 7 : +& ' *
J ( $ ) +: 7 : +& *4' ! ƒ ; ) ' +*

WIT/j ! ") ' %4;( 7 C%j ' "$ $

' < +: 7 = > ) RQL*J 7 ? 1 ! *? 1
@YBXA E] E> F@@ @%@ AFBEI F [ BA [ BE
[ EBDA E] E> F@[ @%@ AFBEI F [ BA YBE
FYBAE E] E> F@F @%@ AFBEI F [ BA ] BA

XBDA E] E> F [ @ @%[ F [ BAI [ ] BA [ BE
@YBXA E] E> F [ [ @%[ F [ BAI [ ] BA YBE
@XB[ A E] E> F [ F @%[ F [ BAI [ ] BA ] BA

@ABDA E] E> F [ ] [ %Y AFBEI @] B[ [ BE
@DBXA E] E> F [ X [ %Y AFBEI @] B[ ] BA

@[ BXA E] E> FFF @%F F [ BAI @XB] ] BA

ZWART/4;( Cm%7 : "+%$ C! j ( +Z

' < +: 7 = > ) RQL*J 7 ? 1 ! *? 1
@YBXA E] E> Y@@ @%@ AFBEI F [ BA [ BE
[ EBDA E] E> Y@[ @%@ AFBEI F [ BA YBE
FYBAE E] E> Y@F @%@ AFBEI F [ BA ] BA

XBDA E] E> Y[ @ @%[ F [ BAI [ ] BA [ BE
@YBXA E] E> Y[ [ @%[ F [ BAI [ ] BA YBE
@XB[ A E] E> Y[ F @%[ F [ BAI [ ] BA ] BA

@DBXA E] E> Y[ X [ %Y AFBEI @] B[ ] BA

@[ BXA E] E> YFF @%F F [ BAI @XB] ] BA

1/1 GN

1/2 GN

2/4 GN

1/3 GN
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GASTRONORMBAK - roestvrijstaal 
J ( $ ) +: 7 : +& *# ( 7 *-*\ M. 23/L \ \ *\ MLL/*
4( C*( ;"& ' 7 ) ( "+' *J ( $ ) +: 7 : +& *-*23= I *
J ( $ ) +: 7 : +& 4' ! ƒ ; ) ' +*-*C7 $ *

7 = > ) RQL*J 7 ! *1 1 ;2M> ' < +:
DAF > @FY @%F * ] A [ BA ZB[ A
DAF > @FF @%F @EE YBE @EBDA

DAF > @[ Y @%[ * ] A YBE @EBXA
DAF > @[ F @%[ @EE ] BA @[ BDA

DAF > @@Y @%@ * ] A DBE @XBZE
DAF > @@F @%@ @EE @YBE [ EBDA

GASTRONORM SCHAAL - porselein 
J ( $ ) +: 7 : +& *# ( 7 *-*Q= P? L/. 23*
4( C*J ( $ ) +: 7 : +& ' *-*Q= P? L/. 23L*
J ( $ ) +: 7 : +& *$ C! ( ; ' *-*# = PhL/. 3*

MODEL 1/3 GN - 325x176mm

7 = > ! *? 1 ' < +:
@FE> ] @F ] @] B[ A

MODEL 1/2 GN - 325x265mm

7 = > ! *? 1 ' < +:
@FE> ] @[ ] [ EBDA

MODEL 1/1 GN - 530x325mm

7 = > ! *? 1 ' < +:
@FE> ] @@ ] YABEE

LEPELHOUDER - roestvrijstaal 
C< ) ; ' +, *+' $ ) *-*\ M. 23/L \ \ *\ MLL/*
+' # : $ ' *C< "; ; » +' *-*23= I *
4' $ ) ' Cm-( 4;( J ' *-*C7 $ *

7 = > ? 1 ' < +:
@[ A> E@A AG! HI [ XI @@ XBDA

LEPELHOUDER - roestvrijstaal 
C< ) ; ' +, *+' $ ) *-*\ M. 23/L \ \ *\ MLL/*
+' # : $ ' *C< "; ; » +' *-*23= I *
4' $ ) ' Cm-( 4;( J ' *-*C7 $ *

7 = > ) RQL ? 1 ' < +:
@YA> @E@ A @ZG! HI @[ I @E ] BDA
@YA> @E[ B [ @G! HI @DI @E ZBDAA

B
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BUFFET SERVEERGEREI - roestvrijstaal 
4< 99' ) *$ ' +6"7 J *9;( ) j ( +' *-*\ M. 23/L \ \ *\ MLL/*
C: < 6' +) *8' *4< 99' ) *-*23= I *
4< 99' ) -$ ' +6"' +4' $ ) ' Cm*-*C7 $ *

' < +: 7 = > ; *? 1
ABDE D] D> XE[ sauslepel%\ . 0? L*/. K/L

? 02//cPL*a*\ . 0? L%$ . 0? L3/̂ UUL/
FE

] B[ A D] D> XEY schuimspaan%\ l 21 1 LP
L ? 01 = 2PL%$ ? N. 01 /̂ UUL/

FX

ABFE D] D> XEZ serveerlepel%\ LPf 23V*\ Q= = 3
? 02//cPL*a*/TV01 L \ %J L1 k\ L /̂ UUL/

FF

ABAA D] D> XED serveerlepel geperf.%\ LPf 23V*\ Q= = 3*QLPU>
? 02//cPL*a*/TV01 L \ *QLPU= PT%J L1 k\ L /̂ UUL/*QLPU>

FF

BUFFET SERVEERGEREI - roestvrijstaal 
4< 99' ) *$ ' +6"7 J *9;( ) j ( +' *-*\ M. 23/L \ \ *\ MLL/*
C: < 6' +) *8' *4< 99' ) *-*23= I *
4< 99' ) -$ ' +6"' +4' $ ) ' Cm*-*C7 $ *

' < +: 7 = > ; *? 1
DBAE X] X> [ EY serveerlepel geperf.%\ LPf 23V*\ Q= = 3*QLPU>

? 02//cPL*a*/TV01 L \ *QLPU= PT%J L1 k\ L /̂ UUL/*QLPU>
FE

DBZE X] X> [ @[ serveerlepel%\ LPf 23V*\ Q= = 3
? 02//cPL*a*/TV01 L \ %J L1 k\ L /̂ UUL/

FA

DBDA X] X> [ @F serveerlepel geperf.%\ LPf 23V*\ Q= = 3*QLPU>
? 02//cPL*a*/TV01 L \ *QLPU= PT%J L1 k\ L /̂ UUL/*QLPU>

FA

BUFFET SERVEERGEREI - roestvrijstaal 
4< 99' ) *$ ' +6"7 J *9;( ) j ( +' *-*\ M. 23/L \ \ *\ MLL/*
C: < 6' +) *8' *4< 99' ) *-*23= I *
4< 99' ) -$ ' +6"' +4' $ ) ' Cm*-*C7 $ *

' < +: 7 = > ; *? 1
@BDA EFF > A] @ serveerlepel%\ LPf 23V*\ Q= = 3

? 02//cPL*a*/TV01 L \ %J L1 k\ L /̂ UUL/
[ Z

@BDA EFF > A] [ serveerlepel geperf.%\ LPf 23V*\ Q= = 3*QLPU>
? 02//cPL*a*/TV01 L \ *QLPU= PT%J L1 k\ L /̂ UUL/*QLPU>

[ Z

[ B[ E EFF > A] F serveerlepel%\ LPf 23V*\ Q= = 3
? 02//cPL*a*/TV01 L \ %J L1 k\ L /̂ UUL/

FF

@BDA EFF > A] Y sauslepel%\ . 0? L*/. K/L
? 02//cPL*a*\ . 0? L%$ . 0? L3/̂ UUL/

[ Z

OPSCHEPLEPEL - roestvrijstaal, naadloos, non-drip 
; ( 8; ' *-*\ M. 23/L \ \ *\ MLL/B*\ L . 1 /L \ \ B*3= 3-KP2Q*
;: < C! ' *-*23=I B*\ . 3\ *? = 0M0PLB*. 3M2-V= 0MML*
$ C! e # 9;e 99' ;*-*C7 $ B*. 0\ *L23L1 *\ Mk? l B*32? NM-MP= QU*

' < +: 7 = > W*? 1 ;2M> ;*? 1
YBXE X[ E> YYE A EBEFE [ XBE
ABYA X[ E> YY@ ] EBEAE [ DBE
] B@A X[ E> YY[ X EBEZE FEBE
XBFA X[ E> YYF Z EB@[ A F [ BE
ZB[ E X[ E> YYY D EB@AE FFBA
ZBYA X[ E> YYA @E EB[ AE FABE

@@BDA X[ E> YY] @[ EBFAE F ] BA

OPSCHEPLEPEL - roestvrijstaal, geperforeerd 
; ( 8; ' *-*\ M. 23/L \ \ *\ MLL/B*QLPU= P. MLK*
C< "; ; » +' *5*( ++: $ ' +*-*23=I B*QLPU= PTL*
$ C! e # 9;e 99' ;*-*C7 $ B*QLPU=P 2LPM*

' < +: 7 = > W*? 1 ;*? 1
XBYA X[ E> YF@ D FE
ZBAE X[ E> YFF @@ F [

RVS/INOX
18/10

RVS/INOX
18/10
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GASAANSTEKER - flexibele metalen vlampijp 
J ( $ *;"J ! ) ' +*-*U/LI 2O/L*U/. 1 L*Q2QL**
( ; ; < & ' -J ( Z*-*U/LI 2O/L*L3*1 TM. /*
( ; ;Zj ' Cm-9;( & & ' 7 Z‹ 7 8' +*-*U/LI 2O/L*9/. 1 1 L3VLOLP*

7 = > ;*? 1 ' < +:
*DY[ > E@A [ ] XB[ A

13,5 cm

GASAANSTEKER 
J ( $ *;"J ! ) ' +*
( ; ; < & ' -J ( Z*
( ; ;Zj ' Cm-9;( & & ' 7 Z‹ 7 8' +*

7 = > ;*? 1 ' < +:
*A@Y> EF@ FY XBYA

16 cm

GASBUS R4 - universele vulling uitsluitend voor 
gasaansteker en mini koksbrander 
J ( $ *C: 7 ) ( "7 ' +*+Y*-*= 3/R*U= P*V. \ */2VNMLP\ *. 3K*1 23*O/= i *
M= P? N*
+SC"# "' 7 ) *5*J ( Z*+Y*-*Q= 0P*. //01 L-V. h*LM*= 0M2/*M= P? NL*
"1 232"*
J ( $ 8: $ ' *+Y*-*30P*UkP*9/. 1 1 L3hk3KLP*03K*1 232*CNLU\ *
4PL33LP*

7 = > VP ' < +:
*A@Y> EF [ @[ A @BDA

GASAANSTEKER 
J ( $ *;"J ! ) ' +*
( ; ; < & ' -J ( Z*
( ; ;Zj ' Cm-9;( & & ' 7 Z‹ 7 8' +*

7 = > ;*? 1 ' < +:
*[ EY> E ] E [ Y ] BDA

GASBUS - vulling voor Kisag gasbranders, 
rechauds en aanstekers 
J ( $ *C: 7 ) ( "7 ' +*-*U= P*O0P3LP\ *. 3K*V. \ *Q/. ML-i . P1 LP\ *
+SC"# "' 7 ) *5*J ( Z*-*Q= 0P*OP̊ /L0P\ *LM*PL ? N. 0K\ *? N. 0UUL-Q/. M*
J ( $ 8: $ ' *-*UkP*J . \ -4PL33LP*03K*-# /. MML3i gP1 LP*

7 = > 1 / ' < +:
*[ EY> EAE YEE YBYE

*[ EY> EA@ doos met 12 bussen%O= I *i 2MN*@[ *? = 3M. 23LP\
O= Ó ML*. f L ? *@[ *PT? 2Q2L3M\ %m. PM= 3*1 2M*@[ *4/L ? NK= \ L3

A@BEE
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KOKSBRANDER - voor het carameliseren, 
voorzien van pi! zo-ontsteking, de koksbrander 
wordt zonder gasbus geleverd 
4;: j *) : +C! %C( +( & ' ;"Z' +*-*i 2MN*Q2Lh= *Q0\ N-O0MM= 3*
2V32M2=3 B*KL/2f LPLK*i 2MN=0 M*V. \ *? =3 M. 23LP*
: < ) ";*) : +C! ' *& < ; ) "-9: 7 C) ": 7 $ %C! ( ; < & ' ( < *-*
? . P. 1 L/2\ L0PB*. f L ? *. //01 . VL*Q2Lh= B*/2f PT*\ . 3\ *PL ? 2Q2L3M*a*
V. h*
C! ' 9$ *4+' 7 7 ' +*-*l . P. 1 L/2\ 2LPM*0\ i > B*1 2M*# 2Lh= -Zk3K03VB*
i 2PK*VL/2LULPM*=N 3L*J . \ K=\ L *

' < +: 7 = >
@ABDA *A@Y> EEA

KOKSBRANDER+GASBUS - in blisterverpakking 
4;: j *) : +C! %C( +( & ' ;"Z' ++J ( $ *C: 7 ) ( "7 ' +*-*O/2\ MLP*
Q. ? l 23V*
: < ) ";*) : +C! ' *& < ; ) "-9: 7 C) ": 7 $ %C! ( ; < & ' ( < +
+SC"#" ' 7 ) *5*J ( Z*-*L1 O. //. VL*O/2\ MLP*
C! ' 9$ *4+' 7 7 ' ++J ( $ 8: $ ' *-*4/2\ MLP-6LPQ. ? l 03V*

' < +: 7 = >
@] BYA *A@Y> E[ E

KOKSBRANDER "DE LUXE" - in 
blisterverpakking, voor het carameliseren, 
voorzien van pi! zo-ontsteking, de koksbrander 
wordt zonder gasbus geleverd 
4;: j *) : +C! %C( +( & ' ;"Z' +*"8' *; < X' "*-*O/2\ MLP*
Q. ? l 23VB*i 2MN*Q2Lh=* Q0\ N-O0MM= 3*2V32M2= 3B*KL/2f LPLK*i 2MN= 0M*
V. \ *? =3 M. 23LP*
: < ) ";*) : +C! ' *& < ; ) "-9: 7 C) ": 7 $ %C! ( ; < & ' ( <
"8' *; < X' "*-*L1 O. //. VL*O/2\ MLPB*? . P. 1 L/2\ L0PB*. f L ? *. //01 . VL*
Q2Lh=B */2f PT*\ . 3\ *PL ? 2Q2L3M*a*V. h*
C! ' 9$ *4+' 7 7 ' +*"8' *; < X' "*-*4/2\ MLP-6LPQ. ? l 03VB*
l . P. 1 L/2\ 2LPM*0\ i > B*1 2M*# 2Lh= -Zk3K03VB*i 2PK*VL/2LULPM*= N3L*
J . \ K=\ L *

' < +: 7 = >
[ ] BAE *A@Y> EE]

GASBUS - universele vulling voor o.a. 
koksbrander, gasbrander en gasrechauds 
J ( $ *C: 7 ) ( "7 ' +*-*U= P*V. \ *? ==l LP\ B*O/= i *M= P? N*. 3K*V. \ *
O0P3LP*
+SC"#" ' 7 ) *5*J ( Z*-*Q=0 P*PL ? N. 0K*a*V. hB*= 0M2/*M= P? NL*LM*
OP̊ /L0P*
J ( $ 8: $ ' *-*UkP*J . \ -+L ? N. 0K*03K*CNLU\ *4PL33LP*

' < +: 7 = > VP
@BXD *A@Y> EE[ [ [ E

YZBEE *A@Y> E[ Z doos met 28 bussen%O= I *i 2MN*[ Z*? = 3M. 23LP\
O= Ó ML*. f L ? *[ Z*PT? 2Q2L3M\ %m. PM= 3*1 2M*[ Z*4/L ? NK= \ L3

C atering
C artridge
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% U

+ ( & % + I" ' # E +R
EKKER ( N + " + EKIN

G

KOKSBRANDER - in blisterverpakking, voorzien 
van pi! zo-ontsteking, wordt zonder gasbus 
geleverd 
4;: j *) : +C! %C( +( & ' ;"Z' +*-*O/2\ MLP*Q. ? l 23VB*Q2Lh= *
Q0\ N-O0MM= 3*2V32M2= 3B*KL/2f LPLK*i 2MN= 0M*V. \ *? = 3M. 23LP*
: < ) ";*) : +C! ' *& < ; ) "-9: 7 C) ": 7 $ %C! ( ; < & ' ( < *-*
L1 O. //. VL*O/2\ MLPB*. f L ? *. //01 . VL*Q2Lh= B*/2f PT*\ . 3\ *PL ? 2Q2L3M*
a*V. h*
C! ' 9$ *4+' 7 7 ' +*-*4/2\ MLP-6LPQ. ? l 03VB*1 2M*# 2Lh= -Zk3K03VB*
i 2PK*VL/2LULPM*= N3L*J . \ K= \ L *

7 = > ' < +:
*] ZA> E@A @[ BDA

CaterFlame

KOKSBRANDER "MINI" - in blisterverpakking 
4;: j *) : +C! %C( +( & ' ;"Z' +*"& "7 ""*-*O/2\ MLP*Q. ? l 23V*
: < ) ";*) : +C! ' *& < ; ) "-9: 7 C) ": 7 $ %C! ( ; < & ' ( < *
"& "7 ""-*L1 O. //. VL*O/2\ MLP*
C! ' 9$ *4+' 7 7 ' +*"& "7 ""*-*4/2\ MLP-6LPQ. ? l 03V*

7 = > ! *? 1 ' < +:
*A@Y> E@E @A @XBDA

KOKSBRANDER "HOME CHEF" - in 
blisterverpakking 
4;: j *) : +C! %C( +( & ' ;"Z' +*"! : & ' *C! ' 9"*-*O/2\ MLP*
Q. ? l 23V*
: < ) ";*) : +C! ' *& < ; ) "-9: 7 C) ": 7 $ %C! ( ; < & ' ( < *
"! : & ' *C! ' 9""-*L1 O. //. VL*O/2\ MLP*
C! ' 9$ *4+' 7 7 ' +*"! : & ' *C! ' 9"*-*4/2\ MLP-6LPQ. ? l 03V*

7 = > ! *? 1 ' < +:
*A@Y> E@Z [ E @ABDA

GASBUS R4 - universele vulling uitsluitend voor 
gasaansteker en mini koksbrander 
J ( $ *C: 7 ) ( "7 ' +*+Y*-*= 3/R*U= P*V. \ */2VNMLP\ *. 3K*1 23*O/= i *
M= P? N*
+SC"# "' 7 ) *5*J ( Z*+Y*-*Q= 0P*. //01 L-V. h*LM*= 0M2/*M= P? NL*
"1 232"*
J ( $ 8: $ ' *+Y*-*30P*UkP*9/. 1 1 L3hk3KLP*03K*1 232*CNLU\ *
4PL33LP*

7 = > VP ' < +:
*A@Y> EF [ @[ A @BDA
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SERVEER SNACK WARMER - roestvrijstaal, 
aluminium bovenplaat kan/dient eerst 
voorverwarmd te worden 
$ ' +6"7 J *$ 7 ( Cm*j ( +& ' +*-*\ M. 23/L \ \ *\ MLL/B*. /01 2301 *M= Q*
Q/. ML*? . 3%\ N= 0/K*OL*QPLNL. MLK*23*MNL*= f L3*U2P\ M*
$ ' +6"+*C! ( < 99' *# ; ( ) *-*23= I B*Q/. ` 0L*\ 0QTP2L0PL*L3*
. /01 23201 *QL0M%K= 2M*Í MPL*QPT? N. 0UUT*K. 3\ */L*U= 0P*M= 0M*
K'. O=P K*
$ ' +6"' +*$ 7 ( Cm*j ƒ +& ' +*-*C7 $ B*( /0-8L ? l Q/. MML*
l . 33%\ =/ /ML*h0LP\ M*21 *: UL3*f =P VLi gP1 M*i LPKL3*

' < +: 7 = > ) RQL ? 1
FDBEE @@A> EY@ A @[ G! HI FEI @A
YDBEE @@A> EY[ B @[ G! HI FZI @D

SCHOTELWARMER 2- EN 3-PITS - roestvrijstaal, 
met scharnierende aluminium bovenplaat 
! : ) *) +( , *j ( +& ' +*[ *( 7 8*F*4< +7 ' +$ *-*\ M. 23/L \ \ *\ MLL/B*
i 2MN*N23V23V*. /01 23201 *? = f LP-Q/. ML*
+SC! ( < 8*( 6' C*[ *' ) *F*4+< ; ' < +$ *-*23= I B*. f L ? *Q/. ` 0L*
? =0 f LP? /L*K'. /01 23201 *a*? N. P32cPL*
#; ( ) ) ' 7 j ƒ +& ' +*& ") *[ *: 8' +*F*4+' 7 7 ' +7 *-*C7 $ B*1 2M*
$ ? N. P32LPQ/. MML*. 0\ *( /01 23201 *

' < +: 7 = > waxinelichtjes%? . 3K/L \
V= KLM\ *a*O= 0V2L \ %mLPhL3OL ? NLP

? 1

[ ] BEE *@YE> EE[ 2 XG! HI FXI @XBA
F@BEE *@YE> EEF 3 XG! HI YZI @XBA

EBDA @YE> EEA waxinelichthouders rvs%\ M. 23/L \ \ *\ MLL/*? 0Q
Q= PML*V= KLM\ *23= I %C7 $ *4L ? NLP

RECHAUD - zwart, bovenplaat aluminium 
! : ) *#; ( ) ' *< 7 ") *-*O/. ? l B*i 2MN*. /01 23201 *M= Q*
+SC! ( < 8*-*3= 2PB*Q/. ML. 0*. /01 23201 *
#; ( ) ) ' 7 j ƒ +& ' +*-*\ ? Ni . PhB*# /. MML*( /01 23201 *

' < +: 7 = > waxinelichtjes%? . 3K/L \
V= KLM\ *a*O= 0V2L \ %mLPhL3OL ? NLP

? 1

[ FBAE *A[ Z> EE[ 2 ] G! HI FYI @X
[ ] BEE *A[ Z> EEF 3 ] G! HI YYI @X

GASRECHAUD - roestvrijstaal, tot wel 2 uur 
brandtijd 
J ( $ *C: : m' +*-*\ M. 23/L \ \ *\ MLL/B*O0P3\ *0Q*M= *[ *N= 0P\ *
+SC! ( < 8*5**J ( Z*-*23=I B*ML1 Q\ *KL*? = 1 O0\ M2= 3*_ 0\ ` 0'a
[ *NL0PL \ *
J ( $ *+' C! ( < 8*-*C7 $ B*4PL33K. 0LP*O2\ *h0*[ *$ M03KL3*

LONGFIRE

' < +: 7 = > ! *? 1 �*? 1 l j
@@EBEE *[ EY> E [ A @@ [ E @BF

GASBUS - vulling voor Kisag gasbranders, 
rechauds en aanstekers 
J ( $ *C: 7 ) ( "7 ' +*-*U= P*O0P3LP\ *. 3K*V. \ *Q/. ML-i . P1 LP\ *
+SC"#" ' 7 ) *5*J ( Z*-*Q= 0P*OP̊ /L0P\ *LM*PL ? N. 0K\ *? N. 0UUL-Q/. M*
J ( $ 8: $ ' *-*UkP*J . \ -4PL33LP*03K*-# /. MML3i gP1 LP*

' < +: 7 = > 1 /
YBYE *[ EY> EAE YEE

A@BEE *[ EY> EA@ doos met 12 bussen%O= I *i 2MN*@[ *? = 3M. 23LP\
O= Ó ML*. f L ? *@[ *PT? 2Q2L3M\ %m. PM= 3*1 2M*@[ *4/L ? NK= \ L3

A

B

RVS/INOX
18/10
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SAUSPANNETJE - met warmhoud rechaud en 
waxine houder, inclusief sauslepel 
$ & ( ; ;*$ ( < C' *# ( 7 *-*i 2MN*i . P1 LP*. 3K*? . 3K/LN= /KLPB*\ . 0\ L*
/. K/L*23? /0KLK*
C( $ $ : ; ' ) ) ' *5*4' < ++' *-*. f L ? *PT? N. 0K*LM*? = 3M. 23LP*KL*
O= 0V2LB*. f L ? *? 02//2cPL*KL*\ . 0? L*
$ : fl' 7 # 9ƒ 7 7 C! ' 7 **-*1 2M*$ M̂f ? NL3*03K*) LL/2? NMOLNg/MLPB*
1 2M*$ . 0hL3/̂ UUL/*

7 = > W*? 1 ! *? 1 ;2M> ' < +:
*E@] > EYX @Y [ Y EBF @ZB[ A

GASRECHAUD - ge! poxeerd, voorzien van 
piezo-electrische ontsteking, traploos regelbare 
vlam en automatische veiligheidsinrichting 
J ( $ *C: : m' +*-*Q= i KLP*? = . MLKB*Q2Lh= *L/L ? MP2? *2V32M2= 3B*
QN. \ L/L \ \ *U/. 1 L*. K_ 0\ M1 L3MB*. 0M= 1 . M2? *\ . ULMR*1 L ? N. 32\ 1 *
+SC! ( < 8*5*J ( Z*-*L I Q= I TLB*. //01 . VL*Q2Lh= -T/L ? MP2̀ 0LB*
PTV/. VL*? = 3M230*KL*/. *U/. 1 1 LB*K2Q= \ 2M2U*KL*\ T? 0P2MT*
. 0M= 1 . M2̀ 0L*
J ( $ *+' C! ( < 8*-*LQ= I 2LPMB*# 2Lh= -Zk3K03VB*9/. 1 1 L*
\ M0UL3/= \ *PLVL/O. PB*. 0M= 1 . M2\ ? NL*$ 2? NLPNL2M\ -6= PP2? NM03V*

7 = > ? 1 mi ' < +:
*A@Y> E@@ @[ G! HI FYI [ Z [ FYBAE

GASRECHAUD ACCESSOIRES 
J ( $ *C: : m' +*( CC' $ $ : "+' $ *
+SC! ( < 8*5*J ( Z*( CC' $ $ : "+' $ *
J ( $ *+' C! ( < 8*( CC' $ $ : "+' $ *

BAK/GRILLPLAAT - met anti-aanbaklaag 
J +"88;' %J +";;*# ; ( ) ' *-*3= 3-\ M2? l *? = . M23V*
# ; ( Q< ' *J +";; ' *-*. 3M2-. KNT\ 2U*
J +";;-# ; ( ) ) ' *-*( 3M2N. UM-4L \ ? N2? NM2V03V*

7 = > ! *? 1 W*? 1 ' < +:
*A@Y> E@[ A F [ @@BEE

VERNIEUWDE 

UITVOERING

NEW VERSION

GASBUS - universele vulling voor o.a. 
koksbrander, gasbrander en gasrechauds 
J ( $ *C: 7 ) ( "7 ' +*-*U= P*V. \ *? = = l LP\ B*O/= i *M= P? N*. 3K*V. \ *
O0P3LP*
+SC"# "' 7 ) *5*J ( Z*-*Q= 0P*PL ? N. 0K*a*V. hB*= 0M2/*M= P? NL*LM*
OP̊ /L0P*
J ( $ 8: $ ' *-*UkP*J . \ -+L ? N. 0K*03K*CNLU\ *4PL33LP*

7 = > VP ' < +:
*A@Y> EE[ [ [ E @BXD

*A@Y> E[ Z doos met 28 bussen%O= I *i 2MN*[ Z*? = 3M. 23LP\
O= Ó ML*. f L ? *[ Z*PT? 2Q2L3M\ %m. PM= 3*1 2M*[ Z*4/L ? NK= \ L3

YZBEE
C atering

C artridge
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HANDCITRUSPERS - roestvrijstalen/
ge! poxeerde uitvoering, voorzien van een 
roestvrijstalen perskegel en opvangbeker 
J< "C' +*-*\ M. 23/L \ \ *\ MLL/%LQ= I R**21 Q/L1 L3M. M2= 3B*UL. M0PL \ *. *
\ M. 23/L \ \ *\ MLL/*C=3 L*. 3K*C0Q*QPL \ \ *
#+ ' $ $ ' -( J +< & ' $ *5*& ( "7 *-*23= I %PT\ 23L*TQ= I R*1 2\ L*L3*
ú 0f PLB*K2\ Q=\ L*K'03L*QPL \ \ L *KL*? Ù3 L*LM*KL*? = 0QL*L3*. ? 2LP*
23=I RK. O/L*
! ( 7 8-$ ( 9) # +' $ $ ' *-*' KL/\ M. N/%LQ= I 2LPML3-
"1 Q/L1 L3M2LP03V*f LPUkVM*kOLP*L23L*' KL/\ M. N/-mLVL/*03K*
C0Q-# PL \ \ L *

' < +: 7 = > ? 1
[ [ BEE *[ [ E > E@E FZG! HI @EI @Z

HANDCITRUSPERS - verchroomde uitvoering, 
voorzien van een roestvrijstalen perskegel en 
zuigvoetjes 
J< "C' +*-*? NP=1 201 -Q/. MLKB*i 2MN*\ M. 23/L \ \ *\ MLL/*? = 3L*. 3K*
\ 0? M2=3 *ULLM*
#+ ' $ $ ' -( J +< & ' $ *5*& ( "7 *-*? NP=1 TB*. f L ? *= V2f L*23= I *LM*
Q2LK\ *L3*? . =0 M? N=0 ? *
! ( 7 8-$ ( 9) # +' $ $ ' *-*f LP? NP= 1 MB*1 2M*C7 $ *# PL \ \ l LVL/*03K*
J 01 1 2Uk\ \ ? NL3*

' < +: 7 = > ! *? 1
XXBEE *[ E ] > EEA AE

FRUIT/GROENTEN PARTJESSNIJDER - geheel uit 
niet roestend materiaal, zeer geschikt voor 
citroenen, sinaasappelen, tomaten, kiwi's etc, 
snijdt de groente en fruit zeer eenvoudig in 
6 partjes 
9+< ") %6' J ' ) ( 4;' *j ' 8J ' +*-*\ M. 23/L \ \ *1 . MLP2. /B*\ 02M. O/L*
U=P */L1 =3 \ B*=P . 3VLB*M= 1 . M=L \ B*l 2i 2\ *LM? > *\ /2? L \ *f LPR*L. \ 2/R*23*
] *\ L ? M2=3 \ *
C: < #' -9+< ") $ %;SJ < & ' $ *-*1 . MTP2. 0*23= I RK. O/LB*Q= 0P*
? 2MP=3 \ B*= P. 3VL \ B*M=1 . ML \ B*l 2i 2\ *LM? B*? = 0QL*/L \ */TV01 L \ *LM*
/L \ *UP02M\ *MPc\ *U. ? 2/L*L3*] *̀ 0. PM2LP\ *
9+< C! ) ' 7 %J ' & < $ ' $ C! 7 ' "8' +*-*. 0\ *32? NM*P= \ ML3KL1 *
& . MLP2. /B*\ LNM*VLL2V3LM*UkP*Z2MP= 3L3B*( QUL/\ 23L*03K*m2i 2B*
) = 1 . ML3*0\ i > *\ ? N3L2KLM*K. \ *J L1 k\ L*03K*: O\ M*23*] *) L2/L*
\ LNP*L23U. ? N*

' < +: 7 = > ? 1
DABEE *[ EF > EFE YZG! HI [ @I [ @

FYBAE [ EF > EF@ 8 partjes snijder%Z*O/. KL*i LKVLP
K2f 2\ L0P*Z*\ L ? M2= 3\ %VL1 0\ LML2/LP*Z*ML2/2V
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GROENTESNIJDER/PUREEPERS PREP-CHEF - 
Multifunctioneel apparaat, geheel kunststof 
basisunit met zuignapvoeten, te voorzien van 
pureerinzetstuk of uiensnijder inzetstuk, 
separaat leverbaar 
6' J ' ) ( 4;' *C< ) ) ' +%# : ) ( ) : *# +' $ $ *# +' # -C! ' 9*-*& 0/M2-
U03? M2= 3*KLf 2? LB*Q/. \ M2? *O. \ L*032M*i 2MN*\ 0? M2= 3*ULLMB*M= *
QP= f 2KL*i 2MN*Q= M. M= *1 . \ NLP*23\ LPM*= P*= 32= 3*? 0MMLP*23\ LPMB*
. f . 2/. O/L*\ LQ. P. ML/R*
C: < # ' *;SJ < & ' $ %# +' $ $ ' -# < +' ' *# +' # -C! ' 9*-*K2\ Q= \ 2M2U*
1 0/M2-U= 3? M2= 3B*/'032MT*KL*O. \ L*L3*Q/. \ M2̀ 0L*. f L ? */L \ *Q2LK\ *
KL*f L3M= 0\ LB*Q= 0P*U= 0P32P*23\ LPM*Q0PTL*= 0*23\ LPM*KL*? = 0QL*
K'= 2V3= 3B*/2f P. O/L*\ TQ. P‚ M*
J ' & ‹ $ ' $ C! 7 ' "8' +%# < +' ' # +' $ $ ' *# +' # -C! ' 9*-*
& 0/M2U03l M2= 3\ VLPgMB*m03\ M\ M= UU-4. \ 2\ L23NL2M*1 2M*$ . 0V3. QU*
9k\ \ L3B*( 0\ U0NPO. P*1 2M*# kPLL*' 23\ . Mh*= KLP*
Zi 2LOL/\ ? N3L2KLP*' 23\ . MhB*\ QLP. . M*;2LULPO. P*

STANDAARD/$ < # # : +) %$ < # # : +) %$ ) ƒ 7 8' +

7 = > ? 1 ' < +:
*EXE> X@E [ YG! HI YEI YE ] FBEE

PUREEPERS INZET/# : ) ( ) : *& ( $ ! ' +*"7 $ ' +)
' 7 C( +) *# +' $ $ ' -# < +' ' %# ‹ +' ' # +' $ $ ' *' "7 ;( J

7 = > ' < +:
*EXE> X@[ @@DBEE

UIEN SNIJDER INZET/: 7 ": 7 *C< ) ) ' +*"7 $ ' +)
' 7 C( +) *C: < # ' -: "J 7 : 7 $ %Zj "' 4' ; $ C! 7 ") ) *' "7 ;( J

7 = > ' < +:
*EXE> X@Y @@DBEE

FRITESSNIJDER PREP-CHEF - kunststof basisunit 
met duwbeugel en zuignapvoeten, te voorzien 
van diverse mesroosters met drukstuk, 
separaat leverbaar  
9+' 7 C! *9+, *C< ) ) ' +*# +' # -C! ' 9*-*Q/. \ M2? *4. \ L*032M*i 2MN*
N. 3K/L*. 3K*\ 0? M2= 3*ULLMB*M= *U= PL \ L L3*i 2MN*\ L f LP. /*? 0MMLP*
23\ LPM*i 2MN*Q0\ NLPB*\ LQ. P. ML/R*. f . 2/. O/L*
C: < # ' *9+") ' $ *# +' # -C! ' 9*-*Q/. \ M2̀ 0L*KL*/'032MT*KL*O. \ L*
. f L ? */. *Q= 2V3TL*LM*/L \ *Q2LK\ *a*f L3M= 0\ LB*. f L ? *Q/0\ 2L0P\ *
? = 0ML. 0I *LM*Q= 0\ \ = 2PB*K2\ Q= 32O/L \ *\ TQ. PT1 L3M*
# : & & ' +-9+") ' $ $ C! 7 ' "8' +*# +' # -C! ' 9*-*m03\ M\ M= UU-
O. \ 2\ L23NL2M*1 2M*J P2UU*03K*$ . 0V3. QU*9kflLB*. 0\ h0U0NPL3*1 2M*
1 LNPLPL3*& L \ \ LP*03K*8P0? l \ ML1 QL/B*\ LQ. P. M*LPNg/M/2? N*

STANDAARD/$ < # # : +) %$ < # # : +) %$ ) ƒ 7 8' +

7 = > ? 1 ' < +:
*EXE> X[ E A@G! HI YEI YE @[ DBEE

MESROOSTER INZET+DRUKSTUK 
9+' 7 C! *9+, *C< ) ) ' +*"7 $ ' +) +# < $ ! ' +*
' 7 C( +) *C: < # ' *9+") ' $ +# : < $ $ : "+*
& ' $ $ ' +*' "7 ;( J +8+< Cm$ ) ' & # ' ;*

7 = > mesrooster%? 0MMLP*23\ LPM%? = 0ML. 0%& L \ \ LP*1 1 ' < +:
*EXE> X[ @ 8x8 DDBEE
*EXE> X[ [ 10x10 DDBEE
*EXE> X[ F 16x8 DDBEE

PREP CHEF

070.710

070.710 + 070.712

070.720 + 070.723

070.710 + 070.714
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FRITESSNIJDER - tafelmodel met zuignappen, 
geheel roestvrij materiaal met kunststof 
drukstuk, standaard geleverd met mesrooster 
en drukstuk 9 mm 
9+' 7 C! *9+, *C< ) ) ' +*-*M. O/L*M= Q*MRQL*i 2MN*\ 0? M2= 3*ULLMB*
\ M. 23/L \ \ *1 . MLP2. /*i 2MN*Q/. \ M2? *Q0\ NLPB*\ M. 3K. PK*KL/2f LPLK*
i 2MN*F*l 32UL*032M*. 3K*Q0\ NLP*D*1 1 *
C: < #' *9+") ' $ *-*1 =K c/L*KL*M. O/L*. f L ? *Q2LK\ *f L3M= 0\ L*
. \ \ 0PLB*1 . MTP2. 0*23=I RK. O/LB*Q=0 \ \ = 2P*L3*P2/\ . 3B*\ M. 3K. PK*
/2f PLL*. f L ? *VP2//L*LM*Q= 0\ \ = 2P*D*1 1 *
#: & & ' $ -9+") ' $ -$ C! 7 ' "8' +*-*) 2\ ? N1 = KL//*1 2M*
J 01 1 2\ . 0VUk\ \ ? NL3B*. 0\ *32? NM*P=\ ML3KL1 *& . MLP2. /B*
8P0? l \ ML1 QL/*. 0\ *+2/\ . 3B*$ M. 3K. PK*VL/2LULPM*1 2M*
1 L \ \ LPL23\ . MhL*03K*$ ML1 Q/*D*1 1 *

' < +: 7 = > ? 1 mesrooster%? 0MMLP*23\ LPM
? = 0ML. 0%& L \ \ LP*1 1

@EDBEE *[ EF > EE@ FEG! HI YFI [ @ 9x9

@EDBEE *[ EF > @E@ FEG! HI YFI [ @ 9x9

MESROOSTERS/DRUKSTUKKEN 
m7 "9' *< 7 ") $ %# < $ ! ' +$ *
J +";; ' $ %# : < $ $ : "+*
& ' $ $ ' +' "7 $ ( ) Z' %$ ) ' & # ' ;*

' < +: 7 = > ) RQL
[ FBEE [ EF > EE[ 6x6
[ FBEE [ EF > EEF 9x9
[ FBEE [ EF > EEY 12x12
[ FBEE [ EF > EEA 8 partjes snijder%Z*O/. KL*i LKVLP

K2f 2\ L0P*Z*\ L ? M2= 3\ %VL1 0\ LML2/LP*Z*ML2/2V

FRITESSNIJDER - metaal ge! poxeerd frame, 
mesrooster 12 mm, vastzetbaar d.m.v. 
zuigvoet, inclusief 2 extra hulpstukken, 
hierdoor is hij ook geschikt als appelverdeler of 
citruspers 
9+' 7 C! *9+, *C< ) ) ' +*-*Q=i KLP*? =. MLK*1 LM. /*UP. 1 LB*? 0MMLP*
23\ LPM*@[ *1 1 B*/= ? l . O/L*i 2MN*\ 0? M2= 3*ULLMB*23? /0K23V*Mi = *
. KK2M2=3 . /*. MM. ? N1 L3M\ B*1 . l 23V*2M*2\ *. /\ = *\ 02M. O/L*. \ *. QQ/L*
K2f 2KLP*=P *_ 02? L*L I MP. ? M=P **
C: < #' *9+") ' $ *-*Q2TML1 L3M*1 TM. /*PLf Í M0B*? = 0ML. 0*@[ *1 1 B*
. f L ? *Q2LK\ *L3*f L3M=0 \ LB*R*? = 1 QP2\ */L \ *KL0I *Q2c? L \ *_ = 23ML \ *
\ 0QQ/T1 L3M. 2PL \ B*. 23\ 2B*2/*? = 3f 2L3M*TV. /L1 L3M*̀ 0L*/. *Q= 1 1 L*
=0 */L*K2\ MP2O0ML0P*QPL \ \ L -. VP01 L \ *
#: & & ' $ -9+") ' $ -$ C! 7 ' "8' +*-*LQ= I ROL \ ? N2? NMLM*
& LM. //P. N1 L3B*& L \ \ LP*@[ *1 1 B*f LP\ ? N/2L \ \ O. P*1 2MML/\ *
6. l 001 U0\ \ B*23l /0\ 2f L*[ *h0\ gMh/2? NL*( 3/. VL3B*\ = *K. \ \ *L \ *
\ 2? N*. 0? N*L2V3LM*. /\ *( QUL/ML2/LP*=K LP*Z2MP0\ QPL \ \ L *

' < +: 7 = > ? 1 mesrooster%? 0MMLP*23\ LPM
? = 0ML. 0%& L \ \ LP*1 1

D] BEE *X[ @> EYE ZEG! HI [ AI @Z 12x12

FRITESSNIJDER - tafelmodel met zuignappen, 
geheel roestvrij materiaal met kunststof 
drukstuk, geleverd met 3 mesroosters 9 mm, 
10 mm en 12 mm  
9+' 7 C! *9+, *C< ) ) ' +*-*M. O/L*M= Q*MRQL*i 2MN*\ 0? M2= 3*ULLMB*
\ M. 23/L \ \ *1 . MLP2. /*i 2MN*Q/. \ M2? *Q0\ NLPB*KL/2f LPLK*i 2MN*F*l 32UL*
032M\ *. 3K*D*1 1 B*@E*1 1 *. 3K*@[ *1 1 *
C: < #' *9+") ' $ *-*1 =K c/L*KL*M. O/L*. f L ? *Q2LK\ *f L3M= 0\ L*
. \ \ 0PLB*1 . MTP2. 0*23= I RK. O/LB*Q= 0\ \ = 2P*L3*P2/\ . 3B*/2f PLL*. f L ? *
F*VP2//L \ *D*1 1 B*@E*1 1 *LM*@[ *1 1 *
#: & & ' $ -9+") ' $ -$ C! 7 ' "8' +*-*) 2\ ? N1 = KL//*1 2M*$ . 0VUk\ \ B*
. 0\ *32? NM*P=\ ML3KL1 *& . MLP2. /B*8P0? l \ ML1 QL/*. 0\ *+2/\ . 3B*
VL/2LULPM*1 2M*F*1 L \ \ LPL23\ . MhLB*D*1 1 B@E*1 1 *03K*@[ *1 1 *

POMFRI BUDGET

' < +: 7 = > ? 1
FFBAE *E@] > @YA [ AG! HI @FI @E

*203.001

WAND/WALL 
MODEL

*203.101
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FRITESSNIJDER - zwaar verchroomd, ge! poxeerd 
voetstuk, met mesrooster+drukstuk 
9+' 7 C! *9+, *C< ) ) ' +*-*? NP= 1 201 -Q/. MLKB*LQ= I R*/. ? ` 0LPLK*
O. \ LB*i 2MN*? 0MMLP+Q0\ NLP*
C: < # ' *9+") ' $ *-*? NP= 1 TB*\ ˚ P*\ = ? /L*KL*K̂ TQ= I RB*. f L ? *
? = 0ML. 0+Q= 0\ \ = 2P*
# : & & ' $ -9+") ' $ $ C! 7 ' "8' +*-*f LP? NP= 1 MB*. 0U*
L23OPL33/. ? l 2LPML1 *$ = ? l L/B*1 2M*1 L \ \ LP+KP0? l \ ML1 QL/*

TAFELMODEL/) ( 4; ' ) : # *& : 8' ;
& : 8 » ; ' *8' *) ( 4;' %) "$ C! & : 8' ; ;

7 = > ? 1 mesrooster%? 0MMLP*23\ LPM
? = 0ML. 0%& L \ \ LP*1 1

' < +:

*[ EZ> @E] FYG! HI [ YI YY  6x 6 [ YABEE
*[ EZ> @EZ FYG! HI [ YI YY  8x 8 [ YABEE
*[ EZ> @@E FYG! HI [ YI YY 10x10 [ YABEE
*[ EZ> @@F FYG! HI [ YI YY 13x13 [ YABEE
*[ EZ> @@Y FYG! HI [ YI YY 10x20 [ YABEE

STAAND MODEL/$ ) ( 7 8"7 J *& : 8' ;
& : 8 » ; ' *8' 4: < ) %$ ) ( 7 8& : 8' ; ;

7 = > ? 1 mesrooster%? 0MMLP*23\ LPM
? = 0ML. 0%& L \ \ LP*1 1

' < +:

*[ EZ> [ E ] ZZG! HI AEI ] @  6x 6 [ XDBEE
*[ EZ> [ EZ ZZG! HI AEI ] @  8x 8 [ XDBEE
*[ EZ> [ @E ZZG! HI AEI ] @ 10x10 [ XDBEE
*[ EZ> [ @F ZZG! HI AEI ] @ 13x13 [ XDBEE
*[ EZ> [ @Y ZZG! HI AEI ] @ 10x20 [ XDBEE

MESROOSTER/C< ) ) ' +*"7 $ ' +) %C: < ) ' ( < %& ' $ $ ' +

7 = > ) RQL ' < +:
[ EZ> FE]  6x 6 F ] BAE
[ EZ> FEZ  8x 8 F ] BAE
[ EZ> F@E 10x10 F ] BAE
[ EZ> F@[ 13x13 F ] BAE
[ EZ> F@Y 10x20 F ] BAE

DRUKSTUK/# < $ ! ' +%# : < $ $ : "+%8+< Cm$ ) ' & # ' ;

7 = > ) RQL ' < +:
[ EZ> FEX  6x 6 @[ BAE
[ EZ> FED  8x 8 @[ BAE
[ EZ> F@@ 10x10/10x20 @[ BAE
[ EZ> F@F 13x13 @[ BAE

FRITESSNIJDER - tafelmodel met zuignappen, 
geheel roestvrij materiaal, met 
mesrooster+drukstuk 
9+' 7 C! *9+, *C< ) ) ' +*-*M. O/L*M= Q*MRQL*i 2MN*\ 0? M2= 3*ULLMB*
\ M. 23/L \ \ *1 . MLP2. /B*i 2MN*? 0MMLP+Q0\ NLP*
C: < # ' *9+") ' $ *-*1 = Kc/L*KL*M. O/L*. f L ? *Q2LK\ *L3*
? . = 0M? N= 0? B*1 . MTP2. 0*23= I RK. O/LB*. f L ? *? = 0ML. 0+Q= 0\ \ = 2P*
# : & & ' $ -9+") ' $ $ C! 7 ' "8' +*-*) 2\ ? N1 = KL//*1 2M*
J 01 1 2Uk\ \ ? NL3B*. 0\ *32? NM*P= \ ML3KL1 *& . MLP2. /B*1 2M*
1 L \ \ LP+KP0? l \ ML1 QL/*

7 = > ? 1 mesrooster%? 0MMLP*23\ LPM
? = 0ML. 0%& L \ \ LP*1 1

' < +:

*FYE> EEZ YZG! HI @DI [ D  8x 8 [ ZABEE
*FYE> E@E YZG! HI @DI [ D 10x10 [ ZABEE
*FYE> E@[ YZG! HI @DI [ D 12x12 [ ZABEE

MESROOSTER+DRUKSTUK/C< ) ) ' ++# < $ ! ' +
C: < ) ' ( < +# : < $ $ : "+%& ' $ $ ' ++8+< Cm$ ) ' & # ' ;

7 = > ) RQL ' < +:
FYE> EEX  8x 8 X[ BAE
FYE> EED 10x10 X[ BAE
FYE> E@@ 12x12 X[ BAE
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UIENPELLER - kunststof 
: 7 ": 7 *# ' ' ; ' +*-*Q/. \ M2? *
' #; < C! ' -: "J 7 : 7 *-*Q/. \ M2̀ 0L*
Zj "' 4' ; $ C! ƒ ; ' +*-*m03\ M\ M= UU*

' < +: 7 = > ? 1
[ ] BAE *[ EZ> EXZ ZG! HI FEI @[

UIEN/GROENTE/JULIENNE SNIJDER - kunststof 
met geÔ ntegreerd drukstuk, compleet met 
opvangbak, reinigingsrooster en messet
van 6x6 mm 
: 7 ": 7 %6' J ' ) ( 4;' %J< ;"' 7 7 ' *$ ;"C' +*-*Q/. \ M2? *i 2MN*
23MLVP. MLK*Q0\ NLPB*? = 1 Q/LML*i 2MN*? = //L ? M= PB*? /L . 323V*VP2K*
. 3K*] I ] *1 1 *l 32UL*\ LM*
C: < #' *: "J 7 : 7 $ %;SJ < & ' $ %J< ;"' 7 7 ' *-*Q/. \ M2̀ 0L*. f L ? *
Q=0 \ \ =2 P*23MTVPTB*? = 1 Q/cM*. f L ? *? =/ /L ? ML0PB*VP2//L*KL*
3LMM=R . VL*LM*L3\ L1 O/L*KL*? = 0ML. 0I *KL*] I ] *1 1 *
Zj "' 4' ;%J ' & ‹ $ ' %J< ;"' 7 7 ' *$ C! 7 ' "8' +*-*m03\ M\ M= UU*1 2M*
23MLVP2LPMLP*8P0? l \ ML1 QL/B*l = 1 Q/LMM*1 2M*m= //L l M= PB*
+L232V03V\ P. \ MLP*03K*& L \ \ LP\ . Mh*f = 3*] I ] *1 1 *

' < +: 7 = > ? 1
[ ] BAE *[ EZ> EZA @@G! HI [ ZI @@

UIEN/GROENTE/JULIENNE/KNOFLOOK SNIJDER
roestvrijstaal, compleet met opvangbak, 
drukstuk en mesrooster 3x3, 6x6 en
12x12 mm en reinigingsrooster 
: 7 ": 7 %6' J ' ) ( 4;' %J< ;"' 7 7 ' *$ ;"C' +*-*\ M. 23/L \ \ *\ MLL/B*
? =1 Q/LML*i 2MN*? =/ /L ? M= P*. 3K*F*23MLP? N. 3VL. O/L*Q0\ NLP\ *. 3K*
l 32UL \ *F I FB*] I ] *. 3K*@[ I @[ *1 1 *. 3K*? /L . 323V*VP2K*
C: < #' *: "J 7 : 7 $ %;SJ < & ' $ %J< ;"' 7 7 ' *-*23= I B*. f L ? *
? =/ /L ? ML0P*LM*F*Q=0 \ \ = 2P\ *LM*? = 0ML. 0I *23MLP? N. 3VL. O/L \ *KL*
F I FB*] I ] *LM*@[ I @[ *1 1 *LM*VP2//L*KL*3LMM= R. VL*
Zj "' 4' ;%J ' & ‹ $ ' %J< ;"' 7 7 ' *$ C! 7 ' "8' +*-*C7 $ B*
l =1 Q/LMM*1 2M*m=/ /L l M= P*03K*F*. 0\ M. 0\ ? NO. PL*8Pk? l \ ML1 QL/*
03K*& L \ \ LP\ LM\ *F I FB*] I ] *03K*@[ I @[ *1 1 *03K*
+L232V03V\ P. \ MLP*

' < +: 7 = > ? 1
ZDBEE *[ EZ> EZE @@G! HI [ ZI @@

TOMATENSNIJDER - kunststof, met 8 scherpe, 
gekartelde messen voor gemakkelijk snijden 
van o.a. tomaat, champignons mozzarella, etc. 
in gelijke plakken 
) : & ( ) : *$ ;"C' +*-*Q/. \ M2? *i 2MN*Z*\ N. PQB*\ LPP. MLK*O/. KL \ *U= P*
L . \ R*? 0MM23V*= U*M=1 . M= B*1 =h h. PL//. B*1 0\ NP= = 1 \ B*LM? > *23*
L` 0. /*1 L. \ 0PL-\ /2? L \ *
C: < #' -) : & ( ) ' $ *-*Q/. \ M2̀ 0L*. f L ? *Z*f 2UB*KL3ML/T*/. 1 L*Q= 0P*
03L*? =0 QL*U. ? 2/L*KL*M=1 . MLB*1 =h h. PL//. B*? N. 1 Q2V3= 3\ *LM? > *
L3MP. 3? NL \ *LV. /L \ *
) : & ( ) ' 7 $ C! 7 ' "8' +*-*m03\ M\ M=U UB*1 2M*Z*\ ? N. PUL3B*
VLh. N3ML3*m/23VL3*h01 *L23U. ? N*$ ? N3L2KL3*f = 3*) = 1 . ML3*
& =hh. PL//. B*CN. 1 Q2V3=3 \ *LM? > *23*V/L2? N1 . \ \ 2VL*$ ? NL2OL3*

' < +: 7 = > ? 1
@] BYE *E@] > @XE [ [ I @[
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AARDAPPEL SPIRAAL-SNIJMACHINE - 
roestvrijstaal, uitermate geschikt voor het 
maken van spiralen van aardappels, groentes 
en fruit 
# : ) ( ) : *$ # "+( ;*C< ) ) "7 J *& ( C! "7 ' *-*\ M. 23/L \ \ *\ MLL/B*2KL. /*
= U*1 . l 23V*\ Q2P. /\ *= U*Q= M. M= L \ B*f LVLM. O/L \ *. 3K*UP02M*
& ( C! "7 ' *8' *8SC: < # ( J ' *8' *# : & & ' $ *8' *) ' ++' *' 7 *
$ # "+( ; ' *-*. ? 2LP*23= I RK. O/LB*2KT. /*KL*U. 2PL*KL \ *\ Q2P. /L \ *KL*
Q= 1 1 L \ *KL*MLPPLB*KL*/TV01 L \ *LM*KL*UP02M\ *
m( +) : 99' ;-$ # "+( ; ' -( < $ $ C! 7 ") ) -& ( $ C! "7 ' *-*' KL/\ M. N/B*
\ LNP*VLL2V3LM*UkP*\ Q2P. /L3*f = 3*m. PM= UUL/3B*J L1 k\ L*03K*: O\ M*
h0*1 . ? NL3*

7 = > ? 1 ' < +:
*AFX> @AE @AG! HI FEI @A F [ BAE

APPELSCHILMACHINE - schilt, verwijdert 
klokhuis en snijdt gelijktijdig dan wel 
afzonderlijk, ook uitstekend voor "Pommes 
spirales" (aardappelspiralen) 
( # # ; ' *# ' ' ; ' +B*C: +' +*&*$ ;"C' +*-*# L L/\ B*? = PL \ *. 3K*\ /2? L \ *
. QQ/L \ *L2MNLP*. M*MNL*\ . 1 L*M21 L*= P*\ LQ. P. ML/RB*? . 3*. /\ = *OL*
0\ LK*U= P*1 . l 23V*"Q= 1 1 L \ *\ Q2P. /L \ "*GQ= M. M= *\ Q2P. /\ H*
# » ; ' -# : & & ' $ *) +( 7 C! ' < +*-*Qc/LB*L3/Lf LP*/L*? ú 0P*LM*
? = 0QLP*L3*1 Í 1 L*ML1 Q\ *= 0*\ TQ. PT1 L3MB*. 0\ \ 2*QP= QPL*a*U. 2PL*
Q= 1 1 L-\ Q2P. /L \ *
( # 9' ; $ C! ƒ ; -*< 7 8*) ' ";& ( $ C! "7 ' *-*\ ? Ng/MB*L3Ml LP3M*03K*
\ ? N3L2KLM*V/L2? NhL2M2V*= KLP*L23hL/3B*. 0? N*VLL2V3LM*UkP*
$ Q2P. /-m. PM= UUL/3*

7 = > ) RQL bevestiging%U. \ ML323V
U2I . M2= 3%4LUL \ M2V03V

' < +:

*AFX> @YE A schroefklem%\ LM*\ ? PL i
f 2\ *KL*\ LPP. VL%) 2\ ? Nl /L1 1 L

@XBYA

*AFX> @Y@ B vacuumvoet%f . ? 001 -Q= i LP*O. \ L
\ = ? /L*f . ? 001 %6. l 001 -90\ \

@DB[ A

KALI

7 = > ! *? 1 ;*? 1 ' < +:
*E@Y> EFE @@ FE [ A] BEE

A

B



HOTELWARE & FOOD SERVICE EQUIPMENT*338

TOMATENSNIJDER - roestvrijstaal/kunststof, 
dikte van de plakken 5,5 mm 
) : & ( ) : *$ ;"C' +*-*\ M. 23/L \ \ *\ MLL/%Q/. \ M2? B*MN2? l 3L \ \ *= U*\ /2? L \ *
ABA*1 1 *
C: < #' -) : & ( ) ' $ *-*23=I %Q/. \ R2̀ 0LB*LQ. 2\ \ L0P*KL \ *
MP. 3? NL \ *ABA*1 1 *
) : & ( ) ' 7 $ C! 7 ' "8' +*-*C7 $ %m03\ M\ M= UUB*\ ? N32MM\ MgPl L*
ABA*1 1 *

' < +: 7 = > ? 1
YYBAE *[ E[ > EEY @] G! HI [ DI @F

TOMATENSNIJDER - geheel uit niet roestend 
materiaal, ook geschikt voor citroenen, 
sinaasappelen, kiwi's etc, dikte van de plakken 
4,7 mm 
) : & ( ) : *$ ;"C' +*-*\ M. 23/L \ \ *1 . MLP2. /B. /\ = *\ 02M. O/L*U= P*
/L1 =3 \ B*= P. 3VLB*l 2i 2\ *LM? > *MN2? l 3L \ \ *= U*\ /2? L \ *YBX1 1 *
C: < #' -) : & ( ) ' $ *-*1 . MLP2L. 0*23= I RK. O/LB*. 0\ \ 2*Q= 0P*
? 2MP=3 \ B*= P. 3VL \ B*l 2i 2\ *LM? B*LQ. 2\ \ L0P*KL \ *MP. 3? NL \ *YBX*1 1 *
) : & ( ) ' 7 $ C! 7 ' "8' +*-*. 0\ *32? NM*P= \ ML3KL1 *& . MLP2. /B*
. 0? N*VLL2V3LM*UkP*Z2MP=3 L3B*( QUL/\ 23L*03K*m2i 2*0\ i > *
\ ? N32MM\ MgPl L*YBX*1 1 *

NOVO

' < +: 7 = > ? 1
@[ ABEE *[ EF > E@A [ [ G! HI FZI @D

TOMATENSNIJDER - roestvrijstaal, ook geschikt 
voor citroenen, sinaasappelen, kiwi's etc., dikte 
van de plakken 5,5 mm, vaatwasmachine-
bestendig 
) : & ( ) : *$ ;"C' +*-*\ M. 23/L \ \ *\ MLL/B*. /\ = *\ 02M. O/L*U= P*/L1 = 3\ B*
=P . 3VLB*l 2i 2\ *LM? > *MN2? l 3L \ \ *= U*\ /2? L \ *ABA*1 1 B*K2\ Ni . \ NLP*
\ . UL*
C: < #' *) : & ( ) ' $ *-*23=I B*. 0\ \ 2*Q= 0P*? 2MP= 3\ B*= P. 3VL \ B*l 2i 2\ *
LM? > *LQ. 2\ \ L0P*KL \ *MP. 3? NL \ *ABA*1 1 B*3LMM= R. VL*/. f L-
f . 2\ \ L//L*
) : & ( ) ' 7 $ C! 7 ' "8' +*-*C7 $ B*. 0? N*VLL2V3LM*UkP*Z2MP= 3L3B*
( QUL/\ 23L*03K*m2i 2*0\ i > *\ ? N32MM\ MgPl L*ABA*1 1 B*
\ Qk/1 . \ ? N23L3UL \ M*

COMPACT

' < +: 7 = > ? 1
[ EABEE *[ E [ > EEA @ZG! HI FEI @Y

JUMBO

' < +: 7 = > ? 1
FAYBEE *[ E[ > EE] F [ G! HI YZI [ E

COMPACT

JUMBO
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GROENTE/FRUITSNIJDER - kunststof, 
4 zuigvoetjes, 1 knop voor 4 sneden (spiraal, 
3 mm, 6 mm, 12 mm) 
6' J ' ) ( 4;' %9+< ") *$ ;"C' +*-*Q/. \ M2? B*Y*\ 0? M2= 3*Q. K\ B*
@*O0MM= 3*U= P*Y*? 0M\ *G\ Q2P. /B*F*1 1 B*] *1 1 B*@[ *1 1 H*
C: < # ' *;SJ < & ' $ %9+< ") $ *-*Q/. \ M2̀ 0LB*Y*Q2LK\ *f L3M= 0\ L \ B*
@*O= 0M= 3*Q= 0P*Y*? = 0QL \ *G\ Q2P. /LB*F*1 1 B*] *1 1 B*@[ *1 1 H*
9+< C! ) %J ' & ‹ $ ' $ C! 7 ' "8' +*-*m03\ M\ M= UUB*Y*$ . 0VUk\ \ LB*
@*m3= QU*UkP*Y*$ ? N32MML*G$ Q2P. /LB*F*1 1 B*] *1 1 B*@[ *1 1 H*

7 = > ' < +:
*[ E [ > E [ [ @] BDA

GROENTESNIJDER - "LE ROUET", voor het 
maken van sliertjes van bijv. wortelen, 
aardappelen, uien, komkommer etc. voor 
salades en decoratie, vastzetbaar d.m.v. 
zuigvoetjes, wordt geleverd met 
3 roestvrijstalen meskammen 
6' J ' ) ( 4;' *$ ;"C' +*-*"; ' *+: < ' ) "B*QP= K0? L \ *U0//-/L3VMN*
\ MP. 3K\ *= U*L > V> *? . PP= M\ B*Q= M. M= L \ B*= 32= 3\ B*? 0? 01 OLP\ B*LM? > *
U= P*\ . /. K\ *= P*KL ? = P. M2= 3*Q0PQ= \ L \ B*U2I LK*i 2MN*\ 0? M2= 3*ULLB*
? = 1 Q/LML*i 2MN*F*\ M. 23/L \ \ *\ MLL/*? 0MMLP\ *
C: < # ' *;SJ < & ' $ *-*"; ' *+: < ' ) "B*? = 0QL*/L \ *? N= 0I B*/L \ *
= 2V3= 3\ B*/L \ *Q= 1 1 L \ *KL*MLPPLB*/L \ *? . P= MML \ B*/L \ *? = 3? = 1 OPL \ *
LM? > *L3*U2/\ *? = 3M230\ *Q= 0P*KL \ *\ . /. KL \ *LM*Q= 0P*PT. /2\ LP*KL \ *
KT? = P. M2= 3\ *= P2V23. /L \ *LM*23TK2ML \ > *4‚ M2*L3*23= I B*\ ˚ P*
Y*M= 0\ \ L \ *Q02\ \ . 3ML \ > *;2f PT*. f L ? *F*? = 0ML. 0I *23= I *T? . PML1 L3M*
J ' & ‹ $ ' $ C! 7 ' "8' +*-*"; ' *+: < ' ) "B*h01 *$ ? N3L2KL3*f = 3*
J 2P/. 3KL3*23*f = //LP*;g3VL*. 0\ *m. P= MML3B*Zi 2LOL/3B*
m. PM= UUL/3B*J 0Pl L3B*0\ i > *h01 *( 3ULPM2VL3*f = 3*$ . /. ML3*03K*
= P2V23L//L3B*3L0. PM2VL3*J . P32LP03VL3B*9L \ M\ ML//O. P*K0P? N*
Y*$ . 0VUk\ \ LB*i LPK*VL/2LULPM*1 2M*F*C7 $ *& L \ \ LP\ gMhL
*
3 MESKAMMEN - 1, 2 en 4 mm 
F*C< ) ) ' +$ *-*@B*[ *. 3K*Y*1 1 *
F*C: < ) ' ( < X*-*@B*[ *LM*Y*1 1 *
F*& ' $ $ ' +$ ƒ ) Z' *-*@B*[ *03K*Y*1 1 *

LE ROUET GOURMET

7 = > ? 1 ' < +:
*[ E [ > @[ E [ YG! HI F ] I @Y @ZABEE

3 MESKAMMEN - 2, 3 en 6 mm 
F*C< ) ) ' +$ *-*[ B*F*. 3K*] *1 1 *
F*C: < ) ' ( < X*-*[ B*F*LM*] *1 1 *
F*& ' $ $ ' +$ ƒ ) Z' *-*[ B*F*03K*] *1 1 *

LE ROUET PROFESSIONAL

7 = > ? 1 ' < +:
*[ E [ > E [ E [ AG! HI F ] I @Y [ ] EBEE
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GROENTE/FRUITSNIJDER - kunststof met antislip 
voetjes, met 3 verwisselbare messen voor het 
eenvoudig snijden van fruit/groente-spaghetti, 
spiralen of schijfjes 
6' J ' ) ( 4;' %9+< ") *$ ;"C' +*-*Q/. \ M2? *i 2MN*3= 3-\ /2Q*ULLMB*i 2MN*
F*23MLP? N. 3VL. O/L*\ /2? 23V*032M\ *U= P*L . \ R*? 0MM23V*= U*
f LVLM. O/L%UP02M*\ Q2P. /\ B*\ Q. VNLMM2\ *. 3K*P23V\ *
C: < #' *;SJ < & ' $ %9+< ") $ *-*Q/. \ M2̀ 0L*. f L ? *Q2LK\ *
. 3M2KTP. Q. 3M\ B*. f L ? *F*/. 1 L \ *23MLP? N. 3VL. O/L \ *Q= 0P*? = 0QLP*
KL \ *UP02M\ %/TV01 L \ *a*\ Q. VNLMM2B*KL \ *\ Q2P. /L \ *= 0*KL \ *K2\ ` 0L \ *
9+< C! ) %J ' & ‹ $ ' $ C! 7 ' "8' +*-*. 0\ *N= ? Ni LPM2VL1 *
m03\ M\ M=U U*1 2M*P0M\ ? NUL \ ML3*$ M. 3KUk\ \ L3B*1 2M*F*
. 0\ i L ? N\ L/O. PL3*m/23VL3*UkP\ *L23U. ? NL1 *\ ? N3L2KL3*f = 3*
9P0? NM%J L1 k\ L -$ Q. VNLMM2B*$ Q2P. /L3*= KLP*$ ? NL2OL3*

SPIROMAT

' < +: 7 = > ? 1
FYBAE *E@] > E@D [ [ G! HI [ XI @F

GROENTESNIJAPPARAAT - roestvrijstaal
kunststof, inclusief beschermslede en voorzien 
van messenkam voor julienne 4 en 10 mm en 
plakjes instelbaar tot max. 10 mm 
6' J ' ) ( 4;' *C< ) ) ' +*-*\ M. 23/L \ \ *\ MLL/%Q/. \ M2? B*i 2MN*QP= ML ? M2= 3*
\ /LKVL*. 3K*=3 L**O/. KL*U=P *_ 0/2L33L*Y*. 3K*@E*1 1 *. 3K*\ /2? L \ *
. K_ 0\ M. O/L*0Q*M= **1 . I > @E*1 1 *
C: < #' *;SJ < & ' $ *-*23=I %Q/. \ M2? B*. f L ? *Q= 0\ \ = 2P*KL*\ L ? 0P2MT*
LM*03L*/. 1 L*=U UPL*[ *\ = /0M2= 3\ B*QL2V3L*_ 0/2L33L*KL*Y*LM*
@E*1 1 B*LM*KL*? =0 QL*PTV. O/L*_ 0\ ` 0'a*@E*1 1 *
J ' & ‹ $ ' $ C! 7 ' "8' +*-*C7 $ %m03\ M\ M= UU*1 2M*$ ? N0Mh-\ ? N/2MML3*
03K*L23*& L \ \ LP*UkP*J0/2L33L*Y*03K*@E*1 1 *\ = i 2L*
L23\ ML//O. PL3*$ ? N32MM\ M. Pl L3*f = 3*E*O2\ *@E*1 1 *

SWING

' < +: 7 = > ? 1
] ABEE *EE@> @EE YEI @[

BRUNOISE-/GROENTESNIJAPPARAAT  
roestvrijstaal, compleet met beschermslede, 
met speciaal bladensysteem voor het maken 
van blokjes en 3 julienne meskammen van
2, 4 en 10 mm, plakjesdikte instelbaar
van 0 - 10 mm 
4+< 7 : "$ ' %6' J ' ) ( 4;' *C< ) ) ' +*-*\ M. 23/L \ \ *\ MLL/B*? = 1 Q/LML*
i 2MN*Q0\ NLP*. 3K*\ QL ? 2. /*O/. KL*\ R\ ML1 *M= *1 . l L*K2? L \ *. 3K*
i 2MN*F*_ 0/2L33L*O/. KL \ *=U *[ B*Y*. 3K*@E*1 1 B*. K_ 0\ M. O/L*
\ /2? 23V*MN2? l 3L \ \ *UP= 1 *E*-*@E*1 1 *
C: < #' *;SJ < & ' $ %4+< 7 : "$ ' *-*23= I B*. f L ? *Q= 0\ \ = 2P*KL*
\ T? 0P2MT*LM*\ R\ Mc1 L*/. 1 L \ *\ QT? 2. /L*Q= 0P*U. 2PL*KL \ *? 0OL \ *LM*
. f L ? *F*QL2V3L \ *_ 0/2L33L*KL*[ B*Y*LM*@E*1 1 B*TQ. 2\ \ L0P*KL*
? =0 QL*PTV/. O/L*KL*E*-*@E*1 1 *
4+< 7 : "$ ' %J ' & ‹ $ ' $ C! 7 ' "8' +*-*C7 $ B*l = 1 Q/LMM*1 2M*
$ ? N0Mh-\ ? N/2MML3B*1 2M*\ QLh2L//L3*m/23VL3-$ R\ ML1 *01 *j kPUL/3*
h0*1 . ? NL3*03K*F*_ 0/2L33L1 L \ \ LP*UkP*[ B*Y*03K*@E*1 1 B*
L23\ ML//O. PL3*$ ? N32MM\ MgPl L3*f = 3*E*-*@E*1 1 *

ULTRA

' < +: 7 = > ? 1
@FDBEE *EE@> @AE FDI @Z
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MANDOLINE GROENTESNIJAPPARAAT  
roestvrijstaal/kunststof, inclusief 
beschermslede en geschikt voor plakjes en 
julienne, dikte instelbaar 
& ( 7 8: ;"7 ' *6' J ' ) ( 4;' *C< ) ) ' +*-*\ M. 23/L \ \ *\ MLL/%Q/. \ M2? B*
i 2MN*QP= ML ? M2= 3*\ /LKVL*. 3K*\ 02M. O/L*U= P*\ /2? L \ *. 3K*_ 0/2L33LB*
MN2? l 3L \ \ *. K_ 0\ M. O/L*
C: < # ' *;SJ < & ' $ *& ( 7 8: ;"7 ' *-*23= I %Q/. \ M2? B*. f L ? *
Q= 0\ \ = 2P*KL*\ L ? 0P2MT*LM*03L*/. 1 L*= UUPL*[ *\ = /0M2= 3\ B*_ 0/2L33L*
LM*MP. 3? NL*TQ. 2\ \ L0P*PTV. O/L*
J ' & ‹ $ ' $ C! 7 ' "8' +*-*C7 $ %m03\ M\ M= UU*1 2M*$ ? N0Mh-\ ? N/2MML3*
03K*VLL2V3LM*UkP*$ ? NL2OL3*03K*J0/2L33LB*03MLP\ ? N2LK/2? NL3*
$ ? N32MM\ MgPl L3*

7 = > ? 1 ' < +:
*E@] > EDE FDI @X [ ZBAE

MANDOLINE "GOURMET" - roestvrijstaal, 
compleet met beschermslede, 4 meskammen 
voor staafjes (2, 4, 7 en 10 mm) en instelbare 
plakjesdikte van 0 - 10 mm 
6' J ' ) ( 4;' *C< ) ) ' +*& ( 7 8: ;"7 ' *"J : < +& ' ) "*
\ M. 23/L \ \ *\ MLL/B*i 2MN*QP= ML ? M2= 3*\ /LKVLB*Y*J0/2L33L
O/. KL \ *G[ B*YB*X*. 3K*@E*1 1 H*. \ *i L//*. \ *. K_ 0\ M. O/L*\ /2? 23V*
MN2? l 3L \ \ *UP= 1 *E*-*@E*1 1 *
C: < # ' *;SJ < & ' $ *& ( 7 8: ;"7 ' *"J : < +& ' ) "*
23= I B*. f L ? *Q= 0\ \ = 2P*KL*\ T? 0P2MTB*Y*O/= ? \ *LUU2/L0P\ *Q= 0P*
O‚ M= 3LMML \ *G[ B*YB*X*LM*@E*1 1 H*LM*TQ. 2\ \ L0P*KL*? = 0QL*
PTV/. O/L*KL*E*-*@E*1 1 *
J ' & ‹ $ ' $ C! 7 ' "8' +*& ( 7 8: ;"7 ' *"J : < +& ' ) "*
C7 $ B*1 2M*$ ? N0Mh-$ ? N/2MML3B*Y*& L \ \ LP\ gMhL*UkP*$ MgO? NL3*
G[ B*YB*X*03K*@E*1 1 H*\ = i 2L*L23\ ML//O. PL3*$ ? N32MM\ MgPl L3
f = 3*E*-*@E*1 1 *

7 = > ? 1 ' < +:
*[ E [ > @EE YEI @[ @EABEE

GROENTESNIJAPPARAAT - roestvrijstaal,
o.m. voor het snijden van "pommes allumettes" 
en schijfjes, onontbeerlijk voor iedere kok 
6' J ' ) ( 4;' *C< ) ) ' +*-*\ M. 23/L \ \ *\ MLL/B*? 0M\ *. 3K*\ /2? L \ *23*. *
i 23l *Q= M. M= L \ *. 3K*. //*l 23K\ *= U*f LVLM. O/L \ *23*MNL*MN2? l 3L \ \ *
3LLKLKB*. *1 0\ M*U= P*L f LPR*QP= UL \ \ 2= 3. /*
C: < # ' *;SJ < & ' $ *-*23= I B*QLP1 LM*/. *QPTQ. P. M2= 3*P. Q2KL*KL*
M= 0\ */TV01 L \ *K. 3\ */L \ *TQ. 2\ \ L0P\ *KL \ 2PTL \ B*VP‚ ? L*. 0*
\ R\ Mc1 L*KL*PTV/. VL*QLPUL ? M2= 33T*
J ' & ‹ $ ' $ C! 7 ' "8' +*-*C7 $ B*\ ? N3L2KLM*\ ? N3L//\ ML3\ *
m. PM= UUL/3*03K*J L1 k\ L*. //LP*( PM*23*K2L*VLi k3\ ? NML*
$ ? N32MM\ MgPl LB*K. 3l *KL1 *QLPULl ML3*' 23\ ML//-$ R\ ML1 *

MANDOLINE

7 = > ? 1 ' < +:
*[ E [ > EE@ YEI @[ @FDBEE

*[ E[ > EEF beschermslede%QP= ML ? M2= 3*\ /LKVL
? N. P2= M*QP= ML ? ML0P%$ ? N0Mh-$ ? N/2MML3

F ] BAE

COMPLEET MET
BESCHERMSLEDE

THE ORIGINAL
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GROENTEZEEF - vertind met 3 zeven:
1,5, 2,5 en 4 mm 
) +") < +( ) : +*-*M233LKB*i 2MN*F*\ 2L f L \ d*@BAB*[ BA*. 3K*Y*1 1 *
& : < ;"7 *4+: , ' < +*-*TM. 1 TB*. f L ? *F*VP2//L \ d*@BAB*[ BA
LM*Y*1 1 *
#( $ $ "' +-J ' +ƒ ) *-*f LPh233MB*1 2M*F*$ ? NL2OL3d*@BAB*[ BA
03K*Y*1 1 *

' < +: 7 = > zeef%\ 2Lf L%VP2//L%$ ? NL2OL*W*? 1 W*? 1
ADBEE *[ EZ> E@E 14 F@

inzetzeef%23\ LPM%VP2//%$ 2LO-' 23/. VL
FBDA [ EZ> E@@ @BA*1 1 14
FBDA [ EZ> E@[ [ BA*1 1 14
FBDA [ EZ> E@F YBE*1 1 14

GROENTEZEEF - roestvrijstaal, met 3 zeven:
1,5, 2,5 en 4 mm 
) +") < +( ) : +*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*F*\ 2L f L \ d*@BAB*[ BA
. 3K*Y*1 1 *
& : < ;"7 *4+: , ' < +*-*23=I B*. f L ? *F*VP2//L \ d*@BAB*[ BA*LM*Y*1 1 *
#( $ $ "' +-J ' +ƒ ) *-*C7 $ B*1 2M*F*$ ? NL2OL3d*@BAB*[ BA*03K*Y*1 1 *

' < +: 7 = > zeef%\ 2Lf L%VP2//L%$ ? NL2OL*W*? 1 W*? 1
ZFBEE *[ EZ> E [ E 14 F@

inzetzeef%23\ LPM%VP2//%$ 2LO-' 23/. VL
] BAE [ EZ> E [ @ @BA*1 1 14
] BAE [ EZ> E [ [ [ BA*1 1 14
] BAE [ EZ> E [ F YBE*1 1 14

GROENTEZEEF - vertind, met 1 inzetzeef 2 mm 
) +") < +( ) : +*-*M233LKB*i 2MN*@*23\ LPM*[ *1 1 *
& : < ;"7 *4+: , ' < +*-*TM. 1 TB*. f L ? *VP2//L*QLPU= PTL*[ *1 1 *
#( $ $ "' +-J ' +ƒ ) *-*f LPh233MB*1 2M*$ 2LO-' 23/. VL*[ *1 1 *

' < +: 7 = > zeef%\ 2Lf L%VP2//L%$ ? NL2OL*W*? 1 W*? 1
@YDBEE *[ EZ> EFE 18 FX

inzetzeef%23\ LPM%VP2//%$ 2LO-' 23/. VL
ADBEE [ EZ> EF@ @BE*1 1 18
ADBEE [ EZ> EF [ @BA*1 1 18
ADBEE [ EZ> EFF [ BE*1 1 18
ADBEE [ EZ> EFY FBE*1 1 18
ADBEE [ EZ> EFA YBE*1 1 18

GROENTEZEEF - vertind, op voetstuk, voor 
pannen 40x40 cm, met inzetzeef 2 mm 
) +") < +( ) : +*-*M233LKB*= 3*MP2Q=K B*U= P*Q= M\ *YEI YE*? 1 B*i 2MN*
=3 L*23\ LPM*[ *1 1 *
& : < ;"7 *4+: , ' < +*-*TM. 1 TB*\ 0P*Q2LK*M0OL*. f L ? *\ = ? /LB*Q= 0P*
1 . P1 2ML \ *YEI YE*? 1 B*. f L ? *VP2//L*[ *1 1 *
#( $ $ "' +-J ' +ƒ ) *-*f LPh233MB*. 0U*J L \ ML//B*1 2M*+. 01 *UkP*
#U. 33L3*YEI YE*? 1 B*1 2M*$ 2LO-' 23/. VL*[ *1 1 *

' < +: 7 = > zeef%\ 2Lf L%VP2//L%$ ? NL2OL*W*? 1 ! *? 1 W*? 1
FADBEE *[ EZ> EYE 20 ZE FD

inzetzeef%23\ LPM%VP2//%$ 2LO-' 23/. VL
] [ BEE [ EZ> EY@ @BE*1 1 20
] [ BEE [ EZ> EY[ @BA*1 1 20
] [ BEE [ EZ> EYF [ BE*1 1 20
] [ BEE [ EZ> EYY FBE*1 1 20
] [ BEE [ EZ> EYA YBE*1 1 20
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SLACENTRIFUGE - polypropyleen, met 4 anti-
slipvoetjes en uitneembare korf 
$ ( ; ( 8*8+, ' +*-*Q= /RQP= QR/L3LB*i 2MN*Y*. 3M2-\ /2Q*ULLM*. 3K*
PL1 = f . O/L*O. \ l LM*
' $ $ : +' < $ ' *5*$ ( ; ( 8' %;SJ < & ' $ *-*Q= /RQP= QR/c3LB*. f L ? *
Y*Q2LK\ *. 3M2-KTP. Q. 3M*LM*? = POL2//L*. 1 = f 2O/L*
$ ( ; ( ) $ C! ; ' < 8' +*-*# = /RQP= QR/L3B*1 2M*Y*( 3M2P0M\ ? NUk\ \ L3*
03K*. 0\ 3LN1 O. PL3*m= PO*

7 = > ! *? 1 W*? 1 ;2M> ' < +:
*E@] > EFF [ E [ ] 5 @FBAE

SLACENTRIFUGE - slagvast kunststof, voorzien 
van een uitneembare korf, met 3 etages 
(uitneembaar) wat de mogelijkheid biedt voor 
het drogen van meerdere soorten sla/groente 
tegelijkertijd
$ ( ; ( 8*8+, ' +*-*. /21 L3M. PR*Q/. \ M2? B*O. \ l LM*PL1 = f . O/LB*i 2MN*
F*Q= PM2= 3*K2f 2KLP\ *GPL1 = f . O/LH*i N2? N*QP= f 2KL \ *= QM2= 3*U= P*
KPR23V*\ L f LP. /*f . P2LM2L \ *= U*/LMM0? L%f LVLM. O/L \ *
\ 21 0/M. 3L = 0\ /R*
' $ $ : +' < $ ' *5*$ ( ; ( 8' %;SJ < & ' $ *-*Q/. \ M2̀ 0L*. /21 L3M. 2PLB*
. f L ? *F*TM. VL \ *G. 1 = f 2O/LH*? L *̀ 02*QLP1 LM*03*\ T? N. VL*KL*
Q/0\ 2L0P\ *MRQL \ *KL*/. 2M0L \ %/TV01 L \ *\ 21 0/M. 3T1 L3M*
$ ( ; ( ) $ C! ; ' < 8' +*-*/LOL3\ 1 2MML/L ? NMLP*m03\ M\ M= UUB*m= PO*
. 0\ 3LN1 O. PB*1 2M*F*' M. VL3*GNLP. 0\ 3LN1 O. PHB*UkP*
& ˆ V/2? Nl L2M*h01 *) P= ? l 3L3*f = 3*1 LNPLPL3*( PML3*f = 3*
$ . /. M%J L1 k\ L*V/L2? NhL2M2V

7 = > ! *? 1 W*? 1 ;2M> ' < +:
*EX[ > [ [ E AA YY 20 ZDBEE

SLACENTRIFUGE - slagvast kunststof, voorzien 
van een uitneembare korf 
$ ( ; ( 8*8+, ' +*-*. /21 L3M. PR*Q/. \ M2? B*O. \ l LM*PL1 = f . O/L*
' $ $ : +' < $ ' *5*$ ( ; ( 8' %;SJ < & ' $ *-*Q/. \ M2̀ 0L*. /21 L3M. 2PLB*
? = POL2//L*. 1 = f 2O/L*
$ ( ; ( ) $ C! ; ' < 8' +*-*/LOL3\ 1 2MML/L ? NMLP*m03\ M\ M= UUB*m= PO*
. 0\ 3LN1 O. P*

7 = > ! *? 1 W*? 1 ;2M> ' < +:
*AA@> EEA YE F [ 10 @EABEE
*AA@> E@E AE YF 20 @@DBEE

"The Original"
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OESTERBREEKAPPARAAT - roestvrijstaal, 
tafelmodel, met afneembaar mes 
"9-/,Ê"* ,Ê�ÊÃÌ>���iÃÃÊÃÌii�]ÊÌ>L�iÊÌ�«ÊÌÞ«i]ÊÜ�Ì�Ê
`iÌ>V�>L�iÊ���viÊ
"16,Ê�1�/,-Ê�Ê���Ý]Ê>ÛiVÊV�ÕÌi>ÕÊ>��Û�L�iÊ
�1-/, �	,
�,Ê�Ê
 -]Ê��ÌÊ>L�i��L>Ài�Ê�iÃÃiÀÊ

1,"  �° V� L tot. cm mesÉ���viÉV�ÕÌi>ÕÉ�iÃÃiÀ
££�]ää IäÎÇ°ää£ £xÝ£n ÎÇ

BLIKOPENER - kunststof greep 

� Ê"* ,Ê�ÊÜ�Ì�Ê«�>ÃÌ�VÊ}À�«Ê
"16,Ê	"�/-Ê�Ê«��}�jiÃÊiÌÊ�>�iÌÌiÊi�Ê«�>ÃÌ�µÕiÊ
�"- &�� ,Ê�Ê�À�vviÊ>ÕÃÊ�Õ�ÃÌÃÌ�vvÊ

1,"  �° �ÊV�
{]xä ÇÓ£°ä£ä Óä

BLIKOPENER - kunststof greep, zware 
uitvoering 

� Ê"* ,Ê�Ê«�>ÃÌ�VÊ}À�«Ã]Ê�i>ÛÞÊÌÞ«iÊ
"16,Ê	"�/-Ê�Ê«��}�jiÃÊiÌÊ�>�iÌÌiÊi�Ê«�>ÃÌ�µÕiÊ
ÃÕÀ��Õ�jÊ
�"- &�� ,Ê�Ê�À�vviÊ>ÕÃÊ�Õ�ÃÌÃÌ�vv]ÊÃV�ÜiÀiÊ
�ÕÃvØ�ÀÕ�}Ê

1,"  �° �ÊV�
ÓÎ]xä ä£x°ää£ Óä

BLIKOPENER - roestvrijstaal, zware uitvoering 

� Ê"* ,Ê�ÊÃÌ>���iÃÃÊÃÌii�]Ê�i>ÛÞÊÌÞ«iÊ
"16,Ê	"�/-Ê�Ê���Ý]ÊiÝÌÀ>Êv�ÀÌiÊ
�"- &�� ,Ê�Ê,�ÃÌvÀi�]ÊÃV�ÜiÀiÊ�ÕÃvØ�ÀÕ�}Ê

1,"  �° �ÊV�
££�]ää IxÈÓ°ääx {ä

£{]xä xÈÓ°ääÈ los wieltjeÉÃ«>ÀiÊ}i>ÀÉ���iÌÌiÉ/À>�Ã«�ÀÌÀB`V�i�
£{]xä xÈÓ°ääÇ los mesjeÉÃ«>ÀiÊ���viÉV�ÕÌi>ÕÉÀÃ>Ìâ��iÃÃiÀ

STAARTBLIKOPENER - roestvrijstaal, 
vaatwasmachinebestendig, dankzij de 
roestvrijstalen constructie is deze 
staartblikopener zeer hygi! nisch, eenvoudig te 
demonteren voor grondig schoonmaken en 
onderhoud 

� Ê"* ,Ê�ÊÃÌ>���iÃÃÊÃÌii�]Ê`�Ã�Ü>Ã�iÀÊÀiÃ�ÃÌ>�Ì]ÊÌ�iÊ
ÃÌ>���iÃÃÊÃÌii�ÊV��ÃÌÀÕVÌ���Ê�vÊÌ��ÃÊ�«i�iÀÊ�vviÀÃÊiÝVi��i�ÌÊ
Ã>��Ì>Ì���]Êi>ÃÞÊ`�Ã�>�Ì���}Êv�ÀÊÌ��À�Õ}�ÊV�i>���}Ê>�`Ê
Ã��«�iÊ�>��Ìi�>�ViÊ
"16,Ê	"�/-Ê�Ê���Ý]ÊÀjÃ�ÃÌ>�ViÊ>ÕÊ�>Ûi�Û>�ÃÃi��i]Ê}À@ViÊDÊ
�>ÊV��ÃÌÀÕVÌ���Êi�Ê>V�iÀÊ���ÝÞ>L�iÊViÊ�ÕÛÀi�L��ÌiÊ�vvÀiÊÕ�Ê
`j}ÀjÊ`iÊ�Þ}�m�iÊÌÀmÃÊ�>ÕÌ]Ê`j���Ì>}iÊ>�ÃjÊ«�ÕÀÊ
�iÌÌ�Þ>}iÊÃ���`iÊiÌÊi�ÌÀiÌ�i�ÊÃ��«�iÊ
�"- &�� ,Ê�Ê
 -]Ê}iÃV��ÀÀÃ«Ø���>ÃV���i�LiÃÌB�`�}]Ê
`>��Ê`iÀÊ���ÃÌÀÕ�Ì���Ê>ÕÃÊÀ�ÃÌvÀi�i�Ê-Ì>��Ê�ÃÌÊ`�iÃiÀÊ
��Ãi��vv�iÀÊLiÃ��`iÀÃÊ�Þ}�i��ÃV�Ê��Ê�iLÀ>ÕV�]Ê�i�V�ÌÊâÕÊ
`i���Ì�iÀi�]ÊâÜiV�ÃÊ}ÀØ�`��V�iÀÊ,i���}Õ�}ÊÕ�`Êi��v>V�iÃÊ
1�ÌiÀ�>�ÌÊ

DO-10

1,"  �° H max. cm blikÉV>�ÉL��ÌiÉ��Ãi
{È�]ää IxÈÓ°ää£ {ä

Î£]ää xÈÓ°ääÓ los wieltjeÉÃ«>ÀiÊ}i>ÀÉ���iÌÌiÉ/À>�Ã«�ÀÌÀB`V�i�
Î£]ää xÈÓ°ääÎ los mesjeÉÃ«>ÀiÊ���viÉV�ÕÌi>ÕÉÀÃ>Ìâ��iÃÃiÀ
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STAARTBLIKOPENER 
/�	�/"*Ê
� Ê"* ,Ê
"16,Ê	"�/-Ê
�"- &�� ,Ê

BUDGET ROESTVRIJSTAAL
-/�� �--Ê-/�É� "8É
 -

 �° H max. cm blikÉV>�ÉL��ÌiÉ��Ãi 1,"
InÈ£°ä{x x� {£]ää

nÈ£°ä{È los wieltjeÉÃ«>ÀiÊ}i>ÀÉ���iÌÌiÉ/À>�Ã«�ÀÌÀB`V�i� x]�ä
nÈ£°ä{Ç los mesjeÉÃ«>ÀiÊ���viÉV�ÕÌi>ÕÉÀÃ>Ìâ��iÃÃiÀ £]�x

BUDGET

 �° H max. cm blikÉV>�ÉL��ÌiÉ��Ãi 1,"
IÓäÈ°ä£x {ä ÈÓ]ää

ÓäÈ°ä£È los wieltjeÉÃ«>ÀiÊ}i>ÀÉ���iÌÌiÉ/À>�Ã«�ÀÌÀB`V�i� £ä]xä
ÓäÈ°ä£Ç los mesjeÉÃ«>ÀiÊ���viÉV�ÕÌi>ÕÉÀÃ>Ìâ��iÃÃiÀ {]ää

TELLIER

 �° H max. cm blikÉV>�ÉL��ÌiÉ��Ãi 1,"
IÓän°äxä xä �n]ää

Óän°äÇÈ los wieltjeÉÃ«>ÀiÊ}i>ÀÉ���iÌÌiÉ/À>�Ã«�ÀÌÀB`V�i� ÓÈ]xä
Óän°äÇÇ los mesjeÉÃ«>ÀiÊ���viÉV�ÕÌi>ÕÉÀÃ>Ìâ��iÃÃiÀ �]ää

TELLIER ROESTVRIJSTAAL
-/�� �--Ê-/�É� "8É
 -

 �° H max. cm blikÉV>�ÉL��ÌiÉ��Ãi 1,"
IÓän°äÇx xä £Ó{]ää

Óän°äÇÈ los wieltjeÉÃ«>ÀiÊ}i>ÀÉ���iÌÌiÉ/À>�Ã«�ÀÌÀB`V�i� ÓÈ]xä
Óän°äÇÇ los mesjeÉÃ«>ÀiÊ���viÉV�ÕÌi>ÕÉÀÃ>Ìâ��iÃÃiÀ �]ää

CLOU

 �° H max. cm blikÉV>�ÉL��ÌiÉ��Ãi 1,"
Iä£n°äÎä xx ££x]ää

ä£n°äÎ£ los wieltjeÉÃ«>ÀiÊ}i>ÀÉ���iÌÌiÉ/À>�Ã«�ÀÌÀB`V�i� £x]ää
ä£n°äÎÓ los mesjeÉÃ«>ÀiÊ���viÉV�ÕÌi>ÕÉÀÃ>Ìâ��iÃÃiÀ £Ó]ää

CLOU ROESTVRIJSTAAL
-/�� �--Ê-/�É� "8É
 -

 �° H max. cm blikÉV>�ÉL��ÌiÉ��Ãi 1,"
Iä£n°ä{ä xx Î{�]ää

ä£n°äÎ£ los wieltjeÉÃ«>ÀiÊ}i>ÀÉ���iÌÌiÉ/À>�Ã«�ÀÌÀB`V�i� £x]ää
ä£n°äÎÓ los mesjeÉÃ«>ÀiÊ���viÉV�ÕÌi>ÕÉÀÃ>Ìâ��iÃÃiÀ £Ó]ää
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SLAGROOMAPPARAAT - roestvrijstaal, ook 
uitermate geschikt voor het verwerken van 
o.a. bavarois die als halffabrikaat te verkrijgen 
zijn, met twee verschillende spuitjes 

,��Ê7��**,Ê�ÊÃÌ>���iÃÃÊÃÌii�]ÊV>�Ê>�Ã�ÊLiÊÕÃi`Êv�ÀÊ
	>Û>À��Ã]Ê��ÕÃÃiÃÊiÌV]ÊÜ�Ì�ÊÌÜ�Ê`�vviÀi�ÌÊ�V��}ÊÌÕLiÃÊ
�**�,��Ê�Ê
,�Ê
�� /���9Ê�Ê���Ý]Ê>ÕÃÃ�ÊV��XÕÊ«�ÕÀÊ
«Àj«>À>Ì���Ê`½iÕÌÀi�>ÕÌÀiÊ`iÃÊL>Û>À��Ã]ÊµÕ�ÊÃ��ÌÊ
`�Ã«���L�iÃÊ?Ê���Ì�jÊ>V�iÛjÃ]Ê>ÛiVÊ`iÕÝÊ`�Õ���iÃÊ
`�ÛiÀÃi�i�ÌÊ
-�� �,�/Ê�Ê
 -]Ê>ÕV�Ê}ii�}�iÌÊvØÀÊ6iÀ>ÀLi�ÌÕ�}ÊÛ��Ê
Õ°>°Ê	>Û>À��ÃÊÜi�V�iÊ>�ÃÊ�>�L��>LÀ��>ÌÊâÕÊLi����i�ÊÃ��`]Ê
��ÌÊâÜi�ÊÛiÀÃV��i`i�iÊ/Ø��i�Ê

GASTROnomie

1,"  �° ��Ì°
xx]ää IÓxä°ääÎ 0,25
ÈÓ]ää IÓxä°ää£ 0,5
n£]ää IÓxä°ääÓ 1,0

ONDERHOUDSSET - ten behoeve van 
GASTROnomie slagroomapparaten 
��� / � 
Ê��/Ê�Êv�ÀÊVÀi>�ÊÜ��««iÀÃÊ��-/,"����iÊ
-/Ê /,/� Ê�Ê«�ÕÀÊ�iÃÊÃ�«���ÃÊVÀm�iÊ
�>�Ì���ÞÊ
��-/,"����iÊ
7�,/1 �--/Ê�ÊvØÀÊ->��i}iÀBÌiÊ��-/,"����iÊ

1,"  �°
£Ó]xä Óxä°ä£ä

SLAGROOMPATRONEN - standaard model, ook 
geschikt voor de slagroom-apparaten van de 
merken: Kidde, Sparklets, Isi, Kisag e.a. 

,��Ê7��**,Ê
��,�,-Ê�ÊÃÌ>�`>À`Ê��`i�]ÊÃÕ�Ì>L�iÊ
v�ÀÊÌ�iÊVÀi>�Ü��««iÀÃÊ��``i]Ê-«>À��iÌÃ]Ê�Ã�]Ê��Ã>}ÊiÌV°Ê

�,/"1
�-Ê�Ê��`m�iÊÃÌ>�`>À`]Ê>ÕÃÃ�Ê«�ÕÀÊ�iÃÊÃ�«���ÃÊ
VÀm�iÊ
�>�Ì���ÞÊ`iÃÊ�>ÀµÕiÃÊ��``i]Ê-«>À��iÌÃ]Ê�Ã�]Ê��Ã>}Ê
i°>°Ê
� 7��-�� ��*-� Ê�ÊÃÌ>�`>À`Ê��`i��]Ê>ÕV�ÊâÕÊ
Li�ÕÌâi�ÊvØÀÊ`�iÊ,�>�L�BÃiÀÊ`iÀÊ�>À�i�Ê��``i]Ê-«>À��iÌÃ]Ê
�Ã�]Ê��Ã>}ÊÕ°>°Ê

1,"  �° doosÉL�ÝÉL��ÌiÉ-V�>V�Ìi�
Ó]xä IÓxä°ääÈ  6ÊÃÌÉ«VÃÉ«VÃÉ-Ì�

n]{ä IÓxä°äÓ{ 24ÊÃÌÉ«VÃÉ«VÃÉ-Ì�

£Ç]Èä IÓxä°äxä 50ÊÃÌÉ«VÃÉ«VÃÉ-Ì�

GASTROnomie
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HAMKLEM - roestvrijstaal, bamboe voet, 
inklapbaar 
���Ê-��
� �Ê-/� �Ê�ÊÃÌ>���iÃÃÊÃÌii�]ÊL>�L��Êv��Ì]Ê
V���>«Ã�L�iÊ
-,,����	" Ê�Ê���Ý]Ê«�i`Êi�ÊL>�L�Õ]Ê«��>L�iÊ
-
�� � -*�  ,Ê�Ê
 -]Ê	>�LÕÃÊ�Õ~]Ê
âÕÃ>��i���>««L>ÀÊ

 �° V� 1,"
IÓÓä°ä�ä ÎÇ�®ÝÎÇÝ£Ç Ó{]xä

HAMKLEM - geheel roestvrijstaal 
���Ê-��
� �Ê-/� �Ê�ÊV��«�iÌi�ÞÊÃÌ>���iÃÃÊÃÌii�Ê
-,,����	" Ê�ÊV��«�mÌi�i�ÌÊi�Ê���ÝÊ
-
�� � -*�  ,Ê�Ê���«�iÌÌÊ>ÕÃÊ
 -Ê

 �° V� 1,"
IÓÓä°ä�Ó Îx�®ÝxäÝ£Ç Î{]xä

HAMKLEM - zwart, uit hoogwaardig hogedruk 
polyethyleen (HDPE 500), met anti-slip voetjes 
���Ê-��
� �Ê-/� �Ê�ÊL�>V�]Ê�>`iÊÕ�`iÀÊ��}��«ÀiÃÃÕÀiÊ
�vÊv�ÀÃÌ�V�>ÃÃÊ«��ÞiÌ�Þ�i�i��*Êxää®]ÊÜ��ÌÊ>�Ì��Ã��«Ê«>`ÃÊ
-,,����	" Ê�Ê���À]Êv>LÀ�µÕjiÃÊDÊ�>ÕÌiÊÌi�Ã���Ê`iÊ
«��ÞjÌ�Þ�m�iÊ`¿Õ�iÊµÕ>��ÌjÊÃÕ«jÀ�iÕÀiÊ��*Êxää®]Ê>ÛiVÊ
Ûi�Ì�ÕÃiÃÊ
-
�� � -*�  ,Ê�ÊÃV�Ü>Àâ]Ê>ÕÃÊiÀÃÌ��>ÃÃ�}i�Ê
��V�`ÀÕV�Ê*��ÞBÌ�Þ�i�Ê��*Êxää®Ê�iÀ}iÃÌi��Ì]Ê��ÌÊ�ØÃÃi�Ê

 �° V� 1,"
InnÓ°änx Îx�®ÝxäÝÓä {Ó]ää

HAMKLEM - roestvrijstaal, kunststof plateau, 
marmer motief 
���Ê-��
� �Ê-/� �Ê�ÊÃÌ>���iÃÃÊÃÌii�]ÊÜ�Ì�Ê«�>ÃÌ�VÊÌÀ>Þ]Ê
�>ÀL�i`Ê
-,,����	" Ê�Ê���Ý]Ê>ÛiVÊ«�>�V�iÊ«�>ÃÌ�µÕi]Ê�>ÀLÀjÊ
-
�� � -*�  ,Ê�Ê
 -]Ê*�>ÌÌiÊ>ÕÃÊ�Õ�ÃÌÃÌ�vvÊ��ÌÊ
�>À��À`i��ÀÊ

 �° plateauÉÃ�>LÉ«�>Ìi>ÕÉ*�>ÌÌiÊV� 1,"
IäÓä°ä£ä {xÝÓx £Óx]ää

HAMKLEM - roestvrijstaal, marmer plateau 
���Ê-��
� �Ê-/� �Ê�ÊÃÌ>���iÃÃÊÃÌii�]Ê�>ÀL�iÊÃ�>LÊ
-,,����	" Ê�Ê���Ý]Ê«�>Ìi>ÕÊ�>ÀLÀiÊ
-
�� � -*�  ,Ê�Ê
 -]Ê>ÕvÊ�>À��À«�>ÌÌiÊ

 �° plateauÉÃ�>LÉ«�>Ìi>ÕÉ*�>ÌÌiÊV� 1,"
IäÓä°ää£ {xÝÓÇ £��]ää



HOTELWARE & FOOD SERVICE EQUIPMENT*348

PASTA-APPARAAT - verchroomd gepolijst staal, 
professionele uitvoering, extra breed uitrolvlak 
van 22 cm, met instelknop voor het uitwalsen 
van het deeg in verschillende dikten 
 ""��Ê��
�� Ê�Ê«���Ã�i`ÊÃÌii�]ÊV�À���Õ��«�>Ìi`]Ê
«À�`ÕViÃÊ>ÊÓÓÊV�ÊÜ�`i]ÊÀ����ÕÌÊÃÌÀ�«Ê�vÊ`�Õ}�]ÊÜ�Ì�Ê
>`�ÕÃÌ�i�ÌÊLÕÌÌ��Êv�ÀÊ>V��iÛ��}ÊÌ�iÊ`iÃ�Ài`ÊV��V��iÃÃÊ
��
�� Ê�Ê*�/Ê*,"�--�" ��Ê�Ê>V�iÀÊ«���]ÊV�À��j]Ê
«À�`Õ�ÌÊÕ�iÊL>�`iÊ`iÊ«@ÌiÊ`½Õ�iÊ�>À}iÕÀÊ`iÊÓÓÊV�]Ê>ÛiVÊ
L�ÕÌ��Ê«�ÕÀÊÀj}�iÀÊ�½i«>�ÃÃiÕÀÊ`iÊ�½>L>�ÃÃiÊ
�1-,"���Ê1 �Ê 1����-
�� Ê�Ê>ÕÃÊ«���iÀÌi�ÊÕ�`Ê
ÛiÀV�À��Ìi�Ê-Ì>��]Ê«À�`Õâ�iÀÌÊÓÓÊV�ÊLÀi�Ìi�Ê/i�}ÃÌÀi�vi�]Ê
��ÌÊ��ÃÌi�����«vÊvØÀÊ`>ÃÊ�ÕÃÜ>�âi�Ê��ÊÛiÀÃV��i`i�i�Ê
/i�}ÃÌBÀ�i�Ê

RESTAURANT RM220

1,"  �° V�
xÎ�]ää IÓäÇ°ÓÓä Ón�®ÝÎÓÝÎÈ

RESTAURANT RM220 - ELECTRISCH

1,"  �° V� 6 7
£Î�x]ää IÓäÇ°{Óä Ón�®ÝÎÓÝÎÈ ÓÎä £�ä

APART BIJ TE LEVEREN SNIJWALSEN 

9�� �,-Ê�6����	�Ê" Ê��� �Ê

9�� �,-Ê��6,�	�Ê�Ê��� �Ê
�1�Ê �
��,��Ê���,	�,Ê7��< Ê

1,"  �° VÞ���`iÀÃÉVÞ���`ÀiÃÉ7>�âi�
££�]ää IÓäÇ°ÓÓ£ £]xÊ��Ê>�}i�Ê�>�À®
££�]ää IÓäÇ°ÓÓÓ Ó]äÊ��ÊÌ>}��>Ìi��i®
££�]ää IÓäÇ°ÓÓ{ {]äÊ��ÊÌÀi�iÌÌi®
££�]ää IÓäÇ°ÓÓÈ È]xÊ��ÊviÌÌÕVV��i®

PASTA-APPARAAT - electrisch met combinatie 
wals 2+4, voorzien van teflon coating en een 
instelknop voor het uitwalsen van het deeg in 
verschillende dikten 
 ""��Ê��
�� Ê�Êi�iVÌÀ�VÊÜ�Ì�Ê`�ÕL�iÊVÕÌÌiÀÊ�À°ÊÓ³{]Ê
Ì�iÊ����ÃÌ�V�ÊV�>Ì��}ÊµÕ>À>�ÌiiÃÊÃ>viÊ>�`ÊV�i>�Ê«>ÃÌ>]ÊÜ�Ì�Ê
>`�ÕÃÌ�i�ÌÊ���LÊv�ÀÊ>V��iÛ��}ÊÌ�iÊ`iÃ�Ài`ÊÌ��V��iÃÃÊ
�**�,��Ê�Ê*�/Ê�Êi�iVÌÀ�µÕiÊ>ÛiVÊVÞ���`iÀÊDÊj«>�ÃÃiÕÀÃÊ
Ó³{]Ê>ÛiVÊ��ÌjÀ�iÕÀÊÌiv���]Ê>ÛiVÊL�ÕÌ��Ê«�ÕÀÊÀj}�iÀÊ
�½i«>�ÃÃiÕÀÊ`iÊ�½>L>�ÃÃiÊ
�1-,"��� 1����-
�� Ê�Êi�iVÌÀ�ÃV�Ê��ÌÊ��««i�Ü>�âiÊ
vØÀÊ-V���ÌÌÃÌ>À�i�ÊÓ³{]Ê�>V���iÊ>ÕÃ}ivØ�ÀÌÊ��ÌÊÌiv���Ê
>�Ì��>vÌÊLiÃV��V�ÌÕ�}]Ê��ÌÊ��ÃÌi�����«vÊvØÀÊ`>ÃÊ�ÕÃÜ>�âi�Ê
��ÊÛiÀÃV��i`i�i�Ê/i�}ÃÌBÀ�i�Ê

PASTA PRESTO

1,"  �° V� 6 7
ÎÓ�]ää IÓäÇ°ä£ä Ón�®ÝÓ�ÝÓÎ ÓÎä £�ä

PASTA-APPARAAT - verchroomd gepolijst staal, 
compleet met hulpstukken o.a. voor het 
bereiden van spaghetti, fettucine, lasagna en 
ravioli, voorzien van invetkwastje, deegsnijder 
en meelscheppen 
 ""��Ê���,Ê�Ê«���Ã�i`ÊÃÌii�]ÊV�À��iÊ«�>Ìi`]ÊÜ�Ì�
{ÊVÕÌÌ��}ÊVÞ���`iÀÃ]Êv>ÌÊLÀÕÃ�]Ê`�Õ}�ÊVÕÌÌiÀÊ>�`Êv��ÕÀÊÃV��«ÃÊ
�**�,��Ê�Ê*�/Ê�Ê>V�iÀÊ«���]ÊV�À��j]Ê>ÛiVÊ{ÊVÞ���`ÀiÃ]Ê
«��Vi>ÕÊDÊ}À>�ÃÃiÀ]ÊÀ�Õ�iÌÌiÊDÊ«@ÌiÊiÌÊ«i��iÃÊDÊv>À��iÊ
 1���,�/Ê�Ê>ÕÃÊ«���iÀÌi�ÊÕ�`ÊÛiÀV�À��Ìi�Ê-Ì>��]Ê��ÌÊ
{Ê7>�âi�]Ê�iÌÌ«��Ãi�]Ê/i�}ÃV��i�`iÀÊÕ�`Ê�i��ÃV�>Õvi��Ê

1,"  �° /Þ«i
£Ó�]ää IÓäÇ°äÎä �>Ê�>LLÀ�V>Ê`i��>Ê*>ÃÌ>
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PASTA-APPARAAT - met combinatiewals 2+4, 
verchroomd staal, spiegelgepolijst, 
gepatenteerde instelknop voor het uitwalsen 
van het deeg in verschillende dikten 
 ""��Ê���,Ê�ÊÜ�Ì�Ê`�ÕL�iÊVÕÌÌiÀÊÃ�âiÃÊÓ³{]Ê
V�À���Õ��«�>Ìi`ÊÃÌii�]Ê��ÀÀ�ÀÊ«���Ã�i`]ÊÜ�Ì�Ê«>Ìi�Ìi`Ê
>`�ÕÃÌ�i�ÌÊ���LÊv�ÀÊ>V��iÛ��}ÊÌ�iÊ`iÃ�Ài`ÊÌ��V��iÃÃÊ
�**�,��Ê�Ê*�/Ê�Ê>ÛiVÊVÞ���`ÀiÊDÊj«>�ÃÃiÕÀÃÊÓ³{]Ê
V��L��jiÃ]ÊV�À��ji]Ê«���iÊLÀ���>�Ì]Ê>ÛiVÊL�ÕÌ��Ê«>Ìi�ÌjÊ
«�ÕÀÊÀj}�iÀÊ�½j«>�ÃÃiÕÀÊ`iÊ�½>L>�ÃÃiÊ
 1���,�/Ê�Ê��ÌÊ��««i�Ü>�âiÊvØÀÊ-V���ÌÌÃÌBÀ�i�ÊÓ³{]Ê
ÛiÀV�À��Ì]Ê��V�}�>�âÊ«���iÀÌ]Ê��ÌÊ«>Ìi�Ì�iÀÌi�Ê��ÃÌi�����«vÊ
vØÀÊ`>ÃÊ�ÕÃÜ>�âi�Ê��ÊÛiÀÃV��i`i�i�Ê/i�}ÃÌBÀ�i�Ê

TITANIA

 �° V� 1,"
IÓäÇ°äxä £Ç�®ÝÓäÝ£n {Î]ää

PASTA-APPARAAT - met combinatiewals 2+4, 
verchroomd staal, spiegelgepolijst, 
gepatenteerde instelknop voor het uitwalsen 
van het deeg in verschillende dikten 
 ""��Ê���,Ê�ÊÜ�Ì�Ê`�ÕL�iÊVÕÌÌiÀÊÃ�âiÃÊÓ³{]Ê
V�À���Õ��«�>Ìi`ÊÃÌii�]Ê��ÀÀ�ÀÊ«���Ã�i`]ÊÜ�Ì�Ê«>Ìi�Ìi`Ê
>`�ÕÃÌ�i�ÌÊ���LÊv�ÀÊ>V��iÛ��}ÊÌ�iÊ`iÃ�Ài`ÊÌ��V��iÃÃÊ
�**�,��Ê�Ê*�/Ê�Ê>ÛiVÊVÞ���`ÀiÊDÊj«>�ÃÃiÕÀÃÊÓ³{]Ê
V��L��jiÃ]ÊV�À��ji]Ê«���iÊLÀ���>�Ì]Ê>ÛiVÊL�ÕÌ��Ê«>Ìi�ÌjÊ
«�ÕÀÊÀj}�iÀÊ�½j«>�ÃÃiÕÀÊ`iÊ�½>L>�ÃÃiÊ
 1���,�/Ê�Ê��ÌÊ��««i�Ü>�âiÊvØÀÊ-V���ÌÌÃÌBÀ�i�ÊÓ³{]Ê
ÛiÀV�À��Ì]Ê��V�}�>�âÊ«���iÀÌ]Ê��ÌÊ«>Ìi�Ì�iÀÌi�Ê��ÃÌi�����«vÊ
vØÀÊ`>ÃÊ�ÕÃÜ>�âi�Ê��ÊÛiÀÃV��i`i�i�Ê/i�}ÃÌBÀ�i�Ê

IMPERIA

 �° V� 1,"
IÓäÇ°ää£ £Ç�®ÝÓäÝ£n x£]ää

MOTOR - t.b.v. *207.050/*207.001 
�"/",Ê�ÊÌ°L°Û°ÊIÓäÇ°äxäÉIÓäÇ°ää£Ê
�"/1,Ê�ÊÌ°L°Û°ÊIÓäÇ°äxäÉIÓäÇ°ää£Ê
�"/",Ê�ÊÌ°L°Û°ÊIÓäÇ°äxäÉIÓäÇ°ää£Ê

 �° 6 7 1,"
IÓäÇ°ääÓ ÓÎä nä Çn]ää
2 snelhedenÉÃ«ii`ÃÉÛ�ÌiÃÃiÃÉ�iÃV�Ü��`�}�i�Ìi�

ACCESSOIRES 
�

--"�,�-Ê
�

--"�,-Ê
<1	�&,Ê

 �° snijdikteÉÌ��V��iÃÃÉj«>�ÃÃiÕÀÉ-ÌBÀ�i 1,"
IÓäÇ°ää{ ravioli În]xä
IÓäÇ°ä£Î gnocchi În]xä

RAVIOLI

GNOCCHI
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KAASKRULLER - houten plank met 
roestvrijstalen mes en  kunststof afdekkap, 
o.a. voor het schaven van de kaas TÍ te de 
Moine 

�-Ê-
,�*,Ê�ÊÜ��`i�ÊL�>À`ÊÜ�Ì�ÊÃÌ>���iÃÃÊÃÌii�Ê���viÊ
>�`Ê«�>ÃÌ�VÊV�ÛiÀ]Êv�ÀÊÃVÀ>«��}ÊÌ�iÊV�iiÃiÊ/kÌiÊ`iÊ����iÊ
��,"��Ê�Ê«�>�V�iÊi�ÊL��ÃÊ>ÛiVÊV�ÕÌi>ÕÊi�Ê���ÝÊiÌÊV��V�iÊ
i�Ê«�>ÃÌ�µÕi]Ê«�ÕÀÊÀ>V�iÀÊ�>Ê/kÌiÊ`iÊ����iÊi�Êv�iÕÀÃÊ
��--
��	,Ê�Ê���â�1�ÌiÀ�>}iÊ��ÌÊ
 -Ê�iÃÃiÀÊÕ�`Ê
�Õ�ÃÌÃÌ�vvÊ�L`iV��>ÕLi]ÊÕ�ÌiÀÊ>�`iÀi�ÊâÕ�Ê�L�À>Ìâi�Ê
`iÃÊ�BÃiÃÊ/kÌiÊ`iÊ����iÊ

1,"  �° V� (ÊV�
ÎÎ]xä Óän°££n £Ç ÓÓ

KAAS/PATE SNIJDER - geheel roestvrijstalen 
uitvoering, uitermate geschikt voor Mozarella 
en pate's 

�-É*�/Ê
1//,Ê�ÊV��«�iÌi�ÞÊÃÌ>���iÃÃÊÃÌii�ÊÛiÀÃ���]Ê
ÛiÀÞÊÃÕ�Ì>L�iÊv�ÀÊ��ââ>Ài��>Ê>�`Ê*>ÌiÊ

"1*Ê�,"���É�"�Ê�,�-Ê�ÊV��«�mÌi�i�ÌÊi�Ê>V�iÀÊ
���ÝÞ`>L�i]Ê`iÃÌ��jiÊDÊ�>Ê��ââ>Ài��>ÊiÌÊ*>ÌiÊ
��-É*�/Ê-
� ��,Ê�Ê���«�iÌÌÊ`i�ÃÌ>����ÕÃvØ�ÀÕ�}]Ê
Ãi�ÀÊ}ii�}�iÌÊvØÀÊ��ââ>Ài��>ÊÕ�`Ê*>ÌiÊ

1,"  �° �ÊV� V� draadÉÜ�Ài
v��É�À>�ÌÊ�ÊV�

Óx]xä Óän°££x Î ÓÇÝÓÓ]x £{

Ç]Óx Óän°££È set ‡  5 snijdraadÉÃiÌÊ�vÊxÊVÕÌÌ��}ÊÜ�Ài
��ÌÊ`iÊxÊv��ÃÉÃ>ÌâÊ�vÊxÊ-V��i�`i`À>�Ì

FRANSE KAAS GUILLOTINE - met marmeren 
plateau 
�, 
�Ê
�-Ê�1���"/� Ê�ÊÜ�Ì�Ê�>ÀL�iÊ«�>Ìi>ÕÊ

"1*�,"+1�",/Ê�Ê��`m�iÊ}Õ����Ì��i]Ê>ÛiVÊÃ�V�iÊ
�>ÀLÀiÊ
��--
� ��,Ê�Ê�ÀL�iÌÃ«�>ÌÌiÊ��Ê�>À��ÀÊ

LA ROQUEFORTAISE

1,"  �° �ÊV� plankÉL�>À`
Ã�V�iÉ	ÀiÌÌÊ(ÊV�

draadÉÜ�Ài
v��É�À>�ÌÊ�ÊV�

£Ó�]ää äÓä°ä{ä Î{ Óx Îä

ä]�ä äÓä°ä{Î snijdraadÉVÕÌÌ��}ÊÜ�Ài
v��ÊDÊV�Õ«iÀÉ-V��i�`i`À>�Ì

KAASSNIJDER - geheel roestvrij materiaal, 
ideaal voor het snijden van kaasblokjes en 
staafjes, geleverd met 2 snijramen 1 en 2 cm 

�-Ê
1//,Ê�ÊV��«�iÌi�ÞÊÃÌ>���iÃÃÊ�>ÌiÀ�>�]Ê�`i>�Êv�ÀÊ
VÕÌÌ��}ÊV�iiÃiÊVÕLiÃÊ>�`ÊÃÌ�V�Ã]ÊÃÕ««��i`ÊÜ�Ì�ÊÓÊVÕÌÌ��}Ê
Ü��`�ÜÃÊ£Ê>�`ÊÓÊV�Ê
/,� 
���,"���Ê�,��-Ê�ÊV��«�mÌi�i�ÌÊ�>ÌjÀ�>ÕÊ
���ÝÞ`>L�i]Ê�`j>�Ê«�ÕÀÊ�iÃÊVÕLiÃÊ`iÊvÀ��>}iÊV�Õ«iÊiÌÊ
L@Ì��Ã]Êv�ÕÀ��Ê>ÛiVÊÓÊ
�Õ«iÊ}À���iÃÊ£ÊiÌÊÓÊV�Ê
��--
� ��,Ê�Ê���«�iÌÌÊÀ�ÃÌvÀi�i�Ê�>ÌiÀ�>�]Ê�`i>�ÊâÕ�Ê
-V��i�`i�ÊÛ��Ê�BÃiÊ7ØÀvi��ÊÕ�`Ê-Ì�V�i]Ê}i��iviÀÌÊ��ÌÊÓÊ
-V��i�`i�Ê,>�i�Ê£ÊÕ�`ÊÓÊV�Ê

1,"  �° V�
£x�]ää IÓäÎ°äxä £Ó�®ÝÎÓÝ£Ç
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RACLETTE APPARAAT - traditioneel raclette voor 
een 1/2 ronde kaas, tot 6 ‡  8 personen, 
verwarmingselement in hoogte verstelbaar, 
kaas houder kan in verschillende hoeken 
opgesteld worden 
,�
�//Ê�**��� 
Ê�ÊÌÀ>`�Ì���>�ÊÀ>V�iÌÌiÊ£ÉÓÊÀ�Õ�`Ê
V�iiÃi]ÊÕ«ÊÌ�ÊÈ�nÊ«iÀÃ��Ã]Ê��À�â��Ì>�Ê�i>Ì��}ÊV>ÃiÊ
>`�ÕÃÌ>L�iÊ��Ê�i�}�Ì]Ê��V���>L�iÊV�iiÃiÊ���`iÀ]Êv>ÃÌÊ
`�Ã�>�Ì���}Ê
�**�,��-Ê�Ê,�
�//ÊÊ�ÊÀ>V�iÌÌiÊÌÀ>`�Ì����i��i
£ÉÓÊvÀ��>}i]Ê�ÕÃµÕ¿DÊÈ�nÊ«iÀÃ���iÃ]ÊL��Ì�iÀÊ`iÊV�>ÕvviÊ
��À�â��Ì>�ÊÀj}�>L�iÊi�Ê�>ÕÌiÕÀÊ«>ÀÊVÀj�>���mÀi]Ê«�ÀÌi�
vÀ��>}iÊ��V���>L�i]Ê`j���Ì>}iÊÀ>«�`iÊ
,�
�//��,�/Ê�ÊvØÀÊ}À�~iÊ£ÉÓ®Ê�BÃiÃÌØV�i]ÊvØÀÊÈÊL�Ã
nÊ*iÀÃ��i�]Ê�i�âi�i�i�ÌÊ���i�ÛiÀÃÌi��L>À]Ê�i�V�ÌÊ�i�}L>ÀiÀÊ
�BÃi�>�ÌiÀ]Ê,��À�i�â��À«iÀÊ

ALPAGE

 �° V� 6 7 1,"
IÓäÓ°äÇx {ä�®Ý{ÈÝÓÇ ÓÎä �ää £Î�]ää

RACLETTE APPARAAT - geschikt voor 1 tot 4 
personen, verwarmingselement is instelbaar 
naar de grootte van de ronding van de kaas 
(1/6, 1/4, 1/3,...), ruimte besparend, 
roestvrijstaal en koperkleurig ge! poxeerd 
staal 
,�
�//Ê�**��� 
Ê	,�<��,Ê�ÊÃÕ�Ì>L�iÊÌ�ÊÌ�iÊ�Õ�LiÀÊ�vÊ
Ì�iÊ}ÕiÃÌÃÊvÀ��Ê£ÊÌ�Ê{Ê«iÀÃ��Ã®]ÊÀiÛ��Û��}Ê�i>Ì��}ÊV>ÃiÃÊ
>VV�À`��}ÊÌ�ÊÌ�iÊÃ�âiÊ�vÊÌ�iÊÀ�Õ�`ÊV�iiÃiÊ£ÉÈ]Ê£É{]Ê
£ÉÎ]°°°®°Ê�����Õ�Ê��ÌÌiÀ]ÊÃÌ>���iÃÃÊÃÌii�Ê>�`ÊÃÌii�ÊÜ�Ì�Ê
«>��Ì��}Êi«�ÝÞÊV���ÕÀÊV�««iÀÊ`iV�À>Ì���Ê
�**�,��-Ê�Ê,�
�//Ê	,�<��,Ê�ÊÃ¿>`>«ÌiÊ>ÕÊ���LÀiỀ iÊ
V��Û�ÛiÃÊ`iÊ£ÊDÊ{Ê«iÀÃ���iÃ®]ÊÀ>�«iÃỀ iÊV�>ÕvviÊÀj}�>L�iÃÊ
i�Ê�>ÕÌiÕÀÊÃi���Ê�>Ê«�ÀÌ���Ề iÊvÀ��>}iÊ£ÉÈ]Ê£É{]Ê£ÉÎ]°°°®]Ê
i�V��LÀi�i�ÌÊÀj`Õ�Ì]Ê���ÝÊiÌÊ>V�iÀÊ>ÛiVÊ«i��ÌÕÀiÊj«�ÝÞÊ
V�Õ�iÕÀÊVÕ�ÛÀiÊ`jV�ÀÊ
,�
�//��,�/Ê	,�<��,Ê�Ê}ii�}�iÌÊvØÀÊ£ÊL�ÃÊ{Ê
*iÀÃ��i�]Ê��ÌÊLiÜi}��V�i�Ê-V�i��i��Ê7���i�Ê
���i�ÛiÀÃÌi��L>À®]ÊvØÀÊÛiÀÃV��i`i�iÊ�BÃiÃÌØV�iÊ£É{]Ê£ÉÈÊ
�`iÀÊ£ÉÎ®]Ê�i�âÃV�i��i�Ê>ÕÃÊ
 -]Ê1�ÌiÀÌi��ÊLÀ>Õ�Ê
�>V��iÀÌiÀÊ-Ì>��Ê

BR… ZI» RE

 �° V� 6 7 1,"
IÓäÓ°äÇä Îä�®Ý{xÝÓÓ ÓÎä £äää £nÇ]ää

KAASHAKKER WARM - frame geheel uit niet 
roestend materiaal, met electrisch verwarmd 
mes en werkplateau uit roestvrijstaal, snijdikte 
instelbaar van 0-6 mm 

�-Ê-��
,Ê7�,�Ê�ÊvÀ>�iÊ�����ÝÞ`>Ì��}Ê�>ÌiÀ�>�]Ê
Ü�Ì�Êi�iVÌÀ�V>��ÞÊ�i>Ìi`ÊÃÌ>���iÃÃÊÃÌii�Ê���viÊ>�`ÊÜ�À���}Ê
«�>Ìi>Õ]ÊÀi}Õ�>Ì���Ê�vÊÌ��V��iÃÃÊÃ��ViÃÊvÀ��Êä�ÈÊ��Ê
/,� 
�Ê�,"���Ê
��1�Ê�ÊV�À«ÃÊ�jÌ>�Ê����
�ÝÞ`>L�i]Ê>ÛiVÊV�ÕÌi>ÕÊV�>ÕvviÊj�iVÌÀ�µÕi�i�ÌÊiÌÊ«�>Ìi>ÕÊDÊ
���Ý]Êj«>�ÃÃiÕÀÊ`iÃÊÌÀ>�V�iÃÊÀj}�>L�iÊ`iÊä�ÈÊ��Ê
��--
� ��,Ê7�,�Ê�Ê�i�BÕÃiÊ>ÕÃÊ��V�Ì�À�ÃÌi�`i�Ê
�>ÌiÀ�>�]Ê�ÀLi�ÌÃ«�>ÌÌiÊ>ÕÃÊ
 -ÊÕ�`Êi�i�ÌÀ�ÃV�Ê}i�i�âÌiÊ
�iÃÃiÀÊ>ÕÃÊÀ�ÃÌvÀi�i�Ê-Ì>��]Ê-V���ÌÌÃÌBÀ�iÊÛ��Êä�ÈÊ��Ê
ÛiÀÃÌi��L>ÀÊ

 �° 1,"
InÈ{°££Ó ÓÎä £Î�x]ää

6plateauÊV�
ÓnÝÓx
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EMMER DISPENSER - roestvrijstaal, instelbaar 
tot 40 g 
*���Ê��-* -,Ê�ÊÃÌ>���iÃÃÊÃÌii�]Ê>`�ÕÃÌ>L�iÊÕ«ÊÌ�Ê{äÊ}Ê
��-/,�	1/1,Ê�Ê-�1Ê�Ê���Ý]ÊÀj}�>L�iÊ�ÕÃµÕ¿DÊ{äÊ}Ê
��,��-* -,Ê�Ê
 -]Êi��ÃÌi��L>ÀÊL�ÃÊ{äÊ}Ê

1,"  �° ( V� voor emmerÉv�ÀÊ«>��
«�ÕÀÊÃi>ÕÉvØÀÊ��iÀ

££x]ää InÈx°äää £�]x  3 Lit.
£Ó�]ää InÈx°ää£ ÓÓ]x  5 Lit.
£ÎÇ]ää InÈx°ääÓ ÓÈ]x 10 Lit.

EMMER DISPENSER - roestvrijstaal, speciaal 
voor (zigeuner)saus met een maximum dikte 
van 1 cm 
*���Ê��-* -,Ê�ÊÃÌ>���iÃÃÊÃÌii�]ÊÃ«iV�>��ÞÊv�ÀÊÃ>ÕViÊ
Ìâ�}>�i®ÊÜ�Ì�Ê>Ê�>Ý��Õ�ÊÌ��V��iÃÃÊ�vÊ£ÊV�Ê
��-/,�	1/1,Ê�Ê-�1Ê�Ê���Ý]ÊÃ«jV�>�i�i�ÌÊ«�ÕÀÊÃ>ÕViÊ
>ÛiVÊ«iÌ�ÌÃÊ��ÀVi>ÕÝÊ>ÛiVÊÕ�iÊj«>�ÃÃiÕÀÊ�>Ý��>�iÊ`iÊ£Ê
V�Ê
��,��-* -,Ê�Ê
 -]ÊÃ«iâ�i��ÊvØÀÊ<�}iÕ�iÀ®Ã>ÕViÊ��ÌÊ
i��iÀÊ�>Ý��>�i�Ê��V�iÊÛ��Ê£ÊV�Ê

1,"  �° ( V� voor emmerÉv�ÀÊ«>��
«�ÕÀÊÃi>ÕÉvØÀÊ��iÀ

£ÈÇ]ää InÈx°äÓä £�]x  3 Lit.
£Çn]ää InÈx°äÓ£ ÓÓ]x  5 Lit.
£n�]ää InÈx°äÓÓ ÓÈ]x 10 Lit.

EMMER - kunststof 
	1
�/Ê�Ê«�>ÃÌ�VÊ
-�1Ê�Ê«�>ÃÌ�µÕiÊ
��,Ê�Ê�Õ�ÃÌÃÌ�vvÊ

1,"  �° ( V� ��Ì°
Î]�x InÈx°Óää £�]x  3
{]�x InÈx°Óä£ ÓÓ]x  5
x]Çx InÈx°ÓäÓ ÓÈ]x 10

DISPENSER LOS - roestvrijstaal, voor 
gastronormbakken, ook geschikt voor hete 
sauzen 
��-* -,Ê" �9Ê�ÊÃÌ>���iÃÃÊÃÌii�]Êv�ÀÊ}>ÃÌÀ���À�Ê«>�Ã]Ê
>�Ã�ÊÃÕ�Ì>L�iÊv�ÀÊ��ÌÊÃ>ÕViÃÊ
��-/,�	1/1,Ê-1�Ê�Ê���Ý]Ê«�ÕÀÊL>VÃÊ}>ÃÌÀ���À�i]Ê>ÕÃÃ�Ê
«�ÕÀÊÃ>ÕViÃÊV�>Õ`iÊ
��-* -,Ê�Ê
 -]ÊvØÀÊ�>ÃÌÀ���À��	i�B�ÌiÀ]Ê>ÕV�ÊvØÀÊ
�i�ÃÃiÊ->ÕVi�Ê

1,"  �° /Þ«iÊ� 
£{Ç]ää InÈx°ä£ä 1/6ÊÝÊ£xÊ³ÊÓä`«
£xx]ää InÈx°ä£Ó 1/4 ÝÊ£xÊ³ÊÓä`«
£Èx]ää InÈx°ä££ 1/3ÊÝÊ£xÊ³ÊÓä`«
£ÇÎ]ää InÈx°ä£Î 1/2ÊÝÊ£xÊ³ÊÓä`«
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DISPENSER - kunststof, compleet met 
rechthoekige kunststof container 
��-* -,Ê�Ê«�>ÃÌ�V]ÊV��«�iÌiÊÜ�Ì�Ê«�>ÃÌ�VÊÀiVÌ>�}Õ�>ÀÊ
V��Ì>��iÀÊ
��-/,�	1/1,Ê�Ê«�>ÃÌ�µÕi]Ê>ÛiVÊÀjV�«�i�ÌÊÀiVÌ>�}Õ�>�ÀiÊ
«�>ÃÌ�µÕi°Ê
��-* -,Ê�Ê�Õ�ÃÌÃÌ�vv]Ê���«�iÌÌÊ��ÌÊÀiV�ÌiV��}i�Ê
�Õ�ÃÌÃÌ�vvLi�B�ÌiÀÊ

 �° V� ��Ì° 1,"
InÈx°ä{ä ÎÓ�®Ý£{Ý£n Î Î�]xä

SAUZEN DISPENSER - keramische pot, compleet 
met dispenser 30 ml, wit, rood of geel voor 
respectievelijk mayonaise, ketchup of mosterd, 
tekstplaatje wordt los meegeleverd 
-�1
���-* -,Ê�ÊViÀ>��VÊ«�Ì]ÊV��«�iÌiÊÜ�Ì�Ê`�Ã«�ÃiÀÊ
ÎäÊ��]ÊÜ��Ìi]ÊÀi`Ê�ÀÊÞi���ÜÊÀiÃ«iVÌ�Ûi�ÞÊ�>Þ���>�Ãi]Ê
�iÌV�Õ«Ê�ÀÊ�ÕÃÌ>À`]ÊÌiÝÌÊ«�>ÌiÊ�ÃÊ��V�Õ`i`ÊÃi«>À>Ìi�ÞÊ
��-/,�	1/1,Ê�Ê-�1
-Ê�Ê«�ÌÊi�Ê}ÀmÃÊÀjÌÀ�]ÊV��«�iÌÊ
>ÛiVÊ`�ÃÌÀ�LÕÌiÕÀÊÎäÊ��]ÊL�>�V]ÊÀ�Õ}iÊ�ÕÊ�>Õ�i]Ê
ÀiÃ«iVÌ�Ûi�i�ÌÊ�>Þ���>�Ãi]Ề ÕÊ�iÌV�Õ«Ê�ÕỀ iÊ�>Ê��ÕÌ>À`i]Ê
�>Ê«�>µÕiÊ`iÊÌiÝÌiÊiÃÌÊv�ÕÀ��ÊÃj«>Àj�i�ÌÊ��V�ÕÃÊ
-�1
 ���-* -,Ê�Ê�iÀ>���ÃÌi��Ì�«v]Ê���«�iÌÌÊ��ÌÊ
��Ã�iÀÃ«i�`iÀÊÎäÊ��]Ê7i�~]Ê,�ÌÊ�`iÀÊ�i�LÊLâÜ°Ê
�>Þ���>�Ãi]Ê�iÌV�Õ«Ê�`iÀÊ-i�v]ÊÜ�À`Ề �iÊ/iÝÌ«�>ÌÌiÊÃi«>À>ÌÊ
��Ì}i��iviÀÌÊ

 �° �ÊV� (ÊV� ��Ì° /Þ«i 1,"
InÈx°äÈä ÎÎ £x 2 �iÌV�Õ« Èx]ää
InÈx°äÈÓ ÎÎ £x 2 ��ÃÌiÀ`É�ÕÃÌ>À`É��ÕÌ>À`iÉ-i�v Èx]ää
InÈx°äÈ{ ÎÎ £x 2 �>Þ��>�ÃiÉ�>Þ��>�Ãi Èx]ää

LOSSE DISPENSER/��-* -,Ê" �9
��-/,�	1/1,Ê-1�É,-�/<��-* -,

 �° kleurÉV���ÀÉV�Õ��ÕÀÉ�>ÀLi 1,"
nÈx°äÈ£ roodÉÀi`ÉÀ�Õ}iÉ,�Ì Ó£]xä
nÈx°äÈÎ geelÉÞi���ÜÉ�>Õ�iÉ�i�L Ó£]xä
nÈx°äÈx witÉÜ��ÌiÉL�>�VÉ7i�ÃÃ Ó£]xä

CHOCOLADE/HAZELNOOTPASTA-DISPENSER - 
roestvrijstaal, compleet met verlengde hendel 
en stabiele roestvrijstalen houder, geschikt 
voor een emmer van 3 liter, voor het vullen van 
croissants, donuts enz. 

�"
"��/É��<� 1/Ê*�-/Ê��-* -,Ê�ÊÃÌ>���iÃÃÊ
ÃÌii�]ÊV��«�iÌiÊÜ�Ì�ÊiÝÌi�`i`Ê�iÛiÀÊ>�`ÊÃÌ>L�iÊÃÌ>���iÃÃÊÃÌii�Ê
���`iÀ]ÊÃÕ�Ì>L�iÊv�ÀÊÎ���ÌiÀÊLÕV�iÌ]Êv�ÀÊv�����}ÊVÀ��ÃÃ>�ÌÃ]Ê
`��ÕÌÃÊiÌV°Ê
��-/,�	1/1,Ê�Ê*�/Ê�Ê
�"
"��/É "�-//-Ê�Ê���Ý]Ê
V��«�iÌÊ>ÛiVÊ�iÛ�iÀÊDÊÀ>����}iÊiÌÊÃÕ««�ÀÌÊÃÌ>L�iÊi�Ê���Ý]Ê
V��Û�i�ÌÊ>ÕÊÃi>ÕÊ`iÊÎÊ��ÌÀiÃ]Ê«�ÕÀÊÀi�«��ÀÊ`iÃÊVÀ��ÃÃ>�ÌÃ]Ê
`iÃÊLi�}�iÃ]ÊiÌV°Ê
-
�"�"��� É��-� 1--*�-/ -* �,Ê�Ê
 -]Ê
���«�iÌÌÊ��ÌÊÛiÀ�B�}iÀÌi�Ê�iLi�ÊÕ�`ÊÃÌ>L��i�Ê
 -Ê�>�ÌiÀ]Ê
«>ÃÃi�`ÊvØÀÊÎ���ÌiÀ���iÀ]ÊâÕ�Ê	ivØ��i�ÊÛ��Ê
À��ÃÃ>�ÌÃ]Ê
���ÕÌÃÊiÌV°Ê

 �° V� ��Ì° 1,"
InÈx°äÇx ÎÇ�®ÝÓ�Ý£È]x 3 Îx�]ää
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SAUS/DRESSINGBAR - met roestvrijstalen 
deksel, drukknopdispensers en glasheldere 
kunststof containers, compleet met 3 
dispensers "drukknop" 20 cc en 3 cilindrische 
containers 
-�1
É�,--� �	�,Ê�ÊÜ�Ì�ÊÃÌ>���iÃÃÊÃÌii�Ê��`]Ê`�ÀiVÌ�
>VÌ���Ê`�Ã«i�ÃiÀÃÊ>�`ÊVÀÞÃÌ>�ÊV�i>ÀÊ«�>ÃÌ�VÊV��Ì>��iÀÃ]Ê
V��«�iÌiÊÜ�Ì�ÊÎÊ`�Ã«i�ÃiÀÃÊ¸`�ÀiVÌ�>VÌ���¸ÊÓäÊVVÊ>�`Ê
VÞ���`À�V>�ÊV��Ì>��iÀÃÊ
	�,Ê�Ê-�1
-Ê*�8����-Ê�Ê>ÛiVÊV�ÕÛiÀV�iÊ���Ý]Ê
`�ÃÌÀ�LÕÌiÕÀÃÊDÊ«�ÕÃÃ��ÀÊiÌÊÀiV�«�i�ÌÃÊi�Ê«�>ÃÌ�µÕiÊ
ÌÀ>�Ã«>Ài�Ì]ÊV��«�mÌÊ>ÛiVÊÎÊ`�ÃÌÀ�LÕÌiÕÀÃÊ¸«�ÕÃÃ��À¸ÊÓäÊVVÊ
iÌÊÀjV�«�i�ÌÃÊVÞ���`À�µÕiÊ
-�1
 É�,--� �	�,Ê�Ê��ÌÊ`i�ÃÌ>��`iV�i�]Ê
�ÀØV����«v���Ã�iÀÃ«i�`iÀÊÕ�`Ê}�>Ã��>Ài�Ê
�Õ�ÃÌÃÌ�vvLi�B�ÌiÀ]Ê���«�iÌÌÊ��ÌÊÎÊ��Ã�iÀÃ«i�`iÀÃÊ
¸�ÀØV����«v¸ÊÓäÊVVÊÕ�`ÊÎÊâÞ���`À�ÃV�i�Ê	i�B�ÌiÀ�Ê

1,"  �° V� ��
Ó{x]ää InÈx°äÎx ÓÇ�®ÝÎ�Ý£n 3x  950
ÓÈ�]ää InÈx°äÎÇ {£�®ÝÎ�Ý£n 3x 2000

n]xä nÈx°äÎn 950 ml - container losÉÃ«>ÀiÊV��Ì>��iÀ
ÀjV�«�i�ÌÊÃiÕ�ÉÀÃ>ÌâLi�B�ÌiÀ

£Î]xä nÈx°äÎ� 2000 ml - container losÉÃ«>ÀiÊV��Ì>��iÀ
ÀjV�«�i�ÌÊÃiÕ�ÉÀÃ>ÌâLi�B�ÌiÀ

SAUZEN-DISPENSER - roestvrijstaal, dispenser 
met hevelbediening, instelbaar tot 
40 gr, compleet met cilindrische container 
-�1
���-* -,Ê�ÊÃÌ>���iÃÃÊÃÌii�]Ê�iÛiÀ>VÌ���Ê`�Ã«i�ÃiÀÊ
`�Ã>}iÊÕ«ÊÌ�Ê{äÊ}]ÊV��«�iÌiÊÜ�Ì�ÊVÞ���`À�V>�ÊV��Ì>��iÀÊ
��-/,�	1/1,Ê�Ê-�1
-Ê�Ê���Ý]Ê`�ÃÌÀ�LÕÌiÕÀÊ>�>�iÌÌi]Ê
`�Ã>}iÊLi}�>L�iÊ�ÕÃµÕ¿>Ê{äÊ}]ÊV��«�iÌÊ>ÛiVÊÀjV�«�i�ÃÊ
VÞ���`À�µÕiÊ
-�1
 ���-* -,Ê�Ê
 -]ÊÊ��Ã�iÀÃ«i�`iÀÊ��ÌÊ
�iLi�Li`�i�Õ�}]Êi��ÃÌi��L>ÀÊL�ÃÊ{äÊ}]Ê��ÌÊâÞ���`À�ÃV�i�Ê
	i�B�ÌiÀÊ

1,"  �° ( V� �ÊV� ��Ì°
Óx�]ää InÈx°äÓ{ £� {Ó 6
Ó�n]ää InÈx°äÓn ÓÎ]x {{ 10

SAUZEN-DISPENSER - roestvrijstaal, met 
hefboombediening, instelbaar tot 30 gr, 
inclusief GN bakken 
-�1
���-* -,Ê�ÊÃÌ>���iÃÃÊÃÌii�]Ê�iÛiÀÊ�«iÀ>Ìi`]Ê
>`�ÕÃÌ>L�iÊÌ�ÊÎäÊ}]Ê`i��ÛiÀi`ÊÜ�Ì�Ê� ÊV��Ì>��iÀÃÊ
��-/,�	1/1,Ê�Ê-�1
-Ê�Ê���Ý]ÊV���>�`iÊ«>ÀÊ�jÛ�iÀ]Ê
Àj}�>L�iÊ�ÕÃµÕ½DÊÎäÊ}]Ê��ÛÀ>�Ã��Ê>ÛiVÊL>VÃÊ`iÊ}>ÃÌÀ���À�iÃÊ
-�1
 ���-* -,Ê�Ê
 -]Ê��ÌÊ�iLi�Li`�i�Õ�}]Ê
i��ÃÌi��L>ÀÊL�ÃÊÎäÊ}]Ê}i��iviÀÌÊ��ÌÊ�>ÃÌÀ���À�Li�B�ÌiÀÊ

1,"  �° V� vakÉV��«>ÀÌ�i�ÌÉV��«>ÀÌ��i�ÌÉ�>V�
{nx]ää InÈx°£ää ÎÈ�®ÝÎÈÝÓ£ 2x 1/6 GNÊÝÊÓä
ÈÇä]ää InÈx°£ä£ ÎÈ�®ÝxÎÝÓ£ 3x 1/6 GNÊÝÊÓä
n{x]ää InÈx°£äÓ ÎÈ�®ÝÈ�ÝÓ£ 4x 1/6 GNÊÝÊÓä

DRANKEN-CONTAINER - geheel kunststof 
compleet met aftapkraan 
	6,���
" /�� ,Ê�Ê>��Ê«�>ÃÌ�VÊV��«�iÌiÊÜ�Ì�Ê`À>��Ê
Û>�ÛiÊ
��-/,�	1/1,Ê�Ê	"�--" Ê�ÊÌ�ÕÌÊ«�>ÃÌ�µÕiÊV��«�iÌÊ>ÛiVÊ
À�L��iÌÊ`iÊÛ�`>�}iÊ
�/,� ���" /�� ,Ê�Ê���«�iÌÌÊ�Õ�ÃÌÃÌ�vvÊ��ÌÊ
�L�>ÃÃ�>��Ê

1,"  �° ��Ì° V�
Î£]xä I�ÈÓ°äÈx 18 ÎÓ�®ÝÓn]xÝÓn]x
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DISPENSER UNIT - geheel kunststof, frame transparant, compleet met 2 x 1/6 - 150 of 3 x 1/9 - 150 
gastronormbakken met dispenser 
��-* -,Ê1 �/Ê�Ê>��Ê«�>ÃÌ�VÊÃiÌ]ÊvÀ>�iÊÌÀ>�Ã«>Ài�Ì]ÊV��«�iÌiÊÜ�Ì�ÊÓÊÝÊ£ÉÈ�Ê£xäÊ�ÀÊÎÊÝÊ£É�Ê�Ê£xäÊ}>ÃÌÀ���À�Ê«>�ÃÊÜ�Ì�Ê`�Ã«i�ÃiÀÊ
��-/,�	1/1,Ê�Ê«�>ÃÌ�µÕiÊÕ��Ìj]ÊV>`ÀiÊÌÀ>�Ã«>Ài�Ì]ÊÌ�ÕÌÊ>ÛiVÊÓÊÝÊ£ÉÈÊ�Ê£xäÊÊ�ÕÊÎÊÝÊ£É�Ê�£xäÊL>VÃÊ}>ÃÌÀ���À�Ê>ÛiVÊ`�ÃÌÀ�LÕÌiÕÀÊ
-* �,�� ��/Ê�Ê�Õ�ÃÌÃÌ�vv]Ê,>��i�Ê`ÕÀV�Ã�V�Ì�}]Ê���«�iÌÌÊ��ÌÊÓÊ8Ê£ÉÈÊ�Ê£xäÊ�`iÀÊÎÊ8Ê£É�Ê�Ê£xäÊ�>ÃÌÀ���À�Ê	i�>�ÌiÀÊ��ÌÊ
`�Ã«i�ÃiÀÊ

 �° /Þ«i V� 1,"
�ÈÓ°£xä 2 x 1/6 GN Ón�®ÝÎnÝÓÎ Èn]ää
�ÈÓ°£xx 3 x 1/9 GN Ón�®ÝÎnÝÓÎ Çn]ää

dispenser + container losÉ`�Ã«i�ÃiÀÊ³ÊV��Ì>��iÀÊ���ÞÉ`�ÃÌÀ�LÕÌiÕÀÊ³ÊL>VÊÃiÕ�É��Ã«i�ÃiÀÊ³Ê	i�B�ÌiÀÊ>��i��
�ÈÓ°£xÓ 1/6 GN - 150 mm £Î]xä
�ÈÓ°£xÇ 1/9 GN - 150 mm £Ó]xä

K1
1/4   20 GN

met deksel
en dispenser

N4
1/4   20 GN

met deksel
en dispenser

1/4   20 GN
met deksel

en dispenser

1/4   20 GN
met deksel

en dispenser

1/4   20 GN
met deksel

en dispenser

L2
1/4   20 GN

met deksel
en dispenser

1/4   20 GN
met deksel

en dispenser

M3
1/4   20 GN

met deksel
en dispenser

1/4   20 GN
met deksel

en dispenser

1/4   20 GN
met deksel

en dispenser

MAXPRO DISPENSER - roestvrijstaal met 1/4 gastronormbakken 20 cm diep en kunststof dispensers 
��8*,"Ê��-* -,Ê�ÊÃÌ>���iÃÃÊÃÌii�ÆÊÜ�Ì�Ê£É{Ê}>ÃÌÀ���À�Êv��`«>�ÃÊÓäÊV�ÆÊ`�Ã«i�ÃiÀÃÊ«�>ÃÌ�VÊ
��8*,"Ê��-/,�	1/1,Ê�Ê>V�iÀÊ���ÝÆÊ>ÛiVÊ«À�v��`iÕÀÊL>VÃÊ£É{Ê}>ÃÌÀ���À�iÊÓäÊV�ÆÊ`�ÃÌÀ�LÕÌiÕÀÃÊ«�>ÃÌ�µÕiÃÊ
��8*,"Ê��-* -,Ê�Ê
 -ÆÊ��ÌÊ£É{Ê}>ÃÌÀ���À��	i�B�ÌiÀÊÓäÊV�ÆÊ�Õ�ÃÌÃÌ�vvÊ��Ã«i�ÃiÀÊ

 �° /Þ«i V� 1,"
I�Ó£°{Ó£ K1 Îx�®Ý£nÝÓn n{]ää
I�Ó£°{ÓÓ L2 Îx�®ÝÎxÝÓn £ÓÎ]ää
I�Ó£°{Óx M3 Îx�®Ýx£ÝÓn £Èä]ää
I�Ó£°{Î£ N4 Îx�®ÝÈÇÝÓn Óän]ää

�Ó£°äÓä losse dispenserÉÃ«>ÀiÊ`�Ã«i�ÃiÀÉ`�ÃÌÀ�LÕÌiÕÀÊÃiÕ�ÉÀÃ>Ìâ`�Ã«i�ÃiÀ �]�x

�xÎ°£{Ç 1/4 GN deksel met gatÊÊÊÊÊÊÊÊÊÊÊÊÊ£É{Ê� ÊV�ÛiÀÊÜ�Ì�Ê���i
£É{Ê� ÊV�ÕÛiÀV�iÊ>ÛiVÊ�iÊÌÀ�ÕÊÊÊÊÊÊÊÊÊÊ£É{Ê� Ê�iV�i�Ê��ÌÊ��V�

n]Çx
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INGREDIÀ NTENBAK - kunststof transparant, met 
afneembare klapdeksel 
� �,�� /-Ê
" /�� ,Ê�Ê«�>ÃÌ�VÊV�i>À]ÊÜ�Ì�ÊÀi��Û>L�iÊ
Ã«À��}Ê��`Ê
��-/,�	1/1,Ê�Ê
" ��� /-Ê�Ê«�>ÃÌ�µÕi]ÊÌÀ>�Ã«>Ài�Ì]Ê
>ÛiVÊV�ÕÛiÀV�iÊ>L>ÌÌ>�ÌÊ
�74,<��-/ Ê�Ê��>ÀÃ�V�ÌÊ�Õ�ÃÌÃÌ�vv]Ê��ÌÊ>L�i��L>Ài�Ê
�Õv��>««`iV�i�Ê

1,"  �° V� ��Ì°
£Ó]�x �ÈÓ°äxä ÓÎ�®Ý{nÝÓÎ 14

VOEDSELCONTAINER - stapelbaar, twee 
openingen voor FIFO voorraadbeheer en te 
gebruiken in combinatie met het Gastronorm 
systeem, wordt geleverd met de "COLORCLIP" 
coderingsset volgens de HACCP normen 
�""�Ê
" /�� ,Ê�ÊÃÌ>V�>L�i]ÊÌÜ�Ê�«i���}ÃÊv�ÀÊ���"Ê
��Ûi�Ì�ÀÞÊ>�`ÊV��«>Ì�L�iÊÜ�Ì�ÊÌ�iÊ� ÊÃÞÃÌi�]ÊV��iÃÊÜ�Ì�Ê
Ì�iÊ¸
"�",
��*¸Ê�`i�Ì�v�>VÌ���Ê>VV�À`��}ÊÌ�Ê��

*Ê
ÃÌ>�`>À`ÃÊ
	"�/Ê�Ê���� /-Ê�Êi�«��>L�i]ÊVÀjjÃÊ«�ÕÀÊÕ�Ê�i���iÕÀÊ
V��ÌÀ��iỀ iÃÊµÕ>�Ì�Ì�jÃÊ}À@ViÊ>ÕÊÃÞÃÌm�iÊ���"]Ê>`>«Ì>L�iÊiÌÊ
i�V>ÃÌÀ>L�iÃÊDÊ��`m�iÃÊ� ]Ê>ÛiVÊÃiÌÊ`¿�`i�Ì�v�V>Ì���Ê
¸
"�",
��*¸ÊÃi���Ê�iÃÊ��À�iÃÊ��

*Ê
�		 -��//�	���/,Ê�ÊÃÌ>«i�L>À]Ê��ÌÊâÜi�Ê&vv�Õ�}i�Ê
vØÀÊ���"Ê�>}iÀ���ÌÀ���i]Ê���«>Ì�Li�Ê��ÌÊ`i�Ê� �-ÞÃÌi�]Ê
��ÌÊ`i�Ȩ̂ 
"�",
��*¸Ê�`i�Ì�v�V>Ì���Ê�>V�Ê��

*� �À�i�Ê

1,"  �° V� � ��Ì°
�]xä �ÈÓ°äÇä Óä�®Ý{äÝÓä £ÉÎ  7
£{]{ä �ÈÓ°äÇ£ Óä�®Ý{ÓÝÎ{ ÓÉÎ 16
£È]xä �ÈÓ°äÇÓ Óä�®ÝxÇÝÎ{ £É£ 23
ÎÓ]ää �ÈÓ°äÇÎ {ä�®ÝxÇÝÎ{ £É£ 50

VOEDSELCONTAINER - polyethyleen, 
verrijdbaar, voorzien van doorzichtige deksel, 
welke naar achteren kan worden geschoven 
�""�Ê
" /�� ,Ê�Ê«��ÞiÌ�Þ�i�i]ÊÀ���>Ü>Þ]ÊÜ�Ì�ÊV�i>ÀÊ
��`]ÊÜ��V�ÊV>�ÊLiÊ«ÕÃ�i`ÊL>V�Ü>À`ÃÊ
	"�/Ê�Ê���� /-Ê�Ê«��ÞjÌ�Þ�m�i]Ê«��>�Ì]Ê>ÛiVÊV�ÕÛiÀV�iÊ
ÌÀ>�Ã«>Ài�Ì]ÊViÊµÕ�Ê«iÕÌÊkÌÀiÊ«�ÕÃÃjÊÛiÀÃÊ�¿>ÀÀ�mÀiÊ
�		 -��//�	���/,Ê�Ê*��ÞiÌ�Þ�i�]Êi��À���L>Ài]Ê��ÌÊ
��>ÀiÀÊ�iV�i�Ê�>V�Ê���Ìi�Ê}iÃV��Li�ÊÜiÀ`i�Ê�>��Ê

1,"  �° V� ��Ì°
ÇÎ]ää I�ÈÓ°äÇÈ xÈ�®ÝÈÇÝ{Ó  80
nx]ää I�ÈÓ°äÇn xn�®ÝÇäÝ{È 100

��,-/Ê� Ê��,-/Ê"1/Ê(FIFO)

VOEDSELCONTAINER - kunststof, met deksel 
�""�Ê
" /�� ,Ê�Ê«�>ÃÌ�V]ÊÜ�Ì�ÊV�ÛiÀÊÊ
	"�/Ê�Ê���� /-Ê�Ê«�>ÃÌ�µÕi]Ê>ÛiVÊV�ÕÛiÀV�iÊ
�		 -��//�	���/,Ê�Ê�Õ�ÃÌÃÌ�vv]Ê��ÌÊ�iV�i�Ê

1,"  �° �ÊV� (ÊV� ��Ì°
£�]ää �xÈ°ää£ {Ç {x  50
Ó{]ää �xÈ°ääÓ Èx {Ç  75
ÎÈ]ää �xÈ°ääÎ Çx x{ 120
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VOEDSELCONTAINER - verrijdbaar, 
polyethyleen, wit, voorzien van doorzichtige 
deksel, welke naar achteren kan worden 
geschoven of opgeklapt, met zware 
zwenkwielen 
�""�Ê
" /�� ,Ê�Ê��L��i]Ê«��ÞiÌ�Þ�i�i]ÊÜ��Ìi]ÊÜ�Ì�Ê>Ê
V�i>ÀÊ��`Ê>�`Ê�i>ÛÞ�`ÕÌÞÊ«�>ÌiÊV>ÃÌiÀÃÊ
	"�/Ê�Ê���� /-Ê�Êi�Ê«��ÞjÌ�Þ�m�i]ÊL�>�VÃ]Ê>ÛiVÊÕ�Ê
V�ÕÛiÀV�iÊÌÀ>�Ã«>Ài�ÌÊiÌÊµÕ>ÌÀiÊÀ�Õ�iÌÌiÃÊ«�ÕÀÊÕÃ>}iÊ��Ìi�Ã�vÊ
�		 -��//�	���/,Ê�Ê>ÕÃÊ*��ÞiÌ�Þ�i�]ÊÜi�ÃÃ]Ê��ÌÊ
��>ÀÃ�V�Ì`iV�i�ÊÕ�`ÊÛ�iÀÊÃÌ>À�i�Ê-V�Üi��À���i�Ê

 �° V� ��Ì° 1,"
I,�ÎÈää Ç{�®ÝÎÎÝÇ£  79 ÎÈ�]ää

VOEDSELCONTAINER - geschikt voor diverse 
doeleinden, ze dienen voor het opslaan en 
verplaatsen van voorraadgoederen, maar 
worden ook gebruikt voor de afvoer van afval 
�""�Ê
" /�� ,Ê�Ê`iÃ�}�i`Êv�ÀÊÃÌ�À>}iÊ>�`Ê�>�`���}Ê
�ii`ÃÊLÕÌÊ>�Ã�Êv�ÀÊÜ>ÃÌiÊ`�Ã«�Ã>�Ê
	"�/Ê�Ê���� /-Ê�ÊV��XÕÊ«�ÕÀÊÃÌ�V�>}iÊiÌÊ�>�ÕÌi�Ì���Ê
�>�ÃÊ>ÕÃÃ�Ê«�ÕÀÊ�iÊÌÀ>�Ìi�i�ÌÊ`iÃÊ`jV�iÌÃÊ
�		 -��//�	���/,Ê�ÊâÕ�Ê�ÕvLiÜ>�Ài�ÊÕ�`Ê
/À>�Ã«�ÀÌÊÛ��Ê�>ÌiÀ�>�i�Ê>��iÀÊ�ÀÌÊ>LiÀÊ>ÕV�ÊLiÃ��`iÀÃÊ
}ii�}�iÌÊ>�ÃÊ�Lv>��Ã>���iÀÊ

 �° (ÊV� �ÊV� ��Ì° kleurÉV���À
V�Õ�iÕÀÉ�>ÀLi

deksel voorÉV�ÛiÀÊv�À
V�ÕÛiÀV�iÊ«�ÕÀÉ�iV�i�ÊvØÀ

1,"

I,�ÓÈ£ä {ä {{ 38 witÉÜ��ÌiÉL�>�VÉÜi�ÃÃ Ón]xä
I,�ÓÈä� ,�ÓÈ£ä �]Îä
I,�ÓÈÓä xä xn 76 witÉÜ��ÌiÉL�>�VÉÜi�ÃÃ {È]Çx
I,�ÓÈ£� ,�ÓÈÓä ££]Óä
I,�ÓÈÎÓ xÈ È� 121 witÉÜ��ÌiÉL�>�VÉÜi�ÃÃ ÈÎ]ää
I,�ÓÈÎ£ ,�ÓÈÎÓ £È]xä

DOLLY/�"��9É-"
�Ê�Ê,"1�//-É���,�-/��

 �° �ÊV� voorÉv�ÀÉ«�ÕÀÉvØÀÊ/Þ«i 1,"
I,�ÓÈ{ä £ä ,�ÓÈÓäÊ³Ê,�ÓÈÎÓ ÇÓ]xä

AFVALCONTAINER - wit kunststof, vierkant, 
stapelbaar, zonder deksel 
��-*"-��Ê	� Ê�ÊÜ��ÌiÊ«�>ÃÌ�V]ÊÃµÕ>Ài]ÊÃÌ>V�>L�i]
Ü�Ì��ÕÌÊ��`Ê
*"1	��Ê�Ê«�>ÃÌ�µÕiÊL�>�V]ÊV>ÀÀj]Êi�«��>L�i]
Ã>�ÃÊV�ÕÛiÀV�iÊ
�	����	���/,Ê�Ê�Õ�ÃÌÃÌ�vvÊÜi�ÃÃ]ÊÛ�iÀiV��}]ÊÃÌ>«i�L>À]
���iÊ�iV�i�Ê

 �° V� ��Ì° 1,"
I,�ÎxÓÈ xÈ�®Ýx{ÝÈä 105 ÈÈ]ää
I,�ÎxÎÈ ÇÎ�®ÝÈäÝxÇ 150 �£]ää

DEKSEL - wit kunststof 
���Ê�ÊÜ��ÌiÊ«�>ÃÌ�VÊ

"16,
�Ê�Ê«�>ÃÌ�µÕiÊL�>�VÊ
�
��Ê�Ê�Õ�ÃÌÃÌ�vvÊÜi�ÃÃÊ

 �° voorÉv�ÀÉ«�ÕÀÉvØÀ 1,"
I,�ÎxÓÇ ,�ÎxÓÈ £�]Óx
I,�ÎxÎ� ,�ÎxÎÈ ÓÈ]xä

DOLLY/�"��9É-"
�Ê�Ê,"1�//-É���,�-/��

 �° �ÊV� voorÉv�ÀÉ«�ÕÀÉvØÀ 1,"
I,�ÎxÎä £ä ,�ÎxÓÈÊ³Ê,�ÎxÎÈ ÇÇ]ää
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SLIM JIM PEDAALAFVALBAK - sterke lek vaste 
constructie uit kunststof of roestvrijstaal, 
afgeronde hoeken, uitgerust met gedempte 
deksel, hoogwaardige materialen en 
kwalitatieve afwerking geven extra uitstraling 
-���Ê���Ê*���Ê	� -Ê�ÊÃÌÀ��}Ê�i>��«À��vÊV��ÃÌÀÕVÌ���]Ê
«�>ÃÌ�VÊ�ÀÊÃÌ>���iÃÃÊÃÌii�]ÊÀ�Õ�`i`Êi`}iÃ]ÊiµÕ�««i`ÊÜ�Ì�Ê
`>�«i`Ê��`]Ê��}�ÊµÕ>��ÌÞÊ�>ÌiÀ�>�ÃÊ>�`Ê��}��µÕ>��ÌÞÊ
v���Ã���}Ê}�ÛiÊiÝÌÀ>Ê����Ê
-���Ê���Ê*"1	��Ê�Ê*���Ê�ÊV��ÃÌÀÕVÌ���ÊjÌ>�V�iÊ
Ã���`i]Êi�Ê«�>ÃÌ�µÕiÊ�ÕÊi�Ê>V�iÀÊ���ÝÞ`>L�i]ÊL�À`ÃÊ>ÀÀ��`�Ã]Ê
>ÛiVÊV�ÕÛiÀV�iÊ>��ÀÌ�]Ê`iÊ�>ÌjÀ�>ÕÝÊ`iÊ�>ÕÌiÊµÕ>��ÌjÊiÌÊ`iÊ
�>ÕÌiÊµÕ>��ÌjÊv���Ì���ÊV��vmÀi�ÌÊ>��ÕÀiÊÃÕ««�j�i�Ì>�ÀiÊ
-���Ê���Ê*����	����	���/,Ê�ÊV��ÃÌÀÕVÌ���ÊjÌ>�V�iÊ
Ã���`i]Êi�Ê«�>ÃÌ�µÕiÊ�ÕÊi�Ê>V�iÀÊ���ÝÞ`>L�i]ÊL�À`ÃÊ>ÀÀ��`�Ã]Ê
>ÛiVÊV�ÕÛiÀV�iÊ>��ÀÌ�]Ê`iÊ�>ÌjÀ�>ÕÝÊ`iÊ�>ÕÌiÊµÕ>��ÌjÊiÌÊ`iÊ
�>ÕÌiÊµÕ>��ÌjÊv���Ì���ÊV��vmÀi�ÌÊ>��ÕÀiÊÃÕ««�j�i�Ì>�Ài
ÃÌ>À�iÊ>ÕÃ�>ÕvÃ�V�iÀiÊ���ÃÌÀÕ�Ì���]Ê�Õ�ÃÌÃÌ�vvÊ�`iÀÊ
`i�ÃÌ>��]Ê>L}iÀÕ�`iÌiÊ�>�Ìi�]Ê>ÕÃ}iÃÌ>ÌÌiÌÊ��ÌÊ}i`B�«vÌiÀÊ
�iV�i�]Ê��V�ÜiÀÌ�}iÊ�>ÌiÀ�>��i�ÊÕ�`Ê��V�ÜiÀÌ�}iÊ
6iÀ>ÀLi�ÌÕ�}ÊÛiÀ�i��i�ÊâÕÃBÌâ��V�iÊ����

PEDAALAFVALBAK SLIM JIM - kunststof 
uitvoering 
*���Ê	� Ê�Ê*��-/�
Ê-���Ê���Ê�Ê«�>ÃÌ�VÊV��ÃÌÀÕVÌ���Ê
*"1	��Ê�Ê*���Ê-���Ê���Ê�ÊV��ÃÌÀÕVÌ���Êi�Ê«�>ÃÌ�µÕiÊ
*����	����	���/,Ê-���Ê���Ê�Ê�Õ�ÃÌÃÌ�vvÊ�ÕÃvÕ�ÀÕ�}Ê

SLIM JIM END-STEP

1,"  �° kleurÉV���ÀÉV�Õ�iÕÀÉ�>ÀLi V� ��Ì°
Ó{x]ää In�n°ä{È witÉÜ��ÌiÉL�>�VÉÜi�ÃÃ n£�®ÝÈ{Ý{ä 90

PEDAALAFVALBAK SLIM JIM - roestvrijstalen  
uitvoering 
*���Ê	� Ê�Ê*��-/�
Ê-���Ê����ÊÃÌ>���iÃÊÃÌii�ÊÊV��ÃÌÀÕVÌ���Ê
*"1	��Ê�Ê*���Ê-���Ê���Ê�ÊV��ÃÌÀÕVÌ���Êi�Ê���ÝÊ
*����	����	���/,Ê-���Ê���Ê�Ê
 -ÊÊ�ÕÃvÕ�ÀÕ�}Ê

SLIM JIM FRONT-STEP PRO

1,"  �° V� ��Ì°
£È{]ää In�n°äxä xÈ�®Ý{ÎÝÎÎ 30
ÓÎn]ää In�n°äx£ ÇÎ�®Ý{ÈÝÎx 50
Î{�]ää In�n°äxÓ n£�®ÝxxÝ{£ 90

PEDAALAFVALBAK - sterke lekvaste constructie 
uit kunststof, afgeronde hoeken voor 
eenvoudige reiniging 
*���Ê��-*"-��Ê	� Ê�ÊÃÌÀ��}Ê�i>��«À��vÊ«�>ÃÌ�VÊ
V��ÃÌÀÕVÌ���]ÊÀ�Õ�`i`ÊV�À�iÀÃÊv�ÀÊi>ÃÞÊV�i>���}Ê
*"1	��Ê�Ê*���Ê�ÊV��ÃÌÀÕVÌ���ÊjÌ>�V�iÊÃ���`i]Êi�Ê
«�>ÃÌ�µÕi]ÊV���ÃÊ>ÀÀ��`�ÃÊ«�ÕÀÊÕ�Ê�iÌÌ�Þ>}iÊv>V��iÊ
*����	����	���/,Ê�ÊÃÌ>À�iÊ>ÕÃ�>ÕvÃ�V�iÀiÊ
���ÃÌÀÕ�Ì���Ê>ÕÃÊ�Õ�ÃÌÃÌ�vv]Ê>L}iÀÕ�`iÌiÊV�i�ÊvØÀÊ�i�V�ÌiÊ
,i���}Õ�}Ê

1,"  �° kleurÉV���ÀÉV�Õ�iÕÀÉ�>ÀLi V� ��Ì°
£Î{]ää I,�£ä{ä witÉÜ��ÌiÉL�>�VÉÜi�ÃÃ ÇÓ�®Ý{ÈÝÎä 50
£xn]ää I,�£äxä witÉÜ��ÌiÉL�>�VÉÜi�ÃÃ nä�®ÝxäÝÎ£ 68
Ó£�]ää I,�£äÈä witÉÜ��ÌiÉL�>�VÉÜi�ÃÃ nÎ�®ÝxÇÝÎÈ 90
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AFVALBAK - met tuimeldeksel, wit kunststof 
��-*"-��Ê	� Ê�ÊÜ�Ì�ÊÃÜ��}Ê��`]ÊÜ��ÌiÊ«�>ÃÌ�VÊ
*"1	��Ê�Ê>ÛiVÊV�ÕÛiÀV�iÊL>ÃVÕ�>�Ì]Ê«�>ÃÌ�µÕiÊL�>�VÊ
�	����	���/,�Ê��ÌÊ-V�Ü��}`iV�i�]Ê�Õ�ÃÌÃÌ�vvÊÜi�ÃÃÊ

 �° V� ��Ì° 1,"
I�ÈÓ°äÎä È{�®Ý{{ÝÎä 40 ÓÎ]xä

AFVALBAK - met tuimeldeksel, wit kunststof 
��-*"-��Ê	� Ê�ÊÜ�Ì�ÊÃÜ��}Ê��`]ÊÜ��ÌiÊ«�>ÃÌ�VÊ
*"1	��Ê�Ê>ÛiVÊV�ÕÛiÀV�iÊL>ÃVÕ�>�Ì]Ê«�>ÃÌ�µÕiÊL�>�VÊ
�	����	���/,�Ê��ÌÊ-V�Ü��}`iV�i�]Ê�Õ�ÃÌÃÌ�vvÊÜi�ÃÃÊ

 �° /Þ«i V� ��Ì° 1,"
IÈää°äÇÓ A ÈÓ�®Ý{ÓÝÎÓ 55 £Ç]xä
IÈää°äÇ{ B Èn�®Ý(În 45 £�]ää

AFVAL/SORTEERBAK - zwart kunststof, incl. 
stickers 
7�-/É-",/� �Ê	� Ê�ÊL�>V�Ê«�>ÃÌ�V]Ê��V�Õ`��}ÊÃÌ�V�iÀÃÊ
*"1	��É/�,��Ê�Ê«�>ÃÌ�µÕiÊ���À]ÊÃÌ�V�iÀÃÊ��V�Õ°Ê
�	�����É-",/�,	���/,�ÊÃV�Ü>ÀâiÀÊ�Õ�ÃÌÃÌ�vv]Ê����°Ê
�Õv��iLiÀÊ

 �° V� ��Ì° 1,"
IÈxä°ä{x È£�®Ý{äÝÎ{ 45 £{]ää

A B

PEDAALEMMER - wit kunststof, met 
binnenemmer 
*���Ê	� Ê�ÊÜ��ÌiÊ«�>ÃÌ�V]ÊÜ�Ì�Ê���iÀÊV��Ì>��iÀÊ
*"1	��Ê�Ê*���Ê�ÊL�>�VÊ«�>ÃÌ�µÕi]Ê>ÛiVÊÕ�ÊÃi>ÕÊ
��ÌjÀ�iÕÀÊ
*�����,Ê�Ê�Õ�ÃÌÃÌ�vvÊÜi�ÃÃ]Ê��ÌÊ��Ã>Ìâi��iÀÊ

 �° V� ��Ì° 1,"
I�xÈ°£xä {Î�®ÝÎ{ÝÓÈ 20 £{]xä
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AFVALBAK - met tuimeldeksel, grijs of wit 
kunststof 
8"$ #: $ ( ;*4"7 *-*i 2MN*\ i 23V*/2KB*VP. R*= P*i N2ML*Q/. \ M2? *
#: < 4' ; ; ' *-*. f L ? *? = 0f LP? /L*O. \ ? 0/. 3MB*Q/. \ M2̀ 0L*VP2\ *= 0*
O/. 3? *
( 49( ; ;4' ! ƒ ; ) ' +-*1 2M*$ ? Ni 23VKL ? l L/B*m03\ M\ M= UU*VP. 0*= KLP*
i L2\ \ *

' < +: 7 = > W*? 1 ! *? 1 ;2M> ) RQL
ZBAE *] AE> EEA @D F@ 5 A
ZBAE *] AE> EEX @D F@ 5 B

PEDAALEMMER - roestvrijstaal, met 
binnenemmer 
#' 8( ;*4"7 *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*233LP*? = 3M. 23LP*
#: < 4' ; ; ' *5*# ' 8( ; ' *-*23= I B*. f L ? *03*\ L . 0*23MTP2L0P*
#' 8( ; ' "& ' +*-*C7 $ B*1 2M*' 23\ . MhL21 LP*

' < +: 7 = > W*? 1 ! *? 1 ;2M>
DBXA *Z] @> ] EE @X [ X 3

@FBEE *Z] @> ] E@ [ E [ Z 5
[ EBEE *Z] @> ] E [ [ A FD 12
FDBEE *Z] @> ] EF [ D ] A 30

A B

PEDAALEMMER - wit kunststof met 
binnenemmer 
#' 8( ;*4"7 *-*i N2ML*Q/. \ M2? *i 2MN*233LP*? = 3M. 23LP*
#: < 4' ; ; ' *5*# ' 8( ; ' *-*Q/. \ M2̀ 0L*O/. 3? *. f L ? *03*\ L . 0*
23MLP2L0P*
#' 8( ; ' "& ' +*-*m03\ M\ M= UU*i L2\ \ *1 2M*' 23\ . MhL21 LP*

' < +: 7 = > ? 1 ;2M>
XBEE *] EE> EXA [ DG! HI [ ] I [ [  8

PEDAALEMMER - wit kunststof 
#' 8( ;*4"7 *-*i N2ML*Q/. \ M2? *
#: < 4' ; ; ' *5*# ' 8( ; ' *-*Q/. \ M2̀ 0L*O/. 3? *
#' 8( ; ' "& ' +*-*m03\ M\ M= UU*i L2\ \ *

' < +: 7 = > ? 1 ;2M>
@@BEE *] EE> EX] YAG! HI FYI FF 26
F ] BEE *] EE> EXX ] ZG! HI YYI FY 60
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AFVALVAT - met afsluitbare deksel, grijs 
kunststof 
8"$ # : $ ( ;*4"7 *-*i 2MN*/= ? l . O/L*/2KB*VPLR*Q/. \ M2? *
# : 4' ; ; ' *-*. f L ? *? = 0f LP? /L*. _ 0\ MLB*Q/. \ M2̀ 0L*VP2\ *
( 49( ; ;4' ! ( ; ) ' +*-*1 2M*. O\ ? N/2LflO. PL3*8L ? l L/B*m03\ M\ M= UU*
VP. 0*

7 = > W ? 1 ! *? 1 ;2M> ' < +:
*] EE> EYZ FA Y@ 23 DBAE
*] EE> EYD Y[ YZ 43 @FBAE

AFVALVAT - met afsluitbare deksel, zwart 
kunststof 
8"$ # : $ ( ;*4"7 *-*i 2MN*/= ? l . O/L*? = f LPB*O/. ? l *Q/. \ M2? *
# : < 4' ; ; ' *-*. f L ? *? = 0f LP? /L*. _ 0\ MLB*Q/. \ M2̀ 0L*3= 2P*
( 49( ; ;4' ! ƒ ; ) ' +*-*1 2M*. O\ ? N/2L \ \ O. PL1 *8L ? l L/B*\ ? Ni . Ph*
m03\ M\ M= UU*

7 = > W ? 1 ! *? 1 ;2M> ' < +:
*] EE> EAE YA A@ 50 @ABAE
*] EE> EA@ AE AD 70 @XBEE
*] EE> EA[ AE XF 95 [ FBEE

AFVALBAK - grijs kunststof 
8"$ # : $ ( ;*4"7 *-*VP. R*Q/. \ M2? *
# : < 4' ; ; ' *-*Q/. \ M2̀ 0L*VP2\ *
( 49( ; ;4' ! ƒ ; ) ' +-*m03\ M\ M= UU*VP. 0*

7 = > W ? 1 ! *? 1 ;2M> ' < +:
*] AE> EAE Y[ ] E 50 @XBAE



HOTELWARE & FOOD SERVICE EQUIPMENT*362

PAPIERBAK MET ASBAK - roestvrijstaal 
j ( $ ) ' # ( # ' +4( $ m' ) *j ") ! *( $ ! ) +( , *-*\ M. 23/L \ \ *\ MLL/*
C' 7 8+"' +%C: +4' ";; ' *5*8SC! ' ) $ *-*23= I *
( $ C! ' +*< 7 8*( 49( ; ;4' ! ƒ ; ) ' +*-*C7 $ *

' < +: 7 = > W*? 1 ! *? 1
] XBAE *AAF > EEA [ E ] E

PAPIERBAK MET ASBAK - roestvrijstaal 
j ( $ ) ' # ( # ' +4( $ m' ) *j ") ! *( $ ! ) +( , *-*\ M. 23/L \ \ *\ MLL/*
C' 7 8+"' +%C: +4' ";; ' *5*8SC! ' ) $ *-*23= I *
( $ C! ' +*< 7 8*( 49( ; ;4' ! ƒ ; ) ' +*-*C7 $ *

' < +: 7 = > W*? 1 ! *? 1
YXBEE *@FE> @[ E FE ] E

AFVALBAK - roestvrijstaal, met tuimeldeksel 
8"$ #: $ ( ;*4"7 *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*\ i 23V*/2K*
#: < 4' ; ; ' *-*23= I B*. f L ? *? =0 f LP? /L*O. \ ? 0/. 3M*
( 49( ;;4' ! ƒ ; ) ' +*-*C7 $ B*1 2M*$ ? Ni 23VKL ? l L/*

TD 40

' < +: 7 = > ? 1 ;2M>
[ DABEE *D[ @> [ @[ XFG! HI YEI FE 65

AFVALBAK - roestvrijstaal, verrijdbaar 
8"$ #: $ ( ;*4"7 *-*\ M. 23/L \ \ *\ MLL/B*1 = f . O/L*
#: < 4' ; ; ' *-*23= I B*P=0 /. 3M*
( 49( ;;4' ! ƒ ; ) ' +*-*C7 $ B*U. NPO. P*

GIANT

' < +: 7 = > ? 1 ;2M>
AYABEE *D[ @> [ @E @[ [ G! HI Y[ I Y[ 136

PLASTIC AFVALZAKKEN - voor Giant (25 st.) 
#; ( $ ) "C*8"$ # : $ ( ;*4( J $ *-*U= P*J 2. 3M*G[ A*Q? \ > H*
P=0 /. 3M. $ ( C*# : < 4' ; ; ' *# ; ( $ ) "Q< ' *-*Q= 0P*J 2. 3M*G[ A*Q? \ > H*
m< 7 $ ) $ ) : 99-( 49( ; ; $ ( Cm*-*UkP*J 2. 3M*G[ A*$ Ml > H*

' < +: 7 = > ;2M>
@ABDA D@@> E[ A 150

SET
 

"  25
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PEDAALAFVALBAK - zwaarmodel, verrijdbaar, 
grijs kunststof met zwarte deksel  
# ' 8( ;*8"$ # : $ ( ;*4"7 *-*L I MP. *NL. f RB*1 = f . O/LB*VPLR*Q/. \ M2? *
i 2MN*O/. ? l */2K*
# : < 4' ; ; ' *5*# ' 8( ; ' *-*L I MP. *U= PMLB*P= 0/. 3MB*Q/. \ M2̀ 0L*VP2\ *
. f L ? *? = 0f LP? /L*3= 2P*
# ' 8( ; ( 49( ; ;4' ! ( ; ) ' +*-*\ ? Ni LPL \ *& = KL/B*U. NPO. PB*
m03\ M\ M= UU*VP. 0*1 2M*\ ? Ni . PhL1 *8L ? l L/**

7 = > ? 1 ;2M> ' < +:
*] EE> E ] E XEG! HI YDI FZ  60 YEBEE
*] EE> E ] @ XYG! HI YDI Y[  80 YABEE
*] EE> E ] [ ZZG! HI A@I YF 120 A@BEE

AFVALCONTAINER - kunststof, verrijdbaar, met 
klapdeksel in 5 kleuren, 85 en110 liter 
j ( $ ) ' *C: 7 ) ( "7 ' +*-*Q/. \ M2? B*1 = f . O/LB*i 2MN*/2K*23*
A*? = /= P\ B*ZA*. 3K*@@E*/2MPL*
C: 7 ) ' 7 ' < +*5*8 » C! ' ) $ *-*Q/. \ M2̀ 0LB*P= 0/. 3MB*. f L ? *
? = 0f LP? /L*a*? N. P32cPL*L3*A*? = 0/L0P\ B*ZA*LM*@@E*/2MPL \ *
( 49( ; ;C: 7 ) ( "7 ' +-*m03\ M\ M= UUB*1 = O2/B*1 2M*m/. QQKL ? l L/*23*
A*9. POL3B*ZA*03K*@@E*;2MLP*

7 = > kleur%? = /= P%? = 0/L0P%9. POL ? 1 ;2M> ' < +:
*] EE> EZA blauw%O/0L%O/L0%O/. 0 X] G! HI AXI Y[ 85 [ XBAE
*] EE> EZ] groen%VPLL3%f LPM%VPk3 X] G! HI AXI Y[ 85 [ XBAE
*] EE> EZX geel,%RL//= i %_ . 03L%VL/O X] G! HI AXI Y[ 85 [ XBAE
*] EE> EZZ rood%PLK%P= 0VL%P= M X] G! HI AXI Y[ 85 [ XBAE
*] EE> EZD zwart%O/. ? l %3= 2P%\ ? Ni . Ph X] G! HI AXI Y[ 85 [ XBAE

7 = > kleur%? = /= P%? = 0/L0P%9. POL ? 1 ;2M> ' < +:
*] EE> EDE blauw%O/0L%O/L0%O/. 0 ZZG! HI AXI Y[ 110 F@BAE
*] EE> ED@ groen%VPLL3%f LPM%VPk3 ZZG! HI AXI Y[ 110 F@BAE
*] EE> ED[ geel,%RL//= i %_ . 03L%VL/O ZZG! HI AXI Y[ 110 F@BAE
*] EE> EDF rood%PLK%P= 0VL%P= M ZZG! HI AXI Y[ 110 F@BAE
*] EE> EDY zwart%O/. ? l %3= 2P%\ ? Ni . Ph ZZG! HI AXI Y[ 110 F@BAE

ZELFDOVENDE PAPIERBAK - ge! poxeerd, bak 
grijs, dover zwart 
$ ' ;9-' X) "7 J < "$ ! "7 J *j ( $ ) ' # ( # ' +*4"7 *-*LQ= I R*
/. ? ` 0LPLKB*O23*VPLRB*L I M23V02\ NLP*O/. ? l *
C: +4' ";; ' *5*8SC! ' ) $ *( < ) : -' X) "7 C) ' < +*-*TQ= I T*L3*
VP2\ LB*. f L ? *L I M23? ML0P*3= 2P*
$ ' ;4$ ) ;e $ C! ' 7 8' +*# ( # "' +m: +4*-*VP. 0*LQ= I R*
OL \ ? N2? NMLMB*1 2M*\ ? Ni . PhL1 *; ˆ \ ? NP23V*

7 = > W*? 1 ! *? 1 ;2M> ' < +:
*AY@> EEF FY YX 30 Y] BEE
*AY@> EEA FE XA 50 ADBEE
*AY@> E@E YE ] A 80 ZYBEE
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ROKERSZUIL - effici! nte oplossingen om te 
voldoen aan de huidige wetgeving 
$ & : m' +$ '*# : ; ' *-*LUU2? 2L3M*\ =/ 0M2=3 B*M= *? = 3MP= /*i . \ ML*= U*MNL*
\ 1 =l LP\ *
C: ; ; ' C) ' < +$ *5*C"J ( +' ) ) ' $ *-*\ = /0M2= 3*\ 21 Q/LB*QPL3. 3M*
QL0*K'L \ Q. ? LB*Q=0 P*? = 3MPÙ/ LP*/L \ *KT? NLM\ *KL \ *U01 L0P\ *
Z"J ( +' ) ) ' 7 *m: ;; ' m) : +*-*L23U. ? NL*; ˆ \ 03VB*01 *( OU. //*KLP*
+. 0? NLP*h0*\ ML0LP3*

RM3802

' < +: 7 = > ! *? 1
@F@BEE *+&FZE[ @E@

RM3808 "MAXI"

' < +: 7 = > ! *? 1
[ YEBEE *+&FZEZ @E@

RM3800

' < +: 7 = > ! *? 1
@Y[ BEE *+&FZEE @EF

verankeringsset%U2I . M2= 3*\ LM%\ LM*KL*U2I . M2= 3%4LUL \ M2V03V\ \ LM
[ @BEE +&FZE@ voor%U= P%Q= 0P%UkP**+&FZEE

ROKERSZUIL - metaal ge! poxeerd, grote 
capaciteit (±1800 sigaretten), kolom 
zilverkleurig (A) of zwart (B) 
$ & : m' +$ '*# : ; ' *-*1 LM. /*LQ= I R*/. ? ` 0LPLKB*N2VN*? . Q. ? 2MR*
G±@ZEE*\ 2V. PLMML \ HB*Q=/ L*23*\ /2f LP-? = /= PLK*G( H*= P*O/. ? l *G4H*
C: ;; ' C) ' < +$ *5*C"J ( +' ) ) ' $ *-*L3*MÙ /L*K'. ? 2LP*TQ= I TLB*
VP. 3KL*? . Q. ? 2MT*G±@ZEE*? 2V. PLMML \ HB*Q2/2LP*L3*? = 0/L0P*
. PVL3MTL*G( H*=0 *3= 2P*G4H*
Z"J ( +' ) ) ' 7 *m: ;; ' m) : +*-*& LM. //LI Q= I R*OL \ ? N2? NMLMB*
VP=\ \ LP*m. Q. h2MgM*G±@ZEE*Z2V. PLMML3HB*# U. N/*\ 2/OLPU. PO2V*G( H*
=K LP*\ ? Ni . Ph*G4H*

METROPOLITAN SMOKERS STATION

' < +: 7 = > ! *? 1 W ) RQL
[ FABEE *+&FZ[ E @ED YF A
[ FABEE *+&FZ[ A @ED YF B

RM3802

RM3808

RM3800

RM3801

ì MAXIî

A B
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WANDASBAK 
( $ ! ) +( , *j ( ; ;*& : 8' ;*
C' 7 8+"' +*& < +( ;*
j ( 7 8-( $ C! ' 7 4' C! ' +*

GEGALVANISEERD/J ( ;6( 7 "Z' 8%J ( ;6( 7 "$ S%J ( ;6( 7 "$ "' +)

7 = > ? 1 ' < +:
*+& FZEY F [ G! HI [ AI Z YXBAE

ROESTVRIJSTAAL/$ ) ( "7 ;' $ $ *$ ) ' ' ;%"7 : X%C7 $

7 = > ? 1 ' < +:
*+& FZE] F [ G! HI [ AI Z XYBEE

TERRAS-VERWARMER - krachtige 
infraroodstraler, 2 warmte standen 1000/2000 W, 
regelbare stralingshoek, eenvoudig te 
monteren, snoerlengte 4 meter 
# ( ) ": *! ' ( ) ' +*-*\ MP= 3V*23UP. -PLK*NL. MLPB*[ *NL. M*\ LMM23V\ *
@EEE%[ EEE*j B*. K_ 0\ M. O/LB*L. \ R*M= *U2M*= 3*i . //B*? . O/L*/L3VMN*
Y*1 LMLP\ *
C! ( < 99( J ' *8' *) ' ++( $ $ ' *-*23UP. P= 0VL*MPc\ *U= PMLB*
[ *PTV/. VL \ *KL*? N. /L0P*@EEE%[ EEE*j B*. 3V/L*KL*P= M. M2= 3*L \ M*
PTV. O/LB*TM. 3? NT2MTB*1 = 3M. VL*1 0P. /*MPc\ *\ 21 Q/LB*? . O/L*KL*
? = 0P. 3M*/= 3VL0P*Y*1 cMPL \ *
# ( ) ": -! ' "Z< 7 J *-*\ M. Pl L*"3UP. P= MNL2h03VB*[ *! L2h\ M0UL3*
@EEE%[ EEE*j B*23\ ML//O. PL3*( O\ MP. N/i 23l L/B*L23U. ? NL*
j . 3K1 = 3M. VLB*m. OL//g3VL*Y*& LMLP*

7 = > ) RQL ? 1 6 j ' < +:
*A@F > EFE A [ @G! HI AEI YX [ FE [ EEE Y[ BEE

*A@F > EFA*

* met standaard%i 2MN*\ M. 3K%. f L ? *\ M. 3K. PK%1 2M*$ M. 3K. PK

B @] E%[ E[ G! HI AEI YX [ FE [ EEE ] @BEE

m
ax

. 
2
0
2
 c

m

A

B
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TEKSTPLAATJE - roestvrijstaal, zelfklevend 
) ' X) *$ "J 7 $ *-*\ M. 23/L \ \ *\ MLL/B*. KNL \ 2f L*
"7 8"C( ) "9$ *-*23= I B*. KNL \ 2f L*
) ' X) $ C! ";8' +*-*C7 $ B*\ L/Ol /LOL3K
*

' < +: 7 = > ) RQL & = KL/ ? 1
@BXE XEA> [ EE*

* Q2? M= VP. 1

A 1 . 3 @@I ]

@BXE XEA> [ E@* B f P= 0i @@I ]

@BXE XEA> [ E [ * C 1 . 3%f P= 0i %M= 2/LMML3 @@I ]

@BXE XEA> [ EF* D Q2_ / @@I ]

@BXE XEA> [ EY* E P= /\ M= L/ @@I ]

@BXE XEA> [ EA* F P= = l f LPO= K @@I ]

@BXE XEA> [ E ] * G N= 3KL3f LPO= K @@I ]

@BXE XEA> [ EX H M= 2/LM @@I ]

@BXE XEA> [ EZ I QP2f L @@I ]

@BXE XEA> [ ED J NLPL3 @@I ]

@BXE XEA> [ @E K K. 1 L \ @@I ]

@BXE XEA> [ @@ L MPLl l L3 @@I ]

@BXE XEA> [ @[ M K0i L3 @@I ]

@BXE XEA> [ @Y N VLL3*M= LV. 3V @@I ]

@BXE XEA> [ @A O l L0l L3 @@I ]

[ B[ A XEA> [ @] P 8L*K2PL ? M2L*\ ML/M*h2? N*32LMÖ Ö > @FI @F

@BXE XEA> [ @X Q j 292 @@I ]

@BXE XEA> [ @Z* R 1 = O2L/L*ML/LU= = 3*f LPO= K @@I ]

BORD "OPEN - GESLOTEN" - kunststof, 
tweezijdig bedrukt, zwart met witte opdruk, 
ovaal met zuignap en ketting 
": #' 7 *-*J ' $ ; : ) ' 7 "*$ "J 7 *-*Q/. \ M2? B*O= MN*\ 2KL \ *QP23MLKB*
=f . /B*i 2MN*? N. 23*. 3K*\ 0? l LP*
SC+") ' ( < *( 6' C**": # ' 7 *-*J ' $ ; : ) ' 7 "*-*Q/. \ M2̀ 0LB*
21 QP21 T*O2/. MTP. /L1 L3MB*= f . /LB*. f L ? *? N. Ó 3L*LM*f L3M= 0\ L*
$ C! ";8*": # ' 7 *-*J ' $ ; : ) ' 7 "*-*m03\ M\ M= UUB*K= QQL/\ L2M2V*
OLKP0? l MB*: f . /*1 2M*mLMML*03K*$ . 0V3. QU**

' < +: 7 = > ? 1
@EB[ A ZZE> E] E @AG! HI FE

BORD "OPEN - GESLOTEN" - roestvrijstaal, 
tweezijdig bedrukt, met ketting en zuignap 
) ' X) *$ "J 7 $ *": # ' 7 *-*J ' $ ; : ) ' 7 "*-*\ M. 23/L \ \ *\ MLL/B*O= MN*
\ 2KL \ *QP23MLKB*i 2MN*? N. 23*. 3K*\ 0? l LP*
"7 8"C( ) "9$ *": # ' 7 *-*J ' $ ; : ) ' 7 "*-*23= I B*21 QP21 L*
O2/. MLP. 1 L3MB*. f L ? *? N. Ó 3L*LM*f L3M= 0\ L*
) ' X) $ C! ";8' +*": # ' 7 *-*J ' $ ; : ) ' 7 "*-*C7 $ B*K= QQL/\ L2M2V*
OLKP0? l MB*1 2M*mLMML*03K*$ . 0V3. QU**

' < +: 7 = > W*? 1
FB[ A XEA> [ AE rond%P= 03K%P= 3KL%P03K @F

I

J K

L

H

M

GF
E

P R

N O

Q

D

C

BA

ROESTVRIJSTAAL 18/10
INOX 18/10
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KRIJTBORD - hoogwaardig zwart PVC 
laminaat, ophangketting wordt meegeleverd 
j ( ; ;4: ( +8*-*\ /. ML/R*O/. ? l *# 6C*\ NLLM*/. 1 23. MLK*i P2M23V*
\ 0PU. ? LB*KL/2f LPLK*i 2MN*1 = 03M23V*? N. 23*
# : +) ' *& ' 7 < *-*\ 0PU. ? L*K'T? P2M0PL*L3*. PK= 2\ TB*/2f PT*. f L ? *
? N. Ó 3L*Q= 0P*U2I . M2= 3*1 0P. /L*
m+' "8' ) ( 9' ;*-*1 2M*+. N1 L3B*N= ? Ni LPM2V*f LP. POL2MLM*03K*
OL/. \ MO. PL*: OLPU/g? NLB*mLMML*UkP*j . 3K1 = 3M. VL*i 2PK*
1 2MVL/2LULPM*

AUTHENTIC

7 = > ? 1 ' < +:
XFF > EE@ YEG! HI FE [ [ BEE
XFF > EE[ ] EG! HI YE [ XBEE
XFF > EEF DEG! HI ] E YEBEE

STOEPBORD - inklapbaar houten frame,
aan beide zijden beschrijfbaar 
( -4: ( +8*-*? = //. Q\ . O/L*i = = KL3*UP. 1 LB*i P2M. O/L*= 3*O= MN*\ 2KL \ *
C! ' 6( ; ' ) *-*? . KPL*a*O= 2\ *L \ ? . 1 = M. O/LB*T? P2P. O/L \ *\ 0P*/L \ *
KL0I *U. ? L \ *
j ' +4' ( < 9$ ) ' ; ; ' +*-*h0\ . 1 1 L3l /. QQO. PL3*! = /hP. N1 L3B*
OL2K\ L2M2V*OL \ ? NPL2OO. P*

MAHOGANY

7 = > ? 1 ' < +:
XFF > E ] E @@AG! HI ] A @[ @BEE
XFF > E] @ @FEG! HI XA @FFBEE

STOEPBORD - metaal ge! poxeerd, zwaar 
model, windbestendig 
( -4: ( +8*-*1 LM. /*LQ= I R*/. ? ` 0LPLKB*NL. fR*1 = KL/B*i 23K*PL\ 2\ M. 3M*
C! ' 6( ;' ) *-*1TM. /*TQ= I TLB*1 = Kc/L*LI MP. *U= PMLB*PT\ 2\ ML3M*. 0*f L3M*
j ' +4' ( < 9$ ) ' ; ; ' +*-*& LM. //LI Q= I R*OL \ ? N2? NMLMB*\ ? Ni LPL*
( 0\ UkNP03VB*j 23KOL \ Mg3K2V*

METALLIQUE

7 = > ? 1 ' < +:
XFF > E@[ @@XG! HI ] E @FDBEE

KRIJTSTIFT - eenvoudig afneembaar 
C! ( ;m*& ( +m' +*-*L. \ R*i 2QL*= UU*
9' < ) +' -C+( "' *-*\ 'LUU. ? L*U. ? 2/L1 L3M*
m+' "8' & ( +m' +*-*/g\ \ M*\ 2? N*L23U. ? N*. Oi 2\ ? NL3**

7 = > ) RQL kleur%? = /= P%? = 0/= 0P%9. POL W*1 1 ' < +:
XFF > E [ E A wit%i N2ML%O/. 3? %j L2\ \ * ] [ BYE
XFF > E[ A B wit%i N2ML%O/. 3? %j L2\ \ @A YBAA

KRIJTSTIFT - eenvoudig afneembaar 
C! ( ;m*& ( +m' +*-*L. \ R*i 2QL*= UU*
9' < ) +' -C+( "' *-*\ 'LUU. ? L*U. ? 2/L1 L3M*
m+' "8' & ( +m' +*-*/g\ \ M*\ 2? N*L23U. ? N*. Oi 2\ ? NL3*

7 = > kleur%? = /= P%? = 0/= 0P%9. POL ' < +:
XFF > E [ ] assorti YBAE

REINIGER - reinigingsvloeistof voor krijtborden 
C;' ( 7 ' +*-*? /L . 323V*\ = /0M2= 3*U= P*? N. /l O= . PK\ *
7 ' ) ) : , ( 7 ) *-*$ = /0M2= 3*KL*3LMM= R. VL*Q= 0P*. PK= 2\ L \ *LM*
Q. 33L. 0I *. PK= 2\ L \ *
+' "7 "J ' +*-*PL232V03V\ /̂ \ 03V*UkP*mPL2KLM. UL/3*

7 = > 1 / ' < +:
XFF > E [ Z [ EE XBFE

kopje 
Koffi e !

SET
 

"  3

A B
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AFZETPAAL - roestvrijstaal, met zware conische 
voet en uittrekbare snelband van 200 cm in 
rood (A) of zwart (B) 
4( ++"' +*$ ) ( 7 8*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*NL. f R*? = 32? . /*U= = M*
. 3K*L I Q. 3K. O/L*\ MP. Q*= U*[ EE*? 1 *23*PLK*G( H*= P*O/. ? l *G4H*
#: ) ' ; ' ) *5*$ ( 7 J ; ' *-*23= I B*. f L ? *Q2LK*? = 32̀ 0L*LM*a*\ . 3V/L*
PTMP. ? M. O/L*KL*[ EE*? 1 *L3*P=0 VL*G( H*= 0*3= 2P*G4H*
( 4$ #' ++$ ) ƒ 7 8' +*-*C7 $ B*1 2M*\ ? Ni LPL1 *l = 32\ ? NL1 *90\ \ *
03K*. 0\ h2LNO. PL \ *( O\ QLPPO. 3K*f = 3*[ EE*? 1 *23*9. POL*P= M*
G( H*=K LP*\ ? Ni . Ph*G4H*

' < +: 7 = > ) RQL ! *? 1 W*? 1
YABEE *Z] @> [ ZE A D@ F [
YABEE *Z] @> [ ZA B D@ F [

A B

SIERKOORDDRAGER/AFZETPAAL - 
roestvrijstaal, met zware conische voet 
4( ++"' +*$ ) ( 7 8*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*NL. f R*? = 32? . /*U= = M*
#: ) ' ; ' ) *5*C: +8' *-*23= I B*. f L ? *Q2LK*? = 32̀ 0L*L I MP. -U= PM*
( 4$ #' ++$ ) ƒ 7 8' +*-*C7 $ B*1 2M*\ ? Ni LPL1 *l = 32\ ? NL1 *90\ \ *

' < +: 7 = > ) RQL ! *? 1 W*? 1
] @BAE *ZY] > EFE A DA FE
] @BAE *ZY] > EF@ B DA FE

SIERKOORD - uiteinden verchroomd, voor het 
afschermen van ruimten in foyers van hotels, 
theaters, etc. Kleuren: bourgogne rood (A) of 
zwart (B) 
4( ++"' +*+: # ' *-*? NP=1 LK*P23V*N. 3K/L \ B*U= P*\ LQ. P. M23V*
\ Q. ? L \ *23*/= OO2L \ *=U *N=ML/\ B*MNL. MLP\ B*LM? > *? = /= P\ d*O0PV03KR*
PLK*G( H*= U*O/. ? l *G4H*
C: +8' *-*. 33L. 0I *? NP= 1 TB*Q=0 P*\ TQ. PLP*KL \ *L \ Q. ? L \ *K. 3\ *
/L \ *U=R LP\ *K̂ N=ML/\ B*MNT. MPL \ B*LM? > *C= 0/L0P\ d*P= 0VL*
O=0 PV02V3=3 *G( H*= 0*3=2 P*G4H*
$ ) +( 7 J *-*+23VVP2UUL*? NP=1 2LPMB*h01 *. O\ = 3KLP3*f = 3*
) L2/Pg01 L3*233LPN. /O*KL3*9= RLP\ *f = 3*! = ML/\ B*) NL. MLP3B*0\ i > *
9. POL3d*O0PV03KLP*P= M*G( H*= KLP*\ ? Ni . Ph*G4H*

' < +: 7 = > ; *? 1 ) RQL
F ] BEE *ZY] > EYE @AE A
F ] BEE *ZY] > EYY @AE B

BA

B

A

KOPERPOETS 
C: ##' +*C;' ( 7 ' +*
J ' ;*7 ' ) ) : , ( 7 ) *C< "6+' *
m< #9 ' +-+' "7 "J < 7 J $ # ( $ ) ' *

' < +: 7 = > l V
@ZBYA *EY] > E@E EBXA pot
XDBEE *EY] > E@@ ABEE emmer%O0? l LM%\ L . 0%' 21 LP
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SCHOENPOETSMACHINE - verchroomd 
plaatstaal, met een voorreingingsborstel en 
twee uitpoetsborstels (licht en donker), de 
machine stopt en start automatisch d.m.v. een 
electronisch oog  
$ ! : ' -C;' ( 7 "7 J *& ( C! "7 ' *-*? NP= 1 L*Q/. MLK*L I MLP2= PB*
i 2MN*QPL-? /L . 323V*OP0\ N*. 3K*Mi = *? /L . 323V*OP0\ NL \ *G/2VNM*
. 3K*K. Pl HB*i 2MN*/2̀ 02K*Q= /2\ N23V*? PL1 L*K2\ QL3\ LPB*1 . ? N23L*
\ M. PM\ *. 3K*\ M= Q\ *. 0M= 1 . M2? /R*
C"+' < $ ' *5*C! ( < $ $ < +' $ *-*N. O2/. VL*L3*MÙ /L*? NP= 1 TLB*. f L ? *
@*KT? P= MML0P*LM*[ *OP= \ \ L \ *a*? 2P. VL*G? /. 2P*LM*U= 3? THB
@*K2\ MP2O0ML0P*KL*? Pc1 L*/2̀ 02KL*a*? 2PLP*? = 1 1 . 3KT*a*Q2LK**
$ C! < ! # < ) Z& ( C! "7 ' *-*. 0\ *f LP? NP= 1 ML \ *$ M. N/B*1 2M*
6= PPL232V03\ OkP\ ML*03K*hi L2*# = /2LPOkP\ ML3*GNL//*03K*K03l L/H*
03K*L23*CPL1 L \ QL3KLPB*& . ? N23L*\ M. PM*03K*\ M= QM*
. 0M= 1 . M2\ ? N*K0P? N*L23*L/L l MP= 32\ ? NL*$ L3\ = P*

7 = > ? 1 6 j ' < +:
*YZE> EE@ FEG! HI FXI [ E [ FE YE ] DBEE

SCHOENENCREME/$ ! : ' *# : ;"$ ! "7 J *C+' & '
C+» & ' *C"+' < $ ' %$ C! < ! # < ) ZC+' & '

7 = > 1 / ' < +:
YZE> EE[ [ EE [ BDA

OPSTAPJE - kunststof 
$ ) ' # *$ ) : : ;*-*Q/. \ M2? *
& ( +C! ' -# "' 8 $ *-*Q/. \ M2̀ 0L*
) +") ) *! : Cm' +*-*m03\ M\ M= UU*

7 = > ! *? 1 W*? 1 ) RQL ' < +:
*+& DFEE FF Y@ A ZYBEE

OPVOUWBAAR/9: ;8( 4;' %# ;"( 4;' %9( ;) 4( +

7 = > ? 1 ) RQL ' < +:
*+& DX[ @ ] FG! HI YDI @Z B YXBEE

LINNENZAKWAGEN - licht en makkelijk in 
gebruik, inklapbaar voor eenvoudige opslag, 
300 liter versie ook geschikt voor 2x 150 liter 
linnenzak, exclusief linnenzak 
;"7 ' 7 *) +: ; ; ' , *-*/2VNMi L2VNM*. 3K*L. \ R*M= *0\ LB*? = //. Q\ 2O/L*
U= P*L. \ R*\ M= P. VLB*FEE*/2MLP*f LP\ 2= 3*. /\ = *\ 02M. O/L*U= P*[ I *@AE*
/2MLP*f 23R/O. VB*f 23R/*O. V*3= M*23? /0KLK*
C! ( +": ) *5*;"7 J ' *-*/TVLP*Q= 0P*U. ? 2/2MLP*1 . 32L1 L3MB*
L \ ? . 1 = M. O/L*Q= 0P*/̂L3MPLQ= \ . VL*\ 21 Q/LB*FEE*/2MPL*Q= \ \ 2O2/MT*
. 0\ \ 2*Q= 0P*[ I *\ . ? *KL*f 23R/*@AE*/2MPLB*/2f PT*\ . 3\ *\ . ? *f 23R/*
j ( $ C! ' *j ( J ' 7 *-*/L2? NM*23*KLP*4L30Mh03VB*
h0\ . 1 1 L3l /. QQO. P*UkP*L23U. ? NLP*. O/. VLP3B*FEE*;2MLP*
& = KL/B*2\ M*. 0? N*VLL2V3LM*U0P*[ I *@AE*;2MLP*623R/*4L0ML/B*
L I l /0\ 2f *623R/*4L0ML/*

7 = > ? 1 ;2M> ' < +:
*+& D[ YE * Z] G! HI ] F I ] @ 150 @[ DBEE
*+& D[ Y@ @E] G! HI ZZI AD 300 @] DBEE

ZAK LOS/6"7 , ;*4( J %$ ( C*8' *6"7 , ;%6"7 , ;*4' < ) ' ;

7 = > ;2M> ' < +:
*+& D[ YA 150 FZBEE
*+& D[ Y] 300 YZBEE

P r o f e ss i o n a l  S u p p l i e s

A

B
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STOFFER EN BLIK - kunststof op steel, blik 
voorzien van deksel en wieltjes, geschikt voor 
moeilijk te bereiken plaatsen 
4+< $ ! *j ") ! *8 < $ ) # ( 7 *-*Q/. \ M2? *i 2MN*N. 3K/LB*L` 02QQLK*
i 2MN*/2K*. 3K*P=/ /LP\ B*L . \ R*M= *0\ L*23*K2UULPL3M*? = P3LP\ *
4( ; ( , ' ) ) ' *( 6' C*# ' ; ; ' *& S7 ( J » +*-*Q/. \ M2̀ 0L*. f L ? *
1 . 3? NLB*L` 02QTL*KL*Q. M23\ *V/2\ \ L0P\ *LM*KL*P= 0/LMML \ *Q= 0P*03*
P. 1 . \ \ L *. 2\ LB*/L*U= P1 . M*KL*\ =3 *O. /. 2*L \ M*Q. PU. 2M*Q= 0P*/L \ *
L3KP=2 M\ *K2UU2? 2/L \ *K'. ? ? c \ *
m' ! +J ( +7 ") < +*-*m03\ M\ M=U U*1 2M*$ M2LN/B*J . P32M0P*. 0\ VLUkNPM*
1 2M*8L ? l L/*03K*+. KL3B*UkP*\ ? Ni 2LP2V*LPPL2? NO. PL*' ? l L3*

' < +: 7 = > ? 1
] YBEE *+&DFXA DYG! HI FF I [ [

@YBEE *+&DFXY stoffer los%OP0\ N%OP= \ \ L%! . 3KULVLP

MECHANISCHE VEGERS - gegalvaniseerd staal 
en kunststof, zacht rubberen wielen, 2 borstels, 
veeg pad 19 cm 
& ' C! ( 7 "C( ;*$ j ' ' # ' +$ *-*V. /f . 32hLK*\ MLL/*. 3K*Q/. \ M2? B*
\ =U M*P0OOLP*i NLL/\ B*[ *OP0\ NL \ B*\ i LLQ23V*Q. MN*@D*? 1 *
4( ; ( "$ *& ' C( 7 "Q< ' $ *-*. ? 2LP*V. /f . 32\ T*LM*Q/. \ M2̀ 0LB*P= 0L \ *
? . =0 M? N=0 ? *\ = 0Q/LB*[ *OP=\ \ L \ B*/. PVL0P*KL*O. /. R. VL*@D*? 1 *
& ' C! ( 7 "$ C! ' *m' ! +& ( $ C! "7 ' 7 *-*f LPh23l MLP*$ M. N/*03K**
m03\ M\ M= UUB*+gKLP*j L2? NV01 1 2B*[ *4kP\ ML3B*mLNPOPL2ML*@D*? 1 *

' < +: 7 = > ? 1
] YBEE *+&DAZZ @E[ G! HI [ DI [ A

VLOERMAT - extra zwaar, rubberen uitvoering 
9;: : +*& ( ) *-*L I MP. *NL. f RB*P0OOLP*21 Q/L1 L3M. M2= 3*
) ( #" $ *8' *$ : ;*-*L I MP. *U= PMLB*1 2\ L*L3*ú 0f PL*L3*? . = 0M? N= 0? *
4: 8' 7 & ( ) ) ' *-*' I MP. *\ ? Ni LPB*J 01 1 2-( 0\ U0NP03V*

' < +: 7 = > ? 1
@DBEE *EAD> EZE * ZEI ] E
] FBEE *EAD> EZA @[ EI ZE

WAARSCHUWINGSBORD "CAUTION" 
C( < ) ": 7 *$ "J 7 *"C( < ) ": 7 "*
# ( 7 7 ' ( < *8'( 6' +) "$ $ ' & ' 7 ) *"C( < ) ": 7 "*
6: +$ "C! ) *Z' "C! ' 7 *"C( < ) ": 7 "*

2 ZIJDIG/[ *$ "8' 8%[ *; ( ) S+( ;%[ *$ ' ") "J

' < +: 7 = > ? 1
[ XBEE *+&DD@[ ] ZG! HI [ ZI Y
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PROFESSIONELE HYGIENISCHE BORSTELS -  
Wit/blauw nylon. Speciaal ontworpen voor 
sectoren waar aan hygi! ne de hoogste eisen 
worden gesteld. Vervaardigd van 
hoogwaardig nylonvezel bestand tegen zowel 
kokend water als lage temperaturen 
# +: 9' $ $ ": 7 ( ;*! , J "' 7 "C*4+< $ ! ' $ *-*j N2ML%O/0L*3R/= 3> *
$ QL ? 2. //R*KL \ 2V3LK*U= P*0\ L*23*. PL. \ *i NLPL*N2VN*\ M. 3K. PK*= U*
NRV2L3L*. PL*= U*Q. P. 1 = 03M*21 Q= PM. 3? L > *& . 30U. ? M0PLK*UP= 1 *
N2VN*̀ 0. /2MR*3R/= 3*U2OPLB*PL \ 2\ M. 3M*. V. 23\ M*O= 2/23V*i . MLP*. 3K*
/= i *ML1 QLP. M0PL \ *
4+: $ $ ' +"' *# +: 9' $ $ ": 7 ' ; ; ' *! , J "' 7 "Q< ' *-*7 R/= 3*
O/. 3? %O/L0> *C= 3Á 0L*Q= 0P*Í MPL*0M2/2\ TL*K. 3\ *hÙ 3L \ *= ˘ *03*
N. 0M*32f L. 0*KL*NRV2c3L*L \ M*QPL ? P2M> *9. OP2̀ 0TL*L3*U2OPL*KL*
3R/= 3*KL *̀ 0. /2MT*\ 0QTP2L0PLB*\ 0QQ= PM. 3M*/. *? N. /L0P*K'L . 0*
O= 02//. 3ML*. 0\ \ 2*̀ 0L*/L \ *ML1 QTP. M0PL \ *O. \ \ L \ *
J ' j ' +4;"C! ' B*! , J "' 7 "$ C! ' *4‹ +$ ) ' 7 *-*j L2\ \ %O/. 0*
OL \ = 3KLP\ *VLL2V3LM*UkP*. //L*4LPL2? NLB*i = *N̂ ? N\ ML*! RV2L3L*
VLO= ML3*2\ M> *! LPVL \ ML//M*. 0\ *N= ? Ni LPM2VL3*7 R/= 3-9. \ LP3> *
82L \ L*4kP\ ML3*\ 23K*32? NM*30P*l = ? NUL \ MB*\ = 3KLP3*\ 2L*f LPMP. VL3*
. 0? N*\ LNP*32LKP2VL*) L1 QLP. M0PL3
*
AFWASBORSTEL - hard 
8"$ ! 4+< $ ! *-*N. PK*
4+: $ $ *6( "$ $ ' ; ; ' *-*K0PL*
J ' $ C! "++4‹ +$ ) ' *-*N. PM*

7 = > ;*? 1 ' < +:
DYF > E@] @X @B[ E

WERKBORSTEL - voor universeel gebruik, met 
handvat 
j : +m4+< $ ! *-*032f LP\ . /*0\ LB*i 2MN*N. 3K/L*
4+: $ $ ' *8' *7 ' ) ) : , ( J ' *-*032f LP\ L//L*a*1 . 3? NL*
( ; ;Zj ' Cm-4‹ +$ ) ' *-*1 2M*! . 3KVP2UU*

7 = > ? 1 ' < +:
DYF > E[ ] [ YI ] XB[ A

LUIWAGEN/BOENDER - met steelhouder 
j : +m4+< $ ! *-*i 2MN*N. 3K/L*N= /KLP*
4+: $ $ ' *5*;( 6' +*-*. f L ? *U2I L-1 . 3? NL*
$ C! ' < ' +4' $ ' 7 *-*1 2M*$ M2L/N. /MLP*

7 = > ? 1 ' < +:
DYF > EAX AG! HI FEI A @EBAE
DYF > EAZ AG! HI YEI A @YB] A

VLOERTREKKER 
9;: : +*C;' ( 7 ' +*
+( C;' ) ) ' *# : < +*$ : ;*
j ( $ $ ' +$ C! "' 4' +*

7 = > ;*? 1 ' < +:
DYF > EZE YA ZBZA
DYF > EZ@ AA @EBXA
DYF > EZ[ XA @YBYA

STEEL 
! ( 7 8;' *
& ( 7 C! ' *
$ ) "' ;*

7 = > ; *? 1 ) RQL ' < +:
DYF > E] @ @YE aluminium ] BDA
DYF > E] [ @YE glass-fiber @@BAE
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SPAANSE MOP - compleet met vuilrooster, steel, 
mop en emmer 
$ # ( 7 "$ ! *& : # *-*? = 1 Q/LML*i 2MN*U2/MLPB*N. 3K/LB*1 = Q*. 3K*
O0? l LM*
& : #* ' $ #( J 7 : ;*-*? = 1 Q/LM*. f L ? *U2/MPLB*1 . 3? NLB*1 = Q*LM*
\ L . 3*
$ # ( 7 "$ C! ' +*& : # -4' $ ' 7 *-*m=1 Q/LMM*1 2M*92/MLPB*$ M2L/B*& = Q*
03K*' 21 LP*

' < +: 7 = > ;2M>
YXBEE *AY] > E@E 10 compleet%? = 1 Q/LML%? = 1 Q/LM%m= 1 Q/LMM

XBYA *AY] > E@@ mop%1 = Q%1 = Q%& = Q
@YBDA *AY] > E@[ steel%N. 3K/L%1 . 3? NL%$ M2L/
[ YBEE *AY] > E@Y mopemmer%O0? l LM%\ L . 0%' 21 LP

MOPEMMER - kunststof, met wielen 
& : #* 4< Cm' ) *-*Q/. \ M2? B*i 2MN*i NLL/\ *
$ ' ( < *8' *; ( 6( J ' *-*Q/. \ M2̀ 0LB*. f L ? *KL \ *P= 0L \ *
#< ) Z' "& ' +*-*m03\ M\ M=U UB*1 2M*+gKLP3*

' < +: 7 = > ;2M> ? 1
ZBXA *] EE> E [ A 16 FYG! HI YEI FE

XBYA *AY] > E@@ mop%1 = Q%1 = Q%& = Q
@YBDA *AY] > E@[ steel%N. 3K/L%1 . 3? NL%$ M2L/

DWEILDROOGWAGEN - geheel kunststof, 
inclusief mopwringer met metalen duwbeugel 
J( 7 ") : +*C( +) *-*. //*N2VN*VP. KL*Q/. \ M2? B*23? /0K23V*1 = Q*
i P23VLP*i 2MN*1 LM. /*Q0\ N*N. 3K/L*
C! ( +": ) *8' *7 ' ) ) : , ( J ' *-*L3*Q/. \ M2̀ 0L*KL*N. 0ML*̀ 0. /2MTB*
R*? =1 QP2\ *L \ \ =P L0\ L*a*f . KP= 02//L*. f L ? *Q= 0\ \ = 2P*Q= 2V3TL*L3*
1 TM. /*
#< ) Zj ( J ' 7 *-*. 0\ *N=? Ni LPM2VL1 *m03\ M\ M= UUB*
L23\ ? N/2L \ \ /2? N*& = QQPL \ \ L *1 2M*& LM. //*$ ? N2LOLVP2UU*

' < +: 7 = > ;2M> ? 1
XDBEE *] EE> EDA 25 ZYG! HI YAI FF

DWEILDROOGWAGEN - geheel kunststof,
2 compartimenten voor de scheiding van 
schoon en vuil water, inclusief mopwringer
met metalen duwbeugel 
J( 7 ") : +*C( +) *-*. //*N2VN*VP. KL*Q/. \ M2? B*[ *? = 1 Q. PM1 L3M\ *U= P*
\ LQ. P. M23V*? /L . 3*. 3K*K2PMR*i . MLPB*23? /0K23V*1 = Q*i P23VLP*
i 2MN*1 LM. /*Q0\ N*N. 3K/L*
C! ( +": ) *8' *7 ' ) ) : , ( J ' *-*L3*Q/. \ M2̀ 0L*KL*N. 0ML*̀ 0. /2MTB*
[ *? =1 Q. PM21 L3M\ *Q= 0P*\ TQ. PLP*/'L . 0*\ . /L*LM*QP= QPLB
R*? =1 QP2\ *L \ \ =P L0\ L*a*f . KP= 02//L*. f L ? *Q= 0\ \ = 2P*Q= 2V3TL*L3*
1 TM. /*
#< ) Zj ( J ' 7 *-*. 0\ *N=? Ni LPM2VL1 *m03\ M\ M= UUB
[ *m=1 Q. PM21 L3ML3*UkP*K2L*) PL3303V*\ . 0OLP*03K*
\ ? N1 0Mh2VL \ *j . \ \ LPB*L23\ ? N/2L \ \ /2? N*& = QQPL \ \ L *1 2M*& LM. //*
$ ? N2LOLVP2UU*

' < +: 7 = > ;2M> ? 1
ZDBEE *] EE> @EE 30 + 30 ZYG! HI ] [ I FZ

MOP - compleet met aluminium steel 
& : #* -*? = 1 Q/LML*i 2MN*. /01 23201 *N. 3K/L*
& : #* -*? = 1 Q/LM*. f L ? *1 . 3? NL*. /01 23201 *
& : #* -*m=1 Q/LMM*1 2M*( /01 23201 *$ M2L/*

' < +: 7 = >
@ABEE *] EE> @@E

YB[ A *] EE> @[ E mop los%\ LQLP. ML%\ L0/%. //L23
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DWEILDROOGWAGEN - geheel kunststof, met 
25 liter emmer en pers met metalen duwbeugel 
J( 7 ") : +*C( +) *j ") ! *& : # *j +"7 J ' +*-*. //*Q/. \ M2? B*
i 2MN*[ A*/2MLP*O0? l LMB*1 = Q*i P23VLP*i 2MN*1 LM. /*Q0\ N*N. 3K/L*
C! ( +": ) *8' *7 ' ) ) : , ( J ' *( 6' C*# +' $ $ ' *& : # *-*L3*
Q/. \ M2̀ 0LB*. f L ? *\ L . 0*KL*[ A*/2MPL \ *LM*QPL \ \ L *1 = Q*. f L ? *
Q= 0\ \ = 2P*L3*1 LM. /*
# < ) Zj ( J ' 7 *& ") *& : # *# +' $ $ ' *-*. 0\ *m03\ M\ M= UUB*
1 2M*[ A*;2MLP*' 21 LP*03K*& = Q*# PL \ \ L *1 2M*& LM. //*$ ? N2LOLVP2UU*

7 = > kleur%? = /= P%? = 0/L0P%9. POL *;2M> ' < +:
*+& D@A[ geel%RL//= i %_ . 03L%VL/O 25 @Y[ BEE
*+& D@AF rood%PLK%P= 0VL%P= M 25 @Y[ BEE
*+& D@AY groen%VPLL3%f LPM%VPk3 25 @Y[ BEE
*+& D@AA blauw%O/0L%O/L0%O/. 0 25 @Y[ BEE

DWEILDROOGWAGEN - geheel kunststof, 
met 18 liter emmers en pers met metalen 
duwbeugel 
J( 7 ") : +*C( +) *j ") ! *& : # *j +"7 J ' +*-*. //*Q/. \ M2? B*
i 2MN*@Z*/2MLP*O0? l LM\ B*1 = Q*i P23VLP*i 2MN*1 LM. /*Q0\ N*N. 3K/L*
C! ( +": ) *8' *7 ' ) ) : , ( J ' *( 6' C*# +' $ $ ' *& : # *-*L3*
Q/. \ M2̀ 0LB*. f L ? *\ L . 0I *KL*@Z*/2MPL \ *LM*QPL \ \ L *1 = Q*. f L ? *
Q= 0\ \ = 2P*L3*1 LM. /*
# < ) Zj ( J ' 7 *& ") *& : # *# +' $ $ ' *-*. 0\ *m03\ M\ M= UUB*
1 2M*@Z*;2MLP*' 21 LP\ *03K*& = Q*# PL \ \ L *1 2M*& LM. //*$ ? N2LOLVP2UU*

7 = > ) RQL *;2M> ' < +:
*+& D@ED dubbel%K= 0O/L%K= 0O/L%8= QQL/ 2 x 18 @XZBEE

*+& D@@A mopwringer%i P23VLP%QPL \ \ L -1 = Q%& = Q-# PL \ \ L ZFBEE

*+& DEDE mop%1 = Q%1 = Q%& = Q ] BDE
*+& D@Y] steel%N. 3K/L%1 . 3? NL%$ M2L/ [ YBAE
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ELECTRONISCHE HANDENDROGER - door de 
elektronische werking wordt ieder contact met 
de handendroger vermeden, de compacte en 
solide uitvoering maken deze apparaten zeer 
geschikt voor o.a. restaurants, cafeí s, 
instellingen en kantoren 
' ; ' C) +: 7 "C*! ( 7 8*8+, ' +*-*OR*L/L ? MP= 32? *= QLP. M2= 3*. 3R*
? =3 M. ? M*i 2MN*MNL*N. 3K*KPRLP*2\ *. f =2 KLKB*? = 1 Q. ? M*. 3K*\ = /2K*
? =3 \ MP0? M2=3 *PL3KLP\ *MNL \ L*. QQ/2. 3? L \ *L1 23L3ML/R*\ 02M. O/L*
U=P *0\ L*23*PL \ M. 0P. 3M\ B*O. P\ B*23\ M2M0M2= 3\ *. 3K*= UU2? L \ *
$ » C! ' -& ( "7 $ *' ; ' C) +: 7 "Q< ' *-*\ L*\ c ? NLP*/L \ *1 . 23\ *\ . 3\ *
M=0 ? NLP*/̂. QQ. PL2/*\ 2V32U2L*03L*NRV2c3L*Q. PU. 2MLB*. QQ. PL2/*
? =1 Q. ? M*LM*P=O 0\ ML*Q=0 P*KL \ *? . UT^ \ B*O. P\ B*PL \ M. 0P. 3M\ B*
O0PL. 0I B*? =/ /L ? M2f 2MT\ B*LM? > *
' ; ' m) +: 7 "$ C! ' +*! ƒ 7 8' ) +: Cm7 ' +*-*QLPULl ML*! RV2L3L*
KL33*KLP*( QQ. P. M*\ ? N. /MLM*\ 2? N*OL21 *3gNLP3*KLP*! g3KL*
. 0M=1 . M2\ ? N*L23B*K2L*l =1 Q. l ML*03K*P= O0\ ML*( 0\ UkNP03V*
L2V3LM*\ 2? N*OL \ =3 KLP\ *UkP*. //L*$ L l M= PL3*KL \ *J . \ MVLi LPOL \ B*
UkP*( 3\ M. /ML3*. //LP*( PMB*0\ i > *

KUNSTSTOF/# ; ( $ ) "C%# ; ( $ ) "Q< ' %m< 7 $ ) $ ) : 99

' < +: 7 = > ? 1 6 j
DFBEE *AEA> [ @A [ ] G! HI [ [ I @Y [ FE @] AE

ROESTVRIJSTAAL/$ ) ( "7 ;' $ $ *$ ) ' ' ;%"7 : X%C7 $

' < +: 7 = > ? 1 6 j
@X[ BEE *AEA> [ YA [ ] G! HI [ [ I @Y [ FE @] AE
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WEEGSCHAAL ELEKTRONISCH - kunststof 
behuizing, met glazen plateau, tarra-
bijweegfunctie, werkt op batterijen 
$ C( ; ' *' ; ' C) +: 7 "C*-*Q/. \ M2? *N= 0\ 23VB*i 2MN*V/. \ \ *Q/. MLB*
". KK*. 3K*i L2VN"*M. PL*U03? M2= 3*. 3K*= QLP. ML \ *= 3*O. MMLP2L \ *
4( ; ( 7 C' *S;' C) +: 7 "Q< ' *-*\ 0PU. ? L*L3*. ? 2LP*Q/. \ M2̀ 0LB*
Q/. ML. 0*f LPPLB*M. PL*. KK2M2= 33L//LB*U03? M2= 33L*. f L ? *Q2/L \ *
j ( ( J ' *' ; ' m) +: 7 "$ C! *-*J LNg0\ L*. 0\ *m03\ M\ M= UB*1 2M*
J /. \ \ Q/. MMLB*Z0i 2LVLU03l M2= 3*03KB*= QLP2LPM*1 2M*4. MMLP2L3*

7 = > 1 . I > *l V VP. K> *VP ? 1 ' < +:
*E@] > [ [ A 5 1 [ G! HI [ F I @Z [ @BAE

WEEGSCHAAL ELEKTRONISCH - roestvrijstalen 
behuizing en kom, tarra-bijweeg functie en 
timer, werkt op batterijen, automatische 
uitschakeling 
$ C( ; ' *' ; ' C) +: 7 "C*-*\ M. 23/L \ \ *\ MLL/*N= 0\ 23V*. 3K*O= i /B*
M. PL*U03? M2= 3*. 3K*M21 LPB*= QLP. ML \ *= 3*O. MMLP2L \ B*. 0M= 1 . M2? *
\ N0M*K= i 3*
4( ; ( 7 C' *S;' C) +: 7 "Q< ' *-*\ 0PU. ? L*LM*O= /*L3*23= I B*M. P. *
. KK2M2= 33L//L*LM*1 230ML0PB*U03? M2= 33L*. f L ? *Q2/L \ *
j ( ( J ' *' ; ' m) +: 7 "$ C! *-*J LNg0\ L*03K*$ ? Nk\ \ L/*. 0\ *
C7 $ B*Z0i 2LVLU03l M2= 3*03K*) 21 LPU03l M2= 3B*= QLP2LPM*1 2M*
4. MMLP2L3*

7 = > 1 . I > *l V VP. K> *VP ? 1 ' < +:
*DE@> E[ A 5 1 @] G! HI [ [ I [ [ [ DBAE

WEEGSCHAAL ELEKTRONISCH - kunststof 
behuizing en kom, tarra-bijweegfunctie, werkt 
op batterijen 
$ C( ; ' *' ; ' C) +: 7 "C*-*Q/. \ M2? *N= 0\ 23V*. 3K*O= i /B*M. PL*
U03? M2= 3B*= QLP. ML \ *= 3*O. MMLP2L \ *
4( ; ( 7 C' *S;' C) +: 7 "Q< ' *-*\ 0PU. ? L*LM*O= /*L3*Q/. \ M2̀ 0LB*
U= 3? M2= 3*M. PLB*U03? M2= 33L*. f L ? *Q2/L \ *
j ( ( J ' *' ; ' m) +: 7 "$ C! *-*J LNg0\ L*03K*$ ? Nk\ \ L/*. 0\ *
m03\ M\ M= UUB*Z0i 2LVLU03l M2= 3B*= QLP2LPM*1 2M*4. MMLP2L3*

7 = > 1 . I > *l V VP. K> *VP ? 1 ' < +:
*[ EZ> EAZ 2 1 YG! HI [ [ I @A F@BEE

WEEGSCHAAL - roestvrijstaal, met kom 
$ C( ; ' *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*O= i /*
4( ; ( 7 C' *& SC( 7 "Q< ' *-*23= I B*. f L ? *O= /*
j ( ( J ' *-*C7 $ B*1 2M*$ ? Nk\ \ L/*

7 = > 1 . I > *l V VP. K> *VP ' < +:
*ZAD> @EY  4 10 @Y@BEE
*ZAD> @@[ 12 100 @YABEE

STAINLESS 
STEEL

HEAVY DUTY
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WEEGSCHAAL ELEKTRONISCH - met 
roestvrijstalen plateau van 24x20 cm, werkt 
op batterij (oplaadbaar) en kan dus overal 
gebruikt worden, voorzien van nulsteltoets en 
tarratoets 
$ C( ; ' *' ; ' C) +: 7 "C*-*\ M. 23/L \ \ *\ MLL/*Q/. MU= P1 *[ YI [ E*? 1 B*
=Q LP. ML \ *=3 *O. MMLP2L \ *GPL ? N. PVL. O/LH*U= P*0\ L*L f LPRi NLPLB*
i 2MN*hLP= *l LR*. 3K*M. P. *l LR*
4( ; ( 7 C' *S;' C) +: 7 "Q< ' *-*Q/. ML. 0*23= I *L3*[ YI [ E*? 1 B*
U=3 ? M2=3 3L*. f L ? *Q2/L \ *GPL ? N. PVL. O/LH*Q= 0P*0\ . VL*L3*M= 0M*
/2L0B*. f L ? *Q=0 \ \ =2 P*"? /2? "*Q=0 P*PLM= 0P*a*hLP= *LM*Q= 0P*M. P. VL*
j ( ( J ' *' ; ' m) +: 7 "$ C! *-*1 2M*C7 $ *# /. MML*[ YI [ E*? 1 B*
U03l M2=3 2LPM*1 2M*4. MMLP2L*Gi 2LKLP. 0U/. KO. PH*03K*l . 33*
KL \ N. /O*kOLP. //*OL3kMhM*i LPKL3B*1 2M*7 0//-) . \ ML*03K*) . P2LP-
) . \ ML*

' < +: 7 = > 1 . I > *l V VP. K> *VP ? 1
@FDBEE *FYE> E[ E 4 1 @FG! HI [ AI [ A
@FDBEE *FYE> E[ [ 8 2 @FG! HI [ AI [ A

WEEGSCHAAL ELEKTRONISCH - met 
roestvrijstalen plateau, werkt op batterijen 
(meegeleverd) of adapter (optioneel) en kan 
dus overal gebruikt worden, voorzien van 
nulsteltoets en tarratoets 
$ C( ; ' *' ; ' C) +: 7 "C-*\ M. 23/L \ \ *\ MLL/*Q/. MU= P1 B*= QLP. ML \ *= 3*
O. MMLP2L \ *G23? /0KLKH*= P*. K. QMLP*G= QM2= 3. /H*U= P*0\ L*
L f LPRi NLPLB*i 2MN*hLP=* l LR*. 3K*M. P. *l LR*
4( ; ( 7 C' *S;' C) +: 7 "Q< ' *-*Q/. ML. 0*23= I B*U= 3? M2= 33L*. f L ? *
Q2/L \ *G23? /0\ L \ H*=0 *. K. QM. ML0P*GL3*= QM2= 3H*Q= 0P*0\ . VL*L3*
M=0 M*/2L0B*. f L ? *Q=0 \ \ =2 P*"? /2? "**Q=0 P*PLM= 0P*a*hLP= *LM*Q= 0P*
M. P. VL*
j ( ( J ' *' ; ' m) +: 7 "$ C! *-*1 2M*C7 $ *# /. MMLB*U03l M2= 32LPM*1 2M*
4. MMLP2L3*GL3MN. /ML3H*= KLP*( K. QMLP*G= QM2= 3. /H*03K*l . 33*
KL \ N. /O*kOLP. //*OL3kMhM*i LPKL3B*1 2M*7 0//-) . \ ML*03K*) . P2LP-
) . \ ML*

' < +: 7 = > 1 . I > *l V VP. K> *VP ? 1
DDBEE *[ ED> EAE 5 1 AG! HI @DI @Y

@FYBEE *[ ED> E] E 6 1 ] BAG! HI [ [ I @X

WEEGSCHAAL ELEKTRONISCH - met 
roestvrijstalen plateau van 23x19 cm, werkt 
op adapter (meegeleverd) of batterijen 
(optioneel) en kan dus overal gebruikt worden, 
voorzien van nulsteltoets en tarratoets 
$ C( ; ' *' ; ' C) +: 7 "C*-*\ M. 23/L \ \ *\ MLL/*Q/. MU= P1 *[ F I @D*? 1 B*
=Q LP. ML \ *=3 *. K. QMLP*G23? /0KLKH*= P*O. MMLP2L \ *G= QM2= 3. /H*U= P*
0\ L*L f LPRi NLPLB*i 2MN*hLP=* l LR*. 3K*M. P. *l LR*
4( ; ( 7 C' *S;' C) +: 7 "Q< ' *-*Q/. ML. 0*23= I *L3*[ F I @D*? 1 B*
U=3 ? M2=3 3L*. f L ? *. K. QM. ML0P*G23? /0\ L \ H*= 0*Q2/L \ *GL3*= QM2= 3H*
Q= 0P*0\ . VL*L3*M= 0M*/2L0B*. f L ? *Q= 0\ \ = 2P*"? /2? "**Q= 0P*PLM= 0P*a*
hLP=* LM*Q=0 P*M. P. VL*
j ( ( J ' *' ; ' m) +: 7 "$ C! *-*1 2M*C7 $ *# /. MML*[ F I @D*? 1 B*
U03l M2=3 2LPM*1 2M*( K. QMLP*GL3MN. /ML3H*= KLP*4. MMLP2L3*
G=Q M2=3 . /H*03K*l . 33*KL \ N. /O*kOLP. //*OL3kMhM*i LPKL3B*1 2M*
7 0//-) . \ ML*03K*) . P2LP-) . \ ML*

' < +: 7 = > 1 . I > *l V VP. K> *VP ? 1
@DZBEE *ZAD> FE] 2,5/5 1/2 @YG! HI [ DI [ ]
@DZBEE *ZAD> F@A 4/10 2/5 @YG! HI [ DI [ ]
@DZBEE *ZAD> F [ E 15/30 5/10 @YG! HI [ DI [ ]

ADAPTER 
( 8( # ) ' +*
( 8( # ) ' < +*
( 8( # ) ' +*

' < +: 7 = > 6 f = = P%U= P%Q= 0P%UkP
@ABDA ZAD> FE@ [ FE ZAD> FE] *+*ZAD> F@A*+*ZAD> F [ E ADAPTER

23 x 19 cm

24 x 20 cm
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WEEGSCHAAL ELEKTRONISCH - roestvrijstaal, 
indicaties voor lege batterijen en overbelasting, 
beschermd tegen de effecten van tijdelijke 
onderdompeling (tot 1 m) en gedurende 30 
minuten 
$ C( ; ' *' ; ' C) +: 7 "C*-*\ M. 23/L \ \ *\ MLL/B*/= i *O. MMLPR*. 3K*= f LP-
/= . K*23K2? . M2= 3\ B*QP= ML ? MLK*. V. 23\ M*MNL*LUUL ? M\ *= U*ML1 Q= P. PR*
21 1 LP\ 2= 3*G0Q*M= *@*1 H*. 3K*U= P*FE*1 230ML \ *
4( ; ( 7 C' *S;' C) +: 7 "Q< ' *-*23= I B*23K2? . M2= 3\ *KL*O. MMLP2L*
U. 2O/L*LM*KL*\ 0P? N. PVLB*QP= MTVT*? = 3MPL*/L \ *LUULM\ *KL*
/̂21 1 LP\ 2= 3*ML1 Q= P. 2PL*G_ 0\ ` 0̂ a*@*1 H*LM*QL3K. 3M*FE*
1 230ML \ *
j ( ( J ' *' ; ' m) +: 7 "$ C! ' *-*C7 $ B*. 3hL2VL*UkP*/LLPL*
4. MMLP2L3*03K*‹ OLP/. K03VB*VL \ ? NkMhM*VLVL3*hL2Mi L2/2VL \ *
< 3MLPM. 0? NL3*GO2\ *h0*@*1 H*03K*UkP*FE*& 230ML3*

7 = > 1 . I > *l V VP. K> *VP ? 1 ' < +:
*[ EZ> E ] [  5 0,5 XG! HI [ @BAI [ E @AABEE
*[ EZ> E ] F 10  1 XG! HI [ @BAI [ E @AABEE

30 x 24 cm

WEEGSCHAAL ELEKTRONISCH - met 
roestvrijstalen plateau, werkt op batterijen 
(meegeleverd) of adapter (optioneel) en kan 
dus overal gebruikt worden, voorzien van 
nulsteltoets en tarratoets 
' ; ' C) +: 7 "C*$ C( ; ' *-*\ M. 23/L \ \ *\ MLL/*Q/. MU= P1 B*= QLP. ML \ *= 3*
O. MMLP2L \ *G23? /0KLKH*= P*. K. QMLP*G= QM2= 3. /H*U= P*0\ L*
L f LPRi NLPLB*i 2MN*hLP= *l LR*. 3K*M. P. *l LR*
4( ; ( 7 C' *S;' C) +: 7 "Q< ' *-*Q/. ML. 0*23= I B*U= 3? M2= 33L*. f L ? *
Q2/L \ *G23? /0\ L \ H*= 0*. K. QM. ML0P*GL3*= QM2= 3H*Q= 0P*0\ . VL*L3*
M= 0M*/2L0B*. f L ? *Q= 0\ \ = 2P*"? /2? "**Q= 0P*PLM= 0P*a*hLP= *LM*Q= 0P*
M. P. VL*
j ( ( J ' *' ; ' m) +: 7 "$ C! *-*1 2M*C7 $ *# /. MMLB*U03l M2= 32LPM*1 2M*
4. MMLP2L3*GL3MN. /ML3H*= KLP*( K. QMLP*G= QM2= 3. /H*03K*l . 33*
KL \ N. /O*kOLP. //*OL3kMhM*i LPKL3B*1 2M*7 0//-) . \ ML*03K*
) . P2LP-) . \ ML*

22x17 CM

7 = > 1 . I > *l V VP. K> *VP ? 1 ' < +:
*[ EZ> E ] E  5 0,5 ZG! HI [ YI [ [ XDBEE
*[ EZ> E ] @ 10  1 ZG! HI [ YI [ [ XDBEE

30x24 CM

7 = > 1 . I > *l V VP. K> *VP ? 1 ' < +:
*[ EZ> E ] A 12  1 @[ G! HI F [ I FE @YDBEE
*[ EZ> E ] ] 30  2 @[ G! HI F [ I FE @AYBEE

30 x 24 cm

22 x 17 cm

ADAPTER 
( 8( # ) ' +*
( 8( # ) ' < +*
( 8( # ) ' +*

7 = > 6 f = = P%U= P%Q= 0P%UkP ' < +:
*[ EZ> E ] Z [ FE [ EZ> E ] E*+*[ EZ> E ] @ @[ BAE
*[ EZ> E ] D [ FE [ EZ> E ] A*+*[ EZ> E ] ] @[ BDA



HOTELWARE & FOOD SERVICE EQUIPMENT*378

WEEGSCHAAL ELEKTRONISCH - met 
roestvrijstalen plateau van 31x22 cm, met accu 
en adapter en kan dus overal gebruikt 
worden, voorzien van nulsteltoets en tarratoets 
$ C( ; ' *' ; ' C) +: 7 "C*-*\ M. 23/L \ \ *\ MLL/*Q/. MU= P1 *F@I [ [ *? 1 B*
=Q LP. ML \ *= 3*O. MMLP2L \ *U= P*0\ L*L f LPRi NLPLB*. K. QMLP*23? /0KLKB*
i 2MN*hLP= *l LR*. 3K*M. P. *l LR*
4( ; ( 7 C' *S;' C) +: 7 "Q< ' *-*Q/. ML. 0*23= I *L3*F@I [ [ *? 1 B*
U=3 ? M2=3 3L*. f L ? *Q2/L \ *Q=0 P*0\ . VL*L3*M= 0M*/2L0B*. K. QML0P*
23? /0\ B*. f L ? *Q= 0\ \ = 2P*"? /2? "*Q= 0P*PLM= 0P*a*hLP= *LM*Q= 0P*
M. P. VL*
j ( ( J ' *' ; ' m) +: 7 "$ C! *-*1 2M*C7 $ *# /. MML*F@I [ [ *? 1 B*
U03l M2=3 2LPM*1 2M*4. MMLP2L*03K*l . 33*KL \ N. /O*kOLP. //*OL3kMhM*
i LPKL3B*( K. QMLP*23l /0\ 2UB*1 2M*7 0//-) . \ ML*03K*) . P2LP-) . \ ML*

' < +: 7 = > 1 . I > *l V VP. K> *VP ? 1
FAABEE *ZAD> X@A  6 0,2 @@G! HI FF I FA
FAABEE *ZAD> X[ A 15 0,5 @@G! HI FF I FA
FAABEE *ZAD> XFA 30 1,0 @@G! HI FF I FA

WEEGSCHAAL ELEKTRONISCH - met 
roestvrijstalen plateau van 32x30 cm, werkt op 
batterijen of adapter, voorzien van tarratoets 
en separaat LCD display (inclusief adapter)
$ C( ; ' *' ; ' C) +: 7 "C*-*\ M. 23/L \ \ *\ MLL/*Q/. MU= P1 *F [ I FE*? 1 B*
=Q LP. ML \ *=3 *O. MMLP2L \ *= P*. K. QML0PB*i 2MN*M. PL*l LR*. 3K*
\ LQ. P. ML*;C8*K2\ Q/. R*G. K. QMLP*23? /0KLKH
4( ;( 7 C' *S;' C) +: 7 "Q< ' *-*Q/. ML. 0*23= I *L3*F [ I FE*? 1 B*
U=3 ? M2=3 3L*. f L ? *Q2/L \ *=0 *. K. QM. ML0P*Q= 0P*0\ . VL*L3*M= 0M*
/2L0B*. f L ? *Q=0 \ \ =2 P*"? /2? "*Q=0 P*PLM= 0P*a*hLP= *LM*Q= 0P*M. P. VL*
G. K. QML0P*23? /0\ H*
j ( ( J ' *' ; ' m) +: 7 "$ C! *-*1 2M*C7 $ *# /. MML*F [ I FE*? 1 B*
U03l M2=3 2LPM*1 2M*4. MMLP2L3*=K LP*. K. QMLP*03K*l . 33*KL \ N. /O*
kOLP. //*OL3kMhM*i LPKL3B*1 2M*7 0//-) . \ ML*03K*) . P2LP-) . \ ML*
G( K. QMLP*23l /0\ 2UH

' < +: 7 = > 1 . I > *l V VP. K> *VP ? 1
@[ DBEE *F@@> E] E  60 10 YG! HI F [ I FE
@FDBEE *F@@> E] [ 150 20 YG! HI F [ I FE

PLATFORMWEEGSCHAAL ELEKTRONISCH - met 
draaibare kolom aflezing en roestvrijstaal 
plateau van 28x28 cm (30 kg) of 36x46 cm 
(60+150 kg), voorzien van nulsteltoets en 
tarratoets 
j ( +' ! : < $ ' *$ C( ; ' *' ; ' C) +: 7 "C*-*i 2MN*Q2f = M*NL. K*. 3K*
\ M. 23/L \ \ *\ MLL/*Q/. MU= P1 *[ ZI [ Z*? 1 *GFE*l VH*= P*F ] I Y] *? 1 *
G] E+@AE*l VHB*i 2MN*hLP= *l LR*. 3K*M. PL*l LR*
4( ; ( 7 C' *C: ;"$ *S; ' C) +: 7 "Q< ' *-*. f L ? *M. O/L. 0*KL*
? =1 1 . 3KL*Q2f = M. 3MLB*Q/. ML. 0*23= I *L3*[ ZI [ Z*? 1 *GFE*l VH
=0 *F ] I Y] *? 1 *G] E+@AE*l VH*LM*Q= 0\ \ = 2P*"? /2? "*Q= 0P*PLM= 0P
a*hLP=* LM*Q=0 P*M. P. VL*
# ; ( ) ) 9: +& j ( ( J ' *' ; ' m) +: 7 "$ C! ' *-*1 2M*
$ ? Ni L3l O. PL1 *4LK2L303VM. \ M. M0PB*C7 $ *# /. MML*[ ZI [ Z*? 1 *
GFE*l VH*=K LP*F ] I Y] *? 1 *G] E+@AE*l VH*03K*7 0//-) . \ ML*03K*
) . P2LP-) . \ ML*

' < +: 7 = > 1 . I > *l V VP. K> *VP ? 1 6 j
Y@ABEE *ZAD> Y@A  30 10 AFG! HI [ ZI FA [ FE @E
YYABEE *ZAD> Y[ A  60 20 X] G! HI Y[ I ] Z [ FE @E
YYABEE *ZAD> YFA 150 50 X] G! HI Y[ I ] Z [ FE @E

31 x 22 cm

32 x 30 cm

(30 Kg.)28 x 28 cm
(60 - 150 Kg.)36 x 46 cm



HOTELWARE & FOOD SERVICE EQUIPMENT *379

REKENWEEGSCHAAL ELEKTRONISCH - geijkt, 
behuizing roestvrijstaal, werkt op batterij 
(oplaadbaar) en kan dus overal gebruikt worden, 
biedt de mogelijkheid om zeer snel te wegen, te 
controleren, prijzen te berekenen en verschillen in 
gewicht vast te stellen, met nulsteltoets, tarra-
toets, tarrering over het hele weegbereik en een 
roestvrijstaal plateau van 35x29 cm, voorzien 
van aansluiting op PC of printer 
C: & # < ) "7 J *$ C( ; ' *' ; ' C) +: 7 "C-*\ M. 23/L \ \ *\ MLL/*N= 0\ 23VB*
= QLP. ML \ *= 3*O. MMLP2L \ *GPL ? N. PVL. O/LH*MNL \ L*\ ? . /L \ *1 . l L*2M*
Q= \ \ 2O/L*M= *? NL ? l *. 3K*PLV2\ MLP*i L2VNM*K2\ ? PLQ. 3? 2L \ B*M= *Q= PM2= 3B*
M= *? . /? 0/. ML*QP2? L \ B*LM? > B*i 2MN*hLP= *l LRB*M. PL*l LRB*U0//*? . Q. ? 2MR*
M. PLB*'? /2? l '*l LR\ B*. 3K*. *\ M. 23/L \ \ *\ MLL/*Q/. MU= P1 *= U*FAI [ D*? 1 B*
23? /0KL \ *# C*= P*QP23MLP*23MLPU. ? L*MNP= 0VN*\ LP2. /*Q= PM*
4( ;( 7 C' *' ) *: +8"7 ( ) ' < +*S;' C) +: 7 "Q< ' *-*? . \ 2LP*L3*23= I B*
U= 3? M2= 33L*. f L ? *Q2/L \ *GPL ? N. PVL. O/LH*Q= 0P*0\ . VL*L3*M= 0M*/2L0B*
Q= 0P*? = 3MPÙ /L*KL*Q= 2K\ B*Q= PM2= 33. VLB*? . /? 0/. M2= 3*KL \ *QP2I *Q. P*
/L*1 = RL3*KL*Q= 0\ \ LP*\ 21 Q/L1 L3M*03*O= 0M= 3B*. f L ? *O= 0M= 3\ *
Q= 0\ \ = 2P*'? /2? '*Q= 0P*PLM= 0P*a*hTP= B*Q= 0P*M. P. VL*LM*M. P. VL*M= M. /*LM*
. f L ? *03*Q/. ML. 0*L3*. ? 2LP*23= I RK. O/L*KL*FAI [ D*? 1 B*23? /0\ *03L*
23MLPU. ? L*Q= 0P*# C*= 0*21 QP21 . 3ML*
j ( ( J ' *& ") *+' C! 7 ' +*' ; ' m) +: 7 "$ C! ' *-*C7 $ *J LNg0\ LB*
U03l M2= 32LPM*1 2M*4. MMLP2L*Gi 2LKLP. 0U/. KO. PH*03K*l . 33*
KL \ N. /O*kOLP. //*OL3kMhM*i LPKL3B*LP1 ˆ V/2? NM*
# PL2\ OLPL ? N303VL3B*# = PM2= 32LP. POL2MB*J L i 2? NM\ l = 3MP= //L*. 0U*
# /0\ -& 230\ *( Oi L2? N03VL3*0\ i > *\ ? N3L//\ ML3\ *03K*1 kNL/= \ B*
. 0\ h0UkNPL3B*1 2M*7 0//-) . \ MLB*) . P2LP-) . \ MLB*'m/2? B*L3MNg/M*# C*
= KLP*8P0? l LP-$ ? N32MM\ ML//L*

7 = > 1 . I > *l V VP. K> *VP ? 1 ' < +:
*FYE> E[ ] 20 5 @AG! HI FAI FA [ XYBEE

REKENWEEGSCHAAL ELEKTRONISCH - geijkt, biedt 
de mogelijkheid om zeer snel te wegen, te 
controleren, prijzen te berekenen en verschillen in 
gewicht vast te stellen, met nulsteltoets, tarra-
toets, tarrering over het hele weegbereik en een 
roestvrijstaal plateau van 30x22 cm 
C: & # < ) "7 J *$ C( ; ' *' ; ' C) +: 7 "C*-*MNL \ L*\ ? . /L \ *1 . l L*2M*
Q= \ \ 2O/L*M= *? NL ? l *. 3K*PLV2\ MLP*i L2VNM*K2\ ? PLQ. 3? 2L \ B*M= *Q= PM2= 3B*
M= *? . /? 0/. ML*QP2? L \ B*LM? > B*i 2MN*hLP= *l LRB*M. PL*l LRB*U0//*? . Q. ? 2MR*
M. PLB*̂ ? /2? l ^ *l LR\ B*. 3K*. *\ M. 23/L \ \ *\ MLL/*Q/. MU= P1 *= U*FEI [ [ *? 1 B*
4( ; ( 7 C' *' ) *: +8"7 ( ) ' < +*S;' C) +: 7 "Q< ' *-*Q= 0P*
? = 3MPÙ /L*KL*Q= 2K\ B*Q= PM2= 33. VLB*? . /? 0/. M2= 3*KL \ *QP2I *Q. P*/L*
1 = RL3*KL*Q= 0\ \ LP*\ 21 Q/L1 L3M*03*O= 0M= 3B*. f L ? *O= 0M= 3\ *
Q= 0\ \ = 2P*̂ ? /2? ^ *Q= 0P*PLM= 0P*a*hTP= B*Q= 0P*M. P. VL*LM*M. P. VL*
M= M. /*LM*. f L ? *03*Q/. ML. 0*L3*. ? 2LP*23= I RK. O/L*KL*FEI [ [ *? 1 *
j ( ( J ' *& ") *+' C! 7 ' +*' ; ' m) +: 7 "$ C! *-*LP1 ˆ V/2? NM*
# PL2\ OLPL ? N*303VL3B*# = PM2= 32LP. POL2MB*J L i 2? NM\ l = 3MP= //L*. 0U*
# /0\ -& 230\ *( Oi L2? N03VL3*0\ i > *\ ? N3L//\ ML3\ *03K*1 kNL/= \ *
. 0\ h0UkNPL3B*1 2M*7 0//-) . \ MLB*) . P2LP-) . \ MLB*̂m/2? l \ ^ -) . \ ML3*
\ = i 2L*L23LP*# /. MML*. 0\ *C7 $ *f = 3*FEI [ [ *? 1 *

PR BASIC

7 = > 1 . I > *l V VP. K> *VP ? 1 6 j ' < +:
*ZAD> AEA*

* accu 30 uur - 4 programmatoetsen
. ? ? 0*FE*N= 0P\ *-*Y*QP= VP. 1 *l LR\
O. MMLP2L*FE*NL0PL \ *-*Y*M= 0? NL \ *KL*QP= VP. 1 1 L
4. MMLP2L*FE*$ M03KL3*-*Y*) . \ ML3-# P= VP. 1 1

6/15 2/5 @@G! HI FF I FA [ FE A FZDBEE

ER EXTRA

7 = > 1 . I > *l V VP. K> *VP ? 1 6 j ' < +:
*ZAD> A@E*

* accu 120 uur - 9 programmatoetsen
. ? ? 0*@[ E*N= 0P\ *-*D*QP= VP. 1 *l LR\
O. MMLP2L*@[ E*NL0PL \ *-*D*M= 0? NL \ *KL*QP= VP. 1 1 L
4. MMLP2L*@[ E*$ M03KL3*-*D*) . \ ML3-# P= VP. 1 1

6/15 2/5 @@G! HI FF I FA [ FE A YZABEE

29 x 35 cm

GEIJKT!

GEIJKT!

GEIJKT!

30 x 22 cm

30 x 22 cm



 BORDENREK "PLATE MATE" -*de ideale oplossing om ruimtegebrek in keukens op te lossen, 
voorzien van verstelbare steunen om elk type bord of schaal passend te maken, 
de "Plate Mate" is geheel uit roestvrij materiaal vervaardigd
*"# ; ( ) ' -& ( ) ' "*# ; ( ) ' *+( Cm$ *-*U= P*1 = PL*i = Pl 23V*\ Q. ? L *23*l 2M? NL3\ B*? = /K*P= = 1 \ *LM? > *. K_ 0\ M. O/L*\ 0QQ= PM\ *M= *o*M*
Lf LPR*MRQL*= U*Q/. ML*= P*K2\ NB*? = 3\ MP0? M2= 3*23*\ M. 23/L \ \ *\ MLL/*. 3K*= MNLP*3= 3-P0\ M23V*1 . MLP2. /\ *
*# : +) ' -( $ $ "' ) ) ' $ -8+' $ $ S' $ *"# ; ( ) ' -& ( ) ' "*-*Q= 0P*03L*0M2/2\ . M2= 3*= QM21 . /L*KL*/̂L \ Q. ? L *K2\ Q= 32O/L*L3*? 02\ 23L \ B*
? N. 1 OPL \ *UP= 2KL \ *LM? B*\ 0QQ= PM\ *PTV/. O/L \ *Q= 0P*. K. QM. M2= 3*a*M= 0\ */L \ *U= P1 L \ *LM*K21 L3\ 2= 3\ *KL \ *. \ \ 2LMML \ *LM*Q/. M\ B*
? = 3\ MP0? M2= 3*L3*. ? 2LP*23= I *LM*KL \ *. 0MPL \ *1 . MTP2. 0I *3= 3= I RK. O/L \
*) ' ; ; ' +-+' J ( ; ' *"# ; ( ) ' *& ( ) ' "*-*2KL . /L*; ˆ \ 03V*kOLP. //*i = *+. 01 1 . 3VL/*NLPP\ ? NM*23*mk? NL3B*mkN/Pg01 L3*0\ i B*1 2M*
f LP\ ML//O. PL3*)PgVLP3B*VLL2V3LM*UkP*)L//LP*03K*$ ? N. /L3B*03VL . ? NMLM*( O1 L \ \ 03V*03K*& = KL//> *m= 3\ MP02LPM*. 0\ *C7 $ *
03K*. 3KLP3*32? NMP= \ ML3KL3*& . MLP2. /2L3

HOTELWARE & FOOD SERVICE EQUIPMENT*380



HOTELWARE & FOOD SERVICE EQUIPMENT *381

BORDENREK - wandmodel 
# ; ( ) ' *+( Cm*-*i . //*1 = KL/*
# : +) ' -( $ $ "' ) ) ' $ -8+' $ $ S' $ *-*1 0P. /*
) ' ; ; ' +-+' J ( ;*-*j . 3K1 = KL//*

7 = > ) RQL ! *? 1 borden%Q/. ML \
. \ \ 2LML \ %) L//LP

' < +:

*AA] > EE@ j & ** ] * ] E  6 @E[ BEE
*AA] > EE[ j & ** D * ZE  9 @F@BEE
*AA] > EEF j & *@[ @EE 12 @ADBEE
*AA] > EEY j & *@Z @Y@ 18 @DZBEE
*AA] > EEA j & *[ @ @] [ 21 [ FYBEE

BORDENREK - tafelmodel 
) ( 4;' ) : # *# ; ( ) ' *+( Cm*
# : +) ' -( $ $ "' ) ) ' $ -8+' $ $ S' $ *-*KL*M. O/L*
) ' ; ; ' +-+' J ( ;*-*) 2\ ? N1 = KL//*

7 = > ) RQL ? 1 borden%Q/. ML \
. \ \ 2LML \ %) L//LP

' < +:

*AA] > E@E ) & *@[ YAG! HI F ] I F ] 12 @ADBEE
*AA] > E@@ ) & *[ Y ] ] G! HI F ] I F ] 24 [ XDBEE
*AA] > E@[ ) & *F ] ZXG! HI F ] I F ] 36 FAYBEE
*AA] > E@F ) & *YZ @EDG! HI F ] I F ] 48 YFXBEE

WANDBEUGEL - voor het tafelmodel bordenrek 
j ( ; ;*4+( Cm' ) *-*U= P*M. O/LM= Q*Q/. ML*P. ? l \ *
C: 7 $ : ; ' *& < +( ; ' *-*Q= 0P*Q= PML-. \ \ 2LMML \ -KPL \ \ TL \ *KL*
M. O/L*
j ( 7 8m: 7 $ : ; ' *-*UkP*) 2\ ? N1 = KL//*) L//LP-+LV. /*

7 = > ) RQL ' < +:
*AA] > E@Y ;& ] XBEE



HOTELWARE & FOOD SERVICE EQUIPMENT*382

BORDENREK - verrijdbaar, voorzien van vier 
zwenkwielen waarvan twee geremd 
#; ( ) ' *+( Cm*-*1 =O 2/LB*i 2MN*U= 0P*\ i 2f L/*? . \ M= P\ B*Mi = *= U*
i N2? N*i 2MN*OP. l L \ *
C! ( +": ) *# : +) ' -( $ $ "' ) ) ' $ -8+' $ $ S' $ *-*. f L ? *̀ 0. MPL*
P=0 L \ *Q2f = M. 3ML \ B*KL \ ` 0L//L \ *KL0I *. f L ? *UPL23*a*Q2LK*
) ' ; ; ' +-+' J ( ;*-*U. NPO. PB*1 2M*f 2LP*;L3l P= //L3B*i = f = 3*hi L2*
VLOPL1 \ M*

' < +: 7 = > ) RQL ? 1 borden%Q/. ML \
. \ \ 2LML \ %) L//LP

Z[ ABEE *AA] > EFE 4j *ZY @ZAG! HI ] EI ] E 84

BORDENREK - inklapbaar, voorzien van vier 
zwenkwielen, waarvan twee geremd 
#; ( ) ' *+( Cm*-*? = //. Q\ 2O/LB*i 2MN*U=0 P*\ i 2f L/*? . \ M= P\ B*Mi = *= U*
i N2? N*i 2MN*OP. l L \ *
#: +) ' -( $ $ "' ) ) ' $ -8+' $ $ S' $ *-*L \ ? . 1 = M. O/LB*. f L ? *̀ 0. MPL*
P=0 L \ *Q2f = M. 3ML \ B*KL \ ` 0L//L \ *KL0I *. f L ? *UPL23*a*Q2LK*
) ' ; ; ' +-+' J ( ;*-*h0\ . 1 1 L3U. /MO. PB*1 2M*f 2LP*;L3l P= //L3B*
i =f =3 *hi L2*VLOPL1 \ M*

COLLAPSIBLE

' < +: 7 = > ) RQL ? 1 borden%Q/. ML \
. \ \ 2LML \ %) L//LP

] YFBEE *AA] > EF ] 4j *YZ*? = //> @[ XG! HI YZI YZ 48
X@XBEE *AA] > EFY 4j *] E*? = //> @YDG! HI YZI YZ 60
ZFDBEE *AA] > EF [ 4j *ZY*? = //> @ZDG! HI YZI YZ 84

BESCHERMHOEZEN 
#+ : ) ' C) ": 7 *C: 6' +$ *
C( #< C! : 7 $ *
$ C! < ) Z! ( < 4' 7 *

' < +: 7 = > voor%U= P%Q= 0P%UkP
[ @[ BEE *AA] > EF@ 4j *ZY
[ @[ BEE *AA] > EFF 4j *ZY*C: ;; ( # $



HOTELWARE & FOOD SERVICE EQUIPMENT *383

BESTEK/DIENBLADENUITGIFTE WAGEN - 
verrijdbaar, roestvrijstaal, biedt plaats aan 
maximaal 4 x1/3 GN bakken en voorzien van 
plateau voor  bijv. dienbladen, wordt zonder 
GN bakken geleverd 
4< 99' ) *) +: ; ; , -*\ M. 23/L \ \ *\ MLL/B*1 = O2/LB*U= P*V. \ MP= 3= P1 *
Q. 3\ *1 . I 21 . //R*YI @%F*J 7 B*i 2MN*\ NL/f L*U= P*\ LPf 23V*MP. R̂ \ B*
KL/2f LPLK*i 2MN= 0M*V. \ MP= 3= P1 *Q. 3\ *
C! ( +": ) *# : < +*# : +) ' *+( & ( $ $ ' *' ) *# ; ( ) ' ( < X*-*P= 0/. 3MB*
23= I B*Q= 0P*1 . I > *YI *@%F*O. ? \ *V. \ MP= 3= P1 L \ B*. f L ? *TM. VcPL*
Q= 0P*Q/. ML. 0̂ \ B*/2f P. 2\ = 3*\ . 3\ *O. ? \ *V. \ MP= 3= P1 L \ *
4< 99' ) -( < $ J ' 4' +*j ( J ' 7 *-*U. NPO. PB*C7 $ B*UkP*1 . I > *YI *
@%F*J . \ MP= 3= P1 -4LNg/MLPB*1 2M*) . O/. PL*UkP*$ LPf 2LPM. O/LMMLPB*
i 2PK*= N3L*J . \ MP= 3= P1 -4LNg/MLP*VL/2LULPM*

7 = > 1 . I > *J 7 ? 1 ' < +:
*D[ @> EF ] YI *@%F*J 7 @@EG! HI XFI YA [ ZDBEE

BORDENTRANSPORTWAGEN - roestvrijstaal, 
verrijdbaar, voorzien van vier zwenkwielen, 
waarvan twee geremd, met aan iedere zijde 
twee plateauí s voor het vervoeren van borden 
# ; ( ) ' *) +( 7 $ # : +) *) +: ; ; ' , *-*\ M. 23/L \ \ *\ MLL/B*1 = O2/LB*i 2MN*
U= 0P*\ i 2f L/*? . \ M= P\ B*Mi = *= U*i N2? N*i 2MN*OP. l L \ B*= 3*L . ? N*\ 2KL*
Mi = *O/. KL \ *U= P*Q/. ML \ *
C! ( +": ) *8 ^ ( $ $ "' ) ) ' $ *-*23= I B*. f L ? *̀ 0. PML*P= 0L \ *
Q2f = M. 3ML \ B*KL \ ` 0L//L \ *KL0I *. f L ? *UP2L3*a*Q2LKB*. f L ? *KL0I *
? = MT\ B*03L*? = MT**. f L ? *KL0I *M. O/L. 0\ *Q= 0P*. \ \ 2LMML \ *
) ' ; ; ' +j ( J ' 7 *-*C7 $ B*U. NPO. PB*1 2M*f 2LP*;L3l P= //L3B*i = f = 3*
hi L2*1 2M*90\ \ OPL1 \ L3B*1 2M*hi L2*( OML2/L3B*_ LKL \ *( OML2/*1 2M*
hi L2*) . O/. PL3*UkP*) L//LP*

7 = > ? 1 ' < +:
*D[ @> EX] DEG! HI DEI ] E ADABEE

BORDENSTAPELAAR - grijs gerilsaneerd 
# ; ( ) ' *+( Cm*-*VPLRB*Q/. \ M2U2LK*i 2PL*
# : +) ' *( $ $ "' ) ) ' $ *-*VP2\ B*L3*U2/*Q/. \ M2U2T*
) ' ; ; ' +$ ) ( # ; ' +*-*. 0\ *8P. NMB*m03\ M\ M= UUB*VP. 0*

7 = > W*? 1 ! *? 1 ' < +:
*E[ F > @FE @F FE @EBEE
*E[ F > @AE @A FE @[ BEE
*E[ F > @XE @X FE @YBEE
*E[ F > [ EE [ E FE @ABEE
*E[ F > [ [ E [ [ FE @] BEE
*E[ F > [ AE [ A FE @XBEE
*E[ F > [ ZE [ Z FE @ZBEE
*E[ F > F [ E F [ FE [ EBEE

3
0
 c

m



HOTELWARE & FOOD SERVICE EQUIPMENT*384

SERVEERWAGEN - zwaar kunststof met robuust 
aluminium frame, voorzien van 3 plateaus en
4 zwenkwielen 
$ ' +6"7 J *) +: ; ; ' , *-*NL. f R*K0MR*Q/. \ M2? *. 3K*\ M0PKR*
. /01 23201 *UP. 1 LB*i 2MN*F*\ NL/f L \ *. 3K*Y*\ i 2f L/*? . \ M= P\ *
C! ( +": ) *8' *$ ' +6"C' *-*? =3 \ MP0? M2= 3*MPc\ *U= PML*Q/. \ M2̀ 0L*LM*
/L*UP. 1 L*P=O 0\ ML*L3*. /01 23201 B*. f L ? *F*M. O/L. 0I *LM*Y*P= 0L \ *
Q2f =M. 3ML \ *
$ ' +6"' +j ( J ' 7 *-*\ ? Ni LPL*m03\ M\ M= U*( 0\ U0NP03V*03K*
P=O 0\ M*( /01 23201 *9P. 1 LB*1 2M*F*) . O/. PL*03K*Y*;L3l P= //L3*

' < +: 7 = > ? 1 bladen%\ NL/f L \
M. O/L. 0I ) . O/. PL*? 1

DDBEE *X[ [ > EE@ @EEG! HI @E] I YZ 80 x 48
XABEE *X[ [ > EE[ * ZZG! HI * ZEI YE 60 x 38

SERVEERWAGEN - geheel roestvrijstalen 
uitvoering, zelf en eenvoudig te assembleren, 
2 of 3 plateaus, 4 zwenkwielen waarvan
2 geremd 
$ ' +6"7 J *) +: ; ; ' , *-**\ M. 23/L \ \ *\ MLL/B*L. \ R*. 3K*\ L/U*
. \ \ L1 O/RB*[ *= P*F*\ NL/f L \ B*i 2MN*Y*\ i 2f L/? . \ M= P\ *= U*i N2? N*
[ *i 2MN*OP. l L \ *
C! ( +": ) *8' *$ ' +6"C' *' ) *8' *8S4( ++( $ $ ( J ' *-*23= I B*
U. ? 2/L*a*1 =3 MLP*\ =2 -1 Í 1 LB*[ *= 0*F*M. O/L. 0I B*. f L ? *Y*P= 0L \ *
Q2f =M. 3ML \ B*[ *. f L ? *UPL23*a*Q2LK*
$ ' +6"' +-*< 7 8*( 4+ƒ < & j ( J ' 7 *-*C7 $ B*$ L/OLP*03K*
' 23U. ? N*h0*1 =3 M2LPL3B*[ *=K LP*F*) . O/. PLB*1 2M*Y*;L3l P= //L3*
i =f =3 *[ *VLOPL1 \ M*

' < +: 7 = > bladen%\ NL/f L \
M. O/L. 0I %) . O/. PL

? 1 bladen%\ NL/f L \
M. O/L. 0I %) . O/. PL*? 1

ZDBEE *AFA> EE@ 2 DAG! HI DXI AA 90 x 51
DDBEE *AFA> EE[ 3 DAG! HI DXI AA 90 x 51

BESTEKCONTAINERS - roestvrijstaal, geschikt 
om te bevestigen aan roestvrijstalen 
servicetrolleys 
C: 7 ) ( "7 ' +$ *9: +*C< ) ; ' +, *-*\ M. 23/L \ \ *\ MLL/B*M= *OL*N03V*= 3*
\ M. 23/L \ \ *\ MLL/*\ LPf 2? L*MP=/ /LR\ *
+( & ( $ $ ' -C: < 6' +) $ *-*23= I B*. K. QMT*. 0I *? N. P2= M\ *KL*
\ LPf 2? L*L3*23=I *
4' ! ƒ ; ) ' +*9‹ +*4' $ ) ' Cm*-*C7 $ B*h01 *( 0UNg3VL3*. 3*C7 $ *
$ LPf 2LP%( OPg01 i . VL3*

' < +: 7 = > ) RQL*J 7 ? 1
[ XBEE ZDZ> EFE @%F @AG! HI F [ BAI @XB]



HOTELWARE & FOOD SERVICE EQUIPMENT *385

SERVEERWAGEN - zware, geheel roestvrijstalen 
uitvoering, 2 of 3 plateaus, 4 zwenkwielen 
waarvan 2 geremd 
$ ' +6"7 J *) +: ; ; ' , *-*NL. f R*K0MRB*\ M. 23/L \ \ *\ MLL/B
[ *= P*F*\ NL/f L \ B*i 2MN*Y*\ i 2f L/? . \ M= P\ *[ *i 2MN*OP. l L \ *
C! ( +": ) *8' *$ ' +6"C' *' ) *8' *8S4( ++( $ $ ( J ' *-*
? = 3\ MP0? M2= 3*P= O0\ ML*L3*23= I B*[ *= 0*F*M. O/L. 0I B*. f L ? *Y*P= 0L \ *
Q2f = M. 3ML \ B*[ *. f L ? *UPL23*a*Q2LK*
$ ' +6"' +-*< 7 8*( 4+ƒ < & j ( J ' 7 *-*\ ? Ni LPL*( 0\ UkNP03VB*
C7 $ B*[ *= KLP*F*) . O/. PLB*1 2M*Y*;L3l P= //L3*i = f = 3*[ *VLOPL1 \ M*

7 = > bladen%\ NL/f L \
M. O/L. 0I %) . O/. PL

? 1 bladen%\ NL/f L \
M. O/L. 0I %) . O/. PL*? 1

' < +:

*ZDZ> EFA 2 @E[ G! HI ZEI AE ZE*I *AE [ FEBEE
*ZDZ> EF ] 3 @E[ G! HI ZEI AE ZE*I *AE [ ZEBEE

*ZDZ> YFA 2 @E[ G! HI DEI AE DE*I *AE [ YEBEE
*ZDZ> YF ] 3 @E[ G! HI DEI AE DE*I *AE [ DABEE

KORVEN REGAALWAGEN - extra zware 
roestvrijstalen uitvoering. Leverbaar in 5 en
9 etages. Geschikt voor vaatwaskorven van 
50x50 cm. De lage modellen zijn voorzien van 
roestvrijstalen werk/afzetplateau. Bij alle 
modellen is de regaalafstand 150 mm 
& : 4";' *+( Cm$ *9: +*8"$ ! j ( $ ! "7 J *+( Cm$ *-*L I MP. -
= PK23. PL/R*NL. f R*\ M. 23/L \ \ *\ MLL/*? = 3\ MP0? M2= 3B*. f . 2/. O/L*23*
A*. 3K*D*/Lf L/\ B*U= P*K2\ Ni . \ N23V*P. ? l \ *= U*AEI AE*? 1 B*MNL*
/= i LP*MRQL \ *? = 1 L*i 2MN*\ M. 23/L \ \ *\ MLL/*i = Pl *M= QB*K2\ M. 3? L*
OLMi LL3*/Lf L/\ *U= P*. //*MRQL \ *@AE*1 1 *
' C! ' ; ; ' *5*C( $ "' +$ *-*? = 3\ MP0? M2= 3*U= PML*
L I MP. = PK23. 2PL1 L3M*L3*. ? 2LP*23= I RK. O/LB*/2f P. O/L*L3*
1 = Kc/L \ *. f L ? *A*LM*D*TM. VL \ B*\ 21 Q/L \ *LM*K= 0O/L \ B*QP= QPL*a*
? . \ 2LP\ *KL*AEI AE*? 1 B*/L \ *1 = Kc/L \ *O. \ \ L \ *\ = 3M*. f L ? *Q/. ML. 0*
KL*QPLQ. P. M2= 3*23= I B*K2\ M. 3? L*L3MPL*/L \ *TM. VL \ *Q= 0P*M= 0\ */L \ *
1 = Kc/L \ *@AE*1 1 *
+' J ( ; j ( J ' 7 *9‹ +*$ # ‹ ;me +4' *-*L I MP. -\ ? Ni LPL*C7 $ -
( 0\ UkNP03VB*/2LULPO. P*1 2M*A*= KLP*D*) . O/LMM. 0U/. VL3B*UkP*
$ Qk/l ˆ POL*f = 3*AEI AE*? 1 B*K2L*32LKP2VL3*& = KL//L*N. OL3*
C7 $ -) . O/LMM. 0U/. VL3B*( O\ M. 3K*hi 2\ ? NL3*KL3*+LV. /L3*UkP*
. //L*& = KL//L*@AE*1 1 *

7 = > regalen%/Lf L/\
TM. VL \ %( 0U/. VL3

? 1 ' < +:

*D[ @> @A@ 5 @@] G! HI ] YI ] Y FAABEE
*D[ @> @AF 9 @X@G! HI ] YI ] Y FYABEE

LEKBAK - geschikt voor korven regaalwagen 
8+"# *) +( , *-*\ 02M. O/L*U= P*1 = O2/L*P. ? l \ *U= P*K2\ Ni . \ N23V*P. ? l \ *
) "+: "+*8' *# +: # +' ) S*-*. QQP= QP2T*Q= 0P*L ? NL//L*a*? . \ 2LP\ *
( < 99( 7 J $ C! ( ; ' *-*VLL2V3LM*UkP*PLV. /i . VL3*UkP*\ Qk/l ˆ POL*

7 = > ? 1 ' < +:
*D[ @> @AA @G! HI AEI AE ADBEE

gelast/i L/KLK%\ = 0KLP%VL \ ? Ni L2\ \ M



HOTELWARE & FOOD SERVICE EQUIPMENT*386

REGAALWAGEN - zelf en eenvoudig te 
assembleren, geheel roestvrijstalen uitvoering, 
voorzien van 4 zwenkwielen waarvan
2 geremd, regaalafstand 80 mm 
& : 4";' *+( Cm$ *-*L . \ R*. 3K*\ L/U*. \ \ L1 O/RB*\ M. 23/L \ \ *\ MLL/B*
i 2MN*Y*\ i 2f L/? . \ M= P\ *i 2MN*OP. l L \ B*K2\ M. 3? L*/Lf L/\ *ZE*1 1 *
' C! ' ; ; ' *-*U. ? 2/L*a*1 =3 MLP*\ = 2-1 Í 1 LB*23= I B*. f L ? *Y*P= 0L \ *
Q2f =M. 3ML \ B*[ *. f L ? *UPL23*a*Q2LKB*K2\ M. 3? L*TM. VL \ *ZE*1 1 *
+' J ( ; j ( J ' 7 *-*$ L/OLP*03K*' 23U. ? N*h0*1 = 3M2LPL3B*C7 $ B*
1 2M*Y*;L3l P=/ /L3*i =f = 3*[ *VLOPL1 \ MB*( O\ M. 3K*
) . O/LMM. 0U/. VL3*ZE*1 1 *

1/1 GASTRONORM

' < +: 7 = > ) RQL ? 1 regalen%/Lf L/\
TM. VL \ %( 0U/. VL3

@] YBEE *AFA> E[ A @%@*J 7 @XYG! HI FZI AA 15

60x40 CM BAKERYNORM

' < +: 7 = > ) RQL ? 1 regalen%/Lf L/\
TM. VL \ %( 0U/. VL3

@ZABEE *AFA> EFE ] E*I *YE @XYG! HI YXI ] [ 16

REGAALWAGEN -  zelf en eenvoudig te 
assembleren, geheel roestvrijstalen uitvoering, 
voorzien van 4 zwenkwielen waarvan
2 geremd, regaalafstand 80 mm 
& : 4";' *+( Cm$ *-*L . \ R*. 3K*\ L/U*. \ \ L1 O/RB*\ M. 23/L \ \ *\ MLL/B*
i 2MN*Y*\ i 2f L/? . \ M=P \ *=U *i N2? N*[ *i 2MN*OP. l L \ B*K2\ M. 3? L*/Lf L/\ *
ZE*1 1 *
' C! ' ; ; ' *-*U. ? 2/L*a*1 =3 MLP*\ = 2-1 Í 1 LB*23= I B*. f L ? *Y*P= 0L \ *
Q2f =M. 3ML \ B*[ *. f L ? *UPL23*a*Q2LKB*K2\ M. 3? L*TM. VL \ *ZE*1 1 *
+' J ( ; j ( J ' 7 *-*$ L/OLP*03K*' 23U. ? N*h0*1 = 3M2LPL3B*C7 $ B*
1 2M*Y*;L3l P=/ /L3*i =f = 3*[ *VLOPL1 \ MB*( O\ M. 3K*
) . O/LMM. 0U/. VL3*ZE*1 1 *

2x 1/1 GASTRONORM

' < +: 7 = > ) RQL ? 1 regalen%/Lf L/\
TM. VL \ %( 0U/. VL3

@] ABEE *AFA> E[ E [ I *@%@*J 7 DDG! HI XYI AA 2x 6

DIENBLADEN REGAALWAGEN - zelf en 
eenvoudig te assembleren, geheel 
roestvrijstalen uitvoering, voorzien van
4 zwenkwielen, regaalafstand 100 mm 
& : 4";' *+( Cm$ *9: +*) +( , $ *-*L . \ R*. 3K*\ L/U*. \ \ L1 O/RB*
\ M. 23/L \ \ *\ MLL/B*i 2MN*Y*\ i 2f L/? . \ M=P \ *B*K2\ M. 3? L*/Lf L/\ *@EE*1 1 *
' C! ' ; ; ' *# : < +*# ; ( ) ' ( < X*-*U. ? 2/L*a*1 = 3MLP*\ = 2-1 Í 1 LB*
23=I B*. f L ? *Y*P=0 L \ *Q2f = M. 3ML \ B*K2\ M. 3? L*TM. VL \ *@EE*1 1 *
+' J ( ; j ( J ' 7 *9‹ +*) ( 4;' ) ) $ *-*$ L/OLP*03K*' 23U. ? N*h0*
1 =3 M2LPL3B*C7 $ B*1 2M*Y*;L3l P=/ /L3B*( O\ M. 3K*) . O/LMM. 0U/. VL3*
@EE*1 1 *

MAX. 55x37 CM

' < +: 7 = > ) RQL
1 . I > *? 1

? 1 regalen%/Lf L/\
TM. VL \ %( 0U/. VL3

[ DABEE *AFA> EYE AA*I *FX @] [ G! HI A@I ] @ 12

MAX. 2x 55x37 CM

' < +: 7 = > ) RQL
1 . I > *? 1

? 1 regalen%/Lf L/\
TM. VL \ %( 0U/. VL3

YFABEE *AFA> EY[ AA*I *FX @] [ G! HI D@I ] @ 2x 12

GASTRONORM

GASTRONORM

BAKERY-NORM



HOTELWARE & FOOD SERVICE EQUIPMENT *387

REGAALWAGEN - extra zware roestvrijstalen 
uitvoering, leverbaar in 7 en 17 etages, de lage 
modellen zijn voorzien van roestvrijstalen 
werk/afzetplateau, voorzien van vier 
zwenkwielen waarvan twee geremd, 
regaalafstand 75 mm 
& : 4";' *+( Cm$ *-*L I MP. -= PK23. PL/R*NL. f R*\ M. 23/L \ \ *\ MLL/*
? = 3\ MP0? M2= 3B*. f . 2/. O/L*i 2MN*X*= P*@X*/Lf L/\ B*MNL*/= i LP*= 3L \ *
? = 1 L*i 2MN*\ M. 23/L \ \ *\ MLL/*i = Pl *M= QB*i 2MN*U= 0P*\ i 2f L/*? . \ M= P\ B*
Mi = *= U*i N2? N*i 2MN*OP. l LB*K2\ M. 3? L*/Lf L/\ *XA*1 1 *
' C! ' ; ; ' *-*? = 3\ MP0? M2= 3*U= PML*L I MP. = PK23. 2PL1 L3M*L3*23= I B*
/2f P. O/L*L3*1 = Kc/L \ *. f L ? *X*LM*@X*TM. VL \ B*/L \ *1 = Kc/L \ *O. \ \ L \ *
\ = 3M*. f L ? *Q/. ML. 0*KL*QPLQ. P. M2= 3*23= I B*. f L ? *̀ 0. MPL*P= 0L \ *
Q2f = M. 3ML \ *K= 3M*KL0I *. f L ? *UPL23*a*Q2LKB*K2\ M. 3? L*TM. VL \ *XA*1 1 *
+' J ( ; j ( J ' 7 *-*L I MP. -\ ? Ni LPL*C7 $ -( 0\ UkNP03VB*/2LULPO. P*
1 2M*D*= KLP*@Z*) . O/LMM. 0U/. VL3B*K2L*32LKP2VL3*& = KL//L*
N. OL3*C7 $ -) . O/LMM. 0U/. VL3B*1 2M*f 2LP*;L3l P= //L3*i = f = 3*hi L2*
VLOPL1 \ MB*( O\ M. 3K*) . O/LMM. 0U/. VL3*XA*1 1 *

1/1 GASTRONORM

7 = > ) RQL ? 1 regalen%/Lf L/\
TM. VL \ %( 0U/. VL3

' < +:

*D[ @> E] E @%@*J 7 @] DG! HI FZI AA 17 FXYBEE
*D[ @> E] A @%@*J 7 * D@G! HI FZI AA  7 F@DBEE

*D[ @> E] F [ I *@%@*J 7 @] DG! HI XYI AA 2x 17 ] ADBEE
*D[ @> E] D [ I *@%@*J 7 * D@G! HI XYI AA 2x  7 A@ABEE

2/1 GASTRONORM

7 = > ) RQL ? 1 regalen%/Lf L/\
TM. VL \ %( 0U/. VL3

' < +:

*D[ @> E] @ [ %@*J 7 @] DG! HI ADI ] X 17 FDABEE
*D[ @> E] ] [ %@*J 7 * D@G! HI ] [ I XE  7 FAABEE

60x40 CM BAKERYNORM

7 = > ) RQL ? 1 regalen%/Lf L/\
TM. VL \ %( 0U/. VL3

' < +:

*D[ @> E] [ ] E*I *YE @] DG! HI Y] I ] [ 15 YEDBEE
*D[ @> E] X ] E*I *YE * D@G! HI Y] I ] [  7 FAEBEE

REGAALWAGEN Z-MODEL - 18 etages,
60 x 40 cm, regaalafstand 75 mm 
& : 4";' *+( Cm$ *-*@Z*/Lf L/\ B*] E*I *YE*? 1 B*K2\ M. 3? L*/Lf L/\ *XA*1 1 *
' C! ' ; ; ' *-*@Z*TM. VL \ B*] E*I *YE*? 1 B*K2\ M. 3? L*TM. VL \ *XA*1 1 *
+' J ( ; j ( J ' 7 *-*@Z*) . O/LMM. 0U/. VL3B*] E*I *YE*? 1 B*( O\ M. 3K*
) . O/LMM. 0U/. VL3*XA*1 1 *

60x40 CM BAKERYNORM

7 = > ) RQL ? 1 regalen%/Lf L/\
TM. VL \ %( 0U/. VL3

' < +:

*D[ @> E] Z ] E*I *YE @] DG! HI YAI ] [ 18 YFABEE

gelast
i L/KLK%\ = 0KLP

VL \ ? Ni L2\ \ M

Ruimtebesparend!
Space saving!

pour conserver d' espace!
Braucht wenig Raum!

gelast/i L/KLK%\ = 0KLP%VL \ ? Ni L2\ \ M



HOTELWARE & FOOD SERVICE EQUIPMENT*388

AFDEKHOES/BESCHERMHOES - disposable, van 
voedselvriendelijk polyethyleen, 25 stuks op 
rol, geschikt voor regaalswagens van 
maximaal 2/1 GN 
C: 6' +%# : < C! *-*K2\ Q= \ . O/LB*U= = K*UP2L3K/R*Q= /RLMNR/L3LB*
[ A*Q2L ? L \ *=3 *P=/ LB*\ 02M. O/L*U= P*1 =O 2/L*P. ? l \ *1 . I > *[ %@*J 7 *
! : < $ $ ' *J' ) ( 4; ' *-*Q=/ RTMNR/c3LB*̀ 0. /2MT*. /21 L3M. 2PLB
[ A*Q2c? L \ B*Q=0 P*? N. P2= M\ *T? NL//L \ *1 . I *[ %@*J 7 *
$ ) ( < 4$ C! < ) Z! ( < 4' *9‹ +*+' J ( ; j ( J ' 7 *-**;LOL3\ 1 2MML/-
UPL03K/2? NLP*# =/ RLMNR/L3B*[ A*$ Mk? l *. 0U*L23LP*+= //LB*VLL2V3LM*
UkP*+LV. /i . VL3*1 . I > *[ %@*J 7 *

' < +: 7 = >
[ FBEE *XEE> A] A afdekhoes%? = f LP%N= 0\ \ L%! . 0OL*25 x

] DBEE *XEE> A] E dispenser roestvrijstaal%\ M. 23/L \ \ *\ MLL/%23= I %C7 $
@AG! HI YZI @A*? 1

AFDEKHOES/BESCHERMHOES - disposable, van 
voedselvriendelijk polyethyleen, geschikt voor 
regaalswagens 
C: 6' +%# : < C! *-*K2\ Q= \ . O/LB*U= = K*UP2L3K/R*Q= /RLMNR/L3LB*
\ 02M. O/L*U= P*1 =O 2/L*P. ? l \ *
! : < $ $ ' *J' ) ( 4; ' *-*Q= /RTMNR/c3LB*̀ 0. /2MT*. /21 L3M. 2PLB*Q= 0P*
? N. P2=M\ *T? NL//L \ *
$ ) ( < 4$ C! < ) Z! ( < 4' *9‹ +*+' J ( ; j ( J ' 7 *-**;LOL3\ 1 2MML/-
UPL03K/2? NLP*# = /RLMNR/L3B*VLL2V3LM*UkP*+LV. /i . VL3*

AFDEKHOES/C: 6' +%! : < $ $ ' %! ( < 4'

' < +: 7 = > voor%U= P%Q= 0P%UkProl%PLL/%P= 0/L. 0%+= //L
] DBEE *E[ Y> EA@ @%@*J 7 @EE
ZFBEE *E[ Y> EA[ [ %@*J 7 @EE
] FBEE *E[ Y> EAY ] EEI YEE @EE

DISPENSER

7 = > ? 1
@] DBEE *E[ Y> EAE @YG! HI @EI ZD

AFDEKHOES/BESCHERMHOES - herbruikbaar, 
van voedselvriendelijk polyethyleen, geschikt 
voor regaalswagens 
C: 6' +%# : < C! *-*PL-0\ . O/LB*U= = K*UP2L3K/R*Q= /RLMNR/L3LB*
\ 02M. O/L*U= P*1 =O 2/L*P. ? l \ *
! : < $ $ ' *J' ) ( 4; ' *-*PT0M2/2\ . O/LB*Q= /RTMNR/c3LB*̀ 0. /2MT*
. /21 L3M. 2PLB*Q=0 P*? N. P2= M\ *T? NL//L \ *
$ ) ( < 4$ C! < ) Z! ( < 4' *9‹ +*+' J ( ; j ( J ' 7 *-*
j 2LKLPf LPi L3KO. PLB*;LOL3\ 1 2MML/-UPL03K/2? NLP*
#=/ RLMNR/L3B*VLL2V3LM*UkP*+LV. /i . VL3*

AFDEKHOES/C: 6' +%! : < $ $ ' %! ( < 4'

' < +: 7 = > voor%U= P%Q= 0P%UkP
@@YBEE *EXE> AA@ @%@*J 7
@[ ABEE *EXE> AA[ [ %@*J 7



HOTELWARE & FOOD SERVICE EQUIPMENT *389

VOEDSEL TRANSPORTWAGEN - 
warmhoudtrolleys voor banket of catering, 
maakt het mogelijk de keuken naar de klant te 
brengen, een gegarandeerde levering van uw 
gerechten op een temperatuur boven de 65° C, 
door de uitstekende isolatie wordt de gewenste 
temperatuur sneller bereikt en langer 
vastgehouden. Geheel roestvrijstalen 
uitvoering. Voorzien van duwbeugel, 4 
zwenkwielen waarvan 2 geremd, aan- en 
uitschakelaar, spiraalsnoer en regelbare 
digitale thermostaat van 0° C tot 100° C graden. 
Uitvoering voor 2/1 of 1/1 gastronorm 
plateaus of bakken, regaalafstand 75 mm
 
C< # 4: ( +8 $ *9: +*4( 7 Q< ' ) $ *-*? 0QO= . PK\ *U= P*O. 3` 0LM*= P*
? . MLP23VB*1 . l L \ *2M*Q= \ \ 2O/L*M= *OP23V*MNL*l 2M? NL3*M= *MNL*
? 0\ M= 1 LPB*V0. P. 3MLLK*KL/2f LPR*= U*R= 0P*1 L. /\ *. M*. *
ML1 QLP. M0PL*. O= f L*] AbCB*OR*MNL*L I ? L//L3M*23\ 0/. M2= 3B*MNL*
KL \ 2PLK*ML1 QLP. M0PL*2\ *PL. ? NLK*U. \ MLP*. 3K*/= 3VLP*KLM. 23LK> *
( //*\ M. 23/L \ \ *\ MLL/> *' ` 02QQLK*i 2MN*N. 3K/LB*Y*\ i 2f L/*? . \ M= P\ B*
Mi = *i 2MN*OP. l L \ B*= 3*. 3K*= UU*\ i 2M? NB*? = 2/LK*? = PK*. 3K*
. K_ 0\ M. O/L*K2V2M. /*MNLP1 = \ M. M*UP= 1 *EbC*M= *@EEbC*KLVPLL \ > *
6LP\ 2= 3*U= P*[ %@*= P*@%@*V. \ MP= 3= P1 *MP. R\ *= P*O23\ B*K2\ M. 3? L*
OLMi LL3*/Lf L/\ *XA*1 1
*
( +& : "+' $ *# : < +*4( 7 Q< ' ) $ *-*KL*? N. PP2= M\ *? N. 0UU. 3M\ *
Q= 0P*O. 3` 0LM*= 0*PL \ M. 0P. M2= 3B*? L *̀ 02*QLP1 LM*K'. QQ= PMLP*/. *
? 02\ 23L*. 0*? /2L3MB*03L*/2f P. 2\ = 3*V. P. 3M2L*KL*f = \ *Q/. M\ *a*
ML1 QTP. M0PL*. 0*KL \ \ 0\ *KL*] AbCB*VP‚ ? L*a*03L*L I ? L//L3ML*
2\ = /. M2= 3B*03L*ML1 QTP. M0PL*KT\ 2PTL*L \ M*. MML23ML*Q/0\ *
P. Q2KL1 L3M*LM*? = 3\ LPf TL*Q/0\ *-/= 3VML1 Q\ > *) = 0M*L3*23= I > *
& 032*K'03L*Q= 2V3TLB*KL*Y*P= 0L \ *. 1 = f 2O/L \ *K= 3M*
[ *UPL23\ B*@*23MLPP0QML0PB*? ‚ O/L*\ Q2P. /L*LM*MNLP1 = \ M. M*K2V2M. /*
PTV/. O/L*KL*EbC*a*@EEbC> *( QQP= QP2T*Q= 0P*[ %@*= 0*@%@*
Q/. ML. 0*= 0*O. ? \ *J 7 B*K2\ M. 3? L*L3MPL*TM. VL \ *XA*1 1
*
$ # ' "$ ' 7 *) +( 7 $ # : +) j ( J ' 7 *-*$ QL2\ L3MP. 3\ Q= PMi . VL3*
UkP*4. 3l LMM-*= KLP*C. MLP23VB*1 . ? NM*L \ *1 ˆ V/2? NB*K2L*mk? NL*. 3*
KL3*m03KL3*h0*OP23VL3*1 2M*L23L*V. P. 3M2LPML*;2LULP03V*"NPLP*
& . N/hL2ML3*OL2*L23LP*) L1 QLP. M0P*kOLP*] AbCB*K0P? N*K2L*
NLPf = PP. VL3KL*"\ = /2LP03V*i 2PK*K2L*VLi k3\ ? NML*) L1 QLP. M0P*
\ ? N3L//LP*LPPL2? NM*03K*/g3VLP*VLN. /ML3> *m= 1 Q/LMM*. 0\ *
' KL/\ M. N/> *( 0\ VL \ M. MMLM*1 2M*! . 3KVP2UUB*Y*;L3l P= //L3B*[ *1 2M*
90\ \ OPL1 \ LB*' 23%( 0\ *$ ? N. /MLPB*$ Q2P. /l . OL/*03K*L23\ ML//O. PL*
K2V2M. /L*) NLP1 = \ M. M*f = 3*EbC*O2\ *@EEbC*J P. K> *6LP\ 2= 3*UkP*
[ %@*= KLP*@%@*J . \ MP= 3= P1 -$ ? N. /L3*= KLP*mg\ ML3B*( O\ M. 3K*
hi 2\ ? NL3*KL3*+LV. /L3*UkP*. //L*& = KL//L*XA*1 1 *

1/1 GASTRONORM

7 = > ? 1 regalen%/Lf L/\
TM. VL \ %( 0U/. VL3

6 j ' < +:

*X@E> @EA @EDG! HI ] XI AE 10 [ FE @XEE @YAEBEE
*X@E> @EE @AXG! HI ] XI AE 16 [ FE [ EEE @] XABEE

2/1 GASTRONORM

7 = > ? 1 regalen%/Lf L/\
TM. VL \ %( 0U/. VL3

6 j ' < +:

*X@E> @[ A @EDG! HI XXI ZZ 10 [ FE @XEE @XDABEE
*X@E> @[ E @AXG! HI XXI ZZ 16 [ FE [ EEE [ EDABEE

1/1 GN

2/1 GN



HOTELWARE & FOOD SERVICE EQUIPMENT*390

THERMO-CATERINGBOX - geschikt voor 
1/1 gastronorm, sterk, licht en stapelbaar 
C( ) ' +"7 J *) ! ' +& : 4: X*-*U= P*@%@*V. \ MP= 3= P1 B*\ MP= 3VB*
/2VNM*. 3K*\ M. ? l . O/L*
C: 7 ) ' 7 ' < +*8' *) +( 7 $ # : +) *-*Q= 0P*@%@*V. \ MP= 3= P1 B*
U=P MB*/TVLP*LM*L1 Q2/. O/L*
C( ) ' +"7 J -) +( 7 $ # : +) 4' ! ƒ ; ) ' +*-*UkP*@%@*V. \ MP= 3= P1 B*
/L2? NMB*\ M. Pl *03K*\ M. QL/O. P*

MODEL ECO BOXER

' < +: 7 = > L I M> 1 1 ) RQL*J 7
FYBEE *[ FA> EDE [ DEG! HI ADAI FDA 1/1-200

THERMO-CATERINGBOX - geschikt voor
1/1 gastronorm, sterk, licht en stapelbaar, 
wordt zonder gastronormbakken geleverd 
C( ) ' +"7 J *) ! ' +& : 4: X*-*U= P*@%@*V. \ MP= 3= P1 B*\ MP= 3VB*
/2VNM*. 3K*\ M. ? l . O/LB*KL/2f LPR*i 2MN=0 M*J 7 *? = 3M. 23LP\ *
C: 7 ) ' 7 ' < +*8' *) +( 7 $ # : +) *-*Q= 0P*@%@*V. \ MP= 3= P1 B*
U=P MB*/TVLP*LM*L1 Q2/. O/LB*/2f P. 2\ =3 *\ . 3\ *O. ? \ *J 7 *
C( ) ' +"7 J -) +( 7 $ # : +) 4' ! ƒ ; ) ' +*-*UkP*@%@*V. \ MP= 3= P1 B*
/L2? NMB*\ M. Pl *03K*\ M. QL/O. PB*/2LULP03V*= N3L*J 7 -4LNg/MLP*

MODEL BASIC

' < +: 7 = > L I M> 1 1 ) RQL*J 7
FABEE *[ FA> EE@ @ZEG! HI ] EEI YEE 1/1-100
FXBEE *[ FA> EE[ [ FEG! HI ] EEI YEE 1/1-150
FDBEE *[ FA> EEF [ ZEG! HI ] EEI YEE 1/1-200
Y[ BEE *[ FA> EEY F [ EG! HI ] EEI YEE 1/1-250
AFBEE *[ FA> EEA YEEG! HI ] EEI YEE 1/1-320

OPZET-UNIT - zonder element 
C: : ;"7 J *) : # *-*i 2MN= 0M*Q. ? l *
"7 ) ' +& ' 8"( "+' *-*\ . 3\ *O/=` 0L*
( < 9$ ( ) Z) ' ";*-*= N3L*( l l 0\ *

' < +: 7 = > L I M> 1 1 ) RQL*J 7
[ ] BEE *[ FA> E[ ] ] EG! HI ] EEI YEE 1/1

HOT PACK

' < +: 7 = > 1 1 ) RQL*J 7
ZFBEE *[ FA> @[ @ [ AG! HI AFEI F [ A 1/1

COOL PACK (-12° C)

' < +: 7 = > 1 1 ) RQL*J 7
A@BEE *[ FA> @F@ [ AG! HI AFEI F [ A 1/1

KOEL DEKSEL - zonder koelelement 
C: : ;"7 J *;"8*-*i 2MN= 0M*? = = /Q. ? l *
C: < 6' +C;' *+' 9+: "8"$ $ ' & ' 7 ) *-*\ . 3\ *O/= ` 0L*L0ML ? M2̀ 0L \ *
m‹ ! ;8' Cm' ;*-*=N 3L*mkN/. l l 0\ *

' < +: 7 = > L I M> 1 1 ) RQL*J 7
F [ BEE *[ FA> E[ [ ] EG! HI ] EEI YEE 1/1

COOL PACK (-12° C) - voor koel deksel 
C: : ;*#( Cm*G-@[ bCH*-*U= P*? ==/ 23V*/2K*
C: : ;*#( Cm*G-@[ bCH*-*Q= 0P*? = 0f LP? /L*PLUP= 2K2\ \ L1 L3M*
C: : ;*#( Cm*G-@[ bCH*-*U0P*l kN/KL ? l L/*

' < +: 7 = > 1 1
Y[ BAE *[ FA> E[ F [ AG! HI YXEI [ ] A



HOTELWARE & FOOD SERVICE EQUIPMENT *391

THERMO-CATERINGBOX - geschikt voor
1/1 gastronorm, sterk, licht en stapelbaar, 
wordt zonder gastronormbakken geleverd 
C( ) ' +"7 J *) ! ' +& : 4: X*@%@*J ( $ ) +: 7 : +& *-*\ MP= 3VB*
/2VNM*. 3K*\ M. ? l . O/LB*KL/2f LPR*i 2MN= 0M*J 7 *? = 3M. 23LP\ *
C: 7 ) ' 7 ' < +*8' *) +( 7 $ # : +) *@%@*J ( $ ) +: 7 : +& ' **U= PMB*
/TVLP*LM*L1 Q2/. O/LB*/2f P. 2\ = 3*\ . 3\ *O. ? \ *J 7 *
C( ) ' +"7 J -) +( 7 $ # : +) 4' ! ƒ ; ) ' +*@%@*J ( $ ) +: 7 : +& *-*
/L2? NMB*\ M. Pl *03K*\ M. QL/O. PB*/2LULP03V*= N3L*J 7 -4LNg/MLP*

MODEL DE LUXE

7 = > L I M> 1 1 ) RQL*J 7 ' < +:
*[ FA> E@[ [ DEG! HI ] XAI YEE 1/1-200 AABEE
*[ FA> E@Y FFAG! HI ] XAI YEE 1/1-250 ] ABEE

THERMO-FLATBOX - inklapbaar, geschikt voor 
1/1 gastronorm, sterk, licht en stapelbaar 
C( ) ' +"7 J *) ! ' +& : 4: X*-*U= /K. O/LB*U= P*@%@*V. \ MP= 3= P1 B*
\ MP= 3VB*/2VNM*. 3K*\ M. ? l . O/L*
C: 7 ) ' 7 ' < +*8' *) +( 7 $ # : +) *-*Q/2. O/LB*Q= 0P*
@%@*V. \ MP= 3= P1 B*U= PMB*/TVLP*LM*L1 Q2/. O/L*
C( ) ' +"7 J -) +( 7 $ # : +) 4' ! ƒ ; ) ' +*-*L23l /. QQO. PB*UkP*
@%@*V. \ MP= 3= P1 B*/L2? NMB*\ M. Pl *03K*\ M. QL/O. P*

7 = > L I M> 1 1 ) RQL*J 7 ' < +:
*[ FA> @EE [ AEG! HI ] EEI YEE 1/1-200 AYBEE

THERMO-CATERINGBOX - geschikt voor 
1/2 gastronorm, sterk, licht en stapelbaar, 
wordt zonder gastronormbakken geleverd 
C( ) ' +"7 J *) ! ' +& : 4: X*-*\ 02M. O/L*U= P*@%[ *V. \ MP= 3= P1 B**
\ MP= 3VB*/2VNM*. 3K*\ M. ? l . O/LB*KL/2f LPR*i 2MN= 0M*J 7 *? = 3M. 23LP\ *
C: 7 ) ' 7 ' < +*8' *) +( 7 $ # : +) *-*Q= 0P*? = 3ML3L0P*
@%[ *V. \ MP= 3= P1 LB*U= PMB*/TVLP*LM*L1 Q2/. O/LB*/2f P. 2\ = 3*\ . 3\ *
O. ? \ *J 7 *
C( ) ' +"7 J -) +( 7 $ # : +) 4' ! ƒ ; ) ' +*-*VLL2V3LM*UkP*
@%[ *J . \ MP= 3= P1 B*/L2? NMB*\ M. Pl *03K*\ M. QL/O. PB*/2LULP03V*= N3L*
J 7 -4LNg/MLP*

MODEL BASIC 1/2 GN

7 = > L I M> 1 1 ) RQL*J 7 ' < +:
*[ FA> @E@ @ZEG! HI FDEI FFE 1/2-100 F@BEE
*[ FA> @E[ [ FEG! HI FDEI FFE 1/2-150 FYBEE
*[ FA> @EF [ ZEG! HI FDEI FFE 1/2-200 FZBEE
*[ FA> @EY F [ EG! HI FDEI FFE 1/2-250 YEBEE

OPZET-UNIT 1/2 GN - zonder element 
) : # *@%[ *J 7 *-*i 2MN= 0M*Q. ? l *
"7 ) ' +& ' 8"( "+' *@%[ *J 7 *-*\ . 3\ *O/= ` 0L*
( < 9$ ( ) Z) ' ";*@%[ *J 7 *-*= N3L*( l l 0\ *

7 = > L I M> 1 1 ) RQL*J 7 ' < +:
*[ FA> @@E ] EG! HI FDEI FFE 1/2 [ @BEE

HOT PACK

7 = > 1 1 ) RQL*J 7 ' < +:
*[ FA> @[ [ [ AG! HI F [ AI [ ] A 1/2 Y[ BEE

COOL PACK (-12° C)

7 = > 1 1 ) RQL*J 7 ' < +:
*EXE> AE[ [ AG! HI F [ AI [ ] A 1/2 F@BEE



HOTELWARE & FOOD SERVICE EQUIPMENT*392

THERMO FRONTLOADER - geschikt voor
1/1 gastronorm, sterk, licht en stapelbaar, 
wordt zonder gastronormbakken geleverd, 
kan worden voorzien van koelelement of 
warmhoudplaat 
) ! ' +& : *9+: 7 ) ; : ( 8' +*-*\ 02M. O/L*U= P*@%@*V. \ MP= 3= P1 B*
\ MP=3 VB*/2VNM*. 3K*\ M. ? l . O/LB*KL/2f LPLK*i 2MN= 0M*J 7 *
? =3 M. 23LP\ B*? . 3*OL*0\ LK*i 2MN*? = = /Q. ? l *= P*N= M-Q/. ML*
9+: 7 ) ; : ( 8' +*) ! ' +& : *-*Q=0 P*? = 3ML3L0P
@%@*V. \ MP=3 =P 1 LB*MPc\ *U= PMB*/TVLP*LM*L1 Q2/. O/LB*/2f P. 2\ = 3*
\ . 3\ *O. ? \ *J 7 B*L I ? L ? 0M2=3 *Q= \ \ 2O/L*Q= 0P*O/= ? *L0ML ? M2̀ 0L*= 0*
Q/. ` 0L*? N. 0UU. 3ML*
) ! ' +& : *9+: 7 ) ; : ( 8' +*-*VLL2V3LM*UkP*@%@*J . \ MP= 3= P1 B*
/L2? NMB*\ M. Pl *03K*\ M. QL/O. PB*;2LULP03V*= N3L*J 7 -4LNg/MLPB*
1 ˆV /2? Nl L2M*h01 *L23\ ? N2LOL3*f =3 *mkN/L/L1 L3M*= KLP*
j . P1 N. /MLQ/. MML*

MODEL FRONTLOADER 8x 1/1 GN

' < +: 7 = > L I M> 1 1 ) RQL*J 7
[ EDBEE *[ FA> EYZ YXAG! HI ] YAI YYA 1/1

MODEL FRONTLOADER 12x 1/1 GN

' < +: 7 = > L I M> 1 1 ) RQL*J 7
[ AABEE *[ FA> EA[ ] [ AG! HI ] YAI YYA 1/1

@EE

@EE

] A ] A
] A
] A
] A

[ EE

@EE @AE

@AE @AE

] A
] A

YE

YE

YE

YE

YE

YE

YE

YE

@EE

@EE

@EE

@EE

[ EE

@EE

@EE

YE
@AE

@AE

@AE[ EE

[ EE

YE

TROLLEY - geschikt voor 1/1 GN thermoboxen 
) +: ; ; ' , *-*\ 02M. O/L*U= P*@%@*J 7 *MNLP1 = O= I L \ *
) +: ; ; ' , *-*. QQP=Q P2T*Q= 0P*@%@*J 7 *? = 3ML3L0P\ *KL*MNLP1 = *
) +: ; ; ' , *-*VLL2V3LM*UkP*@%@*J 7 *) NLP1 = OLNg/MLP*

' < +: 7 = > L I M> 1 1 ) RQL*J 7
] FBEE *[ FA> EAA @XEG! HI ] @AI Y@A 1/1
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THERMO FRONTLOADER - sterk, licht en 
stapelbaar, voorzien van 9 geleiderails en
uitsparing voor plaatsing van koelelement en 
warmhoudplaat 
) ! ' +& : *9+: 7 ) ; : ( 8' +*-*\ MP= 3VB*/2VNM*. 3K*\ M. ? l . O/LB*
U= PL \ L L3*i 2MN*D*V02KL*P. 2/\ *. 3K*P. 2/\ *U= P*? = = /Q. ? l *. 3K*N= M-
Q/. ML*
9+: 7 ) ; : ( 8' +*) ! ' +& : *-*U= PMB*/TVLP*LM*L1 Q2/. O/LB*
L I ? L ? 0M2= 3*. f L ? *D*V02KL \ *V02KL \ *L I MP. *Q= 0P*O/= ? *L0ML ? M2̀ 0L*
LM*Q/. ` 0L*? N. 0UU. 3ML*
) ! ' +& : *9+: 7 ) ; : ( 8' +*-*/L2? NMB*\ M. Pl *03K*\ M. QL/O. PB*
. 0\ VLUkNPM*1 2M*D*' 23\ ? N0OP2//L3*03K*' 23\ ? N0OL*UkP*
mkN/L/L1 L3M*03K*j . P1 N. /MLQ/. MML*

MODEL FRONTLOADER ECO 9x 1/1 GN

7 = > L I M> 1 1 ) RQL*J 7 ' < +:
*[ FA> EA@ YDEG! HI ] YEI YAE 1/1 @FDBEE

THERMO FRONTLOADER - sterk, licht en 
stapelbaar, voorzien van 11 geleiderails en
2 uitsparingen voor plaatsing van koelelement 
en warmhoudplaat 
) ! ' +& : *9+: 7 ) ; : ( 8' +*-*\ MP= 3VB*/2VNM*. 3K*\ M. ? l . O/LB*
U= PL \ L L3*i 2MN*@@*V02KL*P. 2/\ *. 3K*[ *L I MP. *V02KL*P. 2/\ *U= P*
? = = /Q. ? l *. 3K*N= M-Q/. ML*
9+: 7 ) ; : ( 8' +*) ! ' +& : *-*U= PMB*/TVLP*LM*L1 Q2/. O/LB*
L I ? L ? 0M2= 3*. f L ? *@@*V02KL \ *LM*[ *V02KL \ *L I MP. *Q= 0P*O/= ? *
L0ML ? M2̀ 0L*LM*Q/. ` 0L*? N. 0UU. 3ML*
) ! ' +& : *9+: 7 ) ; : ( 8' +*-*/L2? NMB*\ M. Pl *03K*\ M. QL/O. PB*
. 0\ VLUkNPM*1 2M*@@*' 23\ ? N0OP2//L3*03K*[ *L I MP. *' 23\ ? N0OL*UkP*
mkN/L/L1 L3M*03K*j . P1 N. /MLQ/. MML*

MODEL FRONTLOADER 11x 1/1 GN

7 = > L I M> 1 1 ) RQL*J 7 ' < +:
*[ FA> EAE AAEG! HI ] FAI Y@E 1/1 [ DABEE

WARMHOUDPLAAT, EPP-ALUMINIUM - 
automatisch in 5 minuten op 75° C, voor
1/1 GN thermoboxen, buffetten en catering 
! : ) *# ; ( ) ' B*' # # -( ; < & "7 "< & *-*. 0M= 1 . M2? *. M*XAbC*23
A*1 230ML \ B*\ 02M. O/L*U= P*@%@*J 7 *MNLP1 = O= I L \ B*? . MLP23V*= P*
O0UULM\ *
# ; ( Q< ' *C! ( < 99( 7 ) ' B*' # # -( ; < & "7 "< & *-*. 0M= 1 . M2̀ 0L*
K. 3\ *A*1 230ML \ *a*XAbCB*Q= 0P*? = 3ML3L0P*MNLP1 = *@%@*J 7 B*
MP. 2ML0P*LM*/L \ *O0UULM\ *
j ( +& ! ( ; ) ' # ; ( ) ) ' B*' # # -( ; < & "7 "< & *-*. 0M= 1 . M2\ ? N*23
A*& 230ML3*. 0U*XAbCB*UkP*@%@*J 7 *) NLP1 = O= I L3B*4kUULM\ *
03K*( 0\ /. VL3*

7 = > 1 1 6 j ' < +:
*[ FA> E[ A FYG! HI A@EI F [ A [ FE [ ZE @] XBEE
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WARMTE-ELEMENT -  toepasbaar in b.v. 
gastronorm isoleerboxen 
! : ) *#( Cm*-*U=P *V. \ MP=3 = P1 *? . MLP23V*MNLP1 = O= I L \ *
4;: C*' < ) ' C) "Q< ' *C! ( < 8' *-*Q= 0P*? = 3ML3L0P*KL*MP. 3\ Q= PM*
V. \ MP=3 =P 1 L*KL*MP. 2ML0P*
j ƒ +& ' # ; ( ) ) ' 7 *-*UkP*C. MLP23V-) P. 3\ Q= PMOLNg/MLP*

' < +: 7 = > ) RQL*J 7
ZFBEE *[ FA> @[ @ @%@
Y[ BEE *[ FA> @[ [ @%[

KOEL-ELEMENT -  zgn. eutectische platen, 
toepasbaar in b.v. gastronorm isoleerboxen 
C: : ;"7 J *' ; ' & ' 7 ) *-*U= P*V. \ MP=3 = P1 *? . MLP23V*
MNLP1 =O =I L \ *
4;: C*' < ) ' C) "Q< ' *-*Q=0 P*? =3 ML3L0P*KL*MP. 3\ Q= PM*
V. \ MP=3 =P 1 L*KL*MP. 2ML0P*
m‹ ! ; ( mm< *-*UkP*C. MLP23V-) P. 3\ Q= PMOLNg/MLP*

COOL PACK (-12° C)

' < +: 7 = > ) RQL
A@BEE *[ FA> @F@ @%@*J 7
F@BEE *EXE> AE[ @%[ *J 7

COOL PACK (-21° C)

' < +: 7 = > ) RQL
@@BEE *[ FA> EF [ @%Y*J 7

KOEL-ELEMENT -  zgn. eutectische platen, 
toepasbaar in b.v. gastronorm isoleerboxen 
C: : ;"7 J *' ; ' & ' 7 ) *-*U= P*V. \ MP=3 = P1 *? . MLP23V*
MNLP1 =O =I L \ *
4;: C*' < ) ' C) "Q< ' *-*Q=0 P*? =3 ML3L0P*KL*MP. 3\ Q= PM*
V. \ MP=3 =P 1 L*KL*MP. 2ML0P*
m‹ ! ; ( mm< *-*UkP*C. MLP23V-) P. 3\ Q= PMOLNg/MLP*

COOL PACK (-12° C)

' < +: 7 = > ) RQL*J 7
[ @BEE *EXE> AEE @%F
YXBEE *EXE> AE@ @%@

KOEL-ELEMENT - roestvrijstaal 
+' 9+"J ' +( ) "7 J *' ; ' & ' 7 ) *-*\ M. 23/L \ \ *\ MLL/*
4;: C*' < ) ' C) "Q< ' *-*23= I *
m‹ ! ; ( mm< *-*C7 $ *

' < +: 7 = > ) RQL*J 7
FDBEE *Z] @> @YY @%@*
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BUFFETDISPLAY GEKOELD - de koeling geschiedt 
d.m.v. speciaal koelelement, uit ÈÈn stuk, 
aluminium bovenzijde en EPP onderkant met 
geÔ ntegreerd koelelement (zonder afdekkap) 
+' 9+"J ' +( ) ' 8*4< 99' ) *8"$ # ; ( , *-*PLUP2VLP. M2= 3*OR*1 L. 3\ *
= U*\ QL ? 2. /*PLUP2VLP. M23V*L/L1 L3M\ B*= 3L*Q2L ? LB*. /01 2301 *M= Q*
. 3K*' # # *O= MM= 1 *i 2MN*23MLVP. MLK*PLUP2VLP. M23V*L/L1 L3M*
Gi 2MN= 0M*? = f LPH*
6") +"7 ' *+S9+"J S+S' *-*PTUP2VTP. M2= 3*. f L ? *T/T1 L3M\ *
UP2V= P2U2̀ 0L \ *\ QT? 2. 0I B*K. 3\ *03*Q2c? LB*. /01 2301 *N. 0M*LM*# # ' *
O. \ *. f L ? *O/= ? *L0ML ? M2̀ 0L*23MTVPT*G\ . 3\ *? = 0f LP? /LH*
m‹ ! ;6") +"7 ' *-*mkN/03V*K0P? N*\ QLh2L//L*mkN/-' /L1 L3MLB*. 0\ *
L23L1 *$ Mk? l *1 2M*23MLVP2LPML1 *mkN/. l l 0B*( /01 23201 -
: OLPU/g? NL*03K*' # # -O= KL3*G= N3L*( OKL ? l N. 0OLH*

7 = > ? 1 ' < +:
*[ FA> EZE FBZG! HI AFI F [ BA ZABEE

AFDEKKAP/C: 6' +%C: < 6' +C;' %( 48' Cm! ( < 4'

7 = > ) RQL ' < +:
[ FA> EZA A [ XBAE

ROLLTOP DEKSEL/+: ;; ) : # *C: 6' +
C: < 6' +C;' *+: < ; ( 7 ) %+: ;; ) : # *! ( < 4' 7

7 = > ) RQL ' < +:
@[ A> EDD B AZBEE

THERMO-PIZZABOX - sterk, licht en stapelbaar 
# "ZZ( *) ! ' +& : 4: X*-*\ MP= 3VB*/2VNM*. 3K*\ M. ? l . O/L*
C: 7 ) ' 7 ' < +*8' *) +( 7 $ # : +) *8' *# "ZZ( *-*U= PMB*/TVLP*LM*
L1 Q2/. O/L*
# "ZZ( -) +( 7 $ # : +) 4' ! ƒ ; ) ' +*-*/L2? NMB*\ M. Pl *03K*\ M. QL/O. P*

MODEL 2/3 GN/PIZZA

7 = > L I M> 1 1 23M> 1 1 ' < +:
*[ FA> EFZ 265(H)I Y@AI YEE 210(H)I F ] AI FAE [ ZBEE

THERMO-PIZZABOX - sterk, licht en stapelbaar 
# "ZZ( *) ! ' +& : 4: X*-*\ MP= 3VB*/2VNM*. 3K*\ M. ? l . O/L*
C: 7 ) ' 7 ' < +*8' *) +( 7 $ # : +) *8' *# "ZZ( *-*U= PMB*/TVLP*LM*
L1 Q2/. O/L*
# "ZZ( -) +( 7 $ # : +) 4' ! ƒ ; ) ' +*-*/L2? NMB*\ M. Pl *03K*\ M. QL/O. P*

MODEL PIZZA

7 = > L I M> 1 1 23M> 1 1 ' < +:
*[ FA> EY@ 330(H)I Y@EI Y@E 265(H)I FAEI FAE FXBEE
*[ FA> EY[ 390(H)I Y@EI Y@E 330(H)I FAEI FAE YFBEE

A

B

1/1 GN
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GAMEL - roestvrijstaal, stapelbaar en geheel 
dubbelwandig, voorzien van hermetisch 
afsluitbare deksel en zware handgrepen 
J ( & ' ;*-*\ M. 23/L \ \ *\ MLL/B*\ M. ? l . O/L*. 3K*L3M2PL/R*K= 0O/L*
i . //LKB*QP=f 2KLK*i 2MN*NLP1 LM2? . //R*? /= \ 23V*/2K*. 3K*NL. f R*
VP2Q\ *
#: +) ' -& ( 7 J ' +*"$ : ) ! ' +& "Q< ' *-*23= I B*a*K= 0O/L*Q. P= 2*LM*
L1 Q2/. O/LB*. f L ? *MP= 2\ *f LPP=0 \ */. MTP. 0I *LM*. 3\ L \ *\ = /2KL \ *
) ! ' +& : -4' ! ƒ ; ) ' +*-*C7 $ B*\ M. QL/O. P*03K*f ˆ //2V*8 = QQL/ML \ *
VL01 1 . 0LPMB*. 0\ UkNP03V*1 2M*NLP1 LM2\ ? N*\ ? N/2L \ \ L3KLP*
m. QQL*03K*\ ? Ni LPL3*J P2UUL3*

' < +: 7 = > ! *? 1 W*? 1 ;2M>
DZBEE *D] @> EE@ FE FE 11

@A[ BEE *D] @> EE[ F ] F ] 20
@XYBEE *D] @> EEF Y[ YE 31

GAMEL - dubbelwandig roestvrijstaal, 
eenvoudig stapelbaar, zware uitvoering door 
zes sluitklemmen hermetisch af te sluiten, 
ventiel in de deksel, onderling stapelbaar 
"7 $ < ; ( ) ' 8*9: : 8*C: 7 ) ( "7 ' +*-*\ M. 23/L \ \ *\ MLL/B*
K=0 O/Li . //LKB*? /=\ 23V*OR*\ 2I *L I ? L3MP2? */= ? l \ B*i 2MN*NL. f R*
U=/ K23V*N. 3K/L \ B*\ M. ? l . O/L*
#: +) ' -& ( 7 J ' +*"$ : ) ! ' +& "Q< ' *-*23= I B*f LPP= 02//. VL*
P=O 0\ ML*. f L ? *\ 2I *? P= ? NLM\ B*L1 Q2/. O/LB*f . /f L*K. 3\ */L*
? =0 f LP? /LB*L1 Q2/. O/L*
) ! ' +& : -4' ! ƒ ; ) ' +*-*C7 $ B*K= QQL/i . 3K2VB*\ ? Ni LPL*
( 0\ UkNP03V*1 2M*] *6LP\ ? N/0\ \ l /. 1 1 LP3B*K0P? N*
! . PMV01 1 2P23V*V0M*\ M. QL/O. PB*( 0\ /. \ \ f L3M2/*21 *8L ? l L/B*
\ M. QL/O. P*

' < +: 7 = > ! *? 1 W*? 1 ;2M>
@FABEE *D] @> E@E @X FE 10
@AABEE *D] @> E@@ [ F FE 15
@XABEE *D] @> E@[ F@ FE 20
[ EABEE *D] @> E@F A[ FE 35

DINNER BOX - VOEDSELVERDEELSYSTEEM - 
vervaardigd uit EPP kunststof met hoge isolatie 
waarde, geschikt voor porselein 
voedselverdeelsystemen en disposables 
8"7 7 ' +*4: X*-*9: : 8-8"$ ) +"4< ) ": 7 $ , $ ) ' & *-*1 . KL*= U*
' ##* Q/. \ M2? *1 . MLP2. /*i 2MN*N2VN*23\ 0/. M2= 3*f . /0LB*\ 02M. O/L*U= P*
Q=P ? L/. 23*K2\ MP2O0M2= 3*\ R\ ML1 \ *. 3K*K2\ Q= \ . O/L \ *
8"7 7 ' +*4: X*-*$ , $ ) ' & ' *8"$ ) +"4< ) ": 7 *( ;"& ' 7 ) ( "+' *-*
U. 2ML*K'03*1 . MTP2. 0*Q/. \ M2̀ 0L*' # # *. f L ? *03L*N. 0ML*f . /L0P*
K'2\ =/ . M2=3 B*? = 3f L3. 3M*Q= 0P*/L \ *\ R\ Mc1 L \ *KL*K2\ MP2O0M2= 3*KL*
/. *Q=P ? L/. 23L*LM*KL \ *K2\ Q= \ . O/L \ *
8"7 7 ' +*4: X*-*$ # ' "$ $ ' 7 6' +) ' "; < 7 J *$ , $ ) ' & *-*. 0\ *' # # *
m03\ M\ M=U U1 . MLP2. /*1 2M*N=N L1 *"\ =/ . M2= 3\ i LPMB*VLL2V3LM*UkP*
#=P hL//. 3-f LPML2/03V\ \ R\ ML1 L*03K*' 23i LV*G82\ Q= \ . O/L \ H*
$ R\ ML1 L*

' < +: 7 = > ? 1
F ] BEE *[ FA> [ EE @YG! HI YEI [ D
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DINNER BOX - VOEDSELVERDEELSYSTEEM - 
vervaardigd uit EPP kunststof met hoge isolatie 
waarde, geschikt voor porselein 
voedselverdeelsystemen en disposables 
8"7 7 ' +*4: X*-*9: : 8-8"$ ) +"4< ) ": 7 $ , $ ) ' & *-*1 . KL*= U*
' # # *Q/. \ M2? *1 . MLP2. /*i 2MN*N2VN*23\ 0/. M2= 3*f . /0LB*\ 02M. O/L*U= P*
Q= P? L/. 23*K2\ MP2O0M2= 3*\ R\ ML1 \ *. 3K*K2\ Q= \ . O/L \ *
8"7 7 ' +*4: X*-*$ , $ ) ' & ' *8"$ ) +"4< ) ": 7 *( ;"& ' 7 ) ( "+' *-*
U. 2ML*K'03*1 . MTP2. 0*Q/. \ M2̀ 0L*' # # *. f L ? *03L*N. 0ML*f . /L0P*
K'2\ = /. M2= 3B*? = 3f L3. 3M*Q= 0P*/L \ *\ R\ Mc1 L \ *KL*K2\ MP2O0M2= 3*KL*
/. *Q= P? L/. 23L*LM*KL \ *K2\ Q= \ . O/L \ *
8"7 7 ' +*4: X*-*$ # ' "$ $ ' 7 6' +) ' "; < 7 J *$ , $ ) ' & *-*. 0\ *' # # *
m03\ M\ M= UU1 . MLP2. /*1 2M*N= NL1 *"\ = /. M2= 3\ i LPMB*VLL2V3LM*UkP*
# = PhL//. 3-f LPML2/03V\ \ R\ ML1 L*03K*' 23i LV*G82\ Q= \ . O/L \ H*
$ R\ ML1 L*

7 = > ? 1 ' < +:
*[ FA> [ E [ @[ G! HI YYI FX A[ BEE

BORD - porselein, rechthoekig 
# ; ( ) ' *-*Q= P? L/. 23B*PL ? M. 3V0/. P*
( $ $ "' ) ) ' *-*Q= P? L/. 23LB*PL ? M. 3V0/. 2PL*
) ' ; ; ' +*-*# = PhL//. 3B*PL ? NML ? l 2V*

7 = > vak%? = 1 Q> %ML2/> 1 1 ' < +:
*[ FA> [ @@ @ FAG! HI [ FEI @XA [ @BEE
*[ FA> [ @[ [ FAG! HI [ FEI @XA [ @BEE
*[ FA> [ @F F FAG! HI [ FEI @XA [ @BEE

DEKSEL/;"8%C: < 6' +C;' %8' Cm' ;
[ FEI @XA @YBEE*[ FA> [ @YÊ Ê Ê blauw%O/0L%O/L0%O/. 0

*[ FA> [ @AÊ Ê Ê rood%PLK%P= 0VL%P= M [ FEI @XA @YBEE

BORD - porselein, rond 
# ; ( ) ' *-*Q= P? L/. 23B*P= 03K*
( $ $ "' ) ) ' *-*Q= P? L/. 23LB*P= 3KL*
) ' ; ; ' +*-*# = PhL//. 3B*P03K*

7 = > vak%? = 1 Q> %ML2/> W1 1 ! *1 1 ' < +:
*[ FA> [ [ @ @ [ [ A YF [ EBXA
*[ FA> [ [ [ [ [ [ A YF [ [ BAE
*[ FA> [ [ F F [ [ A YF [ [ BAE

DEKSEL/;"8%C: < 6' +C;' %8' Cm' ;
*[ FA> [ [ Y blauw%O/0L%O/L0%O/. 0 [ [ A @XBEE
*[ FA> [ [ A rood%PLK%P= 0VL%P= M [ [ A @XBEE

SCHAAL - porselein, rond 
8"$ ! *-*Q= P? L/. 23B*P= 03K*
C: < # ' ; ; ' *-*Q= P? L/. 23LB*P= 3KL*
# ; ( ) ) ' *-*# = PhL//. 3B*P03K*

7 = > W1 1 ! *1 1 ' < +:
*[ FA> [ FE @@A ] E ] BDA
*[ FA> [ FA @FE XA DBEE

DEKSEL/;"8%C: < 6' +C;' %8' Cm' ;
*[ FA> [ F@ blauw%O/0L%O/L0%O/. 0 @@A ] BEE
*[ FA> [ F [ rood%PLK%P= 0VL%P= M @@A ] BEE
*[ FA> [ F ] blauw%O/0L%O/L0%O/. 0 @FE DBAE
*[ FA> [ FX rood%PLK%P= 0VL%P= M @FE DBAE
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THERMO IJSTRANSPORTBOX - sterk, licht en 
stapelbaar, wordt zonder bakken en 
koelelementen geleverd,
voor 2 of 3 ijs- uitschepbakken 
"C' -C+' ( & *) ! ' +& : 4: X*-*\ MP= 3VB*/2VNM*. 3K*\ M. ? l . O/LB*
KL/2f LPR*i 2MN=0 M*O. \ 23\ *. 3K*? = = /23V*L/L1 L3M\ B
U=P *[ *=P *F*2? L -? PL . 1 *O. \ 23\ *
C: 7 ) ' 7 ' < +*8' *) +( 7 $ # : +) *8' *J ; ( C' *-*U= PMB*/TVLP*LM*
L1 Q2/. O/LB*/2f P. 2\ = 3*\ . 3\ *O. ? \ *LM*O/= ? \ *L0ML ? M2̀ 0L \ B
Q=0 P*[ *=0 *F*? 0f LMML \ *a*V/. ? L*
' "$ ) +( 7 $ # : +) *4' ! ƒ ; ) ' +*-*/L2? NMB*\ M. Pl *03K*\ M. QL/O. PB*
/2LULP03V*=N 3L*4LNg/MLP*03K*mkN/. l l 0\ B*UkP*[ *= KLP*F*
' 2\ OLNg/MLP*

' < +: 7 = > L I M> 1 1 23M> 1 1
YXBAE *[ FA> E[ Z [ ] EG! HI ] EEI YEE 2 x*@AEG! HI F ] EI [ AE
YXBAE *[ FA> EFE [ ] EG! HI ] EEI YEE 3 x*@AEG! HI F ] EI @] A

@@BEE *[ FA> EF [ 1/4 GN koelelement%? = = /23V*L/L1 L3M
O/= ? \ *L0ML ? M2̀ 0L \ %mkN/. l l 0\

OPZETRAND 
' X) ' 7 $ ": 7 *9+( & ' *
C! ¬ $ $ "$ *8'' X) ' 7 $ ": 7 *
( < 9$ ( ) Z+( ! & ' 7 *

' < +: 7 = > L I M> 1 1
[ @BEE *[ FA> EFY DEG! HI ] EEI YEE

IJS-UITSCHEPBAK - roestvrijstaal 
"C' -C+' ( & *4( $ "7 *-*\ M. 23/L \ \ *\ MLL/*
C< 6' ) ) ' $ *5*J ; ( C' *-*23= I *
$ # ' "$ ' -' "$ 4' ! ƒ ; ) ' +*-*C7 $ *

' < +: 7 = > ? 1 ;2M>
@FBAE DAF > DYE @[ G! HI F ] I @] BA 5,4
@] BAE DAF > DY@ @AG! HI F ] I @] BA 7,1

@ZBAE DAF > DY[ @[ G! HI F ] I [ ABE 8,0

@ZBEE DAF > DYY @[ G! HI @ZI @] BA 2,5

RVS/INOX
18/10

DEKSEL IJS-UITSCHEPBAK - polycarbonaat 
;"8*"C' -C+' ( & *4( $ "7 *-*Q=/ R? . PO= 3. ML*
C: < 6' +C;' *C< 6' ) ) ' $ *5*J ; ( C' *-*Q= /R? . PO= 3. ML*
8' Cm' ;*$ # ' "$ ' -' "$ 4' ! ƒ ; ) ' +*-*# = /Rl . PO= 3. M*

' < +: 7 = > ? 1 ) RQL
FBDA DAF > DYA F ] I @] BA A
YBDA DAF > DY] * F ] I @] BA B
ABDA DAF > DYZ*

* verhoogd model 15 cm%L/Lf . MLK*1 = KL/*@A*? 1
1 = KL//L*N. 0M*\ 2M0L*@A*? 1 %N= ? NVL \ ML//ML \ *& = KL//*@A*? 1

F ] I [ ABE B
A

B
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P r o f e ss i o n a l  S u p p l i e s /ĐĞ�dĞƉƉĂŶǇĂŬŝ
/Ŷ�ϳ�ŵŝŶƵƚĞŶ�ŶĂĂ

ƌ�ͲϮϴΣ��ĞŶ

/Ŷ�Ϯ�ŵŝŶƵƚĞŶ�ƚĞƌƵ
Ő�ŶĂĂƌ�ϬΣ�

Ϯ�ŵŝŶƵƚĞŶ�ƚĞƌƵ
Ő

/Ŷ�ϳ�ŵŝŶƵƚĞƐ�ƚŽ�ͲϮ
ϴ�ĚĞŐƌĞĞƐ�

ĂŶĚ

/Ŷ�Ϯ�ŵŝŶƵƚĞƐ�ďĂĐ
Ŭ�ƚŽ�Ϭ�ĚĞŐƌ

ĞĞƐ

Type A

Type B

Type C

ICE TEPPANYAKI - een compleet apparaat voor bereiding en originele presentatie van ijs en desserts 
geheel naar de wensen van uw gasten, vries temperatuur -30° C/-35° C, temperatuur digitaal 
instelbaar (in 7 minuten naar -28° C en in 2 minuten naar 0° C d.m.v. ontdooipedaal/knop), 
verkrijgbaar in 3 uitvoeringen, A: tafelmodel met garneerunit 4x 1/9 GN-100 mm diep bakjes, 
B: basisunit en C: unit met ook ondersteunende gekoelde onderkast en garneerunit met 
6x 1/9 GN-100 mm diep bakjes. 
Model B & C: verrijdbaar d.m.v. 4 wielen waarvan 2 met rem 
"C' *) ' ##( 7 , ( m"*-*. *? =1 Q/LML*032M*U=P *QP=K 0? M2=3 *. 3K*=P 2V23. /*QPL \ L3M. M2= 3*= U*2? L*? PL . 1 *. 3K*KL \ \ LPM\ *L3M2PL/R*M= *MNL*i 2\ NL \ *= U*
R=0 P*V0L \ M\ B*UPLLh23V*ML1 QLP. M0PL*-FEbC%-FAbCB*ML1 QLP. M0PL*K2V2M. //R*. K_ 0\ M. O/L*G23*X*1 230ML \ *M= *-[ ZbC*. 3K*23*[ *1 230ML \ *M= *
EbC*0\ 23V*KLUP=\ M23V*QLK. /%O0MM=3 HB*. f . 2/. O/L*23*MNPLL*f LP\ 2= 3\ B*( d*M. O/LM= Q*032M*i 2MN*V. P32\ N*032M*i 2MN*YI *@%D*J 7 -@EE*1 1 *
KLLQ*? =3 M. 23LP\ B*4d*O. \ 2? *032M*. 3K*Cd*032M*. /\ =* i 2MN*\ 0QQ=P M23V*PLUP2VLP. MLK*? . O23LM*032M*. 3K*V. P32\ N*032M*i 2MN*
] I *@%D*J 7 -@EE*1 1 *KLLQ*? =3 M. 23LP\ > *& =K L/*4*&*Cd*1 =f . O/L*OR*Y*? . \ M= P\ B*[ *i 2MN*OP. l L*
"C' *) ' ## ( 7 , ( m"*-*03L*032MT*? =1 Q/cML*Q=0 P*/. *QP=K 0? M2=3 *LM*/. *QPT\ L3M. M2= 3*= P2V23. /L*KL*/. *? Pc1 L*V/. ? TL*LM*/L \ *KL \ \ LPM\ *
L3M2cPL1 L3M*. 0I *\ =0 N. 2M\ *KL*f =\ *23f 2MT\ B*ML1 QTP. M0PL*KL*? =3 VT/. M2= 3*-FEbC%-FAbCB*ML1 QTP. M0PL*K2V2M. /L*PTV/. O/L*GL3*X*1 230ML \ *
_ 0\ ` 0̂ *a*-[ ZbC*LM*L3*[ *1 230ML \ *_ 0\ ` 0̂ *a*EbC*VP‚ ? L*a*03L*QTK. /L%O= 0M= 3*KL*KTVL/HB*K2\ Q= 32O/L*L3*MP= 2\ *f LP\ 2= 3\ B*( d*1 = KL/T*KL*
M. O/L*. f L ? *032MT*KL*V. P32P*. f L ? *YI *@%D*J 7 -@EE*1 1 *KL*O. ? \ *V. \ MP= 3= P1 LB*4d*032MT*KL*O. \ L*LM*Cd*032MT*KL*\ 0QQ= PM*TV. /L1 L3M*
L3*. P1 = 2PL*PTUP2VTPTL*LM*V. P32P*KL*] I *@%D*J 7 -@EE*1 1 *KL*O. ? \ *V. \ MP= 3= P1 L*QP= U= 3K\ > *
& =K c/L*4*&*Cd*1 =O 2/L*. *Y*P=0 L \ *K=3 M*[ *. f L ? *UPL23\ *
"C' *) ' ## ( 7 , ( m"*-*L23L*l =1 Q/LMML \ *J LP. M*UkP*K2L*# P=K 0l M2=3 *03K*= P2V23L//L*# Pg\ L3M. M2= 3*f = 3*' 2\ *03K*8L \ \ LPM\ *V. 3h*. 0U*K2L*
j k3\ ? NL*"NPLP*J g\ ML > *J LUP2LPML1 QLP. M0P*-FEbC%-FAbCB*) L1 QLP. M0P*K2V2M. /*L23\ ML//O. P*G23*X*& 230ML3*O2\ *-[ ZbC*03K*23*[ *& 230ML3*
O2\ *EbC*1 2MML/\ *( OM. 0QLK. /%) . \ MLHB*23*KPL2*6LP\ 2=3 L3B*( d*) 2\ ? NVLP. M*1 2M*J . P32LML23NL2M*1 2M*YI *@%D*J 7 -@EE*1 1 *M2LUL3*
4LNg/MLPB*4d*J P03K*J LP. M*03K*Cd*J LP. M*1 2M*< 3MLP\ ? NP. 3l *03K*J . P32LPL23NL2M*1 2M*] I *@%D*J 7 -@EE*1 1 *M2LUL3*4LNg/MLP> *
& =K L//*4*&*Cd*U. NPO. P*1 2MML/\ *Y*P. KLP*i = f = 3*[ *1 2M*OPL1 \ L3*

7 = > ) RQL ? 1 6 j ' < +:
*X@[ > EFZ A tafelmodel%M. O/L*1 = KL/%1 = Kc/L*M. O/L%) 2\ ? N1 = KL// F [ G! HI @E[ I YZ [ FE XYE XDABEE
*X@[ > EYE B ZEG! HI * ] ZI ] E [ FE @FEE @[ DABEE
*X@[ > EYA C ZEG! HI @XEI ] E [ FE @AEE @ZDABEE
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SORBETIERES MUSSO PROFESSIONAL
Geheel roestvrijstalen uitvoering, ook die delen 
die met de compositie in aanraking komen. Er 
is geen speciaal onderhoud of smering vereist, 
eenvoudig schoon te houden, automatische 
bediening d.m.v. tijdschakelaar, geschikt voor 
het bereiden van: sorbet whisky, sorbet 
champagne, sorbet calvados, sorbets met 
aardbeien, frambozen, citroenen of elk ander 
voorhanden fruit 
$ M. 23/L \ \ *\ MLL/*U232\ NB*. //*Q. PM\ *23*? = 3M. ? M*i 2MN*MNL*2? L*? PL . 1 *
. /\ =* 23*\ M. 23/L \ \ *\ MLL/> *"M*PL` 02PL \ *3= *Q. PM2? 0/. P*1 . 23ML3. 3? LB*
L. \ R*M=* ? /L . 3*=Q LP. M2=3 *PLV0/. MLK*. 0M= 1 . M2? . //R*OR*M21 LP> *
9=P *QPLQ. P23Vd*\ =P OLM*i N2\ l RB*\ = POLM*? N. 1 Q. V3LB*\ = POLM*
? . /f . K=\ B*\ NLPOLM\ *i 2MN*P. \ QOLPP2L \ B*\ MP. i OLPP2L \ B*/L1 = 3*= P*
. 3R*=MNLP*l 23K*=U *UP02M*. f . 2/. O/L*
C0f LB*Q/. 3*LM*M=0 ML \ */L \ *Q2c? L \ *L3*? = 3M. ? M*. f L ? */. *V/. ? L*\ = 3M*
L3*. ? 2LP*23=I RK. O/LB*. 0? 03*L3MPLM2L3*\ QT? 2. /B*32*VP. 2\ \ . VL*
3L*\ =3 M*3T? L \ \ . 2PL \ B*3LMM=R . VL*. 2\ TB*U= 3? M2= 33L1 L3M*
. 0M=1 . M2̀ 0L*VP‚ ? L*. 0*PTV/. VL*K̂ 03*M21 LP> *# = 0P*QPTQ. PLP*
KL \ *\ =P OLM\ *. f L ? *\ Q2P2M0L0I B*. f L ? *_ 0\ *KL*UP02M*UP. 2\ *LM? *
6=/ /\ Mg3K2V*. 0\ *P= \ MUPL2L1 *$ M. N/B*. 0? N*. //L*) L2/LB*K2L*1 2M*KL1 *
$ QL2\ L -' 2\ *23*4LPkNP03V*l = 1 1 L3> *$ ? N1 2LP03V*= KLP*L23L*
OL \ =3 KLPL*j . PM03V*\ 23K*32? NM*LPU= PKLP/2? N> *;L2? NML*
+L232V03V> *# P= O/L1 /=\ L*( POL2M\ i L2\ L*K. 3l *KLP*
ZL2M\ ? N. /M0NP> *9kP*K2L*Z0OLPL2M03V*f = 3*$ = POLM\ *1 2M*
. /l =N =/ 2\ ? NL3*J LMPg3l L3B*1 2M*UP2\ ? NL1 *9P0? NM\ . UM*0\ i *

MOBILE PROFESSIONAL

' < +: 7 = > ;2M> *Q%N ? 1 6 j
[ [ DABEE *YE] > EE] *

* verrijdbaar%1 = f . O/L%P= 0/. 3M%U. NPO. P

± 10 ZFG! HI Y[ I YA [ FE F [ E

Verrijdbaar, voorzien van aftapkraan voor 
afvoer schoonmaakwater 
& =O 2/LB*i 2MN*KP. 23M. Q*U= P*K2\ ? N. PVL*? /L . 323V*i . MLP*
+= 0/. 3MB*. f L ? *P= O23LM*KL*f 2K. 3VL*
9. NPO. PB*1 2M*( OMP= QUN. N3*

CONSUL PROFESSIONAL

' < +: 7 = > ;2M> *Q%N ? 1 6 j
FYDABEE *YE] > E@E ± 12 ZAG! HI YYI ] E [ FE XAE

PROFESSIONAL

' < +: 7 = > ;2M> *Q%N ? 1 6 j
[ FXABEE *YE] > EEF ± 10 YAG! HI ] [ I YA [ FE F [ E
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SORBETIERES MUSSO
Geheel roestvrijstalen uitvoering, ook die delen 
die met de compositie in aanraking komen. Er 
is geen speciaal onderhoud of smering vereist, 
eenvoudig schoon te houden, automatische 
bediening d.m.v. tijdschakelaar, geschikt voor 
het bereiden van: sorbet whisky, sorbet 
champagne, sorbet calvados, sorbets met 
aardbeien, frambozen, citroenen of elk ander 
voorhanden fruit 
$ M. 23/L \ \ *\ MLL/*U232\ NB*. //*Q. PM\ *23*? = 3M. ? M*i 2MN*MNL*2? L*? PL . 1 *
. /\ = *23*\ M. 23/L \ \ *\ MLL/> *"M*PL` 02PL \ *3= *Q. PM2? 0/. P*1 . 23ML3. 3? LB*
L. \ R*M= *? /L . 3*= QLP. M2= 3*PLV0/. MLK*. 0M= 1 . M2? . //R*OR*M21 LP> *
9= P*QPLQ. P23Vd*\ = POLM*i N2\ l RB*\ = POLM*? N. 1 Q. V3LB*\ = POLM*
? . /f . K= \ B*\ NLPOLM\ *i 2MN*P. \ QOLPP2L \ B*\ MP. i OLPP2L \ B*/L1 = 3*= P*
. 3R*= MNLP*l 23K*= U*UP02M*. f . 2/. O/L*
C0f LB*Q/. 3*LM*M= 0ML \ */L \ *Q2c? L \ *L3*? = 3M. ? M*. f L ? */. *V/. ? L*\ = 3M*
L3*. ? 2LP*23= I RK. O/LB*. 0? 03*L3MPLM2L3*\ QT? 2. /B*32*VP. 2\ \ . VL*
3L*\ = 3M*3T? L \ \ . 2PL \ B*3LMM= R. VL*. 2\ TB*U= 3? M2= 33L1 L3M*
. 0M= 1 . M2̀ 0L*VP‚ ? L*. 0*PTV/. VL*K̂ 03*M21 LP> *# = 0P*QPTQ. PLP*
KL \ *\ = POLM\ *. f L ? *\ Q2P2M0L0I B*. f L ? *_ 0\ *KL*UP02M*UP. 2\ *LM? *
6= //\ Mg3K2V*. 0\ *P= \ MUPL2L1 *$ M. N/B*. 0? N*. //L*) L2/LB*K2L*1 2M*KL1 *
$ QL2\ L -' 2\ *23*4LPkNP03V*l = 1 1 L3> *$ ? N1 2LP03V*= KLP*L23L*
OL \ = 3KLPL*j . PM03V*\ 23K*32? NM*LPU= PKLP/2? N> *;L2? NML*
+L232V03V> *# P= O/L1 /= \ L*( POL2M\ i L2\ L*K. 3l *KLP*
ZL2M\ ? N. /M0NP> *9kP*K2L*Z0OLPL2M03V*f = 3*$ = POLM\ *1 2M*
. /l = N= /2\ ? NL3*J LMPg3l L3B*1 2M*UP2\ ? NL1 *9P0? NM\ . UM*0\ i *

CLASSICA

7 = > ;2M> *Q%N ? 1 6 j ' < +:
*YE] > EE[ ± 3 [ XG! HI FEI YA [ FE @EE ] DABEE

STELLA

7 = > ;2M> *Q%N ? 1 6 j ' < +:
*YE] > EE@ ± 5 FAG! HI A@I FA [ FE @] E ZDABEE

SORBETIERE - volledig roestvrijstalen behuizing, 
geleverd met verwisselbare 2 kommen van 
2 liter (vulcapaciteit 1,2 Lit.), digitale timer, 
temperatuurdisplay, functie voor het maken 
van ijs, sorbets en het maken van yoghurt en 
automatische Keep Cool functie (60 min) 
"C' -C+' ( & *& ( m' +*-*U0//*\ M. 23/L \ \ -\ MLL/*N= 0\ 23VB*
[ *L I ? N. 3VL. O/L*O= i /\ *[ */2MLP*GU2//*? . Q. ? 2MR*@B[ *;2M> HB*K2V2M. /*
M21 LPB*ML1 QLP. M0PL*K2\ Q/. RB*U03? M2= 3*U= P*1 . l 23V*2? L -? PL . 1 B*
\ = POLM\ B*UP= hL3*. \ *i L//*. \ *3= P1 . /*R= VN0PMB*. 3K*. 0M= 1 . M2? *
mLLQ*C= = /*U03? M2= 3*G] E*1 23H*
$ : +4' ) "» +' *-*O= Ó M2LP*L3M2cPL1 L3M*L3*. ? 2LP*23= I RK. O/LB*
[ *O= /\ *T? N. 3VL. O/L*G? . Q. ? 2MT*KL*PL1 Q/2\ \ . VL*@B[ *;2M> HB*
1 230MLP2L*301 TP2̀ 0LB*. UU2? N. VL*KL*/. *ML1 QTP. M0PLB*U= 3? M2= 3*
Q= 0P*/. *U. OP2? . M2= 3*KL*V/. ? L \ B*KL*\ = POLM\ *LM*KL*R. = 0PM\ *LM*
U= 3? M2= 3*1 . 23M. 23*. 0*UP= 2K*. 0M= 1 . M2̀ 0L*G] E*1 23H*
' "$ & ( $ C! "7 ' *-*J LNg0\ L*l = 1 Q/LMM*. 0\ *' KL/\ M. N/B*1 2M*
[ *4LNg/MLP*[ *;2MLP*. 0\ M. 0\ ? NO. P*G9k//l . Q. h2MgM*@B[ *;2M> HB*
K2V2M. /L*ZL2M\ ? N. /M0NPB*) L1 QLP. M0P. 3hL2VLB*UkP*K2L*
Z0OLPL2M03V*f = 3*' 2\ B*$ = POLM\ *03K*J= VN0PM*03K*( 0M= 1 . M2\ ? NL*
l LLQ-? = = /*903l M2= 3*G] E*& 23> H*

7 = > ;2M> *Q%N ? 1 6 j ' < +:
*D@E> @EE ± 3 [ FG! HI YFI [ D [ FE @ZE FAEBEE
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IJSBLOKJESMACHINE - de professionals van 
MASTERFROST zijn geheel roestvrijstaal, 
luchtgekoeld en werken volgens het zgn. 
inspuitsysteem wat betekend dat er weinig 
bewegende delen aanwezig zijn, compleet met 
aan- en afvoerslang, ijsschep en verstelbare 
poten 
"C' *C< 4' $ *& ( C! "7 ' *-*MNL*& ( $ ) ' +9+: $ ) *QP= UL \ \ 2= 3. /*
1 . ? N23L \ *. PL*1 . KL*= U*\ M. 23/L \ \ *\ MLL/B*. 2P*? = = /LK*. 3K*MNLR*
U03? M2=3 *. ? ? =P K23V*M= *MNL*23_ L ? M2= 3*\ R\ ML1 B*MN2\ *1 L. 3\ *. *ULi *
1 =f 23V*Q. PM\ *. 3K*MNLPLU=P L*. */=3 VLP*/2UL-\ Q. 3B*? = 1 Q/LML*
i 2MN*ULLK23V%KP. 23N=\ LB*. K_ 0\ M. O/L*ULLM*. 3K*2? L*\ ? = = Q*
& ( C! "7 ' *5*J ;( « : 7 $ *-*/L \ *. QQ. PL2/\ *& ( $ ) ' +9+: $ ) *
QP=U L \ \ 2=3 L/\ *\ =3 M*L3*23= I B*PLUP= 2K2\ *Q. P*. 2P*LM*U= 3? M2= 33L3M*
\ L/=3 */L*\ R\ Mc1 L*K'23_ L ? M2=3 > *? > a> K> *. f L ? *\ L0/L1 L3M*̀ 0L/̀ 0L \ *
Q2c? L \ *1 =MP2? L \ *? L *̀ 02*V. P. 3M2M*03L*/= 3VTf 2MT*Q/0\ */= 3V0LB*
? =1 Q/cML*. f L ? *M0R. 0*K̂ . 1 L3TL%f 2K. 3VLB*Q2LK\ *PTV. O/L \ *LM*
QL//L*a*V/. Á =3 \ *
' "$ j ‹ +9' ;& ( $ C! "7 ' *-*K2L*OLP0U/2? NL3*& ( $ ) ' +9+: $ ) *
& . \ ? N23L3*\ 23K*Vg3h/2? N*. 0\ *C7 $ B*/0UMVLl kN/M*03K*
U03l M2=3 2LPL3*3. ? N*KL1 *' 23\ QP2Mh03V\ R\ ML1 B*K> N> *1 2M*30P*
i L32V*OLi LV/2? NL3*) L2/L3B*i . \ *L23LP*/g3VLPL3*;LOL3\ K. 0LP*
h0V0ML*l = 1 1 MB*l =1 Q/LMM*1 2M*j . \ \ LPh0U0NP-
%( O/. 0U\ ? N/. 0? NB*f LP\ ML//O. PL3*9k\ \ L3*03K**
' 2\ i kPUL/\ ? N. 0UL/
*
25 KG PER 24 UUR, BUFFERVOORRAAD 8 KG 
[ A*l V*QLP*[ Y*N=0 P\ B*O0UULP*\ M= ? l *Z*l V*
[ A*l V*Q. P*[ Y*NL0PL \ B*\ M= ? l *PTV0/. ML0P*Z*l V*
[ A*l V*QP=* [ Y*$ M03KL3B*6= PP. M\ OLNg/MLP*Z*l V*

' < +: 7 = > ? 1 6 j
XDABEE *XE] > E [ A AZG! HI FYI AZ [ FE FZA

40 KG PER 24 UUR, BUFFERVOORRAAD 18 KG 
YE*l V*QLP*[ Y*N=0 P\ B*O0UULP*\ M= ? l *@Z*l V*
YE*l V*Q. P*[ Y*NL0PL \ B*\ M= ? l *PTV0/. ML0P*@Z*l V*
YE*l V*QP=* [ Y*$ M03KL3B*6= PP. M\ OLNg/MLP*@Z*l V*

' < +: 7 = > ? 1 6 j
@EDABEE *XE] > EYE XAG! HI YZI AZ [ FE AXA

60 KG PER 24 UUR, BUFFERVOORRAAD 25 KG 
] E*l V*QLP*[ Y*N=0 P\ B*O0UULP*\ M= ? l *[ A*l V*
] E*l V*Q. P*[ Y*NL0PL \ B*\ M= ? l *PTV0/. ML0P*[ A*l V*
] E*l V*QP=* [ Y*$ M03KL3B*6= PP. M\ OLNg/MLP*[ A*l V*

' < +: 7 = > ? 1 6 j
@[ DABEE *XE] > E ] E ZYG! HI YZI AZ [ FE ] YE
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IJSBLOKJESMACHINE - kunststof behuizing, 
tafelmodel, compacte uitvoering, capaciteit ca. 
15 kg per 24 uur, buffervoorraad ca 1 kg, 
keuze uit 3 maten ijsblokjes, als de 
buffervoorraad vol is wordt d.m.v. 
elektronische sensoren de productie gestopt, 
waterreservoir ca. 2,5 liter 
"C' -C< 4' *& ( C! "7 ' *-*? . \ 23V*Q/. \ M2? B*M. O/L*M= Q*MRQLB*
? = 1 Q. ? M*1 = KL/B*? . Q. ? 2MR*@A*l V*QLP*[ Y*N= 0PB*O0UULP*\ M= ? l *@*
l VB*? N= 2? L*= U*F*\ 2hL \ *? 0OL \ B*L` 02QQLK*i 2MN*. 3*L/L ? MP= 32? *
\ L3\ = P*i NL3*MNL*O0UULP*\ M= ? l *2\ *U0//*QP= K0? M2= 3*\ M= Q\ *
. 0M= 1 . M2? . //RB*i . MLP*PL \ LPf = 2P*. QQP= I > *[ BA*/2MPL \ *
& ( C! "7 ' *5*J ;( « : 7 $ *-*N. O2//. VL*L3*Q/. \ M2̀ 0LB*1 = Kc/L*
KL*M. O/LB*? . Q. ? 2MT*@A*l V*Q. P*[ Y*NL0PL \ B*\ M= ? l *PTV0/. ML0P*
? . > *@*l VB*F*K21 L3\ 2= 3*KL*V/. Á = 3\ B*L \ M*K= MT*K'03*KTML ? ML0P*
T/L ? MP= 32̀ 0L *̀ 02*MP. 3\ 1 LM*03*\ 2V3. /*/= P\ ` 0L*/L*O. ? *? = //L ? ML0P*
KL*/. *V/. ? L*L \ M*Q/L23*LM*. PPÍ ML*. 0M= 1 . M2̀ 0L1 L3M*/L*QP= ? TKT*
KL*U. OP2? . M2= 3B*PT\ LPf = 2P*KL*/'L . 0*? . > *[ BA*/2MPL \ *
' "$ j ‹ +9' ;& ( C! "7 ' *-*J LNg0\ L*. 0\ *m03\ M\ M= UUB*
) 2\ ? N1 = KL//B*m. Q. h2MgM*@A*l V*QP= *[ Y*$ M03KL3B*m. Q. h2MgM*
$ . 1 1 L/OL ? l L3*? . *@*l V> B*j . N/*. 0\ *F*J P̂ \ \ L *' 2\ i kPUL/B*
L/L l MP= 32\ ? NLP*9kN/LP*03MLPOP2? NM*K2L*# P= K0l M2= 3B*\ = O. /K*K. \ *
$ . 1 1 L/OL ? l L3*1 2M*' 2\ i kPUL/3*VLUk//M*2\ MB*m. Q. h2MgM*
j . \ \ LPOL ? l L3*? . > *[ BA*;2MLP*

7 = > ? 1 6 j ' < +:
*DEA> ] @E F ] G! HI YYI YA [ FE @ZA [ FABEE

IJSBLOKJESMACHINE - geheel roestvrijstaal, 
luchtgekoeld, compleet met aan- en 
afvoerslang, ijsschep en verstelbare poten, 25 
kg per 24 uur, buffervoorraad 8 kg 
"C' *C< 4' $ *& ( C! "7 ' *-*1 . KL*= U*\ M. 23/L \ \ *\ MLL/B*. 2P*? = = /LKB*
? = 1 Q/LML*i 2MN*ULLK23V%KP. 23N= \ LB*. K_ 0\ M. O/L*ULLM*. 3K*2? L*
\ ? = = QB*[ A*l V*QLP*[ Y*N= 0P\ B*O0UULP*\ M= ? l *Z*l V*
& ( C! "7 ' *5*J ;( « : 7 $ *-*L3*23= I B*PLUP= 2K2\ *Q. P*. 2PB*? = 1 Q/cML*
. f L ? *M0R. 0*K̂ . 1 L3TL%f 2K. 3VLB*Q2LK\ *PTV. O/L \ *LM*QL//L*a*
V/. Á = 3\ 1 B*[ A*l V*Q. P*[ Y*NL0PL \ B*\ M= ? l *PTV0/. ML0P*Z*l V*
' "$ j ‹ +9' ;& ( $ C! "7 ' *-*Vg3h/2? N*. 0\ *C7 $ B*/0UMVLl kN/MB*
l = 1 Q/LMM*1 2M*j . \ \ LPh0U0NP-%( O/. 0U\ ? N/. 0? NB*f LP\ ML//O. PL3*
9k\ \ L3*03K**' 2\ i kPUL/\ ? N. 0UL/B*[ A*l V*QP= *[ Y*$ M03KL3B*
6= PP. M\ OLNg/MLP*Z*l V*

7 = > ? 1 6 j ' < +:
*DEA> ] [ A ] ] G! HI Y[ I AF [ FE [ [ E AYABEE

SPAGHETTI-IJS MACHINE - machine geschikt om 
ijscoupes te maken in de vorm van 
spaghetti/tagliatelle/ lasagne, met een 
persplug en korte hendel. De vormen 
(spaghetti meegeleverd) zijn gemaakt van 
speciaal thermokoelmateriaal 
"C' *C+' ( & *$ # ( J ! ' ) ) "*& ( C! "7 ' *-*1 . ? N23L*\ 02M. O/L*U= P*
1 . l 23V*\ Q. VNLMM2%M. V/2. ML//L%/. \ . V3L*2? L*? PL . 1 *? 0Q\ B*i 2MN*
. *QPL \ \ *Q/0V*. 3K*\ N= PM*N. 3K/LB*MNL*1 = /K\ *G\ Q. VNLMM2*
\ 0QQ/2LKH*. PL*1 . KL*= U*\ QL ? 2. /*MNLP1 = -? = = /23V*1 . MLP2. /*
& ( C! "7 ' *( *J ; ( C' ' *$ # ( J ! ' ) ) "*-*1 . ? N23L*. QQP= QP2TL*
Q= 0P*/. *? = 3UL ? M2= 3*KL*? = 0QL//L \ *KL*? Pc1 L*V/. ? TL*
\ Q. VNLMM2%M. V/2. ML//L%/. \ . V3LB*. f L ? *QPL \ \ L -TM= 0QL*LM*
1 . 3? NL*? = 0PMB*/L \ *U= P1 L \ *G\ Q. VNLMM2*U= 0P32LH*\ = 3M*L3*
1 . MTP2. 0*\ QT? 2. /*KL*MNLP1 = -PLUP= 2K2\ \ L1 L3M*
' "$ -$ # ( J ! ' ) ) "-& ( $ C! "7 ' *-*& . \ ? N23L*UkP*K2L*! LP\ ML//03V*
f = 3*$ Q. VNLMM2%) . V/2. ML//L%;. \ . V3L-' 2\ OL ? NLP3> *& 2M*L23L1 *
# PL \ \ \ M= QUL3*03K*l 0PhL1 *J P2UU> *82L*9= P1 L3*G\ Q. VNLMM2*
1 2MVL/2LULPMH*OL \ MLNL3*. 0\ *\ QLh2L//L1 *) NLP1 = l kN/1 . MLP2. /*

7 = > ? 1 ' < +:
*AY[ > E@E ] FG! HI [ EI [ [ YXABEE

VORM/& : < ;8%& : < ; ' %9: +&
AY[ > EEX ;. \ . V3. ] DBEE
AY[ > EEZ ) . V/2. ML//L ] DBEE
AY[ > EED $ Q. VNLMM2 ] DBEE

P r o f e ss i o n a l  S u p p l i e s

LASAGNA

TAGIATELLE

SPAGHETTI
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IJSVERGRUIZER - roestvrij materiaal, kunststof 
opvangbak, roestvrijstaal mes 
"C' *C+< $ ! ' +*-*3= 3*P0\ M23V*1 . MLP2. /B*Q/. \ M2? *PL ? LQM. ? /LB*
\ M. 23/L \ \ *\ MLL/*l 32UL*
4+: , ' < +*5*J ;( « : 7 $ *-*. //2. VL*K̂ . /01 23201 *. /21 L3M. 2PLB*
M2P=2 P*Q/. \ M2̀ 0L*TM. 3? NLB*? =0 ML. 0*L3*. ? 2LP*23= I *MPL1 QT*
' "$ Z' +m;' "7 ' +' +*-*( /01 23201 V0\ \ B*& L \ \ LP*C7 $ B*
$ ? N0O/. KL*m03\ M\ M= UU*

SANTOS #9

' < +: 7 = > ? 1 6 j
] [ ABEE *YEZ> EEA FAG! HI Y[ I [ A [ FE ] EE

YXBEE YEZ> @EA mes%l 32UL%? = 0ML. 0%& L \ \ LP

5

IJSVERGRUISMACHINE - speciaal ontwikkeld 
voor professioneel gebruik in o.a. bars, 
discotheken, self-service bedrijven, restaurants, 
instellingen en voedsel verwerkende bedrijven 
zoals b.v. viswinkels enz., uit roestvrijstaal 
vervaardigd, produktie ca. 6 kg per minuut, 
capaciteit ca. 3 kg, opvangbak
1/3 gastronorm, 15 cm hoog, apparaat geheel 
door micro-schakelaars beveiligd, vergruizing 
is instelbaar 
"C' *C+< $ ! ' +*-*\ QL ? 2. //R*KLf L/= QLK*U= P*QP= UL \ \ 2= 3. /*0\ L*23*
PL \ M. 0P. 3M\ B*O. P\ B*K2\ ? = MNL` 0L \ B*\ L/U*\ LPf 2? L*L \ M. O/2\ N1 L3M\ *
23\ M2M0M2=3 \ *. 3K*U= = K*QP= ? L \ \ 23V*Q/. 3M\ B*\ 0? N*. \ *U2\ N*\ N= Q\ *
LM? > B*1 . KL*= U*\ M. 23/L \ \ *\ MLL/B*QP= K0? M2= 3*. QQP= I > *] *l V%1 23B*
? . Q. ? 2MR*. QQP> *F*l VB*= 0MQ0M*Q. 3*@%F*V. \ MP= 3= P1 B*NL2VNM*@A*
? 1 B*MNL*. QQ/2. 3? L*2\ *L3M2PL/R*1 2? P=* \ i 2M? N*\ L ? 0PLKB*? P0\ N23V*
? . 3*OL*\ LM*M=* ? N=2 ? L*
4+: , ' < +*5*J ;( « : 7 $ *-*Q= 0P*O. P\ B*PL \ M. 0P. 3M\ B*\ 3. ? l -
O. P\ B*NÙQ 2M. 0I B*/. O=P . M=2 PL \ B*K2\ ? =MNc` 0L \ B*Q= 2\ \ = 33LP2L \ *
LM? > *L3M2cPL1 L3M*L3*. ? 2LP*23=I RK. O/LB*QP= K0? M2= 3*Q. P*
1 230ML*L3f > *] *l V> B*? . Q. ? 2MT*KL*/. *? 0f L*L3f > *F*l V> *C= 0f LP? /L*
LM*Q=P ML*. \ \ 0PTL \ *Q. P*1 2? P=- 23MLPP0QML0P\ B*QLP1 LM*KL*OP= RLP*
? 0OL \ *KL*V/. ? L*L3*VP. 30/L \ *KL*K2UULPL3ML \ *K21 L3\ 2= 3\ *. 0*
1 =R L3*K̂ 03*PTV/. VL*1 T? . 32̀ 0L*
' "$ Z' +m;' "7 ' +' +*-*UkP*4. P\ B*+L \ M. 0P. 3M\ B*82\ ? = MNLl L3B*
( 3\ M. /ML3B*92\ ? NN. 3K/03VL3*0\ i > B*f = //\ Mg3K2V*. 0\ *P= \ M-*
UPL2L1 *' KL/\ M. N/B*$ M03KL3/L2\ M03V*? . > *] *l V> *9. \ \ 03V\ *
6LP1 ˆV L3*KLP*' 23Uk//i . 33L*? . > *F*l V> *9P= 3MMkPL*03K*8L ? l L/*
K0P? N*& 2l P= \ ? N. /MLP*VL \ 2? NLPM> *' 23\ ML//03V*KLP*
9L23l ˆP 32Vl L2M*KL \ *' 2\ L*1 2MML/\ *6LP\ ML//l 3= QU*

' < +: 7 = > ? 1 6 j
@YFABEE *AE[ > AEE YDG! HI [ AI YF [ FE [ EE
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IJSVERGRUIZER - stevige uitvoering met 
roestvrijstalen hakmessen en vacuum 
voetbodem, vervaardigd uit Lexan kunststof en 
kan de ijsblokken fijn en grof vergruizen 
"C' *C+< $ ! ' +*-*\ M0PKR*? P0\ NLP*i 2MN*\ M. 23/L \ \ *\ MLL/*? 0MMLP\ *
. 3K*f . ? 001 -Q= i LP*O. \ LB*1 . KL*= U*;L I . 3*. 3K*QP= K0? L \ *
? = . P\ L*= P*U23L*? P0\ N*
4+: , ' < +*5*J ;( « : 7 $ *-*P= O0\ ML*. f L ? *? = 0ML. 0I *23= I *LM*
. f L ? *\ = ? /L*f . ? 001 *. U23*̀ 0L*/̂. QQ. PL2/*PL \ ML*a*\ . *Q/. ? L*
QL3K. 3M*/L*MP. f . 2/B*L3*1 . M2LPL*Q/. \ M2̀ 0L*;L I . 3B*Q= 0P*OP= RLP*
KL \ *V/. Á = 3\ *a*U23*= 0*VP= \ *VP. 23*
' "$ Z' +m;' "7 ' +' +*-*P= O0\ MB*1 2M*C7 $ *& L \ \ LP3*03K*1 2M*
6. l 001 -90\ \ B*K. 1 2M*K. \ *J LPgM*i gNPL3K*KL \ *J LOP. 0? NL \ *
. 0U*\ L23L1 *# /. Mh*O/L2OMB*. 0\ *;L I . 3-m03\ M\ M= UUB*h01 *VP= O*
= KLP*UL23*hLPl /L23LP3*f = 3*' 2\ i kPUL/3*

7 = > ? 1 ;2M> ' < +:
*A@X> EE@ [ AG! HI @[ I @[ @BA @] BDA

IJSVERGRUIZER - roestvrijstaal met ABS 
frontpaneel, roestvrijstaal messtel, geschikt 
voor alle soorten ijsblokjes, grote vulopening 
met transparante deksel, capaciteit ca. 48 kg 
per uur, voorzien van 2,5 ltr. polycarbonaat 
opvangcontainer 
"C' *C+< $ ! ' +*-*\ M. 23/L \ \ *\ MLL/*O= KR*i 2MN*UP= 3M-U. ? L*? = f LP*= U*
( 4$ B*\ M. 23/L \ \ *\ MLL/*O/. KL \ B*\ 02M. O/L*U= P*. //*MRQL \ *= U*2? L*
? 0OL \ B*i 2KL*1 = 0MN*2? L*? 0OL*U033L/*i 2MN*MP. 3\ Q. PL3M*? = f LPB*
? . Q. ? 2MR*. QQP> YZ*l V%N= 0PB*i 2MN*[ BA*;MP> *Q= /R? . PO= 3. ML*
? P0\ NLK*2? L*O0? l LM*
4+: , ' < +*5*J ;( « : 7 $ *-*23= I *. f L ? **/. *f 0L*KL*U. ? L*KL*
( 4$ B*? = 0ML. 0*L3*. ? 2LP*23= I B*. QQP= QP2L*Q= 0P*M= 0\ */L \ *? 0OL*
KL*V/. ? L \ B*VP. 3K*LMM= 3= 2P*PL1 Q/L \ \ Lh*. f L ? *? = 0f LP? /L*
MP. 3\ Q. P. 3MLB*? . Q. ? 2ML*? . > YZ*l V%/̂NL0PLB*? = 1 Q/LM*. f L ? *03*
O. ? *KL*V/. Á = 3\ *[ BA*/MP> *Q= /R? . PO= 3. ML*
' "$ Z' +m;' "7 ' +' +*-*C7 $ *1 2M*( 4$ *4LK2L303V\ Q. 3LL/B*C7 $ *
& L \ \ LPB*VLL2V3LM*U0P*. //L*& = KL//L3*' 2\ i 0PUL/B*VP= \ \ L *
90//MP2? NMLP*1 2M*8L ? l L/*MP. 3\ Q. P. 3MB*m. Q. h2MgM> YZl V%$ M03KLB*
1 2M*[ BA*/MP> *# = /R? . PO= 3. M*' 2\ i 0PUL/OLN. /MLP*

7 = > ? 1 6 j ' < +:
*A[ F > E@E YEG! HI @DI FE [ FE @EE YDABEE

IJSVERGRUIZER - roestvrij materiaal, 
roestvrijstaal messtel, fijn en grof crushed ice 
door ÈÈn druk op de knop, 1,2 kg in 30 
seconden, compleet met dubbelwandige 
ijsblokjes-opvangbak 
"C' *C+< $ ! ' +*-*3= 3*P0\ M23V*1 . MLP2. /B*\ M. 23/L \ \ *\ MLL/*l 32UL \ B*
1 . l L \ *O= MN*U23L*. 3K*? = . P\ L*? P0\ NLK*2? L*23*_ 0\ M*= 3L*M= 0? N*= U*
. *O0MM= 3> *@B[ *l V*= U*? P0\ NLK*2? L*23*FE*\ L ? = 3K\ B*? = 1 Q/LML**
i 2MN*K= 0O/L*i . //LK*2? L -O0? l LM*
4+: , ' < +*5*J ;( « : 7 $ *-*. //2. VL*23= I 2K. O/L*. /21 L3M. 2PLB*
\ L . 0*V/. Á = 3\ *Q/. \ M2̀ 0LB*? = 0ML. 0*L3*. ? 2LP*23= I *Q= 0P*U23L*LM*
VP= \ B*QLP1 LM*KL*OP= RLP*/L*? = 3ML30*= 0*1 . 30. /*K̂ 03*O. ? *
V/. ? = 3\ *KL*@B[ *l V*L3*FE*\ L ? = 3KL \ B*? = 1 Q/LM*. f L ? *03*O. ? *a*
V/. Á = 3\ *. *K= 0O/L*Q. P= 2*
' "$ Z' +m;' "7 ' +' +*-*P= \ MUPL2*& . MLP2. /B*& L \ \ LP*C7 $ B*K2L*
' 2\ i 0PUL/*l = 33L3*UL23*= KLP*VP= Ol = P32V*hLPl /L23K*
i LPKL3B@B[ *l V*233LPN. /O*FE*$ L l 03KL3*K0P? N*OLM. M2V03V*
L23L3*m3= QUB*23l /> *K= QQL/i . 3K2V*m03\ M\ M= UU*
' 2\ i 0PUL/OLNg/MLP*

SANTOS #53

7 = > ? 1 6 j ' < +:
*YEZ> EDA YXG! HI FAI [ Y [ FE @FE ZYDBEE
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+LUP2VLP. M= P\ *. 3K*UPLLhLP\ > *$ MLL/*Q/. ML*/. ? ` 0LPLKB*
23MLP2L0P*Q/. \ M2? > *8 = = P\ *? . 3*OL*N03V*/LUM-*= P*P2VNMN. 3K> *
j 2MN*MNLP1 = \ M. MB*PLUP2VLP. M= P\ *i 2MN*. 0M= 1 . M2? *KLUP= \ M23V*
. 3K*23MLP2= P*/2VNM

+TUP2VTP. ML0P\ *LM*? = 3V/T/. ML0P\ > *) Ù /L*TM0f TLB*
23MTP2L0P*L3*1 . M2cPL*Q/. \ M2̀ 0L > *; . *Q= PML*\ L*/. 2\ \ L *1 LMMPL*
L3*= 0f PLP*M= 0P3. 3ML*V. 0? NL*LM*KP= Ó ML > *( f L ? *MNLP1 = \ M. MB*
PTUP2VTP. ML0P\ *. f L ? *KTV/LP*. 0M= 1 . M2̀ 0L*LM*2//01 23. M2= 3

mkN/-*03K*) 2LUVLUP2LP\ ? NPg3l L > *$ M. N/O/L ? NB*233L3*m03\ M\ M= UU> *
82L*) kP*l . 33*/23l \ -*= KLP*PL ? NM\ KPLNL3K*
L23VLNg3VM*i LPKL3> *& 2M*) NLP1 = \ M. MB*mkN/\ ? NPg3l L*1 2M*
*. 0M= 1 . M2\ ? NLP*( OM. 003V*03K*1 2M*"33L3-4L/L0? NM03V

Koel- en vrieskasten uitwendig gemoffeld 
 plaatstaal, inwendig kunststof. De deuren 
zijn links- of rechtsdraaiend te bevestigen. 
Voorzien van temperatuur regeling, 
koelkasten voorzien van automatische 
 ontdooiing en binnenverlichting

KOELKAST - opzetmodel, met dubbelwandige 
glazen deur en scheidingsrooster 
+' 9+"J ' +( ) : +*-*i 2MN*VP2K*. 3K*K= 0O/L*i . //LK-V/. \ \ *K= = P*
+S9+"J S+( ) ' < +*-*. f L ? *VP2//L*LM*Q=P ML*. *K= 0O/L*Q. P= 2*L3*
f LPPL*
m‹ ! ; $ C! +( 7 m*-*1 2M*+=\ ML*03K*K= QQL/i g3K2VLP*J /. \ MkP*

WIT/j ! ") ' %4;( 7 C%j ' "$ $

' < +: 7 = > ) RQL ;2M> ? 1 6 j
[ EDBEE *DEA> E@@ A 46 A@G! HI YFI Y] [ FE XA

ROESTVRIJSTAAL/$ ) ( "7 ;' $ $ *$ ) ' ' ;%"7 : X%C7 $

' < +: 7 = > ) RQL ;2M> ? 1 6 j
[ ] DBEE *DEA> E@E B 46 A@G! HI YFI Y] [ FE YD

KOELKAST - tafelmodel, met dubbelwandige 
glazen deur, 4 verstelbare roosters 
+' 9+"J ' +( ) : +*-*M. O/L*M= QB*i 2MN*K= 0O/L-i . //LK*V/. \ \ *K= = PB
Y*. K_ 0\ M. O/L*VP2K\ *
+S9+"J S+( ) ' < +*-*. f L ? *Q= PML*. *K= 0O/L*Q. P= 2*L3*f LPPLB*
Y*VP2//L \ *PTV/. O/L*
m‹ ! ; $ C! +( 7 m*-*1 2M*K= QQL/i . 3K2VLP*J /. \ MkPB*
Y*f LP\ ML//O. PL3*+=\ ML3*

WIT/j ! ") ' %4;( 7 C%j ' "$ $

' < +: 7 = > ) RQL ;2M> ? 1 6 j
F@DBEE *DEA> E@[ A 130 ZYG! HI AYI AA [ FE @@E

ZWART/4;( Cm%7 : "+%$ C! j ( +Z

' < +: 7 = > ) RQL ;2M> ? 1 6 j
F@DBEE *DEA> E@F B 130 ZYG! HI AYI AA [ FE @@E

KOELKAST - tafelmodel, met 4 sterren vriesvak, 
type *905.006 zonder vriesvak, voor beide 
types geldt: 1 groentelade, verplaatsbare 
roosters, diverse opbergvakken in de deur 
+' 9+"J ' +( ) : +*-*M. O/L*M=Q B*i 2MN*Y*\ M. P\ *UPLLhLP*
? =1 Q. PM1 L3MB*MRQL**DEA> EE] *i 2MN= 0M*UPLLhLP*? = 1 Q. PM1 L3MB*
O=MN*MRQL \ *i 2MN*@*f LV. M. O/L*KP. i LPB*. K_ 0\ M. O/L*VP2K\ *
+S9+"J S+( ) ' < +*-*1 = Kc/L*KL*M. O/LB*. f L ? *Y*. \ MPL*
? =1 Q. PM1 L3M*KL*? = 3VL/. ML0PB*MRQL**DEA> EE] *\ . 3\ *
? =1 Q. PML1 L3M*KL*? =3 VL/. ML0PB. *f L ? *@*M2P= 2P*LM*VP2//L \ *
m‹ ! ; $ C! +( 7 m*-*) 2\ ? N1 = KL//B*1 2M*Y*$ MLP3L-J LUP2LPU. ? NB*
) RQL**DEA> EE] *=N 3L*J LUP2LPU. ? NB*1 2M*@*$ ? N0O/. KL*03K*
f LP\ ML//O. PL3*+=\ ML3*

' < +: 7 = > ;2M> ? 1 6 j
[ [ DBEE *DEA> EEA 120 ZAG! HI AAI AX [ FE ZE

[ @DBEE *DEA> EE] 120 ZAG! HI AAI AX [ FE ZE
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B
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KOELKAST - met 5 rekken, deur met vlakke 
binnenkant 
+' 9+"J ' +( ) : +*-*i 2MN*A*VP2K\ B*K= = P*i 2MN*U/. M*233LP*\ 2KL*
+S9+"J S+( ) ' < +*-*. f L ? *A*VP2//L \ B*Q= PML*. f L ? *? = MT*
23MTP2L0PQ/. M*
m‹ ! ; $ C! +( 7 m*-*1 2M*A*+= \ ML3B*) kP*1 2M*U/. ? NLP*"33L3\ L2ML*

7 = > ;2M> ? 1 6 j ' < +:
*DEA> FEA 270 @YAG! HI ] EI ] [ [ FE @[ E YYABEE

KOELKAST - met verstelbare roosters, met 
dubbelwandige glazen deur en 
ventilatorkoeling 
+' 9+"J ' +( ) : +*-**i 2MN*. K_ 0\ M. O/L*VP2K\ B*i 2MN*K= 0O/L-
i . //LK*V/. \ \ *K= = P*. 3K*. 2P*? 2P? 0/. M2= 3*
+S9+"J S+( ) ' < +*-*. f L ? *VP2//L \ *PTV/. O/LB*Q= PML*. *K= 0O/L*
Q. P= 2*L3*f LPPL*LM*f L3M2/. M2= 3*PTUP2VLP. M2= 3*
m‹ ! ; $ C! +( 7 m*-*1 2M*f LP\ ML//O. PL3*+= \ ML3B*
K= QQL/i . 3K2VLP*J /. \ MkP*03K*1 2M*m. /M-< 1 /0UMl kN/03V*

7 = > ;2M> ? 1 6 j ' < +:
*DEA> FE@ 275 @YAG! HI ] EI ] E [ FE [ EE ] FDBEE
*DEA> FE[ 320 @XFG! HI ] EI ] E [ FE [ FE X@DBEE

KOELKAST - met verstelbare roosters, met 
dubbelwandige glazen deur en 
ventilatorkoeling 
+' 9+"J ' +( ) : +*-**i 2MN*. K_ 0\ M. O/L*VP2K\ B*i 2MN*K= 0O/L-
i . //LK*V/. \ \ *K= = P*. 3K*. 2P*? 2P? 0/. M2= 3*
+S9+"J S+( ) ' < +*-*. f L ? *VP2//L \ *PTV/. O/LB*Q= PML*. *K= 0O/L*
Q. P= 2*L3*f LPPL*LM*f L3M2/. M2= 3*PTUP2VLP. M2= 3*
m‹ ! ; $ C! +( 7 m*-*1 2M*f LP\ ML//O. PL3*+= \ ML3B*
K= QQL/i . 3K2VLP*J /. \ MkP*03K*1 2M*m. /M-< 1 /0UMl kN/03V*

7 = > ;2M> ? 1 6 j ' < +:
*DEA> FEF 360 @XFG! HI ] [ I ] F [ FE @ZE ] ] ABEE



HOTELWARE & FOOD SERVICE EQUIPMENT*408

VRIESKASTJE - voorzien van 1 inlegrooster,  
invries-schakelaar voor het snel diepvriezen 
van nieuwe levensmiddelen 
9+' ' Z' +*-*i 2MN*@*VP2KB*O0MM=3 *U=P *UPLLh23V*U= = K*23*. *\ N= PM*
M21 L*Q=\ \ 2O/L*
C: 7 J S;( ) ' < +*-*. f L ? *@*VP2//L \ B*M= 0? NL*\ QT? 2. /L*Q= 0P*
? =3 VL/LP*/L*Q/0\ *P. Q2KL1 L3M*/L \ *. /21 L3M\ *3= 0f L . 0I *
J ' 9+"' +$ C! +( 7 m*-*1 2M*@*+=\ MLB*$ = 3KLPKP0? l M. \ ML*h01 *
\ ? N3L//*L23UP2LPL3*f = 3*3L0*L23VLUk//ML3*;LOL3\ 1 2MML/3*

' < +: 7 = > ;2M> ? 1 6 j
@D@BEE *DEA> EE@ 34 A@G! HI YYI YD [ FE DE

4 ****

VRIESKAST - tafelmodel voorzien van vier laden 
en invriesschakelaar voor het snel diepvriezen 
van nieuwe levensmiddelen, voorzien van 
controle-lampjes, invriescapaciteit: 10 kg in 24 
uur 
9+' ' Z' +*-*i 2MN*U=0 P*\ M= P. VL*KP. i LP\ B*O0MM= 3*U= P*UPLLh23V*
P2VNM*MNP= 0VN*3Li *U= = K\ M0UU*23*. *\ N= PM*M21 L*Q= \ \ 2O/LB*
? . Q. ? 2MR*@E*l V*23*[ Y*N= 0P\ B*i 2MN*\ 2V3. /*/. 1 Q*
C: 7 J S;( ) ' < +*-*. f L ? *̀ 0. MPL*M2P=2 P\ *LM*M= 0? NL*\ QT? 2. /L*
Q=0 P*? =3 VL/LP*/L*Q/0\ *P. Q2KL1 L3M*/L \ *. /21 L3M\ *3= 0f L . 0I *
? . Q. ? 2MT*@E*l V*K. 3\ *[ Y*NL0PL \ B*. f L ? *MT1 = 23*KL*? = 3MPÙ /L*
J ' 9+"' +$ C! +( 7 m*-*1 2M*f 2LP*$ ? N0O/. KL3*03K*
$ =3 KLPKP0? l -) . \ ML*h01 *\ ? N3L//*L23UP2LPL3*f = 3*3L0*
L23VLUk//ML3*;LOL3\ 1 2MML/3B*m. Q. h2MgM*@E*l V*23*[ Y*$ M03KL3B*
1 2M*m=3 MP=/ /-; . 1 QL*

' < +: 7 = > ;2M> ? 1 6 j
[ ADBEE *DEA> EEZ 85 ZAG! HI AAI AX [ FE DE

4 ****

VRIESKAST - met 3 hoge laden, 3 vakken met 
klep, thermostatisch instelbaar, met 
controlelampjes en invriesschakelaar 
9+' ' Z' +*-*i 2MN*F*N2VN*KP. i LP\ *. 3K*F*? = 1 Q. PM1 L3M\ *i 2MN*
? =f LPB*PLV0/. O/L*MNLP1 =\ M. M2? . //RB*i 2MN*Q2/= M*/2VNM\ *. 3K*
\ QL ? 2. /*O0MM=3 *U=P *UPLLh23V*P2VNM*MNP= 0VN*3Li *U= = K\ M0UU\ *23*
. \ *\ N=P M*. *M21 L*. \ *Q=\ \ 2O/L*
C: 7 J S;( ) ' < +*-*. f L ? *F*M2P=2 P\ *QP= U= 3KL \ *LM
F*? =1 Q. PM21 L3M\ *. f L ? *? = 0f LP? /LB*PTV/. O/L*1 = RL33. 3M*
MNLP1 =\ M. MB*. f L ? *KL \ *f =R . 3M\ *MT1 =2 3\ *LM*M= 0? NL*\ QT? 2. /L*
Q=0 P*? =3 VL/LP*/L*Q/0\ *P. Q2KL1 L3M*/L \ *. /21 L3M\ *3= 0f L . 0I *
J ' 9+"' +$ C! +( 7 m*-*1 2M*F*M2LUL3*$ ? N0O/. KL3*03K
F*( 0UOLi . NP03V\ Pg01 L3*1 2M*m/. QQLB*MNLP1 = \ M. M2\ ? N*
PLVL/O. PB*1 2M*m=3 MP=/ /-; . 1 QL3*03K*$ = 3KLPKP0? l M. \ ML*h01 *
\ ? N3L//*L23UP2LPL3*f = 3*3L0*L23VLUk//ML3*;LOL3\ 1 2MML/3*

' < +: 7 = > ;2M> ? 1 6 j
YDABEE *DEA> [ AE 200 @YAG! HI ] EI ] [ [ FE @] A

4 ****



HOTELWARE & FOOD SERVICE EQUIPMENT *409

KOELKAST MET RVS MANTEL - met 5 verstelbare 
rekken, automatische ontdooiing, deur met 
vlakke binnenkant en thermostaat 
+' 9+"J ' +( ) : +*j ") ! *$ ) ( "7 ;' $ $ *$ ) ' ' ;*C( $ "7 J *-*i 2MN
A*. K_ 0\ M. O/L*P. ? l \ B*. 0M= 1 . M2? *KLUP= \ M23VB*K= = P*i 2MN*U/. M*
23\ 2KL*. 3K*. *MNLP1 = \ M. M*
+S9+"J S+( ) ' < +*( 6' C*+' 6' ) ' & ' 7 ) *"7 : X*-*. f L ?
A*? . \ 2LP\ *. _ 0\ M. O/L \ B*KcVL/*. 0M= 1 . M2̀ 0LB*Q= PML*. f L ? *? Ù MT*
23MTP2L0P*TV. /*LM*MNLP1 = \ M. M*
m‹ ! ; $ C! +( 7 m*& ") *C7 $ -& ( 7 ) ' ;*-*1 2M*A*f LP\ ML//O. PL3*
+LV. /L3B*. 0M= 1 . M2\ ? NLP*( 0UM. 003VB*) kP*1 2M*U/. ? NLP*
"33L3\ L2ML*03K*) NLP1 = \ M. M*

7 = > ;2M> ? 1 6 j ' < +:
*DEA> YE@ 270 @YAG! HI ] EI ] [ [ FE @[ E AFABEE

VRIESKAST MET RVS MANTEL - met 3 hoge 
laden, 3 opbergvakken met klep, 
thermostatisch instelbaar, met controlelampjes 
en invriesschakelaar 
9+' ' Z' +*j ") ! *$ ) ( "7 ;' $ $ *$ ) ' ' ;*C( $ "7 J *-*i 2MN*MNPLL*N2VN*
KP. i LP\ B*MNPLL*\ M= P. VL*\ Q. ? L \ *i 2MN*/2K\ B*. K_ 0\ M. O/L*OR*
MNLP1 = \ M. MB*i 2MN*23K2? . M= P*/2VNM\ *. 3K*UPLLhLP*\ i 2M? N*
C: 7 J S;( ) ' < +*( 6' C*+' 6' ) ' & ' 7 ) *"7 : X*-*. f L ? *MP= 2\ *
M2P= 2P\ *N. 0M\ B*MP= 2\ *L \ Q. ? L \ *KL*P. 3VL1 L3M\ *. f L ? *? = 0f LP? /L \ B*
. _ 0\ M. O/L*Q. P*MNLP1 = \ M. MB*. f L ? *f = R. 3M\ *KL*? = 3MPÙ /L*LM*
23MLPP0QML0P*KL*? = 3VT/. M2= 3*
J ' 9+"' +$ C! +( 7 m*& ") *C7 $ -& ( 7 ) ' ;*-*1 2M*KPL2*N= NL3*
$ ? N0O/. KL3B*KPL2*( 0UOLi . NP03V\ Ug? NLP3*1 2M*m/. QQLB*
) NLP1 = \ M. M2\ ? N*PLVL/O. PB*1 2M*m= 3MP= //-; . 1 QL3*03K*
J LUP2LP\ ? N. /MLP*

7 = > ;2M> ? 1 6 j ' < +:
*DEA> YEF 200 @YAG! HI ] EI ] [ [ FE @] A AADBEE

4 ****



HOTELWARE & FOOD SERVICE EQUIPMENT*410

KOELKAST - 2/1 GN, roestvrijstaal 18/10 met 
geforcerde koeling, automatische ontdooiing, 
digitaal thermostatisch regelbaar en voorzien 
van hoofdschakelaar en binnenverlichting, de 
deuren zijn zelfsluitend en voorzien van een 
slot, de ruimtes zijn voorzien van geleiders 2/1 
GN, 3x 2/1 GN rilsan roosters worden 
meegeleverd. 
+' 9+"J ' +( ) : +*-*[ %@*J 7 B*\ M. 23/L \ \ *\ MLL/*@Z%@EB*i 2MN*
U=P ? LK*. 2P*PLUP2VLP. M2= 3B*. 0M=1 . M2? *KLUP= \ M23V*. 3K*
Lf . Q=P . M2=3 *? =3 KL3\ i . MLPB*K2V2M. /*. K_ 0\ M. O/L*ML1 QLP. M0PLB*
: 7 %: UU*\ i 2M? N*. 3K*23MLP3. /*/2VNMB*MNL*K= = P\ *. PL*\ L/U*? /= \ 23V*
. 3K*L` 02QQLK*i 2MN*/= ? l B*MNL*? = 1 Q. PM1 L3M\ *. PL*U= PL \ L L3*
i 2MN*[ %@*J 7 *V02KL*P. 2/\ *. 3K*i 2MN*FI *[ %@*J 7 *Q/. \ M2U2LK*
i 2PL*P. ? l > *
+S9+"J S+( ) ' < +*-*[ %@*J 7 B*23=I *@Z%@EB*PLUP= 2K2\ \ L1 L3M*
U=P ? TB*KTVL/*LM*Lf . Q=P . M2=3 *. 0M=1 . M2̀ 0LB*ML1 QLP. M0PL*
K2V2M. /*PLV/. O/L*LM*23MLPP0QML0P*1 . P? NL-. PPLMB*/L \ *Q= PML \ *\ = 3M*
ULP1 LM0PL*. 0M=1 . M2̀ 0L*LM*\ LPP0PLB*? = 1 Q. PM21 L3M**L` 02QL*
. f L ? *V02KL \ *[ %@*J 7 B*/2f PLL*. f L ? *F*VP2//L \ *Q/. \ M2U2L > *
m‹ ! ; $ C! +( 7 m*-*[ %@*J 7 B*C7 $ *@Z%@E*1 2M*
< 1 /0UMl 0N/03VB*( 0UM. 0L3*03K*6LPK. 1 QL3*VL \ ? N2LNM*
. 0M=1 . M2\ ? NB*K2V2M. /L*) L1 QLP. M0P. 3hL2VLB*' 23-( 0\ -\ ? N. /MLP*
03K*"33L3f LP/2? NM03VB*) 0PL3*\ 23K*\ L/O\ ? N/2L \ \ L3K*03K*
. O\ ? N/2L \ \ O. PB*m=1 Q. PM21 L3ML3*. 0\ VL \ M. MMLM*1 2M*
U0NP03V\ \ ? N2L3L3*[ %@J 7 B*VL/2LULPM*1 2M*FI *[ %@*J 7 *+2/\ . 3*
+= \ M> *

' < +: 7 = > ;2M> ? 1 6 j
@ADABEE *F@] > ] @E 700 [ E [ G! HI ZEI X[ [ FE FZE

VRIESKAST - 2/1 GN, roestvrijstaal 18/10 met 
geforcerde koeling, digitaal thermostatisch 
regelbaar en voorzien van hoofdschakelaar en 
binnenverlichting, de deuren zijn zelfsluitend 
en voorzien van een slot, de ruimtes zijn 
voorzien van geleiders 2/1 GN, 3x 2/1 GN 
rilsan roosters worden meegeleverd. 
9+' ' Z' +*-*[ %@*J 7 B*\ M. 23/L \ \ *\ MLL/*@Z%@EB*i 2MN*U= P? LK*. 2P*
PLUP2VLP. M2= 3B*. 0M=1 . M2? *KLUP=\ M23V*. 3K*Lf . Q= P. M2= 3*
? =3 KL3\ i . MLPB*K2V2M. /*. K_ 0\ M. O/L*ML1 QLP. M0PLB*: 7 %: UU*
\ i 2M? N*. 3K*23MLP3. /*/2VNMB*MNL*K==P \ *. PL*\ L/U*? /= \ 23V*. 3K*
L` 02QQLK*i 2MN*/=? l B*MNL*? = 1 Q. PM1 L3M\ *. PL*U= PL \ L L3*i 2MN*
[ %@*J 7 *V02KL*P. 2/\ *. 3K*i 2MN*FI *[ %@*J 7 *Q/. \ M2U2LK*i 2PL*
P. ? l > *
C: 7 J S;( ) ' < +*-*[ %@*J 7 B*23= I *@Z%@EB*PLUP= 2K2\ \ L1 L3M*
U=P ? TB*KTVL/*LM*Lf . Q=P . M2=3 *. 0M=1 . M2̀ 0LB*ML1 QLP. M0PL*
K2V2M. /*PLV/. O/L*LM*23MLPP0QML0P*1 . P? NL-. PPLMB*/L \ *Q= PML \ *\ = 3M*
ULP1 LM0PL*. 0M=1 . M2̀ 0L*LM*\ LPP0PLB*? = 1 Q. PM21 L3M**L` 02QL*
. f L ? *V02KL \ *[ %@*J 7 B*/2f PLL*. f L ? *F*VP2//L \ *Q/. \ M2U2L > *
J ' 9+"' +$ C! +( 7 m*-*[ %@*J 7 B*C7 $ *@Z%@E*1 2M*
< 1 /0UMl 0N/03VB*( 0UM. 0L3*03K*6LPK. 1 QL3*VL \ ? N2LNM*
. 0M=1 . M2\ ? NB*K2V2M. /L*) L1 QLP. M0P. 3hL2VLB*' 23-( 0\ -\ ? N. /MLP*
03K*"33L3f LP/2? NM03VB*) 0PL3*\ 23K*\ L/O\ ? N/2L \ \ L3K*03K*
. O\ ? N/2L \ \ O. PB*m=1 Q. PM21 L3ML3*. 0\ VL \ M. MMLM*1 2M*
U0NP03V\ \ ? N2L3L3*[ %@J 7 B*VL/2LULPM*1 2M*FI *[ %@*J 7 *+2/\ . 3*
+= \ M> *

' < +: 7 = > ;2M> ? 1 6 j
@Z[ ABEE *F@] > ] [ E 700 [ E [ G! HI ZEI X[ [ FE ] YE



HOTELWARE & FOOD SERVICE EQUIPMENT *411

HORECA KOELKAST - wit gemoffeld plaatstaal, 
zilverkleurige aluminium binnenzijde 
ventilatorkoeling, dubbel glazen en 
zelfsluitende deur(en) met slot, digitale 
temperatuurregelaar 0° ~10° C, Ledverlichting, 
4 of 8 verstelbare roosters, automatische 
ontdooiing en uitschuifbaar compressor-
compartiment voor snel en gemakkelijk 
onderhoud 
! : +' C( *+' 9+"J ' +( ) : +*-*i N2ML*/. ? ` 0LPLK*\ MLL/*Q/. MLB*
23MLP2= P*\ 2/f LP*? = /= P*. /01 23201 B*U. 3*? = = /23VB*K= 0O/L*V/. hLK*
. 3K*\ L/U-? /= \ 23V*K= = PG\ H*i 2MN*/= ? l B*K2V2M. /*ML1 QLP. M0PL*
? = 3MP= //LP*Eb~@EbCB*;' 8*/2VNM23VB*Y*= P*Z*. K_ 0\ M. O/L*\ NL/f L \ B*
. 0M= 1 . M2? *KLUP= \ M23V*. 3K*L I ML3K. O/L*? = 1 QPL \ \ = P*
? = 1 Q. PM1 L3M*U= P*̀ 02? l *. 3K*L. \ R*1 . 23ML3. 3? L*
+S9+"J S+( ) ' < +*-*) Ù /L*TM0f TL*O/. 3? B*23MTP2L0P*. /01 23201 *
. PVL3MB*PLUP= 2K2\ \ L1 L3M*Q. P*f L3M2/. ML0PB*Q= PMLG\ H*a*K= 0O/L*
f 2MP. VL*LM*a*ULP1 LM0PL*. 0M= 1 . M2̀ 0L*. f L ? *\ LPP0PLB*PTV0/. ML0P*
KL*ML1 QTP. M0PL*301 TP2̀ 0L*Eb~@EbCB*T? /. 2P. VL*;' 8B*
Y*= 0*Z*VP2//L \ *PTV/. O/L \ B*KTV2f P. VL*. 0M= 1 . M2̀ 0L*LM*
? = 1 Q. PM21 L3M*K0*? = 1 QPL \ \ L0P*L I ML3\ 2O/L*Q= 0P*03*L3MPLM2L3*
P. Q2KL*LM*U. ? 2/L*
m‹ ! ; $ C! +( 7 m*-*j L2\ \ *$ M. N/O/L ? NB*"33L3\ L2ML*$ 2/OLPU. PO2V*
( /01 23201 B*;0UMl kN/03VB*K= QQL/M*f LPV/. \ ML*03K*
\ L/O\ M\ ? N/2L \ \ L3KL*) kPGL3H*1 2M*$ ? N/= \ \ B*K2V2M. /LP*
) L1 QLP. M0PPLV/LP*Eb~@EbCB*;' 8-4L/L0? NM03VB*
Y*= KLP*Z*f LP\ ML//O. PL*+= \ ML3B*. 0M= 1 . M2\ ? NL*( OM. 003V*03K*
$ ? N0O*m= 1 QPL \ \ = P-9. ? Nl = 1 Q. PM21 L3M*UkP*\ ? N3L//L*03K*
L23U. ? NL*j . PM03V*

1 DEUR/1 DOOR/1 PORTE/1 T‹ R

7 = > ;2M> ? 1 6 j ' < +:
*DEA> A@E 485 @DDG! HI ] AI X[ [ FE FZE @@DABEE

2 DEUREN/[ *8: : +$ %[ *# : +) ' $ %[ *) ‹ +' 7

7 = > ;2M> ? 1 6 j ' < +:
*DEA> A[ E 728 @DDG! HI @EEI X[ [ FE AZE @XDABEE



HOTELWARE & FOOD SERVICE EQUIPMENT*412

WIJNKLIMAATKAST - zwart ge! poxeerd, 
2 verchroomde flessendragers, glazen deur 
C;"& ( ) "$ ( ) ": 7 *C( 4"7 ' ) *9: +*j "7 ' -4: ) ) ; ' $ *-*O/. ? l *
LQ=I RB*[ *? NP=1 L*P. ? l \ B*V/. \ \ *K==P *
( +& : "+' *8' *C;"& ( ) "$ ( ) ": 7 *5*6"7 *-*3= 2P*TQ= I LB*
[ *? /. RLMML \ *? NP= 1 TL \ B*Q=P ML*f 2MPTL*ML23MTL*
m;"& ( ) "$ "' +) ' +*j ' "7 $ C! +( 7 m*-*\ ? Ni . PMh*LQ= I 2LPMB*
[ *f LP? NP=1 ML*( O/. VLP=\ MLB*J /. \ MkP*

' < +: 7 = > ? . Q> ? 1 6 j
[ FDBEE *D@E> E] Z 15 A@BAG! HI YFI YZ [ FE ZA

WIJNKLIMAATKAST - zwart ge! poxeerd, 
LED-binnenverlichting, 6 verchroomde 
flessendragers, glazen deur 
C;"& ( ) "$ ( ) ": 7 *C( 4"7 ' ) *9: +*j "7 ' -4: ) ) ; ' $ *-*O/. ? l *
LQ= I RB*
;' 8*23MLP2=P */2VNMB*] *? NP= 1 L*P. ? l \ B*V/. \ \ *K= = P*
( +& : "+' *8' *C;"& ( ) "$ ( ) ": 7 *5*6"7 *-*3= 2P*TQ= I LB*
T? /. 2P. VL*23MTP2L0P*a*;' 8B*] *? /. RLMML \ *? NP= 1 TL \ B*Q= PML*f 2MPTL*
ML23MTL*
m;"& ( ) "$ "' +) ' +*j ' "7 $ C! +( 7 m*-*\ ? Ni . PMh*LQ= I 2LPMB*
;' 8-4L/L0? NM03VB*] *f LP? NP=1 ML*( O/. VLP= \ MLB*J /. \ MkP*

' < +: 7 = > ? . Q> ? 1 6 j
FFABEE *D@E> EXE 33 ZYG! HI YZI YX [ FE @F ]

FLESSENKOELER - elektro thermisch gekoeld 
(Peltier), regelbare temperatuur van 7° ~18° C, 
verlichting, LCD display, door de vitrine zijn de 
flessen goed zichtbaar 
4: ) ) ; ' $ *C: : ; ' +*-*L/L ? MP= -MNLP1 . /*? = = /23V*G# L/M2LPHB*
. K_ 0\ M. O/L*ML1 QLP. M0PL*= U*Xb~@ZbCB*233LP*/2VNM23VB*;C8*
K2\ Q/. RB*MNL*O=MM/L \ *. PL*f 2\ 2O/L*OR*K2\ Q/. R*
+' 9+: "8"$ $ ' < +*8' *4: < ) ' "; ; ' $ *ñ *PLUP= 2K2\ \ L1 L3M*
T/L ? MP=MNLP1 2̀ 0L*G# L/M2LPHB*PTV0/. ML0P*KL*ML1 QTP. M0PL*KL*
Xb~@ZbCB*T? /. 2P. VL*23MTP2L0PB*K2\ Q/. R*;C8B*/L \ *O= 0ML2//L \ *
\ =3 M*O2L3*f 2\ 2O/L \ *\ 0P*K2\ Q/. R*
9;( $ C! ' 7 m‹ ! ; ' +*-*L/L l MP=MNLP1 2\ ? N*VL l kN/M*G# L/M2LPHB*
L23\ ML//O. PLP*) L1 QLP. M0P*f =3 *Xb~@ZbCB*4L/L0? NM03VB*;C8-
82\ Q/. RB*K2L*9/. \ ? NL3*\ 23K*K0P? N*K2L*62MP23L*V0M*\ 2? NMO. P*

' < +: 7 = > ? . Q> ? 1 6 j
@DDBEE *] EA> EE[ 2 [ ] G! HI [ DI [ ] [ FE @F@

[ FDBEE *] EA> EEY 4 [ ] G! HI YZI [ ] [ FE @XE

ÿ  88,5 mm
max

ÿ  91,5 mm
max



HOTELWARE & FOOD SERVICE EQUIPMENT *413

OPZETKOELVITRINE (0° C/+12° C) - zwart 
ge! poxeerd, 4 zijden glas en deur aan de 
achterzijde, 2 of 3 in hoogte verstelbare 
tussenroosters en LED binnenverlichting, 
voorzien van thermostaat 
+' 9+"J ' +( ) ' 8*C: < 7 ) ' +*GEbC%+@[ bCH*-*O/. ? l *LQ= I R*
/. ? ` 0LPLKB*Y*\ 2KL \ *V/. \ \ *i 2MN*K= = P\ *= 3*PL. PB*23\ 2KL*[ *= P*F*
. K_ 0\ M. O/L*P. ? l \ *. 3K*;' 8*2//01 23. M2= 3B*MNLP1 = \ M. M*
6") +"7 ' *+S9+"J S+S' **GEbC%+@[ bCH*-*/. ` 0T*TQ= I R*3= 2PB*
f LPPL*a*Y*? Ù MT\ *LM*Q= PML \ *a*/'. PP2cPLB*a*/'23MTP2L0P*[ *= 0*F*
\ 0QQ= PM\ *PTV/. OL \ *LM*T? /. 2P. VL*a*;' 8B*MNLP1 = \ M. M*
m‹ ! ;*( < 9$ ( ) Z6") +"7 ' *GEbC%+@[ bCH*-*\ ? Ni . PMh*LQ= I R*
/. ? l 2LPMB*Y*$ L2ML3*J /. \ *1 2M*) kPL3*. 0U*KLP*+k? l \ L2MLB*233L3*[ *
= KLP*F*f LP\ ML//O. PL*+LV. /L*03K*;' 8-4L/L0? NM03VB*
) NLP1 = \ M. M*

7 = > ;2M> ? 1 6 j ' < +:
*X@[ > E@@ 58 Z@G! HI YFI FD [ FE @ZE F [ DBEE
*X@[ > E@F 68 ZDG! HI YFI FD [ FE @ZE FYABEE

 # % D # I$ ! T(
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DISPLAY KOELER - zwart gemoffeld plaatstaal 
voor koeling van o.a. flessen en blikjes, 
automatische ontdooiing, temperatuur digitaal 
instelbaar van 2-10° C, met ventilator voor 
luchtcirculatie, binnenverlichting en twee 
verstelbare rekken per deur, deuren zijn 
zelfsluitend en afsluitbaar 
8"$ # ; ( , *C: : ; ' +*-*O/. ? l *L3. 1 L/LK*Q/. MLK*\ MLL/*U= P*? = = /23V*
O= MM/L \ *. 3K*\ = K. *? . 3\ B*. 0M= 1 . M2? *KLUP= \ M23VB*K2V2M. /*
ML1 QLP. M0PL*? = 3MP= /*UP= 1
[ -@EbCB*i 2MN*U. 3*U= P*. 2P*? 2P? 0/. M2= 3B*23MLP2= P*/2VNM*. 3K*Mi = *
. K_ 0\ M. O/L*VP2K\ *QLP*K= = PB*K= = P\ *\ L/U*? /= \ 23V*. 3K*i 2MN*/= ? l *
+S9+"J S+( ) ' < +*-*MÙ /L*LM0f TL*3= 2P*Q= 0P*PTUP2VcPL*Q> L > *KL \ *
O= 0ML2//L \ *LM*O= 2ML \ B*KTVL/*. 0M= 1 . M2̀ 0LB*MNLP1 = \ M. M*PTV/. O/L*
K2V2M. /L*[ -@EbCB*. f L ? *f L3M2/. ML0P*Q= 0P*? 2P? 0/. M2= 3B*KL0I *
VP2//L \ *Q. P*Q= PML*LM*2//01 23. M2= 3*23MTP2L0PB*/. *Q= PML*ULP1 L*
. 0M= 1 . M2̀ 0L1 L3M*LM*. f L ? *\ LPP0PL*
$ C! ( < -m‹ ! ; $ C! +( 7 m*-*\ ? Ni . PMh*OL \ ? N2? NMLMLP*$ M. N/*UkP*
K. \ *l kN/L3*f = 3*9/. \ ? NL3*03K*8 = \ L3*B( 0UM. 0L3*VL \ ? N2LNM*
. 0M= 1 . M2\ ? NB*) L1 QLP. M0P*L/L l MP= 32\ ? N*L23\ ML//O. P*f = 3*[ -
@EbCB*6L3M2/. M= P*UkP*;0UM-h2Pl 0/. M2= 3B*233L3*4L/L0? NM03V*03K*
hi L2*L23\ ML//O. PL3*+= \ ML3*QP= *) kPB
$ L/O\ M-\ ? N/2LflL3K*03K*. O\ ? N/2L \ \ O. P*

1 DEUR/@*8: : +%@*# : +) ' %@*) ‹ +

7 = > ;2M> ? 1 6 j ' < +:
*DEA> Y@@ 138 DEG! HI ] EI A[ [ FE @ZE YXDBEE

2 DEUREN/[ *8: : +$ %[ *# : +) ' $ %[ *) ‹ +' 7

7 = > ;2M> ? 1 6 j ' < +:
*DEA> Y[ [ 208 DEG! HI DEI A[ [ FE [ FE ] ADBEE

3 DEUREN/F*8: : +$ %F*# : +) ' $ %F*) ‹ +' 7

7 = > ;2M> ? 1 6 j ' < +:
*DEA> YFF 330 DEG! HI @FAI A[ [ FE [ ] A ZYDBEE

DI$ IT" #  CONT& O# # % &

# OCK" B# %
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GEKOELDE SHOW/GEBAKSVITRINE - 
geventileerde koeling en voorzien van 
geÔ soleerd glas, LED verlichting, 
hoofdschakelaar, thermostatisch instelbaar 
0° C/+10° C, digitale thermostaat, 3 glasplaten, 
draaibaar ook uitermate geschikt voor koeling 
en presentatie van o.a. wijn, kaas, fruit en 
salades, vitrine kan ook voorzien worden van 
roosters (optioneel) 
+' 9+"J ' +( ) ' 8*# ( $ ) +, *8"$ # ; ( , *-*. 2P-? = = /LK*i 2MN*2\ = /. MLKB*
V/. \ \ B*; ' 8*2//01 23. MLKB*: 7 %: 99*\ i 2M? NB*PLV0/. M2= 3*OR*
MNLP1 =\ M. M*+EbC%+@EbCB*K2V2M. /*MNLP1 = \ M. MB*F*V/. \ \ *
\ NL/f L \ B*M0P3. O/LB*. /\ =* \ 02M. O/L*U= P*? = = /23V*. 3K*QPL \ L3M. M2= 3*
=U *i 23LB*? NLL \ LB*UP02M*=P *\ . /. K\ *? . 3*. /\ = *OL*0\ LK*i 2MN*= QL3*
P. ? l \ *G=Q M2=3 . /H*
6") +"7 ' *+S9+"J S+S' *-*PTUP2VTP. M2= 3*Q. P*/'. 2P*LM*T` 02QTL \ *KL*
f LPPL*2\ =/ . 3MB*T? /. 2P. VL*a*;' 8B*23MLPP0QML0P*1 . P? NL-. PPÍ MB*
PTV/. O/L*Q. P*MNLP1 =\ M. M*+EbC%+@EbCB*MNLP1 = \ M. M*
T/L ? MP=3 2̀ 0LB*Y*VP2//L \ *M=0 P3. 3MB*3. M0PL//L1 L3M*. 0\ \ 2*? . Q. O/L*
Q=0 P*QPT\ L3M. M2=3 *KL*f 23B*UP=1 . VLB*UP02M*LM*/L \ *\ . /. KL \ *
m‹ ! ;6") +"7 ' *-*/0UMVLl kN/MB*1 2M*2\ =/ 2LPML1 *J /. \ B*; ' 8*
4L/L0? NM03VBB*' "7 %( < $ -$ ? N. /MLPB*PLV0/2LPO. PLP*) NLP1 = \ M. M*
f =3 *+EbC%+@EbCB*K2V2M. /LP*) NLP1 = \ M. MB*F*J /. \ \ Q/. MML3*
KPLNO. PB*. 0? N*OL \ = 3KLPL \ *VLL2V3LM*UkP*# PL \ L3M. M2= 3*f = 3*
j L23B*mg\ LB*: O\ M*=K LP*J L1 k\ L \ . /. MB*l . 33*. 0? N*1 2M*J P2//\ *
. 0\ VL \ M. MMLM*i LPKL3*G: QM2=3 . /H*

' < +: 7 = > ;2M> ? 1 6 j
] DABEE *X@[ > EF [ 100 @EFG! HI YZW [ FE @AE

ROOSTER - verchroomd met opstaande rand 
J +"8*-*? NP= 1 LK*i 2MN*P. 2\ LK*LKVL*
J +";; ' *-*? NP= 1 TL*. f L ? *O=P K*PL/Lf T*
J ") ) ' +*-*CNP=1 2LPM*1 2M*+. 3K*

' < +: 7 = > ? 1
@FBXA X@[ > EF ] [ BAG! HI FZW

P r o f e ss i o n a l  S u p p l i e s

GEKOELDE SHOW/GEBAKSVITRINE - 
geventileerde koeling en voorzien van 
geÔ soleerd glas, LED verlichting, 
hoofdschakelaar, thermostatisch instelbaar 
0° C/+10° C, digitale thermostaat, 4 roterende 
roosters, ook uitermate geschikt voor koeling 
en presentatie van o.a. wijn, kaas, fruit en 
salades 
+' 9+"J ' +( ) ' 8*# ( $ ) +, *8"$ # ; ( , *-*. 2P-? = = /LK*i 2MN*2\ = /. MLK*
V/. \ \ B*; ' 8*2//01 23. MLKB*: 7 %: 99*\ i 2M? NB*PLV0/. M2= 3*OR*
MNLP1 =\ M. M*+EbC%+@EbCB**K2V2M. /*MNLP1 = \ M. MB*Y*P= M. M23V*
P. ? l \ B*. /\ =* \ 02M. O/L*U= P*? ==/ 23V*. 3K*QPL \ L3M. M2= 3*= U*i 23LB*
? NLL \ LB*UP02M*=P *\ . /. K\ *
6") +"7 ' *+S9+"J S+S' *-*PTUP2VTP. M2= 3*Q. P*/'. 2P*LM*T` 02QTL \ *KL*
f LPPL*2\ =/ . 3MB*T? /. 2P. VL*a*;' 8B*23MLPP0QML0P*1 . P? NL-. PPÍ MB*
PTV/. O/L*Q. P*MNLP1 =\ M. M*+EbC%+@EbCB*MNLP1 = \ M. M*
T/L ? MP=3 2̀ 0LB*Y*VP2//L \ *M=0 P3. 3MB*3. M0PL//L1 L3M*. 0\ \ 2*? . Q. O/L*
Q=0 P*QPT\ L3M. M2=3 *KL*f 23B*UP=1 . VLB*UP02M*LM*/L \ *\ . /. KL \ *
m‹ ! ;6") +"7 ' *-*/0UMVLl kN/MB*1 2M*2\ =/ 2LPML1 *J /. \ B*; ' 8-
4L/L0? NM03VB*' "7 %( < $ -$ ? N. /MLPB*PLV0/2LPO. PLP*) NLP1 = \ M. M*
f =3 *+EbC%+@EbCB*K2V2M. /LP*) NLP1 = \ M. MB*Y*KPLNL3KL*+= \ ML3B*
. 0? N*OL \ =3 KLPL \ *VLL2V3LM*UkP*# PL \ L3M. M2= 3*f = 3*j L23B*mg\ LB*
: O\ M*=K LP*J L1 k\ L \ . /. M*

' < +: 7 = > ;2M> ? 1 6 j
XYABEE *X@[ > EFE 72 DZG! HI YAW [ FE @XE
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P r o f e ss i o n a l  S u p p l i e s

OPZETKOELVITRINE (0° C/+12° C) - ge! poxeerd, met gebogen veiligheidsglas en schuifruiten aan 
achterzijde, 2 in hoogte verstelbare tussenroosters en binnenverlichting, voorzien van thermostaat, 
inhoud 100 liter 
+' 9+"J ' +( ) ' 8*C: < 7 ) ' +*GEbC%+@[ bCH*-*LQ=I R*/. ? ` 0LPLKB*? 0Pf LK*\ L ? 0P2MR*V/. \ \ *i 2MN*\ /2K23V*K= = P\ *= 3*PL. PB*23\ 2KL*
[ *. K_ 0\ M. O/L*P. ? l \ *. 3K*2//01 23. M2=3 B*MNLP1 =\ M. MB*@EE*/2MPL \ *
6") +"7 ' *+S9+"J S+S' **GEbC%+@[ bCH*-*/. ` 0T*TQ=I RB*f LPPL*KL*\ T? 0P2MT*? = 0POT*LM*Q= PML \ *? = 0/2\ \ . 3ML \ *a*/'. PP2cPLB*a*/'23MTP2L0P
[ *\ 0QQ=P M\ *PTV/. OL \ *LM*T? /. 2P. VLB*MNLP1 =\ M. MB*@EE*/2MPL \ *
m‹ ! ; -( < 9$ ( ) Z6") +"7 ' *GEbC%+@[ bCH*-*LQ=I R*/. ? l 2LPMB*VL \ ? Ni 03VL3L*$ 2? NLPNL2M\ V/. \ *1 2M*$ ? N2LOLMkPL3*. 0U*KLP*+k? l \ L2MLB*
233L3*[ *f LP\ ML//O. PL*+LV. /L*03K*4L/L0? NM03VB*) NLP1 =\ M. MB*@EE*;2MLP
*

7 = > binnenmaat%233LP%23MTP2L0P%"33L3*? 1 ? 1 6 j ' < +:
*X@[ > E ] E zwart%O/. ? l %3= 2P%\ ? Ni . Ph FZG! HI ] AI F ] ] ZG! HI ] ZI YA [ FE @] Y AFABEE
*X@[ > E ] A wit%i N2ML%O/. 3? %i L2\ \ FZG! HI ] AI F ] ] ZG! HI ] ZI YA [ FE @] Y AFABEE

 DI$ IT" #  CONT& O# # % &  " DJU( T" B# %  ( ! % # F # % D # I$ ! T(
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OPZETKOELVITRINE (+2° C/+8° C) - roestvrijstaal, met veiligheidsglas en schuifruiten aan achterzijde,
2 tussenroosters en binnenverlichting, voorzien van digitale thermostaat, inhoud 120 liter 
+' 9+"J ' +( ) ' 8*C: < 7 ) ' +*G+[ bC%+ZbCH*-*\ M. 23/L \ \ *\ MLL/B*\ L ? 0P2MR*V/. \ \ *i 2MN*\ /2K23V*K= = P\ *= 3*PL. PB*23\ 2KL*[ *\ NL/U\ *. 3K*
2//01 23. M2=3 B*K2V2M. /*MNLP1 =\ M. MB*? . Q. ? 2MR*@[ E*/2MLP*
6") +"7 ' *+S9+"J S+S' **G+[ bC%+ZbCH*-*23=I B*f LPPL*KL*\ T? 0P2MT*LM*Q= PML \ *? = 0/2\ \ . 3ML \ *a*/'. PP2cPLB*a*/'23MTP2L0P*[ *\ 0QQ= PM\ *LM*
T? /. 2P. VLB*MNLP1 = \ M. M*T/L ? MP=3 2̀ 0LB*? . Q. ? 2MT*@[ E*/2MPL \ *
m‹ ! ;*( < 9$ ( ) Z6") +"7 ' *G+[ bC%+ZbCH*-*C7 $ B*$ 2? NLPNL2M\ V/. \ *1 2M*$ ? N2LOLMkPL3*. 0U*KLP*+k? l \ L2MLB*233L3*[ *+LV. /L3*03K*
4L/L0? NM03VB*K2V2M. /LP*) NLP1 =\ M. MB*"3N. /M*@[ E*;2MLP
*

7 = > ? 1 6 j ' < +:
*X@[ > E ] Z ] DG! HI XEI AX [ FE @] E ] ADBEE
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OPZETKOELVITRINE - gastronorm maatvoering 
voor max. 10 cm diep, roestvrijstaal 18/10 met 
deksel van veiligheidsglas,digitaal 
thermostatisch regelbaar +2° C/+12° C en 
voorzien van verlichte hoofdschakelaar, wordt 
met 8x 1/6-100 diep GN bakken geleverd 
+' 9+"J ' +( ) ' 8*C: < 7 ) ' +*-*V. \ MP= 3= P1 *U= P*1 . I > *@E*? 1 *
KLLQB*\ M. 23/L \ \ *\ MLL/*@Z%@EB*i 2MN*\ L ? 0P2MR*V/. \ \ */2KB*
. K_ 0\ M. O/L*ML1 QLP. M0PL*? =3 MP=/ **+[ bC%+@[ bCB*: 7 %: UU-
;2VNM*\ i 2M? NB*KL/2f LPLK*i 2MN*ZI *@%] -@EE*J 7 *Q. 3\ *
6") +"7 ' *+S9+"J ' +S' *-*V. \ MP=3 = P1 *QP= U= 3KL0P*_ 0\ ` 0'. *@E*
? 1 B*23=I *@Z%@E*. f L ? *? = 0f LP? /L*f LPPL*\ T? 0P2MTB*ML1 QTP. M0PL*
PTV/. O/L*Q. P*MNLP1 = \ M. M*K2V2M. /*+[ bC%+@[ bC*LM*23MLPP0QML0P*
1 . P? NL-‚ PPLM*2//01 23LB*/2f PTL*. f L ? *ZI *O. ? \ *J 7 *@%] -@EE*
m‹ ! ;*( < 9$ ( ) Z6") +"7 ' *-*UkP*J . \ MP= 3= P1 OLN. /MLP*1 . I > *@E*
? 1 *) 2LUB*C7 $ *@Z%@E*1 2M*$ 2? NLPNL2M\ V/. \ \ *8L ? l L/B*
) L1 QLP. M0P*K2V2M. /*L23\ ML//O. P*f = 3*+[ bC%+@[ bC*03K*' 23-
( 0\ -;L0? NM\ ? N. /MLPB*i 2PK*1 2M*ZI *@%] -@EE*J 7 *4LNg/MLP*
VL/2LULPM*

' < +: 7 = > ) RQL J 7 ? 1 6 j
] YABEE *X@[ > E [ E A 1 . I *ZI @%] FFG! HI * XXI ] @ [ FE @@E

] YABEE *X@[ > E [ Y B 1 . I *ZI @%] FFG! HI @EYI YZ [ FE @@E

GEKOELD OPZETBUFFET GASTRONORM - 
behuizing uit ijzersterk ABS, gastronorm 
maatvoering voor maximaal 15 cm diep, 
digitaal instelbare thermostaat +2° C/+10° C en 
verlichte hoofdschakelaar, wordt zonder GN 
bakken geleverd 
J ( $ ) +: 7 : +& *+' 9+"J ' +( ) ' 8*) ( 4;' *) : # *4< 99' ) *-*N2VN*
` 0. /2MR*( > 4> $ > *O= KRB*U= P*V. \ MP= 3=P 1 *Q. 3\ *1 . I 23. //R*@A*? 1 *
KLQMNB*PLV0/. M2=3 *OR*K2V2M. /*MNLP1 = \ M. M*+[ bC%+@EbCB*i 2MN*
: 7 %: 99*/2VNM*\ i 2M? NB*KL/2f LPR*i 2MN= 0M*J 7 *Q. 3\ *
4< 99' ) *+S9+"J S+S' *J ( $ ) +: 7 : +& *-*? = 3\ MP02M*K̂ 03*
1 . M2cPL*( > 4> $ > *. 3M2-? N=? B*Q= 0P*O. ? \ *V. \ MP= 3= P1 L \ *
QP=U =3 KL0P*_ 0\ ` 0̂ . *@A*? 1 B*PTV. O/L*Q. P*MNLP1 = \ M. M*K2V2M. /*
+[ bC%+@EbC*LM*23MLPP0QML0P*1 . P? NL-. PPÍ M*2//01 23TB*/2f PTL*
\ . 3\ *O. ? \ *J 7 *
J ( $ ) +: 7 : +& -m‹ ! ;4< 99' ) *-*. 0\ *N= ? Ni LPM2VL1 *( > 4> $ > *
m03\ M\ M=U UB*UkP*K2L*( 0U3. N1 L*f = 3*J . \ MP= 3= P1 *4LNg/MLP3*O2\ *
@A*? 1 *) 2LULB*PLV0/2LPO. P*1 2MML/\ *K2V2M. /L1 *) NLP1 = \ M. M
+[ bC%+@EbCB*' 23-( 0\ *;L0? NM\ ? N. /MLPB*i 2PK*= N3L
J 7 -4LNg/MLP*VL/2LULPM*

' < +: 7 = > & = KL/ ? 1 6 j
] XABEE *] Z[ > E@E "gastro" FXG! HI * ] EI YE [ FE @FE
] DZBEE *] Z[ > EE@ "micro" [ [ G! HI @E[ I Y@ [ FE @FE
] ZXBEE *] Z[ > EEY "pico" [ YG! HI @FEI [ A [ FE XE

A

B

P r o f e ss i o n a l  S u p p l i e s

GASTRO
1/1 GN

MICRO
1×1/1 + 1×1/3 GN

PICO
6x1/6 GN
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A

B

OPZETKOELVITRINE - gastronorm maatvoering voor max. 15 cm diep, roestvrijstaal 18/10 met 
veiligheidsglas, thermostatisch regelbaar +2° C/+10° C en voorzien van verlichte hoofdschakelaar, 
wordt zonder GN bakken geleverd 
+' 9+"J ' +( ) ' 8*C: < 7 ) ' +*-*V. \ MP=3 =P 1 *U=P *1 . I > *@A*? 1 *KLLQB*\ M. 23/L \ \ *\ MLL/*@Z%@EB*i 2MN*\ L ? 0P2MR*V/. \ \ B*. K_ 0\ M. O/L*
ML1 QLP. M0PL*+[ bC%+@EbCB*: 7 %: UU-;2VNM*\ i 2M? NB*KL/2f LPLK*i 2MN= 0M*J 7 *Q. 3\ *
6") +"7 ' *+S9+"J S+S' *-*V. \ MP=3 =P 1 *QP=U =3 KL0P*_ 0\ ` 0̂ . *@A*? 1 B*23= I *@Z%@E*. f L ? *f LPPL*\ T? 0P2MTB*ML1 QTP. M0PL*PTV/. O/L
+[ bC%+@EbC*LM*23MLPP0QML0P*1 . P? NL-‚ PPLM*2//01 23LB*/2f PTL*\ . 3\ *O. ? \ *J 7 *
m‹ ! ;*( < 9$ ( ) Z6") +"7 ' *-*UkP*J . \ MP=3 =P 1 OLN. /MLP*1 . I > *@A*? 1 *) 2LUB*C7 $ *@Z%@E*1 2M*$ 2? NLPNL2M\ V/. \ \ B*) L1 QLP. M0P*L23\ ML//O. P*
f =3 *+[ bC%+@EbC*03K*' 23-( 0\ -;L0? NM\ ? N. /MLPB*i 2PK*=N 3L*J 7 -4LNg/MLP*VL/2LULPM*

1/4 GASTRONORM

7 = > ) RQL*J 7 ) RQL ? 1 6 j ' < +:
*X@[ > E@E 5x 1/4 A YYG! HI @[ EI FY [ FE FYE AFABEE
*X@[ > E@[ 6x 1/4 A YYG! HI @YEI FY [ FE FYE AZABEE

1/3 GASTRONORM

7 = > ) RQL*J 7 ) RQL ? 1 6 j ' < +:
*X@[ > E [ @ 3x 1/3 + 1x 1/2 A YYG! HI @[ EI YE [ FE FYE A] EBEE
*X@[ > E [ [ 6x 1/3 A YYG! HI @YEI YE [ FE FYE ] FABEE

MET RVS KLAPDEKSEL/j ") ! *$ ) ( "7 ;' $ $ *$ ) ' ' ;*;"9) -< # *;"8%( 6' C*C: < 6' +C;' *"7 : X%& ") *8' Cm' ;*( < $ *C7 $

1/4 GASTRONORM

7 = > ) RQL*J 7 ) RQL ? 1 6 j ' < +:
*X@[ > E@A 5x 1/4 B [ ZG! HI @[ EI FY [ FE FYE A] ABEE
*X@[ > E@X 6x 1/4 B [ ZG! HI @YEI FY [ FE FYE ] @ABEE

1/3 GASTRONORM

7 = > ) RQL*J 7 ? 1 6 j ' < +:
*X@[ > E [ A 3x 1/3 + 1x 1/2 B [ ZG! HI @[ EI YE [ FE FYE ADABEE
*X@[ > E [ X 6x 1/3 B [ ZG! HI @YEI YE [ FE FYE ] ] EBEE
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SALADETTES - roestvrijstaal, met geventileerde 
koeling, automatische ontdooiing en 
verdamping van het condenswater. Volledig 
geÔ soleerd, thermostatisch regelbaar van 
+2° C/+10° C en voorzien van verlichte 
hoofdschakelaar. De onderruimte is voorzien 
van geleiders die plaats bieden aan 
gastronormbakken en/of roosters. De 
bovenruimte biedt plaats aan 
gastronormbakken 100 mm diep. Met 
roestvrijstalen klapdeksel en kunststof 
snijplateau. Wordt geleverd met een 1/1 GN 
rooster Rilsan per deur maar zonder GN 
bakken 
$ ( ; ( 8' ) ) ' *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*f L3M2/. M2= 3*PLUP2VLP. M2= 3> *
8LUP=\ M23V*. 3K*Lf . Q=P . M2= 3*=U *? = 3KL3\ . MLK*i . MLP*Q0PL/R*
. 0M=1 . M2? *C= 1 Q/LML/R*23\ 0/. MLK> *) L1 QLP. M0PL*\ Q. 3*
+[ bC%+@EbCB*: 7 %: 99*/2VNM*\ i 2M? N> *) NL*/= i LP*PLUP2VLP. MLK*
\ Q. ? L*N. \ *. K. QM. O/L*V02K23V*P. ? l \ *U= P*J . \ MP= 3= P1 *Q. 3\ *= P*
VP2K\ > *< QQLP*PLUP2VLP. M23V*Q. PM*i 2MN*\ Q. ? L*U= P*V. \ MP= 3= P1 *
Q. 3\ *NL2VNM*@EE*1 1 > *j 2MN*/2UM-0Q*\ M. 23/L \ \ *\ MLL/*/2K*. 3K*
3R/=3 *? 0MM23V*O=. PK> *8L/2f LPLK*i 2MN*= 3L*@%@*J 7 *Q/. \ M2U2LK*
i 2PLP. ? l *QLP*K==P *O0M*i 2MN= 0M*J . \ MP= 3= P1 *Q. 3\ *
$ ( ; ( 8' ) ) ' $ *-*L3*23= I B*PLUP= 2K2\ \ L1 L3M*f L3M2/TB*8TVL/*LM*
Tf . Q=P . M2=3 *. 0M=1 . M2̀ 0L*KL*/'L . 0*? = 3KL3\ TL > *"\ = /. M2= 3*
? =1 Q/cML > *) L1 QTP. M0PL*PTV/. O/L*+[ bC%+@EbCB*23MLPP0QML0P*
1 . P? NL-. PPÍ M*2//01 23T*C=1 Q. PM21 L3M*23UTP2L0P*L \ M*T` 02QT*
. f L ? *V02KL \ *PTV/. O/L \ *Q=0 P*O. ? \ *V. \ MP= 3= P1 L \ *LM%= 0*VP2//L \ *
V. \ MP=3 =P 1 L \ > *;L*? = 1 Q. PM21 L3M*\ 0QTP2L0P*= UUPL*L \ Q. ? L*Q= 0P*
O. ? \ *V. \ MP= 3=1 L \ *N. 0ML0P*@EE*1 1 > *( f L ? *? = 0f LP? /L*23= I *
PL/Lf . O/L*LM*Q/. 3? NL*KT? =0 QLP*Q= /RTMNR/c3L > *;2f PTL*. f L ? *03*
VP2//L*Q/. \ M2U2T*@%@*J 7 *Q. P*Q=P ML*1 . 2\ *\ . 3\ *O. ? \ *
V. \ MP=3 =P 1 L \ *
$ ( ; ( 8' ) ) ' *-*. 0\ *C7 $ B*01 /0UMl kN/03V*1 2MML/\ *J LO/g\ L > *
( 0UM. 0L3*03K*6LPK. 1 QUL3*KL \ *m=3 KL3\ . M2= 3\ i . \ \ LP*
VL \ ? N2LNM*. 0M=1 . M2\ ? N> *"\ = /2LPM> *) L1 QLP. M0P*L23\ ML//O. P*f = 3*
+[ bC%+@EbC> *' 23-( 0\ -;L0? NM\ ? N. /MLP> *< 3MLPLP*mkN/ML2/*2\ M*
. 0\ VL \ M. MMLM*1 2M*f LP\ ML//O. PL3*9kNP03V\ \ ? N2L3L3*UkP*J 7 -
4LNg/MLP> *8LP*=O LP\ ML*mkN/ML2/*O2LMLM*+. 01 *UkP*J 7 -4LNg/MLP*
N=N L*@EE*1 1 > *& 2M*C7 $ *m2QQKL ? l L/*03K*# = /RLMNR/L3*
$ ? N3L2KQ/. MML > *j LPK*1 2M*L23*@%@*+2/\ . 3*+= \ M*QP= *) kP*
VL/2LULPM*. OLP*=N 3L*J 7 -4LNg/MLP
*
SALADETTE - 2 deurs, bovenruimte 2,5 GN 
$ ( ; ( 8' ) ) ' *-*[ *K==P \ B*0QQLP*Q. PM*[ BA*J 7 *
$ ( ; ( 8' ) ) ' *-*[ *Q=P ML \ B*L \ Q. ? L*\ 0QTP2L0P*[ BA*J 7 *
$ ( ; ( 8' ) ) ' *-*[ *) kPL3B*: OLPML2/*[ BA*J 7 *

' < +: 7 = > ? 1 6 j
ZXABEE *X@[ > @EE ZZG! HI DEI XE [ FE FYE

SALADETTE - 3 deurs bovenruimte 4x 1/1 GN 
$ ( ; ( 8' ) ) ' *-*F*K==P \ *0QQLP*Q. PM*YI *@%@*J 7 *
$ ( ; ( 8' ) ) ' *-*F*Q=P ML \ *L \ Q. ? L*\ 0QTP2L0P*YI *@%@*J 7 *
$ ( ; ( 8' ) ) ' *-*F*) kPL3*: OLPML2/*YI *@%@*J 7 *

' < +: 7 = > ? 1 6 j
@[ AEBEE *X@[ > @YE ZZG! HI @FXI XE [ FE [ ] E

GARNEERWERKBANK GEKOELD - 2 deurs, 
bovenruimte 5x 1/6 GN 
# +' # ' +( ) ": 7 *C: : ;"7 J *) ( 4;' *-*[ *K= = P\ B*0QQLP*Q. PM
AI *@%] *J 7 *
C: & #) : "+*J ( +7 ") < +' *+S9+"J ' +S*-*[ *Q= PML \ B*L \ Q. ? L*
\ 0QTP2L0P*AI *@%] *J 7 *
J ( +7 "' +*m‹ ! ; ) "$ ! *-*[ *) kPL3B*: OLPML2/*AI *@%] *J 7 *

' < +: 7 = > ? 1 6 j
@EYABEE *X@[ > @[ A @EAG! HI DEI XE [ FE FYE

2,5 1/1 GN

2x 1/1 GN

2x 1/1 GN

5x 1/6 GN

4x 1/1 GN

3x 1/1 GN



HOTELWARE & FOOD SERVICE EQUIPMENT *419

WERKBANK GEKOELD - 1/1 gastronorm, 
roestvrijstaal met geventileerde koeling, 
automatische ontdooiing, thermostatisch 
regelbaar +2° C/+10° C en voorzien van 
verlichte hoofdschakelaar, de onderruimte is 
voorzien van geleiders 1/1 gastronorm, per 
deur wordt een 1/1 gastronorm Rilsan rooster 
meegeleverd 
C: : ;"7 J *) ( 4;' *-*@%@*V. \ MP= 3= P1 B*\ M. 23/L \ \ *\ MLL/B*i 2MN*
f L3M2/. MLK*PLUP2VLP. M2= 3B*. 0M= 1 . M2? *KLUP= \ M23V*. 3K*
Lf . Q= P. M2= 3*? = 3KL3\ i . MLPB*. K_ 0\ M. O/L*ML1 QLP. M0PL*
+[ bC%+@EbCB*: 7 %: UU-/2VNM*\ i 2M? NB*MNL*/= i LP*Q. PM*2\ *
U= PL \ L L3*i 2MN*@%@*J 7 *V02KL*P. 2/\ *. 3K*L. ? N*K= = P*i 2MN*= 3L*
@%@*J 7 B*Q/. \ M2U2LK*i 2PL*P. ? l *
C: & # ) : "+*+S9+"J ' +S' *-*@%@*V. \ MP= 3= P1 LB*23= I B*
PLUP= 2K2\ \ L1 L3M*f L3M2/LB*KTVL/*LM*Lf . Q= P. M2= 3*. 0M= 1 . M2̀ 0LB*
ML1 QTP. M0PL*PTV/. O/L*+[ bC%+@EbC*LM*23MLPP0QML0P*1 . P? NL-
. PPÍ M*2//01 23LB*? = 1 Q. PM21 L3M*23ULP2L0P*L` 02QL*. f L ? *V02KL \ *
@%@*J 7 B*/2f PTL*. f L ? *03*VP2//L*Q/. \ M2U2T*Q. P*Q= PML*
m‹ ! ; ) "$ ! *-*@%@*J . \ MP= 3= P1 B*C7 $ *1 2M*< 1 /0UMl kN/03VB*
( 0UM. 0L3*03K*6LPK. 1 QL3*VL \ ? N2LNM*. 0M= 1 . M2\ ? NB**
) L1 QLP. M0P*L23\ ML//O. P*f = 3*+[ bC%+*@EbC*03K*' 23-( 0\ -
;L0? NM\ ? N. /MLPB*< 3MLPML2/*. 0\ VL \ M. MMLM*1 2M*UkNP03V\ \ ? N2L3L3*
@%@*J 7 B*QP= *) kP*VL/2LULPM*1 2M*L23
@%@*J 7 *+2/\ . 3*+= \ M*

2 deuren/K= = P\ %Q= PML \ %) kPL3

7 = > ? 1 6 j ' < +:
*X@[ > @@A ZAG! HI DEI XE [ FE FYE D[ ABEE

3 deuren/K= = P\ %Q= PML \ %) kPL3

7 = > ? 1 6 j ' < +:
*X@[ > @[ E ZAG! HI @F ] I XE [ FE FYE @[ DABEE

SNELKOELER/VRIEZER - roestvrijstaal, voor het 
snel terug koelen of vriezen van voedsel en 
zorgt ervoor dat de temperatuur in de kern van 
het voedsel terug koelt van 90° C tot 3° C of tot -
18° C in zeer korte tijd, volledig geÔ soleerd, 
digitaal thermostatisch instelbaar, 
deurcontactschakelaar en voorzien van 
kerntemperatuurvoeler, koel- of vriescyclus 
d.m.v. tijd of kerntemperatuurvoeler 
4;( $ ) *C! "; ; ' +%9+' ' Z' +*-*U= P*̀ 02? l *? = = /23V*= P*UPLLh23V*= U*
U= = K*. 3K*L3\ 0PL \ *MN. M*MNL*ML1 QLP. M0PL*23*MNL*? = PL*= U*MNL*
U= = K*? = = /\ *O. ? l *23*. *f LPR*\ N= PM*M21 L*UP= 1 *DEbC*M= *FbC*= P*
0Q*M= *-@ZbCB*U0//R*23\ 0/. MLKB*. K_ 0\ M. O/L*K2V2M. /*MNLP1 = \ M. MB*
K= = P*1 2? P= *\ i 2M? N*. 3K*L` 02QQLK*i 2MN*23MLP3. /*ML1 QLP. M0PL*
? = PL*QP= OL*\ L3\ = PB*? = = /23V*= P*UPLLh23V*? R? /L*OR*M21 L*= P*? = PL*
ML1 QLP. M0PL*\ L3\ = P*
C' ; ; < ; ' *8' *+' 9+: "8"$ $ ' & ' 7 ) *+( # "8' *-*KL \ *P. Q2KL \ *KL*
PLUP= 2K2\ \ L1 L3M*= 0*KL*? = 3VT/. M2= 3*KL \ *. /21 L3M\ *LM*K0*K= \ *
V. P. 3M2M*̀ 0L*/. *ML1 QTP. M0PL*K. 3\ */L*3= R. 0*KL*/. *3= 0PP2M0PL*
\ L*PLUP= 2K2M*Q/0\ *f 2ML*/'. PP2cPL*DEbC*a*FbCB*= 0*_ 0\ ` 0'a*-@ZbCB*
L3M2cPL1 L3M*2\ = /TB*MNLP1 = \ M. M*PTV/. O/L*K2V2M. /*LM*T` 02QT*K0*
? . QML0P*KL*ML1 QTP. M0PL*23MLP3LB*KL*PLUP= 2K2\ \ L1 L3M**= 0*
? = 3VT/. M2= 3*? R? /L*Q. P*ML1 Q\ *= 0*O. \ L*KL*? . QML0P*KL*
ML1 QTP. M0PL*
$ C! 7 ' ; ;m‹ ! ; ' +%$ C! : Cm9+: $ ) ' +*-*UkP*\ ? N3L//L*
mkN/03V*= KLP*' 23UP2LPL3*f = 3*;LOL3\ 1 2MML/3*03K*h0Pk? l B*K2L*
K2L*) L1 QLP. M0P*21 *mLP3*KL \ *;LOL3\ 1 2MML/*l kN/M*f = 3*DEbCB*
O2\ *FbC*= KLP*O2\ *h0*-@ZbCB*VLi gNP/L2\ MLM*f = //2\ = /2LPMB*
f LP\ ML//O. PL3*82V2M. /L3**) NLP1 = \ M. M> *. 0\ VL \ M. MMLM*1 2M*23MLP3LP*
) L1 QLP. M0P\ L3\ = PB*l kN/L3*= KLP*' 23UP2LPL3*ZRl /0\ *1 2MML/\ *ZL2M*
= KLP*C= PL*) L1 QLP. M0P-\ L3\ = P*

7 = > C. Q> ? 1 6 j ' < +:
*X@[ > A@E AI *@%@*J 7 %

AI *] EI ] E*? 1
ZAG! HI X] I XE [ FE YYD FEDABEE

BLASTCHILLER

3x 1/1 GN

2x 1/1 GN

1/1 GN



HOTELWARE & FOOD SERVICE EQUIPMENT*420

BAR-GARNEERUNIT - roestvrijstaal, wordt 
compleet geleverd met roestvrijstalen 1/6 
gastronorm bakken 10 cm diep en deksels 
J ( +7 "$ ! *< 7 ") *-*\ M. 23/L \ \ *\ MLL/B*? = 1 L \ *? = 1 Q/LML*i 2MN*
\ M. 23/L \ \ *\ MLL/*@%] *V. \ MP=3 = P1 *? =3 M. 23LP\ *@E*? 1 *KLLQ*. 3K*
/2K\ *
J ( +7 "+*< 7 ") S*-*23= I B*? =1 Q/LM*. f L ? *? = 0f LP? /L \ *LM*O. ? \ *KL*
V. \ MP=3 =P 1 L \ *23=I *@%] *-*@E*? 1 *KL*QP= U= 3KL0P*
J ( +7 "' +< 7 J *' "7 ! ' ") *-*C7 $ B*l = 1 1 M*l = 1 Q/LMM*1 2M*
' KL/\ M. N/*@%] -J . \ MP= 3= P1 -4LN. /MLP*@E*? 1 *M2LU*03K*8L ? l L/*

' < +: 7 = > ) RQL ? 1
XZBEE *Z] @> @ZE A**F I *@%] J 7 [ [ G! HI A[ BEI [ A
D] BEE *Z] @> @Z[ B**YI *@%] J 7 [ [ G! HI ] ZBEI [ A
D] BEE *Z] @> @ZY C**YI *@%] J 7 [ AG! HI FYBAI YF

@[ ] BEE *Z] @> @Z] D**] I *@%] J 7 [ AG! HI A[ BEI YF

A

B

C

D

BARGARNEERUNIT - roestvrijstaal, wordt 
compleet geleverd met roestvrijstalen 
gastronormbakken van 15 cm diep, zonder 
deksel, geschikt voor crushed ijs 
# +' # ( +( ) ": 7 *< 7 ") *-*\ M. 23/L \ \ *\ MLL/B*? = 1 Q/LML*i 2MN*\ M. 23/L \ \ *
\ MLL/*V. \ MP=3 =P 1 *Q. 3\ *=U *@A*? 1 *KLLQB*i 2MN= 0M*? = f LPB*
\ 02M. O/L*U= P*? P0\ NLK*2? L*
C: 7 ) ' 7 ' < +*8' *J ( +7 ") < +' *-*23= I B*? = 1 Q/cM*. f L ? *O. ? \ *
V. \ MP=* 23=I *KL*QP= U= 3KL0P*@A*? 1 B*\ . 3\ *? = 0f LP? /LB*. 0\ \ 2*
Q=0 P*V/. Á L*Q2/TL*
J ( +7 "' +4' ! ƒ ; ) ' +*-*C7 $ B*l =1 Q/LMM*1 2M*
J . \ M=3 =P 1 OLNg/MLP*@A*? 1 *M2LUB*= N3L*8L ? l L/B*. 0? N*
OP. 0? NO. P*1 2M*CP0\ NLK*' 2\ *

' < +: 7 = > ) RQL ? 1
@DXBEE *D[ @> EDE ] I *@%] J 7 [ EG! HI @E[ I [ @
@D@BEE *D[ @> ED@ YI *@%] *+*@I *@%FJ 7 [ EG! HI @E[ I [ @

ROOSTER - Rilsan, geschikt voor gebruik in 
koelkasten, koelvitrines en diepvrieskasten 
j "+' *+( Cm*-*Q/. \ M2U2LK*i 2PLB*\ 02ML. O/L*U= P*PLUP2VLP. M= P\ B*
PLUP2VLP. MLK*K2\ Q/. R*? . \ L \ *. 3K*UPLLhLP\ *
J +";; ' *-*L3*U2/*Q/. \ M2U2TB*QLPU=P 1 . 3? L \ *T/Lf TL \ *Q= 0P*
PTUP2VLP. ML0P\ B*f 2MP23L*PTUP2VLPTL*LM*? = 3VT/. ML0P\ *
+: $ ) ' *-*+2/\ . 3B*VLL2V3LM*UkP*mkN/\ ? NPg3l LB*mkN/f 2MP23L3*
03K*) 2LUVLUP2LP\ ? NPg3l L*

' < +: 7 = > ) RQL*J 7 1 1
@[ BDA X[ E> F [ ] @%@ AFEI F [ A
[ @BDA X[ E> F [ X [ %@ ] AEI AFE



HOTELWARE & FOOD SERVICE EQUIPMENT *421

BUFFET-SALAD BAR

A

B

BUFFET/SALADE BAR - vrijwel geheel vervaardigd uit massief hout en verkrijgbaar in 2 uitvoeringen, 
totale capaciteit 4x 1/1 GN, geschikt voor bakken van max. 150 mm diep. Standaard voorzien van 
electronische thermostaat, aan/uitschakelaar, beschermkap met verlichting en 4 zwenkwielen 
waarvan 2 geremd 
4< 99' ) %$ ( ; ( 8*4( +*-*. /1 =\ M*L3M2PL/R*1 . KL*=U *\ =/ 2K*i ==K *. 3K*. f . 2/. O/L*23*[ *f LP\ 2= 3\ B*M= M. /*? . Q. ? 2MR*YI *@%@*J 7 > *$ 02M. O/L*U= P*
J . \ MP=3 =P 1 *? =3 M. 23LP\ *1 . I > *@AE*1 1 *KLLQ> *$ M. 3K. PK*i 2MN*L/L ? MP= 32? *MNLP1 = \ M. MB*= 3%= UU*\ i 2M? NB*N= = K*i 2MN*/2VNM\ *. 3K*U= 0P*
? . \ MLP\ *=U *i N2? N*Mi =* i 2MN*OP. l L \ *
$ ( ; ( 8'4( +*-*QPL \ ` 0L*L3M2cPL1 L3M*L3*O=2 \ *1 . \ \ 2U*LM*K2\ Q=3 2O/L*L3*[ *f LP\ 2= 3\ B*/. *? . Q. ? 2MT*M= M. /L*L \ M*YI *@%@*J 7 > *J . \ MP= 3= P1 L*
KL*QP=U =3 KL0P*1 . I > *@AE*1 1 > *$ M. 3K. PK*. f L ? *MNLP1 =\ M. M*T/L ? MP= 32̀ 0LB*23MLPP0QML0P*1 . P? NL%. PPÍ MB*? . Q= M*KL*/01 2cPL \ *LM*̀ 0. MPL*
P=0 /LMML \ *. f L ? *KL0I *UPL23\ *
4< 99' ) %$ ( ; ( ) *J ' +ƒ ) *-*U. \ M*f =/ /\ Mg3K2V*. 0\ *& . \ \ 2f N=/ h*03K*23*[ *6LP\ 2= 3L3*f LPUkVO. PB*J L \ . 1 Ml . Q. h2MgM*YI *@%@*J 7 > *J LL2V3LM*
UkP*J 7 -4LNg/MLP*1 . I > *@AE*1 1 *M2LU> *$ M. 3K. PK*1 2M*L/L l MP=3 2\ ? NL1 *) NLP1 = \ M. MB*' 23%( 0\ \ ? N. /MLPB*m. Q0hL*1 2M*;2? NMLP3*03K*f 2LP*
+=/ /L3*i =f =3 *hi L2*1 2M*4PL1 \ L3*

GEKOELD/+' 9+"J ' +( ) ' 8%+S9+"J ' +S' %J ' m‹ ! ; )

7 = > ) RQL ? 1 6 j ' < +:
*FEY> @ZE 4x 1/1 GN A @AYG! HI @YYI @YY [ FE AEE [ ADABEE

GEKOELD/+' 9+"J ' +( ) ' 8%+S9+"J ' +S' %J ' m‹ ! ; )

7 = > ) RQL ? 1 6 j ' < +:
*FEY> @X@ 4x 1/1 GN B @AEG! HI @Y@I Z] [ FE AEE [ FDABEE



HOTELWARE & FOOD SERVICE EQUIPMENT*422

DRANKENDISPENSER - gekoeld, voorzien van 
een onbreekbare, polycarbonaat 
voorraadcontainer met maatverdeling, welke 
op eenvoudige wijze is schoon te maken, de 
ommanteling is hoogglanzend roestvrijstaal en 
ge! poxeerd, uitgerust met een uitschakelbaar 
roerwerk, automatische thermostaat en lekbak 
C: ;8*8+"7 m*8"$ # ' 7 $ ' +*-*i 2MN*VP. K0. MLKB*L. \ R*M= *? /L . 3*
? =3 M. 23LP*. 3K*/2K*= U*03OPL. l . O/L*Q= /R? . PO= 3. MLB*MNL*? . \ 23V*
2\ *1 . KL*= U*Q=/ 2\ NLK*\ M. 23/L \ \ *\ MLL/*. 3K*LQ= I 2LK*\ MLL/B*1 2PP= P*
Q=/ 2\ NLKB*i 2MN*\ i 2M? N*=3 %= UU*Q. KK/L*\ R\ ML1 B*. 0M= 1 . M2? *
MNLP1 =\ M. M*. 3K*KP2Q*MP. R*
8"$ ) +"4< ) ' < +*8' *4: "$ $ : 7 *+S9+"J ' +S' *-*. f L ? *O. ? *
VP. K0TB*U. ? 2/L1 L3M*3LMM= R. O/L*L3*Q= /R? . PO= 3. ML*
23? . \ \ . O/LB*? . P=\ \ LP2L*L3*. ? 2LP*23= I RK. O/L*Q= /2*LM*TQ= I RB*
. f L ? *. V2M. ML0P*a*Q. /LMML \ B*MNLP1 = \ M. M*. 0M= 1 . M2̀ 0L*LM*
TV=0 MM=2 P*
J ' ) +ƒ 7 m' -8"$ # ' 7 $ ' +*-*1 2M*VP. K02LPML1 *4LNg/MLPB*L23U. ? N*
h0*PL232VL3B*. 0\ *03hLPOPL ? N/2? NL1 *# = /R? . PO= 3. MB*J LNg0\ L*
. 0\ *N=? NV/. 3h-Q=/ 2LPML1 *' KL/\ M. N/*03K*LQ= I 2LPML1 *$ M. N/B*
1 2M*. 0\ \ ? N. /MO. PL1 *+kNP\ R\ ML1 B*. 0M= 1 . M2\ ? NL1 *) NLP1 = \ M. M*
03K*) P= QU\ ? N. /L*

' < +: 7 = > ;2M> ? 1 6 j
YDABEE *] ZZ> @A@ 1x 12 ] YG! HI [ F I YF [ FE [ @@
] DABEE *] ZZ> @A[ 2x 12 ] YG! HI YFI YF [ FE F@Z

P r o f e ss i o n a l  S u p p l i e s

DRANKENDISPENSER - gekoeld, voorzien van 
een onbreekbare, polycarbonaat 
voorraadcontainer met maatverdeling, welke 
op eenvoudige wijze is schoon te maken, de 
ommanteling is hoogglanzend roestvrijstaal, 
uitgerust met een uitschakelbaar roerwerk, 
automatische thermostaat en lekbak 
C: ;8*8+"7 m*8"$ # ' 7 $ ' +*-*i 2MN*VP. K0. MLKB*L. \ R*M= *? /L . 3*
? =3 M. 23LP*. 3K*/2K*= U*03OPL. l . O/L*Q= /R? . PO= 3. MLB*MNL*? . \ 23V*
2\ *1 . KL*=U *\ M. 23/L \ \ *\ MLL/B*1 2PP= P*Q= /2\ NLKB*i 2MN*\ i 2M? N*
=3 %=U U*Q. KK/L*\ R\ ML1 B*. 0M=1 . M2? *MNLP1 = \ M. M*. 3K*KP2Q*MP. R*
8"$ ) +"4< ) ' < +*8' *4: "$ $ : 7 *+S9+"J ' +S' *-*. f L ? *O. ? *
VP. K0TB*U. ? 2/L1 L3M*3LMM= R. O/L*L3*Q= /R? . PO= 3. ML*
23? . \ \ . O/LB*? . P=\ \ LP2L*L3*. ? 2LP*23= I RK. O/L*Q= /2*OP2//. 3MB*
. f L ? *. V2M. ML0P*a*Q. /LMML \ B*MNLP1 = \ M. M*. 0M= 1 . M2̀ 0L*LM*
TV=0 MM=2 P*
J ' ) +ƒ 7 m' -8"$ # ' 7 $ ' +*-*1 2M*VP. K02LPML1 *4LNg/MLPB*L23U. ? N*
h0*PL232VL3B*. 0\ *03hLPOPL ? N/2? NL1 *# = /R? . PO= 3. MB*J LNg0\ L*
. 0\ *P=\ MUPL2L1 *$ M. N/B*N=? NV/. 3h-Q= /2LPMB*1 2M*. 0\ \ ? N. /MO. PL1 *
+kNP\ R\ ML1 B*. 0M= 1 . M2\ ? NL1 *) NLP1 = \ M. M*03K*) P= QU\ ? N. /L*

SANTOS #34

' < +: 7 = > ;2M> ? 1 6 j
Z[ ABEE *YEZ> EX@ 1x 12 AAG! HI @DI YF [ FE @] E

@EDABEE *YEZ> EX[ 2x 12 AAG! HI FZI YF [ FE [ ] E
@YDABEE *YEZ> EXF 3x 12 AAG! HI AXI YF [ FE FFE

5



HOTELWARE & FOOD SERVICE EQUIPMENT *423

KOFFIEZETAPPARAAT - roestvrijstaal, 
voor korffilters 250/90, voorzien van 
2 ge! mailleerde warmhoudplaten, filterpan, 
thermische droogkookbeveiliging, inclusief 
koffiekan met deksel, kunststof met RVS 
bodem, 1,8 liter 
C: 99' ' *4+' j ' +*-*\ M. 23/L \ \ *\ MLL/B*U= P*U2/MLPN= /KLP*[ AE%DEB*
L` 02QQLK*i 2MN*[ *L3. 1 L//LK*N= M*Q/. ML \ B*U2/MLPQ. 3B*MNLP1 2? *
O= 2/23V*KPR*\ . ULMR*KLf 2? LB*23? /0K23V*? = UULL*KL ? . 3MLP*i 2MN*/2KB*
Q/. \ M2? *i 2MN*\ M. 23/L \ \ *\ MLL/*O= MM= 1 B@BZ*/2MLP*
& ( C! "7 ' *5*C( 9' *-*L3*23= I B*Q= 0P*U2/MPL \ *Q= 0P*? . ULM2cPL \ *
[ AE%DEB*. f L ? *[ *Q/. ` 0L \ *? N. 0UU. 3ML \ *T1 . 2//TL \ B*U2/MPL*a*
? . UTB*\ T? 0P2MT*MNLP1 2̀ 0L*L3*? . \ *KL*1 . P? NL*aB*. f L ? *? . UTM2LPL*
U= 3K*23= I B*Q/. \ M2̀ 0L*. f L ? *? = 0f LP? /LB@BZ*/2MPL
m( 99' ' & ( $ C! "7 ' *-*' KL/\ M. N/B*UkP*m= PO*92/MLP*[ AE%DEB*
. 0\ VL \ M. MMLM*1 2M*[ *L1 . 2//2LPML3*j gP1 LQ/. MML3B*U2/MLPQU. 33LB*
) P= ? l L3/. 0U-$ 2? NLP03VB*L23\ ? N/2Lfl/2? N*J /. \ l . 33L*1 2M*
' KL/\ M. N/*03ML3*1 2M*m03\ M\ M= UU*8L ? l L/*' KL/\ M. N/*03ML3B*@BZ*;2MLP*

7 = > ? . Q> Q> 0> %N> %$ MK> ? 1 6 j ' < +:
*FFE> EE[ ? . > *[ E*;2M> Y] G! HI [ EI FX [ FE [ [ EE [ [ DBEE

FFE> EEF koffiekan%KL ? . 3MLP%? . ULM2cPL%m. UULL l . 33L [ FBAE

KOFFIEZETAPPARAAT, "THERMOS" - handmatige 
watervulling, biedt de mogelijkheid om direct 
koffie te zetten in een isoleerkan, voorzien van 
een thermische droogkookbeveiliging, wordt 
compleet geleverd met een isoleerkan, 2 liter 
C: 99' ' *4+' j ' +$ *") ! ' +& : $ "*-*i 2MN*1 . 30. /*i . MLP*
U2//23VB*= UULP\ *MNL*Q= \ \ 2O2/2MR*M= *1 . l L*? = UULL*21 1 LK2. ML/R*23*. *
f . ? 001 *_ 0VB*i 2MN*O= 2/23V*KPR*QP= ML ? M2= 3B*KL/2f LPLK*i 2MN*
f . ? 001 *_ 0VB*[ */2MLP*
& ( C! "7 ' *5*C( 9' *") ! ' +& : $ "*-*. f L ? *PL1 Q/2\ \ . VL*
PT\ LPf = 2P*K'L . 0*1 . 30L/B*= UUPL*/. *Q= \ \ 2O2/2MT*KL*U. 2PL*/L*? . UT*
21 1 TK2. ML1 L3M*K. 3\ *03L*? P0? NL*2\ = /TLB*. f L ? *QP= ML ? M2= 3*
MNLP1 2̀ 0L*? = 3MPL*/̂T? N. 0UUL1 L3M*a*\ L ? B*/2f PTL*. f L ? *03L*
? P0? NL*2\ = /TLB*[ */2MPL*
m( 99' ' & ( $ C! "7 ' *") ! ' +& : $ "*-*1 2M*1 . 30L//LP*
j . \ \ LPUk//03VB*LP1 ˆ V/2? NM*K. \ *! LP\ ML//L3*f = 3*m. UULL*K2PL l M*
23*K2L*"\ = /2LPl . 33LB*1 2M*) P= ? l L3/. 0U\ 2? NLP03VB*;2LULP03V*1 2M*
"\ = /2LPl . 33LB*[ *;2MLP*

7 = > ? . Q> Q> 0> %N> %$ MK> ? 1 6 j ' < +:
*FFE> EEA ? . > *[ E*;2M> AFG! HI [ EI F ] [ FE [ [ EE [ ADBEE

FFE> EE] thermos%MNLP1 = \ %MNLP1 = \ %) NLP1 = \ FDBEE

KOFFIEKAN - met kunststof greep, glas 
C: 99' ' *8' C( 7 ) ' +*-*i 2MN*Q/. \ M2? *VP2QB*V/. \ \ *
C( 9' ) "» +' *-*. f L ? *Q= 2V3TL*L3*1 . M2cPL*Q/. \ M2̀ 0LB*L3*f LPPL*
m( 99' ' m( 7 7 ' *-*1 2M*m03\ M\ M= UU-J P2UUB*. 0\ *J /. \ *

7 = > ;2M> ! *? 1 ' < +:
F [ E > DEA @BZ @ZBA ZBXA

KORFFILTERS 250/90, 4x 250 filters in doos 
C< # *C: 99' ' *9";) ' +$ *[ AE%DEB*23*? . PM= 3*= U*YI *[ AE*Q? \ *
9";) +' $ *# : < +*C( 9' ) "» +' $ *[ AE%DEB*? . PM= 3*a*YI *[ AE*Q? \ *
m: +4-9";) +"' +# ( # "' +B*[ AE%DE*23*m. PM= 3\ *f = 3*YI *[ AE*$ Ml *

7 = > doos%O= I %O= Ó ML*1000 st.%Q? \ > %$ Ml > ' < +:
*] ZE> @AE ongebleekt%03O/LL ? NLK%3= 3*O/. 3? N2\ %03VLO/L Ï ? NM @FBAE
*] ZE> @A@ gebleekt%O/LL ? NLK%O/. 3? N2\ %VLO/L2? NM @YBAE
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ESPRESSOMACHINE - antraciet grijs, voorzien 
van 2 pistons met 4 keuze instellingen, 
electronisch gestuurd doseringssysteem, aparte 
heetwater- en stoomkraan, koppenwarmer en 
12 liter koperen boiler met automatische 
watervulling 
' $ #+ ' $ $ : *& ( C! "7 ' *-*1 LM. //2? *VP. RB*i 2MN*Mi = *Q2\ M= 3\ *i 2MN*
Y*QPL \ LM\ B*L/L ? MP= 32? . //R*? = 3MP= //LK*K= \ 23V*\ R\ ML1 B*\ LQ. P. ML*
N=M*i . MLP*. 3K*\ ML. 1 B*? 0Q*i . P1 LP*= 3*M= Q*. 3K*@[ */2MLP\ *
OP. \ \ *O=2 /LP*i 2MN*. 0M=1 . M2? *i . MLP*U2//23V*
& ( C! "7 ' *5*C( 9S*' $ # +' $ $ : *-*VP2\ *. 3MP. ? 2MLB*. f L ? *KL0I *
Q2\ M=3 \ *. f L ? *Y*QPL \ LM\ B*f LP\ 2= 3=* T/L ? MP= 32̀ 0L*a*M= 0? NL*. f L ? *
K=\ L0P*f = /01 TMP2̀ 0LB*@*P= O23LM*L. 0*? N. 0KL*LM*@*M0OL*
f . QL0PB*? N. 0UUL-M. \ \ L *\ 0QTP2L0PB*? N. 0K2cPL*L3*? 02f PL*
? . Q. ? 2MT*@[ */2MPL \ *LM*1 2\ L*a*32f L. 0*. 0M= 1 . M2̀ 0L*
' $ #+ ' $ $ : -& ( $ C! "7 ' *-*1 LM. //2? *VP. 0B*1 2M*hi L2*m= /OL3*1 2M*
Y*#P L \ LM\ B*L/L l MP=3 2\ ? N*VL \ ML0LPML*8 = \ 2LP\ R\ ML1 B*
! L2\ \ i . \ \ LP*03K*8. 1 QU-6L3M2/B*) . \ \ L3i gP1 LP*= OL3*03K*@[ *
;2MLP*4=2 /LP*. 0\ *m0QULP*1 2M*. 0M=1 . M2\ ? NLP*j . \ \ LPUk//03V*

' < +: 7 = > groepen%VP= 0Q\
VP= 0QL \ %J P0QQL3

? 1 6 j

@DZABEE *F [ E> [ EE 2 ] DG! HI ] ZI AZ [ FE [ DEE

MELKOPSCHUIMER - zilver/wit, voor 
opschuimen van 100/260 ml en opwarmen 
van 100/500 ml. melk, geruisarm, 
oververhittingsbeveiliging, automatische 
uitschakeling 
& ";m*9+: ) ! ' +*-*\ 2/f LP%i N2MLB*\ 02M. O/L*U= P*UP= MN23V*@EE%*
[ ] E*1 /*=P *NL. M23V*0Q*@EE%AEE*1 /*= U*1 2/l B*/= i *3= 2\ L*
=Q LP. M2=3 B*MNLP1 . /*\ . ULMR*? 0M-= 0MB*. 0M= 1 . M2? *\ i 2M? N-= UU*
S& < ; $ ": 7 7 ' < +*8' *;( ") *-*. PVL3M%O/. 3? B*Q= 0P*. QQ> *
@EE%[ ] E1 /*KL*1 =0 \ \ LB*LM*. QQ> *@EE%AEE*1 /*KL*/. 2M*a*
PT? N. 0UULPB*L I MPc1 L1 L3M*\ 2/L3? 2L0I B*\ T? 0P2MT*KL*
\ 0P? N. 0UU. VLB. PPÍ M*. 0M=1 . M2̀ 0L*
& ";C! ( < 9$ C! ƒ < & ' +*-*\ 2/OLP%i L2\ \ B*h01 *( 0U\ ? Ng01 L3*
f =3 *? . > *@EE%[ ] E*1 /*03K*( 0Ui gP1 L3*f = 3*? . > *@EE%AEE*1 /*
& 2/? NB*OL \ =3 KLP\ */L2\ LB*‹ OLPN2Mh03V\ \ ? N0MhB*. 0M= 1 . M2\ ? NL*
( O\ ? N. /M03V*

' < +: 7 = > ? . Q> ;2M> ? 1 6 j
DFBEE *D@E> E[ A EBA [ @G! HI @AI @A [ FE AEE

PISTON AFKLOPBAK - roestvrijstaal, met 
makkelijk uitneembare lade waarin kunststof 
afklopstang 
C: 99' ' *J +: < 7 8 $ *+' C' # ) ( C;' *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*
\ M0PKR*KP. i LP*23*i N2? N*Q/. \ M2? *P=K *M= *l 3= ? l *= 0M*MNL*VP= 03K\ *
UP=1 *MNL*Q2\ M= 3*
4( C*#: < +*& ( +C*8' *C( 9S*-*23=I B*. f L ? *M2P= 2P*P= O0\ ML*K. 3\ *
/L` 0L/*O. PPL*Q/. \ M2̀ 0L*Q= 0P*f 2KLP*/L*Q2\ M= 3*
m( 99' ' $ ( ) Z-( < 99( 7 J 4' ! ƒ ; ) ' +*-*C7 $ B*1 2M*\ = /2KLP*
$ ? N0O/. KLB*i =P 23*\ 2? N*L23L*m03\ M\ M= UU\ M. 3VL*h01 *
( 0\ l /=Q UL3*KL \ *$ 2LOMPgVLP\ *OLU23KLM*

tafelmodel/M. O/L*1 =K L/%1 =K c/L*KL*M. O/L%) 2\ ? N1 = KL//

' < +: 7 = > ? 1 ) RQL
ZABEE *@FE> EAE @[ G! HI [ F I YE A

@] YBEE *ZDD> F ] E*

* ook onderbouw mogelijk/O02/M-23*MRQL
1 = KL/*23? = PQ= PT%< 3MLPO. 0*& = KL//

@FG! HI FAI YE B

A

B
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KOFFIEMOLEN ESPRESSO - grijs ge! poxeerd 
aluminium. Met instelbaar doseerapparaat en 
verlichte aan/uit schakelaar. Capaciteit 
vultrechter 2,2 kg. De espresso koffiemolen 
kenmerkt zich door zijn geluidsarme werking, 
met automatische aan- en uitschakelaar 
C: 99' ' *J +"7 8' +*' $ # +' $ $ : *-*LQ= I R*/. ? ` 0LPLK*
. /01 23201 *i 2MN*VPLR*O. \ L > *j 2MN*K= \ . V23V*KLf 2? L*. 3K*
2//01 23. MLK*: 7 %: 99*\ i 2M? N> *C. Q. ? 2MR*U033L/*[ B[ *l V> *) NL*
\ 2/L3? L*= U*MNL*L \ QPL \ \ = *? = UULL*VP23KLP*2\ *? N. P. ? MLP2\ M2? B*
i 2MN*. 0M= 1 . M2? *= 3%= UU*\ i 2M? N*
& : < ;"7 *5*4( +*8: $ ' < +*-*? = PQ\ *L3*U= 3KLP2L*K̂ . /01 23201 B*
PLf Í ML1 L3M*QL23M0PL*VP2\ *LQ= I R> *( f L ? *K= \ L0P*LM*23MLPP0QML0P*
. f L ? *f = R. 3M*KL*? = 3MPÙ /L*/01 23L0I > *C. Q. ? 2MT*KL*O. ? *a*VP. 23*
[ B[ *l V> *< 3*1 = 0/23*a*O. P*F*U= 2\ *Q/0\ *\ 2/L3? 2L0I B*. f L ? *. PPÍ M*LM*
KTQ. PM*. 0M= 1 . M2̀ 0L \ *
m( 99' ' & ‹ ! ; ' *' $ # +' $ $ : *-*J LNg0\ L*VP. 0*LQ= I R*/. ? l 2LPM> *
& 2M*# = PM2= 3L3hgN/i LPl *03K*$ ? N. /MLP*1 2M**m= 3MP= //-; . 1 QL > *
9. \ \ 03V\ f LP1 ˆ VL3*KL \ *) P2? NMLP\ *[ B[ *l V> *( POL2MLM*QP. l M2\ ? N*
VLPg0\ ? N/= \ B*1 2M*. 0M= 1 . M2\ ? NLP*' 23-*03K*( 0\ \ ? N. /M03V*

SANTOS #40

7 = > ? 1 6 j ' < +:
*YEZ> EEY AZG! HI FDI @D [ FE F ] E XDABEE

KOFFIEMOLEN - roestvrij materiaal, kunststof 
opvangbak 
C: 99' ' *J +"7 8' +*-*3= 3*P0\ M23V*1 . MLP2. /B*Q/. \ M2? *PL ? LQM. ? /L*
& : < ;"7 *5*C( 9S*-*1 . MTP2. 0I *3= 3-= I RK. O/L \ B*M2P= 2P*L3*
Q/. \ M2̀ 0L*
m( 99' ' & ‹ ! ; ' *-*32? NMP= \ ML3KLP*( /01 23201 V0\ \ B*$ ? N0O/. KL*
. 0\ *m03\ M\ M= UU*

SANTOS #01

7 = > ? 1 6 j ' < +:
*YEZ> EE@ AAG! HI F [ I [ A [ FE A@E ZYABEE

KOFFIEMOLEN INDUSTRIE - roestvrij materiaal, 
met zakkenvulhouder 
C: 99' ' *J +"7 8' +*C: & & ' +C"( ;*-*3= 3*P0\ M23V*1 . MLP2. /B*
i 2MN*Q. QLP*O. V*N= /KLP*
& : < ;"7 *5*C( 9S*C: & & ' +C"' ;*-*1 . MTP2. 0*3= 3-= I RK. O/LB*
. f L ? *Q23? L*\ . ? *
m( 99' ' & ‹ ! ; ' *J ' j ' +4;"C! ' *-*32? NMP= \ ML3KLP*
( /01 23201 V0\ \ B*1 2M*$ . ? l N. /MLP*

SANTOS #04

7 = > ? 1 6 j ' < +:
*YEZ> E@[ XEG! HI F [ I [ A [ FE FXE DXABEE

5
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120 KOPS / CUPS

80 KOPS / CUPS

48 KOPS / CUPS

P E R C O L A T O R S

PERCOLATOR - roestvrijstaal, ook het interieur, geschikt voor het zetten van grotere hoeveelheden 
koffie in ÈÈn keer, werkt geheel automatisch en houdt de koffie op serveertemperatuur, met non-drip 
kraan, isolerende handvatten, contrÙ lelampje, aan/uit schakelaar en contrÙ levenster voor het 
koffieniveau
 
#' +C: ; ( ) : +*-*\ M. 23/L \ \ *\ MLL/B*. /\ =* 23\ 2KLB*U= P*1 . l 23V*? = UULL*23*VPL. MLP*̀ 0. 3M2M2L \ *. M*= 3? LB*U03? M2= 3\ *. 0M= 1 . M2? . //R*. 3K*l LLQ\ *
MNL*? =U ULL*. M*\ LPf 23V*ML1 QLP. M0PLB*i 2MN*3= 3-KP2Q*M. QB*23\ 0/. MLK*N. 3K/L \ B*23K2? . M= P*/2VNM*: 7 %: 99*\ i 2M? N*. 3K*V/. \ \ *? = UULL*/Lf L/*
23K2? . M=P
*
#' +C: ;( ) ' < +*-*23=I B*23MLP2L0P*. 0\ \ 2B*\ LPM*a*U. 2PL*K0*? . UT*L3*VP. 3KL \ *̀ 0. 3M2MT\ *a*/. *U= 2\ B*U= 3? M2= 33L*M= 0M*. 0M= 1 . M2̀ 0L-1 L3M*LM*
1 . 23M2L3M*/L*? . UT*a*03L*ML1 QTP. M0PL*QPÍ M*a*\ LPf 2PB*. f L ? *P= O23LM*KL*f 2K. 3VL* 3= 3-KP2QB*f = R. 3M*/01 23L0I B*23MLPP0QML0P*. PPÍ M-
1 . P? NL*LM*f LPPL-23K2? . ML0P*KL*32f L . 0*? . UT
*
#' +m: ;( ) : +*-*C7 $ B*. 0? N*233L3\ L2ML > *Z01 *NLP\ ML//L3*f = 3*VP= \ \ L3*& L3VL3*m. UULL*. 0U*L231 . /> *( POL2MLM*V. 3h*. 0M= 1 . M2\ ? N*03K*
Ng/M*KL3*m. UULL*. 0U*$ LPf 2LP-ML1 QLP. M0P> *& 2M* 3= 3-KP2Q-Z. QUN. N3B*2\ = /2LPML3*J P2UUL3B*m= 3MP= //-; . 1 QLB*' "7 %( < $ -$ ? N. /MLP*03K*
m. UULL \ M. 3KV/. \
*

' < +: 7 = > ;2M> kops%? 0Q\ %M. \ \ L \ %) . \ \ L3 6 j
D@BEE *] ZZ> EDE * A  48 [ FE DAE

@EDBEE *] ZZ> ED@ * D  80 [ FE DAE
@[ ABEE *] ZZ> ED[ @A 120 [ FE @AEE
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KOFFIEZETAPPARAAT - met koffiemolen, 
geÔ ntegreerd roestvrijstalen kegelmaalwerk, 
roestvrijstalen thermoskan met 
doorloopdeksel, LCD-display met timerfunctie, 
3 aromastanden, maalwerk-uitschakelfunctie 
voor de bereiding van voorgemalen koffie, 
maalgraad en koffiehoeveelheid instelbaar 
C: 99' ' *4+' j ' +*-*i 2MN*VP23KLPB*23MLVP. MLK*\ M. 23/L \ \ *\ MLL/*
? = 3L*VP23KLPB*\ M. 23/L \ \ *\ MLL/*f . ? 001 *_ 0V*i 2MN*KP2Q-MNP= 0VN*
/2KB*;C8*K2\ Q/. R*i 2MN*M21 LP*U03? M2= 3B*F*. K_ 0\ M. O/L*. P= 1 . *
/Lf L/\ B*VP23KLP*KL. ? M2f . M2= 3*U03? M2= 3*2U*QPL-VP= 03K*? = UULL*2\ *
QPLULPPLKB*. K_ 0\ M. O/L*VP23K23V*KLVPLL*. 3K*? = UULL *̀ 0. 3M2MR*
& ( C! "7 ' *5*C( 9S*-*. f L ? *OP= RL0PB*OP= RL0P*L3*23= I *23MTVPTB*
MNLP1 = \ *L3*23= I *. f L ? *OL ? *f LP\ L0PB*. UU2? N. VL*;C8*. f L ? *
U= 3? M2= 3*QP= VP. 1 1 . O/LB*PTV/. VL*KL*/'. PÙ 1 L*. f L ? *F*
32f L . 0I B*U= 3? M2= 3*KL*KT\ . ? M2f . M2= 3*K0*OP= RL0P*Q= 0P*0M2/2\ LP*
K0*? . UT*1 = 0/0B*KLVPT*KL*1 = 0M0PL*LM*̀ 0. 3M2MT*KL*? . UT*
PTV/. O/L \ *
m( 99' ' & ( $ C! "7 ' *-*1 2M*& . N/i LPl B*23MLVP2LPML1 *' KL/\ M. N/-
mLVL/1 . N/i LPl B*' KL/\ M. N/-) NLP1 = l . 33L*1 2M*
80P? NOPkNKL ? l L/B*;C8*82\ Q/. R*1 2M*) 21 LPU03l M2= 3B*KPL2*
L23\ ML//O. PL3*( P= 1 . \ M0UL3B*& . N/i LPl -
8L. l M2f 2LP03V\ U03l M2= 3*h0P*Z0OLPL2M03V*f = 3*
f = PVL1 . N/L3L1 *m. UULL*# LP1 . 3L3MU2/MLPB*& . N/VP. K*03K*
m. UULL1 L3VL*L23\ ML//O. P*

7 = > ? . Q> ;2M> ? 1 6 j ' < +:
*D@E> E@D @BE YFG! HI [ @BAI F@BA [ FE @EEE @ZABEE

KOFFIEZETAPPARAAT - biedt de mogelijkheid 
om direct koffie te zetten in een isoleerkan, 
voorzien van zwenkfilter (1x4) met 
druppelstop, aromakeuzeknop, controlelampje 
en thermoskan met aroma deksel, dubbele 
uitvoering tevens voorzien van ÈÈn theefilter 
C: 99' ' *4+' j ' +*-*= UULP\ *MNL*Q= \ \ 2O2/2MR*M= *1 . l L*? = UULL*
K2PL ? M/R*23*. *f . ? 001 _ 0VB*i 2MN*Q2f = MLK*U2/MLPN= /KLP*G@I YH*i 2MN*
3= 3*KP2Q*KLf 2? LB*OPLi 23V*M21 L*\ L/L ? M= P*\ i 2M? NB*Q2/= M*/2VNM*
. 3K*f . ? 001 *_ 0V*U/. f = 0P*QPL \ LPf LP*/2KB*K= 0O/L*f LP\ 2= 3*. /\ = *
i 2MN*= 3L*ML. *U2/MLP*
& ( C! "7 ' *5*C( 9S*-*= UUPL*/. *Q= \ \ 2O2/2MT*KL*U. 2PL*/L*? . UL*
21 1 TK2. ML1 L3M*K. 3\ *03L*? P0? NL*2\ = /TLB*. f L ? *03L*Q= PML-
U2/MPL*Q2f = M. 3M*G@I YH*. f L ? *\ R\ Mc1 L*. 3M2-V= 0MML \ B*23MLPP0QML0P*
\ T/L ? ML0P*K'. PÙ 1 . B*f = R. 3M*/21 23L0I *LM*f LP\ L0\ L*2\ = MNLP1 L*
. f L ? *? = 0f LP? /L*QPT\ LPf . ML0P*K`. PÙ 1 LB*/L \ *1 = KL//L \ *K= 0O/L*
. f L ? *@*U2/MPL*a*MNT*
m( 99' ' & ( $ C! "7 ' *-*LP1 ˆ V/2? NM*K. \ *NLP\ ML//L3*f = 3*m. UULL*
K2PL l M*23*K2L*"\ = /2LPl . 33LB*1 2M*$ ? Ni L3l U2/MLP*G@I YHB*1 2M*
) P= QUf LP\ ? N/0\ \ B*( P= 1 . i . N/\ ? N. /MLPB*m= 3MP= //L0? NML*03K*
) NLP1 = \ l . 33L*1 2M*( P= 1 . \ ? N0Mh-KL ? l L/B*K= QQL/ML*
( 0\ UkNP03V*1 2M*@*) LL-92/MLP*

THERMOSKAN RVS/) ! ' +& : $ *J< J *$ ) ( "7 ;' $ $ *$ ) ' ' ;
) ! ' +& : $ *' 7 *"7 : X%) ! ' +& : $ m( 7 7 ' *C7 $ **

7 = > ? . Q> ;2M> ) RQL ! *? 1 6 j ' < +:
*D@E> E@A @I *@BE A FF [ FE @EEE A] BEE

THERMOSKAN KUNSTSTOF/) ! ' +& : $ *J< J *# ; ( $ ) "C
) ! ' +& : $ *' 7 *# ; ( $ ) "Q< ' %) ! ' +& : $ m( 7 7 ' *m< 7 $ ) $ ) : 99

7 = > ? . Q> ;2M> ) RQL ! *? 1 6 j ' < +:
*D@E> E@] [ I *@BE B FA [ FE @] EE @@FBEE

200 Gr.

A

B
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WATERKOKER - roestvrijstaal met 
hittebestendige zwarte kunststof delen,
aan en uitschakelaar, snoerloos en 
droogkookbeveiliging 
j ( ) ' +C: : m' +*-*\ M. 23/L \ \ *\ MLL/*i 2MN*O/. ? l *NL. M*PL \ 2\ M. 3M*
Q/. \ M2? *Q. PM\ B*= 3%=U U*\ i 2M? NB*? =P K/L \ \ *. 3K*O= 2/23V*KPR*
QP=ML ? M2=3 *
4: < "; ; : +' *5*' ( < *-*23= I *. f L ? *Q/. \ M2̀ 0L*3= 2P*PT\ 2\ M. 3M*a*/. *
? N. /L0PB*23MLPP0QML0P*1 . P? NL-‚ PPLM*LM*QP= ML ? M2= 3*? = 3MPL*
/̂L ? N. 0UUL1 . 3M*a*\ L ? *
j ( $ $ ' +m: C! ' +*-*C7 $ *1 2M*N2MhLOL \ Mg3K2VL1 *\ ? Ni . PhL3*
m03\ M\ M=U UML2/L3B*' 23-( 0\ *$ ? N. /MLPB*l . OL//= \ *03K*
‹ OLPML1 QLP. M0P\ 2? NLP03V*

TYPE A

' < +: 7 = > ? . Q> ;2M> ? 1 6 j
[ FBEE *D@E> EEA*

* kunststof uitvoering%Q/. \ M2? *f LP\ 2= 3
f LP\ 2= 3*Q/. \ M2̀ 0L%m03\ M\ M= UU*( 0\ \ UkNP03V

@BX [ AG! HI [ YI @[ [ FE [ [ EE

TYPE B

' < +: 7 = > ? . Q> ;2M> ? 1 6 j
ADBEE *D@E> EED @BX [ AG! HI [ YI @A [ FE [ [ EE

TYPE C

' < +: 7 = > ? . Q> ;2M> ? 1 6 j
FDBEE *D@E> EE] @BA [ FG! HI [ [ I @A [ FE [ EEE

TYPE D

' < +: 7 = > ? . Q> ;2M> ? 1 6 j
YXBEE *D@E> EE[ @BE [ @G! HI @DI @Y [ FE [ [ EE
AYBEE *D@E> EEF @BX [ YG! HI [ EI @A [ FE [ [ EE

Type C

Type A

Type B

Type D

1,7 l

1,0 l
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WATERKOKER - roestvrijstaal, ook het interieur, 
ideaal voor het bereiden van grotere 
hoeveelheden in ÈÈn keer, werkt geheel 
automatisch en het water op 
serveertemperatuur, met non-drip kraan, 
controlelampje, aan/uit schakelaar en controle 
venster voor het waterniveau 
j ( ) ' +4: "; ' +*-*\ M. 23/L \ \ *\ MLL/B*. /\ = *23\ 2KLB*2KL. /*U= P*1 . l 23V*
/. PVLP*̀ 0. 3M2M2L \ *. M*= 3? LB*U03? M2= 3\ *. 0M= 1 . M2? . //R*. 3K*l LLQ\ *
MNL*i . MLP*. M*\ LPf 23V*ML1 QLP. M0PLB*i 2MN*3= 3-KP2Q*M. QB*
23K2? . M= P*/2VNM*: 7 %: 99*\ i 2M? N*. 3K*V/. \ \ *? = UULL*/Lf L/*
23K2? . M= P*
4: < "; ; ' < +*-*23= I B*23MTP2L0P*. 0\ \ 2B*\ LPM*a*U. 2PL*K0*/'L . 0*
? N. 0K*L3*VP. 3KL \ *̀ 0. 3M2MT\ *a*/. *U= 2\ B*U= 3? M2= 33L*M= 0M*
. 0M= 1 . M2̀ 0L1 L3M*LM*1 . 23M2L3M*KL*/'L . 0*a*03L*ML1 QTP. M0PL*
QPÍ M*a*\ LPf 2PB*. f L ? *P= O23LM*KL*f 2K. 3VL*"3= 3-KP2Q"B*f = R. 3M*
/01 23L0I B*23MLPP0QML0P*1 . P? NL*. PPÍ M*LM*f LPPL-23K2? . ML0P*KL*
32f L . 0*? . UT*
! ' "$ $ j ( $ $ ' +J ' +ƒ ) *-*C7 $ B*. 0? N*"33L3\ L2ML > *Z01 *
NLP\ ML//L3*f = 3*VP= \ \ L3*& L3VL3*NL2\ \ L \ *j . \ \ LP*. 0U*L231 . /> *
( POL2MLM*V. 3h*. 0M= 1 . M2\ ? N*03K*Ng/M*K. \ *j . \ \ LP*. 0U*
$ LPf 2LP-) L1 QLP. M0P> *& 2M*"3= 3-KP2Q"-Z. QUN. N3B*m= 3MP= //-
; . 1 QLB*' "7 %( < $ -$ ? N. /MLP*03K*$ M. 3KV/. \ *

7 = > ;2M> ? 1 6 j ' < +:
*] ZZ> @DE  5 FZG! HI FEI FE [ FE DAE ADBEE
*] ZZ> @D@  9 YZG! HI FEI FE [ FE DAE ] DBEE
*] ZZ> @D[ 15 AEG! HI FAI FA [ FE @AEE XDBEE
*] ZZ> @DF 24 ] FG! HI FDI FD [ FE [ ] EE DDBEE

HEETWATERAPPARAAT - roestvrijstalen 
uitvoering, digitaal bedieningspaneel, verlichte 
aan/uit schakelaar, automatische 
watertoevoer en niveauregeling, bufferinhoud 
6 liter, ingebouwde thermostaat, lekbakje en 
aftapkraan, capaciteit per uur ca. 25 liter 
! : ) *j ( ) ' +*< +7 *-*\ M. 23/L \ \ *\ MLL/B*K2V2M. /*? = 3MP= /*Q. 3L/*
. 0M= 1 . M2? *i . MLP*\ 0QQ/R*. 3K*/Lf L/*PLV0/. M2= 3B*\ M= P. VL*
? . Q. ? 2MR*] */2M> B*i 2MN*2//01 23. MLK*: 7 %: 99*\ i 2M? NB*O02/M-23*
MNLP1 = \ M. MB*KP2Q*MP. R*. 3K*U. 0? LMB*? . Q. ? 2MR*Q%NP*? . > *[ A*/2M> *
4: < "; ; ' < +*-*23= I B*K'L . 0*LM*PTV0/. M2= 3*K0*32f L. 0*
. 0M= 1 . M2̀ 0LB*\ M= ? l *PTV0/. ML0P*] */2M> B*. f L ? *23MLPP0QML0PB*
1 . P? NL-. PPÍ M*2//01 23TB*MNLP1 = \ M. M*23? = PQ= PTB*TV= 0MM= 2P*LM*
P= O23LM*KL*f 2K. 3VLB*? . Q. ? 2MT*/'NL0PL*? . > *[ A*/2M> *
! ' "$ $ j ( $ $ ' +J ' +ƒ ) *-*C7 $ B*j . \ \ LPh0U0NP*03K*
+LV0/2LP03V*. 0M= 1 . M2\ ? NB*9. \ \ 03V\ f LP1 ˆ VL3*] *;2M> B*1 2M*
;L0? NM\ ? N. /MLP*' 23-( 0\ B*L23VLO. 0ML1 *) NLP1 = \ M. MB*
) P= QUO/L ? N*03K*Z. QUN. N3B*$ M03KL3-;L2\ M03V*? . > *[ A*;2M> *

7 = > ? 1 6 j ' < +:
*] ZZ> @[ E A[ G! HI @DI YE [ FE [ AEE [ YDBEE

KOPPENWARMHOUDAPPARAAT - roestvrijstaal, 
met apart te verwarmen etages 
C< # *j ( +& ' +*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*[ *\ LQ. P. ML*
NL. M23V/Lf L/\ *
C! ( < 99' -) ( $ $ ' $ *-*23= I B*. f L ? *[ *TM. VL \ *KL*? N. 0UUL*\ TQ. PT*
) ( $ $ ' 7 j ƒ +& ' +*-*C7 $ B*1 2M*[ *L23hL/*h0*LPN2MhL3*' M. VL3*

7 = > ? 1 6 j ' < +:
*AFX> FEE AYG! HI Y@I F ] [ FE [ I *@EE [ FEBEE
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WARME CHOCOLADEMELK DISPENSER - 
transparante polycarbonaat container, 
kunststof ommanteling, verhitting door een 
uniek dubbel, aluminium compensbodem 
systeem, tevens is de dispenser uitgerust met 
een unieke aftapkraan, roermechanisme, 
thermostaat, hoofdschakelaar en een lekbakje, 
ook geschikt voor dikkere chocolade, gl¸ hwein 
en andere warme dranken 
! : ) *C! : C: ; ( ) ' *8"$ # ' 7 $ ' +*-*MP. 3\ Q. PL3M*Q= /R? . PO= 3. ML*
? =3 M. 23LPB*Q/. \ M2? *? . \ 23VB*K=0 O/L*. /01 23201 *? = 1 QL3\ *\ R\ ML1 B*
\ QL ? 2. /*MRQL*= U*U. 0? LMB*\ M2PP23V*1 L ? N. 32\ 1 B*MNLP1 = \ M. MB*= 3%= UU*
\ i 2M? N*. 3K*KP2Q*MP. RB*. /\ =* U=P *K2\ QL3\ 23V*MN2? l LP*? N= ? = /. MLB*
1 0//LK*i 23L*. 3K*=MNLP*N= M*KP23l \ > *
C! : C: ; ( ) "» +' *-*O. ? *Q= /R? . PO= 3. ML*MP. 3\ Q. PL3MB*
N. O2//. VL*L3*1 . M2cPL*Q/. \ M2̀ 0LB*? N. 0UUL*VP‚ ? L*a*03*\ R\ Mc1 L*
032̀ 0L*L3*. /01 23201 *. f L ? *U=3 K\ *K= 0O/L*KL*? = 1 QL3\ . M2= 3B*
P=O 23LM*\ QT? 2. /B*1 T/. 3VL0PB*MNLP1 = \ M. MB*23MLPP0QML0P*
1 . P? NL-. PPÍ M*LM*TV=0 MM= 2PB*? = 3f 2L3M*Q= 0P*03*? N= ? = /. M*TQ. 2\ B*
f 23*? N. 0K*LM*. 0MPL \ *O= 2\ \ =3 \ *? N. 0KL \ *
$ C! : m: ; ( 8' & ";C! -' +! ") Z' +*-*m/. P\ 2? NM-# = /Rl . PO= 3. M*
4LNg/MLPB*6LPl /L2K03V*. 0\ *m03\ M\ M= UUB*NL2h03V*1 2MML/\ *L23L \ *
K=Q QL/ML*( /01 23201 *m=1 QL3\ O=K L3B*OL \ = 3KLPL*Z. QUN. N3B*
+kNPi LPl B*) NLP1 =\ M. MB*' 23%( 0\ -$ ? N. /MLP*03K*) P= QUV2MMLPB*
. 0? N*UkP*K2? l U/k\ \ 2VLP*CN=l =/ . KLB*J /kNi L23*03K*. 3KLPL*
NL2\ \ L*J LMPg3l L*

DELICE

' < +: 7 = > ! *? 1 W*? 1 ;2M> 6 j
Y@DBEE *Y@X> EEF Y@ [ Y 3 [ FE @FEE
YDABEE *Y@X> EEA YD [ Y 5 [ FE @FEE

ROESTVRIJSTAAL/$ ) ( "7 ;' $ $ *$ ) ' ' ;%"7 : X%C7 $

' < +: 7 = > ! *? 1 W*? 1 ;2M> 6 j
[ @DBEE *Y@X> E@F Y@BA [ E 3 [ FE @[ EE

GOUD/J : ;8%: +%J : ;8

' < +: 7 = > ! *? 1 W*? 1 ;2M> 6 j
[ FABEE *Y@X> E[ F Y@BA [ E 3 [ FE @[ EE

WARME CHOCOLADEMELK DISPENSER - 
transparante polycarbonaat container, 
kunststof ommanteling, verhitting door een, 
aluminium compensbodem systeem, tevens is 
de dispenser uitgerust met een aftapkraan, 
roermechanisme, digitale thermostaat, 
hoofdschakelaar en een lekbakje, ook geschikt 
voor andere warme dranken 
! : ) *C! : C: ; ( ) ' *8"$ # ' 7 $ ' +*-*MP. 3\ Q. PL3M*Q= /R? . PO= 3. ML*
? =3 M. 23LPB*Q/. \ M2? *? . \ 23VB*K=0 O/L*. /01 23201 *? = 1 QL3\ *\ R\ ML1 B*
i 2MN*U. 0? LMB*\ M2PP23V*1 L ? N. 32\ 1 B*K2V2M. /*MNLP1 = \ M. MB*= 3%= UU*
\ i 2M? N*. 3K*KP2Q*MP. RB*. /\ =* U=P *K2\ QL3\ 23V*= MNLP*N= M*KP23l \ *
C! : C: ; ( ) "» +' *-*O. ? *Q= /R? . PO= 3. ML*MP. 3\ Q. PL3MB*
N. O2//. VL*L3*1 . M2cPL*Q/. \ M2̀ 0LB*? N. 0UUL*VP‚ ? L*a*03*\ R\ Mc1 L*
U=3 K\ *K=0 O/L*KL*? =1 QL3\ . M2=3 B*. f L ? *P= O23LMB*1 T/. 3VL0PB*
MNLP1 =\ M. M*K2V2M. /B*23MLPP0QML0P*1 . P? NL-. PPÍ M*LM*TV= 0MM= 2PB*
? =3 f 2L3M*Q=0 P*. 0MPL \ *O= 2\ \ = 3\ *? N. 0KL \ *
$ C! : m: ; ( 8' & ";C! -' +! ") Z' +*-*m/. P\ 2? NM-# = /Rl . PO= 3. M*
4LNg/MLPB*6LPl /L2K03V*. 0\ *m03\ M\ M= UUB*! L2h03V*1 2MML/\ *L23L \ *
K=Q QL/ML*( /01 23201 *m=1 QL3\ O= KL3B*1 2M*Z. QUN. N3B*
+kNPi LPl B*82V2M. /L3*) NLP1 =\ M. MB*' 23%( 0\ -$ ? N. /MLP*03K*
) P= QUV2MMLPB*. 0? N*VLL2V3LM*UkP*. 3KLPL*NL2\ \ L*J LMPg3l L*

DIGITAAL/8"J ") ( ;%8"J ") ( ;%8"J ") ( ;

' < +: 7 = > ! *? 1 W*? 1 ;2M> 6 j
[ YABEE *Y@X> @EA YX [ F 5 [ FE YEE
[ DABEE *Y@X> @@E AX [ F 10 [ FE YEE

3 Lit.

5 Lit.

3 Lit.

5 Lit.

10 Lit.
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Temp. 30~80º C

CHOCOLADE/SAUZEN WARMER - roestvrijstaal ge! poxeerd, 1 of 2 pans, thermostaat en 
controlelampje, temperatuur van 30-80° C en daardoor uitermate geschikt voor het smelten en/of 
verwarmen van chocolade of sauzen, inclusief pannen 
C! : C: ; ( ) ' %$ ( < C' *j ( +& ' +*-*\ M. 23/L \ \ *\ MLL/*LQ=I R*/. ? ` 0LPLKB*@*= P*[ *Q. 3\ B*MNLP1 = \ M. M*. 3K*Q2/= M*/2VNMB*ML1 QLP. M0PL*= U*FE-
ZEbCB*1 . l 23V*2M*2KL. /*U=P *1 L/M23V*. 3K%=P *NL. M23V*? N=? =/ . ML*= P*\ . 0? L \ B*Q. 3\ *23? /0KLK*
C! ( < 99' -C! : C: ; ( ) %$ ( < C' *-*23=I *TQ=I RB*@*=0 *[ *Q=Í /L \ B*. f L ? *MNLP1 = \ M. M*LM*MT1 = 23*/01 23L0I B*ML1 QTP. M0PL*KL*FE-ZEbCB*
. QQP=Q P2T*Q=0 P*U=3 KPL*LM%=0 *? N. 0UULP*K0*? N=? =/ . M*=0 *\ . 0? L \ B*Q= Í /L \ *23? /0\ *
$ C! : m: ; ( 8' %$ ( < C' *j ( +& ' +*-*C7 $ *LQ=I R*/. ? l 2LPMB*@*= KLP*[ *# U. 33L3B*) NLP1 = \ M. M*03K*m= 3MP= ///L0? NMLB*) L1 QLP. M0P*f = 3*
FE-ZEbCB*i =K 0P? N*L \ *2KL. /*h01 *$ ? N1 L/hL3*03K%=K LP*! L2hL3*= KLP*$ ? N= l = /. KL*$ . 0? L3B*23l /0\ 2LU*# U. 33L3*

7 = > # . 3\ %Q= Í /L \ %# U. 33L3 ? 1 ;2M> 6 j ' < +:
*D[ @> AFE 1 @@G! HI @XI [ F 1x 0,7 [ FE YE YXBEE
*D[ @> AYE 2 @@G! HI FAI F ] 2x 0,7 [ FE ZE XZBEE

] ZZ> DE[ p a n%Q. 3%Q= Í /L%# U. 33L DBXA

2/3
GN

Temp. 20~80º C

1/1
GN

CHOCOLADE/SAUZEN WARMER - roestvrijstaal, 2 uitvoeringen 2/3 of 1/1 GN, digitaal bedieningspaneel met 
thermostaat en controlelampje en perfecte temperatuur controle en daarom uitermate geschikt voor het 
smelten en/of verwarmen van chocolade of sauzen. Wordt zonder GN-bakken geleverd, max. 10cm diep 
C! : C: ;( ) ' %$ ( < C' *j ( +&' +*-*\ M. 23/L\ \ *\ MLL/B*[ *f LP\ 2= 3\ *[ %F*= P*@%@*J 7 B*K2V2M. /*? = 3MP= /*Q. 3L/*i 2MN*MNLP1 = \ M. M*. 3K*Q2/= M*/2VNM*. 3K*QLPUL? M*
ML1QLP. M0PL*? = 3MP= /*. 3K*MNLPLU= PL*\ 02M. O/L*U= P*1 L/M23V*. 3K%= P*NL. M23V*= P*? N= ? = /. ML*\ . 0? L \ > *8L/2f LPLK*i 2MN= 0M*J 7 *? = 3M. 23LP\ B*1 . I > *@E*? 1 *KLLQ*
C! ( < 99' -C! : C: ; ( ) *-*23=I B*[ *f LP\ 2=3 \ *[ %F*=0 *@%@*J 7 B*? = 1 1 . 3KL*K2V2M. /L*. f L ? *MNLP1 = \ M. M*LM*MT1 = 23*/01 23L0I *LM*/L*
? =3 MPÙ/ L*Q. PU. 2M*KL*/. *ML1 QTP. M0PLB*U=3 KPL*LM%=0 *? N. 0UULP*K0*? N= ? = /. M*= 0*\ . 0? L \ > *;2f PTL*\ . 3\ *O. ? *J 7 *_ 0\ ` 0'. *@E*? 1 *
$ C! : m: ; ( 8' %$ ( < C' *j ( +& ' +*-*C7 $ B*[ *6LP\ 2=3 L3*[ %F*= KLP*@%@*J 7 B*K2V2M. /L \ *4LK2L3UL/K*1 2M*) NLP1 = \ M. M*03K*
m=3 MP=/ //L0? NML*03K*L23L*QLPULl ML*) L1 QLP. M0PPLVL/03V*03K*\ = 1 2M*. 0? N*UkP*K. \ *$ ? N1 L/hL3*03K%= KLP*! L2hL3*f = 3*
$ ? N=l =/ . KL*$ . 0? L3> *;2LULP03V*=N 3L*J 7 *4LNg/MLPB*1 . I > *@E*? 1 *M2LU*

7 = > J 7 ? 1 6 j ' < +:
*D[ @> A@E 2/3 @ZG! HI YDI F ] [ FE @EEE [ [ DBEE
*D[ @> A[ E 1/1 @ZG! HI ] XI F ] [ FE @EEE [ ADBEE
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HOT DISPENSERS - roestvrijstaal, 
watergeleiding, de gesloten deksel voorkomt 
vochtverlies, waardoor de vloeibaarheid van 
de saus gehandhaaft blijft. Instelbaar tot ca. 
90° C met thermostaat en controlelampje 
! : ) *8"$ #' 7 $ ' +$ *-*\ M. 23/L \ \ *\ MLL/B*O. 23-1 . P2L*Gi . MLPH-
NL. MLKB*MNL*? /=\ LK*/2K*QPLf L3M\ *MNL*/= \ \ *= U*N01 2K2MR*MN0\ *
1 . 23M. 2323V*MNL*\ M. ML*= U*U/02K2MR*= U*MNL*\ . 0? L > *82\ QL3\ LP*
. K_ 0\ M. O/L*0Q*M= *? . *DEbC*i 2MN*MNLP1 = \ M. M*. 3K*23K2? . M= P*
/2VNM*
! : ) *8"$ #' 7 $ ' +$ *-*23= I B*? N. 0UU. VL*a*O. 23-1 . P2LB*/L*
? =0 f LP? /L*ULP1 T*QPTf 2L3M*03L*QLPML*K̂ N01 2K2MT*LM*1 . 23M2L3M*
. 23\ 2*/. */2̀ 02K2MT*KL*/. *\ . 0? L > *82\ QL3\ LP*PTV/. O/L*_ 0\ ` 0̂ a*
DEbC*. f L ? *MNLP1 = \ M. M*LM*MT1 =2 3*/01 23L0I *
! : ) *8"$ #' 7 $ ' +$ *-*C7 $ B*j . \ \ LPO. KNL2h03V> *8LP*
VL \ ? N/=\ \ L3L*8L ? l L/*f LPN23KLPM*9L0? NM2Vl L2M\ f LP/0\ M*03K*Ng/M*
KL3*9/k\ \ 2Vl L2M\ VP. K*KLP*$ . 0? L*. 0UPL ? NM> *+LV0/2LPO. P*O2\ *
DEbC*1 2M*) NLP1 = \ M. M*03K*m=3 MP=/ /-; . 1 QL
*

HOT DISPENSER I

' < +: 7 = > ;2M> ? 1 6 j
F@DBEE *D[ @> Y] @ 4,5 YFG! HI [ ] I [ ] [ FE AEE

1 met en 1 zonder dispenser 
@*i 2MN*. 3K*@*i 2MN=0 M*K2\ QL3\ LP*
@*. f L ? *LM*@*\ . 3\ *K2\ QL3\ LP*
@*1 2M*03K*@*=N 3L*82\ QL3\ LP*

HOT DISPENSER 2

' < +: 7 = > ;2M> ? 1 6 j
YZABEE *D[ @> Y] [ 2x 4,5 YFG! HI AEI [ ] [ FE @EEE

@YYBEE *D[ @> Y] F dispenser los%= 3/R%\ L0/%/= \ L

CHOCOLADE-WARMER - heeft dezelfde 
kenmerken als de MaxPro food warmers (zie 
pag. 433), maar bereikt maximaal 40° C., 
waardoor deze apparaten geschikt zijn voor 
het smelten en/of verwarmen van chocolade 
C! : C: ; ( ) ' *j ( +& ' +*-*i 2MN*\ . 1 L*? N. P. ? MLP2\ M2? \ *. \ *MNL*
& . I #P =* U= = K*i . P1 LP\ *G\ LL*Q. VL*YFFHB*O0M*PL. ? N23V*
1 . I 21 01 *ML1 QLP. M0PL*= U*= 3/R*YEbC> *( \ *\ 0? N*MNL \ L*
. QQ/2. 3? L \ *? . 3*OL*0\ LK*U= P*1 L/M23V*. 3K%= P*NL. M23V*
? N=? =/ . ML*
C! ( < 99' -C! : C: ; ( ) *-*. f L ? */L \ *1 Í 1 L \ *̀ 0. /2MT\ *̀ 0L*/L \ *
? N. 0UUL-1 LM\ *& . I # P= *GQ. VL*YFFHB*1 . 2\ *. MML2V3. 3M*03L*
ML1 QTP. M0PL*. 0*1 . I 21 01 *KL*YEbC> *LM*. 23\ 2*L3*TM. M*KL*
\ LPf 2P*? =1 1 L*. QQ. PL2/*Q=0 P*U= 3KPL*LM%= 0*? N. 0UULP*K0*
? N=? =/ . M*
$ C! : m: ; ( 8' -j ƒ +& ' +*-*1 2M*KL3\ L/OL3*& LPl 1 . /L3*i 2L*
K2L*$ QL2\ L3i . P1 N. /MLVLPgML*& . I # P= *G$ L2ML*YFFHB*_ LK= ? N*
L23L*) L1 QLP. M0P*f =3 *1 . I 21 . /*YEbC*LPPL2? NL3K> *( 0\ *K2L \ L1 *
J P03KL*2\ M*K. \ *J LPgM*NLPf =P P. VL3K*VLL2V3LM*h01 *
$ ? N1 L/hL3*03K%= KLP*' Pi gP1 L3*f = 3*$ ? N= l = /. KL*

' < +: 7 = > pannen%Q. 3\
O. 23-1 . P2L \ %) ˆ QUL

? 1 6 j

@XYBEE *D[ @> AA@ 1 [ DG! HI [ ] I [ ] [ FE AEE
FYABEE *D[ @> AA[ 2 [ DG! HI AEI [ ] [ FE @EEE
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Max Pro FOODWARMERS
SPIJZENWARMHOUDAPPARAAT - fraai uiterlijk door compakte roestvrijstalen vormgeving, met 
roestvrijstalen waterpannen en bain-marie potten (4,5 lit.), iedere pot met afzonderlijke thermostaat 
en controlelampje, temperatuurbereik max. 90° C 
9: : 8*j ( +& ' +*-*? =1 Q. ? M*. 3K*. MMP. ? M2f L*KL \ 2V3*23*\ M. 23/L \ \ *\ MLL/B*i 2MN*\ M. 23/L \ \ *\ MLL/*i . MLP*Q. 3\ *. 3K*O. 23-1 . P2L*Q= M\ *= U
YBA*/2M> B*\ LQ. P. ML*NL. M23V*PLV0/. M2= 3*U=P *L . ? N*Q=M*OR*MNLP1 =\ M. M*. 3K*Q2/= M*/2VNMB*ML1 QLP. M0PL*1 . I > *DEbC*
C! ( < 99' -& ' ) $ *-*1 2\ L*L3*U=P 1 L*? =1 Q. ? ML*LM*. MMP. ? M2f L*L3*. ? 2LP*23= I B*. f L ? *O. ? \ *LM*O. 23-1 . P2L \ *L3*23= I *G? . Q. ? 2MT*YBA*/2M> HB*
? N. 0UU. VL*PTV/T*. f L ? *MNLP1 =\ M. M*Q. P*O. 23*1 . P2L*LM*f = R. 3M*a*La0*/21 23L0I B*ML1 QTP. M0PL*1 . I > *DEbC*
$ #' "$ ' 7 j ( +& ! ( ; ) ' J ' +ƒ ) *-*l =1 Q. l ML*03K*. MMP. l M2f L*9= P1 VL \ M. /M03V*23*C7 $ B*1 2M*C7 $ *j . \ \ LPQU. 33L3*03K*' 23\ . MhM̂QUL3*
G"3N. /M*YBA*;2M> HB*_ LKL3*) =Q U*N. M*L23L*PLV0/2LPO. PL*! L2h03V*1 2MML/\ *L23LP*) NLP1 = \ M. M*03K*m= 3MP= //*;. 1 QLB*) L1 QLP. M0P*1 . I > *DEbC*

7 = > pannen%Q. 3\ %O. 23-1 . P2L%) ˆ QUL ? 1 6 j ' < +:
*D[ @> YA@ 1 [ DG! HI [ ] I [ ] [ FE AEE @XYBEE
*D[ @> YA[ 2 [ DG! HI AEI [ ] [ FE @EEE FYABEE
*D[ @> YAF 3 [ DG! HI X] I [ ] [ FE @AEE YZABEE
*D[ @> YAY 4 [ DG! HI AEI AE [ FE [ EEE ] [ ABEE

BAIN-MARIE POT met deksel/ # : ) *i 2MN*/2K%# : ) *. f L ? *? = 0f LP? /L%) : # 9*1 2M*8L ? l L/
Z] @> @@E @XG! HI W[ @ @] BXA
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BAIN-MARIE - roestvrijstaal, geschikt voor 
gastronormbakken van max. 15 cm diep, 
voorzien van regelbare thermostaat en 
controlelampje 
4( "7 -& ( +"' *-*\ M. 23/L \ \ *\ MLL/B*\ 02M. O/L*U= P*V. \ MP= 3= P1 *
? =3 M. 23LP\ *1 . I > *@A*? 1 *KLLQB*i 2MN*MNLP1 = \ M. M*. 3K*? = 3MP= /*
/2VNM*
4( "7 -& ( +"' *-*23=I B*Q=0 P*O. ? \ *V. \ MP= 3= P1 L*QP= U= 3KL0P*
_ 0\ ` 0̂ . *@A*? 1 B*. f L ? *MNLP1 = \ M. M*PLV/. O/L*LM*ML1 2= 3*/01 23L0I *
4( "7 -& ( +"' *-*C7 $ B*VLL2V3LM*UkP*J 7 -4LNg/MLP*O2\ *@A*? 1 *
M2LUB*1 2M*L23\ ML//O. PL1 *) NLP1 = \ M. M*03K*m= 3MP= //-; . 1 QL*

1/3 GN - MAX 15CM

' < +: 7 = > ? 1 6 j
@FDBEE *] ZZ> E [ A [ XG! HI FXI [ [ [ FE @EEE

1/2 GN - MAX 15CM

' < +: 7 = > ? 1 6 j
@Y] BEE *] ZZ> E [ X [ XG! HI FXI F@ [ FE [ EEE

BAIN-MARIE - roestvrijstaal met diepgetrokken 
naadloze 1/1 GN compartiment waardoor 
eenvoudig te reinigen. Geschikt voor GN 
bakken van maximaal 15 cm diep. Regelbare 
thermostaat 0-90º C, controlelampje en 
ingebouwd element. Wordt zonder GN bakken 
geleverd 
4( "7 -& ( +"' *-*K= 0O/L*i . //LK*\ M. 23/L \ \ *\ MLL/> *$ MLL/*KP. i 3B*
L. \ R*M=* ? /L . 3B*\ L . 1 /L \ \ *i . MLPQ. 3> *9= P*J 7 *Q. 3\ *= U*1 . I > *@A*
? 1 *KLQMN> *( K_ 0\ M. O/L*MNLP1 = \ M. M*E-DEº CB*23K2? . M= P*/2VNM*
. 3K*O02/M-23*L/L1 L3M> *8L/2f LPLK*i 2MN= 0M*J 7 *Q. 3\ *
4( "7 -& ( +"' *-*23=I B*a*K=0 O/L*Q. P=2 > *C0f L*L1 O= 0MTLB*\ . 3\ *
\ =0 K0PL*LM*. 2\ T1 L3M*3LMM=R . O/L > *# = 0P*O. ? \ *J 7 *QP= U= 3KL0P*
_ 0\ ` 0'. *@A*? 1 > *) NLP1 = \ M. M*PTV/. O/L*E-DEº CB*MT1 = 23*
/01 23L0I *LM*PT\ 2\ M. 3? L*L3? . \ MPTL > *;2f P. 2\ = 3*\ . 3\ *O. ? \ *J 7 *
4( "7 -& ( +"' *-*C7 $ > *8 =Q QL/i . 3K2V> *j . \ \ LPOL ? l L3*
M2LUVLh=V L3B*3. NM/=\ ;*K. NLP*/L2? NM*h0*PL232VL3> *9kP*J 7 -
4LNg/MLP*O2\ *@A*? 1 *) 2LUL > *& 2M*L23\ ML//O. PL1 *) NLP1 = \ M. M*E-
DEº CB*m=3 MP= //-; . 1 QL*03K*L23VLO. 0ML1 *! L2hl ˆ PQLP> *j 2PK*
=N 3L*J 7 -4LNg/MLP*VL/2LULPM*

1/1 GN - MAX 15CM

' < +: 7 = > ? 1 6 j
DDBEE *AEZ> EFE [ FG! HI AYI FY [ FE @EEE

MET AFTAPKRAAN/j ") ! *8+( "7 "7 J *) ( #
( 6' C*+: 4"7 ' ) *8' *6"8( 7 J ' %& ") *( 4Z( # 9! ( ! 7

' < +: 7 = > ? 1 6 j
@EDBEE *AEZ> EYE [ FG! HI AYI FY [ FE @EEE

Food Warming System
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BAIN-MARIE - roestvrijstaal, dubbelwandig, 
regelbare thermostaat, zonder GN bakken 
4( "7 -& ( +"' *-*\ M. 23/L \ \ *\ MLL/B*K= 0O/L-i . //LKB*. K_ 0\ M. O/L*
MNLP1 = \ M. MB*i 2MN= 0M*J 7 *Q. 3\ *
4( "7 -& ( +"' *-*23= I B*a*K= 0O/L*Q. P= 2B*MNLP1 = \ M. M*PTV/. O/LB*
\ . 3\ *O. ? \ *23= I *
4( "7 -& ( +"' *-*C7 $ B*K= QQL/i . 3K2VB*L23\ ML//O. PL1 *
) NLP1 = \ M. MB*= N3L*J 7 -4LNg/MLP*

MAX 15CM

7 = > ) RQL J 7 ? 1 6 j ' < +:
*ZDD> EE[ 4 1/1 [ XG! HI AAI FA [ FE [ EEE F ] DBEE
*ZDD> EEF C 4/3 [ XG! HI X[ I FA [ FE [ EEE FDZBEE

BAIN-MARIE INBOUWMODEL 
4( "7 -& ( +"' *4< "; ) -"7 *& : 8' ;*
4( "7 -& ( +"' *# : < +*' 7 C( $ ) +' +*
4( "7 -& ( +"' *Z< & *' "7 4( < ' 7 *

MAX 15CM

7 = > ) RQL J 7 23O= 0i 1 . ML3*
? 1

6 j ' < +:

*ZDD> @E@ ( *X 2/3 F@BAI FABA [ FE [ EEE FADBEE
*ZDD> @E[ 4*X 1/1 F@BAI AFBE [ FE [ EEE FZDBEE
*ZDD> @EF C*X 4/3 X@BEI F@BA [ FE [ EEE YEABEE
*ZDD> @EY 8*X 3/1 DXBAI A[ BE [ FE FEEE ] @DBEE

BAIN-MARIE - roestvrijstaal met diepgetrokken 
naadloze 1/1 gastronorm compartiment, 
geschikt voor GN bakken van max. 15 cm 
diep, regelbare thermostaat, controlelampje en 
ingebouwd element, zonder GN bakken 
4( "7 -& ( +"' *-*K= 0O/L*i . //LK*\ M. 23/L \ \ *\ MLL/B*\ MLL/*KP. i 3B*
\ L . 1 /L \ \ *i . MLPQ. 3B*U= P*J 7 *Q. 3\ *= U*1 . I > *@A*? 1 *KLQMNB*
. K_ 0\ M. O/L*MNLP1 = \ M. MB*23K2? . M= P*/2VNM*. 3K*O02/M-23*L/L1 L3MB*
i 2MN= 0M*J 7 *Q. 3\ *
4( "7 -& ( +"' *-*23= I B*. *K= 0O/L*Q. P= 2B*? 0f L*L1 O= 0MTLB*\ . 3\ *
\ = 0K0PLB*Q= 0P*O. ? \ *J 7 *QP= U= 3KL0P*_ 0\ ` 0̂ . *@A*? 1 B*
MNLP1 = \ M. M*PTV/. O/LB*MT1 = 23*/01 23L0I *LM*PT\ 2\ M. 3? L*
L3? . \ MPTLB*\ . 3\ *O. ? \ *23= I *
4( "7 -& ( +"' *-*C7 $ B*K= QQL/i . 3K2VB*i . \ \ LPOL ? l L3*
M2LUVLh= VL3B*3. NM/= \ B*UkP*J . \ MP= 3= P1 -4LNg/MLP*O2\ *@A*? 1 *
) 2LULB*1 2M*L23\ ML//O. PL1 *) NLP1 = \ M. MB*m= 3MP= //-; . 1 QL*03K*
L23VLO. 0ML1 *! L2hl ˆ PQLPB*= N3L*J 7 -4LNg/MLP*

1/1 GN - MAX 15CM

7 = > ? 1 6 j ' < +:
*DEE> EYA [ YG! HI ] @I FZ [ FE @[ EE @@DBEE
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BAIN MARIE - dubbelwandig roestvrijstaal. 
Geschikt voor gastronorm bakken van 
maximaal 20 cm diep. Met diepgetrokken 
naadloze 1/1 GN compartimenten. 
Compartimenten zijn afzonderlijk 
thermostatisch instelbaar en zijn voorzien van 
controlelampje en ingebouwd element. Wordt 
zonder gastronormbakken geleverd. 
Aftapkraan op 1/1 GN op aanvraag leverbaar. 
Standaard op 2x 1/1 GN + 3x 1/1 GN 
4( "7 -& ( +"' *-*K= 0O/L*i . //LK*\ M. 23/L \ \ *\ MLL/> *9= P*
V. \ MP=3 =P 1 *Q. 3\ *= U*1 . I 21 . //R*[ E*? 1 *KLQMN> *j 2MN*KLLQ*
KP. i 3B*i . MLPQ. 3> *9= P*L . ? N*? = 1 Q. PM1 L3M*. K_ 0\ M. O/L*
MNLP1 =\ M. MB*23K2? . M= P*/2VNM*. 3K*O02/M-23*L/L1 L3M> *8L/2f LPLK*
i 2MN=0 M*V. \ MP=3 =P 1 *Q. 3\ > *8P. 23. VL*M. Q*U= P*@%@*J 7 *
. f . 2/. O/L*= 3*KL1 . 3K> *92MMLK*=3 *[ I *@%@*J 7 *+*FI *@%@*J 7 *
4( "7 -& ( +"' *-*23=I > *( *K= 0O/L*Q. P= 2> *# = 0P*O. ? \ *
V. \ MP=3 =P 1 L \ *QP= U=3 KL0P*_ 0\ ` 0̂ . *[ E*? 1 > *C0f L*L1 O= 0MTLB*
\ . 3\ *\ =0 K0PL > *C=1 Q. PM21 L3M\ *? N. 0UUT\ *\ TQ. P. ML1 L3M> *
) NLP1 =\ M. M*PTV. O/L*MT1 = 23*/01 23L0I *LM*PT\ 2\ M. 3? L*
L3? . \ MPTL > *;2f P. 2\ =3 *\ . 3\ *O. ? *V. \ MP= 3= P1 L > *+= O23LM*a*
f 2K. 3VL*Q= 0P*@%@*J 7 *\ 0P*KL1 . 3KL > *$ M. 3K. PK*a*1 = Kc/L*
[ I *@%@*J 7 *+*FI *@%@*J 7 *
4( "7 -& ( +"' *-*C7 $ > *8 =Q QL/i . 3K2V> *9kP*J . \ MP= 3= P1 -
4LNg/MLP*O2\ *[ E*? 1 *) 2LUL > *
j . \ \ LPOL ? l L3*M2LUVLh=V L3B*3. NM/= \ > *& 2M*\ LQ. P. M*NL2hO. PL3*
@%@*J 7 -( OML2/L3> *& 2M*m=3 MP= //-; . 1 QL*03K*L23VLO. 0ML1 *
! L2hl ˆP QLP> *j 2PK*=N 3L*J . \ MP= 3= P1 -4LNg/MLP*VL/2LULPM> *
( O/. 0UN. N3*UkP*@%@*J 7 *. 0U*6LP/. 3VL3> *$ M. 3K. PK*1 = 3M2LPM*
. 0U*[ I *@%@*J 7 *+*FI *@%@*J 7 *

' < +: 7 = > ) RQL*J 7 ! *? 1 6 j
YFDBEE *D[ @> [ AE 1x 1/1-20 FEG! HI * F ] I ] @ [ FE @EEE
ZAABEE *D[ @> [ A@ 2x 1/1-20 FEG! HI * X@I ] @ [ FE [ EEE

@EZABEE *D[ @> [ A[ 3x 1/1-20 FEG! HI @EAI ] @ [ FE FEEE

BAIN-MARIE WARMHOUDVITRINE - gastronorm 
maatvoering. Uitgevoerd in roestvrijstaal met 
veiligheidsglas. Met thermostaat en controle 
lampje. Geschikt voor gastronormbakken van 
maximaal 65 mm diep. Wordt zonder 
gastronormbakken geleverd 
4( "7 -& ( +"' *) ( 4;' *) : # *$ ! : j C( $ ' *-*V. \ MP= 3= P1 *
\ M. 23/L \ \ *\ MLL/*i 2MN*\ L ? 0P2MR*V/. \ \ > *j 2MN*MNLP1 = \ M. M*. 3K*Q2/= M*
/2VNM> *9=P *U==K Q. 3\ *J 7 *] A*1 1 *KLLQ*G3= M*23? /0KLKH*
4( "7 -& ( +"' *4< 99' ) *6") +"7 ' *C! ( < 99( 7 ) ' *-*
V. \ MP=3 =P 1 L*23=I *. f L ? *f LPPL*\ L ? 0P2MT> *( f L ? *MNLP1 = \ M. M*LM*
MT1 =2 3*/01 23L0I > *: UUP. 3M*Q/. ? L*. 0I *O. ? \ *V. \ MP= 3= P1 L*KL*
QP=U =3 KL0P*] A*1 1 *G3L*Q. \ *23? /0\ H**
4( "7 -& ( +"' *j ( +& ! ( ; ) ' 6") +"7 ' *-*J . \ MP= 3= P1 *C7 $ *1 2M*
$ 2? NLPNL2M\ -J /. \ > *& 2M*) NLP1 =\ M. M*03K*m= 3MP= //-/. 1 QL > *J LL2V3LM*
UkP*J . \ MP=3 =P 1 -4LNg/MLP*] A*1 1 *M2LU*G32? NM*1 2MVL/2LULPMH*

' < +: 7 = > J 7 ? 1 6 j
F@YBEE *A[ X> E@E 4x 1/3-6,5 [ [ G! HI * XAI FY [ FE @[ EE
FYDBEE *A[ X> E@[ 6x 1/3-6,5 [ [ G! HI @@EI FY [ FE @] EE
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BAIN MARIE - roestvrijstaal, diepgetrokken 
naadloze 1/1 gastronorm compartiment 
hierdoor is deze gemakkelijk te reinigen. 
Geschikt voor gastronorm bakken van 
maximaal 15 cm of 20 cm diep. Regelbare 
thermostaat, controlelampje en ingebouwd 
element, met aftapkraan. Wordt zonder 
gastronormbakken geleverd 
4( "7 -& ( +"' *-*K= 0O/L*i . //LK*\ M. 23/L \ \ *\ MLL/B*\ MLL/*KP. i 3B*
L. \ R-? /L . 3B*\ L . 1 /L \ \ *i . MLPQ. 3> *9= P*V. \ MP= 3= P1 *Q. 3\ *= U*
1 . I 21 . //R*@A*= P*[ E*? 1 *KLQMN> *( K_ 0\ M. O/L*MNLP1 = \ M. MB*
23K2? . M= P*/2VNM*. 3K*O02/M-23*L/L1 L3MB*i 2MN*KP. 23. VL*M. Q> *
8L/2f LPLK*i 2MN= 0M*V. \ MP= 3= P1 *Q. 3\ *
4( "7 -& ( +"' *-*23= I B*. *K= 0O/L*Q. P= 2B*? 0f L*L1 O= 0MTLB*\ . 3\ *
\ = 0K0PL*LM*. 2\ T1 L3M*3LMM= R. O/L > *# = 0P**O. ? \ *V. \ MP= 3= P1 L \ *
QP= U= 3KL0P*_ 0\ ` 0̂ . *@A*= 0*[ E*? 1 > *) NLP1 = \ M. M*PTV/. O/LB*
MT1 = 23*/01 23L0I *LM*PT\ 2\ M. 3? L*L3? . \ MPTLB*. f L ? *P= O23LM*KL*
f 2K. 3VL > *;2f P. 2\ = 3*\ . 3\ *O. ? *V. \ MP= 3= P1 L*
4( "7 -& ( +"' *-*C7 $ B*K= QQL/i . 3K2VB*i . \ \ LPOL ? l L3*
M2LUVLh= VL3B*3. NM/= \ ;*K. NLP*/L2? NM*h0*PL232VL3> *9kP*
J . \ MP= 3= P1 -4LNg/MLP*O2\ *@A*= KLP*[ E*? 1 *) 2LUL > *& 2M*
L23\ ML//O. PL1 *) NLP1 = \ M. MB*m= 3MP= //-; . 1 QL*03K*L23VLO. 0ML1 *
! L2hl ˆ PQLPB*1 2M*( Oh. QUN. N3> *j 2PK*= N3L*J . \ MP= 3= P1 -
4LNg/MLP*VL/2LULPM*

1/1 GN - MAX 15CM

7 = > ) RQL ? 1 6 j ' < +:
*] ZZ> EFE A [ YG! HI ] @I FZ [ FE @[ EE @[ DBEE

CATERCHEF 150 - compleet met GN bakken en 
deksels met lepeluitsparing in roestvrijstaal 
C( ) ' +C! ' 9*@AE*-*? = 1 Q/LML*i 2MN*J 7 *Q. 3\ *. 3K*/2K\ *i 2MN*
N= /L*U= P*/. K/L*23*\ M. 23/L \ \ *\ MLL/*
C( ) ' +C! ' 9*@AE*-*? = 1 Q/LM*. f L ? *O. ? \ *J 7 *LM*? = 0f LP? /L \ *
. f L ? *MP= 0*Q= 0P*/= 0? NL*L3*. ? 2LP*23= I *
C( ) ' +C! ' 9*@AE*-*m= 1 Q/LMM*1 2M*J 7 -4LNg/MLP*03K*8L ? l L/*
1 2M*; ˆ UUL/. 0\ \ Q. P03V*23*C7 $ *

7 = > ) RQL J 7 ' < +:
*] ZZ> EF@ B FI *@%F*-@A*? 1 @ZDBEE
*] ZZ> EF [ C [ I *@%Y*-@A*? 1 *+*@I *@%[ *-@A*? 1 @ZXBEE
*] ZZ> EFF D YI *@%Y*-@A*? 1 @DXBEE
*] ZZ> EFY E [ I *@%F*-@A*? 1 *+*[ I *@%] *-@A*? 1 @DDBEE

1/1 GN - MAX 20CM

7 = > ? 1 6 j ' < +:
*] ZZ> EYE [ DG! HI ] @I FZ [ FE @[ EE @ADBEE

STRIPPEN VOOR BAIN MARIE 
( 8( # ) : +*4( +$ *9: +*4( "7 *& ( +"' *
4( +' ) ) ' $ *8' *& : 7 ) ( J ' *# : < +*4( "7 *& ( +"' *
6' +4"7 8 < 7 J $ $ ) ' J ' *9‹ +*4( "7 -& ( +"' -' "7 $ ƒ ) Z' *

7 = > ; *1 1 ) RQL ' < +:
DAF > ] YZ @X] @%] *J 7 [ BFA
DAF > ] YD [ ] A @%Y*J 7 [ BXA
DAF > ] AE F [ A @%[ *J 7 [ BDA
DAF > ] A@ AFE @%@*J 7 FBDA

TYPE A

TYPE B

* ( * 4* C* 8* '

Food Warming System
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A C

B

D

E

GASTRONORM BAIN-MARIE WAGEN - dubbelwandig roestvrijstaal met 1/1 Gastronorm, diepgetrokken 
naadloos compartiment(en) welke afzonderlijk thermostatisch instelbaar zijn (Type D-E), 
(Type A-B-C: 1 thermostaat, 1 waterbad), geschikt voor gastronormbakken van maximaal 20 cm diep, de 
wagens zijn voorzien van een duwbeugel, onderplank, 4 zwenkwielen, twee geremd, rubber 
stootranden, aftapkraan, controlelampje en spiraalsnoer, wordt zonder GN bakken geleverd 
4( "7 -& ( +"' *) +: ; ; ' , *-*K=0 O/L*i . //LK*\ M. 23/L \ \ *\ MLL/> *j 2MN*KLLQ*KP. i 3B*\ L . 1 /L \ \ *@%@*J . \ MP= 3= P1 *? = 1 Q. PM1 L3M\ *i 2MN*
\ LQ. P. ML/R*PLV0/. O/L*ML1 QLP. M0PLB*G) RQL*8-' HB*G) RQL*( -4-Cd*@*MNLP1 = \ M. MB*@*O. MNHB*\ 02M. O/L*U= P*[ E*? 1 *KLLQ*J . \ MP= 3= P1 *U= = K*
Q. 3\ B*i 2MN*Q0\ N-O. PB*03KLP\ NL/UB*Y*\ i 2f L/*? . \ M= P\ *= U*i N2? N*[ *i 2MN*OP. l L \ B*P0OOLP*O0UULP*P21 B*KP. 23. VL*M. QB*23K2? . M= P*/2VNM*. 3K*
PLMP. ? M2/L*? =P KB*KL/2f LPLK*i 2MN=0 M*J 7 *Q. 3\ *
C! ( +": ) *4( "7 -& ( +"' *-*a*K= 0O/L*Q. P= 2*23= I B*? 0f L*L1 O= 0M2LB*\ . 3\ *\ = 0K0PLB*. f L ? *? = 1 Q. PM21 L3MG\ H*@%@*V. \ MP= 3= P1 L \ *? N. 0UUT\ *
\ TQ. P. ML1 L3MB*G) RQL*8-' HB*G) RQL*( -4-Cd*@*MNLP1 = \ M. MB*@*O. \ \ 23\ HB*QP= QPL*. 0I *O. ? \ *V. \ MP= *K'03L*QP= U= 3KL0P*_ 0\ ` 0'a*[ E*? 1 B*
. f L ? *Q=2 V3TLB*TM. VcPL*O. \ \ LB*KL0I *P= 0L \ *. f L ? *UPL23*a*Q2LKB*M. 1 Q= 3\ *L3*? . = 0M? N= 0? B*P= O23LM*KL*f 2K. 3VLB*ML1 = 23*/01 23L. 0I *LM*
? . O/LB*/2f PTL*\ . 3*O. ? \ *J 7 *
4( "7 -& ( +"' *j ( J ' 7 *-*K=Q QL/i . 3K2V*C7 $ B*4L ? l L3*M2LUVLh= VL3B*3. NM/= \ B*1 2M*\ LQ. P. M*OLNL2hO. PL3*@%@*J 7 -( OML2/GL3HB*G) RQL*8-' HB*
G) RQL*( -4-Cd*@*) NLP1 =\ M. MB*@*j . \ \ LPO. KHB*VLL2V3LM*UkP*[ E*? 1 *M2LUL*J 7 -4LNg/MLPB*1 2M*! . 3KVP2UUB*O= KL3. O/. VLB*Y*;L3l P= //L3B*
[ *1 2M*90\ \ OPL1 \ LB*J 01 1 2-$ M= \ \ Kg1 QULP3B*( O/. 0UN. N3B*m= 3MP= //-; . 1 QL*03K*m. OL/*1 2M*9LKLPh0VB*i 2PK*= N3L*J 7 -4LNg/MLP*VL/2LULPM*

' < +: 7 = > J 7 ) RQL ? 1 6 j
] DABEE *X@E> EA[ 2/1 A Z] G! HI ] XI * ZY [ FE @AEE
XDABEE *X@E> EAF 3/1 B Z] G! HI ] XI @@] [ FE @AEE

@EDABEE *X@E> EAY 4/1 C Z] G! HI ] XI @YD [ FE FEEE

@[ YABEE *D[ @> FAE 2x 1/1 D DEG! HI ] EI * ZA [ FE [ @EE
@YDABEE *D[ @> FA@ 3x 1/1 E DEG! HI ] EI @[ E [ FE FAEE
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BAIN-MARIE/WARMHOUDAPPARAAT - 
roestvrijstaal, luchtdicht afsluitbare deksel met 
glasvenster, d.m.v. watercirculatie optimale 
temperatuurcontrole in de gehele bain-marie, 
met digitaal regelbare thermostaat, instelbaar 
40-90° C, en timer 10 min - 72 uur, compleet 
geleverd met 2 inzetbakken 1,5 liter 
4( "7 -& ( +"' %9: : 8j ( +& ' +*-*\ M. 23/L \ \ *\ MLL/B*. 2P-M2VNM*
? /= \ . O/L*/2K*i 2MN*V/. \ \ *i 23K= i B*OR*1 L. 3\ *= U*i . MLP*
? 2P? 0/. M2= 3*= QM21 01 *ML1 QLP. M0PL*? = 3MP= /*MNP= 0VN= 0M*MNL*
O. 23-1 . P2LB*i 2MN*K2V2M. //R*. K_ 0\ M. O/L*MNLP1 = \ M. MB*. K_ 0\ M. O/L*
UP= 1 *YE*M= *DEbCB*. 3K*M21 LP*@E*1 23*-*X[ *N= 0P\ B*\ 0QQ/2LK*
? = 1 Q/LML*i 2MN*[ *? = 3M. 23LP\ *@BA*/2MLP*
4( "7 -& ( +"' %C! ( < 99' -& ' ) $ *-*/'. ? 2LP*23= I RK. O/LB*/L*
? = 0f LP? /L*QL0M*Í MPL*ULP1 T*TM. 3? NL*a*/'. 2P*. f L ? *UL3Í MPL*L3*
f LPPLB*. 0*1 = RL3*KL*/. *? 2P? 0/. M2= 3*KL*/'L . 0*KL*? = 3MPÙ /L*KL*
ML1 QTP. M0PL*= QM21 . /L*M= 0M*. 0*/= 3V*K0*O. 23-1 . P2LB*. f L ? *
MNLP1 = \ M. M*PTV/. O/L*301 TP2̀ 0L1 L3MB*. _ 0\ M. O/L*L3MPL*YE*LM*
DEbCB*LM*/. *1 230MLP2L*@E*1 23*-*X[ *NL0PL \ B*U= 0P32*. f L ? *
[ *O. ? *@BA*/2MPL*
4( "7 -& ( +"' %j ( +& ! ( ; ) ' J ' +ƒ ) *-*C7 $ *B*/0UMK2? NM*
f LP\ ? N/2LflO. PL*8L ? l L/*1 2M*J /. \ UL3\ MLPB*K0P? N*
j . \ \ LPh2Pl 0/. M2= 3*= QM21 . /L*) L1 QLP. M0Pl = 3MP= //L*i gNPL3K*
KLP*4. 23-& . P2LB*1 2M*K2V2M. /*L23\ ML//O. PLP*) NLP1 = \ M. MB*
L23\ ML//O. P*f = 3*YE*O2\ *DEbCB*03K*ZL2MVLOLP*
@E*1 23*-*X[ *$ M03KL3B*l = 1 Q/LMM*1 2M*[ *4LNg/MLP*@BA*;2MLP*

7 = > ? 1 6 j ' < +:
*] ZZ> @E] [ YG! HI F ] I [ X [ FE XEE @[ DBEE

] ZZ> DEF inzet bak%? = 3M. 23LP%O. ? %4LN. /MLP*1,5L ] BXA
] ZZ> DEY rand%P21 %1 = 3M0PL%+. 3K ] BAE

BAIN-MARIE/WARMHOUDAPPARAAT - 
roestvrijstaal, luchtdicht afsluitbare deksel met 
glasvenster, d.m.v. watercirculatie optimale 
temperatuurcontrole in de gehele bain-marie, 
met digitaal regelbare thermostaat, instelbaar 
40-90° C, en timer 10 min - 72 uur, compleet 
geleverd met 1 inzetbak 3,5 liter 
4( "7 -& ( +"' %9: : 8j ( +& ' +*-*\ M. 23/L \ \ *\ MLL/B*. 2P-M2VNM*
? /= \ . O/L*/2K*i 2MN*V/. \ \ *i 23K= i B*OR*1 L. 3\ *= U*i . MLP*
? 2P? 0/. M2= 3*= QM21 01 *ML1 QLP. M0PL*? = 3MP= /*MNP= 0VN= 0M*MNL*
O. 23-1 . P2LB*i 2MN*K2V2M. //R*. K_ 0\ M. O/L*MNLP1 = \ M. MB*. K_ 0\ M. O/L*
UP= 1 *YE*M= *DEbCB*. 3K*M21 LP*@E*1 23*-*X[ *N= 0P\ B*\ 0QQ/2LK*
? = 1 Q/LML*i 2MN*@*? = 3M. 23LP*FBA*/2MLP*
4( "7 -& ( +"' %C! ( < 99' -& ' ) $ *-*/'. ? 2LP*23= I RK. O/LB*/L*
? = 0f LP? /L*QL0M*Í MPL*ULP1 T*TM. 3? NL*a*/'. 2P*. f L ? *UL3Í MPL*L3*
f LPPLB*. 0*1 = RL3*KL*/. *? 2P? 0/. M2= 3*KL*/'L . 0*KL*? = 3MPÙ /L*KL*
ML1 QTP. M0PL*= QM21 . /L*M= 0M*. 0*/= 3V*K0*O. 23-1 . P2LB*. f L ? *
MNLP1 = \ M. M*PTV/. O/L*301 TP2̀ 0L1 L3MB*. _ 0\ M. O/L*L3MPL*YE*LM*
DEbCB*LM*/. *1 230MLP2L*@E*1 23*-*X[ *NL0PL \ B*U= 0P32*. f L ? *
@*O. ? *FBA*/2MPL*
4( "7 -& ( +"' %j ( +& ! ( ; ) ' J ' +ƒ ) *-*C7 $ *B*/0UMK2? NM*
f LP\ ? N/2LflO. PL*8L ? l L/*1 2M*J /. \ UL3\ MLPB*K0P? N*
j . \ \ LPh2Pl 0/. M2= 3*= QM21 . /L*) L1 QLP. M0Pl = 3MP= //L*i gNPL3K*
KLP*4. 23-& . P2LB*1 2M*K2V2M. /*L23\ ML//O. PLP*) NLP1 = \ M. MB*
L23\ ML//O. P*f = 3*YE*O2\ *DEbCB*03K*ZL2MVLOLP*
@E*1 23*-*X[ *$ M03KL3B*l = 1 Q/LMM*1 2M*@*4LNg/MLP*FBA*;2MLP*

7 = > ? 1 6 j ' < +:
*] ZZ> @EF [ YG! HI F ] I [ X [ FE XEE @[ EBEE

] ZZ> DE] inzet bak%? = 3M. 23LP%O. ? %4LN. /MLP*3,5L ZBAE
] ZZ> DEX rand%P21 %1 = 3M0PL%+. 3K ] BAE
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met water circulatiepomp
pompe de circulation de l’eau

with watercirculationpump

2/3
GN

1/1
GN

SOUS VIDE CIRCULATIE BAIN-MARIE - roestvrijstaal, met deksel en 2 handgrepen, voorzien van 
digitaal bedieningspaneel, digitale thermostaat, tijdklok, water circulatiepomp, aftapsysteem en 2 
inzetrekken voor vacu¸ m zakken, temperatuur op 0,1º C nauwkeurig
Sous Vide is een methode van regeneren of garen waarbij voedsel is verzegeld in luchtdichte 
vacu¸ mzakken en geplaatst wordt in het waterbad, in een exacte temperatuur gecontroleerde 
omgeving door de digitaal instelbare thermostaat en constante water beweging voor maximale 
temperatuurcontrole door de sterke water circulatiepomp 
$ : < $ *6"8' *C"+C< ; ( ) ": 7 *4( "7 -& ( +"' *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*/2K*. 3K*Mi = *N. 3K/L \ B*L` 02QQLK*i 2MN*K2V2M. /*? = 3MP= /*Q. 3L/B*K2V2M. /*
MNLP1 =\ M. MB**M21 LPB*i . MLP*? 2P? 0/. M2= 3*Q01 QB*KP. 23*\ R\ ML1 *. 3K*Mi = *P. ? l \ *U= P*f . ? 001 *O. V\ B*ML1 QLP. M0PL*M= *E> @º C*. ? ? 0P. ? R
$ =0 \ *62KL*2\ *. *1 LMN= K*= U*PLVL3LP. ML*= P*\ /= i ? = = l *U= = K*\ L . /LK*23*. 2P-M2VNM*f . ? 001 -O. V\ *. 3K*2\ *Q/. ? LK*23*MNL*i . MLP*O. MNB*23*. 3*
L I . ? M*ML1 QLP. M0PL*? =3 MP= //LK*L3f 2P= 31 L3M*OR*K2V2M. /*. K_ 0\ M. O/L*MNLP1 = \ M. M*. 3K*? = 3\ M. 3M*i . MLP*1 = f L1 L3M*U= P*1 . I 21 01 *
ML1 QLP. M0PL*? =3 MP=/ *OR*MNL*\ MP=3 V*i . MLP*? 2P? 0/. M2= 3*Q01 Q*
$ : < $ *6"8' *C"+C< ; ( ) ": 7 *4( "7 -& ( +"' *-*23= I B*. f L ? *? = 0f LP? /L*LM*KL0I *Q= 2V3TL \ B*. f L ? *? = 1 1 . 3KL*K2V2M. /L*301 TP2̀ 0LB*
MNLP1 =\ M. MB*1 230MLP2LB*Q=1 QL*KL*? 2P? 0/. M2= 3*KL*/̂L . 0B*\ R\ Mc1 L*KL*f 2K. 3VL*LM*KL0I *P. ? l \ *KL*\ M= ? l . VL*Q= 0P*/L \ *\ . ? \ *\ = 0\ *f 2KLB*/. *
ML1 QTP. M0PL*a*EB@bC*QPT? 2\ 2=3
$ =0 \ *f 2KL*L \ M*03L*1 TMN= KL*= 0*KL*PTVT3TPLP*= 0*/L3M*? 02PL*/L \ *. /21 L3M\ *\ ? L//T\ *K. 3\ *KL \ *\ . ? \ *a*f 2KL*TM. 3? NL*a*/'. 2P*LM*L \ M*Q/. ? T*
K. 3\ */L*O. 23*K'L. 0B*a*03*L3f 2P= 33L1 L3M*QPT? 2\ *a*ML1 QTP. M0PL*? = 3MPÙ /TL*Q. P*MNLP1 = \ M. M*PTV/. O/L*301 TP2̀ 0L*LM*1 = 0f L1 L3M*KL*
/'L . 0*? =3 \ M. 3ML*Q=0 P*03*1 . I 21 01 *KL*? = 3MPÙ /L*KL*/. *ML1 QTP. M0PL*Q. P*/. *Q= 1 QL*KL*? 2P? 0/. M2= 3*K'L . 0*U= PML*
$ : < $ *6"8' *Z"+m< ; ( ) ": 7 *4( "7 -& ( +"' *-*C7 $ *1 2M*8L ? l L/*03K*hi L2*J P2UUL3B*. 0\ VL \ M. MMLM*1 2M*K2V2M. /LP*$ ML0LP03VB*K2V2M. /L*
) NLP1 = \ M. MB*) 21 LPB*j . \ \ LP01 i g/hQ01 QLB*( OU/0\ \ \ R\ ML1 *03K*hi L2*+. ? l \ *UkP*6. l 001 OL0ML/B*) L1 QLP. M0PVL3. 02Vl L2M*O2\ *EB@bC
$ =0 \ *f 2KL*2\ M*L23L*& LMN=K L*=K LP*h0*PLVL3LP2LPL3*= KLP*/. 3V\ . 1 *l = ? NL3*' \ \ L3*23*/0UMK2? NML3*6. l 001 OL0ML/*f LP\ 2LVL/M*03K*21 *
j . \ \ LPO. K*OL2*L23LP*L I . l ML3*) L1 QLP. M0P*l = 3MP= //2LPML3*< 1 VLO03V*K0P? N*K2V2M. /L*PLVL/O. PLP*) NLP1 = \ M. M*03K*l = 3\ M. 3ML*
j . \ \ LPOLi LV03V*UkP*L23L*1 . I 21 . /L*) L1 QLP. M0PPLVL/03V*K0P? N*K2L*\ M. Pl L*j . \ \ LP01 i g/hQ01 QL*# /. Mh2LPM*

' < +: 7 = > ) RQL ? 1 6 j
F@DBEE *] ZE> FEE 2/3 GN [ XG! HI FXI FY [ FE [ EEE
FDABEE *] ZE> F@@ 1/1 GN FEG! HI AZI F ] [ FE XEE
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SOUS VIDE BAIN-MARIE - roestvrijstaal, 
luchtdicht afsluitbare deksel met glasvenster, 
d.m.v. watercirculatie optimaal accurate 
temperatuurcontrole in de gehele bain-marie, 
met digitaal regelbare thermostaat, instelbaar 
40-90° C, en timer 10 min - 72 uur, compleet 
geleverd met 1 inzetrek voor vacuumzakken 
$ : < $ *6"8' *4( "7 -& ( +"' *-*\ M. 23/L \ \ *\ MLL/B*. 2P-M2VNM*? /= \ . O/L*
/2K*i 2MN*V/. \ \ *i 23K= i B*OR*1 L. 3\ *= U*i . MLP*? 2P? 0/. M2= 3*
= QM21 01 *. ? ? 0P. ML*ML1 QLP. M0PL*? = 3MP= /*MNP= 0VN= 0M*MNL*O. 23-
1 . P2L > *j 2MN*K2V2M. //R*. K_ 0\ M. O/L*MNLP1 = \ M. MB*. K_ 0\ M. O/L*UP= 1 *
YE-DEbCB*. 3K*M21 LP*@E*1 23*-*X[ *N= 0PB*\ 0QQ/2LK*? = 1 Q/LML*
i 2MN*@*P. ? l *U= P*f . ? 001 *O. V\ *
$ : < $ *6"8' *4( "7 -& ( +"' *-*/'. ? 2LP*23= I RK. O/LB*/L*? = 0f LP? /L*
QL0M*Í MPL*ULP1 T*TM. 3? NL*a*/'. 2P*. f L ? *UL3Í MPL*L3*f LPPLB*. 0*
1 = RL3*KL*/. *? 2P? 0/. M2= 3*KL*/'L . 0*KL*? = 3MPÙ /L*KL*ML1 QTP. M0PL*
= QM21 . /L*M= 0M*. 0*/= 3V*K0*O. 23-1 . P2L > *( f L ? *MNLP1 = \ M. M*
PTV/. O/L*301 TP2̀ 0L1 L3MB*. _ 0\ M. O/L*L3MPL*YE-DEbCB*LM*/. *
1 230MLP2L*@E*1 23*-*X[ *NL0PL \ B*U= 0P32*. f L ? *03L*P. ? l *Q= 0P*
\ M= ? l . VL*/L*\ . ? *\ = 0\ *f 2KL*
$ : < $ *6"8' *4( "7 -& ( +"' *-*C7 $ B*/0UMK2? NM*f LP\ ? N/2LflO. PL*
8L ? l L/*1 2M*J /. \ UL3\ MLPB*K0P? N*j . \ \ LPh2Pl 0/. M2= 3*= QM21 . /L*
) L1 QLP. M0Pl = 3MP= //L*i gNPL3K*KLP*4. 23-& . P2L > *& 2M*K2V2M. /*
L23\ ML//O. PLP*) NLP1 = \ M. MB*L23\ ML//O. P*f = 3*YE-DEbCB*03K*
ZL2MVLOLP*@E*1 23*-*X[ *$ M03KL3B*l = 1 Q/LMM*1 2M*@*+. ? l *UkP*
6. l 001 OL0ML/*

7 = > ? 1 6 j ' < +:
*] ZE> FEZ [ YG! HI F ] I [ X [ FE XEE @@EBEE

UNIVERSEEL KOOKAPPARAAT - roestvrijstaal, 
roestvrijstalen mand met hangrepen, 
kruimelrooster en deksel, thermostaat 0-110° C 
en controlelampjes, zeer snel op temperatuur 
door krachtige elementen, uitermate geschikt 
voor het snel blancheren van groentes en het 
koken van eieren, vis etc. 
< 7 "6' +$ ( ;*C: : m"7 J *( # # ; "( 7 C' *-*\ M. 23/L \ \ *\ MLL/B*
\ M. 23/L \ \ *\ MLL/*O. \ l LM*i 2MN*VP2Q\ B*? P01 O*MP. R*. 3K*? = f LPB*
MNLP1 = \ M. M*E-@@EbC*. 3K*Q2/= M*/2VNM\ B*f LPR*̀ 02? l /R*M= *
ML1 QLP. M0PL*K0L*M= *\ MP= 3V*L/L1 L3M\ B*Q. PM2? 0/. P/R*\ 02M. O/L*U= P*
` 02? l /R*O/. 3? N23V*= U*f LVLM. O/L \ *. 3K*O= 2/23V*= U*LVV\ B*U2\ NB*
LM? > *
( # # ( +' ";*8' *C< "$ $ : 7 *< 7 "6' +$ ' ;*-*23= I B*Q. 32LP*L3*23= I *
. f L ? *KL \ *Q= 2V3TL \ B*LM*/L*? = 0f LP? /LB*MNLP1 = \ M. M*E-@@EbC*LM*
f = R. 3M*KL*? = 3MPÙ /LB*P. Q2KL1 L3M*a*/. *ML1 QTP. M0PL*Q. P*KL \ *
T/T1 L3M\ *Q02\ \ . 3MB*Q. PM2? 0/2cPL1 L3M*. QQP= QP2T*Q= 0P*/. *
? 02\ \ = 3*P. Q2KL*KL*/TV01 L \ B*KL \ *= L0U\ B*K0*Q= 2\ \ = 3B*LM? > *
< 7 "6' +$ ( ;*m: C! ' +*-*C7 $ B*C7 $ *m= PO*1 2M*J P2UUL3B*
mPk1 L/*J 2MMLP*03K*8L ? l L/B*) NLP1 = \ M. M*E-@@EbC*03K*
m= 3MP= //-; . 1 QLB*\ LNP*\ ? N3L//*K0P? N*\ M. Pl L*' /L1 L3ML*. 0U*
) L1 QLP. M0PB*OL \ = 3KLP\ *VLL2V3LM*UkP*\ ? N3L//*O/. 3? N2LPL3*f = 3*
J L1 k\ L*03K*K. \ *m= ? NL3*f = 3*' 2LP3B*92\ ? NB*0\ i > *

7 = > ? 1 6 j ' < +:
*] ZZ> @EA F ] G! HI FZI FE [ FE [ ] EE @ADBEE



HOTELWARE & FOOD SERVICE EQUIPMENT*442

FOODWARMER/SOEPKETEL - au bain-marie, 
roestvrijstalen delen, wordt compleet geleverd 
met een roestvrijstalen bain marie pot van 5,7 
liter voorzien van deksel met lepel uitsparing, 
thermostaat en controlelampje 
9: : 8*j ( +& ' +*-*\ M. 23/L \ \ *\ MLL/*Q. PM\ B*O. 23-1 . P2L*NL. MLKB*
i 2MN*\ M. 23/L \ \ *\ MLL/*O. 23-1 . P2L*Q. 3*= U*ABX*/2MLP\ *. 3K*/2K*i 2MN*
VP==f L*U= P*\ Q= = 3B*i 2MN*MNLP1 = \ M. M*. 3K*Q2/= M*/2VNM*
C! ( < 99' *& ' ) $ *-*/L \ *Q2c? L \ *L3*23= I B*? N. 0UU. VL*a*
O. 231 . P2L*. f L ? *O. ? *23=I *KL*ABX*/2MPL \ *LM*? = 0f LP? /L*
K'L3? =? NL*? 02//cPLB*. f L ? *MNLP1 = \ M. M*LM*MT1 = 23*/01 23L0I *
$ # ' "$ ' *j ( +& ! ( ; ) ' *J ' +ƒ ) *-*' KL/\ M. N/L3*) L2/LB*
j . \ \ LPO. KNL2h03VB*C7 $ *4. 23-& . P2L*) = QU**ABX*;2MLPB*8L ? l L/*
1 2M*; ˆU UL/. 0\ \ Q. P03VB*1 2M*) NLP1 =\ M. M*03K*m= 3MP= //-; . 1 QL*

ZWART/4;( Cm%7 : "+%$ C! j ( +Z

' < +: 7 = > ! *? 1 W*? 1 ;2M> 6 j
] YBEE *] ZE> @@E FY [ Y 5,7 [ FE FEE

ROESTVRIJSTAAL/$ ) ( "7 ;' $ $ *$ ) ' ' ;%"7 : X%C7 $

' < +: 7 = > ! *? 1 �*? 1 ;2M> 6 j
XABEE *] ZE> @EA FY [ Y 5,7 [ FE FEE

SOEPKETEL - uitermate geschikt voor het 
warmhouden van sauzen, kerriespijzen, 
hotdogs, sateh, etc. Bijgeleverde magneetstrips 
bieden de mogelijkheid om een tekst op de 
soepketel te plaatsen. De soepketel mag 
uitsluitend "nat", d.w.z. au bain marie, 
gebruikt worden. Met roestvrijstalen 
binnenpan, scharnierend deksel, thermostaat 
en controlelampje 
$ : < #* m' ) ) ; ' *-*QLPUL ? M/R*\ 02MLK*M= *l LLQ*\ . 0? L \ B*? 0PP2L \ B*
\ MLi \ B*l LO. O*. 3K*\ . MLNB*N=MK= V\ B*LM? > *i . P1 > *) NL*\ = 0Q*
l LMM/L*1 0\ M*OL*0\ LK*"i LM"B*2> L > *. 0*O. 23*1 . P2LB*= 3/R> *j 2MN*
\ M. 23/L \ \ *\ MLL/*233LP*Q= MB*N23VLK*/2KB*MNLP1 = \ M. M*. 3K*Q2/= M*
/2VNM*
C! ( < 99' -$ : < # ' *-*1 . 23ML32P*? N. 0K*Q. PU. 2ML1 L3M*KL \ *
\ . 0? L \ B*KL \ *? 0PP2L \ B*KL \ *P. M. M= 02//L \ B*K0*\ . MLN*LM*K0*l LO. OB*
KL \ *N=MK=V \ B*LM? > *;L*? N. 0UUL-\ = 0QL*K= 2M*Í MPL*0\ T*M= 0_ = 0P\ *. 0*
O. 23*1 . P2LB*? > a> K> *. f L ? *KL*/'L . 0> *( f L ? *O. 23*1 . P2L*23= I B*
? =0 f LP? /L*a*? N. P32cPLB*MNLP1 =\ M. M*LM*f = R. 3M*/01 23L0I *
$ < ## ' 7 m' $ $ ' ;*-*\ LNP*VLL2V3LM*h01 *j . P1 N. /ML3*f = 3*
$ . 0? L3B*C0PPR\ B*' 23M=Q UVLP2? NML3B*$ ? N. \ ? N/2? l *= KLP*$ . MLNB*
! =MK=V \ B*0\ i > *8LP*$ 0QQL3l L \ \ L/*K. PU*1 . 3*. 0\ \ ? N/2L \ \ /2? N*
3. \ \ B*K> N> *1 2M*j . \ \ LPO. K*VLOP. 0? NL3> *& 2M*C7 $ -4. 23*
& . P2L*' 23\ . MhB*m/. QQKL ? l L/B*) NLP1 = \ M. M*03K*m= 3MP= //-
; . 1 QL*

' < +: 7 = > ! *? 1 W*? 1 ;2M> 6 j
DABEE *AFX> @@A Y[ YE 13 [ FE ] EE

Food Warming System
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RVS

DIGITAAL

A

B
C

D
E

Soepketel/ Soup keĴ le / Chauě e-soupe / Suppenkessel

” B istro ”

AU-BAIN MARIE SOEPKETEL - uitermate geschikt voor het warmhouden van sauzen, kerriespijzen, 
hotdogs, sateh, etc. Bijgeleverde magneetstrips bieden de mogelijkheid om een tekst op de soepketel 
te plaatsen. De BISTRO soepketel mag uitsluitend "nat", d.w.z. au bain-marie, gebruikt worden. 
Met roestvrijstalen binnenpan, scharnierend deksel, thermostaat en controlelampje 
$ : < #* m' ) ) ; ' *-*QLPUL ? M/R*\ 02MLK*M=* l LLQ*\ . 0? L \ B*? 0PP2L \ B*\ MLi \ B*l LO. O*. 3K*\ . MLNB*N= MK= V\ B*LM? > *i . P1 > *) NL*"4"$ ) +: "*\ = 0Q*l LMM/L*
1 0\ M*OL*0\ LK*"i LM"B*2> L > *. 0*O. 23-1 . P2LB*=3 /R> *j 2MN*\ M. 23/L \ \ *\ MLL/*233LP*Q= MB*N23VLK*/2KB*MNLP1 = \ M. M*. 3K*Q2/= M*/2VNM*
C! ( < 99' -$ : < #' *( < *4( "7 -& ( +"' *-*Q=0 P*1 . 23ML32P*? N. 0K*Q. PU. 2ML1 L3M*KL \ *\ . 0? L \ B*KL \ *? 0PP2L \ B*KL \ *P. M. M= 02//L \ B*K0*\ . MLN*LM*
K0*l LO. OB*KL \ *N=MK=V \ B*LM? > *;L*? N. 0UUL-\ =0 QL*"4"$ ) +: "*K=2 M*Í MPL*0\ T*M= 0_ = 0P\ *. 0*O. 23-1 . P2LB*? > a> K> *. f L ? *KL*/'L . 0> *
( f L ? *O. 23-1 . P2L*23=I B*? =0 f LP? /L*a*? N. P32cPLB*MNLP1 =\ M. M*LM*f = R. 3M*/01 23L0I *
4( "7 -& ( +"' -$ < # # ' 7 m' $ $ ' ;*-*\ LNP*VLL2V3LM*h01 *j . P1 N. /ML3*f = 3*$ . 0? L3B*C0PPR\ B*' 23M= QUVLP2? NML3B*$ ? N. \ ? N/2? l *= KLP*$ . MLNB*
! =MK= V\ B*0\ i > *8LP*"4"$ ) +: "*$ 0QQL3l L \ \ L/*K. PU*1 . 3*. 0\ \ ? N/2L \ \ /2? N*3. \ \ B*K> N> *1 2M*j . \ \ LPO. K*VLOP. 0? NL3> *
& 2M*C7 $ -4. 23-& . P2L*' 23\ . MhB*m/. QQKL ? l L/B*) NLP1 =\ M. M*03K*m= 3MP= //-; . 1 QL*

7 = > W*? 1 ! *? 1 ;2M> kleur%? = /= P%? = 0/L0P%9. POL ) RQL 6 j ' < +:
*AFX> @EZ FA F ] 10 zwart%O/. ? l %3= 2P%\ ? Ni . Ph A [ FE YEE ] XBEE
*AFX> @ED FA F ] 10 rustiek grijs%P0\ M2̀ 0L*VPLR%VP2\ *P0\ M2̀ 0L%P0\ M2l *VP. 0 B [ FE YEE ] XBEE
*AFX> @@E FA F ] 10 rustiek bruin%P0\ M2̀ 0L*OP= i 3%OP03*P0\ M2̀ 0L%P0\ M2l *OP. 03 C [ FE YEE ] XBEE
*AFX> @EA FA F ] 10 roestvrijstaal%\ M. 23/L \ \ *\ MLL/%23= I %C7 $ D [ FE YEE DYBEE

met digitale thermostaat/i 2MN*K2V2M. /*MNLP1 = \ M. M%. f L ? *MNLP1 = \ M. M*301 TP2̀ 0L%1 2M*K2V2M. /L1 *) NLP1 = \ M. M
*AFX> @@[ FA F ] 10 zwart%O/. ? l %3= 2P%\ ? Ni . Ph E [ FE YEE XYBEE
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AU BAIN MARIE SOEPKETEL - met roestvrijstalen 
binnenpot en deksel. De buitenwand is van 
roestbestendig aluminium. Voorzien van een 
opvangrand voor gemorste druppels. Traploos 
instelbaar en met "override" thermostaat 
alsmede automatische beveiliging om 
oververhitting van elementen en bedrading te 
voorkomen en zowel met water als droog te 
verhitten 
! : ) *#: ) *$ : < # *m' ) ) ; ' *-*i 2MN*\ M. 23/L \ \ *\ MLL/*233LP*Q= M*. 3K*
/2K> *) NL*=0 MLP*Q. 3*2\ *=U *P0\ MQP= = U*. /01 23201 > *) NL*M= Q*? = //. P*
23? =P Q=P . ML \ *. *032̀ 0L*= f LPU/=i *P21 *M= *? . M? N*. 3R*KP= Q\ *\ Q2/M*
i N2/\ M*\ LPf 23V> *9L. M0PL \ *. 3*23U232ML/R*f . P2. O/L*L3LPVR*
PLV0/. M=P *. 3K*. /\ =* . 3*= f LPP2KL*. 3K*\ . ULMR*? 0M-= 0M*U= P*
? =1 Q/LML*L/L ? MP2? . /*QP= ML ? M2= 3B*? . 3*OL*0\ LK*i 2MN*L2MNLP*i LM*
= P*KPR*NL. M*
C! ( < 99' -$ : < # ' *( < *4( "7 *& ( +"' *-*. f L ? *O. 23*1 . P2L*LM*
? =0 f LP? /L*L3*. ? 2LP*23=I > *; . *Q. P=2 *L I MTP2L0PL*L3*. /01 23201 *
3=3 -=I RK. O/L > *( f L ? *O= PK*? . QML-V=0 MML \ > *( f L ? *MNLP1 = \ M. M*
Q=0 P*PTV/LP*\ . 3\ *VP. K. M2= 3\ */. *ML1 QTP. M0PL*LM*MNLP1 = \ M. M*KL*
\ T? 0P2MTB*? N. 0UU. VL*. f L ? *= 0*\ . 3\ *L . 0*
4( "7 -& ( +"' -$ < # # ' 7 m' $ $ ' ;*-*1 2M*C7 $ *4. 23-& . P2L-
' 23\ . Mh*03K*8L ? l L/> *8LP*( 0\ \ L31 . 3ML/*. 0\ *32? NM*P= \ ML3KL1 *
( /01 23201 -J 0\ \ B*1 2M*. 0U*K. \ *J LNg0\ L*. 0U\ LMhO. PL1 *
mP. VL3B*KLP*‹ OLPU/2L \ \ L3*03K*( OMP= QUL3*f LP031 ˆ V/2? NM> *& 2M*
\ M0UL3/=\ *f LP\ ML//O. PL1 *) NLP1 =\ M. M*\ = i 2L*$ 2? NLPNL2M\ -
MNLP1 =\ M. M*03K*m= 3MP=/ /-; . 1 QL > *m. 33*1 2M*= KLP*= N3L*
j . \ \ LP*OLMP2LOL3*i LPKL3*

' < +: 7 = > ! *? 1 W*? 1 ;2M> 6 j
FDABEE *F@E> EEZ FF FY 11 [ FE XAE

AU BAIN MARIE SOEPKETEL - met roestvrijstalen 
binnenpot en klapdeksel. De buitenwand is 
van zwart hittebestendig kunststof. Voorzien 
van een opvangrand voor gemorste druppels. 
Thermostatisch instelbaar en voorzien van 
controle lampje. Soepketel mag uitsluitend nat 
worden gebruikt 
! : ) *#: ) *$ : < # *m' ) ) ; ' *-*i 2MN*\ M. 23/L \ \ *\ MLL/*233LP*Q= M*. 3K*
\ QP23V*? =f LP> *) NL*=0 MLP*Q. 3*2\ *NL. M*PL \ 2\ M. 3M*Q/. \ M2? > *) NL*M= Q*
? =/ /. P*23? =P Q=P . ML \ *. *032̀ 0L*= f LPU/=i *P21 *M=* ? . M? N*. 3R*
KP=Q \ *\ Q2/M*i N2/\ M*\ LPf 23V> *j 2MN*. 3*23U232ML/R*f . P2. O/L*L3LPVR*
PLV0/. M=P *. 3K*Q2/= M*/2VNM> *C. 3*OL*0\ L*=3 /R*i 2MN*i LM*NL. M*
C! ( < 99' -$ : < # ' *( < *4( "7 *& ( +"' *-*. f L ? *O. 23*1 . P2L*LM*
? =0 f LP? /L*. O. MM. 3M*L3*. ? 2LP*23=I > *; . *Q. P= 2*L I MTP2L0PL*L3*
Q/. \ M2̀ 0L > *( f L ? *O=P K*? . QMLV= 0MML \ > *( f L ? *MNLP1 = \ M. M*Q= 0P*
PTV/LP*\ . 3\ *VP. K. M2= 3\ */. *ML1 QTP. M0PLB*;L*? N. 0UU. VL-\ = 0QL*
K=2 M*Í MPL*0\ T*M=0 _ = 0P\ *. f L ? *KL*/̂L . 0*
4( "7 -& ( +"' -$ < # # ' 7 m' $ $ ' ;*-*1 2M*C7 $ *4. 23-& . P2L-
' 23\ . Mh*03K*l /. QQKL ? l L/> *8LP*( 0\ \ L31 . 3ML/*. 0\ *m03\ M\ = UUB*
1 2M*. 0U*K. \ *J LNg0\ L*. 0U\ LMhO. PL1 *mP. VL3B*KLP*
‹ OLPU/2L \ \ L3*03K*( OMP= QUL3*f LP031 ˆ V/2? NM> *& 2M*\ M0UL3/= \ *
f LP\ ML//O. PL1 *) NLP1 = \ M. M*03K*m=3 MP= //;. 1 QL > *& 2M*
i . \ \ LPO. K*VLOP. 0? NL3*

TYPE A

' < +: 7 = > ! *? 1 W*? 1 ;2M> 6 j
] DBEE *Z] @> EXE F [ FF 10 [ FE YAE

TYPE B

' < +: 7 = > ! *? 1 W*? 1 ;2M> 6 j
DDBEE *Z] @> EDE F ] YE 10 [ FE YAE

( T" P% # B" " &
( T" CK" B# % A

B
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INDUCTIE SOEPKETEL/FOODWARMER - droog 
gebruik, inductieverwarming, waardoor het 
controleren en bijvullen van water overbodig 
wordt en ook sneller op temperatuur en betere 
temperatuurregeling/controle, verwarmt 
voedsel gelijkmatig en effici! nt, 
LED drukknopbediening, temperatuurregeling, 
4 vooringestelde programmaí s en roerindicator, 
uitermate geschikt voor verwarmen van 
sauzen, soep, sateh, worsten/hotdogs etc. met 
roestvrijstalen binnen pan met scharnierdeksel 
"7 8 < C) ": 7 *$ : < # *m' ) ) ; ' %9: : 8*j ( +& ' +*-*KPR*0\ LB*
23K0? M2= 3*NL. M23VB*i N2? N*L/21 23. ML*PLU2//*. 3K*? NL ? l 23V*i . MLP*
/Lf L/*. 3K*. /\ = *̀ 02? l LP*. M*ML1 QLP. M0PL*. 3K*OLMMLP*
ML1 QLP. M0PL*? = 3MP= /B*NL. M\ *U= = K*L f L3/R*. 3K*LUU2? 2L3M/RB*
;' 8*Q0\ N*O0MM= 3*? = 3MP= /B*ML1 QLP. M0PL*? = 3MP= /B*Y*QPL-\ LM*
QP= VP. 1 \ *. 3K*\ M2P*23K2? . M= PB*L I MPL1 L/R*\ 02M. O/L*U= P*NL. M23V*
\ . 0? L \ B*\ = 0QB*\ . M. RB*\ . 0\ . VL \ %N= M*K= V\ *LM? > *i 2MN*\ M. 23/L \ \ *
\ MLL/*233LP*Q. 3*i 2MN*N23VLK*/2K*
C! ( < 99' -$ : < 99;' %$ : < 99;' < +*5*"7 8 < C) ": 7 *-*
0M2/2\ . M2= 3*a*\ L ? B*/L*? N. 0UU. VL*Q. P*23K0? M2= 3B*̀ 02*PL3K*/L*
? = 3MPÙ /L*LM*/'. _ = 0M*K'L. 0*\ 0QLPU/0\ *LM*Q/0\ *P. Q2KL \ *a*/. *
ML1 QTP. M0PLB*. 23\ 2*̀ 0'03*1 L2//L0P*? = 3MPÙ /L%? = 3MPÙ /L*KL*/. *
ML1 QTP. M0PLB*? N. 0UUL*/L \ *. /21 L3M\ *KL*1 . 32cPL*032U= P1 L*LM*
LUU2? . ? LB*O= 0M= 3-Q= 0\ \ = 2P*a*;' 8B*? = 3MPÙ /L*KL*/. *
ML1 QTP. M0PLB*Y*QP= VP. 1 1 L \ *QPTPTV/T\ *LM*23K2? . ML0P*KL*
O. PPLB*? = 3f 2L3M*Q. PU. 2ML1 L3M*Q= 0P*PT? N. 0UULP*/L \ *\ . 0? L \ B*/L \ *
\ = 0QL \ B*/L \ *\ . M. RB*/L \ *\ . 0? 2\ \ L \ %N= M*K= V\ B*LM? > *. f L ? *03L*? 0f L*
L3*23= I *. f L ? *03*? = 0f LP? /L*a*? N. P32cPL*
"7 8 < m) ": 7 $ $ < # # ' 7 m' $ $ ' ;%$ # ' "$ ' 7 j ƒ +& ' +*-*
MP= ? l L3VLOP. 0? NB*K0P? N*"3K0l M2= 3\ LPi gP1 03VB*K2L*K. \ *
# PkUL3*03K*7 . ? NUk//L3*f = 3*j . \ \ LP*kOLPU/k\ \ 2V*1 . ? NM*03K*
. 0? N*OL \ \ LPLP*) L1 QLP. M0P\ ML0LP03V%-PLVL/03V*\ ? N3L//LP*
1 . ? NMB*i LPKL3*$ QL2\ L3*V/L2? N1 gfl2V*03K*LUU2h2L3M*LPi gP1 MB*
;' 8-8P0? l l 3= QU\ ML0LP03VB*) L1 QLP. M0PPLVL/03VB*
Y*f = PL23VL \ ML//ML*# P= VP. 1 1 L*03K*+0KLP. 3hL2VLB*\ LNP*V0M*
VLL2V3LM*h01 *' PN2MhL3*f = 3*$ . 0? L3B*$ 0QQL3B*$ . MLNB*
j kP\ M? NL3%! = M*8 = V\ *LM? > *1 2M*C7 $ -"33L3QU. 33L*1 2M*
m/. QQKL ? l L/*

7 = > ! *? 1 W*? 1 ;2M> 6 j ' < +:
*X[ @> @@E FYB[ FABF 10,4 [ FE ZEE ] YDBEE

INDUCTIE SOEPKETEL/FOODWARMER
INBOUWMODEL- met los bedieningspaneel 
"7 8 < C) ": 7 *$ : < # *m' ) ) ; ' %9: : 8*j ( +& ' +*
4< "; ) -"7 *& : 8' ;*-*i 2MN*\ LQ. P. ML*? = 3MP= /*Q. 3L/*
C! ( < 99' -$ : < 99;' %$ : < 99;' < +*5*"7 8 < C) ": 7 *
& : 8 » ; ' *"7 ) SJ +S*-*. f L ? *Q. 33L. 0*KL*? = 1 1 . 3KL*\ TQ. PT*
"7 8 < m) ": 7 $ $ < # # ' 7 m' $ $ ' ;%$ # ' "$ ' 7 j ƒ +& ' +*
' "7 4( < & : 8' ; ;*-*1 2M*\ LQ. P. ML1 *4LK2L3UL/K*

7 = > ! *? 1 W*? 1 ;2M> 6 j ' < +:
*X[ @> @@A F@BF FABF 10,4 [ FE ZEE XYABEE
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18 cm

INFRAROOD WARMERS - roestvrijstaal, met 
thermostaat 
: 6' +! ' ( 8*j ( +& ' +$ *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*MNLP1 = \ M. M*
C! ( < 99' -& ' ) $ *"7 9+( +: < J ' $ *-*23= I B*. f L ? *MNLP1 = \ M. M*
$ # ' "$ ' 7 -j ( +& ! ( ; ) ' $ ) +( ! ; ' +*-*C7 $ B*1 2M*) NLP1 = \ M. M*

' < +: 7 = > ; > M= M> ? 1 6 j
[ [ XBEE *FAE> E] @  61 [ FE A] E
[ FXBEE *FAE> EX]  76 [ FE XYE
[ AYBEE *FAE> ED@  91 [ FE DEE
[ ] ABEE *FAE> @EX 107 [ FE @EZE
[ ZEBEE *FAE> @[ [ 122 [ FE @[ YE
[ D[ BEE *FAE> @FX 137 [ FE @YEE
F@XBEE *FAE> @A[ 152 [ FE @AZE
FYXBEE *FAE> @] Z 168 [ FE @X] E
FXYBEE *FAE> @ZF 183 [ FE @DYE

INFRAROOD WARMERS - aluminium 
"ECONOMY", met aan/uit schakelaar 
: 6' +! ' ( 8*j ( +& ' +$ *-*. /01 23201 *"' C: 7 : & , "B*i 2MN*
: 7 %: 99*\ i 2M? N*
C! ( < 99' -& ' ) $ *"7 9+( +: < J ' $ *-*. /01 23201 *
"' C: 7 : & , "B*. f L ? *23MLPP0QML0P*
$ # ' "$ ' 7 -j ( +& ! ( ; ) ' $ ) +( ! ; ' +*-*( /01 23201 *
"' C: 7 : & , "B*1 2M*L23VLO. 0ML1 *' "7 %( < $ -$ ? N. /MLP*

' < +: 7 = > ; > M= M> ? 1 6 j
@ZABEE *FAE> EE[  61 [ FE FYE
@DXBEE *FAE> EEF  76 [ FE YYE
[ @ABEE *FAE> EEY  91 [ FE A] E
[ [ ABEE *FAE> EEA 107 [ FE ] ] E
[ FYBEE *FAE> EE] 122 [ FE XZE
[ YABEE *FAE> EEX 137 [ FE D@E
[ ] DBEE *FAE> EEZ 152 [ FE @EFE
[ ZDBEE *FAE> EED 168 [ FE @@YE
FFDBEE *FAE> E@@ 183 [ FE @[ AE

T-LEGS STAND - voor de APW/WYOTT spijzen 
warmers 
) -; ' J $ *$ ) ( 7 8*-*U= P*( # j %j , : ) ) *U= = K*i . P1 LP\ *
) -; ' J $ *$ ) ( 7 8*-*Q= 0P*/L \ *f = ˚ ML \ *? N. 0UU. 3ML \ *( # j %j , : ) ) *
$ ) ( 7 89‹ $ $ ' *-*UkP*( # j %j , : ) ) *$ QL2\ L i gP1 LP*

' < +: 7 = > ! *? 1 ? 1
DABEE *FAE> DEE YE [ Z

APW/WYOTT INFRAROOD WARMERS - voor 
het op de juiste temperatuur bewaren van
alle soorten gerechten zonder de kwaliteit 
ervan te beinvloeden. Gerechten drogen
niet uit en verliezen hun oorspronkelijke
kleur niet. De food warmers zijn standaard 
voorzien van speciale bevestigingsstrippen 
waaraan kettingen bevestigd kunnen
worden. De juiste afstand tussen de food
warmers en het warm te houden gerecht is
ca. 33 cm
( # j %j , : ) ) *: 6' +! ' ( 8*j ( +& ' +$ *-*U= P*l LLQ23V
. //*l 23K\ *= U*QPLQ. PLK*U= = K\ *. M*MNL*P2VNM*ML1 QLP. M0PL*
i 2MN= 0M*? . 0\ 23V*KL \ 2? ? . M2= 3*. 3K*i 2MN= 0M*. Ufl *2? M23V*MNL*
` 0. /2MR*. 3K*MNL*= P2V23. /*? = /= 0P> *$ M. 3K. PK*UL. M0PL \ *. PL*
K0. /-Q0PQ= \ L*1 = 03M23V*. 3K*N. 3V23V*OP. ? l LM\ > *) NL
1 = \ M*U. f = 0P. O/L*K2\ M. 3? L*OLMi LL3*NL. MLP*. 3K*U= = K*2\ *
? . > *FF*? 1
APW/WYOTT CHAUFFE METS INFRAROUGES   pour 
maintenir la tempÈ rature des mets sans causer
desiccation et sans affecter la qualitÈ  et la couleur 
originelle. Des caractÈ ristiques standard sont des 
consoles pour fi  xation plafond È  ou suspendue. La 
distance la plus favorable entre la chauffe mets et les 
mets est env. 33 cm
APW/WYOTT SPEISEN WARMHALTESTRAHLER   zum 
Warmhalten von Speisen, ohne dass diese austrocknen 
und ohne dass Qualit‰ t und original Farbe
beeintr‰ chtigt werden. Serienm‰ ssig angefertigt mit 
Kette zum Aufh‰ ngen. Die g¸ nstigste Entfernung
zwischen Speisen und Speisew‰ rmer betr‰ gt ca 33 cm
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WARMHOUDPLAAT - roestvrijstalen behuizing 
en een oppervlak van gehard glas, 
thermostatisch instelbaar tot 110° C 
! : ) *# ; ( ) ' *-*\ M. 23/L \ \ *\ MLL/*? . \ 23V*. 3K*N= M*\ 0PU. ? L*23*
ML1 QLPLK*V/. \ \ B*MNLP1 = \ M. M*. K_ 0\ M. O/L*0Q*M= *@@EbC*
# ; ( Q< ' *C! ( < 99( 7 ) ' *-*? = PQ\ *L3*. ? 2LP*23= I RK. O/L*LM*/. *
\ 0PU. ? L*L3*f LPPL*MPL1 QT*a*? N. 0KB*MNLP1 = \ M. M*PTV/. O/L*
_ 0\ ` 0'a*@@EbC*
j ƒ +& ' # ; ( ) ) ' *-*J LNg0\ L*. 0\ *' KL/\ M. N/*03K*: OLPU/g? NL*
. 0\ *VLNgPMLML1 *J /. \ B*) NLP1 = \ M. M*PLVL/O. P*O2\ *@@EbC*

7 = > ? 1 6 j ' < +:
*AEZ> EAE XG! HI  50I AE [ FE ] EE [ EDBEE

*AEZ> @EE XG! HI 100I AE [ FE @[ EE Y@EBEE

WARMHOUDPLAAT - roestvrijstaal, 
thermostatisch instelbaar tot 90° C 
! : ) *# ; ( ) ' *-*\ M. 23/L \ \ *\ MLL/B*MNLP1 = \ M. M*. K_ 0\ M. O/L*0Q*M= *
DEbC*
# ; ( Q< ' *C! ( < 99( 7 ) ' *-*23= I B*MNLP1 = \ M. M*PTV/. O/L*_ 0\ ` 0̂ a*
DEbC*
j ƒ +& ' # ; ( ) ) ' *-*C7 $ B*) NLP1 = \ M. M*L23\ ML//O. P*O2\ *DEbC*

7 = > ) RQL 1 1 6 j ' < +:
*X@E> E[ E 1/1 GN ] G! HI 32,5I AF [ FE AEE [ AABEE

*X@E> E[ @ 2/1 GN ] G! HI 65,0I AF [ FE XAE F [ ABEE

*X@E> E[ [ 60 x 40 ] G! HI 60,0I YE [ FE XAE F [ ABEE

WARMHOUDPLAAT - roestvrijstaal, 
thermostatisch instelbaar tot 75° C, met 
hoofdschakelaar en controlelampje 
! : ) *# ; ( ) ' *-*\ M. 23/L \ \ *\ MLL/B*MNLP1 = \ M. M*. K_ 0\ M. O/L*0Q*M= *
XAbCB*i 2MN*1 . 23\ i 2M? N*. 3K*23K2? . M= P*/2VNM*
# ; ( Q< ' *C! ( < 99( 7 ) ' *-*23= I B*MNLP1 = \ M. M*PTV/. O/L*_ 0\ ` 0̂ a*
XAbCB*. f L ? *23MLPP0QML0P*LM*MT1 2= 3*/01 23L0I *
j ƒ +& ' # ; ( ) ) ' *-*1 2M*C7 $ *J LNg0\ LB*) NLP1 = \ M. M*L23\ ML//O. P*
O2\ *XAbCB*1 2M*$ ? N. /MLP*' 23-( 0\ *03K*m= 3MP= //-; . 1 QL*

7 = > ) RQL ? 1 6 j ' < +:
*] ZZ> EXE 1/1 GN DG! HI 53I F [ BA [ FE ] EE @[ ABEE

*] ZZ> EXA 60 x 40 DG! HI 60I YEBE [ FE ] EE @YABEE
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WARMHOUDPLAAT - roestvrijstalen behuizing 
en een oppervlak van gehard glas, 
thermostatisch instelbaar tot 85° C 
! : ) *#; ( ) ' *-*\ M. 23/L \ \ *\ MLL/*? . \ 23V*. 3K*N= M*\ 0PU. ? L*23*
ML1 QLPLK*V/. \ \ B*MNLP1 =\ M. M*. _ 0\ M. O/L*0Q*M= *ZAbC*
#; ( Q< ' *C! ( < 99( 7 ) ' *-*? =P Q\ *L3*. ? 2LP*23= I RK. O/L*LM*/. *
\ 0PU. ? L*L3*f LPPL*MPL1 QT*a*? N. 0KB*MNLP1 = \ M. M*PTV/. O/L*
_ 0\ ` 0'a*ZAbC*
j ƒ +& ' # ; ( ) ) ' *-*J LNg0\ L*. 0\ *' KL/\ M. N/*03K*: OLPU/g? NL*
. 0\ *VLNgPMLML1 *J /. \ B*) NLP1 =\ M. M*PLVL/O. P*O2\ *ZAbC*

' < +: 7 = > ) RQL*J 7 ? 1 6 j
@@DBEE *] ZZ> ] @E 1/1 DG! HI AYI FZ [ FE [ ] E

WARMHOUDPLAAT MET WARMHOUDBRUG - 
roestvrijstaal, met apart inschakelbare 
keramische warmhoudplaat, per 1/1GN zone 
thermostatisch instelbaar tot 90° C, compleet 
met hygi! nische beschermkap van acrylglas en 
infra-roodlampen 
! ' ( ) "7 J *# ; ( ) ' *j ") ! *! : ) *4< 99' ) *< 7 ") *-*\ M. 23/L \ \ *\ MLL/B*
i 2MN*\ LQ. P. ML/R*\ i 2M? N. O/L*V/. \ \ -? LP. 1 2? *NL. M23V*Q/. MLB*
i N2? N*? . 3*OL*MNLP1 =\ M. M2? . //R*. K_ 0\ M. O/L*QLP*h= 3L*0Q*M= *
DEbCB*? =1 Q/LML*i 2MN*NRV2L32? *? =f LP*1 . KL*= U*. ? PR/2? *V/. \ \ *
. 3K*23UP. -PLK*/. 1 Q\ *
C! ( < 99( 7 ) ' -# ; ( ) *8' *4< 99' ) *-*23= I B*LM*\ 0QQ= PM\ B*. f L ? *
? N. 0UUL*Q/. M*KL*f 2MP= *? TP. 1 2̀ 0L*. ? M2f TL*\ TQ. PT1 L3MB*
PTV/. O/L*Q. P*MNLP1 =\ M. M*_ 0\ ` 0'a*DEbC*Q. P*h= 3L*@%@*J 7 B*
? . Q=M*QP= ML ? ML0PB*NRV2T32̀ 0L*L3*f LPPL*. ? PR/2̀ 0L*LM*/. 1 QL*
? N. 0UU. 3ML*23UP. P=0 VL*
4< 99' ) -$ # ' "$ ' 7 j ƒ +& ' +*-*C7 $ B*1 2M*\ LQ. P. M*. l M2f 2LPMLP*
CLP. 3*j gP1 LQ/. MMLB*MNLP1 =\ M. M2\ ? N*L23\ ML//O. P*O2\ *DEbC*
QP=* Z=3 LB*! RV2L3L \ ? N0MhN. 0OL*. 0\ *( ? PR/V/. \ *03K*
j . P1 N. /ML-4Pk? l L*1 2M*"3UP. P= M-;. 1 QL*

' < +: 7 = > ) RQL*J 7 ? 1 6 j
@DABEE *] ZZ> ] EE 1/1 AXG! HI * FZI AZ [ FE A@E

' < +: 7 = > ) RQL*J 7 ? 1 6 j
F@ABEE *] ZZ> ] [ E 2/1 AXG! HI * XFI AZ [ FE @E[ E

' < +: 7 = > ) RQL*J 7 ? 1 6 j
FDABEE *] ZZ> ] FE 3/1 AXG! HI @EZI AZ [ FE @AFE
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WARMHOUDBRUG 2/1 EN 3/1 GASTRONORM - 
roestvrijstaal, compleet met hygi! nische 
beschermkap van acrylglas, twee of drie 
infrarood-lampen en verlichte hoofdschakelaar
wordt geleverd zonder GN schotels 
! : ) *4< 99' ) *< 7 ") *[ %@*( 7 8*F%@*J ( $ ) +: 7 : +& *-*
\ M. 23/L \ \ *\ MLL/B*i 2MN*NRV2L32? *? = f LP*1 . KL*= U*. ? PR/2? *V/. \ \ *
. 3K*Mi = *= P*MNPLL*23UP. -PLK*/. 1 Q\
KL/2f LPR*i 2MN= 0M*J 7 *MP. R\ *
6: < ) ' *C! ( < 99( 7 ) ' *[ %@*' ) *F%@*J ( $ ) +: 7 : +& *-*23= I B*
? . Q= M*QP= ML ? ML0P*NRV2T32̀ 0L*L3*f LPPL*. ? PR/2̀ 0LB*KL0I *= 0*
MP= 2\ */. 1 QL \ *? N. 0UU. 3ML \ *23UP. -P= 0VL*LM*23MLPP0QML0P*
2//01 23TB*/2f P. 2\ = 3*\ . 3\ *O. ? \ *V. \ MP= 3= P1 L \ *
4< 99' ) -$ # ' "$ ' 7 j ƒ +& ' +*[ %@*< 7 8*F%@*J ( $ ) +: 7 : +& *
-*C7 $ B*1 2M*! RV2L3L-$ ? N0MhN. 0OL*\ = i 2L*hi L2*= KLP*KPL2*
"3UP. P= M/. 1 QL3B*;2LULP03V*= N3L*J 7 -$ ? N. /L*

7 = > ) RQL*J 7 ? 1 6 j ' < +:
*X@E> [ [ E 2/1 X[ G! HI * ] ZI AF [ FE AEE Y@ABEE

*X@E> FFE 3/1 X[ G! HI @EFI AF [ FE XAE A@ABEE

LAMP LOS 
; ( & # *: 7 ;, *
; ( & # ' *$ ' < ; *
; ( & # *( ; ; ' "7 *

7 = > kleur%? = /= P%? = 0/L0P%9. POL j ' < +:
*EDF > AEE rood%PLK%P= 0VL%P= M @XA @ABEE
*EDF > A@E wit%i N2ML%O/. 3? %i L2\ \ @XA @ABEE

*X@E> [ EA rood%PLK%P= 0VL%P= M [ AE @] BEE
*X@E> [ E ] wit%i N2ML%O/. 3? %i L2\ \ [ AE @] BEE

WARMHOUDPLAAT MET WARMHOUDBRUG - 
roestvrijstaal en verchroomde staanders, met 
apart inschakelbare verwarmde roestvrijstalen 
warmhoudplaat, thermostatisch instelbaar tot 
90° C, compleet met hygi! nische beschermkap 
van acrylglas en infra-roodlampen 
! ' ( ) "7 J *# ; ( ) ' *j ") ! *! : ) *4< 99' ) *< 7 ") *-*\ M. 23/L \ \ *\ MLL/*
. 3K*? NP= 1 LK*\ M. 3K\ B*i 2MN*\ M. 23/L \ \ *\ MLL/*NL. M23V*Q/. ML*
i N2? N*? . 3*OL*= QLP. MLK*\ LQ. P. ML/RB*MNLP1 = \ M. M*. K_ 0\ M. O/L*0Q*
M= *DEbCB*? = 1 Q/LML*i 2MN*NRV2L32? *? = f LP*1 . KL*= U*. ? PR/2? *
V/. \ \ *. 3K*23UP. -PLK*/. 1 Q\ *
C! ( < 99( 7 ) ' -# ; ( ) *8' *4< 99' ) *-*23= I B*LM*\ 0QQ= PM\ *? NP= 1 TB*
. f L ? *? N. 0UUL*Q/. M*a*23= I B*PTV/. O/L*23K2f 2K0L//L1 L3MB*/. *
ML1 QTP. M0PL*LM*? = 3MP= //TL*Q. P*MNLP1 = \ M. M*PTV/. O/L*_ 0\ ` 0'a*
DEbCB*? . Q= M*KL*QP= ML ? M2= 3*NRV2T32̀ 0L*L3*f LPPL*. ? PR/2̀ 0L*LM*
/. 1 QL*? N. 0UU. 3ML*23UP. -P= 0VL*
4< 99' ) -$ # ' "$ ' 7 j ƒ +& ' +*-*C7 $ *03K*f LP? NP= 1 ML \ *
90\ \ VL \ ML//B*1 2M*j gP1 LQ/. MML*. 0\ *C7 $ B*MNLP1 = \ M. M2\ ? N*
L23\ ML//O. P*O2\ *DEbCB*! RV2L3L \ ? N0MhN. 0OL*. 0\ *( ? PR/V/. \ *
03K*j . P1 N. /ML-4Pk? l L*1 2M*"3UP. P= M-;. 1 QL*

7 = > ) RQL*J 7 ? 1 6 j ' < +:
*X@E> [ EE 2/1 ZFG! HI * X@I AF [ FE @[ EE ] ] ABEE

*X@E> FEE 3/1 ZFG! HI @EFI AF [ FE [ [ EE Z] ABEE

*X@E> YEE 4/1 ZFG! HI @F ] I AF [ FE [ AEE @EDABEE
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WARMHOUD UNIT - roestvrijstaal, heeft een 
roestvrijstalen verzwaarde voet en flexibele 
arm(en), voorzien van schakelaar, 
wordt zonder lamp geleverd 
! ' ( ) *$ ! ( 8' *< 7 ") *-*\ M. 23/L \ \ *\ MLL/B*N. \ *. *\ M. 23/L \ \ *\ MLL/*
PL23U=P ? LK*O. \ L*. 3K*U/LI 2O/L*. P1 G\ HB*i 2MN*= 3%= UU*\ i 2M? NB*
KL/2f LPLK*i 2MN=0 M*/. 1 Q*
;( & # ' *C! ( < 99( 7 ) ' *( 6' C*$ < # # : +) *-*23= I B*Q2LK*
PL3U=P ? TL*L3*23=I *LM*OP. \ *U/L I 2O/LG\ HB*T` 02QT*K̂ 03*
23MLPP0QML0PB*/2f PT*\ . 3\ *. 1 Q=0 /L*
;( & #' 7 $ C! "+& *9‹ +*"7 9+( -j ƒ +& ' -$ ) +( ! ; ' +*-*C7 $ B*
1 2M*LP\ ? Ni LPML*C7 $ -O. \ 2\ *03K*U/LI 2O/L3*( P1 L3B*1 2M*
$ ? N. /MLPB*i 2PK*=N 3L*;. 1 QL*VL/2LULPM*

CHROOM/C! +: & ' %C! +: & ' %C! +: &

' < +: 7 = > /. 1 Q W*? 1 ! *? 1 6
@DABEE *] ZZ> [ AE @ [ Y ±] E [ FE
[ XABEE *] ZZ> [ A[ [ [ Y ±] E [ FE

KOPER/4+( $ $ %C< "6+' %m‹ # 9' +

' < +: 7 = > /. 1 Q W*? 1 ! *? 1 6
@DABEE *] ZZ> [ A@ @ [ Y ±] E [ FE
[ XABEE *] ZZ> [ AF [ [ Y ±] E [ FE

WARMHOUD UNIT - roestvrijstaal, heeft een 
roestvrijstalen frame met een marmeren 
plateau (50x45 cm) op pootjes en flexibele 
arm(en), voorzien van schakelaar, 
wordt zonder lamp geleverd 
! ' ( ) *$ ! ( 8' *< 7 ") *-*\ M. 23/L \ \ *\ MLL/B*N. \ *. *\ M. 23/L \ \ *\ MLL/*
UP. 1 L*i 2MN*. *1 . PO/L*Q/. MU=P 1 *GAEI YA*? 1 H*= 3*ULLMB
. 3K*U/LI 2O/L*. P1 G\ HB*i 2MN*= 3%=U U*\ i 2M? NB*KL/2f LPLK*i 2MN= 0M*
/. 1 Q*
;( & #' *C! ( < 99( 7 ) ' *( 6' C*$ < # # : +) *-*23= I B23= I B*T` 02QT*
K̂ 03L*1 = 3M0PL*L3*23=I *. f L ? *Q/. ML. 0*L3*1 . POPL*GAEI YA*? 1 H*
\ 0P*Q2LK\ B*LM*OP. \ *U/L I 2O/LG\ HB*T` 02QT*K̂ 03*23MLPP0QML0PB*
/2f PT*\ . 3\ *. 1 Q=0 /L*
;( & #' 7 $ C! "+& *9‹ +*"7 9+( -j ƒ +& ' -$ ) +( ! ; ' +*-*C7 $ B*
N. M*L23L3*C7 $ -P. N1 L3*1 2M*L23LP*& . P1 = PQ/. MMU= P1 *GAEI YA*
? 1 H*. 0U*9k\ \ L*03K*U/LI 2O/L3*( P1 L3B*1 2M*$ ? N. /MLPB*i 2PK*= N3L*
;. 1 QL*VL/2LULPM*

CHROOM/C! +: & ' %C! +: & ' %C! +: &

' < +: 7 = > /. 1 Q ! *? 1 6
[ DABEE *] ZZ> [ ] E @ ±] AG! HI AEI YA [ FE
FYABEE *] ZZ> [ ] [ [ ±] AG! HI AEI YA [ FE

KOPER/4+( $ $ %C< "6+' %m‹ # 9' +

' < +: 7 = > /. 1 Q ! *? 1 6
[ DABEE *] ZZ> [ ] @ @ ±] AG! HI AEI YA [ FE
FYABEE *] ZZ> [ ] F [ ±] AG! HI AEI YA [ FE

LAMP LOS 
; ( & # *: 7 ;, *
; ( & #' *$ ' < ; *
; ( & #* ( ; ; ' "7 *

' < +: 7 = > kleur%? = /= P%? = 0/L0P%9. POL j
@ABEE *EDF > AEE rood%PLK%P= 0VL%P= M @XA
@ABEE *EDF > A@E wit%i N2ML%O/. 3? %i L2\ \ @XA

@] BEE *X@E> [ EA rood%PLK%P= 0VL%P= M [ AE
@] BEE *X@E> [ E ] wit%i N2ML%O/. 3? %i L2\ \ [ AE

175 W

250 W
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WARMHOUDLAMP/UNIT - inbouwmodel, 
roestvrijstaal met flexibele arm(en) en voorzien 
van schakelaar, wordt zonder lamp geleverd 
! ' ( ) "7 J *;( & # %< 7 ") *-*O02/M-23*1 = KL/B*\ M. 23/L \ \ *\ MLL/*i 2MN*
U/LI 2O/L*. P1 G\ H*. 3K*L` 02QQLK*i 2MN*\ i 2M? NB*KL/2f LPLK*i 2MN= 0M*
/. 1 Q*
;( & # ' %( # # ( +' ";*8' *C! ( < 99( J ' *-*1 = Kc/L*a*L3? . \ MPLP*L3*
23= I *. f L ? *OP. \ *\ = 0Q/L \ *LM*. f L ? *K'03*23MLPP0QML0PB*/2f PT*\ . 3\ *
. 1 Q= 0/L*
! ' "Z;( & # ' %' "7 ! ' ") *-*L23VLO. 0ML \ *& = KL//B*C7 $ *1 2M*
U/LI 2O/L3*( P1 L3*03K*$ ? N. /MLPB*i 2PK*= N3L*;. 1 QL*VL/2LULPM*

CHROOM/C! +: & ' %C! +: & ' %C! +: &

7 = > /. 1 Q ! *? 1 6 ' < +:
*] ZZ> [ AA @ ±AZ [ FE @[ ABEE

KOPER/4+( $ $ %C< "6+' %m‹ # 9' +

7 = > /. 1 Q ! *? 1 6 ' < +:
*] ZZ> [ A] @ ±AZ [ FE @[ ABEE

WARMHOUDLAMP - het apparaat houdt snacks 
en maaltijden warm d.m.v. een infrarode lamp, 
heeft een roestvrijstalen basis en een flexibele 
arm, wordt met lamp geleverd 
! ' ( ) *$ ! ( 8' *-*. QQ/2. 3? L*. K. QMLK*M= *NL. M*. 3K*l LLQ*i . P1 *
\ 3. ? l \ *. 3K*PL. KR*1 L. /\ > *$ MP0? M0PL*2\ *? = 1 Q= \ LK*OR*. 3*
23UP. PLK*/. 1 Q*i 2MN*. *\ M. 23/L \ \ *\ MLL/*O. \ LB*KL/2f LPLK*i 2MN*
/. 1 Q*
;( & # ' *C! ( < 99( 7 ) ' *( 6' C*$ < # # : +) ' *-*. QQ. PL2/*. K. QMT*
Q= 0P*1 . 23ML32P*. 0*? N. 0K*M= 0\ *f = \ *Q/. ML \ B*\ MP0? M0PL*
? = 1 Q= \ TL*Q. P*/. 1 QL*23UP. P= 0VL*. f L ? *O. \ L*L3*23= I B
/2f P. 2\ = 3*. f L ? */. 1 QL*
;( & # ' 7 $ C! "+& *9‹ +*"7 9+( -j ƒ +& ' -$ ) +( ! ; ' +*-*K. \ *
J LPgM*Ng/M*$ 3. ? l \ *03K*& . N/hL2ML3*i . P1 *1 2MML/\ *"3UP. P= M-
;. 1 QLB*N. M*L23L3*$ = ? l L/*. 0\ *' KL/\ M. N/*03K*L23L1 *U/LI 2O/L3*
( P1 B*i 2PK*1 2M*;. 1 QL*VL/2LULPM*

7 = > ? 1 6 j ' < +:
*AEZ> E@A A ] AG! HI [ [ I [ [ [ FE [ AE [ DABEE

*AEZ> E@] B ] AG! HI [ XI [ [ [ FE AEE A[ ABEE

WARMHOUDPLAAT MET WARMHOUDLAMP - 
roestvrijstaal, warmhoudplaat (500 W) 
thermostatisch instelbaar tot 90° C, apart aan-
uit te schakelen, wordt met lamp geleverd 
! : ) *# ; ( ) ' *j ") ! *! ' ( ) *$ ! ( 8' *-*\ M. 23/L \ \ *\ MLL/B*Q/. ML*GAEE*
j HMNLP1 = \ M. M*. K_ 0\ M. O/L*0Q*M= *DEbCB*? . 3*OL*\ i 2M? NLK*= 3-
= UU*23KLQL3KL3M/RB*KL/2f LPLK*i 2MN*/. 1 Q
# ; ( Q< ' *' ) *; ( & # ' *C! ( < 99( 7 ) ' *-*23= I B*Q/. ` 0L*GAEE*j H*
MNLP1 = \ M. M*PTV/. O/L*_ 0\ ` 0̂ a*DEbCB*QL0f L3M*Í MPL*. ? M2f T\ *
\ TQ. PT1 L3MB*/2f P. 2\ = 3*. f L ? */. 1 QL*
j ƒ +& ' # ; ( ) ) ' *& ") *;( & # ' 7 $ C! "+& *-*C7 $ B*# /. MML*GAEE*
j H) NLP1 = \ M. M*L23\ ML//O. P*O2\ *DEbCB*03. ONg3V2V
f = 3L23. 3KLP*L23*03K*. 0\ *h0*\ ? N. /ML3B*i 2PK*1 2M*;. 1 QL
VL/2LULPM

7 = > ? 1 6 j ' < +:
*X@E> @@E 1/1 GN X[ G! HÝÎÎI AF Ê Ê [ FE XAE Y@] BEE

INBOUWMODEL
BUILT-IN MODEL

B

A
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WARMHOUDKAP - aluminium, met hoogte-
instelbaar snoer max. 180 cm. Voorzien van 
schakelaar. Geeft onmiddellijk directe hitte. 
Verschaft een doordringende warmte zonder 
dat de oppervlakte van sauzen of jus stolt. 
Makkelijk te installeren. 
Wordt met lamp (250 W) geleverd 
! ' ( ) *$ ! ( 8' *-*. /01 23201 B*? . O/L*i 2MN*P2\ L*. 3K*U. //*
1 L ? N. 32\ 1 *1 . I > *@ZE*? 1 B*i 2MN*= 3%= UU*\ i 2M? N> *J 2f L \ *23\ M. 3M*
K2PL ? M*NL. M> *# P=f 2KL \ *. *QL3LMP. M23V*NL. M*i 2MN= 0M*? = 3VL. /23V*
\ 0PU. ? L \ *=U *\ . 0? L \ B*VP. f 2L \ B*LM? > *$ 21 Q/L*M= *23\ M. //> *
8L/2f LPLK*i 2MN*/. 1 Q*G[ AE*j H*
( 4( ) -J: < +*# : < +*; ( & # ' *C! ( < 99( 7 ) ' *"7 9+( -+: < J ' *-**
. /01 2301 B*. f L ? *? ‚ O/L*L I ML3\ 2O/L*1 . I > *@ZE*? 1 B*. f L ? *
/̂23MLPP0QML0P> *& 2\ L*L3*\ LPf 2? L*P. Q2KL > *9= 0P32M*03L*? N. /L0P*
QT3TMP. 3ML*\ . 3\ *? =. V0/LP*/. *\ 0PU. ? L*KL*\ . 0? L \ B*LM? > *$ 21 Q/L*
a*23\ M. //LP> *;2f P. 2\ =3 *. f L ? */. 1 QL*G[ AE*j H*
;( & #' 7 $ C! "+& *9‹ +*"7 9+( -j ƒ +& ' -$ ) +( ! ; ' +*-*
( /01 23201 B*m. OL/*1 2M*9LKLPh0V*1 . I > *@ZE*? 1 B*1 2M*
8P0? l \ ? N. /MLP> *$ =U =P M*OLMP2LO\ OLPL2M> *J 2OM*L23L*\ M. Pl L*
j gP1 LB*=N 3L*K. \ \ *K2L*: OLPU/g? NL*f = 3*$ . 0? L3B*0\ i > *
VLP233M> *' 23U. ? N*h01 *"3\ M. //2LPL3> *j 2PK*1 2M*;. 1 QL*G[ AE*j H*
VL/2LULPM*

' < +: 7 = > W*? 1 kleur%? = /= P%? = 0/L0P%9. POL 6
@[ YBEE *AEZ> E[ E [ F aluminium [ FE
@FABEE *AEZ> E[ @ [ F zwart%O/. ? l %3= 2P%\ ? Ni . Ph [ FE
@FABEE *AEZ> E[ [ [ F koper%? = QQLP%? 02f PL%m0QULP [ FE
@FDBEE *AEZ> E[ F [ F chroom%? NP= 1 L%? NP= 1 L%? NP= 1 [ FE

WARMHOUDKAP - met lamp (250 W) 
! ' ( ) *$ ! ( 8' *-*i 2MN*/. 1 Q*G[ AE*j H*
( 4( ) -J: < +*# : < +*; ( & # ' *C! ( < 99( 7 ) ' *"7 9+( -+: < J ' *-*
. f L ? */. 1 QL*G[ AE*j H*
;( & #' 7 $ C! "+& *9‹ +*"7 9+( -j ƒ +& ' -$ ) +( ! ; ' +*-*
1 2M*;. 1 QL*G[ AE*j H*

' < +: 7 = > W*? 1 kleur%? = /= P%? = 0/L0P%9. POL 6
@EDBEE *AEZ> E[ Y [ F aluminium [ FE
@@DBEE *AEZ> E[ ] [ F koper%? = QQLP%? 02f PL%m0QULP [ FE
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WARMHOUDKAP - roestvrijstaal, met in hoogte 
instelbaar snoer max 180 cm, voorzien van 
schakelaar, geeft onmiddellijk directe hitte, 
eenvoudig te installeren, wordt zonder lamp 
geleverd 
! ' ( ) *$ ! ( 8' *-*\ M. 23/L \ \ *\ MLL/B*? . O/L*i 2MN*P2\ L*. 3K*U. //*
1 L ? N. 32\ 1 *@ZE*? 1 *1 . I B*i 2MN*= 3%= UU*\ i 2M? NB*V2f L \ *23\ M. 3M*
K2PL ? M*NL. MB*L. \ R*23\ M. //. M2= 3B*KL/2f LPLK*i 2MN= 0M*/. 1 Q*
( 4( ) -J: < +*# : < +*; ( & # ' *C! ( < 99( 7 ) ' *-. f L ? *? . O/L*
L I ML3\ 2O/L*@ZE*? 1 *1 . I > B*23MLPP0QML0PB*1 2\ L*L3*1 . P? NL*
P. Q2KLB*\ 21 Q/L*a*23\ M. //LPB*/2f P. 2\ = 3*\ . 3\ */. 1 QL*
;( & # ' 7 $ C! "+& *9‹ +*j ƒ +& ' ; ( & # ' -*C7 $ B*m. OL/*1 2M*
( 0U-*03K*( O\ M2LV\ 1 L ? N. 32\ 1 0\ B*1 . I > *@ZE*? 1 B*1 2M*' 23*%*
( 0\ -$ ? N. /MLPB*V2OM*\ = U= PM*K2PL l ML*j gP1 L*. OB*L23U. ? NL*
"3\ M. //. M2= 3B*i 2PK*= N3L*;. 1 QL*VL/2LULPM*

7 = > W*? 1 kleur%? = /= P%? = 0/L0P%9. POL 6 ' < +:
*] ZZ> [ ] A @] chroom%? NP= 1 L%? NP= 1 L%? NP= 1 [ FE DDBEE
*] ZZ> [ ] ] @] koper%OP. \ \ %? 02f PL%l kQULP [ FE DDBEE
*] ZZ> [ ] X @] zwart%O/. ? l %3= 2P%\ ? Ni . Ph [ FE DDBEE

WARMHOUDKAP - aluminium, met hoogte 
instelbaar snoer max. 136 cm., aan/uit 
schakelaar, geeft onmiddellijk directe hitte, 
verschaft een doordringende warmte zonder 
dat de oppervlakte van sauzen of jus stolt, 
makkelijk te installeren, veilig in gebruik.
wordt zonder lamp geleverd 
! ' ( ) *$ ! ( 8' *-*. /01 23201 B*? . O/L*i 2MN*P2\ L*. 3K*U. //*
1 L ? N. 32\ 1 *1 . I > *@F ] *? 1 B*= 3%= UU*\ i 2M? NB*V2f L \ *23\ M. 3M*K2PL ? M*
NL. MB*QP= f 2KL \ *. *QL3LMP. M23V*NL. M*i 2MN= 0M*? = 3VL. /23V*
\ 0PU. ? L \ *= U*\ . 0? L \ B*VP. f 2L \ B*LM? > *\ 21 Q/L*M= *23\ M. //B*PLK0? L \ *
i . \ M. VL*OR*l LLQ23V*U= = K*. 3K*Q/. ML \ *i . P1 B*\ . UL*23*0\ L >
KL/2f LPLK*i 2MN= 0M*/. 1 Q*
( 4( ) -J: < +*# : < +*; ( & # ' *C! ( < 99( 7 ) ' *-*. /01 23201 B*
. f L ? *? ‚ O/L*L I ML3\ 2O/L*1 . I > *@F ] *? 1 B*23MLPP0QML0P*1 . P? NL*LM*
. PPÍ MB*1 2\ L*L3*\ LPf 2? L*P. Q2KLB*U= 0P32M*03L*? N. /L0P*
QT3TMP. 3ML*\ . 3\ *? = . V0/LP*/. *\ 0PU. ? L*KL*\ . 0? L \ B*LM? > B*\ 21 Q/L*
a*23\ M. //LPB*PTK02M*V. \ Q2//. VL*? N. 0UU. 3M*/L*1 LM\ *. 0\ \ 2*O2L3*
` 0L*/'. \ \ 2LMMLB*\ . 3\ *K. 3VLP*Q= 0P*/'L I Q/= 2M. M2= 3>
/2f P. 2\ = 3*\ . 3\ */. 1 QL*
;( & # ' 7 $ C! "+& *9‹ +*j ƒ +& ' ; ( & # ' -*( /01 23201 B*m. OL/*
1 2M*9LKLPh0V*1 . I > *@F ] *? 1 B*1 2M*' 23%( 0\ -$ ? N. /MLPB*\ = U= PM*
OLMP2LO\ OLPL2MB*V2OM*L23L*\ M. Pl L*j gP1 LB*= N3L*K. \ \ *K2L*
: OLPU/g? NL*f = 3*$ . 0? L3B*0\ i > *VLP233M> *' 23U. ? N*h01 *
"3\ M. //2LPL3B*OLMP2LO\ \ 2? NLP>
i 2PK*= N3L*;. 1 QL*VL/2LULPM*

7 = > W*? 1 kleur%? = /= P%? = 0/L0P%9. POL 6 ' < +:
*EDF > EYE [ Z aluminium [ FE @ZDBEE
*EDF > EY@ [ Z brons%OP= 3hL [ FE @ZDBEE

28 cm

LAMP LOS 
; ( & # *: 7 ;, *
; ( & # ' *$ ' < ; *
; ( & # *( ; ; ' "7 *

7 = > kleur%? = /= P%? = 0/L0P%9. POL j ' < +:
*EDF > AEE rood%PLK%P= 0VL%P= M @XA @ABEE
*EDF > A@E wit%i N2ML%O/. 3? %i L2\ \ @XA @ABEE

*X@E> [ EA rood%PLK%P= 0VL%P= M [ AE @] BEE
*X@E> [ E ] wit%i N2ML%O/. 3? %i L2\ \ [ AE @] BEE

175 W

250 W
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WARMHOUDKAP - aluminium, met hoogte-
instelbaar snoer max. 180 cm. Voorzien van 
handgrepen en schakelaar. Geeft onmiddellijk 
directe hitte. Verschaft een doordringende 
warmte zonder dat de oppervlakte van sauzen 
of jus stolt. Makkelijk te installeren. Veilig in 
gebruik. Wordt zonder lamp geleverd 
! ' ( ) *$ ! ( 8' *-*. /01 23201 B*? . O/L*i 2MN*P2\ L*. 3K*U. //*
1 L ? N. 32\ 1 *1 . I > *@ZE*? 1 B*VP2Q\ *. 3K*\ i 2M? N> *J 2f L \ *23\ M. 3M*
K2PL ? M*NL. M> *# P=f 2KL \ *. *QL3LMP. M23V*NL. M*i 2MN= 0M*? = 3VL. /23V*
\ 0PU. ? L \ *=U *\ . 0? L \ B*VP. f 2L \ B*LM? > *$ 21 Q/L*M= *23\ M. //> *+LK0? L \ *
i . \ M. VL*OR*l LLQ23V*U==K *. 3K*Q/. ML \ *i . P1 > *$ . UL*23*0\ L > *
8L/2f LPLK*i 2MN=0 M*/. 1 Q*
( 4( ) -J: < +*# : < +*; ( & # ' *C! ( < 99( 7 ) ' *"7 9+( -+: < J ' *-**
. /01 2301 B*. f L ? *? ‚ O/L*L I ML3\ 2O/L*1 . I > *@ZE*? 1 B*Q= 2V3TL \ *LM*
23MLPP0QML0P*a*QPL \ \ 2=3 > *& 2\ L*L3*\ LPf 2? L*P. Q2KL > *9= 0P32M*03L*
? N. /L0P*QT3TMP. 3ML*\ . 3\ *? =. V0/LP*/. *\ 0PU. ? L*KL*\ . 0? L \ B*LM? > *
$ 21 Q/L*a*23\ M. //LP> *+TK02M*V. \ Q2//. VL*? N. 0UU. 3M*/L*1 LM\ *. 0\ \ 2*
O2L3*̀ 0L*/̂. \ \ 2LMML > *$ . 3\ *K. 3VLP*Q= 0P*/̂L I Q/= 2M. M2= 3> *
;2f P. 2\ =3 *\ . 3\ */. 1 QL*
;( & #' 7 $ C! "+& *9‹ +*"7 9+( -j ƒ +& ' -$ ) +( ! ; ' +*-*
( /01 23201 B*m. OL/*1 2M*9LKLPh0V*1 . I > *@ZE*? 1 B*hi L2*J P2UUL*
03K*8P0? l \ ? N. /MLP> *$ = U= PM*OLMP2LO\ OLPL2M> *J 2OM*L23L*\ M. Pl L*
j gP1 LB*=N 3L*K. \ \ *K2L*: OLPU/g? NL*f = 3*$ . 0? L3B*0\ i > *
VLPP233M> *' 23U. ? N*h01 *"3\ M. //2LPL3> *4LMP2LO\ \ 2? NLP> *
j 2PK*=N 3L*;. 1 QL*VL/2LULPM*

' < +: 7 = > �*? 1 kleur%? = /= P%? = 0/L0P%9. POL 6
@AABEE *EDF > E[ @ @Z aluminium [ FE
@AABEE *EDF > E[ [ @Z koper%? = QQLP%? 02f PL%l 0QULP [ FE
@XFBEE *EDF > E[ Y @Z zwart%O/. ? l %3= 2P%\ ? Ni . Ph [ FE
@DABEE *EDF > E[ A @Z chroom%? NP= 1 L%? NP= 1 L%? NP= 1 [ FE

WARMHOUDKAP - zonder lamp 
! ' ( ) *$ ! ( 8' *-*i 2MN= 0M*/. 1 Q*
( 4( ) -J: < +*# : < +*; ( & # ' *C! ( < 99( 7 ) ' *"7 9+( -+: < J ' *-*
\ . 3\ */. 1 QL*
;( & #' 7 $ C! "+& *9‹ +*"7 9+( -j ƒ +& ' -$ ) +( ! ; ' +*-*= N3L*
;. 1 QL*

' < +: 7 = > �*? 1 kleur%? = /= P%? = 0/L0P%9. POL 6
] DBEE *EDF > EE@ @Z aluminium [ FE
] DBEE *EDF > EE[ @Z koper%? = QQLP%? 02f PL%l 0QULP [ FE

LAMP LOS 
; ( & # *: 7 ;, *
; ( & #' *$ ' < ; *
; ( & #* ( ; ; ' "7 *

' < +: 7 = > kleur%? = /= P%? = 0/L0P%9. POL j
@ABEE *EDF > AEE rood%PLK%P= 0VL%P= M @XA
@ABEE *EDF > A@E wit%i N2ML%O/. 3? %i L2\ \ @XA

@] BEE *X@E> [ EA rood%PLK%P= 0VL%P= M [ AE
@] BEE *X@E> [ E ] wit%i N2ML%O/. 3? %i L2\ \ [ AE

175 W

250 W
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WARMHOUDKAP - aluminium, met hoogte-
instelbaar snoer max 180 cm, voorzien van 
schakelaar, geeft onmiddellijk directe hitte, 
verschaft een doordringende warmte zonder 
dat de oppervlakte van sauzen of jus stolt, 
eenvoudig te installeren, 
wordt zonder lamp geleverd 
! ' ( ) *$ ! ( 8' *-*. /01 23201 B*? . O/L*i 2MN*P2\ L*. 3K*U. //*
1 L ? N. 32\ 1 *@ZE*? 1 *1 . I B*i 2MN*= 3%= UU*\ i 2M? NB*V2f L \ *23\ M. 3M*
K2PL ? M*NL. MB*QP= f 2KL \ *. *QL3LMP. M23V*NL. M*i 2MN= 0M*? = 3VL. /23V*
\ 0PU. ? L \ *= U*\ . 0? L \ B*VP. f 2L \ B*LM? > B*L . \ R*23\ M. //B*
KL/2f LPLK*i 2MN= 0M*/. 1 Q*
( 4( ) -J: < +*# : < +*; ( & # ' *C! ( < 99( 7 ) ' *"7 9+( -+: < J ' *-**
. /01 2301 B*. f L ? *? ‚ O/L*L I ML3\ 2O/L*@ZE*? 1 *1 . I > B*. f L ? *
/'23MLPP0QML0PB*1 2\ L*L3*\ LPf 2? L*P. Q2KLB*U= 0P32M*03L*? N. /L0P*
QT3TMP. 3ML*\ . 3\ *? = . V0/LP*/. *\ 0PU. ? L*KL*\ . 0? L \ B*LM? > B*\ 21 Q/L*
a*23\ M. //LPB*/2f P. 2\ = 3*\ . 3\ */. 1 QL*
;( & # ' 7 $ C! "+& *9‹ +*"7 9+( -j ƒ +& ' -$ ) +( ! ; ' +*-*
( /01 23201 B*m. OL/*1 2M*9LKLPh0V*@ZE*? 1 *1 . I B*1 2M*
8P0? l \ ? N. /MLPB*\ = U= PM*OLMP2LO\ OLPL2MB*V2OM*L23L*\ M. Pl L*
j gP1 LB*= N3L*K. \ \ *K2L*: OLPU/g? NL*f = 3*$ . 0? L3B*0\ i > *
VLP233MB*L23U. ? N*h0*23\ M. //2LPL3B*i 2PK*= N3L*;. 1 QL*VL/2LULPM*

7 = > W*? 1 kleur%? = /= P%? = 0/L0P%9. POL 6 ' < +:
*] ZZ> EY[ [ F chroom%? NP= 1 L%? NP= 1 [ FE ADBEE
*] ZZ> EYA [ F donker grijs%K. Pl *VPLR%VP2\ *

U= 3? T%K03l L/VP. 0
[ FE AFBEE

*] ZZ> EY] [ F koper%? = QQLP%? 02f PL%l 0QULP [ FE AFBEE

WARMHOUDKAP - met in hoogte instelbaar 
snoer max 180 cm, voorzien van schakelaar, 
geeft onmiddellijk directe hitte, eenvoudig te 
installeren, wordt zonder lamp geleverd, 
wordt zonder lamp geleverd 
! ' ( ) *$ ! ( 8' *-*? . O/L*i 2MN*P2\ L*. 3K*U. //*1 L ? N. 32\ 1 *@ZE*? 1 *
1 . I B*i 2MN*= 3%= UU*\ i 2M? NB*V2f L \ *23\ M. 3M*K2PL ? M*NL. MB*L. \ R*
23\ M. //. M2= 3B
KL/2f LPLK*i 2MN= 0M*/. 1 Q*
( 4( ) -J: < +*# : < +*; ( & # ' *C! ( < 99( 7 ) ' *"7 9+( -+: < J ' *-**
. f L ? *? . O/L*L I ML3\ 2O/L*@ZE*? 1 *1 . I > B*23MLPP0QML0PB*1 2\ L*L3*
1 . P? NL*P. Q2KLB*\ 21 Q/L*a*23\ M. //LPB*/2f PT*\ . 3\ B*
/2f P. 2\ = 3*\ . 3\ *. 1 Q= 0/L*
;( & # ' 7 $ C! "+& *9‹ +*"7 9+( -j ƒ +& ' -$ ) +( ! ; ' +*-*m. OL/*
1 2M*9LKLPh0V*@ZE*? 1 *1 . I B*1 2M*8P0? l \ ? N. /MLPB*\ = U= PM*
OLMP2LO\ OLPL2MB*V2OM*L23L*\ M. Pl L*j gP1 LB*L23U. ? N*h0*
23\ M. //2LPL3B*i 2PK*= N3L*;. 1 QL*VL/2LULPM*

7 = > W*? 1 kleur%? = /= P%? = 0/L0P%9. POL 6 ' < +:
*] ZZ> EYF [ F chroom%? NP= 1 L%? NP= 1 [ FE ADBEE
*] ZZ> EYY [ F koper%? = QQLP%? 02f PL%l 0QULP [ FE ADBEE
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WARMHOUDVITRINE GASTRONORM - 
roestvrijstalen frame, voorzien van waterbakje 
voor het op peil houden van de 
luchtvochtigheid, thermostaat en 
controlelampjes, tussenrooster en verstelbare 
voetjes, type "C" wordt geleverd met 
binnenverlichting en diaverlichting 
9: : 8*8"$ # ; ( , *! : ) *< 7 ") *J ( $ ) +: 7 : +& *-*\ M. 23/L \ \ *\ MLL/*
UP. 1 LB*i 2MN*i . MLP*MP. R*U= P*1 . 23M. 2323V*N01 2K2MR-KLVPLL*= U*
? =3 ML3M\ B*MNLP1 =\ M. MB*23K2? . M=P */2VNMB*23MLP1 LK2. ML*VP2K\ *. 3K*
. K_ 0\ M. O/L*ULLMB*MRQL*"C"*i 2MN*2//01 23. MLK*23MLP2= P*. 3K*M= Q*
/2VNM*O=I *
6") +"7 ' *C! ( < 99( 7 ) ' *J ( $ ) +: 7 : +& ' *-*? N. \ \ 2\ *L3*. ? 2LP*
23=I B*. f L ? *Q/. M*a*L. 0*Q= 0P*N01 2K2U2? . M2= 3*KL*/'. 2PB*
MNLP1 =\ M. MB*MT1 = 23*/01 23L0I B*VP2//L*23MLP1 TK2. PL*LM*Q2LK\ *
PTV/. O/LB*MRQL*"C"*. f L ? *2//01 23. M2= 3*23MTP2L0PL*LM*L3*N. 0M*
j ( +& ! ( ; ) ' -6") +"7 ' *J ( $ ) +: 7 : +& *-*C7 $ -J L \ ML//B*1 2M*
j . \ \ LP. 0U3. N1 LOLNg/MLP*UkP*K2L*4LUL0? NM03VB*) NLP1 = \ M. MB*
m=3 MP=/ /-; . 1 QL*$ ML//P= \ M*23*KLP*1 2MML*03K*f LP\ ML/O. PL3*
9k\ \ L3B*) RQL*"C"*1 2M*OL/L0? NMLML3*"33L3P. 01 *03K*) = Q*
;2? NMl . \ ML3*

' < +: 7 = > ) RQL ? 1 6 j
FZDBEE *FEY> FEE A [ DG! HI 60I YE [ FE ] AE

' < +: 7 = > ) RQL ? 1 6 j
AFABEE *FEY> YEE B FDG! HI 60I YE [ FE ] AE
] XABEE *FEY> YE@ C YZG! HI 60I YE [ FE ] AE

TYPE B

TYPE A

TYPE C

WARMHOUDVITRINE - met aan ÈÈn zijde 
schuifruitjes, frame geheel roestvrijstaal, 
voorzien van waterbakje, thermostaat en 
controlelampje, compleet met tussenroosters 
9: : 8*8"$ # ; ( , *! : ) *< 7 ") *-*i 2MN*\ /2K23V*V/. \ \ *Q. 3L/*= 3*= 3L*
\ 2KL*. 3K*. //*\ M. 23/L \ \ *\ MLL/*UP. 1 LB*i 2MN*i . MLP*MP. RB**
MNLP1 =\ M. M*. 3K*? =3 P= /*/2VNMB*? =1 Q/LML*i 2MN*VP2K\ *
6") +"7 ' *C! ( < 99( 7 ) ' *-*. f L ? *f 2MPL*V/2\ \ . 3ML*03L*? Ù MT*LM*
? N. \ \ 2\ *L3*. ? 2LP*23=I RK. O/LB*. f L ? *O. ? *a*L. 0B*MNLP1 = \ M. MB*
MT1 =2 3*/01 23L0I B*LM*VP2//L*
j ( +& ! ( ; ) ' -6") +"7 ' *-*1 2M*J /. \ \ ? N2LOLMkPL3*. 0U*L23LP*
$ L2ML*03K*C7 $ -J L \ ML//B*1 2M*j . \ \ LP. 0U3. N1 LOLNg/MLPB*
) NLP1 =\ M. MB*m=3 MP=/ /-; . 1 QL*03K*+= \ ML*

' < +: 7 = > ? 1 6 j
YXZBEE *A[ X> F@Z Y[ G! HI 52I FF [ FE AEE
AYABEE *A[ X> F@D Y[ G! HI 82I FF [ FE @EEE
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GASTRONORM WARMHOUDVITRINE 
(+30/+90° C) - roestvrijstaal, thermostaat, 
tussenrooster, schuifdeurtjes aan achterzijde, 
verstelbare voetjes, binnenverlichting, 
verhitting geschiedt d.m.v. hetelucht 
J ( $ ) +: 7 : +& *9: : 8*8"$ # ; ( , *! : ) *< 7 ") $ *G+FE%+DEbCH*
-*\ M. 23/L \ \ *\ MLL/B*MNLP1 = \ M. MB*23MLP1 LK2. ML*VP2KB*\ /2K23V*K= = P\ *
= 3*MNL*PL. PB*. K_ 0\ M. O/L*ULLMB*23MLP2= P*/2VNMB*NL. M23V*OR*N= M*. 2P*
6") +"7 ' *C! ( < 99( 7 ) ' *J ( $ ) +: 7 : +& ' *G+FE%+DEbCH*-*
23= I B*MNLP1 = \ M. MB*VP2//L*23MLP1 TK2. PLB*. PP2cPL*KL \ *Q= PML \ *
? = 0/2\ \ . 3ML \ B*Q2LK\ *PTV/. O/LB*T? /. 2P. VL*23MTP2L0PB*? N. 0UUL*a*
/'. 2P*? N. 0K*
j ( +& ! ( ; ) ' -6") +"7 ' *J ( $ ) +: 7 : +& *G+FE%+DEbCH*-*
C7 $ B*) NLP1 = \ M. MB*$ ML//P= \ M*23*KLP*1 2MMLB*$ ? N2LOLMkPL3*N23ML3B*
f LP\ ML/O. PL3*9k\ \ L3B*"33L3OL/L0? N03VB*j gP1 L*1 2MML/\ *
! L2\ \ /0UM*

1X 1/1 GASTRONORM

7 = > ? 1 6 j ' < +:
*] ZE> EZ@ ] @G! HI 45I XZ [ FE @] EE AYABEE

2X 1/1 GASTRONORM

7 = > ? 1 6 j ' < +:
*] ZE> EZ[ ] @G! HI 75I XZ [ FE [ FEE ] YEBEE

WARMHOUDVITRINE (+30/+90° C) - 
roestvrijstaal, veiligheidsglas, klapdeuren, 
optimale omstandigheden voor warmhouden 
van voedsel, thermostatisch regelbaar, 
voorzien van waterbakje, controlelampje, 
aan/uit schakelaar 
9: : 8*8"$ # ; ( , *! : ) *< 7 ") *G+FE%+DEbCH*-*\ M. 23/L \ \ *\ MLL/*
i 2MN*? 0Pf LK*\ . ULMR*V/. \ \ *. 3K*M. 2//2VNM\ B*= QM21 . /*? = 3K2M2= 3\ *
U= P*l LLQ23V*U= = K*i . P1 B*MNLP1 = \ M. M2? . //R*? = 3MP= //LKB*
L` 02QQLK*i 2MN*i . MLP*K2\ QL3\ LPB*23K2? . M= P*/2VNM*. 3K*= 3%= UU*
\ i 2M? N*
6") +"7 ' *C! ( < 99( 7 ) ' *G+FE%+DEbCH*-*23= I B*. f L ? *f 2MPL*
O= 1 OLB*MNLP1 = \ M. M*T/L ? MP= 32̀ 0LB*. f L ? *O. ? *a*L. 0B*f = R. 3M*
/21 23L0I *LM*23MLPP0QML0P*1 . P? NL%. PPÍ M*
j ( +& ! ( ; ) ' -6") +"7 ' *G+FE%+DEbCH*-*C7 $ *1 2M*
VLO= VL3L1 *$ 2? NLPNL2M\ V/. \ *03K*+k? l /L0? NML3B*= QM21 . /L*
4LK23V03VL3*UkP*K2L*j . P1 N. /ML3*f = 3*$ QL2\ L3B*1 2M*
) NLP1 = \ M. MB*. 0\ VLPk\ MLM*1 2M*j . \ \ LP\ QL3KLPB*
4LMP2LO\ . 3hL2VL*03K*' 23-%( 0\ \ ? N. /MLP*

2 ETAGES

7 = > ? 1 6 j ' < +:
*] ZE> EYA FZG! HI 70I YE [ FE ZEE F ] ABEE
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WARMHOUDVITRINE (+30/+90° C) - 
schuifdeurtjes aan beide zijden (normale deur 
op kleine model), roestvrijstalen frame, 
thermostaat, temperatuuraflezing, verstelbare 
tussenroosters, LED binnenverlichting en 
diaverlichting, bovenruimte geschikt voor 
opslag bordjes 
9: : 8*8"$ # ; ( , *! : ) *< 7 ") *G+FE%+DEbCH*-*UP= 3M*. 3K*O. ? l *
\ /2K23V*K==P \ *G3=P 1 . /*K==P *=3 *\ 1 . //*1 = KL/HB*\ M. 23/L \ \ *\ MLL/*
UP. 1 LB*MNLP1 = \ M. MB*ML1 QLP. M0PL*K2\ Q/. RB*. K_ 0\ M. O/L*VP2K\ B*
; ' 8*23MLP2=P */2VNM*. 3K*M=Q */2VNM*O= I B*M= Q*\ 2KL*\ 02M. O/L*U= P*
\ M=P . VL*Q/. ML \ *
6") +"7 ' *C! ( < 99( 7 ) ' *G+FE%+DEbCH*-*. f . 3M*LM*. PP2cPL*KL \ *
Q=P ML \ *? = 0/2\ \ . 3ML \ *GQLM2M*1 =K c/L*Q= PML*3= P1 . /LH*B*? N‚ \ \ 2\ *L3*
. ? 2LP*23=I RK. O/LB*MNLP1 = \ M. MB*. UU2? N. VL*KL*/. *ML1 QTP. M0PLB*
KL \ *VP2//L \ *PTV/. O/L \ B*T? /. 2P. VL*;' 8*23MTP2L0P*LM*M= Q*O= I *KL*
/01 2cPLB*TM. VL*KL \ \ 0\ *Q= 0P*\ M= ? l . VL*. \ \ 2LMML \ *
j ( +& ! ( ; ) ' -6") +"7 ' *G+FE%+DEbCH*-*1 2M*$ ? N2LOLMkPL3*. 0U*
OL2KL3*$ L2ML3*Gl /L23L \ *& =K L//*3= P1 . /L*) kPHB*
' KL/\ M. N/P. N1 L3B*) NLP1 = \ M. MB*) L1 QLP. M0P. 3hL2VLB*
$ ML//P=\ MLB*;' 8*"33L3OL/L0? N03V*03K*) = Q*;2? NMl . \ ML3B*= OL3*
$ L2ML*VLL2V3LM*UkP*;. VLQ/. Mh*) L//LP*

' < +: 7 = > ? 1 6 j
FDZBEE *] ZZ> EX] ] ] G! HI 35I YD [ FE @[ EE

YDXBEE *] ZZ> EXZ ] ] G! HI 68I YD [ FE @AEE

WARMHOUDVITRINE (+50/+85° C) - met aan 
ÈÈn zijde schuifruitjes, frame geheel 
roestvrijstaal, voorzien van waterbakje, 
thermostaat en controlelampje, compleet met 
tussenroosters 
9: : 8*8"$ # ; ( , *! : ) *< 7 ") *G+AE%+ZAbCH*-*i 2MN*\ /2K23V*
V/. \ \ *Q. 3L/*= 3*=3 L*\ 2KL*. 3K*. //*\ M. 23/L \ \ *\ MLL/*UP. 1 LB*i 2MN*
i . MLP*MP. RB*MNLP1 = \ M. M*. 3K*? = 3MP=/ */2VNMB*? = 1 Q/LML*i 2MN*VP2K\ *
6") +"7 ' *C! ( < 99( 7 ) ' *G+AE%+ZAbCH*-*. f L ? *f 2MPL*V/2\ \ . 3ML*
03L*? ÙMT*LM*? N. \ \ 2\ *L3*. ? 2LP*23= I RK. O/LB*. f L ? *O. ? *a*L. 0*
Q=0 P*N01 2K2U2? . M2=3 *KL*/'. 2PB*MNLP1 = \ M. MB*MT1 = 23*/01 23L0I *LM*
VP2//L \ *
j ( +& ! ( ; ) ' -6") +"7 ' *G+AE%+ZA*bCH*-*1 2M*J /. \ \ ? N2LOLMkP*
. 0U*L23LP*$ L2ML*03K*C7 $ -J L \ ML//B*1 2M*
j . \ \ LP. 0U3. N1 LOLNg/MLP*UkP*K2L*4LUL0? NM03VB*) NLP1 = \ M. MB*
m=3 MP=/ /-; . 1 QL*03K*+=\ ML*

' < +: 7 = > ? 1 6 j
[ ] ABEE *] ZE> EAE AFG! HI 64I F ] [ FE @EEE
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WARMHOUDVITRINE (+50/+85° C) - met aan 
beide zijden schuifruitjes, frame roestvrijstaal, 
voorzien van waterbakje voor het op peil 
houden van de luchtvochtigheid, thermostaat, 
controlelampjes, tussenroosters, 
binnenverlichting en diaverlichting 
9: : 8*8"$ # ; ( , *! : ) *< 7 ") *G+AE%+ZAbCH*-*i 2MN*\ /2K23V*
V/. \ \ *Q. 3L/\ *= 3*O= MN*\ 2KL \ B*\ M. 23/L \ \ *\ MLL/*UP. 1 LB*i 2MN*i . MLP*
MP. R*U= P*N01 2K2MR*QPL \ LPf . M2= 3B*MNLP1 = \ M. MB*23K2? . M= P*/2VNMB*
23MLP1 LK2. ML*VP2K\ B*2//01 23. MLK*23MLP2= P*. 3K*M= Q*/2VNM*O= I *
6") +"7 ' *C! ( < 99( 7 ) ' *G+AE%+ZAbCH*-*. f L ? *f 2MPL*V/2\ \ . 3ML*
KL0I *? Ù MT\ B*? N. \ \ 2\ *L3*. ? 2LP*23= I B*. f L ? *Q/. M*a*L. 0*Q= 0P*
N01 2K2U2? . M2= 3*KL*/'. 2PB*MNLP1 = \ M. MB*MT1 = 23*/01 23L0I B*VP2//L \ *
23MLP1 TK2. PLB*2//01 23. M2= 3*23MTP2L0PL*LM*L3*N. 0M*
j ( +& ! ( ; ) ' -6") +"7 ' *G+AE%+ZA*bCH*-*1 2M*
J /. \ \ ? N2LOLMkPL3*. 0U*OL2KL3*$ L2ML3B*J L \ ML//*. 0\ *' KL/\ M. N/B*
1 2M*j . \ \ LP. 0U3. N1 LOLNg/MLP*UkP*K2L*4LUL0? NM03VB*
) NLP1 = \ M. MB*m= 3MP= //-; . 1 QLB*$ ML//P= \ MLB*OL/L0? NMLML3*
"33L3P. 01 *03K*) = Q*;2? NMl . \ ML3*

ZWART/4;( Cm%7 : "+%$ C! j ( +Z

7 = > ? 1 6 j ' < +:
*] ZE> EXE ] ] G! HI 69I YY [ FE @ZYE FAEBEE

*] ZE> EX@ ] ] G! HI 90I YZ [ FE @ZYE FDABEE

ZILVER/$ ";6' +%( +J ' 7 ) %$ ";4' +

7 = > ? 1 6 j ' < +:
*] ZE> EX[ ] ] G! HI 69I YY [ FE @ZYE FAEBEE

*] ZE> EXF ] ] G! HI 90I YZ [ FE @ZYE FDABEE

WARMHOUDVITRINE (+30/+90° C) - 
roestvrijstaal met gebogen veiligheidsglas en 
klapdeuren, optimale omstandigheden voor 
warmhouden van voedsel, thermostatisch 
regelbaar, voorzien van waterbakje, 
controlelampje en aan/uit schakelaar 
9: : 8*8"$ # ; ( , *! : ) *< 7 ") *G+FE%+DEbCH*-*\ M. 23/L \ \ *\ MLL/*
i 2MN*? 0Pf LK*\ . ULMR*V/. \ \ *. 3K*M. 2//2VNM\ B*= QM21 . /*? = 3K2M2= 3\ *
U= P*l LLQ23V*U= = K*i . P1 B*MNLP1 = \ M. M2? . //R*? = 3MP= //LKB*
L` 02QQLK*i 2MN*i . MLP*K2\ QL3\ LPB*23K2? . M= P*/2VNM*. 3K*= 3%= UU*
\ i 2M? N*
6") +"7 ' *C! ( < 99( 7 ) ' *G+FE%+DEbCH*-*23= I B*. f L ? *f 2MPL*
O= 1 OLB*MNLP1 = \ M. M*T/L ? MP= 32̀ 0LB*. f L ? *O. ? *a*L. 0B*f = R. 3M*
/21 23L0I *LM*23MLPP0QML0P*1 . P? NL%. PPÍ M*
j ( +& ! ( ; ) ' -6") +"7 ' *G+FE%+DEbCH*-*C7 $ *1 2M*
VLO= VL3L1 *$ 2? NLPNL2M\ V/. \ *03K*+k? l /L0? NML3B*= QM21 . /L*
4LK23V03VL3*UkP*K2L*j . P1 N. /ML3*f = 3*$ QL2\ L3B*1 2M*
) NLP1 = \ M. MB*. 0\ VLPk\ MLM*1 2M*j . \ \ LP\ QL3KLPB*
4LMP2LO\ . 3hL2VL*03K*' 23-%( 0\ \ ? N. /MLP*

7 = > ? 1 6 j ' < +:
*] ZZ> EZ@ FZG! HI 56I FZ [ FE ZEE [ DEBEE



HOTELWARE & FOOD SERVICE EQUIPMENT*460

BORDENWARMKAST (+30/+90 ° C) - verrijdbaar, 
dubbelwandig roestvrijstaal en geheel 
geÔ soleerd, 2 roosters, met thermostaat en 
controlelampje, compleet met 4 zwenkwielen 
waarvan 2 geremd, geschikt voor borden 
max. ÿ  32 cm 
! : ) *C< # 4: ( +8*G+FE%+DE*bCH*-*\ M. 23/L \ \ *\ MLL/B*i N= //R*
23\ 0/. MLKB*[ *VP2K\ B*i 2MN*MNLP1 = \ M. M*. 3K*23K2? . M= P*/2VNMB*
? =1 Q/LML*i 2MN*\ i 2f L/*? . \ M=P \ *= U*i N2? N*[ *i 2MN*OP. l L \ B*
\ 02M. O/L*U= P*Q/. ML \ *1 . I > *W*F [ *? 1 *
C! ( < 99' -( $ $ "' ) ) ' $ *-*23=I B*K=0 O/L*Q. P= 2B*L3M2cPL1 L3M*
? . /=P 2U0VTLB*[ *VP2//L \ B*. f L ? *MNLP1 = \ M. M*LM*f = R. 3M*KL*? = 3MPÙ /LB*
Y*P=0 /LMML \ *[ *. f L ? *UPL23B*Q=0 P*KL \ *. \ \ 2LMML \ *1 . I > *W*F [ *? 1 *
) ' ; ; ' +j ƒ +& ' +*G+FE%+DE*bCH*-*C7 $ *03K*K= QQL/i . 3K2V*
2\ =/ 2LPMB*[ *+LV. /LB*1 2M*) NLP1 = \ M. M*03K*m= 3MP= //-; . 1 QLB
Y*;L3l P=/ /L3*[ *1 2M*4PL1 \ LB*VLL2V3LM*UkP*
) L//LP*1 . I > *W*F [ *? 1 *

' < +: 7 = > C. Q> ? 1 6 j
XDEBEE *X@E> E] E  80 ZEG! HI 72I YY [ FE @EEE

Z] ABEE *X@E> E] [ 120 @E@G! HI 72I YY [ FE @EEE

BORDENWARMKAST HETELUCHT - roestvrijstaal 
biedt vele voordelen: gelijkmatige spreiding 
van de hetelucht in de gehele ruimte door de 
ingebouwde ventilator. Doordat de MaxPro 
buitengewoon goed geÔ soleerd is, is slechts 
weinig vermogen vereist (energie besparend). 
De MaxPro heeft een compakte en robuuste 
vormgeving en is voorzien van thermostaat, 
controle lampje en op wieltjes lopende 
schuifdeuren. Capaciteit 120 borden max. ÿ  32 
cm 
C< # 4: ( +8*! : ) -( "+*! ' ( ) ' 8*-*\ M. 23/L \ \ *\ MLL/B*\ QL ? 2. /*
UL. M0PL \ d*MNL*O02/M-23*U. 3*\ QPL. K\ *MNL*N= M-. 2P*L` 0. //R*
MNP=0 VN=0 M*MNL*i N= /L*? 0QO= . PKB*K0L*M= *MN2\ *\ R\ ML1 *. 3K*MNL*
LUUL ? M2f L*23\ 0/. M2= 3*=U *MNL*& . I # P=* MNL*L3LPVR*? = \ M\ *. PL*l LQM*
f LPR*/=i > *) NL*& . I # P=* 2\ *? =1 Q. ? M*. 3K*\ M0PKR> *C= 1 Q/LML*i 2MN*
MNLP1 =\ M. MB*23K2? . M= P*/2VNM*. 3K*\ /2K23V*Q. 3L/\ *= 3*V02KL*
i NLL/\ > *C. Q. ? 2MR*@[ E*Q/. ML \ *W*1 . I > *F [ *? 1 *
( +& : "+' *C! ( < 99( 7 ) ' *5*( "+*# < ; $ ' *-*23= I B*. 0*1 = RL3*K0*
f L3M2/. ML0P*L3? . \ MPT*/. *? N. /L0P*L \ M*K2UU0\ TL*TV. /L1 L3M*K. 3\ *
/̂23MTP2L0P*L3M2LP*LM*/. *? = 3\ = 1 1 . M2=3 *KL*? = 0P. 3M*3̂ L \ M*̀ 0L*
MPc\ *U. 2O/LB*K̂ . 0M. 3M*̀ 0L*/̂. P1 = 2PL*L \ M*? . /= P2U0VTL*
L3M2cPL1 L3M> *& 2\ L*L3*U= P1 L*? = 1 Q. ? ML*LM*P= O0\ ML > *( f L ? *
MNLP1 =\ M. MB*f =R . 3M*KL*? = 3MPÙ/ L*LM*Q= PML \ *? = 0/2\ \ . 3ML \ *a*
P=0 L//L \ > *C. Q. ? 2MT*@[ E*. \ \ 2LMML \ *
W*1 . I > *F [ *? 1 *
' ; ' m) +: -j ƒ +& ' $ C! +( 7 m*& ") *< & ; < 9) J ' 4; ƒ $ '
C7 $ > *8LP*L23VLO. 0ML*6L3M2/. M= P*\ =P VM*UkP*L23L*
V/L2? N1 g\ \ 2VL*6LPOPL2M03V*KLP*i . P1 L3*;0UM*K0P? N*KL3*
VL \ . 1 ML3*"33L3P. 01 ;*K. K0P? N*i 2PK*30P*i L32V*' 3LPV2L*
OL. 3\ QP0? NM*03K*K2L \ *01 *\ = *1 LNPB*i L2/*KLP*$ ? NP. 3l *f ˆ //2V*
2\ =/ 2LPM*2\ M> *m=1 Q. l ML*03K*P= O0\ ML*9= P1 > *& 2M*) NLP1 = \ M. MB*
m=3 MP=/ /-; . 1 QL*03K*$ ? N2LOLMkPL3*. 0U*;. 0UP= //L3> *
9. \ \ 03Vf LP1 ˆ VL3*@[ E*) L//LP*W*1 . I > *F [ *? 1 *

' < +: 7 = > C. Q> ? 1 6 j
@A[ ABEE *D[ @> [ FA 120 DEG! HI @EAI Y] [ FE @EEE

Hetelucht
Hot air
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BORDENWARMKAST - dubbelwandig 
roestvrijstaal en geheel geÔ soleerd, met 
thermostaat en hoofdschakelaar met 
controlelampje, uitneembare en verstelbare 
etageplanken, voorzien van zware 
scharnieren, ÿ  max. bord 32 cm 
! : ) *C< # 4: ( +8*-*\ M. 23/L \ \ *\ MLL/B*i N= //R*23\ 0/. MLKB*i 2MN*
MNLP1 = \ M. M*. 3K*\ i 2M? N*i 2MN*23K2? . M= P*/2VNMB*PL1 = f . O/L*. 3K*
. K_ 0\ M. O/L*\ NL/U\ B*K= = P*i 2MN*NL. f R*K0MR*N23VL \ B*W*1 . I > *
Q/. ML*F [ *? 1 *
C! ( < 99' -( $ $ "' ) ) ' $ *-*23= I B*K= 0O/L*Q. P= 2B*L3M2cPL1 L3M*
2\ = /TB*. f L ? *MNLP1 = \ M. M*LM*23MLPP0QML0P*. f L ? *f = R. 3M*KL*
? = 3MPÙ /LB*Q/. 3? NL \ *. _ 0\ M. O/L \ *LM*. 1 = f 2O/L \ B*Q= PML*. f L ? *
? N. P32LPL \ *\ = /2KL \ B*W*1 . I > *. \ \ 2LMML \ *F [ *? 1 *
) ' ; ; ' +j ƒ +& ' +*-*C7 $ B*K= QQL/i . 3K2V*2\ = /2LPMB*1 2M*
) NLP1 = \ M. M*03K*$ ? N. /MLP*1 2M*m= 3MP= //-; . 1 QLB********
. O3LN1 O. PL3*f LP\ ML//O. PL3*$ ML//P̂ \ MLB*) kP*1 2M*LI MP. *
\ ? Ni LPL3*$ ? N. P32LPL3B*1 . I > *W*) L//LP*F [ *? 1 *

CATERCHEF 30

7 = > C. Q> ? 1 6 j ' < +:
*] ZZ> EAE  30 A[ G! HI 41I FZ [ FE * YEE [ XABEE

CATERCHEF 60

7 = > C. Q> ? 1 6 j ' < +:
*] ZZ> EA@  60 ZAG! HI 45I YA [ FE * XAE [ DDBEE

CATERCHEF 120

7 = > C. Q> ? 1 6 j ' < +:
*] ZZ> EA[ 120 ZAG! HI 75I YA [ FE @[ AE YXABEE
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VOEDSEL WARMHOUDKAST (+130° C) - 
verrijdbaar, dubbelwandig roestvrijstaal en 
geheel geÔ soleerd, Type A geschikt voor 
3x 2/3 GN bakken, Type B geschikt voor 
3x 1/1 GN op het rooster, met thermostaat, 
ventilator en controlelampje, compleet met 4 
zwenkwielen waarvan 2 geremd, wordt 
standaard geleverd met 3 roosters en 
1 water/vetopvangbak 
! : ) *9: : 8j ( +& ' +$ *G+@FEbCH*-*1 = O2/LB*K= 0O/L-i . //LK*
\ M. 23/L \ \ *\ MLL/*. 3K*? =1 Q/LML/R*2\ =/ . MLKB*) RQL*( *U= P*F I *[ %F*
J 7 *? =3 M. 23LP\ B*) RQL*4*U= P*F I *@%@*J 7 *= 3*MNL*VP2KB*i 2MN*
MNLP1 =\ M. MB*U. 3*. 3K*/2VNMB*? =1 Q/LML*i 2MN*Y*\ i 2f L/*? . \ M= P\ *[ *
i 2MN*OP. l L \ B*? = 1 L \ *\ M. 3K. PK*i 2MN*F*VP2K\ *. 3K*@*i . MLP%KP2Q*
MP. R*
( +& : "+' $ *C! ( < 99( 7 ) ' $ *6' 7 ) "; ' ' $ *G+@FEbCH*-*1 = O2/LB*
23=I B*K=0 O/L*Q. P=2 B*L3M2cPL1 L3M*? . /= P2U0VTLB*) RQL*( *Q= 0P*
FI *[ %F*O. ? \ *J 7 B*MRQL*4*Q=0 P*FI *J 7 *@%@*\ 0P*/. *VP2//LB*. f L ? *
MNLP1 =\ M. M*LM*f =R . 3M*KL*? = 3MPÙ/ LB*Y*P= 0/LMML \ *[ *. f L ? *UPL23B*
/2f PT*. f L ? *F*VP2//L \ *LM*O. ? *KL*QP= QPTML*LM*P. 1 . \ \ L -_ 0\ *
9: : 8*j ƒ +& ' $ C! +( 7 m*G+@FEbCH*-*1 = O2/B*
K=Q QL/i . 3K2VL*C7 $ *03K*l =1 Q/LMM*2\ = /2LPMB*) RQL*( *UkP*FI *
[ %F*J 7 -4LNg/MLPB*) RL*4*UkP*FI *@%@*J 7 *. 0U*KL1 *J 2MMLPB*1 2M*
) NLP1 =\ M. MB*6L3M2/. M=P *03K*;2? NMB*l = 1 Q/LMM*1 2M*Y*;L3l P= //L3*[ *
VLOPL1 \ MB*i 2PK*\ M. 3K. PK1 gfl2V*1 2M*F*J 2MMLP*03K*@*
j . \ \ LP%) P= QU\ ? N. /L*

' < +: 7 = > ) RQL ? 1 6 j
XDEBEE *FEY> EZE A DFG! HI 43I Y] [ FE @AEE

@EAEBEE *FEY> EZA B DFG! HI 80I Y] [ FE FEEE

A

B

HOT FOOD
WARMERS

PLATENRECHAUD - roestvrijstalen uitvoering, 
temperatuur variabel instelbaar d.m.v. traploze 
thermostaat, lichtgewicht warmhoudplaten van 
speciaal aluminium met hoog hitte 
opnamevermogen en snelle opwarmtijd, met 
verlichte aan/uit schakelaar 
& < ; ) "#; ' *! : ) *# ; ( ) ' *< 7 ") *-*\ M. 23/L \ \ *\ MLL/B*ML1 QLP. M0PL*
f . P2. O/R*? =3 MP=/ /LK*OR*MNLP1 = \ M. MB*/2VNM-i L2VNM*N= M-Q/. ML \ *= U*
. /01 23201 *i 2MN*N2VN*NL. M*. ? ? 01 0/. M23V*Q= i LP*. 3K*\ N= PM*
NL. M23V-0Q*\ Q. 3*=U *M21 LB*1 . 23*\ i 2M? N*/2VNMLK*
4( ) ) ' +"' *C! ( < 99' -# ; ( ) $ *-*23=I B*ML1 QTP. M0PL*f . P2. O/LB*
PTV/TL*Q. P*MNLP1 =\ M. MB*Q/. ` 0L \ *? N. 0UU. 3ML \ *L3*. //2. VL*KL*
1 TM. /*/TVLP*KL*QPL1 2cPL *̀ 0. /2MTB*23MLPP0QML0P*. PPÍ M-1 . P? NL*
/01 23L0I *
+' C! ( < 8-4( ) ) ' +"' *-*J LNg0\ L*C7 $ B*) L1 QLP. M0P*K0P? N*
) NLP1 = \ M. M*\ M0UL3/= \ *PLV0/2LPO. PB*j . P1 N. /ML-$ QL2? NLP-
Q/. MML3*. 0\ *L23LP*;L2? NM1 LM. //-;LV2LP03V*1 2M*N= NL1 *
! 2MhL \ QL2? NLP03V\ f LP1 ˆ VL3*03K*l 0PhLP*( 0UNL2hhL2MB*
OL/L0? NMLMLP*' 23%( 0\ -$ ? N. /MLP*

' < +: 7 = > platen%Q/. ML \
Q/. ` 0L \ %# /. MML3

? 1 6 j

FYABEE *AEZ> @@A  6 F@G! HI FXI [ YBA [ FE * ZEE
YAEBEE *AEZ> @[ E 10 YYG! HI FXI [ YBA [ FE @[ EE

WARMHOUDPLAAT LOS/! : ) *# ; ( ) ' *$ ' # ' +( ) '
# ; ( Q< ' $ *C! ( < 99( 7 ) ' *$ ' < ; ' %j ( +& ! ( ; ) ' *# ; ( ) ) ' *$ ' # ( +( )

YDBEE AEZ> @[ [
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RIJSTKOKER - roestvrijstaal, dubbelwandig, 
inwendig voorzien van een anti-aanbaklaag, 
kookt de rijst en houdt deze daarna 
automatisch op temperatuur 
+"C' *C: : m' +*-*\ M. 23/L \ \ *\ MLL/B*K= 0O/L-i . //LKB*) LU/= 3*
? = . MLK*23\ 2KLB*2M*? = = l \ *MNL*P2? L*. 3K*MNL3*. 0M= 1 . M2? . //R*
l LLQ\ *MNL*ML1 QLP. M0PL*
C< "$ ' < +*5*+"Z*-*23= I B*K= 0O/L*Q. P= 2B*K2\ Q= \ L*. */'23MLP2L0P*
K'03L*? = 0? NL*. 3M2-. KNL \ 2f LB*? 02P*/L*P2h*LM*/L*V. PKL*
. 0M= 1 . M2̀ 0L1 L3M*. *O= 33L*ML1 QLP. M0PL*
+' "$ m: C! ' +*-*J LNg0\ L*' KL/\ M. N/B*K= QQL/i . 3K2VLB*
"33L3M= QU*( 3M2-N. UM*4L \ ? N2? NM03VB*7 . ? NOLPL2M03V*
. 0M= 1 . M2\ ? NL*j . P1 N. /MLU03l M2= 3*

7 = > ! *? 1 W*? 1 ;2M> 6 j ' < +:
*D@E> EE@ [ D [ D 3,0 [ FE ] AE YZBEE

7 = > ! *? 1 W*? 1 ;2M> 6 j ' < +:
*] ZZ> EZA FX Y] 5,4 [ FE @DAE @FDBEE

7 = > ! *? 1 W*? 1 ;2M> 6 j ' < +:
*] ZZ> EZX Y@ A] 8,2 [ FE [ ] EE [ @DBEE
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COMBI-MAGNETRON - wit, voorzien van 
uitneembaar draaiplateau ÿ  25,5 cm,
35 minuten timer met signaal, 9 vermogens-
standen incl. ontdooiprogramma en 
afzonderlijke grillfunctie (1000 W), 
magnetron 700 W 
C: & 4"-& "C+: j ( 6' *-*i N2MLB*i 2MN*PL1 = f . O/L*M0P3M. O/L*W*
[ ABA*? 1 B*FA*1 230ML*M21 LP*i 2MN*\ 2V3. /B*D*Q= i LP*/Lf L/\ *23? /> *
KLUP= \ M23V*QP=V P. 1 *. 3K*\ LQLP. ML*VP2//*U03? M2= 3*G@EEE*j HB*
1 2? P=i . f L*XEE*j *
9: < +*& "C+: -: 7 8' $ *-*O/. 3? B*. f L ? *Q/. ML. 0*M= 0P3. 3M*W*
[ ABA*? 1 B*1 230MLP2L*FA*1 23> *. f L ? *\ 2V3. /B
D*Q=\ 2M2=3 \ *KL*Q02\ \ . 3? LB*KTVL/LP*LM*03*U= 3? M2= 3*VP2//*\ TQ. PT*
23? /> *G@EEE*j HB*1 2? P= -= 3KL \ *XEE*j *
& "m+: j ' ; ; ' *-*i L2\ \ B*1 2M*8PLNML//LP*W*[ ABA*? 1 B*FA*
& 230ML3-) 21 LP*1 2M*$ 2V3. /B*D*;L2\ M03V\ \ M0UL3*23l /> *( OM. 003V*
03K*\ LQ. P. ML3*J P2//-903l M2= 3B*G@EEE*j HB*1 2l P= i L//L*XEE*
j *

' < +: 7 = > ;2M> ? 1 6 & . I > j
Z] BEE *D@E> EAE 20 FAG! HI YYI [ ] [ FE @XEE

MAGNETRON MET GRILL - geborsteld 
roestvrijstaal, voorzien van uitneembaar 
draaiplateau ÿ  27 cm en 2 extra grillroosters, 
30 minuten timer met signaal, 9 vermogens-
standen incl. ontdooiprogramma, grillfunctie 
zowel afzonderlijk als gecomineerd te 
gebruiken, magnetron 900 W - grill 1000 W  
& "C+: -j ( 6' *j ") ! *J +";;*-*OP0\ NLK*\ M. 23/L \ \ *\ MLL/B*i 2MN*
PL1 =f . O/L*M0P3M. O/L*W*[ X*? 1 *. 3K*[ *L I MP. *? = = l 23V*VP2K\ B*
FE*1 230ML*M21 LP*i 2MN*\ 2V3. /B*D*Q= i LP*/Lf L/\ *23? /> *KLUP= \ M23V*
QP=V P. 1 B*VP2//*U03? M2=3 *M=* OL*0\ LK*\ LQLP. ML/R*= P*? = 1 O23LKB*
1 2? P=- i . f L*DEE*j *-*VP2//*@EEE*j *
9: < +*& "C+: -: 7 8' $ *( 6' C*J +";;*-*. ? 2LP*23= I RK. O/L*
OP=\ \ TB*. f L ? *Q/. ML. 0*M=0 P3. 3M*W*[ X*? 1 *LM*[ *VP2//L \ *KL*
? 02\ \ =3 *\ 0QQ/T1 L3M. 2PL \ B*1 230MLP2L*FE*1 23> *. f L ? *\ 2V3. /B
D*Q=\ 2M2=3 \ *KL*Q02\ \ . 3? L*R*? = 1 QP2\ *KTVL/LPB*U= 3? M2= 3*VP2//*a*
Í MPL*0M2/2\ T\ *\ TQ. PT*= 0*L3\ L1 O/LB*1 2? P= \ -= 3KL \ *DEE*j *-*
VP2//*@EEE*j *
& "m+: j ' ; ; ' *& ") *J +";;*-*' KL/\ M. N/*VLOkP\ MLM*1 2M*
. 0\ 3LN1 O. PL3*8PLNML//LP*W*[ X*? 1 *03K*[ *L I MP. *J P2//P= \ MLB*
FE*& 230ML3-) 21 LP*1 2M*$ 2V3. /B*D*;L2\ M03V\ \ M0UL3*23l /> *
( OM. 0L3B*J P2//-903l M2=3 *L23hL/3*=K LP*h0\ . 1 1 L3*h0*
f LPi L3KL3B*& 2l P=i L//L*DEE*j *-*J P2//*@EEE*j *

' < +: 7 = > ;2M> ? 1 6 & . I > j
@FXBEE *D@E> EA[ 23 [ ZG! HI YDI YE [ FE @DEE

COMBI-MAGNETRON - geheel roestvrijstaal, 
voorzien van draaiplateau ÿ  27 cm, beschikt 
over vele kook, bak en ontdooifuncties, grill 
1200 W - heteluchtoven 1200 W 
C: & 4"-& "C+: j ( 6' *-*\ M. 23/L \ \ *\ MLL/B*V/. \ \ *P= 03K*K2\ N
W*[ X*? 1 B*i 2MN*1 . 3R*U03? M2=3 \ d*KLUP= \ M23VB*O. l 23V*. 3K*
NL. M23VB*VP2//*@[ EE*j *-*? = 3f L ? M2= 3*= f L3*@[ EE*j *
9: < +*& "C+: -: 7 8' $ *-*23= I B*. f L ? *Q/. ML. 0*M= 0P3. 3M
W*[ X*? 1 B*/̂. QQ. PL2/*a*OL. 0? =0 Q*KL*U= 3? M2= 3\ *Q= 0P*U. 2PL*
? 02PL*=0 *KTVL/LPB*VP2//*@[ EE*j *-*U=0 P*a*. 2P*Q0/\ T*@[ EE*j *
& "m+: j ' ; ; ' *-*C7 $ B*J /. \ \ ? Nk\ \ L/*W*[ X*? 1 *UkP*J P2//L3B*
( 0UM. 0L3*03K*4. ? l L3B*J P2//*@[ EE*j *-*: UL3*@[ EE*j *

' < +: 7 = > ;2M> ? 1 6 & . I > j
@FDBEE *FE[ > E@E 23 [ DG! HI YDI YE [ FE [ YEE
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MAGNETRON MET GRILL EN HETELUCHTOVEN - 
behuizing roestvrijstaal, voorzien van 
uitneembaar draaiplateau ÿ  31,5 cm en 1 
grillrooster, 5 vermogensstanden en 10 
automatische programma's incl. ontdooien, 
grill- en ovenfunctie zowel afzonderlijk als 
gecombineerd te gebruiken, magnetron 900 W 
- grill 1400 W - heteluchtoven 2400 W 
& "C+: -j ( 6' *j ") ! *J +";;*( 7 8*C: 7 6' C) ": 7 *: 6' 7 *-*
\ M. 23/L \ \ *\ MLL/*N= 0\ 23VB*i 2MN*PL1 = f . O/L*M0P3M. O/L*W*F@BA*? 1 *
. 3K*@*? = = l 23V*VP2KB*A*Q= i LP*/Lf L/\ *. 3K*@E*. 0M= 1 . M2? *
QP= VP. 1 \ *23? /> *KLUP= \ M23VB*VP2//*. 3K*= f L3*U03? M2= 3*M= *OL*0\ LK*
\ LQLP. ML/R*= P*? = 1 O23LKB*1 2? P= -i . f L*DEE*j *-*VP2//*@YEE*j *
-*? = 3f L ? M2= 3*= f L3*[ YEE*j *
9: < +*& "C+: -: 7 8' $ *( 6' C*J +";;*' ) *9: < +*5*( "+*# < ; $ S*
-*? = PQ\ *L3*23= I B*. f L ? *Q/. ML. 0*M= 0P3. 3M*W*F@BA*? 1 *LM*@*VP2//L*
KL*? 02\ \ = 3B*A*Q= \ 2M2= 3\ *KL*Q02\ \ . 3? L*LM*@E*QP= VP. 1 1 L \ *
. 0M= 1 . M2̀ 0L*R*? = 1 QP2\ *KTVL/LPB*U= 3? M2= 3*VP2//*LM*U= 0P*. 2P*
Q0/\ T*a*Í MPL*0M2/2\ T\ *\ TQ. PT*= 0*L3\ L1 O/LB*1 2? P= \ -= 3KL \ *
DEE*j *-*VP2//*@YEE*j *-*U= 0P*a*. 2P*Q0/\ T*[ YEE*j *
& "m+: j ' ; ; ' *& ") *J +";;*< 7 8*! ' "$ $ ; < 9) : 9' 7 *-*J LNg0\ L*
' KL/\ M. N/B*1 2M*. 0\ 3LN1 O. PL3*8PLNML//LP*W*F@BA*? 1 *03K*@*
J P2//P= \ MLB*A*;L2\ M03V\ \ M0UL3*03K*@E*# P= V. 1 1 L*23l /> *
( OM. 0L3B*J P2//-903l M2= 3*03K*: UL3*L23hL/3*= KLP*h0\ . 1 1 L3*
h0*f LPi L3KL3B*& 2l P= i L//L*DEE*j *-*J P2//*@YEE*j *-*
! L2\ \ /0UM= UL3*[ YEE*j *

7 = > ;2M> ? 1 6 & . I > *j ' < +:
*D@E> E] A 25 F@G! HI A[ I Y] [ FE [ YEE @ZABEE

COMBI-MAGNETRON - zilverkleurig, voorzien 
van draaiplateau ÿ  32 cm, beschikt over vele 
voorgeprogrammeerde kook-, bak en 
ontdooifuncties, vermogen 900 W - grill
1100 W - heteluchtoven 2500 W 
C: & 4"-& "C+: -j ( 6' *-*\ 2/f LP*? = /= PLK*L I MLP2= 0PB*M0P3M. O/L**
W*F [ *? 1 B*i 2MN*1 . 3R*U03? M2= 3\ d*KLUP= \ M23VB*O. l 23V*. 3K*
NL. M23VB*1 2? P= -i . f L*DEE*j *-*VP2//*@@EE*j *-*? = 3f L ? M2= 3*
= f L3*[ AEE*j *
9: < +*& "C+: -: 7 8' $ *-*L I MLP2= 0P*? = /= PT*Q. P*. PVL3MB*. f L ? *03*
Q/. ML. 0*M= 0P3. 3M*W*F [ *? 1 B*/̂. QQ. PL2/*a*OL. 0? = 0Q*KL*U= 3? M2= 3\ *
QP= VP. 1 1 TL \ *Q= 0P*U. 2PL*? 02PL*= 0*KTVL/LPB*Q02\ \ . 3? L*. O\ = POTL*
DEE*j *-*VP2//*@@EE*j *-U= 0P*a*. 2P*Q0/\ T*[ AEE*j *
& "m+: j ' ; ; ' *-*$ 2/OLP*U. PO2VL \ *J LNg0\ LB*8PLNML//LP
W*F [ *? 1 B*UkP*J P2//L3B*( OM. 0L3*03K*4. ? l L3B*
( 0\ V. 3V\ /L2\ M03V*DEE*j *-*J P2//*@@EE*j *-*: UL3*[ AEE*j *

7 = > ;2M> ? 1 6 & . I > j ' < +:
*D@E> EYA 30 F [ BAG! HI A[ I YZ [ FE [ AEE @DZBEE

MAGNETRON - roestvrijstaal, met tiptoets 
bediening, 10 in te stellen kookprogrammaí s,
3 vermogens en ontdooistand, keramische 
bodem + tussen-plateau (uitneembaar), 
binnenafm. 19(H)x37x36 cm 
& "C+: j ( 6' *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*K2V2M. /*M= 0? N*l LR*
= QLP. M2= 3B*@E*QP= VP. 1 1 . O/L*? = = l 23V*QP= VP. 1 \ B*F*Q= i LP*
/Lf L/\ *. 3K*KLUP= \ M*QP= VP. 1 B*? LP. 1 2? *O. \ L*+*\ NL/f L*
GPL1 = f . O/LHB*233LP*K21 L3\ 2= 3*@DG! HI FXI F ] *? 1 *
9: < +*& "C+: -: 7 8' $ *-*23= I B*. f L ? *U= 3? M2= 3\ *M= 0? NL \ B
@E*QP= VP. 1 1 L \ *KL*? 02\ \ = 3*LM*F*Q= \ 2M2= 3\ *KL*Q02\ \ . 3? L*R*
? = 1 QP2\ *KTVL/LPB*U= 3K*? TP. 1 2̀ 0L*+*Q/. ML. 0*23MLP1 TK2. 2PL*
G. 1 = f 2O/LHB*23MTP2= P*@DG! HI FXI F ] *? 1 *
& "m+: j ' ; ; ' *-*C7 $ B*1 2M*) . \ ML3-4LK2L303VB
@E*;L2\ M03V\ \ M0UL3*03K*F*# P= V. 1 1 L*23l /> *( OM. 0L3B*
l LP. 1 2\ ? NL3*4= KL3*+*hi 2\ ? NL3*# /. ML. 0*G. 0\ 3LN1 O. PHB*
"33L3. O1 L \ \ 03V*@DG! HI FXI F ] *? 1 *

7 = > ;2M> ? 1 6 j ' < +:
*] ZZ> E@E 30 Y@G! HI ] AI YD [ FE @ZEE A@ABEE
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MAGNETRON - roestvrijstaal, met tiptoets 
bediening, 10 in te stellen kookprogramma's, 
vermogens keuze toetsen en ontdooistand, 
keramische bodem 
& "C+: j ( 6' *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*K2V2M. /*M= 0? N*l LR*
=Q LP. M2=3 B*@E*QP=V P. 1 1 . O/L*? = = l 23V*QP= VP. 1 \ B*Q= i LP*
/Lf L/*O0MM= 3\ *. 3K*KLUP= \ M*QP=V P. 1 B*? LP. 1 2? *O. \ L*
9: < +*& "C+: -: 7 8' $ *-*23= I B*. f L ? *U= 3? M2= 3\ *M= 0? NL \ B*@E*
QP=V P. 1 1 L \ *KL*? 02\ \ = 3*LM*Q= \ 2M2= 3\ *KL*Q02\ \ . 3? L*R*? = 1 QP2\ *
KTVL/LPB*U= 3K*? TP. 1 2̀ 0L*
& "m+: j ' ; ; ' *-*C7 $ B*1 2M*) . \ ML3-4LK2L303VB*@E*
#P =V P. 1 LP03V\ \ M0UL3*03K*;L2\ M03V\ M. \ ML3*23l /> *( OM. 0L3B*
l LP. 1 2\ ? NL3*4= KL3*

' < +: 7 = > ;2M> ? 1 6 j
ZXEBEE *] ZZ> [ @X 17 FYG! HI Y[ I AA [ FE [ @EE

USB
for 

menu
update

MAGNETRON - roestvrijstaal, met unieke "Twin 
Touch" tiptoets bediening, max. 100 zelf te 
programmeren kookprogramma's, met een 
keramische bodem die plaats biedt aan
2x 1/3 GN, 5 express ontdooi programma's
11 vermogens en 4 kookfases, binnen afm. 
18(H)x36x33 cm 
& "C+: j ( 6' *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*032̀ 0L*K= 0O/L*") i 23*
) =0 ? N"*? =3 MP=/ *Q. 3L/B*0\ LP*QP= VP. 1 1 . O/L*0Q*M= *@EE*
? ==l 23V*QP=V P. 1 \ B*A*L I QPL \ \ *KLUP= \ M*QP= VP. 1 \ *@@*Q= i LP\ *
. 3K*Y*? ==l 23V*\ M. VL \ B*? . 3*L. \ 2/R*N= /K*= 3L*@%[ *= P*Mi = *@%F*
V. \ MP=3 =P 1 *? = 3M. 23LP\ B*233LP*K21 L3\ 2= 3*@ZG! HI F ] I FF*? 1 *
9: < +*& "C+: -: 7 8' $ *-*L3*. ? 2LP*23= I RK. O/LB*. f L ? *K= 0O/L*
Q. 33L. 0*KL*? = 1 1 . 3KL*") i 23*) = 0? N"B*@EE*1 T1 = 2PL \ *
QP=V P. 1 1 . O/L \ *23K2f 2K0L//L1 L3M*QLP1 LMML3M*03L*
QPTQ. P. M2=3 *P. Q2KL*LM*032U=P 1 L*KL*1 L30\ *= 0*K¥ 23VPTK2L3M\ B*
A*QP=V P. 1 1 L \ *KL*KT? = 3VT/. M2= 3*L I QPL \ \ *@@*Q02\ \ . 3? L \ *LM*
Y*TM. QL \ *KL*? 02\ \ = 3B*QL0M*U. ? 2/L1 L3M*PL ? L f = 2P*03*@%[ *= 0*
KL0I *@%F*Q/. M\ *J 7 B*23MTP2=P *@ZG! HI F ] I FF*? 1 *
& "m+: j ' ; ; ' *-*C7 $ B*# P=U 2-& 2l P=i L//L*UkP*KL3*
QP=U L \ \ 2=3 L//L3*' 23\ . MhB*K. 3l *KLP*K= QQL/ML3*4LK2L3O/L3KL*
") i 23*) = 0? N"*2\ M*\ 2L*. 0\ *_ LKLP*# LP\ QL l M2f L*V0M*LPPL2? NO. P*
03K*\ =1 2M*\ ? N3L//*03K*L23U. ? N*h0*OLK2L3L3B*@EE*23K2f 2K0L//*
h0*QP=V . 1 1 2LPL3KL*& L3k\ QL2? NLP*\ = PVL3*h0f LP/g\ \ 2V*UkP*
L23L*\ ? N3L//L*Z0OLPL2M03V*f = 3*f =P VLULPM2VML3*& L3k\ *= KLP*
& L3k=1 Q=3 L3ML3B*O2LMLM*OL` 0L1 *# /. Mh*UkP*L23L3*@%[ -*= KLP*
hi L2*@%F-J . \ MP=3 = P1 -4LNg/MLPB*"33L3. O1 L \ \ 03V*
@ZG! HI F ] I FF*? 1 *

TWIN TOUCH

' < +: 7 = > ;2M> ? 1 6 j
@@DABEE *FXE> EE@ 21 FAG! HI YAI AZ [ FE @AEE

@F ] ABEE *FXE> EE[ 21 FAG! HI YAI AZ [ FE [ @EE
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MAGNETRON - roestvrijstaal, met tiptoets 
bediening, 10 in te stellen kookprogramma's, 
vermogens keuze toetsen en ontdooistand, 
keramische bodem 
& "C+: j ( 6' *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*K2V2M. /*M= 0? N*l LR*
= QLP. M2= 3B*@E*QP= VP. 1 1 . O/L*? = = l 23V*QP= VP. 1 \ B*Q= i LP*
/Lf L/*O0MM= 3\ *. 3K*KLUP= \ M*QP= VP. 1 B*? LP. 1 2? *O. \ L*
9: < +*& "C+: -: 7 8' $ *-*23= I B*. f L ? *U= 3? M2= 3\ *M= 0? NL \ B*@E*
QP= VP. 1 1 L \ *KL*? 02\ \ = 3*LM*Q= \ 2M2= 3\ *KL*Q02\ \ . 3? L*R*? = 1 QP2\ *
KTVL/LPB*U= 3K*? TP. 1 2̀ 0L*
& "m+: j ' ; ; ' *-*C7 $ B*1 2M*) . \ ML3-4LK2L303VB*@E*
# P= VP. 1 LP03V\ \ M0UL3*03K*;L2\ M03V\ M. \ ML3*23l /> *( OM. 0L3B*
l LP. 1 2\ ? NL3*4= KL3*

7 = > ;2M> ? 1 6 j ' < +:
*] ZZ> [ @[ 34 FYG! HI AAI AA [ FE @EEE FFABEE

MAGNETRON - roestvrijstaal, met tiptoets 
bediening, 10 in te stellen kookprogramma's, 
vermogens keuze toetsen en ontdooistand, 
keramische bodem 
& "C+: j ( 6' *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*K2V2M. /*M= 0? N*l LR*
= QLP. M2= 3B*@E*QP= VP. 1 1 . O/L*? = = l 23V*QP= VP. 1 \ B*Q= i LP*
/Lf L/*O0MM= 3\ *. 3K*KLUP= \ M*QP= VP. 1 B*? LP. 1 2? *O. \ L*
9: < +*& "C+: -: 7 8' $ *-*23= I B*. f L ? *U= 3? M2= 3\ *M= 0? NL \ B*@E*
QP= VP. 1 1 L \ *KL*? 02\ \ = 3*LM*Q= \ 2M2= 3\ *KL*Q02\ \ . 3? L*R*? = 1 QP2\ *
KTVL/LPB*U= 3K*? TP. 1 2̀ 0L*
& "m+: j ' ; ; ' *-*C7 $ B*1 2M*) . \ ML3-4LK2L303VB*@E*
# P= VP. 1 LP03V\ \ M0UL3*03K*;L2\ M03V\ M. \ ML3*23l /> *( OM. 0L3B*
l LP. 1 2\ ? NL3*4= KL3*

7 = > ;2M> ? 1 6 j ' < +:
*] ZZ> [ @F 34 FAG! HI A] I YD [ FE @YEE YXABEE

MAGNETRON - roestvrijstaal, met tiptoets 
bediening, 10 in te stellen kookprogrammaí s,
3 vermogens en ontdooistand, keramische 
bodem 
& "C+: j ( 6' *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*K2V2M. /*M= 0? N*l LR*
= QLP. M2= 3B*@E*QP= VP. 1 1 . O/L*? = = l 23V*QP= VP. 1 \ B*F*Q= i LP*
/Lf L/\ *. 3K*KLUP= \ M*QP= VP. 1 B*? LP. 1 2? *O. \ L*
9: < +*& "C+: -: 7 8' $ *-*23= I B*. f L ? *M= 0? NL \ *KL*U= 3? M2= 3B*
@E*QP= VP. 1 1 L \ *KL*? 02\ \ = 3*LM*F*? . Q. ? 2MT\ *KL*Q02\ \ . 3? L*R*
? = 1 QP2\ *KTVL/. VLB*U= 3K*? TP. 1 2̀ 0L*
& "m+: j ' ; ; ' *-*C7 $ B*1 2M*) . \ ML3-4LK2L303VB
@E*;L2\ M03V\ \ M0UL3*03K*F*# P= V. 1 1 L*23l /> *( OM. 0L3B*
l LP. 1 2\ ? NL3*4= KL3*

7 = > ;2M> ? 1 6 j ' < +:
*] ZZ> [ @E 25 F@G! HI A@I FD [ FE @EEE [ ] ABEE

*] ZZ> [ @A 34 FXG! HI AZI AF [ FE [ @EE Z[ ABEE
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BROODROOSTER - middenstuk roestvrijstaal, 
buitenzijde metaal zwart (A) of wit (B), 2 
sleuven onafhankelijk instelbaar, extra wijd 
(3,8 cm) met zelf centrerende rekjes, instelbare 
bruiningsregelaar met 5 bruiningsstanden en 
bagelknop deze verlaagt het vermogen aan 
ÈÈn zijde van de verwarmingselementen 
4+' ( 8) : ( $ ) ' +*-*\ M. 23/L \ \ *\ MLL/*? L3MPL*Q2L ? LB*1 LM. /*O/. ? l *
G( H*=P *i N2ML*G4H*= 0M\ 2KLB*[ *\ /=M\ *23KLQL3KL3M/R*. K_ 0\ M. O/LB*
L I MP. *i 2KL*GF > Z*? 1 H*i 2MN*\ L/U-? L3MLP23V*P. ? l \ B*. K_ 0\ M. O/L*
M. 3323V*? =3 MP=/ /LP*i 2MN*A*M. 3323V*Q= \ 2M2= 3\ *. 3K*O. VL/*
O0MM=3 *i N2? N*/=i LP\ *MNL*Q=i LP*=3 *= 3L*\ 2KL*= U*MNL*NL. M23V*
L/L1 L3M\ *
J +";; ' *#( "7 *-*Q2c? L*? L3MPL*L3*23=I B*1 TM. /*3= 2P*G( H*= 0*O/. 3? *
G4H*a*/'L I MTP2L0PB*[ *UL3ML \ *PTV/. O/L \ *23KTQL3K. 1 1 L3MB*L I MP. *
/. PVL*GFBZ*? 1 H*. f L ? *? /. RLMML \ *a*? L3MP. VL*. 0M= 1 . M2̀ 0LB*
? =1 1 . 3KL*KL*OP=3 h. VL*PTV/. O/L*. f L ? *A*Q= \ 2M2= 3\ *KL*
OP=3 h. VL*LM*O=0 M=3 *O. VL/*QLP1 LMM. 3M*KL*PTK02PL*/. *
Q02\ \ . 3? L*K'03*? Ù MT*T/T1 L3M\ *? N. 0UU. 3M\ *
4+: ) +: $ ) ' +*-*C7 $ -& 2MML/\ Mk? l B*& LM. //*. 0flL3*\ ? Ni . Ph*G( H*
=K LP*i L2fl*G4HB*[ *$ ? N/2MhL*03. ONg3V2V*f = 3L23. 3KLP*
L23\ ML//O. PB*' I MP. *OPL2M*GFBZ*? 1 H*1 2M*\ L/O\ MhL3MP2LPL3KL3*
+. ? l \ B*L23\ ML//O. PL1 *4Pg0303V\ PLV/LP*1 2M*A*
4Pg0303V\ Q=\ 2M2= 3L3*03K*4. VL/-m3= QUB*KLP*K2L*;L2\ M03V*
! L2hl ˆP QLP*. 0U*L23LP*$ L2ML*PLK0h2LPM*

' < +: 7 = > ) RQL ? 1 6 j
@EYBEE *A[ @> EDE A [ @G! HI [ DI @D [ FE @@EE
@EYBEE *A[ @> ED@ B [ @G! HI [ DI @D [ FE @@EE

BROODROOSTER - buitenzijde metaal zwart en 
geborsteld roestvrijstaal delen, 2 sleuven extra 
lang onafhankelijk instelbaar, extra wijd (3,8 
cm) met zelf centrerende rekjes, instelbare 
bruiningsregelaar met 7 bruiningsstanden en 
ontdooifunctie, bagelfunctie, warmhoudfunctie 
en functie om opnieuw op te warmen 
4+' ( 8) : ( $ ) ' +*-*O/. ? l *1 LM. /*=0 M\ 2KL*. 3K*OP0\ NLK*
\ M. 23/L \ \ *\ MLL/*Q. PM\ B*[ *\ /=M\ *L I MP. */= 3V*23KLQL3KL3M/R*
. K_ 0\ M. O/LB*L I MP. *i 2KL*GF > Z*? 1 H*i 2MN*\ L/U-? L3MLP23V*P. ? l \ B*
. K_ 0\ M. O/L*M. 3323V*? =3 MP=/ /LP*i 2MN*X*M. 3323V*Q= \ 2M2= 3\ *. 3K*
KLUP= \ M*U03? M2=3 B*O. VL/*U03? M2=3 B*l LLQ*i . P1 *U03? M2= 3*. 3K*
U03? M2=3 *M=* PL-NL. M*
J +";; ' *#( "7 *-*1 TM. /*3= 2P*a*/'L I MTP2L0P*. f L ? *Q2c? L \ *L3*23= I *
OP=\ \ TB*[ *UL3ML \ *Q/0\ */= 3V0L*PTV/. O/L \ *23KTQL3K. 1 1 L3MB*
L I MP. */. PVL*GFBZ*? 1 H*. f L ? *? /. RLMML \ *a*? L3MP. VL*. 0M= 1 . M2̀ 0LB*
? =1 1 . 3KL*KL*OP=3 h. VL*PTV/. O/L*. f L ? *X*Q= \ 2M2= 3\ *KL*
OP=3 h. VL*LM*U=3 ? M2= 3*KL*KTV2f P. VLB*U= 3? M2= 3*O. VL/B*U= 3? M2= 3*
KL*1 . 23M2L3*. 0*? N. 0K*LM*U= 3? M2=3 *KL*PT? N. 0UU. VL*
4+: ) +: $ ) ' +*-*& LM. //*. 0\ \ L3*\ ? Ni . Ph*1 2M*) L2/L*. 0\ *
VLOkP\ MLML1 *C7 $ B*[ *$ ? N/2MhL*L I MP. */. 3V*03. ONg3V2V*
f =3 L23. 3KLP*L23\ ML//O. PB*L I MP. *OPL2M*GFBZ*? 1 H*1 2M*
\ L/O\ MhL3MP2LPL3KL3*+. ? l \ B*L23\ ML//O. PL1 *4Pg0303V\ PLV/LP*
1 2M*X*4Pg0303V\ Q=\ 2M2=3 L3*03K*( 0UM. 0U03l M2= 3B*4. VL/*
903l M2=3 B*j . P1 N. /MLU03l M2= 3*03K*( 0Ui gP1 U03l M2= 3*

' < +: 7 = > ? 1 6 j
@ZXBEE *A[ @> ED[ [ EG! HI Y[ I @X [ FE @ZEE

A

B
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BROODROOSTER - met energiebesparende 
"Selector-Schakelaar" om aantal te gebruiken 
sleuven in te stellen, basis van gegoten 
aluminium, middenstuk roestvrijstaal 
4+' ( 8*) : ( $ ) ' +*-*i 2MN*3Li *L3LPVR-\ . f 23V*"$ L/L ? M= P-
$ i 2M? N"*M= *KL ? 2KL*N= i *1 . 3R*\ /2? L \ *M= *M= . \ MB*QPL \ \ 0PL*K2L-
? . \ M*O= KR*. 3K*N2VN/R*Q= /2\ NLK*\ M. 23/L \ \ *\ MLL/*? = f LP*
J +";; ' *# ( "7 *-*. f L ? *? = 1 1 0M. ML0P*T? = 3= 1 L*"$ L/L ? M= P-
$ i 2M? N"B*? = PQ\ *L3*. /01 23201 *1 . MP2? T*LM*Q. PM2L*K0*1 2/2L0*L3*
. ? 2LP*23= I *
4+: ) +e $ ) ' +*-*1 2M*KL1 *\ MP= 1 \ Q. PL3KL3*"$ L/L ? M= P-$ i 2M? N"*
j . N/\ ? N. /MLPB*4. \ 2\ *. 0\ *( /01 23201 V0\ \ B*& 2MML/ML2/*C7 $ *

TYPE DUALIT SELECTRONIC 4 + 6

7 = > ? = 1 Q> ? 1 6 j ' < +:
& = KL/ wit%i N2ML%O/. 3? %i L2\ \
*F@E> EE@ 4 [ [ G! HI F ] I [ [ [ FE [ EEE [ YDBEE
*F@E> EE[ 6 [ [ G! HI Y] I [ [ [ FE FEEE [ DABEE

& = KL/ geanodiseerd%. 3= K2hLK%. 3= K2\ T%. 3= K2\ 2LPM
*F@E> EEF 4 [ [ G! HI F ] I [ [ [ FE [ EEE [ ] ABEE
*F@E> EEY 6 [ [ G! HI Y] I [ [ [ FE FEEE F@DBEE

BROODROOSTER - roestvrijstalen behuizing, 
elektronische timer, ontdooistand, 
opwarmstand zonder extra bruining en 
stoptoets, voorzien van twee sleuven, 
kruimellade en geÔ ntegreerde broodjesopzet 
4+' ( 8*) : ( $ ) ' +*-*\ M. 23/L \ \ *\ MLL/*L I MLP2= 0PB*L/L ? MP= 32? . /*
M21 LPB*UP= hL3*OPL. K*U03? M2= 3B*PLNL. M*U03? M2= 3*i 2MN= 0M*
. KK2M2= 3. /*OP= i 323V*. 3K*1 2K*? R? /L*? . 3? L/*O0MM= 3B*Mi = *\ /= M\ B*
? P01 O*MP. R*. 3K*23MLVP. MLK*O03*i . P1 LP*
J +";; ' *# ( "7 *-*23= I *L I MTP2L0PB*PTV/. VL*T/L ? MP= 32̀ 0LB*U= 3? M2= 3*
KT? = 3VT/. M2= 3B*U= 3? M2= 3*PT? N. 0UU. VL*LM*M= 0? NL*. PPÍ M*
21 1 TK2. MB*KL0I *UL3ML \ B*M2P= 2P*P. 1 . \ \ L -1 2LMML \ *LM*\ 0QQ= PM*
Q= 0P*KL \ *QLM2M\ *Q. 23\ *
4+: ) +e $ ) ' +*-*C7 $ *J LNg0\ LB*L/L l MP= 32\ ? NL*) 21 LP*
‹ OLPi . ? N03VB*8LUP= \ MLP*$ M0ULB*. 0Ui . P1 *\ M0UL*= N3L*
h0\ . Mh/2? NL*OP. 0303V*03K*. 0\ /= \ L *) . \ MLB*hi L2*
+= \ M\ ? N. ? NML \ B*mPk1 L/\ ? N0O/. KL*03K*23MLVP2LPMLP*4P= M? NL3-
+= \ M. 0U\ . Mh*

7 = > ? = 1 Q> ? 1 6 j ' < +:
*D@E> EFD 2 @DG! HI [ XI @] [ FE ZAE YABEE
*D@E> EY@*

* Met 2 long slots sleuven voor max. 4 sneetjes brood
j 2MN*[ */= 3V*\ /= M\ *U= P*0Q*M= *Y*\ /2? L \ *= U*OPL. K
[ *UL3ML \ *L I MP. */= 3V0L \ *Q= 0P*VP2//L \ *a*Y*MP. 3? NL \ *KL*Q. 23
[ */. 3V\ ? N/2Mh*\ ? N. ? NML*UkP*O2\ *h0*Y*4P= M\ ? NL2OL3

2 @DG! HI YEI @] [ FE @YEE AABEE

BROODROOSTER - met energiebesparende 
schakelaar om het aantal te gebruiken sleuven 
in te stellen, roestvrijstalen uitvoering 
4+' ( 8*) : ( $ ) ' +*-*i 2MN*L3LPVR-\ . f 23V*\ i 2M? N*M= *KL ? 2KL*
N= i *1 . 3R*\ /2? L \ *M= *M= . \ MB*. //*\ M. 23/L \ \ *\ MLL/*? = 3\ MP0? M2= 3*
J +";; ' *# ( "7 *-*. f L ? *? = 1 1 0M. ML0P*T? = 3= 1 LB*N. O2//. VL*L3*
. ? 2LP*23= I *
4+: ) +e $ ) ' +*-*1 2M*KL1 *\ MP= 1 \ Q. PL3KL3*j . N/\ ? N. /MLPB*
6LPl /L2K03V*. 0\ *C7 $ *

7 = > ? = 1 Q> ? 1 6 j ' < +:
*] ZZ> E@Y 4 [ FG! HI FXI [ @ [ FE [ EEE DDBEE

*] ZZ> E@] 6 [ FG! HI Y] I [ @ [ FE FEEE @@DBEE
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CONVEYOR TOASTER - roestvrijstaal. Door zijn compacte afmeting ideaal voor gebruik op 
ontbijtbuffetten. De kleur van de toast kan worden bepaald door de snelheid van de transportband 
en door de thermostatisch apart instelbare boven- en onder quartz elementen. Door gebruik te 
maken van quartz elementen is er geen opwarmtijd nodig en krijgt men een mooi en egaal resultaat. 
De reeds verwerkte toast wordt opgevangen op een plateau. De conveyor toaster is geschikt voor 
zowel brood als broodjes (bijv. hamburgers). De Roller Grill transportband is geschikt voor twee rijen 
toast 
C: 7 6' , : +*) : ( $ ) ' +*-*"KL. /*U=P *L f LPR*OPL. l U. \ M*O0UULMB*MN2\ *? = 1 Q. ? M-\ 2hL*? = 3f LR= P*i 2MN*2M\ *N2VN*? . Q. ? 2MRGAYE*M= . \ M\ %NPH*2\ *
23K2\ QL3\ . O/L*U=P *N=ML/\ *. 3K*PL \ M. 0P. 3M\ *i . 3M23V*M= *M= . \ M*QP= K0? M\ *. \ *K2UULPL3M*. \ *OPL. KB*O03\ B*O. VL/\ *LM? > *i 2MN*. *QLPUL ? M*PL \ 0/M> *
) N2\ *? =3 f LR=P *M=. \ MLP*0\ L \ *MNL*̀ 0. PMh*ML ? N3= /= VR*i N2? NB*MN. 3l \ *M= *MNL*U= 0P*M= Q*. 3K*O= MM= 1 *̀ 0. PMh*M0OL \ B*3LLK\ *3= *QPLNL. M23V*
. 3K*=U ULP\ *R=0 *MNL*OL \ M*. 3K*U. \ ML \ M*M= . \ M23V*PL \ 0/M\ > *) NL*M= Q*. 3K*O= MM= 1 *M0OL \ *? . 3*OL*PLV0/. MLK*\ LQ. P. ML/R*. 3K*MNL*OL/M*\ QLLK*
? =3 MP=/ *QP=K 0? L \ *MNL*=Q M21 . /*PL \ 0/M*i 2\ NLK*U= P*OR*MNL*? /2L3M\ *
) : ( $ ) ' +*C: 7 6: , ' < +*-*"KT. /*Q=0 P*/L \ *O0UULM\ *LM*Q/0\ *\ QT? 2. /L1 L3M*/L \ *QLM2M-KT_ L03LP\ B*? L*M= . \ MLP*? = 3f = RL0P*? = 1 Q. ? M*a*
VP. 3KL*? . Q. ? 2MT*GAYE*M=. \ M\ %NL0PLH*L \ M*/'= 0M2/*23K2\ QL3\ . O/L*Q= 0P*/L \ *NÙ ML/\ *LM*PL \ M. 0P. 3M\ *̀ 02*\ = 0N. 2ML3M*M= . \ MLP*K0*Q. 23B*KL \ *
O03\ B*KL \ *O. VL/\ *LM*. 0MPL \ *QP= K02M\ *Q= 0P*03*PT\ 0/M. M*= QM21 . /> *CL*M= . \ MLP*? = 3f = RL0P*0M2/2\ L*/. *ML ? N3= /= V2L *̀ 0. PMh> *J P‚ ? L *a*̀ 0. MPL*
M0OL \ *̀ 0. PMh*L3*N. 0M*LM*L3*O. \ *2/*? N. 0UUL*23\ M. 3M. 3T1 L3M*LM*= UUPL*/L \ *PT\ 0/M. M\ *KL*? 02\ \ = 3\ */L \ *1 L2//L0P\ *LM*/L \ *Q/0\ *P. Q2KL \ > *;L \ *
M0OL \ *N. 0M\ *LM*O. \ *\ = 3M*PTV0/. O/L \ *\ TQ. PL1 L3M*. 23\ 2*̀ 0L*/. *f 2ML \ \ L*KL*P= M. M2= 3*K0*? = 3f = RL0P> *CL ? 2*K= 33L*03L*Q= \ \ 2O2/2MT*KL*? N= 2I *
? =3 f L3. 3M*LI . ? ML1 L3M*. 0I *OL \ = 23\ *KL \ *? /2L3M\ *
8 < +C! ; ( < 9-) : ( $ ) ' +*-*CNP=1 32? l L/\ M. N/> *m= 1 Q. l ML*( O1 L \ \ 03VL3*03K*! ˆ ? N\ M/L2\ M03V*GAYE*$ Mk? l *) = . \ M\ *QP= *$ M03KLH*1 . ? NL3*
K2L \ L3*80P? N/. 0U-) =. \ MLP*03L3MOLNP/2? N*UkP*9PkN\ Mk? l O0UULMM\ > *82L*f 2LP*Q0. PhP̂ NPL3*= OL3*03K*03ML3*\ 23K*L23hL/3*PLV0/2LPO. PB*
OP. 0? NL3*l L23L*6= PNL2hhL2M*03K*/2LULP3*1 2M*KLP*LOL3U. //\ *PLV0/2LPO. PL3*J L \ ? Ni 23K2Vl L2M*KL \ *) P. 3\ Q= PMO. 3KL \ *K2L*OL \ ML3*03K*
\ ? N3L//\ ML3*+L \ 0/M. ML*

' < +: 7 = > & . I > *? . Q> ? 1 6 j
@[ FABEE *FEY> E[ E 540 YZG! HI YAI AZ [ FE [ EEE
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CONVEYOR TOASTER - roestvrijstalen 
uitvoering, de kleur van de toast kan worden 
bepaald door de snelheid van de 
transportband en door de apart instelbare 
boven- en onderelementen, volledig geÔ soleerd 
waardoor de toaster nagenoeg geen warmte 
uitstraalt, voorzien van hoofdschakelaar met 
extra Standby stand, de toaster is geschikt 
voor zowel brood als broodjes 
C: 7 6' , : +*) : ( $ ) ' +*-*. //*\ M. 23/L \ \ *\ MLL/*? = 3\ MP0? M2= 3B*
M= . \ M*? = /= 0P*? . 3*OL*KLMLP1 23LK*OR*? = 3f LR= P*\ QLLK*. \ *i L//*
. \ *OR*23KLQL3KL3M/R*? = 3MP= //LK*NL. M23V*L/L1 L3M\ B*032M\ *. PL*
U0//R*23\ 0/. MLK*M= *L1 2M*= 3/R*1 2321 . /*NL. M*M= *\ 0PP= 03K23V\ B*
1 . 23*\ i 2M? N*i 2MN*LI MP. *$ M. 3KOR*Q= \ 2M2= 3B*MNL*M= . \ MLP\ *? . 3*OL*
0\ LK*U= P*OPL. K*. \ *i L//*. \ *U= P*O03\ *
) : ( $ ) ' +*C: 7 6: , ' < +*-*N. O2//. VL*L3*23= I B*/. *? = 0/L0P*KL \ *
M= . \ M\ *\ L*/. 2\ \ L *KTMLP1 23LP*Q. P*/. *f 2ML \ \ L*KL*/. *O. 3KL*KL*
MP. 3\ Q= PM. M2= 3*. 23\ 2*̀ 0L*Q. P*/L \ *PT\ 2\ M. 3? L \ *? = 3MP= /TL \ *
23KTQL3K. 1 1 L3MB*/L \ *. QQ. PL2/\ *\ = 3M*2\ = /T\ *L3M2cPL1 L3M*LM*
3̂ T1 LMML3M*̀ 0̂ 03L*? N. /L0P*1 2321 . /L*a*/. *ML1 QTP. M0PL*
. 1 O2. 3MLB*/̂23MLPP0QML0P*1 . P? NL-. PPÍ M*. f L ? *L I MP. *Q= \ \ 2O2/2MT*
$ M. 3KOR*
8 < +C! ; ( < 9-) : ( $ ) ' +*-*f LPl /L2K03V*. 0\ *C7 $ B*K2L*
9gPO03V*KLP*) = . \ M\ ? NL2OL3*i 2PK*OL \ M21 1 M*f = 3*KLP*
J L \ ? Ni 23K2Vl L2M*KL \ *) P. 3\ Q= PMO. 3KL \ *\ = i 2L*f = 3*KL3*
03. ONg3V2V*i 2Pl \ . 1 L3*! L2hl ˆ PQLP3B*K2L*f = //2\ = /2LPML3*
J LPgML*\ MP. N/L3*30P*i L32V*j gP1 L*. 0\ B*' 23%( 0\ -$ ? N. /MLP*
1 2M*LI MP. *$ M. 3KOR*$ ML//03V*

doorvoerbreedte 21 cm, 1 rij 
MP. 3\ 2M*i 2KMN*[ @*? 1 B*@*P= i *
/. PVL0P*[ @*? 1 B*@*/2V3L*
80P? NV. 3V\ OPL2ML*[ @*? 1 B*@*+L2NL*

7 = > & . I > *? . Q> ) RQL ? 1 6 j ' < +:
*] ZZ> EDA 300 @EE Y@G! HI F [ I A] [ FE @FEE F [ ABEE

doorvoerbreedte 26 cm, 2 rijen 
MP. 3\ 2M*i 2KMN*[ ] *? 1 B*[ *P= i \ *
/. PVL0P*[ ] *? 1 B*[ */2V3L \ *
80P? NV. 3V\ OPL2ML*[ ] *? 1 B*[ *+L2NL3*

7 = > & . I > *? . Q> ) RQL ? 1 6 j ' < +:
*] ZZ> [ EE 500 [ EE Y@G! HI FXI A] [ FE [ [ EE YFEBEE

doorvoerbreedte 35 cm, 3 rijen 
MP. 3\ 2M*i 2KMN*FA*? 1 B*F*P= i \ *
/. PVL0P*FA*? 1 B*F*/2V3L \ *
80P? NV. 3V\ OPL2ML*FA*? 1 B*F*+L2NL3*

7 = > & . I > *? . Q> ) RQL ? 1 6 j ' < +:
*] ZZ> FEE 700 FEE Y@G! HI YXI A] [ FE [ ] EE AAEBEE
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CONVEYOR TOASTER - Roestvrijstalen 
uitvoering. De kleur van de toast kan worden 
bepaald door de snelheid van de 
transportband en door de thermostatisch apart 
instelbare boven- en onderelementen. Volledig 
geÔ soleerd waardoor de conveyor toaster 
nagenoeg geen warmte uitstraalt. De reeds 
verwerkte toast wordt op temperatuur 
gehouden op het uitschuifbare 
warmhoudplateau in de opvangruimte. 
Voorzien van een verlichte hoofdschakelaar. De 
conveyor toaster is geschikt voor zowel brood 
als broodjes (b.v. hamburgers) 
C: 7 6' , : +*) : ( $ ) ' +*-*( //*\ M. 23/L \ \ *\ MLL/*? = 3\ MP0? M2= 3> *
) =. \ M*? =/ =P *? . 3*OL*KLMLP1 23LK*OR*? = 3f LR= P*\ QLLK*. \ *i L//*
. \ *OR*23KLQL3KL3M/R*. 3K*MNLP1 = \ M. M2? . //R*? = 3MP= //LK*NL. M23V*
L/L1 L3M\ > *< 32M\ *. PL*U0//R*23\ 0/. MLK*M= *L1 2M*= 3/R*1 2321 . /*NL. M*
M=* \ 0PP=0 3K23V\ > *"3MLP2= P*QP=K 0? M*N= /K23V*MP. R*QP= f 2KL \ *
OLMMLP*ML1 QLP. M0PL*1 . 23ML3. 3? L > *j 2MN*/2VNMLK*1 . 23*Q= i LP*
P=? l LP*\ i 2M? N> *C=3 f LR=P *M=. \ MLP\ *? . 3*OL*0\ LK*U= P*OPL. K*. \ *
i L//*. \ *U= P*O03\ *GU= P*L > V> *N. 1 O0PVLP\ H*
) : ( $ ) ' +*C: 7 6: , ' < +*-*! . O2//. VL*L3*. ? 2LP*23= I > *; . *
? =0 /L0P*KL \ *M=. \ M\ *\ L*/. 2\ \ L *KTMLP1 23LP*Q. P*/. *f 2ML \ \ L*KL*/. *
O. 3KL*KL*MP. 3\ Q=P M. M2=3 *. 23\ 2*̀ 0L*Q. P*/L \ *PT\ 2\ M. 3? L \ *
? =3 MP=/ TL \ *23KTQL3K. 1 1 L3M*Q. P*MNLP1 = \ M. M\ > *;L \ *. QQ. PL2/\ *
\ =3 M*2\ =/ T\ *L3M2cPL1 L3M*LM*3̂ T1 LMML3M*̀ 0̂ 03L*? N. /L0P*
1 2321 . /L*a*/. *ML1 QTP. M0PL*. 1 O2. 3ML > *) 2P= 2P*? N. 0UU. 3ML*K. 3\ *
/̂23MTP2L0P*1 . 23M2L3M*/. *ML1 QTP. M0PL*KL \ *M= . \ M\ > *( f L ? *
23MLPP0QML0P*1 . P? NL-. PPÍ M*2//01 23T*
8 < +C! ; ( < 9-) : ( $ ) ' +*-*6LPl /L2K03V*. 0\ *
CNP=1 32? l L/\ M. N/> *82L*9gPO03V*KLP*) = . \ M\ ? NL2OL3*i 2PK*
OL \ M21 1 M*f =3 *KLP*J L \ ? Ni 23K2Vl L2M*KL \ *) P. 3\ Q= PMO. 3KL \ *
\ =i 2L*f = 3*KL3*03. ONg3V2V*i 2Pl \ . 1 L3*03K*MNLP1 = \ M. M2\ ? N*
l =3 MP=/ /2LPML3*! L2hl ˆ PQLP3> *82L*f =/ /2\ = /2LPML3*J LPgML*
\ MP. N/L3*30P*i L32V*j gP1 L*. 0\ > *' 23L*j . P1 N. /ML \ ? N0O/. KL*
21 *"33LP3*OLi . NPM*K2L*ULPM2VL3*) =. \ M\ ? N32MML3*\ LPf 2LPOLPL2M*
. 0U> *& 2M*OL/L0? NMLML1 *' 23%( 0\ -$ ? N. /MLP*

doorvoerbreedte 15 cm, 1 rij 
MP. 3\ 2M*i 2KMN*@A*? 1 B*@*P=i *
/. PVL0P*@A*? 1 B*@*/2V3L*
80P? NV. 3V\ OPL2ML*@A*? 1 B*@*+L2NL*

' < +: 7 = > & . I > *? . Q> ? 1 6 j
AXABEE *Y[ E> E [ A 200 FXG! HI [ [ I A@ [ FE ZEE

doorvoerbreedte 30 cm, 2 rijen 
MP. 3\ 2M*i 2KMN*FE*? 1 B*[ *P=i \ *
/. PVL0P*FE*? 1 B*[ */2V3L \ *
80P? NV. 3V\ OPL2ML*FE*? 1 B*[ *+L2NL3*

' < +: 7 = > & . I > *? . Q> ? 1 6 j
ZDABEE *Y[ E> EAE 500 Y@G! HI FYI Y@ [ FE @XEE
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TOSTI-APPARAAT - roestvrijstaal, de elementen 
zijn apart instelbaar voor bijv. het gratineren, 
voorzien van tijdklok, lekbak, 3 tostiklemmen 
en 4 quartzbuizen 
$ ( 7 8j "C! *) : ( $ ) ' +*-*\ M. 23/L \ \ *\ MLL/B*NL. M23V*L/L1 L3M\ *
\ LQ. P. ML/R*? = 3MP= //. O/LB*i 2MN*M21 LPB*KP2Q*MP. RB
F*M= 3V\ *. 3K*Y*̀ 0. PMh*NL. M23V*L/L1 L3M\ *
J +";; ' *# ( "7 *$ ( 7 8j "C! %C+: Q< ' *& : 7 $ "' < +*-*23= I B*
PT\ 2\ M. 3? L \ *\ L*/. 2\ \ L3M*PTV/LP*\ TQ. PL1 L3MB*. f L ? *1 230MLP2LB*
M2P= 2P*KL*QP= QPLMTB*F*Q23? L \ *LM*Y*M0OL \ *̀ 0. PMh*
$ ( 7 8j "C! -) : ( $ ) ' +*-*C7 $ B*! L2hl ˆ PQLP*\ 23K*\ LQ. P. M*
PLV0/2LPO. PB*1 2M*ZL2M\ ? N. /MLPB*( 0UU. 3V\ ? N0O/. KLB
F*Z. 3VL3*03K*Y*Q0. Ph-+̂ NPL3*

1 ETAGE

7 = > ? 1 6 j ' < +:
*] ZE> @EE [ DG! HI YYI [ A [ FE @XEE @ADBEE

TOSTI-APPARAAT - 2 etages, roestvrijstaal, de 
elementen zijn apart instelbaar voor bijv. het 
gratineren, voorzien van tijdklok, lekbak, 6 
tostiklemmen en 9 quartz-buizen 
$ ( 7 8j "C! *) : ( $ ) ' +*-*[ */L f L/\ B*\ M. 23/L \ \ *\ MLL/B*NL. M23V*
L/L1 L3M\ *\ LQ. P. ML/R*? = 3MP= //. O/LB*i 2MN**M21 LPB*KP2Q*MP. RB*] *
M= 3V\ *. 3K*D*̀ 0. PMh*NL. M23V*L/L1 L3M\ *
J +";; ' *# ( "7 *$ ( 7 8j "C! %C+: Q< ' *& : 7 $ "' < +*-*
[ *TM. VL \ B*23= I B*PT\ 2\ M. 3? L \ *\ L*/. 2\ \ L3M*PTV/LP*\ TQ. PL1 L3MB*
. f L ? *1 230MLP2LB*M2P= 2P*KL*QP= QPLMTB*] *Q23? L \ *LM*D*M0OL \ *
` 0. PMh*
$ ( 7 8j "C! -) : ( $ ) ' +*-*[ *' M. VL3B*C7 $ B*K2L*! L2hl ˆ PQLP*
\ 23K*\ LQ. P. M*PLV0/2LPO. PB*1 2M*ZL2M\ ? N. /MLPB*
( 0UU. 3V\ ? N0O/. KLB*] *Z. 3VL3*03K*D*Q0. Ph-+̂ NPL3*

2 ETAGES

7 = > ? 1 6 j ' < +:
*] ZE> [ EE YEG! HI YYI [ A [ FE FEEE @XDBEE

TOSTI-KLEM 
$ ( 7 8j "C! *! : ;8' +*
# "7 C' *5*$ ( 7 8j "C! *
$ ( 7 8j "C! -m;' & & & Z( 7 J ' *

7 = > ' < +:
DAZ> EE@ ABDA
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TOSTI-APPARAAT - roestvrijstaal, iedere sleuf 
met tijdklok en controlelampje, onmiddelijk na 
aanzetten gereed voor gebruik 
! : ) *$ ( 7 8j "C! *) : ( $ ) ' +*-*\ M. 23/L \ \ *\ MLL/B*L. ? N*\ /= M*i 2MN*
M21 LP*. 3K*23K2? . M=P */2VNMB*21 1 LK2. ML/R*PL. KR*U= P*0\ L*i 2MN= 0M*
QPL-NL. M23V*
( ##( +' ";*C+: Q< ' *& : 7 $ "' < +*-*23= I B*/L \ *UL3ML \ *? N. ? 03L*
. f L ? *03L*1 230MLP2L*LM*f =R . 3M*/01 23L0I B*QPÍ M*Q= 0P*
/'0M2/2\ . M2=3 *\ . 3\ *QPT? N. 0UU. VL*
$ ( 7 8j "C! *) : ( $ ) ' +*-*C7 $ B*1 2M*ZL2M\ ? N. /M0NP*03K*
m=3 MP=/ /-; . 1 QL*_ L*$ ? N/2MhB*\ = U= PM*OLMP2LO\ OLPL2MB*= N3L*
( 0UNL2hhL2M*

INOX 2

' < +: 7 = > ? = 1 Q> ? 1 6 j
[ ] EBEE *Y[ E> EE[ 2 FEG! HI @DI F [ [ FE @[ AE

INOX 4

' < +: 7 = > ? = 1 Q> ? 1 6 j
] XABEE *Y[ E> EEY 4 FEG! HI FXI F [ [ FE [ AEE

GOLD 2

' < +: 7 = > ? = 1 Q> ? 1 6 j
F [ DBEE *Y[ E> E@[ 2 FEG! HI @DI F [ [ FE @[ AE

TOSTI-KLEM 
$ ( 7 8j "C! *! : ;8' +*
#" 7 C' *5*$ ( 7 8j "C! *
$ ( 7 8j "C! -m;' & & & Z( 7 J ' *

' < +: 7 = >
A@BXA Y[ E> EE@

BAKTOSTI-APPARAAT - roestvrijstaal, non-stick 
binnenzijde pannen, tostií s worden in dit 
apparaat niet zozeer geroosterd maar meer 
gebakken tussen de twee panhelften; daar de 
randen worden dicht "geseald" blijven aroma 
en smaak beter behouden, tostií s worden 
tijdens bakken diagonaal in twee helften 
gedeeld, met 2 schakelaars 
C: 7 ) ( C) *$ ( 7 8j "C! *) : ( $ ) ' +*-*\ M. 23/L \ \ *\ MLL/B*3= 3-
\ M2? l *23\ 2KL*Q. 3\ B*3=M*= 3/R*M=. \ M\ *. 3K*\ L . /\ *\ . 3Ki 2? NL \ B*O0M*
. /\ =* K2f 2KL \ *MNL1 *23*Mi = *K2. V= 3. //R*. \ *i L//;*MNL*M= . \ MLK*
\ . 3Ki 2? N*2\ *\ L . /LK*. P=0 3K*MNL*LKVL*= 3*MNL*? P0\ M*MNLPLOR*
PLM. 2323V*U0//*M. \ ML*. 3K*\ . f = 0P> *! =M*\ . 3Ki 2? NL \ *. PL*K2f 2KLK**
23*Mi =B *i 2MN*[ *\ i 2M? NL \ *
( ##( +' ";*C+: Q< ' *& : 7 $ "' < +*-*23= I B*Q/. ` 0L \ *a*M= . \ MLP*
PL ? =0 f LPML \ *KL*) LU/= 3B*3= 3*\ L0/L1 L3M*M= . \ ML*LM*\ ? L//L*f = \ *
\ . 3Ki 2? NL \ *1 . 2\ *L3*1 Í 1 L*ML1 Q\ */L \ *Q. PM. VL*L3*KL0I *
K2. V=3 . /L1 L3MB*/L*\ . 3Ki 2? N*L \ M*? P= ` 0. 3M*M= 0M*. 0M= 0P*LM*/. *
\ . f L0P*PL \ ML*1 2L0I *? =3 \ LPf TLB*. f L ? *KL0I *23MLPP0QML0P\ *
$ ( 7 8j "C! -) : ( $ ) ' +*-*C7 $ B*) = . \ MQ/. MML3*) LU/= 3*
OL \ ? N2? NMLMB*M= . \ MLM*03K*f LP\ 2LVL/M*32? NM*30P*K2L*$ . 3Ki 2? NL \ B*
\ =3 KLP3*ML2/M*\ 2L*V/L2? NhL2M2V*K2. V= 3. /*23*hi L2*! g/UML3> *
"33LPN. /O*KLP*. OVL \ 2LVL/ML3*03K*l 30\ QP2VL3*+g3KLP3*
O/L2OL3*( P=1 . *03K*J L \ ? N1 . ? l *f ˆ //2V*LPN. /ML3B*1 2M*hi L2*
$ ? N. /MLP3*

' < +: 7 = > ? 1 6 j
F@DBEE *F@E> EEX @DG! HI YEI [ [ [ FE @] EE
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TOSTI-APPARAAT - roestvrijstaal, 
2 tostiklemmen, met standen/tijdschakelaar 
(instelbare bruiningsgraad) en controlelampje, 
onmiddellijk na aanzetten gereed voor gebruik 
! : ) *$ ( 7 8j "C! *) : ( $ ) ' +*-*\ M. 23/L \ \ *\ MLL/B*[ *\ /= MB*i 2MN*
KP01 *M21 LP*G. K_ 0\ M. O/L*KLVPLL*= U*OP= i 323VH*. 3K*23K2? . M= P*
/2VNMB*21 1 LK2. ML/R*PL. KR*U= P*0\ L*i 2MN= 0M*QPL-NL. M23V*
( # # ( +' ";*C+: Q< ' *& : 7 $ "' < +*-*23= I B*[ *UL3ML \ *. f L ? *
M. 1 O= 0P*1 230MLP2L*GKLVPT*KL*K= P. VL*PTV/. O/LH*LM*/L*MT1 = 23*
/01 23L0I B*QPÍ M*Q= 0P*/'0M2/2\ . M2= 3*\ . 3\ *QPT? N. 0UU. VL*
$ ( 7 8j "C! -) : ( $ ) ' +*-*C7 $ B*[ *$ ? N/2Mh*1 2M*) P= 1 1 L/-
$ ? N. N/MLP*GL23\ ML//O. PLP*4Pg0303V\ VP. KH*03K*m= 3MP= //-
; . 1 QLB*\ = U= PM*OLMP2LO\ OLPL2MB*= N3L*( 0UNL2hhL2M*

7 = > ? = 1 Q> ? 1 6 j ' < +:
*D@E> E[ [ 2 [ YG! HI [ XI @] [ FE AYE YABEE

TOSTI-APPARAAT - roestvrijstaal, iedere sleuf 
met tijdklok en controlelampje, onmiddelijk na 
aanzetten gereed voor gebruik 
! : ) *$ ( 7 8j "C! *) : ( $ ) ' +*-*\ M. 23/L \ \ *\ MLL/B*L. ? N*\ /= M*i 2MN*
M21 LP*. 3K*23K2? . M= P*/2VNMB*21 1 LK2. ML/R*PL. KR*U= P*0\ L*i 2MN= 0M*
QPL-NL. M23V*
( # # ( +' ";*C+: Q< ' *& : 7 $ "' < +*-*23= I B*/L \ *UL3ML \ *? N. ? 03L*
. f L ? *03L*1 230MLP2L*LM*f = R. 3M*/01 23L0I B*QPÍ M*Q= 0P*
/'0M2/2\ . M2= 3*\ . 3\ *QPT? N. 0UU. VL*
$ ( 7 8j "C! -) : ( $ ) ' +*-*C7 $ B*1 2M*ZL2M\ ? N. /M0NP*03K*
m= 3MP= //-; . 1 QL*_ L*$ ? N/2MhB*\ = U= PM*OLMP2LO\ OLPL2MB*= N3L*
( 0UNL2hhL2M*

TOAST 2

7 = > ? = 1 Q> ? 1 6 j ' < +:
*] ZZ> E [ E 2 [ DG! HI [ EI F@ [ FE @[ EE @YABEE

TOSTI-APPARAAT - roestvrijstaal, iedere sleuf 
met tijdklok en controlelampje, onmiddelijk na 
aanzetten gereed voor gebruik 
! : ) *$ ( 7 8j "C! *) : ( $ ) ' +*-*\ M. 23/L \ \ *\ MLL/B*L. ? N*\ /= M*i 2MN*
M21 LP*. 3K*23K2? . M= P*/2VNMB*21 1 LK2. ML/R*PL. KR*U= P*0\ L*i 2MN= 0M*
QPL-NL. M23V*
( # # ( +' ";*C+: Q< ' *& : 7 $ "' < +*-*23= I B*/L \ *UL3ML \ *? N. ? 03L*
. f L ? *03L*1 230MLP2L*LM*f = R. 3M*/01 23L0I B*QPÍ M*Q= 0P*
/'0M2/2\ . M2= 3*\ . 3\ *QPT? N. 0UU. VL*
$ ( 7 8j "C! -) : ( $ ) ' +*-*C7 $ B*1 2M*ZL2M\ ? N. /M0NP*03K*
m= 3MP= //-; . 1 QL*_ L*$ ? N/2MhB*\ = U= PM*OLMP2LO\ OLPL2MB*= N3L*
( 0UNL2hhL2M*

TOAST 4

7 = > ? = 1 Q> ? 1 6 j ' < +:
*] ZZ> E [ [ 4 [ DG! HI FZI F@ [ FE [ YEE [ ] ABEE

TOSTI-KLEM 
$ ( 7 8j "C! *! : ;8' +*
# "7 C' *5*$ ( 7 8j "C! *
$ ( 7 8j "C! -m;' & & & Z( 7 J ' *

7 = > ' < +:
] ZZ> E [ @ [ YBAE



HOTELWARE & FOOD SERVICE EQUIPMENT*476

BAKTOSTI-APPARAAT- roestvrijstaal, voorzien 
van tijdklok, thermostaat, aan/uit schakelaar, 
non-stick binnenzijde pannen, tosti's worden in 
dit apparaat niet zozeer geroosterd maar meer 
gebakken tussen de twee panhelften; daar de 
randen worden dicht "geseald" blijven aroma 
en smaak beter behouden 
C: 7 ) ( C) *$ ( 7 8j "C! *) : ( $ ) ' +*-*\ M. 23/L \ \ *\ MLL/B*
L` 02QQLK*i 2MN*M21 LPB*MNLP1 =\ M. MB*= 3%= UU*\ i 2M? NB*3= 3-\ M2? l *
23\ 2KL*Q. 3\ B*MNL*M= . \ MLK*\ . 3Ki 2? N*2\ *\ L . /LK*. P= 03K*MNL*
LKVL*=3 *MNL*? P0\ M*MNLPLOR*PLM. 2323V*U0//*M. \ ML*. 3K*\ . f = 0P*
( ##( +' ";*C+: Q< ' *& : 7 $ "' < +*-*23= I B*T` 02QT*K'03*
1 230ML0PB*MNLP1 = \ M. MB*23MLPP0QML0PB*LM*Q= Í /= 3*23MTP2L0P*. 3M2-
. KNTPL3MB*/L \ *M= \ M2'\ *3L*\ =3 M*Q. \ *f P. 21 L3M*VP2//T\ *1 . 2\ *Q/0MÙ M*
? 02M\ *L3MPL*? L \ *KL0I *Q. PM2L \ B*VP. ? L*. 0I *PLO= PK\ *
NLP1 TM2̀ 0L1 L3M*ULP1 . O/L \ */L \ *V= ˚ M\ *LM*. PÙ 1 L \ *V. PKL3M*/L0P*
\ . f L0P*
$ ( 7 8j "C! -) : ( $ ) ' +*-*C7 $ B*. 0\ VL \ M. MMLM*1 2M*) 21 LPB*
) NLP1 = \ M. MB*' 23%( 0\ -$ ? N. /MLPB*) = . \ MQ/. MML3*) LU/= 3*
OL \ ? N2? NMLMB*"33LPN. /O*KLP*. OVL \ 2LVL/ML3*03K*l 30\ QP2VL3*
+g3KLP3*O/L2OL3*( P=1 . *03K*J L \ ? N1 . ? l *f ˆ //2V*LPN. /ML3*

' < +: 7 = > ? 1 6 j
@DABEE *] ZE> @@Z [ AG! HI FDI FY [ FE @AAE

BAKTOSTI-APPARAAT - roestvrijstaal, voorzien 
van tijdklok, thermostaat, aan/uit schakelaar, 
non-stick binnenzijde pannen, tosti's worden in 
dit apparaat niet zozeer geroosterd maar meer 
gebakken tussen de twee panhelften; daar de 
randen worden dicht "geseald" blijven aroma 
en smaak beter behouden.
Model A is ook zeer geschikt voor andere 
smakelijke vullingen.
Bij model B worden de tosti's in twee! n 
gedeeld. 
C: 7 ) ( C) *$ ( 7 8j "C! *) : ( $ ) ' +*-*\ M. 23/L \ \ *\ MLL/B*
L` 02QQLK*i 2MN*M21 LPB*MNLP1 =\ M. MB*= 3%= UU*\ i 2M? NB*3= 3-\ M2? l *
23\ 2KL*Q. 3\ B*MNL*M= . \ MLK*\ . 3Ki 2? N*2\ *\ L . /LK*. P= 03K*MNL*
LKVL*=3 *MNL*? P0\ M*MNLPLOR*PLM. 2323V*U0//*M. \ ML*. 3K*\ . f = 0P>
& =K L/*( *2\ *. /\ =* \ 02M. O/L*U= P*=MNLP*M. \ MR*U2//23V\ > *
j 2MN*1 =K L/*4*MNL*\ . 3Ki 2? NL \ *. /\ = *K2f 2KLK*23*Mi = *
K2. V=3 . //R*. \ *i L//> *
( ##( +' ";*C+: Q< ' *& : 7 $ "' < +*-*23= I B*T` 02QT*K'03*
1 230ML0PB*MNLP1 = \ M. MB*23MLPP0QML0PB*LM*Q= Í /= 3*23MTP2L0P*. 3M2-
. KNTPL3MB*/L \ *M= \ M2'\ *3L*\ =3 M*Q. \ *f P. 21 L3M*VP2//T\ *1 . 2\ *Q/0MÙ M*
? 02M\ *L3MPL*? L \ *KL0I *Q. PM2L \ > *J P. ? L*. 0I *PLO= PK\ *
NLP1 TM2̀ 0L1 L3M*ULP1 . O/L \ */L \ *V= ˚ M\ *LM*. PÙ 1 L \ *V. PKL3M*/L0P*
\ . f L0P>
& =K c/L*( *L \ M*. 0\ \ 2*. QQP= QP2T*Q=0 P*M= 0ML*\ = PML*
K'23VPLK2L3M\ >
#=0 P*/L*1 =K c/L*4*/L \ *M=\ M2'\ *\ = 3M*KLQ. PM. VT\ > *
$ ( 7 8j "C! -) : ( $ ) ' +*-*C7 $ B*. 0\ VL \ M. MMLM*1 2M*) 21 LPB*
) NLP1 = \ M. MB*' 23%( 0\ -$ ? N. /MLPB*) = . \ MQ/. MML3*) LU/= 3*
OL \ ? N2? NMLMB*"33LPN. /O*KLP*. OVL \ 2LVL/ML3*03K*l 30\ QP2VL3*
+g3KLP3*O/L2OL3*( P=1 . *03K*J L \ ? N1 . ? l *f ˆ //2V*LPN. /ML3> *
& =K L//*( *L2V3LM*\ 2? N*. 0? N*UkP*. 3KLPL*/L ? l LPL*9k//03VL3>
4L2*& =K L//*4*i LPKL3*K2L*$ . 3Ki 2? NL \ *23*hi L2*! g/UML3*
VLML2/M> *

' < +: 7 = > ? 1 ) RQL 6 j
@XDBEE *] ZE> @[ E [ AG! HI FDI FY A [ FE @AAE

@XDBEE *] ZE> @FE [ AG! HI FDI FY B [ FE @AAE
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CR  PESBAKAPPARAAT - kunststof/roestvrijstaal 
behuizing, 37 cm plaat met anti-aanbaklaag, 
verwijderbare grillplaat voor eenvoudig 
reiniging, temperatuurregelaar, 
controlelampje, houten beslagspreider en 
spatel 
C+' # ' $ & ( m' +*-*Q/. \ M2? %\ M. 23/L \ \ *\ MLL/*N= 0\ 23VB*FX*? 1 *
Q/. ML*i 2MN*. 3M2-\ M2? l *? = . M23VB*Q/. ML*KLM. ? N. O/L*U= P*L . \ R*
? /L . 323VB*ML1 QLP. M0PL*? = 3MP= /B*Q2/= M*/2VNMB*i = = KL3*\ Q. M0/. *
. 3K*M0P323V*\ M2? l *
C+  # "» +' *-*N. O2//. VL*Q/. \ M2̀ 0L%23= I B*FX*? 1 *Q/. ` 0L*. 3M2-
. KNT\ 2UB*Q/. ` 0L*. 1 = f 2O/L*Q= 0P*3LMM= R. VL*U. ? 2/LB*MNLP1 = \ M. M*
PTV/. O/LB*f = R. 3M*/01 23L0I B*\ Q. M0/L*a*? PÍ QL*LM*PTQ. PM2ML0P*KL*
Q‚ ML*L3*O= 2\ *
C+  # ' $ -' "$ ' 7 *-*J LNg0\ L*m03\ M\ M= UU%C7 $ B*FX*? 1 *
J P2//Q/. MML*( 3M2N. UMOL \ ? N2? NMLMB*. O3LN1 O. PL*J P2//Q/. MML*U0P*
L23U. ? NL*+L232V03VB*) L1 QLP. M0PPLV/LPB*m= 3MP= ///L0? NMLB*
) L2V\ Q. ML/*03K*CPÍ QL \ i L3KLP*. 0\ *! = /h*

7 = > W*? 1 ? 1 6 j ' < +:
*D@E> EYY 37 @EG! HI Y@I FD [ FE @AEE ] ABEE

CR  PESBAKAPPARAAT - roestvrijstaal, met een 
grote capaciteit, thermostaat 0-300° C, 
controlelampje, ge! mailleerde gietijzeren 
bakplaat met een diameter van 40 cm, 
geleverd met een houten beslagspreider 
C+' # ' $ & ( m' +*-*? PÍ QL*1 . l LP*i 2MN*N2VN-? . Q. ? 2MRB*
MNLP1 = \ M. M*E*M= *FEEbCB*Q2/= M*/2VNMB*L3. 1 L//LK*? . \ M*2P= 3*Q/. ML*
YE*? 1 B*KL/2f LPLK*i 2MN*\ QPL. KLP*
C+  # "» +' *-*? PÍ Q2cPL*a*N. 0M*PL3KL1 L3MB*MNLP1 = \ M. M
E*a*FEEbCB*f = R. 3M*KL*? = 3MPÙ /LB*Q/. ` 0L*L3*U= 3ML*T1 . 2//TL*KL*
K2. 1 cMPL*YE*? 1 B*/2f PT*. f L ? *P. ? /LMML*L3*O= 2\ *
C+  # ' $ -' "$ ' 7 *-*CPÍ QL \ VLPgML*1 2M*VP= \ \ LP*m. Q. h2MgMB*
) NLP1 = \ M. M*E-FEEbCB*m= 3MP= ///L0? NMLB*' 1 . 2//2LPML \ *
J P. 0V0\ \ Q/. MML*W*YE*? 1 B*i 2PK*VL/2LULPM*1 2M*CPÍ QL \ f LPML2/LP*

7 = > ! *? 1 W*? 1 6 j ' < +:
*FEY> E[ A @] 40 [ FE F ] EE FAABEE

CR  PESBAKAPPARAAT - roestvrijstaal, platen
ÿ  40 cm uit gietijzer met teflon coating, met 
traploze instelbare thermostaat 0° C-300° C, 
controlelampje, lade/warmhoudplaat en 
beslagspreider 
C+' # ' $ & ( m' +*-*\ M. 23/L \ \ *\ MLL/*i 2MN*? . \ M*2P= 3*MLU/= 3*? = . MLK*
Q/. ML \ *W*YE*? 1 B*? = 1 Q/LML*i 2MN*MNLP1 = \ M. M*EbC-FEEbCB*
23K2? . M= P*/2VNMB*KP. i LP%i . P1 23V*MP. R*. 3K*O. MMLP*\ QPL. KLP*
C+  # "» +' *-*23= I *. f L ? *Q/. ` 0L \ *L3*U= 3ML*. f L ? *PL f Í ML1 L3M*L3*
MTU/= 3*W*YE*? 1 B*? = 1 Q/LM*. f L ? *MNLP1 = \ M. M**EbC-FEEbCB*
MT1 = 23*KL*? = 3MP= /LB*M2P= 2P%Q/. ` 0L*? N. 0UU. 3ML*LM*TM. /L0P*KL*
Q‚ ML*
C+  # ' $ -' "$ ' 7 *-*C7 $ *1 2M*J 0\ \ L2\ L3Q/. MML3*W*YE*? 1 B
1 2M*ZL2M\ ? N. /MLPB*) NLP1 = \ M. M*UkP*) L1 QLP. M0P-' 23\ ML//03V
EbC-FEEbCB*m= 3MP= //-; . 1 QL3B*$ ? N0O/. KL%j . P1 N. /MLQ/. MML*
03K*) L2Vf LPML2/LP*

7 = > ) RQL ? 1 6 j ' < +:
*] ZZ> EZ[ \ 23V/L [ YG! HI YAI YD [ FE FEEE [ ZDBEE
*] ZZ> EZY K= 0O/L [ YG! HI Z] I YD [ I *[ FE [ I FEEE Y] ABEE
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KERAMISCHE CONTACTGRILL - roestvrijstalen 
ommanteling met een vitro-keramisch 
braadvlak, de bakplaat is zeer snel op 
temperatuur en voorzien van een thermostaat 
(50-400° C), hoofdschakelaar, controlelampjes 
en vetopvangbak is voorzien van twee 
onafhankelijke verhittingszones 
C' +( & "C*C: 7 ) ( C) *J +";;*-*\ M. 23/L \ \ *\ MLL/*? . \ 23V*i 2MN*
f 2MP=- ? LP. 1 2? *NL. M23V*\ 0PU. ? LB*f LPR*\ N= PM*NL. M23V-0Q*M21 LB*
i 2MN*MNLP1 =\ M. M*GAE-YEEbCHB*23K2? . M= P*/2VNM\ *. 3K*KP2Q*MP. RB*
i 2MN*P2VNM*. 3K*/LUM*N. /U*. PL*23KLQL3KL3M/R*? = 3MP= //LK*OR*
\ LQ. P. ML*MNLP1 =\ M. M*. 3K*23K2? . M=P */2VNM*
C' +( & "Q< ' $ *J +";;*8' *C: 7 ) ( C) *-*N. O2//. VL*23= I *LM*
Q/. ` 0L*? N. 0UU. 3ML*f 2MP=- ? TP. 1 2̀ 0L*TM. 3? LB*ML1 Q*KL*
QPT? N. 0UU. VL*MPc\ *OPLUB*. f L ? *MNLP1 = \ M. M\ *GAE-YEEbCHB*
f =R . 3M\ */01 23L0I *LM*PT? 2Q2L3M*K'N02/LB*. f L ? *KL \ *Q/. ` 0L \ *
V. 0? NL \ *LM*KP=2 ML \ *23K2f 0L//L1 L3M*L3? /L3? N. O/L \ *. f L ? *KL \ *
MNLP1 =\ M. M\ *LM*f = R. 3M*KL*? = 3MPÙ/ L*\ TQ. PT\ *
m' +( & "$ C! ' **m: 7 ) ( m) *J +";;*-*# /. MML3*= OL3*VLP2//MB*03ML3*
V/. MM> *& 2M*C7 $ *J LNg0\ L*03K*J /. \ l LP. 1 2\ ? NLP*! L2hU/g? NL > *
$ LNP*l 0PhL*( 0UNL2hhL2M> *& 2M*) NLP1 = \ M. M*GAE-YEEbCHB*
m=3 MP=/ /-; . 1 QL*03K*9LMM. 0UU. 3V\ ? N. /L > *& 2M*# /. MML3*/23l \ *03K*
PL ? NM\ *L23hL/3*\ ? N. /MO. PB*1 2M*\ LQ. P. ML3*) NLP1 = \ M. ML3*03K*
m=3 MP=/ /;. 1 QL*

KERAMISCHE CONTACT GRILL
onder- en bovenplaat glad 
C' +( & "C*C: 7 ) ( C) *J +";;
O=MM=1 -*. 3K*0QQLPQ/. ML \ *Q/. 23*
C' +( & "Q< ' *C: 7 ) ( C) -J +";;
/2\ \ L*L3*O. \ *LM*L3*N. 0M*
m' +( & "$ C! ' *m: 7 ) ( m) *J +";;
#/ . MML3*=O L3*03K*03MLP*J /. MM*

' < +: 7 = > VP2//*? 1 ? 1 6 j
YDABEE *AD] > EYE 25x25 @ZG! HI FF I Y] [ FE @] EE
XDEBEE *AD] > EYA 2x 25x25 @ZG! HI ] [ I Y] [ FE F [ EE

KERAMISCHE CONTACT GRILL
onderplaat glad en bovenplaat gegroefd 
C' +( & "C*C: 7 ) ( C) *J +";;
O=MM=1 *Q/. ML*Q/. 23*. 3K*0QQLP*Q/. ML*VP= = f LK*
C' +( & "Q< ' *C: 7 ) ( C) -J +";;
2\ \ L *L3*O. \ *LM*N. 0M*. f L ? *P. 230PL \ *
m' +( & "$ C! ' *m: 7 ) ( m) *J +";;
#/ . MML3*03ML3*V/. MM*=O L3*VLP2//M*

' < +: 7 = > VP2//*? 1 ? 1 6 j
ADEBEE *AD] > EAE 25x25 @ZG! HI FF I Y] [ FE @] EE
D] ABEE *AD] > EAA 2x 25x25 @ZG! HI ] [ I Y] [ FE F [ EE
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KERAMISCHE CONTACT GRILL - roestvrijstalen 
ommanteling met een vitro-keramisch 
braadvlak, de bakplaat is zeer snel op 
temperatuur en voorzien van een thermostaat 
(50-400° C), hoofdschakelaar, controlelampjes 
en vetopvangbak 
C' +( & "C*C: 7 ) ( C) *J +";;*-*\ M. 23/L \ \ *\ MLL/*? . \ 23V*i 2MN*
f 2MP= -? LP. 1 2? *NL. M23V*\ 0PU. ? LB*f LPR*\ N= PM*NL. M23V-0Q*M21 LB*
i 2MN*MNLP1 = \ M. M*GAE-YEEbCHB*23K2? . M= P*/2VNM\ *. 3K*KP2Q*MP. R*
C: 7 ) ( C) -J +";;*6") +: C' +( & "Q< ' *-*N. O2//. VL*23= I *LM*
Q/. ` 0L*? N. 0UU. 3ML*f 2MP= -? TP. 1 2̀ 0LB*ML1 Q*KL*QPT? N. 0UU. VL*
MPc\ *OPLUB*. f L ? *MNLP1 = \ M. M*GAE-FAEbCHB*f = R. 3M\ */01 23L0I *LM*
PT? LQM. ? /L*. *VP. 2\ \ L *
m: 7 ) ( m) *J +";;*m' +( & "m*-*6LPl /L2K03V*. 0\ *C7 $ *1 2M*
L23LP*4P. MU/g? NL*. 0\ *62MP= -mLP. 1 2l B*82L*4. ? l Q/. MML*2\ M*\ LNP*
\ ? N3L//*ML1 QLP2LPMB*1 2M*) NLP1 = \ M. M*GAE-YEEbCHB*
! . 0QM\ ? N. /MLPB*m= 3MP= //-; . 1 QL3*m= 3MP= ///L0? NML3*03K*L23LP*
9LMMQU. 33L*. 0\ VL \ M. MMLM*

CERAMIC SOLO

7 = > VP2//*? 1 ? 1 6 j ' < +:
*] ZZ> YAE 25x25 @XG! HI FYI YZ [ FE @] EE [ ] ABEE

CERAMIC PANINI

7 = > VP2//*? 1 ? 1 6 j ' < +:
*] ZZ> Y] E 40X30 @XG! HI ADI YZ [ FE [ D[ E YYABEE

RECHTS EN LINKS ONAFHANKELIJK INSTELBAAR 
- met afzonderlijke thermostaten en 
controlelampjes 
+"J ! ) *( 7 8*;' 9) *! ( ;9*"7 8' # ' 7 8' 7 ) ; , *C: 7 ) +: ; ; ' 8*-*
OR*\ LQ. P. ML*MNLP1 = \ M. M\ *. 3K*23K2? . M= P*/2VNM\ *
; ' $ *# ; ( Q< ' $ *J ( < C! ' $ *' ) *8+: ") ' $ *$ : 7 ) *
"7 8"6"8 < ' ; ; ' & ' 7 ) *' 7 C;' 7 C! ( 4; ' $ *-*. f L ? *MNLP1 = \ M. M\ *
LM*f = R. 3M*KL*? = 3MPÙ /L*\ TQ. PT\ *
+' C! ) $ *< 7 8*;"7 m$ *< 7 ( 4! ƒ 7 J "J *' "7 $ ) ' ; ;4( +*-*1 2M*
\ LQ. P. ML3*) NLP1 = \ M. ML3*03K*m= 3MP= ///L0? NML3*

CERAMIC DUETTO

7 = > VP2//*? 1 ? 1 6 j ' < +:
*] ZZ> YAA 2x 25x25 @XG! HI XEI YZ [ FE F [ EE YDABEE
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CONTACT GRILL - gietijzeren grillplaten, onder 
en bovenplaten parallel gegroefd, de grills 
hebben een korte opwarmtijd en zijn voorzien 
van een grote lekbak, spatrand, thermostaat 
en controle lampje 
C: 7 ) ( C) *J +";;*-*? . \ M*2P= 3*VP2KK/L*Q/. ML \ B*O= MN*Q/. ML \ *i 2MN*
Q. P. //L/*VP= = f L \ B*\ N=P M*i . P1 23V-0Q*M21 LB*/. PVL*KP2Q*MP. RB*. *
N2VN*M0P3LK-0Q*\ Q. MMLP*P21 B*MNLP1 = \ M. M*. 3K*23K2? . M= P*/2VNM*
C: 7 ) ( C) -J +";;*-*Q/. ` 0L*L3*U=3 MLB*. f L ? *P. 230PL \ *L3*O. \ *LM*
L3*N. 0MB*03*ML1 Q\ *KL*QPT? N. 0UU. VL*MPc\ *OPLUB*03*M2P= 2P*KL*
QP=Q PLMT*LM*P. 1 . \ \ L -_ 0\ *VP. 3KLB*03L*O= PK0PL*. 3M2*
QP=_ L ? M2=3 \ *N. 0MLB*MNLP1 = \ M. M*LM*MT1 = 23*/01 23L0I *
m: 7 ) ( m) *J +";;*-*J 0\ \ Q/. MMLB*# /. MML*= OL3*03K*03ML3*VLP2//MB*
l 0PhL*( 0UNL2hhL2MB*VP= \ \ L *9LMM. 0UU. 3V\ ? N. /LB*$ QP2Mh\ ? N0MhB*
) NLP1 =\ M. M*03K*m= 3MP= //-; . 1 QL*

PANINI

' < +: 7 = > ? 1 6 j
YDABEE *FEY> E] @ [ [ G! HI YFI FD [ FE FEEE

Rechts en links onafhankelijk instelbaar met 
afzonderlijke thermostaten en controlelampjes 
+2VNM*. 3K*/LUM*N. /U*23KLQL3KL3M/R*? = 3MP= //LK*OR*\ LQ. P. ML*
MNLP1 =\ M. M\ *. 3K*23K2? . M=P */2VNM\ *
;L \ *Q/. ` 0L \ *V. 0? NL \ *LM*KP= 2M\ *\ =3 M*23K2f 2K0L//L1 L3M*
L3? /L3? N. O/L \ *. f L ? *MNLP1 =\ M. M\ *LM*f = R. 3M*KL*? = 3MPÙ /L*
\ TQ. PT\ *
#/ . MML*/23l \ *03K*PL ? NM\ *\ 23K*L23hL/3*\ ? N. /MO. PB*1 2M*\ LQ. P. ML3*
) NLP1 =\ M. ML3*03K*m=3 MP=/ /-; . 1 QL*

MAJESTIC

' < +: 7 = > ? 1 6 j
] XABEE *FEY> E] [ [ [ G! HI ] EI FD YEE YEEE

DOUBLE PANINI

' < +: 7 = > ? 1 6 j
DXABEE *FEY> E] F [ [ G! HI ZAI FD [ I *[ FE [ I *FEEE
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CONTACT GRILL - ommanteling uit roestvrijstaal 
18/10, gietijzeren grillplaten, onder en 
bovenplaten parallel gegroefd, de grills 
hebben een korte opwarmtijd en zijn voorzien 
van een grote lekbak, spatrand, thermostaat 
en controlelampjes 
C: 7 ) ( C) *J +";;*-*? . \ 23V*= U*\ M. 23/L \ \ *\ MLL/*@Z%@EB*? . \ M*2P= 3*
VP2KK/L*Q/. ML \ B*O= MN*Q/. ML \ *i 2MN*Q. P. //L/*VP= = f L \ B*\ N= PM*
i . P1 23V-0Q*M21 LB*/. PVL*KP2Q*MP. RB*. *N2VN*M0P3LK-0Q*\ Q. MMLP*
P21 B*MNLP1 = \ M. M*. 3K*23K2? . M= P*/2VNM\ *
C: 7 ) ( C) -J +";;*-*N. O2//. VLd*. ? 2LP*23= I *@Z%@EB*Q/. ` 0L*L3*
U= 3MLB*. f L ? *P. 230PL \ *L3*O. \ *LM*L3*N. 0MB*03*ML1 Q\ *KL*
QPT? N. 0UU. VL*MPc\ *OPLUB*03*M2P= 2P*KL*QP= QPLMT*LM*P. 1 . \ \ L -_ 0\ *
VP. 3KLB*03L*O= PK0PL*. 3M2*QP= _ L ? M2= 3\ *N. 0MLB*MNLP1 = \ M. M*LM*
MT1 = 23\ */01 23L0I *
m: 7 ) ( m) -J +";;*-*6LPl /L2K03V*. 0\ *C7 $ *@Z%@EB*J 0\ \ Q/. MML*
# /. MML*= OL3*03K*03ML3*VLP2//MB*l 0PhL*( 0UNL2hhL2MB*VP= \ \ L *
9LMM. 0UU. 3V\ ? N. /LB*$ QP2Mh\ ? N0MhB*) NLP1 = \ M. M*03K*m= 3MP= //-
; . 1 QL3
*

SOLO COMPACT

7 = > ? 1 6 j ' < +:
*] ZZ> YEE [ @G! HI [ DI YE [ FE @ZEE @] DBEE

SOLO GRANDE

7 = > ? 1 6 j ' < +:
*] ZZ> YEA [ @G! HI Y@I YE [ FE [ [ EE [ EDBEE

*] ZZ> Y@E*

* - Boven platen parallel gegroefd, onder glad
-*< QQLPQ/. ML \ *i 2MN*Q. P. //L/*VP= = f L \ B*/= i LP*Q/. 23
-*;2\ \ L *L3*O. \ B*P. 230PL \ *L3*N. 0M
-*# /. MML3*= OL3*VLP2//MB*03ML3*V/. MM

[ @G! HI Y@I YE [ FE [ [ EE [ EDBEE

Rechts en links onafhankelijk instelbaar met 
afzonderlijke thermostaten en controlelampjes 
+2VNM*. 3K*/LUM*N. /U*23KLQL3KL3M/R*? = 3MP= //LK*OR*\ LQ. P. ML*
MNLP1 = \ M. M\ *. 3K*23K2? . M= P*/2VNM\ *
;L \ *Q/. ` 0L \ *V. 0? NL \ *LM*KP= 2M\ *\ = 3M*23K2f 2K0L//L1 L3M*
L3? /L3? N. O/L \ *. f L ? *MNLP1 = \ M. M\ *LM*f = R. 3M*KL*? = 3MPÙ /L*
\ TQ. PT\ *
# /. MML*/23l \ *03K*PL ? NM\ *\ 23K*L23hL/3*\ ? N. /MO. PB*1 2M*\ LQ. P. ML3*
) NLP1 = \ M. ML3*03K*m= 3MP= //-; . 1 QL*

DUETTO COMPACT

7 = > ? 1 6 j ' < +:
*] ZZ> Y@A [ @G! HI AXI YE [ FE F ] EE [ ZABEE

*] ZZ> Y[ E*

* - Boven platen parallel gegroefd, onder glad
-*< QQLPQ/. ML \ *i 2MN*Q. P. //L/*VP= = f L \ B*/= i LP*Q/. 23
-*;2\ \ L *L3*O. \ B*P. 230PL \ *L3*N. 0M
-*# /. MML3*= OL3*VLP2//MB*03ML3*V/. MM

[ @G! HI AXI YE [ FE F ] EE [ ZABEE

DUETTO GRANDE

7 = > ? 1 6 j ' < +:
*] ZZ> Y[ A [ @G! HI ZYI YE [ I *[ FE [ I *[ [ EE FZABEE
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De Roller Grill bakplaten hebben een grote 
capaciteit, korte opwarmtijd, grote lekbak, 
hoge afneembare spatrand en thermostaten 
(0-300° C). De apparaten zijn vervaardigd uit 
roestvrijstaal en zijn voorzien van een zeer 
zware gegoten plaat 
) NL*+=/ /LP*J P2//*9PR-) =Q \ *N. f L*. *N2VN*? . Q. ? 2MRB*\ N= PM*
i . P1 23V-0Q*M21 L*. 3K*. */. PVL*KP2Q*MP. RB*. *N2VN*M0P3LK-0Q*
PL1 =f . O/L*\ Q. MMLP*P21 *. 3K*MNLP1 = \ M. M\ *GE-FEEbCHB*i 2MN*
NL. f R*? . \ M*2P=3 *Q/. ML*
;L \ *Q/. ` 0L \ *\ 3. ? l *+= //LP*J P2//*. f L ? */L0P*QLPU= P1 . 3? L*
21 Q=\ . 3ML*\ L*K2\ M23V0L3M*Q. P*03*ML1 Q\ *KL*QPT? N. 0UU. VL*MPc\ *
OPLUB*03*M2P=2 P*KL*QP= QPLMT*LM*P. 1 . \ \ L _ 0\ *VP. 3KLB*03L*
O=P K0PL*. 3M2-QP=_ L ? M2= 3\ *. 1 = f 2O/L*N. 0ML*LM*MNLP1 = \ M. M\ *
GE-FEEbCHB*. f L ? *Q/. ` 0L*L3U= 3ML*L I MP. -U= PML*
82L*+=/ /LP*J P2//*J P2KK/L-# /. MML3*\ 23K*\ LNP*/L2\ M03V\ UgN2V*03K*
OP. 0? NL3*30P*L23L*l 0PhL*( 0UNL2hhL2M> *& 2M*VP= \ \ LP*
9LMM. 0UU. 3V\ ? N. /LB*. O3LN1 O. PL1 *$ QP2Mh\ ? N0Mh*03K*
) NLP1 =\ M. ML3*GE-FEEbCH> *& 2M*\ ? Ni LPL3*J 0\ \ Q/. MML*# /. MML*

PSE 400 ELEC.

' < +: 7 = > ) RQL ? 1 6 j
Y[ DBEE *FEY> EYA 400E @DG! HI Y[ I YA [ FE FEEE

De 600 modellen zijn rechts en links 
onafhankelijk instelbaar met afzonderlijke 
thermostaten. De 900 modellen zijn voorzien 
van 3 zones 
) NL*] EE*1 =K L/\ *. PL*? =3 MP= //LKB*P2VNM*. 3K*/LUM*N. /UB*
23KLQL3KL3M/R*OR*\ LQ. P. ML*MNLP1 = \ M. M\ > *) NL*DEE*1 = KL/\ *
N. f L*F*h=3 L \ *
;L \ *1 =K c/L \ *] EE*\ =3 M*23K2f 2K0L//L1 L3M*L3? /L3? N. O/L \ *
V. 0? NL \ *LM*KP=2 ML \ B*. f L ? *KL \ *MNLP1 = \ M. M\ > *;L \ *1 = KT/L \ *DEE*
\ =3 M*. f L ? *F*h=3 L \ *
82L*] EE*& =K L//L*\ 23K*/23l \ *03K*PL ? NM\ *L23hL/3*\ ? N. /MO. P*1 2M*
\ LQ. P. ML3*) NLP1 =\ M. ML3> *82L*DEE*& = KL//L*\ 23K*1 2M*F*Z= 3L3*

PSE 600 & 900 ELEC.

' < +: 7 = > ) RQL ? 1 6 j
] [ EBEE *FEY> EY] 600E @DG! HI ] [ I YA YEE ] EEE
XDABEE *FEY> EYX 900E @DG! HI D[ I YA YEE DEEE

PSG 600 & 900 - propaan/propane/Propan

' < +: 7 = > ) RQL ? 1 J l j
] DABEE *FEY> [ Y] 600PG @DG! HI ] [ I YA AB[
ZDABEE *FEY> [ YX 900PG @DG! HI D[ I YA XBZ

BAKPLAATSCHRAPER - gegoten aluminium 
J +"88;' *$ C+( # ' +*-*? . \ M-. /01 23201 *
4+: $ $ ' *( *+( C;: "+*-*KL*U= 3ML*K'. /01 23201 *
J +"88;' *$ C! ( 4' +*-*( /01 23201 V0\ \ *

MIDI

' < +: 7 = > ; > *? 1
@EBXA F@] > XZE FE
FBAE F@] > XZ@ set van 10 mesjes los%\ LM*= U*@E*l 32f L \ *\ LQ. P. ML/R

\ LM*@E*/. 1 L \ *\ L0/%$ . Mh*f = 3*@E*m/23VL3*\ LQ. P. M

MAXI - HEAVY DUTY

' < +: 7 = > ? 1
F [ BAE F@] > XZA Y@I @A
FBDA F@] > XZ] rvs vervanging mes%PLQ/. ? L1 L3M*O/. KL*\ M> \ MLL/

? = 0ML. 0*23= I *KL*PL1 Q/. ? L1 L3M%' P\ . Mh-& L \ \ LP*C7 $

PSE 400

PSE 600

PSE 900
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BAK/GRILLPLAAT - met geheel roestvrijstalen 
behuizing, hoge spatrand en maximaal benut 
bakoppervlak, voorzien van thermostaat,
2 controlelampjes en ingebouwde vetopvanglade 
J +"88;' *-*\ M. 23/L \ \ *\ MLL/*N= 0\ 23VB*Q/. ML*? . 3*OL*U0//R*0\ LKB*
MNLP1 = \ M. MB*i 2MN*[ *23K2? . M= P*/2VNM\ *. 3K*O02/M*23*U. M*KP2QQ23V*MP. R*
# ; ( Q< ' *J +";;*-*N. O2/. VL*23= I B*N. 0ML*O= PK0PL*. 3M2-
T? /. O= 0\ \ LP*LM*03L*\ 0PU. ? L*1 . I 21 . /L*Q= 0P*VP2//LPB*. f L ? *
MNLP1 = \ M. M*[ *f = R. 3M\ */01 23L0I *LM*P. 1 . \ \ L _ 0\ *23? = PQ= PT*
J +";; # ; ( ) ) ' *-*C7 $ *J LN. 0\ LB*4P. MU/g? NL*f = /\ Mg3K2V*OL30MhO. PB*
) NLP1 = \ M. MB*1 2M*[ *m= 3MP= //-; . 1 QL*03K*9LMM. 0UU. 3V\ ? N. /L*

MINI - (25x33 cm)

7 = > ? 1 6 j ' < +:
*] ZZ> AEE [ XG! HI [ ] I Y[ [ FE @AEE @DZBEE
plaat glad%Q/. ML*Q/. 23%Q/. ` 0L*/2\ \ L%4P. MU/g? NL*V/. MM

MIDI - (40x40 cm)

7 = > ? 1 6 j ' < +:
*] ZZ> A@E [ XG! HI YEI AE [ FE FEEE [ DABEE
plaat glad%Q/. ML*Q/. 23%Q/. ` 0L*/2\ \ L%4P. MU/g? NL*V/. MM

*] ZZ> A@A [ XG! HI YEI AE [ FE FEEE [ DABEE
plaat 1/2 glad - 1/2 gegroefd*%*Q/. ML*@%[ *Q/. 23*-*@%[ *VP= = f LK
Q/. ` 0L*@%[ */2\ \ L*-*@%[ *P. 230PTL*%*4P. MU/g? NL*@%[ *V/. MM*-*@%[ *VLP2//M

GRILLAPPARAAT - roestvrijstaal, elementen 
verwerkt in roestvrijstalen grillbuizen daardoor 
zeer snel op de gewenste temperatuur, kan 
eventueel ook als watergrill gebruikt worden 
door de ruime opvangbak onder de grill, 
voorzien van afneembare spatrand, speciale 
grillschrapers, hoofdschakelaar, thermostaat 
50-300° C en controlelampjes 
J +"88;' *# ; ( ) ' *-*\ M. 23/L \ \ *\ MLL/B*L/L1 L3M\ *QP= ? L \ \ LK*23*\ M. 23/L \ \ *
\ MLL/*VP2//*M0OL \ B*MNLPLU= PL*f LPR*̀ 02? l /R*. M*MNL*KL \ 2PLK*
ML1 QLP. M0PLB*? . 3*. /\ = *OL*0\ LK*. \ *. *i . MLP*VP2//*MNP= 0VN*MNL*
/. PVL*? = //L ? M2= 3*MP. R*03KLP*MNL*VP2//B*L` 02QQLK*i 2MN*PL1 = f . O/L*
\ Q/. \ N*V0. PKB*\ QL ? 2. /*VP2//*\ ? P. QLP\ B*1 . 23*\ i 2M? NB*MNLP1 = \ M. M*
AE-FEEbC*. 3K*23K2? . M= P*/2VNM\ *
# ; ( Q< ' *J +";;*-*L3*23= I B*/L \ *T/T1 L3M\ *MP. 2MT\ *K. 3\ *KL \ *M0OL \ *KL*
VP2/*L3*23= I *QL0f L3M*K= 3? *Í MPL*0M2/2\ T\ *MPc\ *P. Q2KL1 L3M*a*/. *
ML1 QTP. M0PL*\ = 0N. 2MTL*LM*QL0f L3M*TV. /L1 L3M*Í MPL*0M2/2\ T\ *
? = 1 1 L*VP2/*a*L. 0*a*MP. f LP\ */L*VP. 3K*Q02\ . PK*\ 2M0T*\ = 0\ */L*VP2/B*
T` 02QT*K'03L*QP= ML ? M2= 3*. 3M2*T? /. O= 0\ \ 0PL \ *. 1 = f 2O/LB*KL*
VP. MM= 2P\ *\ QT? 2. 0I B*K'03*23MLPP0QML0P*QP23? 2Q. /B*K'03*MNLP1 = \ M. M*
AE-FEEbC*LM*KL*f = R. 3M\ */01 23L0I *
J +";;*J ' +ƒ ) *-*C7 $ B*23*C7 $ *J P2//P= NPL3*f LP. POL2MLML*
' /L1 L3MLB*K. NLP*\ LNP*\ ? N3L//*OL2*KLP*VLi k3\ ? NML3*
) L1 QLP. M0PB*l ˆ 33L3*. 0? N*. /\ *j . \ \ LPVP2//*K0P? N*KL3*VP= \ \ L3*
( 0UU. 3V\ ? N. /L*03MLP*KL1 *J P2//*f LPi L3KLM*i LPKL3B*
. 0\ VL \ M. MMLM*1 2M*. O3LN1 O. PL1 *$ QP2Mh\ ? N0MhB*\ QLh2L//L3*
J P2//\ ? N. OLP3B*! . 0QM\ ? N. /MLPB*) NLP1 = \ M. M*AE-FEEbC*03K*
m= 3MP= ///L0? NML3*

GRILL HS COMPACT - (37x37 cm)

7 = > ? 1 6 j ' < +:
*] ZZ> AAE @AG! HI ] EI Y@BA [ FE FYEE AXABEE

GRILL HS 400 - (37x47 cm)

7 = > ? 1 6 j ' < +:
*] ZZ> AA[ @AG! HI XEI Y@BA YEE YAEE ] YABEE

GRILL HS 800 - (77x47 cm)

7 = > ? 1 6 j ' < +:
*] ZZ> AAY @AG! HI XEI XZBA YEE DEEE @@DABEEModel GRILL HS 800 2 Zones
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0 1 2

543 6

MULTIFUNCTIONEEL BAKAPPARAAT - d.m.v. eenvoudig te verwisselen sets gietijzeren wisselplaten 
voor o.a. wafels, crÍ pes, (niet inclusief, los leverbaar) ontstaat een uniek baksysteem, voorzien van 
elektronische tijdklok met geluidssignaal, thermostaat en verlichte hoofdschakelaar 
& < ; ) "-9< 7 C) ": 7 ( ;*4( m"7 J -( # # ; "( 7 C' *-*MNP= 0VN*L. \ 2/R*L I ? N. 3VL. O/L*\ LM\ *? . \ M*2P= 3*Q/. ML \ *U= P*L I . 1 Q/L*i . UU/L \ B*? PÍ QL \ B*
. 3K*80M? N*\ RP0Q*i . UU/L \ *G3=M*23? /0KLKH*. *032̀ 0L*O. l 23V*\ R\ ML1 *2\ *? PL . MLKB*i 2MN*MNLP1 = \ M. MB*2//01 23. MLK*: 7 %: 99*\ i 2M? N*. 3K*
L/L ? MP=3 2? *M21 LP*i 2MN*\ = 03K*\ 2V3. /*
( ##( +' ";*& < ; ) "-9: 7 C) ": 7 7 ' ;*-*Q. P*KL \ *Q/. ` 0L \ *U= 3ML \ *T? N. 3VL. O/L \ *. 2\ T1 L3M*Q= 0P*QPTQ. PLP*V. 0UPL \ B*? PÍ QL \ B*GQ. \ *23? /0\ H*
03*\ R\ Mc1 L*032̀ 0L1 L3M*LM. 2M*? PTLB*. f L ? *MNLP1 = \ M. MB*23MLPP0QML0P*1 . P? NL-. PPÍ M*LM*1 230MLP2L*T/L ? MP= 32̀ 0L*. f L ? *\ 2V3. /*. ? = 0\ M2̀ 0L*
& ' ! +Zj ' Cm-4( CmJ ' +ƒ ) *-*1 2M*1 kNL/= \ *. 0\ i L ? N\ L/O. PL3*# /. MML3-$ gMhL3*. 0\ *J 0\ \ L2\ L3*UkP*0> . > *j . UUL/3B*CPÍ QL \ B*G32? NM*
1 2MVL/2LULPMH*i . P*L23*L23h2V. PML \ *4. ? l \ R\ ML1 *L3MKL ? l MB*1 2M*) NLP1 = \ M. MB*' "7 %( < $ -$ ? N. /MLP*03K*L/L l MP= 32\ ? NL1 *ZL2M\ ? N. /MLP*1 2M*
) = 3\ 2V3. /*

' < +: 7 = > ) RQL ? 1 6 j
Z[ ABEE *FEZ> EXE single FEG! HI FEI F [ [ FE [ [ EE

@AYEBEE *FEZ> EX@ double FEG! HI ] EI F [ YEE YYEE

GIETIJZEREN WISSELPLATEN - set, onder en boven%C( $ ) *"+: 7 *# ; ( ) ' $ *-*\ LM*= U*@*0QQLP*. 3K*@*/= i LP*Q/. ML
#; ( Q< ' $ *' 7 *9: 7 ) ' *-*_ L0*KL*@*Q/. ` 0L*\ 0QTP2L0PL*LM*@*Q/. ` 0L*23UTP2L0PL%J < $ $ -# ; ( ) ) ' 7 *-*$ . Mh*f = 3*@*: OLPQ/. MML*03K*@*< 3MLPQ/. MML

' < +: 7 = > 1 = KL/
FEDBEE *FEZ> EXY E $ MP= = Qi . UL/
F [ DBEE *FEZ> EXA @ 4P0\ \ L/\ L*i . UL/
F@ABEE *FEZ> EXZ [ CPÍ QL \
F@ABEE *FEZ> EXD F ! . PMi . UL/
F@ABEE *FEZ> EZ@ Y j . UL/
Y@DBEE *FEZ> EZ[ A j . UL/*= Q*\ M= l

DABEE FEZ> @ZA ] $ M= l _ L \ *f = = P*i . UL/*= Q*\ M= l *G@EEE*\ M> H
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WAFELBAKAPPARAAT "ECO" - compleet met set 
vaste gietijzeren platen, thermostaat en 
controlelampje 
j ( 99;' *4( m"7 J *( # # ; "( 7 C' *"' C: "*-*? = 1 Q/LML*i 2MN*\ LM*= U*
U2I LK*? . \ M*2P= 3*Q/. ML \ B*i 2MN*MNLP1 = \ M. MB*. 3K*? = 3MP= /*/2VNM*
J ( < 9+"' +*"' C: "*-*? = 1 Q/LM*. f L ? *03L*_ L0*KL*Q/. ` 0L \ *L3*
U= 3ML*U2I L \ B*. f L ? *MNLP1 = \ M. M*LM*f = R. 3M*KL*? = 3MPÙ /L*
j ( 99' ; ' "$ ' 7 *"' C: "*-*l = 1 Q/LMM*1 2M*L23L1 *$ . Mh*f = 3*UL \ ML3*
J 0\ \ L2\ L3Q/. MML3B*) NLP1 = \ M. M*03K*m= 3MP= ///. 1 QL*

"STROOP" WAFELS

7 = > ? 1 6 j ' < +:
*FEZ> @XE FEG! HI FEI F [ [ FE [ [ EE ] ] EBEE

"WAFELS OP STOK"

7 = > ? 1 6 j ' < +:
*FEZ> @X[ FEG! HI FEI F [ [ FE [ [ EE ] ] EBEE
FEZ> @XA stokjes/i = = KL3*\ M2? l \

O‚ MM= 3LM\ *KL*O= 2\ %! = /h\ M2? l \ *1200 st.
] ABEE

WAFELBAKAPPARAAT - ommanteling 
roestvrijstaal, platen vervaardigd uit gietijzer, 
compleet met traploze instelbare thermostaat 
0-300° C, controlelampje, lekbak en verlichte 
hoofdschakelaar 
j ( 99;' *"+: 7 *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*? . \ M*2P= 3*Q/. ML \ B*
? = 1 Q/LML*i 2MN*MNLP1 = \ M. M*E-FEEbCB*23K2? . M= P*/2VNMB*KP2Q*MP. R*
. 3K*2//01 23. MLK*: 7 %: 99*\ i 2M? N*
J ( < 9+"' +*-*23= I B*. f L ? *Q/. ` 0L \ *L3*U= 3MLB*? = 1 Q/LM*. f L ? *
MNLP1 = \ M. M*E-FEEbCB*f = R. 3M*KL*? = 3MP= /LB*M2P= 2P*KL*QP= QPLMT*
LM*23MLPP0QML0P*1 . P? NL-. PPÍ M*
j ( 99' ; ' "$ ' 7 *-*C7 $ B*1 2M*J 0\ \ *# /. MML3B*1 2M*) NLP1 = \ M. M*E-
FEEbCB*m= 3MP= //-; . 1 QL3B*9LMM. 0UU. 3V\ ? N. /L*03K*' "7 %( < $ -
$ ? N. /MLP*

"BRUSSELSE" WAFELS

7 = > ? 1 6 j ' < +:
*FEY> EY@ [ FG! HI F@I YE [ FE @] EE ] @ABEE

"LUIKSE" WAFELS

7 = > ? 1 6 j ' < +:
*FEY> EY[ [ FG! HI F@I YE [ FE @] EE ] @ABEE
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WAFELBAKAPPARAAT - roestvrijstaal, met een 
'non-stick' Teflon coating voor gemakkelijke 
reiniging en iedere keer volmaakte wafels, de 
plaatindeling maakt het gemakkelijk wafels in 
vieren te delen, met 2 schakelaars en 
maximaal-beveiliging, voor 2 wafels met een 
diameter van 15 cm 
j ( 99;' *"+: 7 *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*3= 3-\ M2? l *) LU/= 3*U= P*
L . \ R*? /L . 323V*. 3K*QLPUL ? M*i . UU/L \ *L f LPR*M21 LB*Q. MMLP3*
KL \ 2V3*U. ? 2/2M. ML \ *K2f 2K23V*i . UU/L*23M= *U= 0P*̀ 0. PMLP\ B*i 2MN
[ *\ i 2M? NL \ B*. 3K*\ . ULMR*? 0M-=0 MB*U=P *[ *i . UU/L \ *i 2MN*. *K2. 1 LMLP*
=U *@A*? 1 *
J ( < 9+"' +*-*23=I B*. f L ? *? =0 ? NL*KL*) LU/= 3*Q= 0P*3LMM= R. VL*
\ 21 Q/L*LM*KL \ *V. 0UPL \ *Q. PU. 2ML \ *? N. ` 0L*U= 2\ B*. f L ? *KL \ *
Q/. ` 0L \ *? = 1 Q. PM21 L3M2T\ *Q= 0P*Q. PM. VLP*/. *V. 0UPL*L3*̀ 0. MPL*
Q. PM\ B*. f L ? *[ *? =1 1 0M. ML0P\ *LM*03*MNLP1 = \ M. M*KL*\ T? 0P2MTB*
Q=0 P*[ *V. 0UPL \ *03*K2. 1 cMPL*KL*@A*? 1 *
j ( 99' ; ' "$ ' 7 *-*C7 $ B*MLU/=3 -OL \ ? N2? NMLMB*UkP*/L2? NML*
+L232V03V*03K*QLPULl ML*j . UUL/3B*K2L*' 23ML2/03V*KLP*# /. MML3*
LP/L2? NMLPM*K2L*( 0UML2/03V*KLP*j . UUL/L3*23*Y*) L2/LB*1 2M
[ *$ ? N. /MLP3*03K*$ 2? NLPNL2M\ MNLP1 = \ M. MB*UkP*[ *j . UUL/3*1 2M*
L23L1 *80P? N1 L \ \ LP*f =3 *@A*? 1 *

' < +: 7 = > ? 1 6 j
F@ABEE *F@E> E@@ [ [ G! HI YEI @] [ FE @] EE

POFFERTJES BAKPLAAT - met zware gegoten 
plaat, behuizing roestvrijstaal,met 
hoofdschakelaar, 2 thermostaten en 2 
controlelampjes  
8 < ) C! *9+") ) ' +$ *J +"88;' *-*U=P *1 . l 23V*MNL*U. 1 = 0\ *80M? N*
"Q=U ULPM_ L \ "B*i 2MN*NL. f R*? . \ M*Q/. MLB*\ M. 23/L \ \ *\ MLL/*? . \ 23VB*
i 2MN*1 . 23*\ i 2M? NB*[ *MNLP1 = \ M. M\ *. 3K*[ *23K2? . M= P*/2VNM\ *
#; ( Q< ' *"# : 99' +) J' $ "*-*Q= 0P*QPTQ. PLP*KL \ *"Q= UULPM_ L \ "*
! =/ /. 3K. 2\ L \ B*. f L ? *Q/. ` 0L*L3*U=3 ML*/= 0PKLB*N. O2/. VL**L3*
. ? 2LP*23=I RK. O/LB*. f L ? *23MLPP0QML0PB*[ *MNLP1 = \ M. M\ *LM*[ *
f =R . 3M\ */01 23L0I *
"#: 99' +) J' $ "*# ; ( ) ) ' *-*h01 *4. ? l L3*f = 3*! = //g3K2\ ? NL3*
"Q=U ULPM_ L \ "B*1 2M*\ ? Ni LPL3*J 0\ \ Q/. MMLB*J LNg0\ L*. 0\ *C7 $ B*
1 2M*$ ? N. /MLPB*[ *) NLP1 = \ M. ML3*03K*[ *m= 3MP= //-; . 1 QL3*

PICCO POFF

' < +: 7 = > ? . Q> ? 1 6 j
ZXABEE *FEZ> E[ @ 50 @ZG! HI AXI FF [ FE [ [ EE

KRƒ PFCHEN

' < +: 7 = > ? . Q> ? 1 6 j
@@DABEE *FEZ> E[ A 100 @ZG! HI ADI AX [ I *[ FE YYEE
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POFFERTJES BAKPLAAT - behuizing 
roestvrijstaal,  zware gegoten plaat met anti-
aanbak laag en opstaande rand, 
hoofdschakelaar, thermostaat (0-300° C), 
controlelampjes, tijdklok 
8 < ) C! *9+") ) ' +$ *J +"88;' *-*\ M. 23/L \ \ *\ MLL/*? . \ 23VB*NL. f R*
? . \ M*Q/. ML*i 2MN*3= 3-\ M2? l *? = . M23V*. 3K*P. 2\ LK*LKVLB*1 . 23*
\ i 2M? NB*MNLP1 = \ M. M*GE-FEE*bCHB*23K2? . M= P*/2VNM\ B*M21 LP*
# ; ( Q< ' *"# : 99' +) J' $ "*-*N. O2//. VL*23= I B*Q/. ` 0L*
. 3M2. KNT\ 2U*LM*O= PK*\ 0PT/Lf TB*23MLPP0QML0P*1 . P? NL-. PPÍ MB*
MNLP1 = \ M. M*GE-FEEbCHB*f = R. 3M\ */01 23L0I B*1 230MLP2L*
"# : 99' +) J' $ "*# ; ( ) ) ' *-*6LPl /L2K03V*. 0\ *C7 $ B*\ ? Ni LPLP*
J 0\ \ Q/. MML*1 2M*( 3M2N. UMOL \ ? N2? NM03V*03K*LPN̂ NML1 *+. 3KB*
! . 0QM\ ? N. /MLPB*) NLP1 = \ M. M*GE-FEEbCHB*m= 3MP= ///L0? NML3B*
ZL2M\ ? N. /M0NP*

7 = > ? . Q> ! *? 1 6 j ' < +:
*] ZE> E [ A 25 @XG! HI F@I FZ [ FE ZAE @ADBEE

7 = > ? . Q> ! *? 1 6 j ' < +:
*] ZE> @[ A 2x 25 @XG! HI ] [ I FZ [ FE @XEE [ DABEE

7 = > ? . Q> ! *? 1 6 j ' < +:
*] ZE> [ AE 50 @XG! HI AAI FZ [ FE @ZEE [ ZABEE

7 = > ? . Q> ! *? 1 6 j ' < +:
*] ZE> [ AA 100 @XG! HI AAI ] E [ FE FEEE FXABEE
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HOTDOG/WORSTENWARMER - roestvrijstalen 
behuizing met glazen container, regelbare 
temperatuur, hoofdschakelaar en 
controlelampje 
! : ) *8: J %$ ( < $ ( J ' *j ( +& ' +*-*\ M. 23/L \ \ *\ MLL/*N= 0\ 23V*
i 2MN*V/. \ \ *? =3 M. 23LPB*ML1 QLP. M0PL*. K_ 0\ M. O/LB*i 2MN*\ i 2M? N*
. 3K*23K2? . M=P */2VNM*
C! ( < 99' *! : ) *8: J %$ ( < C"$ $ ' $ *-*O= Ó M2LP*L3*. ? 2LP*
23=I RK. O/L*. f L ? *PT? 2Q2L3M*L3*f LPPLB*ML1 QTP. M0PL*PTV/. O/LB*
. f L ? *23MLPP0QML0P*/01 23L0I *LM*23K2? . ML0P*
! : ) *8: J %j < +$ ) j ƒ +& ' +*-*' KL/\ M. N/VLNg0\ L*1 2M*
J /. \ OLNg/MLPB*) L1 QLP. M0P*L23\ ML//O. PB*1 2M*$ ? N. /MLP*03K*
m=3 MP=/ //L0? NML*

' < +: 7 = > ? 1 6 j
[ @DBEE *AEZ> EEA YEG! HI [ ZI [ X [ FE ZEE

[ ZABEE *AEZ> EEZ*

* met 4 aluminium pennen voor verwarmen van brood
i 2MN*Y*. /01 23201 *OPL. Ki . P1 LPQ23\
. f L ? *Y*\ MR/= *. /01 23201 *Q= 0P*? N. 0UULP*/L*Q. 23
1 2M*Y*( /01 23201 *$ M2UML3*UkP*! L2h03V*KL \ *4P= M

YEG! HI Y[ I [ X [ FE DEE

KOOKPLAAT - electrisch, roestvrijstalen 
behuizing, onderzijde hittebestendig gelakt, 
voorzien van 4 standen schakelaar 
C: : m"7 J *# ; ( ) ' *-*L/L ? MP2? B*\ M. 23/L \ \ *\ MLL/*? . \ 23VB*O= MM= 1 *
NL. M*PL \ 2\ M. 3M*/. ? ` 0LPLKB*i 2MN*Y*Q= \ 2M2= 3*PLV0/. M= P*
#; ( Q< ' $ *8' *C< "$ $ : 7 *-*L/L ? MP2̀ 0LB*N. O2/. VL*L3*23= I B*/. *
O. \ L*/. ? ` 0T*PL \ 2\ M. 3? L*U= 0PB*? = 1 1 0M. ML0P*a*Y*. //0PL \ *KL*
? N. 0UUL*
m: C! #; ( ) ) ' *-*L/L l MP2\ ? NB*C7 $ *J LNg0\ LB*03ML3*
N2MhLOL \ Mg3K2V*/. ? l 2LPMB*1 2M
Y-) . l M-$ ? N. /MLP

ÿ 180 mm/1500 Watt

' < +: 7 = > ? 1 6 j
YFBEE *D@E> E@E DG! HI [ ZI FF [ FE @AEE

ÿ 180 mm/1500 Watt + ÿ  145 mm/1000 Watt

' < +: 7 = > ? 1 6 j
ADBEE *D@E> E@@ DG! HI YDI FF [ FE [ AEE

KERAMISCHE KOOKPLAAT - traploos instelbaar 
en roestvrijstalen ommanteling, tevens 
voorzien van zeer krachtige continustand met 
extra kookcirkel 
6") +: -C' +( & "C*' ; ' C) +"C*C: : m' +*-*i 2MN*? = 3M230= 0\ *
PLV0/. M2= 3*. 3K*\ M. 23/L \ \ *\ MLL/*? . \ 23VB*\ QL ? 2. /*Q= \ 2M2= 3*U= P*
U2I LK*U2PL*i 2MN*LI MP. *? = = l 23V*? 2P? /L*
C< "$ ' < +*6") +: -CS+( & "Q< ' *-*? N. 0UU. VL*PTV/T*\ . 3\ *
VP. K. M2=3 \ *LM*N. O2//. VL*23= I B*. f L ? *Q= \ 2M2= 3*? = 3M230L*L I MP. *
U=P M*LM*? 2P? /L*? 02\ L0P*Q/0\ *
' ; ' m) +: -m: C! ' +*J ; ( $ -m' +( & "$ C! *-*) L1 QLP. M0P*
\ M0UL3/=\ *PLVL/O. P*03K*C7 $ *J LNg0\ LB*1 2M*\ LNP*l P. UM2VL*
l =3 M230L*#=\ 2M2=3 *1 2M*LI MP. *m=? N-P23V*

1 KOOKPLAAT/C: : m' +%C< "$ ' < +%m: C! ' +

' < +: 7 = > ? 1 6 j
F ] ABEE *A[ X> @A@ @@G! HI Y[ I Y[ [ FE [ @EE

2 KOOKPLATEN/C: : m' +%C< "$ ' < +%m: C! ' +

' < +: 7 = > ? 1 6 j
] YEBEE *A[ X> @A[ @@G! HI Y[ I XD [ I *[ FE [ I *[ @EE
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INDUCTIEKOOKPLAAT - roestvrijstalen 
behuizing, digitale timer van 0-180 minuten 
(stappen van 5 min.), 10 temperatuur-
instellingen/vermogens met een bereik van
60-240 graden en oververhittingsbeveiliging 
"7 8 < C) ": 7 *C: : m' +*-*\ M. 23/L \ \ *\ MLL/*? . \ 23VB*K2V2M. /*M21 LP*
UP= 1 *E-@ZE*1 230ML \ *GA*1 23*\ MLQ\ HB
@E*ML1 QLP. M0PL*\ LMM23V%Q= i LP*/Lf L/\ *UP= 1 *] E-[ YE*KLVPLL \ *
. 3K*L/L ? MP= 32? *= f LPNL. M23V*QP= ML ? M2= 3*
C< "$ ' < +*5*"7 8 < C) ": 7 *-*O= Ó M2LP*L3*. ? 2LP*23= I RK. O/LB*
ML1 Q\ *PTV. O/L*K2V2M. /L*KL*E-@ZE*1 230ML \ *
GQ. P*23? PT1 L3M\ *KL*A*1 23> HB*@E*Q= \ 2M2= 3\ *KL*
ML1 QTP. M0PL%32f L. 0I *KL*Q02\ \ . 3? L*] E-[ YE*KLVPT\ *LM*
QP= ML ? M2= 3*? = 3MPL*/. *\ 0P? N. 0UUL*T/L ? MP= 32̀ 0L*
"7 8 < m) ": 7 m: C! ' +*-*1 2M*C7 $ *J LNg0\ LB*K2V2M. /L*
ZL2M\ ? N. /M0NP*E-@ZE*1 230ML3*GA*1 23> *$ ? NP2MML3HB
@E*) L1 QLP. M0PL23\ ML//03VL3*%*;L2\ M03V\ \ M0UL3*f = 3
] E-[ YE*J P. K*03K*L/L l MP= 32\ ? NLP*‹ OLPN2Mh03V\ \ ? N0Mh*

TAFEL/INBOUWMODEL
) ( 4;' ) : # %4< "; ) -"7 *& : 8' ;
& : 8 » ; ' *8' *) ( 4;' %' 7 C( $ ) +S
) "$ C! %' "7 4( < & : 8' ; ;

7 = > ? 1 6 j ' < +:
*] ZZ> E ] X ABAG! HI [ DI F ] [ FE @ZEE AYBEE

TAFELMODEL/) ( 4; ' ) : # *& : 8' ;
& : 8 » ; ' *8' *) ( 4;' %) "$ C! & : 8' ; ;

7 = > ? 1 6 j ' < +:
*] ZZ> E ] [ ABFG! HI F@I FZ [ FE [ EEE ZDBEE

INDUCTIEKOOKPLAAT - roestvrijstalen 
behuizing, digitale timer van 0-180 minuten 
(stappen van 5 min.), 10 temperatuur-
instellingen/vermogens met een bereik van
60-240 graden en oververhittingsbeveiliging 
"7 8 < C) ": 7 *C: : m' +*-*\ M. 23/L \ \ *\ MLL/*? . \ 23VB*K2V2M. /*M21 LP*
UP= 1 *E-@ZE*1 230ML \ *GA*1 23*\ MLQ\ HB
@E*ML1 QLP. M0PL*\ LMM23V%Q= i LP*/Lf L/\ *UP= 1 *] E-[ YE*KLVPLL \ *
. 3K*L/L ? MP= 32? *= f LPNL. M23V*QP= ML ? M2= 3*
C< "$ ' < +*5*"7 8 < C) ": 7 *-*O= Ó M2LP*L3*23= I B*1 230MLP2L*
PTV. O/L*K2V2M. /L*KL*E-@ZE*1 230ML \ *
GQ. P*23MLP1 2MM. 3? L*KL*A*1 23> HB*@E*Q= \ 2M2= 3\ *KL*
ML1 QTP. M0PL%32f L. 0I *KL*Q02\ \ . 3? L*] E-[ YE*KLVPT\ *LM*
QP= ML ? M2= 3*? = 3MPL*/. *\ 0P? N. 0UUL*T/L ? MP= 32̀ 0L*
"7 8 < m) ": 7 m: C! ' +*-*1 2M*C7 $ *J LNg0\ LB*K2V2M. /L*
ZL2M\ ? N. /M0NP*E-@ZE*1 230ML3*GA*1 23> *$ ? NP2MML3HB
@E*) L1 QLP. M0PL23\ ML//03VL3*%*;L2\ M03V\ \ M0UL3*f = 3
] E-[ YE*J P. K*03K*L/L l MP= 32\ ? NLP*‹ OLPN2Mh03V\ \ ? N0Mh*

TYPE A

7 = > ? 1 6 j ' < +:
*] ZZ> E ] Y ABAG! HI [ DI F ] [ FE [ XEE @[ DBEE

TYPE B

7 = > ? 1 6 j ' < +:
*] ZZ> E ] ] ABFG! HI F@I FZ [ FE [ XEE @[ DBEE

A

B
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WOK-INDUCTIEKOKER - roestvrijstaal, digitale 
instelling van 0-120 minuten, vermogen 500-
3100 Watt en temperatuur max. 240 graden 
j : m*"7 8 < C) ": 7 *C: : m' +*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*K2V2M. /*
? =3 MP=/ *=U *M21 L*E-@[ E*1 230ML \ B*Q= i LP*AEE-F@EE*j . MM*. 3K*
ML1 QLP. M0PL*1 . I > *[ YE*KLVPLL \ *
j : m*"7 8 < C) ": 7 *-*23= I B*PTV/. VL*K2V2M. /*1 230ML0P*E-@[ E*
1 23> B*Q02\ \ . 3? L*AEE-F@EE*j . MM*LM*ML1 QTP. M0PL*1 . I > *[ YE*
KLVPT\ *
"7 8 < m) ": 7 m: C! ' +*-*C7 $ B*K2V2M. /L3*$ ML0LP03V*f = 3*ZL2M*
E-@[ E*& 23> B*6LP1 ˆ VL3*AEE-F@EE*j . MM*03K*) L1 QLP. M0P*
1 . I > *[ YE*J P. K*

' < +: 7 = > ? 1 6 j
[ EDBEE *] ZZ> E ] A @XG! HI FXBAI Y[ [ FE F@EE

INDUCTIEKOOKPLAAT - roestvrijstaal behuizing, 
digitale instelling van 0-180 minuten, 
temperatuur 60-240 graden 
"7 8 < C) ": 7 *C: : m' +*-*\ M. 23/L \ \ *\ MLL/*? . \ 23VB*K2V2M. /*
? =3 MP=/ *=U *M21 L*E-@ZE*1 230ML \ B*ML1 QLP. M0PL
] E-[ YE*KLVPLL \ *
C< "$ ' < +*5*"7 8 < C) ": 7 *-*O= Ó M2LP*L3*23= I B*ML1 Q\ *PTV. O/L*
K2V2M. /L*KL*E-@ZE*1 230ML \ B*ML1 QTP. M0PL*] E-[ YE*KLVPT\ *
"7 8 < m) ": 7 m: C! ' +*-*1 2M*C7 $ *J LNg0\ LB*K2V2M. /L3*
$ ML0LP03V*f = 3*hL2M*E-@ZE*1 230ML3B*) L1 QLP. M0P
] E-[ YE*J P. K*

' < +: 7 = > ? 1 6 j
@ZDBEE *] ZZ> E ] E @XG! HI FXBAI Y[ [ FE FAEE

GROOTKEUKEN INDUCTIEKOOKPLAAT - 
roestvrijstalen behuizing, vermogen instelbaar 
van 500 watt tot 5000 watt 
C( ) ' +"7 J *"7 8 < C) ": 7 *! : 4*-*\ M. 23/L \ \ *\ MLL/*N= 0\ 23VB*
. K_ 0\ M. O/L*Q= i LP*AEE*i . MM*0Q*M= *AEEE*j . MM\ *
C< "$ ' < +*( *"7 8 < C) ": 7 *J +( 7 8*C< "$ "7 ' *-*O= Ó M2LP*L3*
23=I B*Q02\ \ . 3? L*PTV/. O/L*AEE*i . MM\ *a*AEEE*j . MM\ *
C( ) ' +"7 J *"7 8 < m) ": 7 m: C! ' +*-*C7 $ *J LNg0\ LB*
L23\ ML//O. PL \ *6LP1 ˆ VL3*f = 3*AEE*j . MM*O2\ *AEEE*j . MM*

' < +: 7 = > ? 1 6 j
F ] EBEE *] ZZ> @] Y [ EG! HI AFI YE YEE AEEE

GROOTKEUKEN WOK-INDUCTIEKOKER - 
roestvrijstalen behuizing, vermogen instelbaar 
van 500 watt tot 5000 watt 
C( ) ' +"7 J *j : m*"7 8 < C) ": 7 *C: : m' +*-**\ M. 23/L \ \ *\ MLL/*
N=0 \ 23VB*. K_ 0\ M. O/L*Q= i LP*AEE*i . MM*0Q*M= *AEEE*j . MM\ *
C< "$ ' < +*( *"7 8 < C) ": 7 *8' *j : m*J +( 7 8*C< "$ "7 ' *-*
O=Ó M2LP*L3*23=I B*Q02\ \ . 3? L*PTV/. O/L*AEE*i . MM\ *a*AEEE*j . MM\ *
C( ) ' +"7 J *j : m*"7 8 < m) ": 7 m: C! ' +*-*C7 $ *J LNg0\ LB*
L23\ ML//O. PL \ *6LP1 ˆ VL3*f = 3*AEE*j . MM*O2\ *AEEE*j . MM*

' < +: 7 = > ? 1 6 j
FDABEE *] ZZ> @] A [ EG! HI AFI YE YEE AEEE
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INDUCTIEKOOKPLAAT - 2 glaskeramische 
kookvelden (ÿ  21cm), automatische 
panherkenning, temperatuur 60-240° C in 
10 vermogensstanden, 180 min. timer met 
geluidssignaal, automatische uitschakeling, 
verlichte display, touch-bedieningspaneel, 
oververhittingsbeveiliging, controlelampje 
"7 8 < C) ": 7 *C: : m' +*-*[ *? LP. 1 2? *? = = l 23V*\ 0PU. ? L \ *
GW*[ @? 1 HB*. 0M= -Q. 3*KLML ? M2= 3B*ML1 QLP. M0PL*
] E-[ YEbC*0Q*M= *@E*Q= i LP*\ LMM23V\ B*@ZE*1 23> *M21 LP*i 2MN*
O0hhLPB*. 0M= *\ i 2M? N*= UUB*2//01 23. MLK*K2\ Q/. RB*M= 0? N*? = 3MP= /*
Q. 3L/B*MNLP1 . /*\ . ULMR*? 0M-= 0MB*Q2/= M*/2VNM*
C< "$ ' < +*5*"7 8 < C) ": 7 *-*[ *Q/. ` 0L \ *L3*PLf Í ML1 L3M*
f 2MP= ? TP. 1 2̀ 0L*GW*[ @? 1 HB*PL ? = 33. 2\ \ . 3? L*KL \ *
Q/. M\ . UU2? N. VL*K2V2M. /B*PTV/. VL*KL*ML1 QTP. M0PL*KL*
] E-[ YEbC*= 0*L3*K2I *TM. QL \ B*1 230MLP2L*KL*@ZE*1 230ML \ *. f L ? *
\ 2V3. /*\ = 3= PLB*. PPÍ M*. 0M= 1 . M2̀ 0LB*? = 1 1 . 3KL \ *\ L3\ 2M2f L \ *
M= 0? NB*\ T? 0P2MT*KL*\ 0P? N. 0UULB*f = R. 3M\ */01 23L0I *
"7 8 < m) ": 7 m: C! ' +*-*[ *J /. \ l LP. 1 2l -m= ? NUL/KLP*
GW*[ @? 1 HB*. 0M= 1 . M2\ ? NLP*) = QULPl L3303VB*
) L1 QLP. M0PL23\ ML//03V*f = 3*] E-[ YE*bC*= KLP*23*
@E*;L2\ M03V\ \ M0UL3B*@ZE*& 23> *) 21 LP*1 2M*$ 2V3. /M= 3B*
. 0M= 1 . M2\ ? NLP*( O\ ? N. /M03VB*OL/L0? NMLML \ *82\ Q/. RB*
) = 0? N-4LK2L3UL/KB*‹ OLPN2Mh03V\ \ ? N0MhB*m= 3MP= ///L0? NML*

7 = > ? 1 6 j ' < +:
*D@E> E@F AG! HI ADI F ] [ FE FYEE @] DBEE

INDUCTIEKOOKPLAAT - roestvrijstalen 
behuizing, 2 kookvelden, digitale timer van 
0-180 minuten (stappen van 5 min.), 
10 temperatuur-instellingen/vermogens 
200-3500 Watt en bereik van 80-270 graden, 
oververhittingsbeveiliging 
"7 8 < C) ": 7 *C: : m' +*-*\ M. 23/L \ \ *\ MLL/*? . \ 23VB*[ *? = = l 23V*
\ 0PU. ? L \ B*K2V2M. /*M21 LP*UP= 1 *E-@ZE*1 230ML \ *GA*1 23*\ MLQ\ HB
@E*ML1 QLP. M0PL*\ LMM23V%Q= i LP*/Lf L/\ *[ EE-FAEE*j . MM*. 3K*
UP= 1 *ZE-[ XE*KLVPLL \ B*L/L ? MP= 32? *= f LPNL. M23V*QP= ML ? M2= 3*
C< "$ ' < +*5*"7 8 < C) ": 7 *-*O= Ó M2LP*L3*23= I B*[ *\ 0PU. ? L \ *KL*
? 02\ \ = 3B*1 230MLP2L*PTV. O/L*K2V2M. /L*KL*E-@ZE*1 230ML \ *
GQ. P*23MLP1 2MM. 3? L*KL*A*1 23> HB*@E*Q= \ 2M2= 3\ *KL*
ML1 QTP. M0PL%32f L. 0I *KL*Q02\ \ . 3? L*[ EE-FAEE*j . MM*LM*ZE-
[ XE*KLVPT\ B*QP= ML ? M2= 3*? = 3MPL*/. *\ 0P? N. 0UUL*T/L ? MP= 32̀ 0L*
"7 8 < m) ": 7 m: C! ' +*-*1 2M*C7 $ *J LNg0\ LB*[ *m= ? NUL/KLPB*
K2V2M. /L*ZL2M\ ? N. /M0NP*E-@ZE*1 230ML3*GA*1 23> *$ ? NP2MML3HB
@E*) L1 QLP. M0PL23\ ML//03VL3%;L2\ M03V\ \ M0UL3*
[ EE-FAEE*j . MM*03K*ZE-[ XE*J P. KB*L/L l MP= 32\ ? NLP*
‹ OLPN2Mh03V\ \ ? N0Mh*

7 = > ? 1 6 j ' < +:
*] ZZ> E ] @ @@G! HI Y[ I FF [ I *[ FE [ I *FAEE FYABEE
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GASKOOKTOESTEL - roestvrijstalen behuizing, 
voorzien van thermokoppel, waakvlam, 
koperen branders en roestvrijstalen 
morspannen 
J ( $ C: : m' +*-*N= 0\ 23V*= U*\ M. 23/L \ \ *\ MLL/B*i 2MN*\ . ULMR*
MNLP1 =? = 0Q/LB*Q2/= M*U/. 1 LB*? =Q QLP*O0P3LP\ *. 3K*\ M. 23/L \ \ *
\ Q2//=f LP*MP. R\ *
+' C! ( < 8*5*J ( Z*-*M= 0M*23= I B*? =3 MPÙ /L*KL \ *UL0I *KL*? 02\ \ = 3*
23KTQL3K. 3M*. f L ? *\ R\ Mc1 L*KL*f L2//L*. */̂. //01 . VL*LM*
MNLP1 =? = 0Q/L*KL*\ T? 0P2MTB*/. *VP2//L*L3*U= 3MLB*/. *? = 0P= 33L*
OP̊ /L0P*LM*/. *Q/. ` 0L*23= I *\ = 3M*L3M2cPL1 L3M*. 1 = f 2O/L \ *Q= 0P*
03*L3MPLM2L3*. 2\ L*
J ( $ -m: C! ' +*-*J LNg0\ L*C7 $ B*1 2M*MNLP1 = l PL0hB*
h03KU/. 1 1 LB*4PL33LP3*. 0\ *m0QULP*03K*C7 $ *
. 0UU. 3V\ ? N. /L3*

PROPAAN/# +: # ( 7 ' %# +: # ( 7 ' %# +: # ( 7

' < +: 7 = > brander%O0P3LP
OP̊ /L0P%4PL33LP

? 1 J l j

YAABEE *FEY> @AE 1 @ZG! HI FAI A@ X
] DABEE *FEY> @A@ 2 @ZG! HI ] XI A@ X*+*A
D[ ABEE *FEY> @A[ 3 @ZG! HI DDI A@ X*+*X*+*A

HOKKER/GASBRANDER - tafelmodel, propaan 
of aardgas uitvoering, roestvrijstalen 
behuizing, per brander 7,5 Kw, voorzien van 
thermokoppel, zwaar gegoten werkrooster 
35x39 cm, rvs leklade 
"7 8 < $ ) +"( ;*J ( $ *4< +7 ' +*-*M. O/L*1 = KL/B*QP= Q. 3L*= P*
3. M0P. /*V. \ B*\ M. 23/L \ \ *\ MLL/*N= 0\ 23VB*L. ? N*O0P3LP*X> A*mi B*
L` 02QQLK*i 2MN*MNLP1 = ? = 0Q/LB*NL. f R*? . \ M*Q. 3*PL \ M
FAI FD*? 1 B*\ M. 23/L \ \ *\ MLL/*KP2Q*MP. R*
4+¤ ; ' < +*"7 8 < $ ) +"' ;*-*1 =K c/L*M. O/LB*QP= Q. 3L*= 0*V. h*
3. M0PL/B*? N‚ \ \ 2\ *23= I B*Q. P*OP̊ /L0P*XBA*mi B*. f L ? *
MNLP1 =? = 0Q/L \ B*OP̊ /L0P\ *
L I MP. -U=P M\ *FAI FD*? 1 B*. f L ? *M2P= 2P*TV= 0MM= 2P*L3*23= I > *
J ( $ -! : Cm' +-m: C! ' +*-*) . OL//L*& = KL//B*# P= Q. 3*= KLP*
' PKV. \ -"1 Q/L1 L3M2LP03VB*' KL/\ M. N/VLNg0\ LB*4PL33LP
XBA*mi B*. 0\ VL \ M. MMLM*1 2M*) NLP1 = L/L1 L3MB*$ ? Ni LPL*J 0\ \ *
( POL2M\ P=\ M*f =3 *FAI FD*? 1 B*' KL/\ M. N/*) P= QO/L ? N*

AARDGAS/7 ( ) < +( ;*J ( $ %J ( Z*7 ( ) < +' ;%' +8J ( $

' < +: 7 = > branders%O0P3LP
OP̊ /L0P%4PL33LP

? 1 J l j

F ] ABEE *F [ @> [ E@ 1 [ AG! HI FZI ] E XBA
AYEBEE *F [ @> [ E [ 2 [ AG! HI XFI ] E @ABE

PROPAAN/# +: # ( 7 ' %# +: # ( 7 ' %# +: # ( ( 7

' < +: 7 = > branders%O0P3LP
OP̊ /L0P%4PL33LP

? 1 J l j

F ] ABEE *F [ @> [ @@ 1 [ AG! HI FZI ] E XBA
AYEBEE *F [ @> [ @[ 2 [ AG! HI XFI ] E @ABE
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HOKKER/GASBRANDER - voorzien van een 
extra grote brander, waakvlam en 
thermokoppel 
"7 8 < $ ) +"( ;*J ( $ *4< +7 ' +*-*i 2MN*LI MP. -/. PVL*O0P3LPB
Q2/= M-U/. 1 L*. 3K*MNLP1 = -? = 0Q/L*
4+¤ ; ' < +*"7 8 < $ ) +"' ;*-*. f L ? *OP̊ /L0P*L I MP. -/. PVLB*f L2//L0\ L*
LM*MNLP1 = -? = 0Q/L*
J ( $ -! : Cm' +m: C! ' +*-*1 2M*LI MP. -VP= \ \ L1 *4PL33LPB*
Zk3KU/. 1 1 L*03K*) NLP1 = l PL0h*

7 = > ) RQL ? 1 J l j ' < +:
*F@] > FEE 9# J %AA AEG! HI AAI AA ZBZ X[ ABEE

*F@] > FE@ 9# J # %AA propaan%QP= Q. 3L%# P= Q. 3 X[ ABEE

HOKKER/GASBRANDER - voorzien van een 
extra grote brander en thermokoppel 
"7 8 < $ ) +"( ;*J ( $ *4< +7 ' +*-*i 2MN*LI MP. -/. PVL*O0P3LP*. 3K*
MNLP1 = -? = 0Q/L*
4+¤ ; ' < +*"7 8 < $ ) +"' ;*-*. f L ? *OP̊ /L0P*L I MP. -/. PVL*LM*MNLP1 = -
? = 0Q/L*
J ( $ -! : Cm' +m: C! ' +*-*1 2M*LI MP. -VP= \ \ L1 *4PL33LP*03K*
) NLP1 = l PL0h*

7 = > ) RQL ? 1 J l j ' < +:
*] ZE> E@@ 9+J @@ YAG! HI ] EI ] Z @@ Y] ABEE

LAVASTEENGRILL - roestvrijstaal, met 
roestvrijstalen reflecterende branders, 
lavasteenmand met lavasteen, roestvrijstaal 
rooster en lekbak. Standaard uitvoering op 
aardgas 
; ( 6( $ ) : 7 ' *J +";;*-**\ M. 23/L \ \ *\ MLL/B*i 2MN*\ M. 23/L \ \ *\ MLL/*
PLU/L ? M23V*O0P3LP\ B*/. f . \ M= 3L*O. \ l LM*i 2MN*/. f . \ M= 3LB*
\ M. 23/L \ \ *\ MLL/*VP2K*. 3K*KP2QQ23V*MP. R> *$ M. 3K. PK*032M*U= P*
3. M0P. /*V. \ *
J +";;*( < X*# "' ++' $ *8' *; ( 6' *5*J ( Z*-*23= I B*OP̊ /L0P*M= 0\ *
V. h*L3*23= I *PTUP. ? M. 2PL > *C02\ \ = 3*Q. P*P= R= 33L1 L3M*a*O. \ \ L *
KL*Q2LPPL \ *PTUP. ? M. 2PL \ *\ = 0\ *VP2//L > *J P2//L*L3*23= I > *) 2P= 2P*KL*
QP= QPLMT> *;2f PTL \ *\ M. 3K. PK*. f L ? *OP̊ /L0P\ *V. h*3. M0P. /*
;( 6( $ ) ' "7 J +";;*-*C7 $ B*1 2M*C7 $ -PLU/L l M2LPL3KL1 *4PL33LP> *
; . f . \ ML23-m= PO*1 2M*;. f . \ ML23L3B*C7 $ -+= \ M*03K*9LMM. 0UU. 3V-
\ ? N. /L > *$ LP2L31 g\ \ 2V*. 0\ VL \ M. MMLM*1 2M*4PL33LP3*UkP*' PKV. \ *

7 = > zones ? 1 J l j ' < +:
*AEZ> [ EE 1 FAG! HI 60I FD Z AFABEE

*AEZ> [ @E 2 F [ G! HI 78I ] Z [ I *D @E[ ABEE

LAVASTENEN 
; ( 6( J +";; $ ) : 7 ' $ *
# "' ++' $ *8' *; ( 6' *
; ( 6( $ ) ' "7 ' *

7 = > l V ' < +:
AZE> EEA 3 ABDA
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KIPPENGRILL - elektrisch, roestvrijstalen 
uitvoering met 4 korven (16 kippen) voorzien 
van binnenverlichting, leklade en verstelbare 
pootjes, 2 instelbare elementen 
C! "Cm' 7 *J +";;*-*L/L ? MP2? B*\ M. 23/L \ \ *\ MLL/*? = 3\ MP0? M2= 3*i 2MN
Y*O. \ l LM\ *G@] *? N2? l L3\ H*i 2MN*23MLP2= P*/2VNM23VB*KP2Q*MP. R*. 3K*
. K_ 0\ M. O/L*ULLMB*[ *. K_ 0\ M. O/L*NL. M23V*L/L1 L3M\ *
+‘ ) "$ $ : "+' *-*1 =K c/L*23=I *. f L ? *Y*O. /. 3? L//L \ *G@] *Q= 0/LM\ H*
. f L ? *T? /. 2P. VL*23MTP2L0PB*M2P= 2P*TV= 0MM= 2PB*Q2LK\ *PTV/. O/L \ B*
[ *T/T1 L3M\ *KL*? N. 0UU. VL*PTV/. O/L \ *
! ƒ ! 7 C! ' 7 J +";;*-*m=3 \ MP0l M2=3 *. 0\ *C7 $ *1 2M
Y*J 2MMLPl = POL*G@] *! gN3? NL3H*1 2M*"33L3OL/L0? NM03VB*
. 0UU. 3V\ ? N. /L*03K*f LP\ ML//O. PL*9k\ \ LB*[ *L23\ ML//O. PL*
! L2hL/L1 L3ML*

' < +: 7 = > ? 1 6 j
@ADABEE *F [ @> [ @] D[ G! HI Z[ I ] Y YEE YAEE

570° C 
in 5 Sec.

' 7 ' +J , *$ ( 6"7 J

PDS"Plate Detection System"

SALAMANDER KERAMISCH - met bord detectie systeem, de salamander is ook voorzien van 2 
onafhankelijke verhittingszones, standenschakelaar en traploze instelbare thermostaat, uitvoering 
geheel roestvrijstaal, door lichtlopend bovenstuk is de grillhoogte variabel instelbaar. Uittrekbaar 
rooster o.a. in verband met schoonmaken 
$ ( ; ( & ( 7 8' +*C' +( & "C*-*i 2MN*O=. PK*KLML ? M2= 3*\ R\ ML1 B*MNL*\ . /. 1 . 3KLP*2\ *. /\ = *L` 02QQLK*i 2MN*Mi = *23KLQL3KL3M*NL. M23V*h= 3L \ B*
\ i 2M? N*. 3K*f . P2. O/L*. K_ 0\ M. O/L*MNLP1 = \ M. MB*L3M2PL/R*\ M. 23/L \ \ *\ MLL/B*/2VNM-P03323V*0QQLP*Q. PM*2\ *MNL*VP2//*NL2VNM*. K_ 0\ M. O/L > *$ i 23V-
. \ 2KL*L/L1 L3M\ *. 3K*PL1 = f . O/L*VP2K*U= P*L. \ R*? /L . 323V*
$ ( ; ( & ( 7 8+' *C' +( & "C*-*\ R\ Mc1 L*KL*KTML ? M2= 3*KL*Q/. M\ B*[ *h= 3L \ *KL*? N. 0UUL*23KTQL3K. 3ML \ B*K= \ L0P*K'T3LPV2LB*? = 1 1 0M. ML0PB*
L3M2cPL1 L3M*L3*. ? 2LP*23= I > *( f L ? *M2P= 2P*KL*QP= QPLMT*LM*VP2//L*? NP= 1 TL > *J P2//L*. 1 = f 2O/L*Q= 0P*3LMM= R. VL*. 2\ T*
$ ( ; ( & ( 7 8' +*m' +( & "m*-*1 2M*4= PKLPU. \ \ 03V\ \ R\ ML1 B*K. \ *$ . /. 1 . 3KLP*. 0\ VL \ M. MMLM*1 2M*hi L2*03. ONg3V2VL3*! L2hh= 3L3B*
$ ? N. /MLP*03K*\ M0UL3/= \ *PLVL/O. PLP*) NLP1 = \ M. MB*l = 1 Q/LMM*. 0\ *C7 $ B*;L2? NM/. 0U= OLPML2/*2\ M*K2L*L23\ ML//O. PL*J P2//N̂ NL*f . P2. OL/> *
( Ol /. QQ-O. PL*! L2hl ˆ PQLP*03K*NLP. 0\ h2LNO. PLP*J P2//P= \ M*\ 23K*/L2? NM*h0*PL232VL3*

' < +: 7 = > ? 1 6 j
@DXABEE *FEY> @[ A ADG! HI 60I ] Y [ FE FEEE
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SALAMANDER - roestvrijstaal, door lichtlopend bovenstuk is de grill-hoogte variabel instelbaar. De 
salamander is voorzien van een digitale timer (5 seconden - 99 minuten) en een traploze 
thermostaat. Standaard uitvoering met lekbak en zwaar verchroomd rooster. Type QSE 60 is 
voorzien van twee onafhankelijke verhittings zones. Uittrekbaar rooster o.a. in verband met 
schoonmaken 
$ ( ; ( & ( 7 8' +*-*\ M. 23/L \ \ *\ MLL/B*VP2//*Q=\ 2M2=3 *? =3 M230=0 \ /R*. K_ 0\ M. O/L*OR*1 L. 3\ *= U*MNL*\ 1 = = MN/R*P03323V*N= = K> *$ M. 3K. PK*
L` 02QQLK*i 2MN*KP2QQ23V*MP. R*. 3K*. *NL. f R*? NP=1 L-Q/. MLK*VP2K> *j 2MN*K2V2M. /*M21 LP*GA*\ L ? = 3K\ *-*DD*1 230ML \ HB*MNLP1 = \ M. M*. 3K*MNL*
Q$ ' *] E*N. \ *Mi =* 23KLQL3KL3M*NL. M23V*h=3 L \ > *+L1 =f . O/L*VP2K*U= P*L. \ R*? /L . 323V*
$ ( ; ( & ( 7 8+' *-*23=I B*/. *Q=\ 2M2=3 *K0*Q/. U=3 K*QL0M*f . P2LP*23\ M. 3M. 3L1 L3M*. 0*1 2//21 cMPL*QPc\ *Q= 0P*VP. M23LP*LM*V/. ? LP*03L*VP. 3KL*
K2f LP\ 2MT*KL*1 LM\ > *( f L ? *M21 LP*K2V2M. /*LM*. f L ? *23MLPP0QML0P*\ M. PM-\ M= QB*PTV. O/L*KL*A*\ L ? = 3KL \ *-*DD*1 230ML \ *LM*MNLP1 = \ M. M> *) RQL*Q$ ' *
] E*L \ M*V. 0? NL*LM*KP= 2M*23K2f 2K0L//L1 L3M*L3? /L3? N. O/L > *( f L ? *M2P= 2P*KL*QP= QPLMT*LM*VP2//L*? NP= 1 TL >
J P2//L*. 1 =f 2O/L*Q=0 P*3LMM=R . VL*. 2\ T*
$ ( ; ( & ( 7 8' +*-*C7 $ B*. O\ M. 3K*h0P*4L \ ? N2? l 03V\ -U/g? NL*\ M0UL3/= \ *f LP\ ML//O. PB*i L2/*K2L*! L2hN. 0OL*VL3. 0L \ ML3\ *h01 *$ MLNL3*
VLOP. ? NM*i LPKL3*l . 33> *82V2M. /LP*) 21 LPB*1 2M*$ M. PM-$ M=Q Q-$ = UMM. \ ML3*f = 3*A*$ L l 03KL3*O2\ *DD*& 230ML3*L23\ ML//O. P*03K*MNLP1 = \ M. M> *
) RQL*Q$ ' *] E*2\ M*/23l \ *03K*PL ? NM\ *L23hL/3*\ ? N. /MO. P> *$ LP2L31 g\ \ 2V*. 0\ VL \ M. MMLM*1 2M*C7 $ *9LMM. 0UU. 3VO/L ? N*03K*\ ? Ni LP*
f LP? NP=1 ML1 *J P2//P=\ M> *! LP. 0\ h2LNO. PLP*J P2//P=\ M*2\ M*/L2? NM*h0*PL232VL3*

7 = > ) RQL ? 1 6 j ' < +:
*AE[ > EEY Q$ ' -YE AEG! HI 40I YA [ FE [ EEE [ FYABEE
*AE[ > EEA Q$ ' -] E AEG! HI 60I YA YEE YEEE [ ADABEE
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SALAMANDER 
with

ADJUSTABLE TOP

SALAMANDER - ommanteling uit roestvrijstaal, door lichtlopend bovenstuk is de grill-hoogte variabel 
instelbaar. De naar omlaag gereflecteerde hittestraling zorgt voor een unieke grillwerking. 
Standaard uitvoering met lekbak en zwaar verchroomd rooster. Modellen SE-60 en SE-80 voorzien 
van twee onafhankelijk instelbare temperatuurschakelaars. Wegklapbare elementen en uittrekbaar 
rooster i.v.m. schoonmaken 
$ ( ; ( & ( 7 8' +*-*? . \ 23V*=U *\ M. 23/L \ \ *\ MLL/B*VP2//*Q= \ 2M2= 3*? = 3M230= 0\ /R*. K_ 0\ M. O/L*OR*1 L. 3\ *= U*MNL*\ 1 = = MN/R*P03323V*N= = K> *) NL*
NL. M*P. K2. MLK*K=i 3i . PK\ *PL. /2\ L \ *. *032̀ 0L*VP2//23V-QP= ? L \ \ > *$ M. 3K. PK*L` 02QQLK*i 2MN*KP2QQ23V*MP. R*. 3K*. *NL. f R*? NP= 1 L-Q/. MLK*
VP2K> *) RQL \ *$ ' -] E*. 3K*$ ' -ZE*i 2MN*Mi = *23KLQL3KL3M/R*. K_ 0\ M. O/L*ML1 QLP. M0PL*\ i 2M? NL \ > *$ i 23V-. \ 2KL*L/L1 L3M\ *. 3K*PL1 = f . O/L*
VP2K*U=P *L. \ R*? /L . 323V*
$ ( ; ( & ( 7 8+' *-*N. O2//. VL*23=I B*/. *Q= \ 2M2= 3*K0*Q/. U= 3K*QL0M*f . P2LP*23\ M. 3M. 3L1 L3M*. 0*1 2//21 cMPL*QPc\ *Q= 0P*VP. M23LP*LM*V/. ? LP*
03L*VP. 3KL*K2f LP\ 2MT*KL*1 LM\ > *; . *P. K2. M2= 3*? . /= P2U2̀ 0L*KL \ *PT\ 2\ M. 3? L \ B*PTU/L ? N2L*Q. P*/̂23MTP2L0P*K0*Q/. U= 3KB*K= 33L*03*LUUL ? M*KL*
VP2//. VL*\ . 3\ *Q. PL2/> *( f L ? *M2P= 2P*KL*QP= QPLMT*LM*VP2//L*? NP= 1 TL > *;L \ *1 = Kc/L \ *$ ' -] E*LM*$ ' -ZE*\ = 3M*Q= 0Pf 0\ *KL*[ *PTV0/. ML0P\ *KL*
ML1 QTP. M0PL*a*K= 0O/L*? = 1 1 . 3KL*23K2f 2K0L//L > *+T\ 2\ M. 3? L \ *O. \ ? 0/. 3ML \ *LM*VP2//L*. 1 = f 2O/L*Q= 0P*3LMM= R. VL*. 2\ T*
$ ( ; ( & ( 7 8' +*-*f LPl /L2K03V*. 0\ *C7 $ B*. O\ M. 3K*h0P*4L \ ? N2? l 03V\ -U/g? NL*\ M0UL3/= \ *f LP\ ML//O. PB*i L2/*K2L*! L2hN. 0OL*VL3. 0L \ ML3\ *
h01 *$ MLNL3*VLOP. ? NM*i LPKL3*l . 33> *82L*3. ? N*03ML3*PLU/Ll M2LPL3KL*! L2h-$ MP. N/03V*f LPi 2Pl /2? NM*L23L*L23h2V. PM2VL*J P2//-j 2Pl 03V> *
$ LP2L31 g\ \ 2V*. 0\ VL \ M. MMLM*1 2M*C7 $ -9LMM. 0UU. 3VO/L ? N*03K*\ ? Ni LP*f LP? NP= 1 ML1 *J P2//P= \ M> *82L*& = KL//L*$ ' -] E*03K*$ ' -ZE*\ 23K*1 2M*
[ *VLMPL33M*PLV0/2LPO. PL3*) L1 QLP. M0P\ ? N. /MLP3*. 0\ VL \ M. MMLM> *( Ol /. QQ-O. PL*! L2hl ˆ PQLP*03K*NLP. 0\ h2LNO. PLP*J P2//P= \ M*\ 23K*/L2? NM*
h0*PL232VL3*

' < +: 7 = > ) RQL ? 1 6 j
@XDEBEE *AE[ > EYE $ ' -YE AEG! HI 40I YA [ FE [ EEE
[ EYABEE *AE[ > E ] E $ ' -] E AEG! HI 60I YA YEE YEEE
[ YAEBEE *AE[ > EZE $ ' -ZE AEG! HI 80I YA YEE ] EEE
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SALAMANDER with
ADJUSTABLE TOP

SALAMANDER - ommanteling uit roestvrijstaal, door lichtlopend bovenstuk is de grill-hoogte variabel 
instelbaar. De naar omlaag gereflecteerde hittestraling zorgt voor een unieke grillwerking. 
Standaard uitvoering met lekbak en zwaar verchroomd, uittrekbaar, grillrooster. Type 450 is 
voorzien van  een instelbare temperatuurschakelaar. Type 600 is voorzien van twee onafhankelijk 
instelbare temperatuurschakelaars 
$ ( ; ( & ( 7 8' +*-*? . \ 23V*=U *\ M. 23/L \ \ *\ MLL/B*VP2//*Q=\ 2M2=3 *? =3 M230= 0\ /R*. K_ 0\ M. O/L*OR*1 L. 3\ *= U*MNL*\ 1 = = MN/R*P03323V*N= = K> *) NL*
NL. M*P. K2. MLK*K=i 3i . PK\ *PL. /2\ L \ *. *032̀ 0L*VP2//23V-QP=? L \ \ > *$ M. 3K. PK*L` 02QQLK*i 2MN*KP2QQ23V*MP. R*. 3K*. *NL. f R*? NP= 1 L-
Q/. MLKB*L I MP. ? M. O/LB*VP2K> *) RQL*YAE*i 2MN*. K_ 0\ M. O/L*ML1 QLP. M0PL*\ i 2M? N> *) RQL*] EE*i 2MN*Mi = *23KLQL3KL3M/R*. K_ 0\ M. O/L*
ML1 QLP. M0PL*\ i 2M? NL \ *
$ ( ; ( & ( 7 8+' *-*N. O2//. VL*23=I B*/. *Q=\ 2M2=3 *K0*Q/. U=3 K*QL0M*f . P2LP*23\ M. 3M. 3L1 L3M*. 0*1 2//21 cMPL*QPc\ *Q= 0P*VP. M23LP*LM*V/. ? LP*
03L*VP. 3KL*K2f LP\ 2MT*KL*1 LM\ > *; . *P. K2. M2=3 *? . /=P 2U2̀ 0L*KL \ *PT\ 2\ M. 3? L \ B*PTU/L ? N2L*Q. P*/̂23MTP2L0P*K0*Q/. U= 3KB*K= 33L*03*LUUL ? M*KL*
VP2//. VL*\ . 3\ *Q. PL2/> **( f L ? *M2P=2 P*KL*QP=Q PLMT*LM*VP2//L*? NP=1 TL*. 1 = f 2O/L > *) RQL*YAE*L \ M*Q= 0Pf 0\ *K0*PTV0/. ML0P*KL*ML1 QTP. M0PL > *
) RQL*] EE*L \ M*Q=0 Pf 0\ *KL*[ *PTV0/. ML0P\ *KL*ML1 QTP. M0PL*a*K= 0O/L*? = 1 1 . 3KL*23K2f 2K0L//L*
$ ( ; ( & ( 7 8' +*-*f LPl /L2K03V*. 0\ *C7 $ B*. O\ M. 3K*h0P*4L \ ? N2? l 03V\ -U/g? NL*\ M0UL3/= \ *f LP\ ML//O. PB*i L2/*K2L*! L2hN. 0OL*VL3. 0L \ ML3\ *
h01 *$ MLNL3*VLOP. ? NM*i LPKL3*l . 33> *82L*3. ? N*03ML3*PLU/Ll M2LPL3KL*! L2h-$ MP. N/03V*f LPi 2Pl /2? NM*L23L*L23h2V. PM2VL*J P2//-j 2Pl 03V> *
$ LP2L31 g\ \ 2V*. 0\ VL \ M. MMLM*1 2M*C7 $ *9LMM. 0UU. 3VO/L ? N*03K*\ ? Ni LP*f LP? NP= 1 ML1 *NLP. 0\ h2LNO. PLP*J P2//P= \ M> *) RQL*YAE*2\ M*1 2M*@*
) L1 QLP. M0P\ ? N. /MLP*. 0\ VL \ M. MMLM> *) RQL*] EE*2\ M*1 2M*[ *VLMPL33M*PLV0/2LPO. PL3*) L1 QLP. M0P\ ? N. /MLP3*. 0\ VL \ M. MMLM
*

7 = > ) RQL ? 1 grill cm 6 j ' < +:
*] ZZ> @YA YAE AFG! HI 45I A[ YYI FF [ FE FEEE AYEBEE
*] ZZ> @] E ] EE AFG! HI 60I A[ A] I FF YEE YEEE ] @ABEE
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SALAMANDER - roestvrijstaal, de elementen 
worden bediend door een thermostaat en 
bevinden zich aan de bovenzijde. Het zwaar 
verchroomde werkrooster kan op verschillende 
grill-hoogten worden geplaatst. Ook geschikt 
voor bevestiging aan de muur. De 
vetopvangbak is uitneembaar 
$ ( ; ( & ( 7 8' +*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*23UP. PLKB*23? = /= R*
L/L1 L3M\ *Q/. ? LK*03KLP*MNL*N= = K*= U*MNL*032M*. 3K*MNLP1 = \ M. M> *
) NL*VP2K*=U *? NP=1 L-Q/. MLK*\ MLL/*2\ *. K_ 0\ M. O/L*. \ *M= *NL2VNM*
. 3K*MNL*KP2QQ23V*MP. R*2\ *PL1 =f . O/L > *( /\ = *\ 02M. O/L*U= P*i . //*
1 =0 3M23V*
$ ( ; ( & ( 7 8+' *-*23=I B*. f L ? *PT\ 2\ M. 3? L \ *23UP. P= 0VL \ *L3*
23? =/ =R B*̀ 02*\ L*MP=0 f L3M*\ = 0\ */. *N= MML*LM*MNLP1 = \ M. M> *; . *VP2//L*
L3*. ? 2LP*? NP=1 T*LM*PTV/. O/L*a*N. 0ML0P*LM*/L*M2P= 2P*KL*
QP=Q PLMT*L \ M*. 1 =f 2O/L > *# P=Q PL*Q= 0P*U2I . M2= 3*1 0P. /*
$ ( ; ( & ( 7 8' +*-*C7 $ B*1 2M*"3UP. P=M-! L2hl ˆ PQLP3*. 0\ *23? = /= R*
03MLP*KLP*! . 0OL*03K*) NLP1 = \ M. M> *8LP*+= \ M*. 0\ *6LP? NP= 1 ML3*
$ M. N/*2\ M*! ˆN L3f LP\ ML//O. P*03K*K2L*9LMM. 0UU. 3V\ ? N. /L*2\ M*
NLP. 0\ 3LN1 O. P> *J LL2V3LM*UkP*j . 3KOLUL \ M2V03V*

' < +: 7 = > ? 1 6 j
[ @ABEE *] ZZ> EEF [ ZG! HI 64I F@ [ FE [ EEE

SALAMANDER/TOASTER - roestvrijstaal, 
voorzien van 2 afzonderlijke instelbare onder- 
en bovenelementen. De elementen kunnen 
naar keuze worden ingeschakeld, via de 
tijdschakelaar, of door middel van de 
hoofdschakelaar. Het apparaat is voorzien van 
2 thermostaten voor onafhankelijke werking 
van onder- en bovenelementen. De toaster is 
voorzien van uitneembaar rooster, welke in 
hoogte verstelbaar is 
$ ( ; ( & ( 7 8' +*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*[ *M= Q*. 3K*O= MM= 1 *
L/L1 L3M\ B*23KLQL3KL3M/R*? =3 MP= //LK*OR*@*MNLP1 = \ M. M*U= P*MNL*
M=Q *L/L1 L3M*. 3K*OR*. 3= MNLP*U=P *MNL*O= MM= 1 *L/L1 L3M> *) NL*
L/L1 L3M\ *? . 3*OL*\ i 2M? NLK*= 3B*. \ *KL \ 2PLKB*OR*M21 LP*= P*1 . 23*
\ i 2M? N> *) NL*PL1 =f . O/L*VP2K*2\ *. K_ 0\ M. O/L*23*NL2VNM*
$ ( ; ( & ( 7 8+' *-*23=I B*. f L ? *[ *PT\ 2\ M. 3? L \ B*? = 1 1 . 3KTL \ *
\ TQ. P. ML1 L3M*Q. P*@*MNLP1 = \ M. M*Q= 0P*/. *PT\ 2\ M. 3? L*f = 0ML*LM*
/̂. 0MPL*Q= 0P*/. *PT\ 2\ M. 3? L*\ =/ L > *;L \ *PT\ 2\ M. 3? L \ *\ = 3M*
. ? M2=3 3TL \ *1 =R L33. 3M*/L*? =1 1 0M. ML0P*1 . P? NL-. PPÍ M*= 0*/. *
1 230MLP2L > *; . *N. 0ML0P*KL*/. *VP2//L*. 1 = f 2O/L*L \ M*PTV/. O/L*
$ ( ; ( & ( 7 8' +*-*C7 $ B*1 2M*[ *! L2hl ˆ PQLP*= OL3*03K*03ML3B*
VLMPL33M*PLV0/2LPM*f = 3*@*) NLP1 =\ M. ML3*UkP*KL3*! L2hl ˆ PQLP*
=O L3*03K*@*) NLP1 = \ M. ML3*UkP*KL3*! L2hl ˆ PQLP*03ML3> *82L*
! L2hl ˆP QLP*i LPKL3*1 2MML/\ *KL \ *' "7 %( < $ -$ ? N. /MLP\ *= KLP*KL \ *
ZL2M0NP\ ? N. /MLP\ *L23VL \ ? N. /MLM> *8LP*NLP. 0\ 3LN1 O. PL*
J P2//P=\ M*2\ M*N̂N L3f LP\ ML//O. P
*

1 ETAGE

' < +: 7 = > ? 1 6 j
XDABEE *AE[ > FEE [ XG! HI 67I FY [ FE FEEE

2 ETAGES

' < +: 7 = > ? 1 6 j
D[ ABEE *AE[ > FEA F ] G! HI 67I FY [ FE YEEE



HOTELWARE & FOOD SERVICE EQUIPMENT *499

MINI ROLLER TOAST - Onder en boven voorzien 
van quartzbuizen en een tijdklok zijn de 
mogelijkheden praktisch onbeperkt. De grill is 
uit roestvrijstaal vervaardigd en voorzien van 
een lekbak en tosti-klem 
& "7 "*+: ; ; ' +*) : ( $ ) *-*j 2MN*. 3*0QQLP*. 3K*/= i LP*\ LM*= U*
` 0. PMh*NL. M23V*L/L1 L3M\ *. 3K*. *M21 LP*MN2\ *VP2//*? . 3*OL*0\ LK*
U= P*. *VPL. M*1 . 3R*Q0PQ= \ L \ > *) N2\ *VP2//*? = 1 L \ *i 2MN*. *U. M*
KP2QQ23V*MP. R*. 3K*\ QL ? 2. /*M= 3V\ *. 3K*2\ *1 . KL*= U*\ M. 23/L \ \ *
\ MLL/*
& "7 "*+: ; ; ' +*) : ( $ ) *-*( f L ? *M0OL \ *̀ 0. PMh*\ 0QTP2L0P\ *LM*
23UTP2L0P\ B*1 230MLP2LB*M2P= 2P*KL*QP= QPLMT*LM*Q23? L*a*\ . 3Ki 2? N> *
' 3*23= I *
& "7 "*+: ; ; ' +*) : ( $ ) *-*! L2h03V*1 2MML/\ *Q0. Ph-+̂ NPL3*03ML3*
03K*= OL3> *ZL2M\ ? N. /M0NP> *( 0UU. 3V\ ? N0O/. KL > *$ . 3Ki 2? N-
m/L1 1 h. 3VL*i 2PK*1 2MVL/2LULPM> *( 0\ *C7 $ *

7 = > ? 1 6 j ' < +:
*FEY> E@E [ YG! HI 47I [ A [ FE @[ EE [ @ABEE

UNIVERSELE QUARTZ GRILL - roestvrijstaal, 
uitgerust met twee sets van drie quartzbuizen, 
de onderste als zowel de bovenste kan indien 
gewenst afzonderlijk bediend worden. 
Hierdoor zijn de grill-mogelijkheden vrijwel 
onbeperkt. De quartz-grill is uitgevoerd met 
een keuzeschakelaar, tijdklok, controlelampje, 
verchroomd rooster en tosti-klem 
< 7 "6' +$ ( ;*Q< ( +) Z*J +";;*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*. 3*0QQLP*
. 3K*/= i LP*\ LM*= U*MNPLL *̀ 0. PMh-M0OL \ B*i N2? N*. PL*
23KLQL3KL3M/R*? = 3P= //LK*MN0\ *= UULP23V*. *i 2KL*P. 3VL*= U*0\ L \ > *
) NL *̀ 0. PMh-VP2//*N. \ *. *\ L/L ? M= P*\ i 2M? NB*M21 LPB*? = 3MP= /-/2VNMB*
? NP= 1 L-Q/. MLK*VP2K*. 3K*. *\ . 3Ki 2? N*N= /KLP*
Q< ( +) Z*J +";;*< 7 "6' +$ ( ;*-*23= I B*L \ M*T` 02QT*KL*KL0I *
h= 3L \ *KL*? N. 0UU. VL*23KLQL3K. 3M\ B*? N. ? 03L*. f L ? *MP= 2\ *M0OL \ *
. *̀ 0. PMh*Q= 0P*Q/0\ 2L0P\ *Q= \ \ 2O2/2ML \ *KL*VP2//. VL > *( f L ? *
? = 1 1 0M. ML0P*KL*\ L/L ? M2= 3B*1 230MLP2LB*ML1 = 23*KL*? = 3MP= /LB*
VP2//L*? NP= 1 LL*LM*Q23? L*KL*\ . 3Ki 2? N*
Q< ( +) Z*J +";;*< 7 "6' +$ ' ' ;*-*C7 $ B*. 0\ VLUkNPM*1 2M*hi L2*
\ LQLP. M*\ ? N. /MO. PL3*! L2hh= 3L3*1 2M*_ L*KPL2*Q0. PMhP̂ NPL3*
. 0\ VLPk\ MLM*i . \ *f 2L/LP/L2*J P2//. 3i L3K03VL3*LP1 ˆ V/2? NM> *& 2M*
j . N/\ ? N. /MLPB*ZL2M\ ? N. /M0NPB*m= 3MP= //-; . 1 QLB*f LP? NP= 1 ML3*
+= \ M*03K*$ . 3Ki 2? Nh. 3VL*

TS 1270

7 = > ? 1 6 j ' < +:
*FEY> EE] FYG! HI 61I FF [ FE F@EE AAEBEE

TS 3270

7 = > ? 1 6 j ' < +:
*FEY> E@A FZG! HI 64I YZ YEE YEEE ] DABEE

TOSTI-KLEM 
$ ( 7 8j "C! *! : ;8' +*
# "7 C' *( *$ ( 7 8j "C! *
$ ( 7 8j "C! -m;' & & Z( 7 J ' *

7 = > ' < +:
DAZ> EE@ ABDA

QU" & TZ $ & I# # (

1/1 $ " ( T& ONO& '



HOTELWARE & FOOD SERVICE EQUIPMENT*500

PIZZA OVEN - buitenmantel metaal 
ge! poxeerd, bakruimte voorzien van 
chamottebodem. Voorzien van 
hoofdschakelaar, controlelampje, en 
maximaalbeveiliging. Elke kamer is voorzien 
van separaat instelbare onder en boven 
thermostaat. Temperatuurbereik 50° C-500° C 
#" ZZ( *: 6' 7 *-*=0 MLP*_ . ? l LM*1 LM. /*LQ= I RB*O. l 23V*? N. 1 OLP\ *
i 2MN*? N. 1 =MML*? =f LPLK*O=MM=1 > *j 2MN*: 7 %: 99*\ i 2M? NB*
23K2? . M=P */2VNM*. 3K*MNLP1 . /*? 0M-= 0M> *' . ? N*? N. 1 OLP*N. \ *. *
\ LQ. P. ML*M=Q *. 3K*O= MM=1 *MNLP1 =\ M. M> *) L1 QLP. M0PL*PLV0/. MLK*
UP=1 *AEbC-AEEbC*
9: < +*5*# "ZZ( *-*PT\ 23L*TQ=I R*1 TM. //2̀ 0L*V. 23L*L I MTP2L0PLB*
. f L ? *? =1 1 0M. ML0P*& . P? NL-( PPLMB*MNLP1 = \ M. M*KL*\ L ? 0P2MLB*
ML1 =2 3*/01 23L0I *LM*MNLP1 =\ M. M*KL*\ L ? 0P2ML > *CN. ` 0L*
? N. 1 OPL*. f L ? *? N. 0UU. VL*23KLQL3KL3M*? = 1 1 . 3KL*Q. P*03*
MNLP1 =\ M. M> *) L1 QLP. M0PL*PLV/. O/L*AEbC-AEEbC*
#" ZZ( -: 9' 7 *-*J LNg0\ L*& LM. //-' I Q= I 2LPMB*4. ? l l . 1 1 LP*1 2M*
$ ? N. 1 =MMLO=K L3> *& 2M*' "7 %( < $ -$ ? N. /MLPB*m= 3MP= //-; . 1 QL*
03K*$ 2? NLPNL2M\ MNLP1 =\ M. M> *JLKL*4. ? l l . 1 1 LP*2\ M*
03. ON. 3V2V*L23\ ML//O. PB*1 2MML/\ *L23L1 *) NLP1 = \ M. M*= OL3*03K*
03ML3> *) L1 QLP. M0P*L23\ ML//O. P*AEbC-AEEbC*

1 ETAGE

' < +: 7 = > 23M> ? 1 L I M> ? 1 6 j
ZDABEE *XZE> EYE @YG! HI ] ] I ] ] Y@G! HI DFI DZ YEE YXEE

2 ETAGES

' < +: 7 = > 23M> ? 1 L I M> ? 1 6 j
@FDABEE *XZE> EYY [ I @YG! HI ] ] I ] ] XAG! HI DFI DZ YEE DYEE

ONDERSTEL/$ ) ( 7 8%$ : < 4( $ $ ' & ' 7 ) %< 7 ) ' +J ' $ ) ' ; ;

' < +: 7 = > ! *? 1
[ YABEE *XZE> EYA Z]

STAPELBAK - kunststof, wit, uitermate geschikt 
voor pizzabollen (deeg) 
$ ) ( Cm"7 J *C: 7 ) ( "7 ' +*-*Q/. \ M2? B*i N2MLB*2KL. /*U= P*Q2hh. *
K01 Q/23V\ *GK= 0VNH*
4( C*' & #" ; ( 4;' *-*Q/. \ M2̀ 0LB*O/. 3? B*2KT. /*Q= 0P*/L \ *O= 0/LMML \ *
KL*Q2hh. *GQ‚ MLH*
$ ) ( #' ;4' ! ƒ ; ) ' +*-*m03\ M\ M= UUB*i L2\ \ B*2KL. /*UkP*# 2hh. *m3̂ KL/*
G) L2VH*

' < +: 7 = > ? 1 ;2M>
ZBDA DAF > @XE * XBAG! HI ] EI YE @Y

@EBYA DAF > @X@ * DBEG! HI ] EI YE @Z
@@BAE DAF > @X[ @[ BEG! HI ] EI YE [ Y

DEKSEL/;"8%C: < 6' +C;' %8' Cm' ;

' < +: 7 = > ? 1
ZB[ A DAF > @XA ] EI YE

PORTIONEERLEPEL - platte bodem, kunststof 
#" ZZ( *; ( 8;' *-*U/. M*O= MM=1 B*Q/. \ M2? *
; : < C! ' *5*# "ZZ( *-*U=3 K*Q/. MB*Q/. \ M2̀ 0L*
$ C! e # 9;e 99' ;*-*9/. ? NO=K L3B*m03\ M\ M= UU*

' < +: 7 = > W ? 1 ? / ;*? 1
ZB[ A DFA> @@Y @E @A [ X



HOTELWARE & FOOD SERVICE EQUIPMENT *501

PIZZA/HETELUCHTOVEN - geheel roestvrijstaal, 
bakruimte voorzien van chamottebodem, 
voorzien van hoofdschakelaar, controlelampje, 
binnen verlichting, tijdklok 0-60 min., 
maximaalbeveiliging en thermostaat, 
temperatuurbereik 60° C-300° C 
# "ZZ( %C: 7 6' C) ": 7 *: 6' 7 *-*. //*\ M. 23/L \ \ *\ MLL/B*O. l 23V*
\ Q. ? L*QP= f 2KLK*i 2MN*? N. 1 = MML*O. \ LB*L` 02QQLK*i 2MN*1 . 23*
\ i 2M? NB*23K2? . M= P*/2VNMB*23K= = P*/2VNM23VB*M21 LP*E-] E*1 23> B*
MNLP1 . /*? 0M-= 0M*. 3K*MNLP1 = \ M. MB*ML1 QLP. M0PL*P. 3VL*
] EbC-FEEbC*
9: < +*5*# "ZZ( %5*( "+*# < ; $ ' *-*M= 0M*L3*23= I B*L \ Q. ? L*KL*
? 02\ \ = 3*U= 0P32*. f L ? *O. \ L*KL*? N. 1 = MMLB*T` 02QT*K'03*
23MLPP0QML0P*QP23? 2Q. /B*f = R. 3M*/01 23L0I B*T? /. 2P. VL*23MTP2L0PB*
1 230MLP2L*E-] E*1 23> B*MNLP1 = \ M. M*KL*\ T? 0P2MT*LM*MNLP1 = \ M. MB*
ML1 QTP. M0PL*PTV/. O/L*KL*] EbC-FEEbC*
# "ZZ( %! ' "$ $ ; < 9) : 9' 7 *-*l = 1 Q/LMM*. 0\ *C7 $ B*1 2M*4. ? l P. 01 *
1 2M*$ ? N. 1 = MMLO= KL3> *( 0\ VL \ M. MMLM*1 2M*! . 0QM\ ? N. /MLPB*
m= 3MP= ///L0? NMLB*"33L3OL/L0? NM03VB*ZL2M\ ? N. /M0NP*E-] E*& 23> B*
$ 2? NLPNL2M\ MNLP1 = \ M. M*03K*) NLP1 = \ M. MB*) L1 QLP. M0POLPL2? N*
] EbC-FEEbC*

2 ETAGES

7 = > 23M> ? 1 L I M> ? 1 6 j ' < +:
*] ZZ> @XA [ I *ZG! HI F ] BAI F ] BA Y[ G! HI ] @I A] [ FE FEEE FXABEE

PIZZA OVEN - buitenmantel geheel 
roestvrijstaal, bakruimte voorzien van 
chamottebodem. Voorzien van 
hoofdschakelaar, controlelampje tijdklok 
0-30 min., en maximaalbeveiliging, elke 
kamer is voorzien van separaat instelbare 
onder en boven thermostaat, 
temperatuurbereik 50° C-350° C 
# "ZZ( *: 6' 7 *-*? . \ 23V*. //*\ M. 23/L \ \ *\ MLL/B*O. l 23V*? N. 1 OLP\ *
i 2MN*? N. 1 = MML*? = f LPLK*O= MM= 1 > *j 2MN*: 7 %: 99*\ i 2M? NB*
23K2? . M= P*/2VNMB*M21 LP*E-FE*1 230ML \ *. 3K*MNLP1 . /*? 0M-= 0MB*
L. ? N*? N. 1 OLP*N. \ *. *\ LQ. P. ML*M= Q*. 3K*O= MM= 1 *MNLP1 = \ M. MB*
ML1 QLP. M0PL*PLV0/. MLK*UP= 1 *AEbC-FAEbC*
9: < +*5*# "ZZ( *-*O= 2M2LP*L3*23= I B*. f L ? *? = 1 1 0M. ML0P*
1 . P? NL-. PPÍ MB*MNLP1 = \ M. M*KL*\ T? 0P2MTB*MT1 = 23*/01 23L0I B*
1 230MLP2L*E-FE*1 230ML \ *LM*MNLP1 = \ M. M*KL*\ T? 0P2MTB*? N. ` 0L*
? N. 1 OPL*. f L ? *? N. 0UU. VL*23KTQL3K. 3M*? = 1 1 . 3KL*Q. P*03*
MNLP1 = \ M. MB*ML1 QTP. M0PL*PTV/. O/L*AEbC-FAEbC*
# "ZZ( -: 9' 7 *-*J LN. 0\ L*f = //\ Mg3K2V*. 0\ *C7 $ B*O. ? l l . 1 1 LP*
1 2M*$ ? N. 1 = MMLO= KL3B*1 2M*' "7 %( < $ -$ ? N. /MLPB*
m= 3MP= //-; . 1 QLB*ZL2M\ ? N. /M0NP*E%FE*& 230ML3*03K*
$ 2? NLPNL2M\ MNLP1 = \ M. MB*_ LKL*4. ? l l . 1 1 LP*2\ M*03. ONg3V2V*
L23\ ML//O. PB*1 2MML/\ *L23L1 *) NLP1 = \ M. M*= OL3*03K*03ML3B*
) L1 QLP. M0P*L23\ ML//O. P*AEbC-FAEbC*

1 ETAGE

7 = > 23M> ? 1 L I M> ? 1 6 j ' < +:
*] ZZ> @XE @[ G! HI YEI YE [ ZG! HI A] I A] [ FE [ EEE [ [ ABEE

2 ETAGES

7 = > 23M> ? 1 L I M> ? 1 6 j ' < +:
*] ZZ> @X[ [ I @[ G! HI YEI YE YYG! HI A] I A] [ FE FEEE FXABEE



HOTELWARE & FOOD SERVICE EQUIPMENT*502

PIZZAWIELSNIJDER - roestvrijstaal, met 
kunststof greep 
#" ZZ( *C< ) ) ' +*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*Q/. \ M2? *N. 3K/L*
+: < ; ' ) ) ' *5*# "ZZ( *-*23= I B*. f L ? *1 . 3? NL*Q/. \ M2̀ 0L*
#" ZZ( -$ C! 7 ' "8' +( 8*-*C7 $ B*1 2M*m03\ M\ M= UU*J P2UU*

' < +: 7 = > ; *? 1
@EBZE EY@> EY@ [ Y

PIZZASNIJDER - roestvrijstaal, met kunststof 
greep 
#" ZZ( *C< ) ) ' +*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*Q/. \ M2? *N. 3K/L*
C: < #' *#" ZZ( *-*23=I B*. f L ? *1 . 3? NL*Q/. \ M2̀ 0L*
#" ZZ( $ C! 7 ' "8' +*-*C7 $ B*1 2M*m03\ M\ M= UU*J P2UU*

' < +: 7 = > ; *? 1
XBAE DFA> @@F @D

DEEGSCHRAPER - roestvrijstaal, met kunststof 
greep 
8: < J ! *$ C+( # ' +*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*Q/. \ M2? *N. 3K/L*
J +( ) ) : "+*# : < +*# ¬ ) ' *-*23= I B*. f L ? *1 . 3? NL*Q/. \ M2̀ 0L*
) ' "J $ C! ( 4' +*-*C7 $ B*1 2M*m03\ M\ M=U U*J P2UU*

' < +: 7 = > ? 1
] B[ A DFA> @@[ @AI [ @

PIZZASCHEP - roestvrijstaal, met kunststof 
greep 
#" ZZ( *#' ' ;*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*Q/. \ M2? *N. 3K/L*
#' ; ; ' *5*#" ZZ( *-*23=I B*. f L ? *1 . 3? NL*Q/. \ M2̀ 0L*
#" ZZ( $ C! ( < 9' ;*-*C7 $ B*1 2M*m03\ M\ M= UU*J P2UU*

' < +: 7 = > ? 1
[ FBFA DFA> @EA [ [ I @Z
[ FB[ A DFA> @E] *

* geperforeerd%QLPU= P. MLK%QLPU= PT%QLPU= P2LPM

[ [ I @Z

PIZZASCHEP - roestvrijstaal, met kunststof 
greep 
#" ZZ( *$ ! : 6' ;*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*Q/. \ M2? *N. 3K/L*
#' ; ; ' *5*#" ZZ( *-*23=I B*. f L ? *1 . 3? NL*Q/. \ M2̀ 0L*
#" ZZ( $ #( C! ) ' ;*-*C7 $ B*1 2M*m03\ M\ M= UU*J P2UU*

' < +: 7 = > ? 1
@@BXA DFA> @@A @[ I @A
@FBFE DFA> @@] *

* geperforeerd%QLPU= P. MLK%QLPU= PT%QLPU= P2LPM

@[ I @A

10 cm

14
 cm
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PIZZASCHEP 
# "ZZ( *# ' ' ;*
# ' ; ; ' *5*# "ZZ( *
# "ZZ( $ C! ( < 9' ;*

7 = > ; *M= M> *? 1 blad%MP. R%Q/. ML. 0%) . O/LMM*cm ' < +:
*FEE> E@E DE F@*I *F ] @DBYA

PIZZASCHEP - geanodiseerd, met aluminium 
steel 
# "ZZ( *# ' ' ;*-*. 3= K2hLKB*. /01 2301 *N. 3K/L*
# ' ; ; ' *5*# "ZZ( *-*. 3= K2\ TB*1 . 3? NL*. /01 23201 *
# "ZZ( $ C! ( < 9' ;*-*. 3= K2\ 2LPMB*( /01 23201 *$ M2L/*

7 = > W*? 1 ;*? 1 ' < +:
*DFA> @E@ F [ @AE ZDBEE

PIZZASCHEP - geanodiseerd, met aluminium 
steel 
# "ZZ( *# ' ' ;*-*. 3= K2hLKB*. /01 2301 *N. 3K/L*
# ' ; ; ' *5*# "ZZ( *-*. 3= K2\ TB*1 . 3? NL*. /01 23201 *
# "ZZ( $ C! ( < 9' ;*-*. 3= K2\ 2LPMB*( /01 23201 *$ M2L/*

7 = > W*? 1 ;*? 1 ' < +:
*FEE> E@[ FX @EE ] ABEE
*FEE> E@A FX @YE ] XBEE

PIZZAOVENBORSTEL MET SCHRAPER - messing 
haar 
# "ZZ( *: 6' 7 4+< $ ! *j ") ! *$ C+( # ' +*-*OP. \ \ *i 2PL*
4+: $ $ ' *# : < +*9: < +*# "ZZ( *( 6' C*+( C;: "+*-*U2/*/. 2M= 3*
# "ZZ( : 9' 7 -4‹ +$ ) ' *& ") *$ C! ( 4' +*-*& L \ \ 23VKP. NM*

7 = > ;*? 1 borstel%OP0\ N%OP= \ \ L%4kP\ ML*cm ' < +:
*EY@> EYA @EA [ ] *I *F YEBEE

PIZZAOVENBORSTEL - met messing haar en 
aluminium steel 
# "ZZ( *: 6' 7 4+< $ ! *-*i 2MN*OP. \ \ *i 2PL*. 3K*. /01 2301 *
N. 3K/L*
4+: $ $ ' *# : < +*9: < +*5*# "ZZ( *-*OP= \ \ L *. *U2/*/. 2M= 3*LM*
. /01 23201 *1 . 3? NL*
# "ZZ( : 9' 7 -4‹ +$ ) ' *-*1 2M*& L \ \ 23V*KP. NM*03K*( /01 23201 *
$ M2L/*

7 = > ;*? 1 borstel%OP0\ N%OP= \ \ L%4kP\ ML*cm ' < +:
*DFA> @EY @] Y [ X*I *X ZABEE

PIZZA SCHAAR - demonteerbaar, roestvrijstaal 
# "ZZ( *$ C"$ $ : +*-*K2f 2\ 2O/LB*\ M. 23/L \ \ *\ MLL/*
C"$ ' ( < X*5*# "ZZ( *-*KL \ 1 = 3M. O/L \ B*23= I *
# "ZZ( *$ C! ' +' *-*C7 $ B*) L2/O. P*

7 = > ;*? 1 ' < +:
DFA> @@E [ A @@BAE
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EIERKOOKAPPARAAT - voor 1 tot 6 eieren, in te 
stellen voor hard, medium of zachtgekookte 
eieren. Met transparante kap, maatbekertje en 
eierprikker 
' J J *4: "; ' +*-*U=P *@*M= *] *LVV\ B*i 2MN*\ i 2M? N*U= P*F*K2UULPL3M*
KLVPLL \ *=U *N. PK3L \ \ B*i 2MN*MP. 3\ Q. P. 3M*/2KB*1 L. \ 0P23V*? 0Q*
i 2MN*LVV*Q2LP? LP*
C< "$ ' < +*5*: ' < 9$ *-*Q=0 P*@*a*] *= L0U\ B*. f L ? *? = 1 1 0M. ML0P*
Q=0 P*F*KLVPT\ *K2UUTPL3M\ *KL*K0PLMTB*. f L ? *? = 0f LP? /L*
MP. 3\ Q. P. 3MB*M. \ \ L *KL*1 L \ 0PL*LM*QLPU= P. ML0P*K'= L0U\ *
' "' +m: C! ' +*-*UkP*@*O2\ *] *' 2LP*1 2M*$ ? N. /MLP*UkP
F*f LP\ ? N2LKL3L*J P. KL*. 3*! gPMLB*1 2M*MP. 3\ Q. P. 3M*m. QQL*
03K*1 L \ \ L3KLP*$ ? N. /L*1 2M*' 2O=N PLP**

' < +: 7 = > ? 1 6 j
YABEE *D@E> EYF @AG! HI [ EI @E [ FE YEE

EIERKOOKAPPARAAT - voorzien van
6 eiermandjes met kleur codering, thermostaat 
en controlelampjes 
' J J $ *C: : m' +*-*] *O. \ l LM\ *i 2MN*? = KL*? = /= PB*MNLP1 = \ M. M*
. 3K*Q2/=M*/2VNM\ *
C< "$ ' < +*5*: ' < 9$ *-*. f L ? *] *Q. 32LP\ *. f L ? *? = 0/L0P*KL*
? =K . VLB*MNLP1 =\ M. M*LM*f = R. 3M\ *KL*? = 3MPÙ /L*
' "' +m: C! ' +*-*] *m̂ PO? NL3*1 2M*l =K LU. PO03VB*) NLP1 = \ M. M*
03K*m=3 MP=/ /-; . 1 QL*

' < +: 7 = > ? 1 6 j
@XDBEE *] ZZ> @EX [ DG! HI F ] I @X [ FE [ ] EE

FRITEUSE TITANIUM - met roestvrijstalen 
behuizing en voorzien van thermostaat, 
controlelampje, maximaal-beveiliging, koude 
zÙ ne en van een uitneembare binnenpan, het 
verhittingselement is gemakkelijk te 
verwijderen wat het onderhoud en reiniging 
vereenvoudigt 
) ") ( 7 "< & *9+, ' +$ -*\ M. 23/L \ \ *\ MLL/*N= 0\ 23V*. 3K*L` 02QQLK*
i 2MN*MNLP1 =\ M. MB*MNLP1 . /*? 0M-= 0MB*23K2? . M= P*/2VNMB*? = /K*h= 3L*
. 3K*N. f L*. *PL1 =f . O/L*233LP*Q. 3B*MNL*NL. M23V*L/L1 L3M\ *. PL*
L. \ 2/R*PL1 =f . O/L*. 3K*MN0\ *U. ? 2/2M. M23V*1 . 23ML3. 3? L*. 3K*
? /L . 323V*
9+") ' < $ ' *) ") ( 7 "< & *-*O= Ó M2LP*L3*. ? 2LP*23= I RK. O/L*LM*
T` 02QTL \ *K'03*MNLP1 = \ M. MB*03*MNLP1 = \ M. M*KL*\ T? 0P2MTB*03*
f =R . 3M*/01 23L0I *LM*03L*hÙ3 L*UP=2 KLB*/L \ *? 0f L \ *\ = 3M*
. 1 =f 2O/L \ B*/L \ *O/=? \ *KL*? N. 0UU. VL*\ L*/. 2\ \ L3M*T/= 2V3LP*
. 2\ T1 L3M*Q=0 P*Í MPL*3LMM=R T\ *
9+") ' < $ ' *) ") ( 7 "< & *-*' KL/\ M. N/VLNg0\ LB*1 2M*) NLP1 = \ M. MB*
$ 2? NLPNL2M\ MNLP1 = \ M. MB*m= 3MP= //-; . 1 QL*03K*m. /Mh= 3LB*K. \ *
e /OL ? l L3*2\ M*NLP. 0\ -3LN1 O. P*03K*K. K0P? N*/L2? NM*h0*
PL232VL3B*K2L*! L2hl ˆ PQLPL23NL2ML3*\ 23K*1 kNL/= \ *
NLP. 0\ 3LN1 O. PB*01 *K2L*+L232V03V*h0*LP/L2? NMLP3*

TITANIUM 8

' < +: 7 = > ;2M> ? 1 6 j
@[ ABEE *AEZ> @EZ 8 FEG! HI [ ZI Y@ [ FE F [ AE

FDBEE AEZ> ZA[ mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23

TITANIUM 8 + 8

' < +: 7 = > ;2M> ? 1 6 j
[ YABEE *AEZ> @[ Z 8 + 8 FEG! HI A] I Y@ [ I *[ FE [ I *F [ AE

FDBEE AEZ> ZA[ mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23

TITANIUM
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De CaterChef friteuses zijn vervaardigd uit 
roestvrijstaal  en voorzien van thermostaat, 
controlelampje, maximaal-beveiliging, koude 
zÙ ne en van een uitneembare binnenpan, de 
types 9 en 9+9 zijn uitgevoerd met een 
aftapkraan (pan niet uitneembaar), voor alle 
types geldt dat het verhittingselement 
gemakkelijk is te verwijderen wat het 
onderhoud en reiniging vereenvoudigt 
) NL*KLLQ*U. M*UPRLP\ *= U*MNL*C. MLPCNLU*\ LP2L \ *. PL*1 . KL*= U*
\ M. 23/L \ \ *\ MLL/*. 3K*L` 02QQLK*i 2MN*MNLP1 = \ M. MB*MNLP1 . /*? 0M-
= 0MB23K2? . M= P*/2VNMB*? = /K*h= 3L*. 3K*N. f L*. *PL1 = f . O/L*233LP*
Q. 3B*MRQL \ *D*. 3K*D+D*? = 1 L*i 2MN*KP. 23. VL*M. Q*GQ. 3*3= M*
PL1 = f . O/LHB*MNL*NL. M23V*L/L1 L3M\ *. PL*L. \ 2/R*PL1 = f . O/L*. 3K*
MN0\ *U. ? 2/2M. M23V*1 . 23ML3. 3? L*. 3K*? /L . 323V*
;L \ *UP2ML0\ L \ *KL*/. *\ LP2L*C. MLPCNLU*\ = 3M*? = 3\ MP02ML \ *L3*. ? 2LP*
23= I RK. O/L*LM*T` 02QTL \ *K'03*MNLP1 = \ M. MB*03*MNLP1 = \ M. M*KL*
\ T? 0P2MTB*03*f = R. 3M*/01 23L0I *LM*03L*hÙ 3L*UP= 2KLB*/L \ *? 0f L \ *
\ = 3M*. 1 = f 2O/L \ B*/L \ *1 = Kc/L \ *D*LM*D+D*\ = 3M*. f L ? *03*P= O23LM*
KL*f 2K. 3VL*G? 0f L*3̂ L \ M*Q. \ *. 1 = f 2O/LHB*/L \ *O/= ? \ *KL*
? N. 0UU. VL*\ L*/. 2\ \ L3M*T/= 2V3LP*. 2\ T1 L3M*Q= 0P*Í MPL*3LMM= RT\ *
82L*9P2ML0\ L3*. 0\ *KL3*$ LP2L3*f = 3*C. MLPCNLU*\ 23K*. 0\ *C7 $ **
NLPVL \ ML//MB*1 2M*) NLP1 = \ M. MB*$ 2? NLPNL2M\ MNLP1 = \ M. MB*m= 3MP= //-
; . 1 QL*03K*m. /Mh= 3LB*K. \ *e /OL ? l L3*2\ M*NLP. 0\ -3LN1 O. P*
03K*K. K0P? N*/L2? NM*h0*PL232VL3B*K2L*& = KL//L*D*03K*D+D*\ 23K*
1 2M*9LMM. O/. 0UN. N3*. 0\ VLPk\ MLM*Ge /OL ? l L3*2\ M*32? NM*
NLP. 0\ 3LN1 O. PHB*K2L*! L2hl ˆ PQLPL23NL2ML3*\ 23K*1 kNL/= \ *
NLP. 0\ 3LN1 O. PB*01 *K2L*+L232V03V*h0*LP/L2? NMLP3*

CATERCHEF 5+8

7 = > ;2M> ? 1 6 j ' < +:
*] ZE> EAZ 5+8 [ DG! HI 47I YF [ I *[ FE @I *[ EEE

@I *F [ AE
[ ZDBEE

AEZ> ZA@ mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23*5 Lit. [ XBEE
AEZ> ZA[ mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23*8 Lit. FDBEE

CATERCHEF 10

7 = > ;2M> ? 1 6 j ' < +:
*] ZE> E@E 10 [ DG! HI 37I YF YEE ] EEE F [ ABEE

AEZ> ZAF mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 ADBEE

Met aftapkraan 
j 2MN*KP. 23. VL*M. Q*
( f L ? *P= O23LM*KL*f 2K. 3VL*
& 2M*( O/. 0UN. N3*

CATERCHEF 9

7 = > ;2M> ? 1 6 j ' < +:
*] ZE> EED 9 FAG! HI 28I AF [ FE F [ AE [ ] DBEE

AEZ> ZA[ mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 FDBEE

CATERCHEF 9+9

7 = > ;2M> ? 1 6 j ' < +:
*] ZE> [ ED 9+9 FAG! HI 56I AF [ I *[ FE [ I *F [ AE YXABEE

AEZ> ZA[ mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 FDBEE

Friteuses
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De CaterChef friteuses zijn vervaardigd uit roestvrijstaal en voorzien van EGO thermostaat, 
controlelampjes, maximaal-beveiliging, koude zone en een uitneembare binnenpan. De elementunit 
is gemakkelijk te verwijderen wat onderhoud en reiniging vereenvoudigt 
) NL*KLLQ*U. M*UPRLP\ *= U*C. MLPCNLU*. PL*1 . KL*= U*\ M. 23/L \ \ *\ MLL/*. 3K*L` 02QQLK*i 2MN*' J : *MNLP1 = \ M. MB*MNLP1 . /*? 0M-= 0MB*23K2? . M= P*
/2VNM\ B*? =/ K*h=3 L*. 3K*N. f L*. *PL1 = f . O/L*233LP*Q. 3> *) NL*NL. M23V032M*2\ *L . \ 2/R*PL1 = f . O/L*. 3K*MN0\ *U. ? 2/2M. M23V*1 . 23ML3. 3? L*. 3K*
? /L . 323V*
;L \ *UP2ML0\ L \ *C. MLPCNLU*\ = 3M*? =3 \ MP02ML \ *L3*. ? 2LP*23= I RK. O/L*LM*T` 02QTL \ *K'03*MNLP1 = \ M. M*' J : B*03*MNLP1 = \ M. M*KL*\ T? 0P2MTB*
f =R . 3M\ */01 23L0I *LM*03L*hÙ3 L*UP= 2KL > *;L \ *? 0f L \ B*\ = 3M*. 1 = f 2O/L \ > *;L \ *O/= ? \ *KL*? N. 0UU. VL*\ L*/. 2\ \ L3M*T/= 2V3LP*. 2\ T1 L3M*Q= 0P*Í MPL*
3LMM=R T\ *
82L*9P2ML0\ L3*f =3 *C. MLPCNLU*\ 23K*. 0\ *C7 $ *NLPVL \ ML//M> *& 2M*' J : *) NLP1 = \ M. MB*$ 2? NLPNL2M\ MNLP1 = \ M. MB*m= 3MP= //-; . 1 QL3*03K*
m. /Mh=3 L > *8. \ *e /OL ? l L3B*1 2M*f LP\ L3l O. PL3*J P2UUL3B*2\ M*NLP. 0\ -3LN1 O. P*03K*K. K0P? N*/L2? NM*h0*PL232VL3> *82L*
! L2hl ˆP QLPL23NL2ML3*\ 23K*1 kNL/=\ *NLP. 0\ 3LN1 O. PB*01 *K2L*+L232V03V*h0*LP/L2? NMLP3*

CATERCHEF 5

' < +: 7 = > ;2M> ? 1 6 j
DYBEE *] ZZ> EEA 5 F [ G! HI [ @I FZ [ FE [ EEE
@] BXA ] ZZ> DEA mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23

CATERCHEF 5+5

' < +: 7 = > ;2M> ? 1 6 j
@XABEE *] ZZ> EAA 5 + 5 F [ G! HI Y[ I FZ [ I *[ FE [ I *[ EEE

@] BXA ] ZZ> DEA mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23
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De CaterChef friteuses zijn vervaardigd uit roestvrijstaal en voorzien van EGO thermostaat, 
controlelampjes, maximaal-beveiliging, koude zone en een uitneembare binnenpan met verzonken 
grepen. De elementunit is gemakkelijk te verwijderen wat het onderhoud en reiniging vereenvoudigt 
) NL*KLLQ*U. M*UPRLP\ *=U *C. MLPCNLU*. PL*1 . KL*=U *\ M. 23/L \ \ *\ MLL/*. 3K*L` 02QQLK*i 2MN*' J : *MNLP1 = \ M. MB*MNLP1 . /*? 0M-= 0MB*23K2? . M= P*
/2VNM\ B*? =/ K*h=3 L*. 3K*N. f L*. *PL1 = f . O/L*233LP*Q. 3*i 2MN*PL ? L \ \ LK*N. 3K/L \ > *) NL*NL. M23V032M*2\ *L . \ 2/R*PL1 = f . O/L*. 3K*MN0\ *
U. ? 2/2M. M23V*1 . 23ML3. 3? L*. 3K*? /L . 323V*
;L \ *UP2ML0\ L \ *C. MLPCNLU*\ =3 M*? =3 \ MP02ML \ *L3*. ? 2LP*23=I RK. O/L*LM*T` 02QTL \ *K'03*MNLP1 = \ M. M*' J : B*03*MNLP1 = \ M. M*KL*\ T? 0P2MTB*
f =R . 3M\ */01 23L0I *LM*03L*hÙ3 L*UP=2 KL > *;L \ *? 0f L \ B*. f L ? *. 3\ L \ *PL3MP. 3ML \ *Q= 2V3LL \ B*\ = 3M*. 1 = f 2O/L \ > *;L \ *O/= ? \ *KL*? N. 0UU. VL*\ L*
/. 2\ \ L3M*T/=2 V3LP*. 2\ T1 L3M*Q=0 P*Í MPL*3LMM=R T\ *
82L*9P2ML0\ L3*f =3 *C. MLPCNLU*\ 23K*. 0\ *C7 $ *NLPVL \ ML//M> *& 2M*' J : *) NLP1 = \ M. MB*$ 2? NLPNL2M\ MNLP1 = \ M. MB*m= 3MP= //-; . 1 QL3*03K*
m. /Mh=3 L > *8. \ *e /OL ? l L3B*1 2M*f LP\ L3l O. PL3*J P2UUL3B*2\ M*NLP. 0\ -3LN1 O. P*03K*K. K0P? N*/L2? NM*h0*PL232VL3> *82L*
! L2hl ˆP QLPL23NL2ML3*\ 23K*1 kNL/=\ *NLP. 0\ 3LN1 O. PB*01 *K2L*+L232V03V*h0*LP/L2? NMLP3*

CATERCHEF 8

7 = > ;2M> ? 1 6 j ' < +:
*] ZZ> EEZ 8 FYG! HI [ DI YF [ FE F [ AE @@DBEE
] ZZ> DEZ mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 [ @BEE

CATERCHEF 8+8

7 = > ;2M> ? 1 6 j ' < +:
*] ZZ> [ EZ 8 + 8 FYG! HI AAI YF [ I *[ FE [ I *F [ AE [ @ABEE
] ZZ> DEZ mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 [ @BEE
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De CaterChef Extra friteuses zijn vervaardigd uit roestvrijstaal en voorzien van EGO thermostaat, 
controlelampjes, maximaal-beveiliging, koude zone en aftapkraan, de elementunit is gemakkelijk te 
verwijderen wat het onderhoud en reiniging vereenvoudigt 
) NL*KLLQ*U. M*UPRLP\ *=U *C. MLPCNLU*' I MP. *. PL*1 . KL*= U*\ M. 23/L \ \ *\ MLL/*. 3K*L` 02QQLK*i 2MN*' J : *MNLP1 = \ M. MB*MNLP1 . /*? 0M-= 0MB23K2? . M= P*
/2VNM\ B*? =/ K*h=3 L*. 3K*KP. 23. VL*M. QB*MNL*NL. M23V*032M*2\ *L . \ 2/R*PL1 = f . O/L*. 3K*MN0\ *U. ? 2/2M. M23V*1 . 23ML3. 3? L*. 3K*? /L . 323V*
;L \ *UP2ML0\ L \ *C. MLPCNLU*' I MP. *\ = 3M*U. OP2̀ 0TL \ *L3*. ? 2LP*23= I RK. O/L*LM*T` 02QTL \ *K'03*MNLP1 = \ M. M*' J : B*03*MNLP1 = \ M. M*KL*\ T? 0P2MTB*
f =R . 3M\ */01 23L0I B*03L*hÙ3 L*UP=2 KL*LM*P= O23LM*KL*f 2K. 3VLB*/L \ *O/= ? \ *KL*? N. 0UU. VL*\ L*/. 2\ \ L3M*KTO= 2MLP*. 2\ T1 L3M*Q= 0P*Í MPL*
3LMM=R T\ *
82L*9P2ML0\ L3*f =3 *C. MLPCNLU*' I MP. *\ 23K*. 0\ *C7 $ *NLPVL \ ML//M> *& 2M*' J : *) NLP1 = \ M. MB*$ 2? NLPNL2M\ MNLP1 = \ M. MB*m= 3MP= //-; . 1 QL3B*
m. /Mh=3 L*03K*( O/. 0UN. N3B*K2L*! L2hl ˆ PQLPL23NL2ML3*\ 23K*1 kNL/= \ *NLP. 0\ 3LN1 O. PB*01 *K2L*+L232V03V*h0*LP/L2? NMLP3*

CATERCHEF 8 Extra

' < +: 7 = > ;2M> ? 1 6 j
[ @ABEE *] ZZ> ZEZ 8 Y[ G! HI [ DI AE [ FE F [ AE

[ @BEE ] ZZ> D@Z mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23

CATERCHEF 8+8 Extra

' < +: 7 = > ;2M> ? 1 6 j
FXABEE *] ZZ> Z[ Z 8 + 8 Y[ G! HI ADI AE [ I *[ FE [ I *F [ AE

[ @BEE ] ZZ> D@Z mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23
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INDUCTIE FRITEUSE - met roestvrijstalen 
behuizing en voorzien van speciale standen 
thermostaat, controlelampje, aan/uit 
schakelaar, maximaal-beveiliging, 
kruimelvanger, aftapkraan en met 
diepgetrokken binnenpan, wat het onderhoud 
en reiniging vereenvoudigt. Zeer korte 
opwarm/hersteltijd en uitstekende 
temperatuurbeheersing door de zeer snelle 
inductieverhitting 
"7 8 < C) ": 7 *9+, ' +*-*\ M. 23/L \ \ *\ MLL/*N= 0\ 23V*. 3K*L` 02QQLK*
i 2MN*\ QL ? 2. /*\ LM*Q= \ 2M2= 3\ -MNLP1 = \ M. MB*MNLP1 . /*? 0M-= 0MB*
23K2? . M= P*/2VNMB*= 3%= UU*\ i 2M? NB*? P01 O*\ 2L f LB*KP. 23. VL*M. Q*
. 3K*233LP*\ L . 1 /L \ \ *Q. 3*U= P*L. \ R*1 . 23ML3. 3? L*. 3K*
? /L . 323V> *$ N= PM*QPL%PL ? = f LPR*NL. M23V*. 3K*? = 3MP= /*K0L*M= *
MNL*23K0? M2= 3*NL. M23V*\ R\ ML1 *
9+") ' < $ ' *5*"7 8 < C) ": 7 *-*O= Ó M2LP*L3*23= I *LM*T` 02QT*K̂ 03*
MNLP1 = \ M. M*a*Q= \ 2M2= 3\ *\ QT? 2. /L \ B*f = R. 3M*KL*? = 3MPÙ /LB*
23MLPP0QML0PB*\ T? 0P2\ T*. 0*1 . I 21 01 B*. f L ? *P. 1 . \ \ L -1 2LMML \ B*
f . 33L*KL*f 2K. 3VL*LM*? 0f L*23MTP2L0PL*QP= U= 3KL *̀ 02*\ 21 Q/2U2L*
\ = 3*3LMM= R. VL*LM*L3MPLM2L3> *) L1 Q\ *? = 0P\ *KL*
? N. 0UUL1 L3M%PT? 0QTP. M2= 3*LM*Q. PU. 2M*? = 3MPÙ /L*KL*/. *
ML1 QTP. M0PL*VP‚ ? L*. 0*MPc\ *P. Q2KL*? N. 0UUL1 L3M*Q. P*
23K0? M2= 3*
"7 8 < m) ": 7 $ 9+") ) ' < $ ' *-*J LNg0\ L*C7 $ *03K*
$ QLh2. /MNLP1 = \ M. MB*m= 3MP= ///L0? NMLB*' 23-%( 0\ \ ? N. /MLPB*
$ 2? NLPNL2M\ MNLP1 = \ M. MB*4P= \ . 1 L3-m= POB*( O/. 0UN. N3B*
M2LUVLh= VL3L3*4L ? l L3B*i . \ *j . PM03V*03K*+L232V03V*
f LPL23U. ? NM> *$ LNP*l 0PhL*( 0Ui gP1 -%' PN= /03V\ hL2M*03K*
. 0\ VLhL2? N3LML*) L1 QLP. M0Pl = 3MP= //L*. 0UVP03K*KLP*\ LNP*
\ ? N3L//L3*"3K0l M2= 3\ LPi gP1 03V*

7 = > ;2M> ? 1 6 j ' < +:
*] ZZ> E@Z 8 FEG! HI 28I Y@ [ FE FAEE [ ] ABEE

] ZZ> D@Z mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 [ @BEE

VISBAK/OLIEBOLLEN FRITEUSE - vervaardigd uit 
roestvrijstaal en voorzien van EGO 
thermostaat, controlelampjes, maximaal-
beveiliging, kruimelrooster, koude zone, 
aftapkraan en speciaal afdruip/afzet plateau, 
de elementunit is gemakkelijk te verwijderen 
wat het onderhoud en reiniging vereenvoudigt 
9"$ ! %8: < J ! *# ( $ ) +, *9+, ' +*-*1 . KL*= U*\ M. 23/L \ \ *\ MLL/*. 3K*
L` 02QQLK*i 2MN*' J : *MNLP1 = \ M. MB*23K2? . M= P*/2VNM\ B*MNLP1 . /*
? 0M-= 0MB*? P01 O*MP. RB*? = /K*h= 3LB*KP. 23*f . /f L*. 3K*\ QL ? 2. /*
KP2Q%KP= Q*MP. RB*MNL*L/L1 L3M*032M*2\ *L . \ R*M= *PL1 = f L*i N2? N*
\ 21 Q/2U2L \ *1 . 23ML3. 3? L*. 3K*? /L . 323V*
9+") ' < $ ' *( *# : "$ $ : 7 %# ( ) ' *( *) ( +) ' *-*U. OP2̀ 0TL*L3*23= I *
LM*T` 02QTL*K'03*MNLP1 = \ M. M*' J : B*KL*f = R. 3M\ *KL*QP= ML ? M2= 3B*
K'03L*QP= ML ? M2= 3*1 . I 21 . /LB*K'03L*VP2//L*Q= 0P*1 2LMML \ B*K'03L*
h= 3L*UP= 2KLB*K'03L*f . 33L*KL*f 2K. 3VL*LM*K'03*Q/. ML. 0*
K'TV= 0MM. VL%TV= 0MML1 L3M*\ QT? 2. /B*/'032MT*L \ M*U. ? 2/L*a*PLM2PLPB*
? L *̀ 02*\ 21 Q/2U2L*/. *1 . 23ML3. 3? L*LM*/L*3LMM= R. VL*
9"$ C! %) ' "J J ' 4ƒ Cm*9+") ' < $ ' *-*. 0\ *C7 $ *VLULPM2VM*03K*1 2M*
' J : -) NLP1 = \ M. MB*m= 3MP= ///L0? NML3B*$ 2? NLPNL2M\ MNLP1 = \ M. MB*
mPk1 L/P= \ MB*mg/MLh= 3LB*( O/. \ \ f L3M2/*03K*\ QLh2L//LP*
) P= QU%( POL2M\ Q/. MML*. 0\ VL \ M. MMLMB*K2L*' /L1 L3ML23NL2M*2\ M*/L2? NM*
h0*L3MULP3L3B*i . \ *j . PM03V*03K*+L232V03V*f LPL23U. ? NM*

7 = > ;2M> ? 1 6 j ' < +:
*] ZZ> E@A 15 FAG! HI 60I XF [ FE F [ EE [ XABEE

] ZZ> D@A mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 [ DBAE



HOTELWARE & FOOD SERVICE EQUIPMENT*510

FRITEUSES - zijn geheel uit roestvrijstaal 
vervaardigd, alle modellen zijn uitgevoerd met 
een thermostaat, maximaal beveiliging, 
hoofdschakelaar, controle lampjes, koude zone 
en aftapkraan, bovendien zijn de staande 
modellen voorzien van een vetopvangbak 
9+, ' +$ *-*. PL*L3M2PL/R*1 . KL*=U *\ M. 23/L \ \ *\ MLL/B*. //*1 = KL/\ *
i 2MN*MNLP1 =\ M. MB*MNLP1 . /*? 0M-= 0MB*1 . 23*\ i 2M? NB*23K2? . M= P*
/2VNMB*? =/ K*h= 3LB*. 3K*KP. 23. VL*M. QB*MNL*UPLL-\ M. 3K23V*MRQL \ *
N. f L*. *KP. 23. VL*? =3 M. 23LP*
9+") ' < $ ' $ *-*L3*. ? 2LP*23= I B*M= 0\ */L \ *1 = Kc/L \ *. f L ? *
MNLP1 =\ M. MB*MNLP1 =\ M. M*KL*\ T? 0P2MTB*? = 1 1 0M. ML0P*1 . P? NL-
. PPÍ MB*f =R . 3M*/01 23L0I B*h=3 L*UP= 2KL*LM*P= O23LM*KL*f 2K. 3VLB*
/L \ *1 =K c/L \ *KLO=0 M*\ = 3M*. f L ? *O. ? *KL*f 2K. 3VL*
9+") ' < $ ' 7 *-*6= //\ Mg3K2V*. 0\ *C7 $ B*1 2M*) NLP1 = \ M. MB*
$ 2? NLPNL2M\ MNLP1 = \ M. MB*' "7 %( < $ -$ ? N. /MLPB*m= 3MP= //-; . 1 QL3B*
m. /Mh=3 L*03K*9LMM. O/. 0UN. N3L3B*K2L*$ M. 3K-& = KL//L*\ 23K*1 2M*
e /-' 3M/LLP03V\ OLNg/MLP*. 0\ VL \ M. MMLM*

RAPALLO

' < +: 7 = > ;2M> ? 1 6 j
A[ EBEE *A[ X> EED 9 F@G! HI 31I AZ [ FE FAEE
] DABEE *A[ X> @@[ 12 F@G! HI 31I AZ YEE XEEE

YDBAE A[ X> ZA@ mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23

ZOAGLI

' < +: 7 = > ;2M> ? 1 6 j
D[ ABEE *A[ X> [ ED 9 + 9 F@G! HI 72I AZ [ I *[ FE [ I *FAEE

@@AEBEE *A[ X> [ @[ 12 + 12 F@G! HI 72I AZ [ I *YEE [ I *XEEE

YDBAE A[ X> ZA@ mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23

VISBAKFRITEUSE 
9"$ ! *9+, ' +*
9+") ' < $ ' *( *# : "$ $ : 7 $ *
9"$ C! *9+") ' < $ ' *

PIEVE

' < +: 7 = > ;2M> ? 1 6 j
D[ ABEE *A[ X> E [ ] 26 F@G! HI 72I AF YEE DEEE

DABEE A[ X> ZAY mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23
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FRITEUSE - staand model, enkel 
9+, ' +*-*UPLL-\ M. 3K23V*1 = KL/B*\ 23V/L*
9+") ' < $ ' *-*1 = Kc/L*KLO= 0MB*a*03*\ L0/*O. ? *
9+") ' < $ ' *-*$ M. 3K1 = KL//B*@*4L ? l L3*

7 = > ;2M> ? 1 6 j ' < +:
*A[ X> @ED  9 ZXG! HI 31I AZ [ FE * FAEE XDABEE
A[ X> ZA@ mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 YDBAE

*A[ X> F@[ 12 ZXG! HI 31I AZ YEE * XEEE D[ ABEE
A[ X> ZA@ mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 YDBAE

*A[ X> @@A 15 ZXG! HI 37I AZ YEE * XEEE DAEBEE
A[ X> ZAF mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 AYBEE

*A[ X> E [ E 20 DEG! HI 40I XE YEE @@EEE @EDABEE
A[ X> ZA] mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 ] FBEE

FRITEUSE - staand model, dubbel 
9+, ' +*-*UPLL-\ M. 3K23V*1 = KL/B*K= 0O/L*
9+") ' < $ ' *-*1 = Kc/L*KLO= 0MB*a*KL0I *O. ? \ *
8: # # ' ;9+") ' < $ ' *-*$ M. 3K1 = KL//*

7 = > ;2M> ? 1 6 j ' < +:
*A[ X> FED 9 + 9 ZXG! HI 62I AZ [ I *[ FE [ I ** FAEE @@DABEE
A[ X> ZA@ mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 YDBAE

*A[ X> Y@[ 12 + 12 ZXG! HI 62I AZ [ I *YEE [ I ** XEEE @YAABEE
A[ X> ZA@ mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 YDBAE

*A[ X> F@A 15 + 15 ZXG! HI 72I AZ [ I *YEE [ I ** XEEE @A] EBEE
A[ X> ZAF mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 AYBEE

*A[ X> E [ [ 20 + 20 DEG! HI 80I XE [ I *YEE [ I *@@EEE @ZYABEE
A[ X> ZA] mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 ] FBEE

VISBAKFRITEUSE - staand model 
9"$ ! *9+, ' +*-*UPLL-\ M. 3K23V*1 = KL/*
9+") ' < $ ' *( *# : "$ $ : 7 $ *-*KLO= 0M*
9"$ C! *9+") ' < $ ' *-*$ M. 3K1 = KL//*

7 = > ;2M> ? 1 6 j ' < +:
*A[ X> @[ ] 26 ZXG! HI 72I AF YEE DEEE @@] EBEE

A[ X> ZAY mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 DABEE
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FRITEUSES ELEKTRISCH - geheel uit roestvrijstaal 
vervaardigd, alle modellen zijn uitgevoerd met 
een thermostaat, maximaal beveiliging, 
hoofdschakelaar, controle lampjes, en 
aftapkraan 
' ; ' C) +"C*9+, ' +$ *-*L3M2PL/R*1 . 30U. ? M0PLK*UP= 1 *\ M. 23/L \ \ *
\ MLL/B*. //*1 = KL/\ *. PL*L` 02QQLK*i 2MN*. *MNLP1 = \ M. MB*1 . I 21 01 *
\ L ? 0P2MRB*1 . 23*\ i 2M? NB*? = 3MP=/ */2VNM\ B*. 3K*KP. 23*f . /f L*
9+") ' < $ ' $ *S; ' C) +"Q< ' *-*L3M2cPL1 L3M*U. OP2̀ 0T*L3*23= I B*
M=0 \ */L \ *1 =K c/L \ *\ = 3M*T` 02QT\ *K'03*MNLP1 = \ M. M*KL*\ T? 0P2MT*
1 . I 21 . /LB*23MLPP0QML0P*QP23? 2Q. /B*f = R. 3M\ *LM*P= O23LM*KL*
f 2K. 3VL*
' ; ' m) +: -9+") ' < $ ' 7 *-*l =1 Q/LMM*. 0\ *C7 $ B*. //L*& = KL//L*\ 23K*
. 0\ VL \ M. MMLM*1 2M*) NLP1 =\ M. MB*1 . I 21 . /L*$ 2? NLPNL2MB*
! . 0QM\ ? N. /MLPB*m= 3MP=/ /L*;2? NMLP*03K*( O/. \ \ f L3M2/*

' < +: 7 = > ;2M> ? 1 6 j
X@ABEE *FEY> @@@ 8 + 8 YAG! HI YEI XE [ I *[ FE 2x 3000

ADBEE FEY> ZA@ mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23

FRITEUSES ELEKTRISCH - geheel uit roestvrijstaal 
vervaardigd, alle modellen zijn uitgevoerd met 
een thermostaat, maximaal beveiliging, 
hoofdschakelaar, controle lampjes, en 
aftapkraan 
' ; ' C) +"C*9+, ' +$ *-*L3M2PL/R*1 . 30U. ? M0PLK*UP= 1 *\ M. 23/L \ \ *
\ MLL/B*. //*1 = KL/\ *. PL*L` 02QQLK*i 2MN*. *MNLP1 = \ M. MB*1 . I 21 01 *
\ L ? 0P2MRB*1 . 23*\ i 2M? NB*? = 3MP=/ */2VNM\ B*. 3K*KP. 23*f . /f L*
9+") ' < $ ' $ *S; ' C) +"Q< ' *-*L3M2cPL1 L3M*U. OP2̀ 0T*L3*23= I B*
M=0 \ */L \ *1 =K c/L \ *\ = 3M*T` 02QT\ *K'03*MNLP1 = \ M. M*KL*\ T? 0P2MT*
1 . I 21 . /LB*23MLPP0QML0P*QP23? 2Q. /B*f = R. 3M\ *LM*P= O23LM*KL*
f 2K. 3VL*
' ; ' m) +: -9+") ' < $ ' 7 *-*l =1 Q/LMM*. 0\ *C7 $ B*. //L*& = KL//L*\ 23K*
. 0\ VL \ M. MMLM*1 2M*) NLP1 =\ M. MB*1 . I 21 . /L*$ 2? NLPNL2MB*
! . 0QM\ ? N. /MLPB*m= 3MP=/ /L*;2? NMLP*03K*( O/. \ \ f L3M2/*

' < +: 7 = > ;2M> ? 1 6 j
] YEBEE *FEY> @@[ 12 YAG! HI YEI XE YEE 9000

] DBEE FEY> ZAF mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23

ONDERKAST - roestvrijstaal, geschikt voor 
bovenstaande modellen 
4( $ ' *< 7 ") *-*\ M. 23/L \ \ *\ MLL/B*\ 02M. O/L*U= P*. O= f L*1 L3M2= 3LK*
1 =K L/\ *
$ : < 4( $ $ ' & ' 7 ) *-*23=I B*? = 3f 2L3M*. 0I *1 = Kc/L \ *? 2-KL \ \ 0\ *
< 7 ) ' +$ C! +( 7 m' *-*C7 $ B*VLL2V3LM*UkP*f = PVL3. 33ML3*
& =K L//L*

' < +: 7 = > ? 1
[ FABEE *FEY> @@F AFG! HI YEI ] E

12
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FRITEUSE - De CaterChef friteuses zijn 
vervaardigd uit roestvrijstaal en voorzien van 
thermostaat, controlelampjes, maximaal-
beveiliging, enkel en dubbel diepgetrokken 
bak, met extra hoge bruisrand, voorzien van 
vet-aftap-systeem, de elementunit is 
gemakkelijk te verwijderen, wat het 
onderhoud en de reiniging vereenvoudigt 
9+, ' +*-*) NL*KLLQ*U. M*UPRLP\ *= U*C. MLPCNLU*. PL*1 . KL*= U*
\ M. 23/L \ \ *\ MLL/*. 3K*L` 02QQLK*i 2MN*MNLP1 = \ M. MB*/2VNM\ B*MNLP1 . /*
? 0M-= 0MB*\ 23V/L*. 3K*K= 0O/L*\ L . 1 /L \ \ *Q. 3B*i 2MN*LI MP. *N2VN*
LKVLB*KP. 23. VL*M. QB*) NL*NL. M23V032M*2\ *L . \ 2/R*PL1 = f . O/L*
. 3K*MN0\ *U. ? 2/2M. M23V*1 . 23ML3. 3? L*. 3K*? /L . 323V*
9+") ' < $ ' *-*;L \ *UP2ML0\ L \ *C. MLPCNLU*\ = 3M*? = 3\ MP02MT\ *L3*23= I *
LM*T` 02QTL \ *K'03*MNLP1 = \ M. MB*03*MNLP1 = \ M. M*KL*\ T? 0P2MTB*
\ 21 Q/L*= 0*K= 0O/L*? 0f L*L1 O= 0M2LB*. f L ? *P= O23LM*KL*f 2K. 3VLB*
/L \ *O/= ? \ *KL*? N. 0UU. VL*\ L*/. 2\ \ L3M*KTO= 2MLP*. 2\ T1 L3M*Q= 0P*
Í MPL*3LMM= RT\ *
9+") ' < $ ' *-*8LP*C. MLPCNLU*9P2ML0\ L3*. 0\ *C7 $ *VLULPM2VM*03K*
N. M*) NLP1 = \ M. MB*4L/L0? NM03VB*$ 2? NLPNL2M\ MNLP1 = \ M. MB*' 23hL/-
03K*8 = QQL/h21 1 LP*M2LUVLh= VL3L3*4L ? l L3B*1 2M*LI MP. *N= NL1 *
+. 3K*03K*( O/. 0UN. N3B*K2L*! L2hl ˆ PQLPL23NL2ML3*\ 23K*
1 kNL/= \ *NLP. 0\ 3LN1 O. PB*01 *K2L*+L232V03V*h0*LP/L2? NMLP3*

7 = > ;2M> ? 1 6 j ' < +:
*AEZ> @@[ 12 F [ G! HI XEI YE YEE 9000 A] DBEE
*AEZ> @[ Y 12+12 F [ G! HI XEI ZE [ I *YEE 2x 9000 @EAEBEE

AEZ> ZAY mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 YYBEE

STAAND MODEL 
9+' ' -$ ) ( 7 8"7 J *& : 8' ;*
& : 8 » ; ' *8' 4: < ) **
$ ) ( 7 8& : 8' ; ;*

7 = > ;2M> ? 1 6 j ' < +:
*AEZ> [ @[ 12 ZAG! HI XEI YE YEE 9000 XZEBEE
*AEZ> [ [ Y 12+12 ZAG! HI XEI ZE [ I *YEE 2x 9000 @F ] ABEE

AEZ> ZAY mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 YYBEE

12

12

12+12

12+12
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FRITUURVETFILTERS
- door de onge! venaarde filterkwaliteit 
langere gebruiksduur van vet of olie
- bestand tegen temperaturen tot 180° C
- eenvoudig, in enkele seconden te reinigen 
met uitsluitend heet water 
9+, ' +*9( ) *9";) ' +$
-*MNL*03Q. P. /L//LK*U2/MLP23V*̀ 0. /2MR*L3\ 0PL \ *. *U. P*/= 3VLP*/2UL
**\ Q. 3*=U *MNL*U. M*= P*=2 /*0\ LK
-*? . 3*OL*0\ LK*i 2MN*ML1 QLP. M0PL \ *0Q*M= *@ZEbC
-*L. \ R*M=* ? /L . 3*23*. *ULi *\ L ? =3 K\ *i 2MN*N= M*i . MLP*= 3/R*

TYPE A

' < +: 7 = > ? 1 *U2/M>
DDBEE DED> EE@ [ ZI [ F
Z@BEE DED> EEA - vervangingsfilter -*PLQ/. ? L1 L3M*U2/MLP

-*U2/MPL*KL*PL ? N. 3VL -*' P\ . MhU2/MLP

TYPE B

' < +: 7 = > ? 1 *U2/M>
@@ABEE DED> EE[ YEI [ F

DYBEE DED> EE] - vervangingsfilter -*PLQ/. ? L1 L3M*U2/MLP
-*U2/MPL*KL*PL ? N. 3VL -*' P\ . MhU2/MLP

TYPE C

' < +: 7 = > W*? 1
@[ ZBEE DED> EEF F ] BA

DZBEE DED> EEX - vervangingsfilter -*PLQ/. ? L1 L3M*U2/MLP
-*U2/MPL*KL*PL ? N. 3VL -*' P\ . MhU2/MLP

TYPE D

' < +: 7 = > ? 1 *U2/M>
@[ DBEE DED> EEY FEI FE
@@EBEE DED> EEZ - vervangingsfilter -*PLQ/. ? L1 L3M*U2/MLP

-*U2/MPL*KL*PL ? N. 3VL -*' P\ . MhU2/MLP

VETOPVANG-TRANSPORTEMMER - 
roestvrijstaal, met deksel, maatverdeling en 
speciale handgrepen 
J +' ( $ ' *C: ; ; ' C) : +*( 7 8*C: 7 6' , : +*-*\ M. 23/L \ \ *\ MLL/B*
VP. K0. MLKB*i 2MN*? =f LP*. 3K*\ QL ? 2. /*VP2Q\ *
+SC"#" ' 7 ) *8' *J +( $ *' ) *$ ' ( < *8' *) +( 7 $ # : +) *-*23= I B*
VP. K0T*LM*. f L ? *? =0 f LP? /L*LM*KL \ *Q= 2V3TL \ *\ QL ? 2. /L \ *
9' ) ) ( < 99( 7 J -) +( 7 $ # : +) ' "& ' +*-*C7 $ B*1 2M*
& . \ \ . 3V. OLB*8L ? l L/*03K*\ QLh2L//L3*J P2UUL3*

' < +: 7 = > ;2M> ! *? 1
@XABEE Z[ E> E@X 17 F [

VETFILTER-HOUDER - roestvrijstaal 
J +' ( $ ' *9";) ' +*C: 7 ' *+( Cm*-*\ M. 23/L \ \ *\ MLL/*
# : +) ' *9";) +' *5*; ^ ! < "; ' *-*23= I *
e ;9";) ' +! ( ; ) ' +*-*C7 $ *

' < +: 7 = >
ZB] A ZDY> EE[

VETFILTER - econoline, hittebestendig 
J +' ( $ ' *9";) ' +*C: 7 ' *-*L ? =3 = /23LB*NL. M*PL \ 2\ M. 3M*
9";) +' *5*! < "; ' *-*T? = 3=/ 23LB*PT\ 2\ M. 3M*a*/. *? N. /L0P*
9+") < +' -e ;9";) ' +*-*' ? = 3= /23LB*N2MhLOL \ Mg3K2V*

' < +: 7 = >
@DABEE EY[ > EE@ 10x 50 stk./Q? \ > %Q? \ > %$ Ml >

[ EBAE EY[ > EE[ 50 stk./Q? \ > %Q? \ > %$ Ml >

*9";) +' $ *5*! < "; '
*! QLP1 LM*KL*QP= /= 3VLP*? = 3\ 2KTP. O/L1 L3M*/. *K0PTL*KL*/̂N02/L
*! PT\ 2\ M. 3M*. 0I *ML1 QTP. M0PL \ *_ 0\ ` 0̂ a*@ZEbC
*! 3LMM= R. VL*MPc\ *\ 21 Q/Ld*PLM= 0P3LP*/L*o*/MPL*LM*P23? LP*a*L. 0
*! ? N. 0KL*\ . 3\ *. 0? 03*KTMLPVL3M

*e ;9";) ' +
*! f LP/g3VLPM*. 3\ LN3/2? N*K2L*;LOL3\ K. 0LP*KL \ *9P2M2LPULMM\
*! L23\ LMhO. P*OL2*)L1 QLP. M0PL3*O2\ *@ZEbC
*! i . P1 L \ *j . \ \ LPB*= N3L*2PVL3K*i L/? NL \ *+L232V03V\ 1 2MML/B*
VL3kVM*01 *KL3*92/MLP*233LPN. /O*f = 3*L232VL3*$ L l 03KL3*
QP= O/L1 /= \ *h0*PL232VL3

TYPE A - B - D

TYPE C

THE ORIGINAL

RVS/INOX
18/10
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AFZUIGKAP - roestvrijstaal,
met ingebouwde motor, verlichting,
3-standenschakelaar, controlelamp, 
uitneembare roestvrijstalen vetfilters 
' X! ( < $ ) *! : : 8*-*\ M. 23/L \ \ *\ MLL/B*O02/M-23*1 = M= PB
F-Q= \ 2M2= 3\ *\ i 2M? NB*/2VNM23VB**23K2? . M= P*/2VNMB*\ M. 23/L \ \ *\ MLL/*
VPL. \ L*U2/MLP\ *
! : ) ) ' *-*23= I B*1 = ML0P*L3? . \ MPTB*F-Q= \ 2M2= 3\ *23MLPP0QML0PB*
2//01 23. M2= 3B*MT1 = 23*f = R. 3MB*U2/MPL*KL*VP. 2\ \ L *L3*. ? 2LP*
23= I RK. O/L*
8 < 7 $ ) ( 4Z< J ! ( < 4' *-*C7 $ B*1 2M*L23VLO. 0ML1 *
J LO/g\ L1 = M= PB*F-$ ? N. /M-$ ML//03V\ -+LV/LPB*4L/L0? NM03VB*
m= 3MP= //-; . 1 QLB*C7 $ -9LMMU2/MLP*

7 = > ;*? 1 ? . Q> *1 ³%N U2/MLP\ 6 j ' < +:
*DE@> @AE 60 650 [ [ FE @DE @YDBEE
*DE@> @A@ 90 650 F [ FE @DE @DABEE

ÿ  125 mm

AFZUIGKAP - met ingebouwde motor, 
roestvrijstalen uitvoering, voorzien van een
3-standenschakelaar, verlichting, controlelamp, 
roestvrijstalen onderplateau en roestvrijstalen 
vetfilter, de wasemkappen werken volgens het 
rand-afzuigsysteem waardoor een hoger 
rendement wordt verkregen, alle types zijn 
voorzien van een thermocontact dat bij 
oververhitting de stroom uitschakeld, wordt 
compleet geleverd met bevestigingsmateriaal 
' X! ( < $ ) *! : : 8*-*\ M. 23/L \ \ *\ MLL/B*O02/M-23*1 = M= P*i 2MN*
MNLP1 . /*? 0M-= 0MB*F-Q= \ 2M2= 3*\ i 2M? NB*2//01 23. M2= 3B*23K2? . M= P*
/2VNMB*\ M. 23/L \ \ *\ MLL/*O= MM= 1 *Q/. ML*. 3K*VPL. \ L*U2/MLPB*P21 *
L I N. 0\ M*\ R\ ML1 *U= P*Q= i LPU0/*K2\ ? N. PVL*QLPU= P1 . 3? LB*
U. \ ML323V*1 . MLP2. /*23? /0KLK*23*QP2? L*
! : ) ) ' *-*23= I B*1 = ML0P*L3? . \ MPT*. f L ? *K2\ _ = 3? ML0P*MNLP1 2̀ 0LB*
23MLPP0QML0P*F*Q= \ 2M2= 3\ B*2//01 23. M2= 3B*MT1 = 23*f = R. 3MB*? Ù MT*
23UTP2L0P*LM*U2/MPL*KL*VP. 2\ \ L *L3*. ? 2LP*23= I RK. O/LB*/̂L I MP. ? M2= 3*
Q. P*/L \ *O= PK\ *K= 33L*03*KTO2M*K̂ . 2P*= QM21 . /B*1 = RL3\ *KL*
U2I . M2= 3*23? /0\ *
8 < 7 $ ) ( 4Z< J ! ( < 4' *-*C7 $ B*1 2M*L23VLO. 0ML1 *J LO/g\ L -
1 = M= PB*1 2M*F-$ ? N. /M-$ ML//03V\ -+LV/LPB*4L/L0? NM03VB*m= 3MP= //-
; . 1 QLB*C7 $ -4= KL3Q/. MML*03K*9LMMU2/MLPB*N= NL*( O\ . 0V-
/L2\ M03V*K0P? N*+. 3K. O\ . 0V\ R\ ML1 B*. //L*& = KL//L*K0P? N*
$ MP= 1 03MLPOPL ? N03V\ -PLV/LP*VL \ 2? NLPM*VLVL3*‹ OLPN2Mh03VB*
Z0OLN̂ P*UkP*j . 3K. 0UNg3V03V*i 2PK*1 2MVL/2LULPM*

7 = > ? . Q> *1 ³%0 ? 1 6 j ' < +:
*AA[ > E ] E 350 @XG! HI  60I A[ [ FE @@A AYABEE
*AA[ > EDE 350 @XG! HI  90I A[ [ FE @@Z AZABEE
*AA[ > @EE*

* twee motoren%Mi = *1 = M= P\ %KL0I *1 = ML0P\ %hi L2*& = M= PL3

700 @XG! HI 100I A[ [ FE [ EZ ZZEBEE

ÿ  125 mm

AFZUIGKAP - met ingebouwde motor, 
roestvrijstaal, met vaatwasmachine-
bestendige, uitneembare lamellen, type CSL is 
uitgerust met verlichting en snelheidsregelaar 
' X! ( < $ ) *! : : 8*-*\ M. 23/L \ \ *\ MLL/B*i 2MN*O02/M-23*1 = M= P*. 3K*
\ M. 23/L \ \ *\ MLL/*/. ORP23MN*U2/MLP\ *i N2? N*. PL*K2\ Ni . \ NLP*\ . ULB*
MRQL*C$ ;*i 2MN*2//01 23. M2= 3*. 3K*\ QLLK*PLV0/. M= P*
! : ) ) ' *-*23= I > *. f L ? *1 = ML0P*L3? . \ MPT*LM*U2/MPL \ *23= I *a*
/. ORP23MNL*PT\ 2\ M. 3M\ *. 0*/. f L-f . 2\ L//LB*MRQL*C$ ;*. f L ? *
2//01 23. M2= 3*LM*PTV0/. ML0P*KL*f 2ML \ \ L*
8 < 7 $ ) ( 4Z< J ! ( < 4' *-*C7 $ B*1 2M*L23VLO. 0ML1 *J LO/g\ L -
1 = M= P*03K*. 0\ 3LN1 O. PL3B*\ Qk/1 . \ ? N23L3UL \ ML3*;. 1 L//L3B**
) RQ*C$ ;*1 2M*4L/L0? NM03V*03K*J L \ ? Ni 23K2Vl L2M\ PLV/LP*

7 = > ) RQL ? 1 6 j ' < +:
*A[ X> [ AE C$ 114I YZ [ FE @[ E DDABEE
*A[ X> [ AA C$ ; 114I YZ [ FE @[ E @[ DABEE

ÿ  125 mm



HOTELWARE & FOOD SERVICE EQUIPMENT*516

PASTAKOOKAPPARAAT - uitgerust met
3 fijnmazige mandjes, 1x 145x280x175 mm 
en 2x 145x145x175 mm, verder voorzien van 
een traploze thermostaat, controlelampje en 
aftapkraan 
# ( $ ) ( *C: : m' +*-*i 2MN*F*U23L*1 L \ N*O. \ l LM\ B
@I *@YAI [ ZEI @XA*1 1 *. 3K*[ I *@YAI @YAI @XA*1 1 B*U0PMNLP*
L` 02QLK*i 2MN*f . P2. O/L*MNLP1 = \ M. MB*23K2? . M= P*/2VNM*. 3K*
KP. 23. VL*M. Q*
C< "$ ' < +*5*# ¬ ) ' $ *-*. f L ? *F*? =P OL2//L \ *a*1 . 2//L \ *U23L \
@I *@YAI [ ZEI @XA*1 1 *LM*[ I *@YAI @YAI @XA*1 1 B*Q/0\ *
T` 02QT*. f L ? *MNLP1 =\ M. M*f . P2. O/LB*f = R. 3M*/01 23L0I *LM*P= O23LM*
KL*f 2K. 3VL*
) ' "J j ( +' 7 m: C! ' +*-*1 2M*F*L3V1 . \ ? N2VL3*m̂ POL3
@I *@YAI [ ZEI @XA*1 1 *03K*[ I *@YAI @YAI @XA*1 1 B*
i L2MLPN23*1 2M*\ M0UL3/= \ *L23\ ML//O. PL1 *) NLP1 = \ M. MB*m= 3MP= //-
; . 1 QL*03K*j . \ \ LP. O/. 0UN. N3*

' < +: 7 = > ;2M> ? 1 6 j
FXABEE *AEZ> E[ A 25 F [ G! HI FAI AY [ FE F [ AE

ADBAE AEZ> ZYY mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23*1/6 GN
XZBEE AEZ> ZYF mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23*1/3 GN

ROBUUST DE LUXE

' < +: 7 = > ;2M> ? 1 6 j
] AABEE *AEZ> @[ A*

* incl. afdruiprooster/KP. 23*P. ? l %TV= 0MM= 2P%( OMP= QUP= \ M

25 F [ G! HI FAI AY [ FE F [ AE

ADBAE AEZ> ZYY mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23*1/6 GN
XZBEE AEZ> ZYF mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23*1/3 GN

PASTAKOOKAPPARAAT - uitgerust met 
fijnmazige mandjes, zodat niet alleen pastaí s 
kunnen worden gekookt, maar ook bijv. rijst, 
verder voorzien van een nauwsluitend deksel, 
traploze thermostaat, controlelampje en 
aftapkraan 
#( $ ) ( *C: : m' +*-*i 2MN*U23L*1 L \ N*O. \ l LM\ *23*= PKLP*MN. M*MNL*
? ==l LP*? . 3*. /\ =* OL*0\ LK*U= P*P2? L > *) NL*? = = l LP*N. \ *. *M2VNM-
U2MM23V*? = f LPB*f . P2. O/L*MNLP1 = \ M. MB*23K2? . M= P*/2VNM*. 3K*
KP. 23. VL*M. Q*
C< "$ ' < +*5*# ¬ ) ' $ *-*. f L ? *? = POL2//L \ *a*1 . 2//L \ *U23L \ B*KL*\ = PML*
` 0L*/L*? 02\ L0P*\ L*/. 2\ \ L *0M2/2\ LP*. 0\ \ 2*Q= 0P*? 02PL*K0*P2h> *( f L ? *
? =0 f LP? /L*\ LPPTB*MNLP1 = \ M. M*f . P2. O/LB*f = R. 3M*/01 23L0I *LM*
P=O 23LM*KL*f 2K. 3VL*
) ' "J j ( +' 7 m: C! ' +*-*1 2M*L3V1 . \ ? N2VL3*m̂ POL3B*\ = *K. \ \ *
KLP*m=? NLP*32? NM*30P*UkP*# . \ M. B*\ = 3KLP3*. 0? N*UkP*+L2\ *
VLL2V3LM*2\ M> *& 2M*l 3. QQ\ ? N/2L \ \ L3KL1 *8L ? l L/B*\ M0UL3/= \ *
L23\ ML//O. PL1 *) NLP1 = \ M. MB*m= 3MP=/ /-; . 1 QL*03K*
j . \ \ LP. O/. 0UN. N3*

' < +: 7 = > ? 1 6 j
] DABEE *A[ X> EYD [ ] G! HI FZI AE [ FE FEEE

Z@BEE A[ X> ZY[ mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23*1/6 GN
@EABEE A[ X> ZY@ mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23*1/3 GN
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Type A
incl. 2 mandjes

2 baskets included

Type B
incl. 4 mandjes

4 baskets included

PASTA & SAUS

PASTAKOOKAPPARAAT - dubbelwandig roestvrijstaal met 2 of 3 - 1/3 Gastronorm, 
compartiment(en), geschikt voor gastronormbakken van maximaal 15 cm diep t.b.v. de saus, welke 
afzonderlijk thermostatisch instelbaar zijn en voorzien van aftapkraan en controlelampje en 
uitgerust met fijnmazige ronde mandjes, wordt zonder GN bakken geleverd 
#( $ ) ( *C: : m' +*-*K=0 O/L*i . //LK*\ M. 23/L \ \ *\ MLL/B*i 2MN*[ *=P *F*? = 1 Q. PM1 L3M\ *@%F*J . \ MP= 3= P1 *i 2MN*\ LQ. P. ML/R*. K_ 0\ M. O/L*
ML1 QLP. M0PLB*23K2? . M=P */2VNM*. 3K*KP. 23. VL*M. QB*\ 02M. O/L*U=P *@A*? 1 *KLLQ*J . \ MP= 3= P1 *U= = K*Q. 3\ *U= P*\ . 0? L \ B*i 2MN*U23L*1 L \ N*P= 03K*
O. \ l LM\ B*KL/2f LPLK*i 2MN=0 M*J 7 *Q. 3\ *
C< "$ ' < +*5*#¬ ) ' $ *-*a*K=0 O/L*Q. P= 2*23=I B*. f L ? *[ *=0 *F*? =1 Q. PM21 L3MG\ H*@%F*J . \ MP= 3= P1 L \ *? N. 0UUT\ *\ TQ. PT1 L3M*. f L ? *
MNLP1 =\ M. M*f . P2. O/LB*f =R . 3M*/01 23L0I *LM*P=O 23LM*KL*f 2K. 3VLB*QP= QPL*. 0I *O. ? \ *V. \ MP= *K'03L*QP= U= 3KL0P*_ 0\ ` 0'a*@A*? 1 *Q= 0P*/. *
\ . 0? LB*. f L ? *? =P OL2//L \ *a*1 . 2//L \ *U23L \ *P=3 KL*/2f PTL*\ . 3\ *O. ? \ *J 7 *
) ' "J j ( +' 7 m: C! ' +*-*K=Q QL/i . 3K2V*C7 $ B*1 2M*[ *=K LP*F*\ LQ. P. M*OLNL2hO. PL3*@%F*J 7 -( OML2/GL3HB*VLL2V3LM*UkP*@A*? 1 *M2LUL*
J 7 -4LNg/MLP*ǓP*K2L*\ =\ \ LB*1 2M*\ M0UL3/=\ *L23\ ML//O. PL1 *) NLP1 = \ M. MB*m= 3MP= //-; . 1 QL*03K*j . \ \ LP. O/. 0UN. N3B*i 2PK*= N3L*J 7 -
4LNg/MLP*VL/2LULPM

*
7 = > C. Q> ) RQL ? 1 6 j ' < +:
*] ZZ> [ YE [ *? = 1 Q> *@%F*J 7 A [ ] G! HI Y[ I ] E [ FE [ I @AEE [ [ ABEE
*] ZZ> [ Y[ F*? = 1 Q> *@%F*J 7 B [ ] G! HI ] EI AZ [ FE F I @EEE [ DABEE

] ZZ> [ YA mand los%O. \ l LM*= 3/R%Q. 32LP*\ L0/%m= POL*. //L23 @FBEE
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VACUUMMACHINE - werkt zonder drukkamer, 
waardoor meer mogelijkheden onstaan
betreffende de grootte van het te vacumeren
produkt. Geeft d.m.v. een drukmeter aan 
wanneer het vacumeren klaar is en met een 
drukknop wordt de sealbalk in werking gezet 
waarna de machine automatisch stopt als de 
plastic zak geheel dicht is. Voorzien van een
instelbare vacuum- en sealtijd, 
hoofdschakelaar en drukmeter
9: : 8*# ( Cm( J "7 J *6( C< < & *& ( C! "7 ' *-*( \ *MNL*\ 0? M2= 3-
. ? M2= 3*M. l L \ *Q/. ? L*= 0M\ 2KL*MNL*1 . ? N23LB*O. V\ *= U*f . P2= 0\ *
\ 2hL \ *? . 3*OL*0\ LK> *j 2MN*QPL \ \ 2= 3*1 LMLP*M= *23K2? . ML*MNL*L3K*
= U*MNL*\ 0? M2= 3*QP= ? L \ \ > *) NL3*MNL*i L/K23V*O. P*2\ *. ? M2f . MLK*OR*
1 L. 3\ *= U*. *Q0\ N*O0MM= 3*. 3K*MNL*1 . ? N23L*\ M= Q\
. 0M= 1 . M2? . //R*i NL3*MNL*Q/. \ M2? *O. V*2\ *\ L . /LK> *80P. M2= 3*= U*
f . ? 01 . VL*. 3K*i L/K23V*? . 3*OL*PLV0/. MLK> *j 2MN*: 3%: UU*
\ i 2M? N

& ( C! "7 ' *( *' & 4( ;; ' +*$ : < $ *6"8' *-*9= 3? M2= 33L1 L3M*a*
. \ Q2P. M2= 3*L I MLP3L*QLP1 LM*/̂0\ . VL*KL \ *\ . ? NLM\ *KL
K21 L3\ 2= 3\ *K2f LPVL3ML \ > *( f L ? *1 L \ 0PL0P*KL*QPL \ \ 2= 3*Q= 0P*
23K2̀ 0LP*/. *o*3*K0*f . ? 01 . VL > *' 3\ 02ML*/. *Q= 0MPL*KL*\ = 0K0PL*
L \ M*. ? M2= 33TL*1 = RL33. 3M*03*Q= 0\ \ = 2P*LM*/. *1 . ? N23L*. PPÍ ML*
. 0M= 1 . M2̀ 0L1 L3M*̀ 0. 3K*/L*\ . ? NLM*Q/. \ M2̀ 0L*L \ M*ULP1 T> *
)L1 Q\ *KL*f . ? 01 . VL*LM*KL*\ = 0K0PL*PTV/. O/L > *( f L ?
23MLPP0QML0P*& . P? NL-( PPÍ M
6( m< < & -6' +# ( Cm< 7 J $ -& ( $ C! "7 ' *-*' 23L*\ QLh2L//L*
$ . 0Vf = PP2? NM03V*LP/. 0OM*K2L*6. l 001 2LP03V*f = 3*4L0ML/3*f = 3*
f LP\ ? N2LKL3L*VP̂ \ \ L3> *& 2M*8P0? l 1 L \ \ LPB*01 *K2L
4LL3K2V03V*KL \ *6. l 001 2LPQP= hL \ \ L \ *. 3h0hL2VL3> *8. 33*
i 2PK*KLP*$ ? Ni L2\ \ \ M. O*1 2MML/\ *L23L \ *8P0? l \ ? N. /MLP\ *. l M2f 2LPM*
03K*K2L*& . \ ? N23L*\ M= QMB*i L33*KLP*m03\ M\ M= UUOL0ML/*h0*VL-
\ ? Ni L2\ \ M*2\ M> *6. l 001 2LP-03K*$ ? Ni L2\ \ hL2M*\ 23K
PLV0/2LPO. P> *& 2M*' 23%( 0\ *$ ? N. /MLP

Kunststof behuizing, breedte sealbalk 33 cm 
#/ . \ M2? *? . \ 23VB*MNL*i L/K23V*O. P*2\ *FF*? 1 *i 2KL*
4=2 M2LP*1 . M2cPL*Q/. \ M2̀ 0LB*/. PVL0P*KL*/. *O. PPL*KL*\ = 0K0PL*L \ M*
FF*? 1 *
J LNg0\ L*. 0\ *m03\ M\ M= UUB*$ . 0Vf = PP2? NM03V*FF*? 1 *OPL2M*

SAFEFOOD

' < +: 7 = > ? 1 6 j
[ DDBEE *A@] > EFE @] G! HI FXI FE [ FE YEE

Roestvrijstalen behuizing, breedte sealbalk 33 cm 
$ M. 23/L \ \ *\ MLL/*? . \ 23VB*MNL*i L/K23V*O. P*2\ *FF*? 1 *i 2KL*
' 3M2cPL1 L3M*L3*. ? 2LP*23=I B*/. PVL0P*KL*/. *O. PPL*KL*\ = 0K0PL*
L \ M*FF*? 1 *
J LNg0\ L*. 0\ *P=\ MUPL2L1 *$ M. N/B*$ . 0Vf = PP2? NM03V*FF*? 1 *OPL2M*

IL PROFESSIONISTA

' < +: 7 = > ? 1 6 j
FDDBEE *A@] > E [ E @YG! HI FXI FE [ FE YEE

Roestvrijstalen behuizing, breedte sealbalk 45 cm 
$ M. 23/L \ \ *\ MLL/*? . \ 23VB*MNL*i L/K23V*O. P*2\ *YA*? 1 *i 2KL*
' 3M2cPL1 L3M*L3*. ? 2LP*23=I B*/. PVL0P*KL*/. *O. PPL*KL*\ = 0K0PL*
L \ M*YA*? 1 *
J LNg0\ L*. 0\ *P=\ MUPL2L1 *$ M. N/B*$ . 0Vf = PP2? NM03V*YA*? 1 *OPL2M*

VACUM 13

' < +: 7 = > ? 1 6 j
XZABEE *A@] > EYE @YG! HI YZI [ Y [ FE AEE

Safefood

Il Professionista

Vacum 13
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VACUUMMACHINE - werkt zonder drukkamer, waardoor meer mogelijkheden ontstaan betreffende 
de grote van het te vacumeren product. Geeft d.m.v. een drukmeter aan wanneer het vacumeren 
klaar is en met een drukknop wordt de sealbalk in werking gezet waarna de machine automatisch 
stopt als de plastic zak geheel dicht is, voorzien van een instelbare vacu¸ m- en sealtijd, 
hoofdschakelaar en drukmeter, inwendig opbergbak voor rol buisfolie vacuumzakken en snijder 
6( C< < & & ( C! "7 ' -i =P l \ *i 2MN=0 M*QPL \ \ 0PL*? N. 1 OLPB*. //= i 23V*1 = PL*Q= \ \ 2O2/2M2L \ *PLV. PK23V*MNL*\ 2hL*= U*MNL*QP= K0? M*U= P**
f . ? 001 -Q. ? l 23V> *( *QPL \ \ 0PL*1 LMLP*\ 2V3. /\ *i NL3*f . ? 001 *2\ *PL. KR*. 3K*i 2MN*. *Q0\ N*O0MM= 3B*MNL*\ L . /*O. P*2\ *Q0M*23*= QLP. M2= 3*. UMLP*
i N2? N*MNL*1 . ? N23L*. 0M=1 . M2? . //R*\ M=Q \ *i NL3*MNL*Q/. \ M2? *O. V*2\ *? = 1 Q/LML/R*? /= \ LKB*i 2MN*. K_ 0\ M. O/L*f . ? 001 %\ L . /*M21 LPB*1 . 23*
\ i 2M? N*. 3K*QPL \ \ 0PL*V. 0VLB*23MLP3. /*\ M=P . VL*032M*U=P *P=/ L*=U *M0O0/. PU2/1 *f . ? 001 O. V\ *. 3K*? 0MMLP*
& ( C! "7 ' *( *' & 4( ;; ' +*$ : < $ *6"8' *-*U=3 ? M2=3 3L1 L3M*a*. \ Q2P. M2= 3*L I MLP3L*QLP1 LM*/'0\ . VL*KL \ *\ . ? NLM\ *KL*K21 L3\ 2= 3\ *
K2f LPVL3ML \ B*. f L ? *1 L \ 0PL0P*KL*QPL \ \ 2=3 *Q=0 P*23K2̀ 0LP*/. *U23*K0*f . ? 01 . VLB*L3\ 02ML*/. *Q= 0MPL*KL*\ = 0K0PL*L \ M*. ? M2= 33TL*
1 =R L33. 3M*03*Q=0 \ \ =2 P*LM*/. *1 . ? N23L*. PPÍ ML*. 0M=1 . M2̀ 0L1 L3M*̀ 0. 3K*/L*\ . ? NLM*Q/. \ M2̀ 0L*L \ M*ULP1 TB*ML1 Q\ *KL*f . ? 01 . VL*LM*KL*
\ =0 K0PL*PTV/. O/LB*. f L ? *23MLPP0QML0P*1 . P? NL-. PPÍ MB*\ M=? l . VL*23MLP3L*Q= 0P*\ . ? \ *\ = 0\ *f 2KL*M0OL*KL*U2/1 *LM*1 T? . 32\ 1 L*KL*? = 0QL*
6( m< < & -*6' +# ( Cm< 7 J $ & ( C! "7 ' *-*U03l M2=3 2LPM*=N 3L*8P0? l *m. 1 1 LPB*\ = *1 LNP*& ˆ V/2? Nl L2ML3*LPVLOL3*\ 2? N*N23\ 2? NM/2? N*KLP*
VP=fl L3*6. l 001 -6LPQ. ? l 03V*KL \ *# P=K 0l ML \ > *& 2M*8P0? l 1 L \ \ LP*23K2l . M2= 3*i L33*6. l 001 *ULPM2V*2\ M*03K*1 2M*L23L1 *8P0? l l 3= QU*KLP*
$ 2LVL/O. /l L3*23*4LMP2LOB*3. ? N*KL1 *K2L*& . \ ? N23L*. 0M=1 . M2\ ? N*\ M= QMB*i L33*KLP*# /. \ M2l OL0ML/*h0VL \ ? Ni L2\ \ M*2\ MB*1 2M*f LP\ ML//O. PL3*
6. l 001 *03K*82? NM03V\ *ZL2MB*! . 0QM\ ? N. /MLP*03K*& . 3=1 LMLPB*1 2M*$ QL2? NLPL23NL2M*UkP*L23*+= /*+= NPU= /2L3*6. l 01 2LPOL0ML/*03K*
\ ? N3L2Ki LPl

*
7 = > ? 1 6 j ' < +:
*] ZZ> @FE @] G! HI AEI [ D [ FE [ AE [ ZABEE

VACUUMZAKKEN BUISFOLIE  - set a 2 rollen, 
lengte 6 meter per rol   
6( C< < & 4( J $ *) < 4< ; ( +9";& *-*\ LM*= U**[ *P= //\ B*/L3VMN*] *
1 LMLP*L. ? N*P= //***
$ ( C*$ : < $ *6"8' *) < 4' *8' *9";& *-*[ *P= 0/L. 0I B*/= 3V0L0P*] *
1 cMPL \ *Q. P*P= 0/L. 0**
6( m< & "' +4' < ) ' ;*+: ! +9: ;"' 7 *-*$ . Mh*[ *+= //L3B*;g3VL*] *
& LMLP*QP= *+= //L*

7 = > breed%i 2KMN%/. PVL%OPL2ML ' < +:
*] ZZ> @FF FE*? 1 DBYA
*] ZZ> @FY YE*? 1 @[ BAE
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MILKSHAKER - met roestvrijstalen en 
transparante mixbeker, voorzien van micro-
schakelaar en variabel toerental, fraai design 
in verchroomde/zwart epoxy uitvoering 
& ";m$ ! ( m' *& "X' +*-*i 2MN*\ M. 23/L \ \ *\ MLL/*. 3K*MP. 3\ Q. PL3M*
OL. l LPB*i 2MN*1 2? P=- \ i 2M? N*. 3K*\ QLLK*f . P2. M2= 3B*OL. 0M2U0/*
KL \ 2V3B*? NP=1 LK*. 3K*O/. ? l *LQ= I R*
& "X' +*5*4: "$ $ : 7 $ *-*. f L ? *03*V= OL/LM*23= I *LM*03*
MP. 3\ Q. PL3MB*. f L ? *1 2? P=- 23MLPP0QML0P*LM*f . P2. ML0P*KL*f 2ML \ \ LB*
KL \ 2V3*1 . V32U2̀ 0LB*? NP=1 TL*LM*3= 2P*LQ= I R*
J ' ) +ƒ 7 m' & "X' +*-*1 2M*L23L3*C7 $ *03K*L23L3*
MP. 3\ Q. PL3ML1 *4L ? NLPB*1 2M*& 2l P=- $ ? N. /MLP*03K*
J L \ ? Ni 23K2Vl L2M\ PLV/LPB*\ ? N̂ 3L \ *8L \ 2V3B*f LP? NP= 1 M*03K*
\ ? Ni . Ph*LQ= I 2LPM*

DRINK MIXER 54

' < +: 7 = > MQ1 %PQ1 %< > & 3 ? 1 6 j
YYABEE *YEZ> E] A ZEEE-@] EEE AFG! HI @ZI @D [ FE @[ E

BEKER LOS/4' ( m' +*: 7 ;, %J : 4' ; ' ) *$ ' < ;%4' C! ' +*( ; ; ' "7
@ABEE YEZ> D@F polycarbonaat%Q= /R? . PO= 3. ML%# = /Rl . PO= 3. M
] [ BEE YEZ> D@Y roestvrijstaal%\ M. 23/L \ \ *\ MLL/%23= I %C7 $

MILKSHAKER - voorzien van micro-schakelaar, 
fraai verchroomde voet en bovenzijde, 
staander gepolijst aluminium, met 
roestvrijstalen beker(s) 
& ";m$ ! ( m' *& "X' +*-*i 2MN*1 2? P= -\ i 2M? NB*? NP= 1 LK*\ = ? /L*. 3K*
M=Q B*. 3K*? =/ 01 3*=U *Q= /2\ NLK*. /01 23201 B*i 2MN*\ M. 23/L \ \ *\ MLL/*
OL. l LPG\ H*
& "X' +*5*4: "$ $ : 7 $ *-*. f L ? *1 2? P=- 23MLPP0QML0PB*\ = ? /L*LM*
Q. PM2L*\ 0QTP2L0PL*? NP= 1 TLB*? = /=3 3L*L3*. /01 23201 *Q= /2B*
. f L ? *V=O /LMG\ H*23=I *
J ' ) +ƒ 7 m' & "X' +*-*1 2M*& 2l P= -$ ? N. /MLPB*90\ \ Q/. MML*03K*
: OLPML2/*f LP? NP= 1 MB*$ Mg3KLP*. 0\ *Q= /2LPML1 *( /01 23201 B*1 2M*
C7 $ *4L ? NLPG\ H*

' < +: 7 = > \ Q23K/L ? 1 6 j
F ] ABEE *AY[ > E [ @ 1 AAG! HI @] I [ E [ FE @EE
] XEBEE *AY[ > E [ [ 2 AAG! HI [ ZI [ E [ FE [ EE

BEKER LOS/4' ( m' +*: 7 ;, %J : 4' ; ' ) *$ ' < ;%4' C! ' +*( ; ; ' "7
[ FBEE AY[ > DE@ polycarbonaat%Q= /R? . PO= 3. ML%# = /Rl . PO= 3. M
XABEE AY[ > DE[ roestvrijstaal%\ M. 23/L \ \ *\ MLL/%23= I %C7 $

MILKSHAKER MET TRANSPARANTE BEKER
voorzien van micro-schakelaar, aan-/uit 
schakelaar en luchtgekoelde motor, behuizing 
vervaardigd uit grijs ABS kunststof 
& ";m$ ! ( m' *& "X' +*j ") ! *) +( 7 $ # ( +' 7 ) *4' ( m' +
i 2MN*1 2? P=- \ i 2M? NB*=3 %= UU*\ i 2M? N*. 3K*. 2P-? = = /LK*1 = M= PB*
N=0 \ 23V*1 . KL*=U *VP. R*( 4$ *Q/. \ M2? *
& "X' +*5*4: "$ $ : 7 $ *( 6' C*J : 4' ; ' ) *) +( 7 $ # ( +' 7 ) *-*
. f L ? *1 2? P=- 23MLPP0QML0PB*1 . P? NL-. PPÍ M-23MLPP0QML0P*LM*
1 =ML0P*PLUP= 2K2*Q. P*. 2PB*L I MTP2L0P*Q/. \ M2̀ 0L*( 4$ *VP2\ *
J ' ) +ƒ 7 m' & "X' +*& ") *) +( 7 $ # ( +' 7 ) ' & *4' C! ' +*-*1 2M*
& 2l P= -$ ? N. /MLPB*! . 0QM\ ? N. /MLP*03K*1 2M*;0UMVLl kN/MLP*& = M= PB*
J LN. 0\ L*. 0\ *VP. 0*( 4$ -m03\ M\ M= UU*

' < +: 7 = > ? 1 6 j
@] DBEE *A[ F > EE@ YXG! HI @XI @X [ FE YEE

BEKER LOS/4' ( m' +*: 7 ;, %J : 4' ; ' ) *$ ' < ;%4' C! ' +*( ; ; ' "7
@[ BEE A[ F > DE@ polycarbonaat%Q= /R? . PO= 3. ML%# = /Rl . PO= 3. M
[ DBEE A[ F > DE[ roestvrijstaal%\ M. 23/L \ \ *\ MLL/%23= I %C7 $

5



HOTELWARE & FOOD SERVICE EQUIPMENT *521

CITRUSPERS ALU/ZWART - aluminium 
behuizing, start wanneer op de perskegel 
wordt geduwd, inclusief twee maten 
perskegels, pulp blijft achter in de uitneembare 
roestvrijstalen zeef, met druppel stop, 
gemakkelijk te reinigen 
J< "C' +*( ; < %4;( Cm*-*. /01 23201 *N= 0\ 23VB*i 2MN*". 0M= *\ M. PM"*
OR*QPL \ \ 23V*MNL*? = 3LB*Mi = *K2UULPL3M*? = 3L \ *23? /0KLKB*. //*Q0/Q*
2\ *PLM. 23LK*23*MNL*\ 2L f L*= U*\ M. 23/L \ \ *\ MLL/B*i 2MN*3= 3*KP2Q*
KLf 2? L*
# +' $ $ ' -( J +< & ' $ *( ; < %7 : "+*-*N. O2/. VL*L3*. /01 23201 B*
. f L ? *"\ M. PM-. 0M= "*MP= 0\ *QPL \ \ 2= 3*\ 0P*/'= V2f LB*KL0I *= V2f L \ *
\ = 3M*23? /0\ L \ B*KL1 = 3M. VL*P. Q2KL*LM*3LMM= R. VL*U. ? 2/LB*. f L ? *
03*\ R\ Mc1 L*. 3M2-V= 0MML \ *
$ ( 9) # +' $ $ ' *( ; < %$ C! j ( +Z*-*J LNg0\ L*. 0\ *( /01 23201 B*
1 2M*". 0M= -\ M. PM"*1 2MML/\ *KP0? l *. 0U*KLP*# PL \ \ l LVL/B*hi L2*
f LP\ ? N2LKL3L*# LP\ l LVL/3*\ 23K*1 2MVL/2LULPMB*/L2? NM*h0*
KL1 = 3M2LPL3*03K*PL232VL3B*1 2M*) P= QUf LP\ ? N/0\ \ *

7 = > W*? 1 ! *? 1 6 j ' < +:
*D@E> EF [ [ @ [ Y [ FE ZA YDBAE

CITRUSPERS - fraai verchroomde uitvoering, 
start automatisch wanneer de sinaasappel op 
de perskegel wordt geduwd, alle pulp blijft 
achter in de uitneembare zeef, eenvoudige 
reiniging, compleet met twee perskegels ÈÈn 
voor sinaasappelen en citroenen, de andere 
voor grapefruits, met druppelstop 
J< "C' +*-*? NP= 1 201 -Q/. MLK*KL \ 2V3B*i 2MN*"( < ) : -$ ) ( +) "B*. //*
Q0/Q*2\ *PLM. 23LK*23*MNL*/2UM-= 0M*? = 3M. 23LPB*L. \ R*M= *? /L . 3B*i 2MN*
Mi = *? = 3L \ B*= 3L*U= P*= P. 3VL \ *. 3K*/L1 = 3\ B*MNL*= MNLP*U= P*
VP. QLUP02M\ B*i 2MN*3= 3-KP2Q*KLf 2? L*
# +' $ $ ' -( J +< & ' $ *-*? = 3\ MP0? M2= 3*? NP= 1 T> *. f L ? *"$ ) ( +) -
( < ) : "B*3LMM= R. VL*U. ? 2/LB*L I MP. ? M2= 3*1 . I 21 . /L*K0*_ 0\ *Q. P*
? L3MP2U0V. M2= 3B*. f L ? *[ *= V2f L \ *. 1 = f 2O/L \ B*/̂03L*Q= 0P*= P. 3VL*
LM*? 2MP= 3\ B*/̂. 0MPL*Q= 0P*Q. 1 Q/L1 = 0\ \ L \ B*. f L ? *03*\ R\ Mc1 L*
. 3M2-V= 0MML \ *
$ ( 9) # +' $ $ ' *-*f LP? NP= 1 ML*( 0\ UkNP03V> *& 2M*"( < ) : -$ ) ( +) "> *
;L2? NM*h0*PL232VL3> *& 2M*L23L1 *# PL \ \ l LVL/*UkP*Z2MP= 3L3*03K*
: P. 3VL3*\ = i 2L*L23L1 *# PL \ \ l LVL/*UkP*J P. QLUP02M\ > *& 2M*
) P= QUf LP\ ? N/0\ \ *

7 = > W*? 1 ! *? 1 6 j ' < +:
*[ E ] > @EE @Z @D [ FE ZE ] DBEE

CITRUSPERS - ideaal om grote hoeveelheid 
citrusvruchten te persen (100/150 
citrusvruchten/uur), stil, robuust, onderdelen 
van polypropyleen, eenvoudig te demonteren 
voor reiniging, geleverd met 2 perskegels 
J< "C' +*-*2KL. /*U= P*_ 02? 23V*/. PVL *̀ 0. 3M2M2L \ *= U*? 2MP0\ *UP02M\ *
G@EE%@AE*? 2MP0\ *UP02M\ %N= 0PHB*̀ 02LMB*\ M0PKRB
Q= /RQP= QR/L3L*Q. PM\ B*L. \ R*M= *K2\ . \ \ L1 O/L*U= P*L . \ R*? /L . 323VB*
\ 0QQ/2LK*i 2MN*[ *QPL \ \ *? = 3L \ *
# +' $ $ ' -( J +< & ' $ *-*2KT. /*Q= 0P*QPL \ \ LP*KL*VP. 3KL \ *
` 0. 3M2MT\ *K'. VP01 L \ *G@EE%@AE*. VP01 L \ %NL0PLHB*
\ 2/L3? 2L0I B*P= O0\ MLB*Q2c? L \ *L3*Q= /RQP= QR/c3LB*U. ? 2/L \ *a*
KT1 = 3MLP*Q= 0P*/L*3LMM= R. VLB*/2f PT*. f L ? *[ *? Ù 3L \ *= V2f L \ *
$ ( 9) # +' $ $ ' *-*2KL. /*h01 *( 0\ QPL \ \ L3*VP= flLP*& L3VL3*f = 3*
Z2MP0\ UPk? NML3*G@EE%@AE*Z2MP0\ UPk? NML%$ M03KLHB*/L2\ LB*
P= O0\ MB*) L2/L*. 0\ *# = /RQP= QR/L3B*h01 *+L232VL3*/L2? NM*
hLP/LVO. PB*;2LULP03V*1 2M*[ *# PL \ \ l LVL/3*

DYNA JUICER

7 = > W*? 1 ! *? 1 6 j ' < +:
*AA@> EFE [ [ FF [ FE [ EE [ YDBEE



HOTELWARE & FOOD SERVICE EQUIPMENT*522

SINAASAPPELKORF - verchroomd 
9+< ") *4( $ m' ) *-*? NP= 1 201 -Q/. MLK*
C: +4' ";; ' *5*9+< ") $ *-*? NP=1 TL*
9+‹ C! ) ' m: +4*-*f LP? NP= 1 M*

TYPE A

' < +: 7 = > W*? 1 ! *? 1
@@BEE @ZE> E@A [ F [ [

TYPE B

' < +: 7 = > W*? 1 ! *? 1
@XBAE AEY> EE@ [ A [ Y

BUFFET SINAASAPPELKORF - verchroomd 
draad, de schaal van roestvrijstaal is 
uitneembaar 
4< 99' ) *9+< ") *4( $ m' ) *-*i 2PL*? NP= 1 201 -Q/. MLKB*PL1 = f . O/L*
\ M. 23/L \ \ *\ MLL/*O=i /*
C: +4' ";; ' *5*9+< ") $ *8' *4< 99' ) *-*U2/*? NP= 1 TLB*/L*Q/. M*23= I *
L \ M*. 1 =f 2O/L*
4< 99' ) *9+‹ C! ) ' m: +4*-*8P. NM*f LP? NP= 1 MB*K2L*C7 $ *$ ? N. /L*
2\ M*. 0\ 3LN1 O. P*

' < +: 7 = > W*? 1 *1 . I ! *? 1
ZDBEE @FE> AAF F [ AF

De meest professionele citruspersen op de markt 
) NL*1 =\ M*Q=Q 0/. PB*QP= UL \ \ 2=3 . /*_ 02? LP\ *= 3*MNL*1 . Pl LM*
;L \ *QPL \ \ L -. VP01 L \ *? =1 1 LP? 2L//L \ */L \ *Q/0\ *U. f = P2ML \ *\ 0P*/L*
1 . P? NL*
82L*1 L2\ M*1 . Pl MVg3V2VL3B*VLi LPO/2? NL3*9P0? NMQPL \ \ L3*

Geheel uit niet roestend materiaal, met 
kunststof kom. Luchtgekoeld, alle met sap in 
aanraking komende materialen zijn zuur- en 
smaakbestendig; de NOVO is makkelijk te 
reinigen 
( //*3=3 *P0\ M23V*1 . MLP2. /\ B*i 2MN*Q/. \ M2? *O= i /> *( 2P*? = = /LKB*
. //*Q. PM\ *. PL*= U*N2VN*̀ 0. /2MRB*. ? 2K*PL \ 2\ M. 3M*. 3K*U= = K*UP2L3K/R*
1 . MLP2. /\ ;*L . \ R*M=* ? /L . 3*
& . MTP2. 0I *Q/. \ M2̀ 0L \ *. /21 L3M. 2PL \ B*. //2. VL*K̂ . /01 23201 *LM*
. ? 2LP*23=I RK. O/LB*? 0f L*L3*Q/. \ M2̀ 0L > *+LUP= 2K2L*Q. P*. 2PB*M= 0ML \ *
/L \ *Q2c? L \ *L3*? =3 M. ? M*. f L ? */L*_ 0\ *KL*UP02M*\ = 3M*PT\ 2\ M. 3ML \ *. 0I *
. ? 2KL \ *LM*3̂ . MM. ` 0L3M*/L*V= ˚ M;*3LMM= R. VL*U. ? 2/L*
( 0\ *32? NM*P=\ ML3KL3*& . MLP2. /2L3> *4LNg/MLP*. 0\ *m03\ M\ M= UU> *
;0UMVLl kN/M> *( //L*) L2/LB*K2L*1 2M*$ . UM*23*4LPkNP03V*l = 1 1 L3*
\ 23K*\ g0PLUL \ M*\ =i 2L*VL \ ? N1 . ? l \ 3L0MP. /> *82L*9P0? NMQPL \ \ L*
7 : 6: *2\ M*/L2? NM*h0*PL232VL3*

NOVO 11

' < +: 7 = > ? 1 6 j
[ ZABEE *YEZ> EEX FAG! HI [ EI FE [ FE @FE

NOVO DE LUXE 11C

' < +: 7 = > ? 1 6 j
FDZBEE *YEZ> E@E FAG! HI [ EI FE [ FE @FE

verchroomd/? NP= 1 LK%? NP= 1 T%f LP? NP= 1 M

PERSKEGEL/# +' $ $ *C: 7 ' %C‘ 7 ' $ *: J "6' %# +' $ $ m' J ' ;7
@FBXA YEZ> DE@ sinaasappel%= P. 3VL
@FBXA YEZ> DE[ grapefruit%VP. QLUP02M%Q. 1 Q/L1 = 0\ \ L%VP. QLUP02M
@FBXA YEZ> DEF limoen%/21 L%;21 LMML

A

B

RVS/INOX
18/10

5
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CITRUSPERS - geheel uit niet roestend 
materiaal. Haalt d.m.v. middelpunt vliedende 
kracht de laatste druppel uit gehalveerde 
sinaasappelen en citroenen. Alle pulp blijft 
achter in de uitneembare centrifugetrommel. 
Veilig: als de hefboom wordt neergedrukt, 
begint de kegel te draaien, als hij wordt 
opgetild stopt de SUPER onmiddellijk. 
Gemakkelijk te reinigen 
J< "C' +*-*. //*3= 3*P0\ M23V*1 . MLP2. /\ > *+L1 = f L \ *MNL*/. \ M*KP= Q*= U*
_ 02? L*UP= 1 *N. /f LK*= P. 3VL \ *. 3K*/L1 = 3\ *OR*? L3MP2U0V. /*U= P? L > *
( //*Q0/Q*2\ *PLM. 23LK*23*MNL*/2UM-= 0M*\ Q233LP> *$ M. PM\ *i NL3*MNL*
= QLP. M23V*/Lf LP*2\ *QPL \ \ LKB*\ M= Q\ *21 1 LK2. ML/R*i NL3*2M*2\ *
P. 2\ LK> *' . \ R*M= *? /L . 3*
# +' $ $ ' -( J +< & ' $ *-*1 . MTP2. 0I *3= 3-= I RK. O/L \ > *' I MP. ? M2= 3*
1 . I 21 . /L*K0*_ 0\ *Q. P*? L3MP2U0V. M2= 3B*03L*\ 21 Q/L*QPL \ \ 2= 3*\ ˚ P*
/L*/Lf 2LP*QP= f = ` 0L*/̂L1 OP. R. VL*KL*/̂= V2f LB*M= 0ML \ */L \ *Q2c? L \ *
L3*? = 3M. ? M*. f L ? */L*_ 0\ *KL*UP02M*\ = 3M*L3*. ? 2LP*23= I RK. O/L > *
$ T? 0P2MTd*? = 1 1 . 3KL \ *1 . P? NL-. PPÍ M*. 0*1 = RL3*K0*/Lf 2LPB*
KT1 = 3M. VL*P. Q2KL*LM*3LMM= R. VL*U. ? 2/L*KL*/̂= V2f L*
9+< C! ) # +' $ $ ' *-*. 0\ *32? NM*P= \ ML3KL3*& . MLP2. /2L3> *( POL2MLM*
1 2MML/\ *ZL3MP2U0V. /l P. UM;*K. K0P? N*1 . I 21 . /L*( 0\ QPL \ \ 03V*
KLP*9P0? NM> *' 23-*03K*( 0\ \ ? N. /ML3*1 2MML/\ *! LOL/> *( //L*) L2/L*K2L*
1 2M*KL1 *$ . UM*23*4LPkNP03V*l = 1 1 L3*\ 23K*. 0\ *P= \ MUPL2L1 *
$ M. N/B*/L2? NM*h0*KL1 = 3M2LPL3*03K*PL232VL3*

SUPER 10

7 = > ? 1 6 j ' < +:
*YEZ> EE] FDG! HI [ EI FE [ FE [ FE YAABEE

SUPER "NERO" 10N

7 = > ? 1 6 j ' < +:
*YEZ> @E] FDG! HI [ EI FE [ FE [ FE YAABEE
zwart-roestvrijstaal/O/. ? l -\ M. 23/L \ \ *\ MLL/
3= 2P-. ? 2LP*23= I %\ ? Ni . Ph-C7 $

SUPER DE LUXE 10C

7 = > ? 1 6 j ' < +:
*YEZ> E@F FDG! HI [ EI FE [ FE [ FE ADABEE
verchroomd/? NP= 1 LK%? NP= 1 T%f LP? NP= 1 M

PERSKEGEL/# +' $ $ *C: 7 ' %C‘ 7 ' $ *: J "6' %# +' $ $ m' J ' ;7
YEZ> DEY sinaasappel%= P. 3VL A[ BEE

EVOLUTION 70

7 = > ? 1 6 j ' < +:
*YEZ> EXE AEG! HI [ YI YE [ FE [ XA ] @ABEE

PERSKEGEL/# +' $ $ *C: 7 ' %C‘ 7 ' $ *: J "6' %# +' $ $ m' J ' ;7
YEZ> DEA sinaasappel%= P. 3VL ZABEE

5

50 cm

22 cm
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Verchroomde uitvoering, met kunststof kom, 
optimaal beschermd tegen aflopend sap, alle 
met sap in aanraking komende materialen zijn 
zuur- en smaak bestendig, met 2 omwisselbare 
perskegels, ÈÈn voor sinaasappelen en 
citroenen, de andere voor grapefruits 
CNP=1 L-Q/. MLK*KL \ 2V3B*i 2MN*Q/. \ M2? *O= i /B*? 0PPL3M*
? =3 K0? M23V*Q. PM\ *. PL*= QM21 . //R*QP= ML ? MLK*. V. 23\ M*KP2QQ23V*
_ 02? LB*. //*Q. PM\ *=U *N2VN*̀ 0. /2MRB*. ? 2K*PL \ 2\ M. 3M*. 3K*U= = K*
UP2L3K/R*1 . MLP2. /\ B*i 2MN*[ *L I ? N. 3VL. O/L \ *? = 3L \ B*= 3L*U= P*
=P . 3VL \ *. 3K*/L1 =3 \ B*MNL*=MNLP*U= P*VP. QLUP02M\ *
C=3 \ MP0? M2=3 *? NP= 1 T*. f L ? *? 0f L*Q/. \ M2̀ 0LB*M= 0ML \ */L \ *Q2c? L \ *
\ =0 \ *ML3\ 2=3 *\ =3 M*O/23KTL \ *? = 3MPL*_ 0\ *KTV= 0MM. 3MB*M= 0ML \ */L \ *
Q2c? L \ *L3*? = 3M. ? M*. f L ? */L \ *_ 0\ *KL*UP02M*\ = 3M*PT\ 2\ M. 3ML \ *. 0I *
. ? 2KL \ *LM*3̂ . MM. ` 0L3M*/L*V=˚ MB*. f L ? *[ *= V2f L \ *. 1 = f 2O/L \ B*
/̂03L*Q=0 P*= P. 3VL \ *LM*? 2MP=3 \ B*/̂. 0MPL*Q= 0P*Q. 1 Q/L1 = 0\ \ L \ *
6LP? NP=1 ML*( 0\ UkNP03V*1 2M*4LNg/MLP*. 0\ *m03\ M\ M= UUB*. //L*
\ MP=1 UkNPL3KL3*) L2/L*\ 23K*VLVL3*. OMP= QUL3KL3*$ . UM*
. OVL \ ? N2P1 MB*. //L*) L2/L*K2L*1 2M*$ . UM*23*4LPkNP03V*l = 1 1 L3*
\ 23K*\ g0PLUL \ M*\ =i 2L*VL \ ? N1 . ? l \ 3L0MP. /B*1 2M*[ *# PL \ \ l LVL/B*
L23*UkP*Z2MP=3 L3*03K*: P. 3VL3*\ =i 2L*L23L1 *# PL \ \ l LVL/*UkP*
J P. QLUP02M\ *

"ARTO" CHROME 38

' < +: 7 = > ? 1 6 j
YYEBEE *YEZ> E@@ FAG! HI @XI FE [ FE @FE

PERSKEGEL/# +' $ $ *C: 7 ' %C‘ 7 ' $ *: J "6' %# +' $ $ m' J ' ;7
@FBXA YEZ> DE@ sinaasappel%= P. 3VL
@FBXA YEZ> DE[ grapefruit%VP. QLUP02M%Q. 1 Q/L1 = 0\ \ L%VP. QLUP02M
@FBXA YEZ> DEF limoen%/21 L%;21 LMML

Pers met hoge capaciteit voor continu-
productie, met  3 omwisselbare perskegels 
voor sinaasappelen, citroenen en grapefruits. 
Roestvrijstaal met uit aluminium gegoten 
voetstuk 
! 2VN*=0 MQ0M*_ 02? LP*U= P*? =3 M230=0 \ *QP= K0? M2= 3B*i 2MN
F*L I ? N. 3VL. O/L*? = 3L \ *U= P*=P . 3VL \ B*/L1 = 3\ *. 3K*VP. QLUP02M\ > *
$ M. 23/L \ \ *\ MLL/B*O. \ L*? . \ M*. /01 23201 *
#P L \ \ L -. VP01 L \ *VP=\ *KTO2MB*. K. QMT*a*03L*QP= K0? M2= 3*L3*
? =3 M230LB*. f L ? *F*= V2f L \ *. 1 =f 2O/L*Q= 0P*= P. 3VL \ B*? 2MP= 3\ *LM*
Q. 1 Q/L1 =0 \ \ L \ > *' 3*. ? 2LP*23=I B*\ =? /L*L3*U= 3ML*K̂ . /01 23201 *
! =? N/L2\ M03V\ -$ . UMQPL \ \ L*UkP*8. 0LPOLMP2LOB*1 2M*F*# PL \ \ l LVL/*
UkP*Z2MP=3 L3B*: P. 3VL3*03K*J P. QLUP02M\ > *+= \ MUPL2LP*$ M. N/B*
$ =? l L/*( /01 23201 *$ QP2MhV0\ \ *

JUMBO 52

' < +: 7 = > ? 1 6 j
YXABEE *YEZ> @A[ YDG! HI [ @I F@ [ FE FEE

JUMBO DE LUXE 52C

' < +: 7 = > ? 1 6 j
AZABEE *YEZ> [ A[ YDG! HI [ @I F@ [ FE FEE

verchroomd/? NP= 1 LK%? NP= 1 T%f LP? NP= 1 M

PERSKEGEL/# +' $ $ *C: 7 ' %C‘ 7 ' $ *: J "6' %# +' $ $ m' J ' ;7
@FBXA YEZ> DE@ sinaasappel%= P. 3VL
@FBXA YEZ> DE[ grapefruit%VP. QLUP02M%Q. 1 Q/L1 = 0\ \ L%VP. QLUP02M
@FBXA YEZ> DEF limoen%/21 L%;21 LMML

5



HOTELWARE & FOOD SERVICE EQUIPMENT *525

SAPCENTRIFUGE VOOR GROENTE EN FRUIT - 
zilver/zwart, met aparte pulpafvoer, 
2 snelheden, controlelampje en 
veiligheidssluiting. Sapcontainer van 1 liter en 
extra grote vulopening van 7 cm en anti-slip 
voetjes 
C' 7 ) +"9< J ( ;*J< "C' +*9: +*6' J ' ) ( 4;' $ *( 7 8*9+< ") *-*
\ 2/f LP%O/. ? l B*i 2MN*\ LQ. P. ML*K2\ ? N. PVL*U= P*Q0/QB*[ *\ QLLK\ B*
? = 3MP= /-/2VNM*. 3K*\ . ULMR*/= ? l *\ R\ ML1 *. 3K*_ 02? L*? = 3M. 23LP*= U
@*/2MLPB*L I MP. *O2V*N= QQLP*= U*X*? 1 *. 3K*3= 3*\ /2Q*ULLM*
C' 7 ) +"9< J ' < $ ' *# : < +*9+< ") $ *' ) *;SJ < & ' $ *-*
. PVL3M%3= 2PB*. f L ? *? = 3K02M*2\ = /TL*/. *Q0/QLB*[ *f 2ML \ \ L \ B*ML1 = 23*
/01 23L0I *LM*f LPP= 02//. VL*KL*\ L ? 0P2MLB*PT? 2Q2L3M*KL*_ 0\ *@*/2MPLB*
. f L ? *= 0f LPM0PL*KL*PL1 Q/2\ \ . VL*L I MP. *VP. 3KL*X*? 1 *LM*
f L3M= 0\ L \ *. 3M2-V/2\ \ L*
Z' 7 ) +"9< J ' *9< +*J ' & ‹ $ ' *< 7 8*9+‹ C! ) ' *-*
$ 2/OLP%$ ? Ni . PhB*1 2M*\ LQLP. MLP*( O/. 0U*UkP*9P0? NMU/L2\ ? NB
[ *VL \ ? Ni 23VK2Vl L2ML3B*m= 3MP= /-; . 1 QL*03\ *$ 2? NLPNL2M\ -
f LP\ ? N/0\ \ B*$ . UM? = 3M. 23LP*f = 3*@*;2MLP*7 . ? NUk//̂ UU303V*L I MP. *
VP= \ \ *f = 3*X*? 1 *03K*( 3M2-+0M\ ? N-9k\ \ L *

7 = > ? 1 6 j ' < +:
*D@E> EFF YYG! HI [ EI Y] [ FE XEE XDBEE

SAPCENTRIFUGE VOOR GROENTE EN FRUIT - 
roestvrijstalen uitvoering, met aparte 
pulpafvoer in kunststof bak, voorzien van 
rubber zuignappen die het weglopen  en 
vibraties voorkomen, eenvoudig schoon te 
maken, met grote vulopening van 7,5 cm 
C' 7 ) +"9< J ( ;*J< "C' +*9: +*9+< ") *( 7 8*6' J ' ) ( 4;' $ *-*
\ M. 23/L \ \ *\ MLL/*f LP\ 2= 3B*i 2MN*\ LQ. P. ML*K2\ ? N. PVL*U= P*Q0/Q*23M= *
. *Q/. \ M2? *? = 3M. 23LPB*P0OOLP*\ 0? M2= 3*ULLM*M= *. f = 2K*f 2OP. M2= 3*
. 3K* i . /l 23V B*L. \ R*M= *? /L . 3B*i 2MN*O2V*\ 2hL*N= QQLP*= U*XBA*? 1 *
C' 7 ) +"9< J ' < $ ' *# : < +*9+< ") $ *' ) *;SJ < & ' $ *-*
? = 3\ MP0? M2= 3*23= I B*. f L ? *? = 3K02M*2\ = /T*Q= 0P*U. 2PL*T? N. QQLP*/. *
Q0/QL*K. 3\ *03*O. ? *Q/. \ M2̀ 0LB*\ 0P*KL \ *Q2LK\ *L3*? . = 0M? N= 0? *
Q= 0P*T/21 23LP*/. *f 2OP. M2= 3*LM*L1 Q2? NLP*̀ 0L*/'. QQ. PL2/*
? = 1 1 L3? L*a* \ L*QP= 1 L3LP *QL3K. 3M*/'. ? M2= 3B*3LMM= R. VL*
. 2\ TB*. f L ? *= 0f LPM0PL*KL*PL1 Q/2\ \ . VL*L I MP. *VP. 3KL*XBA*? 1 *
Z' 7 ) +"9< J ' *9‹ +*J ' & ‹ $ ' *< 7 8*9+‹ C! ) ' *-*C7 $ *
( 0\ UkNP03VB*1 2M*\ LQ. P. MLP*( O/. 0U*UkP*K. \ *9P0? NMU/L2\ ? N*23*
L23L3*4LNg/MLPB*. 0U*( 3M2-+0M\ ? N-9k\ \ L *K2L*62OP. M2= 3*U. \ M*
f = //l = 1 1 L3*. 0\ \ ? N/2L \ \ L3*03K*K. \ * j . 3KLP3 *f LPN23KLP3B*
;L2? NM*h0*PL232VL3B*1 2M*7 . ? NUk//̂ UU303V*L I MP. *J P= \ \ *XBA*? 1 *

7 = > M%Q1 ? 1 6 j ' < +:
*Y[ A> E@E ] FEE FZG! HI @DI F@ [ FE YFE [ DABEE

STAINLESS STEEL



HOTELWARE & FOOD SERVICE EQUIPMENT*526

SAPCENTRIFUGE PROFESSIONEEL VOOR 
GROOTVERBRUIK - met aparte pulpafvoer in 
grote kunststof bak, voorzien van rubber 
voetjes die het "weglopen" en vibraties 
voorkomen, eenvoudig schoon te maken, 
alle delen die in aanraking komen met voedsel 
zijn van roestvrijstaal, beveiliging en 
blokkeerhendel voor opening en sluiting van 
de sapcentrifuge 
C' 7 ) +"9< J ( ;*J< "C' +*! "J ! *: < ) # < ) *# +: 9' $ $ ": 7 ( ;*-*
i 2MN*\ LQ. P. ML*K2\ ? N. PVL*U= P*Q0/QB*i 2MN*P0OOLP*ULLM*M= *. f = 2K*
f 2OP. M2=3 *. 3K*"i . /l 23V"B*L. \ R*M=* ? /L . 3B*. //*Q. PM\ *23*? = 3M. ? M*
i 2MN*U==K *. PL*1 . KL*=U *\ M. 23/L \ \ *\ MLL/B*i 2MN*\ L ? 0P2MR*\ . ULMR*
/=? l 23V*/Lf LP*
C' 7 ) +"9< J ' < $ ' *J +: $ *8S4") *# +: 9' $ $ ": 7 ' ;*-*. f L ? *
? =3 K02M*2\ =/ T*Q=0 P*U. 2PL*T? N. QQLP*/. *Q0/QL*K. 3\ *03*O. ? B*
\ ˚ P*KL \ *Q2LK\ *Q=0 P*T/21 23LP*/. *f 2OP. M2= 3*LM*L1 Q2? NLP*̀ 0L*
/'. QQ. PL2/*? =1 1 L3? L*a*"\ L*QP= 1 L3LP"*QL3K. 3M*/'. ? M2= 3B*
3LMM=R . VL*. 2\ TB*M=0 ML \ */L \ *Q2c? L \ *L3*? = 3M. ? M*. f L ? *. /21 L3M\ *
L3*. ? 2LP*23=I RK. O/LB*. f L ? *\ T? 0P2MT*KL*/Lf 2LP*KL*f LPP= 02//. VL*
Q=0 P*=0 f P2P*LM*ULP1 LP*
Z' 7 ) +"9< J ' *! : ! ' *; ' "$ ) < 7 J *# +: 9"*-*1 2M*\ LQ. P. MLP*
( O/. 0U*UkP*K. \ *9P0? NMU/L2\ ? NB*1 2M*9k\ \ L*K2L*K2L*62OP. M2= 3*U. \ M*
f =/ /l =1 1 L3*. 0\ \ ? N/2L \ \ L3*03K*K. \ *"j . 3KLP3"*f LPN23KLP3B*
/L2? NM*h0*PL232VL3B*. //L*) L2/L*23*m= 3M. l M*1 2M*;LOL3\ 1 2MML/3*. 0\ *
C7 $ B*1 2M*$ 2? NLPNL2M\ \ R\ ML1 *1 2MML/\ *NLOL/*

COMPACT 50

' < +: 7 = > opening%N= QQLP
= 0f LPM0PL%MP2? NMLP*? 1

? 1 6 j

@@DABEE *YEZ> EAE Z YAG! HI [ ] I YX [ FE ZEE

PRO JUICE 28

' < +: 7 = > opening%N= QQLP
= 0f LPM0PL%MP2? NMLP*? 1

? 1 6 j

[ @[ ABEE *YEZ> EXX X AZG! HI F [ I YZ [ FE @FEE

PRO JUICE DESIGN 68

' < +: 7 = > opening%N= QQLP
= 0f LPM0PL%MP2? NMLP*? 1

? 1 6 j

[ @DABEE *YEZ> EXD X ] @G! HI FF I A] [ FE @FEE
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5

' I MP. *i 2KL*? N0ML
W*Z*? 1 >
92M\ *i N= /L *UP02M\
. 3K*f LVLM. O/L \ **

' I ? /0\ 2f L*
Q. ML3MLK*\ /= i *
_ 02? 23V*\ R\ ML1

! 2VN*\ Q= 0M*
. ? ? LQM\ *V/. \ \ L \ B*_ 0V\ *
. 3K*O/L3KLP*_ . P\

# 0/Q*? = 3M. 23LP

# = i L PU0/*? = 1 1 LP? 2. /*23K0? M2= 3*1 = M= P

Variable speed*
# L P\ = 3. /2hL*R= 0P*
_ 02? Ld*\ 21 Q/R*\ LM*
R= 0P*\ QL LK*. 3K*
U2/MP. M2= 3*\ 2hL*M= *VLM*
MNL*_ 02? L *R= 0*i . 3M

: 3%: UU*O0MM= 3

' I MP. *OPLKL*
f 0/1 = 3K*W*Z*? 1 >
J L \ ? N2l M*f = = P*NL/L*
f P0? NML3*L3*VP= L3ML3

' I ? /0\ 2L f L *
VLQ. ML3MLLPK*
/. 3Vh. . 1 *
_ 02? 23V*\ R\ ML L1

! = VL *02M/= = Q*
VL \ ? N2l M*f = = P*V/. hL3B*
l . 33L3B*O/L3KLPOL l LP\

# 0/Q*? = 3M. 23LP

mP. ? NM2VL*? = 1 1 LP? 2Î /L*23K0? M2L1 = M= P

Variabele snelheid
# L P\ = 3. /2\ L LP*_ L *\ . Qd*
\ ML/*L L3f = 0K2V*
\ 3L/NL2K*L3*U2/MP. M2L*23*
= 1 *NLM*\ . Q*ML*l P2_ VL3*
K. M*_ L *i L3\ M

( . 3%< 2M*l 3= Q

COLD PRESS JUICER - een hoge kwaliteit professionele koude pers-juicer, voor een superieure 
kwaliteit sap en u haalt meer uit uw fruit en groenten, niet alleen in sap opbrengst, maar ook voor 
het behoud van vitale enzymen en voedingsstoffen. Geschikt voor ieder type fruit, groente of 
kruiden. Met extra grote vulopening 8 cm wat voorsnijden overbodig maakt, voorzien van 
snelheidsregelaar en aan/uit schakelaar. Pulpafvoer in grote bak 
C: ;8*#+ ' $ $ *J< "C' +*-*. *N2VN*̀ 0. /2MR*QP=U L \ \ 2=3 . /*? =/ K*QPL \ \ *_ 02? LPB*i N2? N*V0. P. 3MLL \ *. *\ 0QLP2= P*̀ 0. /2MR*_ 02? 23V*. 3K*R= 0*VLM*
1 =P L*=0 M*=U *R=0 P*UP02M\ *. 3K*f LVLM. O/L \ B*3=M*=3 /R*23*1 =P L*_ 02? LB*O0M*. /\ = *U= P*MNL*QPL \ LPf . M2= 3*= U*f 2M. /*L3hR1 L \ *. 3K*30MP2L3M\ > *
$ 02M. O/L*U=P *L f LPR*MRQL*=U *UP02MB*f LVLM. O/L*=P *NLPO> *j 2MN*LI MP. */. PVL*U2//23V*= QL323V*Z*? 1 B*i N. M*1 . l L \ *QPL-? 0MM23V*033L ? L \ \ . PRB*
i 2MN*\ QLLK*? =3 MP=/ /LP*. 3K*=3 %=U U*\ i 2M? N> *# 0/Q*KP. 23*23*/. PVL*? = 3M. 23LP*
C: ;8*# +' $ $ *J< "C' +*-*03*QLP\ _ 02? LP*UP=2 K*QP=U L \ \ 2=3 3L/*KL*N. 0ML*̀ 0. /2MTB*\ LP. *? LPM. 23L1 L3M*03*_ 0\ *KL *̀ 0. /2MT*\ 0QTP2L0PL*LM*f = 0\ *
M2PLP*/L*1 L2//L0P*Q. PM2*KL*f =\ *UP02M\ *LM*/TV01 L \ B*3=3 *\ L0/L1 L3M*. f L ? *03*PL3KL1 L3M*KL*\ cf LB*1 . 2\ *. 0\ \ 2*Q= 0P*/. *QPT\ LPf . M2= 3*KL \ *
L3hR1 L \ *f 2M. /L \ *LM*/L \ *T/T1 L3M\ *30MP2M2U\ > *C=3 f 2L3M*Q=0 P*M=0 \ */L \ *MRQL \ *KL*UP02M\ B*/TV01 L*= 0*NLPOL > *( f L ? *= 0f LPM0PL*KL*Z*? 1 *Q= 0P*
PL1 Q/2\ \ . VL*L I MP. -/. PVL*. f . 3M*̀ 0'230M2/L \ B*. f L ? *PTV0/. ML0P*KL*f 2ML \ \ L*LM*TML23KPL*/'23MLPP0QML0P> *8P. 23*KL*VP. 3K\ *. /L f 23\ *KL*/. *
Q0/QL*
C: ;8*#+ ' $ $ *J< "C' +*-*L23L*N=? Ni LPM2VL*QP=U L \ \ 2=3 L//L*l . /M*# PL \ \ *J02? LP> *9kP*L23L*kOLP/LVL3L*Q0. /2MgM*' 3M\ . UML3*03K*$ = *N= /L3*
$ 2L*1 LNP*. 0\ *"NPL1 *: O\ M*03K*J L1 k\ LB*32? NM*30P*23*$ ( # -' PMP. VB*\ = 3KLP3*. 0? N*UkP*K2L*' PN. /M03V*KLP*/LOL3\ i 2? NM2VL3*' 3hR1 L*
03K*7 gNP\ M=U UL > *J LL2V3LM*UkP*_ LKL*( PM*f =3 *: O\ MB*J L1 k\ L*=K LP*mPg0MLP> *& 2M*LI MP. *VP= flL*' 23Uk//̂ UU303V*Z*? 1 *i . \ *f = P\ ? N3L2KL3*
033̂M2V*1 . ? NMB*1 2M*8PLNh. N/PLV/LP*03K*' 23%*( 0\ \ ? N. /MLP> *( OU/0\ \ *21 *VP= flL3*C= 3M. 23LP*

COLD PRESS 65

7 = > opening%N= QQLP%= 0f LPM0PL%MP2? NMLP*? 1 ? 1 6 j ' < +:
*YEZ> @[ E Z ] AG! HI Y[ I [ Y [ FE ] AE FXDABEE



HOTELWARE & FOOD SERVICE EQUIPMENT*528

BLENDER - zwart met glazen mengbeker van 
1,5 liter met schenktuit, deksel met vulopening, 
de blender heeft 3 snelheden en een pulse-
schakelaar 
4;' 7 8' +*-*O/. ? l *i 2MN*V/. \ \ *OL. l LP*= U*@BA*/2MLP\ *i 2MN
L. \ R-Q=0 P*\ Q=0 MB*O/L3KLP*N. \ *F*\ QLLK\ *. 3K*. KK2M2= 3. /*
Q0/\ L*O0MM= 3*
4;' 7 8' +*-*3= 2P*. f L ? *O=/ *L3*f LPPL*KL*@BA*/2MPL \ *. f L ? *OL ? *
f LP\ L0PB*O/L3KLP*. f L ? *F*f 2ML \ \ L \ *LM*U03? M2= 3*# 0/\ L*
4;' 7 8' +*-*$ ? Ni . Ph*1 2M*J /. \ OL ? NLP*f = 3*@BA*;2MLP*1 2M*
( 0\ V2L \ \ LPB*4/L3KLP*1 2M*F*J L \ ? Ni 23K2Vl L2M\ \ M0UL3*
h0\ gMh/2? NLP*03K*# 0/\ -$ ? N. /M03V*

' < +: 7 = > ;2M> ? 1 6 j
YDBEE *D@E> EFA 1,5 Y[ G! HI [ [ I @X [ FE AAE

BLENDER - roestvrijstaal met glazen mengbeker 
van 1,5 liter met schenktuit, deksel met 
vulopening, de blender heeft variabele 
snelheidsregeling en een pulse-schakelaar 
4;' 7 8' +*-*\ M. 23/L \ \ *\ MLL/*i 2MN*V/. \ \ *OL. l LP*= U*@BA*/2MLP\ *i 2MN*
L. \ R-Q=0 P*\ Q=0 MB*O/L3KLP*N. \ *f . P2. O/L*\ QLLK*? = 3MP= /*. 3K*
. KK2M2=3 . /*Q0/\ L*O0MM= 3*
4;' 7 8' +*-*23= I *. f L ? *O= /*L3*f LPPL*KL*@BA*/2MPL \ *. f L ? *OL ? *
f LP\ L0PB*O/L3KLP*. f L ? *PTV0/. M2= 3*KL*/. *f 2ML \ \ L*L3*? = 3M230*LM*
U03? M2=3 *# 0/\ L*
4;' 7 8' +*-*C7 $ *1 2M*J /. \ OL ? NLP*[ *;2MLP*1 2M*( 0\ V2L \ \ LPB*
J L \ ? Ni 23K2Vl L2M*\ M0UL3/= \ *L23\ ML/O. P*03K*1 2M*# 0/\ -$ ? N. /MLP*

' < +: 7 = > ;2M> ? 1 6 j
@@ABEE *D@E> EYZ 1,5 AEG! HI [ EI [ [ [ FE @EEE

BLENDER - roestvrijstaal met glazen mengbeker 
met maatverdeling, voorzien van 
hoofdschakelaar, twee snelheden en een puls-
functie, met rubberen antislip voetjes en unieke 
aftapkraan 
4;' 7 8' +*-*\ M. 23/L \ \ *\ MLL/*i 2MN*V/. \ \ *VP. K0. MLK*OL. l LPB*
=3 %=U U*O0MM=3 B*Mi =- \ QLLK*1 = M=P *. 3K*Q0/\ *U03? M2= 3B*i 2MN*
P0OOLP*\ 0? M2= 3*ULLK*. 3K*. *KP. 23. VL*M. Q*
4;' 7 8' +*-*23= I *. f L ? *O= /*VP. K0T*L3*f LPPLB*. f L ? *O= 0M= 3*
1 . P? NL-. PPLMB*KL0I *f 2ML \ \ L \ *KL*P=M. M2= 3*LM*U03? M2= 3*KL*Q0/\ L*
LM*P=O 23LM*KL*f 2K. 3VL*
4;' 7 8' +*-*C7 $ *1 2M*J /. \ \ OL ? NLPB*1 2M*! . 0QM\ ? N. /MLPB*hi L2*
J L \ ? Ni 23K2Vl L2ML3B*L23LP*# 0/\ -903l M2= 3*03K*( O/. 0UN. N3*

' < +: 7 = > ;2M> ? 1 6 j
@[ ABEE *DE@> DDE 2 YZG! HI [ YI [ [ [ FE XAE



HOTELWARE & FOOD SERVICE EQUIPMENT *529

BLENDER - met 2 liter polycarbonaat 
mengbeker, met maatverdeling, voorzien van 
hoofdschakelaar, snelheid traploos instelbaar 
en een puls-functie, roestvrijstaal cuttermes 
4;' 7 8' +*-*[ */2MLP*Q= /R? . PO= 3. ML*VP. K0. MLK*OL. l LPB*
L` 02QQLK*i 2MN*1 . 23*\ i 2M? NB*. K_ 0\ M. O/L*\ QLLK*. 3K*. *Q0/\ L*
U03? M2= 3B*\ M. 23/L \ \ *\ MLL/*? 0MMLP*
4;' 7 8' +*-*. f L ? *O= /*[ */2MPL*VP. K0T*L3*Q= /R? . PO= 3. MLB*
23MLPP0QML0P*1 . P? NL%. PPÍ MB*O/L3KLP*. f L ? *f 2ML \ \ L*f . P2. O/L*LM*
O= 0M= 3*"Q0/\ T"B*? = 0ML. 0I *L3*23= I *
4;' 7 8' +*-*[ -;2MLP*# = /R? . PO= 3. M*4L ? NLPB*1 2M*J P. K02LP03VB*
. 0\ VL \ M. MMLM*1 2M*! . 0QM\ ? N. /MLPB*L23\ ML//O. PL*J L \ ? Ni 23K2Vl L2M*
03K*L23LP*# 0/\ -903l M2= 3B*' KL/\ M. N/*& L \ \ LP*

PRO

7 = > ;2M> ? 1 6 j ' < +:
*AFX> E[ A 2 AEG! HI [ EI [ A [ FE @AEE @YDBEE

BLENDER - metaal/kunststof motorblok en BPA-
vrije mengbeker van 1,75 liter, 5 snelheden 
d.m.v. tiptoetsen, aparte puls-schakelaar en 
antislip voetjes, voorzien van "soft-start" (start 
op lage snelheid en versnelt geleidelijk), ook 
geschikt voor het crushen van ijs 
4;' 7 8' +*-*1 LM. /%Q/. \ M2? *L32V23L*O/= ? l *. 3K*@BXA*/2MLP\ *4# ( -
UPLL*OL. l LPB*A*\ QLLK*Q0\ N*O0MM= 3\ B*"Q0/\ L"*O0MM= 3*. 3K*. 3M2-
\ /2Q*ULLKB*i 2MN*"\ = UM-\ M. PM"*G\ M. PM\ *\ /= i /R*. 3K*VP. K0. //R*
. ? ? L/LP. ML \ HB*. /\ = *\ 02M. O/L*U= P*? P0\ N23V*2? L*
4;' 7 8' +*-*O/= ? *1 = ML0P*1 TM. /%Q/. \ M2̀ 0L*LM*O= /*KL*@BXA*
/2MPL \ *\ . 3\ *4# ( B*A*f 2ML \ \ L \ *O= 0M= 3\ *Q= 0\ \ = 2P*LM*O= 0M= 3*
"Q0/\ T"B*. f L ? *"\ = UM-\ M. PM"*G? = 1 1 L3? Lh*L3*O. \ \ L *f 2ML \ \ L*LM*
. ? ? T/cPL*QP= VPL \ \ 2f L1 L3MHB*. 0\ \ 2*? . Q. O/L*Q= 0P*Q2/LP*KL*/. *
V/. ? L*
4;' 7 8' +*-*& = M= PO/= ? l *. 0\ *& LM. //%m03\ M\ M= UUB*4# ( *UPL2LP*
4L ? NLP*f = 3
@BXA*;2MLPB*A*J L \ ? Ni 23K2Vl L2MKPk? l -$ ? N. /MLP*03K*"Q0/\ "*
$ ? N. /MLPB*1 2M*"\ = UM-\ M. PM"*G( 3U. 3V*1 2M*32LKP2VL*8PLNh. N/*03K*
OL \ ? N/L032VM*. //1 gN/2? NHB*. 0? N*VLL2V3LM*UkP*' 2\ ? P0\ NL3*

CLASSIC

7 = > ) RQL ;2M> ? 1 6 j ' < +:
*A[ @> F@E A 1,75 FDG! HI @DI [ F [ FE AAE [ @DBEE
*A[ @> F@[ B 1,75 FDG! HI @DI [ F [ FE AAE [ @DBEE

BLENDER - krachtige motor, metalen romp en 
BPA-vrije mengbeker van 1,78 liter, 3 
snelheden d.m.v. eenvoudige regelknoppen + 
programma voor ijsdranken, aparte puls-
schakelaar, voorzien van "soft-start" (start op 
lage snelheid en versnelt geleidelijk) 
4;' 7 8' +*-*Q= i LPU0/*1 = M= PB*1 LM. /*O= KR*. 3K*@BXZ*/2MLP\ *
4# ( -UPLL*J. PB*F*\ QLLK*OR*1 L. 3\ *= U*\ 21 Q/L*? = 3MP= /*O0MM= 3\ *
. 3K*2? R-KP23l *QP= VP. 1 B*"Q0/\ L"*O0MM= 3B*i 2MN*"\ = UM-\ M. PM"*
G\ M. PM\ *\ /= i /R*. 3K*VP. K0. //R*. ? ? L/LP. ML \ H*
4;' 7 8' +*-*1 = ML0P*Q02\ \ . 3MB*? = PQ\ *L3*1 TM. /*LM*O= /*KL*@BXZ*
/2MPL \ *\ . 3\ *4# ( B*@BA*/2MPL \ B*F*f 2ML \ \ L \ *Q. P*? = 1 1 . 3KL*\ 21 Q/L \ *
LM*QP= VP. 1 1 L*Q= 0P*O= 2\ \ = 3\ *V/. ? TL \ B*O= 0M= 3*"Q0/\ T"B*. f L ? *
"\ = UM-\ M. PM"*G? = 1 1 L3? Lh*L3*O. \ \ L *f 2ML \ \ L*LM*. ? ? T/cPL*
QP= VPL \ \ 2f L1 L3MH*
4;' 7 8' +*-*;L2\ M03V\ \ M. Pl LP*& = M= PB*J LNg0\ L*. 0\ *& LM. //B*4# ( -
UPL2LP*4LNg/MLP*1 2M*@BXZ*;2MLPB*F*J L \ ? Ni 23K2Vl L2ML3*K. 3l *
L23U. ? NL*4LK2L303V*03K*# P= VP. 1 1 *UkP*VLL2\ ML*J LMPg3l LB*
"Q0/\ "*$ ? N. /MLPB*1 2M*"\ = UM-\ M. PM"*G( 3U. 3V*1 2M*32LKP2VL*8PLNh. N/*
03K*OL \ ? N/L032VM*. //1 gN/2? NH*

PROFESSIONAL

7 = > ;2M> ? 1 6 j ' < +:
*A[ @> F@A 1,78 YAG! HI [ XI [ D [ FE @ZEE ] DABEE

AB
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*
* *

4;' 7 8' +*ì $ ( 7 ) : $ ( 9' î *-*j 2MN*Q. ML3MLK*\ . ULMR*\ R\ ML1 d
O= i /*. 3K*/2K*. PL*/= ? l LK*OR*1 L. 3\ *= U*. *\ QL ? 2. /*. P1 > *) NL
1 = M= P*= U*MNL*O/L3KLP*? . 3*OL*\ M. PMLK*i NL3*MNL*/2K*2\ *\ L ? 0PL/R*
/= ? l LK> *( \ *\ = = 3*. \ *03/= ? l 23V*M. l L \ *Q/. ? L*MNL*1 = M= P*2\
\ i 2M? NLK*= UU*. 3K*OP. l LK> *) NL*ì $ . 3M= \ . UL î *2\ *KL \ 2V3LK*U= P
23ML3\ 2f L*0\ L*K0P23V*. */= 3V*M21 L*\ Q. 3> *j 2MN*\ M. 23/L \ \ *\ MLL/
l 32f L \ *. 3K*P0OOLP*? /= \ 23V*? . Q*i 2MN*ULLK23V*N= /L > *$ QLLK
f . P2. O/L*OR*1 L. 3\ *= U*L/L ? MP= 32? *P= M. M2= 3*\ QLLK*PLV0/. M= P
OLMi LL3*AEE*. 3K*@A> EEE*P> Q> 1 > *& = M= P*@*! # B*[ FE*6>
) NL*[ *. 3K*Y*/2M> *OL. l LP\ *. PL*L I ? N. 3VL. O/L*. 3K*? . 3*OL
0\ LK*= 3*\ . 1 L*O. \ L

BLENDER ì SANTOSAFEî  - voorzien van een
gepatenteerd veiligheidssysteem, d.w.z. dat
door het inschakelen de beker en deksel geblok-
keerd worden. De SANTOSAFE is berekend op
langdurig en intensief gebruik. Voorzien van
roestvrijstalen messtel en deksel met vulopening
en rubber afsluitdop. Traploos instelbaar d.m.v.
electronische toerental-regelaar, 500 t/m 15000
t.p.m en 1 pk motor 230 volt. De bekers van 2
en 4 liter zijn omwisselbaar en te gebruiken op 
hetzelfde motorblok 4;' 7 8' +*ì $ ( 7 ) : $ ( 9' î *-*& 2M*Q. ML3M2LPML1

$ 2? NLPNL2M\ \ R\ ML1 d*4L ? NLP*03K*8L ? l L/*i LPKL3*1 2M*L23L1
OL \ = 3KLP3*( P1 *VL \ ? N/= \ \ L3> *& = M= P*KL \ *4/L3KLP\ **l . 33*30P
K. 33*23*4LMP2LO*VL \ LMhM*i LPKL3B*i L33*KLP*8L ? l L/*P2? NM2V
f LP\ ? N/= \ \ L3*2\ M> *8LP*ì $ . 3M= \ . UL î *2\ M*L3Mi = PUL3*UkP
23ML3\ 2f L3*J LOP. 0? N*03K*/. 3VL*;LOL3\ K. 0LP> *& 2M*C7 $
& L \ \ LP3*03K*( 3MP2LO\ ML2/L3*\ = i 2L*8L ? l L/*1 2M
7 . ? NUk//̂ UU303V*03K*J 01 1 2\ M= QUL3> *$ M0UL3/= \ *PLV0/2LPO. P
1 2MML/\ *L23L \ *L/L l MP= 32\ ? NL3*) = 0PL3h. N/PLV/LP\ B*hi 2\ ? NL3
AEE*03K*@A> EEE*< %& 23> *& = M= P*@*# $ B*[ FE*6>
( 0\ i L ? N\ L/O. PL*[ -*03K*Y*;2MLP-4L ? NLPB*f LPi L3KO. P*. 0U
KL1 \ L/OL3*$ = ? l L/

4;' 7 8' +*ì $ ( 7 ) : $ ( 9' î *-*( f L ? *\ R\ Mc1 L*KL*\ T? 0P2ML
OPLf LMTd*O/= ? . VL*K0*O= /*LM*K0*? = 0f LP? /L*L3*U= 3? M2= 33L1 L3M>
;L*$ ( 7 ) : $ ( 9' *L \ M*U. 2M*Q= 0P*03*0\ . VL*23ML3\ 2U*LM*KL*/= 3V0L
K0PTL > *( f L ? *1 = RL0*Q= PML-? = 0ML. 0I *LM*? = 0ML. 0I *L3*. ? 2LP
23= I *KL*N. 0ML*PT\ 2\ M. 3? L*LM*? = 0f LP? /L*K0*O= /*. f L ? *_ = 23M
K̂ TM. 3? NT2MT*LM*= P2o*? L*KL*PL1 Q/2\ \ . VL*QLP1 LMM. 3M*KL \
P. _ = 0M2\ > *& = ML0P*@*C6B*[ FE*6> *;L \ *O= /\ *[ *LM*Y*/2M> *\ = 3M
23MLP? N. 3VL. O/L \ *LM*0M2/2\ . O/L \ *\ 0P*/L*1 Í 1 L*\ = ? /L >
62ML \ \ L*KL*P= M. M2= 3*PTV/. O/L*KL*U. Á = 3*? = 3M230L*L3MPL*AEE*LM
@A> EEE*) %1 3

BLENDER - compleet met 2 liter beker 
4;' 7 8' +*-*? = 1 Q/LML*i 2MN*[ */2M> *OL. l LP*
4;' 7 8' +*-*? = 1 Q/LM*. f L ? *O= /*[ */2M> *
4;' 7 8' +*-*m=1 Q/LMM*1 2M*4L ? NLP*[ *;2MLP*

SANTOSAFE 37- 2 Lit.

' < +: 7 = > ) RQL*OLl LP%OL. l LP%O= /%4L ? NLP ? 1
D] ABEE *YEZ> EYA polycarbonaat%# = /Rl . PO= 3. M ] @BAG! HI [ @BAI [ F

@@YABEE *YEZ> EYX rvs%\ M. 23/L \ \ *\ MLL/%23= I %C7 $

BLENDER - compleet met 4 liter beker 
4;' 7 8' +*-*? = 1 Q/LML*i 2MN*Y*/2M> *OL. l LP*
4;' 7 8' +*-*? = 1 Q/LM*. f L ? *O= /*Y*/2M> *
4;' 7 8' +*-*m=1 Q/LMM*1 2M*4L ? NLP*Y*;2MLP*

SANTOSAFE 37- 4 Lit.

' < +: 7 = > ) RQL*OLl LP%OL. l LP%O= /%4L ? NLP ? 1
DXABEE *YEZ> EYZ polycarbonaat%# = /Rl . PO= 3. M ADG! HI [ [ I [ [

@@DEBEE *YEZ> EYD rvs%\ M. 23/L \ \ *\ MLL/%23= I %C7 $

EXTRA BEKERS - compleet met deksel, 
afsluitdop en messtel 
4' ( m' +*: 7 ;, *-*i 2MN*/2KB*? /=\ 23V*? . Q*. 3K*l 32f L \ *
4: ;*$ ' < ; *-*. f L ? *? =0 f LP? /LB*O=0 ? N= 3*LM*? = 0ML. 0I *
7 < +*4' C! ' +*-*1 2M*8L ? l L/B*$ M=Q UL3*03K*& L \ \ LP*

' < +: 7 = > ) RQL ;2M>
@[ ABEE *YEZ> EAF polycarbonaat%# = /Rl . PO= 3. M [
[ DABEE *YEZ> EAA rvs/\ M. 23/L \ \ *\ MLL/%23= I %C7 $ [

@YABEE *YEZ> EA] polycarbonaat%# = /Rl . PO= 3. M Y
F [ ABEE *YEZ> EAZ rvs/\ M. 23/L \ \ *\ MLL/%23= I %C7 $ Y

5
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BLENDER - deze heeft een practisch onver-
woestbare beker van polycarbonaat.
2 snelheden, respectievelijk 18000 tpm en 
13000 tpm, de blender is verkrijgbaar in een 
standaarduitvoering met grijs ge! poxeerd 
onderstuk en in een luxe-uitvoering waarbij 
het onderstuk hoogglans verchroomd is 
4;' 7 8' +*-*2M*N. \ *. *M= 0VN*Q= /R? . PO= 3. ML*VP. K0. MLK*OL. l LP> *
[ *\ QLLK\ B*@ZEEE*. 3K*@FEEE*PQ1 B*MNL*O/L3KLP*2\ *. f . 2/. O/L*
23*. *\ M. 3K. PK*1 = KL/*i 2MN*LQ= I R*/. ? ` 0LPLK*VPLR*O. \ L*. 3K*. *
8L*;0I L*1 = KL/*i 2MN*. *1 2PP= P*Q= /2\ N*? NP= 1 LK*O. \ L*
& "X' +*8' *4( +*-*. f L ? *O= /*VP. K0T*L3*Q= /R? . PO= 3. ML*
23? . \ \ . O/LB*KL0I *f 2ML \ \ L \ *G@FEEE*M%1 3B*PL \ Q> *@ZEEEH> *
$ = ? /L*L3*? = 0/L0P*VP2\ *G1 = Kc/L*\ M. 3K. PKH*= 0*? NP= 1 T*G1 = Kc/L*
KL*/0I LH*
4( +& "X' +*-*1 2M*L23L1 *4L ? NLP*. 0\ *# = /R? . PO= 3. M> *& 2M
[ *; . 0UVL \ ? Ni 23K2Vl L2ML3*G@FEEE*< %& 23> *Ohi > *@ZEEE*
< %& 23> HB*J LNg0\ L*VP. 0*LQ= I R*/. ? l 2LPM*G$ M. 3K. PKH*= KLP*
N= ? NV/. 3h-f LP? NP= 1 M*GKL*;0I LH*

BLENDER 33/33C

7 = > ;2M> ? 1 6 j ' < +:
*YEZ> E] E 1,25 Y[ G! HI @ZI @Z [ FE ] EE F@EBEE
*YEZ> E] @ verchroomd%? NP= 1 LK%? NP= 1 T%f LP? NP= 1 M FXEBEE

BEKER - compleet met deksel, afsluitdop en 
messtel 
4' ( m' +*-*i 2MN*/2KB*? /= \ 23V*? . Q*. 3K*l 32f L \ *
4: ;*-*. f L ? *? = 0f LP? /LB*O= 0? N= 3*LM*? = 0ML. 0I *
4' C! ' +*-*1 2M*8L ? l L/B*$ M= QUL3*03K*& L \ \ LP*

7 = > ) RQL ;2M> ' < +:
*YEZ> D@A polycarbonaat%# = /Rl . PO= 3. M @B[ A @@ABEE

BLENDER - met metalen motorblok en 2 liter 
kunststof mengbeker, tiptoets bediend LCD 
display 5 tiptoetsen en pulse toets, geschikt 
voor 30 voorgeprogrammeerde recepten in te 
voeren met USB stick, geluidsarm door 
kunststof afdekkap, machine stopt als deze 
geopend wordt, voorzien van hoofdschakelaar 
en antislipvoetjes 
4;' 7 8' +*-*1 LM. /*L3V23L*O/= ? l *. 3K*[ */2MLP*Q/. \ M2? *OL. l LPB*
M= 0? NQ. K*? = 3MP= /*Q. 3L/B*] *QP= VP. 1 1 . O/L*O0MM= 3\ *i 2MN
FE*QPL-QP= VP. 1 1 LK*PL ? 2QL \ *+*] *PL ? 2QL \ B*. K_ 0\ M. O/L*OR*
? = 1 Q0MLP*MNP= 0VN*< $ 4*# = PMB*\ 2/L3M*1 = M= PB*3= *. 2P*U/= i B*
\ = 03K*L3? /= \ 0PLB*1 . ? N23L*\ M= Q\ *i NL3*= QL3LK*
4;' 7 8' +*-*O/= ? *1 = ML0P*1 LM. /*LM*O= /*L3*Q/. \ M2̀ 0L*[ */2MPLB*
Q. 33L. 0*KL*? = 1 1 . 3KL*M. ? M2/L*T` 02QTL*K'03*T? P. 3*KL*
? = 3MPÙ /L*;C8B*] *M= 0? NL \ *QP= VP. 1 1 . O/L \ *-*FE*PL ? LMML \ *
23MTVPTL \ > *1 = ML0P*\ 2/L3? 2L0I B*? /= ? NL*K'23\ = 3= P2\ . M2= 3*LM*
M. Q2\ *. 3M2f 2OP. M= 2PLB*. f L ? *O= 0M= 3*1 . P? NL-‚ PPLM**
4;' 7 8' +*-*& = M= PO/= ? l *. 0\ *& LM. //B*[ *;2MLP*m03\ M\ M= UUOL ? NLPB*
K. \ *4LK2L3UL/K*OL \ MLNM*. 0\ *] *+LhLQM*) . \ ML3*i = f = 3*@*
# 0/hM. \ MLB*L23\ ML//O. P*UkP*FE*f = PQP= VP. 1 1 2LPML3*+LhLQML*
kOLPMP. VO. P*K0P? N*< $ 4-$ M2? l B*J LP. 0\ ? N/= \ *1 2M*l 03\ M\ M= UU*
( OKL ? l N. 0OLB*1 2M*! . 0QM\ ? N. /MLP*03K*J 01 1 2Uk\ \ L3*

BLENDER 62

7 = > ? 1 6 j ' < +:
*YEZ> E] [ YYG! HI [ EI [ A [ FE @EEE @Y[ ABEE

BEKER - compleet met deksel, afsluitdop en 
messtel 
4' ( m' +*-*i 2MN*/2KB*? /= \ 23V*? . Q*. 3K*l 32f L \ *
4: ;*-*. f L ? *? = 0f LP? /LB*O= 0? N= 3*LM*? = 0ML. 0I *
4' C! ' +*-*1 2M*8L ? l L/B*$ M= QUL3*03K*& L \ \ LP*

7 = > ) RQL ;2M> ' < +:
*YEZ> D@X polycarbonaat%# = /Rl . PO= 3. M [ @YABEE

5
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Blender



HOTELWARE & FOOD SERVICE EQUIPMENT*532

2 LITER

THERMO INDUCTIE

THERMOBLENDER - buiten de eigenschappen van een traditionele blender is de Evolution Mix 
voorzien van inductie verwarming voor het koken en bereiden van o.a soepen en sauzen. 
De RVS 2 liter beker met speciale bi-metalen bodem is uitneembaar en vaatwasmachine bestendig. 
De thermoblender is voorzien van uitneembaar messtel en -beveiligde deksel, een aparte 
pulse-schakelaar, toerentalregelaar, temperatuurschakelaar + 40° C t/m + 130° C en tijdklok. 
De meegeleverde accessoires maken van deze thermoblender een complete keukenmachine met 
velerlei toepassingen in de warme en koude keuken 
) ! ' +& : 4;' 7 8' +*-*23*. KK2M2=3 *M= *MNL*UL. M0PL \ *= U*. *? = 3f L3M2= 3. /*O/L3KLPB*MNL*' f = /0M2= 3*& 2I *2\ *QP= f 2KLK*i 2MN*23K0? M2= 3*NL. M23V*
U=P *? ==l 23V*. 3K*QPLQ. P. M2=3 *=U *\ =0 Q\ *. 3K*\ . 0? L \ B*. 1 = 3V*= MNLP\ > *) NL*\ M. 23/L \ \ *\ MLL/*[ */2MPL*OL. l LP*i 2MN*\ QL ? 2. /*O2-1 LM. /*O= MM= 1 *
2\ *PL1 =f . O/L*. 3K*K2\ Ni . \ NLP*\ . UL > *) NL*MNLP1 = *O/L3KLP*2\ *L` 02QQLK*i 2MN*PL1 = f . O/L*O/. KL \ *. 3K*\ L ? 0PL*/2KB*. *\ LQ. P. ML*Q0/\ L*
\ i 2M? NB*\ QLLK*? =3 MP= //LPB*ML1 QLP. M0PL*\ i 2M? N*+*YEbC*M2//*+*@FEbC*. 3K*M21 LP> *) NL*23? /0KLK*. ? ? L \ \ = P2L \ *1 . l L*MN2\ *. *? = 1 Q/LML*
MNLP1 =* O/L3KLP*U== K*QP= ? L \ \ =P *i 2MN*1 . 3R*. QQ/2? . M2= 3\ *23*MNL*N= M*. 3K*? = /K*l 2M? NL3*
) ! ' +& : 4;' 7 8' +*-*' 3*. KK2M2=3 *. 0I *QP= QP2TMT\ *K0*O/L3KLP*MP. K2M2= 33L/B*/L*& 2I *' f = /0M2= 3*L \ M*T` 02QT*K'03*? N. 0UU. VL*Q. P*
23K0? M2=3 *Q=0 P*/. *QPTQ. P. M2=3 *L3MPL*. 0MPL*KL*\ . 0? L \ *= 0*O2L3*KL*\ = 0QL \ > *;L*PT? 2Q2L3M*L3*23= I *KL*KL0I */2MPL \ *. f L ? *03*23MLPP0QML0P*
O2-1 LM. /*L \ M*KT1 =3 M. O/L*LM*. K. QMT*Q= 0P*/L*/. f L*f . 2\ \ L//L > *CL*O/L3KLP*L \ M*. 0\ \ 2*T` 02QT*KL*? = 0ML. 0I B*K'03*? = 0f LP? /L*KL*\ T? 0P2MT*
K'03*23MLPP0QML0P*. *21 Q0/\ 2=3 *\ TQ. PT*K'03*f . P2. ML0P*KL*f 2ML \ \ L*LM*K'03*MNLP1 = \ M. M*+YEbC*. *+*@FEbC*. 23\ 2*̀ 0L*K_ *03L*1 230MLP2L > *
;L \ *. ? ? L \ \ =2 PL \ *23? /0\ *U= 3M*̀ 0L*? L*MNLP1 = O/L3KLP*L \ M*03*P= O= M*KL*? 02\ 23L*? = 1 Q/LM*. f L ? *KL*3= 1 OPL0\ L \ *. QQ/2? . M2= 3\ *. U23*KL*
Q=0 f =2 P*? 02\ 23LP*UP=2 K*=0 *O2L3*? N. 0K> *
) ! ' +& : 4;' 7 8' +*-*7 LOL3*KL3*903l M2= 3L3*L23L \ *l = 3f L3M2= 3L//L3*& 2I LP\ *2\ M*KLP*' f = /0M2= 3& 2I *1 2M*"3K0l M2= 3\ NL2h03V*VLL2V3LM*
UkP*K. \ *m=? NL3*03K*Z0OLPL2ML3*f =3 *$ 0QQL3*03K*$ = flL3> *82L*[ *;2MLP*4L ? NLP*f = 3*C7 $ *1 2M*\ QLh2L//L3*42-& LM. //*4= KL3*2\ M*
. O3LN1 O. P*03K*\ Qk/1 . \ ? N23L3UL \ M> *8LP*) NLP1 = 1 2I LP*2\ M*1 2M*L23*. O3LN1 O. PL3*1 L \ \ LPB*$ 2? NLPNL2M\ KL ? l L/B*L23*\ LQ. P. MLP*
"1 Q0/\ \ ? N. /MLPB*8PLNh. N/PLV/LPB*) L1 QLP. M0P\ ? N. /MLP*+*YEbC*O2\ *+*@FEbC*03K*) 21 LP*. 0\ VL \ M. MMLM> *8. \ *1 2MVL/2LULPML*Z0OLN̂ P*
1 . ? NL3*K2L \ *) NLP1 = 1 2I LP*h0*L23L1 *l = 1 Q/LMML3*mk? NL31 . \ ? N23L*1 2M*f 2L/L3*( 3i L3K03VL3*23*KLP*i . P1 L3*03K*l . /ML3*mk? NL
*

' < +: 7 = > & . I > ? 1 6 j
F [ ABEE *YAE> E@E @EE-@EEEE*MQ1 > F [ G! HI YYI [ F [ FE @] EE
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2 LITER

THERMO INDUCTIE

INDUCTI% V% & W" & ' IN$  V" N

40° C tot 110° C

THERMOBLENDER - buiten de eigenschappen van een traditionele blender is de CaterChef Thermo 
Blender voorzien van inductie verwarming voor het koken en bereiden van o.a soepen en sauzen. 
De RVS 2 liter beker is uitneembaar en vaatwasmachine bestendig. De CaterChef Thermo Blender is 
voorzien van uitneembaar messtel, draairichting instelbaar en beveiligde deksel, toerentalregelaar, 
temperatuurschakelaar + 40° C t/m + 110° C en tijdklok. 
De meegeleverde accessoires maken van deze thermoblender een complete keukenmachine 
) ! ' +& : 4;' 7 8' +*-*23*. KK2M2=3 *M=* MNL*UL. M0PL \ *=U *. *? =3 f L3M2= 3. /*O/L3KLP*MNL*C. MLPCNLU*) NLP1 = *4/L3KLP*2\ *QP= f 2KLK*i 2MN*
23K0? M2= 3*NL. M23V*U=P *? ==l 23V*. 3K*QPLQ. P. M2=3 *=U *\ =0 Q\ *. 3K*\ . 0? L \ B*. 1 = 3V*= MNLP\ > *) NL*\ M. 23/L \ \ *\ MLL/*[ */2MPL*OL. l LP*2\ *
PL1 = f . O/L*. 3K*K2\ Ni . \ NLP*\ . ULB*MNL*C. MLPCNLU*) NLP1 =* 4/L3KLP*2\ *L` 02QQLK*i 2MN*PL1 = f . O/L*O/. KL \ B*K2PL ? M2= 3*= U*P= M. M2= 3*
. K_ 0\ M. O/LB*. 3K*\ L ? 0PL*/2KB*\ QLLK*? =3 MP=/ /LPB*ML1 QLP. M0PL*\ i 2M? N*+*YEbC*M2//*+*@@EbC*. 3K*M21 LP> *) NL*23? /0KLK*. ? ? L \ \ = P2L \ *1 . l L*
MN2\ *. *? = 1 Q/LML*MNLP1 =* O/L3KLP*U==K *QP=? L \ \ =P *
) ! ' +& : 4;' 7 8' +*-*' 3*. KK2M2=3 *. 0I *QP=Q P2TMT\ *K0*O/L3KLP*MP. K2M2= 33L/B*/L*C. MLPCNLU*) NLP1 = *4/L3KLP*L \ M*T` 02QT*K'03*
? N. 0UU. VL*Q. P*23K0? M2=3 *Q=0 P*/. *QPTQ. P. M2=3 *L3MPL*. 0MPL*KL*\ . 0? L \ *= 0*O2L3*KL*\ = 0QL \ > *;L*PT? 2Q2L3M*L3*23= I *KL*KL0I */2MPL \ *L \ M*
KT1 =3 M. O/L*LM*. K. QMT*Q=0 P*/L*/. f L*f . 2\ \ L//L > *C. MLPCNLU*) NLP1 = *4/L3KLP*L \ M*T` 02QT*K'03*_ L0*KL*/. 1 L \ *. 1 = f 2O/L \ B*K2PL ? M2= 3*
PTV/. O/LB*K'03*? =0 f LP? /L*KL*\ T? 0P2MTB*K'03*f . P2. ML0P*KL*f 2ML \ \ L*LM*K'03*MNLP1 = \ M. M*+*YEbC*. *+*@@EbC*LM*03L*1 230MLP2L > *;L \ *
. ? ? L \ \ = 2PL \ *23? /0\ *U=3 M*̀ 0L*? L*MNLP1 =O /L3KLP*L \ M*03*P=O =M*KL*? 02\ 23L*? = 1 Q/LM*
) ! ' +& : 4;' 7 8' +*-*7 LOL3*KL3*903l M2=3 L3*L23L \ *l =3 f L3M2= 3L//L3*& 2I LP\ *2\ M*KLP**C. MLPCNLU*) NLP1 = *4/L3KLP*1 2M*
"3K0l M2=3 \ NL2h03V*VLL2V3LM*UkP*K. \ *m=? NL3*03K*Z0OLPL2ML3*f = 3*$ 0QQL3*03K*$ = flL3> *82L*[ *;2MLP*4L ? NLP*f = 3*C7 $ *2\ M*. O3LN1 O. P*
03K*\ Qk/1 . \ ? N23L3UL \ M> *8LP*C. MLPCNLU*) NLP1 =* 4/L3KLP*2\ M*1 2M*L23*. O3LN1 O. PL3*1 L \ \ LPB*8PLNP2? NM03V*L23\ ML//O. PB*
$ 2? NLPNL2M\ KL ? l L/B*8PLNh. N/PLV/LPB*) L1 QLP. M0P\ ? N. /MLP*+*YEbC*O2\ *+@@EbC*03K*) 21 LP*. 0\ VL \ M. MMLM> *8. \ *1 2MVL/2LULPML*Z0OLN̂ P*
1 . ? NL3*K2L \ *) NLP1 =1 2I LP*h0*L23L1 *l =1 Q/LMML3*mk? NL31 . \ ? N23L*

7 = > & . I > ? 1 6 j ' < +:
*YAE> @EE YE-@@EEE*MQ1 > FFG! HI [ ] I F [ [ FE @] EE A[ ABEE
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KEUKENMACHINE - planetaire draaibeweging, 
waardoor snelheid en kracht behouden blijven 
zelfs bij zware ingredi! nten, mengkom van 
geborsteld roestvrijstaal, geen handvatten, 
gladde afwerking, inclusief 3 
mengkomaccessoires voorzien van een 
aluminium coating; K-klopper, garde, 
deeghaak, spatdeksel met vulopening bestaat 
uit ÈÈn gedeelte en is makkelijk te bevestigen, 
kunststof blender inhoud 1,5 liter, elektronische 
snelheidsregeling, variabele snelheden + pulse, 
liftmechanisme, hendel aan de voorkant 
m") C! ' 7 *& ( C! "7 ' *-*Q/. 3LM. PR*P= M. M2= 3*1 . 23M. 23\ *\ QLLK*
. 3K*Q=i LP*U=P *. *1 =P L*MN=P =0 VN*1 2I 23V*Lf L3*i 2MN*NL. f R*
23VPLK2L3M\ B*1 2I 23V*O=i /*=U *OP0\ NLK*\ M. 23/L \ \ *\ MLL/B*3= *
N. 3K/L \ B*\ 1 ==M N*U232\ NB*23? /0K23V*F*1 2I 23V*O= i /*. ? ? L \ \ = P2L \ *
i 2MN*. 3*. /01 2301 *? =. M23V;*m-OL. MLPB*i N2\ l B*K= 0VN*N= = l B*
\ Q/. \ NV0. PK*i 2MN*U2//23V*=Q L323V*? = 3\ 2\ M\ *= U*= 3L*Q. PM*. 3K*2\ *
L . \ R*M=* . MM. ? NB*@> A*/2MLP*Q/. \ M2? *O/L3KLPB*L/L ? MP= 32? *\ QLLK*
? =3 MP=/ B*f . P2. O/L*\ QLLK\ *+*Q0/\ LB*/2UM*1 L ? N. 32\ 1 B*/Lf LP*. M*MNL*
UP=3 M*
& ( C! "7 ' *8' *C< "$ "7 ' *-*1 =0 f L1 L3M*Q/. 3TM. 2PL *̀ 02*U. 2M*
M=0 P3LP*/. *MÍ ML*K̂ L3MP. Ó 3L1 L3M*LM*/L \ *. ? ? L \ \ = 2PL \ *K. 3\ *KL \ *
K2PL ? M2=3 \ *= QQ=\ TL \ B*M= 0\ */L \ *23VPTK2L3M\ *\ = 3M*23M21 L1 L3M*
1 T/. 3VT\ B*O=/ *L3*23= I B*. ? ? L \ \ =2 PL \ *1 TM. /*. f L ? *PL f Í ML1 L3M*
. 3M2-. KNTP. 3M;*O. MML0PB*m-U= 0LMB*QTMP23B*? = 0f LP? /L*. 3M2-
T? /. O=0 \ \ 0PL \ B*U. ? 2/L*a*23\ M. //LPB*O/L3KLP*L3*1 . M2cPL*
\ R3MNLM2̀ 0L*@> A;B*f . P2. ML0P*KL*f 2ML \ \ L*T/L ? MP= 32̀ 0L*. f L ? *
M=0 ? NL*Q0/\ LB*=0 f LPM0PL*. \ \ 2\ MTL*K0*OP. \ *
m‹ C! ' 7 & ( $ C! "7 ' *-*# /. 3LML3PkNP\ R\ ML1 B*K2L*
J L \ ? Ni 23K2Vl L2M*03K*mP. UM*. 0? N*OL2*\ ? Ni LPL3*Z0M. ML3*
OL2OLNg/MB*+kNP\ ? Nk\ \ L/*. 0\ *VLOkP\ MLML1 *' KL/\ M. N/B*= N3L*
J P2UULB*V/. MML \ *9232\ NB*L23\ ? N/2Lfl/2? N*F*
+kNP\ ? Nk\ \ L/h0OLN̂ PML2/L*1 2M*( /01 23201 OL \ ? N2? NM03V;*m-
4L. MLPB*+kNPOL \ L3B*m3LMN. l L3B*$ QP2Mh\ ? N0Mh*1 2M*
' 23Uk//̂U U303V*OL \ MLNL3*. 0\ *L23L1 *) L2/*03K*\ 23K*L23U. ? N*h0*
OLUL \ M2VL3B*@BA-;2MLP-m03\ M\ M= UU1 2I LPB*L/L l MP= 32\ ? NL*
J L \ ? Ni 23K2Vl L2M\ PLVL/03VB*f . P2. O/L*J L \ ? Ni 23K2Vl L2ML3*+*
#0 /\ B*! LOL1 L ? N. 32\ 1 0\ B*! LOL/*f = P3L*
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@] BEE DE@> D] [ deeghaak%K= 0VN*N= = l %? P= ? NLM%m3LMN. l L3
@] BEE DE@> D] F K-arm%U/. M*OL. MLP%O. MML0P*Q/. M%9/. ? NPkNPLP
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KEUKENMACHINE - planetaire draaibeweging, 
waardoor snelheid en kracht behouden blijven 
zelfs bij zware ingredi! nten, mengkom van 
geborsteld roestvrijstaal, geen handvatten, 
gladde afwerking, inclusief 3 
mengkomaccessoires voorzien van een 
aluminium coating; K-klopper, garde, 
deeghaak, spatdeksel met vulopening bestaat 
uit ÈÈn gedeelte en is makkelijk te bevestigen, 
kunststof blender inhoud 1,5 liter, elektronische 
snelheidsregeling, variabele snelheden + pulse, 
liftmechanisme, hendel aan de voorkant 
m") C! ' 7 *& ( C! "7 ' *-*Q/. 3LM. PR*P= M. M2= 3*1 . 23M. 23\ *\ QLLK*
. 3K*Q= i LP*U= P*. *1 = PL*MN= P= 0VN*1 2I 23V*Lf L3*i 2MN*NL. f R*
23VPLK2L3M\ B*1 2I 23V*O= i /*= U*OP0\ NLK*\ M. 23/L \ \ *\ MLL/B*3= *
N. 3K/L \ B*\ 1 = = MN*U232\ NB*23? /0K23V*F*1 2I 23V*O= i /*. ? ? L \ \ = P2L \ *
i 2MN*. 3*. /01 2301 *? = . M23V;*m-OL. MLPB*i N2\ l B*K= 0VN*N= = l B*
\ Q/. \ NV0. PK*i 2MN*U2//23V*= QL323V*? = 3\ 2\ M\ *= U*= 3L*Q. PM*. 3K*2\ *
L . \ R*M= *. MM. ? NB*@> A*/2MLP*Q/. \ M2? *O/L3KLPB*L/L ? MP= 32? *\ QLLK*
? = 3MP= /B*f . P2. O/L*\ QLLK\ *+*Q0/\ LB*/2UM*1 L ? N. 32\ 1 B*/Lf LP*. M*MNL*
UP= 3M*
& ( C! "7 ' *8' *C< "$ "7 ' *-*1 = 0f L1 L3M*Q/. 3TM. 2PL *̀ 02*U. 2M*
M= 0P3LP*/. *MÍ ML*K̂ L3MP. Ó 3L1 L3M*LM*/L \ *. ? ? L \ \ = 2PL \ *K. 3\ *KL \ *
K2PL ? M2= 3\ *= QQ= \ TL \ B*M= 0\ */L \ *23VPTK2L3M\ *\ = 3M*23M21 L1 L3M*
1 T/. 3VT\ B*O= /*L3*23= I B*. ? ? L \ \ = 2PL \ *1 TM. /*. f L ? *PL f Í ML1 L3M*
. 3M2-. KNTP. 3M;*O. MML0PB*m-U= 0LMB*QTMP23B*? = 0f LP? /L*. 3M2-
T? /. O= 0\ \ 0PL \ B*U. ? 2/L*a*23\ M. //LPB*O/L3KLP*L3*1 . M2cPL*
\ R3MNLM2̀ 0L*@> A;B*f . P2. ML0P*KL*f 2ML \ \ L*T/L ? MP= 32̀ 0L*. f L ? *
M= 0? NL*Q0/\ LB*= 0f LPM0PL*. \ \ 2\ MTL*K0*OP. \ *
m‹ C! ' 7 & ( $ C! "7 ' *-*# /. 3LML3PkNP\ R\ ML1 B*K2L*
J L \ ? Ni 23K2Vl L2M*03K*mP. UM*. 0? N*OL2*\ ? Ni LPL3*Z0M. ML3*
OL2OLNg/MB*+kNP\ ? Nk\ \ L/*. 0\ *VLOkP\ MLML1 *' KL/\ M. N/B*= N3L*
J P2UULB*V/. MML \ *9232\ NB*L23\ ? N/2Lfl/2? N*F*
+kNP\ ? Nk\ \ L/h0OLN̂ PML2/L*1 2M*( /01 23201 OL \ ? N2? NM03V;*m-
4L. MLPB*+kNPOL \ L3B*m3LMN. l L3B*$ QP2Mh\ ? N0Mh*1 2M*
' 23Uk//̂ UU303V*OL \ MLNL3*. 0\ *L23L1 *) L2/*03K*\ 23K*L23U. ? N*h0*
OLUL \ M2VL3B*@BA-;2MLP-m03\ M\ M= UU1 2I LPB*L/L l MP= 32\ ? NL*
J L \ ? Ni 23K2Vl L2M\ PLVL/03VB*f . P2. O/L*J L \ ? Ni 23K2Vl L2ML3*+*
# 0/\ B*! LOL1 L ? N. 32\ 1 0\ B*! LOL/*f = P3L*

CHEF XL
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DE@> DXF K-arm%U/. M*OL. MLP%O. MML0P*Q/. M%9/. ? NPkNPLP @DBEE
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7 = > ;2M> ' < +:
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Naast de bekende kwaliteiten van de 
Kenwood zoals o.a. het planetaire 
mengsysteem en de lange levensduur, 
volgen hier enkele van de kenmerken:
- zeer krachtige 1700 Watt motor
- hooggepolijste RVS kom met handgrepen
- transparante beschermkap met afsluitbare
  vulopening
- electronische toeren instelling met pulse-stand
- kantelbare kop en vergrendelbare kom
- maximale beveiliging tegen overbelasting
- 1,6 ltr glazen blender 
"3*. KK2M2=3 *M= *MNL*i L//-l 3= i 3*UL. M0PL \ *= U*MNL*mL3i = = K*
1 2I LP\ B*\ 0? N*. \ *MNL*# /. 3LM. PR*( ? M2= 3*1 2I 23V*\ R\ ML1 *. 3K*
MNL2P*/=3 V*. 3K*0\ LU0/*/2UL-\ Q. 3*i L*3= i *. 33= 03? L*\ = 1 L*
? N. P. ? MLP2\ M2? \ d
-*f LPR*Q=i LPU0/*@XEE*j . MM*1 = M=P
-*1 2PP=P *Q=/ 2\ NLK*\ M. 23/L \ \ *\ MLL/*O. \ 23*i 2MN*N. 3K/L \
-*MP. 3\ Q. PL3M*QP= ML ? M2= 3*? = f LP*i 2MN*/= ? l . O/L*N= QQLP
-*L/L ? MP=3 2? *\ LMM23V*=U *MNL*\ QLLK
-*̀ 02? l *PL/L. \ L*M2/M-0Q*NL. K*. 3K*/=? l 23V*O= i /
-*1 . I 21 01 *=f LP/=. K*QP= ML ? M2= 3
-*@B] */MP*V/. \ \ *O/L3KLP*
' 3*Q/0\ *KL \ *̀ 0. /2MT\ *KT_ . *? = 330L \ *KL \ *1 2I LP\ *mL3i = = KB*
? =1 1 L*/L0P*1 =0 f L1 L3M*Q/. 3LM. 2PL*LM*/= 3VLf 2MT*2/*R*. *
` 0L/̀ 0L \ *? . P. ? McPL \ d
-*1 = ML0P*@XEE*j . MM*MPc\ *Q02\ \ . 3M
-*? 0f L*23= I *Q= /2L*OP2//. 1 1 L3M*. f L ? *Q= 2V3TL
-*? =0 f LP? /L*QP=ML ? MP2? L*MP. 3\ Q. PL3M*. f L ? *= P2U2? L*KL
**PL1 Q/2\ \ . VL
-*PTV/. VL*KL*f 2ML \ \ L*T/L ? MP=3 2̀ 0L
-*\ R\ Mc1 L*Q. PU. 2M*K'T/Lf . M2= 3*. f L ? *Q= \ 2M2= 3*N. 0ML
-*QP=ML ? M2=3 *1 . I 21 . /L*? = 3MPL*\ 0P? N. PVL1 L3M
-*@B] */MP*1 T/. 3VL0P*L3*f LPPL*
( 0\ \ LP*KL3*OLl . 33ML3*̀ 0. /2M. M2f L3*mL33hL2? NL3*KLP*
mL3i ==K -& 2I LPB*i 2L*h> O> *K. \ *# /. 3LML3PkNP\ R\ ML1 *03K*K2L*
/. 3VL*;LOL3\ K. 0LPB*V2OM*L \ *_ LMhM*3= ? N*1 LNP*NLPf = PP. VL3KL*
;L2\ M03VL3d
-*KLP*. 0\ \ LPVLi ˆ N3/2? N*l PgUM2VL*@XEE*j . MM-& = M= P
-*K2L*N=? NV/. 3h-Q= /2LPML*+kNP\ ? Nk\ \ L/
-*KLP*m/. P\ 2? NM\ ? N0MhKL ? l L/*1 2M*f LP\ ? N/2L \ \ O. PLP
**7 . ? NUk//̂U U303V
-*KLP*L/L l MP=3 2\ ? NL*J L \ ? Ni 23K2Vl L2M\ PLV/LP*1 2M*"1 Q0/\
-*QLPULl ML \ *! LOL-$ R\ ML1 *1 2M*! = ? N\ M\ M. 3K
-*1 . I 21 . /LP*‹ OLPOL/. \ M03V\ \ ? N0Mh
-*@B] */MP*J /. \ \ *& 2I . 0U\ . Mh*
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INDUCTION

DC

A B

E

INDUCTIE KEUKENMACHINE - de Cooking Chef combineert de veelzijdigheid van de Kenwood met de 
integratie van een inductiesysteem onder de mengkom van de keukenmachine. Daarmee worden de 
voordelen van de bekende ëkoude mengkomí  met planetaire werking voor het bereiden van 
bijvoorbeeld taarten, gehakt en deeg, aangevuld met de mogelijkheid om warme gerechten te 
bereiden dankzij een exacte temperatuurinstelling. Gerechten als een heerlijke risotto, boeuf 
bourguignon, maar ook soepen en sauzen als crËme anglaise en bechamelsaus of sabayon.
Ze zijn vanaf nu eenvoudig te bereiden met behulp van slechts ÈÈn machine in de keuken 
m") C! ' 7 *& ( C! "7 ' *"7 8 < C) ": 7 *-*MNL*C==l 23V*CNLU*? =1 O23L \ *f LP\ . M2/2MR*= U*mL3i = = K*i 2MN*MNL*23MLVP. M2= 3*= U*. 3*23K0? M2= 3*
\ R\ ML1 *03KLP*MNL*O=i /*=U *. *MN2\ *U==K *QP=? L \ \ =P > *) N0\ B*MNL*OL3LU2M\ *= U*MNL*U. 1 = 0\ *'? = /K*1 2I 23V*O= i /'*i 2MN*Q/. 3LM. PR*. ? M2= 3*U= P*MNL*
QPLQ. P. M2=3 *=U *\ 0? N*? . l L \ B*1 L. M*. 3K*K=0 VNB*Q/0\ *MNL*. O2/2MR*M= *NL. M*K2\ NL \ *i 2MN*. *QPL ? 2\ L*ML1 QLP. M0PL*\ LMM23V> *82\ NL \ */2l L*. *
KL/2? 2=0 \ *P2\ =MM=B *O=L 0U*O=0 PV02V3=3 B*O0M*. /\ =* \ =0 Q\ *. 3K*\ . 0? L \ */2l L*OT? N. 1 L/*\ . 0? L*. 3K*? 0\ M. PK*= P*h. O. V/2= 3L > *) NLR*. PL*3= i *
L . \ R*M=* QPLQ. PL*0\ 23V*=3 /R*=3 L*1 . ? N23L*23*MNL*l 2M? NL3*
& ( C! "7 ' *8' *C< "$ "7 ' *"7 8 < C) ": 7 *-*/L*C==l 23V*CNLU*? =1 O23L*/. *Q= /Rf . /L3? L*K0*mL3i = = K*. f L ? */'23MTVP. M2= 3*K'03*\ R\ Mc1 L*
K'23K0? M2=3 *KL \ =0 \ */L*O=/ *KL*P=O =M*? 0/23. 2PL > *( 23\ 2B*/L \ *. f . 3M. VL \ *KL*/. *U. 1 L0\ L*"O= /*UP= 2K"*. f L ? *03L*. ? M2= 3*Q/. 3TM. 2PL*Q= 0P*
QPTQ. PLP*KL \ *V‚ ML. 0I B*Q. P*L I L1 Q/LB*/. *f 2. 3KL*LM*/. *Q‚ MLB*Q/0\ */. *Q= \ \ 2O2/2MT*KL*Q/. M\ *? N. 0K\ *. f L ? *03*PTV/. VL*QPT? 2\ *KL*/. *
ML1 QTP. M0PL > *# /. M\ *? =1 1 L*03*KT/2? 2L0I *P2\ =MM=* O=L 0U*O=0 PV02V3= 3B*1 . 2\ *. 0\ \ 2*/L \ *\ = 0QL \ *LM*/L \ *\ . 0? L \ *? = 1 1 L*/. *\ . 0? L*
OT? N. 1 L/*LM*? Pc1 L*. 3V/. 2\ L*=0 *\ . O. R=3 > *"/\ *\ =3 M*KT\ =P 1 . 2\ *U. ? 2/L \ *a*QPTQ. PLP*L3*0M2/2\ . 3M*03L*\ L0/L*1 . ? N23L*K. 3\ */. *? 02\ 23L*
m‹ C! ' 7 & ( $ C! "7 ' *"7 8 < m) ": 7 *-*KLP*C==l 23V*CNLU*f LPO23KLM*K2L*62L/\ L2M2Vl L2M*KLP*mL3i = = KB*01 *K2L*"3MLVP. M2= 3*L23L \ *
"3K0l M2=3 \ -$ R\ ML1 *03MLP*KLP*$ ? Nk\ \ L/*KLP*mk? NL31 . \ ? N23L > *8. 1 2M*K2L*6= PML2/L*KL \ *OLPkN1 ML3*"l . /ML3*$ ? Nk\ \ L/"*1 2M*
#/ . 3LML3VLMP2LOL*( l M2=3 *UkP*K2L*6= POLPL2M03V*\ =/ ? NLP*m0? NL3B*9/L2\ ? N*03K*) L2VB*Q/0\ *K2L*9gN2Vl L2MB*i . P1 L*J LP2? NML*1 2M*L23LP*
QPgh2\ L3*) L1 QLP. M0PPLVL/03V> *$ QL2\ L3*i 2L*L23*l ˆ\ M/2? NL \ *+2\ = MM= B*4= L0U*4= 0PV02V3= 3B*. OLP*. 0? N*$ 0QQL3*03K*$ . 0? L3B*i 2L*
4T? N. 1 L/-03K*6. 32//LQ0KK23V*=K LP*Z. O. 2=3 L > *$ 2L*\ 23K*_ LMhM*L23U. ? NLP*h0*LP\ ML//L3B*1 2M*30P*L23LP*& . \ ? N23L*23*KLP*mk? NL
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Hulpstukken
 
( MM. ? N1 L3M\ *

( ? ? L \ \ = 2PL \
*
( 3\ . MhVLPgML*

VLEESMOLEN 
& ' ( ) *& "7 C' +*
! ( C! : "+*
9;' "$ C! j : ;9*

' < +: 7 = >
@@YBEE *DE@> Z[ @
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J< "C' *' X) +( C) : +*
#+ ' $ $ ' -9+< ") $ *
$ ( 9) #+ ' $ $ ' *

' < +: 7 = >
A[ BEE *DE@> D[ [
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@@YBEE *DE@> Z[ E
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$ ; "C' +*( 7 8*$ ! +' 88' +*-*N2VN*\ QLLK*
) +( 7 C! ' < +-+¬ # ' *-*N2VN*\ QLLK*
J ' & ‹ $ ' $ C! 7 ' "8' +*< 7 8*-+' "4' *-*N2VN*\ QLLK*

' < +: 7 = >
@[ ] BEE *DE@> D[ X

MENGBEKER - glas 
;"Q< "8"$ ' +*-*V/. \ \ *
& S;( 7 J ' < +*-*f LPPL*
& "$ C! J ; ( $ *-*J /. \ *

' < +: 7 = >
ZFBEE *DE@> DFZ
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Hulpstukken
 
( MM. ? N1 L3M\ *

( ? ? L \ \ = 2PL \
*
( 3\ . MhVLPgML*

GROENTESNIJDER - met drie trommels 
$ ; "C' +*( 7 8*$ ! +' 88' +*-*i 2MN*MNPLL*? = 3L \ *
) +( 7 C! ' < +-+¬ # ' *-*. f L ? *MP= 2\ *? = 3L \ *
J ' & ‹ $ ' $ C! 7 ' "8' +%+' "4' *-*1 2M*KPL2*mLVL/3*

7 = > ' < +:
*A[ @> E@] @@@BEE

VLEESMOLEN 
9: : 8*J +"7 8' +*
! ( C! : "+*
9;' "$ C! j : ;9*

7 = > ' < +:
*A[ @> E@@ @@@BEE
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$ ( < $ ( J ' *$ ) < 99' +*
C: +7 ' ) *5*$ ( < C"$ $ ' $ *
j < +$ ) 9‹ ; ; ' +*

7 = > ' < +:
*A[ @> E@A [ XBAE
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9: : 8*J +"7 8' +*
! ( C! : "+*
9;' "$ C! j : ;9*

7 = > ' < +:
*A[ @> E@[ @X@BEE
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$ ' ) *7 : : 8;' *C, ;"7 8' +$ *
$ ' ) *C, ;"7 8+' $ *5*# ¬ ) ' *
$ ' ) *7 < 8' ;*j ( ;Z' 7 *

7 = > ' < +:
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De bekende KitchenAid keukenmachine wordt 
standaard geleverd met roestvrijstalen garde, 
platte mengarm, deeghaak en roestvrijstalen 
mengkom, welke is voorzien van een 
professioneel lift systeem. Het met 10 
snelheden instelbare planetaire mengsysteem 
zorgt voor een grondige vermenging van alle 
ingredi! nten. Terwijl de garde om zijn as 
draait, draait deze bovendien in een grote 
cirkel door de mengkom. Het speciale 
aansluitpunt maakt het gebruik van de 
hulpstukken tot een eenvoudige bezigheid 
) NL*i L//-l 3= i 3*m2M? NL3( 2K*l 2M? NL3*1 . ? N23L*? = 1 L \ *i 2MN*
\ M. 23/L \ \ *\ MLL/*i N2\ l B*U/. M*OL. MLPB*K= 0VN*N= = l B*\ M. 23/L \ \ *\ MLL/*
O=i /*. 3K*QP=U L \ \ 2= 3. /*/2UM-0Q*\ R\ ML1 > *) NL*@E-\ QLLK*
Q/. 3LM. PR*. ? M2= 3*\ R\ ML1 *1 . l L \ *. *1 = PL*MN= P= 0VN*1 2I 23V*= U*
. //*23VPLK2L3M\ *0\ LK*Q=\ \ 2O/L > *"M*PLf = /f L \ *3= M*= 3/R*. P= 03K*2M\ *
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De bekende KitchenAid keukenmachine wordt 
standaard geleverd met roestvrijstalen garde, 
platte mengarm, deeghaak en roestvrijstalen 
mengkom met handvat, welke is voorzien van 
een professioneel lift systeem. Het met 10 
snelheden instelbare planetaire mengsysteem 
zorgt voor een grondige vermenging van alle 
ingredi! nten. Terwijl de garde om zijn as 
draait, draait deze bovendien in een grote 
cirkel door de mengkom. Het speciale 
aansluitpunt maakt het gebruik van de 
hulpstukken tot een eenvoudige bezigheid 
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KEUKENMACHINE - de bekende KitchenAid 
keukenmachine wordt standaard geleverd met 
platte mengarm, deeghaak en roestvrijstalen 
garde en mengkom, welke is voorzien van een 
professioneel lift systeem. Het met 10 
snelheden instelbare planetaire mengsysteem 
zorgt voor een grondige vermenging van alle 
ingredi! nten. Terwijl de garde om zijn as 
draait, draait deze bovendien in een grote 
cirkel door de mengkom. Het speciale 
aansluitpunt maakt het gebruik van de 
hulpstukken tot een eenvoudige bezigheid. 
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\ QLLK*Q/. 3LM. PR*. ? M2=3 *\ R\ ML1 *1 . l L \ *. *1 = PL*MN= P= 0VN*
1 2I 23V*= U*. //*23VPLK2L3M\ *0\ LK*Q= \ \ 2O/L > *"M*PLf = /f L \ *3= M*= 3/R*
. P=0 3K*2M\ *=i 3*O. \ 2\ *O0M*. /\ = *P=M. ML \ *23*. *i 2KL*? 2P? /L*i 2MN23*
MNL*O. \ 23> *) NL*0\ L*= U*. ? ? L \ \ =P 2L \ *2\ *U. ? 2/2M. MLK*OR*MNL*\ QL ? 2. /*
. MM. ? N1 L3M*N0O*\ =? l LM*
& ( C! "7 ' *8' *C< "$ "7 ' *-*/L*U. 1 L0I *O. MML0P-1 T/. 3VL0P*
m2M? NL3( 2K*L \ M*/2f PT*\ M. 3K. PK*. f L ? *O. MML0P*Q/. MB*? P= ? NLMB*
U=0 LM*23=I *LM*O=/ *23=I *. f L ? *03L*\ R\ Mc1 L*K̂ T/Lf . VL*f LPM2? . /L*
KL*/. *? 0f T> *;L*\ T/L ? ML0P*KL*@E*f 2ML \ \ L \ *QLP1 LM*KL*MP. f . 2//LP*a*
f 2ML \ \ L*2KT. /L*Q= 0P*QTMP2PB*O. MMPL*LM*1 T/. 3VLP> *J P‚ ? L *. 0*
1 =0 f L1 L3M*Q/. 3TM. 2PLB*/̂=0 M2/*U. 2M*/L*M= 0P*K0*O= /*L3*M= 0P3. 3M*
\ 0P*/02-1 Í 1 LB*1 T/. 3VL. 3M*. 23\ 2*K0*? L3MPL*f LP\ */L*O= PK*LM*
TML3K. 3M*\ =3 *. ? M2= 3*a*M= 0M*/L*f = /01 L*K0*O= /> *( f L ? *QP2\ L*
. ? ? L \ \ =2 PL \ *Q=0 P*T? N. 3VLP*/L \ *=0 M2/\ *PL \ Q> *. ? ? L \ \ = 2PL \ *L3*03*
M=0 P*KL*1 . 23*
m‹ C! ' 7 & ( $ C! "7 ' *-*K2L*j L/MOLl . 33ML*< 32f LP\ . /-
mk? NL31 . \ ? N23L*f =3 *m2M? NL3( 2K*i 2PK*\ M. 3K. PK*VL/2LULPM*
1 2M*9/. ? NPkNPLPB*m3LMN. l L3B*C7 $ *+kNPOL \ L3*. 3K*
+kNP\ ? Nk\ \ L/B*\ = i 2L*L23L1 *QP=U L \ \ 2= 3L//L3*6LPM2l . /-! LOL-
$ R\ ML1 > *8. \ *# /. 3LML3PkNP\ R\ ML1 *1 2M*@E*
J L \ ? Ni 23K2Vl L2M\ \ M0UL3*LP/. 0OM*L23L*VPk3K/2? NL*& 2\ ? N03V*
KL \ *VL \ . 1 ML3*mL \ \ L/23N. /M\ > *& 2M*( 0U\ ML ? l 3. OLB*01 *
( POL2M\ i LPl hL0VL*Ohi > *( 3\ ML ? l VLPgML*1 kNL/= \ *h0*
i L ? N\ L/3*

K7 HEAVY DUTY - 6,9 Lit.

' < +: 7 = > kleur%? = /= P%? = 0/L0P%9. POL ? 1 6 j
D[ ABEE *A[ @> [ EE wit%i N2ML%O/. 3? %i L2\ \ Y[ G! HI FYI FX [ FE AEE
D[ ABEE *A[ @> [ E@ rood%PLK%P= 0VL%P= M Y[ G! HI FYI FX [ FE AEE
D[ ABEE *A[ @> [ E [ metaalgrijs%1 LM. /*VPLR

VP2\ *1 TM. /%& LM. //*VP. 0
Y[ G! HI FYI FX [ FE AEE

ACCESSOIRES/( CC' $ $ : "+"' $ %( CC' $ $ : "+' $ %Z< 4' ! e +

' < +: 7 = > ) RQL
ADBEE A[ @> [ @@ garde%i 2PL*i N2\ l %U= 0LM%+kNPOL \ L3
F ] BEE A[ @> [ @[ deeghaak%K= 0VN*N= = l %? P= ? NLM%m3LMN. l L3
F ] BEE A[ @> [ @F K-arm%U/. M*OL. MLP%O. MML0P*Q/. M%9/. ? NPkNPLP

KOM - roestvrijstaal 
4: j ;*-*\ M. 23/L \ \ *\ MLL/*
4: ;*-*23= I *
+‹ ! +$ C! ‹ $ $ ' ;*-*C7 $ *

' < +: 7 = > ;2M>
@[ EBEE A[ @> [ @A 6,9

SCHENKSCHILD 
#: < +"7 J -$ ! "' ;8*
( 7 7 ' ( < *# +: ) ' C) ' < +*6' +$ ' +*
$ C! ' 7 m-$ # +") Z$ C! < ) Z*

' < +: 7 = > ) RQL
F ] BEE A[ @> [ @Y 1 delig/@*Q2L ? L%@*Q2c? L%@-ML2/2V



HOTELWARE & FOOD SERVICE EQUIPMENT *543

KEUKENMACHINE - deze KitchenAid 
keukenmachine heeft een beveiligingsschild en 
stopschakelaar, wordt standaard geleverd met 
roestvrijstalen garde, platte mengarm, 
deeghaak en mengkom, welke is voorzien van 
een professioneel lift systeem. Het met 10 
snelheden instelbare planetaire mengsysteem 
zorgt voor een grondige vermenging van alle 
ingredi! nten. Terwijl de garde om zijn as 
draait, draait deze bovendien in een grote 
cirkel door de mengkom. Het speciale 
aansluitpunt maakt het gebruik van de 
hulpstukken tot een eenvoudige bezigheid. 
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MIXER/MENGKNEEDMACHINE - door de vele gebruiksmogelijkheden een onmisbare machine in tal van 
bedrijven. Toerenschakelaar instelbaar in acht standen. Instelbaar tussen 50 en 540 t.p.m. planetair. De 
planetaire beweging staat borg voor een uitstekend eindprodukt. De roestvrijstalen kom, met een inhoud 
van 10 liter is uitneembaar. De diverse veiligheidsvoorzieningen: nood "stop" knop, aparte "aan" knop, 
stoppen van de motor bij het openen van het rooster en een thermische beveiliging maken de mixer ook 
een uiterst betrouwbare machine. Wordt standaard geleverd met garde, platte mengarm en deeghaak 
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+‹ ! +-B*m7 ' ) -*< 7 8*& "$ C! & ( $ C! "7 ' *-*J LMP2LOL*1 2M*Z*$ M0UL3B*f = 3*AE*O2\ *AYE*< %& 23> *KPLNVL \ ? Ni 23K2Vl L2M> *8LP*@E*;2MLP-
4LNg/MLP*. 0\ *P= \ MUPL2L1 *$ M. N/*2\ M*i LV3LN1 O. P> *& 2M*m3= QU*UkP*$ ? N3L//\ M= Q*03K*$ 2? NLPNL2M\ \ ? N. /MLPB*i L/? NLP*KL3*& = M= P*. O\ ? N. /MLMB*
i L33*KLP*$ ? N0MhVP2//*UkP*KL3*4LNg/MLP*. 0UVLl /. QQM*i 2PK*\ = i 2L*& = M= P\ ? N0Mh\ ? N. /MLP> *$ M. 3K. PK*VL/2LULPM*1 2M*+kNPOL \ L3B*
9/. ? NPkNPLP*03K*m3LMN. l L3*

MIXER 27

' < +: 7 = > ? 1 6 j
[ EYABEE *YEZ> EA[ AZG! HI F ] I AF [ FE ] EE

DZBEE YEZ> DEX garde%i 2PL*i N2\ l %U= 0LM%+kNPOL \ L3
ZXBEE YEZ> DEZ deeghaak%K= 0VN*N= = l %? P= ? NLM%m3LMN. l L3
ZDBEE YEZ> DED K-arm%U/. M*OL. MLP%O. MML0P*Q/. M%9/. ? NPkNPLP

[ ] ABEE YEZ> D@E kom roestvrijstaal%O= i /*\ M. 23/L \ \ *\ MLL/%O= /*L3*23= I %C7 $ *+kNP\ ? Nk\ \ L/
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MENGKNEEDMACHINE - geheel metalen 
uitvoering met een roestvrijstalen kom, met 
3 snelheden, manueel instelbaar en planetair 
mengsysteem, de mixer is voorzien van een 
lift, digitale tijdklok en micro-schakelaar op de 
transparante bescherm/vulkap, met een 
roestvrijstalen garde, platte mengarm en 
deeghaak 
& "X' +%m7 ' ( 8' +*-*. //*1 LM. /*1 = KL//*i 2MN*\ M. 23/L \ \ *\ MLL/*
O= i B*i 2MN*. */2UM-0Q*\ R\ ML1 B*1 . 30. /
F*\ QLLK*f . P2. M= PB*Q/. 3LM. PR*. ? M2= 3\ R\ ML1 *. 3K*1 2? P= -\ i 2M? N*
= 3*MNL*MP. 3\ Q. PL3M*QP= ML ? M2= 3*? = f LP*i 2MN*N= QQLP> *) NL*
1 2I LP%l 3L. KLP*N. \ *. *K2V2M. /*M21 LPB*i 2MN*\ M. 23/L \ \ *\ MLL/*
i N2\ l B*U/. M*OL. MLP*. 3K*K= 0VN*N= = l *
4( ) ) ' < +*& S;( 7 J ' < +*-*L3*1 . MTP2. 0I *3= 3-= I RK. O/LB*
/. *? 0f L*L3*23= I B*. f L ? *03*\ R\ Mc1 L*K̂ T/Lf . VL*KL*/. *? 0f LB*
f . P2. ML0P*KL*f 2ML \ \ L*1 . 30L//L*. f L ? *F*f 2ML \ \ L \ B*1 2? P= -
23MLPP0QML0P*\ 0P*/L*? = 0f LP? /L*QP= ML ? ML0P*. f L ? *= P2U2? L*KL*
PL1 Q/2\ \ . VL*LM*03L*1 230MLP2L*K2V2M. /B*. f L ? *U= 0LM*23= I B*
O. MML0P*Q/. M*LM*? P= ? NLM*
+‹ ! +-B*m7 ' ) -*< 7 8*& "$ C! & ( $ C! "7 ' *-*. 0\ *32? NM*
P= \ ML3KL1 *& . MLP2. /*03K*C7 $ *+kNP\ ? N0\ \ L/B*1 2M*L23L1 *
mL \ \ L/NLOL \ R\ ML1 B*) = 0PL3h. N/\ ? N. /MLP*1 2M*
F*J L \ ? Ni 23K2Vl L2M\ M0UL3*03K*$ 2? NLPNL2M\ \ ? N. /MLP*KLP*KL3*
& = M= P*. O\ ? N. /MLM*i L33*KLP*$ ? N0MhKL ? l L/*. 0UVLl /. QQM*i 2PK*
03K*2\ M*. 0\ VL \ M. MMLM*1 2M*L23LP*K2V2M. /LP*ZL2M\ ? N. /M0NPB*1 2M*
C7 $ -+kNPOL \ L3B*9/. ? NPkNPLP*03K*m3LMN. l L3*

7 = > ) RQL ;2M> ? 1 6 j ' < +:
*AFX> @EE 7 YDG! HI F [ I YE [ FE ] AE A[ ABEE
AFX> D[ @ A garde%i 2PL*i N2\ l %U= 0LM%+kNPOL \ L3 @DBAE
AFX> D[ [ B deeghaak%K= 0VN*N= = l %? P= ? NLM%m3LMN. l L3 @DBAE
AFX> D[ F C K-arm%U/. M*OL. MLP%O. MML0P*Q/. M%9/. ? NPkNPLP [ @BEE
AFX> D[ Y D kom roestvrijstaal%O= i /*\ M. 23/L \ \ *\ MLL/

O= /*L3*23= I %C7 $ *+kNP\ ? Nk\ \ L/
] DBEE

MENGKNEEDMACHINE - geheel metalen 
uitvoering met een uitneembare roestvrijstalen 
kom, met 5 snelheden, electronisch instelbaar 
en planetair mengsysteem, de mixer is 
voorzien van een lift, digitale tijdklok en 
micro-schakelaar op de transparante 
bescherm/vulkap, met een roestvrijstalen 
garde, platte mengarm en deeghaak. 
& "X' +%m7 ' ( 8' +*-*. //*1 LM. /*1 = KL//*i 2MN*KLM. ? N. O/L*
\ M. 23/L \ \ *\ MLL/*O= i B*i 2MN*. */2UM-0Q*\ R\ ML1 B*L/L ? MP= 32?
A*\ QLLK*f . P2. M= PB*Q/. 3LM. PR*. ? M2= 3\ R\ ML1 *. 3K*1 2? P= -\ i 2M? N*
= 3*MNL*MP. 3\ Q. PL3M*QP= ML ? M2= 3*? = f LP*i 2MN*N= QQLPB*MNL*
1 2I LP%l 3L. KLP*N. \ *. *K2V2M. /*M21 LPB*i 2MN*\ M. 23/L \ \ *\ MLL/*
i N2\ l B*U/. M*OL. MLP*. 3K*K= 0VN*N= = l *
4( ) ) ' < +*& S;( 7 J ' < +*-*L3*1 . MTP2. 0I *3= 3-= I RK. O/LB*/. *
? 0f LB*KT1 = 3M. O/L*L \ M*L3*23= I B*. f L ? *03*\ R\ Mc1 L*K̂ T/Lf . VL*
KL*/. *? 0f LB*f . P2. ML0P*KL*f 2ML \ \ L*L/L ? MP= 32? *. f L ? *A*f 2ML \ \ L \ B*
1 2? P= -23MLPP0QML0P*\ 0P*/L*? = 0f LP? /L*QP= ML ? ML0P*. f L ? *= P2U2? L*
KL*PL1 Q/2\ \ . VL*LM*03L*1 230MLP2L*K2V2M. /B*. f L ? *U= 0LM*23= I B*
O. MML0P*Q/. M*LM*? P= ? NLM*
+‹ ! +-B*m7 ' ) -*< 7 8*& "$ C! & ( $ C! "7 ' *-*. 0\ *32? NM*
P= \ ML3KL1 *& . MLP2. /*03K*C7 $ *+kNP\ ? N0\ \ L/*2\ M*i LV3LN1 O. PB*
1 2M*L23L1 *mL \ \ L/NLOL \ R\ ML1 B*' /L ? MP= 32? *) = 0PL3h. N/\ ? N. /MLP*
1 2M*A*J L \ ? Ni 23K2Vl L2M\ M0UL3*03K*$ 2? NLPNL2M\ \ ? N. /MLP*KLP*
KL3*& = M= P*. O\ ? N. /MLM*i L33*KLP*$ ? N0MhKL ? l L/*. 0UVLl /. QQM*
i 2PK*03K*2\ M*. 0\ VL \ M. MMLM*1 2M*L23LP*K2V2M. /LP*ZL2M\ ? N. /M0NPB*1 2M*
C7 $ -+kNPOL \ L3B*9/. ? NPkNPLP*03K*m3LMN. l L3*

7 = > ) RQL ;2M> ? 1 6 j ' < +:
*AFX> EE@ 10 AFG! HI FEI YZ [ FE ] AE Z[ ABEE
AFX> DE@ A garde%i 2PL*i N2\ l %U= 0LM%+kNPOL \ L3 FXBAE
AFX> DE[ B deeghaak%K= 0VN*N= = l %? P= ? NLM%m3LMN. l L3 F@BAE
AFX> DEF C K-arm%U/. M*OL. MLP%O. MML0P*Q/. M%9/. ? NPkNPLP F@BAE
AFX> DEY D kom roestvrijstaal%O= i /*\ M. 23/L \ \ *\ MLL/

O= /*L3*23= I %C7 $ *+kNP\ ? Nk\ \ L/
D@BEE

A

B

C
D
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KEUKENMACHINE - voorzien van zeer krachtige motor en toerenregelaar instelbaar in 8 standen en 
voorzien van pulse-stand. Optimaal mengbereik door planetair Axis Action systeem. 
De roestvrijstalen 5 liter mengkom is uitneembaar en voorzien anti-spatdeksel met vulopening. 
Machine voorzien van opklap mechanisme voor optimaal gebruiksgemak, voeten voorzien van 
zuignappen voor stabiel gebruik, geleverd met garde, platte mengarm en deeghaak, blenderopzet 
1,5 liter, vleesmolenopzet met 2 schijven en raspopzet met 3 trommels 
m") C! ' 7 & ( C! "7 ' *-*L` 02QQLK*i 2MN*f LPR*Q= i LPU0/*1 = M= PB*\ QLLKPLV0/. M= P*Z*Q= \ 2M2= 3\ *. 3K*Q0/\ L*Q= \ 2M2= 3> *) NL*Q/. 3LM. PR*( I 2\ *
( ? M2=3 *\ R\ ML1 *. \ \ 0PL \ *1 . I 21 01 *1 2I 23V*PL \ 0/M\ > *) NL*\ M. 23/L \ \ *\ MLL/*A*/2MLP\ *1 2I 23VO= i /*2\ *PL1 = f . O/L*. 3K*i 2MN*. 3M2-\ Q/. \ N*/2K*i 2MN*
PLU2//*=Q L323V> *& . ? N23L*2\ *L` 02QQLK*i 2MN*. *U= /K23V*1 L ? N. 32\ 1 *. 3K*\ 0? M2= 3*? 0Q*ULLM*U= P*\ M. O2/2MR> *8L/2f LPLK*i 2MN*i N2\ l B*U/. M*
OL. MLP*. 3K*K=0 VN*N= = l B*KLM. ? N. O/L*V/. \ \ *O/L3KLP*@BA*/2MLPB*1 L. M*VP23KLP*. MM. ? N1 L3M*i 2MN*F*VP23K23V*K2\ ? \ *. 3K*VP. MLP%? 0MMLP*
. MM. ? N1 L3M*i 2MN*23? /0KL \ *F*23\ LPM*KP01 \ *
4( ) ) ' < +*& ' ;( 7 J ' < +*-*. f L ? *1 =ML0P*MPc\ *Q02\ \ . 3M*LM*KL*? = 3MPÙ /L*KL*f 2ML \ \ L*PTV/. O/L*L3*Z*Q= \ 2M2= 3\ *. f L ? *1 = KL*21 Q0/\ 2= 3> *
J P‚ ? L *. 0*1 =0 f L1 L3M*\ R\ ML1 L*Q/. 3LM. 2PL*( I 2\ *( ? M2= 3> *;L*? 0f L*A*/2MPL \ *L3*. ? 2LP*23= I *L \ M*. 1 = f 2O/L*LM*. f L ? *? = 0f LP? /L*. 1 = f 2O/L*
. f L ? *=0 f LPM0PL*KL*PL1 Q/2\ \ . VL > *( f L ? *1 T? . 32\ 1 L*KL*Q/2. VL*Q= 0P*/. *U. ? 2/2MT*K'0M2/2\ . M2= 3*LM*KL \ *Q2LK\ *a*f L3M= 0\ L > *;2f PT*. f L ? *U= 0LMB*
O. MML0P*Q/. M*LM*? P=? NLMB*. MM. ? NL1 L3M*KL*O/L3KLP*@BA*/2MPLB*N. ? N= 2P*a*f 2. 3KL*. f L ? *F*K2\ ` 0L \ *KL*1 L0/. VL*LM*P‚ QL%T1 23? L0P*. f L ? *F*
23\ LPM\ *P‚ QL \ *
m‹ C! ' 7 & ( C! "7 ' *-*1 2M*L23*\ LNP*l PgUM2VL*& = M= P*03K*J L \ ? Ni 23K2Vl L2MPLV/LP*1 2M*Z*$ MkUL3*03K*"1 Q0/\ -) . \ ML > *# /. 3LML3*( I 2\ *
( ? M2=3 *+kNP\ R\ ML1 *LP/. 0OM*L23L*VPk3K/2? NL*& 2\ ? N03V> *82L*A*;2MLP*C7 $ *+kNP\ ? Nk\ \ L/*2\ M*. 0\ 3LN1 O. P*03K*1 2M*\ QP2Mh\ ? N0MhKL ? l L/*
1 2M*' 23Uk//̂U U303V> *& 2M*m/. QQ1 L ? N. 32\ 1 0\ *UkP*L23U. ? NL \ *OL3kMhL3*KLP*& . ? N23LB*6. l 001 Uk\ \ L*UkP*= QM21 . /L3*\ M. O2/2MgM> *J L/2LULPM*
1 2M*+kNPOL \ L3B*9/. ? NPkNPLP*03K*m3LMN. l L3B*. O3LN1 O. PLP*& 2I OL ? NLP*@BA*;2MLPB*9/L2\ ? Ni = /U. 0U\ . Mh*1 2M*F*; = ? N\ ? NL2OL3*03K*
$ ? N32MhL/i LPl . 0U\ . Mh*1 2M*F*) P=1 1 L/L23\ gMhL3
*

KITCHEN MASTER PRO 4-IN-1

' < +: 7 = > ;2M> ? 1 6 j
[ YABEE *D[ E> @EE 5 FYG! HI FAI @] [ FE @[ EE

ZBAE D[ E> D@@ garde%i 2PL*i N2\ l %U= 0LM%+kNPOL \ L3
ZBAE D[ E> D@[ deeghaak%K= 0VN*N= = l %? P= ? NLM%m3LMN. l L3
ZBAE D[ E> D@F mengarm%U/. M*OL. MLP%O. MML0P*Q/. M%9/. ? NPkNPLP

[ DBEE D[ E> D@Y mengkom roestvrijstaal%O= i /*\ M. 23/L \ \ *\ MLL/%O= /*L3*23= I %C7 $ *+kNP\ ? Nk\ \ L/*5 Lit.

[ @BEE *D[ E> D@A mengbeker glas%O/L3KLP*O= i /*V/. \ \ %O= /*1 2I LP*L3*f LPPL%& 2I OL ? NLP*J /. \ *1,5 Lit.
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MENG- EN KNEEDMACHINE - 10 liter, 
roestvrijstaal en aluminium legering, as en 
kneedarm roestvrijstaal. Werkt op dezelfde 
wijze als de orginele Franse bakkers-
kneedmachine. Gemiddelde kneedcapaciteit:
4 kg. Met afneembare mengarm en mengkom. 
Draaisnelheid mengkom regelbaar al naar 
gelang het te kneden materiaal d.m.v. 
afremknop 
& "X' +%m7 ' ( 8' +*-*@E*/2M> *\ M. 23/L \ \ *\ MLL/*. 3K*. /01 23201 *
. //= RB*. I 2\ *. 3K*U= Pl LK*l 3L. KLP*\ M. 23/L \ \ *\ MLL/> *: QLP. ML \ *MNL*
\ . 1 L*i . R*. \ *MNL*= P2V23. /*9PL3? N*O. l LPR*K= 0VN*1 2I LP> *
( f LP. VL*l 3L. K23V*? . Q. ? 2MRd*Y*l V> *j 2MN*KLM. ? N. O/L*U= Pl LK*
l 3L. KLP*. 3K*PL1 = f . O/L*1 2I 23V*O= i /> *+= M. M2= 3. /*\ QLLK*= U*
1 2I 23V*O= i /*? . 3*OL*f . P2. O/R*? N. 3VLK*23*. ? ? = PK. 3? L*i 2MN*
l 23K*= U*K= 0VN*
4( ) ) ' < +*& S;( 7 J ' < +*-*. //2. VL*K̂ . /01 23201 B*. POPL*LM*
? P= ? NLM*L3*23= I > *9= 0P? NL*PL/Lf . O/L*LM*? 0f L*. 1 = f 2O/L > *
C. Q. ? 2MT*KL*QTMP2\ \ . VL*1 = RL33L*Y*l V> *62ML \ \ L*KL*P= M. M2= 3*
KL*/. *? 0f L*L \ M*PTV/. O/L*
+‹ ! +-B*m7 ' ) -*< 7 8*& "$ C! & ( $ C! "7 ' *-*. 0\ *L23LP*
/LOL3\ 1 2MML/-OL \ Mg3K2VL3*( /01 23201 /LV2LP03V> *( ? N\ L*03K*
m3LM. P1 *. 0\ *C7 $ > *+kNP/L2\ M03V*? . > *Y*l V> *+kNPi LPl *
. 0Ul /. QQO. P*03K*4LNg/MLP*. O3LN1 O. P> *
8PLNVL \ ? Ni 23K2Vl L2M*KL \ *4LNg/MLP\ *l . 33*_ L*3. ? N*4LK. PU*
L23VL \ ML//M*i LPKL3*

MIXER 18

7 = > ? . Q> *;2M> %l V ? 1 6 j ' < +:
*YEZ> E@A 10/4 Y[ G! HI FAI AE [ FE ] EE @@[ ABEE

ACCESSOIRES/( CC' $ $ : "+"' $ %( CC' $ $ : "+' $ %Z< 4' ! e +

7 = > ) RQL ' < +:
YEZ> D@@ deeghaak%K= 0VN*N= = l %? P= ? NLM%m3LMN. l L3 ] YBEE
YEZ> D@[ mengkom%1 2I 23V*O= i /%O= /%PkNP\ ? Nk\ \ L/ F [ EBEE

MENG/KNEEDMACHINE - Wit ge! poxeerde 
behuizing. Mengkom, spiraal en deegbreker
uit roestvrijstaal 18/10. Wanneer de 
roestvrijstalen beschermkap wordt geopend 
stopt de motor onmiddellijk.
De mengkneedmachine is ideaal voor 
pizzeriaí s, etc. 
& "X' +%m7 ' ( 8' +*-*j N2ML*LQ= I R*? . \ 23V> *) NL*\ M. 23/L \ \ *\ MLL/*
@Z%@E*1 2I 23V*O= i /B*OPL. l LP*. 3K*\ Q2P. /*. PL*L. \ R*M= *? /L . 3> *
& = M= P*\ M= Q\ *21 1 LK2. ML/R*i NL3*MNL*\ M. 23/L \ \ *\ MLL/*? = f LP*2\ *
= QL3LK> *) NL*1 2I LP%l 3L. KLP*2\ *2KL. /*U= P*Q2hhLP2. \ B*LM? *
4( ) ) ' < +*& S;( 7 J ' < +*-*! . OO2/. VL*O/. 3? *LQ= I R> *; . *? 0f L*
LM*\ Q2P. /L*LM*Q2f = M*OP2\ L -Q. ML*23= I *@Z%@E> *;L*1 = ML0P*\ ^ . PPÍ ML*
21 1 TK2. ML1 L3MB*K0*1 = 1 L3M*̀ 0L*/. *? = 0f LP? /L*23= I *\ ^ = 0f PL > *
;L*O. MML0P-1 T/. 3VL0P*L \ M*03L*1 . ? N23L*2KT. /L*Q= 0P*KL \ *
Q2hhLP2. \ B*LM? *
+‹ ! +-Bm7 ' ) -*< 7 8*& "$ C! & ( $ C! "7 ' *-*J LNg0\ L*i L2\ \ *
LQ= I 2LPM> *C7 $ *@Z%@E> *4LNg/MLPB*) L2VOPL ? NLP*03K*$ Q2P. /L > *
8LP*& = M= P*Ng/M*\ = U= PMB*i L33*KLP*8L ? l L/*VL ˆ UU3LM*i 2PK> *82L \ L*
& . \ ? N23L*L2V3LM*\ 2? N*OL \ = 3KLP\ *UkP*# 2hhLP2. \ *0\ i *

7 = > ? . Q> *;2M> %l V ? 1 6 j ' < +:
*Y@A> E[ E 21/17 ] DG! HI FDI ] Y [ FE XAE @[ XABEE

5
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STAAFMIXER "PROFI MIX" - handig en 
eenvoudig te reinigen met roestvrijstalen staaf, 
dubbel geÔ soleerd met schakelaar voor 2 
snelheden, toerental 16.000 r.p.m. max. 
! ( 7 8*& "X' +*"# +: 9"*& "X"*-*? = 1 Q. ? M*. 3K*L. \ R*M= *? /L . 3*
i 2MN*\ M. 23/L \ \ *\ MLL/*. P1 B*K= 0O/L*23\ 0/. MLK*i 2MN*\ i 2M? N*U= P*[ *
\ QLLK*\ LMM23V\ B*@] > EEE*P> Q> 1 > *1 . I > *
& "X' +*# ; : 7 J ' < +*"# +: 9"*& "X"*-*U. ? 2/L*a*1 . 32Q0/LP*LM*a*
3LMM=R LP*. f L ? *Q2LK*23=I B*2\ = /. M2= 3*K= 0O/L*. f L ? *23MLPP0QML0P*
Q=0 P*[ *f 2ML \ \ L \ B*@] > EEE*M%1 3> *1 . I > *
$ ) ( 4& "X' +*"# +: 9"*& "X"*-*! . 3K/2? NB*/L2? NM*h0*PL232VL3*1 2M*
C7 $ -$ M. OB*K=Q QL/M*2\ = /2LPM*1 2M*[ *J L \ ? Ni 23K2Vl L2ML3B*
@] > EEE*< %1 23> *1 . I > *

' < +: 7 = > ; *M= M> *? 1 6 j
FFBEE *D@E> EFE 39 [ FE FEE

STAAFMIXER SET - bestaande uit: staafmixer, 
garde, cutterbak van 0,5 liter en mengbeker, 
met rvs mes, 2 snelheden, toerental 16.000 
r.p.m. max. 
! ( 7 8*& "X' +$ ' ) *-*? = 1 Q/LML*i 2MN*N. 3K-1 2I LPB*i N2\ l B*
? 0MMLPO=i /*=U *EBA*/2MLP\ *. 3K*1 2I 23V*OL. l LPB*\ M. 23/L \ \ *\ MLL/*
l 32ULB*[ *\ QLLK*\ LMM23V\ B*@] > EEE*P> Q> 1 > *1 . I > *
$ ' ) *8' *& "X' +*# ; : 7 J ' < +*-*? =1 Q/LM*. f L ? *Q/= 3VL0PB*U= 0LMB*
? 0MMLPO=/ *EBA*/2MPL \ *LM*1 L \ 0PLB*/. 1 L*23= I B*[ *f 2ML \ \ L \ B*@] > EEE*
M%1 3> *1 . I > *
$ ) ( 4& "X' +$ ' ) *-*m= 1 Q/LMM*1 2M*$ M. O1 2I LPB*$ ? NLLOL \ L3B*
ZLPl /L23LPLP*03K*& L \ \ OL ? NLP*f = 3*EBA*;2MLPB*C7 $ *& L \ \ LPB*[ *
J L \ ? Ni 23K2Vl L2ML3B*@] > EEE*< %1 23> *1 . I > *

' < +: 7 = > ; *M= M> *? 1 6 j
YABEE *D@E> E] E 39 [ FE FEE

STAAFMIXER - zware uitvoering met metalen 
behuizing en roestvrijstalen mixstaaf en mes,
5 snelheden 
! ( 7 8*& "X' +*-*NL. f R*K0MRB*i 2MN*1 LM. /*N= 0\ 23V*. 3K*
\ M. 23/L \ \ *\ MLL/*Q/03VLP*M0OL*. 3K*l 32ULB*A*\ QLLK*/Lf L/\
& "X' +*# ; : 7 J ' < +*-*1 2\ L*. *L I ? T? 0M2= 3*U= PML*. f L ? *\ 0PU. ? L*
L3*1 LM. /*LM*Q/=V L0P*LM*? =0 ML. I *L3*23= I B*A*f 2ML \ \ L \
$ ) ( 4& "X' +*-*$ ? Ni LPL*. 0\ U0NP03V*1 2M*& LM. //-J LN. 0\ L*03K*
C7 $ *& 2I \ M. O*03K*& L \ \ LPB*A*J L \ ? Ni 23K2Vl L2ML3

' < +: 7 = > ; *M= M> *? 1 6 j
DZBEE *DE@> X] E 42 [ FE XEE

k M ix
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STAAFMIXER - krachtig, snel en efficient, 
2 snelheden en mengbeker met deksel 
! ( 7 8*& "X' +*-*Q= i LPU0/B*U. \ M*. 3K*LUU2? 2L3MB*
[ *\ QLLK*. 3K*VP. K0. MLK*O/L3K23V*_ . P*i 2MN*/2K*
& "X' +*# ; : 7 J ' < +*-*P. Q2KL*LM*T` 02QTL*. f L ? *[ *f 2ML \ \ L \ *LM*
. f L ? *O= /*KL*1 T/. 3VL*VP. K0T*. f L ? *? = 0f LP? /L*
$ ) ( 4& "X' +*-*\ M. Pl B*\ ? N3L//*03K*LUU2h2L3MB*
[ *J L \ ? Ni 23K2Vl L2ML3B*& 2I LPl P0V*1 2M*$ l . /. *03K*8L ? l L/*

ZWART/4;( Cm%7 : "+%$ C! j ( +Z

7 = > ;*M= M> *? 1 6 j ' < +:
*A[ @> E] E 40,5 [ FE @ZE @EABEE

WIT/j ! ") ' %4;( 7 C%j ' "$ $

7 = > ; *M= M> *? 1 6 j ' < +:
*A[ @> E] [ 40,5 [ FE @ZE @EABEE

STAAFMIXER SET - metalen constructie, 
krachtig, snel en efficient, 5 snelheden, 
uitgerust met 2 staven 20 en 33 cm, 3 messen, 
garde, mengbeker en cutterbak in opbergdoos 
! ( 7 8*& "X' +$ ' ) *-*1 LM. /*? = 3\ MP0? M2= 3B*Q= i LPU0/B*U. \ M*. 3K*
LUU2? 2L3MB*A*\ QLLKB*L` 02QQLK*i 2MN*[ *Q/03VLP\ *[ E*. 3K*FF*? 1 B*
F*l 32UL \ B*i N2\ l B*1 2I 23V*OL. l LP*. 3K*? 0MMLPO= i /*23*. *O= I *
$ ' ) *8' *& "X' +*# ; : 7 J ' < +*-*? = 3\ MP0? M2= 3*1 LM. /B*1 2I L0P*
QP= UL \ \ 2= 33L/B*P. Q2KL*LM*T` 02QTL*. f L ? *A*f 2ML \ \ L \ B*. f L ?
[ *Q/= 3VL0P\ *[ E*LM*FF*? 1 B*F*? = 0ML. 0\ B*1 L \ 0PL*LM*? 0MMLPO= /*
K. 3\ *03*O= Ó ML*
$ ) ( 4& "X' +$ ' ) *-*m= 3\ MP0l M2= 3*& LM. /B*\ M. Pl B*\ ? N3L//*03K*
LUU2h2L3MB*A*J L \ ? Ni 23K2Vl L2ML3B*1 2M*[ *$ M. OL3*[ E*03K*FF*? 1 B*
F*& L \ \ LPB*& L \ \ OL ? NLP*03K*ZLPl /L23LP*23*
( 0UOLi . NP03V\ O= I *

ZWART/4;( Cm%7 : "+%$ C! j ( +Z

7 = > ;*M= M> *? 1 6 j ' < +:
*A[ @> EXE 34/47 [ FE @ZE @] DBEE

RVS/$ ) ( "7 ;' $ $ *$ ) ' ' ;%"7 : X%C7 $

7 = > ; *M= M> *? 1 6 j ' < +:
*A[ @> EXA 34/47 [ FE @ZE @] DBEE

STAAFMIXER PROFESSIONAL - 9 snelheden 
9.000 - 18.000 r.p.m., multifunctioneel mes,  
komklem, snoer 3,65 meter, mixstaaf 
roestvrijstaal (35 cm), opbergdoos 
! ( 7 8*& "X' +*# +: 9' $ $ ": 7 ( ;*-*D*\ QLLK\ *
D> EEE*-*@Z> EEE*P> Q> 1 > B*1 0/M2Q0PQ= \ L*O/. KLB*O= i /*? /. 1 QB*? = PK*
FB] A*1 B*O/L3K23V*. P1 *\ M. 23/L \ \ *\ MLL/*GFA*? 1 HB*\ M= P. VL*? . \ L*
& "X' +*# ; : 7 J ' < +*# +: 9' $ $ ": 7 ( ;*-*D*f 2ML \ \ L \ *
D> EEE*-*@Z> EEE*M%1 3> B*/. 1 L*Q= /Rf . /L3MLB*\ R\ Mc1 L*KL*
f LPP= 02//. VL*Q= 0P*/L*O= /B*? = PK= 3*FB] A*1 B*. I L*1 T/. 3VL0P*
GFA*? 1 H*L3*23= I B*? = UUPLM*KL*P. 3VL1 L3*
$ ) ( 4& "X' +*# +: 9' $ $ ": 7 ( ;*-*D*VL \ ? Ni 23K2Vl L2ML3*
D> EEE*~*@Z> EEE*< %1 23> B*62L/hi L ? l 1 L \ \ LPB*
$ ? Nk\ \ L/hi 23VLB*7 LMhl . OL/*FB] A*1 B*C7 $ *& 2\ ? NLP. P1 *
GFA*? 1 HB*( 0UOLi . NP03V\ OLNg/MLP*

ZWART/4;( Cm%7 : "+%$ C! j ( +Z

7 = > ;*M= M> *? 1 6 j ' < +:
*A[ @> EZE 79 [ FE XAE A@ABEE

GARDE/j ! "$ m%9: < ' ) %$ C! 7 ' ' 4' $ ' 7

7 = > ;*M= M> *? 1 ' < +:
*A[ @> EZ@ 25,4 @] DBEE

*521.075



HOTELWARE & FOOD SERVICE EQUIPMENT*550

STAAFMIXER - krachtige lichtgewicht, snel en 
effici! nt, variabele toerental 13.000 r.p.m., 
uitgerust met een speciaal emulsiemes 
bestaande uit 4 messen, eenvoudig los te 
koppelen mixstaaf van 16 cm 
! ( 7 8*& "X' +*-*Q=i LPU0/*/2VNMi L2VNMB*U. \ M*. 3K*LUU2? 2Î 3MB*
. K_ 0\ M. O/L*\ QLLK*@F > EEE*P> Q> 1 > B*L` 02QQLK*i 2MN*. *\ QL ? 2. /*
L1 0/\ 2L l 32UL*? =3 \ 2\ M23V*=U *U= 0P*O/. KL \ B*L . \ 2/R*KLM. ? N. O/L*
Q/03VLP*=U *@] *? 1 *
& "X' +*# ; : 7 J ' < +*-*1 232*1 2I L0P*QP= UL \ \ 2= 33L/*Q= 0P*f = \ *
QLM2ML \ *QPTQ. P. M2=3 \ B*/TVLP*LM*1 . 32. O/LB*P. Q2KL*LM*LUU2? . ? LB*
f 2ML \ \ L*f . P2. O/L*@F > EEE*M%1 3> B*T` 02QT*K'03*? = 0ML. 0*\ QT? 2. /*
a*Y*/. 1 L \ B*P=O 0\ ML*LM*U. ? 2/L*K'L3MPLM2L3B*M0OL*Q/= 3VTL*KL*@] *
? 1 *KT1 =3 M. O/L*
$ ) ( 4& "X' +*-*\ M. Pl L*;L2? NMVLi 2? NMB*\ ? N3L//*03K*LUU2h2L3MB*
f . P2. O/L*VL \ ? Ni 23K2Vl L2M*@F > EEE*< %1 23> B*1 2M*L23L1 *
\ QLh2L//L3*' 1 0/\ 2= 31 L \ \ LP*OL \ MLNL3K*. 0\ *f 2LP*& L \ \ LP3B*1 2M*
L23U. ? N*. O3LN1 O. PL*& 2I \ M. O*f = 3*@] *? 1 *

DMX 160

' < +: 7 = > ; *M= M> *? 1 6 j
@AABEE *AA@> EAE 39,5 [ FE [ [ E

STAAFMIXER - krachtige lichtgewicht, snel en 
effici! nt, variabele toerental 13.000 r.p.m., 
uitgerust met een speciaal emulsiemes 
bestaande uit 4 messen, eenvoudig los te 
koppelen mixstaaf van 19 cm 
! ( 7 8*& "X' +*-*Q=i LPU0/*/2VNMi L2VNMB*U. \ M*. 3K*LUU2? 2L3MB*
f . P2. O/L*\ QLLKB*@F > EEE*P> Q> 1 > B*L` 02QQLK*i 2MN*. *\ QL ? 2. /*
L1 0/\ 2=3 l 32UL*? =3 \ 2\ M23V*=U *U= 0P*O/. KL \ B*L . \ 2/R*KLM. ? N. O/L*
Q/03VLP*=U *@D*? 1 *
& "X' +*# ; : 7 J ' < +*-*1 232*1 2I L0P*QP= UL \ \ 2= 33L/*Q= 0P*f = \ *
QLM2ML \ *QPTQ. P. M2=3 \ B*/TVLP*LM*1 . 32. O/LB*P. Q2KL*LM*LUU2? . ? L*
f 2ML \ \ L*f . P2. O/LB*@F > EEE*M%1 3> B*T` 02QT*K'03*? = 0ML. 0*
\ QT? 2. /*a*Y*/. 1 L \ B*P= O0\ ML*LM*U. ? 2/L*K'L3MPLM2L3B*M0OL*
Q/=3 VTL*KL*@D*? 1 *KT1 = 3M. O/L*
$ ) ( 4& "X' +*-*\ M. Pl L*;L2? NMVLi 2? NMB*\ ? N3L//*03K*LUU2h2L3MB*
f . P2. O/L*VL \ ? Ni 23K2Vl L2MB*@F > EEE*< %1 23> B*1 2M*L23L1 *
\ QLh2L//L3*' 1 0/\ 2= 31 L \ \ LP*OL \ MLNL3K*. 0\ *f 2LP*& L \ \ LP3B*1 2M*
L23U. ? N*. O3LN1 O. PL*& 2I \ M. O*f = 3*@D*? 1 *

DMX 190

' < +: 7 = > ; *M= M> *? 1 6 j
[ YDBEE *AA@> E] E 42,5 [ FE [ AE

STAAFMIXER - voorzien van 
veiligheidsschakelaar en luchtgekoelde motor, 
vast toerental 11.500 r.p.m., lengte mixstaaf 
16 cm 
! ( 7 8*& "X' +*-*i 2MN*\ . ULMR*O0MM=3 B*. 2P-? = = /LK*1 = M= PB*U2I LK*
\ QLLK*@@> AEE*P> Q> 1 > B*/L3VMN*= U*Q/03VLP*M0OL*@] *? 1 *
& "X' +*# ; : 7 J ' < +*-*. f L ? *O=0 M=3 *KL*\ T? 0P2MT*LM*1 = ML0P*
PLUP=2 K*Q. P*/'. 2PB*f 2ML \ \ L*U2I L*@@> AEE*M%1 3> B*/= 3V0L0P*KL*
M0OL*Q/=3 VTL*@Z*? 1 *
$ ) ( 4& "X' +*-*1 2M*$ 2? NLPNL2M\ \ ? N. /MLP*03K*/0UMVLl kN/ML1 *
& =M=P B*UL \ ML*J L \ ? Ni 23K2Vl L2M*@@> AEE*< %1 23> B*;g3VL*KL \ *
$ M. OL \ *@] *? 1 *

MD 95

' < +: 7 = > ; *M= M> *? 1 6 j
[ AABEE *AA@> EDA 44,5 [ FE [ AE

16
 cm

16
 cm

19
 cm
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STAAFMIXER - voorzien van 
veiligheidsschakelaar, dubbel geÔ soleerd 
luchtgekoelde motor met thermisch beveiligd, 
vast toerental 12.000 r.p.m., lengte mixstaaf 
22,5 cm, is dubbel geÔ soleerd en thermisch 
beveiligd 
! ( 7 8*& "X' +*-*i 2MN*\ . ULMR*O0MM= 3B*K= 0O/L*23\ 0/. MLK*. 2P-
? = = /LK*1 = M= P*i 2MN*MNLP1 . /*QP= ML ? M2= 3B*U2I LK*\ QLLK*@[ > EEE*
P> Q> 1 > B*/L3VMN*= U*Q/03VLP*M0OL*[ [ BA*? 1 *
& "X' +*# ; : 7 J ' < +*-*. f L ? *O= 0M= 3*KL*\ T? 0P2MTB*1 = ML0P*2\ = /T*
K= 0O/L*LM*PLUP= 2K2*Q. P*/'. 2P*LM*. f L ? *QP= ML ? M2= 3*MNLP1 2̀ 0LB*
f 2ML \ \ L*U2I L*@[ > EEE*M%1 3> B*/= 3V0L0P*KL*M0OL*Q/= 3VTL*[ [ BA*
? 1 *
$ ) ( 4& "X' +*-*1 2M*$ 2? NLPNL2M\ \ ? N. /MLPBK= QQL/M*2\ = /2LPML*
/0UMVLl kN/ML1 *& = M= P*1 2M*MNLP1 2\ ? NLP*$ 2? NLP03VB*UL \ ML*
J L \ ? Ni 23K2Vl L2MB*@[ > EEE*< %1 23> B*;g3VL*KL \ *$ M. OL \ *[ [ BA*
? 1 *

JUNIOR MX 225

7 = > ;*M= M> *? 1 6 j ' < +:
*AA@> E[ E 50,5 [ FE [ XE FFABEE

STAAFMIXER - voorzien van 
veiligheidsschakelaar, luchtgekoelde motor, 
vast toerental 9.500 r.p.m., lengte mixstaaf 30 
cm 
! ( 7 8*& "X' +*-*i 2MN*\ . ULMR*O0MM= 3B*. 2P-? = = /LK*1 = M= PB*U2I LK*
\ QLLK*D> AEE*P> Q> 1 > B*/L3VMN*= U*Q/03VLP*M0OL*FE*? 1 *
& "X' +*# ; : 7 J ' < +*-*. f L ? *O= 0M= 3*KL*\ T? 0P2MTB*1 = ML0P*
PLUP= 2K2*Q. P*/'. 2PB*f 2ML \ \ L*U2I L*D> AEE*M%1 3> B*/= 3V0L0P*K0*M0OL*
KL*Q/= 3VTL*FE*? 1 *
$ ) ( 4& "X' +*-*1 2M*$ 2? NLPNL2M\ \ ? N. /MLPB*/0UMVLl kN/ML1 *& = M= PB*
UL \ ML*J L \ ? Ni 23K2Vl L2M*D> AEE*< %1 23> B*;g3VL*KL \ *$ M. OL \ *FE*
? 1 *

SENIOR MX 300

7 = > ;*M= M> *? 1 6 j ' < +:
*AA@> EZF 60 [ FE FAE YDABEE

STAAFMIXER - voorzien van beveiligde 
schakelaargreep, dubbel geÔ soleerd 
luchtgekoelde motor, thermisch beveiligd, 
toerental 10.500 r.p.m., lengte van de mixstaaf 
is 41 cm of 50 cm 
! ( 7 8*& "X' +*-*VP2Q*i 2MN*\ L ? 0P2MR*O0MM= 3B*K= 0O/L*23\ 0/. MLK*
. 2P-? = = /LK*1 = M= P*i 2MN*MNLP1 . /*QP= ML ? M2= 3B*\ QLLK**@E> AEE*
P> Q> 1 > B*/L3VMN*= U*Q/03VLP*M0OL*Y@*? 1 *= P*AE*? 1 *
& "X' +*# ; : 7 J ' < +*-*Q= 2V3TL*. f L ? *O= 0M= 3*KL*\ T? 0P2MTB*
1 = ML0P*2\ = /T*K= 0O/L*LM*PLUP= 2K2*Q. P*/'. 2P*LM*. f L ? *QP= ML ? M2= 3*
MNLP1 2̀ 0LB*f 2ML \ \ L*@E> AEE*M%1 3> B*/= 3V0L0P*K0*M0OL*KL*
Q/= 3VTL*Y@*? 1 *= 0*AE*? 1 *
$ ) ( 4& "X' +*-*1 2M*VL \ 2? NLPML1 *$ ? N. /MLPVP2UUB*K= QQL/M*2\ = /2LPML*
/0UMVLl kN/ML1 *& = M= P*1 2M*MNLP1 2\ ? NLP*$ 2? NLP03VB**
J L \ ? Ni 23K2Vl L2M*@E> AEE*< %1 23> B*;g3VL*KL \ *$ M. OL \ *Y@*? 1 *
= KLP*AE*? 1 *

MASTER MX 410

7 = > ;*M= M> *? 1 6 j ' < +:
*AA@> ED@ 72 [ FE ] EE AZABEE

MASTER MX 91-500

7 = > ;*M= M> *? 1 6 j ' < +:
*AA@> ED[ 80 [ FE ] EE ] ZABEE

22
,5

 cm

30
 cm

41
 cm

50
 cm
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GROOTKEUKEN-STAAFMIXER - speciaal 
ontworpen voor de instellingskeuken, kan 
gebruikt worden in pannen met een inhoud 
t/m 300 liter, vast toerental 11.000 r.p.m., kan 
zijn werk zelfstandig verrichten door middel 
van een console, lengte mixstaaf 53 cm 
! ( 7 8*& "X' +*-*\ QL ? 2. //R*KL \ 2V3LK*U= P*C= //L ? M2f L*C= = l 23VB*
? . 3*OL*0\ LK*23*Q=M\ *0Q*M=* FEE*/2MPL \ B*U2I LK*\ QLLK*@@> EEE*
P> Q> 1 > B*? . 3*i = Pl *. /=3 L*=3 *. *& 0/M2-# = \ 2M2= 3*$ 0QQ= PMB*/L3VMN*
=U *Q/03VLP*M0OL*AF*? 1 *
& "X' +*# ; : 7 J ' < +*-*\ QT? 2. /L1 L3M*? = 3? 0*Q= 0P*/L \ *VP. 3KL \ *
? 02\ 23L \ B*QL0M-Í MPL*0M2/2\ T*K. 3\ *KL \ *1 . P1 2ML \ *. //. 3M*_ 0\ ` 0'a*
FEE*/2MPL \ *KL*? =3 ML3. 3? LB*f 2ML \ \ L*U2I L*@@> EEE*M%1 3> B*QL0M*
MP. f . 2//LP*\ L0/*\ 0P*03*\ 0QQ= PM*? L *̀ 02*/L*PL3K*23K2\ QL3\ . O/L*
L3*? 02\ 23L*? =/ /L ? M2f LB*/=3 V0L0P*M0OL*KL*Q/= 3VTL*AF*? 1 *
$ ) ( 4& "X' +*-*\ =3 KLP. 0\ UkNP03V*UkP*J P= \ \ l k ? NL3B*i 2Pl M*23*
_ LKL1 *m=? NVLU. \ \ *O2\ *FEE*;2MLPB*UL \ ML*J L \ ? Ni 23K2Vl L2M*
@@> EEE*< %1 23> B*LP*. POL2MLM*1 2MML/\ *KLP*\ QLh2L//L3*! . /MLP03V*
. 0? N*03. ONg3V2V*03K*. //L23B*;g3VL*& 2I \ M. O*AF*? 1 *

SMX 600 TURBO

' < +: 7 = > ; *M= M> *? 1 6 j
DXABEE *AA@> YAE 80 [ FE ZAE

GROOTKEUKEN-STAAFMIXER - speciaal 
ontworpen voor de instellingskeuken, kan 
gebruikt worden in pannen met een inhoud 
t/m 300 liter, vast toerental 11.000 r.p.m. 
! ( 7 8*& "X' +*-*\ QL ? 2. //R*KL \ 2V3LK*U= P*C= //L ? M2f L*
C==l 23VB*? . 3*OL*0\ LK*23*Q=M\ *0Q*M= *FEE*/2MPL \ B*
U2I LK*\ QLLK*@@> EEE*P> Q> 1 > *
& "X' +*# ; : 7 J ' < +*-*\ QT? 2. /L1 L3M*? = 3? 0*Q= 0P*/L \ *VP. 3KL \ *
? 02\ 23L \ B*QL0M-Í MPL*0M2/2\ T*K. 3\ *KL \ *1 . P1 2ML \ *. //. 3M*_ 0\ ` 0'a*
FEE*/2MPL \ *KL*? =3 ML3. 3? LB*f 2ML \ \ L*U2I L*@@> EEE*M%1 3> *
$ ) ( 4& "X' +*-*\ =3 KLP. 0\ UkNP03V*UkP*J P= \ \ l k ? NL3B*i 2Pl M*23*
_ LKL1 *m= ? NVLU. \ \ *O2\ *FEE*;2MLPB*) = 0PL3h. N/*@@EEE*< %1 23> *

BM SMX TURBO

MOTORBLOK LOS/& : ) : +4;: Cm*: 7 ;,
& : ) ' < +*$ ' < ;%7 < +*& : ) : +

' < +: 7 = > 6 j
D@ABEE *AA@> Y] E [ FE @EEE

MINI MIXSTAAF LOS/& "X' +*) : : ;*: 7 ;,
: < ) ";*& "X' +*$ ' < ;%7 < +*& "X$ ) ( 4) ' ";

' < +: 7 = > ; *? 1
[ EZBEE *AA@> Y] A 30

MIXSTAAF LOS/& "X' +*) : : ;*: 7 ;,
: < ) ";*& "X' +*$ ' < ;%7 < +*& "X$ ) ( 4) ' ";

' < +: 7 = > ; *? 1
[ @ABEE *AA@> Y] [ 60

MIXSTAAF LOS/& "X' +*) : : ;*: 7 ;,
: < ) ";*& "X' +*$ ' < ;%7 < +*& "X$ ) ( 4) ' ";

' < +: 7 = > ; *? 1
[ ] ABEE *AA@> Y] @ 68

53 cm
60 cm

30 cm

68 cm
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GROOTKEUKEN-GARDE - voorzien van 
beveiligde aan/uit schakelaargreep, variabel 
toerental (300-900 rpm) en luchtgekoelde 
motor, gemakkelijk te reinigen door eenvoudig 
te demonteren garden 
' ; ' C) +"C*j ! "$ m*-*i 2MN*\ L ? 0PLK*: 7 %: 99*\ i 2M? NB*f . P2. O/L*
\ QLLK*GFEE-DEE*PQ1 H*. 3K*. 2P-? = = /LK*1 = M= PB*L. \ R-? /L . 3*
PL1 = f . O/L*i N2\ l \ *
9: < ' ) *-*Q= 2V3TL*. f L ? *23MLPP0QML0P*1 . P? NL-. PPÍ M*\ T? 0P2MTB*
f . P2. ML0P*T/L ? MP= 32̀ 0L*GFEE-DEE*M%1 23H*LM*1 = ML0P*PLUP= 2K2*
Q. P*/'. 2PB*/L \ *= 0M2/-U= 0LM\ *\ = 3M*KT1 = 3M. O/L \ *Q= 0P*. QQ= PMLP*03*
3LMM= R. VL*Q/0\ *. 2\ T*LM*L3*M= 0ML*\ T? 0P2MT*
' ; ' m) +: -$ C! ; ( J 4' $ ' 7 *-*1 2M*VL \ ? NLP1 ML3*$ ? N. /MLPVP2UU*
1 2M*' "7 %( < $ -$ ? N. /MLPB*/0UMVLl kN/ML1 *& = M= P*03K*\ M0UL3/= \ LP*
8PLNh. N/PLV0/2LP03V*GFEE-DEE*< %& 23> HB*K2L*4L \ L3ML2/L*\ 23K*
h01 */L2? NMLPL3*+L232VL3*23*. //LP*$ 2? NLPNL2M*
. 0\ L23. 3KLP3LN1 O. P*

JUNIOR WHISK

7 = > ;*M= M> *? 1 6 j ' < +:
*AA@> E[ [ 50 [ FE [ XE FZABEE

MASTER WHISK

7 = > ;*M= M> *? 1 6 j ' < +:
*AA@> EZ] 65 [ FE ] EE ] DABEE

GROOTKEUKEN-MIXER - gecombineerde 
staafmixer en garde met ÈÈn motor, de 
Dynamic is voorzien van beveiligde 
schakelaar-greep, variabel toerental 
staafmixer max. 9000/garde max. 900 tpm, 
luchtgekoelde motor, uitneembare garde, 
ophangrekje en is dubbel geÔ soleerd en 
thermisch beveiligd 
C: & 4"7 ' 8*& "X' +*( 7 8*4' ( ) ' +*-*i 2MN*= 3/R*= 3L*1 = M= PB*
. 2P-? = = /LKB*i 2MN*f . P2. O/L*\ QLLKB*Q/03VLP*1 . I > *DEEE%i N2\ l *
1 . I > *DEE*PQ1 > B*K= 0O/L*23\ 0/. M2= 3*. 3K*MNLP1 . /*? 0M-= 0MB*VP2Q*
i 2MN*\ . ULMR*O0MM= 3B*PL1 = f . O/L*OL. MLP\ *. 3K*. \ *UPLL*
. ? ? L \ \ = PR*i . //*OP. ? l LM*
& "X' +*' ) *4( ) ) ' < +*& S;( 7 J ' < +*-*? = 1 O23T*. f L ? *03*\ L0/*
1 = ML0PB*PLUP= 2K2*Q. P*/̂. 2PB*. f L ? *f 2ML \ \ L*KL*P= M. M2= 3*f . P2. O/LB*
M0OL*1 . I > *DEEE%U= 0LM*1 . I > *DEE*M%1 3> B*2\ = /. M2= 3*K= 0O/L*LM*
QP= ML ? M2= 3*MNLP1 2̀ 0LB*Q= 2V3TL*. f L ? *O= 0M= 3*KL*\ T? 0P2MT*LM*
U= 0LM\ *T_ L ? M. O/L \ B*/'. QQ. PL2/*L \ M*/2f PT*. f L ? *\ 0QQ= PM*1 0P. /*
& "X' +*< 7 8*+‹ ! +j ' +m*-*l = 1 O232LPM*1 2M*L23L1 *L23h2VL3*
& = M= PB*/0UMVLl kN/MB*K= QQL/M*2\ = /2LPMB*1 2M*\ M0UL3/= \ LP*
8PLNh. N/PLV0/2LP03VB*& 2I \ M. O*1 . I > *DEEE%+kNPOL \ L3*1 . I > *
DEE*0> %1 3> *03K*& = M= P\ ? N0MhB*J P2UU*1 2M*$ 2? NLPNL2M\ -
\ ? N. /MLPl 3= QUB*+kNPOL \ L3*. 0\ i L ? N\ L/O. PB*K. \ *J LPgM*i 2PK*
1 2M*j . 3Kl = 3\ = /L*VL/2LULPM*

COMBI 410

7 = > 6 j ' < +:
*AA@> EE@ [ FE ] EE DEABEE

*AA@> EEE motorblok los%1 = M= PO/= ? l *= 3/R
1 = ML0P*\ L0/%30P*& = M= P

YYEBEE

*AA@> EE[ mixstaaf los%1 2I LP*M= = /*= 3/R
= 0M2/*1 2I LP*\ L0/%30P*& 2I \ M. OML2/

[ EABEE

*AA@> EEF garde los%OL. MLP\ *M= = /*= 3/R
= 0M2/-U= 0LM\ %30P*+kNPOL \ L3ML2/

[ ] YBEE

BALLON GARDE/j ! "$ m%9: < ' ) %+‹ ! +4' $ ' 7

7 = > ;*? 1 ' < +:
*AA@> EE] ] E YZABEE

18,5 cm
24,5 cm

6
0
 cm

2
4
,5

 cm

4
1
 cm
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COMBI STAAFMIXER - staafmixer en garde met 
ÈÈn motor, voorzien van beveiligde 
schakelaargreep, variabel toerental, 
luchtgekoelde motor en is dubbel geÔ soleerd en 
thermisch beveiligd 
C: & 4"7 ' 8*& "X' +*( 7 8*4' ( ) ' +*-*i 2MN*= 3/R*= 3L*1 = M= PB*
. 2P-? ==/ LKB*i 2MN*f . P2. O/L*\ QLLK*? = 3MP= /B*K= 0O/L*23\ 0/. M2= 3*
. 3K*MNLP1 . /*? 0M-=0 MB*VP2Q*i 2MN*\ . ULMR*O0MM= 3*
& "X' +*' ) *4( ) ) ' < +*& S;( 7 J ' < +*-*? = 1 O23T*. f L ? *03*\ L0/*
1 = ML0PB*PLUP= 2K2*Q. P*/'. 2PB*. f L ? *f 2ML \ \ L*KL*P= M. M2= 3*f . P2. O/LB*
2\ =/ . M2=3 *K=0 O/L*LM*QP=ML ? M2=3 *MNLP1 2̀ 0LB*Q= 2V3TL*. f L ? *
O=0 M=3 *KL*\ T? 0P2MT*
& "X' +*< 7 8*+‹ ! +j ' +m*-*l = 1 O232LPM*1 2M*L23L1 *L23h2VL3*
& =M=P B*/0UMVLl kN/MB*K=Q QL/M*2\ =/ 2LPMB*1 2M*\ M0UL3/= \ LP*
8PLNh. N/PLV0/2LP03V*03K*& =M=P \ ? N0MhB*J P2UU*1 2M*
$ 2? NLPNL2M\ \ ? N. /MLPl 3=Q U*

COMBI 160

' < +: 7 = > 6 j
[ YDBEE *AA@> EAY [ FE [ [ E

COMBI 225

' < +: 7 = > 6 j
] FABEE *AA@> E[ A [ FE [ XE

COMBI 300

' < +: 7 = > 6 j
XDYBEE *AA@> [ AE [ FE FAE

16
 c

m

18
,5

 c
m

18
,5

 c
m

20
,5

 c
m

22
,5

 c
m

30
 c

m
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GROOTKEUKEN-STAAFMIXER - roestvrijstalen 
messtel, kunststof behuizing, vast toerental 
13.000 r.p.m., mixstaaf 41 cm, luchtgekoelde 
motor 
! ( 7 8*& "X' +*-*\ M. 23/L \ \ *\ MLL/*O/. KLB*Q/. \ M2? *N= 0\ 23VB*U2I LK*
\ QLLK*@F > EEE*P> Q> 1 > B*Q/03VLP*M0OL*Y@*? 1 B*. 2P-? = = /LK*1 = M= P*
& "X' +*# ; : 7 J ' < +*-*? = 0ML. 0*L3*23= I B*N. O2//. VL*Q/. \ M2̀ 0LB*
f 2ML \ \ L*U2I L*@F > EEE*M%1 3> B*/= 3V0L0P*K0*M0OL*KL*Q/= 3VTL*
Y@*? 1 B*1 = ML0P*PLUP= 2K2*Q. P*/'. 2P*
$ ) ( 4& "X' +*-*& L \ \ LP*. 0\ *C7 $ B*m03\ M\ M= UUVLNg0\ LB*UL \ ML*
J L \ ? Ni 23K2Vl L2M*@F > EEE*< %1 23> B*& 2\ ? N\ M. O*Y@*? 1 B*
/0UMVLl kN/MLP*& = M= P*

7 = > ;*M= M> *? 1 6 j ' < +:
*FFE> E@E 71 [ FE [ AE [ EDBEE

GROOTKEUKEN-STAAFMIXER - roestvrijstalen 
messtel, kunststof behuizing, variabele 
toerental 11.000 r.p.m., mixstaaf 65 cm, 
luchtgekoelde motor en met ophangsteun 
! ( 7 8*& "X' +*-*\ M. 23/L \ \ *\ MLL/*O/. KLB*Q/. \ M2? *N= 0\ 23VB*
. K_ 0\ M. O/L*\ QLLK*@@> EEE*P> Q> 1 > B*Q/03VLP*M0OL*] A*? 1 B*. 2P-
? = = /LK*1 = M= P*. 3K*i . //*OP. ? l LM*
& "X' +*# ; : 7 J ' < +*-*? = 0ML. 0*L3*23= I B*N. O2//. VL*Q/. \ M2̀ 0LB*
f 2ML \ \ L*f . P2. O/L*@@> EEE*M%1 3> B*/= 3V0L0P*K0*M0OL*KL*
Q/= 3VTL*] A*? 1 B*1 = ML0P*PLUP= 2K2*Q. P*/'. 2P*LM*. f L ? *\ 0QQ= PM*
1 0P. /*
$ ) ( 4& "X' +*-*& L \ \ LP*. 0\ *C7 $ B*m03\ M\ M= UUVLNg0\ LB*f . P2. O/L*
J L \ ? Ni 23K2Vl L2M*@@> EEE*< %1 23> B*& 2\ ? N\ M. O*] A*? 1 B*
/0UMVLl kN/MLP*& = M= P*03K*1 2M*j . 3Kl = 3\ = /L*

7 = > ;*M= M> *? 1 6 j ' < +:
*FFE> E@[ 100 [ FE YEE FFABEE

GROOTKEUKEN-STAAFMIXER EN GARDE - met 
ÈÈn motor, roestvrijstalen messtel/garde, 
kunststof behuizing, variabele toerental 
11.000 r.p.m., mixstaaf 45 cm, luchtgekoelde 
motor en met ophangsteun 
C: & 4"7 ' 8*& "X' +*( 7 8*4' ( ) ' +*-*\ M. 23/L \ \ *\ MLL/*
O/. KL%i N2\ l B*Q/. \ M2? *N= 0\ 23VB*. K_ 0\ M. O/L*\ QLLK*@@> EEE*
P> Q> 1 > B*Q/03VLP*M0OL*YA*? 1 B*. 2P-? = = /LK*1 = M= P*. 3K*i . //*
OP. ? l LM*
& "X' +*' ) *4( ) ) ' < +*& S;( 7 J ' < +*-*? = 0ML. 0%U= 0LM\ *L3*23= I B*
N. O2//. VL*Q/. \ M2̀ 0LB*f 2ML \ \ L*f . P2. O/L*@@> EEE*M%1 3> B*
/= 3V0L0P*K0*M0OL*KL*Q/= 3VTL*YA*? 1 B*1 = ML0P*PLUP= 2K2*Q. P*
/'. 2P*LM*. f L ? *\ 0QQ= PM*1 0P. /*
& "X' +*< 7 8*+‹ ! +j ' +m*-*& L \ \ LP%$ ? N3LLOL \ L3*. 0\ *C7 $ B*
m03\ M\ M= UUVLNg0\ LB*f . P2. O/L*J L \ ? Ni 23K2Vl L2M*@@> EEE*
< %1 23> B*& 2\ ? N\ M. O*YA*? 1 B*/0UMVLl kN/MLP*& = M= P*03K*1 2M*
j . 3Kl = 3\ = /L*

7 = > 6 j ' < +:
*FFE> E@A [ FE YEE Y@EBEE

58 cm
34 cm

38 cm

25 cm
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MINI FOODPROCESSOR - behuizing kunststof, 
roestvrijstalen mes, 830 ml BPA-vrije mengkom 
met giettuit en handgreep, deksel met 
vulopening, eenvoudige bediening met ÈÈn 
druk op de knop, twee snelheden en Pulse-
functie voor nauwkeurige controle. Kom, 
deksel en mes zijn vaatwasbestendig 
& "7 "*9: : 8*# +: C' $ $ : +*-*Q/. \ M2? *O= KRB*\ M. 23/L \ \ *\ MLL/*
O/. KLB*ZFE*1 /*4# ( -UPLL*O= i /*i 2MN*Q= 0P*\ Q= 0M*. 3K*N. 3K/LB*
/2K*i 2MN*U2//=Q L323VB*\ 21 Q/L*= 3L-M=0 ? N*= QLP. M2= 3B*Mi = *\ QLLK\ *
. 3K*#0 /\ L*=Q LP. M2= 3*U= P*QPL ? 2\ L*? = 3MP= /> *4= i /B*/2K*. 3K*O/. KL*
. PL*K2\ Ni . \ NLP-\ . UL*
& "7 "*+: 4: ) *& ' 7 ( J ' +*-*? = PQ\ *L3*Q/. \ M2̀ 0LB*/. 1 L*L3*
23=I B*O=/ *KL*MP. f . 2/*KL*ZFE*1 /*\ . 3\ *4# ( *. f L ? *Q= 2V3TL*LM*
OL ? *f LP\ L0PB*? =0 f LP? /L*. f L ? *=0 f LPM0PL*Q= 0P*/2̀ 02KL \ B*
U=3 ? M2=3 3L1 L3M*\ 21 Q/L*VP‚ ? L*a*03*\ L0/*O= 0M= 3B*KL0I *
f 2ML \ \ L \ *LM*03*O= 0M= 3*"1 Q0/\ 2= 3*Q= 0P*03*? = 3MPÙ /L*QPT? 2\ > *
4=/ B*? =0 f LP? /L*LM*/. 1 L*\ =3 M*PT\ 2\ M. 3M\ *. 0*/. f L-f . 2\ \ L//L*
& "7 "-9: : 8-# +: C' $ $ : +*-*J LNg0\ L*m03\ M\ M= UUB*
' KL/\ M. N/1 L \ \ LPB*4# ( -UPL2L*( POL2M\ \ ? Nk\ \ L/*1 2M*( 0\ V2LflLP*
03K*J P2UUB*ZFE*1 /*9. \ \ 03V\ f LP1 ˆV L3B*8L ? l L/*1 2M*
' 23Uk//̂U U303VB*L23U. ? NL*: 3L-) =0 ? N-4LK2L303VB*hi L2*
J L \ ? Ni 23K2Vl L2M\ \ M0UL3*03K*"1 Q0/\ U03l M2= 3*UkP*L I . l ML*
m=3 MP=/ /L > *$ ? Nk\ \ L/B*8L ? l L/*03K*& L \ \ LP*\ 23K*
\ Qk/1 . \ ? N23L3VLL2V3LM*

ZWART/4;( Cm%7 : "+%$ C! j ( +Z

' < +: 7 = > ;2M> ? 1 6 j
XDBEE *A[ @> YEE 0,83 [ FG! HI @ZI @A [ FE [ YE

WIT/j ! ") ' %4;( 7 C%j ' "$ $

' < +: 7 = > ;2M> ? 1 6 j
XDBEE *A[ @> YE[ 0,83 [ FG! HI @ZI @A [ FE [ YE

CUTTER & GROENTESNIJDER GECOMBINEERD - 
3,1 liter mengkom, 950 ml mini-mengkom, 
deksel met extra brede vulopening, 
2 snelheden 900-1750 rpm en pulse toets, 
standaard met 3 messen, snij- en raspschijf, 
eierklopper, spatel en handige opbergdoos 
C< ) ) ' +*( 7 8*6' J ' ) ( 4;' *$ ;"C' +*-*FB@*/2MLP\ *O= i /B*DAE*1 /*
1 232-O=i /B*/2K*i 2MN*LI MP. *i 2KL*1 = 0MN*M0OLB*[ *\ QLLK*
DEE-@XAE*PQ1 *. 3K*Q0/\ L -\ i 2M? NB*? = 1 Q/LML*i 2MN*F*l 32UL \ B*
\ /2? L*. 3K*VP. MLP*K2\ ? B*LVV-OL. MLPB*\ Q. M0/. *. 3K*\ M= P. VL*? . \ L*
& ( C! "7 ' *8' *C< "$ "7 ' *C: & 4"7 S' *-*O= /*FB@*/2MPL \ B*1 232-O= /*
DAE*1 /B*? =0 f LP? /L*. f L ? *=0 f LPM0PL*KL*PL1 Q/. \ \ . VL*L I MP. *
VP. 3KLB*[ *f 2ML \ \ L \ *DEE-@XAE*MQ1 *LM*. f L ? *KL \ *O= 0M= 3\ *
Q=0 \ \ =2 P\ *"Q0/\ L"B*/2f PTL*. f L ? *K2\ ` 0L*MP. 3? NL*LM*P‚ QLB*
F*? =0 ML. 0B*O. MML0P*KL \ *=L 0U\ B*\ Q. M0/. *LM*O= Ó ML*
C< ) ) ' +*< 7 8*J ' & ‹ $ ' $ C! 7 ' "8' +*-*FB@*;2MLP*+0NP\ ? Nk\ \ L/B*
DAE*1 /*& 232-+0NP\ ? Nk\ \ L/B*8L ? l L/*1 2M*LI MP. *VP= \ \ L3*
7 . ? NUk//̂U U303VB*[ *J L \ ? Ni 23K2Vl L2ML3*DEE-@XAE*< %Q1 *03K*
\ LQ. P. ML3*$ ? N. /M-) . \ MLB*1 2M*F*C0MMLP*& L \ \ LPB*+0NPOL \ L3*UkP*' 2LPB*
$ Q. ? NML/*03K*( 0UOLi . NP03V\ O=I *

ROOD/+' 8%+: < J ' %+: )

' < +: 7 = > ;2M> ? 1 6 j
F@ABEE *A[ @> Y@E 3,1 YDG! HI [ ZI YD [ FE FEE

ZWART/4;( Cm%7 : "+%$ C! j ( +Z

' < +: 7 = > ;2M> ? 1 6 j
F@ABEE *A[ @> Y[ E 3,1 YDG! HI [ ZI YD [ FE FEE

CREME/ALMOND

' < +: 7 = > ;2M> ? 1 6 j
F@ABEE *A[ @> YFE 3,1 YDG! HI [ ZI YD [ FE FEE
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CUTTER - 3 liter, speciaal geschikt voor het 
fijnhakken van o.a. knoflook, peterselie, uien 
noten, amandelen, vruchten, etc., de 
onderbouw is van geanodiseerd aluminium, 
cutterbak en messtel zijn van roestvrijstaal, 
de transparante deksel met vulopening is van 
hoogwaardig kunststof en beveiligd door 
middel van een microschakelaar, met 
electronische aan/uit toetsschakelaar van 24V 
C< ) ) ' +*-*F*/2MLP\ B*MNL*2KL. /*\ = /0M2= 3*U= P*? N= QQ23V*V. P/2? B*
= 32= 3*Q. P\ /LRB*= 32= 3\ B*. /1 = 3K\ B*30M\ B*UP02M\ B*LM? > B*1 = M= P*
O. \ L*= U*. 3= K2hLK*. /01 23201 B*O= i /*. 3K*? 0MM23V*O/. KL \ *= U*
\ M. 23/L \ \ *\ MLL/B*N2VN*̀ 0. /2MR*Q/. \ M2? *? = f LPB*MP. 3\ Q. PL3M*. 3K*
i 2MN*N= QQLP*2\ *\ L ? 0PLK*OR*1 L. 3\ *= U*. *1 2? P= *\ i 2M? NB*i 2MN*
L/L ? MP= 32? *: 7 %: 99*\ i 2M? N*= U*[ Y6*
C< ) ) ' +*-*F*/2MPL \ B*03L*\ = /0M2= 3*2KT. /L*Q= 0P*N. ? NLP*1 L30B*
= 2V3= 3*/'. 2/B*/L*QLP\ 2/B*KL \ *3= 2I B*KL \ *. 1 . 3KL \ B*KL \ *UP02M\ B*LM? > B*
. f L ? *\ = 0O. \ \ L1 L3M*L3*. /01 23201 *. 3= K2\ TB*/. *? 0f L*LM*/L \ *
? = 0ML. 0I *\ = 3M*L3*23= I B*? = 0f LP? /L*MP. 3\ Q. PL3ML*. f L ? *= P2U2? L*KL*
PL1 Q/2\ \ . VL*L3*1 . M2cPL*Q/. \ M2̀ 0L*KL*N. 0ML*̀ 0. /2MT*L \ M*QP= MTVT*
Q. P*1 2? P= -23MLPP0QML0PB*. f L ? *KL \ *O= 0M= 3\ *Q= 0\ \ = 2P\ *"1 . P? NL*LM*
. PPÍ M"*KL*[ Y6*
C< ) ) ' +*-*F*;2MLPB*L23L*2KL. /L*; ˆ \ 03VB*i L33*L \ *VLNM*01 *K. \ *
UL23*hLPN. ? l L3*f = 3*m3= O/. 0? NB*# LMLP\ 2/2LB*7 k\ \ L3B**
Zi 2LOL/3B*& . 3KL/3B*9Pk? NML3B*0\ i > *VLNM> *& . \ ? N23L3-
VLNg0\ L*. 0\ *. 3= K2\ 2LPML1 *( /01 23201 B*+kNP\ ? Nk\ \ L/*\ = i 2L*
& L \ \ LP*. 0\ *C7 $ B*m/. P\ 2? NM-8L ? l L/*. 0\ *N= ? Ni LPM2VL1 *
m03\ M\ M= UUB*1 2M*7 . ? NUk//̂ UU303V*VL \ 2? NLPM*1 2MML/\ *L23L \ *
& 2l P= \ ? N. /MLP\ B*1 2M*L/L l MP= 32\ ? NLP*' "7 %( < $ -
7 2LKLP\ Q. 3303V-$ ? N. /M-) . \ ML*f = 3*[ Y6*

7 = > ;2M> ? 1 M%Q1 6 j ' < +:
*YEF > EFE 3 F [ G! HI FZI FE 2800 [ FE FXE YYABEE

KAASRASPMOLEN - roestvrij materiaal, 
kunststof opvangbak, compleet met ÈÈn schijf 
met gaten ÿ  3 mm 
C! ' ' $ ' *J +"7 8' +*-*3= 3-P0\ M23V*1 . MLP2. /B*Q/. \ M2? *
PL ? LQM. ? /LB*? = 1 Q/LML*i 2MN*= 3L*K2\ ? *i 2MN*W*F*1 1 *N= /L \ *
+¬ # ' *5*9+: & ( J ' *-*. //2. VL*K̂ . /01 23201 *. /21 L3M. 2PLB*M2P= 2P*
Q/. \ M2̀ 0LB*/2f PTL*. f L ? *03L*K2\ ` 0L*. f L ? *MP= 0\ *W*F*1 1 *
mƒ $ ' +' "4' +*-*( /01 23201 V0\ \ B*m03\ M\ M= UU*$ ? N0O/. KLB*i 2PK*
VL/2LULPM*1 2M*L23LP*$ ? NL2OL*1 2M*W*F*1 1 *; ˆ ? NLP*

RAPIDE 2

7 = > ? 1 6 j ' < +:
*YEZ> EE[ FAG! HI Y[ I [ A [ FE ] EE ADABEE

losse schijven/\ Q. PL*K2\ ? \
K2\ ` 0L \ *Q= 0P*P‚ QL%$ ? NL2OL3*UkP*+L2OLP

7 = > gaten%N= /L \ %MP= 0\ %; ˆ ? NLP W*1 1 ' < +:
YEZ> E[ E zeer fijn/very fine/trË s fin/sehr fein [ FDBEE
YEZ> E[ @ fijn/fine/fin/fein F FDBEE
YEZ> E[ [ middel/medium/moyen/mittel Y FDBEE
YEZ> E@D grof/coarse/grossiË r/grob ] FDBEE
YEZ> E@Z extra grof/extra coarse/extra grossiË r/extra grob Z FDBEE
YEZ> E@] Mozzarella FDBEE
YEZ> E[ F Parmesaan/Parmesan FDBEE

R
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POPCORN MACHINE - roestvrij materiaal, met 
verlichting, vetopvangbak en eenvoudig leeg te 
maken bakketel welke is voorzien van een 
anti-aanbaklaag, ruimteverwaming d.m.v. 
warmtelamp en extra element in de bodem, 
waardoor dit apparaat tevens te gebruiken is 
met kant en klare popcorn 
#: #C : +7 *& ( C! "7 ' *-*3= 3*P0\ M23V*1 . MLP2. /B*i 2MN*23MLP2= P*
/2VNMB*KP2QQ23V*MP. R*. 3K*3=3 *\ M2? l *l LMM/LB*L. \ R*M= *03/= . KB*
NL. M23V*OR*/. 1 Q*. 3K*O=MM= 1 *L/L1 L3MB*i N2? N*1 . l L \ *2M*. /\ = *
\ 02M. O/L*U= P*QPL-QPLQ. PLK*Q= Q? = P3*
( ##( +' ";*5*# : # C: +7 *-*L3*1 . MTP2. 0I *3= 3-= I RK. O/LB*. f L ? *
2//01 23. M2=3 B*M2P=2 P*P. 1 . \ \ L -_ 0\ B*? N. 0K2cPL*. 3M2-. KNL \ 2f L \ *
Q=0 P*U. ? 2/2MLP*/L*f 2K. VLB*? N. 0UU. VL*Q. P*/. 1 QL*LM*T/T1 L3M*
\ =0 \ O. \ \ L1 L3M*Q= 0P*/̂0\ . VL*. f L ? *Q= Q? = P3*QPLQ. PT*
#: #C : +7 -& ( $ C! "7 ' *-*. 0\ *32? NM*P= \ ML3KL1 *& . MLP2. /B*1 2M*
"33L3OL/L0? NM03VB*9LMM. 0UU. 3V\ ? N. /LB*L23U. ? N*h0*;LLPL3*
( 3M2N. UM*OL \ ? N2? NMLML*mL \ \ L/B*1 2M*;. 1 Q*03K*4= KL3*' /L1 L3M*
UkP*U2I *03K*ULPM2VL*# = Q? = P3*

' < +: 7 = > ? 1 6 j
FYABEE *AFX> EEA ] DG! HI A[ I FZ [ FE @AEE

ROOKOVEN - roestvrijstaal, regelmatige en 
unieke rook-kwaliteit door het electrische 
houtskool systeem 
$ & : m"7 J *: 6' 7 *-*\ M. 23/L \ \ *\ MLL/B*PLV0/. P*. 3K*032̀ 0L*
\ 1 =l 23V*̀ 0. /2MR*= OM. 23LK*OR*1 L. 3\ *= U*MNL*L/L ? MP2? *
? N. P? =. /%\ . i K0\ M*\ R\ ML1 *
9< & : "+*-*23=I B*̀ 0. /2MT*? =3 \ M. 3ML*LM*032̀ 0L*= OML30L*
1 =R L33. 3M*/L*\ R\ Mc1 L*OP. 2\ LMML%\ ? 20PL*T/L ? MP2̀ 0L*
+ƒ < C! ' +: 9' 7 *-*C7 $ B*K. \ *! = /hl = N/L%$ gVL1 LN/-' /L l MP= *
$ R\ ML1 *LPV2OM*L23L*PLVL/1 g\ \ 2VL*03K*L23h2V. PM2VL*
+g0? NLP̀ 0. /2MgM*

' < +: 7 = > ? 1 6 j
AXABEE *FEY> EXE [ FG! HI Y@I X@ [ FE [ AE

ROOKOVEN - roestvrijstaal, twee roosters, 
verhitting door de spiritusbranders of 
rechtstreeks op gasfornuis 
$ & : m"7 J *: 6' 7 *-*\ M. 23/L \ \ *\ MLL/B*Mi = *VP2K\ B*NL. M23V*OR*
1 L. 3\ *=U *. /? =N =/ *O0P3LP\ *= P*K2PL ? M/R*= 3*V. \ *P. 3VL*
9< & : "+*-*23=I B*. f L ? *KL0I *VP2//L \ B*? N. 0UU. VL*1 = RL33. 3M*
OP̊ /L0P\ *a*. /? = = /*=0 *K2PL ? ML1 L3M*\ 0P*/L*U= 0P3L. 0*. *V. h*
+ƒ < C! ' +J ' +ƒ ) *-*C7 $ B*hi L2*+=\ MLB*! L2h03V*1 2MML/\ *
$ Q2P2M0\ OPL33LP*=K LP*K2PL l M*. 0U*KL1 *J . \ NLPK*

' < +: 7 = > ? 1
] [ BEE *Z] ] > EE@ [ EG! HI YAI [ X

MOTMENGSEL 
& "X"7 J *$ & : m"7 J *$ ! ( 6"7 J $ *
$ C"< +' *5*9< & ' +*& "X) ' *
+ƒ < C! ' +& ' ! ;& "$ C! < 7 J *

' < +: 7 = > VP>
ZBYA *F@Y> EEZ 1000

YBFE *Z] ] > EE] losse zakken van 500 gr. mot
\ Q. PL*O. V\ *= U*AEE*V*\ 1 = l 23V*\ N. f 23V\
\ . ? \ *KL*\ ? 20PL*KL*PL1 Q/. ? L1 L3M*KL*AEE*V
' P\ . MhOL0ML/*1 2M*AEE*V*+g0? NLP1 LN/1 2\ ? N03V

YBFE *Z] ] > EEX rookkruiden 500 gr.
\ 1 = l L*NLPO\ *AEE*V
NLPOL \ *a*U01 LP*AEE*V
+. 0? NLP\ *mP. 0M*AEE*V

YBFE *Z] ] > EEZ rookzout 250 gr.
\ 1 = l 23V*\ . /M*[ AE*V
\ L/*a*U01 LP*[ AE*V
+g0? NLP\ \ . /h*[ AE*V
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ROOKOVEN - roestvrijstaal met ge! mailleerde 
ovenruimte en deksel, luchtdicht afsluitbaar, 
uitermate geschikt voor warm en koud roken, 
digitaal bedieningspaneel voor de diverse 
menuopties, temperatuur en tijdsinstelling, 
max. 12 uur. Geleverd met 2 roosters, 
(2 etages 34x25cm en 29x20cm) 
vetopvangschaal en rookmot schaal 
$ & : m"7 J *: 6' 7 *-*\ M. 23/L \ \ *\ MLL/*i 2MN*L3. 1 L//LK*= f L3*
\ Q. ? L*. 3K*/2KB*. 2PM2VNMB*N2VN/R*\ 02M. O/L*U= P*N= M*. 3K*? = /K*
\ 1 = l 23VB*K2V2M. /*? = 3MP= /*Q. 3L/*U= P*f . P2= 0\ *1 L30*= QM2= 3\ B*
ML1 QLP. M0PL*. 3K*M21 L*\ LMM23VB*1 . I > *@[ *N= 0P\ > *
8L/2f LPLK*i 2MN*[ *VP2//\ B*G[ *U/= = P\ *FYI [ A? 1 *. 3K*[ DI [ E ? 1 H*
U. M*? = //L ? M2= 3*MP. R*. 3K*i = = K*? N2Q*MP. R*
9< & : "+*-*L3*23= I *. f L ? *L \ Q. ? L*KL*? 02\ \ = 3*LM*? = 0f LP? /L*
T1 . 2//T\ B*TM. 3? NL*a*/'. 2PB*Q. PU. 2ML1 L3M*. K. QMT*Q= 0P*/L*
U01 . VL*a*? N. 0K*LM*a*UP= 2KB*Q. 33L. 0*KL*? = 1 1 . 3KL*
301 TP2̀ 0L*Q= 0P*K2f LP\ L \ *= QM2= 3\ *KL*1 L30B*PTV/. VL*KL*/. *
ML1 QTP. M0PL*LM*KL*/'NL0PLB*1 . I > *@[ *NL0PL \ > *
;2f PT*. f L ? *[ *VP2//L \ *G[ *TM. VL \ *KL*FYI [ A? 1 *LM*[ DI [ E ? 1 H*
LM*03*O. ? *? = //L ? ML0P*KL*VP. 2\ \ L *LM*03*O. ? *a*U01 TL*
+( < C! ' +J ' +( ) *-*C7 $ *1 2M*L1 . 2//2LPML1 *J . PP. 01 *03K*
8L ? l L/B*;0UMK2? NMB*UkP*NL2\ \ L \ *03K*l . /ML \ *+g0? NLP3*OL \ ML3\ *
VLL2V3LMB*K2V2M. /L \ *4LK2L3UL/K*UkP*f LP\ ? N2LKL3L*
& L3k= QM2= 3L3B*) L1 QLP. M0P-*03K*ZL2ML23\ ML//03VB*
1 . I > *@[ *$ M03KL3> *
;2LULP03V*1 2M*[ *J 2MMLP3*G[ *4̂ KL3*FYI [ A? 1 *03K*[ DI [ E ? 1 HB*
9LMM. 0UU. 3V\ ? N. /L*03K*+. 0? N1 = MML3\ ? N. /L*

7 = > ? 1 6 j ' < +:
*] ZE> F@A FEG! HI Y[ I [ D [ FE ] EE DABEE

VOEDSELDROGER - roestvrijstaal, uitermate 
geschikt voor het drogen van groenten, fruit, 
kruiden etc., voorzien van aan- en 
uitschakelaar en ventilatorverwarming. 
Temperatuur instelbaar tussen 35 en 75 graden 
en tijdklok van 0 tot 12 uur. 
Geleverd met 10 roosters 36x41 cm 
9: : 8*8+, ' +*-*\ M. 23/L \ \ *\ MLL/B*L I MPL1 L/R*\ 02M. O/L*U= P*KPR23V*
f LVLM. O/L \ B*UP02MB*NLPO\ *LM? > B*i 2MN*= 3*. 3K*= UU*\ i 2M? N*. 3K*U. 3*
NL. M23V> *) L1 QLP. M0PL*. K_ 0\ M. O/L*OLMi LL3*FA*. 3K*XA*
KLVPLL \ *. 3K*. *M21 LP*UP= 1 *E*M= *@[ *N= 0P\ > *
$ 0QQ/2LK*i 2MN*@E*VP. ML \ *F ] I Y@*? 1 *
$ ' C! ' -( ;"& ' 7 ) $ *-*23= I B*? = 3f 2L3M*Q. PU. 2ML1 L3M*Q= 0P*/L*
\ T? N. VL*KL*/TV01 L \ B*UP02M\ B*NLPOL \ *LM? > B*. f L ? *23MLPP0QML0P*
1 . P? NL%. PPÍ MB*? N. 0UU. VL*Q. P*f L3M2/. ML0P> *) L1 QTP. M0PL*
PTV/. O/L*L3MPL*FA*LM*XA*KLVPT\ *LM*1 230MLP2L*KL*
E*a*@[ *NL0PL \ > *;2f PT*. f L ? *@E*VP2//L \ *KL*F ] I Y@*? 1 *
; ' 4' 7 $ & ") ) ' ; ) +: Cm7 ' +*-*C7 $ B*OL \ = 3KLP\ *VLL2V3LM*h01 *
) P= ? l 3L3*f = 3*J L1 k\ LB*: O\ MB*mPg0MLP3*0\ i > B*1 2M*' 23-*03K*
( 0\ \ ? N. /MLPB*! L2h/kUMLP> *' 23\ ML//O. PLP*) L1 QLP. M0P*hi 2\ ? NL3*
FA*03K*XA*J P. K*03K*L23LP*ZL2M\ ? N. /M0NP*f = 3*
E*O2\ *@[ *$ M03KL3> *J L/2LULPM*1 2M*@E*J 2MMLP3*F ] I Y@*? 1 *

7 = > ? 1 6 j ' < +:
*] ZE> EZE YYG! HI A[ I YF [ FE @EEE @DABEE
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SCHIJVEN 
8"$ C$ *
8"$ Q< ' $ *
$ C! ' "4' 7 *

PLAKJESSCHIJF 
$ ; "C' +*

) +( 7 C! ' < +*
$ C! 7 ' "8' $ C! ' "4' *

' < +: 7 = > ) RQL 1 1
A[ BEE YEZ> [ @E ) @ 1
A[ BEE YEZ> [ @@ ) [ 2
A[ BEE YEZ> [ @[ ) F 3
A[ BEE YEZ> [ @F ) Y 4
A[ BEE YEZ> [ @Y ) A 5
A[ BEE YEZ> [ @A ) ] 6

PLAKJESSCHIJF MET GETANDE MESSEN 
$ ; "C' +*j ") ! *$ ' ++( ) ' 8*m7 "6' $ *
( 6' C*C: < ) ' ( < X*8' 7 ) ' $ *
$ C! 7 ' "8' $ C! ' "4' *& ") *j ' ; ; ' 7 $ C! ;"99*

' < +: 7 = > ) RQL 1 1
A[ BEE YEZ> [ @] ) 8Y 4
A[ BEE YEZ> [ @X ) 8 ] 6

RIBBELTJESPLAKJESSCHIJF 
+"44;' *C< ) *$ ;"C' +*
( 6' C*C: < ) ' ( < X*: 7 8 < ; ( 7 ) $ *
+"99' ; $ C! 7 ' "8' $ C! ' "4' *

' < +: 7 = > ) RQL 1 1
A[ BEE YEZ> [ @Z ) : Y 4

RASPSCHIJF 
J +( ) "7 J *8"$ C*

+¬ # ' *
+' "4$ C! ' "4' *

' < +: 7 = > ) RQL 1 1
A[ BEE YEZ> [ @D +[ 2
A[ BEE YEZ> [ [ E +F 3
A[ BEE YEZ> [ [ @ +Y 4

PARMESAANSCHIJF 
# ( +& ' $ ( 7 *J +( ) "7 J *8"$ C*
+¬ # ' *( *# ( +& ' $ ( 7 *
# ( +& ' $ ( 7 *+' "4$ C! ' "4' *

' < +: 7 = > ) RQL
A[ BEE YEZ> [ [ [ +#

R÷ STI 
+e $ ) "*

# : & & ' $ *J ( < 9+' ) ) ' $ *
+e $ ) "*

' < +: 7 = > ) RQL
A[ BEE YEZ> [ [ F ++

STAAFJESSCHIJF 
4( ) : 7 $ -C< ) ) ' +*

8"$ Q< ' *' 99";' < +$ *
$ ) ƒ 4C! ' 7 $ C! ' "4' *

' < +: 7 = > ) RQL 1 1
A[ BEE YEZ> [ [ Y ' [ 2x2
A[ BEE YEZ> [ [ A ' Y 4x4
A[ BEE YEZ> [ [ ] ' Z 8x8

REK VOOR 6 SCHIJVEN 
+( Cm*9: +*] *8"$ C$ *
#: +) ' -8"$ Q< ' $ *# : < +*] *8"$ Q< ' $ *
$ ) ƒ 7 8' +*9‹ +*] *$ C! ' "4' 7 *

' < +: 7 = >
[ DBEE YEZ> [ FA

5
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GROENTESNIJDER - uit gegoten aluminium. Snijdt plakjes, staafjes en raspt noten, groente, kaas etc. 
Door het geheel wegklapbare (ook verwijderbare) bovenstuk is de machine vlug en goed te reinigen. 
Voorzien van diverse veiligheidssystemen en verlichte hoofdschakelaar.
De groentesnijder wordt compleet met drie schijven geleverd t.w. een plakkenschijf van 3 mm een 
raspschijf van 3 mm en een staafjesschijf van 8x8 mm 
6' J ' ) ( 4;' *C< ) ) ' +*-*1 . KL*=U *? . \ M*. /01 2301 > *C0M\ B*\ NPLK\ *. 3K*VP. ML \ *> *( \ *MNL*0QQLP*Q. PM\ *= U*MNL*1 . ? N23L*? . 3*OL*Q0\ NLK*O. ? l *
G. /\ = *PL1 =f . O/LH*MN2\ *U. ? 2/2M. ML \ *MNL*? /L . 323V> *j 2MN*\ L ? 0P2MR*\ R\ ML1 \ *. 3K*2//01 23. MLK*: 7 %: 99*$ i 2M? N>
C=1 Q/LML*i 2MN*\ /2? LP*=U *F1 1 B*VP. M23V*K2\ ? *=U *F*1 1 *. 3K*. *O. M= 3\ ? 0MMLP*= U*ZI Z*1 1 *
C: < #' *;SJ < & ' $ *-*U=3 ML*K̂ . /01 23201 > *C=0 QLB*P‚ QLB*T1 23? LB*LUU2/L*M= 0\ */TV01 L \ B*MP. 3? NL \ B*O‚ M= 33LM\ *LM? > *; . *Q. PM2L*\ 0QTP2L0PL*
L \ ? . 1 =M. O/L*G. 0\ \ 2*. 1 =f 2O/LH*PL3K*Q/0\ *U. ? 2/L*/L*3LMM=R . VL*P. Q2KL*KL*/. *1 . ? N23L > *( f L ? *\ R\ Mc1 L \ *KL*\ T? 0P2MT*K2f LP\ *LM*MT1 = 23*
/01 23L0I > *
C=0 QL*/TV01 L \ *? =1 Q/cM**. f L ? *03L*MP. 3? NL0P*F*1 1 B*P‚ QL*F*1 1 *LM*03*MP. 3? NL0P*O‚ M= 3\ *ZI Z*1 1 *
J ' & ‹ $ ' C! 7 ' "8' +*-*( 0\ *( /01 23201 -J 0\ \ > *8LP*: OLPML2/*KLP*& . \ ? N23L*2\ M*. 0Ul /. QQO. P*G. 0? N*. O3LN1 O. PHB*i . \ *L23L*\ ? N3L//L*
+L232V03V*LP1 ˆV /2? NM> *& 2M*1 LNPLPL3*$ 2? NLPNL2M\ \ R\ ML1 L3*03K*$ ? N. /MLP*1 2M*m= 3MP= //-; . 1 QL >
m=1 Q/LMM*1 2M*$ ? N3L2KL \ ? NL2OL*F1 1 B*+L2O\ ? NL2OL*F*1 1 *03K*$ MgO? NL3\ ? N3L2KLP*ZI Z*1 1 *

VEGETABLE SLICER 48

7 = > ? 1 6 j ' < +:
*YEZ> [ EE AZG! HI [ AI YF [ FE ] EE XDABEE
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SCHIJVEN
 
8"$ C$ *

8"$ Q< ' $
*
$ C! ' "4' 7 *

PLAKKENSCHIJF 
$ ; "C' +*
) +( 7 C! ' < +*
$ C! 7 ' "8' $ C! ' "4' *

' < +: 7 = > ) RQL 1 1
] XBEE Y@A> @@E ' J @  1
] XBEE Y@A> @@@ ' J [  2
] XBEE Y@A> @@[ ' J F  3
] XBEE Y@A> @@F ' ]  6
] XBEE Y@A> @@Y ' Z  8
] XBEE Y@A> @@A ' @E 10

FRITES SCHIJF - voor frites 8 en 10 mm indien in 
combinatie gebruikt met E8 of E10 
9+' 7 C! *9+, *8"$ C*-*U=P *Z*. 3K*@E*1 1 *UPL3? N*UP2L \ B*i NL3*
0\ LK*23*? =1 O23. M2= 3*i 2MN*' Z*. 3K*' @E*
8"$ Q< ' *( *9+") ' $ *-*Q=0 P*UP2ML \ *KL*Z*= 0*@E*1 1 *. f L ? *Q/. ML. 0*
MP. 3? NL0P*? = PPL \ Q=3 K. 3M*' Z*=0 *' @E*
9+") ' $ $ C! ' "4' *-*UkP*Z*03K*@E*1 1 *9P2ML \ B*1 2M*K. h0*
VLN̂ PL3KL3*$ ? N3L2K\ ? NL2OL3*' Z*= KLP*' @E*

' < +: 7 = > ) RQL 1 1
ZABEE Y@A> @[ E 4Z  8
ZABEE Y@A> @[ [ 4@E 10

BLOKJESSCHIJF - voor blokjes van 8 en 10 mm 
indien in combinatie gebruikt met E8 of E10 
C< 4' $ *8"$ C*-*U= P*Z*. 3K*@E*1 1 *? 0OL \ B*i NL3*0\ LK*23*
? =1 O23. M2=3 *i 2MN*' Z*. 3K*' @E*
8"$ Q< ' *( *C< 4' $ *-*Q= 0P*? 0OL \ *KL*Z*= 0*@E*1 1 *. f L ? *
Q/. ML. 0*MP. 3? NL0P*? =P PL \ Q= 3K. 3M*' Z*= 0*' @E*
j ‹ +9' ; $ C! ' "4' *-*UkP*j kPUL/*f =3 *Z*03K*@E*1 1 B*1 2M*K. h0*
VLN̂ PL3KL3*$ ? N3L2K\ ? NL2OL3*' Z*= KLP*' @E*

' < +: 7 = > ) RQL 1 1
@EABEE Y@A> @[ Y 8ZI Z  8x 8
@EABEE Y@A> @[ ] 8@EI @E 10x10

STAAFJESSCHIJF 
4( ) : 7 $ *C< ) ) ' +*
8"$ Q< ' *' 99";' < +$ *
$ ) ƒ 4C! ' 7 $ C! ' "4' *

' < +: 7 = > ) RQL 1 1
DABEE Y@A> @[ Z ! [ BA 2,5x2,5
DABEE Y@A> @[ D ! Y 4x4

RASPSCHIJF 
J +( ) "7 J *8"$ C*
+( #' *
+' "4$ C! ' "4' *

' < +: 7 = > ) RQL 1 1
] XBEE Y@A> @FE Z[ 2
] XBEE Y@A> @F@ ZF 3
] XBEE Y@A> @F [ ZY 4
] XBEE Y@A> @FF 6 # ( +&' $ ( 7 %7 : ) ' 7
] XBEE Y@A> @FY ZX 7

) , # '  
EG

) , # '  
E

) , # '  
V
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GROENTESNIJDER - roestvrijstalen behuizing en vulopening van speciale kunststof legering, speciale 
opening voor grotere en kleinere stukken. De schijven zijn van speciale roestvrije voedsel-veilige 
legering, geharde roestvrijstalen messen, met eenvoudige bajonetsluiting, schijven afzonderlijk 
verkrijgbaar. Snijdt plakjes, schijven, blokjes en frites en raspt noten, groente, kaas etc. 
Capaciteit: ca. 200 kg/p.u. gesneden materiaal - 160 kg/p.u. geraspt materiaal 
6' J ' ) ( 4;' *C< ) ) ' +*-*$ M. 23/L \ \ *N=0 \ 23V*. 3K*\ QL ? 2. /*Q/. \ M2? *. //= R*N= QQLP*U= P*O2VVLP*. 3K*\ 1 . //LP*Q2L ? L \ > *) NL*K2\ ? \ *. PL*\ QL ? 2. /*
U==K -*UP2L3K/R*. //=R B*N. PKL3LK*\ M. 23/L \ \ *\ MLL/*l 32f L \ B*\ 21 Q/L*. 3K*K2PL ? M*/= ? l 23V*OR*O. R= 3LM*? . M? NB*. //*K2\ ? \ *= QM2= 3. /*. f . 2/. O/L > *
C0M\ B*\ NPLK\ B*VP. ML \ *. 3K*? 0OL \ *Q=M. M=L \ B*f LVLM. O/L \ B*30M\ B*? NLL \ LB*LM? > *
C. Q. ? 2MRd*? . *[ EE*l V%N*\ /2? LK*1 . MLP2. /*-*? . > *@] E*l V%N*VP. MLK*1 . MLP2. /*
C: < #' *;SJ < & ' $ *< 7 "6' +$ ' ;*-*? =P Q\ *L3*23=I B*PL1 Q/2\ \ . VL*KL*? . PO0P. 3M*L3*. //2. VL*Q/. \ M2̀ 0L*\ QT? 2. /L*3= 3*= I RK. O/LB*V= 0/= MML*
K'. /21 L3M. M2=3 *a*Q2c? L \ *VP. 3KL \ *LM*QLM2M> *;L \ *K2\ ` 0L \ d*. //2. VL*. /21 L3M. 2PLB*3= 3*= I RK. O/LB*? = 0ML. 0I *LM*KT1 = 3M. VL*23\ M. 3M. 3T*Q. P*
L1 1 . 3? NL1 L3M*a*O. Ô=3 3LMML > *82\ ` 0L \ */2f P. O/L \ *. 0*? N=2 I > *C= 0QLB*P‚ QLB*T1 23? LB*LUU2/L*M= 0\ */L \ */TV01 L \ *L3*? 0OL \ B*MP. 3? NL \ B*
O‚ M=3 3LM\ *LM? > *C. Q. ? 2MT*? =0 QTL \ d*±*[ EE*l V%NB*1 . M2cPL*P‚ QTL*±*@] E*l V%N*
J ' & ‹ $ ' $ C! 7 ' "8' & ( $ C! "7 ' *-*C7 $ *J LNg0\ LB*( 0U\ . Mh%' 23Uk//̂ UU303V*. 0\ *$ QLh2. /L3*m03\ M\ M= UU*;LV2LP03V*03K*VLL2V3LM*UkP*
VP=\ \ L *03K*l /L23LPL*$ Mk? l L*> 82L*$ ? NL2OL3*\ 23K*. 0\ *L23LP*32? NM-P= \ ML3KL3B*/LOL3\ 1 2MML/VLL2V3LML3*;LV2LP03VB*VLNgPMLML*& L \ \ LP*
. 0\ *P=\ MUPL2L1 *$ M. N/B*K2L*h2LNL3K*\ ? N3L2KL3B*. 0VL3O/2? l /2? N*( 0U\ LMhL3*03K*; ˆ \ L3*1 2MML/\ *4. _ = 3LMM-6LP\ ? N/0\ \ B*$ ? NL2OL3*_ L*3. ? N*
j 03\ ? N*\ LQ. P. M*/2LULPO. P> *$ ? N3L2KLMB*PL2OM*. //L*J L1 k\ L*23*j kPUL/B*$ ? NL2OL3B*$ MgO? NL3*0\ i > *
m. Q. h2MgMd*VL \ ? N32MML3B*? . > *[ EE*l V*QP=* $ M03KL > *+L2OL3B*? . > *@] E*l V*QP= *$ M03KL*

CUOCOJET

7 = > ? 1 6 j ' < +:
*Y@A> E@E A] G! HI [ YI AA [ FE AAE ZYABEE
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VLEESSNIJMACHINE - hoogwaardig zwaar aluminium ge! poxeerde legering, slijpapparaat 
ingebouwd, snijdikte instelbaar 0-2,6 mm, volledig handbediend, geen stroompunt nodig, optimale 
kwaliteit en uitstraling zijn de belangrijkste kenmerken van deze machine (standaard zonder voet) 
$ ; "C' +*-*1 . KL*= U*NL. f R*. /01 23201 *i 2MN*LQ= I R*U232\ N23VB*\ /2? LP*QLP1 2M\ *P. Q2K*? /L . 323V*. 3K*1 LLM\ *KL1 . 3K23V*\ . 32M. M2= 3*
PL` 02PL1 L3M\ B*\ /2? L*MN2? l 3L \ \ *E-[ B] *1 1 B*MNL*032M*2\ *U0//R*N. 3K-= QLP. MLK*. 3K*K= L \ *3= M*3LLK*L/L ? MP2? . /*? = 33L ? M2= 3B*MNL*O/. KL*
\ N. PQL3LP*2\ *O02/M*23*U= P*LUUL ? M2f L*\ N. PQ*? 0MM23VB*i 2MN*QP= ML ? M2= 3*P23V*. P= 03K*MNL*O/. KLB*= QM21 01 *̀ 0. /2MR*. 3K*QPL \ L3M. M2= 3*1 . l L*
MN2\ *. *\ QL ? 2. /*1 . ? N23L*G\ M. 3K. PK*i 2MN= 0M*\ M. 3KH
) +( 7 C! ' < +*-*U. OP2̀ 0TL*L3*. /01 23201 *LQ= I TL*. f L ? *Q2c? L \ *L3*. ? 2LPB*V. P. 3M2L*NRV2c3L*. O\ = /0M*LM*3LMM= R. VL*P. Q2KLB*\ = 3*
U=3 ? M2=3 3L1 L3M*? = 1 Q/cML1 L3M*1 . 30L/B*2/*3'R*. *Q. \ *KL*? = 0P. 3M*T/L ? MP2̀ 0LB*03*. UŮML0P*23? = PQ= PT*\ 21 Q/2U2T*/L*MP. f . 2/*KL*
/'=Q LP. ML0P*? . P*/L*MP. 3? N. 3M*KL*/. */. 1 L*L \ M*M= 0_ = 0P\ *Q. PU. 2MB*? = 0QL*PLV/. O/L*E-[ B] *1 1 B*03L*1 . ? N23L*P= O0\ MLB*23KL \ MP0? M2O/L*LM*
U2. O/L*G\ M. 3K. PK*\ . 3\ *Q2LKH
( < 9$ C! 7 ") ) -& ( $ C! "7 ' *-*NLPVL \ ML//M*. 0\ *LQ= I R*OL \ ? N2? NMLML1 *( /01 23201 *03K*$ M. N/ML2/L3B*K2L*& . \ ? N23L**V. P. 3M2LPM*. O\ = /0ML*
! RV2L3L*03K*L23U. ? NL*+L232V03VB*i 2PK*f = 3*! . 3K*OLMP2LOL3*03K*OP. 0? NM*l L23*$ MP= 1 Q03l MB*K2L*L23VLO. 0ML*$ ? N/L2Uf = PP2? NM03V*
f LPL23U. ? NM*K2L*( POL2M*KL \ *4LK2L33L3KL3*03K*Ng/M*KL3*$ ? N32MM*KLP*j . PL*# LPUL l M> *$ ? N32MM\ MgPl L*E-[ B] *1 1 B*= QM21 . /L*Q0. /2MgM*03K*
#P L \ L3MgM2= 3*i 2? NM2VL*6=P ML2/L*K2L \ L*( 0U\ ? N32MM1 . \ ? N23L*G$ M. 3K. PK*= N3L*90\ \ H*

' < +: 7 = > W*mes%O/. KL%? = 0ML. 0%& L \ \ LP*mm ? 1
[ FDABEE *YEF > [ AE 250 A@G! HI A[ I ] Z
[ ] [ ABEE *YEF > FEE 300 XYG! HI ] EI X[

VOET/$ ) ( 7 8%# "' 8%9< $ $

' < +: 7 = > ) RQL ? 1
ZDABEE *YEF > F@E 6= /. 3= *[ AE ZEG! HI FF I Y[
ZDABEE *YEF > F [ E 6= /. 3= *FEE ZEG! HI YEI AE
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VLEESSNIJMACHINE - de basis van de CaterChef 
Profi serie is vervaardigd van gegoten aluminium, 
de mesbeschermplaat en dikte/glijplaat zijn 
voorzien van Teflon coating. Algemene 
kenmerken: CARBON staal extra gehard 
holgeslepen mes, traploos instelbare snijdikte 
0-12 mm en ingebouwd slijpapparaat, voorzien 
van extra zware motor wat ook het snijden van 
o.a. kaas mogelijk maakt, meer ruimte tussen het 
mes en de motor. En de slede is eenvoudig 
kantelbaar voor gemakkelijke reiniging 
' ; ' C) +"C*$ ;"C' +*-*' . ? N*C. MLPCNLU*QP= U2*\ /2? LP*? = 1 L \ *i 2MN*. *
O. \ L*= U*? . \ M*. /01 23201 B*MNL*O/. KL*V0. PK*. 3K*Q/. ML*U= P*\ /2? L*. PL*
U= PL \ L L3*i 2MN*) LU/= 3*? = . M23V> *J L3LP. /*? N. P. ? MLP2\ M2? \ d*
C( +4: 7 *\ MLL/*L I MP. *N. PKL3LK*N= //= i *VP= 03K*l 32ULB*
? = 3M230= 0\ *PLV0/. M2= 3*= U*MN2? l 3L \ \ *\ /2? L \ *UP= 1 *E-@[ 1 1 *. 3K*
VP23K23V*KLf 2? L*O02/M*23B*L` 02QQLK*i 2MN*LI MP. *NL. f R*1 = M= P*. /\ = *
U= P**MNL*? 0MM23V*= U*? NLL \ LB*i 2MN*1 = PL*K2\ M. 3? L*UP= 1 *MNL*O/. KL*M= *
MNL*1 = M= P*. 3K*MNL*? P. K/L*? . 3*. /\ = *M2/M*U= P*L. \ R*? /L . 323V*
) +( 7 C! ' < +*S;' C) +"Q< ' *-*? N. ` 0L*C. MLPCNLU*QP= U2*
MP. 3? NL0\ L*L \ M*/2f PT*. f L ? *03L*O. \ L*KL*U= 3ML*K'. /01 23201 B*/L*
QP= McVL-/. 1 L*LM*/. *Q/. ` 0L*Q= 0P*/. *MP. 3? NL*\ = 3M*QPTf 0\ *. 0*
PLf Í ML1 L3M*) TU/= 3> *C. P. ? MTP2\ M2̀ 0L \ *VT3TP. /L \ d*? = 0ML. 0*KL*
MLPPL*? PL0\ L*L I MP. *K0P? 2*L3*. ? 2LP*C( +4: 7 ' B*PTV/. VL*
? = 3M230*KL*/'TQ. 2\ \ L0P*KL*MP. 3? NL \ *KL*E*a*@[ *1 1 *LM*
1 L0/. VL*. QQ. PL2/*? = 3\ MP02M*L3> *T` 02QT*K'03*1 = ML0P*L I MP. *
/= 0PK*TV. /L1 L3M*Q= 0P*/. *KT? = 0QL*KL*UP= 1 . VLB*. f L ? *Q/0\ */. *
K2\ M. 3? L*L3MPL*/. */. 1 L*LM*/L*1 = ML0P*LM*/L*OLP? L . 0*QL0M*
TV. /L1 L3M*O. \ ? 0/LP*Q= 0P*03*3LMM= R. VL*U. ? 2/L**
( < 9$ C! 7 ") ) -& ( $ C! "7 ' *-*_ LKLP*C. MLPCNLU*# P= U2*
( 0U\ ? N32MM1 . ? N23L*4. \ 2\ *. 0\ *( /01 23201 V0\ \ B*KLP*
& L \ \ LP\ ? N0MhN. 0OL*03K*# /. MML*UkP*$ /2? L*\ 23K*f = PVL \ LNL3B*
1 2M*) LU/= 3*4L \ ? N2? NM03V> *( //VL1 L23L*& LPl 1 . /Ld*C( +4: 7 *
$ M. N/*L I MP. *VLNgPMLML*& L \ \ LP> *$ M0UL3/= \ L*+LVL/03V*KLP*K2? l L*
$ ? NL2OL3*f = 3*E-@[ *1 1 *03K*$ ? N/L2UVLPgM*L23VLO. 0MB*
. 0\ VL \ M. MMLM*1 2M*LI MP. *\ ? Ni LPL3*& = M= P*. 0? N*h01 *$ ? N3L2KL3*
f = 3*mg\ LB*1 2M*1 LNP*( O\ M. 3K*f = 3*KLP*m/23VL*h01 *& = M= P*03K*
K2L*j 2LVL*l . 33*. 0? N*l 2QQL3*UkP*L23L*L23U. ? NL*+L232V03V
*
Schuin model, ÿ  mes 250 mm 
J P. f 2MR*ULLKB*W*l 32UL*[ AE*1 1 *
# . P*VP. f 2MTB*W*? = 0ML. 0*[ AE*1 1 *
$ ? NPgV\ ? N32MMB*W*& L \ \ LP*[ AE*1 1 *

PROFI 250 SR

7 = > ? 1 6 j ' < +:
*] ZE> Y[ A F ] G! HI AYI Y] [ FE FEE DYABEE

Schuin model, ÿ  mes 300 mm 
J P. f 2MR*ULLKB*W*l 32UL*FEE*1 1 *
# . P*VP. f 2MTB*W*? = 0ML. 0*FEE*1 1 *
$ ? NPgV\ ? N32MMB*W*& L \ \ LP*FEE*1 1 *

PROFI 300 SR

7 = > ? 1 6 j ' < +:
*] ZE> YFE FDG! HI ] @I AE [ FE FEE @@XABEE

Recht model, ÿ  mes 300 mm 
6LPM2? . /*ULLKB*W*l 32UL*FEE*1 1 *
# . P*KP= 2MLB*W*? = 0ML. 0*FEE*1 1 *
J P. K\ ? N32MMB*W*& L \ \ LP*FEE*1 1 *

PROFI 300 RR

7 = > ? 1 6 j ' < +:
*] ZE> YFF FDG! HI ] @I AE [ FE FEE @FYABEE
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VLEESSNIJMACHINE - algemene kenmerken: 
hoogwaardige roestvrije legering holgeslepen 
kwaliteitsmes, traploos instelbaar van 0-15 
mm, schakelaar met controlelampje, 
slijpapparaat ingebouwd 
(alleen bij type 195 SR los) 
' ; ' C) +"C*$ ;"C' +*-*VL3LP. /*? N. P. ? MLP2\ M2? \ d*\ M. 23/L \ \ *
. 3=K 2hLK*. /01 23201 *U232\ NB*N2VN*̀ 0. /2MR*N= //= i *VP= 03K*
O/. KLB*? = 3M230=0 \ *PLV0/. M2=3 *MN2? l 3L \ \ *\ /2? L \ *E-@A*1 1 B*
1 . 23*\ i 2M? N*. 3K*23K2? . M= P*/2VNMB*VP23K23V*KLf 2? L*O02/M-23*
GLI ? LQM2=3 *@DA*$ +H*
) +( 7 C! ' < +*S;' C) +/Q< ' *-*? . P. ? McPL \ *VT3TP. 0I d*L3*
. //2. VL*K̂ . /01 23201 *T/= I TB*3=3 *= I RK. O/LB*? = 0ML. 0*. f L ? *
. UŮM. VL*? =3 ? . f LB*? = 0QL*PTV/. O/L*KL*E-@A*1 1 B*23MLPP0QML0P*
. f L ? *f =R . 3M*KL*? =3 MPÙ/ L*/01 23L0I B*. UŮML0P*23? = PQ= PT*
GLI ? LQM2=3 *@DA*$ +H*
( < 9$ C! 7 ") ) -& ( $ C! "7 ' *-*. //VL1 L23L*& LPl 1 . /LB*. 0\ *
N=? Ni LPM2VLB*32? NMP= \ ML3KLB*L/= I 2LPML*( /01 23201 -;LV2LP03VB*
N=N /VL \ ? N/2UUL3L \ *Q0. /2MgM\ 1 L \ \ LP*$ ? N32MM\ MgPl L*f = 3*E-@A*
1 1 *\ M0UL3/=\ *L23\ ML//O. PB*$ ? N. /MLP*1 2M*m= 3MP= //-; . 1 QLB*
$ ? N/L2U. QQ. P. M*L23VLO. 0M*G. 0\ \ LP*@DA*$ +H
*
Schuin model, ÿ  mes 195 mm 
J P. f 2MR*ULLKB*W*l 32UL*@DA*1 1 *
#. P*VP. f 2MTB*W*? =0 ML. 0*@DA*1 1 *
$ ? NPgV\ ? N32MMB*W*& L \ \ LP*@DA*1 1 *

MACH 195 SR

' < +: 7 = > ? 1 6 j
FXABEE *YEF > EEZ [ XG! HI FYI FZ [ FE @F [

Schuin model, ÿ  mes 220 mm 
J P. f 2MR*ULLKB*W*l 32UL*[ [ E*1 1 *
#. P*VP. f 2MTB*W*? =0 ML. 0*[ [ E*1 1 *
$ ? NPgV\ ? N32MMB*W*& L \ \ LP*[ [ E*1 1 *

MACH 220 SR

' < +: 7 = > ? 1 6 j
YFDBEE *YEF > EEX F@G! HI FXI YF [ FE @YE

Schuin model, ÿ  mes 250 mm 
J P. f 2MR*ULLKB*W*l 32UL*[ AE*1 1 *
#. P*VP. f 2MTB*W*? =0 ML. 0*[ AE*1 1 *
$ ? NPgV\ ? N32MMB*W*& L \ \ LP*[ AE*1 1 *

MACH 250 SR

' < +: 7 = > ? 1 6 j
] YEBEE *YEF > EE[ F ] G! HI Y[ I AE [ FE [ YA
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Schuin model, ÿ  mes 250 mm 
J P. f 2MR*ULLKB*W*l 32UL*[ AE*1 1 *
# . P*VP. f 2MTB*W*? = 0ML. 0*[ AE*1 1 *
$ ? NPgV\ ? N32MMB*W*& L \ \ LP*[ AE*1 1 *

MACH 250 SR ECONOMY

7 = > ? 1 6 j ' < +:
*YEF > EED FAG! HI Y[ I YZ [ FE @ZA A@ABEE

Schuin model, ÿ  mes 300 mm 
J P. f 2MR*ULLKB*W*l 32UL*FEE*1 1 *
# . P*VP. f 2MTB*W*? = 0ML. 0*FEE*1 1 *
$ ? NPgV\ ? N32MMB*W*& L \ \ LP*FEE*1 1 *

MACH 300 SR ECONOMY

7 = > ? 1 6 j ' < +:
*YEF > E@E YFG! HI Y[ I AE [ FE [ YA Z@EBEE

Schuin model, ÿ  mes 300 mm 
J P. f 2MR*ULLKB*W*l 32UL*FEE*1 1 *
# . P*VP. f 2MTB*W*? = 0ML. 0*FEE*1 1 *
$ ? NPgV\ ? N32MMB*W*& L \ \ LP*FEE*1 1 *

MACH 300 SR

7 = > ? 1 6 j ' < +:
*YEF > EEY YXG! HI A] I ] [ [ FE FEE @EYEBEE

Schuin model, ÿ  mes 350 mm 
J P. f 2MR*ULLKB*W*l 32UL*FAE*1 1 *
# . P*VP. f 2MTB*W*? = 0ML. 0*FAE*1 1 *
$ ? NPgV\ ? N32MMB*W*& L \ \ LP*FAE*1 1 *

MACH 350 SR

7 = > ? 1 6 j ' < +:
*YEF > EEA YXG! HI A] I XA [ FE FEE @[ D] BEE

Recht model, ÿ  mes 250 mm 
6LPM2? . /*MRQLB*W*l 32UL*[ AE*1 1 *
C= 0QL*KP= 2MLB*W*? = 0ML. 0*[ AE*1 1 *
J P. K\ ? N32MMB*W*& L \ \ LP*[ AE*1 1 *

MACH 250 RR VERTICAL

7 = > ? 1 6 j ' < +:
*YEF > EEF YXG! HI AEI AE [ FE [ ] E Z@EBEE

AFDEKHOES - rol ‡  25 stuks  
# +: ) ' C) "6' *C: 6' +*-*P= //*i 2MN*[ A*Q2L ? L \ *
C: < 6' +) < +' *-*P= 0/L. 0*. f L ? *[ A*Q2c? L \ *
$ C! < ) Z( 48' Cm< 7 J *-*+= //L*1 2M*[ A*$ Mk? l *

7 = > 1 . I > *! *? 1 ' < +:
*XEE> E[ A XA @[ BAE
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195 SR

VLEESSNIJMACHINE - De basis van de CaterChef serie is vervaardigd van gegoten aluminium. De 
slede, mesbeschermplaat en dikte/glijplaat zijn van geanodiseerd aluminium. Algemene kenmerken: 
CARBON staal holgeslepen mes, traploos instelbare snijdikte 0-12 mm en ingebouwd slijpapparaat 
(los bij 195 SR). Schuine opstelling voor de beste resultaten 
' ; ' C) +"C*$ ;"C' +*-*' . ? N*i 2MN*. *O. \ L*= U*? . \ M*( /01 2301 > *) NL*? . PP2. VLB*O/. KL*V0. PK*. 3K*Q/. ML*U= P*\ /2? L*. PL*23*. 3= K2hLK*
. /01 2301 > *J L3LP. /*? N. P. ? MLP2\ M2? \ d*C( +4: 7 *\ MLL/*N= //= i *VP= 03K*l 32UL > *C= 3M230= 0\ *PLV0/. M2= 3*= U*MN2? l 3L \ \ *\ /2? L \ *UP= 1 *E-@[ 1 1 *
. 3K*VP23K23V*KLf 2? L*O02/M*23*G\ LQLP. ML/R*i 2MN*@DA*$ +H> *J P. f 2MR*ULLK*U= P*MNL*OL \ M*PL \ 0/M\
) +( 7 C! ' < +*S;' C) +/Q< ' *-*; . *O. \ L*KL*M= 0\ */L \ *MP. 3? NL0P\ *C. MLPCNLU*L \ M*L3*. /01 23201 > *;L*? N. P2= MB*Q. PL-/. 1 L*LM*/L*Q/. ML. 0*. *
MP. 3? NL \ *\ =3 M*L3*. /01 23201 *. 3=K 2\ L > *C. P. ? MLP2\ M2̀ 0L \ d*C= 0ML. 0*. ? 2LP*C! ( +4: 7 *LM*. f L ? *03L*. UU0M. VL*? = 3? . f LB*? = 0QL*PTV/. O/L*
KL*E-@[ *1 1 > *( UŮML0P*23? = PQ= PL*G\ TQ. PT1 L3M*Q= 0P*@DA*$ +H> *& = Kc/L*Q. P*VP. f 2MT
( < 9$ C! 7 ") ) -& ( $ C! "7 ' *-*4. \ 2\ *. 0\ *( /01 23201 V0\ \ > *8LP*$ ? N/2MML3B*& L \ \ LP\ ? N0MhQ/. MML*03K*$ ? N32MML3V/L2MU/. ? NL*\ 23K*. 0\ *
. 3=K 2\ 2LPML1 *( /01 23201 > *( //VL1 L23L*mL33hL2? NL3d*! = N/\ ? N/2UU-& L \ \ LP*. 0\ *C( +4: 7 *23= I B*$ ? N32MM\ M. Pl L*f = 3*E-@[ *1 1 *\ M0UL3/= \ *
L23\ ML//O. P> *$ ? N/L2U. QQ. P. M*23l /0\ 2f *G\ LQ. P. M*OL21 *@DA*$ +H> *& = KL/*$ ? NPgV\ ? N32MM

CATERCHEF 195 SR

' < +: 7 = > W*mes%O/. KL%? = 0ML. 0%& L \ \ LP*mm ? 1 6 j
[ DEBEE *] ZE> @DA 195 [ DG! HI FDI [ Y [ FE @[ E

CATERCHEF 220 SR

' < +: 7 = > W*mes%O/. KL%? = 0ML. 0%& L \ \ LP*mm ? 1 6 j
F [ EBEE *] ZZ> F [ E 220 F [ G! HI YAI [ Z [ FE @[ E

CATERCHEF 250 SR

' < +: 7 = > W*mes%O/. KL%? = 0ML. 0%& L \ \ LP*mm ? 1 6 j
F ] ABEE *] ZZ> F [ A 250 FZG! HI YXI [ Z [ FE @ZE

CATERCHEF 300 SR

' < +: 7 = > W*mes%O/. KL%? = 0ML. 0%& L \ \ LP*mm ? 1 6 j
AXABEE *] ZZ> FFE 300 Y] G! HI AFI FF [ FE [ AE
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VLEESSNIJMACHINE - motorhuis, schuifplaat en 
grondplaat van robuust metaal, schuin geplaatste 
snij-opstelling, met 2 roestvrijstalen messen glad 
en kartel, ÿ  190 mm, eenvoudig verwijderbaar, 
traploze instelling van de snijdikte van 0-15 mm, 
verlichte aan-/uitschakelaar 
' ;' C)+"C*$ ;"C' +*-*1 = M= P*? . \ 23VB*O. \ L*. 3K*\ . ULMR*\ M= Q*= U*NL. fR*
K0MR*1LM. /B*M2/M*Q= \ 2M2= 3*= U*U= = KB*i 2MN*[ *\ M. 23/L\ \ *\ MLL/*O/. KL\ *\ 1 = = MN*
. 3K*\ LPP. MLKB*W*@DE*11B*L. \ 2/R*PL1 = f . O/LB*MN2? l 3L\ \ *= U*\ /2? L \ *
. K_ 0\ M. O/L*E-@A*11B*2//0123. MLK*= 3%= UU*\ i 2M? N*
) +( 7 C! ' < +*S;' C) +/Q< ' *-*O= Ó M2LP*1 = ML0PB*Q/. ` 0L*KL*
O0MTL*LM*KL*O. \ L*L3*1 TM. /*P= O0\ MLB*Q= \ 2M2= 3*23? /23TL*K0*
QP= K02M*a*MP. 3? NLPB*. f L ? *[ */. 1 L \ *L3*23= I */2\ \ L \ *LM*? P. 3MTLB*
W*@DE*1 1 B*U. ? 2/L1 L3M*KT1 = 3M. O/L \ B*PTV/. VL*L3*? = 3M230*KL*
/'TQ. 2\ \ L0P*KL*? = 0QL*KL*E-@A*1 1 B*23MLPP0QML0P*1 . P? NL-
. PPÍ M*. f L ? *f = R. 3M*/01 23L0I *
( < 9$ C! 7 ") ) -& ( $ C! "7 ' *-*& = M= PVLNg0\ LB*( 3\ ? N/. V-*
\ = i 2L*J P03KQ/. MML*23*P= O0\ MLP*& LM. //. 0\ UkNP03VB*
$ ? NPgV\ ML//03V*KL \ *$ ? N3L2KV0ML \ *V. P. 3M2LPM*= QM21 . /L*
' PVLO32\ \ LB*1 2M*[ *C7 $ *m/23VL3*V/. MM*03K*j L//L3\ ? N/2UUB*
W*@DE*1 1 B*/L2? NM*L3MULP3O. PB*' 23\ ML//03V*KLP*$ ? N32MM\ MgPl L*
f = 3*E*O2\ *@A*1 1 B*OL/L0? NMLMLP*' 23-( 0\ -$ ? N. /MLP*

7 = > ? 1 6 j ' < +:
*D@E> EFZ [ ZG! HI FDI [ Z [ FE @ZE DABEE

SNIJMACHINE - basis vervaardigd van 
geanodiseerd gegoten aluminium met extra 
groot afzetplateau, tandwiel aangedreven en 
daardoor ook geschikt voor o.a. kaas., extra 
gehard holgeslepen stalen mes met groeven 
voor optimale snijkwaliteit, traploos instelbare 
snijdikte 0-16 mm, meer ruimte tussen het mes 
en de motor, slede en mesbeschermplaat 
eenvoudig te verwijderen voor gemakkelijke 
reiniging 
' ; ' C) +"C*$ ;"C' +*-*O. \ L*= U*. 3= K2hLK*? . \ M*. /01 23201 *i 2MN*
LI MP. -/. PVL*PL \ M23V*Q/. ? LB*VL. P*MP. 3\ 1 2\ \ 2= 3*VP. 3M\ *N2VN*
` 0. /2MR*? 0M*. /\ = *U= P*? NLL \ LB*L I MP. *N. PKL3LK*\ MLL/*l 32UL*i 2MN*
\ QL ? 2. /*VP= = f L \ *U= P*N2VN*̀ 0. /2MR*? 0MM23V*PL \ 0/MB*? = 3M230= 0\ *
PLV0/. M2= 3*= U*MN2? l 3L \ \ *\ /2? L \ *UP= 1 *E-@] *1 1 *. 3K*VP23K23V*
KLf 2? L*O02/M*23B*i 2MN*1 = PL*K2\ M. 3? L*UP= 1 *MNL*O/. KL*M= *MNL*
1 = M= PB*? P. K/L*. 3K*l 32UL*QP= ML ? M2= 3*Q/. ML*? . 3*OL*\ 21 Q/R*
PL1 = f LK*L. \ 2/R*U= P*L. \ R*? /L . 323V*
) +( 7 C! ' < +*S;' C) +/Q< ' *-*? = PQ\ *L3*. /01 23201 *? = 0/T*\ = 0\ *
QPL \ \ 2= 3*. 3= K2\ TB*/. PVL*\ 0QQ= PM*KL*/. 1 L*. f L ? *K= 0O/L*
P= 0/L1 L3M*a*O2//LB*. K. QMT*Q= 0P*/L*UP= 1 . VLB*/. 1 L*L3*. ? 2LP*
. f L ? *P. 230PL \ *Q= 0P*03L*? = 0QL*= QM21 . /2\ TLB*PTV/. VL*L3*
? = 3M230B*TQ. 2\ \ L0P*KL*? = 0QL*KL*E-@] *1 1 B*Q/0\ *VP. 3K*
L \ Q. ? L*L3MPL*/L*? = 0ML. 0*LM*1 = ML0PB*? = 0f PL*/. 1 L*LM*? N. P2= M*
\ = 3M*U. ? 2/L1 L3M*KT1 = 3M. O/L \ *Q= 0P*03*1 L2//L0P*3LMM= R. VL*
( < 9$ C! 7 ") ) -& ( $ C! "7 ' *-*O. \ 2\ *. 0\ *L/= I 2LPML1 *
. /01 23201 KP0? l V0\ \ *1 2M*LI MP. *VP= flLP*f LPl . 0U\ \ ? N. /LB*
h. N3P. KVLMP2LOL3*03K*K. NLP*. 0? N*UkP*l g\ L*VLL2V3LMB*
L I MP. *VLNgPMLML \ B*VL \ ? N/2UUL3L \ *$ M. N/N= N/1 L \ \ LP*1 2M*+2//L3*
UkP*= QM21 . /L*$ ? N32MM̀0. /2MgMB*\ M0UL3/= \ *L23\ ML//O. PL*
$ ? N32MM\ MgPl L*E-@] *1 1 B*VP̂ flLPLP*( O\ M. 3K*hi 2\ ? NL3*& L \ \ LP*
03K*& = M= PB*J /L2M-*03K*m/23VL3\ ? N0MhQ/. MML*h0P*L23U. ? NL3*
+L232V03V*/L2? NM*h0*L3MULP3L3*

TOP 250

7 = > ? 1 6 j ' < +:
*YEF > @@E FZG! HI AFI YF [ FE [ [ E ] DABEE

TOP 275

7 = > ? 1 6 j ' < +:
*YEF > @[ E Y@G! HI AYI YF [ FE [ [ E XYABEE

TANDWIEL AANDRIJVING

GEARDRIVE TRANSMISSION
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VLEESVERMALSER - kunststof, maakt het vlees 
malser, lekkerder en bespaart kooktijd, 
met 51 roestvrijstalen messen (3 rijen) 
& ' ( ) *) ' 7 8' +"Z' +*-*Q/. \ M2? B*1 . l L \ *MNL*1 L. M*1 = PL*ML3KLPB*
M. \ M2LP*. 3K*\ . f L \ *? = = l 23V*M21 LB*i 2MN*A@*\ M. 23/L \ \ *\ MLL/*
O/. KL \ *GF*P=i \ H*
( ) ) ' 7 8+"$ $ ' < +*5*6"( 7 8' *-*Q/. \ M2̀ 0LB*PL3KLh*f = MPL*
f 2. 3KL*Q/0\ *ML3KPLB*Q/0\ *\ . f = 0PL0\ L*LM*V. V3Lh*K0*ML1 Q\ *KL*
? 02\ \ =3 B*. f L ? *A@*/. 1 L \ *23=I *GF*P. 3VTL \ H*
9;' "$ C! *Z( +) & ( C! ' +*-*m03\ M\ M=U UB*1 . ? NM*K. \ *9/L2\ ? N*
h. PMLPB*\ ? N1 . ? l N. UMLP*03K*\ Q. PM*m= ? NhL2MB*1 2M*A@*C7 $ *
m/23VL3*GF*+L2NL3H*

' < +: 7 = > ) RQL ? 1
[ @BAE E[ @> E@E A @EG! HI @AI Y
@ABEE [ EF > E [ E B @@G! HI @AI Y

SATE-RIJGSNIJDER - roestvrijstaal, met mes, 
snijdt en rijgt 81 stokjes sate per keer 
m' 4( 4*C< ) ) ' +*&*$ # ") ) ' +*-*\ M. 23/L \ \ *\ MLL/B*? 0M\ *. 3K*\ l L i LP\ *
l LO. O*=P *\ . MLN*=3 *Z@*\ M2? l \ *L . ? N*M21 LB*l 32UL*23? /0KLK*
( ##( +' ";*5*C: < # ' +*' ) *' 7 9";' +*$ ( ) ' ! *' ) *m' 4( 4*-*23= I B*
? =0 QL*LM*L3U2/L*? N. ` 0L*U= 2\ *KL \ *1 = P? L . 0I *KL*l LO. O*
\ 0P*Z@*OP=? NLMML \ B*R*? = 1 QP2\ */L*? = 0ML. 0*
$ C! ( $ C! ;"m*-*$ ( ) ' ! -$ C! 7 ' "8' +*-*\ ? N3L2KLM*03K*\ Q2L \ \ M*
$ ? N. \ ? N/2l *_ LKL \ 1 . /*. 0U*Z@*$ MgO? NL3B*L23\ ? N/2L \ \ /2? N*
& L \ \ LP*

' < +: 7 = > ? 1 *
@ZXBEE Z[ D> EE@ @AG! HI @ZI @Z

ELEKTRISCH KEBABMES - roestvrijstaal met 
kunststof behuizing, snijdikte instelbaar, mes 
voorzien van roestvrijstalen beschermplaat 
' ; ' C) +"C*m' 4( 4*$ ;"C' +*-*\ M. 23/L \ \ *\ MLL/*i 2MN*Q/. \ M2? *
N=0 \ 23VB*? 0MM23V*MN2? l 3L \ \ *. K_ 0\ M. O/LB*\ M. 23/L \ \ *\ MLL/*O/. KL*
QP=ML ? M2=3 *Q/. ML*
) +( 7 C! ' < $ ' *' ; ' C) +"Q< ' *8' *m' 4( 4*-*23= I *. f L ? *
N. O2//. VL*Q/. \ M2̀ 0LB*KT? = 0Q. VL*TQ. 2\ \ L0P*PTV/. O/LB*
MÙ/ L*KL*QP= ML ? M2= 3*KL*/. 1 L*23=I *
' ; ' m) +"$ C! ' *m' 4( 4-$ C! 7 ' "8' +*-*C7 $ *1 2M*m03\ M\ M= UU*
J LNg0\ LB*$ ? N32MM\ M. Pl L*L23\ ML//O. PB*C7 $ *m/23VL*$ ? N0MhQ/. MML*

' < +: 7 = > ? 1 6 j *
@@DBEE *] ZE> EZA [ XG! HI [ YI @Z [ FE ZE

WORSTVUL MACHINE - roestvrijstaal, 
eenvoudige bediening, gebruik en vulsysteem, 
eenvoudige demontage voor optimale reiniging 
en hygi! ne. geleverd met 4 roestvrijstalen 
vultrechters 13-20-30-36 mm 
$ ( < $ ( J ' *$ ) < 99' +*-*\ M. 23/L \ \ *\ MLL/B*L. \ R*= QLP. M2= 3*. 3K*
U2//23V*\ R\ ML1 B*L. \ R*K2\ . \ \ L1 O/R*U= P*= QM21 01 *? /L . 323V*. 3K*
NRV2L3LB*\ 0QQ/2LK*i 2MN*Y*\ M. 23/L \ \ *\ MLL/*N= QQLP\ *
@F-[ E-FE-F ] *1 1 *
& ( C! "7 ' *( *$ ( < C"$ $ ' *-*L3*23= I B*U. ? 2/L*KL*U= 3? M2= 33L1 L3M*
LM*K'0M2/2\ . M2= 3*LM*KL*PL1 Q/2\ \ . VL*\ R\ Mc1 L*LM*KT1 = 3M. VL*
U. ? 2/L*Q=0 P*3LMM=R . VL*LM*/'NRV2c3L*= QM21 . /LB*
/2f PT*. f L ? *Y*23= I *T? 0P2L \ *MPT1 2L \ *@F-[ E-FE-F ] *1 1 *
j < +$ ) 9< ; ;& ( $ ! "7 ' *-*C7 $ B*L23U. ? NL*4LK2L303V*03K*
6LPi L3K03V*03K*( OUk//-$ R\ ML1 B*L23U. ? NL*8L1 = 3M. VL*UkP*
K2L*=Q M21 . /L*+L232V03V*03K*! RV2L3LB*VL/2LULPM*1 2M*Y*C7 $ *
) P2? NMLP*@F-[ E-FE-F ] *1 1 *

' < +: 7 = > ? 1 C. Q> *;2M> *
@] EBEE *[ EF > E ] E ] AG! HI FEI FE 3
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HOTELWARE & FOOD SERVICE EQUIPMENT *571

GEHAKTMOLEN - roestvrij materiaal, eenvoudig 
uit elkaar te nemen en schoon te maken, niet 
alleen sterk maar ook praktisch in het gebruik, 
roestvrijstalen mes en platen van het 
genormaliseerd "ENTERPRISE" systeem Nr. 8 
& ' ( ) *& "7 C' +*-*3= 3-P0\ M23V*1 . MLP2. /B*? . 3*OL*M. l L3*. Q. PM*
. 3K*? /L . 3LK*L. \ 2/RB*N. 3KR*. 3K*\ MP= 3VB*\ M. 23/L \ \ *\ MLL/*l 32UL*
. 3K*Q/. ML \ *\ R\ ML1 *"' 7 ) ' +# +"$ ' "*7 P> *Z*
! ( C! : "+*6"( 7 8' *-*L3*1 . MTP2. 0I *3= 3-= I RK. O/LB*
KTO= 0PP. VL*P. Q2KLB*1 = 3M. VL*LM*KT1 = 3M. VL*\ 21 Q/LB*
L3MPLM2L3*. 2\ LB*? = 0ML. 0*LM*Q/. ` 0L*a*MP= 0\ *23= I *\ R\ Mc1 L*
3= P1 . /2\ T*"' 7 ) ' +# +"$ ' "*7 = > *Z*
9;' "$ C! j : ;9*-*. 0\ *32? NM*P= \ ML3KL1 *& . MLP2. /B*/L2? NM*
. 0\ L23. 3KLPh03LN1 L3*03K*h0*PL232VL3B*+= O0\ M*03K*
OL` 0L1 *21 *J LOP. 0? NB*C7 $ -& L \ \ LP*03K*; = ? N\ ? NL2OL3*
$ R\ ML1 *"' 7 ) ' +# +"$ ' "*7 P> *Z*

7 = > ? 1 6 j ' < +:
*DE@> EFE FFG! HI [ @I [ X [ FE YAE @[ ZBEE

GEHAKTMOLEN - roestvrij materiaal, praktisch 
en eenvoudig schoon te maken en ideaal voor 
de kleinere keuken, roestvrijstalen mes en 
plaat van het genormaliseerde systeem 
"ENTERPRISE", met verlichte aan/uit schakelaar 
& ' ( ) *& "7 C' +*-*3= 3-P0\ M23V*1 . MLP2. /B*L. \ R*M= *? /L . 3*. 3K*
2KL. /*U= P*MNL*\ 1 . //LP*l 2M? NL3B*i 2MN*\ M. 23/L \ \ *\ MLL/*l 32UL*. 3K*
Q/. ML*\ R\ ML1 *"' 7 ) ' +# +"$ ' "B*2//01 23. MLK*1 . 23*\ i 2M? N*
! ( C! : "+*6"( 7 8' *-*L3*1 . MTP2. 0I *3= 3-= I RK. O/LB*1 = 3M. VL*
LM*KT1 = 3M. VL*\ 21 Q/L*LM*L3MPLM2L3*. 2\ TB*U. 2O/L*L3? = 1 OPL1 L3M*
K. 3\ */L \ *? 02\ 23L \ *KL*K21 L3\ 2= 3\ */21 2MTL \ B*Q/. ` 0L*a*MP= 0\ *LM*
? = 0ML. 0*KL*\ R\ Mc1 L*"' 7 ) ' +# +"$ ' "*L3**23= I B*23MLPP0QML0P*
. PPÍ M-1 . P? NL*/01 23L0I *
9;' "$ C! j : ;9*-*. 0\ *32? NMP= \ ML3KL1 *& . MLP2. /B*/L2? NM*
. 0\ L23. 3KLPh03LN1 L3*03K*h0*PL232VL3B*2KL. /*UkP*K2L*
l /L23LPL*mk? NLB*$ R\ ML1 *"' 7 ) ' +# +"$ ' "B*; = ? N\ ? NL2OL*03K*
& L \ \ LP*. 0\ *C7 $ B*OL/L0? NMLML3*' 23%( 0\ -$ ? N. /MLP*

7 = > ) RQL ? 1 6 j ' < +:
*Y@E> EED 8 FYG! HI [ YI FE [ FE FZE FXABEE
*Y@E> E@[ 12 YYG! HI FXI [ [ [ FE XAE AFEBEE

GEHAKTMOLEN - roestvrijstalen uitvoering, 
gemakkelijk uit elkaar te nemen en schoon te 
maken, voorzien van overload beveiliging, 
stopper en opvangbak, roestvrijstalen mes en 
plaat van "ENTERPRISE" systeem, met verlichte 
aan/uit schakelaar 
& ' ( ) *& "7 C' +*-*\ M. 23/L \ \ *\ MLL/B*1 . ? N23L*? . 3*OL*M. l L3*
. Q. PM*U= P*L. \ R*? /L . 323VB*L` 02QQLK*i 2MN*= f LP/= . K*QP= ML ? M2= 3B*
N= QQLP*. 3K*? = //L ? M2= 3*MP. RB*i 2MN*\ M. 23/L \ \ *\ MLL/*l 32UL*. 3K*
Q/. ML*UP= 1 *"' 7 ) ' +# +"$ ' "*\ R\ ML1 B*2//01 23. MLK*1 . 23*\ i 2M? N*
! ( C! : "+*6"( 7 8' *-*23= I B*1 = 3M. VL*LM*KT1 = 3M. VL*\ 21 Q/LB*
L3MPLM2L3*. 2\ LB*? = 0ML. 0*LM*Q/. ` 0L*a*MP= 0\ *23= I *\ R\ Mc1 L*
3= P1 . /2\ T*"' 7 ) ' +# +"$ ' "B*23MLPP0QML0P*. PPÍ M-1 . P? NL*
/01 23L0I *
9;' "$ C! j : ;9*-*C7 $ B*/L2? NM*. 0\ L23. 3KLP*h0*3LN1 L3*03K*
h0*PL232VL3B*P= \ MUPL2L \ *& L \ \ LP*1 2M*; = ? N\ ? NL2OL*$ R\ ML1 *
"' 7 ) ' +# +"$ ' "B*OL/L0? NMLML3*' 23%( 0\ -$ ? N. /MLP*

7 = > ) RQL ? 1 6 j ' < +:
*Y@E> E[ [ 22 YYG! HI YZI FE [ FE @@EE XDABEE
*Y@E> @[ [ 22 YYG! HI YZI FE YEE @@EE XZABEE
*Y@E> @F [ 32 YYG! HI AYI FA YEE @AEE @[ [ ABEE
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HOTELWARE & FOOD SERVICE EQUIPMENT*572

ELECTRISCHE MESSENSLIJPER - makkelijk te 
gebruiken, veilige, compacte uitvoering, positie 
1: ruwe korrel slijpschijf voor het slijpen van zeer 
botte messen, positie 2: fijne korrel slijpschijf voor 
een extra fijn slijpen, men dient elke kant van het 
blad afwisselend te verscherpen 
' ; ' C) +"C*m7 "9' $ ! ( +# ' 7 ' +*-*L. \ R*M= *0\ LB*\ . ULB*? = 1 Q. ? M*
\ 2hLB*Q=\ 2M2=3 *@d*P=0 VN*VP. 23*VP23K23V*i NLL/*U= P*\ N. PQL323V*
f LPR*O/03M*l 32f L \ B*Q=\ 2M2=3 *[ d*U23L*VP. 23*VP23K23V*i NLL/*U= P*
. 3*L I MP. *U23L*? 0MM23V*LKVLB*R= 0*3LLK*M= *. /MLP3. ML/R*\ N. PQL3*
L. ? N*\ 2KL*=U *MNL*O/. KL*
( "J < "$ ' < +*' ; ' C) ) "Q< ' *-*U. ? 2/L*a*0M2/2\ LPB*\ . 3\ *P2\ ` 0L*LM*
QL0*L3? =1 OP. 3MB*Q=\ 2M2=3 *@d*K2\ ` 0L*K'. 2V02\ . VL*a*VP= \ *
VP. 23*̀ 02*QLP1 LM*KL*PLM2PLP*KL*/. *1 . M2cPL*/= P\ ` 0L*/L*? = 0ML. 0*
L \ M*T1 =0 \ \ T> *Q=\ 2M2=3 *[ d*K2\ ` 0L*K'. UU2/. VL*a*VP. 23*U23*Q= 0P*
K=3 3LP*/L*MP. 3? N. 3MB*2/*L \ M*3T? L \ \ . 2PL*K'LUUL ? M0LP*/'. 2V02\ . VL*
LM*/'. UU2/. VL*. /MLP3. M2f L1 L3M*KL*? N. ` 0L*? = MT*KL*/. */. 1 L*
' ; ' m) +"$ C! *& ' $ $ ' +$ C! ; ' "9J ' +( ) *-*/L2? NML*
! . 3KN. O03VB*\ 2? NLP*03K*# /. Mh*\ Q. PL3KB*# = \ 2M2= 3*@d*
J P=O \ ? N/L2U\ ? NL2OL*h01 *( OMP. VL3*f = 3*& . MLP2. /B*i L33*K. \ *
& L \ \ LP*\ M01 QU*2\ MB*# = \ 2M2= 3*[ d*9L23\ ? N/L2U\ ? NL2OL*h01 *
( Oh2LNL3B*01 *KL1 *& L \ \ LP*L23L3*\ ? N. PUL3*42\ \ *h0*
f LP/L2NL3B*K. \ *$ ? NgPUL3*03K*( Oh2LNL3*1 0\ \ *. Oi L ? N\ L/3K*
. 0U*OL2KL3*$ L2ML3*KLP*m/23VL*K0P? NVLUkNPM*i LPKL3*

' < +: 7 = > ? 1 6 j
ZDBEE *EZY> E@E XG! HI [ [ I D [ FE AE

SLIJPMACHINE - natslijpen, een eeuwenoud 
beproefd systeem, sparen Uw gereedschap en 
geven uiterst scherpe snede, water spat niet 
weg en blijft met het slijpstof in de bak, steen 
kan in beide richtingen draaien waardoor 
bramen gemakkelijk worden verwijderd, 
dubbele isolatie, fijn-korrelige steen met 
maximum slijpvermogen 
m7 "9' -*( 7 8*) : : ;J +"7 8' +*-*MNL*= /KB*. QQP= f LK*\ R\ ML1 *= U*
VP23K23V*=3 *. *i LM*\ M= 3LB*\ Q. PL \ *R= 0P*M= = /\ *. 3K*V2f L \ *. 3*
L I MPL1 L/R*\ N. PQ*? 0MM23V*LKVLB*3= *\ Q/. \ N23Vd*i . MLP*. 3K*
VP23K23V*K0\ M*\ M. R*23*MNL*M0OB*PLf LP\ 23V*\ R\ ML1 *L3. O/L \ *
P03323V*23*O=MN*K2PL ? M2= 3\ B*MN0\ *O0PP\ *? . 3*OL*L. \ 2/R*
PL1 =f LKB*K= 0O/L*23\ 0/. M2= 3B*U23L-VP. 23LK*i LM*VP23K\ M= 3L*U= P*
1 . I 21 01 *VP23K23V*LUU2? 2L3? R*
&( C! "7 ' *5*( "J < "$ ' +*;' $ *C: < ) ' ( < X*-*Q= 0P*1 L0/. VL*a*/'L. 0B*
2\ = /. M2= 3*K= 0O/LB*1 L0/L*a*U23*VP. 23*Q= 0P*LUU2? . ? 2MT*K'. 2V02\ . VL*
1 . I 21 . /LB*Q. \ *K'T? /. O= 0\ \ 0PL\ d*/'L. 0*LM*/. *Q= 0\ \ 2cPL*PL\ ML3M*K. 3\ */L*
O. ? B*\ R\ Mc1 L*PTf LP\ L0P*QLP1 LM*/. *P= M. M2= 3*K. 3\ *KL0I *K2PL? M2= 3\ B*
. 23\ 2*T/= 2V3L1 L3M*. 2\ T*KL*O. POL\ *
& ' $ $ ' +$ C! ; ' "9-& ( $ C! "7 ' *-*1 2M*$ ? N/L2U\ ML23*UkP*
j . \ \ LPOLMP2LOB*K=Q QL/M*2\ =/ 2LPMB*UL23l ˆ P32VLP*$ ML23*1 2M*
1 . I 21 . /L1 *$ ? N/L2Uf LP1 ˆV L3B*l L23*f LP\ QP2MhL3*f = 1 *j . \ \ LPB*
K. \ *1 2M*KL1 *$ ? N/L2U\ M. 0O*21 *4LNg/MLP*O/L2OMB*$ ML23*l . 33*23*
OL2KL*+2? NM03VL3*KPLNL3B*. /\ =* 1 kNL/= \ *( OVP. ML3*

' < +: 7 = > steen%\ M= 3L
1 L0/L%$ ML23*mm

? 1
**

6 j

@DABEE *Y@Y> EEA @A[ I F [ @DG! HI FF I [ E [ FE ] E
[ ] ABEE *Y@Y> EE] [ EEI YE [ @G! HI YEI [ [ [ FE ZA

SLIJPMACHINE - ABS kunststof huis, geschikt 
voor elk mes d.m.v. de instelbare slijpstenen, 
eenvoudig in gebruik 
m7 "9' -*( 7 8*) : : ;J +"7 8' +*-*( 4$ *1 . MLP2. /B*? . 3*OL*. K. QMLK*
M=* . 3R*l 32UL*OR*1 L. 3\ *= U*MNL*. K_ 0\ M. O/L*VP23K23V*i NLL/\ *
& ( C! "7 ' *5*( "J < "$ ' +*; ' $ *C: < ) ' ( < X*-*O= Ó M2LP*L3*
Q/. \ M2̀ 0L*( 4$ B*. QQP= QP2T*Q=0 P*? N. ` 0L*/. 1 L*a*/'. 2KL*K'/L \ *
1 L0/L \ *PTV/. O/L \ B*U. ? 2/L \ *a*0M2/2\ LP*
& ' $ $ ' +$ $ C! ; ' "9-& ( $ C! "7 ' *-*J LNg0\ L*. 0\ *( 4$ -
& . MLP2. /B*VLL2V3LM*h01 *$ ? N/L2UL3*f = 3*& L \ \ LP3*. //LP*( PMB*
1 2MML/\ *KLP*f LP\ ML//O. PL3*$ ? N/L2U\ ML23L*

' < +: 7 = > ? 1 6 j
@ZYBEE *YEF > EAE FYG! HI @DBAI [ [ [ FE YAE



HOTELWARE & FOOD SERVICE EQUIPMENT *573

MESSENSLIJPER - met roestvrijstalen voet voor 
montage op een werkblad, gemakkelijk in 
gebruik en door slijpmechanisme van extra 
gehard staal geschikt voor alle soorten messen 
m7 "9' *$ ! ( +# ' 7 ' +*-*i 2MN*\ M. 23/L \ \ *\ MLL/*O. \ L*U= P*M. O/L*
1 = 03M23VB*. K. QMLK*M= *. //*i = Pl *1 LMN= K\ *OL ? . 0\ L*2M*2\ *L . \ 2/R*
1 . 32Q0/. MLK*OR*N. 3KB*K0L*M= *MNL*L I ? LQM2= 33. /*N. PK3L \ \ *= U*
MNL*\ MLL/*2M*i 2//*\ N. PQL3*. //*l 32f L \ *
( "J < "$ ' < +*+( # "8' *-*. QQ. PL2/*. f L ? *\ = ? /L*23= I B*? = 3f 2L3M*a*
M= 0ML \ */L \ *1 TMN= KL \ *KL*MP. f . 2/B*. f L ? *03L*K0PLMT*
L I ? LQM2= 33L//L*KL*MPL1 QL*/'. ? 2LP*/'. UU2/. VL*KL*M= 0\ */L \ *
? = 0M. 0I *L \ M*Q= \ \ 2O/L*
& ' $ $ ' +$ C! ; ' "9*J ' +ƒ ) *-*1 2M*C7 $ *90\ \ *UkP*1 LNPLPL*
( POL2M\ 1 LMN= KL3B*OLK2L303V\ UPL03K/2? N*03K*. 0\ VLUkNPM*1 2M*
VLN. PMLM*$ M. N/*V2OM*K2L*1 ˆ ? N/2? Nl L2M*U. \ M*. //L*& L \ \ LP*h0*
\ ? N/L2UL3*

7 = > ? 1 ' < +:
E[ E > EAE @ZG! HI [ [ I @A XABEE

MESSENSLIJPER - 2 stappen voor het slijpen van 
uw messen, met ergonomisch handvat en 
antislip kussentjes voor controle 
m7 "9' *$ ! ( +# ' 7 ' +*-*[ *\ MLQ\ *M= *\ N. PQL3*R= 0P*l 32UL \ B*i 2MN*
' PV= 3= 1 2? *N. 3K/L*. 3K*3= 3*\ /2Q*Q. K\ *U= P*? = 3MP= /*
( "J < "$ ' < +*+( # "8' *-[ *TM. QL \ *Q= 0P*. UŮMLP*f = \ *? = 0ML. 0I B*
. f L ? *03L*Q= 2V3TL*LPV= 3= 1 2̀ 0L*LM*Q. M23\ *. 3M2*KTP. Q. 3M*
Q= 0P*? = 3MPÙ /L*
& ' $ $ ' +$ C! ; ' "9*J ' +ƒ ) *-*[ *$ ? NP2MML*h01 *\ ? NgPUL3*"NPL*
& L \ \ LPB*1 2M*LPV= 3= 1 2\ ? NL3*J P2UU*03K*( 3M2-+0M\ ? N-# . K\ *UkP*
K2L*m= 3MP= //L*

7 = > ? 1 ' < +:
EZA> E@E ] G! HI @DI A ZBXA

MESSENSLIJPER - slechts 3 stappen voor het 
slijpen van uw messen, met ergonomisch 
handvat en antislip kussentjes voor controle 
m7 "9' *$ ! ( +# ' 7 ' +*-*_ 0\ M*F*\ MLQ\ *M= *\ N. PQL3*R= 0P*l 32UL \ B*
i 2MN*' PV= 3= 1 2? *N. 3K/L*. 3K*3= 3*\ /2Q*Q. K\ *U= P*? = 3MP= /*
( "J < "$ ' < +*+( # "8' *-*\ L0/L1 L3M*F*TM. QL \ *Q= 0P*. UŮMLP*f = \ *
? = 0ML. 0I B*. f L ? *03L*Q= 2V3TL*LPV= 3= 1 2̀ 0L*LM*Q. M23\ *. 3M2*
KTP. Q. 3M*Q= 0P*? = 3MPÙ /L*
& ' $ $ ' +$ C! ; ' "9*J ' +ƒ ) *-*30P*F*$ ? NP2MML*h01 *\ ? NgPUL3*"NPL*
& L \ \ LPB*1 2M*LPV= 3= 1 2\ ? NL3*J P2UU*03K*( 3M2-+0M\ ? N-# . K\ *UkP*
K2L*m= 3MP= //L*

7 = > ? 1 ' < +:
E@] > @] E XG! HI [ EI A @XBDA

ELECTRISCH MES - met beveiligde 
schuifschakelaar en vingerbescherming, 
ontgrendelingsknop voor de messen (20 cm), 
messen vaatwasmaschine bestendig 
' ; ' C) +"C*m7 "9' *-*i 2MN*\ . ULMR*= 3%= UU*\ i 2M? N*. 3K*U23VLP*
QP= ML ? M2= 3B*PL/L. \ L*O0MM= 3*U= P*O/. KL \ *G[ E*? 1 HB*O/. KL \ *
K2\ Ni . \ NLP*\ . UL*
C: < ) ' ( < *S; ' C) +"Q< ' *-*. f L ? *23MLPP0QML0P*KL*\ L ? 0P2MT*LM*
QP= MTVT*K= 2VNM\ B*O= 0M= 3*L _ L ? ML0P*KL \ */. 1 L \ *G[ E*? 1 HB*/. 1 L \ *
PT\ 2\ M. 3? L \ *KL*/. f L-f . 2\ \ L//L*
& ' $ $ ' +*' ; ' m) +"$ C! *-*1 2M*$ 2? NLPNL2M\ -$ ? N. /MLP*03K*
923VLP\ ? N0Mh> *' 3MP2LVL/03V\ l 3= QU*U0P*K2L*& L \ \ LP*G[ E*? 1 HB*
K2L*& L \ \ LP*\ 23K*$ Q0/1 . ? N23LOL \ M. 3K2V*

7 = > ;*M= M> *? 1 6 j ' < +:
*D@E> EYE Y] [ FE @EE [ ] BEE



HOTELWARE & FOOD SERVICE EQUIPMENT*574

INSECTENVANGER - twee onbreekbare 
neonlampen, lokken de insecten die vervolgens 
onontkoombaar worden vastgehouden door 
een kleefplaat. Vervaardigd in 
overeenstemming met de vereiste HACCP 
normen. Geschikt voor wand- en 
plafondbevestiging 
"7 $ ' C) -' X) ' +& "7 ( ) : +*-*Mi =* 03OPL. l . O/L*3L = 3*/. 1 Q\ B*
. MMP. ? M*23\ L ? M\ B*N=/ K23V*MNL1 *03. O/L*M= *L \ ? . QL*= 3*. *V/0L*
O=. PK> *& . 30U. ? M0PLK*23*. ? ? =P K. 3? L*i 2MN*MNL*PL` 02PL1 L3M\ *
=U *MNL*! ( CC# *PLV0/. M2=3 \ > *$ 02M. O/L*U= P*. MM. ? N1 L3M*M= *MNL*
i . //*=P *MNL*? L2/23V*
' X) ' +& "7 ( ) ' < +*8'"7 $ ' C) ' $ *-*KL0I *M0OL \ *23? . \ \ . O/L \ *. 0*
3T=3 *. MM2PL3M*/L \ *23\ L ? ML \ *̀ 02*L3-\ 02ML*\ = 3M*PLML30\ *
23T/0? M. O/L1 L3M*\ 0P*03*? . PM= 3*L3K02M*. f L ? *03*. KNT\ 2U> *
9. OP2? . M2= 3*? =3 U= P1 T1 L3M*/L \ *? =3 K2M2= 3\ *PL` 02\ L \ *! ( CC# > *
+LML30*Q= 0P*. MM. ? NL1 L3M*a*Q. P= 2*=0 *Q/. U= 3K*
"7 $ ' m) ' 7 6' +7 "C! ) ' +*-*hi L2*03hLPOPL ? N/2? NL*
7 L =3 /. 1 QL3*/= ? l L3*K2L*"3\ L l ML3*. 3*03K*i LPKL3*. 0U*L23LP*
m/LOL-& . MML*UL \ MVLN. /ML3> *! LPVL \ ML//M*3. ? N*& . \ \ V. OL*KLP*
VL/ML3KL3*6= P\ ? NP2UML3*! ( CC# > *J LL2V3LM*UkP*4LUL \ M2V03V*. 3*
KLP*j . 3K*= KLP*8L ? l L*

WANDMODEL/j ( ; ;& : 8' ;
& : 8' ; ; ' *( *# ( +: "%j ( 7 8& : 8' ;

' < +: 7 = > werkbereik%P. K20\ *= U*. ? M2= 3
P. R= 3*K'. ? M2= 3%( l M2= 3\ P. K20\

? 1 6 j

@YYBEE *AEA> XE@ 390 m² @] G! HI YEI @[ [ FE 2x15

[ ZBAE AEA> FDA doos ‡  10 kleefplaten%O= I *i 2MN*@E*V/0L*O= . PK\
O= Ó ML*a*@E*? . PM= 3\ *. KNT\ 2f L \ %8 = \ L*1 2M*@E*m/LOL-& . MML3

] BDA AEA> D@A lamp los%M0OL*= 3/R%M0OL*\ L0/%;. 1 Q*. //L23 15

PLAFONDMODEL/C' ";"7 J & : 8' ;
& ' 8' ; ; ' *#; ( 9: 7 8%*8' Cm& : 8' ;

' < +: 7 = > werkbereik%P. K20\ *= U*. ? M2= 3
P. R= 3*K'. ? M2= 3%( l M2= 3\ P. K20\

? 1 6 j

@ADBEE *AEA> XEE 390 m² @[ G! HI YYI YE [ FE 2x15

[ ZBAE AEA> FDA doos ‡  10 kleefplaten%O= I *i 2MN*@E*V/0L*O= . PK\
O= Ó ML*a*@E*? . PM= 3\ *. KNT\ 2f L \ %8 = \ L*1 2M*@E*m/LOL-& . MML3

] BDA AEA> D@A lamp los%M0OL*= 3/R%M0OL*\ L0/%;. 1 Q*. //L23 15

STANDAARD

' < +: 7 = > werkbereik%P. K20\ *= U*. ? M2= 3
P. R= 3*K'. ? M2= 3%( l M2= 3\ P. K20\

? 1 6 j

F ] ABEE *AEA> FDX 850 m² [ FG! HI XEI FD [ FE 2x40

XFBEE AEA> FXA doos ‡  10 kleefplaten%O= I *i 2MN*@E*V/0L*O= . PK\
O= Ó ML*a*@E*? . PM= 3\ *. KNT\ 2f L \ %8 = \ L*1 2M*@E*m/LOL-& . MML3

YFBEE AEA> DE@ lamp los%M0OL*= 3/R%M0OL*\ L0/%;. 1 Q*. //L23 40

HACCP



HOTELWARE & FOOD SERVICE EQUIPMENT *575

INSECTENVERDELGER - de apparaten zijn 
vervaardigd uit slagvast, kunststof materiaal 
dat voor perfecte isolatie zorgt tussen de 
interne, onder spanning staande, delen en de 
buitenzijde van het apparaat, de CRI-CRI is 
geconstrueerd naar de CEI veiligheidsnormen 
en staat voortdurend onder controle van de 
grootste Europese instituten voor veiligheid en 
kwaliteit 
"7 $ ' C) -' X) ' +& "7 ( ) : +$ *-*MNL*. QQ/2. 3? L \ *. PL*1 . KL*= U*
03OPL. l . O/LB*Q/. \ M2? B*i N2? N*QLPUL ? M/R*23\ 0/. ML \ *MNL*233LP*
Q. PM\ *03KLP*L/L ? MP2? *ML3\ 2= 3*UP= 1 *MNL*= 0MLP*Q. PM\ > *C+"-C+"*
i . \ *? = 3\ MP0? MLK*23*? = 1 Q/2. 3? L*i 2MN*MNL*\ . ULMR*PLV0/. M2= 3\ *= U*
MNL*CL3MP. /*' /L ? MP2? 2MR*"3\ M2M0ML*. 3K*PL1 . 23\ *03KLP*MNL*
\ 0QLPf 2\ 2= 3*= U*MNL*/. PVL \ M*' 0P= QL. 3*23\ M2M0ML \ *U= P*\ . ULMR*. 3K*
` 0. /2MR*? = 3MP= /*
8S$ "7 $ ' C) "$ ' < +*-*"/\ *\ = 3M*? = 3\ MP02M\ *K'03L*1 . M2cPL*
Q/. \ M2̀ 0L*. 3M2-? N= ? *LMB*LUUL ? M0. 3ML*03L*2\ = /. M2= 3*Q. PU. 2ML*
L3MPL*/L \ *Q2L ? L \ *23MTP2L0PL \ *\ = 0\ *ML3\ 2= 3*LM*/. *Q. P= 2*
L I MTP2L0PL > *CL \ *. QQ. PL2/\ *\ = 3M*? = 3\ MP02M\ *\ L/= 3*/L \ *3= P1 L \ *KL*
\ T? 0P2MT*C' "*LM*\ = 3\ *\ = 0\ */. *\ 0QLPf 2\ 2= 3*QLP1 . 3L3ML*KL \ *
23\ M0M2= 3\ *L0P= QTL33L \ B*? N. PVTL \ *KL*? = 3MPÙ /L*KL*/. *\ L ? 0P2MT*
LM*KL*/. *̀ 0. /2MT*KL \ *. PM2? /L \ *T/L ? MP2̀ 0L \ */L \ *Q/0\ *21 Q= PM. 3ML \ > *
"7 $ ' m) ' 7 6' +7 "C! ) ' +*-*82L*J LPgML*\ 23K*. 0\ *L23L1 *
\ ? N/. VUL \ ML3B*m03\ M\ M= UU*NLPVL \ ML//M*KLP*L23L*QLPULl ML*
"\ = /. M2= 3*hi 2\ ? NL3*KL3*233LPL3B*\ MP= 1 UkNPL3KL3*) L2/L3*03K*
KLP*( 0\ \ L3i . 3K*KL \ *J LPgML \ > *C+"-C+"*VLi gNPM*J LPgML*\ 23K*
3. ? N*C' "-$ 2? NLPNL2M\ -3= P1 L3*l = 3\ MP02LPM*03K*\ MLNL3*
U= PMi gNPL3K*03MLP*KLP*( 0U\ 2? NM*KLP*i 2? NM2V\ ML3*
L0P= Qg2\ ? NL3*$ 2? NLPNL2M\ -*03K*Q0. /2MgM\ -"3\ M2M0M2= 3L3*

15 Watt + 30 Watt (2x 15 Watt)

7 = > werkbereik%P. K20\ *= U*. ? M2= 3
P. R= 3*K'. ? M2= 3%( l M2= 3\ P. K20\

? 1 6 j ' < +:

*AEA> FEY 160 m² F [ G! HI FAI @] [ FE 15 @EABEE
*AEA> FED 320 m² F [ G! HI FAI @] [ FE 30 @[ YBEE

AEA> D@A lamp los%M0OL*= 3/R%M0OL*\ L0/%;. 1 Q*. //L23 15 ] BDA

20 Watt + 40 Watt (2x 20 Watt)

7 = > werkbereik%P. K20\ *= U*. ? M2= 3
P. R= 3*K'. ? M2= 3%( l M2= 3\ P. K20\

? 1 6 j ' < +:

*AEA> FEA 210 m² FZG! HI ] DI [ E [ FE 20 @XABEE
*AEA> FEX 430 m² FZG! HI ] DI [ E [ FE 40 @DYBEE

AEA> D[ E lamp los%M0OL*= 3/R%M0OL*\ L0/%;. 1 Q*. //L23 20 ZB[ A

80 Watt (2x 40 Watt)

7 = > werkbereik%P. K20\ *= U*. ? M2= 3
P. R= 3*K'. ? M2= 3%( l M2= 3\ P. K20\

? 1 6 j ' < +:

*AEA> FEZ 850 m² FZG! HI ] DI [ E [ FE 80 [ EYBEE

AEA> DYE lamp los%M0OL*= 3/R%M0OL*\ L0/%;. 1 Q*. //L23 40 @EBAE



HOTELWARE & FOOD SERVICE EQUIPMENT*576

INSECTENVANGER - kunststof, op hygi! nische 
wijze maken de lamp en een ventilator korte 
metten met allerlei vliegende insecten, deze 
zeer geluidsarme apparaten zijn uitgerust met 
een filter en een opvangbak die zich bij het 
uitnemen automatisch sluit 
"7 $ ' C) -' X) ' +& "7 ( ) : +*-*Q/. \ M2? B*23*. *NRV2L32? *i . R*MNL*
/. 1 Q*? =1 O23LK*i 2MN*. *f L3M2/. M= P*V2f L*\ N= PM*\ NP2UM*M= *. //*l 23K\ *
=U *U/R23V*23\ L ? M\ B*MNL \ L*/=i -\ = 03K*. QQ/2. 3? L \ *. PL*L` 02QQLK*
i 2MN*. *U2/MLP*. 3K*. *KP. i LP*U=P *KL. K*23\ L ? M\ *i N2? N*? /= \ L \ *
2M\ L/U*. 0M=- 1 . M2? . //R*i NL3*M. l L3*=0 M*= U*MNL*. QQ/2. 3? L*
8S$ "7 $ ' C) "$ ' < +*-*Q/. \ M2̀ 0LB*K'03L*1 . 32cPL*NRV2T32̀ 0L*/. *
/. 1 QL*L3*? =1 O23. 2\ =3 *. f L ? *03*f L3M2/. ML0P*/2̀ 02KL3M*KL \ *
23\ L ? ML \ *f = /. 3M\ *KL*M=0 ML \ *\ = PML \ B*? L \ *. QQ. PL2/\ *QPL \ ` 0L*
\ 2/L3? 2L0I *=3 M*03*U2/MPL*LM*03*M2P=2 P*Q= 0P*/L \ *23\ L ? ML \ *1 = PM\ *̀ 02*
\ L*ULP1 L *̀ 0. 3K*M2PT*KL*/'. QQ. PL2/*
"7 $ ' m) ' 7 6' +7 "C! ) ' +*-*m03\ M\ M= UUB*KLP*;. 1 QB*l = 1 O232LPM*
1 2M*L23L1 *6L3M2/. M=P *1 . ? NL3*l 0PhL3*# P= hL \ \ *1 2M*. //LPN. 3K*
U/2LVL3KL3*"3\ L l ML3B*K2L \ L*VLPg0\ ? N. P1 L3*J LPgML*f LPUkVL3*
kOLP*L23*92/MLP*03K*L23L*$ ? N0O/. KL*UkP*K2L*( 0U3. 1 L*KLP*
K0P? N*$ MP=1 \ ? N/. V*VLM̂MLML3*"3\ L l ML3B*K2L*\ 2? N*OL21 *
NLP. 0\ 3LN1 L3*. 0M=1 . M2\ ? N*\ ? N/2L \ \ M*

INSECTIVORO

' < +: 7 = > werkbereik%P. K20\ *= U*. ? M2= 3
P. R= 3*K'. ? M2= 3%( l M2= 3\ P. K20\

? 1 6 j

DFBEE *AEA> F ] E 180 m² FYG! HI [ AI [ [ [ FE 32

@DBAE AEA> DE[ lamp los%M0OL*= 3/R%M0OL*\ L0/%;. 1 Q*. //L23 32

KYOTO
] ABEE *AEA> F ] @ 200 m² FYG! HI [ AI @D [ FE 35

] BDA AEA> D@A lamp los%M0OL*= 3/R%M0OL*\ L0/%;. 1 Q*. //L23 15

INSECTENVANGER - fraai design, ontworpen 
om te plaatsen in ruimtes waar men 
insektenverdelgers niet hoort te zien of te 
horen. De neonverlichting lokt de insect welke 
daarna wordt vastgehouden door een 
kleefplaat. Geschikt voor wandbevestiging 
"7 $ ' C) *' X) ' +& "7 ( ) : +*-*. MMP. ? M2f L*1 = KL/B*KL \ 2V3LK*M= *
0\ LK*23*\ Q. ? L \ *i NLPL*23\ L ? M-L I MLP1 23. M= P\ *3= P1 . //R*. PL*3= M*
M=* OL*\ LL3*= P*NL. PK> *) NL*3L =3 /. 1 Q*. MMP. ? M\ *MNL*23\ L ? M*
N=/ K23V*2M*MNL3*= 3*. *V/0L*O=. PK> *j . //1 = KL/*
8S$ "7 $ ' C) "$ ' < +*-*. MMP. ? M2U*KL \ 2V3B*KTf L/= QQLP*\ QT? 2. /L*
QLP*0\ . VL \ *K̂ L \ Q. ? L \ *=0 *3=P 1 . //L1 L3M*/̂L I MLP1 23. ML0P*KL*
23\ L ? M*3L*QL0M*Q. \ *T? = 0MLP*LM*f = 2P> *;L*M0OL*. 0*3L = 3*. MM2PL3M*/L*
23\ L ? M*LM*2/\ *\ = 3M*PLML30\ *\ 0P*03*? . PM= 3*. KNL \ 2U> *# = 0P*
. MM. ? NL1 L3M*a*Q. P=2 *
"7 $ ' m) ' 7 6' +7 "C! ) ' +*-*\ ? N̂3 L \ *8L \ 2V3B*\ QLh2. /*
L3Mi 2? l L/M*U0P*+g01 L*i = *3=P 1 . /*1 . 33*KLP*
"3\ L ? ML3f LP32? NMLP*32? NM*\ LNL3*= KLP*N̂ PL3*1 ˆ ? NML > *
8LP*7 L =3 /. 1 QL*/=? l M*K2L*"3\ L ? M*03K*K2L*i LPK*. 0U*L23LP*
m/LOL1 . MML*UL \ MVLN. /ML3> *j . 3K. 0\ UkNP03V*

KUNSTSTOF/# ; ( $ ) "C%# ; ( $ ) "Q< ' %m< 7 $ ) $ ) : 99

' < +: 7 = > werkbereik%P. K20\ *= U*. ? M2= 3
P. R= 3*K'. ? M2= 3%( l M2= 3\ P. K20\

? 1 6 j

DZBEE *AEA> FDD 50 m² [ XG! HI YEI @X [ FE 20

ROESTVRIJSTAAL/$ ) ( "7 ;' $ $ *$ ) ' ' ;%"7 : X%C7 $
@FEBEE *AEA> YEE 50 m² [ XG! HI YEI @X [ FE 20

[ ZBAE AEA> FDA doos ‡  10 kleefplaten%O= I *i 2MN*@E*V/0L*O= . PK\
O= Ó ML*a*@E*? . PM= 3\ *. KNT\ 2f L \ %8 = \ L*1 2M*@E*m/LOL-& . MML3

FYBAE AEA> DEF lamp los%M0OL*= 3/R%M0OL*\ L0/%;. 1 Q*. //L23 20

INSECTIVORO

KYOTO



HOTELWARE & FOOD SERVICE EQUIPMENT *577

INSECTENVERDELGER - de apparaten zijn 
vervaardigd uit slagvast, kunststof materiaal 
dat voor perfecte isolatie zorgt tussen de 
interne, onder spanning staande, delen en de 
buitenzijde van het apparaat 
"7 $ ' C) -' X) ' +& "7 ( ) : +$ *-*MNL*. QQ/2. 3? L \ *. PL*1 . KL*= U*
03OPL. l . O/LB*Q/. \ M2? B*i N2? N*QLPUL ? M/R*23\ 0/. ML \ *MNL*233LP*
Q. PM\ *03KLP*L/L ? MP2? *ML3\ 2= 3*UP= 1 *MNL*= 0MLP*Q. PM\ *
8S$ "7 $ ' C) "$ ' < +*-*"/\ *\ = 3M*? = 3\ MP02M\ *K'03L*1 . M2cPL*
Q/. \ M2̀ 0L*. 3M2-? N= ? *LMB*LUUL ? M0. 3ML*03L*2\ = /. M2= 3*Q. PU. 2ML*
L3MPL*/L \ *Q2L ? L \ *23MTP2L0PL \ *\ = 0\ *ML3\ 2= 3*LM*/. *Q. P= 2*
L I MTP2L0PL*
"7 $ ' m) ' 7 6' +7 "C! ) ' +*-*82L*J LPgML*\ 23K*. 0\ *L23L1 *
\ ? N/. VUL \ ML3B*m03\ M\ M= UU*NLPVL \ ML//M*KLP*L23L*QLPULl ML*
"\ = /. M2= 3*hi 2\ ? NL3*KL3*233LPL3B*\ MP= 1 UkNPL3KL3*) L2/L3*03K*
KLP*( 0\ \ L3i . 3K*KL \ *J LPgML \ *

2x8 Watt

7 = > werkbereik%P. K20\ *= U*. ? M2= 3
P. R= 3*K'. ? M2= 3%( l M2= 3\ P. K20\

? 1 6 j ' < +:

*AEA> X@] 200 m² [ ZG! HI FXI @Y [ FE 22 AZBEE

AEA> ZEZ lamp los%M0OL*= 3/R%M0OL*\ L0/%;. 1 Q*. //L23 8 XB[ A

2x15 Watt

7 = > werkbereik%P. K20\ *= U*. ? M2= 3
P. R= 3*K'. ? M2= 3%( l M2= 3\ P. K20\

? 1 6 j ' < +:

*AEA> X[ E 315 m² F [ G! HI A[ I [ E [ FE 36 ] ABEE

AEA> Z@A lamp los%M0OL*= 3/R%M0OL*\ L0/%;. 1 Q*. //L23 15 ZB[ A

2x20 Watt

7 = > werkbereik%P. K20\ *= U*. ? M2= 3
P. R= 3*K'. ? M2= 3%( l M2= 3\ P. K20\

? 1 6 j ' < +:

*AEA> XYE 700 m² F [ G! HI ] DI @Y [ FE 45 XABEE

AEA> Z[ E lamp los%M0OL*= 3/R%M0OL*\ L0/%;. 1 Q*. //L23 20 DBAE



Complete Ware Handling System

De open opzetrand wordt gebruikt voor meer onderlinge afstand, wanneer 
volle rekken op elkaar worden gestapeld
) NL*= QL3*L I ML3KLP*. KK\ *NL2VNM*M= *QP= ML ? M*V/. \ \ i . PL*i NL3*/= . KLK*P. ? l \ *. PL*\ M. ? l LK*= 3L*0Q= 3*
. 3= MNLP
;. *PLN.0\ \ L*3= 3*? /= 2\ = 33TL*. 0V1 L3ML*/. *N. 0ML0P*. o*3*KL*QP= MTVLP*/L \ *f LPPL \ *̀ 0. 3K*/L \ *? . \ 2LP\ *
? N.PVT\ *\ = 3M*L1 Q2/T\ */̂03*\ 0P*/̂. 0MPL
8LP*( 0U\ ML ? l P. N1 L3*= N3L*9. ? NL23\ . Mh*\ ? N. UUM*1 LNP*! ˆ NL*03K*OL \ ? NkMhM*\ = *K2L*J /g\ LP*OL21 *
$ M. QL/3*KLP*VLUk//ML3*m̂ POL

Het kliksysteem zorgt ervoor, dat schroeven of andere bevestigingsmiddelen 
overbodig zijn. Eenmaal aangebracht laten de randen niet meer los
) NL*L I ML3KLP*\ R\ ML1 *. //= i \ *U. \ MB*\ 21 Q/L*. \ \ L1 O/R*i 2MN= 0M*/= = \ L *\ ? PL i \ *= P*= MNLP*U. \ ML3LP\ >
' I ML3KLP\ *i 2//*3= M*\ LQ. P. ML*= 3? L*23\ M. //LK
;L*\ R\ Mc1 L*o*I LP*QLP1 LM*03*. \ \ L1 O/. VL*\ 21 Q/L*LM*P. Q2KL*\ . 3\ *f 2\ *KTM. ? NTL \ *= 0*. 0MPL \ *1 = RL3\ *KL*
o*I . M2= 3;*. QPc\ */L*1 = 3M. VL*/L \ *PLN. 0\ \ L \ *LM*/L \ *? . \ 2LP\ *\ = 3M*KLf L30*23\ TQ. P. O/L \
8. \ *4LUL \ M2V03V\ R\ ML1 *LP1 ˆ V/2? NM*L23L*L23U. ? NL*Z0\ . 1 1 L3\ LMh03V*= N3L*/= \ L *$ ? NP. 0OL3*= KLP*
\ = 3\ M2VL*4LUL \ M2V03V\ 1 2MML/> *' 231 . /*1 = 3M2LPM*l . 33*1 . 3*KL3*( 0U\ ML ? l P. N1 L3*32? NM*i 2LKLP*L3MULP3L3

De opzetranden met vakindeling verschaffen een maximale afscheiding en 
bescherming tussen de glazen onderling en zorgen voor grotere hoogte
) NL*? = 1 Q. PM1 L3M*LI ML3KLP\ *QP= f 2KL*1 . I 21 01 *\ LQ. P. M2= 3*. 3K*QP= ML ? M2= 3*OLMi LL3*V/. \ \ i . PL*
i N2/L*. KK23V*NL2VNM
;L \ *PLN. 0\ \ L \ *? /= 2\ = 33T\ *PT. /2\ L3M*03L*\ TQ. P. M2= 3*LM*QP= ML ? M2= 3*1 . I 21 . /*L3MPL*/L \ *f LPPL \ *LM*03L*
. 0V1 L3M. M2= 3*KL*/. *N. 0ML0P
82L*( 0U\ ML ? l P. N1 L3*1 2M*9. ? NL23\ . Mh*f LPi 2Pl /2? NL3*L23L*VLVL3\ L2M2VL*)PL3303V*03K*$ ? N0Mh
hi 2\ ? NL3*KL3*J /g\ LP3*03K*\ ? N. UUL3*1 LNP*! ˆ NL

De dubbelwandige constructie zorgt voor een grote soliditeit en biedt extra 
bescherming tijdens het wasproces en transport c.q. opslag
) NL*K= 0O/L*i . //*? = 3\ MP0? M2= 3*. KK\ *\ MPL3VMN*. 3K*K0P. O2/2MR*. 3K*? 0\ N2= 3\ *i . \ N23V*. ? M2= 3*. 3K*\ N= ? l *
= U*N. 3K/23V
;. *? = 3\ MP0? M2= 3*a*K= 0O/L*Q. P= 2*. 0V1 L3ML*/. *\ = /2K2MT*LM*/= 3VLf 2MT*LM*. 1 = PM2M*KL \ *? N= ? \ *QL3K. 3M*/L*
/. f . VL*LM*/L*1 . 32L1 L3M
82L*K= QQL/i . 3K2VL*m= 3\ MP0l M2= 3*LPV2OM*L23L*VP̂ \ \ LPL*$ = /2K2MgM*03K*/g3VLPL*;LOL3\ K. 0LP*03K*
U03l M2= 32LPM*. /\ *$ M= \ \ Q= /\ MLP*i gNPL3K*KL \ *j . \ ? Nf = PV. 3VL \ *03K*)P. 3\ Q= PM\

HOTELWARE & FOOD SERVICE EQUIPMENT*578



Complete Ware Handling System

 CATERRACKS VAATWASKORVEN - bieden voor al het vaatwerk een effi  ci! nte 
oplossing. De robuuste vaatwaskorven verkleinen de kans op breuk, zijn 
ruimtebesparend en door de extra grote maaswijdte wordt optimaal 
wasresultaat verkregen. De CATERRACKS korven zijn geheel vervaardigd 
van speciaal polypropyleen en garanderen een jarenlange, probleemloze 
levensduur. De korven zijn in een groot aantal uitvoeringen leverbaar en 
worden kant en klaar afgeleverd

*C( ) ' ++( Cm$ *8"$ ! j ( $ ! "7 J *+( Cm$ *-*= UULP*. 3*LUo*? 2L3M*\ = /0M2= 3*U= P*. //*l 23K\ *= U*QP= O/L1 \ B*
? = 33L ? MLK*i 2MN*i . PL-N. 3K/23V> *) NL \ L*\ M0PKR*P. ? l \ *PLK0? L*OPL. l 23VB*\ . f L*\ Q. ? L*. 3K*23? PL . \ L*
QP= K0? M2f 2MR> *) NL2P*= QL3*QP= o*/L*. //= i \ *1 . I 21 01 *LI Q= \ 0PL*M= *i . \ N23V*. ? M2= 3*. 3K*U. ? 2/2M. ML \ *
i . \ N23V*. 3K*KPR23V> *& . KL*UP= 1 *MNL*OL \ M*1 . MLP2. /\ B*C( ) ' ++( Cm$ *2\ *KL \ 2V3LK*U= P*1 . 3R*RL. P\ *= U*
MP= 0O/L-UPLL*/2UL> *C( ) ' ++( Cm$ *. PL*KL/2f LPLK*. \ \ L1 O/LK*. 3K*PL. KR*U= P*0\ L

* ;L \ *C( $ "' +$ *C( ) ' ++( Cm$ *-*= UUPL3M*03L*\ = /0M2= 3*LUo*? 2L3ML*KL*M= 0\ */L \ *QP= O/c1 L \ B*/2T\ *. f L ? */L*
/. f . VL*LM*/L*\ M= ? l . VL*KL*f . 2\ \ L//LB*f LPPL \ *LM*? = 0f LPM\ > *CL \ *? . \ 2LP\ *P= O0\ ML \ *QLP1 LMML3M*KL*/21 2MLP*
? = 3\ 2KTP. O/L1 L3M*/. *? . \ \ L *LM*/̂0\ 0PL*LM*K̂T? = 3= 1 2\ LP*KL*/. *\ 0PU. ? L > *;L*MPL2//. VL*KL \ *? . \ 2LP\ *
C( ) ' ++( Cm$ *L \ M*? = 1 Q= \ T*KL*VP. 3KL \ *1 . 2//L \ *LM*= UUPL*03*PL \ 0/M. M*KL*/. f . VL*= QM21 . /> *9. OP2̀ 0T\ *K̂03L*
1 . M2cPL*\ R3MNTM2̀ 0L*1 L2//L0PB*/L \ *? . \ 2LP\ *C( ) ' ++( Cm$ *\ = 3M*KTf L/= QQT\ *Q= 0P*KL \ *. 33TL \ *KL*0M2/2\ . M2= 3*
\ . 3\ *QP= O/c1 L \ > *;L \ *? . \ 2LP\ *. f L ? */L0P*1 0/M2M0KL*KL \ *Q= \ \ 2O2/2MT\ *KL*? = 1 Q= \ 2M2= 3*\ = 3M*/2f PT\ *1 = 3MT\ *LM*
QPÍ M\ *a*/̂L1 Q/= 2

*82L*C( ) ' ++( Cm$ *$ # ‹ ;me +4' *-*O2LML3*L23L*hi L ? l 1 g\ \ 2VL*; ˆ \ 03V*UkP*. //L*# P= O/L1 LB*K2L*1 2M*KL1 *
$ Qk/L3*03K*;. VLP3*f = 3*J L \ ? N2PP*h0\ . 1 1 L3Ng3VL3> *82L \ L*P= O0\ ML3*m̂ POL*PLK0h2LPL3*i L \ L3M/2? N*
4P0? N*03K*6LP\ ? N/L2\ \ B*OP. 0? NL3*i L32VLP*+. 01 *03K*\ ML2VLP3*K2L*# P= K0l M2f 2MgM> *8. \ *i L2M1 . \ ? N2VL*
J 2MMLP*KLP*m̂ POL*O2LMLM*L23*= QM21 . /L \ *$ Qk/PL \ 0/M. M> *! LPVL \ ML//M*. 0\ *Q0. /2MgM\ *VP. 30/. M-m03\ M\ M= UU*
K2L3M*K. \ *$ R\ ML1 *KL1 *4L3kMhLP*f 2L/L*J. NPL*QP= O/L1 /= \ > *82L*C( ) ' ++( Cm$ *$ Qk/l ˆ POL*1 2M*2NPL3*U. \ M*
03OLVPL3hML3*m= 1 O23. M2= 3\ 1 ˆ V/2? Nl L2ML3*i LPKL3*VLOP. 0? N\ ULPM2V*1 = 3M2LPM*VL/2LULPM

 CATERRACKS wordt geassembleerd 
geleverd, voor latere uitbreiding zijn 
extra opzetranden leverbaar

* C( ) ' ++( Cm$ *2\ *KL/2f LPLK*. /PL . KR*. \ \ L1 O/LKB*
U= P*U0M0PL*. KK2M2= 3. /*i 2\ NL \ B*LI MP. *LI ML3KLP\ *. PL*
. f . 2/. O/L

* C( ) ' ++( Cm$ *L \ M*KT_ a*. \ \ L1 O/T*a*/. */2f P. 2\ = 3B*Q= 0P*
KL \ *L I ML3\ 2= 3\ *\ 0QQ/T1 L3M. 2PL \ *KL \ *PTN. 0\ \ L \ *\ = 3M*
K2\ Q= 32O/L \

* C( ) ' ++( Cm$ *i 2PK*h0\ . 1 1 L3VLO. 0M*VL/2LULPMB*
UkP*h0l k3UM2VL*' Pi L2MLP03VL3B*\ 23K*h0\ gMh/2? NL*
( 0U\ ML ? l P. N1 L3*f LPUkVO. P

Zie pagina 588 / $ L L*Q. VL*AZZ
6= 2P*Q. VL*AZZ*%*$ 2LNL*$ L2ML*\ L2ML*AZZ

G! H***YA*1 1

G! H*@EA*1 1

G! H***[ A*1 1

AEE*1 1
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HOTELWARE & FOOD SERVICE EQUIPMENT*580

KOPPENKORF - de koppenkorf CR 20 bevat
20 vakken, elk vak is 89x112 mm en is 
voorzien van een schuinzetstrip voor het 
uitlekken 
C< #* +( Cm*-*MNL*? 0Q*P. ? l *C+*[ E*N. \ *[ E*? = 1 Q. PM1 L3M\ *= U*
ZDI @@[ *1 1 B*L. ? N*? =1 Q. PM1 L3M*i 2MN*. *M2/M*O. P*U= P*KP. 23. VL*
C( $ "' +*5*) ( $ $ ' $ *-*/L*? . \ 2LP*C+*[ E*Q= 0P*/. f . VL*LM*
\ M=? l . VL*KL \ *M. \ \ L \ *L3*Q=\ 2M2=3 *23? /23TL*a*[ E*M. \ \ L \ *KL*
ZDI @@[ *1 1 *
) ( $ $ ' 7 m: +4*-*KLP*) . \ \ L3l = PO*C+*[ E*N. M*[ E*( OML2/L*f = 3*
ZDI @@[ *1 1 *UkP*$ ? NPgV\ ML//03V*KLP*) . \ \ L3*hi L ? l \ *f ˆ //2VL \ *
MP=? l 3L3
*

COMPART.

' < +: 7 = > ) RQL ? 1 1 . I > ? 1 ! > 1 . I > ? 1
@YBAE *C+[ EEE C+*[ E @EG! HI AEI AE DI @@B[ ZBA

20

KOPPENKORF - verhoogd, o.a. geschikt voor 
chocolademokken en melkbekers 
C< #* +( Cm*-*N2VNB*L \ QL ? 2. //R*U= P*N= M*? N= ? = /. ML*1 0V\ *
C( $ "' +*5*) ( $ $ ' $ *-*Q/0\ *N. 0MB*? = 3\ L2//T*Q= 0P*KL \ *1 = ` 0L \ *
GM. \ \ L \ *a*? N=? = /. M*Q. P*L I L1 Q/LH*
) ( $ $ ' 7 m: +4*-*N= ? NB*L1 QU=N /L3*UkP*$ ? N= l = /. KLOL ? NLP
*

 

' < +: 7 = > ) RQL ? 1 1 . I > ? 1 ! > 1 . I > ? 1
[ EBDA *C+[ EE@ C+*[ E-( @YG! HI AEI AE DI @@B[ @@BA

+1

DIENBLADENKORF - de open dienbladenkorf is 
speciaal ontworpen voor grote dienbladen 
) +( , *+( Cm*-*MN2\ *=Q L3*MP. R*P. ? l *2\ *\ QL ? 2U2? . //R*KL \ 2V3LK*U= P*
MN=\ L*L I MP. */. PVL*MP. R\ *. 3K*Q/. MMLP\ *
C( $ "' +*5*J +( 7 8*# ; ( ) ' ( < X*( 6' C*< 7 *C‘ ) S*: < 6' +) *-*
? L*? . \ 2LP*L \ M*? = 3? 0*\ QT? 2U2̀ 0L1 L3M*Q= 0P*/L*/. f . VL*KL \ *Q/. M\ *
LM*Q/. ML. 0I *KL*VP. 3KL \ *K21 L3\ 2= 3\ *
) ( 4;' ) ) m: +4*-*K2L \ LP*923VLPl =P O*2\ M*L23*$ QLh2. /L3Mi 0PU*
h01 *$ Qk/L3*f = 3*VP= \ \ L3*# /. MML3*03K*) . O/LMM\
*

' < +: 7 = > ) RQL ? 1
@[ BAE *C+AEEE C+*AE @EG! HI AEI AE



HOTELWARE & FOOD SERVICE EQUIPMENT *581

UNIVERSEELKORF - de universeelkorf heeft een 
grofmazige bodem en zijkanten, daardoor 
wordt er een zo groot mogelijke watercirculatie 
verkregen, welke ook zorgt voor gedegen en 
droog vaatwerk 
: # ' 7 *+( Cm*-*i 2MN*. 3*= QL3*O= MM= 1 *. 3K*\ 2KLi . //*KL \ 2V3*
i N2? N*QLP1 2M\ *1 . I 21 01 *i . MLP*? 2P? 0/. M2= 3*U= P*MN= P= 0VN*
i . \ N23V*. 3K*KPR23V*
C( $ "' +*7 : 7 *C;: "$ : 7 7 ' *# : < +*: 4J' ) $ *C+' < X*-*. f L ? *
03L*MPL2//. VL*K0*U= 3K*LM*KL \ *? = MT\ *a*VP. 3KL \ *1 . 2//L \ *
QP= U2/TL \ *QLP1 LMM. 3M*03L*L I ? L//L3ML*? 2P? 0/. M2= 3*K̂ L . 0*/= P\ *K0*
/. f . VL*LM*\ c? N. VL*
< 7 "6' +$ ( ;m: +4*-*LPV2OM*QLPULl ML \ *$ Qk/LPVLO32\ *K0P? N*
= UUL3L*m= 3\ MP0l M2= 3*f = 3*4= KL3*03K*$ L2ML3i . 3KL3*

7 = > ) RQL ? 1 ' < +:
*C+E@EE C+*@ @EG! HI AEI AE @EBDA

BESTEKKORF - de bestekkorf heeft een 
fijnmazige bodem die doeltreffend werkt voor 
bestek 
9;( ) j ( +' *+( Cm*-*i 2MN*. *U23L*1 L \ N*KL \ 2V3*\ 0PU. ? L*
. //= i 23V*1 . I 21 01 *i . MLP*? 2P? 0/. M2= 3*U= P*LUU2? 2L3M*i . \ N23V*
. 3K*KPR23V*
C( $ "' +*5*C: < 6' +) $ *-*? . \ 2LP*a*MPL2//. VL*\ LPPT*Q= 0P*/L*
/. f . VL*KL \ *? = 0f LPM\ *Q/. ? T\ *L3*f P. ? *
4' $ ) ' Cmm: +4*-*1 2M*L3V1 . \ ? N2VL1 *4= KL3*OL \ = 3KLP\ *
VLL2V3LM*UkP*4L \ ML ? l L*

7 = > ) RQL ? 1 ' < +:
*C+E[ EE C+*[ @EG! HI AEI AE @EBDA

BORDENKORF - de bordenkorf kenmerkt zich 
door ingegoten pennen welke geschikt zijn 
voor borden en dienbladen 
# ; ( ) ' *+( Cm*-*UL. M0PL \ *1 = /KLK-23*QLV\ *KL \ 2V3LK*M= *N= /K*
Q/. ML \ *. 3K*MP. R\ *
C( $ "' +*5*( $ $ "' ) ) ' $ *-*? . \ 2LP*a*K= 2VM\ *Q= 0P*/L*/. f . VL*KL \ *
. \ \ 2LMML \ B*Q/. M\ *LM*Q/. ML. 0I *
) ' ; ; ' +m: +4*-*& 2M*m03\ M\ M= UU-6= P\ QPk3VL3*h01 *! . /ML3*f = 3*
) L//LP3B*# /. MML3*03K*) . O/LMM\ *

7 = > ) RQL ? 1 ' < +:
*C+EFEE C+*F @EG! HI AEI AE @EBDA



HOTELWARE & FOOD SERVICE EQUIPMENT*582

A-type Glass Racks
BEKERGLAZENKORVEN 
) < & 4;' +*+( Cm$ *
C( $ "' +$ *C;: "$ : 7 7 S$ *# : < +*8' $ *6' ++' $ *$ ( 7 $ -# "' 8 $ *
me +4' *9‹ +*J ; ƒ $ ' +*: ! 7 ' *$ ) "' ;

*

COMPART.

' < +: 7 = > ) RQL ? 1 1 . I > *W*? 1 1 . I > *! *? 1
@@BDA *C+ED@E C+*ED-E( @EG! HI AEI AE @A ZBA
[ EBEE *C+ED@@ C+*ED-@( @YG! HI AEI AE @A @[
[ ] BEE *C+ED@[ C+*ED-[ ( @ZG! HI AEI AE @A @]
FFBEE *C+ED@F C+*ED-F( [ [ G! HI AEI AE @A [ E
FDBEE *C+ED@Y C+*ED-Y( [ ] G! HI AEI AE @A [ Y

COMPART.

' < +: 7 = > ) RQL ? 1 1 . I > *W*? 1 1 . I > *! *? 1
@[ BDA *C+@] @E C+*@] -E( @EG! HI AEI AE @@B[ ZBA
[ @BEE *C+@] @@ C+*@] -@( @YG! HI AEI AE @@B[ @[
[ XBEE *C+@] @[ C+*@] -[ ( @ZG! HI AEI AE @@B[ @]
FYBEE *C+@] @F C+*@] -F( [ [ G! HI AEI AE @@B[ [ E
YEBEE *C+@] @Y C+*@] -Y( [ ] G! HI AEI AE @@B[ [ Y

COMPART.

' < +: 7 = > ) RQL ? 1 1 . I > *W*? 1 1 . I > *! *? 1
@[ BDA *C+[ A@E C+*[ A-E( @EG! HI AEI AE D ZBA
[ @BEE *C+[ A@@ C+*[ A-@( @YG! HI AEI AE D @[
[ XBEE *C+[ A@[ C+*[ A-[ ( @ZG! HI AEI AE D @]
FYBEE *C+[ A@F C+*[ A-F( [ [ G! HI AEI AE D [ E
YEBEE *C+[ A@Y C+*[ A-Y( [ ] G! HI AEI AE D [ Y

COMPART.

' < +: 7 = > ) RQL ? 1 1 . I > *W*? 1 1 . I > *! *? 1
@FBDA *C+F] @E C+*F ] -E( @EG! HI AEI AE XBY ZBA
[ [ BEE *C+F] @@ C+*F ] -@( @YG! HI AEI AE XBY @[
[ ZBEE *C+F] @[ C+*F ] -[ ( @ZG! HI AEI AE XBY @]
FABEE *C+F] @F C+*F ] -F ( [ [ G! HI AEI AE XBY [ E
Y@BEE *C+F] @Y C+*F ] -Y( [ ] G! HI AEI AE XBY [ Y

COMPART.

' < +: 7 = > ) RQL ? 1 1 . I > *W*? 1 1 . I > *! *? 1
@YBDA *C+YD@E C+*YD-E( @EG! HI AEI AE ] BF ZBA
[ FBEE *C+YD@@ C+*YD-@( @YG! HI AEI AE ] BF @[
[ DBEE *C+YD@[ C+*YD-[ ( @ZG! HI AEI AE ] BF @]
F ] BEE *C+YD@F C+*YD-F( [ [ G! HI AEI AE ] BF [ E
Y[ BEE *C+YD@Y C+*YD-Y( [ ] G! HI AEI AE ] BF [ Y

9

16

25

36

49



HOTELWARE & FOOD SERVICE EQUIPMENT *583

Z-type Glass Racks
VOETGLAZENKORVEN 
$ ) ' & j ( +' *+( Cm$ *
C( $ "' +$ *C;: "$ : 7 7 ' $ *# : < +*8' $ *6' ++' $ *( *# "' 8*
me +4' *9‹ +*J ; ƒ $ ' +*& ") *$ ) "' ;

*

COMPART.

7 = > ) RQL ? 1 1 . I > *W*? 1 1 . I > *! *? 1 ' < +:
*C+ED[ @ C+*ED-@Z @YG! HI AEI AE @A @[ @DBEE
*C+ED[ [ C+*ED-[ Z @ZG! HI AEI AE @A @] [ XBEE
*C+ED[ F C+*ED-FZ [ [ G! HI AEI AE @A [ E FFBEE
*C+ED[ Y C+*ED-YZ [ ] G! HI AEI AE @A [ Y FDBEE

COMPART.

7 = > ) RQL ? 1 1 . I > *W*? 1 1 . I > *! *? 1 ' < +:
*C+@] [ @ C+*@] -@Z @YG! HI AEI AE @@B[ @[ [ EBEE
*C+@] [ [ C+*@] -[ Z @ZG! HI AEI AE @@B[ @] [ ZBEE
*C+@] [ F C+*@] -FZ [ [ G! HI AEI AE @@B[ [ E FYBEE
*C+@] [ Y C+*@] -YZ [ ] G! HI AEI AE @@B[ [ Y YEBEE

COMPART.

7 = > ) RQL ? 1 1 . I > *W*? 1 1 . I > *! *? 1 ' < +:
*C+[ A[ @ C+*[ A-@Z @YG! HI AEI AE D @[ [ [ BEE
*C+[ A[ [ C+*[ A-[ Z @ZG! HI AEI AE D @] [ DBEE
*C+[ A[ F C+*[ A-FZ [ [ G! HI AEI AE D [ E FYBEE
*C+[ A[ Y C+*[ A-YZ [ ] G! HI AEI AE D [ Y YEBEE

COMPART.

7 = > ) RQL ? 1 1 . I > *W*? 1 1 . I > *! *? 1 ' < +:
*C+F ] [ @ C+*F ] -@Z @YG! HI AEI AE XBY @[ [ FBEE
*C+F ] [ [ C+*F ] -[ Z @ZG! HI AEI AE XBY @] FEBEE
*C+F ] [ F C+*F ] -FZ [ [ G! HI AEI AE XBY [ E F ] BEE
*C+F ] [ Y C+*F ] -YZ [ ] G! HI AEI AE XBY [ Y Y[ BEE

COMPART.

7 = > ) RQL ? 1 1 . I > *W*? 1 1 . I > *! *? 1 ' < +:
*C+YD[ @ C+*YD-@Z @YG! HI AEI AE ] BF @[ [ YBEE
*C+YD[ [ C+*YD-[ Z @ZG! HI AEI AE ] BF @] FEBEE
*C+YD[ F C+*YD-FZ [ [ G! HI AEI AE ] BF [ E FZBEE
*C+YD[ Y C+*YD-YZ [ ] G! HI AEI AE ] BF [ Y YYBEE

9

16

25

36

49



HOTELWARE & FOOD SERVICE EQUIPMENT*584

BORDENKORF MET OPZETRANDEN - Deze zijn 
verkrijgbaar in 4 verschillende hoogten en 
telkens oplopend met 4 cm. De korven zijn 
voor opslag en transport van borden en 
schotels 
#; ( ) ' *+( Cm*j ") ! *' X) ' 7 8' +$ *-*( f . 2/. O/L*23*Y*K2UULPL3M*
NL2VNM\ B*Y*? 1 *N2VNLP*L. ? N*M21 L > *9= P*\ M= ? l 23V*. 3K*MP. 3\ Q= PM*
=U *Q/. ML \ *. 3K*\ . 0? LP\ *
C( $ "' +*5*( $ $ "' ) ) ' $ *( 6' C*+S! ( < $ $ ' $ *-*;2f P. O/L*L3
Y*N. 0ML0P\ *K2UUTPL3ML \ B*Y*? 1 *KL*Q/0\ *? N. ` 0L*U= 2\ > *# = 0P*
\ M=? l . VL*LM*MP. 3\ Q= PM*K̂ . \ \ 2LMML \ B*KL \ *Q/. M\ *LM*KL \ *\ = 0? = 0QL \ *
) ' ; ; ' +m: +4*& ") *( < 9$ ) ' Cm+( ! & ' 7 *-*;2LULPO. P*23
Y*f LP\ ? N2LKL3*! ˆN L3B*_ LKL \ 1 . /*Y*? 1 *N̂ NLP> *Z01 *;. VLP3*
03K*) P. 3\ Q=P M2LPL3*f = 3*) L//LP3B*# /. MML3*03K*< 3MLPM. \ \ L3

*

 

' < +: 7 = > ) RQL ? 1 1 . I > *! *? 1
@ZBAE *C+EFE@ C+*F-@ @YG! HI AEI AE @[

 

' < +: 7 = > ) RQL ? 1 1 . I > *! *? 1
[ FBAE *C+EFE[ C+*F-[ @ZG! HI AEI AE @]

 

' < +: 7 = > ) RQL ? 1 1 . I > *! *? 1
[ ZBAE *C+EFEF C+*F-F [ [ G! HI AEI AE [ E

 

' < +: 7 = > ) RQL ? 1 1 . I > *! *? 1
FFBAE *C+EFEY C+*F-Y [ ] G! HI AEI AE [ Y

+1

+2

+3

+4



HOTELWARE & FOOD SERVICE EQUIPMENT *585

UNIVERSEELKORF MET OPZETRANDEN - deze 
zijn verkrijgbaar in vijf verschillende hoogten 
telkens oplopend met 4 cm 
: # ' 7 *+( Cm*j ") ! *' X) ' 7 8' +$ *-*. f . 2/. O/L*23*U2f L*K2UULPL3M*
\ 2hL \ B*Y*? 1 *N2VNLP*L. ? N*M21 L*
C( $ "' +*8' *4( $ ' *( 6' C*+S! ( < $ $ ' $ *-*/2f P. O/L*L3*? 23` *
N. 0ML0P\ *K2UUTPL3ML \ B*Y*? 1 *KL*Q/0\ *? N. ` 0L*U= 2\ *
< 7 "6' +$ ( ;m: +4*& ") *( < 9$ ) ' Cm+( ! & ' 7 *-*/2LULPO. P*23*
Uk3U*f LP\ ? N2LKL3L3*! ˆ NL3B*_ LKL \ 1 . /*Y*? 1 *N̂ NLP

*

 

7 = > ) RQL ? 1 1 . I > *! *? 1 ' < +:
*C+E@E@ C+*@-@ @YG! HI AEI AE @[ @ZBAE

 

7 = > ) RQL ? 1 1 . I > *! *? 1 ' < +:
*C+E@E[ C+*@-[ @ZG! HI AEI AE @] [ FBAE

 

7 = > ) RQL ? 1 1 . I > *! *? 1 ' < +:
*C+E@EF C+*@-F [ [ G! HI AEI AE [ E [ ZBAE

 

7 = > ) RQL ? 1 1 . I > *! *? 1 ' < +:
*C+E@EY C+*@-Y [ ] G! HI AEI AE [ Y FFBAE

 

7 = > ) RQL ? 1 1 . I > *! *? 1 ' < +:
*C+E@EA C+*@-A FEG! HI AEI AE [ Z FZBAE

+1

+2

+3

+4

+5



HOTELWARE & FOOD SERVICE EQUIPMENT*586

BESTEKKORF MET OPZETRANDEN - voor gebruik 
met bestekkorfjes, de basis van deze 
bestekkorf bestaat uit korf CR 16 en een 
standaard opzetrand met vakverdeling van 
112 x 112 mm, voor transport en opslag 
worden de korven verhoogd met open 
opzetranden 
9;( ) j ( +' *+( Cm*j ") ! *' X) ' 7 8' +$ *-*M= *OL*0\ LK*i 2MN*
U/. Mi . PL*N= /KLP\ B*MNL*O. \ L*=U *MN2\ *U/. Mi . PL*P. ? l *2\ *P. ? l *C+*
@] *i 2MN*. *\ M. 3K. PK*K2f 2KLK*L I ML3KLP*i 2MN*@@[ *1 1 *\ ` 0. PL*
? =1 Q. PM1 L3M\ B*U= P*\ M= ? l 23V*. 3K*MP. 3\ Q= PM*NL2VNM*2\ *. KKLK*
OR*1 L. 3\ *= U*=Q L3*L I ML3KLP\ *
C( $ "' +*( 6' C*+S! ( < $ $ ' $ *-*Q=0 P*KL \ *C: < 6' +) $ *Q/. ? T\ *
K. 3\ *KL \ *V=K LM\ B*/L*? . \ 2LP*KL*O. \ L*KL*? L*? . \ 2LP*L \ M*/L*C+*@] *
. f L ? *PLN. 0\ \ L*? /=2 \ =3 3TL*\ M. 3K. PK*a*? = 1 Q. PM21 L3M\ *KL*
@@[ *I *@@[ *1 1 B*Q= 0P*/L*\ M=? l . VL*LM*MP. 3\ Q= PM*/. *N. 0ML0P*L \ M*
. 0V1 L3MTL*1 =R L33. 3M*PLN. 0\ \ L \ *3= 3*? /= 2\ = 3TL \ *
4' $ ) ' Cmm: +4*& ") *( < 9$ ) ' Cm+( ! & ' 7 *-*UkP*J LOP. 0? N*
1 2M*4L \ ML ? l -m̂? NLP3B*KLP*J P03Kl = PO*2\ M*N2LP*C+*@] *1 2M*
$ M. 3K. PK-*( 0U\ ML ? l P. N1 L3*1 2M*9g? NLP3*f = 3*@@[ *1 1 B*h01 *
;. VLP3*03K*) P. 3\ Q= PM*i LPKL3*K2L*m̂ POL*1 2MML/\ *
( 0U\ ML ? l P. N1 L3*=N 3L*9. ? NL23ML2/03V*LPN̂ NM
*

 

' < +: 7 = > ) RQL ? 1 1 . I > *W*? 1 1 . I > *! *? 1
[ XBEE *C+@] E[ C+*@] -[ @ZG! HI AEI AE @@B[ I @@B[ @]

 

' < +: 7 = > ) RQL ? 1 1 . I > *W*? 1 1 . I > *! *? 1
FZBEE *C+@] EY C+*@] -Y [ ] G! HI AEI AE @@B[ I @@B[ [ Y

 

' < +: 7 = > ) RQL ? 1 1 . I > *W*? 1 1 . I > *! *? 1
YYBEE *C+@] EA C+*@] -A FEG! HI AEI AE @@B[ I @@B[ [ Z

BESTEKBEKER - polyethyleen 
C< ) ; ' +, *4' ( m' +*-*Q=/ RLMNR/L3L*
J : 8' ) *# : < +*; ( 6( J ' *C: < 6' +) $ *-*Q= /RTMNR/c3L*
4' $ ) ' Cmme C! ' +*-*# =/ RLMNR/L3*

' < +: 7 = > ) RQL ? 1 ! *? 1
@BZA E[ F > EE@ rond%P= 03K%P= 3KL%P03K W*@E @FBE
@BZA E[ F > E [ @ vierkant%\ ` 0. PL%? . PPT%f 2LPL ? l 2V @@I @@ @FBA

Bij CaterRacks kan gebruik worden gemaakt 
van het coderingssysteem m.b.v. kleur clips 
C. MLP+. ? l \ *. /\ =* N. \ *. *f LPR*LUU2? 2L3M*. 3K*032̀ 0L*? = K23V*
\ R\ ML1 *M=* 2KL3M2UR*MNL*? = 3ML3M\ *=U *MNL*f . P2= 0\ *P. ? l \ *OR*1 L. 3\ *
=U *? =/ =0 P*? /2Q\ *
C. MLP+. ? l \ *Q=\ \ cKL*03*\ R\ Mc1 L*KL*? = K. VL*LUU2? . ? L*. U23*
K'2KL3M2U2LP*23\ M. 3M. 3T1 L3M*/L*? = 3ML30*KL \ *? . \ 2LP\ *a*/'. 2KL*
KL*? /2Q\ *KL*? =0 /L0P*
C. MLP+. ? l \ *f LPUkVM*. 0? N*kOLP*L23*\ LNP*hi L ? l 1 g\ \ 2VL \ *
C=K 2LP\ R\ ML1 *h0P*1 kNL/= \ L3*"KL3M2U2h2LP03V*KL \ *"3N. /M\ *KLP*
f LP\ ? N2LKL3L3*m̂P OL*1 2MML/\ *U. POL*C/2Q\ *

' < +: 7 = > kleur%? = /= P%? = 0/L0P%9. POL
EBAE *C+@EE@ wit%i N2ML%O/. 3? %i L2\ \
EBAE *C+@EE[ rood%PLK%P= 0VL%P= M
EBAE *C+@EEF oranje%= P. 3VL%= P. 3VL%= P. 3VL
EBAE *C+@EEY groen%VPLL3%f LPM%VPk3
EBAE *C+@EEA geel%RL//= i %_ . 03L%VL/O
EBAE *C+@EE] zwart%O/. ? l %3= 2P%\ ? Ni . Ph

+2

+4

+5
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DEKSEL VOOR VAATWASKORVEN 
C: 6' +*9: +*8"$ ! j ( $ ! "7 J *+( Cm$ *
C: < +6' +C;' *# : < +*C( $ "' +$ *
8' Cm' ;*9‹ +*$ # ‹ ;me +4' *

7 = > ? 1 ' < +:
*C+AAEE [ BAG! HI AEI AE ZBDA

BESTEKINZET- EN DRAAGKORF 
9;( ) j ( +' *4( $ m' ) *
C( $ "' +*5*C: < 6' +) $ *
m( $ ) ' 7 *9‹ +*4' $ ) ' Cm' *GZ< & *j ( $ C! ' 7 *< 7 8*;( J ' +7 H*

7 = > ) RQL ? 1 ' < +:
*C+] EEE A @AG! HI YFI [ @ DBDA

BESTEKINZET-EN DRAAGKORF - met 
wegklapbare grepen 
9;( ) j ( +' *4( $ m' ) *-*i 2MN*U= /K23V*N. 3K/L \ *
C( $ "' +*5*C: < 6' +) $ *-*. f L ? *KL \ *Q= 2V3TL \ *L \ ? . 1 = M. O/L \ *
m( $ ) ' 7 *9‹ +*4' $ ) ' Cm' *-*1 2M*N= ? Nl /. QQO. PL3*! . 3KVP2UUL3*

7 = > ) RQL ? 1 ' < +:
*C+] AEE B @AG! HI YFI [ @ @[ BDA

KORVEN TRANSPORTWAGEN - met duwbeugel 
+( Cm*8: ;; , *-*i 2MN*N. 3K/L*
C! ( +": ) *5*C( $ "' +$ *-*. f L ? *O. PPL*Q= 0\ \ = 2P*
me +4' j ( J ' 7 *-*1 2M*;L3l \ M. 3VL*

7 = > ? 1 ' < +:
*C+XEEE ZAG! HI A[ I A[ DABEE

KORVEN TRANSPORTWAGEN 
+( Cm*8: ;; , *
C! ( +": ) *5*C( $ "' +$ *
me +4' -9( ! +J ' $ ) ' ; ;*

7 = > ? 1 ' < +:
*C+XAEE @ZG! HI A[ I A[ A[ BEE

A

B
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OPZETRAND - extra 
' X) ' 7 8' +*-*. KK2M2= 3. /*
+' ! ( < $ $ ' *# : < +*C( $ "' +*-*\ 0QQ/T1 L3M. 2PL*
( < 9$ ) ' Cm+( ! & ' 7 *-*h0\ gMh/2? N*

' < +: 7 = > ? 1
] BYA *C+-E YBAG! HI AEI AE

OPZETRAND - extra 
' X) ' 7 8' +*-*. KK2M2= 3. /*
+' ! ( < $ $ ' *# : < +*C( $ "' +*-*\ 0QQ/T1 L3M. 2PL*
( < 9$ ) ' Cm+( ! & ' 7 *-*h0\ gMh/2? N*

' < +: 7 = > C= 1 Q> ? 1 1 . I > *W*? 1
] BYA *C+-ED 9 YBAG! HI AEI AE @ABE

OPZETRAND - extra 
' X) ' 7 8' +*-*. KK2M2= 3. /*
+' ! ( < $ $ ' *# : < +*C( $ "' +*-*\ 0QQ/T1 L3M. 2PL*
( < 9$ ) ' Cm+( ! & ' 7 *-*h0\ gMh/2? N*

' < +: 7 = > C= 1 Q> ? 1 1 . I > *W*? 1
] BYA *C+-@] 16 YBAG! HI AEI AE @@B[

OPZETRAND - extra 
' X) ' 7 8' +*-*. KK2M2= 3. /*
+' ! ( < $ $ ' *# : < +*C( $ "' +*-*\ 0QQ/T1 L3M. 2PL*
( < 9$ ) ' Cm+( ! & ' 7 *-*h0\ gMh/2? N*

' < +: 7 = > C= 1 Q> ? 1 1 . I > *W*? 1
] BYA *C+-[ A 25 YBAG! HI AEI AE * DBE

OPZETRAND - extra 
' X) ' 7 8' +*-*. KK2M2= 3. /*
+' ! ( < $ $ ' *# : < +*C( $ "' +*-*\ 0QQ/T1 L3M. 2PL*
( < 9$ ) ' Cm+( ! & ' 7 *-*h0\ gMh/2? N*

' < +: 7 = > C= 1 Q> ? 1 1 . I > *W*? 1
] BYA *C+-F ] 36 YBAG! HI AEI AE * XBY

OPZETRAND - extra 
' X) ' 7 8' +*-*. KK2M2= 3. /*
+' ! ( < $ $ ' *# : < +*C( $ "' +*-*\ 0QQ/T1 L3M. 2PL*
( < 9$ ) ' Cm+( ! & ' 7 *-*h0\ gMh/2? N*

' < +: 7 = > C= 1 Q> ? 1 1 . I > *W*? 1
] BYA *C+-YD 49 YBAG! HI AEI AE * ] BF

CR-0

CR-09

CR-16

CR-25

CR-36

CR-49



Complete Ware Handling System

& & **W*@AE*-*D*C: & # ( +) >

&& **W*@@[ *-*@] *C: & # ( +) >

&& **W*DE*-*[ A*C: & # ( +) >

&& **W*XY*-*F ] *C: & # ( +) >

&& **W*] F*-*YD*C: & # ( +) >
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Bepaling van de juiste vakgrootte: plaats het glas ondersteboven op 
de tekening, wanneer het glas binnen het vak past (let op de bolling 
van het glas) geeft deze aan welke korf geschikt is voor het glas.
Voor de juiste hoogte gebruik de meetlat op schaal.
8LMLP1 23L*MNL*. QQP= QP. 2ML*? = 1 Q. PM1 L3M*\ 2hLd*Q/. ? L*MNL*V/. \ \ *0Q\ 2KL*K= i 3*= 3*MNL*
KP. i 23VB*i NLPL*MNL*V/. \ \ *o*M\ *23\ 2KL*MNL*O= I *G3= ML*MNL*? 0Pf . M0PL*= U*MNL*V/. \ \ H*MNL*P2VNM*
301 OLP*= U*? = 1 Q. PM1 L3M\ *? . 3*OL*? N= \ L3> *
9= P*MNL*? = PPL ? M*NL2VNM*0\ L*MNL*P0/LP*\ ? . /L >
8TMLP1 23LP*/L \ *K21 L3\ 2= 3\ *K̂ 03*? = 1 Q. PM21 L3Md*Q/. ? Lh*/L*f LPPL*a*/̂L3f LP\ *\ 0P*/L*KL \ \ 23B*
= ˘ */L*f LPPL*\ ^ . K. QML*a*/̂23MTP2L0P*KL*/. *O= Ó ML*G3= ML*KL*/. *? = 0PO0PL*K0*f LPPLH*23K2̀ 0L*/L*
? . \ 2LP*QP= QPL*. 0*f LPPL >
< M2/2\ Lh*/. *O= 33L*N. 0ML0P*\ 0P*/. *PcV/L >
9L \ M\ ML//L3*KLP*P2? NM2VL3*9. ? NVP̂ \ \ Ld*/LVL3*$ 2L*K. \ *J /. \ *l = QUkOLP*. 0U*K2L*ZL2? N303VB*
i = *K. \ *J /. \ *Q. \ \ M*23*K2L*4= I *GO2MML*OL. ? NML*K2L*j ˆ /O03V*KL \ *J /. \ L \ H*L3M\ ? NL2KLM*
i L/? NLP*m= PO*UkP*K. \ *J /. \ *VLL2V3LM*2\ M>
6LPi L3KL3*$ 2L*K2L*P2? NM2VL*! ˆ NL*. 0U*KL1 *;23L. />
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 De vaatwasmachines van ELETTROBAR zijn gefabriceerd uit roestvrijstaal. De vaatwasmachines 
hebben een volledig automatische vaatwascyclus, thermostatisch geregelde tank- en 
boilerelementen, een automatische waterniveau regeling en zijn voorzien van 
veiligheidsschakelaar op de deur. De sproeiarmen zijn eenvoudig te demonteren voor het 
schoonmaken. Wateraansluiting ÿ  3/4"
 ) NL*K2\ Ni . \ NLP\ *= U*' ; ' ) ) +: 4( +*. PL*1 . KL*= U*\ M. 23/L \ \ *\ MLL/> *j 2MN*U0//*. 0M= 1 . M2? *= QLP. M2= 3> *$ LQ. P. ML*MNLP1 = \ M. M2?
PLV0/. M2= 3*= U*NL. M23V*L/L1 L3M\ *U= P*i . \ N23V*. 3K*P23\ 23V> *j 2MN*\ . ULMR*1 2? P= \ i 2M? N*= 3*K= = PB*P23\ L*. P1 \ *. PL*PL1 = f . O/L*M=
U. ? 2/2M. ML*? /L . 323V> *j . MLP? = 33L ? M2= 3*F%Y"
*;L \ */. f L-f . 2\ \ L//L \ *KL*' ; ' ) ) +: 4( +*. 0I *23= I > *; L \ *PT\ 2\ M. 3? L \ *KL*/. f . VL*LM*KL*P23Á . VLB*U= 3? M2= 33. 3M*\ TQ. P. ML1 L3MB*\ = 3M*
PLV/TL \ *Q. P*MNLP1 = \ M. M> *( f L ? *1 2? P= -23MLPP0QML0P*Q= 0P*/. *Q= PMLB*/L \ *OP. \ *P= M. M2U\ *\ = 3M*. 1 = f 2O/L \ *L3*f 0L*K̂03*3LMM= R. VL*. 2\ T> *
C= 33L ? M2= 3*KëL . 0*F%Y"
*' ; ' ) ) +: 4( +*J L \ ? N2PP\ Qk/1 . \ ? N23L3*. 0\ *C7 $ > *$ LQ. P. M*U03l M2= 32LPL3KL*! L2hl ˆ PQLP*UkP*j . \ ? NOL ? l L3*03K
7 . ? N\ Qk/i . P1 i . \ \ LP\ QL2? NLP*i LPKL3*MNLP1 = \ M. M2\ ? N*PLV0/2LPM> *82L*P= M2LPL3KL3*$ Qk/. P1 L*\ 23K*hi L ? l \ */L2? NMLP*+L232V03V*
. O3LN1 O. P> *& 2l P= \ ? N. /MLP*UkP*) kPL > *j . \ \ LP. 3\ ? N/0\ \ *F%Y"

GLAZEN- EN KOPPEN SPOELMACHINE - 
controlepaneel met hoofdschakelaar en 
programma/ start-schakelaar. Wastijd
90 en 120 seconden. Met gepatenteerde 
kunststof sproeiarmen. Met naglans doseerder, 
wordt geleverd met 2 universeelkorven en
2 bestekbekers 
J ; ( $ $ *( 7 8*C< # *j ( $ ! ' +*-*? = 3MP= /*Q. 3L/*i 2MN*1 . 23\ i 2M? N*
. 3K*QP=V P. 1 %Q0\ N*\ i 2M? N> *j . \ N23V*M21 L*DE*. 3K*@[ E*
\ L ? =3 K\ > *j 2MN*3Li **i . \ N23V*032M*Q. ML3M*PLV2\ MLPLK> *
+23\ L*. 2K*K2\ QL3\ LP*23? /0KLK*. 3K*KL/2f LPLK*i 2MN*[ *= QL3*
P. ? l \ *. 3K*[ *? 0M/LPR*OL. l LP\ *
; ( 6' *6' ++' $ *' ) *) ( $ $ ' $ *-*. f L ? *O= 0M= 3*1 . P? NL-. PPÍ M*LM*03*
23MLPP0QML0P*1 . P? NL-. PPÍ M> *80PTL*? R? /L*KL*/. f . VL
DE*LM*@[ E*\ L ? =3 KL \ > *( f L ? */L \ *OP. \ *P= M. M2U\ *3= 0f L . 0I *OPL0LM*
KTQ=\ T> *8 =\ L0P*KL*QP= K02M*KL*P23Á . VL*23? = PQ= PT> *
( f L ? *[ *? . \ \ 2LP*M. \ \ L *LM*[ *V= KLM\ *Q= 0P*? = 0f LPM\ *
J ; ƒ $ ' +*< 7 8*) ( $ $ ' 7 $ # ‹ ;& ( $ C! "7 ' *-*1 2M*$ ? N. /M-) . \ ML3**
' 23-( 0\ *$ ? N. /MLP> *j . \ ? N-ZRl /0\ K. 0LP*DE*03K*@[ E*
$ L l 03KL3> *& 2M*3L0LP*P=M2LPL3KL3*$ Qk/. P1 L*Q. ML3M*
. 3VL1 L/KLM> *' 23VLO. 0ML3*7 . ? N\ Qk/1 2MML/K= \ 2LPVLPgM> *
j 2PK*VL/2LULPM*1 2M*[ *< 32f LP\ . /l ˆP OL3*03K*[ *4L \ ML ? l OL ? NLP

*
' < +: 7 = > ) RQL ? 1 6 j

@[ [ ABEE *AXE> EFA Fast 30 ] EG! HI Y@I YD [ FE FAEE
@FDABEE *AXE> EYE Fast 40 ] XG! HI YYI AY [ FE FAEE

Fast 30

Fast 40

  Fast 30 Fast 40
* - afmeting korven: : 35 x 35 cm 39 x 39 cm

 - vulhoogte  : 25 cm max. 30 cm max.
 - boiler capaciteit : 2,6 liter 2,6 kW 2,6 liter 2,6 kW
 - tankinhoud  : 7 liter 0,6 kW 8 liter 0,6 kW

* -*K21 L3\ 2= 3\ *P. ? l \ * d*FA*I *FA*? 1 * FD*I *FD*? 1
* -*/= . K23V*NL2VNM** d*[ A*? 1 *1 . I > * FE*? 1 *1 . I >
* -*O= 2/LP*? . Q. ? 2MR* d*[ B] */2MLP*[ B] *l j * [ B] */2MLP*[ B] *l j
* -*? . Q. ? 2MR*M. 3l * d*X*/2MLP*EB] *l j * Z*/2MLP*EB] *l j

* -*K21 L3\ 2= 3\ *? . \ 2LP\ ** d*FA*I *FA*? 1 * FD*I *FD*? 1
* -*N. 0ML0P*KL*PL1 Q/2\ \ . VL* d*[ A*? 1 *1 . I > * FE*? 1 *1 . I >
* -*? . Q. ? 2MT*K0*? N. 0UUL-L. 0* d*[ B] *;2MPL*[ B] *l j * [ B] *;2MPL*[ B] *l j
* -*? . Q. ? 2MT*? 0f L** d*X*;2MPL*EB] *l j * Z*;2MPL*EB] *l j

* -*( O1 L \ \ 03VL3*m̂ POL** d*FA*I *FA*? 1 * FD*I *FD*? 1
* -*7 0MhN̂ NL** d*[ A*? 1 *1 . I > * FE*? 1 *1 . I >
* -*9. \ \ 03V\ f LP1 ˆ VL3*4= 2/LP* d*[ B] *;2MLP*[ B] *l j * [ B] *;2MLP*[ B] *l j
* -*9. \ \ 03V\ f LP1 ˆ VL3*4L ? l L3* d*X*;2MLP*EB] *l j ** Z*;2MLP*EB] *l j
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230V 400V
3,5 kW 6,8 kW

VAATWASSER ELETTROBAR - controlepaneel met hoofdschakelaar en programma/startschakelaar, 
wastijd 60, 90 of 180 seconden, met naglansdoseerder, wordt geleverd met 1 universeelkorf,
1 bordenkorf en 1 bestekbeker 
8"$ ! j ( $ ! ' +*' ; ' ) ) +: 4( +*-*i 2MN*? =3 MP=/ *Q. 3L/*i 2MN*1 . 23*\ i 2M? N*QP= VP. 1 %Q0\ N*\ i 2M? NB*i . \ N23V*M21 L*] EB*DE*= P*@ZE*\ L ? = 3K\ B*
P23\ L*. 2K*K2\ QL3\ LP*23? /0KLK*. 3K*KL/2f LPLK*i 2MN*@*=Q L3*P. ? l B*@*Q/. ML*P. ? l *. 3K*@*? 0M/LPROL. l LP*
;( 6' -6( "$ $ ' ; ; ' $ *' ; ' ) ) +: 4( +*-*. f L ? *O=0 M=3 *1 . P? NL-. PPÍ M*LM*03*23MLPP0QML0P*1 . P? NL-. PPÍ MB*K0PTL*? R? /L*KL*/. f . VL*] EB*DE*= 0
@ZE*\ L ? =3 KL \ B*K=\ L0P*KL*QP=K 02M*KL*P23Á . VL*=3 ? =P Q=P TB*. f L ? *@*? . \ \ 2LP*M. \ \ LB*@*? . \ \ 2LP*. \ \ 2LMML \ *LM*@*V= KLM*Q= 0P*? = 0f LPM\ **
J ' $ C! "++$ #‹ ;& ( $ C! "7 ' 7 *' ; ' ) ) +: 4( +*-*& 2M*! . 0QM\ ? N. /MLP*03K*$ ? N. /M-) . \ ML3> *j . \ ? N-ZRl /0\ K. 0LP*] EB*DE*= KLP*@ZE*
$ L l 03KL3> *' 23VLO. 0ML3*7 . ? N\ Qk/1 2MML/K=\ 2LPVLPgM> *j 2PK*VL/2LULPM*1 2M*@*< 32f LP\ . /l = POB*@*) L//LPl = PO*03K*@*4L \ ML ? l OL ? NLP

*
7 = > ) RQL ? 1 6 j ' < +:
*AXE> EAE Fast 60M Z[ G! HI AZI ] E [ FE FAEE @ZDABEE
*AXE> EA@ Fast 60 Z[ G! HI AZI ] E YEE ] ZEE @DDABEE

*AXE> EAA*

* met ingebouwde afvoerpomp + zeepdispenser*%*i 2MN*O02/M-23*KP. 23*Q01 Q*+*KLMLPVL3M*K2\ QL3\ LP
.f L ? *Q= 1 QL*KL*f 2K. 3VL*23MTVPT*+*K2\ MP2O0ML0P*KTMLPVL3M*%*1 2M*23MLVP2LPML*( OU/0\ \ -# 01 QL*+*+L232V03V\ 1 2MML/\ QL3KLP

Fast 60M DE Z[ G! HI AZI ] E [ FE FAEE [ EDABEE
*AXE> EA] * Fast 60 DE Z[ G! HI AZI ] E YEE ] ZEE [ @[ ABEE

ONDERSTEL - met verstelbare poten 
4( $ ' *< 7 ") *-*i 2MN*. K_ 0\ M. O/L*/LV\ *

$ : < 4( $ $ ' & ' 7 ) *-*. f L ? *KL \ *Q2LK\ *PTV/. O/L \ *
< 7 ) ' +$ C! +( 7 m*-*1 2M*N̂ NL3f LP\ ML//O. PL3*9k\ \ L3*

7 = > ? 1 ' < +:
*AXE> E@E FZG! HI AZI ] E @DABEE

*- instelbare wastijd, 60, 90 of 180 seconden
- waterverbruik per wascyclus ± 2,8 liter
- boilercapaciteit 6 liter, 3 kW (Fast 161: 4,9 kW)
- tankcapaciteit 20 liter, 2,1 kW
- afmeting korven 50x50 cm
- vulhoogte 36,5 cm

*-*i . \ N23V*? R? /L*M21 L*. K_ 0\ M. O/LB*] EB*DE*= P*@ZE*\ L ? = 3KL \
-*i . MLP? = 3\ 01 QM2= 3*QLP*i . \ N23V*? R? /L*±*[ BZ*/2MLP
-*O= 2/LP*? . Q. ? 2MR*] */2MLP*F*l j *G9. \ M*@] @d*YBD*l j H
-*? . Q. ? 2MR*M. 3l *[ E*/2MLP*[ B@*l j
-*K21 L3\ 2= 3*P. ? l \ *AEI AE*? 1
-*/= . K23V*NL2VNM*F ] BA*? 1

*-*K0PTL*? R? /L*KL*/. f . VL*PTV/. O/LB*] EB*DE*= 0*@ZE*\ L ? = 3KL \
-*? = 3\ = 1 1 . M2= 3*K̂ L . 0*Q. P*? R? /L*KL*/. f . VL*±*[ BZ*/2MLP
-*? . Q. ? 2MT*K0*? N. 0UUL-L . 0*] */2MPLB*F*l j *G9. \ M*@] @d*YBD*l j H
-*? . Q. ? 2MT*? 0f L*[ E*/2MPLB*[ B@*l j
-*K21 L3\ 2= 3*? . \ 2LP*AEI AE*? 1
-*N. 0ML0P*KL*PL1 Q/2\ \ . VL*F ] BA*? 1

*-*j . \ ? N-ZRl /0\ K. 0LP*L23\ ML//O. PB*] EB*DE*= KLP*@ZE*$ Ll 03KL3
-*j . \ \ LPf LPOP. 0? N*QP= *j . \ ? N-ZRl /0\ *±*[ BZ*;2MLP
-*9. \ \ 03V\ f LP1 ˆ VL3*4= 2/LP*] *;2MLPB*F*l j *G9. \ M*@] @d*YBD*l j H
-*9. \ \ 03V\ f LP1 ˆ VL3*4L ? l L3*[ E*;2MLPB*[ B@*l j
-*( O1 L \ \ 03VL3*m̂ POL*AEI AE*? 1
-*7 0MhN̂ NL*F ] BA*? 1 *
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 Deze vaatwassers zijn ontwikkeld met het oog op energiezuinigheid door minimaal verbruik van 
water, stroom en was/naglansmiddel, bijna geruisloos door dubbelwandige constructie en speciaal 
ontworpen wasarmen en diepgetrokken wastank waardoor deze machines nog schoner wassen
 ) NL \ L*K2\ Ni . \ NLP\ *. PL*\ QL ? 2. //R*KLf L/= QLK*23*= PKLP*M= *PLK0? L*MNL*? = 3\ 01 QM2= 3*= U*i . MLPB*L3LPVR*. 3K*? NL1 2? . /*QP= K0? M\ B*
U0PMNLP*. PL*MNL*1 . ? N23L*f LPR*\ 2/L3M*K0L*M= *MNL*K= 0O/L*i . //LK*? = 3\ MP0? M2= 3*. 3K*\ QL ? 2. /*i . \ N23V-. P1 \ *. 3K*KLLQ*KP. i 3*
\ L . 1 /L \ \ *i . \ N23V*M. 3l *U= P*OLMMLP*. 3K*? /L . 3LP*i . \ N23V*PL \ 0/M\
*CL \ */. f L -f . 2\ \ L//L \ *\ = 3M*KTf L/= QLP*Q= 0P*0\ . VL*1 2321 . /*KL*/̂L . 0B*L3LPV2L*LM*QP= K02M*? N21 2̀ 0L \ *. 0\ \ 2*2/\ *\ = 3M*MPc\ *\ 2/L3? 2L0I *
? = 3*/L*? = 3\ MP0? M2= 3*a*K= 0O/L*Q. P= 2B*/L \ *OP. \ *P= M. M2U\ *? = 3Á L f = 2P*\ QT? 2. /*LM*/. *? 0f L*1 = 0//L*Q= 0P*/. f . VL*Q/0\ *QP= QLP
*82L \ LP*J L \ ? N2PP\ Qk/1 . \ N23L3*\ 23K*\ QLh2. /*L3Mi 2l l L/M*UkP*1 2321 . /L \ *j . \ \ LPf LPOP. 0? NB*' 3LPV2L*03K*CNL1 2l . /2L3> *
$ LNP*/L2\ L*K0P? N*8 = QQL/i g3K2VL*( 0\ UkNP03VB*\ QLh2. /*L3Mi 2? l L/ML3*$ Qk/. P1 L*03K*ML2UVLh= VL3LP*4L ? l L3*i = K0P? N*KLP*
& . ? N23L*3= ? N*\ . 0OLPLP*i . \ ? NM

VAATWASSER - roestvrijstaal, controlepaneel met 
hoofdschakelaar en programma/start schakelaar 
8"$ ! j ( $ ! ' +*-*\ M. 23/L \ \ *\ MLL/B*? = 3MP= /Q. 3L/*i 2MN*1 . 23*
\ i 2M? NB*QP=V P. 1 *. 3K*\ M. PO0MM= 3*
;( 6' -6( "$ $ ' ; ; ' *-*23= I B*Q. 33L. 0*KL*? = 3MP= /*. f L ? *O= 0M= 3*
1 . P? NL-. PPÍ M*LM*23MLPP0QML0P*1 . P? N-. PPÍ M*
J ' $ C! "++$ # ‹ ;& ( C! "7 ' *-*C7 $ B*m= 3MP= //-L23NL2M*1 2M*
! . 0QM\ ? N. /MLP*03K*# P=V P. 1 %$ M. PM*$ ? N. /M-M. \ ML3*

DWD 51

' < +: 7 = > ) RQL ? 1 6 j
[ @DABEE *F@] > AAA*

* met ingebouwde afvoerpomp + zeepdispenser
i 2MN*O02/M-23*KP. 23*Q01 Q*+*KLMLPVL3M*K2\ QL3\ LP
. f L ? *Q= 1 QL*KL*f 2K. 3VL*23MTVPT*+*K2\ MP2O0ML0P*KL*/L \ \ 2f L
1 2M*23MLVP2LPML*( OU/0\ \ -# 01 QL*+*+L232V03V\ 1 2MML/\ QL3KLP

50x50 cm Z[ G! HI ] EI ] E [ FE FAEE

VAATWASSER - roestvrijstaal, controlepaneel 
met hoofdschakelaar en programma/start 
schakelaar, keuze uit 7 programma's, 
wastijd tussen 60 en 600 seconden, 
met naglansdoseerder, geschikt voor korven 
50x50 cm, vulhoogte 39 cm, geleverd met 
1 bordenkorf en 1 bestekbeker 
8"$ ! j ( $ ! ' +*-*\ M. 23/L \ \ *\ MLL/B*? =3 MP= /Q. 3L/*i 2MN*1 . 23*\ i 2M? NB*
QP=V P. 1 *. 3K*\ M. PO0MM=3 B*? N= 2? L*= U*X*QP= VP. 1 \ B*i . \ N23V*M21 L*
OLMi LL3*] E*. 3K*] EE*\ L ? =3 K\ B*P23\ L*. 2K*K2\ QL3\ LP*23? /0KLKB*
\ 02M. O/L*U=P *P. ? l \ *AEI AE*? 1 B*0\ . O/L*= QL323V*FD*? 1 B*
KL/2f LPLK*i 2MN*@*Q/. ML*P. ? l *. 3K*@*? 0M/LPR*OL. l LP*
;( 6' -6( "$ $ ' ; ; ' *-*23= I B*Q. 33L. 0*KL*? = 3MP= /*. f L ? *O= 0M= 3*
1 . P? NL-. PPÍ M*LM*23MLPP0QML0P*1 . P? N-. PPÍ MB*? N= 2I *KL*
X*QP=V P. 1 1 L \ B*ML1 Q\ *KL*/. f . VL*L3MPL*] E*LM*] EE*\ L ? = 3KL \ B*
K=\ L0P*KL*QP=K 02M*KL*P23Á . VL*23? =P Q= PTB*QP= QPL*Q= 0P*
? . \ 2LP\ *AEI AE*? 1 B*N. 0ML0P*KL*PL1 Q/2\ \ . VL*FD*? 1 B*
. f L ? *@*? . \ \ 2LP*. \ \ 2LML \ *LM*@*V=K LM*Q= 0P*? = 0f LPM\ *
J ' $ C! "++$ # ‹ ;& ( C! "7 ' *-*C7 $ B*m= 3MP= //-L23NL2M*1 2M*
! . 0QM\ ? N. /MLP*03K*# P=V P. 1 %$ M. PM*$ ? N. /M-M. \ ML3B*
( 0\ i . N/*f =3 *X*# P=V P. 1 1 L3B*j . \ ? NhL2M*hi 2\ ? NL3*] E*03K*
] EE*$ L l 03KL3B*L23VLO. 0ML3*7 . ? N\ Qk/1 2MML/K= \ 2LPVLPgMB*
VLL2V3LM*UkP*m=P OL3*AEI AE*? 1 B*7 0MhN̂ NL*FD*? 1 B*
VL/2LULPM*1 2M*@*) L//LPl =P O*03K*@*4L \ ML ? l OL ? NLP*

Niagara 62M DE

' < +: 7 = > ) RQL ? 1 6 j
[ ] DABEE *AXE> EXA* 50x50 cm Z[ G! HI ] EI ] E [ FE FAEE

Niagara 62 DE

' < +: 7 = > ) RQL ? 1 6 j
[ ] DABEE *AXE> EX] *

* met ingebouwde afvoerpomp + zeepdispenser
i 2MN*O02/M-23*KP. 23*Q01 Q*+*KLMLPVL3M*K2\ QL3\ LP
. f L ? *Q= 1 QL*KL*f 2K. 3VL*23MTVPT*+*K2\ MP2O0ML0P*KL*/L \ \ 2f L
1 2M*23MLVP2LPML*( OU/0\ \ -# 01 QL*+*+L232V03V\ 1 2MML/\ QL3KLP

50x50 cm Z[ G! HI ] EI ] E YEE XDEE



HOTELWARE & FOOD SERVICE EQUIPMENT *593

 De MODULAR vaatwasmachines zijn volledig gefabriceerd uit roestvrijstaal met volledig diep getrokken 
wastank, hebben een volledig automatische wascyclus, thermostatisch geregelde tank- en boilerelementen, 
een automatische waterniveau regeling en zijn voorzien van veiligheidsschakelaar op de deur, de volledig 
roestvrijstalen sproeiarmen zijn eenvoudig te demonteren voor het schoonmaken, met controlepaneel, 
hoofdschakelaar en programma/start-schakelaar, 2 wastijden, met naglans doseerder
 ) NL*K2\ Ni . \ NLP\ *= U*& : 8 < ; ( +*. PL*1 . KL*= U*\ M. 23/L \ \ *\ MLL/*i 2MN*L3M2PL/R*\ L . 1 /L \ \ *i . \ N*M. 3l B*i 2MN*U0//*. 0M= 1 . M2? *= QLP. M2= 3B*
\ LQ. P. ML*MNLP1 = \ M. M2? *PLV0/. M2= 3*= U*NL. M23V*L/L1 L3M\ *U= P*i . \ N23V*. 3K*P23\ 23VB*i 2MN*\ . ULMR*1 2? P= \ *i 2M? N*= 3*K= = PB*MNL*\ M. 23/L \ \ *
\ MLL/*P23\ L*. P1 \ *. PL*PL1 = f . O/L*M= *U. ? 2/2M. ML*? /L . 323VB*? = 3MP= /*Q. 3L/*i 2MN*1 . 23\ i 2M? N*. 3K*QP= VP. 1 %Q0\ N*\ i 2M? NB*
[ *i . \ N23V*M21 L \ B*P23\ L*. 2K*K2\ QL3\ LP*23? /0KLK
*;. f L-f . 2\ \ L//L \ *KL*& : 8 < ; ( +*\ = 3M*L3M2cPL1 L3M*U. OP2̀ 0T\ *L3*. ? 2LP*23= I RK. O/L*. f L ? *? 0f L*1 = 0/TLB*. f = 2P*03*? R? /L*KL*/. f . VL*
L3M2cPL1 L3M*. 0M= 1 . M2̀ 0LB*/L \ *PT\ 2\ M. 3? L \ *KL*/. f . VL*LM*KL*P23Á . VL*\ = 3M*PTV/TL \ *Q. P*MNLP1 = \ M. MB*. f L ? *1 2? P= -23MLPP0QML0P*Q= 0P*/. *
Q= PMLB*/L \ *OP. \ *P= M. M2U\ *\ = 3M*. 1 = f 2O/L \ *L3*f 0L*K̂03*3LMM= R. VL*. 2\ TB*. f L ? *O= 0M= 3*1 . P? NL-. PPÍ M*LM*03*23MLPP0QML0P*1 . P? NL-. PPÍ MB*
[ *? R? /L*KL*/. f . VLB*K= \ L0P*KL*QP= K02M*KL*P23Á . VL*23? = PQ= PT
*& : 8 < ; ( +*J L \ ? N2PP\ Qk/1 . \ ? N23L3*. 0\ *C7 $ *1 2M*M2LUVLh= VL3*j . \ ? NM. 3l B*\ LQ. P. M*U03l M2= 32LPL3KL*! L2hl ˆ PQLP*UkP*j . \ ? NOL ? l L3*
03K*7 . ? N\ Qk/i . P1 i . \ \ LP\ QL2? NLP*i LPKL3*MNLP1 = \ M. M2\ ? N*PLV0/2LPMB*K2L*C7 $ *P= M2LPL3KL3*$ Qk/*. P1 L*\ 23K*hi L ? l \ */L2? NMLP*
+L232V03V*. O3LN1 O. PB*& 2l P= \ ? N. /MLP*UkP*) kPLB*
1 2M*$ ? N. /M-) . \ ML3*' 23-( 0\ *$ ? N. /MLPB*[ *j . \ ? NK. 0LPB*
L23VLO. 0ML3*7 . ? N\ Qk/1 2MML/K= \ 2LPVLPgM*

GLAZEN- EN KOPPEN SPOELMACHINE  
wordt geleverd met 2 universeelkorven 
J ; ( $ $ *( 7 8*C< # *j ( $ ! ' +*-*KL/2f LPLK*i 2MN*[ *= QL3*P. ? l \ *
; ( 6' *6' ++' $ *' ) *) ( $ $ ' $ *-*. f L ? *[ *? . \ \ 2LP*f LPPL \ *
J ; ƒ $ ' +*< 7 8*) ( $ $ ' 7 $ # ‹ ;& ( $ C! "7 ' *-*VL/2LULPM*1 2M*
[ *< 32f LP\ . /l ˆ POL3*

7 = > ) RQL ? 1 6 j ' < +:
*F@] > AFE FA%FA XEG! HI YZI A[ [ FE F [ EE @@AEBEE

GLAZEN- EN KOPPEN SPOELMACHINE 
wordt geleverd met 2 universeelkorven, 
1 bestekbeker en schotelrek 
J ; ( $ $ *( 7 8*C< # *j ( $ ! ' +*-*KL/2f LPLK*i 2MN*[ *= QL3*P. ? l \ B*
Q/. ML*P. ? l *. 3K*@*? 0M/LPROL. l LP*
;( 6' *6' ++' $ *' ) *) ( $ $ ' $ *-*. f L ? *[ *? . \ \ 2LP*M. \ \ LB*@*? . \ \ 2LP*
. \ \ 2LMML \ B*@*V= KLM\ *Q= 0P*? = 0f LPM\ *LM*\ 0QQ= PM*\ = 0? = 0QL \ *
J ; ƒ $ ' +*< 7 8*) ( $ $ ' 7 $ # ‹ ;& ( $ C! "7 ' *-*VL/2LULPM*1 2M*
[ *< 32f LP\ . /l ˆ POL3B*@*4L \ ML ? l OL ? NLP*03K*@*) L//LPN. /MLP*

7 = > ) RQL ? 1 6 j ' < +:
*F@] > AYE YE%YE XEG! HI YZI A[ [ FE F [ EE @[ DABEE

VAATWASSER - wordt geleverd met 
1 universeelkorf, 1 bordenkorf en 
2 bestekbekers 
8"$ ! j ( $ ! ' +*-*KL/2f LPLK*i 2MN*@*= QL3*P. ? l B*@*Q/. ML*P. ? l *
. 3K*[ *? 0M/LPROL. l LP\ *
; ( 6' -6( "$ $ ' ; ; ' $ *-*. f L ? *@*? . \ \ 2LP*M. \ \ LB@*? . \ \ 2LP*. \ \ 2LMML \ *
LM*[ *V= KLM\ *Q= 0P*? = 0f LPM\ *
J ' $ C! "++$ # ‹ ;& ( $ C! "7 ' 7 *-*VL/2LULPM*1 2M*
@*< 32f LP\ . /l ˆ POB*@*) L//LPl = PO*03K*[ *4L \ ML ? l OL ? NLP3*

7 = > ) RQL ? 1 6 j ' < +:
*F@] > AAE AE%AE ZFG! HI ] EI ] F [ FE F ] AE @ADABEE
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AAN- OF AFVOERTAFEL - roestvrijstaal, met 
onderbouw voor korven 
$ < ## ; , *: +*' X") *) ( 4;' *-*\ M. 23/L \ \ *\ MLL/*i 2MN*03KLP\ NL/U*U= P*
O. \ l LM\ *
) ( 4;' *8 < *( 88 < C) ": 7 *%*SC: < ; ' & ' 7 ) *' ) *) ( 4;' *8' *
$ : +) "' *-*23=I B*. f L ? *\ =0 O. \ \ L1 L3M*Q= 0P*? . \ 2LP\ *
( 7 9‹ ! +) "$ C! *%*( < $ J ( 7 J ) "$ C! *-*C7 $ B*1 2M*
4=K L3. O/. VL*UkP*m̂P OL*

' < +: 7 = > ; *? 1
FDABEE *F@] > AX[  80
YDABEE *F@] > AXF 120

SPOELTAFEL - roestvrijstaal, met achteropstand en 
onderplank, afmeting spoelbak 50x40x25 cm 
#+ ' -+"7 $ ' *) ( 4;' *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*PL. P*0Q\ M. 3K*. 3K*
03KLP\ NL/UB*K21 L3\ 2=3 \ *O=i /*AEI YEI [ A*? 1 *
) ( 4;' *8' *# +S-+"7 « ( J ' *-*23=I B*. f L ? *K= \ \ LPLM*LM*
\ =0 O. \ \ L1 L3MB*K21 L3\ 2= 3\ *O. ? *AEI YEI [ A*? 1 *
6: +$ #‹ ; ) "$ C! *-*1 2M*( 0Ul . 3M03V*03K*4= KL3. O/. VLB*
( O1 L \ \ 03VL3*4L ? l L3*AEI YEI [ A*? 1 *

' < +: 7 = > ) RQL 1 = KL/%1 = Kc/L%& = KL// ;*? 1
DDABEE *F@] > AXY R rechts%P2VNM%a*KP= 2ML%PL ? NM\ 120
DDABEE *F@] > AXA L links%/LUM%a*V. 0? NL%/23l \ 120

SPOELBAK FILTER - roestvrijstaal 
$ "7 m*J +"8*-*\ M. 23/L \ \ *\ MLL/*
J +";; ' *#: < +*# ; : 7 J ' *-*23=I *
$ # ‹ ;+: $ ) *-*C7 $ *

' < +: 7 = > ? 1
ZDBEE *F@X> [ AA ZG! HI FZI FZ

RUBBER AFKLOPRING - voor afvalgat 
voorspoeltafel 
+< 44' +*m7 : Cm"7 J -: 99*+"7 J *-*U= P*N= /L*23*QPL-P23\ L*
M. O/L*
4( J < ' *8' *4( ) ) ' & ' 7 ) *' 7 *C( : < ) C! : < C*-*Q= 0P*
/̂Tf 2KL1 L3M*K̂ TQ/0? N0PL \ *K. 3\ */. *M. O/L*KL*QPT-P23Á . VL*
J < & & "-( 4m;: # 9+"7 J *-*UkP*( OU. //̂ UU303V*21 *6= P\ Qk/M2\ ? N*

' < +: 7 = > W*? 1 ! *? 1
XYBEE *F@X> AE[ [ E @E
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DOORSCHUIF-VAATWASMACHINE 
De MODULAR vaatwasmachines zijn volledig 
gefabriceerd uit roestvrijstaal, met volledig 
diep getrokken wastank, hebben een volledig 
automatische wascyclus, thermostatisch 
geregelde tank- en boilerelementen, een 
automatische waterniveau regeling en zijn 
voorzien van veiligheidsschakelaar op de kap. 
De volledig roestvrijstalen sproeiarmen zijn 
eenvoudig te demonteren voor het 
schoonmaken.
Controlepaneel met hoofdschakelaar en 
programma/startschakelaar, 2 wastijden, met 
naglansdoseerder.
Wordt geleverd met 1 universeelkorf en 2 
bordenkorven
- 3,5 liter waterverbruik per wascyclus
- boilercapaciteit 6,9 liter, 8 kW
- tankinhoud 36 liter, 3 kW
- afmeting korven 50x50 cm
- vulhoogte 42 cm
 
8"$ ! j ( $ ! ' +*! : : 8-) , # ' *-*) NL*& : 8 < ; ( +*K2\ Ni . \ NLP\ *
. PL*? = 1 Q/LML/R*\ M. 23/L \ \ *\ MLL/B*i 2MN*1 = 0/KLK*M. 3l B*i 2MN*U0//*
. 0M= 1 . M2? *= QLP. M2= 3B*MNLP1 = \ M. M2? *PLV0/. M2= 3*= U*NL. M23V*
L/L1 L3M\ B*. 0M= 1 . M2? *i . MLP*/Lf L/*? = 3MP= /*. 3K*i 2MN*\ . ULMR*
1 2? P= *\ i 2M? N*= 3*? = f LPB*i . \ N%P23\ L*. P1 \ *. PL*? = 1 Q/LML/R*
1 . KL*= U*\ M. 23/L \ \ *\ MLL/B*L. \ R*M= *K2\ . \ \ L1 O/L*U= P*? /L . 323V>
C= 3MP= /*Q. 3L/*i 2MN*1 . 23*\ i 2M? N*. 3K*QP= VP. 1 %Q0\ N*\ i 2M? NB*
[ *i . \ N*M21 L \ B*P23\ L*. 2K*K2\ QL3\ LP*23? /0KLK>
8L/2f LPLK*i 2MN*@*= QL3*P. ? l *. 3KB*[ *Q/. ML*P. ? l
-*i . MLP*? = 3\ 01 QM2= 3*QLP*i . \ N23V*? R? /L*FBA*/2MLP
-*O= 2/LP*? . Q. ? 2MR*] BD*/2M> B*Z*l j
-*? . Q. ? 2MR*M. 3l *F ] */2M> B*F*l j
-*K21 L3\ 2= 3\ *P. ? l \ *AEI AE*? 1
-*/= . K23V*NL2VNM*Y[ *? 1
*
;( 6' -6( "$ $ ' ; ; ' *-*; . f L -f . 2\ \ L//L \ *KL*& : 8 < ; ( +*\ = 3M*
L3M2cPL1 L3M*U. OP2̀ 0T\ *L3*23= I B*. f L ? *? 0f L*1 = 0/TLB*. f = 2P*03*
? R? /L*KL*/. f . VL*L3M2cPL1 L3M*. 0M= 1 . M2̀ 0LB*/L \ *PT\ 2\ M. 3? L \ *KL*
/. f . VL*LM*KL*P23Á . VL*\ = 3M*PTV/TL \ *Q. P*MNLP1 = \ M. M> *( f L ? *
1 2? P= -23MLPP0QML0P*Q= 0P*/L*? = Q= MB*/L \ *OP. \ *P= M. M2U\ *\ = 3M*
. 1 = f 2O/L \ *L3*f 0L*K'03*3LMM= R. VL*. 2\ T>
( f L ? *O= 0M= 3*1 . P? NL-. PPÍ M*LM*03*23MLPP0QML0P*1 . P? NL-. PPÍ MB*
[ *? R? /L*KL*/. f . VLB*K= \ L0P*KL*QP= K02M*KL*P23Á . VL*23? = PQ= PT>
( f L ? *@*? . \ \ 2LP*M. \ \ L \ *LM*[ *? . \ \ 2LP\ *. \ \ 2LMML \
-*? = 3\ = 1 1 . M2= 3*K̂ L . 0*Q. P*? R? /L*KL*/. f . VL*FBA*/2MPL
-*? . Q. ? 2MT*K0*? N. 0UUL-L. 0*] BD*/2M> B*Z*l j
-*? . Q. ? 2MT*? 0f L*F ] */2M> B*F*l j
-*K21 L3\ 2= 3\ *? . \ 2LP\ *AEI AE*? 1
-*N. 0ML0P*KL*PL1 Q/2\ \ . VL*Y[ *? 1
*
8 < +C! $ C! < 4-$ # ‹ ;& ( $ C! "7 ' *-*& : 8 < ; ( +*
J L \ ? N2PP\ Qk/1 . \ ? N23L3*. 0\ *C7 $ B*1 2M*M2LUVLh= VL3*
j . \ ? NM. 3l B*\ LQ. P. M*U03l M2= 32LPL3KL*! L2hl ˆ PQLP*UkP*
j . \ ? NOL ? l L3*03K*7 . ? N\ Qk/i . P1 i . \ \ LP\ QL2? NLP*i LPKL3*
MNLP1 = \ M. M2\ ? N*PLV0/2LPMB*K2L*C7 $ *P= M2LPL3KL3*$ Qk/*. P1 L*
\ 23K*hi L ? l \ */L2? NMLP*+L232V03V*. O3LN1 O. PB*& 2l P= \ ? N. /MLP*
UkP*! . 0OLB*1 2M*$ ? N. /M-) . \ ML3*' 23-( 0\ *$ ? N. /MLPB*
[ *j . \ ? NK. 0LPB*L23VLO. 0ML3*7 . ? N\ Qk/1 2MML/K= \ 2LPVLPgM> *
j 2PK*VL/2LULPM*1 2MB*@*< 32f LP\ . /l ˆ POL3*03K*[ *) L//LPl ˆ POL3
-*j . \ \ LPf LPOP. 0? N*QP= *j . \ ? N-ZRl /0\ *FBA*;2MLP
-*9. \ \ 03V\ f LP1 ˆ VL3*4= 2/LP*] BD*;2M> B*Z*l j
-*9. \ \ 03V\ f LP1 ˆ VL3*4L ? l L3*F ] *;2M> B*F*l j
-*( O1 L \ \ 03VL3*m̂ POL*AEI AE*? 1
-*7 0MhN̂ NL*Y[ *? 1
*

7 = > ? 1 6 j ' < +:
*F@] > AXE @D@%@YEG! HI XFI ZX YEE ZXAE [ ZXABEE
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AAN- OF AFVOERTAFEL - roestvrijstaal, met 
onderbouw voor korven 
$ < ## ; , *: +*' X") *) ( 4;' *-*\ M. 23/L \ \ *\ MLL/*i 2MN*03KLP\ NL/U*U= P*
O. \ l LM\ *
) ( 4;' *8 < *( 88 < C) ": 7 *%*SC: < ; ' & ' 7 ) *' ) *) ( 4;' *8' *
$ : +) "' *-*23=I B*. f L ? *\ =0 O. \ \ L1 L3M*Q= 0P*? . \ 2LP\ *
( 7 9‹ ! +) "$ C! *%*( < $ J ( 7 J ) "$ C! *-*C7 $ B*1 2M*
4=K L3. O/. VL*UkP*m̂P OL*

' < +: 7 = > ; *? 1
F@ABEE *AXE> @@E 70

AAN- OF AFVOERTAFEL - roestvrijstaal, met 
onderbouw voor korven 
$ < ## ; , *: +*' X") *) ( 4;' *-*\ M. 23/L \ \ *\ MLL/*i 2MN*03KLP\ NL/U*U= P*
O. \ l LM\ *
) ( 4;' *8 < *( 88 < C) ": 7 *%*SC: < ; ' & ' 7 ) *' ) *) ( 4;' *8' *
$ : +) "' *-*23=I B*. f L ? *\ =0 O. \ \ L1 L3M*Q= 0P*? . \ 2LP\ *
( 7 9‹ ! +) "$ C! *%*( < $ J ( 7 J ) "$ C! *-*C7 $ B*1 2M*
4=K L3. O/. VL*UkP*m̂P OL*

' < +: 7 = > ; *? 1
AYEBEE *AXE> @@@ rechts%P2VNM%a*KP= 2ML%PL ? NM\ 120
AYEBEE *AXE> @@[ links%/LUM%a*V. 0? NL%/23l \ 120

SPOELTAFEL - roestvrijstaal, met achteropstand 
en onderplank, afmeting spoelbak 50x50x30 
cm 
#+ ' -+"7 $ ' *) ( 4;' *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*PL. P*0Q\ M. 3K*. 3K*
03KLP\ NL/UB*K21 L3\ 2=3 \ *O=i /*AEI AEI FE*? 1 *
) ( 4;' *8' *# +S-+"7 « ( J ' *-*23=I B*. f L ? *K= \ \ LPLM*LM*
\ =0 O. \ \ L1 L3MB*K21 L3\ 2= 3\ *O. ? *AEI AEI FE*? 1 *
6: +$ #‹ ; ) "$ C! *-*1 2M*( 0Ul . 3M03V*03K*4= KL3. O/. VLB*
( O1 L \ \ 03VL3*4L ? l L3*AEI AEI FE*? 1 *

' < +: 7 = > ; *? 1
ZDABEE *AXE> @[ E rechts%P2VNM%a*KP= 2ML%PL ? NM\ 120
ZDABEE *AXE> @[ @ links%/LUM%a*V. 0? NL%/23l \ 120
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DOORSCHUIFVAATWASMACHINE - roestvrijstaal, met "soft-touch" bedieningspaneel. 
De diepgetrokken wastank met ronde hoeken laat zich eenvoudig schoonmaken. 
De vaatwasmachine is voorzien van instelbare wascycles van 90 of 150 seconden, automatische 
naglans en een veiligheidsschakelaar die de machine stopt indien de bovenkap geopend wordt. 
Wordt geleverd met 1 bordenkorf en 1 bestekbeker
 
8"$ ! j ( $ ! ' +*-*\ M. 23/L \ \ *\ MLL/B*\ =U M-? =3 MP=/ *Q. 3L/> *j 2MN*1 =0 /KLK*M. 3l *i 2MN*P= 03KLK*LKVL \ *U= P*= QM21 . /*NRV2L3LB*\ L/L ? M= P*\ i 2M? N*
U=P *. *i . \ N23V*? R? /L*=U *DE*=P *@AE*\ L ? =3 K\ B*. 0M=1 . M2? *P23\ L*= QLP. M23VB*\ L/U-L1 QMR23V*i . \ N*Q01 Q*. 3K*. *\ L ? 0P2MR*\ i 2M? N*U= P*
\ M=Q Q23V*MNL*1 . ? N23L*MNL*1 =1 L3M*MNL*N==K *2\ *=Q L3LK> *8L/2f LPLK*i 2MN*@*Q/. ML*P. ? l *. 3K*@*? 0M/LPR*OL. l LP
*
;( 6' -6( "$ $ ' ; ; ' *-*23=I B*Q. 33L. 0*? =1 1 . 3KL \ *"\ =U M-M=0 ? N"> *C0f L*1 = 0/TL*Q= 0P*03L*NRV2c3L*1 . I 21 . /L > *( f L ? *? = 1 1 0M. ML0P*
\ T/L ? ML0P*Q=0 P*03*? R? /L*KL*/. f . VL*KL*DE*=0 *@AE*\ T? =3 KL \ B*P23Á . VL*U23. /*. 0M= 1 . M2̀ 0LB*Q= 1 QL*KL*/. f . VL*f LPM2? . /LB*03*OP. \ *KL*
/. f . VL*LM*KL*P23Á . VL*23KTQL3K. 3M\ *LM*P=M. M2U\ *L3*23=I *LM*23MLPP0QML0P*KL*\ ˚ PLMT*. PPÍ M. 3M*/. *1 . ? N23L*̀ 0. 3K*/L*? . Q= M*\ L*/cf L > *( f L ? *
@*? . \ \ 2LP*. \ \ 2LMML \ *LM*@*V=K LM*Q=0 P*? =0 f LPM\
*
J ' $ C! "++$ #‹ ;& ( $ C! "7 ' *-*C7 $ B*"\ = UM-M=0 ? N"*4LK2L303V\ O/L3KL > *) 2LUVLh= VL3LP*4L ? l L3*1 2M*. OVLP03KLML3*' ? l L3*UkP*N̂ ? N\ ML*
! RV2L3L. 3\ QPk? NL > *& 2M*j . N/\ ? N. /MLP*UkP*L23L3*j . \ ? N-ZRl /0\ *f = 3*DE*= KLP*@AE*$ L l 03KL3B*. 0M= 1 . M2\ ? NL1 *m/. P\ Qk/V. 3V*. 1 *
' 3KLB*$ L/OM\ ML3/LLPL3KL*$ Qk/Q01 QL*03K*L23L1 *$ 2? NLPNL2M\ \ ? N. /MLPB*KLP*KL3*ZRl /0\ *03MLPOP2? NMB*U. //\ *K2L*! . 0OL*VL ˆ UU3LM*i 2PK> *
j 2PK*VL/2LULPM*1 2MB*@*) L//LPl ˆP OL3*03K*@*4L \ ML ? NOL ? NLP

*
7 = > ? 1 6 j ' < +:
*AXE> @ZE [ E@%@AFG! HI ] YI XA YEE D] EE FYDABEE

 - 3 liter waterverbruik per wascyclus
 - boilercapaciteit 6 liter, 8 kW
 - tankinhoud 15 liter, 2,1 kW
 - afmeting korven 50x50 cm
 - vulhoogte 40 cm

* -*i . MLP*? =3 \ 01 QM2=3 *QLP*i . \ N23V*? R? /L*F/2MLP
* -*O=2 /LP*? . Q. ? 2MR*] */2M> B*Z*l j
* -*? . Q. ? 2MR*M. 3l *@A*/2M> B*[ B@*l j
* -*K21 L3\ 2=3 \ *P. ? l \ *AEI AE*? 1
* -*/=. K23V*NL2VNM*YE*? 1

* -*? = 3\ = 1 1 . M2= 3*K̂ L . 0*Q. P*? R? /L*KL*/. f . VL*F*/2MPL
* -*? . Q. ? 2MT*K0*? N. 0UUL-L. 0*] */2M> B*Z*l j
* -*? . Q. ? 2MT*? 0f L*@A*/2M> B*[ B@*l j
* -*K21 L3\ 2= 3\ *? . \ 2LP\ *AEI AE*? 1
* -*N. 0ML0P*KL*PL1 Q/2\ \ . VL*YE*? 1
**

* -*j . \ \ LPf LPOP. 0? N*QP= *j . \ ? N-ZRl /0\ *F*;2MLP
* -*9. \ \ 03V\ f LP1 ˆ VL3*4= 2/LP*] *;2M> B*Z*l j
* -*9. \ \ 03V\ f LP1 ˆ VL3*4L ? l L3*@A*;2M> B*[ B@*l j
* -*( O1 L \ \ 03VL3*m̂ POL*AEI AE*? 1
* -*7 0MhN̂ NL*YE*? 1 *
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VOORSPOEL-DOUCHE - warm/koud en aparte 
kraan 
#+ ' -+"7 $ ' *$ # +( , *< 7 ") *-*N=M%? = /K*. 3K*\ LQ. P. ML*M. Q*
8: < C! ' *# +' -+"7 « ( J ' *-*? N. 0K%UP= 2K*. f L ? *P= O23LM*
\ 0QQ/T1 L3M. 2PL*
J ' $ C! "++%j ( $ C! 4+( < $ ' *-*NL2\ \ %l . /M*03K*$ = 3KLPN. N3*

' < +: 7 = >
[ DXBEE *F [ A> EEA

VOORSPOEL-DOUCHE - warm/koud en aparte 
kraan 
#+ ' -+"7 $ ' *$ # +( , *< 7 ") *-*N=M%? = /K*. 3K*\ LQ. P. ML*M. Q*
8: < C! ' *# +' -+"7 « ( J ' *-*? N. 0K%UP= 2K*. f L ? *P= O23LM*
\ 0QQ/T1 L3M. 2PL*
J ' $ C! "++%j ( $ C! 4+( < $ ' *-*NL2\ \ %l . /M*03K*$ = 3KLPN. N3*

' < +: 7 = >
FDZBEE *F@X> @Y]

VOORSPOEL-DOUCHE - warm/koud 
# +' -+"7 $ ' *$ # +( , *< 7 ") *-*N= M%? = /K*
8: < C! ' *# +S-+"7 « ( J ' *-*? N. 0K%UP= 2K*
J ' $ C! "++*j ( $ C! 4+( < $ ' *-*NL2\ \ %l . /M*

' < +: 7 = >
FFEBEE *F@X> @YA
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MENG-ZWENK-KRAAN - ÈÈn-gats uitvoering 
& "X"7 J *) ( # *j ") ! *$ j "6' ;*( +& *-*= 3L-N= /L*MRQL*
+: 4"7 ' ) *& S;( 7 J ' < +*# "6: ) ( 7 ) *-*MRQL*03*MP= 0*
' "7 -; : C! -& "$ C! 4( ) ) ' +"' *& ") *$ C! j ' 7 m( +& *

7 = > ' < +:
*F@X> @YE XDBEE

MENG-ZWENK-KRAAN - ÈÈn-gats uitvoering 
& "X"7 J *) ( # *j ") ! *$ j "6' ;*( +& *-*= 3L-N= /L*MRQL*
+: 4"7 ' ) *& S;( 7 J ' < +*# "6: ) ( 7 ) *-*MRQL*03*MP= 0*
' "7 -; : C! -& "$ C! 4( ) ) ' +"' *& ") *$ C! j ' 7 m( +& *

7 = > ' < +:
*F@X> @Y@ @AEBEE

SCHORT - waterbestendig, PU gecoat en zeer 
geschikt voor de afwaskeuken 
( # +: 7 *-*i . MLP*PL \ 2\ M. 3MB*# < *? = . MLK*MN0\ *f LPR*\ 02M. O/L*U= P*
i . \ N23V*l 2M? NL3*
) ( 4;"' +*-*PT\ 2\ M. 3M*a*/'L . 0B*PLf Í ML1 L3M*# < *K= 3? *MPc\ *
. QQP= QP2T*K. 3\ *h= 3L*KL*/. f . VL*
$ C! ‹ +Z' *-*j . \ \ LPOL \ Mg3K2VB*# < -OL \ ? N2? NMLM*03K*\ LNP*V0M*
VLL2V3LM*23*KLP*$ Qk/l k? NL*

7 = > ? 1 ' < +:
ZE] > EEA @@EI ZA [ ] BAE

WATERONTHARDER - o.a. geschikt voor 
vaatwassers 
j ( ) ' +$ : 9) ' 7 ' +*-*U2M*U= P*K2\ Ni . \ NLP\ *
( 8: < C"$ $ ' < +*8 ^ ' ( < *-*QP= QPL*. 0I */. f L-f . 2\ \ L//L \ *
j ( $ $ ' +' 7 ) ! ƒ +) ' +*-*VLL2V3LM*UkP*J L \ ? N2PP\ Qk/1 . \ ? N23L3*

7 = > W*? 1 ! *? 1 ;2M> ' < +:
*FYE> EE@ [ E YE Z D[ BEE
*FYE> EE[ [ E AE @[ @EABEE
*FYE> EEF [ E ] E @] @YABEE
*FYE> EEY [ E DE [ E @] DBEE
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SPOELTAFEL - met achteropstand, onderplank 
en onderbouw geschikt voor plaatsing 
vaatwasmachine, afmeting spoelbak 
50x50x30 cm 
$ "7 m*-*i 2MN*PL. P*0Q\ M. 3K*. 3K*03KLP\ NL/UB*K21 L3\ 2= 3\ *O= i /*
AEI AEI FE*? 1 B*03KLPUP. 1 L*= UULP\ *Q= \ \ 2O2/2MR*U= P*Q/. ? 23V**. *
K2\ Ni . \ NLP*
#; : 7 J ' *-*. f L ? *K=\ \ LPLM*LM*TM. VcPL*O. \ \ LB*K21 L3\ 2= 3\ *O. ? *
AEI AEI FE*? 1 B*\ =0 O. \ \ L1 L3M*QP= QPL*a*L3? . \ MPLP*/. f L-
f . 2\ \ L//L*
$ # ‹ ; ) "$ C! *-*1 2M*( 0Ul . 3M03V*. 3*KLP*+k? l \ L2ML*03K*4= KL3-
. O/. VLB*( O1 L \ \ 03VL3*4L ? l L3*AEI AEI FE*? 1 B*< 3MLPO. 0*
VLL2V3LM*UkP*J L \ ? N2PP\ Qk/1 . \ ? N23L*

' < +: 7 = > bak%O= i /%O. ? %4L ? l L3 ;*? 1
] [ ABEE *F@X> @[ E links%/LUM%V. 0? NL%/23l \ 120
] [ ABEE *F@X> @[ @ rechts%P2VNM%KP= 2ML%PL ? NM\ 120

SPOELTAFEL - met achteropstand en 
onderplank, afmeting spoelbak 50x50x30 cm 
$ "7 m*-*i 2MN*PL. P*0Q\ M. 3K*. 3K*03KLP\ NL/UB*K21 L3\ 2= 3\ *O= i /**
AEI AEI FE*? 1 *
#; : 7 J ' *-*. f L ? *K=\ \ LPLM*LM*TM. VcPL*O. \ \ LB*K21 L3\ 2= 3\ *O. ? *
AEI AEI FE*? 1 *
$ # ‹ ; ) "$ C! *-*1 2M*( 0Ul . 3M03V*. 3*KLP*+k? l \ L2ML*03K*
4=K L3. O/. VLB*( O1 L \ \ 03VL3*4L ? l L3*AEI AEI FE*? 1 *

' < +: 7 = > bak%O= i /%O. ? %4L ? l L3 ;*? 1
] ] EBEE *F@X> @[ [ links%/LUM%V. 0? NL%/23l \ 120
] ] EBEE *F@X> @[ F rechts%P2VNM%KP= 2ML%PL ? NM\ 120

SPOELTAFEL - voorzien van achteropstand, 
onderplank en  twee spoelbakken 
$ "7 m*-*i 2MN*PL. P*0Q\ M. 3KB*03KLP\ NL/U*. 3K*Mi = *O= i /\ *
#; : 7 J ' *-*. f L ? *K=\ \ LPLMB*TM. VcPL*O. \ \ L *LM*KL0I *O. ? \ *
$ # ‹ ; ) "$ C! *-*1 2M*( 0Ul . 3M03V*. 3*KLP*+k? l \ L2MLB*
4=K L3. O/. VL*03K*hi L2*4L ? l L3*

' < +: 7 = > bak%O= i /%O. ? %4L ? l L3*cm ;*? 1
@@DABEE *F@X> @[ A AEI AEI FE 200
@FAEBEE *F@X> @[ ] ] EI AEI FE 250

SPOELBAK ROOSTER 
$ "7 m*J +"8*
J +";; ' *#: < +*# ; : 7 J ' *
$ # ‹ ;+: $ ) *

' < +: 7 = > ? 1
DDBEE *F@X> @YX AEI AE

@[ EBEE *F@X> @YZ ] EI AE
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WERKTAFEL - voorzien van achteropstand en 
onderplank 
# +' # ( +( ) ": 7 *) ( 4;' *-*i 2MN*0Q\ M. 3K*. 3K*03KLP\ NL/U*
) ( 4;' *8' *# +S# ( +( ) ": 7 *-*. f L ? *K= \ \ LPLM*LM*TM. VcPL*O. \ \ L *
( +4' ") $ ) "$ C! *-*1 2M*( 0Ul . 3M03V*. 3*KLP*+k? l \ L2ML*03K*
4= KL3. O/. VL*

7 = > ;*? 1 ' < +:
*F@X> EE@  80 FDZBEE
*F@X> EE[ 100 YFABEE
*F@X> EEF 120 YXABEE
*F@X> EEY 140 A@EBEE
*F@X> EEA 160 A] ABEE
*F@X> EE] 180 AZABEE
*F@X> EEX 200 ] [ ABEE

WERKTAFEL - met onderplank, zonder 
achteropstand 
# +' # ( +( ) ": 7 *) ( 4;' *-*i 2MN*03KLP\ NL/UB*i 2MN= 0M*PL. P*
0Q\ M. 3K*
) ( 4;' *8' *# +S# ( +( ) ": 7 *-*\ . 3\ *K= \ \ LPLMB*. f L ? *TM. VcPL*
O. \ \ L *
( +4' ") $ ) "$ C! *-*1 2M*4= KL3. O/. VLB*= N3L*( 0Ul . 3M03V*. 3*KLP*
+k? l \ L2ML*

7 = > ;*? 1 ' < +:
*F@X> E[ E 140 YXABEE
*F@X> E[ @ 200 A] ABEE

GASTRONORMBAKKEN-UNIT 1/1 GN -  
voorzien van geleiders t.b.v. gastronorm 
roosters en/of bakken, bestemd voor 
werktafels 
$ ) : +( J ' *+( Cm*9: +*J ( $ ) +: 7 : +& *J +"8 $ *( 7 8%: +*
9: : 8 # ( 7 $ *@%@*J 7 *-*U= P*i = Pl 23V*M. O/L \ *
( +& : "+' *5*J < "8' $ *# : < +*8' $ *J +";; ' $ *' ) %: < *
C: 7 ) ' 7 ' < +$ *J 7 *@%@*J 7 *-*Q= 0P*/L \ *M. O/L \ *KL*
QPTQ. P. M2= 3
( < 94' j ( ! +< 7 J $ +' J ( ;*9‹ +*J 7 -+: $ ) ' *< 7 8%: 8' +*
4' ! ƒ ; ) ' +*@%@*J 7 *-*UkP*( POL2K\ M2\ ? NL3*

7 = > ? 1 ' < +:
*F@X> EYA AAG! HI YEI ] Y F [ ABEE

LADENBLOK 1/1 GN - bestemd voor werktafels  
8+( j ' +$ ' ) *@%@*J 7 *-*U= P*i = Pl 23V*M. O/L \ *
) "+: "+$ *@%@*J 7 *-*Q= 0P*/L \ *M. O/L \ *KL*QPTQ. P. M2= 3
$ C! < 4; ( 8' 7 4;: Cm*@%@*J 7 *-*UkP*( POL2K\ M2\ ? NL3**

7 = > ? 1 /. KL3%KP. i LP\ %M2P= 2P\ %$ ? N0O/. KL3 ' < +:
*F@X> EYE @ZG! HI YEI ] Y 1 @] EBEE
*F@X> EY@ AAG! HI YEI ] Y 2 FYEBEE
*F@X> EY[ AAG! HI YEI ] Y 3 YXEBEE

WIELENSET - 4 wielen waarvan 2 met rem 
$ ' ) *: 9*j ! ' ' ; $ *-*Y*\ i 2f L/? . \ M= P\ *= U*i N2? N*[ *i 2MN*OP. l L*
$ ' ) *8' *+: < ' $ *-*Y*P= 0L \ *KL \ ` 0L//L \ *KL0I *. f L ? *UPL23*a*Q2LK*
$ ( ) Z*+: ; ; ' 7 *-*Y*;L3l P= //L3*i = f = 3*[ *VLOPL1 \ M*

7 = > ! *? 1 ' < +:
*F@X> AEE @@ @EABEE
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TOONBANK "SNEEZE-GUARD" DISPLAY - 
speciaal ontworpen om vitrineruimte op 
hygi! nische wijze uit te breiden 
C: < 7 ) ' +*$ 7 ' ' Z' -J < ( +8*8"$ # ; ( , *-*KL \ 2V3LK*M= *L I ML3K*
K2\ Q/. R*\ Q. ? L*=3 *. *NRV2L32? *i . R*
#+ : ) ' C) ' < +*8' *& ( +C! ' *-*KTf L/= QQT*Q= 0P*. VP. 3K2P*/. *
? . Q. ? 2MT*KL*QPT\ L3M. M2= 3*K̂ 03L*U. Á = 3*NRV2T32̀ 0L*
) ! ' m' *m;( +$ "C! ) -$ C! < ) Z( < 9$ ( ) Z*-*L3Mi 2? l L/M*h0P*
6LPVP̂\ \ LP03V*KLP*( 0\ /LVL l . Q. h2MgM*. 0U*NRV2L32\ ? NLP*
j L2\ L*

' < +: 7 = > ) RQL ? 1
ADBEE *ZZE> EAE  50 [ FG! HI * AEI [ Z
ZABEE *ZZE> EAA 100 [ FG! HI @EEI [ Z

PLANKSTANDAARD - 1 verdieping, t.b.v. de 
werktafels 
$ ! ' ;9*$ ) ( 7 8*-*= 3L*\ NL/UB*U=P *QPLQ. P. M2= 3*M. O/L \ *
S) ( J » +' *-*03*TM. VLB*Q= 0P*/L \ *M. O/L \ *KL*QPTQ. P. M2= 3*
( < 9$ ( ) Z+' J ( ;*-*L23*4= PKB*UkP*( POL2M\ M2\ ? NL*

' < +: 7 = > ? 1
@Z[ BEE *F@X> EXE FAG! HI 120I FE
[ [ ABEE *F@X> EX@ FAG! HI 180I FE

PLANKSTANDAARD - 2 verdiepingen, t.b.v. de 
werktafels 
$ ! ' ;9*$ ) ( 7 8*-*Mi =* \ NL/U\ B*U= P*QPLQ. P. M2= 3*M. O/L \ *
S) ( J » +' *-*KL0I *TM. VL \ B*Q=0 P*/L \ *M. O/L \ *KL*QPTQ. P. M2= 3*
( < 9$ ( ) Z+' J ( ;*-*hi L2*4=P KLB*UkP*( POL2M\ M2\ ? NL*

' < +: 7 = > ? 1
FYABEE *F@X> EX[ XEG! HI 120I FE
YFABEE *F@X> EXF XEG! HI 180I FE

VERHITTINGS ELEMENT - kan onder de 
plankstandaards worden geplaatst 
! ' ( ) "7 J *' ; ' & ' 7 ) *-*? . 3*OL*Q/. ? LK*03KLP*\ NL/U*\ M. 3K\ *
S;S& ' 7 ) *C! ( < 99( 7 ) *-*\ L*/. 2\ \ L *Q/. ? LP*\ = 0\ */L \ *TM. VcPL \ *
! ' "Zme +# ' +*-*l . 33*03MLP*( 0U\ . MhPLV. /L*. 3VLOP. ? NM*
i LPKL3*

' < +: 7 = > ; *? 1 6 j
[ FEBEE *F@X> EXA 120 [ FE @[ EE
F@ABEE *F@X> EX] 180 [ FE [ AEE

HETELUCHT BORDENWARMKAST - zonder 
achteropstand 
! : ) *( "+*! ' ( ) ' 8*C< # 4: ( +8*-*i 2MN= 0M*PL. P*0Q\ M. 3K*
C! ( < 99' -( $ $ "' ) ) ' $ *5*( "+*# < ; $ S*-*\ . 3\ *K= \ \ LPLM*
) ' ; ; ' +j ƒ +& ' +*& ") *< & ; < 9) J ' 4; ƒ $ ' *-*= N3L*
+k? l . 0Ul . 3M03V*

' < +: 7 = > ; *? 1 6 j
@@XABEE *F@X> E] [ 140 [ FE [ EEE
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WANDKAST - hoogte 59 cm, diepte 40 cm, 
voorzien van tussenplank en schuifdeuren 
j ( ; ;*C< # 4: ( +8*-*i 2MN*? L3MPL*\ NL/U*. 3K*\ /2K23V*K= = P\ > *
! L2VNM*AD*? 1 B*KLQMN*YE*? 1 *
( +& : "+' *& < +( ; ' *-*. f L ? *TM. VcPL*23MLP1 TK2. 2PL*LM*Q= PML \ *
V/2\ \ . 3ML \ > *! . 0ML0P*AD*? 1 B*QP= U= 3KL0P*YE*? 1 *
j ( 7 8 $ C! +( 7 m*-*1 2M*Zi 2\ ? NL3O= KL3*03K*$ ? N2LOLMkPL3> *
! ˆ NL*AD*? 1 B*) 2LUL*YE*? 1 *

7 = > ;*? 1 ' < +:
*F@X> EDA 120 YDABEE
*F@X> ED] 140 AYEBEE
*F@X> EDX 160 AXABEE
*F@X> EDZ 180 ] [ ABEE
*F@X> EDD 200 ] XABEE

WANDPLANK - met achteropstand, diepte
30 cm 
j ( ; ;*$ ! ' ;9*-*i 2MN*PL. P*0Q\ M. 3KB*KLQMN*FE*? 1 *
S) ( J » +' *-*. f L ? *K= \ \ LPLMB*QP= U= 3KL0P*FE*? 1 *
j ( 7 84: +8*-*1 2M*+k? l . 0Ul . 3M03VB*) 2LUL*FE*? 1 *

 

7 = > ;*? 1 ' < +:
*F@X> EZE 100 X] BEE
*F@X> EZ@ 120 Z] BEE
*F@X> EZ[ 140 DXBEE
*F@X> EZF 160 @EXBEE
*F@X> EZY 180 @[ EBEE
*F@X> EZA 200 @FABEE

OPHANGSYSTEEM - voor planken 
$ < $ # ' 7 $ ": 7 *$ , $ ) ' & *-*U= P*\ NL/f L \ *
$ , $ ) ' & ' *8' *$ < $ # ' 7 $ ": 7 *-*Q= 0P*TM. VcPL \ *
( < 9! ƒ 7 J ' $ , $ ) ' & *-*UkP*j . 3KO= PKL*

PLANKDRAGER - voor dragerhouder 
4+( Cm' ) *-*U= P*OP. ? l LMN= /KLP*
$ < # # : +) *-*Q= 0P*Q= PML-\ 0QQ= PM*
) +ƒ J ' +*-*UkP*) PgVLPN. /MLP*

7 = > ;*? 1 ' < +:
*F@X> ED[ 30 [ ] BEE

DRAGERHOUDER 
4+( Cm' ) *! : ;8' +*
# : +) ' -$ < # # : +) *
) +ƒ J ' +! ( ; ) ' +*

7 = > ;*? 1 ' < +:
*F@X> ED@ 75 [ ] BEE

PLANKDRAGER - opschroefbaar 
j ( ; ;*$ ! ' ;9*4+( Cm' ) *-*? . 3*OL*\ ? PL i LK*= 3*
$ < # # : +) *' ) ( J ' +' *-*\ L*/. 2\ \ L *f 2\ \ LP*
j ( 7 84: +8) +ƒ J ' +*-*h01 *UL \ M\ ? NP. 0OL3*. 3*KLP*j . 3K*

7 = > ;*? 1 ' < +:
*F@X> EDE 30 [ ] BEE
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WASBAK MET ONDERGEBOUWDE SPOELBAK - 
compleet met mengkraan en rooster 
j ( $ ! *! ( 7 8*4( $ "7 *: 6' +*$ "7 m*-*i 2MN*1 2I 23V*M. Q*. 3K*
VP2K*
;( 6' -& ( "7 $ *( < -8' $ $ < $ *# ; : 7 J ' *-*. f L ? *P= O23LM*
1 T/. 3VL0P*LM*VP2//L*
j ( $ C! 4' Cm' 7 *< 7 8*$ # ‹ ; ' *-*1 2M*& 2\ ? NO. MMLP2L*03K*+= \ M*

' < +: 7 = > ? 1
ZDEBEE *F@X> @FE @E[ G! HI AEI XE

WASBAK OP ZUIL - wordt geleverd zonder 
kraan 
j ( $ ! *! ( 7 8*4( $ "7 *: 7 *# ' 8' $ ) ( ;*-*KL/2f LPLK*i 2MN= 0M*
M. Q*
;( 6' -& ( "7 $ *$ < +*# "S8' $ ) ( ;*-*/2f PT*\ . 3\ *P= O23LM*
j ( $ C! 4' Cm' 7 *( < 9*$ ƒ < ; ' *-*( 0\ /2LULP03V*= N3L*! . N3*

' < +: 7 = > ? 1
F [ ABEE *F@X> @F@ ZAG! HI AEI FA

WASBAK - wandbevestiging, compleet met 
zwenkkraan en kniebediening 
! ( 7 8*j ( $ ! -4( $ "7 *-*i . //*1 =0 3MLKB*? =1 Q/LML*i 2MN*\ i 2f L/*
. P1 *. 3K*l 3LL*= QLP. MLK*M. Q*
;( 6' *& ( "7 $ *-*1 = Kc/L*1 0P. /B*? =1 Q/LM*. f L ? *P= O23LM*Q2f = M. 3M*
LM*VP=0 QL*KL*? =1 1 . 3KL*. *VL3= 0*
j ( $ C! 4' Cm' 7 *-*j . 3K1 = KL//B*m=1 Q/LM*1 2M*! . N3*1 2M*
$ ? Ni L3l . P1 *03K*m32L*4LK2L303V*

' < +: 7 = > ? 1
YDABEE *F@X> @F [ [ YG! HI AEI YE

WASBAK-UNIT - compleet met zwenkkraan en 
pedaalbediening 
j ( $ ! *! ( 7 8*4( $ "7 *-*M. QB*QLK. /-= QLP. MLKB*= 3*\ i 2f L/*. P1 *
;( 6' -& ( "7 $ *-*P= O23LM*Q2f =M. 3MB*. ? M2= 33T*Q. P*QTK. /L*
j ( $ C! 4' Cm' 7 *-*! . N3*1 2M*$ ? Ni L3l . P1 *03K*
90\ \ OLK2L303V*

' < +: 7 = > ? 1
Z] EBEE *F@X> @FA DEG! HI AEI FA
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VERRIJDBARE AFVALCONTAINER - roestvrijstaal, 
met deksel en handgrepen 
8"$ # : $ ( ;*4"7 *-*\ M. 23/L \ \ *\ MLL/B*1 = f . O/LB*i 2MN*? = f LP*. 3K*VP2Q\ *
# : < 4' ; ; ' *-*23= I B*P= 0/. 3MLB*. f L ? *? = 0f LP? /L*LM*. 3\ L \ *
( 49( ; ; ' "& ' +*-*C7 $ B*9. NPO. PB*1 2M*8L ? l L/*03K*! . 3KVP2UUL3*

7 = > W*? 1 ! *? 1 ' < +:
*F@X> @@] YE ] E [ YEBEE

VERRIJDBARE AFVALCONTAINER - roestvrijstaal, 
met deksel, handgrepen en pedaalbediening 
8"$ # : $ ( ;*# ' 8( ;*4"7 *-*\ M. 23/L \ \ *\ MLL/B*1 = O2/L*i 2MN*/2K*. 3K*
VP2Q\ *
# : < 4' ; ; ' *( *# ' 8( ;*-*23= I B*P= 0/. 3ML*. f L ? *? = 0f LP? /L*LM*KL \ *
. 3\ L \ *
# ' 8( ; ( 49( ; ; ' "& ' +*-*C7 $ B*U. NPO. P*1 2M*8L ? l L/*03K*
! . 3KVP2UUL3*

7 = > W*? 1 ! *? 1 ' < +:
*F@X> E@X YE ] E F@EBEE

INLAS SPOELBAK - roestvrijstaal 
"7 $ ' ) *$ "7 m*-*\ M. 23/L \ \ *\ MLL/*
S6"' +*' 7 C( $ ) +S*-*23= I *
' "7 4( < $ # ‹ ; ' *-*C7 $ *

7 = > ? 1 ! *? 1 ' < +:
*DAF > ZEE 40I 40 [ A XFBEE
*DAF > ZE@ 40I 40 FE ZABEE
*DAF > ZE[ 50I 50 [ A DDBEE
*DAF > ZEF 50I 50 FE @EABEE
*DAF > Z@E 50I 40 [ A ZYBEE
*DAF > Z@@ 60I 50 FE @[ [ BEE

STANDPIJP COMPLEET - roestvrijstaal 
: 6' +9;: j *) < 4' *C: & # ; ' ) ' *-*\ M. 23/L \ \ *\ MLL/*
) < 4' *8' *) +: # -# ; ' "7 *C: & # ; ' ) *-*23= I *
‹ 4' +;( < 9+: ! +*m: & # ; ' ) ) *-*C7 $ *

7 = > ! *? 1 ' < +:
*DAF > Z@A [ A [ EBEE
*DAF > Z@] FE [ @BEE

WASBAK-UNIT - roestvrijstaal, 
wandbevestiging, compleet met zwenkkraan 
en pedaalbediening 
j ( $ ! *! ( 7 8*4( $ "7 *-*\ M. 23/L \ \ *\ MLL/B*i . //-1 = 03MLKB*M. QB*
QLK. /-= QLP. MLKB*i 2MN*\ i 2f L/*. P1 *
;( 6' -& ( "7 $ *-*23= I B*1 = Kc/L*1 0P. /B*P= O23LM*Q2f = M. 3MB*
. ? M2= 33T*Q. P*QTK. /L*
j ( $ C! 4' Cm' 7 *-*C7 $ B*j . 3K1 = KL//B*! . N3*1 2M*
$ ? Ni L3l . P1 *03K*90\ \ OLK2L303V*

7 = > ? 1 bak%\ 23l %O. ? %4L ? l L3*cm ' < +:
*DAF > Z[ A @EEG! HI FAI F [ BA @ZG! HI FF I [ FBA ADABEE



600 compact
# MODULAR 600 COMPACT

De Modular 600 Compact Line bestaat geheel uit onderling verwisselbare modules en 
neemt door de zeer compacte vorm weinig oppervlakte in beslag.

Compact maar met professionele capaciteit, roestvrijstaal en onderling koppelbaar.
De onderbouw is leverbaar in diverse uitvoeringen en het spreekt voor zich dat 

de Modular 600 Compact Line ook als tafelmodel zeer geschikt is.

$ MODULAR 600 COMPACT
The Modular 600 Compact Line stands for mutually interchangeable modules and 

as a result of the compact gastronorm system MODULAR takes up very little space.
Compact but with professional capacity, stainless steel and can be inter connected. 

The base units can be supplied in various models 
Modular 600 Compact Line is also suitable as table or counter top unit

! MODULAR 600 COMPACTE
CapacitÈ  professionnelle pour un modË le compacte.

Le Modular 600 Ligne compacte est equipÈ  de modules interchangeables et de par cette forme compacte prend peu de place.
Compacte mais dí  une capacitÈ  professionnelle, inox avec modules assemblables.

Le soubassement est livrable dans diffÈ rents modË les et il sí  en va de soi que 
le Modular ligne 600 est aussi parfaitement adaptÈ  pour un modË le de table.

" MODULAR 600 COMPACT
Das System MODULAR Modular 600 Compact besteht aus gegenseitig auswechselbaren Elementen (Modulen). 

Die Das kompakte Gastronorm System verlangt nur minimale Stellfl  ‰ chen. 
Kompakt, aber berufl  iche Leistungsf‰ higkeit, CNS und ist Interoperabilit‰ t.

Unterbauten sind in verschiedenen Ausf¸ hrungen lieferbar.
selbstverst‰ ndlich sind die Modular 600 Compact auch sehr beliebt als tisch  oder theken modelle 

Professionele Capaciteit in Compacte vormgeving

# ELECTRISCHE APPARATUUR
$ ELECTRICAL EQUIPMENT
! APPAREILLAGE ELECTRIQUE
" ELEKTRO GERƒ TE 

# NEUTRALE UNITS, ONDERBOUW EN ACCESSOIRES
$ NEUTRAL UNITS, BASE UNITS AND ACCESSORIES
! ELEMENTS, SOUBASSEMENTS ET ACCESSOIRES NEUTRES
" NEUTRALE ELEMENTE, UNTERBAUEN UND ZUBEH÷ R

# GAS APPARATUUR
$ GAS EQUIPMENT
! APPAREILS ¿  GAZ
" GAS GERƒ TE

607-609,615

612,614

610-613,615

HOTELWARE & FOOD SERVICE EQUIPMENT*606
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FRITEUSE - voorzien van geperste frituurbak 
met afgeronde hoeken, ingebouwde 
aftapkraan met afvoerpijp, traploze 
thermostaat met ingebouwde aan- en 
uitschakelaar, controlelampjes en extra 
veiligheidsthermostaat, inhoud per bak 10 liter, 
frituurmand met kunststof greep, voorzien van 
kruimelvangers en koude zone, element is 
opklapbaar bij reiniging 
9+, ' +*-*\ M. 1 QLK*Q. 3*i 2MN*P= 03KLK*? = P3LP\ B*O02/M-23*
KP. 2323V*M. Q*i 2MN*K2\ ? N. PVL*= 0M/LMB*f . P2. O/R*= QLP. M2= 3. /*
MNLP1 = \ M. M*i 2MN*= 3%= UU*\ i 2M? NB*. 3K*Q2/= M*/2VNMB*. KK2M2= 3. /*
\ . ULMR*MNLP1 = \ M. MB*? . Q. ? 2MR*= U*Q. 3*@E*/2MPL \ B*UPR23V*O. \ l LM*
i 2MN*Q/. \ M2? *VP2QB*i 2MN*? = /K*h= 3L*. 3K*? P01 O*\ 2L f L \ B*L/L1 L3M*
? = //. Q\ 2O/L*K0P23V*? /L . 323V*= U*UPRLP*
9+") ' < $ ' *-*? 0f L*a*? = 23\ *. PP= 3K2\ B*P= O23LM*KL*f 2K. 3VL*
23? = PQ= PT1 *MNLP1 = \ M. M*KL*\ T? 0P2MT*. KK2M2= 3L/B*? . Q. ? 2MT*KL*
/. *? 0f L*@E*/2MPL \ B*Q. 32LP*a*1 . 3? NL*Q/. \ M2̀ 0LB*. f L ? *h= 3L*
UP= 2KL*LM*? = POL2//L*Q= 0P*1 2LMML \ B*PT\ 2\ M. 3? L*L \ ? . 1 = M. O/L*
QL3K. 3M*/L*3LMM= R. VL*
' ; ' m) +: *9+") ' < $ ' *-*4L ? l L3*1 2M*. OVLP03KLML3*' ? l L3B*1 2M*
L23VLO. 0ML1 *( O/. 0UN. N3B*\ M0UL3/= \ LP*) NLP1 = \ M. M*1 2M*
' 23%( 0\ \ ? N. /MLP*03K*m= 3MP= //-; . 1 QLB*1 2M*h0\ gMh/2? NL1 *
$ 2? NLPNL2M\ MNLP1 = \ M. MB*"3N. /M*4L ? l L3*@E*;2MLPB*4. ? l l = PO*1 2M*
m03\ M\ M= UU*VP2UUB*1 2M*m. /Mh= 3L*03K*4P= \ . 1 L3-m= POB*
! L2hl ˆ PQLP*h0P*+L232V03V*. 0Ul /. QQO. P*

30 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > ] AY ] E%FE*9+' [ ZG! HI FEI ] E YEE XAEE X] ABEE

60 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > ] AA ] E%] E*9+' [ ZG! HI ] EI ] E YEE @AEEE @FXABEE

F@] > ZA[ 1 . 3K%O. \ l LM%Q. 32LP%m= POL*1/2 10L AABEE
F@] > ZAF 1 . 3K%O. \ l LM%Q. 32LP%m= POL*1/1 10L ] [ BEE

BAIN MARIE - gastronorm, dubbelwandig, 
geschikt voor gastronormbakken van 
maximaal 10 cm diep, ingebouwde aftapkraan 
met afvoerpijp, vlakke, van geperforeerd 
rooster voorziene bodem met ingebouwd 
element. Voorzien van traploze thermostaat 
met ingebouwde aan- en uitschakelaar en 
controlelampje 
4( "7 *& ( +"' *-*V. \ MP= 3= P1 B*K= 0O/L-*i . //LKB*U= P*V. \ MP= 3= P1 *
Q. 3\ *= U*1 . I 21 . //R*@E*? 1 *KLQMNB*KP. 2323V*M. Q*. 3K*
K2\ ? N. PVL*Q2QLB*U/. M*O= MM= 1 *i 2MN*O02/M-23*L/L1 L3M*. 3K*L I MP. *
QLPU= P. MLK*VP2K> *) NLP1 = \ M. M*i 2MN*O02/M-23*: 3%: UU*\ i 2M? N*
. 3K*23K2? . M= P*/2VNM*
4( "7 *& ( +"' *-*Q= 0P*O. ? \ *V. \ MP= 3= P1 B*. f L ? *QP= U= 3KL0P*_ 0\ ` 0̂ . *
@E*? 1 B*a*K= 0O/L*Q. P= 2B*P= O23LM*LM*M0R. 0*KL*f 2K. VL*L3? . \ MPT\ B*
U2/MPL*TV= 0MM= 2P*L3*23= I *QLPU= PT*. 0-KL \ \ 0\ *KL*\ = /L*Q/. ML*. f L ? *
PT\ 2\ M. 3? L*L3? . \ MPTL > *) NLP1 = \ M. M*a*= QTP. M2= 3*? = 3M230L*. f L ? *
? = 1 1 0M. ML0P*1 . P? NL-. PPÍ M*LM*f = R. 3M*KL*? = 3MPÙ /L*
4( "7 -& ( +"' *-*UkP*J . \ MP= 3= P1 *4LNg/MLP*O2\ *@E*? 1 *) 2LUL > *
8 = QQL/i . 3K2VB*( O/. 0UN. N3*VL/= ? NMLP*4= KL3P= \ M*. 0U*KL1 *
U/. ? NL3*4= KL3B*L23VLO. 0MLP*! L2hl ˆ PQLP> *$ M0UL3/= \ LP*) NLP1 = \ M. M*
1 2M*L23VLO. 0ML1 *' 23%( 0\ \ ? N. /MLP*03K*m= 3MP= //-; . 1 QL*

30 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > ] ] Y ] E%FE*4& ' [ ZG! HI FEI ] E [ FE @AEE YDABEE

60 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > ] ] A ] E%] E*4& ' [ ZG! HI ] EI ] E [ FE FEEE ADABEE

10L

10L 10L
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BAK/GRILLPLAAT - maximaal benut bakplaat 
oppervlak, zeer korte opwarmtijd, traploze 
thermostaat met ingebouwde aan- en 
uitschakelaar en controlelamp, bakplaat 
vervaardigd van glad geslepen, gegoten, 
speciaal staal met extra grote, ingebouwde, 
vetopvanglade 
J +"88;' *-*Q/. ML*\ 0PU. ? L*? . 3*OL*U0//R*0\ LKB*f LPR*\ N= PM*
NL. M23V-0Q*M21 LB*MNLP1 = \ M. M*i 2MN*O02/M-23*: 7 %: 99*\ i 2M? N*
. 3K*23K2? . M=P */2VNMB*VP2KK/L*1 . KL*= U*\ 1 = = MNLKB*\ QL ? 2. /*
` 0. /2MR*? . \ M*\ MLL/B*L I MP. */. PVL*O02/M-23*U. M*KP2QQ23V*MP. R*
#; ( Q< ' *J +";;*-*\ 0PU. ? L*0M2/L*1 . I 21 . /LB*ML1 Q\ *KL*
QPT? N. 0UU. VL*MPc\ *OPLUB*MNLP1 =\ M. M*a*= QTP. M2= 3*? = 3M230L*
. f L ? *23MLPP0QML0P*1 . P? NL-. PPÍ M*L3? . \ MPT*LM*f = R. 3M*/01 23L0I B*
Q/. ` 0L*L3*U= 3ML*/2\ \ TLB*. f L ? *M2P=2 P*KL*QP= QPLMT*LM*P. 1 . \ \ L -
_ 0\ *L I MP. -VP. 3K*
J +";; #; ( ) ) ' *-*4P. MU/g? NL*f =/ /\ Mg3K2V*OL30MhO. PB*\ LNP*l 0PhL*
( 0UNL2hhL2MB*\ M0UL3/=\ LP*) NLP1 =\ M. M*1 2M*L23VLO. 0ML1 *
' /7 %( < $ -$ ? N. /MLP*03K*m= 3MP=/ /-; . 1 QLB*4P. MU/g? NL*. 0\ *
U/. ? NVL \ ? N/2UUL3L1 *J 0\ \ B*1 2M*LI MP. -VP= \ \ LP*
9LMM. 0UU. 3V\ ? N. /L*

30 cm module

' < +: 7 = > ) RQL ? 1 6 j
] YABEE *F@] > ] F [ ] E%FE*9) ' [ ZG! HI FEI ] E [ FE FEEE

DYABEE *F@] > ] Y[ ] E%FE*9) ' [ @-C+ [ ZG! HI FEI ] E [ FE FEEE
plaat glad%Q/. ML*Q/. 23%Q/. ` 0L*/2\ \ L%4P. MU/g? NL*V/. MM

30 cm module

' < +: 7 = > ) RQL ? 1 6 j
Z[ ABEE *F@] > ] FZ ] E%FE*9) +' [ [ ZG! HI FEI ] E [ FE FEEE

plaat gegroefd%Q/. ML*VP= = f LK%Q/. ` 0L*P. 230PTL%4P. MU/g? NL*VLP2//M

De 60 cm modules zijn voorzien van
2 onafhankelijk instelbare verhittingszones 
) NL*] E*? 1 *1 =K 0/L \ *N. f L*Mi = *23KLQL3KL3M/R*. K_ 0\ M. O/L*
NL. M23V*h=3 L \ *
;L \ *1 =K 0/L \ *] E*? 1 *=3 M*KL0I *h= 3L \ *KL*? N. 0UU. VL*PTV/. O/L*
23KTQL3K. 3M\ *
82L*] E*? 1 -& =K 0/L*\ 23K*1 2M*hi L2*03. ONg3V2V*L23\ ML//O. PL3*
! L2hh=3 L3*. 0\ VL \ M. MMLM*

60 cm module

' < +: 7 = > ) RQL ? 1 6 j
D@ABEE *F@] > ] FD ] E%] E*9) ' [ ZG! HI ] EI ] E YEE ] EEE

@[ YABEE *F@] > ] YF ] E%] E*9) ' -C+ [ ZG! HI ] EI ] E YEE ] EEE
plaat glad%Q/. ML*Q/. 23%Q/. ` 0L*/2\ \ L%4P. MU/g? NL*V/. MM

CHROME

CHROME
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PASTAKOOKAPPARAAT - uitgerust met traploze 
thermostaat, controlelampje en aftapkraan, 
wordt zonder manden geleverd 
# ( $ ) ( *C: : m' +*-*f . P2. O/L*MNLP1 = \ M. MB*23K2? . M= P*/2VNM*. 3K*
KP. 23. VL*M. QB*KL/2f LPLK*i 2MN= 0M*O. \ l LM\ *
C< "$ ' < +*5*# ¬ ) ' $ *-*MNLP1 = \ M. M*f . P2. O/LB*f = R. 3M*/01 23L0I *
LM*P= O23LM*KL*f 2K. 3VLB*/2f PTL*\ . 3\ *Q. 32LP\ *
) ' "J j ( +' 7 m: C! ' +*-*\ M0UL3/= \ *L23\ ML//O. PL1 *) NLP1 = \ M. MB*
m= 3MP= //-; . 1 QL*03K*j . \ \ LP. O/. 0UN. N3B*VL/2LULPM*= N3L*
m= POL3*

30 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > ] ] E ] E%FE*C# ' [ ZG! HI FEI ] E [ FE FEEE X[ ABEE

F@] > ZYZ 1 . 3K%O. \ l LM%Q. 32LP%m= POL*CP/C8 ] DBEE
F@] > ZYD 1 . 3K%O. \ l LM%Q. 32LP%m= POL*CP/C2/8 DZBEE

KOOKPLAAT - zwaar gegoten "EGO" 
kookplaten ÿ  22 cm voorzien van 
roestvrijstalen rand, 6 standen schakelaars en 
controlelampje per kookplaat 
C: : m"7 J *# ; ( ) ' *-*NL. f R*? . \ M*2P= 3*"' J : "*? = = l 23V*Q/. ML \ *
= U*W*[ [ *? 1 *i 2MN*\ M. 23/L \ \ *\ MLL/*P21 B*] -Q= \ 2M2= 3*PLV0/. M= P\ *
. 3K*23K2? . M= P*/2VNM*U= P*L. ? N*? = = l 23V*Q/. ML*
# ; ( Q< ' *8' *C< "$ $ : 7 *-*Q/. ` 0L \ *U= 3ML*"' J : "*W*[ [ *? 1 *
. f L ? *O= PK0PL*23= I B*? = 1 1 0M. ML0P\ *a*] *. //0PL \ *KL*? N. 0UUL*
Q. P*Q/. ` 0L*
' ; ' m) +: -m: C! ' +*-*\ ? Ni LPL*J 0\ \ Q/. MML3*"' J : "
W*[ [ *? 1 *1 2M*C7 $ -+. 3KL23U. \ \ 03VB*] -# = \ 2M2= 3*+LV/LP*03K*
m= 3MP= //-; . 1 QL*UkP*_ LKL*m= ? NQ/. MML*

30 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > ] EA ] E%FE*# C' [ ZG! HI FEI ] E [ FE FEEE FXABEE

60 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > ] EZ ] E%] E*# C' [ ZG! HI ] EI ] E YEE ] EEE ADABEE

KOOKPLAAT - keramische kookplaat, voorzien 
van roestvrijstalen rand, 6 standen schakelaars 
en controlelampje per kookplaat 
C: : m"7 J *# ; ( ) ' *-*f 2MP= -? LP. 1 2? *? = = l 23V*Q/. MLB*\ M. 23/L \ \ *
\ MLL/*P21 B*] -Q= \ 2M2= 3*PLV0/. M= P\ *. 3K*23K2? . M= P*/2VNM*U= P*L. ? N*
? = = l 23V*Q/. ML*
# ; ( Q< ' *8' *C< "$ $ : 7 *-*? 02\ L0P*f 2MP= -? TP. 1 2̀ 0LB*O= PK0PL*
23= I B*? = 1 1 0M. ML0P\ *a*] *. //0PL \ *KL*? N. 0UUL*Q. P*Q/. ` 0L*
' ; ' m) +: -m: C! ' +*-*V/. \ -l LP. 1 2\ ? N*Q/. MMLB*C7 $ -
+. 3KL23U. \ \ 03VB*] -# = \ 2M2= 3*+LV/LP*03K*m= 3MP= //-; . 1 QL*UkP*
_ LKL*m= ? NQ/. MML*

30 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > ] ] [ ] E%FE*# 6' [ ZG! HI FEI ] E YEE F ] EE DDABEE
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GASFRITEUSES - voorzien van thermostatische 
veiligheidsklep en electrische eindbeveiliging, 
zeer snelle verhittingstijd d.m.v. 2 vlampijpen 
per pan, inhoud per pan 8 liter, voorzien van 
koudezone en kruimelvanger, per unit een 
ingebouwde aftapkraan traploze thermostaat, 
pi! zo elektrische ontsteking en frituurmand 
met kunststof greep, standaard uitvoering 
aardgas, ook leverbaar op propaangas 
J ( $ *9+, ' +$ *-*i 2MN*MNLP1 =\ M. M2? . /*\ . ULMR*f . /f L*. 3K*MNLP1 . /*
? 0M-=0 MB*P2VNM*ML1 QLP. M0PL*PL. ? NLK*i 2MN23*. *ULi *1 230M0\ *OR*
1 L. 3\ *=U *[ *O/= i *Q2QL \ *U=P *L . ? N*Q. 3B*? . Q. ? 2MR*= U*Q. 3
Z*/2MLP\ B*i 2MN*? =/ K*h=3 L*. 3K*? P01 O*\ 2L f L \ B*O02/M-*23*KP. 2323V*
M. Q;*f . P2. O/L*=Q LP. M2= 3*MNLP1 = \ M. M;*Q2Lh= *L/L ? MP2? *2V32M2= 3B*
UPR23V*O. \ l LM\ *i 2MN*Q/. \ M2? *VP2QB*\ M. 3K. PK*032M\ *U= P*3. M0P. /*
V. \ ;*032M\ *U=P *QP= Q. 3L*. /\ =* . f . 2/. O/L*
9+") ' < $ ' $ *5*J ( Z*-*MNLP1 = \ M. M*a*PTV/. VL*? = 3M230*. f L ? *
\ =0 Q. QL*KL*\ T? 0P2MT*LM*MNLP1 = \ M. M*KL*\ T? 0P2MT*. KK2M2= 3L/;
[ *OP̊ /L0P\ *a*M0OL \ *Q. P*? 0f LB*. 23\ 2*ML1 Q\ *KL*QPT? N. 0UU. VL*
MPc\ *OPLU;*? . Q. ? 2MT*Q. P*? 0f L*Z*/2MPL \ ;*. f L ? *hÙ 3L*UP= 2KL*LM*
? =P OL2//L*a*1 2LMML \ B*Q. P*? 0f L*P=O 23LM*KL*f 2K. 3VL*23? = PQ= PTB*
MNLP1 =\ M. M*a*PTV/. VL*? =3 M230B*2V32ML0P*Q2Th= -T/L ? MP2̀ 0L*LM*
Q. 32LP*. f L ? *Q=2 V3TL*Q/. \ M2̀ 0LB*/2f PTL \ *\ M. 3K. PK*. f L ? *
OP̊ /L0P\ *a*V. h*3. M0PL/*1 . 2\ *\ ˚ P*KL1 . 3KL*. 0\ \ 2*/2f P. O/L*
. f L ? *OP̊ /L0P\ *a*V. h*QP= Q. 3L*
J ( $ -9+") ' < $ ' 7 *-*\ M0UL3/= \ LP*) NLP1 = \ M. M*1 2M*$ 2? NLPNL2M\ -
f L3M2/*\ =i 2L*h0\ gMh/2? NL1 *$ 2? NLPNL2M\ MNLP1 = \ M. M;*[ *! L2h-
P=N PL*QP=* j . 33L*LPVLOL3*L23L*\ LNP*l 0PhL*( 0UNL2hhL2M;*
"3N. /M*QP= *j . 33L*Z*;2MLPB*1 2M*m. /Mh=3 L*03K*4P= \ . 1 L3-m= POB*
1 2M*L23VLO. 0ML1 *( O/. 0UN. N3B*\ M0UL3/= \ L1 *) NLP1 = \ M. MB*
#2 Lh=- Zk3K03V*03K*4. ? l l =P O*1 2M*m03\ M\ M= UU*$ M2L/*_ L*j . 33LB*
\ LP2L31 g\ \ 2V*. 0\ VL \ M. MMLM*1 2M*8k\ L3*UkP*' PKV. \ ;*. 0U*
j 03\ ? N*. 0? N*/2LULPO. P*1 2M*8k\ L3*UkP*# P= Q. 3V. \ *

30 cm module

' < +: 7 = > ) RQL ? 1 J l j
ZDABEE *F@] > ] AE ] E%FE*9+J [ ZG! HI FEI ] E ] BZ

ZDABEE *F@] > ] A@ ] E%FE*9+J -J # ; propaan%QP= Q. 3L%# P= Q. 3

60 cm module

' < +: 7 = > ) RQL ? 1 J l j
@A[ ABEE *F@] > ] A[ ] E%] E*9+J [ ZG! HI ] EI ] E @FB]

@A[ ABEE *F@] > ] AF ] E%] E*9+J -J # ; propaan%QP= Q. 3L%# P= Q. 3

] @BEE F@] > ZA@ 1 . 3K%O. \ l LM%Q. 32LP%m= POL*1/1 8L
AABEE F@] > ZA[ 1 . 3K%O. \ l LM%Q. 32LP%m= POL*1/2 8L

FRITUURVET/OLIE KWALITEITS TEST-SET - geeft aan 
wanneer vet of olie moet worden vervangen 
9+, "7 J *: ";*Q< ( ;") , *( $ $ < +( 7 C' *) ' $ ) -$ ' ) *-*M= *OL*0\ LK*
M=* ? =3 U2P1 *=2 /*K2\ ? . PK*M21 L*N. \ *. PP2f LK*
) ' $ ) -$ ' ) *# : < +*8S) ' +& "7 ' +*;( *Q< ( ;") ' *8 ^ ! < ";S*8' *
9+") < +' *-*Q=0 P*U2I LP*/L*1 =1 L3M*̀ 0L*/̂N02/L*K= 2M*Í MPL*
PL1 Q/. ? TL*
9+") ) "' +-e ;*) ' $ ) -$ ' ) *-*h0P*9L \ M\ ML//03V*i L33*K. \ *9P2MM2LP̂ /*
LP\ LMhM*i LPKL3*\ =/ /*

' < +: 7 = >
[ @BAE DED> E@E SET

 
"  6

8L

8L 8L
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GAS BAK/GRILLPLAAT - bakplaat vervaardigd 
van glad geslepen, gegoten, speciaal staal, 
maximaal benut bakplaat oppervlak, zeer 
snelle verhittingstijd d.m.v. een dubbele 
gasbrander per zone, voorzien van 
thermostatische veiligheidsklep, thermokoppel, 
pi! zo electrische ontsteking en extra grote, 
ingebouwde, vetopvanglade, standaard 
uitvoering aardgas, ook leverbaar op 
propaangas 
J ( $ *J +"88;' *-*VP2KK/L*1 . KL*= U*\ 1 = = MNLKB*\ QL ? 2. /*̀ 0. /2MR*
? . \ M*\ MLL/B*Q/. ML*\ 0PU. ? L*? . 3*OL*U0//R*0\ LKB*f LPR*\ N= PM*
NL. M23V-0Q*M21 L*OR*1 L. 3\ *= U*. *K= 0O/L*O0P3LP*U= P*L . ? NB*
MNLP1 = \ M. M2? . //R*? = 3MP= //LKB*h= 3LB*L` 02QQLK*i 2MN*
MNLP1 = \ M. M2? . /*\ . ULMR*f . /f LB*MNLP1 = *? = 0Q/LB*Q2Lh= *L/L ? MP2? *
2V32M2= 3*. 3K*L I MP. */. PVLB*O02/M-23*KP2QQ23V*MP. RB*\ M. 3K. PK*
032M\ *U= P*3. M0P. /*V. \ B*032M\ *U= P*QP= Q. 3L*. /\ = *. f . 2/. O/L*
# ; ( Q< ' *J +";;*5*J ( Z*-*\ 0PU. ? L*0M2/L*1 . I 21 . /LB*K= 0O/L*
OP̊ /L0P\ *Q. P*hÙ 3LB*? = 3MP= /TL*Q. P*MNLP1 = \ M. MB*. 23\ 2*ML1 Q\ *KL*
QPT? N. 0UU. VL*MPc\ *OPLUB*Q/. ` 0L*L3*U= 3ML*/2\ \ TLB*. f L ? *
\ = 0Q. QL*MNLP1 = \ M. M2̀ 0LB*MNLP1 = -? = 0Q/LB*2V32ML0P*Q2Th= -
T/L ? MP2̀ 0L*LM*M2P= 2P*KL*QP= QPLMT*LM*P. 1 . \ \ L -_ 0\ *L I MP. *VP. 3KB*
/2f PTL \ *\ M. 3K. PK*. f L ? *OP̊ /L0P\ *a*V. h*3. M0PL/B*1 . 2\ *. 0\ \ 2*
/2f P. O/L \ *. f L ? *OP̊ /L0P\ *a*V. h*QP= Q. 3L*
J ( $ -J +";; # ; ( ) ) ' *-*4P. MU/g? NL*1 . I 21 . /*OL30MhO. PB*
J . \ K= QQL/OPL33LP*_ L*MNLP1 = \ M. M2\ ? N*l = 3MP= //2LPMLPB*
! L2hh= 3L*LPV2OM*\ LNP*l 0PhL*( 0UNL2hhL2MB*4P. MU/g? NL*. 0\ *
U/. ? N-VL \ ? N/2UUL3L1 *J 0\ \ B*1 2M*MNLP1 = \ M. M2\ ? NL1 *
$ 2? NLPNL2M\ f L3M2/B*) NLP1 = l PL0hB*# 2Lh= -Zk3K03V*03K*L I MP. -
VP= \ \ LP*9LMM-( 0UU. 3V\ ? N. /LB*\ LP2L31 g\ \ 2V*. 0\ VL \ M. MMLM*1 2M*
8k\ L3*UkP*' PKV. \ B*_ LK= ? N*LOL3U. //\ */2LULPO. P*1 2M*8k\ L3*UkP*
# P= Q. 3V. \ *

30 cm module

7 = > ) RQL ? 1 J l j ' < +:
*F@] > ] FE ] E%FE*9) J [ ZG! HI FEI ] E ABX ] ZABEE

*F@] > ] YA ] E%FE*9) J -C+ [ ZG! HI FEI ] E ABX DDABEE

*F@] > ] F@ ] E%FE*9) J -J # ; propaan%QP= Q. 3L%# P= Q. 3 ] ZABEE

60 cm module

7 = > ) RQL ? 1 J l j ' < +:
*F@] > ] FY ] E%] E*9) J [ ZG! HI ] EI ] E ABX DDABEE

*F@] > ] Y] ] E%] E*9) J -C+ [ ZG! HI ] EI ] E ABX @FDABEE

*F@] > ] FX ] E%] E*9) J -J # ; propaan%QP= Q. 3L%# P= Q. 3 DDABEE

BAKPLAATSCHRAPER 
J +"88;' *$ C+( # ' +*
4+: $ $ ' *( *+( C;: "+*
J +"88;' *$ C! ( 4' +*

7 = > ; > *? 1 ' < +:
F@] > XZE FE @EBXA
F@] > XZ@ set van 10 mesjes los%\ LM*= U*@E*l 32f L \ *\ LQ. P. ML/R

\ LM*@E*/. 1 L \ *\ L0/%$ . Mh*f = 3*@E*m/23VL3*\ LQ. P. M
FBAE

CHROME

CHROME
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LAVASTENEN 
; ( 6( J +";; $ ) : 7 ' $ *
# "' ++' $ *8' *; ( 6' *
; ( 6( $ ) ' "7 ' *

' < +: 7 = > l V
ABDA AZE> EEA 3

LAVASTEENGRILL GAS - met gietijzeren 
grillrooster. Voorzien van pi! zo electrische 
ontsteking, thermokoppel, roestvrijstalen 
branders en waterbak. Compleet met 
lavastenen 
J ( $ *; ( 6( $ ) : 7 ' *J +";;*-*J P2K*? . \ M*2P= 3> *j 2MN*Q2Lh= *
L/L ? MP2? *2V32M2= 3B*MNLP1 = -? =0 Q/LB*\ M. 23/L \ \ *\ MLL/*O0P3LP\ *. 3K*
i . MLPMP. R> *C=1 Q/LML*i 2MN*/. f . \ M=3 L \ *
J +";;*( < X*# "' ++' $ *8' *; ( 6' *5*J ( Z*-*J P2//L*L3*U= 3ML > *( f L ? *
2V32ML0P*Q2Th= -T/L ? MP2̀ 0LB*MNLP1 =- ? = 0Q/LB*OP̊ /L0P\ *23= I *LM*
O. ? *a*/̂L . 0> *C=1 Q/cML*. f L ? *KL \ *Q2LPPL \ *KL*/. f L*
J ( $ -; ( 6( $ ) ' "7 J +";;*-*+= \ M*. 0\ *J 0\ \ L2\ L3> *& 2M*# 2Lh= -
Zk3K03VB*) NLP1 = l PL0hB*C7 $ *4PL33LP*03K*j . \ \ LPOLNg/MLP> *
m=1 Q/LMM*1 2M*;. f . \ ML23L3*

30 cm module

' < +: 7 = > ) RQL ? 1 J l j
ZFABEE *F@] > ] YE ] E%FE*J +; [ ZG! HI FEI ] E @@

ZFABEE *F@] > ] Y@ ] E%FE*J +;-J # ; propaan%QP= Q. 3L%# P= Q. 3

WERK-UNITS - voorzien van roestvrijstalen 
opberglade, roestvrijstalen bovenzijde, welke 
ook geschikt is voor opleg nylon snijblad 
j : +m-< 7 ") *-*i 2MN*\ M. 23/L \ \ *\ MLL/*\ M= P. VL*KP. i LPB*\ M. 23/L \ \ *
\ MLL/*M=Q *\ 2KL*1 . R*. /\ = *OL*0\ LK*U=P */. R-= 3*3R/= 3*? 0MM23V*
O=. PK*
& : 8 < ; ' $ *7 ' < ) +' *-*. f L ? *M2P=2 P*KL*P. 3VL1 L3MB*23= I B*Q/. 3*
KL*MP. f . 2/*23=I *\ ˚ P*/L` 0L/*QL0M*Í MPL*03L*Q/. 3? NL*a*KT? = 0QLP*
L3*3R/=3 *
( +4' ") $ # ; ( ) ) ' 7 *-*1 2M*$ ? N0O/. KL*. 0\ *C7 $ B*. 0U*K2L*
( POL2M\ U/g? NL*l . 33*L23L*7 R/= 3-$ ? N3L2KLQ/. MML*VL/LVM*
i LPKL3*

30 cm module

' < +: 7 = > ) RQL ? 1
[ DABEE *F@] > ] ] X ] E%FE*# ;C [ ZG! HI FEI ] E

60 cm module

' < +: 7 = > ) RQL ? 1
YFEBEE *F@] > ] ] Z ] E%] E*# ;C [ ZG! HI ] EI ] E

SNIJPLANK VOOR WERK UNIT - kunststof, wit 
C< ) ) "7 J *4: ( +8*9: +*j : +m) : # *-*Q/. \ M2? B*i N2ML*
#; ( 7 C! ' *5*8SC: < # ' +*# : < +*& : 8 < ; ' *7 ' < ) +' *-*
Q/. \ M2̀ 0LB*O/. 3? *
$ C! 7 ' "8 # ; ( ) ) ' *9‹ +*( +4' ") $ # ; ( ) ) ' *-*m03\ M\ M= UUB*i L2\ \ *

' < +: 7 = > ) RQL ? 1
[ ABEE F@] > ] ZA ] E%FE) FE
YABEE F@] > ] ZX ] E%] E) ] E
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GASKOOKTOESTELLEN - voorzien van pi! zo 
electrische ontstekingen, thermokoppelingen, 
zware branders en morspannen, standaard 
uitvoering aardgas, ook leverbaar op 
propaangas 
J ( $ *C: : m' +$ *-*i 2MN*Q2Lh= *L/L ? MP2? *2V32M2= 3\ B*MNLP1 = -
? = 0Q/L \ B*NL. f R*M= Q*O0P3LP\ *. 3K*\ Q2//= f LP*MP. R\ B*\ M. 3K. PK*
032M\ *U= P*3. M0P. /*V. \ B*032M\ *U= P*QP= Q. 3L*. /\ = *. f . 2/. O/L*
+SC! ( < 8 $ *5*J ( Z*-*. f L ? *. //01 . VL \ *Q2Th= -T/L ? MP2̀ 0L \ B*
MNLP1 = -? = 0Q/L \ B*OP̊ /L0P\ *L I MP. -U= PM\ *LM*? 0f LMML \ B*/2f PT\ *
\ M. 3K. PK*. f L ? *OP̊ /L0P*a*V. h*3. M0PL/B*1 . 2\ *. 0\ \ 2*/2f P. O/L \ *
. f L ? *OP̊ /L0P\ *a*V. h*QP= Q. 3L*
J ( $ -m: C! ' +*-*1 2M*# 2Lh= -Zk3K03VL3B*) NLP1 = l PL0hL3B*
\ ? Ni LPL3*4PL33LP3*03K*( 0UU. 3V\ ? N. /L3B*\ LP2L31 g\ \ 2V*
. 0\ VL \ M. MMLM*1 2M*8k\ L3*UkP*' PKV. \ *_ LK= ? N*. 0? N*/2LULPO. P*1 2M*
8k\ L3*UkP*# P= Q. 3V. \ *

GASKOOKTOESTEL - 2 branders 
J ( $ *C: : m' +*-*[ *O0P3LP\ *
+SC! ( < 8*5*J ( Z*-*[ *OP̊ /L0P\ *
J ( $ -m: C! ' +*-*[ *4PL33LP*

30 cm module

7 = > ) RQL ? 1 J l j ' < +:
*F@] > ] E@ ] E%FE*# CJ %# [ ZG! HI FEI ] E ] BD YDABEE

*F@] > ] @@ ] E%FE*# CJ %# -J # ; propaan%QP= Q. 3L%# P= Q. 3 YDABEE

GASKOOKTOESTEL - 4 branders 
J ( $ *C: : m' +*-*Y*O0P3LP\ *
+SC! ( < 8*5*J ( Z*-*Y*OP̊ /L0P\ *
J ( $ -m: C! ' +*-*Y*4PL33LP*

60 cm module

7 = > ) RQL ? 1 J l j ' < +:
*F@] > ] E [ ] E%] E*# CJ %# [ ZG! HI ] EI ] E @FBZ XXABEE

*F@] > ] @[ ] E%] E*# CJ %# -J # ; propaan%QP= Q. 3L%# P= Q. 3 XXABEE

GASKOOKTOESTEL - 5 branders 
J ( $ *C: : m' +*-*A*O0P3LP\ *
+SC! ( < 8*5*J ( Z*-*AOP̊ /L0P\ *
J ( $ -m: C! ' +*-*A*4PL33LP*

90 cm module

7 = > ) RQL ? 1 J l j ' < +:
*F@] > ] EF ] E%DE*# CJ %# [ ZG! HI DEI ] E @XBX DYABEE

*F@] > ] @F ] E%DE*# CJ %# -J # ; propaan%QP= Q. 3L%# P= Q. 3 DYABEE

3,6

3,3

3,6

3,3

3,6

3,3

3! 6

3,3 3,6

3,6 3,3
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ONDERKASTEN - volledig uit roestvrijstaal, 
bestaan uit: ommanteling, onderschap en 
verstelbare poten, welke met deuren compleet 
gemaakt kunnen worden 
4( $ ' *< 7 ") $ *-*? =1 Q/LML/R*1 . KL*= U*\ M. 23/L \ \ *\ MLL/> *C= 3\ 2\ M*
=U d*\ 2KL*. 3K*M=Q *Q. 3L/\ B*O. \ L*Q/. ML*. 3K*. K_ 0\ M. O/L*ULLMB*
i N2? N*? . 3*OL*? = 1 Q/LMLK*i 2MN*K= = P\ *
$ : < 4( $ $ ' & ' 7 ) *-*? = 3\ MP02ML \ *L3*23= I B*\ = 3M*? = 1 Q= \ T\ *KL*
/̂N. O2//. VLB*03L*TM. VcPL*O. \ \ L *LM*KL \ *Q2LK\ *PTV/. O/L \ > *# = 0P*
/L \ *? =1 Q/TMLP*2/*R*. *KL \ *Q= PML \ *
< 7 ) ' +$ C! +ƒ 7 m' *-*l =1 Q/LMM*. 0\ *' KL/\ M. N/B*OL \ MLNL3K*. 0\ *
6LPl /L2K03VB*Zi 2\ ? NL3O= KL3*03K*N̂ NL3*f LP\ ML//O. PL3*
9k\ \ L3B*i L/? NL*1 2M*) kPL3*m= 1 Q/LMM2LPM*i LPKL3*l . 33*

30 cm module

' < +: 7 = > ) RQL ? 1
[ @EBEE *F@] > ] XE ] E%FE4 AXG! HI FEI YD

60 cm module

' < +: 7 = > ) RQL ? 1
[ AEBEE *F@] > ] X@ ] E%] E4 AXG! HI ] EI YD

90 cm module

' < +: 7 = > ) RQL ? 1
[ DABEE *F@] > ] X[ ] E%DE4 AXG! HI DEI YD

120 cm module

' < +: 7 = > ) RQL ? 1
F ] EBEE *F@] > ] XF ] E%@[ E4 AXG! HI @[ EI YD

DEUR - voor compartimenten van 30 of 60 cm, 
dubbelwandig 
8: : +*-*U=P *? = 1 Q. PM1 L3M\ *= U*FE*= P*] E*? 1 B*K= 0O/L-i . //LK*
#: +) ' *-Q=0 P*? =1 Q. PM21 L3M\ *KL*FE*= 0*] E*? 1 B*a*K= 0O/L*
Q. P=2 *
) ‹ +*-*UkP*( OML2/L*f =3 *FE*= KLP*] E*? 1 B*K= QQL/i . 3K2V*

' < +: 7 = > ) RQL & = K0/L
@EABEE F@] > ] XA ] E%FE*# 8X FE PL ? NM\ %P2VNM%KP= 2M%PL ? NM\
@EABEE F@] > ] X] ] E%FE*# $ X FE /23l \ %/LUM%V. 0? NL%/23l \

@XEBEE F@] > ] XZ ] E%] E*# [ ] E

VERBINDINGSSTRIP - laag of hoog model 
C: 7 7 ' C) "7 J *$ ) +"# *-*/= i *=P *N2VN*1 = KL/*
4( +' ) ) ' *8'( $ $ ' & 4;( J ' *-*1 =K c/L*O. \ *= 0*N. 0M*
6' +4"7 8 < 7 J $ $ ) ' J *-*32LKP2VL \ *= KLP*N= NL \ *& = KL//*

' < +: 7 = > ) RQL ! *? 1
FYBEE F@] > ] Z@ ] E%CJ 9) *8X Z PL ? NM\ %P2VNM%KP= 2M%PL ? NM\
FYBEE F@] > ] Z[ ] E%CJ 9) *$ X Z /23l \ %/LUM%V. 0? NL%/23l \

@ZBEE F@] > ] ZE ] E%CJ @BA

2

2 
1 

2 
2 

1

1 1

2
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GASFORNUIZEN - voorzien van pi! zo 
electrische ontstekingen, thermokoppelingen, 
zware branders en morspannen, standaard 
uitvoering aardgas, ook leverbaar op 
propaangas 
J ( $ *+( 7 J ' $ *-*i 2MN*Q2Lh= *L/L ? MP2? *2V32M2= 3\ B*MNLP1 = -
? = 0Q/L \ B*NL. f R*M= Q*O0P3LP\ *. 3K*\ Q2//= f LP*MP. R\ B*\ M. 3K. PK*
032M\ *U= P*3. M0P. /*V. \ B*032M\ *U= P*QP= Q. 3L*. /\ = *. f . 2/. O/L*
9: < +7 ' ( < X*5*J ( Z*-*. f L ? *. //01 . VL \ *Q2Th= -T/L ? MP2̀ 0L \ B*
MNLP1 = -? = 0Q/L \ B*OP̊ /L0P\ *L I MP. -U= PM\ *LM*? 0f LMML \ B*/2f PT\ *
\ M. 3K. PK*. f L ? *OP̊ /L0P*a*V. h*3. M0PL/B*1 . 2\ *. 0\ \ 2*/2f P. O/L \ *
. f L ? *OP̊ /L0P\ *a*V. h*QP= Q. 3L*
J ( $ -j "+) $ C! ( 9) $ ! ' +8' *-*1 2M*# 2Lh= -Zk3K03VL3B*
) NLP1 = l PL0hL3B*\ ? Ni LPL3*4PL33LP3*03K*( 0UU. 3V\ ? N. /L3B*
\ LP2L31 g\ \ 2V*. 0\ VL \ M. MMLM*1 2M*8k\ L3*UkP*' PKV. \ *_ LK= ? N*. 0? N*
/2LULPO. P*1 2M*8k\ L3*UkP*# P= Q. 3V. \ *

GASFORNUIS - 4 branders + gasoven + 
elektrische grill 
J ( $ *+( 7 J ' *-*Y*O0P3LP\ *+*V. \ *= f L3*+*L/L ? MP2? *VP2//*
9: < +7 ' ( < *5*J ( Z*-*Y*OP̊ /L0P\ *+*U= 0P*a*V. h*+*VP2//*
T/L ? MP2̀ 0L*
J ( $ -j "+) $ C! ( 9) $ ! ' +8*-*Y*4PL33LP*+*J . \ = UL3*+*
' /L l MP= VP2//*

60 cm module

7 = > ) RQL ? 1 6 J l j ' < +:
*F@] > ] DE ] E%] E*C9J ZAG! HI ] EI ] E [ FE @YBX @AAEBEE

GASFORNUIS - 5 branders + gasoven + 
elektrische grill 
J ( $ *+( 7 J ' *-*A*O0P3LP\ *+*V. \ *= f L3*+*L/L ? MP2? *VP2//*
9: < +7 ' ( < *5*J ( Z*-*A*OP̊ /L0P\ *+*U= 0P*a*V. h*+*VP2//*
T/L ? MP2̀ 0L*
J ( $ -j "+) $ C! ( 9) $ ! ' +8*-*A*4PL33LP*+*J . \ = UL3*+*
' /L l MP= VP2//*

90 cm module

7 = > ) RQL ? 1 6 J l j ' < +:
*F@] > ] D@ ] E%DE*C9J ZAG! HI DEI ] E [ FE @XBY @D[ ABEE

ELEKTRISCH FORNUIS - 4 kookplaten + 
elektrische oven 
' ; ' C) +"C*+( 7 J ' *-*Y*? = = l 23V*Q/. ML \ *+*L/L ? MP2? *= f L3*
9: < +7 ' ( < *5*S;' C) +"Q< ' *-*Y*Q/. ` 0L \ *KL*? 02\ \ = 3*+*U= 0P*
a*T/L ? MP2̀ 0L*
' ; ' C) +: -j "+) $ C! ( 9) $ ! ' +8*-*Y*m= ? NQ/. MML3*+*' /L l MP= -= UL3*

60 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > ] DF ] E%] E*C9' ZAG! HI ] EI ] E YEE ZFEE @Y[ ABEE

ELEKTRISCH FORNUIS - 5 kookplaten + 
elektrische oven 
' ; ' C) +"C*+( 7 J ' *-*A*? = = l 23V*Q/. ML \ *+*L/L ? MP2? *= f L3*
9: < +7 ' ( < *5*S;' C) +"Q< ' *-*A*Q/. ` 0L \ *KL*? 02\ \ = 3*+*U= 0P*
a*T/L ? MP2̀ 0L*
' ; ' C) +: -j "+) $ C! ( 9) $ ! ' +8*-*A*m= ? NQ/. MML3*+*' /L l MP= -= UL3*

90 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > ] DY ] E%DE*C9' ZAG! HI DEI ] E YEE @EAEE @] DABEE

3,6

3,3

3,6

3,3

3! 6

2YHQ�����N:

2YHQ�����N:

3,6 3,6

5,0 5,0

2YHQ�����N:

1,5

1,5

1,5

1,5

1,5

1,5

1,5

1,5

1,5

2YHQ���N:



MODULAR bestaat geheel uit onderling verwisselbare modules. De onderbouw is leverbaar in
diverse uitvoeringen. MODULAR omvat een leveringsprogramma dat praktisch alle wensen op bak 
en braad gebied vervult. Door het compacte gastronorm systeem neemt MODULAR zeer weinig 
vloeroppervlak in beslag. De ommanteling van deze range is geheel van roestvrijstaal vervaardigd. 
De diverse apparaten zijn onderling koppelbaar door lage of hoge verbindingsstrippen.
HET SPREEKT VOOR ZICH DAT DE MODULAR APPARATUUR OOK ALS TAFELMODEL GESCHIKT IS"

& : 8 < ; ( +B*\ M. 3K\ *U= P*1 0M0. //R*23MLP? N. 3VL. O/L*1 = K0/L \ > *) NL*O. \ L*032M\ *? . 3*OL*\ 0QQ/2LK*23*f . P2= 0\ *1 = KL/\ > *& : 8 < ; ( +B*
U=P 1 \ *. *\ 0QQ/R*QP=V P. 1 1 L*MN. M*U0/o*//\ *QP. ? M2? . //R*. //*i 2\ NL \ *23*MNL*o*L/K*= U*? = = l 23V> *( \ *. *PL \ 0/M*= U*MNL*? = 1 Q. ? M*V. \ MP= 3= P1 *
\ R\ ML1 *& : 8 < ; ( +*M. l L \ *0Q*f LPR*/2MM/L*\ Q. ? L > *( //*032M\ *. PL*1 . KL*= U*\ M. 23/L \ \ *\ MLL/> **) NL*f . P2= 0\ *032M\ *? . 3*OL*23MLP-? = 33L ? MLK*
OR*/=i *=P *N2VN*MRQL*? =3 3L ? M23V*\ MP2Q\ > *( $ *( *& ( ) ) ' +*: 9*C: < +$ ' *& : 8 < ; ( +*( # # ; "( 7 C' $ *( ; $ : *' 7 J: , *( *J +' ( ) *
#: #< ; ( +") , *( $ *)( 4; ' *: +*C: < 7 ) ' +*) : # *< 7 ")

;L*\ R\ Mc1 L*& : 8 < ; ( +*\ L*? =1 Q= \ L*K̂ T/L1 L3M\ *G1 = K0/L \ H*1 0M0L//L1 L3M*T? N. 3VL. O/L \ > *;L \ *\ = 0O. \ \ L1 L3M\ *\ = 3M*/2f P. O/L \ *
L3*MRQL \ *K2UUTPL3M\ > *;^ . \ \ = PM21 L3M*& : 8 < ; ( +*f . *. 0KLf . 3M*KL \ *KT\ 2P\ *L I 2\ M. 3M\ *K. 3\ */L*K= 1 . 23L*KL*UP2PL*LM*PÙ M2P> *;L*\ R\ Mc1 L*
& : 8 < ; ( +*V. \ MP= 3=P 1 L*L \ M*? = 1 Q. ? M*LM*3L*KL1 . 3KL *̀ ^ 03*L3? = 1 OPL1 L3M*/21 2MT> *;^ N. O2//. VL*KL \ *1 = K0/L \ *L \ M*L3*. ? 2LP*
23=I RK. O/L > *;L \ *. QQ. PL2/\ *K2f LP\ *\ = 3M*. ? ? = 0Q/. O/L \ *1 = RL33. 3M*KL \ *O. PLMML \ *KL*? = 1 Q= \ 2M2= 3*O. \ \ L \ *= 0*N. 0ML \ > *C^ ' $ ) *' 6"8' 7 ) *
Q< ' *; ' $ *( # # ( +' "; $ *& : 8 < ; ( +*$ : 7 ) *( < $ $ "*) +' $ *+' C! ' +C! ' $ *C: & & ' *& : 8' ; ' $ *8' *)( 4;' *: < *C: & # ) : "+

8. \ *$ R\ ML1 *& : 8 < ; ( +*OL \ MLNM*. 0\ *VLVL3\ L2M2V*. 0\ i L ? N\ L/O. PL3*' /L1 L3ML3*G& = K0/L3H> *82L*< 3MLPO. 0ML3*\ 23K*23*
f LP\ ? N2LKL3L3*( 0\ UkNP03VL3*/2LULPO. P> *8. \ *& : 8 < ; ( +-( \ \ = PM21 L3M*l = 1 1 M*. //L3*j k3\ ? NL3*. 0U*KL1 *J LO2LML*f = 3*4. ? l L3*
03K*4P. ML3*L3MVLVL3> *8. \ *l = 1 Q. l ML*J . \ MP= 3= P1 -$ R\ ML1 *f LP/. 3VM*30P*1 2321 . /L*$ ML//fl *g? NL3> *82L*6LPl /L2K03V*KLP*J LPgML*
2\ M*. 0\ *CNP=1 32? l L/\ M. N/> *82L*6LPO23K03V*KLP*f LP\ ? N2LKL3L3*J LPgML3*03MLPL23. 3KLP*LPU= /VM*K0P? N*L23U. ? N*. 0Uh0\ ML ? l L3KL*
m/L1 1 \ MLVL > *$ ' ;4$ ) 6' +$ ) ƒ 7 8;"C! *$ "7 8*8"' *& : 8 < ; ( +-J ' +ƒ ) ' *( < C! *$ ' ! +*4' ;"' 4) *( ; $ *) "$ C! -*: 8' +*) ! ' m' 7 -
& : 8' ;; '

# ELECTRISCHE APPARATUUR
$ ELECTRICAL EQUIPMENT
! APPAREILLAGE ELECTRIQUE
" ELEKTRO GERƒ TE

617-621

# NEUTRALE UNITS, ONDERBOUW EN ACCESSOIRES
$ NEUTRAL UNITS, BASE UNITS AND ACCESSORIES
! ELEMENTS, SOUBASSEMENTS ET ACCESSOIRES NEUTRES
" NEUTRALE ELEMENTE, UNTERBAUEN UND ZUBEH÷ R

626-627

# GAS APPARATUUR
$ GAS EQUIPMENT
! APPAREILS ¿  GAZ
" GAS GERƒ TE

622-625,628,629

#

$

!

"

650
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HOTELWARE & FOOD SERVICE EQUIPMENT *617

FRITEUSE - voorzien van geperste frituurbak 
met afgeronde hoeken, ingebouwde 
aftapkraan met afvoerpijp, traploze 
thermostaat met ingebouwde aan- en 
uitschakelaar, controlelampjes en extra 
veiligheidsthermostaat, inhoud per bak 10 liter, 
frituurmand met kunststof greep, voorzien van 
kruimelvangers en koude zone, element is 
opklapbaar bij reiniging 
9+, ' +*-*\ M. 1 QLK*Q. 3*i 2MN*P= 03KLK*? = P3LP\ B*O02/M-23*
KP. 2323V*M. Q*i 2MN*K2\ ? N. PVL*= 0M/LMB*f . P2. O/R*= QLP. M2= 3. /*
MNLP1 = \ M. M*i 2MN*= 3%= UU*\ i 2M? NB*. 3K*Q2/= M*/2VNMB*. KK2M2= 3. /*
\ . ULMR*MNLP1 = \ M. MB*? . Q. ? 2MR*= U*Q. 3*@E*/2MPL \ B*UPR23V*O. \ l LM*
i 2MN*Q/. \ M2? *VP2QB*i 2MN*? = /K*h= 3L*. 3K*? P01 O*\ 2L f L \ B*L/L1 L3M*
? = //. Q\ 2O/L*K0P23V*? /L . 323V*= U*UPRLP*
9+") ' < $ ' *-*? 0f L*a*? = 23\ *. PP= 3K2\ B*P= O23LM*KL*f 2K. 3VL*
23? = PQ= PT1 *MNLP1 = \ M. M*KL*\ T? 0P2MT*. KK2M2= 3L/B*? . Q. ? 2MT*KL*
/. *? 0f L*@E*/2MPL \ B*Q. 32LP*a*1 . 3? NL*Q/. \ M2̀ 0LB*. f L ? *h= 3L*
UP= 2KL*LM*? = POL2//L*Q= 0P*1 2LMML \ B*PT\ 2\ M. 3? L*L \ ? . 1 = M. O/L*
QL3K. 3M*/L*3LMM= R. VL*
' ; ' m) +: *9+") ' < $ ' *-*4L ? l L3*1 2M*. OVLP03KLML3*' ? l L3B*1 2M*
L23VLO. 0ML1 *( O/. 0UN. N3B*\ M0UL3/= \ LP*) NLP1 = \ M. M*1 2M*
' 23%( 0\ \ ? N. /MLP*03K*m= 3MP= //-; . 1 QLB*1 2M*h0\ gMh/2? NL1 *
$ 2? NLPNL2M\ MNLP1 = \ M. MB*"3N. /M*4L ? l L3*@E*;2MLPB*4. ? l l = PO*1 2M*
m03\ M\ M= UU*VP2UUB*1 2M*m. /Mh= 3L*03K*4P= \ . 1 L3-m= POB*
! L2hl ˆ PQLP*h0P*+L232V03V*. 0Ul /. QQO. P*

40 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > EY[ ] A%YE*9+' [ ZG! HI YEI ] A YEE XAEE DDABEE

70 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > EYY ] A%XE*9+' [ ZG! HI XEI ] A YEE @AEEE @] DABEE

F@] > ZAF 1 . 3K%O. \ l LM%Q. 32LP%m= POL*1/1 10L ] [ BEE
F@] > ZA[ 1 . 3K%O. \ l LM%Q. 32LP%m= POL*1/2 10L AABEE

10L

10L 10L

FRITUURVET/OLIE KWALITEITS TEST-SET - geeft 
aan wanneer vet of olie moet worden 
vervangen 
9+, "7 J *: ";*Q< ( ;") , *( $ $ < +( 7 C' *) ' $ ) -$ ' ) *-*M= *OL*0\ LK*
M= *? = 3U2P1 *= 2/*K2\ ? . PK*M21 L*N. \ *. PP2f LK*
) ' $ ) -$ ' ) *# : < +*8S) ' +& "7 ' +*;( *Q< ( ;") ' *8 ^ ! < ";S*8' *
9+") < +' *-*Q= 0P*U2I LP*/L*1 = 1 L3M*̀ 0L*/̂N02/L*K= 2M*Í MPL*
PL1 Q/. ? TL*
9+") ) "' +-e ;*) ' $ ) -$ ' ) *-*h0P*9L \ M\ ML//03V*i L33*K. \ *9P2MM2LP̂ /*
. 0\ *VL \ 03KNL2M\ ? NgK/2? NL3*J Pk3KL3*LP\ LMhM*i LPKL3*\ = //*

7 = > ' < +:
DED> E@E [ @BAE

SET
 

"  6



HOTELWARE & FOOD SERVICE EQUIPMENT*618

BAIN MARIE - geschikt voor gastronormbakken 
van maximaal 10 cm diep, dubbelwandig, 
ingebouwde aftapkraan met afvoerpijp, 
vlakke, van geperforeerd rooster voorziene 
bodem met ingebouwd element. Voorzien van 
traploze thermostaat met ingebouwde aan- en 
uitschakelaar en controlelampje 
4( "7 *& ( +"' *-*U=P *V. \ MP= 3=P 1 *Q. 3\ *= U*1 . I 21 . //R*@E*? 1 *
KLQMNB*K=0 O/L-*i . //LKB*KP. 2323V*M. Q*. 3K*K2\ ? N. PVL*Q2QLB*
U/. M*O=MM=1 *i 2MN*O02/M-23*L/L1 L3M*. 3K*L I MP. *QLPU= P. MLK*VP2KB*
MNLP1 =\ M. M*i 2MN*O02/M-23*: 3%: UU*\ i 2M? N*. 3K*23K2? . M= P*/2VNM*
4( "7 *& ( +"' *-*Q=0 P*O. ? \ *V. \ MP=3 = P1 *. f L ? *QP= U= 3KL0P*
_ 0\ ` 0'a*@E*? 1 B*a*K=0 O/L*Q. P=2 B*P= O23LM*LM*M0R. 0*KL*f 2K. VL*
L3? . \ MPT\ B*U2/MPL*TV= 0MM=2 P*L3*23= I *QLPU= PT*. 0-KL \ \ 0\ *KL*\ = /L*
Q/. ML*. f L ? *PT\ 2\ M. 3? L*L3? . \ MPTLB*MNLP1 = \ M. M*a*= QTP. M2= 3*
? =3 M230L*. f L ? *? =1 1 0M. ML0P*1 . P? NL-. PPÍ M*LM*f = R. 3M*KL*
? =3 MPÙ/ L*
4( "7 -& ( +"' *-*VLL2V3LM*UkP*J . \ MP= 3= P1 OLNg/MLP*f = 3*
1 . I 21 . /*@E*? 1 *M2LULB*8 = QQL/i . 3K2VB*( O/. 0UN. N3*VL/= ? NMLP*
4=K L3P=\ M*. 0U*KL1 *U/. ? NL3*4=K L3B*L23VLO. 0MLP*! L2hl ˆ PQLPB*
$ M0UL3/=\ LP*) NLP1 = \ M. M*1 2M*L23VLO. 0ML1 *' 23%( 0\ \ ? N. /MLP*
03K*m=3 MP=/ /-; . 1 QL*

40 cm module

' < +: 7 = > ) RQL ? 1 6 j
X@ABEE *F@] > E [ [ ] A%YE*4& ' [ ZG! HI YEI ] A [ FE @AEE

70 cm module

' < +: 7 = > ) RQL ? 1 6 j
D@ABEE *F@] > E [ Y ] A%XE*4& ' [ ZG! HI XEI ] A YEE FEEE

1/1

! /1

FRITES WARMHOUDAPPARAAT - voorzien van 
infrarood keramisch element en speciaal 
fritesrooster in 1/1 gastronorm uitlekbak van 
15 cm diep, thermostaat met ingebouwde aan- 
en uitschakelaar en controlelampje 
! ' ( ) ' 8*C! "# *$ C< ) ) ; ' *-*= f LPNL. K*23UP. PLK*i . P1 LPB*i 2MN*
QLPU= P. MLK*\ /=Q 23V*O= MM=1 *Q/. MLB*MNLP1 = \ M. M*i 2MN*O02/M-23*
: 3%: UU*\ i 2M? N*. 3K*23K2? . M=P */2VNM*
+S$ ' +6' *5*9+") ' $ *-*? N. 0UU. VL*Q. P*PT\ 2\ M. 3? L*? TP. 1 2̀ 0L*
23UP. P=0 VL*LM*. f L ? *U2/MPL*TV=0 MM= 2P*K. 3\ *O. ? *V. \ MP= 3= P1 *
. f L ? *QP=U =3 KL0P*KL*@A*? 1 B*MNLP1 = \ M. M*. f L ? *? = 1 1 0M. ML0P*
1 . P? NL-. PPÍ M*LM*f = R. 3M*KL*? = 3MPÙ/ L*
' ; ' m) +: -9+") ' 7 -j ( 7 7 ' *-*1 2M*mLP. 1 2l -! L2h\ MP. N/LP*03K*
VL/=? NML1 *4=K L3P=\ MB*3. ? N*f =P 3L*. OVL \ ? NPgVMB*23*L23L1 *
@%@*J . \ MP=3 =P 1 -4L ? l L3*@A*? 1 *M2LUB*' 23%( 0\ -$ ? N. /MLP*1 2M*
m=3 MP=/ /-; . 1 QL*L23VLO. 0M*

40 cm module

' < +: 7 = > ) RQL ? 1 6 j
] AEBEE *F@] > @FE ] A%YE*$ # ' [ ZG! HI YEI ] A [ FE @EEE



HOTELWARE & FOOD SERVICE EQUIPMENT *619

BAK/GRILLPLAAT - maximaal benut bakplaat 
oppervlak, zeer korte opwarmtijd, traploze 
thermostaat met ingebouwde aan- en 
uitschakelaar en controlelamp, bakplaat 
vervaardigd van glad geslepen, gegoten, 
speciaal staal met extra grote, ingebouwde, 
vetopvanglade 
J +"88;' *-*Q/. ML*\ 0PU. ? L*? . 3*OL*U0//R*0\ LKB*f LPR*\ N= PM*
NL. M23V-0Q*M21 LB*MNLP1 = \ M. M*i 2MN*O02/M-23*: 7 %: 99*\ i 2M? N*
. 3K*23K2? . M= P*/2VNMB*VP2KK/L*1 . KL*= U*\ 1 = = MNLKB*\ QL ? 2. /*
` 0. /2MR*? . \ M*\ MLL/B*L I MP. */. PVL*O02/M-23*U. M*KP2QQ23V*MP. R*
# ; ( Q< ' *J +";;*-*\ 0PU. ? L*0M2/L*1 . I 21 . /LB*ML1 Q\ *KL*
QPT? N. 0UU. VL*MPc\ *OPLUB*MNLP1 = \ M. M*a*= QTP. M2= 3*? = 3M230L*
. f L ? *23MLPP0QML0P*1 . P? NL-. PPÍ M*L3? . \ MPT*LM*f = R. 3M*/01 23L0I B*
Q/. ` 0L*L3*U= 3ML*/2\ \ TLB*. f L ? *M2P= 2P*KL*QP= QPLMT*LM*P. 1 . \ \ L -
_ 0\ *L I MP. -VP. 3K*
J +";; # ; ( ) ) ' *-*4P. MU/g? NL*f = //\ Mg3K2V*OL30MhO. PB*\ LNP*l 0PhL*
( 0UNL2hhL2MB*\ M0UL3/= \ LP*) NLP1 = \ M. M*1 2M*L23VLO. 0ML1 *
' /7 %( < $ -$ ? N. /MLP*03K*m= 3MP= //-; . 1 QLB*4P. MU/g? NL*. 0\ *
U/. ? NVL \ ? N/2UUL3L1 *J 0\ \ B*1 2M*LI MP. -VP= \ \ LP*
9LMM. 0UU. 3V\ ? N. /L*

40 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > EF [ ] A%YE*9) ' [ ZG! HI YEI ] A YEE YAEE Z[ ABEE
*F@] > @[ [ ] A%YE*9) ' -C+ [ ZG! HI YEI ] A YEE YAEE @[ [ ABEE
plaat glad%Q/. ML*Q/. 23%Q/. ` 0L*/2\ \ L%4P. MU/g? NL*V/. MM

*F@] > EFY ] A%YE*9) +' [ ZG! HI YEI ] A YEE YAEE DYABEE
plaat gegroefd%Q/. ML*VP= = f LK%Q/. ` 0L*P. 230PTL%4P. MU/g? NL*VLP2//M

De 70 cm modules zijn voorzien van
2 onafhankelijk instelbare verhittingszones 
) NL*XE*? 1 *1 = K0/L \ *N. f L*Mi = *23KLQL3KL3M/R*. K_ 0\ M. O/L*
NL. M23V*h= 3L \ *
;L \ *1 = K0/L \ *XE*? 1 *= 3M*KL0I *h= 3L \ *KL*? N. 0UU. VL*PTV/. O/L*
23KTQL3K. 3M\ *
82L*XE*? 1 -& = K0/L*\ 23K*1 2M*hi L2*03. ONg3V2V*L23\ ML//O. PL3*
! L2hh= 3L3*. 0\ VL \ M. MMLM*

70 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > EF ] ] A%XE*9) ' [ ZG! HI XEI ] A YEE DEEE @@] ABEE
*F@] > @[ ] ] A%XE*9) ' -C+ [ ZG! HI XEI ] A YEE DEEE @XYABEE
plaat glad%Q/. ML*Q/. 23%Q/. ` 0L*/2\ \ L%4P. MU/g? NL*V/. MM

*F@] > EFZ ] A%XE*9) +' [ ZG! HI XEI ] A YEE DEEE @[ DABEE
plaat 1/2 glad - 1/2 gegroefd *%*Q/. ML*@%[ *Q/. 23*-*@%[ *VP= = f LK
Q/. ` 0L*@%[ */2\ \ L*-*@%[ *P. 230PTL*%*4P. MU/g? NL*@%[ *V/. MM*-*@%[ *VLP2//M

De 100 cm modules zijn voorzien van
2 onafhankelijk instelbare verhittingszones 
) NL*@EE*? 1 *1 = K0/L \ *N. f L*Mi = *23KLQL3KL3M/R*. K_ 0\ M. O/L*
NL. M23V*h= 3L \ *
;L \ *1 = K0/L \ *@EE*? 1 *= 3M*KL0I *h= 3L \ *KL*? N. 0UU. VL*PTV/. O/L*
23KTQL3K. 3M\ *
82L*@EE*? 1 -& = K0/L*\ 23K*1 2M*hi L2*03. ONg3V2V*
L23\ ML//O. PL3*! L2hh= 3L3*. 0\ VL \ M. MMLM*

100 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > EFD ] A%@EE*9) ' [ ZG! HI @EEI ] A YEE @YEEE @YDABEE
*F@] > @[ D ] A%@EE*9) ' -C+ [ ZG! HI @EEI ] A YEE @YEEE [ EDABEE
plaat glad%Q/. ML*Q/. 23%Q/. ` 0L*/2\ \ L%4P. MU/g? NL*V/. MM

CHROME

CHROME



HOTELWARE & FOOD SERVICE EQUIPMENT*620

PASTAKOOKAPPARAAT - 1/1 Gastronorm, 
fijnmazige mandjes (optioneel), zodat bijv. ook 
rijst kan worden gekookt, uitgerust met een 
vulkraan, traploze thermostaat, controlelampje 
en aftapkraan 
# ( $ ) ( *C: : m' +*-*@%@*J . \ MP= 3= P1 B*\ 02M. O/L*U= P*U23L*1 L \ N*
O. \ l LM\ *G=Q M2=3 . /H*\ = *2M*? . 3*. /\ = *OL*0\ LK*U=P *P2? LB*
i . MLPGU2//23VHM. QB*f . P2. O/L*MNLP1 = \ M. MB*23K2? . M= P*/2VNM*. 3K*
KP. 23. VL*M. Q*
C< "$ ' < +*5*# ¬ ) ' $ *-*@%@*J . \ MP= 3= P1 B*Q= 0P*Q. 32LP\ *a*
1 . 2//L \ *U23L \ *G=Q M2=3 3L/HB*/L*? 02\ L0P*\ L*/. 2\ \ L *0M2/2\ LP*. 0\ \ 2*
Q=0 P*? 02PL*K0*P2hB*. f L ? *P=O 23LMB*MNLP1 = \ M. M*f . P2. O/LB*f = R. 3M*
/01 23L0I *LM*P=O 23LM*KL*f 2K. 3VL*
) ' "J j ( +' 7 m: C! ' +*-*@%@*J . \ MP= 3= P1 B*UkP*
L3V1 . \ ? N2VL3*m̂ POL3*G32? NM*1 2MVL/2LULPMHB*\ = *K. \ \ *L \ *. 0? N*
UkP*+L2\ *VLL2V3LM*2\ MB*1 2M*j . \ \ LPN. N3B*\ M0UL3/= \ *
L23\ ML//O. PL1 *) NLP1 =\ M. MB*m=3 MP= //-; . 1 QL*03K*
j . \ \ LP. O/. 0UN. N3*

40 cm module

' < +: 7 = > ) RQL ? 1 6 j
ZDABEE *F@] > @] A ] A%YE*C# ' [ ZG! HI YEI ] A YEE ] EEE

Z[ BEE F@] > ZYY 1 . 3K%O. \ l LM%Q. 32LP%m= POL*CP/C4
@[ DBEE F@] > ZYX 1 . 3K%O. \ l LM%Q. 32LP%m= POL*CP/C2/4

WERK-UNITS - voorzien van roestvrijstalen, 
gastronorm opberglade, roestvrijstalen 
bovenzijde, welke ook geschikt is voor opleg 
nylon snijblad (zie accessoires) 
j : +m-< 7 ") *-*i 2MN*\ M. 23/L \ \ *\ MLL/B*V. \ MP= 3= P1 *\ M= P. VL*
KP. i LPB*\ M. 23/L \ \ *\ MLL/*M= Q*\ 2KL*1 . R*. /\ = *OL*0\ LK*U= P*/. R-= 3*
3R/=3 *? 0MM23V*O=. PK*G\ LL*. ? ? L \ \ =P 2L \ H*
& : 8 < ; ' $ *7 ' < ) +' *-*. f L ? *M2P=2 P*KL*P. 3VL1 L3M*V. \ MP= 3= P1 B*
23=I B*Q/. 3*KL*MP. f . 2/*23=I *\ ˚ P*/L` 0L/*QL0M*Í MPL*03L*Q/. 3? NL*a*
KT? =0 QLP*L3*3R/= 3*Gf = RLh*. ? ? L \ \ = 2PL \ H*
( +4' ") $ # ; ( ) ) ' 7 *-*1 2M*J . \ MP= 3=P 1 *$ ? N0O/. KL*. 0\ *C7 $ B*
. 0U*K2L*( POL2M\ U/g? NL*l . 33*L23L*7 R/= 3-$ ? N3L2KLQ/. MML*
VL/LVM*i LPKL3*G\ 2LNL*Z0OLN̂P H*

40 cm module

' < +: 7 = > ) RQL ? 1
Y[ ABEE *F@] > EA[ ] A%YE*# ;C [ ZG! HI YEI ] A

70 cm module

' < +: 7 = > ) RQL ? 1
AAEBEE *F@] > EAY ] A%XE*# ;C [ ZG! HI XEI ] A

SNIJPLANK VOOR WERK UNIT - kunststof, wit 
C< ) ) "7 J *4: ( +8*9: +*j : +m) : # *-*Q/. \ M2? B*i N2ML*
#; ( 7 C! ' *5*8SC: < # ' +*# : < +*& : 8 < ; ' *7 ' < ) +' *-*
Q/. \ M2̀ 0LB*O/. 3? *
$ C! 7 ' "8 # ; ( ) ) ' *9‹ +*( +4' ") $ # ; ( ) ) ' *-*m03\ M\ M= UUB*i L2\ \ *

' < +: 7 = > ) RQL & = K0/L
F@BEE F@] > @AF ] A%YE) YE
AABEE F@] > @AA ] A%XE) XE



HOTELWARE & FOOD SERVICE EQUIPMENT *621

KOOKPLAAT - zwaar gegoten "EGO" 
kookplaten ÿ  22 cm voorzien van 
roestvrijstalen rand, 6 standen schakelaars en 
controlelampje per kookplaat 
C: : m"7 J *# ; ( ) ' *-*NL. f R*? . \ M*2P= 3*"' J : "*? = = l 23V*Q/. ML \ *
= U*W*[ [ *? 1 *i 2MN*\ M. 23/L \ \ *\ MLL/*P21 B*] -Q= \ 2M2= 3*PLV0/. M= P\ *
. 3K*23K2? . M= P*/2VNM*U= P*L. ? N*? = = l 23V*Q/. ML*
# ; ( Q< ' *8' *C< "$ $ : 7 *-*Q/. ` 0L \ *U= 3ML*"' J : "*W*[ [ *? 1 *
. f L ? *O= PK0PL*23= I B*? = 1 1 0M. ML0P\ *a*] *. //0PL \ *KL*? N. 0UUL*
Q. P*Q/. ` 0L*
' ; ' m) +: -m: C! ' +*-*\ ? Ni LPL*J 0\ \ Q/. MML3*"' J : "
W*[ [ *? 1 *1 2M*C7 $ -+. 3KL23U. \ \ 03VB*] -# = \ 2M2= 3*+LV/LP*03K*
m= 3MP= //-; . 1 QL*UkP*_ LKL*m= ? NQ/. MML*

40 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > E@[ ] A%YE*# C' [ ZG! HI YEI ] A YEE YZEE AFABEE

70 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > E@Y ] A%XE*# C' [ ZG! HI XEI ] A YEE D] EE DYABEE

2,6

2,6

2,6

2,6

2,6

2,6

KANTELBARE BRAADPAN - voorzien van zware 
roestvrijstalen pan van 30 liter welke kantelt 
d.m.v. een inklapbaar, slingermechanisme, 
thermostaat met ingebouwde aan- en 
uitschakelaar en controlelampjes 
) "; ) "7 J *4+( ) ) *# ( 7 *-*L` 02QQLK*i 2MN*NL. f RB*\ M. 23/L \ \ *\ MLL/*
Q. 3*= U*FE*/2MLP*M2/MLK*= f LP*OR*. *? P. 3l LK*N. 3K/L*1 L ? N. 32\ 1 B*
MNLP1 = \ M. M*i 2MN*O02/M-23*: 7 %: 99*\ i 2M? N*. 3K*23K2? . M= P*/2VNM\ *
$ ( < ) ' < $ ' *4( $ C< ; ( 7 ) ' *-*. f L ? *? 0f L*23= I *L I MP. -U= PM*KL*FE*
/2MPL \ *B*O. \ ? 0/L1 L3M*1 . 30L//L*1 = RL33. 3M*1 . 32f L//LB*
MNLP1 = \ M. M*. f L ? *? = 1 1 0M. ML0P*1 . P? NL-. PPÍ M*L3? . \ MPT*LM*. f L ? *
MT1 = 23\ */01 23L0I *
m"# # 4+( ) # 9( 7 7 ' *-*1 2M*\ ? Ni LPLP*# U. 33L*f = 3*FE*;2MLP3*. 0\ *
P= \ MUPL2L1 *$ M. N/B*K. \ *m2QQL3*LPU= /VM*1 2MML/\ *L23L \ *m0POL/-
& L ? N. 32\ 1 0\ B*) NLP1 = \ M. M*1 2M*L23VLO. 0ML1 *' "7 %( < $ -
$ ? N. /MLP*03K*m= 3MP= //-; . 1 QL3*

70 cm module 

7 = > ) RQL ? 1 6 j ' < +:
*F@] > @AE ] A%XE*4+' [ ZG! HI XEI ] A YEE ] FEE [ [ DABEE



HOTELWARE & FOOD SERVICE EQUIPMENT*622

GASFRITEUSES - voorzien van thermostatische 
veiligheidsklep en electrische eindbeveiliging, 
zeer snelle verhittingstijd d.m.v. 2 vlampijpen 
per pan, inhoud per pan 8 liter, voorzien van 
koudezone en kruimelvanger, per unit een 
ingebouwde aftapkraan traploze thermostaat, 
pi! zo elektrische ontsteking en frituurmand 
met kunststof greep, standaard uitvoering 
aardgas, ook leverbaar op propaangas 
J ( $ *9+, ' +$ *-*i 2MN*MNLP1 =\ M. M2? . /*\ . ULMR*f . /f L*. 3K*MNLP1 . /*
? 0M-=0 MB*P2VNM*ML1 QLP. M0PL*PL. ? NLK*i 2MN23*. *ULi *1 230M0\ *OR*
1 L. 3\ *=U *[ *O/= i *Q2QL \ *U=P *L . ? N*Q. 3B*? . Q. ? 2MR*= U*Q. 3
Z*/2MLP\ B*i 2MN*? =/ K*h=3 L*. 3K*? P01 O*\ 2L f L \ B*O02/M-*23*KP. 2323V*
M. Q;*f . P2. O/L*=Q LP. M2= 3*MNLP1 = \ M. M;*Q2Lh= *L/L ? MP2? *2V32M2= 3B*
UPR23V*O. \ l LM\ *i 2MN*Q/. \ M2? *VP2QB*\ M. 3K. PK*032M\ *U= P*3. M0P. /*
V. \ ;*032M\ *U=P *QP= Q. 3L*. /\ =* . f . 2/. O/L*
9+") ' < $ ' $ *5*J ( Z*-*MNLP1 = \ M. M*a*PTV/. VL*? = 3M230*. f L ? *
\ =0 Q. QL*KL*\ T? 0P2MT*LM*MNLP1 = \ M. M*KL*\ T? 0P2MT*. KK2M2= 3L/;
[ *OP̊ /L0P\ *a*M0OL \ *Q. P*? 0f LB*. 23\ 2*ML1 Q\ *KL*QPT? N. 0UU. VL*
MPc\ *OPLU;*? . Q. ? 2MT*Q. P*? 0f L*Z*/2MPL \ ;*. f L ? *hÙ 3L*UP= 2KL*LM*
? =P OL2//L*a*1 2LMML \ B*Q. P*? 0f L*P=O 23LM*KL*f 2K. 3VL*23? = PQ= PTB*
MNLP1 =\ M. M*a*PTV/. VL*? =3 M230B*2V32ML0P*Q2Th= -T/L ? MP2̀ 0L*LM*
Q. 32LP*. f L ? *Q=2 V3TL*Q/. \ M2̀ 0LB*/2f PTL \ *\ M. 3K. PK*. f L ? *
OP̊ /L0P\ *a*V. h*3. M0PL/*1 . 2\ *\ ˚ P*KL1 . 3KL*. 0\ \ 2*/2f P. O/L*
. f L ? *OP̊ /L0P\ *a*V. h*QP= Q. 3L*
J ( $ -9+") ' < $ ' 7 *-*\ M0UL3/= \ LP*) NLP1 = \ M. M*1 2M*$ 2? NLPNL2M\ -
f L3M2/*\ =i 2L*h0\ gMh/2? NL1 *$ 2? NLPNL2M\ MNLP1 = \ M. M;*[ *! L2h-
P=N PL*QP=* j . 33L*LPVLOL3*L23L*\ LNP*l 0PhL*( 0UNL2hhL2M;*
"3N. /M*QP= *j . 33L*Z*;2MLPB*1 2M*m. /Mh=3 L*03K*4P= \ . 1 L3-m= POB*
1 2M*L23VLO. 0ML1 *( O/. 0UN. N3B*\ M0UL3/= \ L1 *) NLP1 = \ M. MB*
#2 Lh=- Zk3K03V*03K*4. ? l l =P O*1 2M*m03\ M\ M= UU*$ M2L/*_ L*j . 33LB*
\ LP2L31 g\ \ 2V*. 0\ VL \ M. MMLM*1 2M*8k\ L3*UkP*' PKV. \ ;*. 0U*
j 03\ ? N*. 0? N*/2LULPO. P*1 2M*8k\ L3*UkP*# P= Q. 3V. \ *

40 cm module

' < +: 7 = > ) RQL ? 1 J l j
@EDABEE *F@] > EYF ] A%YE*9+J [ ZG! HI YEI ] A ] BF

@EDABEE *F@] > @YF ] A%YE*9+J # -J # ; propaan%QP= Q. 3L%# P= Q. 3

70 cm module

' < +: 7 = > ) RQL ? 1 J l j
@ZYABEE *F@] > EYA ] A%XE*9+J [ ZG! HI XEI ] A @[ B]

@ZYABEE *F@] > @YA ] A%XE*9+J # -J # ; propaan%QP= Q. 3L%# P= Q. 3

] @BEE F@] > ZA@ 1 . 3K%O. \ l LM%Q. 32LP%m= POL*1/1 8L
AABEE F@] > ZA[ 1 . 3K%O. \ l LM%Q. 32LP%m= POL*1/2 8L

8L

8L 8L



HOTELWARE & FOOD SERVICE EQUIPMENT *623

GAS BAK/GRILLPLAAT - bakplaat vervaardigd 
van glad geslepen, gegoten, speciaal staal, 
maximaal benut bakplaat oppervlak, zeer 
snelle verhittingstijd d.m.v. een dubbele 
gasbrander per zone, voorzien van 
thermostatische veiligheidsklep, thermokoppel, 
pi! zo electrische ontsteking en extra grote, 
ingebouwde, vetopvanglade, standaard 
uitvoering aardgas, ook leverbaar op 
propaangas 
J ( $ *J +"88;' *-*VP2KK/L*1 . KL*= U*\ 1 = = MNLKB*\ QL ? 2. /*̀ 0. /2MR*
? . \ M*\ MLL/B*Q/. ML*\ 0PU. ? L*? . 3*OL*U0//R*0\ LKB*f LPR*\ N= PM*
NL. M23V-0Q*M21 L*OR*1 L. 3\ *= U*. *K= 0O/L*O0P3LP*U= P*L . ? NB*
MNLP1 = \ M. M2? . //R*? = 3MP= //LKB*h= 3LB*L` 02QQLK*i 2MN*
MNLP1 = \ M. M2? . /*\ . ULMR*f . /f LB*MNLP1 = *? = 0Q/LB*Q2Lh= *L/L ? MP2? *
2V32M2= 3*. 3K*L I MP. */. PVLB*O02/M-23*KP2QQ23V*MP. RB*\ M. 3K. PK*
032M\ *U= P*3. M0P. /*V. \ B*032M\ *U= P*QP= Q. 3L*. /\ = *. f . 2/. O/L*
# ; ( Q< ' *J +";;*5*J ( Z*-*\ 0PU. ? L*0M2/L*1 . I 21 . /LB*K= 0O/L*
OP̊ /L0P\ *Q. P*hÙ 3LB*? = 3MP= /TL*Q. P*MNLP1 = \ M. MB*. 23\ 2*ML1 Q\ *KL*
QPT? N. 0UU. VL*MPc\ *OPLUB*Q/. ` 0L*L3*U= 3ML*/2\ \ TLB*. f L ? *
\ = 0Q. QL*MNLP1 = \ M. M2̀ 0LB*MNLP1 = -? = 0Q/LB*2V32ML0P*Q2Th= -
T/L ? MP2̀ 0L*LM*M2P= 2P*KL*QP= QPLMT*LM*P. 1 . \ \ L -_ 0\ *L I MP. *VP. 3KB*
/2f PTL \ *\ M. 3K. PK*. f L ? *OP̊ /L0P\ *a*V. h*3. M0PL/B*1 . 2\ *. 0\ \ 2*
/2f P. O/L \ *. f L ? *OP̊ /L0P\ *a*V. h*QP= Q. 3L*
J ( $ -J +";; # ; ( ) ) ' *-*4P. MU/g? NL*1 . I 21 . /*OL30MhO. PB*
J . \ K= QQL/OPL33LP*_ L*MNLP1 = \ M. M2\ ? N*l = 3MP= //2LPMLPB*
! L2hh= 3L*LPV2OM*\ LNP*l 0PhL*( 0UNL2hhL2MB*4P. MU/g? NL*. 0\ *
U/. ? N-VL \ ? N/2UUL3L1 *J 0\ \ B*1 2M*MNLP1 = \ M. M2\ ? NL1 *
$ 2? NLPNL2M\ f L3M2/B*) NLP1 = l PL0hB*# 2Lh= -Zk3K03V*03K*L I MP. -
VP= \ \ LP*9LMM-( 0UU. 3V\ ? N. /LB*\ LP2L31 g\ \ 2V*. 0\ VL \ M. MMLM*1 2M*
8k\ L3*UkP*' PKV. \ B*_ LK= ? N*LOL3U. //\ */2LULPO. P*1 2M*8k\ L3*UkP*
# P= Q. 3V. \ *

40 cm module

7 = > ) RQL ? 1 J l j ' < +:
*F@] > EF@ ] A%YE*9) J [ ZG! HI YEI ] A ABX Z[ ABEE
*F@] > @[ @ ] A%YE*9) J -C+ [ ZG! HI YEI ] A ABX @[ DABEE

*F@] > @F@ ] A%YE*9) J # -J # ; propaan%QP= Q. 3L%# P= Q. 3 Z[ ABEE
plaat glad%Q/. ML*Q/. 23%Q/. ` 0L*/2\ \ L%4P. MU/g? NL*V/. MM

De 70 en 100 cm modules zijn voorzien van
2 onafhankelijk instelbare verhittingszones 
) NL*XE*. 3K*@EE*? 1 *1 = K0/L \ *N. f L*Mi = *NL. M23V*h= 3L \ *
PLV0/. O/L*23KLQL3KL3M/R*
;L \ *1 = K0/L \ *XE*LM*@EE*? 1 *= 3M*KL0I *hÙ 3L \ *KL*? N. 0UU. VL*
PTV/. O/L*23KTQL3K. 1 1 L3M*
82L*XE*03K*@EE*? 1 *& = K0/L*\ 23K*1 2M*hi L2*03. ONg3V2V*
L23\ ML//O. PL3*! L2hh= 3L3*. 0\ VL \ M. MMLM*

70 cm module

7 = > ) RQL ? 1 J l j ' < +:
*F@] > EFA ] A%XE*9) J [ ZG! HI XEI ] A @@BY @@AEBEE
*F@] > @[ A ] A%XE*9) J -C+ [ ZG! HI XEI ] A @@BY @ZYABEE

*F@] > @FA ] A%XE*9) J # -J # ; propaan%QP= Q. 3L%# P= Q. 3 @@AEBEE
plaat glad%Q/. ML*Q/. 23%Q/. ` 0L*/2\ \ L%4P. MU/g? NL*V/. MM

*F@] > EFX ] A%XE*9) +J [ ZG! HI XEI ] A @@BY @[ DABEE
*F@] > @FX ] A%XE*9) +J # -J # ; propaan%QP= Q. 3L%# P= Q. 3 @[ DABEE
plaat 1/2 glad - 1/2 gegroefd *%*Q/. ML*@%[ *Q/. 23*-*@%[ *VP= = f LK
Q/. ` 0L*@%[ */2\ \ L*-*@%[ *P. 230PTL*%*4P. MU/g? NL*@%[ *V/. MM*-*@%[ *VLP2//M

100 cm module

7 = > ) RQL ? 1 J l j ' < +:
*F@] > EYE ] A%@EE*9) J [ ZG! HI @EEI ] A @@BY @ADABEE
*F@] > @[ Z ] A%@EE*9) J -C+ [ ZG! HI @EEI ] A @@BY [ AXABEE

*F@] > @YE ] A%@EE*9) J # -J # ; propaan%QP= Q. 3L%# P= Q. 3 @ADABEE
plaat glad%Q/. ML*Q/. 23%Q/. ` 0L*/2\ \ L%4P. MU/g? NL*V/. MM

CHROME

CHROME

CHROME
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LAVASTEENGRILL GAS - met gietijzeren 
grillrooster. Voorzien van pi! zo electrische 
ontsteking, thermokoppel, roestvrijstalen 
branders en waterbak. Het 70 cm model heeft 
twee onafhankelijke verhittingszones. 
Compleet met lavastenen 
J ( $ *; ( 6( $ ) : 7 ' *J +";;*-*J P2K*? . \ M*2P= 3> *j 2MN*Q2Lh= *
L/L ? MP2? *2V32M2= 3B*MNLP1 = -? =0 Q/LB*\ M. 23/L \ \ *\ MLL/*O0P3LP\ *. 3K*
i . MLPMP. R> *) NL*XE*? 1 *1 =K L/*N. \ *Mi = *23KLQL3KL3M/R*
PLV0/. O/L*NL. M23V*h= 3L \ > *C= 1 Q/LML*i 2MN*/. f . \ M= 3L \ *
J +";;*( < X*# "' ++' $ *8' *; ( 6' *5*J ( Z*-*J P2//L*L3*U= 3ML > *( f L ? *
2V32ML0P*Q2Th= -T/L ? MP2̀ 0LB*MNLP1 =- ? = 0Q/LB*OP̊ /L0P\ *23= I *LM*
O. ? *a*/̂L . 0> *;L*1 =K c/L*XE*? 1 *. *KL0I *hÙ 3L \ *KL*? N. 0UU. VL*
PTV/. O/L*23KTQL3K. 1 1 L3M> *C= 1 Q/cML*. f L ? *KL \ *Q2LPPL \ *KL*
/. f L*
J ( $ -; ( 6( $ ) ' "7 J +";;*-*+= \ M*. 0\ *J 0\ \ L2\ L3> *& 2M*# 2Lh= -
Zk3K03VB*) NLP1 = l PL0hB*C7 $ *4PL33LP*03K*j . \ \ LPOLNg/MLP> *
8. \ *& =K L//*XE*? 1 *2\ M*1 2M*hi L2*03. ONg3V2V*L23\ ML//O. PL3*
! L2hh=3 L3*. 0\ VL \ M. MMLM> *m= 1 Q/LMM*1 2M*;. f . \ ML23L3*

40 cm module

' < +: 7 = > ) RQL ? 1 J l j
@@DABEE *F@] > F@E ] A%YE*J +; [ ZG! HI YEI ] A A

70 cm module

' < +: 7 = > ) RQL ? 1 J l j
@] AEBEE *F@] > F@@ ] A%XE*J +; [ ZG! HI XEI ] A @@

LAVASTENEN 
; ( 6( J +";; $ ) : 7 ' $ *
# "' ++' $ *8' *; ( 6' *
; ( 6( $ ) ' "7 ' *

' < +: 7 = > l V
ABDA AZE> EEA 3

GAS-GRILL - met gietijzeren grillrooster, 
voorzien van pi! zo electrische ontsteking, 
thermokoppel, brander en vetopvangschaal 
van roestvrijstaal. De modellen van 70 cm 
hebben twee onafhankelijk instelbare 
verhittingszones 
J ( $ -J +";;*-*i 2MN*? . \ M*2P= 3*VP2K> *j 2MN*Q2Lh= *L/L ? MP2? *
2V32M2=3 B*MNLP1 =* ? = 0Q/LB*O0P3LP*. 3K*KP2QQ23V*MP. R*23*
\ M. 23/L \ \ *\ MLL/> *) NL*XE*? 1 *1 =K 0/L \ *N. f L*Mi = *NL. M23V*h= 3L \ B*
23KLQL3KL3M/R*PLV0/. O/L*
J +";;*5*J ( Z*-*. f L ? *VP2//L*L3*U=3 ML > *( f L ? *2V32ML0P*Q2Th= -*
T/L ? MP2̀ 0L*LM*MNLP1 = -? =0 Q/L > *4P̊ /L0P*LM*M2P= 2P*P. 1 . \ \ L -_ 0\ *L3*
. ? 2LP*23=I > *( f L ? *KL0I *hÙ 3L \ *KL*? N. 0UU. VLB*PTV/. O/L*
23KTQL3K. 1 1 L3M*
J ( $ -J +";;*-*1 2M*J 0\ \ -+= \ M> *& 2M*# 2Lh= -Zk3K03V*03K*
) NLP1 =l PL0h> *4PL33LP*03K*9LMM. 0UU. 3V\ ? N. /L*. 0\ *C7 $ > *
Zi L2*! L2hh=3 L3B*03. ONg3V2V*L23\ ML//O. P*

40 cm module

' < +: 7 = > ) RQL ? 1 J l j
@EXEBEE *F@] > EEA ] A%YE*J +J [ ZG! HI YEI ] A XBA

70 cm module

' < +: 7 = > ) RQL ? 1 J l j
@YDABEE *F@] > EE] ] A%XE*J +J [ ZG! HI XEI ] A @ABE
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GASKOOKTOESTELLEN - voorzien van pi! zo 
electrische ontstekingen, thermokoppelingen, 
zware koperen branders en ge! mailleerde 
morspannen, standaard uitvoering aardgas, 
ook leverbaar op propaangas 
J ( $ *C: : m' +$ *-*i 2MN*Q2Lh= *L/L ? MP2? *2V32M2= 3\ B*MNLP1 = -
? = 0Q/L \ B*NL. f R*? = QQLP*M= Q*O0P3LP\ *. 3K*L3. 1 L//LK*\ Q2//= f LP*
MP. R\ B*\ M. 3K. PK*032M\ *U= P*3. M0P. /*V. \ B*032M\ *U= P*QP= Q. 3L*. /\ = *
. f . 2/. O/L*
+SC! ( < 8 $ *5*J ( Z*-*. f L ? *. //01 . VL \ *Q2Th= -T/L ? MP2̀ 0L \ B*
MNLP1 = -? = 0Q/L \ B*OP̊ /L0P\ *L I MP. -U= PM\ *L3*? 02f PL*LM*? 0f LMML \ *
T1 . 2//TL \ B*/2f PT\ *\ M. 3K. PK*. f L ? *OP̊ /L0P*a*V. h*3. M0PL/B*1 . 2\ *
. 0\ \ 2*/2f P. O/L \ *. f L ? *OP̊ /L0P\ *a*V. h*QP= Q. 3L*
J ( $ -m: C! ' +*-*1 2M*# 2Lh= -Zk3K03VL3B*) NLP1 = l PL0hL3B*
\ ? Ni LPL3*4PL33LP3*. 0\ *m0QULP*03K*L1 . 2//2LPML3*
( 0UU. 3V\ ? N. /L3B*\ LP2L31 g\ \ 2V*. 0\ VL \ M. MMLM*1 2M*8k\ L3*UkP*
' PKV. \ *_ LK= ? N*. 0? N*/2LULPO. P*1 2M*8k\ L3*UkP*# P= Q. 3V. \ *

GASKOOKTOESTEL - 2 branders 
J ( $ C: : m' +*-*[ *O0P3LP\ *
+SC! ( < 8*5*J ( Z*-*[ *OP̊ /L0P\ *
J ( $ -m: C! ' +*-*[ *4PL33LP*

40 cm module

7 = > ) RQL ? 1 J l j ' < +:
*F@] > EE[ ] A%YE*# CJ [ ZG! HI YEI ] A ZB] ] FABEE

*F@] > @E[ ] A%YE*# CJ # -J # ; propaan%QP= Q. 3L%# P= Q. 3 ] FABEE

GASKOOKTOESTEL - 4 branders 
J ( $ C: : m' +*-*Y*O0P3LP\ *
+SC! ( < 8*5*J ( Z*-*Y*OP̊ /L0P\ *
J ( $ -m: C! ' +*-*Y*4PL33LP*

70 cm module

7 = > ) RQL ? 1 J l j ' < +:
*F@] > EEY ] A%XE*# CJ [ ZG! HI XEI ] A @XB[ @EXABEE

*F@] > @EY ] A%XE*# CJ # -J # ; propaan%QP= Q. 3L%# P= Q. 3 @EXABEE

GASKOOKTOESTEL - uitgerust met ÈÈn grote 
brander en een werkrooster van 40x40 cm, 
voorzien van ge! mailleerde morspan, 
waakvlam en thermokoppel 
J ( $ *C: : m' +*-*i 2MN*= 3L*/. PVL*O0P3LP*. 3K*YEI YE*? 1 *Q. 3*
VP2KB*L3. 1 L//LK*\ Q2//= f LP*MP. RB*Q2/= M*U/. 1 L*. 3K*MNLP1 = -
? = 0Q/L*
+SC! ( < 8*5*J ( Z*-*. f L ? *03*OP̊ /L0P*L I MP. -U= PM*LM*\ 0PU. ? L*
0M2/L*YEI YE*? 1 B*. f L ? *KL \ *? 0f LMML*T1 . 2//TL \ B*f L2//L0\ L*LM*
MNLP1 = -? = 0Q/L*
J ( $ -m: C! ' +*-*1 2M*L23L1 *VP= \ \ L3*4PL33LP*03K*L23L1 *
( POL2M\ P= \ M*f = 3*YEI YE*? 1 B*1 2M*L1 . 2//2LPMLP*( 0UU. 3V\ ? N. /LB*
Zk3KU/. 1 1 L*03K*) NLP1 = l PL0h*

40 cm module

7 = > ) RQL ? 1 J l j ' < +:
*F@] > YEE ] A%YE*# J %YE# [ ZG! HI YEI ] A XBA XFABEE

PANROOSTER VERKLEINER 
J ( $ *+"7 J *+' 8 < C' +*
+S8 < C) ' < +*8' *J +";; ' *
+' 8 < Z"' +$ ) ' +7 *

7 = > ? 1 ' < +:
F@] > @] E [ ] I [ ] FBFA

3,6 3,6

5,0 5,0

3,6

5,0

7,5
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ONDERKASTEN - bestaan uit: ommanteling, 
onderschap en verstelbare poten. Met o.a. 
deuren, laden, tussenplanken, roosters en 
gastronormgeleiderekken kunnen de kasten 
compleet gemaakt worden 
4( $ ' *< 7 ") $ *-*? =3 \ 2\ M*=U d*\ 2KL*. 3K*M= Q*Q. 3L/\ B*O. \ L*Q/. ML*
. 3K*. K_ 0\ M. O/L*ULLM> *) NL*O. \ L*032M\ *? . 3*OL*? = 1 Q/LMLK*i 2MN*
K==P \ B*KP. i LP\ B*\ NL/f L \ B*VP2K\ *. 3K*? = 3M. 23LP*V02KL \ *
$ : < 4( $ $ ' & ' 7 ) *-*\ =3 M*? = 1 Q= \ T\ *KL*/̂N. O2//. VLB*03L*
TM. VcPL*O. \ \ L *LM*KL \ *Q2LK\ *PTV/. O/L \ > *# = 0P*/L \ *? = 1 Q/TMLP*2/*R*
. *KL \ *Q= PML \ B*KL \ *M2P= 2P\ B*KL \ *TM. VLPL \ B*KL \ *VP2//L \ *LM*KL \ *
V02KL \ *V. \ MP=3 =P 1 L \ *
< 7 ) ' +$ C! +ƒ 7 m' *-*OL \ MLNL3K*. 0\ *6LPl /L2K03VB*
Zi 2\ ? NL3O=K L3*03K*N̂ NL3f LP\ ML//O. PL3*9k\ \ L3> *& 2M*) kPL3B*
$ ? N0O/. KL3B*) . O/. PLB*+= \ ML3*03K*J . \ MP= 3= P1 -
9kNP03V\ \ ? N2L3L3*/. \ \ L3*\ 2L*\ 2? N*KL1 *23K2f 2K0L//L3*4LK. PU*
. 3Q. \ \ L3*

40 cm module

' < +: 7 = > ) RQL ? 1
[ XABEE *F@] > E ] F ] A%YE4 AXG! HI YEI AY

70 cm module

' < +: 7 = > ) RQL ? 1
F [ ABEE *F@] > E ] Y ] A%XE4 AXG! HI XEI AY

80 cm module

' < +: 7 = > ) RQL ? 1
FXABEE *F@] > E ] A ] A%ZE4 AXG! HI ZEI AY

100 cm module

' < +: 7 = > ) RQL ? 1
FDABEE *F@] > E ] Z ] A%@EE4 AXG! HI @EEI AY

110 cm module

' < +: 7 = > ) RQL ? 1
YAEBEE *F@] > E ] ] ] A%@@E4 AXG! HI @@EI AY

140 cm module

' < +: 7 = > ) RQL ? 1
YDABEE *F@] > E ] X ] A%@YE4 AXG! HI @YEI AY

DEUR - voor compartimenten van 40 of 70 cm, 
dubbelwandig 
8: : +*-*U=P *? = 1 Q. PM1 L3M\ *= U*YE*= P*XE*? 1 B*K= 0O/L-i . //LK*
#: +) ' *-Q=0 P*? =1 Q. PM21 L3M\ *KL*YE*= 0*XE*? 1 B*a*K= 0O/L*
Q. P=2 *
) ‹ +*-*UkP*( OML2/L*f =3 *YE*= KLP*XE*? 1 B*K= QQL/i . 3K2V*

' < +: 7 = > ) RQL ! *? 1
@[ ABEE F@] > EZ[ ] A%YE*# + YE PL ? NM\ %P2VNM%KP= 2M%PL ? NM\
@[ ABEE F@] > EZF ] A%YE*# ; YE /23l \ %/LUM%V. 0? NL%/23l \

[ @ABEE F@] > EZY ] A%XE*# XE

VERBINDINGSSTRIP - laag of hoog model 
C: 7 7 ' C) "7 J *$ ) +"# *-*/= i *=P *N2VN*1 = KL/*
4( +' ) ) ' *8'( $ $ ' & 4;( J ' *-*1 =K c/L*O. \ *= 0*N. 0M*
6' +4"7 8 < 7 J $ $ ) ' J *-*32LKP2VL \ *= KLP*N= NL \ *& = KL//*

' < +: 7 = > ) RQL ! *? 1
Y[ BEE F@] > EDX ] A%CJ 9) *8X Z PL ? NM\ %P2VNM%KP= 2M%PL ? NM\
Y[ BEE F@] > EDZ ] A%CJ 9) *$ X Z /23l \ %/LUM%V. 0? NL%/23l \

[ ZBAE F@] > EDA ] A%CJ @BA

2

2 
1 

2 
2 

1

1 1

2



HOTELWARE & FOOD SERVICE EQUIPMENT *627

PLAAT - voor 1 brander 
# ; ( ) ' *-*U= P*@*U/. 1 L*
# ; ( Q< ' *-*Q= 0P*@*OP̊ /L0P*
# ; ( ) ) ' *-**UkP*@*4PL33LP*

7 = > ) RQL ? 1 ' < +:
F@] > @XA # ;@9 [ B[ G! HI F [ I [ X @EDBEE

WARMHOUD-ELEMENT INBOUW-UNIT - t.b.v 
onderkast in fornuis met 6 branders 
4< "; ) -"7 *! ' ( ) "7 J -' ; ' & ' 7 ) *< 7 ") *-*U= P*? 0QO= . PK*23*] -
O0P3LP*V. \ P. 3VL*
S;S& ' 7 ) *C! ( < 99( 7 ) *' 7 C( $ ) +( 4;' *-*Q= 0P*
\ = 0O. \ \ L1 L3M*K0*U= 0P3L. 0*a*V. h*a*\ 2I *OP̊ /L0P\ *
' ; ' m) +: -! ' "Zme +# ' +' "7 ! ' ") *-*h01 *' 23O. 0*23*KL3*
< 3MLP\ ? NP. 3l *KL \ *] -9/. 1 1 2VL3*J . \ -j 2PM\ ? N. UM\ NLPK*

7 = > ) RQL ? 1 6 j ' < +:
*F@] > Y@X ] A%YE*J + AG! HI AFI F@ [ FE ] EE [ @ABEE

GRILLPLAAT GERlBBELD - voor 2 branders 
J +: : 6' 8*# ; ( ) ' *-*U= P*[ *U/. 1 L \ *
# ; ( Q< ' *7 ' +6< +S' *-*Q= 0P*[ *OP̊ /L0P\ *
J ' +";; ) ' *# ; ( ) ) ' *-*UkP*[ *4PL33LP*

7 = > ) RQL ? 1 ' < +:
F@] > @XE # 4[ 9 AG! HI A] I F [ @] DBEE

PANROOSTER VERKLEINER 
J ( $ *+"7 J *+' 8 < C' +*
+S8 < C) ' < +*8' *J +";; ' *
+' 8 < Z"' +$ ) ' +7 *

7 = > ? 1 ' < +:
F@] > @] E [ ] I [ ] FBFA

FRITES UITSCHEPBAK - wandmodel, 
roestvrijstaal met ophangbeugel 
C! "# $ *$ C< ) ) ; ' *-*\ M. 23/L \ \ *\ MLL/B*i 2MN*i . //*OP. ? l LM*
+S$ ' +6' *5*9+") ' $ *-*23= I B*. f L ? *\ 0QQ= PM*1 0P. /*
9+") ' 7 -( < $ $ C! e # 9j ( 7 7 ' *-*C7 $ B*1 2M*j . 3KN. /MLP03V*

7 = > ? 1 ' < +:
*D[ @> XEE [ EG! HI FF I  40 @YDBEE
*D[ @> XE@ [ EG! HI FF I  70 @ADBEE
*D[ @> XE[ [ EG! HI FF I 100 @XDBEE
*D[ @> XEF [ EG! HI FF I 120 @ZABEE

FRITES UITSCHEPBAK - 1/1 GN, roestvrijstaal 
met gebogen, geperforeerde inlegplaat 
C! "# $ *$ C< ) ) ; ' *-*@%@*J 7 B*\ M. 23/L \ \ *\ MLL/B*i 2MN*QLPU= P. MLKB*
\ /= Q23V*O= MM= 1 *Q/. ML*
+S$ ' +6' *5*9+") ' $ *-*@%@*J 7 B*23= I B*. f L ? *U2/MPL*TV= 0MM= 2P*L3*
QL3ML*
9+") ' 7 -( < $ $ C! e # 9j ( 7 7 ' *-*@%@*J 7 B*C7 $ B*1 2M*
VL/= ? NML1 *4= KL3P= \ MB*3. ? N*f = P3L*. OVL \ ? NPgVM*

7 = > ? 1 ' < +:
*DAF > XEE compl.%l = 1 Q/LMM @AG! HI AFI F [ BA ZDBEE
DAF > XE@ rooster%23/. R%Q/. M%' 23\ . Mh ADBEE



HOTELWARE & FOOD SERVICE EQUIPMENT*628

GASFORNUIZEN - voorzien van ge! mailleerde 
oven met uitneembare geleiders, oven 
thermostaat, lekbak, pi! zo elektrische 
ontsteking, thermo-koppels, zware koperen 
branders, ge! mailleerde morspannen, 
verstelbare poten, standaard uitvoering 
aardgas, ook leverbaar op propaangas 
J ( $ *+( 7 J ' $ *-*L` 02QQLK*i 2MN*L3. 1 L//LK*= f L3\ *i 2MN*
PL1 =f . O/L*P. 2/\ B*= f L3*MNLP1 =\ M. MB*KP2QQ23V*MP. RB*Q2Lh= *
L/L ? MP2? *2V32M2= 3\ B*MNLP1 = -? =0 Q/L \ B*NL. f R*? = QQLP*M= Q*
O0P3LP\ B*L3. 1 L//LK*\ Q2//=f LP*MP. R\ B*. K_ 0\ M. O/L*/LV\ B*
\ M. 3K. PK*032M\ *U= P*3. M0P. /*V. \ B*. /\ =* . f . 2/. O/L*= 3*QP= Q. 3L*
9: < +7 ' ( < X*5*J ( Z*-*23MTP2L0P*KL \ *U= 0P\ *T1 . 2//T*. f L ? *KL \ *
V02KL \ *. 1 =f 2O/L \ B*M2P=2 P*KL*QP=Q PLMT*LM*P. 1 . \ \ L -_ 0\ B*
ML1 QTP. M0PL*K0*U=0 P*PTV/TL*Q. P*MNLP1 = \ M. MB*. //01 L0P\ *
Q2Th=- T/L ? MP2̀ 0L \ B*MNLP1 = -? =0 Q/L \ B*OP̊ /L0P\ *U= PML \ *L3*? 02f PL*
. f L ? *? 0f LMML \ *T1 . 2//TL \ B*Q2LK*PTV/. O/L \ B*/2f PTL \ *\ M. 3K. PK*
. f L ? *OP̊ /L0P\ *a*V. h*3. M0PL/*1 . 2\ *. 0\ \ 2*/2f P. O/L \ *. f L ? *
OP̊ /L0P*a*V. h*QP=Q . 3L*
J ( $ -j "+) $ C! ( 9) $ ! ' +8' *-*4. ? l = UL3233L3Pg01 L*
L1 . 2//2LPMB*1 2M*. 0\ 3LN1 O. PL3*9kNP03V\ \ ? N2L3L3B*
9LMM. 0UU. 3VQU. 33LB*) NLP1 =\ M. M2\ ? NL*) L1 QLP. M0PPLVL/03VB*
1 2M*#2 Lh=- Zk3K03VL3B*\ ? Ni LPL3*4PL33LP3*. 0\ *m0QULP*1 2M*
L1 . 2//2LPML3*( 0UU. 3VQU. 33L3*03K*) NLP1 = l PL0hL3B*1 2M*
N̂N L3f LP\ ML//O. PL3*9k\ \ L3B*\ LP2L31 g\ \ 2V*. 0\ VL \ M. MMLM*1 2M*
8k\ L3*UkP*' PKV. \ B*. 0U*j 03\ ? N*. 0? N*/2LULPO. P*1 2M*8k\ L3*UkP*
#P =Q . 3V. \ *

GASFORNUIS - 4 branders + gasoven 
J ( $ *+( 7 J ' *-*Y*O0P3LP\ *+*V. \ *= f L3*
9: < +7 ' ( < *5*J ( Z*-*Y*OP̊ /L0P\ *+*U= 0P*a*V. h*
J ( $ -j "+) $ C! ( 9) $ ! ' +8*-*Y*4PL33LP*+*J . \ = UL3*

70 cm module

' < +: 7 = > ) RQL ? 1 J l j
@XDABEE *F@] > E@A ] A%XE*C9J ZAG! HI XEI ] A [ [ B[

[ YBEE F@] > E [ @ P= = \ MLP%VP2K%VP2//L%+= \ M*53x53cm

GASFORNUIS - 6 branders + gasoven + kast 
J ( $ 9: +7 < "$ *-*] *O0P3LP\ *+*V. \ *= f L3*+*? . O23LM*
9: < +7 ' ( < *5*J ( Z*-*] *OP̊ /L0P\ *+*U= 0P*a*V. h*+*Q/. ? . PK*
J ( $ -j "+) $ C! ( 9) $ ! ' +8*-*] *4PL33LP*+*J . \ = UL3*+*$ ? NP. 3l *

110 cm module

' < +: 7 = > ) RQL ? 1 J l j
[ ADABEE *F@] > E@X ] A%@@E*C9J ZAG! HI @@EI ] A FEBZ

[ YBEE F@] > E [ @ P= = \ MLP%VP2K%VP2//L%+= \ M*53x53cm

GASFORNUIS MET ELEKTRISCHE 
HETELUCHTOVEN - 1/1 gastronorm 
J ( $ *+( 7 J ' *j ") ! *' ; ' C) +"C*C: 7 6' C) ": 7 *: 6' 7 **
@%@*V. \ MP=3 =P 1 *
9: < +7 ' ( < *5*J ( Z*( 6' C*9: < +*5*( "+*# < ; $ S*
S;' C) +"Q< ' *-*@%@*V. \ MP=3 =P 1 *
J ( $ -j "+) $ C! ( 9) $ ! ' +8*& ") *! ' "$ $ ; < 9) : 9' 7 *
@%@*V. \ MP=3 =P 1 *

70 cm module

' < +: 7 = > ) RQL ? 1 6 J l j
[ [ XABEE *F@] > [ @A ] A%XE*C9J ' ZAG! HI XEI ] A @XB[

oven%U= 0P%: UL3 YEE FBD]

110 cm module

' < +: 7 = > ) RQL ? 1 6 J l j
F@DABEE *F@] > [ @X ] A%@@E*C9J ' ZAG! HI @@EI ] A [ ABZ

oven%U= 0P%: UL3 YEE FBD]

2YHQ�����N:

3,6

5,0

3,6

5,0

3,6

5,0

2YHQ�����N:

3,6 3,6

5,0 5,0

2YHQ������N:

3,6 3,6

5,0 5,0



HOTELWARE & FOOD SERVICE EQUIPMENT *629

GASFORNUIS - voorzien van een extra grote 
oven met een binnenafmeting van 
38(H)x80x54 cm, de oven is uitgerust met 
uitneembare geleiders, thermostaat, pi! zo-
electrische ontsteking en thermokoppels, 
voorzien van 6 koperen branders, 
ge! mailleerde morspannen, pi! zo-electrische 
ontsteking, thermokoppels en zware 
verstelbare poten 
J ( $ *+( 7 J ' *-*/. PVL*\ 2hL*= f L3*FZG! HI ZEI AY*? 1 *i 2MN*
PL1 = f . O/L*V02KL \ B*MNLP1 = \ M. MB*KP2QQ23V*MP. RB*Q2Lh= -L/L ? MP2? *
2V32M2= 3*. 3K*MNLP1 = -? = 0Q/LB*i 2MN*] *? = QQLP*O0P3LP\ B*
L3. 1 L//LK*\ Q2//= f LP*MP. R\ B*Q2Lh= -L/L ? MP2? *2V32M2= 3*. 3K*NL. f R*
. K_ 0\ M. O/L*ULLM*
9: < +7 ' ( < *5*J ( Z*-*U= 0P*VP. 3KL*M. 2//L*FZG! HI ZEI AY*? 1 *
. f L ? *V02KL \ B*MNLP1 = \ M. MB*LM*P. 1 . \ \ L -_ 0\ B*2V32M2= 3*Q2Th= -
T/L ? MP2̀ 0L*LM*MNLP1 = -? = 0Q/LB*. f L ? *] *OP̊ /L0P\ *L3*? 02f PLB*
? 0f LMML \ *T1 . 2//TL \ B*2V32M2= 3*Q2Th= -T/L ? MP2̀ 0LB*
MNLP1 = ? = 0Q/L \ B*\ 0P*Q2LK\ *PTV/. O/L \ *
J ( $ -j "+) $ C! ( 9) $ ! ' +8*-*L I MP. *VP= \ \ LP*FZG! HI ZEI AY*? 1 *
: UL3*1 2M*. 0\ 3LN1 O. PL3*9kNP03V\ \ ? N2L3L3B*) NLP1 = \ M. MB*
# 2Lh= hk3K03V*03K*) NLP1 = l PL0hL3B*1 2M*] *4PL33LP*. 0\ *
m0QULP*03K*L1 . 2//2LPML3*( 0UU. 3VQU. 33L3B*# 2Lh= hk3K03VB*
\ ? Ni LPL*$ ML//Uk\ \ L*

110 cm module

7 = > ) RQL ? 1 M= M> *J l j ' < +:
*F@] > E@Z ] A%@@E*C9J J ZAG! HI @@EI ] A FFBF [ ADABEE

F@] > E [ E P= = \ MLP%VP2K%VP2//L%+= \ M*76x53cm [ XBEE

GASKOOKTAFELS - voorzien van zware 
koperen branders, ge! mailleerde morspannen 
en thermokoppel 
J ( $ *C: : m"7 J *) ( 4;' $ *-*NL. f R*? = QQLP*O0P3LP\ *. 3K*
L3. 1 L//LK*\ Q2//= f LP*MP. R\ B*i 2MN*MNLP1 = -? = 0Q/L \ *
) ( 4;' *8' *C< "$ $ : 7 *5*J ( Z*-*OP̊ /L0P\ *L I MP. -U= PM\ *L3*? 02f PL*
LM*? 0f LMML \ *T1 . 2//TL \ B*. f L ? *MNLP1 = -? = 0Q/L \ *
J ( $ -) "$ C! ! ' +8*-*1 2M*VP= \ \ L3*4PL33LP*. 0\ *m0QULP*03K*
L1 . 2//2LPML3*( 0UU. 3V\ ? N. /L3B*1 2M*) NLP1 = l PL0hL3*

70 cm module

7 = > ) RQL ? 1 J l j ' < +:
*F@] > [ [ Y ] A%XE*C' J ZAG! HI XEI ] A @XB[ @@[ ABEE

*F@] > F [ Y ] A%XE*C' J # -J # ; propaan%QP= Q. 3L%# P= Q. 3 @@[ ABEE

110 cm module

7 = > ) RQL ? 1 J l j ' < +:
*F@] > [ [ ] ] A%@@E*C' J ZAG! HI @@EI ] A [ ABZ @YDABEE

*F@] > F [ ] ] A%@@E*C' J # -J # ; propaan%QP= Q. 3L%# P= Q. 3 @YDABEE

3,6

5,0

3,6

5,0

3,6

5,0

2YHQ�����N:

3,6

5,0

3,6

5,0

3,6

5,0

3,6 3,6

5,0 5,0



De 700 serie van MODULAR omvat een compleet programma die elke wens in de professionele 
keuken vervult. De gehele 700 serie wordt gefabriceerd volgens de zwaarste normen. De 
ommanteling is geheel van roestvrijstaal vervaardigd en de staande modules worden onderling 
gekoppeld met koppelstrips. I.v.m. het uitgebreide assortiment van kookketels en kantelbare 
braadpannen in de 700 serie van MODULAR, worden op verzoek prijzen en documentatie naar u 
verzonden

) NL*& : 8 < ; ( +*XEE*$ ' +"' *N. \ *. *? = 1 Q/LML*QP= VP. 1 *U0/o*//23V*L f LPR*i 2\ N*23*MNL*QP= UL \ \ 2= 3. /*l 2M? NL3> *) NL*? = 1 Q/LML*\ L P2L*
2\ *1 . 30U. ? M0PLK*23*. ? ? = PK. 3? L *i 2MN*MNL*\ L f LPL \ M*3= P1 \ > *) NL*N= 0\ 23V*2\ *. //*\ M. 23/L \ \ *\ MLL/*. 3K*MNL*\ M. 3K*0Q*1 = K0/L \ *. PL*
? = 33L ? MLK*OR*1 L . 3\ *= U*. K. QM= P*O. P\ > *4L ? . 0\ L *= U*MNL*f . \ M*L I ML3M*= U*MNL*. \ \ = PM1 L3M*= U*O= 2/23V*Q. 3\ *. 3K*M2/M23V*OP. MM*Q. 3\ *
23*MNL*& : 8 < ; ( +*XEE*\ L P2LB*QP2? L \ *. 3K*K= ? 01 L3M. M2= 3*. PL*. f . 2/. O/L*= 3*PL ` 0L \ M

;L \ *$ ' +"' $ *& : 8 < ; ( +*XEE*=3 M*03*QP=V P. 1 1 L*? =1 Q/LMB*PT. /2\ . 3M*M= 0\ */L \ *f = L0I *K. 3\ */. *? 02\ 23L*QP= UL \ \ 2= 3L//L > *;L \ *\ TP2L \ *
? =1 Q/cML \ *\ =3 M*U. OP2̀ 0TL \ *? =3 U=P 1 L*. 0I *3=P 1 L \ */L \ *Q/0\ *\ L f cPL \ > *;^ N. O2//. VL*L \ M*L3M2cPL1 L3M*L3*. ? 2LP*23= I RK. O/L*LM*/L \ *
1 =K 0/L \ *KLO=0 M\ *\ L*/. 2\ \ L3M*. ? ? =0 Q/LP*1 =R L33. 3M*KL \ *O. PLMML \ *KL*? = 1 Q= \ 2M2= 3> *5*? . 0\ L*K0*f = /01 L*KL*/̂. \ \ = PM21 L3M*
L3*1 . P1 2ML \ *LM*\ . 0ML0\ L \ *O. \ ? 0/. 3ML \ *K. 3\ */L \ *\ TP2L*XEE*KL*& = K0/. PB*KL \ *QP2I *LM*KL*/. *K= ? 01 L3M. M2= 3*\ = 3M*
K2\ Q=3 2O/L \ *\ 0P*KL1 . 3KL

82L*$ ' +"' 7 *& : 8 < ; ( +*XEE*N. OL3*L23*l =1 Q/LMML \ *# P=V P. 1 1 B*K. \ *. //L3*j k3\ ? NL3*23*
KLP*J P=fl l k? NL*L3MVLVL3l =1 1 M> *82L*f =/ /\ Mg3K2VL3*$ LP2L3*i LPKL3*KL3*\ MPL3V\ ML3*
7 =P 1 L3*VL1 gfl*NLPVL \ ML//M> *82L*6LPl /L2K03V*2\ M*f =/ /\ Mg3K2V*. 0\ *C7 $ *
03K*K2L*$ M. 3K1 =K 0/L*i LPKL3*OL2K\ L2M2V*VLl 0QQL/MB*1 2MML/\ *
6LPO23K03V\ \ MLVL3> *j LVL3*KL1 *< 1 U. 3V*KL \ *$ =P M21 L3M\ *
. 3*m=? Nl L \ \ L/3*03K*m2QQOP. MQU. 33L3*KLP*
& : 8 < ; ( +-$ LP2L3*XEE*\ 23K*# PL2\ L*03K*
8 =l 01 L3M. M2=3 *. 0U*( 3UP. VL*
LPNg/M/2? N

#

$

!

"

# FORNUIZEN
$ J ( $ *+( 7 J ' $
! 9: < +7 ' ( < X*( *J ( Z
" J ( $ -j "+) $ C! ( 9) $ ! ' +8'

636-638 
GXEE*\ LP2LH

# WERK UNITS
$ j : +m*< 7 ")
! & : 8 < ; ' $ *7 ' < ) +' $
" ( +4' ") $ # ; ( ) ) ' 7

634*
GXEE*\ LP2LH

# BAK/GRILLPLATEN & BAIN MARIEí S + FRITEUSES + ACC.
$ J +"88; ' $ *&*4( "7 *& ( +"' $ *+*9+, ' +$ *+*( CC>
! # ; ( Q< ' $ *( *J +"; ; ' +*' ) *+: ) "+*&*4( "7 *& ( +"' $ *+*9+") ' < $ ' $ *+*( CC>
" J +"88; ' -# ; ( ) ) ' 7 *&*' ; ' m) +: -4( "7 -& ( +"' $ *+*9+") ' < $ ' 7 *+*Z< 4>

631-633,636,639 
GXEE*\ LP2LH

700

HOTELWARE & FOOD SERVICE EQUIPMENT*630



HOTELWARE & FOOD SERVICE EQUIPMENT *631

FRITEUSE 700 - geperste frituurbak met 
ingebouwde vetafvoer, traploze thermostaat 
met ingebouwde aan- en uitschakelaar en 
controlelampje, extra veiligheidsthermostaat. 
Voorzien van kruimelvanger en koude zone 
9+, ' +*XEE*-*\ M. 1 QLK*\ MLL/*Q. 3*i 2MN*O02/M-23*KP. 2323V*M. Q*
. 3K*= 0M/LM> *6. P2. O/R*= QLP. M2= 3. /*MNLP1 = \ M. M*i 2MN*= 3%= UU*
\ i 2M? NB*. 3K*Q2/= M*/2VNM> *j 2MN*? = /K*h= 3L*. 3K*? P01 O*\ 2L f L \ *
9+") ' < $ ' *S; ' C) +"Q< ' *XEE*-*C0f L*L \ M. 1 QTL*. f L ? *P= O23LM*
a*f 2K. 3VL*23? = PQ= PT> *) NLP1 = \ M. M*LM*? = 1 1 0M. ML0P*1 . P? NL-
. PPÍ M*LM*f = R. 3M*KL*? = 3MPÙ /L > *) NLP1 = \ M. M*KL*\ T? 0P2MT*
. KK2M2= 3L/> **( f L ? *h= 3L*UP= 2KL*LM*? = POL2//L*Q= 0P*1 2LMML \ *
' ; ' m) +: -9+") ' < $ ' *XEE*-*) 2LUVLh= VL3*4L ? l L3*1 2M*
L23VLO. 0ML1 *( O/. 0UN. N3> *$ M0UL3/= \ LP*) NLP1 = \ M. M*1 2M*
' 23%( 0\ \ ? N. /MLP*03K*m= 3MP= //-; . 1 QL > *& 2M*h0\ gMh/2? NL1 *
$ 2? NLPNL2M\ MNLP1 = \ M. M> *& 2M*m. /Mh= 3L*03K*4P= \ . 1 L3l = PO*

40 cm module

7 = > ) RQL ? 1 6 l j ' < +:
*F@] > XFA XE%YE*9+' @E ZAG! HI YEI XE YEE XBA @] [ ABEE

70 cm module

7 = > ) RQL ? 1 6 l j ' < +:
*F@] > XF ] XE%XE*9+' @E+@E ZAG! HI XEI XE YEE @ABE [ AYABEE

F@] > ZAF 1 . 3K%O. \ l LM%Q. 32LP%m= POL*1/1 10L ] [ BEE
F@] > ZA[ 1 . 3K%O. \ l LM%Q. 32LP%m= POL*1/2 10L AABEE

FRITEUSES GAS 700 - geperste frituurbak met 
ingebouwde vetafvoer. Zeer snelle verhittings- 
tijd d.m.v. vlampijpen. Met kruimelvangers, 
koude zone, thermostatische veiligheidsklep, 
electrische eindbeveiliging, traploze 
thermostaat,  pi! zo electrische ontsteking. 
Aardgas uitvoering. Ook leverbaar op 
propaangas 
J ( $ *9+, ' +*XEE*-*\ M. 1 QLK*\ MLL/*Q. 3*i 2MN*O02/M-23*KP. 2323V*
M. Q*. 3K*K2\ ? N. PVL*= 0M/LM> *j 2MN*MNLP1 = \ M. M2? . /*\ . ULMR*f . /f L*
. 3K*MNLP1 . /*? 0M-= 0M> *+2VNM*ML1 QLP. M0PL*PL. ? NLK*i 2MN23*. *
ULi *1 230ML \ *OR*1 L. 3\ *= U*O/= i *Q2QL \ > *j 2MN*? P01 O*\ 2L f L \ B*
? = /K*h= 3LB*f . P2. O/L*= QLP. M2= 3**MNLP1 = \ M. MB*
ML1 QLP. M0PL1 LMLP*. 3K*Q2Lh= *L/L ? MP2? *2V32M2= 3> 9= P*3. M0P. /*
V. \ > *# P= Q. 3L*. /\ = *. f . 2/. O/L*= 3*KL1 . 3K*
9+") ' < $ ' *5*J ( Z*XEE*-*? 0f L*L \ M. 1 QTL*. f L ? *P= O23LM*a*
f 2K. 3VL*23? = PQ= PT> *( f L ? *\ = 0Q. QL*KL*\ T? 0P2MT*PTV/TL*
MNLP1 = \ M. M2̀ 0L1 L3M*LM*MNLP1 = -\ M. M*KL*\ T? 0P2MT*. KK2M2= 3L/> *
( f L ? *. UU2? NL0P*KL*ML1 QTP. M0PL*LM*2V32ML0P*Q2Th= -T/L ? MP2̀ 0L > *
4P̊ /L0P\ *a*M0OL \ B*. 23\ 2*ML1 Q\ *KL*QPT? N. 0UU. VL*MPc\ *OPLU> **
h= 3L*UP= 2KL > *4P̊ /L0P\ *V. h*3. M0P. /B**. 0\ \ 2*/2f P. O/L*. f L ? *
OP̊ /L0P\ *V. h*QP= Q. 3L*
J ( $ -9+") ' < $ ' *XEE*-*1 2M*L23VLO. 0ML*( O/. 0UN. N3> *
$ M0UL3/= \ LP*) NLP1 = \ M. M*1 2M*$ 2? NLPNL2M\ f L3M2/*\ = i 2L*
h0\ gMh/2? NL1 *$ 2? NLPNL2M\ MNLP1 = \ M. M> & 2M*) L1 QLP. M0P. 3hL2VLP*
03K*# 2Lh= -Zk3K03V> *[ *! L2hl ˆ PQLP*QP= *4L ? l L3*LPVLOL3*L23L*
\ LNP*l 0PhL*( 0UNL2hhL2M> *& 2M*m. /Mh= 3L*03K*4P= \ . 1 L3-m= PO> *
( 0\ VL \ M. MMLM*1 2M*8k\ L3*UkP*' PKV. \ ;*. 0U*j 03\ ? N*. 0? N*
/2LULPO. P*1 2M*8k\ L3*UkP*# P= Q. 3V. \ *

40 cm module

7 = > ) RQL ? 1 J l j ' < +:
*F@] > XFE XE%YE*9+J @F ZAG! HI YEI XE @EB[ @XYABEE

70 cm module

7 = > ) RQL ? 1 J l j ' < +:
*F@] > XF@ XE%XE*9+J @F+@F ZAG! HI XEI XE [ EBY F@DABEE

F@] > ZAA 1 . 3K%O. \ l LM%Q. 32LP%m= POL*1/1 13L XFBEE
F@] > ZAY 1 . 3K%O. \ l LM%Q. 32LP%m= POL*1/2 13L ] DBEE

10L

13L

10L 10L

13L 13L
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LAVASTEENGRILL 700 - compleet met 
onderbouw. Met grillrooster en voorzien van 
pi! zo-electrische ontsteking, waakvlam, 
thermo-koppeling, roestvrijstalen branders en 
waterbak. De lavasteengrill heeft twee 
onafhankelijke verhittingszones. Compleet met 
lavastenen. Aardgas uitvoering. Ook leverbaar 
op propaangas 
J ( $ *; ( 6( $ ) : 7 ' *J +";;*XEE*-*? = 1 Q/LML*i 2MN*O. \ L*032M> *
j 2MN*VP2KB*Q2Lh=* L/L ? MP2? */2VNM23VB*Q2/= M*U/. 1 LB*MNLP1 = -
? =0 Q/LB*\ M. 23/L \ \ *\ MLL/*O0P3LP\ *. 3K*i . MLPMP. R> *) NL*J . \ *
; . f . \ M=3 L*J P2//*N. \ *Mi = *23KLQL3KL3M/R*PLV0/. O/L*NL. M23V*
h=3 L \ > *C=1 Q/LML*i 2MN*/. f . \ M= 3L \ > *9= P*3. M0P. /*V. \ > *# P= Q. 3L*
. /\ =* . f . 2/. O/L*= 3*KL1 . 3K*
J +";;*( < X*# "' ++' $ *8' *; ( 6' *5*J ( Z*XEE*-*? = 1 Q/LM*. f L ? *
\ =0 O. \ \ L1 L3MB*VP2//LB*2V32M2=3 *Q2Th= -T/L ? MP2̀ 0LB*MNLP1 = -
? =0 Q/LB*f L2//L0\ L*Q= 0P*/̂. //01 . VLB*OP̊ /L0P\ *23= I *LM*O. ? *a*
/̂L . 0> *;L*VP2//*. 0I *Q2LPPL \ *KL*;. f . *V. h*. *KL0I *h= 3L \ *KL*
? N. 0UU. VL*PTV/. O/L*23KTQL3K. 1 1 L3M> *C= 1 Q/cML*. f L ? *KL \ *
Q2cPPL \ *KL*/. f L > *4P̊ /L0P\ *V. h*3. M0P. /B*. 0\ \ 2*/2f P. O/L*. f L ? *
OP̊ /L0P\ *V. h*QP=Q . 3L*
J ( $ -; ( 6( $ ) ' "7 -J +";;*XEE*-*m= 1 Q/LMM*1 2M*< 3MLPO. 0> *& 2M***
+= \ MB*#2 Lh=* Zk3K03V*1 2M*L23LP*Zk3KU/. 1 1 LB*) NLP1 = l PL0hB*
C7 $ -4PL33LP*03K*j . \ \ LPOLNg/MLP> *J . \ -; . f . \ ML23-J P2//*2\ M*
. 0\ VL \ M. MMLM*1 2M*hi L2*03. ONg3V2V*L23\ ML//O. PL3*! L2h-
h=3 L3> *m=1 Q/LMM*1 2M*;. f . \ ML23L3> *( 0\ VL \ M. MMLM*1 2M*8k\ L3*UkP*
' PKV. \ ;*. 0U*j 03\ ? N*. 0? N*1 2M*8k\ L3*UkP*# P= Q. 3V. \ *
/2LULPO. P*

40 cm module

' < +: 7 = > ) RQL ? 1 J l j
@] DABEE *F@] > XXE XE%YE*J ) # ; ZAG! HI YEI XE XBA

70 cm module

' < +: 7 = > ) RQL ? 1 J l j
[ YDABEE *F@] > XX[ XE%ZE*J +; ZAG! HI XEI XE @ABE

LAVASTENEN 
; ( 6( J +";; $ ) : 7 ' $ *
# "' ++' $ *8' *; ( 6' *
; ( 6( $ ) ' "7 ' *

' < +: 7 = > l V
ABDA AZE> EEA 3



HOTELWARE & FOOD SERVICE EQUIPMENT *633

BAK/GRILLPLAAT 700 - bakplaat van glad geslepen 
gietstaal met maximaal benutbaar bakoppervlak, 
zeer snelle verhittingstijd, traploze thermostaat met 
ingebouwde aan/uit schakelaar, met grote 
ingebouwde vetopvanglade 
J +"88;' *XEE*-*VP2KK/L*\ 0PU. ? L*= U*\ 1 = = MNLK*? . \ M*\ MLL/*? . 3*OL*U0//R*
0\ LKB*f LPR*\ N= PM*NL. M23V-0Q*M21LB*MNLP1 = \ M. M*i 2MN*O02/M-23*: 7 %: 99*
\ i 2M? N*. 3K*23K2? . M= P*/2VNMB*i 2MN*LI MP. -/. PVL*O02/M-23*KP2QQ23V*MP. R*
# ; ( Q< ' *J +";;*XEE*-*Q/. ` 0L*L3*U= 3ML*/2\ \ TL*. f L ? *\ 0PU. ? L*
0M2/L*1 . I 21 . /LB*ML1 Q\ *KL*QPT? N. 0UU. VL*MPc\ *OPLUB*. f L ? *
MNLP1 = \ M. M*a*= QTP. M2= 3*? = 3M230L*LM*23MLPP0QML0P*1 . P? NL-
. PPÍ M*L3? . \ MPTB*. f L ? *M2P= 2P*KL*QP= QPLMT*LM*P. 1 . \ \ L -_ 0\ *
' ; ' m) +: -J +";; # ; ( ) ) ' *XEE*-*4P. MU/g? NL*. 0\ *U/. ? N-
VL \ ? N/2UUL3L1 *J 0\ \ B*1 . I 21 . /*OL30MhO. PB*\ LNP*l 0PhL*
( 0UNL2h-hL2MB*1 2M*\ M0UL3/= \ L1 *) NLP1 = \ M. MB*L23VLO. 0ML1 *
' "7 %( < $ -$ ? N. /MLP*03K*L23LP*9LMM-( 0UU. 3V\ ? N. /L*

40 cm module

7 = > ) RQL ? 1 6 l j ' < +:
*F@] > X[ A XE%YE*9) ' ZAG! HI YEI XE YEE YBA @@DABEE
plaat glad%Q/. ML*Q/. 23%Q/. ` 0L*/2\ \ L%4P. MU/g? NL*V/. MM

70 cm module

7 = > ) RQL ? 1 6 l j ' < +:
*F@] > X[ ] XE%XE*9) ' ZAG! HI XEI XE YEE DBE @] YABEE
plaat glad%Q/. ML*Q/. 23%Q/. ` 0L*/2\ \ L%4P. MU/g? NL*V/. MM

*F@] > X[ D XE%XE*9) +' ZAG! HI XEI XE YEE DBE @XDABEE
1/2 glad - 1/2 gegroefd*%*@%[ *Q/. 23*-*@%[ *VP= = f LK
@%[ */2\ \ L*-*@%[ *P. 230PTL*%*@%[ *V/. MM*-*@%[ *VLP2//M

BAK/GRILLPLAAT GAS 700 - dubbele 
gasbrander per thermostatisch geregelde zone, 
voorzien van thermostatische veiligheidsklep, 
thermokoppel, pi! zo-electrische ontsteking en 
ingebouwde vetopvanglade 
J ( $ *J +"88;' *XEE*-*K= 0O/L*O0P3LP*U= P*L . ? N*
MNLP1 = \ M. M2? . //R*? = 3MP= //LK*h= 3LB*L` 02QQLK*i 2MN*
MNLP1 = \ M. M2? . /*\ . ULMR*f . /f LB*MNLP1 = ? = 0Q/LB*Q2Lh= *L/L ? MP2? *
2V32M2= 3*. 3K**O02/M-23*KP2QQ23V*MP. R*
# ; ( Q< ' *J +";;*5*J ( Z*XEE*-*KL0I *OP̊ /L0P\ *Q. P*h= 3LB*
? = 3MP= /TL*Q. P*MNLP1 = \ M. MB*. 23\ 2*ML1 Q\ *KL*QPT? N. 0UU. VL*MPc\ *
OPLUB*. f L ? *\ = 0Q. QL*MNLP1 = \ M. M2̀ 0LB*MNLP1 = ? = 0Q/LB*2V32ML0P*
Q2Th= -T/L ? MP2̀ 0L*LM*M2P= 2P*KL*QP= QPLMT*LM*P. 1 . \ \ L -_ 0\ *
J ( $ -J +";; # ; ( ) ) ' *XEE*-*J . \ K= QQL/OPL33LP*_ L*
MNLP1 = \ M. M2\ ? N*l = 3MP= //2LPMLP*! L2hh= 3L*LPVLOL3*L23L*\ LNP*
l 0PhL*( 0UNL2hhL2MB*1 2M*MNLP1 = \ M. M2\ ? NL3*$ 2? NLPNL2M\ f L3M2/L3B*
) NLP1 = l PL0hB*# 2Lh= -Zk3K03V*03K*L23LP*9LMM. 0UU. 3V\ ? N. /L*

40 cm module

7 = > ) RQL ? 1 J l j ' < +:
*F@] > X[ E XE%YE*9) J ZAG! HI YEI XE ABX @@DABEE
plaat glad%Q/. ML*Q/. 23%Q/. ` 0L*/2\ \ L%4P. MU/g? NL*V/. MM

70 cm module

7 = > ) RQL ? 1 J l j ' < +:
*F@] > X[ @ XE%XE*9) J ZAG! HI XEI XE @@BY @] YABEE
plaat glad%Q/. ML*Q/. 23%Q/. ` 0L*/2\ \ L%4P. MU/g? NL*V/. MM

*F@] > X[ Z XE%XE*9) +J ZAG! HI XEI XE @@BY @XDABEE
1/2 glad - 1/2 gegroefd*%*@%[ *Q/. 23*-*@%[ *VP= = f LK
@%[ */2\ \ L*-*@%[ *P. 230PTL*%*@%[ *V/. MM*-*@%[ *VLP2//M

BAKPLAATSCHRAPER/J +"88;' *$ C+( # ' +
4+: $ $ ' *( *+( C;: "+%J +"88;' *$ C! ( 4' +

7 = > ; > *? 1 ' < +:
F@] > XZE FE @EBXA
F@] > XZ@ set van 10 mesjes los%\ LM*= U*@E*l 32f L \ *\ LQ. P. ML/R

\ LM*@E*/. 1 L \ *\ L0/%$ . Mh*f = 3*@E*m/23VL3*\ LQ. P. M
FBAE



HOTELWARE & FOOD SERVICE EQUIPMENT*634

WERK-UNIT 700 - voorzien van roestvrijstalen 
gastronorm opberglade, roestvrijstalen 
bovenzijde, welke ook geschikt zijn voor nylon 
snijbladen 
j : +m*< 7 ") *XEE*-*i 2MN*\ M. 23/L \ \ *\ MLL/*V. \ MP= 3= P1 *\ M= P. VL*
KP. i LPB*\ M. 23/L \ \ *\ MLL/*M= Q*\ 2KL*1 . R*. /\ = *OL*0\ LK*U= P*/. R-= 3*
3R/=3 *? 0MM23V*O=. PK*
& : 8 < ; ' *7 ' < ) +' *XEE*-*. f L ? *M2P= 2P*KL*P. 3VL1 L3M*
V. \ MP=3 =P 1 *23= I B*Q/. 3*KL*MP. f . 2/*23= I *\ 0P*/L` 0L/*QL0M*Í MPL*
03L*Q/. 3? NL*a*KT? = 0QLP*L3*3R/=3 *
( +4' ") $ # ; ( ) ) ' *XEE*-*1 2M*J . \ MP=3 = P1 *$ ? N0O/. KL*. 0\ *C7 $ > *
( 0U*K2L*( POL2M\ U/g? NL*l . 33*L23L*7 R/= 3*$ ? N3L2KLQ/. MML*
VL/LVM*i LPKL3*

40 cm module

' < +: 7 = > ) RQL ? 1
XDABEE *F@] > XAE XE%YE*# ;C ZAG! HI YEI XE

70 cm module

' < +: 7 = > ) RQL ? 1
DDABEE *F@] > XA@ XE%XE*# ;C ZAG! HI XEI XE

SNIJBLADEN VOOR WERK UNITS - kunststof, 
wit 
C< ) ) "7 J *4: ( +8 $ *9: +*j : +m) : # $ *-*Q/. \ M2? B*i N2ML*
#; ( 7 C! ' $ *5*8SC: < # ' +*-*Q/. \ M2̀ 0LB*O/. 3? *
$ C! 7 ' "8' # ; ( ) ) ' 7 *-*m03\ M\ M=U UB*i L2\ \ *

' < +: 7 = > ) RQL ? 1
FYBEE F@] > XAA XE%YE*) [ G! HI FDI ] [
] [ BEE F@] > XA] XE%XE*) [ G! HI ] DI ] [

PASTAKOOKAPPARAAT 700 - 1/1 GN, geschikt 
voor diverse maten fijnmazige mandjes 
(optioneel), zodat bijv. ook rijst kan worden 
gekookt, uitgerust met een vulkraan, traploze 
thermostaat, controlelampje en aftapkraan 
#( $ ) ( *C: : m' +*XEE*-*@%@*J 7 B*\ 02M. O/L*U= P*U23L*1 L \ N*
O. \ l LM\ *G=Q M2=3 . /H*\ = *2M*? . 3*. /\ = *OL*0\ LK*U=P *P2? LB*
i . MLPGU2//23VHM. QB*f . P2. O/L*MNLP1 = \ M. MB*23K2? . M= P*/2VNM*. 3K*
KP. 23. VL*M. Q*
C< "$ ' < +*5*# ¬ ) ' $ *XEE*-*@%@*J 7 B*Q= 0P*Q/0\ 2L0P\ *Q. 32LP\ *a*
1 . 2//L \ *U23L \ *G=Q M2=3 3L/HB*K= 3M*/L*? 02\ L0P*\ L*/. 2\ \ L *0M2/2\ LP*
. 0\ \ 2*Q=0 P*? 02PL*K0*P2hB*. f L ? *P=O 23LMB*MNLP1 = \ M. M*f . P2. O/LB*
f =R . 3M*/01 23L0I *LM*P=O 23LM*KL*f 2K. 3VL*
) ' "J j ( +' 7 m: C! ' +*XEE*-*@%@*J 7 B*UkP*1 LNPLPL3*
L3V1 . \ ? N2VL3*m̂ POL3*G32? NM*1 2MVL/2LULPMHB*\ = *K. \ \ *L \ *. 0? N*
UkP*+L2\ *VLL2V3LM*2\ MB*1 2M*j . \ \ LPN. N3B*\ M0UL3/= \ *
L23\ ML//O. PL1 *) NLP1 =\ M. MB*m=3 MP= //-; . 1 QL*03K*
j . \ \ LP. O/. 0UN. N3*

' < +: 7 = > ) RQL ? 1 6 j
@ZDABEE *F@] > X] A XE%YE*C# ' ZAG! HI YEI XE YEE DEEE

mand los/O. \ l LM*=3 /R%? =P OL2//L*\ L0/%m=P O*L23hL/3
ZFBEE F@] > ZY] @%] *J 7 [ EG! HI @YI @Y

@@DBEE F@] > ZYF @%F*J 7 [ EG! HI [ DI @]
@YDBEE F@] > ZY[ @%[ *J 7 [ EG! HI [ DI [ Y
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FRITES WARMHOUDAPPARAAT - voorzien van 
infrarood keramisch element en speciaal 
fritesrooster in 1/1 GN uitlekbak van 15 cm 
diep. Thermostaat met ingebouwde aan- en 
uitschakelaar en controlelampje 
! ' ( ) ' 8*C! "# *$ C< ) ) ; ' *-*= f LPNL. K*23UP. PLK*NL. M> *j 2MN*
QLPU= P. MLK*\ /= Q23V*O= MM= 1 *Q/. ML > *) NLP1 = \ M. M*i 2MN*O02/M-23*
: 3%: UU*\ i 2M? N*. 3K*23K2? . M= P*/2VNM*
+S$ ' +6' *5*9+") ' $ *-*? N. 0UU. VL*Q. P*PT\ 2\ M. 3? L*? TP. 1 2̀ 0L*
23UP. P= 0VL*LM*. f L ? *U2/MPL*TV= 0MM= 2P*K. 3\ *O. ? *V. \ MP= 3= P1 L*
. f L ? *QP= U= 3KL0P*KL*@A*? 1 > *) NLP1 = \ M. M*. f L ? *? = 1 1 0M. ML0P*
1 . P? NL-. PPÍ M*LM*f = R. 3M*KL*? = 3MPÙ /L*
' ; ' m) +: -9+") ' 7 -j ( 7 7 ' *-*1 2M*mLP. 1 2l -! L2h\ MP. N/LP*03K*
VL/= ? NML1 *4= KL3P= \ MB*3. ? N*f = P3L*. OVL \ ? NPgVMB*23*L23L1 *
@%@*J 7 -4L ? l L3*@A*? 1 *M2LU> *' 23%( 0\ \ ? N. /MLP*1 2M*m= 3MP= //-
; . 1 QL*L23VLO. 0M*

40 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > XFZ XE%YE*$ # ' ZAG! HI YEI XE [ FE @EEE DDABEE

BAIN MARIE 700 - 1x 1/1 of 2/1  gastronorm, 
dubbelwandig, geschikt voor 
gastronormbakken van maximaal 10 cm diep. 
Ingebouwde aftapkraan met afvoerpijp, 
vlakke, van extra geperforeerd rooster 
voorziene bodem met ingebouwd element. 
Voorzien van een traploze thermostaat met 
ingebouwde aan/uit schakelaar en controle-
lampje 
4( "7 *& ( +"' *XEE*-*@I *@%@*= P*[ %@*V. \ MP= 3= P1 B*
K= 0O/Li . //LKB*U= P*V. \ MP= 3= P1 *Q. 3\ *= U*1 . I 21 . //R*@E*? 1 *
KLQMN> *402/M-23*KP. 2323V*M. Q*. 3K*K2\ ? N. PVL*Q2QL > *9/. M*O= MM= 1 *
i 2MN*O02/M-23*L/L1 L3M*. 3K*L I MP. *QLPU= P. MLK*VP2K> *) NLP1 = \ M. M*
i 2MN*O02/M-23*: 7 %: 99*\ i 2M? N*. 3K*23K2? . M= P*/2VNM*
4( "7 *& ( +"' **XEE*-*Q= 0P*KL \ *O. ? \ *V. \ MP= 3= P1 L \ *@I *@%@*= 0*
[ %@*+*. f L ? *QP= U= 3KL0P*_ 0\ ` 0̂ a*@E*? 1 > *( *K= 0O/L*Q. P= 2B*
P= O23LM*LM*M0R. 0*KL*f 2K. 3VL*L3? . \ MPT\ > *92/MPL*TV= 0MM= 2P*L3*
23= I *QLPU= PT*. 0-KL \ \ 0\ *KL*/. *\ = /L*Q/. ML*. f L ? *PT\ 2\ M. 3? L*
L3? . \ MPTL > *) NLP1 = \ M. M*a*= QTP. M2= 3*? = 3M230L*. f L ? *
? = 1 1 0M. ML0P*1 . P? NL-. PPÍ M*LM*f = R. 3M*KL*? = 3MPÙ /L*
' ; ' m) +: -4( "7 -& ( +"' *XEE*-*UkP*J 7 -4LNg/MLP*@I *@%@*= KLP*
[ %@**O2\ *@E*? 1 *) 2LUL > *8 = QQL/i . 3K2VB*( O/. 0UN. N3*
L23VLO. 0M> *J L/= ? NMLP*4= KL3P= \ M*. 0U*KL1 *U/. ? NL3*4= KL3*1 2M*
L23VLO. 0ML1 *! L2hl ˆ PQLP> *$ M0UL3/= \ LP*) NLP1 = \ M. M*1 2M*
L23VLO. 0ML1 *' "7 %( < $ -$ ? N. /MLP*03K*m= 3MP= //-; . 1 QL*

40 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > XYE XE%YE*4& ' ZAG! HI YEI XE [ FE @AEE @@AEBEE

70 cm module

7 = > ) RQL ? 1 6 j ' < +:
*F@] > XY[ XE%XE*4& ' ZAG! HI XEI XE YEE FEEE @YAEBEE

! /1

1/1



HOTELWARE & FOOD SERVICE EQUIPMENT*636

GASKOOKTAFELS 700 - zonder oven met 
ge! mailleerde morspannen, koperen branders, 
thermokoppel en verstelbare poten alsmede 
een waakvlam. De afmeting per branderdeel is 
31 x 31 cm.  Standaard uitvoering op  aardgas 
J ( $ *C: : m"7 J *) ( 4;' $ *XEE*-*i 2MN*L3. 1 L//LK*\ Q2//= f LPB*
NL. f R*? =Q QLP*O0P3LP\ B*MNLP1 = ? =0 Q/L*. 3K*. K_ 0\ M. O/L*/LV\ *
. \ *i L//*. \ *. *Q2/= M*U/. 1 L*U=P *. 0M=1 . M2? *2V32M2= 3> *' . ? N*O0P3LP*
i 2MN*Q. 3*= U*F@*I *F@*? 1 > *$ M. 3K. PK*032M\ *U= P*3. M0P. /*V. \ *
) ( 4;' *8' *C< "$ $ : 7 *5*J ( Z*XEE*-*( f L ? *? 0f LMML \ *T1 . 2//TL \ B*
KL \ *OP̊ /L0P\ *U=P M\ *L3*? 02f PLB*MNLP1 =- ? = 0Q/L*LM*Q2LK\ *
PTV/. O/L \ *. 23\ 2*̀ 0̂ 03L*f L2//L0\ L > *CN. ` 0L*OP̊ /L0P*. f L ? *VP2//L*
KL*F@*I *F@*? 1 > *;2f PT\ *\ M. 3K. PK*. f L ? *OP̊ /L0P\ *a*V. h*3. M0PL/*
J ( $ -! ' +8*XEE*-*& 2M*L1 . 2//2LPML3*9LMM. 0UU. 3VQU. 33L3B*
\ ? Ni LPL3*4PL33LP3*. 0\ *m0QULPB*) NLP1 = l PL0hL3*03K*
f LP\ ML//O. PL3*9k\ \ L3*\ =i 2L*Zk3KU/. 1 1 L > *JLKLP*4PL33LP*1 2M*
#U. 33L3P=\ M*f =3 *F@I *F@*? 1 > *$ LP2L31 g\ \ 2V*. 0\ VL \ M. MMLM*UkP*
' PKV. \ -8k\ L3*

40 cm module

' < +: 7 = > ) RQL ? 1 J l j
@EDABEE *F@] > XEE XE%YE*# CJ ZAG! HI YEI XE DB[

70 cm module

' < +: 7 = > ) RQL ? 1 *J l j
@AAEBEE *F@] > XE@ XE%XE*# CJ ZAG! HI XEI XE @ZBY

110 cm module

' < +: 7 = > ) RQL ? 1 *J l j
[ [ DABEE *F@] > XE[ XE%@@E*# CJ ZAG! HI @@EI XE [ ABZ

3,7

5,5

3,7

3,7

3,7

5,5

3,7 3,7

5,5 5,5

3,7

5,5
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SERIE  700 GROOTKEUKENFORNUIZEN

De serie 700 GASFORNUIZEN zijn voorzien van ge! mailleerde morspannen, koperen branders, 
thermokoppel en verstelbare poten alsmede een waakvlam. De ovens in de fornuizen 700 zijn 
voorzien van een oventhermostaat, pi! zo-electrische ontsteking, thermokoppel, waakvlam, 
en uitneembare geleiders. Binnenafmeting gasoven: 28(H)x53x53 cm. Standaard worden alle 
gasfornuizen geleverd in aardgas uitvoering. Op aanvraag ook leverbaar op propaangas
The GAS RANGES 700 are equipped with enamelled spillover trays, heavy copper burners, thermocouple and
adjustable legs as well as a pilot fl  ame for automatic ignition. The ovens have thermostat, piezo electric ignition and 
pilot fl  ame, thermocouple and removable rails. Internal dimension: 28(H)x53x53 cm. Standard units are for natural 
gas. Units for propane gas are availble on demand
FOURNEAUX ¿  GAZ 700 avec cuvettes È maillÈ es, des br˚ leurs fortes en cuivre, thermo couple et pieds rÈ glables 
ainsi quí une veilleuse au lieu dí un igniteur piÈ zo È lectrique. Les fours des fourneaux de la sÈ rie 700 ont un thermostat, 
un igniteur piÈ zo È lectrique et une veilleuse, un thermo couple et des guides removibles. Dimension intÈ rieure de la 
four: 28(H)x53x53 cm. LivrÈ s, standard a gaz naturel mais s˚ r demande aussi livrables a gaz propane
GAS WIRTSCHAFTSHERDE 700 mit emaillierten Fettauffangpfannen, schweren Brennern aus Kupfer, Thermokreuzen 
und verstellbaren F¸ ssen sowie Z¸ ndfl  amme. Die ÷ fen in diesen Herden der 700 Serie haben einen Thermostat, eine 
Piezo Z¸ ndung und eine Z¸ ndfl  amme, ein Thermokreuz und ausnehmbare F¸ hrungsschienen. Innere Abmessung des 
÷ fen: 28(H)x53x53 cm. Serienm‰ ssig ausgestattet f¸ r Erdgas, jedoch auf Wunsch auch lieferbar f¸ r Propangas

GASFORNUIS 700 - met gasoven 
J ( $ *+( 7 J ' *XEE*-*i 2MN*V. \ *= f L3*
9: < +7 ' ( < *5*J ( Z*XEE*-*. f L ? *U= 0P*a*V. h*
J ( $ -j "+) $ C! ( 9) $ ! ' +8*XEE*-*1 2M*J . \ = UL3*

70 cm module

7 = > ) RQL ? 1 OP. 3KLP\ J l j ' < +:
*F@] > XEA XE%XE*C9J ZAG! HI XEI XE 4 [ FBY [ @DABEE

110 cm module

7 = > ) RQL ? 1 OP. 3KLP\ J l j ' < +:
*F@] > XE] *

* voorzien van een kast%i 2MN*? 0QO= . PK
. f L ? *Q/. ? . PK%1 2M*$ ? NP. 3l

XE%@@E*C9J ZAG! HI @@EI XE 6 FEBZ F@DABEE

GRILLPLAAT - voor 2 branders 
J +: : 6' 8*# ; ( ) ' *-*U= P*[ *U/. 1 L \ *
# ; ( Q< ' *7 ' +6< +S' *-*Q= 0P*[ *OP̊ /L0P\ *
J ' +";; ) ' *# ; ( ) ) ' *-*UkP*[ *4PL33LP3*

7 = > ) RQL ? 1 ' < +:
F@] > @XE # 4[ 9 AG! HI A] I F [ @] DBEE

PLAAT - voor 1 brander 
# ; ( ) ' *-*U= P*@*U/. 1 L*
# ; ( Q< ' *-*Q= 0P*@*OP̊ /L0P*
# ; ( ) ) ' *-*UkP*@*4PL33LP*

7 = > ) RQL ? 1 ' < +:
F@] > @XA # ;@9 [ B[ G! HI F [ I [ X @EDBEE

PANROOSTER VERKLEINER 
J ( $ *+"7 J *+' 8 < C' +*
+S8 < C) ' < +*8' *J +";; ' *
+' 8 < Z"' +$ ) ' +7 *

7 = > ? 1 ' < +:
F@] > @] E [ ] I [ ] FBFA
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KOOKPLATEN 700 - met zwaar gegoten "EGO" 
kookplaten ÿ  22 cm voorzien van 
roestvrijstalen rand, 6 standen schakelaar en 
controlelampje per kookplaat 
C: : m"7 J *# ; ( ) ' $ *XEE*-*i 2MN*NL. f R*? . \ M*2P= 3*"' J : "*
? ==l 23V*Q/. ML \ *= U*W*[ [ *? 1 *i 2MN*\ M. 23/L \ \ *\ MLL/*P21 B
] -Q=\ 2M2=3 *PLV0/. M=P *. 3K*23K2? . M=P */2VNM*U= P*L. ? N*? = = l 23V*
Q/. ML*
#; ( Q< ' $ *8' *C< "$ $ : 7 *XEE*-*. f L ? *Q/. ` 0L \ *U= 3ML*"' J : "*
W*[ [ *? 1 *. f L ? *O=P K0PL*23= I B*? =1 1 0M. ML0P*a*] *. //0PL \ *KL*
? N. 0UUL*Q. P*Q/. ` 0L*
' ; ' m) +: -m: C! ' +*XEE*-*1 2M*\ ? Ni LPL*J 0\ \ Q/. MML3*"' J : "*
W*[ [ *? 1 *1 2M*C7 $ -+. 3KL23U. \ \ 03VB*] -# = \ 2M2= 3*+LV/LP*03K*
m=3 MP=/ /-; . 1 QL*UkP*_ LKL*m= ? NQ/. MML*

40 cm module

' < +: 7 = > ) RQL platen%Q/. ML \
Q/. ` 0L \ %# /. MML3

? 1 6 j

ZDABEE *F@] > X@E XE%YE*# C' 2 ZAG! HI YEI XE YEE YZEE

70 cm module

' < +: 7 = > ) RQL platen%Q/. ML \
Q/. ` 0L \ %# /. MML3

? 1 6 j

@[ DABEE *F@] > X@@ XE%XE*# C' 4 ZAG! HI XEI XE YEE D] EE

FORNUIS, HETELUCHTOVEN MET KOOKPLATEN 
700 - heeft dezelfde kenmerken als de 
kookplaten maar met een ge! mailleerde
1/1 gastronorm heteluchtoven als onderbouw, 
de heteluchtoven is voorzien van uitneembare 
geleiders, rooster, lekbak, thermostaat en 
controlelampje 
+( 7 J ' B*C: 7 6' C) ": 7 *: 6' 7 *j ") ! *C: : m"7 J *# ; ( ) ' $ *
XEE*-*\ . 1 L*. \ *MNL*? = = l 23V*Q/. ML \ *O0M*i 2MN*. 3*L3. 1 L//LK*
@%@*V. \ MP=3 =P 1 *? = 3f L ? M2= 3*=f L3*i 2MN*PL1 = f . O/L*V02KL \ B*
VP2KB*KP2QQ23V*MP. RB*MNLP1 =\ M. M*. 3K*23K2? . M= P*/2VNM*
9: < +7 ' ( < B*9: < +*5*( "+*# < ; $ S*' ) *# ; ( Q< ' $ *8' *
C< "$ $ : 7 *XEE*-*? = 1 1 L*Q/. ` 0L \ *T/L ? MP2̀ 0L \ *1 . 2\ *. 0\ \ 2*
. f L ? *03L*U=0 P*a*. 2P*Q0/\ TB*@%@*J . \ MP= 3= P1 LB*T1 . 2//T*LM*
. f L ? *KL \ *V/2\ \ 2cPL \ *. 1 = f 2O/L \ B*VP2//LB*M2P= 2P*KL*QP= QPLMTB*
MNLP1 =\ M. M*LM*f =R . 3M*KL*? = 3MPÙ/ L*
' ; ' m) +: -j "+) $ C! ( 9) $ ! ' +8*& ") *' ; ' m) +: -m: C! ' +*
< 7 8*! ' "$ $ ; < 9) : 9' 7 *XEE*-*i 2L*' /L l MP= -m= ? NLPB*_ LK= ? N*
1 2M*L23L1 *! L2\ \ /0UM=U L3B*@%@*J . \ MP= 3= P1 B*L1 . 2//2LPMB*1 2M*
. 0\ 3LN1 O. PL3*9kNP03V\ \ ? N2L3L3B*) NLP1 = \ M. M*03K*m= 3MP= //-
; . 1 QL*

70 cm module

' < +: 7 = > ) RQL platen%Q/. ML \
Q/. ` 0L \ %# /. MML3

? 1 6 l j

[ [ DABEE *F@] > X@A XE%XE*C9' 4 ZAG! HI XEI XE YEE @FB]

2,6

2,6

2,6

2,6

2,6

2,6

2YHQ������N:

2,6

2,6

2,6

2,6
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VERBINDINGSSTRIPS - laag model 
C: 7 7 ' C) "7 J *$ ) +"# $ *-*/= i *1 = KL/*
4( +' ) ) ' *8' *C: & # : $ ") ": 7 *-*1 = Kc/L*O. \ *
6' +4"7 8 < 7 J $ $ ) ' J *-*32LKLP2VL \ *& = KL//*

7 = > ) RQL st%Q? \ %$ Ml ' < +:
F@] > XDE XE%CJ @ F [ BEE

VERBINDINGSSTRIPS - hoog model, voor 
bakplaten 
C: 7 7 ' C) "7 J *$ ) +"# $ *-*N2VN*1 = KL/B*U= P*VP2KK/L \ *
4( +' ) ) ' *8'( $ $ ' & 4;( J ' *-*1 = Kc/L*N. 0MB*Q= 0P*Q/. ? ` 0L \ *a*
VP2//LP*
6' +4"7 8 < 7 J $ $ ) ' J *-*N= NL \ *& = KL//B*UkP*J P2KK/L-# /. MML3*

7 = > ) RQL st%Q? \ %$ Ml ' < +:
F@] > XD[ XE%CJ 9) set: 1 links+1 rechts

\ LMd*@*/LUM+@*P2VNM
\ LMd*@*V. 0? NL+*@*KP= 2ML
$ . Mhd*@*/23l \ +@*PL ? NM\

@EABEE

WARMHOUD-ELEMENT INBOUW-UNIT
t.b.v. onderkast in fornuis met 6 branders 
4< "; ) -"7 *! ' ( ) "7 J -' ; ' & ' 7 ) *< 7 ") *-*U= P*? 0QO= . PK*23
] -O0P3LP*V. \ *P. 3VL*
' ; ' & ' 7 ) *C! ( < 99( 7 ) *' 7 C( $ ) +( 4;' *-*Q= 0P*
\ = 0O. \ \ L1 L3M*K0*U= 0P3L. 0*a*V. h*a*\ 2I *OP̊ /L0P\ *
' ; ' m) +: -! ' "Zme +# ' +' "7 ! ' ") *-*h01 *' 23O. 0*23*KL3*
< 3MLP\ ? NP. 3l *KL \ *] -9/. 1 1 2VL3*J . \ -j 2PM\ ? N. UM\ NLPK*

7 = > ) RQL ? 1 6 j ' < +:
*F@] > Y@X ] A%YEJ + AG! HI AFI F@ [ FE ] EE [ @ABEE

DEUR - enkel, voor compartimenten van 40 cm, 
dubbelwandig 
8: : +*-*\ 23V/LB*U= P*? = 1 Q. PM1 L3M\ *= U*YE*? 1 B*K= 0O/L-i . //LK*
# : +) ' *-*\ 21 Q/LB*Q= 0P*? = 1 Q. PM21 L3M\ *KL*YE*? 1 B*a*K= 0O/L*
Q. P= 2*
' "7 Z' ; ) ‹ +*-*UkP*( OML2/L*f = 3*YE*? 1 B*K= QQL/i . 3K2V*

7 = > ) RQL ' < +:
F@] > XDX XE%YE*# 8X rechts%P2VNM%KP= 2M @YABEE
F@] > XDZ XE%YE*# $ X links%/LUM%V. 0? NL @YABEE

DEUR - dubbel (2x35 cm), voor compartimenten 
van 70 cm, dubbelwandig 
8: : +*-*K= 0O/L*G[ I FA*? 1 HB*U= P*? = 1 Q. PM1 L3M\ *= U*XE*? 1 B*
K= 0O/L-i . //LK*
# : +) ' *-*K= 0O/L*G[ I FA*? 1 HB*Q= 0P*? = 1 Q. PM21 L3M\ *KL*XE*? 1 B*
a*K= 0O/L*Q. P= 2*
8: # # ' ; ) ‹ +*-*G[ I FA*? 1 H*UkP*( OML2/L*f = 3*XE*? 1 B*
K= QQL/i . 3K2V*

7 = > ) RQL ' < +:
F@] > XDD XE%XE*# [ [ [ ABEE



! PRATIKA*L \ M*3TL*Q= 0P*= UUP2P*̀ 0L/̀ 0L*? N= \ L*KL*Q/0\ *̀ 0L*/L \ *? 02\ 23L \ *QP= UL \ \ 2= 33L//L \ *MP. K2M2= 33L//L \ > *
< 3*QP= K02M*̀ 02*PTQ= 3K*. 0I *OL \ = 23\ *KL*Q02\ \ . 3? LB*KL*o*. O2/2MT*LM*KL*\ T? 0P2MT*L3*= UUP. 3MB*L3*1 Í 1 L*
ML1 Q\ B*03*KL \ 2V3*T/TV. 3M*LM*21 QPL \ \ 2= 33. 3M> *;L \ */2V3L \ *N. P1 = 32L0\ L \ *KL \ *Q/. 3\ *KL*MP. f . 2/*\ 21 Q/2o*L3M*/L*
3LMM= R. VL*KL*/̂T` 02QL1 L3MB*M. 3K2\ *̀ 0L*/. *U= P1 L*LM*/̂23? /23. 2\ = 3*KL \ *O= 0M= 3\ */L \ *PL3KL3M*? = 3U= PM. O/L \ *LM*
U. ? 2/L \ *a*0M2/2\ LP> */. *f . \ ML*V. 1 1 L*KL*/. *\ TP2L*PRATIKA*KL*MODULARB*/L \ *QP2I *LM*/. *K= ? 01 L3M. M2= 3*
f = 0\ *\ LP= 3M*L3f = RT\ *\ 0P*KL1 . 3KL

" PRATIKA*2\ M*VLO= PL3B*01 *1 LNP*h0*O2LML3*. /\ *MP. K2M2= 3L//L*# P= o*l k? NL3> *' 23*# P= K0l MB*K. \ *K2L*
( 3U= PKLP03VL3*. 3*;L2\ M03VB*Z0f LP/g\ \ 2Vl L2M*03K*$ 2? NLPNL2M*LPUk//M*03K*V/L2? NhL2M2V*L23*\ ? N/. 3l L \ *03K*
OLL23KP0? l L3KL \ *8L \ 2V3*O2LMLM> *82L*N. P1 = 32\ ? NL*;232L3UkNP03V*KLP*( POL2M\ Q/. MML3*f LPL23U. ? NM*K2L*
+L232V03V*KLP*J LPgMLB*i gNPL3K*K2L*9= P1 *03K*7 L2V03V*KLP*m3̂ QUL*K2L*4LK2L303V*l = 1 U= PM. OL/*03K*
L23U. ? N*1 . ? NM> *80P? N*K. \ *01 U. 3VPL2? NL*$ = PM21 L3M*KLP*MODULAR PRATIKA*$ LP2L3B*# PL2\ L*03K*
8 = l 01 L3M. M2= 3L3*LPN. /ML3*$ 2L*. 0U*( 3UP. VL

Modular PRATIKA 700 900 serie
2M̂\ *3= M*_ 0\ M*? = = l 23V

Design
Funcionality 
and elegance

DDeessiiiiiggnn

Grids
cast iron with long spokes 
also suitable for small pans

GGrriiiidddddss
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# PRATIKA serie is geboren om iets meer te bieden dan traditionele 
professionele keukens. Een product dat voldoet aan de behoeften van kracht, 
betrouwbaarheid en veiligheid door tegelijkertijd een strak en indrukwekkend 
ontwerp te bieden. De harmonieuze lijnen van de werkbladen vereenvoudigen 
het reinigen van de apparatuur, terwijl de vorm en de helling van de knoppen 
ze comfortabel en gemakkelijk te gebruiken maken. 
I.v.m. het uitgebreide assortiment in de serie PRATIKA van MODULAR, 
worden op verzoek prijzen en documentatie naar u verzonden 

$ PRATIKA*2\ *O= P3*M= *= UULP*\ = 1 LMN23V*1 = PL*MN. 3*MP. K2M2= 3. /*QP= UL \ \ 2= 3. /*l 2M? NL3\ > *( *QP= K0? M*
MN. M*1 LLM\ *MNL*3LLK\ *= U*Q= i LPB*PL/2. O2/2MR*. 3K*\ . ULMR*OR*= UULP23VB*. M*MNL*\ . 1 L*M21 LB*. *. *\ /LL l *. 3K*
21 QPL \ \ 2f L*KL \ 2V3> *) NL*N. P1 = 32= 0\ */23L \ *= U*MNL*i = Pl M= Q\ B*\ 21 Q/2o*L \ *MNL*? /L . 323V*= U*MNL*L` 02Q1 L3MB*
i N2/L*MNL*\ N. QL*. 3K*23? /23. M2= 3*= U*MNL*l 3= O\ *1 . l L*MNL1 *? = 1 U= PM. O/L*. 3K*L . \ R*M= *0\ L > *80L*M= *MNL*
LI ML3\ 2f L*P. 3VL*23*MNL*MODULAR PRATIKA \ LP2LB*QP2? L \ *. 3K*K= ? 01 L3M. M2= 3*i 2//*OL*\ L3M*M= *R= 0*
= 3*PL` 0L \ M*

Modular PRATIKA 700 900 serie
2M̂\ *3= M*_ 0\ M*? = = l 23V

High quality
Stainless steel tops, 

high thickness

Ergonomic
Ergonomic and High power

Ergoonnoommiic

ghh qquuaallliityHig
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COOK & HOLD OVEN - uit- en inwendig geheel 
roestvrijstaal, speciaal voor langzaam garen, 
regenereren, ontdooien, warmhouden, 
geschikt voor 1/1 gastronorm en 60x40 cm 
3 niveaus, met ingebouwde kerntemperatuur-
meter, eenvoudig digitaal bedieningspaneel, 
temperatuurbereik 30-120° C 
C: : m*&*! : ;8*: 6' 7 *-*L I MLP3. /*. 3K*23MLP3. /*i N= /L*
\ M. 23/L \ \ *\ MLL/B*L \ QL ? 2. //R*U=P *\ /= i *? = = l 23VB*PLVL3LP. MLB*
MN. i 23VB*l LLQ*i . P1 B*\ 02M. O/L*U= P*@%@*V. \ MP= 3= P1 *. 3K*
] EI YE*? 1 B*F*/Lf L/\ B*O02/M-23*? = PL*QP= OLB*\ 21 Q/L*K2V2M. /*
? =3 MP=/ *Q. 3L/B*ML1 QLP. M0PL*P. 3VL*FE-@[ EbC*
9: < +*C: : m*&*! : ;8*-*L I MLP3L*LM*23MLP3L*L3*23= I *
L3M2cPL1 L3MB*\ 0PM=0 M*Q=0 P*03L*? 02\ \ = 3*/L3MLB*PTVT3TP. M2= 3B*
KT? =3 VT/. M2=3 B*1 . 23M2L3*. 0*? N. 0KB*. K. QMT*. 0I *32f L . 0I *KL*
] EI YE*? 1 *LM*/L \ *V. \ MP=3 =P 1 *@%@B*F*TM. VL \ B*. f L ? *\ = 3KL*KL*
ML1 QTP. M0PL*a*? =L 0P*23MTVPTLB*Q. 33L. 0*KL*? = 3MPÙ /L*K2V2M. /*
\ 21 Q/LB*ML1 QTP. M0PL*FE-@[ EbC*
C: : m*&*! : ;8*e 9' 7 *-*. 0\ \ L3-*03K*23MLP3L*V. 3h*C7 $ B*
\ QLh2L//*UkP*/. 3V\ . 1 L \ *m=? NL3B*PLVL3LP2LPL3B*( 0UM. 0L3B*
j . P1 N. /ML3B*VLL2V3LM*UkP*@%@*J . \ MP= 3= P1 *03K*] EI YE*? 1 B*
' M. VL3*1 2M*23MLVP2LPMLP*$ = 3KLB*L23U. ? NL*K2V2M. /L*
4LK2L303V\ UL/KB*) L1 QLP. M0POLPL2? N*FE-@[ EbC*

' < +: 7 = > C. Q> ? 1 6 j
@EDABEE *] ZZ> @EE FI G@%@J 7 *-*] EI YE*? 1 H Y[ G! HI AEI XE [ FE @[ EE

HETELUCHTOVEN - roestvrijstalen mantel, 
ge! mailleerde ovenruimte, tijdschakelaar, 
binnenverlichting, controlelampjes, 
thermostaat, dubbele beglazing en 4 roosters 
C: 7 6' C) ": 7 *: 6' 7 *-*. //*\ M. 23/L \ \ *\ MLL/*L I MLP2= PB*
L3. 1 L/LK*= f L3*23MLP2= PB*i 2MN*23MLP2= P*/2VNM23VB*M21 LPB*
23K2? . M=P */2VNM\ B*MNLP1 = \ M. MB*K=0 O/L*V/. \ \ *. 3K*Y*VP2K\ *
9: < +*5*( "+*# < ; $ S*-*? = PQ\ *L \ M*M= 0M*23= I B*. f L ? *23MTP2L0P*K0*
U=0 P*T1 . 2//TB*. f L ? *T? /. 2P. VL*23MTP2L0PB*1 230MLP2LB*f = R. 3M\ *
/01 23L0I B*MNLP1 = \ M. MB*f 2MPL*K= 0O/L*LM*Y*VP2//L
! ' "$ $ ; < 9) e 9' 7 *-*J LNg0\ L*. 0\ *C7 $ B*' 1 . 2//2LPMLP*
: UL3P. 01 B*ZL2M\ ? N. /MLPB*"33L3OL/L0? NM03VB*m= 3MP= //-
; . 1 QL3B*) NLP1 =\ M. MB*8 = QQL/f LPV/. \ 03V*03K*Y*4. ? l P= \ ML

' < +: 7 = > C. Q> ? 1 6 j
FZABEE *] ZZ> EE@ YI GYFI F [ *? 1 H AZG! HI ] @I AZ [ FE [ ] XE

@@BAE AD] > FE@ O. l Q/. . M%O. l 23V*MP. R%Q/. ` 0L*KL*U= 0P%4. ? l O/L ? N
@@BAE AD] > FAE P= = \ MLP%i 2PL*P. ? l %VP2//L%4. ? l P= \ M

PIZZA/HETELUCHTOVEN - geheel roestvrijstaal, 
bakruimte voorzien van chamottebodem, 
voorzien van hoofdschakelaar, controlelampje, 
binnen verlichting, tijdklok 0-60 min., 
maximaalbeveiliging en thermostaat, 
temperatuurbereik 60° C-300° C 
# "ZZ( %C: 7 6' C)": 7 *: 6' 7 *-*. //*\ M. 23/L \ \ *\ MLL/B*O. l 23V*\ Q. ? L*
QP= f 2KLK*i 2MN*? N. 1 = MML*O. \ LB*L` 02QQLK*i 2MN*1 . 23*\ i 2M? NB*
23K2? . M= P*/2VNMB*23K= = P*/2VNM23VB*M21 LP*E-] E*1 23> B*MNLP1 . /*
? 0M-= 0M*. 3K*MNLP1 = \ M. MB*ML1 QLP. M0PL*P. 3VL*] EbC-FEEbC
9: < +*5*# "ZZ( %5*( "+*# < ; $ ' *-*M=0 M*L3*23= I B*L \ Q. ? L*KL*
? 02\ \ =3 *U=0 P32*. f L ? *O. \ L*KL*? N. 1 = MMLB*T` 02QT*K'03*
23MLPP0QML0P*QP23? 2Q. /B*f =R . 3M*/01 23L0I B*T? /. 2P. VL*23MTP2L0PB*
1 230MLP2L*E-] E*1 23> B*MNLP1 = \ M. M*KL*\ T? 0P2MT*LM*MNLP1 = \ M. MB*
ML1 QTP. M0PL*PTV/. O/L*KL*] EbC-FEEbC*
# "ZZ( %! ' "$ $ ; < 9) : 9' 7 *-*l = 1 Q/LMM*. 0\ *C7 $ B*1 2M*4. ? l P. 01 *1 2M*
$ ? N. 1 = MMLO= KL3> *( 0\ VL \ M. MMLM*1 2M*! . 0QM\ ? N. /MLPB*m= 3MP= ///L0? NMLB*
"33L3OL/L0? NM03VB*ZL2M\ ? N. /M0NP*E-] E*&23> B*$ 2? NLPNL2M\ MNLP1 = \ M. M*
03K*) NLP1 = \ M. MB*) L1 QLP. M0POLPL2? N*] EbC-FEEbC*

2 ETAGES

' < +: 7 = > 23M> ? 1 L I M> ? 1 6 j
FXABEE *] ZZ> @XA [ I GZG! HI F ] BAI F ] BAH Y[ G! HI ] @I A] [ FE FEEE

ovenoooooooooooovvvvvveeeeeeeeeeennnnnnnoooooooooooovvvvvvvvveeeeeeeeeeennnnnnnnCOOK & HOLD

1/1 GN
60 x 40 



HOTELWARE & FOOD SERVICE EQUIPMENT *643

HETELUCHTOVEN - roestvrijstaal, compacte 
uitvoering, dubbelglazen deur, tijdschakelaar, 
controlelampje, thermostaat, 2 roosters 
C: 7 6' C) ": 7 *: 6' 7 *-*\ M. 23/L \ \ *\ MLL/B*? = 1 Q. ? M*KL \ 2V3B*
K= 0O/L*V/. \ \ *K= = PB*M21 LPB*Q2/= M*/2VNMB*MNLP1 = \ M. MB*[ *VP2K\ *
9: < +*5*( "+*# < ; $ S*-*\ M. 23/L \ \ *\ MLL/B*? = 1 Q. ? M*KL \ 2V3B*Q= PML*
a*K= 0O/L*f 2MPLB*23MLPP0QML0P*K'*N= P. 2PLB*\ 2V3. /*/01 23L0I B*
MNLP1 = \ M. MB*[ *VP2//L \ *
! ' "$ $ ; < 9) : 9' 7 *-*! ' "$ $ ; < 9) : 9' 7 *-*C7 $ B*l = 1 Q. l MLP*
( 0\ UkNP03VB*8 = QQL/V/. \ MkPB*) 21 LPB*m= 3MP= ///L0? NMLB*
) NLP1 = \ M. MB*[ *J 2MMLP*

COMPACT

7 = > roosters%VP2//L \
+*bakplaten%Q/. ` 0L \

? 1 6 j ' < +:

*FEY> EDE [ *-*[ ] I F@*? 1 AEG! HI FXI AY [ FE @AEE YDABEE

HETELUCHTOVEN - roestvrijstaal, compacte 
uitvoering, compleet met rooster en bakplaat, 
tijdschakelaar, thermostaat en controlelampje 
C: 7 6' C) ": 7 *: 6' 7 *-*\ M. 23/L \ \ *\ MLL/B*? = 1 Q. ? M*KL \ 2V3B*
? = 1 Q/LML*i 2MN*VP2K*. 3K*MP. RB*M21 LPB*MNLP1 = \ M. M*. 3K*23K2? . M= P*
/2VNM*
9: < +*5*( "+*# < ; $ S*-*23= I B*KL \ \ L23*? = 1 Q. ? MLB*. f L ? *VP2//L*LM*
Q/. ` 0LB*1 230MLP2LB*MNLP1 = \ M. M*LM*f = R. 3M*MT1 = 23*
! ' "$ $ ; < 9) : 9' 7 *-*C7 $ B*l = 1 Q. l MLP*( 0\ UkNP03VB*1 2M*+= \ M*
03K*4/L ? NB*ZL2M\ ? N. /M0NPB*) NLP1 = \ M. M*03K*m= 3MP= ///. 1 QL*

FORNETTO

7 = > roosters%VP2//L \
+*bakplaten%Q/. ` 0L \

? 1 6 j ' < +:

*] ZZ> E@@ @+@*-*YEI [ A*? 1 F [ G! HI AFI FZ [ FE [ AEE FAEBEE

] ZZ> DEE P= = \ MLP%i 2PL*P. ? l %VP2//L%4. ? l P= \ M @XBAE
] ZZ> DE@ O. l Q/. . M%O. l 23V*MP. R%Q/. ` 0L*KL*U= 0P%4. ? l O/L ? N @XBAE

HETELUCHTOVEN - met stoomfunctie, 2/3 GN, 
geheel roestvrijstaal, dubbelglazen deur, 
standenschakelaar met convectie, stoom of een 
combinatie van deze twee, aparte 
ontdooifunctie, 1 rooster 2/3 GN, lekbak en 
stoomafvoerpijp, watertank met zichtbaar 
waterniveau (1,3 liter), thermostaat max. 
200° C, tijdklok 120 minuten en continu-stand, 
controlelampjes 
C: 7 6' C) ": 7 *: 6' 7 *-*i 2MN*\ ML. 1 U03? M2= 3B*[ %F*J 7 B*
\ M. 23/L \ \ *\ MLL/B*K= 0O/L*V/. \ \ *K= = PB*Q= \ 2M2= 3*\ i 2M? N*U= P*
? = 3f L ? M2= 3B*\ ML. 1 *= P*? = 1 O23. M2= 3*\ ML. 1 %? = 3f L ? M2= 3*. 3K*
KLUP= \ M*U03? M2= 3B*@*VP2K*[ %F*J 7 B*KP2QQ23V*MP. R*. 3K*\ ML. 1 -
= 0M/LMB*i . MLPM. 3l *i 2MN*/Lf L/-23K2? . M= P*G@BF*/2MLPHB*MNLP1 = \ M. M*
1 . I > *[ EEbCB*M21 LP*@[ E*1 230ML \ *i 2MN*\ M. R-= 3*Q= \ 2M2= 3B*
23K2? . M= P*/2VNM\ *
9: < +*5*( "+*# < ; $ S*-*. f L ? *U03? M2= 3*f . QL0PB*[ %F*J 7 B*23= I B*
Q= PML*a*K= 0O/L*f 2MPLB*. f L ? *23MLPP0QML0P*KL*Q= \ 2M2= 3*a*
? = 3f L ? M2= 3B*f . QL0P*= 0*03L*? = 1 O23. 2\ = 3*KL \ *KL0I B*U= 3? M2= 3*
KT? = 3VT/. M2= 3B*@*VP2//L*[ %F*J 7 B*PT\ LPf = 2P*K'L . 0*. f L ? *
32f L . 0*K'L . 0*f 2\ 2O/L*G@BF*/2MLPHB*MNLP1 = \ M. M*[ EEbC*1 . I > B*
1 230MLP2L*@[ E*1 23*LM*Q= \ 2M2= 3*KL*? = 3M230LB*f = R. 3M*ML1 = 23L*
! ' "$ $ ; < 9) : 9' 7 *-*1 2M*8. 1 QU-U03l M2= 3B*[ %F*J 7 B*C7 $ B*
8 = QQL/V/. \ \ B*l = ? NL3*1 2MML/\ *m= 3f L l M2= 3B*8. 1 QUV. P03V*
= KLP*OL2KL \ *l = 1 O232LPM*03K*( 0UM. 0U03l M2= 3B*@*+= \ ML*[ %F*
J 7 B*j . \ \ LPM. 3l *1 2M*\ 2? NMO. PL3*j . \ \ LP32f L . 0*G@BF*/2MLPHB*
) NLP1 = \ M. M*[ EEº C*1 . I > *03K*ZL2M\ ? N. /M0NP*@[ E*& 23*1 2M*
8. 0LPVLOP. 0? N-Q= \ 2M2= 3B*m= 3MP= ///. 1 QL*

7 = > ? . Q> ? 1 6 j ' < +:
*] ZZ> @AE 4x(2/3 GN) FDG! HI AAI AA [ FE [ AEE YXABEE

AD] > FEE P= = \ MLP%i 2PL*P. ? l %VP2//L%4. ? l P= \ M [ YBEE



HOTELWARE & FOOD SERVICE EQUIPMENT*644

ALLE MODELLEN RONDOM RVS
ALL TYPES STAINLESS STEEL EXTERIOR

2 VENTILATOREN

1/1 GastroNorm &
BakeryNorm 60x40

HETELUCHTOVEN 1/1 GASTRONORM OF BAKERYNORM - De BakeryNorm is ideaal voor het afbakken 
van stokbrood etc. Capaciteit 4 roosters 60x40 cm. Het GastroNorm model biedt ruimte aan 
4 roosters 53x32,5 cm. Beide modellen zijn uitgerust met een geheel roestvrijstalen buitenmantel 
(ook achterzijde en onderzijde), ge! mailleerde ovenruimte (type standaard), tijdschakelaar, 
binnenverlichting, controlelampje, thermostaat, maximaalbeveiliging, 4 roosters en dubbele 
beglazing. Voorzien van twee verhittingselementen en twee ventilatoren welke zorgen voor een 
perfecte verspreiding van de hetelucht 
C: 7 6' C) ": 7 *: 6' 7 *@%@*J ( $ ) +: 7 : +& *: +*4( m' +, 7 : +& *-*4. l LPR7 = P1 *1 = KL/*2\ *2KL. /*U= P*"O. V0LMML \ "*LM? > *
C. Q. ? 2MRd*Y*VP2K\ *] EI YE*? 1 > *J . \ MP= 7 = P1 *1 = KL/*N. \ *Y*VP2K\ *AFI F [ BA*? 1 > *4= MN*MRQL \ *i 2MN*. //*\ M. 23/L \ \ *\ MLL/*L I MLP2= PB*L3. 1 L//LK*
=f L3*23MLP2=P *i 2MN*/2VNMB*M21 LPB*23K2? . M= P*/2VNM\ B*MNLP1 = \ M. MB*MNLP1 . /*? 0M-= 0M*Y*VP2K\ *. 3K*K= 0O/L*V/. \ \ > *j 2MN*Mi = *NL. M23V*L/L1 L3M\ *
. 3K*Mi =* f L3M2/. M= P\ *U= P*QLPUL ? M*\ QPL. K23V*= U*N= M*. 2P*
9: < +*5*( "+*# < ; $ S*@%@*J ( $ ) +: 7 : +& *: < *4( m' +, 7 : +& *-*& = Kc/L*4. l LPR7 = P1 *L \ M*2KL. /*Q= 0P*. ? NLf LP*KL \ *O. V0LMML \ *LM? > *
C. Q. ? 2MTd*Y*VP2//L \ *] EI YE*? 1 > *;L*J . \ MP= 7 = P1 -Y*VP2//L \ *AFI F [ BA*? 1 > *;L*? = PQ\ *KL \ *KL0I *1 = Kc/L \ *L \ M*M= 0M*. ? 2LP*23= I RK. O/L > *
( f L ? *23MTP2L0P*K0*U=0 P*T1 . 2//T*LM*2//01 23TB*1 230MLP2LB*f = R. 3M\ */01 23L0I B*MNLP1 = \ M. MB*MNLP1 = \ M. M*KL*\ T? 0P2MTB*̀ 0. MPL*VP2//L \ *LM*. f L ? *
f 2MPL*K=0 O/L > *( f L ? *KL0I *PT\ 2\ M. 3? L \ *K. 3\ */L*U= 0P*LM*KL0I *f L3M2/. ML0P\ *Q= 0P*T/= 2V3LP*/̂. 2P*\ 0QLPU/0L*
! ' "$ $ ; < 9) : 9' 7 *@%@*J ( $ ) +: 7 : +& *: 8' +*4( m' +, 7 : +& *-*4. l LPR7 = P1 *2\ M*OL \ = 3KLP\ *VLL2V3LM*h01 *. 0UO. ? l L3*f = 3*
"4. V0LMML \ "*LM? > *m. Q. h2MgMd*Y*+=\ ML*] EI YE*? 1 > *J . \ MP= 7 = P1 -Y*+= \ ML*AFI F [ BA*? 1 > *4L2KL*& = KL//L3*N. OL3*L23*J LNg0\ L*
f =/ /\ Mg3K2V*. 0\ *C7 $ *G. 0? N*03ML3*03K*N23ML3HB*L1 . 2//2LPML1 *: UL3P. 01 B*ZL2M\ ? N. /MLPB*"33L3OL/L0? NM03VB*m= 3MP= //-; . 1 QLB*
) NLP1 =\ M. MB*$ 2? NLPNL2M\ MNLP1 =\ M. MB*Y*+= \ ML*\ = i 2L*8 = QQL/V/. \ > *& 2M*hi L2*! L2hl ˆ PQLP3*03K*hi L2*/L2\ M03VUgN2VL3*6L3M2/. M= PL3*

STANDAARD / STANDARD MODEL

' < +: 7 = > ) RQL ? 1 6 j
@YXABEE *] ZE> E@A 1/1 Gastronorm AAG! HI 88I ] Y [ FE FYEE
@YDABEE *] ZE> E@] BakeryNorm 60x40 AAG! HI 88I ] Y [ FE FYEE

MET RVS OVENRUIMTE EN VOCHTINJECTIE / WITH STAINLESS STEEL CHAMBER AND HUMIDIFIER

' < +: 7 = > ) RQL ? 1 6 j
@XAEBEE *] ZE> E@X 1/1 Gastronorm AAG! HI 88I ] Y YEE AYEE
@XDABEE *] ZE> E@Z BakeryNorm 60x40 AAG! HI 88I ] Y YEE AYEE



HOTELWARE & FOOD SERVICE EQUIPMENT *645

HETELUCHTOVEN - behuizing en ovenkamer 
van roestvrijstaal, compact maar groots in 
prestaties en optimaal geÔ soleerd, met timer- 
en temperatuurknop 260° C en controlelampje, 
voorzien van dubbele beglazing (cold touch) 
C: 7 6' C) ": 7 *: 6' 7 *-*\ M. 23/L \ \ *\ MLL/*N= 0\ 23V*. 3K*= f L3*
? N. 1 OLPB*? = 1 Q. ? M*O0M*/. PVL*23*QLPU= P1 . 3? L*. 3K*= QM21 . //R*
23\ 0/. MLKB*i 2MN*M21 LP*. 3K*ML1 QLP. M0PL*O0MM= 3*[ ] EbC*. 3K*
23K2? . M= P*/2VNMB*L` 02QQLK*i 2MN*K= 0O/L*V/. \ \ *G? = /K*M= 0? NH*
9: < +*5*( "+*# < ; $ S*-*O= Ó M2LP*LM*? N. 1 OPL*KL*? 02\ \ = 3*L3*23= I B*
? = 1 Q. ? M\ *1 . 2\ *KL*VP. 3KL*QLPU= P1 . 3? L*LM*2\ = /T\ *KL*1 . 32cPL*
= QM21 . /LB*. f L ? *1 230MLP2L*LM*O= 0M= 3*KL*ML1 QTP. M0PL*[ ] EbC*
LM*f = R. 3MB*T` 02QT*KL*K= 0O/L*f 2MP. VL*GM= 0? NL*UP= 2KLH*
! ' "$ $ ; < 9) : 9' 7 *-*C7 $ -J LNg0\ L*03K*: UL3P. 01 B*l = 1 Q. l MB*
. OLP*/L2\ M03V\ \ M. Pl *03K*= QM21 . /*2\ = /2LPMB*1 2M*) 21 LP*03K*
) L1 QLP. M0Pl 3= QU*[ ] EbC*03K*m= 3MP= ///L0? NMLB*8 = QQL/V/. \ *
GC= /K*) = 0? NH*

ROBERTA - UNOX 5

Compleet met 3 bakplaten
C= 1 Q/LML*i 2MN*F*O. l 23V*MP. R\
C= 1 Q/LM*. f L ? *F*Q/. ` 0L \ *a*U= 0P
m= 1 Q/LM*1 2M*F*4. ? l O/L ? NL3

7 = > cap. cm ? 1 6 j ' < +:
*AD] > E ] E 3x (34,2x24,2) YEG! HI YZI A[ [ FE [ XEE AYABEE

rooster verchroomd/i 2PL*P. ? l *? NP= 1 LK
VP2//L*? NP= 1 TL%4. ? l P= \ M*f LP? NP= 1 M
AD] > F ] E FYB[ I [ YB[ @FBAE

bakplaat aluminium/O. l 23V*MP. R*. /01 23201
Q/. ` 0L*a*U= 0P*. /01 23201 %4. ? l O/L ? N*. /01 23201
AD] > F ] @ FYB[ I [ YB[ @FBAE

LISA - UNOX 10

Compleet met 3 bakplaten
C= 1 Q/LML*i 2MN*F*O. l 23V*MP. R\
C= 1 Q/LM*. f L ? *F*Q/. ` 0L \ *a*U= 0P
m= 1 Q/LM*1 2M*F*4. ? l O/L ? NL3

7 = > cap. cm ? 1 6 j ' < +:
*AD] > E ] [ 3x (46x33) YEG! HI ] EI AD [ FE [ XEE ADABEE

rooster verchroomd/i 2PL*P. ? l *? NP= 1 LK
VP2//L*? NP= 1 TL%4. ? l P= \ M*f LP? NP= 1 M
AD] > FYE Y] I FF @ABEE

bakplaat aluminium/O. l 23V*MP. R*. /01 23201
Q/. ` 0L*a*U= 0P*. /01 23201 %4. ? l O/L ? N*. /01 23201
AD] > FY@ Y] I FF @ABEE

LineMicro™ Manual



HOTELWARE & FOOD SERVICE EQUIPMENT*646

Type M anual is met draaiknoppen op het controlepaneel/with knobs on the control panel
Type M anual avec boutons sur le panneau de commande/mit Drehknˆ pfe auf dem Betriebfeld

 1 2 3
 Tijdklok Thermostaat AAN/UIT LED indicator

HETELUCHTOVEN - behuizing en ovenkamer 
van roestvrijstaal, compact maar groots in 
prestaties en optimaal geÔ soleerd, met timer- 
en temperatuurknop 260° C en controlelampje, 
voorzien van dubbele beglazing (cold touch) 
C: 7 6' C) ": 7 *: 6' 7 *-*\ M. 23/L \ \ *\ MLL/*N= 0\ 23V*. 3K*= f L3*
? N. 1 OLPB*? =1 Q. ? M*O0M*/. PVL*23*QLPU= P1 . 3? L*. 3K*= QM21 . //R*
23\ 0/. MLKB*i 2MN*M21 LP*. 3K*ML1 QLP. M0PL*O0MM= 3*[ ] EbC*. 3K*
23K2? . M=P */2VNMB*L` 02QQLK*i 2MN*K= 0O/L*V/. \ \ *G? = /K*M= 0? NH*
9: < +*5*( "+*# < ; $ S*-*O= Ó M2LP*LM*? N. 1 OPL*KL*? 02\ \ = 3*L3*23= I B*
? =1 Q. ? M\ *1 . 2\ *KL*VP. 3KL*QLPU=P 1 . 3? L*LM*2\ = /T\ *KL*1 . 32cPL*
=Q M21 . /LB*. f L ? *1 230MLP2L*LM*O=0 M=3 *KL*ML1 QTP. M0PL*[ ] EbC*
LM*f =R . 3MB*T` 02QT*KL*K= 0O/L*f 2MP. VL*GM= 0? NL*UP= 2KLH*
! ' "$ $ ; < 9) : 9' 7 *-*C7 $ -J LNg0\ L*03K*: UL3P. 01 B*l = 1 Q. l MB*
. OLP*/L2\ M03V\ \ M. Pl *03K*=Q M21 . /*2\ =/ 2LPMB*1 2M*) 21 LP*03K*
) L1 QLP. M0Pl 3=Q U*[ ] EbC*03K*m=3 MP= ///L0? NMLB*8 = QQL/V/. \ *
GC= /K*) = 0? NH*

ANNA - UNOX 20

Compleet met 4 roosters
C=1 Q/LML*i 2MN*Y*i 2PL*P. ? l \
C=1 Q/LM*. f L ? *Y*VP2//L \
m=1 Q/LM*1 2M*Y*4. ? l P=\ ML

' < +: 7 = > cap. cm ? 1 6 j
] YABEE *AD] > E ] A 4x (46x33) YXG! HI ] EI AD [ FE FEEE

rooster verchroomd/i 2PL*P. ? l *? NP=1 LK
VP2//L*? NP=1 TL%4. ? l P=\ M*f LP? NP= 1 M

@ABEE AD] > FYE Y] I FF

bakplaat aluminium/O. l 23V*MP. R*. /01 23201
Q/. ` 0L*a*U=0 P*. /01 23201 %4. ? l O/L ? N*. /01 23201

@ABEE AD] > FY@ Y] I FF

DOMENICA - UNOX 60

Geleverd zonder roosters of bakplaten
8L/2f LPLK*i 2MN= 0M*VP2K\ *=P *MP. R\
;2f PTL*\ . 3\ *VP2//L \ *= 0*Q/. ` 0L \
J L/2LULPM*=N 3L*+=\ ML*=K LP*4/L ? NL3

' < +: 7 = > cap. cm ? 1 6 j
@EDABEE *AD] > EXE 4x (60x40) YXG! HI ZEI X@ YEE AFEE

rooster verchroomd/i 2PL*P. ? l *? NP=1 LK
VP2//L*? NP=1 TL%4. ? l P=\ M*f LP? NP= 1 M

[ EBEE AD] > F [ E ] EI YE

bakplaat aluminium/O. l 23V*MP. R*. /01 23201
Q/. ` 0L*a*U=0 P*. /01 23201 %4. ? l O/L ? N*. /01 23201

[ ] BAE AD] > F [ @ ] EI YE

LineMicro™ Manual

BakeryNorm



HOTELWARE & FOOD SERVICE EQUIPMENT *647

Type M anual is met draaiknoppen op het controlepaneel/with knobs on the control panel
Type M anual avec boutons sur le panneau de commande/mit Drehknˆ pfe auf dem Betriebfeld

 1 2 3 4
 Tijdklok Thermostaat AAN/UIT indicator LED Stoom regulator knop (STEAM.Plus)

HETELUCHTOVEN - behuizing en ovenkamer 
van roestvrijstaal en optimaal geÔ soleerd, met 
timer- en temperatuurknop 260° C, 
controlelampje en handmatige bevochtiger, 
voorzien van dubbele beglazing (cold touch) 
wordt geleverd zonder bakplaten of roosters 
C: 7 6' C) ": 7 *: 6' 7 *-*\ M. 23/L \ \ *\ MLL/*N= 0\ 23V*. 3K*= f L3*
? N. 1 OLP*. 3K*= QM21 . //R*23\ 0/. MLK> *j 2MN*M21 LP*. 3K*
ML1 QLP. M0PL*[ ] EbC*O0MM= 3B*23K2? . M= P*/2VNM*. 3K*1 . 30. /*
N01 2K2U2LPB*L` 02QQLK*i 2MN*K= 0O/L*V/. \ \ *G? = /K*M= 0? NH*2\ *
\ 0QQ/2LK*i 2MN= 0M*VP2K\ *= P*MP. R\ *
9: < +*5*( "+*# < ; $ S*-*O= Ó M2LP*LM*? N. 1 OPL*KL*? 02\ \ = 3*L3*23= I *
LM*2\ = /. M2= 3*= QM21 . /LB*. f L ? *1 230MLP2L*LM*O= 0M= 3*KL*
ML1 QTP. M0PL*a*[ ] EbCB*23K2? . ML0P*LM*N01 2K2U2? . ML0P*1 . 30L/B*
L` 02QT*KL*K= 0O/L*f 2MP. VL*G? = /K-M= 0? NH*/2f PTL*\ . 3\ *VP2//L \ *= 0*
Q/. ` 0L \ *
! ' "$ $ ; < 9) : 9' 7 *-*C7 $ -J LNg0\ L*03K*: UL3P. 01 *03K*
= QM21 . /*2\ = /2LPMB*1 2M*) 21 LP*03K*) L1 QLP. M0Pl 3= QU*[ ] EbCB*
m= 3MP= ///L0? NML*03K*1 . 30L//L1 *;0UMOLUL0? NMLPB*. 0\ VL \ M. MMLM*
1 2M*8 = QQL/f LPV/. \ 03V*GC= /K*) = 0? NH*VL/2LULPM*= N3L*+= \ ML*
= KLP*4/L ? NL3*

XFT 183 - ELENA M anual
7 = > cap. cm ? 1 6 j ' < +:
*AD] > @@@ 3x (60x40) YFG! HI ZEI XX [ FE FFEE @@DABEE

XFT 193 - ROSSELLA M anual
7 = > cap. cm ? 1 6 j ' < +:
*AD] > @@] 4x (60x40) A@G! HI ZEI XX YEE ] AEE @YDABEE

rooster verchroomd/i 2PL*P. ? l *? NP= 1 LK
VP2//L*? NP= 1 TL%4. ? l P= \ M*f LP? NP= 1 M
AD] > F [ E ] EI YE [ EBEE

bakplaat aluminium/O. l 23V*MP. R*. /01 23201
Q/. ` 0L*a*U= 0P*. /01 23201 %4. ? l O/L ? N*. /01 23201
AD] > F [ @ ] EI YE [ ] BAE

stoomcondensor/\ ML. 1 *? = 3KL3\ LP
? = 3KL3\ L0P*KL*f . QL0P%8. 1 QUl = 3KL3\ = P

7 = > ? 1 6 j ' < +:
*AD] > XXA @XG! HI FYI [ Y [ FE Z FXDBEE

onderstel/\ M. 3K%\ = 0O. \ \ L1 L3M%< 3MLPVL \ ML//
*AD] > @[ ] ? . Q> *ZI *Y] I FF XZG! HI ] EI A[ FZABEE
*AD] > @[ Z ? . Q> *ZI *] EI YE XZG! HI ZEI ] E Y@ABEE

wielenset/\ LM*= U*i NLL/\ %\ LM*KL*P= 0L \ %\ . Mh*+= //L3
*AD] > @[ A @AEBEE

LineMiss™ Manual
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HOTELWARE & FOOD SERVICE EQUIPMENT*648

Type M anual is met draaiknoppen op het controlepaneel/with knobs on the control panel
Type M anual avec boutons sur le panneau de commande/mit Drehknˆ pfe auf dem Betriebfeld

 1 2 3 4 5
 Controlelampje Tijdklok Thermostaat Vochtinjectie Ventilatorsnelheid reductieknop

1 2 3 4 5
C t l l j Tijdkl k Th t t V hti j ti V til t lh id d ti k

ANALOGE COMBI OVEN - behuizing en 
ovenkamer van roestvrijstaal, met timer- en 
temperatuurknop 260° C, controlelampje en 
stoom regelaar voor directe vochtinjectie 
Steam.Plus en de keuze uit 2 ventilatie 
snelheden, de oven beschikt over het Dry.Plus 
systeem voor beheersing van de hoeveelheid 
vocht en het drogen van producten, wordt 
geleverd zonder roosters of bakplaten 
( 7 ( ; : J *C: & 4"*: 6' 7 *-*\ M. 23/L \ \ *\ MLL/*N= 0\ 23V*. 3K*= f L3*
? N. 1 OLPB*i 2MN*M21 LP*. 3K*ML1 QLP. M0PL*O0MM= 3*[ ] EbCB*23K2? . M= P*
/2VNM*. 3K*\ ML. 1 *PLV0/. M=P *U= P*K2PL ? M*i . MLP*23_ L ? M2= 3*$ ML. 1 > # /0\ *
. 3K*MNL*? N=2 ? L*=U *[ *f L3M2/. M2= 3*\ QLLK\ B*MNL*= f L3*N. \ *MNL*
8PR> # /0\ *\ R\ ML1 *U=P *? =3 MP= //23V*MNL*. 1 = 03M*= U*1 = 2\ M0PL*. 3K*
KPR23V*QP=K 0? M\ B*KL/2f LPLK*i 2MN=0 M*P. ? l \ *= P*MP. R\ *
( 7 ( ; : J *C: & 4"*9: < +*-*O= Ó M2LP*LM*? N. 1 OPL*KL*? 02\ \ = 3*L3*
23=I B*. f L ? *1 230MLP2L*LM*O= 0M= 3*KL*ML1 QTP. M0PL*[ ] EbCB*
f =R . 3M*LM*PTV0/. ML0P*KL*f . QL0P*Q=0 P*/'23_ L ? M2= 3*K2PL ? ML*
K'N01 2K2MT*$ ML. 1 > # /0\ *LM*/L*? N= 2I *KL*[ *f 2ML \ \ L \ *KL*
f L3M2/. M2=3 B*/L*U=0 P*K2\ Q= \ L*K0*\ R\ Mc1 L*8PR> # /0\ *Q= 0P*
? =3 MPÙ/ LP*/. *̀ 0. 3M2MT*K'N01 2K2MT*LM*/L \ *QP= K02M\ *KL*\ T? N. VLB*
/2f PT*\ . 3\ *TM. VcPL \ *32*Q/. ML. 0I *
( 7 ( ; : J *C: & 4"*: 9' 7 *-*C7 $ -J LNg0\ L*03K*: UL3P. 01 B*
1 2M*) 21 LP*03K*) L1 QLP. M0Pl 3=Q U*[ ] EbCB*m= 3MP= ///L0? NML*03K*
8. 1 QUPLV/LP*h0P*K2PL l ML3*9L0? NM2Vl L2M\ 23_ L l M2= 3*$ ML. 1 > # /0\ *
03K*KLP*j . N/*f =3 *[ *;kUM03V\ \ M0UL3B*KLP*: UL3*f LPUkVM*kOLP*
K. \ *8PR> # /0\ -$ R\ ML1 *h0P*m=3 MP=/ /L*KLP*9L0? NM2Vl L2M\ 1 L3VL*
03K*h01 *) P= ? l 3L3*f =3 *# P= K0l ML3B*;2LULP03V*= N3L*+= \ ML*
=K LP*4/L ? NL3*

XV 393 - ChefLux M anual
' < +: 7 = > cap. ? 1 6 j

[ @DABEE *AD] > X[ Y 5x 1/1 GN XXG! HI XAI XX YEE X@EE

XV 593 - ChefLux M anual
' < +: 7 = > cap. ? 1 6 j

[ DXABEE *AD] > XFY 7x 1/1 GN DFG! HI Z] I ZZ YEE @EAEE

XV 893 - ChefLux M anual
' < +: 7 = > cap. ? 1 6 j

Y[ DABEE *AD] > XYY 12x 1/1 GN @[ AG! HI Z] I ZZ YEE @AZEE

rooster roestvrijstaal/i 2PL*P. ? l *\ M. 23/L \ \ *\ MLL/
VP2//L*23=I %4. ? l P=\ M*C7 $

F@BEE AD] > FED @%@*J 7

bakplaat aluminium/O. l 23V*MP. R*. /01 23201
Q/. ` 0L*a*U=0 P*. /01 23201 %4. ? l O/L ? N*. /01 23201

FXBAE AD] > F@@ @%@*J 7

installatie-kit/23\ M. //. M2=3 -l 2M%l 2M*KL*23\ M. //. M2=3 %"3\ M. //. M2= 3\ -l 2M
@] ABEE *AD] > [ ZA

schoonmaak kit/? /L . 323V*l 2M%l 2M*KL*3LMM=R . VL%+L232V03V\ \ LM
@FEBEE *AD] > @F@

1/1 GastroNorm

Ch e fLux™ M anual
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HOTELWARE & FOOD SERVICE EQUIPMENT *649

Type M anual is met draaiknoppen op het controlepaneel/with knobs on the control panel
Type M anual avec boutons sur le panneau de commande/mit Drehknˆ pfe auf dem Betriebfeld

 1 2 3 4 5
 Controlelampje Tijdklok Thermostaat Vochtinjectie Ventilatorsnelheid reductieknop

1 2 3 4 5
C t l l j Tijdkl k Th t t V hti j ti V til t lh id d ti k

BAKE-OFF OVEN - behuizing en ovenkamer van 
roestvrijstaal, met timer- en temperatuurknop 
260° C,  controlelampje en stoom regelaar voor 
directe vochtinjectie Steam.Plus en de keuze uit 
2 ventilatie snelheden, de oven beschikt over 
het Dry.Plus systeem voor beheersing van de 
hoeveelheid vocht en drogen van producten, 
wordt geleverd zonder roosters of bakplaten 
4( m' -: 99*: 6' 7 *-*\ M. 23/L \ \ *\ MLL/*N= 0\ 23V*. 3K*= f L3*
? N. 1 OLPB*i 2MN*M21 LP*. 3K*ML1 QLP. M0PL*O0MM= 3*[ ] EbCB*
23K2? . M= P*/2VNM*. 3K*\ ML. 1 *PLV0/. M= P*U= P*K2PL ? M*i . MLP*23_ L ? M2= 3*
$ ML. 1 > # /0\ *. 3K*MNL*? N= 2? L*= U*[ *f L3M2/. M2= 3*\ QLLK\ B*MNL*= f L3*
N. \ *MNL*8PR> # /0\ *\ R\ ML1 *U= P*? = 3MP= //23V*MNL*. 1 = 03M*= U*
1 = 2\ M0PL*. 3K*KPR23V*QP= K0? M\ B*KL/2f LPLK*i 2MN= 0M*P. ? l \ *= P*MP. R\ *
9: < +*4( m' *: 99*-*O= Ó M2LP*LM*? N. 1 OPL*KL*? 02\ \ = 3*L3*23= I B*
. f L ? *1 230MLP2L*LM*O= 0M= 3*KL*ML1 QTP. M0PL*[ ] EbCB*f = R. 3M*LM*
PTV0/. ML0P*KL*f . QL0P*Q= 0P*/'23_ L ? M2= 3*K2PL ? ML*K'N01 2K2MT*
$ ML. 1 > # /0\ *LM*/L*? N= 2I *KL*[ *f 2ML \ \ L \ *KL*f L3M2/. M2= 3B*/L*U= 0P*
K2\ Q= \ L*K0*\ R\ Mc1 L*8PR> # /0\ *Q= 0P*? = 3MPÙ /LP*/. *̀ 0. 3M2MT*
K'N01 2K2MT*LM*/L \ *QP= K02M\ *KL*\ T? N. VLB*/2f PT*\ . 3\ *TM. VcPL \ *
32*Q/. ML. 0I *
4( m' -: 99*: 9' 7 *-*C7 $ -J LNg0\ L*03K*: UL3P. 01 B*1 2M*
) 21 LP*03K*) L1 QLP. M0Pl 3= QU*[ ] EbCB*m= 3MP= ///L0? NML*03K*
8. 1 QUPLV/LP*h0P*K2PL l ML3*9L0? NM2Vl L2M\ 23_ L l M2= 3*$ ML. 1 > # /0\ *
03K*KLP*j . N/*f = 3*[ *;kUM03V\ \ M0UL3B*KLP*: UL3*f LPUkVM*kOLP*
K. \ *8PR> # /0\ -$ R\ ML1 *h0P*m= 3MP= //L*KLP*9L0? NM2Vl L2M\ 1 L3VL*
03K*h01 *) P= ? l 3L3*f = 3*# P= K0l ML3B*;2LULP03V*= N3L*+= \ ML*
= KLP*4/L ? NL3*

XB 693 - BakerLux M anual
7 = > cap. cm ? 1 6 j ' < +:
*AD] > ZFY 6x (60x40) DFG! HI Z] I ZZ YEE @EAEE [ DXABEE

XB 893 - BakerLux M anual
7 = > cap. cm ? 1 6 j ' < +:
*AD] > ZYY 10x (60x40) @[ AG! HI Z] I ZZ YEE @AZEE Y[ DABEE

rooster verchroomd/i 2PL*P. ? l *? NP= 1 LK
VP2//L*? NP= 1 TL%4. ? l P= \ M*f LP? NP= 1 M
AD] > F [ E ] EI YE [ EBEE

bakplaat aluminium/O. l 23V*MP. R*. /01 23201
Q/. ` 0L*a*U= 0P*. /01 23201 %4. ? l O/L ? N*. /01 23201
AD] > F [ @ ] EI YE [ ] BAE

onderstel/\ M. 3K%\ = 0O. \ \ L1 L3M%< 3MLPVL \ ML//
*AD] > AAE X6FDF ] DG! HI XFI AY YDEBEE
*AD] > ] AE ] DG! HI ZYI ] ] AAEBEE

wielenset/\ LM*= U*i NLL/\ %\ LM*KL*P= 0L \ %\ . Mh*+= //L3
*AD] > [ ZY [ [ EBEE

B a k e rLux™ M anual

BakeryNorm



BAKERLUX SHOP.Pro�  GO 
is a pure convection oven. A 
tireless oven that was designed 
speciÆ  cally for baking frozen 
croissants or for Æ  nishing 
prebaked frozen bread. 
Perfectly suited to the typical 
needs of cafÄ s, snack bars, and 
smaller retail shops that don' t 
need to bake delicate items.

The BAKERLUX SHOP.Pro�  
TOUCH model o! ers all the 
advantages of + a 2.4 inch 
LCD display that allows you 
to store and name baking 
programs with pictures, as well 
as o! ering quick and intuitive 
programming. It is available 
with either a drop down door 
or in the Matic version, with a 
side opening door that opens 
 automatically when the baking 
cycle is  complete. The optional 
internet connection allows 
you to check actual use and 
remotely control every oven in 
every one of your shops directly 
from your PC or smartphone. 
The BAKERLUX SHOP.
Pro�  TOUCH is speciÆ  cally 
equipped for the installation 
of the BAKERLUX SHOP.Pro�  
ventless or waterless hoods 
and for controlling the prover 
directly from the oven' s control 
panel.  The MASTER control 
panel is the highest level of 
technological evolution that 
excels in baking performance, 
automatic programs, artiÆ  cial 
intelligence and internet 
 connection.

The BAKERLUX SHOP.Pro�  
LED model is the Æ  rst port of 
call for anyone who needs an 
easy-to-use convection oven 
that also gives you the option 
of adding humidity during the 
baking cycle as well as reducing 
fan speed to facilitate baking, 
such as large frozen loaves of 
bread, or frozen pu!  pastry 
products. The ability to control 
the BAKERLUX SHOP.Pro�  
Prover from the control panel 
allows the oven to be stacked 
on top of it, creating a complete 
baking station. The hoods 
available for the BAKERLUX 
SHOP.Pro�  LED model are the 
water-supply-connected high-
Æ  ltration steam-condensing 
BAKERLUX SHOP.Pro�  ventless 
hood or the BAKERLUX SHOP.
Pro�  waterless hood, which 
requires no water supply.

The BAKERLUX SHOP.Pro�  
MASTER, with its 6 inch 
control panel , is equipped 
with CHEFUNOX automatic 
baking programs, MULTI.Time 
technology - allowing you to 
bake up to 10 di! erent item 
types at the same time - and the 
READY.Bake function, allowing 
even users with no experience 
to get perfect results. 
AUTO.Matic intelligent 
automatic door opening as 
standard, DDC.Stats report 
with usage statistics directly 
viewable from the display, and 
an optional Internet connection 
allowing you to remotely 
control your ovens from your 
PC and smartphone. Ventless 
hood, waterless hood and 
prover all controllable from the 
display.

HOTELWARE & FOOD SERVICE EQUIPMENT*650



Eenvoudig, essentieel, 
snel en concreet. 
BAKERLUX SHOP.Pro�  in de 
versie GO is een onvermoeibare 
convectie-oven die speciÆ  ek is 
ontwikkeld voor het afbakken 
van diepgevroren croissants of 
voor het goudbruin  afbakken 
van diepgevroren brood. 
Deze oven is geschikt voor de 
typische behoeften van cafÄ s, 
snackbars en supermarkten 
van kleine omvang waar 
geen delicate bakprocessen 
of  bakprocessen met vocht 
worden verricht.

BAKERLUX SHOP.Pro�  in de 
versie TOUCH is voorzien van 
een lcd-display van 2.4 inch 
waar u op intu" tieve wi# ze 
 programma' s op kunt opslaan 
aan de hand van  afbeeldingen. 
De oven kan verticaal - van 
 boven naar beneden of 
 horizontaal - van rechts naar 
links worden geopend. 
De horizontale opening 
kan handbediend of  MATIC 
 plaatsvinden. In het  laatste 
 geval wordt de oven 
 automatisch aan het einde 
van de bereiding geopend. 
 BAKERLUX SHOP.Pro�  TOUCH 
kan worden voorzien van een 
 internetverbinding die u kunt 
gebruiken om direct met de pc 
of de smartphone alle ovens van 
uw winkel te  programmeren. 
Op de TOUCH-versie kan de 
ventless-kap of de  waterless-
kap worden   ge" nstalleerd. 

BAKERLUX SHOP.Pro�  in de 
versie LED is een convectie-
oven die u de mogeli# kheid 
biedt om ti# dens het bakken 
vocht toe te voegen en de 
ventilatie te beperken zodat u 
ook de meeste bakprocessen 
kunt verrichten. De LED-versie 
is de perfecte oplossing voor 
iedereen die op zoek is naar een 
gebruiksvriendeli# k instrument 
dat prestaties kan leveren 
die de banketbakkerswereld 
benadert. De mogeli# kheid 
om de ri# soven vanaf 
het bedieningspaneel te 
controleren maakt de installatie 
in een kolom die een volledig 
bakstation vormt mogeli# k. 
Op de LED-versie kan de 
ventless-stoomcondensatiekap 
met een hoog Æ  ltervermogen 
of de waterless-kap, waar geen 
wateraansluiting voor nodig is, 
worden ge" nstalleerd. 

Het  MASTER-bedieningspaneel 
is de meest volledige 
 technologische evolutie van 
 BAKERLUX SHOP.Pro� -
ovens waarbi#  de aandacht is 
 gericht op de bakprestaties, 
 automatische programma' s, 
kunstmatige intelligentie en een 
internetverbinding. BAKERLUX 
SHOP.Pro�  MASTER met een 
 visueel lcd-display van 6 inch 
 beschikt over de automatische 
 CHEFUNOX-bakprogramma' s, 
MULTI.Time-technologie voor 
geli# kti# dig bakken van 10 
verschillende producten en de 
READY.Bake-functie die een 
onmiddelli# k gebruik  mogeli# k 
maakt, ook door minder  ervaren 
personeel. 
De automatische  intelligente 
opening AUTO.Matic is 
 standaard aanwezig,  rapporten 
met DDC.Statsgebruiks-
statistieken die direct op het 
display weergegeven  kunnen 
worden en een optionele 
internetverbinding voor de 
controle van de ovens op 
afstand met behulp van de 
pc of  smartphone.  Ventless-
kap,  waterless-kap en ri# soven 
 kunnen vanaf het display 
 worden gecontroleerd. 
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HOTELWARE & FOOD SERVICE EQUIPMENT*652

BAKE-OFF OVEN GO/LED - behuizing en 
ovenkamer van roestvrijstaal, voorzien van een 
digitaal bedieningspaneel met de mogelijkheid 
om tijd, temperatuur 260° C, aantal stappen in te 
stellen en 99 programmaí s op te slaan, bij de LED: 
mogelijkheid om hoeveelheid vocht in te stellen 
met de vochtinjectie Steam.Plus en de keuze uit 
2 ventilatie snelheden, de oven beschikt over het 
Dry.Plus systeem voor beheersing van de 
hoeveelheid vocht en het drogen van producten, 
de Arianne wordt geleverd met 4 bakplaten 
4( m' -: 99*: 6' 7 *J : %;' 8*-*\ M. 23/L \ \ *\ MLL/*N= 0\ 23V*. 3K*= f L3*
? N. 1 OLPB*L` 02QQLK*i 2MN*. *K2V2M. /*? =3 MP= /*Q. 3L/*i 2MN*MNL*
Q=\ \ 2O2/2MR*M= *\ LM*M21 LB*ML1 QLP. M0PL*[ ] EbCB*301 OLP*= U*\ MLQ\ *. 3K*
M=* \ M=P L*DD*QP= VP. 1 \ B*i 2MN*MNL*;' 8d*Q= \ \ 2O2/2MR*M= *. K_ 0\ M*MNL*
. 1 =0 3M*=U *1 = 2\ M0PL*i 2MN*MNL*$ ML. 1 > # /0\ *1 = 2\ M0PL*23_ L ? M2= 3*. 3K*
MNL*? N=2 ? L*= U*[ *f L3M2/. M2=3 *\ QLLK\ B*MNL*= f L3*N. \ *MNL*8PR> # /0\ *
\ R\ ML1 *U=P *? =3 MP=/ /23V*MNL*. 1 = 03M*=U *1 = 2\ M0PL*. 3K*KPR23V*
QP=K 0? M\ B*MNL*( P2. 33. *2\ *\ 0QQ/2LK*i 2MN*Y*O. l 23V*MP. R\ *
9: < +*4( m' -: 99*J : %;' 8*-*O=Ó M2LP*LM*? N. 1 OPL*KL*? 02\ \ = 3*
L3*23=I B*T` 02QT*K'03*Q. 33L. 0*KL*? = 1 1 . 3KL*301 TP2̀ 0L*
. f L ? */. *Q= \ \ 2O2/2MT*KL*PTV/LP*/. *K0PTLB*/. *ML1 QTP. M0PL*
[ ] EbCB*/L*3= 1 OPL*K'TM. QL \ *LM*KL*\ M= ? l LP*DD*QP= VP. 1 1 L \ B*
. f L ? */. *; ' 8d*Q= \ \ 2O2/2MT*KL*PTV/LP*/. *̀ 0. 3M2MT*K'N01 2K2MT*
. f L ? */'23_ L ? M2=3 *K'N01 2K2MT*$ ML. 1 > # /0\ *LM*/L*? N= 2I *KL*[ *
f 2ML \ \ L \ *KL*f L3M2/. M2= 3B*/L*U=0 P*K2\ Q= \ L*K0*\ R\ Mc1 L*8PR> # /0\ *
Q=0 P*? =3 MPÙ /LP*/. *̀ 0. 3M2MT*K'N01 2K2MT*LM*/L \ *QP= K02M\ *KL*
\ T? N. VLB*/L*( P2. 33. *L \ M*U= 0P32*. f L ? *Y*Q/. ` 0L \ *
4( m' -: 99*: 9' 7 *J : %;' 8*-*C7 $ -J LNg0\ L*03K*
: UL3P. 01 B*. 0\ VL \ M. MMLM*1 2M*L23L1 *K2V2M. /L3*4LK2L3UL/K*1 2M*
KLP*& ˆV /2? Nl L2MB*ZL2MB*) L1 QLP. M0P*[ ] EbC*03K*( 3h. N/*KLP*
$ ? NP2MML*L23h0\ ML//L3*03K*DD*# P= VP. 1 1 L*h0*\ QL2? NLP3B*1 2M*
KLP*;' 8d*& ˆ V/2? Nl L2MB*K2L*9L0? NM2Vl L2M\ 1 L3VL*1 2M*KL1 *
$ ML. 1 > # /0\ -9L0? NM2Vl L2M\ 23_ L l M2= 3*03K*KLP*j . N/*f = 3*[ *
;kUM03V\ VL \ ? Ni 23K2Vl L2ML3*L23h0\ ML//L3B*KLP*: UL3*f LPUkVM*
kOLP*K. \ *8PR> # /0\ -$ R\ ML1 *h0P*$ ML0LP03V*KLP*
9L0? NM2Vl L2M\ 1 L3VL*03K*h01 *) P= ? l 3L3*f = 3*# P= K0l ML3B*KLP*
( P2. 33. *i 2PK*1 2M*Y*4. ? l O/L ? NL3*VL/2LULPM*

XEFT-04HS-EGDN - ARIANNA GO

' < +: 7 = > cap. cm ? 1 6 j
@E[ ABEE *AD] > @XF 4x (46x33) AEG! HI ] EI ] X [ FE FAEE

XEFT-04HS-ELDV - ARIANNA LED

' < +: 7 = > cap. cm ? 1 6 j
@@DABEE *AD] > @XY 4x (46x33) AEG! HI ] EI ] X [ FE FAEE

rooster verchroomd/i 2PL*P. ? l *? NP=1 LK
VP2//L*? NP=1 TL%4. ? l P=\ M*f LP? NP= 1 M

@ABEE AD] > FYE Y] I FF

bakplaat aluminium/O. l 23V*MP. R*. /01 23201
Q/. ` 0L*a*U=0 P*. /01 23201 %4. ? l O/L ? N*. /01 23201

@ABEE AD] > FY@ Y] I FF

XEFT-03EU-EGDN - ELENA GO

' < +: 7 = > cap. cm ? 1 6 j
@Y[ ABEE *AD] > @D@ 3x (60x40) YFG! HI ZEI Z@ [ FE FAEE

XEFT-03EU-ELDV - ELENA LED

' < +: 7 = > cap. cm ? 1 6 j
@AXEBEE *AD] > @D[ 3x (60x40) YFG! HI ZEI Z@ [ FE FAEE

rooster verchroomd/i 2PL*P. ? l *? NP=1 LK
VP2//L*? NP=1 TL%4. ? l P=\ M*f LP? NP= 1 M

[ EBEE AD] > F [ E ] EI YE

bakplaat aluminium/O. l 23V*MP. R*. /01 23201
Q/. ` 0L*a*U=0 P*. /01 23201 %4. ? l O/L ? N*. /01 23201

[ ] BAE AD] > F [ @ ] EI YE

BakeryNorm
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HOTELWARE & FOOD SERVICE EQUIPMENT *653

BAKE-OFF OVEN GO/LED - behuizing en 
ovenkamer van roestvrijstaal, voorzien van 
een digitaal bedieningspaneel met de 
mogelijkheid om tijd, temperatuur, aantal 
stappen in te stellen en 99 programmaí s op te 
slaan, bij de LED: mogelijkheid om hoeveelheid 
vocht in te stellen met de directe vochtinjectie 
Steam.Plus en de keuze uit 2 ventilatie 
snelheden, de oven beschikt over het Dry.Plus 
systeem voor beheersing van de hoeveelheid 
vocht en het drogen van producten, wordt 
geleverd zonder bakplaten of roosters 
4( m' -: 99*: 6' 7 *J : %;' 8*-*\ M. 23/L \ \ *\ MLL/*N= 0\ 23V*. 3K*= f L3*
? N. 1 OLPB*L` 02QQLK*i 2MN*. *K2V2M. /*? = 3MP= /*Q. 3L/*i 2MN*MNL*
Q= \ \ 2O2/2MR*M= *\ LM*M21 LB*ML1 QLP. M0PL*[ ] EbCB*301 OLP*= U*\ MLQ\ *. 3K*
M= *\ M= PL*DD*QP= VP. 1 \ B*i 2MN*MNL*;' 8d*Q= \ \ 2O2/2MR*M= *. K_ 0\ M*MNL*
. 1 = 03M*= U*1 = 2\ M0PL*i 2MN*MNL*$ ML. 1 > # /0\ *1 = 2\ M0PL*23_ L ? M2= 3*. 3K*
MNL*? N= 2? L*= U*[ *f L3M2/. M2= 3*\ QLLK\ B*MNL*= f L3*N. \ *MNL*8PR> # /0\ *
\ R\ ML1 *U= P*? = 3MP= //23V*MNL*. 1 = 03M*= U*1 = 2\ M0PL*. 3K*KPR23V*
QP= K0? M\ B*KL/2f LPLK*i 2MN= 0M*O. l 23V*MP. R\ *= P*P. ? l \ *
9: < +*4( m' -: 99*J : %;' 8*-*O= Ó M2LP*LM*? N. 1 OPL*KL*? 02\ \ = 3*
L3*23= I B*T` 02QT*K'03*Q. 33L. 0*KL*? = 1 1 . 3KL*301 TP2̀ 0L*
. f L ? */. *Q= \ \ 2O2/2MT*KL*PTV/LP*/. *K0PTLB*/. *ML1 QTP. M0PL*
[ ] EbCB*/L*3= 1 OPL*K'TM. QL \ *LM*KL*\ M= ? l LP*DD*QP= VP. 1 1 L \ B*
. f L ? */. *; ' 8d*Q= \ \ 2O2/2MT*KL*PTV/LP*/. *̀ 0. 3M2MT*K'N01 2K2MT*
. f L ? */'23_ L ? M2= 3*K'N01 2K2MT*$ ML. 1 > # /0\ *LM*/L*? N= 2I *KL*[ *
f 2ML \ \ L \ *KL*f L3M2/. M2= 3B*/L*U= 0P*K2\ Q= \ L*K0*\ R\ Mc1 L*8PR> # /0\ *
Q= 0P*? = 3MPÙ /LP*/. *̀ 0. 3M2MT*K'N01 2K2MT*LM*/L \ *QP= K02M\ *KL*
\ T? N. VLB*/2f PTL*\ . 3\ *VP2//L \ *= 0*Q/. ` 0L \ *
4( m' -: 99*: 9' 7 *J : %;' 8*-*C7 $ -J LNg0\ L*03K*
: UL3P. 01 B*. 0\ VL \ M. MMLM*1 2M*L23L1 *K2V2M. /L3*4LK2L3UL/K*1 2M*
KLP*& ˆ V/2? Nl L2MB*ZL2MB*) L1 QLP. M0P*[ ] EbC*03K*( 3h. N/*KLP*
$ ? NP2MML*L23h0\ ML//L3*03K*DD*# P= VP. 1 1 L*h0*\ QL2? NLP3B*1 2M*
KLP*;' 8d*1 ˆ V/2? Nl L2MB*K2L*9L0? NM2Vl L2M\ 1 L3VL*1 2M*KL1 *
$ ML. 1 > # /0\ -9L0? NM2Vl L2M\ 23_ L l M2= 3*03K*KLP*j . N/*f = 3*[ *
;kUM03V\ VL \ ? Ni 23K2Vl L2ML3*L23h0\ ML//L3B*KLP*: UL3*f LPUkVM*
kOLP*K. \ *8PR> # /0\ -$ R\ ML1 *h0P*$ ML0LP03V*KLP*
9L0? NM2Vl L2M\ 1 L3VL*03K*h01 *) P= ? l 3L3*f = 3*# P= K0l ML3B*
;2LULP03V*= N3L*+= \ ML*= KLP*4/L ? NL3*

XEFT-04EU-EGDN - ROSSELLA GO

7 = > cap. cm ? 1 6 j ' < +:
*AD] > @DF 4x (60x40) AEG! HI ZEI Z@ YEE ] DEE @XAEBEE

XEFT-04EU-ELDV - ROSSELLA LED

7 = > cap. cm ? 1 6 j ' < +:
*AD] > @DY 4x (60x40) AEG! HI ZEI Z@ YEE ] DEE @DDABEE

rooster verchroomd/i 2PL*P. ? l *? NP= 1 LK
VP2//L*? NP= 1 TL%4. ? l P= \ M*f LP? NP= 1 M
AD] > F [ E ] EI YE [ EBEE

bakplaat aluminium/O. l 23V*MP. R*. /01 23201
Q/. ` 0L*a*U= 0P*. /01 23201 %4. ? l O/L ? N*. /01 23201
AD] > F [ @ ] EI YE [ ] BAE

onderstel/\ M. 3K%\ = 0O. \ \ L1 L3M%< 3MLPVL \ ML//
*AD] > @FX Y] I FF Y@ABEE
*AD] > @FZ ] EI YE YYEBEE

wielenset/\ LM*= U*i NLL/\ %\ LM*KL*P= 0L \ %\ . Mh*+= //L3
*AD] > @F ] [ EABEE

BAKERY.Pure waterontharder/i . MLP*\ = UML3LP
. K= 0? 2\ \ L0P*K'L . 0%i . \ \ LPL3MNgPMLP
*AD] > D@F @[ YBEE

BAKERY.Pure navulling/PLU2//%PL ? N. PVL%7 . ? NUk//03V
*AD] > D@Y ADBEE

BakeryNorm

BAKING PARAMETERS

QUICK FUNCTIONS
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BAKE-OFF OVEN LED - behuizing en ovenkamer 
van roestvrijstaal, voorzien van een digitaal 
bedieningspaneel met de mogelijkheid om tijd, 
temperatuur 260° C, aantal stappen, 
hoeveelheid vocht met de directe vochtinjectie 
Steam.Plus en de keuze uit 2 ventilatie 
snelheden, het is mogelijk om tot 99 
programmaí s op te slaan, de oven beschikt 
over het Dry.Plus systeem voor beheersing 
van de hoeveelheid vocht en het drogen 
van producten, wordt geleverd zonder 
bakplaten of roosters 
4( m' -: 99*: 6' 7 *;' 8*-*\ M. 23/L \ \ *\ MLL/*N= 0\ 23V*. 3K*= f L3*
? N. 1 OLPB*L` 02QQLK*i 2MN*. *K2V2M. /*? = 3MP= /*Q. 3L/*i 2MN*MNL*
Q=\ \ 2O2/2MR*M=* \ LM*M21 LB*ML1 QLP. M0PL*[ ] EbCB*301 OLP*= U*\ MLQ\ B*
Q=\ \ 2O2/2MR*M=* . K_ 0\ M*MNL*. 1 = 03M*=U *\ ML. 1 *i 2MN*MNL*$ ML. 1 > # /0\ *
1 =2 \ M0PL*23_ L ? M2=3 *. 3K*MNL*? N= 2? L*= U*[ *f L3M2/. M2= 3*\ QLLK\ B*
2M*2\ *Q=\ \ 2O/L*M= *\ . f L*0Q*M=* DD*QP=V P. 1 \ B*MNL*= f L3*N. \ *MNL*
8PR> # /0\ *\ R\ ML1 *U=P *? =3 MP=/ /23V*MNL*. 1 = 03M*= U*1 = 2\ M0PL*. 3K*
KPR23V*QP=K 0? M\ B*KL/2f LPLK*i 2MN= 0M*O. l 23V*MP. R\ *= P*P. ? l \ *
9: < +*4( m' -: 99*;' 8*-*O= Ó M2LP*LM*? N. 1 OPL*KL*? 02\ \ = 3*L3*
23=I B*T` 02QT*K'03*Q. 33L. 0*KL*? =1 1 . 3KL*301 TP2̀ 0L*. f L ? *
/'=Q M2=3 *KL*ML1 Q\ B*ML1 QTP. M0PL*[ ] EbCB*3= 1 OPL*KL*Q. \ B*
` 0. 3M2MT*K'N01 2K2MT*. f L ? */'23_ L ? M2= 3*K2PL ? ML*K'N01 2K2MT*
$ ML. 1 > # /0\ *LM*/L*? N= 2I *KL*[ *f 2ML \ \ L \ *KL*f L3M2/. M2= 3B*
2/*L \ M*Q=\ \ 2O/L*KL*\ . 0f LV. PKLP*_ 0\ ` 0'a*DD*QP= VP. 1 1 L \ B*
/L*U=0 P*K2\ Q=\ L*K0*\ R\ Mc1 L*8PR> # /0\ *Q= 0P*? = 3MPÙ /LP*/. *
` 0. 3M2MT*K'N01 2K2MT*LM*/L \ *QP= K02M\ *KL*\ T? N. VLB*/2f PTL*\ . 3\ *
VP2//L \ *=0 *Q/. ` 0L \ *
4( m' -: 99*: 9' 7 *;' 8*-*C7 $ -J LNg0\ L*03K*: UL3P. 01 B*
. 0\ VL \ M. MMLM*1 2M*L23L1 *K2V2M. /L3*4LK2L3UL/K*1 2M*KLP*
& ˆV /2? Nl L2M*f = 3*ZL2MB*) L1 QLP. M0P*[ ] EbCB*( 3h. N/*KLP*
$ ? NP2MML*L23h0\ ML//L3B*9L0? NM2Vl L2M\ 1 L3VL*1 2M*KLP*K2PL l ML3*
9L0? NM2Vl L2M\ 23_ L l M2= 3*$ ML. 1 > # /0\ *03K*KLP*j . N/*f = 3*
[ *;kUM03V\ VL \ ? Ni 23K2Vl L2ML3B*L \ *l ˆ 33L3*O2\ *h0*
DD*# P=V P. 1 1 L*VL \ QL2? NLPM*i LPKL3B*KLP*: UL3*f LPUkVM*
kOLP*K. \ *8PR> # /0\ -$ R\ ML1 *h0P*$ ML0LP03V*KLP*
9L0? NM2Vl L2M\ 1 L3VL*03K*h01 *) P= ? l 3L3*f = 3*# P= K0l ML3B*
;2LULP03V*= N3L*+=\ ML*=K LP*4/L ? NL3*

XEFT-06EU-ELRV - VITTORIA LED

' < +: 7 = > cap. cm ? 1 6 j
FEAEBEE *AD] > @D] 6x (60x40) ] ZG! HI ZEI ZF YEE @EFEE

XEFT-10EU-ELRV - CAMILLA LED

' < +: 7 = > cap. cm ? 1 6 j
Y[ DABEE *AD] > @DZ 10x (60x40) DAG! HI ZEI ZF YEE @AAEE

rooster verchroomd/i 2PL*P. ? l *? NP=1 LK
VP2//L*? NP=1 TL%4. ? l P=\ M*f LP? NP= 1 M

[ EBEE AD] > F [ E ] EI YE

bakplaat aluminium/O. l 23V*MP. R*. /01 23201
Q/. ` 0L*a*U=0 P*. /01 23201 %4. ? l O/L ? N*. /01 23201

[ ] BAE AD] > F [ @ ] EI YE

BakeryNorm

BAKING PARAMETERS

QUICK FUNCTIONS
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BAKING PARAMETERS

UNOX INTELLIGENT PERFORMANCE

9 BAKING
STEPS

0 - inf
TIMER

50 - 260" C
TEMPERATURE 

0-20-40-60-80-100%
HUMIDITY

2 FAN
SPEEDS

QUICK FUNCTIONS
AUTO.MATIC DATA DRIVEN COOKINGADAPTIVE.COOKING AUTO.SOFT SMART.PREHEATING

MULTI.TIME AUTOMATIC BAKING

CHEFUNOX

896 PROGRAMS PROVER CONTROL
PRECONFIG. 
WI-FI & LAN

#",&3-69

1307&3

  '  " + % + "

BAKE-OFF OVEN MASTER - behuizing en ovenkamer 
van roestvrijstaal, voorzien van een 6 inch LCD 
display met de mogelijkheid om tijd, temperatuur 
260° C, aantal stappen, hoeveelheid vocht met de 
directe vochtinjectie Steam.Plus en ventilatie snelheid 
in te stellen, het is mogelijk om tot 99 programmaí s 
op te slaan, de oven beschikt o.a. over het Dry.Plus 
systeem voor beheersing van de hoeveelheid vocht 
en het drogen van producten, automatische 
CHEFUNOX bakprogrammaí s en MULTI.Time 
technologie, geleverd zonder bakplaten of roosters 
4( m' -: 99*: 6' 7 *& ( $ ) ' +*-*\ M. 23/L \ \ *\ MLL/*N= 0\ 23V*. 3K*= f L3*
? N. 1 OLPB*L` 02QQLK*i 2MN*. *] *23? N*;C8*K2\ Q/. R*i 2MN*MNL*
Q= \ \ 2O2/2MR*M= *\ LM*M21 LB*ML1 QLP. M0PL*[ ] EbCB*301 OLP*= U*\ MLQ\ B*
. 1 = 03M*= U*\ ML. 1 *i 2MN*MNL*K2PL ? M*\ ML. 1 *23_ L ? M2= 3*$ ML. 1 > # /0\ *. 3K*
f L3M2/. M2= 3*\ QLLKB*2M*2\ *Q= \ \ 2O/L*M= *\ . f L*0Q*M= *DD*QP= VP. 1 \ B*MNL*
= f L3*N. \ B*. 1 = 3V*= MNLP*MN23V\ B*MNL*8PR> # /0\ *\ R\ ML1 *U= P*
? = 3MP= //23V*MNL*. 1 = 03M*= U*\ ML. 1 *. 3K*MNL*KPR23V*= U*QP= K0? M\ B*
. 0M= 1 . M2? *C! ' 9< 7 : X*O. l 23V*QP= VP. 1 \ *. 3K*& < ; ) "> ) 21 L*
ML ? N3= /= VRB*KL/2f LPLK*i 2MN= 0M*O. l 23V*MP. R\ *= P*P. ? l \ *
9: < +*4( m' -: 99*& ( $ ) ' +*-*O= Ó M2LP*LM*? N. 1 OPL*KL*? 02\ \ = 3*
L3*23= I B*T` 02QT*K'03*T? P. 3*;C8*KL*] *Q= 0? L \ *. f L ? */. *
Q= \ \ 2O2/2MT*KL*PTV/LP*/'NL0PLB*/. *ML1 QTP. M0PL*[ ] EbCB*/L*
3= 1 OPL*K'TM. QL \ B*̀ 0. 3M2MT*K'N01 2K2MT*. f L ? */'23_ L ? M2= 3*
K2PL ? ML*K'N01 2K2MT*$ ML. 1 > # /0\ *LM*/. *f 2ML \ \ L*KL*f L3M2/. M2= 3B*
2/*L \ M*Q= \ \ 2O/L*KL*\ . 0f LV. PKLP*_ 0\ ` 0'a*DD*QP= VP. 1 1 L \ B*
/L*U= 0P*L \ M*T` 02QTB*L3MPL*. 0MPL \ B*K0*\ R\ Mc1 L*8PR> # /0\ *Q= 0P*
? = 3MPÙ /LP*/. *̀ 0. 3M2MT*K'N01 2K2MT*LM*/L*\ T? N. VL*KL \ *QP= K02M\ B*
KL \ *QP= VP. 1 1 L \ *KL*? 02\ \ = 3*. 0M= 1 . M2̀ 0L \ *C! ' 9< 7 : X*LM*
KL*/. *ML ? N3= /= V2L*& < ; ) "> ) 21 LB*/2f PTL*\ . 3\ *VP2//L \ *= 0*Q/. ` 0L \ *
4( m' -: 99*: 9' 7 *& ( $ ) ' +*-*C7 $ -J LNg0\ L*03K*: UL3P. 01 B*
. 0\ VL \ M. MMLM*1 2M*L23L1 *] *Z= //*;C8-82\ Q/. R*1 2M*KLP*& ˆ V/2? Nl L2MB*
ZL2MB*) L1 QLP. M0P*[ ] EbCB*( 3h. N/*KLP*$ ? NP2MMLB*
9L0? NM2Vl L2M\ 1 L3VL*1 2M*KLP*K2PL l ML3*8. 1 QU23_ L l M2= 3*
$ ML. 1 > # /0\ *03K*4L/kUM03V\ VL \ ? Ni 23K2Vl L2M*L23h0\ ML//L3B*L \ *
l ˆ 33L3*O2\ *h0*DD*# P= VP. 1 1 L*VL \ QL2? NLPM*i LPKL3B*KLP*: UL3*
f LPUkVM*03MLP*. 3KLPL1 *kOLP*K. \ *8PR> # /0\ -$ R\ ML1 *h0P*$ ML0LP03V*
KLP*9L0? NM2Vl L2M\ 1 L3VL*03K*KL \ *) P= ? l 3L3\ *f = 3*# P= K0l ML3B*
. 0M= 1 . M2\ ? NL*C! ' 9< 7 : X-4. ? l QP= VP. 1 1 L*03K*K2L*
& < ; ) "> ) 21 L-) L ? N3= /= V2LB*;2LULP03V*= N3L*+= \ ML*= KLP*4/L ? NL3*

XEFT-06EU-EMRV - VITTORIA MASTER

7 = > cap. cm ? 1 6 j ' < +:
*AD] > @DX 6x (60x40) ] ZG! HI ZEI ZF YEE @EFEE YE[ ABEE

XEFT-10EU-EMRV - CAMILLA MASTER

7 = > cap. cm ? 1 6 j ' < +:
*AD] > @DD 10x (60x40) DAG! HI ZEI ZF YEE @AAEE AAXABEE

rooster verchroomd/i 2PL*P. ? l *? NP= 1 LK
VP2//L*? NP= 1 TL%4. ? l P= \ M*f LP? NP= 1 M
AD] > F [ E ] EI YE [ EBEE

bakplaat aluminium/O. l 23V*MP. R*. /01 23201
Q/. ` 0L*a*U= 0P*. /01 23201 %4. ? l O/L ? N*. /01 23201
AD] > F [ @ ] EI YE [ ] BAE

BakeryNorm
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INSTALLATIE-KIT - alleen voor BakerLux 
SHOP.Pro Camilla and Vittoria modellen 
"7 $ ) ( ; ; ( ) ": 7 -m") *-*= 3/R*U= P*1 = KL/\ *4. l LP;0I *$ ! : # > # P= *
C. 1 2//. *. 3K*62MM= P2. *
m") *8' *"7 $ ) ( ; ; ( ) ": 7 *-*032̀ 0L1 L3M*Q= 0P*/L \ *1 = Kc/L \ *
4. l LP;0I *$ ! : # > # P= *C. 1 2//. *LM*62MM= P2. **
"7 $ ) ( ; ; ( ) ": 7 $ -m") *-*30P*UkP*4. l LP;0I *$ ! : # > # P= *C. 1 2//. *
03K*62MM=P 2. *& =K L//L*

' < +: 7 = >
@FYBEE *AD] > @] F

INSTALLATIE + SCHOONMAAK KIT - alleen voor 
BakerLux SHOP.Pro Camilla and Vittoria 
modellen 
"7 $ ) ( ; ; ( ) ": 7 *+*C;' ( 7 "7 J *m") *-*= 3/R*U= P*1 = KL/\ *
4. l LP;0I *$ ! : # > # P= *C. 1 2//. *. 3K*62MM= P2. *
m") *8' *"7 $ ) ( ; ; ( ) ": 7 *+*7 ' ) ) : , ( J ' *-*032̀ 0L1 L3M*Q= 0P*
/L \ *1 = Kc/L \ *4. l LP;0I *$ ! : # > # P= *C. 1 2//. *LM*62MM= P2. **
"7 $ ) ( ; ; ( ) ": 7 *+*+' "7 "J < 7 J $ $ ' ) *-*30P*UkP*4. l LP;0I *
$ ! : # > # P= *C. 1 2//. *03K*62MM= P2. *& = KL//L*

' < +: 7 = >
FFEBEE *AD] > @] Y

SPRAYCLEANER - 750 ml 
$ # +( , C;' ( 7 ' +*-*XAE*1 /*
8S) ' +J ' 7 ) *$ # +( , &+"7 $ ' *-*XAE*1 /*
$ # +( , C;' ( 7 ' +*-*XAE*1 /*

' < +: 7 = >
DBYA *AD] > AD[

@@EBEE *AD] > ADY K= = \ *1 LM*@[ %O= I *@[ %? . PM= 3*@[ %m. PM= 3*@[

WATERONTHARDER - UNOX.Pure 
j ( ) ' +*$ : 9) ' 7 ' +*-*< 7 : X> # 0PL*
( 8: < C"$ $ ' < +*8'' ( < *-*< 7 : X> # 0PL*
j ( $ $ ' +' 7 ) ! ƒ +) ' +*-*< 7 : X> # 0PL*

' < +: 7 = >
F@ABEE *AD] > D@A
[ EDBEE *AD] > D@] 3. f 0//23V%PLU2//%PL ? N. PVL%7 . ? NUk//03V
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STOOMCONDENSOR - voor BakerLux SHOP.Pro 
modellen 
$ ) ' ( & *C: 7 8' 7 $ ' +*-*U= P*4. l LP;0I *$ ! : # > # P= *1 = KL/\ *
C: 7 8' 7 $ ' < +*8' *6( # ' < +*-*Q= 0P*/L \ *1 = Kc/L \ *
4. l LP;0I *$ ! : # > # P= *
8( & # 9m: 7 8' 7 $ : +*-*UkP*4. l LP;0I *$ ! : # > # P= *& = KL//L*

7 = > ? 1 6 j ' < +:
*AD] > @] E @DG! HI YXI F [ [ FE Z YZEBEE

AFZUIGKAP MET STOOMCONDENSOR - voor 
BakerLux SHOP.Pro LED/MASTER 600x400 ovens 
! : : 8*j ") ! *$ ) ' ( & *C: 7 8' 7 $ ' +*-*U= P*4. l LP;0I *
$ ! : # > # P= *; ' 8%& ( $ ) ' +*] EEI YEE*= f L3\ *
! : ) ) ' *( 6' C*C: 7 8' 7 $ ' < +*8' *6( # ' < +*-*Q= 0P*U= 0P\ *
4. l LP;0I *$ ! : # > # P= *; ' 8%& ( $ ) ' +*] EEI YEE*
! ( < 4' *& ") *"7 ) ' J +"' +) ' & *8( & # 9m: 7 8' 7 $ ( ) : +*-*UkP*
4. l LP;0I *$ ! : # > # P= *; ' 8%& ( $ ) ' +*] EEI YEE*L/L l MP= *̂ UL3*

7 = > ? 1 6 j ' < +:
*AD] > @] @ [ ZG! HI ZEI Z] [ FE [ EE @@FEBEE

ONDERSTEL - roestvrijstaal 
$ ) ( 7 8 $ *-*\ M. 23/L \ \ *\ MLL/*
$ : < 4( $ $ ' & ' 7 ) $ *-*23= I *
< 7 ) ' +J ' $ ) ' ; ; ' 7 *-*C7 $ *

hoog model/N2VN*1 = KL/%1 = Kc/L*N. 0M%N= NL \ *& = KL//

' < +: 7 = > ) RQL ? 1 ' < +:

*AD] > @FZ ] EI YE XYG! HI XDI ] D YYEBEE

wielenset/\ LM*= U*i NLL/\ %\ LM*KL*P= 0L \ %\ . Mh*+= //L3

' < +: 7 = > ' < +:

*AD] > @F ] [ EABEE

ONDERSTEL - roestvrijstaal 
$ ) ( 7 8 $ *-*\ M. 23/L \ \ *\ MLL/*
$ : < 4( $ $ ' & ' 7 ) $ *-*23= I *
< 7 ) ' +J ' $ ) ' ; ; ' 7 *-*C7 $ *

laag model//= i *1 = KL/%1 = Kc/L*O. \ %32LKP2VL \ *& = KL//

' < +: 7 = > ) RQL ? 1 ' < +:

*AD] > @FY ] EI YE F ] G! HI XDI ] D FYEBEE

vloer model/U/= = P*\ M. 3K%Q2LML1 L3M%4= KL3\ Mg3KLP

' < +: 7 = > ) RQL ? 1 ' < +:

*AD] > @FD ] EI YE @AG! HI XDI ] D @ZEBEE

ÿ  121 mm



MIND.Maps MASTER.Touch O N E
De kracht van uw creatieve instinct.
The power of your creative instincts.

 Eenvoudig en e! ectief, 
het bedieningspaneel van uw 
MIND.Mapsô  ONE biedt een snelle 
en nauwkeurige programmering.

Eenvoudig beheer van uw 
 kookprogrammaí s met È È n druk 
op de knop, en volledige controle 
over elke aangesloten MAXI.
Link accessoires. Het 9,5 inch 
bedieningspaneel MIND.Mapsô  
ONE geeft u de vrijheid in uw keuze: 
maak een nieuw programma, 
bewaar het in uw gepersonaliseerde 
receptenbibliotheek of gebruik 
de revolutionaire visuele 
MIND.Mapsô   technologie om uw 
kookprogramma te tekenen met 
behulp van de praktische Master 
Touch pen.

 Simple and e! ective, the 
control panel of your MIND.Mapsô  
ONE o! ers fast and precise 
programming.

The easy management of your 
cooking programs at the touch 
of a button, and complete 
control of any connected 
MAXI.Link accessories. With its 
9.5 inch touch screen, the 
MIND.Mapsô  ONE control panel 
gives you the freedom of choice: 
create a new program, save 
it in your personalised recipe 
library, or use the revolutionary 
MIND.Mapsô  visual technology to 
draw your cooking program using 
the practical Master Touch pen 

Revolutionaire functies in een intu" tief ontwerp.
Creatieve vrijheid en precisie.

Revolutionary features in an intuitive design. 
Creative freedom meets precision.

Interface MASTER.Touch O N E
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Interface MASTER.Touch OO N
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MIND.Maps MASTER.Touch P"L"U"S
Het plezierige gevoel van totale controle.
The pleasure of being in control.

Interface MASTER.Touch P L U S

 Innovatief en toch eenvoudig   
het is de nieuwe grens van 
communicatie tussen u en uw oven.

De controle van uw MIND.Mapsô  
 PLUS oven is het resultaat van 
verschillende revolutionaire 
ideeÎ n en gebruiksgemak. Het 
9,5 inch bedieningspaneel van 
uw MIND.Mapsô  PLUS biedt u een 
ongekende keuze: creÎ er vrijuit 
een programma, gebruik È È n van 
de beschikbare automatische 
bereidingsprocessen en beheer 
maximaal 10 bereidingen 
tegelijkertijd. Maak gerust uw 
keuze. 
MIND.Mapsô  PLUS staat altijd voor 
u klaar. 

 Innovative yet simple   ití s 
the new frontier of communication 
between you and your oven. 

The control panel of your 
MIND.Mapsô  PLUS is the result 
of combining revolutionary 
ideas with ease of use. 
With its 9.5 inch touch screen, 
the MIND.Mapsô  PLUS control 
panel gives you maximum 
possibility of choice: create 
your own program, use one of 
the many automatic cooking 
programs available and manage 
up to 10 timers simultaneously. 
The choice is yours. 
MIND.Mapsô  PLUS will always be 
ready. 

Geavanceerde functies, hoge snelheid.
U bent goed tegen elke uitdaging opgewassen.

Advanced features, high speed.
Rising to the challenge is easy.
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BAKERTOP
CHEFTOP

Unox Intensive Cooking
You chose not to settle for less. Maximum cooking intensity.
Thanks to its technology, your CHEFTOP MIND.Mapsô  oven is the most efficient and evolved cooking instrument 
in your kitchen, capable of guaranteeing extremely high performance levels and noticeable savings in terms of 
time, energy and labour in each one of its applications. Perfect cooking, uniformity in each pan inserted into the 
oven, saturated and dense steam in a few seconds or complete extraction of humidity, intense or gentle air flows. 
The combination oven taken to its maximum expression. But thatí s not all: UNOX INTENSIVE.Cooking also allows 
you to use your CHEFTOP MIND.Mapsô  for cooking that is normally carried out with traditional equipment such 
as static or convection ovens.

DRY.Maxiô
Humidity gives way to flavour.
Humidity is extracted, removed, eliminated. In part or 
completely, you decide. Give your preparations perfect 
consistency, colour and crunchiness every time. Well 
defined and subtle flavours, never mixed together. 
Meat, fish and vegetables maintain their identity and 
enhance their characteristics even when cooked at the 
same time. DRY.Maxiô  is the technology youí ll never 
go without; the absence of humidity gives your more 
flavourful preparations even greater concentration. 
Ending a cooking process with DRY.Maxiô  will be like 
signing your masterpiece. Get used to doing great things.

AIR.Maxiô
Conducts, unites, transforms.
The high-flow multi-fan AIR.Maxiô  system offers reliable 
results in every application. Powerful air flows capable 
of pushing heat into the depth of food, shortening 
cooking times for meat, fish and vegetables, grilled, 
fried or roast food, but which also provide controlled 
and gentle ventilation for gentle cooking, dehydration, 
delicate browning and overnight cooking. AIR.Maxiô  
technology guarantees the best uniformity of cooking 
in every load condition for every kind of food thanks to 
the rotation reversals that occur according to the load 
and food type. Choose not to settle for less.

STEAM.Maxiô
The power of steam is in your hands.
The continuous and rigorous control and precise 
calculation of the humidity changes in the cooking 
chamber make STEAM.Maxiô  your best ally in your 
cooking processes. From a hot dense cloud that 
envelops your food, to partial humidity. From 35 to 
260 degrees. Everything you want. As you want it. 
STEAM.Maxiô  adapts to high cooking performance 
and at the same time guarantees energy and water 
savings thanks to the on-demand production of 
steam that is regulated by precise algorithms.
Perfection. Density and Intensity.

EFFICIENT.Powerô
Power and efficiency.
High-efficiency heating elements or SPIDO.GASô  
forced air burners system with patented symmetrical 
heat exchangers: whichever power source you choose 
for your CHEFTOP MIND.Mapsô  PLUS, youí re always 
guaranteed maximum performance and efficiency. 
Maximum speed of temperature rise and precisely 
maintaining it, energy savings ensured by the triple-
glazed door and high performance insulating materials. 
In figures? From 60 to 260" C in 300 seconds in both 
electric and gas models. Category leading efficiency in 
combi mode, dry air and steam according to ENERGY 
STAR certification. 

 Innovation, quality, ease of use.
Unox technologies for CHEFTOP BAKERTOP MIND.Mapsô
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BAKERTOP
CHEFTOP

Unox Intensive Cooking
U wilt meer: maximale bereidingsintensiteit
Dankzij de technologieÎ n is uw CHEFTOP MIND.Mapsô  oven het meest efficiÎ ntie en geavanceerde instrument 
in uw keuken dat zeer hoge prestaties en bij elke toepassing waarneembare besparingen op het gebied van 
tijd, energie en arbeidskosten kan waarborgen. Perfecte bereidingen, uniformiteit op elke tray, stoom binnen 
een enkele seconde of een volledige verwijdering van het vocht, intense of delicate luchtstromen. Het beste op 
het gebied van combi ovens. Maar dit is niet alles: UNOX INTENSIVE.Cooking biedt u de mogelijkheid om uw 
CHEFTOP MIND.Mapsô  oven ook te gebruiken voor bereidingen die normaal gesproken met traditionele ovens, 
zoals statische elektrische ovens of convectie-ovens, worden verricht

DRY.Maxiô
Vochtigheid maakt ruimte voor smaak.
Vochtigheid geÎ xtraheerd, verwijderd, geÎ limineerd. 
Deels of volledig, de keuze is aan u. Zorg ervoor dat 
uw gerechten altijd consistent perfect gebraden 
en perfect krokant zijn. Uitgesproken maar delicate 
smaken die zich nooit vermengen. Gemengde 
bereidingen van vlees, vis of groenten die hun identiteit 
behouden en hun eigenschappen benadrukken. 
DRY.Maxiô  is de technologie waar u naar op zoek 
bent. De afwezigheid van vocht zorgt ervoor dat 
uw smakelijkste gerechten geconcentreerder 
zijn. Een bereiding afsluiten met DRY.Maxiô  komt 
overeen met het aanbrengen van uw signatuur op 
een kunstwerk. Bereid u voor op grote resultaten.

AIR.Maxiô
Stuurt, combineert, transformeert.
Het AIR.Maxiô -systeem met high flow multi-ventilatoren 
waarborgt een uitstekend resultaat bij elke applicatie. 
Krachtige luchtstromen die de warmte tot diep in het 
voedsel laten binnendringen, de bereidingstijd voor 
vlees, vis en groenten, gegrilde, gefrituurde of gebraden 
gerechten verkorten, maar tevens een gecontroleerde, 
delicate en rustige ventilatie voor zachte bereidingen, 
drogingsprocessen, delicaat braden of bereidingen 
die de hele nacht duren. De AIR.Maxiô -technologie 
waarborgt een uitstekend gelijkmatige bereiding bij 
elke belasting en voor elk type voedsel dankzij de 
omkering van de draairichting die afhankelijk van de 
belasting en het voedsel plaatsvindt. U wilt meer.

STEAM.Maxiô
U heeft de kracht van stoom in uw handen.
Dankzij de continue en rigoureuze controle en exacte 
berekening van de schommelingen in de vochtigheid 
in de ovenruimte wordt STEAM.Maxiô  uw beste 
bondgenoot tijdens uw bereidingsprocessen. Van 
een dichte, warme wolk die uw gerechten omringt 
tot een gedeeltelijke vochtigheid. Van 35 naar 260 
graden. Waar u ook naar op zoek bent en hoe u 
maar wilt. Met STEAM.Maxiô  raakt u gewend aan 
hoge bereidingsprestaties, terwijl u tegelijkertijd 
energie en water bespaart dankzij de on-demand-
productie van stoom die door exacte algoritmen 
wordt geregeld. Perfectie, dichtheid en intensiteit.

EFFICIENT.Powerô
Vermogen en efficiÎ ntie.
Hoog rendement elementen of het SPIDO.Gasô -
systeem met geventileerde branders en gepatenteerde 
symmetrische warmtewisselaars: voor welk type u ook 
kiest, met uw CHEFTOP MIND. Mapsô  PLUS worden altijd 
de maximale prestaties en efficiÎ ntie gewaarborgd. 
Maximaal snelle temperatuurstijging en precisie in het 
behoud van de temperatuur, energiebesparing dankzij 
driedubbelglas en hoogwaardige isolatiematerialen. 
Wilt u cijfers? Een overgang van 60" C naar 260" C 
in 300 seconden voor zowel de elektrische versie 
als de gasversie. TopefficiÎ ntie binnen de categorie 
gecombineerde werking, droge lucht en stroom 
overeenkomstig het ENERGY STAR certificaat. 

 Innovatie, kwaliteit, gebruiksgemak.
Unox technologieÎ n voor CHEFTOP BAKERTOP MIND.Mapsô
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BAKERTOP MASTER.Touch O N E
U kunt elke uitdaging aanÖ

INSTELLING Eenvoudig. Volledig. IntuÔ tief.
De vrijheid om elk bereidingsproces duidelijk en intuÔ tief te kunnen instellen. Al uw parameters 
op È È n scherm: u kunt de uren, minuten en seconden instellen of kiezen voor een oneindige 
bereidingswijze of het ës nachts warmhouden. Kies de gewenste temperatuur, het klimaat en 
de ventilatiesnelheid voor elk bereidingstype. CreÎ er maximaal 9 verschillende instellingen die 
automatisch geprogrammeerd kunnen worden om alles dat u wilt te kunnen bereiden.

PROGRAMMAí S Uw meesterwerk. Vandaag, morgen, altijd.
Al uw bereidingen zijn uniek en kunnen herhaald worden dankzij de persoonlijke bibliotheek 
waar u uw bereidingsprogrammaí s in kunt opslaan en ordenen. CHEFTOP MIND.Mapsô  biedt de 
mogelijkheid om maximaal 380 programmaí s op te slaan en ze te organiseren in 16 verschillende 
groepen. De recepten kunnen dus worden ingedeeld naar aanleiding van de chef koks die ze 
gebruiken of op type levensmiddel, zoals vlees, vis, groenten en desserts. De oven wordt het 
referentiepunt van uw keuken. 

MIND.Mapsô  Kies geen bereiding, maar ontwerp de uwe.
Voeg uw master touch toe. Vrijuit, wanneer u dit wilt. Maak uw creativiteit herhaalbaar. De 
MIND.Mapsô  technologie met visuele taal biedt u de mogelijkheid om met slechts een aantal 
handelingen op het display zelfs de meest ingewikkelde bereidingen te realiseren. 
Met de pen die in de handgreep van uw CHEFTOP MIND.Mapsô  PLUS is opgenomen kunt u de 
meest ingewikkelde bereidingsprocessen met maximale creativiteit uittekenen en oproepen 
wanneer u dit wilt. U bedenkt, de oven voert uit. 

UNOX.CARE PROGRAMMA Bescherm de prestatie die je verdient. 
DET & Rinseô  is het reinigings  en glansmiddel ontworpen om elke dag maximale hygiÎ ne te 
garanderen, lagere verbruikscijfers en duurzaamheid van elk onderdeel van uw CHEFTOP MIND.
Mapsô   oven met het automatisch was systeem Rotor.KLEANô  U kunt kiezen tussen de dubbele 
concentratie DET & Rinseô  PLUS voor moeilijk te verwijderen vuil of DET & Rinseô  ECO voor 
dagelijkse reiniging en maximale milieuvriendelijkheid.
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BAKERTOP MASTER.Touch P"L"U"S
Ö en overtreft uw eigen verwachtingen

Voor een uitgebreid en compleet overzicht met informatie over de gehele serie 
Mind.Maps Ovens vraagt U de separate folders aan 

of bezoek onze website www. .com

LONG.Life4 ñ  registreer U oven op internet
Unox biedt de mogelijkheid tot verlenging van de garantie op 
onderdelen tot 4 jaar of 10.000 draaiuren. 
Dit is het LONG-LIFE-programma, tastbaar bewijs van de 
kwaliteit en betrouwbaarheid van de MIND.Maps ovens.

CHEFUNOX Kies wat u wilt bereiden. Start. Dat is alles.
Stel u voor dat u kunt beschikken over een bibliotheek aan afgemeten bereidingsprogrammaí s 
waarmee u het maximale resultaat kunt behalen zonder tijd en grondstoffen te verspillen. 
Kies het type bereiding, kies het soort voedsel, stel de gewenste bereidingsgraad in en uw 
CHEFTOP MIND.Mapsô  PLUS doet de rest. CHEFUNOX is het antwoord op de vraag naar hoge en 
herhaaldelijke kwaliteitsnormen. In elke situatie. 

MULTI.Time Multitasking waar u altijd van heeft gedroomd.
De gejaagdheid van een service op het drukste moment, de orders, de druk, de warmte en de 
spanning. Maar ook de noodzaak om binnen zo kort mogelijke tijd alles te regelen. Op nette en 
georganiseerde wijze. Dit is het moment waarop de MULTI. Time technologie zich het beste uit 
door u de mogelijkheid te bieden om maximaal 10 bereidingen tegelijkertijd te beheren en altijd 
alles met een enkele blik onder controle te houden. 

MISE.EN.PLACE We gaan verder dan de organisatie van een keuken.
We hebben het onmogelijke mogelijk gemaakt. Met MISE.EN.PLACE wordt uw CHEFTOP MIND.
Mapsô  PLUS oven nog waardevoller en intelligenter. Dankzij een unieke en intuÔ tieve functie stelt 
de oven de volgorde en de correcte tijden waarop de trays in de ovenruimte geplaatst moeten 
worden voor, zodat uw gerechten op exact hetzelfde moment gereed zullen zijn. Punctueel zijn 
was nooit eerder zo eenvoudig. 

ADAPTIVE.Cookingô  Altijd perfecte resultaten.
De ADAPTIVE.Cookingô  technologie 
transformeert uw oven in een intelligent 
instrument dat uw instellingen kan 
interpreteren en het gewenste resultaat 
begrijpt. Aan de hand van sensoren 
registreert uw CHEFTOP MIND.Mapsô  PLUS 
de schommelingen in de vochtigheid en de 
temperatuur, begrijpt het hoeveel voedsel 
daadwerkelijk in de oven is geplaatst en 
regelt het automatisch de bereiding door 
in te grijpen op alle parameters en de 
gecombineerde werking van de 
INTENSIVE.Cookingô  technologieÎ n te 
moduleren, zodat u elke keer weer een 
identiek en perfect resultaat behaalt. 
Precies zoals u in gedachten had.
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BAKERTOP MASTER.Touch O N E
You rise to meet every challengeÖ

SET Simple. Comprehensive. Intuitive.
The freedom to create any cooking program, in a clear and intuitive way. All of your parameters 
appear on one screen. You can set hours, minutes and seconds, or choose infinity cooking mode 
or even an overnight program. Choose the temperature you want, choose the climatic conditions 
and the fan speed. Create up to 9 steps in your cooking program, to cook anything that you 
want, exactly as you want it.

PROGRAMS Your masterpieces. Today, tomorrow, forever.
All of your creations are unique and repeatable thanks to your personal recipe book which 
allows you to save and organise your cooking programs. CHEFTOP MIND.Mapsô  PLUS allows 
you to save over 380 programs and to organise them into 16 different groups, so you can group 
your recipes according to who will use them or according to type of food, such as meat, fish, 
vegetables and deserts. It will become an invaluable tool in your kitchen. 

MIND.Mapsô  Don't select a cooking program, draw your own.
Add your Touch of Brilliance. Freely, whenever you want. Make your creativity repeatable. 
The MIND.Mapsô  visual language technology allows the most elaborate cooking processes 
to be created by hand on the control panel. With the pen set in the handle of your 
CHEFTOP MIND.Mapsô  PLUS you can draw even the most complex cooking processes with the 
utmost creative freedom and then repeat them whenever you want. You create, the oven works. 

UNOX.CARE PROGRAM Protect the performance you deserve. 
DET&Rinseô  is the detergent and rinse aid especially designed to ensure every day maximum 
hygiene levels, lower consumption rates and the durability of every component of your 
CHEFTOP MIND.Mapsô  oven with the automatic washing system Rotor.KLEANô  You can choose 
between double concentration DET&Rinseô  PLUS for harder to shift dirt or DET&Rinseô  ECO for 
daily cleaning and maximum eco friendliness.
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BAKERTOP MASTER.Touch P"L"U"S
Ö and exceed your own expectations

For an extended and complete overview with information about 
the range of Mind. Maps Ovens ask for the separate leafl  ets 

or visit our website www. .com

LONG.Life4 ñ  register your oven on internet
and Unox o! ers the possibility to extend the warranty on parts 
up to 4 years or 10,000  working-hours. 
This is the LONG-LIFE  programme, tangible proof of the quality 
and reliability of the MIND Maps ovens.

CHEFUNOX Choose what you want to cook. Start. That's it.
Imagine you have full use of a library of cooking programs calibrated to achieve the best results 
with zero waste of time and raw material. Choose the cooking method, select the food category, 
set the degree of cooking required and your CHEFTOP MIND.Mapsô  PLUS oven will do the rest. 
CHEF.UNOX is the answer to the demand for high and repeatable quality standards. 
In every situation. 

MULTI.Time Multitasking youí ve always dreamed of.
The frenzy of service at peak times, shouting out orders, pressure, heat, tension. 
The need to manage everything in the shortest time possible. Orderly and organised. 
This is the moment in which MULTI.Time technology comes into play, giving you the 
possibility of managing up to 10 cooking processes at the same time and always having 
maximum control at a glance. 

MISE.EN.PLACE We've gone further than kitchen organisation.
The incredible possible. With MISE. EN.PLACE, your CHEFTOP MIND.Mapsô  PLUS oven acquires 
even more value and intelligence. Thanks to a unique and intuitive function, it recommends the 
correct order and times to insert each pan into the cooking chamber so that all your products 
are ready at the same time. Being on time has never been so simple.

ADAPTIVE.Cookingô  Perfect results. Every time.
The ADAPTIVE.Cookingô  technology 
transforms your oven into an intelligent 
tool capable of interpreting your settings 
and understanding your desired result. 
Through its sensors and intelligence, your 
CHEFTOP MIND.Mapsô  PLUS registers 
changes in humidity and temperature. 
It effectively understands the quantity 
of food inserted into the oven to then 
automatically regulate the cooking 
process by acting on all the parameters 
and modulating the combined action of 
the INTENSIVE.Cookingô  technologies, 
guaranteeing you an identical and perfect 
result every time. Exactly as you imagined. 
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BAKE-OFF OVEN - het bedieningspaneel geeft 
u de vrijheid: maak een nieuw programma, 
bewaar het in uw gepersonaliseerde 
receptenbibliotheek of gebruik de 
revolutionaire visuele MIND.Mapsô -technologie, 
met DRY.Maxi technologie voor de ideale 
luchtvochtigheid, Steam.Maxi voor perfect 
stomen, Air.Maxi voor een perfecte hete 
luchtcirculatie, automatische reinigingssysteem 
Rotor.Klean, afstand tussen de roosters is 
80mm, wordt geleverd zonder roosters of 
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BAKE-OFF OVEN 
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AFZUIGKAP - roestvrijstaal met 
stoomcondensor, voor BakerTop MindMaps 
ovens 
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8 < 7 $ ) ( 4Z< J ! ( < 4' *-*C7 $ *1 2M*8. 1 Ql = 3KL3\ = PB*UkP*
4. l LP) = Q*& 23K& . Q\ *e UL3*

XEBHC-HCEU

' < +: 7 = > ? 1 6 j
@YAEBEE *AD] > Y@E [ YG! HI Z] I @@A [ FE @EE

ONDERSTELLEN - roestvrijstaal, voor BakerTop 
MindMaps ovens 
$ ) ( 7 8 $ *-*\ M. 23/L \ \ *\ MLL/B*\ 02M. O/L*U= P*4. l LP) = Q*& 23K& . Q\ *
=f L3\ *
$ : < 4( $ $ ' & ' 7 ) $ *-*23= I B*. K. QMT*Q= 0P*/L \ *U= 0P\ *4. l LP) = Q*
& 23K& . Q\ *
< 7 ) ' +J ' $ ) ' ; ; ' 7 *-*C7 $ B*VLL2V3LM*UkP*4. l LP) = Q*
& 23K& . Q\ *e UL3*

XWARC-07EF-H - hoog model/N2VN*1 =K L/
1 =K c/L*N. 0M%N= NL \ *& = KL//

' < +: 7 = > ? 1 voor/U= P%Q= 0P%UkP
] @ABEE *AD] > YDE XAG! HI ZYI X[ 4. l LP) = Q*& 23K& . Q\

XWARC-00EF-M - tussen model/23MLP1 LK2. ML*1 = KL/
1 =K c/L*23MLP1 TK2. 2PL%hi 2\ ? NL3*& =K L//

' < +: 7 = > ? 1 voor/U= P%Q= 0P%UkP
FDEBEE *AD] > YZ[ Y] G! HI ZYI X[ 4. l LP) = Q*& 23K& . Q\

XWARC-00EF-L - laag model//=i *1 =K L/
1 =K c/L*O. \ %32LKP2VL \ *& = KL//

' < +: 7 = > ? 1 voor/U= P%Q= 0P%UkP
F ] EBEE *AD] > YZF F@G! HI ZYI X[ 4. l LP) = Q*& 23K& . Q\

XWALC-00EF-F - vloer model/U/==P *\ M. 3K
Q2LML1 L3M%4=K L3\ Mg3KLP

' < +: 7 = > ? 1 voor/U= P%Q= 0P%UkP
F@EBEE *AD] > YZD @@G! HI ZYI X[ 4. l LP) = Q*& 23K& . Q\

WIELENSET - 4 zwenkwielen waarvan
2 geremd t.b.v. MindMaps onderstellen 
$ ' ) *: 9*j ! ' ' ; $ *-*Y*\ i 2f L/? . \ M= P\ *= U*i N2? N*[ *i 2MN*OP. l L*U= P*
MNL*& 23K& . Q\ *\ M. 3K\ *
$ ' ) *8' *+: < ' $ *-*Y*P= 0L \ *KL \ ` 0L//L \ *KL0I *. f L ? *UPL23*a*Q2LKB*
Q=0 P*/L \ *\ = 0\ O. \ \ L1 L3M\ *& 23K& . Q\ *
$ ( ) Z*+: ; ; ' 7 *-*Y*;L3l P= //L3*i = f = 3*[ *VLOPL1 \ MB*UkP*
< 3MLPVL \ ML//L3*& 23K& . Q\ *

' < +: 7 = > ! *? 1
[ EABEE *AD] > @F ] @@

ÿ  121 mm
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INSTALLATIE-KIT - onmisbaar voor perfecte 
werking en installatie van de MindMaps ovens 
"7 $ ) ( ; ; ( ) ": 7 -m") *-*23K2\ QL3\ . O/L*U= P*QLPUL ? M*U03? M2= 323V*
. 3K*23\ M. //. M2= 3*= U*MNL*& 23K& . Q\ *= f L3\ *
m") *8' *"7 $ ) ( ; ; ( ) ": 7 *-*23K2\ QL3\ . O/L*Q= 0P*03*
U= 3? M2= 33L1 L3M*2PPTQP= ? N. O/L*LM*/'23\ M. //. M2= 3*KL \ *U= 0P\ *
& 23K& . Q\ *
"7 $ ) ( ; ; ( ) ": 7 $ -m") *-*< 3f LPh2? NMO. P*UkP*K2L*L23i . 3KUPL2L*
903l M2= 3*03K*"3\ M. //. M2= 3*KLP*& 23K& . Q\ *e UL3*

XUC001

7 = > ' < +:
*AD] > [ ZA @] ABEE

VOORSPOELDOUCHE - compleet 
+"7 $ "7 J *$ ! : j ' +*-*? = 1 Q/LML*
8: < C! ' *# +S-+"7 « ( J ' *-*? = 1 Q/LM*
6: +$ # ‹ ;8 < $ C! ' *-*m= 1 Q/LMM*

XHC001

7 = > ' < +:
*AD] > AD] @[ ABEE

OVENREINIGER & GLANS - uitsluitend voor 
MindMaps ovens 
: 6' 7 *8' ) ' +J ' 7 ) *&*+"7 $ ' *-*= 3/R*U= P*& 23K& . Q\ *= f L3\ *
8S) ' +J ' 7 ) *&*+"7 C' Z*9: < +*-*\ L0/*Q= 0P*/L \ *U= 0P*
& 23K& . Q\ *
: 9' 7 +' "7 "J ' +*< 7 8*J ;( 7 Z*-*. //L23*UkP*& 23K& . Q\ *e UL3*

DB 1015

7 = > Fles%4= MM/L%4= 0ML2//L%9/. \ ? N ) RQL ' < +:
*AD] > AD@  1 x 1 Ltr. A @EBAE
*AD] > ADF 10 x 1 Ltr. DDBEE

DB 1018 - ECO

7 = > Fles%4= MM/L%4= 0ML2//L%9/. \ ? N ) RQL ' < +:
*AD] > ADZ  1 x 1 Ltr. B @EBDA
*AD] > ADD 10 x 1 Ltr. @EYBEE

WATERONTHARDER - geschikt voor de 
MindMaps ovens 
j ( ) ' +*$ : 9) ' 7 ' +*-*\ 02M. O/L*U= P*& 23K& . Q\ *= f L3\ *
( 8: < C"$ $ ' < +*8'' ( < *-*. QQP= QP2T\ *Q= 0P*0M2/2\ . M2= 3*. f L ? *
/L \ *U= 0P\ *& 23K& . Q\ *
j ( $ $ ' +' 7 ) ! ƒ +) ' +*-*VLL2V3LM*UkP*& 23K& . Q\ *e UL3*

TYPE Pure
7 = > ! *? 1 ) RQL W*? 1 ' < +:
*AD] > D@A A] X! CEEF @A F@ABEE

WATERONTHARDER - navulling 
j ( ) ' +*$ : 9) ' 7 ' +*-*PLU2//*
( 8: < C"$ $ ' < +*8'' ( < *-*PL ? N. PVL*
j ( $ $ ' +' 7 ) ! ƒ +) ' +*-*7 . ? NUk//03V*

7 = > ! *? 1 ) RQL W*? 1 ' < +:
*AD] > D@] AA X! CEEY @A [ EDBEE

A

B



BAKERTOP/CHEFTOP MASTER.Touch O N E
U kunt elke uitdaging aanÖ

UITDAGING 1 SELECTEER GEEN BAKPROGRAMMA MAAR STEL UW EIGEN BAKPROGRAMMA SAMEN.
Met de MIND.Mapsô  technologie voor visuele taal kunt u zelfs de meest 
gecompliceerde bakprocessen met een paar eenvoudige handbewegingen op het 
scherm tot een goed einde brengen.

UITDAGING 2 LEG UW VLEUGJE GENIALITEIT VAST VOOR HERHAALDELIJK GEBRUIK.
Met MIND.Mapsô  kunt u al uw bakprocessen opslaan en deze omzetten in een 
schat aan ervaring waarvan al uw medewerkers gebruik kunnen maken. Uw vleugje 
genialiteit kan zo vaak worden toegepast als u wilt, met È È n druk op de knop.

UITDAGING 3 BLADERDEEG, BISCUITGEBAK, SOEZENDEEG EN NOG VEEL MEER.
Welke bakmethode u ook wilt gebruiken en welk luchtvochtigheidsniveau u ook 
nodig hebt, DRY.Maxiô  en STEAM.Maxiô  regelen de luchtvochtigheid in de oven 
zodat resultaten van de allerhoogste kwaliteit worden bereikt.

UITDAGING 4 EIS ALTIJD MAXIMALE KWALITEIT, BIJ ELKE HOEVEELHEID.
De AIR.Maxiô  technologie circuleert de lucht op een perfect uniforme manier. Wat de 
hoeveelheid ook is: u krijgt altijd maximale kwaliteit en uniformiteit, van de laagste 
tot de hoogste pan.

UITDAGING 5 WERK IN EEN VEILIGE OMGEVING.
Het Protek.SAFEô  isolatiemateriaal houdt de externe temperatuur van de oven op 
een veilige werktemperatuur.

UITDAGING 6 VERSPIL UW EIGEN TIJD OF DE TIJD VAN UW MEDEWERKERS NIET.
De AIR.Maxiô  technologie vermindert de baktijd met wel 40% vergeleken met 
de voorgaande CHEFTOPô  ovens. Dankzij het automatische Rotor.KLEANô 
reinigingssysteem in combinatie met het DET&Rinseô  reinigingsmiddel houdt u meer 
tijd over zodat u nieuwe uitdagingen in de keuken kunt aannemen.

UITDAGING 7 BEHAAL EEN SNELLER RENDEMENT OP UW INVESTERING DOOR ENERGIE TE BESPAREN.
De Spido.GAS+ô   (alleen voor PLUS modellen) en Protek.SAFEô  systemen zorgen 
voor een hogere efficiÎ ntie van het bakproces met het dubbele voordeel van respect 
voor het milieu en lagere bedrijfskosten.

UITDAGING 8 EIS EEN BETROUWBARE OVEN DIE NIET VAN OPHOUDEN WEET. NET ALS U.
Innovatieve maar betrouwbare technologieÎ n gecombineerd met robuuste 
productiedetails. Unox is niet bang voor tijd en maakt het mogelijk om uw 
productgarantie* tot maximaal 4 jaar of 10.000 bedrijfsuren te verlengen. 
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BAKERTOP/CHEFTOP MASTER.Touch P"L"U"S
Ö en overtreft uw eigen verwachtingen

De MIND.Maps PLUS ovens 
garanderen ook de volgende uitdagingen
UITDAGING 9 WERK MET EEN INTELLIGENTE OVEN.

Het ADAPTIVE.Cookingô  systeem weet welke resultaten u wenst, interpreteert uw 
bakparameters, legt de veranderingen in de luchtvochtigheid en temperatuur tijdens 
het bakproces vast, en stelt de beste manier voor om precies dat resultaat te bereiken 
dat u wenst.

UITDAGING 10 BEGIN MET BAKKEN, ZELFS ALS U DE OVEN NIET KENT.
Als u wilt delegeren, helpt ChefUnox u met een breed scala aan populaire 
bakprogrammaí s. Alle ervaring van Unox is met È È n druk op de knop beschikbaar.

UITDAGING 11 BAK VERSCHILLENDE GERECHTEN, ALLEMAAL OP HETZELFDE MOMENT.
Met het MULTI.Time programma kunt u op hetzelfde moment maximaal 10 verschillende 
producten bakken. Elke heeft een timer toegewezen die de status van het bakproces 
aangeeft en adviseert u wanneer het klaar is

UITDAGING 12 BEREID VERSCHILLENDE MAALTIJDONDERDELEN EN LAAT ZE ALLEMAAL OP DEZELFDE TIJD KLAAR ZIJN.
Het MISE.EN.PLACE programma geeft u de exacte tijden waarop en de volgorde 
waarin u producten met verschillende baktijden in de oven moet plaatsen, zodat ze 
allemaal op dezelfde tijd klaar zijn.

Maps PLUS ovens

Voor een uitgebreid en compleet overzicht met informatie over de gehele serie 
Mind.Maps Ovens vraagt U de separate folders aan 

of bezoek onze website www. .com

LONG.Life4 ñ  registreer U oven op internet
Unox biedt de mogelijkheid tot verlenging van de garantie op 
onderdelen tot 4 jaar of 10.000 draaiuren. 
Dit is het LONG-LIFE-programma, tastbaar bewijs van de 
kwaliteit en betrouwbaarheid van de MIND.Maps ovens.
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BAKERTOP/CHEFTOP MASTER.Touch O N E
You rise to meet every challengeÖ

CHALLENGE 1 DONí T SELECT A COOKING PROGRAM. DRAW YOUR OWN.
The MIND.Mapsô  visual language technology allows you to achieve even the most 
elaborate cooking processes with a few simple hand drawn gestures on the screen.

CHALLENGE 2 MAKE YOUR MASTER TOUCH REPEATABLE.
With MIND.Mapsô  you can save all your cooking processes and transform them into a 
patrimony of experience for all of your collaborators to use. Your touch of brilliance 
can be repeated as many times as you wish, at the touch of a button.

CHALLENGE 3 GRILL, FRY, STEAM, AND SO MUCH MORE.
AIR.Maxiô  technology distributes the air in a perfectly uniform manner. Whatever the 
load size you always have maximum quality and uniformity, from the lowest to the 
highest pan. 

CHALLENGE 4 ALWAYS DEMAND MAXIMUM QUALITY, WHATEVER THE LOAD.
Protek.SAFEô  insulation material keeps the external temperature of the oven at a 
safe working temperature.

CHALLENGE 5 WORK IN A SAFE ENVIRONMENT.
Het Protek.SAFEô  isolatiemateriaal houdt de externe temperatuur van de oven op 
een veilige werktemperatuur.

CHALLENGE 6 DONí T WASTE YOUR TIME, OR YOUR TEAMí S TIME.
AIR.Maxiô  technology reduces the cooking time by up to 40% compared to the 
previous CHEFTOPô  ovens. The Rotor.KLEANô  automatic washing system together 
with DET&Rinseô  detergent leaves you with more free time to take on new challenges 
in the kitchen.

CHALLENGE 7 GET A FASTER RETURN ON YOUR INVESTMENT BY SAVING ENERGY.
The Spido.GAS+ô  (only for PLUS models) and Protek.SAFEô  systems increase the 
efficiency of the cooking process with the double advantage of respect for the 
environment and reduced running costs. 

CHALLENGE 8 DEMAND A RELIABLE AND TIRELESS OVEN. JUST LIKE YOU.
Innovative yet dependable technologies combined with robust manufacturing details. 
Unox does not fear time and allows you to extend your product warranty* up to 
4 years or 10.000 hours on time.
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BAKERTOP/CHEFTOP MASTER.Touch P"L"U"S
Ö and exceed your own expectations

CHALLENGE 9 WORK WITH AN INTELLIGENT OVEN.
The ADAPTIVE.Cookingô  system understands the results that you want, interprets 
your cooking parameters, records variations in humidity and temperature during 
the cooking process, and proposes the best way to give you exactly the result that 
you desire. 

CHALLENGE 10 START COOKING, EVEN IF YOU DONí T KNOW THE OVEN. 
When you want to delegate, ChefUnox is at hand with a wide range of popular 
cooking programs.  All the experience of Unox at the touch of a button.

CHALLENGE 11 COOK DIFFERENT FOOD, ALL AT THE SAME TIME. 
With the MULTI.Time program you can cook at the same time or in order up to 10 
different products. Each of these is assigned with a timer that shows the status of 
the cooking process and advises you when it is ready.

CHALLENGE 12 COOK DIFFERENT ITEMS AND HAVE ALL OF THEM READY AT THE SAME TIME. 
The MISE.EN.PLACE program gives you the exact timing and sequence with which 
you need to place products with different cooking times into the oven, so that they 
will all be ready at the same time. 

The MIND.Maps PLUS ovens 
also guarantee the following challenges

For an extended and complete overview with information about 
the range of Mind. Maps Ovens ask for the separate leafl  ets 

or visit our website www. .com

LONG.Life4 ñ  register your oven on internet
and Unox o! ers the possibility to extend the warranty on parts 
up to 4 years or 10,000  working-hours. 
This is the LONG-LIFE  programme, tangible proof of the quality 
and reliability of the MIND Maps ovens.

D Maps PLUS ovens
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COMBISTEAMER - het bedieningspaneel geeft 
u de vrijheid: maak een nieuw programma,
bewaar het in uw gepersonaliseerde
receptenbibliotheek of gebruik de
revolutionaire visuele MIND.Mapsô -technologie,
standaard met kerntemperatuurvoeler,
DRY.Maxi technologie voor de ideale
luchtvochtigheid, Steam.Maxi voor perfect
stomen, Air.Maxi voor een perfecte hete
luchtcirculatie, automatische reinigingssysteem
Rotor.Klean, afstand tussen de roosters is
67mm, wordt geleverd zonder roosters of
bakplaten
C: & 4"$ ) ' ( & ' +*-*MNL*? =3 MP= /*Q. 3L/*V2f L \ *R= 0*MNL*UPLLK= 1 d*
? PL . ML*. *3Li *QP=V P. 1 B*\ . f L*2M*23*R= 0P*QLP\ = 3. /2hLK*PL ? 2QL*
/2OP. PR*=P *0\ L*MNL*PLf =/ 0M2=3 . PR*f 2\ 0. /*& "7 8 > & . Q\ ô *
ML ? N3=/ =V RB*\ M. 3K. PK*i 2MN*? = PL*ML1 QLP. M0PL*QP= OLB*
8+, > & . I 2*ML ? N3= /= VR*U= P*2KL. /*N01 2K2MRB*$ ML. 1 > & . I 2*U= P*
QLPUL ? M*\ ML. 1 23VB*( 2P> & . I 2*U=P *QLPUL ? M*N= M*. 2P*? 2P? 0/. M2= 3B*
. 0M=1 . M2? *? /L . 323V*\ R\ ML1 *+= M=P > m/L. 3B*K2\ M. 3? L*OLMi LL3*
MNL*\ NL/f L \ *2\ *] X*1 1 B*\ 0QQ/2LK*i 2MN= 0M*P. ? l \ *= P*O. l 23V*MP. R\ *
C: & 4"-9: < +$ *-*/L*Q. 33L. 0*KL*? = 1 1 . 3KL*f = 0\ *K= 33L*/. *
/2OLPMTd*? PTLh*03*3= 0f L . 0*QP= VP. 1 1 LB*L3PLV2\ MPLh-/L*K. 3\ *
f =MPL*O2O/2= MNc` 0L*KL*PL ? LMML \ *QLP\ = 33. /2\ TL*= 0*0M2/2\ Lh*/. *
ML ? N3=/ =V 2L*f 2\ 0L//L*PTf =/ 0M2=3 3. 2PL*& "7 8 > & . Q\ ô B*
\ M. 3K. PK*. f L ? *? . QML0P*KL*ML1 QTP. M0PL*a*? = L0PB*ML ? N3= /= V2L*
8+, > & . I 2*Q=0 P*03L*N01 2K2MT*2KT. /LB*$ ML. 1 > & . I 2*Q= 0P*03L*
? 02\ \ =3 *a*/. *f . QL0P*Q. PU. 2MLB*( 2P> & . I 2*Q= 0P*03L*? 2P? 0/. M2= 3*
K'. 2P*? N. 0K*Q. PU. 2MLB*\ R\ Mc1 L*KL*3LMM= R. VL*. 0M= 1 . M2̀ 0L*
+= M=P > m/L. 3B*/. *K2\ M. 3? L*L3MPL*/L \ *TM. VcPL \ *L \ M*KL*] X*1 1 B*
/2f PTL*\ . 3\ *VP2//L \ *= 0*Q/. ` 0L \ *
C: & 4"-8( & # 9' +*-*K. \ *4LK2L3UL/K*V2OM*"N3L3*K2L*9PL2NL2MB*
L23*3L0L \ *# P=V P. 1 1 *h0*LP\ ML//L3B*L \ *23*"NPLP*
QLP\ =3 . /2\ 2LPML3*+LhLQMO2O/2= MNLl *h0*\ QL2? NLP3*= KLP*K2L*
PLf =/ 0M2=3 gPL*f 2\ 0L//L*& "7 8 > & . Q\ ô *-) L ? N3= /= V2L*h0*
f LPi L3KL3> *$ LP2L31 gfl2V*1 2M*mLP3ML1 QLP. M0P\ L3\ = PB*
8+, > & . I 2-) L ? N3= /= V2L*UkP*K2L*2KL. /L*;0UMUL0? NM2Vl L2MB*
$ ML. 1 > & . I 2*UkP*K. \ *QLPULl ML*8g1 QUL3B*( 2P> & . I 2*UkP*K2L*
QLPULl ML*! L2\ \ /0UMh2Pl 0/. M2= 3B*. 0M= 1 . M2\ ? NL \ *
+L232V03V\ \ R\ ML1 *+= M=P > m/L. 3B*. O\ M. 3K*hi 2\ ? NL3*KL3*
9. ? NÔK L3*OLMPgVM*] X*1 1 B*03K*i 2PK*= N3L*+= \ ML*= KLP*
4/L ? NL3*VL/2LULPM*

XECC-0523-E1R - ChefTop MindMaps ONE COMPACT

' < +: 7 = > cap. cm ? 1 6 l j
F ] EEBEE *AD] > [ F@ 5x 2/3 GN ] AG! HI AYI ] ] [ FE FBE

XECC-0523-E1R - ChefTop MindMaps ONE COMPACT

' < +: 7 = > cap. cm ? 1 6 l j
F ] EEBEE *AD] > [ FF*

* Power Version

5x 2/3 GN ] AG! HI AYI ] ] YEE AB[

XECC-0523-E1L - ChefTop MindMaps ONE COMPACT

' < +: 7 = > cap. cm ? 1 6 l j
FDEEBEE *AD] > [ [ X*

* Greep links%! . 3K/L*/LUM%Q= 2V3TL*V. 0? NL%J P2UU*/23l \

5x 2�3 GN ] AG! HI AYI ] ] YEE AB[

XECC-0523-EPR - ChefTop MindMaps PLUS COMPACT

' < +: 7 = > cap. cm ? 1 6 l j
Y@EEBEE *AD] > [ FD 5x 2/3 GN ] AG! HI AYI ] ] YEE AB[

Ch e fTo p

Mind.Maps ONE Mind.Maps PLUS

2/3 GastroNorm
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COMBISTEAMER 
C: & 4"$ ) ' ( & ' +*
C: & 4"-9: < +$ **
C: & 4"8 ƒ & # 9' +*

XEVC-0311-E1R - ChefTop MindMaps ONE

7 = > cap. cm ? 1 6 l j ' < +:
*AD] > [ @E 3x 1/1 GN AYG! HI XAI XZ [ FE FBE FEAEBEE

XEVC-0311-E1R - ChefTop MindMaps ONE

7 = > cap. cm ? 1 6 l j ' < +:
*AD] > [ @[ *

* Power Version

3x 1/1 GN AYG! HI XAI XZ YEE ABE FEAEBEE

XEVC-0311-E1L - ChefTop MindMaps ONE

7 = > cap. cm ? 1 6 l j ' < +:
*AD] > [ @F*

* Greep links%! . 3K/L*/LUM%Q= 2V3TL*V. 0? NL%J P2UU*/23l \

3x 1/1 GN AYG! HI XAI XZ YEE ABE FFAEBEE

XEVC-0311-EPR - ChefTop MindMaps PLUS

7 = > cap. cm ? 1 6 l j ' < +:
*AD] > [ @Y 3x 1/1 GN AYG! HI XAI XZ YEE ABE FAAEBEE

XEVC-0311-EPL - ChefTop MindMaps PLUS

7 = > cap. cm ? 1 6 l j ' < +:
*AD] > [ @@*

* Greep links%! . 3K/L*/LUM%Q= 2V3TL*V. 0? NL%J P2UU*/23l \

3x 1/1 GN AYG! HI XAI XZ YEE ABE FZAEBEE

1/1 GastroNorm
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Mind.Maps ONE Mind.Maps PLUS
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COMBISTEAMER - het bedieningspaneel geeft 
u de vrijheid: maak een nieuw programma, 
bewaar het in uw gepersonaliseerde 
receptenbibliotheek of gebruik de 
revolutionaire visuele MIND.Mapsô -technologie, 
standaard met kerntemperatuurvoeler, 
DRY.Maxi technologie voor de ideale 
luchtvochtigheid, Steam.Maxi voor perfect 
stomen, Air.Maxi voor een perfecte hete 
luchtcirculatie, automatische reinigingssysteem 
Rotor.Klean, afstand tussen de roosters is 
67mm, wordt geleverd zonder roosters of 
bakplaten 
C: & 4"$ ) ' ( & ' +*-*MNL*? =3 MP= /*Q. 3L/*V2f L \ *R= 0*MNL*UPLLK= 1 d*
? PL . ML*. *3Li *QP=V P. 1 B*\ . f L*2M*23*R= 0P*QLP\ = 3. /2hLK*PL ? 2QL*
/2OP. PR*=P *0\ L*MNL*PLf =/ 0M2=3 . PR*f 2\ 0. /*& "7 8 > & . Q\ ô *
ML ? N3=/ =V RB*\ M. 3K. PK*i 2MN*? = PL*ML1 QLP. M0PL*QP= OLB*
8+, > & . I 2*ML ? N3= /= VR*U= P*2KL. /*N01 2K2MRB*$ ML. 1 > & . I 2*U= P*
QLPUL ? M*\ ML. 1 23VB*( 2P> & . I 2*U=P *QLPUL ? M*N= M*. 2P*? 2P? 0/. M2= 3B*
. 0M=1 . M2? *? /L . 323V*\ R\ ML1 *+= M=P > m/L. 3B*K2\ M. 3? L*OLMi LL3*
MNL*\ NL/f L \ *2\ *] X*1 1 B*\ 0QQ/2LK*i 2MN= 0M*P. ? l \ *= P*O. l 23V*MP. R\ *
C: & 4"-9: < +$ *-*/L*Q. 33L. 0*KL*? = 1 1 . 3KL*f = 0\ *K= 33L*/. *
/2OLPMTd*? PTLh*03*3= 0f L . 0*QP= VP. 1 1 LB*L3PLV2\ MPLh-/L*K. 3\ *
f =MPL*O2O/2= MNc` 0L*KL*PL ? LMML \ *QLP\ = 33. /2\ TL*= 0*0M2/2\ Lh*/. *
ML ? N3=/ =V 2L*f 2\ 0L//L*PTf =/ 0M2=3 3. 2PL*& "7 8 > & . Q\ ô B*
\ M. 3K. PK*. f L ? *? . QML0P*KL*ML1 QTP. M0PL*a*? = L0PB*ML ? N3= /= V2L*
8+, > & . I 2*Q=0 P*03L*N01 2K2MT*2KT. /LB*$ ML. 1 > & . I 2*Q= 0P*03L*
? 02\ \ =3 *a*/. *f . QL0P*Q. PU. 2MLB*( 2P> & . I 2*Q= 0P*03L*? 2P? 0/. M2= 3*
K'. 2P*? N. 0K*Q. PU. 2MLB*\ R\ Mc1 L*KL*3LMM= R. VL*. 0M= 1 . M2̀ 0L*
+= M=P > m/L. 3B*/. *K2\ M. 3? L*L3MPL*/L \ *TM. VcPL \ *L \ M*KL*] X*1 1 B*
/2f PTL*\ . 3\ *VP2//L \ *= 0*Q/. ` 0L \ *
C: & 4"-8( & # 9' +*-*K. \ *4LK2L3UL/K*V2OM*"N3L3*K2L*9PL2NL2MB*
L23*3L0L \ *# P=V P. 1 1 *h0*LP\ ML//L3B*L \ *23*"NPLP*
QLP\ =3 . /2\ 2LPML3*+LhLQMO2O/2= MNLl *h0*\ QL2? NLP3*= KLP*K2L*
PLf =/ 0M2=3 gPL*f 2\ 0L//L*& "7 8 > & . Q\ ô *-) L ? N3= /= V2L*h0*
f LPi L3KL3> *$ LP2L31 gfl2V*1 2M*mLP3ML1 QLP. M0P\ L3\ = PB*
8+, > & . I 2-) L ? N3= /= V2L*UkP*K2L*2KL. /L*;0UMUL0? NM2Vl L2MB*
$ ML. 1 > & . I 2*UkP*K. \ *QLPULl ML*8g1 QUL3B*( 2P> & . I 2*UkP*K2L*
QLPULl ML*! L2\ \ /0UMh2Pl 0/. M2= 3B*. 0M= 1 . M2\ ? NL \ *
+L232V03V\ \ R\ ML1 *+= M=P > m/L. 3B*. O\ M. 3K*hi 2\ ? NL3*KL3*
9. ? NÔK L3*OLMPgVM*] X*1 1 B*03K*i 2PK*= N3L*+= \ ML*= KLP*
4/L ? NL3*VL/2LULPM*

XECC-0513-EPR - ChefTop MindMaps PLUS COMPACT

' < +: 7 = > cap. cm ? 1 6 l j
Y] AEBEE *AD] > [ FX 5x 1/1 GN ] AG! HI AYI ZX YEE DB[

XECC-0513-EPL - ChefTop MindMaps PLUS COMPACT

' < +: 7 = > cap. cm ? 1 6 l j
YDAEBEE *AD] > [ [ Z*

* Greep links%! . 3K/L*/LUM%Q= 2V3TL*V. 0? NL%J P2UU*/23l \

5x 1/1 GN ] AG! HI AYI ZX YEE DB[

Ch e fTo p

Mind.Maps PLUS

1/1 GastroNorm

Plus Compact



HOTELWARE & FOOD SERVICE EQUIPMENT *677

COMBISTEAMER 
C: & 4"$ ) ' ( & ' +*
C: & 4"-9: < +$ *
C: & 4"8 ƒ & # 9' +*

XEVC-0511-E1R - ChefTop MindMaps ONE

7 = > cap. cm ? 1 6 l j ' < +:
*AD] > [ FE 5x 1/1 GN ] ZG! HI XAI XZ [ FE FBE F ] EEBEE

XEVC-0511-E1L - ChefTop MindMaps ONE

7 = > cap. cm ? 1 6 l j ' < +:
*AD] > [ F ] *

* Greep links%! . 3K/L*/LUM%Q= 2V3TL*V. 0? NL%J P2UU*/23l \

5x 1/1 GN ] ZG! HI XAI XZ [ FE FBE FDEEBEE

XEVC-0511-E1R - ChefTop MindMaps ONE

7 = > cap. cm ? 1 6 l j ' < +:
*AD] > [ F [ *

* power version

5x 1/1 GN ] ZG! HI XAI XZ YEE XBE F ] EEBEE

XEVC-0511-E1L - ChefTop MindMaps ONE

7 = > cap. cm ? 1 6 l j ' < +:
*AD] > [ FA*

* Greep links%! . 3K/L*/LUM%Q= 2V3TL*V. 0? NL%J P2UU*/23l \

5x 1/1 GN ] ZG! HI XAI XZ YEE XBE FDEEBEE

XEVC-0511-EPR - ChefTop MindMaps PLUS

7 = > cap. cm ? 1 6 l j ' < +:
*AD] > [ FY 5x 1/1 GN ] ZG! HI XAI XZ YEE DBF YFAEBEE

XEVC-0511-EPL - ChefTop MindMaps PLUS

7 = > cap. cm ? 1 6 l j ' < +:
*AD] > [ [ D*

* Greep links%! . 3K/L*/LUM%Q= 2V3TL*V. 0? NL%J P2UU*/23l \

5x 1/1 GN ] ZG! HI XAI XZ YEE DBF Y] AEBEE

1/1 GastroNorm

1/1 GastroNorm

MERINGUES

Ch e fTo p

Mind.Maps ONE Mind.Maps PLUS



HOTELWARE & FOOD SERVICE EQUIPMENT*678

COMBISTEAMER - het bedieningspaneel geeft 
u de vrijheid: maak een nieuw programma, 
bewaar het in uw gepersonaliseerde 
receptenbibliotheek of gebruik de 
revolutionaire visuele MIND.Mapsô -technologie, 
standaard met kerntemperatuurvoeler, 
DRY.Maxi technologie voor de ideale 
luchtvochtigheid, Steam.Maxi voor perfect 
stomen, Air.Maxi voor een perfecte hete 
luchtcirculatie, automatische reinigingssysteem 
Rotor.Klean, afstand tussen de roosters is 
67mm, wordt geleverd zonder roosters of 
bakplaten 
C: & 4"$ ) ' ( & ' +*-*MNL*? = 3MP= /*Q. 3L/*V2f L \ *R= 0*MNL*UPLLK= 1 d*
? PL . ML*. *3Li *QP= VP. 1 B*\ . f L*2M*23*R= 0P*QLP\ = 3. /2hLK*PL ? 2QL*
/2OP. PR*= P*0\ L*MNL*PLf = /0M2= 3. PR*f 2\ 0. /*& "7 8 > & . Q\ ô *
ML ? N3= /= VRB*\ M. 3K. PK*i 2MN*? = PL*ML1 QLP. M0PL*QP= OLB*
8+, > & . I 2*ML ? N3= /= VR*U= P*2KL. /*N01 2K2MRB*$ ML. 1 > & . I 2*U= P*
QLPUL ? M*\ ML. 1 23VB*( 2P> & . I 2*U= P*QLPUL ? M*N= M*. 2P*? 2P? 0/. M2= 3B*
. 0M= 1 . M2? *? /L . 323V*\ R\ ML1 *+= M= P> m/L. 3B*K2\ M. 3? L*OLMi LL3*
MNL*\ NL/f L \ *2\ *] X*1 1 B*\ 0QQ/2LK*i 2MN= 0M*P. ? l \ *= P*O. l 23V*MP. R\ *
C: & 4"-9: < +$ *-*/L*Q. 33L. 0*KL*? = 1 1 . 3KL*f = 0\ *K= 33L*/. *
/2OLPMTd*? PTLh*03*3= 0f L . 0*QP= VP. 1 1 LB*L3PLV2\ MPLh-/L*K. 3\ *
f =MPL*O2O/2= MNc` 0L*KL*PL ? LMML \ *QLP\ = 33. /2\ TL*= 0*0M2/2\ Lh*/. *
ML ? N3=/ =V 2L*f 2\ 0L//L*PTf =/ 0M2=3 3. 2PL*& "7 8 > & . Q\ ô B*
\ M. 3K. PK*. f L ? *? . QML0P*KL*ML1 QTP. M0PL*a*? = L0PB*ML ? N3= /= V2L*
8+, > & . I 2*Q=0 P*03L*N01 2K2MT*2KT. /LB*$ ML. 1 > & . I 2*Q= 0P*03L*
? 02\ \ =3 *a*/. *f . QL0P*Q. PU. 2MLB*( 2P> & . I 2*Q= 0P*03L*? 2P? 0/. M2= 3*
K'. 2P*? N. 0K*Q. PU. 2MLB*\ R\ Mc1 L*KL*3LMM= R. VL*. 0M= 1 . M2̀ 0L*
+= M=P > m/L. 3B*/. *K2\ M. 3? L*L3MPL*/L \ *TM. VcPL \ *L \ M*KL*] X*1 1 B*
/2f PTL*\ . 3\ *VP2//L \ *= 0*Q/. ` 0L \ *
C: & 4"-8( & # 9' +*-*K. \ *4LK2L3UL/K*V2OM*"N3L3*K2L*9PL2NL2MB*
L23*3L0L \ *# P=V P. 1 1 *h0*LP\ ML//L3B*L \ *23*"NPLP*
QLP\ =3 . /2\ 2LPML3*+LhLQMO2O/2= MNLl *h0*\ QL2? NLP3*= KLP*K2L*
PLf =/ 0M2=3 gPL*f 2\ 0L//L*& "7 8 > & . Q\ ô *-) L ? N3= /= V2L*h0*
f LPi L3KL3> *$ LP2L31 gfl2V*1 2M*mLP3ML1 QLP. M0P\ L3\ = PB*
8+, > & . I 2-) L ? N3= /= V2L*UkP*K2L*2KL. /L*;0UMUL0? NM2Vl L2MB*
$ ML. 1 > & . I 2*UkP*K. \ *QLPULl ML*8g1 QUL3B*( 2P> & . I 2*UkP*K2L*
QLPULl ML*! L2\ \ /0UMh2Pl 0/. M2= 3B*. 0M= 1 . M2\ ? NL \ *
+L232V03V\ \ R\ ML1 *+= M=P > m/L. 3B*. O\ M. 3K*hi 2\ ? NL3*KL3*
9. ? NÔK L3*OLMPgVM*] X*1 1 B*03K*i 2PK*= N3L*+= \ ML*= KLP*
4/L ? NL3*VL/2LULPM*

XEVC-0711-E1R - ChefTop MindMaps ONE

' < +: 7 = > cap. cm ? 1 6 l j
YXEEBEE *AD] > [ YE 7x 1/1 GN ZAG! HI XAI XZ YEE DBD

XEVC-0711-E1L - ChefTop MindMaps ONE

' < +: 7 = > cap. cm ? 1 6 l j
YDDABEE *AD] > [ Y[ *

* Greep links%! . 3K/L*/LUM%# = 2V3TL*V. 0? NL%J P2UU*/23l \

7x 1/1 GN ZAG! HI XAI XZ YEE DBD

XEVC-0711-EPR - ChefTop MindMaps  PLUS

' < +: 7 = > cap. cm ? 1 6 l j
] @AEBEE *AD] > [ YY 7x 1/1 GN ZAG! HI XAI XZ YEE @@BX

XEVC-0711-EPL - ChefTop MindMaps  PLUS 

' < +: 7 = > cap. cm ? 1 6 l j
] YAEBEE *AD] > [ YA*

* Greep links%! . 3K/L*/LUM%Q= 2V3TL*V. 0? NL%J P2UU*/23l \

7x 1/1 GN ZAG! HI XAI XZ YEE @@BX

1/1 GastroNorm

Ch e fTo p

Mind.Maps ONE Mind.Maps PLUS



HOTELWARE & FOOD SERVICE EQUIPMENT *679

COMBISTEAMER 
C: & 4"$ ) ' ( & ' +*
C: & 4"-9: < +$ *
C: & 4"8 ƒ & # 9' +*

XEVC-1011-E1R - ChefTop MindMaps ONE

7 = > cap. cm ? 1 6 l j ' < +:
*AD] > [ AE 10x 1/1 GN @E@G! HI XAI XZ YEE @YBE ADDABEE

XEVC-1011-E1L - ChefTop MindMaps ONE

7 = > cap. cm ? 1 6 l j ' < +:
*AD] > [ A@*

* Greep links%! . 3K/L*/LUM%Q= 2V3TL*V. 0? NL%J P2UU*/23l \

10x 1/1 GN @E@G! HI XAI XZ YEE @YBE ] [ DABEE

XEVC-1011-EPR - ChefTop MindMaps  PLUS

7 = > cap. cm ? 1 6 l j ' < +:
*AD] > [ AY 10x 1/1 GN @E@G! HI XAI XZ YEE @ZBA ZFEEBEE

XEVC-1011-EPL - ChefTop MindMaps  PLUS 

7 = > cap. cm ? 1 6 l j ' < +:
*AD] > [ AA*

* Greep links%! . 3K/L*/LUM%Q= 2V3TL*V. 0? NL%J P2UU*/23l \

10x 1/1 GN @E@G! HI XAI XZ YEE @ZBA Z] EEBEE

1/1 GastroNorm

Ch e fTo p

Mind.Maps ONE Mind.Maps PLUS



HOTELWARE & FOOD SERVICE EQUIPMENT*680

COMBISTEAMER - het bedieningspaneel geeft 
u de vrijheid: maak een nieuw programma, 
bewaar het in uw gepersonaliseerde 
receptenbibliotheek of gebruik de 
revolutionaire visuele MIND.Mapsô -
technologie, standaard met 
kerntemperatuurvoeler, DRY.Maxi technologie 
voor de ideale luchtvochtigheid, Steam.Maxi 
voor perfect stomen, Air.Maxi voor een 
perfecte hete luchtcirculatie, automatische 
reinigingssysteem Rotor.Klean, afstand tussen 
de roosters is 67mm, wordt geleverd zonder 
roosters of bakplaten 
C: & 4"$ ) ' ( & ' +*-*MNL*? =3 MP= /*Q. 3L/*V2f L \ *R= 0*MNL*UPLLK= 1 d*
? PL . ML*. *3Li *QP=V P. 1 B*\ . f L*2M*23*R= 0P*QLP\ = 3. /2hLK*PL ? 2QL*
/2OP. PR*=P *0\ L*MNL*PLf =/ 0M2=3 . PR*f 2\ 0. /*& "7 8 > & . Q\ ô *
ML ? N3=/ =V RB*\ M. 3K. PK*i 2MN*? = PL*ML1 QLP. M0PL*QP= OLB*
8+, > & . I 2*ML ? N3= /= VR*U= P*2KL. /*N01 2K2MRB*$ ML. 1 > & . I 2*U= P*
QLPUL ? M*\ ML. 1 23VB*( 2P> & . I 2*U=P *QLPUL ? M*N= M*. 2P*? 2P? 0/. M2= 3B*
. 0M=1 . M2? *? /L . 323V*\ R\ ML1 *+= M=P > m/L. 3B*K2\ M. 3? L*OLMi LL3*
MNL*\ NL/f L \ *2\ *] X*1 1 B*\ 0QQ/2LK*i 2MN= 0M*P. ? l \ *= P*O. l 23V*MP. R\ *
C: & 4"-9: < +$ *-*/L*Q. 33L. 0*KL*? = 1 1 . 3KL*f = 0\ *K= 33L*/. *
/2OLPMTd*? PTLh*03*3= 0f L . 0*QP= VP. 1 1 LB*L3PLV2\ MPLh-/L*K. 3\ *
f =MPL*O2O/2= MNc` 0L*KL*PL ? LMML \ *QLP\ = 33. /2\ TL*= 0*0M2/2\ Lh*/. *
ML ? N3=/ =V 2L*f 2\ 0L//L*PTf =/ 0M2=3 3. 2PL*& "7 8 > & . Q\ ô B*
\ M. 3K. PK*. f L ? *? . QML0P*KL*ML1 QTP. M0PL*a*? = L0PB*ML ? N3= /= V2L*
8+, > & . I 2*Q=0 P*03L*N01 2K2MT*2KT. /LB*$ ML. 1 > & . I 2*Q= 0P*03L*
? 02\ \ =3 *a*/. *f . QL0P*Q. PU. 2MLB*( 2P> & . I 2*Q= 0P*03L*? 2P? 0/. M2= 3*
K'. 2P*? N. 0K*Q. PU. 2MLB*\ R\ Mc1 L*KL*3LMM= R. VL*. 0M= 1 . M2̀ 0L*
+= M=P > m/L. 3B*/. *K2\ M. 3? L*L3MPL*/L \ *TM. VcPL \ *L \ M*KL*] X*1 1 B*
/2f PTL*\ . 3\ *VP2//L \ *= 0*Q/. ` 0L \ *
C: & 4"-8( & # 9' +*-*K. \ *4LK2L3UL/K*V2OM*"N3L3*K2L*9PL2NL2MB*
L23*3L0L \ *# P=V P. 1 1 *h0*LP\ ML//L3B*L \ *23*"NPLP*
QLP\ =3 . /2\ 2LPML3*+LhLQMO2O/2= MNLl *h0*\ QL2? NLP3*= KLP*K2L*
PLf =/ 0M2=3 gPL*f 2\ 0L//L*& "7 8 > & . Q\ ô *-) L ? N3= /= V2L*h0*
f LPi L3KL3> *$ LP2L31 gfl2V*1 2M*mLP3ML1 QLP. M0P\ L3\ = PB*
8+, > & . I 2-) L ? N3= /= V2L*UkP*K2L*2KL. /L*;0UMUL0? NM2Vl L2MB*
$ ML. 1 > & . I 2*UkP*K. \ *QLPULl ML*8g1 QUL3B*( 2P> & . I 2*UkP*K2L*
QLPULl ML*! L2\ \ /0UMh2Pl 0/. M2= 3B*. 0M= 1 . M2\ ? NL \ *
+L232V03V\ \ R\ ML1 *+= M=P > m/L. 3B*. O\ M. 3K*hi 2\ ? NL3*KL3*
9. ? NÔK L3*OLMPgVM*] X*1 1 B*03K*i 2PK*= N3L*+= \ ML*= KLP*
4/L ? NL3*VL/2LULPM**

XEVL-2011-E1RS - ChefTop MindMaps ONE

' < +: 7 = > cap. cm ? 1 6 l j
@[ AEEBEE *AD] > [ ] @*

* inclusief inrijwagen 20x 1/1 GN
MP= //LR*[ EI *@%@*J 7 *23? /0KLK
? N. P2= M*[ EI *@%@*J 7 *23? /0\
23l /0\ 2LU*+LV. /i . VL3*[ EI *@%@*J 7

20x 1/1 GN @ZZG! HI ZDI @E[ YEE [ DBF

XEVL-2011-YPRS - ChefTop MindMaps PLUS

' < +: 7 = > cap. cm ? 1 6 l j
@XAEEBEE *AD] > [ ] A*

* inclusief inrijwagen 20x 1/1 GN
MP= //LR*[ EI *@%@*J 7 *23? /0KLK
? N. P2= M*[ EI *@%@*J 7 *23? /0\
23l /0\ 2LU*+LV. /i . VL3*[ EI *@%@*J 7

20x 1/1 GN @ZZG! HI ZDI @E[ YEE FZBA

1/1 GastroNorm

Ch e fTo p
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AFZUIGKAP - roestvrijstaal met stoomcondensor, 
voor ChefTop MindMaps ovens 
! : : 8*-*\ M. 23/L \ \ *\ MLL/*i 2MN*\ ML. 1 *? = 3KL3\ = PB*U= P*CNLU) = Q*
& 23K& . Q\ *= f L3\ *
! : ) ) ' *-*23= I *. f L ? *? = 3KL3\ L0P*KL*f . QL0PB*Q= 0P*/L \ *U= 0P\ *
CNLU) = Q*& 23K& . Q\ *
8 < 7 $ ) ( 4Z< J ! ( < 4' *-*C7 $ *1 2M*8. 1 Ql = 3KL3\ = PB*UkP*
CNLU) = Q*& 23K& . Q\ *e UL3*

XEVHC-HC11

7 = > voor/U= P%Q= 0P%UkP ? 1 6 j ' < +:
*AD] > [ EE @%@*J 7 *: 7 ' *&*# ; < $ [ YG! HI XAI D] [ FE @EE @FDEBEE

XECHC-HC23

7 = > voor/U= P%Q= 0P%UkP ? 1 6 j ' < +:
*AD] > [ EA [ %F*J 7 *: 7 ' *&*# ; < $ [ YG! HI AYI DE [ FE @EE @FEEBEE

XECHC-HC13

7 = > voor/U= P%Q= 0P%UkP ? 1 6 j ' < +:
*AD] > [ E ] @%@*J 7 *# ; < $ *C: & # ( C) [ YG! HI AYI @@E [ FE @EE @FEEBEE

ONDERSTELLEN - roestvrijstaal, voor de ChefTop 
MindMaps ovens 
$ ) ( 7 8 $ *-*\ M. 23/L \ \ *\ MLL/B*\ 02M. O/L*U= P*MNL*CNLU) = Q*
& 23K& . Q\ *= f L3\ *
$ : < 4( $ $ ' & ' 7 ) $ *-*23= I B*. K. QMT*Q= 0P*/L \ *U= 0P\ *CNLU) = Q*
& 23K& . Q\ *
< 7 ) ' +J ' $ ) ' ; ; ' 7 *-*C7 $ B*VLL2V3LM*UkP*KL3*CNLU) = Q*
& 23K& . Q\ *e UL3*

XWVRC-0011-H - hoog model/N2VN*1 = KL/
1 = Kc/L*N. 0M%N= NL \ *& = KL//

7 = > ? 1 voor/U= P%Q= 0P%UkP ' < +:
*AD] > [ DE XEG! HI XYI AA CNLU) = Q*& 23K& . Q\ AYABEE

XWVRC-0011-M - tussen model/23MLP1 LK2. ML*1 = KL/
1 = Kc/L*23MLP1 TK2. 2PL%hi 2\ ? NL3*& = KL//

7 = > ? 1 voor/U= P%Q= 0P%UkP ' < +:
*AD] > [ Z[ YYG! HI XYI AA CNLU) = Q*& 23K& . Q\ FYEBEE

XWVRC-0011-L - laag model//= i *1 = KL/
1 = Kc/L*O. \ %32LKP2VL \ *& = KL//

7 = > ? 1 voor/U= P%Q= 0P%UkP ' < +:
*AD] > [ ZF F@G! HI XYI AA CNLU) = Q*& 23K& . Q\ F@EBEE

XWVRC-0011-F - vloer model/U/= = P*\ M. 3K
Q2LML1 L3M%4= KL3\ Mg3KLP

7 = > ? 1 voor/U= P%Q= 0P%UkP ' < +:
*AD] > [ ZD @@G! HI XYI AA CNLU) = Q*& 23K& . Q\ [ ] EBEE

WIELENSET - 4 zwenkwielen waarvan
2 geremd t.b.v. MindMaps onderstellen 
$ ' ) *: 9*j ! ' ' ; $ *-*Y*\ i 2f L/? . \ M= P\ *= U*i N2? N*[ *i 2MN*OP. l L*U= P*
MNL*& 23K& . Q\ *\ M. 3K\ *
$ ' ) *8' *+: < ' $ *-*Y*P= 0L \ *KL \ ` 0L//L \ *KL0I *. f L ? *UPL23*a*Q2LKB*
Q= 0P*/L \ *\ = 0\ O. \ \ L1 L3M\ *& 23K& . Q\ *
$ ( ) Z*+: ; ; ' 7 *-*Y*;L3l P= //L3*i = f = 3*[ *VLOPL1 \ MB*UkP*
< 3MLPVL \ ML//L3*& 23K& . Q\ *

7 = > ! *? 1 ' < +:
*AD] > @F ] @@ [ EABEE

ÿ  121 mm
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INSTALLATIE-KIT - onmisbaar voor perfecte 
werking en installatie van de MindMaps ovens 
"7 $ ) ( ; ; ( ) ": 7 -m") *-*23K2\ QL3\ . O/L*U= P*QLPUL ? M*U03? M2= 323V*
. 3K*23\ M. //. M2=3 *= U*MNL*& 23K& . Q\ *=f L3\ *
m") *8' *"7 $ ) ( ; ; ( ) ": 7 *-*23K2\ QL3\ . O/L*Q= 0P*03*
U=3 ? M2=3 3L1 L3M*2PPTQP=? N. O/L*LM*/'23\ M. //. M2= 3*KL \ *U= 0P\ *
& 23K& . Q\ *
"7 $ ) ( ; ; ( ) ": 7 $ -m") *-*< 3f LPh2? NMO. P*UkP*K2L*L23i . 3KUPL2L*
903l M2=3 *03K*"3\ M. //. M2=3 *KLP*& 23K& . Q\ *e UL3*

XUC001

' < +: 7 = >
@] ABEE *AD] > [ ZA

VOORSPOELDOUCHE - compleet 
+"7 $ "7 J *$ ! : j ' +*-*? = 1 Q/LML*
8: < C! ' *# +S-+"7 « ( J ' *-*? = 1 Q/LM*
6: +$ #‹ ;8 < $ C! ' *-*m=1 Q/LMM*

XHC001

' < +: 7 = >
@[ ABEE *AD] > AD]

OVENREINIGER & GLANS - uitsluitend voor 
MindMaps ovens 
: 6' 7 *8' ) ' +J ' 7 ) *&*+"7 $ ' *-*=3 /R*U=P *& 23K& . Q\ *= f L3\ *
8S) ' +J ' 7 ) *&*+"7 C' Z*9: < +*-*\ L0/*Q=0 P*/L \ *U= 0P*
& 23K& . Q\ *
: 9' 7 +' "7 "J ' +*< 7 8*J ;( 7 Z*-*. //L23*UkP*& 23K& . Q\ *e UL3*

DB 1015

' < +: 7 = > Fles%4= MM/L%4= 0ML2//L%9/. \ ? N ) RQL
@EBAE *AD] > AD@  1 x 1 Ltr. A
DDBEE *AD] > ADF 10 x 1 Ltr.

DB 1018 - ECO

' < +: 7 = > Fles%4= MM/L%4= 0ML2//L%9/. \ ? N ) RQL
@EBDA *AD] > ADZ  1 x 1 Ltr. B

@EYBEE *AD] > ADD 10 x 1 Ltr.

WATERONTHARDER - geschikt voor de 
MindMaps ovens 
j ( ) ' +*$ : 9) ' 7 ' +*-*\ 02M. O/L*U= P*& 23K& . Q\ *= f L3\ *
( 8: < C"$ $ ' < +*8'' ( < *-*. QQP=Q P2T\ *Q= 0P*0M2/2\ . M2= 3*. f L ? *
/L \ *U=0 P\ *& 23K& . Q\ *
j ( $ $ ' +' 7 ) ! ƒ +) ' +*-*VLL2V3LM*UkP*& 23K& . Q\ *e UL3*

TYPE Pure
' < +: 7 = > ! *? 1 ) RQL W*? 1

F@ABEE *AD] > D@A A] X! CEEF @A

WATERONTHARDER - navulling 
j ( ) ' +*$ : 9) ' 7 ' +*-*PLU2//*
( 8: < C"$ $ ' < +*8'' ( < *-*PL ? N. PVL*
j ( $ $ ' +' 7 ) ! ƒ +) ' +*-*7 . ? NUk//03V*

' < +: 7 = > ! *? 1 ) RQL W*? 1
[ EDBEE *AD] > D@] AA X! CEEY @A

A

B



 De getoonde modellen zijn een groot deel van de UNOX MIND.Maps 
ovens. Meer informatie over de complete serie UNOX MIND.Maps 
ovens of  afwijkende uitvoeringen kunt vinden op www.emga.com of 
opvragen via info@emga.com. Prijzen van modellen die niet in deze 
catalogus staan kunnen we u dan op aanvraag aanbieden.

 )NL*\ N= i LK*1 = KL/\ *. PL*. *O2V*Q. PM*= U*MNL*< 7 : X*& "7 8 > & . Q\ *= f L3\ > *
&= PL*23U= *= U*MNL*? = 1 Q/LML*P. 3VL*= U*< 7 : X*& "7 8 > & . Q\ *= f L3\ *= P*= MNLP*f LP\ 2= 3\ *? . 3*OL*
o*3K*= 3*i i i > L1 V. > ? = 1 *= P*f 2. *23U= @L1 V. > ? = 1 > *
# P2? L \ *= U*1 = KL/\ *3= M*/2\ MLK*23*MN2\ *? . M. /= V0L*? . 3*OL*= UULPLK*= 3*PL` 0L \ M>

*;L \ *1 = Kc/L \ *QPT\ L3MT\ *2? 2*\ = 3M*Q. PM2L*KL*/. *? = //L ? M2= 3*< 7 : X> *6= 0\ *Q= 0f Lh*MP= 0f LP*
K. f . 3M. VL*K̂ 23U= P1 . M2= 3\ *\ 0P*/. *? = //L ? M2= 3*< 7 : X*& "7 8 > & . Q\ *? = 3? LP3. 3M*? L \ *1 = Kc/L \ *
= 0*. 0MPL \ *\ 0P*3= MPL*\ 2ML*i i i > L1 V. > ? = 1 *= 0*KL1 . 3KT*Q. P*23U= @L1 V. > ? = 1 > *
6= 0\ *Q= 0f Lh*\ 2*f = 0\ */L*KT\ 2PLh*f = 0\ *23U= P1 LP*. 0QPc\ *KL*3= 0\ *\ 0P*/L \ *QP2I *KL \ *1 = Kc/L \ *̀ 02*
3̂ . QQ. P. 2\ \ L3M*Q. \ *\ 0P*? LMML*? . M. /= V0L >

*82L*& 0\ MLP3*\ 23K*L23*VP= flLP*)L2/*KLP*< 7 : X*& "7 8 > & . Q\ > *j L2MLPL*"3U= P1 . M2= 3L3*h0*
*K2L \ L3*< 7 : X*& "7 8 > & . Q\ *m= //L l M2= 3*= KLP*. 3KLPL3*e UL3*o*3KL3*$ 2L*. 0U*
i i i > L1 V. > ? = 1 *= KLP*kOLP*23U= @L1 V. > ? = 1 > *# PL2\ L*KLP*& = KL//LB*K2L*32? NM*23*K2L \ L1 *
m. M. /= V*. 0UVLUkNPMB*l ˆ 33L3*i 2P*. 0U*( 3UP. VL*. 3O2LML3>
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OVENREINIGER & GLANS - uitsluitend voor 
Evolution ovens 
: 6' 7 *8' ) ' +J ' 7 ) *&*+"7 $ ' *-*= 3/R*U= P*' f = /0M2= 3*= f L3\ *
8S) ' +J ' 7 ) *&*+"7 C' Z*9: < +*-*\ L0/*Q= 0P*/L \ *U= 0P*' f = /0M2= 3*
: 9' 7 +' "7 "J ' +*< 7 8*J ;( 7 Z*-*. //L23*UkP*' f = /0M2= 3*e UL3*

DB 1016

7 = > ;2M> ' < +:
*AD] > ADA 1x 5 FDBAE
*AD] > ADX 2x 5 XDBEE

WERKTAFEL tevens ONDERSTEL - roestvrijstaal, 
met verstelbare poten, maximaal 10 regalen 
j : +m"7 J *) ( 4;' *. /\ = *$ ) ( 7 8*-*\ M. 23/L \ \ *\ MLL/B
i 2MN*. K_ 0\ M. O/L*ULLMB*U= P*1 . I > *@E*V02KL*P. ? l \ *
) ( 4; ' *8' *# +S# ( +( ) ": 7 *. 0\ \ 2*$ : < 4( $ $ ' & ' 7 ) *-
L3*. ? 2LP*23= I B*. f L ? *Q2LK\ *PTV/. O/L \ B*KL*1 . I > *@E*V02KL \ *
( +4' ") $ ) "$ C! *LOL3U. //\ *VLL2V3LM*. /\ *< 7 ) ' +J ' $ ) ' ; ;*-*
C7 $ B*1 2M*f LP\ ML//O. PL3*9k\ \ L3B*1 . I > *@E*9kNP03V\ \ ? N2L3L3*

7 = > ) RQL ? 1 ' < +:
*D[ @> E@E 1/1 GN DEG! HI  90I XE AZABEE

*D[ @> E@@ 60x40 DEG! HI 100I XE ADABEE
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GRILLPLAAT- aluminium, teflon coated 
J +";; #; ( ) ' *-*. /01 23201 B*MLU/= 3*? = . MLK*
#; ( Q< ' *J +";;*-*. /01 23201 B*MLU/=3 *? = . MLK*
J +";; #; ( ) ) ' *-*( /01 23201 B*MLU/= 3*? = . MLK*

' < +: 7 = > ) RQL 1 1
@YABEE X[ D> E@@ @%@*J 7 AFEI F [ A

GRILL ROOSTER - aluminium, teflon coated 
J +";;*+( Cm*-*. /01 23201 B*MLU/= 3*? =. MLK*
J +";; ' *-*. /01 23201 B*. f L ? *. 3M2-. KNT\ 2U*
J +";;*+: $ ) *-*( /01 23201 B*1 2R*) LU/= 3*( 3M2N. UM-4L \ ? N2? NM03V*

' < +: 7 = > ) RQL 1 1
@[ XBEE AD] > F@A @%@*J 7 AFEI F [ A

STOKBROOD ROOSTER - geperforeerd 
aluminium, voor 5 stokbroden 
4( J < ' ) ) ' *j "+' +( Cm*-*QLPU=P . MLK*. /01 23201 B*U= P
A*O. V0LMML \ *
J +";; ' *4( J < ' ) ) ' *-*. /01 23201 *QLPU= PTLB*Q= 0P*A*O. V0LMML \ *
4( J < ' ) ) ' *+: $ ) *-*QLPU= P2LPML1 *( /01 23201 B*UkP*A*4. V0LMML \ *

' < +: 7 = > ) RQL 1 1
YABEE AD] > F [ Z 4. l LPR3= P1 ] EEI YEE

STOKBROOD ROOSTER - zwart, non-stick 
geperforeerd aluminium, voor 5 stokbroden 
4( J < ' ) ) ' *j "+' +( Cm*-*O/. ? l B*3= 3-\ M2? l *# LPU= P. MLK*
. /01 23201 B*U= P*A*O. V0LMML \ *
J +";; ' *4( J < ' ) ) ' *-*3=2 PB*. /01 23201 *QLPU= PTL*. 3M2-
. KNT\ 2f LB*Q=0 P*A*O. V0LMML \ *
4( J < ' ) ) ' *+: $ ) *-*\ ? Ni . PMhB*( 3M2N. UM-QLPU= P2LPML1 *
( /01 23201 B*UkP*A*4. V0LMML \ *

' < +: 7 = > ) RQL 1 1
A] BEE AD] > F [ D 4. l LPR3= P1 ] EEI YEE

ROOSTER - roestvrijstaal, voor o.a. patat 
j "+' +( Cm*-*\ M. 23/L \ \ *\ MLL/B*U=P *. > = > *? N2Q\ *
J +";; ' *-*23=I B*Q=0 P*L > . > *Q= 1 1 L \ *UP2ML \ *
+: $ ) *-*C7 $ B*UkP*0> . > *9P2MML3*

' < +: 7 = > ) RQL 1 1
X] BEE AD] > FFE @%@*J 7 AFEI F [ A

GRILLPLAAT - aluminium/teflon, grillen van 
verschillende soorten voedsel in zeer korte tijd 
J +";; #; ( ) ' *-*. /01 23201 %MLU/= 3B*M= *VP2//*K2UULP. 3M*MRQL \ *= U*
U==K *23*. *f LPR*\ N= PM*M21 L*
#; ( Q< ' *J +";;*-*. /01 23201 %) LU/= 3B*VP2//LP*KL \ *. /21 L3M\ *
K2f LP\ *K. 3\ *03*ML1 Q\ *MPc\ *? = 0PM*
J +";; # ; ( ) ) ' *-*( /01 23201 %) LU/= 3B*VP2//L3*f = 3*f LP\ ? N2LKL3L*
;LOL3\ 1 2MML/*23*\ LNP*l 0PhL3*ZL2M*

' < +: 7 = > ) RQL 1 1
@] YBEE AD] > FFF @%@*J 7 AFEI F [ A
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GRILLPLAAT- aluminium, teflon coated 
J +";; # ; ( ) ' *-*. /01 23201 B*MLU/= 3*? = . MLK*
# ; ( Q< ' *J +";;*-*. /01 23201 B*MLU/= 3*? = . MLK*
J +";; # ; ( ) ) ' *-*( /01 23201 B*MLU/= 3*? = . MLK*

7 = > 1 1 ) RQL ' < +:
X[ D> EE@ FZEI [ ] A gegroefd%VP= = f LK%P. 230PL \ %VLP2//M YABEE
X[ D> EE[ AFEI F [ A glad%Q/. 23%/2\ \ L%J /. MM YABEE

ROOSTER - 1/1 gastronorm, verchroomd 
j "+' *+( Cm*-*@%@*V. \ MP= 3= P1 B*? NP= 1 LK*
J +";; ' *-*@%@*V. \ MP= 3= P1 LB*? NP= 1 TL*
4( Cm+: $ ) *-*@%@*J . \ MP= 3= P1 B*f LP? NP= 1 M*

7 = > 1 1 draad%i 2PL%U2/%8P. NM ' < +:
DAZ> E@@ AFEI F [ A kort%\ N= PM%? = 0PM%l 0Ph DBDA
DAZ> @@@ AFEI F [ A lang%/= 3V%/= 3V%/. 3V DBDA

ROOSTER - roestvrijstaal 
j "+' *+( Cm*-*\ M. 23/L \ \ *\ MLL/*
J +";; ' *-*23= I *
4( Cm+: $ ) *-*C7 $ *

7 = > ) RQL 1 1 ' < +:
AD] > FEE [ %F*J 7 FAYI F [ A [ YBEE
AD] > FED @%@*J 7 AFEI F [ A F@BEE
AD] > F [ E*

* verchroomd%? NP= 1 LK%? NP= 1 TL%f LP? NP= 1 M

O. l LPR3= P1 ] EEI YEE [ EBEE

STOKBROOD ROOSTER - verchroomd, 
gepatendeerd model voor optimaal 
bakresultaat 
j "+' *+( Cm*9: +*9+' 7 C! *; : ( 6' $ *-*? NP= 1 LKB*Q. ML3MLK*
1 = KL/*U= P*= QM21 . /*O. l 23V*PL \ 0/M\ *
J +";; ' *# : < +*4( J < ' ) ) ' $ *-*? NP= 1 TLB*1 = Kc/L*OPTf LMT*Q= 0P*
KL \ *PT\ 0/M. M\ *KL*/. *? 02\ \ = 3*KL*Q. 23*= QM21 . /\ *
4( Cm+: $ ) *9‹ +*# ( +"$ ' +*4+: ) *-*? NP= 1 2LPML \ B*Q. ML3M2LPML \ *
& = KL//*UkP*= QM21 . /L*4. ? l PL \ 0/M. ML*

7 = > ) RQL 1 1 ' < +:
AD] > F [ ] O. l LPR3= P1 ] EEI YEE [ ZBAE

ROOSTER - roestvrijstaal 
j "+' *+( Cm*-*\ M. 23/L \ \ *\ MLL/*
J +";; ' *-*23= I *
4( Cm+: $ ) *-*C7 $ *

7 = > ) RQL 1 1 ' < +:
X[ E > F@] @%@*J 7 AFEI F [ A @@B[ A
X[ E> F@Z O. l LPR3= P1 ] EEI YEE @YB[ A

RVS/INOX
18/10
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BAKPLAAT - plaatstaal 
4( m"7 J *) +( , *-*\ M. 1 QLK*\ MLL/*
#; ( Q< ' *8' *9: < +*-*MÙ/ L*K̂ . ? 2LP*
4( Cm4;' C! *-*$ M. N/O/L ? N*

' < +: 7 = > ) RQL 1 1
[ EBEE D[ @> E@[ @%@*J 7 12G! HI AFEI F [ A

[ @BEE D[ @> E@F O. l LPR3= P1 12G! HI ] EEI YEE

BAKPLAAT - aluminium 
4( m"7 J *) +( , *-*. /01 23201 *
#; ( Q< ' *8' *9: < +*-*. /01 23201 *
4( Cm4;' C! *-*( /01 23201 *

' < +: 7 = > ) RQL 1 1
FXBAE AD] > F@@ @%@*J 7 15G! HI AFEI F [ A

[ ] BAE AD] > F [ @ O. l LPR3= P1 20G! HI ] EEI YEE

BAKPLAAT - aluminium, geperforeerd 
4( m"7 J *) +( , *-*. /01 23201 B*QLPU=P . MLK*
#; ( Q< ' *8' *9: < +*-*. /01 23201 B*QLPU= PTL*
4( Cm4;' C! *-*( /01 23201 B*QLPU= P2LPM*

' < +: 7 = > 1 1
] YBEE AD] > F@F @%@*J 7 *MLU/= 3*? = . MLK 15G! HI AFEI F [ A

F@BDA AD] > F [ [ O. l LPR3= P1 15G! HI ] EEI YEE
YFBEE AD] > F [ F O. l LPR3= P1 *+*MLU/= 3*? = . MLK 15G! HI ] EEI YEE

BAKPLAAT - aluminium met teflon anti 
aanbaklaag 
4( m"7 J *) +( , *-*. /01 23201 *) LU/= 3*? = . MLK*
#; ( Q< ' *8' *9: < +*-*. /01 23201 *. f L ? *23MTP2L0P*) LU/= 3*
4( Cm4;' C! *-*( /01 23201 *1 2M*) LU/= 3*( 3M2N. UMOL \ ? N2? NM03V*

' < +: 7 = > ) RQL 1 1
[ @BEE X[ D> @[ ] @%[ *J 7 20G! HI F [ AI [ ] A
[ FBEE X[ D> @[ A @%[ *J 7 40G! HI F [ AI [ ] A
[ XBEE X[ D> @[ Y @%[ *J 7 65G! HI F [ AI [ ] A

[ ABEE X[ D> @A] [ %F*J 7 20G! HI FAYI F [ A
[ ZBEE X[ D> @AA [ %F*J 7 40G! HI FAYI F [ A
F [ BEE X[ D> @AY [ %F*J 7 65G! HI FAYI F [ A

FFBEE X[ D> @@] @%@*J 7 20G! HI AFEI F [ A
FXBEE X[ D> @@A @%@*J 7 40G! HI AFEI F [ A
YFBAE X[ D> @@Y @%@*J 7 65G! HI AFEI F [ A

BAKPLAAT - aluminium 
4( m"7 J *) +( , *-*. /01 23201 *
#; ( Q< ' *8' *9: < +*-*. /01 23201 *
4( Cm4;' C! *-*( /01 23201 *

' < +: 7 = > ) RQL 1 1
AFBEE X[ E> [ EX @%@*J 7 16G! HI AFEI [ FA

W*@[ BA? 1



HOTELWARE & FOOD SERVICE EQUIPMENT *687

GASTRONORM SCHAAL - roestvrijstaal, met 
vlakke rand, mat 
J ( $ ) +: 7 : +& *) +( , *-*\ M. 23/L \ \ *\ MLL/B*U/. K*LKVLB*1 . MM*
4( C*J ( $ ) +: 7 : +& ' *-*23= I B*O= PK*Q/. MB*1 . M*
J ( $ ) +: 7 : +& -$ C! ( ; ' *-*C7 $ B*+. 3K*U/. ? NB*1 . MM2LPM*

7 = > ) RQL*J 7 1 1 ' < +:
DAF > F@@ @%@ [ EG! HI AFEI F [ A @@BAE
DAF > F@[ @%@ YEG! HI AFEI F [ A @[ BDA
DAF > F@F @%@ ] AG! HI AFEI F [ A @YBDA

GASTRONORMBAK - roestvrijstaal, 
geperforeerd 
J ( $ ) +: 7 : +& *# ( 7 *-*\ M. 23/L \ \ *\ MLL/B*QLPU= P. MLK*
4( C*( ;"& ' 7 ) ( "+' *J ( $ ) +: 7 : +& ' *-*23= I B*QLPU= PT*
J ( $ ) +: 7 : +& -4' ! ƒ ; ) ' +*-*C7 $ B*QLPU= P2LPM*

7 = > ) RQL*J 7 ! *1 1 ' < +:
DAF > AFX [ %F * [ E @EBYA
DAF > AF ] [ %F * YE @FB[ A
DAF > AFY [ %F * ] A @XBDA
DAF > AFF [ %F @EE [ @BAE
DAF > AF [ *

* ook perforatie op de hoeken%. /\ = *QLPU= P. M2= 3*= 3*MNL*? = P3LP\
. 0\ \ 2*QLPU= P. M2= 3*\ 0P*/L \ *? = 23\ %. 0? N*# LPU= P. M2= 3*. 3*KL3*' ? l L3

[ %F @AE [ ] BDA
DAF > AF@* [ %F [ EE F [ B[ A

DAF > A@X @%@ * [ E @YBYE
DAF > A@] @%@ * YE @] B[ A
DAF > A@Y @%@ * ] A [ [ BEE
DAF > A@F @%@ @EE [ DBEE
DAF > A@[ * @%@ @AE FZBAE
DAF > A@@* @%@ [ EE YZBEE

GASTRONORMBAK - roestvrijstaal 
J ( $ ) +: 7 : +& *# ( 7 *-*\ M. 23/L \ \ *\ MLL/*
4( C*( ;"& ' 7 ) ( "+' *J ( $ ) +: 7 : +& ' *-*23= I *
J ( $ ) +: 7 : +& -4' ! ƒ ; ) ' +*-*C7 $ *

7 = > ) RQL*J 7 ! *1 1 ' < +:
DAF > [ YZ [ %Y * [ E @EBXA
DAF > [ YX [ %Y * YE @@BXE
DAF > [ YY [ %Y * ] A @[ BAE
DAF > [ YF [ %Y @EE @ABXA
DAF > [ Y[ [ %Y @AE @DBZE

DAF > ] AZ [ %F * [ E ZBDA
DAF > ] AD [ %F * YE @EBDA
DAF > [ FY [ %F * ] A @FBAE
DAF > [ FF [ %F @EE @] BXE
DAF > [ F [ [ %F @AE [ EBAE
DAF > [ F@ [ %F [ EE [ [ BDA

DAF > FAF @%@ * [ E @@BAE
DAF > FAY @%@ * YE @[ BDA
DAF > @@Y @%@ * ] A @XBZE
DAF > @@F @%@ @EE [ EBDA
DAF > @@[ @%@ @AE FEBDA
DAF > @@@ @%@ [ EE F ] BEE
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GASTRONORM OVENSCHAAL - ge! mailleerd 
J ( $ ) +: 7 : +& *: 6' 7 *) +( , *-*L3. 1 L//LK*
#; ( Q< ' *9: < +*J ( $ ) +: 7 : +& ' *-*T1 . 2//TL*
J ( $ ) +: 7 : +& -4( Cm: 9' 7 -# 9( 7 7 ' *-*L1 . 2//2LPM*

MODEL 1/1 GN - 530x325mm

' < +: 7 = > ! *1 1
@ABEE DAF > X@F 20
@] BEE DAF > X@[ 40
@XBEE DAF > X@@ 65

GASTRONORM OVENSCHAAL - ge! mailleerd 
J ( $ ) +: 7 : +& *: 6' 7 *) +( , *-*L3. 1 L//LK*
#; ( Q< ' *9: < +*J ( $ ) +: 7 : +& ' *-*T1 . 2//TL*
J ( $ ) +: 7 : +& -4( Cm: 9' 7 -# 9( 7 7 ' *-*L1 . 2//2LPM*

' < +: 7 = > ) RQL*J 7 1 1
[ FBAE F@] > ZEE [ %F 20G! HI FAYI F [ A
[ ] BAE F@] > ZE@ [ %F 40G! HI FAYI F [ A
[ ZBAE F@] > ZE[ [ %F 60G! HI FAYI F [ A

[ ] BAE F@] > ZEF @%@ 20G! HI AFEI F [ A
[ ZBXA F@] > ZEY @%@ 40G! HI AFEI F [ A
F@BAE F@] > ZEA @%@ 60G! HI AFEI F [ A

OVENWANTEN - suËde, per paar 
: 6' 7 *& ") ) $ *-*\ 0cKLB*QLP*Q. 2P*
& : < 9; ' $ *8' *# ( ) "$ $ "' +*-*\ 0cKLB*Q. P*Q. 2PL*
4( Cm! ( 7 8 $ C! < ! ' *-*j 2/K/LKLPB*QP= *# . . P*

' < +: 7 = > ; *? 1
ZBDA EXD> E[ E YY

VEILIGHEIDSWANTEN - hittebestendig, per paar 
#+ : ) ' C) ": 7 *& ") ) $ *-*NL. M*PL \ 2\ M. 3MB*QLP*Q. 2P*
& : < 9; ' $ *8' *$ SC< +") S*-*PT\ 2\ M. 3M*a*/. *? N. /L0PB*Q. P*Q. 2PL*
$ C! < ) Z! ( 7 8 $ C! < ! ' *-*! 2MhLOL \ Mg3K2VB*QP= *# . . P*

BEIGE

' < +: 7 = > ; *? 1
@[ BDA EXD> EE@ Y[
DBXA EXD> EE[ [ A

ZWART/4;( Cm%7 : "+%$ C! j ( +Z

' < +: 7 = > ; *? 1
@[ BDA EXD> @E@ Y[
DBXA EXD> @E[ [ A
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ANTI-AANBAK BAKPLAATMAT 
7 : 7 -$ ) "Cm*4( m"7 J *& ( ) *
9' < "; ; ' $ *8' *C< "$ $ : 7 B*( 7 ) "-( 8 ! ' $ "6' $ *
( 7 ) "! ( 9) -4( Cm) +' 7 7 -& ( ) *

SILICONFLEX -60°  / +230° C

7 = > ) RQL 1 1 ' < +:
EDE> EAF @%@*J 7 AFEI F [ A @EBAE
EDE> E] E 4. l LPR3= P1 ] EEI YEE @FBYA

BAKPLAATVELLEN - PTFE coating 
;"7 "7 J *$ ! ' ' ) $ *-*# ) 9' *? = . MLK*
9' < "; ; ' $ *8' *C< "$ $ : 7 *-*PLf Í M0L \ *# ) 9' *
4( Cm) +' 7 7 9: ;"' *-*# 9) ' *OL \ ? N2? NMLM*

20 VELLEN/[ E*$ ! ' ' ) $ %[ E*9' < "; ; ' $ %[ E*$ ) ‹ Cm

7 = > ) RQL 1 1 ' < +:
DAX> E@@ @%@*J 7 A@AI F@[ ADBEE
DAX> E] E 4. l LPR3= P1 ADEI FDE XABEE

BAKPAPIER - tweezijdig silicone, anti-aanbak 
4( m"7 J *+' ; ' ( $ ' *# ( # ' +*-*VPL. \ LQP= = UB*\ 2/2? = 32hLK*
# ( # "' +*$ ";"C: 7 ' *-*Q. Q2LP*\ 2/2? = 3TB*K= 0O/L*U. ? LB*. 3M2-
. KNT\ 2U*
4( Cm) +' 7 7 # ( # "' +*-*OL2K\ L2M2V*\ 2/2l = 32\ 2LPM
*

DOOS 500 VEL/4: X*AEE*$ ! ' ' ) $
4: Œ) ' *AEE*9' < "; ; ' $ %$ C! ( C! ) ' ;*AEE*$ ) ‹ Cm

7 = > ) RQL 1 1 ' < +:
EAE> EXE @%@*J 7 AFEI F [ A [ XBEE
EAE> EX[ 4. l LPR3= P1 ] EEI YEE FXBAE

ANTI-AANBAK BAKPLAATMAT 
7 : 7 -$ ) "Cm*4( m"7 J *& ( ) *
9' < "; ; ' $ *8' *C< "$ $ : 7 B*( 7 ) "-( 8 ! ' $ "6' $ *
( 7 ) "! ( 9) -4( Cm) +' 7 7 -& ( ) *

-50°  / +250° C

7 = > ) RQL 1 1 ' < +:
@] E> EYE @%[ *4. l LPR3= P1 YEEI FEE @[ BZA
@] E> EY@ 4. l LPR3= P1 ] EEI YEE @DB] A
@] E> EY[ @%@*J 7 AFEI F [ A @ABFA

ANTI-AANBAK BAKPLAATMAT - extra zwaar 
7 : 7 -$ ) "Cm*4( m"7 J *& ( ) *-*NL. f R*K0MR*
9' < "; ; ' $ *8' *C< "$ $ : 7 B*( 7 ) "-( 8 ! ' $ "6' $ *-*L I MP. *U= PML*
( 7 ) "! ( 9) -4( Cm) +' 7 7 -& ( ) *-*\ ? Ni LPL*( 0\ UkNP03V*

-50°  / +250° C

7 = > ) RQL 1 1 ' < +:
EXE> EYE @%[ *4. l LPR3= P1 YEEI FEE @ABDA
EXE> EY@ 4. l LPR3= P1 ] EEI YEE @DBAE
EXE> EY[ @%@*J 7 AFEI F [ A @XBAE



HOTELWARE & FOOD SERVICE EQUIPMENT*690

*  
 

 
 
 

* *

*

* *
*

*
*

* *
*

*

BAKMAT BakeryNorm 60x40cm 
4( m"7 J *& : < ;8*4. l LPR7 =P 1 *] EI YE? 1 *
& : < ; ' *4. l LPR7 = P1 *] EI YE? 1 *
4( Cm9: +& *4. l LPR7 = P1 *] EI YE? 1 *

BRIOCHETTE - 24x

' < +: 7 = > W*1 1 ! *1 1
YXBAE EXE> ] E@ XD FA

MADELEINE - 44x

' < +: 7 = > 1 1 ! *1 1
YXBAE EXE> ] EA XXI YA @Z

MINI-CAKE - 30x

' < +: 7 = > 1 1 ! *1 1
YXBAE EXE> ] E ] DDI YD FE

MUFFIN - 24x

' < +: 7 = > W*1 1 ! *1 1
YXBAE EXE> ] ED ] D FD
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BAKMAT BakeryNorm 60x40cm 
4( m"7 J *& : < ;8*4. l LPR7 = P1 *] EI YE? 1 *
& : < ; ' *4. l LPR7 = P1 *] EI YE? 1 *
4( Cm9: +& *4. l LPR7 = P1 *] EI YE? 1 *

HALF-SPHERE - 28x

7 = > W*1 1 ! *1 1 ' < +:
EXE> ] EF XE FA YXBAE

TARTELLETTES - 40x

7 = > W*1 1 ! *1 1 ' < +:
EXE> ] EY ] E @@ YXBAE

FLORENTINS - 35x

7 = > W*1 1 ! *1 1 ' < +:
EXE> ] EX ] E @[ YXBAE

PYRAMIDS - 35x

7 = > 1 1 ! *1 1 ' < +:
EXE> ] @E ] AI ] A FA YXBAE

CANNELES - 54x

7 = > W*1 1 ! *1 1 ' < +:
EXE> ] E [ A] AE YXBAE
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FLEXIBELE BAKVORMEN - als Siliconflex, 
compleet met stabliteitsring 
9;' X"4;' *7 : 7 -$ ) "Cm*$ ";"C: 7 ' *4( m"7 J *& : < ;8 $ *-*\ . 1 L*
UL. M0PL \ *. \ *$ 2/2? =3 U/LI B*? = 1 Q/LML*i 2MN*\ M. O2/2MRP23V*
& : < ; ' $ *' 7 *$ ";"C: 7 ' *$ : < # ; ' $ *( 7 ) "-( 8 ! ' $ "9$ *-*/. *
1 Í 1 L *̀ 02*$ 2/2? =3 U/LI B*? =1 Q/LM*. f L ? *O= PK*KL*\ M. O2/2\ . M2= 3*
9;' X"4' ; ' *( 7 ) "! ( 9) *4( Cm9: +& ' 7 *-*i 2L*$ 2/2? = 3U/LI B*
m=1 Q/LMM*1 2M*$ M. O2/2MgM\ P23V*

BAKVORM CAKE 
4( m"7 J *& : < ;8*C( m' *
& : < ; ' *5*C( m' *
4( Cm9: +& *C( m' *

' < +: 7 = > ? 1 ! *? 1
DBDA EXE> EZA [ YI @E X
DBDA EXE> EZ] [ ] I @E X
DBDA EXE> EZY FEI @E X

BAKVORM TAART - kartel 
4( m"7 J *& : < ;8*9;( 7 *-*\ M. P*
& : < ; ' *5*) ( +) ' *-*? . 33. /TL \ *
4( Cm9: +& *m< C! ' 7 *-*$ MLP3*

' < +: 7 = > W*? 1 ! *? 1
@EBDA EXE> EZX [ Y F
@@BAE EXE> EZZ [ ] F
@[ BAE EXE> EZD [ Z F

BAKVORM TAART - glad 
4( m"7 J *& : < ;8*9;( 7 *-*\ 1 ==M N*
& : < ; ' *5*) ( +) ' *-*/2\ \ L*
4( Cm9: +& *m< C! ' 7 *-*J /. MM*

' < +: 7 = > W*? 1 ! *? 1
@EBDA EXE> EDE [ E Y
@@BAE EXE> ED@ [ Y Y
@[ BAE EXE> ED[ [ Z A

BAKVORM SAVARIN 
4( m"7 J *& : < ;8*$ ( 6( +"7 *
& : < ; ' *5*$ ( 6( +"7 *
4( Cm9: +& *$ ( 6( +"7 *

' < +: 7 = > W*? 1 ! *? 1
@@BAE EXE> EDY [ Y ]

BAKVORM TULBAND 
4( m"7 J *& : < ;8*) < +4( 7 *
& : < ; ' *5*J ¬ ) ' ( < *8' *$ ( 6: "*
4( Cm9: +& *J < J ' ; ! < # 9*

' < +: 7 = > W*? 1 ! *? 1
@@BAE EXE> EDA [ [ @@
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FLEXIBELE BAKVORMEN - als Siliconflex, 
compleet met stabliteitsring 
9;' X"4;' *7 : 7 -$ ) "Cm*$ ";"C: 7 ' *4( m"7 J *& : < ;8 $ *-*\ . 1 L*
UL. M0PL \ *. \ *$ 2/2? = 3U/LI B*? = 1 Q/LML*i 2MN*\ M. O2/2MRP23V*
& : < ; ' $ *' 7 *$ ";"C: 7 ' *$ : < # ; ' $ *( 7 ) "-( 8 ! ' $ "9$ *-*/. *
1 Í 1 L *̀ 02*$ 2/2? = 3U/LI B*? = 1 Q/LM*. f L ? *O= PK*KL*\ M. O2/2\ . M2= 3*
9;' X"4' ; ' *( 7 ) "! ( 9) *4( Cm9: +& ' 7 *-*i 2L*$ 2/2? = 3U/LI B*
m= 1 Q/LMM*1 2M*$ M. O2/2MgM\ P23V*

BAKVORM MARGUERITE 
4( m"7 J *& : < ;8*& ( +J < ' +") ' *
& : < ; ' *5*& ( +J < ' +") ' *
4( Cm9: +& *& ( +J < ' +") ' *

7 = > W*? 1 ! *? 1 ' < +:
EXE> EZF [ [ A DBDA

BAKVORM GROTE STER 
4( m"7 J *& : < ;8*4"J *$ ) ( +*
& : < ; ' *5*J +( 7 8' *» ) : "; ' *
4( Cm9: +& *J +: $ $ ' +*$ ) ' +7 *

7 = > W*? 1 ! *? 1 ' < +:
EXE> EZ[ [ ] A DBDA

BAKVORM SAVARIN CAKE 
4( m"7 J *& : < ;8*$ ( 6( +"7 *C( m' *
& : < ; ' *5*C( m' *$ ( 6( +"7 *
4( Cm9: +& *$ ( 6( +"7 *C( m' *

7 = > W*? 1 ! *? 1 ' < +:
EXE> EDZ [ Y ] DBDA

BAKVORM BRIOCHE 
4( m"7 J *& : < ;8*4+": C! ' *
& : < ; ' *5*4+": C! ' *
4( Cm9: +& *4+": C! ' *

7 = > W*? 1 ! *? 1 ' < +:
EXE> ED] [ [ Z DBDA

BAKVORM TAART 
4( m"7 J *& : < ;8*9;( 7 *
& : < ; ' *5*) ( +) ' *
4( Cm9: +& *m< C! ' 7 *

7 = > ? 1 ! *? 1 ' < +:
EXE> EDF [ ZI [ [ Y @@BDA
EXE> EDD [ F I [ F Y @@BDA
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FLEXIBELE SILICONEN MATTEN - gefabriceerd uit 
100% food-friendly siliconen, vanuit de koeling 
of diepvries kunnen de matten op een 
rooster/bakplaat direct in de oven geplaatst 
worden, door de flexibele uitvoering laten de 
producten zich probleemloos los maken, 
vaatwasmachine bestendig 
9;' X"4;' *7 : 7 -$ ) "Cm*$ ";"C: 7 ' *& : < ;8 $ *-*MNL*\ 2/2? = 3L*
1 =0 /K\ *? . 3*OL*Q/. ? LK*K2PL ? M/R*UP=1 *UPLLhLP*= 3*VP2//*= P*
O. l 23V*\ NLLM*23M= *N=M*=f L3B*MNL*U/LI 2O2/2MR*= U*MNL*1 = 0/K\ *
1 . l L \ *2M*Q=\ \ 2O/L*M=* M. l L*MNL*QP=K 0? M\ *= 0M*L. \ 2/RB*K2\ Ni . \ NLP*
\ . UL*
& : < ; ' $ *' 7 *$ ";"C: 7 ' *$ : < # ; ' $ *( 7 ) "-( 8 ! ' $ "9$ *-*Q= 0P*
Q‚ M2\ \ LP2L*LM*QLM2M*U= 0P\ B*/L \ *Q‚ M2\ \ LP2L \ *QL0f L3M*Í MPL*\ M= ? l TL \ *
K2PL ? ML1 L3M*. QPc\ *? 02\ \ = 3*. 0*? = 3VT/. ML0P*Q= 0P*03L*PT-
0M2/2\ . M2=3 *. QPc\ *PT? N. 0UU. VLB*KT1 = 0/. VL*Q. PU. 2M*KL \ *
QPTQ. P. M2=3 \ B*23KT? N2P. O/L*LM*/. f . O/L*L3*1 . ? N23L*
9;' X"4' ; ' B*( 7 ) "! ( 9) *$ ";"m: 7 9: +& ' 7 *-*! LPVL \ ML//M*. 0\ *
@EE%*/LOL3\ 1 2MML/-UPL03K/2? NL1 *$ 2/2l = 3B*K2L*9= P1 L3*
l ˆ3 3L3*\ =U = PM*. 0\ *KL1 *) 2LUVLUP2LP\ ? NP. 3l *23*KL3*: UL3*
VL \ ML//M*i LPKL3B*K2L*9/LI 2O2/2MgM*1 . ? NM*L \ *1 ˆ V/2? NB*K2L*
#P =K 0l ML*=N 3L*& kNL*NLP. 0\ h03LN1 L3B*
J L \ ? N2PP\ Qk/1 . \ ? N23L3OL \ Mg3K2V*

BAKMAT 1/3 GN - in blister-verpakking 
4( m"7 J *& : < ;8*@%F*J 7 *-*23*O/2\ MLPQ. ? l *
& : < ; ' *@%F*J 7 *-*L1 O. //. VLd*? =` 0L*O/2\ MLP*
4( Cm9: +& *@%F*J 7 *-*23*$ 2? NMf LPQ. ? l 03V*

TARTELETTA

' < +: 7 = > ) RQL W*1 1 ! *1 1
ZBYA EXE> EAE A $ 9E@Y AE @A

MINI SEMISFERA

' < +: 7 = > ) RQL W*1 1 ! *1 1
ZBYA EXE> EA@ B $ 9EEA YE [ E

SMALL OVAL

' < +: 7 = > ) RQL 1 1 ! *1 1
ZBYA EXE> EA[ C $ 9E@X AAI FF [ E

MINI TARTELETTA

' < +: 7 = > ) RQL W*1 1 ! *1 1
ZBYA EXE> EAF D $ 9E@F YA @E

MADELEINE

' < +: 7 = > ) RQL 1 1 ! *1 1
ZBYA EXE> EAY E $ 9EF [ ] ZI YA @X

POMPONETTE

' < +: 7 = > ) RQL W*1 1 ! *1 1
ZBYA EXE> EAA F $ 9EED FY @]

SEMISFERA

' < +: 7 = > ) RQL W*1 1 ! *1 1
ZBYA EXE> EA] G $ 9EE[ XE FA

FINANZIERE

' < +: 7 = > ) RQL 1 1 ! *1 1
ZBYA EXE> EAX H $ 9E[ A YDI [ ] @@

A

B

C

D

E

F

G

H

I

J

K

L
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BAKMAT 1/3 GN - in blister-verpakking 
4( m"7 J *& : < ;8*@%F*J 7 *-*23*O/2\ MLPQ. ? l *
& : < ; ' *@%F*J 7 *-*L1 O. //. VLd*? = ` 0L*O/2\ MLP*
4( Cm9: +& *@%F*J 7 *-*23*$ 2? NMf LPQ. ? l 03V*

PETIT FOUR

7 = > ) RQL W*1 1 ! *1 1 ' < +:
EXE> EAZ I $ 9E[ X YE [ E ZBYA

MEDIUM SAVARIN

7 = > ) RQL W*1 1 ! *1 1 ' < +:
EXE> EAD J $ 9E@@ ] A [ @ ZBYA

GUGELHUPF

7 = > ) RQL W*1 1 ! *1 1 ' < +:
EXE> E] E K $ 9EAZ XE F ] ZBYA

MINI PYRAMID

7 = > ) RQL 1 1 ! *1 1 ' < +:
EXE> E] @ L $ 9EEZ F ] I F ] [ [ ZBYA

PYRAMID

7 = > ) RQL 1 1 ! *1 1 ' < +:
EXE> E] [ M $ 9EEX X@I X@ YE ZBYA

CAKE

7 = > ) RQL 1 1 ! *1 1 ' < +:
EXE> E] F N $ 9E[ ] XDI [ D FE ZBYA

MINI MUFFIN

7 = > ) RQL W*1 1 ! *1 1 ' < +:
EXE> E] Y O $ 9E[ [ A@ [ Z ZBYA

MUFFIN

7 = > ) RQL W*1 1 ! *1 1 ' < +:
EXE> E] A P $ 9E[ F ] D FA ZBYA

MEDIUM OVALI

7 = > ) RQL 1 1 ! *1 1 ' < +:
EXE> EX@ Q $ 9E@Z XEI AE [ E ZBYA

MEDIUM BABA

7 = > ) RQL W*1 1 ! *1 1 ' < +:
EXE> EX[ R $ 9E[ E YA YZ ZBYA

MEDIUM VULCANO

7 = > ) RQL W*1 1 ! *1 1 ' < +:
EXE> EXF S $ 9EDY A[ YY ZBYA

BRIOCHETTE

7 = > ) RQL W*1 1 ! *1 1 ' < +:
EXE> EXY T $ 9EFY XD FX ZBYA

ROSE

7 = > ) RQL W*1 1 ! *1 1 ' < +:
EXE> EXA U $ 9EXX X] YE ZBYA

CUBE

7 = > ) RQL 1 1 ! *1 1 ' < +:
EXE> EX] V $ 9E@EY AEI AE AE ZBYA

MIDI B¤ CHE

7 = > ) RQL 1 1 ! *1 1 ' < +:
EXE> EXX W $ 9@FE ZYI FA F [ ZBYA

CUBE

7 = > ) RQL 1 1 ! *1 1 ' < +:
EXE> EXZ X $ 9@EA FAI FA FA ZBYA

MARSIGLIESE

7 = > ) RQL 1 1 ! *1 1 ' < +:
EXE> EXD Y $ 9@@Y DAI [ A FA ZBYA

M

N

O

P

Q

R

S

T

U

V

W

X

Y

VVVVVV

S

O
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TEMPERATUURMETER/TIMER - met 
roestvrijstalen insteekvoeler en draad, 
kunststof, magneetbevestiging, klapbaar 
display, instelbaar temperatuurtijdbereik en 
timer met waarschuwingssignaal 
) ! ' +& : & ' ) ' +%) "& ' +*-*i 2MN*\ M. 23/L \ \ *\ MLL/*Q/0V*\ L3\ = P*
i 2PLB*Q/. \ M2? B*i 2MN*1 . V3LM2? *. MM. ? N1 L3MB*U= /K23V*K2\ Q/. RB*
. K_ 0\ M. O/L*ML1 QLP. M0PL*. 3K*M21 LP*M21 L*P. 3VL*i 2MN*M= 3L*
) ! ' +& : & ' ) +' %& "7 < ) ' +"' *-*. f L ? *23= I *U2/*? . QML0PB*
Q/. \ M2̀ 0LB*. f L ? *U2I . M2=3 *1 . V3TM2̀ 0LB*Q/2. VL*. UU2? N. VLB*
V. 1 1 L*ML1 Q\ *ML1 QTP. M0PL*LM*1 230MLP2L*PTV/. O/L*. f L ? *M= 3*
) ! ' +& : & ' ) ' +%Z' ") < ! +*-*1 2M*' KL/\ M. N/-Q/0V*-
$ L3\ =P l . OL/B*m03\ M\ M=U UB*1 2M*1 . V3LM2\ ? NL3*( 3/. VLB*U. /MO. PL*
82\ Q/. RB*L23\ ML//O. PL*) L1 QLP. M0P*03K*) 21 LP-ZL2MOLPL2? N*1 2M*
) = 3*

' < +: 7 = > ; *? 1 1 23> *%*1 . I >
@YBXA *ADZ> [ AE @@ 0° C / +250° C

TEMPERATUURMETER/TIMER - met 
roestvrijstalen insteekvoeler en draad, 
kunststof, magneetbevestiging, klapbaar 
display, instelbaar temperatuurtijdbereik en 
timer met waarschuwingssignaal 
) ! ' +& : & ' ) ' +%) "& ' +*-*i 2MN*\ M. 23/L \ \ *\ MLL/*Q/0V*\ L3\ = P*
i 2PLB*Q/. \ M2? B*i 2MN*1 . V3LM2? *. MM. ? N1 L3MB*U= /K23V*K2\ Q/. RB*
. K_ 0\ M. O/L*ML1 QLP. M0PL*. 3K*M21 LP*M21 L*P. 3VL*i 2MN*M= 3L*
) ! ' +& : & ' ) +' %& "7 < ) ' +"' *-*. f L ? *23= I *U2/*? . QML0PB*
Q/. \ M2̀ 0LB*. f L ? *U2I . M2=3 *1 . V3TM2̀ 0LB*Q/2. VL*. UU2? N. VLB*
V. 1 1 L*ML1 Q\ *ML1 QTP. M0PL*LM*1 230MLP2L*PTV/. O/L*. f L ? *M= 3*
) ! ' +& : & ' ) ' +%Z' ") < ! +*-*1 2M*' KL/\ M. N/-Q/0V*-
$ L3\ =P l . OL/B*m03\ M\ M=U UB*1 2M*1 . V3LM2\ ? NL3*( 3/. VLB*U. /MO. PL*
82\ Q/. RB*L23\ ML//O. PL*) L1 QLP. M0P*03K*) 21 LP-ZL2MOLPL2? N*1 2M*
) = 3*

' < +: 7 = > ; *? 1 1 23> *%*1 . I >
@@BDA *ZYF > EEA @Y 0° C / +250° C

THERMOMETER - digitaal, kunststof, met 
roestvrijstalen insteekvoeler, inclusief batterij  
) ! ' +& : & ' ) ' +*-*K2V2M. /B*Q/. \ M2? B*i 2MN*\ M. 23/L \ \ *\ MLL/*QP= OLB*
O. MMLPR*23? /0KLK*
) ! ' +& : & » ) +' *-*K2V2M. /B*Q/. \ M2̀ 0LB*. f L ? *\ = 3KL*23= I B*
O. MMLP2L*23? /0\ L \ *
) ! ' +& : & ' ) ' +*-*K2V2M. /B*m03\ M\ M= UU*\ ? Ni . PhB*1 2M*C7 $ *
9kN/LPB*23l /0\ 2f *4. MMLP2L*

' < +: 7 = > ; *? 1 1 23> *%*1 . I >
@@BAE *ZYF > EE] @Y -50° C / +300° C

THERMOMETER - digitaal, zwart kunststof, met 
clipbevestiging en kunststof beschermhuls, met 
roestvrijstalen insteekvoeler 
) ! ' +& : & ' ) ' +*-*K2V2M. /B*O/. ? l *Q/. \ M2? B*i 2MN*Q= ? l LM-? /2Q*
. 3K*Q/. \ M2? *\ /LL f LB*i 2MN*\ M. 23/L \ \ *\ MLL/*QP= OL*
) ! ' +& : & » ) +' *-*K2V2M. /B*Q/. \ M2̀ 0L*3= 2PB*. f L ? *? /2Q*KL*
Q=? NLB*. f L ? *\ = 3KL*23= I *
) ! ' +& : & ' ) ' +*-*K2V2M. /B*m03\ M\ M= UU*\ ? Ni . PhB*1 2M*C7 $ *
9kN/LP*

' < +: 7 = > ; *? 1 1 23> *%*1 . I >
@[ BAE *ADZ> F ] F @X -10° C / +200° C
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THERMOMETER - digitaal, met inklapbare 
roestvrijstalen voeler 
) ! ' +& : & ' ) ' +*-*K2V2M. /B*i 2MN*\ M. 23/L \ \ *\ MLL/*PLMP. ? M. O/L*
\ L3\ = P*
) ! ' +& : & » ) +' *-*K2V2M. /B*. f L ? *? . QML0P*Q2f = M. 3M*L3*. ? 2LP*
23= I *
) ! ' +& : & ' ) ' +*-*K2V2M. /B*1 2M*L23h2LNO. PL1 *$ L3\ = P*. 0\ *
' KL/\ M. N/\ *

7 = > ; *? 1 1 23> *%*1 . I > ' < +:
*[ EZ> EXF [ D -50° C / +300° C @] BAE

THERMOMETER - digitaal, met inklapbare 
roestvrijstalen voeler 
) ! ' +& : & ' ) ' +*-*K2V2M. /B*i 2MN*\ M. 23/L \ \ *\ MLL/*PLMP. ? M. O/L*
\ L3\ = P*
) ! ' +& : & » ) +' *-*K2V2M. /B*. f L ? *? . QML0P*Q2f = M. 3M*L3*. ? 2LP*
23= I *
) ! ' +& : & ' ) ' +*-*K2V2M. /B*1 2M*L23h2LNO. PL1 *$ L3\ = P*. 0\ *
' KL/\ M. N/\ *

7 = > ; *? 1 1 23> *%*1 . I > ' < +:
*[ EZ> EX[ [ X -50° C / +300° C F@BEE

THERMOMETER - digitaal, met inklapbare 
roestvrijstalen voeler 
) ! ' +& : & ' ) ' +*-*K2V2M. /B*i 2MN*\ M. 23/L \ \ *\ MLL/*PLMP. ? M. O/L*
\ L3\ = P*
) ! ' +& : & » ) +' *-*K2V2M. /B*. f L ? *? . QML0P*Q2f = M. 3M*L3*. ? 2LP*
23= I *
) ! ' +& : & ' ) ' +*-*K2V2M. /B*1 2M*L23h2LNO. PL1 *$ L3\ = P*. 0\ *
' KL/\ M. N/\ *

7 = > ; *? 1 1 23> *%*1 . I > ' < +:
*D[ ] > E@E @D -30° C / +220° C ] @BEE

THERMOMETER - digitaal, voorzien van vaste 
roestvrijstalen voeler, de thermometer is 
volledig waterdicht, ook geschikt voor 
frituurvet 
) ! ' +& : & ' ) ' +*-*K2V2M. /B*i 2MN*U2I LK*\ M. 23/L \ \ *\ MLL/*N. 3K/LB*
MNL*MNLP1 = 1 LMLP*2\ *i . MLPQP= = UB*. /\ = *\ 02M. O/L*U= P*UPRLP\ *
) ! ' +& : & » ) +' *-*K2V2M. /B*. f L ? *U2/LM*23= I B*/L*MNLP1 = 1 cMPL*LM*
K̂ L. 0*21 QLP1 T. O/LB*. 0\ \ 2**U. ? 2/L*Q= 0P**/L*UP2ML0\ L*
) ! ' +& : & ' ) ' +*-*K2V2M. /B*1 2M*UL \ ML3*C7 $ *9kN/LPB*
) NLP1 = 1 LMLP*2\ M*Uk//2V*j . \ \ LPK2? NMB*. 0? N*VLL2V3LM*UkP*
9P2ML0\ L3*

TTX 110

7 = > ;*? 1 1 23> *%*1 . I > ' < +:
*D[ ] > EEZ @Z -50° C / +350° C XABEE

THERMOMETER - digitaal, voorzien van 
hittebestendige voelerkabel en handvat, de 
thermometer is volledig waterdicht, ook 
geschikt voor frituurvet 
) ! ' +& : & ' ) ' +*-*K2V2M. /B*i 2MN*NL. M*PL \ 2\ M. 3M*? . O/L*. 3K*
N. 3K/LB*MNL*MNLP1 = 1 LMLP*2\ *i . MLPQP= = UB*. /\ = *\ 02M. O/L*U= P*
UPRLP\ *
) ! ' +& : & » ) +' *-*K2V2M. /B*. f L ? *U2/LM*LM*1 . 3? NL*PL \ 2\ M. 3M*
? N. 0KB*/L*MNLP1 = 1 cMPL*LM*K̂ L. 0*21 QLP1 T. O/LB*. 0\ \ 2*U. ? 2/L*
Q= 0P*/L*UP2ML0\ L*
) ! ' +& : & ' ) ' +*-*K2V2M. /B*1 2M*N2MhLOL \ Mg3K2VL*8P. NM*03K*
J P2UUB*) NLP1 = 1 LMLP*2\ M*Uk//2V*j . \ \ LPK2? NMB*. 0? N*VLL2V3LM*UkP*
9P2ML0\ L3*

TTX 200

7 = > ;*? 1 1 23> *%*1 . I > ' < +:
*D[ ] > EEX @EA -30° C / +200° C @[ DBEE



HOTELWARE & FOOD SERVICE EQUIPMENT*698

THERMOMETER - digitaal, met roestvrijstalen 
voeler, spatwaterdicht en voorzien van 
displayverlichting, zijbevestiging voeler op de 
unit 
) ! ' +& : & ' ) ' +*-*K2V2M. /B*i 2MN*\ M. 23/L \ \ *\ MLL/*QP= OLB*\ Q/. \ N-
QP== U*. 3K*i 2MN*2//01 23. MLK*K2\ Q/. RB*QP= OL*. MM. ? NLK*M= *\ 2KL*
Q. 3L/*
) ! ' +& : & » ) +' *-*K2V2M. /B*. f L ? *\ =3 KL*23= I B*TM. 3? NL*. 0I *
QP=_ L ? M2=3 \ B*/. *UL3Í MPL*1 =3 MP. 3M*/L \ *KLVPT\ *L \ M*2//01 23TLB
/. *\ =3 KL*L \ M*. MM. ? NTL*. 0*? Ù MT*/. MTP. /*KL*/̂. QQ. PL2/*
) ! ' +& : & ' ) ' +*-*K2V2M. /B*1 2M*C7 $ *9kN/LPB*
\ QP2Mhi . \ \ LP\ 2? NLPB*K. \ *9L3\ MLPB*K. \ *K2L*) L1 QLP. M0P*. 3hL2VMB*
2\ M*OL/L0? NMLM> *8LP*9kN/LP*i 2PK*. 3*KLP*$ L2ML*KL \ *J LPgM\ *
OLUL \ M2VM*

' < +: 7 = > ; *? 1 K2\ Q/. R*1 1 1 23> *%*1 . I >
YXBAE *AE@> FEE @AE Y[ I [ [  -20° C / +200° C

THERMOMETER - digitaal, met inklapbare 
roestvrijstalen voeler 
) ! ' +& : & ' ) ' +*-*K2V2M. /B*i 2MN*U= /K*O. ? l *QP= OL*1 . KL*= U*
\ M. 23/L \ \ *\ MLL/*
) ! ' +& : & » ) +' *-*K2V2M. /B*. f L ? *? . QML0P*Q2f = M. 3M*L3*23= I *
) ! ' +& : & ' ) ' +*-*K2V2M. /B*1 2M*\ ? Ni L3l O. PL1 *9kN/LP*. 0\ *
C7 $ *

TLC 1598

' < +: 7 = > ; *? 1 1 23> *%*1 . I >
@Z@BEE *D[ ] > EE[ @A -50° C / +200° C

DUO THERMOMETER - infrarood,  met 
inklapbare roestvrijstalen voeler 
8 < : *) ! ' +& : & ' ) ' +*-*23UP. PLKB*i 2MN*U= /K*O. ? l *QP= OL*
1 . KL*=U *\ M. 23/L \ \ *\ MLL/*
) ! ' +& : & » ) +' *8 < ( ;*-*23UP. P= 0VLB*. f L ? *? . QML0P*Q2f = M. 3M*
L3*. ? 2LP*23=I *
) ! ' +& : & ' ) ' +*8 < : *-*23UP. P=MB*1 2M*\ ? Ni L3l O. PL1 *9kN/LP*
. 0\ *C7 $ *

TLC 730

' < +: 7 = > ; *? 1 1 23> *%*1 . I >
@XDBEE *D[ ] > EEA @X -33° C / +350° C

THERMOMETER - digitaal, voorzien van hitte 
bestendige voelerkabel en handvat, de 
thermometer is volledig waterdicht, ook 
geschikt voor frituurvet 
) ! ' +& : & ' ) ' +*-*K2V2M. /B*i 2MN*NL. M-PL \ 2\ M. 3M*? . O/L*. 3K*
N. 3K/LB*MNL*MNLP1 =1 LMLP*2\ *i . MLPQP= = UB*. /\ = *\ 02M. O/L*U= P*
UPRLP\ *
) ! ' +& : & » ) +' *-*K2V2M. /B*. f L ? *U2/LM*LM*1 . 3? NL*PL \ 2\ M. 3M*
? N. 0KB*/L*MNLP1 =1 cMPL*LM*K̂ L. 0*21 QLP1 T. O/LB*. 0\ \ 2*U. ? 2/L*
Q=0 P*/L*UP2ML0\ L*
) ! ' +& : & ' ) ' +*-*K2V2M. /B*1 2M*! 2MhLOL \ Mg3K2VL*8P. NM*03K*
J P2UUB*) NLP1 =1 LMLP*2\ M*Uk//2V*j . \ \ LPK2? NMB*. 0? N*VLL2V3LM*UkP*
9P2ML0\ L3*

TFX 410

' < +: 7 = > ; *? 1 1 23> *%*1 . I >
[ ADBEE *D[ ] > EE@ @AA -50° C / +300° C

MEMORY EN
DATA HOLD FUNCTIE
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THERMOMETER - infrarood, inclusief etui 
) ! ' +& : & ' ) ' +*-*23UP. PLKB*i 2MN*Q= 0? N*
) ! ' +& : & » ) +' *-*23UP. P= 0VLB*Q= ? NL*23? /0\ *
) ! ' +& : & ' ) ' +*-*23UP. P= MB*1 2M*) . \ ? NL*

7 = > ;*? 1 1 23> *%*1 . I > ' < +:
*[ EZ> EXE @X -60° C / +500° C FXBEE

KOEL/VRIESTHERMOMETER - met temperatuur 
alarm, magneetbevestiging, inclusief batterij  
C: ;8*$ ) : +( J ' *) ! ' +& : & ' ) ' +*-*i 2MN*ML1 QLP. M0PL*. /. P1 **
i 2MN*1 . V3LM2? *. MM. ? N1 L3MB*O. MMLPR*23? /0KLK**
) ! ' +& : & » ) +' *C: 7 J S;( ) ' < +*-*. f L ? *\ = 33LMML*K̂ . /. P1 B*
. f L ? *U2I . M2= 3*1 . V3TM2̀ 0LB*O. MMLP2L*23? /0\ L \ *
m‹ ! ;+( < & -) ! ' +& : & ' ) ' +*-*1 2M*) L1 QLP. M0P. /. P1 B*
& . V3LMN. /MLP03VB*23l /0\ 2f *4. MMLP2L*

7 = > 1 23> *%*1 . I > ' < +:
*ADZ> FY[ -50° C / +70° C @@BEE

KOOKWEKKER - met magneetbevestiging, 
inclusief batterij  
C: : m"7 J *) "& ' +*-*i 2MN*1 . V3LM2? *. MM. ? N1 L3MB*O. MMLPR*
23? /0KLK*
& "7 < ) ' < +*-*. f L ? *U2I . M2= 3*1 . V3TM2̀ 0LB*O. MMLP2L*23? /0\ L \ *
Z' ") & ' $ $ ' +*-*& . V3LMN. /MLP03VB*23l /0\ 2f *4. MMLP2L*

7 = > 1 1 1 23> ' < +:
*ADZ> F@E XEG! HI AFI Z 99 ABAE

KOOKWEKKER - staand of met 
magneetbevestiging, inclusief batterij  
C: : m"7 J *) "& ' +*-*\ M. 3K23V*= P*i 2MN*1 . V3LM2? *. MM. ? N1 L3MB*
O. MMLPR*23? /0KLK*
& "7 < ) ' < +*-*KLO= 0M*= 0*. f L ? *U2I . M2= 3*1 . V3TM2̀ 0LB*O. MMLP2L*
23? /0\ L \ *
Z' ") & ' $ $ ' +*-*h0*Ng3VL3*03K*\ ML//L3*& . V3LMN. /MLP03VB*
23l /0\ 2f *4. MMLP2L*

7 = > 1 1 1 23> ' < +:
*ADZ> F@[ ZEG! HI ] AI [ A 99 ZBAE

KOOKWEKKER - roestvrijstaal/kunststof 
C: : m"7 J *) "& ' +*-*\ M. 23/L \ \ *\ MLL/%Q/. \ M2? *
& "7 < ) ' < +*-*23= I %Q/. \ M2̀ 0L*
Z' ") & ' $ $ ' +*-*C7 $ %m03\ M\ M= UU*

7 = > W*1 1 1 23> ' < +:
*E@] > EAY ] [ 60 ZBDA

KOOKWEKKER - inclusief batterij  
C: : m"7 J *) "& ' +*-*O. MMLPR*23? /0KLK*
& "7 < ) ' +"' *-*O. MMLP2L*23? /0\ L \ *
Z' ") & ' $ $ ' +*8"J ") ( ;*-*23l /0\ 2f *4. MMLP2L*

7 = > W*1 1 1 23> ' < +:
*ADZ> F@A ] A 99 YBXA



# Deze serie regaalwagens en voedseltransportwagens in Gastronorm 
 maatvoering zijn leverbaar in diverse uitvoeringen, open, 3-zijdig gesloten of 
volledig gesloten dubbelwandig en dubbelwandig verwarmd.  Vervaardigd 
van hoogwaardig  (thermo) kunststof materialen en metaal ge! poxeerd 
frame, voorzien van duwbeugels, zware aluminium geleiders en  verrijdbaar 
d.m.v. 4 zwenkwielen met stootbumper waarvan 2 met rem

$ This series of trolleys and food transport trolleys in Gastronorm dimensions are available 
in various designs, open, 3 sided closed or fully closed double walled and double walled 
 heated. Made from high quality (thermo) plastic materials, metal coated frame, equipped 
with push handles, heavy aluminium guide rails and mobile by means of 4 swivel wheels with 
bumper, 2 with brakes

! Cette sÈ rie de chariots et de chariots de transport de nourriture aux dimensions 
gastronomiques est disponible en diffÈ rentes versions: ouverte, ‡  3 cÙ tÈ s, fermÈ e ou totalement 
fermÈ e, ‡  double paroi et ‡  double paroi chauffante. En matÈ riaux (thermo) plastiques de 
haute qualitÈ , cadre revÍ tu de mÈ tal, È quipÈ  de poignÈ es de poussÈ e, rails de guidage en 
aluminium lourds et mobile au moyen de 4 roues pivotantes avec pare chocs, 2 avec freins

" Diese Wagen  und Speisentransportwagen Serien in Gastronorm Abmessungen ist in 
verschiedenen Ausf¸ hrungen erh‰ ltlich, offen, 3 seitig geschlossen oder vollst‰ ndig 
geschlossen, doppelwandig und doppelwandig beheizt. Aus hochwertigem (Thermo )
Kunststoff gefertigt, metallepoxiert Rahmen, ausgestattet mit Schiebegriffen, schwere aluminium 
f¸ hrungsschienen und mobil mittels 4 Lenkr‰ der mit Stoflstange, 2 mit Bremsen

HOTELWARE & FOOD SERVICE EQUIPMENT*700
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REGAALWAGENS - vervaardigd van 
hoogwaardig (thermo) kunststof materialen en 
metaal ge! poxeerd frame, voorzien van 
duwbeugels en verrijdbaar d.m.v. 
4 zwenkwielen met stootbumper waarvan 
2 met rem 
+( Cm) +: ; ; ' , *-*UP= 1 *N2VN-` 0. /2MR*GMNLP1 = H*Q/. \ M2? *
1 . MLP2. /\ B*1 LM. /-? = . MLK*UP. 1 LB*L` 02QQLK*i 2MN*Q0\ N*N. 3K/L \ *
. 3K*1 = O2/L*OR*1 L. 3\ *= U*Y*\ i 2f L/*i NLL/\ *i 2MN*O01 QLPB*
[ *i 2MN*OP. l L \ *
' C! ' ; ; ' *-*L3*1 . MTP2. 0I *GMNLP1 = H*Q/. \ M2̀ 0L \ *KL*N. 0ML*
` 0. /2MTB*? . KPL*PLf Í M0*KL*1 TM. /B*T` 02QT*KL*Q= 2V3TL \ *KL*
Q= 0\ \ TL*LM*1 = O2/L*. 0*1 = RL3*KL*Y*P= 0L \ *Q2f = M. 3ML \ *. f L ? *
Q. PL-? N= ? \ B*[ *. f L ? *UPL23\ *
+' J ( ; j ( J ' 7 *-*. 0\ *N= ? Ni LPM2VL1 *G) NLP1 = -H*m03\ M\ M= UU*
VLULPM2VMB*1 LM. //LQ= I 2LPM*+. N1 L3B*. 0\ VL \ M. MMLM*1 2M*
$ ? N2LOLVP2UUL3*03K*1 = O2/*1 2MML/\ *Y*;L3l PgKLP*1 2M*
$ M= fl \ M. 3VLB*[ *1 2M*4PL1 \ L3
*
OPEN UITVOERING 
: # ' 7 *6' +$ ": 7 *
6' +$ ": 7 *: < 6' +) ' *
: 99' 7 ' *6' +$ ": 7 *

1/1 GASTRONORM

7 = > ) RQL ? 1 regalen%/Lf L/\
TM. VL \ %( 0U/. VL3

' < +:

*] YE> E@@ @%@*J 7 * DDG! HI AXI XZ 15 [ AEBEE
*] YE> E@F @%@*J 7 @XYG! HI AXI XZ 30 FYDBEE

3 ZIJDEN GESLOTEN 
F*$ "8' $ *C;: $ ' 8*
F*9( C' *9' +& S' *
F*$ ' ") "J *J ' $ C! ; : $ $ ' 7 *

1/1 GASTRONORM

7 = > ) RQL ? 1 regalen%/Lf L/\
TM. VL \ %( 0U/. VL3

' < +:

*] YE> E [ @ @%@*J 7 * DDG! HI AXI XZ 15 [ DZBEE
*] YE> E [ F @%@*J 7 @XYG! HI AXI XZ 30 YXDBEE
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REGAAL/VOEDSELTRANSPORTWAGENS - 
volledig gesloten en dubbelwandig, van 
hoogwaardig (thermo) kunststof materialen 
en metaal ge! poxeerd frame. 
Voorzien van duwbeugels en verrijdbaar 
d.m.v. 4 zwenkwielen met stootbumper 
waarvan 2 met rem 
+( Cm) +: ; ; ' , %9: : 8*) +( 7 $ # : +) *) +: ; ; ' , $ *-*U0//R*
? /=\ LK*K=0 O/L-i . //LK*. 3K*K= 0O/L-i . //LK*NL. MLKB*1 . KL*
UP=1 *N2VN-` 0. /2MR*GMNLP1 =H *Q/. \ M2? *1 . MLP2. /\ B*1 LM. /-? = . MLK*
UP. 1 L > *' ` 02QQLK*i 2MN*Q0\ N*N. 3K/L \ *. 3K*1 = O2/L*OR*1 L. 3\ *
=U *Y*\ i 2f L/*i NLL/\ *i 2MN*O01 QLPB*[ *i 2MN*OP. l L \ *
' C! ' ; ; ' %C! ( +": ) $ *8' *) +( 7 $ # : +) *8' *7 : < ++") < +' *-*
M=M. /L1 L3M*ULP1 TLB*a*K=0 O/L*Q. P= 2B*L3*1 . MTP2. 0I *GMNLP1 = H*
Q/. \ M2̀ 0L \ *KL*N. 0ML*̀ 0. /2MTB*? . KPL*PLf Í M0*KL*1 TM. /> *S` 02QT*
KL*Q=2 V3TL \ *KL*Q=0 \ \ TL*LM*1 =O 2/L*. 0*1 = RL3*KL*Y*P= 0L \ *
Q2f =M. 3ML \ *. f L ? *Q. PL-? N= ? \ B*[ *. f L ? *UPL23\ *
+' J ( ;%$ # ' "$ ' 7 ) +( 7 $ # : +) j ( J ' 7 *-*f = //\ Mg3K2V*
VL \ ? N/=\ \ L3B*K=Q QL/i . 3K2VB*. 0\ *N= ? Ni LPM2VL1 *G) NLP1 = -H*
m03\ M\ M=U U*VLULPM2VMB*1 LM. //LQ= I 2LPM*+. N1 L3> *( 0\ VL \ M. MMLM*
1 2M*$ ? N2LOLVP2UUL3*03K*1 = O2/*1 2MML/\ *Y*;L3l PgKLP*1 2M*
$ M=fl \ M. 3VLB*[ *1 2M*4PL1 \ L3
*
GESLOTEN UITVOERING 
C;: $ ' 8*6' +$ ": 7 *
6' +$ ": 7 *9' +& ' ' *
J ' $ C! ; : $ $ ' 7 ' *6' +$ ": 7 *

1/1 GASTRONORM

' < +: 7 = > ) RQL ? 1 regalen%/Lf L/\
TM. VL \ %( 0U/. VL3

] ] ABEE *] YE> EF@ @%@*J 7 * DDG! HI AXI XZ 15
D@EBEE *] YE> EF [ @%@*J 7 @YDG! HI AXI XZ 25

@EXABEE *] YE> EFF @%@*J 7 @XYG! HI AXI XZ 30
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VOEDSEL TRANSPORTWAGEN - voor o.a. 
banket of catering, maakt het mogelijk de 
keuken naar de klant te brengen, een 
gegarandeerde levering van uw gerechten op 
een temperatuur boven de 65° C, door de 
uitstekende isolatie wordt de gewenste 
temperatuur sneller bereikt en langer 
vastgehouden, vervaardigd van dubbelwandig 
hoogwaardig (thermo) kunststof materialen en 
metaal ge! poxeerd frame. Verrijdbaar d.m.v. 
4 zwenkwielen met stootbumper waarvan 
2 met rem, met duwbeugel, aan- en 
uitschakelaar, spiraalsnoer en regelbare 
digitale thermostaat van 0° C tot 90° C 
C< # 4: ( +8 $ *9: +*4( 7 Q< ' ) $ *-*U= P*. > = > *O. 3` 0LM*= P*
? . MLP23VB*1 . l L \ *2M*Q= \ \ 2O/L*M= *OP23V*MNL*l 2M? NL3*M= *MNL*
? 0\ M= 1 LPB*V0. P. 3MLLK*KL/2f LPR*= U*R= 0P*1 L. /\ *. M*. *
ML1 QLP. M0PL*. O= f L*] AbCB*OR*MNL*L I ? L//L3M*23\ 0/. M2= 3B*MNL*
KL \ 2PLK*ML1 QLP. M0PL*2\ *PL. ? NLK*U. \ MLP*. 3K*/= 3VLP*KLM. 23LKB*
1 . KL*UP= 1 *N2VN-` 0. /2MR*GMNLP1 = H*Q/. \ M2? *1 . MLP2. /\ B*1 LM. /-
? = . MLK*UP. 1 L > *& = O2/L*OR*1 L. 3\ *= U*Y*\ i 2f L/*i NLL/\ *i 2MN*
O01 QLPB*[ *i 2MN*OP. l L \ B*= 3*. 3K*= UU*\ i 2M? NB*? = 2/LK*? = PK*. 3K*
. K_ 0\ M. O/L*K2V2M. /*MNLP1 = \ M. M*UP= 1 *EbC*M= *DEbC*
( +& : "+' $ *# : < +*4( 7 Q< ' ) $ *-*Q= 0P*O. 3` 0LM*= 0*
PL \ M. 0P. M2= 3B*? L *̀ 02*QLP1 LM*K'. QQ= PMLP*/. *? 02\ 23L*. 0*? /2L3MB*
03L*/2f P. 2\ = 3*V. P. 3M2L*KL*f = \ *Q/. M\ *a*ML1 QTP. M0PL*. 0-KL \ \ 0\ *
KL*] AbCB*VP‚ ? L*a*03L*L I ? L//L3ML*2\ = /. M2= 3B*03L*ML1 QTP. M0PL*
KT\ 2PTL*L \ M*. MML23ML*Q/0\ *P. Q2KL1 L3M*LM*? = 3\ LPf TL*Q/0\ *-
/= 3VML1 Q\ B*1 032*K'03L*Q= 2V3TLB*L3*1 . MTP2. 0I *GMNLP1 = H*
Q/. \ M2̀ 0L \ *KL*N. 0ML*̀ 0. /2MTB*? . KPL*PLf Í M0*KL*1 TM. /> *& = O2/L*
. 0*1 = RL3*KL*Y*P= 0L \ *Q2f = M. 3ML \ *. f L ? *Q. PL-? N= ? \ B*[ *. f L ? *
UPL23\ *LM*@*23MLPP0QML0PB*? ‚ O/L*\ Q2P. /L*LM*MNLP1 = \ M. M*K2V2M. /*
PTV/. O/L*KL*EbC*a*DEbC*
$ # ' "$ ' 7 *) +( 7 $ # : +) j ( J ' 7 *-*UkP*4. 3l LMM-*= KLP*
C. MLP23VB*1 . ? NM*L \ *1 ˆ V/2? NB*K2L*mk? NL*. 3*KL3*m03KL3*h0*
OP23VL3*1 2M*L23L*V. P. 3M2LPML*;2LULP03V*"NPLP*& . N/hL2ML3*OL2*
L23LP*) L1 QLP. M0P*kOLP*] AbCB*K0P? N*K2L*NLPf = PP. VL3KL*
"\ = /2LP03V*i 2PK*K2L*VLi k3\ ? NML*) L1 QLP. M0P*\ ? N3L//LP*
LPPL2? NM*03K*/g3VLP*VLN. /ML3> *. 0\ *N= ? Ni LPM2VL1 *G) NLP1 = -H*
m03\ M\ M= UU*VLULPM2VMB*1 LM. //LQ= I 2LPM*+. N1 L3> *& = O2/*1 2MML/\ *
Y*;L3l PgKLP*1 2M*$ M= fl \ M. 3VLB*[ *1 2M*4PL1 \ L3B*( 0\ VL \ M. MMLM*
1 2M*! . 3KVP2UUB*' 23%( 0\ *$ ? N. /MLPB*$ Q2P. /l . OL/*03K*
L23\ ML//O. PL*K2V2M. /L*) NLP1 = \ M. M*f = 3*EbC*O2\ *DEbC
*
VERWARMDE UITVOERING
! ' ( ) ' 8*6' +$ ": 7 *
6' +$ ": 7 *C! ( < 99S' *
4' ! ' "Z) ' *6' +$ ": 7 *

1/1 GASTRONORM

7 = > ? 1 regalen%/Lf L/\
TM. VL \ %( 0U/. VL3

6 j ' < +:

*] YE> EY@ * DDG! HI AXI XZ 15 [ FE FEE @EXABEE
*] YE> EY[ @[ YG! HI AXI XZ 20 [ FE FEE @FXABEE
*] YE> EYF @XYG! HI AXI XZ 30 [ FE FEE @YDABEE
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INDEX INDEX

A
. -O=. PK > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > F ] X
. ? ? L \ \ =2 PL \ *1 =K 0/. P > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > ] [ X
. ? ? L \ \ =2 PL \ *3==K /L1 . l LP > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > FYD
. K. QMLP> > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > FX] B*FXX
. K. QM=P *O. P > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > [ Y[ , [ YX, F [ E, YFX
. KNL \ 2f L*MLI M\ 2V3\  > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > F ] ]
. 2P*Q=M > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > ZE  Z@
. //2V. M=P  > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > FF ]
. QQ/L*? =P LP > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > [ [ @
. QQ/L*K2f 2KLP > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > @DAB*@DX
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MP. 3? NL0\ L*T/L ? MP2̀ 0L*KL*l LO. O*> > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > AXE
P=/ /LR*> > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > FD[
MP=0 \ \ L *a*? =0 ML. 0I *> > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > [ [ @B*[ [ F
MP=0 \ \ L *\ =0 Q/L*> > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > [ [ @
M0OL*KL*MP=Q -Q/L23*> > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > ] EA

U
03=I  O. l LP/0I *\ N=Q > QP= > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > ] A[ -] AA
03=I *U=0 P*1 . 30. /> > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > *] YA-] YD
03=I  1 23K1 . Q\ * > > > > > > > > > > > > > > > > > > > > > > > > > > > > > ] ] ] B*] ] XB*] XY-] ZE
03=I *. ? ? L \ \ =2 PL \ *> > > > > > > > > > > > > > > > > > > > > ] A] B*] AXB*] ] DB*] Z@-] ZZ
0Mh*> > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > [ A@B*[ AD
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f 2KL*Q=1 1 L*> > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > [ [ @
f 2KL*M=1 . ML*> > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > @DX
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f 2MP23L*? =0 f LP? /L*P=0 /. 3M* > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > @@D
f 2MP23L*PTUP2VTPTL*> > > > > > > > > > > > > > > > > > > > > > > > > > > > > > @[ E-@[ @B*Y@F-Y@Z
f =0 ML*? N. 0UU. 3ML*> > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > YYZ-YYD

W
i . ? . *> > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > ] AB*[ ] Z-[ XEB*[ X[
i L2\ \ LP* > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > FYY
i =l *> > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > [ ZDB*[ D[
i =l *23K0? M2=3 *> > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > YDE
i k\ MN=U *> > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > [ @[ -[ [ Y

Z
h. \ \ L3N. 0\ * > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > YE-Y@
hL \ ML0P*> > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > > [ [ Y-[ [ A
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040.008 ....... 209
040.009 ....... 209
040.010 ....... 209
040.011 ....... 209
040.012 ....... 209
040.013 ....... 209
040.014 ....... 209
040.111 ....... 207
040.114 ....... 207
040.115 ....... 207
040.212 ....... 209
040.216 ....... 209
040.220 ....... 209
040.224 ....... 209
040.230 ....... 209
040.236 ....... 209
040.240 ....... 209
040.245 ....... 209
040.250 ....... 209
040.260 ....... 209
040.270 ....... 209
040.300 ....... 209
040.308 ....... 209
040.310 ....... 209
040.320 ....... 209
040.330 ....... 209
040.340 ....... 209
040.350 ....... 209
040.360 ....... 209
040.399 ....... 209
040.400 ....... 232
040.401 ....... 232
040.402 ....... 232
041.001 ......... 93
041.002 ......... 93
041.010 ......... 93
041.011 ......... 93
041.015 ......... 93
041.025 ......... 93
041.030 ......... 26

041.035 ....... 147
041.041 ....... 502
041.045 ....... 503
041.050 ....... 156
041.052 ....... 156
041.054 ....... 156
041.060 ....... 130
041.061 ....... 130
042.001 151,514
042.002 151,514
043.001 ....... 207
043.002 ....... 207
043.003 ....... 207
043.004 ....... 207
044.001 ....... 193
046.001 ....... 316
046.002 ....... 316
046.004 ....... 318
046.006 ....... 318
046.008 ....... 318
046.010 ....... 368
046.011 ....... 368
046.015 ....... 318
046.105 ....... 223
047.001 ....... 160
047.002 ....... 160
047.003 ....... 160
047.004 ....... 160
048.001 ....... 206
050.000 ....... 166
050.001 ....... 166
050.002 ....... 166
050.003 ....... 166
050.004 ....... 166
050.005 ....... 166
050.006 ....... 166
050.007 ....... 166
050.008 ....... 166
050.009 ....... 166
050.010 ....... 166
050.011 ....... 166
050.012 ....... 191
050.014 ....... 160
050.016 ....... 160
050.025 ....... 131
050.026 ....... 131
050.030 ....... 128
050.031 ....... 128
050.032 ....... 128
050.040 ....... 161
050.041 ....... 161
050.045 ....... 161
050.050 ....... 128
050.052 ....... 128
050.070 177,689
050.072 177,689
050.082 ....... 284
051.021 ....... 170
051.022 ....... 170
051.023 ....... 170
051.072 ....... 170
051.073 ....... 170
051.074 ....... 170
051.080 ....... 170
051.082 ....... 170
051.084 ....... 170
051.264 ....... 165
051.274 ....... 165
051.500 ......... 86
054.100 ....... 168
054.101 ....... 168
055.001 ....... 183
055.002 ....... 183
055.003 ....... 183
055.004 ....... 183
055.005 ....... 183
055.006 ....... 183
055.007 ....... 183
055.010 ....... 185
055.011 ....... 185
055.012 ....... 185
055.060 ....... 130
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057.010 .........98
059.010 .........46
059.012 .........46
059.015 .........82
059.018 .........83
059.020 .......158
059.021 .......158
059.022 .......158
059.023 .......158
059.024 .......158
059.026 .......158
059.030 .......163
059.031 .......163
059.032 .......163
059.040 .......181
059.041 .......181
059.042 .......181
059.043 .......181
059.044 .......181
059.050 .......277
059.051 .......277
059.055 .......277
059.080 .......370
059.085 .......370
059.086 .......281
059.088 .......282
059.090 .......155
059.091 .......155
059.092 .......155
059.093 .......155
059.094 .......155
059.100 .......184
059.101 .......184
059.102 .......184
059.103 .......184
060.001 .........75
060.002 .........75
060.003 .........75
060.004 .........75
060.005 .........75
060.008 .........75
060.009 .........75
060.010 .........74
060.011 .........74
060.012 .........74
060.013 .........74
060.041 .......267
060.060 .......267
060.110 .........74
060.111 .........74
060.112 .........74
060.113 .........74
060.180 .......271
060.181 .......271
060.183 .......271
060.184 .......271
060.186 .......271
060.187 .......271
060.311 266,324
060.312 266,324
060.313 266,324
060.321 266,324
060.322 266,324
060.323 266,324
060.326 266,324
060.327 266,324
060.333 266,324
060.343 .......266
060.363 .......266
060.411 266,324
060.412 266,324
060.413 266,324
060.421 266,324
060.422 266,324
060.423 266,324
060.427 266,324
060.433 266,324
060.443 .......266
060.463 .......266
061.002 .......210
062.001 .........89
062.002 .........89

062.003 .........89
062.004 .........89
062.005 .........89
062.007 .........67
064.001 .......154
064.002 .......154
064.003 .......154
064.004 .......154
064.005 .......154
064.006 .......154
064.010 .......154
064.015 .......200
064.021 .......183
064.022 .......183
064.023 .......183
064.031 .......285
064.032 .......285
064.033 .......285
064.036 285,302
064.038 285,302
064.040 .........89
064.042 .........89
064.055 .......230
065.001 .......188
065.002 .......188
065.004 .......188
065.008 .......188
065.010 .......188
065.011 .......188
065.012 .......188
065.013 .......188
065.018 .......188
065.019 .......188
068.001 .......159
068.005 .........67
070.031 .......176
070.032 .......176
070.033 .......176
070.034 .......176
070.035 .......176
070.036 .......176
070.037 .......176
070.040 177,689
070.041 177,689
070.042 177,689
070.045 .......166
070.050 174,694
070.051 174,694
070.052 174,694
070.053 174,694
070.054 174,694
070.055 174,694
070.056 174,694
070.057 174,694
070.058 175,695
070.059 175,695
070.060 175,695
070.061 175,695
070.062 175,695
070.063 175,695
070.064 175,695
070.065 175,695
070.071 175,695
070.072 175,695
070.073 175,695
070.074 175,695
070.075 175,695
070.076 175,695
070.077 175,695
070.078 175,695
070.079 175,695
070.082 173,693
070.083 173,693
070.084 172,692
070.085 172,692
070.086 172,692
070.087 172,692
070.088 172,692
070.089 172,692
070.090 172,692
070.091 172,692
070.092 172,692

070.093 173,693
070.094 172,692
070.095 172,692
070.096 173,693
070.098 173,693
070.099 173,693
070.100 ...... 128
070.150 ...... 167
070.300 ...... 128
070.500 ...... 394
070.501 ...... 394
070.502 391,394
070.551 ...... 388
070.552 ...... 388
070.601 178,690
070.602 179,691
070.603 179,691
070.604 179,691
070.605 178,690
070.606 178,690
070.607 179,691
070.609 178,690
070.610 179,691
070.710 ...... 333
070.712 ...... 333
070.714 ...... 333
070.720 ...... 333
070.721 ...... 333
070.722 ...... 333
070.723 ...... 333
072.001 ........ 94
072.002 ........ 94
072.004 ........ 94
072.010 ........ 82
072.015 ...... 148
072.016 ...... 137
072.017 ...... 137
072.025 ........ 32
072.030 ...... 160
072.031 ...... 160
072.032 ...... 160
072.033 ...... 160
072.035 ...... 160
072.040 ...... 207
072.041 ...... 207
072.042 ...... 207
072.043 ...... 207
072.044 ...... 207
072.050 ...... 132
072.052 ...... 132
072.060 ........ 58
072.061 ........ 58
072.062 ........ 58
072.065 ........ 58
072.067 ........ 58
072.069 ........ 58
072.070 ...... 187
072.071 ...... 187
072.072 ...... 187
072.073 ...... 187
072.075 ...... 186
072.080 ...... 187
072.081 ...... 187
072.082 ...... 187
072.083 ...... 187
072.085 ...... 186
072.090 ........ 30
072.094 ........ 46
072.095 ........ 46
072.101 ...... 240
072.103 ...... 240
072.110 ...... 240
072.120 ........ 74
072.121 ........ 74
072.125 ........ 74
072.126 ........ 74
072.130 ...... 267
072.131 ...... 267
072.140 ........ 75
072.141 ........ 75
072.150 ........ 75
072.151 ........ 75

072.152 .........75
072.153 .........75
072.154 .........75
072.220 .......343
073.006 .........90
074.003 .........44
074.006 .........36
074.015 .........43
074.016 .........43
074.017 .........36
074.023 .........36
074.024 .........36
074.030 ..53,204
074.031 ..53,204
074.032 ..53,204
074.033 ..53,204
074.034 .......184
074.035 .......184
074.036 .......184
074.037 .......184
074.038 .........35
074.039 .........35
074.044 .........36
075.001 .......233
075.002 .......233
075.003 .......233
075.010 .......233
075.011 .......233
075.012 .......233
075.030 .......233
075.045 .......233
075.060 .......233
078.001 .......150
079.001 191,688
079.002 191,688
079.008 .......191
079.011 .......191
079.020 191,688
079.101 191,688
079.102 191,688
080.001 .........96
080.002 .........96
080.007 .........28
080.010 .......103
080.015 .......182
080.020 .........97
080.040 .........96
080.041 .........96
080.102 .........96
081.015 .........39
081.016 .........39
081.025 .........35
081.026 .........35
081.028 .........34
081.030 .........43
081.031 .........42
081.032 .........42
081.033 .........42
081.035 .........42
081.045 .........44
081.076 .........39
081.100 .........43
084.010 .......572
085.010 229,573
085.040 .........89
085.042 ..88,136
085.050 .......183
085.051 .......183
085.052 .......183
085.053 .......183
085.054 .......183
085.055 .......183
085.060 .......183
085.061 .......183
085.062 .......183
085.063 .......183
085.070 .......183
085.071 .......183
085.073 .......183
085.074 .......183
085.080 .......154
085.082 .......154

085.084 .......154
085.100 .........86
085.120 .........88
085.140 .........87
085.145 .........87
085.150 .......112
085.160 .......283
085.161 .......283
085.162 .......283
085.170 .......284
085.171 .......284
085.172 .......284
085.200 313,314
085.270 .......284
085.271 .......284
085.272 .......284
085.520 .......113
085.525 .......113
085.530 .......113
085.535 .......113
085.540 .......113
085.545 .......113
085.550 .......113
085.555 .......113
085.560 .......113
088.752 .........43
088.760 .........37
088.761 .........37
088.767 .........37
088.768 .........37
088.820 .........38
088.821 .........38
088.822 .........38
088.823 .........38
088.824 .........38
088.911 .........35
088.914 .........35
090.020 .......168
090.053 177,689
090.060 177,689
093.001 .......454
093.002 .......454
093.021 .......454
093.022 .......454
093.024 .......454
093.025 .......454
093.040 .......453
093.041 .......453
093.100 .......232
093.101 .......232
093.102 .......232
093.103 .......232
093.104 .......232
093.500 449,454
093.510 449,454

100...
105.001 .......103
105.010 .......103
105.015 .......103
110.001 .......144
110.002 .......144
110.003 .......144
110.004 .......144
110.005 .......144
110.006 .......144
110.050 .......101
110.055 .......101
110.080 .........53
110.100 .......239
110.145 .........86
110.150 .........86
115.001 .........34
115.002 .........34
115.008 .........30
115.010 .........48
115.020 .........45
115.030 .........33
115.036 .......110
115.037 .......110
115.040 .......110

115.041 ..53,330
115.042 ..53,330
115.044 .......110
115.050 .........57
115.055 .........54
115.058 .........87
115.060 .........87
115.062 .........88
115.065 .........88
115.067 .........88
115.070 .........89
115.072 .........92
115.115 .......315
120.015 .........98
120.200 .........99
120.205 .........99
125.001 .........49
125.002 .........49
125.005 .......103
125.006 .......226
125.010 .......103
125.012 .........46
125.015 141,325
125.020 .......252
125.021 .......252
125.022 .......252
125.033 .......230
125.040 .........49
125.041 .........49
125.045 .........49
125.046 .........49
125.050 .......232
125.055 .......123
125.056 .......123
125.057 .......123
125.065 .......123
125.066 .......123
125.068 .......123
125.075 .......232
125.080 .......122
125.081 .......122
125.083 .......122
125.084 .......122
125.086 125,274
125.090 .......123
125.092 .......123
125.095 .......122
125.096 .......122
125.098 .......122
125.099 120,395
125.100 .......232
125.110 .......135
125.112 .......135
125.114 .......135
125.116 .......135
125.120 .......137
125.121 .......137
125.122 .......137
125.123 .......137
125.124 .......137
125.125 .......137
125.130 .......137
125.131 .......137
125.132 .......137
125.133 .......137
125.134 .......137
125.135 .......137
125.145 .......230
125.160 .......230
125.200 .......239
125.210 .........33
125.211 .........33
125.221 .........56
125.225 ..56,150
125.240 .........56
125.241 .........56
125.242 .........56
125.244 .........56
125.246 .........56
125.247 .........56
125.248 .........56
125.250 .........50
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125.251 .........50
125.252 .........50
125.411 .........25
125.412 .........25
125.413 .........25
125.414 .........25
125.415 .........25
125.416 .........25
125.417 .........25
125.418 .........25
125.419 .........25
125.421 .........25
125.422 .........25
125.611 .........26
125.612 .........26
125.613 .........26
125.614 .........26
125.615 .........26
125.616 .........26
125.617 .........26
125.618 .........26
125.619 .........26
125.620 .........26
125.621 .........26
130.010 .........49
130.012 .........49
130.030 .........48
130.032 .........48
130.045 .........45
130.050 .......424
130.060 .........84
130.065 .........90
130.101 .......126
130.102 .......126
130.103 .......126
130.104 .......126
130.106 .........50
130.108 .........50
130.115 .......310
130.116 .........33
130.118 .........33
130.120 .......362
130.130 .........47
130.145 .........29
130.150 .......315
130.155 .........85
130.157 .........85
130.160 .......120
130.161 .......120
130.172 .......131
130.175 .........45
130.176 .......131
130.183 .......130
130.184 .......130
130.185 .......130
130.190 .........45
130.192 .........45
130.195 .......227
130.200 .......114
130.205 .......114
130.210 .......114
130.220 .......112
130.222 .......112
130.225 .......112
130.252 .........84
130.255 .........85
130.257 .........85
130.300 .......115
130.301 .......115
130.305 .......116
130.310 .......116
130.325 .......114
130.330 .......114
130.340 .......115
130.342 .......115
130.350 .......115
130.553 .......522
130.611 267,325
130.612 267,325
130.613 267,325
130.713 .........47
130.715 .........47

140.002 .......330
140.003 .......330
140.005 .......330
140.008 .......199
140.010 .......134
140.012 .......134
140.015 .......134
140.017 .......134
140.030 .......141
140.031 .......141
140.032 .......141
140.041 .........89
140.043 .........89
140.045 .......143
140.050 .......199
140.055 .......200
140.110 .......168
140.125 .......169
140.133 .......169
142.005 .........72
142.007 .........72
142.010 .......284
142.012 .......284
142.021 .......153
142.023 .......153
142.031 .......152
142.032 .......152
142.033 .......152
142.034 .......152
142.041 .......146
142.043 .......146
142.044 .......146
142.045 .......146
144.017 .........82
144.025 .........83
144.030 .........82
144.036 .........82
144.040 .........83
144.050 .........84
144.051 .........84
144.053 .........84
144.060 .......131
145.050 .........73
145.052 .........73
145.053 .........73
145.060 .........73
145.101 141,325
145.102 141,325
145.105 .......232
145.110 .......121
145.140 .......161
145.162 .......310
145.165 .......311
145.168 .......311
145.170 .......311
145.200 .......117
145.201 .......117
145.205 .......118
145.206 .......118
145.210 .......117
145.215 116,118
145.220 .......117
145.221 .......117
145.225 .......119
145.226 .......119
145.230 .......118
145.231 .......118
145.235 .......119
145.236 .......119
145.240 116,118
145.245 .......118
145.250 .......116
145.251 .......116
145.255 .......121
145.256 .......121
145.257 .......121
145.258 .......121
145.264 .........71
145.265 .........71
145.266 .........71
145.270 .........73
145.271 .........73

145.280 .........75
145.281 .........75
145.290 .........33
145.291 .........33
145.300 .......129
145.301 .......129
145.302 .......129
145.303 .......129
150.002 .......218
150.006 .......218
150.009 .......218
150.010 .......218
150.012 .......218
150.016 .......218
150.017 .......218
150.022 .......220
150.023 .......220
150.026 .......220
150.027 .......220
150.028 .......220
150.032 .......220
150.036 .......220
150.074 .......219
150.076 .......219
150.078 .......219
150.080 .......219
150.082 .......219
150.090 .......219
150.092 .......219
150.102 .......220
150.110 .......219
150.112 .......219
150.116 .......219
150.140 .......221
150.142 .......221
150.146 .......221
150.147 .......221
150.149 .......223
150.165 .......218
150.171 .......219
150.172 .......219
150.182 .......219
150.190 .......219
150.192 .......219
150.202 .......218
150.205 .......218
150.210 .......220
150.212 .......220
150.216 .......220
150.230 .......221
150.236 .......221
150.237 .......221
150.240 .......224
150.242 .......224
150.244 .......224
150.246 .......224
150.248 .......224
150.250 .......224
150.252 .......224
150.260 .......224
150.264 .......221
150.265 .......221
150.266 .......224
150.268 .......224
150.270 .......224
150.302 .......212
150.303 .......212
150.304 .......212
150.305 .......212
150.307 .......212
150.310 .......212
150.312 .......212
150.315 .......212
150.320 .......213
150.321 .......213
150.322 .......213
150.323 .......213
150.324 .......213
150.330 .......213
150.335 .......213
150.337 .......213
150.340 .......213

150.342 ....... 213
150.345 ....... 213
150.350 ....... 224
150.402 ....... 216
150.403 ....... 215
150.404 ....... 215
150.405 ....... 216
150.406 ....... 216
150.408 ....... 215
150.410 ....... 215
150.411 ....... 214
150.412 ....... 214
150.413 ....... 215
150.414 ....... 215
150.416 ....... 215
150.417 ....... 215
150.418 ....... 215
150.420 ....... 217
150.421 ....... 217
150.426 ....... 216
150.428 ....... 216
150.431 ....... 216
150.434 ....... 214
150.436 ....... 214
150.437 ....... 214
150.439 ....... 214
150.446 ....... 215
150.451 ....... 217
150.460 ....... 216
150.462 ....... 216
150.465 ....... 216
150.470 ....... 217
150.471 ....... 217
150.472 ....... 214
150.474 ....... 214
150.476 ....... 214
150.478 ....... 214
150.480 ....... 214
150.482 ....... 217
150.484 ....... 217
150.485 ....... 217
150.486 ....... 214
150.488 ....... 214
150.491 ....... 214
150.492 ....... 214
150.497 ....... 222
150.498 ....... 222
150.510 ....... 222
150.515 ....... 222
159.010 ....... 102
160.040 177,689
160.041 177,689
160.042 177,689
180.001 ......... 34
180.002 ......... 34
180.015 ....... 522
180.020 ....... 112
180.024 ......... 72
180.026 ......... 72
180.030 ......... 89
180.040 .. 52,293
180.042 .. 52,293
180.045 .. 52,293
180.060 ....... 183
180.061 ....... 183
180.062 ....... 183
180.190 ....... 127

200...
202.001 ....... 341
202.003 ....... 341
202.004 ....... 338
202.005 ....... 338
202.006 ....... 338
202.010 ......... 53
202.012 ......... 51
202.015 ....... 187
202.020 ....... 339
202.022 ....... 339
202.070 ....... 351
202.075 ....... 351

202.100 ....... 341
202.120 ....... 339
203.001 ....... 334
203.002 ....... 334
203.003 ....... 334
203.004 ....... 334
203.005 ....... 334
203.015 ....... 338
203.020 202,570
203.030 ....... 332
203.031 ....... 332
203.050 ....... 350
203.060 ....... 570
203.101 ....... 334
204.025 ....... 330
204.050 327,330
204.051 327,330
204.060 ....... 327
204.065 ....... 159
204.066 ....... 159
206.005 ....... 332
206.015 ....... 345
206.016 ....... 345
206.017 ....... 345
206.100 ....... 521
207.001 ....... 349
207.002 ....... 349
207.004 ....... 349
207.010 ....... 348
207.013 ....... 349
207.030 ....... 348
207.050 ....... 349
207.220 ....... 348
207.221 ....... 348
207.222 ....... 348
207.224 ....... 348
207.226 ....... 348
207.420 ....... 348
208.001 ....... 198
208.002 ....... 194
208.005 ....... 161
208.010 ....... 342
208.011 ....... 342
208.012 ....... 342
208.013 ....... 342
208.020 ....... 342
208.021 ....... 342
208.022 ....... 342
208.023 ....... 342
208.025 ....... 163
208.030 ....... 342
208.031 ....... 342
208.032 ....... 342
208.033 ....... 342
208.034 ....... 342
208.035 ....... 342
208.040 ....... 342
208.041 ....... 342
208.042 ....... 342
208.043 ....... 342
208.044 ....... 342
208.045 ....... 342
208.050 ....... 345
208.055 ....... 102
208.058 ....... 375
208.060 ....... 377
208.061 ....... 377
208.062 ....... 377
208.063 ....... 377
208.065 ....... 377
208.066 ....... 377
208.068 ....... 377
208.069 ....... 377
208.070 ....... 699
208.072 ....... 697
208.073 ....... 697
208.075 ....... 345
208.076 ....... 345
208.077 ....... 345
208.078 ....... 336
208.080 ....... 336
208.085 ....... 336

208.100 ....... 201
208.101 ......... 57
208.102 ......... 57
208.106 ....... 335
208.108 ....... 335
208.110 ....... 335
208.113 ....... 335
208.114 ....... 335
208.115 231,350
208.116 231,350
208.118 ....... 350
208.120 ....... 231
208.206 ....... 335
208.208 ....... 335
208.210 ....... 335
208.213 ....... 335
208.214 ....... 335
208.306 ....... 335
208.307 ....... 335
208.308 ....... 335
208.309 ....... 335
208.310 ....... 335
208.311 ....... 335
208.312 ....... 335
208.313 ....... 335
208.314 ....... 335
209.050 ....... 376
209.060 ....... 376
220.001 ......... 44
220.002 ......... 34
220.006 ......... 85
220.007 ......... 85
220.010 ....... 332
220.015 ....... 205
220.020 ....... 100
220.021 ....... 100
220.022 ....... 100
220.026 ......... 98
220.030 ......... 92
220.032 ....... 193
220.035 ....... 101
220.042 ......... 97
220.044 ......... 97
220.046 ....... 102
220.055 ....... 100
220.056 ....... 100
220.058 ....... 241
220.060 ....... 231
220.061 ....... 241
220.062 ......... 55
220.064 ......... 55
220.065 ......... 83
220.070 ......... 99
220.075 ......... 99
220.078 ......... 99
220.090 ....... 347
220.092 ....... 347
230.001 ....... 104
230.002 ....... 104
230.005 ....... 104
230.010 ....... 104
230.011 ....... 104
230.013 ....... 105
230.014 ....... 105
230.015 ....... 105
230.020 ....... 105
230.022 ....... 105
230.025 ....... 105
230.026 ....... 105
230.028 ....... 105
230.029 ....... 105
230.035 ....... 104
235.001 ....... 390
235.002 ....... 390
235.003 ....... 390
235.004 ....... 390
235.005 ....... 390
235.012 ....... 391
235.014 ....... 391
235.022 ....... 390
235.023 ....... 390
235.025 ....... 393



HOTELWARE & FOOD SERVICE EQUIPMENT 731

235.026 .......390
235.028 211,398
235.030 211,398
235.032 211,398
235.034 211,398
235.038 .......395
235.041 .......395
235.042 .......395
235.048 .......392
235.050 .......393
235.051 .......393
235.052 .......392
235.055 .......392
235.080 120,395
235.085 120,395
235.090 .......390
235.100 .......391
235.101 .......391
235.102 .......391
235.103 .......391
235.104 .......391
235.110 .......391
235.121 390,394
235.122 391,394
235.131 390,394
235.200 .......396
235.202 .......397
235.211 .......397
235.212 .......397
235.213 .......397
235.214 .......397
235.215 .......397
235.221 .......397
235.222 .......397
235.223 .......397
235.224 .......397
235.225 .......397
235.230 .......397
235.231 .......397
235.232 .......397
235.235 .......397
235.236 .......397
235.237 .......397
245.001 .......119
245.005 .......119
245.010 .......119
245.020 .......119
245.050 .......131
250.001 .......346
250.002 .......346
250.003 .......346
250.006 .......346
250.010 .......346
250.024 .......346
250.050 .......346

300...
300.010 .......503
300.012 .......503
300.015 .......503
302.010 .......464
304.006 .......499
304.010 .......499
304.015 .......499
304.020 .......471
304.025 .......477
304.041 .......486
304.042 .......486
304.045 .......482
304.046 .......482
304.047 .......482
304.061 .......480
304.062 .......480
304.063 .......480
304.070 .......558
304.080 .......462
304.085 .......462
304.090 .......643
304.111 .......512
304.112 .......512
304.113 .......512

304.125 .......495
304.150 .......492
304.151 .......492
304.152 .......492
304.171 .......422
304.180 .......422
304.246 .......482
304.247 .......482
304.300 .......456
304.400 .......456
304.401 .......456
304.851 .......512
304.853 .......512
305.099 125,274
308.021 .......486
308.025 .......486
308.070 .......485
308.071 .......485
308.074 .......485
308.075 .......485
308.078 .......485
308.079 .......485
308.081 .......485
308.082 .......485
308.170 .......485
308.172 .......485
308.175 .......485
308.185 .......485
310.001 .......469
310.002 .......469
310.003 .......469
310.004 .......469
310.007 .......474
310.008 .......444
310.011 .......486
311.060 .......378
311.062 .......378
314.008 .......558
316.002 .......625
316.004 .......625
316.005 .......624
316.006 .......624
316.012 .......621
316.014 .......621
316.015 .......628
316.017 .......628
316.018 .......629
316.020 .......629
316.021 .......628
316.022 .......618
316.024 .......618
316.031 .......623
316.032 .......619
316.034 .......619
316.035 .......623
316.036 .......619
316.037 .......623
316.038 .......619
316.039 .......619
316.040 .......623
316.042 .......616
316.043 .......622
316.044 .......616
316.045 .......622
316.052 .......620
316.054 .......620
316.063 .......626
316.064 .......626
316.065 .......626
316.066 .......626
316.067 .......626
316.068 .......626
316.082 .......626
316.083 .......626
316.084 .......626
316.095 .......626
316.097 .......626
316.098 .......626
316.102 .......625
316.104 .......625
316.121 .......623
316.122 .......619

316.125 ...... 623
316.126 ...... 619
316.128 ...... 623
316.129 ...... 619
316.130 ...... 618
316.131 ...... 623
316.135 ...... 623
316.137 ...... 623
316.140 ...... 623
316.143 ...... 622
316.145 ...... 622
316.150 ...... 621
316.153 ...... 620
316.155 ...... 620
316.160 625,637
316.165 ...... 620
316.170 627,637
316.175 627,637
316.215 ...... 628
316.217 ...... 628
316.224 ...... 629
316.226 ...... 629
316.300 ...... 493
316.301 ...... 493
316.310 ...... 624
316.311 ...... 624
316.324 ...... 629
316.326 ...... 629
316.400 ...... 625
316.417 627,639
316.530 ...... 593
316.540 ...... 593
316.550 ...... 593
316.555 ...... 592
316.570 ...... 595
316.572 ...... 594
316.573 ...... 594
316.574 ...... 594
316.575 ...... 594
316.601 ...... 613
316.602 ...... 613
316.603 ...... 613
316.605 ...... 609
316.608 ...... 609
316.610 ...... 410
316.611 ...... 613
316.612 ...... 613
316.613 ...... 613
316.620 ...... 410
316.630 ...... 611
316.631 ...... 611
316.632 ...... 608
316.634 ...... 611
316.637 ...... 611
316.638 ...... 608
316.639 ...... 608
316.640 ...... 612
316.641 ...... 612
316.642 ...... 608
316.643 ...... 608
316.645 ...... 611
316.646 ...... 611
316.650 ...... 610
316.651 ...... 610
316.652 ...... 610
316.653 ...... 610
316.654 ...... 606
316.655 ...... 606
316.660 ...... 609
316.662 ...... 609
316.664 ...... 606
316.665 ...... 606
316.667 ...... 612
316.668 ...... 612
316.670 ...... 614
316.671 ...... 614
316.672 ...... 614
316.673 ...... 614
316.675 ...... 614
316.676 ...... 614
316.678 ...... 614
316.680 ...... 614

316.681 .......614
316.682 .......614
316.685 .......612
316.687 .......612
316.690 .......615
316.691 .......615
316.693 .......615
316.694 .......615
316.700 .......636
316.701 .......636
316.702 .......636
316.705 .......637
316.706 .......637
316.710 .......638
316.711 .......638
316.715 .......638
316.720 .......633
316.721 .......633
316.725 .......633
316.726 .......633
316.728 .......633
316.729 .......633
316.730 .......630
316.731 .......630
316.735 .......630
316.736 .......630
316.738 .......635
316.740 .......635
316.742 .......635
316.750 .......634
316.751 .......634
316.755 .......634
316.756 .......634
316.765 .......634
316.770 .......632
316.772 .......632
316.780 482,611
316.781 482,633
316.785 .......482
316.786 .......482
316.790 .......639
316.792 .......639
316.797 .......639
316.798 .......639
316.799 .......639
316.800 253,688
316.801 253,688
316.802 253,688
316.803 253,688
316.804 253,688
316.805 253,688
316.806 .......253
316.807 .......253
316.808 .......253
316.842 .......634
316.843 .......634
316.844 .......620
316.846 .......634
316.847 .......620
316.848 .......609
316.849 .......609
316.851 610,622
316.852 606,616
316.853 606,630
316.854 .......630
316.855 .......630
317.001 .......601
317.002 .......601
317.003 .......601
317.004 .......601
317.005 .......601
317.006 .......601
317.007 .......601
317.017 .......605
317.020 .......601
317.021 .......601
317.040 .......601
317.041 .......601
317.042 .......601
317.045 .......601
317.062 .......602
317.070 .......602

317.071 .......602
317.072 .......602
317.073 .......602
317.075 .......602
317.076 .......602
317.080 .......603
317.081 .......603
317.082 .......603
317.083 .......603
317.084 .......603
317.085 .......603
317.090 .......603
317.091 .......603
317.092 .......603
317.095 .......603
317.096 .......603
317.097 .......603
317.098 .......603
317.099 .......603
317.116 .......605
317.120 .......600
317.121 .......600
317.122 .......600
317.123 .......600
317.125 .......600
317.126 .......600
317.130 .......604
317.131 .......604
317.132 .......604
317.135 .......604
317.140 .......599
317.141 .......599
317.145 .......598
317.146 .......598
317.147 .......600
317.148 .......600
317.255 .......594
317.500 .......601
317.502 .......594
320.200 .......424
320.905 ..78,423
321.201 .......492
321.202 .......492
321.211 .......492
321.212 .......492
321.216 .......494
325.005 .......598
330.002 .......423
330.003 ..78,423
330.005 .......423
330.006 .......423
330.010 .......555
330.012 .......555
330.015 .......555
340.001 .......599
340.002 .......599
340.003 .......599
340.004 .......599
340.007 .......335
340.008 .......335
340.009 .......335
340.010 .......335
340.011 .......335
340.012 .......335
340.020 .......376
340.022 .......376
340.026 .......379
350.002 .......446
350.003 .......446
350.004 .......446
350.005 .......446
350.006 .......446
350.007 .......446
350.008 .......446
350.009 .......446
350.011 .......446
350.061 .......446
350.076 .......446
350.091 .......446
350.107 .......446
350.122 .......446
350.137 .......446

350.152 .......446
350.168 .......446
350.183 .......446
350.900 .......446
370.001 .......466
370.002 .......466
385.107 .........63
385.109 .........63
385.112 .........63
385.118 .........64

400...
403.002 .......566
403.003 .......567
403.004 .......567
403.005 .......567
403.007 .......566
403.008 .......566
403.009 .......567
403.010 .......567
403.030 .......557
403.050 .......572
403.110 .......570
403.120 .......570
403.250 .......565
403.300 .......565
403.310 .......565
403.320 .......565
406.001 .......401
406.002 .......401
406.003 .......400
406.006 .......400
406.010 .......400
408.001 .......425
408.002 .......557
408.004 .......425
408.005 .......404
408.006 .......523
408.007 .......522
408.010 .......522
408.011 .......524
408.012 .......425
408.013 .......523
408.015 .......547
408.016 .......557
408.018 .......557
408.019 .......557
408.020 .......557
408.021 .......557
408.022 .......557
408.023 .......557
408.045 .......530
408.047 .......530
408.048 .......530
408.049 .......530
408.050 .......526
408.052 .......545
408.053 .......530
408.055 .......530
408.056 .......530
408.058 .......530
408.060 .......531
408.061 .......531
408.062 .......531
408.065 .......520
408.070 .......523
408.071 .......422
408.072 .......422
408.073 .......422
408.077 .......526
408.079 .......526
408.095 .......405
408.105 .......404
408.106 .......523
408.120 .......528
408.152 .......524
408.200 .......562
408.210 .......560
408.211 .......560
408.212 .......560
408.213 .......560



HOTELWARE & FOOD SERVICE EQUIPMENT732

408.214 .......560
408.215 .......560
408.216 .......560
408.217 .......560
408.218 .......560
408.219 .......560
408.220 .......560
408.221 .......560
408.222 .......560
408.223 .......560
408.224 .......560
408.225 .......560
408.226 .......560
408.235 .......560
408.252 .......524
408.901 522,524
408.902 522,524
408.903 522,524
408.904 .......523
408.905 .......523
408.907 .......545
408.908 .......545
408.909 .......545
408.910 .......545
408.911 .......547
408.912 .......547
408.913 .......520
408.914 .......520
408.915 .......531
408.917 .......531
410.009 .......571
410.012 .......571
410.022 .......571
410.122 .......571
410.132 .......571
414.005 .......572
414.006 .......572
415.010 .......564
415.020 .......548
415.110 .......562
415.111 .......562
415.112 .......562
415.113 .......562
415.114 .......562
415.115 .......562
415.120 .......562
415.122 .......562
415.124 .......562
415.126 .......562
415.128 .......562
415.129 .......562
415.130 .......562
415.131 .......562
415.132 .......562
415.133 .......562
415.134 .......562
417.003 .......430
417.005 .......430
417.013 .......430
417.023 .......430
417.105 .......430
417.110 .......430
420.001 .......474
420.002 .......474
420.004 .......474
420.012 .......474
420.025 .......472
420.050 .......472
425.010 .......525
430.028 .......110
430.036 .......110
430.040 .......110
430.045 .......110
430.110 .......110
430.132 .......108
430.135 .......108
430.151 .......109
430.152 .......109
430.153 .......109
430.154 .......109
430.155 .......109
430.161 .......109

430.162 .......109
430.163 .......109
430.164 .......109
430.165 .......109
430.171 .......109
430.172 .......109
430.173 .......109
430.174 .......109
430.175 .......109
430.330 .......111
430.336 .......111
430.340 .......111
430.360 .......111
430.430 .......111
430.436 .......111
430.440 .......111
430.530 .......111
430.536 .......111
430.540 .......111
440.015 .......240
450.010 .......533
450.100 .......534
480.001 .......369
480.002 .......369

500...
501.300 .......698
502.004 .......496
502.005 .......496
502.040 .......497
502.060 .......497
502.080 .......497
502.300 .......498
502.305 .......498
502.500 .......404
504.001 .......522
505.215 .......374
505.245 .......374
505.304 .......575
505.305 .......575
505.307 .......575
505.308 .......575
505.309 .......575
505.360 .......576
505.361 .......576
505.375 .......574
505.395 574,576
505.397 .......574
505.399 .......576
505.400 .......576
505.700 .......574
505.701 .......574
505.716 .......577
505.720 .......577
505.740 .......577
505.808 .......577
505.815 .......577
505.820 .......577
505.901 .......574
505.902 .......576
505.903 .......576
505.915 574,576
505.920 .......575
505.940 .......575
508.005 .......488
508.008 .......488
508.015 .......451
508.016 .......451
508.020 .......452
508.021 .......452
508.022 .......452
508.023 .......452
508.024 .......452
508.025 .......516
508.026 .......452
508.030 .......434
508.040 .......434
508.050 .......447
508.100 .......447
508.108 .......504
508.112 .......513

508.115 .......462
508.120 .......462
508.122 .......462
508.124 .......513
508.125 .......516
508.128 .......504
508.200 .......493
508.210 .......493
508.212 .......513
508.224 .......513
508.843 .......516
508.844 .......516
508.851 .......505
508.852 504,505
508.853 .......505
508.854 .......513
513.030 .......365
513.035 .......365
514.002 328,331
514.005 .......328
514.006 .......328
514.010 .......329
514.011 .......331
514.012 .......331
514.018 .......329
514.020 .......328
514.028 328,331
514.031 .......327
514.032 327,329
515.040 .......166
515.055 .......166
515.065 .......166
516.020 .......518
516.030 .......518
516.040 .......518
517.001 .......405
518.001 .......106
518.002 .......106
518.003 .......106
518.004 .......106
518.005 .......106
518.006 .......106
518.007 .......106
518.008 .......106
518.010 .......106
518.020 .......108
518.021 .......108
518.022 .......108
518.024 .......108
518.025 .......108
518.026 .......108
518.102 .......106
518.103 .......106
518.104 .......106
518.105 .......106
518.108 .......106
518.132 .......107
518.133 .......107
518.151 .......108
518.152 .......108
518.154 .......108
518.155 .......108
518.232 .......107
518.233 .......107
518.332 .......107
518.333 .......107
518.432 .......107
518.433 .......107
518.812 .......106
518.813 .......106
518.814 .......106
518.815 .......106
518.816 .......106
518.817 .......106
520.020 .......302
520.028 .......302
521.004 .......540
521.005 .......541
521.008 .......541
521.011 .......539
521.012 .......539
521.015 .......539

521.016 ....... 539
521.020 ....... 539
521.041 ....... 540
521.042 ....... 540
521.043 ....... 540
521.045 ....... 540
521.050 ....... 541
521.051 ....... 541
521.052 ....... 541
521.053 ....... 541
521.060 ....... 549
521.062 ....... 549
521.070 ....... 549
521.075 ....... 549
521.080 ....... 549
521.081 ....... 549
521.090 ....... 468
521.091 ....... 468
521.092 ....... 468
521.110 ....... 541
521.200 ....... 542
521.201 ....... 542
521.202 ....... 542
521.211 542,543
521.212 ....... 542
521.213 ....... 542
521.214 ....... 542
521.215 542,543
521.310 ....... 529
521.312 ....... 529
521.315 ....... 529
521.400 ....... 556
521.402 ....... 556
521.410 ....... 556
521.420 ....... 556
521.430 ....... 556
521.500 ....... 543
521.501 ....... 543
521.502 ....... 543
521.512 ....... 543
521.513 ....... 543
523.001 ....... 520
523.010 ....... 405
523.901 ....... 520
523.902 ....... 520
527.009 ....... 510
527.010 ....... 436
527.012 ....... 436
527.020 ....... 511
527.022 ....... 511
527.026 ....... 510
527.049 ....... 516
527.109 ....... 511
527.112 ....... 510
527.115 ....... 511
527.126 ....... 511
527.151 ....... 488
527.152 ....... 488
527.209 ....... 510
527.212 ....... 510
527.250 ....... 515
527.255 ....... 515
527.309 ....... 511
527.312 ....... 511
527.315 ....... 511
527.318 ....... 456
527.319 ....... 456
527.412 ....... 511
527.841 ....... 516
527.842 ....... 516
527.851 510,511
527.853 ....... 511
527.854 510,511
527.856 ....... 511
528.002 ....... 330
528.003 ....... 330
530.004 ......... 32
530.010 ....... 279
530.025 ......... 95
530.026 ......... 95
530.102 ....... 186
530.103 ....... 186

530.136 ....... 110
530.140 ....... 110
532.010 ......... 83
532.011 ......... 83
532.015 ......... 83
532.016 ......... 83
532.020 ....... 182
532.021 ....... 182
532.022 ....... 182
532.023 ....... 182
532.025 ....... 182
532.030 ....... 273
532.031 ....... 273
532.032 ....... 273
532.033 ....... 273
532.040 ....... 271
532.041 ....... 271
532.042 ....... 271
532.048 ....... 271
532.145 ....... 271
532.146 ....... 271
532.150 ....... 118
532.152 ....... 118
534.011 ......... 95
534.012 ......... 95
534.016 ......... 95
534.017 ......... 95
534.100 ......... 95
534.135 ......... 95
534.136 ......... 95
534.150 ......... 95
534.151 ......... 95
535.001 ....... 384
535.002 ....... 384
535.020 ....... 386
535.025 ....... 386
535.030 ....... 386
535.040 ....... 386
535.042 ....... 386
537.001 ....... 546
537.004 ....... 312
537.005 ....... 558
537.006 ....... 312
537.008 ....... 312
537.010 ....... 312
537.012 ....... 312
537.025 ....... 529
537.100 ....... 546
537.105 ....... 444
537.108 ....... 444
537.109 ....... 444
537.110 ....... 444
537.112 ....... 444
537.115 ....... 442
537.140 ....... 337
537.141 ....... 337
537.150 ....... 337
537.300 ....... 429
537.901 ....... 546
537.902 ....... 546
537.903 ....... 546
537.904 ....... 546
537.921 ....... 546
537.922 ....... 546
537.923 ....... 546
537.924 ....... 546
540.001 ......... 60
540.002 ......... 60
540.010 ......... 60
540.011 ......... 60
540.012 ......... 60
540.013 ......... 60
540.020 ......... 61
540.101 ......... 60
540.102 ......... 60
540.110 ......... 60
540.111 ......... 60
540.112 ......... 60
540.113 ......... 60
540.120 ......... 61
540.121 ......... 61
540.130 ......... 60

540.131 ......... 60
540.132 ......... 60
540.140 ......... 61
540.141 ......... 61
541.003 ....... 363
541.005 ....... 363
541.010 ....... 363
542.007 ....... 403
542.008 ....... 403
542.009 ....... 403
542.010 ....... 403
542.021 ....... 520
542.022 ....... 520
542.901 ....... 520
542.902 ....... 520
546.010 ....... 372
546.011 ....... 372
546.012 ....... 372
546.014 ....... 372
551.000 ....... 553
551.001 ....... 553
551.002 ....... 553
551.003 ....... 553
551.005 ....... 343
551.006 ....... 553
551.010 ....... 343
551.020 ....... 551
551.022 ....... 553
551.025 ....... 554
551.030 ....... 521
551.050 ....... 550
551.054 ....... 554
551.060 ....... 550
551.083 ....... 551
551.086 ....... 553
551.091 ....... 551
551.092 ....... 551
551.095 ....... 550
551.250 ....... 554
551.450 ....... 552
551.460 ....... 552
551.461 ....... 552
551.462 ....... 552
551.465 ....... 552
552.060 ....... 515
552.090 ....... 515
552.100 ....... 515
553.005 ....... 362
556.001 ....... 380
556.002 ....... 380
556.003 ....... 380
556.004 ....... 380
556.005 ....... 380
556.010 ....... 380
556.011 ....... 380
556.012 ....... 380
556.013 ....... 380
556.014 ....... 380
556.030 ....... 382
556.031 ....... 382
556.032 ....... 382
556.033 ....... 382
556.034 ....... 382
556.036 ....... 382
556.100 ....... 104
560.010 ......... 35
560.012 ......... 35
560.023 ....... 137
560.024 ....... 159
560.030 ....... 137
560.034 ....... 159
560.040 ....... 137
560.042 ....... 159
560.124 ....... 159
560.134 ....... 159
560.142 ....... 159
560.224 ....... 159
560.234 ....... 159
560.242 ....... 159
560.324 ....... 159
560.334 ....... 159
560.342 ....... 159
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562.001 .......344
562.002 .......344
562.003 .......344
562.005 .......344
562.006 .......344
562.007 .......344
570.010 .......592
570.035 .......590
570.040 .......590
570.050 .......592
570.051 .......592
570.055 .......592
570.056 .......592
570.075 .......592
570.076 .......592
570.110 .......596
570.111 .......596
570.112 .......596
570.120 .......596
570.121 .......596
570.180 .......598
580.005 493,632
585.003 .......199
585.403 .......199
595.001 .........79
595.005 .........79
595.008 .........79
595.010 .........79
595.015 .........79
595.020 .........81
595.025 .........81
595.030 .........81
595.050 .........79
595.052 .........79
595.055 .........79
595.057 .........79
595.060 .........78
595.061 .........78
595.062 .........78
596.040 .......478
596.045 .......478
596.050 .......478
596.055 .......478
596.060 .......645
596.062 .......646
596.065 .......646
596.070 .......646
596.111 .......647
596.116 .......647
596.125 .......647
596.126 .......647
596.128 .......647
596.131 .......648
596.134 .......657
596.136 653,681
596.137 .......653
596.138 653,657
596.139 .......657
596.160 .......657
596.161 .......657
596.163 .......656
596.164 .......656
596.173 .......652
596.174 .......652
596.191 .......652
596.192 .......652
596.193 .......653
596.194 .......653
596.196 .......654
596.197 .......655
596.198 .......654
596.199 .......655
596.200 .......681
596.205 .......681
596.206 .......681
596.210 .......675
596.211 .......675
596.212 .......675
596.213 .......675
596.214 .......675
596.227 .......674
596.228 .......676

596.229 .......677
596.230 .......677
596.231 .......674
596.232 .......677
596.233 .......674
596.234 .......677
596.235 .......677
596.236 .......677
596.237 .......676
596.239 .......674
596.240 .......678
596.242 .......678
596.244 .......678
596.245 .......678
596.250 .......679
596.251 .......679
596.254 .......679
596.255 .......679
596.261 .......680
596.265 .......680
596.282 .......681
596.283 .......681
596.284 .......649
596.285 648,682
596.289 .......681
596.290 .......681
596.300 255,685
596.301 .......642
596.309 255,685
596.311 254,686
596.313 .......686
596.315 .......684
596.320 255,685
596.321 254,686
596.322 254,686
596.323 254,686
596.326 255,685
596.328 .......684
596.329 .......684
596.330 .......684
596.333 .......684
596.340 646,652
596.341 646,652
596.350 .......642
596.360 .......645
596.361 .......645
596.410 .......668
596.420 .......666
596.422 .......666
596.424 .......666
596.430 .......666
596.432 .......666
596.434 .......666
596.440 .......667
596.444 .......667
596.451 .......667
596.453 .......667
596.482 .......668
596.483 .......668
596.489 .......668
596.490 .......668
596.550 .......649
596.591 669,682
596.592 .......656
596.593 669,682
596.594 .......656
596.595 .......683
596.596 669,682
596.597 .......683
596.598 669,682
596.599 669,682
596.650 .......649
596.724 .......648
596.734 .......648
596.744 .......648
596.775 .......647
596.834 .......649
596.844 .......649
596.913 .......653
596.914 .......653
596.915 656,682
596.916 656,669

598.250 ...... 696
598.310 ...... 699
598.312 ...... 699
598.315 ...... 699
598.342 ...... 699
598.363 ...... 696

600...
600.002 ...... 276
600.004 ...... 276
600.005 ...... 281
600.010 ...... 275
600.011 ...... 275
600.012 ...... 275
600.013 ...... 275
600.014 ...... 275
600.020 ...... 283
600.021 ...... 283
600.022 ...... 283
600.023 ...... 283
600.025 ...... 372
600.038 ...... 182
600.040 ...... 182
600.041 ...... 182
600.042 ...... 182
600.043 ...... 182
600.044 ...... 182
600.048 ...... 361
600.049 ...... 361
600.050 ...... 361
600.051 ...... 361
600.052 ...... 361
600.060 ...... 363
600.061 ...... 363
600.062 ...... 363
600.072 ...... 359
600.074 ...... 359
600.075 ...... 360
600.076 ...... 360
600.077 ...... 360
600.085 ...... 363
600.086 ...... 363
600.087 ...... 363
600.088 ...... 363
600.089 ...... 363
600.090 ...... 363
600.091 ...... 363
600.092 ...... 363
600.093 ...... 363
600.094 ...... 363
600.095 ...... 372
600.100 ...... 372
600.110 ...... 372
600.120 ...... 372
600.200 ...... 278
600.201 ...... 278
600.202 ...... 278
600.250 125,274
600.330 ...... 264
600.340 ...... 264
600.350 ...... 264
600.370 ...... 264
600.380 ...... 264
600.390 ...... 264
600.400 ...... 264
600.410 ...... 264
600.420 ...... 264
600.430 ...... 264
600.440 ...... 264
600.450 ...... 264
600.470 ...... 264
600.480 ...... 264
600.490 ...... 264
600.510 ...... 264
600.520 ...... 264
600.530 ...... 264
600.540 ...... 264
600.550 ...... 264
600.600 ...... 264
600.903 ........ 90
600.920 ...... 282

605.002 .......412
605.004 .......412
610.001 .........91
620.036 .......293
620.224 .......293
620.228 .......293
635.002 .........76
635.003 .........76
635.004 .........76
635.005 .........76
635.007 .........76
635.008 .........76
635.009 .........76
635.010 .........76
635.012 .........76
635.015 .........76
635.016 .........76
635.017 .........76
650.005 .......360
650.007 .......360
650.045 .......359
650.050 .......361
680.009 .......505
680.010 .......505
680.011 .......493
680.015 .......645
680.016 .......645
680.017 .......645
680.018 .......645
680.025 .......487
680.045 .......457
680.050 .......458
680.058 .......505
680.070 .......459
680.071 .......459
680.072 .......459
680.073 .......459
680.080 .......559
680.081 .......457
680.082 .......457
680.085 .......570
680.100 .......473
680.105 .......442
680.110 .......442
680.118 .......476
680.120 .......476
680.125 .......487
680.130 .......476
680.150 .......423
680.151 .......423
680.195 .......569
680.200 .......473
680.209 .......505
680.250 .......487
680.255 .......487
680.300 .......441
680.308 .......441
680.311 .......441
680.315 .......559
680.425 .......566
680.430 .......566
680.433 .......566
682.001 .......416
682.004 .......416
682.010 .......416
685.004 .......319
685.015 .......329
685.024 .......319
685.072 .......319
685.100 .......319
685.104 .......319
688.001 .......642
688.003 .......498
688.005 .......507
688.008 .......508
688.010 .......465
688.011 .......643
688.014 .......469
688.015 .......510
688.016 .......469
688.018 .......509
688.020 .......475

688.021 .......475
688.022 .......475
688.025 .......434
688.027 .......434
688.030 .......437
688.031 .......437
688.032 .......437
688.033 .......437
688.034 .......437
688.040 .......437
688.042 .......455
688.043 .......455
688.044 .......455
688.045 .......455
688.046 .......455
688.050 .......461
688.051 .......461
688.052 .......461
688.055 .......507
688.060 .......490
688.061 .......491
688.062 .......489
688.064 .......489
688.065 .......490
688.066 .......489
688.067 .......489
688.070 .......447
688.075 .......447
688.076 .......458
688.078 .......458
688.081 .......459
688.082 .......477
688.084 .......477
688.085 .......463
688.087 .......463
688.090 .......427
688.091 .......427
688.092 .......427
688.095 .......472
688.100 .......642
688.103 .......440
688.105 .......442
688.106 .......439
688.107 .......504
688.120 .......429
688.130 .......520
688.133 .......520
688.134 .......520
688.145 .......498
688.150 .......643
688.151 .......422
688.152 .......422
688.160 .......498
688.164 .......490
688.165 .......490
688.170 .......501
688.172 .......501
688.175 501,642
688.190 .......429
688.191 .......429
688.192 .......429
688.193 .......429
688.200 .......472
688.208 .......508
688.210 .......467
688.212 .......467
688.213 .......467
688.215 .......467
688.217 .......466
688.240 .......518
688.242 .......518
688.245 .......518
688.250 .......450
688.251 .......450
688.252 .......450
688.253 .......450
688.255 .......451
688.256 .......451
688.260 .......450
688.261 .......450
688.262 .......450
688.263 .......450

688.265 .......453
688.266 .......453
688.267 .......453
688.300 .......472
688.320 .......569
688.325 .......569
688.330 .......569
688.400 .......481
688.405 .......481
688.410 .......481
688.415 .......481
688.420 .......481
688.425 .......481
688.450 .......479
688.455 .......479
688.460 .......479
688.500 .......483
688.510 .......483
688.515 .......483
688.550 .......483
688.552 .......483
688.554 .......483
688.600 .......448
688.610 .......448
688.620 .......448
688.630 .......448
688.808 .......509
688.828 .......509
688.900 .......643
688.901 .......643
688.902 .......432
688.903 .......439
688.904 .......439
688.905 .......507
688.906 .......440
688.907 .......440
688.908 .......508
688.915 .......510
688.918 .......509

700...
700.025 .......567
700.200 .......142
700.515 .......132
700.520 .......132
700.525 .......132
700.530 .......142
700.560 .......388
700.565 .......388
705.011 .........47
705.012 .........47
705.013 .........47
705.014 .........47
705.050 .........30
705.051 .........30
705.052 .........30
705.053 .........30
705.054 .........30
705.055 .........30
705.060 .........31
705.062 .........31
705.075 .........31
705.085 .......148
705.086 .......148
705.090 .......127
705.091 .......127
705.092 .......127
705.095 127,273
705.200 .......366
705.201 .......366
705.202 .......366
705.203 .......366
705.204 .......366
705.205 .......366
705.206 .......366
705.207 .......366
705.208 .......366
705.209 .......366
705.210 .......366
705.211 .......366
705.212 .......366
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705.214 .......366
705.215 .......366
705.216 .......366
705.217 .......366
705.218 .......366
705.250 .......366
705.300 .......150
705.310 .......283
705.315 .......283
705.320 .......283
705.325 .......283
705.402 .......210
705.403 .......210
705.404 .......210
705.448 .......101
705.468 .......101
706.025 .......402
706.040 .......402
706.060 .......402
710.020 .......447
710.021 .......447
710.022 .......447
710.052 .......439
710.053 .......439
710.054 .......439
710.060 .......460
710.062 .......460
710.100 .......389
710.105 .......389
710.110 .......451
710.120 .......389
710.125 .......389
710.200 .......449
710.205 449,454
710.206 450,453
710.220 .......449
710.300 .......449
710.330 .......449
710.400 .......449
712.010 .......418
712.011 .......413
712.012 .......418
712.013 .......413
712.015 .......418
712.017 .......418
712.020 .......416
712.021 .......418
712.022 .......418
712.024 .......416
712.025 .......418
712.027 .......418
712.030 .......414
712.032 .......414
712.036 .......414
712.038 .......400
712.040 .......400
712.045 .......400
712.060 .......416
712.065 .......416
712.068 .......417
712.100 .......418
712.115 .......419
712.120 .......419
712.125 .......418
712.140 .......418
712.510 .......419
720.001 .......299
720.002 .......299
720.003 .......299
720.004 .......299
720.005 .......299
720.006 .......299
720.007 .......299
720.008 .......299
720.009 .......299
720.010 .......299
720.011 .......299
720.012 .......299
720.015 .......299
720.016 .......299
720.017 .......299
720.018 .......299

720.019 .......299
720.020 .......299
720.021 .......299
720.022 .......299
720.023 .......299
720.024 .......299
720.025 .......299
720.026 .......299
720.027 .......299
720.028 .......299
720.029 .......299
720.030 .......299
720.031 .......299
720.032 .......299
720.033 .......299
720.039 .......300
720.040 .......300
720.041 .......300
720.042 .......300
720.043 .......300
720.044 .......300
720.045 .......300
720.050 .......300
720.051 .......300
720.052 .......300
720.055 .......300
720.056 .......300
720.064 .......285
720.070 .......299
720.071 .......299
720.072 .......299
720.073 .......299
720.074 .......299
720.075 .......299
720.076 .......299
720.077 .......299
720.078 .......299
720.079 .......299
720.080 .......299
720.081 .......299
720.085 .......289
720.091 .......290
720.092 .......290
720.093 .......290
720.094 .......290
720.095 .......290
720.096 .......290
720.097 .......290
720.098 .......290
720.100 .......300
720.101 .......300
720.102 .......300
720.103 .......300
720.104 .......300
720.106 .......300
720.110 .......300
720.111 .......300
720.112 .......300
720.113 .......300
720.114 .......300
720.120 .......301
720.121 .......301
720.123 .......301
720.124 .......301
720.130 .......285
720.135 .......285
720.140 .......285
720.145 .......285
720.150 .......285
720.161 .......303
720.162 .......303
720.163 .......303
720.167 .......303
720.168 .......303
720.171 .......303
720.172 .......303
720.173 .......303
720.175 .......290
720.180 .......298
720.181 .......298
720.182 .......298
720.183 .......298

720.200 .......303
720.201 .......303
720.202 .......303
720.203 .......303
720.207 254,686
720.220 .......298
720.221 .......298
720.280 .......298
720.281 .......298
720.282 .......298
720.283 .......298
720.305 .......148
720.310 .........47
720.316 255,685
720.317 .......255
720.318 255,685
720.326 255,420
720.327 255,420
720.400 .......141
720.404 .......142
720.405 .......142
720.407 .......142
720.408 .......142
720.409 .......142
720.411 .......142
720.413 .......142
720.415 .......142
720.416 .......142
720.421 .......142
720.423 .......142
720.425 .......142
720.427 .......142
720.429 .......142
720.430 .......142
720.431 143,326
720.433 143,326
720.435 .......142
720.436 .......142
720.440 143,326
720.441 143,326
720.442 143,326
720.443 143,326
720.444 143,326
720.445 143,326
720.446 143,326
720.455 .......143
720.501 .......153
720.502 .......153
720.503 .......153
720.505 .......153
720.506 .......153
720.507 .......153
720.511 .......153
720.512 .......153
720.513 .......153
720.515 .......153
720.516 .......153
720.521 .......154
720.522 .......154
720.531 .......152
720.532 .......152
720.555 .........86
720.558 .......210
720.560 .......304
720.561 .......304
720.562 .......305
720.563 .......305
720.564 .......305
720.565 .......305
720.566 .......305
720.567 .......305
720.568 .......305
720.570 .......304
720.571 .......304
720.572 .......305
720.573 .......305
720.574 .......305
720.575 .......305
720.576 .......305
720.577 .......305
720.578 .......305
720.580 .......304

720.581 ....... 304
720.582 ....... 305
720.583 ....... 305
720.584 ....... 305
720.585 ....... 305
720.586 ....... 305
720.587 ....... 305
720.588 ....... 305
720.590 ....... 304
720.591 ....... 304
720.592 ....... 305
720.593 ....... 305
720.594 ....... 305
720.595 ....... 305
720.596 ....... 305
720.597 ....... 305
720.598 ....... 305
720.605 ....... 308
720.606 ....... 308
720.607 ....... 308
720.608 ....... 308
720.609 ....... 308
720.611 ....... 308
720.612 ....... 308
720.613 ....... 308
720.615 ....... 308
720.616 ....... 308
720.617 ....... 308
720.618 ....... 308
720.619 ....... 308
720.620 ....... 308
720.621 ....... 308
720.623 ....... 308
720.630 ....... 308
720.631 ....... 308
720.632 ....... 308
720.633 ....... 308
720.655 ....... 180
720.656 ....... 180
720.657 ....... 180
720.679 ....... 308
720.680 ....... 308
720.681 ....... 308
720.685 ....... 285
720.686 ....... 285
720.687 ....... 285
720.688 ....... 285
720.689 ....... 285
720.690 ....... 308
720.692 ....... 308
720.700 ....... 290
720.701 ....... 290
720.702 ....... 290
720.703 ....... 290
720.704 ....... 290
720.705 ....... 290
720.706 ....... 290
720.707 ....... 290
720.710 ....... 291
720.711 ....... 291
720.712 ....... 291
720.713 ....... 291
720.745 ....... 290
720.746 ....... 290
720.750 ....... 291
720.751 ....... 291
720.752 ....... 291
720.753 ....... 291
720.754 ....... 291
720.755 ....... 291
720.756 ....... 291
720.757 ....... 291
720.758 ....... 291
720.785 ....... 289
720.790 ....... 292
720.791 ....... 292
720.792 ....... 292
720.793 ....... 292
720.810 ....... 288
720.811 ....... 288
720.812 ....... 288
720.813 ....... 288

720.814 ....... 288
720.815 ....... 288
720.825 ....... 162
720.826 ....... 162
720.827 ....... 162
720.840 ....... 162
720.841 ....... 162
720.842 ....... 162
720.870 ....... 291
720.871 ....... 291
720.872 ....... 291
720.873 ....... 291
720.875 ....... 291
720.876 ....... 291
720.877 ....... 291
720.878 ....... 291
720.880 ....... 291
720.881 ....... 291
720.882 ....... 291
720.883 ....... 291
720.885 ....... 291
720.886 ....... 291
720.887 ....... 291
720.888 ....... 291
720.890 ....... 289
720.895 ....... 286
720.900 ....... 295
720.901 ....... 295
720.902 ....... 295
720.903 ....... 295
720.906 ....... 295
720.908 ....... 295
720.910 ....... 295
720.912 ....... 292
720.915 ....... 295
720.920 ....... 295
720.921 ....... 295
720.922 ....... 295
720.930 ....... 292
720.931 ....... 292
720.932 ....... 292
720.935 ....... 292
720.936 ....... 292
720.938 ....... 292
720.940 ....... 294
720.941 ....... 294
720.942 ....... 294
720.943 ....... 294
720.944 ....... 294
720.945 ....... 294
720.946 ....... 294
720.950 ....... 294
720.951 ....... 294
720.952 ....... 294
720.953 ....... 294
720.954 ....... 294
720.955 ....... 294
720.956 ....... 294
720.960 ....... 307
720.961 ....... 307
720.963 ....... 306
720.964 ....... 306
720.965 ....... 306
720.968 ....... 307
720.970 ....... 307
720.971 ....... 307
720.973 ....... 306
720.974 ....... 306
720.975 ....... 306
720.978 ....... 307
720.980 ....... 307
720.981 ....... 307
720.983 ....... 306
720.984 ....... 306
720.985 ....... 306
720.988 ....... 307
720.990 ....... 307
720.991 ....... 307
720.993 ....... 306
720.994 ....... 306
720.995 ....... 306
720.998 ....... 307

721.010 192,344
721.012 ....... 223
721.015 ....... 252
721.025 ....... 252
721.035 ....... 252
721.040 ....... 334
721.065 ....... 252
721.110 ....... 445
721.115 ....... 445
721.125 ......... 98
721.223 242,320
721.224 242,320
721.233 242,320
721.234 242,320
721.237 242,320
721.238 242,320
721.253 242,320
721.254 242,320
721.290 242,320
721.291 242,320
721.313 244,322
721.314 244,322
721.315 244,322
721.323 244,322
721.324 244,322
721.325 244,322
721.333 244,322
721.413 245,323
721.414 245,323
721.423 245,323
721.424 245,323
721.514 245,323
721.524 245,323
721.930 ....... 145
721.931 ....... 145
721.932 ....... 145
721.933 ....... 145
721.934 ....... 145
721.950 ....... 145
721.951 ....... 145
721.952 ....... 145
721.953 ....... 145
721.954 ....... 145
721.956 ....... 145
721.957 ....... 145
721.958 ....... 145
722.001 ....... 384
722.002 ....... 384
725.005 ....... 141
725.006 ....... 141
725.010 ....... 136
725.015 ....... 136
725.025 ....... 180
725.050 ....... 133
725.112 ....... 142
727.001 ......... 17
727.002 ......... 17
727.003 ......... 17
727.004 ......... 17
727.070 ......... 17
727.074 ......... 17
727.075 ......... 17
729.001 ....... 685
729.002 ....... 685
729.011 ....... 684
729.114 254,686
729.115 254,686
729.116 254,686
729.124 ....... 686
729.125 ....... 686
729.126 ....... 686
729.154 ....... 686
729.155 ....... 686
729.156 ....... 686
733.001 ....... 367
733.002 ....... 367
733.003 ....... 367
733.012 ....... 367
733.020 .. 29,367
733.025 .. 29,367
733.026 .. 29,367
733.028 ....... 367
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733.030 .........28
733.032 .........29
733.033 .........29
733.042 .........28
733.044 .........28
733.060 .......367
733.061 .......367
735.001 .........72
735.002 .........72
735.003 .........72
735.004 .........72
735.010 .........72
735.028 .........72
735.045 .........72
735.060 .........64
735.061 .........64
735.062 .........64
735.063 .........64
735.070 .........64
735.071 .........64
735.072 .........64
735.121 .........63
735.122 .........63
735.150 .........62
735.190 .........63
735.191 .........63
735.192 .........63
735.193 .........63
735.290 .........37
735.321 .........77
735.410 .........66
735.516 .........62
735.517 .........62
735.541 .........59
735.544 .........59
735.551 .........59
735.555 .........59
735.565 .........59
735.572 .........59
735.620 .........63
735.630 .........63
735.631 .........63
735.632 .........63
735.780 .........66
735.785 .........66
735.901 .........55
735.902 .........55
744.001 .........16
744.002 .........16
744.005 .........26
744.011 .........17
744.015 ..88,136
744.020 .........48
744.025 .........17
744.030 .........16
744.032 .........16
744.035 .........16
744.040 .........15
744.045 .........15
744.050 .........15
744.060 .........15
744.070 .........15
744.080 .........15
744.081 .........15
744.090 .........27
744.095 .........27
744.100 .......226
744.111 .........19
744.112 .........19
744.113 .........19
744.114 .........19
744.115 .........19
744.116 .........19
744.117 .........19
744.118 .........19
744.119 .........19
744.211 .........21
744.212 .........21
744.213 .........21
744.214 .........21
744.215 .........21
744.216 .........21

744.217 .........21
744.218 .........21
744.219 .........21
744.411 .........22
744.412 .........22
744.413 .........22
744.414 .........22
744.415 .........22
744.416 .........22
744.417 .........22
744.418 .........22
744.419 .........22
744.511 .........24
744.512 .........24
744.513 .........24
744.517 .........24
744.518 .........24
744.519 .........24
744.711 .........23
744.712 .........23
744.713 .........23
744.714 .........23
744.715 .........23
744.716 .........23
744.717 .........23
744.718 .........23
744.719 .........23
744.811 .........25
744.812 .........25
744.813 .........25
744.814 .........25
744.815 .........25
744.816 .........25
744.817 .........25
744.818 .........25
744.819 .........25
744.821 .........25
744.823 .........25
765.001 .........71
765.002 .........71
765.005 .........70
765.010 .........70
765.011 .........70
765.020 .........70
765.021 .........70
765.030 .........69
765.031 .........69
765.032 .........69
765.035 .........69
765.050 .........69
765.051 .........69
765.052 .........69
765.053 .........69
765.054 .........69
765.055 .........69
765.068 .........69
765.070 .........71
765.071 .........71
765.072 .........71
765.075 .........71
765.077 .........71
767.030 .........26
767.035 .........26
767.050 .........27
767.065 .........26
767.070 .........26
767.201 .......140
767.202 .......140
767.204 140,326
767.205 .......140
767.206 .......140
767.207 .......140
767.208 .......140
767.209 .......140
767.212 140,326
767.213 140,326
767.214 .......140
767.215 .......140
767.216 .......140
780.040 .......500
780.044 .......500
780.045 .......500

800...
801.001 ...... 102
802.002 ...... 193
803.001 ...... 147
804.002 ........ 45
806.001 ...... 189
806.005 189,599
807.001 ...... 228
807.002 ...... 228
807.003 ...... 228
807.011 ...... 228
807.012 ...... 228
807.013 ...... 228
809.001 ........ 49
809.002 ........ 49
809.010 ...... 124
809.015 ...... 124
809.020 ...... 124
809.021 ...... 124
809.025 ...... 124
812.001 ...... 112
813.001 ...... 229
813.002 ...... 229
814.001 ........ 66
815.021 ........ 76
815.022 ........ 76
815.023 ........ 76
815.026 ........ 76
815.027 ........ 76
815.030 ........ 92
815.031 ........ 92
815.032 ........ 92
815.037 ........ 66
815.039 ........ 64
815.040 ........ 64
815.045 ........ 29
815.046 ........ 29
815.047 ........ 29
815.048 ........ 65
815.311 ........ 23
815.312 ........ 23
815.313 ........ 23
815.317 ........ 23
815.318 ........ 23
815.319 ........ 23
815.322 ........ 23
816.001 ...... 225
818.001 ...... 230
820.001 ...... 283
820.002 ...... 283
820.003 ...... 283
820.011 ...... 283
820.012 ...... 283
820.013 ...... 283
820.017 151,514
820.125 ...... 181
820.140 ...... 181
821.001 ...... 282
821.002 ...... 282
822.001 ...... 226
824.001 ........ 91
824.002 ........ 91
824.003 ........ 91
824.004 ........ 91
824.005 ...... 281
824.008 ........ 97
824.011 ........ 91
824.018 ...... 282
824.020 ...... 282
824.101 ........ 96
824.102 ........ 96
825.012 ........ 32
827.002 ...... 205
827.075 ...... 206
828.001 ...... 147
828.010 ...... 147
829.001 203,570
832.080 ...... 202
832.100 ...... 202
832.150 ...... 202
833.001 ...... 149
833.002 ...... 149

833.010 .......149
833.020 .........43
833.025 .........43
836.001 .......203
837.020 .......276
837.040 .......276
839.001 .......153
839.002 .......153
839.003 .......153
839.004 .......153
839.005 .......153
840.000 113,275
840.001 113,275
840.003 113,275
840.005 113,275
840.007 113,275
840.009 113,275
842.001 .......153
842.002 .......153
843.001 .......206
843.002 .......206
843.003 .......205
843.004 .......206
843.005 .......696
843.006 .......696
845.001 .........16
845.002 .........16
846.030 .......368
846.031 .......368
846.040 .......368
846.044 .......368
848.005 .......203
849.001 .......230
849.189 .......164
850.001 125,274
850.002 125,274
850.005 125,274
850.021 .........90
852.020 ..53,204
852.025 ..53,204
852.030 ..53,204
852.035 ..53,204
852.084 .......203
852.104 .......203
852.125 .......203
852.146 .......203
852.166 .......203
852.188 .......203
852.210 .......203
852.280 .......203
853.011 .......258
853.012 .......258
853.013 .......258
853.014 .......258
853.021 .......258
853.022 .......258
853.023 .......258
853.024 .......258
853.031 .......258
853.032 .......258
853.033 .......258
853.034 .......258
853.042 .......258
853.043 .......258
853.044 .......258
853.062 .......258
853.063 .......258
853.064 .......258
853.090 .......258
853.091 .......258
853.822 .......261
853.823 .......261
853.827 251,261
853.830 .......261
853.831 .......261
853.832 .......261
853.833 .......261
853.837 251,261
853.838 .......261
853.839 .......261
853.840 .......261
853.841 .......261

853.842 .......261
853.843 .......261
853.847 251,261
853.848 .......261
853.849 .......261
853.850 .......261
853.851 .......261
853.852 .......261
853.853 .......261
853.857 251,261
853.858 .......261
853.859 .......261
853.860 .......260
853.861 .......260
853.862 .......260
853.863 .......260
853.867 251,260
853.868 .......260
853.869 .......260
853.870 .......260
853.871 .......260
853.872 .......260
853.873 .......260
853.877 251,260
853.878 .......260
853.879 .......260
853.880 .......260
853.881 .......260
853.887 251,260
853.888 .......260
853.889 .......260
857.001 .........32
857.011 .........68
857.012 .........68
857.013 .........68
857.014 .........68
857.021 .......194
857.026 .........92
857.027 .........92
857.051 .........68
857.052 .........68
857.053 .........68
857.071 .........68
859.104 .......375
859.112 .......375
859.301 .......376
859.306 .......376
859.315 .......376
859.320 .......376
859.415 .......378
859.425 .......378
859.435 .......378
859.505 .......379
859.510 .......379
859.715 .......378
859.725 .......378
859.735 .......378
861.001 .........77
861.002 .........77
861.003 .........77
861.004 .........77
861.005 .........77
861.006 .........77
861.007 .........77
861.008 .........77
861.009 .........77
861.010 .........77
861.011 .........77
861.012 .........77
861.013 .........77
861.014 .........77
861.016 .........77
861.017 .........77
861.018 .........77
861.019 .........77
861.020 .........77
861.021 .........77
861.022 .........77
861.023 .........77
861.024 .........77
861.025 .........77
861.031 .........64

861.032 .........64
861.033 .........64
861.035 .........42
861.036 .........42
861.041 .........65
861.045 .......345
861.046 .......345
861.047 .......345
861.050 .........68
861.055 .........94
861.060 .........48
861.061 .........48
861.070 .......444
861.075 .......112
861.090 .......444
861.100 .......316
861.106 .........77
861.110 .......434
861.120 .......316
861.130 .......317
861.132 .......317
861.135 .......317
861.144 121,394
861.146 .......310
861.147 .......310
861.148 .......310
861.150 .......310
861.152 .......311
861.180 .......420
861.182 .......420
861.184 .......420
861.186 .......420
861.200 .......317
861.220 .......113
861.225 .......113
861.230 .......113
861.235 .......113
861.240 .......113
861.245 .......113
861.250 .......113
861.255 .......113
861.261 .......113
861.280 .......368
861.285 .......368
861.310 .......315
861.500 .........57
861.501 .........57
861.502 .........57
861.510 .........51
861.512 .........51
861.515 .........51
861.600 .......360
861.601 .......360
861.602 .......360
861.603 .......360
862.072 .......302
862.073 .......302
862.224 .......293
862.328 .......293
862.332 .......293
862.600 .......296
862.610 .......296
862.620 .......296
862.621 .......296
862.622 .......296
862.623 .......296
862.635 .......296
864.112 .......351
865.000 .......352
865.001 .......352
865.002 .......352
865.010 .......352
865.011 .......352
865.012 .......352
865.013 .......352
865.020 .......352
865.021 .......352
865.022 .......352
865.024 .......354
865.028 .......354
865.035 .......354
865.037 .......354
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865.038 .......354
865.039 .......354
865.040 .......353
865.060 .......353
865.061 .......353
865.062 .......353
865.063 .......353
865.064 .......353
865.065 .......353
865.075 .......353
865.100 .......354
865.101 .......354
865.102 .......354
865.200 .......352
865.201 .......352
865.202 .......352
866.001 .......558
866.006 .......558
866.007 .......558
866.008 .......558
869.315 .........81
869.320 .........81
869.325 .........81
875.010 .........54
875.011 .........54
875.015 .........54
875.016 .........54
875.050 .........55
875.055 .........55
875.075 .........57
875.110 .........54
875.115 .........54
875.150 .........55
875.155 .........55
875.175 .........57
876.011 .......160
876.012 .......160
876.013 .......160
876.014 .......160
877.033 .......169
877.038 .......169
877.046 .......169
878.001 .......190
878.005 .......189
878.006 .......189
878.007 .......189
878.008 .......189
878.009 .......190
878.010 .......190
878.012 .......190
878.013 .......190
878.015 .......190
878.025 .......189
878.026 .......189
878.027 .......189
878.028 .......189
878.035 .......189
878.060 .......189
878.110 .......190
878.112 .......190
878.113 .......190
878.202 .......190
880.001 .........28
880.002 .........28
880.006 .......210
880.011 .........28
880.012 .........28
880.015 .........28
880.016 .........28
880.020 .........31
880.021 .........31
880.030 .........31
880.032 .........31
880.040 .........31
880.050 .......602
880.055 .......602
880.060 .......366
880.110 .........30
880.111 .........30
880.112 .........30
880.113 .........30
880.114 .........30

881.011 .......102
882.001 .......234
882.002 .......234
882.003 .......234
882.004 .......234
882.005 .......234
882.006 .......234
882.011 .......234
882.012 .......234
882.013 .......234
882.014 .......234
882.015 .......234
882.016 .......234
882.021 .......241
882.025 .......238
882.026 .......238
882.030 .......169
882.031 .......169
882.032 .......169
882.033 .......169
882.050 .......156
882.051 .......156
882.052 .......156
882.053 .......156
882.054 .......156
882.055 .......156
882.057 .......156
882.070 .......239
882.075 .......239
882.080 .......156
882.085 .......347
882.090 .......237
882.091 .......237
882.092 .......237
882.093 .......237
882.094 .......237
882.095 .......237
882.096 .......237
882.099 .......237
882.100 .......156
882.105 .......239
882.110 .......239
882.115 .......236
882.120 .......156
882.140 .......156
882.150 .......156
882.151 .......156
882.152 .......156
882.153 .......156
882.154 .......156
882.160 .......156
882.180 .......156
882.190 .......236
882.191 .......236
882.192 .......236
882.193 .......236
882.215 .......236
882.241 .......234
882.242 .......234
882.250 .........59
882.251 .......234
882.252 .......234
882.255 .........59
882.261 .......234
882.262 .......234
882.271 .......234
882.272 .......234
882.281 .......234
882.282 .......234
882.291 .......234
882.292 .......234
882.315 .......236
882.341 .......234
882.342 .......234
882.351 .......234
882.352 .......234
882.361 .......234
882.362 .......234
882.371 .......234
882.372 .......234
882.381 .......234
882.382 .......234

882.391 .......234
882.392 .......234
882.415 .......236
882.441 .......235
882.442 .......235
882.451 .......235
882.452 .......235
882.461 .......235
882.462 .......235
882.471 .......235
882.472 .......235
882.481 .......235
882.482 .......235
882.491 .......235
882.492 .......235
882.515 .......236
882.541 .......235
882.542 .......235
882.551 .......235
882.552 .......235
882.561 .......235
882.562 .......235
882.571 .......235
882.572 .......235
882.581 .......235
882.582 .......235
882.591 .......235
882.592 .......235
882.600 .......237
882.610 .......238
882.611 .......238
882.615 .......236
882.620 .......238
882.621 .......238
882.630 .......238
882.631 .......238
882.641 .......235
882.642 .......235
882.651 .......235
882.652 .......235
882.661 .......235
882.662 .......235
882.671 .......235
882.672 .......235
882.681 .......235
882.682 .......235
882.691 .......235
882.692 .......235
882.700 .......239
882.741 .......236
882.751 .......236
882.761 .......236
882.771 .......236
882.815 .......236
882.915 .......236
885.027 .......275
885.028 .......275
885.029 .......275
885.043 .......230
885.060 .......231
885.061 .......231
885.071 .......230
887.007 .......155
887.008 .......155
887.009 .......155
887.015 .......180
887.058 .........32
887.075 .........92
890.001 .......163
890.002 .......163
890.011 .......162
892.001 .........40
892.002 .........40
892.003 .........40
892.004 .........40
892.005 .........41
892.008 .........41
892.049 .........40
892.050 .........40
892.090 .......240
892.092 .......240
892.095 .......240

892.101 ......... 40
892.102 ......... 40
892.103 ......... 40
892.104 ......... 40
892.105 ......... 41
892.108 ......... 41
892.113 ......... 40
892.149 ......... 40
892.150 ......... 40
892.160 ......... 39
892.161 ......... 39
892.162 ......... 39
892.163 ......... 39
892.170 ......... 39
892.171 ......... 39
892.201 ......... 41
892.202 ......... 41
892.203 ......... 41
892.204 ......... 41
892.249 ......... 41
892.250 ......... 41
893.001 ....... 142
893.002 ....... 142
893.011 ....... 141
893.021 ....... 182
893.022 ....... 182
893.023 ....... 182
893.024 ....... 182
893.025 ....... 182
893.026 ....... 182
893.027 ....... 182
893.031 ....... 136
893.032 ....... 134
893.039 ......... 67
893.070 ......... 45
893.071 ....... 136
893.075 ......... 67
893.080 ....... 146
893.094 .. 88,136
893.095 ....... 208
893.105 ......... 94
894.001 ....... 162
894.002 151,514
894.003 ....... 146
894.004 ....... 146
894.005 ....... 146
894.007 ....... 146
894.008 ....... 146
894.009 ....... 146
894.010 ....... 146
894.012 ....... 146
894.015 ....... 149
894.016 ....... 149
894.017 ....... 149
894.018 ....... 149
894.019 ....... 149
894.020 ....... 149
894.021 ....... 149
894.022 ....... 149
894.023 ....... 149
894.024 ....... 149
894.026 ....... 143
894.027 ....... 143
894.040 ....... 148
894.045 ....... 146
894.101 ....... 146
894.110 ....... 147
895.006 ....... 170
895.007 ....... 170
895.008 ....... 170
895.009 ....... 170
895.010 ....... 164
895.011 ....... 164
895.012 ....... 164
895.018 ....... 303
895.020 ....... 303
895.023 ....... 303
895.024 ....... 303
895.085 ....... 148
895.100 ....... 167
895.101 ....... 167
895.102 ....... 167

895.103 ....... 167
895.104 ....... 167
895.105 ....... 167
895.106 ....... 167
895.107 ....... 167
895.108 ....... 167
895.109 ....... 167
895.110 ....... 167
895.111 ....... 167
895.112 ....... 167
895.113 ....... 167
895.114 ....... 167
895.115 ....... 167
895.116 ....... 167
895.118 ....... 167
895.120 ....... 167
895.125 ....... 167
895.126 ....... 167
895.127 ....... 167
895.128 ....... 167
895.129 ....... 167
895.130 ....... 167
895.131 ....... 167
895.132 ....... 167
895.133 ....... 167
895.134 ....... 167
895.135 ....... 167
895.136 ....... 167
895.137 ....... 167
895.138 ....... 167
895.139 ....... 167
895.140 ....... 167
895.141 ....... 167
895.200 ....... 167
895.201 ....... 167
895.885 ......... 33
895.887 ......... 33
895.890 ......... 33
898.030 ....... 384
898.035 ....... 385
898.036 ....... 385
898.046 ....... 358
898.050 ....... 358
898.051 ....... 358
898.052 ....... 358
898.435 ....... 385
898.436 ....... 385
899.002 ....... 435
899.003 ....... 435
899.060 ....... 149
899.070 ....... 241
899.100 ......... 32
899.101 ....... 435
899.102 ....... 435
899.103 ....... 435
899.104 ....... 435
899.148 ....... 158
899.149 ....... 158
899.151 ....... 185
899.310 ....... 170
899.312 ....... 170
899.314 ....... 170
899.316 ....... 170
899.360 ....... 424

900...
900.045 ....... 435
901.025 ....... 375
901.030 ....... 571
901.150 ....... 515
901.151 ....... 515
901.400 ....... 538
901.410 ....... 538
901.411 ....... 538
901.412 ....... 538
901.413 ....... 538
901.414 ....... 538
901.417 ....... 538
901.603 ....... 536
901.690 ....... 536
901.691 ....... 536

901.692 ....... 536
901.693 ....... 536
901.760 ....... 548
901.820 ....... 538
901.821 ....... 538
901.902 ....... 534
901.906 ....... 535
901.922 ....... 538
901.927 ....... 538
901.932 ....... 538
901.938 ....... 538
901.940 ....... 535
901.941 ....... 534
901.961 ....... 534
901.962 ....... 534
901.963 ....... 534
901.971 ....... 535
901.972 ....... 535
901.973 ....... 535
901.990 ....... 528
905.001 ....... 408
905.005 ....... 406
905.006 ....... 406
905.008 ....... 408
905.010 ....... 406
905.011 ....... 406
905.012 ....... 406
905.013 ....... 406
905.250 ....... 408
905.301 ....... 407
905.302 ....... 407
905.303 ....... 407
905.305 ....... 407
905.401 ....... 409
905.403 ....... 409
905.411 ....... 413
905.422 ....... 413
905.433 ....... 413
905.510 ....... 411
905.520 ....... 411
905.610 ....... 403
905.625 ....... 403
909.001 151,514
909.002 151,514
909.003 151,514
909.004 151,514
909.005 151,514
909.006 151,514
909.007 151,514
909.008 151,514
909.010 610,616
910.001 ....... 463
910.002 ....... 428
910.003 ....... 428
910.005 ....... 428
910.006 ....... 428
910.009 ....... 428
910.010 ....... 488
910.011 ....... 488
910.013 ....... 491
910.015 ....... 428
910.016 ....... 428
910.019 ....... 427
910.022 ....... 475
910.025 ....... 424
910.030 ....... 548
910.032 ....... 521
910.033 ....... 525
910.035 ....... 528
910.038 ....... 569
910.039 ....... 469
910.040 ....... 573
910.041 ....... 469
910.043 ....... 504
910.044 ....... 477
910.045 ....... 465
910.048 ....... 528
910.050 ....... 464
910.052 ....... 464
910.060 ....... 548
910.065 ....... 465
910.068 ....... 412
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910.070 .......412
910.100 .......401
911.025 .......362
915.014 .........80
915.020 .........80
915.030 .........80
915.031 .........80
915.032 .........80
915.033 .........80
915.040 .........80
915.041 .........80
915.042 .........80
919.001 .......191
919.002 .......191
920.100 .......547
920.911 .......547
920.912 .......547
920.913 .......547
920.914 .......547
920.915 .......547
921.010 .......683
921.011 .......683
921.012 254,686
921.013 254,686
921.014 .......126
921.015 .......126
921.020 .......357
921.030 .......127
921.034 .......126
921.036 .......383
921.038 .......126
921.060 .......387
921.061 .......387
921.062 .......387
921.063 .......387
921.065 .......387
921.066 .......387
921.067 .......387
921.068 .......387
921.069 .......387
921.076 .......383
921.090 .......420
921.091 .......420
921.110 .......313
921.116 .......313
921.119 .......314
921.125 .......313
921.130 .......313
921.132 .......313
921.145 .......314
921.150 .......314
921.151 .......385
921.153 .......385
921.155 .......385
921.170 .......315
921.175 .......315
921.210 .......362
921.212 .......362
921.235 .......460
921.250 .......436
921.251 .......436
921.252 .......436
921.350 .......439
921.351 .......439
921.421 .......357
921.422 .......357
921.425 .......357
921.431 .......357
921.451 .......434
921.452 .......434
921.453 .......434
921.454 .......434
921.461 .......432
921.462 .......432
921.463 .......432
921.510 .......433
921.520 .......433
921.530 .......432
921.540 .......432
921.551 .......432
921.552 .......432
921.700 .......627

921.701 .......627
921.702 .......627
921.703 .......627
926.001 .......698
926.002 .......698
926.005 .......698
926.007 .......697
926.008 .......697
926.010 .......697
927.004 .......154
927.012 .......297
927.013 .......297
930.027 .........55
930.028 .........55
930.035 .........48
930.121 .......113
931.002 .........62
931.005 .........68
931.010 .........62
931.017 .........65
935.001 .......301
935.002 .......301
935.003 .......301
935.004 .......301
935.101 .......503
935.104 .......503
935.105 140,502
935.106 140,502
935.110 193,503
935.112 164,502
935.113 .......502
935.114 140,500
935.115 140,502
935.116 140,502
937.114 ..65,272
937.132 .......269
937.138 .......269
937.141 .......272
937.152 .......269
937.153 .......272
937.154 .......269
937.155 .......272
937.157 .......272
937.160 .......158
937.162 .......158
937.164 .......158
937.181 .........33
937.185 .........33
937.220 158,269
937.225 .......269
937.228 .......269
937.230 .......269
937.240 .......269
937.245 .......269
937.250 .......269
937.255 .......269
937.304 .......272
937.611 .......272
937.615 .......269
937.625 .......269
937.640 .......268
937.641 .......268
937.642 .......268
937.643 .......268
937.644 .......268
937.650 .......268
937.651 .......268
937.652 .......268
937.653 .......268
937.660 .......268
937.661 .......268
937.671 .......268
937.672 .......268
937.680 .......268
937.681 .......268
937.685 .......268
937.686 .......268
937.726 270,272
937.736 .......272
937.768 .......272
937.786 .......270
937.806 .........32

937.810 ........ 32
937.830 ...... 270
937.862 ...... 270
937.864 ...... 270
937.915 ...... 268
937.924 ...... 270
937.926 ...... 270
937.928 ...... 270
937.932 . 65,272
937.934 ...... 272
937.938 ...... 270
940.020 ........ 78
940.025 ........ 78
940.050 ........ 81
940.055 ........ 81
941.001 ........ 97
942.001 ...... 198
942.003 ...... 195
942.005 ...... 195
942.010 ...... 195
942.012 ...... 241
942.015 ...... 327
943.016 280,371
943.026 280,371
943.057 280,371
943.058 280,371
943.061 280,371
943.062 280,371
943.065 ...... 281
943.066 ...... 281
943.067 ...... 281
943.080 280,371
943.081 280,371
943.082 280,371
953.001 ...... 257
953.002 ...... 257
953.006 251,257
953.007 252,257
953.011 ...... 257
953.012 ...... 257
953.013 ...... 257
953.014 ...... 257
953.015 251,257
953.016 251,257
953.017 252,257
953.018 251,257
953.021 ...... 257
953.022 ...... 257
953.023 ...... 257
953.024 ...... 257
953.025 251,257
953.026 251,257
953.027 252,257
953.028 251,257
953.031 ...... 257
953.032 ...... 257
953.033 ...... 257
953.034 ...... 257
953.035 251,257
953.036 251,257
953.037 252,257
953.041 ...... 256
953.042 ...... 256
953.043 ...... 256
953.044 ...... 256
953.045 251,256
953.046 251,256
953.047 252,256
953.061 ...... 256
953.062 ...... 256
953.063 ...... 256
953.064 ...... 256
953.065 251,256
953.066 251,256
953.067 252,256
953.068 251,257
953.090 ...... 256
953.091 ...... 256
953.095 251,256
953.096 251,256
953.111 247,687
953.112 247,687

953.113 247,687
953.114 247,325
953.115 .......250
953.116 .......250
953.118 .......250
953.121 .......246
953.122 .......246
953.123 246,325
953.124 246,325
953.125 .......250
953.126 .......250
953.128 .......250
953.131 .......246
953.132 .......246
953.133 246,325
953.134 246,325
953.135 .......250
953.136 .......250
953.138 .......250
953.141 .......246
953.142 .......246
953.143 .......246
953.144 .......246
953.145 .......250
953.146 .......250
953.147 .......357
953.161 .......246
953.162 .......246
953.163 .......246
953.164 .......246
953.165 .......250
953.166 .......250
953.170 277,500
953.171 277,500
953.172 277,500
953.175 277,500
953.185 .......246
953.190 .......246
953.191 .......246
953.195 .......250
953.196 .......250
953.211 .......247
953.212 .......247
953.213 .......247
953.214 .......247
953.231 247,687
953.232 247,687
953.233 247,687
953.234 247,687
953.235 .......250
953.236 .......250
953.242 247,687
953.243 247,687
953.244 247,687
953.245 .......250
953.246 .......250
953.247 253,687
953.248 253,687
953.311 253,687
953.312 253,687
953.313 253,687
953.321 .......253
953.351 .......253
953.352 .......253
953.353 115,687
953.354 253,687
953.411 .......249
953.412 .......249
953.413 .......249
953.414 .......249
953.415 .......250
953.421 .......249
953.422 .......249
953.423 .......249
953.424 .......249
953.431 .......249
953.432 .......249
953.433 .......249
953.434 .......249
953.435 .......250
953.441 .......249
953.442 .......249

953.443 .......249
953.444 .......249
953.445 .......250
953.451 .......249
953.452 .......249
953.453 .......249
953.454 .......249
953.455 .......250
953.461 .......249
953.462 .......249
953.463 .......249
953.464 .......249
953.465 .......250
953.471 .......249
953.472 .......249
953.473 .......249
953.474 .......249
953.475 .......250
953.511 248,687
953.512 248,687
953.513 248,687
953.514 248,687
953.515 .......250
953.516 248,687
953.517 248,687
953.521 .......248
953.522 .......248
953.523 .......248
953.524 .......248
953.525 .......250
953.526 .......248
953.527 .......248
953.531 248,687
953.532 248,687
953.533 248,687
953.534 248,687
953.535 .......250
953.536 248,687
953.537 248,687
953.541 .......248
953.542 .......248
953.543 .......248
953.544 .......248
953.545 .......250
953.546 .......248
953.547 .......248
953.554 .......248
953.555 .......250
953.556 .......248
953.557 .......248
953.565 .......252
953.575 .......252
953.585 .......252
953.595 .......252
953.601 .......275
953.602 .......275
953.603 .......275
953.648 247,437
953.649 247,437
953.650 247,437
953.651 247,437
953.652 .......253
953.653 .......253
953.654 .......253
953.655 .......253
953.656 .......253
953.657 .......253
953.658 253,687
953.659 253,687
953.700 .......627
953.701 .......627
953.711 253,688
953.712 253,688
953.713 253,688
953.800 .......605
953.801 .......605
953.802 .......605
953.803 .......605
953.810 .......605
953.811 .......605
953.815 .......605
953.816 .......605

953.825 .......605
953.835 .......261
953.845 .......261
953.855 .......261
953.865 .......260
953.875 .......260
953.940 211,398
953.941 211,398
953.942 211,398
953.944 211,398
953.945 211,398
953.946 211,398
953.948 211,398
953.950 .......210
953.951 .......210
953.953 .......210
953.954 .......210
954.030 .......158
954.040 .......158
954.050 .......158
956.001 279,356
956.002 279,356
956.003 279,356
956.010 .......277
956.011 .......277
956.012 .......277
956.013 .......277
956.014 .......277
956.015 .......277
956.020 .......283
956.021 .......283
956.022 .......283
956.030 .......184
956.031 .......184
956.032 .......184
956.033 .......184
956.034 .......184
956.035 .......184
956.036 .......184
956.037 .......184
956.040 .......185
956.041 .......185
956.042 .......185
956.045 .......155
956.047 .......284
956.049 .......276
956.050 .......282
956.051 .......282
956.052 .......282
956.053 .......282
956.113 .......277
956.114 .......277
956.150 .......359
957.011 177,689
957.060 177,689
958.001 473,499
958.011 255,685
958.111 255,685
959.011 .........27
959.012 .........27
959.100 .........16
959.211 .........21
959.212 .........21
959.213 .........21
959.214 .........21
959.215 .........21
959.216 .........21
959.217 .........21
959.218 .........21
959.219 .........21
959.223 .........21
959.225 .........21
959.911 .........27
959.915 .........27
961.001 .......396
961.002 .......396
961.003 .......396
961.010 .......396
961.011 .......396
961.012 .......396
961.013 .......396
961.020 .......180
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961.021 .......180
961.022 .......180
961.023 .......180
962.005 .......275
962.010 .......275
962.030 .......359
962.040 .......186
962.041 .......186
962.050 .......356
962.060 .........83
962.065 .......354
962.070 279,356
962.071 279,356
962.072 279,356
962.073 279,356
962.076 .......356
962.078 .......356
962.080 .......186
962.081 .......186
962.090 .......186
962.091 .......186
962.110 .......278
962.122 .......263
962.132 .......263
962.142 .......262
962.150 .......356
962.152 .......356
962.155 .......356
962.157 .......356
962.162 .......262
962.200 .......278
962.201 .......278
962.202 .......278
962.205 .......278
962.206 .......278
962.207 .......278
962.231 .......263
962.232 .......263
962.311 .......263
962.312 .......263
962.313 .......263
962.321 .......263
962.322 .......263
962.323 .......263
962.324 .......263
962.332 .......263
962.333 .......263
962.334 .......263
962.342 .......262
962.343 .......262
962.344 .......262
962.362 .......262
962.363 .......262
962.364 .......262
962.392 .......262
962.393 .......262
962.394 .......262
962.400 263,265
962.401 263,265
962.411 .......265
962.412 .......265
962.413 .......265
962.414 .......265
962.421 .......265
962.422 .......265
962.423 .......265
962.424 .......265
962.431 .......265
962.432 .......265
962.433 .......265
962.434 .......265
962.442 .......265
962.443 .......265
962.444 .......265
962.462 .......265
962.463 .......265
962.464 .......265
965.055 .......166
966.001 .........20
966.002 .........20
966.003 .........20
966.004 .........20

966.005 .........20
966.016 .........87
966.025 .........44
966.030 .........84
966.050 .......148
966.051 .......148
966.052 .......148
966.116 .......153
966.118 .......153
966.120 .......153
966.122 .......153
966.124 .......153
966.126 .......153
967.001 .........90
967.020 .........96
967.035 .........96
967.040 .........96
967.050 .........96
969.001 .......144
969.003 .......143
969.010 .......143
969.040 .......145
969.041 .......145
969.042 .......145
969.043 .......145
969.044 .......145
969.045 .......145
969.070 .........94
969.080 .......144
969.081 .......144
969.082 .......144
969.083 .......144
969.325 .......144
969.330 .......144
969.601 .......144
969.602 .......144
969.603 .......144
969.604 .......144
969.605 .......144
969.702 139,326
969.703 .......139
969.704 139,326
969.705 .......139
969.706 .......139
969.707 139,143
969.708 139,326
969.709 139,326
969.710 .......139
969.720 .......145
969.725 139,145
969.730 .......145
969.830 .......145
969.835 .......145
969.840 .......145
969.845 .......145
969.850 .......145
969.855 .......145
969.860 .......145
975.010 ..52,293
975.015 ..52,293
975.020 ..52,293
975.025 ..52,293

CR...
CR-0 ..............588
CR0100 ........581
CR0101 ........585
CR0102 ........585
CR0103 ........585
CR0104 ........585
CR0105 ........585
CR0200 ........581
CR0300 ........581
CR0301 ........584
CR0302 ........584
CR0303 ........584
CR0304 ........584
CR-09 ...........588
CR0910 ........582
CR0911 ........582
CR0912 ........582

CR0913 ........582
CR0914 ........582
CR0921 ........583
CR0922 ........583
CR0923 ........583
CR0924 ........583
CR1001 ........586
CR1002 ........586
CR1003 ........586
CR1004 ........586
CR1005 ........586
CR1006 ........586
CR-16 ...........588
CR1602 ........586
CR1604 ........586
CR1605 ........586
CR1610 ........582
CR1611 ........582
CR1612 ........582
CR1613 ........582
CR1614 ........582
CR1621 ........583
CR1622 ........583
CR1623 ........583
CR1624 ........583
CR2000 ........580
CR2001 ........580
CR-25 ...........588
CR2510 ........582
CR2511 ........582
CR2512 ........582
CR2513 ........582
CR2514 ........582
CR2521 ........583
CR2522 ........583
CR2523 ........583
CR2524 ........583
CR-36 ...........588
CR3610 ........582
CR3611 ........582
CR3612 ........582
CR3613 ........582
CR3614 ........582
CR3621 ........583
CR3622 ........583
CR3623 ........583
CR3624 ........583
CR-49 ...........588
CR4910 ........582
CR4911 ........582
CR4912 ........582
CR4913 ........582
CR4914 ........582
CR4921 ........583
CR4922 ........583
CR4923 ........583
CR4924 ........583
CR5000 ........580
CR5500 ........587
CR6000 ........587
CR6500 ........587
CR7000 ........587
CR7500 ........587

RM...
RM1040 .......358
RM1050 .......358
RM1060 .......358
RM2609 .......357
RM2610 .......357
RM2619 .......357
RM2620 .......357
RM2631 .......357
RM2632 .......357
RM2640 .......357
RM3526 .......357
RM3527 .......357
RM3530 .......357
RM3536 .......357
RM3539 .......357
RM3600 .......357

RM3800 ....... 364
RM3801 ....... 364
RM3802 ....... 364
RM3804 ....... 365
RM3806 ....... 365
RM3808 ....... 364
RM3820 ....... 364
RM3825 ....... 364
RM9090 ....... 373
RM9109 ....... 373
RM9115 ....... 373
RM9146 ....... 373
RM9152 ....... 373
RM9153 ....... 373
RM9154 ....... 373
RM9155 ....... 373
RM9240 ....... 369
RM9241 ....... 369
RM9245 ....... 369
RM9246 ....... 369
RM9300 281,369
RM9374 ....... 370
RM9375 ....... 370
RM9588 ....... 370
RM9721 281,369
RM9912 ....... 370




