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SPECIFICATIONS

  

ARTICLE
Designation : Gastro stainless steel food pan
Code bobet :  See table below
Selling Unit : Unit

Non-contractual pictures

Code Description  Code Description  Code Description
9951      GN 1/1, H.40mm, 5.10L  
6302      GN 1/1, H. 65mm, 8.30L  
7488      GN 1/1, H. 100mm, 14.20L  
8904      GN 1/1, H. 150mm, 20.20L  

9718      GN 1/1, H. 200mm, 26L  
24349      GN 1/2, H. 65mm, 4.1L  
9312      GN 1/2, H. 100mm, 6.1L  
8808      GN 1/2, H. 150mm, 9.1L  

20045      GN 1/3, H. 100mm, 3.8L
20042      GN 1/3, H. 150mm, 5.6L
9280      GN 1/4, H. 100mm, 2.8L

20043      GN 1/4, H. 150mm, 4.1L
20044      GN 1/6, H. 100mm, 1.60L
12459      GN 2/1, H. 100mm, 28.9L

CHARACTERISTICS
- Full container without handle.
- Stainless steel food container.
- Resistance : 
      * Reinforced corners and edges to reduce buckling in case of falls or impacts.
      * Optimized life-time (thickness from 7/10th to 8/10th).
- Handling : 
      * Reinforced corners : remove the handling problems on racking trolleys and in ovens.
      * Less effort when handling loaded : limited weight.
- Hygiene : 
      * No contact with food when handling in bain-marie : adapted edge height.
      * Easy to clean : by submersion as in automatic washers.
- Storage : 
      * Removes stacking problems in storage (e.g.: no sticking, space saving) : upright shape with stacker.
- Ergonomics and design : 
      * Easy grip of containers : when handling (separation of containers, coming out of the oven, trolleys, etc.), in
bain-marie.
      * Optimized aesthetics for self-serve restaurants : design of the rib.

STANDARDS :
Norme NF EN 631-1 : Materials and articles in contact with foodstuffs. Pans for kitchen and catering containers.

The  NF  mark  is  a  process  decided  by  the  company.  This  sign  recognizes  the  quality  allocated  to  the  products  by
AFNOR, in compliance with French and European technical standards and specifications.
The NF mark guarantees that products purchased comply with regulatory requirements.

APPLICATION / MAINTENANCE :
Stainless steel is easy to clean and keep clean. Drying quickly will prevent water stains from forming.
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Length
(mm)

Width
(mm)

Height
(mm)

Capacity
(litres) Code Bobet

530 650 100 28.9 12459

530 325 40 5.1 9951

530 325 65 8.3 6302

530 325 100 14.2 7488

530 325 150 20.20 8904

530 325 200 26 9718

265 325 65 4.10 24349

265 325 100 6.1 9312

265 325 150 9.1 8808

325 176 100 3.8 20045

325 176 150 5.6 20042

265 162 100 2.80 9280

265 162 150 4.10 20043

176 162 100 1.60 20044
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