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Italiano

ICONT e il marchio con cui Me-
chanotools S.r.l. offre al mondo del
packaging un nuovo punto di riferi-
mento nella produzione di conteni-
tori per alimentiin alluminio e mate-
rie plastiche.

La volonta di soddisfare le richieste
di una clientela sempre piu esigen-
te, in termini di ottimizzazione dei
costi, qualita del prodotto e tem-
pestivita di risposta, ha condotto il
team Mechanotools ad una attenta
e razionale progettazione dello sta-
bilimento.

L'azienda dispone di tecnologie d'a-
vanguardia e di specifico know-how
produttivo, usufruendo della tren-
tennale esperienza offerta in esclu-
siva da Euromeccanica, societa le-
ader nell’'ambito della meccanica di
precisione.

L'esclusiva ingegnerizzazione degli
stampi finalizzata alla riduzione nei
consumi delle materie prime, |'at-
tento studio del packaging mirato
alla ottimizzazione degli ingombri,
la spinta automazione sia in fase di
produzione che di movimentazione
e di stoccaggio, fanno di Mechano-
tools una realta avveniristica nel pa-
norama mondiale dell'imballaggio.

NV

English

Icont is the brand with which Me-
chanotools LTD offers the packa-
ging world a new benchmark in
the production of food containers
made of aluminum and plastics.

The desire to meet the needs of
an increasingly more demanding
clientele, in terms of cost effecti-
veness, product quality and time-
liness of response, led the Me-
chanotools team to a careful and
rational design of the premises.

The company has advanced te-
chnology and special production
know-how, made available by
thirty years of experience offered
exclusively by Euromeccanica, a
leaderin mechanical engineering.

The unique mold design intended
to reduce consumption of raw ma-
terials, the careful study aimed at
optimization of packaging space,
the top automation both during
production and handling and sto-
rage, make Mechanotools a futuri-
stic reality in the landscape of wor-
Id packaging.
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Deutsch

Icont ist die Marke mit der die Me-
chan tools GmbH neue Maf3stabe
in der Verpackungswelt, der Le-
bensmittelverpackungen aus Alu-
minium und Kunststoff, setzt.

Um anspruchsvolle Kundenwlns-
che wie Kostenoptimierungen,
hohe Produktqualitaten und Re-
aktionsgeschwindigkeiten zZu
genugen, hat das Team von Me-
chanotools einen umsichtigen
und rationellen Firmenaufbau
umgesetzt. Das Unternehmen
profitiert von modernsten Techno-
logien und speziellem Produktions
Know-How, dass Euromeccani-
ca exklusiv zur Verflgung stellt.
Euromeccanica ist ein fuhrendes
Unternehmen der Feinmechanik,
dass auf 30 Jahre Erfahrungen
zurUckblickt.

Die einzigartige Werkzeugtechnik,
die den Verbrauch der Rohstoffe
reduziert, lasst sich mit den Werk
zeugen von Euromeccanica um-
setzen. Die sorgfaltigen Studien
zur Optimierung des Verpackungs
bedarfs sowie die Vollautomati-
sierung von Produktion und La-
gerhaltung, machen Mechano-
tools zu einer zukunftsweisenden
Realitat in der Verpackungsland-
schaft.
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I-a tecnologia, offerta in esclusiva
da Euromeccanica,

ci consente di disporre di innovativi
stampi e di ottenere straordinari
manufatti, difficilmente

replicabili da aziende concorrenti.

The technology, offered exclusively by Euromeccanica,
allows us to benefit of innovative tools and to obtain extra-
ordinary products, which competitors will hardly replicate.

Unsere Stanzen, die uns durch die exklusive Technologie
von Euromeccanica zur Verfligung stehen, macht uns
einzigartig und unnachahmlich.
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Il Processo
produttivo

’
L intero ciclo produttivo e stato implementato attraverso un largo
impiego dell'automazione e della digitalizzazione delle informazioni e
dei processi.
Attraverso I'uso di un magazzino completamente automatico é stato
possibile ottimizzare gli spazie le scorte, ridurre i tempi di approvvigio-
namento delle linee e consentire di accogliere con estrema flessibilita
ogni richiesta del cliente.L'uso di macchine di ultima generazione, ab-
binate a stampi performanti e ad una programmazione predittiva del-
la manutenzione, ci ha permesso di raggiungere livelli di produttivita
senza uguali nel settore.
Grazie all'impiego di motori ad alta efficienza, unito ad una progetta-
zione tesa aridurre gliassorbimenti energetici, siamo riusciti ad abbat-
tere i consumi e soprattutto a ridurre le emissioni di CO2 nell’atmo-
sfera.

The entire production cycle has been implemented through a wide use of automation and the digitization of information
and processes. Through the use of a fully automatic warehouse, me managed to optimize the spaces and stocks, reduce
the supply times of the production lines and allow the customer’s request to be executed with extreme flexibility. The use of
state-of-the-art machines, combined with high performance molds and a predictive maintenance schedule, has enabled
us to achieve unprecedented levels of productivity in the sector.

Thanks to the use of high efficiency engines, combined with a design aimed at reducing energy absorption, we managed to
reduce consumption and above all to reduce CO2 emissions in the atmosphere.
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Der gesamte Produktionsprozess zeichnet sich durch die Automatisierung
und die Digitalisierung von Informationen und Prozessen aus.

Durch den Einsatz eines vollautomatischen Lagers gelang es uns, die La-
gerflachen und Lagerbestande zu optimieren, die Lieferzeiten der Pro-
duktionslinien zu verkirzen und die Kundenwtinsche extrem flexibel
auszufthren.

Durch den Einsatz modernster Maschinen in Kombination mit Hochlei-
stungswerkzeugen und vorhersehbaren Wartungsplanen konnten wir in
dieser Branche ein beispielloses Produktivitatsniveau erreichen.

Dank des Einsatzes von Motoren mit hohem Wirkungsgrad, kombiniert
mit einem Konzept zur Reduzierung des EnergieausstoBes, konnten wir
den Verbrauch und vor allem die CO2-Emissionen in die Atmosphare re-
duzieren.
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Quality
Qualitat

Per garantire un livello di qualita, igiene e sicurezza che
ottemperi a quanto richiesto dal Reg 2023/2006 ci sia-
mo impegnati, fin dalla ideazione e concepimento del sito
produttivo, al rispetto di elementi organizzativi, produttivi
e logistici finalizzati alla vendi-
ta prodotti di elevato standard
qualitativo, tali da garantire il
massimo grado di sicurezza ali-
mentare.

Scelta dei fornitori, selezione
delle materie prime, formazione
degli operatori, mantenimento
di elevate condizioni igieniche
dello stabilimento, eccellenza
nella logistica: tutto concorre al
risultato di qualita totale, in linea
con gli alti standard della norma
BRC IoP.

To ensure a level of quality, hy-
giene and safety that complies
with the requirements of Reg
2023/2006 we are commit-
ted, from the conception of the
production site, to compliance
with organizational, production
and logistics elements aimed at
selling products of high quality
standard, to guarantee the hi-
ghest degree of food safety.

Choice of suppliers, selection of
raw materials, training of ope-
rators, maintenance of high
hygienic conditions of the fac-
tory, excellence in logistics:
everything contributes to the
result of total quality, in line with
the high BRC |loP standards.
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Um ein Qualitats-, Hygiene- und Sicherheitsniveau zu gewahrleisten, das den Anforderungen der VO
2023/2006 entspricht, verpflichten wir uns von der Konzeption des Produktionsstandortes bis zur Einhaltung
von Organisations-, Produktions- und Logistikelementen, die den Verkauf von Produkten mit hohem Quali-
tatsstandard zum Ziel haben, um ein Hochstmaf an Lebensmittelsicherheit zu gewahrleisten.

Auswahl der Lieferanten, Auswahl der Rohstoffe, Schulung der Bediener, Aufrechterhaltung der hohen hygie-
nischen Bedingungen der Fabrik, exzellente Logistik: Alles tragt zum Ergebnis einer Gesamtqualitat bei, die
den hohen Standards des BRC-loP-Standards entspricht.
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AMBIENTE

ENVIRONMENT
UMWELT

Abbiamo
acuore

l'ambiente.

Ilcont cares about the environment
Ilcont - der Umwelt zuliebe

Ci siamo impegnati a realizzare prodotti di
alta qualita, studiandone il design per limitare
I'utilizzo della materia prima necessaria.

Abbiamo lavorato per migliorare |'efficienza
degli impianti di produzione, per abbattere i
consumi energetici e gli scarti di materiale.

Abbiamo ottimizzato gli imballaggi, per tra-
sportare i nostri prodotti con la massima effi-
cienza.

Abbiamo operato per realizzare un’azienda
che avesse le emissioni in atmosfera a livello
minimo possibile.

Volevamo processi produttivi che avessero
consumi idrici e scarichi delle acque pratica-
mente nulli.

Fuori dei confini dello stabilimento, I'impatto
acustico delle nostre macchine, doveva essere
prossimo al silenzio. Volevamo i nostri rifiuti dif-
ferenziati al massimo ed al minor livello quanti-
tativo possibile.

E ci siamo riusciti!

-

Fir unsere Herstellung l&nt nur der Einsatz
von hochwertigen Rohwaren in Frage - durch
die genaue Betrachtung ¢ Designs setzen
W|rfurjeden Artikel nur das Minimum an Roh-
stoff ein.

Wir haben daran gearbeitet die Effizienz der
Produktionsanlagen zu verbessern, den Ener-
gieverbrauch und die Rohstoffverluste zu ver-
ringern.

Wir optimierten die Verpackung, um unsere
Produkte mit maximaler Effizienz zu liefern.
Wir haben daran gearbeitet, eine Firma zu
schaffen, deren Abgabe an Emission deutlich
unterhalb des geforderten Grenzwertes liegt.
Wir wollten Produktionsprozesse deren Was-
serverbrauch und Abwasser faktisch gegen
Null tendieren.

Gerausche, wie sie durch laufende Maschi-
nen entstehen konnen, sollten fir unsere Na-
chbarn nicht wahrnehmbar sein.

Die Entstehung von Abféllen wollten wir auf
ein Minimum reduzieren und die Miilltrenn-
ung auf ein Maximum erhdhen.

Das ist uns gelungen.
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Ci teniamo al Design

Abbiamo ideato, disegnato e realizzato
i prodotti lcont in un progetto di qualita
totale.

Passion for Design - Design ist unsere
Leidenschaft

We have conceived, designed and manufactured
the Icont products within a Total-Quality-Project.

Konzipiert, konstruiert und gefertigt sind die
lcont-Produkte nach einem Total-Quality-Projekt.

AlufoilTrophy2015

Winner
Marketing + Design

®
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Per proteggere, conservare, congelare e cucinare.

To protect, preserve, store and cook. Zum Schutzen, Aufbewahren und Kochen.
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CONTENITORIIN ALLUMINIO CONTENITORIIN PLASTICA
ALUMINIUM TRAYS - ALUMINIUM BEHALTER PLASTIC TRAYS - KUNSTSTOFFSCHALEN
Contenitore polipropilene
Rettangolare - Rectangular - Rechteckig m Polypropylene Containers
Behalter aus Polypropylen

Circolare - Round - Rund

Stirato - Smoothwall - Smoothwall

Forma speciale - Special shapes - Sonderformen

HoReCa

; . LineaCasa/Consumer Line
ConTe Haushalts-Sortiment
i

n\ Bordo G - Full Curl - Gerollter Rand
'\_\_ Bordo L - Interrupted Vertical Curl
L Hochstehender Rand
[\_\_ Bordo L piegato - Vertical Folded Rim
L Hochstehender umgelegter Rand

YY) Forato - Lanced version
Gelochte Ausfihrung

COPERCHI PER CONTENITORI
IN ALLUMINIO

LIDS FOR ALUMINIUM TRAYS
DECKEL FUR ALUMINIUM BEHALTER

Alu-Kaschierte Kartondeckel

Coperchio alluminio

Aluminium Foil Lid - Aluminiumdeckel
PI_ Coperchioin plastica

Plastic lid - Kunststoffdeckel

m Coperchio cartone/alluminio - Aluminium/cardboard lid

CONTENITORI ALLUMINIO/

o CARTAFORNO

ALUMINIUM/BAKING PAPER/TRAYS
/ALUMINIUMFOLIE/BACKPAPIER SCHALEN

ALTRIPRODOTTI
MISCELLANEOUS - SONSTIGE PRODUKTE

a Rolli - Rolls - Rollen
@ Carta da forno - Baking Paper - Backpapier

Macchine chiuditrici - Sealing Machines
Verschliessmaschinen

Casse termiche - Insulated Boxes
Isolierte Transportboxen

ZA\Y |

\N\/Z CONTENITORI PER ALIMENTI

13



NN N NN TN NN

IR —

)

-— esemn 7 -

L AR

e lm LAY

~

mm R1-09G mm
[ 124,0x99,0 [ 145,0x114,0
17 114,0x89,0 17 131,0x100,0
[ 945x69,5 [ 114,4x834
[ 340 410
w261 cc mmwm 490cc

14



mm

<

(LG

P

1

mm
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mm
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mm
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150,0x125,0
134,0x109,0
107,0x82,0
44,0

475 cc

159,0x109,0
144,0x94,0
127,0x77,0
378

400 cc

159,0x159,0
140,0x140,0
118,0x118,0
328

505 cc

187,0x134,0
174,0x121,0
162,0x109,0
328

597 cc

187,0x137,0
173,0x123,0
143,0x93,0
55,0

850 cc

194,0x125,0
179,0x110,0
167,0x98,0
24,0

425cc

‘ mnn

‘Il

-

1

£

.

<4

mm

v

4

mm

T

Al [ 187,0x134,0
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R1-03G
159,0x109,0

144,0x94,00
132,0x82,0

25,8

301 cc

R1-26G AL
159,0x109,0 - o

144,0x94,0
126,0x76,0
47,8

520 cc

SR1-38G
180,5x180,5

152,0x152,0
116,2x116,2
31

520 cc

176,7x123,7
165,3x112,3
36,0

674 cc

R1-35G
188,0x133,0

173,0x118,0
159,0x104,0
31,0

535 cc

204,0x139,0
185,0x120,0
162,6x97,6
44,0

800 cc
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mm

"\ [ 207,0x139,0

17 193,0x125,0
\ [/ 176,0x108,0

1 : [ 28,0
\mmm/ 570cc

i [ 218,0x155,0
' 202,0x139,0

180,0x117,0
L 380
w910

221,0x177,0

.

\ 'r 213,0x163,0
201,8x151,8
[ 260
w820 cc

1\ [ 226,0x176,0
(' 213,0x163,0

T

\ [/ 199,0x149,0
\ : [ 360
\mmw/ 1112cc

i [ 226,0x176,0
7 213,0x163,0

193,5x143,5
T 500
\mm/ 1500 cc

[ 226,5x176,5
1 213,0x163,0
[ 196,6x146,6
L/ 288

“\mmw/ 450-400 cc

R0-26G

R1-83G

MR1-23G

mm

: o r
S

210,0x140,0
195,0x125,0
175,0x105,0
37,8
780

220,0x125,0
205,0x110,0
182,5x87,5

45,0

846 cc

R2-17G
227,0x177,0

213,0x163,0
200,5x150,5
30,0

950 cc

226,0x176,0
213,0x163,0
197,0x147,0
41,0

1250 cc

MR1-22G L
226,5x176,5

213,0x163,0
196,6x146,6
2838

487 -336 cc

221,0x177,0
213,0x163,0
196,5x146,5
30,0
350-235-180 cc




mm

i [ 226,5x176,5

mm

213,0x163,0
191,1x147,7
38,0

580 - 400 cc

229,5x158,5
211,0x140,0
191,0x120,0
33,0

470 - 224 cc

236,0x103,0
223,0x90,0
201,4x68,4
60,0

960 cc

247,0x147,0
226,0x126,0
211,4x111,4
31,0

780  cc

1 [ 262,5x159,5

244,0x141,0
224,0x121,0
39,0

1100 cc

267,0x209,0
248,0x190,0
230,4x172,4
49,0

2031 cc

MR3-31G

MR1-07G

R1-96G

R1-46G

R2-23G

SR1-17G

N

(L L

1

mm

[CC

1C

[C

I

mm

.

[ C

I{

mm

.

[ C

1C

mm

(L

1
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MR3-32G P
227,0x177,0

213,0x163,0
192,0x143,7
38,0
430-285-210 cc

236,0x103,0
223,0x90,0
205,0x72,0

50,0

820 cc

SR2-05G
240,0x180,0

223,0x163,0
205,0x145,0
41,5

1340 cc

247,0x147,0
226,0x126,0
206,0x106,0

45,0

1105 cc

262,5x159,5
244,0x141,0
216,8x113,8
55,0

1550 cc

SR1-49GM
313,0x212,0

290,0x189,0
278,0x177,0

40,0

2177 cc
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mm

.

S

[ C

1C

mm

 HCLCC

(L

1

mm

.

v

v

1CLC

(L0

1C

mm

v

(LG

1C

322,0x262,0
298,0x238,0
288,2x228,2
22,0

1500 cc

322,0x262,0
298,0x238,0
276,8x216,8
42,0

2660 cc

322,0x262,0
298,0x238,0
273,6x213,6
55,0

3500 cc

398,0x338,0
368,0x308,0
345,0x285,0
49,0

5000 cc

525,0x325,0
496,0x296,0
469,6x269,6
36,0

4850 cc

525,0x325,0
496,0x296,0
452,6x251,6
67,0

8400 cc

SR2-36G

R2-10G

R3-00G

R3-02G

L A

mm

[ 322,0x262,0
T 298,0x2380
[ 280,0x220.2

\ [ 40,0
w2500 cc

a [ 322,0x262,0

7 298,0x238,0
[ 273,0x2130

[ 495
w3065 cc

e [ 398,0x338,0

7 2680x3080
[ 347,2x287,2

[ 440
\mmw/ 4500 cc

1\ [ 398,0x338,0

17 368,0x308,0
\ [/ 345,0x285,0

\ [ 49,0
\mmmw/~ 5000 cc

525,0x325,0
496,0x296,0
461,4x261,4
50,0

6450 cc

525,0x325,0
496,0x296,0
444,0x244,0
80,0

9950 cc

SR1-34GM

SR2-10GM

R3-01G

o

m e




([ L

(

(

(

LAt

L L

1

mm

L

1]

R

1

145,6x120,6
130,0x105,0
116,6x91,6
25,0

288 cc

145,6x120,6
131,0x106,0
116,2x91,2
44,0

510 cc

157,5x157,5
140,0x140,0
118,0x118,0
33,0

535 cc

160,6x130,6
147x117
132,2x 102,2
42,0

625 cc

R1-27L A |

R2-03L [ ca |

R1-42L  cA|

(

(

i

ICLCE

LCCy ECLCCy HCLC

[ C

1C

CLCC

|

3
3

123,0x98,0
114,0x89,0
94,5x69,5
34,0

261 cc

145,6x120,6
130,0x105,0
111,5x86,5
40,0

450 cc

145,6x120,6
131,0x106,0
114,1x89,1
50,0

580 cc

190,6x138,6
175,0x123,0
159,0x107,0
30,0

547 cc

199,4x119,4
180,0x100,0
160,0x85,0
45,0

670 cc
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mm

"\ ’—4

®

R2-08L [ cA | mm

200,6x108,6 T
185,0x93,0 = : T
oo QS
190 g i s
688 cc | \—r
R2-09L [ ca | mm
212,6x147,6 T
197,0x132,0 .\<_7_
173,0x108,0 [
40,0 T
865 cc -\#/-
R1-94L m o
217,5x112,5 P T
202,0x97,0 1T
181,7x76,0 I
61,0 T
1000 cc \—
R2-13L [ cA| mm
217,5x154,6 T
202,0x139,0 T
175,8x112,8 A
46,0 T
1000 cc \—
RO-65L [ cA | mm
221,5x129,5 T
205,0x113,0 T
188,0x96,0 A
34,0 T
670 cc "\ —
R1-29L mm
224,0x174,0 . b
208,0x158,0 T
199,4x149,4 A
35,0 T
1040 cc '\él'

201,5x136,5
186,0x121,0
161,0x96,0
50,0

901 cc

217,5x112,5
202,0x97,0
184,0x79,0
54,0

887 cc

217,6x154,6
202,0x139,0
180,0x117,0
38,0

910 cc

218,6x126,6
203,0x111,0
187,0x95,0
33,0

620 cc

221,5x129,5
205,0x113,0
186,0x94,0
39,0

750 cc

224,0x174,0
210,3x160,3
196,4x146,4
29,0

480-330 cc

R1-62L

R1-14L

R2-07L

R1-87L

MR3-25L




mm

>_\_I_‘

224,0x174,0
210,3x160,3
196,4x146,4
29,0

400-350 cc

225,0x175,0
213,0x163,0
196,4x146,4
30,0

350-235-180

225,0x175,0
213,0x163,0
192,0x142,0
38,0

430-285-210

245,6x145,6
226,0x126,0
206,0x106,0
45,0

1100 cc

261,6x158,6
244,0x141,0
224,0x121,0
39,0

1100 cc

314,0x214,0
294,0x194,0
274,2x174,2
43,0

2205 cc

MR3-23L

MR3-28L

R1-61L

R1-02L

“w'”l'“

r’i’,,ul"'”

o

i

]l

mm

}_\_I_4

\ »

v

(L

224,0x174,0
211,0x161,0
194,4x144,4
29,0
350-280-180 cc

210,3x160,3
191,2x141,2
38,0

580-400 cc

224,0x174,0
210,3x160,3
187,2x137,2
45,0

710-475 cc

259,5x189,5
240,5x170,5
216,0x146,0
55,5

1950 cc

261,6x158,6
244,0x141,0
216,8x113,8
55,0

1550 cc

320,0x260,0
300,0x240,0
273,0x213,0
50,0

3150 cc

MR3-24L

MR3-33L

21
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CIRCOLARIBORDO G

mm

100

mm

100

SONNE

mm

1000

mm

100

mm

100

72,0
62,0
49,0
38,0
95cc

87,0
76,0
56,0
38,0

137 cc

138,0
124,0
113,0
20,0

240 cc

174,0
158,0
147,0
23,0

415 cc

186,0
167,0
138,0
44,0

860 cc

210,0
195,0
165,0
40,0

1020 cc

e Rl

ATV Tmas
Lo

(N o

—

mm

100

mm

(CLCC WCOCC: OGO

SONNE

mm

1 L0

72,0
59,5

45,0

50,0

115 cc

109,0

100,0 T
90,0 ,
21,0 L

155 cc

160,0

o R

138,0

22,0 i

338 cc

186,0
167,0
142,0
37,0 —

680 cc

195,0

A
|

180,0
170,0
25,0 =

640 cc

216,0 IO
201,0
193,0

15,0

450 cc \.—/

23
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\N\/Z CONTENITORI PER ALIMENTI

mm €5-036 L mm €5-61G
¢ 2280 O 2470
2150 2210
[ 1970 [ 1936
[ 385 L 230
w1250 cc w835

mm C5-15G mm C5-02G
[ 2470 [ 2495
1T 2300 : 1 2280
[ 2230 L[ 2150
[ 230 & Do 148
w940 cC ' \mmm/ 610 cc

mm C5-02SG : mm
[ 2495 P 2700
L 240 V : T 2600
[ 2240 [ 2450
L 148 130
\mmm/ 650cc \mmm/ 650cc

mm mm C5-32G
2710 L2
7 2600 A\ 2600
2230 [ 2480
L 30 L 230
w1050 \mmw 1170 cc

mm C5-04G mm
L 2810 L2890
1 2650 A\ 2100
[ 2530 [ 2500
[ 150 L 400
wmw/ 820cc w2100 cc

mm mm

©297,0 © 3295

J— U
1T 2800 1 3140
A S

A [ 2748 A T307,1
1 : [ 250 \ : [ 150
w1500 cc mmw/ 1100 cc



mm

[t 3295
1 3140
[ 3047
[ 20
“\mmw/ 1600 cc

CIRCOLARI BORDO L | |

mm

1CL0E

mm

100

1CLLC

mm

1CLLE

184,8
167,0
142,0
37,0

680 cc

184,8
167,0
138,0
44,0
860 cc

207,8
190,0
1731
39,0
1000 cc

230,0
2150
197,0
40,0
1350 cc

ZAN\Y 1

\N\/Z CONTENITORI PER ALIMENTI

cA
RS
&
cA |
a— ’r
>

(A
Wl Y W
T ARG NN TR 1T T

'.\:\1\‘\‘," ‘ \l \ \1\ \ ‘ il

Y
A
mm PL m
Do 2078
-nfr: .
Do 1940 ¥
D[ 1650
L T 400 . L
S 980 cc L
mm
2078
N r 1900
[ 1660
[ 570 o
q [ 1400 cc
mm e [ cA |
1 ¢ 289,0 A L A
270,0 g
— ) \
[ 2520 ;
[ 350 -
w2100 cc \"0-/

25
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ey

£
<
-
-
a
-
-
=

mm

}-‘ ’—1

ICLC

C2-00L o |

274,0x227,0
256,0x209,0
185,0x138

75,0

2900 cc

274,0x227,0
256,0x209,0
185,0x138,0
75,0

2900

341,0x229,0
328,0x216,0
314,3x202,3

23,0

C2-01G

R1-56G



mm

| [ 368,0x248,0

< ),

LL

316,2x230,0
300,0x205,0
46,0

3000

428,0x278,0
367,0x259,3
342,0x160,0
26,8

1430 cc

QO ICONT
\N\/Z CONTENITORI PER ALIMENTI

SR0-97G D
349,0x238,0
//— =
298,6X219,7 -P- )
\ === ~
227,0x136,2 N ¢
0 V
885 cc
VM-3D mm VL-3D
: a [ 546,0x349,0

472,0x326,0

T

L[ wmlems g —

1 o ‘\ €

] 2285 cc v

27
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mm

>_\_/_‘ 160’0)(]10,0
T 144,0x94,0
-v\—/: 134'0)(84’0

u 33,0
-\_/- 400 cc

mm

>-\_/-4 ]78,0X] 36,0

u 158,0)(] 22’0
_>\—I4- 147,0)(] 13'0

u 32,0
_\_r- 605 cc

mm

» 7 ¢ 220,0X‘| 50,0

u 196,5)(132’0
_r\—/: 188,5)(1 20'0

T 430
“\mmmw/ 1000 cc

SR2-96GM PL

T

SR2-79GM PL

SR2-72GM PL

178,0x136,0
164,0x122,0
155,0x113,0
32,0

610 cc

180,5x180,5
152,0x152,0
116,2x116,2
31,0

520 cc

220,0x150,0
196,5x132,0
181,6x114,0
70,0

1570 cc

K ICONT
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- PL

SR1-38G
™
| —

SR2-94GM

PL

T

‘ 'i” ‘“w"\.‘w' i
\ / | i




mm

'-‘ r

Fsm -99G
232,0x126,0 i

217,0x111,0

205,4x99,4
23,0
400 cc

SR2-76GM .

265,0x162,0
247,0x144,0
230,0x128,0
44,0

1350 cc

SR1-17G
267,0x209,0

248,0x190,0
230,4x172,4

49,0

2031 cc

SR2-44G
312,0x244,0

288,0x220,0
266,8x198,8

58,0

3300 cc

SR2-36G -
322,0x262,0 RO AL

298,0x238,0
276,8x216,8
42,0

2660 cc

SR0-97G
368,0x248,0 &
|\ |\ |I;““;““J“ IRl \
316,2x230,0 A 2
300,0x205,0
46,0

3000

mm

»-\_I_4

[CLC

mm

[CL

-

I

mm

LC

1

mm

[LC

-

1C

mm

[CL

1C

mm

.

L

1¢

240,0x180,0
223,0x163,0
205,0x145,0
415

1340 cc

265,0x162,0
247,0x144,0
225,5x122,5
73,0

2200 cc

276,0x184,0
252,0x160,0
233,0x141,0
65,0

2270 cc

313,0x212,0
276,0x189,0
278,0x177,0
40,0

2160 cc

322,0x262,0
278,0x238,0
273,0x213,0

49,5

3050 cc

398,0x338,0
353,0x308,0
345,0x285,0
49,0

4980 cc

SR2-05G

SR2-87G L3

SR2-49G 1w

SR1-34GM =

SR2-10GM

29
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mm

[LC

1

(L L

1

218,0
205,0
185,0
345
1000 cc

280,0
261,0
186,0
49,0
2000 cc

SC5-80G

SC5-91G

PL

322,0
303,0
228,0
49,0

30 00 cc

SC5-81G

SC5-90G




COPERCHI IN ALLUMINIO

mm

176,0x126,0

mm

160,0x110

—— 80

mm

197,7x140,7

— 19

mm

318,6x217,6

— 10,0

mm

400,0x340,0

— 13,0

\

e

178,0x178,0

160,0x160,0

8,0

224,6x174,6

11,0

324,0x264,0

13,0

527,0x327,0

14,0

// CONTENITORI PER ALIMENTI




ALUSCHALEN
IN DER MIKROWELLE:
So macht man esrichtig*

ALUMINIUM TRAYS
IN THE MICROWAVE OVEN:
Therightway todoit*

Togliere il coperchio di alluminio

VASCH ETTA D| ALLU M | N | O della vaschetta di alluminio.

The aluminium lid must be removed
NEL MICROONDE: from the tray before use.
Der Aluminiumdeckel der Aluschale

come usarla correttamente* muss entfernt werden.

Il cibo deve coprire la maggior su-
perficie possibile del fondo della
vaschetta.

The meal should cover most of the
floor of the tray.

Das Gericht sollte den Grof3teil des
Bodens der Aluschale abdecken.

oY
U
U

Mettere la vaschetta al centro del
piatto girevole del forno a microon-
de.

Attenzione: su piatti girevoli di me-
tallo bisogna mettere assolutamen-
te un piatto di ceramica o di vetro
sotto la barchetta.

Place the aluminium tray in the mid-
dle of the turntable in the microwave
oven.

Attention: If your microwave oven is
equipped with a metal turntable, ple-
ase place a ceramic or glass plate be-
neath the tray.

Die Aluschale mittig auf den Drehtel-
ler der Mikrowelle stellen.

Achtung: Bei Metall-Drehtellern un-
bedingt einen Teller aus Keramik oder
Glas unter der Schale platzieren.

La vaschetta non deve toccare la
parete del forno a microonde.
(Distanza: min. 2 cm)

The aluminium dish must not come
into contact with the walls of the mi-
crowave oven. (Minimum distance to
the walls: 2cm.)

Die Aluschale darf die Wand der

Mikrowelle nicht berthren (Abstand:
©2007 by EAFA  min.2 cm).

/
-

)

|\' }

RS
A
"1
)

* non adatto per forni a microonde
costruiti prima del 1983.

* Not suitable for microwave
ovens constructed before 1983

*Nicht geeignet fur
Mikrowellen vor dem Baujahr 1983

Si puo utilizzare una sola vaschetta
nel forno a microonde.

Only one aluminium tray may be used
in the microwave oven at a time.

Es darf nur eine Aluschale in der
Mikrowelle verwendet werden.




CONTENITORI
IN ALLUMINIO
NEL FORNO A
MICROONDE

Una ricerca del Fraunhofer In-
stitute for Process Engineering and
Packaging IVV di Freising - Germa-
nia, ha dimostrato che, attenendosi
ad alcune raccomandazioni, 'uso
di contenitori in alluminio nei forni a
microonde e del tutto sicuro.

| risultati sfatano il mito secondo cui
i contenitori di alluminio non sono
sicuri per essere usati nel forno a mi-
croonde e dimostrano che i timori
dei consumatori al riguardo sono
infondati.

Per maggiori informazioni:
http://www.alufoil.org/alu-
foil-and-microwave-ovens.html

ALUMINIUMSCHALEN IM
MIKROWELLEN OFEN

Studienergebnisse des Fraunho-
fer Instituts fur Verfahrenstech-
nik und Verpackung, Freising
- Deutschland, konstatiert dass
der Einsatz von Alufolienver-
packungen in der Mikrowelle un-
ter Beachtung der allgemeinen
Gebrauchsanweisungen  sicher
ist.

Die Ergebnisse raumen mit dem
Mythos auf dass Aluminium-
behalter fur den Einsatz in der
Mikrowelle unsicher sind und das
die Angste der Verbraucher un-
begrindet sind.

Furweitere Informationen:
http://www.alufoil.org/alu-
foil-and-microwave-ovens.html

ALUFOIL CONTAINERS IN
MICROWAVE OVENS

Conclusive evidence that, fol-
lowing simple guidelines, alumi-
nium foil packaging can be used
safely in microwave ovens has
been established by a study from
the Fraunhofer Institute for Pro-
cess Engineering and Packaging
IVVin Freising, Germany.

The results dispel the myth that
aluminium foil containers are un-
safe for use in microwave ovens
and prove that consumer fears
about using alufoil packs in the
microwave are unfounded.

For more information:
http://www.alufoil.org/alu-
foil-and-microwave-ovens.html

O I1ICONT
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| mm |« 158,5X134 | mm |« 168,5X114,0

T 300 180
* SR2-96GM, R1-03G,

* R1-10G
R1-04G, R1-26G

o mm |« 218,5X149,0

| mm- < 186,0X147,0

— 15,0

r%\ 30,0

* SR2-79G, SR2-79GM *R1-016

| mm |« 234,5X185,0

| mm- 1o 228,0x156,0

——1 300

* R0-26G, R1-11G, MR1-22G,
R1-83G, R1-84G, R2-17G,
MR2-18G, MR3-31G, MR3-32G

170

* SR2-72GM, SR2-94GM

| mm | 282,0X189,0

| mm < 270,0X165,0

1 190

* SR2-76GM, SR2-87G

>< 331,0x271,0

— 30,0

* SR1-34GM, SR2-36G,
R0-94G, R1-32G,
R2-41G, R2-43G

» @< 205,0

— 21,0

* c5-50L

>@< 201,0

—— 210

*(5-46L, C5-57L

» @< 225,0

1 230

*$C5-80G

* modelli chiudibili / suitable containers / verschlieRbare Schalen

34



COPERCHI 7y :
CARTONE/ALLUMINIO @c‘o&m»«!
AR
| mm | Y
_——
COP CA C+C RO-15L 119 x 94 RO-15L
COP CA C+C RO-65L 216 x 124 RO-65L, RO-82L
COP CAC+C R1-02L 308 x 208 R1-02L
COP CA C+C R1-08L 185x 133 R1-08L
COP CAC+C R1-14L 212 x 107 R1-14L, R1-94L
COP CA C+C R1-28L 140 x 115 R1-20L, R1-27L, R1-28L, R2-03L
COP CA C+C R1-29L 218 x 168 R1-29L, MR3-23L, MR3-24L, MR3-25L,
MR3-27L, MR3-28L, MR3-33L
COP CA C+C R1-31L 314 x 254 R1-31L
COP CA C+C R1-42L 155 x 125 R1-42L
COP CA C+C R1-55L 152 x 152 R1-55L
COP CA C+C R1-61L 240 x 140 R1-61L
COP CA C+C R1-62L 196 x 131 R1-62L
COP CAC+CR1-87L 213 x 121 R1-87L
COP CA C+C C2-00L 266 x 219 C2-00L
COP CA C+C R2-04L 254 x 184 R2-04L
COP CAC+C R2-07L 212 x 149 R2-07L, R2-13L
COP CA C+C R2-08L 195 x 103 R2-08L
COP CA C~+C R2-09L 207 x 142 R2-09L
COP CA C+C R2-20L 194 x 114 R2-20L
COP CA C+C R2-24L 256 x 153 R2-24L, R2-26L

) &

/
COP CAC+C C5-29L 280 C5-29L
COP CAC+CC5-33L 180 C5-33L, R5-40L
COP CA C+C Cb-46L 200 C5-46L, R5-57L
COP CA C+C Cb-50L 203 C5-50L

COP CA C+C C5-52L 225 C5-52L




36

Art.
C170

Art.

R 326
R338
R348

Art.
Q160 36

Art.
018025
0 180 36
018045

mm

69,9

mm

26,0
38,0
48,0

mm

36,0

mm

25,0
36,0
45,0

cc

300

cc

290
410
530

cc

500

cc

460
620
770

mm

92

mm
T
159,0x109,0
159,0x109,0
159,0x109,0

mm
P—‘ r—{
159,0x159,0

mm
T
178,5x178,5
178,5x178,5
178,5x178,5

mm

84

mm
~¢ -
144,0x94,0
144,0x94,0

144,0x94,0

mm

< »

j—
140,0x140,0

mm

(] >

J—
160,0x160,0
160,0x160,0
160,0x160,0

© ICONT
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mm

70

mm
jL—
121,4x71 4
116,4x66,4
112,4x62,4

mm

jLu—
85,4%85,4

mm
jL—
112,6x112,6
95,1x95,1
88,9x88,9




Art.

0180 B 36

Art.

0180 BS 41

Art.
COP Q180

Art.
GN 1/8 35
GN1/845
GN 1/8 50
GN 1/8 60
GN 1/8 95

Art.
GN1/2 40
GN 1/250
GN 1/2 65
GN 1/2 80
GN 1/295
GN 1/2105

Art.
M134

mm

36,0

mm

41,0

mm

182,7X182,7

mm

35,0
45,0
50,0
60,0
95,0

40,0
50,0
65,0
80,0
95,0
105,0

mm

\_ T

34,0  770/550/350/310 322,5X262,5

cc
"\ —
400/200

cc
"\ —
600/100

mm

10,3

cc
"\ —
460
580
630
760
1.100

cc

2.400
3.200
4.000
5.050
5.850
6.350

cc

\ —

mm
»A 4

178,5x178,5

mm
" X

178,5x178,5

mm
T
164,5X118,5
164,5X118,5
164,5X118,5
164,5X118,5
164,5X118,5

mm
T
322,5X262,5
322,5X262,5
322,5X262,5
322,5X262,5
322,5X262,5
322,5X262,5

mm

» e

mm

] )

J—

160,0x160,0

mm

R )

j—

160,0x160,0

mm

< »

J—
149,0X103,0
149,0X103,0
149,0X103,0
149,0X103,0
149,0X103,0

mm

< »

J—
298,5X238,5
298,5X238,5
298,5X238,5
298,5X238,5
298,5X238,5
298,5X238,5

mm

4 >

J—
301,0X241,0

mm

JLE—

» <

99,5x99,5

mm
JL—

91,7x91,7

mm
jL—
121,3X75,3
118,3X72,3
116,8X70,8
113,9X68,1
114,4X68,4

mm

jL—
254,2X194,2
254,1X194,1
248,9X188,9
245,8X185,8
242,6X182,6
240,3X180,3

mm

j—
268,4X208,4
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CONTENITORI ALLUMINIO/CARTA FORNO

vALuebake™ sfrutta al meglio il foglio di alluminio e la carta forno. L'alluminio e stato a lungo uno dei mate-
riali di base per imballaggi alimentari flessibili.

E un materiale duttile, un eccellente conduttore termico ed & riciclabile al 100%. Abbiamo cercato una so-
luzione innovativa che consentisse un contatto prolungato con alimenti molto acidi.

vALuebake™ ¢ la soluzione. Da un lato, il foglio di alluminio lo rende formabile e maneggevole, proteg-
gendo al contempo sapore e freschezza. E anche riciclabile. Dall’altro lato, carta pergamena non sbiancata
- carta da forno. La carta non sbiancata soddisfa le normative alimentari ed e certificata ISEGA, approvata
in tutta Europa.

vALuebake™ ¢ ideale per la cottura

- Resistente allo strappo e ai grassi - Resistente al calore finoa 220° C

- Non contiene silicone - Completamente impermeabile

- |donea al contatto con cibo salato o acido sul lato della carta forno

- Non puo essere utilizzata in forni a microonde o applicazioni simili.

\Y/]
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Mit vALuebake™ werden Aluminiumfolie
und Backpapier optimal genutzt.
Aluminiumfolie ist seit langem eines der
Grundmaterialien fur flexible Lebensmittel-
verpackungen.

Esist ein duktiles Material, ein hervorragender
Warmeleiter und zu 100% recycelbar.

Wir haben nach einer innovativen Losung
gesucht, die einen langeren Kontakt mit sehr
sauren Lebensmitteln ermoglicht.
vALuebake™ ist die Losung

-Auf der einen Seite ist die Aluminiumfolie
formbar und leicht zu handhaben, wahrend
Geschmack und Frische geschitzt werden. Es
ist auch recycelbar.

-Auf der anderen Seite ungebleichtes Perga-
mentpapier - Backpapier. Das ungebleichte
Papier entspricht den Lebensmittelvorschri-
ften und ist ISEGA-zertifiziert, europaweit zu-
gelassen.

vALuebake™ ist ideal zum Backen

- ReiBfest mit fettabweisender Masse
- Hitzebestandig bis 220 ° C
- Kein Silikon
- Vollstandig undurchlassig
- Kann salzige oder saure Lebensmittel auf der
Backpapierseite verwenden
Kann nicht in Mikrowellenherden oder
ahnlichen Anwendungen verwendet werden

Die Aluminium-/Backpapierbehdlter wer-
den auf Kundenwunsch gefertigt.

vALuebake™ takes the best out of aluminium foil and
baking paper.

Aluminium foil has long been one of the basic materials
for flexible food packaging.

[t is a ductile material, an excellent thermal conductor
and is 100% recyclable.

We looked for an innovative solution that would allow
prolonged contact with very acidic foods.

vALuebake™ is the solution

-On one side, the aluminium foil makes it formable and
easy to handle, while protecting flavor and freshness. It is
alsorecyclable.

-On the other side, unbleached parchment paper - ba-
king paper. The unbleached paper meets food regula-
tions and is ISEGA-certified, approved across Europe.
vALuebake™ is ideal for baking

-Resistant to tearing with greaseproof compound
<Heat-resistant up to 220 °C

-Nossilicone

-Completely impermeable

-Can use salty or acidic food on the baking-paper side
-Cannot be used in microwave ovens

or similar applications

The aluminum/baking-paper containers are
bespoke products.
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yntenitori
'~;f:1n alluminio
2 peralimenti
Contenitori
In alluminio
per alimenti

CONFEZIONAMENTO C+C - Contenitori confezionati in sacchetto stampato riportante la descrizione

del modello, il numero dei pezzi, il codice EAN, il lotto di produzione e le indicazioni di utilizzo. Il sacchetto

e sigillato. Ideali per la vendita presso i distributori (grossisti e/o Cash & Carry).

CASH&CARRY - Containers packed in printed bags, showing the item description, quantity, EAN code,
production batch number and tips for proper use. The bag is sealed. |deal for wholesalers and Cash & Carry
outlets.

CASH & CARRY VERPACKUNG - In bedruckten Beuteln verpackt, incl. Beschreibung des Modells,

die Stickzahl, den EAN-Code, die Chargennummer der Produktion und der Hinweise auf den Einsatz.

Der Beutel wird versiegelt. Ideal fir den Vertrieb Uber GroBhandler.

CONFEZIONAMENTO PROFESSIONALE
Contenitori confezionati in sacchetto anonimo non si-
gillato di colore azzurro. Ideali per essere utilizzati da:
industria alimentare, ristorazione collettiva, utilizzatori
professionaliin genere.

PROFESSIONAL PACKAGING
Containers packed in anonymous blue bags. Ideal for
food industry, canteens, professional users in general.

PROFI-VERPACKUNG

Aluminum-Schalen in anonymen blauen Beuteln ver-
packt. |[deal fir den Einsatz in der Lebensmittelindu-
strie, GroBklchen, professionelle Anwender.
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CASH & CARRY con coperchio
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CONTENTOR! I8 ALLLIMING
CON COPERCI0

Una gamma completa (1-2-3- 4-6-8 porzioni) di contenitori di alluminio comprensivi di coperchi in cartone/alluminio in confezione
C+C. Un confezionamento appositamente studiato per gli utilizzatori finali (take-away, ristorazione collettiva etc.) che sirivela partico-
larmente pratico e conveniente grazie all’'abbinamento contenitore/coperchio in una unica confezione termoretratta.

cod. pezzi porzioni
CASH & CARRY with lids pieces serves
A complete range ( 1-2-3-4-6-8 por- R1-28L+COP PACK 50 !
tions ) of aluminium trays with lids in R1-14L+COP PACK 50 2
cash&carry retail packs, specially desi- R1-62L+COP PACK 50 2
gned for end users (take -away, cate- R2-09L+COP PACK 50 3
ring, etc.) that proves particularly con-
venient. Trays and lids heat-shrunkin a R1-29L+COP PACK 50 4
single pack. R1-02L+COP PACK 25 6
R1-31L+COP PACK 25 8

CASH & CARRY mit Deckeln

Ein komplettes Programm ( 1-2-3-4-6-
8er Portions ) Aluschalen mit Deckel in
Cash&Carry Verpackung. Insbesondere
far den Endverbraucher bestimmt (Ta-
ke-Away, Catering, usw.), als besonders
praktisch erweisen sich Schalen und
Deckel in einem Paket in Folie geschru-
mpft.
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ROLLI ALLUMINIO, PELLICOLA E CARTA FORNO
Offriamo una gamma veramente completa di rolli
dialluminio, pellicola e carta forno per uso professionale.
La carta forno disponibile anche in fogli.

| nostri prodotti garantiscono il confezionamento

e la conservazione dei cibi coni piu alti standard
disicurezza alimentare.

ALUMINUM ROLLS, CLING FILM AND BAKING PAPER
We offer a truly complete range of aluminum rolls, cling film
and baking paper for professional use.

Baking paper also available in sheets.

Our products guarantee the packaging and storage

of foods with the highest food safety standards.

ALUMINIUMFOLIE,

FRISCHHALTEFOLIE UND BACKPAPIER

Wir bieten ein komplettes Sortiment an Aluminiumrollen,
Frischhaltefolie und Backpapier fur den professionellen
Einsatz. Backpapierist auch in Bogen erhaltlich.

Unsere Produkte garantieren die Verpackung

und Lagerung von Lebensmitteln mit hochsten
Ansprichen an die Lebensmittelstandards.

QO ICONT
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ALLUMINIO
ALUMINIUM FOIL - ALUMINIUMFOLIE

PELLICOLA
CLING FILM - FRISCHHALTEFOLIE

mm mt
O~—>) E
ROLL PVC AST 300 300 —
ROLL PVC 300 300 G )
ROLL PVC AST 450 300 —
ROLL PVC 450 300 o )
CARTA FORNO

BAKING PAPER - BACKPAPIER

micron mm mt
grly
O— @

ROLL ALL 1" 120 100 OND
ROLL ALL " 120 125 ®
ROLL ALL 1 120 150 - oD
ROLL ALL 13 200 - 0800 | & )
ROLLALLAST | 11 300 100 - —
ROLL ALL 1 300 100 O
ROLLALLAST | 11 300 125 —
ROLL ALL 1 300 125 ® )
ROLLALL AST| 11 300 150 —
ROLL ALL 1 300 150 ® )
ROLL ALL 1 300 200 ® )
ROLLALL AST| 11 330 125 —
ROLL ALL 1 330 125 OND)
ROLLALL AST| M 330 150 | —
ROLL ALL 1 330 150 OD)
ROLL ALL 1 330 200 - ® )
ROLL ALL 13 330 - 120 | & )
ROLL ALL 13 330 - 1400 | & )
ROLL ALL 13 330 - 1600 | @ )
ROLL ALL 1 400 150 - ® )
ROLLALL AST| 11 450 150 §

ROLL ALL 1 450 150 ® )
ROLL ALL 1 500 120 - ® )
ROLL ALL 13 600 2000 | (9 )

mm mt
ROLL CARTA FORNO AST | 330 50 —
ROLL CARTA FORNO AST | 400 50 —
ROLL CARTA FORNO 400 50 oD
mm pz
FOGLI CARTA FORNO 400x600 500 pz DN
FOGLI CARTA FORNO 400x600 1000 pz

ROLLO ALLUMINIO £)@C0-TRIPLA FORZA

La speciale trama della goffratura consente di avvol-
gere e conservare meglio gli alimenti, limita strappi
e lacerazioni del foglio. In caso di colpi accidentali, il
rollo rimane comunque utilizzabile.

i)ewALUMINUM ROLLS - TRIPLE STRENGTH

The special texture of the embossing allows to wrap
and preserve food better, limits tears and lacerations
of the sheet. In case of accidental hits, the roll is still
usable.

DOCO ALUROLLE - DREIFACHE STARKE

Die spezielle Pragung erlaubt eine optimale Ver-
packung von Lebensmitteln und vermindert Risse
der Folie. Auch nach StoBen auf die Rolle kann sie
danach noch verwendet werden.

-____1

wonNT
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MACCHINE CHIUDITRICI

Le macchine chiuditrici manuali rap-
presentano una soluzione funzio-
nale per il confezionamento di pre-
parazioni gastronomiche. Lutilizzo
di coperchi in alluminio preformato
con superficie goffrata elimina il pro-
blema delle impronte di unto lasciate
durante le fasi di confezionamento
dei cibi. | contenitori chiusi con co-
perchio in alluminio acquistano par-
ticolare stabilita e possono essere
tranquillamente sovrapposti.

SEALING MACHINES

The manual sealing machines are the functional solution for the packaging of ready meals. The use of embossed
aluminum lids prevents the problem of greasy fingerprints left during the phases of packaging. The containers
sealed with aluminum crimped lids are extremely stable and can be safely stacked.

VERSCHLIESSMASCHINEN

Die manuellen VerschlieBmaschinen sind die funktionelle Losung fur das Verpacken von Fertiggerichten. Die
Verwendung von gepragten Aluminiumdeckeln verhindert das Problem der fettigen Fingerabdricke, die
wahrend der Verpackungsphase entstehen. Die mit Aluminium-Deckel verschlossenen Behaltern sind auBerst
stabil und konnen sicher gestapelt werden.
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CASSE TERMICHE 1€

CONTENITORI PER ALIMENTI

POLISTIROLO / POLYSTYRENE POLIPROPILENE / POLYPROPYLENE

Art. [ L [ p ] H Art. | ¢ [ p | H
CT4 482 323 70 1/1GN - H110 535 330 110
CT5 482 323 140 1/1 GN - H210 535 330 210
CT6 538 334 110 1/2 GN - H215 350 210 215
CT7 538 334 210 UNIVERSAL - H170 | 545 365 170
CT8 552 238 142 UNIVERSAL - H215 | 545 365 215
CT 10 554 375 185 UNIVERSAL - H285 | 545 365 285
CT 11 554 375 78

CT12 328 166 107

CT20 554 375 165

FILM PER CHIUSURA

« NYOuUwm Loco .
=
o
-

Bobine alluminio aggraffante / Crimping foil
Alurollen fur Falzverschluss.

Bobine alluminio termosaldante / Heatsealing foil
Alurollen fur HeiBversiegelung.

Bobine film plastico termosaldante / Heatsealing
film / Klarsichtfolie zur HeiBversiegelung.
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LINEA CASA“CONTE"
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LINEA CASA “ConTe”

La linea dei prodotti confezionati a
marchio “ConTe” nasce per soddisfa-
re le esigenze di qualita dei consuma-
tori finali.

Proponiamo una gamma completa di
altissima qualita, realizzata impiegan-
do contenitori di alluminio in spessori
notevolmente al di sopra degli stan-
dard presenti sul mercato.

Particolare attenzione e statariservata
anche al packaging, grazie all'impiego
dirobusti e maneggevoli cartoni espo-
sitori, totalmente riciclabili e tutti do-
tati di pre-taglio per I'esposizione del
contenuto. La Linea Casa “ConTe” e
ideale per I'ottimizzazione degli spazi
nei punti vendita.

T(f

Qualita senza compromessi!

CONSUMER LINE “ConTe”

The house-hold assortment“ConTe
was created to meet the demanding
consumer’s quality requirements.

We offer a full range of high quality pro-
ducts, made using aluminum contai-
ners manufactured in thicknesses si-
gnificantly above the market standards.
Particular attention has been paid
to packaging, through the use of han-
dy and sturdy boxes, completely
recyclable. All cartons are equipped
with pre-cut for perfect product pre-
sentation. This consumer lineis ide-
al for the optimization of space in
retail outlets.

”

i ’

BARBECUE / GRy
ows ’u"mv

36 CONy,

_/ JWA/%

HAUSHALTS-SORTIMENT “ConTe”
Das Haushalts-Sortiment “ConTe” wurde
geschaffen, um den Qualitatsanforderung-
en der Verbraucher gerecht zu werden. Wir
bieten eine vollstandige Palette mit hoher
Quialitat, hergestellt unter Verwendung von
Aluminiumbehaltern deren Stérke deutlich
Uber dem Marktstandard liegt. Besondere
Aufmerksamkeit wurde der Verpackung
gewidmet, hier kommen handliche und
robuste Display-Kartons zum Einsatz, die
100% recyclebar sind. Alle Kartons wer-
den mit einer Fensterausstanzung fur
perfekte Produktprasentation ausge-
stattet. Das Haushalts Sortiment “Con-
Té” entspricht damit den optimierten
Anforderungen im Einzelhandelsge-
schaften.
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LINEA CALDO

CODICER1-10G

1 PORZIONE / SERVES 1
PZ/CONF 5

CONF/CRT 24

CRT/PLT 208

COD EAN 8055348991154

CODICER1-01G

2 PORZIONI / SERVES 2
PZ/CONF 4

CONF/CRT 24

CRT/PLT200

COD EAN 8055348991161

CODICER1-11G

4 PORZIONI / SERVES 4
PZ/CONF 4

CONF/CRT 24

CRT/PLT144

COD EAN 8055348991178

CODICE SR1- 49G

6 PORZIONI / SERVES 6
PZ/CONF 2

CONF/CRT 24

CRT/PLT110

COD EAN 8055348991185

CODICE SR2-36G

8 PORZIONI / SERVES 8
PZ/CONF 2

CONF/CRT 24

CRT/PLT99

COD EAN 8055348991192

CODICE SR2-10G

12 PORZIONI / SERVES 12
PZ/CONF 2

CONF/CRT 24

CRT/PLT50

COD EAN 8055348991215

1
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CODICE C5-01G

CREME CARAMEL

PZ/CONF 10

CONF/CRT 24

CRT/PLT264

COD EAN 8055348991222

CODICE €C5-02G
CROSTATA/TART

PZ/CONF 4

CONF/CRT 24

CRT/PLT96

COD EAN 8055348991239

CODICE €5-03G
TORTA/CAKE

PZ/CONF 3

CONF/CRT 24

CRT/PLT96

COD EAN 8055348991246

CODICE €5-04G

CROSTATA GRANDE

LARGE TART

PZ/CONF 2

CONF/CRT 24

CRT/PLT126

COD EAN 8055348991253

CODICE C5-10G

TORTA GRANDE

LARGE CAKE

PZ/CONF 2

CONF/CRT 24

CRT/PLT126

COD EAN 8055348991260

CODICE C5-14G

PIZZA GRANDE

LARGE PIZZA

PZ/CONF 2

CONF/CRT 24

CRT/PLT102

COD EAN 8055348991277




LINEA GELO

FURME SPECGIAL

CODICE R1-28L + COP

1 PORZIONE / SERVES 1
PZ/CONF 5

CONF/CRT 24

CRT/PLT 84

COD EAN 8055348991321

CODICE R1-08L + COP

2 PORZIONI / SERVES 2
PZ/CONF 4

CONF/CRT 24

CRT/PLT73

COD EAN 8055348991376

CODICE R1-14L + COP

3 PORZIONI / SERVES 3
PZ/CONF 3

CONF/CRT 24

CRT/PLT 42

COD EAN 8055348991369

CODICE R1-29L + COP

4 PORZIONI / SERVES 4
PZ/ICONF 3

CONF/CRT 24

CRT/PLT43

COD EAN 8055348991338

CODICE R1-02L + COP

6 PORZIONI / SERVES 6
PZ/CONF 2

CONF/CRT 24

CRT/PLT20

COD EAN 8055348991352

CODICE R1-31L + COP

8 PORZIONI / SERVES 8
PZ/CONF 2

CONF/CRT 24

CRT/PLT21

COD EAN 8055348991345

CODICE R1-56G

BARBECUE / GRILLTRAY
PZ/ICONF 3

CONF/CRT 24

CRT/PLT100

COD EAN 8055348991284

CODICE VS-3D

VASSOIO PICCOLO

SMALL PLATTER

PZ/CONF 2

CONF/CRT 24

CRT/PLT114

COD EAN 8055348991291

CODICEVM-3D

VASSOI10 MEDIO

MEDIUM PLATTER
PZ/CONF 2

CONF/CRT 24

CRT/PLT70

COD EAN 8055348991307

CODICEVL-3D

VASSOI0 GRANDE

LARGE PLATTER

PZ/ICONF 2

CONF/CRT 24

CRT/PLT41

COD EAN 8055348991314




ROTOLI - ROLLS

gv//

ConTe

Qualita senza compromessi!

ALLUMINIO/ALUMINUM
ROLL16 mt

CONF/CRT 24

CRT/PLT96

COD.EAN 8055348991734

ALLUMINIO/ALUMINUM
ROLL30 mt

CONF/CRT 24

CRT/PLT 96

COD.EAN 8055348991741

© ICONT
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PELLICOLA/CLING FILM - M,,/-".
24 mt | L0
CONF/CRT 24 S E} - o
CRT/PLT96 L ELC’,

COD.EAN 8055348991758 Ree 12

PELLICOLA/CLING FILM PR »
50 mt - s "‘,"E
CONFICRT 24 7z L ariiCO E;\/
CRT/PLT96 Lanlc E!LK/;

COD.EAN 8055348991765 ¢ oL

CARTA FORNO/BAKING PAPER
6 mt

CONF/CRT 24

CRT/PLT96

COD.EAN 8055348991772
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INDICE ANALITICO

CONTENITORI IN ALLUMINIO COPERCHI IN ALLUMINIO
ALLUMINIUM TRAYS - ALUMINIUM BEHALTER ALUMINIUM FOIL LIDS
ALUMINIUMDECKEL

[ p. 19 R 2-25 17
G p. 16 R 2-26 .21 R 103 A ... p. 31
G p. 14 R 2-35 .15 R 103 AH ... p. 31
Lo p. 20 SR 2-36 . 18-29 MR 122 AH ... p. 31
[ p. 20 R 2-41 .18 MR 122 AHB ... p. 31
G p. 18 R 2-43 .18 R 125 A ... p. 31
G p. 27-29 SR 2-44 .29 R 125 AH ... p. 31
G p. 16 SR 2-49 .29 SR 132 AH ... p. 31
Lo p. 21 R 2-58 .16 SR 149 AH ... p. 31
G p. 15 SR 2-72 .28 SR 210 AH ... p. 31
G ....p. 15 SR 2-76 .29 R 2-35 AH ... p. 31
G . p. 15 SR 2-79 .28 R 3-00 AH ... p. 31
G . p. 17 SR 2-79 28
Lo p. 19 SR 2-87 29
G p- 14 SR 2-94 - 28 COPERCHI IN PLASTICA
G ... p. 15 SR 2-96 .28 PLASTIC LIDS
G ... p. 16 R 3-00 .18 KUNSTSTOFFDECKEL
G . p. 16 R 3-01 .18
G . p. 16 R 3-02 .18 R 101 G ... p. 34
Lo p. 20 R 3-03 .18 R 110 G ... p. 34
G . p. 17 MR 3-23 21 R111 G ... p. 34
G .. p. 17-29 MR 3-24 .21 SR 134 GM ... p. 34
Lo p. 19 MR 3-25 .20 SR 249 G ... p. 34
G p. 16 MR 3-26 .21 SR 272 GM ... p. 34
G p. 16 MR 3-27 .21 SR 276 GM ... p. 34
G e p. 15 MR 3-28 .21 SR 279 GM ... p. 34
G e p. 14 MR 3-31 .17 SR 296 GM ....... p. 34
[ p. 19 MR 3-32 .17 C 546 L ... p. 34
[ p. 19 MR 3-33 .21 C 550 L ... p. 34
[ p. 20 C 5-00 .23 SC 580 G ... p. 34
[ p. 21 C 5-01 23
G e p. 18 C 5-02 24
CM ... p. 18-29 C 5-02 24 CONTENITORI IN POLIPROPILENE
G p- 15 C 5-03 24 POLYPROPYLENE CONTAINERS
G ... p. 15 C 5-04 - 24 BEHALTER AUS POLYPROPYLEN
G p. 15-28 C 5-05
Lo p. 19 C 5-07 c170 ... p. 36
G p. 15 C 5-10 GN1/240 ... p. 37
G p. 17 C 5-14 GN1/250 ... p. 37
G p. 17 C 5-15 GN1/265 ... p. 37
GM ... p. 17-29 C 5-21 GN1/280 ... p. 37
Lo p. 19 C 5-23 GN1/295 ... p. 37
G p. 26 C 5-25 GN1/2105 ... p. 37
L e p. 17 C 5-26 GN1/835 ... p. 37
L o p. 20 C 5-27 GN1/845 ... p. 37
G . p. 16 C 5-29 GN1/850 ... p. 37
G . p. 16 C 5-32 GN1/860 ... p. 37
Lo p. 20 C 5-33 GN1/895 ... p. 37
Lo p. 20 C 5-40 M134 p. 37
G . p. 17 C 5-45 Q16036 ... p. 36
G .. p. 29 C 5-46 Q18025 ... p. 36
[ p. 26 C 5-47 Q18036 ... p. 36
G p. 26 C 5-50 Q18045 ... p. 36
L . p. 19 C 5-52 . Q180B 36  ........ p. 37
Lo p. 21 C 5-54 .23 Q180BS41 ... p. 37
[CT p. 17-29 C 5-55 . 23 CoOPQ180  ........ p. 37
[ p. 20 C 5-57 .25 R326 ... p. 36
[ p. 20 C 5-61 .24 R338 ... p. 36
[ p. 20 C 5-62 .24 R348 ... p. 36
G p. 18 C 563 23
GM ... p. 24-29 C 5-64 .24

211G ... p. 18 SC 5-80 .29

2443 L ... p. 20 SC 5-81 .29

216 G ... p. 15 SC 590 .29

247G ... p. 16 SC 5-91 .29

218 G ... p. 16 Vs .27

201 ... p. 19 VL .27

23G ... p. 17 VM .27

24 L . p. 21

51



=
o
(W8}
=
=]
=
o=
(W8]
all
o
=)
=
>
(48]
P—
<
o
&0

% ICONT
\) ’/' CONTENITORI PER ALIMENTI

MECHANOTOOLS s.r.l.
Via Trasversale A - Zona Industriale Mazzocchio
04014 Pontinia (LT) - Italia
Tel. +39 0773.8544100
Fax: +39 0773.8544190
info@icont.it
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