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™ÒÌ·: ¶·¯‡ ·ÓÔÍÂ›‰ˆÙÔ, ·ÓıÂÎÙÈÎfi ÛÙË ÛÎÏËÚ‹ ¯Ú‹ÛË, ÂÍ·ÈÚÂÙÈÎfi ÙÂÏÂ›ˆÌ·, Á˘¿ÏÈÛÌ· Ô˘ ‰Â ÊıÂ›ÚÂÙ·È.
§·‚¤˜: º·Ú‰È¤˜ ÁÈ· ÁÂÚfi È¿ÛÈÌÔ, ·ÙÂÓÙ·ÚÈÛÌ¤ÓÂ˜ ÛÙËÓ Î·Ì˘ÏfiÙËÙ· ÙÔ˘ Û¯Â‰›Ô˘ ÁÈ· Ó· ÌËÓ Î·›ÁÔÓÙ·È Ù·
¯¤ÚÈ· ÛÂ Â·Ê‹ ÌÂ ÙÔ Î˘Ú›ˆ˜ ÛÒÌ· Î·È Ù·˘Ùfi¯ÚÔÓ· È‰·ÓÈÎ¤˜ ÁÈ· ‚ÔÏÈÎfi È¿ÛÈÌÔ Î·È ¿ÓÂÙË ÌÂÙ·Î›ÓËÛË ÙÔ˘
ÛÎÂ‡Ô˘˜. E›Ó·È ÂÚÌËÙÈÎ¿ ÎÏÂÈÛÙ¤˜ ÁÈ· ÏfiÁÔ˘˜ ˘ÁÈÂÈÓ‹˜. MÔÓ·‰ÈÎ‹ ÔÈÔÙÈÎ‹ ˘ÂÚÔ¯‹ ÙÔ˘ ÛÎÂ‡Ô˘˜ ¯¿ÚË ÛÙËÓ
˘„ËÏ‹ ÙÂ¯ÓÈÎ‹ Û˘ÁÎfiÏËÛË˜ ÙˆÓ Ï·‚ÒÓ ÌÂ ÙÔ Î˘Ú›ˆ˜ ÛÒÌ·. ¶¿ÙÔ˜: ¶·¯‡˜ ‰›ÛÎÔ˜ ·ÏÔ˘ÌÈÓ›Ô˘ ÌÂ ·ÓÔÍÂ›‰ˆÙË
ÂÈÊ¿ÓÂÈ· TRIPLAM Ô˘ Û˘ÁÎÔÏÏÂ›Ù·È ÛÙË ‚¿ÛË ÙÔ˘ ÛÎÂ‡Ô˘˜. EÈÙÚ¤ÂÈ ÙË ¯Ú‹ÛË ÙÔ˘ ÛÎÂ‡Ô˘˜ ÛÂ Î¿ıÂ ËÁ‹
ıÂÚÌfiÙËÙ·˜, (ËÏÂÎÙÚÈÎ‹, ÁÎ¿˙È, Â·ÁˆÁÈÎ‹). ¢È·Ù›ıÂÙ·È ÛÂ ÏÔ‡ÛÈ· ÛÂÈÚ¿ ·fi ÛÎÂ‡Ë.
Thick, tough, wear - resistant, fine finish, eternal welding, hollow ergonomic handles, the saucepan
collections are the fruit of advanced, constant research that puts Piazza in the avant-garde of the sector.
The handles, with a wide, solid grip, are patented, the cavity which avoids burning the hands, the pads at
the points where they are welded to the body which makes the handles hermeticaly sealed. The bottom,
carefully welded with a Triplam insert which permits use on any sort of heat source, from traditional to
induction. Lastly, the collection comes in a vast assortment of sizes.

code ÂÚÈÁÚ·Ê‹ / description ú
M·ÚÌ›Ù· / Heavy pan

993320 24x24 cm, 10,9 L 093624 44,47
993321 28x26 cm, 16 L 093628 57,53
993322 32x32 cm, 25,8 L 093632 82,73
993323 36x36 cm, 36,6 L 093636 113,21
993324 40x40 cm, 50,2 L 093640 141,19
993325 45x45 cm, 71,5 L 093645 208,28

KOYZINA / 
KITCHENWARE

ΣEIPA / LINE «30» BASIC
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Mαγειρικά σκεύη / Cookware
INOX 18/10
Mαγειρικά σκεύη / Cookware 
INOX 18/10 AÓÔÍÂ›‰ˆÙ· ÛÎÂ‡Ë / Wear - Resistant

code ÂÚÈÁÚ·Ê‹ / description ú
K·¿ÎÈ / Lid

993340 16 cm 093916 6,36
993341 20 cm 093920 8,15
993342 24 cm 093924 10,72
993343 28 cm 093928 12,51
993344 32 cm 093932 15,78
993345 36 cm 093936 19,42
993346 40 cm 093940 22,64
993347 45 cm 093945 26,70
993348 50 cm 093950 35,29

code ÂÚÈÁÚ·Ê‹ / description ú
X‡ÙÚ· ‚·ıÈ¿ / Deep cookpot

993317 16x12 cm, 2,4 L 093416 28,10
993310 20x14 cm, 4,4 L 093420 35,20
993311 24x16 cm, 7,2 L 093424 41,00
993312 28x18 cm, 11,1 L 093428 53,08
993313 32x20 cm, 16,1 L 093432 69,68
993314 36x22 cm, 22,4 L 093436 86,72
993315 40x25 cm, 31,4 L 093440 116,85
993318 45x28 cm, 44,5 L 093445 174,61
993319 50x32 cm, 62,8 L 093450 210,51

code ÂÚÈÁÚ·Ê‹ / description ú
TËÁ¿ÓÈ / Frying pan

993350 20x4 cm 093720 26,74
993351 24x4 cm 093724 32,24
993352 28x5 cm 093728 38,09
993353 32x5 cm 093732 47,03
993354 36x6,5 cm 093736 70,57
993355 40x7 cm 093740 86,93

code ÂÚÈÁÚ·Ê‹ / description ú
X‡ÙÚ· ÛÔÙ¤ / Shallow cookpot

993308 28x9 cm, 5,5 L 093028 50,05
993309 32x10 cm, 8,0 L 093032 65,23
993305 36x11 cm, 11,2 L 093036 76,93
993306 40x13 cm, 16,3 L 093040 95,07
993307 45x14 cm, 22,3 L 093045 130,99
993316 50x16 cm, 31,4 L 093050 173,17

code ÂÚÈÁÚ·Ê‹ / description ú
X‡ÙÚ· ÚË¯‹  / Medium cookpot

993301 20x10,5 cm, 3,3 L 093220 31,33
993302 24x11 cm, 5 L 093224 38,48
993303 28x13 cm, 8 L 093228 46,82
993304 32x16 cm, 12,9 L 093232 68,76

code ÂÚÈÁÚ·Ê‹ / description ú
K·ÙÛ·ÚfiÏ· ÚË¯‹  / Medium saucepan

993330 16x9,5 cm, 1,9 L 093316 24,68
993331 20x10,5 cm, 3,3 L 093320 31,61
993332 24x11 cm, 5 L 093324 38,33
993336 28x12 cm, 7,5 L 093328 55,08

code ÂÚÈÁÚ·Ê‹ / description ú
X‡ÙÚ· „·ÚÈÔ‡  / Fish kettle

992654 50 cm 140050 303,61
*992671 60 cm 140060 326,38
*992670 70 cm 140070 497,28

code ÂÚÈÁÚ·Ê‹ / description ú
K·ÙÛ·ÚfiÏ· ‚·ıÂÈ¿ / Deep saucepan

993333 16x12 cm, 2,4 L 093516 26,13
993334 20x14 cm, 4,4 L 093520 31,57
993335 24x16 cm, 7,2 L 093524 40,83
993337 28x18 cm, 11,11 L 093528 56,97
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ΣEIPA / LINE «40»
Mαγειρικά σκεύη / Cookware

code ÂÚÈÁÚ·Ê‹ / description ú
X‡ÙÚ· ÛÔÙ¤ / Shallow cookpot standard

994301 24x8 cm, 3,6 L 094024 43,89
994302 28x9 cm, 5,6 L 094028 55,83
994303 32x10 cm, 8,1 L 094032 77,24
994304 36x11 cm,11,3 L 094036 97,18
994305 40x13 cm, 16,4 L 094040 120,48
994306 45x14 cm, 22,4 L 094045 173,27
994307 50x16 cm, 31,6 L 094050 197,33

code ÂÚÈÁÚ·Ê‹ / description ú
X‡ÙÚ· ÚË¯‹  / Medium cookpot standard

994310 16x8 cm, 1,6 L 094216 28,80

994311 20x9 cm, 2,8 L 094220 34,04
994312 24x10 cm, 4,5 L 094224 46,20
994313 28x12 cm, 7 4 L 094228 57,76
994314 32x15 cm,12,1 L 094232 81,82
994315 36x17 cm, 17,4 L 094236 107,96
994316 40x19 cm, 24 L 094240 133,36
994317 45x22 cm, 35,1 L 094245 182.88
994318 50x25 cm, 49,3 L 094250 206,95

code ÂÚÈÁÚ·Ê‹ / description ú
K·¿ÎÈ / Lid

997120 16 cm 092916 8,93
997121 20 cm 092920 10,36
997122 24 cm 092924 13,42
997123 28 cm 092928 15,72
997124 32 cm 092932 19,31
997125 36 cm 092936 23,61
997126 40 cm 092940 27,32
997127 45 cm 092945 31,85
997128 50 cm 092950 43,61

code ÂÚÈÁÚ·Ê‹ / description ú
X‡ÙÚ· ‚·ıÈ¿ / Deep cookpot standard

994323 16x11 cm, 2,2 L 094416 33,71
994324 20x13 cm, 4,1 L 094420 40,60
994325 24x15 cm, 6,8 L 094424 49,49
994326 28x18 cm, 11,1 L 094428 66,19
994327 32x20 cm, 16,1 L 094432 84,21
994328 36x22 cm, 22,5 L 094436 104,41
994329 40x25 cm, 31,5 L 094440 140,50
994330 45x28 cm, 44,5 L 094445 192,51
994331 50x32 cm, 63 L 094450 240,64

code ÂÚÈÁÚ·Ê‹ / description ú
M·ÚÌ›Ù· / Heavy pan standard

994336 16x16 cm, 3,2 L 094616 36,57
994337 20x20 cm, 6,3 L 094620 46,04

994338 24x24 cm, 10,9 L 094624 54,72
994339 28x28 cm, 17,3 L 094628 76,07
994340 32x32 cm, 25,8 L 094632 97,19
994341 36x36 cm, 36,7 L 094636 131,81
994342 40x40 cm, 50,3 L 094640 166,32
994343 45x45 cm, 71,7 L 094645 244,36
994344 50x50 cm, 98,3 L 094650 373,52

code ÂÚÈÁÚ·Ê‹ / description ú
TËÁ¿ÓÈ / Frying pan standard

994350 20x4,5 cm 094720 31,64
994351 24x5 cm 094724 36,57
994352 28x5,5 cm 094728 50,00
994353 32x6 cm 094732 65,93
994354 36x6,5 cm 094736 86,63
994355 40x7,5 cm 094740 105,89
994356 50x8 cm 094750 192,51

code ÂÚÈÁÚ·Ê‹ / description ú
K·ÙÛ·ÚfiÏ· / Saute pan

992664 16 cm, 1,6 L 091116 51,65
992665 18 cm, 2,8 L 091118 54,01
992666 20 cm, 4,5 L 091120 57,89

code ÂÚÈÁÚ·Ê‹ / description ú
K·ÙÛ·ÚfiÏ· / Curved saute pan

992662 18 cm, 1,6 L 091018 56,34
992663 20 cm, 2,8 L 091020 57,89
992690 26 cm, 7,4 L 091026 75,36

code ÂÚÈÁÚ·Ê‹ / description ú
K·ÙÛ·ÚfiÏ· ÚË¯‹  / Medium  saucepan

994319 16x8 cm, 1,6 L 094316 28,80
994320 20x9 cm, 2,8 L 094320 34,04
994321 24x10 cm, 4,5 L 094324 46,20
994322 28x12 cm, 7,4 L 094328 57,76

code ÂÚÈÁÚ·Ê‹ / description ú
K·ÙÛ·ÚfiÏ· ÛÔÙ¤  / Shallow  saucepan

994308 24x8 cm, 3,6 L 094124 41,24
994309 28x9 cm, 5,6 L 094128 53,91

code ÂÚÈÁÚ·Ê‹ / description ú
K·ÙÛ·ÚfiÏ· ‚·ıÂÈ¿ / Deep saucepan

994332 16x11 cm, 2,2 L 094516 30,18
994333 20x13 cm, 4,1 L 094520 35,50
994334 24x15 cm, 6,8 L 094524 46,97
994335 28x18 cm, 11,11L 094528 66,41



INDUCTION - ΤΗΓΑΝΙΑ / FRYING PANS

KOYZINA / 
KITCHENWARE

*173640
52932

Wok 32 cm, 5,5 L
ªÈÎÚ‹ ›ÛÈ· ‚¿ÛË / Small flat base
157,70 ú

*
52936G

Wok 36 cm, 6 L
∫˘ÎÏÈÎ‹ ‚¿ÛË / Round base
168,00 ú

*
66936

Wok «Controlinduc» 36 cm,
™ÙÚÔÁÁ˘Ï‹ ‚¿ÛË / Round base
256,00 ú

demeyere

ΕCOGLIDE

code ÂÚÈÁÚ·Ê‹ / description ú
TËÁ¿ÓÈ / Frying pan 

* 20 cm, ‚¿ÛË/base 14cm 55620 123,00
* 24 cm, ‚¿ÛË/base 18cm 55624 158,00
* 28 cm, ‚¿ÛË/base 22cm 55628 176,00
* 32 cm, ‚¿ÛË/base 26cm 55632 205,00

code ÂÚÈÁÚ·Ê‹ / description ú
TËÁ¿ÓÈ / Frying pan 

* 20 cm, ‚¿ÛË/base 14cm 66620 155,00
* 24 cm, ‚¿ÛË/base 18cm 66624 173,00
* 28 cm, ‚¿ÛË/base 22cm 66628 193,00
* 32 cm, ‚¿ÛË/base 26cm 66632 236,00

code ÂÚÈÁÚ·Ê‹ / description ú
TËÁ¿ÓÈ / Frying pan 

* 24 cm, ‚¿ÛË/base 18cm 56624 217,00
* 28 cm, ‚¿ÛË/base 22cm 56628 243,00

code ÂÚÈÁÚ·Ê‹ / description ú
TËÁ¿ÓÈ / Frying pan 

* 20 cm, ‚¿ÛË/base 14cm 85620 65,00
* 24 cm, ‚¿ÛË/base 18cm 85624 84,00
* 28 cm, ‚¿ÛË/base 22cm 85628 106,00
* 32 cm, ‚¿ÛË/base 26cm 85632 129,00
* ÎÚ¤·˜/ crepe 24 cm 98324 85,00

‚¿ÛË/base 18cm
* ÎÚ¤·˜/ crepe 28 cm 98328 105,00

‚¿ÛË/base 22cm

ºÙÈ¿¯ÓÔÓÙ·È ·fi ˘ÏÈÎfi ÔÏÏÒÓ ÛÙÚÒÛÂˆÓ (INOX 18/10 Î·È
·ÏÔ˘ÌÈÓ›Ô˘) ÌÂ ‰˘Ó·ÙfiÙËÙÂ˜:  
·) ¡· ÙËÁ·Ó›˙Ô˘Ó Ì¤¯ÚÈ ÙÔ ¯Â›ÏÔ˜, (50% ÌÂÁ·Ï‡ÙÂÚË ÂÈÊ¿ÓÂÈ· „ËÛ›-
Ì·ÙÔ˜) ‚) ¡· Î¿ÓÔ˘Ó ÔÈÎÔÓÔÌ›· ÛÙÔÓ Î·Ù·Ó·ÏˆÙ‹ ·ÊÔ‡ ÌfiÏÈ˜ ıÂÚ-
Ì·ÓıÂ› ÙÔ ÛÎÂ‡Ô˜, ÌÂÈÒÓÔ˘ÌÂ ÙËÓ ¤ÓÙ·ÛË ÈÛ¯‡Ô˜ 30 ¤ˆ˜ 50%. Á) ¢ÂÓ
Â›Ó·È ··Ú·›ÙËÙË Ë ·ÓÙÈÎÔÏÏËÙÈÎ‹ Â›ÛÙÚˆÛË.
ñ ∫·Ù¿ÏÏËÏ· ÁÈ· fiÏÂ˜ ÙÈ˜ ÂÛÙ›Â˜, Î·È induction. ñ E‡ÎÔÏÔ ÛÙÔ
Î·ı¿ÚÈÛÌ· 18/10 ÛÒÌ· ÌÂ SILVINOX Á˘¿ÏÈÛÌ·. HACCP. ñ
∂·ÁÁÂÏÌ·ÙÈÎ¿ ÛÎÂ‡Ë Û¯Â‰È·ÛÌ¤Ó· ÌÂ ÙË ‚Ô‹ıÂÈ· chefs ·fi
fiÏÔ ÙÔÓ ÎfiÛÌÔ. ñ ¢È·ı¤ÛÈÌ· ÛÂ ÌÂÁ¿ÏË ÔÈÎÈÏ›· ÌÂÁÂıÒÓ Î·È
Û¯ËÌ¿ÙˆÓ (ÙËÁ¿ÓÈ· - wok - ÛÎÂ‡Ë)

Produced of multilayer material (INOX 18/10 and aluminium) and are
capable of: 
·) Frying up to the edge (50% larger cooking surface) b) Saving money,
when the pan is sufficiently hot, just lower the heat by 30 to 50%. c)
Nonstick layer is no longer necessary.
ñ Suited for all types of hobs including induction. ñ Hygienic and easy
to clean 18/10 stainless steel with SILVINOX surface treatment. ñ
Professional product designed in close cooperation with chefs from
around the world. ñ Available in large variety of sizes and forms
(frying pans - woks - pot & pans)

™¯Â‰È·ÛÌ¤ÓÔ Ó· ÌËÓ ·Ê‹ÓÂÈ ÙË ıÂÚÌÔÎÚ·Û›· Ó· ÍÂÂÚÓ¿ ÙÔ˘˜
250ÔC fiÙ·Ó ¯ÚËÛÈÌÔÔÈÂ›Ù·È ¿Óˆ ÛÂ ÂÛÙ›· induction.
¶ÚÔÛÙ·ÙÂ‡ÂÈ: ·) ÙÔ Ê·ÁËÙfi ·fi ÙÔ Ó· «Î·Ú‚Ô˘ÓÈ¿ÛÂÈ» Î·È Ó·
Î·Ù·ÛÙÂ› ·Óı˘ÁÈÂÈÓfi ‚) ÙËÓ ·ÓÙÈÎÔÏÏËÙÈÎ‹ Â›ÛÙÚˆÛË (‰ÂÓ
¯¿ÓÂÈ ÙÈ˜ È‰ÈfiÙËÙ¤˜ ÙË˜). ¢È·ı¤ÛÈÌÔ ÌÂ ·ÓÙÈÎÔÏÏËÙÈÎ‹ Â›ÛÙÚˆ-
ÛË (CONTROLINDUC), Ë ¯ˆÚ›˜ (PROCONTROL).

Designed to prevent the maximum temperature to exceed 250ÔC
on induction cookers. Protects a) the food from being carbonated
and unhealthy b) non-stick coating from losing its characteristics.
Available with non-stick coating (CONTROLINDUC), or without
(PROCONTROL).

PROLINE

ñ ÛÒÌ· 7 ÛÙÚÒÛÂˆÓ / 
7PLY material, 4,8 mm

ñ massive cast handle

ñ ™ÒÌ· 5 ÛÙÚÒÛÂˆÓ / 5PLY material  , 3 mm
ñ ·ÓÙÈÎÔÏÏËÙÈÎ‹ Â›ÛÙÚˆÛË / Multiglide non stick coatry
ñ ÌÔÓÔÎfiÌÌ·ÙË Û˘Ì·Á‹˜ Ï·‚‹ / massive cast handle

™ÒÌ· 7 ÛÙÚÒÛÂˆÓ / 7PLY material , 2,3 mm

ñ ÛÒÌ· ÔÏÏ·ÏÒÓ ÛÙÚÒÛÂˆÓ, 4,8 mm 
ñ multilayer body 4,8 mm
ñ ÌÔÓÔÎfiÌÌ·ÙË Û˘Ì·Á‹˜ Ï·‚‹ / 

massive cast handle

·ÓÙÈÎÔÏÏËÙÈÎ¿ 5 ÛÙÚ. / 5PLY material 
nonstick coating excalibur , 3 mm

CONTROLINDUC 
PROCONΤROL 

250oC

250oC

250oC
139



CHOC INDUCTION

*
8346.32

Wok 32 cm 
(¯ÂÚÔ‡ÏÈ ‚·ÎÂÏ›ÙË / bakelite handle)
79,35 ú

Mαγειρικά σκεύη / Cookware
«PRIORITY» Twice as fast

Σκεύη άµεσης δράσης

∂ÓÈÛ¯˘Ì¤ÓË ‚¿ÛË ·ÏÔ˘ÌÈÓ›Ô˘ ¿¯Ô˘˜ 8 mm & INOX. ¶ÚÔÛÙ·ÙÂ˘ÙÈÎ‹ Â¤Ó‰˘ÛË.  ∂ÓÈÛ¯˘Ì¤ÓË ·ÓÙÈÎÔÏÏËÙÈÎ‹ Â›ÛÙÚˆÛË «PTFE». AÓÔÍÂ›‰ˆÙÔ
¯ÂÚÔ‡ÏÈ. ∫·Ù¿ÏÏËÏ· ÁÈ· fiÏÂ˜ ÙÈ˜ ÂÛÙ›Â˜ -Î·È induction. ∫·Ù¿ÏÏËÏ· ÁÈ· Ï˘ÓÙ‹ÚÈ· È¿ÙˆÓ.
Reinforced Cast Aluminium base, of  8mm thickness. Protective base coating. High quality non-stick PTFE coating. Ventilated stainless steel tubular handle.
Recommended for all heat sources, including induction. Dishwasher safe.

*
8354.36

∆ËÁ¿ÓÈ „·ÚÈÔ‡ Ô‚¿Ï / Oval fish pan,
36 cm (¯ÂÚÔ‡ÏÈ ·ÓÔÍÂ›‰ˆÙÔ /
stainless steel handle)
63,25 ú

*
8347.32

∆ËÁ¿ÓÈ ·¤ÁÈ· / Paella pan
32 cm
79,35 ú

code ÂÚÈÁÚ·Ê‹ / description ú
TËÁ¿ÓÈ / Frypan

282550 20 cm 8340/20 40,95
282554 24 cm 8340/24 55,12
282558 28 cm 8340/28 66,70
282562 32 cm 8340/32 75,90

code ÂÚÈÁÚ·Ê‹ / description ú
TËÁ¿ÓÈ / Frypan

280054 20 cm 3599/20 61,75
280055 24 cm 3599/24 75,95
280056 28 cm 3599/28 96,25
280057 32 cm 3599/32 125,00

ANTIKOΛΛHTIKA / NON-STICK

ANTIKOΛΛHTIKΟ
NON-STICK
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Κατσαρόλα / Saucepan «Priortity»

Κατσαρόλα ανοξείδωτη με βάση sandwich / Stailness steel saucepan with sandwich bottom

Boiling point
with standard  saucepan

Χρόνος μαγειρέματος σε εστία Induction / Cooking comparison on an induction burner
Χρόνος βρασμού 1,5 L νερού σε κατσαρόλα 20 cm / 1,5 litres of water brought to a boil in a saucepan 20cm)

code ÂÚÈÁÚ·Ê‹ / description ú
∫·ÙÛ·ÚfiÏ· ÚË¯‹ / Saucepan, INOX

* 16x9 cm, 1,8 L 3690.16 71,36
* 18x10 cm, 2,5 L 3690.18 83,03
* 24x13 cm, 5,8 L 3690.24 123,51
* 28x15 cm, 9,2 L

ÌÂ 2 ¯ÂÚ. / 2 handles 3690.28 162,84

code ÂÚÈÁÚ·Ê‹ / description ú
∫·ÙÛ·ÚfiÏ· ÛˆÙ¤ / Saute-pan, INOX

* 20x6 cm, 1,8 L 3691.20 81,25
* 28x7,5 cm, 4,6 L

ÌÂ 2 ¯ÂÚ. / 2 handles 3691.28 128,80

code ÂÚÈÁÚ·Ê‹ / description ú
∫·ÙÛ·ÚfiÏ· ÛˆÙ¤, ·ÓÙÈÎÔÏ / Saute-pan non-stick, INOX

* 20x6 cm, 1,8 L 3698.20 94,82
* 28x7,5 cm, 4,6 L

ÌÂ 2 ¯ÂÚ. / 2 handles 3698.28 159,10

code ÂÚÈÁÚ·Ê‹ / description ú
∫·ÙÛ·ÚfiÏ· ÎˆÓÈÎ‹ / Conical saute-pan, INOX

* 20x7 cm, 1,7 L 3692.20 82,69
* 20x7 cm, 1,7 L

·ÓÙÈÎÔÏ. / non-stick 3699.20 97,92

*
3688.32

Wok inox, 32 cm
ÌÂ inox Û¯¿Ú· /
with inox grid
168,65 ú

*
3694.32

Ã‡ÙÚ· ‚·ıÂÈ¿ Ì.Î. /
Stewpan with lid, INOX
32¯17 cm, 10,4 L
251,97 ú

*
3693.32

Ã‡ÙÚ· ÛˆÙ¤ Ì.Î, /
Saute-pan, with lid, INOX
32¯7,8 cm, 6 L
188,66 ú

code ÂÚÈÁÚ·Ê‹ / description ú
∫·¿ÎÈ / Lid, INOX

* 16 cm 3459.16 8,57
* 18 cm 3459.18 10,06
* 20 cm 3459.20 11,62
* 24 cm 3459.24 14,72
* 28 cm 3459.28 18,57

code ÂÚÈÁÚ·Ê‹ / description ú
∆ËÁ¿ÓÈ ÎÚ¤·˜ / Crepes-pan, INOX

* 24 cm 3685.24 63,94
* 24 cm

·ÓÙÈÎÔÏ. / non-stick 3681.24 78,20

code ÂÚÈÁÚ·Ê‹ / description ú
∆ËÁ¿ÓÈ / Frypan, INOX

* 20 cm 3680.20 58,08
* 24 cm 3680.24 70,27
* 28 cm 3680.28 84,30
* 32 cm 3680.32 106,55

140

∞ÓÔÍÂ›‰ˆÙÔ ÛÒÌ· ÔÏÏ·ÏÒÓ Ê‡ÏÏˆÓ / Stainless steel alloy
À„ËÏ‹ ·fi‰ÔÛË ÛÙË ‰ÈÔ¯¤ÙÂ˘ÛË ıÂÚÌfiÙËÙ·˜ / High performance heat conductivity
∂ÍÔÈÎÔÓfiÌËÛË ¯ÚfiÓÔ˘ Î·È ÂÓ¤ÚÁÂÈ·˜ / Time and energy saving
∫·Ù¿ÏÏËÏ· ÁÈ· fiÏÂ˜ ÙÈ˜ ÂÛÙ›Â˜ Î·È induction / For all heat sources, including induction
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CHOC 5

CHOC ACCESS

FLOWER 

E·ÁÁÂÏÌ·ÙÈÎ¿ ÛÎÂ‡Ë ÊÙÈ·ÁÌ¤Ó· ·fi ·¯‡
·ÏÔ˘Ì›ÓÈÔ Î·È ÔÏÏ¤˜ ÛÙÚÒÛÂÈ˜ PTFE
Professional Pans made of thick aluminium 
and PTFE coating (Non-stick)

ºÙÈ·ÁÌ¤Ó· ·fi ·ÏÔ˘Ì›ÓÈÔ 
H «ÂÏ·ÊÚ‡ÙÂÚË» Â·ÁÁÂÏÌ·ÙÈÎ‹ ÛÂÈÚ·
Aluminium Frypan Semi - Professional

ANTIKOΛΛHTIKA
NON-STICK

ANTIKOΛΛHTIKA / NON-STICK

BLUE STEEL °ÂÚ‹ Î·Ù·ÛÎÂ˘‹, 1-1,5 mm ¿¯Ô˜, ÁÚ‹ÁÔÚÔ ˙¤ÛÙ·Ì·. I‰·ÓÈÎfi ÁÈ· ÙËÁ¿ÓÈÛÌ·, ÙÛÈÁ¿ÚÈÛÌ·, ÙÂÏÂ›ˆÌ·.
Strong quality, 1-1,5 mm thick, quick heating time. Perfect for sealing,frying, browning.

code ÂÚÈÁÚ·Ê‹ / description ú
™·¯¿ÓÈ / Round frypan, 2 handles

282470 20 cm 5021/20 10,44
282471 24 cm 5021/24 12,29
282472 28 cm 5021/28 14,35
282473 32 cm 5021/32 17,47
282474 36 cm 5021/36 19,87
282475 40 cm 5021/40 24,65

code ÂÚÈÁÚ·Ê‹ / description ú
TËÁ¿ÓÈ ÛÙÚÔÁÁ˘Ïfi / Round frypan

289720 20 cm 5020/20 6,56
289722 22 cm 5020/22 7,38
289724 24 cm 5020/24 7,78
289726 26 cm 5020/26 9,33
289728 28 cm 5020/28 10,45
289730 30 cm 5020/30 11,39
289732 32 cm 5020/32 12,59
289736 36 cm 5020/36 15,89
289740 40 cm 5020/40 21,19
289745 45 cm 5020/45 27,76

code ÂÚÈÁÚ·Ê‹ / description ú
TËÁ¿ÓÈ ÛÙÚÔÁÁ˘Ïfi / Round frypan

282450 20 cm 8030/20 13,72
282451 24 cm 8030/24 16,45
282452 28 cm 8030/28 18,99
282453 32 cm 8030/32 23,74

code ÂÚÈÁÚ·Ê‹ / description ú
TËÁ¿ÓÈ / Frypan «Flower»

212620 20 cm 4800786 8,24
212624 24 cm 4800793 9,85
212626 26 cm 4800809 11,45
212628 28 cm 4800816 12,63
212630 30 cm 4800823 14,45

code ÂÚÈÁÚ·Ê‹ / description ú
TËÁ¿ÓÈ ÎÚ¤·˜ / Pancake pan

282422 22 cm 8185/22 14,54
284826 26 cm 8185/26 17,68
282430 30 cm 8185/30 21,53

code ÂÚÈÁÚ·Ê‹ / description ú
ºÚÈÙÔ‡Ú· ÛÙÚÔÁÁ. / Deep - Fryer

285032 32 cm 5050/32 21,60
285136 36 cm 5050/36 27,90
285040 40 cm 5050/40 33,40

code ÂÚÈÁÚ·Ê‹ / description ú
K·Ï¿ıÈ ÊÚÈÙÔ‡Ú·˜ / Wire basket

285132 32 cm 5051/32 19,70
285037 36 cm 5051/36 25,28
285140 40 cm 5051/40 38,69

code ÂÚÈÁÚ·Ê‹ / description ú
TËÁ¿ÓÈ ÛÙÚÔÁÁ˘Ïfi / Round frypan

282329 20 cm 8180/20 14,59
282322 22 cm 8180/22 16,38
282324 24 cm 8180/24 17,79
282326 26 cm 8180/26 19,29
282328 28 cm 8180/28 20,65
282331 30 cm 8180/30 23,80
282332 32 cm 8180/32 25,99
282336 36 cm 8180/36 34,04
282340 40 cm 8180/40 43,12

code ÂÚÈÁÚ·Ê‹ / description ú
282482 Wok, 32 cm 5030/32 27,97
282480 Wok, 40 cm 5030/40 40,35

code ÂÚÈÁÚ. / description pack ú
TËÁ¿ÓÈ ·ÓÙÈÎÔÏÏËÙ./ Non-Stick frying pan 

335720 20 cm SSPBF20 4 21,68
335724 24 cm SSPBF20 3 25,31
335726 26 cm SSPBF20 4 25,80
335728 27 cm SSPBF20 4 31,99

ΚΑΤΑΛΛΗΛΑ ΓΙΑ ΕΣΤΙΕΣ INDUCTION, ΓΚΑΖΙ, ΗΛΕΚΤΡΙΚΟ /
SUITABLE FOR ALL TYPES OF HOBS

PYREX
335521
SSPµ∆24

°ÎÚÈÏÈ¤Ú· ·ÓÙÈÎ./
Non-stick grill pan
24¯21 cm
31,87 ú

ΚΑΤΑΛΛΗΛΑ
ΓΙΑ ΚΑΘΕ ΕΙ∆ΟΣ 

ΕΣΤΙΑΣ / SUITABLE 
FOR ALL TYPES 

OF HOBS
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AÓÙÈÎ·ıÈÛÙ¿ ÙÔ Ï·‰fi¯·ÚÙÔ, ·ÓÙ¤¯ÂÈ ¿Óˆ ·fi 1000
¯Ú‹ÛÂÈ˜. Afi ÙÔ˘˜ 200ÔC Ì·›ÓÂÈ ÛÙÔ „˘ÁÂ›Ô Î·È ÙËÓ

Î·Ù¿„˘ÍË.K·ı·Ú›˙ÂÙ·È Â‡ÎÔÏ· ÌÂ ÓÂÚfi.

Replaces greaseproof paper over 1,000  visits to
the oven.  Max. temperature 200ÔC, easily cleaned

with hot water.

code ÂÚÈÁÚ·Ê‹ / description ú
288081 EÈÊ¿ÓÂÈ· „ËÛ›Ì·Ù. ÛÈÏÈÎfiÓË˜ GN1/1 4931/51 21,19

Baking non-stick silicone mat
282763 EÈÊ¿ÓÂÈ· „ËÛ›Ì·Ù. ÛÈÏÈÎfiÓË˜ 60x40 cm 4931/58 25,56

Baking non-stick silicone mat

code ÂÚÈÁÚ·Ê‹ / description ú
288553 ¢›ÛÎÔ  ̃·ÓÙÈÎÔÏÏËÙÈÎfi  ̃/ Baking tray

GN 1/1, 53x32,5 cm 8161/53 25,98
288560 ¢›ÛÎÔ  ̃·ÓÙÈÎÔÏÏËÙÈÎfi  ̃/ Rectangular pastry tray

60x40 cm 8161/60 30,98
288565 ¢›ÛÎÔ  ̃·ÓÙÈÎÔÏÏËÙÈÎfi  ̃/ Baking tray

GN 2/1 8161/65 51,17
*285932 ¢›ÛÎÔ˜ ›ÙÛ·˜ / Round pizza tray

32 cm 8136/32 14,94

ΤΑΨΙΑ - ∆ΙΣΚΟΙ ΨΗΣΙΜΑΤΟΣ - ΠΑΡΟΥΣΙΑΣΗΣ

BAKING PANS - TRAYS

*
8153.53

∞ÓÙÈÎÔÏÏËÙÈÎfi˜ ‰›ÛÎÔ˜ ÂÚÊÔÚ¤ /
Non-Stick baking tray, perforated,
53x32,5 cm GN 1/1
32,20ú

code ÂÚÈÁÚ·Ê‹ / description ú
T·„› ¯·ÌËÏfi ÛÙÚÔÁÁ. ÁˆÓ. / Baking pan

997422 30x23x6,5 cm 140730 57,89
997766 30x26x6,5 cm 140735 72,27
997765 40x29x7cm 140740 88,19

code ÂÚÈÁÚ·Ê‹ / description ú
T·„› ÚË¯fi / Deep dish

997411 30x22x4 cm 140830 38,30
997410 35x22x4 cm 140835 47,79
997407 40x28x4 cm 140840 59,82
997408 50x32x4 cm 140850 79,65
997409 60x41x5,5 cm 140860 114,23

code ÂÚÈÁÚ·Ê‹ / description ú
T·„› ˙·¯·ÚÔ. / Steel baking tray

*287840 INOX 40x30x2 cm 3360/40 33,80
*287860 INOX 60x40x2 cm 3360/60 45,80
*288960 60x40x2 cm, Steel 5362/60 24,98
*289060 ¢›ÛÎÔ˜ ˙·x·Ú./ Steel 5363/60 11,62

Steel baking tray 60x40x1 cm

code ÂÚÈÁÚ·Ê‹ / description ú
T·„› ¯·ÌËÏfi ÛÙÚÔÁÁ. ÁˆÓ›Â˜ / Baking pan

998260 33x23x8 cm 140230 116,16
998261 8x26x8,5 cm 140235 135,21
997401 43x29x9 cm 140240 153,08
997402 53x32x9,5 cm 140250 189,22
997403 63x41x10 cm 140260 240,10
997421 82x52x11 cm 140277 485,63
997420 95x52x12 cm 140290 606,04

code ÂÚÈÁÚ·Ê‹ / description ú
T·„› ¯·ÌËÏfi Î·ı. ÁˆÓ›Â˜ / Baking pan

997404 43x29x9 cm 140640 106,44
997405 53x32x9,5 cm 140650 136,61
997406 63x41x10 cm 140660 193,49

code ÂÚÈÁÚ·Ê‹ / description ú
T·„› ˙·¯·Ú. / «Génoise» mould  π¡√Ã 18/10

282560 40x30x5 cm 4770.40 48,90
280674 53x32x5 cm 4770.53 53,60
*283880 59x39x5 cm 4770.60 59,95

code ÂÚÈÁÚ·Ê‹ / description ú
¢›ÛÎÔ˜ ˙·x·Ú. / Baking tray π¡√Ã

287940 30x40x1 cm 3361/40 15,78
287960 60x40x1 cm 3361/60 26,89

code ÂÚÈÁÚ·Ê‹ / description ú
T·„› ›ÙÛ·˜ / Pizza Tray

285924 24 cm 5350/24 5,26
*287728 28 cm 5350/28 6,88
*287732 32 cm 5350/32 8,19

code ÂÚÈÁÚ·Ê‹ / description ú
286760 °ÎÚ›ÏÈ· ˙·x·ÚÔÏ./ 60x40 cm 3330/60 25,83

Baking wire grate
286753 °ÎÚ›ÏÈ· ˙·x·ÚÔÏ./ 53x32,5 cm 3330/53 17,69

Baking wire grate  
*287865 °ÎÚ›ÏÈ· GN 2/1 3330/65 37,98

Baking wire grate 
*287866 °ÎÚ›ÏÈ· ÌÂ fi‰È·, 60¯40cm 3332/60 56,95

Wire grid with feet
*282877 °ÎÚ›ÏÈ· GN 1/1 ÌÂ fi‰È· 3332/53 48,84

Wire grid with feet

Mαγειρικά σκεύη / Cookware
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998264
120720

™ÈÓÔ˘¿ ÌÂ Û›Ù· ÂÓÈÛ¯˘Ì¤ÓÔ /
Chinois  wire protection 20 cm
64,62 ú

998265
120624

™ÈÓÔ˘¿ ÌÂ Û›Ù· / 
Chinois, 24 cm
65,79 ú

125950
EECCOO

™Ô˘ÚˆÙ‹ÚÈ ÂÏ·ÊÚ‡ / Colander,
INOX, 29 cm
6,85 ú

125951
EECCOO 

™Ô˘ÚˆÙ‹ÚÈ ÂÏ·ÊÚ‡ / Colander,
INOX, 33 cm
9,98 ú

ΣOYPΩTHPIA - ΣINOYA

Βοηθητικά Σκεύη ΚουζίναςΒοηθητικά Σκεύη Κουζίνας
Cooking UtensilsCooking Utensils

COLANDERS - CHINESE STRAINERS

code ÂÚÈÁÚ·Ê‹ / description ú
£‹ÎË Ì·Î·ÚÔÓÈÒÓ ÛÙÚÔÁÁ. / Pasta cooker, round

992558 1/1 120032 120,17
*998253 1/1 120036 123,17
992561 1/1 120040 134,30

code ÂÚÈÁÚ·Ê‹ / description ú
™ÈÓÔ˘¿ / Chinese strainer

281818 18 cm 3350/18 19,98
281820 20 cm 3350/20 21,40
281823 23 cm 3350/23 24,24

code ÂÚÈÁÚ·Ê‹ / description ú
£‹ÎË Ì·Î·ÚÔÓÈÒÓ / Pasta cooker

992522 1/3 120132 32,26
992555 1/4 120136 35,19

code ÂÚÈÁÚ·Ê‹ / description ú
™Ô˘ÚˆÙ‹ÚÈ / Round colander with base

998262 30 cm 130430 86,04
998263 40 cm 130440 136,05

code ÂÚÈÁÚ·Ê‹ / description ú
£‹ÎË Ì·Î·ÚÔÓÈÒÓ / Pasta cooker

992521 1/3 120232 31,85
992559 1/4 120240 38,12

code ÂÚÈÁÚ·Ê‹ / description ú
™Ô˘ÚˆÙ‹ÚÈ ÎˆÓÈÎfi / Conical colander

284132 32 cm 3930/32 49,95
284136 36 cm 3930/36 66,45
284140 40 cm 3930/40 76,65
284144 44 cm 3930/44 90,87
284148 48 cm 3930/48 97,90

code ÂÚÈÁÚ·Ê‹ / description ú
™Ô˘ÚˆÙ‹ÚÈ Û›Ù·˜ / Mesh strainer wire handle

443060 π¡√Ã, 7 cm 8207 2,09
443061 π¡√Ã, 10 cm 8210 2,97
443062 π¡√Ã, 15 cm 8215 5,69
443063 π¡√Ã, 18 cm 8218 6,86
443064 π¡√Ã, 23 cm 8223 9,95

code ÂÚÈÁÚ·Ê‹ / description ú
KfiÛÎÈÓÔ ·ÏÂ˘ÚÈÔ‡ / St. steel flour sieve

990026 ‰È·Ì. / diam.: 30 cm 121830 32,60
125805 ‰È·Ì. / diam.: 19 cm ECO 1208 6,30
125806 ‰È·Ì. / diam.: 33,5 cm ECO 1208 18,90

code ÂÚÈÁÚ·Ê‹ / description ú
XˆÓ› ÌÂ Ê›ÏÙÚÔ / Funnel with filter INOX

*288705 ‰È·Ì. / diam.: 12 cm 3357/12 22,24
288703 ‰È·Ì. / diam.: 16 cm 3357/16 27,95
288706 ‰È·Ì. / diam.: 20 cm 3357/20 33,65
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ΜΠΟΛ - ΜΠΑΣΙΝΕΣ - ΜΠΕΝ ΜΑΡΙ

code ÂÚÈÁÚ·Ê‹ / description ú
125818 Mixing Bowl 18 cm 1,55
125824 Mixing Bowl 24,6 cm 2,98
125828 Mixing Bowl 28,5 cm 4,35
125830 Mixing Bowl 30,3 cm 4,95
125834 Mixing Bowl 34 cm 6,95
125842 Mixing Bowl (ÚË¯fi/shallow) 42 cm 5,90

code ÂÚÈÁÚ·Ê‹ / description ú
282016 MÂÓ Ì·Ú› ¯ˆÚ›˜ Î·¿ÎÈ, 16 cm 3111/16 26,84

Bain-marie without lid
282018 MÂÓ Ì·Ú› ¯ˆÚ›˜ Î·¿ÎÈ, 18 cm 3111/18 35,75

Bain-marie without lid
282020 MÂÓ Ì·Ú› ¯ˆÚ›˜ Î·¿ÎÈ, 20 cm 3111/20 41,40

Bain-marie without lid

EECCOO

280042
3379/01

B¿ÛË ÁÈ· Ì·Û›Ó· / 
Round stand for
hemispherical bowl 
30cm, 35cm, 40cm
14,90 ú

*280041
3379/00

B¿ÛË ÁÈ· Ì·Û›Ó· /
Round stand for
hemispherical bowl 
20 Î·È 24 cm
10,09 ú

code ÂÚÈÁÚ·Ê‹ / description ú
M·Û›Ó· ÌÂ Ï·‚¤˜ / Bowl

*992330 30¯26 cm, 15 L 130530 133,41
*992335 35¯29 cm, 25 L 130535 177,50
*992340 ‰È·Ì./diam.: 40 cm 35 L 130540 243,17

code ÂÚÈÁÚ·Ê‹ / description ú
M·Û›Ó· ËÌÈÛÊ·ÈÚÈÎ‹ / Hemispherical bowl

289520 20 cm 3372/20 17,75
289524 24 cm 3372/24 22,98
289530 30 cm 3372/30 28,95

code ÂÚÈÁÚ·Ê‹ / description ú
MÔÏ ·Ó¿ÌÈÍË˜ / Mixing bowl

998256 2 ¯ÂÚ. / 2 handles 130225 58,03
998276 2 ¯ÂÚ. / 2 handles 130235 99,64
998277 2 ¯ÂÚ. / 2 handles 130240 135,59

code ÂÚÈÁÚ·Ê‹ / description ú
MÔÏ ·Ó¿ÌÈÍË˜ / Pastry bowl

281916 16 cm, 1 L 3250/16 9,20
281918 18 cm, 1,5 L 3250/18 10,35
281920 20 cm, 2 L 3250/20 11,50
281924 24 cm, 3,5 L 3250/24 14,38
281926 26 cm, 4,5 L 3250/26 16,68
281928 28 cm, 5,5 L 3250/28 17,38
281930 30 cm, 6,4 L 3250/30 21,85
281932 32 cm, 8 L 3250/32 23,00
281936 36 cm, 11,4 L 3250/36 26,45
*281940 40 cm, 15,7 L 3250/40 37,80
*281944 44 cm, 20,4 L 3250/44 59,95

DIFFERENT BOWLS - BAIN-MARIE

282618
6572/18

K·ÙÛ·ÚfiÏ· ÛÈÚÔÈÔ‡ 
˙¿¯·ÚË˜ /
Sugar saucepan
128,50 ú

289235
6580/35

M·Û›Ó· ·ÛÚ·‰ÈÒÓ /
Copper eggwhites bowl
ring handle
239,00 ú

code ÂÚÈÁÚ·Ê‹ / description ú
* ª·Û›Ó· ·ÛÚ·‰ÈÒÓ, 2 Ï·‚¤˜, 30 cm 6581 154,00

Copper eggwhites bowl, 2 handles,

*282823 ª·Û›Ó· ·ÛÚ·‰ÈÒÓ, 2 Ï·‚¤˜, 40 cm 6581 320,00
Copper eggwhites bowl, 2 handles,

code ÂÚÈÁÚ·Ê‹ / description ú
M·Û›Ó· ËÌÈÛÊ·ÈÚÈÎ‹ / Hemispherical bowl

* ÌÂ ‚¿ÛË ÛÈÏÈÎfiÓË˜/ 3373/16 16,62
st./steel and silicone/    16 cm

280780 ÌÂ ‚¿ÛË ÛÈÏÈÎfiÓË˜/ 3373/20 22,54
st./steel and silicone/    20 cm

280784 ÌÂ ‚¿ÛË ÛÈÏÈÎfiÓË˜/ 3373/24 28,46
st./steel and silicone      24 cm

280790 ÌÂ ‚¿ÛË ÛÈÏÈÎfiÓË˜/ 3373/30 35,54
st./steel and silicone      30 cm
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992540
150242

¶ÈÚÔ‡Ó· /
Meat fork one piece 
42 cm
8,03 ú

992541
150253

¶ÈÚÔ‡Ó· /
Meat fork one piece 
53 cm
9,03 ú

998266
152300

KÔ˘Ù¿Ï· Û›Ù· /
Mesh welded skimmer
15x54 cm
27,20 ú

992536
150700

™¿ÙÔ˘Ï· „·ÚÈÔ‡ /
Fish lifter one piece
11x13x47 cm
16,33 ú

992543
432900

™¿ÙÔ˘Ï· Ù·„ÈÔ‡ Ì·Ï·Î‹ /
Gratin server wire handle
29 cm
9,13 ú

992538
150900

KÔ˘Ù¿Ï· ÏÔÍ‹ /
Deep side spoon one piece
11x7x37 cm
7,61 ú

992537
150800

KÔ˘Ù¿Ï· ÛÂÚ‚ÈÚ›ÛÌ·ÙÔ˜ /
Deep spoon one piece
11x7x41 cm
7,61 ú

992539
151200

KÔ˘Ù¿Ï· ÙÚ˘ËÙ‹ /
Perforated large spoon
one piece
9,5x7x33,5 cm
8,87 ú

992533
150300

™¿ÙÔ˘Ï· ÙÚ˘ËÙ‹ /
Perforated lifter one piece
11x14x48 cm
10,41 ú

992532
150400

™¿ÙÔ˘Ï· / 
Lifter one piece
11x14¯48 cm
10,41 ú

ΚΟΥΤΑΛΕΣ - ΣΠΑΤΟΥΛΕΣ

220135
NC019

∫Ô˘Ù¿Ï· ÊˆÏÈ¿ ‰ÈÏ‹ /
Tinned birdnest mould
10 cm
24,58 ú

code ÂÚÈÁÚ·Ê‹ / description ú
124468 KÔ˘Ù¿Ï· ‚·ıÂÈ¿ / Deep ladle, 8 cm L8008 4,59
124470 KÔ˘Ù¿Ï· ‚·ıÂÈ¿ / Deep ladle, 10x45 cm L8010 6,59
124472 KÔ˘Ù¿Ï· ‚·ıÂÈ¿ / Deep ladle, 12x48 cm L8012 8,69
124474 KÔ˘Ù¿Ï· ‚·ıÂÈ¿ / Deep ladle, 14x51 cm L8014 10,45
124476 KÔ˘Ù¿Ï· ‚·ıÂÈ¿ / Deep ladle, 16 cm L8016 12,99
124445 ™¿ÙÔ˘Ï· / Spatula F8018 4,84
124480 KÔ˘Ù¿Ï· ÛÂÚ‚ÈÚ›ÛÌ·ÙÔ˜ ÙÚ˘ËÙ‹ 8801P 4,52

Serving spoon, perforated
124481 KÔ˘Ù¿Ï· ÛÂÚ‚ÈÚ›ÛÌ·ÙÔ˜ / Serving spoon 88018 4,52

code ÂÚÈÁÚ·Ê‹ / description ú
KÔ˘Ù¿Ï· ‚·ıÂÈ¿ / Ladle one piece

992523 6 cl, 6x31 cm 150006 5,84
992524 12,5 cl, 8x36 cm 150008 7,70
992525 25 cl, 10x43 cm 150010 10,10
992526 50 cl, 12x52 cm 150012 13,29
992527 75 cl, 14x55 cm 150014 16,17
997101 100cl, 16x61 cm 150016 19,93

code ÂÚÈÁÚ·Ê‹ / description ú
KÔ˘Ù¿Ï· ·Ú¿¯ÓË / Wire skimmer st./steel 

992570 16 cm 162516 17,80
992571 18 cm 162518 19,62
992572 20 cm 162520 31,61
992573 24 cm 162524 35,21
992574 28 cm 162528 41,22

code ÂÚÈÁÚ·Ê‹ / description ú
KÔ˘Ù¿Ï· ÚË¯‹ ÙÚ˘ËÙ‹ / Skimmer one piece
992528 8x34 cm 150108 6,70
992529 10x45 cm 150110 7,98
992530 12x48 cm 150112 9,20
992531 14x51 cm 150114 10,87
997107 16x55 cm 150116 12,94

KITCHEN UTENSILS

code ÂÚÈÁÚ·Ê‹ / description ú
124201 §·‚›‰· ÁÂÓÈÎ‹˜ ¯Ú‹ÛË˜

Multi-purpose tong, 24 cm 0,88
124202 §·‚›‰· ÁÂÓÈÎ‹˜ ¯Ú‹ÛË˜

Multi-purpose tong, 30 cm 1,15
124203 §·‚›‰· ÁÂÓÈÎ‹˜ ¯Ú‹ÛË˜

Multi-purpose tong, 40 cm 1,68

code ÂÚÈÁÚ·Ê‹ / description ú
124204 §·‚›‰·, ÎÔÊÙ‹, ‰fiÓÙÈ· ÛÙ· ‰‡Ô ÛÎ¤ÏË

Tong, hemispherical, tines both sides 3,09
124205 §·‚›‰·, ÎÔÊÙ‹, ‰fiÓÙÈ· ÛÙÔ ¤Ó· ÛÎ¤ÏÔ˜

Tong, hemispherical, tines one side 3,39
124206 §·‚›‰·, ÛÙÚÔÁÁ., ‰fiÓÙÈ· ÛÙ· ‰‡Ô ÛÎ¤ÏË

Tong, round, tines both sides 3,96
124207 §·‚›‰·, ÛÙÚÔÁÁ., ‰fiÓÙÈ· ÛÙÔ ¤Ó· ÛÎ¤ÏÔ˜

Tong, round, tines one side 3,96

BBEESSTT

EECCOO
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code ÂÚÈÁÚ·Ê‹ / description ú
491903 A˘ÁÔ‰¿ÚÙË˜ / Whisk 25 cm black 12,95
491904 A˘ÁÔ‰¿ÚÙË˜ / Whisk 30 cm black 13,67
491905 A˘ÁÔ‰¿ÚÙË˜ / Whisk 35 cm black 15,39
491906 A˘ÁÔ‰¿ÚÙË˜ / Whisk 40 cm black 16,48
491907 A˘ÁÔ‰¿ÚÙË˜ / Whisk 45 cm black 16,95

A˘ÁÔ‰¿ÚÙË˜ π¡√Ã ÌÂ Û˘ÓıÂÙÈÎ‹ 
Ì·‡ÚË ÂÚÁÔÓÔÌÈÎ‹ Ï·‚‹ (‰ÂÓ ÁÏ˘ÛÙÚ¿)

Stainless steel whiskwith a composite handle

*491917
01360

™¿ÙÔ˘Ï· ÛÙÚÔÁÁ˘Ï‹/
Super reinforced round spatula 100 cm
135,50 ú

*491986
01361

™¿ÙÔ˘Ï· ÛÙÚÔÁÁ˘Ï‹/
Super reinforced round spatula 120 cm
143,80 ú

Saint Romain

*491933
01239

∞˘ÁÔ‰¿ÚÙË˜ 
ÛÙÚÔÁÁ˘Ïfi˜ /
Potato whisk
round
80 cm
187,00 ú

491932
01243

∞˘ÁÔ‰¿ÚÙË˜ 
ÛÙÚÔÁÁ˘Ïfi˜ /
Potato whisk
round
100 cm
189,95 ú

*491931
01242

∞˘ÁÔ‰¿ÚÙË˜ 
ÛÙÚÔÁÁ˘Ïfi˜ /
Potato whisk
round
120 cm
197,90 ú

«PACK HYGIENE»

*491934
01248

∞˘ÁÔ‰¿ÚÙË˜ / 
Potato whisk square
100 cm
207,00 ú

Saint Romain

code ÂÚÈÁÚ·Ê‹ / description ú
491925 A˘ÁÔ‰¿ÚÙË˜ / Whisk 25 cm 01051 14,69
491926 A˘ÁÔ‰¿ÚÙË˜ / Whisk 30 cm 01052 15,56
491927 A˘ÁÔ‰¿ÚÙË˜ / Whisk 35 cm 01053 16,79
491928 A˘ÁÔ‰¿ÚÙË˜ / Whisk 40 cm 01054 17,80
491929 A˘ÁÔ‰¿ÚÙË˜ / Whisk 45 cm 01060 20,68
491930 A˘ÁÔ‰¿ÚÙË˜ / Whisk 50 cm 01061 21,75

A˘ÁÔ‰¿ÚÙË˜ π¡√Ã ÌÂ Á¿ÓÙ˙Ô
Stainless steel whisk with hook

*491985
01301

™¿ÙÔ˘Ï· Ô‰ÔÓÙˆÙ‹ /
Paddle spatula 100 cm
118,00 ú

491919
03601

™¿ÙÔ˘Ï· 
ÙÚ˘ËÙ‹ / 
Skimmer
‰È·Ì.: 20 cm
113,00 ú

491918
03600

™¿ÙÔ˘Ï· 
ÙÚ˘ËÙ‹ / 
Skimmer
‰È·Ì.: 18 cm
103,00 ú

*491914
01302

™¿ÙÔ˘Ï· Ô‰ÔÓÙˆÙ‹ /
Paddle spatula 120 cm
122,50 ú

992071
230600

ºÙ˘¿ÚÈ ÊÔ‡ÚÓÔ˘ /
Charcoal shovel
60,26 ú

902077
230700

•‡ÛÙË˜ ÊÔ‡ÚÓÔ˘ /
Oven rake
77,45 ú

992076
230033

ºÙ˘¿ÚÈ pizza ÛÙÚÔÁ./
Pizza turner, 33 cm
60,50 ú

936040
PKR-20

M·¯·›ÚÈ ›ÙÛ·˜ / Pizza cutter
Rocker 92 cm
82,50 ú

125050
BC235

Pfi‰· pizza /
Pizza cutter 10,5 cm
7,55 ú

για άψογο τεµάχισµα

BBEESSTT

992072
230233

ºÙ˘¿ÚÈ pizza ÌÂ 
·ÓÔÍÂ›‰ˆÙÔ ¯¤ÚÈ, / 
Pizza shovel, steel handle, 33 cm
79,45 ú

EPΓAΛEIA / UTENSILS PIZZA

perfect cutting

902078
231200

BÔ‡ÚÙÛ· ÊÔ‡ÚÓÔ˘ /
Oven brush brass
77,45 ú

992077
230236

ºÙ˘¿ÚÈ pizza 
ÔÚıÔÁ. / Pizza shovel, steel
handle 36x36 cm
36,25 ú

ΑΥΓΟ∆ΑΡΤΕΣ - ΣΠΑΤΟΥΛΕΣ
KITCHEN WHISKS - SPATULA

¢È·Ù›ıÂÓÙ·È Î·È ÛÂ 80 Î·È 130 cm

Also available in 80 and 130 cm

Βοηθητικά Σκεύη Κουζίνας
Cooking Utensils
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124441
6517

¶·Ï¤Ù· /
Palette knife
20 cm
2,65 ú

code ÂÚÈÁÚ·Ê‹ / description ú
491908 ™¿ÙÔ˘Ï· / Spatula, 25 cm 2,95
491909 ™¿ÙÔ˘Ï· / Spatula, 30 cm 3,95
491912 ™¿ÙÔ˘Ï· / Spatula, 35 cm 5,37
491910 ™¿ÙÔ˘Ï· / Spatula, 40 cm 6,56
491911 ™¿ÙÔ˘Ï· / Spatula, 50 cm 10,70

™¿ÙÔ˘ÏÂ˜ Û˘ÓıÂÙÈÎ¤˜
ÌÂ Ï·‚‹ ·ÛÊ·ÏÂ›·˜

Composite spatulas   non - slip support
25

0Ô C

code ÂÚÈÁÚ·Ê‹ / description ú
701935 ™¿ÙÔ˘Ï· ÎÔ˘Ù¿ÏÈ / Spoon spatula 34 cm 1934 5,50
701931 ™¿ÙÔ˘Ï· ÎÔ˘Ù¿ÏÈ / Spoon spatula 24 cm 1933 3,36

code ÂÚÈÁÚ·Ê‹ / description ú
124147 ™¿ÙÔ˘Ï· / Spatula, 26 cm BC1926 3,88
124148 ™¿ÙÔ˘Ï· / Spatula, 31 cm BC1930 5,17

125043
BC233

•‡ÛÙË˜ /
Griddle scraper
13 cm
2,90 ú

NSF®

Saint Romain

124440
65175

¶·Ï¤Ù· / 
Palette knife 10 cm
1,55 ú

ΣΠΑΤΟΥΛΕΣ-ΣΕΣΟΥΛΕΣ / SPATULAS - SCOOPS

code ÂÚÈÁÚ·Ê‹ / description ú
125704 ™¿ÙÔ˘Ï· Û·ÛÙ‹ / BC1822 3,75

Cranker spatula 20 cm
125702 ™¿ÙÔ˘Ï· Û·ÛÙ‹ / BC1826 4,13

Cranker spatula 26 cm
125703 ™¿ÙÔ˘Ï· Û·ÛÙ‹ / BC1830 5,08

Cranker spatula 31 cm

code ÂÚÈÁÚ·Ê‹ / description ú
™¿ÙÔ˘Ï· ÏÂ˘Î‹ / Drain spoon white

547330 28 cm 609-0505 2,09
547331 37 cm 613-0505 3,09
547332 43 cm 616-0505 3,77

125040
BC230

™¿ÙÔ˘Ï· / 
Solid turner 25 cm
3,75 ú

125041
BC231

™¿ÙÔ˘Ï· ÌÂ ÙÚ‡Â˜ /
Slotted turner 25 cm
3,75 ú

code ÂÚÈÁÚ·Ê‹ / description ú
491921 ∫Ô˘Ù¿Ï· ÙÚ˘.‰È¿Ê·ÓË 01557 5,67

Serving spoon with holes, clear
491915 ™¿ÙÔ˘Ï· ‰È¿Ê·ÓË 1711 5,67

Serving spatula, clear

POLYCARBONATE - 130ÔC

Saint Romain

704033
1963

™¿ÙÔ˘Ï·, 
¿Î·˘ÛÙË 
ÁÈ· ·ÓÙÈÎÔÏ. ÛÎÂ‡Ë / 
High heat scraper, 
34 cm
15,05 ú

BBEESSTT

code ÂÚÈÁÚ·Ê‹ / description ú
491920 ∫Ô˘Ù¿Ï· ¿Î·˘ÛÙË/Serving spoon 10057 7,66
491916 ™¿ÙÔ˘Ï· ¿Î·˘ÛÙË/Serving spatula 1710 7,6625

0Ô C

§ABH ME 3 ™HMEIA A™ºA§EIA™
HANDLE WITH 3 SAFETY POINTS

125042
BC231

™¿ÙÔ˘Ï· 
ÌÈÊÙÂÎÈÒÓ /
Hamburger 
turner
25 cm
3,89 ú

˘„ËÏ‹˜ ˘ÁÈÂÈÓ‹˜ & ·ÛÊ¿ÏÂÈ·˜
Safe and hygienic

547340
3673

™¤ÛÔ˘Ï· ÙËÁ·ÓÈÙÒÓ 
ÌÂ 2 ¯ÂÚÔ‡ÏÈ· /
Curly fry bagger gray, 
2 handles
29,98 ú

704020
2882

™¤ÛÔ˘Ï· 
Polycarbonate / 
Bar scoop 
polycarbonate, 170 gr
5,40 ú

704029
9F75  

™¤ÛÔ˘Ï· Polycarbonate 900 gr 
ÁÈ· Ó¤· ÙÚfiÏÂ˚ ÙÚÔÊ›ÌˆÓ / 
Contour scoop Polycarbonate 900 gr, 
for new trimeld ingredient bins
10,56 ú

704028
9F76  

™¤ÛÔ˘Ï· Polycarbonate 1.900 gr 
ÁÈ· Ó¤· ÙÚfiÏÂ˚ ÙÚÔÊ›ÌˆÓ / 
Contour scoop Polycarbonate 
1.900 gr, for new trimeld ingredient bins
14,76 ú

EECCOO

code ÂÚÈÁÚ·Ê‹ / description ú
™¤ÛÔ˘Ï· ÌÂÙ·ÏÏÈÎ‹/ Aluminium scoop
125033 6 Ô˙ AS6 2,18
125032 12 Ô˙ AS12 2,85
125031 24 Ô˙ AS24 4,79
125030 38 Ô˙ AS38 5,65

NSF®

260ÔC

code ÂÚÈÁÚ·Ê‹ / description ú
704030 ™¿ÙÔ˘Ï· / Flat scraper 24 cm 1901 2,37
704031 ™¿ÙÔ˘Ï· / Flat scraper 34 cm 1905 3,95
704032 ™¿ÙÔ˘Ï· / Flat scraper 42 cm 1906 4,56

NSF®
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code ÂÚÈÁÚ·Ê‹ / description ú
288704 ¢ÔÛÔÌÂÙÚËÙ‹˜ / Piston funnel 3354/00 104,47
288701 B¿ÛË ‰ÔÛÔÌÂÙÚËÙ‹ / 3354/01 16,27

Stand for piston funnel

547230
632-02

∫·Ó¿Ù· ‰È·ÓÂÌËÙ‹˜ /
Polyethylene jar and top, 
94 cl ÎfiÎÎÈÓÔ˜ / red
14,18 ú

547231
4748-05

∫·Ó¿Ù· ‰È·ÓÂÌËÙ‹˜ /
Polyethylene jar and top, 
142 cl ÏÂ˘Îfi˜ / white
14,43 ú

547232
4864-01

∫·Ó¿Ù· ‰È·ÓÂÌËÙ‹˜ /
Polyethylene jar and top, 
189 cl Î·Ê¤ / brown
16,79 ú

Εργαλεία ΖαχαροπλαστικήςΕργαλεία Ζαχαροπλαστικής

code ÂÚÈÁÚ·Ê‹ / description ú
220120 ™¤ÈÎÂÚ Û›Ù·˜ / Mesh shaker, πnox ¡3705 6,33
220121 ™¤ÈÎÂÚ ÌÂ ÙÚ‡Â˜ / Hole shaker, 1,5 mm ¡3706 5,68
220122 ™¤ÈÎÂÚ ÌÂ ÙÚ‡Â˜ / Hole shaker, 2 mm ¡3707 5,68
220124 ™¤ÈÎÂÚ ÌÂ ÙÚ‡Â˜ / Hole shaker, 4 mm ¡3708 5,68

code ÂÚÈÁÚ·Ê‹ / description ú
282705 ªÂ˙Ô‡Ú· / Measuring jug π¡√Ã, 0,5 L 3565.05 12,48
284210 ªÂ˙Ô‡Ú· / Measuring jug π¡√Ã, 1 L 3565.10 17,25
283906 ªÂ˙Ô‡Ú· / Measuring jug π¡√Ã, 1,5 L 3565.15 27,54
284220 ªÂ˙Ô‡Ú· / Measuring jug π¡√Ã, 2 L 3565.20 32,66

code ÂÚÈÁÚ·Ê‹ / description ú
547240 ¢È·ÓÂÌËÙ‹  ̃Ì·¯·ÚÈÎÒÓ ÌÈÎÚ¤  ̃ÙÚ‡Â  ̃Ú¿ÛÈÓÔ˜

Dredge clear with small holes  green lid 4961-13191 3,11
547241 ¢È·ÓÂÌËÙ‹  ̃Ì·¯·ÚÈÎÒÓ ÌÂ ÌÂÛ·›Â  ̃ÙÚ‡Â ,̃ ÌÂ˙

Dredge clear with medium holes beige lid 4961-1332 3,11
547242 ¢È·ÓÂÌËÙ‹  ̃Ì·¯·ÚÈÎÒÓ ÌÂ ÌÂÁ¿ÏÂ  ̃ÙÚ‡Â ,̃ Î›ÙÚÈÓÔ˜

Dredge clear with large holes yellow lid 4961-1308 3,11

220358
N3114

£ÂÚÌfiÌÂÙÚÔ 
˙·¯·ÚÔÏ·ÛÙÈÎ‹˜ π¡√Ã / 
Candy thermometer 
stainless steel
29,48 ú

Pastry ToolsPastry Tools

704012
3218

MÂ˙Ô‡Ú· / 
Measuring cup, 4 L
19,50 ú

704011
3217

MÂ˙Ô‡Ú· / 
Measuring cup, 2 L
16,50 ú

code ÂÚÈÁÚ·Ê‹ / description ú
491935 ¢Ô¯Â›Ô ˙‡ÌË˜ / Case, 6 cm height, 14 L 02530 21,89
491936 ¢Ô¯Â›Ô ˙‡ÌË˜ / Case, 11 cm height, 26 L 02540 29,19
491940 K·¿ÎÈ ‰Ô¯Â›Ô˘ ˙‡ÌË˜ / Lid for case 02531 12,89

¢Ô¯Â›Ô Z‡ÌË˜ ™ÙÔÈ‚·˙fiÌÂÓÔ
Stackable Dought Cases 
60¯40 cm, Polypropylene

284569
3302.11

∫fiÙË˜ ˙‡ÌË˜ Ì·Ï·Îfi˜ /
Straight dough scraper
11¯9,5 cm
5,46 ú

*284570
3301.12

∫fiÙË˜ ˙‡ÌË˜ ÛÙÚÔÁÁ˘Ïfi˜ /
Round dough scraper
8,11 ú

283312
3300/12

KfiÙË˜ ˙‡ÌË˜ /
Straight dough  scraper
8,18 ú

283903
4858/00

™¿ÙÔ˘Ï· ·‰ÂÈ¿ÛÌ·ÙÔ˜
ÌÔÏ / Supple plastic
scraper
15x11cm 
2,28 ú

*
3274.10

∫Ô˘‚¿˜-ÌÂ˙Ô‡Ú· 
π¡√Ã ÌÂ ¿ÙÔ / 
Graduated bucket π¡√Ã
without bottomband, 10 L
68,54 ú

282521
3351/21

™ÈÓÔ˘¿ ˙·¯·ÚÔÏ·ÛÙÈÎ‹˜ /
Bakery chinese strainer
54,20 ú

288709
3276.15

∫Ô˘‚¿˜-ÌÂ˙Ô‡Ú· π¡√Ã
ÌÂ ¿ÙÔ / Graduated
bucket π¡√Ã with
bottomband , 15 L
104,54 ú

Saint Romain

148
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*
4347.40

™ÂÙ 10 ËÚÔ‡ÓÈ· ÛÔÎÔÏ¿Ù·˜
/ Set of 10 chocolate forks
st./steel
29,90 ú

220006
N3711

∫fiÛÎÈÓÔ / 
Flour sifter Inox
10,5x14 cm
14,42 ú

*288800
3052/13

™ÂÙ Î·Ú·ÌÂÏÔÔ›ËÛË˜ /
Inox caramelizing iron
175,00 ú

288480
4134/80

Set of 12 polypropylene nozzles
19,57 ú

282815
4591/00

°Ú·‰fiÌÂÙÚÔ / 
Syrup density meter
14,09 ú

545040
RP15

¶Ï¿ÛÙË˜ / Rolling pin, 38 cm
(58,4 cm ÌÂ Ï·‚¤˜ / 
including handles )
125,50 ú

282008
4130.24

™ÂÙ 24 Ì‡ÙÂ˜ ÎÔÚÓ¤
Polycarbonate/ 
Set of 24 nozzles
49,95 ú

¶Ï¿ÛÙÂ˜ ÌÔÓÔÎfiÌ·ÙÔÈ, 
·ÚfiÛ‚ÏËÙÔÈ ÛÂ ÌÈÎÚfi‚È·
One piece rolling Pins, cross-contamination safe

*545090
RP18

¶Ï¿ÛÙË˜ / Rolling pin, 46 cm
(66 cm ÌÂ Ï·‚¤˜ / 
including handles )
138,98 ú

282895
4347.10

™Ù·ÓÙ Û·ÎÔ‡Ï·˜
˙·¯·ÚÔÏ·ÛÙÈÎ‹˜ /
Pastry bag holder
13,02 ú

*
4347.50

™·ÎÔ‡Ï· 
ÛÈÏÈÎfiÓË˜ / Pastry
bag, silicone
50 cm
23,50 ú

547310
427

¶ÈÓ¤ÏÔ ÎÚÔ˘·Û¿Ó /
Brush 3,8 cm
9,75 ú

547320
601

¶ÈÓ¤ÏÔ 
˙·¯·ÚÔÏ·ÛÙÈÎ‹˜
ÏÂ˘Îfi /
Brush 3,8 cm
7,46 ú

547321
597

¶ÈÓ¤ÏÔ 
˙·¯·ÚÔÏ·ÛÙÈÎ‹˜
ÌÂ Á¿ÓÙ˙Ô/ 
Brush with hook
5 cm
8,49 ú

547323
604

¶ÈÓ¤ÏÔ 
˙·¯·ÚÔÏ·ÛÙÈÎ‹˜
ÏÂ˘Îfi /
Brush 10 cm
12,58 ú

547322
603

¶ÈÓ¤ÏÔ 
˙·¯·ÚÔÏ·ÛÙÈÎ‹˜
ÏÂ˘Îfi /
Brush7,6 cm
9,35 ú

547311
461

¶ÈÓ¤ÏÔ ˙·¯·ÚÔÏ·ÛÙÈÎ‹˜ /
Brush 5 cm
9,09 ú

547312
463

¶ÈÓ¤ÏÔ ˙·¯·ÚÔÏ·ÛÙÈÎ‹˜ /
Brush 7,6 cm
11,69 ú

282816
4590.00

°Ú·‰Ôı‹ÎË / 
Syrup density meter  test tube
18/10 17,5 cm, diam.: 3,6.
43,97 ú

code ÂÚÈÁÚ·Ê‹ / description ú
*220096 ¶Ï¿ÛÙË˜ Inox, Ô‚¿Ï Ï·‚¤˜, 48 cm N3720 28,44

Rolling pin, oval shape handle
*220097 ¶Ï¿ÛÙË˜ ·ÓÙÈÎÔÏÏËÙÈÎfi˜ 48 cm N3721 29,70

Rolling pin non-stick 
*220022 ¶Ï¿ÛÙË  ̃polyethylene 50 cm, o 5 cm NRPP50 26,30

Rolling pin polyethylene
* ¶Ï¿ÛÙË  ̃Í˘ÏÈÓÔ  ̃(beach) 50 cm, o 5 cm NRP50 7,95

Rolling pin beachwood 

™·ÎÔ‡ÏÂ˜ ˙·¯·ÚÔÏ·ÛÙÈÎ‹˜ ÌÈ·˜ ¯Ú‹ÛË˜ ÛÂ ÚÔÏfi 100 ÙÂÌ. 
·fi Polyethylene / Roll of 100 Polyethylene  Disposable Pastry Bags
code ÂÚÈÁÚ·Ê‹ / description ú
282990 ™·ÎÔ‡ÏÂ˜ / Pastry bags, 40 cm 4348.40 13,05
282636 ™·ÎÔ‡ÏÂ˜ / Pastry bags, 50 cm 4348.50 15,55
*282890 ™·ÎÔ‡ÏÂ˜ / Pastry bags, 60 cm 4348.60 25,55

280750
4807.00

¶ÈÓ¤ÏÔ ÛÈÏÈÎfiÓË˜ /
Silicone brush 24 cm
5,98 ú

code ÂÚÈÁÚ·Ê‹ / description ú
™·ÎÔ‡ÏÂ˜ Naylon / Naylon pastry bags

282872 30 cm 4856.30 3,76
282873 40 cm 4856.40 4,16
288700 45 cm 4856.45 4,83
282874 50 cm 4856.50 5,30
289836 55 cm 4856.55 5,96
282648 60 cm 4856.60 6,58

ΠINEΛA / ΒRUSHES
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KÂÚ‰›ÛÙÂ ¯ÚfiÓÔ, ¿Ú· ¯Ú‹Ì· Î·È Î¿ÓÂÙÂ Ï¤ÔÓ ÙËÓ ÂÚÁ·Û›· Û·˜ ÌÂ ÂÍ·ÈÚÂÙÈÎ‹ Â˘ÎÔÏ›·.ñ ¶·Ú·ÛÎÂ˘¿˙ÔÓÙ·È
·fi ÛÈÏÈÎfiÓË ÂÍ·ÈÚÂÙÈÎ‹˜ ÔÈfiÙËÙ·˜, Â›Ó·È Ì·Ï·Î¤˜ Î·È Â·Ó¤Ú¯ÔÓÙ·È ÛÙËÓ ·Ú¯ÈÎ‹ ÙÔ˘˜ ÊfiÚÌ· ·Ì¤Ûˆ˜.ñ
¢ÂÓ Â›Ó·È ÙÔÍÈÎ¤˜, Ï¤ÓÔÓÙ·È ·ÎfiÌ· Î·È ÌÂ ÓÂÚfi Î·È ‰ÂÓ ÎÔÏÏÔ‡Ó.ñ EÓ·ÚÌÔÓ›˙ÔÓÙ·È Ï‹Úˆ˜ ÌÂ ÙÔ˘˜ Î·Ófi-
ÓÂ˜ HACCP. M·›ÓÔ˘Ó ÛÙÔ ÊÔ‡ÚÓÔ (+300ÔC) Î·È Ì·›ÓÔ˘Ó Î·ÙÂ˘ıÂ›·Ó ÛÙËÓ „‡ÍË (-60ÔC) ÁÈ· Ó· Û˘ÓÙË-
Ú‹ÛÔ˘Ó ÙÔ ÂÚÈÂ¯fiÌÂÓfi ÙÔ˘˜. æ‹ÓÔ˘Ó Î·Ù·ÏËÎÙÈÎ¿ Î·È ¯ˆÚ›˜ Ó· ¯ÚËÛÈÌÔÔÈ‹ÛÂÙÂ ÂÚÁ·ÏÂ›·, ÌÂ Ì›· Î›ÓË-
ÛË, ÙÔ ÂÚÈÂ¯fiÌÂÓÔ ‚Á·›ÓÂÈ ·Ó¤·ÊÔ.
Safe for use in oven, microwave and refrigerator. Temperature range from -600C to +3000C. ñ 100% non-stick: no
butter, no oil, just the food. ñ More uniform heat diffusion than regular moulds. This feature allows saving some
cooking time in an industrial foodservice process. ñ Dishware safe, but cleanable just with water. ñ You can use Soflex
for cooking as well as for storing. ñ The highest flexibility with molecular memory: easier to un-mould and to storage.

code ÂÚÈÁÚ·Ê‹ / description ú
902065 Bordelais, 56x50 mm set 3pcs 52,97
902064 Mini Bordelais, 35x28 mm set 3pcs 52,97

902072 K¤ÈÎ / Cake, 
280x30 mm
set 1pc
23,75 ú

ΦOPMEΣ ΣIΛIKONHΣ/ SILICON BAKING MOULDS

902044 Muffin, 70x40 mm
set 3pcs
52,97 ú

902061 O‚¿Ï / Oval 
53x33¯20 mm
set 3pcs
52,97 ú

code ÂÚÈÁÚ·Ê‹ / description ú
HÌÈÛÊ·ÈÚÈÎ¤˜  / Half-spheres

902041 70x40 mm set 3pcs 52,97
902040 43x20 mm set 3pcs 52,97

code ÂÚÈÁÚ·Ê‹ / description ú
K˘ÏÈÓ‰ÚÈÎ¤˜ / Cylinder

902043 60x35 mm set 3pcs 52,97
902042 40x20 mm set 3pcs 52,97

code ÂÚÈÁÚ·Ê‹ / description ú
K˘ÏÈÓ‰ÚÈÎ¤˜ / Round quiches

902045 95x20 mm set 3pcs 52,97
902059 95x40 mm set 3pcs 52,97

code ÂÚÈÁÚ·Ê‹ / description ú
™·‚·Ú¤Ó / Savarin

902051 75x25 mm set 3pcs 52,97
902050 65x20 mm set 3pcs 52,97

code ÂÚÈÁÚ·Ê‹ / description ú
T·ÚÙ·Ï¤ÙÙ· / Tartlet

902060 50x30 mm set 3pcs 52,97
902049 75x20 mm set 3pcs 52,97
902048 50x15 mm set 3pcs 52,97

code ÂÚÈÁÚ·Ê‹ / description ú
¶˘Ú·Ì›‰· / Pyramid

902047 70x70x40 mm set 3pcs 52,97
902046 35x35x22 mm set 3pcs 52,97

code ÂÚÈÁÚ·Ê‹ / description ú
K¤ÈÎ ÔÚıÔÁÒÓÈÔ / Plum-cake

902054 260x100¯75 mm set 1pc 22,95
902073 220x90¯65 mm set 1pc 21,35

902062 Mini Garnish, 
49x26x11 mm
set 3pcs
52,97 ú

902074 K¤ÈÎ / Cake, 
220x45 mm
set 1pc
24,18 ú

902066 Savoyard, 
130x18 mm
set 3pcs
52,97 ú

Pastry mouldsPastry moulds

code ÂÚÈÁÚ·Ê‹ / description ú
K¤ÈÎ / Cake

902069 180x30 mm set 1pc 20,76
902052 220x40 mm set 1pc 21,35
902053 260x40 mm set 1pc 22,95
902071 280x45 mm set 1pc 23,75

code ÂÚÈÁÚ·Ê‹ / description ú
902068 Madeleine, 80x48 mm set 3pcs 52,97
902067 Mini Madeleine, 42x12 mm set 3pcs 52,97

902063 Briochette, 
82x37 mm
set 3pcs
52,97 ú

Φόρµες ΖαχαροπλαστικήςΦόρµες Ζαχαροπλαστικής



288780
3097/80

ºfiÚÌ· ÌÔÌ¤ /
Rounded triangular
69,80 ú

151

KOYZINA / 
KITCHENWARE

gourmet
by EASY

code ÂÚÈÁÚ·Ê‹ / description ú
* ºfiÚÌ· ÎÚÂÌ Î·Ú·ÌÂÏ¤,/ 121506 4,19

Pie mould     5x5 cm, 6 cl 
990381 ºfiÚÌ· ÎÚÂÌ Î·Ú·ÌÂÏ¤,/ 121511 4,99

Pie mould    6x6 cm, 11 cl 
*990382 ºfiÚÌ· ÎÚÂÌ Î·Ú·ÌÂÏ¤,/ 121515 5,98

Pie mould    6,5x6,5 cm, 15 cl

*288880
3087/80

ºfiÚÌ· ·Ú·Ï/ÌË /
Trapezoidal 
long mould
69,80 ú

*288812
3028/12

ºfiÚÌ· Ï˘fiÌÂÓË /
Fluted pie mould
7,88 ú

code ÂÚÈÁÚ·Ê‹ / description ú
*284540 ºfiÚÌ· ÎÔÚÌÔ‡ ÛÙÚÔÁÁ˘Ï‹

6 ı¤ÛÂˆÓ inox 
Rounded triangular small yule logs, 
6 bands, 38x4x4 cm 4582.03 118,45

*284541 ºfiÚÌ· ÎÔÚÌÔ‡ ÔÎÙ¿ÁˆÓË
6 ı¤ÛÂˆÓ inox 
Octagonal  small yule logs
6 bands, 38x4x4 cm 4582.02 118,45

code ÂÚÈÁÚ·Ê‹ / description pack ú
™ÙÚÔÁÁ˘Ï‹ Ï˘fiÌÂÓË / Springform+2 bases
182024 24 cm 756523 5 13,20
182026 26 cm 756530 5 14,86

code ÂÚÈÁÚ·Ê‹ / description pack ú
√ÚıÔÁÒÓÈ· / Loaf pan

180604 25 cm 610634 10 3,14
180607 30 cm 610641 10 3,26
180609 35 cm 610658 10 3,49

code ÂÚÈÁÚ·Ê‹ / description pack ú
√ÚıÔÁÒÓÈ· / Loaf pan

182025 25 cm 756547 10 6,25
182030 30 cm 756554 10 6,38

181401
610481

ºfiÚÌ· Ù¿ÚÙ·˜ / 
Flan pan 28 cm
pack: 10
2,61 ú

182028
756561

ºfiÚÌ· Ù¿ÚÙ·˜ / Flan pan 28 cm
pack: 10
6,05 ú

182022
756578

ºfiÚÌ· ÌÂ ÎÒÓÔ /
Bundform
pack: 5
12,55 ú

ΦOPMEΣ/ BAKING MOULDS

code ÂÚÈÁÚ·Ê‹ / description ú
ºfiÚÌ· ˘Ú·Ì›‰·/ Pyramid mould

288306 023/06 9,05
288375 3023/07 10,39
288309 3023/09 11,06
288312 3023/12 14,30
288315 3023/15 16,65

code ÂÚÈÁÚ·Ê‹ / description ú
ºfiÚÌ· ËÌÈÛÊ./ Hemispherical dome mould

288410 3133/10 8,09
288412 3133/12 9,40
288414 3133/14 13,70
288416 3133/16 17,80
288418 3133/18 21,68code ÂÚÈÁÚ·Ê‹ / description ú

ºfiÚÌ· Î¤ÈÎ / Rolled-cake mould
286560 3050/60 62,70
*286570 3050/70 70,30

code ÂÚÈÁÚ·Ê‹ / description ú
ºfiÚÌ· Î¤ÈÎ ‰ÈÏ‹
/ Double-track long mould

*288660 3067.60 76,59
*288670 3067.70 78,20

code ÂÚÈÁÚ·Ê‹ / description ú
ºfiÚÌ· Î¤ÈÎ Buche / Cake mould Buche

* ∏ÌÈÎ˘ÎÏÈÎ‹ / Rolled, 60x40 cm 1712.60 87,98
* √ÚıÔÁ. / Rectang. 50 cm ÁÈ·/for GN 1/1 1716.53 57,50
* √ÚıÔÁ. / Rectang. 60x40 cm 1717.60 87,98

Φόρµες σιλικόνης / 
Silicone moulds Moul’ Flex Pro

code ÂÚÈÁÚ·Ê‹ / description pack ú
™ÙÚÔÁÁ˘Ï‹ Ï˘fiÌÂÓË / Springform+funnel base
181503 24 cm 610214 5 8,58
181505 26 cm 610221 5 9,36
181506 28 cm 610238 5 9,74
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Φόρµες Ζαχαροπλαστικής / Pastry moulds
ΤΣΕΡΚΙΑ ΖΑΧAPOΠΛΑΣΤΙΚΗΣ / PASTRY RINGS

°π∞ ∞§§∞ ™Ã∂¢π∞ 
∫∞π ∆πª∂™ 
∂¶π∫√π¡ø¡∏™∆∂ 
ª∞∑π ª∞™
FOR MORE DESIGNS 
AND PRICES 
PLEASE CONTACT US

°π∞ ∞§§∞ ™Ã∂¢π∞ ∫∞π ∆πª∂™ 
∂¶π∫√π¡ø¡∏™∆∂ ª∞∑π ª∞™
FOR MORE DESIGNS AND PRICES 
PLEASE CONTACT US

¢¿ÎÚ˘ / 
Tear-Drop

¢¿ÎÚ˘ / 
Tear-Drop ∫·Ú‰È¤˜ /Heart

code ‡„Ô˜ / height ‰È¿Ì. / diam ú
280679 3939.06 4 cm 6 cm 4,21
284532 3939.14 4 cm 14 cm 6,15
*280663 3939.16 4 cm 16 cm 6,83
*280678 3939.18 4 cm 18 cm 7,25
*280664 3939.20 4 cm 20 cm 7,59
*280665 3939.22 4 cm 22 cm 8,35
*282162 3939.24 4 cm 24 cm 8,74
*282657 3939.26 4 cm 26 cm 9,37
*282950 3993.16 5 cm 16 cm 7,48
*282951 3993.18 5 cm 18 cm 8,63
*282953 3993.20 5 cm 20 cm 9,03
*282954 3993.22 5 cm 22 cm 9,95
282955 3993.24 5 cm 24 cm 10,70
283295 3993.26 5 cm 26 cm 11,39
283296 3993.28 5 cm 28 cm 12,65

∂Í¿ÁˆÓ· / Hexagonal ring
code ‡„Ô˜ / height ‰È¿Ì. / diam ú
*283037 3074.22 4 cm 22 cm 12,19
* 3074.24 4 cm 24 cm 12,98
* 3078.22 4,5 cm 22 cm 12,65
*282779 3078.24 4,5 cm 24 cm 13,89

code ‡„Ô˜ / height ÌËÎ./ length ú
*280053 3027/08 4 cm 5 cm 8,17
*288223 3027/23 4 cm 14,5 cm 12,54
*288226 3027/26 4 cm 16 cm 15,47
*288230 3027/30 4 cm 18 cm 16,27
*283293 3027/33 4 cm 20 cm 17,10
*282809 3027/39 4 cm 24 cm 21,05

code ‡„Ô˜ / height ‰È¿Ì. / diam ú
* 3077/14 4 cm 14 cm 10,18
*288076 3077/16 4 cm 16 cm 10,64
*288077 3077/18 4 cm 18 cm 11,96
*288078 3077/20 4 cm 20 cm 12,65
*283323 3077/22 4 cm 22 cm 13,69
*282651 3077/24 4 cm 24 cm 14,89

code ‡„Ô˜ / height ‰È¿Ì. / diam ú
*283308 3101/08 4 cm 8 cm 9,78
*283320 3101/20 4 cm 14 cm 11,67
* 3101/21 4 cm 16 cm 12,13
*283325 3101/25 4 cm 18 cm 12,54
*283330 3101/30 4 cm 20 cm 13,85
* 3101/35 4 cm 24 cm 14,50

code ‡„Ô˜ / height ‰È¿Ì. / diam ú
* 3129.20 4 cm 20 cm 15,95
* 3129.23 4 cm 23 cm 16,85
* 3129.26 4 cm 26 cm 17,50
*283305 3129.06 4 cm 6 cm 10,78

∆Ú›ÁˆÓ· / Triangle-shaped ring
code ‡„Ô˜ / height ‰È¿Ì. / diam ú
* 3937.16 4,5 cm 16 cm 8,73
* 3937.20 4,5 cm 20 cm 9,96
* 3937.24 4,5 cm 24 cm 10,46
* 3937.08 4,5 cm 8 cm 4,65

code ‡„Ô˜ / height ú
* 3943.12 3 cm 12,4 ¯ 4,3 cm 6,98
* 3942.16 2,5 cm 16,4 ¯ 3,3 cm 7,58
* 3941.18 2 cm 18,4 ¯3,3 cm 8,15

√ÎÙ¿ÁˆÓ· / 
Octagonal ring

code ‡„Ô˜ / height ‰È¿Ì. / diam ú
*288214 3070.14 4 cm 14 cm 10,60
*288216 3070.16 4 cm 16 cm 10,95
*288219 3070.18 4 cm 18 cm 11,70
*288220 3070.20 4 cm 20 cm 12,20
*288222 3070.22 4 cm 22 cm 13,25
* 3070.24 4 cm 24 cm 14,30
*283361 3070.26 4 cm 26 cm 15,55

™ÙÚÔÁÁ˘Ï¿ / Round

∆Ú›ÁˆÓ· (Û·ÛÌ¤ÓÂ˜ ÁˆÓ›Â˜)

Triangle-shaped ring 
(with broken angles)

OÚıÔÁÒÓÈ· / Rectangular



*282871
3322.01

∫Ô˘¿Ù ·ÚÈıÌÔ› / 
26 INOX decorating
number cutters
25,45 ú
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KOYZINA / 
KITCHENWARE

code ÂÚÈÁÚ·Ê‹ / description ú
287006 ™ÂÙ 9 ÙÂÌ. ÎfiÙÂ˜, 3-11 cm 3323/00 35,00

Box of 9 cutters
287007 ™ÂÙ 9 ÙÂÌ. ÎfiÙÂ˜ Î˘Ì·ÙÈÛÙÔ›, 3-11 cm 3324/00 39,70

Box of 9 fluted cutters

*282980
3311.14

∫fiÙË˜ ÌÂ ¯¤ÚÈ,
ÛÙÚÔÁÁ˘Ïfi˜ /
Round plain cutter with
handle, 14 cm
26,22 ú

*283890
3322.00

∫Ô˘¿Ù ÁÚ¿ÌÌ·Ù· /
26 INOX decorating
letter cutters
62,55 ú

*220128
¡3703

¶Ù˘ÛfiÌÂÓÔ˜ ÎfiÙË˜ ˙‡ÌË˜ (6 ‰›ÛÎÔÈ) / 
Adjustable dough divider (6 cutters)
25,08 ú

*282869
4361.01

ƒÔÏfi ÎÔ‹˜ ÚfiÌ‚ˆÓ / 
Cutting wheel 
for grating pastry
14,85 ú

*282870
4362.01

ƒÔÏfi Î·ÚÊÈÒÓ / 
Spiked roller
14,85 ú

KOΠTEΣ ZAXAPOΠΛAΣTIKHΣ / PASTRY CUTTERS

code ÂÚÈÁÚ·Ê‹ / description ú
* ™ÂÙ 9 ÙÂÌ. ÎfiÙÂ˜ «Î·Ú‰È¿», 3,6–11 cm 3323/10 36,57

Box of 9 heart cutters, plain
* ™ÂÙ 9 ÙÂÌ. ÎfiÙÂ˜ «Î·Ú‰È¿» Î˘Ì·ÙÈÛÙÔ›,  3324/10 43,47

Box of 9 heart cutters, fluted   6-14 cm

code ÂÚÈÁÚ·Ê‹ / description ú
* ™ÂÙ 9 ÙÂÌ. ÎfiÙÂ˜ Ô‚¿Ï, 2,7–11,7 cm 3323/20 35,00

Box of 9 oval cutters, plain
* ™ÂÙ 9 ÙÂÌ. ÎfiÙÂ˜ Ô‚¿Ï Î˘Ì·ÙÈÛÙÔ›, 3324/20 39,70

Box of 9 oval cutters, fluted  2,7–11,7  cm

code ÂÚÈÁÚ·Ê‹ / description ú
*289413 KfiÙË˜ ÛÙÚÔÁÁ. ÌÂ Ï·‚‹ / 3313/13 22,53

Round aluminium mould with handle
*289415 KfiÙË˜ ÛÙÚÔÁÁ. ÌÂ Ï·‚‹ / 3313/15 29,15

Round aluminium mould with handle
*289414 KfiÙË˜ Ô‚¿Ï ÌÂ Ï·‚‹ / 3312/14 38,98

Oval fluted cutter

*283860
3317.04

∫fiÙË˜ ÛÙÚÔÁÁ˘Ïfi˜ / 
Round cutter, 
‰È·Ì. / diam.: 4 cm, 
‡„Ô˜ / height 4 cm
8,95 ú

code ÂÚÈÁÚ·Ê‹ / description ú
KfiÙË˜ ÛÙÚÔÁÁ. ¯ˆÚ›˜ Ï·‚‹
/ Round fluted cutter/no handle

*289404 4 cm 3314/04 14,75
*289408 8 cm 3314/08 15,95
*289410 10 cm 3314/10 17,39
*289412 12 cm 3314/12 18,95

code ÂÚÈÁÚ·Ê‹ / description ú
™ÂÙ 10 ÙÂÌ ÛÙÚÔÁÁ. ÙÛ¤ÚÎÈ· ·ÓÔÍÔ›‰ˆÙ· / 
Set of 10 Stainless steel rings

*282661 ‰È·Ì./diam: 7,5 cm, ‡„Ô˜/height 4 cm 3939.87 42,90 
*282659 ‰È·Ì./diam: 8 cm, ‡„Ô˜/height 4,5 cm 3989.97 43,90



°È· ¿ÏÏ· ·ÓÔÈ¯Ù‹ÚÈ· 
·Ó·ÙÚ¤ÍÙÂ:

For more can openers 
go to:

XÔÚÙÔÌË¯·Ó¤˜ / Vegetable Mills
S3/X3

·ÓÙ·ÏÏ·ÎÙÈÎÔ› ‰›ÛÎÔÈ P10

·Ú·‰›‰ÔÓÙ·È ÌÂ ÙÔ˘˜ ‰›ÛÎÔ˘˜
Supplied with 3 sieves
1,5 mm, 2,5 mm, 4 mm

·Ú·‰›‰ÂÙ·È ÌÂ ‰›ÛÎÔ 3 mm

code ÂÚÈÁÚ·Ê‹ / description ú
250104 XÔÚÙÔÌË¯·Ó‹ / Mill S3 39,15
250105 XÔÚÙÔÌË¯·Ó‹ / Mill X3, INOX 79,90
220269 ¢›ÛÎÔ˜ / Sieve 1,5 mm 3,40
220270 ¢›ÛÎÔ˜ / Sieve 2,5 mm 3,40
220271 ¢›ÛÎÔ˜ / Sieve 4 mm 3,40

250102 XÔÚÙÔÌË¯·Ó‹ /
Vegetable mill
P10
285,00 ú

250502
CS08

¶·Ù·ÙÔÎfiÙË˜ ¯ÂÈÚÔÎ›Ó. ÂÈÙÚ·¤˙ÈÔ˜ /
French fry cutter on table stand
239,00 ú

code ÂÚÈÁÚ·Ê‹ / description ú
* ¢›ÛÎÔ˜ / Sieve 1 mm 46,50
220276 ¢›ÛÎÔ˜ / Sieve 1,5 mm 46,50
220277 ¢›ÛÎÔ˜ / Sieve 2 mm 46,50
220278 ¢›ÛÎÔ˜ / Sieve 3 mm 46,50
220279 ¢›ÛÎÔ˜ / Sieve 4 mm 46,50

code ÂÚÈÁÚ·Ê‹ / description ú
220201 EÈÙÚ·¤˙È·, ËÏÂÎÙÚ. Ù˘ÚÔÌË¯·Ó‹

Electric cheese grater 150W, 220V R201G 189,00

T˘ÚÔÌË¯·Ó¤˜ H§EKTPIKE™
ELECTRIC cheese graters    

·Ú·‰›‰ÔÓÙ·È ÌÂ ·ÓÙ·ÏÏ·ÎÙÈÎfi 
Ì·Ï·ÎÔ‡ Ù˘ÚÈÔ‡
Supplied with a spare part 
for gruyere cheese

¶·Ú·‰›‰ÔÓÙ·È ÌÂ ·ÓÙ·ÏÏ·ÎÙÈÎfi Ì·Ï·ÎÔ‡ Ù˘ÚÈÔ‡
Supplied with a spare part for gruyere cheese

·Ú·‰›‰ÂÙ·È ÌÂ ‰›ÛÎÔ ÎÔ‹˜ Î·È 
ÌÔ¯Ïfi ‰›ÛÎÔ˘ /
Supplied with cutting blade and 
pusher 8 mm

220062
N4041

AÓÔÈ¯Ù‹ÚÈ ÎÔÓÛ¤Ú‚·˜ /
can opener TITAN
24,59 ú

124371
EECCOO 

TÚ›ÊÙË˜ 4ÏÂ˘ÚÔ˜ /
4 ways grater INOX
3,28 ú

*220015
¡4190

TÚ›ÊÙË˜
ÌÔÛ¯ÔÎ¿Ú˘‰Ô˘ /
Nutmeg grater
2,65 ú

Εργαλεία Κουζίνας / 
Kitchen Gadgets

Εργαλεία Κουζίνας / 
Kitchen Gadgets

250106 XÔÚÙÔÌË¯·Ó‹ /
Vegetable mill
M5
125,00 ú

·Ú·‰›‰ÂÙ·È ÌÂ ‰›ÛÎÔ 3 mm

code ÂÚÈÁÚ·Ê‹ / description ú
220282 ¢›ÛÎÔ˜ / Sieve 1 mm 35,80
220283 ¢›ÛÎÔ˜ / Sieve 1,5 mm 35,80
220281 ¢›ÛÎÔ˜ / Sieve 2 mm 35,80
220275 ¢›ÛÎÔ˜ / Sieve 3 mm 35,80
220118 ¢›ÛÎÔ˜ / Sieve˜ 4 mm 35,80

·ÓÙ·ÏÏ·ÎÙÈÎÔ› 
‰›ÛÎÔÈ / 

Replacement 
sieves  M5

Replacement sieves

Supplied with a 3 mm sieve

Supplied with a 3 mm sieve 

code ÂÚÈÁÚ·Ê‹ / description ú
250201 AÓÔÈ¯Ù‹ÚÈ / Manual can opener O2V55 132,00
250202 °Ú·Ó¿˙È ÁÈ· ·ÓÔÈ¯Ù‹ÚÈ / Cog-wheel for can opener 20,90
250203 MÔ¯Ïfi˜ ÁÈ· ·ÓÔÈ¯Ù‹ÚÈ / Rilsan lever for can opener 6,94
250204 M·¯·›ÚÈ ÁÈ· ·ÓÔÈ¯Ù‹ÚÈ / Blade for can opener 10,47

code ÂÚÈÁÚ·Ê‹ / description ú
220268 T˘ÚÔÌË¯·Ó‹ ¯ÂÈÚÔÎ›ÓËÙË

Manual cheese grater R268G 135,00
220230 AÓÙ·ÏÏ·ÎÙÈÎfi ÛÎÏËÚÔ‡ Ù˘ÚÈÔ‡

Replacement parmesan cone R008 19,39
220231 AÓÙ·ÏÏ·ÎÙÈÎfi Ï·¯·ÓÈÎÒÓ

Replacement rawness cone R009 19,39
220234 AÓÙ·ÏÏ·ÎÙÈÎfi Ì·Ï·ÎÔ‡ Ù˘ÚÈÔ‡

Replacement gruyere cone R007 19,39

124075
SS1-L

AÓÔÈ¯Ù‹ÚÈ 
ÎÔÓÛ¤Ú‚·˜ /
Can opener
48x14x23 cm 
87,50 úBBEESSTT

BAR
ÛÂÏ. / page: 126
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282911
2010.21

M·ÓÙÔÏ›ÓÔ VPro INOX ÌÂ Ï¿ÌÂ˜ ÛÂ Û¯‹Ì· «V» ÁÈ· Â‡ÎÔÏË 
Î·È ·ÔÙÂÏÂÛÌ·ÙÈÎ‹ ÎÔ‹ ¿ÛË˜ Ê‡ÛÂˆ˜ Ï·¯·ÓÈÎÒÓ /
Complete stainless steel mandoline with V-shaped blades which assure easy
and precise cutting even with smooth vegetables/fruit like tomatoes
169,00 ú

250501
CP08

¶·Ù·ÙÔÎfiÙË˜ ¯ÂÈÚÔÎ›Ó. ‰·¤‰Ô˘ /
French fry cutter on tripod
287,00 ú

*220077
CC10

KfiÙË˜ Î‡‚ˆÓ Ï·¯·ÓÈÎÒÓ /
Vegetable  cube dicer  INOX
359,00 ú

*220078
CC08

KfiÙË˜ Î‡‚ˆÓ Ï·¯·ÓÈÎÒÓ /
Vegetable cube dicer  INOX
359,00 ú

220084
N4184

KfiÙË˜ ·˘ÁÒÓ 
ÚÔ‰¤ÏÂ˜ / Egg slicer
10,67 ú

2 ÔÚÈ˙fiÓÙÈÂ˜ Ï¿ÌÂ˜ Î·È 3 ¯Ù¤ÓÂ˜ julienne 
2 horizontal blades and 3 julienne blades, 
10, 7 & 4 mm

220089
N8001

MË¯·Ó‹ ¿ÛÙ·˜, 
¯ÂÈÚÔÎ›ÓËÙË, ¯ÚˆÌ›Ô˘ /
Chrome manual 
pasta machine
68,00 ú

code ÂÚÈÁÚ·Ê‹ / description ú
220053 M·ÓÙÔÏ›ÓÔ, ¯Ù¤Ó· ÌÂ 44 ‰ÔÓÙ¿ÎÈ·

Mandoline, 44 blades CL244 164,40
220052 §·‚‹ Ì·ÓÙÔÏ›ÓÔ˘ / Protective carriage N6970 31,95

220055
CTX

TÂÌ·¯ÈÛÙ‹˜ ÓÙÔÌ¿Ù·˜ 11 Ï¿ÌÂ˜ / 
Tomato slicer 11 blades
415,00 ú

code ÂÚÈÁÚ·Ê‹ / description ú
KfiÙË˜ ÓÙÔÌ¿Ù·˜ / Tomato cutter

220054 8 pcs CAX108 249,00
220042 12 pcs CAX112 249,00

220045
N3078

K·ı·ÚÈÛÙ‹ÚÈ 
ÓÙÔÌ¿Ù·˜ /
Tomato coring
tool
3,47 ú

ª·ÓÙÔÏ›ÓÔ / Mandoline SWING 10 & 4 mm
¶·Ú·‰›‰ÂÙ·È ÌÂ ‰ÈÏ‹ ÔÚÈ˙fiÓÙÈ· Ï¿Ì· & 
‰ÈÏ‹ Ï¿Ì· julienne
Delivered with a double horizontal blade  (straight and
serrated) and  a double julienne blade 

280795
2015.00

ª·ÓÙÔÏ›ÓÔ Ì·‡ÚÔ  /
Mandoline black
Swing
87,00 ú

¢È·Ù›ıÂÙ·È Â›ÛË˜ ÛÂ 
Ï·¯·Ó›, ÔÚÙÔÎ·Ï› Î·È ÎfiÎÎÈÓÔ
Also available in green,  
orange and red

220085
N4188

KfiÙË˜ ·˘ÁÒÓ  6 ÙÂÌ. / 
6 sections eggwedger
10,67 ú

*220149
N4195

KfiÙË˜ ·˘ÁÒÓ  / 
Egg slicer and wedger INOX
6 ÙÂÌ. & ÚÔ‰¤ÏÂ˜
18,15 ú

code ÂÚÈÁÚ·Ê‹ / description ú
220060 K·ı·ÚÈÛÙ‹˜ ·ÁÁÔ˘ÚÈÔ‡

Cucumber peeler EPX003 184,00
220050 K·ı·ÚÈÛÙ. Î·ÚfiÙÔ˘ (ÙÚ›Ô‰Ô)

Carrot peeler (tripod) N5102 262,00

KOYZINA / 
KITCHENWARE

code ÂÚÈÁÚ·Ê‹ / description ú
220274 ¢›ÛÎÔ˜ ÎÔ‹˜ / Cutting blade 6x6 CF106 26,35
250206 MÔ¯Ïfi˜ ‰›ÛÎÔ˘ / Pusher 6x6 CF206 10,65
250401 ¢›ÛÎÔ˜ ÎÔ‹˜ / Cutting blade 8x8 CF108 26,35
250205 MÔ¯Ïfi˜ ‰›ÛÎÔ˘ / Pusher 8x8 CF208 10,65
250601 ¶Ï·ÛÙÈÎ‹ ·ÓÙ·ÏÏ. ‚¿ÛË / Plastic carriageCF0007 20,30
250402 ¢›ÛÎÔ˜ ÎÔ‹˜ / Cutting blade 10x10 CF110 26,35
250403 MÔ¯Ïfi˜ ‰›ÛÎÔ˘ / Pusher 10x10 CF210 10,65
220272 ¢›ÛÎÔ˜ ÎÔ‹˜ / Cutting blade 13x13 CF113 26,35
220273 MÔ¯Ïfi˜ ‰›ÛÎÔ˘ / Pusher 13x13 CF213 10,65
220284 ¢›ÛÎÔ˜ ÎÔ‹˜ / Cutting blade 6 pcs. CF1K 26,35
220285 MÔ¯Ïfi˜ ‰›ÛÎÔ˘ / Pusher 6 pcs CF2K 10,65

ÂÍ
·Ú

Ù‹
Ì·

Ù·
 / 

ac
ce

ss
or

ies

·Ú·‰›‰ÂÙ·È ÌÂ ‰›ÛÎÔ ÎÔ‹˜ Î·È ÌÔ¯Ïfi ‰›ÛÎÔ˘ 
Supplied with cutting blade and pusher 8 mm



code ÂÚÈÁÚ·Ê‹ / description ú
*220030 K·ÏÔ‡È ÛÊËÓ¿ÎÈ / Turn’ up, 40 mm N7101 86,95
*220031 K·ÏÔ‡È ÛÊËÓ¿ÎÈ / Turn’ up, 50 mm N7102 86,95
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220099 
ID2500

™ÂÙ 18 ÂÚÁ·ÏÂ›· 
‰È·ÎfiÛÌËÛË˜ /
Set of 8
vegetable
carving tools
32,95 ú

220132
MIX1.1

M›ÓÈ Ì›ÍÂÚ + ·ÓÔÍÂ›‰ˆÙÔ ÌÔÏ /
Mini mixer standard model 
supplied with MIX1.1, 
1 stainless steel pot, 
450 W
112,95 ú

*220081
N4220

HÏÂÎÙÚÈÎfi˜ Î·ı·ÚÈÛÙ‹˜ ÊÚÔ‡ÙˆÓ /
Professional electric fruit peeler
328,00 ú

*
EA

K·ı·ÚÈÛÙ‹˜ 
·Ó·Ó¿ 
·ÓÔÍÂ›‰ˆÙÔ˜ /
INOX 
pineaple peeler
810,00 ú

220051
FP1

KfiÙË˜ Ì·ÁÎ¤Ù·˜ 
‚È‰ˆÙfi˜ / 
Bread slicer for
sandwiches 
to be bolted
75,00 ú

220087
N4233

XÂÈÚ/ÙÔ˜ Î·ı·ÚÈÛÙ‹˜ Ì‹ÏˆÓ ÂÈÙÚ./
Apple peeler clamp fixation
29,60 ú

*220041
MLT

XÂÈÚ/ÙÔ˜ ÎfiÙË˜ Ï·¯/ÎÒÓ /
INOX cutter
CHATEAU
365,00 ú *250503

N4230
XÂÈÚ/ÙÔ˜ Î·ı·ÚÈÛÙ‹˜ 
Ì‹ÏˆÓ kali / 
Apple peeler kali
378,00 ú

*220057
N7001

KfiÙË˜ / Slicer,
ROUET
272,50 ú

Eργαλεία κουζίνας / Kitchen tools

MÂ ‰ÔÛÔÌÂÙÚËÙ‹ Î·Ó¿Ù·/ÌÔÏ ñ MÂ Ú·ÎÙÈÎfi ¯ÂÚÔ‡ÏÈ
ñ M¤ÁÈÛÙÔ ‚¿ÚÔ˜: 2 Kgr ñ E˘·ÈÛıËÛ›·: 20 gr

ñ Bowl with measurement graduation 
ñ Weight capacity: 2 Kgr ñ Graduation: 20 gr

220083
N8008

M·¯·›ÚÈ ‰È·ÎfiÛÌËÛË˜  8 Ï¿ÌÂ˜ inox / 
Pickles slicer 8 INOX blades
8,65 ú

220025
PAP1

§·‚›‰· ÁÈ· ·ÁÎ¿ıÈ· 
„·ÚÈÒÓ ÌÈÎÚ‹ / 
Fine fishbone nipper  INOX
6,98 ú

220026
PAP2

§·‚›‰· ÁÈ· ·ÁÎ¿ıÈ·
„·ÚÈÒÓ ÌÂÁ¿ÏË / 
Raw fishbone 
nipper INOX
7,15 ú

*220139
N3503

ÃÔÚ‰‹ ÎÔ‹˜ 
Ì·Ï·ÎÒÓ Ù˘ÚÈÒÓ /
Lyre 17 cm
10,40 ú

220021
N3504

ÃÔÚ‰‹ ÎÔ‹˜ 
Ì·Ï·ÎÒÓ Ù˘ÚÈÒÓ /
Lyre 21 cm
10,97 ú



OÈ ˙˘Á·ÚÈ¤˜ EDLUND Â›Ó·È ·ÁÎÔÛÌ›ˆ˜ ÁÓˆÛÙ¤˜ ÁÈ· ÙËÓ ·ÍÈÔÈÛÙ›· ÙÔ˘˜ ÛÙËÓ ·ÎÚÈ‚‹ Ì¤ÙÚËÛË ÙˆÓ ÌÂÚ›‰ˆÓ. 
K¿ıÂ ˙˘Áfi˜ ÚÔÛÊ¤ÚÂÈ ÔÈfiÙËÙ· Î·Ù·ÛÎÂ˘‹˜ ·fi INOX, Â˘ÎÔÏ›· ÛÙÔ Î·ı¿ÚÈÛÌ· 

Î·È ‰ÂÓ ÛÎÔ˘ÚÈ¿˙ÂÈ Ô‡ÙÂ ÂÍˆÙÂÚÈÎ¿, Ô‡ÙÂ ÂÛˆÙÂÚÈÎ¿.  T‡Ô˜ ÚÔÛÙÈı¤ÌÂÓÔ˘ ‚¿ÚÔ˘˜
The Edlund Company is the only scale company that has designed and manufactured its scales exclusively for the 

Foodservice industry. We know the importance of maintaining accuracy to ensure profitability. That’s why we 
manufacture our scales with stainless steel mechanisms. 

*936101
50700

Z˘Áfi˜ digital 2 kgr ‰È·‚¿ıÌÈÛË 1gr/
Digital scale 2kg graduation 1gr
230 V/AC Adapter-9 V batteries
455,00 ú

EΠAΓΓEΛMATIKEΣ ZYΓAPIEΣ ΓIA MEPI∆EΣ /
PROFESSIONAL SCALES FOR PORTIONS
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KOYZINA / 
KITCHENWARE

220320
DF450

Dispenser INOX ·ÏÔ˘ÌÈÓfi¯·ÚÙÔ˘
‹ Ó¿˘ÏÔÓ ÊÈÏÌ /
INOX box for cling film and
aluminium foil, 45 cm
149,00 ú

124415
EECCOO

ª·¯·ÈÚ¿ÎÈ /Knife
9 cm
1,25 ú

124414
EECCOO

ª·¯·ÈÚ¿ÎÈ / Knife
7,5 cm
1,20 ú

EECCOO

220063
DF300

Dispenser INOX ·ÏÔ˘ÌÈÓfi¯·ÚÙÔ˘
‹ Ó¿˘ÏÔÓ ÊÈÏÌ /
INOX box for cling film and 
aluminium foil , 30 cm
131,00 ú

Ζυγαριές κουζίνας / Kitchen scales

code ÂÚÈÁÚ. / descr. ‰È·‚·ıÌ / graduation ú
936102 Z˘Áfi˜ / Scale 1 kgr 5 gr 182,00
* Z˘Áfi˜ / Scale 2 kgr 10 gr 182,00
*936103 Z˘Áfi˜ / Scale 5 kgr 20 gr 182,00
936100 Z˘Áfi˜ / Scale 10 kgr 50 gr 199,00

NSF®

MHXANIKOI ZYΓOI KOYZINAΣ / 
MECHANICAL KITCHEN SCALES

162810
70004

Z˘Áfi˜ / 
Scale with bowl
4 Kgr  Inox 18/10
37,26 ú

*545029
P9713

∆ÚÈÏfi˜ ‰È·ÓÂÌËÙ‹˜ /
3 contiment pump
service center
269,43 ú

*545046
P9712

¢ÈÏfi˜ ‰È·ÓÂÌËÙ‹˜ /
2 ó Qt contiment pump
service center
206,68 ú

220020
N4142

¶Ï·ÛÙÈÎfi ÎÏÈ 
ÛÙ‹ÚÈÍË˜ ÔÙËÚÈÔ‡ /
Glass clip
0,67 ú

MÂ ‰ÔÛÔÌÂÙÚËÙ‹ Î·Ó¿Ù·/ÌÔÏ ñ MÂ Ú·ÎÙÈÎfi ¯ÂÚÔ‡ÏÈ
ñ M¤ÁÈÛÙÔ ‚¿ÚÔ˜: 2 Kgr ñ E˘·ÈÛıËÛ›·: 20 gr

ñ Bowl with measurement graduation 
ñ Weight capacity: 2 Kgr ñ Graduation: 20 gr

*220112
N3694

Z˘Áfi˜ 10 Kgr, ‰È·‚¿ıÌÈÛË 
1 gr, Ì·Ù·Ú›·˜ 
(‰˘Ó·ÙfiÙËÙ· adaptor) / 
Electronical scale (with battery), 
accuracy 1g (can be connected 
to an adaptor)
134,00 ú

220357
N3693

Z˘Áfi˜ 5 Kgr, ‰È·‚¿ıÌÈÛË 0,5 gr, Ì·Ù·Ú›·˜ 
(‰˘Ó·ÙfiÙËÙ· adaptor) / Electronical scale (with battery), 
accuracy 0,5g (can be connected to an adaptor)
134,00 ú

code ÂÚÈÁÚ·Ê‹ / description ú
™Ô‡‚ÏÂ˜ / Skewers, Inox 18/10 

* 50 pcs, 20 cm 3403 29,73
*280646 50 pcs, 25 cm 3403 30,76
280746 10 pcs, 30 cm 3401 6,90
* 10 pcs, 35 cm 3401 7,13

code ÂÚÈÁÚ·Ê‹ / description ú
ƒ¿‚‰Ô˜ ·ÏÔ˘ÌÈÓ›Ô˘ / Slide check rack

545060 46 cm CK6518A 12,33
545070 61 cm CK6524A 15,43
545061 76 cm CK6530A 18,82
545071 91 cm CK6536A 20,00
545072 122 cm CK6548A 26,23
545062 152 cm CK6560A 31,97

Ζυγαριές κουζίνας / Kitchen scales

131204
T205J

Z˘Áfi˜ ÎÔ˘˙›Ó·˜ 
ÚÔÛÙÈı¤ÌÂÓÔ˘ ‚¿ÚÔ˘˜ /
Scale with bowls
pack.: 10
12,28 ú

Terraillon®

code ÂÚÈÁÚ·Ê‹ / description ú
Dispenser Ì·¯·ÚÈÎÒÓ / Spice Dispenser

125022 ÛÂÙ 4 ı‹ÎÂ˜ / 4 inserts 15,95
125021 ÛÂÙ 6 ı‹ÎÂ˜ / 6 inserts 18,70



Safe Food SolutionsSafe Food Solutions

ñ ºˆÙÂÈÓ‹ ¤Ó‰ÂÈÍË HACCP - ¶Ú¿ÛÈÓÔ: ·ÛÊ·Ï‹˜ ıÂÚÌÔÎÚ·Û›· ÛÂ ÎÚ‡· ‹ ˙ÂÛÙ¿ Ê·ÁËÙ¿
- ∫fiÎÎÈÓÔ: ıÂÚÌÔÎÚ·Û›· ÂÈÎ›Ó‰˘ÓË˜ ˙ÒÓË˜ ÛÙÔ Ê·ÁËÙfi ñ ∆Ô ÌÔÓ·‰ÈÎfi ÌÂ ·fiÎÏÈÛË Î·Ù·ÁÚ·Ê‹˜ 

ıÂÚÌÔÎÚ·Û›·˜ ±1ÆC ñ ∆·¯‡Ù·ÙË & ·ÎÚÈ‚‹˜ ¤Ó‰ÂÈÍË ıÂÚÌÔÎÚ·Û›·˜ ¯ˆÚ›˜ Â·Ê‹ ÌÂ ÙÔ Ê·ÁËÙfi 
ñ ªÂ ·Î›‰· ÁÈ· ÂÛˆÙÂÚÈÎ‹ Î·Ù·ÁÚ·Ê‹ ıÂÚÌÔÎÚ·Û›·˜ ÙÔ˘ Ê·ÁËÙÔ‡ * 
ñ ªÂ ¯ÚÔÓÔ‰È·ÎfiÙË * ñ ∂‡ÎÔÏÔ Î·ı¿ÚÈÛÌ· Î·È ·ÔÏ‡Ì·ÓÛË
Food service professionals understand the need for complete temperature monitoring of food products. Fluke FoodPro thermometers
provide temperature measurement solutions for quick surface scans and essential measurements ñ Quickly scan surface temperatures
without risk of cross-contamination ñ Instantly spot potentially unsafe temperatures with HACCP Check 
ñ Hand washable ñ Verify internal temperature measurements* ñ Easily monitor cooking, cooling and holding times*

Θερµόµετρα / thermometers FLUKE

ñ ªÂÙ·ÏÏÈÎfi ÛÒÌ· (ÊÈÓ›ÚÈÛÌ· EPOXY) ñ ¶fiÚÙ· roll-down ·fi PVC, ÌÂ ÎÏÂÈ‰·ÚÈ¿ ñ 4 ÌÂÙ·ÎÈÓÔ‡ÌÂÓ· Ú¿ÊÈ· 
ñ ¶Ú·ÎÙÈÎfi Î·È ÏÂÈÙÔ˘ÚÁÈÎfi ÏfiÁˆ ÙË˜ roll-down fiÚÙ·˜ ñ ¢È·ÛÙ¿ÛÂÈ˜: 41,5¯15¯60 cm 

ñ Powered EPOXY STEEL BODY ñ PVC roll-down door with handles reinforced  with galvanised metal
ñ 4 green transparent plastic shelves, adjustable height ñ Compact and practical thanks to the rool-down door

Φαρµακείο /
Medicine storebox

Tαχυψύκτης 
Rapi-cool
™·˜ ‚ÔËı¿ Ó· ‚Á¿˙ÂÙÂ ÙÔ Ê·ÁËÙfi ·fi ÙË ˙ÒÓË 
ÎÈÓ‰‡ÓÔ˘. T· ÂÈÎ›Ó‰˘Ó· ‚·ÎÙËÚ›‰È· ·Ó·Ù‡ÛÔÓÙ·È 
ÛÂ ıÂÚÌÔÎÚ·Û›Â˜ ÌÂÙ·Í‡ +5ÆC Î·È  +60ÆC. TÔ Ê·ÁËÙfi Û‡ÌÊˆÓ· ÌÂ ÙÔÓ ÎÒ‰ÈÎ· FDA Ú¤ÂÈ Ó· Î·Ù¤‚ÂÈ ÛÙÔ˘˜
21ÆC ÛÂ 2 ÒÚÂ˜ Î·È ·fi ÙÔ˘˜ 21Æ ÛÙÔ˘˜ 5ÆC ÛÂ 4 ÒÚÂ˜. ŒÓ· ·ÏËıÈÓ¿ ÌÔÓ·‰ÈÎfi H∞CCP ÂÚÁ·ÏÂ›Ô. (¢È·Ù›ıÂÙ·È
ÛÂ 2 ·ÎfiÌ· ÌÂÁ¤ıË 64 Î·È 256 oz).

KEEP FOODS OUT OF THE TEMPERATURE DANGER ZONE! Harmful bacteria growth exists between 1400 F (600 C) and
410 F (50 C). The FDA Code stipulates that cooked food must must be taken to 700 F (210 C) in 2 hours, and from 700 F
(210 C) to 410 F (50 C) or below within an additional 4 hours. Available in two more sizes.

124085
27-SS3 

£ÂÚÌfiÌÂÙÚÔ ÙÛ¤Ë˜ /
Instant read thermometer 
(·fi/from -10ÆC ¤ˆ˜/to +100ÆC)
6,30 ú

124086
GP-8x16 

£ÂÚÌfiÌÂÙÚÔ „˘ÁÂ›Ô˘ / 
Refrigerator thermometer 
(from -30ÆC ¤ˆ˜ +30ÆC)
2,75 ú

BBEESSTT

Θερµοµετρητές /
Thermometers
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545130
RCU128

∆·¯˘„‡ÎÙË˜ /Rapi-kool 
128oz (3,7kgs)
40,94 ú

161724
FLUKE-FP

PLUS

£ÂÚÌfiÌÂÙÚÔ / ∆hermometer «FoodPro Plus»
Characteristics with *  available only for this model

191,85 ú

161714
FLUKE-FP

£ÂÚÌfiÌÂÙÚÔ / ∆hermometer «FoodPro»
∆· ¯·Ú·ÎÙËÚÈÛÙÈÎ¿ ÌÂ ÙÔÓ ·ÛÙÂÚ›ÛÎÔ ‰ÂÓ 
ÂÚÈÏ·Ì‚¿ÓÔÓÙ·È ÛÂ ·˘Ùfi ÙÔ ÌÔÓÙ¤ÏÔ

112,50 ú

Το FLUKE κυριολεκτικά προειδοποιεί και ενηµερώνει προς αποφυγή 
επικίνδυνων καταστάσεων / Complete Food temperature monitoring

102593
11566  

º·ÚÌ·ÎÂ›Ô ÌÂ fiÚÙ· roll-down /
Storebox medicine cabinet
115,48 ú



Βουρτσάκια 
χεριών-νυχιών /
Hand – Nail Brush

√ È‰·ÓÈÎfi˜ ÙÚfiÔ˜ ÁÈ· Ó· ‰È·ÙËÚÂ›ÙÂ ÎÚ‡Â˜ ÙÈ˜ ‰È¿ÊÔÚÂ˜ Á·ÚÓÈ-
ÙÔ‡ÚÂ˜ Î.Ï. ∂ÊÔ‰È·ÛÌ¤ÓÔ ÌÂ ÂÈ‰ÈÎ‹ ˘Ô‰Ô¯‹ ÁÈ· „˘¯fiÌÂÓÂ˜
Û·ÎÔ‡ÏÂ˜ ‹ ÁÈ· ¯Ú‹ÛË ¿ÁÔ˘ 
ñ K·Ù¿ÏÏËÏÔ ÁÈ· ÂÍˆÙÂÚÈÎ¿ caterings, snack-bars Î.Ï. ñ K¿ıÂ
ı‹ÎË ‰È·ı¤ÙÂÈ ‰ÈÎfi ÙË˜ ‰È¿Ê·ÓÔ Î·¿ÎÈ ÌÂ ÂÁÎÔ‹ ÁÈ· ¯Ú‹ÛË
ÎÔ˘Ù¿Ï·˜. ∆·˘Ùfi¯ÚÔÓ· ÂÈÙ˘Á¯¿ÓÂÙ·È Ë ÚÔÛÙ·Û›· ·fi ÛÎfiÓË
Î·È ¤ÓÙÔÌ·. À„ËÏ‹˜ ·ÓÙÔ¯‹˜ ·ÓÔÍÂ›‰ˆÙË Î·Ù·ÛÎÂ˘‹.

Includes ice liner with EZ-Chill Packs or ice to keep chilled
condiments fresh for longer periods of time. Great for use at
condiment bars, snack bars etc. 
ñ Individual Notched lids easily accomondate spoons and keep

condiments covered while not in use. 
ñ Attractive stainless steel construction offers years of use. 
ñ Transparent plex lids allow for easy viewing of condiments.
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TÔ ÚÔ˚fiÓ Fridge-care ·Ê·ÈÚÂ›
ÙËÓ ˘ÁÚ·Û›· ·fi ÙÔÓ ·¤Ú·
ÙˆÓ „˘ÁÂ›ˆÓ Î·È „˘ÎÙÈÎÒÓ
ı·Ï¿ÌˆÓ, ÂÏ·¯ÈÛÙÔÔÈÒÓÙ·˜
ÙËÓ ‡·ÚÍË ‚·ÎÙËÚÈ‰›ˆÓ Î·È
ÌÔ‡¯Ï·˜. T·˘Ùfi¯ÚÔÓ· ‚ÔËı¿
ÛÙËÓ Î·Ï‹, ·Ô‰ÔÙÈÎ‹ Î·È
ÔÈÎÔÓÔÌÈÎ‹ ÏÂÈÙÔ˘ÚÁ›· ÙÔ˘˜.

Fridge-KareTM provides an
effective solution for removing
moisture from the air in your
walk-in and reaching coolers
decreasing bacteria and mold
growth. Fridge-KareTM improves
the energy efficiency of your
cooler. All natural, non-toxic and
100% biodegradable.

Fridge-care

NSF®

ªÂ ÙËÓ Û¤ÛÔ˘Ï· SI5500 ·ÔÊÂ‡ÁÂÙ·È Ë
Â·Ê‹ ÙÔ˘ ¯ÂÚÈÔ‡ ÌÂ ÙÔÓ ¿ÁÔ ‹ Ù·
ÙÚfiÊÈÌ·.O ÚˆÙfiÙ˘Ô˜ Û¯Â‰È·ÛÌfi˜ ÙË˜
ÚÔÏ·Ì‚¿ÓÂÈ ÙË ÌÂÙ¿‰ÔÛË ÌÔÏ‡ÓÛÂˆÓ.
Prevents hand and thumb contact with ice or
other foods. It’s unique design isolates the
scoop against cross - contamination.545201

SI5500  
™¤ÛÔ˘Ï· /
Saf-T-scoop
9,96 ú 545205

SI5000  
™¤Ù Û¤ÛÔ˘Ï· 
Î·È ‚¿ÛË /
Saf-T-scoop +
guardian system
177-295 ml
35,05 ú

545208
SI7000  

™¤Ù Û¤ÛÔ˘Ï· 
Î·È ‚¿ÛË /
Saf-T-scoop + 
guardian system 
355-473 ml
45,05 ú

547375
570-05 

µÔ˘ÚÙÛ¿ÎÈ Ó˘¯ÈÒÓ ÏÂ˘Îfi/
Hands and nails brush, white
1,74 ú

547376
552 

µÔ˘ÚÙÛ¿ÎÈ 
Ó˘¯ÈÒÓ ÏÂ˘Îfi /
Hands and 
nails brush, 
white DELUXE
6,42 ú

545034
B61831INL  

¢È·ÓÂÌËÙ‹˜ EZ-CHILL / 
EZ-Chill Condiment Tray
161,26 ú

Υγιεινή σέσουλα 
Safety Scoop

Υγιεινές σέσουλες 
δοσοµετρητές
Safety Portioning 
Scoops

545133
FK1000

Fridge-care
26,21 ú

code ÂÚÈÁÚ·Ê‹ / description ú
545165 ¢Ô¯Â›Ô ÌÂ „˘ÎÙÈÎfi ˘ÁÚfi  2lt, Ì·‡ÚÔ CI7015BK 59,51

Chill-it crock, 2L, black
545123 ¢Ô¯Â›Ô ÌÂ „˘ÎÙÈÎfi ˘ÁÚfi 2lt, ÏÂ˘Îfi CI7015WH 59,51

Chill-it crock, 2L, white
545010 ∫·¿ÎÈ ÛÎ¤·ÛÙÚÔ / Polycarbonate lid CI7016H 12,03
* ∫·¿ÎÈ ÌÂ ÂÁÎÔ‹ ÁÈ· ÎÔ˘Ù¿ÏÈ / Slotted lid CI7016NL 12,03
545128 ∫·¿ÎÈ ÁÈ· ·ÓÙÏ›· / Polycarbonate lid for pump CI7016P 12,75
545121 ∞ÓÙÏ›· ECONOMY / ECONOMY pump, 2 pcs P7300 11,14
545124 ∞ÓÙÏ›· MEGA / MEGA pump, 2 pcs P7400 57,60
545127 ∞ÓÙÏ›· ULTRA / ULTRA pump, 2 pcs P7500 51,35

EZ-Chill Condiment Tray

code ÂÚÈÁÚ·Ê‹ / description ú
704415 ™¤ÛÔ˘Ï· / Scoop 500 ml 9G51 8,00
704416 ™¤ÛÔ˘Ï· / Scoop 750 ml 9G52 9,50
704417 ™¤ÛÔ˘Ï· / Scoop 1000 ml 9G53 12,00
704418 ™¤ÛÔ˘Ï· / Scoop 2000 ml 9G54 16,00
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code ÂÚÈÁÚ·Ê‹ / description ú
*489801 ∫¿Ï˘Ì· ÁÈ· ‡ÚÁÔ / Cover for trolley GN 1/1 HP1010 105,60
*489802 ∫¿Ï˘Ì· ÁÈ· ‡ÚÁÔ / Cover for trolley GN 2/1 HP2020 117,30
* ∫¿Ï˘Ì· ÁÈ· ÙÚfiÏÂ˚ È¿ÙˆÓ / Cover for dish trolley 200 pcs. HP4040 106,00

code ÂÚÈÁÚ·Ê‹ / description ú
* ∫¿Ï˘Ì· ÁÈ· ‡ÚÁÔ / Cover for trolley GN 1/1HP1010 ∆∏ 399,00
* ∫¿Ï˘Ì· ÁÈ· ‡ÚÁÔ / Cover for trolleyGN 2/1 HP2020 ∆∏ 447,00

Καλύµατα ισοθερµικά
αντιβακτηριδιακά
Antibacterial 
Isothermic 
Covers

∆οχεία φύλαξης–στραγγίσµατος τροφίµων /
THERMO–CLIPPER Containers

Safe Food solutions
Καλύµατα ισοθερµικά
αντιβακτηριδιακά
Antibacterial 
Isothermic 
Covers

Καλύµατα
αντιβακτηριδιακά

Antibacterial 
Covers

Καλύµατα
αντιβακτηριδιακά

Antibacterial 
Covers

∆ιανεµητής αλουµινόχαρτου 
ή film / Safety Wrap

I‰·ÓÈÎfi˜ ‰È·ÓÂÌËÙ‹˜ Î·È ÁÈ· Ù· ‰‡Ô Â›‰Ë ÂÚÈÙ˘Ï›ÁÌ·ÙÔ˜. OÈÎÔÓÔÌÈÎfi˜ ‰ÈfiÙÈ
Îfi‚ÂÈ ·ÎÚÈ‚Ò˜ ÙÔ Ì¤ÁÂıÔ˜ Ô˘ ÂÈı˘ÌÔ‡ÌÂ. M·›ÓÂÈ ÛÙÔ Ï˘ÓÙ‹ÚÈÔ È¿ÙˆÓ.

Safety wrap is the perfect solution for dispensing foil or film while providing a safer
environment for food, personnel and customers. Safety Wrap prevents 
cross-contamination by keeping foil and film rolls fully-enclosed and protected.
Dishwasher safe.

code ÂÚÈÁÚ·Ê‹ / description pack ú
¢Ô¯Â›Ô ÙÚÔÊ›ÌˆÓ / Food storage box
547110 18 cm, ÎfiÎÎÈÓÔ / red 1527-C02 6 11,86
547111 18 cm, ÌÏÂ / blue 1527-C04 6 11,86
547112 18 cm, ÏÂ˘Îfi / white 1527-C05 6 11,86
547113 18 cm, Î›ÙÚÈÓÔ / yellow 1527-C08 6 11,86
547114 18 cm, Ú¿ÛÈÓÔ / green 1527-C19 6 11,86

code ÂÚÈÁÚ·Ê‹ / description pack ú
∫·¿ÎÈ ‰Ô¯Â›Ô˘ ÙÚÔÊ›ÌˆÓ / Cover for food storage box
547140 18 cm, ÎfiÎÎÈÓÔ / red 1522-C02 6 9,08
547141 18 cm, ÌÏÂ / blue 1522-C04 6 9,08
547142 18 cm, ÏÂ˘Îfi / white 1522-C05 6 9,08
547143 18 cm, Î›ÙÚÈÓÔ / yellow 1522-C08 6 9,08
547144 18 cm, Ú¿ÛÈÓÔ / green 1522-C19 6 9,08

code ÂÚÈÁÚ·Ê‹ / description pack ú
¢Ô¯Â›Ô ÛÙÚ·ÁÁ›ÛÌ·ÙÔ˜ / Food storage box perforated
547120 12 cm, ÎfiÎÎÈÓÔ / red 1511-C02 6 14,99
547121 12 cm, ÌÏÂ / blue 1511-C04 6 14,99
547122 12 cm, ÏÂ˘Îfi / white 1511-C05 6 14,99
547123 12 cm, Î›ÙÚÈÓÔ / yellow 1511-C08 6 14,99
547124 12 cm, Ú¿ÛÈÓÔ / green 1511-C19 6 14,99

code ÂÚÈÁÚ·Ê‹ / description pack ú
547150 ¢Ô¯Â›Ô ÁÂÓÈÎ‹˜ ¯Ú‹ÛË˜ 13 cm ÁÎÚÈ 1520-31 24 7,65

General purpose storage box, 13 cm, grey
547151 ∫·¿ÎÈ ‰Ô¯Â›Ô˘ ÁÂÓÈÎ‹˜ ¯Ú‹ÛË˜ ÁÎÚÈ 1522-31 12 8,37

Cover for general purpose storage box, grey

code ÂÚÈÁÚ·Ê‹ / description pack ú
¢Ô¯Â›Ô ÛÙÚ·ÁÁ›ÛÌ·ÙÔ˜ / Food storage box perforated
547130 18 cm, ÎfiÎÎÈÓÔ / red 1517-C02 6 15,28
547131 18 cm, ÌÏÂ / blue 1517-C04 6 15,28
547132 18 cm, ÏÂ˘Îfi / white 1517-C05 6 15,28
547133 18 cm, Î›ÙÚÈÓÔ / yellow 1517-C08 6 15,28
547134 18 cm, Ú¿ÛÈÓÔ / green 1517-C19 6 15,28

545031
SW1018  

¢È·ÓÂÌËÙ‹˜ ÁÈ· ÚÔÏ¿ 45 cm
ÌÂ ÂÏ·ÛÙÈÎ‹ ÏÔ˘Ú›‰· /
Safety wrap for 45 cm roll 
98,11 ú

545030
SW1012  

¢È·ÓÂÌËÙ‹˜ ÁÈ· ÚÔÏ¿ 30 cm
ÌÂ ÂÏ·ÛÙÈÎ‹ ÏÔ˘Ú›‰· /
Safety wrap for 30cm roll
92,65 ú
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Χρωµαστιστοί δίσκοι κοπής / 
World GourmetTM cutting boards

™Ù·ıÂÚÔÔÈÂ› ÙÔ ‰›ÛÎÔ ÚÔÛÊ¤ÚÔÓÙ·˜ ·ÛÊ¿ÏÂÈ·. 
¢Â ÌÔÏ‡ÓÂÈ ÙÔ˘˜ ‰›ÛÎÔ˘˜ ÎÔ‹˜
Board-Mate is a grip system placed under 
cutting boards to prevent potentially dangerous slipping. 

ŒÓ· ··Ú·›ÙËÙÔ ÂÚÁ·ÏÂ›Ô HACCP. ∏ ÛˆÛÙ‹ ÙÔ˘˜
¯Ú‹ÛË ‰ÂÓ ÂÈÙÚ¤ÂÈ ÙÈ˜ ‰È·ÛÙ·˘ÚÔ‡ÌÂÓÂ˜ ÂÈÌÔ-
Ï‡ÓÛÂÈ˜. √È ¯ÚˆÌ·ÙÈÛÙÔ› ‰›ÛÎÔÈ ÎÔ‹˜ ·fi 
ÂÈ‰ÈÎfi ÌÂ›ÁÌ· ÔÏ˘·Èı˘ÏÂÓ›Ô˘ ‰ÂÓ ÌÂÙ·ÙÚ¤Ô-
ÓÙ·È ÛÂ ÂÛÙ›Â˜ ÌÈÎÚÔ‚›ˆÓ ÁÈ·Ù› ‰ÂÓ ÌÔÚÔ‡Ó Ó·
ÂÈÛ¯ˆÚ‹ÛÔ˘Ó ÌÈÎÚfi‚È· ÛÙÔ ÂÛˆÙÂÚÈÎfi ÙÔ˘˜
fiˆ˜ ÛÙÔ˘ Í‡ÏÈÓÔ˘˜.
ñ Sanitary carrying hook prevents the #1 
cause of cross-contamination from people to food 
ñ Hang to dry avoiding unsanitary stacking 
ñ Color-coded boards keep foods 
separated ñ Professional quality 
construction for unmatched 
cut & heat resistance.

code ÂÚÈÁÚ·Ê‹ / description ú
545217 ∫ÚÂÌ¿ÛÙÚ· ‰›ÛÎˆÓ ÎÔ‹˜ / Cut-n-carry rack 18,54
545218 µ¿ÛË ‰›ÛÎˆÓ ÎÔ‹˜ ÌÂÙ·ÏÏÈÎ‹ / Storage stand 68,22
545161 µ¿ÛË ‰›ÛÎÔ˘ ÎÔ‹˜ / Board-Mate 46x33cm 23,30

NSF®

Χρωµατιστοί δίσκοι κοπής + βάση
Colour-coded cutting boards + 
st/ steel rack HIGH DENSITY

LE GRAND

Board-Mate: 
Bάση δίσκων κοπής / 
Cutting safety mat

545161
CBM1318  

B¿ÛË ‰›ÛÎÔ˘ / Board-Mate
46x33 cm
23,30 ú

545240
CBV1824ST  

™Ù·ÓÙ ÚÔÂÙÔÈÌ·Û›·˜ /
Preparation  stand «Versa»
72,68 ú

NSF
®

704698
9F91

∞ÓÔÍÂ›‰ˆÙË ‚¿ÛË /
St/steel rack, 
33¯22,5¯17 cm
pack: 6
25,00 ú

code ÂÚÈÁÚ·Ê‹ / description ú
§·‚›‰· ‚·ÚÂÈ¿˜ ¯Ú‹ÛË˜ / Heavy duty tong

124220 23 cm, ÏÂ˘Î‹ / white 2,98
124221 23 cm, ÌÏ¤ / blue 2,98
124222 23 cm, Î·Ê¤ / brown 2,98
124223 23 cm, Ú¿ÛÈÓË / green 2,98
124224 23 cm, ÎfiÎÎÈÓË / red 2,98
124225 23 cm, Î›ÙÚÈÓË / yellow 2,98
124231 30 cm, ÌÏ¤ / blue 3,34
124232 30 cm, Î·Ê¤ / brown 3,34
124233 30 cm, Ú¿ÛÈÓË / green 3,34
124235 30 cm, Î›ÙÚÈÓË / yellow 3,34
124236 30 cm, ÎfiÎÎÈÓË / red 3,34

code ÂÚÈÁÚ·Ê‹ / description ú
¢›ÛÎÔ˜ ÎÔ‹˜ / Cutting board     32,5x53x1,5 cm
545210 WG,  ÎfiÎÎÈÓÔ˜ / red 18,15
545211 WG,  Î›ÙÚÈÓÔ˜ / yellow 18,15
545212 WG, ÌÏÂ / blue 18,15
545213 WG, Ú¿ÛÈÓÔ˜ / green 18,15
545214 WG, Î·Ê¤ / brown 18,15
545216 WG, ÏÂ˘Îfi˜ / white 18,15
545219 ™ÂÙ 4  ¢›Û. ÎÔ. / Set 4 cut. boards 72,57
545220 ™ÂÙ 6  ¢›ÛÎ. ÎÔ. / Set 6 cut. boards 108,85

code ÂÚÈÁÚ·Ê‹ / description ú
¢›ÛÎÔ˜ ÎÔ‹˜ / Cutting board   40x60x1,5 cm
545222 WG,  ÎfiÎÎÈÓÔ˜ / red 25,52
545223 WG,  Î›ÙÚÈÓÔ˜ / yellow 25,52
545224 WG, ÌÏÂ / blue 25,52
545225 WG, Ú¿ÛÈÓÔ˜ / green 25,52
545226 WG, Î·Ê¤ / brown 25,52
545227 WG, ÏÂ˘Îfi˜ / white 25,52

code ÂÚÈÁÚ·Ê‹ / description pack ú
¢›ÛÎÔ˜ ÎÔ‹˜ / Cutting board  32¯48¯0,92cm

704690 Î›ÙÚÈÓÔ˜ / yellow 6 9F92 11,55
704691 ÌÏÂ / blue 6 9F92 11,55
704692 ÏÂ˘Îfi˜ / white 6 9F92 11,55
704693 ÎfiÎÎÈÓÔ˜ / red 6 9F92 11,55
704694 Ú¿ÛÈÓÔ˜ / green 6 9F92 11,55
704695 ÌÂ˙ / beige 6 9F92 11,55

Χρωµατιστές Λαβίδες /
Heavy Duty Tongs

™‡ÛÙËÌ· ‰›ÛÎÔ˘ ÎÔ‹˜ Î·È ÙÚ·Â˙ÈÔ‡ ÂÚÁ·Û›·˜.
ÃËÛÈÌÔÔÈÂ›ÙÂ Ù· ÎÔÈÓ¿ ‰Ô¯Â›· GN 
ÁÈ· Ó· ÚÔÂÙÔÈÌ¿˙ÂÙÂ Ê·ÁËÙfi ·ÛÊ·Ï¤ÛÙÂÚ·, 
ÁÚËÁÔÚfiÙÂÚ·, Â˘ÎÔÏfiÙÂÚ· Î·È ˘ÁÈÂÈÓfiÙÂÚ·.

Cutting board and stand system that works with standard
pans to make food preparation safer, faster, easier and
healthier.

Versa-Prep system

code ÂÚÈÁÚ·Ê‹ / description ú
¢›ÛÎÔ˜ ÎÔ‹˜ / Cutting board, 45x60x1,5 cm, «Versa»
*545241 ÎfiÎÎÈÓÔ˜ / red CBV1824RD 45,54
*545242 Ú¿ÛÈÓÔ˜ / green CBV1824RD 45,54
*545243 Î›ÙÚÈÓÔ˜ / yellow CBV1824RD 45,54
545244 ÏÂ˘Îfi˜ / white CBV1824RD 45,54
*545245 ÌÏÂ / blue CBV1824RD 45,54
*545246 ÌÂ˙ / beige CBV1824RD 45,54



π‰·ÓÈÎfi˜ ÁÈ· ÛÙÂÓ¤˜ ÂÈÊ¿ÓÂÈÂ˜ ÂÚÁ·Û›·˜. 
2 ÙÂÌ¿¯È· Ô˘ «ÎÏÂÈ‰ÒÓÔ˘Ó» ÌÂÙ·Í‡ ÙÔ˘˜ 25,4¯60¯1,25 cm.

°È· extra Ì‹ÎÔ˜ ÚÔÛÙ›ıÂÙ·È Î·È ÙÚ›ÙÔ, ÌÂÛ·›Ô ÎÔÌÌ¿ÙÈ.

Allow you to customise your cutting board needs 
without sacrificing quality and cleanability.

Cutting board surface length can be expanded by just adding
individual 30,5 cm segments.

162

TUFF-CUT, ∆ίσκοι
Κοπής για Καυτά
°È· Ê·ÁËÙ¿ ıÂÚÌÔÎÚ·Û›·˜ ¤ˆ˜ 177ÆC

¢ÂÓ ÛÎÂ˘ÚÒÓÔ˘Ó, ‰ÂÓ ·ÏÏÔÈÒÓÔÓÙ·È (ÛÂ ÎÔ„›Ì·Ù· ‹ Î·„›Ì·Ù·). 
¶Ï¤ÓÔÓÙ·È ÛÂ Â·ÁÁÂÏÌ·ÙÈÎfi Ï˘ÓÙ‹ÚÈÔ. 
∂›Ó·È È‰·ÓÈÎÔ› ÁÈ· carving station.

Designed to withstand high-heat applications without warping or scorching.
Dishwasher safe. Ideal for carving station.

*545170
TC7502 

¢›ÛÎÔ˜ „ˆÌÈÔ‡ ÌÂ Ï·‚‹ /
Tuff-cut bread board,
with handle
18¯23 cm
35,95 ú

Μακρόστενος ∆ίσκος
Lock - Board

*545172
LB102412WH  

¢›ÛÎÔ˜ 2 ÙÂÌ./
1set = 2 ends
55,04 ú

*545173
LB101212WH  

¢›ÛÎÔ˜ ÙÚ›ÙÔ ÙÂÌ¿¯ÈÔ /
Center segment only
28,32 ú

code ÂÚÈÁÚ·Ê‹ / description pack ú
547350 µÔ‡ÚÙÛ· Î›ÙÚÈÓË / Flexible brush yellow 549-08 24 7,75
547351 µÔ‡ÚÙÛ· Ú¿ÛÈÓË / Flexible brush green 549-19 24 7,75
547365 µÔ‡ÚÙÛ· ‰›ÛÎˆÓ ÎÔ‹˜ ÎfiÎÎÈÓË / Brush for cutting board, red 555-02 12 6,97
547366 µÔ‡ÚÙÛ· ‰›ÛÎˆÓ ÎÔ‹˜ ÏÂ˘Î‹ / Brush for cutting board, white 555-05 12 6,97
547367 µÔ‡ÚÙÛ· ‰›ÛÎˆÓ ÎÔ‹˜ Î›ÙÚÈÓË / Brush for cutting board, yellow 555-08 12 6,97
547368 µÔ‡ÚÙÛ· ‰›ÛÎˆÓ ÎÔ‹˜ Ú¿ÛÈÓË / Brush for cutting board, green 555-19 12 6,97
547369 µÔ‡ÚÙÛ· ‰›ÛÎˆÓ ÎÔ‹˜ ÌÏÂ / Brush for cutting board, blue 555-44 12 6,97
547370 µÔ‡ÚÙÛ· ÌÂ Ì·ÎÚ‡ ¯¤ÚÈ ÌÏÂ / Brush blue with long handle 498-44 6 9,98
547371 µÔ‡ÚÙÛ· grill ÌÏÂ / Brush blue for grill 488 1 10,09

Φιάλες για σάλτσες

Βούρτσες / Brushes

Bladerunner, ¤Ó·˜ ·ÛÊ·Ï‹˜ ÙÚfiÔ˜ Ó· Î·ı·Ú›˙ÂÈ˜ ÙÈ˜ ÏÂ›-
‰Â˜ ÙˆÓ ÌË¯·ÓÒÓ ÙÂÌ·¯ÈÛÌÔ‡ ·ÏÏ·ÓÙÈÎÒÓ Î.Ï. K·Ù·-
ÔÏÂÌ¿ ÙË ÌÂÙ¿‰ÔÛË ÌÔÏ‡ÓÛÂˆÓ.

Bladerunner, offers a safe way to clean the food slicer while
reducing the risk of the cross-contamination.

Σφουγγαράκι
Bladerunner

545150
BR24  

24 ÛÊÔ˘ÁÁ·Ú¿ÎÈ·
bladerunner /
24 sponges per pack
49,09 ú

Rated to withstand temperatures up to 177ÆC

Squeeze dispensers

code ÂÚÈÁÚ·Ê‹ / description pack ú
ºÈ¿ÏË / Squeeze dispenser 

547250 Î¤ÙÛ· ÎfiÎÎÈÓË / red, 46 cl 4916-02 12 1,53
547251 Î¤ÙÛ· ÎfiÎÎÈÓË / red, 70 cl 4924-02 12 1,89
547252 Î¤ÙÛ· ÎfiÎÎÈÓË / red, 94 cl 4932-02 12 2,19
547260 ÌÔ˘ÛÙ¿Ú‰·˜ Î›ÙÚÈÓË / yellow, 46 cl 4916-08 12 1,53
547261 ÌÔ˘ÛÙ¿Ú‰·˜ Î›ÙÚÈÓË / yellow, 70 cl 4924-08 12 1,89
547262 ÌÔ˘ÛÙ¿Ú‰·˜ Î›ÙÚÈÓË / yellow, 94 cl 4932-08 12 2,19
547267 ‰È·Ê·Ó‹˜ / clear, 46 cl 4916-13 12 1,53
547266 ‰È·Ê·Ó‹˜ / clear, 70 cl 4924-13 12 1,89
547265 ‰È·Ê·Ó‹˜ / clear, 94 cl 4932-13 12 2,19

code ÂÚÈÁÚ·Ê‹ / description ú
¢›ÛÎÔ˜ ÌÂ ·˘Ï¿ÎÈ / Cutting board/groove

545171 38¯50 cm 107,14
*545174 45¯60 cm 138,97

Safe Food solutions
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124401 Chef 25 cm 5,60 ú

Μαχαίρια χρωµατιστά
COLOR CODING Knives
Μαχαίρια χρωµατιστά
COLOR CODING Knives

124405 Chef 18 cm 4,12 ú 124410 ºÈÏ¤ÙÔ˘ 15 cm 2,95 ú
Filleting

124412 •ÂÎÔÎ·Ï. 15 cm 3,15 ú
Boning

124403 Chef 25 cm 5,60 ú 124407 Chef 18 cm 4,12 ú 124413 •ÂÎÔÎ·Ï. 15 cm 2,95 ú
Boning

124404 Chef 20 cm 4,98 ú 124415 •ÂÊÏÔ˘‰. 9 cm 1,25 ú
Peeling

124414 ∆ÂÌ· È̄ÛÌ. 7,5cm 1,20 ú
Paring

124402 Chef 25 cm 5,66 ú 124406 Chef 18 cm 4,12 ú 124411 ºÈÏ¤ÙÔ˘ 15 cm 3,05 ú
Filleting

124409 ∆ÂÌ· È̄ÛÌ. 30 cm 4,37 ú
Slicing

124408 ∆ÂÌ· È̄ÛÌ. 20 cm 3,12 ú
Paring

124440 ¶·Ï¤Ù· 10 cm 1,50 ú
Spatula

124441 ¶·Ï¤Ù· 20 cm 2,60 ú
Spatula

øª√À ∫ƒ∂∞∆√™ / 
RAW MEAT

§∞Ã∞¡π∫ø¡
VEGETABLES

øª√À ∫√∆√¶√À§√À
RAW CHICKEN

øª√À æ∞ƒπ√À
RAW FISH

°∂¡π∫∏™ Ãƒ∏™∏™
GENERAL USE

ñ MÈ· ÔÏÔÎÏËÚˆÌ¤ÓË Ì¤ıÔ‰Ô˜ ˘ÁÚ‹˜ ·ÔÏ‡Ì·ÓÛË˜, 
ÛÙÂÁÓÒÌ·ÙÔ˜ Î·È ·ÛÊ·ÏÔ‡˜ ·Ôı‹ÎÂ˘ÛË˜ Ì·¯·ÈÚÈÒÓ. 
ñ OÏfiÎÏËÚË Ë Ï¿Ì· ÙˆÓ Ì·¯·ÈÚÈÒÓ ‚˘ı›˙ÂÙ·È ÛÙÔ ·ÔÏ˘Ì·ÓÙÈÎfi
‰È¿Ï˘ÌÌ· Ô˘ ÂÚÈ¤¯ÂÙ·È ÛÙÔ ‰Ô¯Â›Ô KSS-5050. MÂÙ¿ ÛÙÂÁÓÒÓÂÈ
ÌfiÓË ÙË˜ ÛÙËÓ ˘Ô‰Ô¯‹-ÎÚÂÌ¿ÛÙÚ· ÙÔ˘ ‰Ô¯Â›Ô˘-ı‹ÎË KR-50
ÚÔÛÙ·ÙÂ‡ÔÓÙ·˜ ÙÔ Ì·¯·›ÚÈ ·fi ÛÎfiÓÂ˜, ¤ÓÙÔÌ· Î·È ÂÛ¿˜ ·fi
·Ù˘¯‹Ì·Ù·.

ñ A new sanitizing system which provides a complete method of
liquid sanitizing, air drying, and storage of knives. ñ The liquid
sanitizing tank allows for submersion of the entire blade, thus ensuring
complete sanitizing, and the built-in KR-50R knife rack provides the
facility for air drying and safe storage of knives.

*936150
KSS-5050 

39050

™ÂÙ 2 ‰Ô¯Â›ˆÓ, ·ÔÏ˘Ì·ÓÙÈÎÔ‡
˘ÁÚÔ‡ + ı‹ÎË Ì·¯·ÈÚÈÒÓ /
Knife sanitizing system
1 tank + rack
379,00 ú

Σύστηµα απαλύµανσης µαχαιριών
The Knife Sanitizing System

Θήκες µαχαιριών
Knife Racks

code ÂÚÈÁÚ·Ê‹ / description ú
936130 ÎfiÎÎÈÓË / red KR 50R 82,45
936131 ÌÏÂ / blue KR 50B 82,45
936132 Î›ÙÚÈÓË / yellow KR 50Y 82,45
936133 Ú¿ÛÈÓË / green KR 50G 82,45
* ÌÂ˙ / beige KR 50 82,45
* Ì·‡ÚË / black KR 50 82,45
*936134 ÏÂ˘Î‹ / white KR 50W 82,45

*936140
KSR-5000 

39000

¢Ô¯Â›Ô ·ÔÏ˘Ì·ÓÙÈÎÔ‡ 
˘ÁÚÔ‡/
Knife sanitizing rack
1 tank
257,00 ú

124431

Cuinox
124421

124427

124425

124429

124430

124432

124422

124423

124428

code ÂÚÈÁÚ·Ê‹ / description ú
124420 ª·¯·›ÚÈ ÛÂÊ / Chef’s knife, 15 cm 1508FD 9,15
124421 ª·¯·›ÚÈ ÛÂÊ / Chef’s knife, 20 cm 1503FD 10,80
124422 ª·¯·›ÚÈ ÛÂÊ / Chef’s knife,  25 cm 1518FD 12,65
124423 ª·¯·›ÚÈ ·ÏÏ·ÓÙÈÎÒÓ / Ham slicer,  24 cm 1504FD 8,74
124425 ª·¯·›ÚÈ ÎÚ¤·ÙÔ˜ / Meat knife 20 cm 15171FD 9,95
124426 ª·¯·›ÚÈ ÙÂÌ·¯ÈÛÌÔ‡ / Carving knife, 19 cm 1520FD 9,95
124427 ª·¯·›ÚÈ „ˆÌÈÔ‡ / Bread knife, forged 1516FD 9,95
124428 ª·¯·›ÚÈ ÁÂÓÈÎ‹˜ ¯Ú‹ÛË˜  / Utility knife, 20 cm 1519FD 9,95
124429 ª·¯·›ÚÈ ÁÂÓÈÎ‹˜ ¯Ú‹ÛË˜, / Utility knife, 13 cm 1509FD 5,45
124430 ª·¯·›ÚÈ ‰È¿ÎÔÛÌÈÛË˜ / Paring knife, 9 cm 1510FD 5,45
124431 ª·¯·›ÚÈ ÍÂÎÔÎÎ·Ï›ÛÌ·ÙÔ˜ / Boning knife,15 cm 15091FD 8,14
124432 ª·¯·›ÚÈ Ì·ÏÙ¿˜ / Cleaver 1501FD 13,75 124420

124426

Μαχαίρια κουζίνας / Kitchen knivesΜαχαίρια κουζίνας / Kitchen knives



code ÂÚÈÁÚ·Ê‹ / description ú
431601 ª·¯·›ÚÈ ÙÂÌ·¯ÈÛÌÔ‡, 10 cm 30720-101 21,44

Paring knife
431602 ª·¯·›ÚÈ ÁÂÓ. ¯Ú‹ÛË˜, 13 cm 30720-131 26,29

Utility knife
431604 ª·¯·›ÚÈ ÊÈÏÂÙ·Ú›ÛÌ·ÙÔ˜, 20 cm 30720-201 44,05

Slicing knife
431606 ª·¯·›ÚÈ ÛÂÊ, 20 cm 30721-201 55,07

Chef’s knife
431607 ª·¯·›ÚÈ „ˆÌÈÔ‡, 20 cm 30726-201 47,24

Bread knife
431609 ª·¯·›ÚÈ Santoku, 18 cm 30748-181 51,99

Santoku knife

XˆÚ›˜ ÎÔÈÏfiÙËÙÂ˜ Î·È Ú·Ê¤˜, ÌÂ Ï·‚‹ polypropylene, ‰ÂÓ ÁÏ˘ÛÙÚÔ‡Ó, Ï¤ÓÔÓÙ·È ÛÙÔ Ï˘ÓÙ‹ÚÈÔ
Hygienic without gaps or seams. Polypropylene, slip-proof Safety Handles, Dishwasher Safe

Σειρά 4 ΑΣΤΕΡΩΝ
4 STAR LINE

164

431213
31081-26

™ÔÏˆÌÔ‡-·ÏÏ·ÓÙÈÎÒÓ /
Salmon-Ham, 26 cm
76,44 ú

431230
31070/08

¢È·ÎfiÛÌËÛË˜, (ÙÂÌ·¯ÈÛÌÔ‡) /  
Paring, 8 cm 
33,71 ú

431256
31070/10

¢È·ÎfiÛÌËÛË˜, (ÙÂÌ·¯ÈÛÌÔ‡) /  
Paring, 10 cm 
36,20 ú

431244
32542/310

M·Û¿ÙÈ Ô‚¿Ï / Oval sharpener
54,11 ú

431442
32576/211

M·Û¿ÙÈ/ Sharpener
18,85 ú

990031
167145

¶ÚÈfiÓÈ ·ÓÔÍÂ›‰.
Butcher saw, 45 cm
59,95 ú

431249
32621-450

M·ÁÓ‹ÙË˜ Ì·‡ÚÔ˜/
Magnetic rack, 45 cm
36,86 ú

431338
38185

¶·Ù·ÙÔÎ·ı·ÚÈÛÙ‹˜ /
Peeler
6,11 ú

990030
165315

M¿ÙË˜ / 
Meat beater, 
1,5 kgr
33,31 ú

431293
32591/000

AÎÔÓÈÛÙ‹ÚÈ /
Sharpener
19,36 ú

431339
35601

Carving Set
115,62 ú

431232
31079-10

¢È·ÎfiÛÌËÛË˜ / Decorating, 10 cm
54,03 ú

431237
31086/14

•ÂÎÔÎ·Ï›ÛÌ·ÙÔ˜ /
Boning,  14 cm
44,16 ú

431203
31076/20

æˆÌÈÔ‡ / Bread, 20 cm
61,55 ú

431229
31070/20

AÏÏ·ÓÙÈÎÒÓ, 20 cm (ÁÂÓÈÎ‹˜ ¯Ú‹ÛË˜ ÎÚÂ·ÙÈÎÒÓ) /
Slicing
61,55 ú

431225
31071/23

TÂÌ·¯. Ï·¯·ÓÈÎÒÓ /
Chef, 23 cm
84,96 ú

431201
31071/26

TÂÌ·¯. Ï·¯·ÓÈÎÒÓ /
Chef, 26 cm
92,36 ú

431601

431602 431604

431609

431606
431607

TWIN POLLUX

231115
55130

æ·Ï›‰È ÎÔ˘˙›Ó·˜ /
Kitchen shears
7,65 ú BBEESSTT

Cuinox
124390 £‹ÎË Ì·¯·ÈÚÈÒÓ ÎÔ˘˙›Ó·˜, 9 ı¤ÛÂˆÓ /

Knife wallet with 9 compartments
9,95 ú

350935
93

æ·Ï›‰È Ô˘ÏÂÚÈÎÒÓ /
Poultry shears
10,85 ú

AΞEΣOYAP & XPHΣIMA EPΓAΛEIA

ACCESSORIES & USEFUL TOOLS

431441 
31718-200L

M·ÏÙ¿˜ / 
Vegetable cleaver, 
400 gr
49,30 ú

431241
42903/000

æ·Ï›‰È Ô˘ÏÂÚÈÎÒÓ /
Poultry shears
87,07 ú

Μαχαίρια Κουζίνας / Kitchen knives
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KOYZINA / 
KITCHENWARE

∏ ·Ú¿‰ÔÛË ‰È·Ì¤ÛÔ˘ ÙˆÓ ·ÈÒÓˆÓ ¤¯ÂÈ ‰È·ÙËÚËıÂ› ÌÂ Ù· ›‰È· Û¯‹Ì·Ù· Ì·¯·ÈÚÈÒÓ.
∆ÂÏÂ˘Ù·›· ¤¯Ô˘Ó ÚÔÛÙÂıÂ› Î·È ∂˘Úˆ·˚Î¿. °̆ ·ÏÈÛÙÂÚ‹ Ï¿Ì·, ÂÍ¤¯Ô˘Û· ÔÈfiÙËÙ· ·ÙÛ·ÏÈ-
Ô‡ 58HRC. §·‚‹ ·fi ÛÎÏËÚfi Í‡ÏÔ Ô˘ ÏfiÁˆ ̆ „ËÏ‹˜ ÂÚÈÂÎÙÈÎfiÙËÙ·˜ Ï·‰ÈÔ‡ Â›Ó·È ·Úfi-
Û‚ÏËÙÔ ·fi ÙÔ ÓÂÚfi.
The traditional Japanese knives, since centuries are manufactured in similar  shape. On top some
European types of blades have been added as well. Bright polished blade, made of top quality steel
with 58HRC hardness. Handle from hardwood is highly oil containing by nature and therefore
water resistant.

Ÿˆ˜ Ù· ·Ú·‰ÔÛÈ·Î¿ Û·ıÈ¿ ÙˆÓ samurai ¤ÙÛÈ Î·È Ë ÛÂÈÚ¿ WASABI ‰È·ı¤ÙÂÈ ÌÔÓ‹
ÏÂ›‰· ÌÂ ˘„ËÏ‹ ·fi‰ÔÛË ÛÙÔ ÎÔ„ÈÌÔ. ∏ Ï·‚‹ ·fi Ì›ÁÌ· Ô‡‰Ú·˜ bamboo &
polypropylene ‰ÂÓ ÂÈÙÚ¤ÂÈ ÙËÓ ·Ó¿Ù˘ÍË ‚·ÎÙËÚÈ‰›ˆÓ Î·ıÈÛÙÒÓÙ·˜ ÙËÓ È‰·ÓÈÎ‹ ÁÈ·
Â·ÁÁÂÏÌ·ÙÈÎ¤˜ ÎÔ˘˙›ÓÂ˜.
Like a traditional Samurai sword the distinguishing feature of Wasabi series is the single
edged blade: the result is a high cutting performance. The handle is made of special
combination of powdered bamboo and polypropylene offers the highest possible hygienic
properties, because of the bamboo’s antibacterial effect. These knives are therefore suited for
professional use.

∏ ÛÂÈÚ¿ SHUN, ÊÙÈ¿¯ÓÂÙ·È ·fi Damask ·ÙÛ¿ÏÈ 32 ÛÙÚÒÛÂˆÓ. ∏ Î·Ú‰È¿ ÙÔ˘ fiÌˆ˜ Â›Ó·È ·fi V-
Gold-10 ·ÙÛ¿ÏÈ. ∞˘Ùfi ÙÔ ·ÙÛ¿ÏÈ ‰È·ı¤ÙÂÈ ˘„ËÏ‹ ·ÓÙ›ÛÙ·ÛË ÛÙË ÛÎÔ˘ÚÈ¿ Î·È ··Ú¿ÌÈÏÏË ÛÎÏËÚfi-
ÙËÙ· (61 1∏RC), ÏfiÁÔ˜ Ô˘ ·˘Ù‹ Ë ÏÂ›‰· ·Ú·Ì¤ÓÂÈ ·Û˘Ó·ÁÒÓÈÛÙ· ÎÔÊÙÂÚ‹ ÁÈ· ÔÏ‡ Î·ÈÚfi. ∏
Ï·‚‹ ÊÙÈ¿¯ÓÂÙ·È ·fi laminated Pakka wood ÛÂ Û¯‹Ì· ÊÔ˘ÓÙÔ˘ÎÈÔ‡.
The Shun chef’s knife series is made of damask steel. The inner layer is made from V-Gold-10 steel. This steel
is highly resistant to corrosion, extremely hard (61 1HRC) and the reason for the blade being incomparably
and lastingly sharp. 

TWIN MASTER

431206
32100/130

•ÂÎÔÎÎ·Ï›ÛÌ·ÙÔ˜ / Boning, 13 cm
16,03 ú

431252
32100/160

•ÂÎÔÎÎ·Ï›ÛÌ·ÙÔ˜ / Boning, 16 cm
17,21 ú

431215
32109/180

KÚ¤·ÙÔ˜ / Butcher,  18 cm
22,41 ú

431239
32107-160

°ÂÓÈÎ‹˜ ¯Ú‹ÛË˜ /Sticking, 16 cm
20,19 ú

431208
32107-180

°ÂÓÈÎ‹˜ ¯Ú‹ÛË˜ / Sticking, 18 cm
22,93 ú

431223
32108-250

TÂÌ·¯. Ï·¯·ÓÈÎÒÓ / Chef, 25 cm
35,82 ú

431240
32109/230

KÚ¤·ÙÔ˜ / Butcher, 23 cm
26,42 ú

431333
32109/260

KÚ¤·ÙÔ˜ / Butcher, 26 cm
27,58 ú

431504
32110/250

Pastry
28,21 ú

431211
32102/300

AÏÏ·ÓÙÈÎÒÓ / Slicer (Ham), 30 cm
33,61 ú

431335
32102/350

AÏÏ·ÓÙÈÎÒÓ / Slicer (Ham), 36 cm
37,21 ú NSF®

SEKI MAGOROKU

WASABI

431850
∞P-0118

∏ÏÂÎÙÚÈÎfi˜ ·ÎÔÓÈÛÙ‹˜ Ì·¯·ÈÚÈÒÓ/ 
Electric knife sharpener 
13,8x11x10,5cm, 
60W, 875gr, 
wet stones
67,25 ú

431841
MGR210D

21 cm
60,53 ú

431843
MGR240Y

24 cm
52,46 ú

431840
MGR225B

22,5 cm
57,84 ú

431842
MGR180Y

15,5 cm
42,50 ú

431821
6615U

15 cm
30,94 ú

431822
6620C

20 cm
36,32 ú

431823
6616S

16,5 cm
33,36 ú

431824
6616N

16,5 cm
33,36 ú

431820
6610P

10 cm
29,59 ú

431800
DM-0716

10 cm
79,36 ú

431801
DM-0702

16,5 cm
113,16 ú

431802
DM-0728

16,5 cm
147,95 ú

431803
DM-0703

20 cm
122,40 ú

431804
DM-0709

16,25 cm
138,54 ú

431805
DM-0720

22,5 cm
138,54 ú

431806
DM-0706

20 cm
141,23 ú

431807
DM-0707

25 cm
153,33 ú

431808
DM-0735

30 cm
121,05 ú

SHUN

MÈÎÚÒÓ ‰È·ÛÙ¿ÛÂˆÓ, ·ÔÏ‡Ùˆ˜ 
·ÛÊ·Ï‹˜ ÛÙË ¯Ú‹ÛË, ÌÂ Î·¿ÎÈ 

ÁÈ· Ó· ‰È·ÙËÚÂ›Ù·È Î·ı·Úfi˜. 
¢È·ı¤ÙÂÈ 2 ˙Â˘Á¿ÚÈ· ÎÂÚ·ÌÈÎÒÓ 

ÙÚÔ¯ÒÓ: ∆Ô ÚÒÙÔ ·ÎÔÓ›˙ÂÈ 
Î·È ÙÔ ‰Â‡ÙÂÚÔ ‰›ÓÂÈ Î·ı·Úfi, 

·ÎÚÈ‚¤˜ ÙÂÏÂ›ˆÌ·.
Compact. Finger rests and anti-slip feet provide 

secure grip. The two pairs of grinding wheels are positioned one after
the other to allow two steps at the same time. Giving the blunt 

edge back its shape, and a clean and precise finish.
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∆OXEIA TPOΦIMΩN/FOOD BOXES

∆OXEIA-MEZOYPEΣ TETPAΓΩNA SPACE SAVERS
SQUARE SPACE SAVING CONTAINERS

¢È·ı¤ÛÈÌ· ÛÂ ‰‡Ô ˘ÏÈÎ¿: POLYCARBONATE ‰È·Ê·Ó‹ ÁÈ· Â‡ÎÔÏÔ ÙÛÂÎ¿ÚÈÛÌ·, ÌÂÁ¿ÏË ·ÓıÂÎÙÈÎfiÙËÙ·, POLYPROPYLENE ÁÈ· ÔÈÎÔÓÔÌÈÎfiÙÂÚË Ï‡ÛË
·Ôı‹ÎÂ˘ÛË˜ Î·È ÌÂÙ·ÊÔÚ¿˜. ¢È·ı¤ÙÔ˘Ó ÎÏÂ›‰ˆÌ· Î··ÎÈÒÓ, ·Ú¿ı˘ÚÔ Û‹Ì·ÓÛË˜ ËÌÂÚÔÌËÓ›·˜ ÁÈ· ¤ÏÂÁ¯Ô, Ì·›ÓÔ˘Ó ÛÙÔ Ï˘ÓÙ‹ÚÈÔ Î·È
ÛÙËÓ Î·Ù¿„˘ÍË, Â›Ó·È ÛÙÔÈ‚·˙fiÌÂÓ·.
Available in two materials: POLYCARBONATE clear for visibility, durability and stain-resistance, POLYETHYLENE for more economical storage and transport
applications.ñ Tight-fitting snap-on lids ñ Dishwasher and freezer safe ñ Mark-It-FreshTM date control panels on boxes and lids for easier inventory
control ñ Available in standard industry sizes to accomodate existing storage racks, counters, etc.

KÂÚ‰›˙Ô˘Ó 25% ÂÚÈÛÛfiÙÂÚÔ ¯ÒÚÔ ·fi Ù· ÛÙÚÔÁÁ˘Ï¿
ñ E›Ó·È ÛÙÔÈ‚·˙fiÌÂÓ· ñ¢È·ı¤ÙÔ˘Ó ¯ÚˆÌ·ÙÈÛÙ¤˜ ÂÓ‰Â›ÍÂÈ˜ ÔÛfiÙËÙ·˜ ÂÚÈÂ¯ÔÌ¤ÓÔ˘ ÛÂ Ï›ÙÚ· Î·È USqt ñMÈÎÚ¿ ÚÔÂÍ¤¯ÔÓÙ· ¯ÂÚÔ‡ÏÈ· ¿ÓÂÙ· ÛÙÔ È¿ÛÈÌÔ,
ñ§Â›Ô ÂÛˆÙÂÚÈÎfi, ¯ˆÚ›˜ ÎÚ˘Ê¿ ÛËÌÂ›·-·Á›‰Â˜ Ê·ÁËÙÔ‡. ñAÓÙ¤¯Ô˘Ó ·fi -40ÔC ¤ˆ˜ +100ÔC.

Square containers store up to 25% more than round containers
ñ Break-resistant clear Polycarbonate for visibility and long life or white Polyethylene economical version.
ñ Smooth interiors for easy cleaning. ñ Dishwasher safe.  ñ Durable hot stamped measurament gradua-
tions both Metric and Imperial. ñ Easy grip handles with drain holes. ñ Nest for compact storage  
ñ Clear Polycarbonate temperature range: -400C to 1000C

code ÂÚÈÁÚ·Ê‹ / description pack ú
704140 ¢Ô¯Â›Ô Ê‡Ï·ÍË˜ / Food box,19 L

46x66 cm, ‚¿ıÔ˜/depth: 9 cm 3306 6 35,90
702101 ¢Ô¯Â›Ô Ê‡Ï·ÍË˜ / Food box, 32 L

46x66 cm, ‚¿ıÔ˜/depth:15 cm 3308 6 48,40
704200 ¢Ô¯Â›Ô Ê‡Ï·ÍË˜ / Food box, 47 L

46x66 cm, ‚¿ıÔ˜/depth:23 cm 3300 6 61,75
704142 ¢Ô¯Â›Ô Ê‡Ï·ÍË˜ / Food box, 82 L

46x66 cm, ‚¿ıÔ˜/depth:38 cm 3301 6 93,80

704143 ¢Ô¯Â›Ô ÛÙÚ·ÁÁ›ÛÌ./ Drain tray
46x66 cm, ‚¿ıÔ˜/depth:12,5 cm 3303 6 41,20

704150 K·¿ÎÈ ‰Ô¯Â›Ô˘ Ê‡Ï·ÍË˜ / 
Food box lid , 46x66 cm 3302 6 28,80

code ÂÚÈÁÚ·Ê‹ / description pack ú

706302 ¢Ô¯Â›Ô Ê‡Ï·ÍË˜ ÌÂ ÌÂ˙Ô‡Ú· / Container 1,9 L 6302 12 6,56
706304 ¢Ô¯Â›Ô Ê‡Ï·ÍË˜ ÌÂ ÌÂ˙Ô‡Ú· / Container 3,8 L 6304 12 9,82
706306 ¢Ô¯Â›Ô Ê‡Ï·ÍË˜ ÌÂ ÌÂ˙Ô‡Ú· / Container 5,7 L 6306 12 12,20
706308 ¢Ô¯Â›Ô Ê‡Ï·ÍË˜ ÌÂ ÌÂ˙o‡Ú· / Container 7,6 L 6308 6 14,45
704155 ¢Ô¯Â›Ô Ê‡Ï·ÍË˜ ÌÂ ÌÂ˙Ô‡Ú· / Container 11,4 L 6312 6 22,15
704156 ¢Ô¯Â›Ô Ê‡Ï·ÍË˜ ÌÂ ÌÂ˙Ô‡Ú· / Container 17 L 6318 6 33,05
704157 ¢Ô¯Â›Ô Ê‡Ï·ÍË˜ ÌÂ ÌÂ˙Ô‡Ú· / Container 20,8 L 6322 6 37,30
704158 K·¿ÎÈ ÁÈ· / Lid fits 6312, 6318, 6322 6523 6 4,40
706509 K·¿ÎÈ ÁÈ· / Lid fits 6306, 6308, 6302, 6304 6509 12 3,35

code ÂÚÈÁÚ·Ê‹ / description pack ú
704138 ¢Ô¯Â›Ô Ê‡Ï·ÍË˜ / Food box, 32 L

46x66 cm, ‚¿ıÔ˜/depth:15 cm 3508 6 28,40
704095 ¢Ô¯Â›Ô Ê‡Ï·ÍË˜ / Food box, 47 L

46x66 cm, ‚¿ıÔ˜/depth: 23 cm 3500 6 31,40
704096 ¢Ô¯Â›Ô Ê‡Ï·ÍË˜ / Food box, 63 L

46x66 cm, ‚¿ıÔ /depth:30,5 cm 3528 6 36,80
704153 ¢Ô¯Â›Ô Ê‡Ï·ÍË˜ / Food box, 81,5

46x66 cm, ‚¿ıÔ˜/depth: 38 cm L 3501 6 48,70
704109 K·¿ÎÈ ‰Ô¯Â›Ô˘ Ê‡Ï·ÍË˜

Food box lid , 46x66 cm 3502 6 16,25

POLYCARBONATE

·fi -40 oC ¤ˆ˜ 100 oC
temp. range: -40 oC to 100 oC 

·fi -29 oC ¤ˆ˜ 65 oC
temp. range: -29 oC to 65 oC

POLYPROPYLENE

NSF®

NSF®

∆οχεία προπαρασκευής & 
αποθήκευσης

Preparation & Storage containersPreparation & Storage containers
∆οχεία προπαρασκευής &

αποθήκευσης
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KOYZINA / 
KITCHENWARE

code ÂÚÈÁÚ·Ê‹ / description pack ú
704054 ¢Ô¯Â›Ô / Food pan 2/1, 36 L, 53x65cm, 15 cm ‚. 151P 6 65,98
704056 ¢Ô¯Â›Ô / Food pan 2/1, 48 L, 53x65cm, 20 cm ‚. 152P 6 78,95
704053 ∫·¿ÎÈ 2/1 / Hard cover 2/1 154P 6 39,85

702103 ¢Ô¯Â›Ô / Food pan1/1, 8,5 L, 53x32,5cm, 6,5 cm ‚. 130P 6 13,32
702104 ¢Ô¯Â›Ô / Food pan1/1, 13,5 L, 53x32,5cm, 10 cm ‚.131P 6 16,24
704160 ¢Ô¯Â›Ô / Food pan1/1, 19,5 L, 53x32,5cm, 15 cm ‚.132P 6 18,97
702115 ¢Ô¯Â›Ô / Food pan1/1, 25,6 L, 53x32,5cm, 20 cm ‚.133P 6 23,99
704048 ¢›ÛÎÔ˜ ÛÙÚ·ÁÁ›ÛÌ·ÙÔ˜ / Drain tray 1/1 135P 6 11,30
704170 K·¿ÎÈ / Hard cover 1/1 134P 6 11,92
704179 K·¿ÎÈ ÌÂ ÙÚ‡· / Notched hard cover 1/1 134P-86 6 11,59
704260 K·¿ÎÈ ÛÊÚ·Á›ÛÌ. ÏÂ˘Îfi / Soft storage lid white 1/1 147P 6 8,64

704167 ¢Ô¯Â›Ô / Food pan 2/4, 3,4 L, 53x16 cm, 6,5 cm ‚. 139P 6 11,53
704166 ¢Ô¯Â›Ô / Food pan 2/4, 5,2 L, 53x16 cm, 10 cm ‚. 140P 6 13,42
704182 K·¿ÎÈ / Hard cover 2/4 141P 6 9,59

702105 ¢Ô¯Â›Ô / Food pan1/2, 3,8L, 32,5x26,5cm, 6,5 cm ‚.123P 6 7,19
704161 ¢Ô¯Â›Ô / Food pan1/2, 6,0L, 32,5x26,5cm, 10 cm ‚.124P 6 9,21
702106 ¢Ô¯Â›Ô / Food pan1/2, 8,8 L, 32,5x26,5cm, 15 cm ‚.125P 6 11,30
702116 ¢Ô¯Â›Ô / Food pan1/2, 10,8 L, 32,5x26,5cm 20 cm ‚.126P 6 14,29
704181 ¢›ÛÎÔ˜ ÛÙÚ·ÁÁ›ÛÌ·ÙÔ˜ / Drain tray 1/2 127P-24 6 4,49
704171 K·¿ÎÈ / Hard cover 1/2 128P 6 6,14
704191 K·¿ÎÈ ÌÂ ÙÚ‡· / Notched hard cover, 1/2 128P-86 6 6,14
704261 K·¿ÎÈ ÛÊÚ·Á›ÛÌ. ÏÂ˘Îfi / Soft storage lid white 1/2 146P6 5,99

GASTRONORM ∆OXEIA ∆IAΦANH/ FOOD PANS

Â‡ÎÔÏË
·Ó·ÁÓÒÚÈÛË
ÌÂÁ¤ıÔ˘˜
Quick and clear
indentifi-
cation

ÛËÌ¿ÓÛÂÈ˜ ¯ˆÚËÙÈÎfiÙËÙ·˜ ÁÈ· ÁÚ‹ÁÔÚÔ ÚÔÛ‰ÈÔÚÈÛÌfi ÔÛfiÙËÙ·˜
Measurement markings provide quick reference of content levels for easy portion control.

ÛËÌ¿ÓÛÂÈ˜ ÒÚ·˜. M·ÚÎ¿ÚÂÙ·È Â‡ÎÔÏ· Ë ÒÚ· ·Ôı‹ÎÂ˘ÛË˜
‹ ÙÔÔı¤ÙËÛË˜ ÛÙÔ salad bar ÁÈ· Ì¤ÁÈÛÙË ÊÚÂÛÎ¿‰·.
Time coding detail makes easy to note when containers 
are placed in storage or salad bar for maximum food freshness.

ÁÚ¿„ÙÂ ÛÙÔ ·Ú¿ı˘ÚÔ ÙËÓ ËÌÂÚÔÌËÓ›·
·Ôı‹ÎÂ˘ÛË˜ ÁÈ· Â‡ÎÔÏË ·ÔÁÚ·Ê‹ Î·È ¤ÏÂÁ¯Ô
Write-in windows to 
facilitate date 
coding for 
inventory control.

ÂÈ‰ÈÎfi Û¯¤‰ÈÔ
‚·ıÔ˘ÏˆÙ‹˜ Ï·‚‹˜ ÁÈ·
Û›ÁÔ˘ÚÔ È¿ÛÈÌÔ, 
ÂÏ·¯ÈÛÙÔÔ›ËÛË ÙÔ˘
ÎÈÓ‰‡ÓÔ˘ ÌÔÏ‡ÓÛÂˆÓ.
Deep moulded handles
are designed with secure fin-
ger grips to minimise food
contamination and contact
with food.

°IA ¶PO¶APA™KEYH KPYøN (-40ÔC ¤ˆ˜ +100ÔC)

code ÂÚÈÁÚ·Ê‹ / description pack ú
704162 ¢Ô¯Â›Ô / Food pan 1/3, 2,5 L, 32,5x17,6cm, 6,5 cm ‚.116P 6 5,85
702107 ¢Ô¯Â›Ô / Food pan1/3,  3,8 L, 32,5x17,6cm, 10 cm ‚.117P 6 7,82
702108 ¢Ô¯Â›Ô / Food pan1/3,  5,1 L, 32,5x17,6cm, 15 cm ‚.118P 6 8,94
702114 ¢Ô¯Â›Ô / Food pan1/3, 7,0 L, 32,5x17,6cm, 20 cm ‚. 119P 6 12,79
704172 K·¿ÎÈ / Hard cover 1/3 121P 6 4,59
704178 K·¿ÎÈ ÌÂ ÙÚ‡·  / Notched hard cover, 1/3 121P-86 6 4,59
704262 K·¿ÎÈ ÛÊÚ·Á›ÛÌ. ÏÂ˘Îfi / Soft storage lid white 1/3 145P 6 4,27
704180 ¢›ÛÎÔ˜ ÛÙÚ·ÁÁ›ÛÌ·ÙÔ˜. / Drain tray 1/3  120P-24 6 3,83

702109 ¢Ô¯Â›Ô / Food pan1/4, 1,6 L, 26,5x16,2cm, 6,5 cm ‚. 110P 6 5,56
702110 ¢Ô¯Â›Ô / Food pan1/4, 2,4 L, 26,5x16,2cm, 10 cm ‚. 111P 6 6,59
704163 ¢Ô¯Â›Ô / Food pan1/4, 3,7 L, 26,5x16,2cm, 15 cm ‚. 112P 6 7,86
704173 K·¿ÎÈ / Hard cover 1/4 114P 6 3,99
704177 K·¿ÎÈ 1/4 ÌÂ ÙÚ‡· / Notched hard cover 114P-86 6 3,99
704263 K·¿ÎÈ ÛÊÚ·Á›ÛÌ. ÏÂ˘Îfi / Soft storage lid white 1/4 144P 6 3,79
704058 ¢›ÛÎÔ˜ ÛÙÚ·ÁÁ.  / Drain tray 1/4, 17,6x16,2 cm 113P-24 6 3,31

702111 ¢Ô¯Â›Ô / Food pan1/6, 1,1 L, 6,5 cm ‚. 104P 6 3,99
704164 ¢Ô¯Â›Ô / Food pan1/6, 1,6 L, 10 cm ‚. 105P 6 4,59
702112 ¢Ô¯Â›Ô / Food pan1/6, 2,3 L, 15 cm ‚. 106P 6 6,14
704174 K·¿ÎÈ  / Hard cover 1/6 108P 6 4,42
704176 K·¿ÎÈ ÌÂ ÙÚ‡·  / Notched hard cover, 1/6 108P-86 6 4,42
704264 K·¿ÎÈ ÛÊÚ·Á›ÛÌ. ÏÂ˘Îfi / Soft storage lid white 1/6 143P 6 3,59

704165 ¢Ô¯Â›Ô / Food pan 1/9, 0,6 L, 6,5 cm ‚. 100P 6 4,08
702113 ¢Ô¯Â›Ô / Food pan 1/9, 0,9 L, 10 cm  ‚. 101P 6 4,58
704175 K·¿ÎÈ  / Hard cover  1/9 102P 6 3,36
704265 K·¿ÎÈ ÛÊÚ·Á›ÛÌ. ÏÂ˘Îfi / Soft storage lid white 1/9 142P 6 3,22

«GRAND CHEF» ΦAΓHTO∆OXEIA / FOODKEEPERS

code ÂÚÈÁÚ·Ê‹ / description pack ú
º·ÁËÙÔ‰Ô¯Â›Ô / Foodkeeper

703690 0,5 L 00007 8 2,57
703692 0,75 L 00008 8 2,66
703694 1,2 L 07379 8 3,46
703697 1,8 L 07389 8 4,21
703699 2,4 L 07399 8 4,38
703701 2,6 L 00009 8 5,33
703703 4 L 00010 4 5,77
703210 5,4 L 00011 4 6,15
703212 6,5 L 00012 4 8,12

code ÂÚÈÁÚ·Ê‹ / description pack ú
º·ÁËÙÔ‰Ô¯Â›Ô / Foodkeeper

703214 1,6 L 07479 6 4,09
703216 2,5 L 07489 6 4,44

code ÂÚÈÁÚ·Ê‹ / description pack ú
º·ÁËÙÔ‰Ô¯Â›Ô / Foodkeeper

703218 0,25 L 00018 12 2,30
703220 0,4 L 00019 12 2,50
703222 0,55 L 00020 12 2,56
703225 0,75 L 00021 12 2,70
703227 1 L 00022 12 2,94

∆OXEIA MΠΛE OPΘOΓΩNIA
RECTANGULAR BLUE

FOODKEEPERS

∆OXEIA MΠΛE TETPAΓΩNA
SQUARE BLUE FOODKEEPERS

∆OXEIA MΠΛE ΣTPOΓΓYΛA
ROUND BLUE FOODKEEPERS

703673
4348-089

K·Ó¿Ù· ÓÂÚÔ‡/¯˘ÌÔ‡ /
Water/juice jug 
Hermetica
pack: 3
8,54 ú

(100% AEPOΣTEΓH / 100% AIR–PROOF )
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∆οχεία Gastronorm INOX 18/10∆οχεία Gastronorm INOX 18/10

code ÂÚÈÁÚ·Ê‹ / description ú
233092 ¢Ô¯Â›Ô / Container  2/1, 2 cm GN2/1-20 37,49
*233221 ¢Ô¯Â›Ô / Container 2/1, 4 cm GN2/1-40 47,07
233085 ¢Ô¯Â›Ô / Container 2/1, 6,5 cm GN2/1-65 48,95
233250 ¢Ô¯Â›Ô / Container 2/1, 10 cm GN2/1-100 64,98
*233220 ¢Ô¯Â›Ô / Container 2/1, 15 cm GN2/1-150 94,39
*233290 ¢Ô¯Â›Ô / Container 2/1, 20 cm GN2/1-200 126,50

233086 ¢Ô¯Â›Ô / Container 1/1, 2 cm GN1/1-20 20,85
233181 ¢Ô¯Â›Ô / Container 1/1, 4 cm GN1/1-40 24,99
233180 ¢Ô¯Â›Ô / Container 1/1, 5,5 cm GN1/1-55 26,49
233087 ¢Ô¯Â›Ô / Container 1/1, 6,5 cm GN1/1-65 25,84
233088 ¢Ô¯Â›Ô / Container 1/1, 10 cm GN1/1-100 30,42
233084 ¢Ô¯Â›Ô / Container 1/1, 15 cm GN1/1-150 47,36
233083 ¢Ô¯Â›Ô / Container 1/1, 20 cm GN1/1-200 62,38
233082 K·¿ÎÈ / Lid 1/1 GD 24,98
233302 K·¿ÎÈ / Lid 1/1 ÛÊÚ·Á›ÛÌ. /sealing GDD 85,99
*233320 K·¿ÎÈ / Lid 1/1 Û·ÛÙfi / hinged GD5 83,20
*233321 K·¿ÎÈ / Lid 1/1 polycarbonate GD-K 21,60

233161 ¢Ô¯Â›Ô / Container 2/3, 2 cm GN2/3-20 22,16
233163 ¢Ô¯Â›Ô / Container 2/3, 4 cm GN2/3-40 24,98
233081 ¢Ô¯Â›Ô / Container 2/3, 6,5 cm GN 2/3-65 26,45
233080 ¢Ô¯Â›Ô / Container 2/3, 10 cm GN 2/3-100 28,46
233079 ¢Ô¯Â›Ô / Container 2/3, 15 cm GN 2/3-150 38,93
233078 ¢Ô¯Â›Ô / Container 2/3, 20 cm GN 2/3-200 59,98
233072 K·¿ÎÈ / Lid 2/3 GD 22,16
*233286 K·¿ÎÈ / Lid 2/3, ÛÊÚ·Á›ÛÌ. /sealing GDD 69,95

*233233 ¢Ô¯Â›Ô / Container 2/4, 6,5 cm GN2/4-65 29,60
233094 ¢Ô¯Â›Ô / Container 2/4, 10 cm GN2/4-100 54,05
* ¢Ô¯Â›Ô / Container 2/4, 15 cm GN2/4-150 71,95
233093 K·¿ÎÈ / Lid 2/4 GD 25,03

OÈ ˘„ËÏ¤˜ °ÂÚÌ·ÓÈÎ¤˜ ÚÔ‰È·ÁÚ·Ê¤˜
ÂÈÙÚ¤Ô˘Ó ÙË ÛÎÏËÚ‹ Â·ÁÁÂÏÌ·ÙÈÎ‹ ¯Ú‹ÛË, ·fi ÙÔ ÊÔ‡ÚÓÔ ÛÙÔ
„˘ÁÂ›Ô, ÛÙÔ›‚·ÁÌ·, ÌÂÙ·ÊÔÚ¿, ¯Ù˘‹Ì·Ù·, ÔÍ¤·, ·ÔÚÚ˘·ÓÙÈÎ¿ Î.Ï.
OÈ ÁˆÓ›Â˜ ÛÂ Û¯‹Ì· ÛÙ·ÁfiÓ·˜ ·Ú¤¯Ô˘Ó ÙËÓ Â˘ÎÔÏ›· ÛÙÔ ¿‰ÂÈ·ÛÌ·.
H BLANCO ‰È·ı¤ÙÂÈ ÙËÓ ÏÔ˘ÛÈfiÙÂÚË ÁÎ¿Ì· Û¯ËÌ¿ÙˆÓ Î·È ÌÂÁÂıÒÓ
ÛÙËÓ ·ÁÎfiÛÌÈ· ·ÁÔÚ¿. ¢È·Ù›ıÂÓÙ·È Â›ÛË˜ Î·È ÛÂ ‰˘Ô ÛÂÈÚ¤˜ 
ÌÂ Ï·‚¤˜ ÁÈ· Â˘ÎÔÏfiÙÂÚË ÌÂÙ·ÊÔÚ¿.
Brilliant down to the smallest detail BLANCO Gastronorm containers.
Gastronorm containers are indispensable in professional kitchens. BLANCO
offers a breathtaking variety of over 200 different models to suit your needs
made of stainless steel or polycarbonate and available in all standard sizes.
One special detail is the corner profile that is a feature of all stainless steel
BLANCO Gastronorm containers. The corner profile makes them easier to
handle and increases their stability and durability.

code ÂÚÈÁÚ·Ê‹ / description ú
233192 ¢Ô¯Â›Ô / Container 1/2, 4 cm GN1/2-40 20,95
233193 ¢Ô¯Â›Ô / Container 1/2, 5,5 cm GN1/2-55 22,16
233077 ¢Ô¯Â›Ô / Container 1/2, 6,5 cm GN1/2-65 22,34
233076 ¢Ô¯Â›Ô / Container 1/2, 10 cm GN1/2-100 22,69
233075 ¢Ô¯Â›Ô / Container 1/2, 15 cm GN1/2-150 27,59
233074 ¢Ô¯Â›Ô / Container 1/2, 20 cm GN1/2-200 42,52
233073 K·¿ÎÈ / Lid 1/2 GD 14,74
*233285 K·¿ÎÈ / Lid 1/2 ÛÊÚ·Á›ÛÌ. / sealing GDD 61,09
233322 K·¿ÎÈ / Lid 1/2 polycarbonate GDK 11,93

233070 ¢Ô¯Â›Ô / Container 1/3, 6,5 cm GN1/3-65 17,79
233071 ¢Ô¯Â›Ô / Container 1/3, 10 cm GN1/3-100 20,84
233069 ¢Ô¯Â›Ô / Container 1/3, 15 cm GN1/3-150 31,66
233068 ¢Ô¯Â›Ô / Container 1/3 GN1/3-200 34,98
233063 K·¿ÎÈ / Lid 1/3 GD 13,49
*233287 K·¿ÎÈ / Lid 1/3 ÛÊÚ·Á›ÛÌ. / sealing GDD 58,30
233323 K·¿ÎÈ / Lid 1/3 polycarbonate GDK 9,05

233067 ¢Ô¯Â›Ô / Container 1/4, 6,5 cm GN1/4-65 17,99
233066 ¢Ô¯Â›Ô / Container 1/4, 10 cm GN1/4-100 20,18
233065 ¢Ô¯Â›Ô / Container 1/4, 15 cm GN1/4-150 36,49
233064 ¢Ô¯Â›Ô / Container 1/4, 20 cm GN1/4-200 40,58
233062 K·¿ÎÈ / Lid 1/4 GD 13,98
233097 K·¿ÎÈ / Lid 1/4 ÛÊÚ·Á›ÛÌ. / sealing GDD 47,07
*233324 K·¿ÎÈ / Lid 1/4 polycarbonate GDK 6,90
233061 ¢Ô¯Â›Ô / Container 1/6, 6,5 cm GN 1/6-65 15,56
233060 ¢Ô¯Â›Ô / Container 1/6, 10 cm GN 1/6-100 18,79
233059 ¢Ô¯Â›Ô / Container 1/6, 15 cm GN 1/6-150 24,18
233058 ¢Ô¯Â›Ô / Container 1/6, 20 cm GN 1/6-200 32,45
233057 K·¿ÎÈ / Lid 1/6 GD 11,49
*233288 K·¿ÎÈ ÛÊÚ·Á›ÛÌ./ Lid sealing 1/6 GDD 51,40
233471 K·¿ÎÈ / Lid 1/6 polycarbonate GDK 4,69

233048 ¢Ô¯Â›Ô / Container 1/9, 6,5 cm GN 1/9-65 17,49
233044 ¢Ô¯Â›Ô / Container 1/9 10 cm GN 1/9-100 21,58
233047 K·¿ÎÈ / Lid 1/9 GD 13,25
233472 K·¿ÎÈ / Lid 1/9 polycarbonate GD 3,95
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KOYZINA / 
KITCHENWARE

code ÂÚÈÁÚ·Ê‹ / description ú
233055 P¿‚‰Ô˜ ÛÙ‹ÚÈÍË˜ / Support bar 32,5 cm ST3 7,45
233056 P¿‚‰Ô˜ ÛÙ‹ÚÈÍË˜ / Support bar 53 cm ST5 13,18

233050 ™¯¿Ú· / Grid  2/1 GR 38,67
233051 ™¯¿Ú· / Grid  1/1 GR 27,80

233054 ¢›ÛÎÔ˜ ÛÙÚ·ÁÁ. / Insert base 1/1, INOX G-ELB 33,78
233052 ¢›ÛÎÔ˜ ÛÙÚ·ÁÁ. / Insert base 1/2, INOX G-ELB 24,78
*233289 ¢›ÛÎÔ˜ ÛÙÚ·ÁÁ. / Insert base 2/3, INOX G-ELB 29,88
233053 ¢›ÛÎÔ˜ ÛÙÚ·ÁÁ. / Insert base 1/3, INOX G-ELB 21,51
233091 ¢›ÛÎÔ˜ Polycarb. / Insert base 1/1 G-KELB 19,40
233146 ¢›ÛÎÔ˜ Polycarb. / Insert base 1/6 G-KELB 5,51

PAB∆OI ΣTHPIΞHΣ-
∆IΣKOI ΣTPAΓΓIΣMATOΣ
SUPPORT BARS-DRAINTRAYS 

GASTRONORM 18/10 
∆οχεία τρυπητά 
Containers perforated

GASTRONORM INOX

code ÂÚÈÁÚ·Ê‹ / description ú
233222 2/1, 2 cm GN-P 63,71
*233223 2/1, 4 cm GN-P 81,94
*233224 2/1, 6,5 cm GN-P 98,58
*233225 2/1, 10 cm GN-P 102,64
*233226 2/1, 15 cm GN-P 148,50
*233293 2/1, 20 cm GN-P 198,60

233162 1/1, 2 cm GN-P 43,00
*233262 1/1, 4 cm G-KEN 1/1-40 44,40
233046 1/1, 6,5 cm G-KEN 1/1-60 49,94
233045 1/1, 10 cm G-KEN 1/1-100 56,90
233089 1/1, 15 cm G-KEN 1/1-150 77,74
*233261 1/1, 20 cm G-KEN 1/1-200 97,60

233090 1/2, 65 cm G-KEN 1/2-60 33,30
233096 1/2, 10 cm G-KEN 1/2-100 38,94
233095 1/2, 15 cm G-KEN 1/2-150 56,90
*233292 1/2, 20 cm G-KEN 1 /2-200 66,90

* 2/3, 6,5 cm GN-P 2/3-60 42,73
* 2/3, 10 cm GN-P 2/3-100 56,76
* 2/3, 15 cm GN-P 2/3-150 79,58
*233248 2/3, 20 cm GN-P 2/3-200 94,82

* 1/3, 6,5 cm GN-P 1/3-60 33,95
* 1/3, 10 cm GN-P 1/3-100 45,76
* 1/3, 15 cm GN-P 1/3-150 61,74
* 1/3, 20 cm GN-P 1/3-200 70,53

code ÂÚÈÁÚ·Ê‹ / description ú
124050 ¢›ÛÎÔ˜/ Tray  1/1, 2 cm BEST 11,79

124051 ¢Ô¯Â›Ô / Container 1/1, 4 cm BEST 11,99
125352 ¢Ô¯Â›Ô / Container 1/1, 6,5 cm BEST 12,09
125353 ¢Ô¯Â›Ô / Container 1/1, 10 cm BEST 15,49
125354 ¢Ô¯Â›Ô / Container 1/1, 15 cm BEST 23,22
124052 ¢Ô¯Â›Ô / Container 1/1, 20 cm BEST 28,19
125310 K·¿ÎÈ / Lid 1/1 BEST 11,48

124057 ¢Ô¯Â›Ô / Container 1/2, 2 cm BEST 5,74
124058 ¢Ô¯Â›Ô / Container 1/2, 4 cm BEST 6,18
125355 ¢Ô¯Â›Ô / Container 1/2, 6,5 cm BEST 7,08
125356 ¢Ô¯Â›Ô / Container 1/2, 10 cm BEST 9,28
125357 ¢Ô¯Â›Ô / Container 1/2, 15 cm BEST 15,49
124053 ¢Ô¯Â›Ô / Container 1/2, 20 cm BEST 19,47
125311 K·¿ÎÈ / Lid 1/2 BEST 5,74

125358 ¢Ô¯Â›Ô / Container 1/3, 6,5 cm BEST 4,86
125359 ¢Ô¯Â›Ô / Container 1/3, 10 cm BEST 8,17
125360 ¢Ô¯Â›Ô / Container 1/3, 15 cm BEST 10,28
124054 ¢Ô¯Â›Ô / Container 1/3, 20 cm BEST 14,82
125312 K·¿ÎÈ / Lid 1/3 BEST 4,43

125361 ¢Ô¯Â›Ô / Container 1/4, 6,5 cm BEST 4,42
125362 ¢Ô¯Â›Ô / Container 1/4, 10 cm BEST 6,19
125363 ¢Ô¯Â›Ô / Container 1/4, 15 cm BEST 9,25
124055 ¢Ô¯Â›Ô / Container 1/4, 20 cm BEST 11,09
125313 K·¿ÎÈ / Lid 1/4 BEST 3,98

125364 ¢Ô¯Â›Ô / Container 1/6, 6,5 cm BEST 3,58
125365 ¢Ô¯Â›Ô / Container 1/6, 10 cm BEST 4,86
125366 ¢Ô¯Â›Ô / Container 1/6, 15 cm BEST 7,53
124056 ¢Ô¯Â›Ô / Container 1/6, 20 cm BEST 10,21
125314 K·¿ÎÈ / Lid 1/6 BEST 2,29

125367 ¢Ô¯Â›Ô / Container 1/9, 6,5 cm BEST 3,31
125368 ¢Ô¯Â›Ô / Container 1/9, 10 cm BEST 4,19
125315 K·¿ÎÈ / Lid 1/9 BEST 1,99

BEST
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ΓENIKHΣ XPHΣEΩΣ / TASK TROLLEYS

code ÂÚÈÁÚ·Ê‹ / description ú
233106 TÚfiÏÂ˚ ÌÂ ‰‡Ô Ú¿ÊÈ· / 90x60x95 cm

Trolley with 2 shelves SW8X5-2 325,45
233105 TÚfiÏÂ˚ ÌÂ ÙÚ›· Ú¿ÊÈ· / 90x60x95 cm

Trolley with 3 shelves SW8X5-3 365,70
*233453 TÚfiÏÂ˚ 2 ÔÚfiÊˆÓ / 110x65x95 cm 

Trolley with 2 shelves SW9X6-2 479,00
233109 TÚfiÏÂ˚ ÌÂ ÙÚ›· Ú¿ÊÈ· / 100x65x95 cm 

Trolley with 3 shelves SW9X6-3 598,00
233049 TÚfiÏÂ  ̊ÌÂÙ·Ê. ÌÂ 3 Ú¿ÊÈ· /  110x70x100 cm

Trolley trans. with 3 shelves SW10X6-3 759,00
*233454 TÚfiÏÂ˚ ‰‡Ô ÔÚfiÊˆÓ /  110x70x100 cm 

Trolley with 2 shelves SW10X6-2 627,00

H ÛÂÈÚ¿ ·˘Ù‹ ÙË˜ BLANCO ·ÔÙÂÏÂ›Ù·È 
·fi 14 ÌÔÓÙ¤Ï·
This line consists of 14 models

E§ATTø™H £OPYBOY
EÈ‰ÈÎ‹ ÂÈÊ¿ÓÂÈ· ÎÔÏÏËÌ¤ÓË Î¿Ùˆ ·fi Ù· Ú¿ÊÈ·, Ô˘ ÂÏ·ÙÙÒÓÂÈ ÙÔ ıfiÚ˘‚Ô

NOISE-REDUCTION There are noise-reduction mats under every shelf

¶PO™TA™IA A¶O TA XTY¶HMATA
ŸÏ· Ù· ÙÚfiÏÂ˚ Ê¤ÚÔ˘Ó Ï·˚ÓÔ‡˜ ÛÙÚÔÁÁ˘ÏÔ‡˜ ÚÔÊ˘Ï·ÎÙ‹ÚÂ˜ ÚÔÛÙ·ÙÂ‡ÔÓÙ¿˜ Ù· ·fi ¯Ù˘‹Ì·Ù· 
ÛÂ fiÚÙÂ˜ Î·È ÙÔ›¯Ô˘˜
PROTECTIVE BUMPERS Four round bumbers protect the doors, walls and trolley from damages

*490077
9.929.73.17

TÚfiÏÂ˚ ÌÂÙ·ÊÔÚ¿˜
˘ÏÈÎÒÓ / 
Super Caddinox, 3 levels
90x55 cm
975,00 ú

*490076
9.924.13.17

TÚfiÏÂ˚ ÁÂÓÈÎ‹˜ ¯Ú‹ÛË˜ /
Caddinox, 3 levels
60¯40 cm
615,00 ú

Tρόλεϊ Kουζίνας / Kitchen trolleysTρόλεϊ Kουζίνας / Kitchen trolleys
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¢È·Ù›ıÂÙ·È ÛÂ ÌÏÂ, Ú¿ÛÈÓÔ, 
ÎfiÎÎÈÓÔ Î·È Î›ÙÚÈÓÔ
Available in blue, green, red  and yellow

704296
3421-00

TÚfiÏÂ˚ ÔÏÏ·Ï‹˜ ¯Ú‹ÛË˜ ÌÂ˙  /
Utility cart closed 2 sides, 
platinium, 85x47,3x93 cm
185,00 ú

704299
3424-88

TÚfiÏÂ˚ ÔÏÏ·Ï‹˜ ¯Ú‹ÛË˜ ÌÂ˙ / 
Utility cart, platinium 
85,4x47,3x95,9 cm
207,00 ú

704293
3424-88

TÚfiÏÂ˚ ÔÏÏ·Ï‹˜ ¯Ú‹ÛË˜ ÏÂ˘Îfi / 
Utility cart, white 
85,4x47,3x95,9 cm
207,00 ú

704298
3424-88

TÚfiÏÂ˚ ÔÏÏ·Ï‹˜ ¯Ú‹ÛË˜ Ì·‡ÚÔ /
Utility cart, black 
85,4x47,3x95,9 cm
207,00 ú

*704300
4500-88

TÚfiÏÂ˚ ‚·ÚÂ›·˜ ¯Ú‹ÛË˜, ÌÂ˙ /
Heavy duty utility cart small, beige 
99¯45,7¯83,8 cm, 
226 Kgs max
230,00 ú

704301
4520-88

TÚfiÏÂ˚ ‚·ÚÂ›·˜ ¯Ú‹ÛË˜, ÌÂ˙ /
Heavy duty utility cart medium, platinium,
114,3¯66¯83,8 cm, 
226 Kgs max
272,00 ú

TPOΛEΪ GASTRONORM

RACK TROLLEYS

ΓENIKHΣ XPHΣEΩΣ / UTILITY CARTS

code ÂÚÈÁÚ·Ê‹ / description ú

233102 Trolley 1/1 ÌÂ ÂÈÊ. ÂÚÁ·Û›·˜ RWRA850 798,00
Preparation trolley
46x62,5x85 cm (8 pcs. 1/1 - 16 pcs. 1/2)

233124 Trolley 2/1 ÌÂ ÂÈÊ. ÂÚÁ·Û›·˜ RWRA851 821,00
Preparation trolley
66x75x85 cm (8 pcs. 2/1 - 16 pcs. 1/1)

233108 Trolley 1/1 RWR160 676,00
46x63x163 cm (18 pcs. 1/1 - 36 pcs. 1/2)

233115 Trolley 2/1 RWR161 715,00
66x75x163 cm (18 pcs. 2/1 - 36 pcs. 1/1)

233100 Trolley 2/1, AÔıËÎÂ‡ÔÓÙ·È ÙÔ ¤Ó· Ì¤Û· ÛÙÔ ¿ÏÏÔ 1.117,00
space-saving inside each other

66x74,5x161cm (18 pcs.2/1 - 36 pcs.1/1) RWRR161



GASTRONORM TROLLEYS

ñÂ‡ÎÔÏÔ ÛÙÔ Î·ı¿ÚÈÛÌ·, ‰È·ÙËÚÂ›Ù·È ¿ÓÙ· Î·ÈÓÔ‡ÚÈÔ
ñÂÈ‰ÈÎfi Ï·ÛÙÈÎfi ÛÒÌ· Ô˘ ‰Â ÊıÂ›ÚÂÙ·È, ¤¯ÂÈ ˆÚ·›·

ÂÌÊ¿ÓÈÛË
ñ‰Â ÛÎÔ˘ÚÈ¿˙ÂÈ, ‰Â ÏÂÎÈ¿˙ÂÈ
ñÔÈ ÛÙÚÔÁÁ˘ÏÔÔÈËÌ¤ÓÂ˜ ÁˆÓ›Â˜ ÙÔ˘ 

‰Â ‰ËÌÈÔ˘ÚÁÔ‡Ó ÚÔ‚Ï‹Ì·Ù· 
ÛÙËÓ Â·Ê‹ ÙÔ˘ ÌÂ fiÚÙÂ˜ Î·È ÙÔ›¯Ô˘˜

ñÌ·›ÓÂÈ ÛÙÔ „˘ÁÂ›Ô
ñ‰¤¯ÂÙ·È Î·˘Ù¤˜ Ï·Ì·Ú›ÓÂ˜ ·fi ÙÔ ÊÔ‡ÚÓÔ
ñ‰È·ı¤ÙÂÈ 4 ÂÚÈÛÙÚÂÊfiÌÂÓÂ˜ Úfi‰Â˜ (ÔÈ ‰‡Ô ÌÂ ÊÚ¤Ó·)

ññQuiet, attractive and easy to clean
Rubbermaid Max System components are made of impact-
resistant structural web plastic.

ññEasy-to-clean plastic construction that resists stains and
corrosion.

ññDesigned with soft, rounded corners that are easy on inte-
rior surfaces and other equipment.

ññWhen used with Rubbermaid Gastronorm Food Pans and
Food Boxes, Max System Racks and Carts serve as a mobile,
space efficient food storage system

MAX SYSTEM ¢OXEIA & TPO§E´: ¤Ó· ÚˆÙÔÔÚÈ·Îfi Û‡ÛÙËÌ· 
Ô˘ ‰Ô˘ÏÂ‡ÂÈ ÌÂ Ù· ‰Ô¯Â›· ÙÚÔÊ›ÌˆÓ

MAX SYSTEM RACKS & CARTS an innovative system specially designed to work with 
Gastronorm-sized food pans, food boxes and sheet pans.

704320
3315704321

3316

704282
3320

704319
3317

703415
3324

SAFETY STORAGE ∆OXEIA / BINS

NSF®

NSF®

Tρόλεϊ Kουζίνας / Kitchen trolleys

code ÂÚÈÁÚ·Ê‹ / description ú
* ¢Ô¯Â›o / Bin Midi 9G57-00-WHT 150,00

23,7 L

* ¢Ô¯Â›o / Bin Maxi 9G58-00-WHT 190,00
47,3 L 

code ÂÚÈÁÚ·Ê‹ / description ú

704320 TÚfiÏÂ˚ ÚÔÂÙÔÈÌ·Û›·˜ ÌÂ cutting board, 8 ı¤ÛÂˆÓ 3315 499,00
Preparation cart with cutting board, 8 slots  
63,3¯47,3¯91,8 cm ÁÈ· 1/1, 1/2, 1/3

704321 TÚfiÏÂ˚ ÚÔÂÙÔÈÌ·Û›·˜ ÌÂ cutting board 8 ı¤ÛÂˆÓ 3316 543,00
Preparation cart with cutting board, 8 slots
80,6¯60,3¯91,8 cm (ÁÈ· ‰Ô¯Â›· ÙÚÔÊ›ÌˆÓ 3300)

704319 TÚfiÏÂ˚ 18 ı¤ÛÂˆÓ 60,3x47¯173 cm, 3317 499,00
Rack with 18 slots , ÁÈ· 1/1, 1/2, 1/3

704282 TÚfiÏÂ˚ ‰Ô¯Â›ˆÓ Ê‡Ï·ÍË˜ 18 ı¤ÛÂˆÓ 3320 544,00
Rack with 18 slots   73x60,3x173 cm (ÁÈ· ‰Ô¯. ÙÚÔÊ. 3300)

703415 TÚfiÏÂ˚ Gastronorm 18 ı¤ÛÂˆÓ 3324 548,00
Rack Gastronorm 18 slots, 67,5¯73¯137 cm, 2/1, 2/4, 1/1

code ÂÚÈÁÚ·Ê‹ / description ú
*704294 TÚfiÏÂ˚ ÚÔÂÙÔÈÌ·Û›·˜ ÌÂ cutting board (ÎÈÓËÙfi˜ ¿ÁÎÔ˜ 

ÂÚÁ·Û›·˜), 8 ı¤ÛÂˆÓ ÌÂ Î¿‰Ô ·ÔÚ/ÙˆÓ ÁÈ· ‰Ô¯Â›· ÙÚÔÊ›ÌˆÓ /
Mobile preparation station with waste container
for food boxes, 60¯116¯91 cm 9F01 777,00

ΤΡΟΛΕΪ ΠΡΟΕΤΟΙΜΑΣΙΑΣ / 
MOBILE PREPARATION STATION

∫ÈÓËÙfi˜ ¿ÁÎÔ˜ ÂÚÁ·Û›·˜ ÌÂ Î¿‰Ô ·ÔÚÚÈÌÌ¿ÙˆÓ / 
Mobile preparation station with waste container

∞fiÏ˘ÙË ˘ÁÈÂÈÓ‹ ñ§Â›· ÂÈÊ¿ÓÂÈ·-Â‡ÎÔÏÔ˜ Î·ı·ÚÈÛÌfi˜ ñª·›ÓÂÈ ÛÙÔ Ï˘ÓÙ‹ÚÈÔ ñ∞ÛÊ·Ï¤˜ ÎÚ¤Ì·ÛÌ·
ÙË˜ Û¤ÛÔ˘Ï·˜. ¢ÂÓ ·ÁÁ›˙ÂÈ ÙÔ ÙÚfiÊÈÌÔ.ñFIFO-Barrier:∂ÈÙÚ¤ÂÈ ÙÔ Á‡ÚÈÛÌ· ÙÔ˘ ÙÚÔÊ›ÌÔ˘ (First in - First out)
À„ËÏ‹ ÏÂÈÙÔ˘ÚÁÈÎfiÙËÙ· - ∂˘ÎÔÏ›· ñ2 ÌÔÓÙ¤Ï· - Midi & maxi ñ ™ÙÔÈ‚¿˙ÔÓÙ·È - ∂˘ÎÔÏ›· ÚfiÛ‚·ÛË˜.
∂ÎÌÂÙ¿ÏÏÂ˘ÛË ¯ÒÚÔ˘ ñÃÂÈÚÈÛÌfi˜ Û˘ÚÙ·ÚˆÙÔ‡ ·ÓÔ›ÁÌ·ÙÔ˜ ÌÂ ¤Ó· ¯¤ÚÈ - 2 ı¤ÛÂÈ˜ ·ÓÔ›ÁÌ·ÙÔ˜ ñ§·‚¤˜ ÁÈ·
Â‡ÎÔÏË ÌÂÙ·ÊÔÚ¿ñ∫ÏÂ›ÓÂÈ Î·Ï¿ (Ì˘Úˆ‰È¤˜, ÛÙ·Í›Ì·Ù·, ·ÚfiÛÎÏËÙÔÈ «ÂÈÛÎ¤ÙÂ˜»

Completely in line with HACCP guidelines - NSF approved ñMaterial: white polypropylene bin, clear polycarbonate
lid for visibilityñSmooth surface for easy cleaning ñ They fit in a standard commercial dishwasher ñ The scoop hook
allows the safe storage of the scoop ñ FIFO-Barrier allows for safe ingredient rotation (First-πn - First-Out) ñ 2 differ-
ent models: Midi and Maxi ñ Stackable with easy access to the ingredients while stackedñ One handed access-
sliding lid ñ Handles for lifting and carrying.
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°È· ‰›ÛÎÔ˘˜
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¡¤· ÙÚfiÏÂ˚ ÙÚÔÊ›ÌˆÓ ÌÂ ÂÓÛˆÌ·ÙˆÌ¤ÓÂ˜ Û¤ÛÔ˘ÏÂ˜ 90 cl Ô˘ ·ÔıËÎÂ‡ÔÓÙ·È Ì¤Û· ÛÙÔ
ÙÚfiÏÂ˚. MONA¢IKH KATA™KEYH Ô˘ Û˘Ó‰˘¿˙ÂÈ ·ÍÂ¤Ú·ÛÙË ·ÓÙÔ¯‹ (ÛÒÌ· 3 Ê‡ÏÏˆÓ)
Î·È ÏÂ›Ô ÂÛˆÙÂÚÈÎfi/ÂÍˆÙÂÚÈÎfi ÁÈ· ˘„ËÏ‹ ˘ÁÈÂÈÓ‹ & Â‡ÎÔÏÔ Î·ı¿ÚÈÛÌ·.
Unique, Trimeld® moulding process combines strength of structural web base with smooth inner and
outer walls for easy cleaning.

TPOΛEΪ TPOΦIMΩN / INGREDIENT BINS

code ÂÚÈÁÚ·Ê‹ / description ú
704531 TÚfiÏÂ˚ Ê‡Ï·ÍË˜ ÌÂ Úfi‰Â˜ / Ingredient bin, 79 L 3600-88 312,00
704532 TÚfiÏÂ˚ Ê‡Ï·ÍË˜ ÌÂ Úfi‰Â˜ / Ingredient bin, 99 L 3602-88 337,00
704533 TÚfiÏÂ˚ Ê‡Ï·ÍË˜ ÌÂ Úfi‰Â˜ / Ingredient bin, 116 L 3603-88 367,00

BRUTE 
∆ΟΧΕΙΑ /
CONTAINERS

ñ‰È·ı¤ÙÔ˘Ó ÂÓÛˆÌ·ÙˆÌ¤Ó· ¿ÓÂÙ· ¯ÂÚÔ‡ÏÈ·ñÂ›Ó·È ÛÙÔÈ‚·˙fiÌÂÓ·ñ·›ÚÓÔ˘Ó Úfi‰Â˜
ñBuilt-in handles for easy, non-slip liftingñstackableñeasy transportation thanks to round Brute 

A¶PO™B§HTA ™THN KAKH XPH™H: 
¢Â Û¿ÓÂ, ‰ÂÓ ÍÂ¯ÂÈÏÒÓÔ˘Ó, ‰ÂÓ ÍÂÊÏÔ˘‰›˙Ô˘Ó, ‰ÂÓ ·Ï·ÈÒÓÔ˘Ó

704357
4608

¢Ô¯Â›Ô Î‡‚Ô˜ Ì·‡ÚÔ/
Cube truck black (POLYETHYLENE),
¯ˆÚËÙ. / capacity :136,1 ∫gr 
(96,5x66x71,4 cm)
353,00 ú

704937
4608

¢Ô¯Â›Ô Î‡‚Ô˜ ÏÂ˘Îfi / 
Cube truck white (POLYETHYLENE),
¯ˆÚËÙ. / capacity :136,1 ∫gr 
(96,5x66x71,4 cm)
353,00 ú

NSF®

NSF®

NSF®

code ÂÚÈÁÚ·Ê‹ / description ú
704212 K¿‰Ô˜ ÏÂ˘Îfi˜ / Container white 76L 2620 41,95
704214 K¿‰Ô˜ ÏÂ˘Îfi˜ / Container  white121 L2632 55,20
704213 K¿‰Ô  ̃ÏÂ˘Îfi  ̃/ Container white 166L 2643 92,00

704126 K·¿ÎÈ ÏÂ˘Îfi / Lid white  for 2620 2619 9,74
704125 K·¿ÎÈ ÏÂ˘Îfi / Lid white  for 2632 2631 14,45
704124 K·¿ÎÈ ÏÂ˘Îfi / Lid white for 2643 2645-60 26,00

704130 Pfi‰Â˜ Î¿‰ˆÓ / Brute dolly 2640 65,10

code ÂÚÈÁÚ·Ê‹ / description ú
704207 ¢Ô¯Â›o Greens Keeper (POLYETHYLENE) 2624 286,00

¯ˆÚËÙ. / cap. : 75,7 L, ÌÂ Úfi‰Â˜ / with wheels

702069 ¢Ô¯Â›o Greens Keeper (POLYETHYLENE) 2636 360,00
¯ˆÚËÙ. / cap. : 121,1 L 
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INVULNERABLE TO MISUSE:  will not rust, chip or peel and resists dents.

code ÂÚÈÁÚ·Ê‹ / description ú
704493 ¢Ô¯Â›Ô Brute Tote 53, L ÏÂ˘Îfi  ÌÂ Î·¿ÎÈ  

Brute Tote with lid white, 70,7¯44,1¯27,1 cm 9S30 29,30
704494 ¢Ô¯Â›Ô Brute Tote 53 L, ÁÎÚÈ  ÌÂ Î·¿ÎÈ 

Brute Tote with lid grey,70,7¯44,1¯27,1 cm 9S30 29,30
704495 ¢Ô¯Â›Ô Brute Tote 75,5 L, ÏÂ˘Îfi ÌÂ Î·¿ÎÈ 

Brute Tote with lid white, 70,7¯44,1¯38,4 cm 9S31 35,30
704496 ¢Ô¯Â›Ô Brute Tote 75,5 L, ÁÎÚÈ ÌÂ Î·¿ÎÈ 

Brute Tote with lid grey, 70,7¯44,1¯38,4 cm 9S31 35,30

ñ Î·¿ÎÈ· POLYCARBONATE ÁÈ· ÔÚ·ÙfiÙËÙ· ÂÚÈÂ¯ÔÌ¤ÓÔ˘ ñ Û˘ÚfiÌÂÓ·
Î·¿ÎÈ· ÂÈÙÚ¤Ô˘Ó Ó· ¯ÚËÛÈÌÔÔÈÔ‡ÓÙ·È Ù· ÙÚfiÏÂ˚ ·ÎfiÌË ÎÈ fiÙ·Ó Â›Ó·È Î¿Ùˆ
·fi ¿ÁÎÔ ñ Î·Ù·ÛÎÂ˘‹ ¯ˆÚ›˜ Ú·Ê¤˜, ÌÂ ÛÙÚÔÁÁ˘ÏÔÔÈËÌ¤ÓÂ˜ ÁˆÓ›Â˜ ÁÈ·
Â‡ÎÔÏÔ Î·ı¿ÚÈÛÌ· ñ ÂÏ·ÊÚÈ¿ Î·È Â‡ÎÔÏ· ÛÙË ÌÂÙ·Î›ÓËÛË, ÌÂ Úfi‰Â˜ 7,6 cm
(ÔÈ ›Ûˆ ÛÙ·ıÂÚ¤˜) ñ ·ÔÊ˘Á‹ ‰È·ÛÙ·˘ÚÔ‡ÌÂÓË˜ ÂÈÌfiÏ˘ÓÛË˜

ñ Ingredient Bins with angled front including one 0,9 L polycarbonate contour
scoop. ñ Snap tight lid secures strongly to the base for safety and cleanliness. 
ñ Clear polycarbonate window makes indentifying contents easy. ñ Sloped, two-
piece lid allows easy access even when bin is stored under a counter. 
ñ Scoop hook allows scoop to be stored safely within Ingredient Bin and is in com-
pliance with HACCP.
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BLANCO IN MOTION - «Rolling Kitchen»

Plate Dispensers

Tρόλεϊ Kουζίνας / Kitchen trolleys

Basket & Tray Dispensers

Kλειστά τρόλεϊ µεταφοράς δίσκων ή Gastronorm

*233313
1 SHE 21-26

∆ÚfiÏÂ˚ È¿ÙˆÓ ıÂÚÌ/ÓÔ, ÌÔÓfi
Plate dispenser heatable, single
21x26 cm 
1.498,00 ú

*233135
1 SHE 26-31

∆ÚfiÏÂ˚ È¿ÙˆÓ ıÂÚÌ/ÓÔ, ÌÔÓfi
Plate dispenser heatable, single
26x31 cm
1.695,00 ú

233311
2 SHE 26-31

∆ÚfiÏÂ˚ È¿ÙˆÓ ıÂÚÌ/ÓÔ, ‰ÈÏfi
Plate dispenser heatable, double
26x31 cm
2.130,00 ú

*233128
2 SHE 21-26

∆ÚfiÏÂ˚ È¿ÙˆÓ ıÂÚÌ/ÓÔ, ‰ÈÏfi
Plate dispenser heatable, double
21x26 cm
2.086,00 ú

*233312
2 SE 26-31

∆ÚfiÏÂ˚ È¿ÙˆÓ, Ô˘‰¤ÙÂÚÔ, ‰ÈÏfi /
Plate dispenser no heatable, double
26x31 cm
1.450,00 ú

*
2 SEK 26-31

∆ÚfiÏÂ˚ È¿ÙˆÓ ‰È¿ÙÚËÙÔ ÁÈ· 
„˘ÁÂ›Ô, ‰ÈÏfi/
Plate dispenser 
with cooling slits, 

double
26x31 cm, 
1.698,00 ú

*
CHV 53/53

¢È·ÓÂÌËÙ‹˜ Î·Ï·ıÈÒÓ ıÂÚÌ/ÓÔ˜ /
Basket dispenser heatable
(ÂÛ. ‰È·ÛÙ./ inner dim.:
53,5x53,5 cm)
2.860,00 ú

*
CE 53/53

¢È·ÓÂÌËÙ‹˜ Î·Ï·ıÈÒÓ 
Ô˘‰¤ÙÂÚÔ˜ /
Basket dispenser 
not heatable
(ÂÛ. ‰È·ÛÙ./ inner dim.:
53,5x53,5 cm)
1.865,00 ú

*233122
CCE 54/38

¢È·ÓÂÌËÙ‹˜ 
‰›ÛÎˆÓ /
Tray dispenser
53x37 cm
1.630,00 ú

ª¤ÁÈÛÙË ‰È¿ÛÙ·ÛË ‰›ÛÎÔ˘: Ì¤ÁÂıÔ˜ GASTRONORM (53x32,5) ‹
EURONORM (53x37) Î·È ‰Ô¯Â›Ô GASTRONORM Ì¤¯ÚÈ 10 cm ‚¿ıÔ˜.
√‰ËÁÔ› Ú·ÊÈÒÓ ·Ó¿ÁÏ˘ÊÔÈ (fi¯È ÎÔÏÏËÌ¤ÓÔÈ). TÚfiÏÂ˚ ÌÔÓÔ‡ ‹ ‰ÈÏÔ‡ ÙÔÈ-
¯ÒÌ·ÙÔ˜, ·Ï¿, ÈÛÔıÂÚÌÈÎ¿ ‹ ıÂÚÌ·ÈÓfiÌÂÓ· ÌÂ ÙÂ¯ÓÔÏÔÁ›· ıÂÚÌÔ‡ ·¤Ú·. 

Maximum tray dimensions: GASTRONORM (53x32,5) or EURONORM (53x37)
Maximum container depth: 10 cm Trolley body of stainless steel, deep drawn support
ledges, hinged door can be opened up to 270 oC, corner guards on all corners, 4 galva-
nized steel steering castors 160 mm, 2 of them with brakes. There are more than 72 dif-
ferent capacity trolleys, from 16 up to 40 trays or containers: single walled or double
walled, isolated or heated by air convection.

Î·Ï‡ÙÔ˘Ó Î·ÓfiÓÂ˜ ˘ÁÈÂÈÓ‹˜ Î·Ù¿ DIN18865-9∏S

∆·ÈÓ›· ÙÚÔÊÔ‰ÔÛ›·˜
Conveyor belts

ÙÈÌ¤˜ ·Ó¿ÏÔÁ· ÌÂ ÙÔ Ì‹ÎÔ˜ 
(·fi 3 ¤ˆ˜ 12 m) Î·È Ù·
¯·Ú·ÎÙËÚÈÛÙÈÎ¿ ÙË˜

TTWF-40-DSZU

Closed transport trolleys for trays or Gastronorm
containers  Under HACCP regulations and DIN 18865-9HS

TTWF-16-115ESEU
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Food Serving Trolleys

Universal Dispensers

*233422
SAW-3

ªÂÓ Ì·Ú› ÙÚÔ¯. ıÂÚÌ/ÓÔ /
Food serving, heatable, 
3GN 1/1
2.110,00 ú

*233423
SAW-4

ªÂÓ Ì·Ú› ÙÚÔ¯. ıÂÚÌ/ÓÔ /
Food serving, heatable, 
4GN 1/1
2.990,00 ú

*233429
SAG-3

ªÂÓ Ì·Ú› ıÂÚÌ·ÈÓfiÌÂÓÔ, ÁÈ· 3 GN1/1 
Î·È ÌÂ 3 ıÂÚÌ·ÈÓfiÌÂÓ· ÂÚÌ¿ÚÈ· /
Food serving trolley, heated, 3x GN 1/1
with 3 heated compartments
for GN container use
6.785,00 ú

*233426
UNI-H 58/58

¢È·ÓÂÌËÙ‹˜ UNI ıÂÚÌ/ÓÔ˜ (ÌÔÏ, È¿Ù· Î.Ï.) / 
UNI dispenser heatable (bowl, plates)
(ÂÛ. ‰È·ÛÙ. / inner dim.: 58x58 cm)
4.135,00 ú

Î·Ï‡ÙÔ˘Ó Î·ÓfiÓÂ˜ ˘ÁÈÂÈÓ‹˜ Î·Ù¿ DIN18865-8

NEW! BLANCOTHERM INOX

Prices depending on the length 
(from 3 up to 12 m) and models

°È· ÙÔ service ÙˆÓ Û˘ÛÎÂ˘ÒÓ ‰Â›ÙÂ ÛÂÏ.: 272

trolleys with synthetic castors in compliance with  DIN18865-8, corrosion-resistant

*
BLT 1020 E

¢È·ÓÂÌËÙ‹˜ ÈÛÔıÂÚÌÈÎfi˜ /
Insulated
3GN 1/1 20cm + 1GN 10cm
4.300,00 ú

*
BLT 1020 EB

¢È·ÓÂÌËÙ‹˜ ËÏÂÎÙÚÈÎfi˜ /
Insulated, heatable 95ÔC
3GN 1/1 20cm + 1GN 10cm
4.876,00 ú

*
BLT 1220 E

¢È·ÓÂÌËÙ‹˜ 
ÈÛÔıÂÚÌÈÎfi˜ /
Insulated
5GN 1/1 20cm
5.300,00 ú

*233610
BLT 1220 EB

¢È·ÓÂÌËÙ‹˜ 
ËÏÂÎÙÚÈÎfi˜ /
Insulated, heatable 95ÔC
5GN 1/1 20cm 
5.924,00 ú

997954 ¢›ÛÎÔ˜ / Tray
EURONORM, 53x31 cm
12,60 ú

code ÂÚÈÁÚ·Ê‹ / description ú
233210 µ¿ÛË, ÁÎÚÈ / Tray grey 570300 KBL 103,40
233211 ∫·¿ÎÈ ÁÎÚÈ / Lid, grey 570301 103,40
296036 ¶›·ÙÔ «Quadro» / 

teller, 24,5 cm 113442 11,08
296037 ªÔÏ ÙÂÙÚ. / 

Square bowl, 10 cm 112930 4,91
296034 √ÚıÔÁÒÓÈÔ ÌÔÏ /

Rectangular bowl, 20x10 cm 296034 7,61

CALDOTRAY code ÂÚÈÁÚ·Ê‹ / description ú
233202 µ¿ÛË ÌÔÏ / Bowl base grey 570104 KBL 103,40
233203 ∫·¿ÎÈ ÌÔÏ / Bowl lid, grey 570105 KBL 103,40
296038 ªÔÏ ÛÙÚÔÁÁ. / 

Round bowl, 13,5 cm 112911 7,27
296260 ∫·¿ÎÈ Ï·ÛÙÈÎfi ÁÈ· 112911/ 

Plastic lid for 112911 ME9919 5,09
233138 µ¿ÛË È¿ÙÔ˘ ÁÎÚÈ / 

Plate base grey 570100 KBL 45,31
233139 ∫·¿ÎÈ È¿ÙÔ˘ ÁÎÚÈ /

Plate lid  grey 570101 KBL 45,31
296040 ¶È¿ÙÔ ÛÙÚÔÁÁ. / 

Round plate, 25,5 cm 113407 6,65

code ÂÚÈÁÚ·Ê‹ / description ú
233151 MÔÏ ÛÔ‡·˜, ·ÓÔÍÂ›‰ˆÙÔ + ÔÚÛÂÏ¿ÓË

Bowl porcelain+inox 570006 55,66
233301 ∫·¿ÎÈ ÌÔÏ ÛÔ‡·˜, ·ÓÔÍÂ›‰ˆÙÔ

µowl lid inox 570008 14,03
233201 µ¿ÛË È¿ÙÔ˘ inox / 

Plate base inox  570000 83,26
233303 ∫·¿ÎÈ È¿ÙÔ˘ / 

Plate lid 572979 –
296040 ¶È¿ÙÔ ÛÙÚÔÁÁ. / 

Plate round, 25,5 cm 113407 5,99
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TPOΛEΪ METAΦOPAΣ «ETOIMΩN» ΠIATΩN SERVISTAR

O MONA¢IKO™ ™XE¢IA™MO™ KAI H ¶OIOTHTA KATA™KEYH™ BLANCO ¤¯Ô˘Ó Û·Ó
·ÔÙ¤ÏÂÛÌ· ÙÔ Î·Ï‡ÙÂÚÔ, ÏÂÈÙÔ˘ÚÁÈÎfiÙÂÚÔ Î·È ¿Óˆ ·’ fiÏ· ÈÔ ÛÙ·ıÂÚfi Î·È
·ıfiÚ˘‚Ô ÚÔ˚fiÓ.
THE MOST BEAUTIFUL COMBINATION OF SPEED, DESIGN AND FUNCTION

ñ ™ÎÂÏÂÙfi˜: INOX 18/10 ñ P¿‚‰ÔÈ ÛÙ‹ÚÈÍË˜ INOX 18/10: ÚÔÛ·ÚÌÔ˙fiÌÂÓÂ˜ ÁÈ· È¿Ù·
‰È·ÛÙ¿ÛÂˆÓ 16-30 cm ñ BÚ·¯›ÔÓ·˜ Û˘ÁÎÚ¿ÙËÛË˜ È¿ÙÔ˘: ÂÂÓ‰˘Ì¤ÓÔ˜ ÌÂ ÂÈ‰ÈÎfi
·ÓÙÈÔÏÈÛıËÙÈÎfi Ï·ÛÙÈÎfi ˘„ËÏ‹˜ ·ÓÙÔ¯‹˜ ñ Pfi‰Â˜: 4 Ï‹Úˆ˜ ÂÚÈÛÙÚÂÊfiÌÂÓÂ˜, ÔÈ ‰‡Ô
ÌÂ ÊÚ¤ÓÔñ XÂÚÔ‡ÏÈ· Ô‰‹ÁËÛË˜: 2 (INOX)

In terms of technology, service-friendliness and quality, SERVISTAR GASTRO 
certainly forms a class of its own:
ñ The unique plate clips hold the vertically arranged plates securely and 
resiliently on the standing or moving equipment. ñ The plate carrier 
system can be continuously adjusted to various plate sizes. ñ
The plate fingers can be removed quickly and easily to turn cleaning 
into child’s play.

code ÂÚÈÁÚ·Ê‹ / description ú
*233444 Servistar Gastro 60 È¿ÙˆÓ / 60 plates 1.498,00
*233447 Servistar Gastro 80 È¿ÙˆÓ / 80 plates 1.685,00
*233445 K¿Ï˘ÌÌ· ÙÚfiÏÂ˚ / Trolley cover 80 535,00
233448 Servistar Gastro 120 È¿ÙˆÓ / 120 plates 2.088,00
233446 K¿Ï˘ÌÌ· ÙÚfiÏÂ˚ / Trolley cover 120 545,00
233449 Servistar ÂÈÙÔ›¯ÈÔ 10 È¿ÙˆÓ / Wall-mounted 10 plates 387,00
*233439 Servistar ÂÈÙÚ·¤˙ÈÔ 20 È¿ÙˆÓ / Portable 20 plates 735,00

code ÂÚÈÁÚ·Ê‹ / description ú
*233620 Blancotherm ËÏÂÎÙÚÈÎfi 620 KBRUH 1.270,00

(Ú˘ıÌÈ˙fiÌÂÓË ıÂÚÌÔÎÚ·Û›·)
Heated (temperature setting), 230V - 50Hz

*233621 Blancotherm ËÏÂÎÙÚÈÎfi 620KBUH 1.095,00
Blancotherm heated 
(¯ˆÚ¿ÂÈ / capacity 6xGN 1/1 6,5 cm)

*233600 Blancotherm 63x42,5x66 cm BLT420K 489,00
(¯ˆÚ¿ÂÈ / capacity 2xGN 1/1 15 cm)

*233601 Blancotherm 63x42,5x34 cm BLT320K 375,00
¢È·ı¤ÛÈÌ· Blancotherm  ËÏÂÎÙÚÈÎ¿  
ÛÙÔ˘˜ Ù‡Ô˘˜  420K & 320K 
Heated models also available 
in 420K & 320K types

*233620
620 KBRUH

SERVISTAR PORTIONED PLATES TRANSPORT TROLLEYS

CateringCatering
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TPOΛEΪ BANQUET ΘΕΡΜΑΙΝΟΜΕΝΑ–ΨΥΧΟΜΕΝΑ
BANQUET TROLLEYS HEATED OR COOLED

code ÂÚÈÁÚ·Ê‹ description ú
* ∆ÚfiÏÂ˚ BNQ ıÂÚÌ·ÈÓfiÌÂÓÔ. ª›· Î·Ì›Ó·–Ì›· fiÚÙ·. 
BW 11 ª¤ÁÈÛÙË ¯ˆÚËÙÈÎfiÙËÙ·: 11x2/1 GN. 

∞fiÛÙ·ÛË ÌÂÙ·Í‡ Ú·ÊÈÒÓ: 11,5 cm. 
£ÂÚÌÔÎÚ·Û›Â˜: +30oC ¤ˆ˜ +90oC. 
ÃÚfiÓÔ˜ Â›ÙÂ˘ÍË˜ ÂÈı˘ÌËÙ‹˜ ıÂÚÌÔÎÚ·Û›·˜: 15‘. 
756x932x1778 cm. 
ÃˆÚËÙÈÎfiÙËÙ· È¿ÙˆÓ ÌÂ Î·¿ÎÈ: 
24cm=40, 26cm=40, 28cm=20, 31cm=20 7.325,00

*233511 ∆ÚfiÏÂ˚ BNQ ıÂÚÌ·ÈÓfiÌÂÓÔ. ª›· Î·Ì›Ó·–Ì›· fiÚÙ·. 
BW 18 ª¤ÁÈÛÙË ¯ˆÚËÙÈÎfiÙËÙ·: 18x2/1 GN. 

∞fiÛÙ·ÛË ÌÂÙ·Í‡ Ú·ÊÈÒÓ: 7,5 cm. 
£ÂÚÌÔÎÚ·Û›Â˜: +30oC ¤ˆ˜ +90oC. 
ÃÚfiÓÔ˜ Â›ÙÂ˘ÍË˜ Ì¤ÁÈÛÙË˜ ıÂÚÌÔÎÚ·Û›·˜: 15’. 
756x932x1873 cm. ÃˆÚËÙÈÎfiÙËÙ· È¿ÙˆÓ ÌÂ Î·¿ÎÈ: 
24cm=68, 26cm=68, 28cm=34, 30cm=34 7.325,00

* ∆ÚfiÏÂ˚ BNQ ıÂÚÌ·ÈÓfiÌÂÓÔ. ª›· Î·Ì›Ó·–‰‡Ô fiÚÙÂ˜. 
BW 22 ª¤ÁÈÛÙË ¯ˆÚËÙÈÎfiÙËÙ·: 2x11x2/1 GN. 

∞fiÛÙ·ÛË ÌÂÙ·Í‡ Ú·ÊÈÒÓ: 11,5 cm. 
£ÂÚÌÔÎÚ·Û›Â˜: +30oC ¤ˆ˜ +90oC. 
ÃÚfiÓÔ˜ Â›ÙÂ˘ÍË˜ Ì¤ÁÈÛÙË˜ ıÂÚÌÔÎÚ·Û›·˜: 15’. 
1307x935x1778 cm. ÃˆÚËÙÈÎfiÙËÙ· È¿ÙˆÓ ÌÂ Î·¿ÎÈ: 
24cm=80, 26cm=80, 28cm=40, 30cm=40 8.595,00

233510 ∆ÚfiÏÂ˚ BNQ ıÂÚÌ·ÈÓfiÌÂÓÔ. ª›· Î·Ì›Ó·–‰‡Ô fiÚÙÂ˜. 
BW 36 ª¤ÁÈÛÙË ¯ˆÚËÙÈÎfiÙËÙ·: 2x18x2/1 GN. 

∞fiÛÙ·ÛË ÌÂÙ·Í‡ Ú·ÊÈÒÓ: 7,5 cm. 
£ÂÚÌÔÎÚ·Û›Â˜: +30oC ¤ˆ˜ +90oC. 
ÃÚfiÓÔ˜ Â›ÙÂ˘ÍË˜ Ì¤ÁÈÛÙË˜ ıÂÚÌÔÎÚ·Û›·˜: 15’. 
1307x935x1873 cm. ÃˆÚËÙÈÎfiÙËÙ· È¿ÙˆÓ ÌÂ Î·¿ÎÈ: 
24cm=136, 26cm=136, 28cm=68, 30cm=68 8.595,00

* ∆ÚfiÏÂ˚ BNQ „˘¯fiÌÂÓÔ. ª›· Î·Ì›Ó·–Ì›· fiÚÙ·. 
BW-UK 10 ª¤ÁÈÛÙË ¯ˆÚËÙÈÎfiÙËÙ·: 10x2/1 GN. 

∞fiÛÙ·ÛË ÌÂÙ·Í‡ Ú·ÊÈÒÓ: 11,5 cm. 
£ÂÚÌÔÎÚ·Û›Â˜: –10oC ¤ˆ˜ +8oC. 
ÃÚfiÓÔ˜ Â›ÙÂ˘ÍË˜ Î·ÙÒÙ·ÙË˜ ıÂÚÌÔÎÚ·Û›·˜: 100’. 
756x932x1816 cm. ÃˆÚËÙÈÎfiÙËÙ· È¿ÙˆÓ ÌÂ Î·¿ÎÈ: 
24cm=36, 26cm=36, 28cm=18, 30cm=18 10.990,00

* ∆ÚfiÏÂ˚ BNQ „˘¯fiÌÂÓÔ. ª›· Î·Ì›Ó·–Ì›· fiÚÙ·.
BW-UK 15 ª¤ÁÈÛÙË ¯ˆÚËÙÈÎfiÙËÙ·: 15x2/1 GN. 

∞fiÛÙ·ÛË ÌÂÙ·Í‡ Ú·ÊÈÒÓ: 7,5 cm. 
£ÂÚÌÔÎÚ·Û›Â˜: -10oC ¤ˆ˜ +8oC. 
ÃÚfiÓÔ˜ Â›ÙÂ˘ÍË˜ Î·ÙÒÙ·ÙË˜ ıÂÚÌÔÎÚ·Û›·˜: 100’. 
756x932x1796 cm. ÃˆÚËÙÈÎfiÙËÙ· È¿ÙˆÓ ÌÂ Î·¿ÎÈ: 
24cm=56, 26cm=56, 28cm=28, 30cm=28 10.990,00

233050 ™¯¿Ú· GN 2/1 38,67
233271 ™¯¿Ú· 108¯65cm 394,00

BW 11
BW 18

BW 22
BW 36

BW-UK 10
BW-UK 15
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Trolley BNQ heated, one compartment - one door
Maximum capacity: 11x2/1 GN. 
Support ledges distance: 11,5 cm. 
Temperature range: +30oC up to +90oC. 
Heat-up time: approx. 15 minutes. 
Dimensions: 75,6x932x1778 cm. 
Capacity for plates with covers: 
24cm=40, 26cm=40, 28cm=20, 31cm=20
Trolley BNQ heated, one compartment - one door
Maximum capacity: 18x2/1 GN. 
Support ledges distance: 7,5 cm. 
Temperature range: +30oC up to +90oC. 
Heat-up time: approx. 15 minutes. 
Dim.: 756x932x1873 cm. Cap. for plates with covers: 
24cm=68, 26cm=68, 28cm=34, 30cm=34
Trolley BNQ heated, one compartment - two doors
Maximum capacity: 2x11x2/1 GN. 
Support ledges distance: 11,5 cm. 
Temperature range: +30oC up to +90oC. 
Heat-up time: approx. 15 minutes. 
Dim.: 1307x935x1778 cm. Cap. for plates with covers: 
24cm=80, 26cm=80, 28cm=40, 30cm=40
Trolley BNQ heated, one compartment - two doors
Maximum capacity: 2x18x2/1 GN. 
Support ledges distance: 7,5 cm. 
Temperature range: +30oC up to +90oC. 
Heat-up time: approx. 15 minutes. 
Dim.: 1307x935x1873 cm. Cap. for plates with covers: 
24cm=136, 26cm=136, 28cm=68, 30cm=68
Trolley BNQ cooled,one compartment - one door
Maximum capacity: 10x2/1 GN. 
Support ledges distance: 11,5 cm. 
Temperature range: –10oC up to +8oC. 
Pre-cool time: approx. 100 minutes. 
Dim.: 756x932x1816 cm. Cap. for plates with covers: 
24cm=36, 26cm=36, 28cm=18, 30cm=18
Trolley BNQ cooled, one compartment - one door
Maximum capacity: 15x2/1 GN. 
Support ledges distance: 7,5 cm. 
Temperature range: -10oC up to +8oC. 
Pre-cool time: approx. 100 minutes. 
Dim.: 756x932x1796 cm. Cap. for plates with covers: 
24cm=56, 26cm=56, 28cm=28, 30cm=28

Grid stainless steel GN 2/1

Grid stainless steel 108¯65cm

∫·Ù·ÛÎÂ˘‹ ·fi ̆ „ËÏ‹˜ ·ÓÙÔ¯‹˜ ·ÓÔÍÂ›‰ˆÙÔ, ÌÂ ÂÚÈ-
ÛÙÚÂÊfiÌÂÓÂ˜ Úfi‰Â˜ ‰È·Ì¤ÙÚÔ˘ 125 mm, ÂÎ ÙˆÓ ÔÔ›-
ˆÓ ‰‡Ô ÌÂ ÊÚ¤ÓÔ. ¢ÈÏÔ‡ ÙÔÈ¯ÒÌ·ÙÔ˜, ÈÛÔıÂÚÌÈÎ¿,
ËÏÂÎÙÚÔÓÈÎfi˜ ¤ÏÂÁ¯Ô˜ ıÂÚÌÔÎÚ·Û›·˜, ÌÂ ÙÂ¯ÓÔÏÔÁ›·
ıÂÚÌÔ‡ ‹ „˘¯ÚÔ‡ ·¤Ú· Î·È ˘ÁÚ·ÓÙ‹Ú·. ™˘Ì‚·Ùfi ÌÂ
ÚfiÙ˘· DIN 18867-8.

ñ Adequate for GN containers and/or grids 2/1 or grids
108x65 cm (only BW 22 and BW 36) ñ Digital temperature
control with LED display ñ Isolated double-walled doors
and body ñ Ergonomic push handles ñ Inner body with HS
hygienic design ñ Doors open to 270 oC with latching
device ñ Robust corner impact guards ñ Deep-drawn
support ledges ñ Protection type: IPX 4
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code ÂÚÈÁÚ·Ê‹ / description ú
704251 CaterMax (ÌÂ˙ / platinium) 9406 217,00

IÛÔıÂÚÌÈÎfi ‰Ô¯Â›Ô ÌÂÙ·ÊÔÚ¿˜, 10 cm
Insulated carrier, top loaded, 10 cm
22 L (1GN 1/1, 2GN 1/2,  3GN 1/3)

704250 CaterMax (ÌÂ˙ / platinium) 9407 266,00
IÛÔıÂÚÌÈÎfi ‰Ô¯Â›Ô ÌÂÙ·ÊÔÚ¿˜, 6,5 cm
Insulated carrier, top loaded, 6,5 cm
52 L (4GN 1/1, 8GN 1/2, 12 GN1/3)

704249 CaterMax (ÌÂ˙ / platinium) 9408-88 394,00
IÛÔıÂÚÌÈÎfi ‰Ô¯Â›Ô ÌÂÙ·ÊÔÚ¿˜, 6,5 cm
ÌÂ Úfi‰Â˜
Insulated carrier load with casters
84L (6GN 1/1, 12GN 1/2, 18GN 1/3)

704247 CaterMax ¯ˆÚ›˜ Úfi‰Â˜ (ÌÂ˙) 9408-00 328,00
CaterMax without casters (platinium)

*704252 TÚfiÏÂ˚ ÌÂÙ·ÊÔÚ¿˜ 4401-86 215,00
‰Ô¯Â›ˆÓ CaterMax 
Triple trolley CaterMax

704250
9407

9406 9407 9408

704251
9406

704252
4401-86

704249
9408

NSF®

CaterMax

PRO SERVE
To ÈÔ ÂÏ·ÊÚ‡ ÈÛÔıÂÚÌÈÎfi ‰Ô¯Â›Ô ÌÂÙ·ÊÔÚ¿˜
A new generation of light insulated containers

9F14

9F16

9F12

æ˘ÁÂ›Ô ˘ÁÚÒÓ ÛÙÚÔÁÁ˘Ïfi
ÔÚÙÔÎ·Ï› /
Insulated beverage 
container orange,
37,8 L, 39,7¯59,7 cm
113,00 ú

*704088
9401

æ˘ÁÂ›Ô ˘ÁÚÒÓ ÛÙÚÔÁÁ˘Ïfi ÔÚÙÔÎ·Ï›/
Insulated beverage container orange,
11,4 L, 27,6x42,5 cm
75,65 ú

*704368
9403

code ÂÚÈÁÚ·Ê‹ / description ú

*704521 ¢Ô¯Â›Ô PRO SERVE ÁÎÚÈ ÌÈÎÚfi (Ï·˚Ófi ¿ÓÔÈÁÌ·) 9F12 225,00
Grey, Small end load carrier3 GN 1/1, 6,5 cm ‹ 2 GN 1/1, 10 cm

*704522 ¢Ô¯Â›Ô PRO SERVE ÁÎÚÈ ÌÂÛ·›Ô (Ï·˚Ófi ¿ÓÔÈÁÌ·) 9F13 305,00
Grey, Medium end load carrier 5 GN 1/1, 6,5 cm ‹ 3 GN 1/1, 10 cm

*704523 ¢Ô¯Â›Ô PRO SERVE ÁÎÚÈ ÌÂÁ¿ÏÔ (Ï·˚Ófi ¿ÓÔÈÁÌ·) 9F14 370,00
Grey, Large end load carrier 7 GN 1/1, 6,5 cm ‹ 4 GN 1/1, 10 cm

*704515 ¢Ô¯Â›Ô PRO SERVE ÁÎÚÈ (¿Óˆ ¿ÓÔÈÁÌ·) 9F15 144,00
Grey, Half pan top-load carrier 3 GN 1/2, 6,5 cm ‹ 2 GN 1/2, 10 cm

*704512 ¢Ô¯Â›Ô PRO SERVE ÁÎÚÈ (¿Óˆ ¿ÓÔÈÁÌ·) 9F16 241,00
Grey, Full pan top-load carrier 5 GN 1/1, 6,5 cm ‹ 3 GN 1/1, 10 cm

* ƒfi‰Â˜ ÌÂÙ·ÊÔÚ¿˜ ‰Ô¯Â›ˆÓ PRO SERVE 147,2 kg 9F19 157,00
Carrier dolly w/ retention strap Pro serve 147,2 kg

* ™¯¿Ú· ¯ÚˆÌ›Ô˘ / Wire shelf 1/1, 11,3 kg 9F20 34,90

*704519 ¶Ï¿Î· „˘ÁÂ›Ô˘ ÌÏÂ / Blue ice chiller 9F21 69,50

9F16

9F17

9F12
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TÔ ÙÚfiÏÂ˚ ÌÂÙ·ÊÔÚ¿˜ Triple ‰È·ı¤ÙÂÈ
¯ÂÚÔ‡ÏÈ ÙÚÈÒÓ ı¤ÛÂˆÓ. MÔÚÂ› Î·ÓÂ›˜
Ó· ÙÔ ÛÚÒÍÂÈ ‹ Ó· ÙÔ ÙÚ·‚‹ÍÂÈ. TÔ
¯ÂÚÔ‡ÏÈ ‰ÈÏÒÓÂÈ ¿Óˆ ÛÙÔ ÛÒÌ· ÁÈ·
ÙËÓ ÌÂÙ·ÊÔÚ¿, ÙËÓ ·Ôı‹ÎÂ˘ÛË ‹ 
ÙË ¯Ú‹ÛË ÙÔ˘ Û·Ó Ï·ÙÊfiÚÌ· ÌÂ Úfi‰Â˜
(dolly).  E›Ó·È ÂÏ·ÊÚ‡, ¿ıÚ·˘ÛÙÔ Î·È
ÛËÎÒÓÂÈ 181,5 kg.
Three position handle ensures optimum
handling whatever the load. Very robust
construction, does not dent or rust. Wide,
easy-to-load deck which is perfectly stable
when transporting goods. With handle
folded flat, the non-skid deck can be used
as a dolly. Large non-marking casters give
greater stability over all surfaces.

*704290
4436-86

TÚfiÏÂ˚ Ï·ÙÊfiÚÌ· Ì·‡ÚÔ,
USDA, ÌÂ ‰‡Ô ¯¤ÚÈ· /
Standard USDA platform
truck, 2 crossbar handles,
121,9x61 cm, 453,6 Kg
565,00 ú

*490050
9.931.49.01

¢È·¯ˆÚÈÛÙÈÎfi È¿ÙˆÓ /
Removable divider
for 490049
28,00 ú

*
ADP

¢È·¯ˆÚÈÛÙ‹˜ ÙÚfiÏÂ˚ /
Divider (extra)
45,60 ú

*
ADVC

K¿Ï˘ÌÌ· ÙÚfiÏÂ˚ /
Vinyl cover (extra)
58,70 ú

code ÂÚÈÁÚ·Ê‹ / description ú
491956 §ÂÎ¿ÓË/ı‹ÎË Ì·¯·ÈÚÔ‹Ú. / Cutlery box GN 1/1 02522 11,65
491942 K·¿ÎÈ ı‹ÎË˜ / Cutlery box lid,  52,5¯29 cm 02523 7,59

Saint Romain

*490049
9.931.40.19

TÚfiÏÂ˚ ÌÂÙ·ÊÔÚ¿˜ 
200 È¿ÙˆÓ /
Plate dispenser trolley
simple sided
200 plates
(98¯44¯79 cm)
885,00 ú

ΤΡΟΛΕΪ ΜΕΤΑΦΟΡΑΣ / TRANSPORT TROLLEYS
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*490478
4.444.51.03

TÚfiÏÂ˚ ÌÂÙ·ÊÔÚ¿˜ / 
Trolley Roulstar L
108x66 cm, 
300 kgr
425,00 ú

*490314
4.444.71.03

TÚfiÏÂ˚ ÌÂÙ·ÊÔÚ¿˜ / 
Trolley  Roulstar U
108x66x109 cm, 
300 kgr
485,00 ú

*
1895

TÚfiÏÂ˚ ÌÂÙ·ÊÔÚ¿˜ INOX / 
Trolley  
67x57x93 cm, 200 kgr
285,00 ú

*
1897

TÚfiÏÂ˚ ÌÂÙ·ÊÔÚ¿˜ INOX / 
Trolley  
121x65x88 cm, 200 kgr
539,00 ú

*
1896

TÚfiÏÂ˚ ÌÂÙ·ÊÔÚ¿˜ INOX / 
Trolley  
92x57x93 cm, 200 kgr
365,00 ú

*702206
4406

TÚfiÏÂ˚ Ï·ÙÊfiÚÌ· Ì·‡ÚÔ, ÌÂ ¤Ó· ¯¤ÚÈ /
Platform truck, crossbar handle, heavy duty-small
91,4¯61 cm, 453,6 Kg
449,00 ú

*704266
4436

TÚfiÏÂ˚ Ï·ÙÊfiÚÌ· Ì·‡ÚÔ, ÌÂ ¤Ó· ¯¤ÚÈ/
Standard platform truck, crossbar handle, 
121,9x61 cm, 453,6 Kg
462,00 ú

code ÂÚÈÁÚ·Ê‹ / description ú
£‹ÎË Ì·¯·ÈÚÔ›Ú. / Cutlery box  GN1/1
162693 °ÎÚÈ / Grey 11960 6,81
162996 ªÏÂ / Blue 11961 6,81
162997 ¢È¿Ê. / Tranparent 11962 6,81

702205
4401

TÚfiÏÂ˚ ÌÂÙ·ÊÔÚ¿˜
Ì·‡ÚÔ  Triple / 
Triple trolley,
capacity load :
181 Kgr
171,00 ú

547100
ADC4

TÚfiÏÂ˚ ÌÂÙ·ÊÔÚ¿˜ È¿ÙˆÓ 
(ÌÂ 4 ‰È·¯ˆÚÈÛÙ¤˜ 
Î·È Î¿Ï˘ÌÌ· ÛÎfiÓË˜) /
Dish trolley with 4 dividers 
and vinyl cover
739,80 ú

Μεταφορά Πιάτων / Dish transportΜεταφορά Πιάτων / Dish transport

METALCARRELLI



547020
TR-11

∫·Ï¿ıÈ ÔÙËÚÈÒÓ 20 ı¤ÛÂˆÓ 
(Û¯¤‰ÈÔ «Î˘„¤ÏË») / 20-compartment
glass rack  «Honey comb» design
pack: 6
30,98 ú

547021
TR-G

¶ÚÔ¤ÎÙ·ÛË Î·Ï·ıÈÔ‡ 
20 ı¤ÛÂˆÓ / 20-compartment extender
pack: 12
10,42 ú

547030
TR-12

∫·Ï¿ıÈ ÔÙËÚÈÒÓ 30 ı¤ÛÂˆÓ (Û¯¤‰ÈÔ «Î˘„¤ÏË») / 
30-compartment glass rack 
«Honey comb» design
pack: 6
30,98 ú

547031
TR-∏

¶ÚÔ¤ÎÙ·ÛË 
Î·Ï·ıÈÔ‡ 30 ı¤ÛÂˆÓ /
30-compartment extender
pack: 12
10,42 ú

Kαλάθια πλυντηρίωνKαλάθια πλυντηρίων
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547080
TR-5

∫·Ï¿ıÈ ÊÏ˘Ù˙·ÓÈÒÓ 
20 ı¤ÛÂˆÓ /
20-compartment cups rack 
pack: 6
22,44 ú

547070
TR-9

∫·Ï¿ıÈ ÔÙËÚÈÒÓ 49 ı¤ÛÂˆÓ /
49-compartment glass rack 
pack: 6
30,98 ú

547071
TR-E

¶ÚÔ¤ÎÙ·ÛË Î·Ï·ıÈÔ‡ 49 ı¤ÛÂˆÓ / 
49-compartment extender
pack: 12 
10,42 ú

547005
TR-13

µ¿ÛË ·ÓÔÈ¯Ù‹-Î·Ï¿ıÈ 
(‰¤¯ÂÙ·È fiÏÂ˜ ÙÈ˜ ÚÔÂÎÙ¿ÛÂÈ˜ /
Open basket base 
(can take all extentions)
pack: 6
14,98 ú

547062
TR-M

¶ÚÔ¤ÎÙ·ÛË 
Î·Ï·ıÈÔ‡ 42 ı¤ÛÂˆÓ / 
42-compartment extender
pack: 12 
10,42 ú

547060
TR-7

∫·Ï¿ıÈ ÔÙËÚÈÒÓ 36 ı¤ÛÂˆÓ /
36-compartment glass rack 
pack: 6
28,85 ú

547061
TR-C

¶ÚÔ¤ÎÙ·ÛË Î·Ï·ıÈÔ‡ 36 ı¤ÛÂˆÓ /
36-compartment extender
pack: 12 
9,98 ú

547050
TR-6

∫·Ï¿ıÈ ÔÙËÚÈÒÓ 25 ı¤ÛÂˆÓ /
25-compartment glass rack 
pack: 6
28,85 ú

547051
TR-B

¶ÚÔ¤ÎÙ·ÛË 
Î·Ï·ıÈÔ‡ 25 ı¤ÛÂˆÓ / 25-compartment extender
pack: 12  
9,98 ú

547040
TR-8

∫·Ï¿ıÈ ÔÙËÚÈÒÓ 16 ı¤ÛÂˆÓ/
16-compartment glass rack 
pack: 6
28,85 ú

547041
TR-D

¶ÚÔ¤ÎÙ·ÛË 
Î·Ï·ıÈÔ‡ 16 ı¤ÛÂˆÓ /
16-compartment extender
pack: 12
9,98 ú

547010
TR-18

∫·Ï¿ıÈ ÔÙËÚÈÒÓ 12 ı¤ÛÂˆÓ (Û¯¤‰ÈÔ «Î˘„¤ÏË») /
12-compartment glass rack 
«Honey comb» design
pack: 6
30,98 ú

547011
TR-J

¶ÚÔ¤ÎÙ·ÛË Î·Ï·ıÈÔ‡ 
12 ı¤ÛÂˆÓ /
12-compartment extender
pack: 12
10,42 ú

ñ ¶·Ó›Û¯˘ÚË Î·Ù·ÛÎÂ˘‹ 
‰ÈÏÔ‡ ÙÔÈ¯ÒÌ·ÙÔ˜

ñ Double-wall construction.

ñ ªÔÓ·‰ÈÎ‹ «Î˘„ÂÏÔÂÈ‰‹˜» Û¯Â‰›·ÛË ¯ˆÚÈ-
ÛÌ¿ÙˆÓ, Ô˘ ÂÈÙÚ¤ÂÈ ÌÂÁ·Ï‡ÙÂÚË

¯ˆÚËÙÈÎfiÙËÙ· ÔÙËÚÈÒÓ. 
ñ Unique honeycomb

compartment design. 

ñ ∞fi ˘„ËÏ‹˜ ÔÈfiÙËÙ·˜ 
ÔÏ˘ÌÂÚ¤˜ Ï·ÛÙÈÎfi.

ñ ¶·Ú¤¯ÂÈ 100% Î¿ıÂÙË 
ÚÔÛÙ·Û›· ÙÔ˘ ÔÙËÚÈÔ‡.

ñ ∂ÓÈÛ¯˘Ì¤ÓÔÈ Ô‰ËÁÔ› ÊfiÚÙˆÛË˜
(‰˘Ó·ÙfiÙËÙ· ÊfiÚÙˆÛË˜ Î·È ·fi
ÙÈ˜ 4 ÏÂ˘Ú¤˜ ÙÔ˘ Î·Ï·ıÈÔ‡).

ñ Hi quality co-polymer plastic.
ñ 100% vertical glassware

protection.
ñ Reinforced index strips

(4 way tracking).

ñ √ ÂÈ‰ÈÎfi˜ Û¯Â‰È·ÛÌfi˜ ‰ËÌÈÔ˘ÚÁÂ› Î·È ÌÈÎÚ¤˜ ı‹ÎÂ˜
ÁÈ· Ï‡ÛÈÌÔ Ì·¯·ÈÚÔ‹ÚÔ˘ÓˆÓ, ·Ï·ÙÔ›Â-
ÚˆÓ, Ú·ÌÎ¤Ó Î.Ï.

ñ Smaller side compartments
hold flatware, salt shakers,
ramekins, etc.

ñ ∏ ·Ó¿ÁÏ˘ÊË ÂÈÊ¿ÓÂÈ· ÙˆÓ
Î·Ï·ıÈÒÓ, Ù· ÚÔÛÙ·ÙÂ‡ÂÈ
·fi ÙË ÊıÔÚ¿.

ñ Texture surface

ñ ÃÂÚÔ‡ÏÈ· Î·È ÛÙÈ˜ 4
ÏÂ˘Ú¤˜ ÙÔ˘ Î·Ï·ıÈÔ‡.

ñ Handles on all four sides.

ñ ∏ ‰È¿ÙÚËÙË Î·Ù·ÛÎÂ˘‹ ÙˆÓ Ï¿ÁÈˆÓ ÙÔÈ¯ˆÌ¿ÙˆÓ
Î·È ÙÔ˘ ‰·¤‰Ô˘ ÙˆÓ Î·Ï·ıÈÒÓ, ‚ÔËı¿ÂÈ ÛÙË Î·Ï‡ÙÂ-
ÚË Ï‡ÛË Î·È ÙÔ ÁÚËÁÔÚfiÙÂÚÔ ÛÙ¤ÁÓˆÌ·. 

ñ Open profile design allows top to bottom and side to side
washing/drying action. 

547087
TR-A

¶ÚÔ¤ÎÙ·ÛË ·ÓÔÈ¯Ù‹ /
Open extender
pack: 12 
8,72 ú

Glass and dish washing racks Glass and dish washing racks 

547081
TR-17

∫·Ï¿ıÈ ÊÏ˘Ù˙·ÓÈÒÓ 
36 ı¤ÛÂˆÓ /
36-compartment 
cups rack 
pack: 6
28,85 ú



KOYZINA / 
KITCHENWARE

547089
1370

∫‡ÏÈÓ‰ÚÔ˜ 
Ì·¯·ÈÚÔ›ÚÔ˘ÓˆÓ/
Cylinder for cutlery
pack: 36  
3,36 ú

547088
1372

∫·Ï¿ıÈ ÌÂÙ·ÊÔÚ¿˜ 
Ì·¯·ÈÚÔ›ÚÔ˘ÓˆÓ /
Flatware basket with handles 
pack: 6
25,79 ú

547084
TR-3

∫·Ï¿ıÈ È¿ÙˆÓ/‰›ÛÎˆÓ /
Trays and plates rack
pack: 6
22,48 ú

*
97500

TÚfiÏÂ˚ ÁÈ· Î·ÙÛ·ÚfiÏÂ˜/
Trolley for cookware
100¯62¯166 cm
1.037,00 ú

*
98100

TÚfiÏÂ˚ ÁÈ· GASTRONORM
(2 Ú¿ÊÈ· ÁÈ· 1/1 
+ 1 Ú¿ÊÈ ÁÈ· 2/1)
Trolley for GASTRONORM
(2 shelves for 1/1 
+ 1 shelf for 2/1)
100x62x166 cm
1.556,00 ú

Saint Romain491970
9700.10

TÚfiÏÂ˚ ÁÈ· Û·ÎÔ‡ÏÂ˜ (200 ÙÂÌ.) /
Trolley-dispenser for plastic bags
(cover for rack trolley) (200 pcs.) 
114,5¯67¯209 cm
658,00 ú

491966
9700.12

ƒÔÏfi Û·ÎÔ‡ÏÂ˜ /
Roll of plastic bags,
200 pcs./each
279,00 ú
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547083
∆R-2

∫·Ï¿ıÈ Ì·¯·ÈÚÔ›ÚÔ˘ÓˆÓ ·ÓÔÈ¯Ùfi /
Flatware rack
pack: 6
22,48 ú

547095
FP24-31

∫È‚ÒÙÈÔ ÌÂÙ·ÊÔÚ¿˜ /
Delivery-catering box
29¯35¯59 cm
pack: 1
52,45 ú

547096
FP30-31

∫È‚ÒÙÈÔ ÌÂÙ·ÊÔÚ¿˜ /
Delivery-catering box
27¯45¯62 cm
pack: 1
73,50 ú

547086
TR-30

∫·Ï¿ıÈ ‰›ÛÎˆÓ/È·ÙÂÏÒÓ /
Trays and platters rack
pack: 6
35,57 ú

547085
TR-15

∫·Ï¿ıÈ 
È¿ÙˆÓ/‰È·ÊfiÚˆÓ /
Plate and open rack
pack: 6
21,58 ú

*491971
98101

TÚfiÏÂ˚ ÁÈ· GASTRONORM
(4 Ú¿ÊÈ· ÁÈ· 1/1)/
Trolley for GASTRONORM
(4 shelves for 1/1)
100x62x166 cm
1.692,00 ú

code ÂÚÈÁÚ·Ê‹ / description pack ú
547090 µ¿ÛË ÙÚfiÏÂ˚ Î·Ï¿ıÈÒÓ / Rack dolly base 1697 1 99,80
547091 ÃÂÚÔ‡ÏÈ ÙÚfiÏÂ˚ Î·Ï¿ı./Rack dolly handle 1698 1 55,75
547092 ∫¿Ï˘ÌÌ· ÙÚfiÏÂ˚ Î·Ï¿ı./ Vinyl rack cover TRCV4 3 71,84

547082
TR-1

∫·Ï¿ıÈ ·ÓÔÈ¯Ùfi ÁÂÓÈÎ‹˜ ¯Ú‹ÛË˜/
General purpose use, open rack
pack: 6
22,48 ú



∏ ·ÛÊ¿ÏÂÈ· ÙˆÓ ˘·ÏÏ‹ÏˆÓ Î·È ÙˆÓ ÂÏ·ÙÒÓ ÌÈ·˜ ÂÈ¯Â›ÚËÛË˜ ·ÔÙÂÏÂ› ÙËÓ
‡„ÈÛÙË ÚÔÙÂÚ·ÈfiÙËÙ·.  KÔ„›Ì·Ù· ·fi ·È¯ÌËÚ¿ ·ÓÙÈÎÂ›ÌÂÓ· ‹ ÂÁÎ·‡Ì·Ù· ·fi
˘„ËÏ¤˜ ıÂÚÌÔÎÚ·Û›Â˜, ı· ÌÔÚÔ‡Û·Ó Ó· ÚÔÎÏËıÔ‡Ó ÛÙÔ ¯ÒÚÔ ÂÚÁ·Û›·˜ ÌÂ
¿Û¯ËÌÂ˜ ÂÈÙÒÛÂÈ˜ ÛÙËÓ ˘ÁÂ›· ÙÔ˘ ˘·ÏÏ‹ÏÔ˘ & ·ÒÏÂÈ· ÔÏ‡ÙÈÌˆÓ ÂÚÁ·ÙÔ-
ˆÚÒÓ, ÌÂ Î›Ó‰˘ÓÔ ÌÔÏ‡ÓÛÂˆ˜ ÙˆÓ ÙÚÔÊ›ÌˆÓ. ∆· ÚÔ˚fiÓÙ· Ù· ÔÔ›· Û·˜ ÚÔ-
ÙÂ›ÓÔ˘ÌÂ Â›Ó·È ÂÈ‰ÈÎ¿ Û¯Â‰È·ÛÌ¤Ó· Î·È Î·Ù·ÛÎÂ˘·ÛÌ¤Ó· ·fi ˘ÏÈÎ¿ Ì¤ÁÈÛÙË˜
·ÓÙÔ¯‹˜ Î·È Î·Ï‡ÙÔ˘Ó ÙÔ˘˜ ¢ÈÂıÓÂ›˜ Î·ÓfiÓÂ˜ ÂÚ› ÀÁÈÂÈÓ‹˜ Î·È ∞ÛÊ¿ÏÂÈ·˜
(HACCP).

The safety of employees and customers of an enterprise constitutes the utmost
priority. Getting cut-related & heat-related injuries can be caused in the working place
with very severe consequences to your personnel, to your customers, and as a result,
reflection to your company’s financials and image. We are proposing you products
that eliminate danger and increase productivity and operational efficiency. They are
specially designed and manufactured from materials of biggest resistance and they
are under the International rules for Hygiene and Safety (HACCP).
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545106
KTO118K

°¿ÓÙÈ Puppet /
Puppet mitt, 46 cm
66,14 ú

°¿ÓÙÈ· CONVENTIONAL MITTS

∏ Î›ÙÚÈÓË ÂÈÊ¿ÓÂÈ· Â›Ó·È ·fi Kevlar, ˘ÏÈÎfi Ô˘ ÚÔÛÊ¤ÚÂÈ ÚÔÛÙ·Û›·
Ì¤¯ÚÈ 537ÆC. π‰·ÓÈÎfi ÁÈ· È¿ÛÈÌÔ Î·˘ÙÒÓ Ù·„ÈÒÓ, ‰›ÛÎˆÓ, Û¯·ÚÒÓ Î.Ï.

The Kevlar layer prevents temperature-related injury that results from contact
with temperatures from up to 537ÆC. Ideal for handling flat items. 

∏ ÎfiÎÎÈÓË ÂÈÊ¿ÓÂÈ· ·fi Nomex®

ÚÔÛÊ¤ÚÂÈ ÚÔÛÙ·Û›· ¤ˆ˜ 232ÆC. ∂›Ó·È
¿ÓÂÙ· ÁÈ· ¯Ú‹ÛË ·ÓÙfi˜ Ù‡Ô˘ ÛÎÂ˘ÒÓ

fiˆ˜ ÙËÁ¿ÓÈ·, Î·ÙÛ·ÚfiÏÂ˜ Î.Ï. 

Prevents temperature-related injury to
hand and forearms that can result

from high temperatures. Sides
are reinforced with Kevlar.

Ideal  for handling
cooking or baking pots

and pans. Dishwasher safe.

545107
KT /O215

°¿ÓÙÈ / Mitt 38 cm
52,58 ú

545108
KT /O218

°¿ÓÙÈ / Mitt  46 cm
58,59 ú

545091
KTO501

¶Ô‰È¿ ÎÔ˘˙›Ó·˜ / 
Protective apron
126,18 ú

¶Ô‰È¿ 
ÎÔ˘˙›Ó·˜

Protective 
apron

¶ÚÔÛÙ·Û›· ÛÒÌ·ÙÔ˜
·fi ˘„ËÏ¤˜
ıÂÚÌÔÎÚ·Û›Â˜
Provides protection 
from high temperatures

ΤΑΠΕΤΑ ΕΖ-Mats
∆Ô Ù·¤ÙÔ ∂Z-Mat ·Ú¤¯ÂÈ ÍÂÎÔ‡Ú·ÛÙÔ Î·È ·ÛÊ·Ï‹ ¯ÒÚÔ

ÂÚÁ·Û›·˜. •ÂÎÔ˘Ú¿˙ÂÈ ÙË Ì¤ÛË ·fi ÙËÓ ÔÚıÔÛÙ·Û›· Î·È
ÚÔÊ˘Ï¿ÛÂÈ ·fi ÁÏÈÛÙÚ›Ì·Ù·-·Ù˘¯‹Ì·Ù·.

¢È·ı¤ÙÂÈ ÏÔÍÂÌ¤ÓÂ˜ ÏÂ˘Ú¤˜ 
ÁÈ· Ó· ÌËÓ ÛÎÔÓÙ¿ÊÙÂÈ Î·ÓÂ›˜ ‹ Ù· ÙÚfiÏÂ˚.  

ª·‡ÚÔ ¯ÚÒÌ·: 1 ¯ÚfiÓÔ ÂÁÁ‡ËÛË. 
∫fiÎÎÈÓÔ ¯ÚÒÌ·: ∞ÚfiÛ‚ÏËÙÔ ÛÙ· Ï¿‰È·, 5 ¯ÚfiÓÈ· ÂÁÁ‡ËÛË.

∂Z-Mat are light duty mats and are designed with a beveled edge
which creates a safe way to traffic carts and a safe and comfortable

walking and standing area for employees. Engineered for excellent
drainage, available in grease proof red and grease resistant black.

5 years warranty on red mats.

545050
KM1100

∆·¤ÙÔ Ì·‡ÚÔ / EZ-Mat black
91,4x152x1,3 cm,
81,32 ú

545051
KM1200

∆·¤ÙÔ ÎfiÎÎÈÓÔ / EZ-Mat red
91,4x152x1,3 cm,
111,43 ú

Personal safetyPersonal safety

°¿ÓÙÈ· 
PUPPET MITTS
545105
KT0115K

°¿ÓÙÈ Puppet /
Puppet mitt, 38 cm
57,09 ú

KOOL-TEK ª·›ÓÔ˘Ó ÛÙÔ Ï˘ÓÙ‹ÚÈÔ È¿ÙˆÓ / Dishwasher safe.

Προσωπική ασφάλειαΠροσωπική ασφάλεια 



KOYZINA / 
KITCHENWARE

π‰·ÓÈÎfi Á¿ÓÙÈ ÁÈ· ÙËÓ ÚÔÛÙ·Û›· ÙˆÓ ¯ÂÚÈÒÓ ·fi ÎÔ„›Ì·Ù· ÛÂ ¯ÒÚÔ˘˜
fiÔ˘ ··ÈÙÂ›Ù·È  Û˘¯Ó‹ ¯Ú‹ÛË ÎÔÊÙÂÚÒÓ Ì·¯·ÈÚÈÒÓ, ÏÂ›‰ˆÓ ‹ ·ÎfiÌ·
Î·È ÌË¯·ÓÒÓ ÎÔ‹˜.

Stainless steel cut resistant gloves are ideal for severe cutting operations,
where extremely sharp knives are used, and cutting with force is required.
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545101
WG1100M

°¿ÓÙÈ Guardian /
Guardian glove,
medium 1 pc.
36,43 ú

°È· ·ÛÊ¿ÏÂÈ· ·fi Ì·¯·›ÚÈ· / Cut-resistance gloves

545102
WG1100L

°¿ÓÙÈ Guardian /
Guardian glove,
large 1 pc.
36,43 ú

¶ÚÔÛÙ·ÙÂ‡Ô˘Ó ·fi Ï¿ÌÂ˜, ÏÂ›‰Â˜
Î·È ÎÔÊÙÂÚ¤˜ ÂÈÊ¿ÓÂÈÂ˜.  ∂›Ó·È
Î·Ù·ÛÎÂ˘·ÛÌ¤Ó· ·fi Spectra,
Kevlar® Î·È ·ÙÛ¿ÏÈÓË ›Ó·. (∆Ô
Spectra Â›Ó·È 10 ÊÔÚ¤˜ ·ÓıÂÎÙÈÎfi-
ÙÂÚÔ ÙÔ˘ ÛÈ‰‹ÚÔ˘ Î·È ÙÔ Kevlar 5
ÊÔÚ¤˜).

Outstanding cut resistance. Made of
Spectra, Kevlar® and stainless steel
wirecore. (Spectra is 10x stronger
than steel. Kevlar is 5x stronger.

*545119
MGA515M

ªÂÙ·ÏÏÈÎfi Á¿ÓÙÈ ·fi
·ÓÔÍÂ›‰ˆÙÔ Mesh /
Stainless steel Mesh
184,21 ú

FROZEN

KLEVER KUTTER X-SERIES - ULTIGRIPS

°¿ÓÙÈ· ÁÈ· Î·ÙÂ„˘ÁÌ¤Ó· ÙÚfiÊÈÌ· (SAFE HANDLING FROZEN FOOD GLOVE)
¶ÚÔÛÊ¤ÚÔ˘Ó Ù¤ÏÂÈÔ È¿ÛÈÌÔ Î·È ÂÈÙÚ¤Ô˘Ó ÛÙÔ Á¿ÓÙÈ Ó·
Û˘ÁÎÚ·ÙÂ› Ù· ÙÚfiÊÈÌ· ¯ˆÚ›˜ Ó· ÎÔÏÏÔ‡Ó ÛÙ· ‰¿¯Ù˘Ï·.

Provides excellent protection against extreme cold and injury
associated  with material handling. The PVC dots on both sides
of the glove provide  excellent gripping traction and allow the
glove  to be used ambidextrously.

545103
WG8893

°¿ÓÙÈ Frozen / 
Safe handling 
frozen food glove
1,20 ú

¶ÚÔÛÙ·Û›· ÛÂ ¯·ÌËÏ¤˜  & ˘„ËÏ¤˜ ıÂÚÌÔÎÚ·Û›Â˜ (·fi -92ÆC ¤ˆ˜
+260ÆC). ∞ÓÙÈÔÏÈÛıËÙÈÎfi ˘ÏÈÎfi ÁÈ· ·ÛÊ·Ï‹ ÌÂÙ·ÊÔÚ¿ ˘ÏÈÎÒÓ. §¿‰È·

Î·È Û¿ÏÙÛÂ˜ ÊÂ‡ÁÔ˘Ó Â‡ÎÔÏ·. ¶Ï¤ÓÔÓÙ·È ÛÙÔ Ï˘ÓÙ‹ÚÈÔ È¿ÙˆÓ.

Superior heat and vapor protection (-92ÆC to +260ÆC). Patented non-slip grip
textured material provides secure handling. Spills rinse away and gloves are

easily cleaned in dishwasher. C o l Ô r- c o d e d  g l o v e s .

545237
UCMX15BL

°¿ÓÙÈ Conventional /
Conventional Mitt, 38 cm
27,37 ú

545248
UCMX18BL 

°¿ÓÙÈ Conventional /
Conventional Mitt, 46 cm
31,33 ú

545145
UCWMPI15BK

∞‰È¿‚ÚÔ¯Ô Á¿ÓÙÈ ÌÂÁ¿ÏË˜ ·ÓÙÔ¯‹˜ /
Contour waterproof  durable
X-SERIES, 
42,78 ú

√ ¤Í˘ÓÔ˜ ÎfiÙË˜.∂È‰ÈÎfi˜ Û¯Â‰È·ÛÌfi˜ Ô˘ ÂÍ·ÛÊ·Ï›˙ÂÈ ÙËÓ
·ÛÊ¿ÏÂÈ· ÙÔ˘ ¯Ú‹ÛÙË Î·ıÒ˜ & ÙÔ˘ ÂÌÔÚÂ‡Ì·ÙÔ˜ ·fi Ù·
Î·ıËÌÂÚÈÓ¿ ·Ù˘¯‹Ì·Ù·. ∆Ô ÌÔÓ·‰ÈÎfi NSF listed. ¢ÈÏ‹
ÏÂ›‰· ÁÈ· ÌÂÁ·Ï‡ÙÂÚË ‰È¿ÚÎÂÈ·. ¢Â ¯ÚÂÈ¿˙ÂÙ·È
·ÓÙ·ÏÏ·ÎÙÈÎ¤˜ Ï¿ÌÂ˜. ∞ÛÊ·Ï‹˜ ÛÙÔ Ï˘ÓÙ‹ÚÈÔ È¿ÙˆÓ 

Klever Kutter is the first disposable safety cutter that  prevents
costly cut injuries to employees and damage  to products. It also
prevents damage to the contents of cartons. Additionally, elimi-
nates the need to  change blades. Dishwasher safe and the 
only NSF Listed safety cutter.

545280
KK403 

ŒÍ˘ÓÔ˜ ÎfiÙË˜, / 
Klever Kutterì,
3pcs 
11,74 ú

ΓΑΝΤΙΑ GUARDIAN / GUARDIAN GLOVES
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Σύστηµα ραφιών / Shelving system
MULTI CADDIE

Σύστηµα ραφιών / Shelving system
MULTI CADDIE

TÔ Û‡ÛÙËÌ· Ú·ÊÈÒÓ MULTI CADDIE ÚÔÛÊ¤ÚÂÈ:
ñ ¶Ï‹ÚË ÂÎÌÂÙ¿ÏÏÂ˘ÛË ÙÔ˘ ¯ÒÚÔ˘, Ù·ÈÚÈ¿˙ÂÈ ·ÓÙÔ‡.
ñ EÈÏÔÁ‹ Ú·ÊÈÒÓ ÌÂ ÎÚÈÙ‹ÚÈÔ ÙÔ ‚¿ÚÔ˜ Î·È ÙÔÓ fiÁÎÔ ÙˆÓ ÂÈ‰ÒÓ

ÚÔ˜ ·Ôı‹ÎÂ˘ÛË.
ñ TËÓ ÂÈÏ¤ÔÓ ‰˘Ó·ÙfiÙËÙ· Ó· ¤¯Ô˘Ó Úfi‰Â˜ ÒÛÙÂ Ó·

ÌÂÙ·ÎÈÓÔ‡ÓÙ·È ÁÈ· ÏfiÁÔ˘˜ Î·ı·ÚÈfiÙËÙ·˜ ‹ Ó· ÎÈÓÔ‡ÓÙ·È
ÚÔÛÊ¤ÚÔÓÙ·˜ ÂÚÁ·ÛÈ·Î¿ ÏÂÔÓÂÎÙ‹Ì·Ù·.

ñ E˘ÎÔÏfiÙ·ÙË ÙÔÔı¤ÙËÛË Ú·ÊÈÒÓ ¯ˆÚ›˜ Ó· ¯ÚÂÈ¿˙ÔÓÙ·È ÂÈ‰ÈÎ¿
ÂÚÁ·ÏÂ›·.

ñ TÚÂ›˜ ÂÈÏÔÁ¤˜ ÔÈfiÙËÙ·˜ Û˘ÛÙ‹Ì·ÙÔ˜ Ú·ÊÈÒÓ:ñ INOX 18/10:
K·Ù¿ÏÏËÏÔ ÁÈ· ¯ÒÚÔ˘˜ ÌÂ ˘ÁÚ·Û›· (·ÎfiÌË Î·È „˘ÁÂ›Ô).
K·Ù¿ÏÏËÏÔ ÁÈ· ÙÚfiÊÈÌ·ñ AÙÛ¿ÏÈ Î·Ï˘ÌÌ¤ÓÔ ÌÂ ÏÂ˘Î‹
ARPOXY: K·Ù¿ÏÏËÏÔ ÁÈ· ¯ÒÚÔ˘˜ ÏÈÓÒÓ, Ï˘ÓÙËÚ›ˆÓ,
ÁÚ·ÊÂ›ˆÓ ÎÏ.ñ AÙÛ¿ÏÈ ËÏÂÎÙÚÔÁ·Ï‚·ÓÈÛÌ¤ÓÔ: 
H ÊıËÓfiÙÂÚË Ï‡ÛË, Î·Ù¿ÏÏËÏÔ ÁÈ· ¿ÛË˜ Ê‡ÛÂˆ˜ ·Ôı‹ÎË

ñ ¶¤ÓÙÂ ÂÈÏÔÁ¤˜ Ù‡Ô˘ Ú·ÊÈÒÓ, ÛÂ 6 ÂÈÏÔÁ¤˜ ‰È·ÛÙ¿ÛÂˆÓ Ë
Î¿ıÂ Ì›·. B¿ıÔ˜: 50 ‹ 60 cm ÌÂ Ì‹ÎÔ˜: 70, 100 ‹ 130 cm
(Û¯.: 1, 2, 3, 4, 5)

ñ TÚ›· ‰È·ÊÔÚÂÙÈÎ¿ ‡„Ë ÛÂ ‰‡Ô ÂÈÏÔÁ¤˜ ‚¿ıÔ˘˜.B¿ıÔ˜: 50 ‹
60 cm ÌÂ ‡„Ô˜: 100, 170 ‹ 220 cm (Û¯.: 6, 7, 8, 9, 10)

ñ P¿‚‰ÔÈ ÁÈ· ÛÙ‹ÚÈÍË ÛÂ 3 Ì‹ÎË: 70, 100, 130 cm ñ 2 Ú¿‚‰ÔÈ
¯ÚÂÈ¿˙ÔÓÙ·È ÁÈ· ÌÔÓfi Û‡ÛÙËÌ·
ñ 4 Ú¿‚‰ÔÈ ¯ÚÂÈ¿˙ÔÓÙ·È ÁÈ· ÎÈÓËÙfi ÌÔÓfi Û‡ÛÙËÌ·ñ ·ÚÈıÌfi˜
ÌÔÓ¿‰ˆÓ ¯ 2 ÁÈ· ÔÏÏ·Ï¿ Û˘ÛÙ‹Ì·Ù·, ‰ÈÏ¿ ‹ ÙÚÈÏ¿
(ÚÔ·ÈÚÂÙÈÎ¿).

ñ To organize stocks and optimize volumes and surfaces, you need
the modular MULTI CADDIE shelving system.

ñ Available in 3 widths, 3 heights and 2 depths, free-standing or
mobile on casters.

ñ Choice of different types of shelves, wire or metal sheet according
to loads.

ñ Kitchens and laboratories use 18/10 all-stainless steel shelving.
ñ For storing preserves, dry grocery goods, cleaning products, crock-

ery... 
MULTI CADDIE shelves are available in electrogalvanized steel +
varnish or steel with white 
epoxy coating

ñ 5 choices of types of shelves with 6 choices of dimensions each. 
Depth: 50 ‹ 60 cm with width: 70, 100 or 130 cm (1, 2, 3, 4, 5)

ñ 3 different heights with 2 depth choices.
Depth: 50 or 60 cm with height: 100, 170 or 220 cm (6, 7, 8, 9,
10)

ñ Protective bars available in 3 widths: 70, 100, 130 cm ñ 2 bars for
a single shelving system
ñ 4 bars for a single shelving system with wheels ñ number of

shelving units ¯ 2 

code ÂÚÈÁÚ·Ê‹ / description ú
*490327 P¿ÊÈ· ÎÚ·ÛÈÒÓ 120 ÙÂÌ. / 155,00

Bottle rack 120 bottles 
80¯35,4¯158 cm 9.913.80.03

*490610 P¿ÊÈ· ÎÚ·ÛÈÒÓ 90 ÙÂÌ. / 135,00
Bottle rack 90 bottles 
51¯36,5¯190 cm 9.913.90.03

1

2

3

4

5

6

7
8 9

10

PAΦIA KPAΣIΩN
BOTTLE RACKS

ΑΞΕΣΟΥΑΡ /
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BORDEAUX CHEF COAT PKWC
Poly-Cotton, ˘Ê·ÛÌ¿ÙÈÓÔÈ ÎfiÌÔÈ/ÎÔ˘ÌÈ¿,
ÙÛ¤Ë ÛÙÔ ·ÚÈÛÙÂÚfi ÛÙ‹ıÔ˜, Á˘ÚÈÛÙ¤˜ Ì·Ó-
Û¤ÙÂ˜.

COLMAR CHEF COAT CBCC
100% ‚·Ì‚·ÎÂÚfi, ˘Ê·ÛÌ¿ÙÈÓÔÈ ÎfiÌÔÈ/
ÎÔ˘ÌÈ¿, ÙÛ¤Ë ÛÙÔ ·ÚÈÛÙÂÚfi ÛÙ‹ıÔ˜, Á˘ÚÈ-
ÛÙ¤˜ Ì·ÓÛ¤ÙÂ˜.

LONDON CHEF COAT LCLS
Poly-Cotton, Ì·‡Ú· ·ÔÛfiÌÂÓ· ÎÔ˘ÌÈ¿,
Á˘ÚÈÛÙ¤˜ Ì·ÓÛ¤ÙÂ˜. ¢È·Ù›ıÂÙ·È Î·È ÛÂ ÎÔÓÙfi
Ì·Ó›ÎÈ.

¶√À∫∞ªπ™√ ª∞°∂πƒ√À BCCS
65% Polyester - 35% µ·Ì‚·ÎÂÚfi. ª·‡ÚÔ
ÁÈ·Î¿ Î·È Ì·Ó›ÎÈ ÌÂ ÙÂÏÂ›ˆÌ· Ì·‡ÚË˜ ÏˆÚ›-
‰·˜. ∫ÔÓÙÔÌ¿ÓÈÎÔ.

MONACO EXECUTIVE 
BLACK CHEF COAT BLCC
Poly-Cotton, ‰ÈÏ‹˜ Ú·Ê‹˜, Ì·ÓÛ¤ÙÂ˜
°·ÏÏÈÎÔ‡ Ù‡˘, ·ÔÛfiÌÂÓ· Ì·‡Ú· ÎÔ˘-
ÌÈ¿, ÙÛ¤Ë ıÂÚÌÔÌ¤ÙÚÔ˘.

MONTREAUX 
EXECUTIVE CHEF COAT C∫CC
100% ‚·Ì‚·ÎÂÚfi, ÙÛ¤Ë ıÂÚÌÔÌ¤ÙÚÔ˘,
˘Ê·ÛÌ¿ÙÈÓÔÈ ÎfiÌÔÈ/ÎÔ˘ÌÈ¿, ·ÚÈÛÙÂÚo‡
ÛÙ‹ıÔ˘˜ ÙÛ¤Ë, ÂÍ·ÂÚÈÛÌfi˜ ÛÙË Ì·Û¯¿ÏË.

PARIS EXECUTIVE  CHEF COAT CCBC
100% ‚·Ì‚·ÎÂÚfi, Ì·ÓÛ¤ÙÂ˜ °·ÏÏÈÎÔ‡
Ù‡o˘ Î·È ÎÔÏÏ¿ÚÔ, ÙÛ¤Ë ıÂÚÌÔÌ¤ÙÚÔ˘,
·ÔÛfiÌÂÓ· Ì·‡Ú· ÎÔ˘ÌÈ¿, ·ÚÈÛÙÂÚo‡
ÛÙ‹ıÔ˘˜ ÙÛ¤Ë.

¶√À∫∞ªπ™√ ª∞°∂πƒ√À CCDM
100% ‚·Ì‚·ÎÂÚfi, Ì·ÓÛ¤ÙÂ˜ °·ÏÏÈÎÔ‡
Ù‡o˘, ÙÛ¤Ë ıÂÚÌÔÌ¤ÙÚÔ˘, ÂÓÈÛ¯˘Ì¤Ó·
ÎÔ˘ÌÈ¿, ·ÚÈÛÙÂÚo‡ ÛÙ‹ıÔ˘˜ ÙÛ¤Ë, ÂÍ·ÂÚÈ-
ÛÌfi˜ Î¿Ùˆ ·fi ÙË Ì·Û¯¿ÏË.

HENRY EXECUTIVE CHEF COAT CCHR
100% ‚·Ì‚·ÎÂÚfi, Ì·ÓÛ¤ÙÂ  ̃°·ÏÏÈÎÔ‡ Ù‡o ,̆
¯ÂÈÚÔÔ›ËÙ· ÎÔ˘ÌÈ¿, ÙÛ¤Ë ıÂÚÌÔÌ¤ÙÚÔ ,̆
ÂÍ·ÂÚÈÛÌfi  ̃Î¿Ù  ̂·fi ÙË Ì·Û¯¿ÏË.

SUSHI COAT ª∞Àƒ√ SUBK
µ·Ì‚·ÎÂÚfi ÛÙ·˘ÚˆÙfi Û·Î¿ÎÈ ÌÂ ÎÔÚ‰fiÓÈ·
‰ÂÛ›Ì·ÙÔ˜

SUSHI COAT §∂À∫√ SUWH
µ·Ì‚·ÎÂÚfi ÛÙ·˘ÚˆÙfi Û·Î¿ÎÈ ÌÂ ÎÔÚ‰fiÓÈ·
‰ÂÛ›Ì·ÙÔ˜

EGYPTIAN COTTON
WITH BLACK PIPING ECCB
100% ·ÈÁ˘ÙÈ·Îfi ‚·Ì‚·ÎÂÚfi,Ì·ÓÛ¤ÙÂ˜
°·ÏÏÈÎÔ‡ Ù‡o ,̆ ÏÂ˘Î¿ ÎÔ˘ÌÈ¿, ÙÛ¤Ë ıÂÚ-
ÌÔÌ¤ÙÚÔ ,̆ ÂÍ·ÂÚÈÛÌfi  ̃ÛÙË Ì·Û¯¿ÏË
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Ενδυµασία chef – αξεσουάρΕνδυµασία chef – αξεσουάρ
∑ËÙ‹ÛÙÂ Ì·˜ Ï‹ÚË Î·Ù¿ÏÔÁÔ

Request a catalogue

ΣΑΚΑΚΙΑ / CHEF COATS «EXECUTIVE» & «EGYPTIAN»

ΠΑΡΑ∆ΟΣΙΑΚΑ ΣΑΚΑΚΙΑ & ΠΟΥΚΑΜΙΣΑ
TRADITIONAL CHEF COATS & COOK SHIRTS

Poly-Cotton, cloth knot buttons, left breast
pocket, turned back cuff.

40,47 ú

100% Cotton, cloth knot buttons, left breast
pocket, turned back cuff.

41,73 ú

Poly-Cotton blend, black stud buttons
(included), turned back cuff. Available and with
short sleeve. 26,25 ú

65% Polyester - 35% cotton, black 
collar and band, short sleeve.

22,08 ú

Poly-Cotton, Top stitched back yoke, double
needle stitching, drop shoulders, french cuffs,
black stud buttons, thermometer pocket, inset
pocket. 56,25 ú

100% cotton, thermometer pocket, cloth knot
buttons, left breast pocket, under arm vents.

57,75 ú

100% cotton, black french cuffs and collar,
thermometer pocket, black stud buttons, left
breast pocket.

57,75 ú

100% cotton, french cuffs, thermometer pocket,
durable covered buttons, left breast pocket,
under arm vents.

60,95 ú

100% cotton, french cuffs, hand rolled buttons,
thermometer pocket, inset  pocket, under arm
vents.

74,25 ú

Cotton blend, cross over coat with self ties
Color: Black

42,75 ú

Cotton blend, cross over coat with self ties
Color: White

42,75 ú

100% Egyptian cotton, french cuffs, white hand
rolled buttons, front inset pocket, thermometer
pocket, under arm vents

118,80 ú

Chef clothing-accessoriesChef clothing-accessories



13,95 ú

47,85 ú

DESIGNER

186

PIN STRIPE MANHATTAN ITALIAN

CHALK STRIPE BARBED WIRE UTENSILS

FISH

BIG CHECK DENIMSMALL CHECK

BLACK CUISINE

Ενδυµασία chef – αξεσουάρ / 

17,01 ú

9,30 ú

12,45 ú

8,95 ú

∏ Ó¤· ÙÂ¯ÓÔÏÔÁ›· ÙÔ˘ ˘Ê¿ÛÌ·ÙÔ˜ ‰ËÌÈÔ˘ÚÁ‹ıËÎÂ ÁÈ· Ó· ÂÈÙÚ¤ÂÈ ÙË ‰È¤-
ÏÂ˘ÛË ÙÔ˘ ·¤Ú· ÂÓÒ ·Ú¿ÏÏËÏ· Ó· ‰È·ÙËÚÂ› ÙÔ ‰¤ÚÌ· ÛÙÂÁÓfi ¯ˆÚ›˜ È‰ÚÒÙ·
The new fabric technology works in two ways to keep you cooler and drier than con-
ventional jackets. The cellular back panel allows cool air to filter in, while allowing
moisture to wick away from the skin.

™·Î¿ÎÈ ÏÂ˘Îfi, Polycotton. ¶Ï¿ÙË Cool Flow. ª·‡Ú· ·ÔÛÒÌÂÓ· ÎÔ˘ÌÈ¿,
Á˘ÚÈÛÙ¤˜ Ì·ÓÛ¤ÙÂ˜. ªÂÁ¤ıË: XS-XXXL (‰È·Ù›ıÂÙ·È Î·È ÌÂ ÎÔÓÙfi Ì·Ó›ÎÈ)

Poly-Cotton Blend with Cool Flow back inlay. Black Stub Buttons (included). 
Turned back Cuff, Sizes: XS-XXXL
36,75 ú

CFLS



STONE

CHARCOAL

⁄Ê·ÛÌ· ˘„ËÏ‹˜ ·ÓÙÔ¯‹˜. ¶·Ú¤¯Ô˘Ó ¿ÓÂÛË ÎÈÓ‹ÛÂˆÓ. ∂Ï·ÛÙÈÎfiÙËÙ· ÛÙË Ì¤ÛË. /
They provide total comfort.  They feature an elasticated waist

SAGE
OLIVE

¢È·Ù›ıÂÙ·È ÌÂÁ¿ÏË
ÔÈÎÈÏ›· ÛÂ Ï‹ÚË˜
ÛÙÔÏ¤˜ ÁÈ· ™∂º
Cargo baggies 
and chef coats

¶·ÓÙÂÏfiÓÈ baggy Ì·‡ÚÔ,
poly-cotton. ªÂ Ï¿ÛÙÈ¯Ô
ÛÙË Ì¤ÛË ÌÂ 2 ÙÛ¤Â˜ ÛÙ·
Ï¿ÁÈ· Î·È 1 ›Ûˆ. ªÂÁ¤ıË:
XS-XXXL / 
Black elasticated 
poly-cotton baggy. 
Waist drawstring. 
2 side pockets. 
1 back pocket.
Sizes: XS-XXXXL
32,85 ú

NBBP Black

KOYZINA / 
KITCHENWARE

ΚΟΥΖΙΝΑ

∂Ï·ÛÙÈÎ‹ ÛfiÏ· polyurethane ÁÈ· ·ÔÚÚfiÊËÛË
ÎÚ·‰·ÛÌÒÓ. À„ËÏ‹˜ ÔÈfiÙËÙ·˜ ‰¤ÚÌ· ÛÙÔ Â¿Óˆ

ÙÌ‹Ì· ÂÈ‰ÈÎfi ÁÈ· ÌÂÁ·Ï‡ÙÂÚË ·ÓıÂÎÙÈÎfiÙËÙ· ÛÙÔ
ÓÂÚfi. ªÂÁ¤ıË 35-47. ª·‡ÚÔ 

Fully flexible polyurethane soles (no wood) giving 
superb shock absorption, quality water repellant 

leather uppers, available in continental 
sizes 35-47.Black

92,85 ú

¶Ï¤ÓÔÓÙ·È ÛÙÔ Ï˘ÓÙ‹ÚÈÔ, È‰È·›ÙÂÚ· ÂÏ·ÊÚÈ¿, Â¤Ó‰˘ÛË
‚·Ì‚·ÎÂÚÔ‡ ˘Ê¿ÛÌ·ÙÔ˜, 4 ÊÔÚ¤˜ ÂÚÈÛÛfiÙÂÚÔ
ÂÍ·ÂÚÈÛÌfi ·fi ÙÔ ‰¤ÚÌ·, ÂÈ‰ÈÎ‹ ÂÈÎ¿Ï˘„Ë ÁÈ·

·ÓÙ›ÛÙ·ÛË  ÛÂ ˘ÁÚ¿, Ï¿‰È·, ·›Ì·. ªÂÁ¤ıË 36-47 

Machine washable, unisex sizes 36-47, ultra lightweight,
cotton fibre lined, 4 times more breathable than leather,

200  joule plastic coated protective Toe Cap. Highly liquid
repellant uppers, resistant to blood, fats and oil. 

92,85 ú

Chef clothing-accessories

FSOB

FCOB
FLUB
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618050 16,95 ú618051 16,95 ú

618109 §Â˘Îfi / White
9,24 ú

618121 ª·‡ÚÔ / Black
13,17 ú

618052 ÃˆÚ›˜ ÙÛ¤Â˜ / 
Without pockets
8,85 ú

618038 ªÂ ÙÛ¤Â˜ / 
With pockets
12,75 ú

ΥΠΟ∆ΗΜΑΤΑ CHEF / FOOTWEAR

618015 §Â˘Î‹ / White
9,24 ú

618016 ª·‡ÚË / Black
13,17 ú

6 POCKET CARGO BAGGIES


