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MELFORM







COMPANY

WHO WE ARE

MELFORM, leader in the field of systems for the controlled temperature transport,
is an ltalian company, specialized in the study, engineering and production of
insulated and refrigerated containers for logistics and a wide range of trays and
tableware accessories for Foodservice.

MELFORM boasts a highly qualified R&D Department able to study custom solutions
for specific needs of handling, storage and delivery.

MELFORM has always been synonymous of safety and quality: our containers,
known worldwide, comply with current regulations: they are NF certified, safe to
work in a HACCP environment and ATP certificate for the transport of perishable
products.




Thanks to the experience and the advanced technology of Bonetto Group, the
engineering area has been improved, consolidating its know-how in rotational
and compression molding.

MELFORM - Bonetto Group represents a reliable partner where temperature is the
essential requirement for the QUALITY of the products.

BONETTGS

GROUP

EXPERIENCE - On the market for over fifty years, Melform is leader
in the cold chain solutions and temperature control systems.
MELFORM - Bonetto Group represents a reliable partner

where temperature is the essential requirement

for the QUALITY of the products.

TECHNOLOGY - Produced with the rotational moulding technology,
our containers are made of polyethylene suitable to food contact
and insulated with polyurethane foam without CFC and HCFC.
With a special attention to details, our products are individually
tested and carefully checked by the quality

department before being placed on the market.

KNOW-HOW - MELFORM adopts Business Management Systems
which cater to the requirements of international standards.
- Business Management Systems

LINI EN IS0 9001:2015 - Quality Management Systems
- NF par AFMOR certification
- ATP certification for transport of perishable goods.



WHY

MELFORM

CUSTOM MADE
The production flexibility and know-how of our technical staff allows us to create
and customize products based on customer needs.

HACCP COMPLIANT

Melform isothermal containers, made with rotational molding technology and
compliant with HACCP requlations, allow the products to be kept at the correct
temperature, limiting the risk of uncontrolled growth of bacteria.

ATP CERTIFICATION

Sturdy and resistant, they are suitable for the transport of perishable products
by road as they are ATP certified for the transport of fresh or frozen products.
They guarantee cold chain from the logistics base to the end user for a service in
total safety.

ECO FRIENDLY

The circular economy of our containers: A concrete gesture for our planet.
CIRCULAR: structure in recyclable plastic material

ECOMNOMIC: reusable for different operative cycles

SUSTAINABLE/RESPONSIELE: at the end of the operative life, it can be disposed of,
giving life to new product
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WHAT WE DO

FOOD SERVICE
DIVISION

MELFORM produces a wide range of PROFESSIONAL
TRAYS, INSULATED CONTAINERS and TABLEWARE
ACCESSORIES for hotels, catering and food service
companies.

HIGHLY RELIABLE sturdy and durable work tools

SAFE AND COMPLIANT with regulations
ECOFRIENDLY

Our staff is ready to offer a complete service, including
a widespread after-sales support service to its
customers.

EFFECTIVE SOLUTIONS
ADDEDVALUE IN THEWORK CYCLE
CUSTOM MADE PRODUCTS




OUR ANSWERS:

How to deliver meals at the correct temperature
How to comply with the standard regulations
How to preserve product quality

How to solve the logistics in an industrial kitchen

SERVICE TRAYS

- Polyester

- Laminate

- Polypropylene & polystyrene
- Mon-slip

- ABS

HIGHLY RELIABLE

Sturdy and durable work
tools.

Owver 50 models of shapes,
materials and finishes to
offer the customer the
optimal solution for his
business.

SAFETY AND HACCP
COMPLIANT:

Melform trays are easy to
wash and disinfect, they
do not release harmful
substances on contact
with foods.

CUSTOMISATION
INTRODUCE YOUR
COMPANY IM A UNIQUE
WAY

INSULATED
CONTAINERS

A complete Line of
insulated and refrigerated
containers for the delivery
of hot, fresh and frozen
products.

Manufactured using
rotational moulding
technology our
containers are free of
charp edges, joints and
walds.

Their shape and design
allow an easy disinfection
and grant avery Low
thearmal dispersion.

INSULATED
TRAYS

Maonotherm insulated
trays allow to transport
meals consisting of three
or four courses at
differentiated
temperatures [hot or cold]
inside the same container,

SAFETY AND HACCP
COMPLIANT:

QOur lunch boxes protect
the health and safety

of the transported meals
and avoid the risk

of bacterial proliferation.
They allow to operate

in accordance with

the HACCP regulations.

- Cold/ hot chain
maintenance

- Maximum flexibility

- Multi termperature meal
- Food guality

- Safety and rules
compliance



LOGISTICS
DIVISION

ATP certified , MELFORM insulated
and refrigerated containers

are available in a wide range

of versions and accessories.

Our containers can be customized
in color, shape and size to meet

all customer needs. This represents
the strenght of a brand that wants
to attend the consumer towards

the optimal choice.

TECHNOLOGY AND RAW MATERIALS

Produced with the rotational moulding technology,
our containers are made of polyethylene suitable
to food contact and insulated with polyurethane
foam without CFC and HCFC.

UNBROKEN COLD CHAIN

MELFORM containers are equipped
with RFID systems and USHE DATA LOGGERS
for tracking and tracing deliveries.

SAFETY AND QUALITY
PROTECTION

MELFORM insulated boxes allow
to carry different types of products
at different temperatures preventing
the risks of uncontrolled
bacterial proliferation.



DELIVERIES ANYWHERE ANYTIME

Ve

Cargo Line
High capacity insulated
containers.

Cargo insulated containers allow
to easily manage the distribution
of perishable products without
cold chain interruption.
Transporting at the right
temperature means preserving
the safety and quality of

the products and preventing risks
of uncontrolled bacterial
proliferation.

Furthermore, the use of
MELFORM eutectic plates allow
to further prolong temperature
maintenance of the products
during transport.
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Koala Line
Portable & mobile refrigerators.

Particularly studied for the
storage and transport of products
and/or thermosensitive and
thermuolabile materials forwhich
an accurate temperature control
is needed.
- Temperature range:

-30°C +40°C
- ATP certification
- Double power supply
- Accuracy & reliability
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Dricy Line
Insulated containers for handling,
storage and delivery of dry ice.

Three different sizes and
capacities to meet the needs of
transporters.

- MELFORM patented
construction technology

- Smooth bottom and drainage
cystem

- Perfectly stackable

- Fully recyclable

Koala Green Line
SELF POWERED REFRIGERATED
CONTAINERS

The issue of environmental
protection has always bean
our priarity.

- Our range of battery powered

refrigerated containers
is expanding with new models
and capacities.

The advantages:

- gutonomaous solution: no need to connect
tothe vehicle's electrical systemn

- no installation costs

- saving of CoZ emissions

- reduction of transport costs
and fuel consumption

These are just some of the advantages of
choosing a self-powered mobile refrigerator.






FOODSERVICE

EQUIPMENT







Food and beverages delivery containers
at controlled temperature

THERMAX

LINE
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Melform insulated containers allow you to organize the transport of hot, cold and frozen products, maintaining the correct
ternperature, limit the risks of uncontrolled bactenal proliferation and protect the organcleptic properties of food.

Tirme savings and maintenance of food quality represent the real added value for professional catering companies. Cur
containers are produced  with the rotational molding technology: the body and the door have a monolithic structure
[without edges, jeints and welds]; they are made in polyethylene suitable for food contact and insulated with CFC and
HCFC-free pobyurethane foam.

- Temperature under control

- Technology and isothermal quality
- Food quality

- Added value for foodservice

- Stackable

- Dishwasher safe
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INSULATED BEVERAGE TRANSPORT CONTAINERS

CAPACITY: 4,3 L

Container for beverages QC 5 @

Indicated for beverage transport and distribution.
Recessed tap
Stainless steel catches

43 grq.r.l’hlue melange 5 2453500 375H QCos0011
43 blue 5 2453500 375H QCos0001
43 red 5 245300 3AT5H QCos0007

DEDICATED ACCESSORIES:

PRODUCT CODE
Long shank kit RRIT75
Plug kit RRID1G

CAPACITY: 10 L

Container for beverages QC 10

Maximurn flexibility of use
Recessed tap
Stainless steel catches

BEST SELLER

- COLOUR REEE

10 grey/blus melange &2 24Mea3Med 30H Qci1oon1l
10 blue 8,2 24Mhed 304 30H Qc100001
10 red 8,2 24Mhed 304 30H Qc100007 |
DEDICATED ACCESSORIES:
PRODUCT CODE
Long shank kit RRI75
Plug kit RRID1E

CAPACITY: 19 L

Container for beverages QC 20

Ferfect for large users
Recessed tap
Stainless steel catches

arey/blue melange 7.6 295x465%460H Qczo0011
19 blue 7.6 295x465%460H QCc200001
19 red 7.6 295x465%460H Qc200007

DEDICATED ACCESSORIES:

PRODUCT CODE
Long shank kit RRIN7S
Plug kit RRID1E
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INSULATED BEVERAGE TRANSPORT CONTAINERS

Long shank kit Plug kit
To house cups and bowls of any size. To be used as an alternative to the tap to
transport sauces, soups etc.

CAPACITY:10L

Container for beverages Q-Xtra

Recommended for the distribution of drinks during
buffet breakfasts and receptions.

Recessed tap

Stainless steel grip handles

Shockproof catches

L e YT CODE
10 grey'blua melange 54 265450 a53H CA100001

DEDICATED ACCESSORIES:

PRODUCT CODE
Flug kit RRIO1E

CAPACITY: 25 L

Container for beverages 25

Robust and indestructible, with 25 litres capacity,
it is suitable for military and civil protection purposes.

Recessed tap
Grip handles
Stainless steel catches
Sealable catches
blue I s55x586H Q250007
25 red 85 I es55x588H Q250007
25 military green 85 I es55x588H QC250013

DEDICATED ACCESSORIES:

PRODUCT CODE
Flug kit RRIO%1

15



INSULATED BEVERAGE TRANSPORT CONTAINERS

CAPACITY: 13 L

Container for liquids EY 13

The E¥13 container is specially designed for transporting and serving sauces and soups.
The iscthermal characteristics meet the critera of the legislation in force

[Reg. CE 8522004 -HACCP-) and of the applicable technical standards

[EM 1257 and Accord AFNOR AC D40-007),

Lightweight and easily stackable, it is equipped with four support feetwhich give
the container considerable stability during transport.

It ensures correct thermal maintenance, limiting the risk of bacterial proliferation
and preserving the quality of the foods and their organoleptic properties.
Designed to last: its performance remains

virtually unaffected by reuse.

R I R R e e I R I S e e

The inner container in polyethylene or stainless steelis available as an accessary.
Fully recyclable at end of life.

Froduced with rotational molding technology: one-piece container and lid
[without sharp edges, joints and welds].

Equipped with adjustable vent valve and stainless steel closures.

13,75 grey/blua melange 5 240w4303TEH EY130004
13,75 blue 5 24043 0e3TEH EY130001

13,75 red 5 24043 0e3TEH EY130004

DEDICATED ACCESSORIES:

PRODUCT COLOUR CODE CAPACITY (L)
Inner container
G 13 H200 + lid white 3850 10




INSULATED CONTAINERS - FRONT OPENING

Isothermal container SINGLE

Isothermal container for meals delivery.

Ideal for use with 18x18 disposable or GN 1/4 pans.

It allows to carry a full meal of three courses

with differentiated te mperature

[hot and freshl, thanks to the use of eutectic plates
and the isothermal separator.

Far transporting complementary items

[cutlery, beverages, bread, fruit etc |,

an additional non-insulated section to be fastened to the back
of the container is available, on request.

The container is lightweight, easy to use

and it has a practical handle grip.

Easily removable door to facilitate washing cperations.
Insulatedwith CFC and HCFC-free polyurethane foam.
Guaranteed for use from -30° to +100°C.

R I R R e e I R I S e e

EXT. 250u26Mme2466H

grey'blua melange . MALZ0001 INT. 185x185x 1704 58 22
DEDICATED ACCESSORIES:
PRODUCT COLOUR CODE DIMENSIONS [MM]  CAPACITY [L] WEIGHT (KGI
Meutral backpack grey/blue melange 38510001  EXT 260x110235H 3,94 0,75

IMT. 220 Bhe225H

Hot plate red FEM20001 EXT 195x1%515H - 04
Chilled plate blue FEM20002 EXT 1951%m15H - 0,5
|sothermal separator  sand PEM20003  EXT. 195x175x15H - 0z

CAPACITY:30,5L

Isothermal container AFé

& RUNNERS

Compact and easy to handle, indicated for transporting small quantities of food in
GN1/2 pans and trays.

Designed for use with eutectic plates

Stainless steel catches

Extractable grip handles

Adjustable relief valve

Easy removable gasket

EXT. 413 d0H

s grey/blue melange 75 INT 330075asoH | AF080006
EXT. 410 3600440H
ans blue 75 INT. 3302 T5x340H AFDA0007
EXT. 410 360x440H
905 el i IMT. 33027 5x340H AR
Load capacity with GN pans
T .
— 2 B
o | | ]
- Tamn D
4 pans 3 pans 2 pans 1 pan

GN1/2hé&5  GN1/Zh100 GW1/2h150 GN1/2h&5
+
2 pans
GM 1/2 h 100



INSULATED CONTAINERS - FRONT OPENING

CAPACITY: 63 L

Isothermal container AF7 3

7 RUNNERS

Ferfect for the simultaneous transport of GM pans
and trays of different heights.

Designed to house eutectic plates

Stainless steel catches

Extractable grip handles

Adjustable relief valve

Removable gasket

The flexibility of the AF7 container, equipped with a removable door,
alternatively allows the use of the heating door for use in hot link.

The heating door can be powered by the normal 230V a.c. main power. and,

with an inverter, to be connected to the vehicle's cigarette lighter socket (12 DC)
and guarantee power supply during transport.

R I R R e e I R I S e e

CoLOUR DIM.. ‘ o ‘
EXT. 440640 480H
&3 grey/blue melange 11 sl AFITOO06
EXT. 440x640x4E0H
. blue n INT. 325540xasoH | “F070001
EXT. 440x640x480H
= i n INT, 325x540x360H | ~r070004

HEATING VERSION

'PRODUCT CODE | DIM.EST.MM
Digital door Z30W a.c. JB3HON & A4 11 0e3F5H
Analog door Z30V ac. . JB3HOME . A4 11 0e3F5H . 3,7 kg
Inverter . AHDOOO1 . - . -
AFT body . 3230012 . A4 a4 D dBOH . 7,2 kg
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INSULATED CONTAINERS - FRONT OPENING

CAPACITY: 68 L

Isothermal container AFS8

8 RUNNERS
Recommended for carrying GM pans and trays
of equal height.
Designed for use with eutectic plates
Stainless steel catches
Extractable grip handles
Adjustable reliefvalve
Easy removable gasket
coLou o | come
EXT. 44lcéaludd0H
Lt grey/blus melange 1 INT. 325254 03R0H AFOBO00S
EXT. ddlhcéaleddiH
s e i INT. 325x540x380H | rooo00!
EXT. ddlcéaledB0H
ik i " INT. 325x54mx380H | Tooo004
Load capacity with GN pans
4 pans Z pans 1 pan 1pan 1 plate
GM h &5 GMh 150 GN h &5 GM h 100 GM
+ + +
Z pans 1pan 1 pan
GM h 100 GM h 200 GM h &5
+
1 pan
GMNh 200
DEDICATED ACCESSORIES:
PRODUCT MATERIAL CODE DIM. EST. (MM
Smartdally chrome handle pobyettylens MAXIO01 T 525x750eFA5H
Smartdolly stainless steel handle pobyethylens MAXIOOTE  525x75eFa5H
Smartdolly without handle pobyettylens MAXIFOOT 5257502 10H

WEIGHT [KG|
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INSULATED CONTAINERS - FRONT OPENING

20

CAPACITY: 90 L

Isothermal container AF12 @

12 RUNNERS

Large capacity container, compact and easy to handle.
Frepared for use with GN eutectic plates

Closures in shockproof material

Grab handles in stainless steel

Built-in label holder

Adjustable vent valve

Removable gasket

BEST SELLER
Oy

The flexibility of the AF12 container, equipped with a removable door,
alternatively allows the use of the heating door for use in hot link.

The heating door can be powered by the normal 230V a.c. main power and,

with an inverter, to be connected to the vehicle's cigarette lighter socket (12 DC]
and guarantee power supply during transport.

Also available in refrigerated version
Temperature range: 0°C - +40°C.
Easily manoeuvrable thanks to its dedicated trolley.

%0 grey/bluemelange 16,5 Fﬁ_}r g&gﬁ;ﬂg AF12HO06
90 blue 16,5 IIE:_-II: mg;;{f{;,lﬁgg AF12H004
70 red 16,5 Fr:lTT ;&{Eﬁgfgl:l AF12H0O5

MODULAR: The locking kit, supplied as an accessory, allows you to stack two containers
in total safety. The presence of two separate and perfectly insulated cells guarantees
the simultaneous transport of hot, fresh and frozen products according

to the user's needs and doubling the load capacity on the vehicle.

See focus on modular systems on page. 24.

DEDICATED ACCESSORIES:

PRODUCT MATERIAL CODE EXT. DIM. [MM] WEIGHT [KG)
Trolley AF 12 polyethylens THS20009  505x485:205H &,4 kg

Tralley fixing system stainless steel RRI37 - 0,4 kg

GM1/1 grid stainless steal AEBADZO 53M3ZE1ZH 1,3 kg

Fixing kit for modular stainless steel RRI13& - -

HEATING VERSION

P cone | ow.esromy | WEBHT
Digital door 230V a.c. JB3MO0014 40071 0e570H 5.2 kg
Analog door Z30V a.c. . 3B3MO01E . 440071 0 570H . 5,2 kg

AF12 body 3 25h00&F A4 nedd5xa50H 138 kg
—




INSULATED CONTAINERS - FRONT OPENING

Isothermal container AF 140
FRONT OPENING

- The insulation provided by the thickness
aof the walls ensures a higher
termperature retention

- Stackable and easy to maove
thanks to its dedicated trolley.

140 without EP runners 31 620E20710H - 415x620x515H  AT400001 | |
140 with EF runners N5 G2MB20TI0H - 415620495 H 0 Al400002 |

— — — | — —
— | — — — —

1

—

! |

DEDICATED ACCESSORIES:

PRODUCT WEIGHT [KB] DIMENSIONS [MM] CODE
Locking kit 1,2 - RRI137
Trolley - Galvanized steel 12 &30mE3 01 T5H AlBDO4
Grid - Stainless steel 2 45Mms2Me12H ABADGOD

21
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INSULATED CONTAINERS - FRONT OPENING

22

CAPACITY: 148 L

Isothermal container AF 150

| EN  Jé00x400

- Great flexibility: the internal adapters, available as an accessory,
make the AF150 container suitable for transporting GM pans,
EN trays, pastry trays and 600 x 400 mm trays.

- Awailable in version with support for inserting GN eutectic plates

- Closures in shockproof material

- Stainless steel grip handles

- Removable gasket

BEST SELLER

The flexibility of the AF150 container, equipped with a removable door,
alternatively allows the use of the heating door for use in hot link.

The heating door can be powered by the normal 230V a.c. main power. and,

with an inverter, to be connected to the vehicle's cigarette lighter socket [12V DC]
and guarantee power supply during transport.

CAPACITY WEIGHT = DIM. EXT. DIM. INT. '
e a MODEL Al fid Sk e CODE
i (KB (MM) (MM]
without
148 25 ST0w7FMEF0OH | 430wA5Mea?0H - A1500012
EFP runners
with
148 255 STOnTRMEF0H | 430w65Mea?0H | A150%022
EF runners
MODULAR: The locking kit, supplied as an accessory, -
allows you to stack two containers in total safety.
The presence of two separate and perfectly insulated cells
guarantees the simultaneous transport of hot, fresh
and frozen products according to the user’s needs
and doubling the load capacity on the vehicle.
Easily manoeuvrable thanks to its dedicated trolley. I
See focus on modular systems on page. 24. ! n l
DEDICATED ACCESSORIES:
PRODUCT WEIGHT [KB] DIMENSIONS (MM] CODE _ L
Sat uprights for guides - Stainless steel 25 - ABAZRO | I
Pair of support guides - Stainless steel 12 - ABAIDZ =]V
Grid GN1/1 - Stainless steel 13 930325 12H ABADZO II
Self-supporting grid - Stainless steel 3 A0 6IM26ZH ABADNZ i
Fixing kit for modular 1,2 - RRI139
Polyethylene trolley 7 6 2ENB4 5 210H TH530004 I
HEATING VERSION
ARTICLE. cooE  oim.EsT.uw)  WEOHT |
(LC]
Digital door 230V a.c. JB300M1 & 57011 Me5T0H 6,2 kg |
Analog door 230V a.c. AB300018 57011 me3T0H 6,2 kg

AF150 body 36100008F 70T &F0H 21,5kg l\l




INSULATED CONTAINERS - FRONT OPENING - CATERING SERVICE

CAPACITY: 500 L

Cargo 500 Catering

HIGH FLEXIBILITY
AND QUALITY PROTECTION

- |deal for catering and bangqueting companies.

- Total respect of the cold chain at all stages of transport.
It can hold up to 256 units of GN pans or GN trays.

- Dimensions suitable for transport
on commercial vehicles.

CARGO 500 CATERING

S with castors and GN adaptors

light blue 108 T15wB5Mh14675H | balwdah1370H 05000084

Label holder | transparent | 173x200H 148x2710H -A5- | AMCIDT

CAPACITY: 900 L

Cargo 900 Catering

ISOTHERMAL CONTAINER FOR MEALS DELIVERY
AT CONTROLLED TEMPERATURE

- External dimensions EUROPALLET

[80x120 cm): it optimises the exploitation

of the loading area of the vehicle.
- Particularly robust thanks to stainless steel reinforcements.
- It can hold up to 30 units of GN pans or GN trays.

CARGO 900 CATERING : .
200 with castors and GN adaptors . light blue 145 B00c1200c1835H | &00w9E514460H . 07000082 E

Label holder transparent 173200H | 148x210H -A5- AMCTON
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FOCUS: MODULAR SYSTEMS

The innovatve MELFORM modular system allows you to assemble
two stacked containers in total safety.

The presence of two separate and perfectly thermally insulated
cells guarantees the simultaneous transport of hot, fresh

and frozen products. The flexibility of this solution allows the
transport of various types of products at a controlled termperature
according to the user's needs, doubling the load capacity

on the vehicle up to 300 litres.

Available for AF12, AF150 containers.

The real added value in the work of professionals
of catering.

Different compositions possible according to needs
of transport.

- Technology and isothermal

- Maximum flexibility

- Multitemperature i -

- Food quality y

i‘{’f&

%

._\%‘H_ %

[

Multiple possible compositions

'\ -
Up to 300 liter Transport Up to 300 liter
capacity for transport in fresh / hot bond capacity for transport

in fresh bond without contamination in hot bond
and guaranteed isothermy

Transport
in hot/ frozen bond
in total safety
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INSULATED CONTAINERS - SIDE OPENING

CAPACITY:48 L

Isothermal container AL 200

Equipped with a wide side opening to facilitate GM pans loading .
Suitable for 18x18 disposable and GN pans.

Built-in runner for eutectic plate.

Clatches in shockproof material

Extractable grip handles
Adjustable relief valve
Easy removable gasket
CAPACITY | o oo | WEGHT  DIM. o
48 grey/blue melange 10 IIESTT ;;%gd&{mgl:l ALZ200007
EXT. 460éaln3a0H
48 blue 10 INT. S30%545x 245 ALZ00001
EXT. 460wéa0e330H
48 red 10 INT. 33045454 245 ALZ00004
Load capacity with GN pans
1 plate GN 1 plate GN
+ +
2 pans 1 pan
GM h100 GM h200

CAPACITY: 63 L

Isothermal container AL 300

High capacity: it is suitable totransport two stacked GMN1/1 pans h150.
The side opening facilitates loading operations.
Stainless steel catches

Extractable grip handles
Adjustable relief valve
Removable gasket
CAPACITY | | WEIGHT | DIM. o
PR E . ,l.ll PR et E
63 grey/blue melange 12 IIE;TT g&:;g;ggg AL300006
Load capacity with GN pans ﬁ
1 plate GN 1plate GN st
+ +
2 pans 1 pan
GM h150 GM h100
+
1 pan
GM h200

25



INSULATED CONTAINERS - TOP OPENING

Isothermal container MALINETTE

Suitable for heme catering or for transport and the distribution

of special diets in school catering and hospital, the Malinette

is equipped with 4 perfectly insulated compartments to transport
a complete meal of three or four courses at different ternperatures.
Food can be placed in the high-performance oven/flame lunch pan,
available as an accessory.

Lightweight container, simple to use and with

an extremely comfortable handle for Lifting and transport,
the container guarantees excellent stackability

and stability of the dishes even during transport.

Ensuring the correct thermal maintenance, thanks to its

special conformation, limits the risk of bacterial proliferation,
preserving the quality of the foods and their organoleptic properties.
Equipped with integrated grip handle.

Insulated with CFC and HCFC free polyurethane foam.

Guaranteed for use from -30° to +100°C.

R T e R I N e R

Fully recyclable at end of life.

S e DIM. EXT. - WEIGHT
grey'blue melange MALI000E 4340 TOH 22
blue MALT0007 4340 170H 2,2
red MALT000& 34340 170H 22

DEDICATED ACCESSORIES:

PRODUCT MATERIAL CODE DIAMETER (MM] CAPACITY (L) WEIGHT [KGI
Owven-flame lunch-pan stainless steel ACADDZ 125x4%H 0,& 0,56

26
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INSULATED CONTAINERS - TOP OPENING

CAPACITY: 39 L

Isothermal container GN 1/1 @

Flexible and functional: the perfect solution for transporting GN pans
Stainless steel catches

Extractable grip handles

Adjustable relief valve

Removable gasket

EXT. 415x660:300H

% grey/blue melange T4 INT. 330x535% 2050 GM11000&
EXT. 415u660300H
I blue T4 INT. 330535 2051 GN110001
[} . :
EXT. 415u660300H
37 red T4 INT. 330x535x205H GN110004

Load capacity with GN pans

CAPACITY: 49 L

Isothermal container GN 18/18 @

A perfect combination: one eutectic plate + one GN pan H 200
or six 4.75 litres ice cream pans. B
Suitable for transporting 18x18 disposable pans. B =T
Catches made of shockproof material
Extractable grip handles

Designed to house eutectic plates

EXT. 460wé4M380H

4% grey/blue melange . %5 | INT. 345x5450245H | GM18000&
Load capacity with GN pans
LB B |
l === N
1 plate GN & 72 disposable
+ ice cream 18x16 h Zcm
1pan pans ar
GM h200 48 disposable
18118 h 3cm

27



INSULATED CONTAINERS - TOP OPENING

Isothermal container MAILLON

MULTI TEMPERATURE DELIVERIES
LAST MILE OPERATIONS

- Multitemperature transport:
It can carry fresh, frozen and ambient goods
atthe same time thanks to its eutectic plates
and and the isothermal separator.

- Ideal for urban logistics.

it wooe MGG TRET Tt oo

&6 grey/blue melange 13 BSMeABMIFOH | 75FIM2TOH | MAILODOG
DEDICATED ACCESSORIES:
PRODUCT WEIGHT (KG)  DIMENSIONS (MM] CODE
Chilled plate 29 JHOETONETH PEMLOOD
Extra chilled plate 29 JHOETONETH PEML7001
Frozen plate 29 JHOETONETH PEMLODOZ
Extra-frozen plate 29 JHOXZTINIIH PEML?00E
lsothermal separator 09 JHOXZTINIH PEMLODD&
Gabvanised trolley 1.1 castors dia. 100 AlBOD
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INSULATED CONTAINERS - TOP OPENING

CAPACITY: 17 L

Isothermal container AP100

Specially designed to house GN pans h 100 mm and submultiples.
Closures made of shockproof material
Extractable grip handles

CAPACITY o o0 WEIGHT DIM.. O CabE:
VT e VRET B e

EXT. 4100810 200H
17 grey/blue melange 5,3 INT. 310x51 051104 AP10000&

EXT. 410eé 1M 200H
17 blue 53 INT. 31051 e 1104 AP100001

EXT. 410w& 10 200H
17 red 53 INT. 31051 110K AP100004

O D BREEsED

()| )| nen)

CAPACITY: 24,5L

Isothermal container AP150

Specially designed to house GN pans h 150 mm and submultiples.
A perfect combination of capacity and flexibility.

Catches in shockproof material

Extractable grip handles

EXT. 41 Dxé.n'I-D}IEEI] H

24,5 arey/blue melange 6,1 T Siteim Ay | P160006

EXT. 410wé10e250H
245 blue &,1 INT. 31051 e 1 60K AP150001

EXT. 410& 10 250H
245 red &1 INT. 31051 0 1 60K AP150004

([ )P

CNC 0
L OO0

29



INSULATED CONTAINERS - TOP OPENING

CAPACITY:31L

Isothermal container APZUD@

Specially designed to house GN pans h 200 mm and submultiples.
High capacity container, easy to handle
Catches in shockproof material

Extractable grip handles
Ty | COLOuR ‘ kel MM ‘ CODE ‘
EXT. 41Mé&10c300H

H grey/blue melange &8 INT. 310x51 (2104 AF20000&

EXT. 410 1Me300H
H blue &8 INT. 3105 1 21 0H AP200001

EXT. 410 1Me300H
5 P 8.8 INT. 310051 D2 10H AFL00004

Load capacity with GN pans

I H0S

OO0 1[
CocTol

36T

—

—
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TROLLEYS FOR THERMAX LINE

Maxidolly (P

Recommended for handling AF and GN models.

Lightweight and easy to maneuver, thanks to the practical handle.
It allows to easily move three stacked containers.

Large capacity: can carry up to 150Kg.
Structure in polyethylene.

COLOUR SRR Sk CODE
L (K81 (MM)
grey/blue meianga 94 | D(T.525x750x965H  MAXI0012
chrome handle
grey/blua melange
. : 94 | (T 525x750x965H  MAXIDOTT
ctainless steel handla
gray/bis meknge 7 EXT, 525x750x210H  MAXI9002
without handle :
e

Smartdolly

Recornmended for Thermax AF7 and AF8 containers.
Large capacity: it can carry up to 150Kg.
Falyethylens body.
Stable, high performance, suited to your needs.

-« s

wJ)

CAPACITY

(]

EIGHT

grey/blua melange
chrome handle

grey/blua melange

grey'blue melange
without handle

ctainless steel handle

2.5

.5

71

EXT. 5250 750x7465H
EXT. 525 750x7465H

EXT. 525 750x210H

l

9

hAXI0019

MAXI0018

M AKX 9007
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EUTECTIC PLATES

32

Melform eutectic plates

Melfarm thermal accumulators, thanks to their excellent eutectic properties,
maintain the food at optimal storage temperature.

They act as thermal energy accumulators, which is released

during delivery, extending the temperature retention time.

Farticularly suitable in the case of partial loadings.

They correctly operate in HACCP environment.

Mon-toxic liquid: high safety even in case of accidental contact with food.

Easy to use:

- Dip hot plate in water at the temperature of 80°C for 50 minutes;
- the chilled plate is to be frozen at least =10°C;

- the extra chilled plate is to be frozen at least - 20°C;

- the frozen/extra - frozen plates are to be frozen at least -30°C,

GN 1/3EUTECTIC PLATES FORAF6

GN 1/3 white ¥y
chilled +3°C with green AGADDS 176032530 mm 1,3 kg 105'Wh
plate cap
‘m
GM 1/3 white r
frozen “21tC with yellow AGBOD3 1760325030 mm 1,6 kg 95 'Wh F
plate cap
oy
3

EUTECTIC PLATES FOR AP CONTAINERS

C:L:E” 43°C white AGADDA  210:37Sx20mm | 15kg 115 Wh
-
Frozen wWhits ' L //
A 2100 with AGBODG | 210x375x20 mm | 1,5 kg 94 Wh : . /
P red cap - . /
"h\/




EUTECTIC PLATES

R T e R I N e R

GN 1/1 EUTECTIC PLATES FOR AF MODELS [AF& EXCLUDEDI, AF150, AL, GN

GM 1/

- red PEGS0003 | 53Me325c30 mm 3 kg 1ZWh
hot plate

GN 111
chilled +3°C pink PEGS0001 | 53032530 mm d kg 240'Wh
plate

GN 111
extra-chilled -12°C sand PEGS9001 | 53Me325c30 mm 4 kg 205'Wh
plate

GM 111
frozen -21°C blue PEGS0002 | 53Me325c30 mm 4 kg BOWh
plate

GM 111
extra-frozen -21°C qgreen PEGS9008 = 53Me325c30 mm 4 kg 175 Wh
plate




THERMAX THERMAL PERFORMANCE GRAPHS

BEVERAGE CONTAINERS - QC
Thermal performances with ambient temperature of 25°C and liguid content equal to 70% of the useful volume.

Hot test Cold test

NC 70°C
M 4 65C
2+ 60°C
M0 4

BA°C
B6°C

B

55°C ¢
50°C |

45"C

40"
35°C

R I R R e e I R I S e e

30°C

THERMAX ISOTHERMAL CONTAINERS FOR MEAL TRANSPORT - FRONT OPENING - AF
Thermal performance with ambient temperature of 25°C and liquid content equal to 50% of the useful volume.

Hot test Cold test
7S°C 85°C
M |
e | 50°C
nT | .
H | X
i) 40
ga'c |
6 | 35T
67°C |
B6°C ! 30°C

oh ih 1h 3h ah

THERMAX ISOTHERMAL CONTAINERS FOR MEAL TRANSPORT - SIDE OPENING - AL
Thermal performance with ambient temperature of 25°C and liquid content equal to 50% of the useful volume.

Hot test Cold test

75°C
™|
i |
72°%C |

T1'%C 4
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THERMAX THERMAL PERFORMANCE GRAPHS
|

ISOTHERMAL CONTAINERS FOR MEAL TRANSPORT - TOP OPENING - GN
Thermal performances with ambient temperature of 25°C and liquid content equal to 50% of the usefulvelume.

Hot test Cold test

TBC
TC

naxC
—GNll

—GNIAS1B
=== Media

—GNL1
— GNIE1E
=== Nedia

e 4
Ti'C 4
T
[ - 5 u

Oh 1h Ih Fh EL]

R I R R e e I R I S e e

ISOTHERMAL CONTAINERS FOR MEAL TRANSPORT - TOP OPENING FOR SERVICE - AP
Thermal performance with ambient temperature of 25°C and liquid content equal to 50% of the usefulvolume.

Hot test Cold test
T B5C
™ B0C
7€ 3
50t
m*c +
4.5°C
Y a0°C
B 35
B4 °C 30°C

ISOTHERMAL CONTAINERS FOR FOOD DELIVERY - AF150 -
Thermal performance with ambient temperature of 25°C and liquid content equal to 50% of the usefulvolume.

Hot test Cold test

76°C 50°C

75"C a45°C

AT e

BT —p—=AFLED a5 == AF1G0
10

L 25

T C 20°C -

oh 1h h n ah ah 1h m 3h -

ISOTHERMAL CONTAINERS FOR MULTI-TEMPERATURE TRANSPORT - MAILLON -
Thermal performance with ambient temperature of 25°C and liquid content equal to 50% of the usefulvolume.

Hot test Cold test
7T 50°C
7
T 487
7R°C i
72°%C —a—pdalllon ——Maillan
7% s8¢
o |
g'c | 30






Food and service trays

SERVICE

LINE

4 4

D R R

HIGHLY RELIABLE
Sturdy and durable work toaols.
Owver 50 models of shapes, materials and finishes to offer the customer the optimal solution for his business.

STRONG AND DURABLE
Perfectly flat, scratch resistant, supporting shapes, UV rays resistant.

SAFETY AND COMPLIANCE with the regulations:
Melform trays are easy to wash and disinfect, they do not release harmful substances on contact with foods.

WARRANTY ON BREAKAGE
Guaranteed against breakage for Syears.

CUSTOMISATION

INTRODUCE YOUR COMPANY IMN A UNIGUE WAY
Differentiate from your competitors.

Leave an indelible mark on your customers.
Strengthen the image of your activity.

MATERIALS: il g

- Polyester o NURSING HOMES
- Laminate

- Polypropylene & polystyrene

- Non-slip

- ABS

37



INSULATED TRAYS

Insulated trays I

They allow you to transport four courses at different temperatures [hot and
fresh], thanks to the reduced heat exchange between the seats of the tray.
Equipped with four seats for housing melamine plates or disposable trays

and a seat dedicated to housing complements to meals |cutlery,

drinks, bread, fruit, etc.).

External dimension Euronorm.

The isothermal trays are insulated with CFC and HCFC free polyurethane foam.
Guarantesd for use from-30°C to +85°C.

Insulated trays TS50

VERSION FOR DISPOSABLE PANS 180180 MM

R I R R e e I R I S e e

orange’grey TS550101 53037 ke 105H 24
bluefgrey TS550103 530w37 e 105H 24

green/grey TS550104 330w37 e 105H 24

Insulated trays TS50

VERSIONWITH INTEGRAL LID

orange/gray TS540101 530x370x105H 26
blus/gray TS540104 530x370x105H 24
green/grey TS540105 530x370x105H 26
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INSULATED TRAYS

.
: I ——————————.
:

Insulated trays TS50

VERSION WITH NEUTRAL ZONE

orange/grey T5520101 530370 105H 26
blu/grey 5520103 53MATM105H 26

greengrey TS520104 530370 105H 26

DEDICATED ACCESSORIES:

PRODUCT
Fastening kit
Cardholder
Paolbycarbonate lid

arange blue

Insulated trays TS60

VERSION WITH INTEGRAL LID

orange/grey 5610101 530370 105H 25
blu/grey TS610103 53MATM105H 25

greengrey TS610104 530370 105H 25

DEDICATED ACCESSORIES:

PRODUCT CODE
Fastening kit ANADDS
Complete closure PAFT001

orange blue green

39
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MELAMINE ACCESSORIES FOR INSULATED TRAYS

40

Accessories

MELFORM isothermal trays are equipped with melamine crockery.

Specially designed to be used as an accessory and fit perfectly into the tray seats, the melamine crockery set
has a bright and shiny appearance, similar to ceramics thanks to a specific treatment

that makes the product unique and of the highest quality.

Light and easy to handle, Melform melamines are unbreakable and used mainly in schools,
hospitals, rest homes, where user safety is the priority.

Easily sanitized and washable even in the dishwasher,
they comply with the B52/2004/CE [HACCP] requlation an food safety.

Operating temperatures: from -18°C to +80°C.
Maximurm washing and drying temperature: +80°C.

Resistant to detergents with PH lower than or equal to 10.

Further information on the product can be found on the relevant technical data sheet.

y _ CODE: 5455
. CODE: 5850 Dish with twao
\*‘!—/ Dish @ 210 mm compartrment
B 255
CODE: ADBOOS CODE: ADBO10
Suppaorting Llid Lid with gasket
g 210 mm @2460mm
CODE: 5453 - ’ CODE: 5a52
j‘ Bowl @150 mm Lois Bowl @ 130 mm
CODE: ADBDA3 CODE: ADBDAZ
- Sealed lid - Sealed lid
@ 150 mm @ 130mm
e ; CODE: 5652
Lme 7 Bowle 130 mm
CODE: ADBDAZ
- Sealed lid
g 130mm
CODE: 5851

q

Bowl @ 105 mim



INSULATED TRAYS

Trays holder rack

Stainless steel trolley, with Euronorm runners.

Suitable for transport TS50 and TS40 trays.
Available with 12 and 24 seats.

: = M g o DIM. EXT. WEIGHT
PRODUCT MATERIAL CODE T
trolley with 12 ceats | stainless steel 37484 480a1 01 300H 20
trollay with 24 seats | stainless steel 37514 B70es 10 1300H 32







POLYESTER SERVICE
TRAYS

Polyester reinforced with fibreglass gives the trays an absolute strength.
Great personality is perfect for those who love durable materials.

* |ntensive use

* Polyester reinforced with fibreglass

* Suitable for industrial dishwashers

* Easy drying even if stacked

* Resistant to stains,

* Resistant to scratches, shocks and abrasions

* Excellent resistance to high and low temperatures

* Shock resistant

* High impermeability: it does not retain impurities, grease and odors
* Safe: it does not release any type of substance in contact with food.
* 5 years warranty against breakage
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POLYESTER TRAYS

GLASS

100% POLYESTER

REINFORCED FIBREGLASS by
TRAY. BEST SELLER
VERY TOUGH AMD SUITABLE

FOR INTENSIVE USE
WITH REINFORCED CORNERS AND EDGES.

- Shockproof and heat resistant
- Stacking lugs enhance air circulation

far quick, effective drying and perfect stacking
- Dishwasher safe

-5 years warranty against breakage

CLASSIC LOOK.
INTENSIVE USE.
AVAILABLE IN 9 COLORS AND 12 SHAPES.

SELF SERVICE WITH HIGH TURNOVER
FOOD SERVICE

Standard

GM, EM and submultiples standard dimensions.
With stacking lugs for a correct and fast drying.

'MODEL CODE  DIMENSIONS ~ PACK.
Y2 GM 1818+cal 265x325 mm 40

45 GN | 1819+cal | 475%325 mm 20
GN* | 181 +cal | 530325 mm | 20
EM* | 1817+col | 530370 mm 20

* available with MATT FINISH

Standard
flat edge

GM, EM and submultiples standard dimensions,
with flat edge for a more comfartable grip.

wooeL oo omensiows  eack [
v

GM 1804+cal 530325 mm 20
2 EN 1808+cal 265370 mm 36 —
EM 1805+cal 530370 mm 20 V
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POLYESTER TRAYS

Rectangular

rounded corners
Rounded corners and high profile.

14.18 1518+cal 460350 mm 24

Rectangular
bevelled corners

Stilish and refined design.

46.34 1534 +cal 460344 mm 20
Classic
trapezium
Special shape to best exploit the surface
of tables.
18.15 1815+cal 493343 mm 20

Square table
26 cm

Space saving
trapezium

Special shape to best exploit the surface of tables.

18.06 1808+cal 480340 mm 20

Square table
80 cm

45
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POLYESTER TRAYS

i
Arta
Fashion and functionality for a refined and exclusive design. il
| MODEL ‘ CODE ‘DII!IEH_SIHI!S‘ PACK. | i
ARTA 1536+col 460360 mm 24 |

46
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A

icewhite 012 black 050 khaki zand 031 blue mix 025 frisia grey 043
o iU R
blue melange 244  melange 251 white pepper 250
BASIC LINE COLOURS
melange 251 white pepper 250 ice white 112 frisia qrey 043




POLYESTER TRAYS

LASER

100% POLYESTER TRAYS
REINFORCED WITH FIBREGLASS
AND MELAMINE SURFACE.

STURDY AND RESISTANT TO SCRATCHES:
IT IS THE IDEAL SOLUTION
FOR A MAXIMUM INTENSITY OF USE.

-Basin inmelamine
- Dishwasher safe
- Maximum resistance to scratches and stains

-5 years warranty against breakages

Standard
GM, EM and submultiples standard dimensions.
WODEL  coDE  OMENSONS  PAGK.
45 GM 1819+cal 425%325 mm 20
GM 187 8+cal 530x325 mm 20
EM 181 7+cal 530x370 mm 20

Rectangular rounded
corners

Rounded corners and deeper basin.

WODEL  coDE  OMENSONS  PAGK.

14.18 1518+cal 4601360 mm 24

EXCELLENT SHOCKS RESISTANCE.
INTENSIVE USE.

EASILY CUSTOMIZABLE.

AVAILABLE IN 3 COLORS AND 5 SHAPES.
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POLYESTER TRAYS

.

: I ——————————.
:

.

:

Classic
trapezium

Shape designed to best exploit the surface of square tables.

18.15 1815+col A920343 mm 20

Square table
P& cm
BASIC LINE COLOURS
khaki sand 031 . icewhite 012 frizia grey 043 ice white 012 frisia grey 043

48



POLYESTER TRAYS

PARTNER

100% POLYESTER TRAY REINFORCED
WITH FIBREGLASS AND MELAMINE COATING.

THEY COMBINE MAXIMUM COMFORT
WITH A FANCY AND ELEGANT DESIGN.

- Dishwasher safe
- Resistant to stains

MNATURAL AND ELEGANT LODK & FEEL
HIGH-END TRAY

LOW AND ROUNDED EDGE
CUSTOMIZABLE

Standard

GM, EM and submultiples standard dimensions.

Y2 G 1022+cal 265x325 mm 40 «
GM 1020+cal 830325 mm 20 V
EM 1030+cal 830370 mm 15
Rectangular

Rounded corners and deeper basin.

14.18 101 8+cal 460340 mm 30 «

TOP QUALITY

49



POLYESTER TRAYS

Space saving trapezium

Special shape to best exploit the surface of tables.

11.20 1120+col 496370 mm 24 ¥

Square table -
96 cm \“\_’,4’/

R I R R e e I R I S e e

white oak 133 white larch 132 sequoia 131

white larch 132 sequoia 131 riystic wood 138

a0



POLYESTER TRAYS

WAITRESS

REINFORCED FIBREGLASS POLYESTER TRAY
WITH TRANSPARENT ANTI-SLIP SURFACE.

-Mon-slip tray for service and meal consumption

- Dishwasher safe

- Stacking lugs enhance air circulation for quick,
effective drying and perfect stacking.

- Maximum intensity of use

- Customizable

-5 years warranty

EQUIPPED WITH STACKING LUGS.
STACKABLE.

QUICK DRY.

SCRATCH RESISTANT

Standard
flat edge

GM, EM dirmensions, with flat edge for a more comfortable grip.

GM 16804+caol 530325 mm
EM 1805+col 530370 mm
Rectangular

rounded corners

Rounded comers and deeper basin.

14.18 1518+col 460X380 mm

blue mix 025 melange 251 icewhite 012 melange 251 white pepper 250 frisia grey 043

a1






LAMINATED SERVICE
TRAYS

Absolute lightness and refined elegance, the plastic laminate makes

the trays light and handy. Wide choice of shapes and colors inspired by nature
for atrendy and ecological look & feel.

* Easy maintenance and scratch resistant

= Excellent stain resistant

* | ightweight

* High impermeability: it does not retain impurities, grease and odors
* Safe: it does not release any type of substance in contact with food

# Customn logo tray on both sides

* Eucellent quality/price ratio

23



LAMINATED TRAYS

GOLD

LAMINATED TRAYS

Absolute lightness and refined elegance,

the plastic laminate makes the trays light CUSTOM
and handy. !.uuu i

N4
Excellent resistance to stains, scratches

and abrasions. W' T— -

High impermeability: it does not retain impurities,
grease and odors.

OPTIMAL QUALITY/PRICE RATIO.
DISHWASHER SAFE.

CUSTOMIZAELE ON BOTH SIDES.
AVAILABLE IN 17 COLOURS AND 28 SHAPES.

Standard

GM and EM dimensions.

& «

GM 008 1+cal B3325 mm 3
EM 0051+cal B3e370 mm 3& «
Waiter

Large size, suitable for table clearing service.

M\_.- Sy ‘ T .‘ oas g St E ] '(
1.72 0071 +cal A00400 mm

1.7 007 1+col a05x4 146 mm

o4



LAMINATED TRAYS

; S
: Rectangular
: bevelled corners
: Refined design.
2.1 0011+col | 308x195 mm 72 \"—f/f
| 0037 +cal 452313 mm 3& ﬂ
2.40 0040+cal 4002468 mm 36
241 0047 +cal 501x353 mm 36
251 0057+col 525366 mm 36
Rectangular
regular outline
Soft and sophisticated style. e

4n 0071 +cal 291x208 mm TZ
414 001 4+cal I78x268 mm 40
421 0027+cal 3481245 mm 36
43 0037+col | 4430327 mm 36 ¢
432 0032+cal | 430330 mm | 36
4.40 0040+cal 3852786 mm 36
4.42 0047 +col 4600360 mm 36 «
4.48 0048+cal 480370 mm 36 ¢
451 0057 +cal 302375 mm 36

.32 0832+col 407302 mm 36
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LAMINATED TRAYS

Classic
trapezium

Special shape to best exploit the surface
of tables.

o

522 0522+col 510345 mm 30
523 0522+col 492343 mm 30
Square table
F&cm

Space saving
trapezium

Special shape to best exploit the surface of square tables.

&

am 051 1+cal 47&x33%F mm 36

52 05271+col 523360 mm 36

Square table Round table
80cm 133 cm

Square table
0cm
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LAMINATED TRAYS

Round

MODEL ‘ coDE ‘qmﬂaln_m‘ PACK.
6.35 0435+col 355 mm 34
5,43 0&43+col A2 mim 34
&.45 0&43+col A50 mm 36

Oval

713

rmystic wood 133

ine white 012

ocean blue 027

CODE ‘nmmm‘ PACK.

0713+cal J20x225 mm Fb

walnut 122

white oak 133

green 072

BASIC LINE COLOURS

walnut 122

teak 153

sequoia 131

white larch 132

red 041

icewhite 012

fancy pearl 1346

khaki =and 031

frisia grey 043

red 041

teak 153

black 050

black 030

a7



MATT FINISH TRAYS
_____________________________________________

MATT LINE

MELFORM has abways focused on research and development of new
materials and solutions aimed to meet the highest market requirements.

Always ahead of the competition and with a focus on new innovative
solutions, the MATT Line is born.

The high technology and the particular matt processing, on both sides, gives
the tray a unigue distinctive note. The matt finish, with its exclusive charm,
gives the tray an elegant and sophisticated look.

This high-end trays allows you to work in full safety in a unique and refined
context. Furthermore its matt surface guarantees a light non-slip grip for a
practical and handy service.

- High-end tray

- Emgonomic

- Anti stain, odour free

R T e R I N e R

Standard

GM and EM dimensions.

GM 0081+col 530325 mm 3é
EM 0051+col 530370 mm 36
Rectangular

regular outline

Soft and sophisticated design.

414 0074+col I78x2 66 mm 40

4.42 0047 +cal 460360 mm 36

haney matt 140 caunty matt 139 elegance matt 141

o8
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ECO FRIENDLY TRAYS

LINEA NATURA

THE NATURA TRAY COMBINES
THE AUTHENTIC LOOK OF WOOD GRAIN
WITH ASTABLE AND DURAEBLE GUARANTEE.

Ideal for use in high traffic venues and restaurants

with a sophisticated and modem decar, the textured patterns
cover the tray from edge to edge and top to bottom

for & real wood look and feel.

Available in two wood grain, oak and pine, the surface is highly
wear resistant foryears of service.

The eco-friendly tray, made with paper obtained from certified
forests, is scratch resistant, easy to clean and disinfect and
dishwasher safe.

- High-end, ergonomic tray.

- Characterized by a high level of impermeability:
it does not retain impurities, grease and odors.

- Excellent resistance to stains.

Refined and exclusive design.

443 0043+cal 430330 mm 36

e

warm pine 142 blond oak 143

™~ GREEN~

a9



POLYPROPYLENE TRAYS

+ |

&0

FAST FOOD

THE PERFECT MIX OF RESISTANCE, SIMPLICITY
AND CONVENIENCE.
HANDY TRAYS FOR QUICK MEAL CONSUMPTION.

- Light and resistant
- Dishwasher safe
- Stain resistant

- 100% RECYCLABLE

INTENSIVE USE

KNURLED SURFACE
BRIGHT AND LIVELY COLORS
EASILY STACKABLE

Rectangular
Simple and durable.

1014 201 4+col 34E 270 mm

12,14 201 &+col 4150305 mm

14.18 2018+col 46360 mm
Rectangular

with handles

Practical version with handles.

1217 M7 +col L4Re0 mm
ON STOCK
blu 0Z3 red 041 yallow 035 green 071 brown 051 sand 033



POLYPROPYLENE TRAYS

COMPARTMENT

REDUCED DIMENSION, SIMPLE DESIGN
AND LIVELY COLORS.

- 100% recyclable

- & compartment trays

- Dishwasher safe

- Suitable for intensive use
-Light

LIVELY COLORS
USER FRIENDLY
EXCELLENT RESISTANCE TO STAINS,

SCRATCHES AND ABRASIONS
Small
TRAY
sH}epout 370255 mm e
DISPOSABLE LINER A ——
6315011 | 370255 o | 100 | M =

ON STOCK

N

-

yellow 035 qreen 071

Maxi

Rectangular 597000711 450320 mm 15
Trapezium 57410011 4500320 mm 20
ON STOCK
wihite 011

&1




ABS TRAYS

EASY

INNOVATIVE TRAY, WITH SANDWICH
HOLDER SUPPORT.

- An handy and nice solution to enjoy a good kebab,
sandwich or hamburger.

- Light and resistant

-100% recyclable

- Intensive use

- Bright and Llively colors

- Dishwasher safe

62

15 trays
15 sandwich
Tray kit 594B0004K | 270x270 mm holders
1 sandwich
holder support

ON STOCK




CUSTOM LOGO

INTRODUCE YOUR COMPANY IN A UNIQUE WAY
Differentiate from your competitors.
Leave an indelible mark on your customers.

Strengthen the image of your business.

Thanks to the high technology and experience in the sector for over 50 years,
MELFORM customizes the trays with graphics, logos and images.

Most Melform trays can be customized on both sides; the print, integrated in the tray,
is dishwasher-safe and durable.

4 SIMPLE STEPS

Choose the model
GLASS customizable in basin
LASER customizable in basin
PARTNER customizable up to the edge [ffr]]
GOLD customizable up to the edge [f/r]

Select the version
Shape [edge, corners)
Dimensions [rmm)
Basic color
Quantity desired

Send us your logo
Vector format file
Minimum definition 300dpi
Real size logo/image reproduction
Specify the position of the image or logo inside the tray

We will send you avirtual sample

for approval
Free sample against an irrevocable purchase order
[shipping costs excluded]




SHAPE LIST
|

GLASS ‘ LASER ‘ PARTMER GOLD WAITRESS FAST FOOD MNATURS MATT

R I R R e e I R I S e e
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COLOUR LIST

walnut 122 teak 153 mysticwood 1368 sequoia 131 white larch 132 white oak 133

R I R R e e I R I S e e

fancy pearl 134 icewhite 012 frisia grey 043 melange 251 black 050 red 041

yellow 035 qreen 071 blue 023 ocean blue 027 blue mix 025

brown 051 white pepper 250 sand kaki 031 cand 033 sand mix 032

W e
white 011 honey matt 140 county matt 139 elegance matt 141 warm pine 142 blond oak 143



CHOOSE YOUR MELFORM TRAY

1

b

MATERIAL

SURFACE

APPLICATIONS

USAGE INTENSITY
IMPACT RESISTANCE
HEAT RESISTANCE

STAIN RESISTANCE
SCRATCH RESISTANCE
WASHABILITY

WASHING TEMPERATURE

RISING AND DRYING
TEMPERATURES

CUSTOMISATIONS
AVAILABLE COLORS

AVAILABLE SHAPES

GLASS

Reinforced fibreglass polyester tray

Smooth/Matt

Hospitals, self service with high turn over,
Food sarvice

Maximurm

Maximumm

Maximurm

Good

Good

Dishwasher

Max +60°C

Max +90°C

In the basin

g

12

LASER

Reinforced fibreglass polyester tray
with melamine surface

Smooth

Restaurants, self service,
food service

Maxirmurm

Maxcirmurm

Fair

Maxirmurm

Good

Dishwasher

Max +&0°C

Max +70°C

Ir the basin

3

5



PARTNER

Reinforced fibreglass polyester
tray melamine coated

Smooth

Restaurants, =alf zervice,
locations

Good
Fair
Fair

Maimurm

Good

Dishwasher

Man +460°C
Ma +70°C

Front and back up to the edge

GOLD

Laminated tray

Smoothy Matt

Restaurants, self service, Food
senvice, HO.RE.CA.

Good

Fair

Fair

Maximurm

Good

Dishwasher

Max +&0°C

Max +70°C
Ory thoroughly before stacking

Front and back up to the edge

15

27

FAST FOOD

Polypropylena

Knurled

Food service, snack bar, high

turn-over

Good

Good

Sufficient

Good

Fair

Dishwasher

Max +&0°C

Max +70°C

Mot available

COMPARTMENT

Polypropylene/ polystyrene

Smooth

School canteens, self service,
food service

Good

Fair

Sufficient

Good

Fair

Dishwasher

Max +60°C

Max +85°C

Mot available

a7
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CHOOSE YOUR MELFORM TRAY

MATERIAL

SURFACE

APPLICATIONS

USAGE INTENSITY
IMPACT RESISTANCE
HEAT RESISTANCE

STAIN RESISTANCE
SCRATCH RESISTANCE
WASHABILITY

WASHING TEMPERATURE

RISING AND DRYING
TEMPERATURES

CUSTOMISATIONS
AVAILABLE COLORS

AVAILABLE SHAPES

WAITRESS

Reinforced fibreglass polyester tray
with transparent non-slip surface

Mon-slip

Hospitals, nursing homes, self service
HO.RE.CA.

Good

Maximum

Fair

Good

Good

Dishwasher

Max +60°C

Max +90°C

In the basin [except ovalversion]

2

3

EASY

ABS

Knurled

Street food, fast food

Good

Fair

Sufficient

Maxtirmurm

Fair

Dishwasher

Max +&0°C

Max +85°C

Mot available

1

1



MATT

Laminated tray

Mon-slip

Resturant, self service, location

Good

Fair

Fair

Maximurn

Fair

Dishwasher

Ma +&0°C

Max +85°C

Mot available

NATURA

Plastic laminate produced
with paper from certified forests

Wood grain

Resturant, self service, location

Good

Fair

Fair

Good

Good

Dishwasher

Max +&0°C

Max +85°C

Mat available

6%



Melform sales network

Melform is present in the 5 continents

thanks to a constantly growing sales network,

which ensures excellent cornmercial customer service
and an efficient after-sales service.

Visit our website www.melform.com
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W
MELFORM

Via Savigliano 34 - 12030 Monasterolo di Savigliano [CN] - ITALY
Tel. +3%9 0172812600 - infoldmelform.com
www.melform.com

Sales Communication Publication PHCB137GE: |Information, photos and description
contained in this publication are supplied for informative purposes and are not hinding.
Bonetto Srl. reserves the right to make changes to the contents of this publication
without prior notification. The pictures used are protected by © copyright. Complete or
partial reproduction onto amy support without written suthorization is strictly forbidden.

Melform is a trademark property of Bonetto S.rl.



