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SPECIFICATIONS

  

ARTICLE
Designation : Stainless steel cheese rack
Code bobet :
26802 : 31 wires
26803 : 51 wires

Selling Unit : Unit

Non-contractual pictures

CHARACTERISTICS
- Made of AISI 304 stainless steel
- Dimensions: L. 630 x W. 510 mm
- Maximum load per shelf: 8 kg

APPLICATIONS: Cheese dairies

Several models available:

Code 26802:
* 31 wires Ø 2.4 mm, 4 crossbars Ø 4 mm and 4 legs/counter-legs Ø 5 mm
* Feet: 60x80 mm
* Weight: 1.65 kg

Code 26803:

* 51 wires Ø 2.4 mm, 4 crossbars Ø 4 mm and 4 legs/counter-legs Ø 5 mm
* Feet: 100x120 mm
* Weight: 2.2 kg

Food-grade compliant according to Regulation 1935/2004 concerning stainless steel materials and articles intended
to come into contact with food
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ENVIRONMENTAL CHARACTERISTICS

Stainless steel cheese rack
BOBET codes : 26802, 26803

The environmental impacts of this product have been
analyzed throughout its life cycle.

 MANUFACTURING 

- French supplier
- Made in France

 END OF LIFE 

- 100% recyclable stainless steel
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For any further information, please contact us at the following email address: commercial@bobet-materiel.com


