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Sirketimiz kirk yila varan Gretim deneyimini, son donemde yaptigi kurumsal yapilanma ve insan kaynaklari yatirimlart ile
harmanlayarak, Profesyonellerin taleplerini zengin iiriin yelpazesi ile karsilamaktadir.

Sektdre yon veren yenilikgi Griinleri, taviz vermedigi kalite anlayisi, farkli driin taleplerini karsilayabilme esnekligi, Gretim ve sevk
hizi ve 6z sermayesiyle is yapabilme giiciiyle sirketimiz HoReCa sektdriindeki konumunu hak etmektedir.

Kendini devamli yenileyen, makine parkuru ve kaliplasma yatirimlari araliksiz devam eden, asil degerin ¢alisanlara yapilan
yatinmlar oldugunu unutmadan hizmet ici egitimlerini stirdiiren sirketimizin vizyonu hak ederek elde ettigi i¢ piyasalardaki
konumunu, uluslararasi arenada da yakalamaktrr.

Misyonumuz “En Kaliteli Uriinleri, En Hizli Sekilde ve En Ekonomik Fiyatlarla” sektore sunmakr.

== ABOUT US
Blending nearly forty years of manufacturing experience with the organizational and human sources investments in recent years,
our company meets the demands of Professionals with its wide range of products.

Our company has earned its status in HoReCa Market, with various innovative products, untolerable quality principles, flexibility
to manufacture custom design items, speed of production and delivery and most importantly the power of doing business with
its own capital.

With continuous modernizations, non-stop machinery and mold investments, awareness of human resource improvements, our
company targets a status in international markets similar to the one in the domestic market, which was rightfully earned.

Our company motto is;
“Offer the market the Best Quality Products, in the Shortest Time and with the Most Competitive Prices”
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Halua KoMnaHua oTBeYaeT Tp66OBaHVIFIM I'IpOd)ECCI/IOHaJ'IOB c boratbiM aCCOPTMMEHTOM NpoayKUuMm, coveTan CBOW OMbIT, KOTOpPOMY
yHe bonbLue COPOKa et C MHBECTULMAMK B KOpMopaTnBHYIO CTPYKTYPY 1 4enoBeveCKkmne pecypcehbl.

Halla KomnaHus 3aciyMuria CBoe [oCToiHoe MecTo B cektope HoReCa 6rmarofapA CBOMM WMHHOBALMOHHBIM MPOAYKTaM,
“MeloLLMe (opMO0BPa3yIoLLMA XapaKTep, HECKOMMPOMMCCHBIM MPUHLIMIOB Ka4yecTsa, MMOKOCTb B M3rOTOBNEHWM MPeOMEToB
WHOMBMOYANbHOTO [M3aiiHa, CKOPOCTbIO MPOM3BOACTBA M [OCTABKM, @ TaKMe CMOCOBHOCTbIO BECTU BU3HEC COBCTBEHHBIM
KanuTasnom.

Llenb HalLiei KoMnaHWK, KoTopas NOCTOAHHO 0BHOBNAETCA, 3aK/IYAETCA B NPO/O/HKEHWM MHBECTVPOBAHMA B 060pya0BaHmMe U B
CUCTEMATM3aLMIO M CTaHAapTV3aLMI0 MPOM3BOACTBA, a TaKHKe NpoBeaeHne 0by4eHnA 6e3 0TpbIBa OT NPOM3BOLCTBA, He 3abbiBan
0 TOM, 4TO HaCTOALLAA LIEHHOCTb - 3T0 MHBECTULIM, BIIOYKEHHbIE B COTPYAHUKOB, M CTaBUT Liefb NEPEHECTM YCMeXW BO BHYTPEHHEM
PbIHKE Ha MeM1yHapOAHbINA PbIHOK.

Hallia M1cerA cocTonT B TOM, YTOBbI NOCTaBNATL CEKTOPY «[TpOAYKTbI BLICLLEr0 KAYECTBA CaMbIM ObICTPBIM 1 CaMbIM 3KOHOMUYHbBIM
06pasoM».
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Unser Unternehmen erfiillt die Anforderungen von Fachleuten mit einer reichen Produktpalette, indem es seine Produktionserfah-
rung von bis zu vierzig Jahren mit seiner jlingsten Unternehmensstrukturierung und Investitionen in Humanressourcen verbindet.

Unser Unternehmen verdient seine Position in der HoReCa-Branche mit seinen branchenpragenden innovativen Produkten, sei-
nem kompromisslosen Qualitdtsverstandnis, seiner Flexibilitat fir unterschiedliche Produktanforderungen, seiner Produktions-
und Liefergeschwindigkeit und seiner Fahigkeit, Geschafte mit eigenem Kapital zu tétigen. Das Vision unseres Unternehmen, das
sich standig erneuert, setzt seine Maschinen- und Forminvestitionen fort, setzt die Weiterbildung fort, ohne zu vergessen, dass
der wahre Wert die Investitionen in die Mitarbeiter sind.

Die Vision unserer Firmaist seine wohlverdiente Position auf den heimischen Markten auch auf internationaler Ebene zu erobern.

Unsere Mission ist es, dem Sektor “die hochwertigsten Produkte, den schnellsten Dienst und die giinstigsten Preise” anzubieten.

— SOBRE NOSOTROS

Combinando casi cuarenta afos de experiencia en fabricacion con las inversiones organizacionales y de fuentes humanas en los
ultimos afios, nuestra empresa satisface las demandas de los profesionales con su amplia gama de productos.

Nuestra empresa se ha ganado su estatus en el mercado HoReCa, con varios productos innovadores, principios de calidad into-
lerables, flexibilidad para fabricar articulos de disefio personalizados, velocidad de produccion y entrega y, lo mas importante, el
poder de hacer negocios con su propio capital.

Con continuas modernizaciones, inversiones ininterrumpidas en maquinaria y moldes, conciencia de las mejoras en los recursos
humanos, nuestra empresa apunta a un estatus en los mercados internacionales similar al del mercado nacional, que se gand
con razon.

El lema de nuestra empresa es;

“ Ofrecer al mercado los productos de mejor calidad, en el menor tiempo y con los precios mas competitivos”

1 § A PROPOS DE NOUS

Alliant pres de quarante ans d'expérience manufacturiere aux investissements organisationnels et humains des derniéres années,
notre entreprise répond aux exigences des Professionnels avec sa large gamme de produits.

Notre société a gagné son statut sur le marché HoReCa, avec divers produits innovants, des principes de qualité insupportables,
une flexibilité pour fabriquer des articles de conception personnalisée, une rapidité de production et de livraison et, surtout, le
pouvoir de faire des affaires avec son propre capital.

Avec des modernisations continues, des investissements continus dans les machines et les moules, une prise de conscience
de 'amélioration des ressources humaines, notre entreprise vise un statut sur les marchés internationaux similaire a celui du
marché intérieur, qui a été légitimement mérité.

Notre devise d'entreprise est;

“Offrir au marché les meilleurs produits de qualité, dans les plus brefs délais et aux prix les plus compétitifs”
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MULTI METAL
BAKIR

I MULTI-METAL COPPER

= MY/ILTUMETATVIMYECKAA MEDD
B \ULTI-METALL KUPFER

== COBRE MULTIMETALICO

1 0 CUIVRE MULTI-METAL

| =RATPSI
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MULTI-METAL
BAKIR ELIT

I MULTI-METAL COPPER ELITE

= MY/IbTUMETATIMYECKAA MELBELITE
I \ULTI-METALLKUPFER-ELITE

== ELITE DE COBRE MULTIMETALICO

B 1 CUIVRE MULTI-METAL ELITE
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MULTI-METAL
BAKIR INDUKSIYON

££% MULTI-METAL COPPER INDUCTION

= MY/IbTUMETAIIMYECKAA MELb MHOYKUMA
B \ULTI-METALL KUPFERINDUKTION

== INDUCCION DE COBRE MULTIMETALICA

1 HINDUCTION DE CUIVRE MULTI-METAL
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MULTi-METAL
BAKIR SET

££% MULTI-METAL COPPER

= MY/ILTUMETATIMYECKAA MEDD
B \ULTI-METALL KUPFER

== COBRE MULTIMETALICO

1 1 CUIVRE MULTI-METAL
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MULTI METAL
CELIK

IS MULTI-METAL STEEL

= MYTIbTUMETATIMYECKAA CTAMT
P MULTI-METALL STAHL

= ACERO MULTIMETALICO

B W ACIER MULTI-META

[ =TNNUNERN ]

/38
k)

MULTIi-METAL

CELIK ELIT

A% MULTI-METAL STEEL ELITE

= MYSIbTUMETATIMYECKAA CTAMb ELITE
= MULTI-METALL ELITE AUS STAHL

== ACERO MULTI-METAL ELITE

B W MULTI-METAL ACIER ELIT
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EMBOSS TAVA

S EMBOSS PAN

mm TUCHEHWE NAH

"= PRAGEPFANNE

== BANDEJA EN RELIEVE
L PLAT A GAUFRAGE
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MULTI-METAL
GELIK SET

EHS MULTI-METAL STEEL

= MYNIETUMETATIMYECKAA CTAMT
B \MULTI-METALL STAHL

= ACERO MULTIMETALICO

B W ACIER MULTI-METAL
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HD SATINA

ZI% HD SATINA

= HD CATUH

= HD-SATIN- PFANNE
= HD SATINA

1 HHD SATINA

I HD oste

‘74
)

ABM ADVANCED PRO

££% ABM ADVANCED PRO
= AGM ADVANCED PRO
B \BM ADVANCED PROE
= ABM AVANZADO PRO
1 1 ABM PRO AVANCE
= ABM ¢z PRO

(78
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ABM ADVANCED PRO
iNDUKSIYON

££% ABM ADVANCED PRO INDUCTION
= ABM ADVANCED PRO MHLYKLVA
== \BM ADVANCED PROINDUKTION
== ABM ADVANCED PRO INDUCCIGN
I I ABM PRO INDUCTION AVANCEE
EZPRO > ABM iz
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LAZZETTi

2l Lazzem

= 1A3ETTU

| AZZETTI- PFANNE
= LAzZzem

B BLazzem
=y

ol

LAZZETTi INDUKSIYON

SIS LAZZETTI INDUKSIYON

= VHLYKUWA NA33ETTH

| AZETTI INDUKTION- PFANNE
= LAZZETTI INDUCION

I W LAZZETTI INDUCTION

| =R AT

LAZZETTi SATINA

EES LAZZETTI SATINA

= [1A33ETTU CATUH

| AZZETTI-SATIN- PFANNE
= LAZZETTI SATINA

B WLAZZETTI SATIN
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REGAL GRANIT

IS REGAL GRANITE

mm REGAL GRANITE (TPAHUT)
" REGAL GRANIT- PFANNE
= GRANITO REAL

I I GRANIT ROYAL
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YAG TAVASI

EfS 0l PAN

= MACTIOCEOPHUK
T GLWANNE

= CARTER DE ACEITE
I N CARTER D'HUILE
= osu.
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SILVERSTAR
NON-STICK

IS SILVERSTAR NON-STICK

' AHTUMPUTAPHOE NOKPBITUE SILVERSTAR
5|1 BERNER STERN ANTIHAFT

= SILVERSTAR ANTIADHERENTE

B B SILVERSTAR ANTIADHESIF

oy kil

SILVERSTAR ELIT

SfE SILVERSTAR ELITE

= SILVERSTAR ELITE

5| BERNER STERNELITE
= SILVERSTAR ELITE

B B SILVERSTAR ELITE

| ==JCRN I ET

SILVERSTAR SET

SIS SILVERSTAR
= SILVERSTAR
™= SILBERNER
= SILVERSTAR
1 I SILVERSTAR
| ==Ewr I
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CELIK

SIS STEEL
== CTATb
B STAHL
= ACERO
B 1 ACER
=y

iNDUKSIYON WOK

I INDUCTION WOK

= /HLIYKUVOHHBIA WOK
= INDUKTIONS-WOK

== WOK DE INDUCCION

1 HWOK D'INDUCTION
=y es
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HD NON-STICK

1% HD NON-STICK

= AHTUMPUTAPHOE NOKPBITUE HD
B ) STERN ANTIHAFT

== HD ANTIADHERENTE

B B HD ANTIADHESIF
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HD GRANIT

I HD GRANITE

= HD GRANITE (FPAHUT)
= HD GRANIT

== GRANITO HD

1 IGRANITHD

=HD 5y
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HD INDUKSIYON

IS HD INDUCTION
= HD VHOYKLUMA
™= HD INDUKTION
= HD INDUCION

1 I HD INDUCTION
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DELTA MILENYUM BOOMERANG WOK TAVA ECOPAN

EiS DELTA I MILLENNIUM £ BOOMERANG WOK PAN SHEECOPAN

= [IE/IbTA = MUINEHNYM = WOK CKOBOPOJIA BYMEPAHT = 3KOMAH

== DELTA B | LENNIUM- PFANNEE B BOOMERANG WOK-PFANNE = ECOPAN- PFANN

= DELTA = MILENIO = BOOMERANG WOK PAN = ECOPAN

B HDELTA B EMILLENAIRE 1 1 BOOMERANG POELE DE WOK B B ECOPAN
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SMARTLON SMARTLON INDUKSIYON NC ALUMINYUM BALIK TAVALARI

£ SMARTLON I SMARTLON INDUKSIYON EHENC ALUMINIUM SEEFISHPAN

= CMAPT/IOH = CMAPT/IOH JIA33ETTI = NC ATIOMUHM# = PbIBHAA CKOBOPOZIA

N SMARTLON-PFANNE == SMARTLON INDUKTION E=NC ALUMINIUM = GEBRATENER FISCH

= SMARTLON = SMARTLON INDUCION = NCALUMINIO == SARTEN PARA PESCADO

1 I SMARTLON 1 I SMARTLON INDUCTION 1 1 NC ALUMINIUM B W POELE A POISSO
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BLACK PEARL

1% BLACK PEARL

= YEPHAR HEMUYHUHA
" SCHWARZE PERLE

= PERLA NEGRA

1 B PERLE NOIRE
=9
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WHITE PEARL

1% WHITE PEARL
= GE/IbIV HEMYYT
™= WEISSE PERLE
= PERLA BLANCA
I W PERLE BLANCHE
[ =JN S
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ALU-GRANIT

SIS ALU-GRANITE
= ASTHO-TPAHUT
== ALU-GRANIT
= ALU-GRANIT
B B ALU-GRANIT
| =
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ALU NERA

ZIE ALU NERA
= ALU NERA
== ALU NERA
= ALUNERA
B HALUNERA
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DOKUM DEMIR

EI= CASTIRON

= YYTYH

= GUSSEISEN
— HIERRO FUNIDO
1 1 FONTE

| =JNSRERE
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DOKUM DEMIR SETLER

IS CAST IRON SETS

m 4YTYHHBIE HABOPbI

T GUSSEISEN-SETS

= JUEGO DE HIERRO FUNDIDO
I WENSEMBLES EN FONTE

| =N VPV,
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PizZA KUREKLERI

18 PIZzA PEEL

= 10ATKA [UTA ALLBI
= PIZZASCHAUFEL

= CASCARA DE PIZZA

I I ECORCE DE PIZZA

= O

PiZZA FIRCALARI

1= PIZZA OVEN BRUSH

= (AL LUETKA 1A [YXOBKM
" pi7ZA KURZE BURSTE

= PIZZA CEPILLO DE HORNO

B W PizzA BROSSE DE FOUR
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KAVURMA SACI

ESf% ROASTING METAL PLATE

= META/TMHECKAR MNIACTUHA [U1A YAPKI
== BRATEN BLATT

== PLACA DE METAL TOSTAD

1 1 PLAQUE METALLIQUE DE TORREFACTION
B adizlo

172
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WOK TENCERE

=k WOK CASSEROLE
= KACTPIONA BOK
== WOK-TOPFE

== CAZUELA DE WOK
1 B WOK CASSEROLE
[ =R
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MEGA TENCERELER

Ef= MEGA CASSEROLES
= META KACTPIONIA
== MEGA TOPFE

= MEGA CAZUELAS

I I MEGA CASSEROLESE
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MASA USTU
AKSESUARLARI

IS TABLETOP ACCESSORIES

I HACTO/TbHbIE AKCECCYAPbI ZUTA TTPVEMA MALLIM
= DESKTOP-ZUBEHOR

= ACCESORIOS DE MESAI

B W ACCESSOIRES DE TABL
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BENMARI

EA=BAIN MARIE
= MAPMAPUT
= BENMARI
— BAIN MARIE
1 IBAIN MARIE
| =gORNpryen
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SUNUM SEPETLERI

A% SERVING BASKETS

= CEPBVPOBOYHBIE KOP3VHbI
= PRASENTATIONSKORBE

= CESTAS PARA SERVIR

I I PANIERS DE SERVICE

= s d

STANDLAR

A% STANDS
= CTOAKM
B STEHT

— SOPORTES
B HEsT

| ==

EKMEK VE MEYVE
SEPETLERI

I BREAD & FRUIT BASKETS

I KOP3VHbI /1A XITEBA U OPYKTOB
B BROT- UND OBSTKORBE

= CESTAS DE PAN Y FRUTA S

I I PANIERS DE PAIN ET DE FRUITS
(S
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PiZZA RAFLARI

IS PIzZA RACK

= CTOVKA 1A NULILbI
= PIZZAREGAL

= ESTANTE DE PizZA

1 WSUPPORT A PizZZA
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PiZZA TAVA TUTACAGI

IS PIZZA PAN GRIPPER

. 3AXBAT MPOTUBHA ANA MULUbI

" p|7ZAPFANNENGREIFER
= PINZA PARA PIZZA

B EPINCE A PiZZA

| =RV

PiZZA AKSESUARLARI

IS PiZZA ACCESSORIES

. AKCECCYAPbI [U1A MALILIbI
== pizzA-ZUBEHOR

= PiZZA ACCESSORIES

B W ACCESSOIRES DE PizzA
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PiZZA SERVIS AHSAPLARI

IS PIZZA SERVING BOARD

= [J0CKA 1A NOJAYY NLILLbI
" p|77ASERVICE HOLZ

= PENSION PARA SERVIR PIZZA

I W PLANCHE DE SERVICE DE PIZZA
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PizzA YAGDANLIGI

EEoILcAN

= MAC/O MOMKET
== GLKANNE

= LATA DE ACEITE
1 HBIDON D'HUILE
| ==ROUIREY

PiZZA TAVALARI

I PIZZA PANS

= CKOBOPO/IbI ANA MULILILI
== piZZA PFANNEN

= SARTENES DE PIZZA

B W POELES A PIZZA
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HAMBURGER TEPSISi

££% HAMBURGER TRAY

= 101HOC [1/1A FAMBYPIEPOB
™= || AMBURGER-TABLETT
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MULTI COOKMATE WOK
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| =RV b s

\\\(,

204)
e

TEPSILER

S TRAYS

= J10TKN

== SERVIERTABLETT
= BANDEJAS

1 B PLATEAUX

[ =JEpw]

YUKSELTICILER

EI=RAISING STANDS

. 10/TbEMHBIE CTOAKN
== RISER

== SOPORTES DE ELEVACION
1 1 SUPPORTS DE LEVAGE

| ==pCPR]

214)
21

TABAK TASIMA
ARABALARI

Sf PLATE RACK TROLLEYS

= TENEMKKV 1A TAPETIOK
== PLATTENWAGEN

= CARROS DE RACK DE PLACAS
B B CHARIOTS A RACK DE CARTES
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KULLANIM VE BAKIM

££% USE MAINTENANCE

. ACTI0/1b30BATb OBCTYMUBAHUE
= \ARTUNG VERWENDEN

== USO MANTENIMIENTO

1 BUTILISATION ENTRETIEN
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NiHALELER
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= 10/ICTABKM
™= UNTERSETZER
= TREBEDE
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KOLI ICI BILGI TABLOSU

EESBOX QUANTITY INFO CHART

= \HOOPMALIMOHHAA INATPAMMA
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BAKIR, CELIK VE PiRiNCiN
UYUMU

* Multi-Metal Bakir Serisi farkli ma-
teryallerden olusan ii¢ katmanli govde
yapisi sayesinde;

* Bakir'in estetik ve milkemmel isi
iletim 6zelliklerini

* Alliminyum’un essiz 1st dagitim
ozelligini

* Paslanmaz Celik'in estetik, saglikli ve
kolay kullanim 6zelliklerini bir araya
getirir.

* Piring Kulplar

* Ozel Alasim Percinler

* Indiksiyon Haric Tiim Ocak Tiirlerine
Uyumlu

* Kalay gerektirmez.

* Firinda kullanilabilir.

* Bulasik makinesinde yikamayiniz.

* Bakir dogas! geregi zamanla karara-
bilir. Bu durumda ozel parlatic kremle
temizleyiniz.

HARMONY OF COPPER,
STEEL AND BRASS

* With its triply clad metal structure
Multi-Metal Copper Line combines;

* The esthetic and heat conduction
properties of copper

* The excellent heat dispersion
property of aluminium

* The esthetic, healthy and ease of use
properties of stainless steel.

* Brass Handles

* Special Alloy Rivets
* Suitable with all cooktops except for

Induction

* Do not require tinning.

* Oven safe.

* Do not put in the dishwasher.
* Copper can get dark in time. Use a
special polishing paste.

FAPMOHUA MEQM,
CTAJIU U NATYHW.

* Cepua Monmmetannsl A Megp C
TpoiHow lnakvpoBaHHon CTpyKTypon
KoHCTpyKumw;

* JcTeTnyeckme W TennonpoBogHble
Csoicta Meaun

* OmunyHoe Tennosoe
[wvcneprupytowee CeoitcTso
AntoMuHKA

* JcTeTnyeckue, He HaHocawme

Bpen 3aoposbio N YoobHble

B Mcnonb3osannm Ceoinctea
HeprageloLuer Cranm.

* JlaTyHHble Pyyku

* 3aknenku M3 CneuvanbHoro Cnnaea
* Mopxoaut [na Beex Tunos Mnu,
Kpome VHayKumoHHoM

* He Tpebyer JTyrKeHuA.

* Mopoxooumt [na Mcnonb3osaHus B
[lyxoBKe.

* He MbiTb B MocygoMoeyHon MatumHe.
*Menb Co BpemeHeM MoxeT
TeMHeTb. Mcnonbayite CneumansHyio
MonunpoBoyHyto Macty [AnA 3awwmtel
Megu.

Bakir Katman
S Copper Layer
I Mefb cnon

- Kupferschicht
R Capa de Cobre

B B Couche de Cuivre
| sl WP TRA

Alliminyum Katman
SEE Aluminium Layer
I ANIOMVHWEBbIV COVA
B )\ luminiumschicht
N Capa de Aluminio
B B couche daluminium

= us

\
304 Kalite Paslanmaz Celik Katman
SIZ AISI304 Stainless Steel Layer
I Crioi HeprKaBetoLLen ctanm AlSI304
B AISI304 Edelstahlschicht
| Capa de Acero Inoxidable AISI304
B B couche en Acier Inoxydable AISI304
I AISI304 el pylali 3Y a1 22 Lo

HARMONIE VON KUPFER,
STAHL UND MESSING.

* Dank der dreischichtigen Kdrperstruktur
der Multi-Metal-Kupfer-Serie, die aus
verschiedenen Materialien besteht;

*Es kombiniert die &sthetischen und
hervorragenden Warmeleiteigenschaften
von Kupfer

* die einzigartigen Warmeverteilungsei-
genschaften von Aluminium

* die asthetischen, gesunden und
benutzerfreundlichen Eigenschaften von
Edelstahl.

* Messinggriffe

* Nieten aus Speziallegierung

* Kompatibel mit allen Herdarten auBer
Induktion

* Bendtigt kein Zinn.

* Kann im Ofen verwendet werden.

* Nicht in der Spiilmaschine waschen.

* Aufgrund der Beschaffenheit von Kupfer
kann es mit der Zeit nachdunkeln. Reinigen
Sie es in diesem Fall mit einer speziellen
Poliercreme.

ARMONIA DE COBRE,
ACERO Y LATON

* Con su estructura metalica triple-
mente revestida, las cosechadoras
Multi-Metal Cobre Linea;

* Las propiedades estéticas y de
conduccidn de calor del cobre.

* La excelente propiedad de dispersion
de calor del aluminio.

* Las propiedades estéticas, saludab-
les y de facil uso del acero inoxidable.
* Manijas de latén

* Remaches de aleacidn especial

* Apto para todas las cocinas excepto
para Induccion

* No requiere estafado.

* Horno seguro.

* No poner en el lavavajillas.

* El cobre puede oscurecerse con el
tiempo. Utilice una pasta especial para
pulir.”

.
.
N
N

AG2 (zel Alagim Perginler

E1= AG2 Special Alloy Rivets

I 3aKNenKkun 13 cneumnansHoro crnnasa AG2
B \G2 Speziallegierungsnieten

— Remaches de aleacién especial AG2

B BRivets en alliage spécial AG2

| ==L I CUE AN E R P PP

HARMONIE DU CUIVRE, DE
L’ACIER ET DU LAITON.

* Avec sa structure métallique triple
gaine, Multi-Metal Copper Line associe
* Les propriétés esthétiques et de
conduction thermique du cuivre

* 'excellente propriété de dispersion
de la chaleur de l'aluminium

* Les propriétés esthétiques, saines et
de facilité d'utilisation de l'inox.

* Poignées en laiton

* Rivets spéciaux en alliage

* Convient a toutes les plaques de
cuisson sauf induction

* Ne nécessite pas d'étamage.

* Passe au four.

* Ne pas mettre au lave-vaisselle.

* Le cuivre peut noircir avec le temps.
Utilisez une pate a polir spéciale.”

-
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i MULTI METAL BAKIR
@ M U LTI B M ETAL SIS MULTI-METAL COPPER  mmm MYJIbTUMETAJUTMYECKAA MELlb ™= MULTI-METALL KUPFER
M BAKI R — COBRE MULTIMETALICO W ' CUIVRE MULTI-METAL Be= 05lall 5 dmzs ol

s MULTI-METAL COPPER

@ MYSIETUMETAJITIMYECKAS] MEQb A 101YS

® MULTI-METALL KUPFER SAHAN =
Ve I LA

< COBRE MULTIMETALICO B DIsH @ % (mi

() CUIVRE MULTI-METAL o e

Bl © Materyal $? Material “» Matepuan@ Stoff bl s Py = PLATO
S e

12 2.0 350 0.33 0.35
14 2.0 35.0 0.43 0.38
16 2.0 350 054 043
18 2.0 35.0 0.69 0.51
20 2.0 350 0.89 0.59
22 2.0 35.0 1.05 0.68

@ Material () Matérielle (= s 3oJ

© Bakir, Aliminyum, Celik €2Copper, Aluminium, Steel B N PLAT
& Megb, anioMuHuiA, cTanb @ Kupfer, Aluminium, Stahl .

@ Cobre, Aluminio, Acero @ Cuivre, Aluminium, Acier - “
@ Ngally ﬁw}m\g ol

@ Piktogram 4R Pictogram ™ [TukTorpaMma
© Piktogramm @ Pictograma @ Pictogramme
@ agasad] oyl

@ Gida ile Temasi Uygundur €®Food Contact Suitable
) I'Iop,xo,qm [NA KOHTaKTa C NULLeBbIMU NPoaYKTaMn
© Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

D Adecuado Contact alimentaire approprie
® plakall go polail) dulio

A 101YS (D) K

SAHAN + KAPAK

£I= DISH + LID

mmm 10CYJA + KPbILIKA

BN KUPFERPFANNE + DECKEL
— PLATO + TAPA

B B PLAT + COUVERCLE

: elloe + 2

O+ 1 0OE

(cm) (mm) (mm) Lo Kg)
12K 2.0 350 033 0.50
14K 2.0 35.0 0.43 0.56
16K 2.0 350 054 064
18K 2.0 35.0 0.69 0.74
20K 2.0 350 0.89 0.95
22K 2.0 35.0 1.05 1.45

© Ocak €2 Hub ™ MNnuta © Herd

@ Concentrador (P Centrer (= . 40

@ indiiksiyon Hari Tiim Ocak Tiirlerinde Kullanima Uygundur.

€® Compatible With All Cooking Hubs Except Induction.

“ CoBMECTUMOCTb CO BCEMM KyNMHAPHBIMU NANTaMM,
KPOME UHAYKLUMOHHBIX.

< Esist fiir alle Herdarten auBer Induktion geeignet.

@ Compatible con todos los concentradores de coccion
excepto la induccion.

@ Compatible avec tous les concentrateurs de cuisson
sauf l'induction.

‘-‘r.wgd‘uj‘éﬂ\w;mp‘mwtﬁ\yiwéﬁ\ww@w .jf A 101YS (@)A

- ; SAHAN + NiHALE

4 S DISH + TRIVET

mmm NOCY[A + NOZCTABKA

B KUPFERPFANNE + UNTERSETZER
= PLATO + TREBEDES

B B PLAT + TREPIED

= o)+ >~

@ Kalinlik §RThickness @ Tonwmna © Dicke
@ Espesor (P Epaisseur (= &S Ll

© 2.00 - 2.60 mm

O+ 0 OE

(cm) (mm) (mm) (&) (Kg)
12A 2.0 35.0 0.33 0.68
14A 2.0 35.0 0.43 0.75
16A 2.0 35.0 0.54 0.88
18A 2.0 35.0 0.69 1.06
20A 2.0 35.0 0.89 1.21
22A 2.0 35.0 1.05 1.34

©) Sap &R Handle ® Pyxostka © Griff
@ Resolver PGérer (= aioll

© Piring Sap, AG2 Ozel Alagim Percinler

£€® Brass Handle, AG2 Special Alloy Rivets

“ JlaTyHHble pyyku. 3aKnenKku 13 creumansHoro cnnasa AG2
Q Griffe aus Messing, AG2 Speziallegierungsnieten

@ Mangos de latdn, Remaches de aleacion especial AG2

D Poignées en laiton, Rivets en alliage spécial AG2

S Lulad (28 AG2 (olsdl badidl oo g siae ply

s <) Bulasik Makinesi &% Dishwasher
m @ lNocynoMoeyHas MawmHa @ Geschirrspiilmaschine
==y @ Lavavajillas @ Lave-vaisselle = a1

© Bulasik Makinesinde Yikamayiniz

A 101YS () KA

SAHAN + KAPAK + NiHALE

=1= DISH + LID + TRIVET

mm 10CYJA + KPbILLKA + NMOLCTABKA

B KUPFERPFANNE +DECKEL+
UNTERSETZER

= PLATO + TAPA + TREBEDES

B B PLAT + COUVERCLE + TREPIED

=i- ) telles + B

O =+ 0 0&

(cm) (mm) (mm) (53] (Kg)

4® Don't Wash In The Dishwasher

“ He MbITb B NOCYAOMOEYHON MaLUMHE
@ Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

12KA 2.0 350 0.33 0.83
14KA 20 35.0 0.43 0.92
16KA 2.0 350 0.54 1.09
18KA 20 350 0.69 1.30
20KA 2.0 350 0.89 1.56
22KA 20 35.0 1.05 211
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MULTI METAL BAKIR MULTI METAL BAKIR

#I= MULTI-METAL COPPER  mmm MY/TbTUMETANTINYECKAA ME[b ™= MULTI-METALL KUPFER %I MULTI-METAL COPPER  mmm MY/IbTUMETANIIMYECKAA ME[b ™ MULTI-METALL KUPFER

— COBRE MULTIMETALICO N CUIVRE MULTI-METAL = 05lal) s ze ulsed) — COBRE MULTIMETALICO Ll CUIVRE MULTI-METAL B 05 lal) 5 dmzs ol
A 101KT A 1010S (25 / 28)
KIZARTMA TAVASI = OVAL SIG SAHAN =
- - g = 0
SI= FRYING PAN @ Tf E}) SI= OVAL SHALLOW DISH o | e | om E =
mm CKOBOPO[IA 0 20 100 0% 043 mmm OBA/IbHOE HEF/IYBOKOE B/110/10 25979 26 00 102 071
B BRATPFANNE B (VAL FLACH
— . 2 26 416 113 082 — 287213 26 300 158 087
= SARTEN T PLATO OVALADO POCO PROFUNDO
I N POELE 2626 k26140053 I I PLAT OVALE PEU PROFOND
[=JEEE 26 26 436 170 101 = ol ) e

28 26 46 205 125

A 101ST

-— A 1010S (25 K/ 28 K)
@ == [ OVAL SI& KAPAKLI SAHAN 05 <+ [

SOTE TAVA
I SAUTE PAN

- e b o) © o Zhs OVAL SHALLOW DISH +LID (cm) m ) ©@ )
: COTEMHMLA 2% 26 kb 16T 105 s OBATBHOE HEFNYBOKOE BTI0O/0 + KPbILIKA 4 w9 26 00 102 L4
BRATFANNE 2% 26 48 206 116 BER (VAL FLACH + DECKEL -
= SARTEN - 28213 26 300 158 134
T8 POBLE A SAUTER 8 26 50 250 175 == PLATO OVALADO POCO
L s 30 26 5 301 140 PROFUNDO + TAPA
45 g DA B | PLAT OVALE PEU PROFOND + COUVERCLE
= e+ R C;JJ B

A 101WK
WOK TAVA =
S o @ % EI A 1010C.(25 / 28)
P CKOBOPOTA WOK @ em m m 9 OVAL DERIN SAHAN @ %:. I
: WOKPEANNE 2% 26 86 25 1D S| OVAL DEEP DISH - -
— SARTENWOK 2% 26 8.1 318 138 : gs:fé’s”ﬁEFTEyLEDO“UE B/IOA0 2517% 26 600 188 090

. 28 26 921 416 160 2821% 26 400 102 127
il POELF “fOK = PLATO PROFUNDO OVALADO
= ), 0 B I PLAT OVALE PROFOND

B ol Ges o

A 101KA
KACEROLA 05 % I A 1010C (25 K/ 28 K)
- EQZZ(EJF;?JIJ-JEAPLAI\JTH SATIEKAHKI L N By Loy & = [
: KASCHEROLA % 26 750 102 071 =i OVAL DEEP DISH + LID ¢ @ | oom | em | o | %
— o 16 26 800 14k 085 mm OBAJIbHOE TTIYBOKOE bJIO/I0 + KPBILLIKA 25176 26 600 188 132
== SARTEN CAZUELA o 26 a0 20 1os B OVALES TIEFFELD + DECKEL s 26 w00 280 17
B B CASSEROLE : : : : = PLATO PROFUNDO OVALADO + TAPA ' ' ' '
| = PPty 20026 1000 287 130 N W PLAT OVALE PROFOND + COUVERCLE

22 2.6 1100  3.80 152
24 2.6 1200 437 1.54

= 9\-.]4-.9"‘;.).,\:.-_,4 PRSI

14 | wwwabmmutfak.com ABMI %9 ABMI %%) wwwabmmutfak.com | 15



MULTI METAL BAKIR

%I MULTI-METAL COPPER  mmm MY/TbTUMETAJUTNYECKAA MEQIb ™ MULTI-METALL KUPFER
— COBRE MULTIMETALICO l W CUIVRE MULTI-METAL = 05ladl 5 daze uloed)

A 101WK

MiNi WOK TAVA

S= MINI WOK PAN

mm MWHM CKOBOPOJA BOK
BN M|N|-WOK PFANNE

== MINI SARTEN WOK

B B MINI POELE WOK

= i e s

A 101MT

MiNi TAVA

=I= MINIPAN

mm MWHW KACTPIONIA
E= MINI-PFANNE
—— MINISARTEN
N MINIPAN

= i xe s

A 101S0

BAKIR SUNUMLUK
SJ= MINI SERVING PAN

mm MWHW CEPBMPOBOYHAA KACTPIO/A

BN MINIPRASENTATION

T MINISARTEN PARA SERVIR
B 0 MINI CASSEROLE DE SERVICE

= e oo ian

A 101KA

MiNi KACEROLA

S| MINI CASSEROLE

MUHU-KACTPIONA
MINI-TGPFE

MINI CAZUELA

B B MINI CASSEROLE

| Y g

16 | wwwabmmutfak.com

D =

(mm)

(cm)

12

D =

(cm)
10
12

(cm)
07
08
10

D =

(mm)
2.0
2.0
2.0

(cm)
9
10
12

2.0

(mm)
2.0
2.0
2.0

(mm)

2.6
2.6
2.6
2.6

I

(mm)

58.0

I

(mm)

35.0
35.0
350

]

(mm)

300
300
300
40.0

d

(mm)

12.0

12.0

(L)

0.45

(L
0.30
0.33
0.36

0.12
0.19
0.37

w
0.35
0.50
0.70

JABM]

)

(Kg)

0.36

o)
0.21
0.29
0.36

(Kg)
0.16
0.19
0.27
0.37

)
0.29
0.35
0.51

20
23

A 101KP

MULTI METAL BAKIR

%1 MULTI-METAL COPPER i MYJTbTUMETA/IMYECKAA ME[b ™= MULTI-METALL KUPFER
— COBRE MULTIMETALICO I CUIVRE MULTI-METAL B O3\all 5 daze o]

KARE MiNi TAVA
ZI= SQUARE MINI PAN
mm MWHW KACTPIONIA
B MINI-PFANNE
—— MINISARTEN

I B MINIPAN

= i e s

A 101KS

O =+ [0 O

(cm)

14
16

KARE MiNi SAHAN
S]Z SQUARE MINI DISH
mm KBAJPATHAA TAPE/KA
EEE QUADRATISCHES FELD
= PLATO CUADRADO

B B PLAT CARRE

= or e

A 101KC

(mm) (mm) (Lt

2.0 35.0 0.44
20 350 0.58

O =+ [0 O

(cm)

KARE TENCERE
SJ= SQUARE CASSEROLE

QUADRATISCHE PFANNE
SARTEN CUADRADA
B B CASSEROLE CARREE

:h.;,nw

A 101T™M

KBAIPATHAA CKOBOPOJA

(cm)
12*14
16*16

MiNi TENCERE
SI= MINI CASSEROLE
mm MUHU-KACTPHOSIA
== MINI-TOPFE

= MINI CAZUELA

B B MINI CASSEROLE

| i SOPSPS SO

20

DABM) 53

(mm) (mm) (Lt)

2.0 35.0 0.44
2.0 35.0 0.58

= == [ &

(mm) (mm) (Lt)

20 370 044
2.0 37.0  0.58

O =+ 0 O

(cm)

12

(mm) (mm) (Lt

2.0 75.0 0.80

www.abmmutfak.com

(Kg)
0.38
0.45

(Kg)
0.44
0.51

(Kg)
0.49
0.60

(Kg)

0.65

17



MULTI METAL BAKIR MULTI METAL BAKIR

ZI= MULTI-METAL COPPER  mmm MY/IbTUMETAJITIMYECKAA MELlb ™= MULTI-METALL KUPFER ZI= MULTI-METAL COPPER  mmm MYJTbTUMETAJIIMYECKAA MEQb ™= MULTI-METALL KUPFER
— COBRE MULTIMETALICO ll B CUIVRE MULTI-METAL = 05lall s umze ol — COBRE MULTIMETALICO l  CUIVRE MULTI-METAL B O5Lell 5 aze i)
A 1010C A 1010V
OVAL MiNi TENCERE OVAL SAHAN =
SI= OVAL MINI CASSEROLE am) Tf <mmI) SIZ OVAL DISH @ i Em[)

mm OBAJIbHAA KACTPIOJIA
B QVALE TOPFE

—— CAZUELA OVALADA

l B CASSEROLE OVALE

| ==y JOFSPY JPNYR

OBAJIbHOE BJ1tO[0

OVAL FLACH

—— PLATO OVALADO PROFUNDO
B B PLAT OVALE PROFOND

= csles ol

1117 2.0 65 050 047 30 2.6 45 2.00 1.00

35 2.6 45 2.80 1.21

A 1010V (30A / 35A)

OVAL SAHAN+NIHALE =

SIE OVAL DISH + TRIVET | _ @ ﬁ: E})
OBA/IBHOE B/IOIO + MIOMICTABKA ¢ 4 -

OVAL FLACH + UNTERSETZER

—— PLATO OVALADO +TREBEDES
B B PLAT OVALE PROFOND + TREPIED

= &Jﬂ'f’gbm@.bw

30A 2.6 60 200 202
35A 2.6 60 280 222

A 1010T A 1010V (30S / 35S)
L OVAL SAHAN+STANT =
OVAL MINITAVA O = == SIZ VAL DISH+STAND , | O =+

ST (cm) (mm) (mm) (Kg)

=i OVAL MINIPAN P R T mmm OBAJIbHOE BAIOM0 + CTOATb 3 v :

: gSQCEEﬁfNCNHSBOPOHA 17 20 50 050 040 BN | ATO OVALADO + STAND
== PLATO OVALADO +ESTAR s —

/ — N

— SARTEN OVALADA B B PLAT OVALE PROFOND + SUPPORTER |/ J
B B CASSEROLE OVALE s

e T oo 1) s o -[

-~

30S 2.6 110 2.00 1.28
355 2.6 130 2.80 1.56

: igdoes 3 s

18 | wwwabmmutfak.com ABMI %9 ABMI %%) www.abmmutfak.com | 19



3-Ply

S

@ Materyal S Material ® Matepuan© Stoff

@ Material () Matérielle = s 3oJ1

© Bakar, Aliminyum, Celik €3Copper, Aluminium, Steel
“ Megp, anioMuHuiA, ctanb @ Kupfer, Aluminium, Stahl

@ Cobre, Aluminio, Acero B Cuivre, Aluminium, Acier
3 395819 pssingt g bl

@ Piktogram 4R Pictogram & [MukTorpamma
© Piktogramm @ Pictograma (P Pictogramme
CYPN PO

@ Gida ile Temasi Uygundur €®Food Contact Suitable
) I'Iop,xo,qm [N1A KOHTaKTa C NULLeBbIMK NPoayKTaMn
© Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

D Adecuado Contact alimentaire approprie
@ plakall xo olasl) duaslio

©) Ocak £ Hub ™ Mnurta © Herd
@ Concentrador (P Centrer (= .5 5.

@ indiiksiyon Haric Tim Ocak Tiirlerinde Kullanima Uygundur.

€® Compatible With All Cooking Hubs Except Induction.

“ CoBMECTVMOCTb CO BCEMU KYNIMHAPHBIMM MAUTaMMK,
KPOME UHAYKLUMOHHBIX.

< Esist fiir alle Herdarten auBer Induktion geeignet.

@ Compatible con todos los concentradores de coccion
excepto la induccion.

@ Compatible avec tous les concentrateurs de cuisson
sauf l'induction.

@ .l Jand ) el sy bl goll 195 gz (§ el duslio

@ Kalinlik §RThickness @ Tonwmna © Dicke
@ Espesor (J) Epaisseur (= i L)

© 2.00 - 2.60 mm

©) Sap &R Handle “® Pykostka QGriff
@ Resolver P Gérer (m ol

@ Paslanmaz Dékiim Saplar, AG2 Ozel Alasimli Percinler
&R Cast Stainless Steel Handles, AG2 Special Alloy Rivets
@ JInTble py4KM U3 HepHKaBeloLLel CTanu, 3aKnenku U3 cneumansHoro

cnnasa AG2
© Rostfrei Gussgriffe, AG2 Speziallegierungsnieten

@ Mangos de acero inoxidable fundido, emaches de aleacion especial AG2
@ Poignées en acier inoxydable moulé, ivets en alliage spécial AG2

@ Tall W Ceall wanll o (aslie
AG2 ja A1l Ludall (e § sivms alidiys

© Bulagik Makinesi &3 Dishwasher

© lMocynoMoeuHas MalunHa & Geschirrspiilmaschine

@ avavajillas @ Lave-vaisselle G ad=x!
@ Bulagik Makinesinde Yikamayiniz

4® Don't Wash In The Dishwasher

© He MbiTb B NoCYA0MOEYHOM MallnHe

@ Nicht in der Spiilmaschine waschen.

@ No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

MULTI-METAL
BAKIR ELIT

s MULTI-METAL COPPER ELITE

w MYJIbTUMETAJIJTMHECKASA MEOBELITE
® MULTI-METALL KUPFER-ELITE

< ELITE DE COBRE MULTIMETALICO

() CUIVRE MULTI-METAL ELITE

C osldl saaie Lulaall

o

L

' l
=

e 4

i
ne

A 102YS

MULTI-METAL BAKIR ELIT

%1 MULTI-METAL COPPER ELITE - mmm MY/IbTUMETANINYECKAA MEOBELITE ™ MULTI-METALLKUPFER-ELITE
— ELITE DE COBRE MULTIMETALICO M M CUIVRE MULTI-METAL ELITE = &slall 5 dezs V1 ol

SAHAN
=IZ DISH
mm TAPEJTKU
EEN SAHAN
— PLATO

B N PLAT

= -~

A 102YS (D) K

SAHAN + KAPAK
1= DISH +LID

mm N10CY/IA + KPbILKA Y s

B KUPFERPFANNE + DECKEL L | $
== PLATO +TAPA :

B B PLAT + COUVERCLE \\1
= b+ 2 3

A 102YS () A

T\

SAHAN + NiHALE
S|= DISH + TRIVET

NocY[A + MOLACTABKA i
KUPFERPFANNE +UNTERSETZER \ ' _a
PLATO + TREBEDES - =
B B PLAT + TREPIED

= i)+ s

A 102YS () KA

SAHAN + KAPAK + NiHALE

K= DISH + LID + TRIVET

mmm OCYJA + KPbILLKA + NOOCTABKA

BN KUPFERPFANNE + DECKEL +
UNTERSETZER

== PLATO + TAPA + TREBEDES

B B PLAT + COUVERCLE + TREPIED

= o) teles + s

BABM) 5

R

D =

(em)

D =

em)
14K
16K
18K
20K
22K

(cm)
14A
16A
18A
20A
22A

(em)
14KA
16KA
18KA
20KA
22KA

(mm)

20
20
20
20
2.0

(mm)
2.0
2.0
2.0
2.0
2.0

e

(mm)

2.0
2.0
2.0
2.0
2.0

T 4
20 35 0.43
2.0 35 0.54
20 35 0.69
20 35 0.89
20 35 1.05
www . abmmutfak.com

I

(mm)

35.0
35.0
35.0
35.0
35.0

bl

(mm)

350
35.0
35.0
35.0
350

]

(mm)

35.0
35.0
350
35.0
350

(L

0.43
0.54
0.69
0.89
1.05

Ly
0.43
0.54
0.69
0.89
1.05

Ly
0.43
0.54
0.69
0.89
1.05

(Kg)
0.42
0.49
0.59
0.67

0.76

ko)
0.56
0.64
0.74
0.95
1.45

(Kg)
0.75
0.88
1.06
1.21
1.42

(Kg)
0.92
1.09
1.30
1.56
2.11

21



MULTI-METAL BAKIR ELIT

%1 MULTI-METAL COPPER ELITE - mmm MY/IbTUMETAINYECKAA MEOBELITE ™ MULTI-METALLKUPFER-ELITE
— ELITE DE COBRE MULTIMETALICO ll M CUIVRE MULTI-METAL ELITE B &5 lall 5 de V) ol

A 102KT

KIZARTMA TAVAS| =
2 o Ul
— ggi?gﬁfﬁ& 0 20 40 0% 070
— SARTEN 2 26 46 113 089
BB POELE 2% 26 @6 140 100

= Lok 26 26 6 170 115
“ 8 26 46 205 128

A 102ST
SR B + [

N (cm) (mm) (mm) (Lt) (Kg)
mm COTEMHULA
B BRATFANNE

24 2.6 72 1.67 1.01
26 2.6 73 2.06 1.16

= SARTEN

B B POELE A SAUTER 28 2.6 81 250 130

= ol 30 26 83 3.01 1.45

A 102WK

WOK TAVA —

SI= WOK PAN @ %}' EI)
cm, mm mm (Lo (Kg)

: SV};OKBPCL?%%AEWOH 24 26 786 254 119

— CARTEN WOK 26 2.6 851 318 137

ﬁ POELE WOK 28 2.6 92.1 416 1.58

: ﬂ)} Mae

A 102KA

—
- E:;;:::CIJ-I:AEPAN & =+ [

= (em) (mm) (ram) w (Ko

: EZEEEEEOHSAMH SATERARKA b 26 750 102 074
== SARTEN CAZUELA 16 26 800 146 088
B B CASSEROLE 18 26 90 207 108
=y, s 20 26 1000 287 129

22 2.6 1100  3.80 1.50
24 2.6 1200 437 1.75

22 | wwwabmmutfak.com @ ABM I %9



MULTI-METAL MULTI-METAL BAKIR INDUKSIYON

R - . %1 MULTI-METAL COPPER INDUCTION  mmm MY/IbTUMETATIMHECKAR ME[Ib MHOYKUMA ™ MULTI-METALL KUPFERINDUKTION
B AKI R I N DU KSIYON — INDUCCION DE COBRE MULTIMETALICA M I INDUCTION DE CUIVRE MULTI-METAL = O5Lall saaze &4 ol

&= MULTI-METAL COPPER INDUCTION
w MYJIbTUMETAJIJTMHECKASA A 103YS

MEQb VHOYKLMS SAHAN O+
® MULTI-METALL KUPFERINDUKTION S DIsH _ ©

(cm) (mm) (mm) (Lt) (Kg)

- 2 « TAPEJTKA
< INDUCCION DE COBRE MULTIMETALICA = o W20 B0 M3 042
() INDUCTION DE CUIVRE MULTI-METAL = PLATO R
18 2.0 350 0.69 0.59
Bl © Materyal $? Material ® Marepuan@ Stoff C voladdlnaaie ol L)"‘L’U"J‘ 0 EPLAT 20 20 350 0.89 047
@ Material P Matérielle = s 3oJ1 = B ’ : : :
© Bakar, Aliiminyum, Celik §8Copper, Aluminium, Steel 22 20 350 1.05 0.76
“ Megb, anioMuHuK, cTanb @ Kupfer, Aluminium, Stahl
@ Cobre, Aluminio, Acero /P Cuivre, Aluminium, Acier
B 3Y5all g pouinglV g uloxill
M © Piktogram 4R Pictogram @ [TuktorpaMma ! ' :
Qf @ Piktogramm @ Pictograma (P Pictogramme . k. A 103YS (@) K
S bl o)) : SAHAN + KAPAK ==
@ Gida ile Temasi Uygundur €Food Contact Suitable - SI= DISH + LID @ I:llgI EI
“ oAXoauT A KOHTaKTa C NMLLEBbIMI NPOAYKTaMM FAlS e . (cm) (mm) (mm) Ly (Kg)
© Fiir Lebensmittelkontakt geeignet ;! mm [10CYZIA + KPbILLKA oo . : 14K 20 35.0 0.43 0.56
: E\Z?ci?gocgz:tggezﬂ}gwsentaire approprie W= KUPFERPFANNE -+ DECKEL L1 . . . .
— L 16K 2.0 35.0 0.54 0.64

3 .pladall g0 olodl] dlio — PLATO + TAPA ' -

' -, : = 18K 2.0 350 0469 0.74
@ Ocak €& Hub ™ Mnuta © Herd = ~ B 0 PLAT + COUVERCLE _ ="l
@ Concentrador (P Centrer(® .3 5. - [ e S SRS ' 20K 20 35.0 0.89 0.95

@ Tiim Ocak Tiirlerinde Kullanima Uygundur. - - 22K 2.0 35.0 1.05 1.45
€® Compatible With All Cooking Hubs M : "

© CoBMECTUMOCTb CO BCEMU KyNMHAPHBIMY LIEHTPaMK

Q Es ist fiir den Einsatz in allen Herdarten geeignet.

@ Compatible con todos los centros de cocina. 5 \

® Compatible avec tous les hubs de cuisson. ’ ' e ' \ |

S ikl ¢ [T pan (8 pludidl Ll - ) F 3 A 103YS (@) A

@ Kalinlik §®Thickness @ Tonwuna © Dicke a0 =1 : Y W - o _ SAHAN + NiHALE L . =)

@ Espesor (P Epaisseur @ ... oo o : - S¥= DISH + TRIVET - @ o E})

@ 2.00 - 2.60 mm y e B o - mmm [10CYJA + NOOCTABKA —~ 14A 20 50 043 075

ann TE Hglr;dqu Sl : ol BN KUPFERPFANNE +UNTERSETZER 3. == " 2'0 35'0 0'54 0'88
esolver (P Gérer (= o) — , T ) ) ) )

© Paslanmaz Dokiim Saplar, AG2 Ozel Alagimli Percinler . J — PLATO+ TBEBEDES E 18A 20 350 0.49 106

4 Cast Stainless Steel Handles, AG2 Special Alloy Rivets ! N b B B PLAT + TREPIED : : : :

20A 2.0 350 0.89 1.21
22A 2.0 350 1.05 1.42

“ JlnTble py4Km U3 HepiaBeloLLen CTau, 3aKNenKu U3 CreLmasnbHoro
cnnasa AG2
© Rostfrei Gussgriffe, AG2 Speziallegierungsnieten
@ Mangos de acero inoxidable fundido, emaches de aleacion especial AG2
@ Poignées en acier inoxydable moulé, ivets en alliage spécial AG2
@ faall Wl e Suall waall e (alEs
AG2 L Al Lslall s ¢ giems alit

© Bulagik Makinesi &5 Dishwasher 3 3 Itl - A 103YS (@) KA

“ MNocynoMoeyHas MalwmHa & Geschirrspiilmaschine . . v - = i \%, 2
@ Lavavajillas @ Lave-vaisselle (= )1 - = . m E'IA;I:IANLTDKA_::'I\(IETNIHALE @ EI
e . N + +

© Bulafglk Makinesindg Yikamayiniz e . h / ; y —— (cm) (mm) (mm) Ly (Kg)
AL e - 2 SN TN - by mm 110CY[IA + KPBILUKA + MOACTABKA ﬁ =~ KA 20 35 043 092
" ' - [ ' : J BN KUPFERPFANNE + DECKEL + ' '

' - - 16KA 20 35 0.54 1.09

= Lol + e

@ Nicht in der Spiilmaschine waschen.

@ No lavar en el lavavajillas i - - : _ — . UNTERSETZER

P Ne pas laver au lave-vaisselle : o _— = PLATO + TAPA + TREBEDES

I W PLAT + COUVERCLE + TREPIED
= o) telbe +

18KA 20 35 0.69 1.30
20KA 20 35 0.89 1.56
22KA 2.0 35 1.05 211

ABMI %g www.abmmutfak.com [ 25



MULTI-METAL BAKIR INDUKSIYON

#1= MULTI-METAL COPPER INDUCTION  mmm MY/IbTUMETATUTMHECKAR MEIb MHAYKUMA ™ MULTI-METALL KUPFERINDUKTION
— INDUCCION DE COBRE MULTIMETALICA M M INDUCTION DE CUIVRE MULTI-METAL = Oslell suaze &4 ol

A 103KT
KIZARTMA TAVASI ==
ZI= FRYING PAN @ (ram) EmI)

mm CKOBOPOJA
EER BRATPFANNE

20 20 40 0% 070
— SARTEN 2 26 W6 113 089
BB POELE 2 26 W6 140 100

[=—JER P 26 2.6 43.6 1.70 1.15
i 28 2.6 bbb 2.05 1.28

A 103ST

SOTE TAVA —

5 o , Y= 1 .
: ;(;L?::mé 2% 26 720 167 076 N
— SARTEN 26 26 730 206 108 &

B B POELE A SAUTER 28 26 810 250 147 | |
[ == UV 30 26 80 301 182 I o
A 103WK

WOK TAVA o
ElZ WOK PAN % ﬁ? (mm1>
mm CKOBOPOJA WOK

B \WOKPFANNE 24 26 15500 254 1,25
—— SARTEN WOK 26 26 15500 416 14k

B B POELE WOK 28 26 15500 4,25 1,66

= sy .

A 103KA

KACEROLA -

S CASSEROLE PAN @ %:' [
cm (mm) (mm) (L Ko

: Eiggﬂggga\ﬂ”ﬂ SAMIERARKN 14 26 750 102 080

— SARTEN CAZUELA 16 26 800 14k 092

ﬁ CASSEROLE 18 26 900 207 118

=y, e 20 26 10000 287 133

22 2.6 1100  3.80 1.52
24 2.6 1200 497 1.94

26 | wwwabmmutfak.com @ ABM I %9



MM BAKIR INDUKSIYON TENCERELER

I MULTI-METAL COPPER CASSEROLES ~ mmm MY/IbTUMETAITIAYECKAA ME[Ib KACTPIONIA ™ MULTI-METALL KUPFER KASSERLE
— COBRE MULTIMETALICO CACEROLA M W CUIVRE MULTI-METAL CASSEROLE Mmoot 05Lall 5 nze ol

A 103SET 07 o
7 PARCA TENCERE SETi . M SET ICERIGI
E}= CASSEROLES SET 7 PCS (”i‘\ - 20 cm Derin Tencere
HABOP NOCYQOA U3 7 NPEOMETOB ] B - 24 cm Derin Tencere
— . a - fﬁﬂ - 26 cm Sig Tencere

B 7 STUCK TOPFSET —_,
- e - - 26 cm Sote Tava
= JUEGO DE COCINADE 7 PIEZAS ("" & ‘f ‘th‘f" Yy Ceemere
B 1 BATTERIE DE CUISINE 7 PiEcEs (L ), s SI= SET CONTENTS
= c}é Yo Ojﬁn 98 V_fda Y e 1 — - 20 cm Deep Casseroles
f - 24 cm Deep Casseroles

- 26 cm Shallow Casseroles
- 26 cm Saute Pan

I COAEPHAHME HABOPA

- Mny6okan Kkactpiona 20 cM
- ['ny6okan Kactpiona 24 cM
- rny6okas Kactpiona 26 cM
- 26 CM COTEMHUK

BN SET-INHALT — ESTABLECER CONTENIDOS H BCONTENU DU SET b s

- 20 cm tiefe Kasserolle - Cacerola de 20 cm de profundidad - Casserole de 20 cm de profondeur - Yo G0 i —

- 24 cm tiefe Kasserolle - Cacerola de 24 cm de profundidad - Casserole de 24 cm de profondeur o Vi Gomo ol —

- 26 cm flache Kasserolle - Cacerola poco profunda de 26 cm - Casserole peu profonde de 26 cm e ¥ sty "“*"’ B

- 26 cm Bratpfanne - Sartén de 26 cm - Sauteuse 26 cm o YR -

SIG TENCERE @ El
N LA e )
= SHALLOW CASSEROLES po o o n p

mm [TIYEOKAA KACTPIONS

B FLACHE KASSEROLLE

= CACEROLA POCO PROFUNDA

B B CASSEROLE PEU PROFONDE 2626 60340 207

= slsk; i 8 26 650 424 230
0 26 650 510 243

22 2.6 65.0 1.95 1.81
24 2.6 650  3.60 1.94

A 103CD

DERIN TENCERE =
[©)

EI= DEEP CASSEROLES @ r %

mm [T1YG0KAA KACTPION y 20 00 100 1t

B TiEFE KASSEROLLE
— CACEROLAS PROFUNDAS
B N CASSEROLES PROFONDES

2 26 1000 265 155
= Geno b
2 26 1000 465 205

18 2.6 90.0 1.65 1.27
20 2.6 900  2.65 1.44

@ ABM l %g wwwabmmutfak.com | 29






MULTI-METAL CELiK

Multi metal celik serisi 3 katmanli
govde yapisi; (celik+aliminyum+ge-
lik) modern ve estetik goriinimdi ile
saglikli ve hizli yemekler pisirmenize
yardimei olur.

* Ic katmanda kullanilan yiksek kalite
paslanmaz celik (304) sayesinde kolay
ve saglikli pisirme,

* Tim govdeyi saran aliminyum orta
katman sayesinde homojen Isi dagilimi
ile hizli pisirme,

* Dis katmanda kullanilan manye-

tik 6zellikli paslanmaz celik (430)
sayesinde indiiksiyon ocak dahil tim
ocak tiplerinde firnda giivenli pisirme
saglar.

MULTI-METAL STEEL

With the Aluminium centre core
covering the whole body,

it ensures quick and even cooking;

* Unlike capsule or sandwich bottomed
traditional steel pans,

it has life-long durability

* With its high quality stainless steel
interior surface,

it guarantees healthy cooking

430 Paslanmaz Celik Katman
S1Z AISI430 Stainless Steel Layer

I Crioi HeprKaBetoLLen ctanm AlSI430
B AISI304 Edelstahlschicht

N Capa de Acero Inoxidable AISI430

B B Couche en Acier Inoxydable AISI430
I AISIA30 foald pylal 5 a1 2 s

Aliiminyum Katman
SEE Aluminium Layer
I AnioMVHWEBBIN COR
B )\ luminiumschicht
B Capa de Aluminio

B N couche daluminium

= ol

MULTI-METAL CELIK

* bnaropaps anioMUH1eBOMY CpeHeMy
Cr1010, MOKPbIBAIOLLVIM BECh KOPYC,
06ecneymBaeT bLICTPOE 1 paBHOMEPHOE
MPUraTOBAEHME MULLN

* B omM4me 0T TPAAMLIMOHHBIX
CTalnbHbIX KaCTPIofb C KanCyNbHBIM M
C3HABWY-[HOM, MPOAYKT [OMrOBEYEH
* BHyTpeHHAA NOBEPXHOCTb 13
BbICOKOKAYECTBEHHOMN HEpKaBEIOLLEN
CTanw rapaHTVpyeT 300poBoe
MPUrOTOBAEHME MULLN.

* MarHuTHanA BHELLHAA NOBEPXHOCTb
W3 HepHKaBeloLLel CTanu noaxoamt
LA BCEX BapOYHbIX MOBEPXHOCTEN,
BK/I0YaA VH/IYKUMOHHbIE BAapOUYHbIE
MAUTHI

* PyyKm 13 HeprKaBetoLLe CTamm ¢
3aK/enkamm 13 cneumanbHoro Cniasa
* BHyTpeHHee/BHeLUHee NOBEPXHOCTL
OYMLLIEHO LLIETKOW

* [logxoawT AnA OyX0BKM

* JTerko unctutcs. [Moaxogut ans
NOCYLOMOEYHOM MaLLMHBI.

\
304 Kalite Paslanmaz Celik Katman
SEE AISI304 Stainless Steel Layer
I Cjio HeprKaBetoLLen cTanm AlSI304
B AISI304 Edelstahlschicht
| Capa de Acero Inoxidable AISI304
B B Couche en Acier Inoxydable AISI304
I AISI304 fald pslalt 5Y i1 22 s

MULTI-METAL CELIiK

* Sie garantiert eine homogene
Warmeverteilung und schnelles Garen
dank der Aluminium-Mittelschicht,

die den ganzen Karper bedeckt *

Sie ist viel haltbarer und langlebiger
als herkdmmliche Stahlpfannen mit
Kapsel- oder Klebeboden * Dank des
hochwertigen (304) Edelstahls In der
Innenschicht verwendet, ermdglicht es
ein einfaches und gesundes Kochen. *
Kompatibel mit Induktionsherden, dank
des in der AuBenschicht verwendeten
magnetischen Edelstahls (430). * Griffe
aus Edelstahl mit Nieten aus Spezialle-
gierung befestigt. * Innen-/AuBensatin.
* Kann im Ofen verwendet werden. * Es
ist sehr leicht zu reinigen. Es kann in
der Spiilmaschine gewaschen werden.

MULTI-METAL CELIK

* Con el nucleo central de aluminio que
cubre todo el cuerpo, garantiza una
coccion rapida y uniforme

* A diferencia de las bandejas de acero
tradicionales con fondo de capsula o
sandwich, tiene una durabilidad de por
vida

* Con su superficie interior de acero
inoxidable de alta calidad, garantiza una
coccion saludable

* Con su superficie exterior magnética
de acero inoxidable, es adecuado para
todas las cocinas, incluidas las placas
de induccion.

* Mangos de acero inoxidable remacha-
dos con remaches de aleacion especial
* Acabado cepillado interior/exterior

* Horno seguro.

* Facil de limpiar. Aptas para el lava-
vajillas.

AG2 (zel Alagim Perginler

E1= AG2 Special Alloy Rivets

I 3aKNenKm 13 cneumnansHoro cnnasa AG2
B \G2 Speziallegierungsnieten

— Remaches de aleacién especial AG2

B BRivets en alliage spécial AG2

| ==L I CUE AN E R P PP

MULTi-METAL CELiK

* Avec le noyau central en aluminium
couvrant tout le corps, il assure une
cuisson rapide et uniforme

* Contrairement aux casseroles en
acier traditionnelles a fond capsule ou
sandwich, il a une durabilité a vie

* Avec sa surface intérieure en acier
inoxydable de haute qualité, il garantit
une cuisson saine

* Avec sa surface extérieure en acier
inoxydable magnétique, il convient a
toutes les plagues de cuisson, y comp-
ris les plaques a induction

* Poignées en acier inoxydable rivetées
avec des rivets en alliage spécial

* Finition brossée intérieure/extérieure
* Passe au four.

* Facile a nettoyer. Lave-vaisselle.”

-
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W1

INDUCTION

&)

©) Materyal <R Material “ Marepuan© Stoff
@ Material P Matérielle (= s 3oJ1

© Celik, Altiminyum, Celik B Steel, Aluminium, Steel
 Cranb, anioMuHui, ctanbb @ Stahl, Aluminium, Stahl
@ Acero, Aluminio, Acero P Acier, Aluminium, Acier

B 3¥sillg assiasl¥ly ¥ sall

©) Piktogram &R Pictogram “® luKTorpamma
& Piktogramm @ Pictograma @ Pictogramme

= sl eyl

@ Gida ile Temasi Uygundur €Food Contact Suitable
 MopxoauT ANA KOHTAKTA C MULLEBLIMW NPOAYKTaMM
© Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

D Adecuado Contact alimentaire approprie

= plaall o olail) duslio

© Ocak & Hub “» lNnuta © Herd
@ Concentrador (P Centrer(= .3 40

@ Tiim Ocak Tiirlerinde Kullanima Uygundur.

€R Compatible With All Cooking Hubs

© CoBMeCTUMOCTb CO BCEMM KyNMHAPHBIMU LIEHTpaMy
Q Es ist fiir den Einsatz in allen Herdarten geeignet.
@ Compatible con todos los centros de cocina.

@ Compatible avec tous les hubs de cuisson.
CIRI P P VO PRRECHE| L

@ Kalinlik €RThickness @ Tonwmna @ Dicke
@ Espesor (P Epaisseur (m as Ll

©2.00 - 2.60 mm

©) Sap €5 Handle® PykoaTtka & Griff
@ Resolver MGérer (w aiall

@ Paslanmaz Boru Sap, AG2 Ozel Alasim Perginler

&P Stainless Steel Tubular Handles, AG2 Special Alloy Rivets

© Tpy6uaTble AHTUNPUrapHOe MOKPLITUE. U3 HepHaBeloLLeN
cTanu3aknenku 13 cnewmansHoro cniasa AG2

@ Rostfreie Rohrgriffe, AG2 Speziallegierungsnieten

@ Mangos tubulares de acero inoxidable, Remaches de aleacion especial AG2

D Poignées tubulaires en acier inoxydable, Rivets en alliage spécial AG2

B ol Wl a2 cnlyI aulis
AG2 Lo Al il fpa ¢ gims aliti 5y

© Bulasik Makinesi §? Dishwasher
® Mocynomoeynan MalwmHa @ Geschirrspiilmaschine
@ Lavavajillas (P Lave-vaisselle (= 41

© Bulasik Makinesinde Yikamaya Uygundur

€R Dishwasher Safe.

@ MMoaxoauT ANA NOCYAOMOEYHOM MALUMHBI

@ Es ist zum Waschen in der Spiilmaschine geeignet.
@ Lavaplatos.

@ Lave-vaisselle.

@ Al (8 i) dulin

© indiiksiyon B Induction
 UnaykumnonHas & Induktion
@ Induccion @ Induction (= ss1,L

@ Indiiksiyon Ocaklarda Kullanima Uygundur.

€5 Compatible With Induction Hubs.

© CoBMECTUM C MHEAYKUMOHHBIMUMIUTaMK.

Q Es ist fiir den Einsatz in Induktionsherden geeignet.
@ Compatible con hubs de induccion.

@ Compatible avec les concentrateurs a induction.
@b Joad (G WBlgall (§ pluzadl deslia

MULTi-METAL
GELIK

% MULTI-METAL STEEL

w MYJNIbTUMETAJTJIMYECKASA CTAJIb
® MULTI-METALL STAHL

Z ACERO MULTIMETALICO

() ACIER MULTI-METAL

C Oolaadl duio Y g4l

A 104YS

MULTi-METAL CELIK

N\

S1= MULTI-METAL STEEL  mmm MYJTSTUMETANIIMYECKAA CTANb ™= MULTI-METALL STAHL

— ACERO MULTIMETALICO M W ACIER MULTI-METAL = 05\al) 5ims 3Y 541

SAHAN

SIZ DISH

mm TAPEJIKU

B KUPFERPFANNE
— PLATO

B N PLAT

=~

A 104YS (D) K

(cm)

14
16
18
20
22

SAHAN + KAPAK

S= DISH + LID

mm 10CYJA + KPbILLKA

BN KUPFERPFANNE + DECKEL
— PLATO +TAPA

B B PLAT + COUVERCLE

= e+ S

A 104YS (J) A

%,

(cm)
14K
16K
18K
20K
22K

SAHAN + NiHALE
£1= DISH + TRIVET
mmm 10CY[A + MOLCTABKA

E= KUPFERPFANNE + UNTERSETZER

= PLATO + TREBEDES
B B PLAT + TREPIED
= io)+ e

A 104YS () KA

SAHAN + KAPAK + NiHALE
SIZ DISH + LID + TRIVET

mmm [10CYJA + KPbILLKA + MOJCTABKA

B KUPFERPFANNE + DECKEL +
UNTERSETZER
= PLATO + TAPA + TREBEDES

B B PLAT + COUVERCLE + TREPIED

=WJ\+;L2$+W

BABM) 3

(cm)
14KA
16KA
18KA
20KA
22KA

=

(mm)

20
20
20
2.0
2.0

e

(mm)
2.0
2.0
2.0
2.0
2.0

L

(mm)

2.0
2.0
2.0
2.0
2.0

e

(mm)
2.0
2.0
2.0
2.0
2.0

www.abmmutfak.com

I

(mm)

350
35.0
35.0
35.0
35.0

El

(mm)

35.0
35.0
35.0
35.0
350

bl

(mm)

350
35.0
350
35.0
350

]

(mm)
35.0
35.0
35.0
35.0
350

0.54
0.69
0.89
1.05

(w
0.43
0.54
0.69
0.89
1.05

0.54
0.69
0.89
1.05

(L
0.43
0.54
0.69
0.89
1.05

(Kg)
0.34
0.41
0.48
0.56

0.64

()
0.56
0.64
0.74
0.95
1.45

ko)
0.75
0.88
1.06
1.21
1.34

K
0,95
1,15
1,66
1,86
1,92

35



MULTI-METAL CELIK

FI MULTI-METAL STEEL mmm MYJIbTUMETATUTMYECKARA CTAb ™= MULTI-METALL STAHL
— ACERO MULTIMETALICO Ml ACIER MULTI-METAL B O5Lakl 5 daze 3Y 54l

A 104KT

KIZARTMA TAVASI
FRYING PAN
CKOBOPO[A
BRATPFANNE
SARTEN

N LA
[ Z S

SOTE TAVA
SAUTE PAN
COTEMHMLA
PFANNE SATIN
SARTEN

N
L Z N

WOK TAVA
WOK PAN
CKOBOPOJIA WOK
WOKPFANNE
SARTEN WOK
POELE WOK

g9 85n

A 104KA

I LA
AN

36

KACEROLA
CASSEROLE PAN
CKOBOPOLIA [/ 3AMEKAHKM
KASCHEROLA

SARTEN CAZUELA
CASSEROLE

Yy a8

www.abmmutfak.com

O =+ [

(em)
24
26
28
30
32

(mm)

2.6
2.6
2.6
2.6
2.6

(mm)

42.6
43.6
bbb
45.6
4.6

O = [

(cm)

22
24
26
28
30

(mm)

2.6
2.6
2.6
2.6
2.6

(mm)

440
46.0
470
48.0
52.0

O =+ [

cm)
24
26
28

(mm)

2.6
2.6
2.6

(mm)

78.6
85.1
92.1

O = [

(mm)

2.6
2.6
2.6
2.6
2.6
2.6

(mm)

75.0
80.0
90.0
100.0
110.0
120.0

1.70
2.05
2.43
2.85

1.67
1.90
2.06
3.01

3.18
416

(Lt)

1.02
1.44
2.07
2.87
3.80
497

Kg)
0.91
1.05
1.18
133
1.48

ko)
0.87
1.00
1.10
1.15
1.44

(Kg)
1.09
1.26
1.46

ko)
0.67
0.81
1.00
1.21
1.35
1.60

[ DABM) 53

A 104MT

MULTi-METAL CELIK

SIS MULTI-METAL STEEL ~mmm MYJIbTUMETATUTMYECKARA CTAb ™= MULTI-METALL STAHL
— ACERO MULTIMETALICO M W ACIER MULTI-METAL = 05Lal) 5ims 3Y 541l

MiNi TAVA

SIZ= MINI PAN

MWHW KACTPHOSIA
MINI-PFANNE
MINI SARTEN

B B MINIPAN

= s D

A 1040T

@)

(cm)

12
14

OVAL MiNi TAVA

SIE OVAL MINI PAN

mm OBAJTbHAA CKOBOPOJIA
B (\ALE PFANNE

—— SARTEN OVALADA

B B CASSEROLE OVALE

= Lo s

A 104WK

(cm)

11*17

MiNi WOK TAVA
S]= MINI WOK PAN
mm KOBOPOJIA WOK
BN \VOKPFANNE
== SARTEN WOK

B B POELE WOK
= 450

BYABM %

%)

iy (cm)

12

= [ O &

(mm) (mm) (Lt) (Kg)

20 35.0 033 0.28
2.0 350 0.43 0.34

-+ [ 0 =

(mm) (mm) (Lt (Kg)

2.0 40.0 0.50 0.38

+ 1 4B

(mm) (Lt) (Kg)

2.0 580 0.45 032
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: MULTi-METAL CELiK ELIT
@ M U I-TI - M ETAL FI MULTI-METAL STEEL ELITE  mmm MY/TbTUMETANINYECKAR CTA/Tb ELITE ™= MULTI-METALL ELITE AUS STAHL
M g E Li K E LiT — ACERO MULTI-METAL ELITE M N MULTI-METAL ACIER ELITE Bem 05l 5 umze V1 3Y 54l

© Materyal 55 Material © Marepuan @ Stoff 4 MULTI-METAL STEEL ELITE
@ Material @ Matérielle = s 5.1
@ Celik, Aliminyum, Celik <p Steel, Aluminium, Steel v MYJT bTMMETAnnMLIECKA;I A 1 05YS
© Cranb, anomuhmii, ctanb @ Stahl, Aluminium, Stahl —
? Acero, Alumin[o, A_cero @ Acier, Aluminium, Acier CTAJ—I b ELITE SAHAN @ :‘%;u EI
= S35l gy Sl @ MULTI-METALL ELITE AUS STAHL =5 DisH @ em e W@
© Piktogram 5 Plogam = o = ACERO MULTI-METAL ELITE o UpeERPEANNE W20 B0 08 04
& Piktogramm ictograma ictogramme ,
= ol o) () MULTI-METAL ACIER ELITE = PLATO O
i S ; 1 . 3. b a7
© Gida Ile Temasi Uygundur €Food Contact Suitable . . . .
 [MofX0aMT 4/A KOHTAKTa C NULLEBbIMMY NPOBYKTaMm c UDLWJ\ Sdaile ug)’\ J)’j—fl-” 0 W pLAT 20 20 35.0 0.89 0.65
© Fiir Lebensmittelkontakt geeignet = B ' ' ' ’
@ Contacto con alimentos 22 20 350 1.05 0.73

P Adecuado Contact alimentaire approprie
@ pladall go Golaill daslio

¢) Ocak €3 Hub ®Mnuta © Herd
@ Concentrador (P Centrer (= 45 40

A 105YS () K
+ —
Si= ;:ZZAF L||JKAPAK @ % EI

(cm) (mm) (mm) (L) (Kg)
mmm NOCYJA + KPbILLKA

E== KUPFERPFANNE + DECKEL
—— PLATO + TAPA

@ Tiim Ocak Tirlerinde Kullanima Uygundur.

€® Compatible With All Cooking Hubs

“ CoBMECTVMOCTb CO BCEMM KYNIMHAPHBIMM LIEHTPaMM1
Q Es ist fiir den Einsatz in allen Herdarten geeignet.
@ Compatible con todos los centros de cocina

D Compatible avec tous les hubs de cuisson

= 6lgall £lgsl g § plasdl dulin

14K 2.0 350 0.43 0.56
16K 2.0 350 054  0.64

@ Kalinlik €RThickness @ Tonwmna © Dicke I B PLAT + COUVERCL 18K 20 350 069 074
@ Espesor () Epaisseur (m a8 L_.! )
2,00 260 mm = ot 20K 20 35.0 0.89 0.95

22K 2.0 350 1.05 1.45

©) Sap &R Handle @ Pykostka QGriff
2 & Resolver (D Gérer (= aa)!

@ Paslanmaz Dokiim Saplar, AG2 Ozel Alasimli Percinler

P Cast Stainless Steel Handles, AG2 Special Alloy Rivets

@ JIuTble py4KM 13 HepKaBeloLLei CTanu, 3aknenku 13 cneumansHoro
cnnasa AG2

© Rostfrei Gussgriffe, AG2 Speziallegierungsnieten

@ Mangos de acero inoxidable fundido, emaches de aleacion especial AG2

4 Poignées en acier inoxydable moulé, ivets en alliage spécial AG2

B aall LG e Coall sl o Gaslie
AG2 Lalall il o ¢ i alit

© Bulasik Makinesi €3 Dishwasher

m “ MocynoMoeuHas MalwnHa & Geschirrspiilmaschine
==y @ Lavavajillas @ Lave-vaisselle = a5l

A 105YS () A
SAHAN + NiHALE @ EI =
- %
SIZ DISH + TRIVET _ y = - = -
mmm NOCY[A + NOZCTABKA

B KUPFERPFANNE + UNTERSETZER

= PLATO + TREBEDES
B B PLAT + TREPIED

= io)+ =

14A 2.0 55.0 0.43 0.75
16A 2.0 55.0 054 0.8
18A 2.0 55.0 0.69 1.06
20A 2.0 95.0 0.89 1.21
22A 2.0 55.0 1.05 1.29

@ Bulasik Makinesinde Yikamaya Uygundur

b Dishwasher Safe.

© lMoaxoauT ANA NOCYAOMOEYHON MALLIMHBI

Q@ Es ist zum Waschen in der Spiilmaschine geeignet.
@ |avaplatos.

D Lave-vaisselle.

@ all (8 Joseall Sl

© indiiksiyon < Induction
\QQQQ, “® MHpykumonHaa & Induktion
LR @ Induccion (P Induction (= sist

@ indiiksiyon Ocaklarda Kullanima Uygundur.

&P Compatible With Induction Hubs.

© CoBMECTUM C UHAYKLIMOHHBIMUNIUTAMM.

Q@ Es ist fiir den Einsatz in Induktionsherden geeignet.
@ Compatible con hubs de induccion.

D Compatible avec les concentrateurs a induction.

= b Joad (@l aBlgall (§ plasodl deslie

A 105YS () KA

SAHAN + KAPAK + NiHALE =

SK= DISH + LID + TRIVET . . - @ Tf: E})

mmm OCY[A + KPbILLKA + NOCTABKA

B KUPFERPFANNE + DECKEL +
UNTERSETZER

== PLATO + TAPA + TREBEDES

B B PLAT + COUVERCLE + TREPIED

= o) telles + e

-y LKA 20 800 043 082

16KA 20 80.0 0.54 1.20
18KA 20 80.0 0.69 1.75
20KA 20 80.0 0.89 1.95
22KA 20 80.0 1.05 2.0

J .ﬂ. —— — ] ABMI %%) wwwabmmutfak.com §| 39
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MULTi-METAL CELIK ELIT EMBOSS TAVA

#I= MULTI-METAL STEEL ELITE  mmm MYNIbTUMETANTIMYECKAR CTA/b ELITE ™ MULTI-METALL ELITE AUS STAHL #I= EMBOSS PAN  mmm TVICHEHME NAH ™= PRAGEPFANNE

— ACERO MULTI-METAL ELITE ll B MULTI-METAL ACIER ELITE B O5Lal) 5 umze Y1 3Y 04l — BANDEJAEN RELIEVE I PLAT A GAUFRAGE b il o se
A 105KT A 127ST
KIZARTMA TAVASI == EMBOSS SOTE TAVA ==
- -
SIZ FRYING PAN @ %:)' EI) FiS SAUTE PAN @ T% <mn£
- CKOBOPOIA u 26 w6 140 097 mm COTEVHMLA 2 26 &7 100 085
B BRATPFANNE % 26 Be 170 L : BRATFANNE % 26 490 198 110
e 28 26 W6 205 124 — SARTEN O
B B POELE - - - - B B POELE A SAUTER
= 6w 30 26 456 243 137 "=

= S p e
32 26 466 285 152 "

A 105ST
SOTE TAVA =
K= SAUTE PAN @ EI

(cm) (mm) (mm) (Lt) (Kg)

mm COTEVHWUA

22 2.6 44.0 1.33 0.93
BN BRATFANNE

24 2.6 46.0 1.67 1.06

== SARTEN
(=P 28 2.6 500 250 135
30 2.6 52.0 3.01 1.50
A 105WK
WOK TAVA @ % EI =
[©)
== WOK PAN (cm) (mm) (mm) (& Kg)
mmm CKOBOPOJA WOK A 26 786 254 115

B \VOKPFANNE
— SARTEN WOK
I N POELE WOK
= 4y, 0.

26 2.6 85.1 3.18 1.32
28 2.6 92.1 416 1.52

A 105KA

KAGEROLA =
SI% CASSEROLE PAN @ Tf E})
mm CKOBOPO[IA 1A 3ATIEKAHKY

14 2.6 75.0 1.02 0.7
BN KASCHEROLA

== SARTEN CAZUELA 16 2.6 80.0 1.44 0.85
B B CASSEROLE PAN 18 2.6 90.0 2.07 1.04

| ==\t 2 26 1000 287 12
2 26 1100 380 145

24 2.6 1200 497 1.70

40 | wwwabmmutfak.com ABMI %9 ABM %g www.abmmutfak.com [ 41



MM CELIK TENCERELER

#I= MULTI-METAL STEEL CASSEROLES mmm MYJIbTUMETAJUTMYECKAA CTATb KACTPIONA ™8 MULTI-METALL STAHL KASSEROLLE
— ACERO MULTIMETALICO CACEROLA M W ACIER MULTI-METAL CASSEROLE M & it O5lall 5 aze 3Y 54

A 105SET 07 o
7 PARCA TENCERE SETI [SH SET ICERIGI
S= CASSEROLES SET 7 PCS - 20 cm Derin Tencere
mmm HABOP MOCY[A W3 7 MPEOMETOB - 24 cm Derin Tencere

- 26 cm Sig Tencere

B 7 STUCK TOPFSET

- 26 cm Sote Tava
— JUEGO DE COCINA DE 7 PIEZAS
B B BATTERIE DE CUISINE 7 PIECES S1= SET CONTENTS
= CB Yoo ())_i.» 33 V-Ué - 20 cm Deep Casseroles

- 24 cm Deep Casseroles
- 26 cm Shallow Casseroles
- 26 cm Saute Pan

N COAEPH{AHUE HABOPA

- Tnybokan Kactpiona 20 cM
- I'ny6okan Kactpiona 24 cM
- rny6oKas Kactpiona 26 cM
- 26 cM cOTeiHUK

BN SET-INHALT — ESTABLECER CONTENIDOS H B CONTENU DU SET b e
- 20 cm tiefe Kasserolle - Cacerola de 20 cm de profundidad - Casserole de 20 cm de profondeur = Yo G0 b —
- 24 cm tiefe Kasserolle - Cacerola de 24 cm de profundidad - Casserole de 24 cm de profondeur Y d'w o i -
- 26 cm flache Kasserolle - Cacerola poco profunda de 26 cm - Casserole peu profonde de 26 cm o ¥ stk 4"‘" -
- 26 cm Bratpfanne - Sartén de 26 cm - Sauteuse 26 cm e YR
SIG TENCERE @ EI
EI= SHALLOW CASSEROLES =

(cm) (mm) (mm) (Lt) (Kg)

22 2.6 650 195 181

== CACEROLA POCO PROFUNDA 2 L Eal el
B 1§ CASSEROLE PEU PROFONDE 26 26 650 340 207

[ =R IV 8 26 650 424 230
30 26 650 510 2.43

mmm [J1YBOKAA KACTPIONA
B [ ACHE KASSEROLLE

A 105CD

DERIN TENCERE =
©

SI= DEEP CASSEROLES ? () Erl

= [7VBOKAR HACTPIOT 16 26 900 100 115

B TiEFE KASSEROLLE

— CACEROLAS PROFUNDAS '8 2600161
_— 20 2.6 900 265 14k
B N CASSEROLES PROFONDES

2 26 1000 265 155
= Goro b
26 26 1000 465 205

 ————
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SILVERSTAR

* Silverstar Urtin Serisi yaygin olarak kulla-
nilan iki malzemenin ozelliklerini birlestir-
mesi sayesinde;

* Dis katmanda kullanilan manyetik ozel-
likli Paslanmaz Celik (430 Kalite) saye-
sinde, hem daha saglam govde yapisi ve
temizleme kolayligini hem de indiiksiyon
ocaklara uyumlu olmasini saglamaktadir

* |¢ katmanda kullanilan Aliiminyum saye-
sinde, hem homojen Isi dagiimini garanti
eder hem de (izerine uygulanan profesyo-
nel yapismaz kaplama sayesinde, gelenek-
sel aliminyum tavalarin 6zelliklerini tasir

* Ozel alasim percinlerle sabitlanmis pas-
lanmaz celik kulplar.

* Dis ylizey satine.

* Firinda kullanilabilir.

* Bulasik makinesinde yikamayiniz.

* Temizlemesi ¢ok kolaydir.

430 Paslanmaz Celik Katman
S1= AISI430 Stainless Steel Layer

I Cnoit HeprageloLLen ctanm AlSIA30
B AIS1304 Edelstahlschicht

i Capa de Acero Inoxidable AISI430
B W couche en Acier Inoxydable AISI&30
I AISIA30 fuald plall 5Y 4l aids

Aliiminyum Katman

EI= Aluminium Layer

I AnioMUHKEBbIV CIOM
B )\ luminiumschicht
i Capa de Aluminio

B B couche daluminium
| = PREER

SILVERSTAR

* This special product combines properties
of two commonly used materials;

* The outer Stainless Steel layer makes
the body stronger and sturdier in addition
to compatibility to Induction hubs

* The inner aluminium layer ensures heat
distribution as well as Non-Stick property
of the coating

* Stainless steel handles riveted with
special alloy rivets

* Outer brushed finish

* Oven safe.

* Do not put in the dishwasher.

* Easy to clean.

Non-Stick Kaplama Astari
EI= Base Non-Stick Coating
I 5a30B0€ aHTUNpMrapHoe NokpbiTve MM AHTUMPUIapHOE MOKPbITUE
- Basis-Antihaftbeschichtung
— Recubrimiento Base Antiadherente === Recubrimiento Antiadherente
B W Revétement Antiadhésif de Base B W Revétement Antiadhésif

| R 2 N VA

CEPEBPEHHAA 3BE3J1A

* 3T0T CeumanbHbIA NPOAYKT coYeTaeT

B cebe CBOICTBA [ABYX LUMPOKO
CMONb3yeMbIX MaTepyanos;

* BHELLHWI COM W3 HeprKaBeloLLe cTanm
[ienaeT Kopmyc MpoYHee 1 ycToiumBee, a
TaKKe 0becneynBaeT COBMECTUMOCTb C
VHOYKUMOHHBIMW NAUTaMU.

* BHYTPEHHWI antoMWUHUEBBIN CNOM
0becneymnBaeT pacrpegeneHue Tenna, a
TaKMe aHTUMpUrapHble CBOICTBA MOKPLITUA
* Py4Ku 13 HeprKaBetoLLIen CTanm ¢
3aKnenKkamu 13 creLmanbHoro criasa

* BHeLUHAA NOBEPXHOCTb W3 caTHa

* [logxoauT AnA OyXOBKM.

* He nogxoauT AnA NocyAoMOeYHOM
MaLLVHBI.

* Jlerko uncturca.

Non-Stick Kaplama
EI% Non-Stick Coating

- Antihaft-Beschichtung

= oY el

SILBERNER STERN

* Dank der Kombination der Eigenschaften
zweier haufig verwendeter Materialien in
der Silverstar-Produktlinie;

* Dank der magnetischen Eigenschaft
Edelstahl (Qualitat 430) in der AuBens-
chicht bietet es sowohl eine robustere
Korperstruktur als auch eine einfache
Reinigung und Kompatibilitat mit Indukti-
onsherden

* Dank des in der Innenschicht verwen-
deten Aluminiums garantiert es beides
homogen Warmeverteilung und dank der
darauf aufgebrachten professionellen
Antihaftbeschichtung verfiigt es iiber
traditionelle Aluminiumpfannen .

* Edelstahlgriffe, die mit Nieten aus Spezi-
allegierung befestigt sind.

* Oberflache satiniert.

* Kann im Ofen verwendet werden.

* Nicht in der Sptilmaschine waschen.

* Es ist sehr leicht zu reinigen.

ESTRELLA PLATEADA

* Este producto especial combina propie-
dades de dos materiales de uso comtn;
* La capa exterior de acero inoxidable hace
que el cuerpo sea mas fuerte y resistente,
ademas de compatible con las placas de

induccion.

* La capa interior de aluminio garantiza

la distribucion del calor y la propiedad
antiadherente del revestimiento.

* Mangos de acero inoxidable remachados
con remaches de aleacidn especial

* Acabado cepillado exterior

* Horno seguro.

* No poner en el lavavajillas.

* Facil de limpiar.

.
.
.
N

AG2 Ozel Alagim Perginler

ZI= AG2 Special Alloy Rivets

I 3aKNenKY U3 cneuunansHoro crnnasa AG2
B /G2 Speziallegierungsnieten

— Remaches de aleacion especial AG2

B B Rivets en alliage spécial AG2

| ==L U ANE AP PRIPSS

ETOILE D’ARGENT

* Ce produit spécial combine les propriétés
de deux matériaux couramment utilisés ;

* La couche extérieure en acier inoxydable
rend le corps plus solide et plus robuste en
plus de la compatibilité avec les plaques a
induction

* La couche intérieure en aluminium assure
la répartition de la chaleur ainsi que la
propriété antiadhésive du revétement

* Poignées en acier inoxydable rivetées
avec des rivets en alliage spécial

* Finition extérieure brossée

* Passe au four.

* Ne pas mettre au lave-vaisselle.

* Facile a nettoyer.

-
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2-Ply

&)

@ Materyal SR Material “® Matepuan @ Stoff
& Material P Matérielle = s 41
Eelik, Aliiminyum £B Steel, Aluminium
@ Cranb, anioMuHmin @ Stahl, Aluminium
@ Acero, Aluminio @ Acier, Aluminium
@ asiiosl¥l / 33l

©) Piktogram &R Pictogram® [ukTorpamma
& Piktogramm @ Pictograma @ Pictogramme
- L}a»h;uj‘ ]!

© Gida lle Temas! Uygundur §8Food Contact Suitable
@ ToaxoauT ANA KOHTAKTa C MULLEBLIMM NMPOAYKTaMU
Q Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

D Adecuado Contact alimentaire approprie

@ plaba)l xo poloidl) dewlin

@ Ocak €2 Hub™® Mnura © Herd

@ Concentrador ( Centrer (= 45 40

@ Tiim Ocak Tirlerinde Kullanima Uzgundur.

€» Compatible With All Cooking Hubs

@ CoBMECTMMOCTb CO BCEMU KYNMHAPHBIMU LiEHTpaMu
Q Es ist fir den Einsatz in allen Herdarten geeignet.
@ Compatible con todos los centros de cocina

D Compatible avec tous les hubs de cuisson

CIRUPWIFTFFIESI ERECI T AR

© Kalinik €5 Thickness © TonwuHa & Dicke
@ Espesor (P Epaisseur (m 8Ll

© 2.80 mm

© Sap €R Handle ® PykosaTka © Griff
@ Resolver PGeérer (m ool

© Paslanmaz Boru Sap, AG2 Ozel Alasim Percinler

R Stainless Steel Tubular Handles, AG2 Special Alloy Rivets

“ Tpy6uatble ARTUNpPUrapHOe NOKPbLITUE. U3 HepHKaBeloLLeit
cTanu3aknenku U3 cneuuansHoro cniasa AG2

@ Rostfreie Rohrgriffe, AG2 Speziallegierungsnieten

@ Mangos tubulares de acero inoxidable, Remaches de aleacion especial AG2

D Poignées tubulaires en acier inoxydable, Rivets en alliage spécial AG2

= AG2 [alall Lulall (o p siems by, Taall A1 i cnlY) alis

©) Bulagik Makinesi &R Dishwasher
“ MMocynomMoeuHas MawmHa @ Geschirrspiilmaschine
@ Lavavajillas P Lave-vaisselle = 3!

© Bulasik Makinesinde Yikamayiniz

45 Don't Wash In The Dishwasher

@ He MbiTb B NOCY[OMOEYHOM MaLLIMHe
@ Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

@ A § Juwss Y

©)

© indiiksiyon %5 Induction
 WHpyKumoHHasa & Induktion
@ Induccion (P Induction (= 31t

@ indiiksiyon Ocaklarda Kullanima Uygundur.

€® Compatible With Induction Hubs.

@ CoBMECTUM C UHAYKLIMOHHBIMUNUTAMM.

< Es ist fiir den Einsatz in Induktionsherden geeignet.
@ Compatible con hubs de induccion.

D Compatible avec les concentrateurs a induction.

@ ol Jaxs @ Blgall § pluasiadl duulie

@ Kaplama 4P Coating “® MokpbiTie © Abdeckung
@ Capa @ Revétement (= >

© Non-Stick i¢ Kaplama, Zimparali Dis Yiizey
§R Non-Stick Interior, Brushed Exterior Surface
@ Henpununaiolyas BHYTPEHHARA NOBEPXHOCTb,
MartoBas HapyHas NoBEpPXHOCTb
© Antihaft-Innenbeschichtung, Geschliffene Innenflache
@ Superficie interior antiadherente, Superficie exterior cepillada
D Surface intérieure antiadhésive, Surface extérieure brossée
= @B = Gy ghw @) 4 Job Db

SILVERSTAR
NON-STICK

£ SILVERSTAR NON-STICK

@ AHTUTMPUTAPHOE NOKPbLITUE
SILVERSTAR

® SILBERNER STERNANTIHAFT

= SILVERSTAR ANTIADHERENTE

() SILVERSTAR ANTIADHESIF

C oY ne Hbusyalin

SILVERSTAR NON-STICK

FI= SILVERSTAR NON-STICK - mmm AHTUTMPYAPHOE MOKPBITVE SILVERSTAR ™ 5|| BERNER STERN ANTIHAFT
— SILVERSTAR ANTIADHERENTE M W SILVERSTAR ANTIADHESIF B 125V & jliw 4l

A 106K0

KREP VE OMLET TAVA S

SI= CREPE AND OMELETTE PAN @ ‘Tﬁ E})

e CHOBOPOA AT 2 28 268 049 068
B/IMHYIKOB M OM/ETOB

EEE PANCAKE UND 24 28 278 0.87 0.77
OMELETT PFANNE 26 28 288 108 090

== CREPE Y SARTEN DE TORTILLA 28 28 298 132 101

B B CREPE ET POELE A OMELETTE
= ol s ol

A 106ST
SOTE TAVA @ % EI

5 S SAUTE PAN (em) () (i, w o)

: COTEMHWLIA 22 28 40 122 081

— EE:;EQNNE 2% 28 WD 16 093

1 B POELE A SAUTER 2 28 480 205 107

- N 28 28 500 249 120
4.:.7}.4/4 D.}&.U

30 28 52.0 2.99 135

A 106WK
[E WOK TAVA @ % EI

EE WOK PAN (cm) (mm) (mm) (L) (Kg)
: CKOBOPOZIA WOK 2 28 788 254 102
- WOKPFANNE 26 28 853 318 118
== SARTEN WOK

1 8 POELE WOK 28 28 923 416 136
= sy s
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&

©) Materyal <? Material ®»Marepnan© Stoff
@ Material P Matérielle = s 3oJ1

@ Eelik, Aliiminyum 4R Steel, Aluminium
“ Cranb, antoMnumnin @ Stahl, Aluminium

SILVERSTAR ELIT

: SILVERSTAR ELITE

e Acgr(zj‘\ll\llu/m!r;i;flr Acier, Aluminium { S| LVERSTAR ELlTE

= asio 3

Q Piktogram S.FBGPic_togram ‘-’%VIH_TOFPEIMMB ® SILBERNER STERN ELITE
;Filkfog.rf\znljj| Pictograma (P Pictogramme : SILVERSTAR ELITE

@ Gida ile Temasi Uygundur €RFood Contact Suitable
> MMopXxoamnT ANA KOHTAKTa C NULLEBBLIMU NPOLAYKTaMM
Q Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos )

P Adecuado Contact alimentaire approprie

® plakall g ool deaslio

@ Ocak 7 Hub “ Mnuta © Herd

@ Concentrador (P Centrer (= 15 40

@ Tiim Ocak Tirlerinde Kullanima U%gundur.

4> Compatible With All Cooking Hubs

“> CoBMECTMMOCTb CO BCEMM KYNIMHAPHBIMM LEEHTPaMM
Q Es ist fiir den Einsatz in allen Herdarten geeignet.

@ Compatible con todos los centros de cocina
P Compatible avec tous les hubs de cuisson

(= 8190l £1951 auaz § plasiudl dlin

@) Kalinik tf.%Thickness ™ TomuuHa Q Dicke e 1.I !

@ Espesor (D Epaisseur @ & L) ; -ff".v""?-'.""' [R{viret oy

© 2.80 mm '.‘i:;___._-'[ F kil ;r 0w
ek i

©) Sap €R Handle © Pykostka @ Griff i
@ Resolver @ Gérer (m ol .

© Paslanmaz Dokiim Saplar, AG2 Ozel Alagimli Percinler

P Cast Stainless Steel Handles, AG2 Special Alloy Rivets

“ JluTble pyyKu U3 HepHaBeloLLel cTanu, 3aKnenKku U3 CreLmanbHoro
cnnasa AG2

© Rostfrei Gussgriffe, AG2 Speziallegierungsnieten

@ Mangos de acero inoxidable fundido, emaches de aleacion especial AG2

 Poignées en acier inoxydable moulé, ivets en alliage spécial AG2

@ Tcall AW e Sl waall o Al

() SILVERSTAR ELITE
C =Y byl

; ! i ua{ o

mm—— < Bulagik Makinesi &? Dishwasher

INDUCTION

© lMocynomoeyHas MawwmHa @ Geschirrspiilmaschine
@ Lavavajillas P Lave-vaisselle (= 43!

© Bulasik Makinesinde Yikamayiniz

&9 Don't Wash In The Dishwasher

© He MbiTb B N0OCY[OMOEYHOI MaLUMHe

@ Nicht in der Spiilmaschine waschen.

@ No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

B AN § Jeuis Y

© indiiksiyon 43 Induction
© UnpyKumonHasa & Induktion
@ Induccion (@ Induction (= /Ll

@ indiiksiyon Ocaklarda Kullanima Uygundur.

45 Compatible With Induction Hubs.

© COBMECTUM C UHAYKLMOHHBIMUNIIUTaMM.

Q@ Es ist fiir den Einsatz in Induktionsherden geeignet.
@ Compatible con hubs de induccion.

P Compatible avec les concentrateurs a induction.

@ ol Jass 3l Blsall (§ plasdl duwlie

©Kaplama 9 Coating ™ MokpeiTne © Abdeckung
@ Capa P Revétement (= L

@ Non-Stick ic Kaplama, Zimparali Dis Yiizey
&R Non-Stick Interior, Brushed Exterior Surface
@ Henpununaiowyan BHYTPEHHASA NOBEPXHOCTb,
MartoBas HapyKHas NOBEPXHOCTb
© Antihaft-Innenbeschichtung, Geschliffene Innenflache
@ Superficie interior antiadherente, Superficie exterior cepillada
@ Surface intérieure antiadhésive, Surface extérieure brossée
) @)b @b) &9 C\L‘-‘w ,L:MDNJ\I— ‘_}5.: I

S

———

i ST

¥

& SILVERSTAR ELIT

I SILVERSTAR ELITE mmm SILVERSTAR ELITE ™ 5|| BERNER STERNELITE
— SILVERSTAR ELITE W W SILVERSTAR ELITE B V) e 4l

A 125K0
KREP VE OMLET TAVA

SI= CREPE AND OMELETTE PAN 2, fl

(cm) (mm) (mm) (Lt) (Kg)

mm CKOBOPOJA 1A 22 28 268 0469 0.8
B/IMHYMKOB 11 OMJIETOB 2% 28 278 087 077
BN PANCAKE UND 26 28 288 108 090
OMELETT PFANNE ' | | '

== CREPE Y SARTEN DE TORTILLA 28 28 28 132 10
B B CREPE ET POELE A OMELETTE
= ol s i

A 125ST

SOTE TAVA ) == [
S| SAUTE PAN @ m om W
mmm COTEMHULA 22 2.8 440 1.22 081
: BRATFANNE 2 28 460 166 093
— SARTEN 26 28 480 205 107
B 1 POELE A SAUTER

28 28 500 249 120
= 45 g 8MAe

30 28 52.0 2.99 135

A 125WK

WOK TAVA
= WOK PAN
mm CKOBOPOJA WOK

O+ 0 0&

(cm) (mm) (mm) (Lt) (Kg)

24 2.8 78.8 2.54 1.02
B \WOKPFANNE
= SARTEN WOK 26 28 85.3 3.18 1.18
B B POELE WOK 28 28 92.3 416 1.36
= ﬂj} Mis

BABM) 3
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SILVERSTAR ELIT

P21 SILVERSTAR ELITE mmm CW/IbBEPCTAP ELITE ™ S|LBERNER STERNELITE
— SILVERSTAR ELITE W W SILVERSTAR ELITE = V) s 4l

A 125YS

>+ 1
S (cm) i) mm) w o)
mm TAPENIKM 14 28 350 043 034
m= KUPFERPFANNE 16 T
== PLATO ' ' ' '
1B LT 18 28 350 069 046
=. 20 28 350 089 058

22 2.8 35.0 1.00 0.70

A 125YS (@) K

SAHAN + KAPAK @ %:. E] K 3
_—
Si= DISH + LID (cm) (mm) (mm) E (Kg)

mmm [10CY[IA + KPbILLIKA 14K 28 500 043 056
B KUPFERPFANNE + DECKEL aw 2'8 50'0 0'54 0'64
== PLATO + TAPA ' ' ' '

B B PLAT + COUVERCLE 18K 28 500 0649 074

= ol + =0 20K 28 50.0 0.89 0.95
22K 28 50.0 1.00 1.15

A 125YS (D) A
SAHAN + NiHALE @ EI ==
- %
Elﬁ DISH + TRIVET (cm) (mm) (mm) (Kg)
mmm NOCYJA + MNOACTABKA

BN KUPFERPFANNE + UNTERSETZER

== PLATO + TREBEDES
B B PLAT + TREPIED

:3-:—'0)“"&*—0

14A 28 350 0.43 0.75
16A 2.8 35.0 054 088
18A 28 350 0.69 1.06
20A 28 35.0 0.89 1.21
22A 28 35.0 1.05 1.30

A 125YS () KA
SAHAN + KAPAK + NiHALE _
5P DISH + LID + TRIVET I @ ﬁ: Eml)
mmm M1OCY[IA + KPbILUKA + MOACTABKA -~ 8
B KUPFERPFANNE + DECKEL + Pl

UNTERSETZER
= PLATO + TAPA + TREBEDES

B B PLAT + COUVERCLE + TREPIED
= o)) Feles + e

T4KA 2.8 35.0 0.43 1.19
16KA 28 35.0 0.54 124
18KA 28 350 0.69 1.34
20KA 28 35.0 0.89 1.52
22KA 28 350 1.05 1.45

52 | wwwabmmutfak.com @ ABM] %g



A 125SET 07

SILVERSTAR TENCERELER

StE SILVERSTAR CASSEROLES mmm SILVERSTAR KACTPIO/1 ™= S| BERNER KASSEROLLE
— SILVERSTAR CACEROLA W W SILVERSTAR CASSEROLE Bem jlio. ilivs it

7 PARCA TENCERE SETI

1= CASSEROLES SET 7 PCS

mmm HABOP MOCYA U3 7 NPEAMETOB
BN 7 STUCK TOPFSET

— JUEGO DE COCINA DE 7 PIEZAS

SET iCERIGI
- 20 cm Derin Tencere
- 24 cm Derin Tencere
- 26 cm Sig Tencere

- 26 cm Sote Tava

B 0 BATTERIE DE CUISINE 7 PIECES = SET CONTENTS
= cﬁ; Y o Q)—i" )j-’é (,.Ua - 20 cm Deep Casseroles
- 24 cm Deep Casseroles
- 26 cm Shallow Casseroles
- 26 cm Saute Pan
I CO[lEPXKAHUE HABOPA
- ['ny6okan Kkactpiona 20 cM
- M'ny6okan Kactpiona 24 cMm
- rny6okas Kactpiona 26 cM
- 26 cM COTeMHUK
BN SET-INHALT — ESTABLECER CONTENIDOS H B CONTENU DU SET oL sl e
- 20 cm tiefe Kasserolle - Cacerola de 20 cm de profundidad - Casserole de 20 cm de profondeur s ¥ Gery 02l —
- 24 cm tiefe Kasserolle - Cacerola de 24 cm de profundidad - Casserole de 24 cm de profondeur o Ve Gemo b -
- 26 cm flache Kasserolle - Cacerola poco profunda de 26 cm - Casserole peu profonde de 26 cm o ¥ sl “""" B
- 26 cm Bratpfanne - Sartén de 26 cm - Sauteuse 26 cm e YA -

A 125CS
SIG TENCERE =
S§= SHALLOW CASSEROLES @ fﬁ E})
mm [TIYBOKAA KACTPIOJIA 2 28 450 195 181
B FLACHE KASSEROLLE ) 28 0 2 P
== CACEROLA POCO PROFUNDA ) ' © o 1o
B B CASSEROLE PEU PROFONDE 26 28650 340217
= el an 28 28 650 424 230
30 28 650 510 243
A 125CD
DERIN TENCERE )
)
SI= DEEP CASSEROLES @ (mm) %
mmm 1YBOKAA KACTPION 16 28 900 100 115
B TiEFE KASSEROLLE 18 28 900 165 127
— CACEROLAS PROFUNDAS ' ' ' '
20 28 900 245 144
I B CASSEROLES PROFONDES 22 28 1000 345 155
= om0 b ' ' ' '
24 28 1000 465 205
@ ABMI 20 wwwabmmutfak.com | 55
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INDUCTION

TON

s STEEL
w CTAJ1b
©) Materyal &5 Material gMaTepMan & Stoff ® STAHL
@ Material (P Matérielle ™ sf goJ|
@ 304L Kalite Paslanmaz €® 304L Quality Stainless Steel : ACERO
“ Heprragelowan Ctanb Mapku 3041 @ Edelstahl 304L
@ Acero inoxidable de calidad 304L @ Acier inoxydable de qualité 304L ‘ ' AC' ER
= Tl b pe 839> 304
© Piktogram R Pictogram “® luktorpamMma c 53’5.5-”

@ Piktogramm @ Pictograma (P Pictogramme
@ adasdl sy

© Gida lle Temas! Uygundur $3Food Contact Suitable
 [loAXoauT [1A KOHTaKTa C MULLEBLIMM NPOAYKTaMU
Q Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos )

D Adecuado Contact alimentaire approprie

= olaball 2o polatl) duslio

©) 0cak €3 Hub “ Mnuta @ Herd

@ Concentrador (@ Centrer (= .5 ¢

@ Tiim Ocak Tiirlerinde Kullanima Ungundur.

€» Compatible With All Cooking Hubs

“> CoBMECTUMOCTb CO BCEMM KYNMHAPHBIMYU LIEHTPaMK
Q Es ist fiir den Einsatz in allen Herdarten geeignet.
@ Compatible con todos los centros de cocina

D Compatible avec tous les hubs de cuisson

B 15l gl guer (§ i dslio
© Kalinlik $gThickness“ Tonwuna © Dicke
@ Espesor (P Epaisseur (= &S Lou|

© 0.6 - 1.00 mm

© Sap €R Handle ® Pykoatka QGriff

@ Resolver P Gérer (m adall

© Paslanmaz Boru Sap veya Renkli Silikon Saplar,
AG2 Ozel Alasimli Percinler

«» Steel Tubular Handle, AG2 Special Alloy Rivets,
Metal Silicone Colour Handles

= Tpy6uaTble pyuKu U3 HepraBeloLLel cTanu, MeTannnyeckue
CUNMKOHOBBIE LIBETHbIE PYHKY, 3aKIIENKY U3 CrieLanbHoro crinasa AG2

< Rostfreie Rohrgriffe, Metallfarbene Griffe aus Silikon
AG2 Speziallegierungsnieten

@® Mangos tubulares de acero inoxidable, Mangos de color de
silicona metalica, Remaches de aleacion especial AG2

P Poignées tubulaires en acier inoxydable, Poignées de couleur
silicone métallique, Rivets en alliage spécial AG2

B Tall W e b Ao, aladied] e JSd @ Lians dllas (aulis
AG2 oldl sl oo g stas plisys

@ indiiksiyon &® Induction
“ UnpykumonHas @ Induktion
@ Induccion P Induction (= il

© indiiksiyon Ocaklarda Kullanima Uygundur.

&5 Compatible With Induction Hubs.

© CoBMECTMM C MHAYKUMOHHBIMUNIUTaMU.

@ Es ist fiir den Einsatz in Induktionsherden geeignet.
@ Compatible con hubs de induccion.

P Compatible avec les concentrateurs a induction.

B ol Jaxs ) dBlgall (§ pliszadl deulis

©) Kapsiil &R Capsule

™ Kancynbl @ Kapsel

@ Cépsula P InCapsule = Jg.uS
© Turbo Kapsiil Taban

&R Turbo Capsule Bottom

© [Hu1we Typbo Kancynbl

Q@ Turbo Kapsel Basis

@ Turbo Capsula Inferior

D Fond de capsule turbo

= 990 UgueS Bucls

CELIK

A 107WK (S)

WOK TAVA SILIKONLU SAP
SI= WOK PAN SILICON HANDLES
mm CKOBOPO[IA WOK

B \VOKPFANNE

= SARTEN WOK

B B POELE WOK

= 9580

A 107WK

WOK TAVA PASLANMAZ SAP
SI= WOK PAN S.STEEL HANDLES
CKOBOPO[IA WOK
WOKPFANNE

SARTEN WOK

I B POELE WOK

= 455 s

mm TAPEJIKU
B KUPFERPFANNE

CELIK

SI= STEEL mmm CTA/T> ™= STAHL

—ACERO W W ACIER = 3V ;4]

(cm)

265
285
30S
325

D =

cm)
26
28
30
32

D =

(em)
14
16
18
20
22
24
26

-+ [

(mm)

1.0
1.0
1.0
1.0

(mm)

1.0
1.0
1.0
1.0

ol
0.6 340 0.43
0.6 34.0 0.54
0.6 36.0 0.69
0.6 36.0 0.90
0.6 36.0 1.05
0.6 36.0 1.66
0.6 36.0 2.05
www.abmmutfak.com

(mm)

88.0
94.0
1032
112.4

bl

(mm)

88.0
94.0
1032
1124

3.89
4.89
6.06

Ly

322
3.89
489
6.06

(Kg)
138
1.65
2.42

2.55

Kg)
1.34
1.61
2.34

2.48

(Kg)
0.34
0.52
0.63
0.66
0.76
0.92
1.1

57



INDUKSIYON
WOK

s INDUCTION WOK

w NHOYKUMOHHbBIN WOK
® INDUKTIONS-WOK

< WOK DE INDUCCION

() WOK D'INDUCTION

c.ﬂjjd/o-

© Materyal <& Material © Matepuan@ Stoff
@ Material @ Matérielle @ s 5.1

@ Paslanmaz Celikp Stainless Steel

© Hep:kaselowan cTanb © Rostfreier Stahl
@ Acero inoxidable @ Inox

@ faall oLl 375311

©) Piktogram §? Pictogram® lukTorpamma
& Piktogramm @ Pictograma (@ Pictogramme

= ksl o)

© Gida ile Temasi Uygundur €Food Contact Suitable
“ TloAX0AMT /1A KOHTaKTa C MMLLEBbLIMK MPOAYKTaMM
© Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

@ Adecuado Contact alimentaire approprie
@ plakall o (olatld duuslio

© Kalinlik €3 Thickness ™ Tonwuta © Dicke
@ Espesor (P Epaisseur (m il

@ 1.0 mm

©) Sap &» Handle ™ Pykostka & Griff

@ Resolver (PGeérer (m ool

@ Paslanmaz Boru Sap, AG2 Ozel Alasim Percinler

P Stainless Steel Tubular Handles, AG2 Special Alloy Rivets

® Tpy6uatble AHTUNPUrapHOe NOKPbITUE. U3 HepKaBeloLLeit
cTanu3aKknenku 13 cneumaneHoro cniasa AG2

Q Rostfreie Rohrgriffe, AG2 Speziallegierungsnieten

@ Mangos tubulares de acero inoxidable, Remaches de aleacion especial AG2

D Poignées tubulaires en acier inoxydable, Rivets en alliage spécial AG2

@ AG2 ol balall (o ¢ giems alisi s, Taall WG 2 Gl Gaslie

© indiiksiyon 43 Induction
\QQQQ, ® WhaykumonHas © Induktion
LS @ Induccion (P Induction (= st

© Konkav indiiksiyon Ocak icin Uretilmistir.

4R Produced for Concave Induction Wok Hubs.

“ [ponsseneHo anA nauT nog ckosopogbl BOK

@ Produziert fiir konkaven Induktionsherd.

@ Producido para Hubs Wok de Induccién Céncava.
D Produit pour concave Induction Wok Hubs.

@ Gdonall ol JBlgn U oy Lzl o3

INDUKSIYON WOK

1= INDUCTION WOK  mmm VIH[IYKLIMOHHBIA WOK ™= INDUKTIONS-WOK
— WOK DE INDUCCION M B WOK D'INDUCTION B 2155 &>

A 205
—jholing & =+

A S (cm) (mm) (mm) (Lt) (Kg)
mm CKOBOPOJIA WOK 3% 10 980 52 123
B \WOKPFANNE

== SARTEN WOK

B B POELE WOK

(=N

A 205N

WOK TAVA NON-STICK =
SIZ WOK PAN NON-STICK @ %)I (m})
mam CHOBOPO/IA WOK 3% 10 980 526 123
== \/OKPFANNE

== SARTEN WOK

I N POELE WOK

= 4y o
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PROFESSIONELLE
ANTIHAFTABDECKUNG

Die professionellen Pfannen
werden mit einer professionellen
Antihaftabdeckung versehen, die
fir intensive Nutzungsbedingun-
gen geeignet ist.

Obwohl in unterschiedlichen Se-
rien unterschiedliche Abdeckun-

gsprodukte zum Einsatz kommen,

ist die Langlebigkeit unabdingbar.
Ein weiteres unverzichtbares
Merkmal ist die gesundheitliche
Eignung der Abdeckung.

Alle unsere Abdeckungen
verfiigen Uber die erforderlichen
Gesundheitszertifikate und sind
absolut PFOA-frei.

PROFESYONEL
YAPISMAZ KAPLAMA

Profesyonel tavalarda yogun kul-
lanim kosullarina uygun Yapismaz
Kaplama uygulanmaktadir.

Farkli serilerde degisik kaplama
urtinleri kullanilsa da, vazgegil-
mez ozellik dayanikliliktir.
Olmazsa olmaz bir diger dzellik
de kaplamanin sagliga uygun
olmasidr.

Tim kaplamalarimiz gerekli
saglik sertifikalarina sahiptir ve
kesinlikle PFOA icermez.

REVESTIMIENTO AN-
TIADHERENTE
PROFESIONAL

Las sartenes profesionales tienen
revestimientos antiadherentes
especiales para hacer frente al
uso profesional intenso.

Aunque se aplican varios reves-
timientos en diferentes lineas,

la robustez del revestimiento es
imprescindible.

Otra propiedad importante de los
recubrimientos es la adecuacion a
las normas sanitarias.

Todos nuestros recubrimientos
cuentan con las certificaciones
necesarias y estan totalmente
libres de PFOA".

A
Kl 12

PROFESSIONAL
NON-STICK COATING

Professional pans have special
Non-Stick coatings to deal with
the intense professional use.
Although various coatings are
applied in different lines,
sturdiness of the coating is a
must-be. Another important
property of coatings is suitability
to health standarts.

All our coatings have necessary
certifications and are totally
PFOA-free.

REVETEMENT
ANTIADHESIF
PROFESSIONNEL
Les poéles professionnelles ont

des revétements antiadhésifs
spéciaux pour faire face a une

utilisation professionnelle intense.

Bien que divers revétements
soient appliqués dans différentes
lignes, la robustesse du revéte-
ment est un must.

Une autre propriété importante
des revétements est leur adéqua-
tion aux normes sanitaires.

Tous nos revétements ont les
certifications nécessaires et sont
totalement sans PFOA.

NOKPBLITUE

MPOOECCHMOHAIIBHOE
AHTUNPUTAPHOE NOKPbITWE
lpodeccroHansHble CKoBOpoAb!
VMeIOT CreLyanbHble
aHTWMpYrapHble NOKPLITUA

LA UIHTEHCUBHOTO
npodEeCCOHanbLHOMo
1CM0/b30BaHNA.

HecMoTpA Ha To, 4T0 B pasHbIX
CEpWAX HAHOCATCA PasnnyHble
MOKPLITUA, MPOYHOCTH MOKPLITUA
ABNAETCA 00A3aTENbHLIM
YCNOBMEM KauecTBa NPOoayKLMM.
[lpyrm BarHbIM CBOMCTBOM
MOKPLITUA ABNAETCA X
COOTBETCTBME CTaHapTaM
300POBbA.

Bce HaLLm NoKpbITUA 1MeloT
HeobxoaVMble cepTUdUKaThI U He
copepsat NOOA.
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NEDEN PROFESYONEL ALUMINYUM
TAVA KULLANMALIYIM?

=t= WHY SHOUL | USE PROFESSIONAL ALUMINIUM PANS?

mm [10YEMY A [I0OTHKEH M0J1b30BATbCA NPOOECCUOHAIbHBIMU AJTIOMWUHUEBLIMIA CKOBOPOZIKAMW?
®= WARUM SOLLTE ICH EINE PROFESSIONELLE ALUMINIUMPFANNE VERWENDEN?
—— POR QUE DEBO UTILIZAR SARTENES PROFESIONALES DE ALUMINIO?

I § POURQUOI DOIS-JE UTILISER DES CASSEROLES PROFESSIONNELLES EN ALUMINIUM ?

= Ciedl o pd VI 8D pluseia) oy 13La

_____

LANGLEBIGE GRIFFE

Die in professionellen Pfannen
verwendeten Griffe sollten sowohl
langlebig als auch feuerfest sein.
Alle Griffe, die wir in unseren
verschiedenen Serien verwenden,
haben eine Struktur, die der
intensiven Nutzungsumgebung
von Profis standhalten kann.

Die verwendeten Materialien
werden unter Beriicksichtigung
der Flamme in professionellen
Ofen ausgewahlt.

Ein weiteres wichtiges Merkmal
ist ihre Ergonomie, die Profis im
harten Einsatz nicht ermiidet.

DAYANIKLI SAPLAR

Profesyonel tavalarda kullanilan
saplar hem saglam hem de atese
dayanikli malzemeden olmalidir.
Farkli serilerimizde kullandigimiz
saplarin timi profesyonellerin
yogun kullanim ortamina dayana-
bilecek yapidadir.

Kullanilan malzemeler profes-
yonel ocaklardaki alev dikkate
alinarak segilmektedir.

Bir diger 6nemli 6zellikleri de
yogun kullanimda profesyonelleri
yormayacak ergonomileridir.

ASAS RESISTENTES

Los mangos utilizados con Pro-
fessional Pans estan fabricados
con materiales resistentes y
resistentes al calor.

Disponemos de varias alternativas
de manillas utilizadas en diferen-
tes lineas, pero todas ellas estan
fabricadas con materiales para
hacer frente a un uso profesional
intenso.

Otra propiedad importante de
nuestros mangos es la ergonomia
para facilitar su uso.

Afr
K1 2

STURDY HANDLES

Handles used with Professional
Pans are produced from sturdy
and heat resistant materials.

We have various handle alterna-
tives used in different lines, but
all of them are produced with
materials to deal with intense
professional use.

Another important property of our
handles is the ergonomy for ease
of use.

POIGNEES ROBUSTES

Les poignées utilisées avec les
casseroles professionnelles sont
fabriquées a partir de matériaux
robustes et résistants a la chaleur.
Nous avons différentes alterna-
tives de poignées utilisées dans
différentes lignes, mais toutes
sont produites avec des matériaux
pour faire face a une utilisation
professionnelle intense.

Une autre propriété importante de
nos poignées est l'ergonomie pour
la facilité d'utilisation.

NPOYHBIE PYYKH

Py4km npodeccroHanbHbIx
CKOBOPOLIOK, U3rOTOB/IEHbI

13 NMPOYHbIX U TEPMOCTOMKMX
MaTepuaros.

Y Hac ecTb pasnnyHble
arnbTepHaTVBbI PYKOATKY,
CMOMb3yEMbIE B PasfIUUHbIX
JIMHWAX, HO BCE OHW
NpoM3BOAATCA C MaTepuanamm
LA MHTEHCUBHOTO
npodeccroHanbHoro
1CM0/b30BaHNA.

[lpyrM BarKHbIM CBOMCTBOM
HaLLWX pyyeK ABNAETCA
3ProHOMUYHOCTb ANA yAo6CTBa
1Cr0Mb30BaHNA.
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NEDEN PROFESYONEL ALUMINYUM
TAVA KULLANMALIYIM?

=t= WHY SHOUL | USE PROFESSIONAL ALUMINIUM PANS?

mm [104EMY A [I0JTHEH M0/1630BATECA NPO®ECCUOHATIbHBIMIA AJTIOMWHWEBBLIMIA CKOBOPOAIKAMU?

®== WARUM SOLLTE ICH EINE PROFESSIONELLE ALUMINIUMPFANNE VERWENDEN?

—— POR QUE DEBO UTILIZAR SARTENES PROFESIONALES DE ALUMINIO?
I B POURQUOI DOIS-JE UTILISER DES CASSEROLES PROFESSIONNELLES EN ALUMINIUM ?

= Cigl) o pd VI 8D pluseia) oy 150

e

~ o

NIETEN

Die Stérke der Griffe ist ebenso
wichtig wie wie fest sie am
Korper befestigt sind. Die Griffe
sind mit Aluminiumnieten aus
Speziallegierung am Kdrper be-
festigt, um ein Losen bei starker
Beanspruchung zu verhindern.

PERCINLER

Saplarin dayanikliligr kadar
govdeye ne kadar saglam bagli
olduklari da 6nemlidir.

Yogun kullanimda gevsemeler
olmamasi icin saplar govdeye ozel
alagim altiminyum percinlerle
sabitlenir.

REMACHES

Otra cosa importante acerca de
las manijas es cuan fuertes y
robustas estan unidas al cuerpo.
Para garantizar un uso seguro,
se utilizan remaches de aleacion
especial de aluminio.

Afr
o

RIVETS

Another important thing about the
handles is how strong and sturdy
they are attached to the body.

In order to guarantee safe use
special alloy aluminium rivets
are used.

RIVETS

Otra cosa importante acerca de
las manijas es cudn fuertes y
robustas estan unidas al cuerpo.
Para garantizar un uso seguro,
se utilizan remaches de aleacion
especial de aluminio.

3ARJNENKK

MPOYHOCTb PYKOATOK TaK e
BaMKHa, KaK 1 T0, HACKO/bKO
Ha[IE*KHO OHM MPYKPENIEHb K

Kopnycy.
Pyyki1 KpenATcA K kopnycy
3aK/enKkamu 13 cneumansHoro
aniMUHUEBOrO CMaBa,

4T0bbI NPEoTBPaTUTL
pacLLaTbiBaH1e Npy MHTEHCUBHOM
1CMOMb30BaHUN.
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_ IDEALE
KORPERSTARKE

Ein weiteres wichtiges Merkmal
professioneller Pfannen ist ihre
Korperstarke.

Bei intensiver Nutzung sollte der
Korper dick genug sein, um seine
Form nicht zu verandern, und
leicht genug, um Profis nicht zu
ermiiden.

Aus diesem Grund werden
Korperdicken im Bereich von
3,00—4,00 mm bevorzugt.

IDEAL GOVDE
KALINLIGI

Profesyonel tavalarin bir diger
onemli ozelligi de govde kalin-
Uiklaridir.

Yogun kullanimda gévdenin hem
sekil degistirmeyecek kadar kalin
hem de profesyonelleri yormaya-
cak kadar hafif olmasi gerekir.

Bu nedenle 3,00-4,00 mm
aralijinda gdvde kalinliklari tercih
edilmektedir.

ESPESORES DE C
UERPO IDEALES

Otra propiedad importante de
Professional Pans es el grosor
del cuerpo.

El grosor debe ser ideal para
evitar deformaciones de la
forma durante un uso intenso y
lo suficientemente ligero para no
molestar a los profesionales.
Para mantener este equilibrio, se
prefiere un espesor de material de
3,00 a 4,00 mm"..

Afe
K114

IDEAL BODY
THICKNESSES

Another important property of
Professional Pans is the body
thicknesses.

The thickness must be ideal to
prevent shape deformations du-
ring intense use and light enough
not to disturb the professionals.
In order to keep this balance, 3,00
to 4,00 mm of material thickness
is preferred.

EPAISSEUBS DE CORPS
IDEALES

Une autre propriété importante
des casseroles professionnelles
est ['épaisseur du corps.
L'épaisseur doit étre idéale pour
éviter les déformations de forme
lors d'une utilisation intense et
suffisamment légere pour ne pas
déranger les professionnels.
Afin de maintenir cet équilibre,
une épaisseur de matériau de
3,00 a 4,00 mm est préférable.

UWOEAJIbHAA

TONLLMUHA KOPNYCA
ELLle oiHO BarKHOE CBOICTBO
NPOdECCHOHANBHBIX CKOBOPOZOK
- 370 TO/LLWHA Kopryca.
TonLimHa [0MHKHa ObiTh
MaeanbHon AnA npedoTBpaLleHma
nedopMaumin GopMbl Bo BpeMA
MHTEHCMBHOTO UCMO/b30BaHWA
1 [I0CTATO4HO JIErKOM, YTobbI
npogeccuoHansl He ycTaBanu npu
paboTe C Hell.
[1nA cobniofeHnA 31oro banaHca,
npeanoYTUTeNbHaA TOLLUMHA
Martepumana ot 3,00 go 4,00 mm.
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99%
ALU

@,

@ Materyal €R Material “™Matepnan@ Stoff

@ Material P Matérielle @ s g1

®© %99 Saf Aliiminyum &€& 99% Pure Aluminium

“ 99% uuctoro aniomuHmna @ 99 % reines Aluminium
@ 99% aluminio puro ® 99% Aluminium pur

@ Taaall Wl 2 3492 %99

@ Piktogram 4R Pictogram “ lT1KTorpaMma
@ Piktogramm & Pictograma (P Pictogramme
CYP P

© Gida ile Temasi Uygundur€® Food Contact Suitable
 MoaXoauT 4A KOHTAKTa C MULLEBbIMY NPOAYKTaMM
© Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

p Adecuado Contact alimentaire approprie

@ plakall go olasl) duuslio

@ Ocak €2 Hub ™ Mnuta © Herd
@ Concentrador () Centrer (= us »

@ Indiiksiyon Haric Tiim Ocak Tiirlerinde Kullanima Uygundur.
4B Compatible With All Cooking Hubs Except Induction.
= COBMECTUMOCTb CO BCEMM KyNMHAPHBIMU NAUTaMM,
KPOME UHAYKLMOHHbIX.
Q Es ist fiir alle Herdarten auBer Induktion geeignet.
@ Compatible con todos los concentradores de coccion
excepto la induccion.
D Compatible avec tous les concentrateurs de cuisson
sauf l'induction.
@ .l Jans (I @l slily Bl goll 81631 oz (§ plusiwdl duslio

@ Kalinlik §RThickness Tonuna © Dicke
@ Espesor (P Epaisseur (= & L.J|
@ 4.00 mm

© Sap &R Handle “ PykosTtka @ Griff

| @ Resolver IDGérer =zl

© Kaplamali Ergonomik Metal Saplar, AG2 Ozel Alagim Percinler

4p Coated Ergonomic Metal Handles, AG2 Special Alloy Rivets

A 3proHOMMYHbIE METaIMYECKIUE PYYKM C MOKPBITUEM,
3aKnenku u3s cneumansHoro cnnasa AG2

© Beschichtete ergonomische Metallgriffe, AG2 Speziallegierungsnieten i

@ Mangos metalicos ergondmicos recubiertos, Remaches de aleacion
especial AG2
@® Poignées métalliques ergonomiques revétues, Rivets en alliage spécial AG2
B AlaAia¥ e JSi @ld Lians Lllas (2l
AG2 Lalall bulal] s ¢ giamn alihys

wm— ) Bulasik Makinesi &R Dishwasher

“ Mocynomoeunan MawmHa @ Geschirrspiilmaschine
@ Lavavajillas D Lave-vaisselle (= 4,51

© Bulaglk Makinesinde Yikamayiniz

4R Don't Wash In The Dishwasher

“ He MbITb B MOCYA0MOEYHOI MalLnHe
Q Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

® AN § Juss Y

©) Kaplama 4R Coating © Mokpbite © Abdeckung

@ Capa P Revétement (= >l

@ Non-Stick ic Kaplama, Non-Stick Dig Kaplama

& Non-Stick Interior Surface, Non-Stick Exterior Surfacee

= HenpununaloLuas BHYTPeHHAA NoBepxHOCTb, Henpununatovyan
Hapy»KHas MoBepxHOCTb

@ Antihaft-Innenbeschichtung, Antihaft-AuBenbeschichtung

@ Superficie interior antiadherente, Superficie exterior antiadherente

D Surface intérieure antiadhésive, Surface extérieure antiadhésive

@ 3o e s b - Gl =) By s

BFOAI © PFOA igermez §? PFOA Free  bes OOA
FREE < PFOAnicht Enthalten @ Libre de PFOA

@ Sans APFOe (= PFOA e si Y

HD NON-STICK

g HD NON-STICK

w AHTUMPUTAPHOE NOKPbITUE HD
® HD STERNANTIHAFT

< HD ANTIADHERENTE

() HD ANTIADHESIF

C HD 4aoY pe

N HD NON-STICK

ZI= HD NON-STICK - mmm AHTUMPUFAPHOE MOKPHITUE HD ™ HD STERN ANTIHAFT
— HD ANTIADHERENTE ' W HD ANTIADHESIF B HD 32V &

A 140K0
KREP VE OMLET TAVA @ EI

I CREPE AND OMELETTE PAN ) (rmm) (mm) Lo Kg)
mm CKOBOPOJA [51A 20 40 228 053 0.60

BJIMHYMKOB 1 OM/IETOB 22 40 268 0.69 0.68
EEE PANCAKE UND 24 40 278 0.87 0.77

OMELETT PFANNE 2% 40 288 108 00
= CREPEY SARTEN DE TORTILLA 8 40 298 132 101
B B CREPE ET POELE A OMELETTE 0 40 08 150 115

| =R PRSUCE b v-2 2 40 318 189 130

A 140KT

KIZARTMA TAVASI ==
== FRYING PAN @ Tf E})
mm CKOBOPO[A
B BRATPFANNE

22 40 41.6 1.13 0.82
24 40 42.6 1.40 0.93

== SARTEN
I} POELE 26 40 836 170 101
= 28 40 k6 205 125

30 40 45.6 243 1.33
32 40 46.6 2.85 1.48

A 140ST
SOTE TAVA @ % EI

S5 SAUTE PAN em) (mm) (mm) w o)
: COTEMHULIA 20 40 420 100 051
BRATFANNE 2 40 460 127 087

— SARTEN

B B POELE A SAUTER 24 40 460 160 093

= ; 26 40 480 198 107
4.:,7},\” SM

28 40 50.0 2.4 1.20
30 40 520 2.90 1.35
32 40 54.0 3.46 1.63
36 4.0 56.0 4.76 1.93
40 40 58.0 6.34 2.2

A 140WK
EH WOK TAVA o5+

== WOKPAN (cm) (mm) (mm) w Kg)

- \%OKBPOF':&%AE WOK 2% 40 788 254 102
= SARTENWOK 2% 40 853 318 118
1 8 POELE WOK 2% 40 923 416 136
= 5, 30 40 93 471 140

32 40 1063 531 1.63
36 4.0 1133 847 1.95
40 4.0 1203 1140 230
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HD GRANIT

- =t HD GRANITE  mmm HDGRANITE (TPAHWT) ™= LD GRANIT

H D G RAN IT — GRANITOHD I M GRANIT HD e HD sl >
© Materyal 5? Material “ MatepuanQ Stoff
@ Material (@ Matérielle @ s 501
@ %99 Saf Aliminyum €® 99% Pure Aluminium Bia
@ 99% uucroro anioMnina © 99 % reines Aluminium -'k HD GRANITE
?99% aluminio puro P 99% Aluminium pur =) HD GRANITE (rPAHMT) A 141K0
@ Al posiad¥1%99
© Piktogram &R Pictogram® [uxtorpamma ® HD GRANIT KREP VE OMLET TAVA @ éﬂ: I
© Piktogramm @ Pictograma ‘P Pictogramme SI= CREPE AND OMELETTE PAN e
@ ozl ol = GRANITO HD == (em) (mm) (ram) w (Ko
@ Gida ile Temas1 Uygundur ®Food Contact Suitable mm CKOBOPO[A VA 2 40 2%8 049 068
@ MMomXoAWT 1A KOHTAKTa C MULLEBbIMY MPOLYKTaMM () GRANIT HD BJTMHYNKOB 1 OMJIETOB
@ Fiir Lebensmittelkontakt geeignet — 24 40 278 087 0.77
@ Contacto con alimentos c HD ‘-""‘IP PANCAKE UND
@ Adecuado Contact alimentaire approprie - OMELETT PFANNE 26 40 288 1.08 0.90
O prbll g ool Ao , 28 40 298 132 101
TR S herd —— CREPE Y SARTEN DE TORTILLA : : . :

- Ocak &R Hub “ Nnuta © Hert ~ A

@ Concentrador () Centrer (= .5 4 B B CREPE ET POELE A OMELETTE 30 40 308 150 115
@ indiiksiyon Haric Ttim Ocak Tiirlerinde Kullanima Uygundur. = bl oo S 8 32 40 31.8 1.72 130

&R Compatible With All Cooking Hubs Except Induction.
© CoBMECTUMOCTb CO BCEMM KyNMHApHBIMM MIUTaMK,
KpOMe UHAYKLMOHHBIX.
© Es ist fiir alle Herdarten auBer Induktion geeignet.
@ Compatible con todos los concentradores de coccion
excepto la induccion.
@® Compatible avec tous les concentrateurs de cuisson
sauf l'induction.
@ .l Joand (I &5 sl 3l gall §155 anazr (§ pldzeidl duslia

© Kalinlik i‘é:l'hickness @ Tonwwuna @ Dicke
@ Espesor (P Epaisseur (= & Ll
@ 4.00 mm

© Sap P Handle “» Pyxoatka QGriff
@ Resolver (P Gérer (= jaoll

@ Kaplamali Ergonomik Metal Saplar, AG2 Ozel Alasim Perginler

&R Coated Ergonomic Metal Handles, AG2 Special Alloy Rivets

© 3proHOMUYHbIE METANINYECKUE PYYKM C MOKPLITUEM,
3aKnenku u3 cneuuansHoro cniasa AG2

@ Beschichtete ergonomische Metallgriffe, AG2 Speziallegierungsnieten

@ Mangos metalicos ergonémicos recubiertos, Remaches de aleacion
especial AG2

@ Poignées métalliques ergonomiques revétues, Rivets en alliage spécial AG2

A 141KT

KIZARTMA TAVASI =
ZI= FRYING PAN @) ﬁ? Eml)
mm CKOBOPO[A

B BRATPEANNE 22 40 41.6 1.13 0.82
== SARTEN 24 40 42.6 1.40 0.93

B B POELE 26 40 43.6 1.70 1.1
= 5o 28 40 bbb 2.05 1.25
i 30 40 4.6 2.43 1.33

32 406 46.6 2.85 1.48

A 141ST
SOTE TAVA @ EI

G aludia¥l e JSb ol Lane Ll palis S= SAUTF PAN ) (mm) (mm) w o)
A o VR 3 o ey mm COTEVHWLIA 22 40 40 127 087

EEE BRATFANNE
—— SARTEN

B B POELE A SAUTER
= .

© Bulagik Makinesi S Dishwasher

© lMocynoMoeyHas MawmHa @ Geschirrspiilmaschine
@ Lavavajillas P Lave-vaisselle (= a3

@ Bulasik Makinesinde Yikamayiniz

&R Don't Wash In The Dishwasher

@ He MbITb B N0OCY[OMOEYHOM MalUMHE

@ Nicht in der Spiilmaschine waschen.

@ No lavar en el lavavajillas

@ Ne pas laver au lave-vaisselle

@ Al § Juwis Y

© Kaplama €® Coating ™ MokpbiTe @ Abdeckung
@ Capa (P Revétement (= >L
@ Granit ¢ Yiizey Kaplama, Non-Stick Dis Kaplama
€ Granite Interior Surfacee, Non-Stick Exterior Surface
@ [paHWUTHaA BHYTPEHHAR NOBEPXHOCTb
HenpununaoLas Hapy<Has noBepxHoCTb
Q@ Granit-Innenbeschichtung, Antihaft-AuBenbeschichtung
@ Superficie interior de granito, Superficie exterior antiadherente
@ Surface intérieure en granit, Surface extérieure antiadhésive
[CRenesY &.Jﬂ Cdam.” b - M}Ij«; @_)B SYIE

PEOA! © PFOA icermez €2 PFOA Free ™ Bes NIO0A
FREE & PFOAnicht Enthalten @ Libre de PFOA
82" (D Sans APFOe ® PFOA Js Sy Y

24 40 46.0 1.60 0.93
26 40 48.0 1.98 1.07
28 40 50.0 2.4 1.20
30 40 52.0 2.90 135
32 40 54.0 3.46 1.63
36 40 96.0 4.76 1.93
40 40 58.0 6.34 2.21

SE= WOK PAN @ ™ (E})
: %OKBPUFZ%%AEWOH 2% L0 788 254

== SARTEN WOK y 26 40 853 318
28 40 923 416

1
1
1
30 40 78N 471 1.40
1
1

32 40 1063 531
36 40 1133 847
40 40 1203 1140 230
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HD iINDUKSIYON
® o0 ° == SIYO L 0
HD INDUKSIYON e T i e

©) Materyal $R Material @ Matepnan@ Stoff s HD INDUCTION
=] Materrigl N EEEIEC) _slyjl A 1 39K0

® %99 Saf Aliiminyum € 99% Pure Aluminium wHD MHOYKUNOHHbIN KREP VE OMLET TAVA @ ‘:% 1 =
= 99% unctoro anomMuuna @ 99 % reines Aluminium o HD INDU KTIONS S1Z CREPE AND OMELETTE PAN n
LA

® 99% aluminio puro ® 99% Aluminium pur (em) (mm) (mm) () (Kg)
@ A pssiagl¥l - z
SelaEet ZHD INDUCCION mmm CKOBOPOJIA [UTIA 0 40 B8 046 070
©) Piktogram 7 Pictogram © [lMKTorpamMMa
) Pikt P Pict en BJIMHYNKOB 1 OMJTETOB
& Piktogramm @ Pictograma @ Pictogramme ()HD INDUCTION - 22 40 268 0.69 078
= adasll gyl PANCAKE UND b
- . 24 40 278 087 087
® Gida ile Temast Uygundur €®Food Contact Suitable C HD &= OMELETT PFANNE — % 40 288 108 100
S E'?ﬂtoﬂm o Kﬁ:ITaKTIf C NULLIEBLIMM MPOAYKTaMA == CREPE Y SARTEN DE TORTILLA ' ' ' '
© Fiir Lebensmittelkontakt geeignet a PN
@ Contacto con alimentos e I N CREPE ET POELE A OMELETTE 28 40 278 132 M
2 ﬁ‘\artiic]:;a‘)dco"(:onttja;:ltJ il)iiwataire approprie = colesly o S 85 30 40 308 150 1.25
(-, ! %
32 40 318 1.72 1.40

Q E/llndiiksiyonéfﬁ IggiLllcéiolrz _ _
& WuaykumonHas © Induktion
<) Indchién @ Induction (= c=b A 1 3 9KT
@ indiiksiyon Ocaklarda Kullanima Uygundur. KIZARTMA TAVASI . ="
&R Compatible With Induction Hubs. : G)
(o) COBN‘I)ECTVIM c VIHﬂyKle,VIOHHbILl*llll/II'IﬂMTaMI/I. a SI= FRYING PAN @ % EI n
@ Esiist fiir den Einsatz in Induktionsherden geeignet. . - : CKOBOPOMIA m (o) & o
@ Compatible con hubs de induccion. - 5 - ; i i L L 22 L0 L1.6 113 0.92
 Compatible avec les concentrateurs & induction. el ) 7 - - BN BRATPFANNE ' ' ' '
@l Jons @1 H8lg0ll (3 plasciadl) dewlio = H : . — cARTEN 24 40 42.6 1.40 1.03
© Kalinlik €Thickness = Tonuuka © Dicke " - = B B POELE 26 L0 36 170 121
@ Espesor (D Epaisseur (= &t . e 8 40 46 205 135
@ 4.00 mm - S ) ) - ghareme Seregd ) = o : : : :
© Sap &5 Handle @ Pykoatka QGriff ' i ’ / . / 30 40 56 243 143
@ Resolver @ Gérer (= adoll ; L L. 2 red 32 4.0 466 285 1.58
@ Kaplamali Ergonomik Metal Saplar, AG2 Ozel Alasim Perginler Y o "yl .
€p Coated Ergonomic Metal Handles, AG2 Special Alloy Rivets . ! | 5 d
“ 3ProHOMUYHbIE METAITMYECKME PYUKM C NIOKPLITUEM, i ] A 1 3 9ST

3aKnenku U3 cneumansHoro crnnasa AG2 . g : - ! -
Q@ Beschichtete ergonomische Metallgriffe, AG2 Speziallegierungsnieten s (€8 SOTE TAVA =
@ Mangqs metalicos ergondmicos recubiertos, Remaches de aleacion F i J— @ % EI

especial AG2 & ZES SAUTE PAN (em) (mm) (mm) (Lo (Kg)
D Poignées métalli i Etues, Rivet (L cial AG2 Y
@ (i e Y 013 b Al e | = COTEVHLA 2 40 40 133 097

A2 o ol idil] 5 g iy — BRATFANNE 2 40 40 166 103
© Bulasik Makinesi &R Dishwasher ' ~_ == SARTEN
“ MocymomoeyHas MalumHa & Geschirrspiilmaschine . PN 26 40 48.0 2.05 1.17
@ Lavavajillas () Lave-vaisselle (= 23! . L : I POELE A SAUTER 28 40 50.0 949 130
@ Bulasik Makinesinde Yikamayiniz . —c = = 45 g $DEs . = = =
4P Don't Wash In The Dishwasher ] e, M 7, = i — 30 40 52.0 2.99 1.45
> He MbITb B NOCYA0MOEYHON MallMHe - - k- e
@ Nicht in der Spiilmaschine waschen. . ] " . 32 40 540 3.46 1.73
@ No lavar en el lavavajillgs B " [ ] - 36 40 56.0 476 2.03
D Ne pas laver au lave-vaisselle S O
® Al § i3 Y =T T ‘ 40 40 58.0 6.34 2.31

©) Kaplama 4R Coating @ Mokpbite © Abdeckung

@ Capa P Revétement = ol i ’ . - ———— = . A 139WK

© Non-Stick i¢ Kaplama Zimparali Dis Yiizey

€» Non-Stick Interior Surface-Brushed Exterior Surface . ' . R 1 - S WOK TAVA @ I%I EI
A Henpununalowan BHYTPEHHAR NOBEPXHOCTb-MaToBas HapywHas : o fotos v L 1= \WOK PAN ==
EST e , . S (em) (mm) (mm) w (K)

© Antihaft-Innenbeschichtung-Geschliffenes AuBeres o : : mm CKOBOPO[IA WOK

HETETBESHITE - S 24 40 78.8 2.54 1.12
@ Superficie interior antiadherente-Superficie exterior cepillada B \WOKPFANNE
D Surface intérieure antiadhésive-Surface extérieure brossée — , 26 40 85.3 3.18 1.28
Seose ahemenes - > e N o — SARTEN WOK 28 40 923 416 146
© PFOA igermez  PFOA Free ™ Be3 [O0A i : s ™ I B POELE WOK
< PFOAnicht Enthalten @ Libre de PFOA e ., S . = o, s 30 40 W3 ATT 150

@ Sans APFOe (= PFOA e g Y 32 40 1063 531 1.73

36 40 1133 847 205
40 40 1203 1140 240
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©) Materyal <R Material “ Marepuan© Stoff

@ Material P Matérielle (= s 5.1

@ %99 Saf Aliminyum €& 99% Pure Aluminium

“ 99% uucroro aniomuHmna @ 99 % reines Aluminium
@ 99% aluminio puro @ 99% Aluminium pur

® Al asiasl¥1%99

©) Piktogram &R Pictogram ™ lukTorpamma
< Piktogramm @ Pictograma (P Pictogramme
= sl ol

@ Gida ile Temasi Uygundur €®Food Contact Suitable
© MMopxopuT ANA KOHTAKTa C NULLEBLIMY MPOAYKTaMM
Q@ Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

P Adecuado Contact alimentaire approprie

© 0cak S Hub © Nnura © Herd
@ Concentrador () Centrer (®.5 5o

@ indiiksiyon Haric Tiim Ocak Tiirlerinde Kullanima Uygundur.
4p Compatible With All Cooking Hubs Except Induction.
= COBMECTUMOCTb CO BCEMM KyNUHAPHBIMU NAUTaMM,
KPOME UHAYKUMOHHBIX.
@ Esist fiir alle Herdarten auBer Induktion geeignet.
@ Compatible con todos los concentradores de coccion
excepto la induccion.
D Compatible avec tous les concentrateurs de cuisson
sauf l'induction.
@ .l Jans () @l sy Bl goll 165 oz (§ plusciwdl duslio

@ Kalinlik §RThickness © Tonwuna © Dicke
@ Espesor (D Epaisseur (= &Ll
@ 4.00 mm

©) Sap &3 Handle ® Pyxontka & Griff
@ Resolver @ Gérer (= jadiol)

© Kaplamali Ergonomik Metal Saplar, AG2 Ozel Alagim Percinler

€p Coated Ergonomic Metal Handles, AG2 Special Alloy Rivets

“ IproHOMUYHbIE METAZIUYECKUE PYUKM C MOKPBITUEM,
3aknenku us cneumansHoro cnnaea AG2

Q@ Beschichtete ergonomische Metallgriffe, AG2 Speziallegierungsnieten [

@ Mangos metélicos ergonomicos recubiertos, Remaches de aleacion
especial AG2
D Poignées métalliques ergonomiques revétues, Rivets en alliage spécial AG2
B Al e IS old Lare Lullas (alas
AB2 oAl Lol ¢ siams ol

© Bulagik Makinesi €3 Dishwasher
“ lMocynomMoeuHas MalwnHa @ Geschirrspiilmaschine
@ Lavavajillas P Lave-vaisselle (m 43!

© Bulasik Makinesinde Yikamayiniz

5 Don't Wash In The Dishwasher

© He MbITb B NOCYA0MOEYHOY MalLIMHE
© Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

S 4l § Juis

©) Kaplama 4R Coating ™ Mokpeite © Abdeckung

& Capa (P Revétement (= Sl

@ Non-Stick ic Kaplama Zimparali Dis Yiizey

&» Non-Stick Interior Surface-Brushed Exterior Surface

“ HenpununaroLLan BHYTPEHHAA NOBEPXHOCTb-MatoBas HapyHan
MOBEPXHOCTb

© Antihaft-Innenbeschichtung-Geschliffenes AuBeres

@ Superficie interior antiadherente-Superficie exterior cepillada

D Surface intérieure antiadhésive-Surface extérieure brossée

= 3oV Jhdlb (s (2l Gy gl

© PFOA icermez §® PFOA Free ™ Be3 MO0A
© PFOAnicht Enthalten @ Libre de PFOA
@ Sans APFOe (= PFOA s sgi Y

HD SATINA

& HD SATINA

w HD CATUH

® HD-SATIN- PFANNE
= HD SATINA

() HD SATINA

C HD UL

7 4

v

HD SATINA

SIZ HD SATINA mmm HD CATMH ™= Hp_SATIN- PFANNE
— HD SATINA Il M HD SATINA == HD L.sL.

A 126KO0
HD KREP VE OMLET TAVA @ %: [

ZI= HD CREPE AND OMELETTE PAN (mm) (mm) w (Kg)
mm CKOBOPOOA 1A 20 40 258 045 060

- Egﬁi:ﬁiﬁﬁ E'No[:/' JIETOB 2 40 28 069 068

OMELETT PEANNE ! 2% 40 218 087 077
== HD CREPE Y SARTEN DE TORTILLA — 26 40288 108 090
B B HD CREPE ET POELE A OMELETTE 28 40 298 132 10
| =P PRV - (V) 30 40 308 150 115

32 40 318 1.72 130

A 126KT

HD KIZARTMA TAVASI =
SI% HD FRYING PAN @ x E})
: Eg ;2??3%1& 22 40 46 113 082
— 1D SARTEN 2 40 k6 140 093
B B HO POELE 2% 40 W36 170 11
=R 28 40 46 205 125
" 30 40 456 263 133

2 40 46 285 148

A 126ST
SN HD SOTE TAVA 05 < [

== HD SAUTF PAN om) (mm) (mm) w Kg)
mm HD COTEMHWMLA 22 40 440 1.33 0.87

BN D BRATFANNE
— HD SARTEN
B B HD POELE A SAUTER

= o

24 40 46.0 1.66 0.93
26 40 48.0 2.05 1.07
28 40 50.0 2.49 1.20
= 30 40 520 2.99 1.35
32 40 540 3.46 1.63
36 40 56.0 4.76 1.93
40 40 58.0 6.34 2.2

A 126WK

HD WOK TAVA %) I v =
S HD WOK PAN (em) (mm) (mm) E (Kg)
mm HD CKOBOPOJIA WOK 24 40 788 254  1.02
| ]

= HD WOKF{FANNE 26 40 853 318 1.8
— HD SARTEN WOK 28 L0 923 416 136
B B HD POELE WOK ' ' ' '
= 5, 30 40 933 471 140

32 40 1063 531 1.63
36 40 1133 847 1.95
40 40 1203 1140 230
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®
QD ABM ADVANCED PRO
M ABM ADVAN CE D =1Z ABM ADVANCED PRO mmm ABM ADVANCED PRO ™= ABM ADVANCED PRO

PRO — ABM AVANZADO PRO Il Il ABM PRO AVANCE = ABM 5 .ix» PRO
@ Materyal € Material “ Matepuan@ Stoff

@ Material P Matérielle (= s 30J1

® %99 Saf Aliminyum €® 99% Pure Aluminium

© 99% umcroro aniomutma @ 99 % reines Aluminium E:'I:é ABM ADVANCED PRO

@ 99% aluminio puro ® 99% Aluminium pur

B Al pasias¥1%99 w ABM ADVANCED PRO A 108K0

@ Piktogram 4R Pictogram @ uKtorpaMma 5 S
© Piktogramm @ Pictograma (P Pictogramme @ ABM ADVANCED PRO KREP VE OMLET TAVA @ I:|I;I EI
= adasadl ounyll = ABM AVANZADO PRO SE= CREPE AND OMELETTE PAN P o P 0 .
@ Gida ile Temasi Uygundur §®Food Contact Suitable - , mm CKOBOPOJA 1A 14 3.0 232 021 0.18
) HEJAXOJJMT [UNA KOHTaKTa C NULLIeBbIMA MPOAYKTaMM ‘ ' ABM PRO AVANCE BJIMHYMKOB W OMJIETOB

© Fiir Lebensmittelkontakt geeignet m PANCAKE UND 16 30 242 0.30 0.23
@ Contacto con alimentos 3%

Dkt T R C PRO pa2ie ABM OMELETT PEANNE 1830 B2 04 04
® )l g el Rl —_— : 20 35 262 053 047
© 0cak 25 Hub ™ Mavma © Herd —— CREPEY SARTEN DE TORTILLA

@ Concentrador B Centrer 3.6, I W CREPE ET POELE A OMELETTE 2. 35 72 06 0%
@ Indiiksiyon Haric Tiim Ocak Tiirlerinde Kullanima Uygundur. = Cr-:v\-‘}\j u-g; Mie 24 35 282 0.87 0.63

R Compatible With All Cooking Hubs Except Induction.
“ CoBMECTVUMOCTb CO BCEMU KYNIMHAPHBIMM MAUTaMK,
KPOME UHAYKUMOHHBIX.
< Esist fiir alle Herdarten auBer Induktion geeignet.
@ Compatible con todos los concentradores de coccion
excepto la induccion.
P Compatible avec tous les concentrateurs de cuisson
sauf l'induction. :
B .l Jond ) b sliialy Bl goll ¢l 9l puor 4 sl duslia

26 3.5 29.5 1.08 0.78
28 3.5 30.5 1.32 0.88
30 3.5 315 1.52 1.00
32 3.5 32.5 1.89 1.1

© Kalinlik €3 Thickness “® TonwmHa © Dicke
@ Espesor (P Epaisseur (= &S Lol

© 3.00 - 3.50 mm

© Sap &R Handle © Pykoatka © Griff

@ Resolver PGérer (= (ol

© Paslanmaz Boru Sap, AG2 Ozel Alagim Percinler

A 108KT
KIZARTMA TAVASI —
SIE FRYING PAN , @ % EI

f?taiénless St:el Tubular Handles, AG2 Special Alloy Rivetsv A (cm) (mm) (mm) Ly (Kg)
py6yatble AHTUNPUrapHOE MOKPLITUE. U3 HEPHKABEIOLLIEH
CTanu3aknenkun u3 cnewuumanbHoro cniasa AG2 mem CKOBOPOTIA 20 3.5 412 0.89 0.46
© Rostfreie Rohrgriffe, AG2 Speziallegierungsnieten B BRATPFANNE 2 315 422 113 051
@ Mangos tubulares de acero inoxidable, Remaches de aleacion especial AG2 == s ARTEN : : : :
D Poignées tubulaires en acier inoxydable, Rivets en alliage spécial AG2 o : 24 35 432 140 0.69
@ Tl LI e ol s W N POELE N

AB2 o lall Llall e ¢ sime alit = PR : 26 35 /%) 1.70 0.86

s ) Bulagik Makinesi & Dishwasher
“ MocynoMoeuHas MawmHa @ Geschirrspiilmaschine
@ Lavavajillas P Lave-vaisselle (m 3!

© Bulaglk Makinesinde Yikamayiniz

4R Don't Wash In The Dishwasher

“ He MbITb B MOCYAOMOEYHOI MalLMHe
© Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

® D G s Y

28 3.5 43.5 2.05 0.96
30 3.5 46.5 2.43 1.08
32 335 47.5 285 1.20

A 108DK

©) Kaplama €® Coating “ lMokpbiTne & Abdeckung
@ Capa (D Revétement (m >

o " DERIN KIZARTMA TAVA @ L =
@ Non-Stick I¢ Kaplama Zimparali Dis Yiizey < - @
& Non-Stick Interior Surface-Brushed Exterior Surface =ts DEEP FRYING PAN (cm) (mm) E})
™ HenpununaroLLan BHYTPeHHAA NOBEPXHOCTb-MatoBas HapyHan
MOBEPXHOCTb mm CHOBOPO[IA TTIYBOKAA 20 35 465 1.00 0.58
Q Antihaft-Innenbeschichtung-Geschliffenes AuBeres B FRITTIERTE PFANNE 2 35 492 131 063
@ Superficie interior antiadherente-Superficie exterior cepillada — - . . . .
D Surface intérieure antiadhésive-Surface extérieure brossée — SABTEN PROFUNDA 2% 315 522 1.68 0.72
® eoYt dla b suls il By e I B POELE A FRIRE ’ ‘ ' '
BEGAI © PFOA icermez <5 PFOA Free ™ Bes N0O0A = s 5 s 2635 %5 211 090

FREE. © PFOAnicht Enthalten @ Libre de PFOA
2" @ Sans APFOe (= PFOA e si Y

28 3.5 985 261 1.02
30 3.5 615 318 1.16
32 3.5 645  3.83 1.29
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ABM ADVANCED PRO

S1= ABM ADVANCED PRO s ABM ADVANCED PRO ™= ABM ADVANCED PRO
— ABM AVANZADO PRO B I ABM PRO AVANCE == ABM pdza PRO

A 108ST

SOTE TAVA

S|= SAUTE PAN
COTEMHMLIA
BRATFANNE
SARTEN

B B POELE A SAUTER

= oo

*36 ve 40 cm tavalarda biiyiik boru sap
kullanilmaktadir.

*For 36 and 40 cm pans large pipe handle
is used.

(_

A 108DS

DERIN SOTE TAVA

=S DEEP SAUTE PAN

mm [J1YEOKAA KACTPIONA

B T|EFE BRATPFANNE

—— SARTEN PROFUNDA

I B POELE A SAUTER
PROFONDE

= des a5 g 3Mis

A 108WK

WOK TAVA

S[= WOK PAN
CKOBOPO[IA WOK
WOKPFANNE
SARTEN WOK

B B POELE WOK

= &5 s

*36 ve 40 cm tavalarda biiyiik boru sap
kullamimaktadir.

*For 36 and 40 cm pans large pipe handle
is used.

(_
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O =

(cm)

20
22
24
26
28
30
32
36
40

D =

(cm)
20
22
24
26
28
30
32

(mm)

3.5
3.5
3.5
3.5
35
3.5
35
3.5
3.5

(mm)

35
3.5
3.5
3.5
3.5
35
35

bl

(mm)

42.5
447
47.0
49.0
510
930
55.0
59.0
63.0

Fl

(mm)

95.5
99.5
63.5
67.5
71.5
75.5
79.5

O = [

(cm)

24
26
28
30
32
36
40

(mm)

3.5
3.5
3.5
3.5
3.5
35
3.5

(mm)

79.5
86.0
93.0
95.0
95.0
120.0
135.0

(L)

0.99
1.27
1.60
1.98
2.41
2.90
3.46
476
6.34

(L

2.54
3.18
416
471

5.31

8.47
11.40

(Kg)
0.66
0.78
0.90
1.01

A7
34
49

o)
0.89
1.02
1.18
1.30
1.40
1.63
1.98

[ DABM) 53

A 108KA

ABM ADVANCED PRO

SI= ABM ADVANCED PRO s ABM ADVANCED PRO ™= ABM ADVANCED PRO
— ABM AVANZADO PRO B i ABM PRO AVANCE == ABM pLize PRO

KACEROLA

Sj= CASSEROLE PAN

CKOBOPOJIA /191 3AMEKAHKM
KASCHEROLA

SARTEN CAZUELA

B B CASSEROLE

=Y, s

O = [

(cm)
16
18
20
22
24

A 108SP

SOTE TAVA

SiZ SAUTE PAN @ ?llg)' EI)

Y cm; mm mm. t
COTEMHMLA

: BRATFAN;IE 200 35 900 254

=== SARTEN 22 35 95.0 3.26

B B POELE A SAUTER 24 35 1000 411

= o ou 26 35 1050 509
28 35 1100  6.21
30 35 115.0 7.48
32 35 120.0 8.91

ABMI %g www.abmmutfak.com

(mm)

3.5
65
3.5
3.5
3.5

(mm)

80.0
90.0
100.0
110.0
120.0

w
1.42
2.05
2.83
3.80
4.97

()
0.61
0.80
0.96
1.16
1.35

o)
0.99
1.13
1.37
1.59
1.77
2.00
2.21
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©) Materyal SR Material ® Marepnan@ Stoff

@ Material ) Matérielle (= s 5oJ1

@ %99 Saf Aliminyum &€® 99% Pure Aluminium

“ 99% uuctoro aniomuHmna @ 99 % reines Aluminium
® 99% aluminio puro ® 99% Aluminium pur

@ A asiiasl¥1%99

@ Piktogram € Pictogram ™ lTvktorpamma
© Piktogramm @ Pictograma ( Pictogramme

= sl e

@ Gida ile Temasi Uygundur €®Food Contact Suitable
© ToaxoauT A7 KOHTaKTa C NULLEBLIMM MPOAYKTaMM1
© Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

D Adecuado Contact alimentaire approprie

(= .ﬁLvJQJ‘ & ooleill dslio

@ Indiiksiyon &R Induction

@ WHayKumonHaa @ Induktion

@ Induccion (@ Induction (= c=JbL

@ Indiiksiyon Ocaklarda Kullanima Uygundur.

£® Compatible With Induction Hubs.

“ COBMECTUM C MHAYKLMOHHBIMUMTATaMM.

Q@ Es ist fiir den Einsatz in Induktionsherden geeignet.
@ Compatible con hubs de induccion.

a Compatible avec les concentrateurs a induction.

@ 2ol Jass (&1 t3lgall (3 pliscidl) donlin

© Kalinlik €pThickness © Tonwwta Q@ Dicke
@ Espesor (P Epaisseur (= & Lo

@ 3.50 mm

© Sap 63 Handle ® Pykositka  Griff
@ Resolver (P Gérer (m (2iadIQ
© Paslanmaz Boru Sap, AG2 Ozel Alasim Perginler
&P Stainless Steel Tubular Handles, AG2 Special Alloy Rivets
 Tpy6uaTble AHTUNPUrapHOe MOKPbITUE. U3 HepKaBeloLLeit
cTanu3aKnenku u3 cneumaneHoro cniasa AG2
@ Rostfreie Rohrgriffe, AG2 Speziallegierungsnieten
@ Mangos tubulares de acero inoxidable, Remaches de aleacion especial AG2
D Poignées tubulaires en acier inoxydable, Rivets en alliage spécial AG2
2 Taall WEN e b Gl
AB2 oAl Llall s s alitiys

© Bulasik Makinesi & Dishwasher
“ MocynoMoeyHas MawmHa & Geschirrspiilmaschine
@ Lavavajillas (@ Lave-vaisselle (= 4,51

@ Bulaglk Makinesinde Yikamayiniz

4® Don't Wash In The Dishwasher

“ He MbITb B MOCYA0MOEYHO MalLIHe
@ Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

= 4l § i3 Y

©) Kaplama 4R Coating ® Mokpbite © Abdeckung
@ Capa (P Revétement (= >l
© Non-Stick i¢c Kaplama Zimparali Dis Yiizey
& Non-Stick Interior Surface-Brushed Exterior Surface
“ Henpununaiowas BHYTPEHHARA NOBEPXHOCTb-MaToBas HapyxHan
MoBepXHOCTb
© Antihaft-Innenbeschichtung-Geschliffenes AuBeres
@ Superficie interior antiadherente-Superficie exterior cepillada
P Surface intérieure antiadhésive-Surface extérieure brossée
= GeYat b sl gl By b

@ PFOA icermez §R PFOA Free ™ Be3 MOOA
© PFOAnicht Enthalten @ Libre de PFOA
@ Sans APFOe (m PFOA e $gi Y

ABM ADVANCED
PRO iNDUKSIYON

s ABM ADVANCED PRO INDUCTION
w ABM ADVANCED PRO MHAOYKLUMA
® ABM ADVANCED PROINDUKTION
< ABM ADVANCED PRO INDUCCION
() ABM PRO INDUCTION AVANCEE
€ PRO paie ABM &>

ABM ADVANCED PRO iNDUKSIYON

S ABM ADVANCED PRO INDUCTION mmm ABM ADVANCED PRO MHOYKLWS ™= ABM ADVANCED PROINDUKTION
— ABM ADVANCED PRO INDUCCION I M ABM PRO INDUCTION AVANCEE == PRO pize ABM &>

A 109KO0

KREP VE OMLET TAVA
Sl= CREPE AND OMELETTE PAN
mm CKOBOPO[A N4
B/IMHYMKOB 1 OMJTETOB
BN PANCAKE UND
OMELETT PFANNE
= CREPE Y SARTEN DE TORTILLA
B B CREPE ET POELE A OMELETTE
= by oS e

A 109KT

KIZARTMA TAVASI
== FRYING PAN
CKOBOPOAA
BRATPFANNE
SARTEN

B B poELE

AN

A 109ST

SOTE TAVA

S|= SAUTE PAN
COTEVHMLIA
BRATFANNE
SARTEN

B B POELE A SAUTER

= o

*36 ve 40 cm tavalarda biiyiik boru sap
kullanilmaktadir.

*For 36 and 40 cm pans large pipe handle
is used.

(_

A 109WK

WOK TAVA

S| WOK PAN
CKOBOPOLIA WOK
WOKPFANNE
SARTEN WOK

B B POELE WOK

= 95850

*36 ve 40 cm tavalarda biiyiik boru sap
kullanilmaktadir.

*For 36 and 40 cm pans large pipe handle
is used.

(_

DABM) 53

Zas
20 35 26.2 0.53
22 3.5 27.2 0.69
24 35 282 0.87
26 35 295 1.08
28 3.5 30.5 1.32
30 35 315 1.52
32 3.5 32.5 1.89
o T
22 3.5 42.2 113
24 3.5 43.2 1.40
26 35 /%) 1.70
28 3.5 45.5 2.05
30 35 %) 2.43
32 3.5 47.5 2.85
o
20 3.5 42.5 0.93
22 3.5 iy 1.27
24 35 47.0 1.60
26 38 49.0 1.98
28 3.5 51.0 2.41
30 33 53.0 2.90
32 35 55.0 3.46
36 3.5 59.0 476
40 35 63.0 6.34
o T
24 35 79.5 2.54
26 3.5 86.0 3.18
28 3.5 93.0 416
30 35 95.0 471
32 3.5 95.0 531
36 3.5 1200 847
40 3.5 1350 11.40

www.abmmutfak.com

)
0.53
0.63
0.74
0.91
1.04
1.16
1.27

(Kg)
0.70
0.80
0.96
1.08
1.21

1.35

(Kg)
0.61
0.73
0.88
1.00
1.13
1.29
1.41
1.79
2.08

(Kg)
0.94
1.10
1.26
1.40
150
2.07
2.18
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LAZZETTI
=
©) Materyal &R Material ™ Matepnan @ Stoff

° S1Z LAZZETT! mmm JTAZETTV ™= | A7ZETTI- PFANNE
LAZZETTI — LAzzerm B0 LAzzemm = Y
@ Material (P Matérielle (= 3 gl

LT © %99 Saf Aliiminyum €2 99% Pure Aluminium < H
“ 99% unctoro aniomuuma @ 99 % reines Aluminium “ LAZZETTI
@ 99% aluminio puro ® 99% Aluminium pur
® &l asiel¥1%99 L JIA3ETTU A 1 1 1KR

©) Piktogram &R Pictogram ™ MuKTorpamMma a - =
=) Piktoggrammﬁ Pictggrama () Pictogramme LAZZETTI- PFANNE KREP TAVA @ :LE EI
= LAZZETTI == CREPEPAN o o

; ‘G:{::]T::;r:;ﬂygundur‘% Food Contact Suitable CKOBOPOOA )14 B/TMHOB " " - -
22 35 222 0.53 0.63
CREPE-PFANNE

= TOAXOAVT ANIA KOHTAKTa C NULLEBBIMU NPOAYKTaMM () LAZZETTI

© Fiir Lebensmittelkontakt geeignet 2% 35 232 047 070
Contacto con alimentos .. . . . .

: Adecuado Contact alimentaire approprie c b'-.’.)‘y CREPE PAN R % 35 U5 0.84 0.87

@ -plabl go polodl) duslia B B POELE A CREPES : ' ’ ’

@ Ocak €2 Hub “ Mnuta © Herd = .5 dae 28 3.5 255 1.04 0.97

Concentrador P Centrer (= 435

@ indiiksiyon Haric Tim Ocak Tiirlerinde Kullanima Uygundur.
4» Compatible With All Cooking Hubs Except Induction.
= COBMECTUMOCTb CO BCEMU KyNMHAPHBIMU NIUTaMK,
KPOMe MHAYKLMOHHBIX.
Q Es ist fiir alle Herdarten auBer Induktion geeignet.
@ Compatible con todos los concentradores de coccion
excepto la induccion.
® Compatible avec tous les concentrateurs de cuisson
sauf l'induction.
B .ol Jond I ells el Bl gall &193l manzr § plasiuod) deslio

©Kalinlik 2Thickness ™ TonwwHa © Dicke A
@ Espesor (P Epaisseur (= L1 1 A 111KO0
© 3.00 - 3.50 mm

p . KREP VE OMLET TAVA @LE . -
; f ©

2 gap &R Handle © PyroATka < Griff S| CREPE AND OMELETTE PAN B @ EI n =
esolver DGérer (m ool (cm) (mm) (mm) ) (Kg)

18 30 25.0 0.40 0.41
20 35 26.2 0.53 0.0
22 3.5 212 0.69 0.65
24 33 282 0.87 072

viv

© Kaplamali Ergonomik Metal Saplar, AG2 Ozel Alasim Percinler mm CKOBOPOJA [iNA
€5 Coated Ergonomic Metal Handles, AG2 Special Alloy Rivets \ BJIMHYNKOB 1 OMJIETOB
A 3ProHOMUYHbIE METAMNIMHECKME PYUYKM C NIOKPLITUEM, ]
3aKnenku 13 ceumanbHoro cnnasa AG2 . ; EEE PANCAKE UND
Q Beschichtete ergonomische Metallgriffe, AG2 Speziallegierungsnieten 4 - -
® Mangos metalicos ergondmicos recubiertos, Remaches de aleacion oy i ; OMELETT PFANNE
especial AG2 ! Wi b (o' — CREPEY SARTEN DE TORTILLA

3 I:?i?iii T?ﬁqﬁgfygﬂeﬁtﬁ&?ﬂs en alliage spécial AG2 A i y B 'L CREPE ET POELE A OMELETTE b ¥ 26 35 295 1.08 0.90
AG2 alall Lulall (o ¢ sime aliki s _ A = byl oo S e 28 35 305 1.32 1.00
© Bulastk Makinesi $8 Dishwasher | eSS - 30 35 315 1.52 1.14

“ lMocynoMoeyHas MawumHa @ Geschirrspiilmaschine
@ Lavavajillas @ Lave-vaisselle (= a1 : 32 35 325 1.89 1.25

@ Bulagik Makinesinde Yikamayiniz

£R Don't Wash In The Dishwasher

“ He MbITb B NOCYAOMOEYHOM MaLLMHe
Q Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

B A § i Y

©) Kaplama &3 Coating ™ MokpbiTne & Abdeckung

& Capa P Revétement (= S A A 1 1 1KT
@ Non-Stick ic Kaplama, Non-Stick Dis Kaplama

4» Non-Stick Interior Surface, Non-Stick Exterior Surfacee KIZARTMA TAVASI @ L EI
~ HenpununaloiLian BHYTPEHHAA NOBEPXHOCTb, Henpununaloiuan SEE FRYING PAN —
Hapy»<Haf NOBEPXHOCTb (cm) ) () I Kg)
O Antihaft-Innenbeschichtung, Antihaft-AuBenbeschichtung CKOBOPOJA
BRATPFANNE

@ Superficie interior antiadherente, Superficie exterior antiadherente

D Surface intérieure antiadhésive, Surface extérieure antiadhésive ,
SARTEN

I B POELE

20 3.5 412 0.89 0.55
22 3.5 422 1.13 0.62
24 3.5 432 1.40 0.78
26 3.5 445 1.70 0.97
28 3.5 455 2.05 1.07
30 3.5 46.5 2.43 1.22
32 3.5 47.5 2.85 1.34

ﬁ @49)‘;13— @)B b - g~>>«)[>' ‘?>l>) &9 @3“’

©) PFOA icermez €2 PFOA Free ™ Be3 TOOA Y~ el = o -
< PFOAnicht Enthalten @ Libre de PFOA Er = Lok
P Sans APFOe (= PFOA s Sz Y ' '
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LAZZETTI

SIZ LAZZETTI mmm TASETTV ™= | A77ETTI- PFANNE
— LAzzeTT B W LAZZETT e oY

A 111ST
o+ 0105
-
SfE SAUTE PAN poedil U B E o
: ;EE‘::S;‘? 18 30 405 075 047
B SARTEN 20 35 425 099 05
B B POELE A SAUTER 22 35 4T 127 06k
=P 2% 35 470 160 087
2 35 490 198 101
28 35 510 241 112
30 35 530 290 128
32 35 550 346 135
34 35 590 476 140
40 35 630 634 1465
A 111WK
WOK TAVA @ % EI n ==
-
== WoK PAN o o) () !u (Ko
W= CKOBOPOLIA WOK 20 35 650 149 063
B \\OKPFANNE

22 33 700 1.91 0.86
24 35 79.5 254 098

=== SARTEN WOK
B 0 POELE WOK

[ - 33y s 26 35 86.0 3.18 1.14
28 35 93.0 416 1.30
s 30 35 95.0 47 1.44
32 35 95.0 531 1.54
f 36 35 1200 847 1.63
*36 ve 40 cm tavalarda biiyiik lama sap
kullanmaktadir. 40 35 135.0 1140 1.98
*For 36 and 40 cm pans large flat handle
is used.
A 111YS
[€l SAHAN ==
E|-"’ DISH @ % EI
N APETHA (cm) (mm) (mm) (L) (Kg)
- TAPEN 14 30 365 039 026
B KUPFERPFANNE 16 30 38.5 0.56 0.32
— PLATO ' ' ' '

B PLAT 18 3.0 405 075 038
20 3.0 425 099 044
22 3.5 447 127 0.60
o= 24 3.5 47.0 1.60 074
26 3.5 49.0 1.98 084

*.;f(é;[/e 410 LT n}vnlun!n biiyiik lama sap 3 28 35 510 2.4 0.95
“For 34 ond 40 om prs g flt bl 30 35 530 290 106

is used.
32 35 55.0 3.46 1.18
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LAZZETTi LAZZETTi INDUKSIYON

S1Z LAZZETTI INDUKSIYON mmm MHIYKLIMA TASETTI ™8 | A7ZETTI INDUKTION- PFANNE

o o0 [ ]
— LAZZETT INDUCION | I B LAZZETTI INDUCTIO I= &> 5N
© Materyal S® Material “>Mare| wan S Stoff I N D U Ks IYo N = =

@ Material D Matérielle (= I
@ %99 Saf Aliiminyum &€» 99% Pure Aluminium

“ 99% umcroro anomMuuna @ 99 % reines Aluminium ,]:é LAZZETTI IN DU KSIYON A 1 1 OKO

@ 99% aluminio puro ® 99% Aluminium pur

O A pae 98 @ NHOYKLUMS NTA33ETTU [ KREP VE OMLET TAVA ) = [

A Pj i =)
) Piktogram 4R Pictogram © [ukTorpamma (cm) (mm) (mm) w Kg)

@ Piktogramm @ Pictograma @ Pictogramme ® | AZETTI INDUKTION- PFANNE SI= CREPE AND OMELETTE PAN

= ksl o) _ , CKOBOPOIA [ITA 20 35 262 053 055
ST et S LAZZETTI INDUCION " M 0E HOMTETS 2 s om0 on
S Lo delipaelie () LAZZETTI INDUCTION B PANCAKE UND 2 35 282 087 083
D Adecuado Contact alimentaire approprie OMELETT PFANNE 26 35 295 1.08 1.02
@ plakall go olotd dpalia == CREPE Y SARTEN DE TORTILLA 28 35 305 132 115
© 0cak €& Hub & Nnura © Herd B B CREPE ET POELE A OMELETTE

@ Concentrador (P Centrer (= 4 g0 30 35 315 1.52 1.30
© Tiim Ocak Tirlerinde Kullanima Uygundur. = e gl S M 32 35 325 1.89 141

&b Compatible With All Cooking Hubs

© CoBMECTUMOCTb CO BCEMMU KyNUHAPHBIMY LIEHTpaMm A 1 1 0 KT
KIZARTMA TAVASI . =
SI% FRYING PAN O = 0 M

\P\ .

Q Es ist fiir den Einsatz in allen Herdarten geeignet.
@ Compatible con todos los centros de cocina
D Compatible avec tous les hubs de cuisson

@ Blgall g1l razr (§ plasiwdl dwlio

ALLLLLLLRERN

iy (cm) (mm) (mm) (Lt) (Kg)
2 Kalinlik G=Thickness falonu.mHa < Dicke mm CKOBOPOJA 2 35 122 113 0.70
= Esﬁpaesor (D Epaisseur (= & Lol B BRATPFANNE ” o " 10 0
@ 3.50 mm I . . . ] .
= SARTEN

@ Sap &R Handle ® PykosTka @ Griff . g B B POELE 26 35 445 1.70 1.08
@ Resolver @ Gérer (= jada) 28 35 455 2.05 1.20
@ Kaplamali Ergonomik Metal Saplar, AG2 Ozel Alasim Percinler : | = RPN ’ ' ' '
4 Coated Ergonomic Metal Handles, AG2 Special Alloy Rivets : o = ) 30 35 465 2.43 1.35
“ 3proHOMMYHbIE METAMITIMYECKIE PYUKM C MOKPLITUEM,

3aK/enky 13 ceumanbHoro crnasa AG2 32 35 475 2.85 1.49
© Beschichtete ergonomische Metallgriffe, AG2 Speziallegierungsnieten F -
@ Mangos metalicos ergondémicos recubiertos, Remaches de aleacion iy F |

especial AG2 A 1 1 OST
D Poignées métalliques ergonomiques revétues, Rivets en alliage spécial AG2 i
@ ATl e JSi8 13 Lisne Bllas ailia : J SOTE TAVA @ EI

g 5 " (cm) (mm) (mm) Lt (Kg)
© Bulasik Makinesi &? Dishwasher mm w .

“ Mocynomoeynan MawmHa & Geschirrspiilmaschine mm COTEAHMLA

20 35 42.5 0.99 0.44

@ Lavavajillas B Lave-vaisselle @ a,30)1 o .. BN BRATFANNE
© Bulasik Makinesinde Yikamayiniz Ex e 3 ¥ == cARTEN 22 35 447 127 0.54
£R Don't Wash In The Dishwasher 4 i —
“ He MbiTb B NMOCYOMOEYHOI MaLLIHE s . L B B POELE A SAUTER 24 35 470 1.60 0.97
< Nicht in der Spiilmaschine waschen. g— = 3 ! o 2% 35 490 198 11
@ No lavar en el lavavajillas - 17y e = s . . : .
D Ne pas laver au lave-vaisselle " = 28 35 510 241 124
® . § Juas Y ' : : :
@ Kaplama 4R Coating “[okpbite © Abdeckung e 30 35 53.0 2.90 1.43
@ Capa (D Revétement (=1 32 35 550 3.4b 151
@ Non-Stick i¢ Kaplama, Non-Stick Dis Kaplama |
4B Non-Stick Interior Surface, Non-Stick Exterior Surfacee “3éve 0 cm 'Zmnrda biiyiik lama sap 36 3.5 99.0 4.76 1.55
@ HenpunnnaloLyan BHYTpEHHAR NOBEPXHOCTb, Henpunvnaiowan ¥ | kullaniimaktadir.

HapyHa# MOBEPXHOCTb ?Zggd?ndéﬁ cm pans large flat handle 40 3.5 63.0 6.34 1.80

@ Antihaft-Innenbeschichtung, Antihaft-AuBenbeschichtung B
@ Superficie interior antiadherente, Superficie exterior antiadherente S

P Surface intérieure antiadhésive, Surface extérieure antiadhésive : i A 1 1 UWK
@ 3o e s b - ol =) s haw

"= - WOK TAVA

© Indiiksiyon 5? Induction - am e, : -

“ Nupykumonnan @ Induktion ’ == WOK PAN
INDUCTION LB o

@) I O &

(cm) (mm) (mm) (Lt) (Kg)

@ Induccion P Induction (= c=Jb mmm CKOBOPOJA WOK

@ indiiksiyon Ocaklarda Kullanima Uygundur. B \VOKPFANNE 24 35 795 2.54 103
CE] Compatible With Induction Hubs. 26 3 5 86 U 3 18 1 21
© CoBMECTMM C MHAYKLMOHHBIMUNANTAMH. === SARTEN WOK : : : :
© Es ist fiir den Einsatz in Induktionsherden geeignet. S - \ = 28 315 93.0 416 137
@ Compatible con hubs de induccion. - Gdaiil - = & l B POELE WOK ’ : : :
@ Compatible avec les concentrateurs a induction. Y - o U ! i U

@ -onlly Jand 3l Blgall 3 plscieadl) drnlia : . ok T = 4y 22 zz Zzg ;;1 122

©) PFOA Igermez

4R PFOA Free

“ Be3 NIMOA

& PFOAnicht Enthalten
@ Libre de PFOA

P Sans APFOe

DSars pPR0e : i . e "_ | ‘ 2 ¢ : 4
= ABMI %g wwwabmmutfak.com | 85

36 35 1200 847 1.79
40 3.5 1350 1140  1.88

*36 ve 40 cm tavalarda biiyiik lama sap
kullomlmaktadir.

*For 36 and 40 cm pans large flat handle
is used.




LAZZETTi LAZZETTi SATINA

- SIE LAZZETTI SATINA s TA33ETTY CATUH ™ | AZZETTI-SATIN- PFANNE
— LAZZETTI SATINA Il Il LAZZETTI SATINA B LSl 55N
‘. @ Materyal &R Material @ Marepuan @ Stoff =

@ Material @ Matérielle = s 01
LIH © 9,99 Saf Aliiminyum €5 99% Pure Aluminium

© 99% uuctoro aniomuuma @ 99 % reines Aluminium ': : LAZZETTI SAT'NA

@ 99% aluminio puro P 99% Aluminium pur

S A pories¥1 %400 @ JTA33ETTU CATUH A 112K0

Piktogram &5 Pictogram @ uKkTorpamma i =
iktoggrammﬁ Pictggrama ® Pictogramme ® LAZZETTi-SATIN- PFANNE KREP VE OMLET TAVA @ EI

- ]| | - NA =)

S E‘::tﬁeg;fu . < LAZZETTI SATINA == CREPE AND OMELETTE PAN

g ygundur €RFood Contact Suitable CKOBOPOLA N

e} I'Ionxonm ANA KOHTaKTa C NuLLeBbIMU NPOOYKTaMU ‘ ' LAZZ ETTI SATI NA -

© Fiir Lebensmittelkontakt geeignet BJIMHYINKOB 1 OMJIETOB

@ Contacto con alimentos

D Adecuado Contact alimentaire approprie c L&;GLw u—“‘g‘);uy BN PANCAKE UND

3 plabll o bl delic OMELETT PFANNE

G‘ gcak &R Hélb ;%ﬂMTa C‘gerd == CREPE Y SARTEN DE TORTILLA

oncentrador 7 Centrer (@ 5. e e 22 3.5 212 0.69 0.65

© indiiksiyon Haric Tiim Ocak Tiirlerinde Kullanima Uygundur. i I CREPE ET POELE A OMELETTE

» Compatible With All Cooking Hubs Except Induction. i = clesly oo S 8o . 24 35 282 0.87 0.72

= COBMECTUMOCTb CO BCEMU KyNMHAPHLIMU MIUTaMK,

_ KpMe WA 26 35 295 1.08 0.90

Q Es ist fiir alle Herdarten auBer Induktion geeignet.

@ Compatible con todos los concentradores de coccion 28 35 305 132 1.00
excepto la induccion. : ‘ 30 35 315 152 1.14

D Compatible avec tous les concentrateurs de cuisson 3

sauf Uinduction. L b 32 35 325 1.89 1.25
3 .ol Jond (I b clinl wdl gl ¢l g3l auezr (§ plasasd denlio ; o ) .

(cm) (mm) (mm) (Lt) (Kg)

14 30 23.0 0.21 0.17
16 3.0 240 030 022
18 30 25.0 0.40 0.41
20 Bl 26.2 0.53 0.50

© Kalinlik $8Thickness ®Tonwuna © Dicke
& Espesor (P Epaisseur (@ Lo
© 3.00 - 3.50 mm

© Sap €R Handle “® PykoaTka © Griff

@ Resolver @ Gérer (= ool : | © S o A 112KT

© Kaplamali Ergonomik Metal Saplar, AG2 Ozel Alasim Perginler

< Coated Ergonomic Metal Handles, AG2 Special Alloy Rivets P { & KIZARTMA TAVASI .;\LF. ==

© 3proHoMMYHbIE METaNNIYECKUE PYYKM C MOKPLITUEM, S n
3aKnenku u3 cneumanbHoro cnniasa AG2 =i FRYING PAN (cm) (mm) (mm) (L (Ko

@ Beschichtete ergonomische Metallgriffe, AG2 Speziallegierungsnieten

& Mangos metalicos ergonémicos recubiertos, Remaches de aleacion mm CKOBOPOZA 20 35 412 0.83 0.55
especial AG2 B BRATPFANNE

D Poignées métalliques ergonomiques revétues, Rivets en alliage spécial AG2 — < 22 35 422 113 0.62
AG2 o Al Lol (o ¢ giams aLii s B B POELE . : : :

s © Bulasik Makinesi $? Dishwasher £ " = 3 s & = 9 L L

“ MNocynoMoeuHas MawmHa @ Geschirrspiilmaschine
@ Lavavajillas (@ Lave-vaisselle (m 431

28 35 455 2.05 1.07

@ Bulasik Makinesinde Yikamayiniz ] “ 30 35 46.5 243 1.22
¢ Don't Wash In The Dishwasher ; 32 35 475 2.85 134
“ He MbITb B MOCYAOMOEYHOM MaLUWHe d x ;

@ Nicht in der Spiilmaschine waschen.

@ No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

= Ml § Jwis Y

@) Kaplama &R Coating “® Mokpbitne © Abdeckung # ¥ . y .
@ Capa @ Revétement (= slb : r A 1 1 2 DK
@ Non-Stick ic Kaplama Zimparali Dis Yiizey : [ DERIN KIZARTMA TAVA =
&5 Non-Stick Interior Surface-Brushed Exterior Surface 1 - 5 @ @Lﬁ' EI
 Henpununaiowan BHYTPEHHAA NOBEPXHOCTb-MaToBas HapyHHan = ) 3 Zh=s DEEP FRYING PAN P ) ) ) “
MOBEpPXHOCTb

© Antihaft-Innenbeschichtung-Geschliffenes AuBeres ) o P! v mmm CHOBOPOIIA TJIYBOKAR 20 35 465 1.00 0.60
@ Superficie interior antiadherente-Superficie exterior cepillada & o < £ EEE FRITTIERTE PFANNE
P Surface intérieure antiadhésive-Surface extérieure brossée “. . " == SARTEN PROFUNDA 22 3.5 49.2 1.31 0.64
S B e _ B B POELE AFRIRE 2% 35 522 168 081
© PFOA igermez € PFOA Free ™ Bes MO0A — . ; 4 . s s 2 35 555 211  1.02

PFOA ¢ iy -

FREE © PFOANicht Enthalten @Libre de PFOA = s L0

82" @ Sans APFOe (= PFOA Js Sy Y b 28 35 585 2.61 1.13

30 3.5 615 318 1.30
32 3.5 645  3.83 1.43
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LAZZETTi SATINA

SIE LAZZETTI SATINA mmm JTA33ETTY CATUH ™ | AZZETTi-SATIN- PFANNE
— LAZZETTI SATINA Il Il LAZZETTI SATINA B sl o 55Y

A 112ST

SOTE TAVA

SJ= SAUTE PAN

mm COTEMHMLA
BN BRATFANNE
= SARTEN

B B POELE A SAUTER

= 45 g 3MAe

*36 ve 40 cm tavalarda biiyiik lama sap

]

kullanilmaktadir.
For 36 and 40 cm pans large flat handle
is used.

A 112DS

DERIN SOTE TAVA

== DEEP SAUTE PAN

B [/1YEOKAA KACTPIONA

™= TIEFE BRATPFANNE

== SARTEN PROFUNDA

I B POELE A SAUTER
PROFONDE

= s 4 g 3D

A 112WK

WOK TAVA

S|= WOK PAN
CKOBOPO[IA WOK
WOKPFANNE
SARTEN WOK

B B POELE WOK

= 55

*36 ve 40 cm tavalarda biiyiik lama sap

|

kullanilmaktadir.
For 36 and 40 cm pans large flat handle
is used.
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(cm)

20
22
24
26
28
30
32
36
40

-+ [

(mm)

35
3.5
3.5
35
335
B
335
B9
335

(mm)

42.5
iy
47.0
49.0
51.0
53.0
53.0
59.0
63.0

O = [

(cm)

20
22
24
26
28
30
32

(mm)

3.5
B
3.5
B9
335
3.5
35

(mm)

53.5
59.5
63.5
67.5
7.5
75.5
79.5

O = [

(cm)

24
26
28
30
32
36
40

(mm)

3.5
35
35
3.5
3.5
3.5
3.5

(mm)

79.5
86.0
93.0
95.0
95.0
120.0
135.0

(W
0.99
1.27
1.60
1.98
241
2.90
3.46
4.76
6.34

(w

1.38
1.82
2.35
2.96
3.68
449
5.43

(]

2.54
3.18
4.16
4.71

2.31

8.47
11.40

(Kg)
0.54
0.64
0.87
1.01
112
1.28
1.40
135
1.65

ko)
0.68
0.79
0.99
1.13
1.29
1.48
1.63

(Kg)
0.98
1.14
1.30
1.44
1.54
1.63
1.98

[ DABM) 53

A 112KA

KACEROLA

N

Sf= CASSEROLE PAN
CKOBOPO[A 1A 3AMEKAHKN

SARTEN CAZUELA

|
BN KASCHEROLA

I B CASSEROLE
=Y, s

LAZZETTi SATINA

(cm)

e

(mm)

30
30
35
35
35

|

(mm)

80.0
90.0
100.0
110.0
120.0

Ly
1.42
2.05
2.83
3.80
497

A 112SP

SOS TAVA

SJ= SAUCE PAN

mm COYCHUK

B TQPF

== CACEROLA

B B POELE A SAUTER
= ials s

&

—

ABM

 —————

20
23

(cm)
20
22
24
26
28
30
32

T
3.5 90.0 2.54
35 95.0 3.26
35 1000 &M
3.5 1050  5.09
3.5 1100 621
3.5 115.0 7.48
35 1200 8.91
www.abmmutfak.com

SIE LAZZETTI SATINA s TA33ETTY CATUH ™ | AZZETTI-SATIN- PFANNE
— LAZZETTI SATINA Il Il LAZZETTI SATINA B LSl 55N

(Kg)
0.64
0.83
1.07
1.25

1.45

Kg)
0.99
1.13
1.37
1.59
1.77
2.00
2.21

89



REGAL GRANIT
s S1Z REGAL GRANITE mmm REGAL GRANITE (TPAHIT) ™= REGAL GRANIT- PFANNE
REGAL GRAN IT — GRANITOREAL il GRANITROYAL b =l » ULy

@ Materyal $? Material “»Matepuan@ Stoff
@ Material P Matérielle (= s 5.1

@ %99 Saf Aliminyum €2 99% Pure _Aluminium . ; : REGAL GRAN”’E

99% umcroro antomunmna @ 99 % reines Aluminium

@ 99% alumini D 99% Alumini
S g, ® S Auminm st @ REGAL GRANITE (TPAHWT)

A 113KR
@ Piktogram € Pictogram © [uktorpamma ® REGAL GRANIT- PFANNE

© Piktogramm @ Pictograma (P Pictogramme - KREP TAVA @ :7%: EI
B ol ouny) < GRANITO REAL B#% CREPE PAN = o
@ Gida ile Temasi Uygundur €®Food Contact Suitable mm mm
“ MMoaXoauT ANA KOHTAKTa C NULLEBLIMX MPOAYKTaMM ‘ . GRANIT ROYAL mm CKOBOPOZA VA BIVHOB 22 35 222 0.53 0.63
© Fiir Lebensmittelkontakt geeignet BN CREPE-PFANNE % 15 29 047 070
@ Contacto con alimentos -5 i — . . ] L
D Adecuado Contact alimentaire approprie c wb> JLU‘) — CREPEPAN
@ 0cak <R Hub © Mnura @ Herd = 5 o 28 3.5 25.5 1.04 0.97
@ Concentrador () Centrer (@ s o»
@ indiiksiyon Haric Tiim Ocak Tiirlerinde Kullanima Uygundur.
» Compatible With All Cooking Hubs Except Induction. ! ’i‘- g {\uk TJJ'!
= CoBMECTMMOCTb CO BCEMM KyNMHAPHBIMU MATaMK, il z
KPOME MHAYKLMOHHBIX. st
Q Es st fiir alle Herdarten auBer Induktion geeignet. ¢ i F‘E"T‘id
@ Compatible con todos los concentradores de coccion L Ty fﬂ‘t ]:"'
excepto la induccion. oo A il FI}} "l o~
D Compatible avec tous les concentrateurs de cuisson L ] 1 e
sauf 'induction. ) w_ Flor' sl 47 I‘1 ] .
= ol a3 1 A sty 3l gall 153 arazr § plasiudl duslie .-
© Kalinlik €5 Thickness & Tonwwmna © Dicke —— AL - i
@ Espesor (P Epaisseur (= & LouJ! . f A 1 13K0
©3.00- 3,50 mm iz :
€ Sap €7 Handle ® Pykositka Q Griff : | N = I. i KREP VE OMLET TAVA @ 'ﬁ::' EI
@ Resolver (D Gérer (= jadol! . i . \ b g N SI% CREPE AND OMELETTE PAN = - = —
@ Kaplamali Ergonomik Metal Saplar, AG2 Ozel Alagim Percinler ; . A .

4 Coated Ergonomic Metal Handles, AG2 Special Alloy Rivets 3 L S L Li mm CKOBOPOLA V1A 18 35 25.0 0.40 0.41
© 3proHOMUYHbIE METaNIUYECKUE PYUKM C MOKPBITUEM, ’ o B/IMHYMKOB 1 OMJIETOB 20 35 262 0.53 0.50
3aKknenku 13 cnewymanbHoro cnnasa AG2 ; L . . . .
=) Beschichtete'e'rgonomischelMetallgriﬂle, AG2 Speziallegierungsnjgten E, \ - . g — ' BN PANCAKE UND ) 35 9279 0.69 0.65

@ Mangos metalicos ergondmicos recubiertos, Remaches de aleacion [ i . * * J T OMELETT PFANNE ' : : :
Eeeslid E - ' : 12 2 35 282 087 072
D Poignées métalliques ergonomiques revétues, Rivets en alliage spécial AG2 — e i = / == CREPE Y SARTEN DE TORTILLA ' ' ' '
= alaaty o3 LWiase s F o [ o . s ]
BT - Y Y B gSa ncecomicionme NS O
L e - 3 i 3 ' o F IR - a4 LY \ . . B .
— unla§|k Makinesi € Dishwasher _ N By = cobosly s 80
“® MocynoMoeyHas MalmHa @ Geschlrrspulmaschlne : e N T O 30 33 315 152 114
@ Lavavajillas P Lave-vaisselle = a>l! 2 - _ +H ; e SRS T 2 32 35 325 1.89 1.25

@ Bulaglk Makinesinde Yikamayiniz

4R Don't Wash In The Dishwasher

“ He MbITb B MOCYAOMOEYHOI MalLHe
@ Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

ikl § s ¥

©) Kaplama &3 Coating © MokpbiTne & Abdeckung

@ Capa (P Revétement (= b [ £ : % ] A 1 1 3KT

@ Granit Ig Yiizey Kaplama, Non-Stick Dis Kaplama

€» Granite Interior Surfacee, Non-Stick Exterior Surface ol : G KIZARTMA TAVASI @ I%' EI . (&
= [paHWTHas BHYTPEHHAR MOBEPXHOCTb oo : - : A5 =F= FRYING PAN n
HenpununaloLas HapysKHas NOBEPXHOCTb . g - (o} i) () Gl K

© Granit-Innenbeschichtung, Antihaft-AuBenbeschichtung mm CKOBOPO[IA 2 412 0.89 0

@ Superficie interior de granito, Superficie exterior antiadherente BN BRATPFANNE 0 35 ' ’ 3

P Surface intérieure en granit, Surface extérieure antiadhésive , 22 35 42.2 1.13 0.62

S oy bl sl S - 30 42 ol Dl s I —— SARTEN : : : :
T Sl - . 2 24 35 432 1.40 0.78

© PFOA germez $? PFOA Free @ Bes IO0A : B N POELE

& PFOAnicht Enthalten @ Libre de PFOA : g il = ko 26 3.5 445 1.70 0.97

1\Sans APFOe (= PFOA e sgiou Y

28 3.5 455 2.05 1.07
30 3.5 46.5 2.43 1.22
32 35 475 2.85 1.34
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REGAL GRANIT

#I< REGAL GRANITE mmm REGAL GRANITE (TPAHIT) ™ REGAL GRANIT- PFANNE
— GRANITO REAL M GRANITROYAL b= =0\ > Jli,

A 113ST

SOTE TAVA
ZI= SAUTE PAN

(cm)

I CKOBOPOJA WOK

(cm)

AN
mm COTEMHMLA 8
BN BRATFANNE =
= SARTEN
B B POELE A SAUTER 22
= o &
26
28
e 30
o 32
*36 ve 40 cm tavalarda biiyiik lama sap 36
kullanilmaktadir.
*For 36 and 40 cm pans large flat handle 40
is used.
A 113WK
WOK TAVA
S WOK PAN /

: WOKPFANNE 22

— SARTEN WOK

B B PoELE WOK 28

= 4, a0, 22
36

- 40
Stk o by ama sop
*i-'snru ggdénd 40 cm pans large flat handle

A 113YS

SAHAN

Si= DISH @

mm TAPEJIKM "

BN KUPFERPFANNE

== PLATO Ui

1N PLAT 18

= 20
2
2%
26
28
30
32
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L

(mm)

335
B9
335
3.5
35
3.5
35
3.5
3.5
35

D =

(mm)

335
3.5
35
3.5
35
3.5
3.5

e

(mm)

I

(mm)

40.5
42.5
Iy
470
49.0
51.0
530
550
59.0
63.0

]

(mm)

79.5
86.0
93.0
95.0
95.0
120.0
1350

|

(mm)

30 36.5
30 38.5
30 40.5
3.5 42.5
3.5 447
33 47.0
35 49.0
35 51.0
35 53.0
3.5 55.0
O

(Lt

0.75
0.99
1.27
1.60
1.98
241
2.90
3.46
4.76
6.34

(L

2.54
3.18
416
4.7

5.31

8.47
11.40

[
039
0.56
0.75
0.99
1.27
1.60
1.98
241
2.90
3.46

Kg)
0.47
0.54
0.64
0.87
1.01
1.12
1.28
1.35
1.40
1.65

(Kg)
0.98
1.14
130
1.44
1.54
1.63
1.98

(Kg)
0.26
0.32
038
0.44
0.60
0.74
0.84
0.95
1.06
1.18

YABM) 53

)

A 504

YAG TAVASI

SI= 0L PAN
MAC/T0CBOPHMK
OLWANNE

CARTER DE ACEITE
B B CARTER D’'HUILE

= oo

18
20
22
24

YAG TAVASI

SEZ0IL PAN mmm MACJIOCEOPHUK ™ G| WANNE
— CARTER DEACEITE i i CARTER D'HUILE B = 55\

ZARai

mm) (Lt)

3.0 40.5 0.75
3.5 42.5 0.99
35 447 1.27
3.5 47.0 1.60

20
23

www.abmmutfak.com

Kg)
0.47
0.54
0.64

0.87
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@ Materyal € Material ™ Matepuan@ Stoff

@ Material P Matérielle = s 501

@ %99 Saf Aliminyum &€® 99% Pure Aluminium

“ 99% umctoro anioMuHua @ 99 % reines Aluminium
@ 99% aluminio puro @ 99% Aluminium pur

® Al asaiagl¥1%99

© Piktogram £R Pictogram ™ [uKTorpaMma
© Piktogramm & Pictograma (P Pictogramme
@ ezl syl

@ Gida ile Temasi Uygundur €®Food Contact Suitable
© ToAXoAuT [NA KOHTaKTa C MMLLEBLIMU NPOAYKTaMM
© Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

D Adecuado Contact alimentaire approprie

@ pladall xo olasl) duaslio

@ Ocak € Hub © Mnuta © Herd

@ Concentrador () Centrer (= 13 50

@ [ndiiksiyon Haric Tiim Ocak Tiirlerinde Kullanima Uygundur.

4p Compatible With All Cooking Hubs Except Induction.

“> CoBMECTUMOCTb CO BCEMM KyNIMHAPHLIMMA MiUTaMy,
KPOME UHAYKLMOHHbIX.

Q Es ist fiir alle Herdarten auBer Induktion geeignet.

@ Compatible con todos los concentradores de coccion
excepto la induccion.

D Compatible avec tous les concentrateurs de cuisson
sauf l'induction.

B el Jans ) @l slily Bl goll 1657 oz (§ plusiwsdl duslio

@ Kalinlik €RThickness “» TonwmHa © Dicke
@ Espesor (P Epaisseur (m il
© 3.50 mm

©) Sap &R Handle ™ PykosTtka @ Griff
@ Resolver @ Gérer (= yadol
@ Silikonlu Metal Renkli Saplar, AG2 Ozel Alasim Percinler
€» Metal Silicone Colour Handles, AG2 Special Alloy Rivets
“ MeTannnyeckue CUIMKOHOBbIE LIBETHBIE PYUKH,
3aKnenku 13 cnewumansHoro crnasa AG2
© Metallfarbene Griffe aus Silikon, AG2 Speziallegierungsnieten
@ Mangos de color de silicona metalica, Remaches de aleacion
especial AG2
D Poignées de couleur silicone métallique, Rivets en alliage spécial AG2
@ Sl Tsle Linns (Al
AB2 [alall Lslall s p sicmn aLid o

© Bulasik Makinesi €? Dishwasher
“ MocynoMoeyHas MalunHa @ Geschirrspiilmaschine
@ Lavavajillas P Lave-vaisselle (= 43!

@ Bulaglk Makinesinde Yikamayiniz

4R Don't Wash In The Dishwasher

“ He MbITb B MOCYAOMOEYHO MalLIHe
Q Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

® DA G Juss Y

©) Kaplama 43 Coating “ Mokpeitue & Abdeckung

@ Capa (P Revétement (= oI

@ Non-Stick i¢ Kaplama, Non-Stick Dis Kaplama

& Non-Stick Interior Surface, Non-Stick Exterior Surfacee

= Henpununaiowas BHYTPEHHAA NOBEPXHOCTb, Henpununaowyas
HapyKHas NoBEPXHOCTb

© Antihaft-Innenbeschichtung, Antihaft-AuBenbeschichtung

@ Superficie interior antiadherente, Superficie exterior antiadherente

D Surface intérieure antiadhésive, Surface extérieure antiadhésive

C) &Y e s Db - @JB L_?l>.) &9 haw

© PFOA icermez §® PFOA Free ™ Be3 MO0A
© PFOAnicht Enthalten @ Libre de PFOA
@ Sans APFOe (m PFOA s sy Y

DELTA

& DELTA
@ [1EJIbTA
® DELTA
< DELTA
() DELTA

C Lo

DELTA

SIZ DELTA wmm [IENTBTA ™= DE|TA
— DELTA B 0 DELTA I= LS»

A 115K0
KREP VE OMLET TAVA @ == ]

SI= CREPE AND OMELETTE PAN / R S T

mm CKOBOPOJA TA 2 35 272 049 059
BIVIHYMKOB M OMTIETOB 4 2 35 82 087 047

B PANCAKE UND | 26 35 295 108 083
OMELETT PFANNE ' R '

= CREPE Y SARTEN DE TORTILLA 28 5 305 132 092
B B CREPE ET POELE A OMELETTE 30 35 315 152 1.08
= g:,.;.l.ﬁj\} g_,_.g; SM 32 35 325 ]89 ]19

A 115KT

KIZARTMA TAVASI ——
o
ZtE FRYING PAN ' @ () %
: CKOBOPOJIA 22 35 &2 113 065
— BRATPFANNE 24 35 132 140 07
== SARTEN
BB POELE 26 35 45 170 090
= 28 35 455 205 100

30 3.5 46.5 2.43 1.16
32 3.5 47.5 2.85 1.27

A 115ST
SOTE TAVA =
SAUTE PAN @ ‘:% EI

N (cm) (mm) (mm) (Lt) (Kg)
mm COTEMHULA
BN BRATFANNE

22 35 447 1.27 0.67

— CARTEN 26 35 470 160 081
B B POELE A SAUTER 26 35 490 198 093
= e 28 35 510 241 104

30 35 53.0 290 1.21
32 3.5 550 346 133

A 115WK
55 vorput & + [

(mm) (Lt (Kg)

: \(,:V};OKBPOFZ?&WOH 24 35 795 254 093
= SARTEN WOK 26 35 80 318 106
B B POELE WOK 28 35 930 416 122
= &5, s 30 35 950 471 137

32 35 95.0 531 1.47

ABMI %g www.abmmutfak.com | 95



@) Materyal R Material © Marepuan@ Stoff

@ Material (@ Matérielle (= 5| .1

@ %99 Saf Aliiminyum €® 99% Pure Aluminium

™ 99% umctoro anomuumna © 99 % reines Aluminium
@ 99% aluminio puro P 99% Aluminium pur

= Q-a-\“ ,ﬁj_-&lﬂjm'%gg

Piktogram &3 Pictogram © [uxtorpamma
& Piktogramm @ Pictograma @ Pictogramme
= Jadasdl ooyl
@ Gida ile Temasi Uygundur $PFood Contact Suitable
© TopXoauT AN1A KOHTAKTa C NULLEBLIMUA MPOAYKTaMU
@ Fiir Lebensmittelkontakt geeignet
@ Contacto con alimentos
@ Adecuado Contact alimentaire approprie
[C) .fbda.” & ol delio

<) Ocak €2 Hub ™ Mnuta O Herd

@ Concentrador (P Centrer (=, 5

© indiiksiyon Harig Ttim Ocak Tiirlerinde Kullanima Uygundur.

&» Compatible With All Cooking Hubs Except Induction.

@ COBMECTMMOCTb CO BCEMY KyTIMHApHbIMU MIUTaMK,
KPOME WHOYKUMOHHBIX.

© Es ist fiir alle Herdarten auBer Induktion geeignet.

@ Compatible con todos los concentradores de coccion
excepto la induccion.

® Compatible avec tous les concentrateurs de cuisson
sauf l'induction.

Gl Jons (I el sbiannl 81 goll ¢1551 auazr § plisuindl dulio

@ Kalinlik €3Thickness  TonwuHa @ Dicke
@ Espesor P Epaisseur (m &S L.l
© 3.50 mm

©) Sap R Handle ®Pykontka © Griff
@ Resolver @PGérer (m ol

© Paslanmaz Saplar, AG2 Ozel Alasim Percinler
B Stainless Steel Handles, AG2 Special Alloy Rivets
™ Py4ku U3 HepyaBeloLLei cTanu,
3aKnenku u3 cneuunansHoro cnnasa AG2
@ Rostfreie Griffe, AG2 Speziallegierungsnieten
@ Mangos de acero inoxidable, Remaches de aleacion
especial AG2
@ Poignées en acier inoxydable, Rivets en alliage spécial AG2
@ Taall A e Halie
AG2 o Al Laslall (ya g giamn alikys

© Bulastk Makinesi &5 Dishwasher
@ lMocynomoeyHan MalumHa & Geschirrspiilmaschine
@ Lavavajillas (P Lave-vaisselle (m &5

@ Bulasik Makinesinde Yikamayiniz

&P Don't Wash In The Dishwasher

™ He MbiTb B NOCY[OMOEYHOM MaLLUUHE
© Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

@ Ne pas laver au lave-vaisselle

® . § Juss Y

© Kaplama € Coating © lMokpbiTe @ Abdeckung

@ Capa (P Revétement (= S

© Non-Stick i Kaplama, Non-Stick Dis Kaplama

@ Non-Stick Interior Surface, Non-Stick Exterior Surfacee

@ Henpununaiolyan BHyTPeHHAA NoBepxHOCTb, HenpununaloLuan
Hapy»Haf NoBepXHOCTb

© Antihaft-Innenbeschichtung, Antihaft-AuBenbeschichtung

@ Superficie interior antiadherente, Superficie exterior antiadherente

@ Surface intérieure antiadhésive, Surface extérieure antiadhésive

B 5oy st s Mo - Gl Sl By law

© PFOA igermez €2 PFOA Free ™ Be3 TO0A
© PFOAnicht Enthalten @ Libre de PFOA
D Sans APFOe (= PFOA s $si Y

MILENYUM

% MILLENNIUM

@ MUTIEHUYM

® MILLENNIUM- PFANNE
< MILENIO

() MILLENAIRE

C 5k

A 114KR

MILENYUM

SIE MILLENNIUM mm MATITIEHIAYM ™= MILLENNIUM- PFANNE
— MILENIO Il B MILLENARE = 5, 5L

KREP TAVA

S|= CREPE PAN

CKOBOPO[A /1 B/IMHOB
CREPE-PFANNE

CREPE PAN

B B POELE A CREPES

| =R

A 114K0

(cm)

22
24
26
28

KREP VE OMLET TAVA
S|= CREPE AND OMELETTE PAN
mm CKOBOPO[A ANA
B/IMHYMKOB 1 OMJTETOB
B PANCAKE UND
OMELETT PFANNE

== CREPE Y SARTEN DE TORTILLA
B B CREPE ET POELE A OMELETTE

= oLl o S 8

A 114KT

D =

(cm)

20
22
24
26
28
30
32

KIZARTMA TAVASI
SI= FRYING PAN
CKOBOPO[A
BRATPFANNE
SARTEN

I B POELE

=U.LBOM

D =

(cm)

22
24
26
28
30
32

(mm)

35
35
35
35

(mm)

35
35
35
33
35
615
35

(mm)

35
35
35
35
35
615
35

I 0 &

(mm) (Lt (Kg)
222 0.53 0.50
232 0.67 0.57
245 0.84 0.7
58 1.04 0.81

I O &

(mm) (L kg)

26.2 0.53 0.45
272 0.69 0.52
28.2 0.87 0.59
29.5 1.08 0.74
305 132 083
315 1.52 0.95
325 1.89 1.06

I O &

(mm) L k)
412 0.89 0.50
422 1.13 0.57
43.2 1.40 0.65
445 1.70 0.81
45.5 2.05 0.91
46.5 2.43 1.03
475 2.85 1.14

www.abmmutfak.com §| 97



MILENYUM

SIE MILLENNIUM mem MIATITIEHIYM ™= MILLENNIUM- PFANNE
— MILENIO Bl B MILLENAIRE = &, 5L

A 114ST

SOTE TAVA

S|= SAUTE PAN
COTEMHMLIA
BRATFANNE
== SARTEN

B B POELE A SAUTER

= oo

A 114WK

WOK TAVA
S|= WOK PAN
CKOBOPO[IA WOK
WOKPFANNE
SARTEN WOK

B B POELE WOK

= o

98 | wwwabmmutfak.com

D =

(cm)

20
22
24
26
28
30
32

(mm)

335
3.5
35
3.5
3.5
3.3
3.5

(mm)

El

(mm)

42.5
447
470
49.0
51.0
930
950

I

(mm)

335 63.0
85 70.0
35 79.5
B 86.0
335 93.0
3.5 95.0
335 95.0
85 1200
O

)

(L

0.99
1.27
1.60
1.98
241
2.90
3.46

(Lt

1.49
1.91
2.54
3.18
416
4.7
5.31
8.47

(Kg)
0.51
0.63
0.78
0.89
1.00
1.14
1.26

(Kg)
0.61
0.77
0.89
1.02
1.18
1.30
1.40
1.9

JABM) 53

A 189

BOOMERANG WOK TAVA

%I BOOMERANG WOK PAN mmm WOK CKOBOPO/IA BYMEPAHI ™ BOOMERANG WOK-PFANNE
— BOOMERANG WOK PAN Il BOOMERANG POELE DEWOK B a5 ,Le 5 895 55

BOOMERANG WOK TAVA

=IZ BOOMERANG WOK PAN

WOK CKOBOPOJA BYMEPAHIT
BOOMERANG WOK-PFANNE
BOOMERANG WOK PAN

I B BOOMERANG POELE DE WOK

= C;JLA}J i‘j) [P

AN

%)

(em)

28

+ 0 O

(mm) (Lt)

25 1380 237

ABM) 53

www.abmmutfak.com
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© Materyal €R Material ® Matepnan@ Stoff

@ Material P Matérielle = sl o1

@ %99 Saf Aliminyum 4P 99% Pure Aluminium

™ 99% umcroro anommnina © 99 % reines Aluminium
@ 99% aluminio puro ® 99% Aluminium pur

® Al asies¥1%99

@ Piktogram 4R Pictogram ™ l1KTorpaMma
@ Piktogramm @ Pictograma P Pictogramme
@ agazall ooyl

© Gida ile Temasi Uygundur §RFood Contact Suitable
© [opXoAuT ANA KOHTAKTA C MULLEBLIMY NPOAYKTaMM
@ Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

@ Adecuado Contact alimentaire approprie

[C) .thJaH & u.uLA.m duwolio

@) Ocak €2 Hub © MNnnta © Herd

@ Concentrador (p Centrer (= 40

@ indiiksiyon Harig Tiim Ocak Tiirlerinde Kullanima Uygundur.

&» Compatible With All Cooking Hubs Except Induction.

@ CoBMECTUMOCTb CO BCEMU KyNIMHAPHBIMU NUTaMK,
KpOMe MHAYKLUMOHHBIX.

Q Es ist fiir alle Herdarten auBer Induktion geeignet.

@ Compatible con todos los concentradores de coccion
excepto la induccion.

@® Compatible avec tous les concentrateurs de cuisson
sauf l'induction.

@ .l Jond (I &l sbiily w3l gall §1 9 apazr (§ ol duslia

© Kalinlik &3 Thickness & Tonwwna Q@ Dicke
@ Espesor (P Epaisseur (m 8Ll
© 3.00 mm

@) Sap &R Handle ™ Pykostka @ Griff
@ Resolver P Gérer (=  aaoll

@ Perginli Bakalit Saplar, AG2 Ozel Alasim Percinler
&R Riveted Bakalite Handle, AG2 Special Alloy Rivets
@ 3aknenneHHble py4km U3 bakanuta,
3aKnenku us cneumanbHoro cnnasa AG2
© Genietete Bakelit-Griffe, AG2 Speziallegierungsnieten
@ Mangos de bakalita remachados, Remaches de aleacion
especial AG2
@ Poignées en bakalite rivetées, Rivets en alliage spécial AG2
@ feoladll cKUIT (alie
AG2 o Al Lol (o p gima ol

@ Bulagik Makinesi §? Dishwasher
“ MocynomMoeunan MawwmHa @ Geschirrspiilmaschine
@ Lavavajillas (P Lave-vaisselle (= 41

@ Bulagik Makinesinde Yikamayiniz

&P Don't Wash In The Dishwasher

@ He MbITb B N0OCY[OMOEYHOM MaLUMHE
@ Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

@ Ne pas laver au lave-vaisselle

@ 3l § Juits Y

©) Kaplama &R Coating “® MokpbiTne © Abdeckung
@ Capa @ Revétement (= U
© Non-Stick i¢ Kaplama, Zimparali Dis Yiizey
& Non-Stick Interior Surface, Brushed Exterior Surface
@ HenpununaloLuas BHYTPEHHSA NOBEPXHOCTb,
MatoBas HapyHas NoBepPXHOCTb
Q Antihaft-Innenbeschichtung, Geschliffenes AuBeres
@ Superficie interior antiadherente, Superficie exterior cepillada
@ Surface intérieure antiadhésive, Surface extérieure brossée

@ oY pe Jalsodl -yl alny By s

© PFOA igermez 3 PFOA Free ™ Be3 DOA
2 PFOAnicht Enthalten @ Libre de PFOA
P Sans APFOe (= PFOA s sy Y

ECOPAN

s ECOPAN
w OKOMAH
® ECOPAN- PFANNE
= ECOPAN
() ECOPAN

A 116K0

KREP VE OMLET TAVA
ZI= CREPE AND OMELETTE PAN

mm CKOBOPOOA OJ1A

BMHYNKOB U OMJIETOB

EEE PANCAKE UND
OMELETT PFANNE

= CREPE Y SARTEN DE TORTILLA |
B B CREPE ET POELE A OMELETTE
= Cle ~ j‘) g.,-g,; 3Mae

A 116KT

KIZARTMA TAVASI
SI= FRYING PAN
CKOBOPOJIA
BRATPFANNE
SARTEN

I B POELE

= du 8Ds

A 116ST

SOTE TAVA

SJ= SAUTE PAN
COTEMHMLA
BRATFANNE
SARTEN

B B POELE A SAUTER

= o

A 116WK

WOK TAVA

Sl WOK PAN

mm CKOBOPO[A WOK
B \VOKPFANNE
== SARTEN WOK

B B POELE WOK

= 2580

BABM) 5

ECOPAN

S1Z ECOPAN mmm 3KOMAH ™= ECOPAN- PFANNE
— ECOPAN Il I ECoPAN = 0L G

Zal
20 3.0 26.0 0.53
22 3.0 270 0.69
24 3.0 28.0 0.87
26 3.0 290 1.08
28 3.0 30.0 1.32
30 3.0 31.0 1.52
32 3.0 320 1.89
Zans
20 3.0 41.0 0.88
22 3.0 420 1.13
24 3.0 43.0 1.40
26 3.0 440 1.70
28 3.0 45.0 2.05
30 3.0 46.0 2.43
32 3.0 470 2.85
Zaoalt
20 3.0 425 0.80
22 3.0 445 1.20
24 3.0 46.5 1.60
26 3.0 48.5 1.98
28 3.0 90.5 2.41
30 3.0 92.5 2.90
32 3.0 54.5 3.46
@ (mm) Enl)
24 3.0 79.0 2.54
26 3.0 85.5 3.18
28 3.0 92.5 416
30 3.0 94.5 4.7
32 3.0 94.5 5.31

www.abmmutfak.com

ko)
0.47
0.54
0.6
0.69
0.77
0.86
0.95

ko)
049
0.59
0.67
0.75
0.83
0.93
1.02

(Kg)
0.48
0.60
0.69
0.78
0.87
0.97
1.07

)
0.79
0.89
1.02
(RN
1.19
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ALU

©) Materyal &R Material © Marepuan@ Stoff

@ Material (p Matérielle @ o 501

@ %99 Saf Aliminyum €p 99% Pure Aluminium

™ 99% umcroro antomubna @ 99 % reines Aluminium
@ 99% aluminio puro @ 99% Aluminium pur

(C) ?A--” ‘;}M_gl‘:?|°/099

@) Piktogram 4R Pictogram © [uktorpamma
< Piktogramm @ Pictograma ‘P Pictogramme
@ adasll gyl

© Gida ile Temasi Uygundur €®Food Contact Suitable
@ TopXxoAuT ANA KOHTAKTA C MULLEBLIMU NPOAYKTaMM
© Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

@ Adecuado Contact alimentaire approprie

©) Ocak &R Hub “ Mnuta © Herd

@ Concentrador (P Centrer (= 43 40

© indiiksiyon Harig Tiim Ocak Tiirlerinde Kullanima Uygundur.

€p Compatible With All Cooking Hubs Except Induction.

@ CoBMEeCTUMOCTb CO BCEMU KyNMHAPHBIMU NIUTaMK,
KPOMe MHAYKLUMOHHBIX.

© Es ist fiir alle Herdarten auBer Induktion geeignet.

@ Compatible con todos los concentradores de coccion
excepto la induccion.

® Compatible avec tous les concentrateurs de cuisson
sauf l'induction.

@ Jond (I s sbialy 3l gall #1530 aper (§ pldsciwdl duslio

© Kalinlik €3 Thickness © Tonwmta @ Dicke
@ Espesor (P Epaisseur (= i La.uJ|
@ 3.00 mm

©) Sap &R Handle “® Pyxostka @ Griff
@ Resolver P Gérer (= aoll

© Gelik Saplar, AG2 Ozel Alagim Perginler

&ép Steel Handles, Ag2 Special Alloy Rivets

@ CranbHble Pyuku, 3aknenku 13 cneumansHoro cniasa AG2
© Stahl Griffe, AG2 Speziallegierungsnieten

@ Mangos De Acero, Remaches de aleacion especial AG2

@ Poignées En Acier, Rivets en alliage spécial AG2

B AG2 oAl Lalall o p giama oLy, LYsA1 aulis

mmm—y <) Bulasik Makinesi 7 Dishwasher

“ MocynoMoeuHas MalwmHa & Geschirrspiilmaschine
@ Lavavajillas (P Lave-vaisselle (= 431

@ Bulagik Makinesinde Yikamayiniz

€5 Don't Wash In The Dishwasher

© He MbITb B NOCyAOMOeYHOI MaLuuHe
@ Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

@ Ne pas laver au lave-vaisselle

® Al § Jeuits Y

©) Kaplama &R Coating “ Mokpbitue © Abdeckung
@ Capa P Revétement (= Sl
© Non-stick ic Kaplama, Zimpara Dis Yiizey
& Non-stick Interior Surface, Brushed Exterior Surface
@ Henpununarowwas BHyTpeHHsA [oBepXHOCTb,
MaroBas HapyHas [loBepxHoCTb
© Antihaft-innenbeschichtung, Geschliffenes AuBeres
@ Superficie Interior Antiadherente, Superficie Exterior Cepillada
@ Surface Intérieure Antiadhésive, Surface Extérieure Brossée
@ Bea¥ st alsodll - aslh ala) Gl

© PFOA icermez &5 PFOA Free ™ Bes [IO0A
& PFOAnicht Enthalten @ Libre de PFOA
P Sans APFOe (= PFOA s S5 Y

SMARTLON

& SMARTLON
@ CMAPTJIOH
® SMARTLON-PFANNE

SMARTLON

() SMARTLON

C

Sty Lo

A 121K0

KREP VE OMLET TAVA
Sl CREPE AND OMELETTE PAN
mm CKOBOPO[OA ANA
B/IMHYMKOB 1 OMJTETOB
BN PANCAKE UND
OMELETT PFANNE
= CREPE Y SARTEN DE TORTILLA
B B CREPE ET POELE A OMELETTE
= bl oS

A 121KT

O =

(cm)

20
22
24
26
28
30
32

KIZARTMA TAVASI
SI= FRYING PAN
CKOBOPOJIA
BRATPFANNE
SARTEN

I B POELE

A 121ST

D =

(cm)
20
22
24
26
28
30
32

SOTE TAVA

Sl SAUTE PAN

mm COTEMHMLA
BN BRATFANNE
== SARTEN

B B POELE A SAUTER

= o

N

A 121WK

D =

(cm)

20
22
24
26
28
30
32

WOK TAVA

Sl WOK PAN
CKOBOPOJIA WOK
WOKPFANNE
SARTEN WOK

B B POELE WOK

= 255

(mm)

3.0
3.0
3.0
3.0
3.0
3.0
3.0

(mm)

3.0
3.0
3.0
3.0
3.0
3.0
3.0

(mm)

3.0
3.0
3.0
3.0
3.0
3.0
3.0

O =

(cm)

24
26
28
30
32
36

gt
3.0 79.0 2.54
3.0 85.5 3.18
3.0 92.5 416
3.0 94.5 4.7
3.0 94.5 5.31
3.0 94.5 8.47
www . abmmutfak.com

SMARTLON

SI= SMARTLON mmm CMAPT/IOH ™= SMARTLON-PFANNE
— SMARTLON M W SMARTLON = 0,5 Lo

I

(mm)

26.0
270
280
29.0
300
310
320

bl

(mm)

42.0
42.0
43.0
440
45.0
46.0
47.0

E

(mm)

46.5
46.5
46.5
48.5
50.5
925
945

L

0.53
0.69
0.87
1.08
32
52
89

(L
0.89
1.13
1.40
1.70
2.05
2.43
2.85

(L)

0.99
1.27
1.60
1.98
2.4
2.90
3.46

o)
033
0.39
0.46
0.54
0.62
0.71
0.80

(Kg)
0.42
0.45
0.52
0.60
0.69
0.78
0.88

(Kg)
0.35
0.43
0.55
0.63
0.73
0.82
0.93

ko)
0.65
0.74
0.88
0.96
1.05
1.15

103



|| SMARTLON m SMARTLON iNDUKSiYON

%I SMARTLON INDUKSIYON mm CMAPT/IOH JTA33ETT/ ™= SMARTLON INDUKTION
— SMARTLON iNDUCION M M SMARTLON INDUCTION = &> 0515 )Laus

©) Materyal $? Material “ Matepuan@ Stoff

@ Material @ Matérielle (= 2!

@ %99 Saf Aliiminyum €® 99% Pure Aluminium

™ 99% uucroro aniomuumna Q@ 99 % reines Aluminium
@ 99% aluminio puro ® 99% Aluminium pur

(= JA-\” p};_\lc)]w%gg

©) Piktogram &R Pictogram © MukTorpamma

INDUKSIYON

s SMARTLON INDUKSIYON

@ CMAPTIIOH JTA33ETTU

A 121K0-I

O Piktogramm @ Pictograma ‘P Pictogramme a SMARTLON INDUKTION KREP VE OMLET TAVA —
C) u‘a._g.]a;ujl ‘o.w‘).” S n
S f . _— A Z S —
== CREPE AND OMELETTE PAN
@ Gida Ile Temasi Uygundur €RFood Contact Suitable - SMARTLON |N DUC'ON (cm) (mm) (mm) (Lo (Kg)
© TlopxoauT ANA KOHTAKTa C MMLUEBLIMY MPOAYKTaMI mm CKOBOPOZA ON1A 2041 30 2.0 053 033
S e () SMARTLON INDUCTION SIVIHIKOB Y OMTETOR PRETET—
@ Adecuado Contact allimentaire approprie c St |"'JLA.w BN PANCAKE UND 22-| 30 270 069 039
@ plaball go polodl) duslia OMELETT PFANNE 24-| 3.0 280 0.87 0.46
) Ocak €& Hub © Mnuta @ Herd — : 26-| 30 29.0 1.08 0.54
@ Concentrador P Centrer (= .3 4- — CRIEPE Y SARIEN ~DE TORTILLA
© Tiim Ocak Turlerinde Kullanima Uygundur. i B CREPEET POELE A OMELETTE 28 30 300 132 0.62
@» Compatible With All Cooking Hubs . o L
: COBMECTMMOCTb CO BCEMM KgyJ'IVIHaprIMVI LieHTpaMm = cbesls oS 30 30 310 1.92 071
@ Es ist fiir den Einsatz in allen Herdart ignet. _
@ Compaille contodos los cenlros de comma e L
@ Compatible avec tous les hubs de cuisson
@ lgall £l93l gar § plasoidl duslio A 1 2 1 KT'I
© Kalinlik §3Thickness @ Tonwmta Q Dicke KIZARTMA TAVASI :LE, ==
@ Espesor (P Epaisseur (m i L. SIZZ FRYING PAN @ EI
@ 3.00 mm s CHOBOPOLA (cm) (mm) (mm) w (Kg)
|
@) Sap 4R Handle ™ Pykostka @ Griff — 20-1 3.0 42.0 0.89 0.42
@ Resolver (P Gérer (m addl| BRAT?FANNE 29-1 30 420 113 045
@ Kaplamali Ergonomik Metal Saplar, AG2 Ozel Alagim Percinler — SARTEN
€é? Coated Ergonomic Metal Handles, AG2 Special Alloy Rivets il PUELE 24-| 30 430 140 0.52
(™ IProHOMUYHbIE METAMTIUYECKUE PYUKM C MOKPLITHEM, 261 30 i 170 0,60
BaKne_nHM 13 CeLManbHoro cniaga _AGZ : : : = Sb ) - : : ' '
Q@ Beschlchtete,e‘rgonomlsc,he_Metallgnﬁ_e, AG2 Spenallegwrungsn@ten i 28-| 3.0 45.0 205 0.69
@ Mangos metalicos ergondmicos recubiertos, Remaches de aleacion
especial AG2 30-1 30 46.0 2.43 0.78
@ Poignées métalliques ergonomiques revétues, Rivets en alliage spécial AG2
(CINRECHR PN S I LE AEPOR N 32-| 3.0 470 2.85 0.88
AB2 Lalall Lslall o p sima aLii o
— [} ﬁulaglk Makinesi <& Dishyv%sherh_ s A 121ST-I
) lNocynomoeunan MawumHa & Geschirrspilmaschine z =
@ Lava)llvajillas P Lave-vaisselle (= agy,j SOTE TAVA @ ‘f’% EI
© Bulasik Makinesinde Yikamayiniz EfE SAUTE PAN o —
&R Don't Wash In The Dishwasher o cm (mm) (mm) (Lo (Kg)
™ He MbITb B NOCYJOMOEYHO! MaLLMHe mm COTEMHWLA 20-I 30 L5 0.99 0.35
@ Nicht in der Spiilmaschine waschen. BN BRATFANNE ' ' ’ ’
@ No lavar en el lavavajillas R 22- 3.0 465 1.27 0.43
® Ne pas laver au lave-vaisselle —— SARTEN ’ ’ : :
® . § Jwas Y B POELE A SAUTER 24- 3.0 46.5 1.60 0.55
©) Kaplama €R Coating ™ Mokpsitne @ Abdeckung _
@ Capa (P Revétement (= S = 45w 3MAe 26-] 30 485 1.98 0.63
© Non-stick ic Kaplama, Zimpara Dis Yiizey 28-1 3.0 50.5 2.4 0.73
€ Non-stick Interior Surface, Brushed Exterior Surface
™ Henpununaiowwan BHyTpeHHAsA MoBepXHOCTD, 30-I 30 92.5 2.90 0.82
MaroBas Hapy»Has [loBepxHocTb _
@ Antihaft-innenbeschichtung, Geschliffenes AuBeres 32 30 2.3 346 0.93
@ Superficie Interior Antiadherente, Superficie Exterior Cepillada A 1 2 1WK-|
@ Surface Intérieure Antiadhésive, Surface Extérieure Brossée
2 EH g e s S i WOK TAVA ? =
© Indiiksiyon &7 Induction S WOK PAN @ EI
\QQQQ/ @ WHaykumoHHaa Q Induktion Pl (cm) (mm) (mm) w Kg)
e @ Induccion (P Induction (= sl mm CKOBOPOJA WOK
© indiiksiyon Ocaklarda Kullanima Uygundur. = 24-| 30 79.0 2.54 0.65
€ Compatible Wi i WOKPFANNE
patlble With Induction Hubs. . 26" 3 0 85 5 3 18 [] 7['
ot 1 den Eneat n Induktoneherden gegne == SARTEN WOK ' - |
P Compatible con hubs de induccién. : . 11 POELE WOK 281 30 92.5 416 088
@ Compatible avec les concentrateurs a induction. . - _
@ b Jars (& dBlgall (§ plazeied delis = 4y ol e el Ghi a7l L
- - 32-1 3.0 94.5 5.31 1.05
© PFOA igermez }
&5 PFOA Free 36-| 30 94.5 8.47 1.15
™ bes NNMOA
© PFOAnicht Enthalten
@ Libre de PFOA
@ Sans APFQOe
e SABM) 53
&% www.abmmutfak.com | 1095
23




@ NC ALUMINYUM

S NC ALUMINIUM i NC AJIIOMUHWY ™= NC ALUMINIUM

NC ALl.jMiNYUM —NCALUMINIO B NCALUMINIUM B NC ¢ 50 Y

s NC ALUMINIUM A 144KO0
= NC AJTIOMUHUN NC ALUMINYUM KREP VE OMLET TAVA % q
2 mattel'.y?’llﬁg%/l Mta'tejrilal:l :Marepman < Stoff ® NC ALUMINIUM e ghsléll_-lt—JIMF:ENFl’l/in CREPE AND (cm) (mm) (mm) w
ateria atérielle @ o 5.1 - g
© %99 Saf Aliiminyum & 99% Pure Aluminium <~ NC ALUMINIO mm NC ATIOMIHMIA CKOBOPOJA 20 35 20 05 03
™ 99% umcroro antomuuma @ 99 % reines Aluminium 1A b JIMHYMKOB 1 OMJIETOB 2 3 270 0.69 0.39
@ 99% aluminio puro 9% Aluminium pur () NC ALUMINIUM M= NC ALUMINIUM PANCAKE UND - 20 3 Z70 00
@ A p5iasl¥1%99 € NC asiesly] OMELETT PFANNE ) b - 24 35 28.0 0.87 0.46
© Piktogram $B Pictogram © [lukTorpaMma P — NCALUMINIO CREPEY SARTEN b ' z . s? 26 35 29.0 1.08 0.54
< Piktogramm @ Pictograma (P Pictogramme DE TORTILLA . ] ’
(o) ) I B NC ALUMINIUM CREPE ET S 28 35 300 132 Qe
S ﬁ|da ile Temasi Uygundur RFood Contact Suitable POELE A OMELETTE 30 35 31.0 1.52 0.71
0X0AUT ANA KOHTaKTa C NULL,eBbIMU NPoayKTaMn . e s
Q FuﬁLeﬁensnmittelkontaktgeeignet P (= S sly S BN ol 32 35 32.0 1.89 0.80
@ Contacto con alimentos
@ Adecuado Contact alimentaire approprie
® Mo Gl A 144KT
Cacskerun ; o o NC ALOMINYUM KIZARTMA TAVASI @ EI
oncentrador 7 Centrer (= . g — L@
@ indiiksiyon Harig Tiim Ocak Tiirlerinde Kullanima Uygundur. #ZiS NCALUMINIUM FRYING PAN (cm) (mm) (mm) Ly (Kg)
€3 Compatible With All Cooking Hubs Except Induction. mm NC AJIIOMUHUIA CKOBOPOJA
@ COBMECTUMOCTb CO BCEMM KyNMHAPHBIMU MUTaMy, 20 35 420 0.89 0.42
KDOME MHAYKUMOHHBIX. EEE NC ALUMINIUM BRATPFANNE
Q Es ist fir alle Herdarten auBer Induktion geeignet. === NC ALUMINIO SARTEN 22 35 420 113 0.5

@ Compatible con todos los concentradores de coccién
excepto la induccion.
® Compatible avec tous les concentrateurs de cuisson
sauf l'induction.
@ .ol Jaad (Il bl Bl goll gl apaz (§ plasciedl dalio

B B NCALUMINIUM POELE 24 35 430 140 052

= LG5 oyl 26 35 W0 170 040
) 28 35 450 205 049

30 35 46.0 2.43 078
32 35 47.0 285 0.88

@ Kalinlik §R Thickness © TonwmHa  Dicke
@ Espesor (P Epaisseur (= & Lol
© 3.50 mm

©) Sap &R Handle “® Pykostka @ Griff A 1 4451-

@ Resolver P Gérer m aiol [& NC ALUMINYUM SOTE TAVA =
© Gelik Saplar, Ag2 Ozel Alagim Perginler 5 NC ALUMINIUM SAUTE PAN @ EI
B Steel Handles, Ag2 Special Alloy Rivets s . N (em) (mm) (mm) (L (Kg)
@ CranbHble Pyuku, 3aknenku 13 cneumansHoro cniasa AG2 [ ] NC AJTIOMUHIAN CUTEMHMU,A 20 35 465 0.99 035
Q Stahl Griﬁe, AG2 Speziallegierungsnieten ] NC ALUMINIUM BRATFANNE : : : :

@ Mangos De Acero, Remaches de aleacion especial AG2 . ) 22 35 465 1.27 0.43
 Poignées En Acier, Rivets en alliage spécial AG2 —— NC ALUMINIO SARTEN : : : :

@ AG2 alall bulall oy g giamn aliiys , L3Vl LAl B B NC ALUMINIUM POELE A SAUTER 24 35 46.5 1.60 0.55
© Bulasik Makinesi §? Dishwasher = ool £ s 26 33 85 198 063
“® MocynoMoeyHas MaluMHa @ Geschirrspiilmaschine 28 35 50.5 2.41 0.73
?Lavavaplla? fp. Lave-vaisselle (= )1 30 35 505 290 0.82
© Bulasik Makinesinde Yikamayiniz

€® Don't Wash In The Dishwasher 32 35 54.5 3.46 0.93
 He MbITb B NOCY[OMOEYHON MalUWHe

© Nicht in der Spulmasshine waschen. 36 35 96.5 4.76 1.20
0 Ne p e a v sl 035 w5 63 130
@ el § s ¥ A 144WK

R NC ALUMINYUM WOK TAVA =
©) Kaplama &5 Coating © MokpbiTne & Abdeckung

@ Capa P Revétement (= Sl S NC ALUMINIUM WOK PAN % o E})
@ Eloksal Kaplama Y

@ Anodized Surface mm NC ATIOMHHAN CHOBOPOTIA WOK 24 35 790 256 065
™ AnonuposarHas oBepXHOCTb BN NC ALUMINIUM WOKPFANNE

S lodert Bescchung == NC ALUMINIO SARTEN WOK 6. 35 &5 318 07
D Surface Anodisée B B NCALUMINIUM WOK PAN 28 35 925 416 088
[CIE S {FRIN = fﬁ"’“ i\;; e 30 35 94.5 47 0.96

32 35 94.5 531 1.05
36 3.5 1133 847 1.30
40 35 1203 1140 1.65
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BALIK TAVALARI

ZI= FISH PAN mmm PbIBHASA CKOBOPOIA ™= GEBRATENER FISCH

BALI K TAVALARI — SARTEN PARA PESCADO M M POELE A POISSON = & )s 3Dis

FISH PANS
PbIBHbIE CKOBOPObI A 107

FISCHPFANNEN BALIK TAVA =
—
SARTENES DE PESCADO Rks FISHPAN P Q + 0 o

©) Materyal 7 Material © Matepuan@ Stoff

@ Material (@ Matérielle (= o 9ol

@ %99 Saf Aliminyum €& 99% Pure Aluminium

© 99% unctoro aniommHmna @ 99 % reines Aluminium
@ 99% aluminio puro ® 99% Aluminium pur

C) ;‘-Jl ﬁhg;_ﬁmg]w %99

) Piktogram &5 Pictogram & [1ktorpaMma
& Piktogramm @ Pictograma (@ Pictogramme

al'a
) &+

¢ A (mm) (mm) () (Kg)
CYPES P R R mm PbIBHAA CKOBOPOIA
@ Gida ile Temasi Uygundur €®Food Contact Suitable () POELES A POISSONS B GEBRATENER FISCH 24 25 45.0 1.74 0.80
> MoaXomuT 4N1A KOHTAKTa C NMULLEBbIMM NPOYKTaMM ’ 2% 25 450 204 089
@ Fiir Lebensmittelkontakt geeignet c f 1 LALRA = SARTEN PARA PESCADO 5 | d !
@ Contacto con alimentos PO
() Adr;cuado anta”g: anlimentaire approprie b B B POELE A POISSON 28 25 500 268 1.01
= Al g polesl Bl = ol S 0 25 500 308 112
©) Ocak $2 Hub ®Mnuta @ Herd
@ Concentrador ( Centrer (= s o 32 25 500 351 123
@ indilksiyon Haric Tim Ocak Tirlerinde Kullanima Uygundur. 34 25 50.0 3.96 1.39
4» Compatible With All Cooking Hubs Except Induction. 3 25 50.0 L5 152

“ CoBMECTVUMOCTb CO BCEMU KYNIMHAPHBIMM MAUTaMK,
KPOME MHAYKLMOHHBIX.
© Esiist fiir alle Herdarten auBer Induktion geeignet.
@ Compatible con todos los concentradores de coccion
excepto la induccion.
D Compatible avec tous les concentrateurs de cuisson
sauf l'induction.
B ol Jond (I el slitianly 18l goll #1931 auaz (§ pldseidl dulio

@) Kalinlik €R Thickness @ Tonwmna © Dicke
@ Espesor (P Epaisseur (= i L)
© 2.50 mm

©) Sap B Handle ® Pykostka @ Griff
@ Resolver (P Gérer (m ol

@ Celik Bakalit Saplar, AG2 Ozel Alasim Percinler

€» Steel Bakalite Handles, AG2 Special Alloy Rivets

= CTasnbHble 6akanuToBble PyyKi,3aKNenKku U3 cneumanbHoro
cnnaea AG2

© Stahl-Bakelit-Griffe, AG2 Speziallegierungsnieten

@ Mangos de bakalita de acero, Remaches de aleacion especial AG2

D Poignées bakalite en acier,Rivets en alliage spécial AG2

= LYl U pae.
AG2 oAl Lulall g siima oLty

© Bulagik Makinesi &? Dishwasher
“ MocynomoeyHan MalumHa & Geschirrspiilmaschine
@ Lavavajillas (@ Lave-vaisselle (m a1

@ Bulaglk Makinesinde Yikamayiniz

4® Don't Wash In The Dishwasher

“ He MbITb B MOCYAOMOEYHOI MalLIHe
@ Nicht in der Spiilmaschine waschen.
& No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

5 Al § Juis

©) Kaplama 4R Coating “ Mokpbite © Abdeckung

@ Capa (P Revétement = Slb 0 : ) AR DY
@ Non-Stick ic Kaplama, Non-Stick Dis Kaplama R . ; g 1 b . A-575
5 Non-Stick Interior Surface, Non-Stick Exterior Surfacee - N ' ARl Y [€ll CIFT TARAFLI BALIK TAVA S
“ HenpununaloLuas BHYTPEHHAA NOBEPXHOCTb, Henpununatowan \ [ RN Sp @ :7%' I
i = DOUBLE SIDE FISH PAN
HapyHas NoBepXHOCTb i PAlS (cm) mm, mm,
© Antihaft-Innenbeschichtung, Antihaft-AuBenbeschichtung mmm [IBYXCTOPOHHAA o o w 0
@ Superficie interior antiadherente, Superficie exterior antiadherente 32 25 19.0 1.19 1.23
D Surface intérieure antiadhésive, Surface extérieure antiadhésive " i CKOBOPO[IA [iN1A Pbibbl
B 3oY it s Db - ol il g e . \ i BN DOPPELSEITIGE FISCHPFANNE
© PFOA icermez €2 PFOA Free ™ Be3 ND0A : - y — SARTEN DE PESCADO DE
© PFOAnicht Enthalten @ | ibre de PFOA ' ' e DOBLE CARA
B Sans APFOe © PFOA Je 2 ) A ) B} POELE A POISSON DOUBLE FACE

= ) LY sl e )
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BLACK PEARL

N@% =12 BLACK PEARL mmm YEPHAA MKEMYYMKWHA ™= SCHWARZE PERLE

©) Materyal S? Material ® Matepuan@ Stoff
@ Material (P Matérielle = | 4!

© Eelik, Aliiminyum €B Steel, Aluminium

™ Cranb, anoMuHuin @ Stahl, Aluminium

@ Acero, Aluminio ® Acier, Aluminium

@ assiasl¥l / 3Ysall

©) Piktogram &3 Pictogram & [lukTorpamma
& Piktogramm @ Pictograma (@ Pictogramme
= ksl ool

@ Gida ile Temasi Uygundur §€®Food Contact Suitable
“ MMoaXomuT 4NA KOHTAKTa C NMULLEBbIMMY NPOYKTaMM
@ Fir Lebensmittelkontakt geeignet

@ Contacto con alimentos

® Adecuado Contact alimentaire approprie

@ .pladall o (olatl) duuslio

@ Ocak 43 Hub ® MNnuta © Herd
@ Concentrador (P Centrer (= 43 40

© Indiiksiyon Haric Tiim Ocak Tiirlerinde Kullanima Uygundur.
€5 Compatible With All Cooking Hubs Except Induction.
= COBMECTUMOCTb CO BCEMY KyNUHAPHBIMU NAUTaMH,
KPOMe UHAYKUMOHHBIX.
@ Es ist fiir alle Herdarten auBer Induktion geeignet.
@ Compatible con todos los concentradores de coccion
excepto la induccion.
P Compatible avec tous les concentrateurs de cuisson
sauf l'induction. )
@ .oy Jond ) el slitinly w3l gall £ o3l quaz § plusiadl desbio

© Kalinlik €3 Thickness © Tonwwna © Dicke
@ Espesor (P Epaisseur (m &S L.l
© 2.80 mm

© Sap 2 Handle @ PyxosTka @ Griff
@ Resolver P Gérer (m ol

@ Piring Saplar, AG2 Ozel Alasim Percinler

® Brass Handles, AG2 Special Alloy Rivets

© JlaTyHHble pyyKu,3aKnenKu U3 creuuanbHoro
cnnasa AG2

@ Griffe aus Messing, AG2 Speziallegierungsnieten

® Mangos de latdn, Remaches de aleacion especial AG2

D Poignées en laiton,Rivets en alliage spécial AG2

B AG2 Lalall Lalall s ¢ siems alitys, dacalad (las

sy <) Bulagik Makinesi &5 Dishwasher

“ MocynoMoeuHan MalumHa @ Geschirrspiilmaschine
@ Lavavajillas P Lave-vaisselle (m 31

@ Bulasik Makinesinde Yikamayiniz

£® Don't Wash In The Dishwasher

© He MbiTb B NOCYA0MOEYHOM MalLHe

@ Nicht in der Spiilmaschine waschen.

@ No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

S ANl § Juds Y

© Kaplama 4R Coating @ MokpbiTne © Abdeckung
@ Capa (P Revétement @)U
© ¢ Yiizey Zimpara, Non-stick Dis Kaplama

BLACK PEARL

«

% BLACK PEARL

@ YEPHAA XEMYYXUHA
® SCHWARZE PERLE

< PERLA NEGRA

() PERLE NOIRE

C

-
n—

A 118YS

— PERLANEGRA M N PERLENOIRE B J . S50

SAHAN

=I= DISH

mmm TAPEJTKK

B KUPFERPFANNE
— PLATO

B N PLAT

=~

A 118MT

2+ 0108

(mm) (mm) (Lt) (Kg)

14 2.8 35.8 0.43 0.37
16 2.8 35.8 0.54 0.44

MiNi TAVA

ZI= MINI PAN

mm MVHV KACTPHONIA
BN MINI-PFANNE
—— MINISARTEN

I N MINIPAN

| i JOPUPR (V-2

A 118KA 12

O =+ 0 0=

MiNi KACEROLA
SI= MINI CASSEROLE
mm MVHU-KACTPIONA
B M|N|-TOPFE

= MINI CAZUELA

B B MINI CASSEROLE

=5W3,>,r-d4

A 1180T 17

MiNi OVAL TAVA
1= MINI OVAL PAN

- (cm) (mm) (mm) () (Kg)
12 2.8 358 0.33 0.30
14 2.8 358 0.43 0.36
16 2.8 358 0.54 0.43
D+ 1
(cm) (mm) (mm) (Lt) (Kg)
12 28 70.2 0.70 0.46
& =+ [
- (cm) (mm) (mm) (Lt (Kg)

® Brushed Interior Surface, Non-stick Exterior Surfacee

= MaroBas BHyTpeHHAA [osepxHocTb, Henpuaunnaiowan
Hapy*KHaA NoBEPXHOCTb

@ Geschliffene Innenflache, Antihaft-AuBenbeschichtung

@ Superficie Interior Cepillada, Superficie Exterior Antiadherente

® Surface Intérieure Brossée, Surface Extérieure Antiadhésive

B Bl alad 3oy phes — Fea¥ 2 B Sl

mmm MVIHW OBAJTbHBI KACTPIONA s
E=N MINI OVALE PFANNE %
—— MINI OVALADA SARTEN
B N MINI OVALE PAN

| = J0F PR TP IR ¥

1"~7 28 36.0 0.0 037
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BLACK PEARL

1= BLACK PEARL mmm YEPHAA MEMYYMKMHA ™= SCHWARZE PERLE
— PERLANEGRA M N PERLE NOIRE B J . 50

.-1-[---:-” |l
[ 1L '.5 i :-'fl? In*

"\.‘.

A 118KP 14 el :'k' I #1 T i e | _; }\,

=M MiNi KARE TAVA — o6 IR M WL T - PN e e B s g

I MINI SQUARE PAN @ Tf EmI T A W D S M T 5 e :-:_: 1
= ! e = . o S AL | s S e

mm MWHW KBAJJPATHAA CKOBOPOIA
E=E MINI-QUADRATISCHE PFANNE
== MINI SARTEN CUADRADA

B B MINI CASSEROLE CARREE

=°Ww)—°w

1214 28 340 0.58 0.39

A 118KC 14
KARE MINi SAHAN =
% SQUARE MINI DISH R |

— KBAIPATHAR TAPETTKA LI B L B
e HBAI 1214 28 3% 058 064
=== QUADRATISCHES FELD L y

= PLATO CUADRADO '

I B PLAT CARRE
= oo

A 118T™M
MiNi TENCERE e
S| MINI CASSEROLE @ Tf E})
mmm MUHU-KACTPIONA =

B MINI-TOPFE

== MINI CAZUELA
H N MINI CASSEROLE

| IR A

12 28 70.2 0.70 0.70
14 28 75.2 1.03 0.87

A 1180C 17

MiNi OVAL TENCERE
SJ= MINI OVAL CASSEROLE
mmm OBAJIbHbIN KACTPHONA
BN QVALE TOPFE

= CAZUELA OVALADA

B B CASSEROLE OVALE

| =PI eI

(cm) (mm) (mm) (53] (Kg)

a7 28 36.0 0.50 0.60

A 1180C 25

OVAL TENCERE —
1= VAL CASSEROLE @ %:' E})
s OBAJTbHbIN KACTPIONA

B QVALE TOPFE

= CAZUELA OVALADA

H B CASSEROLE OVALE

2517*6 28 61.0 188  1.40
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&)

@ Materyal R Material ®Marepuan@ Stoff

@ Material @ Matérielle (= s g1

@ %99 Saf Aliminyum €& 99% Pure Aluminium

“ 99% uwnctoro aniomuuma Q 99 % reines Aluminium
@ 99% aluminio puro ® 99% Aluminium pur

@ Bl asiasl¥1%99

© Piktogram &3 Pictogram © [uxtorpamMma
& Piktogramm @ Pictograma (@ Pictogramme
= Jadasdl ooyl

@ Gida ile Temasi Uygundur €®Food Contact Suitable
 MMoaXoauT ANA KOHTAKTA C NULLEBLIMY MPOJYKTaMM
@ Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

@ Adecuado Contact alimentaire approprie

= ,fbda.l\ 2o ooleil) dewlin

© Ocak &3 Hub ™ Mnuta @ Herd
@ Concentrador P Centrer (= s o

) indiiksiyon Haric Tiim Ocak Tiirlerinde Kullanima Uygundur.

€5 Compatible With All Cooking Hubs Except Induction.

“ CoBMECTUMOCTb CO BCEMM KyNMHAPHBIMU NAUTaMK,
KPOMe MHAYKLMOHHBIX.

Q Es ist fiir alle Herdarten auBer Induktion geeignet.

@ Compatible con todos los concentradores de coccion
excepto la induccion.

® Compatible avec tous les concentrateurs de cuisson
sauf l'induction.

@ .l Jons (I A5 sl Bl gl #1551 praz (§ pliseindl) duslio

© Kalinlik €RThickness ® Tonwmna © Dicke
@ Espesor (P Epaisseur (m s L.
© 3,0mm

© Sap 4R Handle ®Pykosatka @ Griff
@ Resolver P Gérer (= (ado|
@ Paslanmaz Celik Saplar, AG2 Ozel Alasim Percinler
p Stainless Steel Handles, AG2 Special Alloy Rivets
= Hep:xaseloLLan ctanb PykoATKa, 3aknenku us
cneumanbHoro cnnasa AG2
@ Rostfreier Stahl Handhaben, AG2 Speziallegierungsnieten
@ Acero inoxidable Resolver, Remaches de aleacion especial AG2
® Inox Gérer, Rivets en alliage spécial AG2
8 AG2 oAl Llall o p shama aliine, LYl aulis

© Bulagik Makinesi S? Dishwasher
“ MocynomMoeyHas MawwmHa @ Geschirrspiilmaschine
@ Lavavajillas P Lave-vaisselle (= M=)

@ Bulasik Makinesinde Yikamayiniz

&5 Don't Wash In The Dishwasher

“ He MbITb B MOCY[OMOEYHOM MaLLMHe
© Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

@ Al § Jai3 Y

©) Kaplama € Coating © MokpbiTe @ Abdeckung
@ Capa P Revétement (= Sl

© Eloksal Kaplama

& Anodized Surface

“ AHogupoBaHHas loBepxHoCcTb

© Eloxierte Beschichtung

@ Superficie Anodizada

D Surface Anodisée

[CIWS{RENIN

WHITE PEARL

& WHITE PEARL

@ BEJTbI )KEMYYT
® \WEISSE PERLE
< PERLA BLANCA
() PERLE BLANCHE
C Jomels

A 119YS

WHITE PEARL

#I WHITE PEARL  mmm BENbIVA MKEMYYT ™= WEISSE PERLE
— PERLABLANCA Wl PERLE BLANCHE b= J ; s

SAHAN

== DISH

mmm TAPEJIKN

BN KUPFERPFANNE
— PLATO

B N PLAT

= .

A 119MT

D =

(cm) (mm)

14 3.0
16 3.0

MiNi TAVA

EfZ MINI PAN

mmm MVHW KACTPIONA
=N MINI-PFANNE
—— MINI SARTEN

B B MINIPAN

==Y

A 1190T 17

(cm)

(mm)
12 30
14 30
16 30

MiNi OVAL TAVA

1= MINI OVAL PAN

mmm MVIHW OBAJTbHBI KACTPIONA
=N MINI OVALE PFANNE

—— MINI OVALADA SARTEN

B N MINI OVALE PAN

= e

A 119KP 14

D =

(cm) (mm)

117 30

MiNi KARE TAVA

Z1= MINI SQUARE PAN

mm MVUHW KBAJIPATHAA CKOBOPOJA
BN MINI-QUADRATISCHE PFANNE
== MINI SARTEN CUADRADA

B B MINI CASSEROLE CARREE

=°y—*—~9wfw

A 119TM 12

(cm)

12414 30

(mm)

MiNi TENCERE
Sj= MINI CASSEROLE
mm MUHU-KACTPIONA
B MINI-TOPFE

=== MINI CAZUELA

B 0 MINI CASSEROLE

=8W3,>.=d9

A 1190C 25

OVAL TENCERE

SJ= OVAL CASSEROLE

mmm 0BAJIbHbIV KACTPIONA
B QVALE TOPFE

= CAZUELA OVALADA

B N CASSEROLE OVALE

=&.3.L.>u8,>.;do

BABM) 3

(cm) (mm) (mm) (Lt
12 30 70.4 0.70
(cm) (mm) (mm) (Lt)
25%17%6 3.0 61.0 1.88
www.abmmutfak.com

I

(mm)

36.0
36.0

d

(mm)

36.0
36.0
36.0

]

(mm)

41.0

]

(mm)

36.0

]

(L1

0.43
0.54

(L)

033
0.43
0.54

(Lt)

0.50

(L

0.44

(Kg)
0.28
033

o)
0.23
0.27
033

(Kg)

0.31

=
(Kg)

0.29

(Kg)

0.50

(Kg)

0.9
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ALU-GRANIT

SI= ALU-GRANITE  mmm AJTIO-TPAHUT ™= A] U-GRANIT
— ALU-GRANITE Il W ALU-GRANIT = =) >~ —

ALU-GRANIT

© Materyal 5 Material © Marepnan @ Stoff

@ Material /P Matérielle (= 3 gall

@ %99 Saf Aliminyum €& 99% Pure Aluminium

® 99% uucroro anomuHma © 99 % reines Aluminium

i ALU-GRANITE
w ANMO-TPAHUT

A 117YS

@ 99% aluminio puro B 99% Aluminium pur a _
2 1 pories¥1%99 ALU-GRANIT SAHAN =
- SIZ DISH
Q Pill((togram fié Pictogram P‘{LVIKTOFpaMMa <~ ALU-GRANITE s — (cm) (mm) (mm) w Kg)
& Piktogramm @ Pictograma ‘P Pictogramme | n 30 360 0.43 0.29
: ; d— 'l. — dur §2Food bl () ALU-GRANIT B KUPFERPFANNE 16 3.0 36.[] [].51; [].BA
@) Gida Ile Temasi Uygundur €2Food Contact Suitable . — R . . .
“ MopXxoAuT ANA KOHTaKTa C NULLEBLIMKA NPOAYKTaMM c S Iﬁ_\s-' I — PLATO
© Fiir Lebensmittelkontakt geeignet B B PLAT 18 30 36.0 0.69 039
@ Contacto con alimentos
D Adecuado Contact alimentaire approprie =~
@ . pladall go olotl) deslio
©) Ocak R Hub® [nuta © Herd
@ Concentrador (P Centrer (= 43 5 A 117MT
@ Indiiksiyon Harig Tiim Ocak Tiirlerinde Kullanima Uygundur. -
> Compatible With All Cooking Hubs Except Induction. MINI TAVA @ % EI Pt
© CoBMECTUMOCTb CO BCEMM KyNMHAPHBIMUA MIUTaMM, SIZ MINI PAN n
~ EpOMefMHnlylm.ll_lmogHblx. — FEs i~ (cm) (mm) (mm) (&) (Kg)
< Esist fiir alle Herdarten auBler Induktion geeignet. MWUHW KACTPIONA
@ Compatible con todos los concentradores de coccion — 12 30 36.0 0.33 0.23
excepto la induccion. B MINI-PFANNE
D Compatible avec tous les concentrateurs de cuisson == MINI SARTEN 14 30 36.0 0.43 0.28
sauf U'induction. —
@ el Jons I A sty 3 godl 1957 quazr (§ plsciaadl) dewbin B 1§ MINI PAN
© Kalinlik §&Thickness @ Tonumxa © Dicke = 5, s
@ Espesor (P Epaisseur (m i L..J!
© 3,0mm
© Sap él.rﬁ Handle ®® Pykosatka © Griff
@ Resolver (P Gérer (@ adell
© Piring Saplar, AG2 Ozel Alagim Percinler
€9 Brass Handles, AG2 Special Alloy Rivets A 1 1 7KA 1 2
© JlaTyHHble py4Ku,3aKNenKku U3 cneLuansHoro P
cnnasa AG2 MINI KA[;EROLA @ ;\Lﬁl EI n
@ Griffe aus Messing, AG2 Speziallegierungsnieten N =2
® Mangos de laton, Remaches de aleacion especial AG2 EI§ MINI CASSEROLE (cm) (mm) (mm) (L (Kg)
D Poignées en laiton,Rivets en alliage spécial AG2 mm MUHU-KACTPION1A
© ABZ o el Ll o g iome L sl il m MM TOPFE 12 30 704 070 035
sy <) Bulasik Makinesi €& Dishwasher —— MINI CAZUELA
 MocynomoeyHas MalwmHa @ Geschirrspiilmaschine —
@ Lavavajillas () Lave-vaisselle (= a5l H B MINI CASSEROLE
@ Bulasik Makinesinde Yikamayiniz = 8 2 Bﬁv.;.b
45 Don't Wash In The Dishwasher
A He MbiTb B NOCYAOMOEYHOI MaLLMHE
@ Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas
D Ne pas laver au lave-vaisselle
@ Al § Juwis Y
©)Kaplama R Coating @ Mokpbitne © Abdeckung
@ Capa (P Revétement (=
© Granit i Yiizey Kaplama, Zimparali Dis Yiizey A 1 1 7WK 1 2
€» Granite Interior Surfacee, Brushed Exterior Surface S iNi =
@ [paHUTHaA BHYTPEHHAA NOBEPXHOCTb ‘- MINI WOK TAVA @ ‘ﬁle' EI
MartoBan Hapy«HaA NoBEpXHOCTb E& MINI WOK PAN o ) o) W
© Granit-Innenbeschichtung, Geschliffenes AuBeres
@ Superficie interior de granito, Superficie exterior cepillada mm MIAHW CKOBOPOZIA BOK 12 3.0 590 0.45 027
D Surface intérieure en granit, Surface extérieure brossée EEE MINI-WOK PFANNE
@ ol alad Bas b - el Al ol == MINI SARTEN WOK
©) PFOA igermez &3 PFOA Free ® Be3 I00A I B MINI WOK PAN
© PFOAnicht Enthalten @ Libre de PFOA .
M Sans APFOe (m PFOA e s Y = § oo 8Os
)
ABM %g www.abmmutfak.com | 119
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ALU-GRANIT

SI= ALU-GRANITE mmm AJTIO-TPAHUT == 5] U-GRANIT
— ALU-GRANITE Il Bl ALU-GRANIT Ie= =) >,

A 1170T 17

MINi OVAL TAVA —
I MINI OVAL PAN @ Tf E})
mmm MVIHY OBATIBHBIV KACTPIONIA \

= N OVALE. RFANNE 1117 30 410 050 031
= MINI OVALADA SARTEN

B B MINI OVALE PAN
=i 0 :\-ULR-:J Mas

A 117KP
MINi KARE TAVA =
I MINI SQUARE PAN @ Tf Em])
s MVIHY KBATIPATHAR CKOBOPOJIA

B \MNI-QUADRATISCHE PFANNE
== MINI SARTEN CUADRADA

B MINI CASSEROLE CARREE
i singmis

14412 30 36.0 0.44 030
1614 30 36.0 0.58 035

A 1170S 28S
OVAL SIG SAHAN =
SJ= OVAL SHALLOW DISH @ ﬁ: (mmI)

mmm O0BAJIbHOE HETJTYBOKOE BJ11010
BN QVAL FLACH

— PLATO OVALADO POCO PROFUNDO
B N PLAT OVALE PEU PROFOND

:;).A:u@.e)u,».«o

28214 3.0 404 158 077

A 1170S 28D
OVAL DERIN SAHAN =
I OVAL DEEP DISH @ ﬁ: Eml,

mmm OBAJIbHOE I'JTYBOKOE BJ110J0
BN QVALES TIEFFELD

—— PLATO PROFUNDO OVALADO

l W PLAT OVALE PROFOND

28°21*7 30 664 280 094
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@ Materyal $? Material ® Matepnan@ Stoff S

@ Material P Matérielle = s gJ = ALU NERA
© %99 Saf Aliminyum € 99% Pure Aluminium

“ 99% umcroro antomutma @ 99 % reines Aluminium w AJIO HEPA
@ 99% aluminio puro ® 99% Aluminium pur

S ® ALU NERA
@ Piktogram 4R Pictogram “® lvktorpaMma -~ ALU NERA
© Piktogramm & Pictograma (P Pictogramme

= ezl e () ALU NERA
@ Gida ile Temasi Uygundur €®Food Contact Suitable . e

“ MoaxoauT ANA KOHTAKTa C NULLEBLIMY NPOAYKTaMM c |‘)5.\ JJ |

© Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

D Adecuado Contact alimentaire approprie
@ pladall xo olasld duaslio

©) 0cak SR Hub“ Mnura © Herd

@ Concentrador () Centrer (= .5 g+

@ indiiksiyon Haric Tiim Ocak Tiirlerinde Kullanima Uygundur.

4p Compatible With All Cooking Hubs Except Induction.

© CoBMECTUMOCTb CO BCEMM KyNUHAPHBIMW NANTaMH,
KPOME UHAYKLMOHHbIX.

Q Es ist fiir alle Herdarten auBer Induktion geeignet.

@ Compatible con todos los concentradores de coccion
excepto la induccion.

D Compatible avec tous les concentrateurs de cuisson
sauf l'induction.

® .l Jans () @l slily Bl goll 1657 gz (§ plusciwdl duslio

@ Kalinlik €RThickness “» TonwmHa © Dicke
@ Espesor (P Epaisseur (m S L_.J|
© 3,0mm

© Sap &8 Handle “>PykosTka © Griff
@ Resolver @ Gérer (= (adiall
@ Paslanmaz Celik Saplar, AG2 Ozel Alagim Percinler
£® Stainless Steel Handles, AG2 Special Alloy Rivets
= HeprkaBetoLwan ctanb PyKkoATKa, 3aknenku us
cneuwuansHoro cnnasa AG2
@ Rostfreier Stahl Handhaben, AG2 Speziallegierungsnieten
@ Acero inoxidable Resolver, Remaches de aleacion especial AG2
D Inox Gérer, Rivets en alliage spécial AG2
® AG2 Lolall Laslall (o ¢ giuamn alidiy, Juies Gubilioad] (o (aide

© Bulasik Makinesi €3 Dishwasher
 MocymoMoeuHasa MalmHa @ Geschirrspiilmaschine
@ Lavavajillas @ Lave-vaisselle (= 43!

@ Bulasik Makinesinde Yikamayiniz

45 Don't Wash In The Dishwasher

 He MbiTb B MOCYAOMOEYHON MaLUMHE
@ Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

@ M § Juwis Y

© Kaplama $3 Coating @ lokpsiTe © Abdeckung

@ Capa (P Revétement (= U

@ Non-Stick i¢ Kaplama, Non-Stick Dis Kaplama

& Non-Stick Interior Surface, Non-Stick Exterior Surfacee

= HenpununatoLLan BHYTPeHHAA MOBEPXHOCTb, Henpununalowas
Hapy»Has NoBepXHOCTb

© Antihaft-Innenbeschichtung, Antihaft-AuBenbeschichtung

@ Superficie interior antiadherente, Superficie exterior antiadherente

D Surface intérieure antiadhésive, Surface extérieure antiadhésive

® 3oY e s b - Gl Sl Gy s

BEOAI © PFOA Icermez $2 PFOA Free ™ Bes MMOA
FREE < PFOAnicht Enthalten @ Libre de PFOA
82" P Sans APFOe m PFOA e sgi Y

ALU NERA

A 134YS

SAHAN
== DISH @
(cm)

mm TAPEJIKH
B KUPFERPFANNE 14
— PLATO 1
0 B PLAT

18

[

A 134MT

1= MINI PAN

ALU NERA

SIZ ALUNERA mmm AJTIO HEPA ™= A| U NERA
—ALUNERA Il W ALUNERA Bl 1 5 i

=+ [ O

(mm) (mm) (Lt)

3.0 36.0 0.43
3.0 36.0 0.54
3.0 36.0 0.69

MiNi TAVA % ( EI

mmm MVHW KACTPIONA

BN M|N|-PFANNE 12
== MINI SARTEN "
I § MINI PAN

= i o 8D

A 134KA 12

MiNi KACEROLA
SIZ MINI CASSEROLE
mm MUHW-KACTPIONA
B MIN|-TOPFE

== MINI CAZUELA

B 1§ MINI CASSEROLE

=3ﬂ&o3j—?b’-§¢

A 1340T 17

MiNi OVAL TAVA

SE= MINI OVAL PAN

mmm MVIHUM OBAJTbHbIV KACTPIONA
BN MINI OVALE PFANNE

= MINI OVALADA SARTEN

B B MINI OVALE PAN

= 5o iyl s

(cm)

12

(cm)

A 134KP

MiNi KARE TAVA @

SI= MINI SQUARE PAN
mmm MWHW KBALIPATHAAl CKOBOPOJA -

E== MINI-QUADRATISCHE PFANNE 1412
1614

= MINI SARTEN CUADRADA
Il B MINI CASSEROLE CARREE

=i roing e i

A 134TM 12

MiNi TENCERE @

1= MINI CASSEROLE
mm MWHU-KACTPIONIA
= MINI-TOPFE

— MINI CAZUELA

H W MINI CASSEROLE

=i o s,

BABM) 5

(cm)

12

1117

mm) (mm) (Lt)

3.0 36.0 033
3.0 36.0 0.43

= @+

(mm) (mm) (Lt)

3.0 704 070

> O+ [

(mm) (mm) (Lt)

3.0 41.0 0.50

S

(mm) (mm) (Lt)

3.0 36.0 0.44
3.0 36.0 0.58

E

(mm) (mm) (Lt)

3.0 70.4 0.70

www.abmmutfak.com

(Kg)
0.29
0.34

0.39

=
(Kg)

023
0.28

(Kg)

0.35

(Kg)

0.31

=
(Kg)

0.30
0.35

—/
(Kg)

0.50
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DOKUM DEMIR

DOKUM DEMIR

St CAST IRON mmm YyryH ™ GUSSEISEN
— HIERRO FUNIDO M W FONTE b= s L~

# CAST IRON
@ YYI'YH
A 120YS 16
® GUSSEISEN SAHAN %) 0
= HIERRO FUNDIDO I DISH pel R m
TAPEJIKM
FONTE — 16 30 320 04 101
0 uo BN KUPFERPFANNE
C REV-RNVYREN —— PLATO
B N PLAT
=
© Materylal ﬁ?h*/lMaterilalll © Marepnan@ Stoff A-1 2 OYS 1 6 K
@ Material ) Matérielle (= | 5.0J| [€ll SAHAN + P.KAPAK @ :7%' EI . =
o Pik Dokim  <Bast Iron - K
2 :?gr):g Fﬁn%?dsg e'ilsanonte RIS EE?FEI?PS;LE\IEI:_ LlEPbILLIHA (cm) (mm) (mm) Ly (Kg)
» +
el : KUPFERPFANN + DECKEL k30 320 DA 128
© Piktogram R Pictogram® [ukTorpamMma ]
O Piktogramm @ Pictograma ( Pictogramme — PLATO + TAPA
= Jadasall ol H B PLAT + COUVERCLE
© Gida ile Temasi Uygundur €2Food Contact Suitable = U + e
 ToAXOANT ANA KOHTaKTa C MULLEBLIMMY NPOAYKTaMM
© Fiir Lebensmittelkontakt geeignet
@ Contacto con alimentos
D Adecuado Contact alimentaire approprie
= bkl g ulotl) delia
© Kalinlik €3Thickness @ Tonwuna Q@ Dicke A 1 ZUYS 1 6A
@ Espesor (P Epaisseur (= & L. i =
© 3.0mm-7.00 mm SAHAN + NIHALE @ I%, EI
Ei= DISH + TRIVET =
sy <) Bulagik Makinesi &5 Dishwasher mmm OCY[A + MOACTABKA e ) ) 0 9
“ TMocynoMoeuHas MalunHa & Geschirrspiilmaschine 16A 3.0 320 0.44 1.46
@ Lavavajillas ) Lave-vaisselle @ &>l BN KUPFERPFANNE + FINALE
2 Bulasik Mﬁkinezinde thkamhaylnlz === PLATO + TREBEDES
4R Don't Wash In The Dishwasher
© He MbITb B MoCy[OMOEYHOM MalLMHe I I DISH + TRIVET
< Nicht in der Spiilmaschine waschen. o+ e
@ No lavar en el lavavajillas = R
D Ne pas laver au lave-vaisselle
3. § Jusd Y
© Kaplama 4R Coating® MokpbiTne © Abdeckung
@ Capa (P Revétement (=
© Non-Stick Kaplama
B Non-Stick Coating A 1 ZOYS 1 6KA
“ HecTaHaapTHOe NOKpLITUE
© Antihaft-Beschichtung SAHAN + P.KAPAK + NiHALE . ="
@ Recubrimiento antiadherente [
D Revétement anti-adhésit k= DISH + S.STEEL LID + TRIVET @ ﬁ? E})
© Jlaibll S 5 e mmm 0CYJA + KPbILLKA + NOLCTABKA 16KA 30 320 04k 171

© PFOA icermez £ PFOA Free @ bes [TOOA
& PFOAnicht Enthalten @ Libre de PFOA
P Sans APFOe ® PFOA s s Y

BN KUPFERPFANN + DECKEL +
UNTERSETZER
== PLATO + TAPA + TREBEDES

B B PLAT + COUVERCLE + TREPIED

::\.ﬁ'p)\'i-;Ua_&«'FW

ABM I %g wwwabmmutfakcom | 127




DOKUM DEMIR

SEE CAST IRON mmm YyryH ™ GUSSEISEN
— HIERRO FUNIDO W W FONTE = o L0~

A 120GV 16

GUVEC —
S STEW POT ART NO @ % EI
EL (cm) (mm) (mm) (Lt) (Kg)
- EI’:IPT%EF‘)‘;H RACTPIOTIA AT20GV16 16 30 390 060 095

= OLLA DE ESTOFADO
B 1§ POT A RAGOUT
| g T

A 120GV 16K
GUVEC + P.KAPAK
SJ= STEW POT + S.STEEL LID ARTNO @ jf E},

mmm (10CY[A + KPbILLIKA A 120GV 16K 16 30 390 060 1.19
BN FINTOPF + DECKEL

— PLATO + TAPA

B B PLAT + COUVERCL

:;Ue.'G-FW

A 120GV 16A
GUVEG + NIHALE =
Sf% STEW POT+TRIVET ARTNO @ Tﬁ (mmI)
mm KACTPIONIA NAPOBAR+TIONCTABKA g

B EINTOPF + UNTERSETZER
= OLLA DE GUISO + TREBEDES

B B RAGOUT POT+TRIVET
s+

A 120GV 16A 16 30 390 060 1.40

A 120GV 16KA

GUVEC + P.KAPAK + NIHAYE =
&

SI% STEW POT + S.STEEL LID+TRIVET . ARTNO @ Tf %

m TTAPOBAS KACTPIONI! + KPbILLIKA + TIO[ICTABKA &;\% AUV ISKA 16 30 390 040 145

B £|NTOPF + ABDECKUNG + UNTERSETZER o | N

— OLLA DE ESTOFADO + TAPA +
TREBEDES

H B POT A RAGOOT + COUVERCLE +
TRIVET

ol i)+ b s

128 | wwwabmmutfak.com ABMI %9

DOKUM DEMIR

St CAST IRON mmm YyryH ™ GUSSEISEN
— HIERRO FUNIDO M W FONTE b= s L~

A 120SK

[EH SAC KAVURMA @ % EI - —_

— ART NO K

=BRATENBLA1T A 120SK 20 32 335 045 129
A 120SK 2 35 385 077 180

— WOK POCO PROFUNDO
Il WOK PEU PROFOND

= eedple

A 120SK () K

SAC KAVURMA + P.KAPAK =
S| SHALLOW WOK+LID ARTNO @ Tf (m})
mmm HETTIYEOKUI WOK +KPBILLKA .
BN BLECHBRATEN-+DECKEL

== WOK + TAPA POCO PROFUNDA

B B WOK PEU PROFOND + COUVERCLE
= s +u£.:.o.; CL.&

A120SK 20K 20 32 335 045 1.66
A 120SK 24K 24 35 385 077 230

A 120SK () A
SAC KAVURMA + NIHALE =
SJ= SHALLOW WOK+TRIVET , LY @ Tﬁ (m})
mmm HETTYEOKMI WOK+M10LCTABKA

BN BRATENBLATT + TITEL

== WOK+TRIVET POCO PROFUNDO

B WOK PEU PROFOND + TRIVET
= i)+ et cle

A120SK 20A 20 32 335 045 192
A 120SK 24A 24 35 385 077 274

A 120SK () KA

SAC KAVURMA + P.KAPAK + NiHAYE
== SHALLOW WOK + S.STEELLID + TRIVET
mmm HETIYBOKMIA WOK+MNO/ICTABKA
BN BRATBLATT + DECKEL + NIHLE
— WOK POCO PROFUNDO +
TAPA +TREBEDES
B B WOK PEU PROFOND +
COUVERCLE + TRIVET
= sled +io) + et cle

ABM I %g wwwabmmutfakcom | 129

ART NO @ % I

— (cm) (mm)  (mm) (Lt) (Kg)
A 120SK 20KA 20 32 335 045 229
A 120SK 24KA 24 35 385 077 324




DOKUM DEMIR

SEE CAST IRON mmm YyryH ™ GUSSEISEN
— HIERRO FUNIDO W W FONTE = o L0~

A 1200V 23

OVAL FAJITA

= OVAL FAJITA

mmm OBAJTbHAA OAMKUTA
BN QVALER FAJITA

— OVAL FAJITA

B B FAJITA OVALE

= oslan bal

ART NO

A1200V 23

A 1200V 23A

OVAL FAJITA + NiHALE
ZI= OVAL FAJITA + TRIVET
mmm 0BAJIbHAA OAMMKTA + NMOJCTABKA
BN QVALER FAJITA + NIHALE
— FAJITA OVALADA + REMACHAS
B N OVALE FAJITA + TRIVET

= o)+ apslay als

ART NO

A1200V 23A

A 1200V 23SA

OVAL FAJITA + NiHALE

1= OVAL FAJITA + TRIVET

mmm OBAJ/IbHAA OAHWTA + MTOACTABKA
BN QVALER FAJITA + NIHALE

— FAJITA OVALADA + REMACHAS

H W OVALE FAJITA + TRIVET

= o)l Fapslay als

ART NO

A 1200V 23SA

= == &

(cm) (mm)  (mm) (Lt) (Kg)

23*14 30 300 045 097

= == [ &

(cm) (mm)  (mm) L) (Ko

2314 30 300 045 146

== [
(cm) (mm) (

mm) Ly (Ko

23*14 30 500 045 176

V Sosluklar Dahil Degildir.

Saucecups Are Not Included
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[ DABM) 53

A 120SA

OVAL SAPLI FAJITA

SI= OVAL FAJITA WITH HANDLES

mmm OBAJIbHAA OAHUTA C PYYKAMU
BN QVALER GRIFF FAJITA

— FAJITA OVALADA CON ASAS

I B FAJITA OVALE AVEC POIGNEES
= i 2 O3 Lials

A 120SA (D) A

OVAL SAPLI FAJITA + NiHALE

SI= OVAL FAJITA WITH HANDLES + TRIVET

mmm OBA/TbHAS OAMKMTA C PYYKAMM +
MOJCTABKA

BN OVALER GRIFF FAJITA +
UNTERSETZER

= FAJITA OVALADA CON ASAS +
TREBEDES

B 1 FAJITA OVALE AVEC POIGNEES + TRIVET

E= o) + odoe arie o5 Lials

A 120SA () SA

OVAL SAPLI FAJITA+SOSLUKLU NiHALE

SIZ OVAL FAJITA WITH HANDLES +
TRIVET WITH SAUCE CUPS

mmm OBAJTbHAA OAMKUTA CPYYKAMA+ 4
MOMICTABKA C YALLIKAMM COYCA

BN QVALER GRIFF FAJITA + SAUCE TITEL

— FAJITA OVALADA CON ASAS +
TRIVET CON TAZAS DE SALSA

I B FAJITA OVALE AVEC POIGNEES +
TRIVET AVEC TASSES A SAUCE

:wW@@)\+gwu@jﬁo\suﬁAu

BABM) 3

DOKUM DEMIR

St CAST IRON mmm YyryH ™ GUSSEISEN
— HIERRO FUNIDO M W FONTE b= s L~

ART NO %:' I

(cm) (mm)  (mm) (53] (Kg)
A120SA 21 21*15 30 245 029 1.03
A 120SA 24 26¥17 30 245 038 127

ART NO % EI

(cm) mm  mm) W Ko
A120SA21A  21*15 30 245 029 150
A120SA24A 24717 30 245 038 186

ART NO % I

(cm) (mm)  (mm) (LY (Kg)
A120SA21SA 2115 30 600 029 180
A120SA24SA  24*17 30 600 038 220

Sosluklar Dahil Degildir.

Saucecups Are Not Included
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DOKUM DEMIR

SEE CAST IRON mmm YyryH ™ GUSSEISEN
— HIERROFUNIDO B B FONTE I > Lo~

A 1200S 16

OVAL SAHAN

£1= OVAL DISH

mm OBAJIbHOE 6/1t0[10
BN QVALE KOCHPFANNE
— PLATO OVALADO

l B PLAT OVALE

=§jLAyW

A 1200S 16A

OVAL SAHAN + NiHALE
Ei= OVAL DISH + TRIVET
mmm OBAJIbHOE B/110J0 + NMOLCTABKAKA
EEE QVALE KOCHPFANNE +UNTERSETZER
== PLATO OVALADO + TREBEDES
B B PLAT OVALE + TRIVET

= o)) sl e

A 120KS () K

KARE SAHAN

SJ= SQUARE DISH

mm KBALIPATHAA TAPE/TKA
BN (UADRATISCHES FELD
= PLATO KOCHPFANNE

B B PLAT CARRE

= o oo

A 120KS () A

KARE SAHAN + NiHALE

1= SQUARE DISH + TRIVET

mmm  KBAMPATHAA TAPEJTKA + NOACTABKA

BN QUADRATISCHE KOCHPFANNE +
UNTERSETZER

= PLATO CUADRADO + TREBEDES

B B PLAT CARRE + TRIVET

=a¢-b)\+@jnw

132 | wwwabmmutfak.com

ART NO

A1200S 16

ART NO

A 1200S 16A

ART NO

A120KS 14K
A 120KS 16K

ART NO

A 120KS 14A
A 120KS 16A

= == [ &

(cm) (mm)  (mm) Ly (Ko

1612 30 370 037 081

= [ 0E
(cm)

(mm)  (mm) Ly (Kg)

1612 30 370 037 128

3 +I0E

mm W (ko)
14 30 370 045 091
16 30 390 065 111

> +00E

(mm) (mm) (Lt (Kg)
14 30 370 045 138
16 30 390 065 1.67

[ DABM) 53

A 120BB 19

BOBREK FAJITA

1= KIDNEY SHAPE FAJITA

mm OAXKNTA B ®OPME MOYKM
E=N NIEREN-FAJITA

= FAJITA EN FORMA DE RINON
l B FAJITA EN FORME DE REIN

= S ab

DOKUM DEMIR

St CAST IRON mmm YyryH ™ GUSSEISEN
— HIERROFUNIDO B B FONTE I > L0~

ART NO % I

(cm) (mm)  (mm) (L (Kg)

A120BB 19 1910 30 290 024 075

A 120BB 19A

BOBREK FAJITA + NiHALE
S= KIDNEY SHAPE FAJITA+TRIVET

s OAYKITAB GOPME MOYKV+TIONCTABKA 4
B N|EREN-FAJITA+NIHALE . i
== FORMA DE RINON FAJITA+TRIVET |

I B FORME DE REIN FAJITA+TRIVET
= )+ S s

BABM) 5

ART NO %:' I

(cm) (mm)  (mm) (Lt) (Kg)

A120BB19A  19*10 30 290 024 145

V Sosluklar Dahil Degildir.

Saucecups Are Not Included
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DOKUM DEMIR

SEZ CAST IRON mmm YyryH ™ GUSSEISEN
— HIERRO FUNIDO I W FONTE = s (L0~

A 120DD 38

DIKDORTGEN PLATE

S1= RECTANGLE PLATE

mm [TPAMOYT0JIbHAA MNACTUHA
BN RECHTECKIGE PLATTE

—— PLACA RECTANGULAR

H N PLAQUE RECTANGULAIRE

= o i

ART NO

A120DD 38

A 120DD 38A

DIKDORTGEN PLATE + NiHALE
1= RECTANGLE PLATE + TRIVET
mmm [IPAMOYT0JTbHAA NMJTACTUHA
BN RECHTECKIGE PLATTE

—— PLACA RECTANGULAR

H W PLAQUE RECTANGULAIRE

= ey

ART NO

A120DD 38A

A 120DD 38S

DiKDORTGEN PLATE + STAND
1= RECTANGLE PLATE + STAND
mm [1PAMOYTOJTIbHAA MJTACTUHA
BN RECHTECKIGE PLATTE

—— PLACA RECTANGULAR

H N PLAQUE RECTANGULAIRE

=

ART NO

A120DD 38S

134 | wwwabmmutfak.com

=+ [ O

m

3823 3

=+ [ O

m)  (mm) (Lt)

0 300 080

(mm)  (mm) (Lt)

3823 3

0 500 080

=+ [ O

(mm)  (mm) (Lt)

38*23 30 700 080

)

JABM]

(Kg)

2.48

(Kg)

2.94

(Kg)

3.00

20
23

h
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s
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©) Materyal $? Material © Marepnan@ Stoff
@ Material (@ Matérielle (= s 4.1

@ Tr Pik Dokiim € Cast Iron

® Yyryn Q Gusseisen

@ Hierro Fundido @ Fonte

B all wyaall

© Piktogram R Pictogram © [MukTorpamMma
& Piktogramm @ Pictograma (P Pictogramme
- Jadasad) oyl

© Gida ile Temasi Uygundur €2Food Contact Suitable
“ MMoaxonuT ANA KOHTaKTa C NULLEBbIMU MPOJYKTaMU
@ Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

P Adecuado Contact alimentaire approprie

@ Pkl o et dulia

© Kalinlik §3Thickness & Tonwwna © Dicke
@ Espesor (P Epaisseur (m il
@ 3,0 mm - 7.00 mm

mum—y <) Bulagik Makinesi 5 Dishwasher

 MMocynoMoeuHas MalunHa & Geschirrspiilmaschine
@ Lavavajillas @ Lave-vaisselle (m 31

@ Bulaglk Makinesinde Yikamayiniz

£® Don't Wash In The Dishwasher

© He MbITb B MOCy[OMOEYHOM MalLMHe

@ Nicht in der Spiilmaschine waschen.

@ No lavar en el lavavajillas

® Ne pas laver au lave-vaisselle

B el § Juis Y

@) Kaplama 4R Coating ™ MokpbiTne © Abdeckung
@ Capa (P Revétement (=

© Non-Stick Kaplama

& Non-Stick Coating

“ HecTaHgapTHoe NoKpbITUe

Q@ Antihaft-Beschichtung

@ Recubrimiento antiadherente

D Revétement anti-adhésif
(= Sl LG 5 s

© PFOA icermez £ PFOA Free ™ bes [TOOA
& PFOAnicht Enthalten @ Libre de PFOA
P Sans APFOe (m PFOA s g Y

DOKUM DEMIR
SETLER

& CAST IRON SETS

@ YYI'YHHbIE HABOPbI

® GUSSEISEN-SETS

=~ JUEGO DE HIERRO FUNDIDO

() ENSEMBLES EN FONTE

A 151 07

DOKUM DEMIR SETLER

=I= CAST IRON SETS  mmm YYTYHHbIE HABOPHI ™ GUSSEISEN-SETS
— JUEGO DE HIERRO FUNDIDO M M ENSEMBLES EN FONTE ke o)l (L) Ole ganes

BOBREK FAJITA SUNUM SETi - MDF
ZI= KIDNEY SHAPE FAJITA SERVING SET-MDF

mm HABOP [1/17 CEPBMPOBKU
B PRASENTATIONSSET

— JUEGO DE SERVIR

B B ENSEMBLE DE SERVICE

A 153 07

ART NO

A15107

OVAL FAJITA SUNUM SETi - MDF
ZI= OVAL FAJITA SERVING SET - MDF

mm HABOP [1NA CEPBUPOBKU
BN PRASENTATIONSSET

— JUEGO DE SERVIR

B B ENSEMBLE DE SERVICE

A 216 07

ART NO

A 15307

KULPLU FAJITA SUNUM SETi - MDF

SI= HANDLE FAJITA SERVING SET - MDF

mmm HABOP [111A CEPBNPOBKM
B PRASENTATIONSSET

— JUEGO DE SERVIR

B N ENSEMBLE DE SERVICE

A 210 07

ART NO

A216 07

BODRUM FAJITA SUNUM SET - MDF
SI= BODRUM FAJITA SERVING SET - MDF |} ART NO

mmm HABOP [1119 CEPBNPOBKN
B PRASENTATIONSSET

— JUEGO DE SERVIR

B N ENSEMBLE DE SERVICE

[@ABM

A21007

= L B
(mm)

(cm) mm) (LW (Kg)

36 30 140 024 210

=+ 03

{em) m  mm) W Kg)

36 30 140 045 222

= B

(em) mm  @m W (Kg)

36 30 140 035 218

=+ 0B

(cm) mm  mm) W (Kg)

36 40 140 040 292

www.abmmutfak.com | 137



DOKUM DEMIR SETLER

1= CAST IRON SETS s YYTYHHbIE HABOPH ™ GUSSEISEN-SETS
— JUEGO DE HIERRO FUNDIDO M M ENSEMBLES EN FONTE e o)l (G i) Ole ganes

A 209 07

MARMARIS FAJITA SUNUM SEPETI - MDF
ZI= MARMARIS FAJITA SERVING SET-MDF

mm HABOP [1/19 CEPBVPOBKU
BN PRASENTATIONSSET

— JUEGO DE SERVIR

N ENSEMBLE DE SERVICE

A 208 07

DIKDORTGAN FAJITA SUNUM SETi - MDF
ZI= RECTANGLE FAJITA SERVING SET - MDF
mm HABOP [1/1A CEPBUPOBKK
BN PRASENTATIONSSET

— JUEGO DE SERVIR

B ENSEMBLE DE SERVICE

A 152K 07

OVAL SAPLI FAJITA KUCUK/BUYUK SUNUM SETi - MDF
1= OVAL HANDLES FAJITA SMALL/BIG SERVING SETS-MDF

mmm HABOP [1/19 CEPBUPOBKHK
B PRASENTATIONSSET

— JUEGO DE SERVIR

B N ENSEMBLE DE SERVICE

A 156 07

28 DEMIR GUVEC SUNUM SETi - MDF
S5 CASTIRON STEW POT SERVING SET - MDF
mmm HABOP [171 CEPBVPOBKM ;
BN PRASENTATIONSSET

= JUEGO DE SERVIR

B B ENSEMBLE DE SERVICE

138 | wwwabmmutfak.com

ART NO

A209 07

ART NO

A 20807

ART NO

A 152K 07
A 152B 07

ART NO

A156 07

=+ 1B

(mm)  (mm) (Lt) (Kg)

36 40 120 007 296

2 +00E

(mm)  (mm) Lo (Kg)

36 40 120 007 2.66

A+ 1B

(mm) (mm) (Lt (Kg)
36 30 140 029 238
36 30 140 038 262

A +[0E

(mm)  (mm) (Lt) (Kg)

36 30 140 0.60 210

[ DABM) 53

A 155 05

ALABALIK TAVA - MDF
SJ= TROUT PAN-MDF

mm CKOBOPOJIA 114 ®OPENN
BN FORELLENPFANNE
= SARTEN DE TRUCHA
I B POELE A TRUITE

| == PN BN C DOV 'V

A 213 05

BALIK TAVA - MDF
SI= FISH PAN - MDF

mm PbIEHAA CKOBOPOJIA
BN GEBRATENER FISCH
== SARTEN PARA PESCADO
B B POELE A POISSON

| el S,V

BABM) 3

DOKUM DEMIR SETLER

=I= CAST IRON SETS  mmm YYTYHHbIE HABOPHI ™ GUSSEISEN-SETS
— JUEGO DE HIERRO FUNDIDO M M ENSEMBLES EN FONTE ke o)l (L) Ole ganes

ART NO 1 %:' EI .

(cm) (mm)  (mm) (LY) (Kg)

A15505 395 35 45 009 21

ART NO 1 %:' EI .

(cm) mm  mm) (L) (Kg)

21305 395 50 45 009 200
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© Materyal 5 Material ©Matepuan@ Stoff

& Material P Matérielle = 3 gl

® Aliminyum Paslanmaz Gelik €2 Aluminium, S. Steel

“ AniommnHua Hepxkasetowas ctanb @ Aluminium Edelstahl
@ Acero, Aluminio @ Acier, Aluminium

@ pssiosl¥l / Tanall o lall 3Yall

@ Piktogram 4R Pictogram @ lTuktorpamma
© Piktogramm @ Pictograma (P Pictogramme
= Jadasdl oyl

@ Gida ile Temasi Uygundur €®Food Contact Suitable
© MMoAXoauT ANA KOHTAKTa C NULLEBLIMU MPOAYKTaMM
@ Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

P Adecuado Contact alimentaire approprie

(- ,’aL'Jng & ooleill dslio

© Kalinlik €RThickness @ Tonwmna © Dicke
@ Espesor (P Epaisseur (= il

@ 1,0 mm - 2.00 mm

© Kaplama €® Coating “ [Mokpbitve @ Abdeckung
@ Capa (P Revétement (= U

@ Eloksal, Ayna Parlatma

4B Anodized, Mirror Polished

“ AHogupoBaHHas, 3epkanbHan MonnposKa

Q Eloxierte, Edelstahl-Spiegelpolieren

@ Anodizada, Pulido espejo

D Anodisée,Miroir poli

@ 815 polsi - ansYL b

PizzA
AKSESUARLARI

PIZZA ACCESSORIES
AKCECCYAPbI AJ14 NULULLbl
® P|ZZA-ZUBEHOR

= PIZZA ACCESSORIES

() ACCESSOIRES DE PIZZA

C il ol seans|

aAla
M N4

ALUMINYUM PizzZA KUREKLERI
Profesyonellerin tercihi hafif ve
ergonomik pizza kiirekleri, 6zel
alasim altiminyum malzemeden
tretilmistir ve gida ile temesa
uygunluk standartlarini yakalamasi
ve daha uzun 6miirlii olabilmesi icin
anodize islemine tabi tutulmustur.
Anodize aliiminyum saplari govdeye
percinlerle sabitlenmistir.

PASLANMAZ PizZA KUREKLERI
Gidaya uygun (304 Kalite) Paslan-
maz Celikten Uretilen kiireklerimiz,
temiz ve giivenli kullanim yaninda
cevirme ozelligi ile de Profesyonel-
lerin tercih ettigi Griinler arasindadir.
Paslanmaz Celik saplari govdeye
percinlerle sabitlenmistir.

PiZZA AHSAPLARI

Farkl ebatlarda dretilen Pizza
Ahsaplarimiz, iiretiminde kullanilan
ozel su kontrasi malzemesi saye-
sinde hem giivenli kullanim hem de
sikligi garanti etmektedir.

PIZZASCHAUFEL AUS ALUMINIUM
Leichte und ergonomische Pizzas-
chaufeln, die von Profis bevor-

zugt werden, bestehen aus einer
speziellen Aluminiumlegierung und
wurden eloxiert, um die Anforde-
rungen fiir Lebensmittelkontakt zu
erfiillen und langer zu halten. Griffe
aus eloxiertem Aluminium sind mit
Nieten am Korper befestigt.

ROSTFREIE PIZZASCHAUFEL
Unsere Schaufeln aus lebensmit-
telechtem Edelstahl (Qualitat 304)
gehdren aufgrund ihrer sauberen
und sicheren Verwendung sowie
ihrer Wendefunktion zu den von
Profis bevorzugten Produkten.
Edelstahlgriffe sind mit Nieten am
Korper befestigt.

PIZZAHOLZER

Unsere Pizzahdlzer, die in verschie-
denen GraBen hergestellt werden,
garantieren dank des speziellen
Wasserkontrastmaterials, das bei
ihrer Herstellung verwendet wird,
sowohl sicheren Gebrauch als

auch Eleganz.Celik saplari govdeye
perginlerle sabitlenmistir.

Al
K1 3

“ALUMINIUM PIZZA PEELS
Our pizza peels are produced from
a special alloy aluminium mate-
rial and hardened by anodization
process for food contact suitability
and longer durability. The Anodized
Aluminium handles are firmly
installed to the body with special
alloy rivets. This makes them one of
the Professionals’ best choice.

STAINLESS STEEL PIZZA
PEELS

* Produced of high quality (304
Quality) and food contact suitable
Stainless Steel material, our peels
are preferred by Professionals due
to their clean and safe use and

their turning feature. Stainless Steel
handles are firmly installed to the
body with special alloy rivets.

PIZZA BOARDS

Produced in various sizes, our Pizza
Boards are both safe to use and
elegant due to the plywood material
used.”

CASCARAS DE PIZZA DE
ALUMINIO

Nuestras cascaras de pizza se
producen a partir de un material de
aluminio de aleacion especial y se
endurecen mediante un proceso de
anodizacion para una idoneidad en
contacto con los alimentos y una
mayor durabilidad. Las asas de alu-
minio anodizado estan firmemente
instaladas en el cuerpo con rema-
ches de aleacion especiales. Esto
los convierte en una de las mejores
opciones de los profesionales.

CASCARAS DE PIZZA DE ACERO
INOXIDABLE

Producidas de alta calidad (Calidad
304) y material de acero inoxi-
dable adecuado para contacto con
alimentos, nuestras cascaras son
preferidas por los profesionales
debido a su uso limpio y seguro y
su caracteristica de torneado. Las
manijas de acero inoxidable se ins-
talan firmemente en el cuerpo con
remaches de aleacion especiales.

TABLEROS DE PIZZA

Producidos en varios tamafios,
nuestros tableros de pizza son
seguros de usar y elegantes debido
al material de madera contrachapa-
da utilizado.

AJTIOMUHUEBBIE NMULILLEPUU
Halum nuuuepum usrotasnmsaiotca
113 CreLManbHOro anioMUHUEBOIO
CMnIaBa v 0TBEPHAAIOTCA B
npoLiecce aHoAMPOBaHMA

LU1A NPUrOAHOCTY K KOHTaKTY

C MWLLIEBBIMW NPOJYKTaMU

11 6orIbLLeN AONTOBEYHOCTH.
AHofMpoBaHHbIE anioMUHIEBbIE
PYYKM NMPOYHO 3aKpenneHsl Ha
KOpMyCe C MOMOLLbIO CriELMasnbHbIX
3aKMENoK 13 crnasa. 370 JenaeT 1x
OOHWM 13 NIyULLIMX BapWaHTOB ANiA
npodeccroHanos.

JIOPMATKU AnA nuuubl U3
HEP{ABEIOLLEW CTAJIU
Hatuw nonarsl, M3roToBneHHbIE U3
HeprKaBeloLLe cTanm (Ka4ecTBo
304), nogxoaALLen AN KoHTaKTa
C MULLIEH, BXOOAT B YACIO
MPOZYKTOB, NPEANOYMTaEMbIX
npodeccroHanamm 3a vx uncToe
11 6e30macHoe 1Crosb30BaHye, a
TaKKe BO3MOHOCTb M0OBOPOTA.
Pydku 13 HeprkaBeloLLel cTanm
KpenATcA K Koprycy 3aKnenKaMu.

OOCKW And nuuLbl

Halum gocku finAa nuuusl, uMetoLLme
pasHble pa3Mepbl, 6e3onacHsl B
1CM0/b30BaHNM U1 37IeraHTHI
bnaroaapa 1cnosb3yeMomy
(aHepHOMy MaTepuany.

PELLES A PIZZA EN ALUMINIUM
Nos pelures a pizza sont fabriquées
a partir d'un matériau d'alliage
spécial d'aluminium et durcies par
processus d'anodisation pour une
aptitude au contact alimentaire et
une plus grande durabilité. Les po-
ignées en aluminium anodisé sont
fermement installées sur le corps
avec des rivets en alliage spéciaux.
Cela en fait l'un des meilleurs choix
des professionnels

PEELINGS A PIZZA EN ACIER
INOXYDABLE

Fabrigués en haute qualité (Qualité
304) et en contact alimentaire
appropriés en acier inoxydable,
nos pelures sont préférées par les
professionnels en raison de leur
utilisation propre et sire et de leur
fonction de tournage. Les poignées
en acier inoxydable sont fermement
installées sur le corps avec des
rivets en alliage spéciaux.

PLANCHES A PIZZA

Produites en différentes tailles, nos
planches a pizza sont a la fois stires
a utiliser et élégantes en raison du
matériau en contreplaqué utilisé.
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PiZZA KUREKLERI PiZZA KUREKLERI

I PIzZA PEEL mmm JIOMATKA [N MALILbI ™= pi7ZASCHAUFEL I PIzzA PEEL mmm JIOMATKA 1A MALILbI ™= Pi7ZASCHAUFEL
— CASCARA DE PizzA Il W ECORCE DE PIZZA = 15 31 5 e — CASCARA DE PizzA Il W ECORCE DE PIZZA = 15 ) 5 e

A 342 A 317

CELIK PizzA KUREGI - __ __ S ALUMINYUM PizzA KUREGI == == == =

SJ% STEEL PIZZA PEEL ART NO = = 1= ALUMINIUM PIZZA PEEL ART NO

g

mmm CTATTHASA JIOMATKA JNA MALILbI mm AJIIOMVHUEBAS JIOMATKA ANA NALILbI

B D|77ASCHAUFEL AUS STAHL A34218 18 120 138 0.74 W p|77ASCHAUFEL AUS ALUMINIUM A3T730 30 097

= CASCARA DE PIZZA DE ACERO A 34220 20 120 140 0.79 = CASCARA DE PIZZA DE ALUMINIO A31730-50 30 076

B 1 ECORCE DE PIZZA EN ACIER A342 22 22 120 142 0.84 B 1 ECORCE DE PIZZA EN ALUMINIUM

3Y il e ke gial) il O3l | Y G IR PP 0N (P00 Y PN

= oY) e de il VOl A342 24 24 120 144 0.90 ey e palllin S O, AT 33 13 m 15 105

A 317 33-50 33 50 92 0.84
A317 37 37 110 156 1.18

A 317 37-50 37 50 96 0.97

A 342D

CELIK PizzA KUREGi DELIKLI ARTNG A317 40 40 110 159 1.27

Sf% STEEL PIZZA PEEL PERFORETED A317 40-50 40 50 99 106

mm CTATILHAR TIOMATHA MR MTALILEI A342D18 18 120 138 0.74

B P|7ZASCHAUFEL AUS STAHL

== CASCARA DE PIZZA DE ACERO A342D 20 20 120 140 0.79 A7 45 45 o ” 150

1 ECORCE DE PIZZA EN ACIER A342D22 22 120 142 0.84 :

= 5V e el ) O s A342D 24 2 120 144 0.90 A31745-50 45 50 104 1.29

A 31750 50 110 169 1.70

A 317 50-50 50 50 109 1.59
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PiZZA KUREKLERI PiZZA KUREKLERI

SIZ PizzA PEEL mmm JIOMATKA 19 MALILILI ™= pizZASCHAUFEL SI= PizzA PEEL mmm JIONATKA 719 MALILILI ™= pizZASCHAUFEL
— CASCARA DE PizzA Il W ECORCE DE PIZZA = 15 31 5 e — CASCARA DE PizzA Il W ECORCE DE PIZZA = 15 ) 5 e
A 318 A 319

ALUMINYUM — _ (778 KUREE] —

DELIKLI PizZA KUREG ART NO (m) (m) (m) :IL'S:::: mMPE;zl:,:EULREGI ART NO (m) (m) ‘T’

IS ALUMINIUM PERFORATED PIZZA PEEL A31830 30 110 1425 076 w ATIOMAHEBAA JONATKA 1A NMLILIbI A31930 30 110 1425 077
mm AJIOMAHWEBAA JIOTIATHA B p|77ASCHAUFEL AUS ALUMINIUM

EPOOPVPOBAHHAA JTA MLLLbI A31830-50 30 50 825 052 — CASCARA DE PIZZA DE ALUMINID A31930-50 30 50 825 055

B P(7ZASCHAUFEL AUS ALUMINIUM MIT LOCH A31830-75 30 75 1075 057 B B £CORCE DE PIZZA EN ALUMINIUM A31930-75 30 75 1075 0.0

— CASCARA DE PIZZA PERFORADA DE ALUMINIO A31830-125 30 125 1575 067 = Y e all e 3 e A31930-125 30 125 1575 070

E EEEEE\T\E :ff;fffﬁ\“‘ ﬂ“:”}'jff A31830-150 30 150 1825 072 A31930-150 30 150 1825 075

A31833 33 110 1455 0.80 A31933 33 110 1455 0.84

A 318 33-50 33 50 85.5 0.57 A 319 33-50 33 50 85.5 0.62

A 318 33-75 33 75 1105 0.62 A 319 33-75 33 75 1105 0.68

A 31833-125 33 125 160.5 0.72 A 31933-125 33 125 160.5 0.77

A 318 33-150 33 150 185.5 0.77 A 319 33-150 33 150 185.5 0.82

A318 36 36 110 148.5 0.83 A319 36 36 110 1485 0.87

A 318 36-50 36 50 88.5 0.65 A 319 36-50 36 50 88.5 0.72

A 318 36-75 36 75 1135 0.70 A 319 36-75 36 75 1135 0.77

A31836-125 36 125 163.5 0.80 A31936-125 36 125 1635 0.87

A31836-150 36 150 188.5 0.85 A31936-150 36 150 188.5 0.92

A 31840 40 110 152.5 0.95 A319 40 40 110 152.5 1.04

A 318 40-50 40 50 92.5 0.75 A 319 40-50 40 50 92.5 0.69

A 318 40-75 40 75 117.5 0.80 A 319 40-75 40 75 117.5 0.76

A 318 40-125 40 125 1675 0.90 A 319 40-125 40 125 1675 0.92

A 318 40-150 40 150 1925 1.00 A 319 40-150 40 150 1925 1.00

A 319Y-30 30 110 1425 0.64

A 319Y-33 33 50 85.5 0.52

A 319Y-36 36 75 1135 0.67

A 319Y-40 40 125 167.5 0.82
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PiZZA KUREKLERI

ZI= PIZZA PEEL mmm JIOMNATKA ONA MALLLI ™= pjzZASCHAUFEL
— CASCARA DE PizzA Il W ECORCE DE PIZZA B 13 31 5 loes

A 315

PRIMO PiZzA KUREGI

ART NO

E{= PRIMO ALUMINIUM PIZZA PEEL

mm PRIMO AJTIOMUHMEBAA JTOMATKA AN1A NALLIbI
N PRIMO PIZZASCHAUFEL AUS ALUMINIUM

= PRIMO CASCARA DE PIZZA DE ALUMINIO

I B PRIMO ECORCE DE PIZZA EN ALUMINIUM

= ol Y e s all il O s

(cm)

A31530-50 30
A31530-75 30
A31530-100 30

A31533-50 33
A31533-75 33
A31533-100 33

A31536-50 36
A31536-75 36
A31536-100 36

A 315 40-30 40
A31540-75 40
A 315 40-100 40

A31545-30 45
A 315 45-75 4y
A 315 45-100 4y

A31550-50 50
A31550-75 50
A31550-100 o0

148
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100

20
75
100

30
75
100

a0
75
100

o0
75
100

a0
75
100

112
137

90
115
140

93
118
143

97
122
147

102
127
152

107
132
157

(Kg)
0.47
0.53
0.59

0.57
0.63
0.68

0.63
0.70
0.75

0.75
0.81
0.86

0.86
0.92
0.98

0.98
1.03
1.10

BABM) 5

A 316

ECO PiZZA KUREGI

SJ= ECO PIZZA PEEL

mmm ECO JIONATKA 1A NALILLBI
B ECO PIZZASCHAUFEL

= ECO CASCARA DE PIZZA
B ECO ECORCE DE PIZZA

= e de sl 21O e

ART NO

A 316 30-110
A316 30-30

A31633-110
A 316 33-50

A31636-110
A316 36-50

A 316 40-110
A 316 40-40

33
33

36
36

40
40

PiZZA KUREKLERI

ZI= PIZZA PEEL mmm JIOMNATKA ONA MALLLI ™= pj7ZASCHAUFEL

110
50

110
50

110
50

145.5
85.5

148.5
88.5

152.5
92.5

— CASCARA DE PizzA I W ECORCE DE PIZZA = 13 ) 5 e

(Kg)
1.00
0.80

1.15
0.95

1.26
1.06

1.37
1.17

Iy w0

BABM) 5
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PiZZA FIRCALARI PiZZA RAFLARI

== PIZZA OVEN BRUSH mmm NALILIBI LLETKA )19 IYXOBKM ™= pj77A KURZE BURSTE 1= PIZZARACK  mmm CTOVKA 016 NMALLLI ™= pj77AREGAL
— PIzzA CEPILLO DE HORNO W W PIzzA BROSSE DE FOUR e 431 5L 5 — ESTANTE DE PizzA W W SUPPORT A PizzA I -, 5,
] A 322 01
] f PiZZA RAFI 10°LU ==
A 320 01 —F SIE PIZZA RACK 10 - bl
ABM KISA FIRIN FIRGASI 4T | == CTOVIKA 1A ML e (L ko
1= ABM OVEN BRUSH - SHORT ,‘J‘\. - b = 1 = p|ZZAREé1A|_ Uy 30*30*80 800 483
mmm ABM LLIETKA 181 IYXOBKM - KOPOTKAA 4 - .~ il — .
B A\BM KURZE BURSTE “”N:. \..A ] T _ 1 = ESTANTE D~E P_|22A
ﬁ-u - = B B SUPPORT A PizzZA
== ABM CEPILLO DE HORNO - CORTO ‘ﬁm 1 U "=
i ' - d__ ..
B B ABM BROSSE DE FOUR - COURTE _ ;if f{ Mﬂ' v T
= 5 ai) 04 5s 5 ABM ! =
- H‘-}_ A_fr;ﬂ‘
= 4‘: - _f‘-;-: ]
o > i
¥ 11 -:-4"‘

o it >

A 320 01 A 320S 01 A 320N 01 A 320BL 01 A 320SL 01 A 320NL 01
e o
(cm) (cm) (Kg) (cm) (cm) (Kg)
16*4.5 30 0.390 20"5.5 30 0.390

A 320 02

ABM UZUN FIRIN FIRCASI

=I= ABM OVEN BRUSH - LONG

mmm ABM LLETKA )17 OYXOBKW - JJTMHHAA
B \BM LANGE OFENBURSTE

—— ABM CEPILLO DE HORNO - LARGO

B W ABM BROSSE DE FOUR - LONGUE

= a5kl 0,40 8L 5 ABM

=) = =

—F <1 A 322 02
) i N PiZZA RAFI 6'LI ==
A 320 02 A 320S 02 A 320N 02 A320BL02 A320SL02 A 320NL 02 <1 S PIZZA RACK § —~ E
| o cm (mm) (Kg)
- . —H 1l mm CTOVKA 1A MMLLBI N 00 122

] ] 1 H B PiZZAREGAL '
fom) (em) o fom) fem) (& T — ESTANTE DE PizzA

// , B 1 SUPPORT A PizzA
16*4.5 110 0.500 20"5.5 110 0.390 e . = o
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PiZZA TAVASI TUTACAGI PiZZA AKSESUARLARI

ZI= PIZZA PAN GRIPPER mmm 3AXBAT MPOTUBHA /1A NWLILG! ™= pjzzAPFANNENGREIFER ZI= PIZZA ACCESSORIES mmm AKCECCYAPbI 16 NMUALILLI ™= pj77A-7UBEHOR
= PINZAPARAPIZZA B B PINCEAPIZA B )il 0L s — P1zzA ACCESSORIES W W ACCESSOIRES DE PIZZA e | ) &) ) sncinS)
A 320 51 A 320 21
PiZZA TAVASI TUTACAGI = ABM HAMUR KESICi =
S1= p|zzA PAN GRIPPER | S1= ABM DOUGH CUTTER |
mmm 3AXBAT NMPOTVBHA AN MULLbI (mm) (cm) (Ko mmm ABM TECTOPE3KA (mm) (cm) Ko
: PIZZAPFANNENGREIFER 20*5 20 0.161 : ABM TEIGSCHNEIDER 115 115 0.072
= PINZA PARA PIZZA —— ABM CORTADOR DE MASA
B B PINCEAPIZZA B B ABM COUPE-PATE
= ol ey = e el ABM
A 320 22
ABM HAMUR KESICi S
SIZ ABM DOUGH CUTTER funan]
mmm ABM TECTOPE3KA (mm) (em) (Ko
B /\BM TEIGSCHNEIDER 190 145 0.156
== ABM CORTADOR DE MASA
B B ABM COUPE-PATE
A 320 11
ABM PiZZA RULET BICAGI S
51 ABM PIZZA ROLLER CUTTER e,
mmm ABM PIZZA POJIMKOBBIE HOMHULLbI (mm) (em) Ko
B \BM PIZZA ROUL ETTEMESSER
100 24 0.173
== ABM CORTADOR DE RODILLOS
H ¥ ABM ROULEAU DE COUPE
= o) xS ABM
A 320 31/ 32
ABM SPATULA =
SI= ABM SPATULA T,
mmm ABM LUMNATENb (mm) (em) Ko
#== ABM PSPATEL 75 2% 0121
== ABM ESPATULA
B B ABM SPATULE 110 25 0.151
= G,b. iiale ABM
A 320 41
ABM DIKDORTGAN SERViS KUREGI =
SH= ABM RECTANGLE PIZZA SERVER b
mmm ABM MPAMOY0/1bHbIA NOAHOC MULLI (mm) (em) (Ko
B /\BM RECHTECKIGE SERVIERSCHAUFEL 50 30 0.142
== ABM SERVIDOR DE PIZZA RECTANGULAR
B B ABM SERVEUR RECTANGLE PIZZA
= il £U45 35 20 ABM
A 320 42
ABM DUCGEN SERViS KUREGi S
St ABM TRIANGLE PIZZA SERVER foss
mmm ABM TPEYO/1bHbIV MOZHOC 1A NALLBI (mm) (em) (Ko
B \BM TRIANGLE SERVING SCHAUFEL 70 30 0.154

== ABM SERVIDOR DE PIZZA TRIANGLE
B B ABM SERVEUR TRIANGLE PIZZA
= it ¢ 35 s ABM
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PiZZA SERViS AHSAPLARI PizZA YAGDANLIGI

1% PIZZA SERVING BOARD mmm [JOCKA [/1A1 MIOZAYY MALLI ™ pizZASERVICE HOLZ SJ% 0IL CAN mmm MACJIO MOMKET ™ (3 KANNE
— PENSION PARA SERVIR PizzA M M PLANCHE DE SERVICE DE PIZZA = 11 ) (i fae — LATA DE ACEITE Il I BIDON D'HUILE = 50 s
A 100 A 320 61
2 PiZZA SERVIS AHSABI o YAGDANLIK =
; PIZZA SERVING BOSARD i () = =k OIL CAN ; i@) d
= s ot () = mmm MACTIO MOMKET o em W K
mmm [IOCKA /181 MIOAYM MALILBI 2 100 015 m O KANNE 20 110 2000 0500 0450
]
— PENSION PARA ERVIR P % owo o T
T 2 100 0.21 = el S
B B PLANCHE DE SERVICE DE PIZZA . o -
fonod) i da 0 .
=l 30 100 028
R 100 032
34 100 036
38 100 046
K2 100 056
4 10.0 0461
55 100 096
A 100K
PiZZA SERVIS AHSABI-DILIMLI S
SJ= PIZZA SERVING BOARD-WITH SLICES — @ ﬁ?
mmm [I0CKA L7181 MIOZAYYM AL - % 00 e
C NIOMTUKAMM N 00 .
B P|7ZASERVICEHOLZ-SCHEIBEN ' '
== TABLA DE SERVIR PIZZA-CON RODAJAS 34 100 036
PLANCHE DE SERVICE DE PIZZA- 38 10.0 0.46
B 1 AVEC TRANCHES 42 100 0.56
= leie il b s
A 100S
PiZZA SERVIS AHSABI =
SI= PIZZA SERVING BOARD @ j?
mmm [10CKA 181 OAYM MULILGI % 00 e
B p|77ASERVICEHOLZ N 00 "
= TABLA DE SERVIR PIZZA : :
B B PLANCHE DE SERVICE DE PIZZA - 34 100 050
= ibie Hpd) Cts ias 38 10.0 0.60
A 100SK
PiZZA SERVIS AHSABI-DILiMLi =
S| PIZZA SERVING BOARD-WITH SLICES @ ﬁ?
mmm [IOCKA /1 MIOZAYM MULILLY! - % 00 e
C IOMTUIKAMY
B P{77ASERVICEHOLZ-SCHEIBEN 2 10.0 0.40
34 100 050

= TABLA DE SERVIR PIZZA-CON RODAJAS
PLANCHE DE SERVICE DE PIZZA- 38 100 060

B B AVEC TRANCHES

= ki Hpnd) Cts o
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PiZZA TAVALARI

ZI= PIZZA PANS mmm CKOBOPO[b! /1A NWLIL! ™= pjzzA PEANNEN
— SARTENES DE PizzA B W POELES A PIzzA B 15 1120 i

A 131

SAC PiZZA TAVA

S1= STEEL PIZZA PAN

mm CTAJIbHAAI CKOBOPOZA AN1A NLLbI
BN BLECH PIZZAPFANNE

= SARTEN DE PIZZA DE ACERO

B B POELE A PIZZA EN ACIER

= o) Jie Lo

A 131 AL

ALUMINYUM PizzZA TAVA

SJ= ALUMINIUM PIZZA PAN

mm ANIIOMVHWEBAA CKOBOPOA
018 NALLbIBLECH

BN P|7ZAPFANNE AUS ALUMINIUM

== SARTEN PARA PIZZA DE ALUMINIO

B B POELE A PIZZA EN ALUMINIUM

= el ) e

A 131 NC

KAPLAMASIZ SAC PizzZA TAVA

SI= STEEL PIZZA PAN

mm CTAJIbHAA CKOBOPOJA A/1A NALILbI
B B| FCH PIZZAPFANNE

== SARTEN DE PIZZA DE ACERO

B B POELE A PIZZA EN ACIER

= \J',:,:.:J\ L?JLE.A CL&
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D = [

(cm)
18
20
22
24
26
28
30
32
34
36
42
50
35

(mm)

0.7
0.7
0.7
0.7
0.7
0.7
0.7
0.7
0.7
0.7
0.7
0.7
0.7

(mm)

250
25.0
25.0
25.0
25.0
25.0
25.0
25.0
25.0
25.0
25.0
25.0
25.0

D = [

(cm)
24
26
28
30
32
34
36
42

(mm)

0.7
0.7
0.7
0.7
0.7
07
07
0.7

(mm)

25.0
25.0
25.0
250
250
250
250
250

O = [

(cm)
24
26
28
30
32
34
36
42
50
95

(mm)

0.7
0.7
0.7
0.7
0.7
0.7
0.7
0.7
0.7
0.7

(mm)

25.0
25.0
25.0
250
250
250
25.0
250
250
250

w
0.50
0.62
0.76
0.91
1.07
1.25
1.44
1.64
1.86
2.09
2.89
4.08
494

(L
0.91
1.07
1.25
.44
1.64
1.86
2.09
2.89

(L
0.91
1.07
1.25
1.44
1.64
1.86
2.09
2.89
4.08
494

(Kg)
0.21
0.25
0.29
0.34
0.38
0.43
0.48
0.54
0.60
0.66
0.86
117
139

Ko
0.34
0.38
0.43
0.48
0.54
0.60
0.66
0.86

(Kg)
0.34
0.38
0.43
0.48
0.54
0.60
0.66
0.86
1.17
1.39

ABM) 53

A 143

PiZZA TAVALARI

ZI= PIZZA PANS mmm CKOBOPOAb! 1A NLIL! ™= piz7A PFANNEN
— SARTENES DE PizzA B W POELES A PIZzA B 15 112 ) i

DELIKLI PiZZA TAVA

S| STEEL PERFORATED PIZZA PAN

mmm CTAJIbHAA MEPOOPVPOBAHHAA
CKOBOPOJA 1A NULILIbI

B | OCHBLECH-PIZZAPFANNE

== SARTEN PARA PIZZA
PERFORADA DE ACERO

I B POELE A PIZZA PERFOREE EN ACIER

= g}iﬂ\ K \J',:.z.,.s\ L;S\Ju CLp

A 143 AL

2+ 0 0 E

(cm) (mm) (Lt) (Kg)
18 0.7 250 0.50 0.20
20 0.7 25.0 0.62 0.24
22 0.7 25.0 0.76 0.28
24 0.7 25.0 0.91 033
26 0.7 250 1.07 0.36
28 0.7 25.0 1.25 0.41
30 0.7 250 1.44 0.47
32 0.7 250 1.64 0.52
34 0.7 25.0 1.86 0.58
36 0.7 25.0 2.09 0.64
38 0.7 25.0 2.34 0.67
40 0.7 25.0 2.60 073
42 0.7 250 2.86 0.84
50 0.7 25.0 4.08 1.15

ALUMINYUM DELIKLI PizzA TAVA
SJ= ALUMINIUM PERFORATED PIZZA PAN
s AJIIOMUHMEBAA CTATIbHAA
MEPOOPVPOBAHHAA CKOBOPOJA
ONA MALLBIL
B OCHBLECH-PIZZAPFANNE ALUMINIUM
== SARTEN PARA PIZZA ALUMINIO
PERFORADA DE ACERO
B B POELE A PIZZA PERFOREE EN ACIER
ALUMINIUM

= Y gt o3 1) Jie 2 Lo

A 143 NC

4+ 0 OB

(mm) Ly (Kg)
24 0.7 250 0.91 0.34
26 0.7 250 1.07 0.38
28 0.7 250 125 0.43
30 0.7 25.0 1.44 0.48
32 0.7 25.0 1.64 0.54
34 0.7 25.0 1.86 0.60
36 0.7 250 2.09 0.66
42 0.7 25.0 2.89 0.86

KAPLAMASIZ DELIKLI PiZZA TAVA

SI= STEEL PERFORATED PIZZA PAN

mm CTAJIbHAA NEPOOPUPOBAHHAA
CKOBOPOLA [IN1A NALILLbI

BN | OCHBLECH-PIZZAPFANNE

== SARTEN PARA PIZZA
PERFORADA DE ACERO

B B POELE A PIZZA PERFOREE EN ACIER

= qjlij\ Sl el L";SLE.A CL\#

YABM) %

O =+ 0 O &

(cm) (mm) (mm) (L (Kg)
24 0.7 250 0.91 0.34
26 0.7 25.0 1.07 0.38
28 0.7 250 1.25 0.43
30 0.7 25.0 1.44 0.48
32 0.7 250 1.64 0.54
34 0.7 250 1.86 0.60
36 0.7 25.0 2.09 0.66
42 0.7 25.0 2.89 0.86
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PiZZA TAVALARI

ZI= PIZZA PANS mmm CKOBOPOZb! /1A NWLIL! ™= pjzzA PFANNEN
— SARTENES DE PizzA B W POELES A PIzzA B 15 1120 i

A 170

ALUMINYUM KAPAKLI PiZZA TAVA
SJ= ALUMINIUM PIZZA PAN WITH LID
mm AJIIOMUHVEBAA CKOBOPO[A
ANA NULLI C KPBILLKOM
B P|77APFANNE MIT ALUMINIUMDECKEL
== SARTEN PARA PIZZA DE ALUMINIO
CON TAPA
B B POELE A PIZZA EN ALUMINIUM
AVEC COUVERCLE

E= gt 091 ellais V2 U

A 176

ALUMINYUM PizzA TAVA

SJ= ALUMINIUM PIZZA PAN

mm AJIIOMUHVEBAA CKOBOPOJA [J1A NALILbI
BN P|77APFANNE AUS ALUMINIUM

== SARTEN PARA PIZZA DE ALUMINIO

B B POELE A PIZZA EN ALUMINIUM

= ool ¥ ) i

A171

ABM PiZzA TELI

SJ= ABM PIZZA SCREEN

mmm ABM CUTO /1A NALILGI
BN A\BM PIZZA DRAHT

= ABM PANTALLA DE PIZZA
B 1 ABM ECRAN DE PIZZA
= 5 S ABM
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@)

(cm)
24
26
28
30
32

D =

(cm)

20
22
24
26
28
30
32
34
36
42

O =

(cm)

24
26
28
30
32
34
36
40

(mm) (m

1.8
1.8
1.8
1.8

(mm)

18
1.8
1.8
1.8

m)

25.0
25.0
25.0
25.0
25.0

]

(mm)

25.0
25.0
25.0
25.0
25.0
25.0
25.0
25.0
25.0
25.0

(mm)

20
2.0
20
2.0
20
20
20
20

(L

0.84
0.99
1.16
1.34
1.53

(L

0.57
0.70
0.84
0.99
1.16
1.34
1.53
1.73
1.95
2.67

Kg)
0.49
0.56
0.64
0.73
0.82

(Kg)
0.21
0.24
0.28
033
0.37
0.42
0.48
0.53
0.59
0.78

o)
0.80
0.90

0.100

0.110

0.120

0.130

0.140

0.160

A 694K

PiZZA TAVALARI

ZI= PIZZA PANS mmm CKOBOPOAb! 14 NLIL! ™= piz7A PFANNEN
— SARTENES DE PizzA B W POELES A PIZZA B 15 112 ) i

AMERIKAN PiZZA TAVA + KAPAK

SJ= AMERICAN PIZZA PAN+LID

mm AMEPUKAHCKAA CKOBOPOLA 1A NALILLBI
+KPbILLIKA

B AMERIKANISCHE PIZZAPFANNE+DECKEL

== SARTEN DE PIZZA AMERICANA + TAPA

B B POELE A PIZZA AMERICAINE + COUVERCLE

= olae 4 Y1 ) a5

A 694

O+ [ O &

(cm) (mm) (mm) (Lt) (Kg)

20 0.7 38.0 0.97 0.48
22 0.7 380 1.18 0.54
25 07 38.0 1.54 0.66
28 0.7 38.0 1.96 0.78
32 0.7 38.0 2.64 1.06
38 07 38.0 3.68 1.38
40 0.7 38.0 409 1.50
42 0.7 38.0 4.52 1.64

AMERIKAN PiZZA TAVA

SJ= AMERICAN PIZZA PAN

mm AMEPUKAHCKAA CKOBOPOJA 1A NULILLbI
B AMERIKANISCHE PIZZAPFANNE

== SARTEN DE PIZZA AMERICANA

B B POELE A PIZZA AMERICAINE

= Y e ) 3

A 848

O+ [ O &

(em) (mm) (mm) (L Kg)
20 0.7 38.0 0.97 0.26
22 0.7 38.0 1.18 0.30
25 0.7 38.0 1.54 0.36
28 0.7 38.0 1.96 0.44
32 0.7 38.0 2.64 0.56
38 0.7 38.0 3.68 073
40 0.7 38.0 4.09 0.80
42 0.7 38.0 4.52 0.87

KAPLAMASIZ SAC PiZZA TAVA

S| STEEL NON-COATED PIZZA PAN

mmm CTAJIbHAA HEMOKPBITAA CKOBOPOA
ANA NLLbI

BN P|77APFANNE OHNE BLECH

== SARTEN PARA PIZZA SIN RECUBRIMIENTO
DE ACERO

B B POELE A PIZZA NON REVETUE EN ACIER

= CL& PV RNPRURTTAIR V-

BYABM %

D=+ [ O &

(cm) (mm) (mm) (Lt (Kg)

20 0.7 380 0.97 0.26
22 07 380 1.18 030
25 0.7 38.0 1.54 0.36
28 07 38.0 1.96 0.44
32 0.7 38.0 2.64 0.56
38 0.7 38.0 3.68 0.73
40 0.7 38.0 4.09 0.80
42 0.7 38.0 4.52 0.87
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PiZZA TAVALARI

ZI= PIZZA PANS mmm CKOBOPO[b! /1A NWLIL! ™= pjzzA PEANNEN
— SARTENES DE PizzA B W POELES A PIzzA B 15 1120 i

A 130
KISA DELIKLI PIZZA TAVA ) == ]

S| STEEL PERFORATED LOW PIZZA PAN o | om | e | w |

- E}T(’(‘)J;EHP’ST; EZZZOESEETHHAH 2 07 250 100 033
% 07 250 107 038

B | OCHBLECH-PIZZAPFANNE

== SARTEN PARA PIZZA A 07 B0 125 043

B B POELE A PIZZA PERFOREE EN ACIER 34 0.7 250 186 060

= il ol e Lo 40 07 250 209 066

A 130 AL

ALUMINYUM KISA DELIKLI PizzA TAVA @ .:% EI

SJ= ALUMINIUM PERFORATED LOW PIZZA PAN @ o m

mm ATIOMUHWEBAR CTATIBHAA 2 07 250 100 033
MEPOOPVPOBAHHAA CKOBOPOIA B 0 mD a0 um
ANATVULbIL 28 07 250 125 043

B (CHBLECH-PIZZAPFANNE ALUMINIUM

== SARTEN PARA PIZZA ALUMINIO il Ly 220 ) L
PERFORADA DE ACERO % 07 »BO 18 060

B B POELE A PIZZA PERFOREE EN ACIER 40 07 250 209 066
ALUMINIUM

= el ¥ sial) ol ) e Lo

A 130 NC -

KAPLAMASIZ KISA DELIKLi PiZZA TAVA @ % EI

Sf= NONCOATED STEEL PERFORATED LOW PIZZA PAN ™ om m m L

mm CTAJIbHAA NEPOOPVPOBAHHAA 2 07 250 100 033 -
CKOBOPOA A4 NALILbI % 07 om0 107 038

BN | OCHBLECH-PIZZAPFANNE

— . 28 0.7 250 1.25 0.43
—— SARTEN PARA PIZZA

30 0.7 25.0 144 048

000000000
00000000008

PERFORADA DE ACERO
B B POELE A PIZZA PERFOREE EN ACIER 34 07 250 186 060
= il b el Jis - Lo 40 07 250 209 0.6
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HAMBURGER
(] (]
TEPSISI
s HAMBURGER TRAY
w NOAOHOC [AJ14 TAMBYPIEPOB
® HAMBURGER-TABLETT

=~ BANDEJA DE HAMBURGUESAS
() PLATEAU A HAMBURGER

C fer L

viv

© Materyal §? Material ™ Marepuan@ Stoff
WY @ Material (P Matérielle@ s g1
LM © %99 Saf Aliminyum €9 99% Pure Aluminium
™ 99% umcroro antomuHna @ 99 % reines Aluminium
@ 99% aluminio puro ® 99% Aluminium pur
& Al asias¥1%99

M © Piktogram &R Pictogram “® [ukTorpaMma

Q f © Piktogramm @ Pictograma ‘P Pictogramme

@ Jadasdl oyl

@ Gida ile Temas! Uygundur §RFood Contact Suitable

© TomxoauT ANA KOHTAKTA C MMLLEBLIMMA NPOAYKTaMMU

@ Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

@ Adecuado Contact alimentaire approprie

@ .pladall g ool duslio

© Kalinlik €3 Thickness & Tonwmna @ Dicke
@ Espesor P Epaisseur (= & L..)|
@ 1.20 mm

mum—y © Bulagik Makinesi “? Dishwasher
@ lNocynoMoeyHas MaluHa @ Geschirrspiilmaschine
@ Lavavajillas P Lave-vaisselle # a3,y

© Bulasik Makinesinde Yikamayiniz

b Don't Wash In The Dishwasher

© He MbITb B NOCYA0MOEYHOI MaLLMHE
@ Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

@ Ne pas laver au lave-vaisselle

@ Al § Juss Y

© Kaplama & Coating “ Mokpbive @ Abdeckung
@ Capa (P Revétement (= S

@ Eloksal Kaplama

& Anodized Surface

™ AHopupoBaHHaA NOBEPXHOCTb

© Eloxierte Beschichtung

@ Superficie anodizada

@ Surface anodisée

[CIEW IS

A 128 28

HAMBURGER TEPSISI

ZI= HAMBURGER TRAY  mmm 10[JHOC [1/11 TAMBYPTEPOB ™= HAMBURGER-TABLETT
— BANDEJA DE HAMBURGUESAS M W PLATEAU A HAMBURGER e & o iio

HAMBURGER TEPSISI

== HAMBURGER TRAY

mmm 10JJHOC 1)1 TAMBYPIEPOB
B HAMBURGER-TABLETT

—— BANDEJA DE HAMBURGUESAS
B B PLATEAU A HAMBURGER

= S e

A 128 34

HAMBURGER TEPSISI

== HAMBURGER TRAY

mmm N0JJHOC 1)1 TAMBYPIEPOB
B HAMBURGER-TABLETT

—— BANDEJA DE HAMBURGUESAS
B B PLATEAU A HAMBURGER

= S o

A 128S 28

-+ [

(cm) (mm) (mm) (Kg)
28*20%4 12 40 0.33
=~ «+ [
(cm) (mm) (mm) (Kg)
33*24*3 12 30 0.33

HAMBURGER TEPSISI

S| HAMBURGER TRAY

mmm N0JHOC [/1A TAMBYPIEPOB
B |{AMBURGER-TABLETT

= BANDEJA DE HAMBURGUESAS
B 1 PLATEAU A HAMBURGER

= S b

-+ 0 &

(cm) (mm) (mm) (Kg)

28*20%2,5 12 25 033
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. MULTI COOKMATE WOK
MULTI COOKMATE StE MULTI COOKMATE WOK s MYJTSTUKYJIMHT BOK ™= MULTI COOKMATE WOK

W OK — WOK MULTIPLE COOKMATE M B WOK MULTI COOKMATE = 35 Jxcs C‘l’ )i

©) Materyal §® Material “» Marepnan@S toff
@ Material () Matérielle (= s g1

© %99 Saf Aliminyum € 99% Pure Aluminium £ MULTI COOKMATE WOK

@ 99% umctoro amomuimna O 99 % reines Aluminium A 1 39 32

Gi&_z;/r alqnljg:%/%ugo ® 99% Aluminium pur = MYITbTUKYJTNHI BOK @ % EI - —

(= 8 pasias1% MULTi COOKMATE WOK K
; a AVA

B oK MOTPLE Coo 58 M IR o
® arkadl ) =~ WOK MULTIPLE COOKMATE mmm MYJIBTKYSIMHE BOK 32 40 1800 250 238
© Gida ile Temast Uygundur §®Food Contact Suitable q ' WOK MULTI COOKMATE BN MULTI COOKMATE WOK

© TlofxoAuT AN1A KOHTaKTa C NULLEBLIMM NPOfYKTaMM
© Fiir Lebensmittelkontakt geeignet

o o == WOK MULTIPLE COOKMATE
@ Contacto con alimentos c sddas c—‘-lﬁ 8)ds B B WOK MULTI COOKMATE
@ Adecuado Contact alimentaire approprie

@ .pladall o ool duslio = 5oz b B3

) Ocak €R Hub © Mnura @ Herd
@ Concentrador P Centrer (= 15 9o
@ Tiim Ocak Tiirlerinde Kullanima Uygundur.
&R Compatible With All Cooking Hubs
@ CoBMECTUMOCTb CO BCEMMU KyNIMHaPHbIMM LieHTpaMu
© Es ist fiir den Einsatz in allen Herdarten geeignet.
@ Compatible con todos los centros de cocina
@ Compatible avec tous les hubs de cuisson

@ 3190l 163 prozr § plascindl delio

@ Kalinlik §RThickness “ Tonwwna Q Dicke
@ Espesor (P Epaisseur (m &8 k|
© 4.00 mm

© Sap 4R Handle “ PykosTka ©Handhaben
@ Resolver DGérer (= jadoll

© Paslanmaz Sap, AG2 Ozel Alasimli Percin

€p S.Steel Handles - AG2 Alloy Rivets

& Pyuru U3 Jlatynun U Hepixaseloweii Cranu,
3aknenku U3 Cnnasa AG2 He Comectum C

© Dicke Messing \ Edelstahl Griff AG2 Speziallegierung

@ S.Steel - Remaches De Aleacion AG2

@ Poignées En Acier Inoxydable - Rivets En Alliage Ag2

@ AB2omlall il o g gim aliiys, Tocall L0 ,ud Al

HASLAMA STEAMING PiISIRME COOKING KIZARTMA FRYING

s ©) Bulasik Makinesi 57 Dishwasher
&"ﬂ ™ MocynomoeuHan MawnHa < Geschirrspiilmaschine
==y @ Lavavajillas @ Lave-vaisselle (= &)=

@ Bulagik Makinesinde Yikamayiniz

€5 Don't Wash In The Dishwasher

@ He MbITb B NOCYAOMOEYHOM MaLLMHe
@ Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

@ Ne pas laver au lave-vaisselle

G Al § Juss Y

© Kaplama £ Coating @ Mokpbitve @ Abdeckung
@ Capa (P Revétement (= U
@ Granit ig Yiizey Kaplama, Non-Stick Dis Kaplama
&» Granite Interior Surfacee, Non-Stick Exterior Surface
 [paH1THasA BHYTPEHHAA NOBEPXHOCTb

Henpununatowuan Hapy*KHas NoBEPXHOCTb
© Granit-Innenbeschichtung, Antihaft-AuBenbeschichtung
@ Superficie interior de granito, Superficie exterior antiadherente
® Surface intérieure en granit, Surface extérieure antiadhésive
(m cl=lb gunuu t.\;mﬂ b —&a)lf_b k:a)ls Hlb

© 304 Paslanmaz Celik €R Stainless Steel
™ Heprkagetowwan ctanb - @ Rostfreier Stahl
@ Acero inoxidable @ Inox
[CIN PRH

© PFOA icermez

PFOA ¢ .

FREE &2 PFOA Free OR~IAAD

82 ™ be3 OOA frooy T
& PFOAnicht Enthalten [ T
@ Libre de PFOA AT
P Sans APFOe ) 1
(= PFOA s sy Y Eh,_,_-,-: S
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@ Materyal SR Material “® Matepuan @ Stoff

@ Material P Matérielle (= s 5.1

@ %99 Saf Aliminyum &€® 99% Pure Aluminium

“ 99% umctoro anioMuHua @ 99 % reines Aluminium
@ 99% aluminio puro @ 99% Aluminium pur

@ A psriasl¥1%99

© Piktogram £R Pictogram © MuKtorpaMma
© Piktogramm @ Pictograma (P Pictogramme
@ il )

@ Gida ile Temasi Uygundur §®Food Contact Suitable
© ToAXoAuT [NA KOHTaKTa C MMLLEBLIMU NPOAYKTaMM
Q@ Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

D Adecuado Contact alimentaire approprie

@ plada)l go Golotll duslio

@ indiiksiyon Haric Tiim Ocak Tiirlerinde Kullanima Uygundur.
€p Compatible With All Cooking Hubs Except Induction.
© CoBMECTMMOCTb CO BCEMM KYNIMHAPHBIMM NUTaMK,
KPOME UHAYKLUMOHHBIX.
< Esist fiir alle Herdarten auBer Induktion geeignet.
@ Compatible con todos los concentradores de coccion
excepto la induccion.
D Compatible avec tous les concentrateurs de cuisson
sauf l'induction.
3 .Codly Jons (I el slily 8] goll 193 auaz (§ pluscindl dulio

@ Kalinlik €R Thickness @ Tonwmna © Dicke
@ Espesor (P Epaisseur (m sl
© 1.80 mm - 2.00 mm

| © Sap &3 Handle © PykoaTka @ Griff

@ Resolver (PGérer (m aoll

@ Paslanmaz Sap, AG2 Ozel Alagimli Pergin

4P S.Steel Handles - AG2 Alloy Rivets

“ Pyuru W3 Jlatynn U HeprkaBetoweii Ctanu,
3aknenku U3 Cnnaea AG2 He Cosmectum C

@ Dicke Messing \ Edelstahl Griff AG2 Speziallegierung

@ S.Steel - Remaches De Aleacion AG2

P Poignées En Acier Inoxydable - Rivets En Alliage AG2

B AG2om Al Llall by g giine aliys, Tocall Ll 5 Gaulie

sy <) Bulasik Makinesi 5 Dishwasher

© MocynoMoeunas MawmHa @ Geschirrspiilmaschine
@ Lavavajillas @ Lave-vaisselle (= 43!

@ Bulasik Makinesinde Yikamayiniz

&b Don't Wash In The Dishwasher

© He MbiTb B NOCYA0MOEYHOM MalLMHe
@ Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

= Al § Juis Y

© Kaplama 4R Coating “ Mokpbitne @ Abdeckung

@ Capa (P Revétement (= b

@ Non-Stick i¢ Kaplama, Non-Stick Dis Kaplama

a5 Non-Stick Interior Surface, Non-Stick Exterior Surfacee

= HenpununatoLuas BHYTPEHHAA NOBEPXHOCTb, Henpununalowas
HapyHas NoBepXHOCTb

Q@ Antihaft-Innenbeschichtung, Antihaft-AuBenbeschichtung

@ Superficie interior antiadherente, Superficie exterior antiadherente

D Surface intérieure antiadhésive, Surface extérieure antiadhésive

= 5oY e ol Db - qdlé @l?J &) gthaw

© PFOA Igermez 42 PFOA Free ® Be3 M0A
© PFOAnicht Enthalten @ Libre de PFOA
P Sans APFOe (m PFOA s s Y

KAVURMA SACI

# ROASTING METAL PLATE

w METAJIJTMYECKAA MIACTUHA
OJ14 XAPKH

® BRATENBLATT

Z PLACA DE METAL TOSTADO

() PLAQUE METALLIQUE DE

TORREFACTION
C oasaaill GL@

A 137

KAVURMA SACI

=12 ROASTING METAL PLATE  mmm METAJIIMYECKAA NITACTUHA Q1A *APK/ ™8 BRATEN BLATT

— PLACA DE METAL T0STADO M N PLAQUE METALLIQUE DE TORREFACTION B 2ol - Lo

KAVURMA SACI
=I= ROASTING METAL PLATE

mm METAJITMYECKAA MNACTUHA A HAPKU

BN BRATEN BLATT

— PLACA DE METAL TOSTADO

B B PLAQUE METALLIQUE DE
TORREFACTION

A 639

D =

(cm)
20
22
24
26
28
30
32
34
36
40

|

(mm) (mm)
1.8 25.0
1.8 25.0
1.8 30.0
20 30.0
20 35.0
20 45.0
20 500
2.0 55.0
20 65.0
20 65.0

KAVURMA SACI STANDI

ZI= ROASTING PLATE SERVING STAND

mmm CTOMKA 118 MAPKU U
CEPBUPCOKW HAPKOI0
BN BRATENBLATTHALTER

= PLACA DE ASADO SOPORTE

DE SERVICIO

B N STAND DE SERVICE DE PLAQUE

DE TORREFACTION

(cm)
20
22
24
26
28
30
32
34
36
40

Ly
0.28
0.34
0.52
0.60
0.86
0.98
1.75
2.22
3.04
3.72

o T 1
4.0 115.0
40 115.0
40 115.0
4.0 1200
4.0 1220
4.0 130.0
40 155.0
4.0 165.0
4.0 165.0
4.0 195.0

www.abmmutfak.com

ko)
0.24
0.29
0.31
035
036
0.40
0.8
0.62
071
0.96

o)
0.25
0.27
033
0.34
0.41
0.45
049
0.59
0.54
0.60
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@ Materyal $? Material ™ Matepuan© Stoff

@ Material @ Matérielle (= o g1

@ %99 Saf Aliminyum &€® 99% Pure Aluminium
 99% unctoro anioMmbna @ 99 % reines Aluminium
@ 99% aluminio puro B 99% Aluminium pur

(= 81 asxiagl¥ %99

) Piktogram &5 Pictogram & [Nuktorpamma
& Piktogramm @ Pictograma ( Pictogramme
® Jahasdll el

@ Gida ile Temasi Uygundur €2Food Contact Suitable
“> MoAXoauT ANA KOHTAKTa C NULLEBBIMY MPOAYKTaMM
© Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

P Adecuado Contact alimentaire approprie

@ .pladall o olosld duslio

©) Ocak SR Hub “Mnuta © Herd
Concentrador (P Centrer (= 43 5.

© Indiiksiyon Harig Tiim Ocak Tiirlerinde Kullanima Uygundur.

4B Compatible With All Cooking Hubs Except Induction.

“> CoBMECTUMOCTb CO BCEMM KyNWUHAPHBIMU NANTaMH,
KPOME MHAYKLUMOHHBIX.

Q Es st fiir alle Herdarten auBer Induktion geeignet.

@ Compatible con todos los concentradores de coccion
excepto la induccion.

D Compatible avec tous les concentrateurs de cuisson
sauf l'induction.

@ ol Jons I M clittly 3] goll 61 o quazr & plaseiadl) duslio

@ Kalinlik €RThickness “® TonwmHa © Dicke
@ Espesor (P Epaisseur(m il
© 3.00 mm

- " Aa
- vy

©) Sap &R Handle ® Pykostka @ Griff
@ Resolver (P Gérer (= aall

© Paslanmaz Sap, AG2 Ozel Alagimli Percin

€p S.Steel Handles - AG2 Alloy Rivets

= Pyuku U3 Jlatyhm U Hep:xasetowei Ctanu,
3aknenku U3 Cnnaea AG2 He CoBMmectum C

© Dicke Messing \ Edelstahl Griff AG2 Speziallegierung

@ S.Steel - Remaches De Aleacion AG2

4 Poignées En Acier Inoxydable - Rivets En Alliage Ag2

@ AG2 o AN LAl fpe p siimn ol Tuall AL 5 paulis

mmm—y < Bulagik Makinesi &? Dishwasher

~ MocynoMoeuHan MatunHa @ Geschirrspiilmaschine
@ Lavavajillas P Lave-vaisselle (m dd=d!

© Bulasik Makinesinde Yikamayiniz

€ Don't Wash In The Dishwasher

© He MbITb B N0OCYAOMOEYHOMN MaLLMHE
Q Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

= @l § Juis

© Kaplama €3 Coating® [Mokpbite © Abdeckung

@ Capa (P Revétement (= >

@ Non-Stick i¢ Kaplama, Epoksi Dis Yiizey

&» Non-Stick Interior Surface, Epoxy Exterior

= HenpununaloLuas BHyTPEHHSSA MOBEPXHOCTb,INOKCUAHOE MOKPbITUE
© Antihaft-Innenbeschichtung, Epoxid-Polyester-Beschichtung

@ Superficie interior antiadherente, Recubrimiento epoxi

@ Surface intérieure antiadhésive, Revétement époxy

B Sou¥ Siadsdl b - Gua¥ it s edl

©) Aliiminyum Kapak &R Aluminium Ldi
“ AntoMunveBble Kpbiwka © Aluminium Deckel
@ Aluminio Tapa /P Aluminium Couvercle (= -l asal¥!

©) PFOA Igermez

§R PFOA Free

“ Bes NMOA

© PFOAnicht Enthalten
@ Libre de PFOA

@ Sans APFQe

(m PFOA s S92 Y

WOK TENCERE

WOK CASSEROLE
KACTPIOJ19 BOK
WOK-TOPFE
CAZUELA DE WOK
WOK CASSEROLE

A 142

WOK TENCERE

I WOK CASSEROLE mmm KACTPIOJ1Al BOK ™= WOK-TOPFE
— CAZUELA DEWOK M WOK CASSEROLE B 245 5 >l

WOK TENCERE
SIZ WOK CASSEROLE
mm KACTPIONA BOK
B \\OK-TOPFE

== CAZUELA DE WOK
B B WOK CASSEROLE

= .5_\)) Bﬁaﬂo

3+ 1 0E

(mm) (mm) (Lt (Ko

28 30 75.0 3.33 1.30
32 30 80.0 425 1.60
36 30 90.0 6.78 2.00
40 30 1000 912 2.48

A 1426

GRANIT WOK TENCERE

SI= WOK CASSEROLE - GRANITE
mmm KACTPIOJTA BOK - TPAHUT
B \VOK-TOPFE - GRANIT

— CAZUELA DE WOK - GRANITO
B W CASSEROLE WOK - GRANIT

= el 55k

3+ 1 0E

(mm) (mm) (Lt (Ko

28 30 75.0 3.33 1.30
32 30 80.0 425 1.60
36 30 90.0 6.78 2.00
40 30 1000 912 2.48
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&)

@ 99% aluminio puro P 99% Aluminium pur

S ® MEGA TOPFE
© Piktogram B Pictogram “® [ukTorpamma = MEGA CAZUELAS

< Piktogramm & Pictograma (P Pictogramme

= sl ol () MEGA CASSEROLES

© Gida ile Temasi Uygundur €¥Food Contact Suitable

@ MMoaxXoAuT ANA KOHTAKTA C NULLEBLIMY MPOLAYKTaMM s o) il
@ Fiir Lebensmittelkontakt geeignet c S

@ Contacto con alimentos

@ Adecuado Contact alimentaire approprie

@ .plakall g olotl) dolio

@ Ocak €2 Hub “® Mnuta © Herd

@ Concentrador () Centrer (= s 4.

© Indiiksiyon Haric Tiim Ocak Tiirlerinde Kullanima Uygundur.

€ Compatible With All Cooking Hubs Except Induction.

@ CoBMECTUMOCTb CO BCEMM KyNIMHAPHBIMM NUTaMK,
KpOMe UHAYKLMOHHBIX.

Q Es st fiir alle Herdarten auBer Induktion geeignet.

@ Compatible con todos los concentradores de coccion
excepto la induccion.

@® Compatible avec tous les concentrateurs de cuisson
sauf l'induction.

@ .l Joand (I A5 sl 8] gadl #1551 auaz (§ pliseiwd duslin

@ Kalinlik €2Thickness © TonwmHa © Dicke
@ Espesor () Epaisseur (= i L._..)|
@ 3.00mm

©) Sap 4R Handle © Pykostka @ Griff

@ Resolver @ Gérer (m ol

@ Paslanmaz Sap, AG2 Ozel Alasimli Percin

R S.Steel Handles - AG2 Alloy Rivets

@ Pyuru U3 Jlatynu U Heprxaselowein Cranu,
3aknenku U3 Cnnasa AG2 He CoBmecTuM C

@ Dicke Messing \ Edelstahl Griff AG2 Speziallegierung

@ S.Steel - Remaches De Aleacion AG2

@ Poignées En Acier Inoxydable - Rivets En Alliage AG2

B AG2 Al balall (e 6 giumn alityy, Taall G i 2ulis

© Bulagik Makinesi §? Dishwasher
“ MocynoMoeunan MalwunHa < Geschirrspiilmaschine
@ Lavavajillas (P Lave-vaisselle (m 4!

@ Bulasik Makinesinde Yikamayiniz

&® Don't Wash In The Dishwasher

@ He MbiTb B NOCYAOMOEYHOM MaLLUHe
@ Nicht in der Spiilmaschine waschen.
@ No lavar en el lavavajillas

@ Ne pas laver au lave-vaisselle

® @l § Juui Y

© Kaplama 4B Coating ™ Mokpbitne @ Abdeckung
@ Capa @ Revétement (= S

© Non-Stick i Kaplama, Epoksi Dis Yiizey

R Non-Stick Interior, Epoxy Exterior

© HenpununaioLan BHYTPEHHAA NOBEPXHOCTb, 3MOKCUAHOE MOKPbITHE
© Antihaft-Innenbeschichtung, Epoxid-Polyester-Beschichtung

@ Superficie interior antiadherente, Recubrimiento epoxi

® Surface intérieure antiadhésive, Revétement époxy

= eSen¥ ] Jladedl s - GuaY e Ao e

© Cam Kapak &P Glass Lid ™ CrexknaHHan KpbilKa
< Glasabdeckung @ Tapa De Vidrio
@ Couvercle En Verre (= bl

© PFOA icermez

4R PFOA Free

“ Be3 MOOA

@ PFOAnicht Enthalten
@ Libre de PFOA

P Sans APFOe

(m PFOA e g Y

MEGA TENCERELER

@ Materyal €R Material “ Matepnan@ Stoff <

@ Material ( Matérielle = s 501 ’<|F MEGA CASSEROLES
© %99 Saf Aliiminyum €% 99% Pure Aluminium

™ 99% umctoro aniomuumna @ 99 % reines Aluminium | 4 MErA KACTPI‘O”Q

A 135

MEGA TENCERELER

SI= MEGA CASSEROLES s META KACTPIONA ™= MEGA TOPFE
— MEGA CAZUELAS I M MEGA CASSEROLES lem Lo &l il

MEGA SIG TENCERE

SE= MEGA SHALLOW CASSEROLE

mm META-MEJTKOAA KACTPIONA

B MEGA FLACHER TOPF

— MEGA CAZUELA POCO PROFUNDA
B B MEGA CASSEROLE PEU PROFONDE
| =g FOUR-POEpR Je e

A 1356

3+ 1 0E

(mm) (mm) (Lt (Ko

32 30 85.0 6.27 2.45
34 30 85.0 7.09 2.67
36 30 90.0 8.45 297
40 30 1100 1290 373

MEGA GRANIT SIG TENCERE

Sf= MEGA SHALLOW CASSEROLE - GRANITE
mm METAMEJTKAA KACTPIOSA - TPAHAT
BN MEGA FLACHES KOCHGESCHIRR - GRANIT

— MEGA CAZUELA POCO PROFUNDA - GRANITO
I W MEGA CASSEROLE PEU PROFONDE - GRANIT

= C,.:.:\j} —.ﬂj) 3&:..9) 5),>,r.'Ja

A 136

O =+ 0 O &

(cm) (mm) (mm) Lo Kg)
- 32 30 85.0 6.27 2.45
- 34 30 85.0 7.09 2.67
36 30 90.0 8.45 2917
40 30 1100 1290 373

MEGA DERIN TENCERE

SE= MEGA DEEP CASSEROLE

mmm META TTIYE0KAA KACTPHOJIA
BN MEGA TIEFER TOPF

— CAZUELA MEGA PROFUNDA

B B MEGA CASSEROLE PROFONDE
= G s 5 il

A 1366

O =+ 0 0=

(cm) (mm) (mm) (Lt) (Kg)

32 30 1900 1438 327
34 30 2000 17.11  3.63
36 30 2000 2018 403
40 3.0 2200 2618 481

MEGA DERIN TENCERE - GRANIT

SE= MEGA DEEP CASSEROLE - GRANITE
mmm META TTTYBOKAA KACTPHOJIA - TPAHUT
BN MEGA-TIEFKOCHER - GRANIT

= CAZUELA MEGA DEEP - GRANITO

B B MEGA CASSEROLE PROFONDE - GRANIT
= sl ey e 5 20b

BABM) 3

O = 0 0 &

(cm) (mm) (mm) (Lt (Kg)
32 3.0 1900 1438 327
34 3.0 2000 17.11 3.3
36 3.0 2000 2018 403
40 3.0 2200 2618 481
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©) Materyal < Material ®Marepnan@S toff

@ Material P Matérielle (= s 501

© 304L Kalite Paslanmaz 4p AISI304/430 Stainless Steel

™ Hepxagetowas ctanb mapku 304L © Edelstahl 304L

@ Acero inoxidable de calidad 304L

D Acier inoxydable de qualité 304L @ joall Ll .2 35 3l 304L

) Piktogram €& Pictogram © [uktorpamma
& Piktogramm @ Pictograma (@ Pictogramme

= agdasall eyl

© Gida ile Temasi Uygundur €2Food Contact Suitable
“ MopxoauT ANA KOHTAKTA C NULLEBLIMW NPOAYKTaMM
© Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

P Adecuado Contact alimentaire approprie

@) Kalinlik €RThickness “»Tonwmna © Dicke
@ Espesor (P Epaisseur (= Lol
© 0,8 mm - 1.50 mm

©) Bulagik Makinesi &R Dishwasher
“ MocynoMoeyHan MawwmHa @ Geschirrspiilmaschine

el @ Lavavajillas P Lave-vaisselle (m 43!

© Bulastk Makinesinde Yikamaya Uygundur

£P Dishwasher Safe

“ besonacHas MocyaoMoeyHas MawuHa

@ Kann In Der Spiilmaschine Gewaschen Werden
@ Aptas Para El Lavavajillas

D Lave-vaisselle

2 el b Jeeuall alie

©) Kaplama &5 Coating © MMokpsiTne & Abdeckung
@ Capa (P Revétement (= i

@ Ayna Parlatma

4B Mirror Polished

“ 3epKanbHad lonmposka

Q Spiegel Polieren

® Pulido Espejo

D Miroir Poli

CRIFSY N

MASA USTU
AKSESUARLARI

s TABLETOP ACCESSORIES

w» HACTOJIbHbIE AKCECCYAPbHI
014 NPUEMA NULLM

® DESKTOP-ZUBEHOR

< ACCESORIOS DE MESA

() ACCESSOIRES DE TABLE

A 552 01

MASA USTU AKSESUARLARI

#I= TABLETOP ACCESSORIES  mmm HACTOJTbHbIE AKCECCYAPbI [I/1Al TPUEMA NALL ™= DESKTOP-ZUBEHOR
— ACCESORIOS DEMESA Il ACCESSOIRES DE TABLE e & 5lal) 355 ixiSs ) gnnS)

ELIT BUZ KOVASI

=I= ELITE ICE BUCKET

mmm BEJIPO /1A NbJJA ELITE
BN ELITE EISEIMER

— CUBO DE HIELO ELITE

B W SEAU A GLACE ELITE
= C,.“s\j\ CU ;\.Oj

A 554 01

TERMOSLU BUZ KOVASI
Sf= THERMOS ICE BUCKET
mmm TEPMOC KOBLU AJ1A NbOA
B THERMOSEISEIMER

— CUBO DE HIELO THERMOS
I B SEAU A GLACE THERMOS

= e peles

A 555 01

(cm)

15%9

TERMOSLU BUZ KOVASI+TABAKLI
EfZ THERMOS ICE BUCKET+PLATE

mmm TEPMOC KOBLU AJ1A JIbJA +TAPEJTKA
B THERMOSEISEIMER + PLATTE

— THERMOS ICE BUCKET+PLATO

I B THERMOS SEAU A GLACE + PLAQUE

: e +WJ'UCU ;Lc_j

A A 552 02

(cm)

15%9

BUZ KOVASI STANDI

SF= ICE BUCKET STAND

mmm OJCTABKA [1NA NTbOA

BN [|SEIMER-STANDER

— SOPORTE PARA CUBITAS DE HIELO
I B SUPPORT POUR SEAU A GLACE
= Jel>

BABM) 3

(cm)

68*34

-+ [

(mm) (mm)
1

0 162.0

(mm) (mm)

0.6 90.0

(mm) (mm)

0.60 90.0

= [

(mm) (mm)
1.0 68.0
www.abmmutfak.com

(Ko

0.82

(Ko

0.45

(Ko

0.61

(Kg)

315

179



MASA USTU AKSESUARLARI

=1 TABLETOP ACCESSORIES  mmm HACTOJIbHBIE AKCECCYAPbI 1718 IPUEMA NULLIN ™= DESKTOP-ZUBEHOR

— ACCESORIOS DE MESA M Il ACCESSOIRES DE TABLE [ & 5la)l 3 93 dxSKs ol | S )

A 551

CORBALIK @
S[= SOUP POT i o

mmm CYMOBAA KACTPIONS - N 1T
B SUPPE \ ) \

— OLLA DE SOPA RN g 1
I B POT A SOUPE 2
=l e

A 558 01

TEREYAGLIK @
SI= BUTTER BOWL

mm MACTIAHAA YALLIA \.
B BUTTER BUTTER

== TAZON DE MANTEQUILLA

q
B N BOL A BEURRE ‘
N

(cm)

9*5

=i e

A 557 01

GARNITURLUK @
SP= GARNISH BOWL o
mmm YALLIA [/ 3AKYCOK

— — E 9*55
VERSAND {9 y_—
11 r

== TAZON DE GUARNICION =

B B BOL A GARNITURE > 53l
= i Oyl s cles tml

A 585

MASA NUMARADANLIGI

S TABLE NUMBER HOLDER ART NO
mmm [IEPHKATENb HOMEPA CTONA 0
== T|SCHNUMMERINHABER o

= PORTA NUMERQ DE MESA
B B PORTE NUMERO DE TABLE

03

180 § wwwabmmutfak.com

(mm)

05

(mm)

05

]

(mm)

130,00
230,00
330,00

El

(mm)

96.0
1230
149.0

(mm)

52.0

El

(mm)

57.0

(Kg)
0.53
0.78
1.00

—
(Kg)

0.33

(Kg)

0.08

Kg)
0,19
0,27
0,36

JABM) 5¢

L)

MASA USTU AKSESUARLARI

#I= TABLETOP ACCESSORIES  mmm HACTOJTbHbIE AKCECCYAPbI [I/1Al TPUEMA NALL ™= DESKTOP-ZUBEHOR
— ACCESORIOS DEMESA Il ACCESSOIRES DE TABLE e & 5lal) 355 ixiSs ) gnnS)

A 635

SERVIS KAPAG! (ODA)

Si PLATE LID - ROOM

mmm KPbILUKA MITIACTUHb - TOMELLEHVE

(cm) (mm)

B SERVICE ABDECKUNG - ZIMMER 28 07

= TAPA DE PLATO - HABITACION gl U

B B COUVERCLE DE PLAQUE - CHAMBRE 32 0.7

= 3.9J.9 — 64.53 ellags

A 636

SERVS KAPAGI (MASA) @ %

S1= PLATE LID - TABLE < 0

s KPBILIKA MTACTUHb - CTON s 07

B SERVICEABDECKUNG - TISCH

= TAPA DE PLATO - MESA 0 07
2 07

I N COUVERCLE DE PLAQUE - TABLE
= ‘Uj\-b - f:—k-i? sllas

A 637 32

SUPLA SERVIS TABAGI
=I= SERVING PLATE

mm CEPBMPOBOYHAA NJIUTA
BN SUPLA SERVIERPLATTE
— PLATO DE SERVIR

B W ASSIETTE DE SERVICE

= g b

O =

(cm) (mm)

/(:_“:\)\ 2 10

BABM) 5

O = [

(mm)

115.0
1220
1270

bl

(mm)

70.0
78.0
83.0

.
|

bl

(mm)

14.0

www.abmmutfak.com

(Kg)
0.68
0.78
0.88

o)
0.54
0.71
0.77

(Ko

0.70

181



MASA USTU AKSESUARLARI BENMARI

#I= TABLETOP ACCESSORIES  mmm HACTOJTbHbIE AKCECCYAPbI [1/1Al IPUEMA NALLA ™= DESKTOP-ZUBEHOR ZI= BAIN MARIE mmm MAPMAPUT ™= BENMARI
— ACCESORI0S DE MESA il ACCESSOIRES DE TABLE e J5lall 355 ieixSCs &) eS| — BAIN MARIE Il i BAIN MARIE = =Y (s Loy
A 124 01
KAGIT PECETELIK @ % I A 459 16
= e @ + 1
— 200 20 140 082 SI% ELITE BAIN MARIE = U A

BN SERVIETTENHALTER

—— SOPORTE DE SERVILLETA (SERVILLETA)
B B PORTE-SERVIETTE (SERVIETTE)

= Jeolos dal>

mmm ELITE MAPMAPUT 16 10 1490 207 1.8
B £ |TE BENMARI

= ELITE BAIN MARIE

B 1 ELITE BAIN MARIE

= oY Solot

A 16001

MASA FIRCA VE KUREGi ——
== TABLE BRUSH & SHOVEL ﬁ:l E})
mm HACTOJIBHAA LUETKA W TIOMATA 10 20 02
B TISCHBURSTE UND SCHAUFEL ' ' '
— CEPILLO Y PALA DE MESA

B N BROSSE DE TABLE & PELLE

o sl & oy sli b

A 849 01

CAYDANLIK FORM SERVIS TABAGI @ :% I
EfZ POT FORM SERVICE PLATE VA

s CEPBVPOBOYHAA TAPESTKA B OOPME YAVHUKA <;m2) ](";m[)] ;Em; U(K;)U
B TEEA FORM SERVIERPLATTE

= PLACA DE SERVICIO EN FORMA DE BOTE

B B PLAQUE DE SERVICE FORME DE POT

= sl s S e guis b

A 850

CEREZ SERVIS TABAGI —
SIE% NUTS SERVING PLATE s = [

s TAPETIKA 1719 IOfIA|MA OPELLIEK U CH3KOB o ([n; r;) ;”;m[)] U(KS;
== P ATZCHEN-SERVIERPLATTE

== P| ATO DE FRUTOS SECOS L L 2L L
B B ASSIETTE DE SERVICE DE NOIX

= Q\,&\ﬁmp

A 46116
A 548 01 EKONOMiK BENMARI @ %: I

KUNEFE TABAGI % L q I ECONOMICAL BAIN MARIE RN i gy~
=hs KUNAFAH PLATE o i e mm SKOHOMUSHBIN MAPMUAT 16 06 1100 131 057
mmm TUUTA KYHAA ) 0 n om = WIRTSCHAFTLICHE BINMARIE

= KUNAFAH-PLATTE == BANO MARIA ECONOMICO

== PLATO KUNAFAH I B BAIN MARIE ECONOMIQUE

B B ASSIETTE KUNAFAH = wolas) sl

= Gls i)

182 | wwwabmmutfak.com ABMI %9 ABMI %g www.abmmutfak.com | 183






tNir(rS
SUS 304

© Materyal €? Material © Matepnan@S toff

@ Material (p Matérielle @ s o)

@ 304L Kalite Paslanmaz &» AISI304/430 Stainless Steel

@ Hepxasetowan cranb mapku 304L © Edelstahl 304L

@ Acero inoxidable de calidad 304L

@ Acier inoxydable de qualité 304L @ fuall dLs ;. 5u5a ;31 304L

©) Piktogram &3 Pictogram @ lukTorpamma
ktogramm @ Pictograma (@ Pictogramme

:-\ a sl M)'”

© Gida ile Temasi Uygundur €9Food Contact Suitable

“ MMofX0muT 4NA KOHTAKTa C NMULLEBbIMMY NPOAYKTaMM

@ Fir Lebensmittelkontakt geeignet

@ Contacto con alimentos

P Adecuado Contact alimentaire approprie

@ .plakall go (olatl) duuslio

& El isciligi € Handcrafted ©Paborel CHandarbeit
& Hecho A Mano P Fabriqué A La Main

(= sl Jaall

© Bulagik Makinesi &? Dishwasher
“ MocynoMoeyHas MawwmHa & Geschirrspiilmaschine
@ Lavavajillas @ Lave-vaisselle (= a1

@ Bulagik Makinesinde Yikamaya Uygundur

4® Dishwasher Safe

“ be3sonacHan lNocynoMoeyHas MawwmHa

© Kann In Der Spiilmaschine Gewaschen Werden
@ Aptas Para El Lavavajillas

D Lave-vaisselle

@ .l b Jaeill Lalis

@ Kaplama 4R Coating ™ MokpbiTne © Abdeckung
@ Capa (P Revétement (= >

© Ayna Parlatma

€» Mirror Polished

© 3epKanbHas lonmposka

© Spiegel Polieren

@ Pulido Espejo

P Miroir Poli

MINi FRITOZ
SEPETLERI

3 MINI CHIPS BASKETS

w» MWHU KOP3WHbI 019 YUMICOB/
OPUTYIOPHULL

® MINI FRITTIERKORBE

< CESTAS MINI CHIPS

() MINI PANIERS A FRITES

C e Baae e Pl

SUNUM SEPETLERI

SI= SERVING BASKETS mmm CEPBIPOBOYHBIE KOP31HbI ™= pRASENTATIONSKORBE
— CESTAS PARA SERVIR Bl PANIERS DE SERVICE I= £AET il

A 020 02

PASLANMAZ DiKDORTGEN DERIN

SUNUM SEPETI ART NO
£1= S/S RECTANGLE SERVING BASKET - DEEP A
mm S5/S MPAMOYT0JTbHNK CEPBPOBOYHAA f{ 02002

KOP3WMHA - ITIYBOKAA
BN RECHTECKIGER TIEFER
PRASENTATIONSKORB AUS EDELSTAHL
— CESTA DE SERVICIO DE RECTANGULO
S/S - PROFUNDO
B B PANIER DE SERVICE RECTANGULAIRE
S/S - PROFOND
= Uil sl e iiee 5 o ila

A 020 01

PASLANMAZ DIKDGRTGEN SIG
SUNUM SEPETi ART NO

SJ= S/S RECTANGLE SERVING BASKET - SHALLOW i

mmm S/S MPAMOYTOJTbHIK CEPBIPOBOYHAR S A 02001
KOP3VHA - METTKAA — iy

B RECHTECKIGER FLACHER KORB AUS &',l Hit

1
EDELSTAHL L
== CESTA DE SERVICIO RECTANGULAR \ Rpeiie
S/S - POCO PROFUNDA s
B 1 PANIER DE SERVICE RECTANGULAIRE
S/S - PEU PROFOND

= Uil il anesdns, o eila

A 015 02

PASLANMAZ DIKDGRTGEN DERIN
SUNUM SEPETI - HASIR TEL ART NO
S} S/S RECTANGLE SERVING BASKET - DEEP- WIRE

MESH LA
mm /S TPAMOYTOTIBHVK CEPBIAPOBOYHAR e
HOP3VIHA - [TIVEQKAA - CONIOMEHHAR CETKA @ ?7}\
B RECHTECKIGER TIEFER PRASENTATIONSKORB
AUS EDELSTAHL - DRAHT
== CESTA PARA SERVIR DE RECTANGULO S/5-
PROFUNDA - MALLA DE ALAMBRE
B B PANIER DE SERVICE RECTANGULAIRE S/5-
PROFOND - TREILLIS METALLIOUE
| s KU TR P TIPSR +- SO 10
Srane

A 01501

PASLANMAZ DIKDOGRTGEN SIG
SUNUM SEPETI - HASIR TEL ARTNO
SIZ S/S RECTANGLE SERVING BASKET - SHALLOW-
WIRE MESH A 01501
mm S/S MPAMOYTO/bHMK CEPBUPOBOYHAA
KOP3VHA - MEJTKAA - COJIOMEHHAA CETKA
BN RECHTECKIGER FLACHER PRASENTATIONS-
KORB AUS EDELSTAHL - DRAHT
= CESTA PARA SERVIR DE RECTANGULO S/S- .
POCO PROFUNDA - MALLA DE ALAMBRE
I B PANIER DE SERVICE RECTANGULAIRE S/S-
PEU PROFOND - TREILLIS METALLIQUE
= il s ilatsing, o e i
J:-wz"

BABM) 5

bl

(cm) (mm) (mm)

20M12*86 14 770

bl

(cm) (mm) (mm)

201125 14 47.0

bl

(cm) (mm) (mm)

201128 0.6 87.0

bl

(cm) (mm) (mm)

20M12*5 06 44.0

www.abmmutfak.com

(Kg)

0.30

(Kg)

0.25

(Kg)

0.32

(Ko

0.27

187



SUNUM SEPETLERI

SI= SERVING BASKETS mmm CEPBPOBOYHBIE KOP3MHbLI ™= pPRASENTATIONSKORBE
— CESTAS PARA SERVIR Il ll PANIERS DE SERVICE = a5 Al

A 006 01

PASLANMAZ KARE MiNi FRITOZ SEPETI
Sf= S/S MINI SQUARE CHIPS BASKET ART NO
mmm S/S MVHW KBALIPATHAR KOP3MHA [ o
OPUTIOPHULIbI P o 4 ) A 00601
BN QUADRATISCHER MINI-FRITEUSENKORB H,,,-:r 7 iy
AUS EDELSTAHL L=
= S/S MINI CESTA DE PATATAS FRITAS
CUADRADAS
B 1 S/S MINI PANIER A FRITES CARRE
[ == RO U AU PR SISO VI

A 006 02
PASLANMAZ KARE MiNi FRIT0Z

SEPETI - HASIR TEL ART NO
I S/S MINI SQUARE CHIPS BASKET

WIRE MESH A 006 02

mm S/S MVHW KBALIPATHAA KOP3MHA [INA
CTPY}KKM - NPOBOJIOYHAA CETKA

BN EDELSTAHL QUADRATISCHER MINI-
FRITEUSENKORB - DRAHT DRAHT

=== S/S MINI CESTA DE CHIPS CUADRADOS-
MALLA DE ALAMBRE

B B S/S MINI PANIER CARRE CHIPS - TREILLIS
METALLIQUE

| s NUPYY-T YOV PRION-JOF S0 - 00 VD% B8

ﬁ-ﬂJ—

A 005

PASLANMAZ YUVARLAK MiNi
FRITOZ SEPETI -~ ARTNO

Ef= S/S MINI ROUND CHIPS BASKET #

mmm KOP3WHA S/S 118 M HW OPUTIOPHULIbI

BN RUNDER MINI-FRITEUSENKORB AUS
EDELSTAHL

= S/S MINI CESTA DE PATATAS FRITAS
REDONDAS

I 1 S/S MINI PANIER A CHIPS ROND

= e 2Ualls e, M58 o roiias 8Daadln

A00501
A 00502

188 | wwwabmmutfak.com

=

(cm)

108~

7

=

(cm)

108~

(cm)
7*8
89

7

-+ 0 &

(mm) (mm) (Kg)

1.4 740 015

-+ i &

(mm) (mm) (Kg)

0.6 740 016

-+ [l &

(mm) (mm) (Kg)
0.6 800  0.11
0.6 900 014

SUNUM SEPETLERI

SI= SERVING BASKETS mmm CEPBIPOBOYHBIE KOP31HbI ™= pRASENTATIONSKORBE
— CESTAS PARA SERVIR Bl PANIERS DE SERVICE I= £AET il

A 040 01

KARE MiNi FRITOZ SEPETI — ==

SIZ MINI SQUARE CHIPS BASKET ARTNO T % EI

mmm KOP3VHA 119 M HM-KBAIPATHON fem tom) o) | K
OPUTIOPHULbI A 04001 10%8*7 04 740 0.6

BN QUADRATISCHER MINI-FRITEUSENKORB

—— MINI CESTA DE PATATAS FRITAS
CUADRADAS

I B MINI PANIER A FRITES CARRE

A 040 02

KARE MiNi FRITOZ SEPETI

1= MINI SQUARE CHIPS BASKET

mmm KOP3VHA [1/191 MYHW-KBAZIPATHOM
OPYTIOPHULIbI

BN QUADRATISCHER MINI-FRITEUSENKORB

= MINI CESTA DE PATATAS FRITAS
CUADRADAS

B | MINI PANIER A FRITES CARRE

[ =R AU {E =PI IO - I

ART NO % kl

(cm) (mm) (mm) (Kg)

A0400201 12¢10"8 04 800 020

A 041

SAPLI DIKDORTGEN SUNUM SEPETI =

SJ= RECTANGLE WITH HANDLE SERVING BASKET ART NO %:' EI

mmm PAMOYI0/1bHAA CEPBUPOBOYHAA fun) 9)
KOP3MHA C PYYKOM A 04101 10%21 04 350 023

BN RECHTECKIGER PRASENTATIONSKORB
MIT GRIFF

= RECTANGULO CON ASA PARA SERVIR
LA CESTA

B B RECTANGLE AVEC POIGNEE PANIER DE
SERVICE

A 04102 13*26 0.4 450 032

= 2icillbis il

A 024 01

KULAH SOSLUKLU PATATES =
SUNUM SEPETI ART NO -f = []

SJ= CONE SHAPE CHIPS SERVING (o) G, )

mmm CEPBVPOBOYHAA KOP3MHA KOHYCHOM A 02401 1220 60 2050 043

OO0PMbI [J1A NOOAYN KAPTOOESA OPU
BN KARTOFFELN MIT SAUCE PRASENTATIONS-
KORB ENTHALTEN
— CHIPS EN FORMA DE CONO PARA SERVIR
B B SERVICE DE CHIPS EN FORME DE CONE
= WGw)ﬂ\yw\ﬂwm
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SUNUM
SEPETLERI

& SERVING BASKETS

@ CEPBUPOBOYHbIE KOP3MHbI
® PRASENTATIONSKORBE

= CESTAS PARA SERVIR

() PANIERS DE SERVICE

C <& aew

@ Materyal SR Material “ Matepuan @ Stoff
ﬁ & Material P Matérielle (= Sl gall
@ Celik 4PSteel “ CranbHan
© Stahl @ Linea (p Ligne

® 3Ysll

1] © Piktogram &8 Pictogram © [Muktorpamma
Q f ktogramm @ Pictograma (@ Pictogramme
j— a sl M)'”
© Gida ile Temasi Uygundur €9Food Contact Suitable
“ MMofX0muT 4NA KOHTAKTa C NMULLEBbIMMY NPOAYKTaMM
@ Fir Lebensmittelkontakt geeignet
@ Contacto con alimentos
P Adecuado Contact alimentaire approprie
@ pladall o olatl) duuslio

& El Isciligi €2 Handcrafteds © Pa6otbl @ Handarbeit
& Hecho A Mano P Fabriqué A La Main

(= (ol Jaall

sy <) Bulagik Makinesi &? Dishwasher
@ “ MocyAoMoeuHan MawnHa & Geschirrspiilmaschine

@ Lavavajillas () Lave-vaisselle (m &=l

@ Bulaglk Makinesinde Yikamayiniz

4® Don't Wash In The Dishwasher

“ He MbITb B MOCYA0MOEYHOI MalLIMHe
@ Nicht in der Spiilmaschine waschen.
& No lavar en el lavavajillas

D Ne pas laver au lave-vaisselle

= Al § i3 Y

©) Kaplama &R Coating “ Mokpbitue © Abdeckung
@ Capa P Revétement = S

© Epoksi Polyester Kaplama

& Epoxy Coating

 3noKcuaHoe NoKpbITUE

© Epoxid-Polyester-Beschichtung

@ Recubrimiento epoxi

@ Revétement époxy

B Sow¥l Sidsill S

& SUNUM SEPETLERI

SI= SERVING BASKETS mmm CEPBIPOBOYHBIE KOP31HbI ™= pRASENTATIONSKORBE
— CESTAS PARA SERVIR Bl PANIERS DE SERVICE I= £AET il

A 008B

RUSTIK BAKIR YUVARLAK =
SUNUM SEPETI ART NO % I

== RUSTIC COPPER ROUND SERVING BASKET fem (o) o) (ko

== KOP3VHA CEPBMPOBOYHAS KPYIJIAA A 0088 01 17% L0 400 030

B PRASENTATIONSKORB RUND A 008B 02 21%6 40 630 037

— CESTA REDONDA PARA SERVIR
B W PANIER DE SERVICE ROND
=l ol

A 007B

RUSTIK BAKIR OVAL SUNUM SEPETI ] =
2= RUSTIC COPPER OVAL SERVING BASKET ART NO (H) % I
mm 0BAJIbHAA CEPBVMPOBOYHAS KOP3MHA o m) () (ko

A 007B 01 25*18 40 550  0.38
A 007B 02 28*20 40 55.0 041

B )VALER PRASENTATIONSKORB
—— CESTA DE SERVICIO OVALADA

I W PANIER DE SERVICE OVALE

A 008

YUVARLAK SUNUM SEPETI =
(KUCUK-BUYUK) ART NO % EI

ZI= ROUND SERVING BASKET fem mm - om (K9
(SMALL-BIG) A 00801 176 40 600 030

m KOP3VIHA CEPBMPOBOYHAS KPYTJIAA
A 008 02 21%6 L0 630 037
B pRASENTATIONSKORB RUND
—— CESTA REDONDA PARA SERVIR
B N PANIER DE SERVICE ROND

=l sl

A 007

OVAL SUNUM SEPETI == =1
(KUGUK-ORTA-BUYUK) ARTNO - % EI

=I= OVAL SERVING BASKET m om0
(SMALL-MEDIUM-BIG) A 007 01 25*18 40 550 038

W 0BAJIbHAA CEPBUPOBOYHAA KOP3VHA ARG 2 60 0 04

™= OVALER PRASENTATIONSKORB AO0703 3222 40 620 048

— CESTA DE SERVICIO OVALADA
B W PANIER DE SERVICE OVALE
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SUNUM SEPETLERI

SI= SERVING BASKETS mmm CEPBPOBOYHBIE KOP3MHbLI ™= pPRASENTATIONSKORBE
— CESTAS PARA SERVIR Il ll PANIERS DE SERVICE = a5 Al

A 019

KARE SUNUM SEPETI ——
Sl SQUARE SERVING BASKET ART NO ] %:' I

mmm KBAZIPATHASA KOP3VIHA CEPBVPOBOYHAS
BN QUADRATISCHER PRASENTATIONSKORB A019 01 20020 40 440 036
= CESTA DE SERVICIO CUADRADA

B B PANIER DE SERVICE CARRE

= i peil

(em) (mm) (mm) (Kg)

A 009

SAPLI DIKDORTGEN SUNUM SEPETI =
1= RECTANGLE WITH HANDLE SERVING BASKET ART NO %l; EI

mmm [TPAMOYTO/IbHAA CEPBIPOBOYHAA e LR B
KOP3VHA C PYYKOIA A 009 01 28716 40 520 040

BN RECHTECKIGER PRASENTATIONSKORB AD0902  28°18 40 520 043
MIT GRIFF .

== RECTANGULO CON ASA PARA SERVIR A0 03 28722 40 520 047
LA CESTA

B B RECTANGLE AVEC POIGNEE PANIER DE
SERVICE

= il e il

A 009

SAPLI DIKDORTGEN SUNUM SEPETi — =
SJE RECTANGLE WITH HANDLE SERVING BASKET ART NO ? % I

mmm [TPAMOYTOJTbHASA CEPBUPOBOYHASA ]
KOP3VHA C PYYKO A 009 04 20115 40 500 030
BN RECHTECKIGER PRASENTATIONSKORB A 009 05 23*15 L0 550 032
MIT GRIFF
= RECTANGULO CON ASA PARA SERVIR
LA CESTA
B B RECTANGLE AVEC POIGNEE PANIER DE
SERVICE

A 01200

DIKDORTGEN SUNUM SEPETI —
SI= RECTANGLE SERVING BASKET ART NO %@ [

s MTPAMOYTO/HAA CEPBYPOBOYHAA e b)) ()
KOP3VHA A01200 33915 40 550 041

BN RECHTECKIGER PRASENTATIONSKORB

== CESTA DE SERVICIO RECTANGULAR

B B PANIER DE SERVICE RECTANGULAIRE
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SUNUM SEPETLERI

=1 SERVING BASKETS mmm CEPBUPOBOYHBIE KOP3/HbI ™ PRASENTATIONSKORBE

— CESTAS PARA SERVIR Il ll PANIERS DE SERVICE = a5 Al

A 049 01

YUVARLAK EKMEK VE MEYVE SEPETI
ZI= ROUND BREAD AND FRUIT BASKET

mm KPYTTIAA KOP3WHA NA XNE U OPYKTOB
BN RUNDER BROT- UND FRUCHTKORB

— CESTA REDONDA DE PAN Y FRUTA

I N PAIN ROND ET CORBEILLE DE FRUITS

| i WU UR-THERP S JUNCIIOI LY FEPITESS- 10

A 050 01

YUVARLAK SUNUM SEPETI
SI= ROUND SERVING BASKET
mm KOP3MHA CEPBUPOBOYHAA KPYTTIAA
BN PRASENTATIONSKORB RUND
— CESTA REDONDA PARA SERVIR
l B PANIER DE SERVICE ROND
= 5 p SO\ qu,’.H il

A 051 01

YUVARLAK SUNUM SEPETI
= ROUND SERVING BASKET
mm KOP3MHA CEPBMPOBOYHAA KPYTTIAA
BN PRASENTATIONSKORB RUND
— CESTA REDONDA PARA SERVIR
B PANIER DE SERVICE ROND
= Sﬂ Sl uaIu.H il
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ART NO

A049 01

ART NO

A 05001

ART NO

A05101

(cm)

1717

(cm)

17*6

(cm)

21%5

==

(mm)

40

L

(mm)

4.0

==

(mm)

40

I

(mm)

70.0

I

(mm)

60.0

I

(mm)

75.0

(Kg)

0.31

(Kg)

0.42

(Kg)

0.52

A 052 01

SUNUM SEPETLERI

= SERVING BASKETS mmm CEPBMPOBOYHBIE KOP3WHbI ™ PRASENTATIONSKORBE

— CESTAS PARA SERVIR Bl PANIERS DE SERVICE I= £AET il

OVAL SUNUM SEPETI
SJ= 0VAL SERVING BASKET

mmm OBAJIbHAA CEPBMPOBOYHAA KOP3WHA

B QVALER PRASENTATIONSKORB
== CESTA DE SERVICIO OVALADA
B} PANIER DE SERVICE OVALE
= e o il

A 053 01

— =+ 1 &

(cm) (mm) (mm) (Kg)

A 05201 25*18*5 40 80.0 0.5

ART NO

DIKDORTGEN SUNUM SEPETIi

SI= RECTANGLE SERVING BASKET

mm [TPAMOYI0/IbHAA CEPBPOBOYHAA
KOP3NHA

BN RECHTECKIGER PRASENTATIONSKORB

— CESTA DE SERVICIO RECTANGULAR

H B PANIER DE SERVICE RECTANGULAIRE

?
[l
(cm) (mm) (mm) ()

A053 01 20716*5 40 500  0.46

ART NO

20

DABM) 53
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STANDLAR STANDLAR

SIS STANDS s CTOMKM ™= STEHT == STANDS mmm CTONKN ™= STEHT
— SOPORTES W W EST = Gl — SOPORTES B B EST I= ol
A 013 00 A 018 02
YUVARLAK SOSLUK STANDI = SOSLUK STANDI 3'LU =
[—] 6 ] ®
SJ= ROUND SAUCE BOTTLE HOLDER ARTNO — ﬁ: Eﬂl SJ= 3 PIECE SAUCE CUP STAND ARTNO — ﬁ? E})

mmm TPOVIHAA MOJCTABKA Q1A YALLIEK C COYCOM
B \ERKAUFSSTANDER 3 STK

= SOPORTE DE TAZA DE SALSA DE 3 PIEZAS

B B SUPPORT DE TASSE A SAUCE 3 PIECES

= i ials Ll

mm [IEPHKATENb 1A COYCHML|

B RUNDER GETRANKESTANDER

— PORTABOTELLAS DE SALSA REDONDA
I N PORTE-BOUTEILLE DE SAUCE RONDE
= ials Ll

A01300 17°26 40 600 042 A 01802 15*18 40 1800 028

V Sosluklar Dahil Degildir.

Saucecups Are Not Included

A 013 02 A 018 01
KARE SOSLUK STANDI — = SOSLUK STANDI ¢'LI =
Sf= SQUARE SAUCE BOTTLE HOLDER ARTNO jﬁ (mmI) SI% 6 PIECE SAUCE CUP STAND ART NO ﬁ? E})

mm [O[JCTABKA /1A YALLEK C COYCOM 6 LLT.
B \ERKAUFSSTANDER 6 STUCK

— SOPORTE DE TAZA DE SALSA DE 6 PIEZAS
B B SUPPORT DE TASSE A SAUCE 6 PIECES
= o iels Ll

mmm [EPKATENb KBAOPATHbIM [J18 COYCHML,
BN QUADRATISCHER VERKAUFSSTAND
— PORTABOTELLAS DE SALSA CUADRADA
B B PORTE-BOUTEILLE DE SAUCE CARREE
= i s ol Ll

A 01302 15*15*26 6.0 650 044 A 01801 15*25 40 2450 039

V Sosluklar Dahil Degildir.

Saucecups Are Not Included

A 01601 A 004

STICK SEKERLIK — == PASLANMAZ S0S KABI =
= O] — O]

SI% STICK SUGAR HOLDER ARTNO o ’ ?ﬁ E}) BF% S/S SAUCE CUP ARTNO E x E})

mm [EPHATESTb [UNA NAKETUKOB C CAXAPOM
BN STICK ZUCKERGERICHT

= SOPORTE DE AZUCAR EN BARRA

I B PORTE-SUCRE EN BATON

196 | wwwabmmutfak.com

JABM)

720 01

20
23

mmm S/S YALLKA COYCA 13 HEPYKABEMKM
BN FDELSTAHL-SOBENBEHALTER

—— TAZA DE SALSA S/S

l B TASSE DE SAUCE S/S

il W e dalo ooes

BABM) 5

A 00401 93 0.5 250 003
A 00402 6*3 0.5 270  0.06
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PASLANMAZ EKMEK
VE MEYVE SEPETLERI

STAINLESS BREAD & FRUIT BASKETS
KOP3WHbI A4 XJTIEBA U PPYKTOB
N3 HEPXXABEHOLLIEM CTANA
ROSTFREIE BROT- UND OBSTKORBE
CESTAS DE PAN Y FRUTAS
INOXIDABLES

() PANIERS DE PAIN ET DE FRUITS

© Materyal §? Material “>Marepnan@S toff INOXYDABLES
@ Material (P Matérielle (= s g.J . (e e e .

eidaad ) 3041 Kalite Paslanmaz &3 AiSI304/430 Stainless Steel Cisal LB e g «Slsd Pl
™ HepxaBetowas ctanb mapkmn 304L © Edelstahl 304L
@ Acero inoxidable de calidad 304L
P Acier inoxydable de qualité 304L @ foall il & s45a sl 304

Q? @ Piktogram € Pictogram “® luktorpamma "S‘

Ala
) o

© Piktogramm @ Pictograma (P Pictogramme
(m Jagasall oyl

@ Gida ile Temasi Uygundur §®Food Contact Suitable
© [oAXoAuT [NA KOHTaKTa C MMLLIEBLIMU NPOAYKTaMM
© Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

D Adecuado Contact alimentaire approprie

@ plakall go olasl) duaslio

@ El lsciligi &2 Handcrafteds “ Pa6otbl © Handarbeit
@ Hecho A Mano (@ Fabriqué A La Main

@ g5l Jaall

pummmy ) Bulagik Makinesi €3 Dishwasher
“® MocynoMoeuHaa MawmHa @ Geschirrspiilmaschine
el @ Lavavajillas P Lave-vaisselle (= )1

© Bulasik Makinesinde Yikamaya Uygundur

b Dishwasher Safe

“ be3onacHas ocyaoMoeyHas MalumHa

© Kann In Der Spiilmaschine Gewaschen Werden
@ Aptas Para El Lavavajillas

D Lave-vaisselle

= Dl (8 Jousll Lalbe

©) Kaplama &» Coating ® MokpbiTne & Abdeckung
@ Capa P Revétement (= >l

© Ayna Parlatma

& Mirror Polished

™ 3epkanbHan Monuposka

Q Spiegel Polieren

@ Pulido Espejo

@® Miroir Poli

(= 3] 50 C_J.A.\

© Paslanmaz Ekmek Ve Meyve Sepetleri
€» Stainless Bread & Fruit Baskets
™ Kopauubl [nA Xneba N OpykToB
13 Hepxasetowien Cranu
© Reostfreie Brot- Und Obstkdrbe
@ Cestas De Pan Y Frutas Inoxidables
@ Paniers De Pain Et De Fruits Inoxydables

(= Tacall G e 5aa s «$lss Pl

@ Ekmek Ve Meyve Sepetleri
€ Bread & Fruit Baskets

& Kopauhbl [ina Xneba U Opykto
© Brot- Und Obstkorbe

@ Cestas De Pan Y Frutas

@ Paniers De Pain Et De Fruits

@ R €lsd Pl

PASLANMAZ EKMEK VE MEYVE SEPETLERI

I STAINLESS BREAD & FRUIT BASKETS i KOP3VHbI 11 XITEGA M OPYKTOB 13 HEPHKABEIOLLIEA CTATIV ™ ROSTFREIE BROT- UND OBSTKORBE
—— CESTAS DEPAN Y FRUTA SINOXIDABLES Il I PANIERS DE PAIN ET DE FRUITS INOXYDABLES M Tl 2Ualis & 15 548755 D

A 025 01 DAISY

PASLANMAZ YUVARLAK EKMEK VE @ % I =
(cm)

MEYVE SEPETi ART NO

S1= S/S ROUND BREAD AND FRUIT BASKET e

mmm S/S KPYITIAA KOP3VIHA [119 XITEBA
Wl OPYKTOB

B RUNDER BROT- UND FRUCHTKORB
AUS EDELSTAHL

= S/S CESTA REDONDA DE PAN Y FRUTA

B 1§ S/S PAIN ROND ET CORBEILLE DE FRUITS

| s AUSYUR-TWEROVS - JURCIOP LA PEPITER- 10

A 02501 24 20 760 030

A 026 01 LILY

PASLANMAZ YUVARLAK EKMEK VE N I [ |
MEYVE SEPETI @ om

SE= S/S ROUND BREAD AND FRUIT BASKET AT ¥ . F '_‘ A 026 01 2% 20 760 036

mmm S/S KPYITIAA KOP3MHA INA XNEBA - ATt
Y OPYKTOB R ’

E=N RUNDER BROT- UND FRUCHTKORB N
AUS EDELSTAHL 5 o TS

— S/S CESTA REDONDA DE PAN Y FRUTA STSS

B B S/S PAIN ROND ET CORBEILLE DE FRUITS

| s AUSY IR TR VS JURCOOPL L JEPITES- 10

A 027 01 IVY

PASLANMAZ YUVARLAK EKMEK VE ARTNO @ % I
MEYVE SEPETI —

I S/S ROUND BREAD AND FRUIT BASKET A 02701
mmm S/S KPYTTIAA KOP3VHA [IN1A X/EBA
W OPYKTOB
B RUNDER BROT- UND FRUCHTKORB
AUS EDELSTAHL
= S/S CESTA REDONDA DE PAN Y FRUTA
B 1 S/S PAIN ROND ET CORBEILLE DE FRUITS
= el ALl 8 5y 451 53y 5o Al

(cm) (mm) (mm) (Kg)

20 20 2080 026
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PASLANMAZ EKMEK VE MEYVE SEPETLERI

I STAINLESS BREAD & FRUIT BASKETS i KOP3VHbI 11 XITEGA M OPYKTOB 13 HEPHKABEIOLLIEA CTATIV ™ ROSTFREIE BROT- UND OBSTKORBE
—— CESTAS DEPAN Y FRUTA SINOXIDABLES Il I PANIERS DE PAIN ET DE FRUITS INOXYDABLES M Tl 2Ualis & 15 548755 D

A 021
PASLANMAZ YUVARLAK EKMEK VE =
: ART NO

MEYVE SEPETI @ ?f (mi ko

SIZ S/S ROUND BREAD AND FRUIT BASKET ns A 02101 17 20 850 029

- ;’g;‘;‘gggﬁ KOP3WHA JUTA XTTEBA A 02102 21 20 880 033

BN RUNDER BROT- UND FRUCHTKORB ADZI 03 “0 24 1620128
AUS EDELSTAHL

== S/S CESTA REDONDA DE PAN Y FRUTA

B B S/S PAIN ROND ET CORBEILLE DE FRUITS

A 022

PASLANMAZ OVAL EKMEK VE ARTNG == ]
MEYVE SEPETI @ om om0

SIZ $/S OVAL BREAD AND FRUIT BASKET A 02201 20415 20 830 031

mmm S/S OBASIbHAA KOP3WHA [/1A1 XJIEBA St TR 20§50 040
1 OPYKTOB

EE (VALER BROT- UND FRUCHTKORB AUS
EDELSTAHL

T S/S PAN OVALADO Y CESTA DE FRUTAS
B 1 S/S OVALE PAIN ET CORBEILLE DE FRUITS
= el 2B 8 sl 4T 1 Al

A 023 01

PASLANMAZ BAGET EKMEK SEPETI ART NG % EI
SI= S/S BAGUETTE BREAD BASKET - —=

mmm S/S KOP3MHA 1151 BATETA

BN BROTKORB AUS EDELSTAHL
— CESTA DE PAN BAGUETTE S/S
B B S/S BAGUETTE PANIER A PAIN
= el 16 6 bl s i

(cm) (mm) (mm) (Kg)

A 02301 26%25 20 2450 059
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EKMEK VE MEYVE SEPETLERI

=1= BREAD & FRUIT BASKETS mmm KOP3VIHbI /191 XJIEGA M OPYKTOB ™ BROT- UND OBSTKORBE

— CESTAS DE PAN Y FRUTAS Il Il PANIERS DE PAIN ET DE FRUITS = 1.5 5 aS71 33 Sl

A 028 01

IKi KATLI MEYVE SEPETI

SI% TWO TIER FRUIT BASKET

mmm [IBYXYPOBHEBAA KOP3/HA [U/IA OPYKTOB
BN 7\WEISCHICHTIGER FRUCHTKORB

== CESTA DE FRUTAS DE DOS NIVELES

B 1 CORBEILLE DE FRUITS A DEUX NIVEAUX
= il oS il

A 011

YUVARLAK EKMEK VE MEYVE SEPETI
ZI= ROUND BREAD AND FRUIT BASKET

mmm KPYIJIAAl KOP3MHA 171 XJIE N OPYKTOB
EEE RUNDER BROT- UND FRUCHTKORB

— CESTA REDONDA DE PAN Y FRUTA

Il PAIN ROND ET CORBEILLE DE FRUITS

= Tl alB o6 punas aS gy 1 A

A 010

OVAL EKMEK VE MEYVE SEPETI

K= OVAL BREAD AND FRUIT BASKET

mmm 0BAJT KOP3MHA 1718 XJIE N ®PYKTOB
BN QVAL BROT- UND FRUCHTKORB

—— CESTA OVAL DE PAN Y FRUTA

B B PAIN OVALE ET CORBEILLE DE FRUITS
= ol sl oAl
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ART NO

A028 01

ART NO

A01101
A01102

ART NO

A01001
A 01002
A01003

=+ [
(cm) (mm) (mm) (Kg)
30%25 3 246 1
=+ [J
(cm) (mm) (mm) (Kg)
17%6 40 600 026
21%6 40 63.0 033
=+ [
(cm) (mm) (mm) (Kg)
25*18 40 55.0 0.37
28*20 40 550 038
32%22 4.0 62.0 0.46
O\
IABM

20
23

A 014

EKMEK VE MEYVE SEPETLERI

I BREAD & FRUIT BASKETS mmm KOP3YHbI /11 XJIEBA 11 OPYKTOB ™= BROT- UND OBSTKORBE
— CESTAS DE PAN Y FRUTAS ll Il PANIERS DE PAIN ET DE FRUITS e 1.5 5 471 35 JSlus

YUVARLAK EKMEK VE MEYVE SEPETI
1= ROUND BREAD AND FRUIT BASKET

mm KPYTTIAA KOP3WHA NA XNE U OPYKTOB
BN RUNDER BROT- UND FRUCHTKORB

— CESTA REDONDA DE PAN Y FRUTA

I N PAIN ROND ET CORBEILLE DE FRUITS

| i WU UR-THERPS JONCIOI LY FEPITESS- 10

A 017

ART NO

A 01401
A 01402

KARE EKMEK VE MEYVE SEPETI

£I= SQUARE BREAD AND FRUIT BASKET

mmm KBAJPAT KOP3WHA )14 XJ1E U OPYKTOB
EEN QUADRAT BROT- UND FRUCHTKORB

— CESTA CUADRADO DE PAN Y FRUTA

I B PAIN CARREE ET CORBEILLE DE FRUITS

= a5 5ally bl e fa e B

A 039 01

ART NO

A01701
A017 02

BAGET EKMEK SEPETI
SI= BAGUETTE BREAD BASKET
mm KOP3WHA 11 BATETA
BN BROTKORB

== CESTA DE PAN BAGUETTE
I B BAGUETTE PANIER A PAIN

= A s il

BABM) 5

ART NO

A03901

& = [

(mm) (mm)

16 40 60.0
20 4.0 63.0

= +

(em) (mm) (mm)
15*15 4.0 41.0
20%20 4.0 4L4.0

= =+ [

(cm) (mm) (mm)

26*20 40 2000

www.abmmutfak.com

(Kg)
0.19
0.25

(Ko
0.20
0.30

(Kg)

0.82
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TEPSILER

% TRAYS

w JIOTKM

® SERVIERTABLETT
< BANDEJAS

() PLATEAUX

C lsal

©) Materyal 5 Material © Marepnan@S$ toff

CLECE R NEEICC RPN

@ 304L Kalite Paslanmaz € AISI304/430 Stainless Steel

“ HepaBsetowwas ctanb mapku 304L © Edelstahl 304L

@ Acero inoxidable de calidad 304L

® Acier inoxydable de qualité 304L @ ioall il ;i 5usa ;3 304

© Piktogram € Pictogram & vktorpaMma
& Piktogramm @ Pictograma (P Pictogramme
= sl syl

© Gida ile Temasi Uygundur €2Food Contact Suitable
“® ToAX0AMT /1A KOHTaKTa C MMLLEBbLIMK MPOAYKTaMM
© Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

D Adecuado Contact alimentaire approprie

@ plakall o (olatl) delia

pummmy <) Bulagik Makinesi §® Dishwasher
“ MocynoMoeuHaa MalmHa @ Geschirrspiilmaschine
el @ Lavavajillas P Lave-vaisselle = &)=

© Bulagik Makinesinde Yikamaya Uygundur

4R Dishwasher Safe

= be3onacHas lNocyaoMoeyHas MawumHa

© Kann In Der Spiilmaschine Gewaschen Werden
@ Aptas Para El Lavavajillas

D Lave-vaisselle

@ el 8 Jeill Lulie

@) Kaplama 4R Coating “®MokpbiTne © Abdeckung
@ Capa (P Revétement (m i

© Ayna Parlatma

&» Mirror Polished

 3epKanbHas MonmpoKa

© Spiegel Polieren

@ Pulido Espejo

D Miroir Poli

C) Si).a tfl“:

A 548 01

PASLANMAZ OVAL ESPRESSO TEPSI

SE= S/S OVAL ESPRESSO TRAY

mmm OBA/TbHbIV NOTOK 1A 3CMPECCO S/S
BN (QVALES ESPRESSO-TABLETT AUS EDELSTAHL
— BANDEJA ESPRESSO OVALADA S/S

B B PLATEAU EXPRESSO OVALE S/S
=TMJZL\§J1&LWMIM~|W

A 546 01

PASLANMAZ DiKDORTGEN TEPSI
SI= S.STEEL RECTANGLE TRAY
mmm NMPAMOYTOSTbHbIA MOAHOC U3
HEPYKABEIOLLIEN CTANN
B RECHTECKIGES TABLETT AUS EDELSTAHL
= BANDEJA RECTANGULO DE
ACERO INOXIDABLE
I W PLATEAU RECTANGULAIRE EN ACIER INOX
= e Y ) 3Vl e il Lo

A 545

m—

y

PASLANMAZ DiKDORTGEN TEPSI
SIZ S.STEEL RECTANGLE TRAY
mmm NPAMOYIO/bHbIN NOJHOC U3

HEP}ABEIOLLEVI CTAITIA //

BN RECHTECKIGES TABLETT AUS EDELSTAHL
—— BANDEJA RECTANGULO DE

ACERO INOXIDABLE
H B PLATEAU RECTANGULAIRE EN ACIER INOX
e Y o3Vl o lloiis i o

A 547

PASLANMAZ OVAL TEPSI
SI= S.STEEL OVAL TRAY
mmm 0BAJ1 NNOJHOC M3 HEPYABEIOLLIEV CTAIU
BN QVAL TABLETT AUS EDELSTAHL
— BANDEJA OVAL DE
ACERO INOXIDABLE
l B PLATEAU OVALE EN ACIER INOX

= faal o gLl 5Vl e gl Ao

BABM) 5

.

D

TEPSILER

SIZ TRAYS mmm JTOTKV ™= SERVIERTABLETT
— BANDEJAS I W PLATEAUX = il 5.2

ART NO

A'548 01
A'548 01 D01
A'548 01 PO1

ART NO

A 54601
A'546 01 D01
A'546 01 PO1

ART NO

A'54501
A'54501 D01
A'54501 P01

A'54502
A 54502 D01
A'545 02 PO1

ART NO

A'54701
A 54701 D01
A'547 01 P01

A 547 02
A 547 02 D01
A 547 02 PO1

+
em) (mm) (mm)
12*19 1.0 17.0
12*19 1.0 17.0
12*19 1.0 17.0
+
e (mm) (mm)
16*23 1.0 12.0
16*23 1.0 12.0
16*23 1.0 12.0
+
(e (mm) (mm)
20%26 08 17.0
20%26 1.0 17.0
2026 1.0 17.0
2634 08 22.0
26*34 1.0 22.0
2634 1.0 22.0
+
(e (mm) (mm)
19*26 08 13.0
19*26 1.0 13.0
19*26 1.0 13.0
23*31 1.0 15.0
23*31 1.0 15.0
23*31 1.0 15.0
www . abmmutfak.com

o)
0.18
0.18
0.18

()

0.30
0.30
0.30

(Kg)
0.38
0.38
0.38
0.57
0.57
0.57

(Kg)
0.21
0.21
0.21
0.46
0.46
0.46
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TEPSILER

SIZ TRAYS mmm JTOTKM ™= SERVIERTABLETT
— BANDEJAS I W PLATEAUX b= il .2l

A 641

PASLANMAZ YUVARLAK TEPSI

S S.STEEL ROUND TRAY - ARTNO
mmm KPYT/Ibli MOJHOC U3 HEPYKABEIOLLIEN ﬁ G0l
CTAI
B RUNDEN TABLETT AUS EDELSTAHL _ A 64101 DO1
== BANDEJA RONDA DE ~S— A 64101 P01
ACERO INOXIDABLE A 64102
B B PLATEAU RONDE EN ACIER INOX A 64102 D01
= il a8 4 5 s A 64102 P01
A 64103
A 64103 D01
A 641 03 P01
A 549
PASLANMAZ KARE TEPSI J—
5§ S.STEEL SQUARE TRAY
mmm KBAZPAT NOJHOC U3 HEPYABEIOLLIEN 549 0]
CTA A549 01 DO1
BN QUADRAT TABLETT AUS EDELSTAHL 519,01 pO!
= BANDEJA CUADRADO DE
ACERO INOXIDABLE A 549 02
I B PLATEAU CARREE EN ACIER INOX A 549 02 D01
| s NPT VUE RV PO P00 A 549 02 P01
A 549 03
A 549 03 DO1
A 549 03 P01
A 549 04
A 549 04 D01
A 549 04 PO
A549 05
A 549 05 D01
A 549 05 P01
A 629 40
PASLANMAZ DIiKDORTGEN TEPSI ARTNG
SI= S STEEL RECTANGLE TRAY P
A 629 40

mmm TPAMOYTO/1bHbIV NOJHOC U3 _
HEPKABEIOLLIEV CTAIIU - 7/ A 629 40 D01
BN RECHTECKIGES TABLEIT AUS EDELSTAHL \ A 629 40 PO1
— BANDEJA RECTANGULO DE
ACERO INOXIDABLE
I B PLATEAU RECTANGULAIRE EN ACIER INOX
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35 1.0
35 1.0
35 1.0
40 1.0
40 1.0
40 1.0
42 1.0
42 1.0
42 1.0
-+
(em) (mm)
1212 1.0
12*12 1.0
1212 1.0
16*16 1.0
1616 1.0
16*16 1.0
20*20 1.0
20720 1.0
20"20 1.0
28*28 1.0
28*28 1.0
28*28 1.0
36%36 1.0
36*36 1.0
36"36 1.0
-+
em) (mm)
2640 1.0
2640 1.0
26*40 1.0
©)

(mm)

El

(mm)

120
120
120

o)
0.75
0.75
0.75
0.81
0.81
0.81
1.10
1.10
1.10

(Kg)
0.12
0.12
0.12
0.23
0.23
0.23
0.34
0.34
0.34
0.66
0.66
0.66
1.1
1.1
1.1

)
0.84
0.84
0.84

JABM) 53

A 63153

PASLANMAZ DiKDORTGEN TEPSI
= S.STEEL RECTANGLE TRAY
mmm PAMOYI0/1bHbIN NOJHOC U3
HEPMABEIOLLIEV CTANN
BN RECHTECKIGES TABLETT AUS EDELSTAHL
= BANDEJA RECTANGULO DE
ACERO INOXIDABLE
Il B PLATEAU RECTANGULAIRE EN ACIER INOX
| =NV DERV N PFI VS TN IO S

A 578

PASLANMAZ ELIT DIKDORTGEN TEPSI
K= S.STEEL ELITE RECTANGLE TRAY
mm NPAMOYO/IbHBIA NOHOC U3
HEPMABEIOLLIEV CTANN
BN RECHTECKIGES TABLETT AUS EDELSTAHL
—— BANDEJA RECTANGULO DE
ACERO INOXIDABLE
B B PLATEAU RECTANGULAIRE EN ACIER INOX
= e YV eVl o o s

A 579

PASLANMAZ ELIT KARE TEPSI

Sf= S.STEEL ELITE SQUARE TRAY

mmm KBA[IPAT NOJIHOC 3 HEPYXABEIOLLIEN
CTAIN

BN QUADRAT TABLETT AUS EDELSTAHL

— BANDEJA CUADRADO DE
ACERO INOXIDABLE

I B PLATEAU CARREE EN ACIER INOX

| == RO IR TRV PO TE00

A 630 35

PASLANMAZ DiKDORTGEN TEPSI
= S.STEEL RECTANGLE TRAY
mmm PAMOYI0/1bHbINA NOJHOC U3
HEPMABEIOLLIEV CTANN
BN RECHTECKIGES TABLETT AUS EDELSTAHL
= BANDEJA RECTANGULO DE
ACERO INOXIDABLE
I B PLATEAU RECTANGULAIRE EN ACIER INOX
| =NV DERV N PFI VS TN VS S

BABM) 5

TEPSILER

SIZ TRAYS mmm JTOTKV ™= SERVIERTABLETT
— BANDEJAS Il W PLATEAUX = il .2

d

(mm) (Kg)
A 63153 32*53 1.0 120 1.30

A 63153 D01 32%53 1.0 12.0 1.30

A63153P01  32*53 1.0 120 130

ART NO :7%'
(mm)

(cm)

ART NO % [l

&) (mm) (mm) Kg)

A 57801 13*25 1.0 180 029
A'578 01 D01 13*25 1.0 180 029
A'578 01 D01 13*25 1.0 180 029
A578 02 14*30 1.0 180 037
A'578 02 D01 14*30 1.0 180 037
A'578 02 PO1 14*30 1.0 180 037

ART NO % dl

&) (mm) (mm) Kg)

AS57901 14*14 1.0 180 026
A'579 01 D01 14*14 1.0 180 026
A 57901 P01 14*14 1.0 180 026
A579 02 19*19 1.0 180 031
A'579 02 D01 19%19 1.0 180 031
A'579 02 PO1 19%19 1.0 180 031

ART NO % EI

&) (mm) (mm) Kg)

A 63035 19*35 1.0 120 054
A 63035D01 19*35 1.0 120 054
A 63035 P01 19*35 1.0 120 054
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DEKORATIF TEPSI MODELLERI DEKORATIF TEPSI MODELLERI

%I DECORATIVE TRAY MODELS mmm MOJIEN/ IEKOPATUBHbIX NOJHOCOB ™ DEKORATIVE TABLETTMODELLE #I= DECORATIVE TRAY MODELS mmm MOJIEN/ IEKOPATUBHbIX NOJHOCOB ™ DEKORATIVE TABLETTMODELLE
— MODELOS DE BANDEJAS DECORATIVAS M MODELES DE PLATEAUX DECORATIFS e >\ dall o 5L — MODELOS DE BANDEJAS DECORATIVAS l i MODELES DE PLATEAUX DECORATIFS e & 55 &) e 36

A 545 01 DO1

A 545 01 PO1

DO1

A 579 01 D02 A 548 01 P02
D02

A 548 01 D03 A 579 01 P03
D03

A 548 01 D04
D04

A 546 01 D05
D05

* Desenli Ve Pvd Kaplamali Tepsi Siparislerinizde Bu Kodlari Baz Aliniz. * For Your Decorated And Pvd Coated Serving Trays, Please Use These Codes.
* Siparislerinizde Termin Bilgisi Isteyiniz. * Ask For Delivey Time Information Prior To Your Order
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@ Piktogram 4R Pictogram  lTvKtorpaMma
& Piktogramm @ Pictograma (P Pictogramme
= sl o)

@ Gida ile Temasi Uygundur €®Food Contact Suitable
© MMoAXoauT ANA KOHTAKTa C NULLEBbIMY NPOAYKTaMM
© Fiir Lebensmittelkontakt geeignet

@ Contacto con alimentos

D Adecuado Contact alimentaire approprie

@ plaall o olotd dslio

© Bulagik Makinesi <R Dishwasher

® MocynoMoeyHas MalumHa & Geschirrspiilmaschine
@ Lavavajillas (P Lave-vaisselle (m a3

@ Bulasik Makinesinde Yikamayiniz

&P Don't Wash In The Dishwasher

@ He MbITb B NOCYAOMOEYHO MaLLMHe

@ Nicht in der Spiilmaschine waschen.

@ No lavar en el lavavajillas

@ Ne pas laver au lave-vaisselle

@ A § s Y

© El isciligi €2 Handcrafteds  Pa6otel © Handarbeit
& Hecho A Mano (D Fabriqué A La Main
(= ol Jasll

YUKSELTICILER

& RAISING STANDS

w MOObEMHbIE CTOUKMA

® RISER

< SOPORTES DE ELEVACION
() SUPPORTS DE LEVAGE

C ol

MAKAS YUKSELTICI

ZIZ SCISSORS RAISING STAND
mmm [10[TLEMHARA CTOMKA
B SCISSOR RISER

—= SOPORTE DE ELEVACION DE TIJERAS
W W SOPORTE DE ELEVACION DE TIJERAS

| ==\ O

SCISSOR RISER

Diese Riser, die die Prasentation auf
offenen Buffets sowohl erleichtern
als auch bereichern, werden aus
hochwertigem Edelstahlmaterial
hergestellt. Bei Nichtgebrauch
nimmt es dank seines speziellen
Designs nicht viel Platz ein.

SILIKON YUKSELTICI

=12 SILICONE RAISING STAND

= CU/IMKOHOBAA MO HEMHAA CTOMKA

B S|LIKON STEIGER

—= SOPORTE DE ELEVACION DE SILICONA
W W SUPPORT DE LEVAGE EN WSILICONE

= 0, dsl

SILIKON STEIGER

Diese Stander, die die Prasentation
auf offenen Buffets sowohl erleich-
tern als auch bereichern, bestehen
aus hochwertigem Stahlmaterial
und sind zur sicheren Verwendung
mit einem speziellen Silikon iber-
zogen. Bei Nichtgebrauch nimmt es
dank seines speziellen Designs nicht
viel Platz ein.

MAKAS YUKSELTICI

Acik biifelerdeki sunumu hem ko-
laylastirip hem de zenginlestiren bu
Ykselticiler, kaliteli paslanmaz gelik
malzemeden Uretilmektedir. Kulla-
nilmadigi zamanlarda 6zel tasarimi
sayesinde fazla yer kaplamaz.

N

-wr
SOPORTE DE ELEVACIGN DE
TIJERAS
* Producidos en material de acero
inoxidable de alta calidad, estos So-
portes de elevacion hacen que sus
pantallas de buffet sean faciles y
elegantes. No necesitas demasiado

espacio para almacenarlos gracias a
su disefio especial.

SILIKON YUKSELTICI

Acik biifelerdeki sunumu hem
kolaylastirip hem de zenginlesti-
ren bu Yiikselticiler, kaliteli celik
malzemeden Uretilmektedir ve
giivenli kullanim icin 6zel bir silikon
ile kaplanmistir. Kullanilmadigi
zamanlarda 6zel tasarimi sayesinde
fazla yer kaplamaz.

SOPORTE DE ELEVACION DE
SILICONA

* Producidos con material de acero
de alta calidad, estos soportes de
elevacion hacen que sus pantallas
de buffet sean féciles y elegantes.
Su recubrimiento especial de
silicona garantiza un uso seguro. No
necesitas demasiado espacio para
almacenarlos gracias a su disefio
especial.

K L
K112

SCISSORS RAISING STAND
Produced of high quality stainless
steel material, these Raising Stands
makes your buffet displays both
easy and elegant. You don't need too
much space to stock them thanks to
their special design.

SUPPORT DE LEVAGE DE CISEAUX
* Fabriqués en acier inoxydable

de haute qualité, ces supports de
levage rendent vos présentairs de
buffet a la fois faciles et élégants.
Vous n‘avez pas besoin de trop
d'espace pour les stocker grace a
leur conception spéciale.

Afe
v

SILICONE RAISING STAND
Produced of high quality steel ma-
terial, these Raising Stands makes
your buffet displays both easy

and elegant. Their special silicone
coating ensures safe use. You don't
need too much space to stock
themthanks to their special design.

SUPPORT DE LEVAGE EN
WSILICONE

* Fabriqués en acier de haute
qualité, ces supports de

levage rendent vos présentoairs de
buffet a la fois faciles et élégants.
Leur revétement spécial en silicone
assure une utilisation sdre. Vous
n‘avez pas besoin de trop d'espace
pour les stocker grace a leur
conception spéciale.

NOABEMHAA CTOMKA

3TV CTOVKK, KoTOpble 0bneryaioT
1 060raLLaloT Npe3eHTaumio

Ha OTKPLITBIX PypLLETaX 1
LLIBEICKMX CTOMaX, U3roTOB/EHbI
13 Ka4eCTBEHHOW Hepr<aBeloLLen
cTanu. bnarogapa ceoew
CMeLmanbHo KOHCTPYKLMK
3aHVMaeT Mano MecTa.

ediadliadly

il el g o i o) Aa3 085
s ng ciom il Sl 5
p Ul 3Y il o83 gl 2L ol g e

s S amln a3 Y Tl
S 055 Y b ol ooz
) plasa NI o

CUJIMKOHOBAA NOABEMHAA
CTOMKA

* 311 CTOMKM, KoTopble obneryaioT
1 060ralLaloT npe3eHTaLmio Ha
OTKPBITBIX PypLLIETAX, U3TOTOBMEHb
13 Ka4YeCTBEHHOM CTanun n MOKPbITHI
CreumanbHbIM CUMKOHOM ANA
6€30MacHoro UCMob30BaHMA.
Bnaropapa ceoe cneuvansHom
KOHCTPYKLIMM 3aHWMAET Marno MecTa.
* Teneka AnA TPaHCNOPTUPOBKM
nocymbl SERVICE-AID Plate Carrier
3KOHOMWT MECTo, BpeMms, TpyA 1

[eHbrn.”

Sk ladl I

s A sl Yodin p iz

i il Dl ksl s 5
e 3V 350b e e szl

P 05l 0555 535 52l
LR IVIS PR DTN ERER IO
0sSGY bk o ooy iy
FECEIREICES



YUKSELTICILER

ZIZ RAISING STANDS mmm NOZTbEMHBIE CTOMKY ™ RISER
— SOPORTES DE ELEVACION M W SUPPORTS DE LEVAGE e <ladl )

A 583 01

YILDIZ YUKSELTICI

£I= STAR SILICONE RAISING STAND

mmm 3BE3[IHbIA YCUIUTENb A 547
BN STERNENVERSTARKER

—— AMPLIFICADOR ESTRELLA

I B AMPLIFICATEUR ETOILE

ART NO

A 581

YUVARLAK SILIKON YUKSELTiC

S| ROUND SILICON RASING STAND ARTNO
s CTEH[} (17 PACCBUTKU HPEMHIA 258101
B || IKON-WACHSTANDER

== SOPORTE DE SILICONA I3 L
B B SUPPORT DE RASAGE EN SILICIUM A58103
= 5,5l e il fonss A581 04

A 634

OVAL SILIKON YUKSELTICI
1= OVAL SILICON RASING STAND
mm CTEH[ /1A PACCbI/IKM KPEMHUA A 63401
BN S|LIKON-WACHSTANDER

ART NO

== SOPORTE DE SILICONA 2 232 g;

B B SUPPORT DE RASAGE EN SILICIUM

A 582

KARE SILiKON YUKSELTICi

I SQUARE SILICON RASING STAND G

s CTEH[} 17 PACCBUTK HPEMHYA A5G 01

B S| [KON-WACHSTANDER

== SOPORTE DE SILICONA A 58202

B B SUPPORT DE RASAGE EN SILICIUM A 58203

= 0Sehdl e i Lain A582 04
A582 05

212 | wwwabmmutfak.com

(cm)

25°21

(cm)
15,5*18%3,5
15,5*18*7,5
15,5*18%10,5
15,5*18%12,5

(cm)
26*35"5,5
26*35*7,5

26*35*10,5

(cm)
15,5%18*5,5
15,5*18*7,5
15,5*18*10,5
15,5*18%12,5
15,5*18*15,5

/\R\

)

(mm)

6.0

(mm)

6.0
6.0
6.0
6.0

(mm)
6.0
6.0
6.0

(mm)
6.0
6.0
6.0
6.0
6.0

El

(mm)

210

El

(mm)

55.0
75.0
105.0
125.0

E

(mm)

55.0
750
105.0

El

(mm)
55.0
75.0
105.0
125.0
155.0

(Kg)

0.33

()
0.36
0.37
0.40
0.41

()
0.62
0.63
0.66

(Kg)
0.36
0.39
0.43
0.45
0.47

ABM) %%

A 542

YUKSELTICILER

ZIE RAISING STANDS mmm MObEMHbIE CTOMKN ™ RISER
— SOPORTES DE ELEVACION M W SUPPORTS DE LEVAGE e <ladl )

PASLANMAZ MAKAS YUKSELTICI

== S/S SCISSORS RAISING STAND

mm S/S MOABEMHBIN CTEHA

BN ROSTFREIER SCHERE STEIGERUNG

—— SOPORTE DE ELEVACION DE TIJERAS S/S
B 0 S/S CISEAUX SUPPORT DE LEVAGER

e Toeald o slall Y4 jade dasl

BYABM %

+ 0 =

(em) (mm) (mm) Kg)
A 54201 22722%9 1.0 940 025
A54202  22%22*13 1.0 1340 031
A'542 03 2272218 10 1840 038

ART NO
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TABAK TASIMA
ARABALARI

i PLATE RACK TROLLEYS

w TEJIEXXKU 1A TAPEJTOK

® PLATTENWAGEN

= CARROS DE RACK DE PLACAS
() CHARIOTS A RACK DE CARTES
C Lomall S ol

www.abmmutfak.com

* SERVICE-HILFE Plattentrager spart
Platz, Zeit, Arbeit und Geld.

* SERVICE-AID ist ideal fiir

Hotels, Restaurants, Hochzeitsséle,
Schlafsale und Unternehmen, die
Catering-Dienstleistungen anbieten.
* Mit SERVICE-AID kénnen Sie bis
zu 84 Teller und Schalen gleichzeitig
servieren.

* SERVICE-AID erméglicht durch
seinen unabhangig voneinander
verstellbaren Vierkantaufbau

das gleichzeitige Tragen von vier
unterschiedlichen Plattentypen.

* Mit seinem Aluminiumkarper,

der Edelstahl-Tragerplattform

und den Vollradern ermaglicht
Ihnen SERVICE-AID, Ihren Service
einfach und sicher durchzufiihren,
unabhangig von Entfernungen oder
unebenen Oberflachenproblemen.

* Aufgrund der Materialien, die bei
der Herstellung von SERVICE-AID
verwendet werden, ist es sowohl
langlebig als auch leicht zu reinigen.
* SERVICE-AID wird zu 100 % im
Inland hergestellt und ist ein paten-
tiertes Produkt.

* SERVICE-AID Tabak Tastyici yer,
zaman, isgilik ve para tasarrufu
saglar.

* SERVICE-AID oteller, retoranlar,
diigtin salonlari, yurtlar, toplu yemek
hizmeti veren firmalar igin idealdir.

* SERVICE-AID ile ayni anda 84
kadar tabak ve kaseyi servis
edebilirsiniz.

* SERVICE-AID birbirinden ba§imsiz
ayarlanabilen dort kenarli yapisiyla,
ayni anda dort farkli tabak cesidini
tasimanizi miimkin kilar.

* SERVICE-AID aliiminyum gdvde,
paslanmaz celikten Uretilmis tastyici
platformu ve saglam tekerlekleri

ile, mesafe veya engebeli yiizey
problemlerine aldiris etmeden, ser-
visinizi kolay ve gtivenli bir sekilde
yapabilmenizi saglar.

* SERVICE-AID uretiminde kullanilan
malzemelerden dolayihem daya-
nikli hem de temizlemesi kolay bir
yapidadir.

* SERVICE-AID %100 yerli tretimdir
ve patentli bir trlindr.

A

-
* SERVICE-AID ayuda a ahorrar
espacio, tiempo y mano de obra.
* SERVICE-AID es adecuado para
hoteles, restaurantes, dormitorios y
empresas de catering.
* SERVICE-AID puede contener
hasta 84 platos en varios tamafios.
* SERVICE-AID puede contener
platos en cuatro formas y tamafios
diferentes con su caracteristica
ajustable por separado de cuatro
lados.
* SERVICE-AID garantiza un servicio
seguro y fécil con su marco de
acero inoxidable fuerte y bien
construido, mecanismo de riel de
aluminio y ruedas resistentes.
* SERVICE-AID es facil de usar, fiab-
le y lavable gracias a los materiales
utilizados.
* SERVICE-AID esta completamente
HECHO EN TURQUIA.
* SERVICE-AID es un producto
patentado.

A
«w

* SERVICE-AID helps saving space,
time and labour.

* SERVICE-AID is suitable for
hotels, restaurants, dormitories and
catering firms.

* SERVICE-AID can hold up to 84
plates in various sizes.

* SERVICE-AID can hold plates in
four different shape and size with
its four side separately adjustable
feature.

* SERVICE-AID ensures safe and
easy servicing with its strong and
well-built stainless steel frame,
aluminium rail mechanism and
sturdy casters.

* SERVICE-AID is easy to use,
reliable and washable thanks to the
materials used.

* SERVICE-AID is completely MADE
IN TURKEY.

* SERVICE-AID is a Patented
product.

* SERVICE-AID permet d'‘économi-
ser de L'espace, du temps et de la
main-d'ceuvre.

* SERVICE-AID convient aux hétels,
restaurants, dortoirs et entreprises
de restauration.

* SERVICE-AID peut contenir jusqu'a
84 plaques de différentes tailles.

* SERVICE-AID peut contenir des
plagues de forme et de taille
différentes avec sa fonction réglable
séparément sur quatre cGtés.

* SERVICE-AID assure un entretien
sUr et facile avec son cadre en acier
inoxydable solide et bien construit,
mécanisme de rail en aluminium et
roulettes robustes.

* SERVICE-AID est facile a utiliser,
fiable et lavable grace aux matéria-
ux utilisés.

* SERVICE-AID est entierement
FABRIQUE EN TURQUIE.

* SERVICE-AID est un produit
breveté.

* Teneskka [inA TpaHCMOPTUPOBKY
Mocyab! Service-Aid Plate Carrier
3JkoHomuT Mecto, Bpema, Tpya U
[eHbru.

* Service-Aid NoeanbHo Mogxoout
[na Otenet, PectopaHos,
CBapebHbix 3anos, O6LLEHRUTUI,
Komnanui, MpegocTaBnaioLLmx
Yenyrum 06LuecTenHoro uTanma.
* C Service-Aid Bol MoxeTe
06cnyrwBatb [lo 84 Tapenok U
Mucok OgHoBpeMeHHo.

* Service-Aid NosBonset
0pHoBpeMeHHo HocuTb

YeTbipe PaznuyHbix Twna
Tapenok bnarogapa CBoet
YeTblpexcTopoHHei KoHCTpyKumK,
KoTopble MoHo PerynmpoBatb
Hesasucumo [pyr Ot Ipyra.

* Bnaropapa AnioMuHMeBoMy
Kopnycy, Hecyuwier Mnatpopme
13 Heprasetowen Cranu U
MaccueHbiM Konecam Service-Aid
Mo3BonsAeT BaM BbinonHATL
06cnyrmBaHme Jlerko U besonacHo,
Hesaswcumo Ot Pacctoanma

Wnu Mpobnem C HeposHoit
loBepXHOCTbIO.

* bnaropapa Matepuanam,
/cnonb3oBaHHbIM Mpu
Mpow3sogcTse Service-Aid, OH
MpoyHbIi W Jlerko Yuctutea.

* Service-Aid — 370 100%
OteyectBeHHoe [Mpov3soacTso U
3anateHToBaHHbIY MpoayKT.

-

SERVICE-AID s.ae Ll 1,39 2ol
Ulaally w3 1y a L) 35 daseld
.Ju,

2o SERVICE-AID plasee oz
AV ool ellally Gl Jus
Slens puis g~5151 ol adly c?Le_U}
<ty

Lo i Gl saelad) Lous I
S e B b At L e
S LU S ok
abaws e s SERVICE-AID
Sl cand Laans o Jims JSi
gl an Jom Sl oo Jame
RGN VTR SCH PN U P IS
¢ sakl SERVICE-AID JS» Joni,
e gl Jolhl daiey pyrnyd¥) 0
OMeally Tl plall 3Y 528 e
Uiy ol (35151 5 cdloal
S el e (ol
el b sl S e
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TABAK TASIMA ARABALARI

=1 PLATE RACK TROLLEYS mmm TENIEXKKM 1119 TAPEIOK ™= p| ATTENWAGEN

— CARROS DE RACK DE PLACAS l ll CHARIOTS A RACK DE CARTES Memm et 15 e

A 462 00

TABAK TASIMA ARABASI EKONOMIK
= ECONOMICAL PLATE RACK TROLLEY
mmm TENIEXKKA INA CTENNAKA

BN TELLERREGALWAGEN

— CARRO PLATO

B B CHARIOT PORTE ASSIETTES

| e EN PR

A 462 01

TABAK TASIMA ARABASI STANDART
1= STANDART PLATE RACK TROLLEY

mmm TEJIEXKKA INA CTENJTAMA

BN TELLERREGALWAGEN

— CARRO PLATO

B B CHARIOT PORTE ASSIETTES

= iJis
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(cm)

60770%185

(cm)

60*70*185

—

El
E)

—_
(o)
(&3]

bl

(mm)

185

(Kg)

21.50

(Kg)

21.00

A 462 02

TABAK TASIMA ARABALARI

SHE PLATE RACK TROLLEYS mmm TENEMKM [U19 TAPE/IOK ™ p| ATTENWAGEN
— CARROS DE RACK DE PLACAS Ml CHARIOTS A RACK DE CARTES e el a5 e

TABAK TASIMA ARABASI SARAY
=I= PALACE PLATE RACK TROLLEY
mmm TENEXKA [NA CTENNAMKA

BN TELLERREGALWAGEN

— CARRO PLATO

H B CHARIOT PORTE ASSIETTES

=sJa.

A 462 20

(cm)

607707185

TABAK TASIMA ARABASI KORUYUCU ORTU
ZI= PLATE RACK TROLLEY PROTECTIVE COVER
mmm 3ALWWTHAA KPbILLKA TENEXKKA

LNA CTENTAMKEN
B SCHUTZABDECKUNG FUR TELLERWAGEN
— CUBIERTA PROTECTORA DEL CARRO

DEL ESTANTE DE PLACAS
B N COUVERCLE DE PROTECTION DE

CHARIOT DE RACK DE PLAQUE

= o de 1l Sl clat

DABM) 53

(cm)

63*73*175

bl
(mm) (Kg)
185 3292
]
(mm) (Kg)
175 3.50
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NIHALELER

SIZ TRIVETS mmm MOOCTABKI ™= UNTERSETZER
— TREBEDES M M TREBEDES b= L)

NiHALELER

# TRIVETS
® NOOCTABKH

UYUMLU MODELLER =
® UNTERSETZER ——
SUITABLE MODELS
- 1pr A 122DD 2419 e o .
-~ TREBEDES A120KS 14-A1200S16 2419 18 047
() TREBEDES
UYUMLU MODELLER =
A 1 22DD 262 1 SUITABLE MODELS m) ()
A 120KS 16 2621 18.0 0.56
UYUMLUMODELLER ] =k=
A 1 220V 28 1 8 SUITABLE MODELS ) -
@) Materyal <R Material ™ Marepnan@S toff AT200V23 28718 180 048
@ Material (@ Matérielle (= s g1
© Ahgap-Kayin €» Wood-Beech
@ Koopnyc u3 bykosoit daepbl @ Korpus aus Buchenholz
@ Cuerpo de madera contrachapada de haya
o Corps en contreplaqué de hétre @ 5. csa
© Piktogram 5 Pictogram © [ukTorpamMma :LE =
& Piktogramm @ Pictograma (@ Pictogramme UES#ALSLE‘&?)EIEER
CYPVES o] A 1220V 252 (cm) (mm) ko)
© Gida ile Temasi Uygundur €2Food Contact Suitable o 5 0
- HOJ],XO,I]VIT [1A KOHTaKTa C NuLLeBbIMM NpoayKTaMn A ]ZUSA 2] 25*20 ]8[] 047
Q@ Fir Lebensmittelkontakt geeignet
@ Contacto con alimentos
P Adecuado Contact alimentaire approprie
= plaball ao golotl) danlio
©) Bulagik Makinesi S? Dishwasher
™ MocymoMoeyHan MalwmnHa @ Geschirrspiilmaschine
@ Lavavajillas (P Lave-vaisselle (= 431 =
© Bulasik Makinesinde Yikamayiniz Ugll]'#ALéng&ggléth
€B Don't Wash In The Dishwasher (cm) (mm) (Kg)
© He MbITb B NM0OCYAOMOEYHOM MaLLWHE A 1 zzov 2 822 i
© Nicht in der Spiilmaschine waschen. A120SA 24 28*22 18 0.59
@ No lavar en el lavavajillas
@ Ne pas laver au lave-vaisselle
@ Al § JusS Y
© Mikrodalgaya Uygun Degildir €5 Unsuitable For Microwave
L & ™ He Nogxogur [na MwKpoBonHoBoi ey
& Nicht Geeignet Fiir Mikrowelle @ No Apto Para Microondas =
(@ Ne Convient Pas Au Micro-ondes Ugllj'#kgl_g&gglét?‘ @LE'
() g5 Sl padiondll Lo el A 1330V 3429 (cm) (mm) (Kg)
A 120SK 24A 34*29 18.0 0.93
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NIHALELER

SIZ TRIVETS mmm MOOCTABKY ™= UNTERSETZER
— TREBEDES M M TREBEDES bm &L > )

UYUMLU MODELLER [ &\
SUITABLE MODELS %

(cm) (mm) (Kg)

A120BB 19 2725 18.0 070

A 122DD 2725

UYUMLU MODELLER [—]
SUITABLE MODELS :IF ©]

(cm) (mm) (Kg)

A 120SA 21SA 21*15 18.0 0.60

A 122DD 2115

UYUMLU MODELLER %
SUITABLE MODELS - )

A 122DD 2314

A 1200V 23 23*14 18.0 0.61

UYUMLU MODELLER [—]
SUITABLE MODELS :IF ©]

(cm) (mm) (Kg)

A 122DD 2417

A 120SA 24SA 26*17 18.0 0.62

UYUMLU MODELLER [—]
SUITABLE MODELS @Il:' ©]

A101YS 20A
A102YS 20A 30°25 18.0 0.62
A 120SK 20A

(cm) (mm) (Kg)

A 1330V 3025

UYUMLU MODELLER %:

SUITABLE MODELS — - -
ﬁ }%%g¥ %%}g AT01YS 12 A 2716 180 033
A 1220V 2521 A101YS 14A-AT02YS 14A 25419 180 039
A 1220V 2923

A101YS 16A - A102YS 16A
A102YS 16 - A 120GV 16

AT01YS18A-A102YS18A  29*23 18.0 0.55

2521 18.0 0.45
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MULTi METAL BAKIR
== MULTI-METAL COPPER

mm MY/IbTUMETAITTIMYECKAA

ME[Ib
BN MULTI-METALLKUPFER
=== COBRE MULTIMETALICO
B B CUIVRE MULTI-METAL
= 0ol suene ol

KUPFER-SERIE

- 3-Schicht-Karper Kupfer

- Aluminium \ Stahl 2 mm - 2,6
mm Dicke Messing

- Edelstahl Griff AG2 Spezialle-
gierung Niet Nicht kompatibel
mit Induktionsherden.

- Keine Dose erforderlich.

- Nicht geeignet fiir Mikrowelle.

VERWENDUNG UND
WARTUNG

- Nicht in der Spiilmaschine
waschen.

- Yon Hand waschen und
trocknen.

- Metallgriffe kdnnen auf dem
Kochfeld heil3 werden, verwen-
den Sie Handschuhe.

- Es kann schwarz werden.
Bevorzugen Sie das geeignete
Polierprodukt.

- Das Produkt sollte nicht
langere Zeit im leeren Zustand
brennen.

OZELLIKLERI

- 3 Katmanli Gévde

Bakir \ Aluminyum \ Celik

-2 mm - 2,6 mm Kalinlik

- Piring \ Paslanmaz Sap

- AG2 Ozel Alasimli Percin

- Indiiksiyon Ocaklara Uyumlu
Degildir.

- Kalay Gerektirmez.

- Mikrodalgaya Uygun Degildir

KULLANIM VE BAKIM

- Bulasik Makinesinde
Yikamayiniz.

- Elde Yikayiniz ve Kurutunuz.

- Metal Saplar Ocak Uzerinde
Isinabilir, Eldiven Kullaniniz.

- Kararma Yapabilir. Uygun
Parlatma Urtinii Tercih Ediniz.
Uriin icerisi Bosken Uzun Siire
Ates Uzerinde Birakilmamalidir.”

LINEA DE COBRE

- Material de 3 capas

- Cobre-Alumbre-Acero

-2 mm - 2,6 mm Espesor

- Mangos de latén \ S.steel -
remaches de aleacion AG2

- No compatible con bujes de
induccion.

- No requiere estafiado.

- No apto para microondas.

USO Y MANTENIMIENTO

- No lavar en el lavavajillas.

- Lavar y secar a mano sola-
mente.

- Las asas son de metal y pu-
eden calentarse en la placa de
coccidn. Use guantes de horno o
toalla de cocina.

- La capa externa de cobre
puede oscurecerse con el
tiempo. Se recomienda usar un
limpiador de cobre especial para
mantenerlo brillante.

- H36No deje su sartén en la
estufa durante mucho tiempo
sin comida.

PROPERTIES

- 3 Ply Material

- Copper-Alum- Steel

-2 mm - 2,6 mm Thickness

- Brass \ S.steel Handles - AG2
- Alloy Rivets

- Not compatible with Induction
hubs.

- Don't Require Tinning.

- Unsuitable For Microwave.

USE AND MAINTANCE

- Don't Wash in the Dishwasher.
- Wash and Dry By Hand Only.

- The Handles Are Metal and
Can Get Hot on Cooktop.

- Use Oven Gloves or Kitchen
Towel.

- The Copper Outer Layer

May Get Dark Over Time. It is
Recommended To Use a Special
Copper Cleaner to Keep It Shiny.
- Don't Leave Your Pan on Stove
For a Long Time Without Food.

LIGNE DE CUIVRE

- Matériau 3 plis

- Cuivre-Alun-Acier

-2mm - 2,6 mm d'épaisseur
- Laiton \ Poignées en acier
inoxydable - Rivets en alliage
AG2

- Non compatible avec les
moyeux Induction.

- Ne nécessite pas d'étamage.
- Ne convient pas au micro-on-
des.

UTILISATION ET ENTRETIEN
- Ne lavez pas au lave-vaisselle.
- Lavez et séchez a la main
seulement.

- Les poignées sont en métal et
peuvent chauffer sur la table de
cuisson.

- Utilisez des gants de four ou
un torchon de cuisine.

- La couche extérieure en cuivre
peut devenir sombre avec le
temps.

- Il est recommandé d'utiliser
un nettoyant spécial au cuivre
pour le garder brillant.

- Ne laissez pas votre casserole
sur la cuisiniere pendant une
longue période sans nourriture.

MEHAA IUHUA

- 3-cnowHbI MaTepuan Meab-
anioMMHAR

- CTanb TONLWMHON 2 MM -

2,6 MM. Pyykm 13 natyHm v
HeprKaBetoLLew cTanm

- 3aKnenkm 13 cnnasa AG2 He
COBMECTWM C MHAYKLMOHHBIMM
nNUTamMu.

- He Tpebyet nyreHus.

- He nogxoout anAa
MVIKPOBOJIHOBOW MeYM.

WUCNONIb30BAHUE U
OBCJIYXKUBAHUE

- He Mo#Te B nocynoMoeyHowm
MalLWHe.

- MbiTb 1 CYLLUUTb TOBKO
BPYYHYIO.

- Pydkm MeTannmnueckue

W MOTYT HarpeBaTbCA Ha
BapoyHoM NaHenu. Mcnonb3ayite
nepyaTky - ANA QYXOBKM UK
KYXOHHOE MOJOTEHLLE.

- MeHbIl BHELLHMIA Cnoi
MOMKET TEMHETb C TeYEHWEM
BpeMeHw. PeroMenayeTcA
MCMONb30BaTh CrieLyanbHbIN
Me[HbIA 04NCTUTENb, YTOBI
COXpaHWTL ero breck.

- E34He ocraBnaite
CKOBOPOLKY Ha NNuTe Hafonro
6e3 efbl.For a Long Time
Without Food.

-
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MULTI-METAL GELIK

542 MULTI-METAL STEEL

mmm MYTIbTUMETATITIYECKAR
CTATb

B MULTI-METALL STAHL

== ACERO MULTIMETALICO

B B ACIER MULTI-METAL

= Oslel) s 3,4l

KUPFER-SERIE

- 3-Schicht-Korper. Stahl \
Aluminium

- Stahl 2 mm - 2,6 mm Dicke

- Edelstahlgriff,

- AG2-Speziallegierungsniete.

- Induktionsherd kompatibel.

- Kann im Ofen verwendet
werden.

- Nicht geeignet fiir Mikrowelle.

VERWENDUNG UND
WARTUNG

- Kann in der Spiilmaschine
gewaschen werden.

- Metallgriffe kdnnen auf dem
Kochfeld heil werden, verwen-
den Sie Handschuhe.

- Das Produkt sollte nicht
langere Zeit im leeren Zustand
brennen.

langere Zeit im leeren Zustand
brennen.

OZELLIKLERI

- 3 Katmanli Govde.

- Celik \ Aluminyum \ Celik
-2mm - 2,6 mm Kalinlik

- Paslanmaz Sap, AG2 Ozel
Alasimli Percin.

- Indiiksiyon Ocak Uyumlu.

- Finnda Kullanilabilir.

- Microdalgaya Uygun Degildir.

KULLANIM VE BAKIM

- Bulasik Makinesinde
Yikanabilir.

- Metal Saplar Ocak Uzerinde
Isinabilir, Eldiven Kullaniniz.

- Uriin ierisi Bosken Uzun Siire
Ateg Uzerinde Birakilmamalidir

LINEA DE COBRE

- Material de 3 capas

- Acero \ Aluminio \ Acero

-2 mm - 2,6 mm Espesor

- Asas de acero inoxidable,
remaches de aleacion AG2.

- Adecuado para concentradores
de induccion.

- Se puede utilizar en hornos.

- No apto para microondas.

USO Y MANTENIMIENTO

- Aptas para el lavavajillas

- Las manijas son de metal y
pueden calentarse en la estufa.
Use guantes para horno o
toallas de cocina.

- No deje su sartén en la estufa
durante mucho tiempo sin
comida

PROPERTIES

- 3 Ply Material

- Steel \ Aluminium \ Steel
-2 mm - 2,6 mm Thickness
- S.Steel Handles, AG2 Alloy
Rivets.

- Suitable For Induction Hubs.
- Can be used in ovens.

- Unsuitable For Microwave.

USE AND MAINTANCE

- Dishwasher Safe

- The Handles Are Metal and
Can Get Hot on Cooktop. Use
Oven Gloves or Kitchen Towel.

- Don't Leave Your Pan on Stove
For a Long Time Without Food

LIGNE DE CUIVRE

- Matériau 3 plis

- Acier \ Aluminium \ Acier

-2 mm - 2,6 mm d'épaisseur
- Poignées en acier inoxydable,
rivets en alliage AG2.

- Convient aux moyeux a
induction.

- Peut étre utilisé dans les fours.

- Ne convient pas au micro-on-
des.

UTILISATION ET ENTRETIEN
- Lave-vaisselle

- Les poignées sont en métal

et peuvent devenir chaudes sur
la table de cuisson. Utilisez des
gants de cuisine ou un torchon
de cuisine.

- Ne laissez pas votre casserole
sur la cuisiniére pendant long-
temps sans nourriture

MEQHAS NNUHUA

- 3-cnowHbIi MaTepman Meb--
3-CNOMHbI KonpPnyc

- Cranb \ AntoMuHmin \ Ctanb

- TonwmHa 2 MM - 2,6 MM

- Pyyku 13 HeprkaBetoLLet
CTanu, 3aKNenKu 13 cnnaea
AG2.

- MoaxoamT ANA MHOYKUMOHHBIX
MANT.

- MoreT Mcnonb3oBaTheA B
LyXOBKe.

- He nogxoout anA
MVIKPOBOSTHOBOM MEYM.

UCNONIb30BAHUE U
O0BCJ1Y}KUBAHUE

- besonacHan nocynomoeyHan
MalLMHa

- Pyukm MeTannnyeckue v
MOTYT HarpeTbCA Ha BapOYHO
noBepxHocT. Mcnonb3yiiTe
nepyaTki1 A4NA AyXOBKM UM
KYXOHHOE MoJoTeHLIE.

- He ocTaBnAiTe CKOBOpOKY Ha
NAUTY Hazonro 6e3 el

-
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SILVERSTAR SERISI

SE= SILVERSTAR LINE

mmm MATEPWAJT CI10A
SILVERSTAR LINE

BN S|LVERSTAR-SERIE

= LINEA ESTRELLA DE PLATA

B B LIGNE SILVERSTAR

= il il

KUPFER-SERIE

- 2-Schicht-Korper Stahl

- Aluminium 2,80 mm Dicke
Antihaftbeschichtung.

- Rostfreier Griff, Niete aus
Speziallegierung AG2.

- Induktionsherd kompatibel.

- Nicht geeignet fiir Mikrowelle

VERWENDUNG UND
WARTUNG

- Vor dem ersten Gebrauch mit
Waschwasser waschen und
trocknen. .

- GieBen Sie flissiges Ol ein,
warten Sie eine Weile und
wischen Sie ab.

- Von Hand waschen und
trocknen. Metallgriffe kénnen
auf dem Kochfeld heif3 werden,
verwenden Sie Handschuhe.

- Das Produkt sollte nicht
langere Zeit im leeren Zustand
brennen.

- Verwenden Sie keine
Metallwerkzeuge. Verwenden
Sie Utensilien aus Holz oder
Kunststoff.

- Keinen plétzlichen Tempera-
turwechseln aussetzen.

- Nicht in der Spiilmaschine
waschen

OZELLIKLERI

- 2 Katmanli Govde

- Celik \ Aluminyum

- 2,80 mm Kalinlik

- Yapismaz Kaplama.

- Paslanmaz Sap,AG2 Ozel
Alasimli Pergin.

- indiiksiyon Ocak Uyumlu.

- Microdalgaya Uygun Degildir

KULLANIM VE BAKIM

- Ik Kullanimdan Once
Deterjanli Su ile Yikayiniz ve
Kurutunuz.

- Sivi Yag Dokip Bir Miiddet
Bekletiniz ve Siliniz. Elde Yikayi-
niz ve Kurutunuz.

- Metal Saplar Ocak Uzerinde
Isinabilir, Eldiven Kullaniniz.

- Uriin ierisi Bogken Uzun Siire
Ates Uzerinde Birakilmamalidir.
- Metal Geregler Kullanmayiniz.
Tahta Veya Plastik Geregler
Kullaniniz.

- Ani Isi Degisimine Maruz
Birakmayiniz.

- Bulasik Makinesinde Yika-
mayiniz

LINEA DE COBRE

- Material de 2 capas

- Acero \ Aluminio

- 2,80 mm de espesor

- Recubrimiento antiadherente
- Mangos de acero inoxidable,
remaches de aleacion AG2

- Apto para induccidn.

- No apto para microondas.

USO Y MANTENIMIENTO

- Antes del primer uso, lave y
seque el producto con agua tibia
con detergente y séquelo con un
pafio de cocina limpio

- Vierta una capa delgada

de grasa liquida, espere un
momento y limpie, lave y seque
solo a mano.

- Las manijas son de metal y
pueden calentarse en la estufa,
use guantes para horno o
toallas de cocina

- No deje su sartén en la estufa
durante mucho tiempo sin
comida

- No use cucharas de metal ni
herramientas de corte Use uten-
silios de plastico y madera.

- No exponga su sartén a cam-
bios repentinos de temperatura.
- No lavar en el lavavajillas

PROPERTIES

- 2 Ply Material

- Steel \ Aluminium

- 2,80 mm Thickness

- Non-Stick Coating

- S.Steel Handles, AG2 Alloy
Rivets

- Suitable For Induction.

- Unsuitable For Microwave

USE AND MAINTANCE

- Before First Use, Wash and
Dry The Product With Warm
Detergent Water and Dry it
Wipping With a Clean Kitchen
Cloth

- Pour a Thin Layer of Liquid Fat,
Wait a Moment and Wipe Wash
and Dry By Hand Only.

- The Handles are Metal and
Can Get Hot on Cooktop, Use
Oven Gloves or Kitchen Towel

- Don't Leave Your Pan on Stove
For a Long Time Without Food

- Don't Use Metal Spoons or
Cutting Tools Use Plastic and
Wooden Utentils.

- Don't Expose Your Pan to
Sudden Tempature Changes.

- Don't Wash in the Dishwasher

LIGNE DE CUIVRE

- Matériau 2 plis

- Acier \ Aluminium

- 2,80 mm d'épaisseur

- Revétement antiadhésif

- Poignées en acier inoxydable,

rivets en alliage AG2

- Convient pour l'induction.

&Ng convient pas au micro-on-
les

UTILISATION ET ENTRETIEN

- Avant la premiére utilisation,
lavez et séchez le produit avec

de l'eau chaude et séchez-le en
l'essuyant avec un chiffon de
cuisine propre.

- Versez une fine couche de gra-
isse liquide, attendez un instant et
essuyez, lavez et séchez a la main
uniquement.

- Les poignées sont en métal

et peuvent devenir chaudes sur

la table de cuisson, utilisez des
gants de cuisine ou un torchon de
cuisine.

- Ne laissez pas votre casserole
sur la cuisiniére pendant longtem-
ps sans nourriture

- N'utilisez pas de cuilleres en
métal ou d'outils de coupe. Utili-
sez des ustensiles en plastique

et en bois.

- N'exposez pas votre casserole a
des changements de température
soudains.

- Ne pas laver au lave-vaisselle

ME[QHAA JIUHUA

-2 Cranb

- AniloMUHMIA

- TONLLMHOM 2,80 MM

- Py4Km 13 HeprKaBeloLLel CTanm
6e3 NoKpbITUA

- Stick, 3aknenkm u3 cnnasa AG2
- MooxoouT AN MHAYKUMK.

- He nogxoawt ana
MVKPOBOJIHOBOW Neyn

UCNOJIb30BAHUE U
OBCNYUBAHUE

- lNepen nepebIM
1CMONb30BaHNEM, BEIMOITE U
BbICYLLWTE NPOLYKT TeMsow Bogon
C MOIOLLIMM CPEeJICTBOM W BbITPUTE
€10 YMCTON KYXOHHOW TKaHbI0

- Hanete TOHKMI CIOM HMUAKOMO
¥Upa, MOS0 ANTE HEMHOTO,
NPOTPUTE Ero W BbICYLUMUTE TOBKO
BPYYHYO.

- Pyuku MeTannuyeckme un

MOTYT HarpeBaThbCA Ha BapO4HOM
NOBEPXHOCTH, 1CMO/b30BaTh
nepyaTky ONA AYXOBKY UNn
KYXOHHOE nosioTeHLe

- He octaBnsiite ckoBopoaKky Ha
M/MTY HaaNro 6e3 ekl

- He ncnonb3yite MeTannuueckme
TIOMKKV VNN PEryLLvE
MHCTPYMeHTbI. Vicnons3yiTe
NNacTVKoBbIe W lepeBAHHbIE
NPUHALNEKHOCTW.

- He nogepratite coto
CKOBOPOZY PE3KUM U3MEHEHWAM
TeMneparypbl

- He MbITb B Mocy[oMoeyHom
MallnHe

-
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YAPISMAZ ALUMINYUM
SERISI

S NON-STICK ALUMINIUM
LINE

mmm AHTUNPUTAPHAA
ATTIOMUHWEBAA INHIA

BN ANTIHAFTIGE
ALUMINIUM-SERIE

= LINEA DE ALUMINIO
ANTIADHERENTE

Il B LIGNE EN ALUMINIUM
ANTIADHESIF

[ =JJIEIN [F T
iasy

KUPFER-SERIE

- Aluminiumkarper 3,5 mm
Dicke Antihaftbeschichtung

- Enthalt kein Pfoa. Metallgriffe,
AG2-Speziallegierungsnieten.

- Es gibt induktionsgeeignete
Modelle.

- Nicht geeignet fiir Mikrowelle

VERWENDUNG UND
WARTUNG

- Vor dem ersten Gebrauch mit
Waschwasser waschen und
trocknen. )

- GieBen Sie flussiges Ol ein,
warten Sie eine Weile und
wischen Sie ab.

- Verwenden Sie keinen harten
Reinigungsschwamm oder
Geschirrdraht.

- Verwenden Sie keine Metal-
lwerkzeuge.

- Verwenden Sie Utensilien aus
Holz oder Kunststoff.

- Nicht in die Spiilmaschine
werfen.

- Keinen plétzlichen Tempera-
turwechseln aussetzen.

OZELLIKLERI

- Aliminyum Govde

- 3,5 mm Kalinlik

- Nonstick Kaplama \ Pfoa
icermez.

- Metal Saplar, AG2 Ozel
Alasimli Perginler.

- indiiksiyon Uygun Modeller
Vardir.

- Microdalgaya Uygun Degildir

KULLANIM VE BAKIM

- ilk Kullanimdan Once
Deterjanli Su ile Yikayiniz ve
Kurutunuz.

- Sivi Yag Dokiip Bir Middet
Bekletiniz ve Siliniz. Sert
Temizlik Stingeri, Bulasik Teli
Kullanmayiniz.

- Metal Geregler Kullanmayiniz.
Tahta Veya Plastik Geregler
Kullaniniz.

- Bulasik Makinesine Atmayiniz.
- Ani IsI Degisimine Maruz
Birakmayiniz.

A
-

LINEA DE COBRE

- Material de aluminio puro

- 3,5 mm de espesor

- Mango de acero, remaches de
aleacion AG2.

- Recubrimiento antiadherente /
Libre de Pfoa

- Algunos modelos son aptos
para induccion.

- No apto para microondas.

USO Y MANTENIMIENTO

- Antes del primer uso, lave y
seque el producto con agua tibia
con detergente y séquelo con
un pafio de cocina limpio

- Vierta una capa delgada

de grasa liquida, espere un
momento y limpie.

- No use cucharas de metal ni
herramientas de corte.

- Utilice utensilios de plastico y
madera.

- No deje su sartén en la estufa
durante mucho tiempo sin
comida

- No exponga su sartén a cam-
bios repentinos de temperatura
- Tenga cuidado de no quemar
grasa en una sartén vacia

PROPERTIES

- Pure Aluminium Material

- 3,5 mm Thickness

- Steel Handle, AG2 Alloy Rivets.
- Non-Stick Coating / Pfoa Free
- Some Models are Suitable For
Induction.

- Unsuitable For Microwave

USE AND MAINTANCE

- Before First Use,Wash and
Dry the Product With Warm
Detergent Water and Dry it
Wipping With

a Clean Kitchen Cloth

- Pour a Thin Layer of Liquid
Fat,Wait a Moment and Wipe.

- Don't Use Metal Spoons or
Cutting Tools. Use Plastic and
Wooden Utentils.

- Don't Leave Your Pan on Stove
For a Long Time Without Food
- Don't Expose Your Pan To
Sudden Tempature Changes Be
Careful Not To Burn Fat in An
Empty Pan

LIGNE DE CUIVRE

- Matériau en aluminium pur

- 3,5 mm d'épaisseur

- Poignée en acier, rivets en
alliage AG2.

- Revétement anti-adhésif / Sans
Pfoa

- Certains modéles conviennent a
l'induction.

- Ne convient pas au micro-ondes

UTILISATION ET ENTRETIEN

- Avant la premiére utilisation,
lavez et séchez le produit avec

de l'eau chaude détergente et
séchez-le en l'essuyant avec un
torchon propre

- Versez une fine couche de gra-
isse liquide, attendez un instant
et essuyez.

- N'utilisez pas de cuilléres en
métal ou d'outils de coupe. Utili-
sez des ustensiles en plastique
et en bois.

- Ne laissez pas votre casserole
sur la cuisiniere pendant longtem-
ps sans nourriture

- N'exposez pas votre casserole a
des changements de température
soudains

- Faites attention a ne pas brler
d%graisse dans une casserole
vide

MEQHAA JIMHUA

- YUCTBIN aniOMUHUEBBIN
Matepuan

- CranbHas pyyKa ToLLMHON
3,5 MM,

3aKnenku n3 cnnaea AG2.

- HectaHnapTHoe noKpbiThe /
6e3 Pfoa

- HEKOTOpre MOofenM noaxoaAt
ONA MHOYKLUK.

- He nogxoaut anAa
MVKPOBOTHOBOW Neyt

UCNOJIb30BAHUE U
OBC/TY}KUBAHUE

- [lepeq nepBbIM
CMONb30BaHWEM NPOMOATE

W BbICYLUMTE M3OENKe Tension
BOAOW C MOIOLLMM CPeSCTBOM U
BbICYLLIMTE €ro

- MpOTMpaHueM Y1cTan KyxoHHaA
TKaHb

- Haneite TOHKWI ol suaKoro
YK1pa,NoLoKaMTE HEMHOMO 1
npoTpuTe.

- He ncnons3yitte MeTanimyeckme
NIOMKM UK PeXyLLmne
VHCTPYMeHTLI. Mcnonb3yiite
MAaCcTUKOBYIO U AEPEBAHHYI0
nocyay.

- He ocraBnAiTe cKOBOPOAKY Ha
MANATY HaoNro 6e3 efpl

- He noggepratirte cow
CKOBOPOAY PE3KUM U3MEHEHWAM
Temnepatypsl bynsTe 0CTOPOMKHBI,
4TOBbI HE CHEYb WP B NYCTOM
cKoBopofe- He MbiTh B
NOCYLOMOEYHOM MaLLIHe
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ANODIZE ALUMINYUM

1= ANODIZED ALUMINIUM

s AHOOVIPOBAHHbIN
ATIOMUHII

B [[ OXIERTES ALUMINIUM

== ALUMINIO ANODIZADO

B B ALUMINIUM ANODISE

= S5l Y

KUPFER-SERIE

- Der Aluminiumkdrper-Eloxie-
rungsprozess wurde angewen-
det.

- Fiir Lebensmittelkontakt
geeignet. Nicht geeignet fiir
Mikrowelle.

- Induktionsherd nicht kom-
patibel.

VERWENDUNG UND
WARTUNG

- Nicht in der Spiilmaschine
waschen.

- Yon Hand waschen und
trocknen.

- Metallgriffe kdnnen auf dem
Herd heif} werden, verwenden
Sie Handschuhewaschen

OZELLIKLERI

- Aliminyum Govde

- Anodize Islemi Uygulanmistir.
- Gida ile Temasa Uygundur.

- Microdalgaya Uygun Degildir.

- Indiiksiyon Ocak Uyumlu Degil.

KULLANIM VE BAKIM

- Bulasik Makinesine Yikama-
yiniz.

- Elde Yikayiniz ve Kurutunuz.
- Metal Saplar Ocak Uzerinde

Isinabilir, Eldiven Kullaniniz

LINEA DE COBRE

- Material de aluminio puro.

- Anodizado aluminio.

- Apto para contacto con
alimentos.

- No apto para uso en micro-
ondas.

- No compatible con cocinas de
induccion.

USO Y MANTENIMIENTO

- Antes del primer uso, lave y
seque el producto con agua tibia
con detergente y séquelo con un
pafio de cocina limpio

- Las manijas son de metal y
pueden calentarse en la estufa.
- Use guantes para horno o
toallas de cocina.

[

afl'a
w

PROPERTIES

- Pure Aluminium Material.

- Anodized Aluminium.

- Suitable For Food Contact.

- Not Suitable For Use in
Microwave.

- Not Compatible with Induction
Cookers

USE AND MAINTANCE

- Before First Use,Wash and Dry
the Product With Warm
Detergent Water and Dry it
Wipping With a Clean Kitchen
Cloth

- The Handles Are Metal and
Can Get Hot on Cooktop.

- Use Oven Gloves or Kitchen
Towel.

LIGNE DE CUIVRE

- Matériau en aluminium pur.
- Aluminium anodiseé.

- Convient au contact alimen-
taire.

- Ne convient pas pour une
utilisation au micro-ondes.

- Non compatible avec les
cuisiniéres a induction

UTILISATION ET ENTRETIEN
- Avant la premiére utilisation,
lavez et séchez le produit a
l'eau tiede avec un détergent
et séchez-le avec un chiffon de
cuisine propre.

- Les poignées sont en métal et
peuvent devenir chaudes sur la
cuisiniere.

- Utilisez des gants de cuisine
ou des essuie-tout.

MEQHAA IUHUA

- YnCTbIN aniOMUHMEBBIN
Martepuar.

- AHOAMPOBaHHbIN aNKMUHWIA.
- [oaxoauT ANA KOHTaKTa C
MALLEBLIMM NPOAYKTAMM.

- He nopgxopaut ons
1CMONb30BaHNA B
MVKPOBOJTHOBOW MeYM.

- He coBmectum ¢
MHOYKUMOHHBIMA NUTaMu

UCNoJib30BAHUE U
OBC/TYKUBAHUE

- [lepen nepBbIM
CMOb30BaHVEM NPOMOATe

Y BbICYLLMTE M3[€eue Tenson
BOAOM C MOIOLLVIM CPEACTBOM M
BbITPWTE €0 YMCTON KYXOHHOW
TKaHbI0.

- Pyyku MeTanmyeckme

1 MOTYT HarpeBaTLCA Ha
BapOYHO MaHenw.

- Wcnonb3yite nepyatku

ANA AYXOBKM WM KyXOHHOE
MoNoTeHLE. MaLUnHe
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DGKUM DEMIR SERISi
S{= CASTIRON LINE

mmm YYTYHHAR MHNA
B GUSSEISEN SERIE

= LINEA DE HIERRO FUNDIDO

B I LIGNE EN FONTE
= 2l b

KUPFER-SERIE
- Gehause aus Gusseisen.
- Antihaft-Beschichtung.

VERWENDUNG UND
WARTUNG

- Vor dem ersten Gebrauch mit
Waschwasser waschen und
trocknen.

- GieBen Sie fliissiges Ol ein,
warten Sie eine Weile und
wischen Sie ab. Verwenden Sie
keinen harten

- Reinigungsschwamm oder
Geschirrdraht. Verwenden Sie
keine Metallwerkzeuge.

- Verwenden Sie Utensilien aus
Holz oder Kunststoff. Nicht in
die Spilmaschine werfen.

- Nicht plétzlichen Tempera-
turanderungen aussetzen

OZELLIKLERI
- Dokim Demir Govde.
- Nonstick Kaplama.

KULLANIM VE BAKIM

- ilk Kullanimdan Once
Deterjanli Su ile Yikayiniz ve
Kurutunuz.

- Sivi Yag Dokiip Bir Middet
Bekletiniz ve Siliniz. Sert
Temizlik Stingeri, Bulasik Teli
Kullanmayiniz. Metal Geregler
Kullanmayiniz.

- Tahta Veya Plastik Geregler
Kullaniniz. Bulasik Makinesine
Atmayiniz.

- Ani IsI Degisimine Maruz
Birakmayiniz

LINEA DE COBRE
- Cuerpo de hierro fundido
- Recubrimiento antiadherente

USO Y MANTENIMIENTO

- Antes del primer uso, lave y
seque el producto con agua tibia
con detergente y séquelo con un
pafio de cocina limpio

- Vierta una capa delgada de
grasa liquida, espere un mo-
mento y limpie No use cucharas
de metal ni herramientas de
corte

- Utilice utensilios de plastico y
madera.

- No deje su sartén en la estufa
durante mucho tiempo sin
comida

- No exponga su sartén a cam-
bios repentinos de temperatura

A
Wy

PROPERTIES
- Cast Iron Body
- Non-Stick Coating

USE AND MAINTANCE

- Before First Use,Wash and Dry
the Product With Warm
Detergent Water and Dry it
Wipping With a Clean Kitchen
Cloth

- Pour a Thin Layer of Liquid
Fat,Wait a Moment and Wipe
Don't Use Metal Spoons or
Cutting Tools

- Use Plastic and Wooden
Utentils.

- Don't Leave Your Pan on Stove
For a Long Time Without Food

- Don't Expose Your Pan To
Sudden Tempature Changes

LIGNE DE CUIVRE
- Corps en fonte
- Revétement antiadhésif

UTILISATION ET ENTRETIEN
- Avant la premiére utilisation,
lavez et séchez le produit avec
de l'eau chaude détergente et
séchez-le en l'essuyant avec un
chiffon de cuisine propre.

- Versez une fine couche de
graisse liquide, attendez un
instant et essuyez. N'utilisez pas
de cuilléres en métal ou doutils
de coupe.

- Utilisez des ustensiles en
plastique et en bois.

- Ne laissez pas votre casserole
sur la cuisiniére pendant long-
temps sans nourriture

- N'exposez pas votre casserole
a des changements de tempéra-
ture soudains

MEOHAA NUHUA
- YyryHHbIN Kopryc
- C @HTVMPUrapHbIM MOKPBITHEM

UCNOJIb30BAHUE U
OBCJ/IYXKUBAHUE

- lNepen nepsbiM
CMONb30BaHKEM NPOMOATe

1 BbICYLUWTE M3[enue Tensow
BOLOM C MOIOLLIVM CPeACTBOM W
BbITPUTE €0 YNCTON KYXOHHOM
TKaHbIO.

- Hanete ToHKWI Cnow
MUOKOTO HMpa,NoA0HKaNTE
HeMHoro 1 npoTpuTe. He
CMONb3yWTe MeTananyecKkne
TIOMKMN U PERKyLLIVE
VHCTPYMEHTBI

- Vicnonb3yiTe nnactukosyto 1
[iepeBAHHylo nocyay.

- He octaBnAinTe CKOBOpOAKY Ha
NAUTY Hagonro 6e3 el

- He nopsepratite coto
CKOBOPOLY Pe3K1M
M3MeHEeHUAM TemnepaTypbl
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PASLANMAZ URUNLER

SE= STAINLESS STEEL
PRODUCTS

mm VI3OENNA U3
HEPYKABEIOLLIE/ CTANU

B ROSTFREIE PRODUKTE

—— PRODUCTOS DE ACERO
INOXIDABLE

I B PRODUITS EN ACIER
INOXYDABLE

= ) e bl
Tl

KUPFER-SERIE
- 304 Qualitats-Edelstahl
- Spiegelpolieren

VERWENDUNG UND
WARTUNG

- Yor dem ersten Gebrauch mit
Waschwasser waschen und
trocknen.

- Verwenden Sie keine saure-
haltigen chemischen Reiniger.
- Verwenden Sie keinen harten
Reinigungsschwamm oder
Geschirrdraht.

- Mit einem leicht feuchten Tuch
reinigen und trocknen.

OZELLIiKLERI
- 304 Kalite Paslanmaz
- Ayna Parlatma

KULLANIM VE BAKIM

- Ik Kullanimdan Once
Deterjanli Su ile Yikayiniz ve
Kurutunuz.

- Asidik Kimyasal Temizleyiciler
Kullanmayiniz.

- Sert Temizlik Siingeri, Bulasik
Teli Kullanmayiniz.

- Hafif Nemli Bezle Temizleyiniz
ve Kurutunuz.

LiNEA DE COBRE
- Cuerpo de acero inoxidable
- Pulido espejo

USO Y MANTENIMIENTO

- Antes del primer uso, lave y
seque el producto con agua tibia
con detergente y séquelo con un
pafio de cocina limpio.

- No use productos quimicos

- No use cucharas de metal ni
herramientas de corte

A
Kl 2

PROPERTIES
- Stainless Steel Body
- Mirror Polished

USE AND MAINTANCE

- Before First Use,Wash and
Dry the Product With Warm
Detergent Water and Dry it
Wipping With a

- Clean Kitchen Cloth.

- Don't Use Chemicals

- Don't Use Metal Spoons or
Cutting Tools

LIGNE DE CUIVRE
- Corps en acier inoxydable
- Miroir poli

UTILISATION ET ENTRETIEN
- Avant la premiere utilisation,
lavez et séchez le produit avec
de l'eau chaude détergente et
séchez-le en l'essuyant avec un
chiffon de cuisine propre.

- N'utilisez pas de produits
chimiques

- N'utilisez pas de cuilléres en
métal ou d'outils de coupe

MEJHAA NNUHUA

- Kopnyc n3 Hepr<aBetoLLen
cTanm

- 3epkanbHan [onmpoBka

UCNoJib30BAHUE U
OBC/TY}KMBAHUE

- lNepen nepBbIM
CMOsb30BaHVEM NPOMONATe

1 BbICYLUMTE 13fenue Tennowm
BOAOW C MOKOLLMM CPEeACTBOM U
BbITPWTE €10 YMCTON KYXOHHOW
TKaHbI0.

- He ncnonb3yite xuMmndeckne
BeLLlecTBa

- He ucnoneayire
METaITIMYECKME JIOMKKM UMK
PEYLLIVE UHCTPYMEHTbIE
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SJ= WIRE BASKETS

mmm [1POBOJIOYHBIE KOP3WHbI

B DRAHTKORBE

== CESTOS DE ALAMBRE
B B PANIERS ENFIL
= sl e

KUPFER-SERIE

- Metalldrahtkorper mit

- Epoxid-Polyester-Beschich-
tung,

- Hergestellt in Handarbeit

VERWENDUNG UND
WARTUNG

- Nicht in der Spiilmaschine
waschen.

- Verwenden Sie keine saure-
haltigen chemischen Reiniger.
Verwenden Sie keinen harten
Reinigungsschwamm oder
Geschirrdraht.

- Mit einem leicht feuchten Tuch
reinigen und trocknen.

OZELLIKLERI

- Metal Tel Govde

- Epoksi Polyster Kaplama
- Elisciligii ile Uretilmistir

KULLANIM VE BAKIM

- Bulasik Makinesinde Yika-
mayiniz.

- Asidik Kimyasal Temizleyiciler
Kullanmayiniz.

- Sert Temizlik Stingeri, Bulasik
Teli Kullanmayiniz.

- Hafif Nemli Bezle Temizleyiniz
ve Kurutunuz.

LiNEA DE COBRE

- Cuerpo de alambre de metal
- Revestimiento de poliéster
epoxi

- Hecho a mano

USO Y MANTENIMIENTO

- No lavar en el lavavajillas

- No usar productos quimicos

- Antes del primer uso, lave y
seque el producto con agua tibia
con detergente y séquelo con un
pafio de cocina limpio

Afr
v i‘

PROPERTIES

- Metal Wire Body

- Epoxy PolysterCoating
- Handcrafted

USE AND MAINTANCE

- Don't Wash in the Dishwasher
Don't Use Chemicals

- Before First Use,Wash and
Dry the Product With Warm
Detergent Water and Dry it
Wipping With a

- Clean Kitchen Cloth

LIGNE DE CUIVRE

- Corps en fil métallique

- Revétement polyester époxy
- Fabriqué a la main

UTILISATION ET ENTRETIEN
- Ne pas laver au lave-vaisselle
- Ne pas utiliser de produits
chimiques

- Avant la premiére utilisation,
lavez et séchez le produit avec
de l'eau chaude détergente et
séchez-le en l'essuyant avec un
chiffon de cuisine propre.

MEJHAA NUHUA

- Kopnyc 13 metananyeckown
MPOBOIOKK

- INOKcMAHOe NonypeTaHoBoe
MOKPbITUE Py4HOM paboThl

UCNoJIb30BAHUE U
OBCNYKMBAHUE

- He moie nocyay B
nocy[OMOeYHOM MaLumnHe He
WCMONb3YTe XUMMKATBI

- lNepen nepsbiM
1CMOb30BaHVEM NPOMOWTe
Y BbICYLLUTE M3A€Nne Tenon
BOZOM C MOIOLLVM

- CPeACTBOM V1 BbITpUTE €ro
UMCTON KYXOHHOW TKaHbIO.
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AHSAP URUNLER

1= WOODEN PRODUCTS

mmm [EPEBAHHBIE M3[ENNA

B HOLZPRODUKTE

= PRODUCTOS DE MADERA

B | PRODUITS EN BOIS
INOXIDABLE

e Sl

KUPFER-SERIE
- Korpus aus Buchenholz,
- Oberflache mineralisch gedlt

VERWENDUNG UND
WARTUNG

- Vor dem ersten Gebrauch
sollten Sie von Hand waschen
und trocknen.

- Nach Gebrauch mit warmem
Seifenwasser abwischen und
mit einem trockenen Tuch
trocknen.

- Vermeiden Sie die Verwen-
dung von Chemikalien bei der
Reinigung. Um Risse zu verme-
iden, die auf der Holzoberflache
auftreten kdnnen, sollten Sie
regelmaBig mit natiirlichem Ol
schmieren.

- Es wurde mit 100% natiirlic-
hem Ol langlebig und langlebig
gemacht.

- Bewahren Sie es nicht in sehr
feuchten Umgebungen auf dem
Ofen oder Herd auf.

- Andernfalls kann das Produkt
austrocknen, reiBen oder
brennen.

- Nicht im Ofen trocknen. Nicht
in der Spiilmaschine waschen.

OZELLIKLERI
- Kayin Panel Gévde
- Minarel Yagl Yizey

KULLANIM VE BAKIM

- ilk Kullanimdan Once Elde
Yikamali ve Kurutmalisiniz.
Kullanim Sonrasi, Ilik Sabunlu
Su ile Siliniz,

Kuru Bez Yardimi ile Kurulaymiz.
- Temizlik isleminde Herhangi
Bir Kimyasal Kullanmaktan
Kacininiz.

- Ahsap Yiizeyde Olusabilecek
Catlaklari Engellemek icin,
Periyodik Olarak Dogal Yag ile
Yaglamasiniz. - %100 Dogal Yag
ile Uzun Omiirlii ve Dayanikli
Hale Getirilmistir.

- Yogun Nemli Ortamlarda, Firin
Veya Ocak Uzerinde Beklet-
meyiniz. Aksi Takdirde Uriiniin
Kurumasina - Catlamasina Veya
Yanmasina Sebep Olabilir.

- Firinda Kurutmayiniz. Bulasik
Makinesinde Yikamayiniz.

LINEA DE COBRE

- Cuerpo de madera contracha-
pada de haya

- Superficie aceitada mineral

USO Y MANTENIMIENTO

- Antes del primer uso, lave y
seque el producto.

- No use productos quimicos
para limpiar

- Para evitar grietas en la super-
ficie de madera, debe lubricar
periodicamente con aceite
natural.

- No secar en el horno.

- No lavar en lavavajillas:

- Estas precauciones exten-
derdn la vida Util de su producto.

Alla
A

PROPERTIES
- Beech Plywood Body
- Mineral Oiled Surface

USE AND MAINTANCE

- Before First Use,Wash and Dry
the Product.

- Don't Use Chemicals To Clean
- To Prevent Cracks on the
Wooden Surface,You Should
Lubricate With Natural Oil
Periodically.

- Do Not Dry in the Oven.

- Do Not Wash in the Dishwas-
her:

- These Precautions Will Expand
the Life of Your Product.

LIGNE DE CUIVRE

- Corps en contreplaqué
de hétre

- Surface huilée minérale

UTILISATION ET ENTRETIEN
- Avant la premiére utilisation,
laver et sécher le produit.

- N'utilisez pas de produits
chimigues pour nettoyer

- Pour éviter les fissures sur

la surface en bois, vous devez
lubrifier périodiquement avec de
['huile naturelle.

- Ne pas sécher au four.

- Ne pas laver au lave-vais-
selle:

- Ces précautions prolongeront
la durée de vie de votre produit.

MEQHAA NTUHUA

- Koopnyc 13 6ykoBoit daHepbl
- MNoBepxHocTb, 0bpaboTaHHas
MVHEpaHbIM Maciom

UCNONb30BAHUE U
OBCJIYXKUBAHUE

- lNepen nepsbIM
CMOMb30BaHVEM MPOMOWATE 1
BbICYLLIMTE U3Lenue.

- He ncnonb3yire xummnyeckme
BELLLeCTBA [/1A OUUCTHM

- Yrobbl NpeoTBpaTUTL
MOABIEHME TPELLMH Ha
[IepeBAHHOM NOBEPXHOCTH,
CcneayeT Neproanyeckm
CMa3biBaTb ee HaTypabHbIM
MacnoM.

- He cywwmtb B AyxoBKe.

- He MoiTe B nocynoMoeyHow
MaLLIMHe:

- 3T1 Mepbl NPeAOCTOPOXKHOCTM
MPOLNAT CPOK CAy¥Bbl BaLLero
npozykKTa.
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KOLi |Qi BiLGi KOLI ICI BILGI TABLOSU
¥ BOX QUANTITY INFO CHART mmm MHOOPMALIVOHHAR [IMATPAMMA COTIEPKVIMOTO KOPOBKIA ™ INFORMATIONSTABELLE IN DER BOX
T AB Lo L ARI = TABLA DE INFORMACIGN DE CANTIDAD DE CAJA [l Il GRAPHIQUE D'INFORMATIONS SUR LA QUANTITE DE BOTTE I &0 1215 el o
2 BOX QUANTITY INFO CHART
w MHOOPMALUMOHHAYA OMATPAMMA SAHANLAR
COOEPXMNMOIO KOPOBKM =ls TD/LTDFILHKM @ éﬁ @ @
® INFORMATIONSTABELLE IN DER BOX o K EERFANNE = | o e |
< TABLA DE INFORMACION DE == PLATO 12 12 4007240*200 002 187
CANTIDAD DE CAJA B B PLAT 14 12 400%240+200 0.02 187
() GRAPHIQUE D'INFORMATIONS = o 16 " ORI 0 187
, ~ 18 12 400%240*200 0.02 1,87
SUR LA QUANTITE DE BOITE 20 1 L00%240°200 00 187
c 3_313_” JAL\ QLAJ.IA_U J\g.\% 22 12 600%270%180 0.03 1,82
12K 12 400*240*200 0.02 1,87
14K 12 400*240*200 0.02 1,87
16K 12 600%270%180 0.03 1,82
18K 12 600%270%180 0.03 1,82
20K 12 600%270%180 0.03 1,82
22K 12 600%270*180 0.03 1,82
12A 12 400*240*200 0.02 1,87
14A 12 400*240*200 0.02 1,87
16A 12 600%270*180 0.03 1,82
18A 12 600%270%180 0.03 1,82
20A 12 600%270*180 0.03 1,82
22A 12 600%270%180 0.03 1,82
KIZARTMA TAVALARI
SIZ FRYING PAN v
mm CKOBOPOJA @ =0 @ @
[ ] BRATPFANNE (cm) (Ad) (mm) (m?) (m?)
== SARTEN 20 12 40072407200 0.02 1,87
0 W POELE 22 12 6007270180 0.3 1,82
= o 2% 12 600°270*180 0.3 1,82
2 12 600°270*180 0.3 1,82
28 12 600%400+250 0.06 182
30 12 600%00°250  0.06 182
2 12 600%400+250 0.06 1.82
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KREP TAVALAR

CKOBOPO[A /14 B/IMHOB
CREPE-PFANNE

== CREPEPAN

B B POELE A CREPES

= s o

=I= CREPEPAN
|
|

WOK TAVALAR

CKOBOPO[IA BOK
WOKPFANNE
—— SARTEN WOK
B I WOK PAN

= 4,0

SiE WOK PAN
|
|

SOTE TAVALAR

Sj= SAUTE PAN

mm COTEVHMLA
B PFANNE SATIN
== SARTEN

B B POELE A SAUTER

= oo
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%)

em)
22
24
26
28

%)

(cm)

20
22
24
26
28
30
32
36
40

%)

(cm)

18
20
22
24
26
28
30
32
36
40

=
(Ad)

v

[

(Ad)

(mm)

600*270%180
600*270*180
600*270%180
600*270*180

N

(mm)

400240200
600*270*180
600*270*180
600*400*250
600*400%250
600*400*250
600*400*250
8004007280
800400280

N

(mm)

400*240*200
400*240*200
600*270*180
600*270*180
600*270*180
600*4007250
600*400%250
600*400*250
800*400*280
800*400*280

&

D g

()
0.03
0.03
0.03
0.03

(m)

1,82
1,82
1,82
1,82

D L

(m)
0.02
0.03
0.03
0.06
0.06
0.06
0.06
0.09
0.09

(m?)
1,87
1,82
1,82
1,82
1,82
1,82
1,82
2,03
2,03

D L

(m)
0.02
0.02
0.03
0.03
0.03
0.06
0.06
0.06
0.09
0.09

(m)
1,87
1,87
1,82
1,82
1,82
1,82
1,82
1,82
2,03
2,03

JABM

20
23

KACEROLA

SEE CASSEROLE PAN

mm CKOBOPO[A )17 3AMEKAHKK
B KASCHEROLA

= SARTEN CAZUELA

B B CASSEROLE

= Yl

OVAL SAHANLAR

=I= OVAL DISH

mm 0BAJIbHOE BJ1I0[10

BN QVAL FLACH

— PLATO OVALADO PROFUNDO
B N PLAT OVALE PROFOND

= L'Sj\.ﬁa.:.: olale

KREP/OMLET TAVALAR

SJ= CREPE AND OMELETTE PAN

mm CKOBOPO[A [J1A B/IMHYMKOB 1 OMJIETOB
BN PAN CREPE UND OMELETT

T CREPE Y SARTEN DE TORTILLA

B B CREPE ET POELE A OMELETTE

= o s o

YABM) %
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(cm)
14
16
18
20
22
24

&

6

o~ o~ O~ O~

N

(mm)
600*270*180
600+270*180
600*4007250
600*4007250
800*400*280
800*400*280

(m?) (m?)

0.03
0.03
0.06
0.06
0.09
0.09

1,82
1,82
1,82
1,82
2,03
2,03

vV S ® B3
e (Ad) (mm) (m) (m?)

A1010S 25
A1010S 28
A1010S 25K
A1010S 28K
A1010C25
A1010C 28
A1010C 25K
A1010C 28K
A1010v 30
A1010V 35
A 1010V 30A
A 1010V 35A
A1170S-S
A1170S-D

(cm)

18
20
22
24
26
28
30
32

v

(ad)
12
12
12
12
12
12
12
12

c© © o~ o~ &~ B~ B~ B

N

4

600*270%180
600*270*180
600*270*180
600*270*180
600*270*180
600*270%180
600*270%180
600*270%180
600*270*180
600*270*180
600*400%250
600*400%250
600*270*180
600*270*180

(mm

400%240*200 0.02
400%240*200 0.02
600+270*180 0.03
600*270*180 0.03
600*270%180 0.03
600*270%180 0.03
600*400*250 0.06
600400250 0.06
www.abmmutfak.com

0.03
0.03
0.03
0.03
0.03
0.03
0.03
0.03
0.03
0.03
0.06
0.06
0.03
0.03

1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82

) (m’) (m?)

1,87
1,87
1,82
1,82
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MINI SUNUM URUNLERI

N
VN

< MINI SERVING PRODUCTS
NPOAYKUKWA ONA MUHK-MOOAYN
MINI-SERVIERPRODUKTE

MINI PRODUCTOS PARA SERVIDOR
N B MINI PRODUITS DE PORTION

= Bjmzu.ké- C)wﬁc

v @

(Ad) (mm)
AT01TWK 12 6 600*270*180
A101MT 12 6 400*240*200
A101MT 14 6 600*270*180
A101KP 14 6 600*270*180
A101KP 16 6 600*270*180
A101KS 14 6 600*270*180
A101KS 16 6 600*270*180
A101TM 12 6 600*270*180
A101TM 14 6 600*270*180
A1010K
A1010T 17 6 600*270*180
A104MT 12 6 400%240%200
A104MT 14 6 600*270*180
A1040T 6 600*270*180
A104WK 12 6 600%270*180
AT17MT 12 6 400*240200
AT17MT 14 6 600*270*180
A117KA12 6 600%270*180
ATTTWK 12 6 600%270*180
1170T 17 6 600*270*180
117KP 6 600%270*180
117KP
BALIK TAVALARI

0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03

0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03

(m?)
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82

1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82

SI= FISH PANS

mm PbIBHbIE CKOBOPO[bI
BN F|SCHPFANNEN

== SARTENES DE PESCADO
B B POELES A POISSONS

L ==RO VW V-
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Mﬁﬁ@@

A119YS 14
A119YS 16
A119TM 12
A118TM 14
A118KA 12
A118MT 12
AT18MT 14
A118MT 15
A1180C17
A1180T 17
A118KC 14
A118KP 14
A1180C 25
A119YS 14
A119YS 16
A119TM 12
A119MT 12
AT19MT 14
A119MT 16
A1190T 17
AT19KP 14
A119C 25

[e)e)

A107 24
A107 26
A 107 28
A107 30
A107 32
A107 34
A107 36
A 57532

=
=

(Ad)

o~ O~ O~ O~ O~ O~ O

600*270*100
600*270*180
600*270*180
600*270*180
600*270*180
400*240*200
600*270*180
600*270*180
600*270*180
600*270*180
600*270*180
600*270*180
600*270*180
600*270*180
600*270*180
600*270*180
400*240200
600%270*180
600*270*180
600*270*180
600%270*180
600*270*180

N

(mm)

600*370*180
600*370*180
600*370*180
600*370*180
600*400*250
6004007250
600*400*250
5007500250

BABM) 5

0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03
0,03

D L

()
0,04
0,04
0,04
0,04
0,06
0,06
0,06
0,06

(m?)
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82
1,82

1,82
1,82
1,82
1,82
1,82
1,82
1,82
2,06

DOKUM URUNLER

S| CAST IRON PRODUCTS
mm YYI'YH

B GUSSEISEN
== HIERRO FUNIDO
“ FONTE

= e s

)

JABM]

20
23
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M@ﬁﬁﬂ

A120YS16
A 120YS 16K
A 120YS 16A
A120YS 16KA
A120GV 16
A 120GV 16K
A120GV 16A
A120GV 16KA
A120SK 20
A 120SK 20K
A120SK 20A
A120SK 20KA
A120SK 24
A120SK 24K
A120SK 24A
A 120SK 24KA
A120KS 14
A120KS 14A
A120KS 16
A 120KS 16A
A1200S 16
A 12008 16A
A120BB 19
A120BB 19A
A 1200V 23
A 1200V 23A
A1200V 235A
A1205A 21
A120SA 21A
A120SA 21SA
A120SA 24
A120SA 24A
A1205A 245A

12
12
12
12

600*400%250 0,06
600*400*250 0,06
600*400*250 0,06
600*400*250 0,06
600*400*250 0,06
600*400*250 0,06
23072307230 0,01
2307230230 0,01
800*400*250 0,09
800400250 0,09
800400250 0,09
8007400250 0,09
800*400*250 0,09
800*400*250 0,09
250*250*300 0,02
250*250*300 0,02
350%350%250 0,03
350*350*250 0,03
230*230*230 0,01
2307230230 0,01
3507350250 0,03
350*350*250 0,03
350%350*250 0,03
350%350%250 0,03
230*230*230 0,01
3007300300 0,03
300*300*300 0,03
350%350%250 0,03
350*350*250 0,03
3007300300 0,03
350*350*350 0,03
300*300*300 0,03
300*300*300 0,03
www abmmutfak.com

D &

(m°)

1,58
1,49
1,58
1,58
1,58
1,58
1,58
1,58
1,58
1,98
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P

ZZA KUREKLERI

NV
/N

PIZZA-ZUBEHOR

= e s

v =
[eX¢} )

A31730
A 317 30-50
A31733
A317 33-50
A31737
A317 37-50
A317 40
A 317 40-50
A317 45
A 317 45-50
A31750
A31750-50
A31830
A 318 30-50
A31830-75
A31830-125
A31830-150
A31833
A 318 33-50
A318 33-75
A31833-125
A 318 33-150
A31836
A 318 36-50
A31836-75
A31836-125
A31836-150

< PIZZA ACCESSORIES
AKCECCYAPBI 1A MALLI

PIZZA ACCESSORIES
B B ACCESSOIRES DE PIZZA

g

(mm)
1360%390%120
900*390*120
1360%390%120
950*390%120
1460*460%120
10007390120
1710*560*120
1000*390%120
1710560120
1050%390*120
1710560120
11007390120
1360*390*120
900390120
13607390120
1360%390%120
1550%390%120
13607390120
950*390%120
13607390120
13607390120
1550390120
1460460120
1000%390*120
1360%390*120
13607390120
15507390120
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K s@ v
(m®) (m?) ©co (Ad)

0.06
0.04
0.06
0.04
0.08
0.04
0.11
0.04
0.11
0.05
0.1
0.05
0.06
0.04
0.06
0.06
0.07
0.06
0.04
0.06
0.06
0.07
0.08
0.04
0.06
0.06
0.07

1,45
1,10
1,45
1,10
145
1,10
1,78
1,10
1,78
1,15
1,78
1,15
145
1,10
1,43
1,45
1,63
1,45
1,10
1,45
1,45
1,63
1,45
1,10
1,45
1,45
1,63

A31840
A 318 40-50
A 318 40-75
A'318 40-125
A'318 40-150
A'318G-30
A3186G-33
A 318G-36
A 318G-40

A31930
A31930-50
A319 30-75
A31930-125
A'31930-150

A31933
A 319 33-50
A31933-75
A31933-125
A31933-150

A319 36
A31936-50
A31936-75

g

(mm)

1710"560%120
1000*390%120
1360*390%120
1360*390%120
1550%390*120
13607390120
1360*390%120
1460*4607120
1710*560%120
13607390120
900*390%120
1360%390%120
1360%390%120
1550%390%120
13607390120
950*390%120
13607390120
13607390120
1550390120
14607460120
1000*390*120
1360%390*120

L)

(m°) (m?)

0.1
0.04
0.06
0.06
0.07
0.06
0.06
0.08
0.1
0.06
0.04
0.06
0.06
0.07
0.06
0.04
0.06
0.06
0.07
0.08
0.04
0.06

178
1,10
1,45
1,45
1,63
1,45
1,45
1,45
178
1,45
1,10
1,45
1,45
1,63
145
1,10
1,45
1,45
1,63
1,45
1,10
1,45

JABMJ

20
23

M ﬁzﬁ
[eXe) )

A31936-125
A319 36-150
A319 40
A 319 40-50
A319 40-75
A'319 40-125
A 319 40-150
A319G-30
A319G-33
A319G-36
A319G-40
A319Y-30
A319Y-33
A319Y-36
A319Y-40
A31530-50
A31530-75
A31530-100
A31533-50
A31533-75
A31533-100
A'31536-50
A31536-75
A31536-100
A31540-50

GABM)

10
10
10
10
10
10
10
10
10
10
10
10
10
10
10
10
10
10
10
10

$ B L

(mm)

13607390120
15507390120
1710560120
1000*390%120
1360%390%120
1360%390%120
1550390120
13607390120
13607390120
14607460120
1710560120
13607390%120
1360%390*120
1460%460*120
1710560120
900*390%120
13607390120
13607390120
950*390*120
13607390*120
1360390*120
10007390*120
1360*390%120
1360*390%120
1000*390%120

20
23

()
0.06
0.07
0.1
0.04
0.06
0.06
0.07
0.06
0.06
0.08
0.11
0.06
0.06
0.08
0.1
0.04
0.06
0.06
0.04
0.06
0.06
0.04
0.06
0.06
0.04

()
1,45
1,63
1,78
1,10
1,45
1,45
1,63
1,43
1,45
1,45
178
1,45
1,45
1,45
1,78
1,10
1,45
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\\:// EBJI
[e)e) )

A 315 40-75
A 315 40-100
A31545-50
A31545-75
A'31545-100
A'31550-50
A 31550-75
A31550-100
A31630-110
A 316 30-50
A31633-110
A 316 33-50
A13636-110
A 136 36-50
A136 40-110
A 136 40-50
A34218
A 342 20
A34222
A342 24
A342D18
A342D20
A342D722
A342D 24

10
10
10
10
10
10
10
10
10
10
10
10
10
10
10
10
10
10
10
10
10
10
10
10

@ B 4

(mm)

136073907120 0.06
136013901120 0.06
10503901120 0.05
1360*390*120 0.06
1360*390*120 0.06
1100*390*120 0.05
136073907120 0.06
13607390120 0.06
136073907120 0.06
900*390%120 0.04
13603907120 0.06
950%390%120 0.04
1360*390*120 0.06
1000*390*120 0.04
136073907120 0.06
1000390120 0.04
136073907120 0.06
13607390120 0.06
13607390120 0.06
1360%390%120 0.06
1360%390%120 0.06
13607390%120 0.06
1360*390*120 0.06
13607390120 0.06
www.abmmutfak.com

(m°)

(m?)
1,45
1,45
1,15
1,45
1,45
1,15
1,45
1,45
1,45
1,10
1,45
1,10
1,45
1,10
1,45
1,10
1,45
1,45
1,45
1,45
1,45
1,45
1,45
1,45
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PiZZA SERViS AHSAPLARI

k2 PIZZA SERVING BOARD

mm [I0CKA 1A NOOAYM NALLIGI
BN P|ZZASERVICE HOLZ

—— PENSION PARA SERVIR PIZZA
B B PLANCHE DE SERVICE DE PIZZA
| == PN PRS- SR

SAC KAVURMA

Sf= SHALLOW WOK
HETNYBOKWI BOK
BRATENBLATT

WOK POCO PROFUNDO
B WOK PEU PROFOND

N

WOK TENCERE

Sf= WOK CASSEROLE
mm PBOK-KACTPIOJIA
B \VOK-KOCHGESCHIRR
— CAZUELA AL WOK
B B WOK CASSEROLE

= ﬂj} szr.i.lo
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v 3

A 10022
A 100 24
A100 26
A10028
A10030
A10032
A100 34
A'10038
A100 42
A 100 44
A 10055

(cm)

20
22
24
26
28
30
32
34
36
40

@)

(cm)
24
32
36
40

)
12
12
12

(mm) (m?)

230%230*90
2507250%90
250*250%90
300*300%90
300*300*90
330%330*90
330%330%90
430%430%90
4307430790
4507450790
9607560790

T @

(Ad)

v

[

(Ad)

(mm)

260%260790
260%260%90
300%300%95
300%300%95
3007300795
330*300%95
330*300%95
370*370%95
370737095
4507450795

N

(mm)
405*348*103
405*348*103
454*4645%129
454*4645%129

0,01
0,01
0,01
0,01
0,01
0,01
0,01
0,02
0,02
0,03
0,03

2

(m?)

1,52
1,52
1,52
1,52

m?) (m?)

0,03
0,03

PiZZA TAVALARI

I PIZZA PANS
mmm CKOBOPO[bI ANA NALILIbI

EEN P|ZZA PFANNEN

—— SARTENES PARA PIZZA

B B PLATS A PIZZA

= \fﬁ@\j’"

L

A13118
A13120
A13122
A13124
A13126
A13128
A13130
A13132
A13134
A13136
A13142
A13150
A14318
A14320
A14322
A143 24
A14326
A14328
A14330
A 14332
A143 34
A143 36
A143 38
A143 40
A43 42
A143 50
A17020

(Ad

230%230%90
230%230%90
23023090
2607260790
2607260790
300*300%90
300*300*90
33033090
3307330790
370%370%90
4307430790
510*510*90
2307230790
2307230790
23023090
260*260*90
260726090
300%300%90
3007300790
3307330790
3307330790
3707370790
430430790
430*430%90
4307430790
510%510%90
230723090

[@ABM

0,01
0,01
0,01
0,01
0,01
0,01
0,01
0,01
0,01
0,01
0,02
0,02
0,01
0,01
0,01
0,01
0,01
0,01
0,01
0,01
0,01
0,01
0,02
0,02
0,02
0,02
0,01

> & B £
) (mm) (m?) (m?)

1,52
1,52
152
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
152
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v Y

[eXe)

A17022
A170 24
A17026
A17028
A17030
A17032
A170 34
A17036
A170 42
A17618
A17620
A17622
A176 24
A17626
A17628
A176 30
A17632
A176 34
A176 36
A176 42
A 69422
A 69425
A 69428
A 69432
A 69438
A 694 40
A 694 42

(Ad)

(mm)

2607260*90 0,02
260726090 0,02
300*300%90 0,03
300%300*90 0,03
300%300*90 0,03
350*350*90 0,03
35035090 0,03
400*400*90 0,04
400%400790 0,04
230*230%90 0,01
230*230%90 0,01
230*230*90 0,01
260*260*90 0,01
260*260*90 0,01
300*300*90 0,01
300*300*90 0,01
330%330%90 0,01
330%330%90 0,01
370%370%90 0,01
430*430*90 0,02
23023090 0,01
26026090 0,02
260726090 0,02
300*300*90 0,03
350%350*90 0,03
400*400%90 0,04
400%400%90 0,04
www.abmmutfak.com

(m?) (m?)

1,52
1,52
152
1,52
1,52
1,52
1,52
1,52
1,52
1,52
152
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
1,52
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MEGA DERIN TENCERE

=I= MEGA DEEP CASSEROLE

mm META TTIYBOKAA KACTPIOJIA
EEN MEGA TIEFER TOPF

—— CAZUELA MEGA PROFUNDA

I B MEGA CASSEROLE PROFONDE

=\:.‘..A3'.5.:.o.95fr_«.]a

MASA USTU AKSESUARLARI

SIZ TABLETOP ACCESSORIES

mm HACTOJIbHbIE AKCECCYAPBI 1A MPUEMA TMULLIN
B DESKTOP-ZUBEHOR

—— ACCESORIOS DE MESA

B B ACCESSOIRES DE TABLE

=R VNI FERCH PO
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%)

(cm)

32
34
36
40

v/ 3

A12401
A160 01
A 45901
A 46101
A'55101
A'55102
A 55103
A'552 01
A'554 01
A 55501
A 557 01
A'559 01
A 63501
A 63502
A 63503
A 636 01
A 63602
A 636 03
A 63732

=B
(Ad)

1
1
1
1

(Ad)

g

(mm)

350*350%250
400*400*250
400*400*250
400*400*250

(mm)
6007400250
400*2407200
950%480*190
600*400*250
600%270*180
600*270*180
800*4007250
800*4007250
600*270*180
600*270*180
4002407200
4002407200
300*300*300
300*300*300
350*550%250
300*300*300
300*300*300
350%3507250

330*330%90

L)

JABM) 53

SUNUM SEPETLERI

SKZ SERVING BASKETS
@ s CEPBYPOBOYHBIE KOP3VHbI
i) ™ B PRASENTATIONSKURBE
0,03 158 == CESTAS PARA SERVIR
0,04 158 I I PANIERS DE SERVICE
0,04 158 = e
0,04 158

vV ST 9 @ 8

(Ad)

A 02002 6
@ @ A 02001 12
- T A Q1502 4
0,06 182 A 01501 12
0,02 1,87 A 00601 12
0,05 1,96 A 006 02 12
0,06 1,82 A 005 01 12
0,03 182 A 005 02 12
003 1,82 A 040 01 12
0.09 2,03 A 040 02 12
007 203 A 04101 12
003 1,82
003 ' A 04102 12
02 - A 024 01 6
py ™ A 0096 01 12
001 158 A 0096 02 12
001 158 A 0076 01 12
003 1,58 A 0076 02 8
001 1,58 A 008 01 12
001 1,58 A 008 02 12
0,03 158 A 007 01 8
001 1,98 A 007 02 8
A 007 03 6
A019 01 12
A 009 01 6

(mm)
40072407200
40072407200
400*2407200
400*240*200
22072207230
22012207230
220220230
2207220230
2201220*230
2201220"230
4002407200
4002407200
6007270*180
40072407200
6007270180
6007270180
40072407200
40072407200
6007270180
4002407200
40072407200
40072407200
4002407200
400*240*200

[@ABM

()
0,02
0,02
0,02
0,02
0,01
0,01
0,01
0,01
0,01
0,01
0,01
0,01
0,03
0,02
0,03
0,03
0,02
0,02
0,03
0,02
0,02
0,02
0,02
0,02

(m)
1,87
1,87
1,87
1,87
1,92
1,92
1,52
1,52
1,92
1,92
1,92
1,92
1,82
1,87
1,82
1,87
1,87
1,87
1,82
1,87
1,87
1,87
1,87
1,87

KOLI ici BiLGI TABLOSU

$
v/ =
v )

A 009 02
A 009 03
A 009 04
A 00905
A01200
A 049
A 050
A 051
A052 01
A 052 02

6
8
12
12
12
12
12
12
12
8

N

(mm)

40072407200 0,02
40072407200 0,02
400*240*200 0,02
6007270180 0,03
40072407200 0,02
250+250*300 0,02
250250300 0,02
250250300 0,02
40072407200 0,02
40072407200 0,02
www abmmutfak.com

i

(m?)
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(m)
1,87
1,87
1,87
1,82
1,87
1,58
1,58
1,58
1,87
1,87
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EKMEK VE MEYVE SEPETLERI

=f= BREAD & FRUIT BASKETS

N
Vi

KOP3WHbI [J1A1 XJIEBA 1 ®PYKTOB
BROT- UND OBSTKORBE

— CESTAS DE PAN Y FRUTAS
B B PANIERS DE PAIN ET DE FRUITS

:Io-js\f\}ady\-w

A%

A 00401
A'004 02
A 00501
A 005 02
A 006 01
A 006 02
A007 00
A 00701
A 007 02
A007B 00
A007B 01
A 008 00
A 008 02
A'008B 00
A 008B 02
A 009 00
A 00901
A 009 02
A 009 03
A 009 04
A01000
AD01001
AD1002
A01100
AD1101
A012 00
A01300
A 01302
A01303
A01400
A01401

v

(ad)
10
10
10
10
12
12
8
8
6

mm)

220*220%230
2207220230
22072207230
220%220%230
220220%230
220%220%230
400*240%200
4002407200
400*240*200
600*270*180
4002407200
400*240*200
600+270*180
400*240*200
600+270*180
600*270*180
4002407200
4002407200
4007240200
4002407200
400*240*200
250%250*300
600+270*180
250*250%300
250%250*300
400*240*200
600%270*180
6004007250
400*400*250
2207220250
220%220%250
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e

0,01
0,01
0,01
0,01
0,01
0,01
0,02
0,02
0,02
0,03
0,02
0,02
0,02
0,02
0,03
0,03
0,02
0,02
0,02
0,02
0,02
0,02
0,03
0,02
0,02
0,03
0,03
0,06
0,01
0,01
0,01

A\

[eXe)

AD1501
A 01502
AD1601
A01701
A01702
A01801
A01802
A01901
A 02001
A 02002
A02100
A 02101
A 02102
A 02201
A 02202
A 02301
A 02401
A 02501
A026 01
A 02701
A 02801
A 03901
A 04001
A 04101
A 04102
A 049 01
A 05001
A 05101
A 05201
A 052 02

T @ B
(Ad) (mm) (m?) (m?)

NN N NS o

N

N NN

N

4002407200
400*240*200
2207220230
2207220230
2207220230
600*270*180
400*240*200
4007240200
400*240*200
4007240200
400*240*200
400*240*200
4007240*200
400*240200
4007240200
250%250*300
600*270*180
4007240%200
400*240*200
400*240*200
310%310*270
600400250
2207220230
400*240*200
4007240*200
600*270*180
6007270180
600*270*180
6007270180
600*270*180

@ABM) %

0,02
0,01
0,01
0,01
0,01
0,03
0,02
0,02
0,02
0,02
0,02
0,02
0,02
0,02
0,02
0,02
0,03
0,02
0,02
0,02
0,03
0,06
0,01
0,02
0,02
0,03
0,03
0,03
0,03
0,03

1,87
1,87
1,49
1,49
1,49
1,82
187
1,87
187
1,87
1,87
1,87
1,87
1,87
1,87
1,58
1,82
1,87
187
1,87
1,95
1,82
1,49
1,87
1,87
1,87
1,82
1,82
1,82
1,82

DOKUM DEMIR SETLER

1= CASTIRON SETS

YYT'YHHBIE HABOPbI
GUSSEISEN-SETS
JUEGO DE HIERRO FUNDIDO

B B ENSEMBLES EN FONTE
= 2 NURER QL"}«?M

v =
[eXe} )

A 15107
A 152B 07
A 152K 07
A 15307
A 15505
A 156 07
A 208 07
A 20907
A21007
A 21305
A21607

GABM)

12
12
12

20
23

© @

(mm)

350*350*250
350350250
350*350*250
350*350*250
400%400%250
350*350*250
350350250
350350250
350350250
40074007250
350*350*250

()
0,03
0,03
0,03
0,03
0,04
0,03
0,03
0,03
0,03
0,04
0,03

(m?)
1,58
1,58
1,58
1,58
1,58
1,58
1,58
1,58
1,58
1,58
1,58
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STANDLAR
SEE STANDS

mm CTOMKM

B STEHT

— SOPORTES
BB EST

= ol

YUKSELTICILER

=I=Z RAISING STANDS
mm [10JbEMHbIE CTOMKM
|

RISER
== SOPORTES DE ELEVACION
I SUPPORTS DE LEVAGE
= o)

MEGA TENCERELER

MEGA CASSEROLES
META KACTPION1A
MEGA TOPFE

MEGA CAZUELA

B B MEGA CASSEROLES

N Y]
%N
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M@ﬁj

A013 00
A013 02
A 01601
A019 02
A 01901

A\

[e)e)

A542 01
A542 02
A542 03
A'58101
A'58102
A'58103
A'581 04
A 63401
A 63402
A 63403
A 58201
A 582 02
A'582 03
A'582 04
A'582 05

6
12
12
6
6

600*270*180
6007400250
2207220230
4007240200
600*270*180

N

(mm)

400240200
400240200
400240200
2207220230
400*240*200
600*270*180
600*400*250
600400250
600400250
600400250
400*240*200
400*240*200
400*240*200
400*240*200
400*240*200

(cm) (Ad) (mm)

32
34
36
40

1
1
1
1

393*362*102
393*362*102
454*445%129
454*4645%129

@ABM) %

D &

()
0,03
0,06
0,01
0,02
0,02

D &

(m?)

0,02
0,02
0,02
0,01
0,02
0,03
0,06
0,06
0,06
0,06
0,02
0,02
0,02
0,04
0,06

D

()
0,01
0,01
0,03
0,03

1,82
1,82
1,49
1,87
1,82

1,82
1,82
1,82
1,82

HALELER

TRIVETS
MOACTABKK
UNTERSETZER
TREBEDES

B N TREBEDES
= ol

1A% Z

BOOMERANG VE YAG TAVASI

EfZ BOOMERANG WOK & OIL PANS

mm BYMEPAHI BOK U MACJIEHKK

BN BOOMERANG WOK-PFANNE AND OLWANNE
— BOOMERANG WOK Y CARTER DE ACEITE

B § BOOMERANG WOK ET CARTER D'HILE

= e ol 855 8l

KEK KALIPLARI

N/

= CAKE MOLDS
OOPMbI [1/14 TOPTOB
KUCHENFORMEN
MOLDE DE TORTA

B B MOULE A GATEAU
= e Sodigs

BABM) 5
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E\\J@j‘ﬁj@

A122DD 2419
A122DD 2621
A122UV 2913
A1220V 2520
A1220V 2822
A1220V 2216
A1220V 2519
A1220V 2521
A1220V 2923
A 1330V 3025
A 1330V 3429
A122DD 2725
A1220D 2115
A122DD 2314
A1220D 2417

[e)e)

A 19923
A 45916
A 46115
A50418
A'50420
A'50422
A 504 24

250*250*300
250*250*300
250*250*300
250250300
250%250*300
250%250*300
250%250*300
250*250*300
250*250*300
3007300300
3007300300
300*300*300
300*300*300
300*300*300
300*300*300

0,02
0,02
0,02
0,02
0,02
0,02
0,02
0,02
0,02
0,03
0,03
0,03
0,03
0,03
0,03

ﬁﬁ@@

10
6
12
12

v/ o

[eXe)

A'580 01
A'580 02
A 58003

790*600*260
550*490*190
600*400*250
400*240+200
600*270*180
600*270*180
600*270*180

N

(mm)
250%250%300
250%250*300
300*300*300

012
0,05
0,05
0,02
0,03
0,03
0,03

&

(m)
0,02
0,02
0,03

2

(m)
1,58
1,58
1,58
1,58
1,58
1,58
1,58
1,58
1,58
1,58
1,58
1,58
1,58
1,58
1,58

2,06
1,82
1,87
182
1,82
1,82

2

(m’)
1,58
1,58
1,58
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“SOSYAL MEDYA HESAPLARIMIZDAN
BiZi TAKIP ETMEYi UNUTMAYIN"

"DON'T FORGET TO FOLLOW US
ON OUR SOCIAL MEDIA ACCOUNTS"

You

mmfmwak

[©) tnstagram

Instagram.com/ abm _mutfak
Instagram.comy/altinbasakmutfak
m.amnfabm:ookwam

facebook.com/abmmutfak
facebool.com//abmecookware
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