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Characteristics
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Airtight: Double airtight seal for total protection of the food. The lid is made of LDPE, a more flexible material, which
allows a better fit to the base.

Integrated label: The permanent label enables catering professionals to identify the contents and record information
relating to its origin, thus contributing to compliance with Traceability Regulations Reg. (EC) 852/2004 and Reg. (EC)
178/2002 regarding food.

ColorClip: Colour coding to avoid cross-contamination. Araven containers, thanks to their ColorClip identification, help

to prevent cross-contamination, ensuring that the contents of the container are always of the same type: Poultry, red
meat, vegetables/ fruit or fish.

G

Measuring scale: Measuring scale and GastroNorm size indicator.
Easy to Open: The container has a tab on the lid for easy opening.

GastroNorm sizes: Products designed and manufactured according to sizes and specifications established in EN
631.1 standard.

Stackable with a lid and nestable when empty.

Easy to clean: Rounded edges. The special design avoids the accumulation of food remains and facilitates cleaning.
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