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GastroNorm Perforated Food Pans

QUICKER DRAINING. The ridged design allows liquids 
to drain to the base pan much more quickly. This 
means faster thawing times too.

MEAT AND FISH. For the correct preservation of 
foods that release liquids  perforated food pans must 
be used. They keep exudates separate from the food 
itself, this way reducing levels of product wastage.

FOOD STAYS FRESH LONGER. 
In handling processes and display of  fruit and vege-
tables, the liquids released do not come into contact 
with the food.

Polycarbonate is a transparent material with very good impact resistance.  

It enables the quick visualization of a container’s contents, identifying the food and its condition. 



BETTER PRESERVATION AND FOR LONGER. There is 
sufficient space under the perforated base to ensure 
that liquids never come into contact with food.

LID ADJUSTMENT. These perforated food pans are 
compatible with ARAVEN’s lid system.

EASY TO LIFT OUT. The perforated food pan remains 
separate from the edge of the non-perforated food 
pan during stacking. This position makes it easy to 
lift out and handle.

Airtight Lids Universal Contact Lids
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Optimum performance at very low temperatures (-40ºC), even able to withstanding a bain-marie (+ 99ºC).

Can be washed in dishwasher. Its special design prevents the accumulation of remnants and facilitates cleaning.
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Ref. 94073 / 2qt
6 ⅞x6⅜xh5⅛”

Ref. 94075  / 4.8qt
12¾x6 ⅞xh5⅛”

Ref. 94076 / 8.24qt
12¾x10⅜xh5⅛”

Ref. 94078 / 18.1qt
20⅞x12¾xh5⅛”

Ref. 94017 /  2.4qt
6 ⅞x6⅜xh6”

Ref. 94027 / 5.8qt
12¾x6 ⅞xh6”

Ref. 94036 / 8.45qt
12¾x10⅜xh6”

Ref. 94060 / 21.1qt
20⅞x12¾xh6”

6x

6x

6x

6x

PC
7

GN 1/6

GN 1/3

GN 1/2

GN 1/1

0.56qt

1.42qt

2.4qt

6.1qt


