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LINEA INDUZIONE
5 mm DI SPESSORE
Induction line
5mm (3/16”) thickness

SPESSORE PARETI 5 mm
Lining thickness 5 mm [3/16"]
|
Spessore disco induzione 4 mm
Acciaio ferritico 1 mm
Thickness induction disk 4 mm (3/16"]
Iron-steel 1 mm (1/16”)

Spessore 5 mm
Fondo induzione 10 mm

Diameter Bottom Height Capacity

CASSE RUOLA ALTA Code cm in  cm in cm in It Capqt Bar Code
CO N D U E MAN | G Ll E | N ACCIA' O ALSA2104SSPI16 16 65/16” 11 45/16” 8 31/8” 1,7 180 8007441653422

ALSA2104SSPI20 20 77/8" 14,5 511/16" 12 43/4" 3.3 349 8007441653187
ALSA2104SSPI24 24 97/16" 18 71/16" 13,5 55/16" 56 592 8007441653194
ALSA2104SSPI28 28 11”7 22 811/16” 16 65/16" 9 9.51 8007441653200

Saucepot, 2 s/s handles, 5 mm (3/16”) thickness / Faitout, 2 anses en acier inox, 5 mm
Kochtopf 2 Edelstahlgriffe Dicke 5 mm / Cacerola alta 2 asas Inox espesor 5 mm

'
Spessore 5 mm

CASSERUOLA ALTA CON UN MANICQ  Fondoinduzione 10 mm
TUBOLARE IN ACCIAIO “COOL” dimetr | om | gt | copaciy

Code cm in  cm in cm in It Capqt Bar Code
ALSC2105SSPIC16 16 65/16" 13 51/8" 86 33/8" 1,7 180 8007441653354
ALSC2105SSPIC20 20 77/8" 14,5 511/16” 11,5 41/2" 3.3 3.49 8007441653361
ALSC2105SSPIC24 24 97/16” 18 71/16” 14 51/2° 56 592 8007441653378

Saucepan, “Cool” s/s tubular handle. 5 mm (3/16”) thickness

Casserole haute, 1 manche tubulaire “Cool” en acier inox. Epaisseur 5 mm
Kasserolle, Edelstahlréhrstiel “Cool”. Dicke 5 mm

Cacerola alta 1 mango inox tubular “Cool”. Espesor 5 mm

e
Spessore 5 mm

Fondo induzione 10 mm
PADELLA DRITTA CON UN MANICO
TUBOLARE IN ACCIAIO “CooL”

Straight frying pan, 5 mm (3/16”) thickness, induction bottom, “Cool” handle
Poéle a frire, 5 mm, fond induction, manche “Cool”

Bratpfanne, Dicke 5 mm, Induktionsboden, “Cool” Stiel

Sartén recta, alta conductividad, espesor 5 mm, fondo induccién, mango “Cool”

Diameter Bottom Height
Code cm in cm in cm in Bar Code
ALSC2111SSPIC20 20 ?7/8" 14,5 511/16" 4,5 13/4” 8007441653040
ALSC2111SSPIC24 24 97/16” 18 71/16” 4,5 13/4” 8007441653071
ALSC2111SSPIC28 28 117 22 811/16” 5 2" 8007441653088
ALSC2111SSPIC32 32 125/8" 245 95/8” 6 23/8" 8007441653095
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TR Spessore 5 mm
Fondo induzione 10 mm
o

Diameter Bottom Height
TEGAME CON DUE MANlGLlE IN Code cm in cm in cm in Bar Code
AC C | Al 0 ALSA2110SSPI20 20 °7/8" 145 511/16" 45 13/4" 8007441653170
ALSA2110SSPI24 24 97/168" 18 7 1/16” 4,5 13/4” 8007441653163
ALSA2110SSPI28 28 11" 22 811/16" I 23/4" 8007441653156

Omelette pan, 2 handles. 5 mm (3/16”) thickness / Plat rond, 2 anses, fond induction, 5 mm

Pfanne, 2 Griffe, Induktionsboden. Dicke 5 mm / Paellera 2 asas fondo induccién. Espesor 5mm ~ ALSA2110SSPIS2 32 125/8" 245 958" 7 23/4" 8007441653125
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LINEA INDUZIONE
5 mm DI SPESSORE
Induction line
5mm (3/16”) thickness

SPESSORE PARETI 5 mm
Lining thickness 5 mm [3/16"]
|
Spessore disco induzione 4 mm
Acciaio ferritico 1 mm
Thickness induction disk 4 mm (3/16"]
Iron-steel 1 mm (1/16”)

K 3
\,‘\

CASSERUOLA BASSA
CON DUE MANIGLIE IN ACCIAIO

Casserole pot, 2 s/s handles, 5 mm (3/16”) thickness / Sautoir, 2 anses en acier inox, 5 mm
Brattopf 2 Edelstahlgriffe Dicke 5 mm / Cacerola baja 2 asas Inox espesor 5 mm

=

CASSERUGQLA BASSA CON UN MANICO
TUBOLARE IN ACCIAIO “CO0L

Casserole pan, 1 “Cool” s/s handle. 5 mm (3/16”) thickness
Casserole, 1 manche tubulaire “Cool” en acier inox. Epaisseur 5mm
Niedrige Kasserolle Edelstahlstiel “Cool”. Dicke 5 mm
Cacerola baja 1 mango inox tubular “Cool”. Espesor 5 mm.

Thickness induction disk 3,5 mm [1/168

\-’ |
Iron-steel 1 mm (1/16”)

PADELLA SVASATA ALTA A SALTARE
“Cl',’OONOlﬂ”I\I MANICO TUBOLARE IN ACCIAIO

Straight frying pan, 3 mm (1/8”) thickness, induction bottom, “Cool” handle
Poéle a frire, 3 mm, fond induction, manche “Cool”

Bratpfanne, Dicke 3 mm, Induktionsboden, “Cool” Stiel

Sartén recta, alta conductividad, espesor 3 mm, fondo induccion, mango “Cool”

LINEA INDUZIONE
3 mm DI SPESSORE
Induction line
3mm (1/8”) thickness

SPESSORE PARETI 3 mm
Lining thickness 3 mm (1/8”)
|
Spessore disco induzione 3,5 mm
Acciaio ferritico 1 mm

y PENTOLE AGNELLI
PROFESSIONAL COOKWARE

Spessore 5 mm
Fondo induzione 10 mm

Diameter Bottom Height Capacity
Code cm in  cm in cm in It Capqt Bar Code
ALSA2106SSPI20 20 77/8" 14,5 511/16" 7 23/4" 2,5 2.64 8007441653262
ALSA2106SSPI24 24 97/16” 18 71/16" 9 39/16" 41 433 8007441653309
ALSA2106SSPI28 28 11" 22 811/16" 9,5 33/4" 64 6.77 8007441653316
Spessore 5 mm
Fondo induzione 10 mm
Diameter Bottom Height Capacity
Code cm in  cm in cm in It Capqt Bar Code
ALSC2107SSPIC20 20 77/8" 14,5 511/16" 7 23/4" 2,5 264 8007441653385
ALSC2107SSPIC24 24 97/16” 18 °71/16" 9 39/16" 41 4.33 8007441653392
ALSC2107SSPIC28 28 11" 22 811/16" 9,5 33/4" 64 6.77 8007441653408
Fondo induzione 7,5 mm
Diameter Bottom Height
Code cm in cm in cm in Bar Code
ALSC111BSSPIC24 24 97/16" 13 51/8" 6,5 29/16" 8007441654283
ALSC111BSSPIC28 28 11" 15,5 61/8" 72 2 13/16" 8007441654757
ALSC111BSSPIC32 32 125/8” 185 4 5 2" 8007441655600
ALSC111BSSPIC36 36  143/16” 22,5 87/8” 6 23/8" 8007441664282

Al-Black 1/8"-3/16” for Induction - Al Black Induction 5 - 3 mm - Al Black Induction 5 - 3 mm - Al Black Induction 5 - 3mm - Al-Black Induzione 5 e 3 mm // 121




