


PENTOLE AGNELLI
PROFESSIONAL COOKWARE

Acclalo

INOX

Stainless Steel 18/10 / Acier Inox 18/10
Edelstahl 18/10 mm / Acero Inox 18/10

CAPACITA DI CONDURRE RIVESTIMENTO
PER COTTURA A GAS L CALORE
Coating
bas Heat conductivity No one
PER COTTURA ELETTRICA DURATA 6 MANICATURA NIKEL FREE
. " Handle
Lo Suelailiy) JUsTA OB  stainless steel
ECOLOGICO
PER COTTURA RADIANTE RICICLABILE <:> SPESSORE
Radiant Ecological A;’fltg,,”al thickness
100% recycling e
PER COTTURA A INDUZIONE PESO SPECIFICO CONFORMITA ALLE LEGGI

Induction

Specific weight

Legal conformity

DM 21/3/73 GU n°104 e successivi aggiornamenti
DM 18/4/2007 GU n°76
Reg CE 1935/2004 GU CE 1338




Code Ocm Qin cm in Hecm Hin It Capgqt Bar Code
COIX3103E20 20 ?77/8” 18 71/16” 19 71/2” 58 6,13 8000441146672
COIX3103E24 24 97/16” 21,5 87/16” 24 97/16” 10,5 11,10 8007441146689
COIX3103E28 28 11” 24,7 93/4™ 28 117 17 1797 8007441146696
COIX3103E32 32 125/8” 26,5 107/16” 32 125/8" 25 26,43 8007441146702

P E N TO LA A LTA COIX3103E36 36 143/16” 30,5 12" 36 143/16" 36 38,05 8000441146719
CO N D U E MAN | G LI E | N ACCIA' O COIX3103E40 40 153/4" 34 133/8” 40 153/4" 50 52,85 8007441146726

COIX3103E45 45 173/4" 3725 143/4" 45 173/4" 71 7505 8000441146733
COIX3103E50 S50 1911/16” 41 161/8” 50 1911/16” 98 103,59 8000441146740
COIX3103E60 60 235/8” 44,5 171/2" 55 215/8" 155 163,85 8000441146764

Diameter Bottom Height Capacity

Stockpot, 2 handles / Marmite traiteur, 2 anses
Hoher Suppentopf 2 Griffe / Olla alta 2 asas

Code Ocm Qin cm in Hem Hin It Capqt Bar Code
COIX3104E16 16 65/16” 14,5 511/16" 11 45/16" 2,2 2,33 8007441146788
COIX3104E18 18 71/16” 16 65/16”" 12 43/4° 33 3,49 8007441589585
COIX3104E20 20 77/8” 18 71/16” 13 51/8" 4 4,23 8000441146795
COIX3104E24 24 97/16” 21,8 89/16” 15 515/16" 6,7/ 708 8007441146801
CO0IX3104E28 28 11” 25 913/16” 17 611/16” 10,3 10,89 8000441146818
COIX3104E32 32 125/8” 27 105/8” 19 71/2" 15 1586 8007441146825

CASS E R U O LA A LTA COIX3104E36 36 143/16" 30,5 12" 22 811/16" 21 22,20 8007441146832
C 0 N D U E M A N I G Ll E | N AC C | Al 0 COIX3104E40 40 153/4" 33,9 133/8” 25 913/16” 31,4 33,19 8000441146849

COIX3104E45 45 173/4" 3725 143/4" 28 11" 44,5 4704 8007441146856
COIX3104E50 50 1911/16” 41,2 161/4” 30 1113/16" 58 61,31 8007441146863
COIX3104E60 60 235/8” 44,5 171/2" 35 133/4" 98 103,59 8007441146870

Diameter Bottom Height Capacity

Saucepot, 2 handles / Faitout, 2 anses
Kochtopf 2 Griffe / Cacerola alta 2 asas

Code Ocm Qin (] in Hecm Hin It Capqt Bar Code
COIX3106E16 16 65/16" 14 51/2" 8 31/8" 1,5 1,59 8007441146979
COIX3106E20 20 ?77/8" 18 71/16" 9 39/16" 2,8 2,96 8007441146986
COIX3106E24 24 97/16” 21,5 87/16" 10 315/16" 45 4,76 8007441146993
COIX3106E28 28 11”7 25 913/16” 12 43/4" 73 772 8007441147006
COIX3106E32 32 125/8” 27 105/8” 15 515/16" 12 12,68 8007441147013

CASS E R U 0 LA BASSA COIX3106E36 36 143/16” 30,5 12" 17 611/16” 16,8 1776 8007441147020
C 0 N D U E MA N | G Ll E | N ACC | Al 0 COIX3106E40 40 153/4” 34 133/8” 13 71/2" 23,6 24,95 8007441147037

COIX3106E45 45 173/4” 37 149/16” 21 81/4" 34,9 36,89 8007441147044
COIX3106E50 50 1911/16” 41 161/8” 23 91/16” 38,8 41,01 8007441147051
COIX3106E60 60 235/8” 44 175/16” 25 913/16” 70,6 74,63 8007441147068

Diameter Bottom Height Capacity

Casserole pot, 2 handles / Sautoir, 2 anses
Brattopf 2 Griffe / Cacerola baja 2 asas

158 // Acciao INOX - stainless Steel 18/10 - Acier Inox 18710 - Edelstahl 18/10 mm - Acero Inox 18/10 PENTOLE AGNELLI
PROFESSIONAL COOKWARE




Code Ocm Qin cm in Hem Hin It Capqt Bar Code

Diameter Bottom Height Capacity

CASSERUGLA BASSA CON UN MANICO

COIX3107E16 16 65/16” 14 51/2" 75 215/16" 1,5 1,59 8000441146931
TU B O LA R E | N ACCIA' O COIX3107E20 20 ?77/8” 18 71/16” 9 39/16" 2,8 2,96 8000441146948
COIX3107E24 24 97/16” 21,5 87/16" 10 315/16" 45 4,76 8000441146955
COIX3107E28 28 11" 25 913/16” 12 43/4 73 772 8000441146962

Casserole pan, 1 tubular handle / Casserole, 1 manche tubulaire
Niedrige Kasserolle 1 Rohrstiel / Cacerola baja 1 mango tubular

* con becucci a destra e a sinistra
with right and left spout
Diameter Bottom Height Capacity
Code Ocm Qin cm in Hecm Hin It Capqt Bar Code

COIX3105E12 12* 43/4™ 10,3 41/16" 7 23/4 08 0,85 8007441605827
COIX3105E14 14* 51/2™* 12,2 413/16" 8 31/8" 12 1,27 8007441605834

CASS E RU O LA ALTA C 0 N U N M A N I CO COIX3105E16 16 65/16” 14 51/2" 11 45/16" 22 2,33 8007441146887

COIX3105E18 18 ?71/16” 16 65/16" 12 43/4" 3,5 3,70 8007441146894
T U B O LAR E | N AC C | Al 0 COIX3105E20 20 ?7/8" 18 ?71/16" 13 51/8" 4 4,23 8007441146900
COIX3105E24 24 97/16” 21,5 87/16" 15 515/16" 6,/ /08 8007441146917
COIX3105E28 28 11” 25 913/16” 17 611/16” 10,3 10,89 8000441146924

Saucepan, 1 tubular handle / Casserole haute, 1 manche tubulaire
Kasserolle 1 Edelstahlrdhrstiel / Cacerola alta 1 mango tubular

Code Ocm Qin cm in Hcem Hin Bar Code
COIX3110E20 20 7e/8 14,7 513/16” 4 19/16” 8007441149925
T EGA M E CO N D U E MAN | G LI E I N COIX3110E24 24 97/16” 18,5 714 4,5 13/4” 8007441149932
AC C | Al 0 COIX3110E28 28 11" 22 811/16” 5.2 21/16" 8007441149949

COIX3110E32 32 12 5/8” 25 913/16” 55 23/16" 8007441149956
COIX3110E36 36 14 3/16” 29 117/16” 6 23/8" 8007441149963
COIX3110E40 40 153/4" 31,3  125/16” 6 23/8" 8007441149970

Diameter Bottom Height

Omelette pan, 2 handles / Plat rond, 2 anses
Pfanne 2 Griffe / Paellera 2 asas

PENTOLE AGNELLI Stainless Steel 18/10 - Acier Inox 18/10 - Edelstahl 18/10 mm - Acero Inox 18/10 - AcCiao Inox // 159
PROFESSIONAL COOKWARE




CASSERUGOLA CONICA CON UN
MANICO TUBOLARE IN ACCIAIO

Conical casserole pan, 1 handle / Casserole conique, 1 manche
Konische Stielkasserolle / Cacerola conica 1 mango

CASSERUGOLA CON 4 SCOMPARTI
COLAPASTA ASPICCHIO

Saucepot with 4 segment colanders / Sautoir avec passoire a 4 paniers
Kochtopf mit 4 Segmentseihers / Cacerola con escurridora 4 sectores

e, .

COPERCHIO CON PONTICELLO IN
ACCIAIO

Lid / Couvercle
Deckel / Tapa

160 // Acciao InoX - stainless Steel 18/10 - Acier Inox 18/10 - Edelstahl 18/10 mm - Acero Inox 18/10

Diameter Bottom Height

Code Ocm Qin cm in Hcm Hin Bar Code
COIX3109E16 16 65/16" 11 45/16" 6 23/8” 8007441147075
COIX3109E18 18 ?71/16" 133 51/4” 6 23/8" 8007441147082
COIX3109E20 20 ?7/8" 145 511/16” 65 29/16" 8007441147099
COIX3109E22 22 811/16" 17 611/16" 7 23/4" 8007441147105
COIX3109E24 24 97/16” 182 73/16" 75 215/16" 8007441147112

Diameter Height Capacity
Code Ocm Qin Hecm Hin It Cap qt Bar Code
COIX3153E36 36  143/16”" 22 811/16" 21 22,20 8007441586775
COIX3153E40 40 153/4” 25 913/16" 31 32,07 8007441586782
Diameter
Code Ocm Qin Bar Code
COIX3129E16 16 65/16" 8007441147211
COIX3129E18 18 71/16” 8007441147228
COIX3129E20 20 77/8" 8007441147235
COIX3129E24 24 97/16" 8007441147242
COIX3129E28 28 11”7 8007441147259
COIX3129E32 32 12 5/8” 8007441147266
COIX3129E36 36 14 3/16” 8007441147273
COIX3129E40 40 153/4” 8007441147280
COIX3129E45 45 17 3/4” 8007441147297
COIX3129E50 50 1911/16” 8007441147303
COIX3129E60 60 235/8" 8007441147310

PENTOLE AGNELLI
PROFESSIONAL COOKWARE




COPERCHIO IMPILABILE CON
PONTICELLO IN ACCIAIO

Stackable lid / Couvercle empilable
Stapel Deckel / Tapa apilable

ROSTIERA ANGOLI TONDI NORMALE
CON DUE MANIGLIE SNODATE 0 A
RICHIESTA CON DUE MANIGLIE FISSE

Round angles roasting plate - normal with folding handles (fixed upon request)

Plat a rotir a angles ronds - normale avec anses tombantes ou fixes sur demande
Rechteckige Bratform, rundwinkelige, - normal mit Fall oder Festgriffen auf Wunsch
Rustidera angulos redondeados normal con asas moviles o fijas

COPERCHIO PER ROSTIERA CON
PONTICELLO IN ACCIAIO

Lid for roasting plate / Couvercle pour plat a rétir
Deckel fiir Bratform / Tapa para rustidera

PENTOLE AGNELLI
PROFESSIONAL COOKWARE

Diameter

Code Ocm Qin Bar Code
COIX3129E116 16 65/16” 8007441586859
COIX3129E118 18 7 1/16” 8007441586959
COIX3129EI20 20 77/8" 8007441586942
COIX3129EI124 24 97/16” 8007441586935
COIX3129E128 28 117 8007441586928
COIX3129EI32 32 12 5/8” 8007441586911
COIX3129EI36 36 143/16” 8007441586904
COIX3129E140 40 153/4” 8007441586898
COIX3129E145 45 17 3/4” 8007441586881
COIX3129EI50 50 1911/16” 8007441586874
COIX3129EI60 60 235/8” 8007441586867

-

Code cm in Hem Hin Bar Code

Slze Height

C0IX3149B35  35x25 13 3/4"x9 13/16” 9 39/16” 8007441132835
C0IX3149B40  40x26 153/4"x10 1/4” 9 39/16” 8007441132842
C0IX3149B45  45x30 17 3/4"x11 13/16” 9 39/16” 8007441132859
C0IX3149B50 50x30 1911/16"x11 13/16" 9 39/16” 8007441132866
CO0IX3149B60  60x35 23 5/8"x13 3/4” 9 39/16” 8007441132873
Size
Code cm in Bar Code
C0IX3183B40 40x26 15 3/4"x10 1/4” 8007441136680
C0IX3183B45 45x30 17 3/4"x11 13/16" 8007441136697
C0IX3183B50 50x30 1911/16"x11 13/16” 8007441140137
C0IX3183B60 60x35 235/8"x13 3/4” 8007441140885

Stainless Steel 18/10 - Acier Inox 18/10 - Edelstahl 18/10 mm - Acero Inox 18/10 - ACCiao Inox // 161




Code Ocm @in cm in Hcm Hin Bar Code
COIX3111E20 20 ?7/8" 15 515/16" 4 19/16 8007441147129

PAD E LLA CO N U N MAN | C 0 COIX3111E24 24 97/16" 185 71/4" 4,5 13/4” 8007441147136
T U B O LAR E | N AC C | Al 0 COIX3111E28 28 117 22 811/16" 52 21/16” 8007441147143

COIX3111E32 32 125/8” 252 915/16” 55 23/16” 8007441147150
COIX3111E36 36 143/16” 29 117/16” 6 23/8” 8007441147167
COIX3111E40 40 153/4” 32 125/8” 6 23/8" 8007441147174

Diameter Bottom Height

Frypan, 1 tubular handle / Poéle a frire, 1 manche tubulaire
Pfanne 1 Rohrstiel / Sartén mango tubular

Teflon

Diameter Bottom Height

Code Bcm Qin cm in Hcm Hin Bar Code

PA D E LLA CO N U N MAN | C O | N ACCIAI O COIX3111SP24 24 97/16" 15 515/16” 5 2 8007441677961

COIX3111SP28 28 117 185 71/4” 5 2 8007441677978
R |VEST| M E N TU | N T E R N O P LATl N U M COIX3111SP32 32  125/8” 22 811/16" 55 23/16" 8007441677985
P LU S COIX3111SP36 36 143/16" 252 915/16” 6 23/8" 8000441677992
COIX3111SP40 40 153/4" 29 117/16" 6,5 29/16" 8007441678005

Frying pan/ Poéle a frire / Bratpfanne / Sartén

Code Ocm @in cm in Hcm Hin Bar Code

T EGAM E CO N D U E MAN I G LI E | N COIX3110SP24 24 97/16" 15 515/16” 5 2 8007441678050
ACCIAIO RIVESTIMENTO INTERNO o 2 @sw 2 swi 55 ows  sovseers
P LATI N U M P LU S COIX3110SP36 36 143/16” 252 915/16” 6 23/8" 8007441678029

Frying pan / Poéle  frire / Bratpfanne / Sartén COIX31105PA0 40  153/4" 29 117/16" 65 29/16" 8007441678012

Diameter Bottom Height

COLAPASTA A SPICCHIO
CON UN MANICO IN'ACCIAIO

COIX3153BE36 36 143/16" 23 39/16” 8007441586195
COIX3153BE40 40 153/4” 26 39/16” 8007441586768

Segment colander / Passoire a quartier
Segmentseiher / Colador 1 sector

162 // Acciao In0X - stainless Steel 18/10 - Acier Inox 18/10 - Edelstahl 18/10 mm - Acero Inox 18/10 PENTOLE AGNELLI
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Diameter Height

Code Ocm Qin Hcm Hin Bar Code

S CA L DA PASTA C | Ll N D R | C 0 COIX317518 18 ?1/16" 11 45/16” 8007441126568

COIX317520 20 ?7/8" 12 43/4 8007441126575
CO N U N M A N I CU | N AC C | Al 0 COIX317522 22 811/16” 13 51/8” 8000441126582
COIX317524 24 97/16” 14 51/2" 8007441126599
C0IX317528 28 11”7 16 65/16” 8007441132125

Pasta heater, 1 handle / Cuit-pates cylindrique, 1 manche
Kugelformiger Nudelnwarmer 1 Stiel / Colador cilindrico 1 mango

Diameter Height Capacity

BAGNOMARIA CON UN MANICO Code Ocm Qin Hem Hin It Capqt Bar Code

C0IX329314 14 51/2" 16 65/16" 25 2,64 8007441126636
P E SA N T E | N AC C I A | O C0IX329316 16 65/16" 18 71/16" 36 3,81 8007441126643
C0IX329318 18 ?71/16” 20 ?7/8" 5 5,29 8007441126650
C0IX329320 20 ?7/8" 22 811/16" 7 740 8007441126667

Bain-marie, 1 heavy handle / Bain-marie, 1 manche lourde
Wasserbadkasserolle Schwerstiel / Bano maria 1 mango pesado

—=-=~ — .

-

——
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PASSATUTTO PROFESSIONALE IN
ACCIAIO CON 3 FILTRI SCATOLATO Diameter

Code i Bar Code
COIX318533 33 13" 8007441678074

Professional steel strainer with 3 filter / Crépine acier professionnel avec 3 filtre
Schmutzfanger professional stahl mit 3 filter / Filtro de acero profesional con 3 filtros

PENTOLE AGNELLI Stainless Steel 18/10 - Acier Inox 18/10 - Edelstahl 18/10 mm - Acero Inox 18/10 - AcCiao Inox // 163
PROFESSIONAL COOKWARE




COLAPASTA SFERICO Dismeter Hoight

CON MANIGL'E Code Ocm Qin Hcm Hin Bar Code

C0IX311532 32 125/8" 18 7 1/16" 8007441126605

. ’ - C0IX311536 36 143/16” 19 ’1/2 8007441126612
Spherical colander / Passoire sphérique

C0IX311540 40 153/4” 21 81/4" 8007441112226

Kugelférmiger Seiher / Escurridera esferica

-4

Diameter Height
Code Ocm Qin Hem Hin Bar Code
BASTAR D E LLA S E M | S FE R | CA COIX320222 22 811/16” 12 43/4" 8007441126711
CO N M AN | G |_| E COIX320226 26 10 1/4” 14 51/2" 8007441126728
C0IX320232 32 125/8" 18 71/16” 8007441126735
Hemispheric mixing bowl, 2 handles / Bassine hémisphérique, 2 anses COIX320236 36 143/18” 20 e 8007441126042
Halbkugeliger Schneeschlagkessel 2 Griffe / Caldero semi-esferico 2 asas C0IX320240 40 153/4 a 81/4 8007441126759
Diameter for art 3202
BASE PER BASTARDELLA Code Ocm Qin 0 0 Bar Code|
, 22 811/16”
C0IX3202B16 16 65/16 26 10 14" 8007441136727
32 125/8”
Mixing bowl base / Base pour bassine C0IX3202B22 22 811/16” 36 143/16” 8007441146092
40 153/4

Basis zum Schneeschlagkessel / Base para caldero

PENTOLE AGNELLI

164 // Acciao In0X - stainless Steel 18/10 - Acier Inox 18/10 - Edelstahl 18/10 mm - Acero Inox 18/10
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IMBUTO

Funnel / Entonnoir
Trichter / Embudo

CHINOISE IN ACCIAIO

Professional Chinese colander / Passoire chinoise professionnelle
Professioneller Spitzsieb / Colador chino profesional

PENTOLE AGNELLI
PROFESSIONAL COOKWARE

Diameter

Code Ocm Qin Bar Code
COIX309912 12 43/4” 8007441133436
COIX309914 14 51/2" 8007441126544
C0IX309920 20 ?7/8" 8007441033316
C0IX309925 25 913/16” 8007441133405
C0IX309930 30 11 13/16” 8007441133450
Dismeter Height
Code Ocm Qin cm* in* Bar Code
COIX3232E18 18 71/16” 17 611/16” 8007441606428
COIX3232E20 20 ?7/8" 19 7172 8007441606435
COIX3232E24 24 97/16” 23,5 91/4” 8007441606442

Stainless Steel 18/10 - Acier Inox 18/10 - Edelstahl 18/10 mm - Acero Inox 18/10 - ACCiao Inox // 165



