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ABM-Altinbasak
tava ve sunum ekipma
capinda taninan bir marke

Yiiksek teknolojiye sahip mé
siz Uretim bilgi birkimi, donal
askin tecriibesi ile Altinbasak’i
uretici halinde getiriyor.

Turkiye' de pazar lideri olan firma
satislari her gegen yil artmaktad
fazla tlkeye satis yapmaktadir ve
dede 100 (lkeye ulasmaktir.

Misterilerimiz tarafindan begenile
ve Urlin cesitliligimiz, ABM' yi
numarall Uretici  olmaya ve
yerlesmeye tesvik etmektedir.

“En kaliteli Urtinleri en hizli sekilde
fiyatlarla sektoriimizin talepleri
profesyonellerle paylasmay! misyon e

—
0 HAC

ABM - (Altin Bashak Mutfak)

ABMNAETCA OHVM M3 BEyLLIVIX MPOV3BOAUTE
MPO(ECCHOHAMBHOM MOCYbI M KYXOHHBIX @KC

B TypLMM, @ TaKHKe M3BECTHBIM MPOM3BOAUTENE
MM1POBOM PbIHKE.

BbicoKoTexHororv4Hoe 0bopynoBaHme,
YHUKarbHbIe HOBOBBELEHVA B MPOVM3BOACTBE,
BbICOKOKBA/(MLIMPOBaHHIV MEPCOHaN V1 6osiee Yem
40-neTHWi onbIT enaioT ArmyHa balliaka MacTepom-
npov3soauTenem B chepe Ho.Re.Ca.

Bymyum ye mnoepoM npogar B TypLmm, SKCopT ee
PblHKa TaKMe YBENMUMBAIOTCA C KaHKbIM MOAOM.

Mo coctosHvio Ha 2023 rof, 0H 0XBaTLIBAET Homee Yem
B 80 cTpaHax Ha 5 KOHTVHEHTaX, 11 HalLia MaBHaALENb
oxsamTb 100 CTpaH B KaTKOCPOYHBIM Mepuog. Bbicoxoe
Ka4eCTBO 1 pa3Ho06pa3vie HaLLIX MPOLIYKTOB, KOTOpble
HPABATCA HALLMM K eHTaM, no3sonsioT ‘ABM”

CTaTb NPOV3BOLIMTENIEM HOMEP OfIVH BO BCEM MVpE,
3aKPENMBLLIMC HA MVPOBOM PbIHKE.

«Mbl MPOM3BOIMM JyHLLIEE KAYECTBO, Mpefyiaran
KOHHYPEHTOCTIOCOBHbIE LieHbl, JOCTABNAA BbICTPEE. . »

* % Kk k k

ALTINBASAK’

Siendo
también estan au
cion.

Ha estado vendiendo a mas de 80 paises

nentes a partir de 2023 y nuestro objetivo es llegar a
100 paises en un corto plazo. Nuestra calidad superi-
or y la variedad de productos que gustan a nuestros
clientes animan a ABM a ser el fabricante nimero uno
en todo el mundo, asenténdose en

el mercado global.

“Producimos la mejor calidad, ofrecemos precios
competitivos, entregamos mas rapido....

g‘-.ld\ gt s Jbee

variété d
ragent ABM a deven
monde entier, en s'installant sur le

“Nous produisans la meilleure qualité, offrons des p
compétitifs, livrons plus rapidement....".
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MULTI-METAL BAKIR

& MULTI-METAL COPPER

® MY/IbTVMETATIMYECKAS ME/b
& MULTI-METALL KUPFER COBRE
= MULTIMETALICO

£) CUIVRE MULTI-METAL

Solall st ulall

MULTI-METAL GELIK

4 MULTI-METAL STEEL

& MY/IbTUMETATIMYECKASA CTANb
& MULTI-METALL STAHL

 ACERO MULTIMETALICO

() ACIER MULTI-METAL

€ oolall saaie S¥ gl

SILVERSTAR NON-STICK

& SILVERSTAR NON-STICK

® HTVNPUTAPHOE MOKPBITUE SILV.
® S|LBERNER STERNANTIHAFT

Z SILVERSTAR ANTIADHERENTE

() SILVERSTAR ANTIADHESIF
Cay i il

iNDUKSIYON WOK

2 INDUCTION WOK

w® VHYKLVOHHBIA WOK
® |NDUKTIONS-WOK

2 WOK DE INDUCCION

) WOK D'INDUCTION

& oolall st sl

M.M. CELIK SET

® MULTI-METAL STEEL CASSEROLES

® MY/IbTUMETAIMHECKAS CTATb KACTPHONA
& MULTI-METALL STAHL KASSEROLLE
 ACERO MULTIMETALICO CACEROLA

() ACIER MULTI-METAL CASSEROLE

€ o bl s 3,0

HD NON-STICK

% HDNON-STICK

@ AHTUMPUTAPHOE MOKPBITUE HD
@ 1D STERNANTIHAFT

Z HD ANTIADHERENTE

() HD ANTIADHESIF

CHD Be¥

HD SATINA

2 HD SATINA

® HD CATUH
 HD-SATIN- PFANNE
Z HDSATINA

() HD SATINA

CHD wst.

LAZZETI INDUKSIYON
& LAZZETTI INDUKSIYON

= VHIYKLUVA NA33ETTU

® LAZETTI INDUKTION- PFANNE
= LAZZETTIINDUCION

1) LAZZETTI INDUCTION

© Y oaas

REGAL GRANIT

® REGAL GRANITE

w REGAL GRANITE [PAHIT)
& REGAL GRANIT- PFANNE
< GRANITORREAL

() GRANITROYAL

i Jliy

ECOPAN

# ECOPAN

® 3KOMAH

& ECOPAN- PFANNE
< ECOPAN

1) ECOPAN

G obs

SMARTLON

# SMARTLON

= CMAPT/IOH

@ SMARTLON-PFANNE
Z SMARTLON

() SMARTLON

C osbolen

ALU-GRANIT

 ALU-GRANITE
® AIIO-TPAHUT
& ALU-GRANIT
= ALU-GRANITE
) ALU-GRANIT
© cslayll

WOK TENCERE

® WOK CASSEROLE
= KACTPHO/IA BOK
= WOK-TOPFE

= CAZUELADEWOK
) WOK CASSEROLE
© dsysnik

MULTI-METAL BAKIR ELIT
& MULTI-METAL COPPER ELITE
® MY/ITVIMETATIMYECKAR MEJLELITE
& MULTI-METALL KUPFER-ELITE
< ELITE DE COBRE MULTIMETALICO
11 CUNRE MULTI-METAL ELITE
Oaladl saaia el

EMBOSS TAVA

% SAUTEPAN

® COTEMHMLA

& BRATFANNE

< SARTEN

() POELEASAUTER

SILVERSTAR ELIT

& SILVERSTARELITE

® SILVERSTARELITE

# S|LBERNER STERN ELITE
Z SILVERSTARELITE

() ILVERSTAR ELITE

€ ¥l bl

BLACK PEARL

@ BLACKPEARL
 YEPHAA KEMYYXXMHA
# SCHWARZE PERLE

< PERLANEGRA

1) PERLE NOIRE
[=JUINERS

SILVERSTAR SET

@ SILVERSTAR CASSEROLES
® SILVERSTAR KACTPHO/IA
® S| BERNER KASSEROLLE
< SILVERSTAR CACEROLA
() SILVERSTAR CASSEROLE
C il

HD GRANIT

& HD GRANITE

'@ HD GRANITE (FPAHUT)
@ HDGRANIT

Z GRANITOHD

() GRANITHD

CHD esls

ABM ADVANCED PRO

& ABM ADVANCED PRO
® ABM ADVANCED PRO
# \BM ADVANCED PRO
< ABM AVANZADO PRO
() ABM PRO AVANCE
© PRO ».5. ABM

LAZZETi

B LAZZETTI

= JIASETTN

& | AZZETTI- PFANNE
T LAZZETTI

AV LAZZETTI

Lgeet]

YAG TAVASI

# OILPAN

® MACTIOCEOPHIK
& OLWANNE

< CARTER DEACEITE
() CARTER DHUILE
C e

MILENYUM

% MILLENNIUM
= MUINEHAYM

& MILLENNIUM- PFANNE
< MILENIO

11 MILLENAIRE

€ poidle

NC ALUMINYUM

% NCALUMINIUM
® NCATIOMUHIA
& NCALUMINIUM
2 NCALUMINIO
() NCALUMINIUM
C© NCpsesty!

ALU NERA

& ALUNERA
= AIIOHEPA
® ALUNERA
= ALUNERA
1 ALUNERA
& sl

MEGA TENCERE

# MEGA CASSEROLES
= MEFAKACTPIONA
& MEGATOPFE

© MEGA CAZUELAS
1) MEGA CASSEROLES
& beobaik

M.M. BAKIR INDUKSIYON
@ MULTI-METAL COPPER INDUCTION
® MY/IETVMETATUIMYECKAR ME[b MHYKLVA
& MULTI-METALL KUPFERINDUKTION
% INDUCCION DE COBRE MULTIMETALICA
1) NDUCTION DE CUNVRE MULTI-METAL
Oaladl saaie sall Gulaill

MULTI-METAL GELIK ELIT

3 MULTI-METAL STEEL ELITE

& MYJIbTUMETATITIMYECKAS CTANb ELITE
& MULTI-METALL ELITE AUS STAHL

< ACERO MULTI-METAL ELITE

() MULTI-METAL ACIER ELITE

€ Loladl sssie ¥l ¥l

CELIK
4 STEEL
® CTAb
& STAHL
Z ACERO
() ACIER
C vl

M.M. BAKIR SET

4 MULTI-METAL COPPER CASSEROLES

= MY/IbTUMETA/NTUYECKAA ME[Ib KACTPHONA
® MULTI-METALL KUPFER KASSERLE

2 COBRE MULTIMETALICO CACEROLA

1) CUIVRE MULTI-METAL CASSEROLE

C sl

HD INDUKSIYON
4 HDINDUCTION

@ HD VHAYKLVOHHbINA
& HD INDUKTIONS

< HD INDUCCION

() HDINDUCTION

CHD e~

ABM ADVANCED PRO INDUKSIYON
# ABM ADVANCED PROINDUCTION

® ABM ADVANCED PRO MHIYKLIMA

# ABM ADVANCED PROINDUKTION

S ABM ADVANCED PRO INDUCCION

() ABM PROINDUCTION AVANCEE

© PRO 1. ABM

LAZZETI SATINA
& LAZZETTISATINA

= A33ETTUCATUH

@ LAZZETTI-SATIN- PFANNE
o LAZZETTISATINA

() LAZZETTISATINA

& Lsleeuy

DELTA
# DELTA
= [IE/IbTA
& DELTA
Z DELTA
() DELTA
C

BOOMERANG WOK TAVA

4% BOOMERANG WOK PAN

& \WOK CKOBOPO[JA BYMEPAHIT
@ BOOMERANG WOK-PFANNE

< BOOMERANG WOK PAN

1) BOOMERANG POELE DE WOK
€ Gl dyy e

WHITE PEARL
@ WHITE PEARL

® GE/bIKEMUYT
@ \\EISSE PERLE

< PERLABLANCA

() PERLE BLANCHE
€ Ul

KAVURMA SACI

4 ROASTING METAL PLATE

® METAJUIMYECKAA NNACTUHA 151 KAPKM
® BRATENBLATT

< PLACA DE METAL TOSTADO

1) PLAQUE METALLIQUE DE TORREFACTION
& il

BALIK TAVALARI
# FISHPANS

® PbI5HbIE CKOBOPOZb!
& FISCHPFANNEN

2 SARTENES DE PESCADO
1) POELES A POISSONS
L=JENNIRRTS

PIZZA EKIPMANLARI
& PIZZA ACCESSORIES

= AKCECCYAPbI 1A MULILLbI
® Pj77A-ZUBEHOR

< PIZZAACCESSORIES

¥} ACCESSOIRES DE PIZZA

€ il alylss

PiZZA FIRGALARI

i PIZZA OVEN BRUSH

& MVLLBI LLETKA /19 [IYXOBKM
® PIZZAKURZE BURSTE

< PIZZACEPILLO DEHORNO

() PIZZA BROSSE DE FOUR
(=R

PIZZA SERVIS AHSAPLARI
# PIZZASERVING BOARD

® [10CKA ANA NOJAYM MALLLbI

® PZZASERVICE HOLZ

Z PENSION PARA SERVIR PIZZA

() PLANCHE DE SERVICE DE PIZZA

C ) s fane

HAMBUGER TEPSISi
& HAMBURGERTR,

MASA USTU AKSESUARLARI
@ TABLETOPACC
@ HACTOJIbHBIE A

LA NPUEMA NA

TEPSILER

PIZZA KUREKLERI
# PIZZAPEEL
® JIONATKA U1 MULILGI
® PI7ZASCHAUFEL
2 CASCARA DE PIZZA
) ECORCE DE PIZZA

Tl O jloes

PIZZA AKSESUARLARI
“# PIZZA ACCESSORIES

@ AKCECCYAPbI 211 MALILIBI
@ PIZZA-ZUBEHOR

< PIZZAACCESSORIES

() ACCESSOIRES DE PIZZA

€ 1l oyl sens)

PIZZA TAVALARI

® PIZZAPANS

® CKOBOPO/Ib! V19 MALILLbI
& Pi77A PFANNEN

< SARTENES DE PIZZA

() POELESAPIZZA

C ol )

DOKUM DEMIR SETLERI
@ CASTIRON SETS

() ENSEM

MiNi FRITOZ SEPETLERI

& MINI SKETS

*® MVHA | 19 YANCOB/ DPUTYHOPHWL,
& VNI FRITTIERKORBE

© CESTASMINICH

() MINI PANIER

PS

SS BREAD & FRUIT BASKETS
151 XITEBA V1 OPYKTOB
3EHOLLIEV CTANTN

AS

DE PAIN ET DE FRUITS

6 Toall L L ay Slsi Sl

BENMARI

|RTSCHAFTLICHE BIN
RIAECOI C
/ARIE ECONOMIQUE

PORTES DE ELEVACION
IPPORTS DE LEVAGE







@ Materyal ¥ Materials @ Marepuan ® Materialien
| = Materiales 1 h Matériauxe € 1,11

@ Bakir, Aliminyum, Celik @ Copper, Aluminium, Steel

= Megb, anioMuHmiA, cTanb ® Kupfer, Aluminium, Stahl

= Cobre, Aluminio, Acero {) Cuivre, Aluminium, Acier A 101YS A 101YS (@) K
€ 3Y5ill5 astiasl¥ g pulaill _
_ [©)
1| @ Piktogram  Pictogram e MukTorpamma SAHAN @ ﬁ: E}) SAHAN + KAPAK
Qf ® piktogramm < Pictograma () Pictogramme SIZ DISH 12 20 30 033 035 SJ% DISH + LID
© hebiill o — T " 2-0 35'[] 0" 3 0'38 mmm T10CY[IA + KPbILLKA
@ Gida ile Temas! Uygundur & Suitable for contact with food BN KUPFERPFANNE 16 2'0 35'0 0'54 0'43 EEE KUPFERPFANNE + DECKEL
= oSX0aNUT ANA KOHTAKTa C NMLLEBbIMM NPOSYKTaMMU - — pLATO : : : ’ = DLATO + TAPA
& Fiir den Kontakt mit Lebensmitteln geeignet f— 18 20 350 069 051 -
= Apto para contacto con alimentos 0 0 pLAT 20 20 350 089 059 I W PLAT + COUVERCLE
() Convient au contact alimentaire = 22 20 350 105 068 =+
e T BAKIR ” o
@ Ocak % Hub = nura ® Herd

< Estufa 1 ) Cuisiniére € ise

@ indilksiyon Harig Tiim Ocak Turlerinde Kullanima Uygundur.
# Compatible With All Cooking Hubs Except Induction.

w COBMECTUMOCTb CO BCEMM KyNIMHAPHBIMM NUTaMK, 4 MULTI-METAL COPPER
HPOME MHLYKLUMOHHBIX.
™ Es st fiir alle Herdarten auBer Induktion geeignet. = MYJIbTUMETAJITMYECKAA M E,U,b
< C ibl dos | d d i0
e)?(r:Te]Eta(:Ilaeir::t?:ctc?é:_s os concentradores de coccion ® MULTI-METALL KUPFER
() Compatible avec tous les concentrateurs de cuisson < COBRE MULTIM ETAL|CO A 101YS (@) A A 101YS (@ ) KA
L T s i () CUIVRE MULTI-METAL = =
€ aalls Jaxs Ll ol e Bieals cilahl ¢ 15 pan b aluiieall Loclie - : -
o crEmse c. . . SAHAN + NiHALE @ l%l EI SAHAN + KAPAK + NIHALE @ ‘fl’l?l EI
O J[_,_U EREXPY o B_Jl (cm) (mm) (mm) (Lt) (Kg) (cm) (mm) (mm). (Lt (Kg)

S1= DISH + TRIVET £1= DISH + LID + TRIVET

124 20 350 033 068 12kA 20 350 033 083
mm 110CY/1A + MOJICTABKA WA 20 350 043 075 mm [OCYJA+KPOIURA+TIONCTABRA 140 20 350 043 092
B (UPFERPFANNE +UNTERSETZER 144 20 350 054  0.88 B |UPFERPFANNE +DECKEL+ 16KA 20 350 054 109
= PLATO + TREBEDES 184 20 350 049 106 UNTERSETZER 18KA 20 350 049 130
B B PLAT + TREPIED 200 20 350 089 121 — PLATO + TAPA + TREBEDES KA 20 350 089 156
=i+ e 2A 200 3O 105 134 B W PLAT+COUVERCLE+TREPED ~ 22KA 20 350 105 211

o) et + s

AG2 Gzel Alagim Perginler
Ef= AG2 Special Alloy Rivets

' 3aKnenKy 13 crieupanbHoro cnnasa AG2 A 101 K-r A 101 ST

= 7\G2 Speziallegierungsnieten

T e a oo O T —p—— = [

(mm) (mm) (Lo (Kg) (cm) (mm) (mm) Ly (Kg)

=

S AG2 plll bl o fene pele I FRYING PAN 20 20 40 09 083 7 SAUTE PAN % 26 4 167 105
mm CKOBOPO/IA 2 26 46 113 082 mm COTEMHLA 26 26 48 206 116
W BRATPFANNE U 26 426 140 093 W= BRATFANNE 8 26 50 250 125
—— SARTEN 26 26 43.6 170 11 —— SARTEN 30 26 52 3.01 1.40
0 B POELE 8 26 46 205 125 0 1 POELE A SAUTER
= 5ok = e
i \/ ? E:?A:]J:: II-IEEdFE;g.néF:aYKCOTi.aﬂI. Der Griff Bakir Katman Aliiminyum Katman 304 Kalite Paslanmaz Celik Katman
) - : I Copper Layer ZI= Auminium Layer ZI= Stainless Steel 304
2 Pirinc Sap, AG2 Ozel Ala§'m Per(;iqler I Meib croit I AniOMYHMEBBIN CNoit I Cnoit HepraeloLLei cTanu AlSI304
& Brass Handle, AG2 Special Alloy Rivets B upferschicht = Aluminiumschicht B elstahl 304
w JlaTyHHble pyyKu. 3aknenku 13 cneumanbHoro crnasa AG2 —_— —_— ) —
® Griffe aus Messing, AG2 Speziallegierungsnieten === Capa de Cobre = Capa de Aluminio === Acero Inoxidable 304
= Mangos de laton, Remaches de aleacion especial AG2 B B Couche de Cuivre B B couche daluminium 0 W Acier inoxydable 304
1) Poignées en laiton, Rivets en alliage spécial AG2 e e 2304 s s
C Ll paulis AG2 bl hdsdl go g stae paddll
——19 ﬁula§|k Makinesi DishwaGsherh l A T0TWK — A 10TKA
MoeuHas MallHa & irrspiiler 6
&i@ ; Lg\fg\egjill(;i [ ? Lavae-vaigselle eécugl ;jilim WOK TAVA @ f‘ ‘m";[ KACEROLA @ mm om w Kg)
. . N LA N LA
@ Bulask Makinesinde Ykamayn e CW:OKBE‘F‘,'; o % 26 786 254 123 == EQZZET:ELEAPAEH w4 26 B0 107
w® He MbITb B MOCY0MOEYHON MallnHe o A 26 2.6 851 318 138 - HA L 16 2.6 800 144 085
@ Nicht in der Spilmaschine waschen W= WOKPFANNE 8 26 921 416 140 W= KASCHEROLA 18 26 900 207 108
< No lavar en lavavajillas —— SARTEN WOK — SARTEN CAZUELA 20 26 1000 287 130
O Ne pfs laver au lave-vaisselle B B POELE WOK Il CASSEROLE 22 26 1100 380 1.52
C Slo¥ alad b Juuis | = 455 o =Y,.:s 24 26 1200 437 1.54

< Espesor { hEpaisseur @ i<l
@ 2.00 - 2.60 mm

%><] @ Kalinlik # Thickness e Toniumta @ Dicke

10 I wwwabmmutfak.com T ABM %2_ ABM %2_ www.abmmutfak.com I n



A 1010S
(25 / 28)

OVAL SIG SAHAN @ jﬁ (mj)
SJ= OVAL SHALLOW DISH 25973 26 300
mmm OBAJIbHOE HEITIYBOKOE 28913 26 300
B/1100
B QVAL FLACH
== PLATO OVALADO POCO
PROFUNDO
[l B PLAT OVALE PEU PROFOND

:u-bu@.ajuw

A 1010C
(25 / 28)

O =+ [

(cm) (mm). (mm)

OVAL DERIN SAHAN
5= VAL DEEP DISH 2517 26 600
mmm OBATIBHOE TWBOKOE BMIOA0  gs01%6 24 400
B OVALES TIEFFELD

== PLATO PROFUNDO OVALADO

1l PLAT OVALE PROFOND

(L
1.02
1.58

(Lt)
1.88
1.02

A 1010V

OVAL SAHAN @ %) <mn£
£ OVAL DISH 0 26 45 200
mmm 0BAJIHOE B/1I00 35 26 45 280
B VAL FLACH

—— PLATO OVALADO PROFUNDO
I W PLAT OVALE PROFOND
= cilaobl

A 1010V
(30S / 35S)

@ =+ [

OVAL SAHAN+STANT pel L B ed

SIE OVAL DISH+STAND 0s 26 10

mmm OBAJIBHOE B/1I010 IS 26 130
+CTOATb

B p| ATO OVALADO + STAND

= PLATO OVALADO +ESTAR

B I PLAT OVALE PROFOND + SUPPORTER

= it ot ) s

s

www.abmmutfak.com

L
2.00
2.80

o)
0.71
0.87

(Ko

0.90
127

(Ko
1.00
1.21

(Ko
1.28
1.56

A 1010S
(25 K/ 28 K)

OVAL SIG KAPAKLI SAHAN @ 7? E})
1= OVAL SHALLOW DISH + LID 25173 24 300
mmm OBAJIbHOE HETJTYBOKOE 2821%3 2.4 30.0
BN00 + KPBILLKA
BN QVAL FLACH + DECKEL
— PLATO OVALADO POCO
PROFUNDO + TAPA
I N PLAT OVALE PEU
PROFOND + COUVERCLE
= e+ R @j) S gand

A 1010C
(25 K/ 28 K)

OVAL DERIN KAPAKLI SAHAN @ %: E})
S| OVAL DEEP DISH + LID 27 26 600
mm OBAJIbHOE [YB0KOE 281% 26 600
BTH0[10 + KPbILLKA
B (OVALES TIEFFELD + DECKEL
— PLATO PROFUNDO
OVALADO + TAPA
0 B PLAT OVALE
PROFOND + COUVERCLE
= o+ Dl e e

A 1010V
(30A / 35A)

|

OVAL SAHAN+NIHALE peetll U e

SI= OVAL DISH + TRIVET WA 26 60

mmm OBATILHOE /11010 BA 26 60
+MO[ICTABKA

B VAL FLACH + UNTERSETZER

= PLATO OVALADO + TREBEDES

1 PLAT OVALE PROFOND + TREPIED

= o) e ) e

GIABM

Ly
1.02
1.58

Ly
2.00
2.80

(Ko
1.14
134

(Kg)
132
1.75

(Ko)
2.02
2.22

)\ —4

O+ 005

KARE MiNi TAVA o o | o (m -
kS SQUARE MINI PAN b 20 350 04 038
m MU RACTPIONA 16 20 350 058 045
B MINI-PFANNE

== MINISARTEN

B MINIPAN

| = JUESPY V) -

A 101KP

A 101KC
KARE TENCERE @ ?ﬁ Eml)
=k SQUARE CASSEROLE 1216 20 370 04k 049
mm KBALIPATHAA CKOBOPOIA 14116 20 370 058 040
B (ADRATISCHE PFANNE
—— SARTEN CUADRADA

l B CASSEROLE CARREE
= Ay e Ao

A 1010C
+ f

(cm) (mm) (mm) w (Kg)

117 20 65 050 047

OVAL MiNi TENCERE
SI= OVAL MINI CASSEROLE
mmm OBAJIbHAA KACTPIOJIA
BN (O\ALE TOPFE

= CAZUELA OVALADA

I B CASSEROLE OVALE

=i

A 101TWK

O=0H05

(cm) (mm) (mm) (L (Ko

12 20 580 045 036

MiNi WOK TAVA

SI= MINI WOK PAN

mm MUHU CKOBOPO[A BOK
BN M|N|-WOK PFANNE

= MINI SARTEN WOK

B B MINI POELE WOK

| Y0 SOV

A 101SO

BAKIR SUNUMLUK
S MINI SERVING PAN

(cm) (mm) (mm) (Lo (Kg)

07 2.6 300 009 016

mmm MUHY CEPBUPOBOYHAA 08 26 300 012 019
KACTPIQHH 10 26 300 019 027
BN MINIPRASENTATION 12 26 400 037 037

= MINI SARTEN PARA SERVIR
B 0 MINI CASSEROLE DE SERVICE
= b prs 25 POy

[HABM) 53

A 101KS

KARE MiNi SAHAN
SI= SQUARE MINI DISH
mmm KBAZIPATHAA TAPESTKA
EER QUADRATISCHES FELD
— PLATO CUADRADO

Il W PLAT CARRE

:nyu:

A101TM

MiNi TENCERE
SJ= MINI CASSEROLE
mm MUHU-KACTPIONA
B MINI-TOPFE

— MINI CAZUELA

l B MINI CASSEROLE

| == JUEYPY JPTH

A1010T

OVAL MiNi TAVA

SIZ OVAL MINI PAN

mmm 0BAJIbHAA CKOBOPOLIA
BN (\/ALE PFANNE

== SARTEN OVALADA

I B CASSEROLE OVALE

= e 5

A10IMT

MiNi TAVA

SI= MINI PAN

mmm MUHW KACTPIONA
BN M|N|-PFANNE
== MINI SARTEN

B 0 MINIPAN

| = JOEOPY T

A 101KA

MiNi KAGEROLA
SI= MINI CASSEROLE
mm MUHU-KACTPIONIA
B \||NI-TOPFE

= MINI CAZUELA

B 0 MINI CASSEROLE

=i asi b

www abmmutfak.com

p-

-

—

%)

(cm)
14
16

—
5
\t

@)

(cm)

12

%)

(cm)

17

-+ 0 05

(mm) (mm) w ()
2.0 350 044 044
2.0 350 058 051

mﬂx
! |

= 0 05

(mm) (mm) (8] (ko)

2.0 750 080  0.65

+ 0 0 &

(mm) (mm) (0] (ko)

20 650 050 040

O+ 05

(em)
10
12
14

(mm) (mm) (L) (Kg)
20 350 030 o021
20 350 033 029
2.0 350 036 036

O+ 003

(em)
9
10
12

(mm) (mm) (L) (Ko
2.0 120 035 029
20 12 050 035
20 120 070 051

, 13



D Materyal # Materials = Matepuan ® Materialien
= Matenales d h Matériaume € o1,

@ Bakir, Aliminyum, Celik & Copper, Aluminium, Steel
= Megb, anioMuHmi, ctanb ® Kupfer, Aluminium, Stahl

2 Cobre, Aluminio, Acero ¢) Cuivre, Aluminium, Acier A 102YS A 102YS (@) K
35l asniasl¥ g Gulaall @ EI == ==
-+ = [
| @ Piktogram "E Pictogram w [kTorpamma SAHAN (em) (mm) (mm) Kg) SAHAN + KAPAK em) (mm) (mm) g
Qf # piktogramm < Pictograma () Pictogramme ZI= DISH 14 20 B0 043 042 S DISH + LID WK 20 350 043 056

. L]
C kil p)l m TAPEJIRY 16 20 350 05 049 m MOCYZIA + KPBILIKA 16K 20 350 054 064
@ Gida Ile Temasi Uygundur % Suitable for contact with food — E== KUPFERPFANNE 18 20 350 049 059 B KUPFERPFANNE -+ DECKEL 18K 2.0 350 049 074
e nggZﬁvgoﬁ?:k;‘l::;am;n';:'nﬁf;:'Mze?PﬁgymaM” — PLATO 20 20 350 089 047 — PLATO + TAPA 206 20 350 089 095
= Apto para contacto con alimentos geelg ° 0 0 PLAT 2 20 350 105 076 l 0 PLAT + COUVERCLE 2K 20 350 105 145
() Convient au contact alimentaire = S g =l + S
C plaball o ulaill Fialie

S[ws]] @ Ocak # Hub ® Nnuta @ Herd
< Concentrador () Centrer € .ss.

@ indilksiyon Harig Tiim Ocak Tirlerinde Kullanima Uygundur.
# Compatible With All Cooking Hubs Except Induction.

= CoBMeCTMMOCTb CO BCEMU KYNMHapHbIMK NINTaMi, ':ﬁ MULTI'METAL COPPER ELITE
KPOMe UHOYKUMOHHbIX.
® Esist fiir alle Herdarten auBer Induktion geeignet. = MYJIbTUMETAJIJIMHECKASA ME,U,bEL'TE
< Compatible con todos los concentradores de coccién ® MULTI-METALL KUPFER-ELITE
excepto la induccion. - ,
() Compatible avec tous les concentrateurs de cuisson Z ELITE DE COBRE MULTIMETALICO A 102YS (@) A A 102YS (@) KA
sauf Uinduction. - = =
; U e e y e Al g () CUIVRE MULTI-METAL ELITE z z
Laall | el ¢ Gl cuslgdl o | | (k98 . .
C el Juss R e Al are ol [ZM SAHAN + NHALE @ T%) EMI) KRN SAHAN + KAPAK + NIHALE @ ﬁ: ‘mml
o e o SJ= DISH + TRIVET = DISH +LID + TRIVET
1A 20 350 043 075 KA 20 35 043 092
mmm M10CY[IA + NOACTABKA 16A 20 350 054 088 mm MOCYJA+KPBILKA+MOMCTABKA 40 20 35 054 1.09
B (UPFERPFANNE +UNTERSETZER 184 20 350 049 106 B KUPFERPFANNE +DECKEL+ 18KA 20 35 049 130
= PLAT0+TBEBEDES 200 20 350 089 121 UNTERSETZER 20KA 20 3% 089 156
B B PLAT + TREPIED 2A 20 350 105 142 == PLATO + TAPA + TREBEDES 2KA 20 35 105 211
| ==R-WP B N PLAT + COUVERCLE + TREPIED
i) +elat + e
A 102KT A 102ST
KIZARTMA TAVAS| / YAYVAN @ ﬁ% E{ SOTE TAVA / MAKSI ™ e W K
=k FRYING PAN 200 20 400 0% 070 =k SAUTE PAN %26 T2 167 101
mmm CHOBOPOJA 2 26 416 113 089 mm COTEVHWLIA % 26 73 206 116
W= BRATPFANNE 2% 26 426 140 100 W= BRATFANNE 28 26 81 250 130
— SARTEN 2 26 436 170 115 — SARTEN 30 26 83 301 145
B B POELE 28 26 L4h6 205 128 B B POELE A SAUTER
| =pptE v = o

] @ Sap % The Handle w PykoaTka @ Der Griff
< LaManija () La Poignée € Ll
@ Paslanmaz Dokiim Saplar, AG2 Ozel Alagimli Perginler
& Cast Stainless Steel Handles, AG2 Special Alloy Rivets
w JluTble pyyKy U3 HepHKaBEIOLLEN CTaM, 3aKNenKku 13 CreLuanbHoro
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
C iaall A e Sl wiaall e sl
AG2 woldl bl i g gan il

A 102WK A 102KA
=—= | @ Bulasik Makinesi 4 Dishwasher = =
&}E w [locynoMoeyHas MalHa @ Geschirrspiiler @ '%' EI @ lfLT:' EI
= Lavavajillas () Lave-vaisselle € /591 L WOK TAVA em) (o) (mm) ) KACEROLA ) (mm) (mm) o)
® Bulasik Makinesinde Yikamayiniz =i WOK PAN 2% 26 786 25 119 RhS CASSEROLE PAN W26 750 102 074

R o W WOKPFANNE 8 26 921 416 158 B KASCHEROLA 18 26 900 207 108
icht in der Spiilmaschine waschen J— . : : . : J— . : : : :
= No lavar en lavavajillas — SABTEN WOK — SARTEN CAZUELA 20 26 1000 287 129
() Ne pas laver au lave-vaisselle B POELE WOK I B CASSEROLE 2 26 1100 380 150
C Al UL i Juss | = 4o [ == Pty 2 26 1200 437 175

< Espesor { ) Epaisseur € (...l
@ 2.00 - 2.60 mm

14 I www.abmmutfak.com ABM %2_ ABM %2_ www . abmmutfak.com I 15
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Z;

¥

@ Materyal % Materials = Matepuan ® Materialien
< Materiales () Matériauxe € il

® Bakr, Aliminyum, Celik % Copper, Aluminium, Steel
= Megab, anioMuHuii, ctans ® Kupfer, Aluminium, Stahl
= Cobre, Aluminio, Acero 1) Cuivre, Aluminium, Acier

€ 3¥5l5 asaiasly Lulaill

2 Piktogram &% f Pictogram w lTukTorpamMma

® piktogramm = Pictograma () Pictogramme

C bl al

@ Gida ile Temasi Uygundur. % Suitable for contact with food.
w [10AX0ANT 1A KOHTAKTa C MULLEBLIMIA NPOSYKTaMM.

& Fiir den Kontakt mit Lebensmitteln geeignet.

< Apto para contacto con alimentos.

() Convient au contact alimentaire.

C bkl g ulaill Luculio

@ Ocak 3 Hub = MNnuta ® Herd
= Estufa () Cuisiniére € 5.

@ Tiim Ocak Tiirlerinde Kullanima Uygundur.

4 Suitable for all stoves.

= COBMECTUMOCTb CO BCEMM KYNIMHAPHBIMM LIEHTPaMM.
@ Fiir alle Herde geeignet.

< Apto para todas las estufas.

() Convient a tous les type de Cuisiniére.

€ sl pan oo coalie

@ Sap # The Handle @ PyroATka @ Der Griff
< La Manija () La Poignée € Ll
@ Paslanmaz Dokiim Saplar, AG2 Ozel Alagimli Perginler
& Cast Stainless Steel Handles, AG2 Special Alloy Rivets
w JluTble pyuky U3 HEPHKABEIOLLE CTaW, 3aKNENKKU U3 CrieLnanbHoro
cnnasa AG2
® Rostfrei Gussgriffe, AG2 Speziallegierungsnieten
= Mangos de acero inoxidable fundido, emaches de aleacion especial AG2
1) Poignées en acier inoxydable moulé, ivets en alliage spécial AG2
C Haall W e uall waall o paulis
AG2 ol sl os g san il

@ Bulasik Makinesi 4 Dishwasher

w [NocynoMoeyHas MalumHa @ Geschirrspiiler
= Lavavajillas () Lave-vaisselle € 15y altue
@ Bulasik Makinesinde Yikamayiniz.

& Do not wash in dishwasher.

w He MbITb B noCY0MOGYHOI MaLLMHE.

® Nicht in der Spiilmaschine waschen.

= No lavar en lavavajillas.

1) Ne pas laver au lave-vaisselle.

C S Ut (3 Juuis |

@ Kalinlik 4 Thickness e Toniumta @ Dicke
< Espesor { Epaisseur € (...

@ 2.00 - 2.60 mm

I www.abmmutfak.com

MULTI-METAL
BAKIR
INDUKSIYON

% MULTI-METAL COPPER INDUCTION

= MYJIbTUMETAJJTMYECKAS MEOb MHAYKLUSA
® MULTI-METALL KUPFERINDUKTION

< INDUCCION DE COBRE MULTIMETALICA

() INDUCTION DE CUIVRE MULTI-METAL

€ Vbl duie el il

\QQQQ @ indiiksiyon ¥ Induction ® VnpyKuyonHas @ Induktion

< Induccion { ¥ Induction € s.<l

@ indiiksiyon Ocaklarda Kullanima Uygundur.

& Suitable for use in induction stoves.

w COBMECTUM C MHAYKUMOHHBIMUMIIUTaMU.

® Geeignet fir den Einsatz in Induktionsherden.

T Apto para uso en cocinas de induccion.

() Convient pour une utilisation sur les cuisiniéres a induction.
€ LSVl Jans il silge 8 alusieall ol

[HABM) 52

A 103YS

SAHAN

SI= DISH

mm TAPEJTKM

B KUPFERPFANNE
— PLATO

0 0 PLAT

=

A103YS () A

SAHAN + NIHALE
S DISH + TRIVET
mmm NOCYJA + MOJCTABKA

BN KUPFERPFANNE + UNTERSETZER

T PLATO + TREBEDES
B N PLAT + TREPIED
= o)l + e

A 103KT

KIZARTMA TAVASI / YAYVAN
SIZ FRYING PAN

mmm CKOBOPO[IA

BN BRATPFANNE

—— SARTEN

B 0 POELE

= u)a e

A 103WK

WOK TAVA

SJ= WOK PAN

mmm CKOBOPOJA WOK
B \\OKPFANNE
—— SARTEN WOK

B N POELE WOK

| = PPV

[HABM) 53

16A
18A
20A
22A

D =

(cm)
20
22
24
26
28

(mm)
2.0
2.6
2.6
26
2.6

El

(mm)
35.0
350
35.0
35.0
350

i

(mm)
40.0
416
426
43.6
L6

@ =+ [

(cm)
24
26
28

(mm)
2,6
2,6
26

(mm)
155,00
155,00
155,00

(L
0.43
0.54
0.69
0.89
1.05

(L)
0.94
113
1.40
1.70
2.05

(L
2,54
416
4,25

(Kg)
0.42
0.49
0.59
0.67
0.76

(Kg)
0.75
0.88
1.06
1.21
1.42

(Kg)
0.70
0.89
1.00
1.15
1.28

(Kg)
125
144
1,66

A103YS () K

SAHAN + KAPAK

SI= DISH + LID

mmm 10CY[A + KPbILLKA

BN KUPFERPFANNE + DECKEL
== PLATO + TAPA

H 0 PLAT + COUVERCLE

: clas + B

A103YS () KA

SAHAN + KAPAK + NiHALE

SJ= DISH + LID + TRIVET

mmm MTOCY[JA + KPbILLKA + MOLICTABKA

B K |PFERPFANNE +DECKEL+
UNTERSETZER

= PLATO + TAPA + TREBEDES

B N PLAT + COUVERCLE + TREPIED

=) el + s

A 103ST

SOTE TAVA / MAKSI
SI= SAUTE PAN

mmm COTEMHULIA

BN BRATFANNE

= SARTEN

B N POELE A SAUTER
=i

A 103KA

KAGEROLA

SJ= CASSEROLE PAN

mm CKOBOPOIA 1A 3AMEKAHKM
B KASCHEROLA

—— SARTEN CAZUELA

B N CASSEROLE

=Y;..s

@ =+ [

(cm)

14K
16K
18K
20K
22K

(mm)
20
20
2.0
2.0
2.0

(mm)
35.0
35.0
35.0
35.0
35.0

@ =+ [

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

(mm)
20
20
20
2.0
20

(mm)
26
2.6
2.6
26

(mm)
35
35
35
35
35

@ =+ [

(cm)
14
16
18
20
22
24

(mm)
2.6
2.6
26
26
26
2.6

www abmmutfak.com

(L)
0.43
0.54
0.69
0.89
1.05

[
0.43
0.54
0.69
0.89
1.05

(L
1.67
2.06
2.50
3.01

[
1.02
1.44
2.07
2.87
3.80
497

/

(Ko
0.56
0.64
0.74
0.95
1.45

(Kg)
0.92
1.09
130
1.56
211

-

(Kg)
0.76
1.08
1.47
1.82

(Kg)
0.80
0.92
1.18
133
1.52
1.94



@ Materyal ¥ Materials = Matepuan ® Materialien
< Materiales 1 ) Matériauxe € .l

@ Bakar, Aliminyum, Celik 3 Copper, Aluminium, Steel
< Megb, anioMuHmi, ctanb ® Kupfer, Aluminium, Stahl
< Cobre, Aluminio, Acero 1 Cuivre, Aluminium, Acier

€ Walls asniagl¥ly pulaill

1] @ Piktogram < Pictogram w lTvkTOrpaMma
Qf ® Piktogramm < Pictograma () Pictogramme

C bzl i

® Gida ile Temasi Uygundur. 3 Suitable for contact with food.
@ [1oX0ANT ANA KOHTAKTA C MULLEBBIMU NPOAYKTaMM.

@ Fiir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

() Convient au contact alimentaire.

C bl o ulll Luaslie

» | @ Ocak # Hub @ nnta @ Herd
= Estufa ) Cuisiniére € i

® indilksiyon Harig Tiim Ocak Tirlerinde Kullanima Uygundur.
% Compatible With All Cooking Hubs Except Induction.
= COBMECTMMOCTb CO BCEMM KyNMHAPHBIMU NANUTaMK,
KPOME UHAYKLMOHHBIX.
® Es st fir 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.
C all Jass Gl ol - Ll sl ¢ 1937 paen 8 aladienl Ll

MULTI-METAL
CELIK

& MULTI-METAL STEEL

= MYJIbTUMETAJIJTIMYECKAA CTAJIb
® MULTI-METALL STAHL

< ACERO MULTIMETALICO

() ACIER MULTI-METAL

C  ubad) saaie MYl

@

A 104YS

@ = [0 M
SAHAN (cm) (mm) (mm) (-I) (Ko
#t= DISH 6 20 350 043 034
mm TAPESTRY 16 20 350 054 041
== KUPFERPFANNE 18 20 350 069 048
—— PLATO 20 20 350 089 056
B B PLAT 2 20 350 105 064
= S

-,

A104YS () A

SAHAN + NiHALE

(mm)

@ =+ [

(cm)

(mm)

(L)

(Kg)

|

7

@ Sap F The Handle = PyroaTka ® Der Griff
< La Manija () La Poignée € ol

@ Paslanmaz Boru Sap, AG2 Ozel Alagim Perginler

% Stainless Steel Tubular Handles, AG2 Special Alloy Rivets

= Tpy6uatble AHTUNPUTrapHOe NOKPbITUE. U3 HEpHKaBeloLLEN
CTanu3aKnenKku 13 cneumansHoro cnnasa AG2

® Rostfreie Rohrgriffe, AG2 Speziallegierungsnieten

< Mangos tubulares de acero inoxidable, Remaches de aleacion especial AG2
() Poignées tubulaires en acier inoxydable, Rivets en alliage spécial AG2
C Taall LGNy CulY Jaulis AG2 pldl sl o & suas paddill

@ Bulagik Makinesi 3 Dishwasher

w [locynoMoeyHas MalumHa @ Geschirrspiiler
< Lavavaijillas () Lave-vaisselle € /5% Lz
@ Bulasik Makinesinde Yikamaya Uygundur

# Dishwasher Safe

= be3onacHas locynomoeyHan Malumna

® Kann In Der Spiilmaschine Gewaschen Werden

< Aptas Para El Lavavajillas

1) Lave-vaisselle

© el 5 ol Epalin

@ indiiksiyon % Induction ® WHayKuvoHHan @ Induktion
< Induccién () Induction € s.<l

® indiiksiyon Ocaklarda Kullanima Uygundur.

4 Suitable for use in induction stoves.

& COBMECTUM C MHAYKLMOHHBIMUMUTAMM.

& Geeignet fiir den Einsatz in Induktionsherden.

< Apto para uso en cocinas de induccion.

() Convient pour une utilisation sur les cuisiniéres a induction.
C ConSa¥l Joad il Slge S aladiiol ciulis

I www.abmmutfak.com

430 Paslanmaz Celik Katman
EI= AISI430 Stainless Steel Layer

I Croit HeprraseloLLei ctanu AISI430
= 71304 Edelstahlschicht

= Capa de Acero Inoxidable AISI430
ILH Couche en Acier Inoxydable AISI430
S AISIA30 sl p il 39 a0 22

AG2 Ozl Alasim Perginler
I AG2 Special Alloy Rivets

[ 33KNenKuM U3 cneuyanbHoro cnnaea AG2

B /G2 Speziallegierungsnieten

== Remaches de aleacion especial AG2

B HRivets en alliage spécial AG2

B AG2 oAl il s G giucns yiolins

Aliiminyum Katman
EI= Aluminium Layer
I AniOMUHVEBBIA COVA
= Aluminiumschicht
= Capa de Aluminio

1 B Couche d'aluminium
| == PETA

304 Kalite Paslanmaz Celik Katman
S1% AISI304 Stainless Steel Layer

I Crioit HepiaseloLLeit cTanu AlSI304
= AISI1304 Edelstahlschicht

== Capa de Acero Inoxidable AISI304
L0 Couche en Acier Inoxydable AISI304
I AISI304 faald 5l 39,01 220

[HABM) 52

SIZ DISH + TRIVET

mmm MOCY[A + NOLCTABKA

BN |PFERPFANNE + UNTERSETZER
== PLATO + TREBEDES

B N PLAT + TREPIED

i)+ e

A 104KT

KIZARTMA TAVASI / YAYVAN
SJ= FRYING PAN

mm CKOBOPO[IA

BN BRATPFANNE

— SARTEN

I N POELE

= _s_b Mie

A 104WK

WOK TAVA

SJ= WOK PAN

mmm CKOBOPO[IA WOK
BN \yOKPFANNE
= SARTEN WOK

B N POELE WOK

[ == PPV

[HABM) 53

LBR

g\l

14A 2.0 350 043 075
16A 2.0 350 054 088
18A 2.0 350 069  1.06
20A 20 350 089 121
227 2.0 350 105 134

g == [

(mm) (mm) (Lt (Ko
24 26 426 140 091
26 26 436 170 1.05
28 2.6 446 205 1.18
30 26 456 243 133
32 26 466 285 148

D =

I O &

(cm) (mm) (mm) () (Kg)
24 26 786 254 1.09
26 26 85.1 3.18 1.26
28 2.6 921 416 146

A 104YS () K

SAHAN + KAPAK

SJ= DISH + LID

mmm N1OCYAA + KPbILLKA

B KPFERPFANNE + DECKEL
—— PLATO + TAPA

B B PLAT + COUVERCLE

= ol + B

A104YS () KA

SAHAN + KAPAK + NiHALE

SJ% DISH + LID + TRIVET

mmm M1OCY/IA + KPbILLIKA + [O[ICTABKA

BN |PFERPFANNE +DECKEL+
UNTERSETZER

= PLATO + TAPA + TREBEDES

B N PLAT + COUVERCLE + TREPIED

= Loyl tellas + B

A 104ST

SOTE TAVA / MAKSI
SJ= SAUTE PAN

mm COTEAHMLA

BN BRATFANNE

== SARTEN

I N POELE A SAUTER

| == U+

A 104KA

KACEROLA

SJ% CASSEROLE PAN

mmm CKOBOPO[IA 17181 3AMEKAHKM
BN ASCHEROLA

T SARTEN CAZUELA

B N CASSEROLE

=v,.us

D =

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

%)

(cm)

14KA
16KA
18KA
20KA
22KA

(mm)
20
20
20
20
2.0

(mm)
20
2.0
2.0
20
2.0

i

(mm)
35.0
35.0
35.0
35.0
35.0

= [

(mm)
350
35.0
35.0
350
35.0

@ =+ [

(cm)

18
20
22
24

(mm).
2.6
26
2.6
2.6
2.6
2.6

(mm)
75.0
80.0
90.0

100.0
1100
1200

www abmmutfak.com

L
0.43
0.54
0.69
0.89
1.05

(L
0.43
0.54
0.69
0.89
1.05

w
133
1.67
1.90
2.06
3.01

w
1.02
1.44
2.07
2.87
3.80
497

(Kg)
0.56
0.64
0.74
0.95
1.45

(Kg)
0,95
1,15
1,66
1,86
1,92

(Ko
0.87
1.00
1.10
115
1.44

(Kg)
0.67
0.81
1.00
1.21
1.35
1.60



A 104MT

MiNi TAVA

SJ= MINI PAN

mmm MVHU KACTPIONIA
BN \||N|-PFANNE
—— MINISARTEN
Il MINIPAN

| ==p YOOV

A 104WK

MiNi WOK TAVA
1= MINI WOK PAN

= MVHW CKOBOPOJIA BOK
BN MINI-WOK PFANNE

— MINI SARTEN WOK
l_H MINI POELE WOK
| =R TR )

A 1040T

OVAL MiNi TAVA
1% OVAL MINI PAN

mm 0BAJIbHAA CKOBOPOA

BN (VALE PFANNE
—— SARTEN OVALADA

I B CASSEROLE OVALE

| =S TRV

@ =+ [

(cm) (mm) (mm)
12 2.0 350
14 2.0 35.0

O =+ [

(cm) (mm) (mm)

12 2.0 58.0

w) (Kg)
033 028
043 034

—
(L) (Ka)

045 032

D =+ [

(cm) (mm) (mm).

11<17 20 400

20 I www.abmmutfak.com

(L) (ko)

050 038

A 104KP

KARE MiNi TAVA
SI= SQUARE MINI PAN
mmm MUHV KACTPIONA
B MIN|-PFANNE
— MINI SARTEN

B 0 MINIPAN

| =Py V)

A 104KS

KARE MiNi SAHAN
SI= SQUARE MINI DISH
mmm KBAZIPATHAA TAPENIKA
BN (ADRATISCHES FELD
== PLATO CUADRADO

B W PLAT CARRE

:C:fW

A 104KC

KARE TENCERE

SJ= SQUARE CASSEROLE

mm KBALPATHAA CKOBOPOJIA
BN UADRATISCHE PFANNE
== SARTEN CUADRADA

B W CASSEROLE CARREE

| == PR

D=0 M5

(cm) (mm) (mm) (L) (Kg)
14 2.0 350 044 038
16 20 350 058 045

L — L T
- o

\
—

o=+ 005

(cm) (mm) (mm) (L (Ko
14 20 35.0 044 044
16 20 350 058 051

20 e

(cm) (mm) (mm) (Lty (Kg)
12514 2.0 370 044 049
14¥16 2.0 370 058 0.0

EMBOSS

TAVA

A 127ST

EMBOSS SOTE TAVA
SJ= SAUTE PAN

mmm COTEMHULIA

BN BRATFANNE

= SARTEN

B W POELE A SAUTER
= i pses

www abmmutfak.com

(Lo
1.00
1.98
2.90

/

(Kg)
0.85
1.10
1.41
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@ Materyal ¥ Materials = Matepuan ® Materialien
< Materiales () Matériauxe € .15l

@ Celik, Aliminyum, Celik  Steel, Aluminium, Steel
w CTanb, anioMuHui, cTanss @ Stahl, Aluminium, Stahl
Z Acero, Aluminio, Acero 1 Acier, Aluminium, Acier

© Wsills ppias¥l s 35301

@ Piktogram :t Pictogram w l1KTOrpamMma
® Piktogramm < Pictograma () Pictogramme

C hbail ol

D Gida ile Temasi Uygundur. % Suitable for contact with food.
w [TofXx0AUT ANA KOHTAKTA C MULLEBBIMUA NPOAYKTaMM.

® Fiir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

() Convient au contact alimentaire.

€ abkll g ulaill Localio

@ Ocak # Hub = n1ta @ Herd

< Estufa () Cuisiniére € aise

@ Tiim Ocak Tiirlerinde Kullanima Uygundur.

& Suitable for all stoves.

= COBMECTUMOCTb CO BCEMM KYNIMHaPHBIMM LIEHTPaMU.
@ Fiir alle Herde geeignet.

< Apto para todas las estufas.

() Convient a tous les type de Cuisiniére.

€ sl pan o sl

@ Kalinlik <EThickness w Tonwmna & Dicke
= Espesor { pEpaisseur € i<t
2 2.00 - 2.60 mm

@ Sap 4 The Handle @ PyrosTtka @ Der Griff
= La Manija () La Poignée € _all

D@ Paslanmaz Dakiim Saplar, AG2 (zel Alagimli Perginler

@ Cast Stainless Steel Handles, AG2 Special Alloy Rivets

= JlnTble PYYKRM U3 HepsKaBeloLLeR cTanu, 3aKnemnku U3 cneLuanbHoro
cnnasa AG2

* Rostfrei Gussgriffe, AG2 Speziallegierungsnieten

< Mangos de acero inoxidable fundido, emaches de aleacién especial AG2

() Poignées en acier inoxydable moulé, ivets en alliage spécial AG2

€ oalAl Lulall by g sims alitys A2 fasall W i Cuall wasll e Gaulie

@ Bulastk Makinesi & Dishwasher

w lNocynoMoeyHan MalumHa @ Geschirrspiiler
Z Lavavajillas () Lave-vaisselle € 1% Ul
@ Bulaglk Makinesinde Yikamaya Uygundur

& Dishwasher Safe

w be3onacHar [ocynomoeyHan Malumna

® Kann In Der Spiilmaschine Gewaschen Werden

Z Aptas Para El Lavavajillas

1) Lave-vaisselle

© el b Jaesil Gpalin

@ indiiksiyon  Induction ® WHayKumoHHan & Induktion
2 Induccidn () Induction € seussil

® indiiksiyon Ocaklarda Kullanima Uygundur.

# Suitable for use in induction stoves.

= COBMECTUM C MHAYKLIMOHHBIMUMAIUTAMM.

® Geeignet fiir den Einsatz in Induktionsherden.

= Apto para uso en cocinas de induccion.

1) Convient pour une utilisation sur les cuisiniéres a induction.

C OoanSa¥h Joad gl Slge S aludiol culie

I www.abmmutfak.com

MULTI-METAL
CELIK ELIT

# MULTI-METAL STEEL ELITE

= MYJIbTUMETAJIJIMYECKASA CTAJIb ELITE
® MULTI-METALL ELITE AUS STAHL

Z ACERO MULTI-METAL ELITE

() MULTI-METAL ACIER ELITE

© bl saate ¥ 3Y Al

[HABM) 52

A 105YS

SAHAN

SI= DISH

mm TAPETIKM

BN KUPFERPFANNE
— PLATO

0 0 PLAT

=~

A105YS () A

SAHAN + NiHALE
S DISH + TRIVET
mm NOCYJA + NOACTABKA

BN KUPFERPFANNE + UNTERSETZER

== PLATO + TREBEDES
B N PLAT + TREPIED
=is)+ e

A 105KT

KIZARTMA TAVASI / YAYVAN
SIE FRYING PAN

mmm CKOBOPOJIA

BN BRATPFANNE

—— SARTEN

B 0 POELE

= st sSie

A 105WK

WOK TAVA

SJ= WOK PAN

mm CKOBOPO[IA WOK
BN \\OKPFANNE
— SARTEN WOK

B N POELE WOK

[ =PIV

[HABM) 53

=008

(cm) (mm) (mm) (LY (Kg)
14 20 350 043 040
16 2.0 350 054 047
18 2.0 350 069 057
20 20 350 089 065
22 2.0 350 105 073

@ =+ [

(cm) (mm) (mm) (L) (Kg)
14A 2.0 55.0 043 075
16A 20 550 054 088
18A 2.0 550 069 1.06
20A 2.0 55.0 089 121
22A 20 55.0 1.05 1.29

O+ 005

(cm) (mm) (mm) (L (Kg)
24 2.6 42.6 1.40 0.97
26 2.6 43.6 170 11
28 2.6 4h6 205 124
30 2.6 45.6 2.43 1.37
32 2.6 466 285 152

G+ MHBE

(cm) (mm) (mm) (L (Kg)
24 2.6 786 254 115
26 2.6 85.1 318 132
28 26 92.1 416 1.52

A 105YS (J) K

SAHAN + KAPAK

SI= DISH + LID

mmm 10CY[A + KPbILLKA

BN KUPFERPFANNE + DECKEL
== PLATO + TAPA

B B PLAT + COUVERCLE

: clae + B

A105YS () KA

SAHAN + KAPAK + NiHALE

S DISH + LID + TRIVET

mmm T0CY/JA + KPbILLIKA + MO[ICTABKA

B KUPFERPFANNE +DECKEL+
UNTERSETZER

== PLATO + TAPA + TREBEDES

B N PLAT + COUVERCLE + TREPIED

= io) telhd + s

A 105ST

SOTE TAVA / MAKSI
SJ= SAUTE PAN

mmm COTEMHULA

BN BRATFANNE

= SARTEN

I B POELE A SAUTER
= s s

A 105KA

KAGCEROLA

SJ= CASSEROLE PAN

mmm CKOBOPO[IA [171A1 3ANEKAHKM
BN KASCHEROLA

—— SARTEN CAZUELA

B W CASSEROLE

| ==R\pyite

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

(mm)
20
20
2.0
20
20

[

(mm)
35.0
35.0
35.0
35.0
35.0

O =+ [

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

D =

(cm)
22
24
26
28
30

D =

(cm)

14

18
20
22
24

(mm)
20
20
20
20
20

(mm)
26
2.6
2.6
26
2.6

(mm)
2.6
2.6
26
26
26
2.6

(mm)
80.0
80.0
80.0
80.0
80.0

d

(mm)
440
460
48.0
50.0
52.0

[

(mm)
75.0
80.0
90.0
1000
110.0
1200

www abmmutfak.com

(L)
0.43
0.54
0.69
0.89
1.05

(L)
0.43
0.54
0.69
0.89
1.05

(L)
1.33
1.67
2.06
2.50
3.01

w
1.02
1.44
2.07
2.87
3.80
497

/

(Kg)
0.56
0.64
0.74
0.95
1.45

(Kg)
0.82
1.20
1.75
1.95
2.01

(Kg)
0.93
1.06
1.21
135
1.50

(Ko)
0.71
0.85
1.04
1.24
1.45
1.70
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@ Materyal # Materials = Marepuan ® Materialien
.!' = Materiales € Matériauxe € .1l

D Celik, Aliminyum % Steel, Aluminium @ Ctanb, anMUHMIA
Z Stahl, Aluminium ® Acero, Aluminio () Acier, Aluminium

© Wsally psaiasl¥ly 353l

Q? @ Piktogram 3k Pictogram w [lukTorpamMma A 106KO

® piktogramm < Pictograma () Pictogramme

C bkl i

O+ 005

KREP VE OMLET TAVA

° (cm) (mm) (mm) Ly (Ko
@ Gida ile Temasi Uygundur. 2 Suitable for contact with food. £I= CREPE AND OMELETTE PAN 22 28 268 069 0468
w [loaxoauT ANA KOHTaKTa C NULLEBbIMU NPOAYKTaMMU. mmm CKOBOPO[A 1A ' ’ ' ‘
® Fiir den Kontakt mit Lebensmitteln geeignet. EJ'IVIHLIM}gBJaInDMJ'IETUB 24 28 278 087 077
< Apto para contacto con alimentos. 26 28 288 108 090
() Convient au contact alimentaire. N PANCAKE UND 28 28 29.8 132 1.01
C bl g ulaill Lnulis OMELETT PFANNE

NON-STICK

—— CREPE Y SARTEN DE TORTILA
0 B CREPE ET POELE A OMELETTE
= )y oo S a5

@ Ocak 3 Hub = Mnuta @ Herd
= Estufa 4 ) Cuisiniére € 1s5.
@ Tim Ocak Tirlerinde Kullanima Uygundur.
@ Suitable for all stoves.
= COBMECTUMOCTb CO BCEMM KyNIMHAPHBIMM LIEHTPaMM.
® Fijr alle Herde geeignet.
< Apto para todas las estufas.
() Convient a tous les type de Cuisiniére.
€ lll an o sl

# SILVERSTAR NON-STICK

= AHTUMPUTAPHOE NMOKPbITUE SILVERSTAR
® S|ILBERNER STERNANTIHAFT

Z SILVERSTAR ANTIADHERENTE
()SILVERSTAR ANTIADHESIF

@ 2.80 mm C .y J_m )ll.....).qh...u

@ Kalinlik 4 Thickness w Tonwmna @ Dicke
:})o = Espesor i hEpaisseur @ i<l

A 106ST

D+ 05

SOTE TAVA / MAKSI

— (cm) (mm) (mm) (L) (Kg)
RIS SAUTE PAN 2 28 W0 122 081
AG2 Ozel Alasim Perginler mm COTEVHULA 24 28 46.0 1.66 0.93
55 A2 Special Aloy Rt W= BRATFANNE 26 28 480 205 107
1 3aK7enkV M3 crieLmanbHoro cnnasa AG2 — SARTEN 28 28 500 249 1.20
\ == 62 Spezialegierungsnieten B POELE A SAUTER 30 28 520 299 135
= Remaches de aleacion especial AG2 = 5 e $is
=

@ Sap & The Handle @ Pykostka ® Der Griff
—~ | Z LaManija{ ) La Poignée € _ausll
@ Paslanmaz Boru Sap, AG2 Ozel Alagim Perginler
# Stainless Steel Tubular Handles, AG2 Special Alloy Rivets
w Tpybuatble AHTUNPUrapHOe NOKPLITUE. U3 HepiKaBeloLLeN
CTanu3aknenku us cneuuansHoro cniasa AG2
: Rostfreie Rohrgriffe, AG2 Speziallegierungsnieten
= Mangos tubulares de acero inoxidable, Remaches de aleacion especial AG2
() Poignées tubulaires en acier inoxydable, Rivets en alliage spécial AG2
€ Tacall WEN Hi& Cal¥l Gailis AG2 ol badsdl (o ¢ sian yaiill

—| @ Bulasik Makinesi < Dishwasher
m = [NocynoMoeyHas MalumnHa @ Geschirrspiiler
—\| < Lavavajillas () Lave-vaisselle € 1,1 dlc

@ Bulasik Makinesinde Yikamayiniz.

430 Paslanmaz Celik Katman
I AISI430 Stainless Steel Layer

[ Cri0it HepxaBeloLLert cranu AlSIA30
T8 7151304 Edelstahlschicht

= Capa de Acero Inoxidable AISI430
B Bcouche en Acier Inoxydable AISI430
T AISIA30 faald pylall 5 20 2o

B HRivets en alliage spécial AG2
ESAG2 ol il s e giucns yualis

Aliiminyum Katman
I Aluminium Layer
I AnioMUHUeBbIA Crioit
B\ uminiumschicht
= Capa de Aluminio
B Bcouche daluminium

| ==pryspaY

1

Non-Stick Kaplama Astar

E1= Base Non-Stick Coating

I 5330806 GHTUMPUrapHOe NOKPbITME
L] Basis-Antihaftbeschichtung

— Recubrimiento Base Antiadherente
B B Revétement Antiadhésif de Base
= oY 5B

'

'

'

'

1

\
Non-Stick Kaplama
1= Non-Stick Coating
I AHTUNUrapHOe MOKPbITHE
L] Antihaft-Beschichtung
— Recubrimiento Antiadherente
B BRevétement Antiadhesif
| ==

@ Kaplama 4 Coating w lMokpbiTe ® Abdeckung
Z Capa 1 I Revétement € -y

A 106WK

@ Do not wash in dishwasher. ; .
w He MbiTb B MOCYAOMOEUHOI MaLLIMHE. @ Non-Stick I¢ Kaplama, Zimparali Dig Yizey ‘xg:: :;:xA (em) (mm) (mm) w ko)
@ Nicht n der Spilmaschine waschen. 2 nggﬁﬁmmﬁgsir;rmifﬁg:g;ﬂﬁ: MatoBas Hapy*HaA NOBEPXHOCTb - 24 28 788 254 1.02
"' :2 lzvsalra‘\é/grlaa\aatga\ilelf/:isselle ® Antihaft-Innenbeschichtung, Geschliffene Inrllenﬂéche = CHOBOPOZIA WOK 26 28 853 3.18 118

; pas aver au’ ) = Superficie interior antiadherente, Superficie exterior cepillada WOKPFANNE 28 28 923 416 136
C YUl & Jusis | () Surface intérieure antiadhésive, Surface extérieure brossée == SARTEN WOK

s . . (= [EPFN PG sy e A Is s a
\QQQQ, @ indiiksiyon % Induction ® WaykumonHan & Induktion el 2l Gos g Ba¥ i SR I B POELE WOK

< Induccidn () Induction € sl = 355 s

@ indiiksiyon Ocaklarda Kullanima Uygundur.

& Suitable for use in induction stoves.

= COBMECTUM C MHAYKLMOHHBIMUNIUTaMU.

® Geeignet fiir den Einsatz in Induktionsherden.

= Apto para uso en cocinas de induccion.

1) Convient pour une utilisation sur les cuisiniéres a induction.
€ CusaenSaV Jad 1 slge 3 it oulie

w |

www.abmmutfak.com

[HABM) 52

GJABM

www abmmutfak.com
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@ Materyal % Materials ® Matepuan ® Materialien
< Materiales () Matériauxe € .5l

@ Celik, Aliminyum # Steel, Aluminium = Ctanb, anioMuHuit
Z Stahl, Aluminium ® Acero, Aluminio () Acier, Aluminium

© 3¥silly asaiasily 33 5all

@ Piktogram # Pictogram s lvkTorpamMma
@ piktogramm < Pictograma () Pictogramme

C bkl i

® Gida ile Temasi Uygundur. < Suitable for contact with food.
w [lopxoauT ANA KOHTAKTa C NULLEBBIMU NPOAYKTaMM.

® Fiir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

() Convient au contact alimentaire.

C alall o uleill anlis

@ Ocak < Hub = lNnuta ® Herd

< Estufa () Cuisiniére € sy

@ Tiim Ocak Tiirlerinde Kullanima Uygundur.

& Suitable for all stoves.

= COBMECTVIMOCTb CO BCEMM KYNIMHaPHBIMM LiEHTPaMU.
® Fiir alle Herde geeignet.

< Apto para todas las estufas.

() Convient a tous les type de Cuisiniére.

€ ulsll pen o ccalio

@ Kalinlik # Thickness e TonwmHa @ Dicke
< Espesor { ) Epaisseur € i<l

@ 2.80 mm

—] © Sap i The Handle @ Pykositka @ Der Griff

Z LaManija 4 ) La Poignée € _2uall

@ Paslanmaz Dokiim Saplar, AG2 Ozel Alagimli Perginler

& Cast Stainless Steel Handles, AG2 Special Alloy Rivets

w JIuTble PyyKM 13 HepHaBeloLLeit CTak, 3aKNenKku U3 creLuanbHoro
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

C ol halall b p giime alit;n AG2 Toall ALGI yi2 Cuall maall fye alis

@ Bulastk Makinesi < Dishwasher

w [locynoMoeyHasn MalumnHa @ Geschirrspiiler

= Lavavajillas () Lave-vaisselle € isy1 ailue

@ Bulasik Makinesinde Yikamayiniz. ~ ~

@# Do not wash in dishwasher.

w He MbiTb B NOCY[OMOEYHOM MaLLWHE.

® Nicht in der Spiilmaschine waschen.

= No lavar en lavavajillas.

1} Ne pas laver au lave-vaisselle.

C Sl il b Juuss |

@ indiiksiyon < Induction ® WnpyKkumonHaa @ Induktion
< Induccion # ) Induction € :j5uSusl

@ indiiksiyon Ocaklarda Kullanima Uygundur.

# Suitable for use in induction stoves.

w COBMECTUM C MHAYKUMOHHBIMUMIUTaMU.

® Geeignet fiir den Einsatz in Induktionsherden.

Z Apto para uso en cocinas de induccidn.

1) Convient pour une utilisation sur les cuisiniéres a induction.

€ oSVl Joxi Al alse 8 aladiodl culis

I www.abmmutfak.com

SILVERSTAR
ELIT

# SILVERSTAR ELITE

= SILVERSTAR ELITE

@ S|LBERNER STERN ELITE
< SILVERSTAR ELITE

() SILVERSTAR ELITE

C ¥l b il

@ Kaplama % Coating w MoxpbiTie ® Abdeckung
.g < Capa () Revétement € .3

@ Non-Stick i¢ Kaplama, Zimparali Dis Yiizey

& Non-Stick Interior, Brushed Exterior Surface

w HenpununatoLan BHYTPEHHAA NOBEPXHOCTb, MaToBaA HapyMHaA NoBEPXHOCTb
® Antihaft-Innenbeschichtung, Geschliffene Innenflache

< Superficie interior antiadherente, Superficie exterior cepillada

() Surface intérieure antiadhésive, Surface extérieure brossée

C ol 2 la) Gus gl 13 5 Al

[HABM) 52

A 125YS

SAHAN (cm) (mm) (mm)
1= DISH 14 28 350 043
mm TAPEJTKN 16 28 350 054
BN KUPFERPFANNE 18 28 350 049
— PLATO 20 28 350 089
B0 PLAT 22 28 350 1.00
= ~-

A125YS (Q) A

SAHAN + NIHALE @ (mm) (mm) w

EIS DISH + TRIVET WA 28 350 043
wmm 11OCY/IA + MIOMICTABKA WA 28 30 054
BN KUPFERPFANNE +UNTERSETZER 1gn 28 350 049
== PLATO + TREBEDES 200 28 350 089
I W PLAT + TREPIED 2A 28 30 105

:z\fﬁo)\vLQ:w

A 125KO

KREP VE OMLET TAVA
SI= CREPE AND OMELETTE PAN

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

22 2.8 268 069

mmm CKOBOPOMIA ANA 2% 28 278 087
BJIMHUMKOB 1 OMNIETOB % 28 288 108

B PANCAKE UND 28 28 298 1R
OMELETT PFANNE

== CREPE Y SARTEN DE TORTILA
B W CREPE ET POELE A OMELETTE
| ==JONEP RS

A 125WK

WOK TAVA
I WOK PAN 2 28 788 254
mmm CKOBOPO[IA WOK 2 28 853 318
BN WOKPFANNE 28 28 923 416
== SARTEN WOK

B N POELE WOK

= 4y

(cm) (mm) (mm) (L

[HABM) 53

(Kg)
034
0.40
0.46
0.58
0.70

(Ko
0.75
0.88
1.06
1.21
130

(Kg)
0.68
0.77
0.90
1.01

(Kg)
1.02
1.18
136

A 125YS (Q) K

SAHAN + KAPAK
SI=Z DISH + LID

& = [

(cm)

mmm NOCY[A + KPbILLKA 12&
BN UPFERPFANNE + DECKEL 18K
= PLATO + TAPA 20K
B W PLAT + COUVERCLE 22K

:;U&‘FW

(mm)

28
28
28
28
28

(mm)
50.0
50.0
50.0
50.0
50.0

(L)
0.43
0.54
0.69
0.89
1.00

(Kg)
0.56
0.64
0.74
0.95
1.15

A125YS () KA

SAHAN + KAPAK + NIHALE

Sl DISH + LID + TRIVET

1
mm 1OCY[IA +KPbILLKA + NOACTABKA ¢ kA

BN KUPFERPFANNE +DECKEL+ 18KA
UNTERSETZER 20KA
—— PLATO + TAPA + TREBEDES 22KA

B W PLAT + COUVERCLE + TREPIED

=L,—bj+;ua-¢+w

A 125ST

SOTE TAVA / MAKSI
SI= SAUTE PAN

mmm COTEMHMLA

BN BRATFANNE

— SARTEN

B N POELE A SAUTER

| = U V)

[

(mm)
350
35.0
35.0
35.0
35.0

(L)
0.43
0.54
0.69
0.89
1.05

(cm)
22
24
26
28
30

(mm)
44.0
46.0
48.0
50.0
52.0

www abmmutfak.com

L
1.22
1.66
2.05
2.49
2.99

/

(Kg)
081
0.93
1.07
1.20
135
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@ Materyal % Materials @ Matepuan ® Materialien

Z Materiales 1 ) Matériauxe € .15l

@ 304L Kalite Paslanmaz < 304L Quality Stainless Steel

= Hepixasewowas Cranb Mapku 3041 < Edelstahl 304L

& Acero inoxidable de calidad 304L () Acier inoxydable de qualité 304L
C Tuall AL e Susa 304

Q"f g Piktogram # Pictogram w luKTOrpaMma A107WK (S)
Piktogramm < Pictograma 1 ) Pictogramme =
© ol el WOK TAVA SILIKONLU SAP @ % EI

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

® Gida Ile Temas! Uygundur. # Suitable for contact with food. S} WOK PAN SILICON HANDLES

w 0AX0AMT N1 KOHTAKTa C NULLEBLIMM MPOLYKTaMM. - mm CKOBOPOTIA WOK 26S 1.0 880 322 138
® Fir den Kontakt mit Lebensmitteln geeignet. — 28S 1.0 940 389 165
= Apto para contacto con alimentos. WOKP‘FANNE 30S 1.0 1032 489 242
1) Convient au contact alimentaire. —— SARTEN WOK 325 10 1124 606 255
© plabll o culall fonlie I} POELE WOK

@ Ocak # Hub @ Nnnta ® Herd = 455 s

= Estufa 4 ) Cuisiniére € s3se

@ Tim Ocak Turlerinde Kullanima Uygundur.
# Suitable for all stoves.

: ColeelcmMzcrb €O BCEMM KYNIMHAPHBIMY LiHTPaMy. &4 STEEL
Fiir alle Herde geeignet.
= Apto para todas las estufas. = CTAJIb
() Convient a tous les type de Cuisiniére. a
& o Atous s e STAHL
Z ACERO
|:>><:- @ Kalinlik ﬂeghickness w TonwmHa @ Dicke ()ACIER
< Espesor () Epaisseur € (..
® 06-1.00mm C Wil

A 107WK

WOK TAVA PASLANMAZ SAP | | oo | | e
SI% WOK PAN S.STEEL HANDLES % 10 880 322 13
mmm CKOBOPO[IA WOK 2 10 940 389 16
= WUKEFANNE 30 1.0 1032 489 234
— SARTEN WOK 32 10 1124 606 248
B POELE WOK

| =PRI N

2 Kapsiil <& Capsule w kancynbl ® Kapsel
o] = CéPsula () InCapsule € .

@ Turbo Kapsiil Taban
& Turbo Capsule Bottom
= [JHuwe typ6o Kancynbl
® Turbo Kapsel Basis
< Turbo Capsula Inferior
() Fond de capsule turbo

C 59 UpuS 50clE

@ Sap i The Handle w PyrosTka ® Der Griff
—~ | < La Manija () La Poignée € Jaull

@ Paslanmaz Boru Sap veya Renkli Silikon Saplar,
AG2 Ozel Alagimli Perinler
# Steel Tubular Handle, AG2 Special Alloy Rivets,
Metal Silicone Colour Handles
w Tpy6uaTble pyuKu U3 HepxaBeloLLeil cTanu, MeTannuyeckme
CEJYMKOHOBEI); LlBeTHbIe';)y‘-IKVI, 3aKknenku u3 cneumansHoro cnnasa AG2 A 107YS
Rostfreie Rohrgriffe, Metallfarbene Griffe aus Silikon
AG2 Speziallegierungsnieten

< Mangos tubulares de acero inoxidable, Mangos de color de SAHAN (em) (mm) (mm) w
silicona metalica, Remaches de aleacidn especial AG2 E15 DISH
() Poignées tubulaires en acier inoxydable, Poignées de couleur == TAPEJTKU 14 04 340 043 D34
silicone métallique, Rivets en alliage spécial AG2 - 16 0.6 340 054 052
© | Aoty JS8 el Eana bl Al == KUPFERPFANNE 18 06 360 069 063
Tl AL ol Al — PLATO 20 06 360 090 066
AG2 ol badsdl o ¢ stae ikl I B PLAT 2 06 360 105 076
Dindiiksiyon # Induction ® WnaykumonHas @ Induktion ~ mooomooooomoooooo =F 24 06 360 166092
\QQQQ, < Induccidn 4 b Inducton € gl 26 0.6 360 205 1M

@ indiiksiyon Ocaklarda Kullanima Uygundur.

@ Suitable for use in induction stoves.

w COBMECTUM C UHAYKLMOHHBIMUNNUTAMM.

® Geeignet fir den Einsatz in Induktionsherden.

= Apto para uso en cocinas de induccion.

1) Convient pour une utilisation sur les cuisiniéres a induction.
€ CusaeaSaV Jad 1 Slp G st enlie
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@ Materyal % Materials ® Matepuan ® Materialien
< Materiales { ) Matériauxe € .14l

@ Paslanmaz Celik & Stainless Steel

= Heprasetowan ctanb = Rostfreier Stahl
® Acero inoxidable 4 Inox

€ Taeall o lall 394l

@ Piktogram & Pictogram w [ukTorpamma
® Piktogramm < Pictograma () Pictogramme

© kil i

@ Gida ile Temasi Uygundur.# Suitable for contact with food.
= [lofXxoauT ANA KOHTAKTA C NULLEBBIMU NPOAYKTaMM.

@ Fiir den Kontakt mit Lebensmitteln geeignet.

< Apto para contacto con alimentos.

() Convient au contact alimentaire.

C el o uleill anlis

@ Kalinlik % Thickness w Tonwmna @ Dicke
< Espesor { ) Epaisseur @ (...l

@ 1.00mm

D Sap # The Handle w Pykoatka @ Der Griff
= La Manija 4 b La Poignée € 2.l

@ Paslanmaz Boru Sap, AG2 Ozel Alagim Percinler
# Stainless Steel Tubular Handles, AG2 Special Alloy Rivets
w Tpy6uaTble AHTUNPUrapHoe NOKPLITUE. 3 HepXaBeloLLien
cTanu3aknenku 13 cneuumaneHoro cnnasa AG2
® Rostfreie Rohrgriffe, AG2 Speziallegierungsnieten
< Mangos tubulares de acero inoxidable,
Remaches de aleacion especial AG2
() Poignées tubulaires en acier inoxydable,
Rivets en alliage spécial AG2
C laall WA e CnlY) Galie
AG2 oAl LAl 5y g ghima audll

@ indiiksiyon <& Induction ® WHaykumonHaa @ Induktion
< Induccion 4 b Induction € j5uSsl

@ indiiksiyon Ocaklarda Kullanima Uygundur.

@ Suitable for use in induction stoves.

w COBMECTUM C MHAYKLIMOHHBIMUNIUTaMMU.

® Geeignet fiir den Einsatz in Induktionsherden.

= Apto para uso en cocinas de induccién.

1) Convient pour une utilisation sur les cuisiniéres a induction.
€ el Jani Sl SBlse b aludioll calie

I www.abmmutfak.com

INDUKSIYON

WOK

# INDUCTION WOK

w MHOYKLUMOHHbIA WOK
® INDUKTIONS-WOK

< WOK DE INDUCCION

() WOK D'INDUCTION

C Lulad) saxie ulsall

A 205

WOK TAVA

SJ= WOK PAN

mmm CKOBOPO[IA WOK
B \VOKPFANNE
—— SARTEN WOK

B N POELE WOK

| == PPV

ANy

O =+ [

(cm)

36

(mm)

1.0

(mm)

98.0

(53]

5.26

N

"‘H’"

(=T
(Ko

1.23

A 205N

O =+ 0

(cm) (mm) (mm) ()

36 1.0 980 526

WOK TAVA NON-STICK
S= WOK PAN NON-STICK
mmm CKOBOPO[IA WOK

B \\OKPFANNE

— SARTEN WOK

I} POELE WOK

= 5}) [pi

www abmmutfak.com I

=
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@ Materyal  Materials ® Marepuan ® Materialien
Z Materiales 4 ) Matériauxe € il

@ Celik, Aliminyum % Steel, Aluminium = Cranb, anoMuHui
= Stahl, Aluminium ® Acero, Aluminio () Acier, Aluminium

© 395alls patiasl¥ly 3954l

SJ= MINI CASSEROLE

(cm) (mm). (mm)

(L

(Ko

. . A 118YS A 118MT
QI? 2 Piktogram # Pictogram w [lukTorpamma @ :#: I @ :#: EI
Piktogramm = Pictograma () Pictogramme
c UJG:MI ("“')” SAHAN (cm) (mm). (mm) MINI TAVA (cm) (mm) (mm)
-] ﬁlda ile Temasi Uygundur. # Suitable for contact with food. == -?/Li};m(” 14 28 358 043 037 B :L’l‘ll-'l:/-:("impm”ﬂ 12 28 358 033 030
w [M0AX0ANT [NA KOHTAKTA C MULLEBLIMI NPOAYKTAMM. - -
® Fir den Kontakt mit Lebensmitteln geeignet. B | A( K B KUPFERPFANNE 16 28 358 05 04 BN MINI-PFANNE 14 28 358 043036
< Apto para contacto con alimentos. — — , 16 28 358 054 043
() Convient au contact alimentaire. — PLATO — MINISARTEN
C abbll o olill Beclie P EARI HPLAT B W MINIPAN
v5)| @ Ocak & Hub ® MnuTa ® Herd = = oo
< Concentrador ¢ ) Centrer @ uss.
@ Indiiksiyon Harig Tim Ocak Tiirlerinde Kullanima Uygundur.
& Suitable for use in induction stoves.
= COBMECTUMOCTb CO BCEMM KyNWUHAPHBIMU NAKUTaMK,
KPOME MHOYKLMOHHBIX. .
® Geeignet fiir den Einsatz in Induktionsherden. # BLACK PEARL
< Apto para uso en cocinas _de mduccnon.l L . = YEPHAA )KEMYY)KUHA
() Convient pour une utilisation sur les cuisiniéres a induction.
C iniSlly Jas 3 silpe b olatioill i ® SCHWARZE PERLE
@ Kalinlik 4 Thickness e Tonwma @ Dicke Z PERLA NEGRA
%><: ;Z;;esoruEpalsseurc Sl () PERLE NOIRE A TI8KA 12 A T1I80T 17
.80 mm = =
CUrmdl MiNi KAGEROLA @ = [ MiNi OVAL TAVA o = [

(cm) (mm) (mm) (L) (Kg)

ZI= MINI OVAL PAN

12 28 70.2 0.70 0.46 . 1M=7 28 36.0 0.50 0.37
mm MVHU-KACTPIONA mm MWHW OBAJIbHbIV KACTPIONA
B MINI-TOPFE BN MINI OVALE PFANNE
— MINI CAZUELA — MINI OVALADA SARTEN
I 1 MINI CASSEROLE I 1 MINI OVALE PAN
| =g JOVIPS PR | =i JOF VP PRI S
—l
vf \
A T18KP 14 A TI8KC 14
MINi KARE TAVA @ jﬁ EMI) KARE MINi SAHAN @ %: E})
#IS MINI SQUARE PAN 1274 28 30 058 039 =IS SQUARE MINI DISH 129 28 3 058 064
mm MVH KBALIPATHAA CKOBOPOJA mm KBAJPATHAA TAPEJIKA
BN MINI-QUADRATISCHE PFANNE BN QUADRATISCHES FELD
"] @ Sap # The Handle @ Pyxoatka @ Der Griff — MINI SARTEN CUADRADA — PLATO CUADRADO
= LaManija () La Poignée € L.l I W MINI CASSEROLE CARREE 1 PLAT CARRE
@ Piring Saplar, AG2 Ozel Alasim Percinler = . . =
# Brass Handles, AG2 Special Alloy Rivets S A S o o=
- ﬂaTyHHbIe py‘-lKM,3aKJ1€I'IKM 13 cneunanbHoro
cnnasa AG2
— Griffe aus Messing, AG2 Speziallegierungsnieten
< Mangos de latdn, Remaches de aleacion especial AG2
() Poignées en laiton,Rivets en alliage spécial AG2
C AGZ o Al Lulll (e § sime AL, duulad aslie
——= | @ Bulagik Makinesi % Dishwasher | N
;5] | = Nocynomoeunan Mawwa @ Geschirrspiiler
Z Lavavajillas () Lave-vaisselle € 15y il
D Bulasik Makinesinde Yikamayiniz.
@ Do not wash in dishwasher. A 118TM A TIBOC 17 A TISOC 25
= He MbITb B NOCYA0MOEYHOI MalLIMHE. — — —
® Nicht in der Spilmaschine waschen. . : L : :
= No lavar en laf,ava»mas_ MiNi TENCERE @ :% EI MiNi OVAL TENCERE @ %: EI OVAL TENCERE @ % EI
| m  @m  mm W Ko em  (mm  @m  w (K (cm) (mm)  mm) W (Ko

1 Ne pas laver au lave-vaisselle. EI= MINI CASSEROLE EI= MINI OVAL CASSEROLE SI% 0VAL CASSEROLE

12 28 702 070 0.70

11717 2.8 36.0 050 0.60 25*17*6 28 61.0 188 1.40

© S ULl i | mm MAHU-KACTPIONIA. 1, 95 759 103 0g7  m OBATIbHBIAKACTPIONA mm OBATIbHbIV! KACTPIONA
2 Kaplama 4 Coating w MokpsiTve ® Abdeckung = MINI-TOPFE B QVALE TOPFE B OVALE TOPFE
'g < Capa () Revétement C ik == MINI CAZUELA = CAZUELA OVALADA = CAZUELA OVALADA
D ¢ Yiizey Zmpara, Non-stick Dis Kaplama
@ Brushed Interior Surface, Non-stick Exterior Surfacee B B MINI CASSEROLE B N CASSEROLE OVALE B WCASSEROLE OVALE
= Marosas BHyTpeHHAA [oBepxHOCTb, HenpunnnaioLLan HapyyHaA MoBepXHOCTb =: o2 8 2o =iass e =i b

® Geschliffene Innenflache, Antihaft-AuBenbeschichtung
= Superficie Interior Cepillada, Superficie Exterior Antiadherente
1) Surface Intérieure Brossée, Surface Extérieure Antiadhésive

c&ayﬁaﬁ)&aﬂh sy ealad Gos el

32 I www.abmmutfak.com

ABM %2 ABM %2 www abmmutfak.com I 33



[EH SET iGERIGi

- 20 cm Derin Tencere

S= SET CONTENTS

- 20 cm Deep Casseroles
- 24 cm Deep Casseroles
- 26 cm Shallow Casseroles

[2H SET iGERIGi

- 20 cm Derin Tencere

SIZ SET CONTENTS

- 20 cm Deep Casseroles

- 24 cm Deep Casseroles

- 26 cm Shallow Casseroles
- 26 cm Saute Pan

- 24 cm Derin Tencere
- 26 cm Sig Tencere

- 24 cm Derin Tencere
- 26 cm Sig Tencere
- 26 cm Saute Pan

- 26 cm Sote Tava - 26 cm Sote Tava

BN SET-INHALT

- 20 cm tiefe Kasserolle

BN SET-INHALT

- 20 cm tiefe Kasserolle
- 24 cm tiefe Kasserolle
- 26 cm flache Kasserolle
- 26 cm Bratpfanne

MM BAKIR
INDUKSIYON
TENCERELER

N COQEPHAHUE HABOPA

- My6okan KacTpiona 20 cM

N COAEPH{AHUE HABOPA

- My6okasn Kactpionsa 20 cM

MM BAKIR
CELIK
TENCERELER

- ny6okan KacTpions 24 cM - My6okan Kactpiona 24 cM - 24 cm tiefe Kasserolle
- 26 cm flache Kasserolle

- 26 cm Bratpfanne

- my6oKan KacTpiona 26 cM - myboKasn KacTpionsa 26 cM

- 26 cM coTelHuK - 26 cM coTeifHuK

— ESTABLECER CONTENIDOS Q\gfé\ [ — — ESTABLECER CONTENIDOS thg\ [ —
- Cacerola de 20 cm de profundidad JSvR Rpeerge SUSS - Cacerola de 20 cm de profundidad s Yo Gony 0 b —
- Cacerola de 24 cm de profundidad - Y& Gory 0 b — - Cacerola de 24 cm de profundidad o Y E Gon 0 b —
- Cacerola poco profunda de 26 cm o Y sllab s - . - Cacerola poco profunda de 26 cm s Y sl s —
oot ool # MULTI-METAL COPPER CASSEROLES o2t -1 # MULTI-METAL STEEL CASSEROLES

ll HCONTENU DU SET

- Casserole de 20 cm de profondeur
- Casserole de 24 cm de profondeur
- Casserole peu profonde de 26 cm
- Sauteuse 26 cm

o MYJIbTUMETAJIJTMHMECKAA MEIb KACTPHONA
® MULTI-METALL KUPFER KASSERLE

< COBRE MULTIMETALICO CACEROLA

() CUIVRE MULTI-METAL CASSEROLE

Comd oalall sz )

™

l HCONTENU DU SET

- Casserole de 20 cm de profondeur
- Casserole de 24 cm de profondeur
- Casserole peu profonde de 26 cm
- Sauteuse 26 cm

A 103SET 07 rﬁ,‘\.. A 105SET 07
7 PARCA TENCERE SETI g:__- 7 PARCA TENCERE SETI

SI= CASSEROLES SET 7 PCS

mm HABOP NMOCYIA 13 7 NPEJMETOB

B 7 STUCK TOPFSET
— JUEGO DE COCINA DE 7 PIEZAS
B B BATTERIE DE CUISINE 7 PIECES

SI% CASSEROLES SET 7 PCS

mm HABOP NMOCYOA V3 7 NPEIMETOB

B 7 STUCK TOPFSET
— JUEGO DE COCINA DE 7 PIEZAS
B B BATTERIE DE CUISINE 7 PIECES

o MYJIbTUMETAJIJTUHECKAA CTAJ1b KACTPHOJ1A
® MULTI-METALL STAHL KASSEROLLE

<= ACERO MULTIMETALICO CACEROLA

() ACIER MULTI-METAL CASSEROLE

C ok Oslall suaze 3Y 44

= s v e 0,50 8 b = v e 0850 8 ik

. r/"m’\\l -. !
A 103CS A 103CD A 105CS A 105CD
SI6 TENCERE @ ﬁ? E} DERIN TENCERE @) '(:m% E{ SI6 TENCERE @ jﬁ (Eml) DERIN TENCERE @ ?f) EI)
B SHALLOW CASSEROLES 2 26 650 195 181 i DEEP CASSEROLES 16 26 90 100 115 RS SHALLOW CASSEROLES 2 26 650 195 181 i DEEP CASSEROLES 16 26 90 100 115
mmm [TIYBOKAA KACTPIOTIA % 26 650 360 19 mm [TIYBOKAA KACTPION 18 26 900 165 127 mmm [J1YBOKAR KACTPIOTIA U 26 650 360 19 mm [TIVBOKAA KACTPIOTT 18 26 900 165 127
B FLACHE KASSEROLLE 26 26 650 340 217 I TIEFE KASSEROLLE 00 26 900 265 14k B FLACHE KASSEROLLE 2% 26 650 340 217 I TIEFE KASSEROLLE 00 26 900 265 14k
== CACERQLA POCO PROFUNDA 28 26 650 424 230 == CACERQLAS PROFUNDAS 2 26 1000 265 155 = CACEROLA POCO PROFUNDA 8 26 650 424 230 = CACEROLAS PROFUNDAS 2 26 1000 265 155
B 1 CASSEROLE PEU PROFOND 30 26 650 510 243 B 1 CASSEROLES PROFONDE % 26 1000 465 205 B 1 CASSEROLE PEU PROFOND 30 26 650 510 243 B B CASSEROLES PROFONDE % 26 1000 465 205
= s = = =
DU J——— YABM) 23 YABM) 23 — B



SET iCERIéi SI= SET CONTENTS

- 20 cm Derin Tencere - 20 cm Deep Casseroles

- 24 cm Derin Tencere - 24 cm Deep Casseroles

- 26 cm Si§ Tencere - 26 cm Shallow Casseroles

- 26 cm Sote Tava - 26 cm Saute Pan

psaiiisnsai SILVERSTAR

- [y6okas Kkactpiona 20 cM - 20 cm tiefe Kasserolle

- Mny6okas Kactpiona 24 cM - 24 cm tiefe Kasserolle

- ry6oKas KacTpiona 26 cM - 26 cm flache Kasserolle

- 26 cM coTeitHuK - 26 cm Bratpfanne

—— ESTABLECER CONTENIDOS ol el =

- Cacerola de 20 cm de profundidad Yo Gerso b -

- Cacerola de 24 cm de profundidad Vi Gons o i — 2 SILVERSTAR CASSEROLES

- Cacerola poco profunda de 26 cm PSRRIV

— Sartén de 26 cm o B @ SILVERSTAR KACTPHOJ1A
@& S|LBERNER KASSEROLLE

I I CONTENU DU SET Z SILVERSTAR CACEROLA

- Casserole de 20 cm de profondeur ()SILVERSTAR CASSEROLE

- Casserole de 24 cm de profondeur . . K

- Casserole peu profonde de 26 cm c )L‘-“A“ o7

- Sauteuse 26 cm

A 125SET 07

7 PARCA TENCERE SETI

SJ= CASSEROLES SET 7 PCS

mmm HABOP MOCY/JA 113 7 NPEAMETOB
B 7 STUCK TOPFSET

= JUEGO DE COCINA DE 7 PIEZAS
N BATTERIE DE CUISINE 7 PIECES

:CMVQ.&O}_{»_)).G\..&

A 125CS A 125CD

I TENCERE @ ﬁ? E{ DERIN TENCERE @ ﬁ (@)
SJ= SHALLOW CASSEROLES 2 26 650 195 181 £k DEEP CASSEROLES 16 26 900 100 115
mmm [T1YE0KAA KACTPIO/A % 26 650 360 194 mm [J1YBOKAR KACTPION 18 26 900 165 127
B FLACHE KASSEROLLE 2 26 650 340 217 W TIEFE KASSEROLLE 00 26 %00 265 14k
= CACEROLA POCO PROFUNDA 28 26 650 426 230 = CACEROLAS PROFUNDAS 2 26 1000 265 155
B W CASSEROLE PEU PROFOND 30 26 650 510 243 B 1 CASSEROLES PROFONDE % 26 1000 465 205
= =
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NEDEN PROFESYONEL

ALUMINYUM TAVA

KULLANMALIYIM?

=ts WHY SHOUL | USE PROFESSIONAL ALUMINIUM PANS?

mm [TOYEMY A OOJTHEH N0J/1Ib30BATBHCA MPO®ECCUMOHANBHBIMIA AJTIOMUHUEBBIMIA CKOBOPOLIKAMIA?
W= WARUM SOLLTE ICH EINE PROFESSIONELLE ALUMINIUMPFANNE VERWENDEN?
== POR QUE DEBO UTILIZAR SARTENES PROFESIONALES DE ALUMINIO?
B POURQUOI DOIS-JE UTILISER DES CASSEROLES PROFESSIONNELLES EN ALUMINIUM ?
= QW\ (aﬁ..ly\ s f\.k:r.‘:.w\ = 3L

PROFESYONEL
YAPISMAZ KAPLAMA

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

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

Tum kaplamalarimiz gerekli
saglik sertifikalarina sahiptir ve
kesinlikle PFOA icermez.

DAYANIKLI SAPLAR

Profesyonel tavalarda kullanilan
saplar hem saglam hem de atese
dayanikli malzemeden olmalidir.
Farkli serilerimizde kullandigimiz
saplarin timi profesyonellerin
yogun kullanim ortamina
dayanabilecek yapidadir.
Kullanilan malzemeler profes-
yonel ocaklardaki alev dikkate
alinarak secilmektedir.

Bir diger Gnemli ozellikleri de
yogun kullanimda profesyonelleri
yormayacak ergonomileridir.

E1LY
R 4

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

STURDY HANDLES

Handles used with Professional
Pans are produced from sturdy
and heat resistant materials.
We have various handle

alternatives 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.

NPO®ECCUOHANIbHOE
AHTUNPUTAPHOE
NOKPLITUE

TpodeccuoHansHble CKOBOPOAL!
VIMEIOT Crieuvianbhble
aHTAMPUrapHeIe MOKPBITUA

[INA UHTEHCHMBHOMO
npogecc1oHanHoro
MCMOMb30BaHNA.

HecMoTpA Ha To, 4TO B pasHbIX
CepYAX HAHOCATCA PasNYHbIe
TOKPBITUAA, NPOYHOCTb MOKPLITUA
ABMACTCA 06A3ATENHEIM
YCNIOBUEM Ka4ecTBa NPOYKLMAN.

NPOYHBIE PYYKHK

Pyukm npodeccroHanbHblx
CCKOBOPO/OK, U3roToBNeHb!

113 NIPOYHBIX Y TEPMOCTOKMX
MaTepuanoe.

Y Hac ecTb pasnudHble
arnbTepHaTVBLI PYKOATHM,
VCTIONb3yeMble B Pa3fiiHbIX
JWHIFX, HO BCE OHN
MPOM3BOAATCA C MaTepuarnamm
ANA VHTEHCHBHOTO
npogeccioHanbHoro
VCTIONb30BAHIA

[lpyriM BaHbIM CBOICTBOM
HaLLIVX Py|eK ABNAETCA
3PrOHOMIYHOCTL A4N1A YA06CTBa
VCTIONb30BAHMA

PROFESSIONELLE
ANTIHAFTABDECKUNG

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

Obwohl in unterschiedlichen
Serien unterschiedliche
Abdeckungsprodukte zum Einsatz
kommen, ist die Langlebigkeit
unabdingbar.

Ein weiteres unverzichtbares
Merkmal ist die gesundheitliche
Eignung der Abdeckung.

Alle unsere Abdeckungen
verfigen uber die erforderlichen
Gesundheitszertifikate und sind
absolut PFOA-frei.

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.

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 Bericksichtigung
der Flamme in professionellen
Ofen ausgewahlt.

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

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
lafacilité d'utilisation.

REVESTIMIENTO
ANTIADHERENTE
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".
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ASAS RESISTENTES

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

Disponemos de varias alterna-
tivas de manillas utilizadas en
diferentes 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.
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PERCINLER

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

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

IDEAL GOVDE
KALINLIGI

Profesyonel tavalarin bir

diger 6nemli 6zelligi de govde
kalinliklaridir.

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

Bu nedenle 3,00-4,00 mm
araliginda govde kalinliklari tercih
edilmektedir.

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.

4Ib

g1 [
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

3AKNENKK

TPOUHOCTL PYKOATOK TaK e
BaMHa, KaK W TO, HACKOMbKO
HA[IEMHO OHM MPUKPENIeHs!

K KOpnycy.

PyuKu KpenaTca K Koprycy
3aKnenKkamu 13 cneunansHoro
ANIOMUHWEBOTO C1aBa,

4T0bbI NPEOTBPATUTL
pacLuaTbIBaHye NP MHTEHCMBHOM
WNCNONb30BaHUM.

WAEANBHAA
TOJILLMHA KOPMIYCA

ELe oaHo BarKHOE CBOICTBO
npogecc o

NIETEN

Die Stérke der Griffe ist ebenso
wichtig wie wie fest sie am Korper
befestigt sind. Die Griffe sind mit
Aluminiumnieten aus Spezialle-
gierung am Kérper befestigt, um
ein Losen bei starker Beanspruc-
hung zu verhindern.

RIVETS

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.

. IDEALE
KORPERSTARKE

Ein weiteres wichtiges Merkmal

- 370 TOALLWMHA Kopryca.
TonwmHa fonHHa bbiTs
vaeanbHoi ANA NPefoTBpaLLEHNA
[nehopMaLmiA GopMbl BO BpEMA
VHTEHCMBHOTO MCMIONb30BaHIA
 A0CTATO4HO NErKOo, YTobbi
npogeccyonansl He ycTaBanu npu
pabore ¢ Heit.

[Ina cobniogeHna 3toro banawca,
NpefnoYTUTENbHaA TONLMHA
Marepuana ot 3,00 7o 4,00 Mu.

p 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.

EPAISSEURS DE CORPS

IDEALES

Une autre propriété importante
des casseroles professionnelles
est [‘épaisseur du corps.
L'épaisseur doit &tre idéale pour
éviter les déformations de forme
lors d'une utilisation intense et
suffisamment [égére pour ne pas
déranger les professionnels.

Afin de maintenir cet équilibre,
une épaisseur de matériau de
3,00 a 4,00 mm est préférable.

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.
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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 4,00 mm”.
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D %99 Saf Altiminyum # 99% Pure Aluminium

< 99% unctoro anioMunma 99 % reines Aluminium
= 99% aluminio puro 4+ 99% Aluminium pur

€ laall LG 5 3a9a %99

@ Gida ile Temasi Uygundur. < Suitable for contact with food.
w [1o/1X0ANT 1A KOHTaKTa C NULLEBLIMIA NPOAYKTaMM.

® Fiir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

1) Convient au contact alimentaire.

© alaball o ulaill dulis

@ indiiksiyon Haric Tim Ocak Tiirlerinde Kullanima Uygundur.
# Suitable for use in induction stoves.
= COBMECTUMOCTb CO BCEMM KyNIMHAPHbIMU MAIUTaMK,
KPOMe UHAYKLNOHHBIX.
® Geeignet fiir den Einsatz in Induktionsherden.
= Apto para uso en cocinas de induccién.
() Convient pour une utilisation sur les cuisiniéres a induction.

© CisnesSai¥ly Jaad 1 lge 8 aludit] i

HD
NON-STICK

% HD NON-STICK
e AHTUNPUTAPHOE MOKPbITUE HD

@ Bulasik Makinesinde Yikamayiniz.

4 Do not wash in dishwasher.

= He MbiTb B MOCY[OMOEYHON MaLlWHe.
@ Nicht in der Spiilmaschine waschen.
< No lavar en lavavajillas.

() Ne pas laver au lave-vaisselle.

C I Al 3 i |

e | @ 4onmm @ HD STERNANTIHAFT
Z HD ANTIADHERENTE
() HD ANTIADHESIF
A 140KT

A 140KO @ % I =
@ %: EI KIZARTMATAVASI / YAYVAN X2 1|
KREP VE OMLET TAVA - = SI% FRYING PAN B
— o (mm) (mm) © (Kg) ES 22 40 416 1.13 0.82
Zt= CREPE AND OMELETTE PAN 0 40 258 053 040 mmm CKOBOPOJIA o 40 26 140 093
mmr CKOBOPOLIA [UA 2 40 268 069 048 I BRATPFANNE 2% 40 436 170 111
B/IMHYMKOB V1 OMIETOB 2% 40 278 087 077 == SARTEN 28 40 L6 205 125
BN PANCAKE UND 26 40 288 108 090 B B POELE 30 40 456 243 133
OMELETT PFANNE 8 40 298 132 101 = o 2 40 4bé 285 148

— CREPE Y SARTEN DE TORTILA 30 40 308 150 115

B CREPE ET POELE A OMELETTE 32 40 318 189 130

| =SOSR S 'V

A 140ST A140WK
. o

SOTE TAVA / MAKSI @ f E}) WOK TAVA (cm) (mm) (mm) ) (Kg)
=k SAUTE PAN 20 40 420 100 051 ks WOK PAN 2% 40 788 254 102
mm COTEVHULA 2 40 40 127 087 mmm CKOBOPOZA WOK 2 40 853 318 118
W= BRATFANNE 2% 40 460 140 093 S WOKPFANNE 8 40 923 416 136
= SARTEN 26 L0 480 198 107 = SARTEN WOK 300 40 93 471 140
B B POELE A SAUTER 8 40 500 241 120 B POELE WOK 32 40 1063 531 163
| =P 300 40 520 290 135 = 4, o 36 40 1133 847 195

32 40 540 346 143 O 40 1203 1140 230

[~

36 40 5.0 476 193
40 40 580 634 221

@ Non-Stick ig Kaplama, Non-Stick Dis Kaplama

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

= HenpunvnalolLan BHyTPeHHAA NOBEPXHOCTb, Henpununalotan
HapyHas NoBepXHOCTb

® Antihaft-Innenbeschichtung, Antihaft-AuBenbeschichtung

Z Superficie interior antiadherente, Superficie exterior antiadherente

1) Surface intérieure antiadhésive, Surface extérieure antiadhésive

C 3ot s Db - gl ) By gl

@ Kaplamali Ergonomik Metal Saplar, AG2 Ozel Alasim Percinler
@ Coated Ergonomic Metal Handles, AG2 Special Alloy Rivets

7o7] @ PFOA icermez < PFOA Free w bes [00A
7159 | ® PFOAnicht Enthalten < Libre de PFOA () Sans APFOe
- 3p|'0HOMMHHbIE MeTaN/IM4ecKune pyyKm C NoKpbITUEM,

L) CPFOA e s Y

42

u3 cney Horo cnnasa AG2
® Beschichtete ergonomische Metallgriffe, AG2 Speziallegierungsnieten
= Mangos metalicos ergonémicos recubiertos, Remaches de aleacion especial AG2
1) Poignées métalliques ergonomiques revétues, Rivets en alliage spécial AG2
© Aladm] i ye IS 3 Lane Lllae aulis AG2 GBI Ialall 5o ¢ gime (2l

I www.abmmutfak.com

[HABM) 52

= 99% uncroro anomMuHmua 99 % reines Aluminium
AU | = 99% aluminio puro 1 99% Aluminium pur
€ loall G e 5usa %99

! @ %99 Saf Aliminyum @ 99% Pure Aluminium

w [M0aX0ANT ANA KOHTAKTa C NULLEBLIMY NPOLYKTaMMU.
® Fiir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

1) Convient au contact alimentaire.

C alabll o Gulaill Ll

=

& Suitable for use in induction stoves.
@ w C0oBMECTUMOCTb CO BCEMU KYNIMHAPHBIMU NANUTaMH,
KPOME UHOYKLMOHHBIX.
® Geeignet fiir den Einsatz in Induktionsherden.
= Apto para uso en cocinas de induccion.

g @ indiiksiyon Harig Tiim Ocak Tiirlerinde Kullanima Uygundur.

D Gida ile Temas! Uygundur. % Suitable for contact with food.

() Convient pour une utilisation sur les cuisiniéres a induction.

© LSVl Jors 1 slge b aludiesl canslis

@ Bulasik Makinesinde Yikamayiniz.

Do not wash in dishwasher.

= He MbiTb B NocyOMOEYHOM MaLLInHe.
@ Nicht in der Spiilmaschine waschen.
Z No lavar en lavavajillas.

() Ne pas laver au lave-vaisselle.

C Al dle 8 Joss |

%><: ® 4.00mm

A 141KO

D =

KREP VE OMLET TAVA

SIS CREPE AND OMELETTE PAN ;;) (Zmﬂ)
mm CKOBOPOOA ON1A 2% 40
BIIVHUYYKOB Y OMIIETOB % 40
=N PANCAKE UND 28 40
OMELETT PFANNE 30 40

—— CREPE Y SARTEN DE TORTILA 32 40
0 B CREPE ET POELE A OMELETTE
| =SONVHPISIK & V-

A 141ST
SOTE TAVA / MAKSI predl BN
Sl SAUTE PAN 2 40
mm COTEMHMLA 2% 40
BN BRATFANNE 2% 40
—— SARTEN 28 40
B N POELE A SAUTER 30 40
= o, 32 40
36 40
40 40

# Granite Interior Surfacee, Non-Stick Exterior Surface

@ Granit g Yiizey Kaplama, Non-Stick Dis Kaplama
'g ® [DaHUTHaA BHYTPEHHAA MOBEPXHOCTL

MNOBEPXHOCTb

Henp Lan +
L] Granit-lnnenbeschicht(]ng, Antihaft-AuBenbeschichtung

[l

(mm)
268
278
288
298
308
318

(mm)
440
46.0
48.0
50.0
52.0
54.0
56.0
58.0

= Superficie interior de granito, Superficie exterior antiadherente
1) Surface intérieure en granit, Surface extérieure antiadhésive

© calall ol sl Mo - 3.0Y a2 ks Sl

v’ L 3pl‘0HOMVI"IHbIe MeTann4eckmne py4Kn C NoKpbITUEM,
3aKnenku u3 cneumanbHoro crinasa AG2

@ Kaplamali Ergonomik Metal Saplar, AG2 Ozel Alagim Percinler
| # Coated Ergonomic Metal Handles, AG2 Special Alloy Rivets

[(Ki}
0.69
0.87
1.08
132
1.50
1.72

[
127
1.60
1.98
241
2.90
3.46
476
6.34

& Beschichtete ergonomische Metallgriffe, AG2 Speziallegierungsnieten
< Mangos metélicos ergonémicos recubiertos, Remaches de aleacion especial AG2

() Poignées métalliques ergonomiques revétues, Rivets en alliage spécial AG2

C aluiiadl e JS ol Lians dulbaa alie AG2 o A

[HABM) 53

(Ko
0.68
0.77
0.90
1.01
1.15
130

(Ko
0.87
0.93
1.07
1.20
135
1.63
1.93
2.21

R

HD
GRANIT

4 HD GRANITE

@ HD GRANITE (TPAHUT)
®HD GRANIT

Z GRANITO HD

() GRANIT HD

CHD el

A 141KT

I e

KIZARTMA TAVASI / YAYVAN

— (cm) (mm) (mm). ((K3) (Kg)
SIS FRYING PAN 2 40 416 103 082
mm CKOBOPOIA 26 40 426 140 093
= BRATPFANNE 26 40 436 170 1.1
— SARTEN 28 40 4h6 205 125
B N POELE 30 L0 456 243 133
= 6. 32 406 466 285 148

A141WK

2 = 1
=l WOK PAN 2 40 788 254 1.02
mmm CKOBOPOJIA WOK 26 40 83 318 118
= WOKEFANNE 28 40 923 416 136
— SARTEN WK 30 40 933 471 140
1l B POELE WOK 32 40 1063 531 163
=y, o 36 40 1133 847 195

40 40 1203 1140 230

7o77] @ PFOA icermez & PFOA Free w bes MOOA
153 | ® PFOAnicht Enthalten < Libre de PFOA () Sans APFOe
L | CPFOA e sy Y

www abmmutfak.com I 43
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@ %99 Saf Altiminyum % 99% Pure Aluminium
= 99% unctoro antoMuHnAa =99 % reines Aluminium
= 99% aluminio puro 1+ 99% Aluminium pur

€ laall AL e 35 %99

@ Gida le Temasi Uygundur. 3 Suitable for contact with food.
w [loAX0AMT ANA KOHTaKTa C MULLEBLIMU NPOLYKTaMA.

& Fir den Kontakt mit Lebensmitteln geeignet.

< Apto para contacto con alimentos.

1 Convient au contact alimentaire.

€ bl o ulaill Localio

@ Indiiksiyon Harig Tim Ocak Tiirlerinde Kullanima Uygundur.
# Suitable for use in induction stoves.
w COBMECTMMOCTb CO BCEMM KyNIMHAPHBIMM NAIUTaMK,
KPOME MHAYKLMOHHBIX.
& Geeignet fir den Einsatz in Induktionsherden.
< Apto para uso en cocinas de induccion.
() Convient pour une utilisation sur les cuisiniéres a induction.

C OsaeSai¥l Jand il silse 3 pladieadl Gulis

@ Bulasik Makinesinde Yikamayiniz.

# Do not wash in dishwasher.

= He MbiTb B NOCY[0MOEYHON MaLLWHe.
@ Nicht in der Spiilmaschine waschen.
< No lavar en lavavajillas.

() Ne pas laver au lave-vaisselle.

© SISV Ul 8 i3 |

@ Non-Stick i Kaplama Zimparali Dig Yiizey

& Non-Stick Interior Surface-Brushed Exterior Surface

= HenpununalolLas BHyTPeHHAA NoBEPXHOCTb-MaToBan HapymHas
NOBEPXHOCTb

® Antihaft-Innenbeschichtung-Geschliffenes AuBeres

< Superficie interior antiadherente-Superficie exterior cepillada

() Surface intérieure antiadhésive-Surface extérieure brossée
C 3oVt Db - 2l 2 Byl

I s ovmn

A 139KO
KREP VE OMLET TAVA @ ‘(:m% EMI)
SI= CREPE AND OMELETTE PAN 20 40 258 045
mm CKOBOPO[IA VA 2 L0 268 049
BJIMHYMKOB W OMJIETOB 2% 40 278 087
B PANCAKE UND 26 40 288 108
OMELETT PFANNE 28 40 298 132
== CREPE Y SARTEN DE TORTILA 30 40 308 150
B B CREPE ET POELE A OMELETTE 32 40 318 172

:%bj\)\,ﬁg;iﬂiﬂ

A 139ST
SOTE TAVA / MAKSI @ ﬁ:' EWI)
Bk SAUTE PAN 2 40 40 133
mm COTEMHULA 2% L0 460 166
EER BRATFANNE 26 40 480 205
= SAFSTEN 28 40 500 249
I B POELE A SAUTER 300 40 520 299
= o, 32 40 540 3.46
36 40 560 476
L 40 580 634

@ Indiiksiyon Ocaklarda Kullanima Uygundur.
\QQQQ # Suitable for use in induction stoves.

' COBMECTUM C MHAYKLMOHHBIMUNIUTaMM.
® Geeignet fiir den Einsatz in Induktionsherden.

Z Apto para uso en cocinas de induccion.
11 Convient pour une utilisation sur les cuisiniéres a induction.
C LSVl Jans Il uslge G aludioal culis

@ Kaplamali Ergonomik Metal Saplar, AG2 Ozel Alasim Perginler
# Coated Ergonomic Metal Handles, AG2 Special Alloy Rivets
® 3ProHOMUYHbIE METasINIMYECKME PYUKM C MOKPbITUEM,

44

u3 cney Horo cnnasa AG2
® Beschichtete ergonomische Metallgriffe, AG2 Speziallegierungsnieten

= Mangos metalicos ergondmicos recubiertos, Remaches de aleacion especial AG2

(Kg)
0.70
0.78
0.87
1.00
1.1
125
1.40

(Kg)
0.97
1.03
117
130
1.45
1.73
2.03
231

1) Poignées métalliques ergonomiques revétues, Rivets en alliage spécial AG2

C aludml i ye IS 3 Lane Lullas paulia AG2 pala]

I www.abmmutfak.com
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HD

INDUKSIYON

# HD INDUCTION

=

¥

D %99 Saf Aliminyum @ 99% Pure Aluminium
= 99% umnctoro anioMuHnA ™99 % reines Aluminium
= 99% aluminio puro 41 99% Aluminium pur

€ loall ALl 4. 3asa %99

@ Gida le Temasi Uygundur.# Suitable for contact with food.
= [1oAX0ANT ANA KOHTAKTa C NULLEBLIMMU NPOAYKTaMMU.

& Fir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

1) Convient au contact alimentaire.

€ bkl o ulaill Luulio

@ indiiksiyon Harig Tiim Ocak Tiirlerinde Kullanima Uygundur.
4 Suitable for use in induction stoves.
w COBMECTMMOCTb CO BCEMM KYIMHAPHBIMU NUTaMM,
KPOME MHOYKLMOHHIX.
® Geeignet fiir den Einsatz in Induktionsherden.
= Apto para uso en cocinas de induccion.
1) Convient pour une utilisation sur les cuisiniéres a induction.
© Sl ot U1 ailge 8 aludionll Glie

‘D Bulasik Makinesinde Yikamayiniz.

Do not wash in dishwasher.

® He MbiTb B MOCYOMOEYHO MaLLMHE.
& Nicht in der Spiilmaschine waschen.
Z No lavar en lavavajillas.

) Ne pas laver au lave-vaisselle.

cg_'.lﬂla.lmq_aMI

@ 4.00 mm

@ HD UHAYKLUUOHHbIN
@ HD INDUKTIONS
Z HD INDUCCION
()HD INDUCTION
A 139KT
KIZARTMA TAVASI / YAYVAN =
— (cm) (mm) (mm) (53] (Kg)
EHS FRYING PAN 2 40 46 113 09
mmm CKOBOPOZIA % 40 426 140 103
W= BRATPFANNE 2% 40 436 170 121
= SARTEN 28 40 46 205 135
0 0 POELE 30 40 456 243 143
= Lok 32 40 466 285 158
AT139WK
O+ 1
WOK TAVA (cm) (mm) (mm) (Ko
Et= WOK PAN 2% 40 788 254 112
mm CKOBOPO[IA WOK 26 40 853 318 128
W= WOKPFANNE 28 40 923 416 146
= SAFjTEN WOK 30 40 933 471 150
B B POELE WOK 32 40 1063 531 173
= 45, 5o 3 40 1133 847 205
L0 40 1203 1140 240

A 126KO

D+

(cm) (mm)

HD KREP VE OMLET TAVA
SI= HD CREPE AND OMELETTE PAN

[l

(mm)

20 40 258
mmm CKOBOPOIA [1N1A 2 40 268

BMHYMKOB W OMJIETOB % 40 278
BN HD PANCAKE UND 2 40 288

OMELETT PFANNE 28 40 298
= HD CREPE Y SARTEN DE TORTILLA 30 40 308
B W HD CREPE ET POELE A OMELETTE 32 40 318

= cesly s

A 126ST

HD SOTE TAVA / MAKSI

i

Si= HD SAUTE PAN (2;) (ZD) ;Té
mmm HD COTE/HMLA 2% L0 460
BN ) BRATFANNE % L0 480
— HD SARTEN 28 40 500
B 0 HD POELE A SAUTER 30 40 520
| =P 32 40 540

36 40 560

40 40 580

@ Non-Stick i¢ Kaplama Zimparali Dis Yizey
.g # Non-Stick Interior Surface-Brushed Exterior Surface

M0oBEPXHOCTL R
™ Antihaft-Innenbeschichtung-Geschliffenes AuBeres

® Henpununaiolan BHYTPEHHAA NOBEPXHOCTb-MaToBasn HapyMHan

7] © PFOA icermez i PFOA Free wp Bes [100A
'1-753| ™ PFOAnicht Enthalten < Libre de PFOA () Sans APFOe
2

C PFOA s g5 Y

[HABM) 52

= Superficie interior antiadherente-Superficie exterior cepillada
1) Surface intérieure antiadhésive-Surface extérieure brossée
C 5oV b - s 2l Gy phaw

&

@ Kaplamali Ergonomik Metal Saplar, AG2 Ozel Alasim Perginler

#® Coated Ergonomic Metal Handles, AG2 Special Alloy Rivets

® 3ProHOMUYHbIE METANNIUYECKUE PYUKM C NOKPLITUEM,
3aKnenku 13 cneynansHoro cnnasa AG2

(53]
0.45
0.69
0.87
1.08
132
1.50
1.72

(L)
133
1.66
2.05
2.49
2.99
3.46
476
6.34

® Beschichtete ergonomische Metallgriffe, AG2 Speziallegierungsnieten
= Mangos metalicos ergonémicos recubiertos, Remaches de aleacidn especial AG2

1) Poignées métalliques ergonomiques revétues, Rivets en alliage spécial AG2

alall e ¢ siean (Al

C aladi ] e pe JSb 013 Lane Lo (aulis AG2 o

ABM) 52

(Ko)
0.60
0.68
0.77
0.90
1.01
1.15
130

(Kg)
0.87
0.93
1.07
1.20
135
1.63
1.93
2.21

HD |
SATINA

% HD SATINA
= HD CATUH
® HD-SATIN- PFANNE

= HD SATINA
()HD SATINA
C HD Ll

A 126KT

HD KIZARTMA TAVASI / YAYVAN
SIZ HD FRYING PAN

(cm)

mmm HD CKOBOPOJIA Z
BN 1D BRATPFANNE 2%
— HD SARTEN 28
I 1 HD POELE 30
= s, 32

AT126 WK

HD WOK TAVA
El= HD WOK PAN

(cm)

mmm HD CKOBOPO[IA WOK ;2
BN HD WOKPFANNE 28
— HD SARTEN WOK 30
1 1 HD POELE WOK 32
| ==REPP T3 36

40

D =

(mm)
40
40
40
40
40
40

(mm)
40
40
40
40
40
40
40

El

(mm)
416
42.6
436
L4.b
45.6
h6.6

& = [

(mm)
78.8
85.3
92.3
93.3
1063
1133
1203

(L)
113
1.40
1.70
2.05
2.43
2.85

(L)
2.54
3.18
416
47
5.31
8.47
11.40

(Kg)
0.82
0.93
m
1.25
133
1.48

(Kg)
1.02
118
1.36
1.40
1.63
1.95
230

o7 © PFOA icermez & PFOA Free w Bes [00A
1753 | ® PFOAnicht Enthalten < Libre de PFOA () Sans APFOe
(L4

C PFOA s sy Y
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@ %99 Saf Aliminyum  99% Pure Aluminium

o9\ | = 99% umcToro anioMmuuma ® 99 % reines Aluminium
AU | = 99% aluminio puro ¢» 99% Aluminium pur

€ loall Al e a5 %99

" @ Gida ile Temasi Uygundur. @ Suitable for contact with food.
Q f w [loAX0AuT /1A KOHTAKTa C NULLEBLIMI MPOAYKTaMU.
@ Fir den Kontakt mit Lebensmitteln geeignet.
= Apto para contacto con alimentos.
() Convient au contact alimentaire.
C bkl o ulaill Localio

@ o ind_l'.iksiyon Harig Tﬂm Ocalf Turlerinde Kullanima Uygundur.
— | @ Suitable for use in induction stoves.
@ ﬂ;‘ w» CoBMEeCTMMOCTb CO BCEMM KyNMHapHbLIMWU NNUTaMu,
KpoMe UHOYKUUOHHBIX.
® Geeignet fiir den Einsatz in Induktionsherden.
< Apto para uso en cocinas de induccion.
() Convient pour une utilisation sur les cuisiniéres a induction.

C LSl o I wilse 3 pludiiatl i

. @ Bulasik Makinesinde Yikamayiniz.
R & Do not wash in dishwasher.
@ “
® He MbITb B N0OCYI0MOEYHO MalLMHe.
® Nicht in der Spilmaschine waschen.
= No lavar en lavavajillas.
() Ne pas laver au lave-vaisselle.

Cg‘.l_,‘a(l Al & Juss |

%)o @ 3.00-3.50mm

& Non-Stick Interior Surface-Brushed Exterior Surface

w HenpununalolLan BHyTPEHHAA NoBEPXHOCTb-MaToBan HapymHan
NOBEPXHOCTb .

@ Antihaft-Innenbeschichtung-Geschliffenes AuBeres

< Superficie interior antiadherente-Superficie exterior cepillada

) Surface intérieure antiadhésive-Surface extérieure brossée

C oY 2o - s ) s phaw

Lg @ Non-Stick i Kaplama Zimparali Dig Yiizey

@ Pasl z Boru Sap, AG2 Ozel Alagim Percinler
| # Stainless Steel Tubular Handles, AG2 Special Alloy Rivets
w Tpy6uaTble AHTUNPUrapHOe NOKPLITUE. U3 HepiKaBeloLLien
CTann3aKknenKku u3 cneyunanbHoro cnnasa AG2
® Rostfreie Rohrgriffe, AG2 Speziallegierungsnieten
< Mangos tubulares de acero inoxidable, Remaches de aleacion especial AG2
() Poignées tubulaires en acier inoxydable, Rivets en alliage spécial AG2
C ol AW 5 CnlY) jaslie AG2 palall bulall fyo ¢ giuma sl
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ABM

ADVANCED PRO

# ABM ADVANCED PRO
w AEM ADVANCED PRO
® ABM ADVANCED PRO
< ABM AVANZADO PRO
() ABM PRO AVANCE

€ PRO ;uz. ABM

C PFOA s g5 Y

@ PFOA icermez # PFOA Free w Be3 TOOA
® PFQAnicht Enthalten = Libre de PFOA () Sans APFOe

[HABM) 52

A 108KO

KREP VE OMLET TAVA
S| CREPE AND OMELETTE PAN
mmm CKOBOPO[IA /1A
BJIMHYMKOB V1 OMTETOB
BN pANCAKE UND
OMELETT PFANNE
== CREPE Y SARTEN DE TORTILA
W N CREPE ET POELE A OMELETTE
| == JON Py PR e

A 108DK

DERIN KIZARTMA TAVA
SI= DEEP FRYING PAN

mmm CKOBOPO/IA TYBOKAA
BN [RTTIERTE PFANNE
== SARTEN PROFUNDA

I 0 POELE A FRIRE

= iGes 9)‘2 [y

A108DS

DERIN SOTE TAVA

SJ= DEEP SAUTE PAN

mmm [/IYBOKAA KACTPIONIA
TIEFE BRATPFANNE

EEE SARTEN PROFUNDA

== POELE A SAUTER

l H PROFONDE

e o s

A 108KA

KACEROLA

SJE CASSEROLE PAN

mmm CKOBOPO[IA [1/1A 3AMEKAHKM
BN K ASCHEROLA

= SARTEN CAZUELA

B W CASSEROLE

=Y .5

DABM) 55

D =

(cm)
20
22
24
26
28
30
32

(cm)
20
22
24
26
28
30
32

(mm)
35
35
3.5
35
3.5
3.5
3.5

(mm)
35
3.5
35
3.5
3.5
35
3.5

325

d

(mm)
465
492
52.2
55.5
58.5
61.5
64.5

dl

(mm)
55.5
59.5
63.5
67.5
71.5
75.5
79.5

@ =+ [

(cm)
16
18
20
22
24

(mm)
3.5
35
35
3.5
35

(mm)
80.0
90.0
100.0
110.0
1200

Lo

0.21

0.40
0.53
0.69
0.87

1.32
1.52
1.89

(L
1.00
131
1.68
211
2.61
3.18
3.83

)
1.38
1.82
2.35
2.96
3.68
449
5.43

[(Ki}
1.42
2.05
2.83
3.80
4.97

=
(Kg)

0.18

0.42
0.47
0.56
0.63

0.88
1.00

1.1

(Ko
0.58
0.63
0.72
0.90
1.02
1.16
1.29

(Ko
0.66
0.78
0.90
1.01
1.17
134
1.49

(Ko
0.61
0.80
0.96
1.16
135

A 108KT

KIZARTMA TAVASI / YAYVAN
1= FRYING PAN

(cm)

mm CKOBOPOJA ;g
BN BRATPFANNE 2%
= SARTEN 2%
B B POELE 28
| =g EE V- 30

32

A 108ST

SOTE TAVA / MAKSI

SI= SAUTE PAN 20
mm COTEMHULA 22
EEE BRATFANNE 2%
= SARTEN 26
I W POELE A SAUTER gg
e e B .
o SE s s g g hondte NS 40

D =

(mm)
35
35
35
3.5
35
35
3.5

|

(mm)
412
422
432
445
455
46.5
475

i

(mm)
425
447

490
51.0
53.0
55.0

630

Ly
0.89
113
1.40
1.70
2.05
2.43
2.85

(L)
0.99
127

1.98
241
2.90
3.46
476
6.34

(Kg)
046
051
069
086
096
108
120

(Kg)
0.51
0.63

0.89
1.00
1.14
1.26
1.63
1.93

A 108WK
WOK TAVA po
SI=Z WOK PAN 2%
mm CKOBOPO[IA WOK 2%
BN \/OKPFANNE 28
— SARTEN WOK 30
I B POELE WOK 2
= 4y i S 36
; 40

*36 ve 40 cm tavalarda biyik boru sap
kullammoktadir

*“For 36 and 40 cm pans lrge pige handle
is used

A 108SP

SOTE TAVA

(cm)

SJ= SAUTE PAN 20
mm COTEMHULIA 2
BN BRATFANNE 2%
—— SARTEN 2%
I B POELE A SAUTER 28
= o 30

32

D =

(mm)
3.5
35
35
35
35
35
35

D =

(mm)
35
3.5
3.5
35
35
3.5
35

El

(mm)
79.5
86.0
93.0
95.0
95.0
1200
1350

d

(mm)
90.0
95.0
100.0
105.0
1100
115.0
120.0

www abmmutfak.com

w
2.54
3.18
416
4N
5.31
8.47
11.40

(L)
2.54
3.26
411
5.09
6.21
7.48
8.91

/

(Kg)
0.89
1.02
118
1.30
1.40
1.63
1.98

(Kg)
0.99
113
1.37
159
1.77
2.00
2.21
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@ %99 Saf Altiminyum & 99% Pure Aluminium

= 99% unctoro antoMuHnA = 99 % reines Aluminium
= 99% aluminio puro 11 99% Aluminium pur

€ laall G i 5asa %99

@ Gida ile Temasi Uygundur. % Suitable for contact with food.
w [0AX0AMT ANA KOHTAKTA C MULLEBLIMUA NPOAYKTAMM.

& Fiir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

1+ Convient au contact alimentaire.

C alakll g ulsill ialio

— ] @ Bulasik Makinesinde Yikamayiniz.

# Do not wash in dishwasher.

= He MbITb B nocyoMoe4Hoi MalunHe.
@ Nicht in der Spiilmaschine waschen.
< No lavar en lavavajillas.

() Ne pas laver au lave-vaisselle.

€ I Ul i i3 |

@ Non-Stick i¢ Kaplama Zimparali Dis Yiizey
# Non-Stick Interior Surface-Brushed Exterior Surface
® HenpununaloLuan BHyTp Tb-M:

p

HapyHan

¥

p b
® Antihaft-Innenbeschichtung-Geschliffenes AuBeres

< Superficie interior antiadherente-Superficie exterior cepillada
) Surface intérieure antiadhésive-Surface extérieure brossée
C 5oV o Db - (s (2 By

@ 3.50 mm

A 109KO

KREP VE OMLET TAVA

£I% CREPE AND OMELETTE PAN (2"3 (3"; Z(Zm;
e CKOBOPOZIA 1A n 35 272
B/IVHUVKOB 1 OMTIETOB % 35 282
B PANCAKE UND % 35 295
OMELETT PFANNE 28 35 305

== CREPE Y SARTEN DE TORTILA 30 35 315
B W CREPE ET POELE A OMELETTE 32 35 325

| =NV SRS T

A 109ST

SOTE TAVA / MAKSI o | o | o
== SAUTIE PAN 20 35 125
mm COTEMHMLA 2 35 447
BN BRATFANNE 2% 35 47.0
— SARTEN 2% 35 490
B W POELE A SAUTER 28 35 510
= o & 30 35 530

is used.

*36 ve 40 cm tavalarda biyik boru sop
kulloniimaktadir.
“For 36 and 40 cm pans lorge pipe handle

@ Indiiksiyon Ocaklarda Kullanima Uygundur.
4 Suitable for use in induction stoves.

puction] * CoBMeCTUM C MHAYKLMOHHbIMUNANTAMU.

48

= Geeignet fiir den Einsatz in Induktionsherden.

= Apto para uso en cocinas de induccion.

11 Convient pour une utilisation sur les cuisiniéres a induction.
€ SV Jand 1 g b aludiutl] unlie

@ Paslanmaz Boru Sap, AG2 Ozel Alagim Percinler

# Stainless Steel Tubular Handles, AG2 Special Alloy Rivets

® Tpy6uaTble AHTUNPUrapHOE NOKPBITUE. U3 HepiKaBeloLLei
CTanu3aKnenku 13 cneumansHoro cnnasa AG2

® Rostfreie Rohrgriffe, AG2 Speziallegierungsnieten

(L)
0.53
0.69
0.87
1.08
132
1.52
1.89

(L
0.93
127
1.60
198
2.41
2.90
3.46
476
6.34

Z Mangos tubulares de acero inoxidable, Remaches de aleacién especial AG2
11 Poignées tubulaires en acier inoxydable, Rivets en alliage spécial AG2

C Taall AW i Y1 Saylie AG2 G AT Inlal] oy giamn il

I www.abmmutfak.com

(Kg)
0.53
0.63
0.74
091
1.04
1.16
127

g)
0.61
0.73
0.88
1.00
113
129
1.41
1.79
2.08

ABM
ADVANCED PRO
INDUKSIYON

% ABM ADVANCED PRO INDUCTION
w ABM ADVANCED PRO MHLYKLIUS
@ ABM ADVANCED PROINDUKTION
= ABM ADVANCED PRO INDUCCION
() ABM PRO INDUCTION AVANCEE
€ PRO:. ABM s

A 109KT

KIZARTMA TAVASI / YAYVAN

SIZ FRYING PAN <2m2)
mm CKOBOPOJA 2%
BN BRATPFANNE 2%
—— SARTEN 28
I B POELE 30
= s 32

ATO9OWK
WOK TAVA @ T%)
SJ= WOK PAN 2% 35
s CKOBOPOZIA WOK % 35
B \|OKPFANNE % 35
= SARTEN WOK 0 35
I B POELE WOK L2038
= ﬂj} M. r 4 36 35
0o 35

*36 ve 40 cm tavalarda biyik boru sap
kullonimaktadir.

*“For 36 and 40 cm pans lorge pipe handle
s used.

C PFOA s 5 Y

(mm)

35
35
35
35
35
35

/\5‘

O =+ [

(mm)
422
432
445
455
46.5
475

i

(mm)
79.5
86.0
93.0
95.0
95.0
1200
1350

Lo
113
1.40
1.70
2.05
2.43
2.85

ABM

(Ko
0.70
0.80
0.96
1.08
1.21
135

(Ko
0.94
1.10
126
1.40
1.50
2.07
2.18

T7o71] © PFOA igermez < PFOA Free w Bes TOOA
1195 | ® PFOAnicht Enthalten < Libre de PFOA () Sans APFOe
(L

e

%@

I

@ %99 Saf Aliminyum # 99% Pure Aluminium
= 99% uncToro anioMuHMA = 99 % reines Aluminium
= 99% aluminio puro ) 99% Aluminium pur

€ oall LG e 5asa %99

D Gida ile Temasi Uygundur. 3 Suitable for contact with food.

w [10AXOANT ANA KOHTAKTA C MULLEBLIMU NPOAYKTaMU.
= Fiir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.
1) Convient au contact alimentaire.
C alalll po ubaill Llie

@ Tiim Ocak Tiirlerinde Kullanima Uygundur.
@ Suitable for all stoves.

= COBMECTMMOCTb CO BCEMM KyNIMHAPHbIMM LIEHTpaMu.

® Firr alle Herde geeignet.

= Apto para todas las estufas.

11 Convient a tous les type de Cuisiniére.
C ailsll pian po cuilin

@ Bulasik Makinesinde Yikamayiniz.

# Do not wash in dishwasher.

= He MbITb B NOCY[0MOEYHON MaLLWHE.
& Nicht in der Spilmaschine waschen.
= No lavar en lavavajillas.

1) Ne pas laver au lave-vaisselle.

C@I_,‘JI&JL.&U_&MI

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

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

® HenpununaioLuas BHYTp

p

¥

NoBepxHoCTb

Tb, Henp

wan

Y
@ Antihaft-Innenbeschichtung, Antihaft-AuBenbeschichtung
< Superficie interior antiadherente, Superficie exterior antiadherente
) Surface intérieure antiadhésive, Surface extérieure antiadhésive

C &Y Ak s Db

@ 3.50 mm

A 110KO

KREP VE OMLET TAVA

SIZ CREPE AND OMELETTE PAN 20
mmm CKOBOPOLIA ANA 2
BAVHYMKOB 1 OMTIETOB 2%
BN DANCAKE UND gg
OMELETT PFANNE 20

— CREPE Y SARTEN DE TORTILA 32

B B CREPE ET POELE A OMELETTE
| ==NCSNPPPRER o P

A T0ST

SOTE TAVA / MAKSI
== SAUTE PAN

= COTEMHULA

BN BRATFANNE

— SARTEN

B W POELE A SAUTER

| =PRI

“36 ve 40 cm tavalarda biyik lama sap

kullomlmakte

adr.
“or 6 40 o e ot andle

0000

N

o

—f

@ indiiksiyon Ocaklarda Kullanima Uygundur.

4 Suitable for use in induction stoves.

- CoBMecTuM ¢ WHAYKUMOHHBIMUNNIUTaMW.
& Geeignet fiir den Einsatz in Induktionsherden.

Z Apto para uso en cocinas de induccion.

- e @ ds

30.5
315
325

11 Convient pour une utilisation sur les cuisiniéres a induction.

€ SVl Jni A1 Bl5a b ottt anslie

D Kaplamali Ergonomik Metal Saplar, AG2 Ozel Alasim Percinler

@ Coated Ergonomic Metal Handles, AG2 Special Alloy Rivets

= 3ProHOMUYHbIE META/INIMUECKIE PYUKM C MOKPbITUEM,

3aknenku 13 cneywmansHoro cnnasa AG2

(L)
0.53
0.69
0.87
1.08
132
152
1.89

® Beschichtete ergonomische Metallgriffe, AG2 Speziallegierungsnieten
= Mangos metalicos ergondmicos recubiertos, Remaches de aleacion especial AG2

1) Poignées métalliques ergonomiques revétues, Rivets en alliage spécial AG2

C Al mye S ol Lisne llas Haulis AG2 Lo A1

ABM) 52

(Kg)
0.55
0.72
0.83

1.15
1.30
1.41

L1 e g siums G2l

| AZZETT]

INDUKSIYON

# LAZZETTI INDUKSIYON
= MHOYKUMSA NIA33ETTH
@ LAZETTI INDUKTION- PFANNE
= LAZZETTI INDUCION
() LAZZETTI INDUCTION
C oY sanal

A TIOKT

KIZARTMA TAVASI / YAYVAN
ZI= FRYING PAN

mmm CKOBOPO[IA ;i
BN BRATPFANNE 2%
— SARTEN 28
B 0 POELE 30
= o 32

(L
1.13
1.40
1.70
2.05
2.43
2.85

(Kg)
0.70
089
1.08
120
135
149

ATIOWK
WOK TAVA @
SI= WOK PAN 2%
mmm CKOBOPOJIA WOK 2%
B \VOKPFANNE 28
— SARTEN WOK 30
B B POELE WOK 32
= 45, s 36
— 0

36 ve 40 cm tavalarda biyik lama sap
kullamimaktadir.

“For 36 and 40 om pons lorge flt handle
is used.

C PFOA s ssim Y

(mm)
35
35
35
35
35
35
35

[

(mm)
795
86.0
93.0
95.0
95.0
1200
1350

www abmmutfak.com

/

(Ko
1.03
1.21
1.37
1.54
1.64
179
1.88

=777] © PFOA icermez % PFOA Free w Bes 00A
'7-193| ® PFOAnicht Enthalten = Libre de PFOA () Sans APFOe
(L]
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@ %99 Saf Aliiminyum # 99% Pure Aluminium
= 99% umctoro anioMuHuA ® 99 % reines Aluminium
= 99% aluminio puro 1 ¥ 99% Aluminium pur

€ loall Ll e a5 %99

@ Gida ile Temasi Uygundur. 2 Suitable for contact with food.
w 0AX0AMT ANA KOHTaKTa C NULLEBLIMM NPOAYKTaMU.

& Fiir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

1) Convient au contact alimentaire.

C alabll o ulaill Luulio

@ indiiksiyon Haric Tiim Ocak Turlerinde Kullanima Uygundur.
4 Suitable for use in induction stoves.
= CoBMECTUMOCTb CO BCEMU KyNYHapHLIMKU NNIUTaMu,
KPOME MHAYKLMOHHBIX.
® Geeignet fiir den Einsatz in Induktionsherden.
= Apto para uso en cocinas de induccion.
1) Convient pour une utilisation sur les cuisiniéres a induction.

C OsaeSai¥l Jous il wilse 3 pladiedl Gulis

LAZZETTI

@ Bulagik Makinesinde Yikamayiniz.

% Do not wash in dishwasher.

= He MbiITb B NOCYOMOEYHOI MaLLMHe.
2 Nicht in der Spiilmaschine waschen.
< No lavar en lavavajillas.

() Ne pas laver au lave-vaisselle.

C ¥l At i Jouis |

4 LAZZETTI

= JIASETTU

® | AZZETTI- PFANNE
< LAZZETTI

() LAZZETTI

C Y

@ 3.00-3.50mm

@ Non-Stick ic Kaplama, Non-Stick Dis Kaplama

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

w Henpunvnalowwan BHYTp
HapyHas NoBepXHOCTb

® Antihaft-Innenbeschichtung, Antihaft-AuBenbeschichtung

< Superficie interior antiadherente, Superficie exterior antiadherente

1) Surface intérieure antiadhésive, Surface extérieure antiadhésive

C oYt s Db - s ) Gy ghe

pXHocTb, Henp! Lan

T7o7] © PFOA Icermez “f: PFOA Free w Bes I00A
@ Kaplamali Ergonomik Metal Saplar, AG2 Gzel Alasim Percinler ;25| * PFOAnicht Enthalten = Libre de PFOA () Sans APFOe
@ Coated Ergonomic Metal Handles, AG2 Special Alloy Rivets L | eproa de Gy Y
® IProHOMUYHbBIE METANIUYECKIE PYUKN C NOKPLITUEM,

3aKnenku 13 cneuuansHoro cnnasa AG2
® Beschichtete ergonomische Metallgriffe, AG2 Speziallegierungsnieten
= Mangos metélicos ergondmicos recubiertos, Remaches de aleacion especial AG2
1) Poignées métalliques ergonomiques revétues, Rivets en alliage spécial AG2

C alaniyl o ye <8 ol3 Lisne dlbe aulis AG2 oA LAl (s ¢ siuas 2l

I www.abmmutfak.com

[HABM) 52

A 1MIKR
[ZH KREP TAVA O = [

j— (em) (mm) (mm) (K] (Kg)
EI= CREPE PAN 2 35 22 053 063

mm CKOBOPOA [/1A B/IMHOB 2% 35 232 047 070
EER CREPE-PFANNE 26 35 245 084 087
— CREPEPAN 28 35 255 104 097
0 B POELE A CREPES

=5

A TIMKT e —
KIZARTMA TAVASI / YAYVAN @ = [

~ (mm). (mm) Ly (Kg)
7= FRYING PAN 200 35 412 08 055
mmm CKOBOPOLIA 2 35 422 113 062
= BRATPFANNE 24 35 432 140 078
—— SARTEN 26 35 45 170 097
B 0 POELE 28 35 455 205 107
= s 30 35 465 243 122

32 35 475 285 134

A TMMWK
[2] WOK TAVA G =+ [

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

i WOK PAN 200 35 650 149 063
mm CKOBOPO[IA WOK 2 35 700 191 086
EN WOKPFANNE 24 35 795 254 098
— SARTEN WOK 26 35 860 318 114
B 1} POELE WOK 28 35 930 416 130
= 25 5 30 35 950 471 144
r 32 35 950 531 154

36 35 1200 847 143
o i g b L0 35 1350 1140 198

[HABM) 53

A 1T1IKO
[ KREP VE OMLET TAVA & = [

— (cm) (mm) (mm) (L (Kg)
£I% CREPE AND OMELETTE PAN 18 30 250 040 041

mm CKOBOPOLIA UN1A 200 35 262 053 050
BJIMHYMKOB V1 OMJIETOB 2 35 272 049 045
EEN PANCAKE UND 2% 35 282 087 072
OMELETT PFANNE 2% 35 295 108 090

== CREPE Y SARTEN DE TORTILA 28 35 305 132 1.00
B W CREPE ET POELE A OMELETTE 30 35 315 152 114
= legls oS Dl 32 35 325 189 125

ATMST
[ SOTE TAVA / MAKSI D == [

— (cm) (mm) (mm) (Lt (Kg)
%S SAUTE PAN 18 30 405 075 047
mm COTEAHMLA 20 35 425 099 054
= BRATEANNE 22 35 4L7 127 064
—— SARTEN 24 35 470 160 087
B W POELE A SAUTER 26 35 490 198 1.0
= o, o 28 35 510 241 112

30 3.5 530 290 128
32 35 55.0 346 135
36 35 590 476 140
40 35 630 634 1.65

[EH SAHAN %) o H

~ (cm) (mm) (mm) (Lt (Kg)
7 DISH % 30 365 039 026
mmm TAPEJTKU 16 30 385 05 032
B KUPFERPFANNE 18 30 405 075 038
— PLATO 20 30 425 099 044
0 B PLAT 22 35 447 127 040
= - ~ 2 35 470 160 074

g 26 35 490 198 084
Tt i 28 35 510 241 095
e e b 300 35 530 290 106

32 35 550 346 1.8

www abmmutfak.com I 51
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@ %99 Saf Altiminyum # 99% Pure Aluminium
= 99% umctoro anioMuHnA ™ 99 % reines Aluminium
= 99% aluminio puro ¢) 99% Aluminium pur
ol Al 4. Sasa %99

@ Gida ile Temasi Uygundur. # Suitable for contact with food.
= [loaXoAnT ANA KOHTAKTa C NULLEBBLIMU NPOAYKTaMU.

& Fiir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

1 Convient au contact alimentaire.

C bl o ulaill Lucalio

@ Indiiksiyon Harig Tim Ocak Tiirlerinde Kullanima Uygundur.

(=2l & Suitable for use in induction stoves.
)] ® CoBMecTMOCTb CO BCEMM KyNMHAHBIMM NAUTaMK,

KpOMe MHAYKLWOHHBIX.
® Geeignet fiir den Einsatz in Induktionsherden.
= Apto para uso en cocinas de induccion.
() Convient pour une utilisation sur les cuisiniéres a induction.

€ OsaeSai¥l Jons gl dlse (3 pladieadl Guulis

@ Bulasik Makinesinde Yikamayiniz.

# Do not wash in dishwasher.

w He MbITb B N0CYI0MOEYHOM MaLLMHE.
# Nicht in der Spiilmaschine waschen.
Z No lavar en lavavajillas.

() Ne pas laver au lave-vaisselle.

C SNl i s |

@ 3.00-3.50mm

@ Non-Stick i Kaplama Zimparali Dig Yizey

% Non-Stick Interior Surface-Brushed Exterior Surface

= HenpununaioLan BHYTPEHHAA NOBEPXHOCTb-MaToBas HapyxHanA
NoBEPXHOCTb R

® Antihaft-Innenbeschichtung-Geschliffenes AuBeres

Z Superficie interior antiadherente-Superficie exterior cepillada

1) Surface intérieure antiadhésive-Surface extérieure brossée

C 3oV b - s 2l Gy phaw

52

@ Kaplamali Ergonomik Metal Saplar, AG2 Ozel Alagim Perginler
@ Coated Ergonomic Metal Handles, AG2 Special Alloy Rivets
® 3ProHOMMUYHbIE METasINIMYECKIe PYUKM C MOKPbITUEM,
3aknenku 13 cneuuansHoro cnnasa AG2
® Beschichtete ergonomische Metallgriffe, AG2 Speziallegierungsnieten
Z Mangos metélicos ergondémicos recubiertos, Remaches de aleacion especial AG2
1) Poignées métalliques ergonomiques revétues, Rivets en alliage spécial AG2
C Alaaiadl mye IS @l Eans Lullae aulis AG2 (o) Lalall by ¢ giins 2l

I www.abmmutfak.com

| AZZETTI
SATINA

4 LAZZETTI SATINA

= JIA33ETTU CATUH

® | AZZETTI-SATIN- PFANNE
Z LAZZETTI SATINA

() LAZZETTI SATINA

C Ll Y

® PFOAnicht Enthalten = Libre de PFOA () Sans APFOe

"""""""""" @ PFOA icermez F PFOA Free w Bes TO0A
FREE

L) CPFOA e sy Y

ABM

& == [

KREP VE OMLET TAVA
SI& CREPE AND OMELETTE PAN
mmm CKOBOPO[IA N1
BIIMHYMKOB W OMJIETOB
BN PANCAKE UND
OMELETT PFANNE
—— CREPE Y SARTEN DE TORTILA
0 B CREPE ET POELE A OMELETTE
| ==JONPS PRETCR

-+ [

DERIN KIZARTMA TAVA
S| DEEP FRYING PAN

mmm CKOBOPOIA [TYEOKAA
B [R|TTIERTE PFANNE
—— SARTEN PROFUNDA

B 0 POELE A FRIRE

A 112DS

DERIN SOTE TAVA

SI= DEEP SAUTE PAN

mmm [71YBOKAA KACTPIONIA
TIEFE BRATPFANNE

BN SARTEN PROFUNDA

== POELE A SAUTER

H N PROFONDE

| ==V IO S5

A T12KA -

KACEROLA

SJ= CASSEROLE PAN

mmm CKOBOPO[IA [1N1A1 3ANEKAHKM
BN KASCHEROLA

—— SARTEN CAZUELA

Il B CASSEROLE

=Y,.es

@ABM) 52

- —

(cm)

(cm)

20
22
24
26
28
30
32

(mm)

3.0

(mm)
35
35
35
35
35
35
35

(mm)
230
240
250
262
27.2
28.2
29.5
30.5
315
325

(mm)
465
492
52.2
55.5
58.5
615
645

@ =+ [

(cm)
20
22
24
26
28
30
32

(mm)
35
35
35
35
35
35
35

(mm)
55.5
59.5
63.5
675
715
75.5
79.5

|

(cm)

18
20
22
24

(mm)
3.0
3.0
35
35
35

(mm)
80.0
90.0
1000
1100
1200

{(Ki)
0.21
0.30
0.40
0.53
0.69
0.87
1.08
132
1.52
1.89

| O &

(Kg)
0.17
0.22
0.41
0.50
0.65
0.72
0.90
1.00
1.14
1.25

L
1.00
131
1.68
2n
2.61
3.18
3.83

(Ko
0.60
0.64
0.81
1.02
1.13
1.30
1.43

[0
1.38
1.82
2.35
296
3.68
449
5.43

(Kg)
0.68
0.79
0.99
113
129
1.48
1.63

w
1.42
2.05
2.83
3.80
497

(Ko
0.64
0.83
1.07
125
1.45

—

A TI2KT

KIZARTMA TAVASI / YAYVAN @

(mm)

E1= FRYING PAN 20 35
mmm CKOBOPO[IA » 35
BN BRATPFANNE 2% 35
—— SARTEN 2 35
I B POELE 28 35
= s 30 35

32 35

- [

(mm)
412
422
432
445
455
465
47.5

- -

ATI2ST

SOTE TAVA / MAKSI

(cm)

S|= SAUTE PAN 2
mmm COTEVHMLA 2
B BRATFANNE 2%
T SARTEN 26
B N POELE A SAUTER gg
= e TR
*36 ve 40 cm tavalarda biiyiik la 8 36

rds gl o loge fat handle

(mm)

@ =+ [

(mm)
425
447
470
49.0
51.0
53.0
55.0
59.0
63.0

(L)
0.83
113
1.40
1.70
2.05
2.43
2.85

w
0.99
1.27
1.60
1.98
2.41
2.90
3.46
476
6.34

(Kg)
0.55
0.62
0.78
0.97
1.07
1.22
134

(Ko
0.54
0.64
0.87
1.01
1.12
128
1.40
135
1.65

A TI2WK

WOK TAVA ps
SI= WOK PAN 2%
mmm CKOBOPO[IA WOK 2%
B \VOKPFANNE 28
= SARTEN WOK 30
B N POELE WOK 32
= 4 0. T3

40

*36 ve 40 cm tavalarda biyiik lama sop
kullanimaktadir.

*For 36 and 40 cm pans loge flat handle
isused

L
%

S0S TAVA =
EIE SAUCE PAN 2

mm COYCHUK 2
B T0PF %
—— CACEROLA 2%
I N POELE A SAUTER 28
| == INIE 30

32

(mm)
35
35
35
3.5
35
3.5
3.5

oL

@ =+

(mm)
79.5
86.0
93.0
95.0
95.0
1200
135.0

J

e

ATI2SP

(mm)
35
35
35
35
3.5
35
35

|

(mm)
90.0
95.0
100.0
105.0
1100
115.0
1200

www abmmutfak.com

[(Ki}
2.54
3.18
416
471
5.31
8.47
11.40

(L
2.54
3.26
411
5.09
6.21
7.48
8.91

/

(Ko
0.98
1.14
130
1.44
1.54
1.63
1.98

(Ko
0.99
113
137
159
1.77
2.00
221
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@ %99 Saf Altiminyum # 99% Pure Aluminium
& < 99% uncroro aniomMuHna ® 99 % reines Aluminium
ALU_ | = 99% aluminio puro ¢) 99% Aluminium pur

€ laall G i 5asa %99

] 2 Gida ile Temast Uygundur. # Suitable for contact with food. A 113 KR A 113 Ko
Q f w [10AX0ANT ANA KOHTaKTa C NULLEBLIMU NPOYKTaMU. / ’
= Fiir den Kontakt mit Lebensmitteln geeignet. = =
2 Apto para contacto con alimentos. KREP TAVA @ lﬁﬂb;l EI KREP VE OMLET TAVA @ % EI

1) Convient au contact alimentaire. (cm) (mm) (mm) (L) (Kg) (cm) (mm) (mm) (@) (Kg)

© bl g bl e =4S CREPE PAN 2 35 22 05 063 I CREPE AND OMELETTE PAN 18 35 250 040 041

@ indiiksiyon Harig Tiim Ocak Tarlerinde Kullanima Uygundur. = Eggsg-?iﬁlﬂgﬂ BIINHOB 24 35 232 067 070 - Eﬁai?{zofggﬂngMﬂErOB 20 35 262 053 050

@ Suitable for use in induction stoves. 26 35 245 084 087 22 35 272 069  0.45

= COBMECTMMOCTb CO BCEMM KYNIMHAPHBIMU NMTaMM, — CREPEPAN 28 35 255 104 097 BN pANCAKE UND n 35 282 087 072
KPOME VH/YKUMOHHBIX. o % o

& Geeignet fiir den Einsatz in Induktionsherden. [ ] B N POELE ACREPES OMELETT PFANNE 26 35 295 1.08 090

< Apto para uso en cocinas de induccin. | =NV — CREPE Y SARTEN DE TORTILA 28 35 305 1.32 1.00
() Convient pour une utilisation sur les cuisiniéres & induction. B B CREPE ET POELE A OMELETTE 30 35 315 152 1.14
C paS¥l Joxs LIl silss 3 aludicoll cuslio

- Gl lse B aladi = STREE SV 32 35 325 189 1.25

——] @ Bulasik Makinesinde Yikamayiniz.
@ # Do not wash in dishwasher.

—+] ® He MbiTb B N0CYOMOYHO MaLLMHe.
@ Nicht in der Spilmaschine waschen.
< No lavar en lavavajillas.

() Ne pas laver au lave-vaisselle. £ REGAL GRANITE
© Pl Uk b it | = REGAL GRANITE (TPAHUT)
%}; ©3.00-350mm ® REGAL GRANIT- PFANNE

Z GRANITO REAL

()GRANIT ROYAL A TI3KT / — A N3ST —
C il by [N KIZARTMA TAVASI / YAYVAN @ % EI [EH SOTE TAVA / MAKSI @ :% EI

— (mm) (mm) () (Kg) — (cm) (mm) (mm) w) (kg)
1= FRYING PAN 20 35 412 089 055 EIS SAUTE PAN 18 35 405 075 047
mm CKOBOPO[A 2 35 422 113 042 = COTEVHMLA 20 35 425 099 054
BN BRATPFANNE % 35 432 140 078 B BRATFANNE 22 35 447 127 064
= 26 35 45 170 097 —_

26 35 490 198 101

B 0 POELE 28 35 455 205 107 B N POELE A SAUTER i
28 35 510 241 112
| =RV 30 35 465 243 122 | ==V T 35 530 290 128
i 32 35 415 285 134 32 35 550 346 135
36 35 590 476 140

r.
*For 36 and 40 cm pans lorge flat handle.

40 3.5 63.0 634 1.65

A TI3WK A M3YS
== wok TavA O = [ [ZH SAHAN g+ [

| WOK PAN (o) {mm) (mm) L (Kg) EE DISH (em) (mm) (mm) w (ko)
= 24 35 795 254 0.98 s 14 30 365 0.39 0.26
— CKOBOPOJIA WOK % 35 860 318 114 = TAPENIKY 16 30 385 05 032
== WOKPFANNE BN KUPFERPFANNE 18 30 405 075 038
SARTEN WOK 55 32 Zgg 2;? 12?. = PLATO 235 45 099 D4k

~ : : - - 22 35 447 1.27 0.60

POELE WOK 3 35 950 531 154 B HPLAT 2% 35 470 140 07
Hgg8Nia 36 35 1200 847 1.63 = R 26 35 49.0 198 0.84
e 0 35 1350 1140 198 8 35 510 241 095
'éz"{gm%'w’ws (ot handle 30 35 53.0 2.90 1.06

32 35 55.0 346 118

-g @ Granit ig Yiizey Kaplama, Non-Stick Dis Kaplama

@ Granite Interior Surfacee, Non-Stick Exterior Surface A 504
® [paHWTHaA BHYTPEHHASA NOBEPXHOCTL

HenpununalolLan HapyHas NOBEPXHOCTb

® Granit-Innenbeschichtung, Antihaft-AuBenbeschichtung YAG TAVASI @ EI

= Superficie interior de granito, Superficie exterior antiadherente w i (cm) (mm) (mm) (@) (Kg)

1) Surface intérieure en granit, Surface extérieure antiadhésive ) S OIL PAN 18 30 405 0.75 0.47

C bl ol mad) b - 30 a2l b 77| @ PFOA Icermez & PFOA Free e be3 MO0A mmm MACTTOCBOPHUK ’ ' : ’
1153 | ® PFOAnicht Enthalten = Libre de PFOA () Sans APFQe 20 35 425 099 054
(]

@ Kaplamali Ergonomik Metal Saplar, AG2 Ozel Alasim Perginler € PFOA e sy = ijANNE _ 22 35 447 127 064
I AV AS I = CARTER DE ACEITE 20 35 470 140 08
B N CARTER D'HUILE

\,;/ @ Coated Ergonomic Metal Handles, AG2 Special Alloy Rivets
= oo

- 3p|’0HOMM'~IHhIE MeTannyeckne pydxn C NoKpbITUEM,
3aKnenku u3 cneuuanbHoro crnasa AG2
® Beschichtete ergonomische Metallgriffe, AG2 Speziallegierungsnieten
= Mangos metélicos ergondémicos recubiertos, Remaches de aleacion especial AG2
1) Poignées métalliques ergonomiques revétues, Rivets en alliage spécial AG2
C aladie¥ e S ol Tians Llbs (2ulEs AG2 GolAll blall (e p siums (2l

54 I www.abmmutfak.com ABM %2_ ABM %2_ www . abmmutfak.com I 55




@ %99 Saf Aliiminyum @ 99% Pure Aluminium
992\ | = 99% umcToro aniomuHua =99 % reines Aluminium
AU | = 99% aluminio puro 4 99% Aluminium pur

€ laall bl 5 5asa %99

] @ Gida ile Temas Uygundur. 4 Suitable for contact with food.
Q f w [loaXoAuT ANA KOHTAKTA C NULLEBLIMU MPOLYKTaMU.
= F{r den Kontakt mit Lebensmitteln geeignet.
= Apto para contacto con alimentos.
1) Convient au contact alimentaire.
© alabll o ulaill Lculio

@ =] ind_i]ksiyon Harig '_I'i]r_n 0cak Tirlerinde Kullanima Uygundur.
# Suitable for use in induction stoves.
@ @ COBMECTUMOCTb CO BCEMM KyNUHapHBIMU NUTaMK,
KpOMe UHAYKLWOHHbIX.
® Geeignet fiir den Einsatz in Induktionsherden.
= Apto para uso en cocinas de induccion.
() Convient pour une utilisation sur les cuisiniéres a induction.

© CisnesSai¥ly Jaad 1 lge 8 aludieat] Caalin

—— D Bulasik Makinesinde Yikamayiniz.
m # Do not wash in dishwasher.

—| = He MbiTb B NOCY[OMOEYHON MaLLNHE.
& Nicht in der Spilmaschine waschen.
< No lavar en lavavajillas.

DELTA

= 99% uncroro anioMutua 99 % reines Aluminium
AU | = 99% aluminio puro 4} 99% Aluminium pur
€ foall ALl e 5asa 999

! @ %99 Saf Aliminyum # 99% Pure Aluminium

w [1o[1X0[UT [N1A KOHTaKTa C NULLEBLIMMA NPOAYKTaMM
® Fiir Lebensmittelkontakt geeignet

< Contacto con alimentos

1) Adecuado Contact alimentaire approprie

€ alabdl o ulaill calie

Q? @ Gida ile Temasi Uygundur & Food Contact Suitable

@ Indiiksiyon Harig Tim Ocak Tiirlerinde Kullanima Uygundur.
4 Compatible With All Cooking Hubs Except Induction.
w COBMECTMMOCTb CO BCEMM KyNIMHAPHBIMM NAIUTaMK,
= HPOME MHAYKUMOHHbIX.
_ 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 'induction.
€ el Jaxs 31 ol ¢ Ll il g 1551 paan 8 pladiodl] Lculie

——= | @ Bulasik Makinesinde Yikamayiniz
&}% & Don't Wash In The Dishwasher

—| ® He MbITb B nocyoMoeYHoON MallnHe
2 Nicht in der Spiilmaschine waschen.
< No lavar en el lavavajillas

ECOPAN

) Ne pas laver au lave-vaisselle. £ DELTA ::' N;_.ei:ﬁ lizeﬂa;e—vaisselle # ECOPAN
Tt = IENBTA o = 9KOMAH
S [ @ 350mm ® DELTA e | @ 300mm @ ECOPAN- PFANNE
Z DELTA Z ECOPAN
()DELTA () ECOPAN
Y 2 c s C 0Ly
&
A TI5KO A TI5KT ATieko >+ 0 . A TIekT >+ 1 -
= =
KREP VE OMLET TAVA @ == [ KIZARTMA TAVAS| / YAYVAN & = [ KREP VE OMLET TAVA @ wm em W K KIZARTMA TAVASI / YAYVAN T
— @ | wm oem | W ke — @ o em Wk £ CREPE AND OMELETTE PAN SIZ FRYING PAN
E§= CREPE AND OMELETTE PAN 2 35 72 0% 059 E§= FRYING PAN 2 3 02 13 0 CHOBOPOLA TA 20 30 260 053 047 OBOPOA 0 30 410 088 049
s CHOBOPOLIA 11 : ‘o : s CHOBOPOJIA : oo : - DA N 2 30 270 069 054 - 0 2 30 420 113 059
B/IMH4IKOB 1 OMTIETOB 26 35 295 108 083 BRATPFANNE 26 35 45 170 090 I PANCAKE UND : : : : = cARTEN : : : :
B PANCAKE UND w35 ae 13 09 — SARTEN % ae s 205 100 2% 30 290 108 049 = SAR % 30 40 170 075
: P ' . : ) : OMELETT PFANNE 28 30 300 132 077 B B POELE 28 30 450 205 083
OMELETT PFANNE 3035 315 15 108 0 B POELE 00 35 e6d 243 116 TTCREPEVSARTENDETORTLA 30 30 310 152 086 = Lo 030 0 283 0%
= CREPE Y SARTEN DE TORTILA 32 35 325 18 119 = o 32 35 475 285 127 ﬁ CREPEETPOELEAOMELETE 32 30 320 189 095 s 2 30 70 28 102
B 1 CREPE ET POELE A OMELETTE = e ' R ‘ ‘ R '
= byl s o basly oS
A TI5ST ATI5WK A TI6ST ATI6WK
. | & =+ [
SOTE TAVA / MAKSI O WOK TAVA <0 2 s SOTE TAVA / MAKSI S o | e - xgz ;:xA @ wm em W G
I SAUTE PAN n 15wl 12 o SF= WOK PAN % 35 795 2% 093 EIS SAUTE PAN 200 30 425 080 048 Bis 2% 30 790 25 079
s COTENHIALA 2 35 470 140 081 mm CKOBOPOLIA WOK 26 35 860 318 106 = COTEMHULA 2 30 W5 120 060 mm CHOBOPOLIA WOK 26 30 855 318 089
B BRATFANNE % 35 490 198 093 B WVOKPFANNE 8 35 930 416 12 = BRATFANNE 26 30 45 160 049 B WOKPFANNE 28 30 925 416 102
— SARTEN 28 35 510 241 104 — SARTEN WOK 30 35 950 471 137 = SARTEN 26 30 485 198 078 = SARTEN WOK 300 30 95 471 111
I B POELE A SAUTER 30 35 530 290 121 I 1 POELE WOK 32 35 950 531 147 0 1 POELE A SAUTER 28 30 505 241 087 Il W POELE WOK 2 30 95 531 119
| =PRI P 32 35 550 346 133 = 4, o | =R 3 30 525 290 097 | =P
32 30 545 346 107

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

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

w Henpuivnalowuan BHyTPEHHsAsA NoBEPXHOCTb, Henpununatowan
HapyMHas MoBEPXHOCTb

™ Antihaft-Innenbeschichtung, Antihaft-AuBenbeschichtung

= Superficie interior antiadherente, Superficie exterior antiadherente

1) Surface intérieure antiadhésive, Surface extérieure antiadhésive

C oY e Gl Db - @J\> S &9 aw

"] @ Silikonlu Metal Renkli Saplar, AG2 Ozel Alasim Percinler
-~ | % Metal Silicone Colour Handles, AG2 Special Alloy Rivets
= MeTannmyeckme CUIIMKOHOBbIE LBETHbIE PYYKH,

3aKnenku u3 cneumansHoro cnnasa AG2
® Metallfarbene Griffe aus Silikon, AG2 Speziallegierungsnieten
= Mangos de color de silicona metalica, Remaches de aleacion especial AG2
1 ! Poignées de couleur silicone métallique, Rivets en alliage spécial AG2

C bl Bple Lonne paulia AG2 (o lall Lulall i ¢ siuns (2l

s |

www.abmmutfak.com

GIABM

=7o71] © PFOA icermez % PFOA Free w Bes TOOA
1195 | ® PFOAnicht Enthalten < Libre de PFOA () Sans APFOe
L] € PROA Yo s Y

@ Non-Stick Interior Surface, Brushed Exterior Surface
= HenpunnnaiolLan BHYTPEHHAA NOBEPXHOCTb,

MartoBas HapyKHaA NoBepxXHOCTb .
® Antihaft-Innenbeschichtung, Geschliffenes AuBeres
= Superficie interior antiadherente, Superficie exterior cepillada
1) Surface intérieure antiadhésive, Surface extérieure brossée
C Geo¥ st alsodlls - apla palad B b

‘g @ Non-Stick i¢ Kaplama, Zimparali Dis Yizey

—] @ Percinli Bakalit Saplar, AG2 Ozel Alagim Percinler
\ﬁf’%’? # Riveted Bakalite Handle, AG2 Special Alloy Rivets

w 3aKnennexHble pyyky u3 6akanuta,

3aknenky 13 crieumanbHoro cnasa AG2
® Genietete Bakelit-Griffe, AG2 Speziallegierungsnieten
Z Mangos de bakalita remachados, Remaches de aleacion especial AG2
[ I Poignées en bakalite rivetées, Rivets en alliage spécial AG2

€ Loulaill KU ,mu., AG2 e a1 Loalall e simno il

&ABM

www abmmutfak.com

/

=7o71] © PFOA icermez % PFOA Free w Bes I0O0A
'7-193 | ® PFOAnicht Enthalten = Libre de PFOA () Sans APFOe
L | € PROA Yo gy Y
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@ %99 Saf Aliminyum ® 99% Pure Aluminium
= 99% unctoro anioMutna ® 99 % reines Aluminium
= 99% aluminio puro €» 99% Aluminium pur

€ Toall AWl a5 %99

D Gida ile Temasi Uygundur. # Suitable for contact with food.
# [MoAXoAuT ANA KOHTaKTa C NULLEBLIMM NPOAYKTaMU.

@ Fir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

() Convient au contact alimentaire.

C Al o olaill Luulio

@ indiiksiyon Harig Tiim Ocak Tirlerinde Kullanima Uygundur.
# Suitable for use in induction stoves.
® COBMECTMMOCTb CO BCEMM KyNIMHAPHBIMM MAITaMK,
KpoMe UHAYKLUNOHHBIX.
™ Geeignet fiir den Einsatz in Induktionsherden.
= Apto para uso en cocinas de induccion.
() Convient pour une utilisation sur les cuisiniéres  induction.

€ LSVl Jons Al ilse (G pladiendl cuulis

@ Bulasik Makinesinde Yikamayiniz.

& Do not wash in dishwasher.

= He MbiTb B 0OCY[0MOEYHON MaLLWHE.
 Nicht in der Spilmaschine waschen.
Z No lavar en lavavajillas.

() Ne pas laver au lave-vaisselle.

C Y Al 3 i |

@ 350mm

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

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

= Henpununaiowan BHYTp I Tb, Henp Lan
Hapy!HaA MoBEPXHOCTL

® Antihaft-Innenbeschichtung, Antihaft-AuBenbeschichtung

Z Superficie interior antiadherente, Superficie exterior antiadherente

1) Surface intérieure antiadhésive, Surface extérieure antiadhésive

C @Yt s b - s ) Gyl

@ Paslanmaz Saplar, AG2 Ozel Alagim Percinler
@ Stainless Steel Handles, AG2 Special Alloy Rivets
= Pyuku 13 HepiKaBeloLLielt cTanu,
3aknenku U3 cneuransHoro cniasa AG2
® Rostfreie Griffe, AG2 Speziallegierungsnieten
= Mangos de acero inoxidable, Remaches de aleacién especial AG2
() Poignées en acier inoxydable, Rivets en alliage spécial AG2
© iaall sy Haulie AG2 Lo lall Llall s ¢ siums (Al

I www.abmmutfak.com

MILENYUM

# MILLENNIUM
w MUJIJIEHUYM

@ MILLENNIUM- PFANNE
< MILENIO

() MILLENAIRE

C oo

"""""""""" T7o71] @ PFOA icermez & PFOA Free w Bes TOOA
7153 | ® PFOAnicht Enthalten = Libre de PFOA () Sans APFQe
. E L] € PrOA Je g Y

[HABM) 52

A 1M4KR
[Z KREP TAVA o = [

— (cm) (mm) (mm) (Lt (Kg)
EIS CREPEPAN 2 35 22 053 050
mm CKOBOPOJIA AINA B/IMHOB % 35 232 067 057
EER CREPE-PFANNE 26 35 245 084 07
== CREPEPAN 28 35 255 104 081
B B POELE A CREPES

| =RV

A 1M4KT
[ KIZARTMA TAVASI / YAYVAN @ = [

— (mm) (mm) (Lt) (Kg)
SIS FRYING PAN 200 35 412 089 050
mm CKOBOPOJA 2 35 422 113 057
L BRATf’FANNE 24 35 432 140 045
== SARTEN 26 35 45 170 081
0 N POELE 28 35 455 205 091
= ko 30 35 465 243 103

32 35 475 285 114

A 1M4WK
[EH WOK TAVA o = [

— (cm) (mm) (mm) (Lt (Kg)
EIS WOK PAN 0 35 650 149 041
mmm CKOBOPO/IA WOK 2 35 700 191 077
- WOKI{FANNE 24 35 795 254 089
== SARTEN WOK 26 35 80 318 102
B B POELE WOK 28 35 930 416 118
= 4, 5 3 35 950 471 130

32 35 950 531 140
36 35 1200 847 191

BOOMERANG
WOK TAVA

@ABM) 52

A 114KO
[ZH KREP VE OMLET TAVA @G =+ [

(cm) (mm) (mm). Ly (Kg)

EI% CREPE AND OMELETTE PAN % 35 27 0 ;3 025
mmm CKOBOPOMIA ANA 2 35 272 049 052
B/VHYMKOB 11 OMTIETOB % 35 282 087 059

BN DANCAKE UND 26 35 295 108 074
OMELETT PFANNE 28 35 305 132 083

== CREPE Y SARTEN DE TORTILA 30 35 315 152 095
B N CREPE ET POELE A OMELETTE 32 35 325 189 106
| =SON VPRSI S V-

A M4ST
[Z SOTE TAVA / MAKSI & == 0

- (cm) (mm) (mm) (w) (Kg)
=IS SAUTE PAN 00 35 5 099 051
mm COTEAHMLA 2 35 47 127 063
BN BRATFANNE 24 35 470 160 078
== SARTEN 26 35 490 198 089

RIEN 28 35 510 241 100
I W POELE A SAUTER 30 35 530 290 114

| =PI e 2 35 550 346 126

A 189
[Z8 BOOMERANG WOK TAVA & == [

(cm) (mm) (mm) (L) (Kg)

=i BOOMERANG WOK PAN 28 25 1380 237 091
mmm WOK CKOBOPO[A BYMEPAHIT

BN BOOMERANG WOK-PFANNE

= BOOMERANG WOK PAN

H  BOOMERANG POELE DE WOK

= sbs gy
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@ %99 Saf Aliminyum @ 99% Pure Aluminium

= 99% uuncroro antomutua ™99 % reines Aluminium
= 99% aluminio puro 4) 99% Aluminium pur

€ fuall b e Baga 999

D Gida ile Temasi Uygundur. & Suitable for contact with food.
w oAX0AVT ANA KOHTaKTa C NULLEBLIMU NPOLYKTaMN.

& Fir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

1) Convient au contact alimentaire.

C alabll o ulaill Lcalio

@ indiiksiyon Haric Tiim Ocak Tirlerinde Kullanima Uygundur.
& Suitable for use in induction stoves.
= COBMECTMMOCTb CO BCEMMU KyNIMHAPHBIMU NIUTaMH,
KPOME MHAYKLMOHHBIX.
® Geeignet fiir den Einsatz in Induktionsherden.
= Apto para uso en cocinas de induccion.
1+ Convient pour une utilisation sur les cuisiniéres a induction.

SMARTLON

ALU

d

]
O

D %99 Saf Aliminyum & 99% Pure Aluminium

= 99% umcToro anioMuHuA = 99 % reines Aluminium
= 99% aluminio puro 4+ 99% Aluminium pur

€ inall ALl e usa %99

@ Gida ile Temas Uygundur. 3 Suitable for contact with food.
= [ToAX0QMT ANA KOHTaKTa C MULLEBLIMU NMPOAYKTaMM.

® Fiir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

1) Convient au contact alimentaire.

© alaball o ulaill i

@ indiiksiyon Haric Tiim Ocak Tiirlerinde Kullanima Uygundur.
4 Suitable for use in induction stoves.
= CoBMECTMMOCTb CO BCEMM KYNMHApHLIMW NMTaMK,
KpOMe UHAYKLUNOHHBIX.
& Geeignet fiir den Einsatz in Induktionsherden.
= Apto para uso en cocinas de induccion.
() Convient pour une utilisation sur les cuisiniéres  induction.

NC

€ Sl ool A lge g6 aludil] lie

ALUMINYUM

C OsaeSai¥l Jons il wilse 3 pladieadl cuulis

@ Bulasik Makinesinde Yikamayiniz.

# Do not wash in dishwasher.

w He MbITb B N0CYA0MOEYHOI MalLMHe.
& Nicht in der Spiilmaschine waschen.
Z No lavar en lavavajillas.

] @ Bulasik Makinesinde Yikamayiniz. =
&‘@ @ Do not wash in dishwasher. &}E
—] = He MbITb B NocyoMoeyHoM MalLuHe.
@ Nicht in der Spiilmaschine waschen.
< No lavar en lavavajiillas.

O Ne pas aver au lave-vaissele. % SMARTLON ) Ne pas laver au lave-vasselle. # NC ALUMINIUM
€l s w CMAPT/IOH © At st w NC AJIIOMUHUM
g}}: ® 300mm ® SMARTLON-PFANNE C})" @ 330mm & NC ALUMINIUM
< SMARTLON = NC ALUMINIO
() SMARTLON () NC ALUMINIUM
C osbisles CNC ‘5\93-.\-0\9]“ e
o
I
. A 144KO A 144KT
A 121KO A 121KT

(cm) (mm) (mm) (L) (Kg) (cm) (mm) (mm) (L Kg)

NC ALUMINYUM KREP VE NC ALUMINYUM

O+ 005 =008

KREP VE OMLET TAVA Sy = KIZARTMATAVASI/YAvvaN > To 8 L] 8 SENCALMNUMCREPEAND 0 35 260 083 033 KIZARTMATAVASI/YAYVAN. o 55 450 0g9 02
S CREPE AND OMELETTE PAN . SIE FRYING PAN . = IS NC ALUMINIUM FRYING PAN
mmm CKOBOPOJIA [1/14 2 30 270 069 039 mmm CKOBOPOJIA 2 30 40 113 045 mm NC ATIOMVHWZ CKOBOPOZA 24 35 280 087 046 - NCATIOMAHAACKOBOPOLA 2, 35 430 140 052
B/IMHYMKOB W OMJTETOB B BRATPFANNE ONABJIMHYMKOBMOMNETOB 26 35 290 108 054 NC ALUMINIUM BRATPFANNE 26 35 40 170 060
24 30 280 087 046 2 30 430 140 052 - — ’ )
B PANCAKE UND = SARTEN NCALUMINIUMPANCAKEUND 28 35 300 132 062 == NC ALUMINIO SARTEN 8 35 450 205 049
26 30 290 108 054 26 30 40 170 060 OMELETT PFANNE E
OMELETT PFANNE 8 30 300 132 042 B B POELE 28 30 450 205 049 — NCALUMIND CREPEYSARTEN 0 35 310 152 o7 I N NCALUMINIUM POELE 30 35 460 243 078
— CREPE Y SARTEN DE TORTILA 30 30 310 152 07 = Lo 30 30 460 243 078 DE TORTILLA 32 35 320 189 080 = G 5o oy 32 35 470 285 088
B B CREPEETPOELEAOMELETTE 32 30 320 189 080 32 30 470 285 088 B I NC ALUMINIUM CREPE ET
| =RV &V POELE A OMELETTE
atihardh _h = = colls oS 3 il
z - a L B
\ / ] y
= n
A 121ST A12IWK A 144ST A144WK
— — O+ [0 9 B O+ 0 &
@ :% EI @ %?' EI NC ALOMINYUM == NC ALUMINYUM WOK TAVA
SOTE TAVA / MAKSI L WOK TAVA — - i B T - i A R
— @ o wm @ ke — @ em @m oW K SOTE TAVA / MAKSI 0 35 45 09 035 1% NC ALUMINIUM WOK PAN 2 35 790 25, 045
DB SAUTE PAN 030 65 099 035 A WOK PAN 26 30 790 254 065 I NCALUMINIUM SAUTEPAN 29 35 465 127 043 s NC ATIOMVHUA % 35 g5 a8 0%
= COTEHILA 2 30 W5 121 043 - CHOBOPOA WOK 26 30 855 318 074 mm NCATIOMMHIN COTEVHMLA 24 35 465 160 055 CKOBOPOJIA WOK 22 35 925 416 088
== BRATFANNE 2% 30 465 160 055 B WOKPFANNE 8 30 925 416 088 == NC ALUMINIUM BRATFANNE 2635 485 198 063 F= NC ALUMINIUM WOKPFANNE 30 35 945 471 09
= SARTEN 26 30 485 198 063 — SARTEN WOK 330 95 471 0% == NC ALUMINIO SARTEN 8 35 505 241 073 = NC ALUMINIO SARTEN WOK 2 35 95 531 105
0 POELE A SAUTER 2 30 505 241 073 il W POELE WOK 3 30 945 531 105 LB NC ALUMINIUM POELE A SAUTER gg gg gig gzg ggg I B NC ALUMINIUM WOK PAN 3 35 1133 847 130
3y 35 . . . A BNy 3 30 945 847 115 . . : - : : Tl s
= o 32 gg :ig gzg 33§ = = sl 3% 35 565 476 120 = i s e 435 1203 1140165
' ' ' ' 0 35 585 634 130
@ Non-Stick ig Kaplama, Zimparali Dis Yizey
% Non-Stick Interior Surface, Brushed Exterior Surface i Elr:lok;;legg%lff;";
® HenpununaioLan BHYTPEHHAA NOBEPXHOCTb, - AHonMpoBaHHan MosepxHOCT
- MaToaan Hapy*HaA NoBePXHOCTb R @ Eloxierte Beschichtung
e e St nerr il < Supicie stz
1) Surface intérieure antiadhésive, Surface extérieure brossée . . e R R TR e @ PFOA icermez & PFOA Free Bes NOOA
C 3ea¥ i il - ayla alay @ PFOA Icermez “ PFOA Free wp be3 [I00A C weSYL b PFOA ¢ A -
Gtk S ol 2l s s o FEOA lcermez F PEON Free o bes MO0 APFOe _ “ _ E' "I'E FREs  PFOAnichtEnthalten = Libre de PFOA () Sans APFOe
]2 Gl 462 0t e L pron e o ] e e e Ry e L Cron gy
na - g:;]e.lbl::ll’; P??Kﬁ%;?;;li:mgycmﬁ:nbHoro cnnasa AG2 ) = CranbHble Pyuku, 3aknenku us cneunansHoro cnnasa AG2 pﬂ'—" - -IJ' .

® Stahl Griffe, AG2 Speziallegierungsnieten

< Mangos De Acero, Remaches de aleacion especial AG2
() Poignées En Acier, Rivets en alliage spécial AG2

C Lavsall aulin AG2 palall Luldll (ye p sime il

@ Stahl Griffe, AG2 Speziallegierungsnieten

< Mangos De Acero, Remaches de aleacion especial AG2
() Poignées En Acier, Rivets en alliage spécial AG2

C LVl Galie AG2oalall Lulall by g siamas Al
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@ %99 Saf Aliminyum # 99% Pure Aluminium

= 99% uuncroro antomuua ® 99 % reines Aluminium
= 99% aluminio puro 4 ¥ 99% Aluminium pur

€ loall LG e 5usa %99

2 Gida ile Temasi Uygundur. < Suitable for contact with food.
= 0AX0AUT ANA KOHTAKTa C NULLEBLIMM NPOAYKTaMM.

@ Fiir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

1) Convient au contact alimentaire.

C alabll o olaill Luculio

D Indiiksiyon Harig Tim Ocak Tiirlerinde Kullanima Uygundur.
@ Suitable for use in induction stoves.
w COBMECTMMOCTb CO BCEMM KyNIMHAPHBIMM NAIUTaMK,
KPOME MHOYKLMOHHBIX.
® Geeignet fiir den Einsatz in Induktionsherden.
= Apto para uso en cocinas de induccion.
1} Convient pour une utilisation sur les cuisiniéres a induction.

© LSVl Jors 1 slge b aludiesl] cannlis

@ Bulasik Makinesinde Yikamayiniz.

@ Do not wash in dishwasher.

= He MbITb B NOCY[OMOEYHON MaLlMHe.
® Nicht in der Spiilmaschine waschen.
= No lavar en lavavajillas.

1) Ne pas laver au lave-vaisselle.

C S Al i s |

@ 3.00mm

@ Eloksal Kaplama

& Anodized Surface

= AHopupoBaHHasA [ToBepXHOCTb
& Eloxierte Beschichtung

= Superficie Anodizadaa

1) Surface Anodisée

C 1SVl

D Paslanmaz Celik Saplar, AG2 Ozel Alasim Percinler
# Stainless Steel Handles, AG2 Special Alloy Rivets
" 3

cTanb P 3 cneuuanbHoro crinasa AG2

64

= rep J
® Rostfreier Stahl Handhaben, AG2 Speziallegierungsnieten

= Acero inoxidable Resolver, Remaches de aleacion especial AG2

1) Inox Gérer, Rivets en alliage spécial AG2
C LaVsall aulie AG2 el Lulall s ¢ siums 2l

I www.abmmutfak.com

WHITE
PEARL

s WHITE PEARL

w BEJIbIV )KEMYYT
® WEISSE PERLE
Z PERLA BLANCA
() PERLE BLANCHE

C Jom ey

o] © PFOA icermez @ PFOA Free w Bes [100A
1759 | ® PFOAnicht Enthalten = Libre de PFOA () Sans APFOe
L | € PFOA Us Ssiza Y

~3. 2 B

&

e

[SH SAHAN @ :% EI

;E DISH (cm) (mm) (mm) (L) (Kg)
= TAPESTHA 14 30 360 043 028

B |(UPFERPFANNE 16 30 360 054 033
— PLATO

B 0 pLAT

=~

—
&=

ATI90T 17
3 MiNi OVAL TAVA @ %: EI

SIZ MINI OVAL PAN e m om) w )
mmm MVHY OBATIbHBIV KACTPIORA 11717 30 410 050 031
B KMIN| OVALE PFANNE

— MINI OVALADA SARTEN

B B MINI OVALE PAN

e ilay e

i i
3 MiNi TENCERE @ % EI

SIZ MINI CASSEROLE G I T N T W
w MUHV-KACTPIONIA 12 30 704 070 050
== MINI-TOPFE

— MINI CAZUELA

B B MINI CASSEROLE

| == JOPUPE SR

[HABM) 53

o

Ly

[l MiNi TAVA @ % EI

ag MINI PAN (cm) (mm) (mm) (L) Kg)
= MYHV KACTPIONIS 12 30 30 033 023
B INI-PFANNE 14 30 360 043 027
= MINI SARTEN 16 30 360 054 033
B 0 MINI PAN

=, 0

A TI9KP 14
[EH MiNi KARE TAVA @ % EI

SIZ MINI SQUARE PAN G| G | ) |
mm MVIHY KBAZIPATHAA CKoBOPopA 1214 30 360 044 029
B \|N|_QUADRATISCHE PFANNE

= MINI SARTEN CUADRADA

B B MINI CASSEROLE CARREE

=5 s ing e i

A T190C 25  S———
[SH OVAL TENCERE @ % EI

SIZ OVAL CASSEROLE fm’* 0 . N )
m OBATTLHLI KACTPIONA 25417 30 610 188 091

BN OVALE TOPFE
— CAZUELA OVALADA
B W CASSEROLE OVALE
| =5 TNV SR
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@ %99 Saf Aliiminyum % 99% Pure Aluminium

= 99% umctoro anioMuHuA ® 99 % reines Aluminium
= 99% aluminio puro ¢) 99% Aluminium pur

€ Taall G e u5a %99

® Gida ile Temasi Uygundur. % Suitable for contact with food.
= [ToAX0AMT ANA KOHTAKTa C MULLEBLIMU NPOAYKTaMMU.

® Fiir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

1) Convient au contact alimentaire.

© ababall o ulsill dulio

@ indiiksiyon Harig Tim Ocak Tiirlerinde Kullanima Uygundur.

& Suitable for use in induction stoves.

= CoBMeCTUMOCTb CO BCEMM KyNMHapHbIMKU NNIUTaMu,
KPOME MHAYKLMOHHBIX.

™ Geeignet fiir den Einsatz in Induktionsherden.

= Apto para uso en cocinas de induccidn.

) Convient pour une utilisation sur les cuisiniéres a induction.

C OseSai¥l Jond il ilse 3 pladieadl Gulis

@ Bulasik Makinesinde Yikamayiniz.

# Do not wash in dishwasher.

= He MbITb B nocy[oMoeyHoi MallnHe.
# Nicht in der Spiilmaschine waschen.
< No lavar en lavavajillas.

() Ne pas laver au lave-vaisselle.

C S Al i s |

@ 3.00mm

D Granit ¢ Yiizey Kaplama, Zimparali Dis Yiizey
@ Granite Interior Surfacee, Brushed Exterior Surface
= [PaHUTHAA BHYTPEHHAR NOBEPXHOCTb
MatoBas Hapy*KHan NoBEpPXHOCTb R
® Granit-Innenbeschichtung, Geschliffenes AuBeres
< Superficie interior de granito, Superficie exterior cepillada
() Surface intérieure en granit, Surface extérieure brossée
€ mols oala) s s - il A1 pldl o5l

@ Piring Saplar, AG2 Ozel Alasim Perginler

# Brass Handles, AG2 Special Alloy Rivets

w JlaTyHHble py4Ku,3aKnenKku u3 cneumanbHoro crnasa AG2
® Griffe aus Messing, AG2 Speziallegierungsnieten

= Mangos de latdn, Remaches de aleacién especial AG2

1) Poignées en laiton,Rivets en alliage spécial AG2

€ AGZ ol balall e ¢ giams GAAL, dualad Gaulis

I www.abmmutfak.com

ALU-
GRANIT

i ALU-GRANITE
e AJ1I0O-TPAHUT
® ALU-GRANIT
Z ALU-GRANITE
() ALU-GRANIT

€ il ol

L) CPFOA Je sy Y

7o @ PFOA icermez < PFOA Free w Bes [100A
159 | ® PFOAnicht Enthalten = Libre de PFOA () Sans APFOe

ABM

A 117YS

SAHAN @ % EI
E'g DISH (cm) (mm) (mm) (Lt (Kg)
= TAPETTHIA 14 30 360 043 029
B KUPFERPEANNE 16 30 360 054 034
== PLATO 18 30 360 069 039
0 0 pLaT

=~

A T17KA 12

=B viNi KAGEROLA @ % EI
E'E MINI CASSEROLE (cm) (mm) (mm). (LY (Kg)
. U KACTPION 12 30 704 070 035
™= \INI-TOPFE
= MINI CAZUELA

B MINI CASSEROLE

=5W5,>.d-19

AT70T17

MiNi OVAL TAVA
ZI= MmN ovaL PaN
B \}1H1 OBAJIbHbIN KACTPIONA
™= MINI OVALE PFANNE
== MINI OVALADA SARTEN
B MINI OVALE PAN
Sﬂ}..p a.gjLsﬂ«;.J 3Mas

23 s e

(cm) (mm) (mm) () (ko)

1117 30 410 050 031

A 1170S 28S

OVAL SIG SAHAN

SI= VAL SHALLOW DISH

mmm OBAJIbHOE HEIT1YBOKOE
BMI0A0

BN (VAL FLACH

— PLATO OVALADO POCO
PROFUNDO

Il 1l PLAT OVALE PEU PROFOND

:yw@é)W

O+ 003

(cm) (mm) (mm). ((Ki) (Kg)

28214 3.0 404 158 077

[HABM) 53

A NM7MT

MiNi TAVA
== MINIPAN
== MVHW KACTPIONA

B N|-PFANNE 1630 360
— MINI SARTEN
W W MINIPAN
=5 e i

il _//
A T17WK 12

|

(cm) (mm) (mm)

MiNi WOK TAVA

== MINI WOK PAN

== MVHW CKOBOPOLA BOK
B \||N|-WOK PFANNE

== MINI SARTEN WOK

B W MINI POELE WOK

| =TIy P

12 3.0 59.0

(Kag)
0.33 0.23
0.43 0.28

—
[(5) (Ka)

045 027

A NM7KP

MiNi KARE TAVA

EI= MINI SQUARE PAN

== MVHU KBAZIPATHAA CKOBOPOLIA
B \||N|-QUADRATISCHE PFANNE
== MINI SARTEN CUADRADA

B W MINI CASSEROLE CARREE

| =R OPIPY PP ST

@ =+ [

(cm) (mm) (mm)
14412 30 36.0
1614 3.0 36.0

A 1170S 28D

OVAL DERIN SAHAN

ZI= OVAL DEEP DISH

mmm OBAJIbHOE 1YBOKOE BJ1t0[]
BN OVALES TIEFFELD

— PLATO PROFUNDO OVALADO
I W PLAT OVALE PROFOND

:QWMW

@ =+ [

(cm) (mm). (mm)

o 28217 30 66.4

www abmmutfak.com

L kg)
044 030
058 035
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5
(L (Kg)
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@ %99 Saf Aliiminyum @ 99% Pure Aluminium

= 99% uucroro antomutua ™99 % reines Aluminium
= 99% aluminio puro () 99% Aluminium pur

€ Taall ALl 52 Su5a 999

2 Gida ile Temasi Uygundur.# Suitable for contact with food.
w [loX0AWT 1A KOHTAKTa C NULLEBLIMU NPOAYKTaMU.

= Fiir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

1) Convient au contact alimentaire.

A 134YS

A 134MT

© plebll o oulill e SAHAN @ %:' EI MiNi TAVA @ % I

2 indiiksiyon Harig Tim Ocak Tiirlerinde Kullanima Uygundur. S DISH e () fmm “ il SI= MINI PAN o ) (o) o 59

# Suitable for use in induction stoves. = TAPETKY 14 30 36.0 0.43 0.29 = MVHV KACTPIONA 12 30 36.0 0.33 0.23

w COBMECTVIMOCTb CO BCEMM KyNIMHapHBIMU IUTaMK, 16 30 3%0 054 034 14 30 360 043 028
HPOME UHYKLMOHHBIX. B= KUPFERPFANNE : : : : B MINI-PFANNE : - : :

@ Geeignet fiir den Einsatz in Induktionsherden. = PLATO 18 3.0 360 069 039 = MINI SARTEN

< Apto para uso en cocinas de induccion. - -

() Convient pour une utilisation sur les cuisiniéres & induction. BN PLAT I B MINIPAN

€ snS¥l Josd 1 Slso 3 03Tl aaslio = o~ [ =TSN

@ Bulasik Makinesinde Yikamayiniz.

Do not wash in dishwasher.

= He MbiTb B NOCYAOMOEYHOI MaLLIWHE.
@ Nicht in der Spilmaschine waschen.
< No lavar en lavavajillas.

() Ne pas laver au lave-vaisselle.

C oYl Al 3 Jouis |

@ 3.00mm

# ALU NERA
= AJIIO HEPA
® ALU NERA
Z ALU NERA
()ALU NERA

C Ll

A 134KA 12

A1340T 17

MINi KAGEROLA N | MINi OVAL TAVA 200 i |
=ES MINI CASSEROLE i L B I L 1= MINI OVAL PAN i L B T
1230 704 070 035 1117 30 410 050 031

W \1HI1-KACTPIONA
== MINI-TOPFE

= MINI CAZUELA
B \viNi cASSEROLE

mm MUHY OBAJTbHbIY KACTPIONA
BN \||N| OVALE PFANNE

— MINI OVALADA SARTEN

B B MINI OVALE PAN

= s = s ile, s

A 134KP A134TM 12
 Non-Stick Ig Kaplama, Non-Sick Dis Kaplama MINi KARE TAVA & = [ MiNi TENCERE = 1
# Non-Stick Interior Surface, Non-Stick Exterior Surfacee j— = (o) ) W o) j— e m) ) ) o)
® HenpununaloLuian BHYTPEHHAA NOBEPXHOCTL, Henpununaiowas Zk= MINI SQUARE PAN ZI= MINI CASSEROLE

Hapy»KHaA N0BEPXHOCTb 12 30 704 070 0.50
® Antihaft-Innenbeschichtung, Antihaft-AuBenbeschichtung

< Superficie interior antiadherente, Superficie exterior antiadherente
O Surface intérieure antiadhésive, Surface extérieure antiadhésive

C 3o at s Db - s =) By e

mmm MVHV KBALIPATHAA CKoBOPOZIA 14712 30 360 044 030
B \|\|-QUADRATISCHE PFANNE 16714 30 360056 035
— MINI SARTEN CUADRADA

B W MINI CASSEROLE CARREE

| == JESPS S

== MUHW-KACTPONA
B M|NI-TOPFE

— MINI CAZUELA

B W MINI CASSEROLE

| =S JOPUPY SRR

77| @ PFOA Icermez # PFOA Free wp be3 TOOA

195 | ® PFOAnicht Enthalten = Libre de PFOA () Sans APFOe

@ Paslanmaz Celik Saplar, AG2 Ozel Alagim Percinler | ¢crroa e gsim Y

\777"’ # Stainless Steel Handles, AG2 Special Alloy Rivets .
® HepxaBeloluan cTanb PykoATKa, 3aknenku u3 cneumansHoro cnnasa AG2

® Rostfreier Stahl Handhaben, AG2 Speziallegierungsnieten

= Acero inoxidable Resolver, Remaches de aleacion especial AG2

1} Inox Gérer, Rivets en alliage spécial AG2

€ AG2 ol Laulall o ¢ siams (2L

68 I
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= 99% umctoro anioMunuA ™ 99 % reines Aluminium
A | = 99% aluminio puro 1+ 99% Aluminium pur
€ laall bl i 55a %99

! @ %99 Saf Aliminyum  99% Pure Aluminium

] @ Gida ile Temas Uygundur. 3 Suitable for contact with food.
Q f = [loAX0OMT ANA KOHTaKTa C MULLEBLIMM MPOAYKTaMU.
= Fiir den Kontakt mit Lebensmitteln geeignet.
< Apto para contacto con alimentos.
1) Convient au contact alimentaire.
© alaball o ulaill dualis

@ Indiiksiyon Harig Tim Ocak Tiirlerinde Kullanima Uygundur.
4 Suitable for use in induction stoves.
= COBMECTUMOCTb CO BCEMU KYNMHApHBIMW NUTaMK,
KpOMe MHAYKLUMOHHBIX.
® Geeignet fiir den Einsatz in Induktionsherden.
= Apto para uso en cocinas de induccion.
) Convient pour une utilisation sur les cuisiniéres  induction.

C LSVl Jand Gl ilse G pladiondl) Culis

KAVURMA
SACI

# ROASTING METAL PLATE

= METAJUZIMYECKAS NMJACTUHA
LMK )KAPKM

® BRATENBLATT

< PLACA DE METAL TOSTADO

() PLAQUE METALLIQUE DE
TORREFACTION

Coanenill gl

—— ] @ Bulasik Makinesinde Yikamayiniz.
ﬁi@ @ Do not wash in dishwasher.

—+J = He MbITb B nocynoMoeyHoi MalunHe.
@ Nicht in der Spilmaschine waschen.
< No lavar en lavavajillas.

() Ne pas laver au lave-vaisselle.

C S Ulad 3 Jess |

%>o @ 1.80-2.00mm

A 137 A 639
[23 KAVURMA SACI @ T%) EMI) [ZH KAVURMA SACI STANDI @ %: EMI)

S1= ROASTING METAL PLATE
mm METAJIINYECKAA NIACTUHA

Sf= ROASTING PLATE SERVING STAND

N 20 40 115.0 0.25
mm CTOVKA 1A HAPKU U

22 4.0 115.0 0.27

20 18 250 028 024
22 18 250 034 029

- ;;’EE*EA;&V% 2% 18 300 05 031 - EE':?E:;‘LJ:T‘?&A;ESFU 2% 40 1150 03
26 20 300 060 035 2 40 1200 034

= PLACA DE METAL TOSTADO % 20 B0 086 036 == PLACA DE ASADO SOPORTE 2 40 1220 041
B B PLAQUE METALLIQUE DE 0 20 450 098 040 DE SERVICIO 20 40 1300 045
TORREFACTION 2 20 500 175 058 B STAND DE SERVICE DE PLAQUE I 40 1550 049
= izl 3% 20 550 222 042 DE TORREFACTION 3 L0 1650 059
3 20 650 304 071 = el plo dae 36 40 1650 054

0 20 650 372 0.9 40 40 1950 060

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

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

= Henpununaiowian BHYTPEHHAA NoBepxHocTb, Henpununalowas
HapyHaA NoBEPXHOCTb

® Antihaft-Innenbeschichtung, Antihaft-AuBenbeschichtung

= Superficie interior antiadherente, Superficie exterior antiadherente

1} Surface intérieure antiadhésive, Surface extérieure antiadhésive

C oY ae b b - s Bl By e

@ Paslanmaz Sap, AG2 Ozel Alagimli Percin

~</ # S.Steel Handles - AG2 Alloy Rivets

= Pyuku U3 Natynmn U Hey ywen Cranm,3 [/E]
Cnnaea AG2 He ComecTum C

= Dicke Messing \ Edelstahl Griff AG2 Speziallegierung

= S.Steel - Remaches De Aleacion AG2

1 Poignées En Acier Inoxydable - Rivets En Alliage AG2

€ AG2a ol il (n g giome LA, Taall G pé aulie

T7o71] © PFOA igermez < PFOA Free w Bes TOOA
1195 | ® PFOAnicht Enthalten = Libre de PFOA () Sans APFOe
(L

C PFOA s s5i Y

70 I www.abmmutfak.com

[HABM) 52

@ %99 Saf Aliminyum @ 99% Pure Aluminium
A = 99% umcroro anioMuHmus ™99 % reines Aluminium
AU | = 99% aluminio puro 4} 99% Aluminium pur

€ lnall Al e Susa %99

2 Gida ile Temasi Uygundur. % Suitable for contact with food.
w [lo[XOANT [U71A KOHTaKTa C MULLIEBBIMM NPOJIYKTaMM.

d

= Fiir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.
1) Convient au contact alimentaire.
C alabll o ulaill Lcalio

—1 @ indilksiyon Harig Tim Ocak Tiirlerinde Kullanima Uygundur.
@ @ Suitable for use in induction stoves.

@ w COBMECTMMOCTb CO BCEMM KYNIMHAPHBIMMU NANUTaMK,
KPOME MHOYKLMOHHIX.
® Geeignet fiir den Einsatz in Induktionsherden.
< Apto para uso en cocinas de induccion.
() Convient pour une utilisation sur les cuisiniéres a induction.

© LSl s A alse B pludtedl] canslie

—— @ Bulasik Makinesinde Yikamayiniz.
&7‘% # Do not wash in dishwasher.

w He MbITb B M0CYJ0MOEYHOM MaLLIMHE.

# Nicht in der Spiilmaschine waschen.
< No lavar en lavavajiillas.
() Ne pas laver au lave-vaisselle.

C SNl i s |

@ Non-Stick Ic Kaplama, Epoksi Dis Yiizey
% Non-Stick Interior Surface, Epoxy Exterior

= HenpunnnaiolLan BHYTPEHHAA NOBEPXHOCTb, 3MOKCUAHOE MOKPbITE

® Antihaft-Innenbeschichtung, Epoxid-Polyester-Beschichtung
= Superficie interior antiadherente, Recubrimiento epoxi
() Surface intérieure antiadhésive, Revétement époxy

€ Sonl Jldsdlolls - 3ua¥ e Jalsesll

A1l142

WOK TENCERE @ ?% E},
I WOK CASSEROLE 28 30 750 33
: HACTPIONA BOK 2 30 800 425
- WOK-TOPFE 34 3.0 900 678
— CAZUELA DE WOK 0 30 1000 912
B N WOK CASSEROLE

= Sjj SPH-]?A =

:9><:| @ 3.00mm

@ Aliminyum Kapak & Aluminium Ldi
A Kpbilwka ® Aluminium Deckel
= Aluminio Tapa () Aluminium Couvercle € U asal¥!

)

@ Paslanmaz Sap, AG2 Ozel Alagimli Percin

& S.Steel Handles - AG2 Alloy Rivets

w Pyuxu U3 Jlatynn U Hepasetowteit Canu,3aknenkm 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

€ AG2ym a1 ulall (o ¢ giams Gl Tanall Als e il

@ABM) 52

(Kg)
1.30
1.60
2.00
2.48

VWOK
TENCERE

4 WOK CASSEROLE
= KACTPHJ15 BOK
& WOK-TOPFE

Z CAZUELA DE WOK
() WOK CASSEROLE
C dys 8l

A 142G

GRANIT WOK TENCERE @ :Ll;‘ I E

S§% WOK CASSEROLE - GRANITE ;:; (33 ;;m[)] ;3”3 ;_?U
- Cv/?JCKT-F;gSEEB-UgRALF;?HW 32 30 800 425 160
- 30 900 678 200
T CAZUELADEWOK-GRANTO ;0 30 1000 912 248
Il B CASSEROLE WOK - GRANIT

| ==NCICJPI PPy SR

o7 © PFOA icermez & PFOA Free w bes [00A
7753 | ® PFOAnicht Enthalten = Libre de PFOA () Sans APFOe
(L4

C PFOA s s Y
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@]

A 135 .

MEGA SI6 TENCERE
S MEGA SHALLOW CASSEROLE

@ %99 Saf Aliminyum  99% Pure Aluminium
= 99% unctoro anioMutmna 99 % reines Aluminium
= 99% aluminio puro 41 99% Aluminium pur

€ Taall AL e S5 %99

2 Gida ile Temasi Uygundur.$ Suitable for contact with food.
w [10IX0ANT [i71A KOHTAKTa C NULLEBBIMU NPOAYKTaMM.

® Fiir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

11 Convient au contact alimentaire.

C abakll go ulsill Ll

2 indilksiyon Harig Tim Ocak Tiirlerinde Kullanima Uygundur.
# Suitable for use in induction stoves.
w COBMECTUMOCTb CO BCEMM KYNIMHAPHBIMUA MAKUTaMK,
KPOME MHOYKLIMOHHBIX.
& Geeignet fiir den Einsatz in Induktionsherden.
< Apto para uso en cocinas de induccion.
() Convient pour une utilisation sur les cuisiniéres a induction.
C oanSai¥l Joad 1 3lse (8 aladiotl coulis

D Bulasik Makinesinde Yikamayiniz.

# Do not wash in dishwasher.

® He MbITb B NOCY10MOEYHOM MalLnHE.
® Nicht in der Spiilmaschine waschen.
< No lavar en lavavajillas.

() Ne pas laver au lave-vaisselle.

C ¥ Al 3 i |

@ Non-Stick ig Kaplama, Epoksi Dis Yiizey
& Non-Stick Interior Surface, Epoxy Exterior

= HenpununaloLas BHYTPEHHAR NOBEPXHOCTb,IMOKCUAHOE NOKpbITUE

® Antihaft-Innenbeschichtung, Epoxid-Polyester-Beschichtung
= Superficie interior antiadherente, Recubrimiento epoxi
) Surface intérieure antiadhésive, Revétement époxy

C oSoa¥! Sinlpdl Ml - a¥ il

(cm) (mm) (mm)

32 30 85.0

mmm META-MESIKOAA KACTPIONA 3 30 850
BN \MEGA FLACHER TOPF 3% 30 900
== MEGA CAZUELA POCO PROFUNDA 4 30 1100
l B MEGA CASSEROLE PEU PROFONDE

=

A 136

MEGA DERIN TENCERE
2t MEGA DEEP CASSEROLE

O =+ [

(cm) (mm) (mm)

32 3.0 1900

mmm META [T1YB0KAA KACTPHONA 3% 30 2000
B MEGA TIEFER TOPF 3% 30 2000
—— CAZUELA MEGA PROFUNDA 40 30 2200
B W MEGA CASSEROLE PROFONDE

| ==J TR IOV SR

¥

~ |

72

@ 3.00mm

@ Cam Kapak ¥ Glass Lid = CteknanHan Kpbiluka
® Glasabdeckung = Tapa De Vidrio
11 Couvercle En Verre € byl

‘D Paslanmaz Sap, AG2 Ozel Alagimli Percin

4 S.Steel Handles - AG2 Alloy Rivets

= Pyuku U3 Natynm U Heg # Cranu, /]
Cnnaea AG2 He CoBMecTum C

® Dicke Messing \ Edelstahl Griff AG2 Speziallegierung

< S.Steel - Remaches De Aleacion AG2

() Poignées En Acier Inoxydable - Rivets En Alliage AG2

C AG2 a1 Ludall (ya p g Gl Taall LG 5 palie

I www.abmmutfak.com

L
6.27
7.09
8.45

12.90

L
1438
7.1
20.18
26.18

(Kog)
2.45
2.67
2.97
373

(Kg)
3.27
3.63
4.03
481

MEGA
TENCERE

# MEGA CASSEROLES
w METFA KACTPHONIA
® MEGA TOPFE

Z MEGA CAZUELAS

() MEGA CASSEROLES

A 135G

MEGA GRANIT SIG TENCERE @ %: EI

SJ& MEGA SHALLOW | m | @ | @
CASSEROLE - GRANITE 3 30 80 627 245

mm METAMETKAA 3 30 850 709 247
KACTPIO/IA - TPAHUT 3 30 900 845 297

B MEGA FLACHES 0 30 1100 1290 373

KOCHGESCHIRR - GRANIT
—— MEGA CAZUELA POCO
PROFUNDA - GRANITO
B W MEGA CASSEROLE PEU
PROFONDE - GRANIT

| ===NCHCJPRI PP PO Y5 PR

A 136G

MEGA DERIN TENCERE-GRANIT @ ﬁ? Eml)

Ef% MEGADEEPCASSEROLEGRANTE o 50 1900 1438 327

mmm METATJIYBOKAA 3430 2000 1711 343
KACTPIONA - TPAHUT 36 30 2000 2018 403

B MEGA-TIEFKOCHER-GRANIT W0 30 2200 2618 481

— CAZUELA MEGA DEEP-GRANITO
I B MEGA CASSEROLE

PROFONDE - GRANIT
= it i il

T © PFOA icermez & PFOA Free w Bes [100A
'J:759| *® PFOAnicht Enthalten < Libre de PFOA () Sans APFOe
L CPFOA s sy Y

=B

O&

[HABM) 52

@ %99 Saf Aluminyum ® 99% Pure Aluminium
= 99% uncroro anomMuHmua ™ 99 % reines Aluminium
= 99% aluminio puro 4 » 99% Aluminium pur

€ uall L e 5usa %99

® Gida lle Temas! Uygundur. % Suitable for contact with food.
w 0AXOAMT ANA KOHTAKTa C NULLEBLIMU MPOJYKTaMM.

@ Fiir den Kontakt mit Lebensmitteln geeignet.

< Apto para contacto con alimentos.

1) Convient au contact alimentaire.

© alabll o ulaill Localin

@ indiiksiyon Harig Tim Ocak Tiirlerinde Kullanima Uygundur.
4 Suitable for use in induction stoves.
® COBMECTUMOCTb CO BCEMM KYNUHAPHBIMU NNTaMM,
KPOME MHOYKLMOHHIX.
® Geeignet fiir den Einsatz in Induktionsherden.
< Apto para uso en cocinas de induccion.
() Convient pour une utilisation sur les cuisiniéres a induction.
© CisauSu¥ly Jaxd 1 Slge 8 aludiet] caualio

BALIK
TAVALARI

@ Bulasik Makinesinde Yikamayiniz.

% Do not wash in dishwasher.

w He MbITb B N0OCYI0MOEYHOM MaLLIMHE.
@ Nicht in der Spiilmaschine waschen.
Z No lavar en lavavajiillas.

gfj,;jf Lm;M|ll # FISH PANS
] ] w PbIEHbIE CKOBOPO/bl
%>° @ 250mm ® FISCHPFANNEN
< SARTENES DE PESCADO
() POELES A POISSONS
C elodl s
A 107 A 575

BALIK TAVA
ZI= FISH PAN

@ =+ [

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

CIFT TARAFLI BALIK TAVA

SI= DOUBLE SIDE FISH PAN

24 25 450 174 080 32 2.5 190 119 123

mm PbIBHAA CKOBOPOA 2% 25 450 204 089 mmm [1BYXCTOPOHHAA
BN GEBRATENER FISCH 2 25 500 268 101 CKOBOPOLA [/ PbiBbl

= SARTEN PARA PESCADO 30 25 500 308 112 B OPPELSEITIGE FISCHPFANNE
l B POELE A POISSON 3 25 500 351 123 —— SARTEN DE PESCADO DE

= el 3% 25 500 396 139 DOBLE CARA

@ABM) 52

B 0 POELE A POISSON DOUBLE FACE
| ==RERANER T SOV

36 25 500 445 1.52

@ Non-Stick i Kaplama, Non-Stick Dig Kaplama

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

w Henpununaiowuas BHyTpeHHAA NOBEPXHOCTb, Henpununaloluan
HapyHasA NoBEPXHOCTb

@ Antihaft-Innenbeschichtung, Antihaft-AuBenbeschichtung

< Superficie interior antiadherente, Superficie exterior antiadherente

() Surface intérieure antiadhésive, Surface extérieure antiadhésive

C 3o e b Db - s ) By ke

@ Celik Bakalit Saplar, AG2 Ozel Alagim Percinler

# Steel Bakalite Handles, AG2 Special Alloy Rivets

= CTanbHble 6aKanuToBble PyuKy,3aKmenKku 13 cneuuansHoro cniasa AG2
® Stahl-Bakelit-Griffe, AG2 Speziallegierungsnieten

Z Mangos de bakalita de acero, Remaches de aleacion especial AG2

() Poignées bakalite en acier,Rivets en alliage spécial AG2

C LYl cakU (aslie AG2 polall Ludlll by ¢ siuan il

T7o71] @ PFOA igermez F PFOA Free w Bes TDOA
'1-753| ® PFOAnicht Enthalten < Libre de PFOA () Sans APFOe
L | CPFOA e sy Y
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@ Materyal € Materials = Matepnan ® Materialien
2 Mateniales f ) Matériaune 1© o/l
@ Aliminyum Paslanmaz Celik @ Aluminium, S. Steel

= AnioMuHuA Hepaselowan cranb ® Aluminium Edelstahl
2 Acero, Aluminio 4» Acier, Aluminium € wuall waall

@ Piktogram & Pictogram ws lukTorpamma
@ Piktogramm = Pictograma () Pictogramme

C  hlidl

@ Gida ile Temasi Uygundur. %8 Suitable for contact with food.

w [107X0AUT ANA KOHTAKTa C NULLEBLIMU NPOLYKTaMK.
® Fir den Kontakt mit Lebensmitteln geeignet.

< Apto para contacto con alimentos.

() Convient au contact alimentaire.

C alakll o ulsill sl

@ Kalinik #Thickness w TonwiuHa @ Dicke
< Espesor () Epaisseur € (..l

@ 1.00-2.00 mm

@ Kaplama & Coating = MokpeiTve ® Abdeckung
= Capa f ) Revétement € s

D Eloksal, Ayna Parlatma

#® Anodized, Mirror Polished

= AHoppoBaHHas, 3epkanbHas Monuposka
@ Eloxierte, Edelstahl-Spiegelpolieren

< Anodizada, Pulido espejo

() Anodisée,Miroir poli

€ 815 polei - 1anSYL s

I www.abmmutfak.com

PiZZA

EKIPMANLARI

% PIZZA ACCESSORIES

= AKCECCYAPbBI /1A NULLbI
® PIZZA-ZUBEHOR

Z PIZZA ACCESSORIES

() ACCESSOIRES DE PIZZA

ABM

A 342
[EM GELIK PizzA KURESI ARTNO = = =
g

S| STEEL PIZZA PEEL

A34218 18 120 138 074
S e AL L m o
— A346222 22 120 142 084
= CASCARA DE PIZZA DE ACERO A2 2% 120 144 090
I 1 ECORCE DE PIZZA EN ACIER

2 3V e e ol ) 2 s

A 317

ARTNO [E— E= E—
{em) fem)

ALUMINYUM PizzA KUREG & — e
EIZ ALUMINIUM PIZZA PEEL a3 0 10 19 o ;7

AIOMUHVEBASA JIOMATKA A73050 30 50 89 076
= 1A MULLbI

B pi77ASCHAUFEL AUS ALUMINIUM
= CASCARADEPIZZADEALUMIND ~ A31733 33 1100 152 1.05
Il 1 ECORCE DE PIZZA EN ALUMINIUM A31733-50 33 S0 92 084
| ==L [0 (SN 18 PN
A31737 37 110 156 118
A31737-50 37 50 96 097

A31740 40 110 159 127
A31740-50 40 50 99 1.06

A31745 45 110 164 1.50
A31745-50 45 50 104 129

A31750 50 110 169 1.70
A31750-50 50 50 109 159

B &

[HABM) 53

PIZZA ,
KUREKLERI

# PIZZA PEEL

w JIONATKA AN15 NnuLbl
® P|ZZASCHAUFEL

< CASCARA DE PIZZA

() ECORCE DE PIZZA

C i Ol

3
.-‘,-} %

A342D

GELIK PizzA KUREGI DELIKLI ARTNO = O= O
SHE STEELPIZAPEELPERFORETED o o 0 0 ;A
= CTATIbHAR IOMATKA ATATMULL 35 o0 o0 50 10 079
P PIZZASCHAUFEL AUS STAHL A32D2 22 10 14 08
= CASCARA DE PIZZA DE ACERO R3202 2 10 144 090

Il B ECORCE DE PIZZA EN ACIER
Y e s el 2 ) O e

A 318

ALUMINYUM DELIKLI PIZZAKUREGI ~ ARTNO 10— B= =

S ALUMINIUM PERFORATED PIZZAPEEL o o oo ;6

mm ATIOMHVEBAR TIOMATKA A31830-50 30 50 825 (02
MEP®OPVIPOBAHHASA [NA MALILbI

A31830-75 30 75 1075 057
BN P|ZZASCHAUFEL AUS ALUMINIUM A31830-125 30 125 1575 047

MITLOCH A31830-150 30 150 1825 072
== CASCARA DE PIzzA PERFORADA DE

ALUMINIO

; ) A31833 33 110 1455 0.80
I ECORCE DE PIZZA PERFOREE EN A31833.50 33 50 855 057

ALUMINIM = A31833-75 33 75 1105 0.2
= e de il O e A31833-125 33 125 1605 0.72

gl 3 g sl Yl A31833-150 33 150 1855 0.77

A31836 36 110 1485 083
A31836-50 36 50 885 045
A31836-75 36 75 1135 070
A31836-125 36 125 1635 080
A31836-150 36 150 1885 085

A31840 40 110 1525 0.95
A31840-50 40 50 925 0.75

B A 2\ A31840-75 40 75 1175 080
Al 1, B
LI\ \ A A31840-125 40 125 1675 0.90

A31840-150 40 150 1925 1.00

www abmmutfak.com I 77



A 319

IE—

ALUMINYUM PizzA KUREGI ART NO
SJ= ALUMINIUM PIZZA PEEL
mm AIIOMUHUEBAA JIONATKA

JNA MALLBI
B p|77ASCHAUFEL AUS ALUMINIUM
= CASCARA DE PIZZA DE ALUMINIO
l B ECORCE DE PIZZA EN ALUMINIUM

= ol i a2 3O s

A31930
A31930-50
A31930-75
A31930-125
A31930-150

A31933
A'31933-50
A 319 33-75
A31933-125
A 319 33-150

e A31936
A31936-50

]' A31936-75
A31936-125

A31936-150

l A31940

A 319 40-50
A 319 40-75
A 319 40-125
A 319 40-150

A319Y-30
A319Y-33
A319Y-36
A319Y-40

www.abmmutfak.com

o)

30
30
30
30

40
40
40
40

{em)

110
50

125
150

142.5
85.5
1135
167.5

(Kg)
0.77
0.55
0.60
0.70
0.75

0.84
0.62
0.68
0.77
0.82

0.87
0.72
0.77
0.87
0.92

1.04
0.69
0.76
0.92
1.00

0.64
0.52
0.67
0.82

A 315

PRIMO PizzA KUREGI
S|= PRIMO ALUMINIUM PIZZA PEEL
mm PRIMO ATIOMUHUEBAA JIOMATKA
JNA ML
BN PRIMO PIZZASCHAUFEL
AUS ALUMINIUM
== PRIMO CASCARA DE PIZZA
DE ALUMINIO
B 0 PRIMO ECORCE DE PIZZA

EN ALUMINIUM

= ¥ et pall 2 01 O s
§
— -

A 316

ECO PiZzA KUREGI

SJ= ECO PIZZA PEEL

mmm ECO JIOMATKA 114 NALILbI
B £CQ PIZZASCHAUFEL

= ECO CASCARA DE PIZZA

I 1 ECO ECORCE DE PIZZA

= il )10 s

DIKTORGEN KISA KUREK
SJ= RECTANGULER SHORT PEEL
B RECTANGULER SHORT PEEL
BN DALA PARA PiZZA CORTA Y
— RECTANGULAR

PELLE A PiZZA COURTE ET
B N RECTANGULAIRE
| (U PSSO JOUPS N FESOU U JONN

ARTNO IE—

om)

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

A31540-50 40
A31540-75 40
A31540-100 40

A31545-50 45
A31545-75 45
A31545-100 45

A31550-50 50
A31550-75 50
A31550-100 50

fem)

50
75
100

50
75
100

50
75
100

50
75
100

50
75
100

am)

(Kg)

87 047
112 053
137 059
90 057
115 0.63
140 0.68
93 0.63
118 070
143 075
97 075
122 081
147 0.86
102 086
127 092
152 098
107 0.98
132 1.03
157 1.10

ARTNO IE—

)

A31630-110 30
A31630-50 30

A31633-110 33
A31633-50 33

A31636-110 36
A31636-50 36

A31640-110 40
A31640-40 40

am)

110
50

110
50

110

110
50

o)

(Kg)
1425 1.00
825 080

1455 1.15
85.5 0.95

1485 126
885 1.06

1525 137
925 117

ART NO E— E=

A320DKK 2418 18

A 320 01

ABM KISA FIRIN FIRGASI

SIE ABM OVEN BRUSH - SHORT

mmm ABM LLETKA 17171 IYXOBKU - KOPOTKAA
B \BM KURZE BURSTE

== ABM CEPILLO DE HORNO - CORTO

l B ABM BROSSE DE FOUR - COURTE

s 20 040 sls 3 ABM

A 320 01 A 320S 01 A 320N 01
]
(cm) (cm) (Kg)
16*4.5 30 0.390
» = i, ;/

A 320BL 01 A 320SL 01 A 320NL 01
o)
(cm) (cm) (Kg)
20*55 30 0.390
A\ 20
CIABM) 54

PIZZA
FIRCALARI

% PIZZA OVEN BRUSH
= MNLLbI LLUETKA A1 AYXOBKU

® PIZZA KURZE BURSTE

Z PIZZA CEPILLO DE HORNO
() PIZZA BROSSE DE FOUR

C oallals s

A 320 02

ABM UZUN FIRIN FIRGASI

SJE ABM OVEN BRUSH - LONG

mmm ABM LUETKA 1A IYXOBKM - ASIMHHAA
EEm \BM | ANGE OFENBURSTE

== ABM CEPILLO DE HORNO - LARGO

l B ABM BROSSE DE FOUR - LONGUE

2 a5l 0,40 5L 5 ABM

A 320 02 A 320S 02 A 320N 02
)
(em) (cm)
165 110

A 320BL 02 A 320SL 02 A 320NL 02
o]
(cm) (cm) (Kg)
20*55 110 0.390
www abmmutfak.com I 79
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@ Materyal % Materials @ Matepuan ® Materialien
= Materiales () Matériauxe € ./sl1
@ Aliminyum Paslanmaz Celik # Aluminium, S. Steel

= AnioMuHma Hepsraselowwan ctanb @ Aluminium Edelstahl
= Acero, Aluminio () Acier, Aluminium € wall wuall

@ Piktogram & Pictogram we lTukTorpaMma
® Piktogramm = Pictograma () Pictogramme

€ kil ol

@ Gida ile Temas! Uygundur. % Suitable for contact with food.

= [MoAX0ANT ANA KOHTAKTa C NULLEBLIMU NPOAYKTaMM.
® Fiir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

4) Convient au contact alimentaire.

€ abakll o ulaall duali

@ Kalinik 3 Thickness = Tonuwuxa @ Dicke
Z Espesor { ) Epaisseur € L.l

@ 1.00 - 2.00 mm

@ Kaplama #: Coating = MokpeiTve ® Abdeckung
Z Capa 1 ) Revétement € -y

@ Eloksal, Ayna Parlatma

& Anodized, Mirror Polished

= AHogupoBaHHas, 3epKanbHan Monuposka
® Eloxierte, Edelstahl-Spiegelpolieren

= Anodizada, Pulido espejo

1) Anodisée,Miroir poli

€ 81y gt - 0SSk
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PIZZA

ik PIZZA ACCESSORIES

= AKCECCYAPbBI )14 NULLbI
® P|ZZA-ZUBEHOR

Z PIZZA ACCESSORIES

() ACCESSOIRES DE PIZZA

€ il oyl

AKSESUARLARI

@ABM) 53

LU

AN

A 322 01

PiZZA RAFI 10'LU = EI
I PIZZARACK 10 o (mm) D)
Sl 30*30*80 800 483
B D{7ZAREGAL
—— ESTANTE DE PizZA
W1 SUPPORT A PizzZA
| =N
13 -

L I

— o 1

—H 4

__{:, = %

5~

£ Prg

A 322 02
PizZA RAFI §'LI =1 E]
i PIZZARACK 6 e () )
s 25+25+40 400 162

mmm CTOMKA [N1A NALLBI
BN pj77AREGAL

== ESTANTE DE PiZzA

B W SUPPORT A PizzA
=i,

A 320 51

PiZZA TAVASI TUTACAGI EI
NITA (em) (mm) (Kg)
I PIZZA PAN GRIPPER

== 20%5 20 0.161

mmm 3AXBAT MPOTVBHA 1A NALILbI
B Dp|77APFANNENGREIFER

= PINZA PARA PIZZA

B 0 PINCEA PIZZA

= s Ok Ve

DABM) 55

A 320 61

2 YAGDANLIK ] EI

(mm)

IA (em) K
:;: :; OIL CAN (em) (mm) (L) (Kg)

mmm MAC/IO MOMKET 2015 110 2000 0.500 0.450

B (5] KANNE

— LATA DE ACEITE
1 BIDON D’'HUILE
= ol oSs

www abmmutfak.com I 81



A 320 21

ABM HAMUR KESiCi = E})
SJ= ABM DOUGH CUTTER 15 15 0.072
mmm ABM TECTOPE3KA

B /\BM TEIGSCHNEIDER

T ABM CORTADOR DE MASA

B W ABM COUPE-PATE

= ooal islls ABM

A320M

ABM PIZZA RULET BICAGI — E})
I ABM PIZZA ROLLER CUTTER 100 2 0173
mm ABM PIZZA POJIVIKOBLIE

HOMKHMLLbI
B \BM PIZZA ROUL ETTEMESSER
= ABM CORTADOR DE RODILLOS
I 1 ABM ROULEAU DE COUPE

= o5 0 S ABM

| | D—
mr

ABM DIKDORTGAN = E})
SERVIS KUREG 50 30 0142
EI% ABM RECTANGLE PIZZA SERVER
mmm ABM NPAMOYTO/TbHbIA NOHOC
nnULI
B \BM RECHTECKIGE
SERVIERSCHAUFEL
= ABM SERVIDOR DE PIZZA
RECTANGULAR
I N ABM SERVEUR RECTANGLE PIZZA

:3.1_".]4;.“_»(:&\.5_1 & > ABM

82 I www.abmmutfak.com

A 320 22

ABM HAMUR KESICi — (EJ,
Ef ABM DOUGH CUTTER 190 145 0.156
s ABM TECTOPE3KA

B \BM TEIGSCHNEIDER

I ABM CORTADOR DE MASA

I 1§ ABM COUPE-PATE

= oonl dells ABM

A 32031/32

o
ABM SPATULA — EJ,
3% ABM SPATULA 75 2% 0121
mm ABM LUNATENb 110 25 0.151
B ABM PSPATEL

= ABM ESPATULA
Bl ABM SPATULE
= Gl s ABM

A 320 42

ABM DUGGEN SERViS KUREGI = E}.
EIS ABM TRIANGLE PIZZA SERVER 70 30 0154
mmm ABM TPEYTO/TbHbIV NOHOC
ANA MALILbI
B \BM TRIANGLE SERVING
SCHAUFEL
— ABM SERVIDOR DE PIZZA
TRIANGLE
I W ABM SERVEUR TRIANGLE PIZZA
= il cui5 33 e ABM

GIABM

I\

e/
@ =

PiZzA SERVIS AHSABI
El& PIZZA SERVING BOARD
mmm JIOCKA J1/191 NOJA4M MALILIbI
B P|7ZASERVICE HOLZ
— PENSION PARA SERVIR
PizzA
H l PLANCHE DE SERVICE DE PIZZA

alis Y qrr——
@ =

PIZZA SERVIS AHSABI

£ PIZZA SERVING BOARD

w [10CKA [1717 IOAYM AL
B D|7ZASERVICEHOLZ

= TABLA DE SERVIR PIZZA

B W PLANCHE DE SERVICE DE PIZZA

[HABM) 53

(cm)
22
24
26
28
30
32
34
38
42
bb
35

(cm)
26
30
34
38

Bl

(mm)
100
100
100
100
10.0
100
100
10.0
100
10.0
10.0

Bl

(mm)
100
10.0
100
100

P|ZZA SERVIS
AHSAPLARI

(Kg)
0.15
0.18
0.21
0.25
0.28
0.32
0.36
0.46
0.56
0.61
0.96

(Kg)
031
0.40
0.50
0.60

# PIZZA SERVING BOARD

@ [IOCKA 014 NogA4Yx nnuLbl
® PIZZASERVICE HOLZ

< PENSION PARA SERVIR PIZZA

() PLANCHE DE SERVICE DE PIZZA
C i i o

A 100K

PIZZA SERVIS AHSABI-DILIMLI @ EI —

(cm) (mm) (Kg)

El= PIZZA SERVING 2% 100 021
BOARD-WITH SLICES 30 10.0 0.28
mmm [10CKA 117 NOJAYN 34 100 036
MALLBI - C NOMTUKAMU 38 10.0 0.46
BN P|ZZASERVICEHOLZ-SCHEIBEN 42 10.0 0.56
— TABLA DE SERVIR PIZZA-CON

RODAJAS PLANCHE DE SERVICE DE PIZZA
I B AVEC TRANCHES
E ibis Hpdl i dane

A 100SK  S——

PiZZA SERVIS AHSABI-DILIMLI @ E})

SIE PIZZA SERVING BOARD- 2% 100 03]
WITH SLICES 30 100 0.40

mmm [10CKA [1/1A NOJA4M 34 10.0 0.50
MULILbI - C IOMTUKAMM 38 10.0 0.60

B D|77ASERVICEHOLZ-SCHEIBEN

— TABLA DE SERVIR PIZZA-CON RODAJAS

Il PLANCHE DE SERVICE DE PIZZA- AVEC TRANCHES

www abmmutfak.com I 83



A 131

wue SAC PiZZA TAVA
™™ STEEL PIzzA PAN

CTATIbHAA CKOBOPOZIA 1A
ML
w— BLECH PIZZAPFANNE
1 SARTEN DE PIZZA DE ACERO
[ POELEAPIZZAEN ACER

el e gl

oo |

D =

(cm)
18
20
22
24
26
28

(mm)
0.7
0.7
0.7
07
07
0.7
07
0.7
0.7
07
0.7
0.7
0.7

www.abmmutfak.com

I

(mm)
25.0
25.0
25.0
25.0
25.0
25.0
25.0
25.0
250
25.0
25.0
250
25.0

(L)
0.50
0.62
0.76
091
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
1.17
139

PIZZA

TAVALARI

# PIZZA PANS
= CKOBOPO/bI /15 NULLbI
® P|ZZA PFANNEN

< SARTENES DE PI1ZZA

() POELES A PIZZA

C ol

A 131 AL

ALUMINYUM PiZZA TAVA @
ZI= ALUMINIUM PIZZA PAN
mm AJIIOMVHNEBAA CKOBOPOJA 2%

[U1A MALLBIBLECH 28
BN D|7ZAPFANNE AUS ALUMINIUM 30
= SARTEN PARA PIZZA DE 32
ALUMINIO 34
B N POELE A PIZZA EN ALUMINIUM 36
= o9 ) s 42

= [ 0 &

(mm) (mm) (Lo (Kg)
0.7 250 091 034
0.7 250 107 038
0.7 250 125 043
0.7 250 146 048
0.7 250 1.64 054
0.7 250 186 0.0
0.7 250 209 0466
0.7 250 289 086

D

A 131 NC

KAPLAMASIZ SAC PiZZA TAVA @
SI= STEEL PIZZA PAN %
mm CTA/IbHAA CKOBOPOJA AN1A %

nNALLb! 28
B B| ECH PIZZAPFANNE 30
— SARTEN DE PIZZA DE 32
ACERO 34

B B POELE A PIZZA EN ACIER 36
=) Jes sl 2[2]
55

= [ &

(mm) (mm) (L) (Kg)
0.7 250 091 034
0.7 25.0 107 038
0.7 250 125 043
0.7 250 144 048
0.7 25.0 1.64 054
0.7 250 186 0.0
0.7 250 209 0.6
0.7 250 289 086
0.7 250 408 117
0.7 250 494 139

@ABM) 55

A143

DELIKLI PiZZA TAVA

S|= STEEL PERFORATED PIZZA PAN

mm CTA/IbHAA
NEPOOPUPOBAHHAA
CKOBOPOLA A/1A MALILLbI

B | OCHBLECH-PIZZAPFANNE

—— SARTEN PARA PIZZA
PERFORADA DE ACERO

B 0 POELE A PIZZA PERFOREE EN
ACIER

= b ) Jlis z Lo
s

A143 AL

ALUMINYUM DELIKLI
PiZZA TAVA

SI= ALUMINIUM PERFORATED
PIZZA PAN

= ATIOMAHVEBAA CTATIBHAA
MEPOOPVPOBAHHAA CKOBOPOLIA
INAMMULbIL

BN )CHBLECH-PIZZAPFANNE
ALUMINIUM

— SARTEN PARA PIZZA ALUMINIO
PERFORADA DE ACERO

B 1 POELE A PIZZA PERFOREE EN A
CIER ALUMINIUM

= ().:.:_\‘)'\ g)jﬂ\ 15 \}'.::_?.S\ N "

A143 NC ,— —
O =+ 0

KAPLAMASIZ DELIKLI
PizzA TAVA
SI= STEEL PERFORATED PIZZA PAN
mmm CTA/IbHAA MEPOOPVIPOBAHHAA
CKOBOPOJA ANA NMALILLbI
B | OCHBLECH-PIZZAPFANNE
—— SARTEN PARA PIZZA
PERFORADA DE ACERO
B 0 POELE A PIZZA PERFOREE
EN ACIER

= ob el Jis g lo

@ABM) 52

@ =+ [

(cm)

18

(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
0.7

(mm)
250
250
25.0
250
250
250
250
250
250
250
250
250
250
250

O =+ [

(cm)
24
26
28
30
32
34
36
42

(cm)
24
26
28
30
32
34
36
42

(mm)
0.7
0.7
0.7
0.7
0.7
0.7
0.7
0.7

(mm)
0.7
0.7
0.7
0.7
0.7
0.7
0.7
0.7

(mm)
25.0
250
250
25.0
250
250
250
250

(mm)
250
250
250
250
250
25.0
25.0
25.0

[
0.50
0.62
0.76
0.91
1.07
1.25
1.44
1.64
1.86
2.09
2.34
2.60
2.86
4.08

(Kg)
0.20
0.24
0.28
0.33
0.36
0.41
0.47
0.52
0.58
0.64
0.67
073
0.84
1.15

Ly
0.91
1.07
1.25
1.44
1.64
1.86
2.09
2.89

(%)
0.91
1.07
125
1.44
1.64
1.86
2.09
2.89

(Ko
0.34
0.38
0.43
0.48
0.54
0.60
0.66
0.86

| O &

(Kg)
0.34
0.38
0.43
0.48
0.54
0.60
0.66
0.86

- [ &

ALUMINYUM PizzZA TAVA

SI= ALUMINIUM PIZZA PAN

mm AJIOMUHUEBAA CKOBOPOLIA
I1A MLLIIBLECH

B P|7ZAPFANNE AUS ALUMINIUM

—— SARTEN PARA PIZZA DE
ALUMINIO

Il B POELE A PIZZA EN ALUMINIUM

= ¥ ) Jls

A170 [——
| &

ALUMINYUM KAPAKLI
PiZzZA TAVA

SI= ALUMINIUM PIZZA PAN WITH LID

= AJIOMUHUEBAA CKOBOPOLA
JUNA ML C KPBILLKONA

BN D|77APFANNE MIT ALUMINIUM
DECKEL

—— SARTEN PARA PIZZA DE
ALUMINIO CON TAPA

Il B POELE A PIZZA EN ALUMINIUM
AVEC COUVERCLE

= oo s Y0 elary 1 53

(cm)

(cm)

(mm)
18
18
18
18
18
18
18
18
18
18

(mm)

18
18
18
18
18

(mm)
250
250
250
250
25.0

.-—'-""H/

w©
0.84
0.99
1.16
134
153

(mm) (L) (Kg)
250 057 021
250 070 024
250 084 028
250 099 033
250 116 037
250 134 042
250 153 048
250 173 053
250 195 059
250 267 078

E—— ».\

)
4

(Kg)
0.49
0.56
0.64
073
0.82

AT '

ABM PizzA TELI

SJ= ABM PIZZA SCREEN

mmm ABM CUTO 114 NALILbI
EER \BM PIZZA DRAHT

T ABM PANTALLA DE PIZZA
Bl ABM ECRAN DE PIZZA
= 0l ¢l ABM

)

(cm)
24
26

L

www abmmutfak.com

(Kg)
0.80
0.90

0.100
0.110
0.120
0.130
0.140
0.160

85



A 130

KISA DELIKLI PiZZA TAVA @ :I? EI

— (mm) (mm) (L) (Kg)
1= STEEL PERFORATED LOW 2 07 %50 100 033

PIZZA PAN 2 07 250 107 038
mm CTATbHAA MEPOOPUPOBAHHAR 55 07 250 125 043
CKOBOPOOA A NMULILbI 30 0.7 250 144 048
B | (CHBLECH-PIZZAPFANNE 3% 07 250 186 040
= SARTEN PARA PIZZA 0 07 250 209 046
PERFORADA DE ACERO

0 B POELE A PIZZA PERFOREE EN ACIER
= i o ) Jle o Lo

A 130 AL

=M ALUMINYUM KISA DELIKLI @ % EI

(cm) (mm) (mm) (L) (Kg)

PIZZA TAVA 22 0.7 250 100 033
S} ALUMINIUM PERFORATED LOW 2% 0'7 25'0 1'07 0.38
PIZZA PAN : ' ) .

28 07 250 125 043
mm ATIOMUAHUEBAA CTATIBHAR 30 07 250 14 048

MEPGOPVPOBAHHAA CKOBOPOLA 4, 07 250 186 040
ANA IALLGIL 0 07 250 209 066
B ()CHBLECH-PIZZAPFANNE
ALUMINIUM
== SARTEN PARA PIZZA ALUMINIO
PERFORADA DE ACERO
B W POELE A PIZZA PERFOREE EN ACIER
ALUMINIUM

= el it ol ) Ui Lo

A 130 NC
KAPLAMASIZ KISA DELIKLI @ -+ [
2

! (mm) (mm) Ly (Kg)
PiZZA TAVA

1= NONCOATED STEEL 26 07 250 107 038
PERFORATEDLOWPIZZAPAN 56 (7 950 125 043

mm CTATIBHAA EPOOPUPOBAHHAR 30 07 250 144 048

0.7 250 100 033

CKOBOPOLIA [/1A MALILIbI 3% 07 250 186 040
B | OCHBLECH-PIZZAPFANNE 0 07 250 209 066
— SARTEN PARA PIZZA

PERFORADA DE ACERO

B N POELE A PIZZA PERFOREE EN ACIER
| =TI RCAL Y PSP Szl

86 I www.abmmutfak.com

A 694
[ZH AMERIKAN PIZZA TAVA = [

E'E (cm) (mm) (mm) Ly (Kg)
EI AMERICAN PIZZA PAN 20 07 380 097 02

WS AMEPUKAHCKAAI CKOBOPODA  »» 07 330 118 030

ANA NALLBI 25 07 380 154 036
B AMERIKANISCHE PIZZAPFANNE 28 07 380 196 04k
T SARTENDEPIZZAAMERICANA 32 07 380 264 056
B 1 POELE A PIZZA AMERICAINE 33 07 380 368 073

= LY el 40 07 380 409 080
42 0.7 380 452 087

A 694K
AMERIKAN PizZA TAVA + KAPAK @ %: EI

(mm). (mm) Ly (Kg)
5[ AMERICAN PIZZA PAN+LID 0 07 380 O ;7 0 Zg
mmm AMEPVKAHCKAA CKOBOPOLIA 2 07 380 118 05

ANA MALLB! +KPBILIKA 25 07 380 154 066
BN AMERIKANISCHE 28 07 380 19 078
PIZZAPFANNE+DECKEL 32 07 380 264  1.06
—— SARTEN DE PIZZA 38 07 380 348 138
AMERICANA + TAPA 40 07 380 409 150
B 0 POELE A PIZZA 42 07 380 452 164
AMERICAINE + COUVERCLE

| U [ PO N

A 848

KAPLAMASIZ SAC PiZZA TAVA @ :IFI I

SIS STEEL PIZZA PAN (i) (mm) (mm) w© (Kg)

mmm CTAJIbHAA CKOBOPOOA ANA
nnuLbl

BN B|ECH PIZZAPFANNE

20 07 380 097 026
22 07 380 118 030
25 07 380 154 036
28 07 380 196 044

— SARTEN DE PIZZA DE 32 07 380 264 056

ACERO 38 07 380 368 073
0 B POELE A PIZZA EN ACIER 40 07 380 409 080
=) Jee g Llo 4207 380 452 087

[HABM) 52







D Materyal # Materials = Marepuan ® Materialien
Z Materiales 1 ) Matériauxe € .15t

2 Pik Dokiim # Cast Iron = YyryH ® Gusseisen
= Hiemo Fundido 1hFonte € call soall

] @ Piktogram # Pictogram s [ukTorpamma

Qf  Piktogramm = Pictograma () Pictogramme
© bkl sl

9 Gida ile Temasi Uygundur. 3 Suitable for contact with food.
' [MoXOANT [U1A KOHTaKTa C MULLIEBBIMM NPOJIYKTaMM.
& Fiir den Kontakt mit Lebensmitteln geeignet.
= Apto para contacto con alimentos.
1) Convient au contact alimentaire.
C alall o ulaill dalio

= Espesor () Epaisseur € <ol

%}: @ Kalinlik # Thickness w Tonwuta @ Dicke
2 3.00 mm

—— ] @ Bulagik Makinesi & Dishwasher
&53 w [locynoMoeyHas MalumHa @ Geschirrspiiler
—J = Lavavajillas () Lave-vaisselle € iyl Ul

AT20GV 16 e
(o oivec wo (= (1

(cm) (mm) (mm) (L) (Kg)
SI= STEW POT
T MAPOBAS KACTRIONA A120GV16 16 30 390 060 095
BN EINTOPF
= OLLA DE ESTOFADO
I 0 POT A RAGOOT
= S e

A 120SK
[EH SAC KAVURMA ST @ % EI

(cm) (mm) (mm) (LY (Kg)
EIS SHALLOW WOK AT20SK 20 32 335 045 129
mmm HETTIYEOKMI WOK A120SK 24 35 385 077 180
BN BRATENBLATT
== WOK POCO PROFUNDO
I | WOK PEU PROFOND

:MCW

2 Dontwash s # CAST IRON
2 Nich ndo Spomaschn waschen. w YYTYH
2 Ne ot v e vl @ GUSSEISEN
€ I Ui i i < HIERRO FUNDIDO A 120GV 16A A120SK () A
()FONTE —
GUVEC + NiHALE ARIING @ % EI SAC KAVURMA + NIHALE ARTNO @ :% E . i

[EH SAHAN @ % EI

(cm) (mm) (mm) () (Kg)
S DISH
mmm TAPEJTKU
BN KUPFERPFANNE
— PLATO
0 0 PLAT

=

16 3.0 320 044 101

A 120YS 16A
SAHAN + NiHALE @ % EI

(cm) (mm) (mm) (Lt) (Kg)
#t= DISH + TRIVET 16A 30 320 04 146
mmm NOCY[A + NOZCTABKA

B KUPFERPFANNE + UNTERSETZER

== PLATO + TREBEDES

B B PLAT + TREPIED

= ot e

= Caga A DRevEtemant € sk

2 Non-Stick Kaplama

® Non-Stick Coating

® HectaHpapTHoe NoKpbITUe
& Antihaft-Beschichtung

= Recubrimiento antiadherente
1) Revétement anti-adhésif

C slaibl Ll 5 e

@PFOA icermez & PFOA Free w bes M0O0A

.g D Kaplama % Coating w MoxpbiTvie ® Abdeckung

FREE ® PEQAnicht Enthalten = Libre de PFOA () Sans APFQe
C PFOA s sy Y

90 I www.abmmutfak.com

C Lo mna

A 120YS 16K
SAHAN + P.KAPAK @ lﬁﬂb;l EI

(cm) (mm) (mm) w Kg)
SI= DISH + S.STEEL LID
mmm KUPFERPFANN + KPbILLIKA
BN KUPFERPFANN + DECKEL
== PLATO + TAPA
B W PLAT + COUVERCLE
: clas + B

16K 3.0 320 044 126

A120YS 16KA
SAHAN + P.KAPAK + NIHALE @ % EI

(mm) (mm) (5} (Kg)

SF= DISH + S.STEEL LID + TRIVET T6KA 30 320 m 17
mm NOCYOA + KPbILLKA +

NOJCTABKA
BN KUPFERPFANN + DECKEL +

UNTERSETZER
—— PLATO + TAPA + TREBEDES
B B PLAT + COUVERCLE + TREPIED
= is)telas + e

[HABM) 52

(cm) (mm)  (mm) (L) (Ko

SIZ STEW POT+TRIVET

mmm KACTPIONIA MAPOBAA+
MOLCTABKA

B [|NTOPF + UNTERSETZER

== OLLA DE GUISO + TREBEDES

I} RAGOOT POT+TRIVET

= o) s e

AT120GV16A 16 30 390 0.60 1.40

8

e~

A 120GV 16K
GUVEG + P.KAPAK ZRIING @ %: EI

SIZ STEW POT + S.STEEL LID em | | i | 02| 60
s TIOCYIA + KPBILLIKA

B EINTOPF + DECKEL

= PLATO + TAPA

B 1} PLAT + COUVERCL

= olbi+ s

A120GV16K 16 30 390 0.60 1.19

3

e

A 120GV 16KA ,—
[2H GUVEC + P.KAPAK + NIHAYE ~ ARTNO @ % E . i

SI= STEW POT + S.STEEL (N BN RGN T A
LID+TRIVET A120GV 16KA 16 30 390 060 145
mmm TAPOBAS KACTPIONA +
KPBILLIKA + [OJICTABKA
S [|NTOPF + ABDECKUNG +
UNTERSETZER
= OLLA DE ESTOFADO + TAPA +
TREBEDES
B 0 POT A RAGOOT +
COUVERCLE + TRIVET
| == ST Y PO SO

[HABM) 53

(cm) (mm)  (mm) (8] (Kg)

ZHS SHALLOW WOK-+TRIVET AT20SK20A 20 32 335 045 192
mm HETJIVBOKAVIWOK+TIONCTABKA  p 105Kk 240 24 35 385 077 274
B BRATENBLATT + TITEL

== WOK-+TRIVET POCO PROFUNDO

l B WOK PEU PROFOND + TRIVET

: :\—:—\'0)‘ +u-¢-e'«-£ CL\@

S
A 120SK (J) K
[ZH SAC KAVURMA + P.KAPAK ARTNO @ % EI

(cm) (mm) (mm) (L) (Kg)
ZtS SHALLOW WOK+LID AT20SK20K 20 32 335 045 166
mmm HETTIYBOKMV WOK+KPBILUKA  p 1205k 24k 24 35 385 077 2.30
B B FCHBRATEN+DECKEL
= WOK + TAPA POCO PROFUNDA
B B WOK PEU PROFOND + COUVERCLE

= +&:«; CL\J

A T120SK (@) KA

[ZH SAC KAVURMA + P.KAPAK + AHINC @ ?f) EMI) E(Kig)
NiHAYE

i SHALLOW WOK + SSTEELLID+ A120SK20KA 20 32 335 0.5 229
TRIVET AT20SK24KA 24 35 385 077 324

mmm HETT1YBOKMA WOK+M0CTABKA
BN BRATBLATT + DECKEL + NIHLE
—— WOK POCO PROFUNDO +
TAPA +TREBEDES
I WOK PEU PROFOND +
COUVERCLE + TRIVET
= slas +is)) +ﬁw—£ CL&
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A 1200V 23
[ OVAL FAJITA wrvo () = d

S= OVAL FAJITA (“:" mm  em W k)
wm OBATTbHAR OAYKUTA A1200V23 23*14 30 300 045 097
B QVALER FAJITA

—— OVAL FAJITA

B 0 FAJITA OVALE

=l sl

A 1200V 23A
OVAL FAJITA + NIHALE ART NO %: EI

— (cm) (mm) (mm) (Lt (Kg)
S OVAL FAJITA + TRIVET A1200V 23A23*14 30 300 045 1.46
mmm OBAJIbHAA QAMMTA +
MOMCTABKA
BN (VALER FAJITA + NIHALE
= FAJITA OVALADA + REMACHAS
B B OVALE FAJITA + TRIVET
| =P RV IATIT

A 1200V 23SA
OVAL FAJITA + NiHALE SRIING @ % EI

(cm) (mm)  (mm) (L (Ko)
ks OVAL FAJITA + TRIVET A1200V23SA23*14 3.0 500 045 176
mmm OBAJIbHAA QAMKUTA +

MOACTABKA

BN QVALER FAJITA + NIHALE
— FAJITA OVALADA + REMACHAS
I B OVALE FAJITA + TRIVET
| ==PUCH S PUPIENIE

V Sosluklar Dahil Degildir
Saucecups Are Not Included

A 1200S 16
[ OVAL SAHAN Ly =+ [

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

E OVAL DISH A1200516 16412 30 370 037 081
s OBATILHOE B1I0710

BN ()\/ALE KOCHPFANNE
= PLATO OVALADO

B N PLAT QVALE

= eslen e
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A 120SA

OVAL SAPLI FAJITA ARTNO @ Tf ( [

%'E: mm)

oy DVALFAJTAWITHHANDLES 1205091 21415 30 245 029 103
OBAJIbHAA GAKITA A1205A24 2417 30 245 038 127
C PYYAMM

B QVALER GRIFF FAJITA

—— FAJITA OVALADA CON ASAS
FAJITA OVALE AVEC POIGNEES

= e ke O3 Leals

A 120SA (J) A
OVAL SAPLI FAJITA + NIHALE Ly @ % EI

EJ= OVAL FAJITA WITH 0 M N I T
= ANDLES + TRIVET A1205A21A 2115 30 245 029 150
mm OBATTGHAR QAMUTA C A120SA24A 2417 30 245 038 186
PYUKAMM + MOZICTABKA
S OVALER GRIFF
FAJITA +UNTERSETZER
= FAJITA OVALADA CON
ASAS +TREBEDES
I FAJITA OVALE AVEC
POIGNEES + TRIVET
| == S FR VN SRS S

A 120SA () SA
OVAL SAPLI FAJITA+ ARTING @ ':% EI

. (cm) (mm)  (mm) (Lt (Ko)
SOSLUKLU NIHALE
SJZ OVAL FAJITA WITH HANDLES + A120SA21SA 2115 30 600 029 180
TRIVET WITH SAUCE CUPS A 120SA 24SA 24*17 3.0 600 038 2.20
I 0BAJIbHAA OAXKUTA C PYHYKAMU+
NOJCTABKA C YALLKAMU COYCA
I QVALER GRIFF FAJITA + SAUCE TITEL
FAJITA OVALADA CON ASAS +
== TRIVET CON TAZAS DESALSA
| | FAJITA OVALE AVEC POIGNEES +
TRIVET AVEC TASSES A SAUCE
=WWCQJV+9WMQEWU

¥ Sosluklar Dahil Degildlir

Saucecups Are Not included

A 1200S 16A
[E3 OVAL SAHAN + NiHALE ARTNO ﬁ: (mml)
#H OVAL DISH + TRIVET AT200S16A 1612 30 370 037 128
s OBATIBHOE 7010 +

MOZICTABKAKA

BN (AL E KOCHPFANNE +UNTERSETZER
= PLATO OVALADO + TREBEDES

B B PLAT OVALE + TRIVET

=)+ solan o

[HABM) 52

W
[EH KARE SAHAN ART NO @ lﬁl{ﬁl EI

— (cm) (mm)  (mm) Ly Kg)
#IS SQUARE DISH AT20KSTEK 16 30 370 045 091
mmm KBALIPATHAA TAPE/IKA AT20KST6K 16 30 390 065 111
B QUADRATISCHES FELD

= PLATO KOCHPFANNE

W N PLAT CARRE

:CJJ»W

A 120KS (&) A
[EM KARE SAHAN + NiHALE ART NO @ :% EI

j— em)  (@m)  (mm) () (Kg)
IS SQUARE DISH + TRIVET AT20KS146A 14 30 370 045 1.38
mm HBATIPATHAR TAPETIKA + AT20KST6A 16 30 390 065 167
MO/ICTABKA
BN QUADRATISCHE KOCHPFANNE +
UNTERSETZER
—— PLATO CUADRADO + TREBEDES
B N PLAT CARRE + TRIVET

=;"’bj\+@fw

A 120DD 38

23 DIKDORTGEN PLATE ARG % EI

1% RECTANGLE PLATE mmjm]w ]
s TIPAMOYTOSTBHAS MTACTUHA

B RECHTECKIGE PLATTE

== PLACA RECTANGULAR

B PLAGUE RECTANGULAIRE

A1200D38 3823 3.0 30.0 080 248

A 120DD 38S

[=H DIKDORTGEN PLATE + STAND  ARTNO %: EI

(em) (mm)  (mm) w (ko)

=l RECTANGLE PLATE + STAND )\ 13653693 30 700 080 3.00
m IPAMOYTO/IbHAA MNACTVHA

B RECHTECKIGE PLATTE

— PLACA RECTANGULAR

B B PLAQUE RECTANGULAIRE

= sy

@ABM) 52

A 120BB 19

BOBREK FAJITA ARINC % EI
. (em) (mm) (mm) (Lo (Ko)

EIS KIDNEY SHAPE FAJITA A120BB19 1910 30 290 024 0.75
mmm OAYKUTA B OOPME MOYKM

B N|EREN-FAJITA

— FAJITA EN FORMA DE RINON
I W FAJITA EN FORME DE REIN
| == CQ{RESNT)

A 120BB 19A

[EH BOBREK FAJITA + NIHALE ~ ARTNO % EI

(cm) (mm)  (mm) [(Ki} (Kg)

=IS KIDNEY SHAPE FAITAYTRIVET ) 12053194 1910 30 290 024 145
= OAHITA B OOPME M04KIA+

MIOMICTABKA
B \|EREN-FAJITA+NIHALE
== FORMA DERINON FAJTATRVET ) Sosluklar Dahil Degildiir
LB FORME DE REIN FAJITA+TRIVET Saucecups Are Not Included
=)+ S0 st

A 120DD 38A

[ DIKDORTGEN PLATE + NIHALE ~ ARTNO % EI

(em) (mm)  (mm) (L) (Kg)

=IS RECTANGLE PLATE + TRVET ) oniser 3893 30 500 080 294
= TIPAMOYTOMbHASA MACTUHA

B RECHTECKIGE PLATTE

= PLACA RECTANGULAR

B B PLAQUE RECTANGULAIRE

| == WIS PN

PO

PASLANMAZ S0S KABI ART == (]
5= S/S SAUCE CUP NO G am | om | e
mm S/SYALLIKA COYCA U3 AILOT 53 05 250 003

HEPYKABEIKM AD0402 63 05 270 006

B EDELSTAHL-SOBENBEHALTER
= TAZADE SALSAS/S

W TASSE DE SAUCE S/S

| = KU U RSV P DRI
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@ Materyal # Materials w Marepvan ® Materialien
= Materiales 4 ¥ Matériauxe € /sl

@ Pik Dokiim & Cast Iron = YyryH ® Gusseisen
= Hierro Fundido ¢) Fonte € —all wuall

m @ Piktogram # Pictogram w lukTOrpamma

&b Pl :

Q f Piktogramm = Pictograma () Pictogramme

€ kil pl

D Gida ile Temas! Uygundur. % Suitable for contact with food.
' MoX0ANT ANA KOHTAKTa C MULLEBBIMIA NPOSYKTaMM.

® Fiir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

() Convient au contact alimentaire.

€ alabll o olaill Luculio

< Espesor () Epaisseur € itoll

%}: @ Kalinlik #Thickness = Tonwmna @ Dicke
3 3.00-7.00 mm

—— @ Bulagik Makinesi & Dishwasher

@ w [locynoMoeyHas MalumHa ® Geschirrspiiler
—J = Lavavajillas { ) Lave-vaisselle € /5% dLuc

2 Bulaglk Makinesinde Yikamayiniz.

& Do not wash in dishwasher.

= He MbiTb B N0OCYOMOEYHOM MaLLMHE.

@ Nicht in der Spiilmaschine waschen.

Z No lavar en lavavajillas.

() Ne pas laver au lave-vaisselle.

C S il i s |

A 151 07

=l BOBREK FAJITA SUNUM RINO %: EI
SE“-MDF (cm) (mm) (mm) Ly (Kg)

SI% KIDNEY SHAPEFATASERVING 1217 36 30 1400 024210
SET-MDF

mmm HABOP 119 CEPBVPOBKM
B pRASENTATIONSSET

— JUEGO DE SERVIR

B W ENSEMBLE DE SERVICE

=u"/ 4 gormn

A 216 07
M KULPLU FAJITA SUNUM AHINO .:% EI

SEri - MDE (cm) (mm) (mm) (L (Kg)
S HANDLE FAJITA SERVING A21607 36 30 140 035 2.18
SET - MDF
mmm HABOP 119 CEPBVPOBKM
BN pRASENTATIONSSET
— JUEGO DE SERVIR
B W ENSEMBLE DE SERVICE

=u"/ 4e goren

Z Capa 1 )Revétement € sk

@ Non-Stick Kaplama

2 Non-Stick Coating

® HecraHgapTHoe NoKpbITUe

& Antihaft-Beschichtung

Z Recubrimiento antiadherente

1) Revétement anti-adhésif

€ sl Ll i o3l
7o) @ PFOA igermez & PFOA Free w Bes TOOA
"7799 | ™ PFOAnicht Enthalten = Libre de PFOA () Sans APFOe

LT PFOA s e Y

-g @ Kaplama < Coating w MokpeiTie @ Abdeckung
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DOKUM
DEMIR SETLER

% CAST IRON SETS

= YYT'YHHbIE HABOPbGI

® GUSSEISEN-SETS

Z JUEGO DE HIERRO FUNDIDO
() ENSEMBLES EN FONTE

C call waall wle gans

A 153 07
OVAL FAJITA SUNUM ARTNO =+ d

SETi - MDF (cm) (mm) (mm) (L) (Kg)
I OVAL FAJITA SERVING A15307 36 30 140 045 2.22
SET - MDF
mmw HABOP [11A1 CEPBUPOBKM
B pRASENTATIONSSET
— JUEGO DE SERVIR
B W ENSEMBLE DE SERVICE

= PS5 A gen

A 210 07

BODRUM FAJITA SUNUM ARTING % EI
SETi - MDF (cm) (mm) (mm) (L (Kg)

Sj= BODRUM FAJITA SERVING A21007 36 40 140 040 2.92
SET - MDF

mmw HABOP [11A1 CEPBIPOBKM

BN PRASENTATIONSSET

— JUEGO DE SERVIR

B W ENSEMBLE DE SERVICE

= PS5 A goen

[HABM) 52

A 209 07

[E8 MARMARIS FAJITA ARTNO % EI

. (cm) (mm) (mm) (L (Kg)
SUNUM SEPETI - MDF
1= MARMARIS FAJITA
SERVING SET-MDF
mm HABOP 111 CEPBUPOBKM
BN PRASENTATIONSSET
— JUEGO DE SERVIR
Il B ENSEMBLE DE SERVICE

= o i e

A20907 36 40 120 007 296

A 152K 07

[ OVAL SAPLI FAJITAKUGUK/ ~ ARTNO % EI

. ) (cm) (mm) (mm) (L (Kg)

_ BUYOKSUNUMSETI-MDF *\1opcpp 36 30 140 029 238

it OVAL HANDLES FAJITA SMALL/ j 150807 34 30 140 038 242
BIG SERVING SETS-MDF

mmm HABOP [11 CEPBUPOBKY

B PRASENTATIONSSET

= JUEGO DE SERVIR

[l N ENSEMBLE DE SERVICE
= P A pems

A 155 05

[EH ALABALIK TAVA - MDF ART NO % EI

— (em) (mm)  (mm) L (ko)
=I= TROUT PAN-MDF A15505 395 35 45 009 211
= CKOBOPOZA 171 OOPE/H

B FORELLENPFANNE

= SARTEN DE TRUCHA

0 POELE A TRUITE

= ol o 850

[HABM) 53

A 208 07

[ DiKDBRTGEN FAJITA ARTNO % EI

R (cm) (mm) (mm) (L (Kg)
SUNUM SETI - MDF A2B07 36 40 120 007 266
£1% RECTANGLE FAJITA
SERVING SET - MDF
s HABOP 1718l CEPBUPOBKM
B PRSENTATIONSSET
= JUEGO DE SERVIR
B B ENSEMBLE DE SERVICE

= o dssene

A 156 07

DEMIR GUVEG SUNUM ART No T E{
SETI - MDF

SJ= CASTIRON STEW POT SERVING
SET - MDF

mmm HABOP [/1A1 CEPBUPOBKM

B pRASENTATIONSSET

— JUEGO DE SERVIR

B W ENSEMBLE DE SERVICE

A15607 36 30 140 060 210

A 213 05

[ZH BALIK TAVA - MDF ART NO % EI

- (em) (mm) (mm) (L) (Kg)
=IS FISH PAN - MDF A21305 395 50 45 009 200
s PHIGHAA CKOBOPOZIA

B GEBRATENER FISCH

= SARTEN PARA PESCADO

B N POELE A POISSON

= sl s
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@ Materyal <& Materials ® Matepuan ® Materialien
= Materiales f p Marriaume € 1L

D %99 Saf Aliiminyum & 99% Pure Aluminium

= 99% uncroro antoMutmna ™99 % reines Aluminium
= 99% aluminio puro 41 99% Aluminium pur

€ Taall AL 5 5asa %99

Q? @ Piktogram % Pictogram e [vkTorpamma

A 128 28
® piktogramm = Pictograma () Pictogramme

© phebasll gl HAMBURGER TEPSISi %‘ EI

@ Gida lle Temasi Uygundur. # Suitable for contact with food. — (em) (mm) (mm) (Kg)
= [loaXouT [IN1A KOHTAKTA C NULLEBLIMI NPOAYKTaMU. Z1= HAMBURGER TRAY 28*20%4 12 40 033
& Fiir den Kontakt mit Lebensmitteln geeignet. mm NOJHOC [J19 TAMBYPTEPOB ’ '

= Apto para contacto con alimentos. ® r4

1) Convient au contact alimentaire. B HAMBURGER-TABLETT

C ababll o pulaill Lol —— BANDEJA DE HAMBURGUESAS
%}: @ Kalinlik # Thickness w Tonwuna @ Dicke Il W PLATEAU A HAMBURGER

< Espesor () Epaisseur € i<l = SR die
@ 1.20mm

=——=] @ Bulasik Makinesi 3 Dishwasher
;%) | = Nocynomoeunan MawuuHa @ Geschirrspiiler

< Lavavajillas ( ) Lave-vaisselle C iyl Ul 4+ HAMBURGER TRAY
-Famatlinriiolivi w NOJHOC [/191 FAMBYPIEPOB
= Nt i der Spaimaschne weschen. ® HAMBURGER-TABLETT
& o oaren ol e < BANDEJA DE HAMBURGUESAS
© AN ULt i i | () PLATEAU A HAMBURGER
C s Lo e———

A 128 34
HAMBURGER TEPSISi =~ =+ [

1% HAMBURGER TRAY 3312;‘*3 T mz) (gg’ U(K;)B
wmm M101HOC 19 TAMBYPTEPOB

B |{AMBURGER-TABLETT

== BANDEJA DE HAMBURGUESAS

B PLATEAU A HAMBURGER

e i/

B

A 128 28

HAMBURGER TEPSISI %L; EI

— (mm) (mm). (Kg)
@ Kaplama 4 Coating w MokpbiTve ® Abdeckung =i HAMBURGER TRAY 282025 12 25 0.33
r .g = Capa { ) Revétement € -5l mmm NOJHOC 1A TAMBYPI'EPOB
2 Elokdsal(}i(apl;ma B HAMBURGER-TABLETT
Anodized Surface —
= AHOZVPOBaHHaA MIOBEPXHOCTH == BANDEJA DE HAMBURGUESAS
® Eloxierte Beschichtung B B PLATEAU A HAMBURGER
2 Superficie anodizada R .
1) Surface anodisée = Srp e

C SVl
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@ Materyal ¥ Materials = Matepuan ® Materialien
Z Materiales () Matériauxe € .l

@ 304L Kalite Paslanmaz & AISI304/430 Stainless Steel

= HepraBetoLan cTasnb Mapku 304L ® Edelstahl 304L

= Acero inoxidable de calidad 304L () Acier inoxydable de qualité 304L
€ Toall LS e Baga i 3041

] © Piktogram & Pictogram w [vKkTorpamma

Qf ® Piktogramm = Pictograma () Pictogramme
C kil ol

® Gida ile Temasi Uygundur. <€ Suitable for contact with food.
@ [10X0AVT ANIA KOHTAKTA C NULLEBLIMU NPOAYKTaMM.
@ Fiir den Kontakt mit Lebensmitteln geeignet.
= Apto para contacto con alimentos.
1) Convient au contact alimentaire.
C alabll o ulsill Talia

< Hecho A Mano () Fabriqué A La Main

@ @ Eligciligi % Handcrafted @ Pabotbl ® Handarbeit
C ol dodl

| @ Bulasik Makinesi & Dishwasher
w [locynoMoeyHan MalmHa ® Geschirrspiiler
Z Lavavajillas () Lave-vaisselle € 151 L

@ Bulasik Makinesinde Yikamaya Uygundur
# Dishwasher Safe
= be3onacHas lMocynomoeyHan Malumna
= Kann In Der Spiilmaschine Gewaschen Werden
= Aptas Para El Lavavajillas
Lave-vaisselle
Al b il Teulie

7

A 015 01

PASLANMAZ DIKDORTGEN SIG :% EI
SUNUM SEPETI - HASIR TEL | ]|
P S/S RECTANGLE SERVING BASKET - A0I501 201125 06 440 027
SHALLOW- WIRE MESH
= S/STTPAMOYTO/TbHIK CEPBYPOBOHAA
KOP3/HA - METIKAA - COTIOMEHHAR CETKA
B RECHTECKIGER FLACHER PRASENTATIONS-
KORB AUS EDELSTAHL - DRAHT
— CESTA PARA SERVIR DE RECTANGULO S/S-
POCO PROFUNDA - MALLA DE ALAMBRE
B W PANIER DE SERVICE RECTANGULAIRE S/S-
PEU PROFOND - TREILLIS METALLIQUE .
= alall e dl b mind, oo il —
S g

| >

A 015 02 :
PASLANMAZ DIKDORTGEN DERIN ARTIHO % EI

SUNUM SEPETI - HASIR TEL (o) () 9

E1= S/S RECTANGLE SERVING BASKET -
DEEP- WIRE MESH

mmm S/STPAMOYTOJTbHMK CEPBUPOBOYHAA
KOP3/HA - TIYBOKAA - COJIOMEHHAA CETKA

BN RECHTECKIGER TIEFER PRASENTATIONSKORB
AUS EDELSTAHL - DRAHT

—— CESTA PARA SERVIR DE RECTANGULO S/S-
PROFUNDA - MALLA DE ALAMBRE

[l B PANIER DE SERVICE RECTANGULAIRE S/S-
PROFOND - TREILLIS METALLIQUE

= —TdalBal e il bt id e 5o il
u_i.l.w gosvL

A01502 20*12*8 0.6 870 032

Z Capa ! }Revétement € -y

@ Ayna Parlatma

@ Mirror Polished

= 3epkanbHan onnposka
® Spiegel Polieren

Z Pulido Espejo

1) Miroir Poli

C 850 e

100 I

g @ Kaplama % Coating = MokpeiTve ® Abdeckung

www.abmmutfak.com

MINI FRITOZ
SEPETLERI

ik MINI CHIPS BASKETS
@ MWUHU KOP3WHbI N4 YANCOB/

OPUTYHOPHUL],
& MINI FRITTIERKORBE
Z CESTAS MINI CHIPS
() MINI PANIERS A FRITES
© 5 hm fiae Jlis Sl

A 020 01

PASLANMAZ DIKDORTGEN SIG ARIINO % EI
SUNUM SEPETI (cm) (mm) (mm) (Kg)

EI= S/SRECTANGLE SERVING BASKET - SHALLOW A 02001 20%12*5 1.4 47.0 0.25

mm S/S MPAMOYIOJIbHWK CEPBMPOBOYHAA
KOP3WHA - MENIKAA

BN RECHTECKIGER FLACHER KORB AUS
EDELSTAHL

—— CESTA DE SERVICIO RECTANGULAR
S/S - POCO PROFUNDA

B PANIER DE SERVICE RECTANGULAIRE
S/S - PEU PROFOND

= flalilt el danningd, »eila

A 020 02

PASLANMAZ DIKDORTGEN DERIN ARINO :% EI
SUNUM SEPETI () (mm) (mm) (Kg)
EtZ S/S DEEP A02002 204128 14 770 030
mm S/S NPAMOYTO/TbHVK CEPBPOBOYHAA
KOP3VHA - TTYE0KAA
BN RECHTECKIGER TIEFER
PRASENTATIONSKORB AUS EDELSTAHL
= CESTA DE SERVICIO DE RECTANGULO
S/S - PROFUNDO
1 PANIER DE SERVICE RECTANGULAIRE
S/S - PROFOND

[HABM) 52

A 006 01 —

PASLANMAZ KARE MINi FRITOZ SEPETI  ARTNO % i =

SI= S/S MINI SQUARE CHIPS BASKET o ) || (b || G

mm S/S MAHV KBALPATHAA KOP3MHA A A00601 108*7 14 740 015
OPUTIOPHULIbI

BN QUADRATISCHER MINI-FRITEUSENKORB
AUS EDELSTAHL

== S/S MINI CESTA DE PATATAS FRITAS
CUADRADAS

B 1 S/S MINI PANIER A FRITES CARRE

| =AU AU PU SIS VIO V-P{

A 005 2
PASLANMAZ YUVARLAK MiNi %? EI

FRlTOZ SEPET| (cm) (mm) (mm) (Kg)
I S/S MINI ROUND CHIPS BASKET A00S0T 78 06 800 0TI
mmm KOP3WHA S/S 1A MUHW OPUTIOPHMLl A00502 89 06 900 014
B RUNDER MINI-FRITEUSENKORB AUS
EDELSTAHL
== S/S MINI CESTA DE PATATAS FRITAS
REDONDAS
1 S/S MINI PANIER A CHIPS ROND
= iUl 28 503 ol s Dlieile

A 040 02

KARE MiNi FRITOZ SEPETI ARTNO % EI

I MINI SQUARE CHIPS BASKET ol o i (v

mmm HOP3VIHA LA M HW-KBAZIPATHOM
OPUTIOPHLIbI

NN QUADRATISCHER MINI-FRITEUSENKORB

== MINI CESTA DE PATATAS FRITAS
CUADRADAS

I MINI PANIER A FRITES CARRE

e

A04002 12108 0.4 80.0 020

A 024 01
KULAH SOSLUKLU PATATES ARTNO % EI

SUNUM SEPET S I O )
S= CONE SHAPE CHIPS SERVING A02401 12*20 6.0 2050 043
mmm CEPBMPOBOYHAA KOP3VHA KOHYCHOM

OOPMbI [J1A NOLAYM KAPTOOESTA OPU
B KARTOFFELN MIT SAUCE PRASENTATIONS-

KORB ENTHALTEN
—— CHIPS EN FORMA DE CONO PARA SERVIR
B B SERVICE DE CHIPS EN FORME DE CONE
= o o iy 21 bl g s il

@ABM) 52

A 006 02

PASLANMAZ KARE MINi FRIT0Z ART NO -+ [
SEPETi - HASIR TEL o em G

SIZ S/S MINI SQUARE CHIPS BASKET
WIRE MESH

= /S MUHI KBATIPATHAS KOP3UHA [
CTPY}KKY - MPOBOTIOYHAR CETHA

B EDELSTAHL QUADRATISCHER MINI-
FRITEUSENKORB - DRAHT DRAHT

= /5 MINI CESTA DE CHIPS CUADRADOS-
MALLA DE ALAMBRE

I I /S MINI PANIER CARRE CHIPS - TREILLIS
METALLIQUE

| =R KUY 17T ROV PR JOF SPFF-SOW T 0V

R

A00602 10*8*7 0.6 740 0.6

A 040 01
KARE MiNi FRITOZ SEPETI ARTNO % EI
I MINI SQUARE CHIPS BASKET G | G || () || G
mmm KOP3VHA 1719 MYHU-KBALIPATHOM A04001 10*8*7 04 74.0 0.16
OPUTIOPHULIb!
BN QUADRATISCHER MINI-FRITEUSENKORB
== MINI CESTA DE PATATAS FRITAS
CUADRADAS
B B MINI PANIER A FRITES CARRE
| == RO VU NPT JOE - SO,T-1 W

A 041
SAPLI DiKDORTGEN SUNUM SEPETI ARTNO % EI
SI% RECTANGLE WITH HANDLE SERVING BASKET e | mm ] m ]
mmm [PAMOYTO/IBHAA CEPBMPOBOYHAA A04101 10721 04 350 023
KOP3VHA C PYYKOI A04102 1326 04 450 032
B RECHTECKIGER PRASENTATIONSKORB
MIT GRIFF
= RECTANGULO CON ASA PARA SERVIR
LA CESTA
1 RECTANGLE AVEC POIGNEE PANIER DE
SERVICE
= aicilhon peile
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@ Materyal & Materials ® Marepuan ® Materialien
 Materiales 1 ) Matériauxe € il

D Celik # Steel = Cranbhan

@ Stahl 2 Linea ) Ligne

C sl

@ Piktogram =¥ Pictogram w lukTorpamma

® piktogramm = Pictograma { ! Pictogramme

ol

=)

102

© kil ol

D Gida ile Temasi Uygundur. & Suitable for contact with food.
= [MoAX0AUT ANA KOHTAKTa C NULLEBLIMU NPOLYKTaMM.
@ Fiir den Kontakt mit Lebensmitteln geeignet.

< Apto para contacto con alimentos.

() Convient au contact alimentaire.

C alakll o ulsill aalia

@ Bulagik Makinesi 3 Dishwasher

w [locynoMoeyHas MalumHa @ Geschirrspiiler
= Lavavajillas 4) Lave-vaisselle € Sl¥ bz
3 Bulasik Makinesinde Yikamayiniz.

% Do not wash in dishwasher.

w He MbiTb B N0CYAOMOEUYHOM MaLlMHe.

® Nicht in der Spiilmaschine waschen.

= No lavar en lavavajillas.

i1 Ne pas laver au lave-vaisselle.

C I Ul 3 Jouis |

@ El isciligi & Handcrafted
= Pabotbl ® Handarbeit

< Hecho A Mano

() Fabriqué A La Main

C ol Jasll

@ Kaplama # Coating w MokpbiTve ® Abdeckung
Z Capa () Revétement € -3l

@ Epoksi Polyester Kaplama

# Epoxy Coating

® 3NOKCUOHOE NOKPbITUE

= Epoxid-Polyester-Beschichtung
= Recubrimiento epoxi

() Revétement époxy

€ Ssa¥l sieadsdl o3l

I www.abmmutfak.com

4 SERVING BASKETS

= CEPBUPOBOYHbIE KOP3UHDbI
® PRASENTATIONSKORBE

< CESTAS PARA SERVIR

() PANIERS DE SERVICE

C masdl

ABM

A 009 :

SAPLI DIKDGRTGEN SUNUM SEPETI ARTNO % EI
SIZ NPAMOYTONbHAA CEPBYPOBOYHAR @ | G0 | (m) || 0D
mmm KOP3VHA C PYYKON A009 01 28*18 40 520 043
RECHTECKIGER PRASENTATIONSKORB AD0902 2822 40 520 047
B M7 GRIFF AD0903 28416 40 520 040
RECTANGULO CON ASA PARA SERVIR
== LACESTA
RECTANGLE AVEC POIGNEE PANIER DE
N SERVICE
s Al 20 A

A 009
SAPLI DIKDBRTGEN SUNUM SEPETi ARTNO %: EI
SJZ RECTANGLE WITH HANDLE SERVING BASKET G | Gm) | Gm) | G
mm PAMOYTO/IbHAA CEPBMPOBOYHAA A00900 23*15 40 500 032
KOP3MHA C PYYKOM A00904 20*15 40 550 030
BN RECHTECKIGER PRASENTATIONSKORB
MIT GRIFF
== RECTANGULO CON ASA PARA SERVIR
LA CESTA
I 1 RECTANGLE AVEC POIGNEE PANIER DE
SERVICE
R e

A 012 00

DIKDORTGEN SUNUM SEPETI ART NO % EI

SJ% RECTANGLE SERVING BASKET 2 Gm) | () (i)

mmm NPAMOYIOMbHAA CEPBYPOBOYHAA
KOP3YHA

B RECHTECKIGER PRASENTATIONSKORB

= CESTA DE SERVICIO RECTANGULAR

B 1 PANIER DE SERVICE RECTANGULAIRE

= s o s il

A01200 3315 40 55.0 041

A 019

KARE SUNUM SEPETi ARTNO % EI
S1% SQUARE SERVING BASKET el | e )

mmm KBAIPATHAA KOP3VHA CEPBUPOBOYHAA ~ A01901 20720 40 440 036
B UADRATISCHER PRASENTATIONSKORB

== CESTA DE SERVICIO CUADRADA

1 PANIER DE SERVICE CARRE

| =g 1Y

@ABM) 52

A 008

YUVARLAK SUNUM SEPETI ARTNO % EI
(KU[;UK-BUYUK) (cm) (mm) (mm) (Kg)

35 ROUND SERVING BASKET ADSO0 176 40 600 D30
(SMALL-BIG) AQO802 21%6 40 630 037

mm KOP3WIHA CEPBIPOBOYHAA KPYTTIAA

B PRASENTATIONSKORB RUND

== CESTA REDONDA PARA SERVIR

B 1 PANIER DE SERVICE ROND

=l s a)ha

A 007

OVAL SUNUM SEPETI ART NO n EI
(KU CUK- ORT, A-BUYUK) (cm) (mm) (mm) (Ko

£1% OVAL SERVING BASKET
(SMALL-MEDIUM-BIG)

mmm OBAJTbHAA CEPBUPOBOYHAA KoP3HA A 00702 3

B QVALER PRASENTATIONSKORB

== CESTA DE SERVICIO OVALADA

B 1 PANIER DE SERVICE OVALE

= L o il

A00700 25*18 4.0 550 038
A00701 28*20 40 550 041
2°22 40 620 048

A 008B —
RUSTIK BAKIR YUVARLAK ARTNO lfl’FI EI

SUNUM SEPETI o | om | oo | &
I RUSTIC COPPER ROUND SERVING BAskeT A 008800 1776 40 600 030
mm KOP3VIHA CEPBUPOBOYHAA KPyriian  A008B0Z 2176 40 630 037
B PRASENTATIONSKORB RUND
= CESTA REDONDA PARA SERVIR
B B PANIER DE SERVICE ROND
| == JRCIN\RPYPS (W

A 007B

RUSTIK BAKIR OVAL SUNUM SEPETI ARTINO % EI
£} RUSTIC COPPER OVAL SERVING BASKET m | | |
mmm OBATIHAA CEPBMPOBOYHAA KOP3UHA A0U7B00 25718 40 550 0.38
B QVALER PRASENTATIONSKORB ADD7BO1 280 40 550 DAl
== CESTA DE SERVICIO OVALADA

I | PANIER DE SERVICE OVALE

= L oo A
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A 049 01

YUVARLAK EKMEK VE MEYVE SEPETI  ARTNO -+ [
I ROUND BREAD AND FRUIT BASKET o | | o | %
mm KPYITIAR KOP3VIHA JUTA XTIE VI OPYKTOB ﬁgzz g; 2117*271 Zg Zgg gi;
=== RUNDER BROT- UND FRUCHTKORB ‘ S
T CESTA REDONDA DE PAN Y FRUTA

I B PAIN ROND ET CORBEILLE DE FRUITS

| == KU IR TRV JURCRVI LY JE PRS- 10N

A 050 01

YUVARLAK SUNUM SEPETI ART NO % I
SI& ROUND SERVING BASKET e (o} () o

mmm KOP3VHA CEPBUPOBOYHAA KPYTNIAAL  A0S001 176 40 600 042
EEm PRASENTATIONSKORB RUND

T CESTA REDONDA PARA SERVIR

B B PANIER DE SERVICE ROND

| sy JURCIN SO 1 008

A 05101

YUVARLAK SUNUM SEPETI ARTNO % EI
£} ROUND SERVING BASKET @ am

mmm KOP3VHA CEPBUPOBOYHAA KPYTTIAR  ADS101  21*5 40 750 052
BN PRASENTATIONSKORB RUND

= CESTA REDONDA PARA SERVIR

B B PANIER DE SERVICE ROND

| =g JUNCI UGS JON 10

A 052 01

OVAL SUNUM SEPETi ARTNO + [
I OVAL SERVING BASKET . I R
mm OBATIbHAS CEPBUPOBOYHAS KOPSUHA A05201 25*185 40 800 0.5
B OVALER PRASENTATIONSKORB

= CESTA DE SERVICIO OVALADA

B B PANIER DE SERVICE OVALE

= o 20 i

104 I
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A OT1

YUVARLAK EKMEK VE MEYVE SEPETI  ARTNO %:' EI
= ROUND BREAD AND FRUIT BASKET o em wm K

mm KPYTTIAA KOPSVHA [IA XE M OPYKTOB  A01100 176 40 600 026
B RUNDER BROT- UND FRUCHTKORB ADITO1 21% 40 630 033
== CESTA REDONDA DE PAN Y FRUTA

B 1 PAIN ROND ET CORBEILLE DE FRUITS

| == ROPNUR- RIS JUR PP PRTEy-1 0

A 014

[EH YUVARLAK EKMEK VE MEYVE SEPETI  ARTNO %: EI
(cm)

1= ROUND BREAD AND FRUIT BASKET (o) () ko
mm KPYTTIAA KOP3MHA A XNEM OPYKTOB  A01400 16 40 600 019
BN RUNDER BROT- UND FRUCHTKORB AD1401 20 40 630 025

— CESTA REDONDA DE PAN Y FRUTA
[l B PAIN ROND ET CORBEILLE DE FRUITS
| == KUUF TRV JIR LY Pr PRy T0W

Il |

A 010

OVAL EKMEK VE MEYVE SEPETI ARTNO %: EI
EJ= OVAL BREAD AND FRUIT BASKET R I )
mmm OBAST KOP3VHA 711 XJIE M OPYKTOB  A01000 2518 40 550 037
B VAL BROT- UND FRUCHTKORB AD1001 2820 40 550 038
== CESTA OVAL DE PAN Y FRUTA AD1002 32722 40 620 046
I PAIN OVALE ET CORBEILLE DE FRUITS

= ool Sy p 40 il

A 053 01

DIKDORTGEN SUNUM SEPETI ART NO .:% EI

SI= RECTANGLE SERVING BASKET G G} (i) 9

mmm NPAMOYIONTbHAA CEPBUPOBOYHAA A05301 20€16*5 40 500 046
KOP3MHA

BN RECHTECKIGER PRASENTATIONSKORB

== CESTA DE SERVICIO RECTANGULAR

1 B PANIER DE SERVICE RECTANGULAIRE

=l o i

[HABM) 52

A 017

KARE EKMEK VE MEYVE SEPETI ART NO % EI
SI= SQUARE BREAD AND FRUIT BASKET o (o) () ko)
mm KBAIPAT KOP3MHA A XNEM OPYKTOB  A01701 15*15 40 410 020
EEN QUADRAT BROT- UND FRUCHTKORB A01702 20"20 40 440 030
— CESTA CUADRADO DE PAN Y FRUTA

B 1 PAIN CARREE ET CORBEILLE DE FRUITS

= sty p ) e By e Al

A 039 01

BAGET EKMEK SEPETI ART NO ‘:llb EI

SI= BAGUETTE BREAD BASKET (mm) (mm) o)
mmm KOP3VHA 117 BATETA A03901 2620 40 2000 082
=N BROTKORB

— CESTA DE PAN BAGUETTE
H N BAGUETTE PANIER A PAIN

= o as M s il

A 028 01

iKi KATLI MEYVE SEPETI ART NO :II?I EI

SI= TWO TIER FRUIT BASKET (mm) (mm) K
mm [IBYXYPOBHEBAA KOP3MHA A02801 30725 3 246 1
[INA OPYKTOB

BN 7WEISCHICHTIGER FRUCHTKORB

—= CESTA DE FRUTAS DE DOS NIVELES

I N CORBEILLE DE FRUITS A DEUX NIVEAUX
= il 86 d

¥ Sosluklar Dahil Degildir

Saucecups Are Not Included

A 018 01

[ZM SOSLUK STANDI 6'LI ARTNO = kl
(cm)

SI= 6 PIECE SAUCE CUP STAND o )
mmm M0[ICTABKA [U1A HALLEK C A01801 1525 40 2450 039
COYCOM 6 LUIT.

B \ERKAUFSSTANDER 6 STUCK

== SOPORTE DE TAZA DE SALSA DE 6 PIEZAS
I B SUPPORT DE TASSE A SAUCE 6 PIECES
= e Lals Ll

@ABM) 52

A 013 02

YUVARLAK SOSLUK STANDI ARTNO ‘:% EI

Z1= ROUND SAUCE BOTTLE HOLDER o em em K

B [IEPHATENTb N1 COYCHILL AOI302 151526 60 650 044
RUNDER GETRANKESTANDER

B pORTABOTELLAS DE SALSA REDONDA

—— PORTE-BOUTEILLE DE SAUCE RONDE

il s dalo Ll

=

A 013 00

YUVARLAK SOSLUK STANDI ARTNO % EI
= ROUND SAUCE BOTTLE HOLDER e )

mmm [IEPHATETTb [ITIA COYCHAALL ADI300 1726 40 600 042
B RUNDER GETRANKESTANDER

= PORTABOTELLAS DE SALSA REDONDA

B PORTE-BOUTEILLE DE SAUCE RONDE

=6t Lol Ll

A 016 01

STICK SEKERLIK ART NO =+ d

EI% STICK SUGAR HOLDER T em K

m [IEPHATENTb [U1A AKETKOB AOIOT 777 10 720 011
C CAXAPOM

BN STICK ZUCKERGERICHT
== SOPORTE DE AZUCAR EN BARRA
I 1 PORTE-SUCRE EN BATON

¥ Sosluklar Dahil Degildir

Saucecups Are Not Included

L
&

A 018 02

SOSLUK STANDI 3'LU ARTNO % EI

SI= 3 PIECE SAUCE CUP STAND o m () ()

mm TPOVHAA MOACTABKA 1A ADIB02 15118 40 1800 028
YALLEK C COYCOM

B \ERKAUFSSTANDER 3 STK

== SOPORTE DE TAZA DE SALSA DE 3 PIEZAS
I B SUPPORT DE TASSE A SAUCE 3 PIECES
= 5 als Ll
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@ Materyal % Materials = Matepuan ® Materialien
< Materiales () Matériauxe € .14l

@ 304L Kalite Paslanmaz % AISI304/430 Stainless Steel

= HepaBelolwan cTanb Mapku 304L @ Edelstahl 304L

= Acero inoxidable de calidad 304L «) Acier inoxydable de qualité 304L
€ loall AWG L2 susa 530 3041

@ Piktogram # Pictogram e MuKTorpamMma

® Piktogramm = Pictograma () Pictogramme

C bkl ol

@ Gida ile Temasi Uygundur. s Suitable for contact with food.
w [10XOANT ANA KOHTAKTa C NULLEBLIMU NPOLYKTaMU.

& Fiir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

i) Convient au contact alimentaire.

€ alabll o Gulaill Ll

@ Bulagik Makinesi & Dishwasher
w [locynoMoeyHas MalumHa ® Geschirrspiler
< Lavavajillas () Lave-vaisselle € iyl L

@ Bulagik Makinesinde Yikamaya Uygundur

# Dishwasher Safe

= besonacHan MocynoMoeyHan MawmHa

® Kann In Der Spiilmaschine Gewaschen Werden
< Aptas Para El Lavavajillas

) Lave-vaisselle

C Dl 5 Joill Ll

@ El isciligi sk Handcrafted
w Pabotl ® Handarbeit

= Hecho A Mano

) Fabriqué A La Main

G ol Jaall

@ Kaplama  Coating w lMorpbiTne ® Abdeckung
Z Capa f ) Revétement € .5k

@ Ayna Parlatma

& Mirror Polished

= 3epKanbHas Monuposka
® Spiegel Polieren

= Pulido Espejo

1) Miroir Poli

€ 5ise ulss

I www.abmmutfak.com

AN WANN I\ VAV
EKMEK VE MEYVE
SEPETLERI

# STAINLESS BREAD & FRUIT BASKETS
= KOP3UHbI 014 XJIEBA U ®PYKTOB
M3 HEPXXABELLLEM CTANIN
@ ROSTFREIE BROT- UND OBSTKORBE
Z CESTAS DE PAN Y FRUTAS INOXIDABLES
() PANIERS DE PAIN ET DE FRUITS INOXYDABLES
Claall 1Ll 4 5y Sl Sl

@ Ekmek Ve Meyve Sepetleri
# Bread & Fruit Baskets

= Kopautbl [Ina Xneba U Opyktos
= Brot- Und Obstkdrbe

= Cestas De Pan Y Frutas

11 Paniers De Pain Et De Fruits

C 3o Sls Pl

@ Paslanmaz Ekmek Ve Meyve Sepetleri
@ Stainless Bread & Fruit Baskets
w Kopautbl [lna Xneba U Opyktos
W3 Hepraselowen Cranu
@ Rostfreie Brot- Und Obstkdrbe
= Cestas De Pan Y Frutas Inoxidables
() Paniers De Pain Et De Fruits Inoxydables

C lnall &l 5 5uds «Slsd S

A 021
PASLANMAZ YUVARLAK EKMEK VE ART NO @ :Il?I EI
MEYVE SEPETi (cm) (mm) (mm) (Kg)
SI= S/S ROUND BREAD AND FRUIT BASKET ~ A02101 17 20 85.0 0.29
mmm S/S KPYTTIAA KOP3MHA 1A XJTEBA A02102 21 20 88.0 0.33
1 OPYKTOB A02103 40 2.4 162.0 1.26
B RUNDER BROT- UND FRUCHTKORB
AUS EDELSTAHL
—— S/S CESTA REDONDA DE PAN Y FRUTA
I W S/S PAIN ROND ET CORBEILLE DE FRUITS
| =R ROV JUR TIPS PPNy 10

A 022
PASLANMAZ OVAL EKMEK VE ART NO ':% EI

MEYVE SEPETI om) | G 9
EI= S/S OVAL BREAD AND FRUIT BASKET A02201 20115 20 830 031
mm S/S OBAJIbHAS KOP3UHA ANAXNEBA  A02202 25*18 20 850  0.40
11 OPYKTOB
BN OVALER BROT- UND FRUCHTKORB AUS
EDELSTAHL
= S/S PAN OVALADO Y CESTA DE FRUTAS
I B S/S OVALE PAIN ET CORBEILLE DE FRUITS
= el all b il a8y 1 Al

A 023 01

PASLANMAZ BAGET EKMEK SEPETI ART NO % EI
5= S/S BAGUETTE BREAD BASKET 0m) | Gm) &
mmm S/S KOP3VHA [1/171 BATETA A02301 2625 20 2450 059
B BROTKORB AUS EDELSTAHL

== CESTA DE PAN BAGUETTE S/$

1 1 S/S BAGUETTE PANIER A PAIN

= el 36 e e gl sl

[HABM) 53

A 025 01

PASLANMAZ YUVARLAK EKMEK VE ART NO @ :||(;I EI

MEYVE SEPETI e | Gmd | Gm) @
SI% S/S ROUND BREAD AND FRUIT BASKET ~ A02501 24 20 760 030
mm S/S KPYITIAA KOP3WHA Q1A XJEBA

11 OPYKTOB
BN RUNDER BROT- UND FRUCHTKORB

AUS EDELSTAHL
== S/S CESTA REDONDA DE PAN Y FRUTA
B B S/S PAIN ROND ET CORBEILLE DE FRUITS
| === KUYUR- TRV SOV LY PEPITESy- 10

-f?'.“"ﬂ
s
- )
W | I In'
L\ 4
== =
= St

A 026 01

PASLANMAZ YUVARLAK EKMEK VE ART NO @ %‘ I
MEYVE SEPETI e (mm) ) o)

SJ= S/S ROUND BREAD AND FRUIT BASKET ~ A02601 24 20 760 036
mm S/S KPYTTIAA KOP3WHA [I/1A XJIEBA
1 OPYKTOB
EEE RUNDER BROT- UND FRUCHTKORB
AUS EDELSTAHL
= S/S CESTA REDONDA DE PAN Y FRUTA
B B S/S PAIN ROND ET CORBEILLE DE FRUITS
| == ROPUR VRIS JOR DT P PRTEy-1 0

n
I

Py

(o

FTN

A 027 01

PASLANMAZ YUVARLAK EKMEK VE ARTNO @ 'fﬂb;' EI
MEYVE SEPE‘" (cm) (mm) (mm) (Ko
EI= S/S ROUND BREAD AND FRUIT BASKET ~ A02701 20 20 2080 026
mm S/S KPYIIAA KOP3WMHA ANA XNIEBA
1 OPYKTOB
BN RUNDER BROT- UND FRUCHTKORB
AUS EDELSTAHL
— S/S CESTA REDONDA DE PAN Y FRUTA
[ W S/S PAIN ROND ET CORBEILLE DE FRUITS
= el il 85 uns 4S5y 1 il
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@ Materyal i Materials = Matepuan ® Materialien
< Materiales ( ) Matériauxe € .l 1l

2 304L Kalite Paslanmaz # AISI304/430 Stainless Steel
= HepraBetoLan cTanb Mapku 304L ® Edelstahl 304L

Z Acero inoxidable de calidad 304L () Acier inoxydable de qualité 304L

€ loall dLls e sasa i 304L

® piktogramm = Pictograma () Pictogramme

C kil el

@ Gida le Temasi Uygundur. 3 Suitable for contact with food.
w [loxoauT ANA KOHTaKTa C MULLEBLIMUA NPOAYKTaMMU.

& Fir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

1) Convient au contact alimentaire.

C alabll g ulaill culio

Q? @ Piktogram % Pictogram e lvKTOrpaMma

= Espesor { y Epaisseur @ o

%}; @ Kalinlik # Thickness w TonwimHa @ Dicke
@ 0.8 MM - 1.50 MM

~=| @ Bulagik Makinesi # Dishwasher

w [locynomoeyHas MatumHa # Geschirrspiiler
Z Lavavajillas { ) Lave-vaisselle € /5% dLz
D Bulaslk Makinesinde Yikamaya Uygundur

& Dishwasher Safe

= be3onacHar lMocyaomoeyHan Malumna

® Kann In Der Spiilmaschine Gewaschen Werden

= Aptas Para El Lavavajillas

) Lave-vaisselle

© el b il slin

7

A 160 O1

MASA FIRCA VE KUREG %:' EI
Y= TABLE BRUSH & SHOVEL (mm) mm)
10 220

mmm HACTOJTbHAR LLIETKA V1 TOMATA
B T|SCHBURSTE UND SCHAUFEL
— CEPILLO Y PALA DE MESA

Il W BROSSE DE TABLE & PELLE

= U i e sl 5

A 124 01

D

(cm) (mm)

KAGIT PECETELIK
£f= SERVIETTE (NAPKIN) HOLDER
B SERVIETTENHALTER
== SOPORTE DE SERVILLETA
(SERVILLETA)
I 1 PORTE-SERVIETTE (SERVIETTE)
| = UNTOS TPIPS

Z Capa 1 ) Revétement € -sts

@ Ayna Parlatma

& Mirror Polished

= 3epKanbHan [onuposka
@ Spiegel Polieren

= Pulido Espejo

1) Miroir Poli

€ e pulss

‘g @ Kaplama #: Coating w MokpbiTe ® Abdeckung

1o I

www.abmmutfak.com

El

(mm)

114.0

(Kg)

0.23

=
(Kg)

0.82

MASA USTU
AKSESUARLARI

# TABLETOP ACCESSORIES

@ HACTOJIbHbIE AKCECCYAPbI
JNs NPUEMA NULLN

@ DESKTOP-ZUBEHOR

< ACCESORIOS DE MESA

() ACCESSOIRES DE TABLE

C Ul 598 Lo oyl geunS|

1

!

A 585

MASA NUMARADANLIEI ARTNO EI
S} TABLE NUMBER HOLDER (o)
mmm [IEPYKATESb HOMEPA CTOMA 01 130,00
B TISCHNUMMERINHABER 0 230,00
03 330,00

— PORTA NUMERO DE MESA
l B PORTE NUMERO DE TABLE
= 053, el

(Ko
0,19
0,27
0,36

A 849 01

CAYDANLIK FORM SERViS @ %?‘
TAB AGI (cm) (mm)
EJ= POT FORM SERVICE PLATE 12 120
mmm CEPBVPOBOYHAA TAPEJTKA
B GOPME YAVHUKA
B TEEA FORM SERVIERPLATTE
== PLACA DE SERVICIO EN FORMA DE BOTE
B W PLAQUE DE SERVICE FORME DE POT

=‘*5LZ‘5._|J.!\J_<_ZL;&;(;.LEJ&J¢

£l

(mm)

102

=/
(Kg)

0.30

[HABM) 52

A 635

SERVIS KAPAGI (ODA)

SJ= PLATE LID - ROOM

mm KPbILLIKA MTACTUHbI -
MOMELLIEHVE

B SERVICE ABDECKUNG - ZIMMER

— TAPA DE PLATO - HABITACION

B N COUVERCLE DE PLAQUE - CHAMBRE

[ =R PR A

@ = [

(cm)

26
28
30
32

(mm)
0.7
0.7
0.7
0.7

(mm)

115.0
1220
1270

(Kg)

0.68
0.78
0.88

@+ [

SUPLA SERViS TABAGI
SI= SERVING PLATE

mmm CEPBMPOBOYHAA NAUTA
BN SUPLA SERVIERPLATTE
— PLATO DE SERVIR

Il W ASSIETTE DE SERVICE
= css ol

A 558 01

TEREYAGLIK

SI= BUTTER BOWL

mm MACTTAHAA YALLIA

BN BUTTER BUTTER

— TAZON DE MANTEQUILLA
1l B BOL A BEURRE

| ==pNE e

A 850

CEREZ SERVIS TABAGI

ZI= NUTS SERVING PLATE

mmm TAPEJIKA 1A NOJA4M OPELLEK
1 CH3K0B

B p| ATZCHEN-SERVIERPLATTE

— PLATO DE FRUTOS SEC0S

W W ASSIETTE DE SERVICE DE NOIX

= oS s gk

@ABM) 52

(cm)

32

(mm)

1.0

(mm)

14.0

|

(cm)

9*5

(mm)

0.5

o

(mm)

52.0

ART NO ':lF EI

01
02

(mm)
0.7
0.7

(mm)
15.0
22.0

=/
(Kg)

033

Y

(Ko
0.07
0.12

A 636

O = [

SERVIS KAPAGI (MASA)

S}z PLATE LID - TABLE fom il ]
mmm KPBILUKA MTIACTUH - CTON 8 07 700
== SERVICEABDECKUNG - TISCH 30 07 780
= TAPA DE PLATO - MESA 32 07 830

E COUVERCLE DE PLAQUE - TABLE
= U)Ua — (:.,\.E_T s

i

i

T -

QED

(Ko
0.54
0.7
0.77

“

A 551

CORBALIK @ ':% EI
E'E SOUP POT (cm) (mm). (mm). (Kg)
mmm CYNOBAA KACTPIONA 147 10 960 053
B S|PPE 18%9 1.0 1230 0.78
] OLLA DE SOPA 221 1.0 149.0 1.00
1 1 POT A SOUPE

=l =

=87 =
L] ¥

A 557 01

o = [

GARNITURLUK

SIZ GARNISH BOWL (em) ) o
mmm YALLIA [1/19 3AKYCOK 95,9 05 57.0
BN \ERSAND

== TAZON DE GUARNICION

B 1 BOL A GARNITURE

= i ol s e

A 548 01

KUNEFE TABAGI @ E% EI
SJ= KUNAFAH PLATE (em (mm) (mm)
mm VITA KYHAQA 16 0.7 220

B KUNAFAH-PLATTE
— PLATO KUNAFAH

B W ASSIETTE KUNAFAH
| ==R-HtS- SN

www abmmutfak.com I
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0.08

=
(Kg)

0.12

m



A 552 01 .

ELIT BUZ KOVASI

S| ELITE ICE BUCKET

mmm BE[IPO [11A Nb[IA ELITE
B [ TE EISEIMER

= CUBO DE HIELO ELITE

B W SEAU A GLACE ELITE
= C,..;Y\ C.LT ;Ls‘r)

@ =+ 0 E

BUZ KOVASI STANDI

SI% ICE BUCKET STAND

mmm NOICTABKA 114 NIbOA

B F|SEIMER-STANDER

== SOPORTE PARA CUBITAS DE HIELO
B W SUPPORT POUR SEAU A GLACE
= KWES| o Jﬁl}-

A 554 01

TERMOSLU BUZ KOVASI
SI= THERMOS ICE BUCKET
mmm TEPMOC KOBLL [/ /IbA
BN THERMOSEISEIMER

== CUBO DE HIELO THERMOS
Il B SEAU A GLACE THERMOS

= e g sley

A 555 01

TERMOSLU BUZ KOVASI+
TABAKLI

S}= THERMOS ICE BUCKET+PLATE

mm TEPMOC KOBLU 1A JIbJA
+TAPE/IKA

BN THERMOSEISEIMER + PLATTE

— THERMOS ICE BUCKET+PLATO

I N THERMOS SEAU A GLACE + PLAQUE

=W+u~4)b,clj;u)

12 I www.abmmutfak.com

o = [

@ = [

@ Materyal # Materials = Matepuan ® Materialien
|" = Materiales ( ) Matériauxe € .11

@ 304L Kalite Paslanmaz, 430L Kalite Paslanmaz, Cift Cidarli % 304L Quality Stainless Steel

= Hepixasetowwan Ctanb Mapku 3041 < Edelstahl 304L

® Acero inoxidable de calidad 304L () Acier inoxydable de qualité 304L

C ol s 52 505 304

@ Piktogramm = Pictograma () Pictogramme

C kil pul

@ Gida ile Temasi Uygundur. % Suitable for contact with food.
= [lofX0ANT ANA KOHTaKTa C MULLIEBLIMMU NPOAYKTaMMU.

@ Fir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

() Convient au contact alimentaire.

© alabll o ulaill Lcalio

Q? @ Piktogram 3 Pictogram s lvkTorpamMma

—] @ Ocak 3 Hub w lNnuta @ Herd
= Estufa 4 b Cuisiniére € u3se

@ Tum Ocak Tiirlerinde Kullamima Uygundur.

@ Suitable for all stoves.

= COBMECTMOCTb CO BCEMM KyNMHaPHBIMM LieHTpaMM.
 Fiir alle Herde geeignet.

< Apto para todas las estufas.

() Convient a tous les type de Cuisiniére.

€ sl e o cunnlio

@ Sap F The Handle = Pykoatka ® Der Griff
| ~"| = LaManija () La Poignée € L2t
® Perginli Bakalit Saplar, AG2 Ozel Alasim Percinler
& Riveted Bakalite Handle, AG2 Special Alloy Rivets
w 3aKnennexHble pyyky u3 6akanuta,
3aknenku u3 creumanbHoro cinasa AG2
® Genietete Bakelit-Griffe, AG2 Speziallegierungsnieten

= Mangos de bakalita remachados, Remaches de aleacion especial AG2

1} Poignées en bakalite rivetées, Rivets en alliage spécial AG2
C bl KUl Gaulis AG2 po il Ll s ¢ sicas alitiys

—— @ Bulasik Makinesi $ Dishwasher
w [locynoMoeyHas MalumHa ® Geschirrspiiler
===~ = Lavavajillas () Lave-vaisselle € i,y dluc
@ Bulasik Makinesinde Yikamaya Uygundur
# Dishwasher Safe
= besonacHan locynomoeyHan MawmHa
 Kann In Der Spiilmaschine Gewaschen Werden
< Aptas Para El Lavavajillas
) Lave-vaisselle
C.idlall 3 Joruill Teulie

@ indiiksiyon ¥ Induction ® UHaykumonHas & Induktion
\QQQQ = Induccién ¢ Induction € suSsl

2 indiiksiyon Ocaklarda Kullanima Uygundur.

@ Suitable for use in induction stoves.

w® COBMECTUM C MHAYKLMOHHBIMUNIUTaMU.

@ Geeignet fir den Einsatz in Induktionsherden.

< Apto para uso en cocinas de induccion.

() Convient pour une utilisation sur les cuisiniéres a induction.
€ ConSa¥l Joad Il aSlge S aladiiol s

—

{

SR

A 46116

LI o —
[=H EKONOMIK BENMARI @ ‘:llgI EI

SJ= ECONOMICAL BAIN MARIE G | Gm) | G
mm 3KOHOMMYHBIA MAPMUT 16 06 1100

BN \/|RTSCHAFTLICHE BINMARIE
— BANO MARIA ECONOMICO

B B BAIN MARIE ECONOMIQUE
= islasl gl

1.31

BENMARI

@ * Benmari bir iiriin isminden cok, siklikla ihtiya¢ duyulan bir pisirme yontemidir.
Bu 6zel Uriin bu ihtiyaci karsilamak icin dretilmistir.

* Cift cidarli govde yapisi sayesinde eritme veya hazirlama iserinizi, yakma veya
tasma riski olmadan kolaylikla yapabilmenize olanak saglamaktadir.

alla
iy

(1]

* Bain Marie is a special way of cooking which has been used for a log time by
Professional chefs.

* With its double wall structure and water compartment, you can heat or melt
your food without the risk of burning or boiling over.

* Bain Marie — 370 4acTo 1Cnonb3yeMblit METOZ NPUrOTOBAEHUS, @ He Ha3BaHWe
npofykTa. 3TOT crieuuranbHblil NpoaykT Bbil Npou3BeneH Ans YA0BIeTBOPEHMs
[laHHoOW noTpebHoCTW.

* Bnarogapst KOHCTPYKLMM C [BOVHBIMI CTEHKGMU U OTAENEHWIO i BOAbI Bbl
MOXeTe pa3orpeBatb UM pacTanavMeaTh nuuly 6es pucka NpuropaHns nnm
BbIKMMaHWS..

* Bain-Marie ist eher eine haufig benétigte Kochmethode als ein Produktname.
Dieses spezielle Produkt wurde entwickelt, um diesen Bedarf zu decken.

* Dank seiner doppelwandigen Kérperstruktur kdnnen Sie lhre Schmelz- oder
Vorbereitungsarbeiten problemlos durchfiihren, ohne dass die Gefahr des
Anbrennens oder Uberlaufens besteht.

* El bafio Maria es una forma especial de cocinar que ha sido utilizada durante
un tiempo de registro por chefs profesionales.

* Con su estructura de doble pared y compartimento de agua, puede calentar o
derretir sus alimentos sin el riesgo de quemarse o hervir.

* Bain Marie est une facon spéciale de cuisiner qui a été utilisée pendant un
temps de blche par les chefs professionnels.* Avec sa structure a double paroi
et son compartiment a eau, vous pouvez chauffer ou faire fondre vos aliments
sans risque de brilure ou d'ébullition.

(e sl L) e ST a8 U Lsllas g sk oo ol
alall sia Lull alall gl lis £ ) 25
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@ Materyal ¥ Materials = Marepuan ® Materialien
< Materiales () Matériauxe € ./l

@ 304L Kalite Paslanmaz & AISI304/430 Stainless Steel
= HepixaBetowas cTanb Mapku 304L @ Edelstahl 304L
= Acero inoxidable de calidad 304L ¢) Acier inoxydable de qualité 304L
€ loall 4Ll ye sasa 530 3041

) 2 Piktogram & Pictogram e [vkrorpamma
Qf #® piktogramm = Pictograma () Pictogramme

(= JL\:\L;“.II s Sl

@ Gida le Temasi Uygundur.® Suitable for contact with food.
- I'Ionxonm ANA KOHTaKTa C NULLeBbIMU NPOAYKTaMU.
& Fiir den Kontakt mit Lebensmitteln geeignet.
= Apto para contacto con alimentos.
1) Convient au contact alimentaire.
C alall go ulsall Ll

<=7 | @ Bulagik Makinesi < Dishwasher

w [locynoMoeyHan MalunHa ® Geschirrspiiler
< Lavavajillas () Lave-vaisselle € 15y Ul
@ Bulasik Makinesinde Yikamaya Uygundur

& Dishwasher Safe

= besonacHan locynoMoeuHan Mawwmna

® Kann In Der Spiilmaschine Gewaschen Werden

Z Aptas Para El Lavavajillas

1} Lave-vaisselle

C Dl 5 Jeall Loulis

7

< Capa f ) Revétement € -3

@ Ayna Parlatma

@ Mirror Polished

w 3epKarnbHas MonupoBka
® Spiegel Polieren

Z Pulido Espejo

1) Miroir Poli

C il pls

.g @ Kaplama # Coating = MokpeiTve @ Abdeckung

i

A 548 01

PASLANMAZ OVAL ESPRESSO TEPSI ARTNO % EI
£} S/S OVAL ESPRESSO TRAY o em em K

[ 0BAJ'|be|l7| JIOTOK 1714 3CNPECCO S/S A54801 1219 10 170 0.18
B (VALES ESPRESSO-TABLETT AUS EDELSTAHL

== BANDEJA ESPRESSO OVALADA S/S

B B PLATEAU EXPRESSO OVALE S/S

| == ROPUR- RIS VR PRI v

A 545

[EH PASLANMAZ DIKDORTGEN TEPSI ARTNO % i

SI= S.STEEL RECTANGLE TRAY (mm) (mm) (Kg)
mmm MPAMOYTO/bHbI NOJHOC U3 ASI501 20726 08 170 038
HEPSKABEIOLLEV CTANIN AS4502 2634 08 220 057

BN RECHTECKIGES TABLETT AUS EDELSTAHL
== BANDEJA RECTANGULO DE

ACERO INOXIDABLE
[l I PLATEAU RECTANGULAIRE EN ACIER INOX

=iy Y ) 3 e et B

N4 I www.abmmutfak.com

£ TRAYS

= JIOTKU

® SERVIERTABLETT
Z BANDEJAS

() PLATEAUX

C Sl

A 546 01

PASLANMAZ DIKDORTGEN TEPSI ART NO lf'Il:I EI

SI= S.STEEL RECTANGLE TRAY (mm) (mm) o)
mmm MPAMOYTO/IbHbIM NOJHOC A54601  16*23 10 120 030
113 HEPYKABEIOLLIEM CTANW

BN RECHTECKIGES TABLETT AUS EDELSTAHL
== BANDEJA RECTANGULO DE

ACERO INOXIDABLE
[l B PLATEAU RECTANGULAIRE EN ACIER INOX

L= N OPR TN HIS-THTS SRS

A 547

PASLANMAZ OVAL TEPSI ART NO %:' EI

SI= S.STEEL OVAL TRAY (sa) (o) g
mmm OBAJT NMOJHOC U3 HEPHABEIOLLIEM ASLTO01 19726 08 130 021
CTAIIN A56702  23°31 10 15.0 0.46

BN QVAL TABLETT AUS EDELSTAHL
— BANDEJA OVAL DE
ACERO INOXIDABLE
Il | PLATEAU OVALE EN ACIER INOX
| ==ERVSUFSIFIUR JV1 JUVS- S IS S

[HABM) 52

N

PASLANMAZ YUVARLAK TEPSI ARTNO %: EI

ZI= S.STEEL ROUND TRAY o) | o) (K
mm KPYITIbIV NOOHOC 13 A64101 35 10 160 075

HEP}KABEIOLLIEV CTANN AGL102 40 10 160 081
BN RUNDEN TABLETT AUS EDELSTAHL A6L103 42 10 160 110

—— BANDEJA RONDA DE

ACERO INOXIDABLE
B B PLATEAU RONDE EN ACIER INOX
= el Al 2 4 s s

A 63153

PASLANMAZ DIKDORTGEN TEPSI ART NO ﬁllb EI
(cm)

S}= S.STEEL RECTANGLE TRAY (mm) (mm) (Kg)
mmm MPAMOYTO/IbHbIA NOSHOC U3 A63153  32*53 10 120 130
HEPYKABEIOLLEV CTANU

B RECHTECKIGES TABLETT AUS EDELSTAHL
== BANDEJA RECTANGULO DE

ACERO INOXIDABLE
B B PLATEAU RECTANGULAIRE EN ACIER INOX
| == U PPRUR S P IS TH T S

A 549

PASLANMAZ KARE TEPSI ARTNO ‘:Ll;' EI
SJ= S.STEEL SQUARE TRAY T em om K
mmm KBAJIPAT MOJHOC W3 HEPYABEIOLLIEV ABL901 12412 10 130 0.12
CTAU A54902 1616 10 130 03
BN QUADRAT TABLETT AUS EDELSTAHL A5L903 200 10 130 034
— BANDEJA CUADRADO DE A54904  28*28 10 130 066
ACERO INOXIDABLE A54905  36*36 10 130 1N

B PLATEAU CARREE EN ACIER INOX
| =R RUNTHEERS T S

[HABM) 53

A 629 40

PASLANMAZ DIiKDGRTGEN TEPSI ART NO :lF' EI

SI= S.STEEL RECTANGLE TRAY (mm) (mm) K
mmm MPAMOYTOJBHbIV NOJHOC A6940  26*40 10 120 084
113 HEPHKABEIOLLIEV CTAW

BN RECHTECKIGES TABLETT AUS EDELSTAHL
== BANDEJARECTANGULO DE

ACERO INOXIDABLE
[l I PLATEAU RECTANGULAIRE EN ACIER INOX

A 578

PASLANMAZ ELIT DIKDORTGEN TEPSI ART NO % EI
(cm)

Si= S.STEEL ELITE RECTANGLE TRAY () (mm) k9
mmm NTPAMOYTO/IbHBIA NOJHOC 13 AS7801 1325 10 180 029
HEPHKABEIOLLEV CTASIN A57802  14%30 1.0 180 037

BN RECHTECKIGES TABLETT AUS EDELSTAHL
= BANDEJA RECTANGULO DE

ACERO INOXIDABLE
[l B PLATEAU RECTANGULAIRE EN ACIER INOX

=N PR TR T S

A 579 o —

PASLANMAZ ELIT KARE TEPSI ART NO :ll?I EI

S= S.STEEL ELITE SQUARE TRAY (i) (mm) ko
mm KBAZIPAT NOJHOC U3 HEPSKABEIOLLEA  A57901 16414 10 180 026
CTATIN A57902  19*19 10 18.0 031

BN QUADRAT TABLETT AUS EDELSTAHL
— BANDEJA CUADRADO DE

ACERO INOXIDABLE
H 1 PLATEAU CARREE EN ACIER INOX

= ol il ok e L

A 630 35

PASLANMAZ DIiKDGRTGEN TEPSI ART NO ‘f’ll:l EI

SI= S.STEEL RECTANGLE TRAY " (mm) (mm) K
mmm NPAMOYTOJTBHBIF MOHOC 13 A63035 1935 10 120 054
HEPYKABEIOLLIEM CTANU

BN RECHTECKIGES TABLETT AUS EDELSTAHL
= BANDEJARECTANGULO DE

ACERO INOXIDABLE
Il B PLATEAU RECTANGULAIRE EN ACIER INOX

| == O DU TR S-S

www abmmutfak.com I 15



| @ Piktogram 2 Pictogram w [TukTorpamma

Qf ® piktogramm = Pictograma () Pictogramme
C bkl

@ Gida ile Temasi Uygundur. % Suitable for contact with food.
w [10IX0ANT /1A KOHTAKTA C NULLEBLIMU MPOAYKTaMM.
® Fiir den Kontakt mit Lebensmitteln geeignet.
= Apto para contacto con alimentos.
1} Convient au contact alimentaire.
C alabll o Gulaill Lulio

@ Eligciligi # Handcrafted w Pabotbl  Handarbeit
@ Z Hecho A Mano 4 ) Fabriqué A La Main
© ol Jasll

=—= | @ Bulagik Makinesi % Dishwasher
;%) | = NMocynomoeutan MawmHa & Geschirrspiler

< Lavavajillas 1 ) Lave-vaisselle € is¥1 atue

@ Bulaglk Makinesinde Yikamayiniz.

@ Do not wash in dishwasher.

= He MbiTb B N0CYJ0MOEYHOM MaLLIMHE.
® Nicht in der Spiilmaschine waschen.
= No lavar en lavavajiillas.

() Ne pas laver au lave-vaisselle.

C Sl i s |

MAKAS YUKSELTICi

1= SCISSORS RAISING STAND

s [10TbEMHAA CTONKA

B SCISSOR RISER

—— SOPORTE DE ELEVACION DE TIJERAS
I W SOPORTE DE ELEVACION DE TIJERAS

16 I www.abmmutfak.com

% RAISING STANDS

w MOJbEMHBIE CTONKH

@ RISER

< SOPORTES DE ELEVACION
() SUPPORTS DE LEVAGE

C olaslyll

T—
- b -

- [ &

Lol

PASLANMAZ MAKAS YUKSELTICi ARIINOR

EIZ S/5 SCISSORS RAISING STAND T B L
m S/S NOJBEMHBIV CTEHT AS4201 22722*9 10 94.0 0.25
== ROSTFREIER SCHERE STEIGERUNG ASa202 22722713 10 1340 031

— SOPORTE DE ELEVACION DE TIJERAS S/ A54203 2222*18 10 1840 038
B 5/5 CISEAUX SUPPORT DE LEVAGER
fald sl 3Y gall ade dail,

A 583 01

ART NO nf*;- EI

(cm) (mm) (mm) (Ko

YILDIZ YUKSELTICI

EIZ STAR SILICONE RAISING STAND
= 3BE3ﬂHb|V| YCUIUTENb A58301 26*18*20 6.0 200 032
B STERNENVERSTARKER

— AMPLIFICADOR ESTRELLA

B 0 AMPLIFICATEUR ETOILE

S Dy S

[HABM) 52

SIiLIKON YUKSELTICI

=1 SILICONE RAISING STAND

mmm CYJTMKOHOBASA NOLbEMHAA CTOMKA
= SILIKON STEIGER

— SOPORTE DE ELEVACION DE SILICONA
I N SUPPORT DE LEVAGE EN WSILICONE

= oS il ]l

A 581

YUVARLAK SILIKON YUKSELTICI ART NO :% EI
EIZ ROUND SILICON RASING STAND (e o m )
= CTEH[ ANA PACCHINKN KPEMHUA AS8101  155*18*55 6.0 550 036
= SILIKON-WACHSTANDER A58102 15,5*18*7,5 6.0 75.0 037
— SOPORTE DE SILICONA AS8103 155184105 60 1050 040
B B SUPPORT DE RASAGE EN SILICIUM AS8104 155718125 60 1250 041

=0Wwyag.ém

A 634
OVAL SILIKON YOKSELTICI aRTNO = [

1% OVAL SILICON RASING STAND - s || God |l G
m CTEH/] [U1A PACCBITKIA KPEMHIA AGAOT 261555 60 550 042
] SILIKON-WACHSTANDER A 63402 26*35*75 6.0 75.0 0.63
— SOPORTE DE SILICONA A63403  26*35*105 6.0 1050 0.6
B B SuPPORT DE RASAGE EN SILICIUM

= Sl e G T

= + [ 5

KARE SILIKON YUKSELTICi ART NO
SIZ SQUARE SILICON RASING STAND o kg
mmm CTEH[] [1181 PACCBISIKV KPEMHIA AS8201 15571855 60 550 036
L] SILIKON-WACHSTANDER A 58202 15,5*18*7,5 6.0 75.0 0.39
= SOPORTE DE SILICONA A58203  155*18*105 6.0 105.0 0.43
B B SUPPORT DE RASAGE EN SILICIUM A58204  155%18"125 60 1250 045

N ,S Ll o u—-a—4 ios A 582 05 15,5*18%15,5 6.0 155.0 0.47

@ABM) 52
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@ Materyal F Materials = Matepuan ® Materialien
 Materiales 1 ) Matériauxe € il

@ Ahsap-Kayin & Wood-Beech

w Koopnyc u3 6ykosoit ¢aHepsl ® Korpus aus Buchenholz

= Cuerpo de madera contrachapada de haya

11 Corps en contreplaqué de hétre @ o1 s

u
YouTube
VIDEOS

@ Piktogram 4 Pictogram w lT1KTOrpaMma
® piktogramm = Pictograma () Pictogramme

© bl ool
@ Gida ile Temasi Uygundur. % Suitable for contact with food.
@ [MOAXOAUT ANA KOHTAKTa C NULLEBLIMU MPOAYKTaMM.

a Fir den Kontakt mit Lebensmitteln geeignet.

= Apto para contacto con alimentos.

1) Convient au contact alimentaire.
C plabll o el Tuli
® Nicht in der Spiilmaschine waschen.

Z No lavar en lavavajillas.

4 PLATE RACK TROLLEYS et & TRIVETS

»;

—_—

=] @ Bulasik Makinesi 3 Dishwasher

w [locynoMoeyHas MalumHa ® Geschirrspiiler
< Lavavaijillas () Lave-vaisselle € 15y dLc
@ Bulasik Makinesinde Yikamayiniz.

Do not wash in dishwasher.

= He MbiTb B NOCY[OMOEYHON MaLlnHe.

© TEJIEXKKU p'n 1 TAPEJIOK 1 E T @ Mikrodalgaya Uygun Degildir 3 Unsuitable For Microwave A4 n Oﬂ,CTAB KK
o PLATTENWAGEN é u : :i;':’fx e F:L;'Td?l:;::ﬂ: 052“ anApto Para Microondas ® UNTERSETZER
= CARROS DE RACK DE PLACAS E () Ne Convient Pas Au Micro-ondes' < TREBEDES
() CHARIOTS A RACK DE CARTES 3z e () TREBEDES
C onall Jai eliye C ol
A122DD 2419 A122DD 2725
. HE A + e +
A120KS 14-A1200S 16 24419 18 0.47 A120BB 19 27°25 180 070

A 462 00 - A 462 02 A122DD 2115

— : A 122DD 2621 c—
TABAK TASIMA ARABASI ’ E“I) (S TABAK TASIMA ARABAS! —7 EI 6 UYUMLU MODELLER '%'
EKONOMIK - € e () UYUMLU MODELLER e o o )
SI% ECONOMICAL PLATERACKTROLLEY 007707185 185 2150 SARAY e . SUITABLE MODELS ﬁ% A1205A215A 2415 180 060
== e 60*70*185 185 32.92 e o
m TETIEXKKA [T CTETIAMKA 2 PALACE PLATE RACK TROLLEY S 1 wr e o
B TE| | ERREGALWAGEN mmm TENEXKKA ONA CTENNAKA
—= CARRO PLATO I TE| | ERREGALWAGEN A 122DD 2314
B B CHARIOT PORTE ASSIETTES — CARRO PLATO -
UYUMLU MODELLER
| =3FON AP i CHARIOT PORTE ASSIETTES M- A1220v 2818 SUITABLE MODELS f':l
=y UYUMLU MODELLER -:Ip- AT200v23 WM 180 061
SUITABLE MODELS - o
A1200V 23 2648 180 048 A 122DD 2417
UYUMLU MODELLER =
SUITABLE MODELS T\Llf
A 1220V 2520
A120SA 245A 26417 18.0 0.62
UYUMLU MODELLER =
i SUITABLE MODELS ﬁ
9 A 1330V 3025
A1205A 21 2520 180 0.47 —_—
UYUMLU MODELLER 5
- A 462 20 N -
= ; LY A101YS 20A
EI A 1220V 2822 R = A102YS 20A B 180 082
A 462 01 e i ABAS i
— KORUYUCU 63*73*175 175 350 UYUMLU MODELLER ‘%‘
— EI SJ= PLATE RACK TROLLEY PROTECTIVECOVER SUITABLE MODELS = i
TABAK TASIMA ARABASI 1 == m 3ALLWTHAS KPBILLIKA TENEMKKU X A 1220V 2216
STANDART s i i [I1A CTENNAMKEN AT20AZL xR B 08 A 1220V 2519
- 60*70%185 185 21.00 = " A 1220V 2521
EJ2 STANDART PLATE RACK TROLLEY SCHUTZABDECKUNG FUR A 1220V 2933
mm TENERKKA JITA) CTESITIAMKA TELLERWAGEN
B TE| | ERREGALWAGEN — CUBIERTA PROTECTORA DEL CARRO A 1330V 3429 UYUMLU MODELLER :%_
—— CARRO PLATO DEL ESTANTE DE PLACAS LYUMLU MODELLER + SPELENEIELS -
I CHARIOT PORTE ASSIETTES B B COUVERCLE DE PROTECTION DE EAABLEMOCELS T AT01¥S 12 2 w0 om
: 4},.\ Lf CHARIOT DE RACK DE PLAQUE A 120SK 24A 34%29 180 0.93 A 101YS 14A - A102YS 14A  25*19 18.0 0.39
= ool ?oow00 : P19 R
o s s
J‘b L"e A 101YS 16A - A102YS 16A 2521 180 045

A102YS 16 - A1206V 16
AT01YS18A-A102YS18A  29°23 180 0.55

18 I www.abmmutfak.com ABM %2_ ABM %2_ www.abmmutfak.com I 19






WOK TAVALAR

y 4
oa © o O 9 ©
mm CKOBOPO[IA BOK - m e et e & o e (mr) ™
B WOKPFANNE
= SARTEN WOK 2 6 40072407200 002 187 30 12 400*400°250 006 182
B B WOKPAN 2 6 600270*180 003 182 32 12 £00*400°250 006 182
= 4, n6 % 6 600270*180 003 182 3 6 800*400°280 009 203
2 12 600400250 006 182 40 6 800*400280 009 203
28 12 600*400°250 006 182

KOLI ICI BILGI
TABLOLARI

KACEROLA /

SI= CASSEROLE PAN @ E:ﬁ ® @ @, @ E:ﬁ ® @

mm CKOBOPOJA [/1A 3ANEKAHKN s 0 ) . ) (cm) (Ad) (o) ) (m)

i BOX QUANTITY INFO CHART ; 2:;?25’1%& A 14 6 600270180 0.3 182 20 6 007400250 0.6 182
w» UIHOOPMALIMOHHAA OUATPAMMA COLOEP>XXMMOI0 KOPOBKU B B CASSEROLE 16 6 600%270+180 003 18 2 6 800*400°280 009 203
= INFORMATIONSTABELLE IN DER BOX [ =Pyt 18 6 400*400°250 006 182 2% 6 800*400°280 009 203

< TABLA DE INFORMACION DE CANTIDAD DE CAJA
() GRAPHIQUE D'INFORMATIONS SUR LA QUANTITE DE BOITE

C Llall JAls wlaglall Jgan

OVAL SAHANLAR /
- + +
SAHANLAR S OVALDISH v T P B I v & @ @
V 4 mm OBA/IBHOE B/110710 G0 “ = o i 60 ) a0 e =
B OVAL FLACH
5= DisH . . AT0I0S25 12 e020qls0 003 182 ATOIOC28K 4 602080 003 182
; TAPEMKM @ iﬁ gj @ @ @ iﬁ @ @ == PLATO OVALADO PROFUNDO . ' o '
= KUPFERPFANNE o = o e i = o e s i BB PLAT OVALE PROFOND AI0S28 12 0270480 003 182 AV 6 QU080 003 182
— puao " " - o2 7 18K 0 Jr— 00 182 £ slan bl AOI0SZSK 12 402080 003 182 ATOIOVES 6 QU080 003 1
B B PLAT 14 12 £400*240*200 0.02 1,87 20K 12 600%270*180 0.03 1,82 A 1010S 28K 12 600%270*180 0.03 1,82 A 1010V 30A 8 600*400*250 0.06 1,82
= 16 1 10020200 0 187 2K 1 6007270180 003 182 AOICZS b e0270M80 003 182 AlOIOVISA 8 O0UW0BO 006 12
18 12 (0020200 0 187 124 12 10020200 0 187 AT0I0C28 b ap0e 003 1 ANTOSS 12 o270tie0 003 182
2 12 40072407200 002 187 14A 12 40072407200 002 187 A1010C 25K 4 600*270*180  0.03 182 A1170S-D 4 600°270*180  0.03 182
22 12 600*270*180 0.03 1,82 16A 12 600*270*180 0.03 1,82
12K 12 400%240%200 0.02 1,87 18A 12 600*270*180 0.03 1,82
14K 12 £400%240%200 0.02 1,87 20A 12 600*270*180 0.03 1,82
16K 12 600*270*180 0.03 1,82 22A 12 600*270*180 0.03 1,82
SOTE TAVALAR /
KREP TAVALAR SI= SAUTE PAN @ v @ @ 8 §
y 4 mm COTEMHULA - @ §j @ . Eﬁ o @
(em) (ad) ) () () m (ad) mm) () m)
. v v EE PEANNE SATIN
=i CREPEPAN O = N ki @ O = D kil = SARTEN 18 12 L% 002 14 ® 12 00X 0% 182
CKOBOPQ RIEN
= e snmﬁge W o 'ms» ) oW o) w» ) B POELE ASAUTER 20 12 A00260°200 02 187 20 12 0400250 006 182
m CREPEPEANNE 2 12 002707180 003 182 2% 12 002707180 003 182 | =RV 2 12 00270180 0.3 182 2 12 Q060050 006 182
= CREPEPAN 2% 12 600°270%180 003 182 28 12 0072707180 003 182 2% 12 0072707180 003 182 3 6 8004007280 009 203
B | POELE A CREPES 2% 12 Qo0 0m 182 @ 6 8004007280 009 203
| == FN
KIZARTMA TAVAKLARI
y 4 KREP/OMLET TAVALARI /
¥ 4
EIZ FRYING PAN @ = @ @] @ = @ @ Sf= CREPE AND OMELETTE PAN v ‘§Lj v ®
mm CKOBOPOJIA = | o @ i = | 5 s @ i mm CKOBOPOJIA 17 BIVHUMKOB 1 OMIETOB @ = i @ @ [ sl
B BRATPFANNE W AN CREPE UND OMELETT e " mm) ) =) = ) mm) ) =)
= SARTEN ~ 12 40072607200 082 R ~ 2 SODUO0ZS0 D06 182 = CREPE Y SARTEN DE TORTILLA 18 12 40072607200 002 187 2% 12 QU080 08 182
g POELE 2 12 600-270°180 003 182 30 12 600°4007250 006 182 B I CREPE ET POELE A OMELETTE 20 12 4002407200 0.2 187 28 12 600270180 003 182
Sk 2 12 60072707180 003 182 32 1 800°400°250 006 182 S ROV Y N 2 12 0072707180 003 182 0 1 00400250 006 182
2% 12 60072707180 003 182 2% 12 0072707180 003 182 2 1 00400250 006 182
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Ni SUNUM URUNLERI

Z

= MINI SERVING PRODUCTS
NPOAYKUMA [NA MUHX-NOOAYM
MINI-SERVIERPRODUKTE

MINI PRODUCTOS PARA SERVIDOR
H B MINI PRODUITS DE PORTION
e ol

I

DOKUM URUNLER

ez
=

CAST IRON PRODUCTS
YYryH
GUSSEISEN

v =3 P
oo (Ad) (mm)
AT0TWK 12 6 600*270*180
A101IMT 12 [ £400*240*200
A10TMT 14 6 600*270*180
A101KP 14 6 600*270*180
AT0TKP 16 6 600*270*180
A 101KS 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 b £400*240*200
A104MT 14 6 600*270*180
A 10407 6 600*270*180
A104WK 12 6 600*270*180
AT17MT 12 6 £400*240*200
AT1IMT 14 6 600*270*180
AT17KA 12 6 600*270*180
AT1TWK 12 6 600*270*180
1170T 17 b 600*270*180
117KP 6 600*270*180
117KP

v oo @

(Ad) (mm)

== HIERRO FUNIDO
1 1 FONTE
| =SSN NUR

A120YS 16 12 6007400250
A120YS 16K 12 6007400250
A120YS 16A 12 60074007250
A 120YS 16KA 12 6004007250

A1206V 16 12 600*400*250
A 1206V 16K 12 6007400250
A120GV 16A 12 2307230*230
A 120GV 16KA 12 2307230*230

A120SK 20 12 8007400250
A120SK 20K 12 8007400250
A120SK 20A 12 8007400250
A 120SK 20KA 12 800*400*250

A120SK 24 12 800*400*250
A120SK 24K 12 8004007250
A120SK 24A 6 250250300
A 120SK 24KA 6 2507250300

A120KS 14 12 350%350*250

W
/N

ﬁALIK TAVALARI

== FISHPANS
PbIGHbIE CKOBOPO[Ib!
FISCHPFANNEN
SARTENES DE PESCADO
POELES A POISSONS

ol éju,.

www.abmmutfak.com
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oo

A107 24
A107 26
A10728
A10730

=i
(Ad)

o~ o~ o~

N

(mm)
600*370*180
600*370%180
600*370*180
600*370%180

® L

()
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

&

()
0,04
0,04
0,04
0,04

)
182
1,82
182
1,82
182
1,82
1,82
182
182

182
1,82
182
1,82
1,82
182
182
1,82
182
1,82
182

()
182
182
182
182

ﬂ v
o (Ad)

{mm)

A119YS 14 6 600*270*100
AT119YS 16 6 600*270%180
AT119TM 12 6 600*270*180
AT18TM 14 6 600*270*180
AT18KA12 6 6007270180
A118MT 12 6 400%240*200
AT1BMT 14 6 600*270*180
A118MT 15 6 6007270180
A1180C17 [ 6007270*180
A1180T 17 6 600*270*180
AT18KC 14 6 600*270*180
AT18KP 14 6 600*270*180
A1180C 25 6 6007270180
A119YS 14 6 6007270180
AT19YS 16 6 600*270*180
A119TM 12 6 6007270*180
A119MT 12 6 400%240*200
AT19MT 14 6 6007270180
A119MT 16 6 600*270*180
AT1190T17 6 600*270*180
ATI9KP 14 6 6007270180

A119C 25 6 6007270180

v @

(Ad) (mm)

A 120KS 14A 12 350*350*250
A120KS 16 6 2307230230
A120KS 16A 6 230*230*230
A'1200S 16 12 3507350250
A1200S 16A 12 350%350*250
A120BB 19 12 350*350*250
A'120BB 19A 12 350*350*250
A1200v 23 12 2307230*230
A1200V 23A 12 3007300300
A 1200V 23SA 10 300*300*300
AT120SA 21 12 3507350250
A120SA21A 12 3507350250
A120SA 21SA 10 300*300*300
A120SA 24 12 350350350
A 120SA 26A 10 300*300*300
A120SA 24SA 10 300*300300

oo

A10732
A107 34
A107 36
A57532

E

o~ o~ o~

N

(mm)
600400250
60074007250
60074007250
5005007250

GIABM

Eg

(m)
0,03
0,03
003
0,03
003
003
0,03
003
003
003
003
0,03
003
0,03
0,03
003
0,03
003
0,03
0,03
0,03
0,03

L

)
003
0,01
001
0,03
0,03
0,03
0,03
0,01
0,03
0,03
0,03
0,03
0,03
0,03
0,03
003

()
0,06
0,06
0,06
0,06

149
1,58
1,58
1,58
1,58
1,58
1,58
1,58
1,58

()
182
182
182
2,06

20
24

PizzA KUREKLERI

S

== PIZZA ACCESSORIES

B AKCECCYAPHI /1A UL
™= pizzA-ZUBEHOR

—— PIZZA ACCESSORIES

B B ACCESSOIRES DE PIzzA
= 1zad) O gamnnST)

N

AW

A31730
A31730-50
A31733
A31733-50
A31737
A31737-50
A317 40
A317 40-50
A31745
A317 45-50
A31750
A31750-50
A31830
A31830-50
A31830-75
A31830-125
A31830-150
A31833
A31833-50
A31833-75
A31833-125
A31833-150
A31836
A31836-50
A31836-75
A31836-125
A31836-150
A31840
A31840-50

A31840-75

A31840-125

A318 40-150
A318G-30

A318G-33

A318G-36

A318G-40

A31930
A31930-50
A31930-75
A31930-125
A31930-150
A31933
A31933-50
A31933-75
A31933-125
A31933-150
A31936
A31936-50
A31936-75

WOK TENCERE

SI= WOK CASSEROLE
mm PBOK-KACTPIONA
B \VOK-KOCHGESCHIRR

T CAZUELA AL WOK 24
I B WOK CASSEROLE 32
= 85550

DABM) 55

& =
(cm) )

d
1
1

10
10

D &

(mm) )
1360390120 0.06
900"390%120 0.04
1360390120 0.06
950%390%120 0.04
14604601120 0.08
10007390120 0.04
17107560120 0.1
10007390120 0.04
17107560120 0.1
1050°390*120  0.05
17107560120 0.1

v

(m?) (Ad) (mm) (m?)

1100"390120  0.05
1360390120 0.06
900"390%120 0.04
1360390120 0.06
1360390120 0.06
1550390120 0.07
13607390120 0.06
950"390%120 0.04
1360390120 0.06
1360390120 0.06
1550390120 0.07
16607660120 0.08
10001390120 0.04
1360°390*120  0.06
13607390120 0.06
15503901120 0.07
17105604120 0.11
10007390120 0.04
13607390120 0.06
1360°390*120  0.06
1550390120 0.07
1360390120 0.06
13603901120 0.06
14604601120 0.08
17105601120 0.1
1360390120 0.06
900"390%120 0.04
1360390120 0.06
1360390120 0.06
1550"390120  0.07
136073907120 0.06
950"390%120 0.04
136073901120 0.06
136073901120 0.06
15503901120 0.07
14604601120 0.08
10007390120 0.04
1360390120 0.06

© @

(mm)
405*348*103
405*348*103

145 A31936-125 10 13607390120 0.06
1,10 A31936-150 10 15507390120 0.07
145 A31940 10 1710560120 0.1
1,10 A 319 40-50 10 10007390120 0.04
145 A319 40-75 10 13607390120 0.06
1,10 A319 40-125 10 13607390120 0.06
178 A319 40-150 10 15507390120 0.07
1,10 A319G-30 10 13607390120 0.06
178 A3196-33 10 13607390120 0.06
1,15 A319G-36 10 14607460120 0.08
178 A319G-40 10 171075601120 0.1
1,15 A319Y-30 10 13607390120 0.06
1,45 A319Y-33 10 13607390120 0.06
1,10 A319Y-36 10 1460°4660*120  0.08
1,45 A319Y-40 10 171075604120 0.11
1,45 A31530-50 10 900*390*120 0.04
1,63 A31530-75 10 13603901120 0.06
1,45 A31530-100 10 13603901120 0.06
1,10 A31533-50 10 9507390120 0.04
1,45 A31533-75 10 1360390120 0.06
1,45 A31533-100 10 1360390120 0.06
1,63 A31536-50 10 1000*390120  0.04
1,45 A31536-75 10 1360390120 0.06
1,10 A31536-100 10 1360390120 0.06
1,45 A31540-50 10 1000390120 0.04
1,45 A31540-75 10 13607390120 0.06
1,63 A31540-100 10 13607390120 0.06
1,78 A31545-50 10 1050390120 0.05
1,10 A31545-75 10 136073901120 0.06
1,45 A31545-100 10 13603901120 0.06
1,45 A31550-50 10 11003904120 0.05
1,63 A31550-75 10 1360390120 0.06
145 A31550-100 10 13607390120 0.06
1,45 A31630-110 10 13607390120 0.06
1,45 A31630-50 10 900"390*120 0.04
1,78 A31633-110 10 13607390120 0.06
1,45 A31633-50 10 9507390120 0.04
1,10 A13636-110 10 13607390120 0.06
1,45 A13636-50 10 10007390120 0.04
1,45 A136 40-110 10 13607390120 0.06
1,63 A136 40-50 10 10007390120 0.04
1,45 A34218 10 13607390120 0.06
1,10 A34220 10 13607390120 0.06
1,65 A34222 10 13607390120 0.06
1,45 A342 24 10 13607390120 0.06
1,63 A342D18 10 13607390120 0.06
1,45 A342D20 10 13607390120 0.06
1,10 A342D22 10 1360390120 0.06
1,45 A342D24 10 13607390120 0.06

v
O3 O @D
() () em) )
001
001

1,77 36
1,92 40
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(mm)

454445129
454445129

(m’)
0,03
0,03

/

1,45
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PizzZA TAVALARI SUNUM SEPETLERI

EI PIZZAPANS u éﬁ §Lj ) @ ‘\M éﬁ @ ) @ £I% SERVING BASKETS AW/ ‘éﬁ ® &) @ AW/ E:ﬁ &) @
mm CKOBOPO[bI /1A MALILIbI m o e i ™ e et s mm CEPBUPOBOYHBIE KOP3WHbI o0 ) o s ) O ) (m P )
I PIZZAPFANNEN A13118 12 230723090 001 15 A02 12 2602600 002 152 W PRASENTATIONSKORGE A 02002 6 4002407200 0,02 187 A 00801 12 400240200 0,02 1.87
== SARTENES PARA PIZZA == CESTAS PARA SERVIR
B B PLATS APIZZA A13120 12 230723090 0,01 152 A1024 12 2026090 0,02 152 B B PANIERS DE SERVICE A02001 12 LU2UTN0 0,02 187 A 008 02 12 400270180 0,03 182
= e Al3122 12 230723090 0,01 152 AT7026 12 30030090 0,03 152 [P A0T5 02 6 W00 002 187 A007 01 8 LUAT0 002 187
A13124 12 260260°90 0,01 152 A17028 12 30030090 003 152 A01501 12 400260200 0,02 187 A 00702 8 {00260200 0,02 187
AT3126 12 20726090 001 152 AT7030 12 300090090 003 152 00401 12 R oo 152 A 00703 6 VA 002 167
A13128 12 30030090 001 152 AT7032 12 35035090 0,03 152 AR - o gl 5 A01901 - UM 002 167
AT3130 12 30030090 001 152 AT7034 12 35035090 0,03 152 Q0501 " o 152 A00901 s VAT 002 167
AR 12 303090 001 152 A17036 12 L00740090 0,04 152
A005 02 12 207020 001 152 A 009 02 6 400240200 0,02 187
AT313 12 303090 001 152 A0G2 12 L0000 0,04 152
A13136 12 370°370°90 001 152 A17618 12 230°230°90 001 152 ABiDOT 12 202080 00 152 A7 03 8 2on0 002 187
AT 12 BURr 002 152 M0 12 30300 001 152 AT 2 ZVZED O A
ABISO 2 SOS00 0@ 182 A6Z 2 YR 00 18 AGIOL 12 W00 001 152 A0S 12 S0Z710 003 182
AIL318 12 20300 001 15 AT62% 12 20726070 001 152 A 04102 12 4002400200 0,01 152 A01200 12 4020200 002 1.87
A1320 12 B0B00 001 152 A17626 12 2026090 001 152 A02401 6 02707180 0,03 182 A 049 12 250250300 0,02 158
A2 12 20009 001 152 A17628 12 30030090 001 152 A 009601 12 L0200 0,02 187 A050 12 20250900 002 158
A2 12 2026090 001 152 A17630 12 300030090 001 1,52 A 009602 12 00270180 0,03 182 A 051 12 20000 002 158
A1L326 12 20726090 001 152 AT7632 12 BB 001 152 A007601 12 600270180 0,03 187 A 05201 12 L0200 002 187
Al328 12 300030090 001 152 A17634 12 [/OBN 001 1,52 A0076 02 8 00200 002 187 A 05202 8 00200 002 187
A3 12 300030090 0,01 152 AT7636 12 JOI0 001 152
A3 12 [ORCY 001 1,52 AT642 12 LBV 002 152
A3 12 BB 001 152 AGL22 12 20309 001 152
A133 12 7037090 001 152 ABL 12 20726090 0,02 152
A1338 12 LBV 002 152 A6%L28 12 20726090 0,02 152
A4 12 3043090 002 152 A6L32 12 300030090 003 152
A& 12 3043090 0,02 152 A6L38 12 B[O/ 003 152
A1350 12 510°510°90 0,02 152 AGLLD 12 QL0090 004 152
A17020 12 BOBCN 001 152 AGL42 12 Q040090 004 152
EKMEK VE MEYVE SEPETLERI
SJ= BREAD & FRUIT BASKETS \M éﬁ ‘§Lj @ @ '\y EZD; @ @
- g‘;gi"‘ﬂ;&lﬂs ?EEEQE” OPYKTOB w i s s v et s s
B CESTAS DE PAN Y FRUTAS A 00401 10 202200730 001 149 A01501 12 400260200 0,02 187
PiZZA SERViS AHSAPLARI I PANIERS DE PAIN ET DE FRUITS A 00402 10 20220730 001 149 A01502 6 4002407200 0,01 187
£ oS S A005 01 10 220220230 0,01 149 A01601 12 207220230 001 149
B PIZZA SERVING BOARD Eiﬁ @ @ @ éﬁ 7§Lj @ @ A 00502 10 zzu:zzo:zm 001 149 A01701 12 zzn:zzn:m 001 149
' OCHA S MOGAYH AL F\\ﬁ// u A 00601 12 220220230 0,01 149 A01702 12 207220230 001 149
= PIASERICE HOLE o0 (o v & p ) P () A 00602 12 220220230 0,01 149 A01801 6 600270180 0,03 182
== PENSION PARA SERVIR PIZZA A10022 12 230*230*90 0,01 1,52 A10034 12 330*330*90 0,01 1,52 A007 00 8 £400*240*200 0,02 187 A01802 b 400*240%200 0,02 187
1 PLANCHE DE SERVICE DE PIZZA A10024 12 25025090 001 152 A10038 12 43043090 002 152 A00701 8 400260200 0,02 187 A01901 12 400°2407200 0,02 187
= o) ss han A10026 12 250¢250%90 001 152 A10042 12 43043090 002 152 A00702 6 Q02607200 0,02 187 A02001 12 4002407200 0,02 187
A 10028 12 300%300*90 0,01 1,52 A 100 44 12 £450%450%90 0,03 1,52 A007B 00 12 600*270*180 0,03 1,82 A 02002 ) 400*240*200 0,02 1,87
A10030 12 300300490 ol 15 A 10055 1 54054090 003 152 AQ07B 01 8 A0072407200 0,02 187 A02100 Q0260200 002 187
N - p— i 1) A 00800 12 100260200 0,02 187 A02101 10 4002407200 0,02 187
A00802 12 60072707180 0,02 187 A02102 6 4002407200 0,02 187
AO0SBOO 12 L00260200 0,02 187 A02201 12 4002407200 0,02 187
AO0SBO2 12 6007270180 0,03 187 A02202 6 4002407200 0,02 187
A009 00 12 6007270180 0,03 187 A02301 10 2502501300 0,02 158
A00901 6 A0072407200 0,02 187 A02 01 6 600270180 0,03 182
A009 02 8 L00240200 0,02 187 A02501 12 4002407200 0,02 187
A009 03 6 A072407200 0,02 187 A02601 12 4002407200 0,02 187
A009 04 12 L0020200 0,02 187 A02701 12 Q002607200 002 187
A01000 12 AO072407200 0,02 187 A02801 12 310910270 0,03 195
SAG KAVURMA AD1001 12 202507300 0,02 158 A03901 3 6004007250 0,06 182
A01002 12 6007270180 0,03 182 A0L0 01 12 2020230 001 149
Ei SHALLOW WOK U E:ﬁ ‘§Lj @ @ U éﬁ @ @ @ AD1100 12 202501300 0,02 1,58 AO41 01 12 4002407200 0,02 187
: :E;ilzsgtm BOK °° &2 () () G2 °° b mm) (i (i) A01101 12 250250300 0,02 158 A04102 12 400¥2407200 0,02 187
B WK POCE PROFUNDO 20 12 26026090 001 152 30 12 330300°95 001 152 A01200 12 400240200 0,03 187 A0L9 01 12 600270180 0,03 187
B I WOK PEU PROFOND 2 12 260260°0 001 132 2 12 /OO 001 182 A0T300 6 6007270180 0.03 182 A05001 1 600270180 003 182
=il " . w0095 001 15 N - — . 152 AD1302 12 00400250 006 182 A05101 12 600270180 003 182
AD1303 6 Q400250 001 158 A05201 12 600270180 003 182
26 12 3007300795 001 152 36 6 3707370795 001 152 A01400 12 20220250 0,01 149 A05202 12 600270180 0,03 182
28 12 300%300°95 001 152 40 6 45045095 002 152 AD1401 12 2000050 001 149
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MASA USTU AKSESUARLARI

ZI= TABLETOP ACCESSORIES

mm HACTOJIbHBIE AKCECCYAPbI /1A NPUEMA NLLIX
BN DESKTOP-ZUBEHOR

— ACCESORIOS DE MESA

I B ACCESSOIRES DE TABLE

= 00l G ol s

DOKUM DEMIR SETLERI

Sp= CAST IRON SETS
mm YYTYHHBIE HABOPHI

B GUSSEISEN-SETS

== JUEGO DE HIERRO FUNDIDO
B B ENSEMBLES EN FONTE

= el id] Sl o

MEGA DERIN TENCER

META TTTYBOKAA KACTPIONA
MEGA TIEFER TOPF
== CAZUELA MEGA PROFUNDA
B B MEGA CASSEROLE PROFONDE
= i sl

EI= MEGA DEEP CASSEROLE
]
]

SIZ STANDS
mm CTOVKK
B STEHT
== SOPORTES
B0 EST

= sl

YUKSELTICIiLER

= RAISING STANDS
MOALEMHBIE CTOAKM
RISER

SOPORTES DE ELEVACION
I SUPPORTS DE LEVAGE
= ol

Wi

www.abmmutfak.com
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A\

oo

A12401
A16001
A 45901
A46101
A55101
A'55102
A55103
A 55201
A55401

L

[°X¢)

A15107
A152B07
A152K07

A 15307

A 15505

A156 07

(cm)

32
34

AW

00

A01300
A01302
A01601

A\

oo

A54201
A'542 02
A'54203
A58101
A58102
A58103
A58104
A 63401

T @

(mm)

8 600400250
10 400*240*200
6 550*480%190
12 600400250
10 600*270*180
10 600*270*180
10 800*400*250
10 800*400*250
6 600270*180

=& @

(Ad) (mm)

12 350*350%250
12 350*350*250
12 350*350*250
12 350*350*250
12 400*400*250
12 350*350*250

Eﬁ‘b ﬁi
(Ad) (mm)

1 350*350*250
1 400*400*250

T 9

(Ad) (mm)

6 600*270%180
12 600*400%250
12 220*220%230

o (mm)

12 400%240*200
12 40072407200
12 4007240200

6 2207220*230
6 40072407200
8 6007270*180
12 600*4007250
6 600*4007250

&

(m’)
0,06
0,02
0,05
0,06
0,03
0,03
0,09
0,09
0,03

® L,

)
0,03
0,03
0,03
0,03
0,04
0,03

£y

A\

182 A 55501
187 A 55701
1,96 A 55901
1,82 A 63501
182 A 63502
1,82 A 63503
2,03 A 63601
2,03 A 63602
182 A 63603

A 63732

s

1,58 A20807
1,58 A 20907
1,58 A21007
1,58 A21305
1,58 A21607
1,58

DL O

(m?)

0,03
0,04

Eg

)
0,03
0,06
0,01

&

)
0,02
0,02
0,02
0,01
0,02
0,03
0,06
0,06

() (cm)
1,58 36
1,58 40

AW

) 19
1,82 A01902
1,82 A01901
1.49

=W

187 A 63402
187 A 63403
187 A58201
149 A 58202
187 A58203
182 A 58204
182 A 58205
182

3
(Ad) (mm)
6 600*270*180
12 £400*240*200
12 £400*240*200
6 300*300*300
6 300*300*300
6 350*550*250
6 300*300*300
b 300*300*300
6 350*350*250
6 330*330*90
£
(Ad) (mm)
12 350*350*250
12 350*350*250
12 350*350*250
12 £400*400*250
12 350*350*250
(Ad) (mm)
1 400+400%250
1 400*400*250
+
(Ad) (mm)
6 400*240*200
6 600*270*180

T 9P

) (mm)
6 60074007250
6 60074007250
12 40072407200
6 400%2407200
6 40072407200

12 400%2407200
12 400*2407200

GIABM

D L

)
0,03
0,03
0,03
0,04
0,03

D L

)
0,04
0,04

Eg

)
0,02
0,02

)
0,06
0,06
0,02
0,02
0,02
0,04
0,06

1,58
158
1,58

()
1,58
1,58
1,58
1,58
1,58

MEGA TENCERELER

MEGA CASSEROLES
META KACTPIO/IA
MEGA TOPFE

MEGA CAZUELA
MEGA CASSEROLES

b O il

Hnan

NiHALELER

S|Z TRIVETS
MNOLICTABKM
UNTERSETZER
== TREBEDES

B B TREBEDES

| =R

BOOMERANG VE YAG TAVASI

EI= BOOMERANG WOK & OIL PANS

mmm BYMEPAHT BOK I MACTIEHKK

BN BOOMERANG WOK-PFANNE AND OLWANNE
— BOOMERANG WOK Y CARTER DE ACEITE

[l B BOOMERANG WOK ET CARTER D'HILE

= s T 3y Eleese

KEK KALIPLARI

SIZ CAKE MOLDS
®OPMbI [1/1A1 TOPTOB
KUCHENFORMEN
= MOLDE DE TORTA

B B MOULE A GATEAU

| =BRGP

[ HABM

(cm)

32
34

oo

A122DD 2419
A122DD 2621
A 1220V 2913
A1220V 2520
A1220V 2822
A1220V 2216
A1220V 2519
A1220V 2521

T D

(Ad) (mm)

1 393*362*102
1 393*362*102

& @
() (mm)
12 250%250*300
12 250%250*300
12 250%250*300
12 2507250300
12 2507250*300
12 2507250300
12 2507250*300
12 2507250*300

v T D
ClS) (Ad) (mm)
A19923 10 790*600*260
A 459 16 6 550*490*190
A 46115 12 600*400*250
A50418 12 400*240*200

W

A58001
A 58002

T Y

) (mm)
12 250*250*300
12 250*250*300

(m?)

001
0,01

)
0,02
0,02
0,02
0,02
0,02
0,02
0,02
0,02

)
012
0,05
0,05
0,02

£ O

fch em)
1,82 36
1,82 40

(m?) O

1,58 A1220V 2923
1,58 A 1330V 3025
1,58 A 1330V 3429
1,58 A122DD 2725
1,58 A1220D 2115
1,58 A1220D 2314
1,58 A1220D 2417
1,58

19 A50420
2,06 A50422
1,82 A 50424
1,87

DL W

0,02
0,02

1,58 A58003
1,58

www abmmutfak.com

o

(Ad)

1
1

454*445*129
454*445%129

=& @

*d)
12
12
12

(Ad)

W

(mm)
2507250300
3007300300
300*300*300
300*300*300
300*300*300
300*300*300
300*300*300

N

(mm)
6007270180
6007270180
6007270180

N

(mm)

300*300*300

3 & @
(mm) (m?)

0,03
0,03

&

)
0,02
003
003
003
003
003
0,03

(m?)
0,03
0,03
0,03

&

(m?)

0,03

/

e

)
182
182

(m?)

1,58

129
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FACTORY FEY
Velimese Org. San. Mah, 2275k, N.24/1 Corlu / Tekirdad / TURKIYE
T: 490 282 674 55 44 - 674 55 45

SHOWROOM _ )
Mahmutbey, Istoc Ticaret Merkezi, 1. Yol Sk. N.34218 Badcilar / Istanbul / TORKIYE
T: +80 212 659 06 53 - 659 06 54

WAREHOUSE

Yenidodan Mah. Rami Kisla Cad. Erka Balata Sk. N. 13 Bayrampasa / Istanbul / TURKIYE
T.+80 21261210 02- 61210 03

* * * kK
ALTINBASAK




