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3-level meat and cured meats storage pallet h750 07

AISI 304 stainless steel pallet with 3 levels, featuring 12 folding rods and 96 hooks for seasoning and handling cured meats.
Dimensions: W 1450 x D 650 x H 1900 mm.

The pallet for handling and seasoning meat and cured meats is a structured solution for environments dedicated to the drying,
display, and prolonged seasoning of products. Made of AlISI 304 stainless steel, it ensures robustness, durability, and ease of
cleaning, essential features in cured meat production cycles.

The 3-level configuration with 12 folding rods (4 per level) and 96 hooks allows for accommodating a large quantity of
products, optimizing vertical space. The 6 integrated wheels guarantee quick and practical maneuverability on any surface,
reducing repositioning times.

Technical features

Dimensions: W 1450 x D 650 x H 1900 mm
Material: AlSI 304 stainless steel

Structure: 3 levels

Folding rods: 12 (4 per level)

o Hooks: 96

e Wheels: 6

« Maneuverability: high on diverse surfaces
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