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Isothermal container with top opening for the transport of 
products at controlled temperature 
 

• Brand: MELFORM 

• Country of origin: ITALY 

• Customs code: 39231090 

• Compatible with food contact 

• Color: grey/blue, red, blue, military green 

• Capacity: 31 liters 

• Fully recyclable at the end of its operational life. 

• Stackable and easy to handle 

 

 

MANUFACTURING MATERIALS 

Polyethylene 
inner and outer wallsof the container 
and lid; 

suitable for food contact 

Polyurethane 

insulating 
material between 
the wallsof the 
container and 
the lid;  CFC and 
HCFC free 

Glass fiber reinforced 
polyamide 

closures Stainless steel gripping handles 

Acetal resin 
POM 

handle covers   

 

 

   Model   Code EAN code 
Ext. dim. 
(mm) 

Int. dim. 
(mm) 

Capacity 
      (l) 

Weight 
(Kg) 

AP200 grey/blue 
AP200 blue 
AP200 red 
AP200 military green 

 
 
 
AP200006 
AP200001 
AP200004 
AP200008 
 
 
 

 
8022949006686 
8022949006631 
8022949006662 
8022949073053 
 

410x610xh300 310x510xh210        31        6,8 



ACCESSORIES       

 Model Code Color 
Ext. dim. 
(mm) 

Int. dim. 
(mm) 

 
Weight 

(Kg) 

Maxidolly Cart 
chrome handle 

MAXI0012 grey/blue 525x750xh965 400X600  9,4 

Maxidolly Cart 
stainless steel 
handle 

MAXI0011 grey/blue 525x750xh965 400X600  9,4 

Maxidolly Cart 
without handle 

MAXI9002 grey/blue 525x750xh210 400X600  7 

 

 PRODUCT FEATURES 

 

 

 

It can transport GN1/1 h 
200mm pans and 
submultiples. 
 
• 1 GN 1/1 h 200; 

• 2 GN 1/2 h 200; 

• 3 GN 1/3 h 200. 
 

 

 

The GN pans rest securely on the 
edge of the container, providing 
an ideal solution for serving 
meals directly while maintaining 
its isothermal properties. 
 

 
 

 Maxidolly Cart: 
 
•capacity 150 Kg; 
•4 rubber wheels 

      anti-marking and PP core; 
•diam wheels: 100 mm; 
•2 fixed wheels; 
•2 swivel wheels. 
 
Available with chromed 
handle, stainless steel 
handle or without handle 

 

 
Insulation with CFC and 
HCFC-free polyurethane 
foam. 

 

Stainless steel grip handles 
     with handle cover. 

 

Closing hooks 
in shockproof material. 

 
 

Monobloc structure, 
without edges, joints 

     and welding °C 

Container granted for use 
  
from –30°C  to +100°C. 
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