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Insulated container for the transport of temperature-
controlled products

e Brand: MELFORM

e  Country of origin: ITALY

e Customs code: 39231090

e  ATP Certificate

e Compatible with food contact

e Color: grey/blue

e  Capacity: 1000 liters.

e  External dimensions EUROPALLET

e Technology: rotomoulding

e  Warranty: 24 months

e  Fully recyclable at the end of its operational life

MANUFACTURING MATERIALS

insulating material between
inner and outer walls of container the walls of the container and

Polyethylene and door; suitable for food contact Polyurethane the door, free of CFC and
HCFC

Silicone rubber gasket Nylon wheels

Polypropylene Hinges Stainless steel handling handles, closing

handle, internal door rod

hinge rods, hinge rod connection

Galvanized steel plates, wheel support
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Int. dim.

Capacity Weight

Cargo 1000
Basic

Cargo 1000
with wheels

Cargo 1000
with feet

Cargo 1000
with pallet

Cargo 1000
with wheels fish
transport version

EAN code
10009029EU 8022949136598
10000001EU 8022949106805
10000010EU 8022949148102
10000002EU 8022949107833
10000005EU 8022949116194

800x1200x1780

800x1200x1940

800x1200x1900

800x1200x1900

800x1200x1940

(mm) ) (kg)
605x1015x1550 1000 125,5
605x1015x1550 1000 130
605x1015x1550 1000 130
605x1015x1550 1000 155
605x1015x1550 1000 130

PRODUCT FEATURES

Version on 4 wheels with a
diameter of 125 mm (2 fixed
and 2 swivel, one of which is
equipped with a brake).

Wheel support plate integrated
in the container.

4 housing seats
of grids positioned at
385/785/1185/1250mm
from the bottom of the
container.

Stainless steel rod with 2 hooks
integrated inside the door.

Fresh, frozen and frozen plus
eutectic plates to increase
thermal maintenance
performance over time.

Specific version for transporting
fish with expansion cap to allow
the evacuation of the ice melt
water of the fish.
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Version on pallet with galvanized
frame with six feet of h 120 mm.
Alternatively, possibility of
inserting 4 feet in galvanized
steel h 120mm.

Easily removable door sealing
gasket.

Handle prepared for the use of
tamper-evident system.

Safety retainer kit for eutectic
plates.

Floor/vehicle container fixing
kit available on request (for
Basic version)
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°C

Internal temperature
controllable thanks to the
thermometer that can be
inserted into the door (on
request).

USB datalogger to record
temperature data during
transport.

Guaranteed for use:
from -30°C to +100°C.

|

PRODUCT FEATURES

System of double pin hinges
to improved stability of the
door over time.

RFID systems for
traceability

Overall heat transfer
coefficient:

K=0.33 W/m2K

ACCESSORIES FOR FISH TRANSPORT VERSION

DATI TECNICI (mm)

Bottom stainless steel grid

Drip tray to collect the melt
water of the ice of the fish
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. Exter_nal Weight
dimensions (kg)
mm
Card holder RRI141 A5
Stainless steel grid AEA023 647x990xh16 5
Folding stainless steel grid AEA029 647x990xh25 6

Eutectic plate Fresh +3°C

PE900001 rose 600x487xh50 10
- 2 x Cargo -
Eutectic plate Frozen - 21°C PE900002 blue 600x487xh50 10
- 2 x Cargo -
Eutectic plate Frozen plus - 21°C PE900908  green 600x487xh50 10
- 2 x Cargo -
USB Data Logger Range -30°C +70°C AFGO007
Base stainless steel grid AEA027 600x975xh76 6.3
(for fish transport version)
Drip collector 3518 620x980xh120 7.5
(for fish transport version) !
FIoor/ve.hicIe cpntainer fixing kit RRI223
(for Basic version)
Eutectic plate retainer safety kit RRI180
Analog thermometer +40°C- 40°C RRI165
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