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o @wl - "1 &
_ i
f}‘ﬁ" > it

Professional:
Freshness is our
mission.

Preserve, deliver, display
food and ready meals:
the world of catering
and modern food service
follows new trends and
requires professional
standards and a rich
choice of options.
Professional meets
every need, but first and
foremost protects the
freshness of the foods,
guaranteeing safety

and convenience to the
consumer.

Professional :
mission fraicheur !

Conserver, livrer et
présenter aliments et plats
cuisinés: le service traiteur
et la restauration moderne
suivent de nouvelles
tendances et exigent des
normes professionnelles
doublées d'une gamme
exhaustive.

Avant méme de

répondre a ces attentes,
Professional protege

la fraicheur des aliments
en garantissant sécurité

et facilité d'utilisation

au consommateur.




Professional:
mision frescura.

Conservar, entregar,
exponer comidas

y platos preparados:

el mundo del catering

y de la restauracion
moderna sigue nuevas
tendencias y exige
estandares profesionales
y gamas completas.
Professional satisface
cualquier exigencia,
pero antes protege

la frescura de los
alimentos garantizando
un uso seguro y practico
al consumidor.
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Piatti piani e fondi termosaldabili -

PPTHL50 | 70400 71017 180x180 h25 11,5 O 50 24 40 PP

PPTHS50 | 70411 71024 180x180 h25 13,5 O 50 22 40 PP

PPTHP50N | 70431 32872 180x180 h25 16,0 O 50 20 40 PP

PPTH50AL | 70984 89845 180x180 h25 11,5 O 50 24 40 PP

) PPTH50TUL | 70983 89821 180x180 h25 11,5 O 50 24 40 PP

PPTH50VL | 70980 89708 180x180 h25 11,5 . 50 24 40 PP

PPTH50NL | 71020 90827 180x180 h25 11,5 . 50 24 40 PP

PFTHL50 | 70404 32896 180x180 h35 11,5 O 50 24 40 PP

PFTHS50 | 70234 66891 180x180 h35 13,5 O 50 22 40 PP

PFTHP50N | 70440 71000 180x180 h35 16,0 O 50 20 40 PP

E EIE EIE EE EE EE EE EE EE EE EE

PFTH50AS | 70990 90056 180x180 h35 13,5 O 50 22 40 PP

PFTHSOTUS| 70981 | 89807 | 180xigohss | 135 | () | 50 | 22 | 40 | PP m
PFTHSOVS| 70991 | 90070 | 18oxtgon3s | 135 | @ | 50 | 22 | 40 | PP m
PFTHSONS | 71021 | 90841 | 180x180h35 | 135 | @ | 50 | 22 | 40 | PP E




La qualita
sa farsi notare.

|l catering e la ristorazione
moderna danno sempre

pil importanza alle esigenze
alimentari dei consumatori.
Un’attenzione che la linea
Professional ha fatto propria,
con la sua serie di piatti
termosaldabili

in diversi codici di colore,
dedicati alle diete “free-from
(senza glutine, senza lattosio,
per diabetici, vegane).

n

La qualité que I'on
remarque.

Le service traiteur et la
restauration moderne accordent
toujours plus d'importance aux
attentes des consommateurs

en matiere d'alimentation.

A l'écoute de ces besoins,

la ligne Professional propose
des assiettes thermosoudables
aux différents codes couleur pour
les divers régimes alimentaires
(sans gluten, sans lactose,

pour diabétiques, végan).

The quality that won't
go unnoticed.

Modern catering and food
services having been putting
more and more emphasis on the
nutritional needs of consumers.
The Professional line shares this
attention, which is embodied

in its heat sealable colour coded
plates dedicated to “free-from”
diets (gluten-free, lactose-free,
for diabetics, vegan).

La calidad sabe hacerse
notar.

El catering y la restauracion
moderna siempre dan

mas importancia a las
exigencias alimentarias de los
consumidores. Una atencion
que la linea Professional ha
hecho propia con su serie de
platos termosellables en varios
codigos de color, dedicados a las
dietas “free-from” (sin gluten,
sin lactosio, para diabéticos,
vegana).
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Piatti piani e fondi termosaldabili -

PSFTHP | 70464 32957 180x180 h45 17,5 O 50 14 40 PP

ElEd

P2STHS50 | 70971 89234 180x180 h37 14,0 O 50 14 40 PP

B]a

Coperchio per piatti piani e fondi in PP -

C180TPP| 70832 | 81870 180x180 h22 95 | €3 | 100 4 40 PP

Film termosaldabile per piatti piani e fondi in PP -

FANP185 | 70008 185 4.200 @ 1 4 24 | PET/PP

FANP220 | 70009 220 4.950 @ 1 4 24 | PET/PP
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Vaschette termosaldabili -

1/4650-25| 30402 | 77408 | 262,5x161,2h50 | 250 | 1500 | () | 80 | 2 | 36 | PP E
1/4G70-30| 30400 | 77385 | 262,5x161,2h70 | 30,0 | 2000 | () | 75 | 2 | 36 | PP E
1/4695-50| 30401 | 77392 | 262,5x161,2h95 | 50,0 | 3000 | () | 68 | 2 | 36 | PP E
1/2640-65 | 30421 320265040 | 650 (2500 | () | 65 | 1 | 36 | PP E
1/2650-65 | 30422 320265h50 | 650 (3300 | () | 65 | 1 | 36 | PP E
1/2665-75| 30423 320265h65 | 750 (4000 | () | 60 | 1 | 36 | PP E
1/2680-75| 30425 32026580 | 750 (5000 | () | 60 | 1 | 36 | PP E
1/2680-100| 30424 32026580 | 1000 (5000 | () | 58 | 1 | 36 | PP E
1/2695-75| 30427 320265095 | 750 (6000 | () | 58 | 1 | 36 | PP E
1/2695-100| 30426 32026595 | 1000 (6000 | () | 56 | 1 | 36 | PP E
1/26110-100 | 30420 320265110 | 1000 | 7.500 | () | 85 | 1 | 36 | PP E
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Film termosaldabile per vaschette in PP -

FANP270 | 70642 270 6.100 1 2 24 | PET/PP
FANP3252B | 70380 325 7.280 @ 1 2 30 | PET/PP
FANP340 | 70643 340 7.600 1 2 24 | PET/PP
FANP390 | 70487 390 8.750 @ 1 1 45 | PET/PP
FANP420 | 70011 420 9.440 @ 1 1 30 | PET/PP
FANP450 | 70012 450 10.080 1 1 20 | PET/PP
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o Set di posate -
=%
fo = =R
e S CUSINGT | 80301 61612 165 6,0 O 1.000 1 24 PS
ax@
BCF | 80000 02547 165 57 O 1.000 1 20 PS
BCFT24 | 80233 02554 165 74 O 800 1 24 PS
€
CHBCFT | 80008 03858 165 7,4 O 200 4 20 PS
$ o
P
P %«‘% BIS+TM | 80380 180 105 | O | 80 | 1 20 | PS
. v O €
= = / C+CBIS+TM | 80390 71154 180 10,5 20 40 20 PS
:%Q

SCOLT | 80097 180 12,0 @ 800 1 20 PS
SCOLI | 80300 180 10,8 O 800 1 20 PS

BISTPP | 80469 180 12,6 O 800 1 20 PP ﬁ

CHBCFTT | 80009 03674 180 15,5 200 4 20 PS
TR| 80098 02561 165 9,4 O 800 1 20 PS
TRTPS | 80580 165 9,5 O 600 1 20 PS

€
CHTRT | 80014 03865 165 11,0 O 200 3 20 PS




PROFESSIONAL

Catering professional otaring

BRI B AsO00ES

80015110
g Set di posate -
o
g TRIS+TM | 80381 180 14,7 O 600 1 20 PS
C+CTRIS+TM | 80391 71178 180 14,7 O 20 30 20 PS
‘?gv‘:.
e /
< = Z} TRISTPP | 80468 180 18,2 O 500 1 20 PP ﬁ
TRTT2V | 80101 180 207 | & |50 | 1 | 20 | PS
POKTT | 80090 180 19,0 @ 500 1 20 PS
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Vassoi - Trays - Barquettes - Bandejas

P281/28 | 30064 03742 355x235 h28 35,0 O 50 6 32 PS

VCS25 | 30103 455x330 h30 460 . 25 1 24 PS

VC| 30120 02516 450x330 16,0 O 1.000 1 40 PS

Contenitori per pizza take away - Containers for take away pizza -
Boites pour pizza a emporter - Contenedores para pizza para llevar

P15| 30052 02783 0270 h38 37,0 O 150 2 24 PS

P15TL | 30056 02790 (270 h38 29,0 O 150 2 24 PS

P15G | 30053 02769 (285 h40 32,0 O 150 2 24 PS
P26M | 30061 02776 (338 h40 48,0 O 100 2 15 PP

11




Una sicurezza
a tenuta
ermetica.

La termosaldatura é lo standard piu evoluto

in termini di affidabilita e igiene. Una tecnologia
che consente di sigillare piatti, vassoi e vaschette
per mantenere intatta la qualita dei prodotti.
Con Professional il catering e la ristorazione
moderna possono contare su una linea

che protegge la freschezza: ILIP, naturalmente.

Safe and sealed.

Heat sealing is the most advanced system
from the standpoints of reliability and hygiene.
This technology makes it possible to seal plates
trays and containers so as to maintain product
quality unaltered.

With Professional products, catering

and modern food service can rely on a line
that protects freshness: ILIP, of course.

Une sécurité hermétiquement fermée.

La thermosoudure est le systeme le plus avancé

en termes de fiabilité et d’hygiéne. Une technologie
qui permet de souder assiettes, plateaux et boites
afin de préserver la qualité des produits.

Avec Professional, le service traiteur et

la restauration moderne peuvent compter

sur une gamme qui protege la fraicheur :

ILIP, naturellement.

Una seguridad con cierre hermético.

El termosellado es el estandar mas avanzado

en términos de confianza e higiene.

Una tecnologia que permite sellar platos, bandejas
y recipientes para mantener intacta la calidad

de los productos. Con Professional el catering

y la restauracién moderna pueden contar

con una linea que protege la frescura:

ILIP, claramente.
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Vaschette termosaldabili -

P30/30PP7 | 30075 | 03933 137x95 h30 50 | 250 @ 175 8 42 PP

Bla

P30/45PP6 | 30076 | 03940 137x95 h4d 55 | 350 150 8 42 PP

EH

P30/65PP6 | 30077 | 03957 137x95 h65 6,0 | 480 @ 150 8 42 PP

Bla

ﬁ P35/40PP | 30080 | 54546 137x137 h40 7,0 | 500 @ 166 6 30 PP

B8]a

P35/60PP | 30081 05210 137x137 h60 85 | 700 125 6 30 PP

Bla

P35/80PP | 30082 | 66860 137x137 h80 10,0 | 900 @ 108 6 30 PP

EIE

P29/38PP7 | 30065 | 03889 190x137 h38 10,0 | 650 @ 175 4 42 PP

Bla

P29/50PP6 | 30067 | 03896 190x137 h50 11,0 | 850 150 4 42 PP

EH

P29/70PP6 | 30068 | 03902 190x137 h70 12,0 | 1.250 @ 150 4 42 PP

Bla

P29/95PP15 | 30069 | 03919 190x137 h95 15,0 | 1.500 @ 125 4 42 PP

EE

N
w
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Film termosaldabile per vaschette in PP -

FFS150

70014

Vaschette -

P1

P2

P3

3A

P4

4A

LP275H50

LP275H75

14

30142

30160

30222

30223

30250

30251

30391

30380

31837

32117

40402

40433

03049

45537

74704

72441

150

160x116 h22

191x132 h22

230x157 h23

230x157 h46

272x185 h30

272x185 h48

275x175 h50

275x175 h75

1.630

6,5

9,0

15,6

25,0

31,0

39,0

22,0

29,5

250

400

600

1.150

1.150

1.750

1.820

2.750

alukH e}k

|
() | 240
() | 150
() | 200
O | 120
O | 10
(O | 80
QO | 115
O | 10

mmm N
8O
36 | PP
36 | PS
35 | PS
4 | PS
42 | Ps
35 | PS
35 | PS
21 | PP
21 | PP

OPTIONS|

B[a]

B[a]




Catering professional

PROFESSIONAL

catering.

SAP
CODE

Vaschette -

P5

5A

P6

6A

P8PP

) POPP

Coperchi -

CP8

CP8T

CP9

CPIT

30372

30340

30382

30392

30210

30221

30011

30012

30013

30014

11

80015110 .-

67430 300x210 h33
64149 300x210 h50
74803 330x250 h33
74858 330x250 h55
03216 125x91 h47
03247 152x108 h55
03223 130x96 h6
03230 130x96 h6
05449 157x113 h6
04985 157x113 h6

B 00

50,0

50,0

52,0

66,0

6,0

10,0

3,2

35

4,5

5,0

1.500

2.350

2.200

3.400

400

648

75

75

120

100

100

100

100

100

100

100

12

12

12

40

40

36

36

25

30

24

24

24

24

N

L) OPTIONS

PS

PS

PS

PP

PP

PS

PET

PS

PET

15



Una passione

fresca da piu di 50 anni.

Sviluppiamo soluzioni d'imballaggio
per alimenti in plastica termoformata

innovative e sostenibili, in grado

di donare valore ai prodotti dei clienti

e di migliorare l'esperienza
del consumatore finale.
Serviamo e proteggiamo

la freschezza con la passione
tipica della nostra terra.

Una passione di alto livello
che si sposa con lI'innovazione,
in una ricerca costante
dell’'eccellenza. Tutto questo
dedicando allambiente

il rispetto che merita

e promuovendo la cultura
del riciclo.

ILIP fa parte del gruppo ILPA,
leader a livello europeo

nella trasformazione

di materie plastiche.

A fresh passion, for more than 50 years.

We develop innovative and sustainable thermoformed
food packaging solutions, that can add value

to customer’s products and improve the consumer
experience. We serve and protect freshness

with all the passion that is typical of our land.

A "high level” passion that joins forces with innovation
in a constant search for excellence.

We give the environment the attention it deserves
and promote the culture of recycling.

ILIP is a member of the ILPA Group, a leader

at European level in plastic materials processing.

La passion de la fraicheur depuis plus
de 50 ans.

Nous développons des solutions d'emballage
alimentaire en plastique thermoformé innovantes
et durables, qui apportent une valeur ajoutée

aux produits du client et améliorent I'expérience
du consommateur final. Nous servons et protégeons
la fraicheur avec toute la passion de notre terroir.
Une passion qui fait rimer qualité et innovation,
dans une quéte constante d'excellence.

Le tout en respectant I'environnement

et en encourageant la culture du recyclage.

ILIP fait partie du groupe ILPA, leader européen
de la transformation de matiéres plastiques.




Una pasion fresca con mas de 50 afios.

Desarrollamos soluciones de embalajes alimentarios
de plastico termoformado innovadoras y sostenibles,
capaces de dar valor afianido a los productos

de los clientes y de mejorar la experiencia

del consumidor final.

Servimos y protegemos la frescura con la pasion tipica
de nuestra tierra. Una pasion de alto nivel que

se conjuga con la innovacion, en una busqueda
constante de la excelencia.

Todo esto dedicando al medio ambiente el respeto
que merece y promoviendo la cultura del reciclaje.
ILIP forma parte del grupo ILPA, lider en Europa

en la transformacién de materias plasticas.




Tre business unit.
La stessa qualita.

Three business units. The same quality.
Trois domaines d'activité. Une méme qualité.
Tres unidades de negocio. La misma calidad.
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Food Service
Packaging

11 linee di stoviglie monouso
e imballaggi per gastronomia
per tutte le occasioni d'uso,

o meglio, per tutte le emozioni
d'uso. Dall'entry level ai
prodotti premium e di design,

dal PET al compostabile,
dallinfrangibile al microondabile.

11 lines of single-use tableware

and packaging solutions for deli-food,
food to go for any occasion, or, better,
for any emotion. From entry level to
premium and design products, from
PET to compostable, from unbreakable
to microwaveable.

Onze gammes de vaisselle jetable

et d'emballages destinés aux services
traiteur pour toutes les occasions ou,
plus exactement, toutes les émotions.
De I'entrée de gamme aux produits
premium et design, du PET

au compostable, de l'incassable

au micro-ondable.

11 lineas de vajillas monouso y
embalajes para gastronomia para toda
las ocasiones de uso o, mas bien,

para cualquier emocién de uso.

Del entry level a los productos premium
y de disefio, del PET al compostable,

del irrompible al microondable.

Fresh Produce
Packaging

Imballaggi sostenibili
progettati per proteggere,
valorizzare e preservare
la freschezza delle infinite
varieta di frutti e ortaggi.

Sustainable packaging solutions
designed to protect, enhance

and preserve the freshness of

an infinite variety of fruit and vegetable.

Des emballages durables congus

pour protéger, valoriser et préserver
la fraicheur des innombrables variétés
de fruits et légumes.

Embajales sostenibles proyectados
para proteger, valorizar y conservar
la frescura de las infinitas variedades
de frutas y hortalizas.

Passion for packaging

Fresh Food
Packaging

Un'ampia gamma di vassoi
termosaldabili di nuova
generazione per mantenere
la freschezza e per migliorare
logistica, presentazione

e durata del fresh food.

A wide range of a new generation

of heat sealable trays to preserve
freshness and make for better logistics,
presentation and shelf-life of fresh food.

Un large éventail d'un nouvelle
generation de barquettes
thermosoudables pour préserver

la fraicheur et améliorer la logistique,
la présentation ainsi que la durée
des aliments frais.

Una amplia gama de bandejas
termosellables de nueva generacion
para mantener la frescura y para
mejorar la logistica, la presentacion
y la vida de los alimentos frescos.

D—




Legenda /

Referenza Codice SAP Codice EAN Dimensioni mm
Item SAP SAP code Bar code .. Size mm
Référence HIDIS Code SAP Code & barre -- Dimensions mm
Articulo Codigo SAP 80015110 Codigo EAN Dimensiones mm
Peso nominale Capacita al bordo o0 Colore Pezzi per confezione
ﬂ Nominal weight W Total capacity ® @ Colour Pieces per sleeve
Poids nominal Contenance totale ° Coloris Piéces par lot
Peso nominal Capacidad total Color Unidades por bolsa
25 Confezioni per cartone Cartoni per bancale Opzioni Termosaldatura
i” Sleeves per box Boxes per pallet a0y Options Top Sealing
Lots par colis Colis par palette Options Thermosoudage
Bolsas por caja Cajas por palé Opciones Termosellado

Infrangibile Utilizzabile nel microonde Cash&Carry
Unbreakable Microwaveable
Incassable Microondable
Infrangible Utilizable en microondas
A Materiale Guida alle materie prime / Raw Material Guide*:
Material
L ) Mgtgﬂiu * Informazioni generali sui vari materiali. Per informazioni su temperature minime e massime
Material del prodotto finito fare riferimento alle temperature e condizioni d’uso riportate nelle confezioni
e nelle schede tecniche dei nostri prodotti.
* For information on minimum and maximum temperatures of the finished product, please refer
to the temperatures and conditions of use given on the packaging and in the technical
data sheets of our products.
01 PET polietilene tereftalato/polyethylene terephthalate 07 0 (other) PLA acido polilattico/polylactic acid (-20°C/+40°C)
(-20C°/+70°C) CPLA acido polilattico cristallizzato/crystralized

polylactic acid (-20°/+70°)
05 PP polipropilene/polypropylene

PPomo polipropilene omopolimero/ 070 MATER-BI biopolimero/biopolymer (-20°/+80°C)
polypropylene homopolymer (0°/+120°)
PPcopo polipropilene copolimero/ 21 PAP PULP polpa di cellulosa/cellulose pulp (0°/+70°C)

polypropylene copolymer (-20°C/+100°C)
81 C/PAP  PAPER cartoncino (0°/+100°C)
06 PS polistirene/polystyrene (-20°C/+80°C)

Certificazioni / Certifications / Certifications / Certificados ILIP S.rl., in un’ottica di miglioramento continuo dei propri prodotti, si riserva
la facolta di modificare e aggiornare le caratteristiche tecniche, dimensionali e
logistiche dei propri prodotti, anche senza preawviso alcuno, pertanto

® S
‘ o\% /\ consigliamo di fare sempre riferimento ai dati riportati nelle schede tecniche.
o

‘plastica

With a view to continuous improvement, ILIP S.r.l., reserve the right to amend and
update technical, dimensional, logistic specifications without prior notice, therefore
we suggest to always refer to the information set out in the technical sheets.

compostable

Gamma Food Service Packaging \\
|bipsco . .
Compostable & Natural M’“
tableware and Drinkware range
food containers
KlearCup
PIL&PIV Trendy&friendly !:M?w
Premium tableware PET cups Catering professional

soleil : Food2Go

Classic tableware Design&Colour Convenience&Packaging
. Platinum

bistrot Style&Finger food Allislzelh plo,

Entry level tableware dinnerware Dispenser&pPlates
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www.ilip.it
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Passion for packaging

ILIP SRL

A business of llpa Group

via Castelfranco 52

40053 Valsamoggia BO - Italy

tel +39 0516715411 - fax +39 051 6715413
www.ilip.it - info@ilip.it

member/partnership:
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Salutions




