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Hospitality solutions.

HOTELS & RESTAURANTS / BAKERIES & CAFES / FOOD RETAIL
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CAPR | v i THE DUTCH EGYPTIAN CAPRI

Dutch roots.
Egyptian expertise.

The Dutch Egyptian Capri began in Amsterdam, the Netherlands, with a focus on
professional equipment for hospitality and food retail. The company opened its
main Alexandria branch in March 2012 and expanded to Cairo in 2017.

Today, Capri brings together international equipment supply, local fabrication and project
services for hotels, restaurants, cafés, bakeries, pastry shops and food retailers.

® Alexandria Headquarters
In front of Mobil Gas Station, Alexandria-Cairo Desert Road, KM 19.5.

& Cairo Branch
15 El Shaheed Mohamed Abd Elsalam St., Heliopolis (Misr El Gedida).

AMSTERDAM MARCH 2012 2017

Dutch origins Alexandria branch Cairo branch
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MR MOUSTAFA ABBAS

Chairman, Capri Egypt



CAPRI o OUR MISSION

Equip people.
VW ELCEAERY
space work.

Our mission is to help hospitality and
food-retail teams turn their plans into
practical, dependable working spaces.

We bring equipment selection, local fabrication, installation and
support together around the needs of each operation.

PLAN WELL. EQUIP WELL. SUPPORT THE TEAM.
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A !5 =) l* OUR VISION

| B ette r S pa ces Our vision is to help shape a hospitality sector where
°

thoughtful planning, capable equipment and skilled

St ro n ge r local production support better service every day.
hospitality.

International equipment. Local knowledge. One coordinated project.



CAPR» o OUR VALUES

'Practical thinking.
Lasting commitment.

0)

Start with the
operation.

Understand the menu, capacity, workflow
and available space before selecting the

equipment.

02

Build around the
project.

Bring international equipment and locally
fabricated solutions together around a

clear, workable layout.

03

Stay connected.

Support the people using the equipment
through installation, training, maintenance
and spare-parts service.
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PROJECT SERVICES

From the first brief
to everyday operation.

01 Consultation & planning

Review your menu, production needs, site plans and budget.

02 Equipment selection

Select the equipment, capacity and layout for each area.

CAD PLANNING / KITCHEN VISUALIZATION

03 Local fabrication

Specify stainless steel equipment and retail fixtures for your site.

Planning. Supply.
04  Supply & installation Installation.

Arrange equipment delivery, installation and handover.

A commercial kitchen concept illustrated from CAD planning to a

finished | t.
05 Training & support inished layou

Train your team and provide maintenance and spare-parts support.
From kitchen planning and equipment supply to opening-day support.

(0[0/)



PROJECTS / RESTAURANTS

Al Hallab

The working kitchen behind a refined restaurant experience.

s i ¥
--._________
Detail behind the dining
‘"“‘“‘x_“_ Cooking equipment, stainless surfaces and
extraction form a coordinated workspace behind
Al Hallab’s dining room, connecting food
preparation with daily restaurant service.
... II\1I . \ % ! . \\‘

AL HALLAB / THE HOT LINE

Cooking / Fabrication / Installation
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CAPRI o  PROJECTS / HOTELS

Helnhan Hotel

Professional working spaces for the daily rhythm of hotel hospitality.

HELNAN / WORKING KITCHEN

Hotel kitchens / Cooking equipment / Stainless fabrication
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Built around hotel service

Cooking equipment, extraction and stainless
fabrication form a coordinated hot line in
Capri's Helnan installation, designed around
the demands of daily hotel service.
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CAaPRri v~  PROJECTS / BAKERIES & CAFES

Bake My Day

From the production kitchen to the customer-facing bakery counter.

Made behind the counter

Production ovens and glazed display counters
connect the bakery kitchen with the customer
experience, supporting both baking and the
presentation of finished products.

BAKE MY DAY / PRODUCTION KITCHEN

Bakery ovens / Display counters / Food presentation
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CaPri v  PROJECTS / SUPERMARKETS & HYPERMARKETS

Mahmoud El Far

Fresh-food departments and retail equipment with a coherent store identity.

MAHMOUD EL FAR / FRESH-FOOD RETAIL

Fresh-food displays / Refrigeration / Retail shelving
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Complete project delivery

Capri delivered Mahmoud El Far from concept to
completion: planning the retail layout, selecting
and supplying equipment, coordinating fabrication
and installation, and handing over a fully
integrated store.
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CAFPR It PROJECTS / SUPERMARKETS & FRESH-FOOD DEPARTMENTS

Zahran Market

Retail displays that give every fresh-food department a clear presence.

A clear retail journey

Chilled displays, produce presentation and
merchandising fixtures connect the fresh-food
departments, giving shoppers a clear view of the
offer.

ZAHRAN / FRESH-FOOD DEPARTMENTS

Chilled displays / Produce presentation / Merchandising fixtures
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CaPriizi  ANGELOPO /a
* * —
b ek *
ICON9000 modular cooking
A coordinated cooking line with Angelo Po's signature red fascia.
Plan the line Choose the functions Coordinate the installation
Arrange cooking, preparation and pass functions Combine cooking modules around your production Select the final layout, modules and connections

around the menu. and service requirements. with Capri.
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CAPRiuz  ANGELOPO P

Modular cooking

Gas ranges and chargrills for the professional cooking line.

Four-burner gas range Gas chargrill Griddles
Four open burners with a gas oven for everyday Chargrilling for a distinctive grilled finish. Contact cooking for searing, grilling and
production. made-to-order service.
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CAPR Dnvebienstids ANGELO PO

| CooKing equipment

Combine the cooking tasks into one practical workstation.

Bratt pans & kettles

Dedicated equipment for batch cooking and larger preparations.

a

Fryers & pasta cookers

Dedicated frying and pasta cooking for made-to-order service.
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CAPR Bl phioristite EMPERO

| 900 Plus modular cooking

Current 900 Plus equipment, configured around the professional kitchen.

Combine cooking modules, fryers, grills, pasta cookers and supporting worktops in one complete working island.
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https://www.empero.com.tr/en/grup-cooking-900-plus-7

CAPR I EMPERO

Pizza oven formats

Choose the baking method around the menu and service rhythm.

-

ﬁu s o

\7|§

I; .
Dome ovens Rotary ovens Deck ovens Conveyor ovens
A focal-point format for pizza Rotating-deck baking for pizza Separate chambers for batch Continuous-belt baking for
service. production. baking. repeatable service.

(4



EMPERO

Specialist roasting & baking

Three distinct cooking methods for restaurant menus and visible foodservice.

v {
\
Tandoor ovens Chicken rotisserie
Vertical cooking chambers for tandoor-style An enclosed cabinet with multiple spits for

breads and roasting. batch chicken roasting.
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Charcoal ovens

Enclosed charcoal cooking for grilled meat and
a distinctive finish.



CAfRrRI o~  EMPERO

Preparation for every station

Mixing, dough rolling, peeling, slicing, cutting and vacuum packing in one coordinated range.

Wil

Mixing & dough

Spiral mixer
Bread and pizza dough.

Planetary mixer
Batters, creams and fillings.

Dough roller
Consistent thickness before shaping.

Cutting & packing

Floor-standing preparation
Two peeling formats and a bread slicer.

Countertop equipment

Vegetable cutting, chamber vacuum packing and
external sealing.
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Complete bakery stations.

Three digital BAKERTOP ovens, shown above matching proofing or storage bases.

I

BAKERTOP MIND.Maps
6-tray digital oven
XEBC-06EU-E1RM

LIEVOX proofer / XEBPC-12EU-V

020

.
BAKERTOP MIND.Maps

10-tray digital oven
XEBC-10EU-E1RM
LIEVOX proofer / XEBPC-12EU-V

——

BAKERTOP-X
5-tray Digital.ID oven
XELA-O5EU-EXRS

Neutral cabinet / XWLEA-10EF-U


https://www.unox.com/en_ae/accessories/xebpc-12eu-v/
https://www.unox.com/en_ae/accessories/xebpc-12eu-v/
https://www.unox.com/en_ae/accessories/xwlea-10ef-u/

CHEFLUX, CHEFTOP & CHEFTOP-X

A clear progression across the chef range.

CHEFLUX

Manual-control convection cooking for
professional kitchens.

CHEFTOP MIND.Maps

Digital combi cooking with programmable
control.

CHEFTOP-X

The Digital.ID combi platform for professional
gastronomy.
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CAPRIomer  UNOX UNOX’

| Speed cooking

Three complementary platforms for fast professional foodservice.

oo
I
SPEED.Compact ECO SPEED.Pro SPEED-X
Compact speed cooking for a focused service Convection baking and speed cooking in one A combi speed-oven platform for a broader

counter. platform. cooking offer.
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Large-capacity trolley ovens

Full-height combi platforms for larger production kitchens, hotels and bakeries.

CHEFTOP MIND.Maps BIG CHEFTOP BIG COMPACT
XEVL-2011-DPRS XECL-2013-YPRS
20 GN 1/1 trays 20 GN 1/1 trays

892 x 925 x 1875 mm 650 x 1002 x 1875 mm

BAKERTOP MIND.Maps BIG
XEBL-16EU-DPRS

16 trays, 600 x 400 mm

892 x 925 x 1875 mm
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https://www.unox.com/en_gb/ovens/cheftop-mindmaps-big-plus-xevl-2011-dprs/
https://www.unox.com/en_gb/ovens/cheftop-mindmaps-big-compact-plus-xecl-2013-yprs/
https://www.unox.com/en_gb/ovens/bakertop-mindmaps-big-plus-xebl-16eu-dprs/

CAapPRIz o FIMAK

Bakery ovens

FIMAK has manufactured bakery equipment in Tirkiye since 1976.

Rotary rack oven Deck oven ROKON FRN-10 ROKON FRN-15 ROKON FRN-5
FD-100-E EKF 120x80/3 Black finish Long Elite Plus Elite

Rotary convection ovens  Three distinct formats for bakery production.
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https://fimakmakina.com.tr/upload/katalog/fimak_genel_katalog_EN_RU_AR_sktrld.pdf
https://fimakmakina.com.tr/upload/katalog/fimak_genel_katalog_EN_RU_AR_sktrld.pdf
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| Dough mixing

Spiral mixing selected around the dough and the batch.

Spiral mixers

Fixed-bowl spiral mixing for bread and pizza dough.

Automatic spiral mixers

Automatic spiral mixing for repeatable bread and pizza dough batches.
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* *

Combi & compact ovens

Two focused oven platforms for different production needs.

g 4|

CHEF-IN combi ovens
Combine convection and steam for a varied kitchen menu.

026

KORTO compact

Compact convection baking for smaller working areas.



Dough preparation

Founded by Tarcisio Conti in 1963, Conti manufactures bakery and pastry machinery in Italy.

Dough dividing & rounding Floor-standing sheeters Bench sheeters
Divide and round dough as part of an organised Reversible sheeting for pastry preparation and Compact sheeting for a bakery preparation
bakery workflow. dough processing. bench.

Conti’'s MOCA declaration covers parts intended for contact with food under European food-contact material requirements.
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| Slicing & bowl cutting

Countertop cutting equipment, clearly arranged for daily preparation.

Bowl cutters Gravity-feed slicers

Upright and horizontal cutters for chopping and blending ingredients. Gravity-feed slicing in two sizes for different preparation volumes.

028

SIRMAN b CO



(YN f5 = 1* SIRMAN » OO

| Countertop meat & vegetable preparation

Compact mincers and vegetable processors for everyday food preparation.

Meat mincers Vegetable processors

Two countertop formats for fresh meat mincing and portion preparation. Dedicated cutting equipment for vegetables and prepared ingredients.
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(YN F:" = |* SIRMAN » OO

Floor-standing preparation

Peeling, sawing, filling and batch meat mixing for the production department.

I//r/-(-/////l 7 ==

~—

4

Potato peeler Bone saw Sausage fillers Meat mixer

Dedicated peeling with a Professional sawing for the meat Manual and hydraulic formats for Batch meat mixing for organised
freestanding stainless steel unit. preparation area. prepared meats. production.
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SIRMAN b CO

Mixing & counter preparation

Mixing, ice crushing, toasting and hot-dog service for the counter.

Planetary mixing Ice crushing Toasting & steaming Drink mixing

Bowl mixing for batters, creams Adjustable ice crushing for drinks Countertop toasting and hot-dog Single-cup mixing for milkshakes
and kitchen preparation. and chilled presentation. steaming for snack service. and beverage preparation.
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Cafrilcz DR #JIHR

| Warewashing, from counter to conveyor

Three formats for different volumes, footprints and service workflows.

Hood-type Undercounter RX rack conveyor

Pass-through loading for a coordinated wash Front-loading warewashing in a compact Plan loading, washing and unloading as one
station. footprint. continuous workflow.
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CAaPRizw  FRENOX FRENBX

Upright refrigeration

Frenox manufactures stainless steel refrigeration for professional kitchens in Tiirkiye.

One-door V-line Two-door V-line

Single-door refrigerated and frozen storage for professional kitchens. Larger upright refrigerated and frozen storage formats.
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CAaPRie  FRENOX FRENEBX

| Undercounter refrigeration

Refrigerated storage beneath the working surface.

Two-door counters Three-door counters

Refrigerated storage beneath a practical preparation surface. Refrigerated storage across a wider preparation counter.
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CAaPRrRizoee  FRENOX FREN®BX

EFRIGE

Cold process, compact footprint.

Blast chilling for prepared food. Dedicated refrigerated storage for milk.

VBL5-R290 / Blast chiller MC1/ Milk refrigerator
Five-tray chilling and freezing: 20 kg chilled in 90 minutes or 15 kg frozen A 9 L milk refrigerator for coffee machines, with a +2 to +6 °C operating
per cycle. range.
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CAPR ' ALASKA

MultidecK refrigeration

Founded in 1986, Alaska Cooling manufactures commercial refrigeration in Gaziantep, Tlirkiye.

KAHIRE KAHIRE-D
Open multideck display for chilled Glazed-door multideck for
merchandising. enclosed product display.

Alaska states that its products are tested in accordance with EN 23953.
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DELHI

Multideck format for a compact
retail layout.

e e TRRRRRRRGL I
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TOKYO

Vertical multideck presentation for
the chilled aisle.
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CAaPri oo ALASKA
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Frozen food & patisserie

Distinct display formats for frozen products and pastry.

1 =
i.'_..« i

- TR
e e ;q%?ﬁ:_ﬁ
DOHA & Freezers MADRID & Pastry TRUVA & Pastry
Glazed frozen-food display for the retail department. Tiered showcase for pastry and Pastry showcase with a clear view
dessert presentation. of the assortment.
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CAPR IZA ALASKA

* *
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| Serve-over counters / O1

FIRAT-D and TUNA-D: chilled presentation for assisted service.

FIRAT-D TUNA-D

Glazed refrigerated display for assisted food service. A coordinated chilled counter for the service department.
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CAaPri oo ALASKA
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4 P *

Serve-over counters /02

ROMA, PRAG and EGE: distinct formats for specialist food departments.

ROMA PRAG EGE
A multi-section counter arrangement for a broader food A glazed service counter for chilled-food A specialist fish-display counter for fresh
assortment. presentation. seafood service.
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CAPRImor-c  ALASKA
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Promotion & beverage

Open-access cabinets and island displays for chilled retail promotions.

BAKU

Compact plug-in multideck for a
focused chilled assortment.

040

RODOS VIYANA VENUS
A larger island arrangement for Beverage presentation with clear Low display format for self-service
promotions approached from visibility at the shopping route. chilled food.

several sides.



CAPRIz s KLIMASAN )ZK KLIMASAN

Chilled & frozen retail

Klimasan manufactures commercial display coolers and freezers in Tirkiye.

Upright coolers Display freezers Back-bar cooling

Chilled display for packaged food and Frozen-food presentation in vertical and Low-level chilled storage and display behind the
beverages. horizontal formats. counter.

(23]



* ¥
¥ *

CaPRrizonz  EUROICE 7/ EUROICE

*

* *
* K

Refrigerated sushi displays

Eurolce is a trade name of ITV Ice Makers, S.L., based in Valencia, Spain.

Compact sushi displays Wide sushi displays

Refrigerated countertop presentation for a focused assortment. A longer refrigerated display for the service counter.

Eurolce refrigerated display cases are covered by an EU declaration of conformity issued by ITV Ice Makers.
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Ca % RIz: s PLASTIMARK :f:m Plastimark®

Shopping baskets & trolleys

Plastimark manufactures shopping baskets, trolleys and basket holders for retail stores.

Shopping trolleys Shopping baskets Basket handling

Trolley formats for different store layouts and Hand-carried and wheeled basket formats. Organise the collection and handling of
shopping missions. shopping baskets.

Plastimark states that its shopping trolleys and baskets are TUV Rheinland certified. The statement excludes holder accessories.
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CAPR l LA CIMBALI

Traditional espresso machines

La Cimbali manufactures professional espresso machines and grinder-dosers for cafés, restaurants and hotels.

M200 M40 M23 UP
A premium espresso platform with professional Traditional espresso preparation for busy Traditional espresso preparation for everyday
brewing control. professional service. hospitality.

Cimbali reports ISO 9001, ISO 14001 and ISO 45001 management-system certifications.
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Automatic coffee & grinding

A coordinated selection for automated preparation and the barista counter.

Lite .
!
L
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Automatic machines G50 ELECTIVE grinders
Automatic coffee preparation across different A grinder-doser family for professional coffee On-demand grinding for the professional
service formats. service. espresso counter.
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CAPR I CANCAN -

| Fresh juice & fruit preparation

Founded in Ankara in 1958 by Salih Oziiugurlu, Cancan manufactures juice extraction and food preparation equipment in Tiirkiye.

Automatic orange juicers Pomegranate pressing Fruit peeling

Fresh orange juice service in countertop and A dedicated press for pomegranate service. A specialist tool for fruit preparation.
cabinet formats.
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C APRIm = wmmer KULSAN .=

KULSAN

A composed buffet presentation

Kulsan creates coordinated tableware and buffet presentation collections for professional hospitality.

Plates & platters Serving bowls Display trays

Round and elongated forms for individual Deep serving pieces for salads, sides and buffet Broad, low-profile trays for arranged food
portions and shared presentation. assortments. presentation.
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Cafr, ' BREMA/EQUIPMENT SELECTION (BREMA)

Compact ice makers

Self-contained cube-ice machines for cafes, restaurants and hotel service.

AR

CB249A CB31GA CB425A
Up to 29 kg of cube ice per 24 hours, with 9 kg Up to 38 kg of cube ice per 24 hours, with 16 kg Up to 48 kg of cube ice per 24 hours, with 25 kg
integrated storage. integrated storage. integrated storage.

Rated output depends on operating conditions and selected configuration.
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Cafr, ' BREMA/EQUIPMENT SELECTION (BREMA)

Modular ice production

Two larger platforms for cube and granular ice production.

C300 / Cubeice G 1000/ Granular ice

Modular cube-ice production rated at 300 kg per 24 hours. Modular granular-ice production rated at 1,000 kg per 24 hours.

Rated output depends on operating conditions and selected configuration.
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KITCHEN & RETAIL EQUIPMENT

Equipment for your space.

SHARK and GRIDFORM equipment for professional kitchens and retail environments.

P4 SHARK EL:‘. GRIDFORM

Stainless steel equipment Retail displays & fixtures
Workstations, cabinets, sinks, shelving, trolleys, extraction and Bakery and produce displays, wall shelving, gondolas and
drainage, manufactured around your project. modular shelving, configured around your store.

BUILT AROUND YOUR WORKFLOW BUILT AROUND YOUR PRODUCT DISPLAY
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CaPRr Gptvaberns oo SHARK / WORKSTATIONS & CABINETRY Pa SHARK

= STAINLESS STEEL PRODUCTS

| Workstations & cabinetry

Preparation surfaces and enclosed storage for the working kitchen.

l' | |
FORGE Slide FORGE Twin REACH Cabinet
A stainless steel preparation surface with A preparation bench with two hinged doors and a Wall-mounted storage with sliding doors and

enclosed storage below. rear upstand. internal shelving.
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CAaPRri o  SHARK/ STORAGE & TRAY HANDLING Pa SHARK

Storage & tray handling

Keep equipment, supplies and trays within easy reach.

REACH Four REACH Duo GLIDE Rack

Four open shelves provide accessible storage for Two wall-mounted shelves add storage above An upright rack on castors for moving and
equipment, containers and everyday kitchen preparation and service areas without taking up holding trays through preparation and service
supplies. floor space. areas.
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CAPRI;: i  SHARK/ TROLLEYS & SERVICE Pa SHARK

= STAINLESS STEEL PRODUCTS

Trolleys & service

Mobile equipment for preparation, replenishment and service.

GLIDE Platform GLIDE Deck GLIDE Serve GLIDE Shelf

A flat stainless steel deck with an A mobile platform with a braced push Three tray-style shelves and twin Three open shelves on a mobile
upright push handle for moving handle and open sides for loading handles keep supplies together during frame for transporting equipment and
containers and supplies around the supplies. movement between work areas. service items.

kitchen.
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STAINLESS STEEL PRODUCTS

CAPRIn  SHARK/ SINKS & WASH STATIONS Pa SHARK

Sinks & wash stations

Dedicated stations for preparation, wash-up and hand washing.

FLOW Duo FLOW Line FLOW Hand

Two wash bowls with an adjoining drainboard A double-bowl sink with a side drainboard and A compact wall-mounted basin with a rear
and rear upstand for preparation and wash-up open undershelf for an organised wash-up splashback for dedicated hand-washing points.
areas. station.
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CAaPri v  SHARK/ MOBILE UTILITY

| Mobile utility

Move washing, soaking and collection to the task.

FLOW Mobile

A single-bowl sink on a wheeled frame.

FLOW Soak

A deep, open tank on castors for soaking utensils
and kitchen components.

Pa SHARK

STAINLESS STEEL PRODUCTS

CLEAR Roll

A lidded stainless steel waste container with a
push handle and castors for back-of-house
collection.
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CAPRI: i  SHARK/EXTRACTION & DRAINAGE Pa SHARK

= STAINLESS STEEL PRODUCTS

| Extraction & drainage

Stainless steel infrastructure, specified around the kitchen layout.

AERO Wall AERO Island CLEAR Channel

A stainless steel canopy for a wall cooking line. A central canopy for island cooking layouts. A channel with a perforated grate for drainage
within wet working areas.
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CAPRI v~  GRIDFORM / BAKERY DISPLAY E GRIDFORM

Bakery display

Electrostatic powder-coated islands and wall displays for bakery presentation.

Bakery island Bakery wall display

Freestanding, tiered presentation with open shelving and timber-look Open wall shelving with matching floor displays for bakery products.
finishes.
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Capri =  GRIDFORM / FRESH-PRODUCE DISPLAY

Fresh-produce display

Electrostatic powder-coated islands and tiered displays for fresh produce.

“m _,.. § G

E GRIDFORM

Produce island Tiered produce display

Freestanding produce display with a dark plinth and access around the Stepped shelves for displaying a variety of fruit and vegetables.

island.
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GRIDFORM / RETAIL SHELVING E GRIDFORM

Retalil shelving

Electrostatic powder-coated shelving for store aisles, wall displays and aisle ends.

Wall shelving

Wire or solid back panels, specified to suit the
product display.

Gondola shelving

Double-sided aisles with adjustable shelf layouts.

Aisle-end displays

End units for promotional and high-visibility
merchandising.
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Capri -  GRIDFORM/ MODULAR SHELVING E GRIDFORM

e e Built around flow

| Modular shelving, made for retail.

Part of our locally manufactured Gridform range, configured around your store and product display.

Wall shelving Front-upright minirack Middle-upright minirack
An open-front wall section with a single back A wall section with front uprights framing the A wall section with intermediate uprights and
panel and adjustable display shelves. shelves, shown with a single back panel. open shelf access, shown with a single back panel.
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OQuality, documented.

Selected manufacturer certificates and declarations. Select a document to read the full copy.

Angelo Po ISO 9001:2015 Angelo Po ISO 45001:2018

View document

UNOX

View document

UNOX

View document

conti

View document

Full document copies are also included in this PDF's attachments.

Quality management

Expiry: 02 Jun 2027

ISO 9001:2015
Quality management

Expiry: 01 Aug 2028

ISO 45001:2018

Occupational health & safety
Expiry: 12 Apr 2029

Food-contact declaration

Materials in contact with food

Manufacturer declaration

View document

]\ [0)¢

View document

Sirman

View document

Eurolce

View document

Occupational health & safety
Expiry: 10 Jun 2029

ISO 14001:2015

Environmental management

Expiry: 25 Apr 2028

ISO 14001:2015

Environmental management

Expiry: 09 Jan 2027

EU declaration of conformity
Refrigerated display equipment

Manufacturer declaration
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https://www.angelopo.com/filestore/files/Certificazioni/ISO9001_2024.pdf
https://www.angelopo.com/filestore/files/Certificazioni/ISO45001.pdf
https://www.unox.com/download-area/EN_UNOX_ISO+9001.pdf
https://www.unox.com/download-area/EN_UNOX_ISO+14001.pdf
https://www.unox.com/download-area/EN_UNOX_ISO+45001.pdf
https://media.sirman.com/certificazioni_ISO/ISO_14001_italiano.pdf
https://www.conti-italy.com/wp-content/uploads/2022/04/dichiarazione-idoneita-alimentare.pdf
https://euroice.it/cd2/bkofcd/imgs/userfiles/docs/cases/ei_vitrina_ce_it.pdf

CAPR oo EQUIPMENT BRANDS

Equipment brands we supply.

Professional equipment for kitchens, hospitality and retail environments.

(»

conté

Angelo Po EMPERO 1]){0) FIMAK Conti

SIRRAAN DIHR VITAL FREN®X alaska

Sirman DIHR VITAL FRENOX ALASKA

Klimasan Eurolce Plastimark La Cimbali Cancan

LK KLIM ASAN " EUROICE {:{P\;‘ Plastimark®

V™
KULSAN BREMA SHARK GRIDFORM

Equipment selection, supply, installation and project support through one Capri team.
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https://vitalmutfak.com/en/

CAapri e  SELECTED CLIENT PORTFOLIO

| Restaurants & Dining

Client references across restaurants, dining concepts and hospitality groups.

’5/ R O l P at MAISON DE PARIS
/ ‘ Restaurant et Café
- Fire Roasted Chicken —— AN )
X
NUWA
A » ‘ L

o~

S\ és\aluay

CISIIICO

b

MAgSTRo
BURYER.
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CApPRI e  SELECTED CLIENT PORTFOLIO

Restaurants & Dining

Client references across restaurants, dining concepts and hospitality groups.

Xl

SUSHI BAR

SANTA LUCIA GROUP

OF RESTAURANTS

edy

TALK. EAT. DRINK.

kaRakeib

HARA HACHI BU
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ZAIN EL SHAM

IBN ALSHAM

i

TAMARA
N o5

mori sushi

WHITE
& RBILUE

Greek Club Alexandria




CAapRr( o www  SELECTED CLIENT PORTFOLIO

| Cafes & Coffee Concepts

Cafe, coffee and casual dining brands served by CAPRI.

- | THE LEVION
Zanilli’s . ‘ [REE: CO¥

Coffee & More

CORCOVADD

|7

Pick N G0) MASTER

EXPRESS

SPECIALTY COFFEE

CARLOS | TEOTIOI N so i
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CApPRI e  SELECTED CLIENT PORTFOLIO

| Bakeries & Patisseries

Client references across bakery, pastry, confectionery and dessert concepts.

@K @ s Do [ nutciiopia
- H gSEgn )
e «leeloudi [MOKAMBO coemiens
N

bl Lol - s09) \ PATISSERIE

THE
CHOCOLATE
FACTORY

ROSE PARIS

st MARVEL

a . b\ pmsSER\EFd
Zpadl abs !ler SYI] %'(qvpk'y‘

Coppcrw&@:
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CAapri e  SELECTED CLIENT PORTFOLIO

- ¥
* X

| Supermarkets & Food Retail w1

Client references across supermarkets, convenience and fresh-food retail.

Carrefour

@ Breadfast

SARAI MARK=T

G—5jlo ily—w

:-ag,‘

(N v K]
GREEN TREE K KHAN EL HUSSEIN
Hypermarket MARKET

Spinneys
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CAapri e  SELECTED CLIENT PORTFOLIO

| Supermarkets & Food Retail i

Client references across supermarkets, convenience and fresh-food retail.

=

food Festival

5 RAND MARKET

— Slguauwy
'—',"’Z!’éﬁr BESTWARY

2) o As

5 , ABO ELSOUD

LT ARRE®

DINA FARMS

&1 c store W Royal House
N );J sl Jlo
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CAapRr( o www  SELECTED CLIENT PORTFOLIO

Hotels & Resorts

Hospitality references across hotels, resorts and guest-service operations.

V Negresco S HELNAN

PLAZA HOTEL Hotel NI L O MAAMOURA HOTEL Holiday Inn

ALEXANDRIA

N
Kempinski Hotel N X PYRAMISA 5558 ICKALBATRO

Soma Bay ALEXANDRIA TG DECOhTC
GREEN PLAZA HOTELS & RESORTS

RED SEA EGYPI

FRICANA

Hotel & Spa. N
It’s not just a place, it's a mood LEROYAUME LLC.

\ o ¢ | e
N 7 W\ { 5
AR Ul ! : 5

—N Yl , =A . €.y

i) HELNAN
R I{ACT U S Casa Mare Resort N ANTONIADES PALACE

HOTEL AL MOUDIRA MEC( HURGHADA

HOTEL
Ly o CORAL BEACH HOTEL HOTEL

MARSA
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CAapri e  SELECTED CLIENT PORTFOLIO

| Corporate & Institutional

Client references across corporate, education, healthcare and institutions.

AGROMISR

LAVISTA

s

A . )

Since 1997

SAFIR HALLS

Horizon
Université Senghor Egypt HR
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PLAN YOUR PROJECT

Let’s build your equipment brief.

Tell Capri about your operation, your space and your opening plans.

YOUR BUSINESS YOUR SPACE

Hotel, restaurant, café, bakery or food retail: share your menu, Bring your layout and tell us how your team will prepare, cook,
product mix and service style. store and serve.

YOUR PRIORITIES YOUR TIMING

Explain the equipment you need and the areas you would like to Share your opening date so we can plan delivery, installation and

improve. training.
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I A P R IThe Dutch Egyptian Capri
®

Gl dypnoll dyailoall
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CAPRI TEAM T

The people behind
every project.
f o in|

TALK TO CAPRI

+20 12 8000 4710

info@capri-eg.com

www.capri-eg.com

ALEXANDRIA
KM 19.5, Alexandria-Cairo Desert Road, opposite Mobil.

CAIRO
15 El Shaheed Mohamed Abd Elsalam Street, Heliopolis, Cairo.

N

&

FACTORY
Block 18, First Section, Third Industrial Zone, Borg El Arab, Alexandria.



tel:+201280004710
mailto:info@capri-eg.com
https://www.capri-eg.com
https://www.capri-eg.com/contactus
https://www.facebook.com/capriegypt
https://www.instagram.com/egcapri/
https://www.youtube.com/@CapriEgypt
https://www.linkedin.com/company/capriegypt/
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CISQ is a member of

MQ &

The International Certification Network

\J

CERTIFICATO N.
CERTIFICATE N. 9130.ANPO

SI CERTIFICA CHE IL SISTEMA DI GESTIONE PER LA QUALITA' DI
WE HEREBY CERTIFY THAT THE QUALITY MANAGEMENT SYSTEM OPERATED BY

ANGELO PO GRANDI CUCINE SPA con socio unico

S.S. ROMANA SUD 90 - 41012 CARPI (MO) Italy
UNITA' OPERATIVE/OPERATIVE UNITS
S.S. ROMANA SUD 90 - 41012 CARPI (MO) Italy

www.imq.it

www.ignet-certification.com

E' CONFORME ALLA NORMA /IS IN COMPLIANCE WITH THE STANDARD

ISO 9001:2015

PER LE SEGUENTI ATTIVITA'/ FOR THE FOLLOWING ACTIVITIES

Progettazione, produzione, commercializzazione, assistenza post vendita di apparecchi
professionali per la ristorazione collettiva
Design, production, marketing, after-sales assistance of commercial catering equipment

Ulteriori informazioni riguardanti I'applicabilita dei requisiti ISO 9001:2015 possono essere ottenute consultando I'organizzazione
Further clarifications regarding the applicability of ISO 9001:2015 requirements may be obtained by consulting the organization

IL PRESENTE CERTIFICATO E' SOGGETTO AL RISPETTO DEL
REGOLAMENTO PER LA CERTIFICAZIONE DEI SISTEMI DI GESTIONE
THE USE AND THE VALIDITY OF THE CERTIFICATE SHALL SATISFY THE
REQUIREMENTS OF THE RULES FOR CERTIFICATION OF MANAGEMENT SYSTEMS

DATE:  PRIMA CERTIFICAZIONE EMISSIONE CORRENTE SCADENZA
FIRST CERTIFICATION CURRENT ISSUE EXPIRY
15/12/1995 23/04/2024 02/06/2027

IMQ S.p.A. - VIA QUINTILIANO, 43 - 20138 MILANO ITALY

Management Systems Division - Flavio Ornago

ACCREDIA %

IAF: 19,18,29 C’ SQ
MS N° 0005MS

Membro degli Accordi di Mutuo La validita del certificato & subordinata a sorveglianza annuale e riesame

Riconoscimento EA, IAF e ILAC completo del Sistema di Gestione con periodicita triennale K

Signatory of EA, IAF and ILAC Mutual  The validity of the certificate is submitted to annual audit and a www.cisqg.com
Recognition Agreements of the entire I System within three years

CISQ & la Federazione Italiana di Organismi di
Certificazione del sistemi di gestione aziendale. CISQ
is the Italian Federation of management system
Certification Bodies.





S @ Building
. IQN ET trust
“ together.

Certificate

CISQ/IMQ has issued an IQNET recognized certificate that the organization:

ANGELO PO GRANDI CUCINE SPA con socio unico
S.S. ROMANA SUD 90 - 41012 CARPI (MO) Italy

has implemented and mantains a
Quality Management System

for the following scope:
Design, production, marketing, after-sales assistance of commercial catering equipment

which fulfills the requirements of the following standard:

ISO 9001:2015
Issued on: 2024/04/23
Expires on: 2027/06/02

Registration Number: IT-17972-9190.ANPO

1
M= %OWW cIsQ
Alex Stoichitoiu Mario Romersi

President of IQNET President of CISQ

This attestation is directly linked to the IGNET Member's original certificate and shall not be used as a stand-alone document.
IQGNET Members™:
AENOR Spain  AFNOR Certification France APCER Portugal CCC Cyprus CISQ Italy CQC China CQM China CQS Czech Republic
Cro Cert Croatia DQS Holding GmbH Germany EAGLE Certification Group USA FCAV Brazii FONDONORMA Venezuela ICONTEC
Colombia ICS Bosnia and Herzegovina INTECO Costa Rica IRAM Argentina JQA Japan KFQ Korea LSQA Uruguay MIRTEC Greece
MSZT Hungary Nemko AS Norway NSAI Ireland NYCE-SIGE Mexico PCBC Poland Quality Austria Austria Sll Israel SIQ Slovenia
SIRIM QAS International Malaysia SQS Switzerland SRAC Romania TSE Turkiye YUQS Serbia

" The list of IQNET Members is valid at the time of issue of this certificate. Updated information is available under www.ignet-certification.com
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The International Certification Network

WWWqu-'T www.ignet-certification.com

CERTIFICATO N.
CERTIFICATE N. 9132.ANP3

S| CERTIFICA CHE IL SISTEMA DI GESTIONE PER LA SALUTE E SICUREZZA SUL LAVORO DI
WE HEREBY CERTIFY THAT THE HEALTH AND SAFETY MANAGEMENT SYSTEM OPERATED BY

ANGELO PO GRANDI CUCINE SPA con socio unico

S.S. ROMANA SUD 90 - 41012 CARPI (MO) Italy
UNITA' OPERATIVE/OPERATIVE UNITS
S.S. ROMANA SUD 90 - 41012 CARPI (MO) Italy

E' CONFORME ALLA NORMA /IS IN COMPLIANCE WITH THE STANDARD

ISO 45001:2018

PER LE SEGUENTI ATTIVITA'/ FOR THE FOLLOWING ACTIVITIES

Progettazione, produzione ed assistenza post-vendita di apparecchi professionali
per la ristorazione collettiva mediante lavorazioni meccaniche, montaggio e collaudo
Design, manufacture and service after-sales of professional equipment
for catering by mechanical works, assembly and testing

IL PRESENTE CERTIFICATO E' SOGGETTO AL RISPETTO DEL
REGOLAMENTO PER LA CERTIFICAZIONE DEI SISTEMI DI GESTIONE
THE USE AND THE VALIDITY OF THE CERTIFICATE SHALL SATISFY THE
REQUIREMENTS OF THE RULES FOR CERTIFICATION OF MANAGEMENT SYSTEMS

DATE:  pRIMA CERTIFICAZIONE EMISSIONE CORRENTE SCADENZA
FIRST CERTIFICATION CURRENT ISSUE EXPIRY
10/06/2014 24/04/2026 10/06/2029

IMQ S.p.A. - VIA QUINTILIANO, 43 - 20138 MILANO ITALY
Management Systems Division - Flavio Ornago

CISQ

IAF: 19,18

La validita del certificato, subordinata a sorveglianza annuale e riesame completo del
Sistema di Gestione con periodicita triennale, puo essere verificata inquadrando il QR-Code.
The validity of the certificate, submitted to annual audit and a reassessment of the www.cisq.com

entire management System within three years, can be verified by scanning the QR-Code.
CISQ & la Federazione Italiana di Organismi di

Certificazione del sistemi di gestione aziendale. CISQ
is the Italian Federation of management system
Certification Bodies.






S @ Building
. IQN ET trust
“ together.

Certificate

CISQ/IMQ has issued an IQNET recognized certificate that the organization:

ANGELO PO GRANDI CUCINE SPA con socio unico
S.S. ROMANA SUD 90 - 41012 CARPI (MO) Italy

has implemented and mantains a
Occupational Health and Safety Management System

for the following scope:
Design, manufacture and service after-sales of professional equipment

for catering by mechanical works, assembly and testing

which fulfills the requirements of the following standard:

ISO 45001:2018
Issued on: 2026/04/24
Expires on: 2029/06/10

Registration Number: IT-96524-9192.ANP3

1
M= %OWW cIsQ
Alex Stoichitoiu Mario Romersi

President of IQNET President of CISQ

This attestation is directly linked to the IGNET Member's original certificate and shall not be used as a stand-alone document.
IQGNET Members™:
AENOR Spain  AFNOR Certification France APCER Portugal CCC Cyprus CISQ Italy CQC China CQM China CQS Czech Republic
Cro Cert Croatia DQS Holding GmbH Germany EAGLE Certification Group USA FCAV Brazii FONDONORMA Venezuela ICONTEC
Colombia ICS Bosnia and Herzegovina INTECO Costa Rica IRAM Argentina JQA Japan KFQ Korea LSQA Uruguay MIRTEC Greece
MSZT Hungary Nemko AS Norway NSAI Ireland NYCE-SIGE Mexico PCBC Poland Quality Austria Austria Sll Israel SIQ Slovenia
SIRIM QAS International Malaysia SQS Switzerland SRAC Romania TSE Turkiye YUQS Serbia

" The list of IQNET Members is valid at the time of issue of this certificate. Updated information is available under www.ignet-certification.com






BUREAU

VERITAS

CERTIFICATE

Bureau Veritas Certification Holding SAS - Italy Branch certifies that the
Management System of

UNOXS.P.A.

Via Majorana 22 - 35010 Cadoneghe (PD) - Italy

has been audited and found to be in accordance with the
requirements of the management system standards detailed
below

ISO 9001:2015

Scope of certification:

Design and development, including testing activities in an internal
laboratory, production, and post-sales support of equipment for the
transformation, cooking, and preservation of foodstuffs. Weighing procedure
for the declaration of the tested gross mass of the container (VGM) according
to the "Method 2" provided by the amendments to Chapter VI, Rule 2 of the
SOLAS Convention 74 as amended.

IAF: 18, 31

This is a multi-site certificate, additional site(s) are listed on the next page(s)

Certificate number:

IT344074

Original certification date:
23-January-2014

Last certification cycle expiry date:
01-August-2025

Recertification audit date:
13-June-2025

Current cycle start date:
09-July-2025

Expiry date:
01-August-2028

(Subject to the continued satisfactory
operation of the organisation’s
Management System)

Version: 2

Issue Date:
08-May-2026

//)Zoz.'o_

¥o) ({T_o’em

Signed on behalf of BVCH SAS Italy
Branch

02138

Signatory of EA and IAF Multilateral Agreements

Accredited entity: Bureau Veritas Certification Holding SAS - Italy Branch - Viale Monza, 347 20126

Milano (Ml) - Italy

Local Office: Bureau Veritas Italia S.p.A. - Viale Monza, 347 - 20126 Milano, Italia

information, please contact the organization

CER CERTIF ALL TPL 004 rev 4.4

1/2

To check this certificate validity please double click on the QR CODE For any further

(2.2 Contractual



https://e-cer.bureauveritas.com/2MSXSS2VLKDP5WJZXO9XMA14RKNWOJ8ILBGAMTRH0QSUILTEBMX6BTTJ8IMJLAO2FYC6UUSH7KV2LPDS1GR3QJLT0U2CVCNQSQSXBGMESR9KLWMA091B0QKIX184HVA7UD



BUREAU

VERITAS

CERTIFICATE

UNOX S,P,A, Certificate number:

IT344074

Original certification date:

ISO 9001:2015

Scope of certification: 23-January-2014
Last certification cycle expiry date:
Site Name/ Location Site Address Site Scope 01-August-2025
Production, and post-sales support of Recertification audit date:
equipment for the transformation, 13-June-2025
OPERATIVE SITE Via Majorana 22 - 35010 Cadoneghe | cooking, and preservation of foodstuffs.
(PD) - Italy Current cycle start date:
09-July-2025
IAF: 18, 31 Expiry date:
Design and development with in-house 01-August-2028
laboratory testing, production, and (Subject to the continued satisfactory
after-sales service of food processing, operation of the organisation’s
cooking, and storage equipment. Management System)
OPERATIVE SITE Via Pontarola 14/A - 35011 We1gh1hg procedure for determining the Version: 2
Campodarsego (PD) - Italy verified gross mass (VGM) of the Issue Date:

container according to "Method 2"
provided for by the amendments to
Chapter VI, Regulation 2 of the SOLAS 74

Convention, as amended. /)
Via Majorana 30 - 35010 Cadoneghe fZOE'.IQ_

08-May-2026

isti olof.
OPERATIVE SITE (PD) - Italy Logistics and warehouse. ex.l/
Weighing procedure for determining the
verified gross mass of the container Signed on behalf of BVCH SAS Italy
OPERATIVE SITE Via Salgaro, 4 - 35010 Cadoneghe (VGM) according to "Method 2" provided Branch
(PD) - Italy for by the amendments to Chapter VI,

Regulation 2 of the SOLAS 74 Convention
as amended. Logistics and Warehousing.

02138

Signatory of EA and IAF Multilateral Agreements

Accredited entity: Bureau Veritas Certification Holding SAS - Italy Branch - Viale Monza, 347 20126
Milano (Ml) - Italy

Local Office: Bureau Veritas Italia S.p.A. - Viale Monza, 347 - 20126 Milano, Italia

To check this certificate validity please double click on the QR CODE For any further
information, please contact the organization

CER CERTIF ALL TPL 004 rev 4.4 C2.2 Contractual
2/2




https://e-cer.bureauveritas.com/2MSXSS2VLKDP5WJZXO9XMA14RKNWOJ8ILBGAMTRH0QSUILTEBMX6BTTJ8IMJLAO2FYC6UUSH7KV2LPDS1GR3QJLT0U2CVCNQSQSXBGMESR9KLWMA091B0QKIX184HVA7UD
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BUREAU

VERITAS

CERTIFICATE

Bureau Veritas Certification Holding SAS - Italy Branch certifies that the
Management System of

UNOXS.P.A.

Via Majorana 22 - 35010 Cadoneghe (PD) - Italy

has been audited and found to be in accordance with the
requirements of the management system standards detailed
below

ISO 14001:2015

Scope of certification:

Management and coordination of design, development with internal
laboratory testing, and production (through bending, punching, and
assembly). Sales and after-sales service for food processing, cooking, and
preservation equipment. Warehousing and shipping activities.

IAF: 19

This is a multi-site certificate, additional site(s) are listed on the next page(s)

Certificate number:

IT341734

Original certification date:
26-April-2016

Last certification cycle expiry date:
25-April-2025

Recertification audit date:
11-April-2025

Current cycle start date:
15-April-2025

Expiry date:

25-April-2028

(Subject to the continued satisfactory
operation of the organisation’s
Management System)

Version: 3

Issue Date:
08-May-2026

/éo?.’o_

¥o) ({Tb’eq/

Signed on behalf of BVCH SAS Italy
Branch

02138

Signatory of EA and IAF Multilateral Agreements

Accredited entity: Bureau Veritas Certification Holding SAS - Italy Branch - Viale Monza, 347 20126

Milano (Ml) - Italy

Local Office: Bureau Veritas Italia S.p.A. - Viale Monza, 347 - 20126 Milano, Italia

To check this certificate validity please double click on the QR CODE For any further
information, please contact the organization

CER CERTIF ALL TPL 004 rev 4.4

1/2

(2.2 Contractual



https://e-cer.bureauveritas.com/7PN9TRXSRDVLUEWEGDOTVU98PNKG1JR6RGUQZGKQMG0KTF5AN4GVW0A28IYXUQUYTY7BQOP9QMZB0ZICQFAPK0BJVBUNAPISQQL9EM6DQSUQPAHMFXKGN3VTZY2HVLXJOG



BUREAU

VERITAS

CERTIFICATE

UNOX S,P,A, Certificate number:

IT341734

Original certification date:

ISO 14001:2015

Scope of certification: 26-April-2016
Last certification cycle expiry date:

Management, coordination, and control Recertification audit date:

of production activities (through 11-April-2025
Via Majorana 22 - 35010 Cadoneghe bending, punching, and assembly), sales,
OPERATIVE SITE (PD) - Italy and after-sales assistance for food Currem? cycle start date:
processing, cooking, and preservation 15-April-2025
equipment. Expiry date:

e S 25-April-2028
Via Pontarola 14/A - 35011 esign an eve opment with interna

OPERATIVE UNIT Campodarsego (PD) - Ital laboratory tests (through bending, (Subjegl fo tfhi] continu_ed sati’sfactory
p g y punching and assembly). operation of the organisation’s

Management System)
Via Salgaro, 4 - 35010 Cadoneghe Version: 3

OPERATIVE UNIT (PD) - Italy

Issue Date:
08-May-2026

/éo?.’o_

Signed on behalf of BVCH SAS Italy
Branch

Logistics activity
Via Majorana 30 - 35010 Cadoneghe

OPERATIVE UNIT
(PD) - Italy

o ({T_oeqj

02138

Signatory of EA and IAF Multilateral Agreements

Accredited entity: Bureau Veritas Certification Holding SAS - Italy Branch - Viale Monza, 347 20126
Milano (Ml) - Italy

Local Office: Bureau Veritas Italia S.p.A. - Viale Monza, 347 - 20126 Milano, Italia

To check this certificate validity please double click on the QR CODE For any further
information, please contact the organization

CER CERTIF ALL TPL 004 rev 4.4 C2.2 Contractual
2/2




https://e-cer.bureauveritas.com/7PN9TRXSRDVLUEWEGDOTVU98PNKG1JR6RGUQZGKQMG0KTF5AN4GVW0A28IYXUQUYTY7BQOP9QMZB0ZICQFAPK0BJVBUNAPISQQL9EM6DQSUQPAHMFXKGN3VTZY2HVLXJOG
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BUREAU

VERITAS

CERTIFICATE

Bureau Veritas Italia S.p.A. certifies that the Management System of

UNOXS.P.A.

Via Majorana 22 - 35010 Cadoneghe (PD) - Italy

This is a multi-site certificate, additional site(s) are listed on the next page(s)

has been audited and found to be in accordance with the
requirements of the standards detailed below

ISO 45001:2018

Scope of certification:

Design and development with internal laboratory test activities, production
direction and coordination (through bending, punching

and assembly) and distribution of equipment for the transformation, cooking
and preservation of foodstuffs and after-sales

support activity. Logistics activity.
IAF 19

Certificate number:

Original certification date:
13-April-2023

Last certification cycle expiry date:
12-April-2026

(Re)certification audit date:
12-March-2026

Current cycle start date:
23-March-2026

Expiry date:
12-April-2029

(Subject to the continued

satisfactory operation of the
organization’s Management System)

Version N: 1

Issue Date:
23-March-2026

F : .-/I \/

Glomus FOCETOLA - Locol Technical Manager
T
S

To check this certificate validity please double click on the QR CODE
For any further information please contact the organization
CER CERTIF ALL TPL 004 rev 4.2

1/2

Certification body address: Bureau Veritas Italia S.p.A. Viale Monza, 347 - 20126 Milano (MI) Italy



https://e-cer.bureauveritas.com/VDGDRKHUFF1GQGTZ7ZFSFNLTMBCBU4SMDAZV8PBFFRAIRMDSPD9L4PZTEC7HN1FGQIJBELMFKG5R1TEB5EDO4VXJBUHWRE2VXIWX0JNKYEBRZUUPH5T1DVEQ1FLV1WINSD



BUREAU

VERITAS

CERTIFICATE
UNOX S.P.A. Certfcate umber:

ISO 45001:2018 1351002

Version N: 1

Scope of certification: tssue Date:
23-March-2026

Site Name/Location Site Address Site Scope

Headquarter, Production direction, coordination (through
Via Majorana 22 - 35010 bending, punching and assembly) and distribution of
Cadoneghe (PD) - Italy equipment for the transformation, cooking and preservation
of foodstuffs and after-sales support activity.

OPERATIVE SITE

. Design and development with internal laboratory test
Via Pontarola 14/A - 35011
OPERATIVE UNIT 1a rontaroia activities, production direction and coordination (through
Campodarsego (PD) - Italy . .
bending, punching and assembly).

Via Salgaro, 4 - 35010

OPERATIVE UNIT Cadoneghe (PD) - Italy

Logistics activity.
Via Majorana 30 - 35010

OPERATIVE UNIT Cadoneghe (PD) - Italy

5 A%

Glomus FOCETOLA - Locol Technical Manager
T
"y

-

™ Y
0
0
&
°
A

Certification body address: Bureau Veritas Italia S.p.A. Viale Monza, 347 - 20126 Milano (MI) Italy

To check this certificate validity please double click on the QR CODE
For any further information please contact the organization
CER CERTIF ALL TPL 004 rev 4.2

2/2



https://e-cer.bureauveritas.com/VDGDRKHUFF1GQGTZ7ZFSFNLTMBCBU4SMDAZV8PBFFRAIRMDSPD9L4PZTEC7HN1FGQIJBELMFKG5R1TEB5EDO4VXJBUHWRE2VXIWX0JNKYEBRZUUPH5T1DVEQ1FLV1WINSD
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CERTIFICATO

Sistema di gestione in accordo a

ISO 14001 : 2015

L'ente di certificazione TUV NORD CERT GmbH conferma con la presente, come risultato dell'audit, della valutazione
e della decisione di certificazione effettuati secondo la norma ISO/IEC 17021-1:2015, che l'organizzazione

SIRMAN S.p.A.
Sede legale e operativa:
Viale dell’Industria, 9/11
35010 Curtarolo (PD)
Italia

utilizza un sistema di gestione che soddisfa i requisiti della norma ISO 14001 : 2015, e che tale
conformita sara sottoposta a sorveglianza durante il periodo di validita del certificato pari a 3 anni.

Campo d'applicazione

Progettazione, sviluppo, fabbricazione, commercializzazione e supporto post-vendita di
macchine per la lavorazione, la cottura, il confezionamento e la conservazione degli
alimenti.

N° di registrazione del certificato 44 104 21410090 Valido dal 10-01-2024

Rapporto di audit n° 23218/22-000 Valido fino al 09-01-2027
Prima certificazione 10-01-2024

Bologna, 10-01-2024
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del TUV NORD CERT GmbH
TUV NORD CERT GmbH Am TUV 1 45307 Essen www.tuev-nord-cert.com
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Macchine per Panificio e Pasticceria
Pastry and Bakery Machines

La CONTI S.R.L. con sede in Via Caduti del Lavoro 17/19 37012 BUSSOLENGO- ITALY

P.IVA 01990190231, dichiara che le parti delle proprie attrezzature destinate a
venire a contatto con gli alimenti seguono le normative europee di Dichiarazione di
conformita prodotto ad uso alimentare come rilasciato dal proprio fornitore,
secondo le normative comunitarie CE :

- Regolamento 1935/2004/CE
- Regolamento 2023/2006/CE

- Regolamento 10/2011 e successive integrazioni

Attesta di aver presentato la documentazione necessaria riguardante la
comunicazione MOCA ai sensi del decreto Legislativo 10 febbraio 2017 n.29 relativa
agli stabilimenti che eseguono le attivita riguardanti materiali ed oggetti destinati a
venire a contatto con gli alimenti, come da pratica :

01990190231-26092018-2018-1128 e protocollo SUAP REP_PROV_VR/VR-
SUPRO/0150292/28-09-20108

CONTI S.R.L.
Via Caduti Del Lavoro, 17/19 — 37012 BUSSOLENGO (Z.A.l.) - VERONA — ITALIA

Tel. (045) 6767211-212 - Telefax (045) 6767025 - N° Mecc. VR 020226
P.IVA. EC. F. 0199 019 0231 - C.C.I.LA.A. N. 209464

e-mail: info@conti-italy.com — http://www.conti-italy.com
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EUROICE

DICHIARAZIONE UE DI CONFORMITA

EUROICE (nome commerciale di ITV ICE MAKERS S.L.) con sede a:

Poligono Industrial Sector 13, Avda. Hostalers n° 2
46394 Riba-Roja (Valencia) SPAGNA

Dichiara sotto sua responsabilita esclusiva che I'espositore:

MODELLO: ESPOSITORE

E conforme alla Direttiva 2006/42/CE concernente il ravvicinamento delle legislazioni
degli Stati membri relative alle macchine, nonché alla Direttiva 2014/35/EU relativa al
materiale elettrico destinato a essere adoperato entro taluni limiti di tensione. E inoltre
conforme alla Direttiva 2014/30/EU relativa alla compatibilita elettromagnetica.

Il presente prodotto & conforme alla Direttiva 2011/65/EU sulla restrizione dell’'uso di
determinate sostanze pericolose e al Regolamento (CE) n. 1935/2004/EC riguardante i
materiali e gli oggetti destinati a venire a contatto con i prodotti alimentari, nonché al
Regolamento (CE) n. 2023/2006 sulle buone pratiche di fabbricazione dei materiali e
degli oggetti destinati a venire a contatto con prodotti alimentari.

E inoltre conforme alle norme di sicurezza e compatibilita elettromagnetica per
elettrodomestici e simili, congelatori e fabbricatori di ghiaccio EN 60335-1, EN 60335-
289, EN 62233, EN 55014-1, EN 55014-2, EN 61000-3-2, EN 61000-3-3, EN ISO 12100,
EN ISO 13857, HACCP.

Ribarroja del Turia, gennaio 2026

EUROICE

Sig. Ignacio Segui
Direttore tecnico









