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*Scan this QR code to 
watch the product video 
demonstration.
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Recto: 
Closed lid: the watertightness guarantees the well keeping of the 
dough and saves the dough to harden.

Verso: 
Opened lid: To let the circulation of air and fermentation gas 
accelerating the dough rising.  

Sturdy
ALVEOPIZZ® is made of fiberglass reinforced polypropylene, a 
durable material which can tolerate a temperature from -40°C 
up to 70°C.

Hygiene
Smooth material and non porous, with rounded angles, the 
plaques are easy to clean and adapted to dishwasher.

Stackable
ALVEOPIZZ® improves dough rising during the storage. 
Storage and dough rising in the least amount of physical place 
thanks to the double-sided lid.

A  special lid with 2 different sides:

3 colors available:
In order to help telling apart 
quickly the every day produc-
tion, ALVEOPIZZ® is available 
in 3 colors. 

Practical
ALVEOPIZZ® can is adapted to 
all scales in the following sizes: 
400 mm x 600 mm (and 90 mm 
between each level) and allow 
to store up to 11 dough on each 
plate.

Recommandation
A plastic film is available to avoid the dough crusting.

3 colors available + white 
Colors available : Red – Orange – Yellow – White 
Sizes : l : 600 mm x L : 400 mm x H : 60 mm
Weight : 750 g
Ø of cavity : 115 mm  
Material : food contact approved polypropylene
Code : ALVEOPIZZ11 (white)
Code : ALVEOPIZZJA (yellow)
Code : ALVEOPIZZO (orange) 
Code : ALVEOPIZZR (red)


