ONPOKNAObIBATENb KOHTEMHEPOB

® B KOHCTpyKUUM BCEX ONPOKnAbIBaTENEN NCMONb3YTCA
rmapounnuuapsl npoussoactaa Cozzini/Afeco gnametpom 102
MM, BbIMOMHEHHbIE N3 HEPXAaBEIOLLIEN cTanu.

e CamocmasblBaroLwmnecst NonmMepHble BTYNKA B KOprycax 13
HepxaBsetolLei ctann. OTCyTCTBME KakMX-TMBO NOMOMOK NUTbIX
aetanen, pXXaBYnHbl UMW CMasKu.

L4 BbICOKOHany)KeHHaﬂ, HageXHad npomMbllUNeHHada yCTaHOBKa.

e [lpuMeHEeHUe pasrpykeHHbIX KranaHoB 06ecne4vnBaeT MOSHYH
©e3onacHoCTb Onarogapsi BOCNPUSITUIO Harpy3ok Npu oTkase
TMAPOCUCTEMBI.

e KnanaHHas cuctema nnaBHOro nepemMeLLeHmns NoNHOCTbI0
UCKIOYaEeT yaap npu OonopoXXHEHUN KOHTENHepa, KOTOPbIi
MOXET Cepbe3HO NOBPeaAUTb ONPOKNAbIBATENb M HAHECTU
TenecHble NOBPEXOEHUS.

e YctaHoBka ogobpeHa USDA u yteepxaeHa CE, ee
KOHCTPYKLMSI COOTBETCTBYET CaHUTapHbIM HOpMaMm
npoektnpoBaHns AMI

Onpokudbieamerib ¢
OMUYUOHaIbHbIM
pasepy304HbIM Xes1060M u
riomkom 0519 cbopa
JKUOGKOCMU, 8bIMyCKarmcsi
Opyaue OonosIHUMersbHbIe
nipucriocobreHusi
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ONPOKUObIBATENIb KOHTEMHEPOB

Kakvmu Gbl HEOBbIYHBIMM, CMOXHBIMU UINM 06 bEMHBIMK HY ObINM Balum pasrpy3oyHble onepauuu, rpynna
cneumnanmncToB Mo Nnorpyso4YHo-pasrpy3oyHbIM pabotam dmpmbl Cozzini o6rnaaaeT orpoMHbLIM OMNbITOM peLleHns
TEXHUYECKUNX Npobnem ¢ ydeToM NoTpeBGHOoCTel 3aKa3unKka. Yke HECKOMbKO AeCATUNETUIA crneunanucTbl (oupMbl
Cozzini 3aHMMalOTCA NPOEKTUPOBAHUEM M U3TOTOBNEHMEM MPOYHBLIX 6€30TKa3HbIX NOrPy304YHO-Pa3rPy30UHbIX
CUCTeM, KOTopble ABMATCA 3PdEKTUBHLIMM, YNCTbIMU, GE30NaCHBIMU U HAOEXHBIMU.

C camoro Havana onpokuabiBaTenu paspabaTbiBalOTCs C pacHeToM Ha NpoBeaeHne NonHon caHobpaboTku
NPOMbIBKOW NnoA AasneHnemM. Bce getanu n3rotoBneHbl U3 HepXaBetoLwwen cTanm ¢ Ka4eCTBEeHHbIM
MMIrMEHNYECKUM MOKPbLITUEM.

Cuctembl Cozzini 4ns onpokuabiBaHMsS KOHTEMHEPOB M ONPOKMAbLIBATENM KOMOMHMPOBAHHOIO TUNAa
BbIMYCKAKTCS B LUMPOKOM AMana3oHe rpy30nogbeMHOCTU, BbICOTbI ONPOKMAbIBAHUS N KOHUrypauuu.
OnpokungpiBaTenu MOryT ocHalaTbCAa 3axBaTamMu AN TENEXeK rpy3onoabeMHOCTbIo 185 n 275 «r.
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