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NATURAL CLAY PIZZA STONES

MADE IN ITALY
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PIETRE REFRATTARIE PER IL SETTORE ALIMENTARE
REFRACTORY STONES FOR THE FOOD INDUSTRY

icrRa hﬁ“( =OonNcCerT:

Three decades ago ICRA introduced refractory
stones suitable for baking products such
as pizza, bread, biscuits and, thanks to the
excellent resistance to sudden changes in
heat, for cooking any food in parchment paper,
including on a BBQ.

The crafdGoncerT refractory stones
have intrinsic characteristics such that, even
in an electric oven, the food is as pleasantly
crisp and light as though cooked in traditional
wood-fired ovens. The heat is diffused at
the same time over the whole surface of
the stones that, keeping the temperature
constant, helps the food cook evenly.

The 1crRa CGoncerT . products neverlose
their characteristics and allow cooking without
adding fats, recommended for a healthy diet
and to enhance the flavour of the food.

The exclusive selection of natural raw materials
makes the |CHEM(ECW1CEPT- refractory
stones suitable for the food industry, according
to Directive 200531 /EC.

As they do not contain prohibited substances
such as Lead, Mercury, Cadmium, hexavalent
Chromium (Cr VI), Polybrominated Biphenyls
(PBB) or Polybrominated Dipehnyl Ethers (PBDE),
they comply with the Directive 2011,/65/EC
(RoHS 2) which regulates restrictions on the
use of hazardous substances in electrical and
electronic equipments (AEE).

On request, special designs and sizes of
crRa ConcerPT refractory stones can be
developed.

Firma ICRA, zastoupena na trhu f. Propec, dodava jiz 30
let Zaruvzdorné kameny /keramické desky/ pro pouZiti v
peci na pefeni pizzy, chleba, susenek apod.

Specialni keramické desky ICRA food concept maji velmi
dobrou odolnost na teplotni 3oky, napomahaji kvalité
peceni tak, Ze potraviny pelené v elektrické peci chutnaji
podobné jako pecené v tradicni peci vytapéné drevem.

Vlastnosti téchto kament umoziuji peéeni bez pridani
tuka.

Exkluzivni vlastnosti pfirodnich Zaruvzdornych kamenu
jsou vhodné pro potravinarsky primysl dle Direktivy 2005
/ 31/ EC. Tyto kameny neobsahuji olovo, rtut, kadmium,
chrom (Cr'), polybromované bifenyly (PBB) ani polybro-
mované difenyl ethery (PBDE) a splfiuji tak Nafizeni 2011
/ 65/ EC / RoHS 2 /, ktera reguluje uziti nebezpecnych
latek v elektrickych a elektronickych zafizenich /AEE/.

Dodavame riizné rozméry téchto desek predevsim do
pizza peci.

CONFORMITA ALIMENTARE FOOD COMPLIANCE

Migrazione di Piombo Migrazione di Cadmio

Lead migration Cadmium migration .

DIRETTIVA 2005/31/CE

(Conformita dei materiali ceramici destinati ad
entrare in contatto con prodotti alimentari)

Limiti
consentiti

DIRECTIVE 2005/31/CE

(Compliance of ceramic materials
destined to come into contact with food products)

Allowed limits

0.8 mg/dm? " 0.07 mg/dm?
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< 0.002 mg/dm? < 0.002 mg/dm?
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