
The SANAIR® range (registered trademark) is made up of products manufactured in 
copolymer polypropylene and dedicated to the maturing of your cheeses.
Easy to use by all, the size is adapted to the European standard format allowing the 
optimisation of your surfaces in cellars and during transport.

SANAIR

Contact us 

to discuss your project !

RANGE

SERVI DORYL - 5 RUE LAVOISIER - 37 130 LANGEAIS
Tél : +33 (0)2 47 96 11 50 - WWW.SERVIDORYL.COM - CONTACT@SERVIDORYL.COM

BENEFITS :BENEFITS :
→ Stackable and mechanizable 
→ Secure stacking and moving 
→ Aerated Homogeneity of cheese ageing 
→ Complete system (basket + pallet) 
→ Optimization of space
→ Better ageing capacity in the same cellar space
→ Reduction of the ageing time 
→ Cleanability foreseen from the design phase
→ Easy maintenance, quick drying
→ Only one washing tunnel and fast rotation in the factory

AGEING BASKET

• Length : 800 mm
• Width : 400 mm

• Overall height : 140 mm
• Stacking height : 125 mm

• Maximum height of the cheese : 85 mm 
• Weight : 3,5 Kg

AGEING BOARD

• Standard dimensions for one board : 
1100x350 mm, thickness 25 mm

• Weight : 4,7 Kg

•2 round cheeses, unstacked
Ø 390 mm (basket with open sides), 
Ø 370 mm (basket with closed walls)

• 2 square cheeses 310 mm 
• Useful surface : 300x70 mm

FOR AGEING BASKETS

• Standard dimensions for one pallet : 
1200x800 mm

• Weight : 15.9 Kg
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