
RETENTION PANSRETENTION PANS

Non-contractual document. The characteristics indicated may be modified for improvement purposes. E N 1 0 0 1 8 1  v 0 - 0 1 / 2 0 2 6

25 avenue Jean Moulin
CS 20005
71700 TOURNUS -
FRANCE

France :

Tel : 03 85 27 42 42 

E-mail :
commercial@tournus.com

Export :

Tel : + 33 (0)3 85 27 42 65 

E-mail :
export@tournus.com

 Website :
www.tournus.com

Retention pans are designed to collect accidental or regular spills: exudates from meat, fish and fresh produce;
chemical spills such as detergents, disinfectants, oils and solvents; or water from defrosting, washing or
condensation.

Retention pans combine robustness and lightness: they consist of two stainless steel hooks on the rack side rails and
a flat-bottomed aluminium sliding collection tray (four hooks and two trays for useful lengths of 1010 mm or more).

Additional slide sets for corner shelving

Retention pans

The height of the sliding on one side of the shelving unit must be adjusted so that each pan can be removed easily
when the units are arranged in an L or U shape. Tournus provides a set of two additional slides for this purpose.

Please note: for lengths of 1010 mm and above, the code includes two retention pans.

Pan under shelf
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