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Description

Table with wheels and folding top. Ideal for dining rooms, multipurpose rooms...
Sizes 2, 3, 4, 5, 6, but in size 2 the width will be 700 mm.
Other dimensions available on request.

Components

Legs:

- Made with various steel profiles. With a foot manufactured from a 2.5 mm steel
plate, shaped using a die, in a single piece without welds, and an oval-shaped steel
profile of 70x30x1.5 mm. Epoxy paint.

Crossbar:

- Steel profile with a diameter of 40x1.5 mm. Epoxy paint.

Tabletop:

- Premium tabletop: Top with HPL surface, high-pressure laminate on both sides, with
a particle board core, fully edged with 10 mm thick solid beech wood. Available in 21
mm thickness. Designed for heavy use in public spaces.

- Basic tabletop: Chipboard with double-sided melamine decorative paper and resis-
tant melamine resins, 25 mm thick. Edged on the entire perimeter with PVC edging,
industrially glued.

Main features

- Robust.

- Modular.

- Wheels with brake.

- Horizontally stackable.

- Top folds down via longitudinal crossbar.

- Easy folding and tilting system for any user.

- Top locking system in vertical position to prevent accidents.

- Leg connection system with reinforced bracing crossbar inside the legs.
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Details and options

Board Leg Stackability

Basic Premium
Finishes
Surface Legs
Maintenance

- Check the condition of the tightening of the connecting fittings..
- Check the condition of the welds of the metal structure.

Cleaning

- Cleaning of the board: solvent may be used only in the most extreme cases.
- Cleaning of the metal structure: methylated spirits may be used only in the most
extreme cases. Never use solvent.
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