Durable glass:
Usage recommendations.
1 - Preparation / Storage:
• Always wash the product before use.
During this operation it is important, as with all operations, to avoid any glass-to-glass contact.
For this, we recommend the use of suitable compartmentalised washing racks*.
• Only store products in stacks when they are designed for this purpose; products designed to be
stackable are indicated by the following pictogram:
.
• Encourage transportation in trays* with crossbars to avoid collisions.
• Avoid collisions between the top edges of items when stacking or unstacking them.
• NEVER use a damaged or chipped product.

2 - Transportation:
• To avoid contact between items which could cause damage and breakage during use by a customer,
we recommend that items always be transported in the trays* provided for this purpose.

3 - Collection:
• In the context of returns in collectors, we highly recommended that closed containers be inserted with
their lids.
This is necessary for:
-- The protection of the top edge of items when they are deposited in collectors. Do not hesitate to
display on the collector that “ items should be deposited carefully and closed with their lids”
-- A quick check when the collector is emptied to ensure that there are the same number of bases and lids;
in the case of the return of items without lids, provide a specific collection tray for a preliminary check
(check for the absence of any damage to the top edge of the item) before re-use in the circuit.

Collection of bases alone placed upside down in the tray to enable them to be washed. The lid must be retrieved in another
tray provided for this purpose.
The trays recommended* are specially designed to limit handling operations: from the time of this collection until their refilling
in the kitchen, bases remain in the same tray for transportation, washing and storage.

4 - Washing:
• To avoid top edge to top edge collisions of items during this phase of washing in professional facilities,
it is imperative that compartmentalised washing trays* be used.
*For So Urban 25 and 37 cl items, we recommend the use of CAMBRO compartmentalised trays, reference: 16S318
*For So Urban 58 and 80 cl items, we recommend the use of CAMBRO compartmentalised trays, reference: 9S318
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• In the context of returns without a collector, we highly recommend the collection of bases in
compartmentalised* trays.

