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A STORY OF PASSION
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Artinox was founded in 1985 in Conegliano by Mario Zanardo, in a region where stainless-steel
craftsmanship is a tradition and the pursuit of well-made products is deeply rooted. Here, every
creation takes shape through a perfect balance of artisanal expertise and industrial precision.
We design, manufacture and distribute warldwide high-end kitchen systems, developed to
meet the highest expectations of the market.

ARTINOX GROUP
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In addition to the WORKSTATION SINKS Business Unit, the Artinox Group also operates through
two other divisions, demaonstrating how our technical know-how and innovative approach can
be successfully applied in professional and industrial sectors. Each Business Unit delivers
solutions tailored to its specific market, addressing diverse needs while maintaining the same
core values: stainless steel, quality, and reliability.




QUALITY AND
SUSTAINABILITY
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The kitchen is a space that tells a story of lifestyle, where time takes on a special meaning.
Our Waorkstations become environments in which every daily gesture transforms into elegance
and functionality. This creates a fluid, intelligent, and sophisticated space, designed for those
who see the kitchen not merely as a workspace, but as a true stage for their personal style.
Here, functionality and design merge into a timeless language. The sliding system allows for
effortless use of a refined range of accessaries including grids, cutting boards and containers,
all designed to accompany every action in perfect harmany.

FUNCTIONAL DESIGN
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Beyond the inherent excellence of our products, we are committed to continuous improvement,
overseeing every stage of the production process, certified under ISO 9001. We also implement
concrete solutions to reduce our environmental impact - ISO 14001 certified - such as
generating clean energy through the installation of solar panels, helping to lower emissions.
Responsibility that looks to the future.
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STAINLESS STEEL
WITHOUT COMPROMISE
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Our AISI 304 stainless steel enhances every environment, domestic or professional, with
flawless perfarmance and full compliance with all industry standards. Its non-porous surfaces
make it exceptionally easy to clean and naturally antibacterial. It is a material that remains
unaltered over time, composed of mare than 70% recycled content and fully recyclable.
STAINLESS STEEL FOR OUTDOOR

For the Outdoor collection we have selected AlSI 316L stainless steel, a premium material
traditionally used in the nautical and surgical sectors.
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We believe that a product designed and fully manufactured in Italy represents a true value.
Artinox does not market semi-finished products to be assembled or modified: every item is
conceived, crafted, and finished in our Conegliano facilities. A process that ensures quality,
durability, and safety, making each piece unique and proudly Italian.




WORKSTATION SINKS
INNOVATIVE DESIGN
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At Artinox we revolutionize the time spent in the kitchen. All

of the Waorkstations are integrated into the worktop becoming
one. The sliding system allows the pasitioning and the sliding of
infinite accessories dedicated to multiple functions; from grids to
supports, from chopping boards to containers, these accessaries
are made to last and to serve with a simple gesture.
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DETAILS MAKE THE
DIFFERENCE
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Fine materials

In addition to stainless steel, our collections include premium
components and accessories made from Paperstone®, natural
wood, and polyethylene, all eco-friendly, non-toxic, and safe for
food contact.
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Welded products

At Artinox we exclusively produce sink waorkstations in AISI 304,
with a welding process and a rounded corner solution of just 10
mm radius, for a contemporary design.
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Generous sizes

All our collections have sinks of different sizes and

with depth up to 250 mm; large capacity and operational
practicality.
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Overflowing system

All the Lotus sink workstations have an integrated wall overflow
outlet designed without joints to ensure both maximum hygiene
and a clean aesthetics.

Overflow setting can be remaoved upon request.
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Drainage enhanced bottom

The outflow of the water is guaranteed also by an
invitation near the drain and, in specific collections,
also by elegant diamond-finished basin bottoms.

ot BE 7 B+
Artinox 2E{ A (Lotus) 32| =T =
SH2 mZE ALO|= : 7°(178mm) 2 M & QS L C

Drainer 7’

All' Artinox Lotus sinks workstations are designed

for a 7” drain installation in accordance with the Korean
standards.

17



18

ELEGANT DESIGN FOR
EVERY COUNTERTOP
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Under-mount installation
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WURKSTATIONS
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Accessories are housed on twao levels inside this discreet
workstation. On the upper level, innovative support surfaces made
of refined materials slide, while the lower level accommodates
containers for draining and containing preparation food.

WORKSTATIONS

PLANUM XT 141 READY

PaperStone® chopping board
Basin

Slanted colander

Grid

PaperStone® tool holder set
Therion Tap

Therion Tap

Under mount

0666600

Cod. SAPO14KO

PLANUM XT 141 PRO

A

PaperStone® chopping board

Slanted colander

Under mount

ss,
22

Cod. SBP0O14KO

PLANUM XT 141 SOLO

-

Material

Finishing

Inner Corner
Overall dimensions
Basin dimensions
Bowl depth
Strainer outlet

Cabinet size

Under mount

AISI 304
Brushed

R 10 mm Welded
1450 x 480 mm
1410 x 400 mm
234 mm

7

600 + 900 mm

Cod. PO14KO

Accessories on page 30

23



WORKSTATION

PLANUM XT 111

PaperStone® chopping board

Slanted colander
Basin

Grid

Therion Tap
Therion Tap

Under mount

55
23
26
10
38
38

Cod. SAPO11KO

WORKSTATION

PLANUM XT 111

PaperStone® chopping board

Slanted colander

Under mount

&
23)

Cod. SBPO11KO

PLANUM XT 111

Material

Finishing

Inner Corner
Overall dimensions
Basin dimensions
Bowl depth
Strainer outlet

Cabinet size

Under mount

Cod. PO11KO

AISI 304
Brushed

R 10 mm Welded
1150 x 480 mm
1110 x 400 mm
234 mm

7

1200 mm

20_ _

_ 234 _

1110

R10

490

R10

24

1150

20

¥ R10

400

Accessories an page 30

PLANUM XT 81 READY
PaperStone® chopping board @
Slanted colander @
Grid @
Therion Tap @
Under mount Cod. SAPO81KO
PLANUM XT 81 PRO
PaperStone® chopping board @
Slanted colander @
Under mount Cod. SBPO81KO
PLANUM XT 81 SOLO

Material

Finishing

Inner Corner
Overall dimensions
Basin dimensions
Bowl depth
Strainer outlet

Cabinet size

Under mount

—

AISI 304
Brushed

R 10 mm Welded
850 x 430 mm
810 x 400 mm
234 mm

7

900 mm

Cod. PO81KO

234

490

810

R10

850

400

Accessories on page 30
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WORKSTATIONS

PLANUM XT 74 READY

PaperStone® chopping board

Slanted colander

600

Grid
Therion Tap
] Under mount Cod. SAPO74K0
PLANUM XT 74 PRO
PaperStone® chopping board @
Slanted colander @

Under mount Cod. SBPO74K0
PLANUM XT 74 SOLO
Material AISI 304
Finishing Brushed
Inner Corner R 10 mm Welded
Overall dimensions 780 x 490 mm
Basin dimensions 740 x 400 mm
Bowl depth 234 mm
Strainer outlet 7
Cabinet size 900 mm
Under mount Cod. PO74KO0

Accessories on page 30

26
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DECK PLANUM XT 141

Material PaperStone®

Chopping board + grid

Set size 1410 x 460 mm
Arrangement

B 1]

|
|

I
Il

DECK PLANUM XT 111

Cod. SAPDP14
Material PaperStone®

Set size 1110 x 460 mm
Chopping board + grid
Arrangement

=

Cod. SAPDP11

|
|

|
|

DECK PLANUM XT 81

Material PaperStone®
Set size o
Grid

Arrangement

e

Cod. SAPDP81

GRID

Material PaperStone®

Set size 398 x 460 mm

Cod. SAPDP1




DEDICATED ACCESSORIES

DEDICATED ACCESSORIES

PaperStone® chopping board

200x457x20 mm
Cod. TRPS2046

Oak wood bottle holder set

PaperStone® bottle holder set @

130x457x170 mm
Cod. VPB3C

130x457x170 mm
Cod. VPB3CPA

Upper level Oak wood chopping board PaperStone® chopping board
300x457x26 mm 300x457x20 mm
Cod. TRIB3045 Cod. TRPS3045
Drainer Grid
250x457x20 mm 300x457x25 mm
Cod. VPB2545 Cod. GRS3045
Lower level Colander Dish tray

190x420x60 mm
Cod. VQSF2142

300x420x60 mm
Cod. VQSF2842

PaperStone® Bowl set

PaperStone® Slicer/grater set

Slanted colander

300x420x80/40 mm
Cod. VQSI2842

Basin

Drainer tray @

300x420x160 mm
Cod. VQSP2842

340x420x30 mm
Cod. VQSI3442

320x420x120 mm
Cod. VPVG1P

200x420x80 mm
Cod. TI2442GP

30
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A range of aesthetically clean and discreet workstation sink
manufactured with 10 mm internal radius corners.
Precision added to the essentiality of geometries.




SINKS

LOTUS 91 READY

Woaden chopping board

Slanted colander

Under mount

00

Cod. SALT 91

LOTUS 91 PRO

Slanted colander

22/

Under mount Cod. SBLT 91
LOTUS 91 SOoLo
Material AISI 304
Finishing Brushed
Corner radius Welded 10 mm
Overall dimensions 950 x 440 mm
Basin dimensions 910 x 400 mm
Bowl depth 200 mm
Strainer outlet 7"
Cahinet size 1000 mm
Under mount Cod. LT91

20 910 20 Accessories on page 39

o
& R10

440
400
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SINKS
LOTUS 81 READY
Woaden chopping board e
Slanted colander @
Under mount Cod. SALT 81
LOTUS 81 PRO
Slanted colander @
Under mount Cod. SBLT 81
—
LOTUS 81 SOLO
Material AlISI 304
Finishing Brushed
Carner radius Welded 10 mm
Overall dimensions 850 x 440 mm
Basin dimensions 810 x 400 mm
Bowl depth 200 mm
Strainer outlet 7"
Cabinet size 900 mm
Under mount Cod. LT 81

20 810 20
—H— —t

Accessories on page 39

200

R10

440
400
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SINKS

LOTUS 74 READY

Woaden chopping board

Slanted colander

Under mount

00

Cod. SALT74

LOTUS 74 PRO

Slanted colander

22/

Under mount Cod. SBLT74
LOTUS 74 SOoLo
Material AISI 304
Finishing Brushed
Corner radius Welded 10 mm
Overall dimensions 780 x 440 mm
Basin dimensions 740 x 400 mm
Bowl depth 200 mm
Strainer outlet 7"
Cahinet size 900 mm
Under mount Cod. LT74

Accessories on page 39

o
& RIO

440
400
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SINKS
LOTUS 50 READY
Woaden chopping board e
Colander @
Under mount Cod. SALT 50
LOTUS 50 PRO
Colander @
Under mount Cod. SBLT 50
-—
LOTUS 50 SOLO
Material AISI 304
Finishing Brushed
Carner radius Welded 10 mm
Overall dimensions 540 x 440 mm
Basin dimensions 500 x 400 mm
Bowl depth 200 mm
Strainer outlet 7
Cabinet size 600 mm
Under mount Cod. LT S50

R10

R10

400

Accessories on page 39
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DEDICATED ACCESSORIES

Oak wood chopping board

300x420x20 mm
Cod. TRIB3042

PaperStone® chopping board @

PaperStone® chopping board @

200x420x20 mm
Cod. TRPS2042

*

300x420x20 mm
Cod. TRPS3042

>

Grid

300x420x25 mm
Cod. GRS2542

Colander @

Slanted colander @

190x420x60 mm
Cod. VQSF2142

300x420x110/60 mm
Cod. VQSI2842

Basin

300x420x160 mm
Cod. VQSP2842

Dish tray @

Drainer tray @

300x420x60 mm
Cod. VQSF2842

340x420x30 mm
Cod. VQSI3442

E

PaperStone® Slicer/grater set

200x420x80 mm
Cod. TI2442GP

39
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Developed to contain a range of interchangeable elements, the
accessory channel system is perfect for space optimization and
to enhance the functionality of the preparation area. Availahle in a
variety of lengths, this modular system is offered in three different
installation options for the kitchen countertop.
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AKXl INSTALLATIONS

On Top

The accessory channel is designed with a perfect shape,

rising 40 mm on the benchtop.
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Top mount
The top mount allows for easy installation
on every type of kitchen top.
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Under mount

There are no visible frames from the top, and the
equipped elements are aligned with the surface.
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ACCESSORY CHANNELS
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CHANNEL 180

Material
Finishing

Nominal dimensions

AISI 316L
Brushed
1634 x 140 mm

‘ ‘ ‘ Depth 190 mm
Strainer Drainer kit included
Size 1800 mm
Modularity 12 units
Ll On Top Cod. CAI18
_I Top mount Cod. CAG18
Under mount Cod. CAO180
CHANNEL 150
Material AISI 316L
Finishing Brushed
Nominal dimensions 1362 x 140 mm
: : Depth 190 mm
Strainer Drainer kit included
" Size 1500 mm
Modularity 10 units
Ll On Top Cod. CAI15
_I Top mount Cod. CAG15
Under mount Cod. CAO150
CHANNEL 120
Material AISI 316L
Finishing Brushed
Nominal dimensions 1090 x 140 mm
: Depth 190 mm
Strainer Drainer kit included
Size 1200 mm
Modularity 8 units
LI On Top Cod. CAI12
_l Top mount Cod. CAG12
Under mount Cod. CAO120

CHANNEL 90

Material AISI 316L
Finishing Brushed
Nominal dimensions 818 x 140 mm
Depth 190 mm
Strainer Drainer kit included
Size 900 mm
Modularity 6 units
I_l On Top Cod. CAISO0
_I Top mount Cod. CAG90
Under mount Cod. CAO090
CHANNEL 75
Material AISI 316L
Finishing Brushed
Nominal dimensions 682 x 140 mm
Depth 180 mm
Strainer Drainer kit included
Size 750 mm
Modularity S units
Ll On Top Cod. CAI75
_l Top mount Cod. CAG75
Under mount Cod. CAO75
CHANNEL 60
Material AISI 316L
Finishing Brushed
Nominal dimensions 546 x 140 mm
Depth 190 mm
Strainer Drainer kit included
Size 600 mm
Modularity 4 units
Ll On Top Cod. CAIGO0
] Top mount Cod. CAGBO
Under mount Cod. CAOG60

ACCESSORY CHANNELS
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ELEMENTS

Tool holder Small tray Small tray + device support
136x140 mm Unit: 1 136x140 mm Unit: 1 136x140 mm Unit: 1
Cod. PU13B Cod. RPF13B Cod. RFSD13B
D
N -
NN y
\ S R
N \\\ \\\\\
) N N
N\
e
Wireless charger Bluetooth speaker Small tap holder
136x140 mm Unit: 1 136x140 mm Unit: 1 136x140 mm Unit: 1
Cod. CW13B Cod. CABL13B Cod. PM13B
) @ !
b > % - " o
Dispenser Mixer tap holder 1F Mixer tap holder 2F
136x140 mm Unit: 1 272x140 mm Unit: 2 272x140 mm Unit: 2
Cod. PD13B Cod. PM1FB Cod. PM2FB
E ‘/ Q“\\ LAY
L
‘}“/ @I‘..l/
Mixer tap holder 3F Big tray Colander
272x140 mm Unit: 2 272x140 mm Unit: 2 272x140 mm Unit: 2
Cod. PM3FB Cod. RFG27B Cod. VASF27B
N a8
N \\\\\\\\ R
Ty “, \\ \\\ \
% R
R \ \. \
ih N s N
. NS 2 2
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ELEMENTS
Garden colander Colander + plate holder Flip socket set

272x140 mm Unit: 2 272x140 mm Unit: 2 272x140 mm Unit: 2

Cod. VPP2HB Cod. VPP27B Cod. PESVPB

Oak wood knife holder Ice bucket

408x140 mm Unit: 3 408x140 mm Unit: 3

Cod. VPCLR4OB

Cod. VAPG4OB




ELEMENTS
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Tool holder PaperStone® Small tray PaperStone® Wireless charger PaperStone®
136x140 mm Unit: 1 136x140 mm Unit: 1 136x140 mm Unit: 1
Cod. PU13PS Cod. RPF13PS Cod. CW13PS

Bluetooth speaker PaperStone® Dispenser PaperStone® 1F tap holder PaperStone®
136x140 mm Unit: 1 136 x 140 mm Unit: 1 136x140 mm Unit: 1
Cod. CABL13PS Cod. PD13PS Cod. PM13PS

Mixer tap holder 1F PaperStone® Mixer tap holder 2F PaperStone® Mixer tap holder 3F PaperStone®
272x140 mm Unit: 2 272x140 mm Unit: 2 272x140 mm Unit: 2
Cod. PM1FPS Cod. PM2FPS Cod. PM3FPS

Garden colander PaperStone® Big tray PaperStone® PaperStone® knife holder
272x140 mm Unit: 2 272x140 mm Unit: 2 408x140 mm Unit: 3
Cod. VPP2HPS Cod. RFG27PS Cod. VPCL40OPS
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Entirely designed by us, our mixers represent the perfect fusion
of exclusive design, functionality, and the highest construction
quality. Every component is meticulously engineered and made
in Italy from marine-grade AlSI 316L stainless steel with the
distinctive Artinox style.
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STAINLESS STEEL CARE

CLEANING - COMPLETE KIT

- Cleansing cream (250 ml bottle]
- Cleaning cloth
- Finishing cloth

Cod. S§S 01751
Cod. S8 02771 (6 Pks.)

CLEANSING CREAM

Specific for stainless steel.

Cod. 88 02772 (12 Pcs.)

ANTIBACTERIAL CLOTH

Microfiber for finishing.

Size 40x40 cm - pack of 3 pieces.

Cod. §S 02773

ARTINOX workstation sinks are made of AISI 304
18/10 (EN 1.4301) stainless steel, a chromium-
nickel steel alloy. Stainless steel is the hygienic
material par excellence, tough and very resistant to
corrosian, the ideal product for contact with food.
Al ARTINOX items are made in compliance with the

strictest quality standards and tested one by one.

WARNINGS

Like all materials, stainless steel also requires
regular care and daily cleaning. Improper use

can damage the surface even permanently. The
following recommendations protect the sink from
corrosion damage caused by unsuitable cleaning

agents.

CLEANING

For daily cleaning, we recommend squeezing a
sponge out of hot water and dipping it in white
vinegar. For deep cleaning, use ONLY official Artinox
products, which can be purchased from authorized

dealers or by consulting www.artinox.com.

MAINTENANCE

After each use, clean, rinse and dry the sink
thoroughly with a soft cloth.

DO NOT leave detergents and cleaning products in
contact with the surface for a long time.

DO NOT use hydrochloric acid, hydrofluoric acid,
phosphoric acid, bleach, ammoania, or detergents
that contain even small doses of these substances.
DO NOT use abrasive sponges, detergents and
creams.

DO NOT leave objects, ferrous and non-ferrous

metals inside the sink
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GENERAL SELLING CONDITIONS

How to order:

We accept only written and complete orders. The order must indicate codes, as written in this
price-list. Confirmation of order will follow, by fax and/or mail, and it is considered accepted
if not contested within 3 days. The company Artinox spa reserves the right to change and/

or cancel, if necessary, products, dimensiaons, descriptions and prices shown in this price list

without notice and without any possihility for the customer to claim.

Delivery:

The delivery times are approximate and in reference to normal working conditions. In no case
shall the seller be asked for reimbursement for any damages due to delayed delivery, nor shall
the delay constitute a reason for cancellation of the contract. Quality and type of goods must be

checked by the buyer at delivery.

Delivery terms:
Exw Conegliano (Treviso) Italy. Goods travel at the consignee’s risk, even in case of free of charge

delivery.

Packing:

Standard packing in cardboard boxes included in price. Special packing shall be charged at cost.

Prices:
The prices shown in this price list are exclusive of: vat, carriage, special packing, customs duties,

wooden crates and/or pallets, assembly and final test and inspection.

Terms of payment:

To be agreed. All charges related to payment of bank commissions, stamp duties, etc. Shall be
dehited on the invoice. In the event of delayed payments, the company reserves the right to
suspend delivery of the orders on hand, without obligation to give notice. The parties agree that
the buyer will get the ownership of the material after payment of the total price, Accessories
included, but he will take the risks after delivery of the goods (ex art. 1523 c.c. Italian law]. After
the payment terms agreed hy the two parties have fallen due, no complaint relating the quality

of the goods can be made, unless regular payment of the goods has been effected.

Default interest:
Any delay in payments automatically leads to the charging of default interest at arate of 1,5 % a
month from the expiry date which is indicated in the invoice. Any charges borne to recover due

amounts are for the buyer’s account.

Warranty:

The warranty period is 24 maonths from the date of dispatch and covers every single part. The
seller is not responsible for direct and/or indirect damages caused by and/or to equipments,
plants, people for improper use, for bumps, wrong installation, for use out of tolerance.

Please give immediately notice of surface flaws such as blows, scratches, stains or breakages
before installing or using any product. Any defect pointed out after the installation, as not
attributable to fabrication flaws, will be excluded from the warranty.

Faulty parts are to be delivered ex our warks [Conegliano Treviso - Italy) and will be replaced
under guarantee only after through check. The recognized faulty parts will be replaced

and mailed or sent free of charge by carrier. The guarantee does not cover the charges of
replacement of parts, it is not transferable and complete replacement of parts or appliance is at
the final discretion of the manufacturer.

Each product in this catalog is manufactured in compliance to current regulations and CE

directives.

All data shown are not hinding.

Artinox S.p.a. reserves the right to make changes deemed useful for the improvement of its offer
at any time, without notice and disclaiming any responsibility for errors or inaccuracies.

The reproduction of the colors in the catalog are to be considered indicative. Reproductions

of all or part of this catalog are prohibited without the specific written authaorization of Artinox
S.pa.

Copyright 2026 Artinox S.p.a. - All rights reserved.
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