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“Crediamo che ogni modello 
di business oggi non possa 
prescindere dai valori della Blue 
Economy per garantire una corretta 
tutela dell’ambiente e delle risorse.
Industrie Celtex si ispira perciò 
al perfetto equilibrio degli ecosistemi 
naturali, dove nulla è sprecato e tutto 
viene riutilizzato all’interno di un 
processo circolare che trasforma 
i rifiuti di un ciclo in materie prime 
di un altro”

Andrea Bernacchi, 

Presidente e CEO di Industrie Celtex

LE REGOLE 
DELL’EVOLUZIONE
Praticità
Igiene
Efficienza

Practical
Hygienic
Efficient

SIMPLY 
INDISPENSABLE

 

YOUR KITCHEN 
“WEAPON”

Omnia Labor, just like a chef’s knife, 

is an indispensable kitchen tool 

that assures absorption, resistance 

and continuous service, reducing 

excessive consumption of paper and 

environmental impact.

Omnia Labor is the new system from 
the Celtex Megamini family designed 
for professional kitchens.
Its minimal refined design and the 
innovative sheet-by-sheet dispensing 
system optimize time and space.

“We believe that every business 
model today must not disregard 
Blue Economy values to guarantee 
safeguards towards the environment 
and resources. 
Industrie Celtex is inspired by 
a perfect equilibrium of natural 
ecosystems where nothing is 
wasted and everything is reused in a 
circular process; to transform paper 
trimmings into new raw material”

INDUSTRIE CELTEX Spa 
Legal HQ
Via Trav. del Marginone, 21/23 
55015 - Montecarlo
Lucca - Italia

Tel. +39 0583 27 41
info@celtex.it
www.industrieceltex.com

Administration HQ 
Via dei Sandroni, 22
55011 - Altopascio
Lucca - Italia

Andrea Bernacchi
President and CEO of Industrie Celtex



Sede Direzionale    
Via dei Sandroni 22 
55011 - Altopascio 
Lucca - Italia

INDUSTRIE CELTEX Spa
Via Trav. del Marginone 21/23
55015 - Montecarlo - Lucca - Italia
Tel. +39 0583 27 41
info@celtex.it
www.industrieceltex.com

“Crediamo che ogni modello 
di business oggi non possa 
prescindere dai valori della Blue 
Economy per garantire una corretta 
tutela dell’ambiente e delle risorse.
Industrie Celtex si ispira perciò 
al perfetto equilibrio degli ecosistemi 
naturali, dove nulla è sprecato e tutto 
viene riutilizzato all’interno di un 
processo circolare che trasforma 
i rifiuti di un ciclo in materie prime 
di un altro”

Andrea Bernacchi, 

Presidente e CEO di Industrie Celtex

LE REGOLE 
DELL’EVOLUZIONE
Praticità
Igiene
Efficienza

Practical
Hygienic
Efficient

SIMPLY 
INDISPENSABLE

 

YOUR KITCHEN 
“WEAPON”

Omnia Labor, just like a chef’s knife, 

is an indispensable kitchen tool 

that assures absorption, resistance 

and continuous service, reducing 

excessive consumption of paper and 

environmental impact.

Omnia Labor is the new system from 
the Celtex Megamini family designed 
for professional kitchens.
Its minimal refined design and the 
innovative sheet-by-sheet dispensing 
system optimize time and space.

“We believe that every business 
model today must not disregard 
Blue Economy values to guarantee 
safeguards towards the environment 
and resources. 
Industrie Celtex is inspired by 
a perfect equilibrium of natural 
ecosystems where nothing is 
wasted and everything is reused in a 
circular process; to transform paper 
trimmings into new raw material”

INDUSTRIE CELTEX Spa 
Legal HQ
Via Trav. del Marginone, 21/23 
55015 - Montecarlo
Lucca - Italia

Tel. +39 0583 27 41
info@celtex.it
www.industrieceltex.com

Administration HQ 
Via dei Sandroni, 22
55011 - Altopascio
Lucca - Italia

Andrea Bernacchi
President and CEO of Industrie Celtex

Sede Direzionale    
Via dei Sandroni 22 
55011 - Altopascio 
Lucca - Italia

INDUSTRIE CELTEX Spa
Via Trav. del Marginone 21/23
55015 - Montecarlo - Lucca - Italia
Tel. +39 0583 27 41
info@celtex.it
www.industrieceltex.com

“Crediamo che ogni modello 
di business oggi non possa 
prescindere dai valori della Blue 
Economy per garantire una corretta 
tutela dell’ambiente e delle risorse.
Industrie Celtex si ispira perciò 
al perfetto equilibrio degli ecosistemi 
naturali, dove nulla è sprecato e tutto 
viene riutilizzato all’interno di un 
processo circolare che trasforma 
i rifiuti di un ciclo in materie prime 
di un altro”

Andrea Bernacchi, 

Presidente e CEO di Industrie Celtex

LE REGOLE 
DELL’EVOLUZIONE
Praticità
Igiene
Efficienza

Practical
Hygienic
Efficient

SIMPLY 
INDISPENSABLE

 

YOUR KITCHEN 
“WEAPON”

Omnia Labor, just like a chef’s knife, 

is an indispensable kitchen tool 

that assures absorption, resistance 

and continuous service, reducing 

excessive consumption of paper and 

environmental impact.

Omnia Labor is the new system from 
the Celtex Megamini family designed 
for professional kitchens.
Its minimal refined design and the 
innovative sheet-by-sheet dispensing 
system optimize time and space.

“We believe that every business 
model today must not disregard 
Blue Economy values to guarantee 
safeguards towards the environment 
and resources. 
Industrie Celtex is inspired by 
a perfect equilibrium of natural 
ecosystems where nothing is 
wasted and everything is reused in a 
circular process; to transform paper 
trimmings into new raw material”

INDUSTRIE CELTEX Spa 
Legal HQ
Via Trav. del Marginone, 21/23 
55015 - Montecarlo
Lucca - Italia

Tel. +39 0583 27 41
info@celtex.it
www.industrieceltex.com

Administration HQ 
Via dei Sandroni, 22
55011 - Altopascio
Lucca - Italia

Andrea Bernacchi
President and CEO of Industrie Celtex



“Every chef dreams of working in a large 
open-plan kitchen equipped with all the 
latest, modern tools like at Syrah Restaurant. 
However, the chef is often in confined spaces 
with many people, all working frenetically.  
Thoroughly washing and drying hands and 
food is essential for safe food preparation – 
for this reason a ready-to-use paper system 
facilitates and accelerates the work process –
eliminating the drawbacks of traditional roll 
dispensers. Omnia Labor is the solution!” 

YOUR PERFECT ALLY 
IN THE KITCHEN

COMPARING STORIES 
IN THE KITCHEN 

TOP PERFORMANCE 
FOR MY “GOURMET PIZZA”

 Roberto Monopoli 

 Executive Chef, Syrah Restaurant 

 Andrea Morini  

 Pizza chef, Da Cecio mentioned in the Gambero  

Rosso “Pizzerias of Italy”, 2019 edition.

OMNIA LABOR has obtained the prestigious “APPROVED BY F.I.C.” stamp, for its innovative and special 
characteristics. A high quality, versatile product recognized by the Italian Chefs Federation as an 
indispensable tool that enhances every chef’s professionalism.

Pure Cellulose with Leonida embossing

Dimension 25x30 cm

Packages per box 8

36 Boxes per pallet

CELTEX OMNIA LABOR

Conceived from the experience of Andrea 
Bernacchi, Omnia Labor is the system that 
elevates a professional kitchen to a higher 
level.

Folded sheets take the place of bulky rolls 
thanks to the innovative maxi pack that 
guarantees high performance and low 
consumption, in full compliance with 
HACCP protocols.

This absolute patented innovation ensures 
constant fluidity of service while occupying 
minimal space. Consistent with the latest 
restaurant trends, this dispenser is an actual 
style element that embellishes open-plan 
kitchens as well.

OMNIA LABOR DISPENSER: 
YOUR PARTNER IN THE KITCHEN!

MEGAMINI

OMNIA LABOR

cod. 92170
White Plastic

285x325x175 mm

The dispensing spout, enriched with antimicrobial 
additives, minimizes the risk of bacterial contamination 
and guarantees maximum hygiene, in compliance with 
HACCP guidelines. 

NO WASTE  
OF MONEY 

NO WASTE  
OF ENERGY 

NO WASTE
OF TIME
  

Omnia Labor is a high quality 
versatile dispensing system 
that satisfies all the needs 
of chefs and pizza cooks. 
The right amount of paper 
is always available, without 
useless mistakes or delays, and 
cross contamination is avoided 
as the paper remains protected 
until removed.

A GUARANTEE 
TO RELY ON!

PROFESSIONAL KITCHENS 
BALANCING FUNCTIONALITY 

AND ORDER

A true guarantee that eases 
the mind and hands: the 
dispenser is operable with a 
single hand, delivering each 
sheet already open. The 
maxi sized folded hand towel 
reduces interruptions for 
refills, ensuring continuity.

Peaks of work and limited spaces – professional 

kitchens need to be impeccably efficient in 

order to complete service while limiting stress 

and tension.

Like all tools, a dispenser must optimize time 

and space, but often products on the market 

have excessive dimensions, dispense paper 

in an awkward manner and slow down work 
instead of facilitating it.

1. Paper stuck in 
the dispenser?

2. Twisted paper slowing 
down your job?

4. Paper finished 
halfway through 
service?

3. Paper but no 
dispenser?

“Ethicality and awareness are the keywords 
for my zero km gourmet pizza. The choice 
of genuine ingredients that enhance the 
territory, cannot neglect the sensible use of 
the instruments used in their preparation. 
For example, a traditional roll is bulky and 
leads to excessive consumption while 
unrolling. With the Omnia labor system, I 
reduce consumption without sacrificing 
performance. Every second counts during 
rush hour and with Omnia labor I save time. 
It is a guarantee in terms of quality, service, 
attention to detail, and of course for my 
pizza.”
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