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Chi siamo
Qur Story

45 anni di innovazione
e passione per |'eccellenza

Da 45 anni Pavani Italia & sinanimo

di qualita, innovazione @ design al servizio
del professionisti. Ognl prodotto & progettato
con l'obiettivo di rispondere alle asigenze

di chi lavora con passione, precisiona

@ ereativitd ed & il risultate di una continua
ricerca & una stretta collaborazicne con

i migliorl pasticcier, chef @ masstri del settore
a livalio globale. Siamo orgogliosi di vantare
una rete di collaborazioni con i professionisti
pil prestiglosi dal mondo, che ogni glorme
scelgono Pavoni ltalia per le lore creazioni.

La nostra azienda & nata nel 1980 come
produttrice di contenitori in plastica

per la panificazione & da allora & cresciuta

@ 50 & evoluta, diventando un marchio
riconosciuto a livello internazionale.

Con oltre 7.000 prodotti Pavoni [talia offre
una gamma completa di attrezzature
professionali: dagli stampl in silicona,
all'attrezzatura per il cioccolato, dalle soluzioni
per la surgelazione a quelle par la eottura.
Cib che ¢l distingue & la continua dediziona
al cliente, l'ascolto attive dalle sue esigenze
& la nostra capacita di anticipare le tendenze
dal settore.

Limpagno nella ricerca e nalle sviluppo

# alla base del nostro successo e ci spinge

a innavare costantemente, mantenendo la
nostra missione: offrire strumenti che non
solo soddisfano, ma ispirano la creativitl dei
nostrl clienti. Cl ispirtamo al nostri valori: un
impeagno reale verso il cliente, una dedizione
che nasee dall'ascelto & da un rapporto di
fiducia reciproca. Amiameo guello che facciamo
@ slamo argogliosi di essere sceltl dai miglion
professionisti del mondo.

45 Years of innovation
and passion for excellence

Since 45 years Pavenl ltalla s synenymous
with guality, innovation and design at the
service of professionals. Each product

is designad with the aim to meet the needs

of those who work with passion, precision
anfd creativity and it Is the result of a
continuous research and a close collaboration
with the best pastry chefs, chefs and masters
of the industry worldwide.

We are proud to have a network of
collaborations with the most prestigious
professionals in the world, who every day
choose Pavonl ltalla for their creations.

Qur company was founded in 1980

as a manufacturer of plastic bakery crates
and has since grown and evolved into

an Internationally recognized brand. With over
7,000 products Pavoni ltalia offers a complete
range of professional equipment: from silicone
meulds ta checolate equipment, fram freazing
to baking solutions. What distinguishes us

is our continuous dedication to our customaers,
our active listaning to their neads and our
ability to anticipate industry trends.

Our commitment to research and developmeant
is at the heart of our success and drives us

to constantly innovate, while maintaining our
mission: to offer tools that not only satisfy,

bt Insplre our custemers’ creativity. We ara
inspired by our values: a real commitmeant

to the customer, a dadication that comes from
listening and a relationship of mutual trust.
Wa love what we do and are proud to be
choszen by the world's best profassionals.



Indice
Index

5

27

45

Novita
New products

Sfoglia
Puff pastry

29 Stampi per sfoglia/f
Puff pastry moulds

41 Kit teglie per sfoglia/
Puff pastry trays kit

Pasticceria
Pastry world

47 Fiberform

Stampl in accialo inox /

Stainless steel moulds 249
57 Stampi per croissant
geomatrici |
Geometric croissants moulds
Stampi in silicone /
Silicone moulds
63 Stampi per monoporzioni [
Single-sarving portions
maoulds
m Stampi per madlaporzioni | 263

Medium portions moulds

19 Stampi per miniporzioni /
Mini-portions moulds

129 Stampi per sfara /
Sphere moulds

135 Formaflex

145 Stampi per torte /

Cakas moulds

177 Stampl per tronchettl /
Legs moulds

19 Stampi par top /
Top moulds

2058 Tappetini per decorazioni /

Dacoration mats
m Geurmand Inspiration

27 Formasil

Fasce inox [

Stainless steal bands

325  Fasce Inox microforate [
Miero-parforated stainless
steel bands

238  Fasce Inox lisce /
Smooth stainless steal bands

Gelato

Attrezzature e stampl per gelato [
Gelato equipments and moulds

251 Stampi per stecchi gelato /
Moulds for gelato sticks

259  Stampl per vaschette gelato /
Maoulds far gelato pans

Ristorazione

Horeca

265  Stampl in silicone
tridimensionall /
Three-dimensicnal silicone
moulds

287  Tappetini in silicona

per decorazioni f
Sllicone mats for decorations



301

421

445

Cioccolateria
The world of chocolate

303  Stampi per praline [
Praline moulds

3 Stampi per tavolette /
Choco bar moulds

an Starmpi tridimenslonali
per cloccolato /
Thrae-dimensional
chocolate moulds

387  Stampi termoformati
sarigrafati /
Silkscreanad tharmoformed
moulds

397  Serigrafle /
Silkscreans

405  Transfer e blister
personalizzati f
Custom transfer and blister

415 Attrezzature par cloccolato /
Chocolate equipment

Colori e materie prime
Colours and
raw materials

Attrezzature

Equipment

447  Stampi monouso |
Disposable moulds

455  Tappetinl In silicona /
Silicone mats

461  Storage and display
473 Toals

513

Contenitori

Crates

515  Contenitori in plastica /
Plastic crates

837 Termobox

538  Ambassadors

540  Silicone

542  Indice delle fastivita /
Calebration index

543  Indice alfabetico /

Alphabetical index






Novita
New Products



Pawoni ltalia

HHH."""*—-—..__L/’

Food Equipment 2026

Stampl termefarmath /
Thermoformed moulds

KT23
Egg carton

Movita / Mew Products




KT229

Ege
Singalo uava | Kit per craare 18 vbva complate [
Single =gg Kit to create 18 whols egge

@ mm BO%E8 h
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Stampi termoformati /
Thermoformed moulds
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Stampi termoformati /
Thermofarmed moulds

KT228

Cealra

Guarda il video sul canale
Youtube di Pavonl ltalla /
Watch the video on Pavoni
Italia's Youtube channeal



Pawoni Italia Movith | Mew Products

Stampi termoformati /
Thermoformed moulds
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Stampi termoformati /
Thermofarmed moulds

KT236

Clagsic
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Stampi termoformati /
Thermoformed moulds

KT237

Boh&me

Food Equipment 2026 12
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Stampi termoformati /
Thermoformed moulds

KT233

Secchiallo

Movita / Mew Products



Stampi termoformati /
Thermoformed moulds

KT234
Haoba

15



Pawoni ltalia

Movita / Mew Products

Credits: Le Photographe du Dimanche
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Pavaflex 400=300 mm

PX43130
Regalia
by Micolas Rouzaud

Guarda [l video sul canale
Youtube di Pawvonl ltalia /
Watch the video on Pavani
Italia’s Youtube channal



Pavoflex 400x300 mm

Px43128
Linea
by Antonio Bachour

Guarda il video sul canale
Youtube di Pavonl ltalla /
Watch the video on Pavoni
Italia's Youtube channeal

17



Pavoni Italia

Food Equipment 2026

Pavaflax 400x300 mm

PX43129

Charma | |
by Emmanuele Forcone !



Pavocake

KEN3
Charme
by Emmanuele Forcone

& omm TAaxb2 R

400 m

Scopri la ricetta & guarda il video
sul canale Youtube di Paveni
Italia { Discover the recipe and
watch the video on Pavonl ltalia's
Youtube channal

14



Pawoni ltalia
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Pavaflex 400=300 mm

ololo
ololo
ololo
ololo

Food Equipment 2026

Pxrazzz

C'astlavle
by Emmanuele Forcone

Movita / Mew Products

20



Pavocake

KEWO7
C'ast la vie
by Emmanuele Forcone

Scopri la ricetta & guarda il video
sul canale Youtube di Paveni
Italia { Discover the recipe and
watch the video on Pavonl Italia's
Youtube channal

n



Pavoni ltalia Movita | Mew Products

Pavecake

KEN2

Panier

Food Equipment 2026 22



Pavoflex 400x300 mm

Pramzy

Panler

23



Pawoni ltalia Movita / Mew Products

Pavaflex 400=300 mm

PXa3123

Eclat

Food Equipment 2026 24



Pavocake

KE108
Eclat

B mm 200=60 h
1050 mil

Scopri la ricetta e guarda il video
sul canale Youtube di Pavoni
Italia f Discovear the recipe and
watch the video on Pavonl italia's
Youtube channel

25
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Stoglia
Puff pastry




Pawoni ltalia Movita / Mew Products
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Stampi per sfoglia
Puff pastry moulds

Il mendo della sfoglia, reinterpretato
da Pavoni Italia: stampi innovativi
progettati per creare sfoglie perfette,
garantendo cottura uniforme

e risultati impeccabili in pasticceria
e ristorazione.

The world of puff pastry,
reinterpreted by Pavoni Italia:
innovative molds designed to create
perfect pastries, ensuring even
baking and impeccable results

in pastry and catering.

a5



Pawoni ltalia Movita /| New Products

.‘\

la ricetta e guarda |l video
canale Youtube di Pevoni
! Dscover the recipe and
watch the video on Pavoni [talia's
Youtube channel
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Kit stampi sfoglia in silicons /
Silicone puff pastry moulds kit

GGOR0S
Onda
by Paolo Griffa

L\_z’-‘-_/-\_f\_z'-\_)'_\u’_\_f“\_,ﬁ\_pﬁ \_;’"\_/J
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Pawoni ltalia

Movita / Mew Products

Scoprl la ricetta e guarda Il video
sul canale Youtube di Pavonl

Italia f Discover the recipe and 4
watch the video on Pavonil Italia's
L

Youtube channel

Kit stampi sfeglia in silicona /
Silicone puff pastry moulds kit

GGO/1S
Zig zag
by Paolo Griffa

[ ]
e e N e P
R R TR AP e P V¥ \/\Mz"\-'\.-“‘u‘]
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la ricetta @ guarda il video
le Youtube di Pavoni
Digcover the recipe and
watch the video on Pavonl Italia's

Youtube channel




Pawoni ltalia Movita / Mew Products

Kit stampi sfeglia in aceiaio e alluminio /
Stainless steel and aluminium puff pastry moulds kit

KMFOM
by Cesare Murzilli

fasela in alluminio /
+ = eluminum band

mm JE0OxIIXI0 h

tubo Inox | inox tube

mim AB0x26x25 h

Food Equipment 2026



Scopri la ricetta & guarda |l video
sul canale Youtuba di Pavoni
Italia { Discover the recipe and
watch the video on Pavonl ltalia's

Youtube channal

35



Pawoni ltalia Movita / Mew Products

Spessore sfoglia /
pastry thickness
KMFO2 mim B

KMFO1

= Spassore sfoglla /
pastry thickness
mim 4

KMFO3

+——Spassore sfoglla /
pastry thickness
mm 6.5

Food Equipment 2026 36



Kit stampi sfoglia in aceiaio e alluminio /
Stainless steel and aluminium puff pastry moulds kit

KMFO3
by Casare Murzilli

fazcia in alluminio /
gluminum band

mm 3B0x33x30 h
tubo Inox / Inox tube
mm 3B0x20x20 h




Pawoni ltalia Movita / Mew Products

<

Kit stampi sfeglia in aceiaio e alluminio /
Stainless steel and aluminium puff pastry moulds kit

KMFO2
by Casara Murzilli

Food Equipment 2026
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Scarica il ricettarlo /
s Download the recips book
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Pawoni ltalia Movita / Mew Products
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Kit teglie per stoglia
Puff pastry trays kit

Per una sfoglia perfettamente For perfectly developed puff pastry,
sviluppata, con altezza controllata with controlled height and easy

e lavorazione semplice, le nostre handling, our perforated tray with
teglie microforate con cassetto sono  drawer is the ideal solution.

la soluzione ideale. Disponibili in Available in two heights and now also
due altezze e ora anche in versione in Gastronorm version.

Gastronorm.

a1



Pawoni ltalia Movita | Mew Products

Cod. TMF10 h mm 10
Cod. TMF20 h mm 20

Kit composto da doppia teglia microforata
in alluminie par sfaglia /
Kit with double perforated aluminum trays

for puff pastry

TMF10 TMF20

by Casare Murzilli by Casare Murzilli
mm B00x400x10 h mm G00x400x20 h

Food Equipment 2026 42



TMF20GASTRONORM
by Cesare Murzilli FORMATO GASTRONORM / GN SIZE

530X 35220 h

43
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Pasticceria
Pastry world

Fiberform 47
Stampl in acciale inox [ Stalnless steel moulds Ly
Stampl per crolssant geomaetrlel / Gaometrie erolssants moulds 57
Stampl In silicons / Sllicona moulds 63
Stampl per monoporzioni / Single-serving portions moulds 63
Stampi per medieporzioni / Medium pertions moulds m
Stampl per miniporzianl / Minl-portions moulds 119
Stampi per sfere [ Sphere moulds 129
Formafiex 135
Stampl per torta [ Cakes moulds 145
Stampi per tronchetti / Logs moulds B I 7
Stampi per top / Top moulds =)
Tappetinl par decorazioni / Decoration mats 205
Gourmand Inspiration . 211
Formasil a7
Fasce inox /Stainless steel bands 225
Fasce inox microforate / Micro-perforated stainless steel bands 225
Fasce inox lisce / Smooth stainless stesl bands 239

45
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Fiberform

Abbiamo unito resistenza e flessibilita
per dare vita ad uno strumento capace
di fare davvero |a differenza.

Gli stampi Fiberform sone la risposta
intelligente per chi lavora con passione
e precisione assolute.

Realizzati in silicone rinforzato con fibra
tecnica ad alta resistenza, si adat-
tano con naturalezza a ogni fase della
lavorazione — dal congelamento

alla cottura = mantenendo sempre

la massima integrita e qualita

del risultato.

Disponibili in forme iconiche nel form-
ato professionale 600x400 mm, sono
progettati per integrarsi con efficienza
anche nei flussi produttivi pili intensi,
garantendo performance costante e
resa estetica impeccabile.

La temperatura cambia?

La performance resta.

We have combined strength

and flexibility to create a tool able

to really make the difference.
Fiberform moulds are the smart
answer for those who work with
absolute passion and precision.
Made of silicone reinforced with high-
strength technical fiber, they adapt
naturally to every stage of processing
- from freezing to baking - always
maintaining the highest integrity

and quality of the result.

Available in iconic shapes in the
professional 600x400 mm format,
they are designed to integrate
efficiently even in the most intensive
production flows, ensuring consistent
performance and flawless aesthetic
appeal.

Does the temperature change?

The performance remains.

47



Pawoni ltalia

Collezione Fiberform
Fiberform collection

FBO
Semisfera /
Hemisphera

@ mm B0xa h
~ 136 mi

24 impronte J indents

FBO3
Briochette

@ mm B1=3T h
= 100 mil

24 impronte / Indents

FBOS

Quiche

@ mm 106x20 h
=~ 136 mi

16 Impronts § indents

FBOT =

Semisfera / ot e et
Hemisphera {:'*f:ft—'j“:? 5
@ mm TOx40 h

= 110 ml

24 impronte J indents

FB10
Tappeting f Mat
mm G00x4 0020 h

FB12

Mini muffin

@ mm 51=Z28 h
=~ 45 ml

40 impronte / indents

FB14

Ovale { Oval
mm 70x50 h 30
= 70 ml

30 impronte | Indents

Food Equipment 2026

Pasticceria | Pastry Waorld

FEOZ

Muffin

& mm 80=36 h
= 110 ml

24 impronte | indents

FEG4

Cake

mm B0x30=30 h
~ 55 ml

24 impronte | indents

FEOG

Eclair

mm 130x48x18 h
~ 85 ml

24 impronte | indents

FEOS
Tappetino / Mat

mm G00x400x10 h Q

FB11

Mini cilindro /
Mini cylinder
& mm 4020k
=20 ml

A48 impronte f indents

FB13

Cilindra /
Cylindar

@ rrm B5x35 h
=~ 85 ml

24 impronte | indents

FB15

Savarin

& mm 70x23 h
~ 65 ml

24 impronte | indents

4R



Utilizzo
Usage

Parformance in surgalazione
Freezing performance

La combinazione dei materiali assicura una
conduzione controllata della temperatura,
riducendo i tampl di raffreddamento.

La struttura rinforzata mantiene la stabilita
anche a basse temperatura, permettando
una sformatura precisa. /

The combination of materials ensures
controlled temparature conduction, reducing
cooling time. The reinforced structure
maintains stability even at low temparatures,
allowing precise demalding.

Caratteristiche principali
Key features

Magsima anti-aderanza
Maximum non-atick parformances

Ampio range termlco:

da -40%C a +250°C
‘Wide temperature range:
from -40°C to +250"C

Facilita di lavaggio
Easy washing

B

Fiberform

Performance in cottura
Baking performance

Grazie alla sua composiziona tecnica
avanzata, Fiberform assicura una trasmissione
del calore rapida e uniforme, ideals per la
lavorazione di lievitati, cake, viennoiserie,
frolle & altre praparazion dolei o salate.
Questo design innovativo ottimizza la qualita
del prodotte finale, garantendo una cottura
uniforme su tutta la superficie, con una
doratura perfetta e una forma stabile anche
nel processi proaduttivi gl intensl. f

Thanks to itz advanced technical compaosition,
Fiberform ensures rapid and uniform heat
transmission, ideal for leavened dough, cakes,
viennoiserie, shortbread and other sweet ar
savory praparations. This innevative design
optimizes the guality of the final product,
ansuring even baking over the entire surface,
with perfect browning and stable shape even
in the most intense production processes.

Stabilita e durata
Stability and durability

Flazsibilith controliata
Controlled flexibility

44
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Fiberform 600x400 mm

FBO1
Semiafera /
Hemisphera

FEO2
Muffin

e
\y’

FBO3
Briachatte

Food Equipment 2026 50
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TN

W~ | FBEOS
Quiche

B0
== — | === Eclair

BEEE o nocanas
el .
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Fiberform

N\

DO00000
000000
000000

CO00C

FBOT
Semisfera /
Hemisphara

FBOS
Tappetine [ Mat

FB1D
Tappetine [ Mat

53
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FB11
Mini cilindra /
Mini cylinder

FB12

Minl muffin

FB13
Cilindra /
Cylindar



Fiberform

CO0000
000000
OO00000D
OO0 O0000
00000

00000
00000
00000
00000

FB14
Owale / Owal

FE15
Savarin

Discover the recipes and watch
the videos.

‘ Eh.; E Scopri le ricette & guarda | video.
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Stampi in acciaio inox
Stainless steel moulds

Stampi per croissant geometrici
Geometric croissants moulds

Una gamma di stampi in acciaio inox
per creare croissant geometrici unici,
perfetti per chi cerca l'innovazione
anche nella pasticceria.

Ogni stampo & progettato per dare
forma a creazioni originali, che si tratti
di croissant o di altre preparazioni
dall'animo geometrico.

A range of stainless steel molds to
create unique geometric croissants,
perfect for those looking for innovation
in pastry.

Each mold is designed to shape original
creations, whether croissants or other
preparations with a geometric flair.

57
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Pasticearia / Pastry World
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C\va
Sfera
by Cesara Murzilll

& mm TE

Scoprl la ricetta e guarda il videa
sul canale Youtube di Paveni
Italia / Discover the recipe

and watch the video on Pavoni
Italia’s Youtube channal

&R



Stampl In accialo inox [ Stalnless steel moulds

Cv'4

Cuore

mm BO=T0x50 h

CW5
Plramide

mm BhxB5xB5 h
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cw Cv2 CV3
Cuba Cilindra Cubo

Food Equipment 2026 - 60



Scarica il rcettario /. Guarda Il video
M '..l -'J

Daownload the sul canale Youtube
recipa book di Pavoni ltalis f Watch
the video on Pavoni
Italia’s Youtube channal
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Stampi in silicone
Silicone moulds

Stampi per monoporzioni
Single-serving portions moulds

Dalle forme pil classiche a
quelle pit originali; in pochissimi
gesti dessert unici e facilmente
interpretabili.

From the most classic to the
most original shapes; in just a
few gestures, unigue and easily
interpretable desserts.
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Pavoflex 400x300 mm

PX43125
Fiocoo di neve
by Antonio Bachour
Scopri le ricetie e guarda
I video /
Discover the recipes
and watch the videos

Food Equipment 2026




Stampl in elilcons [ Silicone moulds

| rr-t;“;tta 1

& guarda
i vidao |
Discover
the recipea
and watch

L

Pra3124

Casper
by Fabrizio Florani

PE P

®E P
PP
PP

2 impronie / indants
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[OF:40
EI

Scoprl le ricette

e guarda | video [
Discover the recipes
and watch the videos

PX43126
Kathi
by Winesh Johny

Scoprl le ricette

e guarda | video [
Discover the recipes
and watch the videos

PX43115
Nodo
by Fabrizie Floranl

&6



Stampl In silicona | Silicone moulds

PX43NE
Cndulation
by Jérdme de Oliveira

ENEE
of:

Scopri le ricette

e guarda | video |
Dizcover the recipes
and watch the videos

PEr4INT
Karma
by Francesce Boccla

67
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PX4318
Azteca
by Fabrizie Floran

PX43nz
Foresta
by Emmanuele Forcone

&R



Stampl In silicona | Silicone moulds

PHHALFMOOMN

Halfmoan

PX43120
Crahab
by Fadi Kurdi

BES
208
e
CL:Li)

10 imprante | indants

12 imprente / Indenta
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1 Pxaang
Aura

by Pierre Herm#é
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Stampl In silicona | Silicone moulds

PX43107
Dado
by Karim Bourgl

PX43103
Easter mono
by Jérdme de Oliveira

Pr43106
Tabletta
by Céadric Grolet

KAl
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&y

W,

PX4AING
Skl

' A

/.

PX4356

Snow tree

Jdh
A1 [
S L
WAl

PX4395
For you

Food Equipment 2026

by Fabrizio Fioran

72



Stampl In silicona | Silicone moulds

ORH0

[a]

Scopri la ricetta

e guarda Il video

sul canale Youtuba
di Pavoni ltalia f
Dlscover the recipe
and watch the video

on Pavoni ltalia's
Youtube channal

Pr43113
Panettone
by Vincenzo Tirl

Scopri la ricetta

e guarda Il video

sul canale Youtubea
di Pavoni ltalia f
Dlscover the recipe
and watch the video
on Pavoni ltalia's
Youtube channal

Pr43114
Pandoro
by Vincenzo Tirl

Ta



Pawoni ltalia Pasticceria | Pastry Waorld

Guarda | video aul
canale Youtubedi Pavani
Italia / Watch the
videos on Pavoni Italia’s
Youtube channel

PX43108
Volupté
by Maxence Barbot

6oooe
9 00 by Emmian I.-iEIB IF.:.rc one
(2424242

PX4397
Bougquet de roses
by Cédric Grolet

Food Equipment 2026 T4
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Pawoni ltalia
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PX43591
Charlotte
by Cédric Grolet

PX4392
MNuage
by Cédric Grolet

PX4390
Ja t'aime
by Cédric Grolet

76



Stampl In silicona | Silicone moulds

PX4388
Dentells
by Cédric Grolet

PX4386

La vie en rose
by Cédric Grolet

PX4384
Fagon Salnt-Honoré
by Cédric Grolet

)



Pawoni ltalia Pasticceria | Pastry Waorld

Pavoflex 400x300 mm

Per croatate monoporzionse
For single-serving tarts

Abbinabill alla fascla micreforata XFT020 /
Combined with the micro-perforated band XFTo20

PX4359
Citron
by Cédric Grolet

B mm GOx3T b
'_'-!ll"l

20 impronta | indents

PX4357
Marron
by Cédric Grolet

@ mm 6Ox35 h
66 m
20 Imgromte | Indents

PX4358
MNoisette
by Céddric Grolet

@ mim G0x35 h

B m
20 impronte § indents

Food Equipment 2026 T8



Stampl In silicona | Silicone moulds

Pavoduo 300x1756 mm

AFDOG

Citron

by Cédric Grolat
0000 ‘i

B impronta [ indents

)

AFDOT
Marron
by Cédric Grolet

@ mm 53x65 h
BB m
B improntz { indants

AFDDS
Moisatte
by Cédric Grolet

& mrm B4 =0 h
B2 mi
B impronte / indents
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Pavoflex 400x300 mm

PX4389
Santa Claus

PRAZET

Sequola

B0



Stampl In silicona | Silicone moulds

Kit stampao in sllicone 400x300 mm
+stampo In sllicons 300=176 mm f
Kit gilicone mould 400=300 mm
+silicone mould 300175 mm

PH4IBEIE
Margherita
by Antonio Bachour

PX43535
Pastal
by Antonio Bachour

14 Impronta [ indent

Coppapasta Inclusa /
Cutter included

PX4375

Yoga
by Antonio Bachour

%

e,
%,
WY,
@,
DD

20 impronta

a
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PX4374
MNautilug
by Antonio Bachour

©OOE)
©leee)

©EO©
©OO©)

©OO0G

@ @@l Pxaate
Romance
by Antonio Bachour

PX4365
Tulip
by Antonio Bachour

Food Equipment 2026



Stampl In silicona | Silicone moulds

i) ) 66

Hih) 6 £

PX43N
Lotus
by Antonio Bachour

PX4363
Lowvely
by Antonio Bachour

Pr4361

=1 Tulum

by Antonio Bachour

83
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Pawoni ltalia
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Stampl In silicona | Silicone moulds

PX4356
Deligh
by Antonio Bachour

mm B2ESauE s

T m

16 impromte [ indents

PX43515

Caonfy

by Antonio Bachour

mm 128=30x23 |
S0 mil

14 Impronts [ indent

Coppapasta Inclusa /

Cutter included

PX4373

Croming

by Antonio Bachour
abml

85



Pawoni ltalia Pasticceria | Pastry Waorld

PX43525
Pelota
by Antonio Bachour

Coppapasta incluso /
Cuttar Included

P¥4340

@ @ @ Ower
@ @ by Antonio Bachour
®6 06

?@ OO @ P

Polly

@ @ @ @ by Antonio Bachour
oeee .

Food Equipment 2026



Stampl In silicona | Silicone moulds

5 (3} Ty PX4355
Jaemine
=, by Antonio Bachour

000
OO
D
LO¢

)

PX43TTS
Sfogliatella
by Giuseppe Amato

Coppapasta Inclusa /
Cutter included

-
PX43825
SO0 Baba
nieisisie
_Jr It -.,ur {I:? ‘L

P q-:} Gl \L:? I:? Coppapasta incluso

Cutter included
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Pasticeeria | Pastry World

A%l Pr4azs

Pear

M| by Emmianuale Forcone

& mm 53=70 h

g0 m
O Impronte |/ indents

&1 PX4330

Apple

by Emmanuele Forcone

@ mm BE=48 h
80 mi
mgromie ; Incents

| Pxaam

Cherry/Peach

| by Emmanuele Forcone



Stampl In silicona | Silicone moulds

PX43IN
Cherry/Peach
by Emmanuele Forcone

PX4332
Tangerine
by Emmanuele Forcone

PX4333
Strawberry
by Emmanuele Forcone

mm TIxE4x48 h
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PX43705
Beloved
by Emmanuele Forcone

mm 127=F 138 h
200 mil

8 Impranta { indents

Coppapasta incluso
Cuttar Included

FX4308

Passion

mim Ti=6
100 m

12 impronte [ indent

PX4369

Mone Quenealla
mm Fchlxdd

16 impronta [ indents

a0



Stampl In silicona | Silicone moulds

Guarda il videa

sul canale Youtuba
di Pavoni ltalia f
Watch the video

on Pavoni lalia's
Youtube channel

PX43385
Square
by Gianluca Fusto

I kit include /

The kit includes:
coppapasta inserimanto
Ingert cutter mm 53x53
coppapasta biscotto
cookle cutter mm 83x53

PX43375
Rectangular
by Gianluca Fusto

I kit include /

The kit includes:
coppapasta inserimanto
Ingert cutter mm TTx35
coppapasta biscotto
cookle cutter mm NTTS

=)
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e]ele
Q00O @
000
Q00O

QOO @
QOO
Q0O

PX43345
Round
by Gianluca Fusto

B mm M=ig h
& mi

12 impronte | Indents

Il kit include [ the kit
Includes: coppapasta
Invaarimenta

Insert cutter

B mm 58

coppapasta biscotto [/
cookie cutter

@ mm 953

PX43365
Owal
by Gianluca Fusto

12 impronte | Indents

Il kit include [ the kit
Includes: coppapasta
Inserimenta f

Insert cutter

mm T8x35
coppapasta biscotto [/
cookie cutter

mm 118x87

a2



Stampl In silicona | Silicone moulds

Px4384
Lampone 1.1
by Fabrizio Figrani

PX431
Planet

3
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Stampl In silicona | Silicone moulds

%

SIS IS
SlelSIS
sl

Pr4312
Moka

mm B3xE8x32 h

12 impron

Dooo

PX4306
Decd

85






Stampl In silicona | Silicone moulds

Pavoflex 600x400 mm

PXO53
Croissant
ey PX083
Aaaw
WWwWww

@ B6O6®G pxas
@@@@\%@ Bocclolo
G000 6
BE66688
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e ————

'rﬁ‘ 2 PX060 PX058
| &yt Tronchetto Mono Tronchetto Mignon

0000000 <
00000000 ©
000
000000

000001

0000000
00000

PXOGS
Glandulotto

[=]
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Stampl In silicona | Silicone moulds

D
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EOZOZOZOZOZOZ
ZOZOZOZOTOTO
S EIHEFIPEEE

EOZZOHZOTOT
OZOTOX

0

PXO51
PXO04

Piramide

PXO30 PX052
Tekno Papillon

PXO18

Fantasia

PXOG3
Spirale

" pxoo3 PX040

Briochetta Intreccio

Food Equipment 2026 100



Stampl In silicona | Silicone moulds

b
PXn4 PROIS
Guglhupf Trittica

PRO25
Soft

graiblalbiB

gralpiglRiR

RCICICIC

g oip{arpo
PX005 PXoz29
Mini Muffin Ecliase
| |

i [ F 1 ]

1 —1C—]

—— 1 ——
L " —
! 11 |

PX035

Move

1m
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PRO2T
Libra

P P e ) 'j — g—
| St B et | it | et - Ty e e —

s e, | s |

= = = B2 — (—

Px042

Twist

|

QOO0 0
Slolslolole
COO000
olelelelele

PXOOT PXOST

Cubo Cilindro

PX019 PXO10

Riga Babele

Food Equipment 2026 102



PXO56
Big Muffin

@ mm 85x60 |

24 impronte |

e

nia

Stampl In silicona | Silicone moulds

PROO2
Muffin







Stampl In silicona | Silicone moulds

Pavoflex 300x175 mm

0000
0000

-’H\ )

@)1®) a:»j k
elele]®

Guarda | video sul
canale Youtubed| Pavoni
Italia / Watch tha

wideos on Pavoni [talia's
Youtube channel

PX32228
Mug
by Antonlo Bachour

Coperchie / Lid

Tazza f Mug

PX32145
Slake
by Micolas Bacheyre

Coppapasta incluso
cutter includad

106
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PX32285

Macaron

Food Equipment 2026 106



Stampl In silicona | Silicone moulds

PX3200
Round
by Gianluca Fusto

Abbinabile a /
combined with XFT020

PX3201
Shell
by Glanluca Fusto

Abbinabile a /
combined with XF11

PX3202
Cameo
by Gianluca Fusto

Abbinabile a /
combined with XF12

PX3203
Spring
by Gianluca Fusto

Abbinabile a /
combined with XF13

107
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PX3204
Sand
by Gianluca Fusto

Abbinabile a /
combined with XF15

PX3205
Pyramid
by Glanluca Fusto

Abbinabile a /
combined with XF16

PX3206
Heart
by Glanluca Fusto

Abbinabile a /
combined with XF14

PX3207
Rock
by Glanluca Fusto

Abbinabile a /
combined with

XFE56520

1ca



Stampl In silicona | Silicone moulds

PX3208
Frisbes
by Glanluca Fusto

& mm BC=28 h

B improntz { indents
Abbinabile a /
combined with XFT020

PX3209

Charm

by Gianluca Fusto
a8 .-.-.. =l

B impronts [/ indents

Abbinabile a /
combined with XFT020

PX3210
Step
by Gianluca Fusto

B impronts / indents

Abbinabile a /
combined with XFT020

PX3M
Fill
by Gianluca Fusto

Abbinabile a /
combined with XF15

108



Pawoni ltalia Pasticceria | Pastry Waorld

Food Equipment 2026 10



Stampi in silicone
Silicone moulds

Stampi per medie porzioni
Medium portions moulds

40time 40time

La rivoluzione & nel formato: 40 ml The revolution is in the size: 40 ml
Cambia look alle tue creazioni Change the look to teatime,

per teatime, catering, banqueting, catering, banqueting, weddings
wedding e dessert al piatto. La media  and plated desserts. The perfect
porzione perfetta in dieci forme medium portion in ten charming

accattivanti. shapes.

m



Pawoni ltalia

40time

40time & la soluziona ideala par ottimizzare

la porzioni in catering, banqueting e dessert
al piatto.

Con una capacita di 40 mi, disponibile in dieci
forme eleganti, parmette di ridurre gli sprechi
alimentarl & migliorare la presentazione dei
platti, mantenendo la qualita e 'estatica.

Efficianza e risparmio: la porzione contenuta
aiuta a ridurre gli sprachi, offrendo un
vantaggio sconomico per hotel & catering,
specialmente nei buffat.

Sostenibilita: la riduzione degli scarti
alimentari contribuisce a una gestione
pll scologica delle risorse.

Versatllita: le farmae standardizzate
consentono di variare le ricetta

@ le presentazioni ogni giorno, offrendo
nuave pessibility craative,

Perfetto per dessert al piatto: la dimensione
ottimale delle porzioni lascia spazio

alla creativita del pastry chef, senza
sovraccaricara il platte.

|deale per tea time e banchetti: minl dessert
parfatti par una presentaziona elegante
@ con minori sprechi.

Riutilizzabili e senza tendenze temporanaa:

le forme sono pratiche e facllmente
riadattabili, offrendo lunga durata e varsatilita
nal tempo.

Vassoietti: Un‘opportunita per espandera
il concept, con vassoiettl che completana
l'offarta.

Guarda Il video

sul canale Youtube

di Pavoni Italia / Watch
the video on Pavoni
Italia's Youtube channel

Food Equipment 2026

Pasticceria | Pastry Waorld

40time iz the ideal solution for aptimizing
portions in catering, banqueting, and plated
desserts.

With a capacity of 40 ml and available in ten
elegant shapes, it helps reduce food waste
and improve plate presentation, maintaining
both quality and assthatics.

Efficlancy and savings: the smaller portion size
helps reduce waste, providing an economic
advantaga for hotels and catering, especially
in buffet settings.

Sustainability: reducing food waste
contributes to a more eco-friendly resource
managament approach.

Versatility: the standardized shapes allow
for daily variation in recipes and presentations,
offering new creative possibilities.

Parfact for plated desserts: the optimal
portion size leaves room for the pastry chef's
creativity, without ovarwhalming the plate.

Ideal for tea time and banguets: minl dessarts
are parfect for elegant presentations with
reduced waste.

Reusable and timeless: the shapes ara
practical and easily adaptable, ensuring long-
lasting use and versatility over time.

Trays: an opportunity to expand the concapt,
with trays that complemant the offering.

12



Stampl In silicona | Silicone moulds

Pavoflex 300x175 mm

PX3224

Paeslond Otime
by Antonio Bachour

na
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PX3225
Round4Otime
by Antonio Bachour

PX3226
RomancedOtime
by Antonio Bachour

PX3z21
Muffind0time
by Antonio Bachour

Food Equipment 2026 114



Stampl In silicona | Silicone moulds

PX3215
PastaldOtime
by Antonio Bachour

PX3NG
ConfydOtime
by Antonio Bachour

PxanT
CylinderdOtime
by Antonio Bachour

15
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P¥318
SpheredOtime
by Antonio Bachour

PX3219
Pl t4 01
I’@ @TQT@ byagﬁtnniclurgeachnur

PX3220
Cubeddtime
by Antonio Bachour

Food Equipment 2026 16



Stampl In silicona | Silicone moulds

Vassoi per medie purzinni Vassoletti per medie porzioni, utilizzabili con
" A la linea 40time. Disponibili nei colorl blanco &
Medium portions trays TN

Medium portion trays. They can be used with
the 40time line. Available in white and black
colour.

n7
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Stampl In silicona | Silicone moulds

Stampi in silicone
Silicone moulds

Stampi per miniporzioni

Mini-portions moulds
Il design “made in Pavoni Italia” The design “made in Pavoni ltalia”
in pochi grammi. in just a few grams.

1a
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Kit Pavoflex 300175 mm

PX32275

Macaron

Pavoflex 400x300 mm

PX43105
Vaolupté
by Maxence Barbot

Food Equipment 2026 120



Stampl In silicona | Silicone moulds

by Antonio Bachour
Fagon Salnt-Honoré
by Cédric Grolet
PX43100

Kupola

[=2] o
% 0
2 2
o =8

Jaemine

12
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PX43m
Margherita
by Antonio Bachour

PX43102

Caleidon

PX4325

Passion

122



Stampl In silicona | Silicone moulds

PX4346
Mister Mignon

mm 35x 3520 h
1B mi
30 Impronta | indents

PX4348
Migs Mignon

mm 6% 2820 b
18 rrl
32 Impromis [ Indants

Px4324
Delice

& mrm 3828 k
18 ml
30 impronta [ indents

123
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PX43T8
Sfogliatella
by Giuzeppe Amato

Food Equipment 2026



Stampl In silicona | Silicone moulds

Pavoflex 600x400 mm

PXOTE

Samisfara Semisfara Mini pyramid
B mm 42x27 @ mm 30x18 h mm JEx36xd2
ml I 13 m
ironte | ind T Im-DaTtE E mpronte VET

Pr303 P304

i

:.-\.
7
.7)

adiLiabadalatalal
rkharnih

alifililalililila
dalil akadalslaly

AR AR
alslalafdaladils;
ilalil g ladala]

bl & i 0 e B A

PXOAT
Intrigo Mignon

PXO4T
Flow Mignon

PXOT2

126
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PEO12 PXO13
Cubo Mignon Cilindro Mignon
432550008 Q0000000
[ B K F R BN Go0DO0CO0
SRFDBLIOE C0OQQOQ0Q
2RO OD O QGQO0O00000
89D B IO QCoDoOO00D
$AFIBOBOE 000000000
PRO20 FXOm
Riga Mignon Babele

T 14 Oh

T Tip T
&) &) ) B 8 b A o) B &
28 45 %) 40 S fa] da e G & @
A D) A AL R o) A S A o ]
E TR R R &=
40198 70 8, (8l fE B e &
B eSS EaEsS & d
P22
Cono Mignon

o o [

PXO44
Round Mignon

PX043
Log Mignon

I 2gu3

Food Equipment 2026 126



Stampl In silicona | Silicone moulds

AR A A A AR

LA .-‘. i A 7 .1_ LAl

PXO0G

Madeleine

PX30
Mini Tartellette

Minl Madeleine

@ mm 48x15 h mm B2x33x16 h
Z1mil

&0 impronte [/ tndenis

r2impronte / Indents

Testetetelets
Ssleeielersietets
Ssleereesiotets

[)

]
1
A PR

1
I

(L

o

00
(1
11
I
TN
I

PX306

Mini Finanziere

PX300
Petit Four

B mrm 40x30
22 ml

10 impronts [ thdenis I'T impronte § indants

T [ [
mEEEEEEIEETE
EEEEEEEEEEE
EEEEEEENEEEE
FEEEFREE R
L oy |
FFIEIEIEEIEEE s

B
ENEEEIENEN
SNBSS

EENEIEIE

EEEIEEL

Px046

Savarin Mignon

PXO45
Savarin Mignon

mm 38=38x13 h
4 mi
T impronte { ine

& mm 40x13
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Stampi in silicone
Silicone moulds

Stampi per sfere
Spbere moulds

La forma perfetta in dimensioni
diverse per ogni utilizzo.

The perfect shape in different sizes
for every use.

128






Stampl In silicona | Silicone moulds

Pavoflex 400x300 mm

Dimensionl diverse, da 15 a 60 mm di diametro, per
preparare sezionl di efere da decorare e utilizzare
per impreziosire le tue preparazionl. / Various sizes,
fram 15 to 60 mm In diameter, to prepare sections of
spheras that you can decorate and use to embellish
your craations.

P EPEER R
QoOOO00O000000
83382¢8gRee
coocoooooonop| PX4339 PX4314
tedelelafelulelsLelalsLels]
GOO0000000000 & i 18 & i 20
QO00000000000 . o m 20
2peggssssessyl i tm
i e 130 impronte § indents 48 impronte [ Indents
o
OO0Oo00
000000 PX4313 PX4315
COoCOoOo0
COOOO0] 2mmad @ mm 40
DO OO0 S0 SR
30 impronte [ indanis 24 \mpromts [ Indants
Px4316 PX4350
@ mm 50 @ mm B0
68 ml| 110 mil
20 impronte J indanta 20 impronta / indents

m
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QOO0Q0O
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K EE
BEE

Food Equipment 2026
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Pavoduo 300x175 mm

Stampil in due parti per la preparaziona di efere
perfette, da 25 & 55 mm di diametro. Leffetto 3D

& totale, grazie afla concezlonse innovativa dello
stampo, per sfera davvere “a tutto tondo™ la gamma
da AFD01 a AFOOS & dotata di foro per I riempimento
e per || posizionamento dello stecco con LSOS.
Twofpart moulds for preparing perfect spheres,
from 25 to 55 mm in diameter. The 3D effect is total,
thanks to the Innovative mould design, for truly
‘all{round’ spheres: the AFO01 to AFOOS range is
equipped with a hale for filling and for positioning
the stick with LS05.

QOO0
QOOOQOQ S e

AF003 °°°° AFOD4
i
D M1E 1 1 O
™l ™ " |
L R L L L |
LS05
AFO05 @ mm 2

152



Stampl In silicona | Silicone moulds

133



| Pastry World

Pasticceria

ni ltalia
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Stampi in silicone
Silicone moulds

Formalflex

Stampi Formaflex 300=175 mm pari
ad un terzo di Gastronorm e ad un
quarto delle teglie da pasticceria,
per garantire la massima produttivita
e la migliore compatibilita con le
attrezzature professionali.

The Formaflex 300x175 mm moulds
are a third of Gastronorm and a
quarter of pastry trays to guarantee
maximum productivity and the best
compatibility with professional
equipment.

136
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ARRRNR
SEERY

FROO
Samisfera { hemlsphere

FROO3
Semisfara { hemisphere

FROOE

Mini savarin

FROOT
Pyramid

FROOS
Crvale f oval

KERKE #180]

FRO1
Mini tartelletta f tartlet

Pasticceria | Pastry Waorld

FRODZ
Babé

FROO4

Samisfera / hemisphera

e |

FROOG

Pomponette

FROOB
Muffin

FRO1D

Sawvarin

FRO12
Briachatte

136



SRR

FRON3
Mini pyramid

mahEes N

FRONS

Savarin

3 T

FROT
Cilindro f cylinder

FROS
Florantine

FRO21

Madelaine

B84 618 b

FRO23

Biscult

Stampl In silicona | Silicone moulds

SRRRN

FRO14

Mini financier

FRO1G6
Tartellatta | tartelat

FRO18

Semisfera { hemisphere
Oh

FROZO

Minl muffin

FRO22
Ottagona |
octagon

FRO24
Petit four

137
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FRO25

Cuore | heart

FRO26
Madaleing

FROZT

Briochetta

FROZ28
Cake

FRO29
Cupcake

FRO3O
Baba

FRO32

Cannelé

FRO33
Diamante
diamond

FRO34

Diamante / diamond

FRO3S

Bavarase

FRO36

Onde | waves

& mr mm 8

B3R

o iMpronte
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1184
SRERY

FRO3T

Mini cannelé

FRO33

Semisfara / hemisphere

A mm BOx23

FRO41

COvale [ oval

FRO4E
Guglhupf

A v B
T g

FRO4E
Cabosside

Bxdfx23

FROGO
Zucche / pumpkins

mim 72E 128

Stampl In silicona | Silicone moulds

FROZ8

Semisfera / hemisphere

FRO40
Tartellatta { tartlat

8 im

FRO45
Margherita | Dalsy

w= gy

FROAT
Cake

FRO49

Savarin ovale [ oval

138
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FROB3 FROS6RSA
Semisfera { hemisphere Ross
B mim 78 B mm TOxaT ¢
.- arg d & | ; It i
FROG4 FRO&G5
Cuora | heart Muffin
1T G %)
i @ inf mm Ti
o ir 10er Tl
FROER FROGS
Tarroncing Guglhupf
1 5 2 0 h l T & h
| 0 Do
FROT1 FROT3
Minl savarin rmix Micro sawarin
tondo | round
5:-.. = ..'-. i A0S
o (] L2} I 1
FROT4 FROTS
Micro savarin Micro sawarin
ovale [ oval quadrato [ equare
8 Impro t= 4 (a]gelg] Inde
FROTE FROTY
Micro savarin Charlotte
triangolare { triangular
! 36 h
#13.6 h 140 mil
.t pro
T ant T 4
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Stampl In silicona | Silicone moulds

FRO&2

Cuore f haart

mm BAxG8x3l |

B impronte

FR103
Cubo / cube

1M



Pawoni ltalia

Food Equipment 2026

KESST

Tonda / round

KESSS

Tonda / round

FRTOOZ2
Tonda / round

FRTOO4
Tonda / round

Pasticceria | Pastry Waorld

Formaflex tortiere /
Formaflex cake moulds

Farmaflex & ideale per afornare torte e preparazioni
delei e salate. La sua composizione & pansata per la
massima anti/aderenza, che garantlsce sviluppo &
ligvitazione del preparati in modo perfetto, con una
rasigtenza garantita da -40°C a + 350°C.
Farmaflex cake moulds are Ideal for baking cakes as
well as swest and savoury preparations. The material
has been designed for maximum non/stick effect,
which ensures perfect rising and baking of your
craations, with & guaranteed temperature resistance
from -40°C to +250°C.

KESS8

Tonda { round

FRTOOM
Tonda / round
B mm 200=40 K
FRTOO3

Tonda { round

FRTOOS

Tonda { round

42



Stampl In silicona | Silicone moulds

FRTOS8

Tonda cannellata /
canneile round

FRTOS1
Tonda cannallata §
cannelie round

%30 h

FRTOSS - FRT104
Tonda cannallata / Gugihupf
cannelie round
0w 0 ml
ml
FRT103 FRT120
Ciambella / donut Plumcake

FRT10BL
Plumcake

FRTOTT
Rettangolara f
rectangular

FRTOS2 -

Tonda canneflata /
cannelle round

@ mm 280x30

+ fino a esaurimente / until exhaustion
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Stampi in silicone
Silicone moulds

Stampi per torte
Cakes moulds

Dalle forme classiche alle pil From the classic to the most
moderne, sapranno valorizzare modern shapes, they will enhance
ogni produzione. every production.
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Pavoni ltalia

Scopri le ricette
& guarda i vidao |
Dizcover the recipes

and watch
tha videos

KET11S
Biscult
by Emmanuele Forcone
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Stampl In silicona | Silicone moulds

KE1065

Macaron

Scoprl le ricette

& guarda | video f
Discower the recipes
and watch the videos
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Pavocake

KE109
Floceo di neve
by Antonlo Bachour

EINEE
£
Ok

Scoprl la ricetta e
guarda Il video

sul canale Youtube di
Pawonl Italia f Discowver
the racipe and watch
the video an Pavonl
Italia's Youtube channel

KE102
Azteca
by Fabrizie Fioran

148



Stampl In silicona | Silicone moulds

ENEE
=

Guarda il vidao

sull canale Youtube

di Pavonil ltalia

\Watch the video on
Pavoni ltalia's Youtube
channal

KE100
Forasta
by Emmanuele Forcone

Guarda il vidao

sull canale Youtube

di Pavonil ltalia

\Watch the video on
Pavoni ltalia's Youtube
channal

KE1M
Cndulation
by Jérdme de Oliveira

Credits: Lo Photagraphe du Dimanche Y : B mm i

148



channel

KE104
Aura
by Pierre Hermé

KE105
Aura
by Pierre Hermé
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Stampl In silicona | Silicone moulds

KEOBS
Cylindra
by Pierre Harmé

KEQOS0
Cylindra
by Pierre Hermé

KE103
Karma
by Francesce Boccia

151
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- radiis: Le Pnotogrpha du Dimancha

Food Equipment 2026

& i [#

Pasticceria | Pastry Waorld

[=]74-[=

Guarda [l video

sul canale Youtube

di Pavoni [talia

Watch the video on
Pawonil ltalia's Youtube
channal

KEOSS9
Eros 2.0
by Emmanuele Forcone

B mm 18045 h
1000 ml

E3%E
g
&l

Guarda [l video

sul canale Youtube

di Pavoni [talia

Watch the video on
Pawonil ltalia's Youtube
channal

KEOS4
Easter cake
by Jérime de QHivaira

B mm 16068 h
G40 ml
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Stampl In silicona | Silicone moulds

KEOSE
Happy Birthday

KEOQST

Marry Christmas

153
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Guarda | wideo sul
canale Youtube di
Pawoni ltalia [ Watch the
videos on Pavonl Italla’s
Youtube channel

KEODS5
Tablatte
by Cédric Grolet

KEOS3
Bougquet de roses
by Cédric Grolet

KEOBT
Charlotte
by Cédric Grolet

Food Equipment 2026



Stampl In silicona | Silicone moulds

KEORB
Je t'aime
by Cédric Grolet

mm 185=186x50
1600 m

KEOR2
Crentelle
by Cédric Grolet

& mm 180=E0

KEOQB0

La vie en rose
by Céadric Grolet

mrn 1304
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KEOT4
Fagon
Saint-Honoré

by Cédric Grolet

KECQBE

Muage
by Cédric Grolet

KEOTS
Cadeau
by Emmanuele Forcone

KEOTE
Mini Cadeau
by Emmanuele Forcone
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Stampl In silicona | Silicone moulds

KEQST
Citron
by Cédric Grolet

@ mm 130<T0 h
1216 m

KEO5E
Marron
by Cédric Grolet

& mm 180x11 h

14 m

KEO55
Moisatte
by Céadric Grolet

& mm 18070 h
156 mi
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KEOMS
Lowuvre
by Emmanuele Forcone

a| & mim 180
rreal & mm 64
40 h

KEOG35
Hula
by Emmanuele Forcone

KEOTOS
Corolia
by Emmanuele Forcone
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Stampl In silicona | Silicone moulds

KEOG2
Cyclone
by Emmanuele Forcone

KED24
Planet
by Emmanuele Forcone

KEO52
Minl Planat
by Emmanuele Forcone

KED43
Mars
by Emmanuele Forcone

mm 165= 18540

KEQ5
Minl Mars
by Emmenuele Forcone

mm 135 135x 3T |
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KEM3
Plissée
by Emmanuele Forcone

B mm 180x47

D00

KEOS3
Mini Pliszée
by Emmanuele Forcone

KEMS
Bombée
by Emmanuele Forcone

KEOS4
Mini Bombée
by Emmanuele Forcone
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Stampl In silicona | Silicone moulds

m.}‘
<
”'\ B o 5

o _“|;‘\""\ by Emmanuale Forcone

KEOQ32
Galaxy
by Emmanuele Forcone

KEMS
Royal
by Emmanuele Forcone
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Pawoni ltalia

Gli stampl KEDO1E, KED19, KEDO32,
KED36 e KEQ4Y sono abbinabili

con inserimento KEO20 /

KEOQ18, KEO19, KEOS2, KED3G

and KEO4T moulds can be combined

with KEO20 insart

Food Equipment 2026

Pasticceria | Pastry Waorld

KEOaT
Mevada
by Emmanuele Forcone

external @ mm 180

tarmnal @ mm 36

KEO3E
Singapore

KEQ20

@ est. mm 153
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Stampl In silicona | Silicone moulds

KED42
Flip
by Emmanuele Forcone

KEQ2T
Caleidon
by Emmanuele Forcone

-

S KEO30
-‘T‘ Twister
;.’/2 { by Emmanuele Forcons
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KED25
Clasaic
by Emmanuele Forcone

KEO26
Windy
by Emmanuele Forcone

KEO28
Curvy
by Emmanuele Forcone
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Stampl In silicona | Silicone moulds

KEQ39
T Honork
T T34 byEmmanuele Forcons
|| A

“ ;, by Emmanuele Forcone
=

N - / o KED44
. y / o Venus

A
r

KEO23
ey Pop

— ) \:\L\\ by Emmanuele Forcone
N
Npgemerr
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Pasticceria | Pastry Waorld

KEO29
Puffy

by Emmanuele Forcone

B mm 180x58 h

O sl

KEM4
Petal
by Emmanuele Forcone

2 mi

KEO38
Rocky
by Emmanuele Forcone

B mm 180%560 h
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Stampl In silicona | Silicone moulds

KEQ3T7
Square
by Emmanuele Forcone

KEOXN
Top
by Emmanuele Forcone

KEQOS0
Ametista
by Emmanuele Forcone
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KEOGE
Eros
by Emmanuele Forcone

KEO34
Futura
by Emmanuele Forcone

KEQ495
Beloved
by Emmanuele Forcone

m 2501050 h

Coppapasta incluso [
cutter included
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Stampl In silicona | Silicone moulds

= KEO16

LH“\ Passion
__ﬂ_/' by Emmanuele Forcone
—=) {T6= 166250

—

x__"{!:_f

KEOT

j,r-“' —— Passion
g\z by Emmanuele Forcone
| = x50

KEOE0
Lawvaly
by Antonio Bachour

KEDE1
Lowvaly
by Antonio Bachour

KEDG5
Squeeze
by Karim Bourgi
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KEOSE
Dizco
by Maurizle Santin

KEOQG3
Jupiter

KEDOG4

Sunny

170



Stampl In silicona | Silicone moulds

KEOO2

KEOO3

m
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KEQOGE

B mm 18058 h

M50 m
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Stampl In silicona | Silicone moulds

KEOOT
’|/ :u.l l'l..t".": {H ]

KEOO8

KEOQOS
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How to use

1. Riempl lo stampeo con le tue preparazioni
2. Smodslla con attenzione partendo dagll angoll
3. Completa lo smodeliaggio depo aver appoggiato la torta su dl una superficie piana.

1. Fill the mould with your own mixtures

2. Carefully remove the cake from the mould by the corners
3. Remowve completely from the mould after placing the cake on a flat surface.
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Stampl In silicona | Silicone moulds

Stampi inserti per torte /
Moulds for insert

Un utile aluto per la realizzaziona di inserti di
differante tipalogla destinati alle tue torte.
Diversl formati, da 120 a 180 mm. /

A usgeful aid for creating inserts of different typas

for your cakes. Warlous sizes, from 120 to 180 mm.

Pavoflex 600x400 mm

Utilizzabili anche come stampi per torte, |/
They can be used also as cake moulds.

PXOTT

PXOTE

PROE1

PXOTS
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Stampi in silicone
Silicone moulds

Stampi per tronchetti

Logs moulds

Tanti stampi per una produzione
di tronchetti originale da usare
per tutte le ricorrenze e di facile
interpretazione.

Many moulds for an original logs
production to be used

for all occasions and easy

to customize.
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Stampl In silicona | Silicone moulds

B4S)) reoss

Express log

ndx1UbE h

e
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KEOS
For you

KEOE4

Santa log

180



Stampl In sllicona | Silicone

moulds

KEOTE
Chalet

KEOS2

Snow tree

B e
3 KEOTT

Forest

181
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Stampl In silicona | Silicone moulds

KEOT3
Skyline

T of=t bR

KEOGE

Seguola

183
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KEO41
= Atomlc
f by Emmanuele Forcone

KEOET
| ,) Acanto

Iy

: KEO33
-I'_':- Bilbao
by Emmanuele Forcone
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Stampl In silicona | Silicone moulds

KEDQ40
Canyon
by Emmanuele Forcone

185
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KEDZ22

Crame
by Emmanuele Forcone

mm 250884x75 h

KEO21
Sublime
by Emmanuele Forcone

nm 250B0=E0 |
'|_||'_--;_| ml

KEQ3S
Lady

by Emmanuele Forcone

PX059

Trenchetto
mm GE0x30xEI h

2376 ml

4 impronte | indents
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Stampl In silicona | Silicone moulds

KED12
Blche

mm 260=86xT0 h

Lo stampo perfetto per creare insertl adatti a tutt

Etampl inSE‘rtﬂ f | tronchettd Pavocaks. |
Insert Mould The perfact mould for creating Insarts suitable
for all Pavacake logs.
KEQ2

[ " KEO1
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Texture per tronchetti /
Logs Texture

Rendi il tuo tronchetto una creazione davvero unical
Cen le texture In gllicone Pavaoni ltalia, otterral una
decoraziene veloce e dl grande effetio.

Make your log a truly unique creation! You'll get fast
and impressive decorations with these sllicone mats.

Urtilizzabili con f

to be used with KEO12
TXO1
Cabogae
nm 250ETE0
TX02
Sauvage
nm 250x180
TXO3
Rollé
|'| 2 :_:r‘ 1
- g TX04
= ey Chocolat
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Stampl In silicona | Silicone moulds

Tronchetti Porzionabili /
Portionable Logs

Pavoflex 400=300 mm
[ PX4310
ey Soft

PX43N
Volupté

mm J60=41x37 h
380 m

b impronte } indents
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Stampi in silicone
Silicone moulds

Stampi per top
Top moulds

Opere d'arte da appoggiare su tart,
torte, monoporzioni o da proporre al
piatto.

Piece of art to put on tarts, cakes,
single portions or to create plated
desserts.

19
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TOP2E

(YY)
$9$9
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TOP24

Rawen

by Stefane Laghl &
Sebastiano Caridi

Abbinabile a fasce inox
microforate, stampl
monouso Volla e stampo
In silicone Pavofiex
FRO75 / Combinad

with micro-perforatad
stainless steel bands,
Volla disposable moulds
and Pavoflex silicone
mould PXOTS

TOP20O

Minl Raven

by Stefano Laghi &
Sebastiane Caridi

Abbinabile a fasce Inox
microforate, stampi
monouso Volla VLGS

e atampo in silicone
Pavoflex PXOTE /
Combined with
micro-perforated
gtainless steel bands,
Volla disposable moulds
VL&S and Pavoflex
sllicona mould PXOT8
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Stampl In silicona | Silicone moulds

TOP27

Scarlat

by Stefano Laghl &
Sebastiano Cardi

Abbinabile a fasce inox
microforate, stampi
monouse Vollé e stampo
In silicone Paveflax
PXOTS | Combined

with micro-perforated
stainless atesl bands,
Voila disposable moulds
and Pavoflex sillcone
mould PXOTS

TOP23

Mini Scarlet

by Stefano Laghl &
Sebastianc Caridi

Abbinabile a fasce inox
microforate, stampl
monouag Vollé VLES

e stampa in silicone
Pavoflex PXO7SE /
Combined with
micro-perforated
stainless stesl bands,
Voila disposable moulds
WLES and Pavoflex
silicone mould PXO78

185
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4 1 1
HEBB

TOP26

Almonds

by Stefane Laghl &
Sebastiano Caridi

Abbinabile a fasce inox
microforate, stampl
monouso Volla e stampo
In silicone Pavofiex
FRO75 / Combinad

with micro-perforatad
stainless steel bands,
Volla disposable moulds
and Pavoflex silicone
mould PXOTS

TOP22

Minl Almonds

by Stefano Laghi &
Sebastiane Caridi

Abbinabile a fasce Inox
microforate, stampi
monouso Volla VLGS

e atampo in silicone
Pavoflex PXOTE /
Combined with
micro-perforated
gtainless steel bands,
Volla disposable moulds
VL&S and Pavoflex
sllicona mould PXOT8
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Stampl In silicona | Silicone moulds

TOP25

Hazel

by Stefano Laghl &
Sebastiano Cardi

Abbinabile a fasce inox
microforate, stampi
monouse Vollé e stampo
In silicone Paveflax
PXOTS | Combined

with micro-perforated
stainless atesl bands,
Voila disposable moulds
and Pavoflex sillcone
mould PXOTS

TOPM

Mini Hazel

by Stefano Laghl &
Sebastianc Caridi

Abbinabile a fasce inox
microforate, stampl
monouag Vollé VLES

e stampa in silicone
Pavoflex PXO7SE /
Combined with
micro-perforated
stainless stesl bands,
Voila disposable moulds
WLES and Pavoflex
silicone mould PXO78

187



Pawoni ltalia Pasticceria | Pastry Waorld

TOPOT
Ipnosl
by Emmanuele Forcone

Dlm stampa / mould

{ 3 @l @ @ @ 8 m " 6010
= | @) @) (@) (@E)| Avbinabilea/canbe

combined with PXOTS

TOPOS
Ipnosl
by Emmanuele Forcone

Dlm stampo / mowld

Abbinabile a fagce
microforate & a KEQ24 |
Can be combined

with micro-perforatad
stainless steel bands
and KEQ24

TOPOG
Ipnosi
by Emmanuele Forcone

Dim stampn ¢ mowld

Abbinabile a fasce
microforate @ a KEQ24 /
Can be combined

with micro-perforated
gtainless steel bands
and KEO24

E m Guarda il video dedicato al Top
by Emmanuele Forcone sul canale
Youtube di Pavonl Italla f Watch the
. .  video Top by Emmanuele Forcens on
E the Pavonl ltalia's ¥outube channel
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Stampl In silicona | Silicone moulds

TOPOB
River
by Emmanuele Forcona

Abbinabile a fasce
microforate e a KEO24 /
Can be combined

with micro-perforated
stainless stael bands
and KEQ24

TOP1M
Mini River
by Emmanuele Forcone

Abbinabile a fasce
microforate e & KEQOS52/
Can be combined

with micro-perforated
stainless steel bands
and KEQ52

TOPOS
Coral
by Emmanuele Forcona

Abbinabile a fasce
microforate e a KEQO24 /
Can be combined

with micro-perforated
stainless stael

bands and KEO24

TOP1O
Minl Coral
by Emmanuele Forcone

Abbinabile a fasce
microforate & a KEOS2 /
Can ba combined with
micro-perforatad
stainless ateel bands
and KEGS2
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TOPMS

lelly
by Emmanuele Forcona

Abbinabile a fasce
microforate e a KEQ24
Can be combined with
micro-perforated
gtainlezs eteel bands

and KEQ24

TOP13
Shanghal
by Emmanuele Forcona

Abbinabile a fasce
microforate e a KEO43 /
Can be combined

with micro-perforated
stainless steel bands
and KED43

CmeEy R ,.i
B
=

ey
&Y e

L 4

TOP1G

Mini Jelly

by Emmanuele Forcone

Abbinablile a fasce
microforate e a KEQS2 |
can be combined with
micro-perforated
gtainless steel bands
and KEOG2

L

Mini Shanghal
by Emmanuele Forcone

Abbinabile a fasce
microforate @ a KEQS1 /
Can be combined

with micro-perforated
stainless steel bands
and KEDOS1
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Stampl In silicona | Silicone moulds

TOPOY

Maya
by Emmanuele Forcona

Abbinabile a fasce
microforate e a KEQ43
can be combined with
micro-parforated
stainless stael bands
and KEQ43

TOPO2

Sponge
by Emmanuele Forcona

Abbinabile a fasce
microforate e a KEO43
Can be combined

with micro-perforated
stainless steel bands
and KEQ43

TOP12
Minl Maya
by Emmanuele Forcone

Abbinabile a fasce
microforate e & KEQS1 /
Can be combined

with micro-perforated
stainless steel bands
and KEQS1

M
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TOPO4
Circle
by Emmanuele Forcona

Abbinabile a fasce
microforate e a KEO44 |
Can be combined

with micro-perforated
stainless steel bands
and KED44

TOPO3
leaberg
by Emmanuele Forcona

Abbinabile a fasce
microforate e a KEO44
can be combined with
micro-perforated
gtainless steel bands
and KED44
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Stampl In silicona | Silicone moulds

TOPIT
Frisbes
by Glanluca Fusto

Abbinabile alla fasce
tende microforate § can
be combined with the
micro-perforated round
bands

TOP18
Frizsbee
by Glanluca Fusto

Abbinabile alla fasce
tonde microforate f can
be combined with the
micro-perforatad round
bands

TOPg
Frizbes
by Gianluca Fusto

Abbinabile alla fasce
toende microforate f can
be combined with the
micro-perforatad round
bands
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Stampi in silicone
Silicone moulds

Tappetini per decorazioni
Decoration mats

Stampi versatili da utilizzare Versatile moulds to be used with

con preparazioni dolci e salate, sweet and savory preparations,
cioccolato o pasta sigaretta. Trame simple chocolate or “péte a cigarette”.
leggere che sapranno valorizzare Light textures that will enhance

ogni creazione. every creation.
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Pavodecor 300175 mm

Leaves Circles Hearts

Utilizzo consigliate: decorazione per torte | Suggested use: for cake decoration

PROOT PROO4 PROOT

Utilizzo consigliate: decorazione per monoporzioni / Suggested use: for single portions decoration

’.OO..
...O.
6068

PROOZ

PROOG
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Stampl In silicona | Silicone moulds

o
3 AMmip

PROO2

06689 -

P PROO3
. e
arEn D

2868686
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PROO4
Cirelas 1
PROOS
Circlas 2
vy N
~- ™
) g -
i I #
- B
. -l
-
-\-\"-.
s PROOE
™ Circlas 3
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Stampl In silicona | Silicone moulds

PROOT
Hearts 1
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Stampi in silicone
Silicone moulds

Gourmand Inspiration

Ogni creazione dolce pub essere
valorizzata dai nostri stampi
Gourmand.

Every sweet creation can be
emphasided by our Gourmand
moulds.

m
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GGOTT
Foliage Frame
by Paolo Griffa

B mm 32xZ h
16 + 15 + 15 Impronte /
Indents

GG028
Plume
by Paolo Griffa

GG048
Dak tree
by Paolo Griffa

HEWGINA T
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Stampl In silicona | Silicone moulds

by Pacla Griffa

GGO50
Marlposa L

mm B0x58%2 h

B improntz § indents

GGO51
Mariposa §

M|
“ ” by Pacla Griffa
MM

mmA0=3g=2 h
12 Impronts / Indents

XX X
XX x

GGoaT
Honeycomb
by Pacla Griffa

mm 67,660, 5x2 k
B impronta { indents

GGOo24
Mandarin
by Felix Lo Basso

mm max Jax2I=18 h
Eml

30 impronte | indents

M3



Pawoni ltalia Pasticceria | Pastry Waorld

GGO6
Charry
by Felix Lo Basso

nm miax @& 26x12 |

A5 imprornte / Indenta

GGE0T
Bearry
by Felix Lo Basso

mm migx @ 24x27
T ml
38 Impronts | indants

GGM3
Almond
by Felix Lo Basso

mm max 34xT1x1 h
4 ml

A impronte [ indents

Food Equipment 2026 24



Stampl In silicona | Silicone moulds

GGMS
Mutshall
by Felix Lo Basso

mm max 38x2Ex16 h
& ml
18 Impronts [ Indants

GGOMNM
Chestnut
by Felix Lo Basso

mm max Hedilf h

GGM4
Peanut
by Felix Lo Basso

mm max 47=<18x18 h
romil

24 Impronte | Indents

15
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Stampi in silicone
Silicone moulds

Formasil

Flessibili, multiuso, creativi. | tappetini  Flexible, multipurpose and creative.

microforati formasil consentono The formasil micro-perforated
di creare prodotti da forno con mats allow professionals to
un corretto sviluppo della lievitazione  bake goods with a perfect rise
e forme sempre perfette. and shape.

7
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C0000
00000
c0000
c0000
00000
Q0000

0000
0000
0000
0000
0000

000
000
000
000

OO
OO
OO

agocooo
000000
0aoooo
aoooaoo

Formasil 400x300 mm

FF4306

FF£3M

FF4308

FF431

FF4303

8
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Formasil 600400 mm

FFOG6

0000000000
0000000000
0000000000
0000000000
0C00000000
0000000000

FFON

00000000
00000000
00000000
00000000

00000000

FFO8

FFO9
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Stampl In silicona | Silicone moulds

000
00O
0]0]0)
0]0]0)

FF1

FF10

FF12

n
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FFO3

FFO4

FFO2

FFO5

202
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Stampl In silicona | Silicone moulds

Formasil Eclair

Tappetini in silicone microforate e antladerente

con impronte per éclair. | microforl facilitano la
digtribuzione ottimale del calore e permettono
all'impas=te di aggrapparsi per uno sviluppo in altezza
& una perfetta cottura del prodotto. Le sagome sul
tappeting costituiscono un’utile gulda per un utilizze
Ideale. |

Micro-perforated and non-stick silicene mats with
éclalr indents. The micro/perforations facilitate the
optimal distribution of heat and allow the dough to
grip on for optimal rising and the perfect baking of
the product. The outlines on the mat provide a useful
guide for ideal use.

=
[ pe e
u u n o stampo / mou s | s— | s— — D g ild
m 00x300 ey T 0

How to use

1. Appoggia il tappetino Formasil Eclalr su una taglia microforata
2. Riempi la impronte con [l preparate alutandoti con un sac & poche
3. Mettl In forno par una cottura e sviluppo in altezza parfetti dal preparato.

1. Place tha Eclair Formasil mat on a micro-perforated baking tray
2. Fill the Indents with your mixture with & piping bag
3. Place in the oven for the perfect rising and baking of your creation.
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Fasce inox
Stainless steel bands

Fasce inox microforate
Micro-perforated stainless steel bands

Stampi Inox microforati che Micro-perforated stainless steel
garantiscono una cottura omogenea moulds that guarantee even cooking
e sformatura facile. Tante misure, and easy demoulding. Many sizes,
altezze, forme e utilizzi. Fasce heights, shapes and uses. Bands
per crostate e fasce per lievitati for tarts and bands for leavened

e Viennoiserie. products and Viennoiserie.

225



Pawoni ltalia Pasticceria | Pastry Waorld

Come misurars le fasce:

Tutte le misure indicata sono interne alla fasca. /

How to measure the bands:

All measurerments shown are the Internal measurements of the bands.

Food Equipment 2026 226



Fasce inox / Stainless steel bands

Fasce inox microforate per crostate monoporzione /
Micro-perforated stainless steel bands for single-portion tarts

XF1 XF15

mim 100x56x20 h mm 126 3=20 h

Abbinabile a | Abbinabile a /
combined with combined with
PX3201 ar X17 PR3204 or X21
XF12 XFi6
mim 96x57x20 h mm BExTEx20 h
Abbinabile a | Abbinabile a /
combined with combined with
PX3202 or X18 PH3208 or X22
XF13 XFT020
mim 90x60x20 h @ mm 7Ox20 F
Abbinabile a / Abbinabile a /
combined with combined with
PX3203 or X193 PX3200 or X602
XFB56520

S XF14

mm T5=T0=20 h mm BExESx20 b

Abbinabile a / Abbinabile a /
combined with : : combined with
PX3206 or X20 PX3207 or X37
Tonda / Round

Code Dimeansion (mm} Coda Dimenslon {mm)
XF4020 B 40x320h XF5020 @ 50220 h
XF8020 B 2020 h KFT035 @ T0x35 b
XF1120 B N0x20 h XFO035 @ 80x35 R

Quadrata con angoll arratondati [ Square with rounded corners

Code Dimension {(mm}
XFMM A5xB5x20 h
XF02 10ExI06%H] h

27



Rotonde [ Round
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Fasce inox microforate per crostate /
Micro-perforated stainless steel bands for tarts

Food Equipment 2026

Coda Dimension {mm} Partions
XF1520 £150x20 h 204
KF1720 B 170=20 h
XF1920 @ 180=20 h /8
XFE220 B 210x20 h 1012
KF2320 B 230m20 1 14,18
XF2520 @ 26020 h 1820
XF1535 & 150x35 204
KF1735 B 170=35 h
KF1935 @ 180=36 h 6/8
XF35 & 210x35 1 10412
KF2335 B 23038 h 1416
A forma di cuore [ Heart shaped
Code Dimension (mm} Portions
XF25 160=150%20 1 204
XF27 1B0=170%20 k
KF28 205x180=20 h 1E/12
XER 235=110%20 h 14,16
XFX8 1B 0x160x35 2/
XF2B 180=1T0x35 h
XF30 206x180%36 h 1612
XF32 2IERIONAE | 1416

]



Fasce inox / Stainless steel bands

Triangelari [ Triangular
Code Dimansion (mm) Portions
XF1T TEx180x20 h 214
XFN 290x200x20 h aa
XF18 17TE=160=36 h 2/4
XE22 220x200%36 h 8/10
Ellizse / Eliiptic
Cods Dimansion {mm) Faortions
XF19 MOxTEx20 h 2/4
XF23 2T0x1650x20 h a/8
AF20 210=11Ex35 h 244
XF24 270x160%3E6 b BB
Owali f Oval
Code Dimension {mm) Portions
XFO197020 19 0xT0x20 h 214
XFO299020 280x30%20 b B0
XFO197035 190xT0x35 h 24
XFO299035 280x30=35 h B0
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Fasce inox microforate per crostate /
Micro-perforated stainless steel bands for tarts

Quadrate / Square

angoll arrotondati / rounded corners Code Dimension (mm) Partlons
XFO3 150150220 h 274
KFO4 190x190220 b 68
XFO5 150150235 1 24
XFOB 190 190x35 h B/8

angoll vivi f gharp cornars Coda Dimenzion [mm) Portions
XF151820 160 1S0%20 b aid
XF191520 190x180%20 h B/a
KF151535 160%1S0x3E h 24
XF191935 180=180%35 h BB

Rettangolari / Rectangular

angoll arrotondati / rounded corners Cade Dimenszion {mm) Portions
XFOT 180=B0=20 h 274
HFOB 250=80x20 h B/A
XFOS 190%80x35 h 214
XF10 0= 36 h (]

angoll vivi / sharp corners Code Dimension {mm) Portions
XKF187020 190=80=20 h 204
XF293020 a0xG0n30 h 6/8
XF197035 190%80%35 h 254
KF253035 2H0xG0=36 h B/8

Food Equipment 2026
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Viennoiserie /

Micro-perforated rings for

Viennoiserie

Food Equipment 2026

XF51

@ mm 100x45 h

XF53

& mm 20x4E h

XFo5

mm 108xE2=45 h

KFaT

mm 80xB0=x45 h

Pasticceria | Pastry Waorld

Forme classiche e contemporanes realizzate in
acclalo inossidabile mieroforato, che garantiranno
una cottura perfetta e permetteranno di sfarmare
con facilith Il prodetto.

Classic and contemporary shapes made of
micro-perforated stainless ateel, which will
guarantes perfact cooking and allow to be easily
unmould the product.

KFBZ

mm 126xT4x46 h

KFo4

mm 102x88%4E h

KFSE

mm 1676045 h

XF59

mm 120x50x45 h
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Fasce inox / Stainless steel bands

XF51
by Johan Martin

@ mm 100x45 h

233
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XAF53
by Johan Martin

@ mm 90x45 h

AF54
by Johan Martin

mm 102x88x45 h
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Fasce inox / Stainless steel bands

XF25
by Johan Martin

mm 108xEI=45 h

KF56
by Johan Martin

mm 157xE0xEs b
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XFST
by Johan Martin

mm B0=B0x46 h

XF59

mm 120x60x46 h

236
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Fasce inox
Stainless steel bands

Fasce inox lisce
Smootb stainless steel bands

Fasce in acciaio inox lisce, di piccole Smooth stainless steel bands, small
e grandi dimensioni, per ogni utilizzo.  and large in size, for every use.

234
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Fasce inox lisce per monoporzione /
Smooth stainless steel bands for single-serving portions

Tonda / Round

-

Code Dimansien {mm)

XOs02 @ mm G0%20 1 Abbinabile a f combined with XFT020
Xoeo2 @ mm BOx20 h

X002 & mm 100=20 h

Quadrata con angoli arrotondati / Square with rounded corners

Food Equipment 2026

Coda Dimension (mm)

XaT mm ShxEE=20 n Abbinabile a f combined with XFEEE520
X mim T0=70=20 b

X032 mm §0=80x20 h

X7 x

mum B0x45x20 h mm 11ExZ20x20
Abbinabile a / Abbinabile a /
combined with combined with
xXFN XFis

X8 x22

mum B5xa5x20 h mm Thxa5x20 h
Abbinabile a / Abbinabile a /
combined with combined with
xXF12 XF1§

X19 x20

mim B0x4 020 b mim 50220 h
Abbinabile a / Abbinabile a /
combined with comblined with
XF13 XF14

240
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Utilizzabile par NY Rall /
Can be used to create
MY Rl
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Fasce inox lisce /

Smooth stainless steel bands

Pasticceria | Pastry Waorld

Tenda / Round®

Code Dimension {mm)
Xogoz @ 80x20h
Xoaoz @ 80«20 h

. X102 2 100x20 kK
X202 @ 12020 b
X402 @ 140=20
X802 @ 180x30 h
X802 & 180x20 h
X2002 B 200%20 h
a2 B 220%20 h
¥2402 B 240%20 b
KIB02 B 260x20 h
X2802 @ 280%20 h
X003 @ 130x30
X403 B 14030 b
X603 @ 160=30 h
X1803 @ 180=30 h
K3mo @ 100x40 h
X352 £ 12040 h
X394 & 140x40h
X396 @ 180xA0 b
Xima @ 180x40 h
Xag20 & 200%40 b
X3922 B 220x40 h

Food Equipment 2026
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Fasce inox / Stainless steel bands

Cade Dimension (mm)
X324 @ 240%40h
X3926 B 260x40 h
X3928 @ 280x=40 h
X3330 @ 300=40 h
x3932 @ 320%40 h
X3934 @ 340%40 h
X3936 B 360=&0 h
*4010 B 100=60 h
X402 @ 120%50 h
xA04 @ 14080 h
¥AD16 @ 180xE0 h
¥4018 @ 180x50 h
X4020 @ 200%E0 h
x4022 B 220x50 h
X4024 @ 240x50 b
X4026 B 260x50 h
X4028 & 280=50 h
%4030 @ 30050 &
x4032 @& 32050 b
x4034 @ 340x60 h
¥4036 B 360=50 h
¥A0AR - B 38060 h « fino & esauwrimento |

until exhaustion
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Fasce inox / Stainless steel bands

Fasce inox lisce [
Smooth stainless steel bands

Triangolari [ Triangular

Code Dimeansion [mm)
x24 160 13020 h
x23 1705020 |
x28 185x710=20 h
xX27 DEx1S0x20 h
Ellisse / Elliptic
Code Dmension (mm)
X6 1B0x00=20 h
X5 206xT10%20 h
X30 236x120x20 h
XM 2E0x140:20 h
Owali { Oval
Code Dmension (mm)
X0186020 1B0xE0x20 h

X0288020 280%80%20 h
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Quadrate / Sguare

angoli arrotondati / reunded corners Coda Dimension {mmj
X03 120x120%20 h
Xo4
X058 16016020 h
X068 tBCH1B0x20 h

angoll wivi / sharp cornars Coda Dimenslon (mm)
X220 120xt20x20
X141420 PO 140x20 h
X161620 « 1B 180%20 h
X1B1820 THON180x20 h

Rettangolari / Rectangular

angoll arrotondati | rounded corners Coda Dimension (mm)
Xoy IB0=H0%20 h
Xo8 280x80x20 h
Code Dimension (mm)
X186020 IB0=E0=20 b
X2BBO20 2E0x=A0%Z0 b

« fino & esaurimento / until exhaustion

Food Equipment 2026
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Cuare | Heart*

Fasce inox / Stainless steel bands

Code Dimansion (mm}
X8 @ 180=40 h
— WIT20 @ 200=40 h

f == X722 @ 220%40 h

% HTT24 @ 24040 h
X7728 @ 26040 h

A forma di cuore [ Heart shaped
Code Dimansion {mrm)
x32 tA0x20x20h
X 150% 18 0x20 h
X33 1T0x 18020 b
X34 185 180%20 K
X3is 220=200x20 B
Rettangolari / Rectangular®

Code Dimenslon (mm}
X411B36 A50X1T0xAD b
HA3040 AL0x2G0=40 h
X414060 BROXIR0x40 h
KA21B36 350x170=60 b
423040 B0x2B0ED K
X424060 BROXIR0RE0 h

* Arlchlesta sl possono reallzzare misure particolarl (guantita min: 20 pa) /
Special measures can be raguested (min quantity 20pcs)

@ Grandi dimensioni: formato mm B00=400 / Big size: mm S00x400
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Gelato

Stampi per stecchi gelato / Moulds for gelato sticks 251

Stampl per vaschette gelato [ Moulds for gelato pans 259
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Attrezzature e stampi per gelato
Gelato equipments and moulds

Stampi per stecchi gelato
Moulds for gelato sticks

Pavogel & una linea di stampi per
gelati a stecco dalle forme originali,
disponibile anche nei formati pocket
e snack.

Pavogel is a line of moulds for gelato
stick with amazing different shapes.
Pavogel is also available in pocket
and snack format.
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Dimensione stampe singolo /
PQUﬂgal Single mould size 200x150 mm

Cimensione kit 4 stampl /
Kit 4 moulds size 400x300 mm

Single mould Kit 4 moulds

PL13 KITPL13
Capri Capri

mim 48383 h Kit 4 gtampl + vessoio + 50 stecchl [
B0 mi Kit 4 moulde + tray + 50 sticks
Stampo singolo = 6O stacchl 12 Impronte / 12 Indents

{8ingle mould + 5O stheks

6 kit par masterbos

Jimprenie [ 3 Indants 16 kit for masterbox
axy PLOM KITPLO
r ) halibds Malibi
. - e
£ -3 = e .
_.,-!""'- mm 52x8E h Kit 4 atamphrvaseolo+50 stecchl |

- 85 mil Kit 4 moulds+tray+50 sticke
Stampo singolo « 50 stecehi 2 impronte / 12 Indants

[Singls mould + B0 sthcke
16 kit par masterbox |
3 Imprente /3 Indents 16 kbt for masterbox

3xh PLOZ KITPLO2
ﬁ. " ; z Acapulco Acapulco
™ # .
fp"‘ "1_‘1_'-"'-"‘5-'1 h Kit 4 stampi+ -.-ae:-:-;:.fr'_-- steochi |
30 ml Kit 4 moulde+tray+50 sticks

Stampo singolo+60 stecchi 12 impronte § 12 Indents
Single mould+50 sticks

16 kit per masterbox |
Jimprenie [ 3 Indants 18 kit for masterbox

E Guarda il video dedicato
& Pavogel sul canale Youtube
di Pavoni Italia f
E . Watch the video Pavogel on the
Pavoni italia's Youwtube channel
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Attrezzature e atampl per gelato [ Gelato equipments and moulds

Single mould

PLOZ

Maracalbo

mm 48285 b
= B& mil

Stampo singoelo+50 stacchl
Singla mould+50 sticks

Jimpronta / 3 indenta

PLOS
Hanaolulu

mim B3x84 h
=100 mi

Stampo singofo+50 stecchi
Single mould+50 sticks

2 Impronta f 2 indents

PLOS

Ipanama

mm 35=110 h
70 m

Stampo singolo+60 stacchl
Single mould+50 sticks

3 impronte § 3 indents

Kit 4 moulds

KITPLO3

Maracaibo

Kit 4 gtampi+vassoio+50 stecchl!
Kit 4 mouldes trey +60 sticks

12 impronte / 12 indents

16 kit per masterbox /
16 it for masterbox

KITPLO4

Honululu

Kit 4 stampl+vassolo+ 50 stecehl
Klt 4 moulde+tray+50 atlcks

B impronte [ 8 indents

16 kit par masterbox / 16 kit for
masterbox

KITPLOS

Ipanema

Kit 4 stampl+veesolo=b0 stecahi
Kit 4 mouldestray+50 gticks

12 imprante / 12 indents

18 kit per masterbox / 18 kit for
masterbox
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Gelato

Dimensione stampe singolo
Single mould size 200x120 mm

Cimensione kit 2 stampsd [

Kit 2 moulds size 400=120 mm
Single mould Kit 2 moulds
PLOB KITPLOG
Malibi Malibi

mim 4 0u72 h
- 36 ml

Stampo singolo+60 stecchl
Singla mauld+50 sticks

A impronts [ 4 Indents

PLOT
Maracalbo

mm 3786 h
= 36 ml

Stampo singolo+50 chi
Single mould+60 &

4 impronte [/ 4 Indents

PLOB
Waikiki

mim 4070 h
- 36 ml

Stampo singolo+60 stecchi
Single mould+50 sticks

A impronts [ 4 Indents

PLOS
Cupcake

mm 50x70 h
449 mi

Stampo singolo+60 steachi
Single mould+5Q sticks

3 Impronte [ 3 Indents

Kit 2 stampl+yassele+S0 stecch
Kit 2 mouida+tray+50 sticka

8 impronte [ 8 indenis

12 kit par mestarboo [
12 kit for mastarbos

KITPLOT

Maracaibo

Kit 2 stampl+vasaalo+50 atecchi
Kit 2 moulde+tray+50 sticks

B imprants | & ind=nts

12 kit per mastarbox |
12 kit for mesterbox

KITPLOB

Waikiki

Kit 2 stampl+vassoles5D stecch
Kit 2 mouida+tray+50 st

B impronte | B ndenis

12 kit per mestarbox |
12 kit for mastarbos

KITPLOS
Cupcake

Kit 2 stampli+vassolo+r50 stacch
Kit 2 moulds+tray+50 sticks

B impronta / B indants

12 kit per mastarbox [
12 kit for mestarboy
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Attrezzature e atampl per gelato [ Gelato equipments and moulds

VO g Dimensione stampo singole |
PE EI Snﬂﬂk Singla mould slze 200x120 mm
Dimensione kit 2 stampi /

Kit 2 moulds size 400=120 mm

Single mould

PL1OD

Linear

mm 206G
25 mi

Stampo singolo+B0 stecchl
Singla mould+E60 aticks

B impronte / B indents

PFLN
Bubbles

mm 2hxf0 h
20 mil

Stampe singofio+50 stecchi
Singla mould+50 stichs

& impronte / B indents

PL12
Round

mm Z3x60 h
20 mil

Stampo singalo+50 stecchl
Singla mould+50 sticks

B impronte / B indents

Kit 2 moulds

KITPLIO

Limear

Kit-2 stampl+wassolo«50 stecch
Kit 2 moulda+iray«50 aticks

10 Impranta § 10 indants

12 kit per mastarbox |
12 kit for mestarbox

KITPL11
Bubbles

Kit I stampl+vassolo«50 stecch
Kit 2 moulds-+tray+53 stioks

10 Impranta { 10 indents

12 kit per masterbox /
12 kit for masterbox

KITPLIZ

Round

Kit 2 stampl+vwaaso
Kit 2 moulda+iray«5
10 impranga / 10 indents

12 kit per mesterbox /
12 kit for mestarbox
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Rainbow Stick

PX32125
Rainbow stick
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Attrezzature e atampl per gelato [ Gelato equipments and moulds

Accessori per [/ Accessories for
Pavogel & Rainbow Stick

Stecchi e fermastecchi f Sticks and stick fastenera

KS47 - KS48

mm 110 mm 5

Par [ For Per [ For

Pewogel, Reinboww Stick Pevogel, Rainbow Stick
Confeziona da 50 stecchi | Confezione da 50 stecchi /
Pack of 60 sticks Pack of 50 sticks

KSSUP

Par [ for Rainbow Stick
Confeziona da 50 farmastecchi /
Pack of 50 stick fastenars

Vassoi / Trays

TRAYGEL TRAYGELMINI
Pet | For Per f For
Pawvoge! Pevagel

e mm A00=300=30 h mim 40012010 h

Espositore / Display

PAVOCOOKIE
Espositore In policarbonato f Polycarbonata display

1 mim 360=235
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Attrezzature e stampi per gelato
Gelato equipments and moulds

Stampi per vaschette gelato
Moulds for gelato pans

Top Ice & la linea di stampi in silicone
per la decorazione delle vaschette
gelato. Cingue trame diverse e due
formati che impediranno sbalzi di
temperatura e fastidiose patine
ossidative sul vostro gelato.

Top lce is the line of silicone moulds
for decorating gelato pans. Five
different textures and two sizes that
will prevent temperature changes and
annoying oxidative films on your
gelato.
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Gelato

Top lce & la linea di stampl in sllicone per la decoraziona
delle vaschatte gelato. Il moda nuovo di creara una
vetrina capace dl catturare lo sguardo & una soluzione
Ideale per la conservazione: Top lce annulia Peffatto
*defroat”, evitando che gelato subizca sbalzl di
temperatura e impedisce la formazione della fastidiosa
& antiestetica patina sul gelato, dovuta all'assidazione.
Questo significa pid liberta & meno lavore. Cingue tramea
diverse, tutte da interpretare in mode personale, per
dare a ogni gelato I'aspetto che si merita. |

Top lce is the line of sllicone moulds for decorating
gelato pans. The new, simple and quick way to create a
shop window able to catch the eye: Top lee nullifies the
“defroat” effect. your gelato will not be subjected to
sudden changes in tamperature, but kept stable. It helps
avelding the formation of that pesky, unassthetic coat
on the top of your gelato, due to cxldetion. The final
ragult: less work, more freadom. Five different textures,
&ll to be interpreted and decorated in a personal way, to
glve each lce cream the look it deserves.

Vaschetta piccola / Half pan

TOPOG

leeberg

mm 361, 5x152%20

TOP1OT
Tahlet

TOPOS

Coral
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Attrezzature e atampl per gelato [ Gelato equipments and moulds

Vaschetta intera / Whole pan

TOP10O

lcebarg

mm 361,8x261.5=21 h
740 mil

TOoPIMM
Tablet

mim 361, 56x251 52185 1
888 mi

TOP102

Caral
mm 361,5x261.5=21.5 h
180 mi

TOP103
Sofa
mim 367,5x251,6x3 h

e
28 mil

TOP104

Duna

mm 361,8x261.5=21 h
B4 ml
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Stampi in silicone tridimensionali
Three-dimensional silicone moulds

Una gamma di stampi dalle forme tridi- A range of silicone moulds suitable
mensionali adatta alla preparazione di ~ for the preparation of appetizers,
appetizer, portate principali e dessert.  main courses and desserts.

265
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Ristorazione / Horeca

Foo'd 300x175 mm

Foo'd 300x175 mm

GGOEE
Half Apple
by Davide Oldanl

G w TS

Foo'd 300=175 mm

GG0E3
Half Paar
by Davide Oldank

266



Stampl in silicone tridimensignall { Three-dimensional silicone maoulds

. |

Faoe'd 300=175 mm

GGOTO
Half Laman
by Davide Oldani

mm TTeB2x22
50 ml
8 impronts { indents

Foa'd 300=175 mm

GGOT
Half Orange
by Davide Oldank

& mm 80x22 h
50 mil
B tmpronte / indents

267
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GGO3S
Gruyera
by Davide Oldank

G039
Chesass
by Davide Oldank

Food Equipment 2026 288



Stampl in silicone tridimensignall  Three-dimensional silicone maoulds

GGO40
Ricotta
by Davide Oldani

GGO4H

Ossobuco

@)@ &) @}@ by Davide Oldani
OO0 .
66666

280
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Ristorazione / Horeca

Foo'd 300%200mm

GGO32

[0 Scallop
00[0" by Davide Oldani
l Q 00 3 Impronis

GGO33

Oystar

by Davide Oldani

max mm B0x46x21
20 mil

10 impronte [ indents




Stampl in silicone tridimensignall { Three-dimensional silicone maoulds

Foo'd 400300 mm

PX4338
Battuta d'inizio
by Davide Oidani

PX4323T
Battuta d'inkzio
by Davide Oldani

Px4328
Cama
by Davide Oidani

8

m
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Gourmand 300175 mm

GG05E
Malanzana
by Franco Alibertl

GGEO56
Carciofio
by Franco Alibert

i

GGOET
Cuore di busg
by Franco Aliberti

Food Equipment 2026 72



Stampl in silicone tridimensignall { Three-dimensional silicone maoulds

GGO5E
Friggitalio
by Franco Aliberti

GGO34
Asparagus
by Franco Allberti

GGo45
Carrot
by France Afiberti

273
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GGO36
Gala (appla)

GGO3T

Kalsar {pear)

GGON
Chestnut
by Felk Lo Basso

Food Equipment 2026 374



Stampl in silicone tridimensignall { Three-dimensional silicone maoulds

GGEO2
Olive
by Fellx Lo Basso

MM max 22l 1E h
7 ml
A0 impronte | Indants

GGM3
Almond
by Felix Lo Basso

mm max F4x3 =11 h
A mil

30 Impronte § indents

GGM4
Peanut
by Felix Lo Basso

mm max 47=<18x18 h
romil

24 Impronte | Indents

a5
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GG015
Nutshell
by Felb: Lo Bazsso

GGEME
Cherry
by Felix Lo Basso

GGOTT
Barry
by Fellx Lo Basso

Food Equipment 2026 278



Stampl in silicone tridimensignall { Three-dimensional silicone maoulds

GGO24
Mandarin
by Felix Lo Basso

ITm fmax .:'H'\"_'_: =15
B ml|

JiU Impranta ¢ ingents

GGO25
Mushroom

by Felix Lo Basso

GGO26
Mut
by Felix Lo Basso

mm max 3 xI3=1H
& mi

35 impronte / Indents

7
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GGO35
Baby banana
by Eunjl Lee

mm S0 0. 5x25 h
40 ml
12 imprante | indents

GGO53
Fop

@ mm 24x23 h
¥
7 md

28 Imgromte [ Indents

GG054
Ege
by Andres Berton

mm G3x48x40 h
72 ml

& impronte | Indents

Food Equipment 2026 218



Stampl in silicone tridimensignall { Three-dimensional silicone maoulds

GGOE
Puzzle
by Felix Lo Basso

3 pcs)
31 mi L& posl
il { 1 _I._.l ':_

GGE022
Gravel
by Fellx Lo Basso

N mas 2a=d8=18 |

GGMe
Stones
by Felix Lo Basso

274
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Ristorazione / Horeca

GGO20
QOwoaguare
by Felix Lo Basso

GGOM
Triaround
by Felix Lo Baseo

280



Stampl in silicone tridimensignall { Three-dimensional silicone maoulds

GGOEE
Mini Coffes
by Fabrizio Flarani

GGO52

Balloon

by Fabrizio Figrani
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Gourmand 400x300 mm

GG
Anallo plecolo
Srall ring

by Paolo Griffa
mm @ 80x3,6 h

15 ml
1 Impronte | Indents

GG002
Anallo grande
Ring

by Paolo Griffa

mim @ 110x3.6 h
28 mi

& Impronte [ indents

Food Equipment 2026



Stampl in silicone tridimensignall  Three-dimensional silicone maoulds

GGO03

Disco grande

=)
I

by Paole Griffa

GGO004

Disco piccolo
Small disc

by Paolo Griffa

GGOO5
Spirale

Spiral

by Pacla Griffa

283
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WAY
/A4

WA/

GGOO7

Ovala

Oval

by Paolo Griffa

onte [ Indents

GGOO08
Triangola
Triangle

by Paolo Griffa

284



Stampl in silicone tridimensignall { Three-dimensional silicone maoulds

GGOOS

Spirale triangolo
Triangular apiral
by Pacla Griffa

S

Spirale ovale

Ohval apiral

by Paolo Griffa

mm 138=96xE h
28 ml

285



Food Equipment 2026 288



Tappetini in silicone per decorazioni
Silicone mats for decorations

Un’esperienza che unisce forma e An amazing experience combining
gusto, utilizzando design dalle trame shape and taste, using light and
leggere e sorprendenti. surprising designs.

287
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Gourmand 300x200 mm

GGOTE
Eu : m : Citrus
. Scopri la ricetta by Paolo Griffa
& guarda | video [
B mm G0x2 h

E Discover the recipe

L) and watch the video 12 impronte [ indents

Food Equipment 2026 288



Tappetinl in sillcone per decorazioni [ Silicona mats for decarations

Gourmand 300x200 mm

[0} A0
[=]%

Scopri la rlcetta

a guarda | vidao /
Discover the recipa
and watch the video

*HE

% @ ﬁ % %: Floralia

Ko &G byPacleCnifs
ERBER o owas
*HHE B

=yEE
[=]

Scopri la rlcetta

a guarda | vidao /
Dizcaver the recipe
and watch the video

A

**“.*. Foliage

ii... by Paclo Griffa

284




L‘l&. -\\““‘
‘\‘u‘;i\‘b‘h“ »-
- -
"‘l
mx\-x‘bx"‘r"{q "" -
-
_——

L

GGOTS
Lisca
Scopri la ricetta by Paolo Griffa
& guarda | video [
Discover the recipa m mm T20xd3=4 h
and watch the video B o . 6 imprents § indant:




Tappetinl in silicone per decorazioni / Silicona mats for decarations
¥

=%

Scopri la ricetta

e guarda il video /

Dlscover the recipe
and watch the video

GGOaT
Honey pattern
by Paola Griffa

GGOT3
Optigue
by Pacle Griffa

GGO63
Mandala
by Pacla Griffa

m



Pawoni ltalia Ristorazione / Horeca

GG0E4
Honey Bees
by Paolo Griffa

GGEOES
Snowflake
by Paolo Griffa

888
- T -3 Y
[ E XXX E X’

e6ee ..
ésse

Food Equipment 2026
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Tappetinl in silicone per decorazioni [ Silicona mats for decarations

GGO027
Coral
by Paolo Griffa

mm max fo=b3=2 h
8 impronte / Indenta

GGOo28
Plume
by Pagla Griffa

mm mex BdxI8xd b

10 Imprants | indents

GGO29
Leaf
by Pacla Griffa

mm max F3=55%2 |

B impronte [ indants

283
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—~F I
''"?"'1--“'_:“."-.:;_l

GGEO30
Bonsal
by Paclo Griffa

GGO3
Wood
by Paalo Griffa

GG048
Dak tree
by Paolo Griffa

MM HEESIxd b

Food Equipment 2026
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Tappetinl in silicone per decorazioni [ Silicona mats for decarations

GGO049
Maple
by Pacle Griffa

GGOR0
Mariposa L
by Pacla Griffa

mm 5U0x58=2 h

Bimorarts
g Improrts |

GGOH
Mariposa §
by Pacla Griffa

LT L et h
g & 12 im

255
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Gourmand 310x160 mm

GGOT2

Me & You
by Paolo Griffa

Food Equipment 2026 298



Tappetinl in silicone per decorazioni [ Silicona mats for decarations

GGOT4
Garden

by Pacla Griffa
& mrm T8 0x3 |

2impronte [ indente

GGOTS
Floreale
by Pacla Griffa

mm 140x153%2 h
2impronte [ indente

257
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Ristorazione / Horeca

Gourmand 395x140 mm

GGOES
Mosalc Frame
by Paolo Griffa

B mm 61,5k
3 impranta { Indents

GGEOE0
Foliage Frame
by Paolo Griffa

B mm 61,5k
3 impranta { Indents

258



Tappetinl in silicone per decorazioni [ Silicona mats for decarations

GGO61
laemine Frame
by Paola Griffa

2 men 116x1,5 h
3 impronte | indents

GGOG2
Blade Frame
by Paoclo Griffa

@ mm 110x1.5 h
3 impronte / indents

299






Cioccolateria
The world
of chocolate

Stampl per praline / Praline moulds 303
étnmpl per tavolette / Choco bar moulds a
Stampl tridimansionall per cloccolato f Three-dimensional chocolate moulds an
Stampl termoformati serigrafati / Silkscreenad thermoformed moulds 38T
S-rlgmﬂn_!SIIImcruns 39?
Transfer & blister personalizzat] / Custom transfer and blister 4086
Attrezzature per cloceolato / Chocolate equipment 415

am
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Stampi per praline

Praline moulds

Stampi in tritan ideali per un uso
professionale ed intensivo, BPA free,
presentano un'elevata resistenza agli
urti, graffi e ai cicli di lavaggio.

Moulds in tritan ideal for professional
and intensive use, BPA free, have high
resistance to impacts, scratches and
washing cycles.

ana



Pawoni ltalia

PCEOT2
by Liudmila Pascurova

PCE0T4

by Liudmila Pascurova

Secopri le ricette e guards i videa f
E " Discover the recipes and watch
“1  thevideos

Food Equipment 2026

Cloccolateria [ The world of chocolate

Stampi per praline 275x175 mm
Praline moulds 275x175 mm

Stampi adatti alle macehine Ona Shot
Suitable for One Shot machines

PCEOT3
by Liudmila Pascurova

04






Pawoni ltalia Cloccolateria [ The world of chocolate

Stampi per praline 275%175 mm
Praline moulds 275x175 mm

Stampi adatti alle macehine Ona Shot
Suitable for One Shot machines

Guarda il video / : Scopri la ricetta |
E E [Jla-n?war thLaHracipe

Watch the video

PCE0E1 PC5062 PCEOG3
Cubo Cubo Cubo
by Ramon Moratd by Ramon Moratd by Ramon Moratd

Food Equipment 2026 308



Stampl per praline / Praline moulds

Stampi per praline 275x175 mm
Praline moulds 275x175 mm

Stampi adatti alle macehinag One Shot [
Suitable for One Shot machines

BPA free

PC5081
Mapolitains

mm 32=x32x4.5 h
~Gg

24 Impronte | Indents
BPA frae

307
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Murano by

Davide Comaschi

Food Equipment 2026

PCEO40

PCHO42

PCHO44

PCBO4G

Cloccolateria [ The world of chocolate

Stampi per praline 275x175 mm
Praline moulds 275%175 mm

Stampi adatti alle macehine Ona Shot
Suitable for One Shot machines

PCS0H

PCS043

PC5045

1 dl =2 ER]

PCE047

308






Pawoni ltalia Cloccolateria [ The world of chocolate

Semisfere Stampi per praline 275%175 mm
Hemisphere Praline moulds 275x175 mm

Stampi adatti alle macehine Ona Shot
Suitable for One Shot machines

PCE015 PCEONE

PCEOIT PCEOIR
‘
PCEO1G PEEO20
‘ A . ‘- : ‘
T
PCE021 PCEO22
h Y . -
‘ PCE023 PCEO24

Food Equipment 2026 3o



Artisanal

Tonde / Round

PC100

Rettangolari f Rectangular

~ PC106 -
. Pcm; ..
Owali / Oval .
PC109
|'h
PCIM

Stampl per praline / Praline moulds

Stampi per praline 275%135 mm
Praline moulds 275x135 mm

te par stampo

PCI11

PC113

PC107

PC114

if=16x14 h

PC110

0 20 0o

m
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Quadrate [ Squara

PC103

PC105
Tradition

PCBO2T
Artisanal

PCE033

Food Equipment 2026

Cloccolateria [ The world of chocolate

PC104

..u-'f"r’-

PC12

Stampi per praline 275x175 mm
Praline moulds 275x175 mm

Stampi adatti alle macehine Ona Shot f
Suitable far One Shot machines

PC5026

Stampi per praline 275x175 mm
Praline moulds 275x175 mm

Stampi adatti alle macehine Ona Shot f
Suitable far One Shot machines

32



Stampl per praline / Praline moulds

Innovation Stampi per praline 275x135 mm
Praline moulds 275x135 mm

BPA frae

PC23

PC36 by Davide Comaschil

mm TBx¥E=2{

PCN

PCO3 ' PCO4

21 Impronte p tEMmpo 21 imprante per stampo
N Indants par mowl 21 indents per moutd

21 inde .In-.- .|... pe ‘ W EAX

PCO5 PCO&

pPCov PCO8

sl awm

a3
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@
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PCH

PCi7

PC19 -C

;czl1 B
PC3T -. |

Cloccolateria [ The world of chocolate

PC12

PC18

PC20

pC22

34



Magnetic

M

MBA13

Heart Design by
Davide Comaschi

J [

Stampl per praline / Praline moulds

Stampi per praline 275%135 mm

Praline moulds 275x135 mm
Cencepite per la realizzazione di praling
stampate con fogli serigrafati /

Designed for the creation of pralines
printed with silkscreaned sheets

MAN12

MK14

Stampi per praline 275%135 mm
Praline moulds 275x135 mm

3 farme diversa In ognl stampe,
per formare 5 cuori complati /
3 different shapes per mould

to create 5 whele hearts

| PCa0

316
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Bonbons by
Antonio Bachour

PC3g

PC41

PC45

Food Equipment 2026

‘ o

Cloccolateria [ The world of chocolate

Stampi per praline 275x135 mm

Praline moulds 275x135 mm

'FX X XL

PC38

PC40

PC42

PC44

PC4E6

PC4E8

316



Stampl per praline / Praline moulds

P(‘.‘E:E:.: PC57
PCE8 PCS9
|. A I
PCED PCE1
| e
PCE2 ) ,N,:Ea
PCE4 PC6S

Guarda [l video dedicato
sul canale Youtube

di Pavoni Italia f Watch
tha video on Pavoni
Italia’s Youtube channel

ki



Pawoni ltalia

Ilconic by
Fabrizio Fiorani

PC49

pPCa2

Guarda il video dedicato
sul canale Youtube

di Pavonl Italia / Watch
the video on Pavoni
Italig’s Youtube channel

Food Equipment 2026

Cloccolateria [ The world of chocolate

Stampi per praline 275x135 mm
Praline moulds 275135 mm

PCH1

PC53

PCE5

38



Stampl per praline / Praline moulds

Abyss b’y" Stampi per praline 275%135 mm
Davide Comaschi Praline moulds 275x135 mm

PCEE

PCG&T
designed by
Giusappa Tortato
ADI DESIGN INDEX 2018
PCER PCES

Guarda [l video dedicato
sul canale Youtube

di Pavoni Italia f Watch
tha video on Pavoni
Italia’s Youtube channel

oo
B

38
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Stampi per tavolette
Choco bar moulds

Scopri come creare originali tavolette  Find out how to create original
in cioccolato per ogni occasione. chocolate bars for every occasion.
Stampi in tritan BPA free. BPA free tritan molds.

an



Pawoni ltalia Cloccolateria [ The world of chocolate

Scopri la ricette

e guarda | video.
Discover the recipes
and watch the videos.

PCBOTE
Flara
by Liudrmila Pascurova

PCBEOTE
Bouguet
by Liudmila Pascurova

Food Equipment 2026 322



PCBOTT
Garden
by Livdmila Pascurova

Stampl per tavolette [ Choco bar moulds

a3



Pawoni ltalia Cloccolateria [ The world of chocolate

PC5080
Minou
by Fabrizio Fiorani

Food Equipment 2026 324



Stampl per tavolette [ Choco bar moulds

PC5060
Halloween friends
by Fabrizio Fiarani

PCS06E
Calaca
by Fabrizio Florani

325
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PCEO51
Maxi choco
by Davide Comaschi

K551

Canfezione per taveoletta maxi
Maxi Choco bar pack

vad| pag 385 [ sae page 385

E Guarda | video dedicati
—H sul canale Youtube
di Pavoni ltalia f Watch
E the videos on Pavani
Italia’s ¥outube channal

Food Equipment 2026 328



Stampl per tavolette [ Choco bar moulds

PCE048
Easter Bunmy
by Fabrizio Fioranl

PC5049
Easter Friends
by Fabrizio Fiarani

327
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PC5037
Bubble Tree
by Fabrizio Fiorani

PCEOGA
Xmas apirit
by Fabrizio Fiorani

Food Equipment 2026 328



Stampl per tavolette [ Choco bar moulds

- |

PCH0O59
Xmas night
by Fabrizio Fioranl

PCBOGT
Xmas Snowman
by Fabrizio Flarani




Pawoni ltalia

Food Equipment 2026

Cloccolateria [ The world of chocolate

PCBO3B
¥mas Village
by Fabrizio Fierani

PCEO39
¥mas Friends
by Fabrizio Fiorani

330



Stampl per tavolette [ Choco bar moulds

by Antonio Bachour
by Fabrizio Fioranl

PC5000
Lovely

PCHOO1
Sparkiing

anm
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PCEOM
Camouflage
by Fabrizio Fiorani

Food Equipment 2026 332



Stampl per tavolette [ Choco bar moulds

PC5013
Mini Bricks
by Fabrizio Figrani

T PO O

PC5010
Bricks
by Fabrizio Fiarani

PC5012
Pixie
by Fabrizio Fiarani

333



Pawoni ltalia Cloccolateria [ The world of chocolate

PCEOO2
Crush
by Fabrizio Fierani

PCEOO3
Cla
by Fabrizio Fiorani

nm 155X =10 h
."'i.". -. -] .:
Mm stampo § Mou
IZE m il
BPRA fres

Food Equipment 2026 334




Stampl per tavolette [ Choco bar moulds

PC5029
Hexa
by Vineent Vallée

i 15=7 =10k

100
T nae
Jim I M
e iy
BPA fr
PC5030
Fluid
by Vincent Vallée

mim 15A4=T7=11
1o g

336
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PCEO14
Mini Moulin
by Wincent Valiée

PCEOOS
Moulin
by Wincent Valléa

PC5004
Fragment
by Wincent Valléa

Food Equipment 2026 338



Stampl per tavolette [ Choco bar moulds

PC5008
Target
by Vineent Vallée

PC5007
Flow
by Vincent Vallée

337
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PCEOOG
Pavé
by Wincent Valléa

PCEOOS
Edelwelas
by Wincent Valléa

mm 1§5x77%10 h

Food Equipment 2026 338



Stampl per tavolette [ Choco bar moulds

PCS0TE
Dubal

KSE0
Confezlone per tavolette
Choco bar pack

338
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Stampi tridimensionali
per cioccolato
1bree-dimensional
chocolate moulds

Scopri tutti gli stampi per creare Discover all the moulds to create
soggetti in cioccolato per le tue feste  chocolate subjects for your holidays
e per ogni occasione. and for any occasion.

3N
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KT222

Barocco

Food Equipment 2026 342



[EIERE
| Bl

Scopri la ricetta

& guarda | video |

Dizcover the recipa
| and watch the video
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Stampi termoformati Pasqua
Easter thermoformed moulds

Food Equipment 2026 344
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; ﬂ?\;\\\\z
-'ﬁll’ﬁ’l I'|| 1'\\ KT224

d -! | || | Cacan
If

KT216

Cedeau

Food Equipment 2026 348



Stampl tridimensionall  Three-dimensional moulds

KT217

Flame

347
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2 C:f—_ ACKAGING: K532

2 2
o)c—
| KT211
@ | Crazy
2 >

ACKAGING: K532

Food Equipment 2026 348



Stampl tridimensionall { Three-dimensional moulds

KT212
Funmy

& mm 140=215 ¢
340 g
PACKAGING: K532

KT203
Zefiro

B mm 138x216 h
AB0 g
PACKAGING: K532

KT204
Helical

& mm 40«28 ¢
480 E

344
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Cloccolateria [ The world of chocolate

KT196
Flow
by Wincent Vallée

ALK AGING: K532



Stampl tridimensionall { Three-dimensional moulds

Picasso

o
-
=
x

k1|
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KT180

Blosaam

KT182
Sydnay

KT183
Abyes
by Davide Comaschi

Food Equipment 2026 352



Stampl tridimensionall { Three-dimensional moulds

KT138
Speed

mm 135x185x200 h

&30 g
]

PACKAGING: K532

KT139

Ramses

& men VR0EZ00
330 g

PACKAGING: K532

KT157
Beauty

@ mm 130=206 h

[]e R
+ L B

PACKAGING: K532

353






Stampl tridimensionall { Three-dimensional moulds

irm 102
20 g
ACKAGING: K532

KT18E
Hella

£ mm 130208 h

PALCK ;r_l_. i: {id: K532

355



Pawoni ltalia Cloccolateria [ The world of chocolate

KT140

Organic

KT130

Squeezer

Food Equipment 2026 11



Stampl tridimensionall  Three-dimensional moulds

KT51
Dreck

KT70
Stele

357
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Cloccolateria [ The world of chocolate

KT74
Split

358



Stampl tridimensionall  Three-dimensional moulds

KTa0
Stripe

KT9

Mirror

KT92

Gald

358
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Cloccolateria [ The world of chocolate
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Stampl tridimensionall { Three-dimensional moulds

KT129
Mest

& mrm 160%200

361
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credits: Carlo Craceo

KT167

Barocco

KT198

Rafasl

Food Equipment 2026 362



Stampl tridimensionall { Three-dimensional moulds

KT184
Rocky Rooster

CHAGING 26
KT185
Rocky Roger
T .IJ...E_-; G180
ACKAGING: K
KT1T0
Roger
mm 1531102 I
P AGING: K526

383
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2

“:P

KT131
Eddie
100%210

_E‘Eﬁ = ECHAGING: K532

D

s JEEN KT154

—— Magic Bunny

€

CHAGING: KE3E

Food Equipment 2026 64



Stampl tridimensionall { Three-dimensional moulds

KT142
Papera+Paperalla

KT143

Pecorella

KT1585
Kt Chicken Family

385
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Stampi termoformati Natale
Christmas thermoformed moulds

KT225
Gingarman
by Fabrizio Floranl

mm 128=180=40 h
2008

PACKAGING: K532

Food Equipment 2026 11



Stampl tridimensionall  Three-dimensional moulds

KT226

Locomotiva

KT219
Garland

367
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Guarda |l video sul ceanale
Youtube di Pavonl Italia /
Watch the video on
Pavoni ltalia's Youtubea
channel

KT215

Mutcracker

Guarda il video sul canale
Youtube di Pavonl ltalia /
Watch the video on
Pawveni ltalia's Youtuba
channel

KT2M
Rocking Horse

KT220

Fioceo di Meve

Food Equipment 2026 JE8



Stampl tridimensionall { Three-dimensional moulds

KT34
Chiffon

b2t ]



Pawoni ltalia Cloccolateria [ The world of chocolate

KT205
Hexagon Tree
by Davide Comaschi

KT207
Fluant Traa
by Davide Comaschi

B mm

KT194
Rocky Tree
by Davide Comaschi

ey PR TS

AGENGE |
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Stampl tridimensionall  Three-dimensional moulds

KT206
Blob Tree
by Davide Comaschi

KT136

Wave

KT16

Alberoa cono

KT20

Alberoacong

m



Pawoni ltalia

Food Equipment 2026

Cloccolateria [ The world of chocolate

KTI77
Fringe

KT176

Saturno

KTi62
Ring

arz



Stampl tridimensionall  Three-dimensional moulds

KT135
Albera Animato

mm 160x 75200 h

230 B

PACKAGING: K526

KT137
Zen
@ mrm 160+200 b

PACKAGING: K532

KT152
Bolla

mm 160=656=200h
250 ¢

PACKAGING: K526

ara



Pawoni ltalia Cloccolateria [ The world of chocolate

KT199

Twiel

KT200
Mini Twirl

AGING: K552

KT13

Snow Trae

KT192

Mini Snow Tree

AGING: K552

Food Equipment 2026 3ra



Stampl tridimensionall  Three-dimensional moulds

KT150
Soft

ars



Pawoni ltalia Cloccolateria [ The world of chocolate

KT163
Tutu

KTi64
Tutu

KT175
Ampolla

KTi25
Spirale

Food Equipment 2026 s



Stampl tridimensionall  Three-dimensional moulds

KT208
Polaris
by Davide Comasechi

mm 1T2=184=xTh h

iRE o
IBE E

KT201

Santa Hug

mm 1 11 a0
230

KT202

Snowman

mm 126121200 k

200 g
PACKAGING: K526

am



Pawoni ltalia

Food Equipment 2026

Cloccolateria [ The world of chocolate

KT183
Cormfort Teddy

KTIE66
Teddy
mim 120xT15%]
PACKAGING: KB
KTi48
Angelo
mm 155xTEx 158 h

PACKAGING: K528

ara



Stampl tridimensionall { Three-dimensional moulds

KT179
Santa Chimnay

KT180

Santa Twist

KT181
Santa Boot

ara



Pawoni ltalia

Food Equipment 2026

Cloccolateria [ The world of chocolate

KT120

Pinguina

mm 130x 106170 h

2k @

2
2 A CKAGING: KS2E

2 PACKAGING: K528



Stampl tridimensionall  Three-dimensional moulds

KT149
¥Xmas Balls




Pawoni ltalia Cloccolateria [ The world of chocolate

KT153

MNoal

I~
Vot i AW

KT127
Slitta

KTE?

Candela

Food Equipment 2026
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Stampl tridimensionall { Three-dimensional moulds

Stampi termoformati
Thermoformed moulds

KT159 KT160
Semlsfera Semisfere

Kit 3 nhares Kit 3 hamnlsphera:

e e ommss

i
i
KTMATRIOSKA
s f % 1 Matrioska
ﬁ@a& by Oga Penloza
11 161'3 mm 200 - 150 - 10

383



Pawoni ltalia Cloccolateria [ The world of chocolate

= W

\, m KTDALLAH
| LW Dallah
U

KT123
Borsatta

KT146
Pochette

Food Equipment 2026 384



Stampl tridimensionall { Three-dimensional moulds

Stampi magnetici
Magnetic moulds

SCARPADECOLTE = SHO
Scarpetta Ballerina

» fino a esaurimento / until exhaustion 3856



Pawoni ltalia Cloccolateria [ The world of chocolate
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Stampi termoformati serigrafati
Silkscreened thermoformed moulds

Aggiungi il cioccolato preferito e
realizza creazioni sempre perfette
per donare un tocco di creativita
ai tuoi prodotti. Proposte uniche
per Natale, Pasqua e tutte le
occasioni speciali.

Add your favorite chocolate

and create perfect creations to
give a touch of creativity to your
products. Unigue proposals

for Christmas, Easter and all your
special occasions.

387



Pawoni ltalia

Pasqua
Easter

Cloccolato fondente
Dark chocolata

Cloccolato al latte
Milk chocolate

Food Equipment 2026

Cloccolateria [ The world of chocolate

Misura foglio / Sheet size: mm 340x265

12 fogli per confezione [/ 10 sheets per box

Il numearo di impronte si intende per scatola /
The number of indents is par box

Cloceolato blanco 2 Y
Whita chocolates o S we

Colori perleacanti AZO free

Pearly colours

TI0375E =

utilizzare sola con / use only with

o, marcena [ pink. red. yvellow, brow

*ll kit Inclucle 200 sacehatti + 200 bastoneind |

Tha kit includes 200 bags + 200 paper sticks.

Abbinabile con [ can be combined with: K530 bastoncind 200
pazzi f sticks 200 pes

T102358B

« fino a esaurimento  until exhaustion 388



Stampi termoformati serigrafatl / Silkscreenad thermoformed moulds

T102558
TI0265E

ko

T102758

mim 43=63 h

T102958
T103056

iGEA0 R

glalla, i MOS0
MAarrone, arzuro |
' " red,

ranchone

T103258

nm 2648 b

388



Pawoni ltalia Cloccolateria [ The world of chocolate

Matale Misura foglio / Sheet size: mm 340x265
= 12 fogli per confezione [/ 10 sheets per box
Christmas Il numaero di impronte si intende per scatola /
The number of indents is par box

. Cioccolato fondenta Clocoolato blanco it
Dark chocolata Whita chocolate \ 4 W
. Cloceolato al latte Colori perlascanti @ AZO free
Milk chocolate Pearly colours

T033s8

Ti0355B

& mm 30 h - & destgn utiizzare
sE wit rubins

T g
HE K0 b s HE
P 480 indents Ll emisphiares

Food Equipment 2026
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Stampi termoformati serigrafatl / Silkscreenad thermoformed moulds

TI001SE
T103658

& mim 70 h
@ mm 40 h- 4 deslgn rubtno, rar
rame | ¢ itilizzare con | use with ruby, copp utifizzare con { usa with

480 m

Ters | . . L2} mezze sVers | . .
180 hemispherss 120 hemispheres

utliizzare saalo con

copper, gold itilizzara con | use with
£ 1]

m



Cloccolateria [ The world of chocolate

ﬂm T100658

Pawoni ltalia

T100558

:c.ﬁ e
é;
N

T100858

< TI00TSE

P

4 *_:I)

k ‘:f)
. B.,

)

'.

TIM0SB
’ T1I0Mse

3
o ¥ 3

T2s568 T113s8

Food Equipment 2026
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Stampi termoformati serigrafatl / Silkscreenad thermoformed moulds

TI45E

T10155B

e aritl

T10175B"
li TI0I6SE @ G

"l kit include 200 sacchatti + 200 bastensinl / The kit includes 200 bags + 200 paper sticks
Abbinahile can § oan be combined with: KE30 bastonaind 200 perzi [ sticks 300 pes 383



Pawoni ltalia Cloccolateria [ The world of chocolate

Collection Misura foglio / Sheet size: mm 340x265
Il numeare di impronte si intende per scatola /
The number of indents is per box

. Cioccolato fondanta Cloccolato blanco EiE
[Crark chocolata Whita chocolate
. Cloceolato al latte Colori perlascenti @ AZO free
Milk chocolate Pearly coloura

TI0205E TI0215B TIM9SE
Evidenziatore / Marker Matita / Pencils Size § Matita / Pencils Slze L

Food Equipment 2026 384



Stampi termoformati serigrafatl / Silkscreenad thermoformed moulds

Misura foglio / Sheet size: mm 340x265

10 fogli per confezione [ 10 sheets per box

Il numero di impronte sl intende per scatola /
The numbar of indents is per box

TFOOT-3058 TFOOT-TOSE
Ti458

K530
T4055E

385
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Serigrafie
Silkscreens

Le serigrafie permettono di creare
velocemente decorazioni di grande
effetto. | fogli vengono serigrafati con
colori a base di burro di cacao e di
facile utilizzo.

Silkscreens allow you to quickly

create highly effective decorations.

The sheets are screen-printed with
easy-to-use cocoa butter-based
colors.

387



Pawoni ltalia

Serigrafie
Silkscreens

. Cloceolato
fondente

Dark chocolate

. Cloccolato
al latte

Milk choeolate

Natale
Christmas

Pasqua
Easter

Food Equipment 2026

Cioccolato blance
White chocolata

Colori periescanti
Pearly colours

SDENSE

glallo f yallow

utilizzare con / uge with

SD22GSE

maHTons, roag |
birewrn, mink
utifizzars solo con |

use only with

Cloccolateria [ The world of chocolate

Misura foglio / Sheet size: mm 340x265

30 fogll per scatola confezionati in pacchetti
da 10. f Each box contains 30 sheets wrappaed
in packs of 10,

£
L) ETTfres

B

@ AZD free

R
#58 on0o
i Ul

P i
L
» 363
SD22358 5023258
Elglkn, rosso [ yailow, red red

utilizzare con [ uss with utifizzere con | ues with

358



. Cioccolato
fondente
Dark chocolate

. Cioccolato
al latte

Milk chocolata

Love

Cleccolato bianco
Whita chocaolata

Caolori perlascenti
Pearly colours

Sarigrafle { Silkscreens

Mizura foglio / Sheet size: mm 340x265

30 fogli per scatola confezionati in pacchatti
da 10. / Each box contains 30 sheets wrapped
in packs of 10.

%) EM frew

@ AZ0 fros

ol 40T W "F_'

iz e
sk RN
T BEE
[Cades R

398



Pawoni ltalia Cloccolateria [ The world of chocolate

Collection

SD22758

oro f gold

SD2Z85E

o
Ui ars PP, e

AR 24
7 S
O ST
=l

SD23058 5020058

SD2MSE
SD20258

fange, grean El8llD J yelow

58 WIEh

uag wik

Food Equipment 2026



5020358

5020558

SD20TSE

5020958

Sarigrafle { Silkscreens

5D2045B8

SD20658

SD2085B

SD21058

40



Cloccolateria [ The world of chocolate

Pawoni ltalia

SD1256

SD2NSE

SD21458

SDI13SE

SD2165E

SD2SSE

SD2175E

SD21858

402
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Sarigrafle { Silkscreens

lr'_wﬁ'w

u
SD2195E ﬁ 5022058
magents / megenta marrone | broy

403






Transfer e blister personalizzati
Custom transfer and blister

Puoi apporre il tuo logo o la tua firma
su tanti prodotti diversi:
i placchette in cioccolato extrasottili
o fogli termoformati, vuoti

o pre-riempiti
o fogli serigrafati, da utilizzare

con o senza chablon
Inviaci il tuo design a
info@pavonitalia.com per avere
una proposta personalizzata.

You can put your logo or signature
on many different products:
O extra-thin chocolate plaques
o thermoformed sheets,
empty or prefilled
o silkscreened sheets, to be
used with or without chablon.
Send us your design to
info@pavonitalia.com to have
a customized proposal.

A05



Pawoni ltalia Cloccolateria [ The world of chocolate

Transfer e blister personalizzati
Custom transfer and blister

Placchette in cioccolato

extrasottili N
Extra-thin chocolate g
plaques e

Food Equipment 2026 406



Tonde / Round

Code

Transfer e blister / Transfer and blister

Dimension (mm)

Pezzi par scatola
Pce per box

P203

ol

P216
P10

P20&

P18
P204

P47

P157
POoTE

Owale [ Oval

Code

Dimension (mm)

Pezzl par acatola
Pce per box

P09

P1a0

P0OO2/335

P332

P&21

pPasr

Quadrato / Sguara

Coda

Dimension (mm)

Pezzl per scatola
Pce per box

P1T0

3513

PS8
POD4/105

PO41/136

POO0S/0ES
PO12/365

PO73

PO21/127

407



Pawoni ltalia

Rettangolare [ Rectangular

Code

Cloccolateria [ The world of chocolate

Dimension {mm}

Pezzi per scatola
Pce per box

P16E

20%B

P219
P458

P428

15[
ol

PO20
POST31

P156

P348
POST

POO3M108

POT4
POSE

P335

PO30
P0O23/135

POTS

Cuore / Heart

Code

Cimension {mm)

Pezzi per scatola
Pce per bax

Food Equipment 2026

PO4E

P115

POM

POz

PO&3

408



Transfer e blister / Transfer and blister

Blister Vuoti o pre-riempiti con cloccolato
foendente, blanco o al latte. Completamente
personalizzabill. /

Empty or pre-filled with dark, white or milk
chocolate, Fully customizable.

BLISTER WUOTI BLISTER PRE-RIEMPITI EMPTY BLISTER P

Ll L

FILLED BLISTER

LIl

4048



Pawoni ltalia Cloccolateria [ The world of chocolate

Tonda / Round
Impronte per foglio

Code e Indents per sheet

B1E1

B135

B159

Owvale [ Oval
Impronte per foglho

e Hlimemninn:fum) Indents per sheat

Bi61

Bi62

B167 47 24 7 .-...I_- .:.I':.---.

B134

BR148 %22

BRI1OE O35 T2 Z-.. ' :.II .-

BR109 3 A an borda

Quadrate | Squara
Impronte per foglio

iz Kimans o) Indents per sheat

B707 10420

B204

B705

BR14T

Food Equipment 2026 410



Transfer e blister / Transfer and blister

Rattangolare / Rectangular

Impronte per foglio
Wede S Indents per sheat

. Eanza bordo )
Cix 20
o ik + without frame

without frame

S i ganza bordo |
B163 e S without frame
BR149 S5x30 36 Rn Sore

Cuore / Heart
Impronte per foglio
Code Dimenalon (mm) Indents per sheet
iy 6 con bordo |

BR102 L 5 with frame

Personalizza i sigilli con
il tuo logo e colori

. 2 Coda Dimansion (mm) Impronte per foglio
Customize the seals with Indents per sheet
BTOE @ mm 38 B3

your logo and colours

41



Pawoni ltalia Cloccolateria [ The world of chocolate

Fug" sarigrafati “Decocioc” | fogli serigrafati Decocioc possono essere

3 personalizzati con il tue logo o design, in
Silkscreened sheets ordine sparso o prespaziato, in tanti chablon
“Decocioc" dalle forme diverse, [

Decocioe silkseraenad sheets can be
customisad with your logo or design in a
scattered or pre-spaced order, with a varlety
of chablon stancil shapes.

Food Equipment 2026 412



Chablon per fogli serigrafati
Chablon for silkscreened

sheets

Code

Transfer e blister / Transfer and blister

Tondi, quadrati, rettangelari, triangolari, a
cuora, allittici. Scegli fra le numerose farme e
dimansioni di chablon {mm 340x=280). /
Reund, square, rectangular, triangular, heart-
shaped, aval. Choosze from a wide range of
chablon shapes and sizes (mm 340x280)

Dimension (mm} ;z:-’-;;lrﬂ':::&tula

D2sT

DaT

DasT

D41

D40-0

D45-0

D3c

Dasc

D2s0R

D40R

DaR

D52R

@
aw
4
.
A

D38TR

413
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Attrezzature per cioccolato
Chocolate equipment

Tutta la gamma di strumenti A complete range of essential
indispensabili per la lavorazione del tools for chocolate.
cioccolato.

415



Pawoni ltalia

Attrezzature per cioccolato

Chocolate equipment

FlyChoc

Foglia larga | Large laaf

Foglia / Leaf

i

&=

’._.

Piuma / Feather

Food Equipment 2026

Y

> 4

Cloccolateria [ The world of chocolate

Un progetto realizzate in collaborazione con
Il Maastre Stefano Laghi e Filippo Re. Dieci

attrezzi in accialo inox pensati per realizzare
decerazioni in cloceolate dalle forme a

dimensioni diverse. Con FlyChoc piume e

foglie si reallzzane in modo semplice, veloce

& razionale, con un risultate iImpeccabile. |
A project developed in collaboration with
pastry chafs Stefano Laghi and Filippo Re.

Ten stainless steel tools to create chocolate

decorations of various shapes and sizes.
With FlyChoe feathers and leavas can ba
created simply, quickly and rationally, with
an impaccable rasult.

Code sice Dimenion gnr)
CH1 5 130

CH2 i

CH3 L Dad 4

Code size Dimenion gmm)
CH4 Im

CHE ha (i

CHE L Bl

Gade Sioe Demension o)
CHT 5 Bdx20

CHBE I B3

CHS L 100x24

CH10 L 12

416



Attrezzature per cloccolate { Chocolate equipment

Forchettine prali neria Forchettine per pralineria con filo in acciaio
; inox. Acquistabill anche singolarmente,
Praline forks con i relativi cedici. /

Praline forks with stainless steel wire.
Alzsa sold individually, with spacific codes.

SFP
Code Code
o—— L SFPS.
— SFPS — SFP4
(s SFPA - SFP3
(- i A — sFP2
- SFP7 T — SFP10

Texture per decoro praline
Texture for praline decoration

STRKIT1

STRKIT2

417



Pawoni ltalia Cloccolateria [ The world of chocolate

Delicious Snack Due stampl in silicone per creare snack dolci o
salatl, con ripienl e golose farciture. Gli stampl
possono essara utilizzati in forno, in frigorifero e
abbattitore. Resistono a temperature da -40°C
a+280%C. §
Two silicone moulds to create snacks, sweet
or savoury, with delicious fillings under the
coating. They can be used in ovens, refrigarators
and blast chillers. Thay can withstanding
tamperatures from -40°C ta +260°C.

Food Equipment 2026 418



Attrezzature per cloccolate { Chocolate equipment

Chocoflex Stampi in silicone per creazioni dolei o salate.
|deali per realizzare grandi quantita in poco
tempo. Gli stampl possono essere utillzzati in
forng, in frigorifero e abbattitore. Resistono a
temparature da -40°C a + 260°C. /

Silicone moulds for sweet or savoury creations.
Ideal for making large quantities in a short
tima. They can be used in ovens, refrigerators
and blast chillers. Thay can withstanding
temparatures from -40°C to +250°C.

oODDDORO0 [BO0000000
OoO0o0000|  Lsot OO0O0O0O0000d| pso2
slsrsieieisielets Ooooooooon
(L 0 amm? | OOOo00a0000| mm o309
SDGDDGDDD - 18 | o T :
80,990,909 pronte Do0ooooon AR
QGGGDQD
Ls03 SEERRSS| Lsos
: _ sieisislelelsl I
E ! vm 38 OSOOOOE| mmadxdixi |
[ ml CC 0D Gm
I i 3 Impra g CC IO D mpran dar
L5306
EPEEEEEEE)| 0 emems/ stens -
PEEEREEE i I sor
}@@@@@@@@ C‘ --.I-:I' o [ Internal I I I | o ) |
@@@@@@@'9 ; . = [ I I " [ i =R
@@@@_@_@@\‘i '_:-| Tpranme DEriE IL I 1 18 -| pronte nadents
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Colori
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Colours |
& raw materials

nnnnnnnnnn




Pawoni ltalia

Coloriin Spray
Spray colours

Spray effetto velluto
“Dolce Velluto” 400 ml
Velvet effect spray
“Dolce Velluto” 400 ml

) Emitres @ 100%

‘Colo AZD frae
AZD free colours

vk npeay e

S e b

Food Equipment 2026

Colari @ materie prime § Colours & raw materials

Spray al burro di cacao colorato, da applicare
su superficl fradde per ottenere l'effatto
valluto, §/ Coloured cocoa butter spray to be
applied on cold surfaces to achieve the velvet

affect.

DVISB
rosED
red
DV25B
arancione
Orange
DV3sB*
giallo
yellow

DvasE
FOSE
pink

DvssE*
MArrone Scuro
dark brown

DVESE
marrone chlaro
light broawn

DVTSB*
bianco
white

DWVESE
varde
green

Dwase®
AZZUMD
sky blue

DwW1258
amarena
black cherry

Dv145B
ners
black

DVissRE
blu tiffamy
tiffany blue

DWVITSE®

ong
gold

422



Colori in Spray [ Spray colours

Spra}r effetto velluto Formulazione a base di alio vegetale.

: Disponibile in 13 colorl intensi e vibranti
a base di olio UEQEtH'E 400 ml con un'alevata concentrazione di pigmenti
Velvet effect spray par un effetto vellute uniforme e ricco su

5 i superfici fredde. [deale per grandi produzioni.
with a WgEtahIE oil base 400 mi [ Vegatable oilbased formulation. Availabla in
13 intensze, vibrant colours with a high pigment

BT fres @ 100% concentration for an even, rich velvetl effect on
cool surfaces. |deal for large productions.

"Codor AZD fras
AZD free colours

VOB1 VOB&
rOBED werda

red grean
VOB2 voBa*
aranciong azzurro
arange sky blue
VoB3® VoB12
giallo amarena
yellow black chemy
VoB4 VOB14
roGa nera

pink black
VoBs* VOB1S
MaFfone scuro blu tiffamy
dark brown tiffsn;-,r blus
VORE VoB1T
marrone chiaro ora

light brown gold
Voar

blanco

white

423



Pawoni ltalia

Coloriin Spray
Spray colours

Spray perlescente 250 ml
Pearl effect spray 250 ml

..F E1M free @ TEHO %

- pavaal
g i

Spray pastello 250 ml
Pastel spray 250 ml

s B e @ AL

“Colori AZO froe
AZ0 free colours

--I—“

Food Equipment 2026

Colari @ materie prime § Colours & raw materials

Base alcolica, per decorazione dolei,
cioccolato o pasta di zucchero. f
Alcohol based, for cake decoration, chocolate

and sugar paste.

SM105B
org
gold

SM11SB
bronzo
bronze

SM135B

Brgento
silvar

SMi25B
rubino
ruby

Pronti all'uso per decorazione torte a base di
parnna @ cioccolato, biscotti, wafer e clalde a
base di pasta di zucchero. f
Ready to use, ideal to decorate creams and
chocolate cakes, biscuits, wafers and sugar

paste wafars.

SPO1250SE
reass
red

SPOZ23505B"
ross
pink

SPO32505B
marcone
brown

SPO42505E
giallo
yellow

SPO52505B"
bl
blue

SPOT2505B
arancione

orange
SPOB250SRB"

verde
Eresn






Pawoni ltalia

Colori in polvere
Powder colours

Idrosolubile in polvere
“Absolute” 50 g
Water soluble powder
“Absolute” 50 g

E171 free @ 'f:"':" o

"Colori AZD free
AZD fras colours

Food Equipment 2026

Colari @ materie prime § Colours & raw materials

Alta dansith di colere, per zucchero artistico,
macaron, pasta di zucchero e ghiaccla. /
High colour density, far artistic sugar,
macarons, sugar paste and [cing.

Em s Farcon
i a Forc e

TIEFL

ANMSE AQTSE
roaso ciliegia viala
chearry red purple
AD25B ADBSE
aranciona rosa
orange pimk
AD3SEB ADISE
giallo limone marrane
lemaon yellow brown
AC4SEB AIDSE
varde mela nars
apple green black
ADBSE AlSE
varde rossn vive
Ereen bright red
ADBSB*
by
blue

426



Liposolubile in polvere
“Chocolart” 40 g

Fat soluble powder
“Chocolart” 40 g

. E171 free @ 1y,

*Colari AZD free
ADD fren colours

Colori in polvere [ Powder colours

Alta densith di colore, da sclogliere nel burra
di cacao. [

High colour density to malt in cocoa butter.
products.

by BEmmanuaie Forcone)

LO1SB* LOTSE"
verde mela nEro
apple green black

LOo2s58" LO8SE*
verde blanco
graen white
LO3sB* 0 LO9SE
biu roE&

blus L ' plnk
LO45B" Lose
glallo limona rosE0
lamaon yellow red
LO5SE L1158
glallo uove HHES

epg yellow lilac
LOGSE L125B*
arancione blu tiffany
orange tiffany biua

427



Pawoni ltalia

Colori in polvere
Powder colours

Perlescente in polvere
“Brilliant” 40 g
Metallized powder
“Brilliant” 40 g

Polvere perlescente spray
“Stardust” 10 g

Spray pump powder
“Stardust” 10 g

1009
.} EWT trae hoAC L

¢

Food Equipment 2026

Colari @ materie prime § Colours & raw materials

Effetto parlescents per lavorazieni in
cioecolato, zucchero e pastigliaggio. Solubili In
alcol o utilizzabili allo stato pura. [/
Pearlescent effect for your chocolate, sugar and
pastillage creations. Soluble in alcohol or usable
in purity.

(by Emmanueie Forcone)

MO1SE MO4SE
oo pronzo
Egold bronze
MO25H MOTSE
arganto FAMe
sllver copper
MO3SB MOBSE
rubing viola
ruby purple

Fine polvera perlescente con pompetta ad aria
per decorare prodottl finitl, [/

Thin pearlescent powder with air pump for
decorating finished products.

SMSBE S035B
rubingo argento
ruby silver
50258 S0458
ara bronzo
gold bronze



Colori al burro di cacao
Cocoa butter colours

Burro di cacao
“Chocolart" 200 g
Cocoa butter
“Chocolart” 200 g

E1T1 fres @ 100%

*Colori AZD free
AZD free calaurs

Colari al burro di cacao / Cocoa butter colours

Colerl prontl all'use. Ideali per colorare
cisccolate in massa, In superficie & in stampe.
| Ready to use colours. |deal for colouring
chocolate, surface and mould.

oy Emmanusla Forcone)

LBO1SA"

wverde mela
apple green

LBO2SB*
verde
grasn

LBO3SB"
biu
blue

LBO4SB"
glallo limona
leman yellow

LBOSSE
glallo uove
e yellow

LEOESE
arancions
orange

LBOTSB"
nara
black

LBOBSE"
bianco
white

LEOSSE
roga
pink

LB1OSE
FOBE0
red

LEMSE*
litla
lilac

LB125B*
aro
gald

LB145B*

bronzo
bronze

LB15SE*

rubino

ruby
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Colori liquidi
Liquid colouirs

Liposolubile liquido 180 g
Fat soluble liquid 180 g

E171 frae .@ 1005,

"Gl AZD frae
#Z0 free oodours

Idrosolubile liquido 190 ml
Water-soluble liquid 190 ml

) E171 froe 100

*Colori AZO free
AZD free codours

- BEREl

Food Equipment 2026

Colari @ materie prime § Colours & raw materials

Ideali per la colorazione di masse di cloceolato
& di tutte le masse grassa. [

Suitable to colour mass of chocolate and all
fat massas.

LLOISBE LLOBSE®
warde blu
Ereen blue

LLOZSE

giallo uove

LL1OSB®
ners
egg yellow black

LLOTSE LL11SB
roeEsg giallo imone
red lemon yallow

Colari idrasolubill a base di acqua per
aerografo. /
Water-soluble colours for alrbrush.

CLNO1SE CLMNOTSE

varde FOSE0

green red

CLNO25B CLMOBSE"

Elallo vovo blu

egg yellow blue

CLNO4SE CLMNOSSB

viola rosa

purpla pink

CLNOSSE CLM10SE

marone ners

brown black

CLNOGBSE" CLNNMSEB

BIIUITD gialla limone

gky blus fermon yellow
430



Concentrati naturali
Natural extract

Concentrati naturali a base burro
di cacao “Seasons” 200 g
Cocoa butter natural
concentrates “Seasons” 200 g

& :' BT frae @ TS

Colori in Spray [ Spray colours

Seasons & la gamma di concentratl vegetali

a base burro di cacao per la colorazione di
masse di cioccolato, per 'applicazione diretta,
oppure all'interno di glasse o finfture ad
effetto valluto. Vegan friendly. /

Seasons s the range of cocoa butter with
vegetable concentrates for colouring
chocolate masses, for direct application, for
glazes or valvat effect finishing. Vegan friendly.

NCO5
rozeo cilisgia
cherry red

MNCOG6
arancione
crange

NGO NCOT
verde mela viola

©  apple green purple
NCO2 NCO8 =
verde fondents
grean dark brown
NCO3 NC09
aZZUFTD [3::1
light blue pink
NCO4 NC10
gialla rosse
yellow red

« fino & esaurimento / until exhaustion
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Concentrati naturali in polvere
“Seasons" 80 g

Powdered natural concentrates
“Seasons” 80 g

[ ) BT fres @ l'.l-"!”"'

Food Equipment 2026

Colari @ materie prime § Colours & raw materials

Seasons agglunge un toceo in pil alle tue
preparazioni. Glassa, impasti, creme, farciture,
frolle, viennoizerie: sono solo alcuni degli usi
possibill di Seasons. Concentrati vegetali a
base di alga spirulina, zucca, barbabietola e
molti altri. /

Seaszons adds an extra touch to your
preparations. lcing, doughs, creams, fillings,
shorterust pastry, viennoizeria: thesa are just
some of Seasons many uses. Plant extracts
based of spirulina algae, pumpkin, bestraoot and
many others.

NCPO1 NCPOG
warde mela aranciong
apple green arange
NCPO2 WNCPOT
varde viala
Ereen purple
NCPO3 = NCPOS
BIILITD rosa
light blue plnk
MNCPO4 NCP10
glallo rOSED
yellow red
MNCPOS

rasao cillegla

cherry red

# fino a esaurimento | until exhaustion

432



Decorazioni
Decorations

Chocoice 400 ml

Brillspray 400 ml

P
1

¢

Concentrati naturall / Natursl extract

Refrigerante spray per zucchero e cioccolato. /
Chocolate and sugar spray coolar.

Codea

CHOGOICE

@-.

Lucidante spray per cioceolato, zucchero e
marzapane. J Chocolate, sugar and marzipan
spray glazing.

Coda

BRILLSPRAY
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Decorazioni
Decorations

Pepite perlescenti di cioccolato
120g

Pearly chocolate grains

120 ¢

W) EM7Y b @ 100%

Perle di zucchero 120 g
Sugar pearls 120 g

£ Q) Ex#1ren @ ,.I 0%

—
. parvant
o P

Food Equipment 2026

Colari @ materie prime § Colours & raw materials

Papite di cloccolato dall'effetto perlescente
per la decorazione di soggatti in cioccolata. [
Chocolate grains with a pearlescent effect to
decorate your chocolate creations.

PTOISE = PTO45B
rame bronzo
coppar bronze
PTO25B

rubing

ruby

PTO3SB

oro
gold

# fino a esaurimento f until exhaustion

ZPO1SB ZPO5S5SB

ono blu metallizzato
gold metallized blus
&4 mm @4 mm

ZP0O25E ZP065B
arganto 1]
n_lhret gald

B4 mm @ 8 mm
ZP035B ZPO7SB
rosa metallizzato argento
matallized pink sliver
B4 mm @8 mm
ZPO4SB
wverde metallizzato
metallized green
&4 mm
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Decorazionl § Decorations

Decorazioni

Decorations

Scaglielg . OROSCI ARGENTOSC1
Flakes 1g et lie

0,35 g
BOxE0 mm
25 fagll - shaets

Polvere 0,5 g OROPY ARGENTOPY
Powder 0.5 g i S
Fogli ORO ARGENTO
Sheets are e

gold allwer
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Pawoni ltalia

Easydecor 1 kg

Decotab 6 kg

=R

SR

Food Equipment 2026

Colari @ materie prime § Colours & raw materials

Pasta di zucchero, aromatizzata alla vaniglia,
adatta a coperture e modellaggio in piano o
tridimensionale, aggiungendo zucchero a velo.
Pronta all'uso. Disponibile in vari colorl, s pud
anche colorare con idrosolubili Pavoni [talia. /
Sugar paste lightly flavourad with vanilla. It is
suitable for cake covering and flat modeling
{far three-dimansional modaling is sufficlent
to harden the dough by adding sugar). Ready
to use. Available in various colours, it can be
alzo coloured with water-soluble colours.

‘ EASYEN . EASYN
bianco ners
L | white black

. EASYR

raE80

rad

Decotab & ideale per la copertura di torte e
per la realizzaziona di soggetti a decorazioni.
Decotab ha un leggero aroma di mandorla

e puts assere colorate utllizzando | eolori
idrosolubili. §

Decatab can be used to cover cakes and
create subjects and decorations. Decotab s
white coloured with an almend hint; it can
be also calourad with the water-soluble food
colours.

DECOTAE
bianco
| whita
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Decorazioni
Decorations

Decotab colours
250 ge1kg

& - >
e

Decotab colours 250 g
DTBN2EO DTN250
bianco ners
white black
DTAR250 » DTR250 »
arancions FOEED
orange red

« fino & esaurimento [/ untfl exhaustion

Decorazioni § Decorations

Realizzate con la stessa ricetta di Decotab,

le pasta di zucchera Decotab colours

offrono molteplici possibilitd decorative con
un notevale risparmio di tempo e grande
omogeneitd di colore. /

Made with the same racipe for Decotab, the
Decotab colourad sugar pastes offer many
decorative opportunities with remarkable
time-saving and a perfect colour homogenaity.

DTCO250 = DTAZ250 »
marrgneg ATIUITD
brown light blue

DTFU250 »
fucsia
fuchsla

« fino & esaurimento / until exhaustion
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Pawoni ltalia

Decotab colours 1 kg

DECOTABMN
nero
black

« fino & esaurimento / until exhaustion

DECOTABBEN
blanco
white

Pastamica 5 kg

Food Equipment 2026

Colari @ materie prime § Colours & raw materials

DECOTABR =
ross0
red

Pasta di zucchero bianca & malleabile per
copertura. Aromatizzata alla vaniglia. Facile da
stendere, par una copertura perfetta, senza
crepe a bolle. /

Elastic and white sugar paste for covering.

It has a light vanilla hint. Easy to spread, It
creates a parfect covering, without breaks and
bubbles.

Coda

PASTAMICA

# fino a esaurimento | until exhaustion
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Decorazioni
Decorations

Massa Pavoni Summer 5 kg

Ciocoplast 6 kg

Decorazioni § Decorations

Pasta di zuechero bianca ed elastica, adatta
per copartura. Non teme 'umidita e gli
sbalzi di temperatura. Non crea condensa
superficiale una volta estratta la terta dal
frigo. Aroma vanigliato. Colore bianco. /
Elastic and perfect for covering, it has a soft
vanilla taste. It resists at humidity and

hot temperatura, it does not create surface
condense once the cake gets out from
refrigarator. Pure white colour.

Codea

MASSAPAVONISUMMER

Cioccolato plastico per modellaggio ideals per
la ereazione di soggetti, fiorl @ nastri. Lestrema
malleability lo rende adatto anche a copartura.
Mon si attacca alle manl, rimane morbido par
giorni @ ha un gradevole sapore di cloccelats.
Dizsponibile nel colori bianco e marrona.

The plastic chocolate is the Ideal product for
the creation of flowers and ribbons, thanks
toits consistency. The extreme malleability
and plasticity of this product make it suitable
to cover cakes too. Clocoplast does not stick
te hands, remains soft for days and has a
pleasant chocolate taste. Available in white
and brown colours.

CIOCOPLASTEN
blanco
white

CIOCOPLASTMRE
MRAFTane
browm
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Ciocoplast colours
250ge1kg

E"“Mt

“j,ﬁ-—"‘

Ciocoplast colours 250 g

CPBM250 »

CPN250 =
bianco nero
wihite black
. CPRAZ250 = . CPR250 =
Tosa ross0
pink red

= fino a esaurimento f until exhaustion

Ciocoplast colours 1 kg

CICCOPLASTWH
blanco
white

Food Equipment 2026

Colari @ materie prime § Colours & raw materials

Clocoplast colours & una gamma di colori vividi
@ intensi per decorare soggetti @ preparazioni,
con un notevole risparmio di tempo e grande
omogeneita di risultato. /

Ciocoplast colours offer a range of intensa
colours to decorate cakes with considarable
time-saving and great eolour uniformity.

CPCO250 = CPG250 -

mafnona giallo

brown yellow
. CPV5250 = . CPAZI50 =

verde scuro AZZUTD

dark green light blue

# fino a esaurimento | until exhaustion
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Decorazioni § Decorations

Decorazioni

Decorations

Isomalto per zucchero artistico i Pesn / Welght (g

Isomalto for artistic sugar :
ISOPAVE0O 500
ISOMALTOKG1 = 1000
ISOMALTOKGS * 5000
ISOMALTO » 25 kg

# fino a esaurimento / until exhaustion

Praparato per la realizzaziona di macarons.
|deale da usare con | nostri tappetini per
macaron. [

Powdar mix to create macarons. |t can be used
with aur macaran mats.

i
- MACARONBN *
¥ TF Blanco
m ] white
R R ane

+ fino a esaurlmento / until exhaustion
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Decorazioni
Decorations

Magic Decor

Strisce in silicone
Stripe silicone mats

SMDO4A +
mim
380%B0.5 h

SMDOTE +

mm
390=B0.5h

SMD11 =

M

F90%80.5 h

TMDO2 =
mm
A00= 3 b

Food Equipment 2026

SMDO48 =
men
390=80.6 h

SMDO8 =

mm

380=80.5h

SMD102 -
mim
368x136h

TMDO4 =
MM
A00=300h

Colorl @ materle prime f Colours & raw materials

Preparato in poelvere, da utilizzare in
abbinamento al tappatini in silicona per
decorazioni, per la creazione di pizzi in
zucchara. [

Magic Decor is a powdar mix you can use on
our sillcone mats for decorations to create
amazing sugar laces.

Code Peso / Weight (g}

MAGICDECOR250 260
MAGICDECOR ai]
MAGICDECORS « 30040

# fino & esaurimente [ until exhaustion

Vo AT
b 2
Y SMDO5 -+ SMDOTA =

%_.{\i{“!"' mim mim

W ¥TEE] 3O0%E0E h 380%B06 h
SMDO0S SMIDM0 «
mim i
380xB0.ER 390xBOE h

SMD100 = L TMDO5 »
mim R mim
368x1535h A00=300 h
TMDOG = TM DOB »
Liilih] rm
A00x300 h d00x300 h
# fino a esaurimento § until exhaustion
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Materie prime
Raw materials

Agar Agar250 g +

Per gelificare creme e liquidi. Vegetala,
naturale, agenta gelificante solubile al ealdo.
Leffetto gel si ottiens quando =i raffredda.
Sostituto della gelatina per dolel, pasticeinl,
dessart. La soluzione agar agar deve essere
prima portata a ebollizione.

To gel creams and fluids. Vegetable, natural,
heat-soluble gelling agent. The gel is obtained
when cooled. Substitute of galatine in
confectionery, pastry, dessarts. The agar agar
solution must first be brought to the boil.

Gomma xanthano
Xanthan gum 250 g +

Utile a stabilizzare & addensare impasti privi di
glutine o ispessire le salse. [

To stabilize and thicken gluten free dough.

Ta thicken sauces.

Decorazioni § Decorations

Sciroppo di glucosio
Glucose syrup 250 g -

Praviena |la congelazione di gelati @ mousse

@ la cristallizzazione di praline e prodett! in
cioceolato, Utile par preparare pasta di
zucchero e cioccolato plastico. [/

To prevent freezing of ice cream and mousse.
To prevent crystallization of pralines and other
chocolate products. To prepare sugar paste
and plastic chocolate.

Sali Di Silicio
Silicon Salts 1 Kg

Prategge dall'umidith le composizioni
artisticha in zucchera colato e cloccolata. [/
To protect cast sugar and chocolate
compositions from humlidity.

« fino & esaurimento / until exhaustion
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Stampl monouso
Disposable moulds

Stampi monouso ideali per realizzare Disposable moulds ideal for making
semifreddi e dessert in diverse forme parfaits and desserts in different
€ misure. shapes and sizes.
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Pawoni ltalia

Voila

Linnovazione per la pasticceria.

Scoprl | vantaggi di Vella, gli stampl monousa
in plastica per torte & creazionl individuall,
disponibili in diverse misure e farme,

chea ottimizzano ogni fase del processo
produttivo.

Vantaggl principali:

« Valocita e afficienza
Lavero pil rapido ed efficlente. Riduce
| tamipi di preparazione dei semifreddi,
velocizzando la produzione.

« Tampi di raffreddamanto ridotti
Design innovativo per un raffreddamento
rapido e uniforme.

» Sostanibilita
100% riciclabill nella fillera della plastica,
senza bisogno di detergenti, acqua o
detersivi Inguinanti.

« Stoccaggio razionalizzato
Ottimizzazione dello spazio, senza necessith
di pellicala protettiva.

« Risparmio matariale
Riduziona del 20% dei consum| di materia
prima, senza sprechi. Ottimizzazione dei
costl e delle forniture grazie a una gestione
efficiente della materia prima.

« Facilita di smodellamento
La plastica doppiata e sostenuta garantisce
resistenza, mentre la linguetta grip facilita
una gestione pratica » comoda, rendendo
|z smodallamento semplice e veloce.

Voila & la soluzione per rendera il tuo

laboraterio pll organizzato e sostenibile,
otlimizzando risorse @ spaz. Scagl Voila
per migliorare |l tuo lavoro in pasticceria.

Food Equipment 2026

Attrezzature / Equipment

Innovation for pastry.

Discover the advantages of Voila, the
disposable plastic molds for cakes and
Individual creations, available In various sizes
and shapes, designed to optimize avery stage
of the production process.

Key benefits:

= Spead and efficiency
Faster, more efficient work. Reduces
preparation time for semifreddos, speeding
up production.

- Reduced coaling time
Innovative design for rapid, even cooling.

- Sustainability
100% recyclable in the plastic recycling
chain, with no need for detergents, watar,
or polluting cleaning agents.

- Dptimized storage
Space-saving design, eliminating the need
for protective film.

= Material savings
Reduces raw material consumption by 20%,
with no waste. Optimizes costs and supplies
through efficiant raw material managameant.

- Easa of demaolding
The double-layered, reinforced plastic
ansures durability, while the grip tab makes
handling practical and easy, facilitating quick
and effortless demolding.

Voila is the solution to make your workshop
more organized and sustainable, optimizing
resources and space. Choose Voila to improve
your pastry work.
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Pavoni ltalia Attrezzature / Equipment
Voila tondi per torte
Round Voila for cakes
Code Dimension Pes abbinabile con
{mm) per box can be combined with
V0120 @ mm 120x40 h 300
VL0140 B mm 140=40 h 300
V0160 B mm 16040 h 300 IN O
VLIBO 8 mm 180x40 h 295 IN1BO
VL2000 & mm 200=40 h 160 N80
VL2230 @ mm Z20x40 h 100 IN2O0
VL240 & mm 240%40 b 100 IN220
Voila tondi per inserimenti
Round Voila for inserts
Code Dimension Pes abbinabile con
{mm) per box can be combined with
IM140 @ mm 40«10 h E00 VLi1BO
IM16G & mm 160x10 h 450 YLi80
IM1B0 @ mm 18010 h 400 VL2040
IN200 B mm 200%10 h 300 VL2240
IMN220 & mm 220%10 h 220 VL2440

Food Equipment 2026
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Pavoni ltalia Attrezzature / Equipment

Voila per monoporzioni
Voila for single-serving portions

Code Dimension Pea
[mmj) per box
e VLG5 B mim 852480 b B0
X
Voila quadrate per torte
Square Voila for cakes
Code Dirmension Pcs
(mm) per box
VLO40 mm 14 0x 14 0x40 h 300
VLOE0 e 1B0x 18040 ¢ 300
VLOQ180 mm 180=180=40 h 154
Voila per quadri
Voila frames
Code Dirmension Pcs
{mm) per box
j:.r':...'..-. r CHrm. int=rnal mm
\ JG0x360x30 h =
1 VL4030 CHm. sxternal mm o
ST S | AH0x A0 h
VL4035 [rim. external mm B
A90x390x35 h
V0LE430 30
BS0x380=30 K
CHm. Internal mm
BTOx385x35 .
VLE435 CHm. external mm B
BS0x390%35 h
Diirr. Intarnal mm
VLE440 BT ABE x40 a0

Dim. external mm

Ba0x3B0x40 h

Food Equipment 2026
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Tappetini in silicone

Silicone mats

Scopri tutta la gamma di tappetini
antiaderenti in silicone in differenti
misure e utilizzi.

Spv, la linea iconica di Pavoni Italia,
indispensabile in ogni pasticceria,
in silicone alimentare per cottura e
surgelazione e Forosil, il microforato
per le cotture ottimali di numerose
preparazioni da forno.

MNovitad dedicate al mondo della
ristorazione con innovativi tappetini
con angoli stondati che sapranno
adattarsi perfettamente alle teglie
gastronorm.

Discover the entire range of non-stick
silicone mats; different sizes and
uses.

Spv, the iconic line of Pavoni ltalia,
indispensable in every pastry shop,

in food-grade silicone with multiple
uses and Forosil, the micro-perforated
mat for optimal cooking of different
preparations.

Mew products dedicated to the

world of catering and restaurant with
innovative mats with rounded corners
that will fit perfectly to gastronorm

trays.
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Tappettini Gastronorm

Gastronorm Mats

SPYGASTRO 11

Tappetini Fiberform

Fiberform Mats

FBOS

Food Equipment 2026

Cod. FBOS h mm 10
Cod. FB1G h mm 20

Attrezzature / Equipment

Tappettini in silicone antiaderente con angoli
arrotondati per teglie Gastronorm 1/1. /
Mon-stick silicone mats with rounded corners
for Gastronorm 11 trays.

FOROSILGASTRO 11

Tappatine eon barda (H 10 mm / H 20 mm) in
Fibarform: silicone eon rinforze in fibra ad alta
resistenza. Adatto a cottura e surgelazione.

A caldo: ideale per pan di Spagna, génoise,
dacquoisa, biseotti arrotolat] @ frolle montate.
Garantisce uniformita termica e colorazione
omoganaa.

A freddo: parfetto per ganache, gelatine,
cramini e insarti.

Assicura eolate precise e raffreddamente
uniformae, par tagli netti. /

Edged mat (H 10 mm / H 20 mm) made of
Fibarform: silicona, rainforced with high-
resistance fiber. Suitable for baking and
freazing.

Hot use: ideal for sponge cakes, génoisea,
dacquoisa, rolled biscuits, and whipped
doughs.

Provides uniform heat distribution and even
bBrawning.

Cold use: parfect for ganache, jellies, cremini,
and inserts.

Ensures precise pouring and evan cooling, for
clean cuts.
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SPV

Tappetini in silicone [ Silicone mats

Tappetini antiaderanti in silicone adatti sia par
cottura che surgelazione. Per utilizzo da -40°C
a+250°C. /

Mon-stick silicone mats suitable for baking
and freezing. It can be used al temparatures

fram -40°C to +250°C.

Codea Dimension (mm}
S5PYV43 385%2RE

SPVES Bans31E

SPVE4 SAG=<38E

SPVAE T =E80

SPVE242 B20=420

SPVER R 0=T T

Code Dimension @ Impronte

{mm) Indents {mm}

SPVEAMACARONS sosezgn oo 8400
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Forosil

Forosil Eclair

Food Equipment 2026

m A00x400

Attrezzature / Equipment

Forosil & il tappeting in silicone microforato
perfettamente antiaderente. La presenza del
micrafori facilita la distribuzione ottimale del
calare. |

Forasil is a perfactly non-stick micra-
parforated silicone mat. The micro-holes
facilitate the optimal distribution of heat.

Code Dimenslan (mm)
FOROSILA3 3B5x286
FOROSILES E20x315

FOROSILE4 ik

Tappatini in sillcone micraforato e
antiaderente, sagomati e progattati per la
preparazione semplice e versatile di delair. La
distribuzions ottimale del calore & garantita
dai microfori, che parmettone all'impaste uno
svllupps In altezza & una perfetta coltura del
prodotto. f

Micro-parforated and non-stick silicona
mats, shapad and designed for the simple
and versatile preparation of éclairs. The
micro-perforations guarantee the aptimal
distribution of heat and allow optimal rising
and the parfect baking of the product.
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Forosil Strip

Tappetini in silicone [ Silicone mats

La praticita di Forosil, in formato striscia.

Le Ferosll Strip sono totalmente antiaderenti

@ la presenza dei microfor garantisce uma
migliore e pil efficace distribuzione del calore.
Utilizzale per foderare le fasce plene in accialo
inox: otterrai torte perfette e dalla facile
sformatura, senza la necessita di ungerie! Si
prestano all'impiego con torte da forno o lievitati.
Sviluppate in collaborazions con Stefano Laghi. f
The conveniance of Farosil comas in strip.

The Forosil Strips are totally non-stick and

tha micra-holes guarantee a better and maore
effective heat distribution. Use them to line the
smooth stainless steel bands: you'll get perfact
cakes, sasy to unmold, without greasing baforal
You can use them for cakes to bake and leavened
praparations. Developed in cooperation with
Stefano Laghi.

Code Dimension (mm) iiﬁ par
STRIP2OFPC 635%18 h max 10
STRIP3OFPC B35%28 h max 10
STRIP3SFPC 635x33 h max 10
STRIPAOFPC E35x38 h max 10

Abbinabile alle fasce lisca. [
Can be combined with the smaooth bands.
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Storage & Display

Una linea completa di prodotti per
esporre e stoccare:
0 Vassoietti in diverse forme,

A complete range of products for
displaying and storing:
O Trays in different shapes, colours

colori e misure; con una pratica
impugnatura per servire e
movimentare facilmente i prodotti

0 Pack per il confezionamento di
soggetti, barrette in cioccolato e
macaron

0 Covering: pratici coperchi
inalterabili agli urti e abbinati ai
vassoi per sovrapporre, stoccare e
trasportare.

and sizes; with a practical handle
for easy serving and handling of
products

Plastic boxes for packing
chocolate subjects, chocolate bars
and macarons

Covering: practical, impact-resistant
lids combined with trays for
stacking, storing and transporting
ransporting your creations.
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Vassoi per monoporzioni
Single-serving trays

VP3NR

@ mm 84

B ok

Soatols da f Box of 250 pos

Food Equipment 2026

Attrezzature / Equipment

Vazsoi per monoporzioni. Disponibili nei colori
bianco, nero, trasparente &, a richiesta, anche
personalizzati. /

Single-serving trays. Available in white, black
and transparent colour, but also customized
on demand.

VP3T
3 mm B
racs a
250 pos Scatols B
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Storage & Display
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Vassoi per medie porzioni
Medium portions trays

VP4NR

VPENR

Attrezzature / Equipment

Vassoletti per madie porzioni, utilizzabili con
la linea 40time. Disponibili nel colori blanco &
nero. [

Medium partion trays. They can be used with
the 40time line. Avallable in white and black
calour.

VP4BEN

VPSBEN

Food Equipment 2026
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Attrezzature / Equipment

Vassoietti per miniporzioni

Trays for mini-portions

Food Equipment 2026

Par spostare, servire @ presantare al meglio le
tue miniporzioni. In materiale compostabile a
trasparente, resistante all'umidits e perfetti

per essera prasi con pinze o con le mani. |

Ta move, serve and present your mini-portions
preparations. Thay are made of compostable
material, totally transparent, resistant to humi-
dity, and non-deformable: perfect for gripping

with tongs ar by hand.

VM2ZEB
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Altri vassoietti

Trays
V&1
1
ViC4
[
Scatole
Packaging
K550
Confezione per tavaletta
Chooo bar pack
!
ERSe K526

Storage & Display

VG2

VCB

K551

Confezione per
tavoletts maxi

Maxi Choco bar pack

K532
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K&52

mm 120=130%180 h

100%: riciclabile nzlla

filiera della pisstica f 100% racyciabie

In the plastic supply chain

20 pezzi par confezione [ 20 pea per box

KS53

mm 130x2110x130 h

100% riciclabils nalls

filiera della pisstica f 100% racyciabie

In the plastic supply chain

20 pezzi par confezione [ 20 pea per box
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Macaron Display

MC36
Maearon Display

SMCT2

SMC144
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Storage & Display

Plus:
. Inalterabile agli urti e alle basse tempearature
Sovrapponibile e inseribile

Massima trasparenza

Evita la condansa duranta lo stoccaggio in
frigorifari e abbattitori

Disponibile in 2 altezze

Abbinablle al vassoio Tray a alle taglie
GO0=400

Plus:
. Impact- and high-temperature resistant
Stackable and insertable

Maximum transparancy

Resists condensation during storage in
refrigerators and blast chillers

Available In 2 haights

Can ba combined with Tray and 600=400

trays
COVERES COVERBS TRAY
Coperchio / [id Coperanlo / Iid
mim SASx380xE5 h mim SAG380x8E h
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Tools

Attrezzature ed accessori indispensa-
bili. Spatole, teglie, sac a poche, gira-
panettoni e molto altro per supportare
ogni professionista in ogni produzione
e in ogni momento dell'anno.

Essential equipment and accessories.
Spatulas, baking trays, piping bags
and much more to support every
professional in every production and
at every moment of the year.
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Gira panettoni “Gira Tu"
Turn panettoni “Gira Tu"

Carrello per gira panettoni
Turn panettoni trolley

Food Equipment 2026

Attrezzature / Equipment

Facile da Impilare su carrelll e rastrelliere. Realizzato in
acclalo Inox AIS| 304 con impugnatura ergonomica. |/
Easy to stack on tralleys and racks, it's made of AISI
304 stainless steel and has an ergonemic handle.

Code Dimension {mm)
GIRATHGO

GIRATU200 2000
GIRATU225 2360

Carrello in accialo inox a & piani, 12 posizioni,
per gira panettoni da 1,50/2,00/2,25 metri.
Totalmente smontabile per un notevole
risparmio di spazio in caso di non utllizzo. /
Stainless steel trolley with 6 levels and 12 rails
far panettoni; 1.50/2.00/2.25 meters.

The trolley can be fully disassembled to save
space whan not used.

: i Distanza
Code {[;':T“;”B"’“ plani / Level
spacing {cm)
CARGP150 132xB6x180 h 27

CARGP200 2= BEX130 h a7

CARGP225 FOTnBE 180 | 27

Realizzabile anche con dimensionl su richiesta. /
Dimensions customizable on request.
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Gira panettoni Giro lo
Turn panettoni Giro lo

Tools

Gira panattoni sovrapponibile ideato per
risolvere | problemi di spazio nei laboratori,
agganciando contemporaneamente diversa
pezzature di panattoni, colombe, veneziane
ate. Pub essere utilizzate da una sola persona,
senza alcun aiuto, riuscendo a sovrapporre pil
telai fino a 150 kg di panettoni. Realizzate in
accialo Inox. [/

Stackable and space-saver Gira panattoni.

It allows to hang many panettonl, colombe
and veneziana. It requires just one person. it
can stack many trays, till 150 kg of panettoni.
Made of stalnless steal.

Coda Dimeansion ([mm)

GIRCIOP

GIRCIOG
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Fruste
Whisks

R =] log]

Spatole e cucchiai
Spatulas and spoons

==

Food Equipment 2026

Attrezzature / Equipment

Fruste in accialo inox indeformabile. Manico
isolante rasistente fino a 220°C. /

Whips made of non-deformable stainless
steel. Insulated handie resistant up to 220°C.

Code Lunghezza Lunghazza
Length manlco f Handle
{mm} length fmm)

FT250FPC 250

FT350FPC 350

FT450FPC 460

Appigllo “hang en® per un comodo appoggia
durante le laverazieni, incavo pulisci bordi e
manico extra grip. La glunzione tra paletta e
manico & senza fessure per garantire massima
igiane, /

“Hang on" handle for comfortable support
while working, edge-cleaning recess and extra
grip handle. The joint between paddle and
handle is gapless for maximum hygiens,

Code Lunghezza Lunghezza
Length manlco f Handle
{mmj length {mm)

SP30OFPC 380

SP3MIFPC 260

Codea Lunghezza Lunghezza
Length manlco / Handbe
{mmj length {mm]

SP302FPC 380 250

SP303FPC
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Sac a poche monouso
Disposable piping bags

Tools

ELITE PRO, prodotte dall'iconico colora
rasso Pavonl Italia, & in 100% polietilene food
contact bassa densita.
La sua superficie interna liscia facilita la
fuorluseita del prodotte; allesterne il sue
spaciale materiale “no slip” antiscivolo

consente un‘ottima prasa e facilita d'impiego. |
ELITE PRO, produced in the iconic red color

Pawani ltalia, is made of 100% polyethylens
food contact low density material.

Its smooth inner surface facilitates the

product's release; on the outside its special
“non slip” material allows excallent grip and

ease of use.
Cade Cimeansion Spessore Pee
{rmm) Thickness {um) peer oot
ELITEPRO4S Ba
ELITEPROSS 8
ELITEPROGO B
RT
Sac a poche monouso
trasparente
Transparent disposable
piping bags
Code Dimenslan Spessore Pes
{mirn} Thickness {um) per box
RT405
RT55S
RTG2S
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Powerflex

Sac a poche multiuso
Multi-use piping bags

+  Inresistents gomma alimentara +  Made of durable food-grade rubber

Man trasuda ed & perfettamenta saldato Doas not ooze and is perfectly weldad

Facile da pulire, anche in lavastoviglie Easy to clean, even in the dishwasher

Mon assorbe gli odori Does not absorb odouwrs

Ottimo grip antiscivolo Excellent non-slip grip

Adatto al composti durl Suitable for hard compounds

. Il foro cha ospita la bocchetta non si The hole which houses the nozzie does not
daforma deform

Cade Lunghezza Pes
Length fmm) per box
PWOo40 elu] 1
PWO45 450 |
PWOBD oo 1
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Sac a poche multiuso
Multi-use piping bags

Porta sac & poche
Piping bag holder

Tools

Sac a poche multiuso in tela plastificata
comode e resistente senza cuclture, provvisto
di azola. f

Made of plastic canvas and seamless; it is
provided with tip hola.

yeara Lu;:gﬁ:m: :::bmt

14010 280

14020 340 1

14030 400 1

14040 AB0

14050 SO 1

14060 S50 1

14070 800

14080 669 1

14080 o0 1

Code @ Altezza
{mm) Height {mm)

34013 165 230
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Bocchette in acciaio

Attrezzature / Equipment

Stainless steel piping tips

Tonda Altezza Altezza
Round i Bimml  eight(mmy  Cod® Bimml soiaht fmm)
125/2 2 Lk 125/12 12 3
125/4 L 13 126114 14
125/8 13 125/16 18 43
@ 125/8 & i3 125018 1=
12510 f 13 125/20 oo
Stella punta fine Altezza @ Altezza
Emall etar i Bimml  eight(mmy  Cod® {mm)  Halght (mem)
126/2 2 126/12 12
126/4 126/14 1 2
126/6 52 126/16 16 2
126/8 g 126/18 18
12610 10 126/20 o ¥,
Stella punta larga Altezza Altezza
Large star i 2 mm) Haight (mrmh Gods @ jiiar) Height {mm)
1272 12712 59
127/4 127114 b
127/6 [ 52 12716 16 2
127/8 a 127118 1= 59
@ 2710 o 127/20 =
Food Equipment 2026 480



Tools

sl Code  @imm [onEo,  Code  O(mm fel.:f:h? il
128/2 128012 2
128/4 i B2 12814 14 B2
128/6 B2 128/16 15 52
128/8 8 128118 1= 52
@ 12810 o 52 128/20 0 E2
i Cads i) ﬁmﬁ Gy e oBimm) ﬁ:;:: i
13110 1] 13118 18
13112 2 52 131/20 o
131/14 d 13122 2 52
13116 s
e
i Code @ (mm) :'ll.:l':rf:{mnﬂ Qode:; @ {mm) ﬂ::;;: (mm)
133/20 o 0 133/35 ¢ 500
‘ 13325 2% Bl 133/40 40 50
133/30 o
Stampo per cannoli in banda stagnata
Tin plate “Cannoli” mould
Code Dim. (mm} @ (mm) Cade  Dim.(mm} @ (mm)
414 120 30 404 130 20
4B 140 35 408 180 12
41C 160 i 400 280
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Bocchette in policarbonato
Polycarbonate piping tips

Le dimansionl indicate fanno
riferimento al diametre del foro da
cul eace la crema.

The dimensions indicated refer to
the diameter of the hole from which
the cream comes out.

PE24

il
:#J 1 . I.- I I

Griglia per il glassaggio
Glazing grid

Food Equipment 2026

Attrezzature / Equipment

ORCROJOROROROIC
clclcl-Yofofole
©©000008
oJoJofojo:Yofo
ORCRORS

gy PR12

Griglia 600=400 mm. Misura compatibile
con teglia, vassol Covering e | tappetini SPV;
con base rialzata per facilitare il processo di
glassaggio. Realizzala in accialo AIS| 304, &
resistente e semplice da pulire. /

B00=400 mm grid for glazing. It perfectly fits
trays, included the Covering range, and SPV
mats. It has a ralsed basa which aliows to
aaslly glaze vour creations. Made of AIS| 304
steel, it iz resistant and easy to clean.

Code Dimension (mrm)

GLAGS
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Tools

Fugﬁ chitarra Fogli per la creazione di decorazioni in
= cioccolato. Permettono di ottenere una finitura
Guitar sheets liscia e lucida e garantiscono il distacco

immediato delle realizzazioni. Possono essere
utilizzati anche par separare le preparazieni

da stoccare in abbattitore, al fine di non far
attaccare fra di loro | predottl. |

Sheats for creating chocolate decorations.
They allow a smooth glossy finish and guarantee
immediate detachmant of creations. They can
alzo be used to separate desserts to be stored in
a blast chiller to prevent products from sticking.

Spessore

Code Cimenslon Pce
Thick
[mm} fl-lﬂ':' diie per box
FCH34 3904330 100 (25 pee risma |
eamel
FCHE4 590%330 100 (25 pes risma

Materiale LDPE - LDPE Material

Fugﬁ in PVC Una perfetta barriera antladerente per
realizzare e sformare preparazioni dolei e
PVC sheets semifreddi, utllizzandg g!?starnpi e le sagome
inacciaio. ldeals anche per la lavorazione del
cioccolato e per realizzare originali decori.
Man utilizzabili in cottura. /
A parfect non-stick barrier designed to halp
make and remove dessarts and semifreddo
creations when using steel moulds and bands.
Ideal also for working with chocolate and for
creating original decorations. Mot suitablae fer

baking.
Code Dimension Spessore Pce
{mm) Thickness (um) per box

483



Pawoni ltalia

Bobine in PVC
PVC rolls

Pavoflon

Food Equipment 2026

Attrezzature / Equipment

Bobina in PYC ad uso alimentare, ideale per
rivestire | bordi degli stampi e delle sagome
in rmetalle. Permette il facile distaceo della
preparazioni dagli stampi senza rovinare i
berdi. f

PVC roll for food use, ideal for covering the
edges of moulds and metal shapes. [t makes
removal ef the mixtures from the moulds easy
without damaging the edges.

Code fslatfgllznatmw Grde ﬁﬁﬁtmmﬁ
BB2S oo BB45

BB30 28 BBS s

BB3S 3 BB5S 2

BB4 38 BBG 5B

Lt hazza 8 a HEe engt O

Ideale per cuocere gli impasti e per la
produzione di panae precotto surgelato.
Realizzato in teflon, mantiene nal tempo
un'antiaderenza formidabile. Utilizzabile sia in
forni alettrici che ventilatl, oppure in tunnal,

a temperature che vanno da -40°C a +350°C.
Men & necessario ingrassare. Lavaggio in
acqua tiepida con spugna morbida, senza
detergenti abrasivi. /

Ideal for baking deughs and making pre-baked
frozen bread. Made of Teflon, it maintains

the nen-stick surface over time. It can be
usad in both electric and ventilated ovans,

or in tunnals, at temperatures ranging from
-40°C to +350°C. Ne nead to graase. Washing
in warm water with a soft sponge, without
abrasive detergents.

Code Dimension (mm)

PVFOG00400 B00x400

Altri formatl personalizzati sona disponibill su misura
CQuantitad min. di 20 fogll f

Customizable formats on reguest

Minimum guantity 20 sheets
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Tools

Stampi in plastica per monoporzioni
Plastic moulds for single-serving portions

- O

Code Stampo Stampo Stampd per Portion  Wasaoio Code Code
Mould Mould (g} Tray Estrattore Tagliapasta
D (i) Maoulds per tray Dimm. {rmm) Damouldar Cutter

TS 35 B00=400

O @ ET=A0 b 16 ETS CTS
1752 20 a00x540
TES 45 BO0=400
— D BExAE=40 h [} EES CES
TES2 20 400340
TTRS a5 800400
ey Q TExEExa0 h 4] CTRS
TTRS2 20 400x340
TCS 35 G00=400
i (:? PAXTINAD R 75 ECS ccs
TCS2 0 400x340
TOS 45 BO0=400

O BE%EE=40 h 5 EOS cos
TOS2 20 400340
TTNS 35 BODA00
—_— 6 T4 %E8=40 h 76 CTNS
TTNS2 20 400340
TGS 35 B00x400

: D OmBAxd0 b <TG EGS CGS

TGs2 20 400340
TVS 35 B0 00
— D BExB0=40 h 76 EVS CVS
TVS2 20 A00=340
TRS 35 BOO=400

D ThxBi=d 0 h TB ERS CRS
TRS2 20 400=340
TGS a5 BO0x400

D EA=EAx40 h <TG EQS cQs
TQs2 0 400340
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Stampi in plastica per monoporzioni
Plastic moulds for single-serving portions

:*:T:?'_'-’_
Py g
- -
Stampo Stampl per Vazsolo Code Code
Coda E:::;gﬂ Mould vassoio [ Moulds :Emun Tray Estrattare Tagliapasta
Dim. (mm)  pertray Drirm. {rrmm} Demoulder Cutter
TMTS L GOOxA00
e B 44x35 b 20 EMTS CMTS
TMTS2 B4 A
TMES =L HAEET ]
e D 2 EMES CMES
TMES2 G4 03
TMTRS ag GOO=400
A Q 2 CMTRS
TMTRS2 £ 4002340
TMGE [ GO0x40
@ BXABX2S h at EMCS cMCS
TMCSE B4 [00=340
TM{}S L. B00x&00
20 EMOS CMOS
TMOS2 64 400
TMTN 5 ag GOO=400
Q TxAdK2S b 2 EMTNS  CMTNS
TMTHS2 f4 A00=340
TMGS 2| B00x400
p 2 EMGS CMGS
TMGS2 £ =340
D BOX 8D - 2 —————— EMVS CMVS
TM"H'SE B4 153
TMRE ag GOO=400
1w32E b 2 EMRS CMRS
TMR 82 f4 A00=340
D 18%38x25 h -~ 2 — EMQS CMQS
TMQ‘SE =0} 10345

Food Equipment 2026
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Placche per pastafrolla
Plastic cutter grids

VsV

Tools

Ildeall per biscotti, pizzette, salatini @ basi per
pasticcini, velecizzane il lavaro in laboratorio
senza rinunciara alla fantasia. Disponibili in
tante forme diverse. /
Sultable to prapare cooklas, plzzas, savoury
biscuits and pastry bases. Time-saving
without any compromise with fantasy.

Avallable in many shapes.

Stampo Max dim. Impronte Stampo Maxdim. Impronte
Code  prould {mm) Indents Code  yrould {mm) indents
PFI10 43x88 36
PF1 BET a0 e F
PF10A 28=50
PF2 a4
A R
PF2A ) 3¢ BE
PF3 aEe 4
e PE12 <58 B
PF3A a
PF4 @5 6 B 3 fidn ]
E g PF13 4 i
PF4A (5 B : 14 18
p A 5 TExh
PF5 é_‘ } 50 BO PF14 ‘q :, ; ﬁ;}
3 G5 2
PF5A @ } 37 PF15
PF& B 42 a Ha3u
=B -
PFEA 33 16 a b =66 2
PFT @ (2 o i (ﬂ ‘E:g T 48
PFTA el L 8 b 3
PF8 Bxa6 fi8 B
PF300 3t
PF8A B4 3
- hixb
aTax3
PF9 {:ﬁ? é 0 —
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Chablon da forno 600x400 mm Realizzati in silicone, spessare 4 mm. Metti
la teglia con lo chablon direttamente in forno,

Baking chablon 600x400 mm le chablon non permetterd allimpaste di
dilatarsi durante la cottura, preducendo forme
parfetta. f

Silicone madea, thickness 4 mm. Pour the
mixture in the holes and level it, put the tray
with the chablon in the oven and bake it.The
chablon will not allow the product to expand
and you will get perfect shapes.

Stampo Dim. Impronts Code Stampo Crim. Imprants
Mould {rmm} Indents Mould [mm} Indents

CHOQ O IExIH A& CHO O

CHT

Stampi per pane Decora crostate
Bread moulds Tarts decorator

e
)]
!:!
l'\'l
41
+1

0
)
(]

L
L]
¥
]

,,
Fa, 00
e L
%": """,_1"1 -
Yy =y,
=
Trak
o
%
B
FLERY
T
OO0
FEELEEELY
EERELERS
BOORAAS
¥
I’I":*:*':j:u'
AL

NIDODAPE TARTARUGA DCR

Tartarugs @ mm 300
Turtle

mm 1402100
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Raschietti
Scrapers

Tools

Un'ampia varieta di raschietti di diffarenti
forme e profili, adattl a molteplict lavorazioni
incucina. /

A wide variety of scrapers of different shapes
and profiles, suitable for mulAiple applications
in the kitchen.

. Personalizzabill con logo cliente.
Customizable with customer logo.

Code Dimension Code Dimension

{mm)

RAIRS 12080 RAPRS EOE0

Code Dimenslon
[}

Code Dimension
{mm)

RAIRS 12l RABRE  tdowas

RA4ARS  14g=3Y

RABRS 11080 RATRS 21&=128

Code Dimension
(mm}

Code Dimension

{mm)

RABRS ~ “io-iee RASRS 20812

=

Code Dimension Code Dimension
(mm) ’ {mm)

Code Dimenslon Code Dimension
[} {mm)

RAIDRS 1oewas SRP

-
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Raschie in acciaio

Tempered harmonic steel scrapers

Attrezzature / Equipment

Code  Lopthimmy  Co0®  |onciinm)
RM12 RM22
RM16 RM24
RMI1E RM28
RM20
Spatole e coltelli Pl P S ot
Spatulas and knives to blades lenght
Code Lt::g:':i:m:l Code E:ﬂ:ﬁ;}
PMEB4025 CMB4095
CMB4100
Code &::::ff:mﬁ CMB4105
e CMB4110
Code a:ﬂ: ?::HJ'
. s PM54129
e LangHh jma] PM54130
- PMEA010
PME4005
o indhamn
Lad E:ﬁﬁﬁ:&: CMBTTTT* 240
CMETTES CMB7791*
CME7793*
CMETT81

Food Equipment 2026

“lama saghetiata/ sermated blade
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Set tagliapasta
Cutters kit

Tools

Code Stampo Stampl per I-cIE't Dimension
Mould Moulds per kit {mm)
STP53B Emliﬁlcm i da - from 20 & - to 80
STPE2E ?:;ﬁ:;:::t:ﬂ:ﬂ da - from 20 a8 - 1080
STP5408 :ﬁégﬁ;ﬁﬁiﬁ;le 2 ds - from 22 a - to 110
STREED  forh IEaonal da - from 20 & - 10 108
STP&1B m}:;‘l ----- da - from 27 & - to' 88
GTPBG e da - from 30 & - to 68
ETPSEN mﬁ?&a;ﬁm da - from 36 a - 1o 80
STPROME . PUbeleed - from 50 - to 115
QPR e i ; ds - fram 45 5 - 10 90
STPST m.m da-from45a-109
grpRy  JOmeR . da - fram 40 & - to 80
‘\ STPE5 ma:::‘ 8 da - from 45 086
g QrPBN); eelmeRR da - from 30 a - to 85
STPET  cmooth flower .- .- froim 40 5 1398
k_ STPE3 {Em;: 6 da - from 50 5 - 1o 85
- sTPa1  ret
STPa4 E:E::iﬂahhapqs b
sTPag  nere 26
<
B e I~ S
\‘9 STPAOD :g::;f:,;g; 4
- STPOO j’,ﬁszﬁ'”;ﬁg 6
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Tagliapasta

Pastry cutters

Rotelle tagliapasta

Pastry cutters

I T

Taglia croissant
Croissant cutters

Tagliapasta estensibili inox

Code

Attrezzature / Equipment

& (mm} Lama / Blada

TPS

&b lscis | smoath

TPG

TRY

a7 lecis ¢ #maoth

Codea

Dim taglio f cut (mm)

RC1

TOx100

i {a b s beta]

Stainless steel extansible pastry cutters

Food Equipment 2026

Code

@ (mm) Lama / Blade

TP

TRO2

TPO3

TPO4
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Rulli taglia o forapasta
Pastry dockers

Sessole
Scoops

Sessole alluminio
Aluminium scoops

?

g

Sessole in plastica
Plastic scoops

»

Tools

Coda Dimenaion ./gé: Coda :}Imanﬂiun

{mm) mim)
. _.-.‘:?_'.-

RP1 120 kP2 65
Dimenslon Ir"_ Dimenaion

Code i) & Code ks

RP3 12¢ ' RP4 Bs
Dimension

Code Emm}

RP5 65

Code Capacity (1) Code Capacity (1)

SEM100 0,1 SEM1000 1

SEM300 0a SEMIB00 1,5

SEM500 0.5 SEM2000 2

Code Capacity (1) Coda Capacity ()

SES25 0,03 SES250 0,2

SES50 0,08 SES500 0.5

SES100 0,10 SES1000 1

Code Capacity () Code Capacity ([}

SET150 0.6 SET750

SET250 0,256 SET1000 !

SETS00 0.5 SET2000 2
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Pale pizza
Pizza shovel

Palette inox per gelato

Attrezzature / Equipment

Code Lunghezza / Length {mm)
PALAZS 380510 mm pos = box
PALAST 560=510 mm 1 pes « box

Stainless steel ice cream spatulas

j

Bottiglia
Bottle

A

Food Equipment 2026

Coda Lunghezza | Length {mm}
PGT 260
PGB 300
Code Lunghezza / Length {mm)
PGVTR 260

Personalizzabile con logo cliente. |
Customnizable with customer logo.

Codea Capacity {I)

BOTTIGLIA

454



Tools

Caraffe
Jugs
Coda Capacity (1)
e
4 ~ix CAGOS 0.5
| '!: E CAGI
I. i’ CAG2 5
CAGE 3
CAGH B
Imbuti in plastica
Plastic funnels
Code & (mm)
IMBE 8O

f IMB10
bf IMB12 126

IMB14 10

IMB18 18a

Colino a pistone inox
Stainless steel piston funnel

Coda

COLIND
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Setacci
Sieves

Code & imm) ﬁlt:ﬂzu { Haight Fn‘:rrtne]; Met meshes
SETACCIOPOS 240 il 0,8
SETACCIOP 240 80 1
SETACCIOGOS 300 a0 0,5
SETACCIOEN 300 80 i

Spargifarina inox
Flour and sugar stainless steel sifter

Code Rata [ Met meshes (mmiw

Apriscatole professionale
Professional tin opener

Food Equipment 2026
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Termometri
Thermometers

Spazzole
Brushes

Pennelli per dolci
Brushes

-

Tools

Code Measuring renge ("C)
TH59B6S from -50 to #2860
Code Measuring ranga (*C}
TH5989 from -60 to 4160
Code Dimension [mm)
SM 430 setola inoring / horsehalr bristls
Cods Dimansion (mm})
- ottang & misto f brass and other
sp2 =g meterials
SP3 300 ottane f brass
Boia Satole / lunghazza manico |
bristlaa {mm) hamndle length (mm}
34063 40 165
43753 &0 158
43763 i] 15E
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Guanti
Gloves

Guanti anticalore
Heat-resistant gloves

Guanto In silicona
Silicona glove

Vassoi da esposizione

&

Display trays

Food Equipment 2026

Attrezzature / Equipment

Resistenza al calore per contatte fing a 250%C
per 20 secondi. [

It can withstand contact with temperatures up
to 250°C for 20 seconds.

Coda Lunghazza [ Length {mm}

GUANTO/A 365

Protegge dalle temparature fino a +250°C. /
It protacts you against temperatures up ta

+260°C.

Code

CHELATBL CHEF

Code Dimension {mm)
VEIA A0ExZIGRI0 h
VEZA 376x245x20 h
scckalo Inox

stainiszs steel

Codea Dirmension (mm)
VE1 306x225x20 h
VEZ ATEx245x20 h
elluminio oxalizzato

oxalate sluminium

Code DHmension {rmm)
VEIG 305x225x20 h
VE2G FTE2A6x20 h
slluminio exaflzzate versione ore

oxalate sluminium golden varelon
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Kit aerografo
Airbrush kit

Sostegno per asropenna
Alrbrush support

Pistola alimentare
Food spray gun

Code Capacity Presslone max dinamica
{1 max dynamic pressure (bar)

&

Tools

Kit composto da asropenna a doppla azione
completamante in acelalo inox, tuba In gomma
con attacchi rapidi, compressora 220 volt,
motore non a bagno d'olio e quindi idoneo al
contatto con sostanze alimentarl. Pressionea di
uscita 2.5 bar. [

Composed by stainless steel made double
action airbrush, hose {no clamp is neaded),
comprassor 220 volt, with non oil engine
suitable for foods, outgseing prassura 2,5 bar.

Code

AEROGRAFO

Code

AEROPENNA

Code

RG2

Kit serografo utilizzablle con colori Houidi
idrosolubili - ved] pag 352 | Alrbrush kit can be used
with water-soluble colours - see page 352

|deale per erogare ogni liquido a media e bassa
viscositad come burro, olio, gelatina, salsa, sce.
@ per spruzzare superfici piane e oggetti coma
leccarde o vassal. /

ldeal to spray low to medium viscosity liquids
including butter, oil, jally and sauces etc. and
spray flat surfaces and objects like trays and
pans.

Pistola alimentare utilizzablle con colorl al burro di
cacao - vedl pag 351 / Food spray gun can be used
with cocoa butter colours - see page 351

Patenza Potenza nominale
power (W) rated power (W)

W00
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Lampada per zucchero surichissta
Sugar hEating Iﬁmp on demand

Attrezzature / Equipment

Interamanta in accialo inox, completa di
cassetto porta attrezzi, variatore di potenza e
due resistenze porcellanate. |

Completely stainless steel made, provided
with drawer for toels, powar variater and two
porcelained resistances.

Code Potenza Tensione d'esercizio Piano di lawvoro Peso
Power [w) Violtage (W) Working plan (mm)  Weight (kg)
LLAMPADA =00 230 B00=400 T
Code Description Code Description
oz reggl carameliomatro
2. POMPETTA ° e 5.RG1 ha -
oer tarminal tharm t
A.CANMEL | ©OnBouenslons sUinmatica 5.CARAMELLOMETRO
torch with autometic Iignite
ABAZ o :_‘I.::‘s.tc-sp o 7.5PVE4 :_-E:leEI. no

Food Equipment 2026

500



Cannello a gas
Blow torch

Aladin - lampada per zucchero
Aladin - sugar heating lamp

Tools

Cannello dalla flamma mediamente sottile,
robusto e ideals per la lavorazione dello
zuccharo artistico & caramellatura. [

Torch with thin flame, robust and ideal for the
processing of the artistic sugar and
caramelization.

Code

FLAME

Lampada a infrarossi a due potenze
selezionabili: 600 @ 1200 W. Struttura e piano
di lavora in aceiaio inox. Completamenta
smontabile. Cave di alimentazione inclusa /
Infrared lamp with two switchable powers:
600 and 1200 W. Stainless steel structure and
warking plan. Fully demontable. Power cable
ineluded.

Code Piano di lavore Paszo
Working plan imm)  Weight (kg)

ALADIM B10x410
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Pettini

Combs

Pettine Charlotte Pattina Charlotte con telaie, in accialo inox.
Charlotta comb Appoggia il telaio sul tappeting SPV & stendi il

biscuit uniformements, poi posiziona il pettine
sul telaio e tiralo verso dl te. /
= I Charlotte comb with stainless steel framae.
Put tha frame on the SPV mat and spread
uniformly the biscuit. Place the comb on its
frama and pull towards you.

Coda Pettine Telaio
_ —_— o comb size (mm) frame size (mm}
PCT 5 Ox3
Pettine Pattine con 5 fasce in gomma alimentare a
Comb dopplo decoro. Spatola uniformements la

pasta decoro sul tappetina SPV, pol appoggia
il pattine e tiralo nella direzione desiderata
& ponl in congelatora. Stendi pal il biscuit

5 = = aiutandoti con la raplette e cuoci in forno.
= — Infine, appeggia il biscuit su un foglio e teghi
A e ] delicatamente il tappetine SPY. [
—-_— = Comb provided with 5 rubber blades with 2
A ] differant decorations. Spread unlfarmly the
=3 decorating paste on the SPY mat. Using the
= | comb rake in the chosen direction. Put it in

a freezer. By using the raplette spread the
biscult and bake it. Place the biscuit an a
graseproof paper and carefully remave the
5PV mat.

Code

PETTIME
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Raplette

Larghezza max

i Max width (mm)

Tools

Raplette in acclaio inox regolabile sia in altezza
che in larghazza.
Stainless steel raplette adjustable in both
height and width.

Altezza max

Max height (Mm)

RAPLETTE 400

da 8a15 [ from O to 15

Asciugaverdure
Vegetable dryers

Altezza @
Heilght {mm) {mem)

Economico, robusto e sicuro, realizzato

a norma CE. Le parti metalliche sono in
alluminio ed acciaio inox, gli ingranaggi sono
in resina termoplastica antiurto & antiusura,

Il madella da 25 litrl ha anche la possibilita

di scarico diretto dell'acqua residua: &
sufficlente applicars la cannetta nell'apposita
seda posta sul fondo dello stesso. [
Affardable, robust and safe, and made
aceording to CE standards. The metal parts
ara made of aluminium and stainless steel, the
internal components are made of shockproof
and wear-resistant tharmoplastic resin. The
25 liters model also offers the possibility of
directly draining resldual water: simply Insert
the hose in the slot on the base.

Capacity Peso
i Weight (k)

GREEMMATICT2 430 330

GREENMATIC25 E20 130
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Teglie
Trays

Attrezzature / Equipment

Una gamma di teglie solide a robuste,
resistenti alla deformazione: forate e piena,
rivestite in teflon, in alluminio e in lamiera,
con dimansioni e bardi differenti, /

A range of solld and sturdy trays, resistant

to warping: perforated and non-perforated,
coated in teflon, aluminium ar steel, in various
sizes and with various adge heights.

Teglie plane forate in alllfmlnln Coda Dimension  Altezza bordi Spessore
Perforated trays In aluminiem [mm) Edges height (mm) Thickness
{ JFO4030D20P00G 400x300. 20 16/10

|
/ JFOBO40D20POOG  600s400 20 16/1C
L————-—_________ JFOB060D20PO0OG BOO=E00 20 1510
Rivestite in teflon verde & manl Code Dimenszion  Altezza b_nrdl Spessore
5 layers of green teflon {mmy) Edges helght (mm} Thicknesa
JFO4030D20P0O0ON"  dpox300 20 16{10
JFOE040D20P0O0ON" BOO=400 20 16/10
JFOB0G0D20POON" BOO<E600 20 16/10
Teglie piana piena in alluminia Code Dimenszion  Alezza bordi Spessore
Flat trays in aluminium {mmy) Edges helght (mm) Thicknesa
JHO4030D20P0O0G §O0x300 20 1610
JHOA030D30PO0G §00%300 30 16/10
JHOS030D20P0O0G E00=300 20 1610
JHOB040D20POOG 600400 20 16/10
— JHOE040D30PO0G 00400 30 15/10
JHOE040D40P00G BOO=400 40 1610
JHOBOGOD20POOG BOO=E00 20 1610
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Tools

Rivestite in teflon verde 5 mani Code Dimenslon Altazza bord| Spessore
5 layers of green teflon {mm) Edges helght  Thjcknass
i)
JHOS040D20P0OON"  CoOxA0D 20 510
Teglie piane plene In l[amiera alluminate  Code Dimension Altezza bordi Spessore
Flat trays in aluminate stesl {mem) Edges helght  Thickness
i)
J504030020P0OOG  A00=200 20 8/10
1506040D10P00G  a00=anD 0 B10
1S06040D20P0O0DG  S00xA00 20 210
1506040D30P0O0G 0wl an B/
1506040D40P00G  COOwA0L a0 810
1S08060D20PO0OG  BOO=E0D 20 B/1O
Rivestite in teflon werde § mani Code Dimension Altezza bordl  groceng
G layers of gresn teflon {mirm) :EHEE']“ helght Thicknaas
i
J504030D20P0OON" 400300 0 B/10
JS06040D10P0OV" E00%400 1o 8no
1506040020P0O0ON* (il 20 8o
JS06040D30P0OONV” 00%400 30 8410
1506040D40P0O0CN" BO0X&0C 40 810
JS0B060D20POON" BOO=E00 24 ano

* Disponibil in 15 glorni lavorativi
Available In 15 working days
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Pilly

Copri carrello per lievitazione
in PVC
PVC Proving Trolley Cover

Food Equipment 2026

Attrezzature / Equipment

Piccolo triangelo in silicone alimentare per
impilare le teglie In modo stabile @ sicuro.
Ideale par ottimizzare lo spazio in laboratorio
& duranta la preparaziona e la cottura.
Resistants da -40°C a +260°C. |

Small food-grade silicone triangle for stacking
trays in a stable and safe way.

Ideal for optimizing space In the kitchen and
during preparation and baking. Resistant from
-40°C to +2509C.

Code Pez per kit

PILLY4

Talo pratico, resistente e igianico per
proteggera gll impasti durante lievitazicne,
trazporto o stoccaggio. Realizzato in poliestere
spalmato PV con laccatura food grade
cartificata per il contatto alimentare, & facile
da pulire & durevole. La finestra trasparante
permette di controllare gli Impasti senza
seoprirli. Prodotto su richiesta, disponibila

in misure personalizzate, |deale per panifici,
laboratori artigianali & pasticcerie. /

A practical, durable and hygienic cover
designed to protect dough during proving,
transport and storaga. Made fram PYC-coated
polyester with a food-grade lacgquer certifiad
for food contact, it is easy to clean and built
to withstand daily use. The transparent
window allows constant monitoring

of tha dough without uncovering the trollay.
Made to order and available in custom sizes,
it is ideal for bakeries and patisseries.
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Carrelli fissi
Fixed trolleys

Carrello portateglie a gulde angolari  Code

Tools

Modelli & dimensioni a richiesta, un"ampia
scelta di personalizzazioni disponibill e
dettagli strutturali pensati per la massima
afficienza: guide angolari in acciaio inox

AISI 304, ruote termiche resistenti alla alte
temparature e cuscinetti per un affiancamento
facile e sicuro. f

Models and sizes available on request. A wide
range of customisations available as wall

as structural details designed for maximum
efficiancy: AlS| 304 stainless steal angular
guides, high-temperature resistant wheeals and
bearings for pasy and safe positioning.

Altezza Piard Distanza plani

Dimenslon "
Traflay for trays with anguler guides {mm) :.rl:rlngilm Levels {I}ml spacing
q YIOBO4OCIBSE  £00=q00 1850 18
~—1 I~ YIOBOBOCIBSF  200x000 1650 13
"'-""—-. ""'\-u._
e —
— ] |
I e
— 1=
—
— 1=
L S
Altezza Distanza plani
Carrello portateglie a ploll Dimenslon Piani
Trelley with hooks Code {mm} ::-r‘:rlng:lm il {I:_mwn?]l spacing
¥106040P205F BO0xA00 1870 a0
YI06040P400DF BOOx40G 1870 a0
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Carrello per forno
Trolley for ovens

ﬁ

NN\

I

L
£ 4 L L L

A

i

Carralle porta marne
Trollay for carrying dollies

Food Equipment 2026
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Attrezzature / Equipment

Ruote termiche resistenti ad alte temperature /
Tharmal wheels resistant to high temperaturas.

<

Estremita guide angolari /
Angular guides

chiuza
clozsed

aperta
open

chiusa aperta
closed opan

5K 4
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Cestelli
Racks

g

Tools

Resistenti agli urti e alle alte tamperature,
leggeri @ maneggevoll, | cestelll sona
pensati per essare facilmente impilabili.
Realizzati con ampie finestrature per una
cireolazlane ottimale dell'acqua, evitane
residui di detersivo @ accelerano le
asclugature. /

Resistant to impact and high temparatures.
Light and easy to handle, easily stackable.
Designad with large openings for
optimal watear circulation, avoiding the bulldup
of detergent and speading up drying.

Dim. estenna Altezza Interna  Description Detalls
Basi etalll
o s Code Outside dim.  Inside height
(mm) {nm)
undirarsals
CBU S00=600x103 83 gpearts
unhversal opan
B ar 148 mm lato - sids
CBOS BOOG00x103 B3 g ot 21 mmdiagonals -
compartments disgons
16 scomperti 13 mm lato - side
CB16 G00=500x103 83 16 compart- 154 mm disgonala -
mente dlagenal
25 scompart| B0 mm lato - side
CRB25 SO0=500x103 A3 26 compart- 125 mm diegonale -
ments diagona
36 scompart! 73 mm |sto - gids
CB36 GO0=GO0x103 B3 36 compart: 103 mm diagonale -
mants dlagona
4% ecompart! &2 mm lato - slde
CB49 BOO=GDOXxI03 83 A8 compart- 87 mm disgonale -
ments dlagonal
per platti e T=5 ploli - pege
CRY SASK44BRIOS. 8B waz 43%57 mm distanzs
for plates and tra i plofi - distance
trays between pegs
porvmiol  SSBOLeoEr
ety St o 5 tanze
CBVA SO0=E00=103 B3 f':.ff'-d.'-.- et plall - distarics
BIES tray betwean pegs
& sate
cep BODKEO0XI0G 83 PRERR

for flatwara
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Rialzi
Extenders

im. asterna
Cutside DIM. {mm}

Description

Attrezzature / Equipment

Deatails

EOO%EAO44

CRU

=)

CROS B

(=]

# G0 044

9 scompart

9 compartm

4% mmi l&to - sl0e

2t mm diagonais

- dlagonal

CR16

SO0 BTN 44

e scomparti

1pEFT

16:can

113 mim iata - side

CR25

BO0H 5O 0=44

20 soomparti

L4 ChMmpartments

80 mm lato - glde

126 mm disgonale - disgonal

ChR36

S00xB00x44

36 scompart

dbcompartmanta

103 mm diegonals - diagonal

CR48

EOO%EAO44

43 scompar
43 compartmants

Accessorl per cestelli

Accessories fior racks et

Dimenslon {mm)

Description

CCoP

S0C=hA0

erahic standard [ Standard [id

CPOS AZB=20E=150

te & B scompart| [

atwars bagket

Food Equipment 2026
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Accessorl per cegtelli

Tools

e AR Coda Dimenslon {mm} Crescription
. S —— Carrello ingx con menighone /
CARCLMs  42B8x305x150 Stainless Isre-: troflay with handle
* fino & esaurimento  until exhaustion
-
'
Grig}ig pnrta pia-l-ti In plastica per contenitori Europa. Disponibili
Dish racks nel madelli a 26 posti, per platti con diametro

max 320 mm, & 32 posti per platti con
diametro max 260 mm. /

In plastie, for Europa containers. Avallable

in modals with 26 slots, for plates with a
maximum diameter of 320 mm, and 32 slots for
plates with a maximum diameter of 260 mm.

. Max & piatt] N divisort
= Dishes [mm) N® compartments

GRIGLIA2E 20 L]

GRIGLIA32 260 32

E3|
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contenitorl
Crates
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Contenitori in plastica
Plastic crates

Materiali 2
Materials ez

&

[Ty

&

Simboli
Symbols

Paolietilene alta densitd HDPE f High density polyethylane HDPFE

Uno del materiall termoplastic pll resistenti, anche ad acidi e basi, e alllimpatto a
basse & alte temperatura (da -30°C a +70°C).

HDPE Iz one of the mest resistant thermoplastic materlals, even against acids and
bases, as well as against low and high temperatures (range: from -30°C to +T0"CL

Polietilene bassa denskta LLDOPE / Low density polyethylens LLDPE

Materiale resistents, pil duttile e meno rigido del polietilens alta densita, dotato
di una buena resistenza all'impatto e ritorno alla deformazione. ldeale perusia
baszee ternparature. § This resistant materlal 2 more ductile and less rigid than
high density polyethylene. It is endowed with adequate Impact resistance and
springhack following deformation. Ideal for use at low temperatures.

Polipropllene PP [ Polypropylens PP

Copolimero termoplastico estremamenta resistents, anche ad acidi e basi, alastica,
con un'eccellente resistenza all'impatto, ritire ed indurimento della superficie.
Adatto ad applicezioni dove & richiesta resistenza alle alte temperature (da -20*C a
+83*C). / PP iz a thermoplastic copolymer that is extremely reslstant eaven against
acids and bases. It Is elastic and endowed with eptimal characteristics In terms

of impact resistance, shrinkage and hardening of the surface. It is suiteble for
applications in which reslstance to high temperatures is required (from -20°C to
+30°C).

EFP
Pofipropilene espanso, con eccellenti propriets di isolamento termico.
Foam polypropylene ls endowed with optimal heat insulation properties.

ABS

Materiale con ottime propriets costruttive (reslstenza all'impatto) @ meccaniche
(facilita di lavorazione). f ABS is a material endowed with excellent construction
properties {impact resistance) and mechanical properties (ease of working).

Altri - Other materials
Altre plastiche, tra le guall polimetiimetacrilato, pelicarbonate, poliammide.
Other plagtica, euch as polymathy| mathacrylate, polycarbonate and polyamide.

Acclalo Imox AISIE 304 - AlS] 304 stainless steel

Tutti | materisli sang rigparsdanti alla legislazions vigenta che disciping le carslisdatiche degli
insballaggl & dol contenstosd destinati al cortatto con g alenentl. |

Al matorlals are compliant with ourrent bkgal requiremerts govemning the characteristics of packaging
and conlaners coming infe conlac wilth feods,

Sovrapponibill f Inseribill Coperchia | Carrelio /
Stackable Mesting Lid Trolley

Il numero di pezzl per pallet indicato nelle tabella & in riferimento allo standard EUR
1000x1200. f The number of pleces per pallet Indicated in the tables is as provided
by the EUR 1000x1200 standard.

516



Pawoni ltalia

Serie Europa
Europa Series

Mumerose soluzionl specializzate che
abbinano diffarenti dimensioni, parati, fondi
@ accessori specificl. Le pareti a retinatura
traspirante consentono il passaggio di arla

@ liquidi. 1l fondo, chiuso o forato, impedisce
flessioni sul piano di caricamento e pub
essers scalto in base a peso, robustezza e
destinazioni d'uso. | coperchi, disponibili con
ganeci o zenza, mettonao le merel al sicure da
danni di trasporto & sporcizia. Le maniglie
per la movimentazione sono personalizzabili,
fra paszanti @ chiuse in diverse combinazioni
per la massima comodita di utilizzo. Un'ampia
gamma d| colerl persenalizzabili a richiesta.

®

¢

Attrezzatura / Equipment

Many specialized solutions comblining a variety
of dimensions, sides, bottams and specific
accessories. The breathable transparent
screen sides enable the passage of alr

and liquids. The bottam may be closed or
perforated and prevents bending at the leading
leval. The bottom may be selected on the basis
of weight, strength and ambits of use. Lids are
available with ar without hooks, to protect the
goods against harm during transport and avoid
soiling. The handles included for handling
purposes can ba customized (hole handles,
closed handles and various combinations of
these, for optimal user-friandliness). A wide
rangs of customized colours according to your
requirements.

Farsdo o paretl Dimanaloni Tipe di fonda M* & tipalogia maniglie
Battom and sidas Dimanslan Type of bottam N* and type of handles
E Fardo chiusa e paretf chiuse : : :
Closed bottam and closed sides
EF Fonde forate e parati farate .
Parfarated bottom and partorated sides Largherza  Prafondith  Altezza
BY Width Bapth  Helght

Legenda manlglia
Handles legend

MC
Maniglie chiuse
Closed handles

Food Equipment 2026

ME MF
Maniglie estarne Maniglie passantl
Extarnal handlas Hale handlas
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Leganda fondi
Bottoms legend

I fondi liscl A - S sono fondi piani ideall

per lo seorrimanto silenzioso su sistami
automatizzati di produzions a movimentazione.
Il fando forato F & un fondo a retinatura
traspirante, per il passaggio di aria e liquidi,
ideale per contenere prodotti di piccole
dimensioni.

I fondi rinforzati B - | - T sono fondi chiusi
altamante resistenti alla defermazione; il
fondo B @ adatto alla sovrapposizione di
contenitori 400x300 mm.

Fondi liaci
Smooth bottoms

Conteniteri in plastica / Plastic crates

The smoath bottoms A - 5 are flat bottoms
Ideal for ensuring low noize during handling by
automated production and handling systems.
The bottom F features a perforated screening
solution for the passage of air and liquids.
|deal for containing small products.

Tha reinforced bottoms B - | = T are closed
bottoms highly resistant to deformation.
Bottem B is sultable for stacking 400=300
mrm containars.

Fondi forati
Perfarated bottoms

VOO I00 mm

Fandi rinforzati
Rainforced bottoms

-

400%300 mm
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Serie Europa 600x400 mm
Europa Series 600x400 mm

Contenitor colorati ad uso alimentare
Celoured containars for food contact

Ceste sovrapponibill e impilabili per alimenti,
realizzate con polimeri particolari che assicu-
rano la massima igiene, grazie alla resistenza a
miuffe @ batterl. Facilmente lavabili. Ogni colora
ha la sua destinazione d'uso per una
razionalizzazione degli stoceaggl e nessun
rischio di contaminazione.

Attrezzatura / Equipment

o

Stackable food crates made of special
polymars that ensure maximum hygiene due
to their resistance to mildew and bacteria.
Eazily washabla. Each colour has its intended
use for rationalised storage and no risk of
contamination.

Dim. interne Pcs
Serie E Parformance Fonda f ] IMP+ ZME+
E Saries Periormancs Code Bkt ::I:Idﬂ dim. Vol () 4MP 4MC  2ME e o P
m} pallet
EG407 A BEAxIAE=EE .18
E&410 o BEOxIGGxE (] . 1K
Fanda chivse & pareti chiuse | Closed bottam and ¢losad sidas
, Frutta e
- vardura /
Carni crude » Carni bianche [ Fruits and
Raw meats . | Poultry vegatables
i 3
EG40TFLRS - EG40TFLGL ES40TFLVR
EG4O0FLRS EG410FLGL ES4OFLVR
Cibi per intal- F
laranze senza Lievitazione Lievitazione
allasgeni /Food impasti 24 ore | Impasti 72 ore /
Intolarances and 24 hours dough T2 hours dough
:—.1-__ without allergens leavening leavening
e =ty
E“I EB407FLVL = EG40TFLAZ EG40TFLMNR
EG410FLVL EG410FLAZ ES410FLNR
. Impasti pizza, -~
latticind / lem_zlme
Plzza dough, Impasti 48 ore |
bread and dairy Pesce | 48 hours dough
products Fish leavening
EG40TFLNT ES40TFLBL EG407TFLGR
EG410FLNT EG410FLBL EG40FLGR
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Conteniteri in plastica / Plastic crates

Dim. intarna Pe=
Serie e Performance Fondo i Wal IMP+ 2ME+
E Sarias Parfos Code Bott Inside dim. s AMP 4MC 2ME apc amc  PEr Colour
{mim} pallet
EE413 A GESx3IBExI20 24 . &5 m
:l i EE415 B GEGNIEEW1A0 28 ; 0 5
EBA20 B GBES=36E6x1AS 38 . GO =
— EG426 B G70x370x255 53 T, -
EB6429 B GrO=3T0«275 G8 . 35 0
L EB432 B STO=ITOX306 B4 . . 35 5
EB435 B S70=3704335 70 : a0 —
EB441 I  B70x38Ex386 82 5 &
EB445 [ ET0x385x436 80 : ; 25 i
Fonda chiuso & pareti chivse [ Closed bottom and closed sides
Sere E Light Fondo Dim. interne Roe
E Series Light Epda bottam  Insida dim. (mm) Yoy M0 m’l -
EB407L A EBExIEExTD 14 . 160
]
EB404L & A 17 . 14
o
Fonda chiuse & pareti chives | Closed battom and closed sides
Serie E Light Fonde Dim. Intasne Foa
E Serles Light Gada Bottam  Insids dim. (mm) Valih): A xﬁ i
EFG407L L BEGx 36660 12 v 140
e . . — EFB40D9L I BE5%3GEXEE 17 . 1o

Disponibili EFGA0T & EF§410 con paret] con pattern fori plocaoli /
Codes EF640T and EFE410 also avallable with sides in small hole pattern.
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Pavoni ltalia Attrezzatura / Equipment
DHm. asterna |
Coda Outsidedim. "o PeT Colour @
(e R
Coperchio da appoggio
COPEG4AN GO0 A 00x20 Tog i Lid providing suppart
-- Con ganel
COPEE4N C/G  600=400%20 oo = With hooks
. n—— " ] Con bordo sveolgente
i i E [§]
COPENG4 i e ] With upturnad lip
Trolleys Code Description
Carrallo In plastica ‘.5
O CARE/P Piastic trolley. L.m
Carrelle inox.
CARE/| Stainless atael trolley.
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Conteniteri in plastica / Plastic crates

Serie Europa 400x300 mm éﬁ
Europa Series 400x300 mm % t:i C:

Pcs
Sarla E Fondo Dim. interne
E Series SRR i e e OV 2ME g:{l L Gl
E4307 S A7Ox2TOxET ] . 250 o
E4310 5 AT TOxaT 10 . 7a ]
T JTOxIT0xIT 12 . 180 w1
E432 -
21 AT0x2 01T 12 . 180 B
T ATOLT O GT 7 . 130 ™
E437
8 AT0x2T0x15T 17 . 130 g
T JTOXITORITT 22 . 100 &
E4322
21 AT0x2T00 21T 22 1o B
T ATO LT ANT a2 . ) I
E4332
5 JTO2TOHINT 3a . 1o .
Fondo chiuso e pareti chiuse / Closed bottorn and closed sides
Dim. estarne /
Coperchi PCS per %
Lids Code Outside dim. pallet Colour Lt

{mm)

Con eanc
Con ganci

COPE43N CfG  400=300820 540 B With ok

Senza gancl

COPE43N 8/G 100%300k20 By B Without hooks
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Serie N
N Series

Fra impilabile & sovrapponibile

c's una differenza di 1680° Se
sovrappostl in una direziona |
contenitori serie N possono essera
facilments inseriti I"'una nell‘altro,
recuperando spazio. Con una
rotazione di 180°, perd, possono
assera impilati per lasclare al loro
interno il contenuto e migliorara
cosl la gestiona delle merci, i tampi
di movimentazione e la logistica
generale. Sono disponibili con
pareti plene o forate.

Attrezzatura / Equipment

& terf &

There Iz a 1807 difference between
nesting and stacking. If positioned
in one directlon, N series crates
can be readily nested, thus saving
space. Howevar, by rotating by
180°, the pleces can then be
stacked so that the content
remains inside them, thus making
for optimal management of goods,
handling times and general
logistics. Thesa plecas can be
provided with closed or perforated
sides.

Dirn. esterne Dim. interne Pos per
Sari NI Sare Gare Outside dim. {mm) Inabde dim, (mmj. "I 00 MR et
NE420 BOOMA00=200 SH0x3I68x 197 . 150
NE430  B0Ox400x300 BOx3A8ITT t - ]

Fondo chiuso e paratl chiuse. E possibile utilizzare | coperchi serie Eurcpa
G00=400. { Closad bottom and closed sides. Europa 600x400 series lids can be

used on M serles crates.

Food Equipment 2026
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Conteniteri in plastica / Plastic crates

Crimn. esterne Dim. interne Pce par
Serle NC [ NC Sarles Coda Outside dim. fmm)  Inslde dirm. fmm) Vol (] 2MP pallet
-~
i NCB6420 B00x400x200 BEOx368=18T 32 160
MCB430 G00%400x300 SEOXAGHXIGT 43 : 100

Fondo chiuso & pareti forate. E possibile utilizzare | coperchi serie Europa B00x400.
/ Closed bottom and parforatad sides. Europa 800x400 series lids can be used on

NC series crates.
Dirmn. esterne Dirm. interme Pre par
Sarie NF / NF Saries Code Cutsida dim, {mm  Inslde gk, (mm) Vol (i)  2MP pallet
MNFE420 600=400%200 BO0=368x1aT 32 160
MNFE430 BO0x400x300 EBDx36Bx29Y 48 . 160

Fondo forato e pareti forate. E possibile utilizzare | coparchi serle Europa 600x400.
! Parforated bottom and perforated sides. Europa 600x400 serles lids can be used
on MF serles crates.
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Attrezzatura / Equipment

Satle & == A E
S Series
Conteniter sovrapponibili con Stackable containers with axternal
maniglie esterne, con fondo chiuso  handles, a closed bottom and
a parati chiuse. Sono ideali per closed sides. These containers are
bighe, impasti e pasticceria fresca ideal for dough and fresh pastries
di egni ganere, parché facili da of all kinds, since they ara readily
pulire & Igisnicamenta sicurl. La cleanable and safely hygienic. Tha
manighe di cui sono dotati rendono handles facilitate rapid manual
la movimentaziene a mano facile & handling operations. The lids,
veloce, mantre | coperchi, disponi- available for all dimensions, assure
bili in tutte la differenti dimensiond, parfect seal and hygiena.
assleurano massima tenuta a iglens.
Dim. asterne Dirn. Interne Pos par
fpriaily Sl Ses Code o utside dim. fmm) neidedim. fmm) "™ 00 pallet
30 BEOxA2THES BO0=400=80 16 180
w i BL2  650x427x115 BO0x400=110 26 &0
513 BEOx427283 BOO=400x80 1% 20
Foendo chiuso e parati chiuse [ Closed bottem and closed sides
dim. esterna ’?
Coperchl f Lids Code Bitakis i G i!;_.}
COPSL BEGx4ABXA0 T P
= Ligior ol saras
=
o -
"'M >
. Cim. asterne i interne Poe per
Seila Bl X7 ALY Putlre Code  utside dim, Gmm)  Inside dim. (mm) Vol () pallet
SLX1 B5TxAB6xA3 BO0xA00=T2 18 135
Fondo chiuso e pareti chiuse § Closed bottom and closed sides
[ Goniendo purapaanibill, o o o parstl chiusa. Impdlabiil Vel Erdiz kannla
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Serie |
| Series

Conteniteri in plastica / Plastic crates

| eontanitor inseriblli Seris |

sono realizzati in polietilene a
bassa densitd e sono l'ideale per

il settore della ristorazione e del
catering. Resistenti agli agenti
chimicl @ idonei all'uso alimentare,
sono disponibili con pareti chiuse
o forate e coperchi per le differenti
dimensioni.

Dirm. esterme

Dim. interne

L %

The containers of the | Series ara
produced in low density polyethy-
lene. They are ideal for the sector
of Ho.Re.Ca. and catering. They
are also resistant against chemi-
cal agants. Sultable for food usea,
these containers are available with
closed or perforated sides and lids
for the various dimensions.

Serle | / | Saries Coda Outside dim, {(mm)  Inslds dim, gnm) Vol (it}  Pes per paliet
14 E70x360x340 502x312x330 b0 35
16N BEO=4G0=340 584 x402%330 B 250
1o TEOx520x400 BEEx480x380 100 80

Fomdo chivso e pareti forate [ Closed bottom and perforated sides

Dirn. esterne

Dim. interne

Serie IC [/ IC Series Coda Dutalde dim. (mird  Inaide dim. {mm} Vol {it) Pes per pallet
Ic4 EFOx380x340 SO2x312:330 *14] 350
IC6 BEO* 450350 S02x383=300 60 250
1c10 TEOXE20x400 BESxAB0xIE0 100 a0

Fomdo chiuso & pareti forate [ Closed bottom and perforated sides

"
Dim. estarne L‘,}
Coperchl { Lids Coda Outsida dim. (mm) Pecs per pallat T
Coperchia per /104
’ | ] 1 COPi4 5ROx3T0=20 250 Lid for 1/1C4
) COPIGN  SBO=ATE=H 200 Coperchie per |/ICE
LR = Lid for I/ICE
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Termobox

La linea di contenitori Termobox & ideale per le aziende della ristorazione, del catering e dell®
Ho.Re.Ca. Contenitor leggerissimi, capaci di un'ottima tenuta della tamperatura delle pietanze

e prodotti contenuti al loro interno, dotati di un‘eccellenta resistenza all’'usura. | Termobox

sono progettati mettendo la sicurezza al primo posto, sla durante la mevimentazione chae nella
consarvazione delle merch: assicurano agli alimenti il mantenimento di temperature infariori a
+4%C o superiori a 65°C per molte ore durante la conservaziona e il trasporto. Una facile pulizia e
fa riduzione di potenziale contaminazione incrociata completano le carattaristiche di una linea di
grande successo, /

The Termobex line of containars |5 ldeal for Ho.Re.Ca. restaurants and catering establishments.
These containars are axtremaely lightweight and excellently maintain the temperatures of dishes
and other products contained. They are also resistant to wear and tear. Termobox containers
were designed to ensure safety above all, during both goods handling and storage operations.
They maintain temperaturas of less than +4°C or higher than 65°C for many hours during storage
and transport eperations. The containers are readily cleanable. Potential cross-contamination is
curbed. Thanks to these characteristics, this line of products has been extremaly successful.

‘E’,’j’ Leggari, realizzati in EPP (polipropilene espanso) un materiale dalle alte
prestazioni e rispettoso dell’amblente. / Lightweight, and manufactured
in EPP {foam polypropylena). The performance
ratings of this environmentally compatible material are impressively
high.

QCF’ Chimicamente inerti, non vengeno attaccatl da olio, grasso e dalla
maggior parte defle sostanze chimicha. [ Since these containers are
chemically inert, they are impervious to oils, greases and most chemical
substances,

Elevata resistenza agli impatti senza riportare danni, grazie
all'eccellente assorbimento dell’snergia meccanica. / Markedly impact
resistant, with no damage ensuing, thanks to the optimal level of
abszorption of mechanical energy.

(=l Grazie all'eccezionale forza strutturale sone in grade di sepportare
carichi pesanti mantenendo la loro forma. f Thanks to this material's
extraordinary structural strength, these containers can baar heavy
loads with no defermation.

=l Lavabiliin lavastoviglle. / Dishwasher safe.

(Y Adatti per prodotti alimentari. / Suitable for foods.

£3  Riciclabili al 100%. / 100% recyclable.
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Termobox a caricamento dall'alto
Top-loader Termobox

| Tarmobox a caricamento dall’alto sone
dotati di un design esclusive, che parmetta

di risparmiare fino al 30% di spazio. Gli

incavl delle pareti interne dei Termobox
facilitano il caricamento e lo scaricamento
delle bacinalle GN 1/1 & /2, mentre 'apposito
spazio prestampato permatte linserimanto
di targhetta identificative. | manici sono
ergonomicl, per un sollevamento facllitato e
sicure, e limpilabilita & garantita anche con
contenitorl di terze parti presenti sul mercato.

ﬁ}
Conservazione di ciki caldi /
Storage of hot food

el ¥

a9
i —

(i &4 ; = P o g o B

Mota: 5l otterranno | migliord risultatl carlcando le
becinelle & tamperatura compresa fra 82°C e 8B°C. I
caricamento di bacinelle in metallo 8 tamperature
superior ai 120°C pub ceusare dannl al contenktore.

Food Equipment 2026

Attrezzatura / Equipment

FAY
&

Top-loader Termobox containers are the
outcome of an exclusive design idea, capable
of saving up to 30% of the available space.
The grooves in the internal sides of Termobox
containers facilitate loading and unloading
the GN 11 and 1/2 trays. A pre-stamped space
may be used to add I1D labels. The handles

are argonomic, thus facilitating safe lifting.
Stackability is assured, also with containers of
third parties present within the marketplace.

Facila carico & scarico con | comodi incaw nelle pareti
Interne / Easy to load and unload with convenlenthy
grooved inner sides

Manici ergonomicl per movimentaziene in sicurezza
Ergonamic handies for safe handling

Semplice identificazione utllizzando Mapposito spazio
per etichette / ldantification facilitated thanks to
Inclusion of & space for labels

*

Conservazione di elbi freddl f
Storage of cold food

P

] i A

MEB: The best results are obtained by loading the trays
&t a temperature in the 82°C-88%C range.
Temperatures higher tham 120*C may damage the
contalner.
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Richiudibile & salvaspazio
Foldable and space-saving

Termobox

Dim. estarna Dim. Irtarna Paszo
Code Outside dim. Insida dirm. Welght ol () Colour

{mm) {rmim) (k)

TBEG426P

Pieghevole e Impllabile per facilitare o stoccaggio. 100 mm Altezza da plegato./
Foldable and stackable for easy storage. 100 mm Helght when folded.
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Attrezzatura / Equipment

Drirm. esternse vim. interne Pego
Ferbacmalla N 12 Code Outside dim.  Inside dim.  Weight  Vol{lt}  Colour
For GM1/2 holdings {mm) fmm {kg)
TBA326 390x330w257 330#270xi83 0,62 16,9 |
TBA33Y 380x=330x316 330x270x253 0,7 0,70 | |
[Hm. estema Cvim. intarna Paso
:::gm'ﬁ',:igﬁ;‘: Code Outsidedim.  Insidedim.  Welght  Val{lth  Colour
[mm) (i} (kgh
TBE426 &00=400x257 EIEx03Ex195 1,07 18,5 [ ]
TBE432 GOOS400%318 BIHxIIEX25A ag T liil
; Dim. esterne Dim. intarne Paso
;ﬂmﬁ o g:f:?f:ilﬁdmf Coda Outside dim.  Insidedim.  Weight  Val{l}  Colour
[} {mim} kgl
TEBARIN SO0X400x316 E3G=32R=54 112 41 [ |

30% di risparmio in volume grazie al design ad Impllaggio interna. /
30% space saving thanks to the internal stacking design solution.

’ Dim. esterme Dimn. Inteme Peso
Per casae per prodotti da forng :
For crates for bakery products Code Outside dim.  Inslde dim. Welght Wil {It) Colour
{rm) [mm} (g}
TE7E27  BOOXA90%270 B25=A26400E 60 ]

Food Equipment 2026
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TETHRRY EBO0«450=370 626x428x308 170 80
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Termobox a caricamento frontale
Front-loader Termobox

| Termaobox a caricamento frentale sono praticl
e pensati per la semplicita d'utilizzo. Uno
scomparto par piastre calde o fredde & posto
sulla parete posteriore interna per evitare
sgocciolamenti di condensa dall'alto e favarire
la distribuziene uniforme della temperatura

in tutto il contenitore. Sulla parts alta, una
comoda impugnatura perimetrale parmeatte la
movimantazione comoda @ sicura su tutti 4 |
lati. Lapertura e chiusura sono facilitate dallo
sportello col berdl smussatl mentre le cerniera
@ la serratura a scatto in nylon parmettono allo
sportello di aprirsi a 270°,

*-‘7'5 >

Conservazione di cibl caldi /
Storage of hot food

s <]

-
Mota: 5i otterranno | migliorl risultat] carlcando le
bacinelle a temperature comprese fra 82°C e BB C. I

caricamento di bacinglle In metallo a temperature
superior al 120°C pud causare danni al contenitore.

Termobox

&

Front-loader Termobox containers are a
solution designed for practicality and usar-
friendliness. A division is provided for sutectic
plates or icing boxes. The division is fitted on
the inner back side in order to curb dripping
and condensation from above, and in order to
enable uniform distribution of the temperature
desired within the box as a whole. The top
Ineludes a parimeter hand grip for safe,
conveniant handling on all 4 sides. Opening
and closing are facilitated by Inclusion of the
door with rounded edges. The door can ba
opened to 270° thanks to the hinges and snap
lateh in nylon.

Comoda apertura e chiusura grazie al bordi smussati
dello sportelio [ Easy to open and close thanks to the
rounded adges of the door

Dresign intelligente con comparto interno per plastre
calde o fredde, per distribuire la temperatura &
impedire sgocciolamentl. f Smart design with inner
diviskon for eutectic plates or icing boxes, to distribute
the termperature and prevent dripping

Semplice identificazione utilizzandeo "apposito spazio
per gtichette

Simply identiflable using the space provided for labals
Facile movimentazions in sicurezza con comode
Impugnature perimetrall / Easy to handie in safe
conditions, thanks to the perimetral hand grips
Accesso a 270° facilitato dall'ampia apertura dello
sportello. Chiusura rinforzata f Opening at 270°
sccess to the products facilitated by the daor that can
be fully opened. Reinforced closure
Anti-sgocciolamento I rilievo incorporato sul fronte
inferiore evita la fuoriuscita di Bquidi. f Anti-drip

the upturned lip on the bottom of the front prevents
liguids from escaping

2

Conservazione di cibi fredd| f
Storage of cold food

ME: The best resufts are obtalned by loading the trays
at a termperature in the 82°C-88%C range.
Temperatures higher than 120*C may damaga the
container.
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; D¥irn. esteme Peso
Senza guide F Dim. Intarne
Without ralls Coda Dutside dim. s gl Ghmk Waight Vol (it} Colour
[mm) kgl
TB7560 TTOxBAOXERT  E15x410x58 8,1 [: | |

Cortanitor multiuso sanze guide par || trasporte o casse, teglle & vasssl di BOD=400 mm

Pud ezzere modificato can guide regolabili in acciaio inossidabile opzionali, KITADUR®, per @
trasporta o6 cassa da G004 00 mam, bacinalle & teglie da forna nalls stassa wnith, |"

Thesa multi-uga containars without rails wera designed for traneparting crates, pane and rays
[E00=400 mm). These containers can alse be modified for greater versatility with the inolusion
of pptional adjurtable rails in stainless steal, KITADURY, for transporting S00x400 mm cratas,
trays and baking pans in the sams unit.

*Vedara gl accasanr, { © See the soceRscsas,

Dim_Interne  Peso

Caon § guide [Him. eateme i
With & rails Code Outalda dir. (me) Inzide dim. Weight Vol (it} Colour
{rminy) (k)
TBY569RE TOxB40x887  BIS=410x588 B34 128 ||

Disponibili con & guide intagrate stampate, per tenere in posizione in modo sicure bacinells e
teglie G00=400 mm durante il trasporta. f The containers are available with § mowlded built-in
raiis, The cartainers wanma designaed to hoedd trays and BOD=400 mm pang inposition dunng
transpart, with na woeries about spiflags or loss.

Cion & mulde Dim. esterne  Dim. interna Pesa
With ggu_ Code Outsidedim.  Inside dim. Walght ol (It) Cobour
raila
{rmm) (mm} (g}

TB7S69R 770xBAOXEET  H15x410x58 n

Gispanibill can 9 guide intagrate stampate, per tenads in posizions In mado sicurs bacinalle
teglie 6002400 mm durante il trasporta. [

Thi contasners are pwailable with 8 moulded buili-in rails. The containers wers designed to hold
trays and SO0=400 mm pane Inposition during transport, with no wernas about apillage of loss.
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Termobox

C id labdli Dim. esterne [Hm. interne  Peso
on gulde ragolabill Code Outside dim. Inside dim. Waight Vol (i) Colour
With adjustabla rails i ey b
TETEE9ADIR ITOxE40XART BIEx4TI0xERE [}

Disponibile con T set di guide” ragalebill in sezialo inossidabibe par il trasperbo i differanti
cantenitori, tra cui casse da 800400 mm, bacinelle & teglie da fomo nella stessa unité, |/

Thig axchuaive mutti-uee containar was dasigned with 2 sats nfadjwubla raiks” In stainleee atasl
enabding the oparaior 1o trareport varicus containers inchuding §00=400 mm cratag, trays and
baking pans in the same unit.

* Guide aggiuntive possono essere acquistate separatamente. Vedere gli acoessori.
* Additional raila may be purchased separately, 5o tha accessories,

Per bacinelle G 111 con B Dim. esterne Dim. interne Peso
guide / For GN 1/1 heldings  Code Cutside dim. Inside dirm. Weight ol (i) Colour
with 8 ralla {mm) (i) kgl

TBG448 BAOKA40xATE  S3Ex3304T | |
Per bacinella GN 11 com 12 Dim. estermnsa Dim. intarna Faso
guide / For GN 1/1 holdings  Code Outside dim. Inside dim. Welght Vol (It Colour
with 12 ralls [mm) {mm) kg

TEE463 A0%A40=E2S  BIEXIIONED i B
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Accessori
Accessories

Attrezzatura / Equipment

Kit di gulde regalabil |

Adjustable rails kit Code {L:::E"“'““ ;"‘T" i

per TETS64 | for TETSES aight (kg}
KITADIR BO0x10x 580 2,07

| tedai in acoisio inossidabile & 2 set di guide per regalars & creare spazi personalizzati secondo
mecessita tra be guide. § The frames in stainkess stesl and the 2 sets of radls were designed to
provide oparators with tha flaxibility to sdjust and creata customized spaces betaasn rails,
acoording to their own needs.

Kt di guide / Raills kit i

KITR per KITADJR § Code Dimension (mm) W wht

KITR for KITADIR eight (kg)
KITR EO0x 30=30 42

Kit compasto da I guide ragolabill in sccialo inassidablle, pub essere scquistato separatements
per fraspartans pil artioodi nello stesso contenitore. |
Tha kit made up of 2 adjustable ralls in stainless steal may ba purchased separately in erder to

transport varinug articles in tha sama cortalner,

Carrelli § Trolleys Code
CARE/P par - for TES426, THE432, TREAAZN
GARE?EH par - for TBYE2T, TBTRAT
CARTBTHES par - for TBTEES
CARTBGA4B8-6463 per - for TBBA4E e THEABE

Food Equipment 2026

Carmelli per impilare e trasportare diverse wniti in una sola valta o in tutta sicure /
Trolleys far safaly stacking ard transporting various units as ona operation,
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Termobox

Piastre per freddo / v Peso
lcing boxes Coda Dimansion (mm) Wlght (kg
CP3X26 325x 266130 1,76
CP5332 530x 326230 3,60
Frogettata par prolungsre 1 periade di tempo durante i quale il cibo viens mantenuto fradda,
Congelale in orizzontale per una natte e disponile inalto nel contenitore. §
The iving bowes were designed ta pralong the time of low-temperature storage of food. Freene
tha leing bex In a harlzantal pesition for one night and then place it vartically in the containes,
Piastre per calde / ; Peag
Eutactic plates Carla Ditionsian jr) Welght (k2]
HP5332 EA0=308x30 3.06

Progettate per prolungare Il pericdo di termpa durante Il quala I cibe viene mantenuto calda,

Maottile in acgua calda per 35 minuti e dispenile in fondo al conteniton, £
The sutectic plates were designad to prolong the time of high-tamparaturs etorage of food,
Submarge the plate in hot water for 36 minutes and then placs it on the bottom of the containar.

Etichette identlficative f Cod
Labels for identification 2

IDLS

Etlchette adesive colorate per la facile Identificazione, Alutane I'cperatore a indiiduare &

dectinare 'vsa del conteruto defa scatala. |
Codpurad stickars provided ta facilitate identification. Dperatars will find it aaaler to salact

container cantents and their vses.
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Pawoni ltalia

Ambassadors

Fabrizo Jerfme
Fiorani De Oliveira

Darida Davide
Comaschi Oldani

Siluia
Boldetti
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Glanluca
Fusto

Livdmila
Pascurota

Ramon
Moratd

Andrea Fadi
Berton Kurdi
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Pawoni ltalia

Silicone

Il silicone in pasticceria
Silicone in pastry

Mella realizzazione dal pradett] in silicone
utilizziamo sempre ed esclusivamente silicona
platinice al 100%, secondo la normative UE.

E atossico, inodora, insapore @ sicurs ancha

a temperature molto elevate. Con una qualita
che parmette di manteners altissima la
performance dei prodotti @ che garantisce ai
nostri clienti articoli efficaci e resistenti. /

We always and axclusively usa 100% platinum
silicone for our products, according to EU
regulations. It is non-toxic, odorless, tasteless
and safe aven at very high temperatures. With
a guality that allows us to keep a very high
performance and guarantees aur customers
effective and durable items.

| suoi vantaggi
Advantages

Atosslce, Inodore a insapore |
MWon-toxic, odourless and testalass

Fleasibile e salvaspazia /
Flexible and space-saving

Infrangibile, resistente e stoccabile /
Unbreakable, durable and storable

Food Equipment 2026

Consigli
Tips

O Lava i tuol stampi In lavastoviglie senza
utilizzare prodotti abrasivi o deterganti
aggrassivi. |
Wash your moulds in the dishwashar
without using abrasive products or harsh
detargents.

 Mon usare coltelli a contatto con lo stampo. /
Do not use knives in contact with the mould.

O Mon posizionare lo stampo su fonti di calore
dirette (fuoco, grill, vetroceramica e piastra
alattrica).

Do not place the mould on direct heat
sources (fire, grill, ceramic glass or electric
plata).

Z Mon utilizzare la funzione CRISP nel
microonde. |
Do not use the CRISP function in the
microwave,

Rispetla questi suggerimenti: i tuoi stampi
Paveni ltalla seno prontl per mighaia di utilizz! /
Respect these tips: your Pavoni [talia moulds
ara ready for thousands of uses!

Efficace da -40%C a +250°%C /
Walid from -40%C to +250°C

‘Wereatile - da abbattitore a forno
gsenza attese e viceversa /

Werzatile - from blast chifler to oven
without walting and vice versa

Lavabile in lavastoviglia |
Dishwasher safe
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Code Page Code Code Coda
i K176 KT12% Shisass
FESt""té.’! LARE KT12¢ ED23z88
Celebration KTT8 KT133 TIOOSE
KTTE ] KT128 TIOn25E
K15 IES KT138 TI0n458
KTH 158 KT137 TIODESE
KT42 88 KT144 TIO0ESE
Fysqus | Eyiee FCS0AB 7 KTWD TiooTsa
EKEDE4 &2 PCSR4AG 37 KT1E60 TI00%5E
HT120 981 Pramoz I KT181 TIN0ER
KT130 365 SC2265E & KT152 TIOSE
ETIN 304 TIO2258 a8 KT153 TIO2SE
KT136 353 Ti2358 188 KTig2 1258
KT asn TIOEESE B9 KTIEd TI0H58
KT1a0 ane THX2E5E 1] KT1E4 TIOIESR
K42 RE TIDETSE HE o RTIEE ToEsEE
ETiaz L THDZASE 169 KT1E8 TIOTTSE T
ETiE4 364 TIRZASE KT1TG TI01858 7
KTI5E a5 TIDADEE aEE KTITB TO335E asd
ETIEE a5k TSR J6E ET177 TIOFER F5l
ETiET 383 T2 EE 188 KT17E TS50 3ol
KTIES S K115 TINAEER am
i e Metale / Christmas KT180 o
ETHEE el GIRATUISD a4 KT1E1 ™02
KTi60 361 IR ATUR00 AT4 KTigt Txod
KTIrG 363 GIRATUZ2E ard KT1%2 THO4
HTIF2 1 GIRDIDE K113 KT1al
KTIT3 5 GIRQIGR TR RTIS4 KTiS0
KT WEON wr KT1%0
KTIA2 KEOW I KTZ00
KT183 KEO B9 KTEH KEQE o
RTiR4 REO22 (L0 KT32 KEMT
KETi8G KEDAS 184 KTZ05 KEQ495
KTi8E KEDAS 184 KTHE HEQ &
ETaY KED4O 185 KT3T KEQS1
KTIR8 KED# 14 KT208 KEQS8
ETiB% WEQ4S 185 KTH3 KEQTS
KTHE0 KEDAS 185 KTi4 KEQTH
RTi05 REQAE L] KTHS KEQ&3
KTiBG KEDGT 1H4 KTES KEQEE 1
KT WEOT2 113 KTE2 KEOS3 54
KT105 167 WEOT3 B KTER KEQSa 153
ET203 Tl KEQOTT 11 KTIZ5 KT222 L)
KT204 Hae KEOTE 131 KT8 k14 HiL
K200 T4E KEQTE \s2  PChpa? PCIT 314
ET210 24 KEDAS il PCEOAE PL50 Ak
ETZn £ KEOBE ] P03 PCROOD 937
KT KEQHT oo FCEOEE PC5OTE 3
KT WEQSZ 11 PCA06% PCEOIE 332
ET217 KEOST 153 PCHOAT PCEOED 3
ET298 REDDE T PROBE PROOT
KT222 3 KEIDY 128 PEOAS 7 PROOE
T4 WEND rd FRA3EE 6o PROGE
KTHD ST KTi8 A PRaFa ] el e
ETH =hT T2 ar FRATHE 72 PX4308 B
KTH KBS aao PEA3IR £ PR4328 195
KT KTRT TEr o PRAdne 1T PHA3RS a3
RTT2 G50 KTI20 o0 PRASIZS B PRANTOS B
KT IEE KT122 18 S0h22158 3=y Pr43es B
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Px4350 i jcitgle] 48 Bat B0
S ~ Indice — -
PHAT T alfabetico / B BB
SD22d4sE H T 151 BBE3E
s Alphabetical ks = BE
5023356 index B 1% BE4s
SD2ASE 14010 am e L=l EBES
14020 ATy 133 4% BBS5
Fiallme 1030 G @S o EEE
PCEOED 128 14040 13320 454 BOTTHELIA
PCEOER 125 14050 133735 AH BRIZ
P4ATID [ 14060 4] 133540 A1 BRME
PR43124 L] [ 14470 ifa S04, L] BRYS
14080 LT Lt A1 BRT
14080 L] A0 K ER4E
24013 272 4TA 151 BRI
4083 46T £ Lt BRILLSPRAY
4ATH duT & e CAGOS e
43762 257 ANSAE 126 CAG) 430
126040 160 A02SH A CABE
126812 280 AQESE ] CaGa
12814 aac Ag45R 424 CAGE
125018 E0 - AGSSE AR CAMMNEWLO 0]
136,14 24D AOEER 4240 CARAMELLOMETRO o)
18 450 AOTER A28 CARGLM +
126020 450 AESE 426 CARGMED
12804 - AdEER A28 CARGPIOO
128,05 ATOSE ATh CARGPITA
128/8 Aan AISE L) EARRELLAO =
126740 1i0  AEROGRAFD :=2  PERFORNOD e
138 4650 MEROFENNA 159 PARRELLO
12634 AFOD o PORTA MARNE ok
126 H AFOLZ Ta2 ceod 508
12658 AFODA 137 CBM
13642 5E0 AFODRS F 1 CHIS
130520 24D AFODE 32 CHIG
7604 a0 AFODE s CBaa
12608 AFDOT 1 CAP
12678 AFODH ERCT
12T AGAR AGAR - £43 CEY
127 ALADHN CHVA a0i
120 AP CCop &0
13748 ARGENTO CCs iab]
12718 ARGENTORY E CES {85
1272 L ARGENTOSCY A35 CES 485
13730 A80 Riz4 o CH1 116
1374 SAD [F3ch] Mo CHED a6
176 240 BIAE 1o CHZ 430
127/8 R0 Bt o CH3 416
12610 At B2 110 CH4
1282 LT EMS3 a1 CHE
12884 A8 BI6T 410 CHE
12EE LBl Bt Hi CHT
1288 L ey a1 CHY a8
1362 B 0 CHE 418
12820 451 E02 ] CHC a0
1284 agt BB 110 CHELATHL CHEF 158
1768 5 W HO  CHO____ 430
128/E Er BTOR 41 CHOCOICE FET
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CHG &l 4o EMES EEL
CHT GV fi EMIGS 106
CHICOPLASTEN V3 i 14] EMIDS 238
CHICOPLASTMR (=8 L] EMOS k[
CHCOPLASTWH VS =1 EMRE 6
CLNOMEE Ve &R EMTRME L
CLNO2EE GvS L= EMITS 137
CLNO4SE D250R 43 EMIVE 137
CLNOGSE 25T k) EQS 137
CiMOBSE DaEs x| EQE T
CLNOTSE 151 DAsT 41E ERS |57
CLNDASE 15 DIETR 413 ETS 157
CLMOBSE A0 ac £t EVS 13
CLNIGSE A3 DT #13 FaBb4 137
CLMTER A3 D40-0 3 FROY o 2]
CMB40EE Das-o i1 FBO2 =] L4
CRME4HD0 DagR 1x] FRO3 o ]
CMEHOS DaT +3 FRO4 a 157
CMBE4110 250 DEIR =] ] 138
CMATTT? 0 DEIR 3 o 138
CMETTED 450 oA ig8 138
CMETTRE DECOTAR Iz FROY 1B
CMETTS DECOTAREN SEER T .
CMETTES DECOTABN ] FET o HiE
CMES DECOTABR - aig FA12 o £l
CMES jehn] ili] FE13 o 36
CMEs DEDE i1 FB14 o !
CMOS DTAR2ED + 1497 FB18 o ]!
CMOS DTAZIS 437 FCHI4 510
CMRS DTBNZAD £3v FCHB4 1
CMTHE OTFU2AD - a7 FF s
CMTRS DTR2ED 37 FFOZ 136
CMTS DTR2ED - aar FFa2 15
CMME DTCO2ED = 337 FFa4 s
COLIMNG DYz A7 FFaO5 028, 5 135
COPRI CARRELLO © DVISE 22 FFa# OB & x|
cos oViIssR ) FFO& e
COVERSS TSR 478 FFag 130
COVERES L Till bvisa 432 FF12 REL
CRAZIS0 aA0 DVIEE 7 FFH il
CPENZSD - 440 DV3SE 422 FFi2 L
CRCOYED - fAD DV4SE ] 135
CPGEIE0 - 240 DVSSE 177 FR4I0 14
CPRERE0 - &40 DvaSE i) FF4303 4.0
CPOS S Dvrsa 432 Fr430% Mo
CPRISE - 40 DVaseE 22 FF4308 141
CPRAZS0 £40 DYasE 22 FF4311 144
CRYEDRO + i EASYEM fE FR4dIa Lo
cas s Easw G FLAME
GRS 510 EASYR FOROSIL43 L}
CR1E el ECLon FOROSILED 140
cRzs L ECLD . FOROSILSS i
CR34 a1 ECS a0 FORDSILGASTRD 11 148
Chad L EES -] FRODE 140
CRS 485  EGS AR5 FRODZ L1
Chu hio ELITEPROME I FROGA 141
CTHE L ELITEPROSS o FROGS 141
CTRE | A5 ELITEPROSD 477 FROGS 14
CETS AH%S EMCE EBE FRODE 141
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IS0PANEOD +
JF04030020P000 156
JFO4030020P00Y =
JFDBO04OD2FO0G mn2
JFORQADE2IPOOV 167
JFOBQEIC20P00G 156
JFD80EaD2ea0y Hik
JHOAEEDRIPO0G |86
JHOAQFODG0PO0G 154
JHOBO3ADEMPO0G |83
JHORQ40ER20PO0G 1]
JHOBHGO20PO0Y HHE
JHOBO4OCAGPO0G L.
JHORQADDL0FO0G I8E
SHOBEODRIPO0G f
IE04030020POOG 151
50403000 PO 167
1EQGI40DICRI0G h5
JEas4 00100 158
JEQG4 0020 PR 16
BG4 BD30PODG LT
AEIEHRDIOPDIV 157
JEAE D040P00E 17
IE0s04 DD4aP OOV s
JE0EMEODA0 PR
ISOEIE0020 PO
GAEON 214, 3 GGEATE =] KEDON
GaO : & 21, KEDDZ LEL
GEOE o KEDDA i
G006 214,975 [etelay o KEODA HEOES
QGO 114, IS RGOERE o KEODS : KEQES
iS008 GEOEE o L=3 KEODE 172 HEQGT
GEOTE GIRATLHSD A KEOOF wa KEQ&EY
GGoz0 GIRATLERG 474 KEQDA 73 KEQENS 15h
GaEon GIRATLE2E AT KEODS T HEQTDE 15K
G602 GIRCHC S KEQD 74 KEQT1S 156
GGo23 IR0 KEOT 107 KEQT2 183
G024 3 GLAGBL E KEDT2 n7 KEQT3 LE]
GGO25 GO Fivi KEO13 gile] KEQT4 15R
GG0ZE KANTHANG - T KEow %7 KEQTS i5h
GE02T 102 GREENMATICIZ s00 0 KEDWE o KEQTE ol
GGO2E oha, 20 GREENMATICIS B KECE. 168 KEQT? 1
G029 0T GRIGLIAZE KEOT 164 KEQTH i
GE030 81 QRIGLIAZZ & KEDE 101 KEQTE
GGnat a4 GUANTONA 405 KEOS KEQ&D
GGO32 FaL A1 L% KEQ20 152 KEQ&E2
G5033 § RT3 KEGM -] KEQE]
oG04 IME1 KED2Z 159 KEDE4
GGO35 E1E KEO23 165 KEQ&S
G038 MEBE ] KED24 2] KEQES [LL]
GGoay M40 A50 KEDIS 164 KEQET |54
GGO3E h 180 LLe] KED2G 16 KEQER a6
GEOIE IN1B 450  KED2T 151 HEQES 151
GRO40 N300 150 KEDIE E: HEGSD 1E1
GiE0a1 [ Tp b 450 KED2S 158 KEQET 180
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RECa2 101 KT133 A KT1E8 347 LO45B A4I7
EECR3 1h4 KT135 37 KT1%0 178 LOGSE 437
HECH4 163 KT138 a7 KT} an LOGSE AT
KECaE Wi KT1a? I3 KT2a0 | LOTS58 AT
KECHE 153 KT138 383 KT3H1 3 LOBSH A7
KEMT 153 KT13% 154 KT312 T LOASE AT7
KEDSE I7E KT1aa 156 KT203 2

EECES jlory ETi47 IE5 KTH4 437
KEWD A% KTH43 155 KT205 47
KEMN a8 KT 304 KT208 S0
KEWZ E L RTHE TE KT azh
KEW3 E kTR i KT208 azi
KEHM ) 1510 KTi60 318 KT208 L5
“E“ﬁ [+] 150 “_‘_Tl?] 370 ml:} W]
KEWSEE = 47 ET15T ] KTH1 225
KEWT o T KTBa =L RTEIZ a2
KEIE o £ KTI54 164

KEWS o 4] KT155 155

KETId @ 1788 KT188 055

KEHIS o 48 KTI5T 153

KENZ o 22 KTBa 1z

EEN3 =] 3 ET18S aua

KENST 147 KTE 171

KEHEE 143 KTisa ELE]

KESES 142 K162 X

EITFL Pl KT163 J76 KTZz?

EITPLOZ ETIL KTZ2

KITPLO3 KT168 KTZ24

EITRLO4 KT16S KTZ25 o LLIGSE A
KITPLOB KTIEY KTZ26 o LLTISE B3
KITPLOA KT168 KTZ28 o LS00 e
EITPLOT KTi69 sl KTZEE o L&02 AT%
EITPLOS KT 183 KTZ30 o q L503 q15
EITPLOD K172 5 KTEm o |1 L&D g
KITFLIO KT173 158 RKTZ33 o £ LE0E 113
EITPLT W17 4] KTa34 o 1 LSDE 1B
KITPLIZ 256 KT8 e KTZ35 o L1} LSOF A1
EITPLIS J5F LARE] I KTZ36 o 1 MMSE rii
EMFO1 =] 34 LAREH 172 KTZERr o ] MOEa £UR
EMFO2 @ g KTT7H S KTED AE57 OSSR 425
EMFO3 o 17 KT178 T KTE I57 ISR A48
K528 a5y KT1ed TS K170 38T MOTSE Le])
K530 105 KT8 KTTM 31 MEESE A6
K532 AGT BTGz 352 KTT2 MACARONEN - !
EE4T 2457 KT8 %3 K174 MAGICDECOR £47
K548 w7 KTIB ) KTT6 MAGICDECORIST :
K550 a0, AT KT185 163 KL MAGICDECORS -

KER1 30, 46T KTI86 ] KITE AT APENDNI- o
K552 ) 466 KTIBT 51 KIS SUMMER

K553 o 4R KTI6S ] KTE8 MCIE e
REEUP LT RTIES 3 KTE? M1 me
KTI20 &0 KT190 A5 KT RERY12 KL
T2 JEI KT1W T4 KTaEl 18113 i
RTE23 344 KTig2 KT e A1
KT125 it KT8 KTDALLAH NGO 431
BTy nez BT84 KTMATRIOSKA, Koo 43
ETI2Y 351 ET188 LOESE Lieex] in
HTHE0 e KTI98 Lo2s8 KED4 4
KT 364 KT187 360 LOAsE MDA £37
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[iiedel] axi PRIR 38 mCar i) PCROTY o o
NEGOT Az P46A A0E PCAE Wi PEEOTE o 124
RC0E - 41 P&H AGT PCAg i PESOTE o pird]
RECOE &1 PALAIE 234 FCRD 3k PCROTT o
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RCPM 433 PASTAMICA 418 PCE00 31 PLE0BE o

NCPOZ 10 PAVDCOOKIE 2 PCAOD2 o34 PCHOB L]

MLCPOS - LhFs PEZ PCA00E 13 PES1

NGPO4 433 PE24 PLA004 i3 PGH2

NOPO4 432 POt 13 POAODE 08 POE3

RCPOE 433 PCO2 33 FCE006 Bzl PSS

RCPOT 433 PCO3 1E 0 PCEOOT 137 PCEG

MCPOS 202 PCad 1k mEhOOE a3y PCET

RGP &7 PCOS F13  PGEODR 15 PCBS

HIDODAPE 18K PCOE 1 PRS9

ORO 438 PCOT 332 PCED

QROFY PCOE 1= PEE

QROSC PCOS 133 PLAZ

POO2/338 PCI0 13 POB3

POO3/108 PCi00 0 poBd 57
PO{/108 PCIO 10 PCBS 7
POOS/DEE PC102 10 POEG

PO PCI03 Ha PCAT

PO PC104 0 PCES

Pl ass PCI08 310 PCHS

P20 PCI06 Mo PET !
Poan12? poiar? 1o PETTINE By
PO23{13% PC108 30 PF1 487
PLE0 PCI0% M0 PFID 4h7
Poat? PEN i PEIDA SE7
POALIAG PCi0 1P || aR7
P4 P11 2% PFAR AB7
POE2: PCI2 138 FFR S4BT
PO&E PC1I3 U T At
PRETAE PCI114 1L PFi5 407
POTE BCIIE o AET
POT PC1R 130 PF2 aBT
POTS PC13 0 FF2A 487
POTE PC14 Lol PR3 LT
PG PCIE L s <] 487
Pica PCIE F0R PRIA AH7
PIHy PCI7? A0H PFra LT
[ad15] PCIE 0 PRAA aB7
P50 PHS it PFS 487
PibE PC2 108 PRBA S4BT
P57 PC 308 PFE 487
P& PCE2 137 FFE& 487
PIRQ PCE3 a3 PEY QBT
P203 PCE6 X FFTAa 48T
P204 PC3T A FFB 487
P208 Po3E Lod o PEBA a7
F216 PC3R b PFB 467
P13 P40 M PET 1@
paae PC4l ] PGITR a5
i — P42 ik POB

Fa48 P43 A PILLY

PagET PC44 =i P

PIT P45 a SR PLOZ

P18 £07T PC4E o 7] PLO3
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BLIE JEZ PN 104 PXIS Be, dg
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PME4010 PED4E 19T PE3TM

PRE4012 PG 17 PRIEN

PME&A025 PXoaT 124 PRATRE

POMPETTA PEILE 16 PRIEM

PROM PRESE 100 PRITZS

PROOZ PRDA2 o0 PRATHE
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PRODE Lt 10 PXABH
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PROOT PMD&T o2

BROOE PSR 58 PRaBbd
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Bro1se - DR ] 5 ERA30E

PTO2SE 434 XY % PEAZOT

PTO358 474 PR3 o PEA30E

PTO458 434 PX6a g PEATID

EYFOBO0400 a48:  PXG4EE B9 PRaan
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BOED LE O pRosR H PRATNZ

PO A% PO k] PRATIG

ENa2 05 PXen GE O PRI

ENa03 100 PROTE 124 PRATS

PRO04 oo PRTE i) PrA306
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PXOOE T PEOTE TR PEAEE

PR007 i PROTE A PEAZIS

PX10 e PXETY TS PEAZIG

gt 175 PXGTE ) FEASH

PR i1 PO 175 PRA3HE

BHOIE 126 PXOR3 B PR3N3

PR RSLI o =: [ ¢4 T PRAFHA

PRME vl PRI 157 PRATHS

BN GE 0 pR3ng 20 PRAans

PRIT 125 PX30G 175 PRATHT

PRME oo PRIng 135 PR4AINE

EHE (0D px3os 127 PREHALFMOON @

PROZG e o T PSR

PO o PEaoy 03 PRAFI

[t 128 PRa200 =7 PRais

PAI23 i Pt 07 Pwasts

PRO24 ago PREII0D 107 PRadg
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RAPLETTE EOEISE A TIOHER

REC1 5023058 74 TIO2SE
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RC3 487 5023158 Ak TIOMEE 3
RC4 dE2 5023658 I, [0 117 EX]
RCS 497 SEMI100 [ T1d1E58 K]
R i SEMI00D i TIaTTSE (%]
REZ : SEMIBO0 L0 TImese EX]
M3 SEM2000 A3 9P3 LT Tiomse 194
RIME ; SEM3I0 TINIOS5E 194
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R0 Ltia® SESI00 ATl TI0225@

RR2 A5 BEBI000 AT Tig23sE

RM24 4B0 SE&Z8 TI02858

RI2H A SE5IS0 TiN2658

RP1 483 SESS0 TIOITER

RP2 483 SEE& TIa2E58

RF3 SETI000 Ti02958

RP4 SET16D i TIDIOEE

RPY SET2000 L4 ] Tanse

RTAOS 7 SETIS0 (G BPYOAETROAA

RTS55 77 SETS00 AT ERP

RTEEE SETTHG A5 BTPOG

50158 26 SETACCIORAS 48 STPI0OD

el L SETACLIOM AFE BTPE

E0ASE A28 SETACCIOPIE 56 BTPIA

B04SE AJR SETACCIOP 495 5TP34 141
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