
Решения для кондитерских
Описание

По вопросам продаж и поддержки обращайтесь:

Алматы (7273)495-231
Ангарск (3955)60-70-56
Архангельск (8182)63-90-72
Астрахань (8512)99-46-04
Барнаул (3852)73-04-60
Белгород (4722)40-23-64
Благовещенск (4162)22-76-07
Брянск (4832)59-03-52
Владивосток (423)249-28-31
Владикавказ (8672)28-90-48
Владимир (4922)49-43-18
Волгоград (844)278-03-48
Вологда (8172)26-41-59
Воронеж (473)204-51-73
Екатеринбург (343)384-55-89
Иваново (4932)77-34-06
Ижевск (3412)26-03-58
Иркутск (395)279-98-46
Казань (843)206-01-48

Калининград (4012)72-03-81
Калуга (4842)92-23-67
Кемерово (3842)65-04-62
Киров (8332)68-02-04
Коломна (4966)23-41-49
Кострома (4942)77-07-48
Краснодар (861)203-40-90
Красноярск (391)204-63-61
Курск (4712)77-13-04
Курган (3522)50-90-47
Липецк (4742)52-20-81
Магнитогорск (3519)55-03-13
Москва (495)268-04-70
Мурманск (8152)59-64-93
Набережные Челны (8552)20-53-41
Нижний Новгород (831)429-08-12
Новокузнецк (3843)20-46-81
Ноябрьск (3496)41-32-12
Новосибирск (383)227-86-73

Омск (3812)21-46-40
Орел (4862)44-53-42
Оренбург (3532)37-68-04
Пенза (8412)22-31-16
Петрозаводск (8142)55-98-37
Псков (8112)59-10-37
Пермь (342)205-81-47
Ростов-на-Дону (863)308-18-15
Рязань (4912)46-61-64
Самара (846)206-03-16
Саранск (8342)22-96-24
Санкт-Петербург (812)309-46-40
Саратов (845)249-38-78
Севастополь (8692)22-31-93
Симферополь (3652)67-13-56
Смоленск (4812)29-41-54
Сочи (862)225-72-31
Ставрополь (8652)20-65-13
Сургут (3462)77-98-35

Сыктывкар (8212)25-95-17
Тамбов (4752)50-40-97
Тверь (4822)63-31-35
Тольятти (8482)63-91-07
Томск (3822)98-41-53
Тула (4872)33-79-87
Тюмень (3452)66-21-18
Ульяновск (8422)24-23-59
Улан-Удэ (3012)59-97-51
Уфа (347)229-48-12
Хабаровск (4212)92-98-04
Чебоксары (8352)28-53-07
Челябинск (351)202-03-61
Череповец (8202)49-02-64
Чита (3022)38-34-83
Якутск (4112)23-90-97
Ярославль (4852)69-52-93

Россия +7(495)268-04-70 Киргизия +996(312)-96-26-47 Казахстан +7(7172)727-132

pev@nt-rt.ru || https://pavailler.nt-rt.ru/

mailto:pev@nt-rt.ru
https://pavailler.nt-rt.ru/


PASTRY SHOP

A pastry laboratory requires a precise expertise: it must be in a place that can be air-conditioned, without a heat source, and with many
essential equipments. It can accompany a bakery, or be a space on its own. Discover the equipment needed to open a pastry shop and
the type of implementation possible to create the pastry shop of your dreams.
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A ready-to-use artisanal
pastry creation!

Specializing  in  pastry  requires  professional  pastry
equipment of good quality, and an exemplary way
of going forward so as not to spread yourself  too
thin.  On the left side of the laboratory we have a
pastry corner, allowing to realize in all tranquillity its
pie  crust  thanks  to  the  dough  sheeters  and  the
numerous  refrigerated worktables.  In  the  middle,
we find a deep freezer-conserver, essential to lower
the temperature of your cakes or chocolates, and to
preserve  them.  The  central  island  made  with
refrigerated  worktables  creates  a  friendly
atmosphere for your team and allows you to work
close to the others equipments. For example, it is
very  easy  to  turn  around  to  put  directly  in  the
electric  convection  oven  or  in  the  controlled
fermentation  cabinets.  There  is  plenty  of  storage
space available, so you never run out of room.

 



The equipment present in this bakery

1. Continuous flow water
chillers

2. Dough sheeters range
Stratus

3. Refrigerated worktables 4. Deep freezers –
conservers

5. Planetary mixers EBM

6. Electric convection oven
Topaze

7. Retarder Proofer
Cabinets

8. Positive conservation
chambers

9. Refrigerated worktables
to garnish

10. Slow proofing

11. Spiral mixers with fixed
head

12. Divider Equinoxe

13. Roller Nova Soft

14. Electric deck ovens OPALE



A bakery - pastry shop in harmony
 

You have a project mixing bakery, creation of a pastry shop,
and viennoiserie, but you think that your local is too small, or
not  adapted?  Our  experience  allows  us  to  carry  out  your
projects,  in (almost)  all  the places.  We took advantage of  a
room with a difficult configuration to place the pastry shop
away  from  the  heat  of  the  bakery.  The  necessary  pastry
equipment  is  installed  there,  such  as  a  dough  sheeters,  a
controlled  fermentation  chamber,  and  a  small  mixer  for
creams.  The  refrigerated  wortkable  is  placed  under  the
window in order to bring natural light to the room and to stay
close to the customers. The ventilated oven is placed in front
of the store, accessible to the saleswomen, in a warm space
with the other deck oven.

 

The equipment present in this pastry shop

1. Dough sheeters

2. Refrigerated worktables

3. Planetary mixers EBM

4. Positive conservation
Cabinets

5. electric convection oven
Topaze

6. Electric deck ovens
OPALE

7.Retarder Proofer
Cabinets

8. Intermediate proofers
Eclipse

9. Oblique Moulders 2000 10. Equinoxe compact 11. Spiral mixers with fixed
head



12. Continuous flow water
chillers

13. Negative conservation
chambers

14. Positive conservation
chambers

15. Retarder proofer
chambers

Bakery-pastry-snacking

In  a  multi-product  project,  it  is  more  clever  to
separate the equipment needed to open a pastry
shop, and that for the snacking and bakery. Here,
the snacking and bakery part are on the first floor,
in  order  to  be  able  to  easily  supply  the  shop
window.  The  pastry  shop  is  upstairs,  requiring
little restocking throughout the day. Large storage
areas are available to allow for the production of a
large  number  of  cakes.  The  retarder  proofing
cabinet  is  placed  in  front  of  the  electric
convection oven: it is easier to put your products
directly into the oven by turning around, than by
having to move around the laboratory. Finally, the
finished products can be put on the elevator to go
directly to the store. Everything has been thought
of to make your work easier!

 

 

The equipment present in the pastry section

14. Negative conservation
chambers

15. Positive conservation
chambers

16. Refrigerated
worktables

17. Dough sheeters range
Stratus



18. Planetary mixers EBM

19. Electric convection
ovens Topaze

20. Retarder Proofer
Cabinets



 
 

По вопросам продаж и поддержки обращайтесь: 
 

Алматы (7273)495-231 
Ангарск (3955)60-70-56 
Архангельск (8182)63-90-72 
Астрахань (8512)99-46-04 
Барнаул (3852)73-04-60 
Белгород (4722)40-23-64 
Благовещенск (4162)22-76-07 
Брянск (4832)59-03-52 
Владивосток (423)249-28-31 
Владикавказ (8672)28-90-48 
Владимир (4922)49-43-18 
Волгоград (844)278-03-48 
Вологда (8172)26-41-59 
Воронеж (473)204-51-73 
Екатеринбург (343)384-55-89 
Иваново (4932)77-34-06 
Ижевск (3412)26-03-58 
Иркутск (395)279-98-46 
Казань (843)206-01-48 

Калининград (4012)72-03-81 
Калуга (4842)92-23-67 
Кемерово (3842)65-04-62 
Киров (8332)68-02-04 
Коломна (4966)23-41-49 
Кострома (4942)77-07-48 
Краснодар (861)203-40-90 
Красноярск (391)204-63-61 
Курск (4712)77-13-04 
Курган (3522)50-90-47 
Липецк (4742)52-20-81 
Магнитогорск (3519)55-03-13 
Москва (495)268-04-70 
Мурманск (8152)59-64-93 
Набережные Челны (8552)20-53-41 
Нижний Новгород (831)429-08-12 
Новокузнецк (3843)20-46-81 
Ноябрьск (3496)41-32-12 
Новосибирск (383)227-86-73 

Омск (3812)21-46-40 
Орел (4862)44-53-42 
Оренбург (3532)37-68-04 
Пенза (8412)22-31-16 
Петрозаводск (8142)55-98-37 
Псков (8112)59-10-37 
Пермь (342)205-81-47 
Ростов-на-Дону (863)308-18-15 
Рязань (4912)46-61-64 
Самара (846)206-03-16 
Саранск (8342)22-96-24 
Санкт-Петербург (812)309-46-40 
Саратов (845)249-38-78 
Севастополь (8692)22-31-93 
Симферополь (3652)67-13-56 
Смоленск (4812)29-41-54 
Сочи (862)225-72-31 
Ставрополь (8652)20-65-13 
Сургут (3462)77-98-35 

Сыктывкар (8212)25-95-17 
Тамбов (4752)50-40-97 
Тверь (4822)63-31-35 
Тольятти (8482)63-91-07 
Томск (3822)98-41-53 
Тула (4872)33-79-87 
Тюмень (3452)66-21-18 
Ульяновск (8422)24-23-59 
Улан-Удэ (3012)59-97-51 
Уфа (347)229-48-12 
Хабаровск (4212)92-98-04 
Чебоксары (8352)28-53-07 
Челябинск (351)202-03-61 
Череповец (8202)49-02-64 
Чита (3022)38-34-83 
Якутск (4112)23-90-97 
Ярославль (4852)69-52-93 

    
Россия +7(495)268-04-70 Киргизия +996(312)-96-26-47 Казахстан +7(7172)727-132  

 
pev@nt-rt.ru || https://pavailler.nt-rt.ru/ 

 

mailto:pev@nt-rt.ru
https://pavailler.nt-rt.ru/

