. BAKERY & PASTRY TOOLS

ESSENTIAL TOOLS FOR PASTRY CHEFS AND FOOD INDUSTRY PROFESSIONALS

ELECTRICAL SPRAY GUNS

Spraying saves time and reduces material wastage by
up to 60% compared to brushing.

M45: food safe spraying for medium-high viscosity
such as chocolate, marzipan, glaze etc.

¢ Heavy duty and easy to clean.
¢ Hygienic Electrical element detachable to enable
dishwashing.

MADE IN SWISS ADJUSTABLE POWER

for controlled product use

* Refrigerator and microwave safe.

 Designed for the kitchen environment.

» Certified as “food safe”.

* Handheld & electric-no air compressor needed.
* Simple to use, clean and maintain.

DIFFERENT SPRAY
NOZZLE size

FOOD SPRAYER

Features: - Even spraying for jellies, coatings and glazes. ANGLED NOZZLE

Saves times and reduces waste. extension

- Manual pressure. ERGONOMIC handle
- Adjustable jet spray. )

- Graduated from 0.25 to 1.25L. 700 mlscrew-in cup

- Gauged at 1.6 L. EASY TO CHANGE

- PE body, PP-PA head.
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264906 ELECTRICAL SPRAY GUN M45

MORE ON THIS PRODUCT ON P. 220
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SPARE PARTS
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264046 0.4 Round jet nozzle R4
264047 0.6 Round jet nozzle Ré
264048 0.8 Round jet nozzle R8
264049 0.7 Flat jet nozzle F7S
AIRMASTER AIR BRUSH AND COMPRESSOR
Pastry airbrush. Comes with 1 air brush and professional 264051 !
compressor. 110V. Adjustable air pressure (0-30 psi). Angled nozzle extension
Maintenance free. 264052 Suction feed extension
- Wt 264053 700 ml bowl with lid
410105 8 lbs. 264054 Atomiser insert
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