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TOOLS

DESIGNED FOR DECORATING WITH THE AIRBRUSH AND FOR APPLICATION OF ICING

� Polypropylene, fully foldable and washable. 
� �Its size is such that the sheet 23 3/4” x 15 3/4”  

can be used to work on.
� �Int. dim. int. : 24 3/8” x 16 1/3” x 15 1/2”.  

Sylvie AMAR DESIGN registered model.

AIRBRUSH FOLDABLE CABINET
(SPRAY BOX) 

OIL SPRAY GUN
Designed for spraying thinner materials such as oil 
and water, it can deliver a volume of as low as 80g/min. 
Comes with an R4 nozzle, a bent nozzle extension, 2 x 550 
ml containers with 1 lid and has a 30 Watt power rating. 
Viscosity: 18-36 DIN/sec. Delivery Rate*: 80-140g/min.

CHOCOLATE SPRAY GUN
This innovative heated chocolate sprayer has been designed 
specifically to spray a warm mixture of 50% chocolate & 50% 
cocoa butter at 28-35C: Heating & insulation avoids nozzle 
clog. It also includes an R6 round nozzle, a bent nozzle 
extension and a 550ml container. For pure cocoa butter, buy 
the optional R4 nozzle. Needing only 40 Watts, it is precise 
and benefits from minimal overspray. Viscosity*: 20-28 DIN/
sec. Delivery Rate: 120-200g/min.

� Main Users: Fast food, Bakery. 
� �It is lighter and quieter with reduced overspray 

compared to more powerful guns. 
� �Important-it is not suitable for thicker liquids  

such as glaze or egg wash!! 

� Main Users: Pastry Chefs, Artisans. 
� �Ideal for finishing, velvet/frozen effects,  

molds, speckling pralines, cakes etc. 
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