Anmatbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeleHck (4162)22-76-07
BpsHck  (4832)59-03-52
BnaguBocTtok (423)249-28-31
BnapukaBka3s (8672)28-90-48
Bnapumup (4922) 49-43-18
Bonrorpap (844)278-03-48
Bonoraa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHGypr (343)384-55-89

VL120 VOILA

WxeBck (3412)26-03-58
WBaHoBo (4932)77-34-06
WUpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Juneuk (4742)52-20-81

Kuprusua (996)312-96-26-47

https://pavoni.nt-rt.ru || pio@nt-rt.ru

Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck  (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHuin HoBropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbcek (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbcek (3496)41-32-12

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

Mensa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
Mckos (8112)59-10-37

Poccua (495)268-04-70

Mepmb (342)205-81-47
PocTtoB-Ha-floHy (863)308-18-15
Pasanb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-MeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdpeponone (3652)67-13-56
CmoneHck (4812)29-41-54
Coumn (862)225-72-31
CraBpononb (8652)20-65-13
ChikTbIBKap (8212)25-95-17
CypryTt (3462)77-98-35
Tamb6oB (4752)50-40-97

Kasaxcran (772)734-952-31

OpHopa3soBble hopMbl

p——

Voila disposable moulds to create rounded rim cakes. The
curved edges will help you to obtain the perfect glazing
avoiding the usual unsightly defect on the rim.

PLUS:

- Space and time-saving
- Rational storing because the product is easy to stack
- Tear strip easy to use material to perfectly demould the

final product

- No more condensation and no more shrinking of the
product in the shock-freezer
- Maximum hygiene and easy to use
Size: @120 x h 40 mm

Box 300 pcs

IN220

TBepb (4822)63-31-35
TonbatK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TromeHb (3452)66-21-18
Ynan-Yps (3012)59-97-51
YnbsHOBCK (8422)24-23-59
Ydba (347)229-48-12
Xa6apoBck (4212)92-98-04
Yeb6okcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenoseuy (8202)49-02-64
YwuTa (3022)38-34-83
SAkyTeck (4112)23-90-97
Apocnaenb (4852)69-52-93


https://pavoni.nt-rt.ru/
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Voila disposable insert moulds for cake.

PLUS:

- Saving time and space

- Rationalised storage due to product stackability

- Easy-to-use material with two tabs for perfect disassembly
of the final product

- Stop condensation and shrinkage of the product

- Maximum hygiene and ease of use

Dim. @ 220 x h 10 mm

Box of 220 pcs

IN200
Voila disposable insert moulds for cake.
PLUS:
- Saving time and space
- Rationalised storage due to product stackability
- Easy-to-use material with two tabs for perfect disassembly
of the final product
- Stop condensation and shrinkage of the product
- Maximum hygiene and ease of use

IN180
Voila disposable insert moulds for cake.
PLUS:

- Saving time and space

- Rationalised storage due to product stackability

- Easy-to-use material with two tabs for perfect disassembly
of the final product

- Stop condensation and shrinkage of the product



- Maximum hygiene and ease of use

IN160
Voila disposable insert moulds for cake.
PLUS:
- Saving time and space
- Rationalised storage due to product stackability
- Easy-to-use material with two tabs for perfect disassembly
of the final product
- Stop condensation and shrinkage of the product
- Maximum hygiene and ease of use

IN140
Voila disposable insert moulds for cake.
PLUS:

- Saving time and space

- Rationalised storage due to product stackability

- Easy-to-use material with two tabs for perfect disassembly
of the final product

- Stop condensation and shrinkage of the product

- Maximum hygiene and ease of use



VOILA FRAMES
Disposable moulds to create rounded rim cakes. The
curved edges will help you to obtain the perfect
glazing avoiding the usual unsightly defect on the rim.
* Space and time-saving.
 Rational storing because the product is easy to stack.
 Extra-grip tear strip easy to use material to
perfectly demould the final product.
* No more condensation and no more shrinking of the
product in the blast chiller.
* Maximum hygiene and easy to use
Internal dim: mm 570x365x30 h
External dim: mm 590x390x30 h
30 pcs per box

VOILA FRAMES
Disposable moulds to create rounded rim cakes. The
curved edges will help you to obtain the perfect
glazing avoiding the usual unsightly defect on the rim.
» Space and time-saving.
 Rational storing because the product is easy to stack.
 Extra-grip tear strip easy to use material to
perfectly demould the final product.
* No more condensation and no more shrinking of the product
in the blast chiller.



VOILA FRAMES
Disposable moulds to create rounded rim cakes. The
curved edges will help you to obtain the perfect
glazing avoiding the usual unsightly defect on the rim.
» Space and time-saving.
« Rational storing because the product is easy to stack.
* Extra-grip tear strip easy to use material to
perfectly demould the final product.
* No more condensation and no more shrinking of the product
in the blast chiller.

VOILA FRAMES
Disposable moulds to create rounded rim cakes. The
curved edges will help you to obtain the perfect
glazing avoiding the usual unsightly defect on the rim.
» Space and time-saving.
 Rational storing because the product is easy to stack.
* Extra-grip tear strip easy to use material to
perfectly demould the final product.
* No more condensation and no more shrinking of the product
in the blast chiller.



VOILA FRAMES
Disposable moulds to create rounded rim cakes. The
curved edges will help you to obtain the perfect
glazing avoiding the usual unsightly defect on the rim.
» Space and time-saving.
 Rational storing because the product is easy to stack.
 Extra-grip tear strip easy to use material to
perfectly demould the final product.
* No more condensation and no more shrinking of the product
in the blast chiller.

VL240

Voila disposable moulds to create rounded rim cakes. The
curved edges will help you to obtain the perfect glazing
avoiding the usual unsightly defect on the rim.

PLUS:

- Space and time-saving

- Rational storing because the product is easy to stack

- Tear strip easy to use material to perfectly demould the
final product

- No more condensation and no more shrinking of the
product in the shock-freezer

- Maximum hygiene and easy to use

Size: @ 240 x h 40 mm

Box 100 pcs



VL65
Voila disposable moulds to create rounded rim cakes. The
curved edges will help you to obtain the perfect glazing
avoiding the usual unsightly defect on the rim.
PLUS:
- Space and time-saving
- Rational storing because the product is easy to stack
- Tear strip easy to use material to perfectly demould the
final product
- No more condensation and no more shrinking of the
product in the shock-freezer
- Maximum hygiene and easy to use

VL220 VOILA
Voila disposable moulds to create rounded rim cakes. The
curved edges will help you to obtain the perfect glazing
avoiding the usual unsightly defect on the rim.
PLUS:

- Space and time-saving

- Rational storing because the product is easy to stack

- Tear strip easy to use material to perfectly demould the
final product

- No more condensation and no more shrinking of the
product in the shock-freezer

- Maximum hygiene and easy to use
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VL200 VOILA
Voila disposable moulds to create rounded rim cakes. The
curved edges will help you to obtain the perfect glazing
avoiding the usual unsightly defect on the rim.
PLUS:
- Space and time-saving
- Rational storing because the product is easy to stack
- Tear strip easy to use material to perfectly demould the
final product
- No more condensation and no more shrinking of the
product in the shock-freezer
- Maximum hygiene and easy to use
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VL180 VOILA
Voila disposable moulds to create rounded rim cakes. The
curved edges will help you to obtain the perfect glazing
avoiding the usual unsightly defect on the rim.
PLUS:
- Space and time-saving
- Rational storing because the product is easy to stack
- Tear strip easy to use material to perfectly demould the
final product
- No more condensation and no more shrinking of the
product in the shock-freezer
- Maximum hygiene and easy to use



VL160 VOILA
Voila disposable moulds to create rounded rim cakes. The
curved edges will help you to obtain the perfect glazing
avoiding the usual unsightly defect on the rim.
PLUS:
- Space and time-saving
- Rational storing because the product is easy to stack
- Tear strip easy to use material to perfectly demould the
final product
- No more condensation and no more shrinking of the
product in the shock-freezer
- Maximum hygiene and easy to use



VL140 DISPOSABLE MOULDS
Voila disposable moulds to create rounded rim cakes. The
curved edges will help you to obtain the perfect glazing
avoiding the usual unsightly defect on the rim.

PLUS:

- Space and time-saving
- Rational storing because the product is easy to stack
- Tear strip easy to use material to perfectly demould the

final product

- No more condensation and no more shrinking of the

product in the shock-freezer

- Maximum hygiene and easy to use

Anmatel (7273)495-231
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropon (4722)40-23-64
BnaroselyeHck (4162)22-76-07
BpsHck  (4832)59-03-52
BnapusocTok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnapgumup (4922) 49-43-18
Bonrorpap (844)278-03-48
Bonoraa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

WxeBck (3412)26-03-58
UBaHoBO (4932)77-34-06
UpkyTck (395)279-98-46
Kasanb (843)206-01-48
Kanunuurpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
Konomna (4966)23-41-49
KocTtpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
INuneuk (4742)52-20-81

Kuprusua (996)312-96-26-47
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MarHutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck  (8152)59-64-93
Hab6epexHble YenHbl (8552)20-53-41
HwxHuit Hosropop (831)429-08-12
HoBoky3HeuUk (3843)20-46-81
Hosbpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbck (3496)41-32-12

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

Mensa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
MckoB (8112)59-10-37

Poccua (495)268-04-70

Mepmb (342)205-81-47
PocToB-Ha-[loHy (863)308-18-15
PasaHb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-MNMeTepbypr (812)309-46-40
CapaTtoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdpepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononb (8652)20-65-13
ChbiIKTbIBKap (8212)25-95-17
Cypryt (3462)77-98-35
Tamb6os (4752)50-40-97

Kasaxcran (772)734-952-31

TBepb (4822)63-31-35
TonbATyK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TioMeHb (3452)66-21-18
Ynan-Ypa (3012)59-97-51
YnbAHOBCK (8422)24-23-59
Ydba (347)229-48-12
Xa6apoBck (4212)92-98-04
Yeb6okcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosey (8202)49-02-64
Yura (3022)38-34-83
AxyTtek (4112)23-90-97
Apocnaenb (4852)69-52-93
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