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simply pastry

italian capability avancini 1963
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Avancini, Kemplex and La Pastaia. Three Italian excellences serving Ho.Re.Ca.  planetary mixers: all those products are characterized by excellent quality/price ratio,
professionals, since 1963 manufactured with selected materials and resulting from technological research that
Avancini, Kemplex and La Pastaia are the excellences of Made in Italy in production of  put efficaciousness and user-friendliness first.

professional food machinery: a comprehensive range of spiral mixers, planetary mixers, ~ Reliable, sturdy, and efficient, Kemplex sheeters are designed and produced to
sheeters and fresh pasta machines, produced and distributed by KMP, that fully meet ~ guarantee easy and functional use, fully complying international safety standards. All
the requirements of restaurants, pizzerias, pastry shops and bakeries. models fully meet the requirements of restaurants, hotels, pastry shops, and small and
Avancini has been in the food machine sector since 1963; it combines technological — medium-sized bakeries.

innovation, high-quality material, and Italian design flair to create a wide range of ~ La Pastaia is the brand specializing in fresh pasta making machines. An all-round
mixing machines that meet the bakery sector’s any requirement. Italian excellence that grants technology and reliability to restaurants, gastronomy,
MOMA and MIDI are two spiral mixers that emerge in Avancini product portfolio: ~ artisan pasta factories, and the community, enhancing pasta’s creativity, tradition and
synthesis of sturdiness, aesthetics, and noiselessness, they guarantee maximum  flavour.

comfort and high performances, also with high-hydration dough. TR machines, with mixers and extrusion screw, are available with an extensive range
Kemplex has been highly renowned since 1986 as a sound and reliable brand for  of equipment and, depending on the model, stainless steel structure, capacity from 2,5
the pastry sector. Sheeters are its flagship product, but its range also includes  Kg/h of the smallest to 80 kg/h of the biggest models.
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