BAKERY & PASTRY SUGAR TOOLS

REFRACTOMETER, 58 TO 90% BRIX

For checking sugar content expressed in % Brix. Reader
@ 40 mm (1 1/2"). Reference temperature 20° C (68° F),
sample temperature 40°C (104° F) maximum. Comes in a
protective box. Refractometer 58 to 90 %. Precision + 0,5 %
for jelly, jam, syrups.

250124 57/8 11/2

BLOW TORCH
Adjustable flame, electronic ignition, refillable like a lighter.
Butane not included.

262263 4 1/b 5 3/4

ECONOMY SUGAR PUMP
Made of rubber and copper.

262235 10 51/8" long

PREMAX SUGAR SCISSORS
In finely polished stainless steel with black laquered handles.

072200 9 1/4

REFRACTOMETER, 0 TO 50% BRIX

For checking sugar content expressed in % Brix. Reader
@ 40 mm (1 1/2"). Reference temperature 20° C (68° F),
sample temperature 40°C (104° F) maximum. Comes in a
protective box. Refractometer 0 to 50 %. Precision + 1 % for
sorbets, ice creams, fruit juice concentrates etc.

250122 57/8 11/2

PAL-PATISSIER REFRACTOMETER

Easy-to-use sugar content monitor with double Brix/Baumé
scale. Digital readout in &3 seconds. Ideal for sorbet, ice
cream, jam, and more. Range: 0-85% Brix, 0-45° Baumé.
Precision: +0.2% Brix, +1° Baumé. Temp range: 10°C to 40°C.

250130 4 1/4 1 1/4 21/6

SUGAR PUMP

Made of rubber and copper. The best pump available for
all your blown sugar. Delivered with one copper tip. The air
bladder delivers a large volume of air quickly. The wide easy
grip hose assures secure handling.

262230 14 2 3/8 2





