


 Established in Val d’Ajol in the French Vosges 

mountains for more than 180 years, the com-

pany de Buyer, proud of its roots, defends and 

claims the “made in France”. Generations of 

workers, men and women, succeeded one af-

ter the other, conforming themselves to new 

technologies in order to remain at the cutting 

edge of the requirements of the métier. Pro-

vided with rich, rare know-how and a sincere 

corporate culture, they are indispensable and 

precious manual resources, representing the 

proudness and the esteem of de Buyer. The 

workshops are equipped with a park in perma-

nent evolution allying old machines with digital 

systems, and each pan, each sauce-pan, each 

small equipment is manufactured by deep-

drawing, cutting, bending, welding, polishing… 

The company employs more than 150 em-

ployees within the different departments and 

workshops.

By the means of these métiers and their know-

how, over two thousand cooking and pastry 

utensils are manufactured in our workshops.

Since 1830, 
over 180 years of 
know-how, made in France.



INFO 

Manufacturer since 1875, the French company Marlux, which obtai-
ned the EPV label (Living Heritage Company) granted by Ministry of 
Economy, is a leading manufacturer of pepper and salt mills. In 2016, 

de Buyer Industries acquired the company Marlux to complete its 

same values of know-how, top-end production and also the same 
business goals in France and abroad. 
De Buyer distributes Marlux which offers a rich and innovative range 
of high quality mills, with products manufactured on a new produc-
tion site, in Le Val d’Ajol, France.

De Buyer is proud to support the French team as it 
prepares for the 2017 Coupe du Monde de la Pâtis-
serie, which will take place on the 22nd and 23rd 
January 2017 at the SIRHA trade show.

De Buyer, exclusive partner of Club 
France in the 2017 Coupe du Monde 
de la Pâtisserie (World Pastry Cup). 

Bastien Girard, Etienne Leroy and Jean-Thomas 

yet authentic works of art, highlighting creativity, 
knowledge and excellence. 

www.facebook.com/debuyer industr ies

Share our news 
on FACEBOOK.

Watch our new videos on our 
company and products on the 
De Buyer YouTube channel

www.youtube .com/user/DeBuyerIndustr ies

ht tps : / / v imeo .com/channe ls /debuyer indust r iesor on 

 

 

 

 

Catalogue available on request

MARLUX French manufacturer of mills 
since 1875

An e-learning platform will be launched in 2017 to tell you about 
our products and help you get to grips with them. Clear and concise 
online training modules will be made available. Find out everything 
you need to know about de Buyer’s new innovations and classic 
products.

21 - 25 January 2017

10 -14 February 2017

18 - 21 March 2017    

8-12 September 2017

20-24 October 2017
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Page 44

ø 20-24-28-32 cm
Pages 43-44

2 handles
page 36

page 108

multilayer st/steel
lNDUCTION
page 54

Copper st/steel 
multilayer
page 78

SALMON & 
HAM KNIFE

page 23

CCCCCoCopp
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ø 20-24-28 cm
page 31

ø 20-24-28 cm
page 45

CHOC RESTO INDUCTION
pages 43-44



FLUTED MOULDS 
page 156

GENOISE CUTTER
L.35 cm
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FRANCE
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FRANCE

MADE IN
FRANCE

NEW PRODUCTS 2017

TARTLET CUTTERS 
& PUSHER FOR INDIVIDUAL
PASTRY FORMS
pages 152-153

MICRO SERRATED SIDE for 
cutting fruits and vegetables 
, from the soft/delicate skin 
to thick circus skin

INNOVATION MANDOLINES

           sur modèles REVOLUTION et SWING  pages 10-12

LOBED EDGE BLADE

DECOR NOZZLES
pages 175-177

WHISK GÖMA 20 CM
page 100

SERRATED SIDE

GENOISE CUTTER
L.35 cm

MADE IN
FRANCE

SPATULES FK OFFICIUM page 104

‘CALISSON’SHAPED FORMS
pages 146-151

MEASURES & THERMOMETERS
pages 170-172

INFRARED LASER
THERMOMETER 

MECHANICAL 
TIMER 

MINI PRECISION BALANCE 

KIT THERMO CONNECT PRO 
WITH SENSOR

HYGROMETER 
THERMOMETER

ELECTRONIC THERMOCOUPLE 
THERMOMETER K IP65 
FOR VACUUM COOKING ‘CANELÉ’PASTRY MOULD

page 156

PASTRY FRAME SIZE GN1/1
page 164
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Vantage VV

Mandoline Inox made in France

Total safety with
ergonomic pusher 
and the slider.

Minimum space
Folding foot

Eronomic pusher with 
anti-slip texture for a 
good grip

Stainless steel frame : 
robust and 

resistant

V-shaped blade to cut all types 
of fruit/vegetable even the 
softest

 
MANDOLINE VANTAGE
 2017.00

10 mm 7 mm 4 mm 2 mm

Composition : 
• A stainless steel frame with a built-in V-shaped 
blade and folding rear foot.
• Adjustable guide plate, thickness 
from 1 to 10 mm.
• 4 Julienne combs, 2- 4 - 7 and 10 mm.
• V-shaped blade guard to store it away.
• Storage box for the Julienne combs.
• Slider for vegetables/fruit.
• Ergonomic protective pusher.
• Extra long pusher set for long 
or standard fruit/vegetable cuts

SLICE LONG CUTJULIENNE CUT
CUTS





MODÈLE 
 D

ÉP
OS

É   
   PATENTED

horizontal plate 
slicer

plate Julienne
10 mm

plate Julienne
 4 mm

V-SHAPED 
BLADE

accurate and easy 
cutting, ideal for 
any fruit and veg

Ergonomic 
pusher and 

slider

Knob for 
setting cutting 
thickness fast

Rotation
control

DICE 
SYSTEM

STORAGE 
BOX

ultra-COMPACT
ever e a s i e r

Slices, Dices, diamonds and Julienne cuts

ultra-effective 

• 1 chassis with integral, horizontal V-shaped blade
•  
  with rotation control
• 1 fruit/veg container
• Built-in cube system mechanism
• 1 plate for slicer, adjustable for thickness 
   of between 1 and 8 mm
• 2 Julienne blade plates: 4 mm & 10 mm
• 1 storage box for Julienne blades
• Folding non-skid feet

• 1 chassis with integral, horizontal V-shaped blade
•  
  with rotation control
• 1 fruit/veg container
• Built-in cube system mechanism
• 1 plate for slicer, adjustable for thickness 
   of between 1 and 8 mm
• 2 Julienne blade plates: 4 mm & 10 mm
• 1 storage box for Julienne blades
• Folding non-skid feet





Salpicon Brunoise Matignon

MICRO-SERRATED SIDE for cutting 
fruits and vegetables, from the soft/
delicate skin to thick citrus skin 

SERRATED SIDE INNOVATION
LOBED EDGE BLADE

PATENTED INTEGRATED 
CUBE-SYSTEM

PUSHER WITH ROTATING 
CONTROL SYSTEM

CUTS

 - Round st/steel pusher with rotating control system 

- 1 slider

- 1 DOUBLE HORIZONTALE LOBED EDGE 

BLADE with a MICRO-SERRATED SIDE   

- 3 Juliennes blades : 2 mm / 4 mm / 10 mm

-Round st/steel pusher with rotating control system & slider
- DOUBLE HORIZONTALE BLADE with a MICRO-SERRATED 
SIDE  
- EXTRA LONG PUSHER
- 6  JULIENNE blades 2-3-4-5-7 and 10 mm
- 2 stainless steel caps on the upper foot : improved resistance of 
the foot. 
 - Special « PRO-SLIDE » coating on the upper plate improving 
considerably  the slide, even when dry products are cut.

STANDARD model
REF. 2012.01

MASTER model
REF. 2012.41

Notch 90° 
to control 

rotation for dicing 

Notch 45° 
to control 
rotation for dia-

cuts.









Counter Display CORER   REF : 2612.12
Dim: l. 29 cm x 15 cm x  Ht 35 cm

delivered with
6 Corers 2612.01 - ø 13 mm - Orange
6 Corers 2612.02 - ø 20 mm - Green

6 Corers 2612.03 - ø 30 mm - Red

HOLLOWING OUTREMOVING STALKS STUFFING

MANUAL EXTRACTOR 
that cores and tops and tails fruits/vegetables cleanly in a trice.

UNIVERSAL: suitable for various fruits/vegetables (tomato, potato, apple, pear, 
strawberry, cucumber, onion, carrot, turnip, chicory..)
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DAI SENSEI

MADE IN 
FRANCE

F I B R E  K A R B O N  F E V E R  !

Single-bevel blade = 

Dai Sensei (literally «Grand Master») - a true work of engineering art in honor of centu-
ries of Japanese swordsmith tradition and French culinary history. 
Rare and exceptional blade material, crafted in small quantities in Japan in the highly 
specialised ‘Fukugozai’ Damascus method: forge clad alloy of multiple layers of the 

(HRC60). 
Single bevel cutting edge hand ground and sharpened by Japanese master blades-
miths with hundreds of years of unbroken lineage back to their legendary swordma-
king and sashimi knife history, combined with a wide blade for the best of Eastern and 
Western capability.

weight. 
Dai-Sensei is more than just a kitchen utensil: this exceptional work of knife enginee-





MADE IN 
FRANCE

F I B R E  K A R B O N  F E V E R  !

-
lection for the most demanding of pro-
fessional chefs. The high tech handle, 
compression-moulded in France with 

extremely strong, making it perfectly ba-

lanced and pleasant to hold. Blades are 
very strong in the European tradition, and 
very sharp in the Japanese tradition – the 
perfect blend of both cutlery and culinary 
worlds.
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®®

LA POÊLE EN FER
ROBUSTE  PRO DURABLE

FINITION CIRE D’ABEILLE 

PROTECTION ANTI-OXYDATION 

FAVORISE LE CULOTTAGE 

AMÉLIORE L’ANTI-ADHÉRENCE

le fer est un matériau minéral naturel • Garanti 

sans revêtement (ni  PFAO, ni PTFE) • Processus 

de fabricat ion respectueux de l ’environnement 

• La poêle atteint de hautes températures, sai-

s it  rapidement les a l iments qui conservent ainsi 

v itamines et apports nutrit i fs • QUALITÉ DE 

CUISSON: haute température = idéal pour SAI-

SIR, DORER, GRILLER • CULOTTAGE: Plus la 

poêle est ut i l isée , mei l leure est la cuisson • Plus 

el le est noire , moins el le attache • 

LA POÊLE EN FER
ROBUSTE  PRO DURABLE

FINITION CIRE D’ABEILLE 

PROTECTION ANTI-OXYDATION 

FAVORISE LE CULOTTAGE 

AMÉLIORE L’ANTI-ADHÉRENCE

le fer est un matériau minéral naturel • Garanti 

sans revêtement (ni  PFAO, ni PTFE) • Processus 

de fabricat ion respectueux de l ’environnement 

• La poêle atteint de hautes températures, sai-

s it  rapidement les a l iments qui conservent ainsi 

v itamines et apports nutrit i fs • QUALITÉ DE 

CUISSON: haute température = idéal pour SAI-

SIR, DORER, GRILLER • CULOTTAGE: Plus la 

poêle est ut i l isée , mei l leure est la cuisson • Plus 

el le est noire , moins el le attache • 
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Material of the 
body

Quality

Handles

Material

Attachment

Sandwich bottom

INDUCTION

Recommended
for

Peculiarities

Cleaning

Thickness

Finishing

PRIMARY

Multilayer magnetic 
material
Stainless steel and 
aluminium combination

Stainless steel Stainless steel Stainless steel Multilayer magnetic material
Stainless steel and 
aluminium combination

from 2 to 2,7 mm
according to sizes according to sizes according to sizes according to sizes

++++ +++ +++ ++ ++++

Stainless steel 

Riveted

Stainless steel 

Welded Welded RivetedRevited

Ventilated tube handle Tube handle Tube handleErgonomic handle

YES YESYES

Professional
Intensive use
Induction
Gas - Electric

Professional
Intensive use
Induction
Gas - Electric

Gas - ElectricGas - Electric
Perfect for table
presentation
Induction 

Quick heat conduction
Homogeneous & regular
cooking
Handle does not heat up

Robust
Elegant
Resistant
Perfect heat conduction 
on the whole bottom
Riveted solid handle

Perfect heat 
conduction 
on the whole bottom

Gloss polished Gloss polished Satin polishedGloss polished Gloss polished

Bottom thickness

Robust

Very quick cooking
Vitamins saving
Perfect heat conduction
in the whole pan
Regular and 
homogeneous cooking
Ergonomic handle

Multilayer magnetic material
Stainless steel and 
aluminium combination

according to sizes

++++

Riveted

Perfect for table
presentation
Induction 

Gloss polished

Very quick cooking
Vitamins saving
Perfect heat conduction
in the whole pan
Regular and 
homogeneous cooking
Ergonomic handle



The Affinity® utensils range does away with the cumber-
some chafing-dish, bringing a touch of sophistication and 
elegant appeal to your buffets and aperitif dinners, all at a 
reasonable price and with the practical benefits that this new 
collections offers.

ELEGANT

PRACTICAL FOR EVERYONE

ALWAYS HOT

READY IN AN INSTANT

THE SOLUTION
FOR BUFFET
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Copper for exceptional cooking
Stainless Steel for easy cleaning

90% Copper - 10% Stainless Steel -  2-mm thick
Special ferro-magnetic bottom 

for all hotplates including INDUCTION
Cast stainless steel riveted ergonomic handles

« à la Française» 

Copper for exceptional cooking
Stainless Steel for easy cleaning

90% Copper - 10% Stainless Steel -  2-mm thick
Special ferro-magnetic bottom 

for all hotplates including INDUCTION
Cast stainless steel riveted ergonomic handles

« à la Française» 
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Use:

      LIQUID   FLUID              LIQUID   FLUID                                  THICK   MOUSSES           THICK   COMPACT

Automatic dispenser by de Buyer
Filling, Pouring, Garnishing, decorating

3353 3354.12 3354.02 3354.50 3358.00

Capacity

Sweet or savory 
sauce

Hot jelly 

Hot fruit pulp

Cream
Thick fruit coulis

Hot sirup

Liqueur

Mousse 

Cake dough

Mixture for Financiers
Madeleines Cakes

Jam

Puff pastry

Chocolate pastry

Sponge biscuit

Caramel chaud

Joconde biscuit

Custard

0,8 L.

ø 7 mm
80°C max.

1,5 L.
3 sizes:
ø 8 mm 

and nozzels
 ø 4 & 6 mm

2  nozzles supplied
U8 & D8

Suitable for other nozzle forms

3 sizes:
ø 8 mm 

and nozzels
 ø 4 & 6 mm

1,9 L. 3,3 L.

ø 15 mm

0,8 L.
Nozzle

White cheese
Fruit compote











Handle’s ergonomic shape lets you insert your thumb. 
This keeps the utensil from slipping around even in 
greasy or sticky hands.
Good grip without fatigue.

The slope of the handle suits all pans, even deep 
ones.

Perfect hemispherical shape. 
Ideal for clean pouring, with no mess.

Skimmer perforations : 
Thoughtful diameters and quantities, equally spread 
all over the surface.

Utensils with a really steady hook.
Suitable for all types of wall hanging bars.

diameter 
engraved on the handle















The UNIVERSAL WHISK by DE BUYER

To Mix, Beat, Aerate, Emulsify...

Ergonomic insulating handle  

Perfectly hygienic 
Can be sterilized

The essential utensil for cooking and patisserie :
the whisk de Buyer is available 

in 6 sizes for preparing :
Sauces, emulsions, creams, dough, batter...

Hole : 
Easy to hang 
and to drain

Stainless steel wires
Spring quality

Do not loosen 
from handle

THE LINE

PERFECT HYGIENE
Can be sterilized
Dishwasher safe

Anti-slip handle with curved de-
sign: the whisk will not fall into 
the pan.

2 possibilities 
to use the whisk

Polypropylene

Overmoulding with TPE
(Thermo Plastic Elastomer)HEAVY DUTY

PROFESSIONAL
ERGONOMIC

GömA
Fouet Universel

2610.20  Universal whisk with slim handleL. 20cm. Perfect for using in small pans for sauces.
2610.25  Universal whisk with slim handle L. 25cm
2610.30  Universal whisk with slim handle L. 30cm
The handle of the smaller whisks L. 25 cm and 30 cm is different : Slimmer to ensure comfort for all as well as 
smaller hands.
2610.35  Universal whisk L.35 cm
2610.40  Universal whisk L.40 cm
2610.45  Universal whisk L.45 cm
2610.50  Universal whisk L.50 cm
EGG-WHITE RIOUNDED WHISK :
2611.35  Universal whisk L.35 cm
2611.45  Universal whisk L.45 cm
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NON-STICK moulds FOODGRADE SILICONE
EASY REMOVAL - EASY CLEANING 

Precautions :
Before first use :
- Wash the silicone mould with soapy water  or in dishwasher.
- Grease the mold for the FIRST use with a little butter or oil. It will not be necessary to grease it anymore for the following uses.
Precaution for cooking : 
- When the silicone mould  is used in oven, please put it on a grid (and not on a tray) to enable a perfect heat convection.
- Temperatures for cooking in a  silicone mould are the same than temperatures applied with traditional metal pastry molds.
- For an use in rotating heat oven :  place the grid in the middle  of the oven. For an use in traditional oven :  place the grid in the lower part of the oven.

 

Pro

Manufacturing process

Material :

Perforation R’SYSTEM®

Colour :

Freezing :

Oven Cooking

Quality :

Recommended for :

Available sizes : 

Pecularities :

High-quality liquid silicone foam
with metal powder Pure silicone platinum Pure silicone platinum

G u a r a n t e e d  w i t h o u t  p e r o x y d e  /  w i t h o u t  s o l v e n t s

Grey Black Black

YES  (except several forms) YES

+++++ +++ ++

Professional Professional

mini forms, portions and long 

moulds  (yug log)

individual moulds

Big moulds

patented technology Elastomoule®.

Perfect heat spreading thanks to 
the micro-bubbles of the silicone 
foam and the metal powder. Faster 
heat or cold convection thanks to 

Superior quality.
Perfectly shaped with neat edges. 
Easiness of the removal from the 
mould.

Alimentary silicone for intensive 

use

Optimal number of imprints on 

the tray

Perforations R’SYSTEM®

Standard quality

®
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Pressure syringe

®

0.75 l capacity 
with hermetically-

sealing lids for 
storing other 
preparations 

To be ordered 
separately

Comes with 2 catering 
plastic decorating nozzles

Effortless dosing of pastes, creams and mousses 

Simple, fast, accurate and delicate work

Ergonomic grip and user-friendly 
handle made from TPE overmoulded 
polypropylene, ergonomic and anti-

slide for secure grip

Safe, user-friendly “1/4-turn” 
closure system with indicators. 
Easy to assemble and dismantle 

Professional model 
St/steel mechanismAccurate, neat work: 

flexible syringe system 
to stop flow 

between 2 pressures

Knob for easy setting 
of pressure for dosing 

the amount to be poured 
(from 1 to 5 cl)

Graduated in cl and oz

Removable, inter-
changeable decorating 

nozzle. Will adapt to 
any fluted or smooth 

plastic decorating 
nozzles or other 
models from the 

de Buyer range (ref. 

4128/4129/4130/4131/4132)

0.75 l capacity in transparent 
plastic – Graduated 

in cl and oz
Allows the user

 to see how much is left

Removable, inter-
changeable decorating 

nozzle. Will adapt to 
any fluted or smooth 

plastic decorating 
nozzles or other 
models from the 

de Buyer range (ref. 

4128/4129/4130/4131/4132)

Pressure syringe

®

Effortless dosing of pastes, creams and mousses 

Simple, fast, accurate and delicate work

Professional model 
St/steel mechanism
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« These general conditions of sale apply to all sales concluded by our company and cannot 

article L 441- 6 of the Code of commerce. »

1 - DOCUMENTS :
All the texts, information, characteristics or photographic reproductions in our price lists, catalogues or documentation 
are indicative only, without guarantee. In the event of inaccuracies, we will not, under any circumstances, be held 
responsibility. We reserve the right to make any changes without prior notice.

2 – ORDERS : 
 Orders are considered definitive only when they have been confirmed in writing. In the event of merchandise 
shortage, DE BUYER shall reply to orders based on their order of arrival and the extent of its availability.
Any changes or cancellation of an order for products in the catalogue requested by the client shall be considered 
only if received in writing at least 5 days before shipping the catalogue products.
DE BUYER reserves the right to make any changes to its products it deems necessary at any time and to modify 
the models in its brochures and catalogues without prior notice.
 
3 - PRICES:
The pricelist is in euros, including packing, except for special packages taxed extra (net), 
transport excluded.
Prices are not binding and may be changed at any time without prior notice. 
Invoicing is carried out based on the price list in effect on the date of shipment. 

4 - DISCOUNTS:

time and one place, or the regularity of its orders.

5 – SUPPLY, ONLINE MARKETING:
Online distribution must be supplied exclusively with the Products from the manufacturer. Online 

are part of the company’s selected distribution network. 

As a result, the buyer is expressly prohibited from selling the Products to unauthorised retailers, 
wholesalers or merchants. This is an essential contractual obligation without which the parties 
would not have established an agreement.
 
The marketing of Products on a website is subject to an Approval charter.
The Charter of the website providing approval or refusing to approve it will be transmitted to the 
buyer within thirty days after receiving a full approval application.

The approval to sell the Products via a website is granted to the buyer for one year starting from 
the signing of these papers. It will be tacitly renewed for one year, unless previously terminated 
by either party with a one-month notice.
 
If the buyer on the website fails to meet any of its obligations as per these conditions of sale and 

registered mail with acknowledgement of receipt asking the buyer to remedy the situation, this 
contract will be automatically terminated.

The buyer distributing online undertakes to give its best attention to selling the Products on the 
internet and comply with legal requirements, namely:

requests of this buyer category;
 - always have enough stock kept in suitable conditions to meet consumers’ 
demands for Products and, if this is not the case, remove the Products from sale if there are 

 - deliver to consumers based on available stocks subject to a limit of 2 units of the 
same item per order;
 - indicate the usual delivery time to the client. These should not exceed 8 days 
from when the order is placed online and also inform the client of their right of withdrawal;
 - indicate the method of payment, delivery and execution as well as the validity of 
the offer and the price;

online and applicable regulations in general. The buyer undertakes to provide transparent offers 
to consumers, provide advice and support for consumers, along with an after-sales service.

6 - PAYMENTS:
 - Applicable in France:
Our invoices are payable within 30 days from the date of invoice, net without any discount. 
For cash payments, namely payments received maximum less than 10 days from the date 
of invoice, the client has the option of deducting a 0.50% discount. Apart from invoices being 
processed that have been authorised by us, which can be changed at any time, our invoices 
are payable in advance.
 - Conditions applying to exported items: 

after delivery of commercial and banking details and is subject to the approval of our credit 
insurance company. 
All taxes, duties, rights or other services that must be paid under French regulations or those of 
an importing country or countries of transit shall be borne by the client.
 - Conditions applying in France and to exported items: 

will be paid in advance as a deposit.

If a deadline is not met and in the event of late payment, all amounts due shall become 
immediately payable and all current orders shall be suspended.
Furthermore, under the conditions of article L 441-6, the buyer is automatically liable for the 
penalties calculated on amounts due by applying a rate equal to 3 times the legal interest 
rate in force on the day they were due. Pursuant to article L441-6 par. 12 of the Code of 
commerce as amended by law dated 22 March 2012 and pursuant to article D.441-5 of the 

If, following a special agreement, the payment date stated on the invoice is set after the time 

All the above conditions shall be intended as covered by guarantees granted by credit insurance 
companies

In the event of non-payment forty-eight hours after a formal notice with no reply, the sale will be 

products, without prejudice to any other claims for damages. The termination will not only affect 
the order in question, but also all other unpaid orders, whether delivered or being delivered and 
whether the relative payment is due or not.
In case of payment by bill of exchange, failure to return the bill within the legal deadline will be 
considered an acceptance refusal like a non-payment. Any deterioration of the client’s credit 
may justify the demand for guarantees or advance payments before executing the orders 
received. Payments cannot be suspended under any circumstances nor be the matter of any 
compensation without the prior written agreement of DE BUYER.

7 - PORT and PACKAGING, INSURANCE, DELIVERY:
Even in the event of carriage paid shipping, goods always travel at the risk of the buyer. The 
latter is responsible for checking the goods upon arrival and for making, if necessary, any claims 
against the carriers by registered letter with return receipt. These are the only party responsible 

for damage, theft, loss or delays.

De Buyer undertakes to meet them. Delays cannot, under any circumstances, justify the total or 
partial cancellation of the order, or grant a right of retention or payment of damages. 
De Buyer shall not, under any circumstances, be liable for any direct or indirect damage 
whatsoever resulting from delayed delivery.
Risk of loss or deterioration to products and any liability risk related to the existence or use 
of the products are passed onto the customer upon delivery. The client undertakes to provide 

and damage caused by water. 

transportation by the carrier of its choice without incurring any liability. 
Furthermore, in case of interruption of work due to force majeure, the agreements are 
suspended and we are relieved of our responsibility.

8 – COMPLAINTS AND RETURNS:
We will not accept returns automatically. Returns are authorised only following our written 
approval and will travel CARRIAGE PAID. Returns will only apply to goods delivered less than 
20 days before. After analysis and decision of our quality control department, they will lead to 

relation to the net price invoiced.
For returned goods due to a client error relating to the amount ordered, please report the code 
(the reference number mentioned on the authentic order). We will deduct the value of the credit 
corresponding to 30% of the amount of the merchandise returned for restocking costs and 
freight charges paid by De Buyer upon shipment of the goods, after checking the amount and 
quality of the products.

Restrictions:  
The following will not be taken back under any circumstances:
- Products that are damaged, used or stored in adverse conditions, used in an abnormal or 
unsuitable way;
- Special manufacturing and orders, as well as products no longer in the catalogue.

Any complaint must be reported by registered letter with acknowledgement of receipt within 
maximum 8 days after the date of delivery.  
In case of a complaint relating to the items, our responsibility is limited to replacing the defective 
part or product, without the need to grant, under any circumstances and for any reason 
whatsoever, any compensation whatsoever. The costs to ship parts or items and costs to return 
defective parts or items are borne by the buyer.

9 –TERMS OF USE FOR TRADEMARKS AND ADVERTISING MATERIALS:
The commercial relationships established between the company and the buyer do not give the 
buyer any rights relating to advertising materials, trademarks or any other distinctive sign of 
the company. For any use of these elements, the buyer must obtain the prior written approval 
of the company.

Use by the buyer of these advertising materials, trademarks and distinctive signs on commercial 
documents, namely advertisements, catalogues, brochures, business directories, etc., is 
subject to the express prior consent of De Buyer.
In the event of errors made by the buyer in the reproduction or use of any of these items, De 
Buyer will be entitled to claim compensation for the damages caused.

The buyer is prohibited from carrying out promotional activities (sales, discounts, offers, etc.) 
on products supplied under De Buyer’s trademark without the express prior consent of the 

(the product itself, packaging, trademark, logos, etc.) would be likely to cause confusion in the 
public is prohibited.

without prior notice to the buyer. 

Failure to comply with the provisions above may result, at De Buyer’s discretion, in the 

incurred.

10 – MANUFACTURING WARRANTY:
Products are covered by a one-year warranty from the date of delivery.
It applies to products used in normal conditions and suitable conditions and for which a 
manufacturing defect is found by our quality control department. 
It does not apply to products damaged, used or stored in adverse conditions, used in an 
abnormal, unsuitable way and special manufacturing. 
It does not apply to obvious defects.

To enforce its rights, the buyer must, under penalty of revocation of any action relating thereto, 
notify DE BUYER, in writing, of the existence of defects within 2 years from the date of discovery 
of the defect.

DE BUYER will replace or have products or parts covered by the warranty considered defective 
repaired by its quality control department. Replacement of defective products or parts shall not 

 
Special items made according to models or drawings provided by the buyer are the sole 
responsibility of the buyer as far as patents and counterfeiting are concerned.

we deem necessary.
11  - PENALTY CLAUSE: 
In accordance with Article 1229 of the French Civil Code, the purchaser agrees to pay, as a 

perform any of the obligations imposed on him or her. The penalty is indivisible and De Buyer 
is entitled to it even if the latter seeks termination of the contract. This clause does not prevent 
De Buyer from seeking compensation for all the damages that non-performance would cause if 
the damages were greater than the penalty.
12 - RESERVATION OF OWNERSHIP:
If the client fails to pay all or part of the price of the order, DE BUYER reserves ownership 
of the products sold, until full payment is made, which allows it to take possession of said 

compensation, without prejudice to any other action it would be entitled to bring against the 
client as a result.
13. FORCE MAJEURE
The company is automatically relieved from its obligations if payment has not been made by the 
purchaser or in case of force majeure for events such as but not limited to:  work-related dispute, 
total or partial strike in the company or the companies of suppliers, service providers, carriers, 

from public authorities (import ban, embargo), operating accidents, machinery breakdown, 

accidents, breach of duty or incompetence of a supplier or subcontractor. The company will 
promptly inform the buyer in the event force majeure
14  - DISPUTE SETTLEMENT AND JURISDICTION:
THE COURT OF COMMERCE OF EPINAL (88 France) IS THE ONLY COURT WITH 
JURISDICTION, even in the event of action to enforce a guarantee or multiple defendants. 
French law is the only applicable law.

Payment details for our invoices:  Banque CIC  F–70000 VESOUL 
    IBAN : FR76 3008 7331 8200 0212 9910 108 
    BIC CMCIFRPP: 

GENERAL CONDITIONS OF SALE 

Bank KOLB SA  F-88500 MIRECOURT  
IBAN : FR76 1325 9023 2010 2718 0020 048 
BIC : NORDFRPP

Bank Société Générale – F-54000 Nancy
IBAN : FR76 3000 3014 6000 0201 2284 759
BIC : SOGEFRPP



DISPLAY PIZZA

DISPLAY KNIVES

Displays Mandoline Cont. 8 Mandolines

2016.99  VIPER  Dim. 57 x 30 x 164 cm   

2012.99  Mandoline Ultra  Dim. 67 x 27 x 165 cm

2015.99 Mandoline Swing  Dim. 67 x 27 x 165 cm

Dimensions : 255 cm high - 
130 cm width - 60 cm deep.
Weight : 68 kg empty
Possible load : 500 kg.
Standard hooks : 27 cm long, ø 8 mm

Counter Display 
St/steel rings
Code :  3900.00
Dimensions :  
385 x 350 x Ht 504 cm 

Consult us for the composition 
of displays and the conditions 
to have a display at disposal

REF. 5000.12 (empty)
107 cm large
(with the hooks) 
prof. 72 cm - ht 180.7 Cm

4299.00 (empty)
Stainless stell - equipped with a magnetic rack
dim. L. 71 x 47.5 x Prof. 16 cm - 16.3 kg (empty)

Triangular display for silicone moulds
Ref. 1900.01B

Height : 180 x 60 m

Display MINERAL  B ELEMENT
REF. 5000.08
64 x 64 cm

Delivered with video and leaflets



optional
shelf

optional 
shelf

VERSION A

optionalal
shelf

optiona
shelf

VERVERVERVERVERVERVERVERVERVEEEE SION AN AN AN AN AN AN AN AN AN AN AN AN A

VERSION A VERSION B VERSION C VERSION D VERSION E

DISPLAY UNIT  ‘TOWER’ 
for a lively boutique with an original, eye-catching display.
Emphasize the value of ‘Made in France‘ ! 
the TOWER display is available in 4-sided or 6-sided versions, with removable tables and hooks and can be used to display 
any choice of range:
• FRENCH COLLECTION • PRIMA MATERA • AFFINITY • ELASTOMOULE • MINERAL B ELEMENT

MODULAR DISPLAY UNIT
Perfect either wall-mounted or in a central position of 
the sales location.
Different modules are available based on the ranges that 
need to be displayed : consult us to define the composi-
tion of your display unit.

TWO-SIDED : both sides are visible, and it is possible 
to hang it on the panel facing either way.
Standard dim.(without both optional shelves) : 
L. 1156 mm x 584 mm Ht 2092 cm

4-SIDE DISPLAY TOWER 5000.09
60 x 60 cm Ht 200 cm 

6-SIDE DISPLAY TOWER 5000.13
ø 100 cm Ht 200 cm 

EXAMPLES OF LAYOUT IN STORE :

4 displays wavelike 3 displays in an arc

REF 5000.14

Possibility of having a lower 
version of the display unit 
L. 1156 mm x 584 mm
Ht 1482 mm



0125   158

0236   134

0237   140

0812    105

0816    37

0820    36

1701    121

1702    121

1703    122

1704    120

1705    122

1706    122

1707    121

1708    121

1709    122

1710    121

1711    122

1712    123

1713    123

1714    123

1715    120

1718    120

1721    120

1800    119

1831    118

1832    118

1833    118

1834    118

1836    116

1843    117

1844    116

1845    117

1850    117

1851    117

1852    115

1853    116

1856    115

1858    115

1859    115

1861    116

1866    114

1868    114

1869    114

1870    119

1871    119

1872    119

1873    114

1874    113

1899    119

1960    124

1961   125/126

1962    126

1963   127

1964    126

1966    127

1967    124

1968    125

1969    127

1970    128

1971    128

1975    126

1976   124

1977    125

1978    126

1979    128

1980   129/130

1981    129

1982    129

1983    129

1984    129

1985    130

1989    130

1990    130

1994    127

1996    125

1997    125

1999    127

2000    11

2004    92

2005    16

2007    92

2009    106

2011    13

2012    11

2015    11/12

2016    9

2017    7

2040    192

2111    173

2112   173/174

2113    174

2114   178/179

2115    175

2116    176

2117    174

2118    175

2119    176

2120    177

2125    178

2126    176

2128    175

2129    175

2130    177

2140    98

2321    102

2601    97

2604    100

2610   100/188

2611   100/188

2612    15

3000    186

3002    165

3003    164

3005    186

3006   145/146

  148/149

  151-154 

  187

3007    187

3010    97

3011    97

3014   150/165

3015    164

3017    164

3018    164

3021    95

3023    155

3027   151/153

3028    140

3037   152/153

3040    150

3041    95

3050    157

3052    192

3065    154

3069   151/153

3070    153

3076    151

3077   151/153

3078    153

3079    153

3081    157

3085    167

3091    148

3093    148

3094    153

3095    155

3096    153

3099   145/146

  147/152

3101    153

3103    153

3106    153

3111    69

3112    64

3121    68

3122    33/68

3123    68

3125    158

3130    96

3133    155

3134    97

3135    97

3136    97/109

3138    153

3139    153

3141    96

3142    96

3143    96

3144    96

3150    96

3170    97

3201    137

3202    157

3203    156

3204    157

3205    157

3206    157

3208    156

3209    155

3221    198

3222    198

3232    86

3240    86

3242   88

3250    86/189

3271    100

3274    92

3276    92

3280    93

3290    110

3291    110

3293    109

3294   100/109

3300   163/187

3301   163/187

3302   163/187

3305    187

3312    161

3313    161

3314   119/161

3315    140

3316    161

3317    161

3318   146/152

3320    133

3321   134/199

3322    162

3323    161

3324    161

3329    34/41

    54/74/78

3330    134

3332    134

3339    98

3344    98

3350    87/185

3351    87/185

3352    87/186

3353    90/185

3354    87/90  

  184/185

3356    88

3357    91

3358    91/ 184

3360    133

3361    134

3366    134

3371    86/189

3372    86/189

3379     86/189

3390    69

3401    100

3410    65

3411    65

3412    65

3427    65

3429    65/142

3437    69/167

3441    70

3444    62

3445    64

3446    63

3449    68

3451    62

3454    63

3456    63

3459    60/ 62

3462    61

3467    62

3468    61

3470    64

3475    66

3477    67

3478    67

3479    67

3480    67

3481    66

3482    66

3483    67

3484    66

3500    168

3565    92

3570    197

3599    59

3674    60/63

3680    59

3688    59

3690    58/ 169

3691    58

3692    58

3693    59

3694    60

3706    52/55

3708    53/77

3709    54/73  

  78

3718    53

3719    53

3724    53/55

3725    53

3726    53

3727    54

3730    52

3736    52

3740    55

3741    54

3742    53/55

3743    54

3744    54

3750    56

3751    56

3752    57

3753    56

3754    57

3755    57

3756    57

3760    194

3762    194

3769    194

3770    195

3771    195

3784    195

3800    195

3809    196

3820    195

3821    195

3831    195

3833    197

3860   196/197

3869    199

3870    199

3871    199

3875    199

3876    199

3878    199

3879    199

3881    195

3886    199

3905   148/152

3906   149/152

3912    150

3930    86

3937   149/153

3938    153

3939   148/153

3940    149

3941    152
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3942    152

3943    152

3960    198

3979    197

3982    95

3983    95

3984    95

3985    95

3989    149

4021    93

4112   34/41

  54/64

4128    179

4129    91

  179/184

4130    180

4131    180

4132    179

4134    180

4140    105

4200    83/105

4230   103/190

4231   103/190

4232    104

4233    104

4234   104/190

4235    104

4236   104/190

4237    99

4238    99

4239    99

4260    19

4270    21

4271    21

4272    21

4275    21

4280    22

4281    22

4282    23

4283    23

4284    23

4285    23

4286    23

4287    23

4290    24

4291    24

4300    159

4301    159

4302    159

4303    160

4304    160

4307    159

4308    159

4335    107

4336   106/182

4337    106

4338    106

4344    135

 156/157

4346    182

4347    167

 181/182

4348    181

4349    181

4358    136

4359    136

4361    162

4362    162

4370    99

4409    105

4417    192

4418    192

4441    70

4530    86/ 189

4582    158

4591    170

4599    169

4604    88/186

4605    88/186

4650    172

4665    169

4670    162

4682    108

4683    108

4685    108

4687    108

4701    142

4702    142

4703    141

4704    141

4705    141

4706    141

4707    141

4708    142

4709    141

4710    143

4711    143

4712    143

4713    144

4714    144

4715    144

4716    144

4717    143

4718    143

4719    142

4740   102/188

4745   102/188

4761    171

4766    144

4770    166

4781    163

4782    91/186

4783    91/186

4788    99

4802    191

4805    191

4807    191

4813    46

4815    98

4816    98

4826    98

4827    93

4840    162

4843    143

4844    143

4856    181

4858   163/187

4863    180

4875   110/137

4880    162

4881   171/172

4882    171

4884    170

4885   170/172

4886    170

4887    170

4891   102/188

4920    105

4931    135

4933    136

4934    136

4935    136

4937    137

4938    135

4949    198

4959    197

4961    102

4970    109

5020    36

5023    36

5026    37

5030    34

5050    38

5051    38

5110    31

5111    32

5113    32

5114    33

5120    32

5130    31

5131    32

5140    33

5190    31

5290    37

5291    37

5293    38

5300    34

5301    34

5303    35

5314    35

5320    132

5321    132

5340    35

5350    139

5353    139

5356    139/140

5357    139

5359    140

5362    132

5363    132

5530    33

5540    33

5550    32

5610    27

5611    28

5612    29

5613    27

5614    27

5615    28

5616    28

5640    29

5651    29

5652    28

5654    28

5664    29

5670    30

5680    30

6200    83/169

6202    83/169

6206    73

6224    74

6230    73

6232    75

6236    73

6241    75

6242    74

6243    74

6244    74

6247    74

6406    76

6424    76/77

6425    76

6426    77

6427    78

6430    76

6432    82

6436    76

6440    78

6441    77

6442    77

6443    77

6444    78

6445    81/83

6446    82

6447    82/83

6448    81

6449    81

6450    81/ 83

6451    82

6453    83

6454    82

6460    79

6461    80

6462    79

6463    79

6464    79

6465    79

6466    80

6467    80

6468    80

6572    169

6580    83/169  

  189

6581    83/169  

  189

6820    83/154

7011    97

7291    109

7293    110

7350    110

7360    132

7362    132

7363    133

7366    138

7367    133

7368    133

7664    47

8030    47

8040    48

8050    48

8060    48

8070    48

8090    45

8136    138

8137    139

8140    46

8151    140

8161    133

8163    133

8180    45

8181    45

8183    46

8184    45

8185    46

8187    47

8188    46

8210    42

8237    42/138

8308    41

8310    40

8311    40

8313    41

8317    41

8319    41

8321    40

8440    44

8450    43

8460    44

8470    44

8480    43

8481    44

8485    44

8800    162

8939    197

8967    137

040466 167

040509  164

040510  164

042002  154

042003  154

042004  154

042005  154

042010  154

042011  154

042012  154

042013   154

042014  154

042017  154

042030  168

042031  168

042032  168

044080N  166

044085N  166

045000  158

076100  168
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B
Bag (pastry bag)    181, 182
Bag holder    182
Bain-marie    69
Bain-marie cooker    167
Baker blade    162
Bakery thermometer    170
Baking paper    135
Baking tray    132, 133, 134
Basting spoon    95, 96, 98
Blini pan    29,33, 35, 46, 77
Bottle    166
Bottle (army model)    198
Bowl    86, 189
Bucket    92
Burner    37
Butcher hook «S»    97

C
Can opener    102
Candy Thermometer    170
Canelé mould   83, 143, 154
Caramelizing iron    192
Chestnut fry-pan    37, 38
Chinese strainer    87, 186
Chocolate fork    167
Chocolate levelling frame    167
Cleaner for metal    83, 105
Colander    86
Comb for decorating pastry   164
Cream whipper    192
Crepe pan, steel   28, 32, 35
Crepe pan, nonstick    44, 46
Cutter, plastic    159, 160
Cutter, stainless steel   119, 161, 162
Cutting board    105

D
Dariole mold     155
Deep fryer    38
Dish    93
Dish grip    130
Dough scraper    163, 187
Dough wheel    162, 163
Dredger     91, 186

E-F
Egg dish    81
Elastomoule   114-119
Filter for funnel    88
Fish frypan    44, 45, 53
Fish kettle    68
Flour scoop    99, 100
Frame biscuit for «Charlotte»   164
Frypan, steel   27-36

Frypan, nonstick alu   40, 42, 43, 44, 45, 47, 48
Frypan stainless steel   53, 55, 59, 62, 65, 66
Frypan, copper   74, 76, 81
Funnel    88

G
Gel alcohol    105
Genoise cutter    104, 190
Génoise frame (w/out bottom)   166
Girolle    167
Gloves    108
Grate    134, 140
Grip for dish    98

H-I-J
Hanging bar    97
Hook S    97
Ice-cream scoop    98
Isothermal container    194, 195, 196
Isothermal storage cupboard   199
Jam pan, copper     83

K-L
Knife    19, 21, 22, 23
Ladle    95, 96, 97
LE TUBE    91, 184
Lid, stainless steel   54, 57, 60, 62, 67, 78
Lid, copper   79, 82
Lid, glass    41, 64
Lobster fork    108
Long rolled cake mould    157, 158

M
Magnetic rack    97
Meat fork    97
Mess tin    198
Mill    92
Mini saucepan    55, 83
Mitt (oyster)   108  
Mould for «Charlotte»    59, 142, 158
Mould for pie    138, 140, 141
Mould, hemispherical    155
Mould, silicone   113-130
Mould, steel   140-144
Mould, stainless steel    155, 158, 186, 187
Mould Canelés    83, 143, 154
MOUL’FLEX PRO   120-123
MOUL’FLEX    124-130
Mug (army model)   197

N-O
Nozzle, polycarbonate    179, 180
Nozzles, various    173-181
Omelette turner    100
Oval pan    82
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Oven peel for «Flammenküche» 109
Oyster knife    108

P
Paella pan, steel   28, 36, 37
Paella pan, nonstick   41,46
Paella pan, stainless steel   68
Pasta machine    106
Pasta-cooker    64
Pastry bag , disposable    181
Pastry brush    191
Pastry frame    164
Pastry spatula    103
Piston funnel    90, 185
Piston LE TUBE    91, 184
Pizza cutting wheel    109
Pizza oven peel    109, 110
Plancha    29, 33, 41
Plastic scraper    163, 187
Pusher    87, 118, 119
Pyramid mold    155

R
Rack for cutting boards    105
Raplette, sliding & egalizing    165
Ribbon    154, 168
Ring for pastry    148, 149, 151, 152, 153
Roasting pan, steel   29
Roasting pan, aluminium   47
Roasting pan, stainless steel   54, 68
Roasting pan, copper    78
Rolling pin    162, 184
Round-edge tray    137
Rubber joint    195
Ruler, graduated    187

S
Saucepan, stainless steel   52, 56, 58, 61, 65, 66
Saucepan, copper   73, 76, 79, 81
Sauté-pan, steel   27, 28
Sauté-pan, nonstick alu   40, 41, 46
Sauté-pan, stainless steel   52, 54, 57, 58, 59
    61, 62, 65, 66, 67
Sauté-pan, copper   73, 75, 76, 77, 79, 81, 82
Sawdust    70
Scales    170
Scharpener    24
Scissors    108
Self-service dish    198
Sieve    88, 186
Silicone mat    135, 136, 137
Silicone moulds    114-119
Sirup density meter    170
Skewer    100
Skimmer    95, 96, 97

Slicer (vegetable)    7, 9, 11, 12, 13
Smoker oven    70
Soup bowl    197
Spatula    46, 95, 96

Stand for wok    68
Steamcooker    60, 63
Stewpan, nonstick    40
Stewpan, stainless steel    53, 55, 57
   60, 62, 63, 65, 67
Stewpan, copper   74, 77, 80, 82
Stewpan, oval    53, 77
Stockpot, nonstick    41
Stockpot, stainless steel   63, 67
Stockpot, copper   74, 77, 78, 80
Strainer    91
String    106
Sugar lamp     169
Sugar pomp    169
Sugar saucepan    169
Sweet maker    168

T
Tart mould    110, 138, 139, 141
Tart ring    145, 146, 147, 148
Tatin mould    42
Thermometer    170, 171, 172
Thermometer with probe    171
Timer    172
Tin ration (army model)    197
Tinned wire basket    38
Tray   134
Tray for cooking    133, 144
Triangular spatula    104
Trivet    36
Tweezer    98, 99, 106

W
Whisk    100, 188
Wok, steel    33, 34
Wok, nonstick   47
Wok, stainless steel   54, 59, 68
Wok, copper   74, 78, 82

Y
Yule log mould    157, 158

All texts, information, characteristics and   photographs in this catalogue are for information only and 
are not warranted. We disclaim liability in event of inaccuracy thereof. We reserve the right to make 
any changes therein without prior notice.
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Jérôme Baudoin - Eric Marin - Agence Pernet - Lézards’Création - de Buyer Industries.






