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Tom Lasanya Co., Ltd.

Shop & Warehouse :
44/13-15 Moo 11 ,Sukhumvit Rd., Pattaya Nong Prue, Bang Lamung, Chonburi 20150 Thailand
Factory & Main Office :
140/10,12 Moo 2, Sukhumvit Rd. Soi 25, Pattaya Na Klua, Bang Lamung, Chonburi 20150 Thailand
Tel. Office : +66 (0) 38-221215 - Fax Office : +66 (0) 38-221213

TAX ID 0405551000211

K. Yuwadee Baochanya - General Manager (Thai-English) : 087-7709074

Mr. Franco Corvasce — Managing Director (Italian-English) : 085-0015107

www.tomlasanya.co.th
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UsHn Au ardua anm Tom Lasanya Co., Ltd.
Ancient art of fresh pasta extruded through bronze

(Frozen-18) Fresh Egg Pasta Trafilata al Bronzo

Long Pasta Ingredient : 5 Fresh Eggs per 1 Kg. Wheat Flour

3

Code : 352 pnle@dii / iWmp@unisl
Portions from 80g.
Tagliolini / Fettuccine
3.5mm
Cooking Time
2 minutes

Code : 353 unadi
Portions from 80g.

Bucatini - 3.5mm.
Cooking Time
4 minutes

Code : 355 muasunaias
Portions from 80g.

Tagliatelle - 6mm.
Cooking Time
3 minutes

Code : 354 mRenaias
Portions from 80g.

Tagliatelle - Smm.
Cooking Time
3 minutes

Website : www.tomlasanya.co.th Email : info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th
Facebook : Tom Lasanya Pattaya


http://www.tomlasanya.co.th/
mailto:info@tomlasanya.co.th
mailto:yuwadee.b@tomlasanya.co.th

UsHn Au ardua anm Tom Lasanya Co., Ltd.
s @I77543Y7 Ancient art of fresh pasta extruded through bronze
(Frozen-18) Fresh Egg Pasta Trafilata al Bronzo

Long Pasta Ingredient : 5 Fresh Eggs per 1 Kg. Wheat Flour

Ll

Code : 377 iniliweawas Tnanauds
Portions from 80g.
Pappardelle Toscane
25mm.

Cooking Time
3 minutes
Code : 378 ihilihinaias tadiidsdd
Portions from 80g.
Pappardelle Emiliane
15mm.

Cooking Time
3 minutes
Code : 350 alliAn Arsn

Portions from 80g.

Spaghetti Chitarra
Cooking Time
4 minutes

Code : 379 Asnawusl
Portions from 80g.

Linguine - 3mm.
Cooking Time
3 minutes

Website : www.tomlasanya.co.th
Email : info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th Facebook : Tom Lasanya Pattaya
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TOM Ancient art of fresh pasta extruded through bronze

(Frozen-18) Special Fresh Egg Pasta Trafilata al Bronzo

DESCRIPTION WEIGTH | SIZE/ DESCRIPTION M.
CODE ITEM DESCRIPTION FILLING & Kg. OF C.
INGREDIENTS SIZE PACK PACKAGING T.
wiasnlian Cuttlefish Ink  Squid
vmiindamiin (CF.1.) Ink
ALAELNALAL 5 Fresh Eggs
. per 1 Kg. Tray Tray 1000 g 3
370 Tagllatelle Wheat Flour 8 . 1Kg. | with 10 portions
Squid Ink 8% Pasteurized 8 mm. of 100 g.
Squid Ink / C.F.l.
AUEnE AEAs 5 Fresh Eggs Tray 1000 g
. . per 1 Kg. Tray with 10 portions
374 Spaghetti Chitarra | wheat Flour Ao | 1Kg. of 100 g. 4
Squid Ink 8% Pasteurized Square
Squid Ink / C.F.I.

1- Premium product with delicious ingredients and excellent quality tested. Ready to use, no need to wait for
thawing. Premium ingredients Super test ready to use, no need to defrost
2-M.C.T. = Minutes cooking time
3- The production weight will be different in size. And estimates will vary depending on powder thickness / weight,
size and production speed are approximate.These values may vary depending on the thickness of the dough and
the percentage ratio between the pasta and the filling.
Main Office - Factory

140/ 10.12 Moo 2 Soi Sukhumvit 25 Naklua District Pattaya Bang Lamung, Chonburi 20150, Thailand
Tel. 038-221215 Fax 038-221213

Website : www.tomlasanya.co.th

Email : info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th Facebook : Tom Lasanya Pattaya
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UsHn Au ardua anm Tom Lasanya Co., Ltd.

Ancient art of fresh pasta extruded through bronze

Fresh Egg Pasta Trafilata al Bronzo (Frozen-18)

Short Pasta Ingredient : 5 Fresh Eggs per 1 Kg. Wheat Flour

Code : 358 iwutis 3n1e

Penne Rigate
Cooking Time
4 minutes

Code : 359w twurudsl Sna
Mezze Penne
Rigate
Cooking Time
4 minutes

Code : 363 sinanlsH
Maccaroni

Cooking Time
3 minutes

Code : 364 alnsdnsh

Strozzapreti

Cooking Time
4 minutes

% . -
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Fresh Egg Pasta Trafilata al Bronzo (Frozen-18)

Short Pasta Ingredient : 5 Fresh Eggs per 1 Kg. Wheat Flour

Code : 357 siantsuail

Maccheroncini
Cooking Time
4 minutes

Code : 376 #Ama
Ditali
Cooking Time
4 minutes

Code : 362 fanifinm mda | -4
Gnocchetti Sardi | ==
Cooking Time £ O
4 minutes

Code : 365 guia / Auans
Lumache

Canestri
Cooking Time
2 minutes

www.tomlasanya.co.th / info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th
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Fresh Egg Pasta Trafilata al Bronzo (Frozen-18)

Short Pasta Ingredient : 5 Fresh Eggs per 1 Kg. Wheat Flour

Code : 367 iaAs

Paccheri Lisci
6 cm.

Cooking Time
5 minutes

Code : 369 i Jaas
Mezzi Paccheri
Lisci
Cooking Time
5 minutes
Code : 361 w4 iin
Fusilli - Big
Cooking Time
3 minutes

Code : 360 %3 an
Fusilli - Small

2.5cm.
Cooking Time
2 minutes

\ .__/

£k “}‘s; ';‘-'z_'..—_l!? ,, >
.co.th / yuwadee.b@tomlasanya.co.th
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Code : 366 wueiuuils arauni

Lasagna
(Dough-Sheet) 12x16 cm.

Cooking Time
3 minutes

Code : 356 3ninii
Rigatoni
Maccheroni

Cooking Time
5 minutes

Code : 368 aauALa: wnsum

Conchiglie

Big Shells - 8 cm.

Cooking Time
6 minutes

www.tomlasanya.co.th
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usEv su amun s1an 10M Lasanya Co., Ltd.

Ancient art of fresh pasta extruded through bronze
(Frozen-18) Fresh Egg Pasta Trafilata al Bronzo

Ravioli

ITEM FILLING INGREDIENTS (50%) | Weigh | M. C. (Frozen-18)
DESCRIPTION t Size T. SHELF LIFE 12 MONTHS
Code 100 8% Beef, .
Weight
Ravioli 24% Pork, 10 g. 4
. 30% Chicken .
’ Min
Mix Meats 3% E.V.0.0., Fresh Eggs, Size
(Bolognese) Spices, 4x5
4% Grana Padano Cheese, cm.
Code 102 Weicht
Ravioli 65% Ricotta Cheese, 13'gg
di Magro Fresh Eggs a
Ricotta Cheese 20% Frozen Spinach, Size Min
& Spinach Nutmeg, 4x5 .
4% Grana Padano Cheese, cm
lodiz. Salt
Code 114 Weicht
Ravioli 7% Smoked Provolone 18'2
Cheese, '
4 Cheeses 5% GranaPadano Cheese, Size 4
with Herbs = 10% Mozzarella Cheese, axs | Min.
45% RicottaCheese, cm
Spices, Fresh Eggs, Herbs,
Code 116 Weicht
Ravioli 49% Frozen Shrimps, 18'gg
Squid Ink 30% Fresh Potato, a
i qui .n 4% Extra Virgin Olive Oil, Size .
with Shrimps | 4% pasteurized Squid Ink | axs | Min.
cm

Fresh Eggs

TR ——————

www.tomlasanya.co.th
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U3HN AN aguni1 aane - Tom Lasanya Co., Ltd.
waslian / Fresh Egg Pasta - fanf siudan 70% / Fresh Potato (70%)

Dumplings - GnOCChi (n¥u99-Frozen-18)

vimaaiia / ITEM FIunan M. C.

CODE HANDMADE FILLING INGREDIENTS T.

150 é’l’@ﬂﬁw NOT S 70% | 70% Suelsiae, 24% uilsand AN

. o & | 5% laima, gnaumitly, indawsSulalodn70% Fresh 2

Dumplings / R3S Potato, 24% Wheat Flour5%, Fresh Eggs,
Gnocchi Potato | Nutmeg, lodized Salt wm
(70%)
154 ganh enlaw 20% rinlu, 50% siurlssma, &3
. 24% uliend ,5% 1w, Suniing, indawasalaladin
Dumplings 2

o . 20% Frozen Spinach, -
NS & U | 50% Fresh Potato, 24% Wheat Flour, U

Gnocchi Potato 5% Fresh Eggs, Nutmeg, lodized Salt

& Spinach
[ ] [ J
TO rtEI I Nl (wvuis-Frozen-18)
Code Description Pack
156 | Egg Pasta Tortellini Pork 500 g.
157 | Green Egg Pasta Tortellini Spinac & Ricotta 500 g.

argmsiiusne 12 iew / SHELF LIFE 12 MONTHS
www.tomlasanya.co.th / info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th
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Cold Cut

Code ITEM DESCRIPTION
1353 | Bresaola Punta D’Anca Gourmet
“il Contadino” Italy
1354 | Baked Ham “Sovrano” — Prosciutto Cotto
“Fiorucci” Italy
1355 | Baked Ham “Nuvola” — Prosciutto Cotto
“Simonini” Italy
1357 | Mortadella Modena
“Bonta’ in Casa” Italy
1359 | Speck Stagionato “Alto Adige”
“Alpeggio” Italy
1360 | Coppa in rete Stagionata — W/SKIN
“Brugnolo” Italy
1361 | Pancetta Arrotolata
“Brugnolo” Italy
1363 | Pancetta Tesa Affumicata
“Brugnolo” Italy
1364 | Guanciale Stagionato — Black Pepper
“Gelli” Italy
1365 | Cured - Ham Mec pressed w/o bone (Mec)
“Simonini” Italy
1374 | Cured - Ham Mec pressed w/o bone (Mec) “San
Francesco” Italy
1366 | Parma Ham — Press. 18 Months w/o bone
“Simonini” Italy
1381 | Parma Ham - “Addobbo” 24 Mths w/o / B Gardenia Gourmet
“Italfine” Italy
1367 | Salame di Suino al Tartufo legato a mano Gourmet
“La Futura” Italy
1392 | Salame Futurino Mignon Gourmet
“La Futura” Italy
1368 | Salame Futurino Stagionato Gourmet
“La Futura” Italy
1369 | Salame Nostrano Stagionato Medio 75 mm. Gourmet
“La Futura” Italy
1370 | Salame Gentile Nostrano 50 mm. — da Tagliere Gurmet

“La Futura” Italy




1371 | Salsiccia di Cinghiale 1 Pack =4 pcs Gourmet
“Salcis” Italy

1372 | Speck Selection Press 1/1 Gourmet
“Pfitscher” Italy

1373 | Capocollo di Martina Franca Gourmet
“ Santoro” Italy

1377 | Lardo Valdelsa Gourmet
“Gelli” Italy

1378 | Salame Toscano Gourmet
“Gelli” Italy

1379 | Finocchiona Gourmet
“Gelli” Italy

1390 | Salame Felino IGP Gourmet
“Ibis” Italy

1380 | Salami “Milano” P. Q. — Fine Grained 100 mm.
“Simonini” Italy

1382 | Spianata Piccante
‘Bonta’ in Tavola” Italy

1383 | Nduja Calabra - Spicy
“Madeo” Italy

1384 | Calabro - Spicy Salami “” 45 mm.
“Simonini” Italy

1388 | Napoli — Salami 75 mm.
“Sigillo Rosso” Italy

1391 | Emiliano — Salami 75mm.
“Clai” Italy

1389 | Salametto Suino “ Cacciatorino”

‘Bonta’ in Tavola” Italy

www.tomlasanya.co.th
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Code 1383 — Spicy Nduja Calabra
Code 1390 - Salame Felino IGP Gourmet Kg. 1 “Ibis” Italy “Madeo” Italy

Tom Lasanya Co.,Ltd.” Tel. 038-221215-Fax 038-221213
www.tomlasanya.co.th / info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th
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Code 1366 - Parma Ham 18 Months
“Simonini” Italy

Code 1362 - Cured Ham - Mec
18 Months “San Francesco” Italy

Code 1354 - Baked Ham “Sovrano”
Prosciutto Cotto “Fiorucci” Italy

Code 1365 - Mec Cured Ham Pressed

“Simonini” Italy

Code 1357 - Morta&ella Modena
whith Pistachios IGP “Simonini” Italy

Code 1363 - Pancetta Tesa Smocked
Affumicata “Brugnolo” Italy

Code 1364 - Guanciale Stagionato
“Gelli“ Italy

SN

_4,\‘
Code 1360 - Coppa Di Parma
Stagionata W/SKIN “Brugnolo” Italy

Code 1359 - Speck Stagionato
Alto Adige “Alpeggio” Italy

www.tomlasanya.co.th
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T o
Code 1380 - Salami “Milano” Code 1388 — Salame Napoli Code 1363 - Pancetta Arrotolata
Fine Grained 100 mm. “Simonini“ Italy 75 mm. “Sigillo Rosso” Italy “Brugnolo” Italy

Code 1384 - Spicy Salami Calabro Code 1391 - Emiliano — Salami
45 mm. “Simonini” Italy 75mm. “Clai” Italy

Code 1389 — Salametto Cacciatorino

160 g. “Bonta’ in Tavola” Italy

Eod -
Gourmet Code 1377 - Lardo Valdesa Gourmet Code 1372 - Speck Selection Press 1/1
“Gelli” Italy “Pfitscher” Italy

Gourmet Code 1378 - Gourmet Code 1379 -

Code 1382 — Spianata Spicy
Salame Toscano “Gelli” Italy Salame Finocchiona “Gelli” Italy

“Bonta’ in Tavola” Italy
Tom Lasanya Co.,Ltd.” Tel. 038-221215-Fax 038-221213 www.tomlasanya.co.th / info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th
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Gourmet Code 1369 - Salame Nostrano Stagionato
Medio 75 mm. 800 g. “La Futura” Italy

Gourmet Code 1370 - Salame Gentile
50 mm. 800 g. “La Futura” Italy

Gourmet Code 1368 — Salame Futurino Stagionato
200 g. “ La Futura” Italy

Gourmet Code 1392 - Salame Futurino Mignon 100 g.
“La Futura” Italy

Gourmet Code 1353 — Bresaola Punta D’Anca
“IL Contadino” Italy

Gourmet Code 1373 - Capocollo di Martinafranca
“Santoro” Italy

Gourmet Code 1367 — Salame di Suino al Tartufo
“La Futura” Italy

Gourmet Code 1371 - Salsiccia di Cinghiale
(4 pcs x pack) 200 g. “Salcis” Italy

Tom Lasanya Co.,Ltd.” Tel. 038-221215-Fax 038-221213 www.tomlasanya.co.th / info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th
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Fresh ArtisanSausages (Frozen-18)

Code ITEM DESCRIPTION (+/-)
Sausage Tom Lasanya - Frozen
Ingredients : Pork Shoulder - Pork Belly — (Leg) Ham — Pork Loin & Spices
1410 | Sausage Luganega — Pork Meat Classic Sausage Frozen Tom Lasanya 1Kg.
1411 | Sausage Salamella — Pork Meat Classic Sausage Frozen Tom Lasanya 1Kg.
1412 | Sausage Salamella Toscana — Pork Meat Classic Sausage - Frozen ~ Tom Lasanya 1Kg.
1420 | Cooked Ham ( Natural ) in Embossed Vacuum Bag Tom Lasanya | Kg.2.5
1430 | Cotechino in Embossed Vacuum Bag Frozen Tom Lasanya 700 g.
1431 | Zampone in Embossed Vacuum Bag Frozen Tom Lasanya | Kg.1.2
1435 | Porchetta in Embossed Vacuum Bag Tom Lasanya Kg. 6
1436 | Porchetta — Portion in Embossed Vacuum Bag Tom Lasanya 300g
Salamella Luganega Porchetta

www.tomlasanya.co.th / info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th
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The Hams of Spain

5 JOTAS (KG.8/9)

100% PURE IBERIC BELLOTA SANCHEZ ROMERO CARVAJAL PATA NEGRA

JAMONDOR BELLOTA IBERIAN HAM JAMONDOR COUNTRY SIDE IBERIAN HAM

Code 1390 - Kg. 8.5 (Approximate) Code 1391 - Kg. 6.5 (Approximate)

PATA NEGRA HAM “Espuna” 16 Months JAMONDOR PLATINUM SERRANO HAM

Code 1392 - Kg. 8 (Approximate) Code 1393 - Kg. 6.5 (Approximate)
including wooden cutting board and knife

www.tomlasanya.co.th / info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th
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Mozzarella Pizza
From Italy & Local Fresh Cheeses Italian Style

**¥A.T. = After Thawed **

Code Description Item Shelf Life
Days
Mozzarella Dolce Latte (Frozen)
820 Mozzarella x Pizza Fior di Latte a pasta filata Kg. 1 A.T. 30 Block Kg. 1
“Dolce Latte” Chieti-Italy|
Mozzarella Millestelle (Frozen)
840 |[Mozzarella x Pizza Gold Kg.1 “Millestelle”| A.T. 30 Block Kg. 1
shreded - cube or Jiulien style
Mozzarella Santa Marta (Frozen)
830 |Santa Marta Mozzarella x Pizza Kg.1 “Delli Cardillo” Italy| A.T. 45 Block Kg. 1
shreded - cube or Jiulien style
832 |Santa Bianca Mozzarella x Pizza Kg.1 “Delli Cardillo” Italy| A.T. 45 Block Kg. 1
shreded - cube or Jiulien style
Mozzarella Castella Belgium (Frozen)
850 [Mozzarella x Pizza 100% Milk BI. Kg. 2.38 “Castella” Belgium | A.T. 30 Block Kg. 2.38
shreded - cube or Jiulien style
All fresh cheeses orders are delivered within 3 days after receipt of the order
Millestelle Fior di Latte (Fresh Cheeses)
805 (Ciliegine - Cherries 10 g. = 50 pcs Millestelle | 15 days Bucket 500g.
807 Bocconcino Mozzarella 125 g. (Frozen) Millestelle | 15 days Sing. Bag 125 g.
809 |Cheese “Burrata” 60 g. Millestelle | 15 days Bucket 60 g.
810 |Cheese “Burrata” 60 g. Truffle Millestelle | 15 days Bucket 60 g.
811 |Cheese “Burrata” 120 g. Millestelle | 15 days Bucket 120 g.
812 (Cheese “Burrata” 100 g. Smoked Millestelle | 15 days Bucket 100 g.
817 |Cheese “Stracciatella” Millestelle | 15 days Bucket 500 g.
818 [Ricotta Cheese Millestelle | 21 days Bucket 500g.
Fanucchi Dairy (Frozen)
865 Bocconcino Mozzarella 100 g. Fanucchi Dairy | A.T. 21 Sing. Bag 100 g.

Tom Lasanya Co.,Ltd.” Tel. 038-221215-Fax 038-221213
www.tomlasanya.co.th
info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th
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Code 840 — Mozzarella Gold x Pizza
Kg. 1 ”Millestelle”

Code 810 — Cheese Burrata Truffle
100 g. Millestelle

Mzz;z%‘teﬂé )
> Caseificio .
o gmarmatt =

Code 811 — Cheese Burrata 120 g.
Millestelle

Code 820 - Mozzarella x Pizza
Fior di Latte a pasta filata Kg. 1
“Dolce Latte” Chieti-Italy

Code 840 - Mozzarella x Pizza
Kg. 2.38 “Castella” Belgium

Code 830 - Santa Marta Mozzarella

Code 831 - Santa Bianca Mozzarella
Pizza Kg. 1 “Delli Cardillo” Italy

Pizza Kg. 1 “Delli Cardillo” Italy

Code 817 — Cheese Stracciatella

Box 500 g. Millestelle

Vﬂm{r(\/ti/(‘;')hm”.

N

MOZZARELLA
BOCCONCINO

uannaudlv

< O

Code 865 - Bocconcino Mozzarella
100 g. Fanucchi Dairy

Code 807 — Cheese Bocconcini
125 g. Millestelle

Code 805 — Ciliegine/Cherries 10 g.
Box 500 g. Millestelle

Code 818 — Cheese Ricotta
Box 500 g. Millestelle

Tom Lasanya Co.,Ltd.” Tel. 038-221215-Fax 038-221213 www.tomlasanya.co.th / info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th
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Cheeses

CODE ITEM DESCRIPTION
1040 | Hard Cheese / Duro Italiano “Mantova” Italy
1041 | Parmigiano Reggiano 20 Months Italy
1042 | Grana Padano DOP - 18 Months Italy
1043 | Grated Hard Cheese Italy
1046 | Pecorino Romano DOP Grating Cheese “F.Ili Pinna” Italy
1057 | Pecorino Brigante Italy
1058 | Pecorino Pascoli di Pienza Italy
1071 | Pecorino Sardo Brunu Rigato Aresu Italy
1072 | Pecorino Sardo Risveglio Semi stagionato Aresu Italy
1073 | Pecorino Moliterno Italy
1074 | Pecorino Toscano DOP Stagionato Italy
1050 | Gorgonzola - Fresh Cheese - Sweet “Argento” Aioli Italy
1052 | Fontal Cheese “Zarpollon” Italy
1053 | Taleggio - Fresh Cheese DOP “Verde Pascolo” Italy
1054 | Provolone Cheese Dolce “Soresina” Italy
1055 | Asiago Cheese Pressed “Brazzale” Italy
1056 | Mozzarella Affumicata Frozen “Millestelle”
1061 | Mascarpone Box 500 g. “Sterilgarda” Italy
1080 | Brie Fresh Cheese “Plasir du Roy” France
1081 | Edamer German
1082 | Edamer Tostino German
1083 | Emmental Bavarese German
1089 | Greek Feta Cheese in water “ Kolios “ Greece

www.tomlasanya.co.th
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LN
Code 1041- Parmigiano Reggiano
18 Months Italy

Code 1043 - Grated Hard Cheese
Italy

Code 1042 - Grana Padano Cheese
(16/18 Months)

Code 1046 - Pecorino Romano
Cheese DOP (Italy) Grating Cheese

Code 1040 = Hard Cheese / Duro Italiano
“Mantova” Italy

Code 1050 - Gorgonzola Cheese
(Sweet) “Argento Aioli” Italy

Coe 1055 - Asiago Cheese Pressed
“Brazzale” Italy

¥ m‘ s oI5537: vl ¥
s e |

Code 1053 - Taleggio Cheese DOP
“Verde Pascolo” Italy

Code 1052 - Fontal Cheese

Code 1054 - Provolone Cheese Dolce

“Soresina” Italy

Frozen “Millestelle”

“Zarpollon” Italy

Code 1061 - Mascarpone Box 500 g.
“Sterilgarda” Italy

Tom Lasanya Co.,Ltd.” Tel. 038-221215-Fax 038-221213 www.tomlasanya.co.th / info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th
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PECOR
Os

Code 1074 - Pecorino Toscano DOP
Stagionato Italy Sheep Milk Cheee

Code 1057 - Pecorino Brigante Italy
Sheep Milk Cheee

ode 1073 - Pecorino Moliterno
“Sardegna” Italy Sheep Milk Cheee

Code 1072 - Pecorino Sardo Risveglio
Semi Stag. Italy Sheep Milk Cheee

Code 1089 - Greek Feta Cheese
in water 2 Kg. Kolios “ Grece”

Code 1071 — Pecorino Sardo
Brunu Rigato Italy Sheep Milk Cheee

Code 1080 - Brie Fresh Cheese
“Plasir du Roy

Code 1058 - Pecorino Pascoli di Pienza
Italy Sheep Milk Cheee

Code 1082 - Edamer Tostino Bavarian
German

Code 1081 - Edam Cheese Bavarian
German

Code 1083 - Emmental Cheese
Bavarian German
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Tomatoes

Code ITEM DESCRIPTION
1500 | Ready Pizza Sauce - Fine Crushed Tom. - 100% Italian Tomatoes
Brix 7.5 / Tin 5 Kg. (4000 g. Net Weight) “La Valle” Italy
1501 | Peeled Plum Tomatoes - 100% Italian Tomato
Tin 3 Kg. (2.500 g. Net Weight) “La Valle” Italy
1503 | Chopped Tomatoes - 100% Italian Tomato
Tin 3 Kg. (2.500 g. Net Weight) “La Valle” Italy
1504 | Cherry Tomatoes - 100% Italian Tomato
Can400g. Net Weight “La Valle” Italy
1505 | Cherry Tomatoes - 100% Italian Tomato
Tin 3 Kg. (2.550 g. Net Weight) “La Valle” Italy
1506 | Strained Tomatoes - 100% Italian Tomato
Glass Bottle 700 g. (680 g. Net Weight ) “La Valle” Italy
GRCO3 | Double Concentrate of Tomato Tin 850 g. “Greci” Italy

Tom Lasanya Co.,Ltd.” Tel. 038-221215-Fax 038-221213
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Code 1500
Ready Pizza
Sauce
Fine Crushed
Tomatoes 100%
Italian Tomatoes
Brix 7.5
Kg. 5
Joo0s
et Weig
VERA “La Valle” Italy
pRONTO p|ZZ / Napoletana
Code 1501
: Peeled Plum
| 4 Tomatoes
N 100% Italian
| gf Tomato
< ,.; 3 Kg.
b (Net Weight
,’. 2.500g.)
éf} { “La Valle” Italy
' .‘
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Code 1505 — Cherry Tomatoes “La Valle”
3 Kg. (Net Weight 2.550g.) “ La Valle ” Italy

Code 1504 — Cherry Tomatoes “La Valle”
500g. (Net Weight 400g.) “La Valle” Italy

Code 1506 - Strained Tomatoes Classic
700g. (Net Weight 680g.) “ La Valle ” Italy

Code 1503 - Chopped Tomatoes
100% Italian Tomato
Kg. 3 (Net Weigth 2.500g.) “La Valle” Italy
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Sauces = Ready-made Sauces

Code ITEM
DESCRIPTION
Sauces

1700 | Pesto Genovese con Pinoli (0.2%) 980 g. Jar 980 g.
Pesto Genovese with Pine Nuts (0.2%) 980 g. “Prontidee” Italy

1701 | Pesto Genovese con Pinoli (0.2%) 180 g. without garlic Jar 180 g.
Pesto Genovese with Pine Nuts (0.2%) 180 g. “Prontidee” Italy

1702 | Nero di Seppia 100 % - Pastorizzato Frozen - 18 1 Bag 400 g.
Pasteurized Squid Ink 100 % Frozen - 18

Truffle Sauce

1710 | Salsa Tartufo Nero Black Jar 500 g.

Truffle Sauce “Ellesse” Italy
Ready-made Sauces

1730 | Sugo Pronto alla Bolognese Jar 350 g.
Ready-made Bolognese Sauce “Prontidee” Italy

1731 | Sugo Pronto alla Arrabbiata Jar 350 g.
Ready-made Arrabbiata Sauce “Prontidee” Italy

1732 | Sugo Pronto alla Amatriciana Jar 350 g.
Ready-made Amatriciana Sauce “Prontidee” Italy

1734 | Sugo Pronto alle Olive Jar 350 g.

Ready-made With Olives Sauce “Prontidee” Italy

Tom Lasanya Co.,Ltd.” Tel. 038-221215-Fax 038-221213
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Code 1701 - Pesto Genovese with Pine Nuts
Code 1700 - Pesto Genovese with Pine Nuts (0.2%)  without garlic 180 g. “Prontidee” Italy
(0.2%) 980 g. “Prontidee” Italy

590 afla

Bolognese
s e T

Code 1730 - Ready-made Bolognese Sauce Code 1732 - Ready-made Amatriciana Sauce
350 g. “Prontidee” Italy 350 g. “Prontidee” Italy

Sago all’

Arrabbiata

Code 1731 - Ready-made Arrabbiata Sauce Code 1734 - Ready-made With Olives Sauce
350 g. “Prontidee” Italy 350 g. “Prontidee” Italy

Ricetta, Ouiginate ;

Code 1710 - Black Truffle Sauce Code GRCO3 - Double Concentrate of Tomato

Jar500g. “Ellesse” - Italy “Greci” Italy
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Code Description of Flour “Molino Casillo” w/. Kg. Bag
Proteine
5000 | “Capri” Soft Wheat Flour Type “00” Paper Bag 220/10,3 Paper Bag Kg.
5001 | “Capri“ Soft Wheat Flour Type “00” Vacuum Bag 220/10,3 Vacuum Kg.
5002 | “Capri“ Soft Wheat Flour Type “00” Vacuum Bag 220/10,3 Vacuum Kg.
5005 | “Napoli” Soft Wheat Flour Type “00” Paper Bag 280/11.1 Paper Bag Kg.
5006 | “Napoli” Soft Wheat Flour Type “00” Vacuum Bag 280/11.1 Vacuum Kg.
5007 | “Napoli” Soft Wheat Flour Type “00” Vacuum Bag 280/11.1 Vacuum Kg.
5010 | “Sorrento” Soft Wheat Flour Type “0” Vacuum Bag 340/11.1 Vacuum Kg.
5011 | “Sorrento” Soft Wheat Flour Type “0” Vacuum Bag 340/11.1 Vacuum Kg.
5020 | “Manitoba” Soft Wheat Flour Type “0” Vacuum Bag 450 /12.8 Vacuum Kg.
5021 | “Manitoba” Soft Wheat Flour Type “0” Vacuum Bag 450 /12.8 Vacuum Kg.
5030 | Spelt Flour - Paper Bag W /240 Paper Bag Kg.
5031 | Spelt Flour — Vacuum W /240 Vacuum Kg.
5025 | “Spolverina” Durum Wheat Semolina Staccafacile — P. Bag Paper Bag Kg.
5050 | Instant Dry Beer Yeast 500 gr.
5051 | Mother Dry Yeast “Piu’ Pizza” 1Kg.
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Code 5004 — Pizza Sorrento W 340

Code 5020 — Manitoba W 450
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Code 5025 - ‘Spolverina”
Durum Wheat Semolina Flour Kg. 5

-
-
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Code 5050
Istant Dry Beer Yeast 500 g.

P oG |

|

Code 5051 — Mother Dry Yeast
“Piu’ Pizza” Kg. 1
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Pasta (Dry)

Code Rummo Italy Pack
1620 | Spaghetti Grossi N. 5 Kg. 1
1621 | Penne Rigate 500 g.
1622 | Orecchiette 500 g.
Mamma Tina —Pasta Italy
1630 | Linguine 500 g.
1631 | Spaghetti 500 g.
1632 | Fusilli 500 g.
1633 | Rigatoni 500 g.
1634 | Peene Rigate 500 g.
Rice
Code Carnaroli — Arborio Italy Pack
1610 | Rice Carnaroli “Gallo” Italy | Kg.1
1611 | Riso Carnaroli “Gallo” Italy | Kg.6
1613 | Riso Arborio “Gallo” Italy Kg. 1
1615 | Risotto Pronto “4 Cheeses” “Gallo” Italy | 175g.
1616 | Risotto Pronto “Saffron” “Gallo” Italy | 175g.
1617 | Risotto Pronto “Porcini Mushroom” “Gallo” Italy | 175 g.

Flour

Code 5 Stagioni - Italy Pack
Y0653 | 5 Stagioni ORO
Y0663 | 5 Stagioni "O0" PIZZA "NAPOLETANA

Polselli - Italy

FLR70 | Farina 00 W220
Molino Pizzuti - Italy
FL182 | Semola Rimacinata (Spolverina)

Tom Lasanya Co.,Ltd.” Tel. 038-221215-Fax 038-221213
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pasta RUmmo pasta RUmMmMo pasta RUMMoO

Spaghetti N.5 Kg. 1 Kg. Orecchiette 500 g. Penne 500 g.
Code 1620 Code 1622 Code 1621
Oppne m@

Noucld

“LE LEGGENDAR

w?gfiéhm@
LRI
'fll\)lfi A 't‘-lll:éfa Ll LT

QRECCHIETENC 87
¥ b

MAESTH PA2TAL
WERARUENY DAL 24G

LAEL U AL LOPE:,
&‘ ECCEZIONALE TENUTA ALLY COTIURA
PENNE RIGATE N2 BE

A

rUMMo

QUMMg SO0 2
Mamma Tina | Mamma Tina Mamma Tina Mamma Tina Mamma Tina
Spaghetti 500 g. Linguine 500 g. Penne Rigate 500 g. Fusilli 500 g. Rigatoni 500 g.
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Riso Gallo

Riso Gallo

Riso Gallo

Riso Gallo

Riso Gallo

Riso Gallo
175 g. Ready

175 g. Ready

175 g. Ready

CarnaroliKg. 1 Arborio Kg. 1 Carnaroli Kg. 1x6 = Kg. 6
Code 1610 Code 1613 Code 1611 “4 Cheeses” “Saffron” “Mushroom”
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duanianan - Grocery 1/2

Code ITEM DESCRIPTION
Artichokes - Spinach - Mushrooms - Legumes
1510 | Artichokes Quarters in Brine Can 2.600 g. “La Valle” Italy
1511 | Roman Style Artichokes w/Steam in Oil Can 2.550 g. “La Valle” Italy
1512 | Artichokes Wedges Frozen Italy
1513 | Artichokes Hearts Frozen Italy
1514 | Spinach Leaf Frozen Italy
1515 | Natural Sliced Champignon Mushrooms (Brine) Tin 2.600g “La Valle” Italy
1516 | Frozen Diced Porcini Mushrooms (Cubettati) Bag Kg.2 Frozen Italy
1517 | Dry Mushroom Mix Porcini ”Bosco Mar” Italy
1520 | Cannellini Beans Tin 400 g. Net Weight “La Valle” Italy
1522 | Red Kidney Beans Tin 400 g. Net Weight “La Valle” Italy
1524 | Chickpeas — Ceci Tin 400 g. Net Weight “La Valle” Italy
1525 | Peas - Piselli Tin 400 g. Net Weight “La Valle” Italy
Olives - Cappers - Appetizers

1530 | Black Olives-Pitted Tin 4.300 g. Fiordelisi/La Espanola
1531 | Round Sliced Black Olive Tin 4.300 g. “Fiordelisi” Italy
1532 | Green Olives-Pitted Tin 4.300 g. Fiordelisi/La Espanola
1533 | Green Big Olive “La Bella di Cerignola” 2.9 kg glass jar ~ “Fiordelisi” Italy
1536 | Cappersin Vinegar - Jar 580 g. "Terramaris” Italy
1537 | Cappers “Lacrimella” in Salt - Jar 1000 g. "Masiello” Italy
1540 | Sun Dried Tomatoes in Oil Jar 550 g. “La Valle” Italy

1542 | Marinated Eggplant Strip (Melanzane) Jar 550 g. Net W.  “La Valle Itally

1543 | Peppers With Tuna 280 g. Net “Fiordelisi” Italy
1544 | Peppers With Cheese 280 g. Net “Fiordelisi” Italy

Zaffron
1583 | Zafron Powder— Zafferano Bag 0.08g. “Aromatic” Italy
Spices

1550 | Parsley (dried) Bag 100 g. “El Avion” Spain
1551 | Oregano (dried) Bag 100 g. “El Avion” Spain
1552 | Rosemary (dried) Bag 500 g. “El Avion” Spain
1553 | Bay (dried) Bag 200 g “El Avion” Spain
1554 | Thyme (dried) Bag 200 g. “El Avion” Spain
1555 | Paprika (dried) Bag 500 g. “El Avion” Spain

Tom Lasanya Co.,Ltd.” Tel. 038-221215-Fax 038-221213
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Codel1510 - Artichokes Quarters
in Brine Can 2.600 g. “La Valle” Italy

Code 1512 - Artichiokes Wedges
Frozen Italy

Code 1513 — Artichiokes Hearts
Frozen Italy

Code 1515 - Natural Sliced Champignon
Mushrooms Tin 2.600 g. “La Valle” Italy

Codé 1516"‘- Pocini Mushrooms
cut squares Frozen Italy

Code 1514 - Spinach Leaf
Frozen Italy

Code 1536 - Cappers in Vinegar

Jar 580 g. "Terramaris” Italy

Wagiols g |

('_'/1/)/)1"7’1
Lacrin®

Jld

“l” -
Code 1537 - Cappers “Lacrimella”
in Salt Pet 1 Kg. "Masiello” Italy
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Code 1520 - Cannellini Beans
400g. “La Valle” Italy

Code 1522 -
Red Kidney Beans
400g. “La Valle” Italy

Code 1524 - Chickpeas 400g.
“La Valle” Italy

Code 1525 — Peas / Piselli
400 g. “Nobile” Italy

Code 1540 -
Sun dried Tomatoes Oil
Jar 550 g. “La Valle” Italy

Code 1542 -

Jar 550 g. “La Valle” Italy

Marinated Eggplant Strips

Code 1543
Peppers With Tuna
280 g. Net “Fiordelisi” Italy

Powcius af pm.m}qg'”

Code 1544
Peppers With Cheese
280 g. Net “Fiordelisi” Italy

Code 1530 -
Black Olives-Pitted

Tin 4.250g. “Fiordelisi” Italy

Code 1532
Green Olives-Pitted
Tin 4.250g. “Fiordelisi” Italy

Code 1531
Round Sliced Black Olive
Tin 4.250g. “Fiordelisi” Italy

Code 1533 - Green Big Olive
“La Bella di Cerignola”
2.9 kg glass jar “Fiordelisi” Italy
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Code 1583 - Zafron Powder— vZafferano Bag 0.08g. “Aromatic” Italy

Code 1550 - Parsley (driéd
Bag 100 g. “El Avion” Spain

Code 1551 - Oregano (dried)
Bag 100 g. “El Avion” Spain

Code 1552 - Rosemary (dried)
Bag 500 g. “El Avion” Spain

it Moyl ey
et

Code 1553 - Bay (died)
Bag 200 g. “El Avion” Spain
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Code 1554 - Thyme (dried)
Bag 200 g. “El Avion” Spain

. 105

Code 1555 - Paprika (driéd)
Bag 500 g. “El Avion” Spain
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duAnanan-Grocery 2/2

Code ITEM DESCRIPTION
Anchovies
1560 | Anchovies Fillets in Olive Oil Jar 720 g. “Flott” Italy 700 g.
Olive Oil - Truffle Oil

1563 | Extra Virgin Olive Oil Pet5 Lt “ “Fiordelisi” Italy Pet
1564 | Extra Virgin Olive Unfiltered Oil Bottle 1 Lt “Fiordelisi” Italy 1LT
1565 | Extra Virgin Olive Oil LT 1 “Moniga del Garda” Italy LT.1
1566 | Pomace Oil of Olive Tin 5 LT “Bonoli” Perugia Italy Tin

Vinegar
1570 | Balsamic Vinegar IGP Modena Pet 5 LT “La Valle” Italy Pet
1571 | Balsamic Vinegar Glaze “Mamma Tina” Italy 500 ml
1572 | Vinegar — Red Wine Glass Bottle 1 LT “Campagna” Italy
1573 | Vinegar — White Wine Glass Bottle 1 LT “Campagna” Italy

Whipping Cream

1586 | Whipping Cream (UHT) - Master Gourmet Gold “Master Martini” Italy 1Lt.
1587 | Whipping Cream (UHT) - Maxim Chef “Master Martini” Italy 1Lt.
1588 | Whipping Cream (UHT) Sweet - Monna lisa “Master Martini” Italy 1Lt.

Tiramisu
1610 | Tiramisu Original Italian Style Frozen “Tom Lasanya” 120 g.

Bakery

1620 | Savoiardi — Ledyfingers “Bonomi” Italy Pack 400 g.
1621 | Amarena Fabbri Vaso Opale “Fabbri” Italy Opal Vase 600 g.

: MASTER
GOURMET
GOLD

e O
Code 1586 - Whipping Cream (UHT) 1 LT
Maste Gourmet Gold “Master Martini” Italy

Code 1587 - Whipping Cream (UHT)
1LT Maxim Chef “Master Martini” Italy

Code 1588 - Whipping Cream (UHT) 1 LT
Monna lisa Sweet “Master Martini” Italy

Code 1620 - Savoiardi — Ledyfingers
Pack 400 g. “Bonomi” Italy
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Code 1621 - Amarena Fabbri 600 g.
Vaso Opale “Fabbri” Italy

Code 1610 - Tiramisu
Frozen 120 g. “Tom Lasanya”

Tom Lasanya Co.,Ltd.” Tel. 038-221215-Fax 038-221213
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Code 1564 - Extra Virgin Olive Oil
Classic 5 LT “Luglio” Molfetta Italy

5 LITRI¢

Code 1566 — Pomace Olive Oil with
EVOO Tin 5 LT “Bonoli” Perugia Italy

L 121000 -2

Code 1570 - Balsamic Vinegar IGP
Modena Pet 5 Lt “La Valle” Italy
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Code 1565 - Extra Virgin Olive Oil
1Lt “Moniga del Garda” Italy

i :
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Code 1564 - Extra Virgin Olive Oil
Unfiltered Bottle 1 Lt “Fiordelisi” Italy

Code 1571 - Balsamic Vinegar Glaze
Pet 500 ml. “Mamma Tina” Italy

Code 1560 - Anchovies Fillets
in Olive oil 720 g. “Flott” Italy

A\

n\i;) S
Code 1573 - Vinegar White Wine

Glass Bott. 1 LT “Mamma Tina” Italy

Code 1572 - Vinegar Red Wine

Glass Bott. 1 LT “Mamma Tina” Italy
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Wines & Spirits

Code Vol. Vint.
1900 Red Wine Fontana di Papa Red Wine 2 Lt. “Lazio” Italy | 12% N/V
2 Lt. Sangiovese, Merlot and Montepulciano
WBT-002R Red Wine Barbera D'Asti Sabri DOCG “Batasiolo” Piemonte Italy 14% 2018
WBT-026R Red Wine Dolcetto d' Alba "Arie" DOC “Batasiolo” Piemonte Italy | 14% 2018
WBT-025R Red Wine Nebbiolo Langhe "Sfuje" DOC “Batasiolo” Piemonte Italy | 13% 2017
WAL-020R Red Wine Merlot IGT Corte Giara Veneto - Italy | 12.5% 2018
WAL-016R Red Wine Valpolicella DOC Corte Giara Veneto - Italy | 12.5% | 2016-18
WAL-018R Red Wine Valpolicella Ripasso DOC Corte Giara Veneto - Italy | 13.5% 2017
WML-005R Red Wine Chianti Governo All 'Uso DOCG “Melini” Toscana ltaly | 15% 2016
WLN-002R Red Wine Chianti DOCG - Leonardo Vintage Cantine Leonardo- Italy | 13% 2017
WFA-010R Red Wine Cabernet Sauvignon IGP - Vitiano “Fam. Cotarella” Umbria Italy | 13.5% 2018
WCR-024R Red Wine Cabernet — La Betulla “Caldirola” Missaglia) Italy | 11.5% N/V
WVN-006R Red Wine Montepulciano D’Abruzzo DOC Velenosi (Marche) Italy | 13% 2018
WPL-006R Red Wine ** Nero D’Avola Syrah Carlo Pellegrino (Sicily) Italy | 12.5% 2016
WVZ-001R Red Wine Nero D' Avola IGP (Decanter) ‘Vigneti Zabu” Sicilia Italy | 13.5% 2018
WVD-002R Red Wine Primitivo Puglia | Muri IGP  Farnesini (Vigneti Del Salento) Italy | 14% 2018
WTR-029R Red Wine Primitivo IGP Neprica “Tormaresca Antinori” Puglia - Italy | 14% 2017
1925 Red Wine Primitivo IGP Donna Marzia Salento ~ “Conti Zecca-Lecce” Italy | 14% 2019
1929 White Wine Fontana di Papa White Wine 2 Lt. “Lazio” Italy 11% N/V
2 Lt. Malvasia di Candia, Malvasia del Lazio and Trebbiano Toscano
WAL-003W White Wine Soave Classico DOC “Allegrini” Veneto Italy | 12.5% 2018
WAL-005W White Wine Pinot Grigio IGT “Corte Giara” Veneto Italy | 12.5% 2019
WPL-005W | White Wine ** | Pinot Grigio IGT — Cavallina Grillo “Carlo Pellegrino” Sicily Italy | 12.5% 2017
WCR-019W White Wine Chardonnay - La Betulla “Caldirola” Missaglia) Italy | 11.5% N/V
1932 White Wine Sauvignon “Villa Martina” Friuli Venezia Giulia Italy | 13% 2018
WTU-001SP | Sparkling Wine | Ribolla Gialla Spumante Brut “Tenuta Luisa” Friuli ltaly | 12% 2018
WCR-001SP | Sparkling Wine | Nua Brut Vino Spumante Brut DOC 750 ml “Caldirola” Italy | 12% N/V
WCR-002SP | Sparkling Wine | Nua Vino Prosecco DOC 750 ml “Caldirola” Italy | 11% N/V
WCV-001SP | Sparkling Wine | Lambrusco Emilia Amabile “Cavicchioli” Emilia Romagna - Italy 8% N/V
WBT-002S Sparkling Wine | Moscato Spumante “Batasiolo” Piemonte - Italy | 6.5% N/V
WPL-002S Fortified Wine | Marsala Fine DOC “Carlo Pellegrino” Sicily Italy | 0.75L 14%
1950 Spirits Limoncello Limon D’oro - Pallini 2 Lt. Lt. 2 26%
1952 Spirits Montenegro Amaro 0.7L 40%
1953 Spirits Amaro Siciliano - Bato’ 0.7L 40%
1954 Spirits Sambuca - Cristiani 0.7L 40%
1955 Spirits Grappa Alambicco - Cristiani 0.7L 40%
1956 Spirits Grappa Barrique - Carlo Pellegrino 0.7L 40%
1957 Spirits Vecchia Romagna 0.75L 40%
1961 Spirits Amaretto GRANDE Genova - Cristiani 0.7L 25%

**screw cap — Tappo a vite

Tom Lasanya Co.,Ltd.” Tel. 038-221215-Fax 038-221213
www.tomlasanya.co.th / info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th



http://www.tomlasanya.co.th/
mailto:info@tomlasanya.co.th
mailto:yuwadee.b@tomlasanya.co.th

Halian Aroma

of Thai-coffee

Code 2016 - Ground Dark Roast
250g.

Code 2011 - Ground Espresso
250g.

Code 2025 - Dark Roast Beans
500g.

Code 2020 - Espresso Beans
500g.

Code 2000 - Espresso Beans ‘ Code 2005 - Dark Roast Beans
Kg. 1 M : Kg. 1.

Tom Lasanya Co.,Ltd.” Tel. 038-221215-Fax 038-221213
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Premium Mineral Water

M

SANBENEDETTO

Code Description Min. Order
Packing Case
WTSB-005 Still Mineral Water Glass Bottle “San Benedetto” Veneto Italy | 20x0.50 L
WTSB-011SP | Sparkling Mineral Water Glass Bottle  “San Benedetto” Veneto Italy | 20x0.50 L
WTSB-007 Still Mineral Water PET Bottle “San Benedetto” Veneto Italy 6x15L
WTSB-006 Still Mineral Water Glass Bottle “San Benedetto” Veneto Italy | 12x0.75L
WTSB-004-SP | Sparkling Mineral Water Glass Bottle  “San Benedetto” Veneto Italy | 12x0.75L
SANBENEDETTO
MILLENNIUM WATER
ANTICA
FONTE
DELLA
SALUTE
ACQUA MINERALE
NATURALE OLIGOMINERALE
Code Description Min. Order
Packing Case
N EW PRODUCT Glass Bottles

WTSB-061 | Antica Fonte Still Mineral Water “San Benedetto” Veneto Italy | 24 x0.33L
WTSB-059 | Antica Fonte Still Mineral Water “San Benedetto” Veneto ltaly | 15x0.651L
WTSB-062SP | Antica Fonte Sparkling Mineral Water “San Benedetto” Veneto Italy | 24 x0.33L
WTSB-060SP | Antica Fonte Sparkling Mineral Water “San Benedetto” Veneto Italy | 15x0.651L

Tom Lasanya Co.,Ltd.” Tel. 038-221215-Fax 038-221213
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Pizza Base

Code Description Weight

861 Pizza Base 7-8 Inches 110 g.

862 Pizza Base 10 Inches 140 g.

863 Pizza Base 12 Inches 185 g.

870 Pizza Base “Pala” 12 Inchies 240 g.
Ingredients :

“Casillo” Flour - Italy
Extra Virgin Olive Oil Italy, Salt, Water

The Pizza Base is only “Made to Order” — Fresh or Frozen
Tom Lasanya Co.,Ltd.” Tel. 038-221215-Fax 038-221213
www.tomlasanya.co.th / info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th
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Box Pizza

Code Description
3000 Square Pizza Box 13’
cm. 32.5x32.5x3.5

Tom Lasanya Co.,Ltd.” Tel. 038-221215-Fax 038-221213
www.tomlasanya.co.th / info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th



http://www.tomlasanya.co.th/
mailto:info@tomlasanya.co.th
mailto:yuwadee.b@tomlasanya.co.th

- L ™

Inudalaututooli

(Pa:a0n numu 1daisy Grdniug

Code 3080 - P.V.C. Cling Film

DISPENSER 18"

] N =

ST TYI-
u-‘-F.JQ’\—l -

Code - 3090 Cooking Paper 2 pcs x 1 Pack
“Pro-Shivo” Japan
MT = 19.2 /size 26.5 cm. x 24 cm. /= 80 sheets paper

Vacuum Bags Embossed

Vacuum Bags Normal

Tom Lasanya Co.,Ltd.” Tel. 038-221215-Fax 038-221213 www.tomlasanya.co.th / info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th
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Vacuum Bags Normal

Code Description Minimum Order
3050 | Vacuum Normal, 130mm x 200mm x 95my, Fresh Bags, Box Box 100 pcs
Single Piece
3051 | Vacuum Normal, 140mm x 225mm x 95my, Fresh Bags, Box Box 100 pcs
Single Piece
3052 | Vacuum Normal, 150mm x 250mm x 95my, Fresh Bags, Box Box 100 pcs
Single Piece
3053 | Vacuum Normal, 200mm x 300mm x 95my, Fresh Bags, Box Box 100 pcs
Single Piece
3054 | Vacuum Normal, 250mm x 350mm x 95my, Fresh Bags, Box Box 100 pcs
Single Piece
3055 | Vacuum Normal, 350mm x 450mm x 95my, Fresh Bags, Box Box 50 pcs
Single Piece
Vacuum Bags Embossed
Code Description Minimum Order
3070 | Vacuum Embossed, 150mm x 250mm, Fresh Bags, Box Box 100 pcs
Single Piece
3071 | Vacuum Embossed, 200mm x 300mm, Fresh Bags, Box Box 100 pcs
Single Piece
3072 | Vacuum Embossed, 250mm x 350mm, Fresh Bags, Box Box 100 pcs
Single Piece
3073 | Vacuum Embossed, 300mm x 400mm, Fresh Bags, Box Box 50 pcs
Single Piece
3074 | Vacuum Embossed, 300mm x 600mm, Fresh Bags, Box Box 25 pcs
Single Piece
3075 | Vacuum Embossed, 400mm x 600mm, Fresh Bags, Box Box 25 pcs
Single Piece

Aluminium Foil - P.V.C. Cling Film — Dispenser - Cooking Paper

Code Description
3080 P.V.C. Cling Film Est/50 3” 450 mm x 500 Mt x 11 MY.,
Fresh Wrap Refill
3081 Aluminium Foil 18”., 450 mm x 150 Mt x 15MY.,
Plastic Box with tear-off cut
3085 Dispenser (Stainless) x P.V.C. Cling Foil 600 mm,
Wrap Refil
3090 Cooking Paper 2pcsx1Pack “Pro-Shivo” Japan
MT =19.2 / size 26.5 cm. x 24 cm. /= 80 sheets of paper

www.tomlasanya.co.th / info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th
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Code : MSD300P235M / SOTTOVUOTO A BARRA MSD/300P a3asgaaina

www.tomlasanya.co.th / info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th

BARYYMHBIE YNAKOBOYHEIE _
CBAPOYHO NAHKOW

Macchina per prolungare i tempi di conservazione degli alimenti mantenendo-
ne intatte le caratteristiche organolettiche. Tramite futilizzo di apposite buste
goffrate o contenitori si crea un livello di vuoto tale da impedire la proliferazio-
ne batterica a bassa temperatura. Carcassa in plastica - elettrovalvola apertura
rapida barra - pompa a secco - automatica - digitale - prowvista di sensore di
regolazione altimetrica. Tutte le macchine sottovuoto supportano il vuoto in
sacchetti o contenitori completi di coperchi specifici per l'utilizzo.

| Machine aimed at prolonging food preservation times, keeping intact the
organoleptic characteristics. The use of specific embossed bags or containers
creates a vacuum level that keeps intact the organoleptic characteristics and
prevents the proliferation of bacteria at low temperatures. Plastic casing -
solenoid valve quick bar opening - dry pump - automatic - digital - equipped
with height adjustment sensor. All vacuum machines can be used for vacuum
in bags or containers with lids specifically designed for this purpose.

Machine pour prolonger les temps de conservation des aliments et maintenir
intactes les caractéristiques organoleptiques. Grace a fusage de spéciales
sachets ou conteneurs, il est possible créer un niveau de vide, tel de empécher
la prolifération bactérien a baisse température. Corps en plastic - électrovanne
d'ouverture rapide de la barre - pompe a sec - automatiques - numériques -
munis de capteur de réglage altimétrique. Toutes les machines soutiennent le
vide en sachets ou bien en conteneurs complets de couvercles spécifiques ce
type d'usage.

- Maschine zur Verlangerung der Haltbarkeit von Lebensmitteln, die die
organoleptischen Eigenschaften intakt halt. Die Verwendung von speziellen
gepragten Beuteln oder Behaltern erzeugt ein Vakuumniveau, das die
Vermehrung von Bakterien bei niedrigen Temperaturen verhindert.
Kunststoffgehause - Magnetventil mit Schnellverschluss - Trockenpumpe
- automatisch - digital - ausgestattet mit Hoheneinstellsensor. Alle
Vakuummaschinen konnen fur das Vakuum in Beuteln oder Behaltern mit
speziellen Deckeln eingesetzt werden.

~ Maquina para prolongar el tiempo de conservacion de los alimentos
manteniendo sus caracteristicas organolépticas. Através del uso de bolsas
o contenedores especiales se produce un nivel de vacio que impide la
proliferacién bacteriana a baja temperatura. Carcasa de plastico - electrovalvula
abertura rapida de la barra - bomba a seco - automatica - digital - dotado de
sensor de regulacién altimétrica. Todas las envasadoras al vacio pueden hacer
vacio en bolsas o contendores con tapas especificas para el uso.

MawvHa npegMasdaseda AnA NPOANEHUA CPOKOB XPaHeHws NPOAyKToa
NATaHURA, COXPaHEeHMA OpraHoNenTU4eckux CBOWCTB. MCnNonb3oBaHue
CNeUManbHLIX TUCHeH X NAKeTOB WYV KOMTe/iHepOB CO3A3eTYPOBEHL BakyyMa,
KOTOpE/ COXPAHRET OpraHonenTvyeckue CBOWCTBA W NpeaoTEpaluaeT
pa3MHoxeHve BaxTepuii Npu MKU3KMX TemnepaTtypax. MnacTukoBsld xopnyc
- INEKTPOMArHUTHLIA KNanaM BeCTPOro OTkpeTMA BapHOM CTOMKM - Cyxoi
HacoC - aBTOMATHHECKMIA - UMPPOBOI - OCHALLEeH A3THMKOM PEerynlpoBKM
BuICOTH. Bce BakyyMHsIe MALWMHE MOTYT BbiTs MCNONBL30EaHB! ANR BakyyMa 8
MELLKaX UK XOHTeAHeNax C COOTBETCTBVIOLLMMU KDLILLKaMK.

MSD300P

0,49 KW (0,7 HP)

230VAN/SO-60Hz

320 mm

0.9 m¥h

390 x 310 x 140(h) mm

55Kg

420 x 350 x 190(h) mm

0,028 m?

Baht 14,100

Special Voltages - Paznoe nuTaiowiee Hanpaxexye + €

* Utilizzare solo buste per sottovuoto goffrate.
Use only embossed bags.
Utiliser seulement les sachets gaufrés.
Nur gaufrierte Beutel fuer vakuum benuzten.
Usar solo bolsas para envasado al vacio gofradas.
Mcnons308aTk TONLKO NakeTk ANA BakyyMa C TUCHEHHeM.
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Code : ELSBP350235M / SOTTOVUOTO A BARRA SBP/350 AUTO Lﬂ%:mrg]mmmﬁ
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MACHINES SOUS VIDE A BARRE
VAKUUMVERPACKER MIT SCHWEISSLEISTE

ENVASADORAS AL VACIO CON BARRA
BAKYYMHbIE ¥YMAKOBO4YHbIE MALLIWHBI CO
CBAPOYHOW NNTAHKOW

Macchina per prolungare i tempi di conservazione degli alimenti
mantenendone intatte le caratteristiche organolettiche. Tramite l'utilizzo di
apposite buste goffrate o contenitori si crea un livello di vuoto tale da impedire
la proliferazione batterica. Carcassa in acciaio inox (in plastica ABS per il
modello SBS300P) - pompa a secco - pannello comandi digitale con ciclo di
lavoro automatico e/o manuale - saldatura da 5 mm.

Accessori: sacchetti goffrati in vari formati - rotoli goffrati per ottenere
sacchetti della lunghezza desiderata.

A machine to prolong food storage duration ensuring the integrity of the
organoleptic characteristics. The use of special embossed envelopes or
containers creates a vacuum level that prevents the proliferation of bacteria.
Stainless steel casing (ABS plastic for SBS300P model) - dry pump - digital
control panel with automatic and/or manual working cycle - 5 mm sealing.
Accessories: embossed bags in various sizes - embossed rolls to obtain bags
of the desired length.

Machine pour prolonger les temps de conservation des aliments tout en
conservant intactes les caractéristiques organoleptiques. Grace a l'utilisation
de boites gaufrées ou de récipients spéciaux, on obtient un niveau de vide qui
empéche la prolifération bactérienne. Corps en acier Inox (en plastique ABS
pour le modéle SBS300P) - pompe a sec - panneau de commande numérigue
avec cycle de travail automatique et/ou manuel - soudure 5 mm.

Accessoires: boites gaufrés de différents formats - bobines gaufrées pour
obtenir des boites de la longueur désirée.

Maschine zur Verlangerung der Aufbewahrungsdauer von Lebensmitteln,
um die Integritat der organoleptischen Eigenschaften zu gewahrleisten.
Durch den Einsatz von gepragte Beutel oder Behalter wird ein Vakuumniveau
erzeugt, dass die Keimenvermehrung verhindert. Edelstahlgehduse (aus
ABS-Kunststoff fur das Modell SBS300P) - Trockenlaufpumpe - digitales
Bedienfeld mit automatischem und/oder manuellem Arbeitszyklus - 5 mm
Siegelung.

Zubehor: gepragte Beutel in verschiedenen Formaten - gepragte Rollen zur
Herstellung von Beutel der gewiinschten Lange.

Maquina para prolongar el tiempo de conservacidon de los alimentos
manteniendo sus caracteristicas organolépticas. Através del uso de
bolsas o contenedores especiales crea un nivel de vacio tal que impida la
proliferacién de bacterias. Carcasa de acero inoxidable (de plastico ABS en
el modelo SBS300P) - bomba seca bara - panel de control digital con ciclos
de trabajos manuales y/o automaticos - sellado de 5 mm. Accesorios: bolsas
gofradas de diferentes tamanios - rollos gofrados para obtener bolsas de
diferentes medidas.

MalimHa Ans NPOANEHUst CPOKa XPaHeHWs NPOAYKTOB. obecneueHwe
UEenoCTHOCTY  OPraHoNenTUYeCcKUX  X3apakTepucTuk.  Mcnons3oBaHue
CNeunansHbiX TUCHEeHbIX KOHBEPTOB WM KOHTEMHEPOB CO3A3eT YpPOBeHb
Bakyyma, nNpeaoTBpalatomMii  pa3MHoxXeHWe 6GakTepun. Kopnyc w3
Hepxasetowein ctanu (ABS nnactuk ans mogenn SBS300P) - cyxoi Hacoc -
undpoBas NaHeNb yNpPaBAeHUR C aBTOMaATUUYECKUM U/MAW PYyYHBIM LIMKAOM
paboTsl - 5 MM ynnoTHeHKe.

AKCeCCyaphbl: TUCHEHBIE NaKeTsl Pa3/MUYHbIX D33MEPOB - TUCHEHKIE PYNOHE! ANS
MONYYEHWNA NAKETOB HYXHOW 4NVHbL.

ITALIAN
PRODUCT

SBS300P SBP350 SBP400

0,19 kW (0,25 HP)

0,25 kW (0,33 HP) 0,27 kW {0,36 HP)

230V/1N/50Hz
300 mm 350 mm 400 mm
0,6 m¥h 1.2 m¥h
80%

380 x 180 x 80(h) mm 370 x 260 x 130(h) mm = 420 x 260 x 130(h) mm

2Kg 75Kg B8Kg

25Kg 8,2Kg 9Kg

440 x260x 120(h) mm | 420 x 290 x 210(h) mm 510 x 330 x 240(h) mm

0,026 m? 0,040 m?

Baht 18,600 \

* Utilizzare solo buste per sottovuoto goffrate.
Use only embossed bags.
Utiliser seulement les sachets gaufrés.
Nur gaufrierte Beutel fuer vakuum benuzten.
Usar solo bolsas para envasado al vacio gofradas.
MCNonsL30BaTe TONLKO NaKeTkl ANR BakyyMa C TUCHEHWEM.
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VERTIKALE AUFSCHNITT

CORTADORA

BEPTUKANLHLIE CNA

Macchina per affettare salumi, carne, formaggi ecc. Struttura in lega leggera di
alluminio anodizzato - blocco piatto vela - carrello fisso - disponibili con piatto
carne - anello fsso protezione lama - spessore taglio 015 mm - paralama
estraibile - pomello regolazione vela con scala graduata - affilatoio fisso con
coppia di smerigli per l'affilatura della lama.

Slicing machine for cold cuts, cheeses, meats, etc. Light anodized aluminum
alloy casing - tray block for table removing - also available with sliding meat
table - blade protection fixed ring - cutting thickness from 0 to 15 mm -
extractable blade guard - blade adjustment knob with graduated scale - fixed
sharpener with a pair of grinders to sharpen the blade.

Machine a trancher pour charcuterie, fromages, viandes, etc. Corps en alliage
d'aluminium anodisé léger - bloc plateau pour I'enlévement du plateau -
également disponible avec plateau a viande coulissant - anneau fixe pour
la protection de la lame - épaisseur de coupe de 0 a 15 mm - protége-lame
extractible - bouton de réglage de la lame avec échelle graduée - affiteur fixe
avec une paire de meuleuses pour affdter la lame.

~ Schneidemaschine fur Wurst, Kase, Fleisch, usw. Leichtes Gehause aus

eloxierter Aluminiumlegierung - Schlittenhalterung fur sichere Entnahme-
fester Ring fUr den Klingenschutz - auch mit Feischschlitten erhaltlich -
Schnittdicke won 0 bis 15 mm - abnehmbarer Klingenschutz -
Klingeneinstellknopf mit abgestufter Skala - feste Schleifvorrichtung mit
einem Paar Schieifer zum Scharfen der Klinge.

Maquina para cortar en lonchas embutidos, quesos, carnes, etc. Estructura
ligera de aleacién de aluminio anodizado -bloque plano - proteccién vertical -
plato fijo - disponibles con plato carne - espesor del corte de 015 mm -
anillo fijo para proteger la cuchilla y proteccién de la cuchilla extraible -
pomo de regulacién proteccién vertical con escala graduada - afilador fijo
piedras de amolar para afilar la cuchilla.

Pexywas Mmawmea ana xonbac, cwipa, mAca v T.4.. Kopnyc w3 nerxoro
AHOAMPOBAHHOMO aNIOMVHVWEBOrO CNNaBa - [epxatent CKONLXeMua -
QUKCMPOBAHHOE KONbLLUO ANA 3alUWTE HOXeA - Takxe NPeanaraeTcs C
PA3ABMXHEM MACHLIM CTONOM - TOAWWMMA pe3a oT 0 40 15 MM - chemuan
33LUMTa HOXEeH - Py4Ka PerynipoBKy HOXeRA C rPajyvpOBaMHON LLKANoH -
duKcvpoBanHoe WMdOBaNEHOe YCTPOACTBO C NAapoi WAUMAWWH AR
3aTO4KM HOXEH.

037 kW (0,5 HP)

230-400V/3/S0Hz
230VAN/SOHZ
1Ph
L —d
0 300 mm 330 mm 350 mm ’ 370 mm
mm
-
Iu@ 260 x 200(h) mm | 250 x 210(h)mm | 300 x 265(h) mm | 290 x 275(h) mm
570 x 470 mm 660 x 540 mm
710 x 550 x 610(h) mm 820 x 650 x 640(h) mm

‘ 43Kg 46Kg
48Kg 55K 58Kg
820 x 720 x 760(h) mm

| Baht 77,500

0,449 m3

Special Voltages - Paanoe nuTaowiee Hanpaxeuve + €
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Code : TMTAC3050M / TAGLIAMOZZARELLA TAC MONOFASE \a3asviuda
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Tacps Baht 4,690

Macching realk e per ¢ (TAQ) e sftxccare (TAS)
m&&mnmml&lﬁ COpo Cortraie e coperchio in @
alluminid anoduzxo - dimensione bocca ~ BES mm - micointerution d

SCLIEIZ3 S COperchio € manigha.

TAC: in base & Csch Laikazan S omengono diverse msure & abenl

TAS: in base alfeikzzo del vard dischi S oiene S una sflcdatura mista che un
tagho 3 spaghena

QAW (USS M) - | P Q3 kW (04 59) - 1 P4
QASWN 056 HP)-3 P 03SW@RSHA - 37

2308005

Machine specfically desigred for cutting mozzarela iro small cubes (TAQ) and ¢
mmammmmgwm central case and id in anodred BONINGH:

Shuminium - infet size ~ BOES mm - saflety microswieches on id and handie. n

TAC: depending on the discs used, diflerent sizes of cubes are cbtaned. s

[

TAS: depending on the discs used, both miaed Styeddng and Shoesring Quting
are otrained.

180 rpm 300 rpem

120190 Kgh 2504300 Kgh
Machine congue spédifiquement pour le Coupage en petits cubes (TAC) et le
flezage (TAS) de b mozzarella. Corps en acier Inax AIS) 304 - corps cercral e
couverde en auminium anodsé - dimensions orifice dentrée ~ BOXES mm - Z_
MICronupoeurs de sécurté sur le couverde et  poignée.
TAL: en fonction des disques utiisés, différentes talles de cubes sont obtenues.
TAS: en fonction des cisques utilisé, on obtient 2u.ssi teen Tefiochage mixte @

[

330 « 380 « 6500 =

que b coupe 3 plenne.

Maschire, Ge spediel fr cas Schresden von Mozzarela in Meire Wurlel (TAQ) und

¥orper und Dechel 2.5 elowerem Aluminkum - EnfihrdfnungsgroBe ~ 8065
men - Sicherhersméraschaber 30 Dedid und Grift

TAC: je rach verwendeter Schedbe werden unterschiediiche GroBen von Wirfein

et 430 x 400 » SO0 =em

TAS: @ naxch verwendener SCheide werden sowohi gemischoe Jerdanerung s

3uch Stabchen realisien. @ Qi@ m
=

M3quinas realizadas espedalmente para desmenuaar / deshilachar (TAS) y contar
en aubkos. (TAQ) & mozzarella. Carcasa de acero ingwidiable AISE 304 - cuerpo

certral y 1apa de akumino - demensidn boca ~ BRES mm - MKrontemEtores o8
enbupaybmania
TAS: con ¢ uso de los diferentes discos se consiguen tanto un deshilachado mbeo

COMO UN CONE 1RO eSpagetl.
TAC: con ¢ uso oe los dfierentes GiSCoS Se CONSguen Clferertes 1amafos o8
cutios T

Baht 68,300

Nauss Moo paInaboTaa A% Pe30! NMOUIDEAT M3 MANSSee
cybwncn (TAQ) » spofnerem (TAS) KopnyC #3 mepaasecusi am ASH 304 -
LEHTPARM KODOYC 1 KL H3 SHMOLDOSIMHOND AMOVAS - SCTaSH0
OTEROCTe ~ Muu MADOSLENOSITEN: BE30NI0-OCTH M3 KDLILKE 1 Dy,
TAC: 8 3380MOCTY OT MNOMIEUOND S0 NOSOTON GyGuct Daadx

paMEpOn.
TAS: 5 338000 OF MINOASNEWOND JA0GE NOHIBOLMCR X OMSLLIe0e
VOURILMEHAL, TIK ¥ NANONGL,

MODELLO TAS / ONLY MODEL TAS

Puo utilizzare anche i dischi della serie E-H-Z-V.

May also be used with the discs of the series E-H-Z-V.
Peut également utiliser les disques de la série E-H-Z-V,
Kann auch die Scheiben der Serie E-H-Z-V verwenden.
Pueden usarse también los discos de la serie E-H-Z-V.
MOXHO TaKxe MCNoNL308aTk AUCKU cepim E-H-Z-V.

Tacweosie Bath 5,780
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Code : GR12523050M / GRATTUGIA 12/S GRATER 12/S SINGLE-PH MOTOR BRAKE LARILATS
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KASEREIBE
RALLADOR
TEPKA

Struttura e bocca in alluminio lucidato - dimensione della bocca 140x75 mm
- rullo in acciaio inox - griglia inferiore di protezione - microinterruttore leva
pressore grattugia - versione CE con freno motore.

0,75 kW (1 HP)
Polished aluminium casing and inlet - inlet size 140x75 mm - stainless steel
roller - lower protection grid - grater presser lever switch - CE version with
motor brake. 230-400V/3/50Hz
Corps et orifice en aluminium poli - dimensions de l'orifice 140x75 mm - 230VAN/SOHz
rouleau en acier inox - grille inférieure de protection - micro-interrupteur bras
pousseur rape - version CE avec frein moteur.

40 Kg/h

Gehause und Einflhroffnung aus poliertem Aluminium - EinfuhroffnungsgroBe
140x75 mm - Rolle aus Edelstahl - unterer Schutzrost - Mikroschalter am Hebel
des Reibenniederhalters - CE-Version mit Motorbremse.

430 x 290 x 390+600(h) mm

Estructuray boca de aluminio pulido - tamafio de boca de insercién 140x75 mm
- rodillo de acero inoxidable - rejilla inferior de proteccién - microinterruptor
palanca prensador rallador - versién CE con freno motor.

Kopnyc « MACONDMEMHMK W3 MONMPOBAMHOID aMOMUMKUA, pa3Meps 19Kg
MAconpuemHuk 140x75 mm pPOAMK 13 HEePXABEeIOWeR CTany, MKHRA
33LLUMTHAR PeLeTKa, MUKDOBHIK/IIOYATeNE Ha MPYKUMHOM peldare Tepkw,

wcnonuenve CE C Topmo3oM ABUraTens. 470 x 300 x 480(h) mm

Con freno motore
With motor brake
Avec frein moteur
Mit Motorenbremse
Con freno motor
TOPMOXEHWEM SBUrartens

Baht 31,000
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Code : ELFOFD4723M / FORNO CONVEZIONE FD-47 MONOFASE \sauatms
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CONWVECTION OVENS
FOURS A CONVECTION
KONVEKTIONSOFEN

HORNQS DE CONVECCION
KOHBEKLIMOHHBIE MEYM

Forni a convezione ventilati - struttura in acciaio inox - termostato meccanico
65+260°C , timer meccanico 0+120 minuti - porta con doppio vetro. Griglie
incluse.

"\ Ventilated convection ovens - stainless steel structure - mechanical

thermostat 65 + 260°C , mechanical timer 0 + 120 minutes - door with double
glass. Grids included.

Fours a convection ventilés - structure en acier inox - thermostat mécanique
65 +260°C, minuterie mécanique 0 + 120 minutes - porte avec double vitrage.
Grille inclus.

Umluftkonvektionsofen - Edelstahlgehduse - mechanischer Thermostat 65
+ 260°C, mechanischer Timer von 0 bis 120 Minuten - Tdr mit Doppelglas.
Inklusive Rost.

Hornos de conveccion ventilados - estructura de acero inoxidable -
termostato mecanico 65 + 260°C, temporizador mecanico 0 + 120 minutos
- puerta con doble cristal. Rejilla incluidas.

BeHTUAMpYeMble KOHBEKLMOHHbIE Meynt - KOHCTPYKUMA W3 HepxasetoLien
CTanu - MexaHu4eckuii TepmocTart 65 + 260°C, mexaHuueckuin Taitmep 0 +
120 MUHYT - ABEPLE C ABOMHLIM CTEKNOM. PeLIETKa BKNKOYEHBI.

* 21 kW ’ 25 kW 28kW

230V/1N/50-60Hz

21L 47L 66L
3xGN1/2 4 x45x33 cm 4x45x33 cm

503 x 475 x 380(h) mm

580 x 570 x 406(h) mm = 580 x 570 x 510(h) mm

27Kg

24Kg

570 x 570 x 460(h) mm | 650 x 650 x 470(h) mm = 660 x 650 x 580(h) mm

0,149 m? 0199 m? 0,25m?

) Baht 29,300
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Code : MXM2523M / MIXER MX25 MONOFASE ir3asuanaissuuuiiasunianianas
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~ IMMER
MELANGE

Macchina per ottenere diversi prodottiin base alfutensile utilizzato. Mescolatore
realizzato interamente in accialo inox AISI 304, utile per realizzare minestroni,
puree di verdure, salse, pastelie, malonese, passato di pomodoro, pesto ecc...
Il modelio MX25 & dotato del solo mescolatore da 30 cm per un livello
max di immersione fino a 15 cm. Possibilitd di acquisto del solo blocco
motore.

Machine for obtaining different mixtures according to the tool used. Blending
stick made entirely of stainless steel AISI 304, ideal for making soups, vegetable
purees, sauces, batters, mayonnaise, tomato puree, pesto, etc..he MX25
model is equipped with only a 30 cm blending stick for a maximum
immersion level of up to 15 cm. You can purchase only the motor unit.

Machine pour obtenir différents mélanges en fonction de loutil utilisé.
Mélangeur entibrement en acier inoxydable AISI 304, idéal pour la préparation
de soupes, purées de légumes, sauces, batters, mayonnaise, purée de tomates,
pesio, etc... Le modéle MX25 est équipé seulement d'un mélangeur de 30
cm pour un niveau dimmersion maximum jusqu'a 15 cm. Il est possible
d'acheter uniquement le groupe moteur,

Maschine zur Zubereitung verschiedener M. je nach verwendetem
Werkzeug. Mixstab komplett aus Edelstahl AISI 304, ideal fir die Zubereitung
von Suppen, Gemusep(rees, Saucen, Teigwaren, Tomatenmark,
Pesto, etc..Das Modell MX25 ist mit nur einem 30 cm Mixstab fir eine
maximale Eintauchtiefe von bis zu 15 cm ausgestattet Auf Wunsch
konnen Sie nur die Motareinheit kaufen.

Mdquina para obtener diferentes productos segin el tipo de herramienta que
se utiliza. Mezclador de acero inoxidable AISI 204, ideal para sopas, purés de
verduras, salsas, masas, mayonesas, salsa de tomate, pesto, etc..El modelo
MX25 solo tiene un mezclador de 30 cm para una inmersién maxima de
15 cm. Se puede comprar sélo el bloque del motor.

MILH AR NOAYSEHMR  DAINMSMBIX  CWECed B 33BUCAMOCTH O
WCNONLIYEMOTO MMCTRYMEHTA, CMeCHTeNs, NOAHOCTEIO WMIFOTORNEHHLIR V3
Hepxasewen cramm AISI 304, ngeansHd NOXOANT ANR NPUrOTOBNeHASR
CYNOB, OBOWMLIX MIOPE, COYCos, BMOA, MAR0Ne3d, TOMATHOMD MOpPe, NECTO ¢
TA.Mogens MX25 ocHawena cmecurenem TonwmHoi scero 30 oy ans
MAKCUMANLHONO NOFPYXeHrA A0 15 cv. B voxeTte npuobpecti Tonsxo
NOTOPHA BRoK.

025 (0.3 HP)

230VANSO-60k2

s 0,6 Kg - 300 mm

0L

135 x 100 x 600(h) mm

22K

ERL

410 x 280 x 170(h) mm

0.020 m?

Baht 8,540

AECHTEALRHLIN CTe

cial Voltages - Paznoe nuTaowee vanpsixesne + €
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AV4960
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Pala in alluminio forata -per uso professionale
Perforated aluminium peel - for professional use
Pelle en aluminium perforée - pour usage professionnel

Perforierte Aluminiumschaufel - fur den professionellen Einsatz

@ AV4960 ‘ AV4961 AV4962 AV4963

33x 33 X 170(h) 36x 36 x170(h) @ 45x 45 X 170(h) 50 x SO X 170(h)

AV4942

Oliera in acdaio inox 0,751
Stainless steel oil dispenser 0,75 L

Huilier en acier inox 0,75 L.

Edelstahl Olflasche 0,75 L
AV4922
n—— - - ‘ ”‘ 0751
R : : : Baht 3,200
Palino in acciaio forato Pelle de cuisson en acier perforé
Perforated steel turning peel | )~ Perforierter Brotschieber

@ AV4922 AV4923 AV4968

2 18 x 170(h) cm 222 x 170(h)cm @ 26 x 170(h) cm

Baht 3,930

AV4934 AV4933

Rotella taglia pizza @ 90 mm
Bucasfoglia in lega \
»

Alloy puff pastry perforator

Perforateur de pate feuilletée en alliage \ 4

Pizza cutting wheel 2 90 mm

Molette coupe pizza @ 90 mm

Gradchen zur Pizza schneiden @ 90 mm

20 = Legierung Blatterteiglocherer \
@ AVA4S34
L, ! Av4933

@9cm

e 2 7E0
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APPROVATO

Tom Lasanya Co.,Ltd. Tel. 038-221215 - Fax 038-221213
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PERSONALIZZA IL TUO FORNO - CUSTOMIZE YOUR OVEN - PERSONNALISEZ VOIRE FOUR

STEP BY STEP

Preparazione grafica su pietra
realizzata a mano da pittori
artigiani
Graphic design on lavic stone
handmade by artisan painters
Zﬁp; l;t::mg ':;h&‘l‘;ea%;;l;"e Cottura in forno della pietra lavica
peintres ad oltre 300°C per la sigillatura e
Pintegrita del disegno
Lavic stone baked at over 900° C
% to preserve the design
b7, " 2 Cuisson de la pierre de lave
a plus de 900 ° C pour I'étanchéité
e l'intégrité de la conception

252 ot
— ottty

Scegli la forma del tuo forno
Choose the shape of your oven
Choisissez la forme de votre four

Personalizza la fascia in acciaio inox con il
nome o il logo della tua attivita

T Customizer the stainless steel band with the
Se s 4 : name or logo of your business

Personnalisez le bracelet en acier inoxydable
avec le nom ou logo de votre entreprise

sean wann

Dai un tocco in piu di eleganza al tuo forno

con il box porta legna e maniglia personalizzata
Give an extra touch of elegance to your oven
with wood box and personalized handle colored
Donnez une touche d'élégance supplémentaire
a votre four avec boite en bois et poignée

| personnalisée

T

LHHRP

Personalizza la cupola con qualche
dettaglio, darai personalita al tuo
forno

Customize the dome with some detail,
you will give personality to your oven
Personnalisez le dome avec quelques
&fiétail. vous donnerez de la personnalité
our

Tom Lasanya Co.,Ltd. Tel. 038-221215 - Fax 038-221213
www.tomlasanya.co.th / info@tomlasanya.co.th / yuwadee.b@tomlasanya.co.th
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CAPACITA’ PIZZE - OVEN CAPACITY - CAPACITE’ DE PIZZA

o
=2
o
O
=

MOD.130 MOD.120 MOD.110 MOD.100

MOD.140

229 cm.

§ LEGNA - WOOD - BOIS
@33 cm.

GAS - GAZ
929 cm. 233 cm.
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] ]
Gl St
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Neapolitan l{andmcuic Oven

MOD. COATING:

D90 SINGLE-COLOR CERAMIC MOSAIC
D100 ( SETA / DIVA / ANTHOLOGIA )
D110 PALLADIAN MARBLE / GRES TILES
D120 PEBBLE x mq
D130 BRONZE / SILVER / GOLD - GLASS/MIX
D140 APPIANI / VIETRIx mq

CODE ACCESSORIES
D161 WOOD CASE
D162 CLOSEDSTAND
D163 WHEELS OVENS

CODE GAS

D170 Drago P1 Manual control until D110 “Avanzini” Italy
D171 Drago P2 Manual control until D140 “Avanzini” Italy
D172 Drago D2 Digital Control until D140 “Avanzini” Italy
D173 Spitfire 12 Microflames until D140  “Avanzini” Italy

Include all Certificate = Italian & European Union | The transport and testing service

Delivery Time = 90 Days (-/+)

Oven Connection smoke = Not Include

Transport / Delivery = Not Include

is provided by our technicians
and assistance is guaranteed
throughout the National Territory

CODE

CUSTOMIZATION

CODE PACKAGING

D180 | NAME ON OVEN

D190 | Standard Inc.

D181 | LOGOON OVEN (Up. Request)

D191 | Wood Cage

D182 | INOXPLATECUSTOMER NAME

D192 | Wood Box

D183 | MARBLE PIZZAHAND-PAINTED

Tom Lasanya Co.,Ltd. Tel. 038-221215 - Fax 038-221213
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