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191 years of history

French Manufacture of 
cooking and pastry utensils

2 500 products
49 patents

Le Val d’Ajol
Vosges (88)

25 000 m²

1 8 0  e m p l o y e e s

120 
in production

60 

INNOVATION

FRENCH DESIGN AND 
MANUFACTURING

CRAFTMANSHIP AND 
INDUSTRIAL KNOW-HOW

CONTROL OF MATERIALS

International presense
94 COUNTRIES

CSR commitment

Labelled 
« Entreprise du patrimoine Vivant »
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1830 2021

Local roots  • Respect for the environment • Welfare at work



Dear partners,

2020 has shown that being adaptable is truly the 
key to success. We are here to help with stocking up 
on utensils to satisfy new hygiene standards, setting 
up an effective takeaway service and meeting the 
needs of individuals requiring professional quality 
at your outlet. 

de Buyer’s wide-ranging products give you every-
thing you need to adapt to changing consumer de-
mands in the professional and amateur spaces.

In 2021, we are ramping up our efforts to help you 
educate and inform consumers, develop your out-
let, and offer relevant content in-store and online. 

This year, more than ever before, we are here to 
help your best recipe become a successful triumph.

We are honoured by your trust in us over the past 
190+ years.

Kind regards,

Guilhem Pinault
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N E W  P R O D U C T S
S TAIN L ES S 

ST EEL

M ILLS

NONST ICK

#outdoor

CHOC INTENSE removable line

Plancha griddle
Blue steel pan
Utensils BBQ

LE TUBE PRO 

RUMBA wooden mill 18 cm 

page 23

page 76
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debuyer.       
     com

RATIONALISATION DU TRAVAIL
RAPIDITÉ---PRODUCTIVITÉ---EFFICACITÉ

Notre solution
TRAITEUR - - -R

Dose facilement 
les pâtes, les 
crèmes et 
mousses. Pour 
préparations 
froides et 
chaudes
 (jusqu’à 100°C).
Mollette pour 
régler facile-
ment la pression.
Travail rapide, 
précis et soigné.

Tout inox - un ustensile universel et indispensable pour remplir des 
alvéoles,  moules ou coques , couler des gelées, dresser rapidement. 

PISTON À PRESSION LE TUBE
DOSER DÉCORERGARNIR FORMER

S I M P L I C I T É   P R O D U C T I V I T É 

R É G U L A R I T É  P R É C I S I O N 

code     PVI HT*
3358.02 LE TUBE: piston + 2 couvercles + 4 recharges 0.75 L. 99.00 €

+ 12 douilles Tritan et 2 supports 6 douilles
(3 douilles unies ø 6-11-13 mm /3 douilles cannelées B8-C6-E8/
2 douilles Petits Fours PF10-PF14/ 1 douille St Honoré / 
1 douille à garnir ø 6 mm / 1 douille à verrine ø 10 mm)
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ENTONNOIR À PISTON

GROS DÉBIT

SPECIAL MOUSSES

code     PVI HT*
3354.52 Entonnoir à piston KWIK MAX -  Volume 3,3 L. Maxi débit.  131,40 €
3354.02 Entonnoir à piston KWIK PRO tout inox, à 3 débits, 1,9 L 124,20 €
3354.12 Entonnoir à piston KWIK PRO tout inox, à 3 débits, 1,5 L. 113,70 €

voir la video

MOULES RIGIDES
 anti-adhésifs - acier revêtu

code    PVI HT*
11,90 €

4711.12 Plaque de 12 tartelettes ø 7 mm 11,55 €
4712.12 Plaque de 12 mini-savarins ø 7 mm 11,55 €

code    PVI HT*
3095.45N ø 4,8 cm - 0,05 L.  5,40 €
3095.55N ø 5,5 cm - 0,14 L.  6,10 €
3095.65N ø 6,5 cm - 0,18 L. 6,85 €
3095.80 ø 8 cm -   0,32 L.  9,70 €

DARIOLES INOX
moules robustes et réutilisables, produit écoresponsable

PORTIONS INDIVIDUELLES MOULES SOUPLES 

code   PVI HT*
1831.01D  9 cakes 9x 4,8 x 3 cm 32,35 €

32,35 €
1836.01D 6 cubes L5 cm 32,35 €
1843.01 10 Triangles  32,35 €
1845.01 8 briochettes  32,35 €

code  PVI HT*
1701.53 20 moules mini-cakes 41,70 €
1701.60 30 moules mini-cakes 52,90 €
1702.60 40 moules Florentins ø5,6cm 51,75 €

51,75 €
1704.53 18 moules demi-sphériques 41,70 €
1704.60 28 moules demi-sphériques 52,90 €

41,70 €
52,90 €

1722.60 24 moules oblongs L.14 x3 cm 51,75 €

code   PVI HT*
1971.01 8 formes ovales ‘ASPIC’ 12,95
1978.01 6 tartelettes ø 8,5 cm 12,95

ELASTOMOULE mousse de silicone 
plaque 300 x 176 mm
-70° / +300°C

MOUL’FLEX PRO silicone -40° / +280°C

MOUL’FLEX silicone - plaque 175 x 300 mm 
-40° / +280°C
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parfait pour stocker tous les 
ustensiles sur le plan de travail

LA COUPE

PETITS USTENSILES
Outils indispensables au quotidien

code    PVI HT*
4281.21 Couteau de Chef français 21 cm 55,35 €
4281.17 Couteau Santoku 17 cm  52,90 €

28,45 €
38,10 €

4286.26 Couteau à pain 26 cm  55,45 €

code    PVI HT*
2018.00 Mini coupe-légumes KOMI 28,75 €

code    PVI HT*
3390.16 Bahut à anses, sans couvercle 35,65 €

code  PVI HT*

4788.24N Pince cafétéria 24 cm 3,55 €

4237.20 Pince coudée 20 cm 11,45 €
7,65 €
12,6 €

4740.34N Spatule Maryse haute t° 260°C  34 cm 14,35 €

3,05 €
3,40 €

16,50 €
17,65 €

15,85 €
12,10 €

4236.00 Spatule de service coudée 15,50 €
4236.01 Spatule de service coudée ajourée 15,85 €

19,35 €

4807.25N Pinceau silicone 5,70 €

2601.14N Araignée à friture - toile inox 13,60 €

3021.08 Pochon monobloc en inox 8 cm 7,40 €
3041.14 Ecumoire monobloc en inox 14 cm 10,75 €

3242.16N Passe-bouillon en inox ø 16 cm 9,30 €

*P
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Notre solution
CUISINE- - -

RESPECT DES NORMES D’HYGIÈNE
KIT INDIVIDUEL D’USTENSILES POUR CHAQUE POSTE DE TRAVAIL

Couteau professionnel FK2

Mini mandoline KOMI Bahut à anses inox ASTUCE POUR LA 
PERSONNALISATION :
UTILISER DES ADHÉSIFS 
DE COULEUR SUR VOS 
USTENSILES -  
PERMET L’IDENTIFICATION
ET LE REPÉRAGE FACILE

TO DOSE SOFT TEXTURES • PASTES • CREAMS • FOAMS 
TO GARNISH VERRINE • TO DECORATE  • TO DRESS A PLATE

FOR SWEET •  SAVORY • COLD  • HOT APPLICATIONS

DOSINGFILLING DECORATING FORMING

SIMPLICITÉ simple 

PRODUCTIVITÉ  productive

RÉGUL ARITÉ regular 

PRÉCISION precise 

• RESTAURATEUR • TRAITEUR 
• BOULANGER •  PÂTISSIER 

• CHOCOLATIER • CONFISEUR
• RESTAURATION RAPIDE • SNACKING

CHEF • CATERER • BAKER
PASTRY CHEF • CONFECTIONER 

• CHOCOLATE MAKER
FAST FOOD •  SNACKING

DOSER DÉCORERGARNIR FORMER

DE BUYER INDUSTRIES
F-88340 LE VAL D’AJOL
TEL: +33 3 29 30 66 12
info@debuyer.com - debuyer.com

P R O
L E  T U B E

D E M O N S T R A T I O N
V I D E O

TEXTURES MOLLES • PÂTES • CRÈMES •  MOUSSES, 
REMPLIR DES VERRINES • DÉCORER • DRESSER DES ASSIETTES, 

PRÉPARATIONS SUCRÉES • SALÉES • FROIDES • CHAUDES

3358.02  LE TUBE PRO
• le piston à pression LE TUBE
• 2 couvercles pour réservoir
• 4 recharges 075 L.
• 12 douilles Tritan et 2 supports:
 -3 douilles unies ø 6-11-13 mm
 -3 douilles cannelées B8-C6-E8
 -2 douilles Petits Fours PF10-PF14
 - 1 douille St Honoré 
 - 1 douille à garnir ø 6 mm
 - 1 douille à verrine ø 10 mm

This box includes:
• the pressure syringe LE TUBE
• 2 lids for tank
• 4 extra tanks 0.75 L.
• 12 Tritan nozzles and 2 supple nozzles holders
(3 plain nozzles ø 6-11-13 mm/3 Star nozzles B8-C6-E8/2 Star nozzles PF10-
PF14/1 St Honoré nozzle/2 garnishing nozzles)

UTILISATION  / USE
+2°C  / 35°F

+100°C  / 212°F

1 3 7. 5 0  € *
P R I X  D E  B A S E   H T
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pASTRY

To o ls  ava i l a b l e 

fo r  i n -sto r e 

p ro m o t i o n s :

•  d e d i cat e d  pac k ag i n g  •

•  r ec i p es  • 

•  bac kg ro u n d  v i s ua ls  •

•  d i g i ta l  k i t s  •

T HE  BOX

#crepesparty
#steaklover
#brunchtime

#homemadebread
#homebaking

Perforated stainless steel
pastry moulds

pages 6-7
pages 170-171

pages 175-176
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n e w  w e b  S I T E
and  B L O G
Recipes, tips, advice, info and 

real-life experiences to meet all 

your expectations and needs

Boost your sales and

develop your store:

Go through the 

training and masterclass training and masterclass 

catalogue

Download :

c at er ing
s p Ec i a l  O F F E R

Product selections available for every need :
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Steel & beeswax
MINERAL B 

 

Steel CARBONE PLUS

- 9  -

S T E E L  T H A T  S T A N D S 
T H E  T E S T  O F  T I M E 

Steel frying pans are what our grandmothers used to use. These timeless pans 

are ideal for high-temperature cooking and take a simple and natural approach 

without any additional coating. We protect and nourish them with beeswax - 

it is then up to you to season your pan so it can truly flourish.

-  2 0  -

-  2 6  -

Blue steel LA LYONNAISE

Blue steel #OUTDOOR

NB: the FORCE BLUE blue steel range becomes the #OUTDOOR range p. 26
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-  2 9  -

- 2 6  -

Griddle

Utensils

Blue steel frypan

- 2 5  -

# O U T D O O R
Preparing • Cutting • Spicing • Marinating

Grilling • Searing • Cooking 

Meat • Fish • Vegetable

Pizza • Baking

When it’s finally summer, 

we all love to cook outside. 

Whether it’s on a grill, pizza oven or firepit, people love cooking outside 

during the best weather of the year. 

When thinking about cooking, de Buyer utensils are essential, even for out-

doors. Discover our product selection
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Cast aluminium INDUCTION
CHOC EXTREME

Aluminium CHOC ACCESS

Aluminium CHOC RESTO INDUCTION

Aluminium CHOC

O U T S T A N D I N G 
N O N - S T I C K  P A N S

Our non-stick ranges are recommended for low-temperature cooking as they 

cook up dishes with great care without altering food. These pans are thick and 

have non-hazardous coatings allowing you to cook without using fat nor oil. 

De Buyer will even recycle them.

-  4 0   -
Forged aluminium INDUCTION

CHOC BBOIS & CHOC INTENSE
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Multilayer stainless steel material 5 layers
AFFINITY

Stainless steel with sandwich bottom
PRIM’APPETY

S T A I N L E S S  S T E E L :
A  C L A S S I C

Our stainless-steel products are must-have utensils for any kitchen. 

Its safe and durable stainless steel makes it easy to maintain. It’s “pure gold”. 

The AFFINITY multi-layer range is worth a special mention: the products 

heat up quickly and distribute heat beautifully.

-  5 6  -

-  6 5  -

- 6 1  -

Stainless steel with sandwich bottom
MILADY

Multilayer stainless steel material 3 layers
ALCHIMY

-  6 7  -
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Stainless steel with sandwich bottom
TWISTY

Steel MINERAL B

Nonstick
CHOC INTENSE

R
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c o o k w a r e
R E M O V A B L E  L I N E

Cook, simmer or seal, 

Stainless steel, steel or nonstick

move from one line to another in a trice.

3 cookwares, 3 materials, 3 uses and

only one practical, comfortable and ergonomic handle.
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Copper stainless steel Induction 
PRIMA MATERA

cast stainless steel handles

Copper stainless steel Induction 
PRIMA MATERA
cast steel handles

Copper stainless steel INOCUIVRE
cast stainless steel handles

Copper stainless steel INOCUIVRE
cast steel handles

Copper stainless steel INOCUIVRE
brass handles

T H E  E X C E L L E N C E 
O F  C O P P E R

Copper is a leading material for kitchen use and loved by professionals and 

keen amateurs as well. It conducts heat quickly and evenly and is perfect for 

thickening sauces and cooking when particular care is required. 

The utensil bodies are made of a colaminated material (90% copper; 10% 

stainless steel). The copper is hand-polished using traditional methods - its 

gentle, soothing aura making it the perfect companion for your table. 

-  8 0  -

-  8 4  -

-  8 6  -

-  9 0  -

-  9 2 -
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De Buyer and the millsDe Buyer and the mills
A spicy story and a challenge taken up with relishA spicy story and a challenge taken up with relish

For two centuries, the passion for cookery, taste and Gastronomy, both local For two centuries, the passion for cookery, taste and Gastronomy, both local 

and from around the world, has driven de Buyer’s manufacturing. Its savoir and from around the world, has driven de Buyer’s manufacturing. Its savoir 

faire in the design and manufacturing of high-quality kitchen and patisserie uten-faire in the design and manufacturing of high-quality kitchen and patisserie uten-

sils responds to the demands of professionals and enthusiasts for all that is good sils responds to the demands of professionals and enthusiasts for all that is good 

and home-made.and home-made.

It has thus created its own world dedicated to the mastery of taste, so it is enti-It has thus created its own world dedicated to the mastery of taste, so it is enti-

rely natural that it should wish to complement its collections with mills for salt, rely natural that it should wish to complement its collections with mills for salt, 

pepper and other spices.pepper and other spices.

However, de Buyer is first and foremost a manufacturer that loves to design, However, de Buyer is first and foremost a manufacturer that loves to design, 

innovate and use its savoir faire and experience to make its products. As a living innovate and use its savoir faire and experience to make its products. As a living 

heritage company, the business has retained its artisanal soul, its rigour and its heritage company, the business has retained its artisanal soul, its rigour and its 

love for work well done. love for work well done. 

De Buyer has always wanted to offer its own collection of mills, bearing its De Buyer has always wanted to offer its own collection of mills, bearing its 

signature.signature.

De Buyer approached Marlux to create this collection. Both companies share De Buyer approached Marlux to create this collection. Both companies share 

the same values, an artisanal soul and a love for work well done. Marlux is a the same values, an artisanal soul and a love for work well done. Marlux is a 

family business, founded in 1875 and is also a living heritage company that has family business, founded in 1875 and is also a living heritage company that has 

become a major name in the history of French mill manufacturing. In 1972, become a major name in the history of French mill manufacturing. In 1972, 

it revolutionised the world of spices by inventing the nutmeg mill and, as true it revolutionised the world of spices by inventing the nutmeg mill and, as true 

benchmarks, their mills featured on the finest tables because of the quality of benchmarks, their mills featured on the finest tables because of the quality of 

their salt and pepper grinders, manufactured on its own machines. their salt and pepper grinders, manufactured on its own machines. 

The great spice adventure began in 2015 for de Buyer and the first mills began The great spice adventure began in 2015 for de Buyer and the first mills began 

to leave the factory in 2016.to leave the factory in 2016.

The company’s mastery of materials enables de Buyer to create mills with new The company’s mastery of materials enables de Buyer to create mills with new 

signature mechanisms in steel and ceramic.signature mechanisms in steel and ceramic.

Today, the manufacturing process of the mills is part of the de Buyer company’s Today, the manufacturing process of the mills is part of the de Buyer company’s 

CSR policy: the wooden mills are made of beech from sustainably managed CSR policy: the wooden mills are made of beech from sustainably managed 

forests and have obtained theforests and have obtained the Origine France Garantie  Origine France Garantie certification.certification.

Spices are ingredients that are inextricably linked to flavour; masterfully ground, 

they reveal themselves and enable us all to create our own symphonies of aro-

mas.
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Mini slicer KOMI
Slicer KOBRA

Corer, tomato slicer

The first mandoline enjoyed great success, for being an innovative product 

(item, tool) that was quick, precise, easy-to-use, durable (lasting)and safe.  

All the following conceived mandolines stuck to these essential production 

criteria. De Buyer mandolines have the “Origine France Garantie” label.

Mandoline SWING PLUS

Mandoline REVOLUTION

Mandoline VIPER

Mandoline VANTAGE

Mandoline ACCESS

Knives & Sharpeners 

-  1 1 4  -

-  1 2 6  -

P R E C I S E  C U T T I N G
W I T H  M A N D O L I N E S

A N D  K N I V E S

-  1 2 4  -

-  1 2 8  -
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A GUIDE FOR CUTTING

LONG VEGETABLES - SMALL VEGETABLES 

QUICKLY, EFFORTLESS

WASTE FREE AND SAFELY

SLICING KIT

cherry  tomato ,  sha llo t ,  rad i sh ,  mushroom. . .

cucumber ,  carrot ,  zucchini ,  long rad i sh . . .

LO N G  V E G E TA B L ES

 (not for Kobra slicer)

2015.84 Kit Gravity 
with tube slider ans grey insert
(delivered without mandoline)

STRAIGHT OR *
CRINKLED SLICES

S M A L L  F R U I TS  &  V E G E TA B L ES



























F R E N C H - S T Y L E 
K N I V E S

De Buyer has carefully analysed French and Japanese 

knife design. The findings were clear: Japanese knives 

have a perfect cutting edge while French knives are 

outstandingly solid. De Buyer chose to differ obviously 

by combining these two key elements when creating its 

two knife ranges.
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St/steel utensils for preparation

Seafood utensils

Pizza accessories

Thermometers

Automatic dispensers
LE TUBE

Small utensils, whisks
& spatulas

E S S E N T I A L 
U T E N S I L S

From bowls to spatulas and whisks, De Buyer utensils are designed to work 

like natural extensions of your hand. They are ergonomic and comfortable to 

use. Especially noteworthy are our exclusive De Buyer piston funnels and “Le 

Tube” pressure pastry syringe, all with the “Origine France Garantie” label.

-  1 3 6  -

-  1 5 9  -

-  1 6 1  -

-  1 6 3  -

- 1 4 6  -















Use:

      L I Q U I D    F L U I D  L I Q U I D      F L U I D T H I C K    M O U S S E S T H I C K    C O M P A C T

A U T O M A T I C  D I S P E N S E R  B Y  D E  B U Y E R
F i l l i n g ,  P o u r i n g ,  G a r n i s h i n g ,  d e c o r a t i n g

3353 3354.12 3354.02 3354.52 3358.0

Capacity 0,8 L.

ø 7 mm
80°C max.

1,5 L.
3 sizes:
ø 8 mm 

and nozzles
 ø 4 & 6 mm

3 sizes:
ø 15  mm 

and 2 nozzles
 ø 5 & 10 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. 0,8 L.
Nozzle

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

White cheese
Fruit compote

























GömA
Fouet Universel

Ergonomic insulating handle  

Perfectly hygienic 
Can be sterilized

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

in 7 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

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

The UNIVERSAL WHISK by DE BUYER
To Mix, Beat, Aerate, Emulsify...
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-  1 7 2  -

-  1 8 6  -

-  1 9 7  -

-  1 9 9  -

- 2 0 4  -

-  2 0 6  -

-  2 0 8  -

-  2 2 4  -

Baking supports & trays

Stainless steel moulds

Steel moulds
Nonstick steel moulds

Stainless steel rings

Round trays

Cutters & rolls

Chocolate & sugar work

Nozzles & pastry bags

Pastry accessories

P A T I S S E R I E : 
A N  A R T  A N D  A  S C I E N C E

When it comes to patisserie, you can let your imagination run wild and try 

out anything that takes your fancy. Our equipment has been developed to 

guarantee precise results and beautiful aesthetics. We work with leading pastry 

chefs including winners of the World Pastry Cup and the Meilleur Ouvrier de 

France competition who help us develop new and innovative utensils that are 

highly technical and brillantly performing.
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- 2 2 8  -

- 2 3 3  -

- 2 3 5  -

ELASTOMOULE

MOUL’FLEX PRO

MOUL’FLEX 

F L E X I B L E 
M O U L D S

The De Buyer patented silicone Elastomoule moulds 

are the flexible moulds chosen by the professionals. 

They can be used for anything: warm, cold, frozen, sweet or savoury.

























DE BUYER INDUSTRIES TERMS AND CONDITIONS OF SALE - 202  version
«These terms and conditions of sale apply to all sales made by our company and cannot be cancelled or 
unilaterally amended regardless of the clauses set forth in the buyer’s documents, and in particular their 
terms and conditions of purchase, over which these terms and conditions of sale take precedence and 
constitute the basis for negotiations in accordance with the provisions of Article L. 441-6 of the French 
Commercial Code.»

1- DOCUMENTS
All texts, information, characteristics or photographic reproductions included in our prices, catalogues or documentation are 
for information purposes only and are not guaranteed. We cannot, under any circumstances, be held liable in this respect in 

2 - ORDERS

Any amendment to or cancellation of an order for products from the catalogue, requested by the client, can only be conside-

3- PRICES

charged separately, net and not including transport.

4- DISCOUNTS

based on the frequency of orders.

5 - SUPPLY, ONLINE SALES
Products for online distribution must be exclusively supplied by the manufacturing company. The purpose of online dis-

legal requirements, in particular:
- To only retail the Products to the end user and only process normal requests from this category of buyer;

6- REGULATIONS
- Applicable for France:

payable in advance.

-

transit company, are payable by the client.

requested by the company upon presentation of supporting documents.

All of the above-mentioned conditions are understood under the guarantees granted by insurance companies.

payment is due or not.

advance payment, before completion of the orders received. Payments cannot, under any circumstances, be suspended or 

7- CARRIAGE AND PACKAGING, INSURANCE, DELIVERY

The buyer is required in particular to verify the visible condition of merchandise upon delivery. With regards to losses or 

No claim can be validly accepted in the event that the buyer fails to respect these formalities.

order or give the client a right of retention or entitle it to the payment of damages.

due to failure to respect delivery deadlines. 
The risks of loss or deterioration of the products and any risk of liability related to the existence or use of products are 
transferred to the client as from dispatch. The client therefore undertakes to take out insurance to cover products against any 

8- CLAIMS AND RETURN OF MERCHANDISE

give rise, after analysis by and decision of our quality department, to the replacement of any product recognised as defective 

-

- Products damaged, used or stored in unfavourable conditions, or used in an abnormal or inappropriate manner;

-

or articles and the return of defective pieces or articles are borne by the buyer.

9- CONDITIONS FOR USE OF THE BRANDS AND ADVERTISING MEDIA

over advertising media, brands or any other distinctive company sign. Any use of these elements by the buyer requires the 

-

claim compensation for the harm suffered.

of the public is prohibited.

10- MANUFACTURING WARRANTY

observed by our Quality department;

abnormal, inappropriate manner, or special manufactures;

provided by the buyer.

11- PENALTY CLAUSE 

-
formance if said harm exceeds the amount of the penalty clause.

12- TITLE RETENTION

13- FORCE MAJEURE
The company is automatically released from its obligations if the payment conditions are not respected by the buyer or in 

14- PERSONAL DATA PROCESSING

-
bility of personal data. 

mentioned above to be exercised after their death.

info@debuyer.com

15- DISPUTE SETTLEMENT AND JURISDICTION

For the payment of our invoices: 



ALPHABETICAL INDEX

A
Army mug   33
Alcohol gel    166

B
Bag (pastry bag)   222, 223
Bag holder   223
Bain-marie   70, 71
Bain-marie cooker   206
Baker blade   204
Baking paper   202
Baking tray   199, 200, 201
Basting spoon   150, 151, 152
Blini pan   11, 15, 16, 48, 89
Bottle   224
Bowl   29, 136
Bucket   139, 140
Burner   28

C
Candy Thermometer    163, 207
Caramelizing iron   225
Chestnut fry-pan   27
Chinese strainer   137, 138
Cleaner for metal   95, 167
Colander   137
Crepe pan, steel   10, 15, 18, 21, 27
Crepe pan, nonstick    41, 43, 45, 48, 77
Cutter vegetable   125
Cutter   204
Cutting board   133, 166

D
Dariole mould   179
Deep fryer   20
Dish   30, 137
Dough scraper   205
Dough wheel   204, 205
Dredger   31, 139

E-F
Egg dish   93
Elastomoule   228-232
Filter for funnel   141
Fish frypan   46, 47, 59
Fish kettle   70
Flour scoop   140

Frame   178
Frypan, steel   6-21, 26-28, 77
Frypan, nonstick   37-51, 76
Frypan, stainless steel   57,58,62,66,67,75
Frypan, copper   81,85,86,
Frypan «Triblinis»    18
Funnel   141, 207

G
Genoise cutter   158
Génoise frame   178
Gloves   21, 39, 51, 160, 167
Grate   198, 201
Greaseproof paper   207
Grip for dish   152

H-I-J-K
Hanging bar   149
Ice-cream scoop   141
Jam pan, copper   95
Knife   29, 129, 130, 131, 132

L
Ladle   149, 150, 151, 152
LE TUBE    143, 144, 213
Lid   59, 60, 64, 69, 88, 90, 94
Lid, glass   11, 14, 38, 41, 42, 64, 66,
Lobster fork   160
Long rolled cake mold    172, 173

M
Meat fork   149
Mill   139
Mini saucepan   94
Mould for «Charlotte»    179, 181
Mould for pie   175, 176, 180, 185
Mould, hemispherical    179
Mould, stainless steel    176, 181-185, 224
Mould Canelés   95, 178
MOUL’FLEX     235-238
MOUL’FLEX   PRO   233, 234
Mould silicone    228-238

N
Nozzles   208-212, 216
Nutmeg mill   107
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O
Omelette turner   150
Oval pan   93
Oven peel   162
Oyster knife   160

P
Pastry bag   222, 223
Pastry brush   30, 224, 225
Pastry frame   192
Pastry spatula   157
Pepper/salt mill   99-111
Piston funnel   144, 145
Pizza cutting wheel    32, 161
Pizza oven peel   162
Plancha   16, 19, 25
Plastic scraper   205
Pusher   138, 232

R
Rack for cutting boards    133, 166
Raplette, sliding & egalizing    193
Relief sheet   173
Ribbon   194
Ring for pastry   190-196
Roasting pan   16, 48, 60, 89
Rolling pin   204

S
Salt shaker   106
Saucepan, nonstick    38
Saucepan, stainless steel    56, 60, 61, 66, 67, 74 
Saucpean, copper    80, 84, 86, 90, 92
Sauté-pan, steel    9, 10, 13
Sauté-pan, nonstick    38, 39, 41, 43, 48
Sauté-pan, stainless steel     56, 57, 58, 62, 66, 68,   

   75, 76, 77, 
Sauté-pan, copper    80, 81, 82, 84, 85, 87,   

   90, 92, 93
Scales   163
Scharpener   133
Scissors   159
Self-service dish   33
Sieve   138
Silicone mat   202, 203
Silicone moulds   228-238
Sirup density meter    163
Skewer   30, 153

Skimmer   149, 150, 151
Slicer (vegetable)   116, 117, 118

  120, 122, 123, 124
Smoker oven   33
Spatula   31, 51, 146, 147

  150-158
Spices mill   32, 99, 107, 110, 111

Stand for wok   70
Steamcooker   59, 63, 65, 69, 74, 83
Stewpan, nonstick   39
Stewpan,stainless steel   58, 63, 65, 68
Stewpan, copper    83, 85, 87, 91
Stewpan, oval   59, 88
Stockpot   69, 82, 88, 91
Strainer   139
String   166
Sugar saucepan   207
Sweet maker   206

T
Tart mould    161, 180, 181, 185

  197, 198
Tart ring    186-190
Thermometer   163, 164, 165
Thermometer with probe    164
Timer    165
Tinned wire basket    20
Tomato-slicer    126
Tray    184, 185, 198-201
Tray, round 
Triangular spatula    31, 158
Trivet    28
Tweezer    30, 147, 152, 153

W
Whisk   155
Wok, steel  11, 14, 19
Wok, nonstick   39, 48
Wok,stainless steel   57, 64, 70
Wok, copper   83, 87, 93

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.

Credits photos :   Eric Marin  - Bella Karragiannidis
de Buyer Industries - Studio Julien Bouvier - Lézards’Création

Thanks to Atelier TB, Bragard, Febvay France, Garnier-Thiebaut, REVOL.
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conditions générales de vente DE BUYER INDUSTRIES - version 2021
«Les pr sentes conditions g n rales de vente s’appli uent  toutes les ventes conclues par notre soci t  

sur les documents de l’acheteur, et notamment ses conditions g n rales d’achat sur les uelles les pr -
sentes conditions g n rales de vente pr valent et constituent le socle de la n gociation conform ment au  
dispositions de l’article L.441-6 du Code de commerce.»

1- DOCUMENTS
Tous les textes, renseignements, caract ristiques ou reproductions photographiques pr sents dans nos tarifs, catalogues ou 
documentations ont une valeur indicative uniquement, sans garantie. ls ne peuvent en aucun cas engager notre responsa-

2- COMMANDES

-
tion que si elle est parvenue par crit au moins cinq  ours ouvr s avant l exp dition des produits catalogue.

3- PRI

tax s en sus, nets, transport non compris.

4- REMISE

ou de la r gularit  de ses commandes.
5- APPROVISIONNEMENT, COMMERCIALISATION EN LIGNE

de distribution s lectif de la soci t .

n gociants, obligation essentielle du contrat sans laquelle les parties n auraient pas contract .

trente  ours ouvr s suivant la r ception d un dossier complet de demande d agr ment.

d nonciation pr alable par l une ou l autre des parties, moyennant le respect d un pr avis de trois  mois.

soci t  par courrier recommand  avec accus  de r ception lui demandant d y rem dier, le contrat sera r sili  de plein droit.

cat gorie d acheteur ;

commande ;
-

- ndiquer les modalit s de paiement, de livraison et d ex cution ainsi que la validit  de l offre et du prix.

6- REGLEMENT

-

moment, nos factures sont payables par avance.

exigibles et toutes les commandes en cours sont suspendues.
-

conditions g n rales de vente, c est la date port e sur la facture qui est prise en compte.
Toutes les conditions pr cit es s entendent sous couvert des garanties accord es par les assurances cr dit.

-
tueuse, la vente sera r sili e de plein droit si bon nous semble et nous pourrons demander, en r f r , la restitution des 

cause, mais aussi, toutes les commandes impay es ant rieures, qu elles soient livr es ou en cours de livraison et que leur 
paiement soit chu ou non.
Au cas de paiement par effet de commerce, le d faut de retour de l effet dans les d lais l gaux, sera consid r  comme un 

7- PORT ET EMBALLAGE, ASSURANCE, LIVRAISON

contre les transporteurs, qui sont seuls responsables des avaries, vols, pertes, ou retards.

r sulter du d passement des d lais de livraison. 

produits contre tout risque notamment d incendie, de vol, et d g ts des eaux.

et notre responsabilit  d gag e.

8- RECLAMATIONS ET RETOUR DE MARCHANDISE

-

- es fabrications et commandes sp ciales, et produits  hors catalogues .

sans qu il y ait lieu d accorder, en aucun cas et pour quelque raison que ce soit, une indemnit  quelconque. es frais d envoi 

9- CONDITIONS D UTILISATION DES MAR UES ET DES SUPPORTS PUBLICITAIRES
a soci t  est titulaire de l ensemble des droits de propri t  intellectuelle et industrielle couvrant les produits vendus sous sa 

par l acheteur de ces l ments doit obtenir l approbation pr alable et crite de la soci t .
usage par l acheteur de ces supports publicitaires, marques et signes distinctifs sur des documents commerciaux notam-

de r clamer le d dommagement du pr udice subi.

informer au pr alable l acheteur.

10- GARANTIE DE FABRICATION

-
quelles un d faut de fabrication est constat  par notre service Qualit  ;

-

ugerions n cessaires.
11- CLAUSE PENALE 

pr udice que lui causerait l inex cution si celui-ci s av rait sup rieur au montant de la clause p nale.
12- RESERVE DE PROPRIETE

usqu au complet paiement, un droit de propri t  sur les produits vendus, lui permettant de reprendre possession desdits 
-

que soit la date de livraison desdits produits.
13- FORCE MAJEURE
a soci t  est lib r e de plein droit de ses obligations si les conditions de paiement n ont pas t  observ es par l acheteur 

-
tion, accidents d outillage, d faillance ou carence d un fournisseur ou sous-traitant, pand mie ou pid mie connue ou non au 
our de la conclusion du contrat, maladie des salari s, mesures sanitaires exceptionnelles impactant la production. a soci t  

14- TRAITEMENT DES DONNEES PERSONNELLES

l ex cution, la gestion, le suivi, la pr paration et l exp dition des commandes, la facturation, la comptabilit  et le recouvrement 

d effacement, de minimisation et, le cas ch ant, un droit de portabilit  des donn es personnelles les concernant. 

motif l gitime , s opposer au traitement des donn es les concernant. 

 

-

15- REGLEMENT DES LITIGES ET JURIDICTION

vente pr vaut sur la version en anglais.



• PRIMA MATERA
• AFFINITY
• ALCHIMY / MILADY
• ELASTOMOULE
• MINERAL B
• B BOIS

4-SIDE DISPLAY TOWER 5000.09
60 x 60 cm Ht 200 cm - Different compostions 
available. Option: video screen 5000.96

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:

B Bois 
Ref. 5000.09C

Consult us for the
composition of displays 

and the conditions to have
a display at disposal

DISPLAY  WOOD AND WHITE
Elegant and practical for setting up a corner 
dedicated to the brand de Buyer for a high-end presentation.
2 versions: wall display and central dispaly

CENTRAL DISPLAY  5000.25
118 x 78 cm HT 155 cm- 2 sides
one side with adjustable shelves
one side with 3 removable hooks on wheels

WALL  DISPLAY  5000.20
90 x 47,5 cm HT 210 cm
4 removable shelves - 15 removable hooks
Equipped with a drawer on wheels
LED lighting (transfo 230/12V 60 W)

D I S P L A Y S

Grid large display REF. 5000.00 
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



de Buyer Industries
25, Faymont - 88340 Le Val d’Ajol - FRANCE

TEL: + 33 (0)3 29 30 66 12
info@debuyer.com - www.debuyer.com
SIRET 403 467 574 00014  TVA FR68 403 467 574
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