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CREATIVE CRAFTSMANSHIP 
NEEDS FUNCTIONAL ASSISTANCE

YOUR ADVANTAGE: 
EVERYTHING FROM ONE SOURCE

Today‘s customers are more discerning than 
ever. A lot is expected of bakers, patisserie 
makers and confectioners: the baked goods 
need to taste superb and look fantastic.  
The product range should be wide-ranging and 
varied, and the goods perfectly presented. 

All thermohauser specialist equipment and small appliances feature high-quality materials and 
workmanship. These professional kitchen accessories are durable, functional and of course  
compliant with current food safety and hygiene regulations. They offer the ideal foundation for  
you to unleash your individual creativity.

We are particularly committed to ongoing redesign and product enhancement. This process  
is driven by feedback from professional thermohauser users all over the world.

FAST ORDER PROCESS

Research, order and invoice with
one supplier. Saves time, nerves and
postage costs.

SIMPLE COMMUNICATION

One contact for all questions
and concerns.

BEST QUALITY

High quality, functional and durable
products.

TRUST, EXPERIENCE
AND RELIABILITY

Our customers trust us since 1910.

CREATION TRANSPORT PRESENTATION

QUALITY AT EVERY STEP

This requires the finest ingredients, and not 
just when it comes to food. Also essential for 
success are high-quality tools, means of trans-
port, and accessories for product presentation. 
For tried-and-tested quality that you can 
rely on: thermohauser has been developing, 

producing and distributing professional equip-
ment throughout the global supply chain for 
decades. We offer you the right tools for every 
stage, with an extensive and diverse range of 
currently over 2,000 items.

FOR THE BEST RESULTS, SATISFACTION AND ENTHUSIASM OF YOUR CUSTOMERS!
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To make sure everything goes smoothly when you are producing wonderful baked goods, you need 
equipment that delivers what it promises, leaving you free to concentrate on the essentials at  
every stage. 

thermohauser specialist equipment and small appliances are distinguished by their high-quality 
materials and workmanship. Developed for professional use, these accessories are durable and highly 
functional, and of course compliant with current food safety and hygiene regulations. Choose your 
equipment from over 2,000 items.

CONTENT

DISPOSABLE PASTRY BAGS	 P. 5 - 6�
+
PIPING TIP SETS		  P. 7
+
KNIVES AND SPATULAS 	 P. 8 - 9
+
BRUSHES AND SPATULAS 	 P. 10
+
WHISKS	  		  P. 11
+
DIVERSE HELPERS	  	 P. 12 - 15

SCAN QR CODE FOR MANY
OTHER PRODUCTS:

Piping bags are indispensable tools for adding 
the finishing touches to cakes and pastries in 
every bakery or pastry shop. But piping bags 
are also regularly used for savoury dishes,  
for example to create an attractive serving of 
mashed potato or vegetable purée next to  
the main component on a plate. Both reusable  
and disposable options are available with  
thermohauser piping bags.

PRODUCT NR. COLOUR VERSION

8300017029  * Disposable pastry bag MAXIMUM GRIP, roll of 100, dimensions approx. 30 cm x 16 cm

8300017030  * Disposable pastry bag MAXIMUM GRIP, roll of 100, dimensions approx. 46 cm x 23 cm

8300017032 Disposable pastry bag MAXIMUM GRIP, roll of 100, dimensions approx. 46 cm x 23 cm

8300048968 Disposable pastry bag MAXIMUM GRIP, roll of 100, dimensions approx. 46 cm x 23 cm

8300017645 Disposable pastry bag MAXIMUM GRIP, roll of 100, dimensions approx. 46 cm x 26 cm

8300017031  * Disposable pastry bag MAXIMUM GRIP, roll of 100, dimensions approx. 53 cm x 27,5 cm

8300017033 Disposable pastry bag MAXIMUM GRIP, roll of 100, dimensions approx. 53 cm x 27,5 cm

8300048970 Disposable pastry bag MAXIMUM GRIP, roll of 100, dimensions approx. 53 cm x 27,5 cm

8300017646 Disposable pastry bag MAXIMUM GRIP, roll of 100, dimensions approx. 53 cm x 28 cm

8300017647 Disposable pastry bag MAXIMUM GRIP, roll of 100, dimensions approx. 59 cm x 28 cm

DISPOSABLE PASTRY BAGS

DISPOSABLE PASTRY BAGS MAXIMUM GRIP
+ �made of PE-foil
+ �coarse exterior, smooth interior
+ �convenient handling, no cleaning effort
+ �can be used with or without tips
+ �closed tip
+ �with maximum outside grip, non-slip
+ �convenient and attractive packaging

THE ULTIMATE QUALITY ACCESSORIES 
FOR FOOD PREPARATION AND CREATION

* Colour = translucent

8300017031
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3000162932

PIPING TIP SETS

PIPING TIP SETS PP
+ �material: PP
+ �mixed sets with a variety of 

piping tips for decorating work

PIPING TIPS SETS STAINLESS STEEL
+ �material: stainless steel
+ deep drawn
+ �Clean and easy piping tip change  

from the outside with practical adapter

PRODUCT NR. VERSION

3000231873 Set Mix 1 (S), 24 pieces,  
4 star tips, 8 hole tips, 8 ruffle tips, 2 top parts and nuts each

3000231883 Set Mix 2 (S), 24 pieces,  
8 star tips, 4 hole tips, 8 ruffle tips, 2 top parts and nuts each

3000231903 Set Mix 2 (XXL), 12 pieces,  
4 star tips, 4 hole tips, 4 ruffle tips

DISPOSABLE PASTRY BAG "CUT-OFF"
+ ��packed with perforation line  

in a polybag

PASTRY BAG SUPPORT
+ �the perfect „stopover“ for pastry bags,  

Stable due to sturdy plate base (Ø 19 cm)
+ top dia. approx. Ø 10 cm

PRODUCT NR. VERSION

3000162912 Set with 26 hole, star and ruffle piping tips,  
1 adapter, 2 flower nails, tip length 33 mm

3000162922 Set with 52 hole, star and ruffle piping tips,   
1 adapter, 2 flower nails, tip length 33 mm

3000162932 Set with 36 hole, star and ruffle piping tips,  
2 adapter, 1 spare top L for adapter, tip length 50 mm

PRODUCT NR. COLOUR VERSION

3000234013 Pastry bag support, ivory (material: PP)

8300017376  * Pastry bag support, translucent (material: SAN)

DISPOSABLE PASTRY BAGS

30002318833000231873

3000162922

3000231903

3000162912

CREATIONCREATION

PRODUCT NR. COLOUR VERSION

5000247370  * Disposable pastry bag "Cut-Off", roll of 100,  
dimensions approx. 30 cm x 16 cm

5000247340  * Disposable pastry bag "Cut-Off", roll of 100,  
dimensions approx. 40 cm x 22 cm

5000247330  * Disposable pastry bag "Cut-Off", roll of 100,  
dimensions approx. 46 cm x 23 cm

5000247320  * Disposable pastry bag "Cut-Off", roll of 100,  
dimensions approx. 50 cm x 27,5 cm

* Colour = translucent

* Colour = translucent
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PRODUCT NR. COLOUR VERSION

5000266340 Confectioner’s knives, plain, blade length 36 cm

5000266372 Confectioner’s knives, saw, blade length 36 cm

5000266401 Confectioner’s knives, wave, blade length 36 cm

8300050639 Confectioner’s knives, wave, blade length 36 cm

8300050640 Confectioner’s knives, wave, blade length 36 cm

8300050642 Confectioner’s knives, wave, blade length 36 cm

PRODUCT NR. COLOUR VERSION

5000266725 Pie knife, plain – saw, blade length 16 cm

5000266743 Pie knife, plain – wave, blade length 16 cm

PRODUCT NR. COLOUR VERSION

5000266666 Spatula with straight blade, blade length 36 cm, blade width 3,4 cm

5000266707 Angular spatulas, blade length 25 cm, blade width 3,4 cm

5000266867 Angular cake ring spatula, blade length 17 cm, blade width 3,4 cm

5000266841 Cake spatula angular blade, blunt – wave, blade length 15 cm, 
blade width: 4,0 – 5,3 cm (levelling off)

CONFECTIONER’S KNIVES, SINGLE SIDED
+ �blade width: 2,2 – 2,7 cm  

(depending on blade length)
+ �single sided blade
+ flexible blade

PIE KNIFE, DOUBLE SIDED
+ blade width : 4,8 cm (pointed) 
+ �double sided blade
+ �pointed for the precise first cut
+ �can also be used as cake server

5000266340

5000266725

5000266743

SPATULAS
+ �material: cutlery steel, rustproof
+ �handle: plastic
+ handle length: 13,0 cm
+ �all blade lengths are effective lengths
+ �edge: blunt

KNIVES

CREATION CREATION

SPATULAS

5000266867 – ANGULAR  CAKE RING 
SPATULA

5000266666 – SPATULA5000266707 – ANGULAR SPATULAS 5000266841 – CAKE SPATULA,  
ANGULAR BLADE
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PRODUCT NR. COLOUR VERSION

5000145015 Whisk 25 cm, 12 wires, wire thickness 1,8 mm

5000145025 Whisk 30 cm, 16 wires, wire thickness 1,8 mm

5000145035 Whisk 35 cm, 16 wires, wire thickness 1,8 mm

5000145045 Whisk 40 cm, 16 wires, wire thickness 1,8 mm

5000145055 Whisk 45 cm, 18 wires, wire thickness 2 mm

5000145065 Whisk 50 cm, 18 wires, wire thickness 2 mm

PRODUCT NR. COLOUR VERSION WITH 16 STAINLESS STEEL WIRES

5000245095 Whisk 40 cm, 16 wires

5000245105 Whisk 45 cm, 16 wires

5000245115 Whisk 50 cm, 16 wires

5000245125 Whisk 55 cm, 16 wires

5000245135 Whisk 60 cm, 16 wires

VERSION WITH 24 STAINLESS STEEL WIRES

5000245315 Whisk 30 cm, 24 wires

5000245345 Whisk 45 cm, 24 wires

PRODUCT NR. COLOUR VERSION

3000243763 Brush, natural bristles, width 7,5 cm, bristles length 4 cm

3000234043 Brush, natural bristles, width 4 cm, bristles length 4 cm,  
with distance holder

8300018175 Pinsel, long natural bristles, width 4 cm, bristles length 5,5 cm

PRODUCT NR. COLOUR VERSION

8300037138 Spatula, total length 42 cm, spatula width 7 cm

8300037133 Spatula spoon shape, total length 44,2 cm, spatula width 7,5 cm

WHISKS WITH PLASTIC HANDLE
+ �handle material: PA, reinforced fibreglass
+ plastic handle
+ �handle with hanger

WHISKS WITH STAINLESS STEEL HANDLE 
+ �material: stainless steel
+ �handle with hanger

8300037133

8300037138

5000245095

3000243763

5000245315

CREATIONCREATION

BRUSHES AND SPATULAS

BRUSHES WITH PLASTIC HANDLE
+ handle material: PA, reinforced fibreglass
+ �handle length: 19,5 cm  

(21,0 cm brush with distance holder)
+ �handle with hanger
+ �heat resistant up to approx. +120 °C

HEAT RESISTANT SPATULAS
+ �material spatula: white silicone
+ material handle: red nylon
+ soft-elastic scraper
+ �glass-fibre reinforced, strong nylon handle
+ �with convenient hanging loop
+ �Spatulas are short-time heat resistant  

up to +260 °C

WHISKS
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PRODUCT NR. COLOUR VERSION

3000239032 Plastic bowl, capacity 1 Liter, inside Ø 16 cm, height 8 cm

3000239052 Plastic bowl, capacity 4,5 Liter, inside Ø 25 cm, height 12 cm

3000239082 Plastic bowl, capacity 13 Liter, inside Ø 35,5 cm, height 18 cm

DIVERSE HELPERS

PLASTIC BOWLS
+ material: PE
+ incl. convenient handle
+ stackable
+ freezer-safe

CREATIONCREATION

3000239052
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BAKING PAPER 
+ �material: artificial parchment, bleached
+ grammage: 41,0 g/m²
+ siliconized on both sides, reusable
+ �suitable for all kinds of dough,  

incl. lye dough
+ ��dispenser pack with convenient opening
+ �500 sheet in a carton

DIVERSE HELPERS

PRODUCT NR. COLOUR VERSION

5000153202 Baking paper, 60 cm x 40 cm

5000753262 Baking paper, 32 cm x 53 cm

PRODUCT NR. VERSION

8300003389 Silicone baking mat, 58,5 cm x 38,5 cm

SILICONE BAKING MATS
+ �material: silicone coated glass fabrics 
+ �extra sturdy, inside mesh provides 

additional stability
+ heat resistant up to approx. +230 °C
+ �with a special non-stick silicone 

surface
+ �easy to clean, simply wipe off after use

5000153202

PRODUCT NR. VERSION

5000144145 Baking foil, 10 pieces/unit, 60 cm x 40 cm

8300055714 Baking foil, Euronorm, 60 cm x 40 cm, set of 3

5000144285 Baking foil, 10 pieces/unit, 70 cm x 50 cm

8300031032 Baking foil, 10 pieces/unit, 31,5 cm x 52 cm

8300055713 Baking foil, GN 1/1, 52 cm x 31,5 cm, set of 3

5000144205 Baking foil, 10 pieces/unit, 78 cm x 57 cm

BAKING FOILS
+ �material: PTFE-coated glass-fibre tissue
+ �coated on both sides, non-stick surface
+ �temperature-resistant from  

approx. -70 °C up to +260 °C
+ �robust and tear proof
+ �easy to clean, simply wipe off after use
+ reusable8300055714

CREATION CREATION
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Insulated boxes from thermohauser are ideal 
for getting your creations to their destination 
safely and in impeccable fresh condition, even 
if transported over long distances or kept for a 
considerable time, or if extreme temperatures 
such as heat or frost are involved. 

This is important because many weddings, 
anniversaries and special occasions take  
place in summer when temperatures are often 
high. Fortunately, cakes can be stored safely 
for hours in thermohauser insulated boxes,  
which offer a temperature controlled environ-
ment that also protects against odours.  
They are also safe from external influences 

ENSURING A SAFE ARRIVAL FOR  
YOUR CREATIONS

such as dust, pollen or rain.

The low weight of these EPP boxes makes 
them the ideal transportation accessories. 
They are made from expanded polypropylene, 
which originates from the automobile sector 
and is known for its durability, elasticity and 
resistance to breaking. Ideal for transporting 
products that are subject to specific hygiene 
and safety regulations. 

Choose from different shapes, sizes and 
functionality depending on your requirements. 
And your cake will arrive in the same perfect 
condition as when it left the bakery.

THE SMALL DESIGN, E.G. FOR AN OPTIMISED COLD CHAIN FOR  
SMALLER FOODSTUFFS SUCH AS DAIRY PRODUCTS AND DESSERTS OR 
FOOD DELIVERIES TO PRIVATE HOUSEHOLDS.

EPP BOX IN SMALL SIZE 

Our small boxes for an optimised cold chain. 
Due to the small size the temperatur of   
cold desserts or cakes can also be optimally  
maintained.

+ outside dimensions (l x w): 41,0 x 41,0 cm
+ inside dimensions (l x w): 35,0 x 35,0 cm
+ �Boxes with the same base size can  

be stacked.

+ square  
+ lid with ventilation slots
+ �Incl. studded bottom for better  

air circulation

SUITABLE COOLING LID
+ �incl. thermometer
+ ��cooling from above with up to 5 ice packs 

(separately available)
+ �for transportation of cakes, pies and  

other baked creations

ADDITIONAL STACKING FRAME
+ �10 cm more effective depth per  

stacking frame

TRANSPORTTRANSPORT16

CONTENT

EPP BOX IN SMALL SIZE	 P. 17
+
EPP BOXES FOR CAKES	 P. 18
+
EPP BOX COMBI		  P. 19

SCAN QR CODE FOR MANY
OTHER PRODUCTS:

+   break-resistant
+   insulating
+   �sustainable through simple  

recycling
+   safe to transport
+   light weight
+   spülmaschinengeeignet

8300029750

8300038800

4000249728

PRODUCT NR. VERSION

4000249728 Thermobox, effective depth 26,5 cm, capacity 32,5 liter

8300038800 Stacking frame for thermobox, height 11,4 cm

8300029750 Cooling lid for thermobox, height 8 cm, incl. thermometer
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EPP BOX CAKE
+ round box with extra high lid
+ �2 convenient handles for safe transport
+ outside dimensions incl. handles: 54,0 x 21,5 cm
+ inside dimensions: 34,0 x 15,0 cm 
+ weight: 500 g

EPP BOX CAKE STAND
+ �usable with and without cake stand
+ �a perfect solution to transport valuable cake creations 

with up to 5 plates, e.g. wedding cakes
+ best insulation and protection against odour
+ �each consisting of: 1 base part, 2 side parts with 

integrated handles, 1 fastening belt 
+ outside diameter incl. handles: 62,0 x 75,0 cm
+ inside diameter: 46,0 x 72,0 cm
+ weight: 2.150 g

BOX COMBI 
+ front loader
+ �outside dimensions (l x w):  

70,0 x 58,0 x 62 cm
+ �inside dimensions (l x w):  

62,0 x 40,5 x 51 cm
+ weight: 6.500 g
+ capacity: 125,0 l

Easy to open/close  
even in stacked position

Side parts with 3/5 slide-in strips   
(spacing 12,0 / 8,0 cm) or 1/9 slide-in  
strips (spacing 25,5 / 4,0 cm)  for  
variable loading with trays

TRANSPORT TRANSPORT

PRODUCT NR. VERSION

4000249318 Thermobox Cake (round), capacity 10,5 liter

PRODUCT NR. VERSION

4000249388 Thermobox cake stand

PRODUCT NR. VERSION 

4000249968 Division 3 / 5 slide-in strips, (spacing each 12 cm / 8 cm)

4000249978 Division 1 / 9 slide-in strips, (spacing each 25,5 cm / 4 cm)

EPP BOX COMBI

EPP BOXES FOR CAKES

Maximum flexibility  
through individually available  
replacement components
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FOR THE PERFECT PRESENTATION  
OF YOUR CREATIONS

In this social media age, aesthetic demands are increasing, especially among younger customers.  
Inspire your customers not just with outstanding product quality but also with great presentation  
of your cakes, tarts and pastries. Give your customers a visual immersion in the world of flavour.   
Attractive presentation stimulates the senses and emphasises the value of the products.

The thermohauser presentation products offer the perfect support here thanks to their minimalist  
and attractive design. Elegant stainless steel or high-quality plastics in different colours skilfully  
underline the most important thing — your product. Practical and useful accessories such as cake  
servers round off the extensive range.

After all, successful presentation is the key to increasing sales and inspiring and retaining customers.

PRESENTATION PRESENTATION

TRAYS

+ �material: melamine
+ high quality
+ scratch and cut proof surface
+ �short-term heat resistant up to approx. +120 °C 
+ sterilizable

TRAYS
+ �for the stylish and practical presentation  

of your goods in display counters or  
on tables

+ hygienic and easy to clean 
+ �stackable for easy storage

PRODUCT NR. COLOUR VERSION

3000243875 Tray, dimensions approx. 42 cm x 28 cm x 1,7 cm

3000243871 Tray, dimensions approx. 42 cm x 28 cm x 1,7 cm

CONTENT

TRAYS			   P. 21 
+
CAKE PLATES		  P. 22�
+
CAKE STANDS		  P. 23

SCAN QR CODE FOR MANY
OTHER PRODUCTS:
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CAKE PLATES CAKE STANDS

PRODUCT NR. COLOUR VERSION

8300063248 Cake plate round, aluminium, surface with precision markings, 
dimensions approx. Ø 30 cm x 11 cm, rotatable and with non-slip 
silicone base

3000168505 Cake plate round, stainless steel, matte surface,  
dimensions approx. Ø 31,5 cm x 3,5 cm

5000243011 Cake plate round, melamine, dimensions approx. Ø 30 cm x 2,5 cm

5000243021 Cake plate round, melamine, dimensions approx. Ø 32 cm x 2,5 cm

5000243071 Cake plate round, melamine, dimensions approx. Ø 32 cm x 10 cm, 
with swivel base 

PRODUCT NR. VERSION

5000163915 Layered cake stand, round, 3-tier, (Ø 20, 26, 32 cm)

5000163925 Layered cake stand, round, 4-tier, (Ø 20, 26, 32, 40 cm)

5000163935 Layered cake stand, round, 5-tier, (Ø 20, 26, 32, 40, 45 cm)

5000163945 Layered cake stand, round, 7-tier, (Ø 16, 20, 26, 32, 40, 45, 50 cm)

LAYERED CAKE STAND, ROUND
+ �material: aluminium
+� ideal for presenting up to 9-tier creations, 

especially for special occasions
+ �height between each plate about  

approx. 16,5 cm

CAKE PLATES AND STANDS
+ �perfect to put cake creations perfectly  

into focus
+ ��hygienic and easy to clean
+ �available in different materials and sizes
+ scratch and cut resistant surface

PRESENTATION PRESENTATION

3000168505

8300063248

5000243021

                 GOOD TO KNOW
The EPP Box cake on page 18 (product number 
400249318) is ideal for transporting your cake 
creations fresh and safely on a cake plate.
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PHONE: +49 7161 93 84 - 0
EMAIL: INFO@THERMOHAUSER.DE
WWW.THERMOHAUSER.DE

YOU STILL HAVE QUESTIONS?
WE WOULD BE DELIGHTED TO HELP!


