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imperia® dal 1932 XpoHosoris

imperia®, itanincbKa sKicTb i Tpagmuil 3 1932 poky.

imperia®, itaninceka sKicTs i Tpagunuii 3 1932 poky.

Bizpasy noyanocsi N(pOMUCNOBE BUPOGHULTBO Ta PO3MOBCHOXKEHHSI MaLLMH MoAeni imperia® no BCboMy CBITY.
3 pokaMu OCHOBHWUM pedepeHTHUM pUHKOM cTanu CnonyyeHi LTaTn AMepuku, ae 6arato iTaniicCbKnx emirpaHTiB,
3aBASIKN BUKOPUCTaHHIO MaKapOHHUX MaLUVWH, BifHOBUIM KOHTaKT 3i CBOEO [aNieKo 6aTbKiBLLMHOM.

On 3 February in via Isonzo in Turin, imperia® was officially incorporated as the evolution of a small artisan workshop.
Industrial-scale production and distribution of Imperia model machines began immediately throughout the world.
Over the years, the main reference market became that of the United States of America where many ltalian
emigrants, thanks to the use of pasta machines, re-established sentimental link with their far off.

Hapopaunacsa mogens titania® 3 iHTerpoBaHMMu BupisamMu.licNSBOEHHWUI KOMEPLiHNIA PO3BUTOK MPUHIC MaLLNHK
imperia®8 noHapg 80 kpaiH CBITy.

The titania® model with integrated cuts is designed. Post-war commercial development brought the imperia®
machine to over 80 countries around the world.

‘60 poku

14 kBiTHA 1962 poky imperia®i titania® 6ynu 3apeecTpoBaHi AK TOProBi MapKw.

On 14 April 1962 imperia® and titania® were internationally registered as a trademark.

‘80 pOKVI imperia® npofoBXye CBill LWAsiX 3pocTaHHsA. CniBpo6iTHUKIB cTae noHag 100.
* Y 1981 poui ciM'a AHKOHa (HUHILLHI BNACHWUKM rpynu) B3sna nif, KOHTPOJIb KOMMaHito.

* Y 1985 poui 6yno npugéaHo AEPI, BUpo6H1Ka NOGYTOBUX eNeKTponpuiagie i akcecyapis.

imperia® continues its expansion. The employees become over 100.
« In 1981 the Ancona family (current owners of the Imperia & Monferrina Spa) took control of the company.
- In 1985, AEPI, a manufacturer of household electrical appliances and accessories, was taken over.

‘90 poku

Y 1992 poui BUpo6HUUMIA 3aBOA NepeixaB 4o CaHT-AMOPOAXKO-Ai-TYPUH 3 METO PO3LUNPEHHSI BUPOGHUYOT
naoLli Ta cknagy.

* Y1998 poui 6yno npuabaHo komnatito FISELDEM, BUpo6HMKA TOMATOAABOK Ta iHLLIMX akcecyapiB.

e In1992 the production plant moved to Sant Ambrogio dj Torino with the aim of expanding the production area
and warehouse.

e In 1998, FISELDEM, manufacturer of tomato squeezers and other accessories, was acquired.

[
00 poku
cucTeMu 4nsi BUPOBGHMLITBA CBIXKOI Ta Cyxoi nacTu, posTawwoBaHy B Kactenb'Anbdepo (ABcTpanis).
* Y 2012 poui Bce BUPOGHULTBO 3gilicHioBanocsa B Kactenb'Anbdepo (ABcTpanisi), Tofi K cknag i yactuHa ogicis
6ynv nepeBeaeHi Ha HoBY cydacHy ¢habpuky B MoHkanbepi (To).
* CborogHi rpyna Imperia & Monferrina S.p.A 3a0BO/bHAE BECb LMK/ BUPOBHULITBA CBIXKOT NacTy Bif MaLllnH
NS AOMALLHbOrO BUKOPUCTAHHS O MPOMUCNOBOro BUPO6GHMLTBA NoHag, 200 Kr/rof.
* Y 2021 poui koMnaHisi oTpumana peectpadito B MISE (MiHicTepcTBo 6i3Hecy Ta BUpo6HMLTBA ITanii) 6peHais
imperia®Ta titania®ak ictTopnyHnx 6peHAiB HaLioHanbHOro iHTepecy.

e [n 2010 imperia® acquired Monferrina S.r.l, a company based in Asti that manufactures professional machines
and industrial systems for the production of fresh and dry pasta. The facility is based in CastellAlfero (AT).

e In 2012 all production was transferred to Castell Alfero (AT) while the warehouse and part of the offices were
transferred to the new and modern factory in Moncalieri (To).

» Today the Imperia & Monferrina S.p.A group satisfies the entire production cycle of fresh pasta from machines
for home use up to an industrial production of over 200 kg/h.

e In 2021 the company registered to the directory of MISE (Ministry of Business and Made in ltaly)
the imperia® and titania® brands as historic brands of national interest.

3 ntoToro Ha Bynuui I3oHUo B TypuHi imperia®odiuiiHo Hapoaunacs sk eBOOLsS HEBETMKOI PEMICHUYOT MaiCTEpHI.

Y 2010 pouiimperia® npua6ana Monferrina S.r.|, komnanito Asti, o BUpo6ase npodecinHi MaluMHW Ta MPOMUCOBI
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Beryn

CyyacHuin cTUnb,
KNnacU4HUN ON3auH:

nacTta y BCiX Il BUgax.

La Classica
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CyuacHui cTub, KN1aCMYHUN OuU3aH: nacta 6y.nb-sikoi gpopmu.

MpoTarom cToNiTh NPOCTa CyMilll BOAM i
60poLUHa, B ITanii, cTana yumMoch 6inbLlinm,
Hi>X DKa: BOHa nepeTBopuiacs Ha CBOro
poay 6peHA, HEBiA'€MHY YaCTUHY NOGYTY i
Ky/bTypK BCiX iTaninuiB, a He TiNIbKn
TXHbOI KYXHi.

3a oujiHkamu, ix GinbLue HiX TpucTa hopm
nacTu B ITanii, B TOMY 4Mchni Cyxi, CBiXi i
dapLmpoBaHi, i CTiNbKKM X peLenTis, 3a
[OMOMOro AKX MOAAEMO Ha CTif.

KnacuyHa niHis 3 i1 rmmbuHoto gianasoHy

i pi3HOMaHITHICTb KONbOPIB 3agymaHa
6YTW iCTOTHUM €/IEMEHTOM Y NiAroToBKa
Ta iHTepnpeTauis yci COpTM MakapOHHMUX
BUPOGIB, O XapaKTepPU3yoTb perioHasbHi
TpaauUil npekpacHoro KpaiHu, 3HatoThb i
LiHYIOTb Y BCbOMY CBITi.

Nininky La Classica 3aBepLuye BenvKkui
BMGIp CyMiCHMX akcecyapiB 3 yciMa
MalunHamMmn BUpo6HuLTBa Imperia i
3aBAAKN AKOMY MOXXHa 3a40BOJIbHUTU
KOXXHY perioHanbHy Tpaguuito, KOXHY
CiMelnHM 3BMYai, 3aCHOBaHUI Ha ABOX
NPOCTUX iHFpedieHTU: BoAa i 60POLLHO.

Over the centuries, the simple mixture
of water and flour, in Italy, has become
something more than a food: it has
evolved into a sort of distinctive brand,
an integral part of the life and culture of
all Italians, not just their cuisine.

It is estimated that there are more than
three hundred pasta shapes in lItaly,
including dry, fresh and stuffed, and
just as many recipes with which to
serve it on the table.

The Classic line, with its depth of range
and variety of colors is conceived

to be the essential element in the
preparation and interpretation of all

the varieties of pasta that characterize
the regional traditions of the beautiful
country, known and appreciated
throughout the world .

The La Classica line is completed by a
vast choice of accessories compatible
with all Imperia production machines
and thanks to which it is possible to
satisfy every regional tradition, every
family custom based on two simple
ingredients: water and flour

La Classica
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imperia®iPasta
La Classica

MakapoHHa MalumrHa
imperia® iPasta La Classica
JOCTyMnHa B BOX
BapiaHTax 06pobku Ta
[BOX BapiaHTax KOJ1bopiB.
BiH cknapaeTtbcs

3 po3KaTasibHOI MaLUVHK
ONS1 BUTOTOBJIEHHS
apKYLLiB LUMPUHOO

150 MM i nOABINHOIO
pixky4oro akcecyapa Ans
deTyyiHi Ta TanboNiHi.

dopmu ana nactu
B KOMMNEKTi

Fettuccine
LwmpuHa 6,5 MM

Tagliolini
LUMPVHA 2 MM

iPasta

Art.imperia®iPasta
La Classica Crema

Cod.
4121

EAN
8005782041212

EAN Master
48005782041210

N

>
Art. imperia®iPasta P Iﬁ o
La ClasgicaSilver /- x '
Cod. —
4110 t
\ )

EAN
8005782041106

EAN Master
48005782041104

i

Art.imperia®iPasta
La Classica Rossa

Cod.
4120

EAN
8005782041205

EAN Master e g
48005782041203 — J Art.

imperia®iPasta
La Classica
Acciaio cromato

Cod. 4100

8005782041007

EAN Master
48005782041005

The imperia® La Classica
pasta machine is
avallable in two finishing
versions and wo

color variants.

[/t is composed of a
sheeter for easily making
150 mm wide sheets

17 cm

and a double cutting
accessory for fettuccine
and tagliolini.
Pasta shapes Y KOMM/IEKTI:
included 100% 6aBOBHSHWIA
3aXUCHUN MILLEYOK,
LiTOYKA ANA YNLLEHHS
BaJIMKIB i MPaKTUYHMI
6yHKep
Included in the
packaging.
100% cotton bag, rollers
cleaning brush and
practical tray.
Sfoglia

LwrprHa 150 Mm

imperia® dal 1932

imperia®sfogliatrice
La Classica

PoskaTyBanbHa MalunHa

€ OCHOBHWUM iHCTPYMEHTOM
ans 6yab-siKoil MifroTOBKMY.
ManeHbKUi i MiLHWI, BiH
[03BOJISIE po3KayaTu TiCTO
TOBLUMHO A0 2,5 MM i
WMpuHOo A0 150 Mm.

3 JojaBaHHAM akcecyapiB
imperia® 3gaTHa CTBOpUTU
nacty 6yab-sikoi hopmu.

dopmu ana nactu
B KOMMEKTi

Sfoglia

WwrprHa 150 Mm

Sfogliatrice

Art.
imperia®
Sfogliatrice
La Classica

Cod. 4162

8005782041625

EAN Master
78005782041624

Sfogliatrice is the basic
tool for any preparation.
Small and robust. it allows

Yyou to roll the dough
sheet up to 2.5 mm thick
and 150 mm wide and
with the addition of the
imperia® accessories it is
able to create any shape
of pasta.
Pasta shapes ' ~ v’ Y KOMMNeKTi:
included % 100% Ga%OB.HFIHVIVI
o 3aXUCHUN MILLEYOK Ta
Ny U.|,ITO‘-II'(a ONS YMLLIEHHSA
BaJINKIB
‘ Included in the
packaging.
100% cotton bag and
rollers cleaning brush.
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iPasta imperia La Classica

3anaTeHTOBaHi pUGAEHi PONnNKmM

3 HepykaBitoyol ctani 18/10,
AKi 1erko YNCTATHCS.

Patented ribbed 18/10
stainless steel rollers, easy
to clean.

iImperia®iPasta

La Classicaruvida

Ruvida — HallockoHarniLue,
LLLO ICHYE Y CBITI
MaKapOHHWX MaLlVH,

i BOgHOYacC Te, Lo
Hanbinblue HabnmxeHe

[0 opuriHanbHOT
iTanincobKoi Tpaanuii
BUrOTOBJIEHHS MACTW.
3anaTeHTOBaHi BasMku

3 Hep)kagito4oi cTani
18/10 HapatoTb NIMCTY
MaKapOoHHWX BUPOGIB TaKy
NMOPUCTICTb | pe6PUCTICTb,
SIKi JOHegaBHa MOrn
3abe3neunTn nue
KOHAMTEepCbKa AoLlKa Ta
[epeB’siHa ckasnka B pyKax
[OCBiAYeHUX criewianicTiB.
Mikpopenbedu
BiA6MBalOTbCA Ha TiCTi
Tak caMo, AK NPUPOLHi
HepiBHOCTI lepeBUHY,
CTBOpPIOKOUM ifeanbHi
YMOBW A/19 HAKpaLoro
36epiraHHa TicTOM coyciB
Ta npunpas. Y pe3ynbrarTi
BUXOAMUTb PEBPUCTUN i
NOPUCTUI JINCT, KNI
po61Tb MaKapoHu
ineanbHUMKU gns
BOMpaHHS Npunpas,

SIK TOro BMMarae Tpaguuis.

The Ruvida is the most
ultimate thing that exists
In the world of pasta
machines and at the
same time, it is what
comes closest to the
original lialian pasta
making tradlition.

The patented 18/10
stainless steel rollers
give the pasta sheet that
porosity and ribbing that
until recently only a pastry
board and a wooden
rolling pin in expert hands
could provide.

The micro-reliefs mark
the dough Just like the
natural irregularities of the
wooq, creating the ideal
condiitions for the dough
fo best retain sauces

and condiments.

The result is a ridged and
porous sheet that makes
the pasta perfect for
sticking seasonings,

as tradiition diictates.

[,06pun 3a cBOEO NPUPOLOLD,
rpybun 3a tpaguuieto

dopmu gna nactu Pasta shapes
B KOMIM/IEKTi included
Fettuccine Lasagnette Sfoglia

WmpWHa 6,6 MM LumprHa 12 Mm LmprHa 150 MM

1 - - |
L L s Ry R Bl

Art.
imperia®iPasta

La Classica ruvida
Acciaio cromato
Cod. 4140

EAN
8005782041403

EAN Master
48005782041401

Y KoMnneKTi:

100% 6aBOBHAHNIA
3aXUCHUI MiLLEeYOoK,
LWiTOYKA A5 YMLLLEHHS
BasIMKIiB i NPaKTUYHUI
6yHKep

Included in the
packaging:

100% cotton bag, rollers
cleaning brush and
practical tray.
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imperia®PastaFacile

PastaFacile

La Classica

imperia® PastaFacile —
Lie ABUTYH, IKUI ifeanbHO
ajanTyeTbcs A0 BCiX
BUPOBHUYMX MALLVWH
imperia®. MpocTtun B
yCTaHOBL,, 3aBASKU
noTyxHocTi go 80 Br,

BiH 103BOJISIE rOTYBaTU
BCi CBiXi MakapoHu
WwBKALle Ta 6e3 3ycusb.

imperia® PastaFacile

/s the motor perfectly
adaptable to all imperia®
production machines.
Simple to install, with

a power up to 8OW it
allows you to make all
fresh pasta preparations
faster and with no effort
use.

Art. imperia®
PastaFacile

Cod. 4600

EAN
8005782046002

EAN Master
38005782046003

16 cm

imperia® dal 1932

imperia® Electric

Electric

Art.imperia® Electric
La Classica Rossa

Cod.
4660

EAN
8005782046606

EAN Master
48005782046604

La Classica

imperia®EIectric

La Classica noegHye

B CO6i PYHKLIiOHaNbHICTb
TpaAuUinHOI MaLLUVHU

3 MOTY>XXHUM
€NeKTPOABUTYHOM

no 80 BT, skuii 3po6uTb
NpUroTyBaHHsA NPOCTILLIUM
i wBMAWUM. Moro

He 060B’'A3KOBO KpinuTH
Zo cTony, i 06MABI pyku
Bi/IbHI Mig Yac
BUKOPUCTAHHSA s
6iNblL NPaKTUYHOroO
BUKOPUCTAHHS 6e3
3ycunb.

dopmu ana nactu
B KOMIMIeKTi

Fettuccine Tagliolini

LMpKrHa 6,5 Mm LWMPUHA 2 MM

imperia® Electric

La Classica combines
the functionality of the
traditional machine

with a powerful electric
motor up to 8OW which
will make preparations
easler and faster.

[/t does not necessarily
require fixing to the table
and both hand’s are free
auring use for a more
practical and with no
effort use.

Pasta shapes
included

Sfoglia

LwnpurHa 150 Mm

imperia® Electric
La Classica
acciaio cromato
Cod. 4650

EAN
8005782046507

EAN Master
48005782046505
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iImperia®PastaPresto

PastaPresto

Art. imperia®
PastaPresto
La Classica Crema

Cod. 4701 (230V)

EAN (230V)
8005782047016

EAN Master (230V)
28005782047010
Cod. 4721 (120V)

EAN (120V)
8005782047214

EAN Master (120V)
28005782047218

Art. imperia®
PastaPresto
La Classica Rossa

Cod. 4702 (230V)

EAN (230V)
8005782047023

EAN Master (230V)
28005782047027

Cod 4722 (120V)

EAN (120V)
8005782047221

EAN Master (120V)
28005782047225

La Classica

LBnaKnin, NOTY)KHUN i
npakTU4HWiA. imperia
PastaPresto La Classica —
MallnHa A/19 MaKapOHHUX
BUPOGIB i3 BEYAOBaAHUM
OBUTYHOM, sika [,03BOJISIE
roTyBaTu HemnepesepLueHe
TiCTO B NIUCTI Ta Hapi3aTw,
CKOpOYyHUM Yac
nNpuroTyBaHHA fO
MiHiMyMy. OcHaLLeHuni
3ano6iKHUMK
NpUCTPOSIMYU, BiH
aBTOMAaTMYHO
BUMMUKAETbCH, W06
3ano6irTu HeHaBMUCHOMY
HaBNMXXEHHIO 1O PYXOMMX
YacTuH.

dopmu ana nactu
B KOMIMNEKTi

Fettuccine Tagliolini
LmpuWHa 6,6 MM LUMpWHa 2 MM

Fast, powerful

and practical.

imperia® PastaPresto

La Classica is the pasta
machine with integrated
moftor that allows you to
prepare unsurpassed
dough pasta sheet and
cut reducing preparation
times to a minimum.
Equipped with safety
devices it automatically
turns off to prevent an
unintentional approach
to moving parts.

Pasta shapes
included

Sfoglia

wypuHa 150 MM

Cod. 4700 (230V)

EAN (230V)
8005782047009

EAN Master (230V)

28005782047003

Art. imperia®
PastaPresto
La Classica silver

Cod. 4720 (120V)

EAN (120V)
8005782047207

EAN Master (120V)

28005782047201

imperia® dal 1932

La Fabbrica della Pasta - i

La Fabbrica della Pasta —

La Fabbrica della Pasta

Art,
La Fabbrica
della Pasta

8005782045012

EAN Master
28005782045016

La Fabbrica della Pasta

Lie HaBip AN NpUroTyBaHHA /S @ set you can prepare

BCIiX BUAIB TpaguLinHol
iTanincbkoi nacTu.

Ha fnofaTok 4o YOTUPbOX
noBrux dopm nacTu, siki
MOXXHa NpuroTyBaTu 3a
[OMOMOIOH MaLUUHWU,

3 Millegnocchi Bu MmoxeTe
CTBOPUTW TP Pi3Hi
pO3Mipy MakapoHHUX
HbOKKI, a 3 Raviolamp Bu
MOXKeTe oTpuMaTu
ABajuATb YoTUpW pasioni
y dopmi 34x34 mm.

®dopmu ana nactu

B KOMIIEKTi
Spaghetti Tagliolini
2 2mm LMpKHA 2 MM

all types of traditional
/talian pasta.

In addiition to the four
long pasta shapes

that can be made with
the machine, with
Millegnocchi you can
create three diifferent
sizes of flour pasta
gnocchi and with
Raviolamp you can get
twenty-four ravioli in the
34x34 mm mould.

22,3 cm

Pasta shapes
included

Fettuccine Lasagnette Sfoglia Ravioli Rigatelli Gnocchetti  Cavatelli
wupuHa 6,5 MM WwnpuHa 12 MM winpuHa 150 MM npec-bopma 24 M Sardi

10



imperia® dal 1932

Imperia®Simplex

Simplex

unmmm*?k
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La Classica

imperia®Simplex

La Classica — ue pixxyya
HacafZKa, Aka aganTyeTbes
00 BCiX MaLLWH NiHINKK
Imperia. KoxxHa Hacagka
NS pidaHHA J03BOSIAE
po6UTH MakapoHW pi3HOI
dopmun. 3 imperia®
Simplex Bu moxeTe
OTPUMATU HE TiNbKK
KJlaCU4Hi po3mipu
iTanincbKol KyXxHi,

ane 1 CTpaBu €THIYHOI
Ta MiXXHapOAHOT KyXHi.

Moxxnusi dpopmu

Anga nactu
Capelli Capelli
d’angelo d’angelo
wupyHa 0,8 MM WinpuHa 1,6 MM
Cod. 4274 Cod. 4230
EAN EAN
8005782042745 8005782042301
EAN Master EAN Master

48005782042743  48005782042309

imperia®Simplex

La Classica is the cutting
attachment adaptable

to all machines in the
Imperia range.

Each cutter attachment
allows you to make a
different shape of pasta.
With imperia®Simplex
you can obtain not only
the classic sizes of ltalian
cuisine but also those of
ethnic and international
cuisine.

Pasta shapes
achievable

Spaghetti Tagliolini

D 2 MM LUIMPUHA 2 MM
Cod. 4275 Cod. 4240
EAN EAN
8005782042752 8005782042400
EAN Master EAN Master

i
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Art.
imperia® Simplex
La Classica

Trenette Fettuccine Lasagnette Pappardelle Reginette Reginette

mpuHa 4 MM Ww1puHa 6,5 MM WMpUHA 12MM  pprHa 32 MM WwypyHa 12 MM wvpnHa 44 mm
Cod. 4250 Cod. 4260 Cod. 4270 Cod. 4273 Cod. 4276 Cod. 4277
EAN EAN EAN EAN EAN EAN

8005782042509 8005782042608 8005782042707 8005782042738 8005782042769 8005782042776
EAN Master EAN Master EAN M. EAN M. EAN Master EAN Master
48005782042750 48005782042408 48005782042507 48005782042606 48005782042705 48005782042736  48005782042767  48005782042774

imperia® dal 1932

iImperia®
La Classica

Duplex imperia®

La Classica — ue akcecyap
015 NOABINHOrO pi3aHHs,
AKWUIA MOXKHa afanTyBaTu
1,0 BCiX MaLUH NiHINKK
Imperia. KoxHa Hacagka
0N pisaHHA [O3BOSISIE
OZHOYaCHO BUIOTOBSATHU
MaKapOoHU [BOX Pi3HUX
dopm. 3 imperia® Duplex
BU MOXETe OTpMMaTm

He TiNbKK KNacuyHi
dbopmaTtu iTanincbkor
KYXHi, ane n eTHiYHi Ta
MiXHapPOAHI KYXHi.

Moxknuei popmu
ANA nacTu

Capelli d’angelo

wnpuHa 1,5 MM

Cod. 4200
EAN
8005782042004

Trenette
LMpuHa 4 Mm

Duplex

Duplex

Duplex imperia®

La Classica is the double
cutting accessory
adaptable to all
machines in the Imperia
range. Each cutter
attachment allows you to
make two dlifferent pasta
shapes at the same time.
With imperia®Duplex you
can obtain not only the
classic formats of ltalian
culsine but also those of
ethnic and international
cursine.

Pasta shapes
achievable

Lasagnette
wnpuHa 12 MM

Cod. 4227
EAN
8005782042271

Spaghetti
2 2mMm

Tagliolini
LUMPUHA 2 MM

Cod. 4217
EAN
8005782042172

Fettuccine
LWMprHa 6,5 MM

Reginette
wnpuHa 12 MM

Cod. 4229
EAN
8005782042295

Reginette
LpvHa 44 MM

imperia® Duplex

12
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imperia®Millegnocchi

Millegnocchi

La Classica

imperia® Millegnocchi

La Classica — e akcecyap

i3 XpOMOBaHOI cTasi, SKUN
MOXKHa aganTyBaTu Ao
BCiX BUPOBHNYMX MaLLVH
imperia®, AKNIN 003BONSIE
CTBOPIOBATU TPU Pi3Hi
pPO3Mipy HaLLMX
MaKapOHHMX HbOKKIi

3a ,ONOMOro 6yKOBOro
BasinKa Ta antoMiHieBol
pUdNEHOT CeKLil.

SIKi MaKapoOHHi HbOKKi
MOXHa npurotysatn?

Bu moxeTe peanisyBatu
TP BUAM TpaanLinHMX
iTanincbKnx 60POLLIHAHUX
HbOKKI.

Rigatelli Gnocchetti

Sardi

imperia® Millegnocchi
La Classica is the
chromed steel
accessory aaaptable
to all imperia®
production machines
which allows you to
create three different
sizes of flour pasta
gnocchi using the
beech roller shaped
and the aluminum
grooved section.

What type of pasta
gnocchi can be done?

You may realize three
types of traditional
Italian flour pasta
gnocchi.

Cavatelli

Art. imperia®
Millegnocchi
La Classica
Cod. 4450

EAN
8005782044503

EAN Master
38005782044504

imperia® dal 1932

RavioliMaker

Art. imperia®
RavioliMaker
La Classica

Cod. 3x3 cm 4400 Cod. 5x5 cm 4410

iImperia®RavioliMaker el
La Classica

imperia® RavioliMaker

La Classica — ue akcecyap

i3 XpoMOBaHoI cTani, AKnmn
MOXXKHa afanTyBaTu [0
BCiX BUPOBGHUYMX MALLIVH
imperia®. Nigroc, wo
BXOAWUTb A0 KOMMIEKTY,
OKpIiM TOro, WO MIiCTUTb
6a)kaHy HaYMHKY, Mae
BaNMKK 3 6yKOBOro
JepeBa Anis
TpaHCMNopTyBaHHS ABOX

YacTWH NUCTa MaKapoHHMX
BMpO6iB A0 hOpMyBanbHUX

BaJIMKIB.

SIKi paBioni MoXHa
npurotyeatn?

3anexHo Bifg BUGpaHOro
RavioliMaker Bu MmoxeTe
npurotyBaTu paBioni
OBOX PO3MipiB.

Due ravioli Tre ravioli

5x5 cm 3x3cm

imperia® RavioliMaker
La Classica Is the
chromed steel accessory
adaptable to all
imperia® production
machines.

The supplied tray, in
addijtion to containing
the desired filling, has
beech wood rollers to
convey the two parts
of pasta sheet to the
forming rollers.

What kind of ravioli
can | make?

Depending on the
RavioliMaker chosen
you can make two sizes
of ravioli,

8005782044008 8005782044107

EAN Master 3x3 cm EAN Master 5x5 cm
38005782044009 38005782044108

o & >(/ . 18 cm
BIOEO 5x5 A
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iImperia®Raviolamp
La Classica

Pagionamna — ue Habip
dbopm ana pasioni

3 a/IlOMIiHitO Ha cTanesin
emManbOoBaHi OCHOBI.
AnOMIiHIN rapaHTye
Haf3BWYanHy nerkictb
pi3aHHs Ta YMLLLEHHS, @
emMasiboBaHa cTaneBa
ocHoBa 3abe3nevye
CTabiNbHICTb i MiLHICTb.
Y KOMMNNEeKT BXOAUTb
Kauanka 3 6yka, sika
[03BOJSIE WBUAKO
BiZ'eqHaTM paBsioni.

Moxxnusi popmu
AnA pasioni

6 Sorrisi

105x52 mm
Cod. 4316
EAN
8005782043162
EAN Master
68005782043164
Master Carton
6 pcs 3,2 kg
38x19,3x151cm

Raviolamp is a set of
ravioli moulds made
ofaluminum on a
enameled steel base.
Aluminum guarantees
extreme ease of cutting
and cleaning while

the enameled steel
base gives stability and
sturdiness. The package
includes a beech wood
rolling pin which allows
the quick detachment of
the raviol,

Ravioli shapes
achievable

10 Stellini 12 Cuoricini

60x60 MM
Cod. 4312

EAN
8005782043124

EAN Master
68005782043126
Master Carton
6 pcs 3,3 kg
35,8x19,2x17,6 cm

52x52 MM
Cod. 4314
EAN
8005782043148
EAN Master
68005782043140
Master Carton
6 pcs 3,2 kg
38x19,3x151 cm

12 Ravioli giganti
52x52 MM
Cod. 4310

EAN
8005782043100

EAN Master
68005782043102
Master Carton
6 pcs 3,2 kg
38x19,3x15,1cm

18 Tortelli classici
60x60 MM
Cod. 4315

EAN
8005782043155
EAN Master
68005782043157
Master Carton
6 pcs 3,2 kg
38x19,3x15,1 cm

24 Ravioli Classici

34x34 Mm
Cod. 4304
EAN
8005782043049
EAN Master
68005782043041
Master Carton
6 pcs 2,5kg
32,3x19,2x14,3 cm

36 Ravioli Classici
34x34 Mmm
Cod. 4308

EAN
8005782043087
EAN Master
68005782043089
Master Carton
6 pcs 3,3 kg
35,8x19,2x17,6 cm

44 Ravioli da brodo
25x25 Mm
Cod. 4300

EAN
8005782043001
EAN Master
68005782043003
Master Carton
6 pcs 2,5 kg
32,3x19,2x14,3 cm

imperia®
Raviolamp
La Classica

Tris

Cod. 4317
EAN
8005782043179
EAN Master
68005782043171
Master Carton
6 pcs 3,2 kg
39,3x38x15,2 cm
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imperia® dal 1932

imperia®Stendipasta

Stendipasta

La Classica

Stendipasta — igeanbHui
IHCTPYMEHT AN CYLUiHHSA
0o 1,5 Kr cBiXol nacTty,
o6 BOHa 3anuwanacs
LliI0t0 Ta enacTUYHO
HaBITb Nif Yac BapiHHS.
3HiMHi onopu
BUKOPUCTOBYIOTbCA AN
360py MaKapOHHUX
BUPOGIB Nig yac
Hapi3aHHs, i IX MOXHa
LUBUAKO Ta Nerko
BCTaBUTU B pamy
CyLIapKu Ansi MakapoHHMX
BUpo6iB. BurotoBnexHumn
3 AepeBuHM Byka, nicns
BUKOPUCTaHHSA MOro
MOXHa posibpaTu Ta
36epiraTv B opuriHanbHii
KOMMaKTHi ynakoBLi

Stendlpasta is the
pertfect tool for drying
up to 1.5 kg of fresh
pasta, so that it remains
intact and elastic even
auring cooking.

The removable pols are
used to collect the pasta
while cutting and can be
inserted into the frame
of the pasta drying rack
quickly and easily.

Made of beech

wooaq, after use it can

be disassembled

and stored in the
original space-saving
packaging.

Art. imperia®
Stendipasta

La Classica

Cod. 4540

EAN
8005782045401

EAN Master

68005782045403

imperia® dal 1932

imperia®FoglioChef

FoglioChef

La Classica

FoglioChef — xapuoBuii
CUNIKOHOBUI KUTMMOK
SL70, akun igeanbHoO
niaxoanTb Ans
3aMillyBaHHSA, Hapi3aHHs
Ta hopMyBaHHS TicTa.
Jlerko Mutn Ta 3py4yHo
36epiraTy, Lie HeobXxigHui
akcecyap gns
NpUroTyBaHHA 6yab-iKOT
CBIXOI NacTu.

FoglioChef is the SL70
food-grade silicone mat
perfect for kneading,
cutting and forming
aough.

Easy to wash and
convenient to store, it is
the essential accessory
for all fresh pasta
preparations.

Art. imperia®
FoglioChef
La Classica

Cod. 4590

EAN
8005782045401

EAN Master
68005782045403

37 cm
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dopmu Ta BigHOCHa TOBLLLUHA

Formati

MaKapOHHMX BUPOOIB

dopmu Ta BigHOCHa TOBLUUHA MaKapOHHUX BUPOGIB

PeryntoBanbHa pyuka
MalUuvH imperia
[03BOJISIE CTBOPIOBATH
JINCTU Pi3HOI TOBLUMHM,
AKi nigxoaaTb Ans
6yab-sikoi hopmu
MaKapOHHUX BUPOGIB.
Y Tabnuui nokasaHo
TOBLLMHMU, LLIO CTOCYHOTbCA
Pi3HMX MOJIOXEHb
peryntoBanbHOI pyYKu.

Yci akcecyapw niHii CymiCHI 3 MalMHaMu iHLWWX NiHil | HaBnaku. imperia

dopmar

Capelli d’Angelo

Capelli d’Angelo

Trenette

Lasagnette

Pappardeli 10w | M| 32w

Reginette/Lasagnette

Roginete/Pappardele EEEE BT

Spaghetti

Moo | toows W] 50w

Ravioli

Type

The adjusting knob of
the imperia® machines
allows you to create

a sheet of different
thicknesses suitable for
all pasta shapes.

The chart shows the
thicknesses relating to
the dlifferent positions of
the adjusting knob.

®

JoBXWHa

150 Mmm

150 Mmm

150 mm

150 Mmm

150 MM
Lenght

— e iCTOpUYHMI iTanincbkuin GpeHa

Posnin

Section

3pi3

0,8 Mm

1,5 Mm

150 Mmm

FotwccinelTagiiatol EECT I T

4 mm

12 Mm

12 Mm

2 2 mm

20-50 mm

All the accessories of the line are compatible with the machines of the other lines and vice versa. imperia® is a historic ltalian brand.

Perynsitop

2-3

Adjusting
knob

LLecTunosuuinHa py4ka perynsaropa
ToBwMHa 3aTsKKM Big 0 MM 8o 2,5 mm

Mo3uuin ToBLMHaA

n°1 0 MM

n°3 1 MM

n°5 2 MM

Position Thickness

Six position adjusting knob
Sheet thickness from 0 mm to 2.5 mm
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imperia® dal 1932 BMKOPWCTOBYETHCA B YCbOMY CBITi La Classica

3 KNacukKoto

KOpPOOHIB HEeMae.

MakapoHHi BUpo6u imperia® Ta akcecyapu
[0 HUX LO3BOMSAKOTb CTBOPHOBATU HE3MIUYEHHY
KifIbKICTb JIUCTIB TiCTa, [OBIrMX MakKapOHHUX
BUPOGIB i MaKapoOHHWX BUPOGIB 3 HAYMHKOH,
TUNOBMX ANA KyXHi 6aratbox KpaiH CBiTy.
Kpim 60poluHa 3 TBepaux i M'sKux copTiB
NLEeHWL, MOXHa nepepobnsaTn 60pOLLHO

3 nweHuui, nonéu, AYMeHo, Npoca i pucy.
PisHoMaHiTHi KoMb6iHaLil Ta noegHaHHA

3 BOZOO Ta iHWUMU iHrpegieHTaMun
[03BOJNIAKOTb OTPUMATH TUMOBI CTPaBu
CBITOBOI FaCTPOHOMIl.

imperia® 3i CBOIMU MalLMHaMu papye
CBITOBI CMaK ITanii, a TaKoXX MOXXJIUBICTb
BUKOPUCTOBYBATU ByAb-fie K YHIBepCcanbHUM
i NPaKTUYHNI IHCTPYMEHT AN NOKpaLLeHHS
6y Ab-sIKOT MiCLLeBOT KYyXHi.

imperia® pasta machines and their
accessories allow you to create countless
shapes of dough sheet, long pasta

and fi lled pasta typical of the cuisine of
numerous countries around the world.

In addition to durum and soft wheat

fl ours, wheat, spelt, barley, millet and rice
fl ours can be processed.

The various combinations and pairings
with water and other ingredients allow
you to obtain typical dishes of world
gastronomy.

imperia® with its machines brings the

fl avor of Italy to the world, as well as
being able to be used anywhere as a
versatile and practical tool to enhance
any local cuisine
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