Anmatbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeleHck (4162)22-76-07
BpsHck  (4832)59-03-52
BnaguBocTtok (423)249-28-31
BnapukaBka3s (8672)28-90-48
Bnapumup (4922) 49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHGypr (343)384-55-89

WxeBck (3412)26-03-58
WBaHoBo (4932)77-34-06
WUpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Juneuk (4742)52-20-81

Kuprusua (996)312-96-26-47

Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck  (8152)59-64-93
HaGepexHble YenHbl (8552)20-53-41
HwxHui HoBropog (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbck (3496)41-32-12

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

Mensa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
Mckos (8112)59-10-37

Poccua (495)268-04-70

https://minipan.nt-rt.ru || mak@nt-rt.ru

Mepmb (342)205-81-47
PocTtoB-Ha-floHy (863)308-18-15
Pasanb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-MeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CeBacTononb (8692)22-31-93
Cumdpeponone (3652)67-13-56
CmoneHck (4812)29-41-54
Coumn (862)225-72-31
CraBpononb (8652)20-65-13
ChikTbIBKap (8212)25-95-17
Cypryt (3462)77-98-35
Tamb6oB (4752)50-40-97

KasaxcTaH (772)734-952-31

MpombIiwieHHasa xnebHas NMHUA
R EVOLUTION LINE X ARTISAN BREAD

We worked closely with artisan bakers to develop an industrial process that
follows all steps of the original artisan way of making bread.

The result is the innovative r_EVOLUTION LINE x ARTISAN BREAD, able to

process high hydrated doughs with over 85% of water.
A true disruption, testified by 5 different patents, that lead to the best artisan
bread ever produced industrially.

How?

TIME. PATIENCE. CARE.

TIME

TBepb (4822)63-31-35
TonbAaTK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TromeHb (3452)66-21-18
Ynan-Yas (3012)59-97-51
YnbsHOBCK (8422)24-23-59
Yepa (347)229-48-12
Xa6apoBck (4212)92-98-04
Yeb6okcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenoseu (8202)49-02-64
YwuTa (3022)38-34-83
AkyTek (4112)23-90-97
Apocnaenb (4852)69-52-93


https://minipan.nt-rt.ru/
mailto:mak@nt-rt.ru

Great artisan bread needs time to develop an amazing texture and flavor and
r EVOLUTION Line is designed to assure to the dough all the time needed,
with flexible and controlled retarding time and temperature.

PATIENCE

The logical consequence of the time feature: patience. r_ EVOLUTION Line
does not stress the gluten network generation process with chemical nor
technological short cuts. We designed our solution with a large and slow belt
to let the dough rest while developing.

CARE

The knead is handled with extreme care. Working with a hydration level up to
85% involves a high level of risk to damage the dough and jeopardize the
final product, so care is a must. We believe that, for this kind of recipes,
extruders and volumetric dough breakers are too aggressive, so we designed
a soft and slow sheet generation system that processes the dough very

lightly.

Advantages:

+ Traditional sheet generation (no extruders, no dividers)
+ High hydration dough easily processed

+ Small batch loading

+ Long-time resting

ACHIEVABLE SHAPES WITH THIS LINE

Baguette Ciabatta Bread Focaccia



Artisan Bread

Anmatbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeweHck (4162)22-76-07
BpsaHck (4832)59-03-52
BnaguBocTok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnapgumup (4922) 49-43-18
Bonrorpag (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuH6ypr (343)384-55-89

WxeBck (3412)26-03-58
MBaHoBo (4932)77-34-06
WpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
INvuneuk (4742)52-20-81

Kuprusus (996)312-96-26-47

Maruutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHuin Hosropoa (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbek (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbek (3496)41-32-12

OMmck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

Mensa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
MckoB. (8112)59-10-37

Poccus (495)268-04-70

https://minipan.nt-rt.ru || mak@nt-rt.ru

Mepmb (342)205-81-47
PocToB-Ha-[loHy (863)308-18-15
PsAsaHb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-MeTepBypr (812)309-46-40
CapartoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdreponone (3652)67-13-56
CmoneHck (4812)29-41-54
Coumn (862)225-72-31
CraBpononb (8652)20-65-13
ChbIKTbIBKap (8212)25-95-17
CypryT (3462)77-98-35
Tam6oB (4752)50-40-97

Kasaxcran (772)734-952-31

TBepb (4822)63-31-35
TonbATK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnaH-Ypa (3012)59-97-51
YnbaAHoBCK (8422)24-23-59
Ypa (347)229-48-12
XabapoBck (4212)92-98-04
Yeb6okcapsbl (8352)28-53-07
YenabuHck (351)202-03-61
YepenoBey (8202)49-02-64
Yura (3022)38-34-83
SKyTCK (4112)23-90-97
flpocnaBnb (4852)69-52-93


https://minipan.nt-rt.ru
mailto:mak@nt-rt.ru



