
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

PALUX  Maître 

Cooking without boundaries 
 

PALUX Maître - the unique and functional solution when the highest quality, custom cooking 
systems with attractive looks are sought. The greatest flexibility in planning thanks to a 
comprehensive range of modular appliances and base units combined with high quality of 
workmanship using the latest production methods and energy-saving technologies are the 
striking characteristics of the PALUX Maitre. The PALUX Maitre offers the greatest benefits 
in use with its solid construction and flush, easy-clean surfaces.  
 

      Modular system construction 
 
�  System with modular top units and base 

units for individual, custom cooker 
systems.   

�  Worktop is a joint-free, continuous, non-
warping cover in solid construction. 
Worktop is 4 mm thick with stiffening 
profiles. 

�  Variety of thermal components both as 
welded-in and fitted modules. 

�  Modular base unit system in standard or 
Hygiene H2 version, may be used from 
one side or both sides, finished in 
accordance with Gastronorm dimensions. 

�  Functional oven base units in a range of 
variants. 

 
. 
 

 

 

Ergonomics and design 
 
�  Attractive looks with a solid work 

surface with generous radii and rounded 
edges.  Easy to clean.  

�  Drip lip running right round. 
�  Ergonomic in use and continuous, 

removable control panel.  
�  Versions for use from one or both 

sides.  
�  Installation on prepared base or CNS 

base frame.  
 

PALUX Maître - the unique and functional solution when the highest quality, custom cooking systems with 
attractive looks are sought. 



 
 
 

PALUX Aktiengesellschaft 
Wilhelm-Frank-Str. 36 
D-97980 Bad Mergentheim 
Germany 
Phone: +49 (0) 79 31/ 55-0 
Fax: +49 (0) 7931/55-88600 
Internet: www.palux.de 
E-mail: info@palux.de 

Your PALUX partner: 

The benefits in detail: 

      Product range 
 
�  Variety of thermal components both as 

welded-in and fitted modules: 
Ceran, steel and CNS hobs, 
induction hobs as single zone, multizone and 
area, Induction wok, braising pan, bain marie, 
boiling pan, fryer, oven can be used from one 
side or both sides. 

 

�  Base unit system in standard or Hygiene 
H2 finish may be used from one side or 
both sides.  A range of variants: open, 
drawers, leaf doors, warming cabinets, 
warming drawers, control cabinets, generator 
cupboard and base unit cooling element. 

      High-quality engineering and workmanship 
 

�  Solid and stable finish on the oven worktop. 
�  Perfect finish to cover panel.  
�  Quality and long service life thanks to the use of 

tried and tested, high quality materials. 
�  Ceran hobs seamlessly incorporated into the 

worktop.  
�  Boiling and braising pans formed as seamless, 

deep-drawn wells welded flush into the surface with 
a high gloss finish.  

�  Fitted fryers with surrounding beaded edge. 
�  Steel and CNS hob with surrounding gutter with 

drain. 
 

Solid, high-quality workmanship in 
the detail such as the deep fryers or  

CNS ovens. 

System with modular worktop and 
base units, 4 mm thick solid 

construction, non-warping cover.  

Flush installation of all Ceran 
surfaces, ergonomic control panel.  

Base unit system in standard or Hygiene H2 finish may be 
used from one side or both sides. 

Attractively designed cover plate with 
fine finish. 


