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Cod. 23001
misura size: 67x18 h2mm
12 pcs

io+te=amore
Cod. 23003
misura size: 69x17 h2mm
12 pcs

punta in alto
Cod. 23002
misura size: 57x20 h2mm
12 pcs

mi piacimi piaci punta in alto

MESSAGES
MOULDS
MESSAGES
MOULDS
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Cod. 23005
misura size: 61x25 h2mm
12 pcs

sacher

Cod. 23009
misura size: 62x37 h2mm
10 pcs

I e you
Cod. 23007
misura size: 61x23 h2mm
12 pcs

you & me 4ever

Cod. 23011
misura size: 61x21 h2mm
12 pcs

tiramisù

Cod. 23006
misura size: 70x21 h2mm
12 pcs

for my mom

Cod. 23010
misura size: 54x23 h2mm
12 pcs

auguri frizzanti

Cod. 23004
misura size: 60x38 h2mm
8 pcs

keep calm and...

Cod. 23008
misura size: 87x32 h2mm
8 pcs

just married

Cod. 23012
misura size: 62x33 h2mm
12 pcs

limone

keep calm and...

23009
misura size: 62x37 h2mm

 you

auguri frizzanti
23012

for my mom

you & me 4ever just married

Cod. 23013
misura size: 60x33 h2mm
10 pcs

Easter

Cod. 23017
misura size: 50x30 h2mm
12 pcs

caffè

Cod. 23021
misura size: 61x30 h2mm
12 pcs

Yogurt

Cod. 23022
misura size: 70x21 h2mm
12 pcs

for My Dad
Cod. 23023
misura size: 59x29 h2mm
12 pcs

Auguri
Cod. 23024
misura size: 68x37 h2mm
10 pcs

Happy Birthday

Cod. 23015
misura size: 62x22 h2mm
12 pcs

nocciola

Cod. 23019
misura size: 75x23 h2mm
12 pcs

Chocolate

Cod. 23014
misura size: 69x29 h2mm
12 pcs

mimosa

Cod. 23018
misura size: 63x25 h2mm
12 pcs

caprese
Cod. 23016
misura size: 79x25 h2mm
12 pcs

pistacchio

Cod. 23020
misura size: 74x32 h2mm
12 pcs

Chantilly

pistacchio

23019
Chocolate

for My Dad
23024

Happy Birthday

Chantilly
23021

23017
misura size: 50x30 h2mm

23018

Cod. 23007
misura size: 61x23 h2mm
12 pcs

you & me 4ever

Cod. 23010
misura size: 54x23 h2mm
12 pcs

auguri frizzanti

Cod. 23004
misura size: 60x38 h2mm
8 pcs

keep calm and...

Cod. Cod. 23013
misura size: 60x33 h2mmmisura size: 60x33 h2mm
10 pcs10 pcs

Easter

Cod. 23019
misura size: 75x23 h2mm
12 pcs

Chocolate

Cod. 23016
misura size: 79x25 h2mm
12 pcs

pistacchio
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PRALINE
MOULDS

La qualità del policarbonato utilizzato per la pro-
duzione degli stampi Martellato garantisce un’otti-
male produzione di soggetti e praline di cioccolato 
dall’indubbia lucentezza ed eleganza.

The quality of the polycarbonate used to produce 
Martellato moulds assures the best production of 
bright and elegant shapes and chocolate pralines. 
Stampo - Mould: 275x175 mm
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Cod. MA1980
24 pcs 25x25 h13mm
9 gr approx

Cod. MA1981
24 pcs Ø35 h15mm
11 gr approx

Cod. MA2006
16 pcs 50x26 h3mm
5 gr approx

Cod. MA2007
12 pcs 74x33 h5mm
13 gr approx
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PROFESSIONAL
MELTERS

MELTINCHOC ANALOGICI
I Meltinchoc sono degli strumenti indispensabili per 
la lavorazione del cioccolato. 
Precisione, design, semplicità e ingombro ridotto 
sono i principali vantaggi di questi dispositivi in 
grado di soddisfare anche i pasticceri più esigenti.

Gli scioglitori a secco analogici sono dotati di una 
pratica vasca in acciaio inox removibile con scocca e 
coperchio in plastica.
Il termostato manuale permette di regolare e man-
tenere il cioccolato alla temperatura desiderata.

Realizzati in materiale plastico termoresistente, gli 
scioglitori per cioccolato hanno capienze comprese 
tra 0,8 e 13 litri.

ANALOGUE MELTINCHOC
The Meltinchoc are essential tools for chocolate 
processing.
Precision, design, ease of use and compactness are 
the main advantages of these devices, designed to 
meet the requirements of even the most demanding 
confectioners.
 
Dry heat analogue melters are equipped with a 
practical and removable stainless steel tank with 
plastic lid and chassis.
 The manual thermostat allows you to adjust and 
maintain chocolate at the desired temperature.
 
Made with heat-resistant plastic, the chocolate 
melters can hold from 0,8 to 13 liters.
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Misure - Size:
39,5x26,5 h13,5cm
Vasca - Basin:
15x8,3 h10cm

Misura - Size: 
26x42 h13,5cm
Vasca - Basin: 
15,5x14 h10cm

Misura - Size: 
26x61 h13,5cm
Vasca - Basin: 
15,5x14 h10cm

Misura - Size: 
24x26 h13,5cm
Vasca - Basin: 
15,5x14 h10cm

0,8x3 L

1,5 L

1,5x2 L

1,5x3 L

Cod. MC105 

Cod. MC107

Cod. MC108

Cod. MC100 

Su richiesta disponibili scioglitori con cablaggio GB / USA / GIAPPONE / AUSTRALIA / CINA.
UK / US / JAPAN / AUSTRALIA /CHINA wirings available upon request.
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Misura - Size: 
40x24 h13,5cm
Vasca - Basin: 
32,5x18 h10cm

Misura - Size: 
45x39,5 h13,5cm
Vasca - Basin: 
35,3x32 h10cm

Misura - Size: 
79x26 h13,5cm
Vasca - Basin: 
15,5x14 h10cm

Misura - Size: 
62x39,5 h13,5cm
Vasca - Basin: 
53x32,5 h10cm

Misura - Size: 
40x33 h13,5cm
Vasca - Basin: 
32x26,5 h10cm

3,6 L

6 L

1,5x4 L

13,7 L

9 L

Cod. MC106 

Cod. MC104 

Cod. MC103 

Cod. MC102 

Cod. MC101 
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Cod. MC09G 
Grigio - Gray

Cod. MC000305 
Vaschetta in alluminio anodizzato.
Basin made of anodized aluminium.
Basin: Ø18,5 h10,7 cm
Cap. 1,8 LT

Cod. MC09L 
Lilla - Lilac

Cod. MC09R 
Rosso - Red

Cod. MC09V 
Verde - Green

Misure - Size:
26x26 h16 cm
Vasca - Basin:
Ø18,5 h10,7 cm
Cap. 1,8 LT 

1,8 L

MINI
MELTERS

Lo scioglitore a secco per cioccolato MINI-MELTIN-
CHOC può essere utilizzato sia in laboratorio per 
piccole produzioni di praline e soggetti di cioccolato 
che in gelateria per la copertura di gelati e dessert 
su stecco.
Il design raffinato incentiva l’esposizione dello 
scioglitore in negozio favorendone l’utilizzo anche 
di fronte al pubblico.
Realizzato in robusto materiale plastico antiurto.
Vaschetta estraibile in alluminio anodizzato. 
MINI-MELTINCHOC dry heat chocolate melters 
can be used for small productions of pralines and 
chocolate shapes, as well as in the ice-cream shops 
for the decorations of ice creams.
Because of its modern design, the melter can be 
used also in the shop in front of the customers.
Made of durable impact resistant plastic. 
Removable basin made of anodized aluminium.
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Con i Mini ChocoFill è possibile creare dei piccoli mignon o 
delle raffinate praline dall’aspetto originale e invitante.
Using Mini ChocoFill you can prepare small mignon or 
refined pralines with an original and appetizing look. 

Stampo policarbonato - Polycarbonate mould: 275x175 mm

MINI CHOCO FILL
MOULDS

Cod. 20GU005
Cap. 24 pcs 

Misura - Size: 32x42 h29 mm

Cod. 20GU500
Cap. 12 pcs 
Misura - Size: 44x56 h39 mm
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Cod. 20GU002
Cap. 15 pcs 

Misura - Size: Ø40 h17 mm

Cod. 20GU001
Cap. 20 pcs 
Misura - Size: Ø32 h37 mm

Cod. ESPO20GU001
Misura - Size: 380x100 h25 mm 
Cap. 20 pcs 

Cod. 20GU003
Cap. 24 pcs 
Misura - Size: 33x31 h20 mm

Cod. 20GU004
Cap. 24 pcs 

Misura - Size: 33x33 h23 mm

20GU002
Cap. 15 pcs 

Misura - Size: Ø40 h17 mm
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LOLLIPOP
MOULDS

20-S002
20-S001

cod. 
cod. 

80x120 mm
80x120 mm

100 pcs
400 pcs

Sacchetti per lollipops.
Bags for lollipops.

14



20-B002
20-B001

cod. 
cod. 

105 mm
105 mm

100 pcs
400 pcs

Bastoncini per lollipops.
Sticks for lollipops.

Cod. 20L001
Cap. 8 pcs 
Misura - Size: 52x77 h9 mm
30 gr approx
Pack 2 stampi - moulds
Stampi - Moulds: 200x300 mm

Cod. 20L002
Cap. 8 pcs 
Misura - Size: Ø60 h9 mm
30 gr approx
Pack 2 stampi - moulds
Stampi - Moulds: 200x300 mm

Cod. 20L003
Cap. 8 pcs 
Misura - Size: 50x75 h9 mm
30 gr approx
Pack 2 stampi - moulds
Stampi - Moulds: 200x300 mm

Cod. 20L002
Cap. 8 pcs 
Misura - Size: Ø60 h9 mm
30 gr approx

Cod. 20L003
Cap. 8 pcs 
Misura - Size: 50x75 h9 mm
30 gr approx
Pack 2 stampi - moulds
Stampi - Moulds: 200x300 mm

Cod. 20L001
Cap. 8 pcs 
Misura - Size: 52x77 h9 mm
30 gr approx
Pack 2 stampi - moulds
Stampi - Moulds: 200x300 mm

Cod. 
Cap. 8 pcs 
Misura - Size: Ø60 h9 mm
30 gr approx
Pack 2 stampi - moulds
Stampi - Moulds: 200x300 mm

Cod. 
Cap. 8 pcs 
Misura - Size: Ø60 h9 mm
30 gr approx
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HOLLOW 3D
MOULDS

Stampi in plastica corpo cavo per soggetti di ciocco-
lato pasquali, disponibili varie forme e dimensioni.
Plastic moulds, hollow forms for Easter chocolate 
figures, different shapes and sizes available.MOULDS Plastic moulds, hollow forms for Easter chocolate 
figures, different shapes and sizes available.

MAC611Scod. 70x70 h120 1 figure

for Easter

Paperotto con fiocco
Gosling with ribbon
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Coniglietto su cestino
Bunny on basket

Coniglietto su cono gelato
Bunny on ice-cream cone.

Gallinella stupita
Astonished pullet

MAC604Scod. 120x120 h220 1 figureMAC603Scod. 140x120 h 190 1 figureMAC602Scod. 160x120 h210 1 figure

MAC612Scod. 70x70 h130 1 figure MAC613Scod. Ø80 h 120 1 figure MAC614Scod. Ø60 h 140 1 figure

Big Big Big

Kit 3 pcs Kit 3 pcs Kit 3 pcs

Ampia gamma disponibile nel catalogo generale.
Wide range available in the general catalogue.

Pulcinotto su cestino
Little chick on basket

Agnellino con campana
Lamb with bell

Coniglio con salopette
Rabbit with dungarees
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Cod. 30SMTP01
Stampo - Mould: 400x300 mm 
Misura - Size: 
260x85 h 310mm
Spessore - Thickness: 9mm
Coppia di sposi - married couple: 215x120 mm
Cuore grande - Big heart: 255x225 mm
Cuore piccolo - Small heart: 150x135 mm
Farfalle (ala) - Butterflies (wing): 60x70 mm
Ovale - Oval: 155x85 mm

Cod. 30SMTP02
Stampo - Mould: 400x300 mm 
Misura - Size: 
210x85 h 250mm
Spessore - Thickness: 9mm
Coppia di sposi - married couple: 90x220 mm
Cuore grande - Big heart: 140x200 mm
Cuore piccolo - Small heart: 85x120 mm
Fiore grande - Big flower: Ø70 mm
Fiori piccoli - Small flowers: Ø60 mm
Ovale - Oval: 155x85 mm

Cod. 30SMTP03
Stampo - Mould: 400x300 mm 
Misura - Size: 
250x85 h285 mm
Spessore - Thickness: 9mm
Cuore grande - Big heart: 180x200 mm
Colombe - Doves: 115x85 mm
Cuoricini - Small hearts: 45x55 mm
Cuoricini - Small hearts: 40x60 mm
Ovale - Oval: 155x85 mm

30SMTP03
Stampo - Mould: 400x300 mm 

250x85 h285 mm
Spessore - Thickness: 9mm
Cuore grande - Big heart: 180x200 mm
Colombe - Doves: 115x85 mm
Cuoricini - Small hearts: 45x55 mm
Cuoricini - Small hearts: 40x60 mm
Ovale - Oval: 155x85 mm

PIECES
MOULDS
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EGGS
MOULDS
Stampi MEZZO GUSCIO
HALF EGG moulds

Cod. 20U032
32,5X22,5 mm
10gr
prod. 32 mezzi/half

Stampo - Mould: 
175X275 h 24 mm
Ganci (non inclusi) 
Hooks (not included): 
20UG01

Cod. 20U065
65x45 mm
20gr
prod. 16 mezzi/half

Stampo - Mould: 
200x365 h 22 mm
Ganci (non inclusi) 
Hooks (not included): 
20UG02

Cod. 20U170
170x108 mm
175-200gr
prod. 3 mezzi/half

Stampo - Mould: 
200x365 h 22 mm
Ganci (non inclusi) 
Hooks (not included): 
20UG02

Cod. 20U205
205x135 mm
250gr
prod. 2 mezzi/half

Stampo - Mould: 
200x365 h 22 mm
Ganci (non inclusi) 
Hooks (not included): 
20UG02

Cod. 20UG01
gancio - hook 24 mm 
pack 4 pcs

Cod. 20UG02
gancio - hook 22 mm 
pack 4 pcs

Cod. 20U230
230x163 mm
350gr
prod. 1 mezzi/half

Stampo - Mould: 
200x365 h 22 mm
Ganci (non inclusi) 
Hooks (not included): 
20UG02

Cod. 20U258
258x175 mm
500gr
prod. 1 mezzi/half

Stampo - Mould: 
200x365 h 22 mm
Ganci (non inclusi) 
Hooks (not included): 
20UG02

Cod. 20U320
320x210 mm
850 gr
prod. 1 mezzi/half

Stampo - Mould: 
275x365 h 22 mm
Ganci (non inclusi) 
Hooks (not included): 
20UG02

Cod. 20U100
100x150 mm
130 gr
prod. 3 mezzi/half

Stampo - Mould: 
295x365 h 22 mm
Ganci (non inclusi) 
Hooks (not included): 
20UG02
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Stampi UOVA con magneti per macchina rotativa
EGG moulds with magnets for rotating machine

Vasetto in plastica porta uovo
Plastic egg holders

Stampi cioccolato per supporto uova di Pasqua
Chocolate moulds for Easter eggs holder

Cod. 20U032A
32,5X22,5 mm
10gr
prod. 32 pcs

Stampo - Mould: 
175X275 mm

Cod. 20U065A
65X45 mm
20gr
prod. 16 pcs

Stampo - Mould: 
200x365 mm

Cod. 20U170A
170X108 mm
175-200gr
prod. 3 pcs

Stampo - Mould: 
200x365 mm

Cod. 20U205A
205X135 mm
250gr
prod. 2 pcs

Stampo - Mould: 
200x365 mm

Cod. 20U230A
230X163 mm
350gr
prod. 1 pc

Stampo - Mould: 
200x365 mm

Cod. 20U258A
258X175 mm
500gr
prod. 1 pc

Stampo - Mould: 
200x365 mm

Cod. 20U320A
320X210 mm
850 gr
prod. 1 pc

Stampo - Mould: 
275x365 mm

cod. 20-CU001 
Set 3 pcs

36,5x36,5 h9 mm
12 pcs

40,5x40,5 h12 mm
9 pcs

52,7x52,7 h12 mm
6 pcs

cod. 21VA085 
Ø85 h70 mm
Conf. 58 pcs

cod. 21VA102 
Ø102 h88 mm
Conf. 40 pcs

Cod. 20U100A
100x150 mm
130 gr
prod. 3 mezzi/half

Stampo - Mould: 
295x365 mm
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PROFESSIONAL
FUNNEL
Cod. 50CO001
Colino professionale completo.
Complete and professional funnel.

PROFESSIONAL
FUNNEL

Colino professionale completo.
Complete and professional funnel.

Realizzato in acciaio inox con manico in plastica. 
Ideale per colare il prodotto negli appositi stampi.
Pratico e maneggevole grazie alla doppia impu-
gnatura dal design moderno.
Fornito con tre bocchette di: 
Ø 2mm Ø 4mm Ø 5mm + piedistallo in metallo.

Made of stainless steel with plastic handle.
Suitable for pouring the product into the appro-
priate moulds.
Its double handled and, thanks its modern design, 
the piston funnel is more practical and easy-to-
use thanks to the modern design and the double 
handle.
Supplied with three nozzles: 
Ø 2mm Ø 4mm and 5mm, plus a metal support.

Cod. 50CORIC0
Bocchetta - Nozzle
Ø 5 mm

Cod. 50CORIC1
Bocchetta - Nozzle
Ø 4 mm

Cod. 50CORIC2
Bocchetta - Nozzle
 Ø 2 mm

Cod. 50CORIC3
Manico plastica
Plastic handle

Cod. 50CORIC4 
Asta dosatrice
Steel pole

Cod. 50CORIC5
Imbuto
Funnel

Cod. 50CORIC6
Supporto inox
Metal support

Cod. 50CORIC7 
Mandrino per bocchetta
Nozzle adapter
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Secchi in plastica con becco e scala graduata.
Plastic buckets with lip and graduated scale.

50SE09PEB
50SE12PEB
50SE15PEB

cod.
cod.
cod.

900ml
1200ml
1500ml

Vassoi con bordo.
Tray with edge.

51VA200
51VA280
51VA350
51VA420
51VA500

cod.
cod.
cod.
cod.
cod.

200x150 h 12 mm
280x190 h 12 mm
350x240 h 12 mm
420x300 h 12 mm
500x360 h 12 mm

Cod. GL10
100% cotone - cotton
27x15cm

Cod. GL11
100% cotone - cotton
34x15cm

Cod. GL10
100% cotone - cotton
27x15cm
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Cod. VB00109
Vetrina brioches base acciaio - 2 piani
Croissant showcase with steel base -  2 shelves
Misure - Size: 35x49,5 h 39 cm

Cod. VB00107
Vetrina brioches base acciaio - 1 piano
Croissant showcase with steel base -  1 shelv
Misure - Size: 35x49,5 h 33 cm

Cod. VB00110
Vetrina brioches base acciaio riscaldante - 2 piani
Croissant showcase warming steel base - 2 shelves
Misure - Size: 35x49,5 h 39 cm

Cod. VB00108
Vetrina brioches base acciaio riscaldante - 1 piano
Croissant showcase warming steel base - 1 shelv
Misure - Size: 35x49,5 h 33 cm

PASTRY
EQUIPMENT
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Cod. 50FL00C
Flacone rettangolare con copritappo
Rectangular bottle with cover cap
100x56 - h275 mm
1000ml

93x37mm
5pcs

93x40mm
5pcs

93x40mm
5pcs

93x42mm
5pcs

Cod. 50PF00
Porta Flacone - Bottle holder
238x110 h 128 mm

Cap. 4 cod. 50FL00C
Flaconi non inclusi - Bottles not included

Cod. GTB23
Kit Griglia Taglia biscotti carnevale 60x40cm e cutter per occhi.
Carnival biscuit cutter frame kit  60x40 cm and cutter for eyes.
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PASTRY
EQUIPMENT
PASTRY
EQUIPMENT

Cod. BOS 24
Bocchette in policarbonato ideali per decorazioni
Polycarbonate piping tips ideal for decorations
Box 24 pcs

Cod. BOS 60
Bocchette in policarbonato ideali per decorazioni
Polycarbonate piping tips ideal for decorations
Box 60 pcs
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Cod. 50AD001
Adattatore piccolo per bocchette
con base 18mm
Small piping tip adapter 
with 18mm base

Cod. 50AD002
kit 2 pcs
Adattatore medio per bocchette
con base 25mm - 31mm
Medium piping tip adapter 
with 25mm - 31mm base

Cod. 50AD003
Adattatore grande per bocchette
con base 36mm
Large piping tip adapter 
with 36mm base

Sac a poche monouso pretagliati per alimenti in polietilene trasparente, spessore 90 Micron. 
Confezionati in cartone con euroforo.

Disposable pre-cut pastry bags made of transparent polyethylene, 90 microns thick.
Packed in cardboard boxes with Euro-perforation.

SAC45X100
SAC58X100

cod.
cod.

23x45cm
30x58cm

box 100 pcs
box 100 pcs
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PLASTIC
MASK
In materiale plastico per alimenti. 
Misure: Ø260mm.
Spessore 8/10.
Made of food safe plastic. 
Sizes: Ø260mm. 
Thickness 8/10.

PLASTIC
MASK
In materiale plastico per alimenti. 
Misure: Ø260mm.

Made of food safe plastic. 
Sizes: Ø260mm. 

MASK 197

MASK 194

MASK 198

MASK 195

MASK 199

MASK 196

MASK 200

MASK 201 MASK 202 MASK 203 MASK 204
28



Cod. 51MA0032
Dima 59x39 cm in plastica 
per macaron Ø32mm
Non adatta alla cottura.
Il prodotto va posizionato su foglio di carta da forno, la cui traspa-
renza permette di vedere dove posizionare l’impasto dei Macaron.

Plastic template 59x39 cm for macarons Ø32mm.
Not suitable for cooking.
The product must be placed on grease-proof paper: its transparency 
allows you to see where to place macaron dough.

MACARON
EQUIPMENT

Cod. 51CF6040
Carta forno professionale resistente 
ai grassi e all’umidità.
Professional baking paper, greaseproof 
and humidity resistant.
60x40 cm  - Pack 500 pcs

Cod. 30TM6001R
Tappeto silicone 59x39cm 
per macaron Ø40mm
Per la cottura dei macaron.

Silicone mat 59x39cm for maca-
ron Ø40mm
Suitable for macaron baking.

70 gusci/shells

Cod. 30TM3001R
Tappeto silicone 30x40cm 
per macaron Ø40mm
Per la cottura dei macaron.

Silicone mat 30x40cm for macaron 
Ø40mm
Suitable for macaron baking.

34 gusci/shells

Ampia gamma di espositori per Macaron disponibili nel catalogo generale.
Wide range of macaron displays available in the general catalogue.
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Cod. 51EC2512
Dima 59x39 cm in plastica 
per eclair 25x125mm
Non adatta alla cottura.
Il prodotto va posizionato su foglio di carta da forno, la cui traspa-
renza permette di vedere dove posizionare l’impasto dell’ Eclairs

Plastic template 59x39 for éclairs 25x125 mm
Not suitable for cooking.
The product must be placed on grease-proof paper: its transparency 
allows you to see where to place éclair dough.

Cod. 50VP00402
Vassoio in plexiglass con bordi.
Ideale per Eclair e Mini Eclair
Misura - Size: 140x400mm
Plexiglass tray with edges
ideal for Éclair and Miniéclair
Size: 140x400mm

Cod. 51EC6018
Dima 59x39 cm in plastica 
per eclair 18x60mm
Non adatta alla cottura.
Il prodotto va posizionato su foglio di carta da forno, la cui traspa-
renza permette di vedere dove posizionare l’impasto dell’ Eclairs

Plastic template 59x39 for éclairs 18x60mm
Not suitable for cooking.
The product must be placed on grease-proof paper: its transparency 
allows you to see where to place éclair dough.

ECLAIR
EQUIPMENT

Plastic template 59x39 for éclairs 25x125 mm
Not suitable for cooking.
The product must be placed on grease-proof paper: its transparency 
Not suitable for cooking.
The product must be placed on grease-proof paper: its transparency 
Not suitable for cooking.

allows you to see where to place éclair dough.

50VP00402
Vassoio in plexiglass con bordi.
Ideale per Eclair e Mini EclairIdeale per Eclair e Mini Eclair
Misura - Size: 140x400mm
Plexiglass tray with edges
ideal for Éclair and Miniéclair
Size: 140x400mm

Plastic template 59x39 for éclairs 18x60mm
Not suitable for cooking.
The product must be placed on grease-proof paper: its transparency 
Not suitable for cooking.
The product must be placed on grease-proof paper: its transparency 
Not suitable for cooking.

allows you to see where to place éclair dough.
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Cod. 20EC01
Stampi per decorazioni cioccolato 
per Eclair 25x125mm
Kit 6 stampi - prod 36 decori
Moulds for chocolate decorations 25x125mm
6 moulds kit - capacity 36 decorations

Cod. 20EC02
Stampi per decorazioni cioccolato 
per Mini Eclair 18x60mm
Kit 6 stampi - prod 36 decori
Moulds for chocolate decorations 18x60mm
6 moulds kit - capacity 36 decorations

Cod. 30TE6001R
Tappeto silicone 59x39 cm 
per eclair 25x125mm
Per la cottura di Eclairs

Silicone mat 59x39 cm for éclairs 25x125mm
Suitable for éclairs baking.

Cod. 31CUT01
Tagliapasta 25x125mm
per decorazione pasta mandorle
Pastry cutter 25x125mm
to decorate almond paste

Cod. 30TE6002R
Tappeto silicone 59x39 cm 
per eclair 18x60mm
Per la cottura dei Mini Eclairs

Silicone mat 59x39 cm for éclairs 18x60mm
Suitable for mini éclairs baking.

Cod. 31CUT02
Tagliapasta 18x60mm
per decorazione pasta mandorle
Pastry cutter 18x60mm
to decorate almond paste

Cod. 
Stampi per decorazioni cioccolato 

Cod. 
Tagliapasta 25x125mm
per decorazione pasta mandorle
Pastry cutter 25x125mm
to decorate almond paste

Per la cottura si consiglia di utilizzare una teglia forata a 
due bordi.
For baking, it is advisable to use a perforated baking tray 
with two edges.
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CHRISTMAS
EQUIPMENT

30SP0100
30SP0250
30SP0500
30SP1000

cod. 
cod. 
cod. 
cod. 

100 gr
250 gr
500 gr
1000 gr

Stampi pandoro in alluminio
Aluminium pandoro mould
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Cod. 53G060
Ago girapanettoni 60cm

60 cm pin to turn “panettoni”

Cod. 50GIRA01
Ghiera girapanettoni

Support with nails for “Panettoni”

Misure (chiuso)- size (closed) 200x40 cm
Peso - Weight: 5Kg

Misure imballo - Packaging size: 204 x 42 h8cm 

Cod. 53G060
Ago girapanettoni 60cm

60 cm pin to turn “panettoni”

Cod. 50GIRA01
Ghiera girapanettoni

Support with nails for “Panettoni”

Misure (chiuso)- size (closed) 200x40 cm
Peso - Weight: 5Kg

Misure imballo - Packaging size: 204 x 42 h8cm 

Ghiera girapanettoni 
Realizzata con punte in acciaio inox AISI 316 e quindi adatta al contatto alimentare.
Di facile impilamento sia su carrelli che su rastrelliere murali.
Perfetto ancoraggio di tutti i tipi di stampi (colombe-stelle-cake-alberti etc..)
Impugnatura salda e sicura
Ghiera in acciaio inox che permette una chiusura ottimale. 

Support with nails for “Panettoni”
Tips made of AISI 316 stainless steel and therefore suitable for food contact.
Easy to stack both on trolleys and wall racks.
Perfect adhesion on all types of moulds 
(colombe-stars-cake-alberti etc..)
Firm and safe grip.
Stainless steel nail for optimal fastening.
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ST STEELS
CAKE RINGS
ST STEELS
CAKE RINGS

19H2X25
19H2X30
19H4X25
19H4X30
19H5X25
19H5X30

cod. 
cod. 
cod. 
cod. 
cod. 
cod. 

20 mm
20 mm
40 mm
40 mm
50 mm
50 mm

250x60 mm
300x61 mm
250x60 mm
300x61 mm
250x60 mm
300x61 mm

20H2X16
20H2X21
20H2X26
20H2X31
20H4X16
20H4X21
20H4X26
20H4X31
20H5X16
20H5X21
20H5X26
20H5X31

cod. 
cod. 
cod. 
cod. 
cod. 
cod. 
cod. 
cod. 
cod. 
cod. 
cod. 
cod. 

20 mm
20 mm
20 mm
20 mm
40 mm
40 mm
40 mm
40 mm
50 mm
50 mm
50 mm
50 mm

160x60 mm
211x61 mm
262x62 mm
313x63 mm
160x60 mm
211x61 mm
262x62 mm
313x63 mm
160x60 mm
211x61 mm
262x62 mm
313x63 mm
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21H2X20
21H2X25
21H2X30
21H2X35
21H4X20
21H4X25
21H4X30
21H4X35
21H5X20
21H5X25
21H5X30
21H5X35

cod. 
cod. 
cod. 
cod. 
cod. 
cod. 
cod. 
cod. 
cod. 
cod. 
cod. 
cod. 

20 mm
20 mm
20 mm
20 mm
40 mm
40 mm
40 mm
40 mm
50 mm
50 mm
50 mm
50 mm

200x100 mm
251x101 mm
302x102 mm
353x103 mm
200x100 mm
251x101 mm
302x102 mm
353x103 mm
200x100 mm
251x101 mm
302x102 mm
353x103 mm

22H4X36
22H4X23
22H5X36
22H5X23

cod. 
cod. 
cod. 
cod. 

40 mm
40 mm
50 mm
50 mm

360x100 mm
239x99 mm
360x100 mm
239x99 mm

23H2X25
23H2X30
23H2X35
23H4X25
23H4X30
23H4X35
23H5X25
23H5X30
23H5X35

cod. 
cod. 
cod. 
cod. 
cod. 
cod. 
cod. 
cod. 
cod. 

20 mm
20 mm
20 mm
40 mm
40 mm
40 mm
50 mm
50 mm
50 mm

250x90 mm
300x91 mm
350x92 mm
250x90 mm
300x91 mm
350x92 mm
250x90 mm
300x91 mm
350x92 mm

30H4X01
30H4X02
30H4X03
30H4X04
30H4X05
30H4X06
30H4X07
30H4X08
30H4X09
30H4X10

cod. 
cod. 
cod. 
cod. 
cod. 
cod.
cod. 
cod. 
cod.
cod.

40 mm
40 mm
40 mm
40 mm
40 mm
40 mm
40 mm
40 mm
40 mm
40 mm

forma - shape 1
forma - shape 2
forma - shape 3
forma - shape 4
forma - shape 5
forma - shape 6
forma - shape 7
forma - shape 8
forma - shape 9
forma - shape 0

200 mm
200 mm
200 mm
200 mm
200 mm
200 mm
200 mm
200 mm
200 mm
200 mm
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17H4X17
17H4X21
17H4X28
17H5X17
17H5X21
17H5X28

cod. 
cod. 
cod. 
cod. 
cod. 
cod. 

40 mm
40 mm
40 mm
50 mm
50 mm
50 mm

175x155 mm
218x194 mm
280x249 mm
175x155 mm
218x194 mm
280x249 mm

16H4X18
16H4X21
16H4X28
16H5X18
16H5X21
16H5X28

cod. 
cod. 
cod. 
cod. 
cod. 
cod. 

40 mm
40 mm
40 mm
50 mm
50 mm
50 mm

180x105 mm
217x128 mm
280x165 mm
180x105 mm
217x128 mm
280x165 mm

18H4X17
18H4X20
18H4X26
18H5X17
18H5X20
18H5X26

cod. 
cod. 
cod. 
cod. 
cod. 
cod.

40 mm
40 mm
40 mm
50 mm
50 mm
50 mm

175x180 mm
200x206 mm
260x268 mm
175x180 mm
200x206 mm
260x268 mm

26H4X14
26H4X15
26H4X23

cod. 
cod. 
cod. 

40 mm
40 mm
40 mm

146x114 mm
148x132 mm
237x225 mm

25H4X15
25H4X20
25H4X25
25H5X15
25H5X20
25H5X25

cod. 
cod. 
cod. 
cod. 
cod. 
cod. 

40 mm
40 mm
40 mm
50 mm
50 mm
50 mm

150x150 mm
200x200 mm
250x250 mm
150x150 mm
200x200 mm
250x250 mmZucca

PUMPKIN
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28H4X15
28H4X18
28H4X20

cod. 
cod. 
cod. 

40 mm
40 mm
40 mm

158x200 mm
181x230 mm
205x260 mm

29H4X09
29H4X11
29H4X12

cod. 
cod. 
cod. 

40 mm
40 mm
40 mm

98x200 mm
112x230 mm
127x260 mm

27H4X12
27H4X13
27H4X14
27H4X16

cod. 
cod. 
cod. 
cod. 

40 mm
40 mm
40 mm
40 mm

121x180 mm
134x200 mm
148x220 mm
161x240 mm

24H4X15
24H4X20
24H4X25
24H5X15
24H5X20
24H5X25

cod. 
cod. 
cod. 
cod. 
cod. 
cod. 

40 mm
40 mm
40 mm
50 mm
50 mm
50 mm

150x150 mm
200x200 mm
250x250 mm
150x150 mm
200x200 mm
250x250 mm

31H4X11
31H5X11

cod. 
cod. 

40 mm
50 mm

117x61 mm
117x61 mm

Coniglio

Uovo

RABBIT

EGG

Campana 
con Fiocco

Dolce

BELL WITH RIBBON

CAKE SLICE

FETTA
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FLAVOUR
HOLDERS

Supporto in plexiglass ad immersione e cartellini segnagusto. I supporti sono composti da due parti che devono essere accop-
piate per contenere e quindi proteggere il cartellino segnagusto.

Plexiglass immersion support and ice-cream flavour holders. Supports are made up of two parts that must be matched in 
order to hold and therefore protect the ice-cream flavour marker.

Segnagusto ad immersione
Immersion flavour holders

Cartellini segnagusto in plastica
Plastic cards inserted

Cod. 10SEG
Supporti in plexiglass 
per segnagusto ad immersione
(cartellini non inclusi)
Plexiglass supports for immersion 
ice-cream flavour holders.
(labels not included)
10 pcs - h 19 cm

Cod. 10SEG01
LINGUA ITALIANA
Kit cartellini segnagusto FRUTTA
composto da 30 gusti diversi (supporti in plastica non inclusi)

Cod. 10SEG01EN
ENGLISH LANGUAGE
Fruit flavour label kit made up of 30 different flavours 
(plastic holders not included)

Albicocca

Kiwi

Frutto 

della Passione

Limone
Limone

Arancia

Mela
Verde

Banana

Melone

Ciliegia

Menta

Cocco

Mirtillo

Fico

Pompelmo

Fragola

Pesca

Frutti 
di Bosco

Pistacchio

kit 30pcs

kit 10pcs
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Cod. 10SEG01EN
ENGLISH LANGUAGE
Fruit flavour label kit made up of 30 different flavours 
(plastic holders not included)

Cod. 10SEG04
LINGUA ITALIANA
Kit cartellini segnagusto CREME
composto da 30 gusti diversi (supporti in plastica non inclusi)

Cod. 10SEG03
LINGUA ITALIANA
Kit cartellini segnagusto FRUTTA
composto da 30 gusti diversi (supporti in plastica non inclusi)

Cod. 10SEG02
LINGUA ITALIANA
Kit cartellini segnagusto CREME
composto da 30 gusti diversi (supporti in plastica non inclusi)

Cod. 10SEG02EN
ENGLISH LANGUAGE
Fruit flavour label kit made up of 30 different flavours 
(plastic holders not included)

Amaretto

Crema

Stracciatella

Fior
di latte

Tiramisù
Torrone

Yogurt
Zabaione

Caffè
Cioccolato

Gianduia Marron
Glacé Meringa

FicoFico

Nutella

Cassata

Nocciola

Crème
Caramel

Panna
Cotta

kit 30pcs

kit 30pcs

kit 30pcs
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FLAVOUR
HOLDERS

Supporto in plexiglass color bianco opale, stampa monofacciale.
Disponibili 96 gusti, altri gusti su richiesta.
Opal white plexiglass holder, one-sided print.
96 flavours available, others upon request.

Segnagusto ad immersione
Immersion flavour marker
Supporto in plexiglass color bianco opale, stampa monofacciale.
Disponibili 96 gusti, altri gusti su richiesta.
Opal white plexiglass holder, one-sided print.
96 flavours available, others upon request.

Mod. 10SEG101---*
LINGUA ITALIANA
Misure - Size: 190x85mm
* Completa il codice scegliendo i gusti da pagina 42 a 45
 Complete the code choosing the flavours from page 42 to 45

Mod. 10SEG051---*
LINGUA ITALIANA
Misure - Size: 150x70mm
* Completa il codice scegliendo i gusti da pagina 42 a 45
 Complete the code choosing the flavours from page 42 to 45
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Supporto in plexiglass, color bianco opale, stampa ambedue i lati.
Disponibili 96 gusti, altri gusti su richiesta.
Opal white plexiglass holder, two-sided print.
96 flavours available, others upon request.

Cartellino in plastica segnagusto, stampa monofacciale
Disponibili 96 gusti, altri gusti su richiesta.
Plastic label for flavour marker holder, one-sided print.
96 flavours available, others upon request.

Porta cartellino in plexiglass trasparente per segnagusto.
Transparent plexiglass label holder for flavour marker.

Segnagusto da appoggio
Countertop flavour marker

Segnagusto da appoggio
Countertop flavour marker

Cod. 10SEGB
Misure - Size: 87x52mm
Pack 10 pcs

Mod. 10SEGC1---*
Misure - Size: 87x52mm
* Completa il codice scegliendo i gusti da pagina 42 a 45
 Complete the code choosing the flavours from page 42 to 45

Mod. 10B1---*
Misure - Size: 87x50mm
* Completa il codice scegliendo i gusti da pagina 42 a 45
 Complete the code choosing the flavours from page 42 to 45

Cartellino in plastica segnagusto, stampa monofaccialeCartellino in plastica segnagusto, stampa monofacciale
Disponibili 96 gusti, altri gusti su richiesta.Disponibili 96 gusti, altri gusti su richiesta.

Porta cartellino in plexiglass trasparente per segnagusto.
Transparent plexiglass label holder for flavour marker.

Segnagusto da appoggio
Countertop flavour marker

Cod. 
Misure - Size: 87x52mm
Pack 10 pcs
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Cod. 10B1001

Cod. 10SEGC1001 

Cod. 10SEG051001 

Cod. 10SEG101001 

Cod. 10B1003

Cod. 10SEGC1003 

Cod. 10SEG051003 

Cod. 10SEG101003 

Cod. 10B1005

Cod. 10SEGC1005 

Cod. 10SEG051005 

Cod. 10SEG101005 

Cod. 10B1002

Cod. 10SEGC1002 

Cod. 10SEG051002 

Cod. 10SEG101002 

Cod. 10B1004

Cod. 10SEGC1004 

Cod. 10SEG051004 

Cod. 10SEG101004 

Cod. 10B1006

Cod. 10SEGC1006 

Cod. 10SEG051006 

Cod. 10SEG101006 

ACE albicocca amarettoafter
eight

amarena ananas

Cod. 10B1007

Cod. 10SEGC1007 

Cod. 10SEG051007 

Cod. 10SEG101007 

Cod. 10B1009

Cod. 10SEGC1009 

Cod. 10SEG051009 

Cod. 10SEG101009 

Cod. 10B1011

Cod. 10SEGC1011 

Cod. 10SEG051011 

Cod. 10SEG101011 

Cod. 10B1008

Cod. 10SEGC1008 

Cod. 10SEG051008 

Cod. 10SEG101008 

Cod. 10B1010

Cod. 10SEGC1010 

Cod. 10SEG051010 

Cod. 10SEG101010 

Cod. 10B1012

Cod. 10SEGC1012 

Cod. 10SEG051012 

Cod. 10SEG101012 

anguria arancia bacioANICE baba' bacio
BIANCO

Cod. 10B1013

Cod. 10SEGC1013 

Cod. 10SEG051013 

Cod. 10SEG101013 

Cod. 10B1015

Cod. 10SEGC1015 

Cod. 10SEG051015 

Cod. 10SEG101015 

Cod. 10B1017

Cod. 10SEGC1017 

Cod. 10SEG051017 

Cod. 10SEG101017 

Cod. 10B1014

Cod. 10SEGC1014 

Cod. 10SEG051014 

Cod. 10SEG101014 

Cod. 10B1016

Cod. 10SEGC1016 

Cod. 10SEG051016 

Cod. 10SEG101016 

Cod. 10B1018

Cod. 10SEGC1018 

Cod. 10SEG051018 

Cod. 10SEG101018 

banana CAFFE' cappuccinobiscotto cannella caramello

Cod. 10B1019

Cod. 10SEGC1019 

Cod. 10SEG051019 

Cod. 10SEG101019 

Cod. 10B1021

Cod. 10SEGC1021 

Cod. 10SEG051021 

Cod. 10SEG101021 

Cod. 10B1023

Cod. 10SEGC1023 

Cod. 10SEG051023 

Cod. 10SEG101023 

Cod. 10B1020

Cod. 10SEGC1020 

Cod. 10SEG051020 

Cod. 10SEG101020 

Cod. 10B1022

Cod. 10SEGC1022 

Cod. 10SEG051022 

Cod. 10SEG101022 

Cod. 10B1024

Cod. 10SEGC1024 

Cod. 10SEG051024 

Cod. 10SEG101024 

cassata cereali ciliegiacedro cheese
cake

cioccolato 
al latte

Cod. 10B1025

Cod. 10SEGC1025 

Cod. 10SEG051025 

Cod. 10SEG101025 

Cod. 10B1027

Cod. 10SEGC1027 

Cod. 10SEG051027 

Cod. 10SEG101027 

Cod. 10B1029

Cod. 10SEGC1029 

Cod. 10SEG051029 

Cod. 10SEG101029 

Cod. 10B1026

Cod. 10SEGC1026 

Cod. 10SEG051026 

Cod. 10SEG101026 

Cod. 10B1028

Cod. 10SEGC1028 

Cod. 10SEG051028 

Cod. 10SEG101028 

Cod. 10B1030

Cod. 10SEGC1030 

Cod. 10SEG051030 

Cod. 10SEG101030 

cioccolato 
al peperoncino
cioccolato 
al peperoncino

cioccolato 
bianco

coccocioccolato 
all' arancia
cioccolato 
all' arancia

cioccolato 
fondente
cioccolato 
fondente

crem 
caramel
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Cod. 10B1031

Cod. 10SEGC1031 

Cod. 10SEG051031 

Cod. 10SEG101031 

Cod. 10B1033

Cod. 10SEGC1033 

Cod. 10SEG051033 

Cod. 10SEG101033 

Cod. 10B1035

Cod. 10SEGC1035 

Cod. 10SEG051035 

Cod. 10SEG101035 

Cod. 10B1032

Cod. 10SEGC1032 

Cod. 10SEG051032 

Cod. 10SEG101032 

Cod. 10B1034

Cod. 10SEGC1034 

Cod. 10SEG051034 

Cod. 10SEG101034 

Cod. 10B1036

Cod. 10SEGC1036 

Cod. 10SEG051036 

Cod. 10SEG101036 

crema crema 
catalana
crema 
catalana

creminocrema 
al whisky

CREMA
NOCCIOLA

fico

Cod. 10B1037

Cod. 10SEGC1037 

Cod. 10SEG051037 

Cod. 10SEG101037 

Cod. 10B1039

Cod. 10SEGC1039 

Cod. 10SEG051039 

Cod. 10SEG101039 

Cod. 10B1041

Cod. 10SEGC1041 

Cod. 10SEG051041 

Cod. 10SEG101041 

Cod. 10B1038

Cod. 10SEGC1038 

Cod. 10SEG051038 

Cod. 10SEG101038 

Cod. 10B1040

Cod. 10SEGC1040 

Cod. 10SEG051040 

Cod. 10SEG101040 

Cod. 10B1042

Cod. 10SEGC1042 

Cod. 10SEG051042 

Cod. 10SEG101042 

fiordilatte frutti 
di bosco

gelso
nero

fragola frutto 
della 

passione

gianduiotto

Cod. 10B1043

Cod. 10SEGC1043 

Cod. 10SEG051043 

Cod. 10SEG101043 

Cod. 10B1045

Cod. 10SEGC1045 

Cod. 10SEG051045 

Cod. 10SEG101045 

Cod. 10B1047

Cod. 10SEGC1047 

Cod. 10SEG051047 

Cod. 10SEG101047 

Cod. 10B1044

Cod. 10SEGC1044 

Cod. 10SEG051044 

Cod. 10SEG101044 

Cod. 10B1046

Cod. 10SEGC1046 

Cod. 10SEG051046 

Cod. 10SEG101046 

Cod. 10B1048

Cod. 10SEGC1048 

Cod. 10SEG051048 

Cod. 10SEG101048 

kiwi latte e 

mou
limonelampone limoncello liquirizia

Cod. 10B1049

Cod. 10SEGC1049 

Cod. 10SEG051049 

Cod. 10SEG101049 

Cod. 10B1051

Cod. 10SEGC1051 

Cod. 10SEG051051 

Cod. 10SEG101051 

Cod. 10B1053

Cod. 10SEGC1053 

Cod. 10SEG051053 

Cod. 10SEG101053 

Cod. 10B1050

Cod. 10SEGC1050 

Cod. 10SEG051050 

Cod. 10SEG101050 

Cod. 10B1052

Cod. 10SEGC1052 

Cod. 10SEG051052 

Cod. 10SEG101052 

Cod. 10B1054

Cod. 10SEGC1054 

Cod. 10SEG051054 

Cod. 10SEG101054 

macedonia mandarino mangomalaga mandorla marron glace‘

Cod. 10B1055

Cod. 10SEGC1055 

Cod. 10SEG051055 

Cod. 10SEG101055 

Cod. 10B1057

Cod. 10SEGC1057 

Cod. 10SEG051057 

Cod. 10SEG101057 

Cod. 10B1059

Cod. 10SEGC1059 

Cod. 10SEG051059 

Cod. 10SEG101059 

Cod. 10B1056

Cod. 10SEGC1056 

Cod. 10SEG051056 

Cod. 10SEG101056 

Cod. 10B1058

Cod. 10SEGC1058 

Cod. 10SEG051058 

Cod. 10SEG101058 

Cod. 10B1060

Cod. 10SEGC1060 

Cod. 10SEG051060 

Cod. 10SEG101060 

mascarpone melone menta biancamela 
verde

menta meringa
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Cod. 10B1067

Cod. 10SEGC1067 

Cod. 10SEG051067 

Cod. 10SEG101067 

Cod. 10B1069

Cod. 10SEGC1069 

Cod. 10SEG051069 

Cod. 10SEG101069 

Cod. 10B1071

Cod. 10SEGC1071 

Cod. 10SEG051071 

Cod. 10SEG101071 

Cod. 10B1068

Cod. 10SEGC1068 

Cod. 10SEG051068 

Cod. 10SEG101068 

Cod. 10B1070

Cod. 10SEGC1070 

Cod. 10SEG051070 

Cod. 10SEG101070 

Cod. 10B1072

Cod. 10SEGC1072 

Cod. 10SEG051072 

Cod. 10SEG101072 

panna cotta pera pinolopapaya pesca pistacchio

Cod. 10B1061

Cod. 10SEGC1061 

Cod. 10SEG051061 

Cod. 10SEG101061 

Cod. 10B1063

Cod. 10SEGC1063 

Cod. 10SEG051063 

Cod. 10SEG101063 

Cod. 10B1065

Cod. 10SEGC1065 

Cod. 10SEG051065 

Cod. 10SEG101065 

Cod. 10B1062

Cod. 10SEGC1062 

Cod. 10SEG051062 

Cod. 10SEG101062 

Cod. 10B1064

Cod. 10SEGC1064 

Cod. 10SEG051064 

Cod. 10SEG101064 

Cod. 10B1066

Cod. 10SEGC1066 

Cod. 10SEG051066 

Cod. 10SEG101066 

miele mirtillo nocciolamille foglie mora noce

Cod. 10B1073

Cod. 10SEGC1073 

Cod. 10SEG051073 

Cod. 10SEG101073 

Cod. 10B1075

Cod. 10SEGC1075 

Cod. 10SEG051075 

Cod. 10SEG101075 

Cod. 10B1077

Cod. 10SEGC1077 

Cod. 10SEG051077 

Cod. 10SEG101077 

Cod. 10B1074

Cod. 10SEGC1074 

Cod. 10SEG051074 

Cod. 10SEG101074 

Cod. 10B1076

Cod. 10SEGC1076 

Cod. 10SEG051076 

Cod. 10SEG101076 

Cod. 10B1078

Cod. 10SEGC1078 

Cod. 10SEG051078 

Cod. 10SEG101078 

pompelmo ribes riso soffiatoprugna ricotta
E fichi

ROCHER

Cod. 10B1079

Cod. 10SEGC1079 

Cod. 10SEG051079 

Cod. 10SEG101079 

Cod. 10B1081

Cod. 10SEGC1081 

Cod. 10SEG051081 

Cod. 10SEG101081 

Cod. 10B1083

Cod. 10SEGC1083 

Cod. 10SEG051083 

Cod. 10SEG101083 

Cod. 10B1080

Cod. 10SEGC1080 

Cod. 10SEG051080 

Cod. 10SEG101080 

Cod. 10B1082

Cod. 10SEGC1082 

Cod. 10SEG051082 

Cod. 10SEG101082 

Cod. 10B1084

Cod. 10SEGC1084 

Cod. 10SEG051084 

Cod. 10SEG101084 

soiasoia stracciatella te' verdespagnola tartufo tiramisu'

Cod. 10B1085

Cod. 10SEGC1085 

Cod. 10SEG051085 

Cod. 10SEG101085 

Cod. 10B1087

Cod. 10SEGC1087 

Cod. 10SEG051087 

Cod. 10SEG101087 

Cod. 10B1089

Cod. 10SEGC1089 

Cod. 10SEG051089 

Cod. 10SEG101089 

Cod. 10B1086

Cod. 10SEGC1086 

Cod. 10SEG051086 

Cod. 10SEG101086 

Cod. 10B1088

Cod. 10SEGC1088 

Cod. 10SEG051088 

Cod. 10SEG101088 

Cod. 10B1090

Cod. 10SEGC1090 

Cod. 10SEG051090 

Cod. 10SEG101090 

torrone uva
fragola
uva
fragola

VARIEgato 
al 

caffe'

uva vaniglia variegato 
amarena

Segnagusto acquistabili singolarmente - Flavour marker purchasable separately44



Cod. 10B1091

Cod. 10SEGC1091 

Cod. 10SEG051091 

Cod. 10SEG101091 

Cod. 10B1093

Cod. 10SEGC1093 

Cod. 10SEG051093 

Cod. 10SEG101093 

Cod. 10B1095

Cod. 10SEGC1095 

Cod. 10SEG051095 

Cod. 10SEG101095 

Cod. 10B1092

Cod. 10SEGC1092 

Cod. 10SEG051092 

Cod. 10SEG101092 

Cod. 10B1094

Cod. 10SEGC1094 

Cod. 10SEG051094 

Cod. 10SEG101094 

Cod. 10B1096

Cod. 10SEGC1096 

Cod. 10SEG051096 

Cod. 10SEG101096 

variegato 
frutti di 
bosco

yogurt
variegato

zenzeroyogurt zabaione zuppa 
inglese

Cod. 10SGC06
Giallo - Yellow 

Cod. 10SGC100
Finto legno - Wood-like

PROFESSIONAL
SPATULAS
Spatola gelato per carapina. 
Dotata di manico ergonomico per una facile e comoda impugnatura.
Cylinder buckets ice-cream spatula. 
Provided with an ergonomic handle for easy and comfortable grip.

LINEA CLASSICA
Lunghezza totale/ Total length: 26cm
Manico/ Handle: 13cm

Cod. 10SG00
Trasparente - Transparent

Cod. 10SG01
Bianco - White

Cod. 10SG02
Lilla - Lilac

Cod. 10SG03
Rosa - Pink

Cod. 10SG04
Azzurro - Sky blue

Cod. 10SG05
Verde - Green

Cod. 10SG06
Giallo - Yellow

Cod. 10SGC00
Trasparente - Transparent

Cod. 10SGC01
Bianco - White

Cod. 10SGC02
Lilla - Lilac

Cod. 10SGC03
Rosa - Pink

Cod. 10SGC04
Azzurro - Sky blue

Cod. 10SGC05
Verde - Green

LINEA CARAPINA
Lunghezza totale/ Total length: 20cm
Manico/ Handle: 10cm

Trasparente
Transparent

Bianco
White

Azzurro
Sky blue

Lilla
Lilac

Verde
Green

Rosa
Pink

Giallo
Yellow

Cod. 10SG100
Finto legno - Wood-like
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ICE LOLLY
MOULDS

La rivoluzione dedicata alla produzione artigianale 
di ghiaccioli su stecco.

Lo stampo GHIACCIOLO-Flex di Martel-
lato vanta delle caratteristiche che lo 
rendono unico e insostituibile.
Lo straordinario materiale plastico 
scelto e utilizzato per la sua produzio-
ne lo rende particolarmente flessibile 
ma assolutamente indeformabile e re-
sistente alle basse temperature.
Inoltre, la plastica utilizzata garantisce 
una facile estrazione del prodotto fini-
to ed elimina qualsiasi rischio di rottu-
ra sia dello stampo che del ghiacciolo.
 
The revolution dedicated to the artisan 
production of ice lollies on stick.
The features of our GHIACCIOLO-Flex 
make it unique.
The extraordinary plastic material se-
lected and used for its production ma-
kes it absolutely non-deformable but 
particularly flexible and resistant to low 
temperature.
Furthermore, the plastic used ensures 
easy removal of the finished product 
and eliminates any risk of breaking of 
the mould and of the ice lolly too.

Cod. 105000
Stampi ghiacciolo
Ice lollies moulds
Wave
Prod: 24 pcs
80/85 gr approx

Cod. 105001
Stampi ghiacciolo
Ice lollies moulds
Heart
Prod: 24 pcs
80/85 gr approx

Cod. 105002
Stampi ghiacciolo
Ice lollies moulds
Recouvert
Prod: 24 pcs
80/85 gr approx

Cod. 105003
Stampi ghiacciolo
Ice lollies moulds
Twig
Prod: 24 pcs
80/85 gr approx

105002
Stampi ghiacciolo
Ice lollies moulds

Cod. 10-E002
Misura - Size: 360x250 h50mm
Cap. 24 pcs

ICE LOLLY
MOULDS

di ghiaccioli su stecco.
Lo stampo GHIACCIOLO-Flex di Martel

lato vanta delle caratteristiche che lo 
rendono unico e insostituibile.
Lo straordinario materiale plastico 
scelto e utilizzato per la sua produzio
ne lo rende particolarmente flessibile ne lo rende particolarmente flessibile 
ma assolutamente indeformabile e re
sistente alle basse temperature.
Inoltre, la plastica utilizzata garantisce 
una facile estrazione del prodotto fini
to ed elimina qualsiasi rischio di rottu
ra sia dello stampo che del ghiacciolo.

The revolution dedicated to the artisan 
production of ice lollies on stick.
The features of our GHIACCIOLO-Flex 
make it unique.
The extraordinary plastic material se
lected and used for its production ma
kes it absolutely non-deformable but 
particularly flexible and resistant to low 
temperature.
Furthermore, the plastic used ensures 
easy removal of the finished product 
and eliminates any risk of breaking of 
the mould and of the ice lolly too.

Cod. 105000
Stampi ghiacciolo
Ice lollies moulds
Wave
Prod: 24 pcs
80/85 gr approx
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ICE DESSERT
MOULDS

Cod. 103000
Kit per Ice dessert
Stampo - Mould: 390x83 h67mm
Dessert: 60x36 h66mm
Prod: 5 pcs
80 gr approx

DESSERT
MOULDS

Ice-creams, Ice-lollies, Sorbets
on stick... and desserts...

Gelati, Ghiaccioli, Sorbetti 
su stecco...
e dessert al piatto...

Cod. 10-E001
Espositore per stecchi gelato
Display for Ice creams stiks
Misura - Size: 380x235 h40mm
Cap. 24 pcs

Cod. STLG100
Stecchi in legno
Wooden sticks
50 pcs
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Martellato Srl - Via Rovigo, 1/B - 35010 Vigonza PD - Italy
tel. +39 049 7800155 - fax +39 049 8087744 

martellato@martellato.com - www.martellato.com
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