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CHOGOLATE
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Complementos / Complements Pdg. 32
Personalizaciones / Customizations Pdg. 34

Nuestro chocolate de alta calidad esta fabricado 100 % en la Union Europea.
Encuentra las decoraciones de chocolate negro, blanco y con leche que mas se
adapten a tu estilo.

Our high quality chocolate is 100 % made in the European Union. Find dark, white and

milk chocolate decorations that best suit your style.
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4 35843
£30 <30 mm
220 u.
Chocolate Blanco /
White Chocolate

CHOCOLATE - CHOCOLATE

4 35842
<90 mm
69 u.
Chocolate Blanco /
White Chocolate

llll u

4 67242
180 <6 mm
250u.
Chocolate Blanco /
White Chocolate
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35 < 35mm T
120 u. U
Chocolate Blanco / N
White Chocolate w
<
O
(@)
(@)
I
(&)
4 35134
@45 mm
60u.
Chocolate Blanco /
White Chocolate
a 35132
165 «65mmx12u. %531633
142 »42mmx 15 u. 175 umm
25 «25mmx32u. ch .I te Bl /
Chocolate Blanco / V\/hc[)tce OC?):COI;;CO
White Chocolate
a 35136 A 34297 A 34298
@55 mm @55 mm @55 mm
75u. 75 u. 75u.
Chocolate Blanco / Chocolate Blanco / Chocolate Negro /
White Chocolate White Chocolate Black Chocolate

Formas - Shapes 9



A 34473
@20-30-40-50-60mm
$2mm
15 Sets
75u.

Chocolate Blanco /
White Chocolate
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w 34472
230 <30 mm
220 u.
Chocolate Blanco /
White Chocolate

i .
-
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A 34461

k
: 120 <120 mm
' 70u.
Chocolate Blanco /
Ll

White Chocolate

a 35016
<40 mm
72u.
Chocolate Blanco /
White Chocolate

10 Formas - Shapes
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4 34388
2 @ 50 mm
= 1 75u.
. _—— b Chocolate Blanco / L
5 q White Chocolate |<T:
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4 34812 (34811
@50 mm @50 mm (@)
754 75 u.
) Chocolate Blanco /
Chocolate Negro / White Chocol
Dark Chocolate ite Chocolate
4 34789
$50 <50
{ 34806 oy oomm
$50 <50 mm Chocolate Blanco /
75u. White Chocolate
Chocolate Negro /
Dark Chocolate

g
4 35131
@50 mm
24 u.

Chocolate Blanco /
White Chocolate

Formas - Shapes 11



L
=
<<
—
O
O
(@)
T
(@)
1]
3
0]
)
(@]
I
(S

w 35168

@28 mm

96 u.

Chocolate Blanco /
White Chocolate

4 30111
@28 mm
96 u.
Chocolate Blanco /
White Chocolate

4 34066
@55
4 34003 50u. m
£30 <30 mm Chocolate Blanco /
220 u. White Chocolate
Chocolate Blanco /
White Chocolate

A 34004
<90 mm
69 u.
Chocolate Blanco /
White Chocolate

12 Formas - Shapes
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, T ©20-30-40-50-60mm
: 2 mm
Ay 15 Sets
P 75u.
Chocolate Blanco /
White Chocolate

w 34470

<90 mm

69 u.

Chocolate Blanco /
White Chocolate

A 34462
230 <30 mm
220 u.
Chocolate Blanco /
White Chocolate

A 34463
230 <30 mm
220u.
Chocolate Blanco /
White Chocolate

4 35015
@40 mm
72u.
Chocolate Blanco /
White Chocolate
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w 34469

<90 mm
69 u.
Chocolate Blanco /
White Chocolate
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5 A 34464

N 230 <30 mm

w 220 u.

= Chocolate Blanco /

5 White Chocolate
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4 34375
@ 35mmx45u.
@30 mmx45u.
@25mmx72u.
Chocolate Blanco /
White Chocolate

14 Formas - Shapes



A 34403
138 <38 mmx48u.
128 <28 mmx 105 u.
Chocolate Blanco /
White Chocolate

A 34404
138 <38 mmx48u.

128 <28 mmx 105 u.

Chocolate Negro /
Dark Chocolate

a 34405
138 «<+38mmx48u.

128 <28 mmx 105 u.

Chocolate Blanco /
White Chocolate

* Sabor Caramelo / Caramel Flavor
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4 34506

- £35 ©35mm

< 216.u.

6‘ Chocolate Negro /

O Dark Chocolate

% Ultimas unidades /

) Last units
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o 4 34217 - 4 34221

o <90 mm 1 @40 mm

T 69 u. | 72u.

v Chocolate Blanco / Chocolate Blanco /
White Chocolate White Chocolate

| -
R
Ultimas unidades / t. r ’ Ultimas unidades /
Last units Last units

S
p_—

\ 4 35107 4 35106
<90 mm 35 < 35mm
69 u. 216u.
Chocolate Blanco / Chocolate Blanco /
White Chocolate White Chocolate

16 ‘ Formas - Shapes
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4 32526
| @40 mm
4 72u.
1 Chocolate Blanco /
'.'hmE Ill| White Chocolate
N 4 34602
o @40 mm
" ™ i 72 u.
ey Chocolate Blanco /
_:-"':; White Chocolate
'
w

4 32525
135 <25 mm
315u.
I Chocolate Blanco /
White Chocolate

4 34637
@40 mm
72u.
Chocolate Negro /
Dark Chocolate

Ultimas unidades /
Last units

# Tl'.
L "l'I.
) 32524 R
=90 mm s 1 N
69u. k!
Chocolate Blanco /
White Chocolate !‘
' .
a ]
[°
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ey ﬂ'i_"'__"" oy

-
O (32522
{& e $35 <25 mm
¢ 3154,

Chocolate Blanco /
White Chocolate
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\ ) { 34101
"""ﬂ‘ 135 <25 mm
| —— 315u.
\."""f' E-l' Chocolate Blanco /
f White Chocolate
; 4 34100

<90 mm

69 u.

Chocolate Blanco /
White Chocolate

4 69765
135 <25 mm
315u.
Chocolate Negro /
4 69766 Dark Chocolate
@ 40 mm
72u.
Chocolate Negro /
Dark Chocolate
1 4 32507
135 <25 mm
1 315u.
Chocolate Blanco /
4 34119 White Chocolat
<90 mm _ .
69u. Ultimas unidades /
'] Ny
Chocolate Negro / i B Last units
Dark Chocolate 1 i N
Ultimas unidades /
Last units
4 32529
$35 <25 mm
315u.
Chocolate Blanco / f
White Chocolate J
Ultimas unidades /
Last units S ;

i€
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4 34648
35 «<25mm
315u.
Chocolate Blanco /
White Chocolate

q 34269

135 <25mm
315u.

Chocolate Blanco /
White Chocolate

4 35151
135 < 35mm
216 u.
Chocolate Blanco /
White Chocolate

Ultimas unidades /
Last units

4 34636
@ 40 mm
72u.

-
\ Chocolate Blanco /
-. White Chocolate

P
- 4 34270
h"‘\ @40 mm
. 72u.
1—-"}1 Chocolate Blanco /
. White Chocolate
ho b / hf’:H#
SV L
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4 32678
135 <25 mm
315u.
Chocolate Blanco /
White Chocolate

4 35154
35 < 35mm
216u.
Chocolate Negro /
Dark Chocolate

4 34039
‘ . 130 -30mm
L 220 u.
Chocolate Blanco /
. ' White Chocolate

20 Formas - Shapes

4 32990
@28 mm
96 u.
Chocolate Blanco /
White Chocolate

4 35155
<90 mm
69 u.
Chocolate Negro /
Dark Chocolate

A 32690
<90 mm
69 u.
Chocolate Blanco /

White Chocolate

a 35153
@28 mm
96 u.
Chocolate Negro /
Dark Chocolate

4 34040
30 <30 mm
220 u.
Chocolate Blanco /
White Chocolate



4 34290
230 <30 mm
264 u.
Chocolate Blanco /
White Chocolate

4 34008
230 <30 mm
264 u. 3
Chocolate Blanco / ]
White Chocolate >
- - 4 32038
W

@28 mm

96 u.

Chocolate Blanco /
White Chocolate

4 32089 4 34166
$£30 <30 mm 30 <30 mm
264 u. 220 u.
Chocolate Blanco / Chocolate Blanco /
White Chocolate White Chocolate
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4 34964
@28 mm
96 u.
] Chocolate Blanco /
4 s White Chocolate

® - . ;_ - W 4 34967

@28 mm

96 u.

Chocolate Blanco /
White Chocolate
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4 34968
‘ @28 mm
96 u.
Chocolate Blanco /
. White Chocolate
4 34355

@28 mm

96 u.

34356

. @22 mm
; r 162 u.
Chocolate Blanco /
White Chocolate
( 32991 (32941 ( 13394
@28 mm @22 mm
96u 162u 162u
Chocolate Blanco / (V:Vf;]?tceoafczigco/ Chocolate Blanco /
White Chocolate White Chocolate
Ultimas unidades /
Last units
4 13306 e 4 35180
@22 mm F % @22mm

162u. 162 u.
Chocolate Blanco / b Chocolate Blanco /
White Chocolate : White Chocolate

22 Formas - Shapes
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. . 4 80030

@ 30 mm

378 u.

Chocolate Blanco /

White Chocolate
"'-._‘_‘_.'
CAKE ITE CAKE IT
4 64210 4 34261
$30 <30 mm 135 <35 mm
EHE ]T 175u. 216u.
Chocolate Blanco / Chocolate Negro /
White Chocolate Dark Chocolate
4 34011
130 <30 mm
144 u.

Chocolate Negroy Blanco /
Dark and White Chocolate

4 34174
230 <30 mm
144 u.
Chocolate Negro /
Dark Chocolate

Formas - Shapes 23

Ly
=
<
—
O
O
(@)
T
©)
1]
3
O
9]
(@)
I
(S



L

=

<

—

O

O

(@)

T A 34758 A 34363 A 34232

Q 145 <45 mm 145 <45 mm 145 <45 mm

. 63 u. 63u. 63 u.

L Chocolate Negro / Chocolate Blanco / Chocolate Blanco /

= Dark Chocolate White Chocolate White Chocolate

j Sabor Caramelo /

o Caramel Flavor

O

(@)
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O

A 34277

120 <20 mm
250u.
Chocolate Negro /
Dark Chocolate

Ultimas unidades /
Last units

4 34885
18 <25 mm
175u.
Chocolate Negro /
Dark Chocolate

w Q
') 2
o ] o

Chocolate Blanco /
White Chocolate

4

24 Formas - Shapes



A 34991
126 <26 mm
200 u.
Chocolate Blanco/
White Chocolate

q 34132

130 <30 mm
132u.

Chocolate Blanco /
White Chocolate

A 34992 A 34993

126 <26 mm $26 <26 mm

200 u. 200 u.

Chocolate Negro/ Chocolate con Leche/

Dark Chocolate Milk Chocolate

4 34813
@50 mm
75u.
Chocolate Negro / 4 34184
Dark Chocolate @ 38 mm
120 u.

Ultimas unidades / Chocolate Negro /
Last units Dark Chocolate

35128

@ 30 mm

175u.

Chocolate Blanco /
White Chocolate

4 61060
@25 mm
120 u.
Chocolate Blanco /
White Chocolate

4 80029
@40 mm
30u.
Chocolate Blanco /
White Chocolate

Ultimas unidades /
Last units

Formas - Shapes 25
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{ 61087

125 <40 mm
E 175u.
3 Chocolate Negro /
®) Dark Chocolate
O
@)
T
O
L
= 4 61059
j @20 mm
240 u.
(o] Chocolate Blanco / \ f21502640
(®) White Chocolate 175 mm
o u.
T ¥ Chocolate Blanco /
3] White Chocolate
4 34323 4 34322

@ 35mm @ 35mm

120u. 120u.

Chocolate Negro / Chocolate Blanco /

Dark Chocolate White Chocolate

26 Formas - Shapes
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f 5 Chocolate Blanco /
7 3 # f‘..' White Chocolate
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4 61053
@ 30 mm
140 u.
Chocolate Blanco /
White Chocolate

4 34141
@ 40 mm
100 u.
Chocolate Blanco y Negro /
White and Black Chocolate

4 34162
@40 mm
100 u.
Chocolate Blanco /
White Chocolate

Formas - Shapes 27
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w 64025 w 64046
145 <13 mm 45 <13 mm
300 u. 300 u.
Chocolate Negro / Chocolate Negro /
Dark Chocolate Dark Chocolate

w 64060 w 64041
145 <13 mm 45 <13 mm
300 u. 300 u.
Chocolate Negro / Chocolate Negro /
Dark Chocolate Dark Chocolate

w 64029 w 64052
145 <13 mm 145 <13 mm
300 u. 300 u.
Chocolate Negro / Chocolate Negro /
Dark Chocolate Dark Chocolate

bocolel

w 4277
123 ©39mm
w 5203 w 4278 280 u.
129 <48 mm 123 <39 mm Chocolate Negro /
120 u. 280 u. Dark Chocolate
Chocolate Negro / Chocolate Negro / . .
Dark Chocolate Dark Chocolate UIt|ma§ unidades /
Last units

28 Formas - Shapes
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4 34522 4 34526
140 mm 130 <20 mm
) 216u. 180 u.
o Chocolate Blanco / Chocolate Blanco /
k__ White Chocolate White Chocolate
34509 4 34520
132 <18 mm " 132 <18 mm
175u. 175 u.
Chocolate Blanco / J Chocolate Blanco /
White Chocolate White Chocolate
4 52809 4 18139
$25mm $28 <25 mm
192u. 24 u.
Chocolate Blanco / Chocolate Blanco /
White Chocolate White Chocolate
4 34772
29 <36 mm
120 u.
Chocolate Blanco /
White Chocolate

4 34802
@22 mm
162 u.

Chocolate Blanco /
White Chocolate

m Formas - Shapes

4 34773

@22 mm

162 u.

Chocolate Blanco /
White Chocolate



4 24723
@40 mm
90 u.
Chocolate Blanco /
White Chocolate

CHOCOLATE - CHOCOLATE A

Formas - Shapes 31
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. ) SM1751 4 SM1683
w @25mm @25 mm
= 504 u. 504 u.
5 Chocolate con leche / Chocolate Negro/
Milk Chocolate Dark Chocolate
o)
O
(@)
I
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4 SM1684
@25 mm
504 u.
Chocolate Blanco /
White Chocolate
4 34750
@40 mm 4 34612
100 u. @40 mm
Chocolate Blancoy Negro / 100 u.
Dark and White Chocolate Chocolate Negro /
Dark Chocolate
w 80005
<59 mm
400 u.
4 SM1090 Chocolate Negro /
115 <25 mm Dark Chocolate

200 u.
Chocolate Blancoy Negro /
Dark and White Chocolate

4 SM8302
145 < 65 mm
165 u.
Chocolate Blancoy Negro /
Dark and White Chocolate

32 ‘ Complementos - Complements



4 34769
195 <20 mm
40 u.
Chocolate Blanco /
White Chocolate

Sonr Ultimas unidades /
Last units

4 34260
@ 30 mm
150 u.
Chocolate Blanco /
White Chocolate

w 32372
<34 mm
144 u.
Chocolate Negro /
Dark Chocolate

4 SM7653
450 g Caja/ Box
Chocolate Blancoy Negro /
White and Dark Chocolate

Complementos - Complements 33
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Personalizaciones

0 Escoge la forma y la medida deseada de las paginas siguientes. /
Choose the shape and the size you wish from the following pages.

e Selecciona el chocolate: Blanco, Negro, Caramelo o Chocolate con Leche. /
Select chocolate: White, Dark, Caramel or Milk Chocolate.

e Selecciona el color de impresion. /
Choose the printout color.

Colores metalicos /
K342 K478 K480 Metallic colors

K442 K414 K421 K7
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Negro / Dark

K468

Colores metalicos /
Metallic colors

Blanco / White

Las placas de chocolate blanco pueden tener de fondo cualquiera de los siguientes colores.
Y pueden contener dibujos o textos con los colores usados en el chocolate blanco. /

White chocolate plaques may have any of the following colours as background.
And may contain drawings or text in the colours used for white chocolate. @

} K290 K7 m ‘ } K290 K7 K342 m

Caramelo / Caramel Chocolate con Leche /
Milk Chocolate

Envianos un logotipo o texto en alta calidad a un solo color, evitando degradados o formas complejas. /
Send us a high quality logo or text in one colour, avoiding gradients or complex shapes.

El pedido minimo es de 5 cajas por referencia. /
The order minimum quantity for each item is 5 boxes.

No usamos colorantes azéicos en la impresion. /
We do not use azoic colorings in the printout.

Tiempo de entrega; primer pedido 5 semanas. Repeticiones 4 semanas. /
Time of delivery; first order 5 weeks. Following orders 4 weeks.

34 Personalizaciones - Customizations



w 94854 w 94185
50 <25 mm 154 <38 mm
312u. 160 u.
w 94807
@38 mm
192 u.

4 94809
15 <50 mm
256 u.
w 94300
130 < 150 mm
105 u.

4 94169
17 <118 mm
224 u.

A 94184
123 <98 mm
80u.

Personalizaciones - Customizations 35
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'\ "ooNTutoso

A 94144 A 94146
@ 30 mm @ 38 mm
280 u. 192 u.
Chocolate Blanco / Chocolate Blanco /
White Chocolate White Chocolate

a 94167 A 94200 A 94106 A 94139 A 94176
20 <20 mm 125 <25 mm 130 < 30mm $38 <38 mm 35 < 35mm
400 u. 280 u. 280 u. 192u. 192u.

A 94160 A 94177 A 94101 A 94143 A 94103
@20 mm @25 mm @ 30 mm @38 mm @ 50 mm
400 u. 280 u. 280 u. 192 u. 120 u.

A 94134 A 94135 A 94114 a 94170
113 «<45mm 20 «<30mm 123 «<39mm 129 <48 mm
400 u. 400 u. 280 u. 192 u.

36 Personalizaciones - Customizations



A 94172
10 <30 mm
832u.
A 94178
118 < 25mm
280u.
A 94126
113 «<45mm
400 u.
A 94127
123 «<38mm
256 u.

a 94174
15 «<55mm
256u.

A 94171
128 <40 mm
192 u.

a 94173
12 <57 mm
320u.

A 94179
122 <55mm
160 u.
A 94165
115 <80 mm
192 u.

A 94166
122 <98 mm A 94164
96 u. 140 <50 mm

120 u.

a 94168
A 94175 122 <55mm

135 <80 mm
%6 UL 160 u.

Personalizaciones - Customizations 37
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TOPPINGS

Chocolate / Chocolate Pdg. 41
Gominolas / Jellys Pdg. 48
Fideos de Azucar / Sugar Sprinkles Pdg. 51
Formas de Azucar / Sugar Shapes Pdg. 52
Cristales de Azucar / Sugar Crystals Pdg. 53
Perlas de Azucar / Sugar Pearls Pdg. 54
Virutas de Oblea / Wafer Chips Pdg. 56
Oro y Plata / Gold and Silver Pdg. 57

iEl toque final! Si eres de los que cuidan hasta el ultimo detalle, no puedes
pasar por alto el gran surtido de toppings de Artipas, para aplicarlos de forma
original y sencilla.

The final touch! If you are painstaking right down to last detail, you definitely cannot
overlook the Artipas large selection of toppings. They can be used in a simply and

original way.




Formatos Para Jodos Los Gustos

Muchos de los productos que encontraras en esta seccion estan
envasados en formatos muy variados que cubren todas las
necesidades, desde los industriales (cajas de 15 kilos) hasta los
formatos mas pequefos para uso doméstico (botes de 100 o 200
gramos).

Most of the products in this section are packaged in very variated formats
to fulfill all needs: for industrial formats (such as 15 Kilogrammes bags) to
the smallest formats for domestic use (100 or 200 grammes).

Un envase para ti

En Artipas envasamos nuestros propios productos. Eso nos
permite ofrecerte cualquier tipo de envase adaptado a tus
necesidades, incluso con la opcidn de personalizarlo con tu marca.
Consulta las posibilidades y cantidades minimas en
comercial@artipas.com
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A packaging for you

In Artipas we package our own products. This allows us to offer you any
kind of packaging according to your needs. We can also customize your
packaging with your brand. Ask the different possibilities and minimum
quantities at comercial@artipas.com



8.000g 10.000 g

1.000¢g 1.000¢g

150g 150¢

Chocolate Negro / Chocolate Negro /
Dark Chocolate Dark Chocolate
8.000g 10.000g

1.000g 1.000g

150g 150g

Chocolate con Leche /
Milk Chocolate

Chocolate con Leche /
Milk Chocolate

N 8.000¢g 10.000g
J :"1'1-. ey -E"' : !
:,_ 1.000¢g ¥ : 1.000¢g
£ 150¢g o 4 150¢g
Chocolate Blanco / Chocolate Blanco /

White Chocolate White Chocolate




900¢g
Chocolate con Leche /
Milk Chocolate

900¢g
Chocolate Negro/
Black Chocolate

900¢g
Chocolate Negro/
Dark Chocolate

12 | Chocolate - Chocolate




PERLAS DE CHOCOLATE CRUNCHY /
CRUNCHY CHOCOLATE PEARLS

TOPPINGS - TOPPINGS

Ref. Color Tamaiio/ Size Formato / Formato
AR03100 Negro / Dark 4 mm 500¢g
AR03101 Negro / Dark 4 mm 110g
AR03104 Con Leche / Milk 4 mm 500g
ARO03105 Con Leche / Milk 4 mm 110g
AR03108 Blanco / White 4 mm 500¢g
AR03109 Blanco / White 4 mm 110g
AR03112 Blanco, Negroy con Leche / White, Dark and with Milk 4 mm 500¢g
ARO03113 Blanco, Negro y con Leche / White, Dark and with Milk 4 mm 110g
AR03116 Caramelo / Caramel 4 mm 500¢g
AR03117 Caramelo / Caramel 4 mm 110g

— e ———

Chocolate - Chocolate 43



W
O
<
Q.
[an
e
(72]
O
Z
(2
Q.
(@)
=

44 Chocolate - Chocolate



- ‘ "
U oam ' s . { 80008
| 1 %(ﬁ . $200 mm
4 ~ 900¢g
A :" ¢ 50007 ’ e b
Chocolate Blanco /
b “( 2200 mm White Chocolate
K. 900g
y % +120u.
* Chocolate Blanco /
s White Chocolate
- ¥
o
» T ¥ > 4 80010
= - $200 mm
B = ,{: = 900¢g
= ‘ +120u.
.’/) — Chocolate Blanco /
r White Chocolate
4 80035 -
2100 mm
900¢g
+240u.
Chocolate Negro /
Dark Chocolate
" *
— N
4 80011
, £200 mm
s i 900¢g
b +120u.
R b Chocolate Negro /
2 =i Dark Chocolate
- L] L L]
4 Wy = r
- Y B i
-I.‘ L- L ‘ 4
- - Iw
1 - -
- -
W S
..l % 3
L
l! L - -
& ]

’,' 4 80012

200 mm
900g
+120u.

Chocolate Negro /
t"'_- Dark Chocolate

Chocolate - Chocolate 45
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Ref. Color Tamaio / Size Formato / Formato
80015  Negro/ Dark 7-9mm 2.500g
80016  Blanco/ White 7-9mm 2.500¢g
80017  Con Leche / with Milk 7-9mm 2.500¢g
80018  Caramelo/ Caramel 7-9mm 2.500g
80019  Fresa/ Strawberrie 7-9mm 2.500g
80032  Blanco, Negroy con Leche / White, Dark and with Milk 7 - 9 mm 2.500¢g
80034  Naranja/ Orange 7-9mm 2.500g

»

- 4 80022
140 mm
1,500g
120 u.
Chocolate Blancoy Negro /
White and Dark Chocolate
4 30107
1118 <7 mm
112u.

Chocolate Blanco y Negro /
White and Dark Chocolate

46 ‘ Chocolate - Chocolate

S

4 80006
18 mm
1.100g
Chocolate Negro /
Dark Chocolate
4
L 4 4
4y 4
49 94
4 4
4
4
4' 4 34296
4 1118 <7 mm
112u.
Chocolate Blanco /
White Chocolate



4 DC2

200g
Chocolate + Azucar /
Chocolate + Sugar

DC3

900¢g

Chocolate + Azucar /
Chocolate + Sugar

57473

@ 10 mm

900¢g

Chocolate Negro,
Blancoy con Leche /
Dark, White and

Milk Chocolate

4 DCé6

200g
Chocolate + Aztcar /
Chocolate + Sugar

DC5

900¢g

Chocolate + Aztcar /
Chocolate + Sugar

57476

@10 mm

900¢g

Chocolate Blanco /
White Chocolate

*Sabor caramelo /
Caramel Flavor

TOPPINGS - TOPPINGS

.
" il i
——
a 80013 a 80014

200 mm £200 mm

2.500g 2.500g

Chocolate Blanco / Chocolate Negro /

White Chocolate Dark Chocolate

Chocolate - Chocolate 47
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ARTIPAS

1.000 g Bolsa/Bag

175 gBote/ Pot

Férmula: con pulpa de fruta natural y mezcla de gelificantes
de pectina-gelatina conseguimos un producto mas blando
y con textura facil de masticar, evitando que se endurezca
rapido y que pierda color y aroma.

Colorantes: uso de colorantes y aromas naturales, con el fin
de ofrecer un producto de la mas alta calidad organoléptica.

Produccién: las materias primas auxiliares (pulpa de fruta
natural y pectina) son de origen nacional, con el objetivo
de controlar mejor la trazabilidad y fomentar el consumo
local. La planta de produccién cuenta con certificado IFS, lo
que asegura estandares de calidad productiva, objetivos y
trazabilidad interna.

Conservacion: recomendamos conservar y usar el producto
en ambientes con humedad baja (< 50 %) y con temperaturas
no superiores a 25 °C.

400 g Bote / Pot

Formula: with natural fruit pulp and a mixture of pectin-gelatine
gelling agents, we achieve a softer product with a texture that is
easy to chew, preventing it from hardening quickly and losing
colour and aroma.

Colorings: use of natural colorings and flavourings, in order to
offer a product of the highest organoleptic quality.

Production: the auxiliary raw materials (natural fruit pulp and
pectin) are of national origin, in order to better control traceability
and promote local consumption. The production plant is IFS cer-
tified, which ensures production quality standards, objectives and
internal traceability.

Storage: we recommend storing and using the product in
environments with low humidity (< 50 %) and temperatures
not exceeding 25 °C.

Ref. Sabor / Flavour Tamaino/Size Formato / Format
ARO3033 Naranja/ Orange 113 <28 mm 1.000¢g
AR03034  Naranja/ Orange 113 ©28 mm 400g
ARO3035 Naranja/ Orange 113 <28 mm 175¢g
AR03039  Limdn/Lemon 113 <28 mm 1.000¢g
ARO3040  Limén/Lemon 113 <28 mm 400¢g
AR03041  Limdn/Lemon 113 <28 mm 175g
ARO3042  Sandia/Watermelon 113 ©28 mm 1.000¢g
m AR03043  Sandia/Watermelon 113 <28 mm 400g
ARO3044  Sandia/Watermelon 113 ©28 mm 175¢g
ARO3045  Fresa/ Strawberry 113 <28 mm 1.000g
ARO3046  Fresa/ Strawberry 113 <28 mm 400g
AR03047  Kiwi/ Kiwi 113 <28 mm 175g
AR03048  Kiwi/ Kiwi 113 <28 mm 1.000¢g
AR03049  Kiwi/ Kiwi 113 <28 mm 400¢g
ARO3050  Kiwi/ Kiwi 113 <28 mm 175¢g

48 ‘ Gominolas - Jellys
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Ref. Sabor / Flavour Tamaino/Size Formato / Format
AZ29429  Fresa/ Strawberrie 15 <20 mm 2.000g
AZ29439  Fresa/ Strawberrie 15 <20 mm 750g
AZ29449  Fresa/ Strawberrie 15 <20 mm 175¢g
AZ29430  Naranja/ Orange 15 <20 mm 2.000g
AZ29440  Naranja/ Orange $15 <20 mm 750¢g
AZ29450  Naranja/ Orange 15 <20 mm 175¢g
AZ29431  Kiwi/ Kiwi 15 <20 mm 2.000¢g
AZ29441  Kiwi/ Kiwi $15 <20 mm 750g
AZ29451  Kiwi/ Kiwi $15 <20 mm 175¢g

Ultimas Unidades / Last Units

Ref. Sabor / Flavour Tamaiio / Size Formato / Format
AZ33001  Surtido / Assorted t7 @7 mm 2.000g
AZ33002  Surtido/ Assorted 7 ©7mm 750g
AZ33003  Surtido / Assorted t7 @7 mm 175¢g
AZ33010 Limdn/Lemon 7 ©7mm 2.000g
AZ33011  Limén/Lemon t7 @7 mm 750g
AZ33012  Limdn/Lemon 7 ©7mm 175¢g
AZ33020  Fresa/ Strawberrie t7 @7 mm 2.000g
AZ33021  Fresa/ Strawberrie 7 ©7mm 750¢g
AZ33022  Fresa/ Strawberrie t7 <7 mm 175¢g
AZ33030 Naranja/Orange 7 ©7mm 2.000g
AZ33031 Naranja/Orange t7 @7 mm 750g
AZ33032 Naranja/ Orange 7 ©7mm 175¢g
AZ33040 Manzana/Apple t7 @7 mm 2.000g
AZ33041 Manzana/ Apple 7 ©7mm 750¢g
AZ33042 Manzana/Apple t7 @7 mm 175¢g

Ultimas Unidades / Last Units

50 ‘ Gominolas - Jellys



15.000 g Caja/ Box

700 g Bote / Pot

.000 gBolsa/Bag ) '_

Ref. Color Formato/Format Ref. Color Formato / Format
AR03001 Multicolor 15.000 g ARO03017 Verde / Green 15.000g
AR03002 Multicolor 1.000¢g FAVR Verde / Green 1.000¢g
ARO03003 Multicolor 700g BFAVR Verde / Green 700g
AR03004 Multicolor 165g BFAVR200 Verde / Green 165g
ARO03005 Blanco / White 15.000 g AR03021 Amarillo/ Yellow 15.000g
FABL Blanco / White 1.000g FAAM Amarillo / Yellow 1.000¢g
BFABL Blanco / White 700g BFAAM Amarillo / Yellow 700g
BFABL200 Blanco / White 165¢g BFAAM200  Amarillo/ Yellow 165¢g
AR03009 Azul / Blue 15.000¢g ARO03025 Rojo / Red 15.000g
FAAZ Azul / Blue 1.000g FARJ Rojo / Red 1.000¢g
BFAAZ Azul / Blue 700g BFARJ Rojo / Red 700g
BFAAZ200 Azul / Blue 165g BFARJ200 Rojo / Red 165g
ARO03013 Rosa/ Pink 15kg AZ36001 Dorado / Golden 10.000g
FARS Rosa/ Pink 1kg AZ36002 Dorado / Golden 750¢g
BFARS Rosa/ Pink 700g AZ36003 Dorado / Golden 200g
BFARS200 Rosa/ Pink 165g AZ36011 Plateado / Silver 10.000 g
AZ36012 Plateado / Silver 750g
AZ36013 Plateado / Silver 200g

Fideos de Azucar - Sugar Sprinkles 51

TOPPINGS - TOPPINGS



TOPPINGS - TOPPINGS
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Ref. Formato / Format Ref. Formato / Format
AZ14430S 15.000 g AZ14428S 15.000 g
AZ14430 650g AZ14428 650g
AZ14430T 150¢g AZ14428T 150¢g

Ref. Formato / Format Ref. Formato / Format
AZ14427S 15.000g AZ14432S 15.000 g
AZ14427 650¢g AZ14432 1.000g
AZ14427T 150¢g AZ14432B 850g
AZ14432T 200¢g
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52 Formas de Azucar - Sugar Sh&s




1.000gBolsa/Bag

TOPPINGS - TOPPINGS

Ref. Color Formato / Format
AR03074  Rosa/ Pink 1.000¢g
ARO3075  Rosa/ Pink 400¢g
AR03076  Rosa/ Pink 200g
ARO3079  Azul/Blue 1.000¢g
ARO3080  Azul/Blue 400¢g
ARO3081  Azul/Blue 200g
AR03084  Amarillo/ Yellow 1.000g
200 g Bote / Pot m ARO3085  Amarillo/ Yellow 400¢g
ARO03086  Amarillo/ Yellow 200¢g
ARO3089  Rojo/Red 1.000¢g
AR0O3090  Rojo/Red 400¢g
ARO3091  Rojo/Red 200¢g
AR03094  Verde/ Green 1.000g
ARO3095  Verde/ Green 400¢g
ARO3096  Verde/ Green 200g

Ref. Color Formato / Format

AZ14438K Burdeos / Burgundy 900¢g
AZ14438 Burdeos / Burgundy 450g
AZ14438B Burdeos / Burgundy 225¢g

AZ14450K Negro / Black 900¢g
AZ14450 Negro / Black 450¢g
AZ14450B Negro / Black 225¢g
AZ14451 Bronce / Bronze 450¢g

Cristales de Azucar - Sugar Crystals 53
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Ref. Color Formato/Format  Ref. Color Formato / Format
P50010  Rojo/ Red 10.000g P50030  Blanco/ White 10.000 g
P50011  Rojo/Red 900¢g P50031  Blanco/ White 900 g
P50012  Rojo/ Red 450¢g P50032  Blanco/ White 450¢g
P50013  Rojo/ Red 225¢g P50033  Blanco/ White 225¢g
P50050  Naranja/ Orange 10.000g P50070  Rosa/ Pink 10.000 g
P50051  Naranja/ Orange 900¢g P50071  Rosa/ Pink 900¢g
P50052  Naranja/ Orange 450¢g P50072  Rosa/ Pink 450g
P50053  Naranja/ Orange 225¢g P50073  Rosa/ Pink 225¢g
P50020  Azul/Blue 10.000g P50040  Violeta/ Purple 10.000 g
P50021  Azul/Blue 900¢g P50041  Violeta/ Purple 900¢g
P50022  Azul/Blue 450¢g P50042  Violeta/ Purple 450¢g
P50023  Azul/Blue 225¢g P50043  Violeta/ Purple 225¢g
P50060  Amarillo/ Yellow 10.000g P50080  Verde/ Green 10.000 g
P50061  Amarillo/ Yellow 900 ¢g P50081  Verde/ Green 900¢g
P50062  Amarillo / Yellow 450¢g P50082  Verde/ Green 450¢g
P50063  Amarillo/ Yellow 225¢g P50083  Verde/ Green 225¢g

Perlas de Azucar - Sugar Pearls



225 g Bote / Pot 450 g Bote / Pot 900 g Bote / Pot 10.000 g Caja/ Box

TOPPINGS - TOPPINGS

Ref. Formato / Format Ref. Formato / Format
P60010 10.000 g P1100C 10.000g
P60011 900 g P11000 900g
P60012 450¢g P1500 450¢g
P60013 225g P1250 225¢g

@6 mm @8 mm
Ref. Formato / Format Ref. Formato / Format
P2100C 10.000 g P3100C 10.000g
P21000 900¢g P31000 900¢g
P2500 450g P3500 450g
P2250 225¢g P3250 225¢g

Perlas de Azucar - Sugar Pearls 55



Uirytas e Oblea

W
O
<
Q.
Q.
e
(2]
O
Z
o
Q.
(@)
=

Ref. Color Formato / Format
101365T  Multicolor 100g
10136AM  Amarillo / Yellow 100g
10136AZ  Azul/Blue 100¢g
10136LI Parpura/ Purple 100g
10136NJ  Naranja/ Orange 100¢g
10136RJ Rojo / Red 100g
10136RS  Rosa/ Pink 100¢g
10136VE  Verde/ Green 100g

56 ‘ Virutas de Oblea - \Wafer Chips
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OLORANTES

LIVENTARIOS

Espray / Spray Pdg. 60
Pasta / Paste Pdg. 62
Naturales / Naturals Pdg. 63
Liquidos / Liguids Pdg. 64
Polvo / Powder Pdg. 65
Accesorios / Accessories Pdg. 67
Impresion Comestible / Edible Printing Pdg. 68

La mas amplia variedad de colorantes para sus distintas finalidades.
Colorantes para masas, superficies, aerégrafo, spray, en polvo, etc. Atrévete
con los colores mas vivos.

The widest variety of colorants for its different purposes.
Dyes for doughs, surfaces, airbrush, spray, powder, etc. Dare with the most vivid colors.

99




pray

JRMULF

| §

Para cualquier superficie sea grasa o no. Con base de alcohol, es el todoterreno de los
colorantes, no hay superficie que se le resista. Afade color y un brillo metalizado que
consigue un acabado muy llamativo.

Colorante Metalizado en Espray / Metallic Coloring Spray

For any surface, both fatty and not-fatty. It is alcohol-based. No surface can stand against it, it
is the all-terrain food coloring. It gives color and metallic brightness to get a very stricking finish.

Formato/Format  Ref Color Ref Formato/ Format
150 ml SPO1 Oro/ Gold SP31 400 ml
150 ml SPO3 Oro Envejecido/ Old Gold ~ SP33 400 ml
150 ml SP04 Bronce / Bronze SP34 400 ml
150 ml SP11 Rubi / Ruby SP41 400 ml o

150 ml SP14 Azul / Blue |

. |
29 909

400 ml 150 ml

)
O
<
g
O
—
O
O
Qa
O
O
L
(2]
o
g
)
Z
Ll
2
=
<
wn
Ll
[
Z
<
©
2
o
O




JRIULA

Colorante en Espray / Coloring Spray ]L' |

Para colorear de forma rapida y sencilla las superficies de semifrios, mousses,
merengues, azucar, fondant y similares. Con una base de agua puedes usarlo
sobre cualquier superficie no grasa.

To color quickly and easily the surfaces of semifreddo, mousses, frosting, sugar, fondant
and similar. It is water-based feature makes it useful to color any
non-fatty surface.

Formato / Format Ref Color
150 ml SP50 Azul / Blue
150 ml SP51 Negro / Black
150 ml SP52 Rosa/ Pink
150 ml SP53 Fucsia / Fuchsia
150 ml SP54 Amarillo / Yellow
150 ml SP55 Lila/ Lilac
150 ml SP56 Rojo / Red
150 ml SP57 Verde / Green
150 ml SP58 Lima/ Lima
150 ml SP59 Naranja/ Orange
150 ml SP70 Marrén / Brown 150 ml

Colorante en Espray Efecto Terciopelo /
Cocoa Butter Coloring Spray
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Para colorear superficies afadiendo un efecto aterciopelado a semifrios,
mousses, helados y similares. Contiene manteca de cacao, y cada color
esta aromatizado para reforzar su presentacion.

To color surfaces adding a velvet effect to semifreddi, mousses, ice-creams and
similar. It contains cocoa and each color is flavored with different tastes to
enhance its presentation.

Formato / Format Ref. Color Ref. Formato / Format =
400 ml DV3 Amarillo / Yellow DV56 150 ml =
400 ml DV9 Azul / Blue DV53 150 ml
400 ml DVv4 Rosa/ Pink DV52 150 ml
400 ml DV10 Gris / Grey DV57 150 ml =
400 ml DV2 Naranja/ Orange DV58 150 ml .
400 ml DV1 Rojo / Red DV54 150 ml I‘l
400 ml DVé Marrén Claro / Light DV59 150 ml
400 ml DV5 Marrén Oscuro / Dark DV60 150 ml -
400 ml DV8 Verde / Green DV55 150 ml -
400 ml DV7 Blanco / White DV51 150 ml 400 ml 150 ml

* Efecto Terciopelo /
Velvet effect

Espray: Spray 61



old
e

Ref. Color Formato / Format Colorante en Pasta / Paste Colors
29415 Azul / Blue 20g Paramasasy fondant. EIl mas polivalente de nuestros colorantes,
29416 Rojo / Red 20g pudiendo ser usado también con gelatinas, mousses, chocolate
29417 Amarillo / Yellow 20g blanco, merengue, etc. Se puede rebajar disolviéndolo en un
29418 Verde / Green 20g poco de agua.
29419 Naranja/ Orange 20g )
wn 29420 Lila/ Lilac 20g For doughs and fondants. It is the most multi-use of our food colorings.
O 29421 Negro / Black 20g [t can be used with jelly, mousse, white chocolate, frosting, etc. It can be
= 29414 Surtido / Assorted 20gx7u. made more liquid by dissolving it in a little bit of water.
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Ref. Color Formato / Format
CL21 Amarillo / Yellow 118 ml
CL22 Azul / Blue 118 ml
CL24 Burdeos / Burgundy 118 ml
CL25 Marrén / Brown 118 ml n
CL26 Naranja / Orange 118 ml
CL27 Negro / Black 118 ml e
CL28 Rojo / Red 118 ml =
CL29 Rosa/ Pink 118 ml =
CL30 Verde / Green 118 ml -
CL31 Aguamarina / Aquamarine 118 ml
CL32 Violeta/ Violet 118 ml

62 Pasta - Paste



Colorantes Naturales
a a s La industria alimentaria cada vez mas nos exige productos mas ecolégicos

y saludables. En Artipas apostamos por los colorantes alimentarios con
“ur pigmentos de origen natural, para uso hidrosoluble y liposoluble.

Natural Food Colorings

The food industry increasingly demands more ecological and healthier products from
us. At Artipas we are committed to food coloring with pigments of natural origin, for
water-soluble and fat-soluble use.

Colorante Liquido Natural Hidrosoluble /
Hydrosoluble Natural Liquid Coloring

Para masas y superficies. Pigmentos de origen natural. Con base de agua, es
especialmente indicado para uso con aerdgrafo. También podras colorear masas
no grasas como el merengue, la gelatina, etc.

For doughs and surfaces. Its water base composition makes it especially indicated to be
used with the airbrush. You can also color non oily douhs such as meringue, gelatin etc.

Formato / Format Ref. Color Ref.  Formato/ Format
225 ml CNH108 Rojo / Red CNH128 125 ml
225 ml CNH109 Verde / Green CNH129 125 ml
225 ml -~ |CNH110 Amarillo/ Yellow — a | CNH130 125 ml
225ml ~ [CNH111 Naranja/Orange  ~ | CNH131 125 ml
225 ml CNH112 Rosa/ Pink CNH132 125 ml
225 ml CNH113 Marrén / Brown CNH133 125 ml

225ml 125 m|
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Colorante Liquido Natural Liposoluble /
Liposoluble Natural Liquid Coloring

Para masas. Esta especialmente indicado para su uso con materias grasas.
Utilizalo para tefir chocolate blanco, por ejemplo. También puedes usarlo
con mantequillas y otras sustancias similares.

For doughs. Especially indicated for oily mixture. Use it to color white chocolate,
for instance. You can also employ it with butters or similar substances.

Formato / Format Ref. Color Ref. Formato / Format
; 2 225 ml CNL110 Amarillo / Yellow CNL120 125 ml
- 225 ml CNL111 Naranja / Orange CNL121 125 ml
I e 225 ml _ CNL112 Rojo / Red _ CNL122 125 ml
lm 225 ml < | CNL113 Rosa/ Pink < | CNL123 125 ml
225 ml CNL114 Marrén / Brown CNL124 125 ml
225 ml CNL115 Verde / Green CNL125 125 ml
225 ml 125 ml 225ml CNL116 Negro / Black CNL126 125 ml

OO0 NARQ

Naturales - Naturals 63
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Colorante Liquido Liposoluble / Ref. Color Formato / Format
Liposoluble Liquid Coloring

LLO1 Verde / Green 180 ml
Para masas. Esta especialmente indicado para su uso con LLO2 Naranja / Orange 180 ml
materias grasas. Utilizalo para teiir chocolate blanco, por LLO7 Rojo / Red 180 ml
ejemplo. También puedes usarlo con mantequillas y otras LLO8 Azul / Blue 180 ml
sustancias similares. LL10 Negro / Black 180 ml

LL11 Amarillo / Blue 180 ml
For doughs. Specially indicated to use with fatty substances. LL12 Lila/ Lilac 180 ml

use it, for example, to color white chocolate. It can also be used
with butters and similar substances.

LB RN Rl

180 ml

Colorante Liquido para Aerégrafo /
Airbrush Liquid Coloring

Paramasasysuperficies.Conbasedeagua,esespecialmente
indicado para uso con aerégrafo. También podras colorear
masas no grasas como el merengue o la gelatina.

For doughs and surfaces. It is water-based. Specially indicated to
use with an airbrush. It can also color non-fatty doughs such as
frosting or jelly.

e e
@ e

)
O
<
g
O
—
O
O
Qa
O
O
L
(2]
o
=
)
Z
Ll
2
=
<
wn
Ll
[
Z
<
©
2
o
O

Formato / Format Ref. Color Ref. Formato / Format
125 ml CON100 Rojo / Red CON108 225 ml
125 ml CON101 Verde / Green CON109 225 ml
125 ml CON102 Amarillo / Yellow CON110 225 ml
125 ml CON103 Lila/ Lilac CON111 225 ml
125 ml -~ | CON104 Azul Oscuro/ Deep Blue - | CON112 225 ml
125 ml ~ | CON106 Rosa / Pink ~ | CON114 225 ml
125 ml CON107 Naranja/ Orange CON115 225 ml
125 ml CON116 Azul / Blue CON120 225 ml
125 ml CON117 Marrén / Brown CON121 225 ml
125 ml CON118 Negro / Black CON122 225 ml

125 ml 225ml

C

64 ‘ Liquidos - Liquids



Colorante en Polvo Metalizado /
Metallic Powder Color

Para superficies. Este colorante es soluble tanto en alcohol como
en agua. Disuelto en alcohol puedes usarlo con el aerégrafo sobre
cualquier superficie, sea grasa o no. Puedes usarlo directamente sin
disolver aplicando con el dedo o con un pincel. No recomendable
para colorear masas.

For surfaces. Soluble either in water or alcohol. Dissolved in water can be
used with an airbrush on any surface, either fatty or not. It does not need
to be dissolved. You can apply it with your hands on using a paint brush.
Not recommended to color doughs.

Ref. Color Formato / Format
CPMO1VI Violeta/ Violet 40g
CPMO1VE Verde / Green 40¢g
CPM0O1VO Verde Oscuro/ Forest Green ~ 40g
CPMO1RS Rosa/ Pink 40¢g
CPMO10OR Oro/ Gold 40g
CPMO1CR Cobre / Copper 40g
CPMO1RJ Rojo / Red 40g
CPMO1BR Bronce / Bronze 40¢g
CPMO01AO Azul Oscuro / Deep Blue 40g
CPMO01AM Amarillo / Yellow 40¢g
CPMO1PL Plata/ Silver 40g

Colorante en Polvo Metalizado con Pulverizador /
Metallic Powder Color with Air Spray

Para superficies. Este colorante es de aplicacién sobre cualquier
superficie sea grasa o no. El aplicador en pulverizador permite
efectos muy originales.

For surfaces. This coloring is for every type of surface, either oily and non-
oily. The air spray applicator allows very creative effects.

| §
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Ref. Color Formato / Format
CPP001  Oro/Gold 10g
CPP002 Plata / Silver 10g
CPP003 Bronce / Bronze 10g
CPPO05 Rosa / Pink 10g
CPP006  Azul Claro/ Light Blue 10g
CPP0O07  Azul/Blue 10g
CPP009 Naranja/ Orange 10g
CPP012  Rojo/Red 10g
m CPP013  Turquesa/ Turquoise 10g
CPP014 Negro / Black 10g
CPP0O15  Violeta/ Violet 10g

Polvo

- Powder 65
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Ref. Color Formato / Format

CPHO1AZ Azul / Blue
CPHO1MA Marrén / Brown
CPHO1AM Amarillo/ Yellow
CPHO1NJ Naranja / Orange
CPHO1RJ Rojo / Red
CPHOING Negro / Black
CPHO1VE Verde / Green
CPHO1RS Rosa/ Pink
CPHO1LI Lila/ Lilac
CP001BL Blanco / White

100g
100 g
100g
100 g
100g
100 g
100g
100 g
100g
100 g

Ref. Color Formato / Format
CPLO1AZ Azul / Blue 50g
CPLO1IMA Marrén / Brown 50g
CPLO1AM Amarillo/ Yellow 50g
CPLO1NJ Naranja / Orange 50g
CPLO1RJ Rojo / Red 50g
CPLOING Negro / Black 50g
CPLO1VE Verde / Green 50g
CPLO1RS Rosa/ Pink 50g
CPLO1LI Lila/ Lilac 50g
CP001BL Blanco / White 100g

66 Polvo - Powder

Colorante en Polvo Hidrosoluble /
Hydrosoluble Powder Color

Para masas y superficies. Es soluble en agua y apto para usar con
aerdgrafo. Puedes usarlo directamente sin disolver pintando con
un pincel, o aiadirlo directamente a una masa no grasa. Usalo con
semifrios, mousses, merengues, azlicar, fondant y similares.

For doughs and surfaces. It is soluble in water and it can be used with an
airbrush. It does not need to be dissolved, you can use it with a paint-brush
or simply add it to a non-fatty dough. Use it with semifreddo, mousse,
frosting, sugar, fondant and similar stuff.

100g

Colorante en Polvo Liposoluble /
Liposoluble Powder Color

Para masas y superficies. Es soluble en alcohol y en grasas, ideal para
masas como el chocolate. Para superficies también puedes usarlo
sin disolver pintando con el dedo o con un pincel. Usalo para colorear
chocolate blanco, mantequilla, bizcocho y otras sustancias grasas.

For doughs and surfaces. It is soluble in alcohol and fats and it is perfect for
doughs like chocolate. It does not need to be dissolved, you can apply it painting
with your hands or using a paintbrush. it colors white chocolate, butter, sponge
cake and other fatty products.

50g



cosario

) AEO11
Set Aerégrafo /
Air Brush Set

1 Maletin de transporte y almacenaje

1 Compresor AEOO2

1 Soporte de aerégrafo AEO04

1 Manguera de conexién aerégrafo - compresor AEOO1
1 Aerdgrafo AB300

4 Botes de colorante liquido

1 Carrying case

1 Compressor AEOO2

1 Air brush holder AEOO4
1 Air brush AB300

1 Airhose AEOO1

4 Airbrush liquid coloring

L} L]
)} AE002 -
Compresor / ]
Compressor
220V /50 Hz — b
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A AB300
Aerdgrafo/

Airbrush TR FSesAlE m

lu.

4 AE001 4 AE004
Manguera/ Soporte Aerdgrafo /
Air hose Airbrush Holder
1u. lu.
INOX + PP

Accesorios - Accessories 67



presion Gomestible

Cartuchos para Impresoras Canon 6 Generacion /
Cartridges for 6th Generation Canon Printers

Impresoras Canon Ref. Color
6 generacion:

CAKO70NG Negro / Black

T5705 CAKO70AM  Amarillo/ Yellow
TR7550 CAKO70AZ Azul / Blue
TR8550 CAKO70R)J Rojo / Red
T56150 CAKO70NGF Negro Fotografia/
TS6151 Photography black
TS6250

TS6251

TS6350

TS9550 (A3)

TS9551C (A3)

Cartuchos para Impresoras Canon 4* Generacion /
Cartridges for 4th generation Canon printers

)
O
<
[
O
—
O
O
Q
O
O
L
(2]
o
g
)
Z
Ll
2
=
<
wn
Ll
[
Z
<
©
2
o
O

Impresoras Canon Ref. Color
42 generacion:

CAKO60NG Negro / Black
IP7250 CAK060AM Amarillo / Yellow
MG5450 CAKO060AZ Azul / Blue
MG5550 CAKO60RJ Rojo / Red
MG5650 CAKO60NGF Negro Fotografia /
MG6450 Photography Black
MG6650
IX6850 (A3)
MX725
MX925

Cartuchos para Impresoras Canon 5% Generacion /
Cartridges for 6th Generation Canon Printers

Impresoras Canon Ref. Color
5% generacion:

CAKO50NG Negro / Black
$§2828 CAKO50AM Amarillo / Yellow
MG5750 CAKO050AZ Azul / Blue
MG5751 CAKO50RJ Rojo /Red
MG5752 CAKO50NGF  Negro Fotografia/
MG5753 Photography Black
MG6850
MG6851
MG6852

68 ‘ Impresion Comestible - Edible Printing



Recarga de Tinta para Cartuchos /
Cartridges Ink Refill

Ref. Color Formato / Format

CAKO014NG Negro / Black 68 ml

CAKO014AM Amarillo / Yellow 68 ml

CAKO014AZ Azul / Blue 68 ml
CAKO014R)J Rojo / Red 68 ml o
O
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) CAKO10 E
1297 <210 mm z
100 u. 2
Oblea Gruesa/ =l
Thick Wafer <
[72)
Ll
=
{ CAK007 <Z£
1297 «<210mm o
24 u. (o)
Laminas de Aztcar / |
Frosting Sheets (@)
()

4 CAKO028
$297 <210 mm
25u.
Laminas Chocotransfer /
Chocotransfer Sheets

Impresion Comestible - Edible Printing 69



SNOILVYODO3Id dvVONS dvOoNZV 3Ad SINOIDVYODO3d




DEGORAGIONES

PEASLR

Flores / Flowers Pdg. 73
Bouquets / Bouquets Pdg. 85
Azucar y Gominola / Sugar and Jelly Pdg. 88
Figuras 3D / 3D Figures Pdg. 20
Figuras 2D / 2D Figures Pdg. 93
Celebraciones / Celebrations Pdg. 94

jAzucar para todos los gustos! Flores, animales, corazones... Tenemos todo lo
gue puedas imaginar confeccionado en aztcar. Consigue el detalle mas dulce
para dar el toque final a tu creacion.

Sugar for all tastes! Flowers, animals, hearts... We have all you can imagine made of

sugar. Get the sweetest detail to give a special finish to your creations.

/71




Las decpragiones mas dulces

Un clasico en el mundo de la pasteleria como la decoracién de azicar no podia faltar en el catdlogo de ARTIPAS. En esta seccién encontraras
opciones para una gran cantidad de tematicas y todas ellas elaboradas con la mayor calidad de materias primas y la mejor técnica disponible.

A classic in the world of pastry such as sugar decoration could not be missing from the ARTIPAS catalogue. In this section you will find options for a large
number of themes and all of them made with the highest quality raw materials and the best technique available.
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72 Decoraciones de Azucar - Sugar Decorations
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4 AZ117ST

@40 mm
35u.
j Azacar/
i Sugar
R 2
- -

4 AZ031ST
@45 mm
¥ 35u.
Azucar/
Sugar

4 AZ116ST

@45 mm
35u.
Azucar/
§ygar

Flores

- Flowers 73

DECORACIONES DE AZUCAR - SUGAR DECORATIONS
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4 AZ202 4 AZ203
@45 mm @45 mm
35 Rosas / Roses 35 Rosas / Roses
+ 70 Hojas / Leaves + 70 Hojas / Leaves
Azucar / 4 Azlcar /
Sugar Sugar

- -

4 AZ12390
@45 mm
35u.
Aztcar /
Sugar
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a AZ033 a AZ117R) a AZ032
@30 mm @40 mm @45 mm
54 u. 35u. 35u.
Azlcar / Azlcar / Azlcar/
Sugar Sugar Sugar

D8

a AZ12219
@ 35mm
80u.
Azucar + Oblea/
Sugar + Wafer

74 ‘ Flores - Flowers



a AZ12227NG
@55 mm
12 u.
Azcar/
Sugar

a AZ12225NA
@28 mm
30u.

Azucar/
Sugar

a AZ12225AZ
@28 mm
30u.

Azucar/
Sugar

a AZ12227R)

@55 mm
12 u.
Aztcar /
Sugar

?’
&

a AZ12225RS
@28 mm
30u.
Azucar/
Sugar

w /

a AZ12225LI
@28 mm
30u.
Azucar/
Sugar

a AZ12227NA

@55 mm
12 u.
Azlcar/
Sugar

")
| W

a AZ12225AM
@28 mm
30u.
Azucar/
Sugar

a AZ12225NG

@28 mm
30u.
Azucar/
Sugar

a AZ12227RS

@55 mm
12 u.
Aztcar /
Sugar

J

Y

-

a AZ12225BL

@28 mm
30u.
Azucar/
Sugar

Ultimas unidades /
Last units

a AZ12225R)

@28 mm
30u.
Azucar/
Sugar

Flores - Flowers 75
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a AZ034

@ 30 mm

54 u.

Azlcar /

Sugar

a AZ035

@ 30 mm
54u.
Azucar/
Sugar

4 AZ12399

@40-50-60mm
18 u.

Pastillaje /
Pastillage

w
=z
@)
=
<
(e
(@)
O
L
Q
('
<<
O
>
w
(a4
g
(®)
P
N
<
W
(a]
n
L
Z
o
(®)
g
(a4
o)
O
w
(a]

F e
4 AZ12398
@40-50-60mm
5!. 18 u.
Pastillaje /

. 1"|| Pastillage

76 ‘ Flores - Flowers



4 AZ12198
@20 mm
144 u.
Azucar/
Sugar

SeIes

i o 4 AZ160

@40 mm
54 u.
Azlcar /

) AZ053
@30 mm
192 u.
Azucar/
Sugar

s - 4 AZ141
@ 35mm
96 u.
Azlcar/
Sugar

DECORACIONES DE AZUCAR - SUGAR DECORATIONS

) AZ078
<60 mm
48 u.
Azucar/
§ygar

4 AZ054
@30 mm
192 u.
Azlcar /
Sugar

Flores - Flowers 77



4 AZ12234
@48 -65mm
15u.
Aztcar /
Sugar

* &

) AZ12167
@28 mm
144 u.
Azicar/
Sugar

@

4 AZ12182
@30 mm
70u.
Azlcar /
Sugar
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w AZ12237
@ 35 mm
144 u.
Azucar/
Sugar

Qang

78 Flores - Flowers



4 AZ12216AR
@55mm
80u.

Azucar/
Sugar

4 AZ12197AR
@25 mm
240 u.
Azucar/
Sugar

e

4 AZ12159AR
@35 mm
96 u.
Azucar/
Sugar

DECORACIONES DE AZUCAR - SUGAR DECORATIONS

Ve

4 AZ12193AR

@25 mm
224 4. 4 AZ12194AR
Azicar / @40 mm
Sugar 140 u.
Azucar/
Sugar

Flores - Flowers 79



4 AZ062
@30 mm
96 u.
Azucar /
Sugar
e

-1

4 AZ052
@40 mm
108 u.
Azucar/
Sugar
®

4 AZ12216
@40 mm
70u.
Azucar + Gominola/
Sugar + Jelly
®
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* ( AZ105

@25 mm
420 u.
Azucar/
Sugar

®

a AZ058
@30 mm
54u.
Azlcar/
Sugar
®

&) Flores - Flowers



4 AZ029
@ 30 mm
196 . 4 Az077
Aztcar / 225 mm
Sugar 192u.
e Azlcar/
Sugar
@
~ { AZ030
4 AZ091 L i @ 40 mm
@40 mm 54 u.
54u. Aztcar/
Azlcar / %Jgar

Sugar
@

DECORACIONES DE AZUCAR - SUGAR DECORATIONS

a AZ220
a AZ12235 250 mm
@60mmx7u. AZL’:Jc'ar/
@48 mmx8u. Sugar
Azucar/ .g
Su,
gar

a AZ201106
@ 30 mm
70u.
Azlcar/
Sugar
®

Flores - Flowers 81



i ‘ Azucar /
[ !
4 &

Sugar

i

4 AZ12201
@15 mm
512 u.
Aztcar /
Sugar

4 AZ100
= @10 mm
952u.
"

4 AZ103
@25 mm
288 u.
Azucar/
Sugar
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4 AZ12202
@20 mm
512u.
Azucar /
Sugar

82 Flores - Flowers



4 AZ201118
@45 mm
40 u.
Azucar/
Sugar

a AZ12204
@ 40 mm
140 u.
Azulcar/
Sugar

DECORACIONES DE AZUCAR - SUGAR DECORATIONS

4 AZ12218
@40 mm
180 u.
Azucar/
Sugar

Flores - Flowers 83



v AZ12212

4 AZ12209 @25mm
$20 < 15mm 240u.
150 u. Azucar /
Azlcar / Sugar -~
Sugar 5

4 AZ12208

i_.# i
L
@15 mm " "*--..____F

240 u. e
Azucar/

Sugar

W
=
O
=
4 AZ038
S 4 AZ039 ~50mm
O <35 mm 350u.
Ly 350u. Azulcar/
Q Aztcar / Sugar
o Sugar =]
< @
O
)
%)
(a4
<
(®)
D
N
< 2
11} - "
a] 8 ". [
i R
Z 4 AZ12334
(o) @30 mm
6 70u.
Azlcar /
é Sugar
O
O
w
(a] B |
4 AZ12187

@ 35 mm

140 u.

Azucar /

Sugar

84 Flores - Flowers



4 AZ12381
<230 mm
10u.
Pastillaje /
Pastillage

Ultimas unidades /
Last units

*No comestible, alambre en su interior
“Not edible, wire inside

4 AZ12385BL
<150 mm
8u.

Pastillaje /
Pastillage

*No comestible, alambre en su interior
*Not edible, wire inside

4 AZ12385RJ
<150 mm
8u.

Pastillaje /
Pastillage

DECORACIONES DE AZUCAR - SUGAR DECORATIONS

*No comestible, alambre en su interior
“Not edible, wire inside

4 AZ12385RS
<150 mm
8u.
Pastillaje /
Pastillage

*No comestible, alambre en su interior
*Not edible, wire inside

Bouquets - Bouquets 85
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a AZ12394L

@ 60 mm
12 u.
Pastillaje /
Pastillage

*No comestible, alambre en su interior
“Not edible, wire inside

a AZ12395

@80 mm
12 u.
Pastillaje /
Pastillage

*No comestible, alambre en su interior
*Not edible, wire inside

86 Bouquets - Bouquets

a AZ12394C

@60 mm
12 u.
Pastillaje /
Pastillage

* No comestible, alambre en su interior
“Not edible, wire inside

a AZ12394G

@60 mm
12 u.
Pastillaje /
Pastillage

*No comestible, alambre en su interior
*Not edible, wire inside




w AZ12384
<90 mm

u.
Azucar/
Sugar
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Aucar y Gomipola

w AZ14284
P
v
N

70 <55 mm

40 u.

Azucar + Gominola/
Sugar + Jelly

*
]

w AZ161 w AZ230
145 mm $35-45 < 35mm
35u. 35u.
Azucar + Gominola/ Azucar + Gominola /
Sugar + Jelly . Sugar + Jelly
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4 AZ026
30 mm

L B
72u.
Azulcar + Chicle /
h Sugar + Bubble Gum

88 Azucar y Gominola - Sugar and Jelly



4 AZ232
135-45 < 35mm
35u.
Aztcar + Gominola /
Sugar + Jelly

4 AZ231
$35-45 < 35mm
35u.
Azlcar + Gominola/
S‘ugar + Jelly

4 AZ147
140 mm
35u.
Azucar + Gominola + Chicle /
Sugar + Jelly + Bubble gum

4 AZ14258
50 mm
48 u.
Azlcar + Gominola/
Sugar + Jelly

DECORACIONES DE AZUCAR - SUGAR DECORATIONS

4 AZ145
40 mm
35u.
Azlcar + Gominola/
Sugar + Jelly

Azucar y Gominola - Sugar and Jelly 89



i 4 41028
F-_: 145 mm
. 42 u.
Azucar /

Sugar

a AZ14286
55 <50 mm
24 u.
Azucar/
Sugar

_ -
N - Fn
i y

4 AZ12195
140 mm
48 u.
Azucar/
Sugar

4 AZ14269AR
250 mm
30u.
Azucar/
Sugar
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4 AZ14262
30 <50 mm
40 u.
Azucar/
Sugar

% ‘ Figuras 3D - 3D Figures



4 AZ27719AR

50 <28 mm
30u.
Azucar/
Sugar
w AZ27721AR
$35 <35 mm { AZ004 £
30u. Zsumm =
?J;acrar / Aztcar/ w AZ092 g
Sugar <50 mm <
S 20u. ac
Azucar/ Qo
] - g;gar t-)_l
&4y . >
e (o'
- - <<C
. O
D
v :
! (a4
<
(®)
)
N
<
1]
4 AZ14265 0
150 =30 mm n
48 u. w
Azucar/ Z
Sugar 9
O
<
(a4
O
O
1]
(a]

) AZ14241
) AZ14253 <40 mm
143 <48 mm 40 u.
60 u. Azlcar /
Azucar / Sugar
Sugar

Figuras 3D - 3D Figures 21



) AZ14244AR
140 mm
30u.
Azucar/
Sugar

a AZ14232 ¥ =
$30-100 mm -
24u.

Azicar /
Sugar
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4 AZ14251
50 mm
24 u.
Azlcar /
Sugar
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w AZ14287
170 <50 mm
40 u.
Azucar /
Sugar

4 AZ201115
25 <40 mm
64 u.
Azucar /
4 AZ040 Sugar
140 <40 mm =

60u.
Azcar/
Sugar

DECORACIONES DE AZUCAR - SUGAR DECORATIONS

4 AZ201117
25 <25 mm
96 u.
Aztcar /
Sugar
4 AZ201114
125 <40 mm
60 u.
Azucar/
Sugar
4 AZ201116
35 <15 mm
80u.
Azucar/
%lgar
4 AZ201103 | =
@30 mm I -'lﬁ'
60u. Al
Azlcar/
ngar
= w AZ201105
@ 40 mm
60u.
Azucar/
) AZ201128 Sugar
@20 mm o
268 u. ® L
Azucar/
Sugar . L AR . )
Ultimas unidades / "‘h.-l"__, ﬁ__: “-'::_,_."'
Last units o :

73
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Celghraciones

ARTIPAS .I m

4 AR04001
@ 35 mm
1.000¢g
AzUcar + Gominola /
Sugar + Jelly

4 AZ12375
30 <50 mm
96 u.
Azucar/
Sugar
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t 4 AZ236 t 4 AZ237

143-70 ©26-34mm = $43-70 ©26-34mm
54y, l 54u.

.- B Azlcar / Azucar /
q Sugar 1] Sugar
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4 68303
@40 mm
40 u.
Aztcar/
Sugar

4 AZ130
125 <85 mm
18 u.
Azlcar /
%Jgar

4 AZ128
25 <75 mm
21u.
Azlcar /
Sugar

4 AZ14270
60 <80 mm
12 u.
Azucar/
Sugar

4 AZ127

125 <75mm
21u.

Azucar /
Sugar

4 AZ129

25 <85mm
18 u.
Azucar/
S.ugar

Celebraciones - Celebrations 95
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DEGORACIONES

ROBEN...

Embalajes para Flores / Flower Packaging ~ Pdg. 98

Flores / Flowers Pdg. 100

Varios / Various Pdg. 107

Las decoraciones en oblea son la opcion mas ligera para decorar tus tartas y
postres. Las flores de oblea han sido éxito de ventas desde nuestros inicios, su
practicidad hace que sea la opcion decorativa perfecta.

Wafer decorations are the lightest option to decorate your cakes and desserts. Wafer
flowers have been best seller since our beginning, their practicality makes them the

perfect decorative choice.




Eg;haja%ﬂores

Ofrecemos varios formatos de venta, adaptados a tus necesidades. Especifica en
tu pedido con qué embalaje quieres recibir tus flores.

We offer various sales formats, adapted to your needs. Specify in your order in wich
packaging you want to recive your flowers.

Caja Artipas Caja Personalizada /

a | |

e qfér"’f H |
\ » M":ﬁl
”

$100 <250 <150 mm $75 <250 150 mm
Carton + PET/ Carton + PET/
Paperboard + PET Paperboard + PET

*Personalizable /
Customizable
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é Tupper Artipas Tupper Personalizado
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b 1110 <250 <150 mm 80 <250 »150 mm
F 4 Polipropileno / Polipropileno /
Polypropylene Polypropylene
*Personalizable /
Customizable

98 ‘ Embalajes para Flores - Flower Packaging



Como personalizar cajas y tuppers

) How to customize boxes and tuppers
Etiqueta / Label

150 «< 100 mm La opcién de personalizar tu embalaje te permite disenar
completamente tu caja a tu gusto, o incorporar etiquetado corporativo
a tu tupper.

1. Encuentra el producto que desees y escoge la referencia de “caja/
tupper personalizada/o”.

n| 2. Envianos tu logotipo, tipografias y colores corporativos. Si nos
ensefas como es el embalaje de tus productos lo podemos adaptar.

e— 3. Te mandaremos propuesta de disefio donde podras cambiar todo lo
que quieras.

Caja/ Box

175 <250 2150 mm The option to cust.O{m'ze your packaging allows you to completely design
your box to your liking, or include corporate labeling to your tupperware.

1 1. Find the product you want and choose the reference of ‘customized box /
tupperware”.

2. Send us your logo, fonts and corporate colors. If you show us how is the
packaging of your products we can adapt it.

e 3. We will send you a design proposal where you can change everything you
want.
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1(x) Flores - Flowers

Peonia Surtida @ 55 mm/
Assortment Peony @ 55 mm
Ref. Embalaje / Packaging Uds. / Units
10154T Tupper Artipas / Artipas Tupper 100 u.

101542T  Tupper Personalizado / Customized Tupper 100 u.

.Jlj !

a
Girasol @ 50 mm / Sunflower @ 50 mm

Ref. Embalaje / Packaging Uds. / Units

10109T Tupper Artipas / Artipas Tupper 60u.

101092T  Tupper Personalizado / Customized Tupper 60 u.



Margarita Blanca @ 50 mm /

White Daisy @ 50 mm

Ref. Embalaje / Packaging Uds. / Units

10159T Tupper Artipas / Artipas Tupper 100 u.
101592T  Tupper Personalizado / Customized Tupper 100 u.
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Margarita Pétalo Redondo Surtida @ 40 mm / Margarita Surtida @ 45 mm/
Assortment Round Petal Daisy @ 40 mm Assortment Daisy @ 45 mm
Ref. Embalaje / Packaging Uds./ Units  Ref. Embalaje / Packaging Uds. / Units
FO0257R Caja Artipas / Artipas Box 200 u. 10135 Caja Artipas / Artipas Box 200 u.
FO257RT  Tupper Artipas / Artipas Tupper 200 u. 10135T Tupper Artipas / Artipas Tupper 200 u.
FO0257R2  Caja Personalizada / Customized Box 200 u. 101352 Caja Personalizada / Customized Box 200 u.

FO257R2T Tupper Personalizado / Customized Tupper 200 u. 101352T  Tupper Personalizado / Customized Tupper 200 u.

Flores - Flowers 101



Super Rosa Metalizada @ 55 mm / Flor 6 Pétalos con Hojas @ 50 mm /
Metalic Super Rose @ 55 mm 6 Petals Flower with Leaves @ 50 mm

Ref. Embalaje / Packaging Uds./ Units  Ref. Embalaje / Packaging Uds. / Units
10128 Caja Artipas / Artipas Box 60u. 10148 Caja Artipas / Artipas Box 50u.
10128T Tupper Artipas / Artipas Tupper 60u. 10148T Tupper Artipas / Artipas Tupper 30u.
101282 Caja Personalizada / Customized Box 50u. 101482 Caja Personalizada / Customized Box 30u.
101282T  Tupper Personalizado / Customized Tupper 42u. 101482T  Tupper Personalizado / Customized Tupper 24u.

v

F 4

o o
Hojas N°1 $53 mm/Num. 1 Leaves $53 mm Hojas N°2 57 mm /Num. 2 Leaves 57 mm

Ref. Embalaje / Packaging Uds./ Units  Ref. Embalaje / Packaging Uds. / Units
F1011 Caja Artipas / Artipas Box 1.000 u. F1021 Caja Artipas / Artipas Box 1.000 u.
F1011T Tupper Artipas / Artipas Tupper 1.000 u. F1021T Tupper Artipas / Artipas Tupper 800 u.
F10112 Caja Personalizada / Customized Box 700 u. F10212 Caja Personalizada / Customized Box 700 u.

F10112T  Tupper Personalizado / Customized Tupper 700 u. F10212T  Tupper Personalizado / Customized Tupper 600 u.
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o
Agrifolio £ 54 mm / Num. 1 Holly 54 mm

Ref. Embalaje / Packaging Uds. / Units
F1031 Caja Artipas / Artipas Box 1.000 u.
F1031T Tupper Artipas / Artipas Tupper 1.000 u.
F10312 Caja Personalizada / Customized Box 700 u.

F10312T  Tupper Personalizado / Customized Tupper 700 u.



RosaN°1 @ 40 mm / Num. 1 Rose @40 mm

Ref. Color / Color Embalaje / Packaging Uds. / Units
FOO11 Amarillo / Yellow Caja Artipas / Artipas Box 200 u.
FO012 Azul / Blue Caja Artipas / Artipas Box 200 u.
FO013 Blanco / White Caja Artipas / Artipas Box 200 u.
FO014 Rojo / Red Caja Artipas / Artipas Box 200 u.
FO015 Rosa/ Pink Caja Artipas / Artipas Box 200 u.
F0016 Salmén / Salmon Caja Artipas / Artipas Box 200 u.
FO017 Surtido / Assortment  Caja Artipas / Artipas Box 200 u.
FOO11T  Amarillo/ Yellow Tupper Artipas / Artipas Tupper 100 u.
FO012T  Azul/Blue Tupper Artipas / Artipas Tupper 100 u.
FOO13T  Blanco/ White Tupper Artipas / Artipas Tupper 100 u.
FO014T  Rojo/ Red Tupper Artipas / Artipas Tupper 100 u.
FOO15T  Rosa/ Pink Tupper Artipas / Artipas Tupper 100 u.
FO016T  Salmoén/ Salmon Tupper Artipas / Artipas Tupper 100 u.
FOO17T  Surtido/Assortment  Tupper Artipas / Artipas Tupper 100 u.
FO0112  Amarillo/ Yellow Caja Personal. / Customized Box 90u.
FO0122  Azul/Blue Caja Personal. / Customized Box 90u.
F00132  Blanco/ White Caja Personal. / Customized Box 90 u.
FO0142  Rojo/ Red Caja Personal. / Customized Box 90u.
FO00152 Rosa/ Pink Caja Personal. / Customized Box 90u.
FO0162  Salmoén/ Salmon Caja Personal. / Customized Box 90u.
FO0172  Surtido/Assortment  Caja Personal./ Customized Box 90u.
FO0112T Amarillo/ Yellow Tupper Personal. / Customized Tupper 70u.
FO0122T Azul/Blue Tupper Personal./ Customized Tupper 70u.
FO0132T Blanco/ White Tupper Personal. / Customized Tupper 70u.
FO0142T Rojo/ Red Tupper Personal./ Customized Tupper 70u.
FO0152T Rosa/ Pink Tupper Personal. / Customized Tupper 70u.
FO00162T Salmén/ Salmon Tupper Personal. / Customized Tupper 70u.
FO0172T Surtido/Assortment — Tupper Personal./ Customized Tupper 70u.

Nueva Rosa N°2 @ 30 mm / Num. 2 Rose @ 30 mm

Ref. Color / Color Embalaje / Packaging Uds. / Units
F0231 Amarillo/ Yellow Caja Artipas / Artipas Box 200 u.
F0232 Azul / Blue Caja Artipas / Artipas Box 200 u.
F0233 Blanco / White Caja Artipas / Artipas Box 200 u.
F0234 Rojo / Red Caja Artipas / Artipas Box 200 u.
F0235 Rosa/ Pink Caja Artipas / Artipas Box 200 u.
F0236 Salmén / Salmon Caja Artipas / Artipas Box 200 u.
F0237 Surtido / Assortment  Caja Artipas / Artipas Box 200 u.
F0231T  Amarillo/ Yellow Tupper Artipas / Artipas Tupper 160 u.
F0232T  Azul/Blue Tupper Artipas / Artipas Tupper 160u.
F0233T  Blanco/White Tupper Artipas / Artipas Tupper 160 u.
F0234T  Rojo/ Red Tupper Artipas / Artipas Tupper 160u.
FO0235T  Rosa/ Pink Tupper Artipas / Artipas Tupper 160 u.
F0236T  Salmén/ Salmon Tupper Artipas / Artipas Tupper 160 u.
FO237T  Surtido/Assortment — Tupper Artipas / Artipas Tupper 160 u.
F02312  Amarillo/ Yellow Caja Personal. / Customized Box 78u.
F02322  Azul/Blue Caja Personal. / Customized Box 78u.
F02332  Blanco/ White Caja Personal. / Customized Box 78 u.
F02342 Rojo/ Red Caja Personal. / Customized Box 78u.
F02352  Rosa/ Pink Caja Personal. / Customized Box 78u.
F02362  Salmoén/ Salmon Caja Personal. / Customized Box 78u.
F02372  Surtido/Assortment  Caja Personal./ Customized Box 78u.
F02312T Amarillo/ Yellow Tupper Personal. / Customized Tupper 110u.
F02322T Azul/Blue Tupper Personal. / Customized Tupper 110u.
F02332T Blanco/ White Tupper Personal. / Customized Tupper 110u.
F02342T Rojo/ Red Tupper Personal. / Customized Tupper 110u.
F02352T Rosa/ Pink Tupper Personal. / Customized Tupper 110u.
F02362T Salmoén/ Salmon Tupper Personal. / Customized Tupper 110u.
F02372T Surtido/Assortment — Tupper Personal./ Customized Tupper 110u.
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RosaN°2 @ 35 mm / Num. 2 New Rose @ 35 mm

Ref. Color / Color Embalaje / Packaging Uds. / Units
F0021 Amarillo / Yellow Caja Artipas / Artipas Box 100 u.
F0022 Azul / Blue Caja Artipas / Artipas Box 100 u.
F0023 Blanco / White Caja Artipas / Artipas Box 100 u.
F0024 Rojo / Red Caja Artipas / Artipas Box 100 u.
F0025 Rosa / Pink Caja Artipas / Artipas Box 100 u.
F0026 Salmén / Salmon Caja Artipas / Artipas Box 100 u.
F0027 Surtido / Assortment  Caja Artipas / Artipas Box 100 u.
FO021T  Amarillo/ Yellow Tupper Artipas / Artipas Tupper 100 u.
F0022T  Azul/Blue Tupper Artipas / Artipas Tupper 100 u.
F0023T  Blanco/ White Tupper Artipas / Artipas Tupper 100 u.
F0024T  Rojo/ Red Tupper Artipas / Artipas Tupper 100 u.
FO025T  Rosa/ Pink Tupper Artipas / Artipas Tupper 100 u.
FO026T  Salmédn/ Salmon Tupper Artipas / Artipas Tupper 100 u.
FO027T  Surtido/Assortment — Tupper Artipas / Artipas Tupper 100 u.
F00212  Amarillo/ Yellow Caja Personal. / Customized Box 78 u.
F00222  Azul/Blue Caja Personal. / Customized Box 78 u.
F00232  Blanco/ White Caja Personal. / Customized Box 78 u.
F00242  Rojo/Red Caja Personal. / Customized Box 78 u.
F00252  Rosa/ Pink Caja Personal. / Customized Box 78 u.
F00262  Salmén/ Salmon Caja Personal. / Customized Box 78 u.
F00272  Surtido/Assortment  Caja Personal./ Customized Box 78 u.
F00212T Amarillo/ Yellow Tupper Personal./ Customized Tupper 75u.
F00222T Azul/Blue Tupper Personal./ Customized Tupper 75u.
F00232T Blanco/ White Tupper Personal./ Customized Tupper 75 u.
F00242T Rojo/Red Tupper Personal./ Customized Tupper 75u.
F00252T Rosa/ Pink Tupper Personal./ Customized Tupper 75u.
F00262T Salmoén/ Salmon Tupper Personal./ Customized Tupper 75u.
FO0272T Surtido/Assortment — Tupper Personal./ Customized Tupper 75u.

Rosa N°3 @ 50 mm / Num. 3 Rose @ 50 mm
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Ref. Color / Color Embalaje / Packaging Uds. / Units
FO031 Amarillo / Yellow Caja Artipas / Artipas Box 100 u.
F0032 Azul / Blue Caja Artipas / Artipas Box 100 u.
FO033 Blanco / White Caja Artipas / Artipas Box 100 u.
FO034 Rojo / Red Caja Artipas / Artipas Box 100 u.
FO035 Rosa/ Pink Caja Artipas / Artipas Box 100 u.
FO036 Salmén / Salmon Caja Artipas / Artipas Box 100 u.
FO037 Surtido / Assortment ~ Caja Artipas / Artipas Box 100 u.
FOO031T  Amarillo/ Yellow Tupper Artipas / Artipas Tupper 55u.
FO032T  Azul/Blue Tupper Artipas / Artipas Tupper 55u.
FOO33T  Blanco/ White Tupper Artipas / Artipas Tupper 55u.
FOO034T  Rojo/Red Tupper Artipas / Artipas Tupper 55u.
FOO35T  Rosa/ Pink Tupper Artipas / Artipas Tupper 55u.
FO036T  Salmén/ Salmon Tupper Artipas / Artipas Tupper 55u.
FOO37T  Surtido/Assortment — Tupper Artipas / Artipas Tupper 55u.
FO0312  Amarillo/ Yellow Caja Personal. / Customized Box 48 u.
F00322  Azul/Blue Caja Personal. / Customized Box 48 u.
FO0332  Blanco/ White Caja Personal. / Customized Box 48 u.
FO0342  Rojo/Red Caja Personal. / Customized Box 48 u.
FO0352  Rosa/ Pink Caja Personal. / Customized Box 48 u.
F00362  Salmén/ Salmon Caja Personal. / Customized Box 48 u.
FO0372  Surtido/Assortment  Caja Personal./ Customized Box 48 u.
FO0312T Amarillo/ Yellow Tupper Personal./ Customized Tupper 40u.
FO0322T Azul/Blue Tupper Personal./ Customized Tupper 40 u.
FO0332T Blanco/ White Tupper Personal./ Customized Tupper 40u.
FO0342T Rojo/ Red Tupper Personal./ Customized Tupper 40 u.
FO0352T Rosa/ Pink Tupper Personal./ Customized Tupper 40u.
FO0362T Salmén/ Salmon Tupper Personal./ Customized Tupper 40 u.
FOO0372T Surtido/Assortment  Tupper Personal./ Customized Tupper 40u.
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Rosa N°7 @ 40 mm / Num. 7 Rose @ 40 mm

Ref. Color / Color Embalaje / Packaging Uds. / Units
FO071 Amarillo / Yellow Caja Artipas / Artipas Box 100 u.
FO072 Azul / Blue Caja Artipas / Artipas Box 100 u.
F0073 Blanco / White Caja Artipas / Artipas Box 100 u.
FO074 Rojo / Red Caja Artipas / Artipas Box 100 u.
FO075 Rosa/ Pink Caja Artipas / Artipas Box 100 u.
FO076 Salmén / Salmon Caja Artipas / Artipas Box 100 u.
FO077 Surtido / Assortment  Caja Artipas / Artipas Box 100 u.
FOO71T  Amarillo/ Yellow Tupper Artipas / Artipas Tupper 90 u.
FO072T  Azul/Blue Tupper Artipas / Artipas Tupper 90 u.
FOO73T  Blanco/ White Tupper Artipas / Artipas Tupper 90 u.
FOO74T  Rojo/ Red Tupper Artipas / Artipas Tupper 90 u.
FOO75T  Rosa/ Pink Tupper Artipas / Artipas Tupper 90 u.
FO076T  Salmoén/ Salmon Tupper Artipas / Artipas Tupper 90 u.
FOO77T  Surtido/Assortment — Tupper Artipas / Artipas Tupper 90 u.
FO0712  Amarillo/ Yellow Caja Personal. / Customized Box 78 u.
F00722  Azul/Blue Caja Personal. / Customized Box 78 u.
FO0732  Blanco/ White Caja Personal. / Customized Box 78 u.
FO0742  Rojo/ Red Caja Personal. / Customized Box 78 u.
FO0752  Rosa/ Pink Caja Personal. / Customized Box 78 u.
FO0762  Salmoén/ Salmon Caja Personal. / Customized Box 78 u.
FO0772  Surtido/Assortment  Caja Personal. / Customized Box 78 u.
FO0712T Amarillo/ Yellow Tupper Personal. / Customized Tupper 60u.
FO0722T Azul/Blue Tupper Personal. / Customized Tupper 60 u.
FO0732T Blanco/ White Tupper Personal. / Customized Tupper 60 u.
FO0742T Rojo/ Red Tupper Personal./ Customized Tupper 60 u.
FOO0752T Rosa/ Pink Tupper Personal. / Customized Tupper 60 u.
FO0762T Salmdn/ Salmon Tupper Personal. / Customized Tupper 60u.
FOO772T Surtido/Assortment — Tupper Personal./ Customized Tupper 60 u.

Nueva Rosa 3 Hojas @ 30 mm / 3 Leaves Rose @ 30 mm

Ref. Color / Color Embalaje / Packaging Uds. / Units
F0121 Amarillo / Yellow Caja Artipas / Artipas Box 200 u.
F0122 Azul / Blue Caja Artipas / Artipas Box 200 u.
F0123 Blanco / White Caja Artipas / Artipas Box 200 u.
FO124 Rojo / Red Caja Artipas / Artipas Box 200 u.
FO0125 Rosa/ Pink Caja Artipas / Artipas Box 200 u.
FO0126 Salmén / Salmon Caja Artipas / Artipas Box 200 u.
FO0129 Lila/ Purple Caja Artipas / Artipas Box 200 u.
F0127 Surtido / Assortment  Caja Artipas / Artipas Box 200 u.
FO121T  Amarillo/ Yellow Tupper Artipas / Artipas Tupper 200 u.
FO122T  Azul/Blue Tupper Artipas / Artipas Tupper 200 u.
FO123T  Blanco/ White Tupper Artipas / Artipas Tupper 200 u.
FO0124T  Rojo/ Red Tupper Artipas / Artipas Tupper 200 u.
FO125T  Rosa/ Pink Tupper Artipas / Artipas Tupper 200 u.
FO126T  Salmdn/ Salmon Tupper Artipas / Artipas Tupper 200 u.
FO129T  Lila/Purple Tupper Artipas / Artipas Tupper 200 u.
FO127T  Surtido/Assortment — Tupper Artipas / Artipas Tupper 200 u.
FO01212  Amarillo/ Yellow Caja Personal. / Customized Box 150 u.
F01222  Azul/Blue Caja Personal. / Customized Box 150 u.
F01232  Blanco/ White Caja Personal. / Customized Box 150 u.
F01242  Rojo/ Red Caja Personal. / Customized Box 150 u.
F01252  Rosa/ Pink Caja Personal. / Customized Box 150 u.
F01262  Salmoén/ Salmon Caja Personal. / Customized Box 150u.
F01292  Lila/ Purple Caja Personal. / Customized Box 150 u.
F01272  Surtido/Assortment  Caja Personal./ Customized Box 150 u.
F01212T Amarillo/ Yellow Tupper Personal. / Customized Tupper 130u.
F01222T Azul/Blue Tupper Personal. / Customized Tupper 130u.
F01232T Blanco/ White Tupper Personal. / Customized Tupper 130 u.
F01242T Rojo/ Red Tupper Personal. / Customized Tupper 130u.
FO1252T Rosa/ Pink Tupper Personal./ Customized Tupper 130u.
F01262T Salmén/ Salmon Tupper Personal. / Customized Tupper 130 u.
FO01292T Lila/ Purple Tupper Personal. / Customized Tupper 130u.
FO1272T Surtido/Assortment — Tupper Personal./ Customized Tupper 130u.
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Rosa 2 Hojas @ 65 mm / 2 Leaves Rose @ 65 mm

Ref. Color / Color Embalaje / Packaging Uds. / Units
FO131 Amarillo / Yellow Caja Artipas / Artipas Box 100 u.
F0132 Azul / Blue Caja Artipas / Artipas Box 100 u.
FO133 Blanco / White * Caja Artipas / Artipas Box 100 u.
F0134 Rojo / Red Caja Artipas / Artipas Box 100 u.
F0135 Rosa/ Pink Caja Artipas / Artipas Box 100 u.
F0136 Salmén / Salmon Caja Artipas / Artipas Box 100 u.
F0137 Surtido / Assortment  Caja Artipas / Artipas Box 100 u.
FO131T  Amarillo/ Yellow Tupper Artipas / Artipas Tupper 100 u.
FO132T  Azul/Blue Tupper Artipas / Artipas Tupper 100 u.
FO133T  Blanco/White* Tupper Artipas / Artipas Tupper 100 u.
FO134T  Rojo/Red Tupper Artipas / Artipas Tupper 100 u.
FO135T Rosa/ Pink Tupper Artipas / Artipas Tupper 100 u.
FO136T  Salmén/ Salmon Tupper Artipas / Artipas Tupper 100 u.
FO137T  Surtido/Assortment — Tupper Artipas / Artipas Tupper 100 u.
FO1312  Amarillo/ Yellow Caja Personal. / Customized Box 72u.
F01322  Azul/Blue Caja Personal. / Customized Box 72u.
F01332  Blanco/ White* Caja Personal. / Customized Box 72u.
FO1342  Rojo/Red Caja Personal. / Customized Box 72u.
FO1352 Rosa/ Pink Caja Personal. / Customized Box 72u.
FO1362  Salmén/ Salmon Caja Personal. / Customized Box 72u.
FO1372  Surtido/Assortment — Caja Personal./ Customized Box 72u.
FO1312T Amarillo/ Yellow Tupper Personal. / Customized Tupper 72u.
FO1322T Azul/Blue Tupper Personal./ Customized Tupper 72u.
F01332T Blanco/ White* Tupper Personal./ Customized Tupper 72u.
FO1342T Rojo/Red Tupper Personal./ Customized Tupper 72u.
FO1352T Rosa/ Pink Tupper Personal./ Customized Tupper 72u.
FO1362T Salmén/ Salmon Tupper Personal./ Customized Tupper 72u.
FO1372T Surtido/Assortment  Tupper Personal./ Customized Tupper 72u.

*Ultimas Unidades / Last Units

Rosa Extra @ 55 mm / Extra Rose @ 55 mm

Ref. Color / Color Embalaje / Packaging Uds. / Units
FO141 Amarillo / Yellow Caja Artipas / Artipas Box 100 u.
F0142 Azul / Blue Caja Artipas / Artipas Box 100 u.
F0143 Blanco / White Caja Artipas / Artipas Box 100 u.
FO144 Rojo / Red Caja Artipas / Artipas Box 100 u.
F0145 Rosa/ Pink Caja Artipas / Artipas Box 100 u.
FO146 Salmén / Salmon Caja Artipas / Artipas Box 100 u.
F0147 Surtido / Assortment ~ Caja Artipas / Artipas Box 100 u.
FO141T  Amarillo/ Yellow Tupper Artipas / Artipas Tupper 80u.
FO142T  Azul/Blue Tupper Artipas / Artipas Tupper 80u.
F0143T  Blanco/ White Tupper Artipas / Artipas Tupper 80u.
F0144T  Rojo/Red Tupper Artipas / Artipas Tupper 80u.
FO145T  Rosa/ Pink Tupper Artipas / Artipas Tupper 80u.
F0146T  Salmén/ Salmon Tupper Artipas / Artipas Tupper 80u.
FO147T  Surtido/Assortment — Tupper Artipas / Artipas Tupper 80u.
FO1412  Amarillo/ Yellow Caja Personal. / Customized Box 70u.
F01422  Azul/Blue Caja Personal. / Customized Box 70u.
F01432  Blanco/ White Caja Personal. / Customized Box 70u.
FO01442  Rojo/Red Caja Personal. / Customized Box 70u.
F01452  Rosa/ Pink Caja Personal. / Customized Box 70u.
FO1462  Salmén/ Salmon Caja Personal. / Customized Box 70u.
F01472  Surtido/Assortment  Caja Personal./ Customized Box 70u.
F01412T Amarillo/ Yellow Tupper Personal. / Customized Tupper 55u.
F01422T Azul/Blue Tupper Personal./ Customized Tupper 55u.
F01432T Blanco/White Tupper Personal./ Customized Tupper 55u.
F01442T Rojo/ Red Tupper Personal./ Customized Tupper 55u.
FO1452T Rosa/ Pink Tupper Personal. / Customized Tupper 55u.
FO01462T Salmén/ Salmon Tupper Personal./ Customized Tupper 55u.
F01472T Surtido/Assortment  Tupper Personal./ Customized Tupper 55u.
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Oblea Automontable 3D /
Self-mounting wafer 3D

Nuestras referencias automontables vienen en ldminas de oblea con las
formas recortadas. Solo tienes que extraer la figura de la laminay unir
con agua los extremos marcados para crear el volumen 3D.

Our self-assembling references come in wafer sheets with the shapes cut out.

You just have to extract the figure from the sheet and join the ends marked with
water to create the 3D volume.

E:_ 3

"'?:7“ - 4 10141
50-70 mm
170u.
Oblea/
Wafer

4 10143
50-70mm
200 u.
Oblea/
Wafer
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4 10142
@50 mm
130u.
Oblea/
Wafer
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Casa Pequena {55 mm/ Casa Grande 165 mm/
Small House 55 mm Big House 65 mm

Ref. Embalaje / Packaging Uds./ Units  Ref. Embalaje / Packaging Uds. / Units
% CS001 Caja Artipas / Artipas Box 80u. CS002 Caja Artipas / Artipas Box 42u.
o CS001T Tupper Artipas / Artipas Tupper 72u. CS002T Tupper Artipas / Artipas Tupper 32u.
= CS0012 Caja Personalizada / Customized Box 60 u. CS0022 Caja Personalizada / Customized Box 34u.
< CS0012T  Tupper Personalizado / Customized Tupper 48 u. CS0022T  Tupper Personalizado / Customized Tupper 25u.
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RAW MATERIALS
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VIATERIAS

PRIVAS,

Aditivos / Additives Pdg. 112

Azicares Moldeables / Moldable Sugars ~ Pdg. 115

Macarons / Macarons Pdg. 117

iManos a la obra! Si lo imaginas, puedes hacerlo. En Artipas te ofrecemos un
amplio surtido de materias primas para ayudarte en tus creaciones exclusivas.

Get down to work! If you can imagine it, you can do it. Artipas offers you a wide variety
of raw materials to help you with your exclusive creations.
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4 GAGAR
Goma Agar /
Agar Gum

o 40g

Espesante y gelificante de origen vegetal. Requiere preparacion.
No aporta ninguin sabor.

Thickener and jelling gum of plant origin. It needs to be prepared. |

t provides no flavor.

¢Como hacerlo?
o Gelatina: disolver agar-agar en agua y llevarlo a ebullicion. Remover

durante unos minutos y afadir.
e Espesante: afadir a la mezclay calentar, pero sin llegar a hervir.

4 ACCTR
Acido Citrico /
Citric Acid
A= ACCTR -
Baenza, Imllli-"‘ 20
= &
%-.‘--—-—-. i :
A gy | ———
* ‘??E—_.:t.';l e e 2R

sabor amargo.

flavor.
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Conservante natural. Amortigua
los niveles de pH. Aporta un ligero

It Natural preservative. It softens pH
levels. It also provides a slight bitter

How to make it

o Gelatine: dissolve agar-agar in water and bring to the boil. Stir for a few minutes
and add.

e Thickener: add to the mixture and heat, but do not boil.

. 4 GLINA
B— & Glicerina/
Glycerin
| ) 120 ml
MI:EH.IHI‘-.-E Espesante y estabilizante. Ayuda

aretener la humedad. Aporta

-,

= sabor dulce.

= Thickener and stabilizer. It helps to
- retain moisture. It provides sweet

flavor.

Tu propio pegamento alimentario /

Your own edible glue

{ CMCAR
: cMC/
i CcMC
Mom
e

¢Coémo hacerlo?
e Disuelve 1,25 g de CMC en 25 ml de agua tibia.

e Es normal que puedan quedar algunos grumos, pero deberian
desaparecer tras un par de horas de reposo.

o Si la textura resultante no es de tu gusto, puedes afiadir mas
CMC para espesarla o mas agua para licuar la solucion.

o El resultado deberia ser una salsa espesa y transparente.

e Recuerda conservarlo en un bote bien tapado para evitar que
se seque.

112 ‘ Aditivos - Additives

endurecimiento del fondant. También se usa como pegamento
—r alimentario. No aporta ninglin sabor.
Thickener and stabilizer. Specially indicated to harden fondant. It is also
used as an edible glue. It provides no flavor.

CMCAR
I -

= é

T | P Espesante y estabilizante. Especialmente indicado para el
me g B '-. -

How to make it
e Dissolve 1,25 g of CMC in 25 ml of warm water.

e Some lumps may appear (it is normal) but after settling the
dissolution for a couple of hours they should disappear.

o [f the resulting texture is not what you wanted, you can add more
CMC to thicken it or more water to liquefy the dissolution.

e The result should be a thick and transparent sauce.

e Remember to keep it in a tightly covered jar to prevent it from
drying out.



4 GLCAR

Goma Laca/
Shellac

120 ml

Conservay da brillo al producto.
No aporta sabor.

Preserves and brightens the
product. It provides no flavor.

“ & ( GLUSA

Glucosa/
Glucose

350¢g

Ayuda a retener la humedad.
Aporta sabor dulce.

Thickener and natural sweetener. It
helps to retain moisture. It provides
sweet flavor.

Espesante y edulcorante natural.

Mlﬂl
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4 GATRA
Goma Tragacanto /
Tragacanth Gum

40¢g

Espesante y estabilizante.
Especialmente indicado para el
endurecimiento del fondant. No
aporta ningun sabor.

e : Thickener and stabilizer. Specially
indicated to harden fondant. It

T e e—— provides no flavor.

4 GAART
Goma Arébiga /
Arabic Gum

40¢g

Espesante natural. También
puede usarse como pegamento
alimentario. Olor y sabor neutros.
Natural thickener. It can also use as
edible glue. It provides no flavor.

ATERIAS PRIMAS - RAW MATERIALS




{ SP100 J { sP101

150 ml 150 ml

SP90 SP95

400 ml 400 ml

Espray Goma Laca/ Espray Refrigerante /

Shellac Espray Colling Espray

Fijay enfria rapidamente
decoraciones de chocolate.

Para dar un acabado brillante
y ayudar a la conservacion del

alimento. No aporta sabor.
To give a shiny finish and help It fixes and cools quickly chocolate
preserve food. decorations. It provides no flavor.

4 SP9%6
Espray Desmoldante /

Mold Release
500 ml

Engrasante para superficies.
Indicado para moldes y para
trabajar el fondant. No aporta
sabor.

Baste the surfaces. Indicated for
molds and to work fondant. [t
provides no flavor.
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licares Moldeables

¢Sabes trabajar el Isomalt?
Do you know how to work with Isomalt?

El Isomalt es un tipo de aztcar con caracteristicas especiales muy
interesantes para trabajos artesanos. Destaca por su baja cantidad en
calorias y por no dafiar los dientes, asi que tiene muchas aplicaciones

ademas de la que ahora te explicamos. ! ( AZ14440
900 g

Isomalt is a type of sugar with special characteristics which makes it very
interesting for handicraft works. It stands out for its low quantity of calories
and also because it does not damage your teeth, so that it has many
aplications apart from the one explained here.

Toma nota

e Caliéntalo hastalos 110 °C.
e Déjalo enfriar hasta los 80 °C. e |
e Usando siempre guantes, ya puedes moldearlo con las manos o con
un molde.

e Puedes colorear el Isomalt usando colorantes hidrosolubles (en
polvo o liquido).

Tak 3
ti
ake note =<
« Heat it to 110 °C. a AZ14440T =
o Let it cool to 80 °C. 2.500g —
« Now you can model it with your hands or a mold but always using gloves. <
o You can color Isomalt using hydro-soluble food coloring (powder or liquid). >
<
[a'g
[74)
<zt
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] 2
(7,)
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o
e
S
) 40750
2.500g
GlasaReal /
Royal Icing
4 40755
625¢g
Glasa Real /
Royal Icing

Azucares Moldeables - Moldable Sugars 115
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w AR06001
1.000g IS
Pasta de Azucar /
Sugar Paste 4 40780
! 5.000g
Pasta de Azucar /
Sugar Paste
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Wacarans

*Deja reposar hasta 5 horas para
que la base del macaron absorba la
humedad del relleno.

*Leave the macaroon absorb the filling
for 5 hours.

1
= 2
4 15030
@35 mm
576 u.

3
Wy
—
<
(o'
Ly
[
<
>
=
— <
[a'g
4 DIS660 ) DIS661 >
@25mm @25 mm <
180¢g 180g =
Cacao/ Frutas del Bosque / —
Cocoa Fruits of the forest (22
e = Q.
(7]
<
| 24
e
<
=

4 7235186
Transparente /
Transparent
7235131
Burdeos / Burguncly
2110 <105 ¢ 53 mm
90 u.
Poliestireno /
Polystyrene

Para 6 Macarons /
For 6 Macarons

Macarons - Macarons 117
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Numeros / Numbers Pdg. 120

Blister / Blister Pdg. 125

Otros / Others Pdg. 128

En nuestra coleccion encontraras las velas mas originales; magicas, musicales, con
personajes, etc. Nuestras velas de nimero son un éxito de ventas ano tras aino.

In our collection you will find from the most original candles; magical, musicals, with
characters, etc. Our number candles are a best seller year after year.
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$70 mm

12 u.
Parafina/
Paraffin Wax

234567890

V34N1 V34N2 V34N3 V34N4 V34N5 V34N6 V34N7 V34N8 V34N9 V34NO

90 mm
10u.
Parafina/
Paraffin Wax

234567899

V35N1 V35N2 V35N3 V35N4 V35N5 V35Né6 V35N7 V35N8 V35N9 V35N0
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$75mm

12 u.
Parafina/
Paraffin Wax

1234567890

V33N2 V33N3 V33N4 V33N5 V33N6 V33N7 V33N8 V33N9 V33NO

120 Nudmeros - Numbers



Estos son embalajes de velas, pero podemos
personalizar tus cajas si asi lo deseas. Sélo
tienes que ponerte en contacto con
comercial@artipas.com.

These are the candle packaging, but we can
customize your boxes if you wish. Just contact with
comercial@artipas.com.
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185 mm

12 u.

Parafina/

Paraffin Wax

v

V51N1 V51N2 V51N3 V51N4 V51IN5

Ly
—
Q t ‘
=
O V51N6 V51N7 V51N8 V51N9 V51NO
(74}
<
-l
[T}
>

140 mm

12 u.

Parafina/

Paraffin Wax

v

V50N1 V50N2 V50N3 V50N4 V50N5
V50N6 V50N7 V50N8 V50N9 V50NO

122 Numeros - Numbers



"h‘ELl. DE EL‘IHH-FAI'I“

V106D )
£70 mm

18 u.
Parafina/
Paraffin Wax

N°1:4u.
N°2: 1u.
N°3: 1u.
N°4: 1 u.
N°5: 2 u.
N°6: 2 u.
N°7:2u.
N°8: 2 u.
N°9: 2 u.
N°0: 1 u.

s & BE :upl..ililrl .

270 mm
1lu.
Parafina/
Paraffin Wax

W
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—
Q
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)
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>

V106R1N1 V106R1N2 V106R1N3 V106R1N4 V106R1INS5

HIE

V106R1N6 V106R1N7 V106R1N8 V106RIN9 V106R1NO
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85 mm
1u.
Parafina/
Paraffin Wax
v

V39200N1 V39200N2 V39200N3 V39200N4 V39200N5

V39200N6 V39200N7 V39200N8 V39200N9 V39200N0

185 mm
1lu.
Parafina/
Paraffin Wax
v

)
i
—
Q
=
@)
(7]
<
=
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>

V39100N1 V39100N2 V39100N3 V39100N4 V39100N5

)
s

-
L3

V39100N6 V39100N7 V39100N8 V39100N9 V39100NO
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4 V129
60 mm Vela/ Candle
£ 20 mm Soporte/ Support
18 u.
1Blister
Parafina + Plastico/
Paraffin Wax + Plastic

4 V130
160 mm Vela/ Candle
120 mm Soporte/ Support
12 u.
1 Blister
Parafina + Plastico/
Paraffin Wax + Plastic

W
ul
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Q
=
)
(7]
<
o
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>

ARTIPAS

4 Vi3l

65 mm
10u.

1 Blister
Parafina/
Paraffin Wax

Blister - Blister 125



4 V132
45 mm
15u.
1Blister
Parafina + Plastico/
Paraffin Wax + Plastic

4 V133
60 mm Vela/ Candle
£20 mm Soporte / Support
8u.
1 Blister
Parafina + Plastico/
Paraffin Wax + Plastic

)
i
—
Q
=
@)
(7]
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=
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>

4 V60
90 mm
6u.
1 Blister
Parafina + Plastico/
Paraffin Wax + Plastic

*Llama de colores / Colour flame

126 Blister - Blister



(V127
100 mm
4u.
1Blister
Parafina + Plastico/
Paraffin Wax + Plastic

W
ul
—
Q
=
)
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o
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>

4 Vvi2s
60 mm
4u.
1 Blister
Parafina + Plastico/
Paraffin Wax + Plastic

Blister - Blister 127
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Otros - Others
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4 V54
165 mm
10u.
Parafina/
Paraffin Wax

25 mm
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UTILLAJE

Mangas y Boquillas / Pastry Bags and Pastry Tips Pdg. 132
Utiles de Obrador / Pastry Tools Pdg. 138
Cake Decorating / Cake Decorating Pdg. 148
Soportes de Pastel / Cake Stands Pdg. 159

iHerramientas profesionales! Con los utiles de Artipas cuentas con toda la
ayuda necesaria para conseguir acabados de primer nivel: mangas, boquillas,
cortadores, rodillos... ;Estas preparado?

Professional tools! Artipas tools provides you all necessary help to achieve top level

finishes: pastry bags, pastry tips, cutters, roller pins... Are you ready?

131




angasy Bogullas

4 AR07032
1370 <250 mm
50u.

LDPE

LDPE A 200 u.

Zf f.

/ ,/ { MBD65 o
2650 mm 4 a MBD55
200u 550 mm

)
—
o
S
1]
3
=
[
-

<

4 MGDLX1
1280 <590 mm
lu.

PC

132 Mangas y Boquillas - Pastry Bags and Pastry Tips



Fawda

o B ll' w 42102
E ‘-l £33 mm
LR R 26u.
& Pk AA A INOX

~An
Vo Vao'asVasd

1
‘I 4 42112
£33 mm

-~ 56u.

P

Lk ad wENE =

T YT -y r.
SR RO

Mangas y Boquillas - Pastry Bags and Pastry Tips 133



42003

4 mm 6 mm 8 mm 10 mm 13 mm 15 mm
6u./ Set
INOX
42100
!
{
4 mm 5mm 6 mm 7 mm 8 mm 10 mm 12 mm 14 mm 15 mm

W
—
S
S o o 0 O
Ll
™
5 10 u./ Set
=I INOX
=
)

41103 41104 | 41105 | 41106 | 41107 41108 | 41109 | 41110 | 41112 41116 41118

3mm 4 mm 5mm 6 mm 7 mm 10 mm 12 mm 16 mm 18 mm

A O

1u 1u 1u lu lu lu. 1u lu 1u lu lu
INOX

134 Mangas y Boquillas - Pastry Bags and Pastry Tips



41404 41405 41406 42004
| ! ! | !
i i i i i
4 mm 5mm 6mm 4 mm 6 mm 8 mm 10 mm 13 mm 15 mm
« % 3 | x| % XK
1lu. 6u./Set
INOX INOX
42101
! ! !
| | |
4 mm 5mm 6 mm 7 mm 8 mm 9 mm 10 mm 12 mm 14 mm 15 mm
* | % % | % | % | ¥
10 u./ Set
INOX
41206 41207 41208 41209 41210 41218
II ] ] ]
6 mm 7 mm 8 mm 9 mm 10 mm 18 mm
lu. lu. 1u. 1u. lu. 1lu.
INOX

UTILLAJE - TOOLS

Mangas y Boquillas - Pastry Bags and Pastry Tips 135



w BQ3027S
24 u.
PC

(QOOZC}OOOO
o |B&x|O|0|o|=
B[ |70 O 0 o=
w BQ3027
24 u.
PC
(OO()XXOO o | = |
Do || x|O|0 o |=
- 23 |32 O| O] o |
o
)
3
|
=
-] w BQ3033
60u.
PC
(]| o [enfe| =002
$elfk|o |0 |OOIOC 2|
OOC-:J()O <>8<>
O;@DMO@OU
| B |ee|o|sz|s|O|o|o |
\@5%5%@2[2{}{170@0
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4 42300 4 42103
Porta boquillas / @4 90 mm
Pastry tips holder 5u.
E A @190 140 mm INOX
Soporte /
Support
@100-35 $175mm i B
|
0 Tlu. ," L
ABS | 'I
[}
g15%
4 BQ4015
@15-35t57mm
lu.
PP 4 AR07041
@14-23 129 mm
1u.
PP

4 BQ4016
@ 13-25130mm
4u.

PP

UTILLAJE - TOOLS

4 TDZ008 '
360 mm

1 Set
PC+SI

Mangas y Boquillas - Pastry Bags and Pastry Tips 137



litilps dg Obrador

o

@25 2250 mm
AR07018
@32 2395 mm
AR07019
@32 2600 mm
lu.
. 240 mm , INOX
4 AR07016
@63 2460 mm
1u.
INOX
) AR07007
@140 65 mm
AR07008
@200 85 mm
N AR07009
— @240 195 mm
8 AR07010
= @330 1125 mm w ROD201217
. 1lu. . 4 @30 mm
w INOX e — @31mm (1)
() @33 mm (2)
5 2230 mm
lu.
.|
- 1 PC I
[
-

4 . { ROD201212 m

@30 »190 mm

gg' 4 AR07020
@40 2350 mm
AR07021
@40 2500 mm
1lu.
PP

138 | Utiles de Obrador - Pastry Tools



w AR07036
@200 v 100 mm
lu.
—— AL

4 AR07022
110 <110 250 mm
AR07023
$145 <145 250 mm
AR07024
$180 < 180 v 50 mm
lu.
INOX

) AR07029
@120 250 mm
ARO07030
@190 250 mm

UTILLAJE - TOOLS

AR07031
@210 250 mm
lu.

INOX

) AR07025
@ 100 250 mm
ARO07026
@150 v 50 mm
AR07027
@200 250 mm
AR07028
@250 250 mm
1u.
INOX

Utiles de Obrador - Pastry Tools | 139



4 AR07003
@100 »45 mm
AR07004
@ 150 » 60 mm
ARO07005
@180 »70 mm
AR07006
@210 » 70 mm
1u.

Acero/
Steel

4 AR07001
180 <170 »50 mm
AR07002
180 <210 v50 mm
1u.
Acero/
Steel
4 AR07011
@115 250 mm
AR07012
@135 272 mm
N AR07013
— @160 »74 mm
O AR07014
o @190 278 mm
. AR07015
L @210 »83 mm
™ 1lu.
< Aluminio Antiadherente /
-l Non-Stick Aluminium
=
=
-
4 AR07037 4 AR07038
@ 1357210 mm @130 1205 mm
2.000 ml 2.000 ml
44016 lu.
@110 160 mm PP
1.000 ml
1lu.
PC

140 | Utiles de Obrador - Pastry Tools



4 90753 2 4 90757
<280 mm (1) <390 mm (1)
<176 mm (2) ot <280 mm (2)
! <104 mm (3) i <110 mm (3)
lu. 1lu.
INOX + Sl INOX + Sl
1 1
2 3

DO EPRIRIEE SR I AR RS S . o Ty
1
W
1
3
=
Ll
™
42010 42020 42030 42040 42050 42060 42070 42080 5
|
| ///// | S
INOX.
125 mm 156 mm 176 mm 203 mm 230 mm 255 mm 280 mm 305 mm
Sl
105 mm 104 mm 104 mm 107 mm 110 mm 115 mm 110 mm 105 mm

230 mm 260 mm 280 mm 310 mm 340 mm 370 mm 390 mm 410 mm

1u. 1lu. lu. 1u. 1u. 1u. 1u. 1u.
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w COR801
1160 <120 mm
@30 mm
1u.
ABS

}' -~
L3 l# T ' l‘

w ROD201206
<126 mm

w ROD201208

<126 mm -

%)
—
O
e
11}
<
=
-
>

w ROD201210
<126 mm
1u.
ABS

142 ‘ Utiles de Obrador - Pastry Tools

*1 hoja/ 1 blade

w ROD201207

w ROD201209
<68 mm

w ROD201211
<68 mm
lu.
ABS

a 71208
<305 mm

lu.
INOX

I




{ COR2061

@40 mm

@50 mm 4 COR2065

@ 65 mm $30/45/55/70/85/100/ 120 mm
@80 mm «20/25/50/65/80/90/ 105 mm
@95 mm 7 u.

@ 110 mm PC

@125 mm

7u.

PC

4 COR201206

@75 mm " 4 COR201204
@80 mm $50/55/70 mm
@110 mm < 65/75/105 mm
3u. 3u.
INOX INOX
4 COR201203
$£75/95/117 mm
©70/80/97 mm { COR2019A
3u. @ 25mm @70 mm
INOX @ 35mm @75mm
@40 mm @ 84 mm
@50 mm @ 90 mm
@ 55mm @ 97 mm
@63 mm @ 100 mm
12 u.
INOX

4 960121
<500 mm
<125 mm (1)
<250 mm (2)
1lu.
INOX + ABS

80 mm

UTILLAJE - TOOLS

4 960122
<470 mm
<125 mm (1)

220 mm TZQO mm (2)

u.

75 mm

INOX + ABS

*Cortante triangular / Triangle rolling knife

4 43050 ) 43060
@ 55 mm x 5 ruedas / wheels @ 55 mm x 7 ruedas / wheels
<265 mm <265 mm
1u. lu.

INOX INOX

*Ruedas lisas acanaladas / *Ruedas lisas acanaladas /
Mooth and grooved wheels Mooth and grooved wheels

Utiles de Obrador - Pastry Tools | 143
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K807

15ml

7,5ml 5ml

2,5ml

1,65 ml

1,25ml

6u.

ABS

K808

200 ml

150 ml

100 ml

66 ml

50 ml

ABS

MsS001

15 ml

1,25ml

144 | Utiles de Obrador - Pastry Tools

*Separador de claras y yemas
*Whites and yolks separator




w AR07033 r

> { w 42500
90 mm « 150 mm 1240 mm

42502
1270 mm
42504
320 mm
lu.
INOX

A, x,ll
4 FBG1
595 <395 mm
FBG3 4 43020
2620 <420 mm @50 1110 mm
FBG5 250 ml
$400 < 300 mm AR07039
1u. @65 1135 mm
Silicona/ 500 ml
Silicone AR07040
@80 1225 mm
1.000 ml
lu.
PP
A
4 SLP1 O
1600 <400 mm @)
SLP7 —~
1400 < 300 mm °
SLP9 B
1510 <310 mm <
lu 1
Silicona / a BS21 |
Silicone 1210 mm |:
BS37 -
370 mm
1lu.
ABS + Sl
"
4 DS02 4 /,
$260 <53 mm ’
lu - 4 601A
ABS +5I 1165 <80 mm
lu.
ABS

Utiles de Obrador - Pastry Tools | 145



w BEC701
@25 < 95mm
lu.

ABS + S|

W =y
—1
s N
= /
I.'l,J -
5 4 71113

<240 mm
=I 1u.
- INOX
-

*Digital / Digital

4 COR403
$ 120 < 35mm
lu.
INOX

146 | Utiles de Obrador - Pastry Tools

f’m
\ 4

—

b

e

A 44185

A

150 ml
lu.
INOX + PP

a CP43002
@70 1220 mm
CP43001
@100 ¢ 230 mm
lu.
INOX + Sl

4 COR405
$ 130 57 mm
1u.
ABS

f

i




4 AR07035
b

i 1u.
1u. ABS
ABS \

F

AR07043
4 AR07042 4
@290 $130 mm @305 50 mm
1u. 1u.
INOX — PP
Lot} ¥

Y

Enans

b A

(2127 ( 2120 (2121 S

180 <45 mm 160 <65 mm 60 <65 mm =

200 u. 200 u. 200 u. .

PVC PvC pPvC 1]

™

* Incluye 2 rotuladores / Includes 2 markers * Incluye 2 rotuladores / Includes 2 markers * Incluye 2 rotuladores / Includes 2 markers 5
|

=

-

4 PS a PSM
1400 <600 mm 1400 < 600 mm
41g 41g
500 u. 500 u.
Papel blanco siliconado / Papel marrén siliconado /
Silicone white paper Silicone brown paper
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G g

4 MOD3024A
@4-19 £130 mm
4u.

INOX

i "'\\
Y ( Mop4o4
- 8u.
ABS

4 MOD3026A
12 u.
ABS

4 MAR4041

L5 t ] L ) 4 ' || <12 mm
5 ] 10u.
s abgy

W
—
©)
e
w
<
=
-
)

S slegy WA

a MAR4051
a MAR4031 <18 mm
<18 mm 10u.
10u. ABS
ABS
— 4 -\..I- I-"l'q-'. - i"..-;-‘ L
e A Wy LN o e By
| W & #gd
a MAR4061
<12 mm
10u.
ABS

148 Cake Decorating - Cake Decorating



4 COR201225

$48-52mm
< 32-52mm
2 10 mm
4u.

ABS

4 COR201227
47-62mm
<40-55mm
2 10 mm

4u.

ABS

Cake Decorating

4 COR201232

¢ 45-50 mm
<45-50mm
2 10 mm
4u.

ABS

4 COR201229

t43-50mm
<48 -60mm
2 10 mm
4u.

ABS

UTILLAJE - TOOLS
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4 COR201230
142-58mm
< 32-45mm
2 10 mm

4u.

ABS

4 COR201231

145-60mm
< 32-60mm
210 mm
4u.
ABS

W i

—

. y

S ,

(11 J:,.'rl

n 4 COR38 .~ { COR39

j 180 +20-30mm 260 ©19-22mm

= 2u. 2u.

e ABS ABS

=

-]

‘,l "—_‘%Tn
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4 COR23 4 COR25
@ 35mm @23 mm
@45 mm @33 mm
@50 mm @40 mm
@ 60 mm 3u.
4 u. ABS
ABS
4 COR20 4 CORO02
$45/50/55mm $25/30/40 mm
«32/35/45mm «15/20/25mm
3u. 3u.
ABS ABS

. r 4 COR21 w

LNy .-"'rf @21 mm 6‘

: @ 55mm S

" - @68 mm =

lll')’ ';'.. - 3u. )

i ABS w

™

{ COR04 j
@70 mm =
1lu. —
-

)

"\1\‘\ l‘-f'.:r'? ABS \\uf& «,_\\“_‘kljllg \‘:._IJ"Z;

I\ ST INSIRTINS
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4 COR201208

4 COR201221

gﬁg mm { COR201222
.. @20 mm
ABS @ 35 mm

2u.

ABS

a ‘e 7/ - = L Y

4 COR18

n @ 45mm { CORoO1
— @ 48 mm @ 20 mm
(@) @ 55mm @ 30 mm
E 30 @ 35 mm
. ABS 3u.
w ABS
<
| i q
=
-
4 COR51
@6 mm
@10 mm
. @13 mm
. 3u.
ABS
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4 COR201224
$28/45/75mm
«24/40/68 mm
3u.

ABS

4 COR201218
$7/10/13mm
<6/9/12mm
3u.

ABS

4{COR201219

$43-50mm
<73 mm
2u.

ABS

4 COR36
$22/25/31mm
«35/40/50 mm
3u.

ABS

oA

“' 4 COR28
e $62/128 mm

<50/105mm
2u.
ABS

A,

.

4 COR201217
@6 mm
@9 mm
@12 mm
3u.
ABS

) o

UTILLAJE - TOOLS

4 COR201220
$43-50mm
<73 mm
ol - 2u.
ABS
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{ COR100

S { COR302
. @ 35mm 20-30 135 mm
= 3u. A;S
ABS

{ COR101
120-30 <135 mm
4u. 4{COR102
ABS 150-128 ©50- 105 mm
155 < 103 mm
3u.
ABS
w { COR201213 (¥ COR201214
3 £50 <135 mm oo <$50H135mm
e 1u. 24 1u.
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4 MOL201219 4 MOL201223
@45 220 mm 132 <45 217 mm
lu. 1lu.

AL AL

4 MOL201220
£50 <50 v20 mm
MOL201227
45 mm <45 mm 217
mm
1lu.
AL

4 MOL201218
@45 220 mm
lu.

AL

{ MOL201208
162 <62 217 mm
1lu.

AL
x5 ! AL 154 <54 2 23mm
! 1lu.
g = AL
{ MOL201226 - ’

160 <45 217 mm |

1lu.
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4 MOL201228
65 <60 v 17 mm
1lu.

AL

4 MOL201222

145 &45 223 mm A
1u. O
AL S
=
m
<
0
{ MOL201229 =
145 <40 v 17 mm D

1u.

AL

{ MOL201225
‘fuf‘é <23 mm v MOL201224




4 MOL201210
$ 60 <55 217 mm

(MOL201209 { MOL201230
$16US <40 217 mm ¢60«>50117mm
AL

4 MOL201214
$50 <55 217 mm
lu.

AL

4 MOL201215
255 <58 217 mm 4{ MOL201221
th $10e>65f17mm

4{ MOL201213
153 <60 v~ 17 mm
1lu.
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4 MOL201402
$25-30mm
<11-20mm
2 20 mm
1u.

INOX
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4{MO0L201204
i 57 <45 210 mm

378 90%

w MOL201202
$26 <17 220 mm 4{ MOL201207
26u. £40/110 mm
INOX «30/75mm
212 mm
Set4u.
ABS

230 <30 v 30 mm
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4{MOL201205
$55-60mm
< 35-45mm
215 mm
6u.
ABS

4{ MOL201206
$50-60 mm
< 48-60mm
2 15 mm
6u.
ABS

W
—
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e
w
<
=
-
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4{MOL201401
40-50 mm
< 30-50 mm
210-40 mm
4u.
ABS
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sopories de Pastel
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4 S08022
$380 < 660 mm
@ 205 mm
@255 mm
@ 355 mm
Metacrilato /
Methacrylate

%)
—
O
e
11}
<
=
-
>

) S08023 .
1380 <610 mm ; 3
@155 mm "--___J ?__}
@ 205 mm
@255 mm
@ 305 mm

Metacrilato /
Methacrylate
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o

y - w S08024
_! - 1380 <720 mm

| @155 mm
@205 mm
@255 mm
@ 305 mm
@ 355 mm

I".'.‘i

1

—— !.L l R Metacrilato /
I
I

Methacrylate

UTILLAJE - TOOLS

4 PSA408632 Negro/Black
PSA408602 Transparente/ Transparent

g @265 1300 mm
.;"f. b, Poliestireno / Polystyrene
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4 3053 Plata/Silver
3055 Oro/Gold
3057 Negro/ Black
3058 Blanco/ White

1700 < 900 mm

@220 mm

@260 mm

@290 mm

Hierro + Recubrimiento de Polvo /
Iron + Powder Coating

UTILLAJE - TOOLS

Wiy

= 4 3056
| ﬁ £600 - 920 mm
B = 200 mm
= @250 mm
@ 300 mm
Metacrilato /
Methacrylate
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Metacrilato / Metacrilato /
Methacrylate Methacrylate

) S1101 ) S1103
530 mm 440 mm
@ 200 mm 200 x 200 mm
@310 mm 300 x 300 mm
@ 340 mm 400 x 400 mm
ﬂ |
F

. W
l J - |
) S08015 ~f | { 508006
$710 mm | | $710 mm
@160 mm | 150 x 150 mm
@210 mm 1 ) ; & 210x210 mm
@260 mm e 260 260 mm
@310 mm | 310x 310 mm
3 200 mm e M 200 400mm
mm X mm
Metacrilato / e | Metacrilato /
Methacrylate Methacrylate
N b | N
W
—
¥ [ ol B 8
=
L1 _,-' [
L
. <
=
[
-
n 4 51105 4 51104
- ! @240 $200 mm @315 300 mm
Acero/ Acero/
Steel Steel

13 cupcakes 23 cupcakes
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SAINOW SIATON



OLDES

Papel / Paper Pdg. 166

Silicona 295 x 175 / Silicone 295x 175 Pdg. 175

Silicona 600 x 400 / Silicone 600 x 400 Pdg. 189

Para Chocolate / For Chocolate Pdg. 194
Para Tarta / For Cake Pdg. 202
Para Helados / For Ice Creams Pdg. 212
Para Piruletas / For Lollypops Pdg. 215
Para Fondant / For Fondant Pdg. 217

Formas y mas formas, de materiales de gran calidad para que tus creaciones
qgueden perfectas y destaquen por encima de todo.

Shapes and more shapes, of high quality materials so that your creations are perfect and
stand out above all else.
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Leyenda / Legend

00000

Apto para el horno
Oven safe

Apto para el congelador
Freezer Safe

Producto al final de su vida dtil: ;Como deshacerse de él?

End of life used product: how to dispose of it? A
A A —
AN
PAP PET
Residuo sin clasificar ~ Contenedor papel Contenedor plastico  Residuos organicos
Unsorted Waste Paper Bin Plastic Bin Organic Waste
- J

W
N

Temperatura de utilizacion
Temperature of use

Apto para el microondas
Microwave Safe

Reciclabilidad ATICELCA 501:2019 UNI 11743 (EN 13430)
Recyclability ATICELCA 501:2019 UNI 11743 (EN 13430)

V)
Q
—
)
O
=
(7))
w
(8]
-
0
2

Aticelca® 11364-0003

Aticelca® 11364-0003 Aticelca® 11364-0003

Reciclable con papel
Recyclable with paper

Nivel A: 90 % de papel reutilizable
Level A: 90 % reusable paper
Nivel B: 80 % de papel reutilizable
Level B: 80 % reusable paper
Nivel C: 70 % de papel reutilizable
Level C: 70 % reusable paper

166 Papel - Paper

Compostabilidad 0K COMPOST (UNI EN 13432:2002)
Compostability OK COMPOST (UNI EN 13432:2002)




PANETTONCINO
Panettoncino

Ref. Tamaiio / Measures Diseiio / Design Capacidad / Capacity ~ Unidades / Units
PA7050F ¢ 50mm @70 mm DIS1 100g /202 ml 2.000 u.
PA7050FP ¢ 50mm @70 mm DIS1 100g /202 ml 100 u.
PA7050GG ¢ 50mm @70 mm DIS2* 100g /202 ml 2.000 u.
PA7050GGP ¢ 50mm @70 mm DIS2* 100g /202 ml 100 u.
PA7060 2 60mm @70 mm DIS1* 100g/245ml 2.000 u.
PA7060P 2 60mm @70 mm DIS1* 100g/245ml 100 u.
PA7060F 2 60mm @70 mm DIS1 100g/245ml 2.000 u.
PA7060FP 2 60mm @70 mm DIS1 100g/245ml 100 u.
PA7360 2 60mm @73 mm DIS1 125¢g/268 ml 2.000 u.
PA7360P 2 60mm @73 mm DIS1 125¢g/268 ml 111 u.
PA6040 40 mm @ 60 mm DIS1* 60g/ 117 ml 2.000 u.
PA6040P 40 mm @ 60 mm DIS1* 60g/ 117 ml 100 u.
PA6045 45 mm @ 60 mm DIS1* 60g/133ml 2.000 u.
PA6045P 45 mm @60 mm DIS1* 60g/133ml 100 u.
PA6045GG 45 mm @ 60 mm DIS2* 60g/133ml 2.000 u.
PA6045GGP 45 mm @60 mm DIS2* 60g/133ml 100 u.
PA6050 2 50mm @60 mm DIS1 60g/ 148 ml 2.000 u.
PA6050P 2 50mm @60 mm DIS1 60g/ 148 ml 100 u.

MAX

[O0)
Q
—
>
O
=
7))
w
(8]
-
0
2

220°C
00000 AN
B 7% == W

*No perforado

V'S o
Estampado flores oro Alta calidad
DIS1 Gold flower print DIS2 Premium
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PANETTONE ALTO
High Panettone

Ref. Tamaiio / Measures Diseiio / Design Capacidad / Capacity Unidades / Units
PA11085 $85mm @ 110 mm DIS1 300g/848 ml 2.200u.
PA11085P $85mm @ 110 mm DIS1 300g/848 ml 158 u.
PA12540R $40mm @ 125 mm DIS1 250g/ 564 ml 2.250u.
PA12540 RP $40mm @ 125 mm DIS1 250g/ 564 ml 250u.
PA13495 2 95mm @ 134 mm DIS1 500g/1.418 ml 1.500u.
PA13495P 2 95mm @ 134 mm DIS1 500g/1.418 ml 168 u.
PB13495/LP 2 95mm @ 134 mm DIS2 500g/ 1.401 ml 375u.
PB13495/LPP 1 95mm @ 134 mm DIS2 500g/ 1.401 ml 25u.
PA154105 2105 mm @ 154 mm DIS1 750g/2.065 ml 1.000 u.
PA154105P 2105 mm @ 154 mm DIS1 750g/2.065 ml 167 u.
PB154110/S $ 110 mm @ 154 mm DIS2 750g/2.170 ml 168 u.
PB154110/SP 1t 110mm @ 154 mm DIS2 750g/2.170 ml 24 u.
PA154112 $ 112 mm @ 154 mm DIS1 750g/2.212 ml 1.000 u.
PA154112P $ 112 mm @ 154 mm DIS1 750g/2.212 ml 168 u.
PA154115 2115 mm @ 154 mm DIS1 750g/2.142 ml 1.000 u.
PA154115P 2115 mm @ 154 mm DIS1 750g/2.142 ml 167 u.
PA165110 $ 110 mm @ 165 mm DIS1 800¢g/2.481 ml 900 u.
o PA165110P $ 110 mm @ 165 mm DIS1 800¢g/2.481 ml 150 u.
I PB13495/S 2 95mm @ 134 mm DIS2 500g/ 1.401 ml 475u.
5‘ PB13495/SP 2 95mm @ 134 mm DIS2 500g/ 1.401 ml 25u.
o PB168110/S 2110 mm @ 168 mm DIS1 900g/2.791 ml 560u.
S PB168110/SP ¢t 110mm @ 168 mm DIS1 900g/2.791 ml 56u.
. PA170110 2110 mm @ 170 mm DIS1 1000 g/ 2.630 ml 1.100u.
0 PA170110P 2110 mm @ 170 mm DIS1 1000 g/ 2.630 ml 184 u.
g PA172125 2 125mm @ 172 mm DIS1 1000g/3.012 ml 1.000 u.
— PA172125P 2 125mm @ 172 mm DIS1 1000g/3.012 ml 168 u.
(o) PA193144 ? 144 mm @ 193 mm DIS1 1500 g/4.436 ml 660 u.
S PA193144P ? 144 mm @ 193 mm DIS1 1500 g/ 4.436 ml 165u.
PA9040 R 240 mm @ 90 mm DIS1* 150g/260 ml 2.400 u.
PA9040 RP 240 mm @ 90 mm DIS1* 150g/260 ml 200 u.
PA9040F R 240 mm @ 90 mm DIS1 150g/260 ml 2.400 u.
PA9040F RP 240 mm @ 90 mm DIS1 150g/260 ml 200 u.
PA9090RR 290 mm @ 90 mm DIS1* 200g/ 611 ml 2.400 u.
PA9090R RP 290 mm @ 90 mm DIS1* 200g/ 611 ml 200 u.

MAX

220°C

WESEAD

DIS1 - DIS2 a
Estampado flores oro Estampado flores oro / *No perforado
Banda onduladarigida

168 Papel - Paper



PANETTONE BAJO
Low Panettone

Ref. Tamaiio / Measures Diseiio / Design Capacidad / Capacity Unidades / Units

PB15555 ¢ 55mm @ 155 mm DIS1 450¢g/1.109 ml 384 u.

PB15555P ¢ 55mm @ 155 mm DIS1 450¢g/1.109 ml 64 u.

PB155550FO ¢ 55mm @ 155 mm DIS2 500g/1.109 ml 430u.

PB155550FOP ¢ 55mm @ 155 mm DIS2 500g/ 1.109 ml 86 u.

PB17055 ¢ 55mm @ 170 mm DIS1 500g/1.371 ml 396 u.

PB17055P ¢ 55mm @170 mm DIS1 500¢g/1.371 ml 66 u.

PB18560 60 mm @ 185 mm DIS1 700g/1.713 ml 396 u.

PB18560P t60mm @ 185 mm DIS1 700g/1.713 ml 66 u.

PB185600FO t60mm @ 185 mm DIS2 750g/1.713 ml 540 u.

PB185600FOP  t 60 mm @ 185 mm DIS2 750g/1.713 ml 20 .

PB20060B 60 mm @ 200 mm DIS1 750¢g/1.884 ml 252 u.

PB20060BP 60 mm @ 200 mm DIS1 750¢g/1.884 ml 28 u.

PB20065 ?65mm @ 200 mm DIS1 800¢g/2.170 ml 270 u.

PB20065P ?65mm @ 200 mm DIS1 800g/2.170 ml 30u.

PB20070 t 70 mm @ 200 mm DIS1 850g/2.351 ml 252 u.

PB20070P t 70 mm @ 200 mm DIS1 850g/2.351 ml 28 u.

PB20075 ¢ 75mm @ 200 mm DIS1 900¢g/2.533ml 360 u.

PB20075P t75mm @ 200 mm DIS1 900¢g/2.533 ml 60 u. o
PB21070 70 mm @ 210 mm DIS1 950g/2.558 ml 240 u. )
PB21070P 70 mm @ 210 mm DIS1 950g/2.558 ml 60 u. 5‘
PB210700FO $70mm @210 mm DIS2 1.000g/2.558 ml 540 u. O
PB210700FOP 70 mm @210 mm DIS2 1.000g/2.558 ml 60 u. >
PB22070 $70mm @ 220 mm DIS1 1.000g/2.823 ml 360 u. .
PB22070P $70mm @ 220 mm DIS1 1.000g/2.823 ml 60 u. v
PB27580 A $80mm @275 mm DIS3 2.000g/4.943 ml 200 u. g
PB27580 AP $80mm @275 mm DIS3 2.000g/4.943 ml 50u. —
PB300150 A £ 150 mm @ 300 mm DIS3 3.000¢g/10.289 ml 50u. (@)
PB300150 AP $ 150 mm @ 300 mm DIS3 3.000¢g/10.289 ml 25u. p
PB24080 T £ 80mm @ 240 mm DIS3* 1500 g/ 4009 m! 280 u.

PB24080 TP £ 80mm @ 240 mm DIS3* 1500 g/ 4009 m! 35u.

|
Estampado flores oro y:
Gold flower print DIS1 - DIS2 a DIS3 a
Ondulacion interna Ondulacién externa Medida especial / Rigida
Internal flute External flute Special size / Rigid
MAX
220°C

*No perforado

Bk =W
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PLUM CAKE
Plum Cake

Ref. Tamaiio / Measures Disefio / Design ~ Capacidad / Capacity ~ Unidades / Units
515065/10 <65mm 2 150 mm ¢ 50 mm DIS1 200g/ 527 ml 1.080 u.
515065/10P <65mm 2 150 mm ¢t 50 mm DIS1 200g/ 527 ml 20 u.
516565/0 <65mm 2 165 mm ¢ 50 mm DIS1 250g/560 ml 800 u.
516565/0P <65mm 2 165 mm ¢ 50 mm DIS1 250g/560 ml 50u.
5170110B/O <110 mm » 170 mm ¢ 35 mm DIS2 250g/ 746 ml 656 u.
5170110B/OP <110 mm » 170 mm ¢ 35 mm DIS2 250g/ 746 ml 82 u.
517650BS/1 <74 mm 2 176 mm t 49 mm DIS1 300g/825ml 300 u.
517650BS/1P <74 mm 2 176 mm t 49 mm DIS1 300g/825ml 50u.
8 5195118B/10 <118 mm 2 195 mm ¢ 40 mm DIS2 300g/1.041ml 480 u.
5‘ 5195118B/10P <118 mm 2 195 mm ¢ 40 mm DIS2 300g/ 1.041ml 96 u.
O 520065/0 <65mm 2200 mm ¢ 45 mm DIs1 300g/ 666 ml 600 u.
S 520065/0P <65mm 2200 mm ¢ 45 mm DIS1 300g/ 666 ml 100 u.
. 522570/0 <70mm 2 225mm t 65 mm DIS1 400g/1.178 ml 516u.
(2] 522570/0P <70mm 2 225mm t 65 mm DIS1 400g/1.178 ml 86 u.
g 523580USA/10 <80mm »235mm t 70 mm DIS1 750g/1.439 ml 280 u.
= 523580USA/10P <80 mm 2 235mm ¢ 70 mm DIS1 750g/1.439 ml 40u.
(o) 523589350 <89 mm 2 235mm ¢ 35mm DIS2 500g/825ml 480 u.
S 523589350P <89 mm 2 235mm ¢ 35 mm DIS2 500g/825ml 60 u.
526055/10 <65mm 2260 mm t 55 mm DIS2 500g/ 994 ml 480 u.
526055/10P <65mm 2260 mm t 55 mm DIS2 500g/ 994 ml 80u.
52627429BSCHR <74 mm 2 262mm t 29 mm DIS2 /siliconado 500g/ 628 ml 750 u.
52627429BSCHRP <74 mm 2 262mm t 29 mm DIS2 /siliconado 500g/ 628 ml 75u.
DISs1 DIS2
Estampado flores oro Marrén liso
MAX ¥ Gold flower print Plain brown
220°C
ooo0o00 AN . "-.,‘_\_
¥ =2 i @ il
Interior: natural / no siliconado Interior: natural / no siliconado
Interior: natural non siliconized Interior: natural non siliconized
Exterior: Marrén + estampado flores oro Exterior: Marrén liso
Outside: brown + flower print Exterior: Plain brown
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MOLDES DE TARTAS
——gr-Mautas- il

Ref. Tamaiio / Measures Diseiio / Design Capacidad / Capacity ~ Unidades / Units
PB10030 ¢ 30mm @ 100 mm DIS1 100 g/ 248 ml 450 u.
PB10030P ¢ 30 mm @ 100 mm DIS1 100 g/ 248 ml 30u.
PB12030 ¢ 30mm @ 120 mm DIS1 150g/353 ml 440 u.
PB12030P ¢ 30mm @ 120 mm DIS1 150g/353 ml 40 u.
PB15535 ¢ 35mm @ 155 mm DIS1 300g/683ml 540 u.
PB15535P ¢ 35mm @155 mm DIS1 300g/683ml 90 u.
PB17035 ¢ 35mm @170 mm DIS1 400g/847 ml 600 u.
PB17035P ¢ 35mm @170 mm DIS1 400g/847 ml 100 u.
PB18530 ¢ 30mm @ 185 mm DIS1 450g/821 ml 600 u.
PB18530P ¢ 30mm @ 185 mm DIS1 450g/821 ml 100 u.
PB18535 ¢ 35mm @185 mm DIS1 500g/ 965 ml 600 u.
PB18535P ¢ 35mm @185 mm DIS1 500g/ 965 ml 100 u.
PB20030 ¢ 30 mm @200 mm DIS1 600g/ 957 ml 660 u.
PB20030P ¢ 30 mm @200 mm DIS1 600g/ 957 ml 110u.
PB21025 ¢ 25mm @210 mm DIS1 700 g/ 849 ml 360 u.
PB21025P ¢ 25mm @210 mm DIS1 700g/849 ml 60 u.
PB21030 $30mm @210 mm DIS1 700g/1.029 ml 495 u.
PB21030P ¢ 30mm @210 mm DIS1 700g/1.029 ml 55u.
PB18535 ¢ 35mm @185 mm DIS1 500g/ 965 ml 600 u. 8
PB18535P ¢ 35mm @185 mm DIS1 500g/ 965 ml 100 u. —
PB22040 40 mm @220 mm DIS1 800g/ 1.558 ml 500 u. 8
PB22040P 40 mm @220 mm DIS1 800g/ 1.558 ml 100 u. S
()]
w
(a]
|
©)
DIS1 =

Estampado flores oro
Gold flower print

v

MAX
220°C

=) 2k 2= il
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MOLDES DE TARTAS DE COLORES
Coloured Tart Moulds

Ref. Tamaiio / Measures Diseiio / Design Capacidad / Capacity Unidades / Units
PB10030PV ¢ 30mm @ 100 mm Verde 100 g/ 248 ml 450 u.
PB10030PVP ¢ 30mm @ 100 mm Verde 100 g/ 248 ml 30u.
PB10030PA ¢ 30mm @ 100 mm Naranja 100 g/ 248 ml 450 u.
PB10030PAP ¢ 30mm @ 100 mm Naranja 100 g/ 248 ml 30u.
PB10030PRE ¢ 30mm @ 100 mm Rojo 100 g/ 248 ml 450 u.
PB10030PREP ¢ 30mm @ 100 mm Rojo 100 g/ 248 ml 30u.
PB10030PG ¢ 30mm @ 100 mm Amarillo 100 g/ 248 ml 450 u.
PB10030PGP ¢ 30mm @ 100 mm Amarillo 100 g/ 248 ml 30u.
PB10030PBL ¢ 30mm @ 100 mm Azul 100 g/ 248 ml 450 u.
PB10030PBLP ¢ 30mm @ 100 mm Azul 100 g/ 248 ml 30u.
PB10030PP ¢ 30mm @ 100 mm Fucsia 100 g/ 248 ml 450 u.
PB10030PPP ¢ 30mm @ 100 mm Fucsia 100 g/ 248 ml 30u.
PB15535PV ¢ 35mm @155 mm Verde 300g/ 683 ml 270u.
PB15535PVP ¢ 35mm @155 mm Verde 300g/ 683 ml 45 .
PB15535PA ¢ 35mm @155 mm Naranja 300g/ 683 ml 270u.
PB15535PAP ¢ 35mm @155 mm Naranja 300g/ 683 ml 45 u.
PB15535PRE ¢ 35mm @155 mm Rojo 300g/ 683 ml 270u.
PB15535PREP ¢ 35mm @155 mm Rojo 300g/ 683 ml 45 u.
PB15535PG ¢ 35mm @155 mm Amarillo 300g/ 683 ml 270u.
PB15535PGP ¢ 35mm @155 mm Amarillo 300g/ 683 ml 45 u.
PB15535PBL ¢ 35mm @155 mm Azul 300g/ 683 ml 270u.
PB15535PBLP ¢ 35mm @155 mm Azul 300g/ 683 ml 45 u.
PB15535PP ¢ 35mm @155 mm Fucsia 300g/ 683 ml 270u.
PB15535PPP ¢ 35mm @155 mm Fucsia 300g/ 683 ml 45 u.

' = e -

Molde Verde a
Green Mould

Molde Azul a
Blue Mould

Molde Naranja a
Orange Mould

Molde Rojo a
Red Mould

Molde Fucsia a
Fuchsia Mould

Molde Amarillo a
Yellow Mould
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MOLDES ESPECIALES
Special Moulds

Ref. Tamaiio / Measures Diseiio / Design Capacidad / Capacity Unidades / Units
PBU21550F/MDBR < 215mm 2 140 mm ¢t 50 mm  Huevo Estampado 500g/1.269 ml 360 u.
PBU21550F/MDBRP < 215mm 2 140 mm ¢t 50 mm  Huevo Estampado 500g/1.269 ml 60 u.
PBU21550PA BR ©215mm < 140mm ¢t 50mm  Huevo Naranja 500g/1.269 ml 360 u.
PBU21550PA BRP ©215mm 2 140mm ¢ 50mm  Huevo Naranja 500g/1.269 ml 60 u.
PBU21550PG BR ©215mm « 140 mm t 50 mm  Huevo Amarillo 500g/1.269 ml 360 u.
PBU21550PG BRP ©215mm « 140 mm t 50 mm  Huevo Amarillo 500g/1.269 ml 60 u.
PBU21550PP BR ©215mm < 140 mm t 50 mm  Huevo Fucsia 500g/1.269 ml 360 u.
PBU21550PP BRP ©215mm < 140 mm t 50 mm  Huevo Fucsia 500g/1.269 ml 60 u.
PBU21550PV BR <215mm 2 140mm ¢ 50mm  Huevo Verde 500g/1.269 ml 360 u.
PBU21550PV BRP <215mm 2 140mm ¢ 50mm  Huevo Verde 500g/1.269 ml 60 u.

(p)

Q

- g \l

— ) 3

~.._____._.—r-“"j Q

>

Huevo Estampado a Huevo Naranja a Huevo Amarillo a (;)
Print Egg Orange Egg Yellow Egg g
|

(@)

=

Huevo Fucsia a Huevo Verde a
Fuchsia Egg Green Egg

MAX

220°C

5 3k 2=
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COLOMBA

Disefio: Estampado flores oro / Gold flower print 505009

<250 150 ¢ 50 mm
500g/1.875ml
720u.

505009P

<250 < 150 ¢ 50 mm
500g/1.875ml

120 u.

ESTRELLA
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3
>
©)
>
(7))
w
]
|
0
2

Disefio: Estampado flores oro, color marrén / Gold flower print, brown color

5ST750STT 4 Bolsa panettone
60 mm @235 mm 2001099000
750g/1.711ml 1400 « 300 mm
675 u. Galga 130
500-750g

< 200 u.
5ST750STTP PP
T 60mm @235 mm
750g/1.711ml
75u.
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Hicona 230y]/o

w MOL36314
142 <34 7 28 mm
16 pcs. 30 ml
1lu.
Silicona /
Silicone

MVLE

L_,\!J : %

|
%
L
w SF093
4 SF047 @60 v 51 mm
@80 < 18 mm 8 pcs. 72 ml
6pcs. 72 ml 1lu.
1lu. Silicona/
Silicona/ Silicone

Silicone

[O0)
Q
—
>
©)
>
7))
w
]
|
0
2

& { MOL36206

] 161 <61 < 30mm
= 8 pcs. 100 ml
. i 1u.
= - Silicona/
: Silicone
- Z"!ia
g
. - g
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4 MOL36237
126 <16 7 13mm

56 pcs.5ml
1u.
Silicona/
Silicone
F
£ ]
fJ '
Jor 8y
#
& 4 F i
il
# y o -
¥ | 8
o a &
" |
- € d a
= il - 4 MOL36224
T = - @24 212mm
e, . 35pcs. 5ml
e 1u.
D Silicona /
Q Silicone
—
D)
O
>
v
IT]
(a]
|
©)
z B
i’ .
] i P
’ L]
i F. ’ i i
4 F 4 B "
o r ‘ l
4 F i
: -l *
- F o 1 B (MOL36225
f"*ﬂ' kL 12121 2 13mm
Yy & 35 pcs. 5 ml
e Tu.
Silicona/
Silicone
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) . " F 4 MOL36222
- o+ i i @20 v 12mm
' ol 35 pcs. 5 ml
- - 1u.
. Silicona/
Silicone

- { g B 4{ MOL36221
= a | @26 2 14 mm
- 35pcs. 5ml
— T 1u.
Silicona /
Silicone

4 MOL36228
i i $23 <23 2 13mm
ol ; 35 pcs. 5 ml
= lu.
Silicona/
Silicone

[O0)
Q
—
)
O
=
7))
w
(8]
-
0
2

. £° o r .
‘ - —‘- r
- "
e i 4 MOL36226

@26 v 12mm

35 pcs. 5ml
lu.
Silicona/
ﬁ Silicone
[}
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-

2=

a MOL36165 .
143 <82 2 32mm
8 pcs. 80 ml
1u. F

Silicona /
Silicone

{ MOL36197

1129 <40 v 35mm
6 pcs. 140 ml
1u.
Silicona/
Silicone
. a MOL36164
@45 2 20mm
15 pcs. 26 ml
'- 1lu.
Silicona/
Silicone
a MOL36163
@65 2 30mm
8 pcs. 85 ml
8 lu.
— Silicona/
> Silicone
@)
>
v —~
0 ) .
-l
o) LY
>3 (Y . A MOL36217
Lo 'I i @70 2 55mm
& : 6 pcs. 143 ml
I' e B 1lu.
“ml i Silicona /
" Silicone
4
a 4{ MOL36201
- @76 2 42 mm
6 pcs. 115 ml
lu.
Silicona/
Silicone
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4 MOL30017
£33 55 v 20mm

e > 16 pcs. 30 ml
o = 1u.
i - Wy Silicona /
- o " Silicone
[
~-W oy, - e et { MOL36162
an L et @40 2 25mm
P it - - 15 pcs. 29 ml
= - - “ - 1u.
. I '-I = Silicona /
- B "-_ - B Silicone
- " -
i -
-
- 4 MOL36175
gadl 135 <35 ¢ 25mm
15 pcs. 26 ml
lu.
Silicona/
) Silicone
o= 4 MOL36176
— -'1.,..“,1 130 <60 < 26 mm
= '_.-1._‘#-‘ 16 pcs. 28 ml
d 1lu.

La
*- ‘,"' L Silicona/
.‘ Silicone

[O0)
Q
—
>
o
>
7))
w
]
|
0
2
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¢ #‘ { MOL36187

£ $29 <63 v 28mm
e 12 pcs. 28 ml
. 1u.
Silicona /

Silicone



4 MOL25302
@74 2 35mm
6 pcs. 90 ml
1 Set
Molde + Cortante /
Mould + Cutter /
Silicona /
Silicone

V)
Q
—
)
O
=
(7))
w
(8]
-
0
2

4 MOL25307
@707 20 mm
8 pcs. 47 ml
1Set
Molde + Cortante /
Mould + Cutter /
Silicona /
Silicone

"

hkgr' X
L

i

£ N

-3 "-l-

-r.'l_

4 MOL36256
@54 7 40 mm
8 pcs. 55 ml
1 Set
Molde + Cortante /
Mould + Cutter /
Silicona /
Silicone

180 ‘ Silicona / Silicone 295x175

- 4 MOL25306
@74 v 35mm
- 6 pcs. 20 ml
1Set
Molde + Cortante /
[, Mould + Cutter /
Silicona /
Silicone

# 'y 4 MOL36274
) 17171 2 34mm
6 pcs. 120 ml

i 1 Set

N J Molde + Cortante /
‘!1 .!. Mould + Cutter /
Silicona /
Silicone

4 MOL36185
@75 ¢ 37 mm
6pcs. 110 ml
1Set
Silicona/
Silicone

.'E'.



4 MOL36192
@62 v 52mm
8 pcs. 120 ml
1lu.
Silicona/
Silicone

4 MOL36258
@42 » 36 mm
15 pcs. 40 ml
lu.

Silicona/
Silicone

4 MOL36257
@22 »20mm
35 pcs. 5ml
lu.

Silicona/
Silicone

4 MOL36259
@52 7 45mm
8 pcs. 70 ml
lu.
Silicona/
Silicone

4 MOL36172
@32 v 28 mm
15 pcs. 20 ml
1u.

Silicona/
Silicone

[O0)
3
>
©)
>
7))
w
]
|
0
2
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4 SFO010
@417 12mm
18 pcs. 18 ml
lu.

Silicona/
Silicone

4 SF061

@75 72 40 mm
6 pcs. 100 ml
1u.

Silicona /
Silicone

4 SF012
@72 223 mm
6 pcs. 62 ml
lu.
Silicona/
Silicone

V)
Q
—
>
©)
>
7]
w
]
|
o)
2
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4 SF171
@45-152 28 mm
15 pcs. 22 ml
1u.

Silicona /
Silicone

4 SFO11
@65 v 21 mm
8 pcs. 50 ml
1u.
Silicona/
Silicone

4 SF085
74 <57 228 mm
8 pcs. 72 ml
1lu.
Silicona/
Silicone



’ E

e 4
’4
>

@30 v 15mm
24 pcs. 10 ml
1lu.

Silicona /
Silicone

SF005

@40 2 20mm
15 pcs. 20 ml
lu.

Silicona/
Silicone

SF003

@60 2 30 mm
6 pcs. 60 ml
1u.

Silicona /
Silicone

< SF001

@80 v 40 mm

5pcs. 120 ml
lu.
Silicona/
Silicone

TN W

< SF009

|

|

<

@34 2 16 mm
24 pcs. 18 ml
1u.

Silicona/
Silicone

SF004

@50 v 25mm
8 pcs. 30 ml
1u.

Silicona /
Silicone

SF002

@70 v 35mm
6 pcs. 80 ml
1u.

Silicona /
Silicone

SF086

@75 7240 mm
6 pcs. 115 ml
1u.

Silicona/
Silicone

[O0)
Q
—
>
©)
>
7))
w
]
|
0
2
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4 SF030

@35 v 5mm
24 pcs. 5 ml
lu.
Silicona /
Silicone

< SF027

@40 v 20 mm
15 pcs. 30 ml
1u.

Silicona /
Silicone

4 SF023

@69 v 35mm
6 pcs. 100 ml
1lu.

Silicona/
Silicone

{ SFO13

@45 2 10 mm
15 pcs. 20 ml
1u.

Silicona/
Silicone

SF127
@70 v 35mm
6 pcs. 133 ml
1u.

Silicona /
Silicone

4 SF028

@60 v 35mm
8 pcs. 90 ml
1lu.

Silicona /
Silicone

{ SF029

@60 7 12mm
8 pcs. 35ml
lu.

Silicona/
Silicone

SF102
@68 v 38 mm
6pcs. 119 ml
1u.

Silicona /
Silicone

SF119
@63 2 40 mm
8 pcs. 123 ml
1lu.

Silicona/
Silicone




4 SF022
@51 v 28 mm
11 pcs. 50 ml
1u.
Silicona /
Silicone

SF019
@35 7 38mm
15 pcs. 30 ml
lu.

Silicona/
Silicone

<4 SF109
@58 v 22mm
12 pcs. 33 ml
1u.
Silicona /
Silicone

4 SF016 4 SF024

@70 2 20mm @81 7 32mm
6 pcs. 70 ml 5pcs. 135 ml
lu. 1u.

Silicona / Silicona /
Silicone Silicone

< SF020 4 SF094

@45 2 48 mm @49 7 43 mm
11 pcs. 50 ml 15 pcs. 41 ml
1u. 1u.

Silicona/ Silicona /
Silicone Silicone

4 SF034

4 SF052 @79 < 37 mm
@75 2 60mm 6 pcs. 110 ml
6 pcs. 165 ml 1u.
1lu. Silicona/
Silicona/ Silicone
Silicone

[O0)
Q
—
>
©)
>
7))
w
]
|
0
2
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4 SF129

4 SF038
$30 <72 2 15mm
12 pcs. 20 ml
lu.

Silicona /
Silicone

4 SF103

6 pcs. 83 ml
1u.
Silicona /
Silicone

118 <44 » 20 mm
30 pcs. 14 ml

1u.

Silicona/

Silicone

4 SF039

147 <127 2 17 mm

4 SF130

$44 <100 v 15 mm
9 pcs. 40 ml

lu.

Silicona /

Silicone

4 SF025
26 <49 2 11 mm
20 pcs. 20 ml
lu.

Silicona /
Silicone

$32 <84 » 35mm
9 pcs. 83 ml

lu.

Silicona /

Silicone

4 SF126

4 SF055
55 <75 v 35mm
8 pcs.110 ml

1u.

Silicona/

Silicone

4 SF026

129 <79 2 30mm
12 pcs. 70 ml

lu.

Silicona/

Silicone

$31 <93 v 42mm
9 pcs. 85 ml

1u.

Silicona/

Silicone



{ SF110 { SF105 { SF104

1 87<48 71 224 mm $35<35 v35mm 50+ 50 <50 mm
7 pcs. 97 ml 15 pcs. 42 ml 8pcs. 125 ml

1lu. lu. 1u.

Silicona/ Silicona/ Silicona /

Silicone Silicone Silicone

4 SF081 4 SF082

145<45 228 mm 62,5+ 62,5 225mm
15 pcs. 45 ml 8 pcs. 73 ml
lu. lu.
a SF090 Silicona/ Silicona/

17245 226 mm Silicone Silicone

8pcs. 72 ml

1u.

Silicona /

Silicone

4 SF008 4 SF007 4 SF168

136+ 36 w22 mm 17171 240 mm 169+ 69 2»60mm
15 pcs. 20 ml 6 pcs. 20 ml 6pcs. 170 ml

1u. 1lu. 1u.

Silicona / Silicona / Silicona/

Silicone Silicone Silicone

[O0)
Q
—
>
©)
>
7))
w
]
|
0
2
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< SF158

@77 237 mm
6 pcs. 110 ml A SFO74 A SF113
lu. @44 2 27 mm @55 2 42 mm
Silicona / 15 pcs. 23 ml 8 pcs. 70 ml
Silicone 1u. 1u.
Silicona / Silicona/
Silicone Silicone

Ultimas Unidades /
Last Units

Silicone

4 SF157
166 <84 v 29 mm a 5523268 -
8pcs. 77 ml 145 <68 v 17 mm
1lu. 9 pcs. 30 ml a SF107
Silicona / 1u. @70 2 25mm
Silicone Silicona/ 8 pcs. 52 ml
Silicone 1u
Ultimas Unidades / Silicona /
Last Units Silicone
Wy
Q
5‘ 4 SF136
o 139 <49 2 25mm
15 pcs. 22 ml A SFO49
- Lu. @68 2 45mm A SF117
¢ Silicona/ 6pcs. 92 ml 77 <57 2 32mm
m Silicone 1u. 8 pcs. 80 ml
[a) Ultimas Unidades / Silicona / 1u.
- Last Units Silicone Silicona/
©)
=
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lgona | G000

toated ok < CKM001 < CKM002
3 @79 » 35mm @56 2 50 mm
ﬂE @F&?@ 24 pcs. 84 ml 54 pcs. 80 ml
A 1lu. 1u.
Eo¥ %’ﬁ.ﬂﬁ Silicona / Silicona/
&ﬁ__ﬁl Ef-;ﬁ ﬁﬁ ﬁf‘ aﬁ:’fl Silicone Silicone
TN, WP T R, W
@765 2 74mm ' 15252 260 mm
20 pcs. 188 ml 28 pcs. 104 ml
u.
Silicona / éillttona/
Silicone Silicone
w
)
—
D)
@)
>
v
1]
(a)]
<4 CKMO011 4 CKM049 .|
@71 2 35mm @60 2 37,5mm (@)
35 pcs. 90 ml 35 pcs. 80 ml p
lu. lu.
Silicona/ Silicona/
Silicone Silicone
SooGoog
@44 2 10 mm @69 v 39 mm
SR RN TR 60 pcs. 10 ml 24 pcs. 122 ml
SR 1u. 1u.
| BSDTDDOooE Silicona / Silicona/
—— T T Silicone Silicone

LAy b T Iy fh o
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PEOIDZDIR

4 CKM057 ] ] 4 CKM010
$2312;):575 12 r?fl) e EEE E " ggspcs.ézlfm?s m
" " = 1u.
EOIOIONDZOZO] T
sificone (TAVAVAVAWAV AW oHlicone
4 CKMO013 <4 CKMO012
@120 2 10 mm @160 2 10 mm
12 pcs. 112 ml 2 pcs. 200 ml
u.
gilLi"cona / Silicona /
Silicone Silicone
w
)
—
D)
g
ielalelelel
° <4 CKM029 <4 CKM004
it @120 2 22 mm QOO0 @60 2 11 mm
0 12u'pcs. 120 ml @@@@@i éll(l)J.pcs. 25ml
6' Siljcona/ @@@@@ Siljcona/
z Silicone @@@@@@@@ Silicone

C000
‘e 10000\ %

70 pcs. 40 ml 24 pcs. 133 ml
é’:fcs / ' @ @ @ lﬂ giri;:ona/
S;Iilccc?nlla @ @' @ @ @ El Silicone

Y Y Y O Y [ Y
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4 CKMO033
@41 v 12mm
77 pcs. 12 ml
lu.

Silicona/

Silicone

mln-l h.lﬂtl“n I IRR
6 (W) (] [ O, (M ) [ () ) O

4 CKMO046
12828 v25mm
77 pcs. 11 ml
1u.

Silicona/
Silicone

0oO0DoQDD0
CaoQoA000
COODOQ000
elelelalsiala v le]
0OQDoQ000
islalsletalnlelo)
COOD0J000
Q0000000
LT L L L

<4 CKMO051
@90 2 24 mm
18 pcs. 107 ml
1u.
Silicona/
Silicone

<4 CKMO015
@35 2 17,5mm
96 pcs. 11 ml
lu.
Silicona/
Silicone

| 1= (o (5] &a) [a]

| P [ O R [ [ O

."_"‘- P Y
I
__.-" , .-'k. 'I -

NV 'm“:".f

'\.\_"-\..-'

iy
Hr. ]'f hy ”:Lh_a —

Y "“'1 a s

i |". JE I:.-__.l-\._\___,.-l,,

s — o

T I\.\,_.-I"k._.-'"-._.-“'-\.\_.-l'.' o

<4 CKMO031
@165 v 39 mm
6pcs. 613 ml
1u.
Silicona/
Silicone

4 CKMO047
12525 v 24mm
88 pcs. 12 ml

1lu.

Silicona/

Silicone

4 CKMO052
$7095 2 24 mm
20 pcs. 113 ml
1lu.

Silicona/
Silicone

<4 CKMO003
@70 2 35mm
28 pcs. 90 ml
1u.
Silicona /
Silicone

[O0)
3
>
©)
>
7))
w
]
|
0
2
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P || PP Jf PR [ A |

4 CKMO023
$30 <117 v 33mm
24 pcs. 107 ml
1u.
Silicona/
Silicone

4 CKMO035
$35 <120 v 34 mm
24 pcs. 104 ml
1lu.
Silicona /
Silicone
Ultimas Unidades /
Last Units

4 CKMO042
136 <119 v 34 mm
24 pcs. 103 ml
lu.
Silicona /
Silicone

4 CKMO016
170 <495 v 70 mm
4 pcs. 2401 ml
1lu.
Silicona /
Silicone

192 ‘ Silicona / Silicone 600x400

TIIAL

IO Ll I

g

4 CKMO028
$21 <120 v 36 mm
24 pcs. 100 ml
lu.
Silicona /
Silicone

P

4 CKMO036
136 <120 » 33mm
24 pcs. 106 ml
1lu.

| S ) USS [ P P
—
ﬁgﬂ-bﬂ'

Silicona/
Silicone

4 CKM014
80 <495 v 63 mm
4 pcs.2.137 ml
lu.
Silicona /
Silicone

4 CKMO017
$30 <500 ¢ 30 mm
8 pcs. 445 ml
1u.
Silicona/
Silicone



4 CKM043
@70 2 37 mm
| 28 pcs. 100 ml
-y lu.
| (% Silicona /
Silicone
: .'\l .l!'- L]
I = -ﬂ- .F-
Tt il o iy BT O
4 CKMO005
144 77 2 18 mm
44 pcs. 32 ml
1u.
Silicona/
Silicone
4 CKMO048
{150 (T VT (D (A () (I 130 <25 v 22 mm
0 (0 (35 [ I () (O [ 88 pcs. 12 ml
(I} (1) T (T VO (I (A I 1.L.I.
{10 (0 0 (0 00 I 00 T Silicona /
{0 (37 0 X000 [0 00 @ Silicone
(I} (00 X D (D T T e T
{1} (A0 {8 (E0 (30 [0 35 [0 00 08 0
T} (0 [ (S0 VI VD S [0 [0 (6 [T

4 CKMO038

o T e $120 <35 v 30 mm
AT i o 24 pcs. 106 ml
L ! ALl [ 1u.
o s Silicona/
PR A S G 2 Silicone
L LE — I | -

T 4 i | ! | ar
i 4 LI Lk il

T e T T
L == e Win—
LIS N . W [ N I 7 o 1 0 1)

i 4 CKM032

DoLDODOLDOOn]
0 ""'a'i_" O
AR RERIRERER
CODOOLD
DODODBD
CODDDODOLee
CDEODDDDDD|
L s . e e L e o i g g o

Ia"Ea-'“'-."i v{ o

I‘--'
HODE0S FJ“-‘"

- e e ol e’ e

S

L = =

=g — -

=

=

— N — N T——

139 <36 v 16 mm
70 pcs. 11 ml

lu.

Silicona/

Silicone

4 CKMO030
£33 <46 2 14 mm
78 pcs. 11 ml
1u.
Silicona/
Silicone

4 CKMO006
149 <99 » 30 mm
30 pcs. 130 ml
lu.
Silicona/
Silicone

4 CKM040

1119 ©35 2 32mm

24 pcs. 104 ml
1u.

Silicona/
Silicone

[O0)
Q
—
>
O
=
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w
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-
0
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o " 4 MOL52934
kJ \J 130 <27 2 16 mm

24 pcs. 8 ml

1u.
Tritan/
Tritan

{ MOL52935
_l $120 ©25 2 12mm
e e 8 pcs. 30 ml
1 1u.
|4 .___] Tritan/
Tritan
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4 MOL52936
1150 <70 v 10 mm
3 pcs. 74 ml
lu.
Tritan/
Tritan

194 ‘ Para Chocolate - For Chocolate



Q Q 4 MOL52931
41,5 <255 » 15,5mm
24 pcs. 7,8 ml
Q Q lu.

Tritan/
Tritan

10 pcs. 30 ml

1lu.
Tritdn/

\ oy )
N N R s,
\ Ny Y

..
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-
et
=

[O0)
Q
—
>
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=
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w
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2

4 MOL52933
$150 52,5 2 14 mm
4 pcs. 92,5ml
1lu.
Tritan/
Tritan

Para Chocolate - For Chocolate 195



120 <25 2 10 mm
8 pcs. 29 ml

Tritdn/

Tritan

*El molde de tritan viene incluido en cualquiera
de las 3 referencias de esta pagina/

*The tritan mould is included in any of the 3
references on this page.

( | G | W)
3 [ ]
_ 4 MOL52995

117 <22 2 17 mm
8 pcs. 23 ml

1 Set

Silicona/

Silicone

-

4 MOL52994

$£116,5 <23 » 15mm
8 pcs. 24 ml

1 Set

Silicona /

Silicone

V)
Q
—
)
O
=
(7))
w
(8]
-
0
2

4 MOL52993

1117 <22 2 12,5mm
8 pcs. 23 ml
1 Set
Silicona/
Silicone

196 ‘ Para Chocolate - For Chocolate



4 MOL52929

2019 YN =

121 <21 2 20,5mm
24 pcs.8,5ml
Tritan/

— Tritan

13 <13 v 14 mm
24 pcs. 2,3 ml

1 Set

Silicona /

Silicone

0000

000000 e :

@ | A . @26 2225mm Q

! i 24 pcs. 8 ml S

_ _ - Tritan / o

000000 5 z

@18 2 16mm ;

O O O o o O 24 pcs. 2,5ml m
| 1 Set

i Siljcona/ 9

| O O Silicone (@]

Para Chocolate - For Chocolate 197



4 AR1455 <4 AR12808
Molde / Mould Molde / Mould
111 <115 mm | = 1115 <160 mm
1u. | lu.
6 pcs. " 1 pcs.
@35 7 2mm = 7100 <135 7 2mm
Plastico / | Plastico /

Plastic [ Plastic

.. [
<4 AR12705 4 AR1351
Molde / Mould s Molde / Mould

1100 <> 230 mm & @ wso1u5mm

1u. 1lu.

6 pcs. 20 pcs.

12063 v 20mm $15 <20 v 2mm
Plastico/ e, Plastico/

Plastic Plastic

[V}
3
>
O
=
7))
w
]
|
®)
2




4 SCG24 4 SCG26
126362 15mm $ 3430 15mm
15 pcs. 8 ml 15 pcs. 8 ml
1u. 1lu.

Silicona/ Silicona/

Silicone Silicone

SCG33
$ 84+ 342 14mm
8 pcs 8 ml

4 SCG31 <4
$ 35322 15mm
12 pcs. 8 ml
1lu.
Silicona/ S|I|cona/

l Silicone

Silicone

4 SCG16
4 SCG15 £ 33407 16 mm

$ 3334717 mm 12pcs 8ml

12 pcs. 8 ml

lu. Slllcona/

Silicona/ Silicone w

Silicone g
D)
@)
>
v
1]
(a)]
-l
©)
=

4 SCG18 SCG17
140 <27 ¢ 16 mm 144 <29 2 15mm
12 pcs. 9-11ml 12 pcs. 5-10ml
1lu.
Slllcona/ Silicona /
Silicone Silicone

> s
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4 SCG50
@25 2 23mm

15 pcs. 8 ml

1lu.

Silicona /
Silicone

4 SCGO05
13043 v 16 mm
14 pcs. 4 -8 ml
1u.
Silicona /
Silicone

>

4SCG14 4 SCG10
4130 v 12mm 15123 v 14 mm
14 pcs.5-8 ml 8pcs. 10- 14 ml
1u. lu.
Silicona / S|I|cona/
Silicone

ilicone

.

A
&
QY

4 SCG21
< SCG13 @26 228 mm
1 |
@28 v 18 mm 5pc58m
15 pcs. 7 ml S|I|cona/
8 1u ilicone
— Silicona /
) Silicone
@)
>
()]
1]
(a]
-l
O
=
< 4 SCG09
SCG22 $20-37220mm
139252 13mm 14 pcs. 8 ml
12 pcs. 7 ml 1u.
1u. Silicona/
Silicona/ Silicone
Silicone

2(1) ‘ Para Chocolate - For Chocolate



4 SCGO02 4 SCG04
12626 » 18 mm @28 220 mm
15 pcs. 10 ml 15 pcs. 10 ml
1u. lu.

Silicona / Silicona/

Silicone Silicone

4 SCGO07 4 SCG19
@30 7 19 mm @292 15mm
15 pcs. 10 ml 15 pcs. 7 ml
1lu. 1u.
Silicona / Silicona /
Silicone Silicone

o

4 SCG20 4 SCGO03
@26 728 mm @287 20mm
15 pcs. 8 ml 15 pcs. 10 ml
1lu. lu.
Silicona/ Silicona/
Silicone Silicone
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4 SCG11 4 SCGO08
$38<28 v 5mm @307 16 mm
13 pcs. 4 ml 15 pcs. 9 ml
lu. 1lu.

Silicona/ Silicona/
Silicone

Silicone

&
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4 MOL25058

2190+ 250 70 mm
1.300 ml

1u.

Policarbonato/
Policarbonate

Lamina/ Sheet
$185 <250 mm
1u.

Silicona/
Silicone

4 MOL25053

190+ 250 »70 mm
1.300 ml

1u.

Policarbonato/
Policarbonate

Lamina/ Sheet
$185+ 250 mm
1u.

Silicona/
Silicone

4 MOL25054
90+ 250 70 mm
1.300 ml
1u.
Policarbonato/
Policarbonate

Lamina/ Sheet
$185 <250 mm
1u.

Silicona /
Silicone

Ultimas Unidades /
Last Units



4 MOL25052
$90< 250 270 mm
1.300 ml
lu.

Policarbonato/
Policarbonate

Lamina/ Sheet
i 185 <250 mm
S|I|cona/
Silicone

4 MOL25056
190+ 250 v»70 mm
1.300 ml
1lu.

Policarbonato/
Policarbonate

Lamina / Sheet
$ 185 <250 mm

S|I|cona/
Silicone

{ MOL25051
$90< 250 270 mm
1.300 ml
lu.

Policarbonato/
Policarbonate

Lamina/ Sheet
i 185 <250 mm

S|I|cona/
Silicone
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4 MOL25055
$90+< 250 270 mm
1.300 ml
1u.
Policarbonato/
Policarbonate

Lamina/ Sheet
$185+ 250 mm
lu.

Silicona/
Silicone
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{ MOL28316
160« 77 ¢54 mm
5pcs. 120 ml
1lu.

Silicona /
Silicone

&/

‘ MOL28314
6055 276 mm
5pcs. 115 ml
1lu.

Silicona/
Silicone

&

7

4 MOL28313
@60 ~55mm
5pcs. 115 ml
1lu.

Silicona/
Silicone
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4{MOL28170
@70 245 mm
5pcs. 170 ml
1u.
Silicona/
Silicone

204 Para Tarta - For Cake

{ MOL28315
188« 61 v44 mm
4 pcs. 120 ml
1lu.
Silicona /
Silicone

4 MOL28310
@65 267 mm
5pcs. 110 ml
lu.

Silicona/
Silicone

4 MOL28312
@60 273 mm
5pcs. 110 ml
lu.

Silicona/
Silicone

4{MOL28311
@67 »73mm
5pcs. 125 ml
lu.
Silicona/
Silicone



4{ MOL25301
@58 »60mm
5 pcs. 102 ml
1lu.
Silicona/
Silicone

%)
Q

—

i)

@)

>

v MOL70107 0
160 <155 mm w
1Set (a)
Polipropileno / |
Polypropylene (@]
=
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4 MOL27818
@ 180/60 » 50 mm
981 ml
1u.
Silicona/
Silicone

4{ MOL20403
@170 »20 mm
370 ml
1 Set
Molde + Cortante/
Mould + Cutter
Silicona + Plastico /
Silicone + Plastic

4{MOL23110
1250 <85 v20mm
290 ml
1 Set
Molde + Cortante/
Mould + Cutter
Silicona + Plastico /
Silicone + Plastic

{ MOL27201
$180 <180 v 50 mm
1.400 ml
1u.
Silicona/
Silicone

MOLDES - MOULDS

{ MOL20341
$200< 200 ¢ 55 mm
k. | 1.600 ml

S = 1u.
R Silicona /
Silicone
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4 MOL20343
1172+ 172 v 50 mm
1.400 ml
) 1u.
- Silicona/
Silicone

s h <4 MOL25992
~eugll @240 2 47 mm
1.400 ml

1Set

Silicona/
Silicone

4 MOL20342
$ 1952452 50 mm
2.500 ml
1 Set
Silicona/
Silicone
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4{ MOL22865
160 <160 v 53 mm
1.000 ml
1u.
Silicona/
Silicone
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{ MOL20349
@180 2 50 mm
1.200 ml
————— 1u.

; h Silicona /

Silicone

{ MOL28205
@200 v 45 mm
1.100 ml
- 1u.
" Silicona /
Silicone

_'_._'-—.-_-—.'l—|_\_
: '.w-""'""--g :
“.’
{MOL20376
@140 v 43mm
600 ml
1Set
Silicona /
Silicone
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4{MOL38335
1160 < 160 v 50 mm
1.000 ml
1lu.
Silicona/
Silicone

208 Para Tarta - For Cake



4 MOL28202
@180 v 50 mm
1.000 ml
1lu.
Silicona /
e Silicone

4 MOL27848
2180 v 48 mm
960 ml
lu.

Silicona /
Silicone

4 MOL27196
@ 160-190 2 67 mm
1.500 ml
lu.
Silicona/
Silicone

MOLDES - MOULDS

4 MOL27207
@200/70 v 45 mm
1.200 ml
1u.

Silicona/
Silicone
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Ref. Tamaiio / Measures

Capacidad / Capacity Uds.

SFT300 ©40 <220 » 280 mm
SFT306 ©50 <228 » 228 mm
SFT332 ©55 <220 » 330mm

Ref. Tamaiio / Measures

1.300 ml 1u.
2.300 ml 1u.
4.500 ml 1u.

Capacidad / Capacity Uds.

SFT326 t65 <105 » 240 mm
SFT330 ©70 <100 » 260 mm
SFT331 ©70 <100 < 300 mm

1.500 ml 1u.
1.550 ml 1u.
1.700 ml 1u.

Ref. Tamaio / Measures Capacidad / Capacity Uds.
SFT424 @240 v 30 mm 1.250 ml 1u.
SFT426 @260 30 mm 1.300 ml 1u.
SFT428 @280 v 30 mm 1.750 ml 1lu.
Ref. Tamaiio / Measures Capacidad / Capacity Uds.
SFT118 @180 v 40 mm 1.000 ml 1u.
SFT120 @200 v 40 mm 1.050 ml 1u.
SFT122 @220 v 42 mm 1.400 ml 1u.
SFT124 @240 v 42 mm 1.700 ml 1u.
SFT126 @260 v 45 mm 2.200 ml 1u.
SFT128 @280 v 47 mm 2.500 ml 1u.
SFT180 @180 v 65 mm 1.500 ml 1u.
SFT226 @260 v 55 mm 2.500 ml 1u.

210 Para Tarta - For Cake
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A SFT313 A SFT309
@180 v 95 mm @260 v 60mm
1.650 ml 2.000 ml
1lu. 1lu.

Silicona/ Silicona/
Silicone Silicone

A SFT522 A SFT251
@220 2 80mm @220 v 100 mm
1.700 ml 2.250 ml
1u. lu.
Silicona/ Silicona/
Silicone Silicone
()
Q
—
D)
@)
>
v
A SFT323 A SFT201 1T}
@260 v 68 mm @260 v 40 mm [a)
2.800 ml 1.200 ml -
lu. 1'u'. O
Silicona/ S!I!cona/ S
Silicone Silicone

A SFT220 A SFT250
@220 v 45mm @220 v 110 mm
1.300 ml 2.200 ml
1u. lu.
Silicona/ Silicona /
Silicone Silicone
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< GELO1 i 4 GELO4
2 Piezas + 50 Bastoncillos -~ % ay 2 Piezas + 50 Bastoncillos
de Madera de Madera
2 Pieces + 50 Wood Sticks 2 Pieces + 50 Wood Sticks
Molde / Mould Molde / Mould
$ 9348225 mm $ 9245227 mm
12 pcs. 20 ml 12 pcs. 20 ml
Silicona/ Silicona/
Silicone Silicone
Bandeja / Plate Bandeja/ Plate

¢ 300 <400 mm
Policarbonato /
Policarbonate

¢ 300 <400 mm
Policarbonato /
Policarbonate

< GELO7 //\ 4 GELO6
2 Piezas + 50 Bastoncillos 2 Piezas + 50 Bastoncillos
de Madera/ - de Madera/
2 Pieces + 50 Wood Sticks 2 Pieces + 50 Wood Sticks
Molde / Mould Molde / Mould
@83 w22 mm £ 89184724 mm
8 pcs. 100 ml 8 pcs. 98 ml
Silicona / Silicona /
Silicone Silicone
Bandeja/ Plate Bandeja/ Plate

¢ 300 <400 mm
Policarbonato /
= Policarbonate

£ 300 <400 mm
Policarbonato /
Policarbonate

MOLDES - MOULDS
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A BISCO1
2 Piezas/
2 Pieces

Molde / Mould

1 874824 mm
14 pcs. 97 ml
Silicona/

Silicone

Bandeja/ Plate
? 300 <400 mm
Policarbonato /
Policarbonate

4 BISC02
2 Piezas /
2 Pieces

Molde / Mould
@77 v 25mm
12 pcs. 114 ml
Silicona/
Silicone

Bandeja / Plate
¢ 300 <400 mm
Policarbonato /
Policarbonate
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< UPMINIT
1235 <360 v 48 mm

35 Helados /
35 Ice creams

24 Piruletas /
24 Lollypops
lu.

PS

< SPICE21
1235 <360 v 48 mm

) BASH500C
$72 <8 ¢2,1mm
500 u.
Madera/
Wood

214 Para Helados - For Ice Creams

<4 CONO1M/3

6 Piezas/
6 Pieces

Molde / Mould
@30 722mm
78 pcs. 11 ml
Silicona/
Silicone

Bandeja/ Plate
$ 300 <400 mm
Policarbonato /
Policarbonate

< SPICE27T
$ 235 <360 v 48 mm

<4 BASH500
114 <10 v 2,1 mm
500 u.
Madera/
Wood



rag ruletas

4 8464 < AR8500
Molde / Mould Ny Molde / Mould
1105 <155 mm P i 1133 <230 mm
1u. Tl lu.
2 pcs. 3 pcs.
@60 v5mm 60« 7025mm
Plastico / Plastico /
Plastic Plastic
< AR8501 < AR8503
: Molde / Mould s N Molde / Mould
£ 133 <230 mm | 1133 ©230mm
lu. o T - lu.
3 pcs. 3 pcs.
£ 504 6075mm 65+ 6075mm
Plastico / Plastico/
i | Plastic
Plastic o
Q
—
D)
@)
>
v
1]
(a)]
-l
<4 POPO1 4 POP04 (o)
@72 212mm @74 212 mm z
1Set 1Set
4 pcs. 45 ml 4 pcs. 40 ml
2 u. + 50 Bastoncillos / 2 u. + 50 Bastoncillos /
Sticks Sticks
Silicona/ Silicona/
Silicone Silicone
Ultimas Unidades / Ultimas Unidades /
Last Units Last Units

Para Piruletas - For Lollypops 215



v BAST64 v EXPIRO6

100 u. @ 150 mm

Carton/ @220 mm

Paperboard 2110 mm
Tu.

Policarbonato /
Policarbonate

. % |
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<4 MSA001 <4 MSA002
1130 <200 < 9 mm 1130 <200 v 9mm
1u. lu.
Silicona/ Silicona /
Silicone Silicone
ITIZTTED
fg b’
<4 MSA004
<4 MSA003 £130 <200 2 9 mm
£130 <200 v 9mm 1u.
lu. Silicona /
Silicona/ Silicone
Silicone

oG ™
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<4 MSA005 4 MSV042
$130 <200 ¢ 9mm 157 <114 2 9 mm
1lu. 1u.
Silicona/ Silicona/
Silicone Silicone
= < MsV026
A ‘ £122 <105 2 8 mm
= 1u.
- Silicona/
— Silicone
e T
e

Para Fondant - For Fondant 217



4 MSV025 4 MSV033
197 <622 33mm 185 <67 v 13mm
1lu. 1u.
Silicona/ Silicona /
Silicone Silicone

4 MSV039 4 MSV041
157 <1142 9mm 197 <1142 11 mm
1u. 1u.
Silicona/ Silicona /
Silicone Silicone

w
@)
|
>
O
>
(2]
w
(8] < MSV006 < MSV019
= 182 <822 15mm 170 62 2 30 mm
o 1u. 1u.
= Silicona/ Silicona /
Silicone Silicone
< MSF015
< MSF001 @65 #14mm
? 65 217 mm Silicona/
U Silicone
Silicona/

Silicone

218 Para Fondant - For Fondant



<4 MSGO003
@60 v 5mm
1lu.
Silicona /
Silicone

<4 MSG009
@46 217 mm
1lu.
Silicona/
Silicone

"
- s
<4 MSG002 4 MSG007
$50&>701 15 mm 50727 12mm
1u.

Slllcona / Silicona /

Silicone Silicone
[2)
9]

4 MSQ001 <4 MSQO003 )

£ 307372 15mm 138+ 117 9mm O

1u. 1lu. >

Silicona/ Silicona / .

Silicone Silicone 7))
1]
(a)]
.
(@)
=

4 41 MSQO002
Y ¢ 35590 15 mm
] 1lu.

Silicona /

k"-y Silicone
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4 MSV106

- 145+ 3207 15 mm
w ot lu

Silicona/

i Silicone

4 MSV046

<4 MSV045

$30+ 330 v 8 mm 138+ 197 v 8 mm
1u. 1u
Silicona / ilic
i Silicona/
ilicone Silicone
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<4 MSV044 <4 MSV043

138197 v 8 mm 138197 v 8 mm
1lu. 1lu.

Silicona / Silicona /

Silicone Silicone
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EMBALAIJES PACKAGING




IBALAJES

Cajas / Caixes Pdg. 224
Platos y Bandejas / Piats i Safates Pdg. 230
Coronas / Corones Pdg. 232
Turron / Torro Pdg. 234

Esta claro que el interior importa, jpero el exterior marca la diferencia!
Explora el mundo de posibilidades que te ofrecemos en Artipas para tus
embalajes.

Of course that the interior matters, but the exterior makes the difference! Explore the

world of possibilities that we offer you at Artipas for your packaging




Caja de Panettone Negra Anénima
Caixa de Panettone Negra Anonima

Ref. Tamaiio / Mida Uds.

Panettonel6 1160 <160 < 200 mm 50u.
Panettone20 1200 <200 v 200 mm 50 u.
Cartulina/ Cartolina

*Consulte impresion personalizada /
Consulti impressio personalitzada

Tenemos diferentes modelos y tamafos de cajas, consultanos para mas informacion. /
Tenim diferents models i mides de caixes, consulta’ns per a més informacio.

224 ‘ Cajas - Caixes
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Caja Tronco de Navidad
Caixa Tronc de Nadal

Ref. Tamano / Mida Uds.

CT4513.5 1450 <135 2 100mm 50u.
CT3813.5 ©380 <135 v 100 mm 50u.
CT2813.5 1280 <135 2 100mm 50u.

Cartulina/ Cartolina

226 Cajas - Caixes



Ref.

Tamano / Mida

CTA26
CTA29
CTA32
CTA35
CTA38
CTA45

CTA4060 ¢ 100 <600 ¢ 400 mm

Cartulina/ Cartolina

*Consulte impresion personalizada /
Consulti impressio personalitzada

$ 80 <260 v 260 mm
$ 80 <290 » 290 mm
¢80 <320 » 320 mm
¢80 <350 » 350 mm
¢80 <380 v 380 mm
¢ 100 <450 « 450 mm

*Consulte impresion personalizada / *Consulte impresién personalizada /
Consulti impressio personalitzada Consulti impressié personalitzada

a CTO28
280 <280 v 80mm

Ref. Tamaiio / Mida

Cartulina/ Cartolina
CTP26 1120 <260 < 260 mm *Consulte impresién personalizada /
CTP31 1130 <310 < 310 mm Consulti impressié personalitzada
CTP38 1140 « 380 v 380 mm

Cartulina/ Cartolina

22
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Caja de Mona Hexagonal Personalizada

Ref. Tamano / Mida

CMEX24 1310 <240 »240 mm
CMEX28 350 <280 »280mm
CMEX32 1400 <320 »320mm

Cartulina/ Cartolina

*Consulte impresion personalizada /
Consulti impressio personalitzada

228 ‘ Cajas - Caixes




Caja de Mona Pétalo Anénima o Personalizada

Ref. Tamaio / Mida

CMPE21 1270 <210 »210mm
CMPE25 1280 <250 »250mm
CMPE28 1300 <280 »280mm
CMPE32 1300 <320 »320mm

Cartulina/ Cartolina

*Consulte impresién personalizada /
Consulti impressio personalitzada

Cajas - Caixes 229
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Ref. Color Tamaino / Tamany
BOA18X25 Oro/ Gold 1180 <250 mm
BOA22X27 Oro/Gold 1220 ©270 mm
BOA27X32 Oro/ Gold 1270 © 320 mm
BOA31X39 Oro/Gold 1310 © 390 mm
BOA35X41 Oro/Gold 1350 <410 mm
BA18X25 Plata/ Silver 1180 250 mm
BA22X27 Plata/ Silver 1220 ©270 mm
BA27X32 Plata/ Silver 1270 « 320 mm
BA31X39 Plata/ Silver 1310 <390 mm
BA35X41 Plata/ Silver $350 <410 mm

BNA18X25 Negro/ Black 1180 « 250 mm
BNA22X27 Negro/ Black 1220 «270mm
BNA27X32 Negro/ Black 1270 « 320 mm
BNA31X39 Negro/ Black 310 <390 mm
BNA35X41 Negro/ Black 1350 <410 mm

230 ‘ Cajas - Caixes



Ref.

POA20
POA23
POA25
POA28
POA30
POA32
POA35
POA38
PB20
PB23
PB25
PB28
PB30
PB32
PB35
PN20
PN23
PN25
PN28
PN30
PN32
PN35

-
arlelen

ﬂm;ﬂpi

Color

Oro/ Gold

Blanco / White
Blanco/White
Blanco / White
Blanco / White
Blanco/White
Blanco/ White
Blanco / White
Negro / Black
Negro/ Black
Negro/ Black
Negro / Black
Negro/ Black
Negro/ Black
Negro / Black

Tamano / Tamany

@20mm
@23 mm
@25 mm
@28 mm
@ 30mm
@32 mm
@ 35mm
@38 mm
@20mm
@23 mm
@25mm
@28 mm
@30 mm
@ 32mm
@ 35mm
@20 mm
@23 mm
@25 mm
@28 mm
@ 30mm
@32 mm
@ 35mm

Platos y Bandejas - Plats i Safates 231
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) TARJA
80 <80 mm
Cartulina/
Cartolina

232 Coronas - Crowns

4 CXL
£150 <580 mm
Cartulina/
Cartolina

4 CSA-CsI

$70 <580 mm
100 u.
Cartulina/
Cartolina

4 CS7
$71 <580 mm
100 u.
Cartulina/
Cartolina

4 CHL10
180 « 580 mm
Cartulina/
Cartolina

4 CRA-CRI
£110 <580 mm
100 u.
Cartulina/
Cartolina

4 TARJI
180 <80 mm
Cartulina/
Cartolina
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Turrén Acetato Termoimpresion
Anédnimo / Personalizable

Torrd Acetat Termoimpressio Anonim / Personalitzable

Ref.

Tamaio / Mida

CTACB+T
CTACB+T1/2
CTAMB+T
CTAMB+T1/2
CTALB+T
CTALB+T1/2
CTACB+T1/2

Acetato / Acetat

1190 85 7 25mm
1195 <45 2 25mm
1220 <85 2 30mm
1220 <45 2 30 mm
1186 <44 7 23mm
1260 <40 ¢ 35mm
1185 <44 7 23mm

*Consulte impresion personalizada /
Consulti impressio personalitzada

234 Turrén - Torro

Turrén Acetato Termoimpresion

Anénimo / Personalizable
Torrd Acetat Termoimpressio Anonim / Personalitzable

Ref. Tamaio / Mida

CTAC 1190 <85 < 30 mm
CTAM 1220 <85 v 30 mm
CTAL 1260 <90 < 30 mm

Acetato / Acetat

*Consulte impresion personalizada /
Consulti impressié personalitzada



Turrén Oro Anénima / Personalizable
Torré Or Anonima / Personalitzable

Ref. Tamaio / Mida

CTC/CTCI 1190 <85 ¢ 27 mm
CTM/CTMI 1220 <85 v 27 mm
CTL/CTLI 1260 <90 ¢ 27 mm
CTCUADRAT 1105 <85 v 22mm
CTMITIA 1180 <50 ¢ 22 mm

Cartulina/ Cartolina

*Consulte impresién personalizada /
Consulti impressio personalitzada

Turrén Automontable Anénima / Personalizable
Torré Automontable Anonima / Personalitzable

Ref. Tamaio / Mida

CTC1P/CTC1PI 190 <85 v 30 mm
CTM1P/CTM1PI 1220 <85 v 30 mm
CTL1P/CTL1PI 1260 <90 < 30 mm

Cartulina/ Cartolina

*Consulte impresion personalizada /
Consulti impressio personalitzada

Turron - Torro 235
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ENVASES

Take Away / Take Away Pdg. 240
Vasitos / Glasses Pdg. 242
Tiempo de Café / Coffee Time Pdg. 245
Botellas y Tarros / Bottles and Jars Pdg. 246
Mini Discos / Mini Discs Pdg. 248
Mini Platos / Mini Dishes Pdg. 249

Hay muchas maneras de presentar un postre, y en esta seccion te damos ideas
originales. De distintos tamafios y materiales, estos envases no te dejaran
indiferente.

There are many ways to present a dessert, and in this section we give you original ideas.
Of different sizes and materials, these containers will not leave you indifferent.
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El mismo envase en que te lo entregamos, te servira de caja de transporte una vez rellenos.
Proponemos una serie de referencias que forman parte de nuestros articulos mas vendidos en este
formato, sin embargo, podemos personalizar tus propias propuestas. Contacta con nosotros y dinos qué
articulos quieres recibir en ese formato.

The same container in which we deliver it to you, will serve as a transport box once filled.
We propose a series of references that are part of our best-selling items in this format, however, we can customize
your own proposals. Contact us and tell us what items you want to receive in that format




4 HRGV10110
@50 mm ¢80 mm
150 ml
6u.

Cartén + Vidrio /
Paperboard + Glass

HRAR0012015
@55mm $70 mm

143 ml

6u.

Carton + Vidrio + PET/
Paperboard + Glass + PET
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« HRPS34517 Negro/ Black
HRPS34510 Transparente / Transparent

@61 159 mm
110 ml

6u.
Carton+PS/
Paperboard + PS

Take Away - Take Away 241



ENVASES - CONTAINERS

242 Vasitos - Glasses

sitos

4 PSA00368

60 ml
Pack 12 u.
7288 u.

Polystyrene

4 PS34000
@51 168 mm
45 ml
Pack 40 u.
%1400 u.
Poliestireno /
Polystyrene

4 PSA00307

@53 188 mm
60 ml

Pack 10 u.
71400 u.
Poliestireno /
Polystyrene

152 <45 245 mm

Poliestireno /

4 GC17010

@42 185mm
50 ml

Pack 100 u.
%1300 u.
Poliestireno /
Polystyrene

4 GC18120
@75 mm Boca/ Top
@ 50 mm Base / Base
88 mm
200 ml
Pack 10 u.
71200 u.
Poliestireno /
Polystyrene

4 PSA00306
@53 188 mm
60 ml
- Pack 10 u.

& ®1400 u.

Poliestireno /
Polystyrene



© 4 GV10109
@50 £80mm
150 ml

48 u.

Vidrio/

Glass

£

4 GV10150 ‘Q { SV00001
@60 T160mm @59 t44mm
150 ml ~ 75ml
Pack 6 u. y Pack 6 u.
#148u. ' @72u.
Vidrio / Vidrio/
— Glass Glass

(Up)
[a'd
Ly
f"'-__,_.-— '_-"H-.,. t'ﬁ‘ Z
. <
( @ =
e 4 5V00010 ¥ =z
@75 $52mm 8
150 ml

Pack 6. { GV10130 .
m72u. @50 167 mm wn
Vidrio / glokngl %

Glass ack 6 u.
71120 u. §
Z
1T}

Vidrio/
u — Glass

{ AR0012015

@50 70 mm

143 ml

96 u.

Vidrio/

Glass

4 AR100/TP

Tapa/ Lid
@55 18 mm
100 u.
Silicona/
Silicone

Vasitos - Glasses 243
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244 Vasitos

Glasses

Ref. Tamaiio / Capacidad Pack / Caja
Measures Capacity (ml) Pack (u.) Box (u.)
PS34500 @50 t51mm 60 25 200
PS34510 @60 160mm 110 25 200
PS34520 @74 t72mm 220 20 100
Poliestireno /
Polystyrene
Ref. Tamaiio / Capacidad Pack / Caja/
Measures Capacity (ml) Pack (u.) Box (u.)
BU70000 @75 t45mm 150 50 1.000
BU70001 @90 t45mm 230 50 1.000
BU70002 @95 163 mm 350 50 1.000
Bambu + L-PLA/
Bamboo + L-PLA
4 WA00103
140 <80 » 50 mm
Pack 10 u.
7190 u.
Madera/
Wood




: o;lgw Dafé

4 PSA84406
110 mm

2.000 u.
Poliestireno /
4 I;fﬁ)1.6715 Polystyrene
mm
1.000 u. Ultimas Unidades /
\r\//lvadjra / Last Units
00

4 V011285
1405 mm
) PSA85497 : Naders /
?0%0 220 mm Wood
u.
PET &
L
<
=
=
O
@)
(%2}
(11]
()}
<
4 PSA14809 ;
@80 £20mm w
100 u.
PET
) PSA82672
@58 mm
100 u.
Cartén/
Paperboard

4 CAA14808
@280 t91mm
200 ml
50u.
Cartén/
Paperboard

4 PSA00115
<62 »62 162mm
147 ml
Pack 8 u.
71192 u.
Poliestireno /
Poliestyrene

Tiempo de Café - Coffee Time 245
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igllas y Tarros

4 LACT1000
@ 35mm Boca/ Top
@80 mm Base/ Base
£240 mm
1.000 ml
Pack 6 u.
48 u.
Poliestireno /
Polystyrene

TAPLAC1000
Tapon/ Cap
Pack 6 u.
M148u.
Poliestireno /
Polystyrene

4 LACT500
@ 35 mm Boca/ Top
@ 65 mm Base/ Base
£200 mm
500 ml
Pack 4 u.
7 36u.
Poliestireno /
Polystyrene

TAPLAC500
Tapén/ Cap
Pack 4 u.

T 36u.
Poliestireno /
Polystyrene

4 LACT250
@ 35mm Boca/ Top
@ 50 mm Base / Base
$150 mm
250 ml
Pack 5 u.
®90u.
Poliestireno /
Polystyrene

TAPLAC250
Tapon / Cap
Pack 5 u.
190 u.
Poliestireno /
Polystyrene

BOT500CC

@25 mm Boca/ Top
@75 mm Base / Base
$150 mm

500 ml

Pack 9 u.

1 36u.

Poliestireno /
Polystyrene

Tapénincluido /
Cap Included

246 Botellas y Tarros - Bottles and Jars

IE
L

¥’
&N

{ LACT1000E

@ 35mm Boca/ Top
@ 80 mm Base / Base
1240 mm

1.000 ml

48 u.

Poliestireno /
Polystyrene

Etiqueta / Label
2100 <80 mm
Impresion a 4 tintas
4 color ink printed

*Incluye botella + etiqueta personalizada y colocada + tapdn suelto /
Includes bottle + personalized and pasted label + separated cap

W

4 LACT500E

@ 35 mm Boca/ Top
@ 65 mm Base / Base
1200 mm

500 ml

36u.

Poliestireno /
Polystyrene

Etiqueta / Label
180 < 100 mm
Impresion a 4 tintas
4 color ink printed

*Incluye botella + etiqueta personalizada y colocada + tapon suelto /
Includes bottle + personalized and pasted label + separated cap

™

==
s~

iy

{ LACT250E

@ 35mm Boca/ Top
@ 50 mm Base / Base
1150 mm

250 ml

90 u.

Poliestireno /
Polystyrene

Etiqueta / Label
250 <100 mm
Impresion a 4 tintas
4 color ink printed

*Incluye botella + etiqueta personalizada y colocada + tapon suelto /
Includes bottle + personalized and pasted label + separated cap

4 LACT500CE
@25 mm Boca/ Top
@ 75 mm Base / Base
2150 mm
500 ml
36u.
Poliestireno /
Polystyrene

Etiqueta / Label
250 <100 mm
Impresion a 4 tintas
4 color ink printed

*Incluye botella + etiqueta personalizada y colocada + tapon suelto /
Includes bottle + personalized and pasted label + separated cap



A VIA17033

4 ARTHO16

@60 1170 mm
400 ml

6u.

Tritdn / Tritan

*Plastico irrompible /
Unbreakable plastic

@74 162mm

106 ml

6u.

Cristal + Tapa metalica/
Glass + Metal lid

d -

~

—

-
J

4 ARTHO17
@60 1170 mm
400 ml
6u.

Tritdn / Tritan

*Plastico irrompible /
Unbreakable plastic

. aVIA17034

@74 189 mm

212 ml

6u.

Cristal + Tapa metalica/
Glass + Metal lid

ENVASES - CONTAINERS

Botellas y Tarros - Bottles and Jars 247
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4 PS32201
@80 mm
Pestana/ Handle 20 mm
Pack 100 u.
7 1.000 u.
Poliestireno /
Polystyrene

4 PS32251
$80 <80 mm
Pestaia / Handle 20 mm
Pack 100 u.
7 1.000 u.
Poliestireno /
Polystyrene

PS32257

180 <80 mm

Pestafia / Handle 20 mm
Pack 100 u.

711.000 u.
Poliestireno /
Polystyrene

Mini Discos - Mini Discs

4 PS32207
@80 mm
Pestafna/ Handle 20 mm
Pack 100 u.
1.000 u.
Poliestireno /
Polystyrene

4 PS32203

@80 mm

Pestana/ Handle 20 mm
Pack 100 u.

1.000 u.
Poliestireno /
Polystyrene

PS32253

180 <80 mm

Pestaia / Handle 20 mm
Pack 100 u.

1 1.000 u.
Poliestireno /
Polystyrene

4 PS32254
180 <80 mm
Pestafia / Handle 20 mm
Pack 100 u.
71 1.000 u.
Poliestireno /
Polystyrene
Ultimas Unidades /
Last Units




i Pt

w CART11L

Ext. @ 67 - Int. @ 50 mm
240u.

Polipropileno /
Polypropylene

Ultimas Unidades /
Last Units

w CART13L

Ext.@ 67 - Int. @ 52 mm

240u.
Polipropileno /
Polypropylene

Ultimas Unidades /
Last Units

w CART14L
Ext. $73 ©55mm
Int. 58 <42 mm
240 u.
Polipropileno /
Polypropylene

Ultimas Unidades /
Last Units

w CART14G
Ext. 112 <87 mm
Int. £78 <50 mm
270u.
Polipropileno /
Polypropylene

Ultimas Unidades /
Last Units

[90)
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L
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>
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Mini Platos - Mini Dishes 249
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DECORACIONES
LASTICO

Entornos Tematicos / Thematic Enviroments Pdg. 252
Kits / Kits Pdg. 254
Complementos / Complements Pdg. 257

Los kits de figuras de plastico hacen que tus tartas sean lo mas divertido de
la celebracion. Crea entornos e historias con tus postres, seguro que los mas
pequenos seran quienes mas lo disfruten.

Plastic figure kits make your cakes the most fun of the celebration. Create environments
and stories with your desserts, for sure the little ones will be who enjoy it the most.

251




rmos Jematicos
W MWMIZ;

En Artipas tenemos configurados unos kits de
decoracion para tus tartas, con unos entornos bien
definidos y la posibilidad de incorporar mufiecos con
licencia.

Escoje el muiieco que quieras de nuestro catalogo de
Juguete y Regalo, y jcompleta el kit!

At Artipas we have some decoration kits configured for your

cakes, with well-defined environments and the possibility of

incorporating licensed toys. *Todos los mufiecos con licencia de nuestro catalogo
Juguete y Regalo.

Choose the figurine you want from our Toy and Gift catalog,

and complete the kit! All the toys with license from our catalog Toy and Gift.

\

DECORACIONES DE PLASTICO - PLASTIC DECORATIONS

w N0201602
1 Set
PVC

1lu.

252 Entornos Tematicos - Thematic Enviroments



w N0201405 w N0201407
1Set 1Set
PVC PVC
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w N0201402 w N0201409
1 Set 1 Set
PVC

Tu. 2.U.

Entornos Tematicos - Thematic Enviroments 253



4 K2003
1 Set
PVC

1 q"a-' i*"li:'. ¢ T ' i - 4 C9921
PR . " fr 1Set
: PVC

-

DECORACIONES DE PLASTICO - PLASTIC DECORATIONS

4 K1269
1Set
PVC

4 C9824
1 Set
PVC

254 | Kits - Kits



4 C9823
1 Set

PVC
4 K1154 -
1 Set
PVC D |
4 C2043
1 Set
PVC

4 K1617
1Set
PVC

4 K1196
1 Set
PVC

P

DECORACIONES DE PLASTICO - PLASTIC DECORATIONS

Kits - Kits | 255
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DECORACIONES DE PLASTICO - PLASTIC DECORATIONS
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256 | Kits - Kits
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4 C9825
1Set
PVC

-

a
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i

i R e
Lt I o 4 "u:""“’ﬁﬂ
f My e L
i A C9816

iy
o 1 Set
PVC
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Gonplerio

4 N0986

166 <66 mm
50u.
Plastico /
Plastic

4 NO0730
88 <65 mm
25u.
Plastico/
Plastic

P

DECORACIONES DE PLASTICO - PLASTIC DECORATIONS

4 N0985
166 <66 mm
50u.
Plastico /
Plastic

4 N0720
140 «< 100 mm
lu.
Plastico /
Plastic

4 N0724
130 <70 mm
lu.

Plastico /
Plastic

Complementos - Complements 257



-2
. ‘i 4 NO0559

50 mm

&
S R

"s‘ -
[ { "
|
4 N0565 4 N0560 4 N0561 h_ 4 N0562
60 mm 60 mm 60 mm 160 mm
144 u. 144 u. 144 u. 144 u.
PVC : PVC PVC PVC
o &
i ~
/ 4
\
A
NO571 4 N0572 | 4 NO573

$60 mm
144 u.

60 mm B 160 mm
144 u. 144.u.
PVC PVC

DECORACIONES DE PLASTICO - PLASTIC DECORATIONS

4 NO574
@25
{ NO0575 ’ sou
160 mm 3 PVC
144 u,
PVC
4 N0964 { NO558
=110 <130 mm
% mm 72u.
u. PVC

PvC

258 ‘ Complementos - Complements



a NO357 a N0021 a NO358 a N0079
180 mm 190 mm 90 mm 75 mm
1444, 144 . 144, 144 .
PVC PVC PVC PVC

Ve

DECORACIONES DE PLASTICO - PLASTIC DECORATIONS

4 NO520

£80 mm
144 u.
PVC
a N0688
40 mm
a N0961 36u.
$50-60mm pvC
72u.
PVC
a N0040
<130 mm
48 u.
PVC

a N0090
<120 mm
24 u.

PVC

Complementos - Complements 259
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DECORACIONES DE PLASTICO - PLASTIC DECORATIONS
o

4 N09806
1 40 mm
144 u.
PVC

2@ Complementos - Complements

4 N09811
£30-50 mm
36u.

PVC

a N0388
<50 mm
72u.
PVC

a N0459
<70 mm
36u.
PVC

a N09812
60 mm
24 u.
PVC



4 N0281
80 mm
12 u.
PVC

a N0483
£70 mm
72 u.
PVC

a N0880
170 mm
36u.
PVC
$135mm $160 mm
36u. | 36u.
PVC PvC

A N0969 - No984 4 Nogs2
120 mm £170 mm £170mm
36u. 36u. 36u.
PVC PVC PVC

4 N0618
60 mm
36u.

PVC
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DECORACIONES DE PLASTICO - PLASTIC DECORATIONS

IBES

262 Complementos - Complements

4 N0873

165 mm
24 u.
PVC

4 NO359

<120 mm

e

4 N0882
160-150 mm
12 u.
PVC



!

/."

4 FO046WHC
£50 mm
24 u.
PVC

4 N0347
£80 mm
12u.
PVC

w

=

O

<

4 NO0158 o2
165 mm 8
144 . e
PVC Q
O

=

(V)

<

—

(AW

e T~ 8
(.‘\ : =
- r o }5[)

i (a8

w

4 N0134 (a]

150 mm 7))

) 72u. (11

- PVC Z

- - o
\i&_ 9 3]

. <

(a4

0

O

|

a

w N0096
<200 mm
24 u.
PVC

Complementos - Complements 263



a N0600
<40 mm
144 u.
PVC

4 N0715
<80 mm
12 u.
PVC + Metal

\

w N0445
<150 mm
24 u.

PVC

4 N09810
55 mm
24 u.
PVC

DECORACIONES DE PLASTICO - PLASTIC DECORATIONS

4 NO155
<200 mm
12u.

PVC

264 Complementos - Complements



4 N0849
145 <100 mm
144 u.
PVC

a N0960
<80 mm
24 u.
PVC

4 N0959
<80 mm
24 u.
PVC

P

DECORACIONES DE PLASTICO - PLASTIC DECORATIONS

a N0962
<115 mm
24 u.

PVC

4 N0405 4 N0406

T 145 mm T 145 mm
12 u. 12 u.
PVC pvC

Complementos - Complements 265
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HALLOWEEN

Chocolate / Chocolate Pdg. 268
Azicar / Sugar Pdg. 271
Plastico / Plastic Pdg. 274
Moldes / Molds Pdg. 275

iUna campana que cada ano va ganando mas protagonismo! En esta ocasion
os traemos los productos mas originales para destacar con vuestras
decoraciones.

A campaign that each year is gaining more leadership! This time we bring you the most

original products to stand out with your decorations.

267




(Choseta >

# *

7

@ 40 mm

140 u.

Chocolate Blanco y Negro /
White and Dark Chocolate

113 <45 mm

100 u.

Chocolate Blanco /
White Chocolate



77 mm
60 u.
Chocolate Negro /
Dark Chocolate

140 <30 mm

120 u.

Chocolate Blanco /
White Chocolate



125 <50 mm x75u.
120 39 mm x75u.
Chocolate Negro /
Dark Chocolate

@22 mm

108 u.

Chocolate Blanco /
White Chocolate

21 mm <69 mm
36u.

Chocolate Blanco /
White Chocolate

60 mm <20 mm
120 u.

Chocolate Blanco /
White Chocolate

o

L

240 mm <25 mm
42 u.

Chocolate Blanco /
White Chocolate

Ultimas Unidades /
Last Units

30 mm <25 mm
70u.

Chocolate Blanco /
White Chocolate

50 mm <30 mm
96 u.

Chocolate Negro /
Dark Chocolate




4 AZ28026
50 mm
30u.
Azucar/
Sugar

4 28019
; - @ 60 mm -
. - ] 120 u./ 10 hojas A4

HA.F F? 1 : ¥ Discos de azticar / ﬁ
HiLLoWEER : =
r 9
i =
<<
T
Z
Ll
3
g
4 91116 <
30 mm <20 mm =

60u.

Aztcar/
Sugar

Ultimas Unidades /
Last Units

) AZ201128
@20 mm

® ®

Aztcar /
Sugar

Ultimas Unidades /
Last Units

Azucar - Sugar 271






£ A7
{ 91079 S i;.- B LA (91078
Caja/Box 450 g L = . Caja/Box 350 g
Azlcar / g I W, B Azlcar /
Sugar Ny % 3 Sugar
5 “ . L
id R

a AZ28020
145 <45 mm
24 u.
Azucar + Gominola/
Sugar + Jelly

=
L
L
=
O
—
—
<
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L
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3
S
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4 AZ28016
145 mm
30u.
Azucar + Gominola /
Sugar + Jelly

Ultimas Unidades /
Last Units

Azucar - Sugar 273



) N0980
@40 mm
36u.
Plastico/
Plastic

4 40846
@45 mm
144 u.
Plastico /
Plastic

4 N10160
$70 <30 mm
36u.
Plastico/
Plastic

4 N0978
170 <30-55mm
36u.
Plastico /
Plastic

=
Ly
Ly
=
O
—
—
<
T
Z
Ll
3
=
—l
<
T

w N0976

w
) 91191 4 N*I £40 © 65 mm

135 <32mm <150 mm cola/ tail
32u. 12u.

Plastico / Plastico /

Plastic Plastic

Ultimas Unidades / -9

g
Last Units a
j ) %

274 Plastico - Plastic



(s

) CKC12
172 <73 2 5mm
2,75 ml
6 pcs.
Silicona + Plastico /
Silicone + Plastic




{ SF116
Gato/ Cat2u. 68 x75 mm
Momia/Mummy 2 u. 87 x 43 mm
Calabaza / Pumpkin 4 u. 70 x 64 mm

572 ml
6 pcs.
Silicona /
Silicone
.
a 211178 a 211177
$28 <38 v 10 mm 164 <24 210 mm
6 pcs. 5 pcs.
Plastico/ Plastico/
Plastic Plastic

- -
- -

=
0
L
=
O
—
—
<
I
Z
L
L
3
o
-
=
<
I

- 211179 a 211182
132 <38 v 7mm 132 <38 27 mm
4 pcs. 6 pcs.
Plastico / Plastico /
Plastic Plastic

276 ‘ Moldes - Molds
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NAVIDAD

Personalizaciones Navidenas / Christmas Customizations Pdg. 280

Chocolate / Chocolate Pdg. 282
Azucar y Oblea / Sugar and Wafer Pdg. 301
Moldes / Moulds Pdg. 313
Accesorios / Accessories Pdg. 318

La campaina mas magica del ano se merece unos productos bien especiales.
Este afio os traemos muchas novedades e ideas para destacar con vuestras
decoraciones navidenas.

The most magical campaign of the year deserves some very special products. This year
we bring you many news and ideas to stand out with your Christmas decorations.
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Personalizaciones Navidenas

Encuentra todas las indicaciones para personalizar chocolate en la
pagina xx, y si tienes cualquier pregunta no dudes en contactar con
comercial@artipas.com

Find all the indications to personalize chocolate in page xx, and if you have
any questions, do not hesitate to contact us at comercial@artipas.com

4 94185
54 <38 mm
160 u.

a 95700
@25 mm
480 u.
Chocolate Negro /
White Chocolate
W
<
>
=
<)
('
T
O
(a]
< w 91200
Q 165 <80 mm
S 60u.
<
Z

A 95800
@38 mm
192 u.
Chocolate Negro /
Dark Chocolate

280 Personalizaciones Navidenas - Christmas Customizations



) 94218
55 <45 mm
60 u.

A 92800
50 <50 mm
120 u.

4 92900
80 < 65 mm
60u.

Wy
<
>
=
Wy
o
T
©)
Q
<
a
a
Z

@55 mm
60 u.

Personalizaciones Navidenas - Christmas Customizations 281



4 15807
@ 30 mm
135u.
Chocolate Negro /
Dark Chocolate

/"X
- * W

» "
, oly

b
b

-.."_l‘..'
s} =

ké.

282 Chocolate - Chocolate
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4 15232

$50 ©50 mm x 15 u.

138 <38 mm x 24 u.

$30 <30 mm x 70 u.

Chocolate Blanco /
White Chocolate

-, &

f“ N!
-

" % ( 13223

20 <20 mm
250u.

Chocolate Blanco /
White Chocolate

NAVIDAD - CHRISTMAS

Chocolate - Chocolate 283



4 15574
@25 mm
175 u.
Chocolate Negro /
Dark Chocolate

’ / N
4 15483
. @55 mm
60 u.
. Chocolate Blanco /

] . ] X
RPT T T T o White Chocolate

ApE e
% B &S

AR * Ty SIS
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w 15753
Cerradura/ Lock
142 <42 mm
Llave / Key
<78 134 mm
40 Sets

Chocolate Negro /

Dark Chocolate
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w 15499
4 15523 $40 ©30mm
145 <38 mm 150 u.
120 u. Chocolate Blanco /
Chocolate Blanco / White Chocolate

White Chocolate

4 15487
80 < 100 mm
40 u.
Chocolate Blanco /
White Chocolate

NAVIDAD - CHRISTMAS

Chocolate - Chocolate 285



w 15498
@ 100 mm
10u.
Chocolate Blanco /
w 15832 White Chocolate

140 <25 mm

140 u.
Chocolate Blanco /
White Chocolate

-~

4 14657
137 <24 mm
140 u.
Chocolate Blanco /
White Chocolate
o -
- % !
p 15715 E
@20 mm ;
90u. ‘e
Chocolate Blanco / 4
White Chocolate . '
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4 15942

115 <30 mm
48 u.
Chocolate Negro /
Dark Chocolate
a2 @ 23
&-—- "'-..’.
'i '.i'“ A 15845
@28 mm
96 u.
Chocolate Blanco /
W White Chocolate

w 15184
$75 <35 mm
50 Sets
Chocolate Negro /
Dark Chocolate

NAVIDAD - CHRISTMAS

Chocolate - Chocolate 287



w 15298 w 14802
@28 mmx 32 u. @28 mmx32u.
@22mmx 54 u. @22 mmx 108 u.
Chocolate Negro / Chocolate Negro /
Dark Chocolate Dark Chocolate

99
17

4 15547
@28 mm
96 u.

Chocolate Negro /
Dark Chocolate

4 13599
- @28 mmx32u.
4 13569 ¥ @22 mmx 108 u.
@28 mmx32u. Chocolate Blanco /
@22mmx 108 u. White Chocolate
Chocolate Blanco /
o White Chocolate Ultimas Unidades /
< Last Units
>
=
<)
(o'
T
O
(]
3
= 4 14740
2 @28 mm
Z L 96 u.
ok Chocolate Blanco /
p White Chocolate
4 34702
@28 mm
96 u.
Chocolate Negro /
Dark Chocolate

288
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w 15162
145 <40 mm

11111

A NAVIDAD - CHRISTMAS

Chocolate - Chocolate 289



‘-‘ ( 14494

135 < 25mm

B 1 72u.
Chocolate Blanco /

‘ . I’ White Chocolate

29 4 15087

$80 <30 mm

50u.

15086

50 <30 mm

u 120 u.
Chocolate Blanco /
White Chocolate
4 15084B

135 < 35mm
120 u.
Chocolate Negro /
Dark Chocolate

{ 15103

@25 mm

160 u.

Chocolate Blanco /
White Chocolate

) 15342
164 <50 mm
60 u.
Chocolate Blanco /
White Chocolate
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a 15079

40 <30 mm

120 u.
Chocolate Blanco / Chocolate Blanco /
White Chocolate White Chocolate

14497

140 <30 mm

120 u.

Chocolate Blanco /
White Chocolate

&

NAVIDAD - CHRISTMAS

Chocolate - Chocolate 291



/

|
- \ \ 4 14184 -~ \ 4 14185
- \ £30 ©20mm " $50 ©25mm
i 310u. | \ 120u.
) \ Chocolate Blanco / | Chocolate Blanco /
| White Chocolate | White Chocolate

(s

N

P w 14129
150 <40 mm x 20 Sets
X 230 <25 mmx 25 Sets
ul Chocolate Blanco /
White Chocolate
., 8
L] ‘

w 13715
150 <40 mm x 20 Sets
$30 <25 mmx 25 Sets
Chocolate Negro /
Dark Chocolate

w 14169
250 <40 mm x 20 Sets
130 <25 mm x 25 Sets
Chocolate Blanco /
White Chocolate

NAVIDAD - CHRISTMAS

4 32629
250 <35 mm
64 u.
Chocolate Negro/
Dark Chocolate

292 Chocolate - Chocolate



a 20929
123 <55 mm
160 u.
Chocolate Negro /
Dark Chocolate

4 14063
@ 40 mm
120u.
Chocolate Blanco /
White Chocolate

p 57361

90 mm
120 u.
Chocolate Negro /
Dark Chocolate

4 13735

155 <25 mm
120u.

Chocolate Blanco /
White Chocolate

NAVIDAD - CHRISTMAS

Chocolate - Chocolate 293



4 13237
160 <30 mm
120 u.
Chocolate Negro /
Dark Chocolate

a 13807
@ 30 mm
224 u.
Chocolate Negro /
Dark Chocolate

100 u.
Chocolate Negro /
Dark Chocolate

NAVIDAD - CHRISTMAS

294 Chocolate - Chocolate



w 15487 w 15820
180 < 100 mm 80 < 100 mm
40 u. 40 u.
Chocolate Blanco / Chocolate Blanco /
White Chocolate White Chocolate

w 15821 w 15819
180 «< 100 mm 80 < 100 mm
40 u. 40 u.
Chocolate Negro / Chocolate con Leche /
Dark Chocolate Milk Chocolate

W

<

>

=

=)

o'

T

w 15831 v 15719 ©
180 « 100 mm 180 «< 100 mm °
40u. 40u. o
Chocolate Negro / Chocolate Blanco / <
Dark Chocolate WhiteChocolate e
>

<

Z
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a 14708
80 <90 mm
40u.
Chocolate Blanco /
White Chocolate

Ultimas Unidades /
Last Units

NAVIDAD - CHRISTMASN, »

296 Chocolate - Chocolate

a 13729

£80 « 100 mm
40u.

Chocolate Blanco /
White Chocolate

a 14482
180 <90 mm
40 u.
Chocolate Negro /
Dark Chocolate

A 14490
@80 mm
30u.
Chocolate Blanco /
White Chocolate



A 14517 A 15186

180 « 100 mm $80 « 100 mm
40u. 40u.

Chocolate Negro / Chocolate Negro /
Dark Chocolate Dark Chocolate

FU)

ey

a 16241 2
185 <90 mm i g w
40 u. . 5 o
Chocolate Blanco y Negro / 4 L
Dark and White Chocolate > @)
(a]

<

=]

>

<

Z

4 15492
100 <90 mm
20 u.
Chocolate Blanco /
White Chocolate

Chocolate - Chocolate 297



Crea tu propio chocolate personalizado vertiendo chocolate deshecho encima de lalamina y espera a que
endurezca, al retirarlo tendras tu chocolate con el disefio que mas te guste.

Create your own personalized chocolate by pouring melted chocolate on top of the sheet and wait for it to harden, when
you remove it you will have your chocolate with the design that you like the most.

4 46113
$400 < 300 mm
30u.
Plastico + Manteca de Cacao/
Plastic + Cocoa Butter

Ultimas Unidades /
Last Units

4 46112
2400 < 300 mm
30u.
Plastico + Manteca de Cacao/
Plastic + Cocoa Butter

Plastico + Manteca de Cacao/
Plastic + Cocoa Butter

o

<

>

=

%

[a'g

T

~ { 46005

1400 < 300 mm

2 30u.
a

>

<

Z

Ultimas Unidades /
Last Units
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4 46007
£400 < 300 mm
30u.
Plastico + Manteca de Cacao/
Plastic + Cocoa Butter

B :
_"“"i-w' et ]

iy oy Sy R e B 46017
R R T N T ‘ $400 <300 mm
O S e B e g 300

e o e L e e o Plastico + Manteca de Cacao/
Sy R e e Plastic + Cocoa Butter
Lot RO B TR
Tl g Fwl N e ey Swl Ultimas Unidades /
i L Rl W = e Last Units
e e R e T
: P ii. -_hu i ﬂ ._.*._u '_-h g s
- o .k...'-l-_:_ ol :_ il
e STl NOTS BC
¥ _"-'1;'_..:.': g R S .|l|;.'_ ]
T 'i."" e
4 46006
400 < 300 mm
30u.

Plastico + Manteca de Cacao/
Plastic + Cocoa Butter

(95
<
>
=
%)
[a'g
T
O
2
a
2

4 46116 Z

£400 < 300 mm
30u.

Plastico + Manteca de Cacao/
Plastic + Cocoa Butter

Chocolate - Chocolate 299



ol 22

. . . 4 14029
30 <30 mm

140u.

Chocolate Negro / 4 14577

Dark Chocolate 165 <23 mm
36u.
Chocolate Negro /
Dark Chocolate

Al

. =
— —
y " e
-__,..-r"'
- -
W
< ]
S ’f"'" . ’:\
= IA
o
T
O a 14135 A 14735
. @110 mm @110 mm

() 10 Sets 10 Sets
< Chocolate Blanco / Chocolate Negro /
(a) White Chocolate Dark Chocolate
>
<
Z

14090

» @ 50 mm 4 14043
75u. 25 <45 mm
Dark Chocolate Dark Chocolate

% Chocolate - Chocolate



4 AZ28837
55 <45 mm
51u.
Azucar /
Sugar

4 AZ28864
£70 mm
12 u.
Azucar/
Sugar

NAVIDAD - CHRISTMAS
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T e (2

. *I. .
aﬂ 4 AZ28828
60 mm
% 24 u.
Azlcar/
M“' Sugar

=

% r-‘::\
- = (Az28827
60 mm
L] Azlcar + Gominola/
L Sugar + Jelly
—

4 AZ28812
50 mm

& =
&
. 40 u.
. h i “ Aztcar + Gominola /
IH‘ Sugar + Jelly

W
<
>
=
=)
(o'
T
O
2
=]
>
<
Z - - l
) AZ28805

£60 <60 mm fl .

24 u.

Azucar + Gominola/

Sugar + Jelly

L 1 [ KT

mz Azucar y Oblea - Sugar and Wafer



4 AZ28818
140 <25 mm
35u.
Azlcar + Gominola /
Sugar + Jelly

4 AZ28857
60 mm
24 u.
Azucar/
Sugar

4 AZ28803
140 < 60 mm
20u.
Aztcar /
Sugar

Azucar y Oblea - Sugar and Wafer m3



A AZ28865
180 « 100 mm
10u.

Azucar /
Sugar

wn
<
>
=
)
x
T
@)
2
a
=
Z

m4 Azucar y Oblea - Sugar and Wafer







4 AZ28825
$50 mm
30u.
Azucar/
Sugar

es

NAVIDAD - CHRISTMAS

-

- . §

5.,3'

mé Azucar y Oblea - Sugar and Wafer

4 AZ28808

4 AZ28801
55 mm
30u.
Azlcar /
Sugar

@ 30-40 mm
120u.
Azucar/
Sugar
ARTIEAS
a SHL158
30 <30 mm
6u.
Azucar/
Sugar
) AZ186
230 <30 mm
70u.
Aztcar /
Sugar

4 AZ190
30 <40 mm
20u.
Aztcar /
Sugar




¥
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(
@ e
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Ly

a AZ28829
130 <50 mm

Sugar + Jelly

A NAVIDAD - CHRISTMAS

Azucar y Oblea - Sugar and Wafer m7
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P

m8 Azlcar y Oblea -

.'-.f'fi"" Y .
s I|l "_:.. Y
4 AZ28839
@40 mm
70u.
Azucar + Gominola/
Sugar + Jelly
4 AZ28804
50 mm
30u.
Azlcar + Gominola/
Sugar + Jelly

w AZ28836

100 u.
a % Azlcar/
% ¥ Sugar
k
' 1
. b
1

Sugar and Wafer

@70-45mm

4 AZ28852
40 mm
40u.
Azucar/
Sugar

4 AZ28817
@ 55-45mm
30u.
Azucar/
Sugar



s 4 AZ193
40 <30 mm

33u.
» Azucar + Gominola/
h Sugar + Jelly
b -

-

A AZ28834

<100 mm

60 u.

Azucar/

Sugar

w AZ28843

220-50 mm
60 u.
Aztcar /

Sugar

NAVIDAD - CHRISTMAS

Azucary @blea - Sugar and Wafer m9




for oyt Y

a AZ28851
60 < 60 mm

24 u.
Azucar/
Sugar

' NAVIDAD - CHRISTMAS

-

310 ‘ Azucar y Oblea - Sugar and Wafer



w AZ12212
@25 mm
240 u.
Azucar/
Sugar

-,

-
=

-

4 AZ28831

130 <30 mm

70u.

Azlcar + Gominola/

Sugar + Jelly

4 AZ12209
120 <25 mm
150 u.
Azlcar /
Sugar

4 AZ12208
@15 mm
240 u.
Azucar/
Sugar

4 AZ28821
$35-45 <30 mm
30u.

Azucar/
Sugar

4 AZ28832
60 <60 mm
24 u.
Azucar/
Sugar

Ultimas Unidades /
Last Units

NAVIDAD - CHRISTMAS

4 AZ28823
145 <45 mm
30u.
Azucar + Gominola/
Sugar + Jelly

Azucar y Oblea - Sugar and Wafer 311



4 28862
@ 60 mm
120u./ 10 hojas A4
Aztcar /

Sugar

w 10145
70 <110 mm
90 u.
Oblea/
Wafer

4 F1031
45 <25 mm
1.000 u.
Oblea/
Wafer

wn
<
>
=
)
x
T
@)
2
Q
Z
Z
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4{ MOL70104
Kit Moldes Santa /

Santa Molds Kit

@ 188 mm

1248 mm

1Seté6u.

Plastico Termoformado /
Thermoformed Plastic

W
<
>
=
=)
(o'
T
@)
(a]
<
=
Barba Sombrero + Pompdn + Zapatos Nariz + Orejas + Hebilla >
Beard Hat + Pompom + Shoes Nose + Ears + Buckle <
Z
Ojos + Manos Derecha Cuerpo Izquierda Cuerpo
Eyes + Hands Right Body Left Body

Moldes - Moulds 313



) CKM014

1495 <80 v 63 mm
4 pcs.2.137 ml
1u.

Silicona /
Silicone

a SCG12 a SCG46
w 143 <35 2 12mm 175 <56 »8mm
< 12 pcs.4-9ml 4 pcs. 13 ml
> 1lu. 1u.
— Silicona/ Silicona/
=) Silicone Silicone
(o'
T
O
(a]
<
=]
>
<
Z
A SCG06
134 <34 » 18 mm
12 pcs. 4 ml
lu.
Silicona / A SCG41
Silicone £35 <35 » 6mm
15 pcs. 4 ml
1lu.
Silicona /
Silicone

314 ‘ Moldes - Moulds



4 SF106
Ginger

194 <78 » 21 mm
4pcs.71ml

Bastén / Cane

194 <43 221 mm
2 pcs. 38 ml

1lu.

Silicona /

Silicone

o wrany MMINAT - HHI.IIl]FI.U-
AVIOAD - NAVIEIAL] - AAVAIAT - NAVICAD - NAVIDAD - RAVIDAD - WAWDAD - f'.ll'llﬂ[lﬂﬂ f'.lll'ﬂ[ll’.“ NAVIDAD - NAVIDAD) - fl.rl'l.llllfl[l MAVINAD - "llll.ﬂl]l'l[l MAVIOAD - NIVGADA

wmm-mwmm Mmmm ummm mmmm wwmm it
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=
Z

a SF166

150 <34 221 mm
15 pcs. 334 ml

1u.

Silicona/

Silicone

a SFT201
@260 140mm
1.200 ml
lu.

Silicona/
Silicone

316 Moldes - Moulds

a SF137
178 <73 237 mm
6pcs. 115 ml
1u.
Silicona/
Silicone

4 SF115

@56 221 mm
11 pcs. 60 ml
1lu.

Silicona/
Silicone

a SFT203
£280 <200 v~ 40mm
1.050 ml
1u.
Silicona/
Silicone



Sl o
j J il
P e v b J d i
Ir | | g : | 1y _ .
i . | ; L
.“1‘11 CaAR ks -alit -.‘JI." -""J"}
. %, . o
a COR0O8 a COR17
$20 <10 mm 47 < 25mm
30 <15 mm 50 <27 mm
$35 <20 mm 58 <30 mm
3pcs. 3 pcs.
Plastico/ Plastico/
Plastic Plastic

) COR201217
@6 mm
@9 mm
@ 12mm
3 pcs.

Plastico / ‘
Plastic \

4 MOL201210
160 <55 217 mm
lu.

Aluminio /
Aluminium

4 MOL201208
162 <62 »17 mm
1lu.

Aluminio /
Aluminium

) COR201201

4 MOL201211 165 <48 mm
185 <51 v 17 mm 80 <70 mm
lu. 1110 <87 mm
Aluminio / 1set.
Aluminium 3 pcs.

INOX

Ultimas Unidades /
Last Units

Ultimas Unidades /
Last Units

4 MOL201214
50 <55 217 mm
lu.

Aluminio /
Aluminium

a MOL201212
160 <50 » 17 mm
1lu.

4 MOL201226 Aluminio /
160 <45 » 17 mm Aluminium
1lu.

Aluminio /
Aluminium

NAVIDAD - CHRISTMAS

a COR201206
@75mm
@85 mm
@110 mm
1set.

3 pcs.
INOX

Ultimas Unidades /
Last Units

Moldes - Moulds 317



Aggesorios

4 N12001
158 <24 mm
48 u. a N12002
Poliresina/ $53 <35 mm
Polyresin 48 u.
Poliresina /
Polyresin
4 N12003
166 <24 mm
48 u.
Poliresina/
Polyresin 4 N12000
158 <24 mm
- 48 u.
= ) . Poliresina /
r Polyresin
W
<
>
=
=)
(o'
T
O
2
a =4
>
§ 4 N10035
165 mm
36u. 4 N0994
Plastico / 150 mm
Plastic 100 u.
Plastico /
Plastic

318 Accesorios - Accessories



4 N10110
40 mm *‘
48u. v
Plastico/
Plastic
-
’ a N09929
65 mm
72u.
Plastico/
Plastic

)

o 5

uf
4 N10080
60 mm “ 'i\li;lﬁo o
25u. 36 mm
Plastico / Pl ,“g- /
Plastic Plastic
- —_—
_|: i t: .' [ p P
k\ ne ¥
] %)
S : 3
>
=
<)
[a'g
) N10043 g
$60 mm .
25 u.
Plastico / 2
Plastic a
>
<
Z

4 N10047
160 mm
25u.
Plastico /
Plastic

Accesorios - Accessories 319



ﬂ ﬁl
1;" ) . ""g 4 N12004

n
L ' i 60 mm
f. rd 36u.
. Poliresina/
| Nl - e L Polyresin

-

£
ﬁ'h
flﬁ'#.
A

a N10100
g T 140 mm
- Fe 48u.
: ]'.,.. it Plastico/
Y Plastic




a N10140
140 <90 mm
48 u.
Plastico /
Plastic

w N09903
<140 mm
48 u.
Plastico /
Plastic

w N10150
@ 60 mm
144 u.
Plastico/
Plastic

4 N0688
40 mm
36u.
Plastico /
Plastic

o

« ¥ 5

-
¥
o

a N09937
@ 60 mm
144 u.

<

4 N10041
70 mm
25u.
Plastico /
Plastic

Plastico/
Plastic

w

4 N10050
165 mm
100 u.
Plastico /
Plastic

4 N10049
60 mm
25u.
Plastico /
Plastic

Accesorios
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w N09909 w N09907

40 mm 55 mm
36u. 36u.
Plastico / Plastico /
Plastic Plastic

a N09910
70 mm
144 u.
Plastico /
Plastic
) NO0021
2100 mm
144 u.
4 2‘;)032?71 Plastico /
1444 Plastic
Plastico /
Plastic
4 N0357
180 mm
144 u.
Plastico /
Plastic

) N10170
72 mm
100 u.
Plastico/
(95) -
< Plastic ) N10070
> 165 26 mm
> 1440,
& Plastico /
T Plastic
O
2
a
>
<
Z
4 N10048
140 mm
100 u.
Plastico /
Plastic
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a N09904

< 55mm

360 a N10090

Plastico / 140 ©35mm

Plastic 36u.
Plastico/
Plastic

n & ”~ -

4 N10130
55 mm
48 u.
Plastico /
Plastic
a N10120
60 mm
24 u.
Plastico /
Plastic
(95
<
>
=
<)
T
w N09932
45 mm ©
144 u. °
Plastico / a]
Plastic 3
>
<
Z

\1}
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4
¥
X
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4
i
b
f
E

) NO134 [ ) N09810 q V53
250 mm 80 mm 21150 mm
72u. ; 24 u. 120 u.
Plastico / o J Plastico/ ) V53P3
Plastic Plastic ;: 2150 mm

f = 3u.
- S Plastico/
Plastic

4 670020100
1Set
Carton + Plastico /
Cardboard + Plastic

wn
<
>
=
)
x
T
@)
2
Q
Z
Z

Sombrero / Hat

Collar Hawaiano / Hawaiian Necklace
Antifaz / Mask

Serpentinas / Streamers

Nariz / Nose

Dientes / Teeth
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) PQ8995 ) PQ8395
£55mm 260 mm
36u. 36u.
Lana/ Lana/
Wool Wool

) PQ7395
40 mm
36u.
Chenille

NAVIDAD - CHRISTMAS

} PQ5095CS
150 mm
200 u.
Pluma + Plastico /
Feather + Plastic

Accesorios - Accessories 325
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SORPRESAS

Reyes / Kings Pdg. 328
Sorpresas / Surprises Pdg. 329
Sets de Roscon / Roscon Sets Pdg. 334

Complementos de Roscon / Roscon Complements ~ Pdg. 335

Todo roscon debe llevar sus figuritas tradicionales (o no tan tradicionales). En
Artipas cada aino apostamos por la originalidad en el dia de Reyes, y sabemos
que os encanta.

Every “roscon” must have its traditional (or not so traditional) figurines. At Artipas every
year we bet on originality on Three Kings Day, and we know that you love it.

327




4 CKE259
135 < 15mm
100 u.
Ceramica/
Ceramics

4 CKE146R
132 mm
100 u.
Poliresina /
Polyresin

4 CKEO058
50 mm
100 u.
Ceramica/
Ceramics

(9p)
O
<
X
a
=z
<
W
L]
D
o
o
o
)
W
(2]
w
>
(1]
(=4
>
7))
<
0
[T
[« 4
o
(4
o
wv

4 CKE014
$35mm
100 u.
Poliresina /
Polyresin

328 Reyes - Kings



Ipresas

4 CKE313
118 <38 mm
100 u.
Poliresina/
Polyresin
. 1
T
w CKE315
? 15 <40 mm Hot Dog/ Hot Dog
" , { CKE314 igg : 26 mm Hamburguesa/ Hamburguer
T 15 <38 mm Poli -
oliresina /
100u. Polyresin
Poliresina / 4
Polyresin

(=} ;

()

O

<

N4

&)

- =

1 { { CKE312

l',- t“h.ﬂ’ 140 < 18 mm m

100 u. 2

Ceramica/ [a'g

Ceramic &

)

w

(72)

Ll

>

Ll

-4

>

(7]

ﬂ:‘i ' 3

a ok | : 4 CKE295 i

? 3 " . @252 5mm E
A et 100 u.

; . Ceramica/ ce

; | Ceramics 8
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4 CKE304

135 <25 mm
' 4 CKE303 100u.
r i 120 <25 mm Ceramica/
: 100 u. Ceramics
Ceramica/
Ceramics u-
"
4 CKE305
30 <22 mm
100 u.
Poliresina/
Polyresin
4 CKE307
8 s 55 15 mm
100u 100 u.
Polire.sina / Poliresina /
Polyresin Polyresin
4 CKE309
125 <30 mm
100 u.
Poliresina /
Polyresin
2 -
¥ e . - 4 1180
- 8 ‘J. ’ £30-50 mm
- \ * . ? 100u.
i B 'ﬁ.*" *= I - - *" “ Ceramica/
d ' L.‘ Ceramics
e ‘ -
" iy
= Y
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% &% &5

é { CKE299

il 135 <30 mm
. 5
4 CKE298
130 «<35mm
100 u.
Ceramica/
Ceramics

100 u. :‘ : 100 u.
Poliresina / I} Ceramica/
Polyresin J 2= t Ceramics

£ il

4 CKE308
130 <15 mm
100 u.
Ceramica/
Ceramics

{ CKE310
125 <25 mm
100 u.
Ceramica/
Ceramics

4 CKE300
135 <30 mm

¥y
L

a CKE301
135 <25 mm
100 u.
Ceramica/
Ceramics
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) CKE287

$30 <24 mm .
100 u.

Poliresina /

Polyresin

4 CKE276
130 < 22mm
100 u.
Ceramica/
Ceramics

LA
) CKE290 \—‘?
125 < 15-25mm § r
100 u.
Ceramica/
Ceramics
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4 CKE282
125 <20 mm
100 u.
Ceramica/
Ceramics
P l|| !
) CKE179 'J{ II IF
125 <20 mm
100u. -
Poliresina/ !
Polyresin u
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) CKE291 1
@20-25mm -
100u. w* y YUY =
Ceramica/
Ceramics - - e
-
¥ " . 4 CKE283
' 135 < 25mm
| 100u.
Poliresina /
Polyresin
L]
L] L,
L[ B
4 CKE278
135 <20-22mm
100 u.
Ceramica/
Ceramics

) CKE293
$20 < 15-25mm
100 u.
Poliresina/
Polyresin

4 CKE280
135 <18 mm
100 u.
Poliresina/
Polyresin
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<
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i
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100 u. 100 u.

—r

100 u.

4 SETR35
Set de Roscon con Haba envuelta /
Roscon Set with wrapped Bean

100 u.

100 u. 100 u.
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O
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4 SETR31
Set de Roscén con Haba natural /
Roscon Set with natural Bean

334 Sets de Roscon - Roscon Sets



mplementos de Roscon

4 1195P
<40 mm
100 u.
Ceramica/
Ceramics

4 1195E
«25-35mm
100 u.
Naturales /
Naturals

4 1195N
«25-30 mm
100 u.
Naturales /
Naturals

* i ouctimd Rves. presn
H’Fﬁmnmﬂa:mﬂmeﬂm

4 LY10E - Castellano / Spanish
LY10C - Catalan / Catalan
T 55mm <70 mm
100 u.
Cartulina/
Cartonboard
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4 CHLOO
250 510 mm
100 u.
Cartoncillo/
Paperboard

4 CHLO1
$ 70 <530 mm
100 u.
Cartoncillo /
Paperboard

4 CHL10
180 <580 mm
100 u.
Cartoncillo /
Paperboard

4 CHLO9
2 80 <580 mm
100 u.
Cartoncillo/
Paperboard
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Ref.

Tamaiio

Embalaje

CJR21
CJR21L
CJR26
CJR26L
CJR29
CJR29L
CJR32
CJR32L
CJR35
CJR35L
CJR38
CJR38L

* Pedido minimo para laminado = 100 u. /

180 <210 v 210 mm
180 <210 v 210 mm
180 « 260 » 260 mm
180 « 260 » 260 mm
180 <290 v 290 mm
180 <290 v 290 mm
180 320 » 320 mm
180 320 » 320 mm
1?80 « 350 2 350 mm
$ 80 « 350 2 350 mm
$ 80 « 380 2 380 mm
1?80 « 380 2 380 mm

* Minimum order for lamination = 100 u.

L e |

g

Logotipo e informacién de contacto
Logo and contact information

Para hacer el disefio del grabado que utilizamos
para laminar tus cajas, necesitamos tu logotipo
(preferiblemente en formato vectorial) y los datos de
contacto que quieras afadir.

To make the design of the engraving that we use to laminate
your boxes, we need your logo (preferably in vector format)
and the contact information that you want to add.

Consulte colores y pedidos en pedidos@artipas.com /
See "pedidos@artipas.com’” for colours and orders

e o o o o e mm mm omm e mm omm omm

1
1
|
1
1
1
1
|
1
1
1
1
|
4

Andnima / Anonymous
Laminada / Laminated
Andnima / Anonymous
Laminada / Laminated
Andnima / Anonymous
Laminada / Laminated
Andnima / Anonymous
Laminada / Laminated
Andnima / Anonymous
Laminada / Laminated
Andnima / Anonymous
Laminada / Laminated
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SAN VALENTIN

Chocolate / Chocolate Pdg. 340
Azuacar / Sugar Pdg. 346
Juguete y Regalo / Toy and Gift Pdg. 348
Moldes / Moulds Pdg. 350
Accesorios / Accessories Pdg. 358

Queremos que enamores con tus tartas y postres, por ello te hemos traido las
decoraciones mas dulces y que el amor sea el protagonista de esta campana.

We want you to fall in love with your cakes and desserts, that is why we have brought
you the sweetest decorations and that love is the protagonist of this campaign.
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) 68035
30 <30 mm
220 u.
Chocolate Blanco /
White Chocolate

" 4 68046
‘ £30 ©30mm

. 220u.
. Chocolate Blanco /
‘ White Chocolate

Sad® AN\
. <90 mm
\‘ /= 69u.
-, Chocolate Blanco /

White Chocolate

a 68347
@ 30 mm
72u.
Chocolate Blanco /
White Chocolate
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340 Chocolate - Chocolate



A 68533
158 <45 mm
75u.
Chocolate Blanco /
White Chocolate

A 68354
146 <50 mm
75u.
Chocolate Blanco /
White Chocolate

4 68567
@80 mm
30u.
Chocolate Blanco /
White Chocolate

-

SAN VALENTIN - VALENTINE'S DAY

A 68044
@ 30 mm
105 u.
Chocolate Blanco /
White Chocolate

Chocolate - Chocolate 341



. 4 68311
p A @40 mm
X 1 72u.
| ' Chocolate Blanco /
i White Chocolate
s’
-
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342 Chocolate - Chocolate

4 68506
@ 60 mm
12 u.
Chocolate Blanco /
White Chocolate

v
-

4 68313
135 <25 mm

‘ 315u.

Chocolate Blanco /
White Chocolate

I\%xgﬁ%ados

68531
Alas de Azucar /
Sugar Wings

*Veren la pdg. 344




A 68038

@ 65mmx 18 u.
@40 mm x 48 u.
Chocolate Blanco /
White Chocolate

3

4 67405
@ 35 mm
385u.
Chocolate Negro /
Black Chocolate

N\

3

Q

a 68014
@ 65mmx 18 u.
@40 mm x 48 u.
Chocolate Blanco /
White Chocolate

4 68523

30 < 32mm

72 u.

Chocolate Blanco /
White Chocolate

68524

122 «<25mm

96 u.

Chocolate Blanco /
White Chocolate

-

SAN VALENTIN - VALENTINE'S DAY

Chocolate - Chocolate 343



A 68522

116 <36 mm
105 u.
Chocolate Blanco /
White Chocolate
,i 4 DC5
o 900 g
A . DC6 b 69594
X = 200¢g ) @ 35mm
- Chocolate y Aztcar / 180 .
o y Chocolate and Sugar Chocolate Blanco /
o White Chocolate

Te QM

A 68425
123 <39 mm
280 u.
Chocolate Blanco /
White Chocolate
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344 Chocolate - Chocolate



w 68353
@ 35 mm
120 u.
Chocolate Blanco /
White Chocolate

4 68031
50 <25 mm
120 u.
Chocolate Blanco /
White Chocolate

A

- & . Chocolate Blanco /
" om = White Chocolate
& - L] o
Y "
L d
"

-
LB R E SHET
( FEE AT

4 68008
@25 mm
270 u.

-

SAN VALENTIN - VALENTINE'S DAY

4 68335
@ 30 mm
105 u.
Chocolate Blanco /
White Chocolate

Chocolate - Chocolate 345



a 68531

° 68506

120 <60 mm Corazén de Chocolate /
80u. Chocolate Heart

o ocolate Hear

Sugar *Ver en la pdg. 340

3

& @ . Az14428s

Caja/Box 15.000 g

AZ14428

Bote / Pot 650 g 4 QZSIZZO mm
AZ14428T 24 .

Bote/ Pot 150 g Azlcar /
Azucar / Sugar

Sugar @
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< 4 AZ143

> 155 <47 mm

> 24.u. 4

< Azucar/ a AZ144

wn %gar 160 <55 mm

@ 24 u.

Azucar/
Sugar

346 ‘ Azucar - Sugar



4 AZ198
145 <45 mm
24 u.
Azucar/
%gar

C;,’/

4 AZ197

145 <45 mm
24 u.
Azucar /

Sugar

-

4 AZ12375

130 <50 mm 3
96 u.
Azucar/

4 AZ150
50 mm
35u.
Azlcar + Gominola /
Sugar + Jelly

wrieis N

4 AR04001
@ 35 mm
1.000¢g
Aztcar + Gominola /
Sugar + Jelly

-

SAN VALENTIN - VALENTINE'S DAY

Azucar - Sugar 347



4 SV0011
140 mm
24 u.
Poliresina /
Polyresin

4 SV0012
240 mm
24 u.
Poliresina /
Polyresin

4 N09925
40 mm
100 u.
Plastico /
Plastic
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4 N09923
75 mm
12 u.
Plastico/
Plastic

348 Juguete y Regalo - Toy and Gift

4 NO9803NL
230 <50 mm
100 u.
Plastico/
Plastic

4 N09803
60 mm
100 u.
Plastico/
Plastic

N09926
140 mm
100 u.
Plastico /
Plastic

4 N09924
$75mm
12 u.
Plastico/
Plastic
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{ SV0013

170« 60 mm
k 3u.
- __--'L : Poliresina/
Polyresin
4 SV0009
163 <53 mm
6u.
Poliresina/
Polyresin
1 w SV0010
263 <60 mm
6u.
Poliresina /

Polyresin

4 N0982
£170 mm
36u.
Plastico /
Plastic

-

SAN VALENTIN - VALENTINE'S DAY

4 SV0007 4 SV0008
98 mm 85 mm
4u. 4u.
Ceradmica/ Ceramica/
Ceramics Ceramics

Juguete y Regalo - Toy and Gift 349
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w MOL52934
130 <27 2 16 mm
24 pcs. 8 ml
1 Set
Tritdan/
Tritan

d'--

o

i

w MOL52935
$120 <25 v 12mm
8 pcs. 30 ml
1 Set
Tritan/
Tritan

w MOL52936
£150 <70 v 10 mm
3pcs. 74 ml
1 Set
Tritan /
Tritan

350 ‘ Moldes - Moulds



4 MOL32860
$137 <142 v 50 mm
600 ml
1lu.
Silicona/
Silicone

4 MOL25317

165 <55 2 15mm
8 pcs. 31 ml

1Set

Silicona/

Silicone

MOL20407

1188 <> 158 v 26 mm
460 ml

1 Set

Silicona/

Silicone

-

SAN VALENTIN - VALENTINE'S DAY

9
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Moldes - Moulds 351
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a MOL25987
2100 « 100 < 30 mm
15 pcs. 270 ml
1 molde / mould
+ 7 cojines / pillows
Silicona/ Silicone

a MOL30422
$182 <173 »68 mm
1.200 ml
1Set
Silicona /
Silicone
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a MOL36337
182 <77 v 31 mm
6pcs. 110 ml
1 Set
Silicona /
Silicone

T

352 ‘ Moldes - Moulds




4 MOL36200
145 <44 2 44 mm
15 pcs. 30 ml
1lu.
Silicona /
Silicone

4 MOL36217
@70 2 55mm
6 pcs. 143 ml
lu.
Silicona/
Silicone

4 MOL36186
163 <65 2 69 mm
8 pcs. 96 ml
1lu.
Silicona/
— Silicone

-

SAN VALENTIN - VALENTINE'S DAY

4 MOL36227
123 <25 v 13 mm
35pcs. 5ml
lu.
Silicona/
Silicone

Moldes - Moulds 353
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SAN VALENTIN - VALENTINE'S DA

Pb.

‘ Moldes - Mould

a AR8501

3 pcs.

$50 <60 ¢ 5mm
Molde / Mould
$133 <230 mm
1u.

Plastico/

Plastic

So

a AR917

10 pcs.

140 <32 ¢ 5mm
Molde / Mould
2105 <235 mm
1u.

Plastico /

Plastic
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a GELO3 ' g

185 <91 v 23mm i
8 pcs. 96 ml
Molde / Mould
$295 <395 mm

2 Moldes / Moulds

+ 1 Soporte / Support

+ 50 Bastoncillos / Sticks
Plastico/

Plastic

a GELO3M
55 <68 2 18 mm
12 pcs. 45 ml
Molde / Mould
1120 <400 mm
2 Moldes / Moulds
+ 2 Soportes / Supports
+ 100 Bastoncillos / Sticks
Plastico/
Plastic

-

SAN VALENTIN - VALENTINE'S DAY

a BASH500 o~
¢ 114 <10 < 2,1 mm 8 = J N
Madera/
Wood

Moldes - Moulds 355



4 MOL25058

90+ 250 70 mm
1.300 ml

lu.

Policarbonato/
Policarbonate
Lamina/ Sheet
£185+ 250 mm
lu.

Silicona/

Silicone

4 SF040

4 SF036

@65 2 40 mm @60 v 35mm
6 pcs. 130 ml 8 pcs. 90 ml
Molde / Mould Molde / Mould
$175 <295 mm $175 <295 mm
lu. lu.

Silicona/ Silicona /
Silicone Silicone

{ SF087

162 <64 2 30mm { SF088

10 pcs. 72 ml 148 54 » 27

é Molde / Mould 108pcs,545 ml m
3 $11u75 <295 mm Molde / Mould
« Silicona/ $11u75 295 mm
Z Silicone Silicona /
E Silicone
Ly
= e v SFT210
~ 4':-'-—" @220 < 40 mm

. 1.250 ml
4 ! 1u.
‘|: e % { AR07029 Silicona/
> r @ 120 » 50 mm Silicone
wl AR07030
| @190 » 50 mm
<
S T AR07031

/ ©210 250 mm

Z \ 1u.
< 4 INOX
)] ,l'I

Moldes - Moulds

&



) COR2065
$30-120 mm
«25-105mm
1 Set
7u.
Policarbonato /
Polycarbonate

4 MOL201224
@54 v 23mm
1u.

Aluminio /
Aluminum

4 CKMO032
136 <39 v 16 mm
70 pcs. 11 ml
Molde / Mould
$400 « 600 mm
1u.
Silicona/
Silicone

a SCGO01

122 <302 25mm
15 pcs. 10 ml
Molde / Mould
1105 <210 mm
lu.

Silicona/

Silicone

4 SF089
13334 221 mm
24 pcs. 16 ml
Molde / Mould
1175 <295 mm
1u.
Silicona /
Silicone

4 MOL201225
@46 » 23mm
1u.
Aluminio /
Aluminum



cesorn

a SV0020 Andénima / Anonymous a SV0024 Andénima /Anonymous
SV0020L Laminada / Laminated SV0024L Laminada / Laminated
<200 I 200mm <240 T 200mm
Pack 50 u. Pack 50 u.

Cartén/ Cartén/
Cardboard Cardboard

v

4 PSA16776
85 mm
Pack 250 u.
Poliestireno /
Polystyrene
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CPKO007 Pack 1.000 u.
CPK107 Caja/Box 100 u.
@50 £30 mm

Total @ 100 mm

Papel /

Paper

358 ‘ Accesorios - Accessories
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AUXILIAR D’ENVASOS i EMBALATGES

Luxemburg, 3 - Pol. Ind. Rosanes
08769 CASTELLVI DE ROSANES (BCN)

Tel. 93 776 61 62 - Fax 93 775 39 56
adeesa@adeesa.net - www.adeesa.net
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