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FIDEOS DE AZUCAR
Sugar strands - Vermicelles en sucret - Fidéus de agucar
Fedelini di zucchero

440005 440006

1,2kg %® i 1,2 kg %@

440020 440004

1,2 kg % @ 1,2 kg % @
443016 443006
D 25 kg ﬁ 15 kg

Bajo pedido - On request
Sur demande - A pedido

FIDEOS DE OBLEA
Colour wafer strands - Vermicelles en azyme - Fideus de obreia
Fedelini di cialda

440017
=poIx210 g %

440014
CDx210g

&

440013 440016
@xmog% @xmog%
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AZUCAR - SUGAR - SUCRE - ZUCCHERO

CONFETTI | Confete

O % @ k:45082

Packaging

Q % @ %ﬁ?k:45084

NGO e Oece g

DG VT




9,8 cm
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AZUCAR - SUGAR - SUCRE - ZUCCHERO

CONFETTI | Confete

434010
UNICORNIO

Unicornio - Licorne - Unicornio - Unicorno

e 70g-&x1o
. goee

434009 434007

CORAZONES ESTRELLAS

Hearts - Coeurs - Corag&es - Cuori Stars - Etoiles - Estrelas - Stelle
100 g -y x 8 [ 100 g - &y x 8 [

Q00 Q00
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215163
0,35 x3x1,8cm

o 1kgx2x500g

&

451001
= 1kgx2x500g

&

451004
o 1kgx2Jx500¢g

&

215158
o 1kgx2fx500¢

&

%

TOPPING DECORATION - DECORATION TOPPING - DECORACAO TOPPING | TOPPING

DECORAZIONE TOPPING

215164
0,35 x1cm

o 1kgx2[)x500¢g

&

451002
o 1kgx2[)x500¢

&

215157
o 1kgx2[)x500¢g

&

215159
o 1kgx2[)x500¢g

&

JELLY

O
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OBLEA - WAFER - AZYME - OBREIA - CIALDA

401019
SABOR VAINILLA
Vanilla Flavor - Saveur Vanille - Sabor Baunilha - Sapore di vaniglia

0,3 - 0,6 cm -300 g

401022

SABOR VAINILLAY CHOCOLATE
Vanilla flavour bathed in cocoa - Saveur vanille, enrobage cacao - Sabor a
baunilha banhado com cacau - Al sapore di vaniglia, immerso nel cacao

0,3 - 0,6 cm -eoo g

PROFESSIONAL CAKE DESIGN 2022
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401020

ALMENDRA CROCANTE
Crispy almond

Amande croustillante
Améndoa crocant
Mandorla crocante

Fix7sg
03-06cm-§xsf

&0

100%<©
401021 Alitaoen:
ALMENDRA TOSTADA
Toasted almond
Amande grillée
Améndoa tostada
Mandorla tostata
[ x 100 g

03-05cm-Hxaf
LX)

401025

ALMENDRA CROCANTE
Crispy almond

Amande croustillante
Améndoa crocant
Mandorla crocante

0,3 - 0,5 cm- 500 g

&

401026

ALMENDRA TOSTADA M

Toasted almond - Amande grillée 100%<O
. ALMONDS

Améndoa tostada - Mandorla tostata ALMENDRAS

0,3-05cm-[]500g

&
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AZUCAR - SUGAR - SUCRE - ZUCCHERO

19 cm

17N
S

9cm

16,8 cm

0JOS DE CARAMELO
Candy eyeballs
Bonbons yeux

Olhos de caramelo
Occi di caramella

8cm

~—V_

230051
56 g x ﬁ
== x 10 ]

200

S~ ~—0t—

230052

56 g x ﬁ

== x10 [

Surtidas - Assorted
Assorties - Sortidas

00
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AZUCAR - SUGAR - SUCRE - ZUCCHERO

MERENGUITO | Meringue =
211101
350 g
&
211103
ﬁ 350 g
&
9,3¢cm
210062 210063

210061

ﬁ%g ﬁgog ﬁgog
& OO & O® 2 OO

10059 10060 10103 y @
80 g 80 g 20 g 4

Surtidas - Assorted - Assor-
% @ ®® % @ @® ties - Sortidas - Assortimento
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AZUCARES BRILLANTES
Bright sugars - Sucres colorés - Agucares brilhantes
Brillantini di zucchero

IDEALES PARA DECORAR TARTAS, BIZCOCHOS, POSTRES, ETC. FIJACION PERFECTA
EN FRIGORIFICO, ABATIDOR Y HORNO.

28 Ideal for decorating cakes, biscuits, desserts, etc. Perfect hold in the fridge, in the
blast chiller and over.

I § Parfaits pour décorer des tartes, génoises, gateaux, etc. Tenue parfaite au
réfrigérateur, au congélateur et au four.

ﬂ Ideais para decorar bolos, biscoitos, sobremesas, etc. Consisténcia perfeita no
frigorifico, congelador ou forno.

l § Perfetti per la decorazione di torte, ciambelle, dolci, ecc. Fissaggio ottimale in
frigo, abbattitore o forno

445076

PLATA - silver % 445075 % @

Argent - Prata - Argento RUBY

700g 700g

445074 g0
7

NEGRO

Black - Noir - Preto - Nero

700g

445073 %

ORO - Gold - Or - Ouro

ﬁ?OOg
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PERLAS

Pearls - Perles - Pérola - Perle

AZUCAR + CHOCOLATE + CRUJIENTE Sugar + Chocolate + Crispy - Sucre + Chocolat
+ Croquant - Agucar + Chocolate + Crocante - Zucchero + Cioccolato + Crocante

IDEALES PARA DECORAR TARTAS, BIZCOCHOS, POSTRES, ETC. FIJACION PERFECTA EN FRIGORIFICO, Y
ABATIDOR.

?EE Ideal for decorating cakes, biscuits, desserts, etc. Perfect hold in the fridge and in the blast chiller.

B § Parfaits pour décorer des tartes, génoises, gateaux, etc. Tenue parfaite au réfrigérateur et au
congélateur.

E¥ 1deais para decorar bolos, biscoitos, sobremesas, etc. Consisténcia perfeita no frigorifico ou congelador.
l § Perfetti per la decorazione di torte, ciambelle, dolci, ecc. Fissaggio ottimale in frigo o abbattitore.

433071
@ 0,5 - 0,6 cm ﬁ 350 g 433072 433073

®1,7-2cm- 350 g @o,s-o,scm-asog

AZUCAR | Sugar - Sucre - Agucar - Zucchero

433011
@ 0,4 cm

500 g
e

433004 - N22
20,6 cm - 500 g 433002 - N21 433006 - N°3
@ 0,4 cm 0,8 cm
500 g 500 g
433009 - N22
@06 cm- 34 Kg @ @
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CHOCOLATE - CHOCOLAT - CIOCCOLATO

CHOCOLATE CRISPY
Chocolate + Crispy - Chocolat + Croquant
Chocolate + Crocante - Cioccolato + Crocante

17,3 cm

10,8 cm

433067 433068 433069

100 g - = x 8 [ 100 g -=px 8] 100 g - =px 8]
Surtidas - Assorted ® Surtidas - Assorted
Assorties - Sortidas @ Assorties - Sortidas

Assortimento Assortimento

@0 ®

13 ¢cm

29 cm

9cm
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